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Characteristics and breeding of a new variety Pleurotus eryngii, Gongi No.3
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ABSTRACT: We bred a new strain of Pleurotus eryngii. It’s name is ‘Gongi No.3’ and it was bred by mating monokaryotic strain isolated
from E08-5D2 and dikaryotic strain GMPE25016 from 2006 to 2010 in Mushroom Research Station, Gyonggi province A.R.E.S.

The characteristics of a new strain ‘Gongi No.3’is as follows ; The optimum temperature for mycelium growth was from 26 to 29 degrees
celsius on PDA medium and those for the premodium formation and the growth of fruit body were from 14 to 18 degrees celsius. The
period of spawn running was around 30days at 22 degrees celsius and the period taken from scratching old spawn to make premodium
were 8 days. The color degree of cap surface was measured by color difference meter and that of a new strain ‘Gongi No.3’ was 54.4
by L-value. it was seem to be dark, compared with ‘Keunneutari No.2’. The hardness of fruit body of a new strain was higher than
‘Keunneutari No.2’. The yield was about 180g per bottle(1100cc). it was 10g more than ‘Keunneutari No.2’.
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Fig. 1. Genealogical diagram of Gongi No.3.
Table 1. Temperature according to growth steps and shape of fruit body
Optimum temp. Optimum temp. for primodia
Variety of mycelial growth formation & fruit body growth Shape of pileus Growth type
() ()
Gongi No.3 26~29 14~18 Convex~concave hemisperical Individual
Keunneutari No.2 26~29 14~18 Convex~concave hemisperical Individual
Table 2. Mycelial growth of new variety at different temperature
) mycelial growth(mn/7days)
Variety 5 5 y 5 5 5
17C 21T 23T 26°C 29°C 32T
Gongi No.3 2.3+0.4 5.1%£0.6 5.3+0.4 5.4+0.1 6.3+0.2 3.9%0.1

Keunneutari No.2 2.4£0.1 5.3%£0.3 5.3£0.1 6.9£0.1 6.8+0.1 4.3%£0.9
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Table 3. Period according to cultural steps of Gongi No.3 (Unit : days)
Variety Spawn running periods Primordia formation periods Fruit body growing periods Cultivation periods
Gongi No.3 30 8 8 46
Keunneutari No.2 30 8 8 46

* Temperature for spawn running : 20~23°C, Temperature for primordia induction & fruit body growth : 14~18C.

Table 4. Morphological characteristics of fruit body of Gongi No.3

Morphological characteristics(mm)

Variety X - - - X No. of available stipes
Thickness of stipe Length of stipe Diameter of pileus
Gongi No.3 43.7 123.8 64.9 2.4
Keunneutari No.2 471 123.0 59.0 2.5

Table 5. Color of fruit body and yield of Gongi No.3

Variet Color of pileus Color of pileus(by color difference meter) Yield Index of yield
anety (by naked eye) L a b (g/bottle) (%)
Gongi No.3 Dark grey 54.4 48 8.1 182 106
Keunneutari No.2 grey 58.2 4.9 10.0 172 100

Table 6. Physical characteristics of fruit body

Variety Springness (%) Chewingness () Brittleness (9) Strength (g/cm?)
Gongi No.3 90.2%+3.3 1,330%255 120,078+24,075 7,790%+1,386
Keunneutari No.2 89.8+3.0 1,270+£175 114,192+£16,721 5,650+876

Fig. 2. Fruit body of Gongi No.3(left) and Keunneutari No.2(right).

THuH S =2y

HjQF717Ee 30, 2ol ds 8Y, A5V 8Y AAA 9] Tt = (HE)= 7,790g/cm? 2 FLEF
2 AA XHHHﬂ{% 4648 FLEhej25et FYskolnt 25 5,650g/cm’E o} E=oktt, 9k, A, A4, ©E
(Table 3). Fa74= ¥ 2470, H&7] 43.7mm, T 4 T AAA 294 A #eo| EEej2s ) =9
Zo] 123.8mm, 237 64.9mmz ZLEl2]25 ¢} v (Table 6), YW o2 Awo} 7jRAJo] oW 53t x2}
SFAATH(Table 4, Fig. 2), ZE3EHS] MEof §lo] =gk =5 A YRR o] =24 FA o Asl A A2 whgzo]
(L#he] 54,42 FEl2|235 582K} Yol HA| oz 7 A& Wt ope}, IYX| 92 AH-Hh AA7]ko] Lo
S et it e 5 182g/1100ce HelE &7 Az BA7F AT 5= Qe WAL - AHAA| 9] 7ot
A ol oy F=Ee2s Hrh =2 Aok U Ag7171e whe A=A of] gk A3 A7} glof ool of
ERY| I cH(Table 5). gt 7] A7 BAash Ao R AYZFE|QIT

FN'



Characteristics and breeding of a new variety Pleurotus eryngii, Gongi No.3 25

S LABZ7F thar wokon, FHAQ 7T oA X|3%
LR35t FEte]250f it XA A A= 4.1, ZLE}E]28 352 X357} 7|E2EE gH] 7|3k
Fig. 31} 2t} &2 X359 2EFF Fetg257} 7} =%,

3.52 ki, ARFe 1|35 3.9, E-ElE|2% 372

O|Z7HA 2 Hurd Y
Total taste o], e & FtEte] AuliETtollA Y] AFAIH AR
Zro] E3HE|R] FAL, 7P A o8 e XV‘Xﬂ g
& 2% b R] kGO m(Table 7), AFAIA] WY W ABS
F Al s FEFFoEe] YA E &
2] 2] okQITH(Table 8).

DNALCISHM AX

Rlavor < - Chewingness "ZA3E, ) FAHEEE DNAE EelF URP
PrimerZ 0|85} 7|&2Z% 4 BFF =3} DNARIE o
Eeurmeutarl Mo?Z === Gongl Mo 3 Hs Hlwgk Aik(Fig. 4), 71E£%35 5 DNAYHE sfgo]

=} Hybrid 92 Q’O]—S —/F AT
Fig. 3. Panel test of a new variety Gongi No.3

Table 7. Degree of heteromophic fruit body formation (Unit : %)
Color of pileus Shape of stipes
Variety ) :
Icheon Ansung Gwangju Icheon Ansung Gwangju
Gongi No.3 0 0 0 0 0 0
Keunneutari No.2 0 0 0 0 0 0
Table 8. Degree of contamination by bacteria and fungus (Unit : %)
Variet Bacterial browning disease Green mold disease
arie
Y Icheon Ansung Gwangju Icheon Ansung Gwangiju
Gongi No.3 0 0 0 0 0 0
Keunneutari No.2 0 0 0 0 0 0
[URP-1F]) [URP-2F] [URP-2R]

M1 2345 6M M1 2345 6M M1 23 45 6 M

M Marker, 1 : Keunneutari No.2, 2 : Aerini No.3, 3 : E08-5D2,
4 E08-5D2-2(single spore), 5 : Gongi No.3, 6 : GMPE25016

Fig. 4. Random amplified polymorphic DNA patterns by URP primers.
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