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Abstract: ‘Haoyanghuangbei 2’ is a new cultivar of Auricularia cornea systematically bred from
a wild strain isolated from Longquanshan in Shifang city. The new cultivar is suitably cultivated
in Chengdu and Deyang of Sichuan Province, where Auricularia cornea is widely cultivated. The
optimum growth temperature of mycelia is 24-30 °C, and the optimum temperature for fruiting
was 25-28 °C. The fruiting body is ear-like or irregularly shaped, clustered, with smooth edge and
dark reddish brown colour. The average dry yield per bag reaches 203 g.

Keywords: Auricularia cornea; strain selection and breeding; industrialized cultivation

FEUUH - PY)1 £ FEE UHT B Bt B3 H (SCCXTD-2021-07); WABGEAMAOLAAT . K IURAOL P A R (CARS-20);
DU )14 BHE T RI T E (2021 YFYZ0026)

Supported by Sichuan Mushroom Innovation Team (SCCXTD-2021-07), China Agricultural Research System of MOF and
MARA (CARS-20), and Sichuan Science and Technology Project (2021 YFYZ0026).

*Corresponding author. E-mail: kerrylee tw@sina.com

ORCID: ZHANG Bo (0000-0002-4399-7854), LI Xiaolin (0000-0001-9647-5307)

Received: 2021-05-24, accepted: 2021-07-05

160 E%%‘-;E Copyright © 2022 Institute of Microbiology, CAS. All rights reserved. | jwxt@im.ac.cn Http://journals-myco.im.ac.cn  Tel: +86-10-64807521



FranfpiRi

22 January 2022, 41(1): 160-162

Mycosystema ISSN1672-6472 CN11-5180/Q

1 ¥ENE

£ ARE Auricularia cornea Ehrenb. B A & 37
F& TN . KRR LS, 52 KIS o
HRGE E R AR 2018; EE% 2018), &
REFIMRESTEANR ., 2R, 20, 4%
Ry ads FEOE SRR, B AR, Hs
TR HA B A I & I FH T 5% (Song & Du 2010),
WYL PE i ES RSy NIERE Ty S i L1 =8 N RS [
FERIEE A AR E RS
2019). HET U4 245 0 B A H M A 45

‘g1 e, 7817 4E, MiE T EARHWRA
BRI A 7 I TR RR S IR A S ik = | B A B A
T AR AR A, ST & T BAR T
AR BRI L FB bk A8 T 2, STt
AT HF RGE T EBAE T ALK EF & B
EbE CRIAWTT 250, PR EARERAKER
T A=A, SEBb R A, A
H 7= b RS fdt R & R SR g i Sl b S

CRIEE 25 EHR AR TR L
B4 B HA SR A 405 B W0 AN A2 T 94k
BBk, 20162018 4F, AR BAL M & B
B2 RERIBCT) g hifil 48 R toR Y Fig < SR BH

1 £AKE ‘RE&EE2S FIIF
Fig. 1

W 257 1115 748, Hl48 MRk 97.3%;
AR T 2020 4F 4 H 9 Ha L &k A
YEYIFMANEZ R SUWE, iR R 2
5, WEG S MINEE 2020012,

2 mMHRZER

CRIFET 25 WEAEESE 7 d VRIS
Fr, 15 d WERIEHAR, TER, AR
KA 33%. EKIE 30%., HiAFE 10%. mi
FE 6% . KME10% . FAKHB 3%, BKEZ 3%, AH
1% A K 4%, TEIGEIE T HRh 57-62 d AT i
H, ‘RE#HT2S HAREHESARWE, 7
ST, AT EE(E 1), BRSO, Hit
TR, G BT SCPR TS HON R a2 KA
o, WA, NEE, 2860 2R148
o THFIRE 2K o, S
TR, BRI, 204 A
b, ARG, SEHH R K 15-22 cm,
HFE 13-19 cm, HJE 0.18-0.23 cm, #7524k
K 1528 cm, i 15-22cm. ‘RIAFEH 25 &
ITS VM 2E WEBARE- Auricularia cornea,
RS, FRMIBAHRIER—Z, &
— NIRRT B AR S B B

Fruiting bodies of Auricularia cornea ‘Haoyanghuangbei 2’.
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2014-2016 4F43HIAE DU 44 B A ep VLI
JRIX R, CRAWTE 25 RETHSEF
ik 202.09 g/4%, WEE TR LR )13 1
57 13.41%, 2016-2017 4E4 7256, R
WY 25 WA T H E 21233 g, B )|
BRI 15/ 13.37%, PUER, HERA
ROER, BA R R aHE T N AN E . £l
ol 0 At JO e A T 0 3 s (R ) T 25
RER . FRREE N 6.286%, BN N 0.245%,
EEH 6.952 ¢/100 g, JKAHN 2.77%.
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