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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.
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