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Cultivation Characteristics of Sparassis crispa Strains Using Sawdust Medium of
Larix kaempferi
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ABSTRACT: Cultivation characteristics of 12 strains of cauliflower mushroom (Sparassis crispa) collected in Korea
were investigated by growing the mushroom on sawdust medium of Larix kaempferi. As cultivation characteristics, incu-
bation period for full growth of mycelium in a cultivation bottle, cultivation time period taken for first harvest, and mush-
room color and yield were examined. S. crispa KFRI 723 showed the shortest for incubation period with 59 days
while S. crispa KFRI 746 showed the longest with 94 days. The earliest mushroom harvesting was achieved by
29 days from S. crispa KFRI 746 and the latest was by 63 days from S. crispa KFRI 691. The colors of fruit
body of the tested strains can be divided into three groups; S. crispa KFRI 700 was white, S. crispa KFRI 747
was yellow brown, and the others were light yellowish. KFRI 700 yielded the most as 163 g from 380 g sawdust
media, while KFRI 746 and KFRI 747 were the lowest with 58 g and 35 g, respectively. As results of cultivation
characteristics of 12 strains of cauliflower mushroom, we consider that three strains (KFRI 700, 723 and 724) of
S. crispa are suitable for sawdust cultivation on L. kaempferi in the aspects of mycelial growth period, harvesting

period and mushroom production, respectively.
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Table 1. The strains used for this experiment

Strain no. Collected year Host species Region
KFRI 644 1990 Larix kaempferi  Gyeonggi-do
KFRI 645 2003 L. kaempferi Jeollanam-do
KFRI 691 2005 L. kaempferi Kwangwon-do
KFRI 700 2005 L. kaempferi Gyeonggi-do
KFRI 720 2006 L. kaempferi Jeollanam-do
KFRI 722 2006 Pinus densiflora  Gyeonggi-do
KFRI 723 2006 P koraiensis Gyeonggi-do
KFRI 724 2006 L. kaempferi Gyeonggi-do
KFRI 746 2006 L. kaempferi Gyeonggi-do
KFRI 747 2006 P. koraiensis Kwangwon-do
KFRI 748 2006 Abies holophylla Kwangwon-do
KFRI 749 2006 L. kaempferi Jeollanam-do
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Table 2. Cultivation characteristics of Sparassis crispa obtained from artificial cultivation

. Incubation period Harvest period Yield + Feature of fruit body(B)
Strain Color - - -
(day) (day) (® Width Height Thickness

KFRI 644 75 +10% 52+ 11° 1043 +29.4° LY 153 +32 74 + 11 0.6 +0.1
KFRI 645 68 £2° 43+ 3¢ 139.8 + 22,9 LY 131426 7712 0.6+0.1
KFRI 691 69 & 0° 63+6° 121.4 +9.4% LY 145+16  78+10 0.6+0.1
KFRI 700 61+ 3 D E11° 163.1 £ 19.6" W 149+34 8511 0.6+0.1
KFRI 720 63 £2% 46 + 8° 119.4 + 16.6 LY 155+28  82+15 0.6+0.1
KFRI 722 - - - - - - -
KFRI 723 59+0° 31+ 0% 141.0 + 14.7™ LY NM NM M
KFRI 724 66 + 3% 39+ 8™ 1449 £ 162" LY 15422 91+17 0.6+0.1
KFRI 746 94+ 0" 29+ §° 58.3+20.5" LY NM NM NM
KFRI 747 81+ 12° 37+22% 35.1+32.8" YB NM NM NM
KFRI 748 62+3% 38+ 4™ 130.6 + 15.0™ LY 166+40  85+24 05+02
KFRI 749 87 + 4° 46 + 1< 1455+ 17.5% LY 139422 8311 0.5+0.1

':‘LY, light yellow W, white YB, yellowish brown.

*The same letters above each value indicate that the values were not significantly different within the row at the 5% level by DMRT.
"KFRI 722 couldn't produce any fruit body. Thus, the strain showed no data for the measurement.

FIT-
NM means no measurement.
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Fig. 1. The morphology and color of the fruit bodies from 11 Sparassis crispa strains. A, KFRI 644(light yellow); B, KFRI 645
(light yellow); C, KFRI 691(light yellow); D, KFRI 700(white); E, KFRI 720(light yellow); F, KFRI 723(light yellow); G,
KFRI 724(light yellow); H, KFRI 746(light yellow); I, KFRI 747(yellowish brown); J, KFRI 748(light yellow); K, KFRI

749(light yellow).

S. crispa® I, FTHAA AT AFol= S
laminosaZ w73 %= JUth(Breitenbach and Krnzlin,
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Table 3. Comparison of mushroom production among strain sources

Host species Yield(g) Collected region  Yield(g)
Larix kaempferi 114.6+50.9° Gyeonggi-do 1352 +32.8°
Abies 1320+ 14.1° Jeollanam-do 1345 +22.5°

holophylla

Pinus koraiensis 133.4+30.4" Kwangwon-do 109.5+44.7°

P. densiflora not yielded

*The same letters above each value indicate that the values were not
significantly different within the row at the 5% level by DMRT.
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