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Fig. 1 Three kinds of edible mushrooms in wild environment(A : Flammulina velutipes ,B:Coprinus comatus ,

C: Tricholoma poplar)
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Fig. 2 Mycelial growth of three strains (1:Flammulina velutipes,2:Coprinus comatus,3: Tricholoma poplar)
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Study on Three Kinds of Wild Edible Fungi
in Suihua University Campus

LI Yan-fang
(Institute of Edible Fungi, Suihua University, Suihua 152061, China)

Abstract: In order to enrich the germplasm resources of local edible fungi,three kinds of wild edible fungi found
in the campus of Suihua University were used as experimental materials to carry out strain separation, myceli-
um biological characteristics determination and cultivation test. The results showed that the mycelia of two
kinds of wild edible fungi grew well,and they could grow normally,and their fruiting bodies had good commer-
cial properties; the mycelium of the other kind grew well, and they did not grow in the conventional cultiva-
tion; the mycelium of three kinds of edible fungi were suitable for growing in the straw culture.
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