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Appropriate temperature of antler-shaped Ganoderma lucidum
using King Oyster Mushroom Cultivation System
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ABSTRACT: High-income mushroom crops require complex farming. Therefore, we conducted a test to identify the optimum
temperature for the production of antler-shaped Canoderma lucidum using the King Oyster mushroom cultivation facility. T-N
showed 0.28% of oak sawdust and 2.2% of nutritional source. The pH of oak sawdust was 6.0, indicating weak acidity, and that
of rice steel was 6.6, indicating neutrality in nutrition source. Study on the quality characteristics of mushrooms showed that the
number of days at 25°C were 5~6 and those at 30°C were 3~5; the representative length at 25°C was 57.5 mm and that at
30°C was 92.2 mm; the biological weight at 25 °C was 43 g, which was greater than that at 30°C.
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Table 1. Chemical compositions of substrates for artificial cultivation of antler shaped G. lucidum

pH T-C” T-N” C/N? P,0, K,O CaO MgO
Substrate
(1:5) (%)
Oak sawdust 6.0 46.6 0.28 166 0.07 0.22 0.92 0.11
Rice bran 6.6 38.9 2.20 18 4.75 2.28 0.08 1.39

? T-C: Total-Carbon, ” T-N: Total-Nitrogen, © C/N: T-C/T-N

20°C

25°C

30°C

Fig. 1. Antler shaped G. lucidum first appearance by temperature treatment
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Table 2. Growth characteristics of antler shaped G. lucidum
i i Wt. fruitbod Hunter's value fresh(dried)
D.ays for Harvest No. of Stipe Stlpe lY Hardness
Temperature pinhead davs” Stem length  thickness (g/1,100 ml) (g/em?) L b
formation V (mm) (mm) fresh dried & :
20°C - - - - - - - - - -
, 260 122 68
2 ~ 7. 10. 43. 11. 2240.4
5C 5~6 58 6 57.5 0.7 3.8 9 0 (253) (103) (6.0)
o 25.9 11.8 53
30°C 3~5 45 10 92.2 14.7 50.4 16.3 3678.0 (26.9) (12.1) (7.0)
? Harvest days: Inoculation ~ Harvest
REFERENCES

Fig. 2. Antler shaped G. Iucidum culture character by
temperature treatment
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