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ABSTRACT : This study was carried out to develop the best medium of new oyster mushroom for bottle culture. The new oyster mushroom
cv. Miso is a Pleurotus ostreatus developed at the Chungnam Agricultural Research & Extension Services. For the bottle culture media,
poplar sawdust+beet pulp+cottonseed meal (5:3:2), poplar sawdust+wheat husk meal (8:2), poplar sawdust+beet pulp+cottonseed meal
(6:2:2), poplar sawdust+beet pulp+cottonseed meal (4:4:2), and poplar sawdust+beet pulp+wheat husk meal (7:1:2) were used in 850cc
PP bottle. The pH was 5~6 and the C/N ratio 19.7~28.3 in bottle culture media. The time of pinhead formation was 5 to 6 days. For the
fruiting body formation after inoculation took 29~31 days. The yield of fruiting body of poplar sawdust+beet pulp+wheat husk meal
(7:1:2) medium was the highest at 110.4g/bottle compared to other media. Therefore, such cultivation medium would be appropriate
for the commercial production of bottle culture in the new oyster mushroom ‘Miso’.
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H 1, 0| ALEZ| HRHE &2[HhX] 2] 2tsty

NEE R pH(1:5) T-C(%) T-N(%) P,0.(%) K,0(%) CaO(%) MgO(%)
SHHHE+THAEN5:3:2) 5.1 53.1 2.4 0.71 0.33 0.30 0.34
EH+LI2(8:2) 56 53.2 2.2 0.64 0.33 0.16 0.22
SEHHHE+HAENE:2:2) 53 513 2.6 0.67 0.36 0.27 0.30
SEHHE+HAEN4:4:2) 5.1 52.1 2.3 0.75 0.35 0.36 0.37
EYUHHIE+LT[E (7:1:2) 5.1 56.6 2.0 0.47 0.32 0.23 0.22
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i 2. 0| ALER| HAH O S| i & XA E4
B THI AU (Y) ZL0[AYUR(Y) KRl M= da(Y) A e U~(Y)
SEHH| E+HAE (5:3:2) 19 6 5 30
SH+LE2(82) 18 6 5 29
& Y+HIE+THAENE:2:2) 19 6 5 30
SYHHIE+THAEN4:4:2) 19 6 6 31
SYUHIETLIIE (7:1:2) 19 5 5 29
H 3. 0| ALE| HIHHoI Mol Mg 3 24
AN HE 2E37(mm) WS M (mm) CHZ0l(mm) &7 l(mm) REE0HY) S2Hg/d)
SE+HH| E+HAEN5:3:2) 29.4 27.5 37.5 9.7 25.4 98.6bz
S+272(82) 315 31.2 37.6 10.0 334 102.2b
SE+HH| E+HAEN6:2:2) 25.3 29.7 38.2 7.5 22.7 91.1¢c
SEHH| E+THAEN4:4:2) 27.6 23.1 37.2 9.4 39.0 93.8¢c
SEHIETLTIE(T7:1:2) 28.6 28.7 37.1 9.6 26.3 110.4a
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