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Effect of Different Substrates and Drying Methods on the

Nutritional Composition of Stropharia rugosoannulata
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Abstract: Litter or straw, a by-product in agricultural production, has become a new source of non-point
pollution. To solve this problem, the Chinese government has called for the improvement of litter place-
ment. In a study reported in this paper, three substrates were designed for Stropharia rugosoannulata cul-
tivation, namely, substrate No 1 (20% mulberry litter + 80% rice hulls), No 2 (80% mulberry litter +
20% rice hulls) and No 3 (100% mulberry litter), and the yield of the mushroom was recorded and its nu-
trient components (polysaccharides, crude fat and crude protein) were analyzed. The results showed that
the average yield per mu (15 mu=1 ha) was 2 849. 9 kg in treatment 2 (80% mulberry litter + 20% rice
hulls), which was significantly higher than that in the other two combinations. The average contents of
polysaccharides, crude fat and crude protein of the freeze-dried S. rugosoannulata were 16.2% ., 6.05%
and 25.09%, respectively, in treatment 2, which were significantly higher than those of the other two
combinations (p<C0.05). Three frequently used drying methods (freeze-drying, sun-drying and oven dr-
ying) were employed to dry the mushroom, and the nutrient components of the dried product were deter-
mined. The results showed that the three nutrient components treated by freeze-drying were significant
better than those of the other two drying methods (»<C0. 05). Conclusion: the substrate of 80% mulberry
litter + 20% rice hulls is recommended for P. nebrodensis cultivation to realize high yield and rich nutri-
ents of the mushroom, and the freeze-drying method is recommended when top-quality products are pro-
cessed, while sun drying in combination with oven drying is recommended for large-scale mushroom pro-
cessing as ordinary agricultural products.

Key words: Stropharia rugosoannulata ; substrate; nutrient composition; drying method
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