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Abstract: ‘Chuanhougu 1’ is a new cultivar of edible Hericium erinaceus (HT2000) originated from
a wild strain isolated from Hailin of Heilongjiang Province by systematic breeding. The new
cultivar is suitably cultivated in Liangshan Prefecture in Sichuan Province and similar ecological
areas. The optimum growth temperature of mycelia was 20-25°C, and the optimum temperature
for fruiting was 15-20°C. The growth period was 45-50 days, and the single fruiting body is
130-170g, white to yellow-white, elastic, with 85% biotransformation rate.
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Fig. 1 A fruiting body of ‘Chuanhougu 1’.
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Fig. 2 The cultivation of ‘Chuanhougu 1’.
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