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Abstract

The development of mushroom strain, cultural techniques for reducing cost, high
yield and safety food were studied. The objectives were to study the techniques of
mushroom culture and problems of the mushroom farmers in Songkhla province and the
adjacent provinces in order to assist them in solving their problems, to create a suitable
method in order to develop high yield mushroom products, to develop the Lentinus
squarrosulus strain by applying colchicines in different concentrations and times, to
develop various kinds of processed mushroom products, and to culture water flea by

using expired spawns as aquacultural food.
Results showed that almost of the mushroom farmers growing Pleurotus ostreatus:
Hed Nang-pha Puthan Dum and Hed Nang-Pha Hungary built their mushroom shelters
in pararubber tree (Hevea brasiliensis) orchards, under big trees and some on open )
field. They confront some problems such as fungal diseases, green fungus, black fungi,
some insect pests, and rats. The problem was solved by using insecticides,
rodenticides, mycophagous fungi. There were 4 genera of fungi isolated from infected
spawns,which were Trichoderma sp., Aspergillus niger, Aspergillus flavus, Penicillium
sp., and Neurospora sp. They were found 1 carbaryl and 2 formalin contaminations on
mushroom samples from 5 farms. For development of Lentinus squarrosulus strain by
applying colchicines in different concentrations 0.0, 0.1, 0.3, 0.5. percentages, and
different times, 1,5,10, and 15 minutes. It was shown that L. squarrosulus was treated
with colchicines having many nuclei and high yield. One spawn of treated mushroom

produced 119.16 g. which was higher than control. However, there was no difference in



(3)

nutrient, protein, fat, ash and fiber between treated and controlled mushrooms except
higher amount of calcium in treated mushroom. Moreover, a mushrocm shelter was
designed for culturing mushroom causing high productivity, clean, fresh, and decrease
insect pest damage. Processed mushrooms were conduced in variously interesting
product such as Naem-Hed, flavored mushroom, and crispy butte'red mushroom. Only
Naem-Hed, flavored mushroom were devéloped as consumer's favorite, because of
high protein and low fat. For expired spawns, they were used as an enhancer for water

flea culture.
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