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ABSTRACT: This study of afterripening conditions during oyster mushroom (Suhanneutari 1ho) cultivation in bottles was investigated.
Medium materials were used poplar-sawdust (68%), cotton seed peel (16%), Beet pulp (8%) and cotton seed cake (8%). Mix of materials
was used as a percentage of the volume and to adjust moisture content (67%). Autoclaved mediums were placed in low temperature
storage (20°C) and then moved in inoculation room and conducted mechanical inoculation. Mycelial culture temperature was maintained
at 20~21°C and cultured during 18 days. The afterripening period were 6days, 9days, 12days and 15 days at 25~27°C. The yield of fruit
body was higher for 9 days (163.1g/bottle) and 12 days (160.7g/bottle) than that of other afterripening period. Second, in the changes in
moisture content of the medium according to the afterripening period, no significant changes were observed during mycelial grwoth.

The longer afterripening period was showed slightly lower weight of media. The moisture content of media after harvest at afterripening

for 9 days had the biggest reduction than any other treatments. In addition, weight of media and yield of afterripening for 9 days were

the lowest and highest, respectively.
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Table 1. The mushroom growth characteristics according to afterripening time period and temperature

after-ripening Pileus(mm) Stip(mm) , , )
Period . . . . No. of stipe Fregh weight of yield
(days) Temp.(T) diameter Thickness diameter Thickness per bottle  fruiting body(g)  (g/bottle)
20 333e ) 1.41 7.4d 65.6 ¢ 11.9f 7.31 82.71
23 33.0¢e 141 7.3d 65.7 ¢ 11.8f 731 82.81
0 26 33.7e 151 7.4d 65.8 ¢ 11.3fg 7.3f 83.31
29 339e 1.3f 7.3d 65.2¢c 10.8 ¢ 751 83.51
20 40.0d 22e 10.8 be 75.7 a 22.3 abc 82e 140.9 k
5 23 40.3 cd 22e 10.9 be 756 a 22.0 abed 83e 142.0
26 415 ab 2.4 de 11.3b 758 a 21.8 abcd 87¢e 14561
29 41.3 abc 2.4 de 11.4b 75.8a 21.7 abcd 88e 146.01
20 42.2a 3.0 bc 124 a 76.6 a 21.7 abcd 10.7 a 163.3f
9 23 423 a 3.0 bc 12.3 a 76.4 a 22.1 abcd 10.0 bed 155.6 de
26 42.1a 3.0 bc 12.7 a 76.7 a 22.3ab 10.5 ab 162.1 a
29 419a 29¢c 12.4 a 76.4 a 22.0 abcd 10.7 a 157.5¢
20 42.0a 3.0 bc 12.8a 76.7 a 21.2 cd 10.4 ab 151.79
" 23 418a 2.8cd 12.4 a 76.3 a 22.1 abcd 10.2 abc 1653 e
26 42.0a 35a 12.8a 76.3 a 22.6a 10.6 ab 160.6 b
29 419 a 3.4 ab 129a 76.4 a 22.4 ab 10.6 ab 159.6 b
20 41.3 abc 3.3ab 10.6 ¢ 758 a 21.2d 9.5d 156.0 de
23 417 a 3.3ab 10.6 ¢ 755a 21.5 bed 9.5d 156.5 cd
10 26 415 ab 3.1bc 11.0 bc 756 a 21.6 abcd 9.6 cd 156.6 cd
29 40.6 bed 2.7cd 10.9 be 741 b 19.9e 88e 150.4 h

*DMRT at 5% level
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Table 2. The mushroom growth characteristics according to afterripening

ri?jet?]i:g Culgc\)/ftlion Pileus(mm) Stip(mm) No. of stipe  Fresh weight of yield

(days) (days) diameter Thickness diameter Thickness per bottle fruiting body(@) ~ (g/bottle)

controla 40 425 a* 28¢c 11.4 bc 75.3¢ 20.3 ¢ 95¢ 154.2d
0 31 33.5¢ 1.4d 7.3d 66.4 d 11.7d 14e 83.8f
6 37 41.8 ab 25¢c 11.6b 75.8Db 215b 8.7d 1473 e
9 40 42.7 a 3.3Db 129a 76.5a 22.5a 10.6 a 163.1 a
12 43 423 a 3.7a 126a 76.5a 22.7 a 10.3b 160.7 b
15 46 41.0Db 3.3Db 11.2¢ 759Db 21.7Db 9.2¢c 157.0¢c

*DMRT at 5% level.

Table 3. The changes in moisture content of the medium according to afterripening period

Moisture content(%)

after—ripening Total cultivation

(days) (days) after sterilization ~ After mycelial growth  After the afterripening After harvest
controla 40 67.6 67.5 67.2 a 56.2 a
0 31b 67.5 67.3 - 56.4 a
6 37 67.5 67.2 67.0a 53.4c
9 40 67.6 67.3 67.1a 49.3d
12 43 67.5 67.4 64.5b 555b
15 46 67.5 67.4 64.2 b 55.6 b
a Afterripening temperature : 20C
b DMRT at 5% level.
Table 4. Medium weight change according to afterripening period
Total Medium weight (g/bottle) vield B/A

after—ripening(days)

cultivation(days) Before mycelial growth(A) After harvest(B) (9/bottle) (%)
controla 40 5515 393.3¢c 1542 ¢ 71.3¢
0 31 551.0 464.5 a 83.8¢ 84.3 a
6 37 551.8 40450b 147.3d 73.3Db
9 40 5515 3826e 163.1a 69.4 d
12 43 551.7 389.6d 160.7b 70.6 ¢
15 46 551.8 3936 ¢ 157.0¢c 713¢

% After—ripening temperature : 20T
DMRT at 5% level.
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