A Study of the Correlation Between the Growth of Mushroom and Temperature
Chen-lin Xu™ - Hyun-chang Lee” - Chan-yong Jin" - Seong-Yoon Shin”
"Division of Info. & Elec. Commerce, Wonkwang University,
"School of Comp. Info. & Comm. Eng., Kunsan National University

E-mail : *20074696@wku.ac.kr, *hclglory@gmail.com, “$3397220@kunsan.a.ckr

(@]

- =
AUAES RS AF AAF o Aol Fo7 24 Bol AL Frh 1FoIAE
A8 A7 AL gt o] FRE FAE AARCITh WA Al Ao 4 2EE wA A%
of ¥FE MX = T adbolth 5 25 W9 o WA A FHE dssin HEG 2%
W9 gojud BiAel A FA AstED AXo] ARe FAUL B =RoME 4 25 240
A EAle]l @A et A%, FA AR A%, AdAY A% 5 43e BEsta B o &

42 Agg HA dF AW B E A8 e JFERE AT
ABSTRACT

Environmental temperature is an important factor that affects the growth of mushrooms.
Mushrooms grow well in a certain temperature range, but if mushrooms deviate from the
appropriate temperature range, mushrooms growth and development quality will become worse,
and even stop growing. In this paper, the status of the mushroom bacteria, the growth of the
mycelium, the occurrence of the fruiting bodies and the growth of the fungus were investigated,
o as to provide reference for cultivation management technology of mushroom precise cultivation.
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Treatment of Temperature(C)

Division 10C e 200 25C 27C 30T

Mycelia Growth(mm/7days) 0 23.6 45.6 49.3 59.9 62.2

Myecelia density - i I B +44 4+
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