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(Shiitake Mushroom Yield Trial and Method of Cultivation Practices
in Nakhon Ratchasima)
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Abstract

Potential yield of 6 cultivars of Shiitake mushroom and 4 fruiting sttmultation methods were
studied in Nakhon Ratchasima province during January-May, 1995. The cultivars used in this studied
were A24, A26, No.1, No.3, No.31 and 58792. The methods used to stimulate fruiting of the mushroom
spones were 1) control (no stimulation) 2) lightly hit the spones with hand palm 3) immerge the
spones in 10°C water for 1 hour and 4) turn over the sponed surface on the sand for 3 days.

The results showed that shiitake mushroom cultivation could be done economically in the
area of Nakhon Ratchasima Province by using the method of immerging the spones in the water for
1 hour and using the appropriate varieties which were 58792 and A24. The certain techniques and
management implemented in this study should be the appropriate implementation for the shiitake
mushroom cultivation, However the growers have to do some practices to obtian cerfain skill levels.
The 58792 and A24 mushroom varieties gave good and acceptable quality mushrooms and the main
yield were obtained during the first-third month of the production period.



