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RIEGBN—EEHE - ARENEE - it
KRB BB EER MR RIEGEE
fytfim (Singer 1986) - GIE & 4t FL i Fi5T
fe 2% B A E S R 4k AV B 22 2 — (Peng 1993) >
LHFEE S ENELE - BER - ZELE
Y& - mRER & 21K (Yan et al. 2002) » FRE
SENEBREIN 0 XEARFEIMEE - FEiAs
T3 (Chen et al. 2012) » B2 EFH KR 2
' REFFENEZERRER  EETHE
EOHEHEECN - 1£2005 E B R MEFEESE
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EWKNERE  GEEFE3 KEENEEE
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BREA BB FAEE R - REERIEEH
SRR I R TR I E R B IR T RS RS
BEP AR WA E &R AERR RS F
(Leatham & Griffin 1984; Kawai et al. 1995;
Friel & McLoughlin 2000) « %7 4E 5K 57 ~ H
A~ B R PR E O A A E R A R AR
FBERMT AT 4 ~ B idh R & o4k 2 e S i
(Yamanaka 2011; Li et al. 2012) » B N&ESEF
BEEHNRERE - RIS ERE - 5
HAT A b/ DB R ES - IRE TR RS
HERE (Shih er al. 2011) « AWFFTHELT A f14EK
RO S B R B ANR - B RRAH A RIS & R Y
P ERET - WP EhE g A AR M - DAREE H
i H e R T SR R R R o HH DR
RS A B R SR A A 2 E A R
A i E SRR R
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@k [Pleurotus eryngii (Dc.: Fr.) Quél.]
ARG Ry e 22 ey e 2 el B P R o 4 S FE A 98 = P
Hexs (175 BO12 (Peng ef al. 2001) K EEA
RGBS 4 T E RS 0 HERY ESPS 2 X
ko IS0 &M E LR B A (potato dextrose
agar; PDA) HVEL(E - Rk B 80 Z 05 0F - H
2 $E R TFIR » UIR/NT 3R 0 HL 200 g (R
28 07K 1,000 mL > 94 20 min - DIEUE
b7 8 8 HUHCOE R % 0 BILA 20 g £ 3% Bacto
agar (BD, USA) » FJ/NKANEGIE A ETRFE > 2
e bRk o FIA 20 g & (CH,,04)
(Sigma, USA) » B 2AE - RigRHITEER
WK 248 F 1,000 mL » 223 3550
B BZLU21CER R 1.2 kg om”? EEEZAR
AETTHE 20 min - U E 5 EBERRRHA - 772
AEEE 1% Bl 5l Ky PDA BB B & A - =Rl
ERASEIEERE  KEREBEEE - EER
#RAE & N 1 R BE[E HY PDA B S G /Y 55 8
M » FMEIALY 15 mL > 5572 5% B AT WCRE
AN - BTG "k A5
B PDA B KR - (£ 24 CHBE RWR
BN SCEMFERTE > &3 mo EHAEH 1 X -

REEREEELEREABRFRES
fRIERMERAVESE

L2L0.2% (W/V) R Y (yeast extract)
(Difco, USA) ~ 0.1% (W/V) Bile — 450 (KH,
PO,) (Sigma, USA) ~ 0.05% (W/V) i ik 5
(MgSO, - 7TH,0) (Sigma, USA) } 0.01% (W/V)
WilETa$% (FeSO, - 7H,0) (Sigma, USA) ks Eips
BER - RIINA 0.5% (W/V) #EHE - R
(sucrose) (Sigma, USA) ~ Z£ ZF fli H %) (malt
extract) (Difco, USA) ~ 0] J& ¥ J& ¥ (potato
starch) (Sigma, USA) K HJH (glycerol) (Sigma,
USA) F5 @ AFEREZFAMEEN KRGS E
Hoo ZHL100 mL 25 A 500 mL B ES A -
1R AER > BHOLERWBEEY
% e S EEAER 121C 0 1.2 kg cm™ BB
R AT IR 20 min - FFLAIEEEE - F—1
oy Bl RERE - DA FLE8 (WA 10 mm) UJHUE:
B {E PDA PR 10 d 09 7 i 45 — B MR B 45 0
5 R BB RFHE B YR 150 rpm HY £ 5 5
8 (Hsin Chien Xiang, 580C) o 4% 24 CE R
g7 dE  KERANEE TR
A e U7 X H SR FEE 2 JE 40 (Whiteman
No. 1) W B &R EK - 6 A 2% 8 7K SO AE 9 72k 3
R IR1% U EE B Y B 45 BR AR LR 60°CHYIR
[ETNEZEE 2 d o DA RERiE - HIFRIEARE
BRI EEE > UIEEGEDRZYE -

AEEHREEEES A REE RETRE
Rt E RIS

LA 2% (W/V) 1] 7 1M Bk~ 0.1% (W/V)
e — & #F ~ 0.05% (W/V) T i 8 & 0.01%
(W/V) Wi B 85 Ry Bk B 555 % R > 7 & HL 100
mL 45 A 500 mL AYE I A - 520 Al A
0.3% (W/V) >k ¥ (rice brain) ~ ) 95 (wheat
middlings) ~ #fi & $% [(NH,),SO,] (Bio Basic,
Canada) ~ 15 #49 (NaNO,) (Hanawa, Japan)
R Z (urea) (Bio Basic, Canada) [ &HH H )
ZoEAM R R ERRMLEN GRS
B GRH 4 B - O DERWIBIEER
% RS EEZER 1.2 kg em” B ME T RE
20 min - fF2A01% © G BIRERE » DT AL
78 (A% 10 mm) T H{ 5% & £ PDA P4 10 d
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HYHE S dE RS 0E S 3R 0 KRR E N
150 rpm Y$E 23585 - 15 24 CE R RS E
7 d 1% BRI R T E SR DA R E
T FSeREE 2 4R (Whiteman No.1) 8
B &REK - A FHZABHK BRAE R 3 R - 24tk
WL ER B BT B AR ERFE L AE 60°CHYEE T HtRZ2 d -
HHAESMA R IRERESRIEYY
1B > DOHIE H4REZYE -
REEERAE

FE R B ZRAVHIER SR - BL#d 2.0% (W/V)
AE TR ~ 0.3% (W/V) BERERHY) ~ 0.1%
(W/V) Bl — G 8 ~ 0.05% (W/V) i Bk % K
0.01% (W/V) i % 85 - 30 58 % pH {6 £ 6.0 -
IR B R E A D A A M RO S BC B B B Y
& THILR SY RASEEEA - 4 100 mL it
Blip R E A 500 mL BEEERLE > K EE S
BE (121C F 1.2 kg em” BEJ7) {6 (4 T J4 i 30
min B FH - ERMERESN > VEL1 A
PDA P 5% 10 d A7 fE4E E 4580 A 100
mL fEF K > 48198 #% (Han Shuo, UH-500A)
PL2,842% g BRFH 30 s $9/E 1% » Il FH 4y ik 2
TS5 mL EEE & SY KB EAN I EE
e BN 24CIRZEIEERT TAE 24018
FLL150 rpm & RZEEE 3 d - SFIAFKR
£ T E %% 8L (colony-forming units mL™";
CFU mL") - [E]HF BUHE 2 1 B 44 B A SE 2 B
5 T B & E R R -
RNEEERSFE

HURE R g BOR R RS AR LR 10 0 1 5> o
K2 65% S/KE% » 45 AN AR
A A B4 S0 g /£4 o 1F 121C % 1.2 kg em”
TR E 30 min » SAIBEREERESN
B &L B & F PDA A 10 d A4 g 4 BO12 B
ESPS HE 44V E /N (10 mm x 10 mm) » 57
AR 12 PR E G2 R U AREERE - B
R24CHBEEIHARMENER KL FHi
B HAR R BB -

RIS EERIRE
Bl FSURE AN AT (1 B2 e 1 R o 4R 4
mo 7% - AR F A/KEIHE 1 20) JREE 400 kg »
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65% H521

(] R U R 5 P 7 Y e 2R 2k BEOR MR > 57 I
EKTER - DABEEYENE  KEZ
PIE  60% @ JREFZYIEE 25% KUK 15%
HYoR I « i BB R DURGRFEARE
1% iR 35 - FORGRAEMPENES - [FiF
PR AEEKER 63% £A - Bll—FW
B H BN (BERE - ) &
EE A (1,100 mL 79 BB - 1K 80
mm - GfURELY 750 g) DA ERBRAE
T —{EDRE ~ B E 0 BB E B2
HIRiEZ (ERIR - 69 m) WHE (121C, 1.2
kg cm?, 60 min) (Chen et al. 2005) < J§i %1%
NARANE RS Z R R -
BEAFECRAEERHERERIEREE
BRBIANERRENSE

IR 53 228 5 W HUAE 24CAFE 24 h 1%
2L 150 rpm {55 £ I 28 5% & 3 d A9 & fiE 44
B012 B ESPS i FRKAG H E » EHEE=ES
1 SRR BRI 53 Al 4378 5 ~ 10 ~ 20 & 30 mL HY
RS B 5 M DA R A 15 g [EI RS AR AE
REE > 2l R4 ER > BSEERE DA
12 i - BER B BB RIS HINER 24CHER =
g HIEFEGRWEBRIEE  TREE1
RN E FH SERCAT 7R KB - TE R B 4R R
IR TR EETE S ERIVREEEH
& HESHE WD B R REINEA
Wk - BEREEMSE ANGEE > EF0REE
16°C + 1°C > DUHE & 8z IR 1 £ v B 4 1o A 8%
EIH R ELE 90-93% - FIFH = &AL b ]
e EHIRRIE =N A iR E > EEC/MREFT
BRI’ — SRR ZEHIAE 1,000-1,500
mg L R SIS T BUR B 46 - E 4R
BEEEARMARLBRTERY SRR BRI
R o FRUTEF A o7 dk e R/ N—REER UK - ERUNIRAY
GERE VPR ES BT 2 K - FEEI RIS - 2
A & R 2 fh A IR BT AR 1E A RE
HFNE - FRBIERHE 1 EENESERA
HEERFENFRRE &1 R 4 EE
1 B 120 - B &0 s I ahs i ~ 2=
G EL 4 2E & E R (Peng er al. 2000) -



R A B 139

YR (Biological Efficiency) 2518

IR (%)

PRU G G < i B

“\mEnzamrEng) 0

BB (Production Efficiency) 25t &

FELH SR (%)
_ PRUE RS 2 fF
HspRmACEE B R R LSRN A E
x 100%
MET D

X B & By i DL SAS R ET oy i E 45K
B (SAS" Enterprise Guide 4.1, SAS Institute
Inc.) # 1T 8 75 43 #7 (analysis of variance;
ANOVA) 1% » DU /N2 72 M 0 (least
significant difference test; LSD test) » #£ 5% &4
ZIKE T S EE I ER 2 28R -

EEES

ERERGRIRA A

G EHE ~ RN~ ZFRE -~ AR
FeH M 5 Tk 27 B 7 45 BO12 B ESPS
“EWREGEVE IR ZR8 0 ER%
# B012 k ESPS itk DL UA M oy B & 2R
VIEE R (& 1) - BO12 ) ESPS ZEtRk®
7d% o tEHAMEEEE - EVES AR 147.1
mg 81 142 mg - ¥ #) & MEEEREAAA - &
PREY 72 BPFK - ESPS BERRAE 0l /A MM - #)
EFEBLEREAVAI A LR A E AR > HB012
Bk BRI DA AT 25 M oty 28 R B » 6 7 O AL
RZ - HAEIRETR - R F Y AR
Wi > Hop OUCH S s U =

RESRERRAR
PRF BO12 B2 ESPS R PR R ILANBILE MY
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1. IR FRFURAS R & gk BO12 A1 ESPS —
iR AR E 2 R
Fig. 1. Effect of five carbon sources on mycelial dry
weight of the two king oyster mushroom strains B012 and
ESPS in 100 milliliter liquid culture for 7 days. * Means
(n = 3) among different carbon sources for each strain followed

with the same letter are not significantly different (P = 0.05) by
LSD test.

A MR E Btk 208 > B4 B 0.3% ok
ME - M 0E - WRlR SR - B ERSH ~ PRE KR
VEcEAFSEZ2ER  GREREME
BO12 Fik{EiE 6 EEE=2BIEF - DIFELEHH
EYECR R RE S A ERARE > HX
Fkn R ~ TRER s LR Rl - REBERERR
i 7 - A4k ESPS Hik > A DIEE R H )
EEHGERRE EWEE SIS mg> HR
FyoRomE > T BH LR i s A R > (EFR Z
Wl A R EREE » LEEHRINGE
AV B R S8 97.6 mg o T A ARk
AR YIS BRI 2 A EE RS
il H ESPS fh A EY)EELL BO12 S A S H
1% (B 2) LMEBA  ZhiREREEE
BEIRARE S ) R it -
BREREIEEREYEMRR mAIEN
=&

7 fi 4% BO12 &z ESPS [ PR H 1 )R fS 5%
BER EACHESE1IdR HEES
'3 d KPCEEMEE T 0B 2 B 4 B
WA (8] 3) o 5RO B B T 1 % B0 ) By
2.83 x 10° CFUmL" } 2.16 x 10° CFU mL™" >
R AR REE HGERIFE T -
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Fig. 2. Effect of six nitrogen-containing sources on
mycelial dry weight of the two king oyster mushroom
strain B012 and ESPS in 100 milliliter liquid culture for
7 days at 24°C. * Means (n = 3) among different nitro-
gen sources for each strain followed with the same letter
are not significantly different (P = 0.05) by LSD test.
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BT BB L — A% [E RE T FE A - AR RIS
T EEAYAERT 22.7 d 81 23.5 d ik o
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Fig. 4. Effect of inoculated volume of liquod spawn
of king oyster mushroom strains B012 and ESPS on
the days required for mycelia to cover growth media at
21°C. Bar = standard error.

3. Aififgsd BO12 8 ESPS “HPRIRAGEE 4 d (RIS N ZESAEARE (RAES 0.1 mm) -
Fig. 3. Microscopic observation of morphology of two king oyster mushroom strains B012 (left) and ESPS (right)

pellets obtained from shake-flask cultivation (Bar = 0.1 mm).
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Je ESPS AR IS EHE 5 mL AR
BRE > HEGERBPEEHE - REEEE
Mg - MEREREE 10 ~ 20 K 30 mL HYREH R
RHESERAB RS (R 1) B—KEE
EEEAHML > BUR S mL H#HEE R(K - 4k R

x1. PFEA ﬁii)ﬁﬁ@iﬁéﬁlﬁﬂiﬁéﬁéﬁ@
G SRR RGP Bl RR AP e 8

Table 1. Effect of liquid spawn quantity and solid
spawn of two king oyster mushroom strains on the my-
celial growth and primordial induction.

Treatment Mycelial Days from stimulating
Strain (mL) growth to primordia formation
BO12 5 ++* 13.3+£1.0b°

10 +++ 11.5+0.6 ¢

20 +++ 11.8+1.0c

30 +++ 13.5+0.6b

Solid (CK) -+ 17.8+1.7a
ESPS 5 ++ 105+£0.6b

10 +++ 11.0+0.8b

20 +++ 10.5+0.6b

30 ++ 11.5+13a

Solid (CK) -+ 125+£1.0a

“Mycelial growth: +: few and thin; ++: general dense; +++:
dense and thick.

¥ Means (n = 4) with the same letter in a column are not signifi-
cantly different (P < 0.05) by LSD test.

#*2. EiEEAEREEEEEE N R R E R

B pclsf - A A 45 BO12 B PRDIPE T & 10
mL 81 20 mL sz PRI B AG JR A  o Bl By 11.5
dEl11.8d> M S mL 30 mL FEEAA
f£13.3 d 81 13.5 d PR A - (H5EEEAG B
T R AL RR 17.8 d PREE - ESPS BIRAE T Ak
4G IR AR > R DURERE & 5 ~ 10 &2 20
mL B > 435 B 10.5 ~ 11.0 £ 10.5d >
M F2TEE 30 mL B[] A5 B 1 FI e P e
FEHH #h R PR T 1 > PERE S ~ 10~ 20 &2 30

mL A B T B R AR L BOI2 F iR Z T
BT E R B 174.7 ~ 186.5 ~ 185.6 J

174.1 g » HAEYIRE 53 7] Fs 66 ~ 67.8 ~ 66.2
F2 69.0% 5 $HEAHFIIE E Ky 169.6 g0 £ V)
ROy 61.2%  HEFE 5~ 10~ 20 K 30 mL &
BN ESPS Fitk T HEG  FHEE DA R
186.1 ~ 181.2 ~ 190.2 } 186.3 g » HAEWH*=
SYR0E 69.6 ~ 65.9 ~ 67.9 F 68.3% ; B HR4H
HERR 179.0 g EYIREL 65.6% (£ 2) -
f/\l?ﬁﬁqa/mﬁﬂ/ﬁM&%%L{Qﬁﬁﬁﬂi%& B021
E R DL B RR [ & 20 B2 30 mL AR A4 & H B
o0 53 Al s 17.5 dﬁ,ﬁi 17.7 d - [ B E & 1E
5 mL R RS 2RI R AERHE R
19.6 d » B EFSEEAME - #EFHE 10 mL
RIFE 2 21.7 d - {F ESPS Ek A F#EH &

H g8
7

Table 2. Effects of various liquid spawn volumes on the fruiting characteristics of two strains of king oyster mush-

room.
Treatment” Average yield” Biological efficiency Production efficiency Days from treated to
Strain (mL) (g bootle™) (%) (%) Ist picking
BO12 5 174.7+3.7b" 66.0 £ 1.6 ab 693+1.7b 19.6+13b
10 186.5+1.6a 67.8 £0.8 ab 78.1+1.0a 21.7+05a
20 185.6+3.1a 66.2+1.3 ab 71.1+1.4b 175+19¢
30 1741+1.5b 69.0+3.6a 75.1+3.9ab 17.7+1.7¢
Solid (CK) 169.6 £4.0b 61.2+19b 624+19¢ 19.6+1.0b
ESPS 5 186.1 £2.0 ab 69.6+0.6a 77.0£0.7 ab 18.6+08a
10 181.2+3.7ab 659+15a 73.8+1.6b 18.6+05a
20 1902+32a 679+1.1a 79.6+13a 187+08a
30 186.3 £4.2 ab 683+1.8a 76.1 +£2.0 ab 172+0.4b
Solid (CK) 179.0+2.7b 65.6+1.7a 67.0+1.7¢c 194+20a

“ Each sawdust medium containing 60% sawdust, 25% wheat brain, and 15% rice brain (dry weight).
* The spawn running period required for fruiting was about 30 days. There were 5 replicates and each replicate consisted of 12

bottles of substrate.

* Means with the same letter in a column are not significantly different (P < 0.05) by LSD test.
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RS RUWAT R £ R H &8 AILLEETE 30 mL
FTieay 17.2 d s Pt - HerAy g B AAE 18.6 d
A T B E R B 0 R R
WA AR H 80k 19.4 d > HHRE =
B(R2)-

HE]

R 7E IR RE ' 7 A R B g
PRIVETE > BEREEERAREANREER
TR DURERE 4 d (R E 2 MR REHR R E 4
G RBERHEE R E > W — R E S E SR
77 2T B [ S B T e M BRI
B8 - R R EEEH SR AEYE o T
EERBEYI TS AT R AVBRERE R >
HEE A fE 46 BO12 B ESPS X B bR ERET IR &
REEEGE RN E GRS T FE
HERE PR ZRNF A EAER > BOI2
IR E SR Rty ~ REME - &EVE - 25
Y B o T ESPS Bk AIE A AR
Wy B R E] Fo i fE - HRERTFHEY) -
JH o BREAET AR R R OB SN R EhE
FEME ~ B~ BIEHE - RO EBLHUH (Liu er al.
2009b) Z 45RAE A - 12 0] As Bl ER AT iR
MR Sk R AR E - SR RERN R HEE
Fir 22 EATE > T H IR E G A i B 4%
4 - ERBFEEBEGEHEQEZKERN 2
TCE 0 PL6 A - mIRAY S S B RIETR
B> S AEMEEEBRILEREZREES
H s E 4 R R - (E74 4% BO12 B ESPS —
TER > BB BERESEER
B R R EE - iR RE E &
TRANBR R 8% - RSN ELIR 2 - AIIBA SR 2 -
B 45 B L HA Liu er al. (2009b) J Jin &
Yu (2007) HIBFSE - A& S8 B R B R
Yy~ OoREE - HINEE R R B HFERE -~ %4
ZBH - METENEAHEES > T RRE
HE OB ERAR - IR AR > XEHME
BYE > WL EEEEANARRE - fEE
FURRR R 8% - BEZRTT DU NH,™ 77 208 75 il 45 F)
F B R R B AR 5 18 e 8l DL NOy 2 =X
AL B & i aE AR R - b —45
FH1 Liu ef al. (2009b) FYFAZEAHE -

rere

]

65% H521

EE s il 4t 7 B o ol B [ B T el 3 T 4R R
A E AR > SRR E RS A EEERE R
JE R > 455 6-7 d A A IR > B Liu
et al. (2009a) 5245 KA DL - 11 £E 12 1 75 il
S5 ] 7 B A L 2 2 Y R AR 38 1 4 R
M BEEGERBERERAETA
P R EENIFR S A - JTesds
BO12 HHRFEELE 5 mL W i 4x R I 5 22
21.9d > EPSP iRt EE L 22.7 d - fEFE% R
BRI E R E KB RIS > (E
W = P2 B B 0 i 4 R B R A E IR 0 [F
[ B 4B R R RE - A g BO12 Fbk
BiEfEE 20 mL 255 16.3 d » [ ESPS Etktl
HE16.6d - HE > BHEEIES % 30 mL i >
B 4 R TR R TR R ) I SR P A K > LR SRR
FEAEE o SRS 20 mL » B A SREDH
e RAERATFRHIFEEE o — R[5 G H A S
AL Ve R 2 N R A SR E R - R
& 15-20 d P RAS R E R 8 HE > ik
Y e P e 2 R 12 2 N B AR 20 d
PRI R R RIS B - B (&R IR e 1 =2
BB - RS JOEE - A B
EN SR E > AMARRET]  RER—E
JeE P 2 ] FH AR S R T T B PR 7 P o o B [
A E AL REEEA A EREE - E
B TR ~ GBI T (F 5 (BB (Liu et al.
1997) » ERFRER KB EE S F ERZ %
EREAS - FEER > IZBRHERE > HAE
S ARG A R 1T 5 B 4% T BRI
RIWEE -

AW LURBE R T AR - TER
o ] L BR[O > R4 AR TR A P BT > D
F 2 P[] A8 B R AT R BRI » o > L 10 mL
220 mL HYRETE & Ry it 0 (HIERERE & 30
mL i > QG ISR - 1 ESPS B IR R & il s
MEEHEREEREEZR  BrRBSH
HEEIAHFE  HEEBEEFRENPNK - 25
BLg TR E Bl R M R AR EREN
R — 2P W9E - BIHHETE R B RS B 2
R PRI E > DR G T BT (R 2 B 1R
HURCE R ACRIB A0y T 8 HOMNBARER
T S IR ] e P R (RN R IR R -
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Preliminary Studies on the Development of Liquid
Spawn for Pleurotus eryngii (DC.: Fr.) Quél.

Jin-Tong Chen', Chi-Chu Cheng’, Jian-Tan Huang’, and Hsin-Der Shih*"

Abstract

Chen, J. T., C. C. Cheng, J. T. Huang, and H. D. Shih. 2016. Preliminary studies on the
development of liquid spawn for Pleurotus eryngii (DC.: Fr.) Quél. J. Taiwan Agric. Res.
65(2):136-145.

Liquid spawn of king oyster mushrooms (Pleurotus eryngii) was cultured in shake flasks, and
then the effects of different carbon and nitrogen sources on the mycelium growth in culture medium
of the B012 and ESPS strains of the mushrooms were assessed. In addition, the effects of inoculating
different amounts of the liquid spawn of the B012 and ESPS strains of king oyster mushroom on the
time required for mycelia to completely cover the growth media and on the fruiting characteristics
were examined. Results showed that soluble starch was the optimal carbon source while yeast extract
was the optimal nitrogen source for mycelia growth of the king oyster mushroom. The minimum days
required to achieve complete coverage of mycelia over the growth media were, on average, 16.3 to
16.5 days, with 20 mL or 30 mL of liquid spawn of king oyster mushroom inoculation. The control
checks were solid spawn, which required 22.8-23.5 days before the king mushroom mycelia com-
pletely covered the growth media. The data showed that mycelium growth with liquid spawn was sub-
stantially faster than that with solid spawn. Regarding fruiting characteristics, the BO12 strain, when
inoculated with 10 mL or 20 mL of king oyster mushroom liquid spawn, exhibited highest yields of
186.5 g and 185.6 g, respectively, per bottle on average. The ESPS strain, which was inoculated with
20 mL of liquid spawn, showed the optimal yield, with 190.2 g per bottle on average. The bottle pro-
duction results showed that the average yield was substantially higher with liquid spawn than with
solid spawn. Cultivating king oyster mushrooms with liquid spawn saves time in preparing the spawn,
waiting for the mycelia to cover the growth media, and harvesting. The liquid-spawn cultivation tech-
nique is 30 to 32 days shorter than the solid-spawn cultivation technique for cultivating king oyster
mushrooms. The technique reduces medium cultivation costs while increasing the utilization of the
cultivation room by 4-5 times per year.

Key words: King oyster mushroom, Liquid spawn, Yield.
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