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Artificial Culture Method of
Coriolus versicolor (Fr.) Quel. Mushrooms
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Kyungpook Provincial Rural Development Administration, Taegu 702-320
'Kyungpook National University, Taegu 702-701, Korea

ABSTRACT: Present expriments were conducted to determine the possibility of cultivation of
Coriolus versicolor selected among the higher fungi growing in Korea. Dried apple sawdust used
in this study consisted of 31.5% C, 0.54% N, 2.41% CaO, 0.05% P,0;, 0.48% MgO and 0.81%
K.O(pH 5.6). Coriolus versicolor mushrooms were cultivated on the sawdust media; apple
sawdust; rice bran=80:20 in 850cc polypropylene bottles. The isolate of Coriolus versicolor used
was YCV collected from an Apple farm in Youngchun district. It took 34 days to make fruit-
body from spawning. The fruit bodies produced the total fresh weight 28 g in a bottles, and con-

verted to 64% of fresh weight.
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Fig. 1. Cultivation process and conditions of tem-
perature and humidity of Coriolus versicolor
in 850cc polypropylene bottle.
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Table 1. Chemical compositions of substrate (%)
Substrate pH T-C T-N C/N P,0O; Ca0O MgO K0
Apple-sawdust 5.6 315 0.54 58.3 0.05 2.41 0.48 0.81
Oak-sawdust 4.7 32.0 0.59 54.2 0.02 0.85 0.07 0.36
willow-sawdust 6.4 34.0 0.31 110.0 0.03 0.75 0.53 0.54
Pine-sawdust 5.5 29.5 0.17 174.0 0.01 0.41 0.09 0.09
Rice bran 66 . 38.9 2.24 17.4 3.09 - 1.83 2.86
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Table 2. Characteristics of fruit body of Coriolus versicolor in 850cc polypropylene bottle

Substrate® Duration of Mycelial Mycelial® Duration of first inducing pH
growth (days) density primordia (days) 1:5)

Apple-sawdust 19 +++ 15 6.6
Oak-sawdust 19 +++ 15 6.2
Willow-sawdust 18 +++ 14 6.7
Pine-sawdust 19 ++ 17 6.1

YSubstrate: sawdust 80% +ricebran 20% (850cc pp bottle)

“+: poor, ++: ordinary, +++: good, ++++: very good
*Temperature 25°C, Humidity 85%
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Table 3. The yield of fruit body of Coriolus ver-
sicolor in 850cc polypropylene bottle

Fresh Dry
Substrate”  weight weight Colour
(g/850cc) (g/850cc)
Apple-sawdust 28 18 Brown
Oak-sawdust 32 21 Dark-brown
Willow-sawdust 31 20 Brown
Pine-sawdust 22 15 Fawn-brown

YSubstrate: sawdust 80%-+ricebran 20% (850cc pp
bottle)
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Fig. 2. Fruit bodies of C. versicolor cultivated in
850cc polypropylene bottle.



Artificial Culture Method of Coriolus versicolor (Fr.) Quel. Mushrooms 29

Table 4. Characteristics of mycelia and fruit body
of Coriolus versicolor cultivated on the

log medium
Duration of . 1y
Substrate”  Mycelial 1\’([13::51;:1 Colour
growth (days) v
Apple-log 83 +++ Dark brown
Oak-log 78 ++++ Dark brown
Willow-log 75 +++  Dark brown

YSubstrate (log): Diameter 15 cm, length 20 cm
»4: poor, ++: ordinary, +++: good, ++++: very
good

*Temperature 25°C, Humidity 85%

Table 5. The yield of fruit body of Coriolus ver-
sicolor cultivated on the log medium

Fresh Dry Pileus
Substrate weight weight diameter
® & (mm)
Apple-log 270 171 46
Oak-log 290 189 51
Willow-log 255 163 43

YSubstrate (log): Diameter 15 cm, length 20 cm
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Fig. 3. Fruit bodies of C. versicolor cultivated on
the log medium.
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