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Characteristics of newly bred oak mushroom cultivar ‘K815’ for
Sawdust Cultivation
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ABSTRACT: A new oak mushroom cultivar ‘K815’ was bred from monokaryotic strains of ‘Jadam-2" and ‘LE191732-118". The
optimal temperature for mycelial growth of ‘K815" was 25°C, and the temperature for primordia formation and fruiting body
development was 15~20°C. The fruiting body morphology is hemispherical and the fruiting form is sporadic. Total cultivation
period of the new cultivar, from inoculation to its first harvest, was 133 days, which was 3 days longer than control cultivar
‘Jadam’ (129 days), with 32 days for spawn running, 89 days for browning, 4 days for primordia formation, and 8 days for
fruiting body development. In the fruiting body, the thickness and diameter of pileus of the new cultivar were 32.2 mm and
58.3mm, respectively, and the length of stipe was 35.6 mm. Compared to the control cultivar (Jadam', 'L808'), the pileus of the
new cultivar was thicker and smaller and the length of stipe was shorter. The total number of fruiting bodies of ‘K815” was 58.9,
which was higher than the control varieties and total yield of 2 crop cycle of ‘K815" was 580 g (per 3 kg substrate), which was
similar to the control variety.
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Table 1. The pedigree of a cultivar L. edodes ‘K815’

EIFANE K815 &4 L 54 109

Year 2021 2022~2023 2023
LE191732-118
X > LE21815 > K815
Breeding
Process Jadam-2

Breeding of New variety
(LE21815)

Cultural characteristics

Cultivar namin;
Productivity test &

Fig. 1. Fruiting bodies of a new cultivar ‘K815’ (A) and control
cultivar Jadam’ (B).
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Table 2. Inherent characteristics of a new cultivar L. edodes ‘K815

Fig. 2. Confrontation culture of a new cultivar L. edodes ‘K815%and
control cultivar Jadam’(mother strain) and other mother strain
‘LE191732.
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Optimum temperature

Temperature range

Cultivar for mycelial growth(°C) for fruiting("C) Pileus type Fruiting condition
K815 25 15~20 Hemisphere Sporadic
Jadam(control) 25 15~20 Hemisphere Sporadic

Table 3. Mycelial growth of a new cultivar L. edodes ‘K815’ on potato dextrose agar under different incubation temperature

Mycelial growth(mm/15days)

Cultivar
19°C 22°C 25°C 28°C 31°C
K815 56+1.8 65+1.4 78+3.0 44+1.9 6.6+0.6
Jadam(control) 64+3.9 70+2.1 76+1.3 67+1.2 11+0.7
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Fig. 3. Changes of temperature during incubation of a new
cultivar L. edodes ‘K815’
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Table 4. Cultural characteristics of a new cultivar L. edodes ‘K815 (Unit: days)

Cultivar Spawn running Browning Prlmor.d " Fruiting body Total cultivation
formation development
K815 32 89 4 8 133
Jadam(control) 32 85 5 7 129
1808 (control) 32 89 3 8 132
Table 5. Morphological characteristics of a new cultivar L. edodes ‘K815’ (Unit: mm)
Cultivar Pileus thickness Pileus diameter Stipe diameter Stipe thicknes o 22 H]g
(mm) (mm) (mm) (mm) (2 ol/7k=17
K815 32+1.9 58+3.7 36+3.4 17+2.3 0.6+0.04
Jadam(control) 27+3.5 62+2.8 47+4.4 20+2.6 0.8+0.10
L808(control) 20+0.4 62£1.6 48+2.3 19+0.6 0.8+0.02
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Fig. 4. Changes of Temperature, CO,, and humidity during growth of a new cultivar L. edodes ‘K815’.



23 BHAME K14 254 111
Table 6. Primordia formation and yield of a new cultivar L. edodes ‘K815’
Ist 2nd
Total fruiting )
Cultivar body Fruiting body Individual Yield Fruiting body Individual Vield (T/otaé Yleld)
i i substrate
(No./substrate) ~ (No./sub- weight (No./sub- weight &
strate) @ (g/substrate) strate) 2 (g/substrate)

K815 59+7.6 10+1.6 32+3.5 316™ 8+1.6 35+6.4 261" 580"

Jadam 1748.7 10413 36+3.3 329 4x17 49+14.9 175° 504"
(control)

L808 11+0.6 10£0.6 31+0.6 340 7+2.6 35+5.8 231% 571°
(control)

ns: Non significant.

*“ Different superscript letters within the same column indicate significantly differences among treatment by Duncan’s multiple range test (»<0.05)
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