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Characteristics of a new Pleurotus ostreatus variety, ‘Dawon-tari’

Bo-Min Seo"*, Seung-Deok Kim', Kwan-Woo Lee', Yun sang Lee', Ju-Hyoung Kim', and Young Jin Park?

'Chungcheongbuk-Do Agricultural Research & Extension Services, Cheongju 28130
’Department of Integrated Biosciences, College of Biomedical and Health Science, Konkuk University, Chungju 27478

ABSTRACT: We developed a new oyster mushroom cultivar named 'Dawon-tari', which has a longer stipe and higher yield
than those of ‘sootari’.'Dawon-tari” was crossed by mating monokaryons isolated from ‘Sootari” and ‘Daejang2ho’. The optimal
temperature for mycelial growth was determined to be 20~25°C on potato dextrose agar medium, while the optimal temperatures
for primordia formation and fruiting body growth were 15~17°C on a sawdust substrate. During bottle cultivation, the mycelial
growth phase required approximately 26 days. Additionally, primordia formation required 5 days, and fruiting body growth took 4
days. The fruiting bodies exhibited a shallow funnel shape; were grayishbrown; and the stipes were characterized by a long, thin
structure. The yield of fruiting bodies was 185 g per 1,100 mL bottle, which was 5% higher than that of ‘Sootari’.
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AN 2 (Park et al., 1998; Choi and Ryu, 2015; Cho et al., 2014; Zhao et
al., 2024).
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Fig. 1. The pedigree of a new variety ‘Dawon-tari’ in Pleurotus ostreatus.
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Table 1. Growth optimal temperature and characteristics of pileus in ‘Dawon-tari’

Optimal temperature of

Optimal temperature of

Optimal temperature of

Shape Color

Variety myceli(a.}lcg)rowth primord? é())rmation fruit b(zod():f)growth of pileus of pileus
Dawon-tari 20~25 17~18 15~17 Shallow funnel ~ Grayish brown
Sootari 20~25 18~19 15~16 Shallow funnel black
Table 2. Mycelial growth of ‘Dawon-tari’ as influenced by different incubation temperature
Incubation temperature(°C)
Variety 15 20 25 30
MG’ MD" MG MD" MG MD" MG MD"
Dawon-tari 32 4 51 4 67 5 45 5
Sootari 40 4 63 4 70 5 67 5

20°C 25°C

20°C 30°C

Fig. 2. Mycelial growth of ‘Dawon-tari’ at different temperature.
right.)
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(In each view, ‘Dawon-tari’ is located on the left and ‘Sootari’ on the
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8)2Ajo] 31 Bl L 2T} 7] Go] chTable 1), hEFEO
2 g3 See] ot vl mahE £ B4R RARG AL, v
A A 9 AR BEH LS Hsig o gL o)
ete] L S0 WhE SElE L ZA 0 R T EF 7]
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‘chEtE] o] AR B4 A7) Y8l 15~30°C 2=
H 2] Yol A 5°C 7+ 2.2 787} v 5 th(Table 2). 30°C o]l
A= 4EF]” 67 mm, ‘THIERE]” 45 mmE ‘S=Et] 7} ‘Th ek
g it FARYAO] W2 1 FAF U= EokTh 25°Col A ‘th
Aete) = 67 mm, ‘SEH]E 70 mmE F EF B 5E FAMA
o] 71 FAdate] FAMYA A2 02 A GIth FA e
15-30°Cof|A] T £5 25 21Uk A 2 & Yelytth(Fig. 2).



Table 3. Culture period of ‘Dawon-tari’ by bottle cultivation

LA AES e o 4 2 54 116

Culture period(days)
Variety
Mycelial incubation Primordial formation Fruit body growth Total
Dawon-tari 26 4 35
Sootari 24 5 33

Fig. 3. Morphology of the fruiting body of ‘Dawon-tari’ (left) and

‘Sootari’ (right)
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A 17 mm2 h2FF<0 SeHe]’ 24474 33 mm, 3t F7] 20
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FEHE etk AASS 6 g2 2 d2EF e Y A
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Fig. 4. Somatic test (left) and URP-PCR polymorphim patterns.
M(DNA Marker), 1(Sootari), 2(Dawon-tari), 3(Daejang 2ho)

Fig. 5. The appearance of ‘Dawon-tari’ in the farm test
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Table 4. Fruit body characteristics of ‘Dawon-tari’ in the bottle culture

Variety Pileus(mm) Stipe(mm) Individual weight No. of valid stipe
Diameter Thickness Diameter Length (® per bottle
Dawon-tari 31+2.7b 17+2.4b 12+1.5b 76+6.6a 6+1.2a 31+3.6a
Sootari 33+5.4a 20+2.4a 13+1.9a 58+5.2b 5+1.4b 30+3.3a
Table 5. Yield per bottle of ‘Dawon-tari’ in the cultivation test
Yield (g/1,100 mL)
Variety Yield index
Lst 2nd 3rd Average
Dawon-tari 192+7.9 181£7.5 181+£7.6 185+7.9a 105
Sootari 178£9.5 174+£10.8 175£10.9 176+9.5b 100
Table 6. Fruit body characteristics and yield in the farm test
. Pileus(mm) Stipe(mm) Individual No. of valid stipe Yield
Variety igh bottl /1,400 ml
Diameter Thickness Diameter Length weight (g) per bottle (g/1,400 ml)
Dawon-tari 32+4.0a 6+0.7a 11+1.8a 75+5.7a 7+1.6a 41+4.2b 225+10.9a
Sootari 26+8.4b 6+1.2a 8+0.8b 66+5.4b 5+0.9b 50+5.4a 200+11.8b
b5 e ] Characteristics of new mid-high temperature adaptable oyster
=5 g p p Yy

RN AES HEE s S AEETH7IeY 4
5 rEEP S 29 T2 2R Y e g2AE
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