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Effect of Cultivated Material with Different Treatments
on the Oyster Mushroom’s Yield

ZHANG Lianhe
(Plant Seetion Department,theVocational and Technology College of Langfang,Langfang, Hebei 065000)

Abstract: The most suitable for oyster mushroom growth of cultivated material handling was selected through different
treatments. The results showed that the oyster mushroom mycelium grows rapidly and fruiting and high yield by adding
promoting fermentation agents in the fermentation.
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