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Production of Pleurotus ostreatus from Cellulosic Wastes

Kazuya Hashimoto, Toyoaki Shinoki,

Eiichi Imamura and Zenjiro Takahashi

The results of attempt of mushroom growing P. ostreatus on some abundant wastes in
Japan is reported, When P. ostreatus was grown on chopped rice straw and newspaper
as respective media for fruiting with rice bran as supplement, the yield and quality of
fresh mushroom was satisfactory, The yield was about 23% of moistened media, which was

appreciably higher than ordinary yield from pine sawdust.
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Table 1 Proximate analysis analysis of rice straw and rice bran

Constituent (%) (Pmuﬁfﬁgﬁfﬁ Rice straw Rice bran |Pine sawdust
Water 88.51 9.65 13.54 18,91
Protein (N x6.25) 31.93 5,49 17.85 0.68
Fat (ether extract) 1.51 1.75 23.58 3.40
Fiber 6.15 32.35 8§.24 70.86
Ash 6.26 14 .16 11.56 0,21
N-free extract 54,15 36.60 38.77 24,85

NI —ZXDORRMF Yy n —XDT 5/ —ZX 55 REHT, £F2rONREELNEST S
O THMWRHANCH Y 7270 h VP LIz, THROBMU LAY 74K EBEO T VA Y Eigh
T90°C TR L IKIET v A ) ZBd: L 1.

Table 2 Effect of treatment of rice straw with
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Table 3 Effect of rice bran on mushroom yield

Rice bran First Second Third Total yield Yield
% yield g | yield g | yield g g %
0 26.0 251 = 51.1 10.2
2.5 50,7 23.4 11.4 85.5 17.1
5.0 60.9 25.6 11.3 97.8 19.5
7.9 62,2 28.6 i T 104.3 20.9
10.0 64,0 32.8 21.8 118.6 23.7
15.0 63.8 36.2 18.2 118.2 23.6
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Table 4 Changes in some constituents during growth

| A on rice straw
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a) Vigorus mycelium develops throughout the medium,

WYY KRR TR b) A yield of 145g fresh mushroom per 500g moistened medium
A was obtained,
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Table 6 Yield of mushrooms on rice straw

First yield Second yleld Third yield | Total yield
Replicate = :

day g day g day g g
1 39 79 12 29.5 17 15 123.5
2 38 60.5 10 37 18 25 122.5
3 38 70 11 27.5 16 12.5 110.0
4 36 64.5 13 39 | 18 32.5 136.0
5 35 46 12 31 17 24 101.0
Av 37.2 64.0 11.6 32.8 17.2 21.8 118.6

wt. fresh mushrooms/wt, moistened medium 23,7
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Table 7 Yield of mushrooms on rice hull

) First yield Second yield | Total yield
Replicate
day g day g g
1 42 65 14 ) 86.5
2 40 58.5 15 24 82.5
3 38 49.5 18 32 81.5
4 37 66 13 26 92.0
5 36 54 13 30 84.0
Av, 38.6 58.6 14.6 26,7 85.3
Wt. fresh mushrooms/wt. moistened medium  17.1

Table'§ Yield of mushrooms on pine sawdust

First yield Second yield | Total yield
Replicate
day g day g g
Iy 2 65 62 11 15 67.0
2 61 42.5 12 17 59.5
3 57 49 10 23 72.0
4 53 46.5 15 24 70.5
5 48 ol 17 21 72.0
Av. 56.8 48.2 13.0 20.0 68.2
wt, fresh mushrooms/wt. moistened medium 13.6
500 max. Temp.
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g S00 min. Temp
o 120
I
o
o
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> |00 &
a
25 40 50 &0 70 80
\ days from inoculation
June L July
Fig 1 Yield from rice straw on tray

Table 9 Yield of mushrooms on paper supplement with rice bran

First yield | Second yield l Third yield Petal yisld
Paper = = p—= —
day g day ‘ g | day ‘ g g %
Newspaper | 87.1 | 61.2 9.0 | 28.6 | 25.7 ! 23.3 | 113.1| 22.6
Board 3 7.6 3.8 | 25,5 | 2 5 2
o s 8.7 | 57. 13. . 1.3 | 25.0 | 108.1| 21.6
Carocapping) | 304 | 831 | 187 | 27.6 | 16.8 | 26.3 | 107.0| 21.4
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Plate 1 Formation of fruit-body on newspaper
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