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ABSTRACT: We developed a log-burying cultivation technique for Grifola frondosa using oak logs and surveyed its annual yield
characteristics. As a result of G. frondosa log cultivation, the harvesting period of the ‘Yipsaelho’ cultivar was delayed by
approximately 10-15 days compared to that of the Dabak cultivar, and the fruit color of the ‘Yipsae1ho’ cultivar was dark brown,
while that of the ‘Dabak’ cultivar was grayish brown. Yield of the ‘Yipsae1ho cultivar was 16.0 kg/m” in the first year, 15.4 kg/m’
in the second year, 9.5 kg/m’ in the third year, 4.6 kg/m” in the fourth year, and 4.6 kg/m” in the fifth year, while yield of the
‘Dabak’ cultivar was 12.3 kg/m’ in the first year, 11.5 kg/m’ in the second year, 12.7 kg/m’ in the third year, 6.2 kg/m’ in the
fourth year, and 8.2 kg/m” in the fifth year. Total yield of the ‘YipsaeTho’ cultivar (50.0 kg/m’) was slightly lower than that of the
‘Dabak’ cultivar (50.8 kg/m®). The optimum period for log-burying cultivation of Grifola frondosa is estimated to be 3 years.
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Log preparation Mycelium .
oak, diameter Incubation [ L‘;gsb“rﬂng
-5cm dee
15-20cm, dark, 22 C, over smg] P
length 15-20cm | 90 days ) } r )
Spawn Cultivation
Soaking log Inoculation management
over 24 hours sawdust spawn shading 95%,
‘ water
| | i | | L supplement
Putting in a bag M Sterilization Harvesting
thermostable P.P. 1.2kg/cm?, . -
bag lzo’c’ 3 hours maximum size

of fruit body |

Fig. 1. Whole processes in the log cultivation of G. frondosa.

Fig. 2. Photographs of cultivation process in the log
cultivation of G. frondosa(® Oak log; ® Incubated log; ©
Placement of incubated log on the soil; @ Log burying in
soil; © Covering the dead leaves on the soil; @ Fruit body
occuring).
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Table 1. Morphological characteristics and productivity of fruit body at the first year in the log cultivation of G. frondosa
Date of Date of Size of fruit body(mm) Yields Color of fruit body
Cultivars L. . 2
burying in soil ~ harvest Long dia.  Short dia. Height (kg/m’) L a b
Yipsae- ‘12. 8. 30 9.23-10.10 183.4 140.0 88.7 15.3 34.8 5.6 8.1
1ho ‘13.4. 8 10.6-10 182.7 137.6 77.7 16.6 31.8 5.0 6.7
‘12. 8. 30 9.13-16 169.9 127.0 120.0 11.0 43.8 7.0 13.6
Dabak

‘13.4. 8 9.17-23 143.4 106.1 92.8 13.6 38.3 6.1 10.6

* Spawn inoculation date : 2012. 6. 15
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Fig. 3. The changing patterns of soil temperature and water
content during the first year in the log cultivation of G.
frondosa.

Fig. 4. Fruit

body of the
frondosa(left : Yipsaelho, right : Dabak).

log cultivation of Grifola
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Table 2. Annual yield in the log cultivation of G. frondosa
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