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Quality standard of Pleurotus eryngii for production of
customized-type and high quality mushroom

Chan-Jung Lee*, Young-Mi Yoo, Ju-Yeon Han, Jong-Chun Cheong, Chang-Sung Jhune,

Ji-Won Moon, Won-Sik Kong and Jang-Sun Suh

Mushroom Research Division, National Institute of Horticultural & Herbal Science, RDA, Eumseong 369-873, Korea
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ABSTRACT: This study was carried out to provide standardization for mushroom production of high quality at farmhouse. The
standardization does much to improve merchantable quality, distribution efficiency and fair dealings by shipping of the standard
agricultural products. Therefore, modification of these standards is required to fit farmhouse situations. The standardization for
production of Pleurotus eryngii of high quality follows like this. A grades were above 90 g at average weight, more 50 mm at stipe
thick, 1.6~1.7 at stipe length/stipe thick rate and 1.1~1.2 at pileus diameter/stipe thick ratio. B grades were more 45 g at average
weight, above 40 mm at stipe thick, 1.8~1.9 at stipe length/stipe thick ratio and 1.2~1.4 at pileus diameter/stipe thick ratio.

KEYWORDS: Farmhouse, Pleurotus eryngii, Quality, Standardization
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Table 1. Characteristics of fruiting body on different grade of Pleurotus eryngii from Seoul Garak wholesale Market

. Pileus(mm) Stipe(mm) Sipe color Pileus color Stipe Pileus

Division weight hardness hardness

per one (g)  diam. thic. diam. leng. L a L a (¢/mm)  (g/mm)
A grade 1 99.3 56.8 9.56 53.8 93.2 74.1 0.33 26.0 0.37 165.0 48.9
A grade 2 92.1 63.2 8.52 52.2 86.8 75.4 0.33 32.1 0.36 177.2 68.0
A grade 3 82.2 60.2 7.92 42.8 84.9 71.7 0.33 27.7 0.37 164.1 61.4
Average 91.2 60.1 8.66 49.6 88.3 73.8 0.33 28.61 0.37 168.8 59.4
B grade 1 82.0 65.0 9.25 44.6 86.4 73.3 0.33 37.8 0.36 145.8 59.7
B grade 2 74.5 63.1 8.50 43.6 91.1 71.7 0.33 29.9 0.37 184.6 58.6
B grade 3 54.0 59.9 7.45 35.9 76.2 74.5 0.33 33.2 0.37 157.4 52.9
B grade 4 77.0 68.3 8.15 45.0 92.6 73.1 0.33 324 0.37 164.0 54.6
Average 68.5 63.8 8.03 41.5 86.6 73.1 0.33 31.86 0.37 168.7 55.4
C grade 1 107.2 60.3 8.40 50.7 112.6 69.9 0.33 38.8 0.36 158.2 64.9
C grade 2 76.0 48.7 6.77 40.0 113.0 73.5 0.33 449 0.36 171.1 83.0
Cgrade3 1534 79.3 10.95 554 124.8 74.7 0.33 32.1 0.36 163.2 55.8
C grade 4 57.1 50.2 8.03 35.0 86.2 71.3 0.33 42.4 0.36 192.8 76.3
Average 95.5 59.4 8.58 43.5 108.0 73.2 0.33 39.81 0.36 175.7 71.7

(Kader, 1985; Warwick and Tsureda, 1997; Lee and F2 AREEISITE ¥HAe AEA (Minolta CR-200)Z 2
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Table 2. Quality on pileus and stipe ratio of Pleurotus eryngii

from Seoul Garak wholesale Market

stipe length/

pileus diameter/

pileus diameter/

Division  stipe di.ameter stipe diameter ratio stipe léngth
ratio ratio
A grade 1 1.7 1.1 0.6
A grade 2 1.7 1.2 0.7
A grade 3 2.0 1.4 0.7
Average 1.8 1.2 0.7
B grade 1 1.9 L5 0.8
B grade 2 2.1 1.4 0.7
B grade 3 2.1 1.7 0.8
B grade 4 2.1 1.5 0.7
Average 2.1 1.5 0.7
C grade 1 22 1.2 0.5
C grade 2 2.8 1.2 0.4
C grade 3 23 1.4 0.6
C grade 4 2.5 14 0.6
Average 2.5 1.4 0.5
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As7Ee] FH71EE Al 8t 57 delth
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Fig. 1. Fruiting body on different quality grades of Pleurotus eryngii from Seoul Garak wholesale Market.
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Table 3. Characteristics of quality of Pleurotus eryngii buying from farmhouse
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. Pileus(mm) Stipe(mm) Sipe color Pileus color Stipe Pileus
Division W;llih(tg)er N ] ] hardness  hardness
iam. thic. diam. leng. L a L a (¢/mm)  (g/mm)
farm 1 97.8 54.5 13.7 52.1 88.0 80.4 0.33 24.4 0.37 198.7 63.5
farm 2 93.9 65.7 15.6 52.9 88.0 75.7 0.33 28.2 0.37 177.5 54.3
farm 3 106.3 58.4 12.5 54.4 95.0 76.9 0.33 30.9 0.37 186.9 59.2
farm 4 109.2 62.2 13.2 55.6 87.0 78.0 0.33 25.0 0.38 191.2 50.4
grl:de farm 5 90.3 68.0 15.6 47.7 95.0 78.1 0.33 32.0 0.36 172.0 56.8
farm 6 106.2 63.3 9.7 53.7 99.0 76.2 0.33 24.4 0.38 181.9 45.5
farm 7 105.6 66.5 13.5 53.1 92.0 87.9 0.32 30.6 0.37 173.8 41.2
farm 8 102.4 65.7 11.6 48.1 99.0 75.9 0.34 27.1 0.38 111.5 47.4
Average 101.5 63.1 13.2 52.2 92.9 78.6 0.34 27.8 0.37 174.2 52.3
farm 1 64.7 50.1 14.2 42.8 80.0 80.8 0.33 219 0.37 191.3 53.1
farm 2 108.7 73.1 15.1 51.0 93.0 74.1 0.33 28.5 0.37 180.6 58.7
farm 3 66.1 57.3 11.1 42.6 83.0 77.9 0.33 29.2 0.37 187.7 60.2
farm 4 71.9 56.8 12.7 44.9 78.5 78.8 0.33 29.5 0.37 208.9 53.1
graBde farm 5 54.3 52.1 12.0 45.0 70.0 75.1 0.33 34.7 0.37 186.9 74.5
farm 6 82.9 73.9 13.7 46.7 76.0 75.6 0.33 28.4 0.37 194.3 39.9
farm 7 71.4 64.9 12.2 429 81.0 75.6 0.33 34.7 0.37 180.6 49.1
farm 8 83.3 56.3 10.7 43.7 91.0 77.4 0.33 29.8 0.37 126.8 53.8
Average 75.4 60.6 12.7 45.0 81.6 76.9 0.34 29.6 0.37 182.1 55.3
Table 4. Characteristics of quality on different grade of Pleurotus eryngii from farmhouse
o weight Pileus(mm) Stipe(mm) Sipe color Pileus color Stipe Pileus
Division
perone (g)  diam. thic. diam. leng. L a L a hardness  hardness
farm 1 97.8 54.5 13.7 52.1 88.0 80.4 0.33 24.4 0.37 198.7 63.5
farm 2 93.9 65.7 15.6 52.9 88.0 75.7 0.33 28.2 0.37 177.5 54.3
graAde farm 3 106.3 58.4 12.5 54.4 95.0 76.9 0.33 30.9 0.37 186.9 59.2
farm 4 109.2 62.2 13.2 55.6 87.0 78.0 0.33 25.0 0.38 191.2 50.4
Aver. 101.8 60.2 13.8 53.8 89.5 77.7 0.33 27.1 0.37 188.6 56.9
farm 1 64.7 50.1 14.2 42.8 80.0 80.8 0.33 21.9 0.37 191.3 53.1
farm 2 108.7 73.1 15.1 51.0 93.0 74.1 0.33 28.5 0.37 180.6 58.7
graBde farm 3 66.1 57.3 11.1 42.6 83.0 77.9 0.33 29.2 0.37 187.7 60.2
farm 4 71.9 56.8 12.7 44.9 78.5 78.8 0.33 29.5 0.37 208.9 53.1
Aver. 77.8 59.3 13.3 45.3 83.6 77.9 0.33 27.3 0.37 192.1 56.3
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Fig. 2. Fruiting body on different quality grades of Pleurotus eryngii from farmhouse (upper: A grade, under: B grade)
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Table 5. Quality on pileus and stipe ratio of Pleurotus eryngii from farmhouse
Diisionweight peranetg) T tio ke dimeerati_ stpe lngth i
farm 1 97.8 52.1 1.7 1.0 0.6
farm 2 93.9 52.9 1.7 1.2 0.7
A grade farm 3 106.3 54.4 1.7 1.1 0.6
farm 4 109.2 55.6 1.6 1.1 0.7
Average 101.8 53.8 1.7 1.1 0.7
farm 1 64.7 42.8 1.9 1.2 0.6
farm 2 108.7 51.0 1.8 1.4 0.8
B grade farm 3 66.1 42,6 1.9 1.3 0.7
farm 4 71.9 449 1.8 1.3 0.7
Average 77.8 453 1.8 1.3 0.7
Table 6. Quality standard for production of high quality Pleurotus eryngii
Division A grade B grade C grade
o fruit weight > 90 g o fruit weight > 45 ¢
Quality e stipe diameter > 50 mm o stipe diameter > 40 mm e mushroom
standard e stipe length/stipe diameter ratio : 1.6~1.7 o stipe length/stipe diameter ratio : 1.8~1.9 except A and B grade

o pileus diameter/stipe diameter ratio : 1.1~1.2

e pileus diameter/stipe diameter ratio : 1.2~1.4

AE o7 Fjr} s 2o 2 AT TtH(Table 6).
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