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Technical Regulations for Production of Edible Mushrooms in
Non-Cultivated Greenhouse Buildings in Daqing Area

LIU Bing' ,LIU Defu’ ,FENG Peng' ,ZHOU Changjun' ,SUN Xingrong' , WU Yaokun'
(1. Daqing Branch, Heilongjiang Academy of Agricultural Science, Daqing 163316, China; 2. Zhaotong College,
Zhaotong 657000, China)

Abstract: In order to improve the economic benefit of developing edible mushroom industry in non-arable sheds
in Daqing Area, ensure the safety of mushroom products, and avoid the problems such as non-standard
production process and lack of standardized production technical regulations. The extensive production
research, consult and collect the production situation and technical data of edible fungi., and investigate the
production technology and process in cooperatives and large growers were carried out. At the same time, the
representative samples of edible fungi in non-cultivated shed were collected for analysis and inspection, and the
measured data were obtained, and the production process and cultivation technology of edible fungi in non-cultivated
shed were determined. The terms and definitions of the technical regulations for the production of edible fungi
in the non-cultivated shed, the requirements of the mushroom field, the cultivation technology, the cultivation
management, the pest control, the harvesting, the preservation and the storage of the relevant standards were
specified. It has important guiding significance to promote the standardization and standardization of edible
fungi production in non-cultivated shed in Daqing Area, and realize the benign development of strain production,
technical training, processing and packaging, and marketing.

Keywords: non-cultivated greenhouse; edible mushrooms; technical regulations
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