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Rooting at 1st day after inoculation of

liquid spawn at old sawdust-1

Rooting at 25th day after inoculation of

liquid spawn at formentation time at

raw sawdust-2
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Fig. 1. Upper-Under and Under perforation hole type of cap.
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Fig. 2. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of upper-under perforation in the Pleurotus ostreatus 850 bottle.㎖

Fig. 3. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of under perforation in the Pleurotus ostreatus 850 bottle.㎖
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Fig. 4. The concentration of carbon dioxide of maximum peak(%) in the inner the bottle culture

in the Pleurotus ostreatus 850 bottle.㎖

Fig. 5. The average moisture(%) of upper bottle in the incubator after ending of culture of

Pleurotus ostreatus 850 bottle.㎖



- 62 -

Fig. 6. The quantity of free sugar contents in Pleurotus ostreatus 850 solid bottle by HPLC㎖

Fig. 7. The chitin(as Glucosamine) amount examination in the each group at the ending culture

of Pleurotus ostreatus 850 bottle.㎖
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Fig. 8. The comparison of control(100%) based on the average rate in the cumulative harvest

of Pleurotus ostreatus 850 bottle yield㎖
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Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of upper-under perforation in the Pleurotus ostreatus 1100㎖

bottle.

Upper-Under perforation hole type of cap Under perforation hole type of cap
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Fig. 3. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of under perforation in the Pleurotus ostreatus 1100 bottle.㎖

Fig. 4. The concentration of carbon dioxide(%) in the inner the bottle culture during the

aeration ,in the existing (non sponge) cap of the Pleurotus ostreatus 1200 bottle and under㎖

perforation of 25 .㎜



- 69 -

Fig. 5. The concentration of carbon dioxide of maximum peak(%) in the inner the bottle culture

during the aeration in the Pleurotus ostreatus 1100(1200) bottle.㎖

Fig. 6. The average moisture(%) of upper bottle in the incubator after ending of culture of

Pleurotus ostreatus 1100(1200) bottle.㎖



- 70 -

Fig. 7. The quantity of free sugar contents in Pleurotus ostreatus 1100 solid bottle by HPLC㎖

Fig. 8. The comparison of control(100%) based on the average rate in the cumulative harvest

of Pleurotus ostreatus 1100(1200) bottle yield.㎖
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Upper-Under perforation hole type of cap Under perforation hole type of cap

Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that concentration of carbon dioxide in

the inner the bag culture of upper-under perforation hole in the Oyster Mushroom Pleurotus

ostreatus 950g bag.
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Fig. 3. The summary that some of control group about that concentration of carbon dioxide in

the inner the bag culture of under perforation hole in the Oyster Mushroom Pleurotus ostreatus

950g bag.

Fig. 4. The concentration of carbon dioxide of maximum peak in the inner the bag culture

during the aeration in the Oyster Mushroom Pleurotus ostreatus 950g bag(%).
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Fig. 5. The average moisture of upper bag in the incubator after ending of culture of Oyster

Mushroom Pleurotus ostreatus 950g bag(%).

The medium culture speed at control and The medium culture speed at control and

Fig. 6. In both upper-under perforation and under perforation hole of cap, The photograph was

the midium culture 950g bag at the 16th day
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Fig. 7. The quantity of free sugar contents in Oyster Mushroom Pleurotus ostreatus 950g solid

bag by HPLC

Fig. 8. The chitin(as Glucosamine) amount examination in the each control group at the ending

culture of Oyster Mushroom Pleurotus ostreatus 950g bag.
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Fig. 9. The comparison of control(100%) based on the average rate in the cumulative harvest

of Oyster Mushroom Pleurotus ostreatus 950g bag yield.

Fig. 10. The comparison of the 1st grade and the 2nd or 3rd grade group of

upper-under perforation and under perforation hole of cap of Pleurotus ostreatus 950g bag

yield.
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The at control and The at control and

Fig. 11. The yield at control and of

Oyster Mushroom Pleurotus ostreatus 950g bag.
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Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that relatively concentration(%) of

carbon dioxide in the inner the bottle culture of upper-under perforation in the Pleurotus

eryngii 850 bottle.㎖
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Fig. 3. The summary that some of control group about that relatively concentration of carbon

dioxide in the inner the bottle culture of under perforation in the Pleurotus eryngii 850㎖

bottle.

Fig. 4. The concentration of carbon dioxide of maximum peak(%) in the inner the bottle culture

in the Pleurotus eryngii 850 bottle.㎖
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Fig. 5. The average moisture(%) of upper bottle in the incubator after ending of culture of

Pleurotus eryngii 850 bottle.㎖

Fig. 6. The quantity of 5 free sugar contents in Pleurotus eryngii 850 solid bottle by HPLC.㎖
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Fig. 7. The chitin(as Glucosamine) amount examination in the each group at the ending culture

of Pleurotus eryngii 850 bottle.㎖

Fig. 8. The comparison of control(100%) based on the average rate in the cumulative harvest

of Pleurotus eryngii 850 bottle yield.㎖
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Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that relatively concentration(%) of

carbon dioxide in the inner the bottle culture of upper-under perforation in the Pleurotus

eryngii 1,200 bottle. CO㎖ ₂
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Fig. 3. The summary that some of control group about that relatively concentration of carbon

dioxide in the inner the bottle culture of under perforation in the Pleurotus eryngii 1,200㎖

bottle.

Fig. 4. The concentration of carbon dioxide of maximum peak(%) in the inner the bottle culture

in the Pleurotus eryngii 1,200 bottle.㎖
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Fig. 5. The average moisture(%) of upper bottle in the incubator after ending of culture of

Pleurotus eryngii 1,200 bottle.㎖

Fig. 6. The quantity of 5 free sugar contents in Pleurotus eryngii 1,200 solid bottle by㎖

HPLC.
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Fig. 7. The chitin(as Glucosamine) amount examination in the each group at the ending culture

of Pleurotus eryngii 1,200 bottle.㎖

Fig. 8. The rate(%) Contamination of moid at upper medium at harvest time of Pleurotus

eryngii 1,200 bottle.㎖
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Fig. 9. The comparison of control(100%) based on the average rate in the cumulative harvest

of Pleurotus eryngii 1,200 bottle yield.㎖
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Upper-Under perforation hole type of cap Under perforation hole type of cap

Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that concentration of carbon dioxide

in the inner the bottle culture of upper-under perforation in the Flammulina velutipes 850ml

bottle.
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Fig. 3. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of under perforation in the Flammulina velutipes 850ml bottle.

Fig. 4. The concentration of carbon dioxide of maximum peak in the inner the bottle culture

during the aeration in the Flammulina velutipes 850ml bottle(%).
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Fig. 5. The variation of culture medium weight per bottle of ending culture in the compared to

the beginning culture of Flammulina velutipes 850ml bottle(%).

Fig. 6. The quantity of free sugar contents in Flammulina velutipes 850ml solid bottle by

HPLC.
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Fig. 7. The chitin amount examination in the each control group at the ending culture of

Flammulina velutipes 850ml bottle.

Fig. 8. The comparison of control group quantity based on quantity(100%) of existing cap of

containing sponge of Flammulina velutipes 850cc bottle yield(The average rate in the first

harvest).
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Upper-Under perforation hole type of cap Under perforation hole type of cap

Fig. 1. Upper-Under and Under perforation hole type of cap.

Fig. 2. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of upper-under perforation hole in the Flammulina velutipes 1,100

bottle.㎖
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Fig. 3. The summary that some of control group about that concentration of carbon dioxide in

the inner the bottle culture of under perforation hole in the Flammulina velutipes 1,100㎖

bottle.

Fig. 4. The concentration of carbon dioxide in the inner the bottle culture during the aeration,

in the existing (non sponge) cap of the Flammulina velutipes 1,200 bottle and under㎖

perforation hole of 25 (%). CO㎜ ₂
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Fig. 5. The concentration of carbon dioxide of maximum peak in the inner the bottle culture

during the aeration in the Flammulina velutipes 1,100(1,200) bottle(%).㎖

Fig. 6. The average moisture of upper medium bottle in the incubator after ending of culture

of Flammulina velutipes 1,100(1,200) bottle(%).㎖
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Fig. 7. The quantity of free sugar contents in Flammulina velutipes 1,100(1,200) , solid bottle㎖

by HPLC.

Fig. 8. The chitin(as Glucosamine) amount examination in the each group at the ending culture

of Flammulina velutipes 1,100(1,200) bottle.㎖
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Fig. 9. The comparison of control(100%) based on the average rate in the cumulative harvest

of Flammulina velutipes 1,100(1,200) bottle yield.㎖
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Existing cap type and New experimentale cap type New cap section name

Fig. 1. Existing cap type and New experimental cap type & Upper-Under and Under

perforation hole type of cap.
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Fig. 2. The summary that 3type of control group about that concentration of carbon dioxide in

the inner the bag culture of upper-under perforation hole in the Lentinus edodes (Berk.) 1.2㎏

bag.

Fig. 3. The summary that 3type of control group about that concentration of carbon dioxide in

the inner the bag culture of under perforation hole in the Lentinus edodes (Berk.) 1.2 bag.㎏
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Fig. 4. The concentration of carbon dioxide in the inner the bottle culture during in the

existing 3cap of the Lentinus edodes (Berk.) 2.5 bag.㎏

Fig. 5. The concentration of carbon dioxide of relative accrued in the inner the bag culture

during in the Lentinus edodes (Berk.) 1.2 and 2.5 bag(%).㎏ ㎏



- 118 -

Fig. 6. The average moisture of upper bag in the incubator after ending of culture of Lentinus

edodes (Berk.) 1.2 and 2.5 bag(%).㎏ ㎏

The 1st day after inoculation of

liquid spawn-1

The 45th medium culture speed on 1.2 bag at㎏

upper-

Fig. 7. The 1st day after inoculation of liquid spawn, and in both upper-under perforation and

under perforation hole of cap. The photograph was the midium culture 1.2 bag at the 45th㎏

day.
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Fig. 8. The quantity of 5 free sugar contents in Lentinus edodes (Berk.) 1.2 and 2.5 solid㎏ ㎏

bag by HPLC

Fig. 9. The chitin(as Glucosamine) amount examination in the each control group at the ending

culture of Lentinus edodes (Berk.) 1.2 and 2.5 bag.㎏ ㎏
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Fig. 10. The comparison of control group quantity based on quantity(100%) of existing cap of

containing sponge of Lentinus edodes (Berk.) 1.2 and 2.5 bag yield [The average rate in㎏ ㎏

the cumulative harvest]
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처리 상 개 원 발생

존 마개

월08 31

월10 4

하 천공20㎜ 월10 4

하 천공25㎜ 월9 28

하 천공32㎜ 월9 14

하 천공36㎜ 월9 28

처리 평균 원 수 평균 생산량(g)
control 1.53A 30a

하 20mm 2.69A,B 18.46a

하 25mm 3.07
B

88.61
b

하 32mm 3.0B 90b

하 36mm 2.28
A,B

48
a
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상하 천공 뚜껑 액체종균 접종20mm 상 앙타공 하 곳에 접종 과2
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존 뚜껑과 개량 뚜껑-1 존 뚜껑과 개량 뚜껑-2

겨울철에 배양 실험 에 는 주 밑 에 발 생/
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존 코튼볼 삽 대조 뚜껑

실체

개량 상하 실험 정상28mm

실체
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여름철에 배양 실험 에 는 주 뚜껑 쪽에 발 생/
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기존 뚜껑에서의 자실체 하 천공 뚜껑에서의 자실체29mm
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존 뚜껑과 하 천공 뚜껑에29mm

균사배양 째 겉보 상태17

존 뚜껑과 하 천공 뚜껑에29mm

수 직전 실체 생 상태
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