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PHRAREFRIE AP R IR N BB R R 100 g,
T4-35 50 g 3nlig 20 g A %EHE 20 g B EH K 5 g.MgSO,
1.5 g.KH, PO, 3 g 44 %K B, 20 mg.7K 1 000 mL.pH H
SR, JERRESRIEE T R 84. 15% . T4+ 2 14.85%.
FHE 1%, % KH, PO, 0. 1% .MgSO, 0.05%,pH HR.
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Table 1 Comparison of mycelial growth on the mother seed

stage of different Agaricus bisporus varieties

AT T 22 K 4P WakERE  A%EFE
Strain The mycelium growth rate  Hypha Degree of  The uniformity of

/(mm + d=1) color thick hyphae Edge
Pl 2.8% WH +++ I
P2 2.58b H ++++ B
P3 2.47b H ++++ B
P4 2.46b HH ++++ oSy
P5 2. 44b BH ++ 5T
P6 1. 75¢ BH +++ 5T
P7 1. 58cd s +++ BT
P8 1.43d A ++ oSy

1 R HPORIE] F 8RR IR A R AL 3 6] £ 25 57 8. 3% (P<<0. 05, LSR {36, “+-" &R m
AR, T RIF
Note: Different letters show significant difference between treatments at P<C0. 05

according to LSR test, ‘+ indicates mycelium growth viguor. The same below.

BB P2, P3. P4 [ 22 %, P1.P6 #I P7 B 285K
%, P5.P8 BT ; 2 Ll i M VR A S BT
2.1.2 OR[FEXUALRS G R R AP a2 A KB DL LA R
2 AL ZEJE RS SR AR | PA T2 KB B E T H B M,
H492mmed!,Pl HZKERM, H4.59 mm-d?,
B5 P2 mfpERABE. P3.P6.PT ML KEPE, =
BEEFARE., PS HLKERE [N 377 mm - d ™,
BEERTHEMGM. PLP2.P4 HLBEYAWEH,PS,
P6.P8 Wi (4 8 H . P5 Fl P7T W 2B 8 5 ;P1,
P3.P4 W22 R B e %, P2.P6 H P8 [ 22 R B N Bk
%P5\ PT LRI NG .
R2 FARANAHERMEMELERBRLE

Table 2 Comparison of mycelial growth on the stock stage of

different Agaricus bisporus varieties

BB A AR 395 R4 R H R B E
Strain  Mycelium growth rate/ (mm  d=1) Hypha color Degree of hyphae thick

P1 4.59b W ++++

P2 4. 50bc W +++

P3 4.15de #H ++++

P4 4.92a aE] ++++

P5 3.77f H ++

P6 4. 28cde BE +++

P7 4. 33cd H ++

P8 4.09e BE +++

2.1.3 RFEMAZEBFREFEN LR BE 3 TH,.7E
B RHE SR L, P1.P2.P4 FI P7T B 4B G EH,
P3.P6.P8 B2 14 {4, P5 B 22 % 14 ; P1.P3. P4 il P6
B4R P2 . P7 il P8 B2 RN, P5 B
2RI NF s, P1.P7.P8 & W & %5 i |] &4, ¥
48 d,P4 %48, 49 d, P2.P5.P6 & i & Hzh it a] ¥4
51 d,P3 RHEZE HEERTEH A R 53 d,
x3 TRAVNAFESMHELEKBERILE

Table 3 Comparison of mycelial growth with different

Agaricus bisporus varieties

B A Wi WK KV Z B )
Strain Mycelium colour Mycelium growing Spawn to fruiting time/d
P1 WHH ++++ 48
P2 HH +++ 51
P3 H ++++ 53
P4 WHH ++++ 49
P5 ®BH ++ 51
Ps H ++++ 51
P7 HH +++ 48
P8 H +++ 48

2.2 R[RIRUAL RS b b7 SEAR B BL LU AR

2.2.1 RRIZAERS G AT SL AR ZMR LB 3k 4
AR TSR LR RE P4 BB R R, H B
RFHEMFPT BRERBE KBS P3 ZRABE,
P8 AL B &/, BE/NTHE M. WEE KR
%P8 BRI, P5 WK, A5 P7T 274K 8% ,P3
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Table 4 Comparison of the agronomic traits of the fruiting

body of Agaricus bisporus with different varieties

I 1B) f5e i, A 4 d, P2 P4 Bt I %, #4975 d, P1.P5,
P8 et [a] 4, ¥0 6 d,P3 FEEmt I, o 7 d.
2.2.2 TR XU bt b T S A B R B IR A R LA
HIZR 5 WAL, N T SL k-8 B &, P4 B, HS P7
ERARE,PLP2,P5 . P8 T LIk & p 45, HAHE R
ERARE P BEMR, B ERTHESM. WEF
i EF P4 TREHER RS BER, 5 P6 2R AR
%, PUMEHFRE&RBER,.5 P3 2R A B, P8 THLK
MEH & RRME, BERTHESM. PT 7SR
Wi Bk, H R &R THE MR, P8 TS ARLAR I &

= = —
g VO MR WER MRS g FWSR O REEEL (5 P2.P3.PAPS.P6 2SR L PL T LA
. ngle mus| m  Stipe lengt! p thickness p ter urn the tide N N -
i e ™ MNRN A BARAR. P8 TOLHML KA A R PT %
Pl 21. 16¢ 15.45de  19.63¢  42.32b  fE 6 SAREE P2 FEEHKSESERIK, 5 PLEZREARE
P2 18. 90de 15.90cd  20.44d 40.72¢  BfF 5 Sk 4T A BB A
P3 21. 94be 14. 6le 22. 54b 41.59bc  —Ji 7 #. P8 TSRMRLLT 4 & R {15 P2.P3.P5.P7 22
P4 24.11a 16. 71c 25.08a  42.35b B 5 FAEE Pl FLMAMA 4 & BEMK. 5 PA.P6 257
P5 18.47¢ 19. 69b 20. 32d 38.17d  BefE 6 A% PP LBESERES.BE5 PLERERE
P6 19. 75d 14.77de  21.44c 44,132 —i 4 ;
P7 22. 39b 18. 89b 22. 59b 42.02bc  HE 4 #*. PPHZWERER. A5 PL.P5.P6.PT 2R AR
P8 15. 97f 24. 36a 18.92f  38.50d —fi 6 Z P8 FAH S BRI, HEEMTHE B,
x5 AENAE R FEEFEMEFRRBELER
Table 5 Comparison of the yield and the nutritional quality of the fruiting body of Agaricus bisporus with different varieties
- P 3 AR HLAR AR5 HLEF4E B2
\S . Yield Crude protein Crude fat Crude ash Crude fiber Crude polyose
t:
o /(kg s m~2) /(g + (100g) "1DW) /(g (100g) ~1DW) /(g + (100g) ~1DW) /(g + (100g) "1 DW) /(g + (100g) "1DW)
Pl 6. 74be 35.01b 2. 10¢ 8. 27de 7.92¢ 2.43b
P2 6. 64be 32. 26¢ 2. 29be 8. 17 9. 27ab 4.42a
P3 5.13¢ 34. 65b 2. 21be 8. 60cd 9. 46ab 3.12b
P4 10. 20a 36. 58a 2. 23be 8. 85¢ 8. 79bc 3.85a
P5 7.32b 3. 44c 2.50b 8. 76¢ 9. 34ab 2.61b
P6 9.57b 36. 11ab 2. 37be 9.71b 8. 19¢ 2.41b
P7 9. 80a 32.55¢ 3.13a 10. 10a 9. 41ab 2. 68b
P8 7. 26b 28. 70d 2.55b 10.11a 9.97a 1. 29¢
3 &g HAEYIYEIE , 2006,25(2) :47-48.
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Comparison Test of Eight Agaricus bisporus Varieties

FENG Ziyang, LI Shoumian, LI Ming, TIAN Jinghua,SUN Huilin, LUO Yunfei
(College of Horticulture, Agricultural University of Hebei,Baoding, Hebei 071001)

Abstract: Eight Agaricus bisporus varieties of strains were used as test strains and corn cobs were used as the culture

materials under the condition of factory cultivation. The results showed that mycelium of ‘Min No. 1’ was pure white,

fast growth and the best myceliam vigour during the mycelium stage. During the stage of fruiting body,the yield was the

highest, stipe length was shorter, single mushroom was the heaviest, cap was larger and the thickest, texture was the

hardest, turning tide period was shorter, crude protein and crude polyose content were the hightest, crude fat and crude

fiber content were higher. Comprehensive analysis and comparison showed that ‘Min No. 1’ was the best variety for

Agaricus bisporus planting under the condition of factory cultivation.

Keywords : Agaricus bisporus ; variety ;comparison test
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