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Abstract

Under the same management conditions, the effects of different culture temperatures on the
agronomic traits of Flammulina filiformis strains were studied, such as hyphal growth rate, hyphal
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growth at germination stage, primordium formation time, fruiting body morphology and yield.
The results showed that when the culture temperature was 18.4°C, it was beneficial to the growth
of Flammulina filiformis, shortening the primordium formation time and harvest time, and in-
creasing the yield.
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1. 518

&% 4 (Flammulina filiformis) 44 44 . BAREEREE, BEGN. BTN, BEwE . R &
g, FERMEUMNEZK i, BAEEMNAEFNEL] [2] [3]. &4 #EE 5EAR. ZER. 7Y
JRAYEAE R ME TR, B AL TR 8 Fha BEMR[4] [6], LA ELT4E. ZHE. MK, Wik, £
Wy R A Y, WANERAPUAM . PO . SR . FRIAR. B IR PUIE 57 55 2 Fh 25 355
PEVERI[6] [7] (8] [9], Wit ki&EIIE K.

Ak, REREHEEMPEERE TERZEL, 8RB E S E AR M 48R
B B BN R M O . HETHRE T e a s g e m e 2K 20% 445, 2019 EIR[E
SEM T B IR 258.96 J, SR AR T 4RSS SRS B i s 1 SRR [10]. AR A 1 R TR E B
ST AGAE FE R R B R, (H ST AR R T ISR AR RS s As DA AR = i AR R BRI R R AR
SR, AR AE I T A AR NS

T s S5t w2 AR KT AR — B 8, B kg 4w A KRB IR R . B RE . L
I CO R FESF R ZR, PAORIES™ i ) 2 A 5 it . SCHRE S B A 2 i E RN R —, Wik
MREEXT 0 AT G 8 R 5 1 SR 7 O R 3 SR Ak AT 1Ak, R (e BT (R E 290 Ix)4b3E 6 h, EfE
JE O (BREE 439 IX)ALFE 4 h NEAOOGH RIFEHA[11]. IR A B LT RS G4 s ot
SRR RN A R BRI . SIS T S wE B R T A &, RIS R
4 660~820 g I, FEEFSMAE G, T SHABE LS 2 T RE&H12]. WER T &k wkkis
MEBERERRZ —, S HE 28RNSR EFAKE LA EEER, SR 240l it 1% 5
FE R JE 3 3] - S A ) B bR B B IR A [13] [14] [15]. WAER RBUREN S s BE e
W, 435y 25°C I S S B il B 7RI [ 16]

AT I T LEA [R] H 4 B R AR R, X EEAEAS R B R BRI FE 26 PF T 5 X BT 40 B o 1) 1 22 A K
R 2 K JRETE RS E] 7 SEAR TSR S8 R ZIR 5 m, DU ) A B kS AL
TR BB R AR AR

2. MMEHE
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ST HIBE 2081, FH S G I LI I A R B B A B S
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2.2. IGRE)FAtE R
2021 4F 3~6 H T 5N G B ImHE I8 % AR VDR B A =) A= (A fe il e
2.3. KWH*
2.3.1. EMHIE
BEFSRFH PDA K5 7R3, HeMidsar 7d J5, #EATAEAG, JABAQ 3 N UARE 77 2E, 20°C, 150 r/min

Bi9% 8 ds JERCR R BEREMUARE R AL, THIEY 0.3%. IRDHE 2%. RAEREE 0.06%. IR — U5 0.06%.
TG R, iR 6~8d: BETMCR F AR 30~35 mL 5, 58 siE M S E B IR AT KR .

232 NEEFEELAE

FAEFRBIE S 6FAHL, HAERIHS18E, 8EE 6 =. W 15T, 16.8C. 184 C=/ 4t
PRREFRAAE, MRARHAHLIMOA DT [H), BUEE—RI (] 2 )2 A 16 E1E NBURERRUE, $l NFRVERURE 55 42 BRI FR
Uk, EE IR, UM RAFEREFREE S AE T BIE WS . 3R BRI RS AR ZHERIR AR
2.33. HEKEE

PERPRE IR 24 d WS 220 R G, BB 22 Kl RS BEA TR . R e B HUBON 2E AT R
F, MEHLFEEEE 3d. 6d. 15d. 18d ERICY R EAE BN, FFHE.
2.4. MEIEHR

FEMEANFECFAFE L2 KE., FHekKS. FRBPNE. P8, g KBRS a 2R,
2.5. IR

K F Excel 2017 BA43047T B dE AL FE, SPSS 21.0 BA4H#EAT S 1047 .
3. RS54
3.1. FRIBEAENEFELAETER

e 1 Alsn, ASFEEFRIEEX S 28 R KA B2 KIEE IR R A s2m . BEE B
FERE TR, B2 KT, F2KBIRAR AR, 18.4 CE R B R 424 K E L 15°CHI
16.8 CHIFEMI B 2 AE KT, AR M, LA s . Ui S % B 2 7 R IR EAE 18.4°C LA iR
WEH, AT LS, A KRS 7R, AN, EEEEEAR TR, BRRRA.

Table 1. Effects of different culture temperatures on mycelial growth of Flammulina filiformis

# 1 TREFBREMNLZHENREHEHELE KBRATMN

BIRREZIC R IRrS T/ TR I 1 22 K R TR/
15 24 A RVF R 22, B0 LR AR A 1 22 26
16.8 24 22 WM R, A IR 22— ORI T 22 25
18.4 24 T 22 R R, LD 00 T 2 DU/ VR I EE B 5 24

3.2. FEIREARSHEEHIERA

HI3C 2 W, SR A ENE B e RSB, ANRNR B R A KRS A Z R, WA 14,
By SEREZR . ARBFFEENERE T LRAESTFNREER. HWER. BRKE. &
i LA R, DL SRS B2 AN, SRR AT BB B A RIS R 2 M — 2, B IR IR B RO ek
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T P 22 AR TS TR MO B A B B AR AR Z AN R, (H 15°C A 16.8° CREFR IV BIIAR B Ja» W 2235 Ik
1B ACHIHE LN, AR T8 I TR ARSI (] #SEE 18.4 CREFRIVER . Ul WTE & IS SRl X At
Tt Je SR A A TEAH SR A FEM o

3.3. FEIREARS %~ EHIFNT

St RS, AN RIS IR AT 7 SR AR KA UL 5. AR 3 mIAn, 15 CHEEFREE
T 5=k 388.75 g, 16.8°CHFFR W I T- ¥ 577 395.50 g, 18.4°CH; IR LT3 #77 ly 408.25 g,
SRR AE —EE R MU B 15 C R IR BRI &5 T 400 g 1 6 )i, 16.8°CHs
TR B T 400 g A 7, 184 CREFRIEIM &5 T 400 g M3LH 11 . 2 irel %1, 3 /MAE
RE IR E 2 R AE AR 2 AR B2, UERH 3 AN R A 35 IR X ST 45 1) 7= B G 2 3 5

Table 2. Effects of different culture temperatures on the growth of Flammulina filiformis at fruiting stage

2. ARIEFBREXNHIENEREHEE KBTI

o o . TR
BRI R R — S~ —
RE/C itHEl/d /a]/d # W ER W E R B B i e S B 5 )2
/mm /mm /mm /mm /mm
15 6 25 1375 7.89+0.23 2.67 £0.03 1832+3.24 441042 3.23+0.17
16.8 6 24 1369 7.52+0.11 3.14+021 18.13+256 5.06 +0.56 3.14 +0.45
18.4 5 22 1427 8.01+0.46 3.21+053 18.65+1.19 4.69+0.27 3.21+0.33

Figure 1. Growth of Flammulina filiformis on the 3rd day of scratching. (A: Culture at 15°C; B: Culture at 16.8°C; C: Cul-
ture at 18.4°C; The same below)
E 1 BEE 3d EHENEKER. (A: 15CHERMIES; B: 168 CHEMHIEF; C: 184CHEMIER; TE)

A B

Figure 2. Growth of Flammulina filiformis on the 6th day of scratching

2. BEE 6 d HWIEKFR
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Figure 3. Growth of Flammulina filiformis on the 15th day of scratching
3. BHEE 15d SFHEENEKIER

A B
Figure 4. Growth of Flammulina filiformis on the 18th day of scratching
4. FEEE 18 d SHTEMEKER

Table 3. Effects of different culture temperatures on yield of Flammulina filiformis
= 3. NEEFREXN SHETEMFM

FeHlg 15C 16.8°C 18.4°C FeiRlg 15C 16.8°C 18.4°C
1 356 416 400 9 436 386 430
2 408 384 372 10 412 398 360
3 398 330 442 11 382 428 430
4 404 350 398 12 314 430 434
5 390 422 424 13 442 394 354
6 384 382 444 14 358 404 428
7 396 436 318 15 356 420 424
8 400 364 428 16 384 384 446
FI Rl 392.00 385.50 403.25 F Rl 385.50 405.50 413.25

4. INGEFHR

T 2 A T 22 B SR SR AT S O L IRLRE , TRLRE e O RS 2 R T 22 AN T SRR
T At whidid B s iR R S BORBEN W IR S8, MRE A 6 T RiE B RE KRS . A
3 ANEEFRIR RN A 1 B T SRR A RN S O B 2, DL R s A AR 2 AN R,
A T 7 R R A S SO, (BT T TR RS TR A SR ST 8] R R o i ELAE B g AR R AR ) &
REE, JCHAARTFERF T, TR UCH R ZHAEE R IR,
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Figure 5. Growth of Flammulina filiformis fruiting body at different culture temperatures
5. FEEFRE @HEFERAFEKER

£ 15°C. 16.8CAHI 184 C=HFRRE T, SHUR LA KEEMH L KA 2T EE, HEEHEHR

IREEAWITHE, WA KRR, W2 KBMIACE, WL IR AW, R 184 CHIREIRIE
ERGEH e R LK. ik, EREE R RRE 18.4°C, MUBHEH TR LK, TRt
B IE], S

EHEWH

g AR A A e Bk 4] BN A 1 T H (2 221601)
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