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Influence of cotton stalk on the needle mushroom yield and quality

WANG Zhi-chun
( Xinyang Agricultural Experimental Station ,Yancheng 224049 , China )

Abstract .

The reasonable proportion of cotton stalk in the culture matrix for needle mushroom growth and develop-

ment was studied. The needle mushroom cultured in the matrix with cotton stalk weight percentage of 25% to 30% showed

shorter cultivation period, higher yield and higher nutritional value of protein, indicating that cotton stalk can replace cot-

tonseed hull as culture matrix for needle mushroom.
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Table 1 Culture matrix with different proportions of cotton stalk

wa W & &
1 100 0 0 0
2 88 12 0 0
3 72 28 0 0
4 65 35 0 0
5 61 39 0 0
6 47 53 0 0
7 0 97 0 3
8(XfR) 78 0 22 0
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Fig.1 Effect of culture matrix with different proportions of cot-

ton stalk on mushroom mycelium growth speed
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Fig.2 Effect of culture matrix with different proportions of cot-

ton stalk on mushroom production and economic benefits
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Table 2 Effect of culture matrix with different proportions of cotton stalk on essential amino acids of proteins in mushroom fruiting body

AP RREMR (mg/g) RAMR(mg/g) HEMR(mg/g) FNEM(mg/g) FHER(my/g)

AR (mg/g) AR (mg/g) B (mg/g)

1 38 68 8.0 163 44 56 48 445

2 38 70 8.0 187 47 58 47 455

3 37 69 7.9 168 46 57 46 431

4 38 67 8.6 167 45 58 47 431

5 38 69 8.9 168 46 56 45 431

6 36 68 9.0 168 44 57 46 428

7 39 66 10.0 167 45 56 46 429

8 39 65 9.0 166 43 55 45 422
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Table 3 Effect of culture matrix with different proportions of cotton stalk on protein chemical scores of mushroom fruiting body

b3 IR SEA M EgRNi KNEAM HER LIRSV LIERT HH B
1 76.6 94.6 85.3 115.3 110.8 98.3 94.3 89.6
2 75.9 95.3 84.6 116.2 112.5 95.4 96.3 83.5
3 76.7 96.6 85.1 118.2 110.5 96.3 97.2 82.1
4 79.0 95.3 85.2 110.3 113.2 94.2 95.2 86.2
5 78.9 96.4 86.0 118.9 114.2 96.5 93.2 81.2
6 76.8 95.8 84.9 119.5 110.9 96.3 92.5 86.2
7 75.8 93.2 86.1 1143 109.8 96.8 98.6 79.8
8 76.6 95.3 85.1 110.2 109.1 95.4 92.2 85.1
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Table 4 Effect of culture matrix with different proportions of cotton stalk ratios on amino acids scores of mushroom fruiting body

AbFR S5E A SEAM HHEMR HNEMR pIx 1 AR RSN B>
1 106.3 109.6 189.0 142.0 141.8 143.0 97.9 94.0
2 110.0 110.0 186.0 156.0 136.0 189.0 98.6 90.0
3 105.4 112.5 148.0 132.0 134.1 159.0 94.6 89.0
4 112.3 111.6 192.0 103.0 125.3 160.0 96.3 92.0
5 1152 108.3 156.0 156.0 127.0 128.0 95.5 90.6
6 116.0 109.8 153.0 109.0 128.0 126.0 96.4 91.0
7 105.3 108.2 152.3 143.0 156.9 126.0 98.8 90.0
8 105.3 106.3 159.1 134.0 126.1 123.0 97.2 90.3
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Table 5 Effect of culture matrix with different proportions of cotton stalk on essential amino acids index, biological value and nutritional in-

dex of mushroom fruiting body

i H LS gl JbEE 2 iS:iK] AbEE 4 LbF 5 AbHE 6 AbEE 7 AbHE 8
T R IERAR L 91.23 92.40 93.60 90.85 90.50 90.13 90.00 90.20
Y 87.6 88.5 89.1 86.9 86.5 86.1 86.0 86.3
AR IREL 16.0 15.8 16.9 14.6 14.1 13.9 16.9 14.9
RN RAEY G 80.0 82.1 82.0 79.8 73.5 74.0 80.1 73.0
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