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ABSTRACT

This study was conducted to examine the domestic adaptability of Agrocybe
praecox Pers. ex Fr. Fayod, mushroom collected from the United States of America in
2002. The results were as follows.

1. The optimal temperature and pH level for the mycelial growth were 25C and 4.0,
respectively.
2. The optimal solid and liguid medium were composedof sucrose agar media and
glucose peptone media, respctively
3. Compared growth charactristics of the collected Agrocybe praecox strains, WC336
strain appeared as a good strain, but the fruitbody was not founded in the
substrate composed of poplar sawdust and rice bran in the ratio of 8:2(v/v)
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DZAME FNE2EE AY0)| ot PDAE JI2HHXIZ6t0 cork-borer2 #s &=
ol BHL=2TE 15T, 20T, 25T, 30T, 35CT=Z ol DAIMEZ =2 =HGIKUC
2) & pHXA}
=J| DHDP A= DIXl= S92 T AGH)|] fotd <= 1> 201 PDOBHHAIE =
o, 58 & 0.1N HCIZF 0.1N NaOHSZ pHE 4.077.00KX 1.0 222z X&E6IH 10
me% 100me2| Erlenmeyer flaskOll &8t £ Silicon plugE 221 1217C, 15psi(1.2kg/cm)
Ol 2022t Dt A28 = Petri—dishOlA HIZE 22| 8= cork-borer2 342 S
ZIotd B=56t0 IncubatorOilM 25 +1TC, 2122 HXIUILS 6IQUCH TDAIMEE =FH2
filter paper(Whatman NO.2)0l O{tAI2] & 80CS| dryovenOilAd &&H2A X6 ZAFMIS 2
A2 SHOIRUCH
<H 1> pH ZAIZ PDB Al =4
NI B X & | (g/.L) )
Potato starch 4
Dextrose 20
] PDB : Potato dextrose broth,
3) JIL &4 DHENK Y
JILH &4 DMBHKE FYHSHIIRBHN <E 2>2 20| JILHHKIE =48 = cork—- borer
2 OS2 0/Al5tD HHYREE 2541TC, 722 BHYGIHA DAIMEEEE =X CH
<E 2> JIWH &4 DMK =4
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e PDA MCM SDAY MYA MPDA YMA MYPA CDA OMA MEA
Potato 200
Dextrose 20 20 40 4 10 10
Malt extract 10 3 30 20 3 7
Sucrose 30 20 10
QOatmeal 30
Peptone 2 10 5
Yeast extract 2 10 4 3 2
NaNOs 3
MgSQs. 7H0O 0.5 0.5 0.5
KCL 0.5
FeSOs 7HO 0.01
KHPO, 0.46 1
KoHPO, 1 1
RS 200
2AREMH| 40
Agar 20 20 15 20 20 20 20 20 20 15 20 20
] PDA : Potato dextrose agar, MCM : Mushroom complete medium, SDAY
Sabouraud's dextrose agar yeast extract, MYA : Malt extract yeast extract agar,
MPDA : Martin's peptone dextrose medium, YMA : Yeast extract malt extract agar,
MYPA : Malt extract yeast extract peptone agar, CDA : Czapek dox agar, OMA :
Oatmeal agar, MEA : Malt extract agar, & : HFURSEF=E6HX, EHl : EHI=SEHA
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JILH &4 HHMUIAIE <HF 3> 201 =460 100m2| Erlenmeyer flaskl 10méxl =2
Fot £ 2)2 20| AMMEE =X6IQ L
<H 3> JIWH &4 XX =4
Aot == B X = & (g/L) )
MEB PDB GYMP GP
Potato starch 4
Dextrose 20
Glucose 10 10
Malt extract 17 10 15
Peptone 3 10 10
Yeast extract 10 10
KH2PO4 0.5

] MEB : Malt extract broth, PDB : Potato dextrose broth, GYMP : Glucose yeast

extract malt peptone, GP : Glucose peptone
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50 #HE X222 UHERSCH
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15 20 25 30 35
WC337 22 29 33 41 6
WC336 22 29 36 40 12
WC208 15 23 28 20 0
WC181 20 24 28 24 3

s
| pHOI Z AP0 0IXl= IS ZAGH)| |16t pHEZ POB MBI XA T A
MyAHS ESFHE ZU<KE 5>, WC3371 6336, WC2082 Z#F= pH 4.00lM ZAIME
20l It 2 A2 UER=Ed 018 H=S2 S50/ A0l Glucose Peptone 2 X BH
KIOIA MXIBHA ZFAFBHS EHpHE 4.0 OIEL B0(d S, 1989)% 22 FEO0IAULCH.
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pHE HHMBHXIOIA Sl ZALEEE )

SAZ=F

4 5 6 7
WC337 250 110 110 140
WC336 180 170 160 150
WC208 170 140 160 140
WC181 130 120 130 150

I oANMEE  AXS mg/10me PDB/25+£1C/20L
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e JHMBIXIE FEotI|?Iot0 PDA S 1282 HIXNE Xd, ZMdE 5k
£ F&e ZU<H 6>, EBIFEUXN0NA WC3371 WC336, WC181 =FJt dAtdEEE
b JtE 20, A2 = X2 X2 LIERDH 01218 Z20s HAEHA0l OFel aFel
HME =XLE 82X SOHA st X4de SE4(2 S, 1996)2 Il M2 0 2%
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<H 6> JIU g4 OHBHXE DAMdEEE & ZAMET

PDA MCM SDAY MYA
SATE A ZFAE 3 A A B A RAF 2 AL A
MR | UC ) AMRET UG MR QG MR Ao
WC337 20 - 24 4+ 18 4+t 20 et
WC336 24 +++ 24 ++++ 14 +++ 28 +++
WC208 18 ++ 20 4+ 16 ++ 02 T
WC181 18 4t 20 4+ 16 4+ 18 ++
] BAMMEEC o mm/7Y D ZAIYLE ; +(01E) T ++++ (02X Y)
MPDA YMA MYPA CDA
SAlZ= Z AN BA R A BA RA BA A DA
MESC Qo MR Qo AT 9D MIReC gl
WC337 24 i 22 et 26 Tt 26 -
WC336 20 - Py . 28 4+ 30 +
WC208 20 ++ 20 . 24 o+ 20 -
WC181 20 ++ 20 4t 20 ++ 18 -
OMA MEA F=TIIN E/HI6H K|
SAa= 3 A A B A DA BA S BAE DR A DA
AR UT  NERT LT MR o ARRT Ao
WC337 20 ++++ 22 +++ 50 +++ 60 +++
WC336 08 e+ 26 et 46 ++ 54 T
WC208 20 ++ 18 . 32 ++ 8 ++
WC181 32 ++++ 20 +++ 50 ++++ 56 +++

4) DI &4 HMBHK S
M I 4 HHUIXE RHGHI/ PDB S2 BIAIE 0|2, XL Z2U<E
7>, SANZF 25 GP(Glucose Peptone)tHXINIA ZAHMEZF0l JtE HUA2OH GYMP
(Glucose Yeast Extract Malt Peptone)BH XIS HI WA At
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222 Glucose2t Malt extract, Yeast

C=F

= Peptone

o
TP

extractOl

7> JIU EEUMBIKIE I AHYE 2

<=

GP
320
380
240
320

&
PDB GYMP

HHMBHAIE oAt

MEB

KK
]3]

[0

260
310
250
220

150

370

120
130

WC337

WC336

130

130

WC208

100 160

: mg/25C 10ml /20

WC181

T AL A E

J

SEHA XY AlIS
HEHA2 HHXIOHE

<

g 2.

A

falll

o)
%0
KIr

i

=
[ iy T

M
BHXIOI A DFE 2 AL

T AR 2H0 HE = A

b

(<[]
=

SOt
KILE

b
o -/

5t
=

20% &

|,

2
[=]

I
frand

8>, WC336 It EZ=ctS¥80 + 0l

]
e

b

=l
=3

MHUM=E =

2 0Frd

=i

1

=<
MO

Jl =201 =T

U
o
IS

It
o

ol A

=
[=)

-
= Ik

Ot

4,

oll

ok

ANZF=E DA JI2H0 [ E o AMdEEE

[0

=8
v

Ot

ol

39
41

25
31

2t
18
18
30

13)
12
20

KK
]3]

[0

WC337

80

45

WC336

32
31

20

21

15
13

WC208

10

: mm/25C /L

WC181

= Ak

AH X} 2k
So S

J

o

tCt

110

B4 MBI Ots

I
o

Lt 2A2 sgeE A

ulo

ok

o0

El]

Ol = G700 & X222

= Xl
==

2k

AL
T o o),

ok

ur

a

o0

20024 01=201A

Al
_lh,
0l

0y
oo

Kk
™
Gl

o)
10
]

oI
R0
o

ok

70
ur

===
—=

DHMEX = S

gy

400120 JILH

30C, &8 pH=
GP(glucose peptone) S L.

—
=2k=

S|
=

BHXI01Z2 DI

o SAlZFZ WC3362 It @At

gl

S A MBI X =

B

W

o

ol
xJ

s
o)
<+
ok

%0
ur

20



A

fol
ol
4%

o BAZEFES WC336DFIt EZcSE80 + 0/Z20%SHHXIOA ZAr4EFOl 2
_'

|
CH SAZF 48 25 N €42 o UL

iy

25, SFA 2244, IS, 2EE&. 1989. ALIRESYE 0188 HES0l IS THERO
2s AR S=AESGIKR 17(3) 0 1247 131

BI2t5], 0185, 1996. ot=2 HA. WSrA. 226

HGIE. 2002, St=24 HIABHAZC ZRSA AR, AMettisn HSHE OIF8AIS =&
4

ASH, S0, B2E, 884, 2003. H=30I(Agrocybe cylindracea)2l HAMBZUHY =
A BB, st=273sH3| X 31(2) 1 94797

Kersten. 1950. Zeitschr. f. Pilzk VI(n.s.) : 57 9. In Singer, r.(eds.) The Agaricales in
mordern taxonomy. Koeltz Scientific Books. 553

Kim, et al. 1978. Suggestion on "Standard Korean names of mushrooms in Korea".
Kor. J. Mycol. 6(2) : 47

Lee. ,T. S., Lee. J. H. 2000. Rearranged list of rearded mushroom in korea. Korean
Forrestry Research Institute. Vol. 163 : 29

Singer, R. 1986. The Agaricales in mordern taxonomy. Koeltz Scientific Books.
540-556

HEHA MY MY (2004, DI E=X2EE)



