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Effects of temperature on growth of Stropharia rugoso-annulata

BAO Rui,DU Shuangtian,ZHANG Jing,DING Jian,[LU Chelong, LI Zhen

(College of Life Sciences  Northwest A&F University »Yangling s Shaanzi 712100, China)

Abstract: [Objective] This study investigated the effects of temperature on growth of Stropharia rug-
oso-annulata to provide reference for cultivation and management of S. rugoso-annulata.[Method]) Differ-
ent temperatures were tested to obtain the optimum temperature for S. rugoso-annulata spore germination.
Orthogonal polynomial regression method was used to build model for investigating effects of temperature
on hypha growth rate, fruit body amount and yield of S. rugoso-annulata.[Result] The optimum tempera-
ture for S. rugoso-annulata germination after cold stimulation (5 C,30 d) was 28 ‘C and the optimal tem-
perature for hypha growth was 26.0 “C. In greenhouse,when the center temperature of fungus bed matrix
was 18.7 ‘C,the fruiting body numbers and yield of S. rugoso-annulata reached the highest values. When
the center temperature of fungus bed matrix was 16 —19. 4 °C, the shape of fruiting body was the best.
[Conclusion) High temperature and cold stimulation treatments were essential conditions for germination
of S. rugoso-annulata spore. Temperature was the main factor influencing growth,high quality and yield of
S. rugoso-annulata.
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Fig. 1 Effect of temperature on growth rate of

Stropharia rugoso-annulata
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Table 1 Effect of temperature on morphological characteristics of Stropharia rugoso-annulata
R/ C HE A KL W & B2 /mm W a5 R /mm PR K B /mm VR A /mm i 8 5L
Temperature Number Diameter Depth Length Diameter Morphology
16 113 69.58 aA 40.03 aA 134.19 aA 33.89 abA 0.52 bB
17 146 70.10 aA 39.11 abAB 126.14 bB 34.98 aA 0.56 aA
18 170 60.56 bB 37.64 beBC 123.93 cC 32.11 bB 0.49 ¢C
19 221 62.07 bB 36. 84 cC 126.02 bB 31.44 cB 0.49 cC
20 127 53.07 ¢C 32.59 dD 120.72 dD 27.59 dC 0. 44 dD
21 115 49.76 dD 28.46 eE 118. 23 eE 22.69 eD 0.42 eE

I B E AR A F/NE T R 22 5 5 2 (P<C0. 05) , b [ K5 8 R 22 F i 3 (P<<0. 0D) .,

Note: The lowercase letters are the P=5% significant level, the capital letters are the P=1% signifiant level.
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