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Evaluation of Phyllostachys heterocycla as Material Substrate in Sawdust Cultivation of Lentinula edodes

TOMIKAWA Yasuyuki, FUKUDA Masanobu™, SONOYAMA Masayuki** and OOWATARI Yasuo ™ **

ABSTRACT

Using moso bamboo harvested from 2014 to 2016, it was investigated that the possibility of bamboo chips could
be used as materials for substrate in sawdust cultivation of Shiitake mushroom. The rate of mycelial growth when
the using bamboo chips mixed with hardwood sawdust was slightly larger than using the only bamboo chips.
Comparing the time of bamboo harvesting, using chips harvested in December and in January was greater the rate of
mycelial growth than using chips harvested in August. Fruiting body formation was not observed in the sawdust
medium using only bamboo chips at the all either harvesting time. The fruiting body yield in the medium mixed
with bamboo chip harvested in December and in January and hardwood sawdust was greater than the bamboo chip
in August. In sawdust cultivation at the production site, the number of fruiting bodies increased to 138% and the
fruiting bodies weight increased to 121% when the 50% volume of the hardwood sawdust and chip used in ordinary
cultivation was exchanged to the bamboo chips. On the other hand, the weight per fruiting body decreased to 86%.
Also, the use of the bamboo chips tended to increase the fruiting bodies weight as the mycelial culture period was
shorter. The content of free amino acids of 14 components contained in fruiting bodies in cultivation using the
bamboo chip increased, and particular 10 components were evaluated obviously increase. In addition, the sweetness
increased remarkably by the taste analysis, and it was considered necessarily to clarify the relationship between the
sweetness and the content of free amino acids in fruiting bodies.

Key words: moso bamboo, cultivation of shiitake mushroom, fruiting body yield, free amino acid, taste analysis
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