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Abstract

Edible fungi are a generic term for edible large fungi, which have high nutritional and medicinal
value. In recent years, the production of edible fungi in Guizhou has developed rapidly, and has
become one of the 12 characteristic industries of rural industrial revolution in Guizhou Province.
In order to promote the further development of Guizhou edible fungi industry, this paper starts
with the development status of Guizhou edible fungi industry, uses the theory of agricultural in-
dustry chain management to analyze Guizhou edible fungi industry chain, and puts forward feasi-
ble development suggestions, with a view to providing reference for decision makers.
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1. 5|8

£ B (Edible fungi)/@ & HIFOR T SO (IEAR, P as . &, RH. RZSE. MR, B, £
JRETEI ] BHEAIRIEEESE . BRFE, mHIEAEEIZAME] [2]. EFR SN R A
PER R RPN YIRS T O B, CA SO S A AR P L A 12 AR
o AHZH BRI AR BEIT AR . Pl g i — 55 3, X6 el e — e R B4 T
SN RIE O PR R A R o B B LB — B N I IS = RIS, W AR
MY 2 R SR AE U3 SRt B M B T B BE— 2D R R, AT B A B A R IR T
FFIAMY P V8 B O FAR R M St M B FH B kB, BT PEb R AT AT RO A R, DU TR SR
RES%,

2. EMNRAESLZRIVIR

BRMAE ARZARE. BRI REEE . RNERTNNZ, EEEERHEAE~ AKX, LH™E,
HHEEE, RAKZTFMN ERAE /A SHE MR K ESR . BHE LR T N IR L
bR € R AR T I AT, T = T B SR INHEE P MR ST B B A, R kR b AR 45 ) 5 4 M X
P EERNE. EFERRMEHEERBERE, SYPEER T B S S X ik b, R
RKEWX - RPEWLX gk 2R B IR 25 14 B W 0 L DX A AR A B v L 5 Ly
LR REREA, WK 1 R, HRSRENIR. KR, PRSI E O LR H
A2 H BT IRAFAEG B AR M KA R . P g 3 — S5 ), XS ) JE — e RS B2 7 500 & A e
PV R BRE AE E A R [4] [5] (6] [7] [8]

3. BB AELES

P S AR Rl e i A e 287 i, I IL TR BB B 240 2R BTl S B B R ISR RIAE S Ik 4R &
Pl EE— MG A WIS A B = KR AR T RE AR D REA T, IR 2 I LAME B YA Bt
SWONBREE AN . B PR ARS B RS AP DA B L R R ATA ThRE A
BRI AR, AFRAEF= DN, B8 ORI ARIAAT, Wi 2 FoR. R A A E RS CR LA ),
W R R BB IN TR (TN T), FNiFFRERHEEIAEERTEDIE S), WAL, Tk
T 75 SR 24591 [10]

3.1. BRRAEEM”

B R RN A RSAT S AR IR B A B W AR, 2R AR B ISR — S A

DOI: 10.12677/0jns.2020.81005 33 H ARl


https://doi.org/10.12677/ojns.2020.81005
http://creativecommons.org/licenses/by/4.0/

PUL

H o LA SR B B 2B 72 R R G, FR A 5 N 4 A i P VR 7 Ml B A i 3% 0 R = 4R AT B 98(2017~2019
VSO, 3 AE N BN B F BRI ATk 40 T3 R (40 12 kE), FPEEk 240 Jiml, PAEIL 300 1270, BiF
WEh 50 FEASL RN AT .

el il E i Nas i

T 2
Kl KRB IL X
- R A
A
ol PN R R R
A

B, EREIL g
e T

24V R T R
Ll X iR
ek

Figure 1. Five industrial belts of edible fungi in Guizhou
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Figure 2. Industrial chain structure of edible fungi
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i 4z
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3.2. RAEMI

5 F B0 o FH B R A J5 R AT IR I TR AR, R A LA A% b SB35 B 22 [ B
FT o I N T EOREL N AT o KD T — M R M S5 (T AR, S FH A ) B AE
DRI DL F B O J5oR I TRGE & iy 295 (R SRR, X — I AR O3 & FH T ) 3
E, EEECE AR ERRAE BN T DL $ v 6 P B 7 S R BRI B, 2 BN B B M R
TR F R — . JEIHE B R — M LN SO R 2 5, BERSCARAE 1.50 ok ts, RN
Alik 9.50 7., FUEAHMAI, k] DUE & BN TR SCE R . B TS N 4R B 1 90% LA
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