
108

����	
��	��+�

�	0� +21"(&"�. 2537. ����)�*2
Y�
���.��� 2*�&�L&(. `
'���
�&'����(
	
23-�	
2�-/24
NQ� 'R*�&'����(
	
2�	0/2 +b
X-��&'����(
N2*3"��	�1
�31
'#R&�
2
�
�	2*X-�.

'#R
	2 X#.�+. 2536. 	
22�X2��)�*�
�Q%"��&(
�
+/2�Y"�����X2���R�#���1�(�1�(�1
 �"( #(
��
(�����.  Z.�
N���0��&(
�
+/2X-Rg�/ `
'���
�
���&(
�
+/2� 'R*��&(
�
+/2�
��
��&(
�-(��
(�����. ��
(�����.

���3-�&2� 	1"�&2-N(�. 2541	. '�
���
	��
(Y"�����"	
2�	&
%+��+-/����
(�����3-���-�
��
(�����. 	
2'1�'�1
"�+2*��&(
��N�U���&(
�
+/2��
X-Rg�/ `
'���
�
���&(
 'R*
��&(
�
+/2� ��
��&(
�-(��
(�����. ��
(�����.

���3-�&2� 	1"�&2-N(�. 2541Y. '�
���
	��
(Y"�����"	
2�	&
%'"	�1
"#&(
�)����
/��"(+#�&N-
 #(. ��&(
��N�U���&(
�
+/2��
X-Rg�/ (�
���&(
), ��
��&(
�-(��
(�����. ��
(�����.

U
2�-_�� X#.&�
'#R. 2545. ����	��L�1)�*����N�0�� 2*�&�L&(. �
2+
22
�X-Rg�/(+b
� 27 (4)
: 1151-1164.

��'� N#&U��
. 2542. 	
2�	�X2�X2��)�*�N
*��
�(�����3
	"#&(
�)����
/��"(+#�&N- #(.��&(

��N�U���&(
�
+/2��
X-Rg�/ (�
���&(
), ��
��&(
�-(��
(�����. ��
(�����.

��u�� ��� [��/�N�0�. 2543. h�Y"�"#R� 4̀��)�*)+�/�"	
2�32�.)�*	
2+�
(/-�Y"������'�
�1"(.  ��&(
��N�U���&(
�
+/2��
X-Rg�/ (�
���&(
), ��
��&(
�-(��
(�����. ��
(�����.

��2�
�. 2546. 	
2N-_�
	
2�N
*��
�(������	(4�+	#� Macrolepiota ������N
R��(�. �4�(�N-�U#�
����	22�)�*�&'����(
�
�`
N)����
/� +,
�-	�
�	
2N-_�
��&(
�
+/2�)�*�&'����(

)����
/� 	2*&2����&(
�
+/2�)�*�&'����(
 	2#��&N�. 1 r  4.



109

��2�
�. 2547. 	
2�N
*����)�� [."� Button Mushroom. �
2+
2�	0/2	22�U22��
/� 6 : 51 r
55.

�#��
2b  3���Y
 )�*N�`N  �,
("�. 2518. 	
2�$	0
����T2-%�. �
2+
2��&(
�
+/2��	0/2 5 (1) : 33
r 40.

 2*`
N2 /-��	�3��/�. 2524. 	
2�$	0
� 2
(X�&
(X�-	0R*&
�+2
2��&(
 +-RS
���&(
 )�*h�h��/
Y"�����	2*�#� Agaricus bitorquis (Quel) Sacc. ��&(
��N�U� ��&(
�
+/2��
X-Rg�/
��
��&(
�-(�	0/2�
+/2�.

2
�X-Rg�/(+b
�. 2539. ����	��L�1)�*�����
N�0�� 2*�&�L&( kX-X2
�X-Rg�/(+b
�.
	2#��&N� : 2
�X-Rg�/(+b
�. 180 ��1
.

����
 h�"��R
. 2542. '�
���
	��
(Y"�����&
%Y$��X�X2���R ^
��X�Y
��"#&(
�)����
/��"(+#
�&N #( 3-���-���
(�����. ��&(
��N�U���&(
�
+/2��
X-Rg�/ (�
���&(
), ��
��&(
�-(
��
(�����. ��
(�����.

�2N� +#2N-_��. 2545. h�Y"�)+�/�"	
2h��/�����'��1"(. ��&(
��N�U���&(
�
+/2��
X-Rg�/
(�
���&(
), ��
��&(
�-(��
(�����. ��
(�����.

�+-�R� �N�22-/��. 2538. ��-		
2h��/����. `
'���
	
23-�	
2�-/24NQ� 'R*&2-N(
	2U22��
/�
��
��&(
�-(+�Y�
�'2��&2�.

�+-�R� �N�22-/��. 2539	. 	
2�N
*���� ^
 : Ⅵ �����4��4 (Auricularia spp.). �
2+
2+�Y�

�'2��&2� �&&18 (3) : 253-265.

�+-�R� �N�22-/��. 2539Y. 	
2�N
*���� ^
 : Ⅷ ����/
�)2� (Tricholoma crassum (Berk.) Sacc.)
�
2+
2+�Y�
�'2��&2� �&&. 18 (4) : 397-406.



110

�+-�R� �N�22-/��. 2540. 	
2�N
*���� ^
 : Ⅸ ����b-%� (Coprinus fimentarius Fr.) .�
2+
2+�Y�

�'2��&2� �&&. 19 (1) : 13-22.

�+-�R�  �N�22-/�� )�* h���-�(� Y#�&"�. 2540. 	
2�N
*���� ^
 : �����
. �
2+
2+�Y�
�'2��&2�
19 (3) : 290 -297.

�+-�R� �N�22-/��. 2542. 	
2�N
*���� ^
 : Ⅻ ������-�	�"� (Macrolepiota gracilenta Krombn
Moser) .�
2+
2+�Y�
�'2��&2� �&&. 21 (1) : 33-39.

+�
� ����XR3N�. 2523. &u0}
)�*��-	 }�X-/���	
2�N
*����)�� [."�)�*����� i
�Q�". `
'
���
+���+2��)�*�h()N2�	
2�	0/2 ��
��&(
�-(��
(�����.

+
U�/ L&(&-/	#�. 2546. ����+�#�LN2: ����"
�
2&
%� !�(
. ��-�+Q"����L&( 2546, +�
'��-	��3-(
)�*�N
*����)��� 2*�&�L&(. ��1
 18 - 34.

+
U�/  L&(&-/	#�. 2547. 	
2�N
*������Q"���
�. �
2+
2�	0/2	22��
/�  1 : 63 r 68.

�+
��-	0R� N�0�LN3�/2 �(
��-	0R� ��+2* ��L��-	0R� 2���-�/2*	4� )�*�+-�R� �N�22-/��. 2542.
'�
���
	��
(&
��
�`
NY"������� ^
X
�
 3-���-��2
U��
+. �� 2
(�
�h�	
2��3-(
�1
�'�
���
	��
(&
��
�`
N�� 2*�&�L&( 	
2 2*�#����
	
2 2*3,
 w�'2�	
2
BRT '2-��&
% 3. �'2�	
2N-_�
"�'�'�
�241)�*	
2�$	0
��(X
(	
23-�	
2&2-N(
	2�
�
`
N�� 2*�&�L&( (�'2�	
2 BRT) ��1
 155-159.

��2��22R +#&U3�//� )�*L�/2
 +#&U3�//�. 2545. ����+�#�LN2 : 3
	"�
/ +4� Z33#X-� )�*"�
'/.
��-�+Q"����L&( 2545. ��1
 1 -10.

"�"
3 �32�.+#Y. 2546. ����N�0. 2
(�
��Tx
2*�-�&
�2*X
���&(
  2*3,
+- �
��. +,
�-	2*X
�
��&(
 	2�'�X'#��2' 	2*&2��+
U
2R+#Y 38 (29) : 530-535.

"��'� 3-�&2��2
	#�. 2539. ������Q"�L&(. L&(�-_�
N
��� N��N�'2-��&
% 5 	2#��&N��
�'2.



111

"��'� 3-�&2��2
	#�. 2546. 	
2�$	0
+,
2�3��������"#&(
� 4̀�2Q" 4̀���� )�*3-���-���(. Y�
�+
2
�NQ%"h41�N
*���� 8 (1) : 23-25.

"�#�(�  2-/��-%��	0�. 2542. �N
*����Y
( +21
�"
�
N���� �N�%�2
(L�1. �
��
X#'+� 	2#��&N� : 152
��1
.

"2#R
 3-�&2+��&. 2540. /�
�����"���/"2� 2000. [online]. Available from:
http://www.thaiago.com/aticle/mushrooms/47052105.htm  (20/6/2546)

"
��&� �"Q�"/2*	4�. 2518 - 19. 	
2�N
*����b-%�. �
2+
2����+(
� 2 (314) : 87 - 100.

"
��&� �"Q�"/2*	4�. 2541. 	
2�N
*�����'��1"( (����b-%�). 	2#��&N� : �2�N��N�'��-�.

"#���-	0R�  �	0 Z�. 2532. 	
2&��"��N
*����	2*�#� 5 +
(N-�U#��"	u�4	
�. �
2+
2+,
�-	�
�
'R*	22�	
2��3-()����
/� 21(2):1-15.

"-3k2
 �
`�
	. 2541. '�
���
	��
(Y"���������
��&(
�-(��
(����� N.�. 2540. 	
2'1�'�1

"�+2*��&(
�
+/2��
X-Rg�/ `
'���
�
���&(
 'R*��&(
�
+/2� ��
��&(
�-(��
(�����.
��
(�����.

Ainsworth, G. C., Sparrow, F. K. and Sussman, A. S. 1973. The Fungi an Advanced Treatise
volume 4B. New York. Academic Press.

Anonymous. 2003. European mushroom (Agaricus bisporus). [online]. Available from:
http//www.indiaagronet.com/indiaagronet/Mushroom-cultivation/mushroomcenter. 
html (23/7/2546)

Anonymous. 2006. Cultivation of Agaricus blazei. [online]. Available from: http://www.
Unicornbag.com/cultivation/agbl.shtml (26/3/2006)



112

Arora, D.  1986.  Mushrooms Demystified, 2nd ed. Ten Speed Press, Berkeley, CA. 959 p.

Breitenbach, J. and Kranzlin, F. 1995. Fungi of Switzerland vol. 4. Sticher Printing AG, 6002
Lucerne. 368 p.

Brundett, M., N. Bougher, B. Dell, T. Grove and N. Malajezuk. 1996. Working with
Mycorrhizas in Forestry and Agriculture. Australia : Pirie Printers.

Chang, S-T. 1999. Global impact of edible and medicinal mushrooms on human welfare in the
21st Century: non-green revolution. Int. J. Med. Mushrooms 1 : 1-7.

Cochrane. V. H. 1958. Physiology of Fungi. Toppan company; Ltd., Tokyo. Japan.

Consigny, T. 2003. Yasei Kinoko - Wild Mushrooms of Japan. [online]. Available from :    
http://www.kamimoku.com/index_fungi.html (18/04/2005)

Danell, E. 1994. Cantharellus cibarius : Mycorrhiza Formation and Ecology. Acta Univ. Ups.,
Comprehesive Summaries of Uppsala Dissertation from the Faculty of Science and
Technology  35.75 pp. Uppsala. ISBN 91-554-3273-5.

Dijkstra, F. I. J. 1976. Submerged cultures of mushroom mycelium as sources of protein and
flavour compounds. [online]. Available from :

              http : //www.Fransdijkstra.nl/diss/dis_sum.htm.  (21/08/2005)

Donsky, M. A. 2006. Growing Mushrooms on Grain. [online]. Available from :
http://www.angelfire.com/co/mycosociety/cult2.html (13/05/2005)



113

Fan, L., Soccol, A. T., Pandey, A. and Soccol, C. R. 2005. Effect of nutritional and environmental
conditions on the production of exso-polysaccharide of Agaricus brasiliensis by
submerged fermentation and its antitumor activity. Food Sci Technol. (In Prees, Corected
Proof) [online]. Available from:www.sciencedirect.com (20/10/2005)

Fermor, T. R. 2003. Agaricus macrosporus : An edible fungus with commercial potential.
[online]. Available from : www.sciencedirect.com (20/10/2005)

Gleason, F. H. 1968. Nutrional comparison in the Leptomitales. Am. J. Bot. 55 : 1003-1010.

Gibson, I. 2003. Trial field key to the species of Agaricus in the Pacific Northwest Prepared for
the Pacific Northwest Key Council. [online]. Available from :
http://www.svims.ca/council/Agari1.htm (12/05/2005)

Giffin, D. H. 1994. Fungal physiology. 2nd ed. New York, Wiley-Liss.

Gulser, C. and Aysun, P. 2002. Using tea waste as a new casing material in mushroom (Agaricus
bisporus (L.) Sing.) cultivation. [online]. Available from : www.sciencedirect.com
(20/10/2005)

Ho, K.Y. 1985. Indoor cultivation of straw mushroom in Hong Kong. Mushroom Newsl. Trop. 6
(2) : 4-9.

Kirk, P. M., Connon, P. F., David, J. C. and Stalpers, J. A. 2001. Dictionary of fungi9th ed. 655 p.

Kues, U. 2000. Life history and developmental process in the basidiomycete Coprinus cinereus.
Microbiology and Molecular Biology Reviews. June 2000 : 316-353.

Kuo, M. 2001. Agaricus placomyces. [online]. Available from :
http://www.mushroomexpert.com/agaricus_placomyces.html (26/5/2005)



114

Kurtzman, Jr., R. H. 1978. Coprinus fimentarius .In Chang. S. T. and Hayes, W. A. (eds) The
Biology and  Cultivation of   Edible Mushrooms. Academic Press, New York. 393-408 p.

Largent, D., Johnson, D., and Watling, R. 1977. How to Identify Mushroom to Genus Ⅲ
:Microscopic  Feature. Mad River Press, Eureka. 148 p.

Largent, D. L., and Theirs, H. D. 1977. How to Identify Mushrooms to Genus Ⅱ: Field
Identification of Genera. Mad River Press, Eureka. 32 p.

Meyers, R. 2005. Agaricus subrufescens. [online]. Available from:
http://www.mushroomexpert.com/agaricus_placomyces.html (26/5/2005)

Mueller, J. C., Gawley, J. R. and Hayes, W. A. 1985. Cultivation of the shaggy mane mushroom
(Coprinus comatus) on cellulosic residues from pulp mills. Mushroom Newsletter for the
Tropics 6 (1) : 15-20.

Phillips, R. 1981. Mushrooms and Other Fungi of Great Britain and Europe. Pan Book Ltd.,
London. 288 p.

Stamets, P. 1993. Growing Gourmet and Medicinal Mushrooms. Ten Speed Press. Berkeley. 552
p.

Stamets, P. and Chilton, J.S. 1983. The Mushroom Cultivator: A Practical Guide to Growing
Mushroom at Home. Agarikon Press, Washington. 415 p.

Stott, K. and Bronderick, A. 1995. Short communication : improved fruiting of  Coprinus
atramentarius Using cold r shock treatment, during growth. World Jornal of Microbiology
& Biotechnology, 11 : 693 r 694.



115

Takahashi, Z. 1975. Rice-straw compost: a new formula. The Mushroom Journal 71 (19) : 348-
351 p.

Tautorus, T. E. and Townsley, P. M. 1983. Biological Control of Olive Green Mold in Agaricus
bisporus Cultivation. Applied and Environmental Microbiology, 45 (2) : 511-515 p.

Unicornbags. 2006. Cultivation of Agaricus blazei. [online]. Available from:
http://www.unicornbags.com/cultivation /agbl.shml. (18/01/2006)

Volk, T. 2004. Tom Volk�s Fungus of the Month for May 2004 : Coprinus comatus, shaggy
mane. [online]. Available from : http://www.TomVolkFungi.net (18/08/2005)

Volk, T and Ivors, K. 2001. Agaricus bisporus, the white button pizza mushroom, portabella,
Portobello, portabella. [online]. Available from: http://www.botit.botany.wisc.edu/toms-
fungi/apr2001. html  (28/8/2547)

Wong, G. 2003. Cultivation of Edible Mushrooms. [online]. Available from :
http://www.botany.hawaii.edu/faculty/wong/BOT135/Lect18.htm

Zhishu, B., Gouyang, Z. and Taihui, L. 1993. The Macrofungus flora of China�s Guang dong
Province. The Chinese University Press,  Hong Kong. 734 p.


