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ABSTRACT

Ι : A survey of Agaricaceae was periodically done in the south, and north of
Thailand during May 2003 P November 2004. 78 samples of Agaricaceae were collected and
identified into 5 genera and 20 species. Five species of them were recorded as edible species and
were widely consumed by local people in the area. These were Agaricus comptulus Fr., A.
silvicola (Vitt.) Sacc., Agaricus sp.1, Agaricus sp.7, Macrolepiota gracilenta (Krombh.) Moser.
A. comptulus and Agaricus sp.1 were selected for growing studied in the laboratory. Dikariotic
mycelia of each species was isolated into pure culture on PDA slant and tested on different media
and environmental conditions for mycelial growth. Potato dextost agar turned out to be the best in
supporting the mycelial growth of A. comptulus. Mannose is the best carbon source in supporting
mycelial growth. A. comptulus utilized NH4Cl better than other nitrogen sources. The optimum
temperature and pH on malt extract agar were 300C and 5 - 7. Light retarded mycelial growth of
A. comptulus. For Agaricus sp.1 produced maximum mycelial growth on potato dextost agar.
Fructose are good carbon source. Maximum growth was obtained on media containing (NH4)2SO4

as nitrogen source. Optimum pH in malt extract agar was 5 and optimum temperature was 300C.
Spawn preparation was not success on six combination of cereal grains and agricultural waste.
Both A. comptulus and Agaricus sp.1 mycelia slightly grow on boiled sorghum seeds mixture but
they ceased after 45 days.Ⅱ: Dikaryotic mycelia was isolated from the fruit body of Coprinus comatus
that grown commercially in Beijing, the People�s Replublic of China. The mycelial growth was
tested on different media and under different environmental condition. It was revealed that malt
extract agar was the best in support the mycelial growth. Mannose and maltose is the best carbon
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source in supporting mycelial growth. C. comatus utilized peptone and NH4NO3 better than other
nitrogen sources. The optimum temperature and pH on malt extract agar were 250C and 6
respectively. Light retarded mycelial growth of C. comatus. For cultivation, the method of
growing mushroom in autoclavable plastic bags was applied. Three different combinations of
agricultural products were used for growing C. comatus. The C. comatus mycelia grow very well
on tested substrate at room temperature (28 - 320C). Time required for full colonization of the
mycelia on 500 gm substrate at room temperature (28 - 300C) was 20.3 days. After casing with
the mixed soil (loam soil : rice husk : cow manure, 2 : 2 : 1 by volume) the cultivating bags were
incubated in the mushroom house at the approximate temperature of 26 - 280C. A few number of
primodial was observed after 15.6 days of watering but they fail to form fruit body. At 200C and
65% relative humidity in the controlled growth chamber the primodia are formed and undergoes
further development. First flush can be harvested after 20.6 days of watering. Highest average
yield, 165.6 g/bag, was obtained on the bags using pararubber sawdust : kapok waste : boiled
sorghum seeds (3 : 3 : 1 by volume) as the substrate and showed completely basidiocarp which
average weight 56 P 85 gm/basidiocarp.
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