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Cultural Characteristics of Pycnoporus coccineus and P. cinnabarinus
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ABSTRACT: Basic studies on the cultural characteristics of Pycnoporus coccineus and P. cinnabarinus were per-
formed. They exhibited 30~40°C optimal temperature ranges and optimal pH ranges of 5~6. Among 6 media, they
were good at mycelial growths on PDA, LBA and YMA. P. coccineus grew more than P cinnabarinus on the same
medium. Among 10 sawdust media, they were good at mycelial growth on three oak trees and Alnus hirsuta. How-
ever, the sawdust of Castanea crenata was bad at mycelial growth. Among 3 coniferous trees, Larix leptolepis showed
better growth than the other trees such as Pinus densiflora and P. koraiensis. The fruit body production P coccineus
was about twice better than P cinnabarinus on Quercus spp. sawdust cultivation.
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o2 WA UrH(Eggert et al., 1995).
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Yeast Malt Extract Agar(YMA, 10 g glucose, 5 g peptone,
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Fig. 1. Effects of temperature on the mycelial growth of
Pycnoporus coccineus and P. cinnabarinus at the PDA
cultivation for 6 days. '
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Pycnoporus cinnabarinus

Fig. 2. Mycelial color variations by different temperatures of
Pycnoporus coccineus and P. cinnabarinus at the PDA
cultivation for 6 days.
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Fig. 3. Effects of pH on the mycelial growths of Pycnoporus

coccineus and P. cinnabarinus at the PDA cultivation
for 6 days at 25°C. '
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Fig. 4. Effects of media on the mycelial growths of Pycno-

porus coccineus and P. cinnabarinus for 6 days
cultivation at 25°C.
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Fig. 5. Effects of 100% sawdusts of'Pycnoporué coccineus and P. cinnabarinus on the mycelial growth for 20 days cultivation at

35°C.



Cultural Characteristics of Pycnoporus coccineus and P. cinnabarinus 87

Pycnoporus coccineus
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Fig. 6. Mycelial morphology with red dyes under- compound
microscope (bar = 5 um). The samples were stained
myceila by cotton blue.
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Fig. 7. The fruit body productions of Pycnoporus coccineus
and P cinnabarinus in Quercus variabilis and Q.
mongolica sawdusts for 45 day-cultivation.

Fig. 8. The fruit bodies of Pycnoporus coccineus in Quercus
variabilis and Q. mongolica sawdust for 45 day-
cultivation.
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