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ABSTRACT : A new cultivar "Dan Bi'" of Pleurotus eryngii was developed by the method of mono-mono crossing
between monokaryotic strains derived from KNR2312 and KNR2596. The parental strains, KNR2312 and KNR2596,
are characterized by the property of high quality and a small number of primordia formation, respectively. The
optimum temperature of mycelial growth was 25 and that of fruiting body development was 15~16°C. The period
of harvesting including primordia formation was 0.7~1.3 days later than that of control strain Knneutari No. 3
in the culling cultivation. The color of pileus and stipe surface was neutral-brown and pure white, respectively.
The shape of pileus was dome and has a scale like as cobweb. The yield was 93+9.7 g per 850 cc of plastic bottle.
Analysis of the genetic characteristics of the new commercial variety “Dan Bi” showed a different profile as that
of the control strain, Knneutari No. 3, when RAPD (Random Amplified Polymorphic DNA) primer #8005 was used.
This new variety “Dan Bi” of Pleurotus eryngii is characterized by a small number of primordia formation after

scratching.
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Fig. 1. The pedigree of new cultivar “Dan-Bi” in Pelurotus eryngii.
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Fig. 2. PCR fingerprinting of new cultivar “Dan Bi” using
primer #8005. Arrows indicate a different amplification
bands. (SM, 100 bp plus ladder; 1, KNR2312-1; 2
KNR2596-3; 3, Dan Bi; 4, Knneutari No.3).
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Table 1. Mycelial growth of new cultivar “Dan Bi”
different temperature

Temperature (°C)

Cultivar
15 20 25 30
Dan Bi 21.3+¢0.6" 37.7£0.6 55.7+2.1 493+1.2
Knneutari No.3 12.2+0.3  20.3#+2.5 49.3+1.2 45.7+4.0

*Value represent mean +S.D of three experinets.

Fig. 3. Mycelial colony morphology of confrontation growth
of new cultivar “Dan Bi”(A) and Knneutari No.3(B)
on mushroom complete medium (MCM).
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Table 2. Requiring period for mycelial growth and fruit body S8 EAS YeRHAtKTable 3, Fig. 4). ©|23h E/;;]—%
development of “Dan Bi” in the bottle cultiva.ti(.)n ol AA|<=e] 7Har) ZpalA)] Ao Qo] S2)3 BA4L A
WU agon e e AzERes] JlEETe] gl
Treament’  Cutivar oot Pmo T o SO sk A A glo] i % ol
Dan Bi 31.0+1.8° 9.2+0.8 17.7+£0.8 o Azt B 33 olgel mEAHAN ol
cc Knneutari No.3 28.7+1.4 8.2+0.4 16.7+0.5 —/':/] AT FeH7| F A g 9= 2209 v Z:Léq e
2 2% A ZATE HAA WA A L tEES V9]
he Dan Bi  31.0£1.8  92+08 17204 Zolzi ko] ALA oz slolEigion okdlel Azt
Knneutari No.3 28.7+0.5 8.5+0.8 16.8£1.0 7P 69 1:]—( }_g_/\gg];) TS AEE «cha)»o] Ao 7327
:C.C, Culling Cultivation; F.C, Free Cultiva'tion. _—:yr 27] A %o] 1:}/\ o 30] 2l X]‘ﬂ' 3‘; 71 A %o] %
Value represent mean £S.D of three experinets. 25t Ul obd A A }1\_}01 7]-—‘5—6]— At
ewskE 2.0 o1/d<1 2l Hl?fH AET <)o) 74 257041 e
olale] AL ulsle 1.0 FFOE AA3] HiEes B4
S Bt} o]# 3 EAJL /\HEO] QAT Exo] /1A 2 A ZrglWAl 22 AL 93] o] 943 EAL X
o ZrelwAle] F2 IS A% 2 7“%} gelgt Ye FxERMA KNR2312% EoPRAlTE A2 EAS
& e FeAdAel ol o A8 & F S Ave Z:ERHA KNR2539 RO ZRE ;“ =
Aoz ZIEAT. AKIA S A3 5 X‘ﬁ = AR w2y 3 9 wgs FEl oAl A2 1Ed
735 RESH 994 540N 2 Aeole HolA] ¥ke o] AFF TS ST AES] A A A
M F2 oM E v A Bov, WAFEEHe Ee 25°CoIH ARdA 2 A 2ke 15-16°CRA .a’*‘ﬁ%
Aol il nlal] IRt opet Fdol o] Aol Lol gdrs 33 —’Fﬂ 2QdTFeEUE
Table 3. Characteristics of fruit body of new cultivar “Dan Bi” cultivated by bottle cultivation
“Treatment Cultivar bPriml(;r\(/i;f (go_r4r;1ation Stip(?n :z;lgth Stipe( r:;aqu)neter Pileuimdri?)meter Individlzz;l) weight C%?ii)ty
Dan Bi 1.0+0.5° 113.7+6 .4 36.7£3.3 58.04£3.6 93.0+9.7 7.1£0.4
ec Knneutari No.3 2.1+0.3 118.6+5.8 37.342.1 54.3+4.3 94.949.8 7.1+0.4
Dan Bi 1.1+0.4 88.4+21.4 31.0+7.4 40.4+12.8 47.0+£30.3 3.9423
re Knneutari No.3 2.6+0.4 94.0+17.5 26.145.1 38.6+9.7 40.1£26.0 2.3+1.0

*C.C , Culling cultivation; F.C, Free cultivation.
°1, 0~25; 2, 25~50; 3, 50~75; 4, 75~100.

‘High quality 9 <—~— 1 low quality.

Value represent means +S.D of three experiments.

Fig. 4. Morphology of primordia formation (A & D) and fruiting body using culling cultivation(B & E) and free cultivation (C & F)
of new cultivar “Dan Bi”(upper) and Knneutari No. 3(lower).
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