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Research on Lentinula edodes Cultivation Using Italy
Poplar Wood Chips

LIU Lian—cheng,ZHANG An-ning
(College of Biology and Chemical Engineering,Jiangsu Vocational Institute of Food Technology,
Huai’an 223003, China)

Abstract; The influence of different ingredients on mycelia growth and production of fresh
Lentinula edodes was studied with the mixture of Italy poplar processing waste materials and cot-
ton seed hulls as main carbon source medium,so as to provide the scientific basis for the choice of
mushrooms growing raw material and the comprehensive utilization of Italy poplar trees. The re-
sults showed that when 52% Italy poplar sawdust and 24 % cotton seed hulls were used as main
carbon source medium, the mycelia grew well,the production of fresh mushroom was the highest
with the biological efficiency of 89. 40% , which was 2. 45 percentage points higher than the con-
trol,and the ratio of input to output was 19. 16, which was 1. 31 times higher than the control. So,
it is best to cultivate Lentinula edodes using 52% Italy poplar sawdust and 24% cotton seed
hulls.
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