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Domestication and Nutritional Composition Analysis of Two Wild Pleurotus spp. Strains

ZHAO Shu-xue'!, LIU Miao-miao? JI Jian—cheng', LU Si-yu'!, XU Li-li’
(1.Qingdao Agricultural University, Shandong Provincial Key Laboratory of Applied Fungi, Qingdao 266109, China;
2.Qingdao Agricultural Product Quality and Safety Center, Qingdao 266109, China)

Abstract: The fruiting bodies of wild strains 5271 and 1710 collected in the field were isolated. According to its identification,
5271 was Pleurotus pulmonarius of Pleurotus and 1710 was P. sapidus of Pleurotus. It was found that the optimal growth tem—
perature of 5271 and 1710 mycelium was 26°C and 30°C, respectively, and the optimal growth pH was 7.0. Through the cultiva—
tion experiment, it was found that the two strains had excellent cultivation characteristics, the growth speed of mycelium in the
fungus bag was faster, the forming time of the original base was short, the tide turned fast during the emergence period, and the
duration of the emergence was long. The content of crude protein, crude polysaccharide, trace elements, VC, VE and amino
acids in the fruiting bodies of the two strains were determined. Through the study of domestication, cultivation and nutritional
value of Pleurotus, we can provide theoretical basis for the development and utilization of wild resources, the acquisition of new
germplasm resources and the study of genetic breeding.
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Fig.3 ITS sequence amplification electrophoresis of two wild strains
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Fig.1 ~ Growth morphology of wild strain 5271 M marker 1 271 IS 2

1710 ITS o
Note: M: marker, 1: ITS sequence of wild strain 5271, 2: ITS se—

quence of wild strain 1710.
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Fig.2  Growth morphology of wild strain 1710 221 2
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Fig.4 Mycelial growth of two strains at different temperatures

A 1710 B 5271 18°C. 22°C. 26%C. 30°C. 34C °
Note: A represents the growth status of strain 1710, and B represents the growth status of strain 5271, medium from left to right repre—
sents mycelial growth at 18°C, 22°C, 26°C, 30°C and 34°C, respectively.
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Tab.1  Content of nutrients in two fruiting bodies
5271 1710
B 1710 / g-100"g" 12.47 19.42
/ g-100"'g" 13.14 15.40
Fig.8 The results of artificial culture of two wild strains Fe/ mg-1007g™ 40.60 173.78
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Fig.10 Spore print and spore observation of 1710 wild strain . N
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Tab.2  Comparison of amino acid contents between two wild
Pleurotus spp. pellucidum
/ g-100"g" :
5271 1710
1.20 1.39 1.86
[1] 2
0.84 0.80 0.78
[D]. 2012.
0.84 0.79 0.84
(2]
2.23 2.21 2.40
[J].
0.79 0.74 0.76
201 10 127-133.
1.11 1.00 0.93
[3]
0.37 031 [J]- 2010 11 2 127-131.
0.86 0.76 0.42 [4] Sanmee R, Dell B, Lumyong P. Nutritive value of popular
0.70 0.55 1.30 wild edible mushrooms from northern Thailand (Article)[J].
0.73 0.67 0.60 Food Chemistry, 2003, 82 (4) : 527-532.
1.17 1.05 1.02 [5]
0.90 0.68 0.55 1. 2020 27
0.93 0.68 0.98 2 28-30 34.
1.13 0.99 0.98 [6]
0.59 0.52 0.39 [J]. 2003 S1  8-9.
1.09 0.90 1.01 [7] . ITS
0.55 0.47 0.57 [J]- 2007 35 13  3785-3786.
EAA 6.95 6.02 6.08 [8]
NEAA 9.08 8.49 9.31 [J1. 2019 40 2 10-1L
16.03 14.51 15.39 [9]
[J]. 2019 50 4  58-60.
N N N [10]
o 5271 . EAA [J].
NEAA 1710 2019 10 5  1138-1142.
5 [11] . Pleurotus diamor
[J]. 2011
3 33 5  1006-1011.
[12]
[15] [J]. 2018 37 5 606-616.
[13] . 3
[J]. 2016 37
. ITS o
15 24-29.
5271 1710
[14]
° 5271, 1710 1. 2016 38 4
2 1-4.
o 2 [15] ) - 1986 5 32
Y Y N VC\ VE []6] . ]
1710 [J]- 2014 33 6 13-14 16.
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