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Abstract

The natural well water and tap water were used as cultivation water source to explore the effects
of different cultivation water source on mycelium and fruiting body growth, and yield of Flammu-
lina filiformis. The results showed that the yield of Flammulina filiformis in mature harvest period
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was lower when using natural well water as culture water source, and the stipe was soft and
lacked vitality, but the water content was higher than that of Flammulina filiformis when using tap
water as culture water source.
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1. 518

&% 3k (Flammulina filiformis) & £ & FE =Y ANS &5y, WPl |ER. 28R . 4B 5
W AE[L]. ek, FREGE L R R, 2021 SRR E 4T 1 B Ok 214.57 (R Sk
BT EEHE ) [2]. BEARE S T (R AR s, 2R TR KIE. JFEAE
SGTRIRIIR G, SEFEE T ARRE FRE R I = O R R U FE S R R, S S g A P TR LR A K IR
B RE. SRCETT L, A HESN P A e v R R R

LT, RESE T A KPERR T EiE T, bl R RIS R R (RE . W,
F L TR AN 2 0 AU VO 5 ) RIS 77 R 3 (T 7 558 ) A R T 6 T 2 A AR 7 o ot ol ) = 22 5 BRI 3] [4] (R E
AT, I G4t s Uy T A 58 AR v T RS RO R AN A RS T TT o 5K R SE A 5T R I A 25
SRS ROE R IR N S0%ARFFTE, 38%AE, 10%%K, 296K ERES, HigEit RS RAr, TR A
ST EE 5] 25 SO S R I DA B B S TR D SRR S RS R T N 12% R BT A,
200 F0AF 7, 24% K, 20%AE, 15%ZF %k, 1% B Al 8% T KK, ELILAREL 5 #eks ST 1k 1 i 22 4k
AR, WRE[6]. MAELARE, FORFIAEAEREFT 0 o 32 B IR R ST 4, 45 BRI DL KA,
FFR RIS 85 . A IAIPR, BRAREE 5 N 44% T KFEFF. 30%AE . 24%%k . 1%5EHE . 1%41 B
[7]o XUNE 2226 R RN T 25 FHAFRIARIEIL J7 . 26.49% F K4S, 6.91%H547%, 3.84%F1H, 1.54% 5%
Hr 9.21%%k 7, 30.71% KKk, 3.84% T Hi, 5.37%KF 17, 3.84%MTFE, 0.58%%% i IRES, 7.68%
A, RTINS HEFERT AN S = BRI JC R R, (R ] BB BRI AR AR [8]

RERFERIMETCRERRIESHEAK, RSS2 GR[0]. WIEARE RIS 1T
SRR LED SRR A A, el 6 h, YEHEGREE Y 290 Ix B, A 253 26 1A (93 + 1)%:
TESEN 6 T AR K R LED SRR & 05 0, MJeif 4 h, SGIESRE )y 439 IX B, A g%
HA[IK(95 £ 1)% [10].

SR A AR P I PR A T B FE R SR KR RN REYR, (E A 2B 7 a0 A 45 B8 T /K S5 7 T T B
SEOE . PR SIR T T SR T I T R B RO AN S R AR, 4 SR R A B R K
I E SR AN S RO AT SOD. CAT. POD. APX ifithAl Pro &84 B m[11]. Bk Hiss
WHFL T A RIR B B SO i AR K R B A= = A5, RIS SO e i Fp 10 R GR35 520, 7E 50%
W T AT DL R S AR v A A5 G Sl B B A R B P R [12] . B AR T T AR R B AR G BRAE SE AN A
KA BRI, 25 R IR FEAE 25000 N 6 8 5 0,  HAERRACER RS, 4R, HEASE
R IN13].
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g EPTA,  HRTAS R KT At 0l A S DL B SR ARG, (AR et A P i R 8 A AN R R 7K
JERAS At T AEAAT — s R . BRI, AT T A P KR B SRR AR e Bt o A 7= (KK IR, #R 7T T AN
PRGN < BT 2 1 22 A0 5 SR K A A TG 00 S B S VIR IR, D Bt 2™ A S R PRI O SCHE

2. M5 %
2.1, kR

SEEFEEE AR 2031, SR B ADEUDUEE AR BATIR A A . ARACR B PE T EK, FHACKRE
AL B LIE s AR A IR A R K

2.2. SKBTE

221 BEHxRE

BEFPRH 8 B IR G R 5, B ds 7d 5, SLdbAT 3 (B BN DR EMIARE 75, 20C,
150 r/min 553% 8 d; JRACK T K BERERUIA RS R 5L, B59% 6~8 d;  FRBESRI R FHAE(1200 mL)#E N 30~35 mL
JEFp, e B R IR AT R B . BER L R B b 43 Sl A KRR B R AKAE R A KR

222 EFEHTEEE

TEBABREMER AL RS, TEE 48h, 13d. 22d MEH 2 K IER, HRIEFE. HLss 22d
BT, RN EI TR IR, TEAREZEE 4d. 8dy 15d. 21 d FERIKCS KX 44T
TR AE RS TS, FARIE .
2.2.3. MBI

B e LA FK AR N AEFE KBRS LR, S8 5w 2 AR . PUREEN . 72 e LTSk
ARENER MR, FHIFest, A6 R FH A B R i 7 A7
2.2.4. Gt arh

K F Excel 2019 #4753 b B, SPSS 21.0 B 3T S8 W .

3. BZRE 4R
3.1 FAFRKREFNEHERLEKER

e 1 AR A R K AR A R R B L0 K B R S BB R, (P B ROk £
SHFAKRIG G5 R EBERD 48 h IS VA ST HEAR TR K MR Rk IR. BTt 1 R,
o P LA 95 0 1 858 222 R R B TR T AR RMITRATA T 6 000) A2y, B2
WEERRRE . B KA BRI 0 pH A Ak BTGB 5%, WKt 4 B0 B 4 K TR

Table 1. Effects of different cultivation water source on mycelial growth

F 1 NEVKERMELEKIEREN

N H kK K

48 h 18 228 R B S +t ++
16 d B 2285 & TLACIR +++ +++
BT T ++ ++
22K +H++ +H++
[CEAEESR( 22 22
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Continued
AT s 95% 95%
R AT pH 7.2 73
RE TS K E% 70.3 69.8

Vi ++ ORI LB R SIS LT AR LB, Rl AR
BB B RBELS ;s +++FRORE LRI IV . WAL
WRREZAF, BHE AR 70 T RKIAF ;s ++++ROR T 220 R 501
TREF BT RR IR BEARSEF , BHI ™ E R T % . B2 KBIREF

6 PR AR 1 4 B A 2R 48 1. 13, 22 (OB KA I P 1-3. difE1 1 W7, i
48 h G, LAFKKCON 7K B I G o R B ORI B 42 R EOMK 1, B A BEAR RN, o I FLIR B
Je) AR 25 O P s T DR B /K R o 4 M 0 B 24 EE B A AR I, (T B 2
KRB, HIE 2 TR, B 13d J5, DA kA BRI KRA0 S L L AR A
S 12 b, WREEL I AN 5-8 oms T DAk TREFE KR I 4 BRSO B 422 KA 05 L TSRk
BRI e R 2 5. 1 3 TR, BeRhEE 22 o SR TR, 403 BhE SRR K A R
KUy 4 o A HORHET 1 24 A S A B BUK TR A BT T, TR . S5 LA, (R AR
Fe ekt RENT, (b PR AU B 242 KRS DU A Rl 7 48 N G 25 50, B BERRT MIROAE K, A
R B 7 0 b R B 2 KL T 25 5, T A5 22 Ko P B B PR T K.

(b)

Figure 1. Mycelial growth after inoculation for 48 hours ((a):
Well water is used as water source; (b): Tap water is used as
water source; The same below)

B 1 w48 h BREZLEKIER(@): HKAKIE; (0):
LBk AKIE; TR)

(b)

Figure 2. Mycelial growth after inoculation for 13th day
B 2. M 13d FRELEKIER
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Figure 3. Mycelial growth after inoculation for 22nd day
3. M 22d RELEKIER

3.2. ERTNEIKBUEFHIHERSR

HI4 2 AT RN, BLESROKANFE KON B FRKURIN , SRIEIE AR R =R #RAE 5 4 d BHINR R IEH , LA 8
d H R DN HTC 2 2E . BB BRI T RGN, MEE 15 d TF4R,  BLE SROK /KRR 77 (e 4T 2l 2
AR 7 i i 5T TR T LA KO KRB TR I G B o o U WIAS R JBORT gt 2 S 208 S S FRR A A
A A —SE R, SRR AT RE R B RK R G IR, PR AR TR AR LRSS —, MK
P TN A A K TE L B

Table 2. Effects of different cultivation water source on fruiting
= 2. FREPKERIHEEIER A

H kK FK
BREE 4 REKRE o+ it
BIRES 16 RAEKRS FETREFS et
FIRER 21 RAEKIRS FETREFS ot
SRS ) /d 25/26 25/26
TR R . .

e R RAEKIRE . TRMERRRLE: R ERKIRSES . Tk

wh U o

i FHAS R K B 1 5 R AE R R NG IR 2558 4 ds 8d. 15d. 21 d (A KA It BRI -1 52 it 5
DL 4~7 0 B 4 TR, DU SROK A AR KRB TR IO S5 H I E R ARG IR 58 4 d IR L 9 IRE IR
BBORHIT . M55 TR, BLESRACKIER SR GAT G E 2 8 d HZFEIRE, ZFRHEHL mUFKN
IKIEFE IR AT 2655 8 d HFZFEOHE. I8 6 AT, 2300 DA B SROK AN K A 7K IR B 77 1 e B s A 58
15 d Bfija, S5 FREAKRE, B5E LT EEER, HEUFACRKIFERE IR 45 1 ) 752
AT 5 EE DL SR AR 7K RS TR G AT 4 8 5 B . 1S 7 W, B SRACHZK RS TR 64T 2R 5 21
d I )7 SEAAR L DU KA KRB TR I St il 5 B 20, HomM e R T R IR, K4 2/3 11 sefk
2T T AR KRR 77 B e s I 1 2 R TR, A DB 1 SRS, 7R A B AR AN LR
Mo ZREPTIR, 705 BLEROKRHACHKIRE IR MG as e AT IR 1~14 d IIERF 2R, W 15d
THGHBLZE R, DI ACONRE IR RKIR A S5 26 5 SEARAE R I DUIS 4 1 DL B RO RS SR KIR I 3, AT RE
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BT HRKPEERZ YR, BRKEHTEE VS E T SE. 1E 21 d 5 DL E RK IR
TR IR e 2l SR BRI LR T DA ARG IR R IR IR et 4, X T e 1 T H KR T4k
B, KIS R RE R ST 5 S E SR R BUR .

Figure 4. Growth of Flammulina filiformis on the 4th day
4. 8 4d HEEIEFREKER

(b)
Figure 5. Growth of Flammulina filiformis on the 8th day
& 5. %8 8d HEEEFHEKIER

@) (b)

Figure 6. Growth of Flammulina filiformis on the 15th day
[ 6. % 15d HEEEFMEKIFER
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Figure 7. Growth of Flammulina filiformis on the 21st day
7. 21 d HEEEFHEKER

3.3. FAARRKREFNEFNR

HI7% 3 TR, DA SRR R JR S 7 ) G B 26 RSO - 25 5 0y 438.6 g/l T AFF K /KRB IR 0 <6
Bt RS 125 57y 398.95/0L, 1 I LA I SRR A /KB T IR B 20l - 22 807 v DL KON K I 77 14
bt JEARTRER T AR, EAR T efr i A KR P B IR Tk 3 hELER
IKRKIESE IR — E A i B R E T A BE £, X REZ e b BRI AL B 5%

Table 3. Effects of different cultivation water source on yield
= 3. TEIKER =2 RS0

PRy F—E o B
H KK 423.44 450.50 441.88
FK 395.94 400.44 400.47

(b)

Figure 8. The state of pileus of Flammulina filiformis at harvest

8. KAt &M E RIS

A58 FAN TR 75 FR) e 20l A SRR 7 SEAA PR T o o 28 R R AR A KA L L B 8~9. ] 8 AA] 9 s,
LA B SRACH KIS IR (K B2 A8 25 1 i A 8 A AR X LEEAT B 95%IK) 1 SEAAA BB T BRI R L,
HE s BRI 5, WEE, RAREA s 1 DA KRR IR K B 2 2R B S I 1 A ULk
TR, BB W T, WaEOR, WIEEL HERIEA. ZEPnE, DA SRR IR
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AT TR 2 AN SRR S IR R AL T DO ACA KRR SR B o, J5 SR AR P I R vh Nk B R
KA EE TR KR

@) (b)

Figure 9. The state of lateral bud and mycorrhizal of Flammulina fili-
formis at harvest

9. RUES & IR MZF FIERARTS

T T B AR KHLERAE B0 AIT A, GRS, TEAREL AL B SROKIC 7 (R et 2w AL
A VNLYIRIE A

S S5 R B SROKBC T 0 et 4 i A I i HOR 7RSI 45 h A7 78 H SROKBC 7 H A E AR TR K
R AL T H KB T HIX P RE RS i T B R A & BB IR, ERAAAE LHE 72— SEie mt

Z3

Jlo
4. R 5T

KT R A P AR AN AT R (26, —DIE SR AU TOKA RESE R, AN, 1A
WA R Y R T KA el kbR Bt m T2 W, e a A KA TR &P
HALIBELR FE R MK 7o 2T AR T et w25 KR ER, TSR B g4t 26 AR KA — 52 1)
SO, AN EIK BTG, A wE AL T ROE BRI AEKOIRES, RN IA BT AT K IPIRAS, X EEAS G5 4
PRb R AR E B,

AW FE o BLE SRR KA RIS R bt o, B OR KRN et 2 AR IR DL IS HEAT 1 4020 10
I G5 RIS R KT At 2 1 22 A5 KB BT S 35 50 mi,  (HAE A il A 1 e A W R s, et
FEAEE TR A PR BO 5SS IR SRR BB . et G Kl e, EHREE AR
FEAR S ANTFI KIS AR PN B W T BEAT PRAAE R0, AR ST oG 1A BB A5 2k — 2B AT IR T

EEMA
g T AR B AT BA 5 H (Z2Y 221601)
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