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Characteristics of new commercial strain “Dasan” in Agrocybe chaxingu
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ABSTRACT : A new commercial strain of Agrocybe chaxingu, “Dasan”, was developed with crossing between monokaryotic strain
derived from Jinhyang and GWM20502 strain. The optimum temperature, carbon source and nitrogen source for mycelial growth
were 25~30°C, glucose and ammonium chloride, respectively. The period of primordia formation and fruiting body growth were about
12~13days and 6~8days in bottle cultivation using Georgia pine sawdust which supplemented with 30% wheat bran. The yields was

118.2g/850mL bottle, and the color of pileus was brown.
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2006 2007 2008
GWM20502 [
GWM20503
GWM20504
GWM20505
# 240strain H 40strain H 4strain ‘_‘ Dasan
Jinhyang —
Assesment of parental strains, Selection of hybrid,
spore isolation, crossing, selection of hybrid Test of physiological, cultural and morphological characteristics
Fig. 1. The pedigree of new strain “Dasan” in Agrocybe chaxingu
Table 1. Mycelial growth on the different temperature
Mycelial growth (mm/7days)
Strain . 5 - 5 5
15T 20T 25T 30C 35C
Jinhyang 28.9+2.3 38.8+0.5 64.8+1.5 65.5+0.2 7.5+0.1
Dasan 27.9+1.7 34.4+0.2 58.0+1.1 58.4+2.1 7.6%+0.1
* Each value represent mean=S, D. of three experiments
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Table 2. Mycelial growth and density on the different carbon source

Carbon source

Strain
ns? glucose fructose lactose maltose starch
Jinhyang Mycelial growth® 69.6+1.6 £69.6+1.5 £69.5+2.7 57.9+0.7 69.4+2.4 69.1£2.0
Mycelia density® + ++ + ++ ++ ++
Dasan Mycelial growth 71.7+15 80.6£2.1 72.1%£21 63.4+0.6 79.1%£1.1 77.6%0.3
Mycelial density + ++ +++ ++ ++ ++

“ns : no source ; °mycelial growth : mm/7days
cmycelial density ; + : thin, ++ : moderate, +++ : compact
* Each value represent mean = S. D. of three experiments

Table 3. Mycelial growth and density on the different nitrogen source

Nitrogen source

Strain ns? peptone asparagine  ammonium nitrite ammonium chloride ammonium acetate
Jinhyang Mycelial growth®  68.2+1.9 70.4+18 68.1+3.2 68.2+1.9 68.0£2.1 71.6+1.7
Mycelial density® + ++ ++ - +++ +++
Dasan Mycelial growth ~ 73.9+2.0 75.4+18 73.6+2.6 73.8%£1.1 76.7+1.8 72.8+0.9
Mycelial density + ++ ++ +++ +++ ++
ans : no source ; mycelial growth : mm/7days
cmycelial density ; + : thin, ++ : moderate, +++ : compact
* Each value represent mean = S. D. of three experiments
Table 4, Morphological and cultural characteristics of new strain "Dasan"
Strain Primordiaformation  Fruiting body : : Pileus (mm) :
(day) growth (day) Diameter Thickness ratio(D/T) Color
Jinhyang 9~ 11 6~9 49.6 6.9 0.1 light brown
Dasan 12~13 6~8 42.7 6.6 0.2 brown
Sirain Stipe (mm) Vield
Length Diameter ratio(L/D) color (9/850nt bottle)
Jinhyang 76.5 7.0 10.9 light brown 115.4
Dasan 87.5 6.4 13.7 light brown 1182
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Fig. 2. Morphology of fruiting body of new stain "Dasan"
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Fig. 4. DNA profile of new commercial stain “Dasan” .
(A) - OPAQ, (B) : OPA11, M ; 100bp ladder, 1 ; Jinhyang, 2 ;
GWM20502, 3 ; Dasan
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Fig. 3. Bottle cultivation of new stain "Dasan"
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