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Comparison of respiration characteristics on the new variety of oyster mushroom
according to the growth temperature

Myoung-Jun Jang, Tae-moon Ha and Young-Cheol Ju

Mushroom Research Institute, Gyeonggi Province ARES, 464—870, Korea

ABSTRACT : Thisstudy wascarried out to find out respiration characteristics of new variety of oyster mushroom to the
temperatureresponse. In new species of oyster mushroom, the account of respiration was on theincrease when the growth
temperature with the passage of growth stage was on the rise. The CO:concentration was accelerated as increasing the
growth temperature, whereas the O concentration was decreased. The account of respiration of new variety wasin the
descending order, Hukbagk>Jinmi>Chungpung>Suhan2>Chunchu2. Also, the ventilation exponent at 15C was Suhan2 2
~12%, Chungpung 9~24%, Jinmi 15~ 37%), Hukbaek 17~39% in proportion to Chunchu2. The experiments related
torespiration characteristics of new variety of oyster mushroom wereworthy of recommending to new variety cultivator.
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Fig. 1. Division of the growth stage
% Sl : The stage of promordiainduction, S2 : Primordia formation period
S3: The early stage of fruit-body(Size of pileus: 1~2cm)
4 : The meddle stage of fruit-body(Size of pileus: 2~ 4cm)
S5 : The end stage of fruit-body(Size of pileus : above 4cm)
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Table 1. The CO: concentration of the oyster mushrooms according to the growth stage and growth temperature
(unit : ppm/min/m’/bottle)

Variety Growth'l('%n;perature s1e 2 3 s4 s5
Chunchu2 12 11 18 27 43 56
15 15 28 35 52 71

18 19 31 44 64 85

21 27 40 61 77 96

Suhan2 12 11 21 30 45 57
15 15 29 39 54 75

18 22 35 44 67 90

21 30 46 64 86 104

Chungpung 12 12 22 31 47 66
15 17 32 44 59 78

18 22 37 51 76 90

21 31 46 71 87 111

Jinmi 12 12 24 32 49 66
15 19 33 48 63 82

18 23 41 52 82 92

21 32 48 74 92 111

Hukbaek 12 17 25 34 54 75
15 20 33 49 65 85

18 31 42 58 82 94

21 37 55 76 95 113

* 81 : The stage of promordia induction, S2 : Primordia formation period
S3 : The early stage of fruit-body(Size of pileus : 1~2cm)
S4 : The meddle stage of fruit-body(Size of pileus : 2~4cm)
S5 : The end stage of fruit-body(Size of pileus : above 4cm)
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Fig. 2. The relationship between the growth temperature and the CO- concentration for the growth stage of the oyster mushroom
% Sl : The stage of promordiainduction, S2 : Primordiaformation period
S3: The early stage of fruit-body(Size of pileus: 1~ 2cm)
$4 : The meddle stage of fruit-body(Size of pileus: 2~ 4cm)
S5 : The end stage of fruit-body(Size of pileus : above 4cm)
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Table 2. The O: concentration of the oyster mushrooms according to the growth stage and growth temperature

(unit : ppm/min/m’/bottle)

GrowthTemperature

Variety (C) S1? S2 S3 A S5
Chunchu2 12 10 20 36 49 60
15 20 26 44 50 74

18 23 30 47 57 80

21 34 33 47 58 98

Suhan2 12 10 30 40 54 66
15 21 38 48 56 70

18 26 35 48 60 86

21 26 40 54 66 100

Chungpung 12 12 32 44 56 78
15 24 40 52 60 88

18 30 42 53 66 92

21 32 40 57 75 104

Jinmi 12 13 36 50 62 78
15 29 40 54 64 84

18 34 48 60 70 94

21 34 48 60 76 110

Hukbaek 12 15 42 56 68 92
15 30 50 60 72 96

18 36 50 64 80 114

21 38 56 66 84 116

*S1 : The stage of promordia induction, S2 : Primordia formation period

S3 : The early stage of fruit-body(Size of pileus : 1~2cm)
S4 : The meddle stage of fruit-body(Size of pileus : 2~4cm)
S5 : The end stage of fruit-body(Size of pileus : above 4cm)
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Fig. 3. Respiration index of oyster mushrooms

% S1: The stage of promordiainduction,
S2 : Primordiaformation period
S3: The early stage of fruit-body,
$4 : The meddle stage of fruit-body
S5 : The end stage of fruit-body

% Respiration index = ( Respiration of Chunchu2 /
Respiration of the other variety) X 100
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