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ABSTRACT —A new variety of Pleurotus eryngii which is named ‘Gonji No. 8 was bred by mating monokaryotic
drain isolated from EO85D2 and a monokaryotic strain ‘aerini No.3' obtained from the Mushroom Research Ingtitute,
Gyeonggi-Do A.R.E.S. The characterigtics of the new variety "Gonji No.8" is as follows. The optimum temperature
for mycdium growth was from 23°C to 26°C on potato dextrose agar (PDA) medium. For the primodia formation
and the growth of fruit bodies, the optimum temperature was from 14°C to 16°C. The period of spawn running
was around 30days at 22°C and the days taken after the removal of the spawn layer to initiate prlmodla was seven
days. The hardness value of fruit body was 8,432+2,193 g/cm®, which was two times more than that of ‘Keunneutari
No.2. The yield of ‘Gonji No.8 was about 1339 per bottle(900cc) and it was same as ‘Keunneutari No.2'.
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Fig. 1. Genealogica diagram of Gonji No.8.
Table 1. Optimal temperature for growing steps and shape of fruit body
. Optimum temp. Optimum temp. of primodia for- .
Variety of mycdlia growth (°C)  mation & friit body growth (°C) Shape of pileus Growth type
Gonji No.8 23~26 15+1 Convex~concave hemisperica Individua
Keunneutari No.2 26~29 15+1 " "
Table 2. Mycedlia growth in the different incubation temperature
. Mycelia growth(mm/7days)
Varldy O, 0, 0, 0, 0,
20C 23°C 26C 29°C 32°C
Gonji No.8 3.9+01 51+0.2 54101 47+0.1 1.6+£0.1
Keunneutari No.2 4.0£0.2 5.4+0.2 6.0+£0.1 6.5+£0.1 44+0.1
Aeksto] o]2pAlAl 9o &8 & ¥, dskd xA} #n # nE
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Table 3. Days for culture steps of Gonji No.8 (Unit : days)
Variety Spawn running period  Primordia formation period Fruit body growing period  Cultivation period
Gonji No.8 35 7 7 49
Keunneutari No.2 35 8 7 50

*Temperature for spawn running : 22+1°C,
Temperature for primordia induction & fruit body growth : 14~18°C

Table 4. Morphologica characteristics of fruit body of Gonji No.3
No. of total stipesper  No. of avalable

Variety bottle ipes per bottle Thickness of stipe Length of stipe Diameter of pileus
Gonji No.8 154 3.0 34.6 120.3 50.5
Keunneutari No.2 10.7 29 384 103.9 58.6

Table 5. Color of fruit body and yield of Gongi No.3

Variety Color of Stipes Color of pileus Color of pileus (by color difference meter)

(by naked eye) (by naked eye) L a b
Gonji No.8 White Dak grey 61.8 55 15.1
Keunneutari No.2 White grey 70.1 53 17.7

Table 6. Physical characterigtics of fruit body

Variety Springness Cohesiveness Chewingness Brittleness Streng;ch

(%) (%) (9) ©) (g/enr’)
Gonji No.8 92.9+35 90.7+4.3 9131232 85,287+23,610 8,432+£2,193
Keunneutari No.2 93.6°a2.6 90.8+3.6 6801184 63,947+£18,213 4,122+1,126
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Table 7. Yield per bottle for productivity test (Unit : g)
Variety 1st 2nd 3rd CV Average
Gonji No.8 140.5 130.3 126.9 125 1325 a
Keunneutari No.2 110.6 134.6 124.0 10.8 1231 a

*Bottle size : 900 cc/650

Table 8. Yield per bottle for farm test (Unit : g)
Variety 1st 2nd 3rd CV Average
Gonji No.8 170.6 1724 170.9 73 1709 a
Keunneutari No.2 184.4 172.8 156.2 20.7 1711 a

*Bottle size : 1100 cc/70®
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Fig. 3. Fruit body of Gonji No.8(left) and Keunneutari No.2
(right).

slo] ol del 7 v AY 1gHA(LE
g)o] 2L 7s7de] =orxAl HrkEl F, 011)
b golf7] 710l (=] 3-4Y °lF)FH
71 T3] A7IoF & Bk ofust S 37
7F AEH oA ksl b ¢ == o}oqo]:
gt ol et 2 TA18%, Wik ofue}, i+

M : Maker, 1 : Keunneutari No.2, 2 : Aerini No.3, Zrglg] E2AM Ui F dE EAP#O]UE [l
5 EoB8D2. 6 0380018 of71A BB sl Uk HF, A8
. o . 3 & A ST 9 250 Wl F 73
e - Urmpgy T ONA PSS BYURE o o sgeto) 1mio] @4m At thas Aol A %
S17) el s R Buste Haslelns
Al oF gt
Primers o]&35to] 7|5 9 2o+ 53 DNAW
= Je¥S vwd A3(Fg. 2), 71EEF 53 DNA H Q

e side] g2t wit 741%? AE AT F AU

Skl FErrdstel Sl $49EFY B
7|E}F Muj&tel 7elF :@L £ 98l 20123 =0 S35 A5 T2A] 89,
SrEWAE AiEE e AREEE AR o 548 AR A3, HAREA S 23-26°C,
uje} Zhalo} dEA WHo|7l 2 Hoth, 3], u)  wAIEAY 2 AL o 15+1°CPOoH, AujUss

F

o

=

Azgel we AbdAl P 3 7*43 skl thsted= 49 ?g_i HEFTEH 1?4_ ’%ﬂt} T AbdA 2y
25 AAZ Ayt Dad Aoz HAETE v JfAGE 1541E HREFE B 470 B, o
Hom FERHA w7 l? B 2717b g Aol 1203mm?a ELWOEE} A, AHdA =]
FEE et 7)ol A 219 F57F 5% A2 A4, MR, B BF dRESEY =%
ol w2 20 A7 FAHY, s dAE Y AL, 53] Axke tEES o] of 24 =3tk ¥e



86 SHEE - HE - A

S 1325 (900 cc/65®), 170.8 g(1100cc/650)=
2EFE tsatith.
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Die Phytopathogenen Grosspilze





