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Study on Nutrition Components in Pleurotus eryngii Cultivated with
Vine Pruning Stalks

GUO Wei' ,GONG Dai' ,DU Shuang-tian® , WANG Hua'**
(1. College of Ecology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. College of Life Science, Northwest
Agricultural and Forestry University, Yangling, Shaanxi 712100; 3. Grape and Wine Engineering Research Center of Shaanxi Province,
Yangling , Shaanxi 71210034, Northwest Agricultural and Forestry University,Grape and Wine (Heyang) Test Station, Heyang,Shaanxi 715300)

Abstract; Taking the traditional materials (cotton seed hull and weed tree sawdust) cultivated Pleurotus eryngii as
control, the nutrition components of Pleurotus eryngii cultivated mainly with vine summer pruning stalks and winter
pruning stalks were compared. Based on the national standards for various nutrients determination of the edible fungi,the
Pleurotus eryngii samples cultivated with three different materials were determined and evaluted. The results showed
that for conventional nutritional indicators and mineral elements,the two Pleurotus eryngii samples cultivated with vine
pruning stalks were better than the traditional materials cultivated Pleurotus eryngii. The one cultivated with summer
pruning stalks was even richer in nutrition, which had larger contents of total amino acids and flavour amino acids than
the traditional materials cultivated one. But in terms of protein composition,the Pleurotus eryngii samples cultivated with
vine pruning stalks were slightly inferior to the traditional materials cultivated one. In conclusion, Pleurotus eryngii
cultivated with vine pruning stalks were rich in nutrition. Vine pruning stalks was a excellent material to cultivate
Pleurotus eryngii.
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Table 1 Factors levels coding table
K3 HE/%
Xi' (XD X1'(Z1/7s) Xz'(Z2/74) X3'(Z3/74)
(X)) 0. 2000 0. 0700 0. 0700
1(X o +2A) 0.1757 0. 0578 0. 0578
0(X'0p) 0. 1400 0. 0400 0. 0400
—1X'— AP 0. 1043 0. 0222 0. 0222
(X)) 0. 0800 0. 0100 0. 0100
Nj=X'g—X'1)/2r 0. 0357 0.0178 0.0178
X;=(X;'—Xo;)/ 1\ X1=28.03X1"—3. 9242 Xz ="56.06X3'—2. 2424 X3=56.06X3'—2. 2424
=1 6818,
x2 EERAEFREABER EIKENR 0N LG RS G R4, B BB Ir
Table 2 The implementation and test results of ?21_%[17] %‘Ali% El EEA% ’ ‘Eﬁ%% :F‘*Sl‘ 300 g, %/I\EBjj‘E E 15
the factors” percentage composition ﬁ\ ,ET%E 0.12 MPa E@%IE&D{%% cPD'("[% 2 h, EQ H:ll
way  PEOLTRBORWRER R OR R VTR, R RARRRIE 23~25°C 2 SRR
1 2/ 70 3/ /0 0 () N N ” N .
n T 78 78 0.3 o TR 60%0~T70% , 2R, FFEZKIKRE NGB
2 17.57 5.78 2.22 73.93 0.5 G5 ), ZERE T B E LR 16°C AR 18
SomE R em BB S R 9006~95% B SN KA
5 10.43 5.78 5.78 77. 50 0.5 EHERE =R EI AR, RIUGIE R E a6 E ,
6 10.43 5.78 2.22 81. 07 0.5 2 FEEE4NH
7 10.43 2.22 5.78 81. 07 0.5
8 10.43 2.22 2.22 84. 64 0.5 HEITM,1SM 1 SAHEAEEN T E&K5E,
9 8. 00 4. 00 4. 00 83. 50 0.5 ﬂg 148 g/%,g %%1&,{2% ].08 g/§°
10 20. 00 4.00 4.00 71. 50 0.5 -
11 14. 00 1.00 4.00 80. 50 0.5 ®3 BEREAERHTEILE
12 14.00 7.00 4.00 74.50 0.5 Table 3 Comparison of yield of white H. marmoreus
13 14. 00 4.00 1.00 80. 50 0.5 proree) ey proree) prerrypr—
14 14. 00 4.00 7.00 74. 50 0.5
1 148 13 117
15 14. 00 4.00 4.00 77. 50 0.5
2 143 14 136
16 14. 00 4.00 4.00 77. 50 0.5
3 120 15 119
17 14. 00 4.00 4.00 77. 50 0.5
18 14. 00 4.00 4.00 77. 50 0.5 4 11 16 143
19 14.00 4.00 4.00 77.50 0.5 3 130 17 124
20 14. 00 4.00 4.00 77.50 0.5 6 121 18 119
21 14.00 4.00 4.00 77. 50 0.5 7 116 19 131
22 14. 00 4.00 4.00 77. 50 0.5 8 110 20 130
23 14. 00 4.00 4.00 77. 50 0.5 9 108 21 127
NN - 10 124 22 126
1.2.2 #IEHE FRAMKE 170 mmX 330 mmX<0.5 mm I s " i
W R OB RS AR 35 R B 7 LU BR & K 2= 12 143
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Table 4 Analysis of variance table of the results
AR SRR Rl H B ¥ HAE F P{E
X1 378. 6274 1 378. 6274 10. 2555 0. 0069
Xz 1 001. 567 1 1 001. 567 27.1284 0. 0002
X3 543. 841 1 543. 841 14. 7304 0. 0021
X2 83. 7157 1 83. 7157 2. 2675 0. 156
X2 33.0683 1 33.0683 0. 8957 0. 3612
X32 25.4115 1 25. 4115 0. 6883 0.4217
X1 X3 153. 125 1 153.125 4. 1475 0. 0426
X1X3 0. 125 1 0.125 0. 0034 0. 9545
X2 X3 0. 125 1 0.125 0. 0034 0. 9545
EpE] 2 218. 655 9 246. 5172 Fy=6.677 0. 0037
F 4 479. 954 13 36. 9195
E3i 243. 954 5 48. 7908 F1=1.654 0. 2148
Rz 236 8 29.5
=¥l 2 698. 609 22
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Y = 123. 6216 + 5. 26539X, — 2. 27674X;  (2),

Y = 123. 6216 + 8. 56376 X, + 1. 43557X3 (3,

Y = 123. 6216 + 6. 31045X; + 1. 25879X%  (4),
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Fig.1 Relations of the factors and production
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Fig. 2 The relationship between X; and production Y3,
2.4 AR

i#id DPS 8 b i SR AL R TP SR 2 Y {H R
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IR A01S 20 1 B A G O #6473 IRE B B iiE i 5
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{H(169. 87 g/ 4D FAFF & . UERMEL T BB B
3 Zig5itie
ZREB/BE TP K 8 B AN BRI H R
WAL 7, BV Bk B 148.5 g/kg, KK 52 g/kg, &2
¥ 52 g/ke, MIEHIB 742.5 g/kg, BEWE 5 g/keg. BEE
R, 0 ESRRE R, R P K 8 S HERBIEN
FEEFRBREHEW AT,
SRR sl OE Y S 5 e o s (NS S POl = e o <
B RIG AR L B AR B AR IR O R > B > K
Bz s Ut B = 2 78 SEBR A 7= AR 2 2R BT G5 1) 5 Bh B it
FHNR B E R — R TEAE AR B E M E £
T, RS R Z 0 F) A B R iR R 2 RS
RN EER.
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Study on Formulation of Cultivation Material of White Hypsizygus marmoreus
Cultivated with ‘Hutai 8’ Vine Pruning Stalks

GONG Dai' ,GUO Wei' ,DU Shuang-tian® , WANG Hua'**,LI Hua!
(1. College of Ecology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. College of Life Sciences, Northwest
Agricultural and Forestry University, Yangling, Shaanxi 712100; 3. Grape and Wine Engineering Research Center of Shaanxi Province,
Yangling,Shaanxi 7121003 4. Northwest Agricultural and Forestry University, Grape and Wine (Heyang) Test Station, Heyang, Shaanxi
715300)

Abstract: Taking white Hypsizygus marmoreus as material, using ratio of mixture design and the ternary quadratic
orthogonal regression design,the effect of the auxiliary material bran,corn flour and soybean meal when cultivated white
Hypsizygus marmoreus with ‘Hutai 8” vine pruning stalks on production was studied. The results showed that the best
formula of white Hypsizygus marmoreus cultivated with ‘Hutai 8’ vine pruning stalks was: ‘ Hutai 8” vine pruning
stalks 742. 5 g/kg,bran 148. 5 g/kg,corn flour 52 g/kg,soybean meal 52 g/kg,plus sugar 5 g/kg,

Key words: vine pruning stalks; white Hypsizygus marmoreus ;ternary quadratic orthogonal regression design
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