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Abstract, Thongin, A. and Kritsaneephaiboon, W
1988 Cultivation of shiitake mushroom (Lentinus edo
des (Berk) Shing) in Southern Thailand. Songkhla
nakarin J. Sci. Techol. 10: 135-138.

Para-rubber sawdust and supplemental nutrients were us
as a compost for cultivation of shiitake mushroom, a high ten
perature variety in 7x 12 inches plastic bags (800 g./bag). Entire
50 compost bags were incubated in the mushroom laboratory (tem
27-37°C, R.H. 72-85%) during June-December, 1987. They ne
4 and 6 months for completely mycelial growth and
mature brown mycelia respectively. Fresh weight of mushrooi
obtained from cultivating the compost bag in the mushroom hot
(temp. 25-28°C, R.H. 77-85%) were averaged 54.74 gram/bt
during the first week of January, 1988.

Key words : shiitake mushroom, para-rubber sawdusl
compost plastic bag, cultivation, musf
room house.
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