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Comparison of optimal culture and growth characteristics of
the Lentinula edodes fruit body ‘Sanjo701ho’, ‘Nongjingo’
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ABSTRACT: This study investigated the characteristics of different cultivars of Lentinula edodes in sawdust culture at different
cultivation days. Between cultivation days 30-120, the color of ‘Sanjo70Tho’ displayed a reduction in L value (brightness) from
83.8£2.5 to 45.7%2.3, values a and b increased, but hardness decreased from 9.4£0.9 g/mm to 2.6+0.2 g/mm. Between
cultivation days 30-120, ‘Nongjingo’ displayed a reduction in L value from 86.2+2.1 to 53.4+1.3. Values a and b increased with
longer cultivation; however, hardness decreased from 4.8+0.7 g/mm on day 30 to 3.8+1.0 g/mm on day 120. ‘Sanjo701ho’" was
first harvested at 46 days after a 30-, 89 days after a 60-, 8 days after a 90- (the shortest), and 9 days after a 120-day cultivation.
The average fruit body weight was the highest on day 90 of cultivation, at 48.3 g, when the diameter and thickness of the
mushroom cap also appeared highest. However, the colorimetric results showed that fruiting bodies produced in the culture
medium for 120 cultivation days showed the most excellent commercial properties. ‘Nongjingo’ was first harvested at 22 days
after a 30-, 18 days after a 60-, 8 days after a 90- (the shortest), and 9 days after a 120-day cultivation. Therefore, this study
determined that a stable quantity of mushrooms with high commerciality can be produced with 120 cultivation days, considering

the shiitake culture and the characteristics of the fruit body.
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Fig. 1. Change of chromaticity by incubation period of
Nongjingo.
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Fig. 2. Change of chromaticity by incubation period of
Sanjo 701ho.
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Fig. 3. Change of hardness by incubation period.
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Table 1. Fruit body characteristics of Nongjingo(Lentinula edodes) by Incubation days

Incubation- Weight  Pileus diameter Pileus Stipe Stipe Chromaticity Hardness(N) First
Days (g/3 fruit- (mm) thickness  thickness length harvest
bodies) long  short (mm) (mm) (mm) [ value avalue bvalue Pileus  Stipe day
30 62.0 42.6 44.5 21.2 17.0 37.4 26.53 591 7.25 2.34 2.96 22
60 61.0 54.8 54.8 29.7 15.8 31.8 39.94 6.31 12.36 2.12 6.86 18
90 69.5 48.2 50.1 25.1 15.1 315 28.20 5.74 8.11 1.76 4.72 8

120 81.3 53.7 53.7 21.3 17.3

51.3 43.04 4.27 11.27 2.24 6.68 9
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Table 2. Fruit body characteristics of Sanji-701ho(Lentinula edodes) by Incubation days
. Weight  Pileus diameter (nm)  Pileus Stipe Stipe Chromaticity Hardness(N) First
Incubation- Y — .
Davs (g/3 fruit- | N thickness  thickness  length L val e b val Pil s harvest
Y bodies) ong short (mm) (mm) (mm) value avalue D value ileus tipe day
30 54.0 40.9 43.78 19.4 19.4 18.4 23.83 7.20 6.99 3.73 11.81 46
60 87.9 53.7 56.7 22.3 18.8 32.8 27.80 8.71 9.73 1.97 6.78 89
90 92.2 48.5 52.0 23.9 23.1 274 26.72 6.67 7.68 4.06 7.14 8
120 71.4 49.3 49.3 26.7 13.7 56.0 34.93 5.72 9.42 1.83 4.44 9
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