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Fig.1 Colonial morphology of mycelia preserved

with different methods
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Table 1 Comparison between cultures obtained by sub-culturing method and preserved fruiting bodies
Ab3 B2 4K E SRR B R E EEEE
Treatment Mycelial growth rate/(ecm « d—1) Saw-dust decomposing ability/(ecm + d—1) Colonial morphology
BEACAL 5T Sub-culturing 0. 410 010. 005a 0. 380 0+0. 006a —+
FSRARHE Preserved fruiting bodies 0. 471 640. 005a 0. 405 240. 005a ++

1 : 3% Duncan’s multiple range test 752047, A — IR RFBFRR BEEER(P=0.01,2=3),“I"FIAEAERSBEE. TH.

Note: Duncan's multiple range test is used for analysis, values in a column bearing different letters differ significantly(P=0. 01,2=3), -+’ means thick-

ness of mycelia, The same below.
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Fig. 2 Germination rate after 48 hours with

different preservation methods
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Table 2 Comparison of tissue isolation, spore germination and colonial morphology among
fruiting bodies preserved with different methods
g HLITE TR HRE BB E
Issue isolation Spore germination Germination Colonial
Treatment
12h 24 h 36 h 12h 24 h 36 h ratio/ % morphology
B Room temperature ARk WE T4k HE 85.6 ++
4C A [liF-3 i3 91. 4 +
—18°TC Tk Tk HE HE 86. 2 ++
o I:ﬁf)"?ﬂ]?&ﬁ ) TAE [liF-3 #WE 90. 6 ++
Liquid Nz without protective agent
WRAQOYH M
Liquid Nz with 10% glycerin R R ARt RURBIRT 0 a
=3 HeERKEE DRARBEE LS
Table 3 Comparison of growth rate and saw-dust decomposing ability cm e d?!

S 3 Treatment

H22 K HEE Mycelium growth rate

S FEAJE R E Saw-dust decomposing speed

CK 0.423 0£0. 021a 0. 298 60, 008a
H IR Room temperature 0. 436 3+0.017a 0. 403 0£0. 008b
4°C 0. 570 0£0. 020b 0. 406 7£0. 013b

—18C
FTARPFIWA Liquid N2 without protective agent

0. 453 3+0.020a
0. 430 0£0. 010a

0. 399 6£0. 006b
0. 401 32£0. 008¢
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Fig. 3 Comparison of acid protease activities
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Fig. 4 Comparison of laccase activities
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Table 4 Comparison of yield with different preservation methods
e SFAERE Number of pieces of fruiting bodies picked/(F « £5—1) HiZFe bR
T B ;o $F=H o5 U BRI FAE Pinning Transformation
1] t
reatmen 15 flush 20 flush 3« flush 4% flush 5t flush 6% flush  ratio/% rate/%
#EAL Sub-culturing 17 58 46 43 24 16 87.2 129.0
IR Room temperature 18 50 43 37 32 26 88.0 130. 4
4C 13 86 98 15 — — 90. 6 139.6
—18 °C 10 53 48 42 27 25 87.6 129.8
FToAEI & Liquid N2 without protective agent 24 82 87 19 — — 90. 6 140. 6
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Optimum Preservation Method of Germplasm Resources of
Auricularia auricular-judae

MENG Xiuxiu?, LI Xiao®
(1. Engineering Research Centre of Chinese Ministry of Education for Edible and Medicinal Fungi, Jilin Agricultural
University, Changchun, Jilin 130118;2, College of Agriculture,Jilin Agricultural University, Changchun, Jilin 130118)

Abstract ; Dry fruiting bodies were used as research material, the fruiting bodies were preserved in room
temperature,4 “C,—18 °C and liquid nitrogen (N;)and taken out in one year for tissue isolation, spore
collection, fruiting experiment, as well as acid protease and laccase activity testing, with mycelia
preserved with normal sub-culturing method as control. The effect of the preservation method on the
fruiting body was studied. The results showed that colony morphology,the mycelial growth rate,saw-
dust decomposing ability and enzymatic activity were all better than that of the subculture. Colony
concentration, laccase and acid protease were the main factors affecting the mycelium growth. The
correlation between the activity and the preservation method was significant. The correlation between
laccase and mycelium decomposition speed, germination rate and yield was significant. The higher the
laccase activity, the faster the mycelium decomposed wood chips, the higher the germination rate, the
higher the yield, the higher the spore germination rate. Liquid N; without protective agent had the
highest spore germination rate. The results showed that the fruiting bodies of the fungus were simple
and had better preservation of the traits of the cultivars,and the unprotected liquid nitrogen was the
best preservation method.
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