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Table I. The test culiture on differeni material {for edible mush
rooms inm conical flask.
Kind of ok B R B ARITEBHE | TERER (B #
edible Tested Mycillia [B# C X)) | I# ¥
mushrooms | materials growtih Inchbation | s ppearencg Remark
period(day) | fruit loty
Woodenear | 7§ # + + 45 N | FRE
mowm B |+ + 50 N R | EE
R H | oM e + 60 i )
E Sk BB 8 + 4+ + 30 NOITE
Oyster B = A + + + 40 N OIEH
mOE B + + 48 \
mushroom SRS HED
i B+ F 50 I i)
fh R o EXMEEB + + + 35 BOE E
Shiitake | & ¥ + + 60 NOIEOE [REXK
wmo' R+ + 65 N IE K| BEE2
& o | ic3 + 90 BOE W | EBEME
E k R om + + + 35 OIE W
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=2 DLk R R 0 RS R R R 2 E B AT SR
Table 2. Yield of oyster mushroom cultivaied by corncob medium,
Bk W | RERERGg) | BEER (g ) | i e
Havesiing Yield of flush| Accumulation
flushes mushroom yield Remark
1 59.52 — L &8 1kg B B M
2 126.68 186. 20 2, }000 BB
3 66. 16 252. 36 3. 51 417,46 8/kg
4 29,28 281,46
5 76,44 358.08
6 59.68 417,76

B R IR RIS RS TEMRE40 £ g HHEER
Bl e B KB EBES RSN R -

3 EAMEBRERNEZER
Table 3. Yield of wooden ear culiivated wiih corn cob medrum,
® ok B M | B AREBEE | R B E OB s =t
Harvesting Yield of wooden| Accumulation
flushes ear yield remark
1 1,640 — LG8 1kg B B H
2 17;200 18,840 2.{;‘:%500@‘
3 39,000 57,840 JEBERFR
273.46 g
4 32,000 89,840
5 14,500 104,340
6 13,000 117,340
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Table 4 Yield of shiitake mushroom cultivated with corn cob

medium, ‘
w ok B B|BESER(g) | RBEERE(g)| 7
Date of Yield of flush| Accumulation
harvesting shiitake yield Remark
A H
(1985) 500 - L BRTFYER
12, 2, 318.5 g
12. 23, 1,150 1,850 2. 454 1 Kebr st
(1986) : .
2. 20. 2,300 3,950 3R BR 20
3. 4, 670 4,620
3. 6. 950 5,570
3. 14. 400 5,970
3. 17. 400 6,370

My 26 4, T8 40 ) A R K Bl BRI B R 0 A TR B MR T O 45 300
e ih e HIENAZFY  B8318.5 g B AKR WM R R
o BT RSk B W T A B KR BEE AR
L FRBEEGaMREREEYERL  BREZEEDAREZFHE
B BN : WG~ BAE - PERSHEIR - FETE S5 REE R BB 2 1 o Bk AT
pAMES AR B BN R ARFERBEEE R R BEEE HH
T
R RS R AR EEES AERBEEYE AEORCHE
P ER LT R RE o EERZ BT R o A FORMERR
Bk o IR A o BN AR A B R o Bk B4R 0 B ROK Z OB A
S i EBEWRETS > BB SRR EEREREKE > AR
AR AL Ak A BB TR IT 2 %% o %4 (4 ) Aspergillus spp KNewrospora
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sppz e FMER D)  EREABABAE > B Mycotoxing B & 7
B o R UK B R R i 75 2 4 o 0 4 (00D o s gt g e 5 7
B » 0AZA7E TOR TR B B B 5 A LLRT » A RE L BB - Kb RERZ S
P o BB PR G S R o U d (R B A SR (R R FE RO o BN R IR S
B A (EATB IS R R o A CE R DR B SRR — .

BUEERERRE ER > uanasOrng, suRERABE S
menad). T4 aRBEeEEPUBERABEAY » SKE AN 2 KB
I TS e 2 S BAR o 6 R BB R IR B > AIB & o

REE KT ARAAL hBRABmzARERED. 5888
kg : bl Auricularia polyiricha BEEmL) o g 2 zat 10, g
BUAIE B o R E TR 0 A OO o o a2 Tk B AR
BB MAAER B EEWR - BARRETFET » EBWE » 5%
A -

ERZABREBAE FEEREZ — KK 7B AR 300X fi
B150 F o A BB 2R R A R A > B G K BB I RS BT R BN
sHrETEE seeerpesrssznnsn®. garHamsE
300 § Z B EEBAE » LIS ERMED SRS EANB T :

EH EXRBEBRDTHECY%)

Table 5. Ingradient of corn cob.

-2 Y =} 89.3
M iy H 2.15
fig 1 0.4
i e 35.0
5 0.11
i 0.04
3 7 0.16
i
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Studies on the Utilization of Agricultural

Rubbish in Edible Mushroom Culture

Tsu-Chang Dough, Hong— Ken Shiel

Key Word: Agriculitural rubbish, Edible mushroom

SUMMARY

Three kind of non — toxic agricultural wastes including
rice hull, rice straw and corn cob could be used as a good
medium, if the nutrients were added in mushroom culture.

The wooden ear , oyster mushroom and shiitake could also
be normally cultured on the corn cob medium .

The use of corn cob as the cultural medium can solve the
shortage problem of lurber or saw dust, which used to be
taken as the cultural medium for mushroom .

LAssistani micorogist and assistant , Taitung D.A.I.S. Tes~ .
pectively,

73



