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Abstract

Edible fungus industry is a new industry to speed up the adjustment of agricultural structure, in-
crease farmers’ income and help to overcome poverty. Through the first experiment and demon-
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stration of the cultivation technique of Auricularia auricula in Dangchang County of alpine shade and
wet area, the main points of cultivation technique were summarized, and the first Auricularia auri-
cula was planted in the alpine shade and wet area of Dangchang County, which filled the historical
blank.

Keywords

High Cold and Wet Area, Three-Dimensional Bag, Black Fungus, Key Points of Cultivation Technique

Copyright © 2020 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 5|18

HARHAHAE., =H. BETEE]. WEH. KER. KHE. Haf. w25, o, FEE
BHEE FAGAR, 1 “RP2E” 2%, AR By “hEhmReaRmE” (1. s88M0T
Hilm s, HabvEZRis. FHmlem i, 35 m RS = e his iy o 58 P 3 B ISR AR IR 2 A8 ) 1
SR, e R A PR TR AR M A, T H s B R R A & AR IRIX, BRREKR, ok
WA, EIh&a, 0T, ANBREFE, EREERREAE L. #2018 5 2019 4, &
LA B SRR, B ORI R YT S A i AR R HEOR IS I e Vel o BORE AR HR 2L
J=PSE I

2. BREXMMN hmRBIEaTiES
2.1. KHiEESHE

BEERM, K PE 30 m, 6% 8.5m, HIT0IE 3.5 m, B 1.5 ms WSLIFIT, M AHERLTT, 179 1.8 mo
WIS AR, 2.2 m, SCAEIFE 2 m, BEHEAE BRI, kg 130 om BERRENE, W
RN A EE 40 om, JEMASHESL . M P9 IOV M 77 A ik 351, T0BE 1.5 m, WOKERAEBE 1.2 m
T NEAWk s HTE 5 SRR R BE 9S%ICER I, I 2B B RS . AR R ASHT, S 10%
WRPE I I B, HE M P b T DY & B b e SR A 24 S0 85 55 0 B 1 IR
22. MRREAER

WIS IS KM, 7RIS - AR b, 49RE 25 em &b, TR TTE R EPIRGIE B, K
HR LR AT R 45, A I AR B M T B S 20 em.
3. HEEH

TREARHR RS, MR ER. G FRE, BRSEEE. TR, BoRAE, GEFIEE, TTh.
5. TRk, s, B, B IR,
4. HKIEFTH

Brra s B 24w e AR X TREE . BARREMO — BAERT— 48 11~12 7, BRI 30~40 K, 5
15~25 K, 2 A M)~3 A BRI REE SR, 3 A N AT SLAE2E, 4 A BRI iR AR
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HAR, 4 JTNH~5 AYDTaERM, 6 H T H~7 A LARICEE . AKFaRE:: B R M UI7E 3~4 1
i, BRI IR KR #IE 5~6 A, 7 H N~ J AT LA ZF AN HAE B, 10 A FA)~11 Ak
FIRMEE A

5. FIEHAR
5.1. BT ZHE
FRFRRIICH - 3648 - KB - Wil - Fehh - Bi R A% - RIFALE B - AR - EH - I HAEH - R - R
W,
5.2. EFERS
K 78% FHk 20% K 1% BRERES 1%; HIFH;FRIES/KE 55% K47, pH6 Aifi.
5.3. RISRHE

5.3.1. #Hisss
R 17 em x 35 ¢cm x 0.004 em R AT A4S, RHSER TS GB 9687 HIFLE o

5.3.2. ¥EFFEECH

R FRA N T HE % B RRHR S HES, HEI 2 h JR AR
5.3.3. &%

PUMEAS, FTLMRE L, WY — 5, B2

53.4. KHE
1) H &K
100°C NREF 12 h, FHH 12 h FFHRHEES.
2) A KH
0.11 MPa 'K 3 h, HIREZE 0 MPa JFHHUEE,

5.3.5. JEFh
BHSAHIE R, LEHEMT, BBITAE, BAEREMN, BLrEmnERD.
5.3.6. BIZIEF

BRI ERRE. KEIERERT 24°C~25C, FEHIEEBEN 19C~207C, FSMMIE
JE 50%~70%, R 2h. KEPEMELSE 2 R, @R EHLAEKGN, 2420 Y H 48 Ji) AbH
[2].
6. HHEIE
6.1. ERAHA

TEM P HO T EAXUZ M0 A, RS R SR AN Sk, B 5P W, G P o R, 3R
R EAHT 24C, BEMINEEATT 70%. G 4~7d, TEPEES E A ELH K.
6.2. RIFL

FEA AL S RIL 180 1~~200 4>, FL4% 3 mm~4 mm, FLIK 5 mm~7 mm; H$L/5 BRI 1 em~2 em.
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Y4 25, BAEE 10 em A4, EMREMER, EEEHITE 22°C~25C, BE 90%~95%; HfL 3 d~5d,
B BTSSR — R, 535 8 d~9 d B3 HFLIREN AT i 4%,
63. P&

BEELEY BIAEAE M AR ZER5HT |, A]BE 20~25 cm, BASTHEHZE F. AR 7T BELAA, TIRES
HBTAT 30~40 cm, BT KMLE 70 &8N H .
6.4. EH

6.4.1. EE4S
BRI, MIREEEEIEE 18°C~22C, 1B 85%~95%, HFRE. M &FTFFMITT M i A 1
W, |UGEKX 0.5~12h, HEFERE .

6.4.2. ER%EK
H AT RS N 5 B P AE 10°C~24°C, TR FEHITE 90%~95%; FEif R F TR, 24 h
EX, JEERSREE 1000 1x LA L.

7. SRS PR

7.1. RUHRE

H A K2 3~5 cm Bl F 3R RIL
7.2. RYLHSE

KT 1 d AFEmiK, HPFRAEHEREE R RT, RKEDN.
7.3. By

PR EYS g ST S U A% I P S = PN TR B
8. FEEIETE

—WIEHRWUGE, KRR R BT, WAE 2~3 d TR, RSEEHTE R
9. WHRELZEAMA
9.1. RALBH&

EHPOEYERE. B BE, GRMARH M, EAEE, ERREE, B TR R
JERNR LR R, St HAN KA a3 5 T AR .
9.2. ¥EERA&

SR TR AR G E IR PR A N S ISTIE R B R TR R R T R AT A SRR IR ARG AL S A
FRpE SRR TS AR E d.
9.3. {LEFA

AR AT 45 S It BB AT 255 i S K, AR R P N IR B B KR, B Rk
HE ISR B 2450 B U AE B A B B0 SR VR A 2GR AT A B PE LB s Hh BRI AN 1) 1 Se A
FEATAL A 2455770
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