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Characteristics and breeding of the new cultivar of Pleurotus
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ABSTRACT: This study was conducted to reduce the phenomenon of the biased cultivation of certain mushroom varieties and to
develop a competitive variety of Pleurotus nebrodensis. We have collected and tested characteristics of genetic resources from
domestic and overseas varieties since 2015. We bred the domestic variety ‘Boram’. The optimal temperature was 26~29°C for
mycelial growth and 15~18°C for fruit body growth temperature. This variety was similar to the control variety (Uram) in terms
of the number of cultivation days and yield per bottle. The shape of the new cultivar was round, whereas that of the control
group was spatula-like. The yield was 181.1 g/bottle, which was statistically similar to that of the control variety. When incubating
the parent and control varieties, the replacement line was clear. Moreover, polymerase chain reaction analysis of mycelial DNA
resulted in different band patterns between the parent and control varieties, confirming the hybrid species.
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al., 2021). EFH 07 IRl (Basidiomycotina),
Alo}7}(Hymenomyceidae), =5 H A= (Agaricales), =E}
2] 7} (Pleurotaceae), =E}2] < (Pleurotus)ol] <3k WA 5

FHo® FfY, BolZelgl Tl &BEsr gloen
(Lewinsohn et al, 2002) =ulole AR k=t

(Hong ef al., 2004). Zto] 23 Ao 314 = I
WAL ZFo] whddste]  Azte] Hojuth, FojEe
White Ferula Mushroom, &=°|A] Bai-Ling-Gu&tal &
g F9 55 ol&ste] BAAM] WA ow AFAH] &
S|

WY =Bt e Ao, obv|=qt Bl HlE] 58 ok
SHstaL Slol A% 7HA7F =2 wAlolth. AHdA &
5o 3oF % WA F3(Cha, 2012; Shim e al.,
2012)7} 3L AASPEA], 2pe] A A, v g3} 5o 854
7F o] 7154 sPEE AR o-8E AL th(Dangre er
al., 2012 : Kim ef al., 2021).
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AAA 7F Wgol 3L who]7h QP AR] NB16615°A1%5S A
13l T, NB16615°E 20179 EA7A, 20189 A4+
A4, 20229 F7HIE AL expEo® Wasie], 2023
W HEbo g Wusle] 2R 539 51 th(Table 1).
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Table 1. Breeding schematic on new variety ‘Boram’ Pleurotus nebrodensis

Year 2017 2017-2018 2018-2019 2020-2022 2023
. KME65034-2x ; ,
strain name KME65024-28 NB16615 NB16615 NB16615 Boram’
Selection of Varieti Characteristi Productivi
Major progress e (;)Ir]; 10 66 12;16 1es areirce:trls e o ,; CStIVItY Farm Test Cultivar naming

Table 2. Mycelial growth of new variety at different temperature

Mycelial growth(mm/8days)

Variety O 0 0 0 0
20°C 23°C 26 C 29°C 32°C
Boram 39.4+2.7 53.4+3.5 64.3+6.4 69.1+6.0 2.0+0.4
Uram(control) 40.9+7.4 59.8+8.8 63+7.7 67.4+6.8 6.5+0.3
MC1 23 4 MC1 23 45

Table 3. Inherent characteristics of ‘Boram’

Optimum temperature (°C)

Varie i i Shape
ty Mycelial growth Pinheading and p
growth
Boram 26~29 15~18 Round
Uram(control) 26~29 15~18 Ladle

a

Fig. 1. Difference of shape between Boram(left) and control
variety(right)

Fig. 2. Mycelial dual incubation of ‘Boram’ and control
variety(left) and "Boramy’ and parental strain(right)

A

Fele B s2I Yl Wel tix2Es 12 74

T '
o] Bgo]|th(Table 3, Fig 1).

O

M: Maker 1, CcontrolUram), 1: KMEGS024, 2: KMEGS024-28, 3: KMEGS034, 4: KMEGS034-2, 5: Boram

Fig. 3. RAPD DNA band pattern of ‘Boram’ and parental
strains

PDAUA] o] <X &7} ﬂhﬁo( )] FARE i)
01: zle_ tq] = = 7k ;Hx]/ﬂ e} /k—l o]_O:hq_ ‘Eal- _/] =)
E KME65034¢} ‘KME65024°2k2] thu] kol A &= of
2418 A3 tH(Fig 2). UFP PrimerS ©]8-3F PCR &
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15.7 mm, 37.0 mm& t)Z2EEFo| B8] 2t FAo] Zx|gt
Z- FAS O #7e TS (B fFEATE 2.0
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Table 4. Cultural period of ‘Boram’ according to cultivation types (unit: days)

Incubation Pinheading Growth of fruitbody Total
Boram 80+3.2 8+1.1 7£0.5 95+2.3
Uram(control) 80+3.2 8+1.1 7+0.5 95+2.3
% Growth condition: Temperature 16+1°C, CO, concentration below 1,000 ppm, relative humidity 85+5%
% Culture type: bottle culture(1100cc/ D 75mm)
Table 5. Fruit body shape of ‘Boramy
Diameter of Thickness of pil- Diameter of Length of Number of Effective WeightJ
pileus(mm) eus(mm) stipe(mm) fruit body(mm) fruit body (No./bottle) (g
Boram 73.5+5.0 15.7+1.3 37.0+2.7 101.0£5.0 2.0+0.3 181.1+13.1°
U a
ram 83263 12.042.2 30.442.6 104.9+6.3 3.140.8 180.4+14.5
(control)
% Growth condition: Temperature 16+1°C, CO, concentration below 1,000 ppm, relative humidity 80%
% Culture type: bottle culture(1100cc/&J 75mm)
' Weight: DMRT at 5% level.
Table 6. Chromaticity of ‘Boram’
By eye L a b
Boram white 92.22+0.60 -0.51+0.11 10.01+£0.71
U
ram white 82.0620.28 -0.1120.18 10.19+3.55
(control)
% Chromaticity : Spectrophotometer(CM-3600d, Konika minolta) : L-lightness, a-red(+)/green(-), b-yellow(+)/blue(-)
Table 7. Physicality of ‘Borany
Strength Hardness Springness Cohesiveness Gumminess brittleness
(kg/cm®) (kg/cm®) (%) (%) (kgf) (kgf)
Boram 2.59+0.32 3.95+0.54 76.32+4.48 57.79+7.84 2.54+0.44 1.96+0.37
Uram
1.89+0.55 2.90+0.83 67.89+6.60 58.46+6.86 1.93+£0.51 1.31+£0.38
(control)
% Physicality : Rheometer(COMPAC-100, Sun scientific co.)
Table 8. Culture period of ‘Boram’ according to cultivation stage in farm test
. Incubation Pinheading Growth Cultivation
Culture type and Variety . . . .
Period period Period period
Boram 84.5+6.4 9.0+1.4 6.5+0.7 100.0+4.2
bottle
Uram(control) 84.5+6.4 9.0+1.4 6.0+1.4 99.5+3.5
b Boram 108.5%0.7 9.0£1.5 8.3t14 126.3+2.1
2,
§ Uram(control) 108.5+0.7 7.0%1.5 9.24+0.3 127.2+2.3
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Table 9. Fruit body characteristics and yield in farm test
Thickn Length of ~ Number of Effecti
Culture type Diameter of [eness Diameter of engt o HmDEr 0F BECHVE Weight'
and Variet ileus(mm) of pileus stipe(mm) fruit body fruit body )
i P (mm) (mm) (No./bottle) 8
bottl Boram 94.9+7.9 16.6£1.7 35.4+4.3 97.2+8.8 1.2+0.4 113.4+13.8°
ottle
Uram(control) 98.4+9.9 12.9+1.5 35.3+4.2 113.5+25.2 1.6+0.5 142.8+15.0°
b Boram 96.9+12.3 18.6+2.9 41.1+12.4 134.1+5.62 6.4£2.6 631.3+13.8°
a;
8 Uram(control) 92.6+16.1 15.1+3.4 34.747.7 116.3+17.3 6.5+£2.9 606.3+79.4 "
! Weight: DMRT at 5% level.
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