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Table 1 Effect of plaster content on the mycelial growth and fruiting time of P. ostreatus
ABESINE Plaster content/ % 0 1 2 3 4 5
Hi#28H & A The time of the sprout hypha/d 1 1 1 2 2 2
B 22 K # Mycelial growth vigor ++++ +++ +++ ++ ++ +
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Fig. 2 Effect of plaster content on the mycelial

growth rate of P. ostreatus
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Fig. 4 Effect of plaster content on the biological

efficiency of P, ostreatus
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Effect of Plaster Content on Sterilized Raw Material
Cultivation of Pleurotus ostreatus

WEN Qing, LIU Qiumei, MA Haojia,ZHU Wei, SUN Xiankai, SHEN Jinwen
(College of Life Sciences, Henan Agricultural University, Zhengzhou, Henan 450002)

Abstract; Via the method of the sterilized cotton seed hull cultivation, Pleurotus ostreatus ‘New 831’
was chosen as the experimental material to study the effect of six plaster contents (0%5,1%,2%,3%.,
4% and 5%) on the growth and development, infection rate, the biological efficiency of P. ostreatus.,
thus to obtain the optimal plaster content for the sterilized raw material cultivation of P. ostreatus. The
results showed that the mycelial growth vigor of P. ostreatus reduced with the increasing content of
plaster. The mycelial growth rate increased firstly and then decreased with the plaster content
increased, the fastest growth rate occurred at 3% plaster content. Infection rates significantly reduced
by adding plaster. The biological efficiency increased firstly and then decreased with the increasing
content of plaster, and the highest biological efficiency was obtained at 1% plaster content. The
comprehensive results indicated that the optimal plaster content in sterilized cotton seed hull
cultivation was 1%.

Keywords: Pleurotus ostreatus; edible fungi; sterilized raw material cultivation; plaster; biological

efficiency;Ca®"



