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Abstract

mushroom growth, yield and quality. [ Method ] We researched the changes of humidity and temperature for edible mushrooms in a growth peri-
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[ Objective ] To research the effects of mushroom cultivation mode under Elaeagnus angustifolia forests in saline-alkali land on

od, as well as the change situation of appearance and form of Pleurotus djamor under Elaeagnus angustifolia forests with time. The yields of dif-
ferent mushrooms were compared under suitable temperature condition, as well as the sensory and nutritional ingredients of mushrooms under
forest and in greenhouse. [ Result] Fruiting for the 3rd day was the optimal harvesting date. Mushroom under forest was superior to mushroom
in greenhouse in both appearance and innner contents, having broad market prospects. [ Conclusion ] This research provided theoretical basis

for enhancing land use rate.
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Fig.1 Changes of temperature and humidity of Pleurotus ostreatus in a growth period under Elaeagnus angustifolia forests
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Table 1 Changes of handle diameter and height of Pleurotus djamor

L i 2
fH W T i
. S Handle diameter Height
Variety name Detection time
cm cm
1 S 204k 2016-09-08 5 3
Pleurotus djamor 2016—-09-09 13 5
No.1 2016-09-10 13 6
2016-09-11 13 6
2016-09-12 13 6
2 B4k 2016-09-08 7 5
Pleurotus djamor 2016-09-09 12 5
No.2 2016-09-10 12 5
2016-09-11 5
2016-09-12 5

2016-09-12
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Fig.2 Growth situation of Pleurotus djamor No.1 from emergence to apoptosis
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Fig.3 Growth situation of Pleurotus djamor No.2 from emergence to apoptosis
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Table 2 Comparison of yields of different mushroom varieties under

suitable temperature condition
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Variety Detection & Height Yield
. iameter
name time cm kg
cm

XU BL 2016-09-09 11 5 0.7
Shuangkangheipi 2016-09-10 12 5

2016-09-11 12 5
BT 2016-09-09 5 1.2
Heipingwang 2016-09-10 7 5

2016-09-11 7 5
615 ks 2016-09-09 10 5 0.8
615 Xinpei 2016-09-11 17 7

2016-09-12 17 7
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Fig.4 Appearance comparisonof mushroom under forest and in

greenhouse
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Table 3 Sensory comparison of mushroom under forest and in greenhouse

UGS BRI AR
FeFrorX ik WERFNAIR I Mashrooms damaged
Cultivation mode Color Taste and smell Morphology by worms , mildew
and impurities
NS (0 FATHABEPFAENAT R K BB IE R IT B w4 9 4, T AR &
Mushroom under forest JE, TR ik
eSS TRAe (0 HAPRENA 1 SR B SERIE 2 —E M, W% NG, B G
Mushroom in greenhouse RIS, Joghit Rk
F4 HTEEMEZTFHEFRBSHIILL
Table 4 Comparison of nutritional ingredients of mushroom under forest and in greenhouse
b FOm Ml S e IR g g iy BB
c 1? G q Protein Fat - £ Vitamin C fib Phosphorus  Potassium ~ Sodium ~ Magnesium Calcium
ultivation mode % % sut;iar mg/ke 1%473r mg/kg mg/kg mg/ke mg/ke mg/kg
IR Z #8% Mushroom in greenhouse 6.1 1.8 0.38 31 44 2514 2 027 30 110 165
MR #5% Mushroom under forest 6.6 1.9 0.41 33 45 2712 2 187 32 119 178
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