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ABSTRACT: To develop artificial cultivation and improve some problems such as auto-lysis on commercialization
of Coprinus comatus that has been known edible and medicinal mushroom, they were conducted for selection of
superior strain, suitable culture methods for mycelial growth and fruiting, and morphological characteristics of fruit
body. Strain CM 980301 of Coprinus comatus was selected as a superior strain for artificial cultivation. Wheat grain
and rice straw full-grown compost media were most effective for preparation of spawn and artificial cultivation
of C. comatus, respectively, Spawn running of Coprinus spp. on the rice straw full-grown compost media required
to be 15 days from 24 to 28°C. The casing layer incubation before initiation of fruit body formation, required for
13 days at same temperature for spawn running. And then require 10~11 days for initiation and 7~8 days for
development of fruit body from 20 to 24°C. The fruit body of strain CM 980301 was harvested within a week
from initiation of primordium formation. The hardness of pileus and stipe that were harvested in optimal stage
showed 102 to 169, and 128 to 182 g/cmz, respectively. Yields of srain CM 980301 from the rice straw full-grown
compost media was 37.7 kg/3.3 m’. Weight of individual fruit body was 17.9 g in average.
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S FAEE sl 7, A", A3, 94 NS 55
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Table 1. Coprinus species used in this study

Isolate’ Scientific name Korean name Collection year Source
MKACC 50033 C. comatus HEHA] 1994 Korea (Suwon)
MKACC 50405 C. comatus HEHA 1998 Korea (Suwon)
CM 980301 C. comatus HEHA 1998 China
MKACC 50038 C. micaceus ZPA B Al 1994 Korea (Suwon)
MKACC 50144 C. micaceus ZAH Bl 1995 Korea (Jeju)

"MKACC: Mushrooms of Korean Agricultural Cultrue Collection. CM: Chungnam provincial RDA Mushroom Center.
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Fig. 1. Fruit bodies of C. comatus (MKACC 50033) obtained from artificial cultivation.
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Fig. 4. Fruit bodies of C. micaceus (MKACC 50038) obtained from artificial cultivation.
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Fig. 5. Fruitbodies of C. micaceus (MKACC 50144) obtained from artificial cultivation.

Table 2. Days for artifical cultivation of C. comatus (CM980301) on rice straw full-grown compost

Spawn run(days) Primordia

formation (days)

After Spawning After casing

delopment (days)

Fruit body Optimal harvesting

stage (hour)

Gills turning
black (hour)

15 13 10~11

7~8 8~12 14~20

- Spawn run incubation temperature : 24~30°C
- Primordia formation initiation temperature : 20~24°C
- Fruitbody development incubation temperature : 20~24°C
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Fig. 6. Cultural process of Coprinus comatus. A: Rice straw full-compost and clay loam soil, B: Mycelial growth, C: Covering

with clay loam soil, D: Development of Fruit bodies.

Table 3. Yields and characteristics of Coprinus fruit bodies cultivated on rice straw full-grown compost

Species Isolate Length of Diameter of Size of pileus (cm) Individual Fruiting bundle Fruit body
stipe (cm)  stipe (cm)  Length  Width weight (g)  (No/3.3m’)  yield (kg/3.3m’)
C. comatus ~ MKACC 50033  12.8 2.4 5.8 2.2 11.6 1,017 11.8
MKACC 50405 8.0 2.4 42 32 189 2,095 39.6
CM 980301 104 2.4 42 2.6 17.9 2,106 37.7
C. micaceus MKACC 50038 74 1.8 3.8 2.7 12.4 677 8.4
MKACC 50144  11.2 1.9 4.5 2.4 142 2,119 30.1

- Spawn run : 38 days (24~28°C), Primordia formation :
- Fruit body development (5 times harvest) : 53 days (20~24°C)
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R

comatus ) 8 C comatustt?]l MKACC 50033,
50405 #F9t C. micaceustt?l MKACC 50038, 50144
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ZEA7 2.6 cm AERoH, MAFLS 17.9 golAt}. T3
ez} mofo] 9-4ste] FEA o] Festar, A o] Tk
ste] 2 &HWA e EA 77 OhE #FEC Hste] £3
FFEHAE 37.7kg33 m R Btk e o] 57k
FHALS 22 T WA= &5 Zholl 2ol wil$- A8

11 days (20~24°C)

Table 4. Yields of C. comatus fruitbodies cultivated on rice
straw full-grown compost

Fruit body development period
Total Y P P

.. 2.

Division (ke/33m) . (k.g/3.3 m) . .

1 period 2 period 3 period 4 period
CM 980301 448 20.8 10.9 7.7 54
MKACC 50033 132 2.4 54 39 1.5
Period (days) 53 11 14 16 12
- Spawn run : 38 days (24~28°C), Primordia formation : 11 days
(20~24°C)

- Fruit body development (5 times harvest) : 53 days (20~24°C)
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