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Table 1 Meteorological data of Zhangbei county from 2013 to 2014
BRRE AR E -3 15 BE A BATR -3 X 5 LA E R - 29 BE
A Maximal temperature Minimal temperature Mean temperature Light per month  Accumulated temperature Mean wind speed ~ Above 5 level Medial humidity
Month /C /C /C /h per month/‘C /(mes™1) wind /%
1 1.5 —28.4 —14.6 201 —453 2.76 6.0 60. 8
2 7.4 —26.0 —10.2 198 —289 3.13 7.0 55.1
3 16.1 —19.6 —2.7 237 —85 3.74 10.0 49.2
4 23.0 —9.3 5.9 244 178 3.98 9.0 44.8
5 27.6 —1.8 13.0 270 402 4. 04 7.5 44.9
6 30.0 5.0 17.5 240 525 3.13 4.0 58.5
7 29. 6 9.9 19.8 248 614 2.77 3.0 66.9
8 29.0 6.3 18.1 243 560 2.54 2.0 69.7
9 25.5 0. 82 12.6 229 379 2.51 3.5 65.1
10 20. 5 —8.7 5.4 233 167 3.03 6.0 57.3
11 12.3 —19.3 —4.3 197 —130 3.22 6.5 59.2
12 2.8 —26.1 —12.4 180 —384 3.29 7.0 61.1
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Table 2 The results of strains comparative test between ‘1808’ and Ling Xian 1’
2R K] SLRAE i3 EL/ES i
o ] ﬁi KR A ?%ﬁi KIRHE ‘%T i) %%ﬁ$ i? i -
Mycelium growth  Fruit body growth  Period of spawn  Biological Fruit body
Strain Characters
temperature/ ‘C temperature/ “C running/ d efficiency/ % quality
HmmENE, YR E RFEEE, WEafbkEen, EEO8R, FEKR
“RAh 15 3~32 5~28 100~120 110 -
ORI EERAE L2 VRS A A RS T SE R L O3 S R R R
P TR, B R IE, PN, BN PR BTSSR BN, TR R A,
1.808” 5~33 8~28 110~120 100
K, WBEUER, TR ARG Fi4e , 158 5
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Table 3 Comparison of Lentinus edodes different cultivation patterns
. BRI TR KR _— LTS T A Eie
Characteristics of Fruiting body Commercial mushroom yields Average Selling Price Benefits
Cycle Flush
mycelium characteristics / (kg « kg=1) /Ot « kg™1) /(G « kg™ 1)
1 SR 22 KBE, T HBRER  EE 5K, % 5 58 W 28 6 0.78 0.5 5 09
AR A4 P T 5 SR 0 WHEN ZEH S SR ' ' '
) WA RKERBEEHE FHRR,  BLKRE 44,2 LHERER 0.70 69 293

T PR TR B9 B 15 e R AR, P RAREE R T
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HEH 1 A 4y A RMIEESE 10°C g Rl —2°C LR, \T AT

AZFEFRE T — SR A 1 AH R REIIR T
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FEIR ZE A R K AP S B i FE A A A 5 A
WNFIRRE , B R, — TR RK. S8%58,
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Table 4 The test data summary edible of fungus greenhouse in the Bashang plateau
i e A P 3 R el W/ &R/ C RPN EHMEERE EHIFERE
Facilities Relative land utilization Cost 1 A% 7 A%y Below zero days Suitable for the mushroom  Suitable for the spawn running
type /% /(J& » m™2) January July /d days/d days/d
R — HE 62 100 6/—3 23/17 30 210 335
T HOBRE 75 156 10/—1 25/18 0 240 365
KA HEHR 88 30 —3/—19 29/21 120 180 245
HERTERR 92 75 9/—2 23/20 10 230 355

2.3.2 HMIEABRREESN FHEEMSKEERN
S50 A IR BRIR B BRI I 60 %0 A2 A i ]
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AREEW HBAR MBRERIRETH 2 HFXAR
SRR R . O X K B P s T Y R A E
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EEBEERERREANR, ARG ELERMK. N
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2m AR 1AER O, 8 R FTIF, A 8 XU %€, 38
R Ry BRI T2, hmEk 6 A, 5%
4038 W7 2 B, e Bsf IR 3 R A1 » 38 RURICR 47 » 25
BRIEE 5 H SRS HE LS AR B R T (B,
ks B shsCh E BE K A S KR TR, 258 14T
7 P32 R s XL e 3 XU =3 X

x5 AEIGR T KRB
Table 5 Comparison of different humidification ways
H 7 667 m?iEHy KW ER HRR TKF 2 FEEAERRI LIS g
Increase humidity Cost of 667 m?  Drop Effect of increasing Water Fruiting body Biological  Fine quality
ways /5% diameter/ ym humidity utilization characteristics efficiency/ % rate/ %
HHEBK 150 x ATZ 8RS BORE, 5Tk G F K 55| RAEHE B AR ST 95 61
TBE 1200 5~15 BT IR E R U , 23 A HE 22 65 Y0 i BUK £ BMIEE R T 103 78
RS 3 300 3~5 BTANERKEHME, INEREBE 85N IRE . IR Y 8. EREEL 112 83
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Table 6 Comparison of three greenhouse of ventilation effect
& R B AT A & XA & RAR PRIR R B TE & by
Ventilation facility =~ Employer Cost/Jt  Ventilation time/min  Ventilation effect Keep temperature and humidity ~ Fine quality rate/ %  Ventilation pattern
&AL 0.2 0 30 R EH % 73 H AWM
F 33 i HE R 0 3000 10 B At s 78 R
SE R XU 8K 0 500 8 e rn=4 i3 80 B

2.3.3 IS R 7 AT AL R4 S AR
B EERMER S M R R B0 R R H
UCAMIST R R AR A 22 . 45 5 208 M 368 A 0 SE B A

77 BEBE R UMl A 1 4 O 40 2, L 26 8 2 A A 5K
BB/ R A, LU Sz A SO0 B, M AR i
BRI E R R R

=7 B 3 MHEREA LR
Table 7 Comparison of three kinds of the mushroom ways
-, 667 m? {2 4L HELRH T HEAMHT 667 m? B i 2 e B FIEM Average 667 m? £l 2%
o Arrange per 667 m? Arrange bag Water injection Commercial mushroom yield Selling price Net profit per 667 m?
Mushroom way _ _
/4% employer employer per 667 m?/kg /(TG « kg™1) /AT
o 4500 9 0 3825 9.6 1.8
7R 9 000 3 18 6 750 10 3.45
B 18 000 6 36 12 600 11 7.52
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Study on the Key Techniques of Lentinus edodes Cultivation on Bashang Plateau

YANG Shugin' , TONG Zhanyuan® , LI Dongmei* ,CHEN Aiping®
(1. Special Care Hospital of Hebei Province, Shijiazhuang, Hebei 050051; 2. Agricultural Environmental Protection and Monitoring Station of
Hebei Province, Shijiazhuang, Hebei 050035; 3. Hebei Science and Technology Development Co. Ltd. Green-mushroom, Zhangjiakou, Hebei
076450)

Abstract: Taking Leutinus edodes as material, the key techniques such as suitable strains, produce season, cultivation
facilities, environmental control and mushroom ways of Leutinus edodes cultivation were studied on basis of the Bashang
plateau climate characteristics. The results showed that the suitable strains were ‘L.808” and ‘Lingxian 1’. Spawn runing
and colouring were completed before the end of April and fruiting management were from May to October. The facilities
for growing were chosen semi-underground or conjoined greenhouse and large or medium shed. Using timing ventilation,
high-pressure fog or micro jet controlled environmental condition. The suitable mushroom ways were shelf cultivation or
vertical emissions. All of these could obtain good economic benefits.

Keywords : Lentinus edodes ; Bashang plateau;cultivation techniques
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