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Culture characteristics of Pleurotus commercial strains at different temperature
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ABSTRACT : We determined the genetic relatedness among 81 commercial varieties of oyster mushrooms
by either comparison of fruiting body characteristics or using PCR amplification with URP primers. Also,
we assessed their temperature adaptation by using box cultivation. Based on our data, some varieties such as
Wonhyung and variety 1, Suhan and variety 20, Wang-hukpyung and variety 4, Chunchu #2 and variety 6,
Shinong #11 and variety 1, Samgu #1 and variety 2, showed the close genetic relatedness between each other.
It is known that mushroom culture room is affected by outer temperature because mushroom need the
adequate aeration for their growth. Therefore, in aspect of saving energy, the cultivation of season favorable
mushroom species has been recommended. Eight different commercial varieties including Sa-chul, Yeoreum and
Bunhong(Pink) grew well at high temperature (16°C). Also, about 51 different oyster mushroom strains were
good at relatively high temperature. However, other 64 different oyster mushroom varieties were grew well at
low temperature (11°C). Fourty-nine varieties were adapted well in most temperatures. The slow growth rate
were observed in some varieties including Kun(P. eryngii), Awi(P. nebrodensis), and Cheunbok(P. abalonus),
which are not suitable for box cultivation.

We believe that the culture characterization of each mushroom varieties should help many farmers in many
aspects such as saving energy, quantity improvement and new variety development etc.

KEYWORDS : 81 Commercial varieties of oyster mushrooms, Box cultivation, Culture characterization, Pleurotus species

NE WA FE2 19699 oFFo] FF0] ASO0% HgH o]

2008 A F7HA] 2445 2245%F0] AAH AL FFHE

WA= AlAlA oFFol, AL th o= gol A o] F7le] BaE itk =l ol % 11455 ]
= WAoot Ee]e= AAA a1 EEE o] 2 st SHEAIYE O 2]=rell A s o] 2R g7tel] X

] og] 7H4] TR oA oL A7 % wol g A Q) T Wk AL AlgpAdolu A o] Aol F50] 9l

t}( Chang & Hayes, 1978; Stamets, 1993). Syt ek 9] AEF AN Y5 EAFRAF 232

Tl M= A E 2wt Y155 o] 3o ol Hlal 7htk=e- Holtk, g o2 Azha i Ak o

olm] ZL o] RE] A2, ofF o2 o] G rkaL FFH T Mot thstell M A2 F5S LS |7F o H oA ol et
60=70d el FEol FEAIIC] T=e] HF L= Qlste ARG S T 5, 2006).

A HAAE S =] anfgo 2 AujE7] AlFkeRlaL o] A AL 2ol 2 Ha e iéﬂo}oi st
off F-g-5tof g-eluket Abe] 7] 5ol gt vk r} A A} & T AE0|BR QEell A A E = o T2 HAlE A

shoick. s0VITIE wetel7h WA F7ks
AlEtete] 90T ol 7h4 He] AL AH] sl WAL

oA =etel g F-eke] (4

W7} Fh sy, A Rl v)a) 7% Fwe) Aake 44 4
A s, wE A Sl AuEs EEe 2 Aol
N 7V 4w BEo] ohwl A7} A ek

ol “Elele) e FES P oy BUT E

., 2009). TE OolFE ] Alaake ARE QlEke] 7 A st
* Corresponding author : <ybyoo@korea.kr> —“f Eﬁ]“ 2 /\]—ELO] :9: % ﬁ al (}V]\q—

ol gt



Culture characteristics of Pleurotus commercial strains at different temperature 123

e AEA QL ARl A, e A B
A, A 2 Ul Ak 58] oA s7Eol B
o] #E shtel FFol v olF o= Al oA Al
off E5k& 7P 3L I o] 218t EAIE s dsl] ekl &
Foll thste] DNA sied-& 2415k fAMd & g si3ltt =
g 22 glo] AR ApA Adeiel A Aulate] #52]
Ay 715 840l A= AEE ARl 5 —Zo] A
FUAEED), AN E (W55 o2 ol
Btk B wEFEe] 29|, AsS A7t ol o]
213k oz of] B AR AP A 5 WERR I

upebr o7 5E AR e RS WL A

e 2

Z8f#] (MCM mushroom complate medium; Raper et al.,
1972) 2 1 74d 4352 Dextrose 20g, MgSO, - 7H,0 0.5g,
KH,PO, 0.46g, K,.HPO, 1.0g, Yeast extract 2g, Peptone
2g, Agar 20g, =5 1000meo)| T, #52] vjeke Al 9kA
Hj =] o] ZE-3to] 25 CelA] 33Tt

A A o] Bar} sk ol gt 7 AN
of W& oA Hta ot Qo Auje] Al WAt URP primerE Q|=&! DNA PCR A2 2FAIEAM
T Z7hell Zpo|7} Qlo] A5elk AAl YIS wXA 2 A e 817 FF O 2 FE] DNAE #2lske] Bioneer
ot} PCR Premix kitE ©]-83}9] genomic DNA 50 ng 2u(, URP
1 AR AH-E e 5
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2 AL el P. florida 2016 1979 ¢
3 el 5712015 P. ostreatus 2018 1980 ¢
4 el 5712023 P, ostreatus 2072 1983 ‘
5 o] el P, sajor—caju 2070 1985 ¢
6 4 €l P. ostreatus 2180 1990 “
7 o -El] 15 P, ostreatus 2194 1993 ‘
8 48 -elg 25 P, ostreatus 2183 1994 )
9 AH =R 25 P. florida 2181 1995 ‘
10 AREE 15 P. abalonus 2079 1995 ‘
11 olE5-El 2% P. sajor—caju 2333 1997 “
12 A =Ele] 3% P, ostreatus 2240 1997 “
13 FFEE 1S P. ostreatus 2228 1998 “
14 FFLEH 28 P. ostreatus 2344 1998 ¢
15 FrElY 15 P. eryngii 2302 1998 ¢
16 =3 P. ostreatus 2706 1998 A2 F
17 Hre1s P, ostreatus 2535 1999 FTHAA G
18 TALE P. ostreatus 2506 1999 Fi T R K
19 LE1S P, ostreatus 2505 1999 THHAE
20 AR P. sajor—caju 2479 2000 FTEREH
21 3T P. ostreatus 2477 2000 FENTH
22 E P, ostreatus 2487 2000 FTFE71d
23 He P. ostreatus 2488 2000 ‘
24 3k P. ostreatus 2504 2000 FImAE
25 AF94T P, ostreatus 2549 2000 2AlEHA
26 T35 P. ostreatus 2595 2000 T A=
27 T3S P, ostreatus 2596 2000 T A=
28 25465 P. ostreatus 2598 2001 AsH A
29 Add2% P. ostreatus 2594 2001 A2
30 Al58% P, ostreatus 2597 2001 AlEHA
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5 &g ASI S Hyds 4372
PK P. ostreatus 2593 2001 F=msldd
AA9E P, ostreatus 2707 2001 ity
AA10% P. ostreatus 2708 2001 =Nk
Foros P, ostreatus 2709 2001 S Al At
Y135 P, ostreatus 2710 2001 THEANTT
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2945 P, ostreatus 2734 2002 x| 2 Al
FH71#-2% P, ostreatus 2735 2002 TS
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AP P, ostreatus 2790 2003 s
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3125 P, ostreatus 2793 2003 SHsat
As14% P, ostreatus 2825 2003 AlEHA
FE P, ostreatus 2829 2003 AAE
As02%5 P, ostreatus 2826 2004 Al-sHA
AlE26% P. ostreatus 2827 2004 AlEHAL
LIRS e P, ostreatus 2830 2004 TN
A9 P, ostreatus 2828 2005 A
=2 1% comucopiae var 2858 2006 BENEH
citrinopileatus
s P. salmoneostramineus 2859 2007 FENSA
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