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ABSTRACT

Mushroom is a high in protein, low calorie food and has dietary fiber, vitamins, iron and minerals such as zinc. It is
called that mushroom is one of the biggest concerns for healthy foods. When we make the artificial cultivation of
mushroom, one of the greatest influence element is temperature. In this regard, farmers passively measure temperatures in
the greenhouse as inaccurate way such as by the naked eyes. In this paper, we constructed a display system in order to
improve the efficiency of manual management of temperature based on the influence of temperature on the mushroom. In
related to the methods of mushroom cultivation, the recent technology apply the new technology such as sensors and IT
convergence services. And then cultivating mushroom is managed effectively. In this paper, we implement an automatic
display system for sensing data. By using this function, farmers could effectively manage environment needed to be
grown mushroom, and anticipate the improvement of sales by increasing quality of mushrooms as well.
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Table. 1. Mycelial Growth on the Different Temperature

Treatment of Temperature( C)
10T | 15C | 20T | 25T [27C

Division -
30C

Mycelia Growth

(mm/7days) 0 | 236|456 |493 |599 | 622

Mycelia Density - | [ | |
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Fig. 5 Compare of System Measured Temperature Value
and Thermometer Measured Temperature Value
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