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Abstract: [Background] In industrial scale cultivation, Pleurotus eryngii features random fruiting, and

the number of fruiting bodies is usually controlled by artificial bud thinning. However, there is no study

BE&WB: FEEEAPLIT(2020YFD1000300); BUACAR i+ AR 1 5 £ 755 4 (CARS-20)

Supported by: National Key Reserch and Developmment Program of China (2020YFD1000300); Earmarked Fund for Modern
Agroindustry Technology Research System (CARS-20)

*Corresponding authors: E-mail: LI Changtian: changtianli@126.com; LI Yu: yuli9%66@126.com

Received: 2022-03-01; Accepted: 2022-04-13; Published online: 2022-04-29



ERHIEE: N Lo 5 6 A B 6 7= 5 K R 52 ) 4187

available on the optimal number of fruiting bodies retained at the moment. [Objective] To explore the
effect of different numbers of fruiting bodies retained by artificial bud thinning on the yield and quality
of P. eryngii. [Methods] The substrate utilization in each treatment was monitored. The morphological
indexes, yield, and texture characteristics of fruiting bodies after harvest were measured. [Results] The
substrate utilization rate was the highest in the treatment with 3—4 fruiting bodies retained with little
waste. The number of fruiting bodies retained had significant influence on the morphological indexes of
fruiting bodies, weight of single fruiting body, and yield of single package. In the case of 1 fruiting body
retained, the weight of single fruiting body was the highest, but the yield of single package was the
lowest. When 4 fruiting bodies were retained, the yield of single package was high and the morphology
of fruiting bodies was the same. As for the texture, when 4 fruiting bodies were preserved, the quality
and taste of the fruiting body were the best. [Conclusion] In artificial bud thinning in industrial scale

production of P. eryngii, preserving 3—4 fruiting bodies can help achieve high and quality at low cost.
Keywords: Pleurotus eryngii; artificial bud thinning; substrate; yield; texture
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Figure 1 Contents of lignin, cellulose and hemicellulose
in each matrix. Different lowercase letters in the
figure indicate significant differences (P<0.05).
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Table 1  Yield and morphological indexes of fruiting bodies in each group

Group Single fruiting Single bag Biological Cap diameter Stipe diameter Stipe length (mm)
body weight (g) weight (g) efficiency (%) (mm) (mm)

1 275.52+16.34a 277.32+18.29¢ 55.46 74.75+4.75a 64.42+3.66a 173.64+7.42a

2 164.54+43.74b 324.07+£32.08b  64.81 59.26+6.28b 47.07+2.48b 128.64+5.06b

3 131.88+17.33bc 396.62+15.11a  79.32 50.54+6.28bc 42.29+2.98bc 131.92+4.69b

4 101.70+5.51cd 400.42+23.83a  80.08 49.77+8.91bc 39.82+3.90c 130.06£17.16b

5 78.96+51.59d 400.72+£26.04a  80.14 45.48+15.15¢ 40.34+5.04c 116.15+32.14b

TE: BN bR e, RSN 7 B R 22 57 .35 (P<0.05)

Note: Data are mean+standard deviation, different letters in the same column indicate significant difference (P<0.05).
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Figure 2 Effect of different treatments on fruiting body morphology. 1: Preserve 1 fruiting body; 2: Preserve
2 fruiting bodies; 3: Preserve 3 fruiting bodies; 4: Preserve 4 fruiting entities; 5: No bud thinning treatment.
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Figure 3 Effect of different treatments on the physical structure of P. eryngii fruiting body. A: Fruiting
body hardness of different treatment groups; B: Elasticity of fruiting body in different treatment groups; C: In

vivo aggregation of the fruiting body in different treatment groups; D: Resilience of fruiting body of different
treatment groups; E: Masticability of fruiting body in different treatment groups.
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