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This study aims to reduce the production cost of mushrooms and therefore boost the income of mush-
room producers. The addition of a 10% concentration of herb medicine refuse was adequate for pro-
moting mycelium growth in Flammulina velutipes. A moisture content of 60% in the culture medium
was adequate for promoting hyphal growth. The optimum temperature and humidity were 161 and
70%-85%, respectively. The average yield of Flammulina velutipes fruting body per 1,100 ml bottle was
275-282 g, which is similar to that of the control. The outbreak of diseases such as mildew and bacte-
rial blotch in mushroom was never observed in the bottle treated with herb medicine refuse. Fewer
deformed and second-class quality mushrooms were observed than in the control group. Deviation
reduced, and mushroom growth was observed to be significantly uniform. The winter mushroom had
a white fruiting body with a hemispherical shape. The diameter of the mushroom cap was 9.2-9.3 mm,
stipe length was 12.7-12.8 cm, and thickness was 3.3-3.4 mm; these were almost the same as those
in the control group. The partial hardness of winter mushrooms in both the experimental and the con-
trol groups showed that the stipe (54.6-57.3 g/ em?) is a little harder than the mushroom cap (46.8-47.6
g/ cm?). The calories and nutrients per 100 g of mushrooms in the control and samples were similar

to each other.
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Fig. 1. The effects of the additional concentration of herb medi-
cine refuse on mycelium growth of Flammulina velutipes.
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Fig. 2. The effects of the moisture content of the culture medium
on mycelium growth of Flammulina velutipes.
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Fig. 3. The effects of culture room temperature on mycelium
growth of Flammulina velutipes.
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Fig. 4. The effects of culture room humidity on mycelium
growth of Flammulina velutipes.
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Table 1. Harvest and growth condition of Flammulina velutipes on medium supplemented with herb medicine refuse

Item Control

CD-1 CD-2
Mushroom harvest (g/1,100 ml) 2816 282+4 275%3
Incidence of malformed mushroom (%) 2142 241 9t4
2 rating mushroom (%) 2342 815 313
Growth retardation (%) 0+0.2 0£0.6 510.3
Incidence of white mold (%) 0 0 0
Incidence of bacterial infection (%) 0 0 0
Incidence of brown spot (%) 0 0 0

Table 2. Morphological characteristics on fruit-body of Flammulina velutipes on medium supplemented with herb medicine refuse

i Sample
Fruiting body Control
CD-1 CD-2

Length of stipes (cm) 12.8+0.8 12.8+0.9 12.7+0.8

Thickness of stipes (mm) 3.3+0.2 34+0.2 3.3+0.2

Diameter of pileus (mm) 9.2+1.2 9.3+1.2 9.3+1.3

Shape of pileus Hemispherical Hemispherical Hemispherical

Color of pileus White White White
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Table 3. Hardness on fruit-body of Flammulina velutipes on
medium supplemented with herb medicine refuse

Hardness (g/cm’)

Fruiting bod Sampl
ruiting body Control ample
CD-1 CD-2
Stipes 54.6%4.0 57.345.3 56.5%6.1
Pileus 47.6+3.5 46.8+4.7 47.4+4.2




Table 4. An analysis of calories and nutrients of Flammulina
velutipes cultivated with herb medicine refuse

Sample
Items Control

CD-1 CD-2
Calories (Kcal/100 g) 44.00 44.03 45.50
Carbohydrate (g/100 g) 8.81 10.44 9.78
Crude protein (g/100 g) 1.70 2.00 1.98
Moisture (%) 88.55 86.26 87.68
Crude ash (g/100 g) 0.75 0.90 0.84
Fat (g/100 g) 0.19 0.40 0.52
Sodium (mg/100 g) 5.98 5.38 4.83
Iron (mg/100 g) 4.80 6.20 5.70
Calcium (mg/100 g) 3.20 3.50 3.80
Saccharide (g/100 g) 298 3.97 4.00
Saturated fat (g/100 g) 0.01 0.02 0.02
Trans fats (g/100 g) ND ND ND
Cholesterol (mg/100 g) ND ND ND
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