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Breeding of KmF Oyster Mushroom, Pleurotus eryngii
with a High Yield and Earliness of Harvest Trait and Its
Sensory Test

Chak Han Im, Min-Keun Kim, Kyung-Hee Kim, Sun Young Kim, Seong Tae Lee, Jae Young Heo, Jin-Hyeuk
Kwon, Dong Sung Kim and Jae-San Ryu*
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ABSTRACT : Two strains Pleurotus eryngii 'Aeryni' and 'Na' carrying superior traits of a pileus and a earliness of harvest were
selected to improve previously bred strains by single crosses. New hybrid, Aeryni 3 (Aeryni10 X Na5) showed superiority to other
hybrids in yield, fruit body shape and days for harvest. The new strain, Aeryni 3 was harvested earlier than Keunneutari No. 2 by
2~3 days, and yielded 110.5 g/bottle (850 mL) which was 108% of that of Keunneutari No. 2. The ratio of diameter of pileus
and stipe was 1.8 indicating that new stain will be likely low damage rate of fruit body during a distribution, and that was better
than 2.1 of Keunneutari No. 2. A sensory test of taste of the new strain showed that 84.7% of evaluation panels selected "very
good" while that of Keunneutari No. 2 was 55.5%. In purchasing intent test, 86.9% of panels will buy the new stain whereas
46.8% will buy Keunneutari No. 2 implicating that the new strain will likely be more marketability than previously bred strain.
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Fol 733t AlFo]13 (Im et al, 2012a), 2t 0] 9=
3l ol o) (Im et al, 2012b), AFo] AL 7HA &8
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Fig. 1. Breeding pedigree of Aeryni 3.
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Table 1. Morphological and fruiting characteristics of the crossed hybrids between monokaryon of Aeryni (Ga5Na5KNR2312-

47-12xKNR2312-38)-and Na (A8B10) strain

Required days for

Hybrid name’  of %rililtg:)};dy D fa. of ‘lDia. of Yield Quality’ Mycelial - Pin- - . .Rate o.f ¢

(mm) stipe (mm) pileus (mm) (g/bottle) growth’ heading! Harvestt pin-heading
5 7 152.4 31.8 67.4 104.4 6.3 33.9 7.0 14.0 4.0
25 10 113.4 34.8 63.0 91.3 6.8 34.6 8.5 16.3 3.5
2 12 111.6 34.9 54.0 72.5 55 36.3 9.9 18.0 4.0
7 19 118.6 28.6 63.9 80.0 5.7 37.0 7.0 16.0 4.0
32 24 116.0 27.1 61.4 64.1 5.1 36.1 7.1 15.1 4.0
18 21 1333 320 53.8 93.8 6.1 353 8.5 16.8 3.1
10 5 133.9 35.1 62.0 104.5 6.6 35.3 7.0 14.6 3.5
13 15 118.9 343 60.0 88.0 6.5 36.1 7.4 15.1 2.8
27 6 1135 30.4 53.9 63.1 54 34.1 8.8 16.9 3.8
7 7 118.3 36.5 44.4 86.0 6.6 31.8 9.4 16.0 4.0
29 14 98.5 30.9 68.0 79.8 5.4 334 8.9 16.4 4.0
23 21 101.8 324 59.0 68.8 54 36.3 10.0 18.9 35
7 17 133.0 33.5 53.3 98.1 6.4 34.6 9.1 16.8 4.0
7 9 107.5 29.8 59.6 79.0 6.3 325 8.4 16.0 4.0
Keunneutari No. 2 1153 29.3 59.3 66.3 6.4 c32.1 7.9 16.2 3.0

* 1st raw is monokaryon derived from Aeryni (Ga5Na5KNR2312-47-12xKNR2312-38) strain, 2nd raw is monokaryon derived from

Na (A8B10) strain.
* 9-point rating scale (Ryu et al., 2006).
‘ Days for complete mycelial growth throughout the sawdust media.
¢ Days for pinheading from removing old media.
¢ Days for harvest from removing old media.
! Pinheading number, 1(few)-4(many).



R =] hes A 7E]ﬁo§] .

Table 2. Effect of temperature on the mycelial growth of
Aeryni 3 and Keunneutari No. 2

Growth rate (mm)

Strain
15 20 25 30
Aeryni 3 18.0 40.0 46.0 45.0
Keuneutari No 2 21.5 42.5 65.0 62.5
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Fig. 3. Polymorphism of PCR by URP2 primer (left) and
somatic incompatibility (right) between A(Keunneutari No.
2), B(Aeryni 3), C(Aeryni) and D(Saesongi 1ho). SM: size
marker(100bp plus, Bioneer, Korea).
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Aeryni 3

Keunneutari No. 2

Fig 2. Fruiting body of Aeryni 3(Aeryni-10 x Na-5) and Keunneutari No. 2.

Table 3. Comparison of the fruiting and morphological properties between Aeryni 3 and Keunneutari No. 2

Days fi Length of
. as .or Required days e.ngt © Dia. of stipe Dia. of pileus Yield . Pileus
Strain mycelial fruit body Quality
For harvest (mm) (mm) (g/bottle) color(L)
growth (mm)
Aeryni 3 31.8 14.0 130.9 35.1 62.0 110.5 7.6 70.1
Keuneutari 27.0 16.5 125.0 32.0 66.0 102.5 7.5 57.0

No 2
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Fig. 4. Sensory test of Aeryni 3 and Keunneutari No. 2 using a 5 point Hedonic scale (5- excellent; 4- very good; 3- good, 2- bad;
1- very bad). A: Taste, B: Shape, C: Chewiness, D: Color of pileus and stipe.

A

@
t=3

=

[N
S o

Ratio(%)

~N
(=3

-
=)

]_’ N ey

=]

Difinitely  Probably May ormay Probably Definitely
will buy will buy notbuy  will not buy will not buy

M Aeryngi 3 OKeunneutari No. 2

B 6o

[ o]

Strain

Taste Price

Functionality Quality

Wist @2nd O3rd

Fig. 5. Results of survey of the purchasing intent and factors to be considered for purchasing mushrooms using a ranking method and a 5
point Hedonic scale (5- excellent; 4- very good; 3- good, 2- bad; 1- very bad). A: purchasing intent, B: factors to be considered for purchasing.
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