EDIBLE FUNGI OF CHINA

<@> MERESER

CHINA CO-OP

& Fl: 19824

& B R 405 1ol

FOEA: AT

FERA: PSR DA

FEAL: e E SR DA
B bR

£ 5 ﬂ\i}_\‘%

8 E 4 BT

SREEHAR: (bl R A

o db: ERUATECARE 145

BE ZR: 650223

B 3F: (0871)65151099

BEFEHE: 72syj2005@163.com

N Rl: = TOLER S AT FR A

ERET: RITHHRPETR

iT 17 &b ESHbbEE

&1 2. ISSN 1003-8310
© CN 53-1054/Q

EHNHEZKS: 64-39

ESMRS: BM1022

E5METT: HEERREATR S R
NA)(AEET 399 546)

TEEEWAHES: 5300004000057

HAREHA: 2021410 A 15 H

2021 £ 10 BE 108 A% 249 #f
= xR
AR TL B A BT e 1o T
------------------ WRIER, JE W, % %%, ke, SR, REksE, B (1)
SR EL A F AL T 0 BRI T 2R
.......................................... Woooh, AR, bk %, R, BIRtk (7)
R I R I KT EL VSRS +oveee e X4 w, WEE, HKA, RER 13)

LT e B A S SR B A BT A
.............................. PhoouE, FMEEE, SRR, 380 =, A6 Hr, XU (18)
B LU — R 2R 2 R S 5 A
------ Mok, Bt S, REA, L X g, i &, KR, BB (25)
i A
" P S ] P 35 D 8 2 2 J B 0
...................................................... FKIT, A, BROE, wEL (31)
NIRRT 3 A~ A L R R T 22742 4 Y R i
.......................................... AR RS A T, BT, WEUE (35)
ME PO A 2 T A2 o B 9 8 A BT T R F 5
.............................. WRAE, ke, e, B &, X

i, £330,
e, £ ow

, KHEE 40)
AN [ e 45 B T 6] AL 7= k8 R 3 R i)

.............................. @ﬁﬁ, Iﬁ'ﬁ‘%, 5‘3 EEE, g%{;g’ I{i\i,j—"j’ ﬁ %‘fg} (45)
AR N R 2 b 7 2 He

.............................. s Jise PN %ﬁ, ASShoH %‘F%%, %YHE, Kk (49)
AR R AR AR BRI 5 i s

------ IORRTS, IHARMG, XMET, skavah, SKAE, WH A, BT, BB (55)
EEEERT
I TC 2 R 2 T G8 MRS I3 IR B i 52 )

.............................. X, R, P, BN 7. T OE. B O (59)
AENG A I PR TTS 590 o0 S — R 25 A T

.............................. J‘i:ﬁﬁ}, i[jggtﬁ’ é%ﬂ;ﬁ, *g}g *ﬁ’ 25 Eﬁ, %%H (64)
S [ o 5 35 0o DKo 35 908 T R A A 4 2 1 B B SR A G A 17 B i

------------------ JUER, W, B8, kS0, EF%, HRE, MEE D
TP ZHER HRI T BT oo BB, W®oa, Kk (75
A TR SR BRI B mT R SR 4 A

.............................. BN, VR, 0 BL AP, ol ®EA (79)
TR T2 AD AR T A B TRAMHT - vveeveeemveeemnmenneeeeeieeseees LR, HIEE (89)

T AN A 34 305 B DA 22 T v i PRI
.............................. oW B, Ak, BRE, W, & %,
Mo, XN, B4R (93)
BEFEAE H A S K R BERE T L5 SRR - vvveesemeessenssnsnnnnes MR (97)
SR P M bR A A A P DXk A B
................................................... MHILPE, TR, T4, 2% (101)

T VO /N AL SR T 2 2 B BR AR I+ veeeeeeeeee e % ¥ (105)
B (17) (PEEHRE) EiTRFE 24 FERFIESE (300 CPEEHE)
AU (74)  FHREY SRR T T2 (78) HARREADAIMAHAISL
— WA EREEF 9.5 TTHIT (88)  #&Aidkrs (109)

LT HEEE Lepista nuda (Bull.) Cooke «+eeereeerrnmmiri JEEET 25t

[HAFIEARSEL] CN53-1054/Q7%1982+h* Ad* 109%zh*P*¥20.00%5000%21%2021-10
RERE: BT, Br W CREE: W W, B EARERE: AT &Rt xRk



Edible Fungi of China
Vol.40, No.10 Oct. 2021 (General Serial No.249)

Main Contents

Research Status and Application Prospects of Inonotus obliquus
CHEN Zheng—qi, ZHOU Xi, HUA Rong, etal. (1)
Research Advance on Nutrients, Bioactivity and Extraction Technology of A uricularia auricular

HUANG Sha, LI Wei-rong, LIN Fang, et al. (7)

Study on Macrofungal Resources in Nature Liancheng Reserve of Gansu Province

LIU Jin—xi, ZHANG Guo—qing, JJANG Chang—sheng, et al. (13)
Habitat Investigation of Wild Sanghuangporus sanghuang in Yiling of Hubei Province

SUN Bo, ZHOU Hong-ying, WU Hong-li, et al. (18)

Breeding and Domestication

Identification and Domestication Cultivation of a Wild Type Ganoderma lingzhi Strain from Dabie Mountains

XING Wei, HONG Dou, XU Bi-lin, et al. (25)

in Huanggang

Cultivation Techniques

Preliminary Study on Four Seasons Cultivation of Morchella spp. in Southern Gansu Using Environmental

Advantages «-eeeereeeeeiieiii WANG Yong-yuan, LI Yan—long, XU hong—xia, et al. (31)
The Effect of Different Carbon Sources on the Mycelia Growth of Three Helvella elastic Strains
............................................................ LI Yun—xia, CHAI Mei—qing, LI Qing, et al. (35)
Study on Cultivation of Saprophytic Edible Fungi with Waste Edible Fungi Bag of Phlebopus portentosus
................................................... YANG Tian-wei, XU Xin—jing, HE Ming—xia, et al. (40)
Effects of Different Culture Substrates on Yield and Quality of Auricularia heimuer
......................................................... PAN Chun-lei, WANG Yan—feng, SHI Lei, et al. 45)
Comparative Study on Different Indoor Cultivation Methods of Ganoderma lingzhi
..................................................................... LI Zhong, LIN Xin, LI Qin—yan, et al. (49)
Effect of Sawdusts Particle Size on Auricularia auricular Cultivation
...................................................... MA Qing—fang, MA Yin-peng, LIU Jia—ning, et al. (55)
Study on the Effect of Adding Mineral Elements on the Laccase Producted by Strain G8 of Ganoderma
lucidum in Liquid Cultivation ««««-eeeeeeeeeees LIU Jing-wen, HUANG Liang, BAN Li-tong, et al. (59)
Analysis of ITS Sequence and Secondary Structure Prediction of Lepista sordida Strains
................................................... YUE Wan-song, LIU Shao—xiong, LI Xue-song, et al. (64)
Effects of Different Cultivation Substrate on Functional Components Content and Antioxidant Activity of
Stropharia rugosoannulata
................................................... FAN Jun-min, XIE Chun—qin, ZHAO Zhi-min, et al. (71)
Study on the Technology of Improving the Extraction Rate of Lentinan
.................................................................. AO Zhen, TAN Hong, SONG Guang-lin (75)
Research Status and Sustainable Utilization of Ophiocordyceps sinensis
...................................................... ZHANG Cheng-rui, TIAN Ze—yuan, FAN Qi, et al. (79)
Analysis on the Present Situation and Future Development of Lentinus edodes Industry in China
........................................................................... XU Yu-mei, ZHANG Run—qing (89)

Friends of Mushroom Cultivators

Breeding of High Temperature Resistant Strains of Lentinula edodes Mycelia by Interspecific Hybridisation

............................................................... CHANG Kun, CAI Jing, LI Shi~hua, et al. 93)
Effect of pH and Water Content of Culture Formula on Yield and Quality of Hypsizygus marmoreus

...................................................................................................... SHI Le—le (97)
Regionalization Analysis on Climate Suitability of Cultivated Lentinus edodes in Southeast Guizhou

................................................ SHI Yuan-yang, WANG Jie, WANG ming-biao, et al. (101)

Research on Sustainable Development Path of Edible Fungi Town Ecotourism in Guangxi

Lepista nuda (Bull.) Cooke

YANG Dong (105)

Drawing by GU Jian—xin

Competent Authorities:

All China Federation of Supply and Mar—
keting Cooperatives

Sponsor :

Kunming Edible Fungi Institute of the All
China Federation of Supply and Marketing
Cooperatives

Edited & Published by :

Editorial Department of Edible Fungi of
China

Editor in Chief:

SUN Da-feng

Deputy Editor in Chief:

LYU De-ping

Responsible Editor:

LYU De-ping, CHEN Xu

Add:

14 Zhengjiao Road, Kunming, Yunnan,
P.R.China

Zip Code:

650223

Price:

US$80.00 a year (including mailing)

Tel:

+86-871-65151099

E-mail :

2gsyj2005@163.com

R &EERS

W S YRR IR A (=)
WS LT I A ZEILRT (=)
IR HHATT RARSHE AT ()
NP BB AR AT FRA R O 5 30T 111
LA GRS SRR (53650 112)

IR 77 B B ERIT AT IR A R O 45 5T 113)
AHREEAIATIR AR O

AT 113)

AR SIS SO 2 (T 114)
2ar& %S

At R TRA S G OB 110)




