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Abstract

The wild letinus edodes (Lentinus edodes Sing.), which is grown on the coriaria sinia, is named
“five Li Xiang”. Born in the spring and autumn period, Coriaria sinica Maxinm belongs to the Coria-
riaceae, and the whole plant contains the Coriaria sinica alkali, and the branches are on the top of
the trunk (see Figure 1, Figure 1). Through the collection of the wild letinus edodes, the produc-
tion of the culture medium, the isolation and culture of the strains, the culture of the strains, the
identification of the morphological characteristics of the strains and the test of the mushroom, the
wild letinous edodes strain was finally obtained.
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Figure 1. Plant Coriaria sinica
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Figure 2. Wild letinus edodes
E 2 HEDRELE

Figure 3. Primary test tube culture medium
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Figure 4. Medium for secondary and tertiary strain bottles
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H AR AR TR £ K TR AR R A AR AT Bt (3] (L 75 &1 8)s

Figure 5. Culture medium for secondary and tertiary bacterial
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Figure 6. Sterilized strain bottle and strain bags (strain to be transferred)
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Figure 7. Wild mulberry ‘mushroom primordia cultivated
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Figure 8. Mature Lentinula edodes fruiting body
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