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ABSTRACT: We aimed to develop a new variety of Neolentinus lepideusfrom about forty strains by bag culture. To this end, “Solhyang”
which means pine smell in Korean was selected as a new commercial variety of N. lepideus. N. lepideus have yellow pileus and pine
smell, which characteristics make a favorable impression on the far east Asia, Korean and Japanese. The optimum temperatures for
mycelial growth and fruit body development ranged 26~32°C and 18~20°C, respectively. The required periods of mycelial incubation
and fruit body growth were 30 days and 7 days, respectively. The fresh weight of fruit body was 115g/kg with pine sawdust and corn
meal power(9:1, v/v) substrate.
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Table 1. Source of Neolentinus lepideus strains used in this study

Strain Source Collection year
GMLL 66035 ATCC96535 2007. 4.
GMLL 66037(Solhyang) Korea(Gangwondo) 2008. 5
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Fig. 1. Effect of temperature on the mycelial growth of ‘Solhyang and
GMLL 66035. Solid media : GPYM(Glucose, Peptone, Yeast
extract, Malt extract, Agar). @Values followed by the same letter
do not differ significantly at p)0.05 according to Duncan’s
multiple range test.
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Fig. 2. Effect of temperature on the fresh weight of mycelial of

‘Solhyang’. Liquid media : GPYM(Glucose, Peptone, Yeast

extract, Malt extract). @values followed by the same letter do

not differ significantly at p)0.05 according to Duncan’s multiple
range test.
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Table 2. Cultivation period according to plastic bag cultivation® of ‘Solhyang’

. Period (days)
Strain Incubation Primordia formation Development of fruit body Total
GMLL 66035b 30 8 45
Solhyang 30 7 43

elncubation temperature: 22+ 17, Growth temperature: 18~20°C, Substrate weight: 1
°Reference number: ATCC 96535.

kg.

Table 3. Morphological properties in the artificial cultivation of fruit body of ‘Solhyang’

Strain Diameter of pileus (mm)  Length of stipe (mm)  Thickness of stipe (mm) Color of pileus
GMLL 660352 49.6+9.4 63+8.3 16.4+x2.7 Yellow
Solhyang 42.7+10.0 73+8.6 12.1£3.0 Yellowish white

2Reference number: ATCC 96535.

Table 4. Ratio of abnormal pileus and infection of ‘Solhyang’

Ratio of abnormal pileus (%)

Ratio of infection (%)

Strain )
Color shape Pseudomonas sp. Trichoderma sp.
GMLL 66035? 0 0 0 10
Solhyang 0 0 0 8

@Reference number: ATCC 96535.

Fig. 3. Morphology of the mycelial growth of ‘Solhyang'by temper—
ature,
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Fig. 4. Fruit body and culture appearance of ‘Solhyang’. A, Section;
B, Closeup: C, Bag cultivation: D, GMLL 66035(ATCC66035).
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Table 5. Yields of fruit body by the artificial cultivation of ‘Solhyang’

_ Yield(g/kg)
Strain
1st 2nd 3rd Means
GMLL 660352 68 50 62 60b°
Solhyang 111 127 108 115a

2Reference number: ATCC 96535.
oValues followed by the same letter do not differ significantly at p)0.05 according to Duncan’s multiple range test.
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