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Abstract: A wild strain AH150 of Pleurotus collected from Qiyun Mountain of Anhui Province
was isolated and identified as Pleurotus giganteus based on morphological observation and ITS
sequence analyses. The suitable carbon source, nitrogen source, temperature and pH for the
mycelial growth were screened by single factor and orthogonal test. The results showed that the
optimum carbon source and nitrogen source were fructose and peptone respectively. Under the
optimum temperature of 30 °C and optimum pH of 8, the relative growth rate was the fastest and
the mycelium was most robust and dense. The substrate for domesticated cultivation was sawdust
52%, corn cob 25%, wheat bran 20%, lime 2% and gypsum 1%. After spawning and covering
soil, the air humidity was kept at more than 80%. The primordium appeared on the 11th day.
Under humidification of 85%-90%, the fruiting body appeared in 4-5 d. This research provides a
reference for extended development and utilization of P. giganteus AH150.

Keywords: Pleurotus giganteus; edible and medicinal fungal resources; biological characteristics;
domestication and cultivation

E K il B- Pleurotus giganteus (Berk.) A ZHi(HET 2009). 6 (Wang & Ng

Karun. & K.D. Hyde A H i i AU 6 24 1
2k, KB THTHI] Basidiomycota, %544
Agaricomycetes . B i H Agaricales . Il H-F}
Pleurotaceae (Karunarathna et al. 2012), K H:ffi
MR DSR4 LGS GEULRISE 2010).
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1.1 R
1.1.1 R bR

F o W K AEZ A RT BPEIH, T
118°07'E, 29°50'N, Ja@ a1l b by, Fik
VR 585 mo i HI X I ARGHE N 2 XU Ak
FARRPENAE , TR, H ARSI, AR
¥R 16.2 °C, @ H (1 H)FHAIE 3.7 °C,
A (7 A)FEHARIE 279 °C, FEHRFEKE
1613.7mm, HEEL1931h, JEFEM 2314,
WIFHT 1M A IHAEL  AFBHT3HA 21 HAE
(W EBAEAR 2018). S5 ILFEA B HUE Hy
SRR IR o B A B TR ) S A PR A T AR
MR R IREE S5
1.1.2  FSE{K

2022 4F 7 H 28 H, WMEFSLACRE TLB
BEILNTRTESF =1, RESHS N AHL50,
1.1.3 EHRE

PDA [E{RKEFHEL: DA% 200 g, HAE D
20g, Bil§20g, AR 2 g, BRFREE 1.5 g, B
MR 2 3 g, ZEMM/KERZ 1000 mL, pH A
Ry BRIEEEFREL. IR 20 g, AWM 2 g, HilR
BE15g, BERR A8 3 g, BRIE20g, 1.0L /K;

RIRREFRIE . BlE 20 g, WA 20 g, BRREE
1.5¢g, MR — S8 3¢, AIH2g, 1000mL /K,
1.2 &
1.2.1 ALATBERAL

K A 253 B WA A SR AT B A 43
Blo BAE, H 70% AR BRI T 55 2 A
HATRIHEE, TEXKEIET, B SR
A BE 3 1] TR 5 A T, KR I B B e B TR
THEHWENZ R EANAL, K5, BHBASE
SeUERLF 1Y PDA FASE FRHE(9 em H5FR 1),
BT 25 CCHi AT B RE SR, bRid o AH150,
FFR 22 HARIR R 2 em &, #7440 3G R (b P AE
2020).
122 EMEE

SR FH T 356 D] A 4 ) 8 il X L R
HA ARG 22 AR E 17 BE K 20 DNA $2 5, %
FHE 514 1TSS A1 1TS4 (ITS5: 5-GGAAGTAA
AAGTCGTAACAAGG-3'; ITS4: 5-TCCTCCGC
TTATTGATATGC-3")#£47 rDNA ITS K Bz PCR
I YRR A 50 uL, 17 20 pL KB FK .
25 uL MasterMix (Dye). ITS5 Hl ITS4 5|44
1 uL. DNA JFi 3 uL., PCR [N 55/ 94 °CHil
APk 4 min; 94 °CAEME 40 5,55 °CiR K 505,72 °C
FEMH 1 min, 35 PMEH; 72 °C/V 10 min,
PCR ¥ #4713k B bt R A MR A BR A F
AT, B P25 R4 NCBI B b it 47
BLAST, 7E5E K F-4 540 5 77 51 AH AL
JE = B E 51, B i S ) 1) £ FH TR 24 BRI DG TR
FiE B IREE 20155 J7ad&oRdE 2022),
123 BEFRXW

FHHEY AR B SR, 38 D AN R I
FEL IR, AR, pH Ak bR 2K H
T EAE . WIRTE ] s R mg AR
JE SEFR AR R FEAN ] 35 33 B HC 5 6 BN HE
22 1K IS o TR DR 1 T e e o 81 [ 4
FRHE(9 cm FEFRLPDA) |, FF 22 HAARIAF] 8 cm
I, NS 9 mm BFT LA e 22 42280 3 )

240255-3



Research paper

22 March 2025, 44(3): 240255

Mycosystema ISSN 1672-6472 CN 11-5180/Q

EOpE S ol i 70 s e S 247 TN Tl B ]
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2019),
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BIR S« ARSI I Ry 2 O REL, 4 )
DIZZZEME . HHEEmE . ZLWE. JEM . FEME . SRR
A R HEER IR VR R R L KSR 15 mL
ANFERR IR SR BB 9 em $5FRIL, FEER
HRE, BT 25 cCHIRH FRA I T ARE R 57

RIS . DIFR MR 2 X, 25
DARERERY . BEPREL . AHPREE . AHIREN . AAbEL .
PRER AR R A A R VR R e A . K e
15 mL AFRAPBEIEFREDBIFEIA 9 cm FEFRIL,
Bt RS, BT 25 CCIE IR FRAA A T SRS
e

TRPESES . W AT, #KHEHY 15 mL
PDA [EREFRILMIA 9 cm KFFRINL, 755 F $EH
JE4r AT 15, 20, 25, 30, 35 Fl 40 °CHEiEE;
FEAR T ARG R IR

pH 5255 : F 1 mol/L NaOH #1 1 mol/L HCI
¥ PDA AR FRIE pH I A 5. 6. 7. 8, 93k
5AEEEE, WAL pH 8RR T KN . KA
¥ 15 mL A pH B985 735 EIA 9 em B 57
WL, FREEEERIE, BT 25 cClEEREFHA AT

PRL SR
1.2.4 1EATSEW
FRPE LR R Sl o, e HUR IR . AR . R

JEFN pH 3% 4 PR R, & R 3 Mtk
K, @S 4 R 3KFIERREGER D, B4
WP 6 IRCELLR55E 2020).
1.2.5 YIfbFsE

BERpRIE : fE g TAE A HE W TR 1Y)
Il E RO B 22 g /NBR R SR 0, AR T I B
AR T PDA AR FREE(9 em 1555
myH, FFm2K % 8cem, .

*1 EXREERKFER

Table 1 The orthogonal test factors

KV AR B A C i D pH

Level  Carbon Nitrogen = Temperature
source source (°C)

1 Ve EHE)A 20 7
Starch Peptone

2 FER B RRA 25 8
Sucrose Yeast

3 bk R 30 9

Fructose Urea

FedE A IR HAARTE 52%.
K 25%. £Hk 20%. AIK 2%, f1H 1%,
PR BT E 60%—65%, $A 18 cm x 36 cm RN
Wash AR E 1.5 kg, pHIE N 12, 121 °C
KIE 2 h, TCEEHIZE 30 °CLL FEFRN, KL AhEs
FRESE IR 50 R 8 Y, AR A — R4S T
FRREIE TR . T 22A B0 A PRS- T 7 Aok .
AR IR A7 4 e AT P RP R 35 5 =
EHEPZV G T 20 cm DA B)RY HAE, 7E
KV 20 2 d, P 1%00A KT LR
BEKE 65% % H . WASE +FHIERMNIZ
—A>15-20 cm W) L, #L RS TE AR
YA, BENA KK BRI E L, BEY
2-4 em. B LA G, T PR BT A KK EIHH
DIl HoAth e i A 4G o AN L R BR ALY
i FRAR DHOT R AR Ak B 3 R 2 SR
FEFRFUEME, MOTRA, BHNA KK BiE
WEHATHE L, BEZH 2-4 cm, 15K
WS A7 KK VST, TR AS VE R . RS i
AR E BB E, % 50 48747, MEGHDH A
EL 2258 N RVANIR (B D N ETDN 7Ry SR 5 i o1
BAEIERA 10 792K, ik e d i A
e Ha, SRR, R EE R
N E SR 1 P VS DR R R R
SR di 10 sk A DI R P 7 o, Gt AR
K (GB/T 12728-2006),

HE R AR =T R R A ST X 100%.
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1.3 HUEALIE
K H SPSS 21.0 #4452 Ge Xl g %k
P T B 2 A .

2 BRS04

21 %£F
2.1.1 FESELETE

Hk AH150 FSCiRrpaE e, FAaifr AR
(B 1A), DRI A Kedgmth ELUE TR, A2
KIEE ., FE PDA BN, HZ R A
RIE 1B AR SR, T 56 BAE 4-23 om,
WA, PERE . DB, W AERE
o, BT, WL REERIE 2 R,
R, BT R SR IR SR
SRAR, SRR AR, R T e m R M
Faa o mR 2 A e Rk, WHA%NER
e, A aamaT, B adElc). Wi
HHEmE G, K 3-30 cm, AL, TR
G o WA BE T X4 HH 9 7 5 4 (5] 764 i g (5] 74
(1 1D) LUBZF ARG 2 H0 5 R B R H-
212 DFEPELE

STHFFE AH150 B tDNA-ITS FES 317204,
LRI 25 5 B e BER/INR 750 bp 247 o K43k
3B P A F ARG 1TS 7514258 & GenBank 3K
P85 PQ157446, £ NCBI £k e 1 vt 47
BLAST [a] P54 X%F e, 5% %5 KP793688.1
(Pleurotus giganteus) ) & HRAHUPE X 99.51%

SIS R, B o B A B E
P. giganteus,
2.2 EHIEHRM
22,1 AREKEMEAMEBEEZLEKELZEN
20

7 e 5 25 A B LR B 22 B R, Ui
E R E: AH150 %o s A o LA &
HEgmE . FUBRIERT , P22 KNS, Wik
TR, AL RBAERE AR AR, X P 224 K HLAT ol
YERT, VERY . AOWE . HEME . 22 2PN i 22 2R R0
FIEPERE 2, £ 2)o BLITER MEIER,
EORM B2 A K B R, H AR Ik
0.67 cmv/d, 5 HALRRIEAH L H A B 225, i
TR 22 A R S UE 53> e > SRl > 22 2 >
Tl > I E > T B B> o LA A il it
B 22 KR, B 22 OV % | B 225 h 238 5
S a w22 H ¥R 5K B e i B E R
LB 22 KI5 VR [(0.67+0.11) em/d] . RERH
[(0.51£0.12) em/d]FIEREAHE[(0.47+0.05) cm/d].
222 ARERBEMEAMEELE KL BHNEN

7 PR AT B B R H R 22 BT R, AN
RBFM PR 22ERAERIE 3, £ 3), BEX
M- AH150 A9 P8 22 H 254 K H0R PR B AR R
SR AR TR TR B > B 28 > TR B > T > 1 >
WSIR e >E b . S5 XA, DAIZE AR
PEREMY . IR . RHER P BRI, XA 22 R K
REHAMRIEN, URSER . i . S iei

1 EXMESRSHE A BAEERMETEME; B: HikES; C: MTH; D: #HET.

=10 um
Fig. 1
Basidiospores. Bar=10 pm.

The morphology of Pleurotus giganteus. A: Wild fruiting bodies; B: A colony; C: Spore print; D:
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Fig. 2 Effects of different carbon sources on the mycelial growth of Pleurotus giganteus.

*2 AREKFENEXRMEELZE KM

Table 2  Effects of different carbon sources on the mycelial growth of Pleurotus giganteus

{3l AR R 25 B ETE [EEA

Carbon source Growth rate (cm/d) Significant difference Mycelial growth vigor
P<0.05 P<0.01

H#WE Glucose 0.41+£0.06 b BC ++

B Fructose 0.47+0.05 b B -

3Z 2P Maltose 0.44+0.08 b B ++

WA Sucrose 0.51+0.12 b B ++

FUE Lactose 0.25+0.08 c C ++

JEM Starch 0.67+0.11 a A ++

H M Mannitol 0.39+0.09 b BC ++

xR CK 0.42+0.11 b BC +

T FFIAIRING FRERR 225 35 (P<0.05), ARIKE FRERIR 22 3 B35 (P<0.01); SRR NP ELbRER; —
A+, WG . WG+, WEKRE. T

Note: Different lowercase letters in the same column indicate significant difference (P<0.05), different capital letters in the same
column indicate very significant difference (P<0.01). The results are expressed as mean + standard deviation; — Indicate nonviable;
+ Indicate sparse; ++ Indicate moderate; +++ Indicate dense. The same below.

HEER R 22 KRB HIER  eE . TR, BAEGEIRES , R R T
RIERE NG BRI AURE, B AERKEES &, HAEREENRE 4, & 49, AKEEN
B24(0.5£0.02), (0.48+0.04)F1(0.44+£0.04) cm/d,  KFEPNEFJy 25 °C>30 °C>20 °C>15 °C>35 °C=
223 AREIREMEXRMEELEKL BTN 40 °C, Hrp 25 CHfAERK B R, 5(0.64+

MR MR ZE R AT EZENE BER  0.07) em/d, KEELF, WEEAKRE; RE
MIEAE 15-30 )C R BEAE K AR R BESEREIREE oy 35 °C il 40 °CHF I 22 ok K
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Fig. 3 Effects of different nitrogen sources on mycelial growth of Pleurotus giganteus.
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Table 3 Effects of different nitrogen sources on
mycelial growth of Pleurotus giganteus

0.80
0.70
0.60 +
0.50 ¢

0.40 |
030}
020}
0.10 | Iﬂ
0.00

15 20 25 30 35 40

R KB 2RREN (RS

Nitrogen  Growth Significant Mycelial

source rate (cm/d)  difference growth
P=0.05 P=0.01  vigor

EHAK  050£0.02 a A ot

Peptone

e 0.27+0.03 d DE ++

NH,NO;

fEER4N 0.35+0.07 ¢ CD +

NaNO;

Afksr 0212010 d E -+

NH,C1

FEEERY  0.48+0.04 b AB e+

Yeast

PRE 0.44£0.04  bc ABC +

Urea

TEERAR 0.42+0.08  be ABC +

KNO;

POy 0.37£0.07 ¢ BCD +

CK

R ISTIE
Mycelial growth rate (cm/d)

T

Temperature (°C)

30°C 5°C 40 7
4 REIRES BANEE L4 KHHm0

Fig. 4 Effects of different temperature on mycelial
growth of Pleurotus giganteus.
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x4 AREIRENEXRMEELZE KT
Table 4 Effects of different temperature on
mycelial growth of Pleurotus giganteus

L AR ZEFREN A

Temperature ~ Growth Significant Mycelial

(§©)] rate difference growth
(cm/d) P=0.05 P=0.01 vigor

15 0.14£0.03 d D ++

20 0.34+0.04 ¢ C +++

25 0.64+0.07 a A +++

30 0.46+£0.06 b B +++

35 0.00 e E -

40 0.00 e E -

224 AFE pHMEXMERELEKELZEHF N

H2E A A pH (5, 6, 7, 8, 9) FREAE K,
TE pH Ky 7. 8 F1 9 B, HAKHEA:, A KA
B, HBER B /3075 (0.65+0.05) . (0.69+
0.03). (0.70+0.08) cm/d (&l 5, # 5), ML
B EORME AH150 & HA K pH 35 A h
2 550
23 IEXZW

RGN R s g L, PRt sk 2228 K
AR . R . IRBEA pH X 4 AT
17 3 K IEss ISR Ak, 753 E RMHE AH150
M EEE FRIR(GE 6, | 6), BRIFEIE H KE/N
WUHERF A X3>X2>X1, FIRIME R F/ MK
UCHEF S X1>X2>X3, B2 S H R B/ MK K
HEP A X3>X1>X2, pH ¥{E i R E/IMR K HE
JFoh X2>X3>X1, GG, 3R EHE N
A3B1C3D2, HIRME. &HEFPR. 30 °CHl pH 8,
WG SR T B 22 A R R 388 Ry e 1F
SR T 22 T A R R (R 7), AR F A
mr, HOGRUGEmIE . pH AR ; 4 NHRE P
IR PE/NT 0.05, FWIHZERME R,
Vb P IR B X TR 22 2B R B s ) d 2 T L AU
F1 pH (4 P {E/NF 0.01, FEIHZESMREE,
VERA BV . AT A pH X B 22 AR 1K 5 B 5% i
B,

090

=

= o0l !
By &
22 060
) &
ws 0501
H 2 0do}
i =T |
&g 030

= 020}

% 0.10

0.00

5 AE pHMEXRMEELE KIS
Fig. 5 Effects of different pH on mycelial growth
of Pleurotus giganteus.

x5 AFE pHXMEXRMEELSE KM
Table 5 Effects of different pH on mycelial growth
of Pleurotus giganteus

pH ERKEUR  EREEME 22K H
Growth Significant Mycelial
rate difference growth
(cm/d) P=0.05 P=0.01 vigor

5 0.40+0.05 b B ++

6 0.43+0.08 b B ++

7 0.65+0.05 a A ++

8 0.69+0.03 a A ++

9 0.70+0.08 a A +++

2.4 Y{bakEE
241 ZEER

MR, A RS FLE X R R R, &8
SARHRIE 60%-65%. 2dJ5, WAL,
4045 d W22 KL%, Wide)E, dRELRESR 3-5d,
BRIZZR B FEAGR, BE M TR At A B
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Table 6 The results of orthogonal test for mycelial growth of Pleurotus giganteus

{3/ IR R EE pH  ERK#HR SIS
Carbon source  Nitrogen source  Temperature (°C) Growth rate (cm/d) Mycelial growth vigor

A 1 (&) 1 GEAR) 1 (20) 1(7) 0.47+0.01 ++
Starch Peptone

B 1 (GEH) 2 (BEREHD) 2 (25) 2(8) 0.52+0.03 ++
Starch Yeast

C 1 (JVEH) 3(RF) 3 (30) 3(9) 0.19+0.03 +
Starch Urea

D 2 (HEHE) 1 (EA) 2(25) 3(9) 0.60+0.03 +
Sucrose Peptone

E 2 (HERH) 2 (BetERY) 3 (30) 1(7) 0.53+0.03 +
Sucrose Yeast

F 2 (D 3(RF) 1 (20) 2(8) 0.22+0.02 +
Sucrose Urea

G 3 (R 1 FEHF) 3 (30) 2(8) 0.77+0.04 -+
Fructose Peptone

H 3 CR¥E) 2 (FERERD) 1(20) 3(9) 0.7240.07 ot
Fructose Yeast

I 3 () 3(RR) 2 (25) 1(7) 0.26+0.02 ++
Fructose Urea

Tl 1.18 1.83 1.41 1.25

T2 1.34 1.78 1.38 1.52

T3 1.75 0.66 1.49 1.50

X1 0.39 0.61 0.47 0.42

X2 0.45 0.59 0.46 0.51

X3 0.58 0.22 0.50 0.50

R 0.57 1.16 0.11 0.27

R F A3 Bl C3 D2

Factors of priority

HK-F A3B1C3D2

Excellent level

®7 EXREHFESN

Table 7 The variance analyses of orthogonal experiment

T5 22 R P27 75 7 F B Y5 F P e
Source Sum of squares df Mean square Significance
iR 0.283 2 0.142 121.971 0.000 P<0.01
Carbon source

A 1.451 2 0.726 624.986 0.000 P<0.01
Nitrogen source

R 0.010 2 0.005 4.406 0.019 P<0.05
Temperature

pH 0.075 2 0.038 32.504 0.000 P<0.01
R 0.042 36 0.001

Error
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Fig. 6 The results of mycelial growth of Pleurotus giganteus under orthogonal test.

242 HEHER

AR IS R Wi 4S 7 + A 4% Py + AP AR 1
Jr e EEEZ VD E T 20 em DL )RS+
BE, TEKURHL B 2 d, F5FH 1%M04 KK R
TR EIKE 65%RT o IARA 5 7R KM
WAZ I — 15-20 cm A9 130, B L sp4e
AR T H0 N, WEA BOK B WS
JEREY) 2-4 em, B LS55, 5 FHRBHN A K
K ETHW, DA e A K. RN T
AF 25 SR TR AL 1 T R4S RO, KR4S N AR B
G R 5L R AR A B HL S, MO AS O,
Wifa oK BB WG #4778 1 R 2 2-4 cm,
B 5 BRI A POK LIS, R R

B 43

Primordium stage Button stage

AU RIEK 23 Wk, 11 d AR KRR,
PSS IR mEK, P SRR 90% 457,
24 d A, BT SERAT DRI, BER
M S R IR, S A L s ) S I
A8 s o 0K B 55 T8 A 1) L pif B
KA, LS TR 35 L S R LB AR IR
SRR A0 7).

AH150 F75iK(210.38+37.89) g/4%, RifhaiA:
WAL R (PIENA 40.07%, TSLiREK, NiEE
AR, Wi E R K TR ER](56.97+35.41) g]
f—2F, 75(29.27+16.77) g, HiaJERE H(2.15+
0.41) cm, B &R H(0.44+0.11) cm, HARKE
$9(5.9142.45) cm.,

AL
Ageing stage

A

Maturation stage

7 ARFZHEFRTAERAEAME AHIS0 FEF A BASEL; B: HNE L
Fig. 7 The fruiting bodies at different stages of Pleurotus giganteus AH150 under different cultivation modes.

A: Uncasing, covering soil; B: Casing, covering soil.
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3 Wtk

AN T RSB S A, T
B R OR, SOl A B R AR S m A
o BFAESHEAN YRS, v EHE T SE
AT#H i, BB s,

Fo A E KM EAE KT 7-8 1, Ak
HEAE TR b s A V5 )2 | 38 ) 20 2155 B G A
ELRAM B SR R 17 43 B gl Ak, L3RS B A= 5
KA E- T AH150,

RGBT A E KM TR 22 B AR AR SR A
FREFRAEG , LB AN 2215 Kl B S Kol
W, TP IRA 2= R A DR R S50 M I 28 52 .
PR 2R I o 1 B A B RO B B 22 A K
WRUEIVERY . REMEFISONE ;38 B AR A Rk |
PREFE R ; #E 20, 25 J 30 °CF 224 K
JE R IR TR 22 K P S AR 3R
B, 76 pH & 7. 8 1 9 BI¥EGE ., RN E
RN 185 Lo(3%) DU & = /K F i 47 1538 52
¥, WiEmItH SN A3BIC3D2, BIRRIE MR
B, AUEAE AN, AR 30 °Cl pH H 8,
K ERSRET, RREY RS R — PR
AN TR TR BE BT it B E SRR BRI, 5
o RN H-, H 40 H- Pleurotus cystidiosus (2%

*8 EAMESHMMNEREEEALREEFFH. B

Me4E 2015), WAMHE- Pleurotus serotius (ifi
2023). B H- Pleurotus tuber-regium (£ %555
4 2023), BRAMIE: Pleurotus dryinus (Wei et al.
2020), 7 FMH- Pleurotus geesteranus (X125
AT HF 2022), IRZME: Pleurotus djamor (%53
HE 2023). IFEMIE- Pleurotus pulmonarius (ZF
J24E 2022), FHFE0H- Pleurotus cystidiosus (14
HENEE 2023), R A2 H: Pleurotus abieticola (%
BHEAE 2020)19TH 22 FefEA K AR A KRR
HEATXF L (GR 8), BRI 224 K Feadi i 50
JobE, HHA 9 B H gad aili A BTN R, Hrp
A ER G 2 TR T HF - 2022) Fe i A s ok 7 46
Wi, SERMIEARRL, Y05, XAReEl T
ORI B AR B HLRB I RCR S , 2 Bl TR 22 1R
FH AHECTEALAE , BRI E- 5 HA 7 Fp ] -5
A PILRREERR . O, FREBE . EH
Wi ZZFEM), XAfeem TAVARSAE
Z I THLER A K T, F & iR s R Re e it
W22, W IR E U E T T B 2022)6E
BRI A FLAIR (8 5 TCHLA TR (R R M) ,

BRA B (Wei et al. 2020)8E%: 4] FHICHL AR
(T4 ; IR RMFE R 22 E KRB
7 BT, RN, BTS2 IR EAN 2
Fih, WL R AR IR (-4 °C) T IR

IRRIXTEE

Table 8 A comparison of optimal culture conditions and nutrient sources of Pleurotus giganteus and other

Pleurotus species

g Tl A R pH
Species Carbon source Nitrogen source Temperature (°C)

M H. Pleurotus cystidiosus — JE#) Starch BELERY Yeast 30 7.0
WAME P. serotius F LM Maltose  FHH Malt extract powder 25 7.0
HAZME P. tuber-regium JEME Sucrose H AW Peptone 35 7.0
A P. dryinus FEHE Maltose  TiifREH NaNO; 22 9.0
FHICME: P. geesteranus AP Glucose  EMHIFHAREN Bean powder and NaNO;  25-30 9.0
IRLLME: P. djamor TEH Starch BEEERS Yeast 26 -
It E: P. pulmonarius HEBE Sucrose fEElRY Yeast 25 6.0~7.0
ERME P. cystidiosus LM Maltose 4 Beef paste 25-30 7.0~9.0
BRI E P. abieticola R Starch K Soybean flour 25 7.0
FERME P. giganteus S Fructose HEHEM Peptone 25-30 8

240255-11



Research paper

22 March 2025, 44(3): 240255

Mycosystema ISSN 1672-6472 CN 11-5180/Q

P, JREETHE B IR, LRI,
KEF R, H M EAE 25-30 °CHY, BEFTATH
FRESRIEE SR, R B e A R B iR
JEURSEIG NS, 22 R N B A2 25, i
A B, 2RI i TR, R
BF, ATRE R IG 1, 2 S 80E IR AT
T2, SN E S 2015), 3 M HE- (X2
FHRTHF 2022), WA E-(ERHR 2023) . IRLLAH-
(BRETEAF 2023), WM E-(GERSE 2022), %
M E (B B K45 2020) M 6 M H- (Y A 7R%%
20231, B R EAE 25-30 °CZ 8] ; 1&H pH
ZMFT, AR, Bl Kk, pH
i EG R, B S R AE AR AR,
PEZ B0, A BFFEIRGE pH o 8,5 W e H-(
FIUNEE 2023) 10 B 3 70 BRI AR AL . 2 BHAS W) ) -
PR [8) 8 5 MO T R B — 2 R A —
vk

ERMIE AR R, feiir MR | F
HAERFARITER, HHPIME/NA2023)LL “K
A 1307 AFFERTE, FRERHAZAR)E | Fe
KIBRES N E, W 1 s, HAEYHRE
26.54%., Thit%E(2018) LA E KOS 2 o B 5
BE, BT E MR R, Rk 3-4 Wk, A=Y
BN 82.3%, BN T K0S B 38 “H M H-
Ao ARSI IEIAARNE | BRI R FE N 2
AT, P RS ik (210.38+37.89) g/4%,
HEWEALE R 40.07%. T E M E- R4k
PR, EHMEAL TR, AHI50 BE5EfEm K T3
JREH[(56.97+35.41) g]i—2F4, 1£(29.27+16.77) g,
B 26 R M (2.15+0.41) em, EJHMME R o A
GELE R R PR 0 8 T T B - 55 5T 2 )
FH BT Rl PR AR T Y SE A AR R
2%,

1B TR

SF . RSO BERE R, A, 1%

5y REL Bk, % SEE. R
PR AR R R SRR, AR Rt
SCHARE WA DR XIRAR: R
L8

A 28 o R

3 P, R A A TS 2 o
BT SR 55 5
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