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ABSTRACT: Auricularia auricula-judae is an edible mushroom, which is known as wood ear, free ear, black ear mush-
room, and free jelly fish. Present experiments were conducted to determine the possibility of artificial cultivation with
oak sawdust of A. auricula-judae. The duration of mycelial growth and days of pinhead formation on oak sawdust bag
(1.4 kg) were 29~32 days and 13~17 days, respectively. The yield of fresh fruit-body was 275~350 g.
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Table 1. Chemical compositions of substrates for cultivation of
Auricularia auricula-judae

pH TN T-C CN P,0s; K0 CaO MgO
(1:5) (%)

Sawdust 6.0 028 46.6 166 0.03 0.10 092 0.04
Rice bran 6.4 094 524 558 2.16 193 0.07 0.95
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Fig. 1. Effect of temperature on mycelial growth of Auricularia
auricula-judae strain GBAA-01 on PDA medium.

Fig. 2. Primordia (A) and mature fiuiting bodies (B) of Auricularia
auricula-judae on sawdust cultivation.
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Table 2. Mycelial growth and mushroom production by sawdust bag cultivation of Auricularia auricula-judae strain GBAA-01

Fruiting body

Duration of myce- Days for

lial growth pinhead Wt. of fresh Wt. of dried Length of Width of Thickness Wt. of
(days) formation individual individual Pileus Pileus of Pileus fresh fruitbody
fruitbody(g) fruitbody(g) (mm) (mm) (mm) (2)
29~32 13~17 6.8+4.2" 1.5+0.8 62.9+18.1 41.6+14.1 0.78+0.12 275~350

The sawdust bag medium was 1.4 kg.
a): Meantstandard deviation of ten replicates
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