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ABSTRACT: This study was carried out to investigated the avaiability of dried Koojongsi persimmon peels (KPP) as a useful
mushroom medium using Pleurotus eryngii ASl 2312. Mushroom cultivation medium used in this study was mixed with
medium mixture, corn cob and sawdust (220:65:15, v/v). Dried KPP was replaced mushroom cultivation medium (control)
with 5, 10, 15, 20, 30, 40, 50% dried KPP. The T-N content of dried KPP treatments decreased to increase replaced ratio of
the dried KPP and C/N ratio was increased to increase replaced ratio of the dried KPP But T-C content of dried KPP
treatments was similar to untreated control. The average cultivating periods of mycelium on dried KPP treatments was delayed
to increase replaced ratio of the dried KPP and cultivating periods was delayed over 30% dried KPP treatments. The length of
stipe of dried KPP treatments was longer than that of the untreated control to increase replaced ratio of the dried KPP and
thickness of stipes was tend to be thinner than that of the untreated control to increase replaced ratio of the dried KPP The
moisture, carbohydrate, crude protein and crude ash content of mycelial were similar to untreated control, but crude fatty
acid was increased to increase replaced ratio of the dried KPP. The S-glucan content of 10% and 15% treatments were higher
than untreatment control. The results based on cultivation yield and p-glucan content indicated that optimal mixture ratio
dried KPP was 15%.
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Table 1. Chemical properties of mushroom substrates used
in this study

]
Treatments T-N° (%) T-C° (%) C/I,\I
ratio

Control 2.34 4331 19

Mushroom substrates with 5% KPP*  2.17 43.60 20
Mushroom substrates with 10% KPP 2.03 4435 22
Mushroom substrates with 15% KPP 1.90 44.75 24
Mushroom substrates with 20% KPP 1.89 44.77 24
Mushroom substrates with 30% KPP 1.87 44.96 24
Mushroom substrates with 40% KPP 1.76 44.66 25
Mushroom substrates with 50% KPP 1.52 44.96 30

°KPP, Kojongsi persimmon peels; "T-N, Total nitrogen; “T-C, Total
carbon; dC/N, Total carbon/total nitrogen.
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Table 2. The mycelial growth of Pleurotus eryngii on the
mushroom substrates with Kojongsi persimmon peels

Mycelial growth (mm)

Treatments 7 14 21 28
days days days days

Control 25 54 73 160
Mushroom substrates with 5% KPP* 25 52 73 130
Mushroom substrates with 10% KPP 22 45 65 125
Mushroom substrates with 15% KPP 25 52 72 150
Mushroom substrates with 20% KPP 25 52 72 130
Mushroom substrates with 30% KPP 21 41 64 95
Mushroom substrates with 40% KPP 19 42 65 79
Mushroom substrates with 50% KPP 16 36 61 74

*KPP, Kojongsi persimmon peels.
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Table 3. Mycelial growth, production and development of fruiting body in Pleurotus eryngii on the mushroom substrates with
Kojongsi persimmon peels

Cultivation period (day) Pileus Stipe (mm)
Treatments Mycelial _ . . Fruit body Total Fruit body diamter
growth Primordia growth  cultivation (g/bottle) (mm) Width ~ Length
Control 30 11 6 47 253.4+23.6 56 47 118
Mushroom substrates with 5% KPP* 34 11 6 51 238.4+21.3 48 41 100
Mushroom substrates with 10% KPP 34 11 6 51 229.5%+20.5 51 43 108
Mushroom substrates with 15% KPP 34 11 6 51 266.3+£26.9 57 48 124
Mushroom substrates with 20% KPP 34 11 7 52 218.7+21.2 40 31 127
Mushroom substrates with 30% KPP 34 11 7 52 200.2+19.4 39 30 126
*KPP, Kojongsi persimmon peels.
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