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Mycelial and cultural characteristics of a new high yield oyster
mushroom variety,Mantari, for bottle culture

Jong-In Choi"”*, Yun-Hae Lee', Dae-Hoon Jeon', Hee-Min Gwon', Jeong-Hyun Chi', and Pyung-Gyun Shin’

"Mushroom Research Institute, GARES, Gwangju, 12805, Korea

*Mushroom Research Division, NIHHS, RDA, Eemseong, 27709, Korea

ABSTRACT: ‘Mantari’ is a new variety of oyster mushroom for bottle culture. It was bred by crossingmonokaryons isolated from
‘DM11732’ and ‘Chunchu-2ho’. The optimum temperature for the mycelial growth was 26~29°C on PDA medium, and that for
the primordia formation and the growth of fruiting body of ‘Mantari’ on sawdust mediawas 18°C and 16°C. It took 32 days to
finish spawn running, 4 days to finish primordia formation, and 3 days to finish fruiting body growth in the bottle culture. The
fruitcharacteristics: the pileus was round and gray-black in color, and the stipe was long, thin, and light gray in color. The yield
per bottle was 179 g/900 ml and was 5% higher than that of the control variety (Chunchu-2ho). The physical properties of the
fruit body were as follows: springiness, cohesive, gumminess, and brittleness of the stipe tissue were 96%, 76%, 160 g, and 15

kg, respectively.
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Fig. 1. Pedigree diagram of Mantari oyster mushroom bred by single spore mating.
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Table 1. Inherent characteristics of Mantari.

Optimum  Primoridia
Variety temp. 'of formation of Shape Growth
mycelial growth type
growth (°C)  temp.(°C)
Mantari 26-29 19/16 Funnel  Bunch
Chunchu-2ho 26-29 19/16 Funnel  Bunch
% Bottle size : 1100 ml, ¢75

% Media substrate: Saw-dust + Beet pulp + Cotton seed meal
(50:30:20, v/v)
% Incubation temp. 20°C+1, RH 93%3+2, CO, 3,000 ppm+500

Table 2. Mycelial growth in the different incubation
temperature.
(Unit : mm/7day)

Mycelial growth
17°C  20°C  23°C  26°C  29°C 32°C
Mantari 30 57 58 77 73 53

Variety

Chunchu-2ho 36 74 74 82 78 51

% Medium : PDA(potato dextrose agar)

o] R RO| o]alFAAE PDA(Potato Dextrose Agar)Hf<]el]
A ZHE G DNAS 225199t o]
& FYo=Z 319 37]¢] random primer?] UFPF2, UFPF3,
UFPF4 & o]&3lo] z} PCR HHE-oll4 200 bpollA] 3000 bp
Hele] 7] 7H DNA =S #2319t
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Table 3. Cultural period of Mantari in the bottle culture
(Unit : days)
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Table 6. Physical characteristics of stipe of Mantari in the
bottle culture

. Incubation Period for Period for Total period . Springness Cohesive Gumminess Brittleness
Variety . . . Variety
period  primordia  growth  for culture (%) (%) (g (kg)
Mantari 32 4 3 39 Mantari 96 76 160 15
Chunchn-?ho 35 4 4 43 Chunchu-2ho 82 75 325 26

¥ Incubation Temp. 20°C+1, Growth Temp. 14~16°C
% Media substrate: Saw-dust + Beet pulp + Cotton seed meal
(50:30:20, v/v)
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Table 4. Morphological characteristics of fruit-body of Mantari in the bottle culture

Pileus Stipe
Variety Size (mm) Color* Thickness of Length of Color
L a b Stipe(mm) Stipe(mm)
Mantari 30.9 32.0 2.2 3.8 10.2 92.7 Licht era
Chunchu-2ho 334 438 40 10.2 10.8 87.2 gt gray

% Growth Temp. 14~16°C
* L : brightness, a : red(+)/green(-), b : yellow(+), blue(-).

Table 5. Result of performance test of Mantari in the bottle culture

Ave. of yield Yield index

Variet 1st 2nd vV
ey ) " ¢ (g/bottle) (%)
Mantari 183 172 3.5 179.3a" 105
Chunchu-2ho 165 175 3.0 170.7a 100

% Bottle size : 1,100 ml, ¢75

% Media substrate: Saw-dust + Beet pulp + Cotton seed meal (50:30:20, v/v)
% Incubation temp. 20°C+1, Primoridia formation temp. 19°C+1, Growth temp. 16°C+1, RH 93%32, CO, 800ppm=50

* DMRT at 5% level
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Table 7. Change of weight reduction ratio and freshness degree after storage

Weight reduction ratio(%)

Freshness degree’

Variety - . T -
Cold Storage Room temperature Cold Storage Room temperature
Mantari 7.8 6.0 4.0
Chunchu-2ho 7.6 6.0 4.0

* Minamide method :
® 2°C for 28 days
¢ 20°C for 3 days
% Packing method : Wrap with Anti-fogging Film

UFPF3
3000bp M1234567A

2000bp
1500bp
1000bp
750 bp

500 bp

250 bp

M: Marker, 1 : Heuktari, 2 : Suhan-lho, 3 :
6: DM11732-85(single-spawn), 7: DM11732

UFPF5
M12345¢67@M

10; Very fresh, 8; fresh, 6; Available for sale, 4; Edible, 2; Not edible, 0; Rotten.

UFPF7
I 2 3 |4 63 62 7

D e S e S e
: o

5 e e

H- e
!!

Chunchu-2ho, 4 :

Chunchu-2ho-88(single-spawn), 5 : Matari(P14280),

Fig. 2. Random amplified polymorphic DNA patterns by primer UFPF3, UFPFE5, UFPF7
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