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l. Introduction to Oyster mushroom.

Oyster mushroom is the most widely
cultivated and highest yield edible fungus In
the world.
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Pleurotus ostreatus
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Pleurotus ferulae Pleurotus cornucopiae Pleurotus abalonus
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Pleurotus eryngi Pleurotus citrinopileatus  prayrotus rhodophyllus
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The fittest mushroom for Zimbabwe is

Pleurotus sapidus ;




|. Introduction to Oyster mushroom.

= The mycelia of Pleurotus sapidus
- strong adaptability, grow fast and vigorously
- easy to be cultivated artificially

- sult for various substrates (many species of
herbaceous and woody plants)

- JUNCAO

= The production cycle is short, which only takes 6-7
weeks from inoculation to first harvest.
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Il. Living condition of Oyster mushroom

1. Nutrition needed

- Carbon & carbon source
- Nitrogen & nitrogen source

- Minerals:

calcium, magnesium, potassium ,iron

- Vitamins:

e C/ N ratio
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ll. Living condition of Oyster mushroom

2.Temperature
-mycelia growth:7-35°C,
the best range: 20-25°C.

-fruitbody growth:10-28°C.
the best range: 15-24°C.




ll. Living condition of Oyster mushroom

= 3.Moisture
- mycelia growth period:
substrate water content: 56-65%.
air relative humidity: 65-70%
- fruitbody growth period,
the suitable air relative humidity is 85-95%.
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Il. Living condition of Oyster mushroom

4.Alr
Oxygen and carbon dioxide

5. llumination

- mycelia growth period

- fruitbody growth period
scattered light(100-200Lux)




Il. Living condition of Oyster mushroom

6. pH value

= Mycelia growth pH value: 4.0-8.0(suitable range5.5-
6.5)

) acid neutral alkaline §
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‘ Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

1. Cultivation procedure

Substrate preparation—substrate
mixing —substrate filling
—sterilization—cooling—inoculation

—Spawn run— buttoning — fruiting
— harvest.

<’i‘f\.z¥-’r



Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

2. Substrate Formulae
JUNCAO powder 88%. wheat (rice)bran
10%-. lime powder 2%
Material and water ratio: 1:1.3

3. Mixing substrate

Basic requirements: mix evenly, water
content must be appropriate

Steps: dry mixing then wet mixing



Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

4. substrate filling
bag: polyethylene bag, 17X38cm

filling requirements:
- Be quick;

- Fill the bag not too loose and not too tight, be
consistent

- Keep the mouth of the bag clean and tie the
mouth tightly

Cautions: handle with care and don’t break the

bag. ‘



Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

5. Sterilization
-High pressure sterilization
-Atmospheric pressure sterilization
Requirements:
-Rise the temperature quickly
-Maintain the temperature at 100 'C
- Keep it more than 10 hours
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Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

6.Inoculation
-Cool the bag below 30 C
-Inoculation site: dry, hygienic
- Use Inoculation box



Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

-Inoculation preparation
® spawns preparation,
® alcohol preparation,
® disinfection,

-Inoculation key points



Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

7. Spawn run

Environment

Temperature 20-23°C
Ventilation (humidity 60-70%)
lllumination(no light)
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Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

8.Fruiting

Method:

-Shelf fruiting

- Wall fruiting
-Covering soil fruiting
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Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

-Covering soll fruiting

Place selection:
-appropriate shade condition
-loose and fertile soill
-convenient to irrigate
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Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

= Trench preparation
- Weed the trench
- Level the soll
= Ditch the Trench
- 1 meter’s wide
- the U shape
- leave 80cm aisle between the trenches
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Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

= Tube arranging and soil covering
-Take off the tubes’ plastic bags
- Put them into the trench (leaving a 1cm gap in
between).
- Fill the gaps with soill.

- Cover the top of the tubes with 1-2 cm-thick
soll.

- Sprinkle water until the covered soll turns dark.

- Support the plastic film with arched bamboo and
cover each trench with plastic film
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JUNCAO mushroom cultivation
covering soil in trench
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‘ Ill. The technology of Oyster mushroom
Cultivation with JUNCAO

= Temperature and moisture control

= Budding begins 7-10 days after the soll
covering

= Fruitbody matures 4-5 days after budding
= Harvest the first mushroom and cover the soll

= Stop sprinkling and let mycelium restore
about 10 days.

= Sprinkle water.
= Repeat the above steps.
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lll. The technology of Oyster mushroom
Cultivation with JUNCAO

= Harvest
- harvest time: fruitbody mature 80%.

- picking: Grasp softly at the root of the
mushroom, rotate gentley
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Over
80% mature Mature mature
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Carbon dioxide Normal
content too much

The influence of air on the Caps of Oyster mushroom
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Manual mixing Machine mixing




JUNCAO powder88%

wheat bran 10%

lime powder 2%
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Manual Machine
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High pressure sterilization Atmospheric pressure sterilization
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Wall fruiting




Covering soil fruiting
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