Effects of Two Kinds of Carrot Juice Residues as Media
on the Cultivation of Armillaria ostoyae
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Table 1. Effect of moisture content on cultivation of Armillaria ostoyae using carrot juice residue
(supplied by Nihon-delmonte) as a mediums.

FEoK 55
Moisture content of medium (%)
50.2 54.8 59.7 63.8 68.8 73.9 78.8 84.4
B oo Rt
Characteristics of medium »
pF 2.9 23 24 2.5 1.5 <1l.5 <l.5 <l.5
Aw (25C) 0.97 0.97 0.97 0.98 0.98 0.98 0.98 0.98
pH 43 43 43 4.3 43 4.4 4.4 4.4
FRCER B % RO AR B 8
Days required for rhizomorph production
HFP-Am 82-10 © -9 442 25.0 19.5 13.3 11.3 9.5 7.8
HFP-Am 82-14 ¢ - 62.7 56.6 445 29.0 16.5 11.0 7.7
HE Y H K
Days required for spawn running
HFP-Am 82-10 - - 55.7 39.0 29.3 25.7 22.8 16.0
HFP-Am 82-14 - - - - - 94.8 32.0 19.0
A A
Incubation days
HFP-Am 82-10 - - 57 41 32 28 25 16
HFP-Am 82-14 - - - - - 95 32 21
PRHE %
Days required for harvesting®
HFP-Am 82-10 - - 84.5 67.6 58.3 54.2 49.7 43.8
HFP-Am 82-14 - - - - - 122.0 59.8 50.2
THEENE (g/Hf)
Yield of fruit body (g/bottle)
HFP-Am 82-10 - - 17.3 22.0 30.0 26.1 23.9 275
HFP-Am 82-14 - - - - - 30.8 28.6 28.6
FEEE ()
Number of fruit body (-/bottle)
HFP-Am 82-10 - - 4.0 4.6 7.7 8.7 13.8 4.7
HFP-Am 82-14 - - - - - 2.0 4.7 4.7
T s a): HEEATHIE, 200m € AEEEMIZ100gD =2 U UHE) i AR BT A U2k, TR EE22°CHE R B

70% DWE R T CHiak Uic, BB KTH%, IRIE16CHXEESS% D3501x-F5 B o 1 28# T K FREH T
TTHEEOBREMR LI, 728, BVRLEIT6: Lz,

b): mEAAKKE % DR

c): HEARERK

d): $5#®AH 2808 U C O RRER RO S L IERR RO bivieu,
e): HEFEN LM E CICE L A%

Note : a) : The fungi were incubated in 200 m £ bottles containing 100g of carrot juice residue with six replicates

at 22°C and 70% humidity in the dark. After the incubation, the media were put at 16°C and 85%
humidity under intermittent illumination (3501x-dark,each 12h) for fruiting.

b):
c):
d):
e):

Autoclaved media.
Stocks of Armillaria ostoyae used.
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No rhizomorph production or no rhizomorph growth for four months incubation.
Periods from inoculation to fruit bodies harvest.
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Table 2. Effect of varieties of carrot juice residues on bag-cultivation of A. osfoyae>.

=V T O
Varieties of carrot juice residues

HATIVE LT EREREEDEMES
Nihon-delmonte JA-Furano

F oo

Characteristics of medium »

Koy 75.0 85.0
Moisture content (%)

pF <l.5 <L.5
Aw (25C) 0.98 0.97
pH 44 4.6

B TAE (/)
Weight of medium in a bag

EE Y B
Days required for spawn running
HFP-Am 82-10? 27.0*1.1
HFP-Am 82-14° 50.0%0.0 37.

=R
Incubation days
HFP-Am 82-10 35 35
HFP-Am 82-14 50 38 25

B H 4

Days required for harvesting ©
HFP-Am 82-10 58.1
HFP-Am 82-14 74.4

T-ERILE (g/4%)
Yield of fruit body (g/bag)
HFP-Am 82-10 130.5+8.5 26641513
HFP-Am 82-14 124.5£22.5 165.5+47.0 85.5+29.0

FEERE (/82

Number of fruit body (-/bag)
HFP-Am 82-10 96.6
HFP-Am 82-14 41.4

500 1,000 500

*1.3
+0.7 25.0£0.0

57525

2
9 7.6+3.8
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b): RS E R O
c): HEFREE R
d): FHY B
e): HERE N ORINE TIZE L= A
Note : a) : The fungi were incubated in polypropylene bags containing 500 or 1,000g of carrot juice residue with
10replicates (supplied by Nihon-delmonte) or 45 replicates (supplied by JA-Furano) at 22°C and
70%humidity in the dark. After the incubation, the media were put at 16°C and 85% humidity under
intermittent illumination (3501x-dark, each 12h) for fruiting.
b): Autoclaved media.
c): Stocks of 4. ostoyae used.
d): Mean * S.D.
¢): Periods from inoculation to fruit bodies harvest.
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Fig. 1. Fruit bodies of A.ostoyae on media (1,000g in
a bag) of carrot juice residue supplied by Nihon-
delmonte. :
Note : Upper : HFP-Am 82-10, Lower : HFP-Am 82-14
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Fig. 2. Abnomal fruit bodies of A.ostoyae on a carrot
medium (500g in a bag, HFP-Am 82-10).
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