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ABSTRACT

Mushrooms as a health food with high protein, low calorie, and rich in a variety of vitamins
and minerals, get more and more attention. While the artificial cultivation of mushrooms, besides
temperature there is another important factor, that is humidity. There are a lot of research on
the temperature buttherelativeresearchof correlation between the mushroom and the humidity is
less. In this paper, the growth status of mushrooms under different humidity conditions was
investigated. Data reference is provided to improve the yield and quality of mushrooms.
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