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Fig.1 Exterior of test mushroom house
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Fig. 2 Internal structure of test mushroom house
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Fig. 3 Condensation effect of mushroom-stick in 16 ‘C
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Table 1 Condensation effect caused by different temperature inside and outside the mushroom house
=R HArE
10 12 14 16 18 20 22
Target temperature of air-conditioning/“C
SEER T i ]
24 22 18 15 9 6 4

Disappearance time of consentation/h

T RBHE  A IR, AT RIS R 29 °C, EANURHEE T AN 32 °C,

Note; Maximum temperature is 29 ‘C indoor mushroom house without air conditioner and is 32 “C with double blanket plastic house outside in the day-

time,
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145 DU R e 2R T 14 4 8 2 PR o DR 28 5 T 1 P Y
SRR, MRS PTRBL, 2 AR B K
FH—0. 962 8, Uk I XUAF 2 5 45 85 1 5% i) [H]

A—REMRHEKR,
2.3 HESKENERERNZID

MR 3 AT, W S K B S 45 A TEmf A 2
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Table 2 Condensation effect caused by ventilation frequency
1 R
ERBE 5 min/0.25h 5 min/0.5 h 5 min/1 h 5 min/2 h 5 min/4 h 5 min/8 h AHER
Ventilation frequency
ERRIH SR
2.0 5.5 13.0 14.0 14. 5 15.5 18.0

Disappearance time of consentation/h

I Y H R R RIS TARIEE 57 R 28 °CL ZAMR T Ml 31 C.

Note: Maximum temperature is 28 °C indoor mushroom house without air conditioner and is 31 “C with double blanket plastic house outside in the daytime.

%3 HiESKkEXNEREANER
Table 3 Condensation effect caused by the water content of mushroom-stick
BRE/KE
1.12 1. 25 1. 33 1.42 1.52 1. 65 1.72
Water content of mushroomrstick/kg
ERRIH SR
14.0 15.5 16.0 16.5 18.0 18.8 19.5

Disappearance time of consentation/h
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Table 4 Effect of condensation control on the production performance of Letinous edodes

WA B1HETE HEFR OBIWETER OBLIEFE O HSETE BE

e

— i E

T Fruiting The first The second The third The fourth The fifth Total output Proportion of
ype
circle/d yield/kg yield/kg yield/kg vield/ kg yield/kg /kg first grade/ %
K2 Test team 112 84.8 83.2 64. 8 43.2 34.0 310. 0 78
FFHE4 Control team 128 41.2 81.2 50. 4 48.0 29.2 250. 0 68
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Fig. 4 Sticky Lentinus edodes with yellow brown

spots and become in hot season under no
air conditioner cooling and condensation control

condition{ photos on June 20%)
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Fig. 5 High quality Lentinus edodes acquired under air conditioner cooling and

condensation control condition in hot season (photos on July 6%)
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Abstract: ‘Qingke 212” Letinous edodes was used as material, Lentinus edodes factory cultivation in hot

season was adopted as the test method, the effects of the water content of mushroom-stick,

temperature difference and ventilation frequency on the condensation of mushroom-stick and

production performances were investigated. The results indicated that the biggest impact on

‘condensation’ was water content of mushroom-stick, the second one was temperature difference

between internal and external of mushroom house, the last one was ventilation frequency, the fruiting

period was significantly shortened, the yield and quality of Lentinus edodes was observably improved

via condensation control, this results obtained the foundations for synthetical control of condensation

factors to shorten the production period and improved the yield and quality of finished letinous edodes.

Keywords: hot season; Lentinus edodes ;factory production;fruiting ; condensation



