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aifh o | L s w5k € Cassava is mainly grown in the nine southern provinces
— of China and is an important economic, fodder and food
crop in the south, with the largest area of cassava
planted in Guangxi.
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Sancocho, 4.7 KZE A 7,

HH%%HK&i QEMEA%%,QRE £ B KRB N %

A FEH A —AZ R R, Sancocho, also known as

FuFu and Gari are a staple part of the daily diet and cassava broth, is a traditional

are served with a variety of soups and meats. dish in Colombia, Panama
and other Latin American
countries.
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Sagu is a famous dessert
snack from southern Brazil.
Cassava pearls are cooked
in red wine with cinnamon
and cloves and then cooled it
down for consumption.

P B %79 ESawut
singkong, @“—7}’\%%]] 7 7%
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7

Sawut singkong,from
Indonesia, is made from
freshly shredded cassava
which is steamed and then
fried, usually served with
shredded coconut meat.

J3z Foreign ways of utilization of cassava tubers
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Cassava cake, a must-
have snack for
Philippine festivals, both
big and small.
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It has been reported that Malagasy researchers have
found that crushing cassava leaves and boiling them
in salted water, then taking them with rice for 3 days

per week for 3 months, can treat all stages of cystitis.

WESER—THNLIZNE L ANERRAASHANES |
ff| G AZHART-EERA | ,\\FB EIINETRES ,
I KEHE AT — LR TY) | X—HE RATSA
EeTHEX,

The indigenous Indians of both Peru and Brazil have
a tradition of eating cassava leaves. They dry and
grind the cassava leaves into powder and freely add
it to any dish, as well as drinking water with it. They
are significantly more resistant to disease than
inhabitants of other regions.

O EG’I\H-I-H'%IJ 35T Foreign ways of utilizatic

EREL, LRITEREAR,

AR Z vt % Gulai ubi tumbuk
Gulai ubi tumbuk, a cassava leaf
delicacy from North Sumatra,
Indonesia.

on of cassava leaves

Sakasakao AR EREEAE, #MA
%U—l— I;E/%‘, ;}%’Eﬁ‘ ’ ?‘)\E\F ,%: ﬁ%o "‘; N
SRV IAREME, TRAHNTHE
FAAM R . BF NN, F
%, BFEH

Sakasaka , from the Democratic Republic of
Congo. It is made from young cassava
leaves which are washed, pounded and then
boiled. (Leave the pan uncovered during
cooking as this facilitates the discharge of
the toxin hydrogen cyanide.) , usually
topped with oil, onions, fish etc.
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Cleaning
process -1

Removal of

Fresh cassava : i
impurities

Washing
process-1

Washing
process-2

Dehydration
process

pneumatic
starch

drying process
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BRESFAZIENTEL4S P , TEDWES A, IEMII TRACEEERENTZH

IREFEEEA. RITEEN

BChina's annual cassava starch production is about 450,000 tons, mainly in Guangxi,

and the starch processing technology already has strong independent research and

development as well as design capabilitie

Cleaning Filing process-

process-2

Screening and Filing process-
separation 2

s for proc

Cassava residue

AREEMMI T Z R =itz

Cassava starch processing and industrialization process
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& Cassava starch is widely used in food and chemical and other industries due to its odourlessness, high
transparency, high peak viscosity and good freeze-thaw stability. It can also be modified according to
special requirements.

v TR v I R
v Modified starch v Additive it v binding agent
AW “ o I \l _ )
RES |
MM SRk \ ‘ﬂ.‘i’ -
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v IEL
v Papermaking

v ZmA
v Medicinal use
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4 5@*%7J[IIethanol processing

HiL X o ARl BEHET

area promotion of fuel ethanol
(2 P Brazil 20 25%
Z% [E Thailand 10 =4+ Bangkok
E[l & India 5 FAHRHL[X southern region
Hii L Sweden 5 4=[H all over the country
e b . Colombia 10 3N EZYETT 3 major cities
1 & China 10 5/ T 5 major cities

Fr20p R AENE. 100 HEEREE. 100MRRE " +28475 , Fr&8RXMUIFmir7/08E , FREBHEER, FrgttX , HOFERSE
FOEEEEEME, With 200,000 tons of edible liqueur sugar, 100,000 tons of ethyl acetate and 100,000 tons of formaldehyde produced annually by over 20

production lines , the company has an annual production capacity of nearly 700,000 tons of various chemical products, which are mainly sold in Eastern and

Southern China and exported to Europe, America, Japan and Korea.
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PAEHCENT AR, AT HEN S R20636.4% Hod  HOHEEIRS S/ ARFM IR B ARE TR 31%1:53%"’1

R e E RERRAI50%, & —Fh T AR BOH E ARk FRE R . SFE 0 F4%250-3004 T, f
. #10000 H %,

According to the main components of young cassava stems Using cassava leaves for silkworm rearing.

dl th d tei tent of th terial | Fresh cassava leaves are harvested and then
and [eaves, the crude protein Co_n l _O e_ AW INaLCian s directly used for raising castor silkworms.
20.6-36.4% and the total essential amino acids account for

Each mu of cassava land can harvest 250-
about 50% of all amino acids, making it a very ideal source of 300 kg of cassava leaves that can raise
crude protein feed.

10,000 silkwormes.

%'ﬁ*ﬂ: A é'ﬁ‘ﬂ: B
= | ==, AL KB (i, 76
" i, " REEEESE, HBER
s oy AR,

HLEF2E/ (%)

Fermented cassava leaves have
been used as feed for black
pigs and cattle, with good
results in daily weight gain.
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Cassava stalks are used for firewood Cassava stalks stack together
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ZMFIAAE - firdd. RIFEREERECS]. EYIREE

Stalk utilization: crushed and returned to the field, used as feed or daily ration preparation, biomass fuel, etc.
E EHR Gy, ‘

I‘\
a 4

W\ TR
A BRI

HEFA600kg/haky FEZEAT RIS
IBFFA
Application of 600kg/ha of

crushed cassava stems can

increase yield
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R HEA 6 8 i FABR TER B Yy ix
substrate crude protein% crude fat% ellulose hemicellulose%o llgn % __NFE%__| ash content%
B Mixed wood 1.57 3.12 36.12 12.58 19.17 24.52 2.92
shavings
=
Tkt f“ﬁ‘l’lﬁ"“seed 5.07 1.57 32.73 21.42 15.18 18.19 5.84
EH+Corn cob 2.05 0.78 30.26 34.13 17.19 13.46 2.13
FAFH maize 3.51 0.82 32.91 31.89 14.65 11.36 4.86
straw
/MR wheat 2.63 1.16 43.6 22.21 9.32 14.81 6.27
straw
HRFEFFSorghum
straw 3.42 1.73 40.11 30.15 7.68 10.79 6.12
AREFFcassava
[ Stoms 4.47 0.38 39.32 11.88 19.84 21.32 2.79
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E—MEHARSRANAEEHE, HR FCHHEANERIA12GRM , sEF AR FLRE ERABRANL60005RF |,
A E B 20005R7,
€ What is an edible fungus
It refers to a large fungus that can be used for human consumption. More than 120,000 species of fungi

have been described in the world, and more than 6,000 species can form large fruiting bodies or mycorrhizal

tissues, and more than 2,000 species are edible.
¢ RIEESIEMENESE , R RER D TR ?
1. XEE ( E2ERAREFIRR )
2. BHEE ( EEBEIABIINTT )

o f O Y T A € According to the raw materials required for the cultivation, what
Crass- rottlng ungus. : S NSO e kinds of edible mushrooms can be classified?
Multi-branched ‘ 1. wood-rotting fungi (mainly refers to the raw material of
Ganoderma lucidum 0 otting tungi (mainly refers to the raw material o
graminaceous straw)

2. Grass-rotting fungi (mainly include wood chips of broad-leaved

D PEARFRLNLERATFCVURKHRBARM  (www.catas.cn/pzs)
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The growth and reproduction of edible fungi all take place at a certain
temperature. According to the optimum temperature required for their growth
and development, the fungi can be divided into:
1. Low temperature type. Optimum temperature: 24°C-28°C, such as pholiota

. o o . : o nameko , pine mushroom, etc.

1 24°C-30°C , AT, > . 2. Medium temperature type. Optimum temperature: 24°C-30°C, such as

: 28°C-34°C , WELE, RES shiitake, agaric, black fungus, etc.
3. High temperature type. Optimum temperature: 28°C-34°C, such as straw
mushroom, poria, etc.

- T

/&%Epholiota nameko FE#Eshiitake EigEstraw mushroom
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MABAABZMBEAIIAEBHINERE  FENRRRIRYT
Edible fungi have been successfully cultivated using cassava stalk chips with good yield and quality performance

pleurotus oyster black auricularia
citrinopileatus mushroom fungus polytricha

SELFH-
IE-QFI;
agaricus pleurotus pholiota
blazei murill mushroom eryngii nameko

D PEARFRLNLERATFCVURKHRBARM  (www.catas.cn/pzs)
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=. FIEZECultivation steps

inoculation

i

|

=E

cassava stalks Wood chips
AEEH
l l I ‘Hb
WETIR = l |
crushing and drying I Mixing in .
proportion %%
— sterilization
ARAE
lime and gypsum

culture

Grow mushrooms

IRERIZEE

operation flow chart

(el = ) =
SNRBRR
fe E)
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1, EZFptEFIgStalk crushing and drying

A
crushing

RAER : XERHFE. TRRE. TETHARET. KIRT |, MRS ~12mmx5 ~
12mmEkiz

Technical points: harvest the fresh, pest-free, mold-free cassava stalks and
branches and sun-dry them, then crush them into 5 -12 mm x 5 - 12 mm particles

PEAFRLPNLNATCORHBRARMA  (www.catas.cn/pzs)
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fFI%Stalk crushing and drying

G

e

A" L=

=N

> BRSEREIEERR | (RISTIREH
After drying, collect the stalk chips for
bagging, keep it dry and reserve it for
EEAR SIS  BRRRATBER future use
BTN
Dry the stalk chips in sunny weather

> KREZFHNDEL and collect them in time when it rains

Cassava stalks are put into the crusher to avoid getting wet
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=, IS Cultivation steps

2. B[RHctk Substrate proportioning ?3‘27&%,.5“:Eﬁﬁ?%ﬁﬁl%zmj\ﬁﬁﬁiﬁo\

IKRIZRIAN |, AFHEERAREL. ANF

L %‘-‘*ﬁ T U
EEH *gﬁ *E (= 7.}(ng.° *‘I'Zklu,\tbjgl :13~17 , pH
atio  Cassava  Wood #BE Ak gYPSUM (75 pezmgesi ARGIHIREE ,
. bran (%) lime (%) powder D Y\, [T
stalks (% ) chips (%) o FRHR ST ~ 2/ A ERELR,
(%) Technical points: the substrate needs
1 20 /0 3 1 1 to be pre-wetted 12 to 24 hours in
2 30 60 3 1 1 advance. Water can be added in stages
3 40 50 3 1 1 till the material is not loose and does
4 50 40 8 1 1

not drip water when squeezed by

Z Nl VL N e IE 4= O o (k=Y sy =as e[ ey =yaz = A== ol | hand:The total ratio'of material to
ARBIAEITHRINE20%, 30%. 40%. S0%AFRERECLE | WIARFTR, FIEARZETT20%IAT,  IRETE R R A i N
50%LA EiFRINEr-E8FEFE. . :
After the experiment of 0%-100% cassava stalks additions as substrate for the cultivation of |EEIEINESEEERGIERER R e
gdible fungi, res.earchers'final.ly sgreen.ed out four s.ubstrate ratios which have Iittl'e. impurities, and the material is piled
influence on edible fungi cultivation yield and quality , and the cassava stalk additive
amounts of the four ratios are 20%, 30%, 40%, 50% , as shown in the table. The yield has and smothered for 1-2 hours and then
been reduced when the added amount of cassava stalks below 20% or above 50% . bag it.
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=. #FIEZECultivation steps
2. HI[&fickk Substrate proportioning

bran

Cassava stalks chips

Lime powder gypsum powder

51
&

L Ei#the mixing of substrates Frai5epk the finished mixture
S PERBRLNTRABINBNARARA (v
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=. #FHIEZ T Cultivation steps
3. F®Bagging

BRARIER. MERBRANHRE TR , KR EEEERM , I5REE.

Segmental wood cultivation method. It is to cut down the natural wood, inoculate it

‘gﬁﬁ_”—if,i:z directly after simple treatment, and cultivate it for management.
ESp A=
yaf="
Cultivation
RERITE, CRUBRER EFREHTHRIARRE | (BN | BT
D atterns of EETHIEZE. CENARSBRENSMREFETHEGAR , (FtEFer | HiTEM

. Manure and grass cultivation method. It is to use livestock manure and various
ed | ble straws as culture material for pile fermentation to conduct inoculation cultivation
fungi

REEE. ERFBILREIFm RIS R EENSA.

Substitute cultivation method. It is the method of cultivating edible fungi by using iiie
scrap of industrial and agricultural by-products.

NG - SHEIERABFEMS | ZEIFNESE | AHAISNEERBN
Summary: Each of the three cultivation methods has its own advantages, and from the perspective of
comprehensive evaluation, substitute cultivation is still the mainstream method
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IRAER | FERAREREAEIER. &Y, BFEAEEERME LFEENER FRTEBET R

Technical points: the material are put into bags and then properly compacted and packed evenly. Culture material 1s close

contacted, in order to facilitate the planting and growth, and use sterile cotton plug to seal the bag mouth

) PEAFRKLHALMAFCORDRRARA (vww.catas.cn/pzs)
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4. R Sterilization

R

BEXREEY | BRAERIEREANKERT , KAXER 1, '
EXNEZEL , [£/3731.50x10%Pa, iEE/9121°C, BIIEIA2 ~ 4/NET,
Autoclaving conditions: Push the rack filled with fungi bags into
the autoclave and close the autoclave door. Set sterilization
parameters: pressure is 1.50x105Pa. temperature is 121°C. Time

is 2 to 4 hours

At pressure s e
sterilization -

. >

D PEARFRLNLERATFCVURKHRBARM  (www.catas.cn/pzs)
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RIS PARES AT | M EEARGEAMEAT MY  EREERISTR
ﬁm-oT-%@ﬂ%W£LEnP%§r EEMHIEAIRIERN,. HTMNEHES | RREEFHIE
AR ADRIRIATS

Both in the cultivated raw materials and in the cultivation environment, there are a large
number of microorganisms that are harmful to the production of edible fungi, which are

-|-|-s\ o N ,—l—l—
Wh %ﬁﬁtg‘%xf ib collectively called infectious microbe in terms of the cultivation of edible fungi. The microbe
y should edible fungi be can contaminate the culture substrate through various channels and make the strain
sterilized production and cultivation fail. Environmental disinfection is a key part of ensuring the success

of strain production and cultivation.

1. & &EPenicillium

BREEE. S5 CEANHE. SRS RE.
It is greenish colony. More prone to occur in the
environment of around 25 °C with humid, poor air.

2, FBEMEEMucor and Rhizopus s
XFFEAIIAEIL , BRK , EBNEZAE® , RENEZLKEAMNMR , HREERCTRRAIVE TR, XFHEEE
BN SARABMEPERESERIR,

These two bacteria are similar in shape, with longer hairs, the mycelium of mucor is white, and the mycelium k"
of rhizopus is grayish white like needles, both have long black granular sporangia. These two seedlings grow | =
and spread faster in the humid environment with poor air.

3. HiEAspergillus
4, K&SHFTrichoderma harzianum 'ﬂ il o .
MEREE : SIS, e HESEEE  EHSEEEK  EEFETEERINEER,

Initially white: becomes copper Aspergillus flavus's color is bIack yellow, Aspergillus niger's
y : PP color is yellow black gray, they spread fast in the culture
green after maturity.

T el e : medium when the temperature is low .
infectious microbes and edible fungi cultivation are in competition

V) PEAFREB{LMAECORDRBRRM (www.catas.cn/pzs)
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5‘ EW inoculation $¥EH7RS inoculation demonstration

Sterilized
fungi bags

clean |
benches §

v

Inoculation
tools y [~ J—

ﬁ

RORE : S REEERERE0°CIUT | BRI HEEsE
Alcohol T, TEEMEST. BEASMBESSHTES | BESRE0.

E*‘F T E lamps Technical points: After sterilization of cultivated material, the material
temperature should be lowered to below 30°C, and the culture bag should be
unplugged under aseptic conditions and sealed after rapid inoculation. The

Strains

. ) operator needs to disinfect his or her whole body before inoculation to avoid
awaiting inoculation

contaminating the bag.

) PERFERLELRATEFORDRBHARA (vww.catas.cn/pzs)
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6. I5%F cultivation

l IIIIIII‘:

i

RAER : iEESE | BEHSSEEE0-70%AA , EHIENXES , B REREEH1E22-25°C
Technical points: culturing in dark light, control relative air humidity at about 60-70%, regular ventilation, always control the bag

temperature at 22-25°C

S PEATFRLELRAETCVRDRAR|RM  (www.catas.cn/pzs)
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KRE20KG , BAERENERAY | IHANRERSH |,
EFREET RAERREE | BRI RIKHERT
iz FnEETE

After 20 days of fungal growth, the mycelium
growth has been over half of the bag, entering the Fifth Stage
period of late fungal growth. Similarly, we need to
control the temperature and humidity of the
environment of fungal growth to avoid the
mushroom emergence before the mycelium grows
to the full bag, affecting the yield in the later period.

EMEIARAESA , ERER TRZERKERR—
;@EEE.%EE%M%&%%%%%%#%%
(=pC]

About 14 days after inoculation, under
normal circumstances mycelium grows to
about half the height of the bag. During the
period , observe whether the environmental
conditions of the germination room is
suitable
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BAER - B4R Ea TrE S RIER |

6. IZFFcultivation EREKES , BANTHS
KnZNTEE , eiEE
Fungi bag growing normally.
Mycelium is evenly
distributed throughout the
bag, with white color

ESRER , BN /IHN
RENEEFRZ  FR
BHBIER | BRI SRIEER
=
Contaminated fungi
bags. Mycelium is
manifested as black or
green etc. which need
to be cleaned up in
time to avoid
contamination of
normal bags

7-8 R TELREE | LI/SSR7REELR , 8%
WA, FPREHRER , FARELE, RRSEXERS
—R , IET=RIBE60-70% |, 157:25-30K , EE
B2 RHER , BEAES 3-5 KA THEEE.
Technical points: After 3-4 days of inoculation,
we should start to check if there is any
contamination by infectious microbe, turn the
material for the first time in the 7th to 8th days,
then turn the material every 7 days, check and
reject the contaminated bags every time, and
deal with them in time. Ventilate once in the
morning and once in the evening, keep the air
humidity at 60-70%, cultivate for 25-30 days
until the mycelium is full of bags, and then

cultivate for 3-5 days for fruiting management.
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1 National R&D Center 2. SIRECEIEFR ;
3. EHFSEREE ;

E\ ﬁtﬁ&g&l&c u It iva t i O n Ste p S BRTIEE 411 S%i%c:’zé:\;igh—quality strains.

2. Rational configuration of

culture material.

3. Control the temperature and

1. Ef. SHEW , REXMENERIEES S5 EEMEHLRRmE. ek ; Zurr(ldlty a;t a reasonable level.
. Keep clean

-~

~HERAEELERER

Chinese Cassava Agro-technology Research System

EREEMTHARE L
Natlonsl R&D.Ciater Far Fotaia ricssion

Solution

—

5ZrE[E|Causes of contamination

1. Strain. Aging degradation, poor quality strains are very easy to cause the mycelium not to sprout, not to absorb material
2. 1JFEF, REHKXRE  SERRAERLZAKRE. ERttTkoEE  SENELE |

2. Culture material. Carbon to nitrogen ratio is out of balance, resulting in edible fungi mycelium not germinating. Excessive moisture in the culture material,
resulting in blackening of the material surface.

3. iBE., BERMAE. R KEEEES  BERESERENISR  SHEZERKER &SR, BERTISE , AMITELNERKINAS. MEEST25E | EEXETE
g , AERE RS , BSSHEZEN , EET,

3. Temperature. Bag material temperature, pile temperature and spawn running room temperature are too high, which will cause the phenomenon of high
temperature burning fungi, resulting in mycelium growth difficulties, and eventually contamination. Temperature below 15 degrees, is not conducive to the growth
and development of mycelium. While in the environment where the temperature is higher than 25 degrees without enough ventilation time , it will also lead to
mycelium degradation and even death in the state of high temperature and high humidity and lack of oxygen.

4. BE. BAEEAFIISKEMNZRFE63%~65% 28 , BIRIEARETESETT , RIEMMERRE | IS TEEERKESS

4. Humidity. The moisture content of edible fungi culture material should be maintained between 63% and 65%. That the medium is too wet or too dry before
sowing will cause insufficient oxygen supply, decreased vitality or water loss and shrinkage.

5. IMRE. WRILREFZRSSHELITR , E485L

5. Pests and diseases. Pests such as mites and nematodes can cause mycelium to break, shrivel and die.

6. #BfF. EMHEIEERFAINRIERENEE  BEMSHRE EFH

6. Operation. Improper operation or unclean culture room during inoculation will also cause the contamination rate to rise
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6. I&FF

BREE: WLAKEFE

cultivation o, TR uﬁa@u
BB R, B A
SeRE g

Technical point: When the
mycelium grows until the bag
1s opened, the fruiting process
should be conducted in time
to avoid the situation of
"mushrooms not coming out
when they should", which
will affect the yield of
subsequent edible fungi.

= .%F,‘\\L_}'“ Excessive after—rlpemng of mycelium
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7. th#Efruiting
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I

IR0, RIFHERREE

Open the bags, maintain the
temperature and humidity of
the fruiting room

RAER IR0, REERIAEE, HEMRRIMREREIRIFELS-28°C | iRELI6-10°CAE , SMEMHEERIFS0-90% LA ;| KNEHRENSUREZSIRE | B
BEROEK , PHLEEEARFUK | IBINEX , (REFZERZSHEE , FHMRE—EAVEEE | FITRERK,
Technical points: open the bag and place the fungi bags on the multi-layer shelf for fruiting. The ambient temperature of the mushroom-budding shed is kept at

18-28°C, and the temperature difference of 6-10°C is suitable, and the relative humidity of air is kept at about 80-90%; adopt aerial spraying to keep the air

i

humidity yet avoid spraying water to the bag mouths to prevent the water accumulation of mushrooms , increase ventilation to keep the indoor air fresh and

ensure a certain amount of scattered light to facilitate the primordium(an organ or part in the earliest stage of development) formation.
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FEAHLHEERAES : FIF 2% ~5% B9
SiEER AR EERE. FATEES. —
I 10 Y B "O" O, BUEHR

/ jI—I—A—I—I—A,f.:%
SESHER , B85~ 7K, ERemesy TG
A fungi bag

EHED. awaiting fruiting
Key points of black fungus fruiting

management technology: Use 2%~5%

potassium permanganate solution to

disinfect the surface of the culture sticks

and perforation tools. Generally open "1",

"Y" or "O" shaped small openings; diffuse

light and daily ventilation for 5 to 7 days,

so that the mycelium of the fungi bags

T4l

AKFATILHL perforate
Black fungus 2
perforating machine J5 2

After-ripening

WK E-
Spray water for
black fungus
budding

REWMRA  (www.catas.cn/pzs)
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T, BHETFRSY
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7. HiEF fruiting Kivrzitm, 57
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Moisture Recomm-

management endation
methods

Atomized spraying 1. The fruiting environment
has uniform humidity, and the
mushroom bags are fully
watered; 2. The water

T {CEmEDH IKE IS content of edible mushrooms

Industrial atomized spraying Hose spraying will not be too high, which is

easy to be preserved.

Hose spraying Uneven watering, easy to

cause water accumulation in
the bag, affecting the V
secondary growth of the

) PEAERLYNERALESURHRIRRMA  (vww.catas.cn/pzs) s
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EKharvest
s U, Pi

KH\\/HQ
The harvest
of
# fungus(Auricul
aria auricula )

1 FHE SR
Material surface
cleaning

MARER | RNRIIXRELREIK, RKis , METEREHE R
mgs. SbuE  BhLEfBERERAE | EIMELERETIK2-3X | itEZ
IREEK. £ E*E*‘B AFRERFLMATT  VEEE , &
RIFRIBIES ERRERRFIERNE

Technical points: stop spraying water 1 day before
harvesting. After harvesting, remove mushroom roots
and diseased and dead mushrooms on the material
surface in time to prevent rot and being affected by
infectious microbes, meanwhile stop spraying water for
2-3 days to let the mycelium restore its growth. Press
the roots and gently wring down the substrate by hand,
leaving less fungus in the air to avoid the rotting of
residual roots causing infection of infectious microbes
and pest infestation
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9. KRG post-harvest treatment

|§| Q?“H/\H@ Natural drymg

BPARRNA : IREIRT  SAESYSM RS EERE. Bk . BRRSIRIRL ~ 2REIa] TR, FEAERTZAI , AEZREE] , LUEINEEYCRRSTH.
IRETIR : 50°C , 8/, HTRIAT , HRIEIEREI—IX.
Natural drying: When drying, lay the fungus evenly and flatly on the drying curtain or reed mat or nylon yarn. It can be dried in 1 to 2 days in

sunny weather. Before the fungus is dried, it should not be turned many times in order to increase the sunlight exposure surface.

Equipment drying: 50°C, 8 hours. Drying is sufficient, turning once during the period.
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Indoor cultivation of
oyster mushrooms

am% ﬁﬁ%

Indoor cultivation of
pleurotus citrinopileatus

24PN i ES A

Traditional greenhouse
cultivation
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7 TR
Under-tree
hanging bag
cultivation

7 W 5

Under-tree
cultivation
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Soil-mu

B RIS R

ching cultivation

of Coprinus comatus
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1z
Soil-mulc

RIS

ning cultivation of

pleurotus eryngii
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Thank you!

) PEAFRKLHALMAFCORDRRARA (vww.catas.cn/pzs)

Chinese Academy of Tropical Agricultural Sciences, Tropical Crops Genetic Resource Institute




