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Abstract

Effects of the special media on the mycelium growth in Agaricus campestris has been studied.
The results are summarized as follows;

1. The mycelium growth of Agaricus campestris were considerably Stimulated on the Carrot
(Dancus carota L.) basal medium which was added 4ml. of carrot extract, Cucumber(Cucumis
sativus L.) basal medium added 3ml of cucumber extract, and Radish (Rhaphanus sativus
L.) basal medium added 3ml. of radish extract during the culture for 144 hours.

2. The mycelium of Agaricus campestris on the media which was added the several kinds of
vegetable extracts shows a lot of growth for 144 hours. The orders are as follows;

Carrot basal medium(4ml/100ml)>Cucumber basal medium (3ml/100ml)>>Radish basal medium

{3m!/100ml) >Lettuce basal medium (2ml/100ml)>>Cabbage basal medium (2ml/100ml). However,
the Lettuce (Lactuca scariota L.) basal medium and the Cabbage (Brassica chinensis L.) basal

medium among these five media are no significant differences.
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Table 1. Effect of the carrot basal medium on the mycelium growth in Agaricus campestris.

W control(b.m.)| 1ml/100m] | 2ml1/100ml | 3ml/100m! | 4ml/100ml | 5ml/100ml

growth time (hrs) M=SE(mm?)|M+SE(mm?) [M+SE(mm?)[M=+SE(mm?) M+ SE(mm?){M+SE(mm?)
24 1.540.1 | 1.8+0.1 | 2.040.2 | 1.8+0.1 | 1.540.1 | 1.5%0.1
48 2.8+0.2 | 3.240.2 | 4.540.3 | 4.0+0.2 | 2.8+0.2 | 2.610.1
72 4.54+0.2 | 5.5240.2 | 7.040.3 | 6.240.3 | 5.5+0.2 | 5.0+0.2
9% 7.0+0.3 | 7.840.3 |10.540.4 | 9.0+0.4 | 10.540.4 | 7.540.2
120 14.50.3 | 14.5+0.3 | 18.040.4 | 18.040.4 | 23.6::0.5% | 16.5+0.3
144 24.0+0.4 | 24.540.3 |30.540.5 |34.0£0.5 | 41.020.6* | 26.5+0.3

* mean a significant difference at P=0.05
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Table 2. Effect of the cucumber basal medium on the mycelium growth in Agaricus campestiris.

thﬁmtrol(b.m.) 1m1/100ml | 2m1/100ml | 3ml/100ml | 4m1/100m! | 5ml/100m]

erowth time (hre) £ SE(mm?) M-+ SE(mm?) M=SE (mm?) M= SE(mm?) M-t SE (mm?) [M+SE (mm?)
24 1.510.1 1.6%0.1 1.840.2 2.010.2 1.7140.1 2.010.2
48 2.8+0.2 3.3%0.2 3.81+0.2 4.0%0.2 3.5%0.2 4.0+0.2
72 4.540.2 6.0+0.2 6.0+0.3 7.510.3 6.0£0.2 6.040.3
96 7.010.3 9.0+0.3 |10.5+0.3 | 13.5+0.3% | 9.0%0.3 9.0+0.3
120 14.540.3 | 16.0-£0.3 | 18.0+0.4 | 22.5+0.4* | 16.5%0.3 | 15.530.4
144 24.030.4 | 26.0+0.4 {29.0+0.4 | 36.5+0.4*% | 29.5+0.4 | 27.0%0.4

* mean a significant difference at P=0.05

Table 3. Effect of the radish basal medium on the mycelium growth in Agaricus campestris.

T _radish ex. content’control(b. m.)] 1m1/100m! | 2m1/100ml | 3ml/100ml | 4ml/100m! | 5ml/100mI
growth time (hrsr)\~ - M-+SE (mm?)M-+SE(mm?) [M-£SE (mm?) M+SE (mm?) M+-SE(mm?){M+-SE (mm?)
24 1.530.1 1.820.1 1.240.1 1.840.2 1.540.1 1.3%0.1
48 2.8+0.2 3.0%0.2 1.540.2 3.0%0.2 2.510.2 2.0%0.1
72 4.5+0.2 5.0+0.2 3.510.2 5.540.3 4.040.2 3.2x0.2
96 7.0%0.3 9.5%0.3 8.0%0.3 | 11.510.3 8.5%0.3 5.5+0.2
120 14.5+0.3 | 15.5+0.3 | 15.54+0.4 |19.5+0.4 | 16.010.3 9.0£0.3
144 24.0%+0.4 |[25.5+0.4 | 26.5+0.5 {32.030.5% | 26.54+0.4 | 18.5+0.4

* mean a significant difference at P=0.05

Table 4. Effect of the cabbage basal medium on the mycelium growth in Agaricus campestris.

T cabbage ex. contentl 1k m )| 1ml/100ml | 2m1/100ml | 3ml/100ml | 4ml/100m] | 5ml/100ml
growth time (hrs) —~———_[MESE(mm?)MESE(mm?)MESE (mm®) MESE (mm*) M2 SE(mm?) MESE (mm*)

24 1.540.1 1.410.1 ‘1.6:*:0. 1 1.5%+0.1 1.640.1 1.440.1

48 2.840.2 | 2.540.2 | 2.540.2 | 2.520.1 | 2.240.1 | 2.0%0.2

72 4.520.2 | 4.540.2 | 5.040.2 | 4.840.2 | 4.5+0.2 | 4.0+0.2

9 7.040.3 | 7.540.3 | 9.0+0.3 | 7.5+0.2 | 6.840.3 | 6.5+0.3

120 14.53-0.3 | 14.5+0.4 | 16.0+0.3 |15.5+0.3 | 14.53+0.3 | 14.0%0.3

144 24.0£0.4 | 25.0:40.5 |27.040.4 | 25.5+0.4 |23.50.4 |20.0+0.4

significant difference: none
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Table 5. Effect of the lettuce basal medium on the mycelium growth in Agaricus campesiris.

T lettuce ex. content

—— control(b.m.)| 1ml/100ml | 2ml/100ml |} 3ml/100ml | 4ml1/100ml | 5ml/100ml
growth time (hrs) M--SE (mm?)|M-£SE (nim?) [M+SE (mm?){M-+SE (mm?) M=+-SE (mm?)|M+-SE (mm?)

24 1.5%+0.1 1.540.1 1.610.1 1.5%0.1 1.5+0.1 1.430.1

48 2.840.2 2.84+0.2 3.040.2 2.5+0.2 2.240.1 2.0%0.2

72 4.510.2 4.610.2 5.010.3 4.01+0.2 3.8%+0.2 3.24+0.2

96 7.0%0.3 7.54+0.3 9.54+0.3 7.0%0.3 6.0+0.3 5.540.3

120 14.530.3 | 15.04+0.4 | 16.5+0.4 | 15.030.3 | 14.04+0.3 | 12.5+0.3

144 24.0+0.4 | 25.5+0.4 |27.530.5 | 25.030.4 |23.0%0.4 | 19.540.4

significant dfference: none
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