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The Application of Edible Fungi Residue in Strawberry Cultivation
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Abstract

tipes was tested as raw material to produce cultivation substrate. Composite microorganisms were added as supplemental materials. The fermen-

(Kunming Academy of Agricultural Science, Kunming, Yunnan 650118)
[ Objective | To research the application of edible fungi residue in strawberry cultivation. [ Method | Residue of Flammulina velu-
) pp. g Iy

tation products should be mixed with turves and perlite at different volumes. [ Result] The mixed substrate formula (the products of Flammuli-
na velutipes residue ‘turves perlite 5:1:4 ) was proved to be a good plant substrate in cutting costs, which improved yields and quality of
strawberry. [ Conclusion] This research provided references for the resource utilization of edible fungi residue and the substrate culture of

strawberry.
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Table 1 Comparison of physical and chemical properties of edible fungi residue before and after fermentation

AL . A LB LB FiKALBR ok 51 S

. EC . m - . - ) CEC
Physical and pH S/e Volume weight  Total porosity ~ Aeration pore ~ Water-holding ~ Suction force Lk
chemical properties mem o/cm’ % porosity//% o/kg mmoy ke
KN Before fermentation 6. 71 1.65b 0.23 b 85.20 41.23 42.82 2035.6 b 20.42 b
KWEJG After fermentation 7. 13 2.56 a 0.36 a 77.82 21.23 41.57 2298.6 a 36.21 a

T (RPN RN FRERIRTE 0. 05 KF-225 3%

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level
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Table 2 Comparison of physical and chemical characteristics of 7 compound substrates

b PR A SALBRRE i ALBR SFAKALBR %]
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Treatment pH s/ Volume weight  Total porosity Aeration pore ~ Water-holding  Suction force Lk
code merem g/em’ % % porosity//% o/ke mmoy ke
(oF 6.01 1.15a 0.272 65.20 31.52 45.51 2025.0b 33.30 a
G, 5.92 L.11a 0.307 66. 14 28.46 48.06 2016.0 b 34.52 a
C; 6.18 0.98 ab 0.325 66.21 30. 08 45.08 2211.2a 31.12b
C, 6.09 0.92b 0.298 61.03 32.13 42.67 2 156.7 ab 31.23 ab
Cs 6.20 0.79 ¢ 0.235 62.78 28.79 38.58 1989.8 b 28.89 b
Ce 6.02 0.75 ¢ 0.256 61.10 26.22 39.09 1980.5b 29.02 b
CK 5.56 0.21d 0.315 60. 17 29.10 38.16 1622.0c 35.50 a

T : ISR NG FRERIRTE 0. 05 /K225 B35

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level
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Table 3 Effects of different substrate treatments on the biological characters of strawberry
B Ab AR 3= MK HAEH LINTIEA T FRAEFF R JAER R b
Substrate Growth Plant height Length of  Leaf number  Leaf area Canopy  Inflorescencesper  Percentage of Yield per
treatment vigor cm petiole//cm a3 cm cm plant//%& fertile fruit//% plant//g
CK h 20.98 b 12.28 b 7.8 a 8. 12x6. 51 32.2 9.1b 65.56 b 228.32 b
G, i 24.58 a 13.72 a 8.5a 8.58x7.01 34.3 10.5 a 72.35a 241.28 a

T : ISR NG FREFRIRTE 0. 05 /K225 B3

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level
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Table 4 Effects of different substrate treatments on the fruit appearance and quality of strawberry
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Substrate Fruit shape Hardness Soluble solid Sugar-acid Single fruit Col Uniformit Fruit th
treatment index kg/cm? (Brix) ratio weight//g olor formity ruit smoothiness
CK 1.597 1.0b 12.89 b 19.08 21.12b AN BAESY R
C, 1. 674 1.2 a 14.56 a 22.03 24.04 a jicEas 5 K

RN FH R 0.05 KT ERGE

Note : Different lowercases in the same column indicated significant differences at 0. 05 level
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Table 5 Comparison of different substrate treatments on the resistance of strawberry %
F T Ab T o JKFEIR Botrytis cinerea A% Powdery mildew
Substrate s FFR T TR TR T [y
treatment Plant incidence Fruit infection rate Plant incidence Fruit infection rate
CK 95.56 0.10 a 4.50 a 6.05
C; 96.28 0.02 b 3.30b 5.02

TR NG F R Fr 0.0 KT ER B E

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level
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