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A new Pleurotus pulmomarius cultivar ‘Hangxiu 2’
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Abstract: Pleurotus pulmomarius ‘Hangxiu 2’ was bred from ‘Taixiu 57’ strain by multi spore
selfing. The suitable temperature for mycelial growth and fruiting body growth is 26-28°C and
22-28°C, respectively. The cap is fan-shaped and dark gray, with an average size of
4.38cmx3.65cm; The stipe is cylindrical, white, with an average diameter of 1.06cm. The protein
content of fresh fruiting body was 2.94%, and the total amino acid content was 2.54%. The
demonstration cultivation showed that the average biological efficiency of ‘Hangxiu 2" is 71.2%.
After low temperature stimulation, one crop could be harvested in 5-6 days. This variety has the
characteristics of good marketability and uniform fruiting. It is suitable for high temperature and
off-season cultivation.
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Fig. 1 Fruiting bodies of the cultivar Pleurotus

pulmonarius ‘Hangxiu 2'.
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