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Pleurotus sajor-caju Cultivation Practice and Exploration

HAO Difei
(Food Project Department Jiangsu Food Science College, Huaian, Jiangsu 223003, China)

Abstract; In this paper, Pleurotus saj or-caju cultivation practices, cultivation of bacteria in lieu of planting materials of
formula, equipment, methods, steps were introduceds analyzed and put forw ard their ow n reasons for some of his view s.
Formula to take into account that the increase in air permeability, air permeability of cotton cultivation in the Canadian
side, did well in strain aseptic production, raw materials fermentations the effect of clinker to maintain sterilization, to
meel management to maximize their nutrition temperature, humidity, light, air, pH value, such as living conditions
huge profits can be made.

Key words; Pleurotus sajor-caju; Strains produced; Cultivation Management
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