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Table 1 Induction of high temperature on Agrocybe aegerita Huang cell
il JBiEAF ##2(CK)
Treatment Chlamydospore Component mycelium
1EJE Temperature /°C 15 25 35 55 15 25 35 45 55
B % % Germination rate/ % 0 47.8 42.5 9.6 0 0 3L.3 25.6 0

JE A R Protoplasm —

Bws  WEARY REARY

BEHS BEYy — —

A 25 7C,200x

B 35 °C200x

D 55 C,400x

1 SR SM EiEH-F 44 R 51 B R0

Fig. 1 Effect of high temperature on the distribution of chlamydospore material from SM
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Table 2 Effect of ultrasonic-temperature induced on chlamydospore germination
Btk SM RiE#F At103 JRIEATF
Strain SM chlamydospore At103 chlamydospore
B Temperature /°C 30 35 40 45 30 35 40 45
5 & FI 4R B [E] Initial germination time/d [ 7 8 _ 7 8 9 -
9 d B & B %% Germination colonies for 9 days 58 44 26 0 42 22 14 0
B & # Germination rate/ % 29 22 13 0 21 11 7 0

W&, P40 CHEREHE, BEAF4 5 RHEE .
PR22 A R PO 135 , A AR S R T Atl03 Bk,
Mt ERIRES 40 CHREBEF(FR O, B2Z.%
IR 40 CTRBHFRREL.30 THREE
#. R EIE S 0HE B R 8RR B 1k
BE At103 X} RIR B URR, 30~ 40 CAL RS KR R 22
WK BIF TR .
x3 SMiESEMELKEERILR

Table 3 The differences comparison of SM induced strain on

mycelia growth rate

AL YRR W2 HgRE THE
Processing Mycelia growth rate Average o=0.05 o=0.01
temperature/ 'C /(mm e d—1) value
40 4.3 4.2 4.5 4.3 4.6 4.3 4.3667 a A
35 4.1 4.0 4.0 3.6 4.3 41 40167 b A
30 3.5 38 37 3.5 3.4 37 36000 c B

EHZHEYKEY 6 REEMHE. FH.
Note: Mycelium growing daily is average value of sixth repeated data. The

same below.,

x4 AU EEMRBEZKEERIER

Table 4 The differences comparison of At103 induced

strain on mycelia growth rate

AR B AR E SEHE
Processing Mycelia growth rate Average o=0.05 o=0.01
temperature/ ‘C /(mm e+ d—1) value
40 4.1 4.0 4.0 4.3 4,100 0 a A
35 3.4 3.3 3.6 3.3 3.400 0 b B
30 3.0 31 2.9 2.9 2.975 0 c C
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Table 5 The differences comparison on mycelia growth of

chlamydospore induced strain

PR H K5 TEEERE 1
itk , wE s
Induction temperature Average growth rate Climb
Strain Density Color
/C /(mm + d=1) ability
SM — 4.4 +++ A —
S3 35 4.6 +++ H —%
S5 40 4.5 +++ A B
At103 - 2.2 +  #A #=
Al9 40 4.3 ++ A —
Al 40 3.6 — HEA  WE

x6 BERTESKTFIERZHERIEE

Table 6 The differences comparison of chlamydospore induced

strain on agronomic characters

[L73

Strain M 3 S5 Atl03  Al19

P i IRE Al Time appears/d 67 61 66  — 68

— W3R A wave of mushroom yield/g 27 35 32.9 0 22

242 Cover diameter/mm 49 54 56 — 50

K Handle length/mm 143 147 148 — 142

W 35 # Mushroom deformity rate/ % 13.2 7.6 8.2 — 14
1 PR Growth rate/ % —  29.6 21.8 — —185

HiERES Anti-mold capability + ++ ++ + +

T RIFRT A 150 g, S3,S5 5 SMBEM TR, Al9  Atlo3 B
ATk SM AR

Note: Cultivation bags dry weight of 150 g, $3 and S5 are SM chlamydospore
induced strain; A19 is Atl03 chlamydospore induced strain,increasing rate with SM

as control.
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Table 7 Chlamydospore induction analysis strains fruiting body yield of fruit body variance and biological conversion rate
R TR P o oo LRI
Strain Fruiting body yield/g Average value o o Biological conversion rate/ %
S3 59 58 52 58 52 55.8 a A 34.7~39.3
S5 56 49 52 53.5 52 52.5 a A 32.7~37.3
SM 42 48 41 40.5 44 43.1 b B 27.0~32.0
A19 42 44 42.5 38 45 42.3 b B 25.3~30.0
At103 0 0 0 0 0 0 c C —

HERIFRT RE 150 g, TRAF R —FH. EPRLE=TIhPE/ BENTRE.

Note: Cultivation bags dry weight of 150 g,two meter wave of mushroom fruiting body production. The biological conversion rate=f{ruit body output/ cultivating material

dry weight.
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Fig. 2 The comparison of Agrocybe aegerita Huang on mycelia growth and fruiting

3 #it

FHE R T EE R TR F AR B
M ,45~55 °C RiR AP 5 B 1 F IR A R A ik 4%
BRI . ARERESRT WS RAE
FAFER A0 CHER TU~13%, BE-BRE
B AR R A B B A SR IR s Rk
DIFEFE B 300 W.15 min, 254 40 °C .6 h ZbBHAL R4
I, AT E R T B R AR B - RIRIE R E
HAFAMUATEE AR BBk, 6 7] 8 R bk R
TFERMMOE RIEE 7Lk, 250 X E
HF#HAT T A RS ERIES, 20 2 #ETFR
VSR I T2 R B R TR 2
TR TERFRGE, A EER T o R H
BB R BA B o Fl BT IR IR TR R sl 4L R
PET BB

&3 30k

(1] SN, FHE SR, 5. 259040 A il il & Rk s g [0,
oh =& F 8. 2006,23(3) : 15-17.

(2] SRAcHE, BRIH, TR 30, 5. RS SR E AR P E
B ,2008,27(3) :14-16.

(3] FBIo,ZEfmil, EE 4, 5 ZHFFHREEERMETHTZ
] P EEFE2007,26(1) :17-20.

(4] EREL AR, ZHE, 5. SR TREEAFOEYENE
(17, mu el A 224 , 2006, 24(2) : 166-170.

(5] EER. iR dEEA T 2B R Wl ] Y
245,1998(4) :27-31.

(6] Ak, Rle. g EHMF MR HEHR,2004,23
(1):13-15.

(7] K. SRS, R gEer, & AR AN X R FHEERTH AN
. b EZ,2014(14)  146-150.

(8] SKAkHs, skiese , Sk, B W A B E 2R EBFHWET] &
YR 5 ,2003,22(3) ;436-440.

(91 Fexfig, x| BT, XBARAR, 55, A5 Hie v B e f 74 IRl B o v
B9 BT, Wk P4 2=, 2010, 30(2) : 14-16.

[10] REM, BIWE 8. BE R ARE R RR = PN H 5RE
077, AR F B, 2008, 24(6) :609-612,

[11] Mi/es, K838 KRG 00, %, B L M FHHE Z N LY
LT, VYT IR 9E 22 b 541, 2007, 33(6) : 145-148.

135



- EHE - F B L 2017(01):136~139

DOI:10. 11937/ blyy. 201704032
JE R HEAE B IE =M IR ET R

" E %

(B K2 A2 B, =M 5 FH 550025)

B OB AREHIRDFR LT RELIHIN ARG RE ARM, KR ELHAM
AMERXER T H ARARAEM S IHALAL BR. TERERL TR AT ENY
LA ARB BB SRHBIERBERAYE, EREAV . HL A KRB RBIAAARLE ICD-F
K1 ENDSREICRELAFT DI SRE 2(RLGRE ) ;ENBER T AL 24 3>
#3221, ARBEAFEREALEZF;THEALE 13 1 g m H>HAI 204304 g » m H>&
304004 gem D, AHE]1 HEAE2MEFARE. AE 1 S54RI MLEFRIEE, WEE LK
2HLAEFXBR Lok amil AZ 1A AR BEEAZ. AR ER K. AEKE.E
HERFERRA T FAAR T CK, B FHFAERARE LR,

KW DR AR HRE R

HESEKE:S646.8 NEAERIRAD:B  XELHS:1001—0009(2017)04—0136—04

REATRFBRABEZFLETEBRIEN  EASMNETARMEN BRI E TR LN

P EBABAEE A HE R X ERER KT IR ERE SR, 28 B RS ERLEIN
HAEZFEETEAmXT . HeMBREFROLN BV MR T .08, 20 42 70 QB 4
ZUr B YIRS, Lok Sle EFETIEER 30 £

EBR/ A AEEAI72), B . AMBEFALHL . BB AL E 4] . ;
AR ) T VEHAED)JH A i
U\?@}ﬂ ’gﬁﬁ ?&ﬂﬁ?% T ’f'Fo E- il gdxyj1996@ E/Jjji "fﬁr/\ﬁ \(EF'{E_{_){JJ]I_{_$‘ ’EE %

126. com. ':P%E 3—4 H EPE?%%* 79711 H Hji.%c ‘?i&%%xﬁi
ESTE 5 M AT s 2 R8T B (A NZ2013]  IVRH BT BR T3 e b asiss. IEFk,
3010 5); % M B A H R A A B (BASA#F[2014]  FMNERE KITHEALBRSETEIFRIRA S R

5210 5, B4R G 5[2013]4008 5, ), NEEMIN A FE R R A R i 5 3 K AR AT
W #E B 8 :2016—09—23 HOPRBEED Fik, FRERSRIEFRETSH

Breeding Research of Ultrasonic-high Temperature Inducement on
Agrocybe aegerita Huang Chalmydospore

ZHU Weihong, MIAQ Xiaoyan,ZHANG Xiaomei, XU Ting,ZHANG Baoshi
(Department of Biochemistry,Baoding University, Baoding , Hebei 071000)

Abstract; Chlamydospores of Agrocybe aegerita Huang isolated from two strains SM and At103 were used as new
materials to study the feasibility of inducing breeding. After ultrasonic-high temperature treatments of chlamydospores.
Mycelium growing and fruiting among different processing were compared. The results showed that ultrasonic-
high temperature treatments had obvious promotion effect on inducing breeding, the best effect was under the
conditions of 300 W ultrasonic+15 minutes,40 ‘C +6 hours,the induced dominant strains S3 increased yield by
29. 6% ,and with the inducing treatments of chlamydospores,the undifferentiated strain could form fruiting bodies
again, the biological conversion rate could reach 30%.

Keywords : Agrocybe aegerita Huang;degenerate strains;chlamydospore;induced
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