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12% W45 5%, 2% 1% , 2 F 1% ) A HLERRESZRAFERVAEBHRTHIET, SHARL, AEH
Fobtert A EHBRRENRFEAMN T LR A LERPRE, MR TRKEER T, FRERALTHMEE
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Abstract In order to procure a successful cultivation of Morchella in Tacheng, Xinjiang, and to improve an accom-
plishment level of artificial cultivation technology of Morchella, according to the biological characteristics of Morchella
combined with the soil environment and climate features in Tacheng area, this experiment has designed different culti-
vation treating formulas, and used the solar greenhouse temperature control method to carry out the artificial cultivation
of Morchella. Through observation of mycelial state, average growth rate, time of mycelial growing to full bags, and
sclerotia producing time of each treated group under the condition of 22 °C, the influence of different ingredients on
the mycelial growth of Morchella was determined; through the fruiting of each treated group cultivation, time of bud-
ding of Morchella, the yield of first tidal mushroom, the yield of second tidal mushroom, the total yield and the rate of
high-quality mushroom and other indices, as well as the effect of different ingredients on the yield and quality of morel
mushroom fruiting yield were determined. The results showed that the treated formula 3 of the treated group was 15%
sawdust, 30% grass powder, 20% tree leaves, 16% wheat grain, 12% bran, 5% cottonseed shell, 1% lime, 1%

gypsum, which was significantly superior to other groups in either aspects of mycelial growing state or fruiting yield. It
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was found by analysis that straw powder and tree leaves as the main materials instead of wood chips were more condu-

cive to the growth of Morchella mycelia and cultivation fruiting. As compared with wood rot fungus, Morchella’s lignin

decomposing ability was comparatively poor, and sawdust was not the best substrate for Morchella cultivation. Morchel-

la not belonged to kind of wood rot fungus, it should belong to grass rot fungus, and this conclusion accorded with the

growing environment of wild Morchella.
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PERTELY, LHERE-LXBHELHAR,
BAEZNAEFNHEMARMNE. FHERE
( Morchella Dill. ;Pers. ) RJE T FEH ] ( Ascomy-
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L.1.2 3##% OMEFREPDAY ;ONE
PDA B HE (B, %) DRE 20, HEHE
2, AN 0.2, B & 0.1, KH,PO, 0.1, MgSO,
0.05,121 CKH 15 min, & H .
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FRAT AR SN, A EE B K
BAERNRIR, . THLEL. ABEFEIE A T
FEEENBITENRE, G KESEY pH
HVER. d. AR . FHEMNELRFRBRLD,—
BMATRIEXHEALATESINGM, QBE. ¥
HEBRBREH, A2 REER™HK. ¥
HEEMERI R, BEREN18~25C, Y
B EFRIRE A 25 CHALT 18 CHAHTF
FREEZE . FHEFTREKBEERE
H15~22 C,4EBEETF 25 CH, FLEZRE
I MAERZRMH, EEREEE, OBE ¥
MH B BB AR, WL RN BB E R 60%
~65% , FEEEKBBORE X 65% ~85% ",
@Y AR B BRI R RS, 5L B FER
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AEEL B DREBEALPHEAR, BREN
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1.2.4 REHAZARRFEF(KESR,%)
FEFARR LS REM R RIEMREI T
OAJE 50,5 20, HkF5E 16,8k 12, AR 1, A
B 1; QKB 40,81 30, F5F 4 16,555 12, A K
1,68 L; QKRB 15,54 30, W6t 20, Fhi 16,3k
12,5, AKL A L OBERERT A
JB 46,240 30, MATE 12, Bk 10, AR 1, AE 1,
40 100 48,
1.2.5 #3aH#44& WERPBIEMERTH&ER
BARIE R, ORI 10 h, FR WK
Bt e, RE 5 1.2.4 FOQOE F R FE ki
ZAN R — R KBRS, K T 2 1.3,
HeHIEE 3 h, R 17 cm x33 ecm RRHHEL
FIBRAER R R E , 43368 500 ~ 600 g, 121
CHEEKE 2.5 h, HEEKRE 12 h, KEFHR
BHRESRRE M. BELHEREREREMNE
B ENERN TERERIEMMERF,20~25 C
fERER, M EZ K KA EHLHENEZ
Bat " SR E R, 18 ~20 d FHEHL
KIHPE4%,20 ~25 d FFEAA LA AR, &

S B 2 B T B e BV T FE M B R

1.2.6 XBFx Otk BEEHEEY
ZERPE AR b X SRR 5, R H OB IR E K
BEEA,EFXRE BE JCHE GERNERER
s, FHERITGHMERERGHFE.
KEFE LB, TR EELRE, RHE
W& ,pH (H7£ 6.5 ~7.5 2], ABRERER
B+ AR, pH E R 7.2, QRBFET:
FREBE A TARIEARE th gs 6 8] — M o B AR
MKEREE. HTRBBXLEESL BEER
K, BEFSHAXAF T HGRE R IHE , B EE
Wb X AR E KB E R LT W% 4
ST E56 B I X S5 5 R S L R AR S 4
BHE % 10 A 18 H, OHmEREF . a. Hil BE: SR FRE
REHTEREATRE, AETEEERE, BER
AESK, BFE1.2m,50.15 m,BEH@EFE0.5 m,
KA R FE A E, A5 K5 10 m, BE
R 8 m, il BEESRBEM T3, - AL, 18
B 55% , IFIB R A, FMBAR, HiliES
AR /K B B, B M oK« SO A 3k
HAKEFRIER , KEBEEEERRE BHEL
FeA L EBEKBE M. E IR, b A E
+EBCERE B B 2 i@ H M BRI R R T AR T
B US BRAMNBRRER, AR L em £
LM E 150 kg/ B, SRR S8 7E BE IR
REEMESLAEL PFILEM TR, BLEE
2~3 cm, BEIEREHKEEMEE1~2 cm
FERESEN, RERBHELHER, c BRE
Z-EM3dE, FEHERLKEETRE
Bt FFIRERCE R4S, EMETEEE RREIT,
SRABRETILE, ITALBE N 8 x3 =24 4~ 4T1L
B mm, HITHLEMERRILRE TH5E
HTERER b, T SEREREEMET, ERRE
BRERNZ 15 em B4, BIBEKR S FEKH
EHUE RN 20 1, HBFILR AR EN/PX 3
BE3RER. OHIEEM:a. KH: BEFRNEK3
dfg, FHEHLFREEFRRERK, HaT K
BRERRESR, R AIRETE 25 TN, BEK
REFE 18 ~22 CZH , MRIBEASHT 22 C;i=
HKVRIR B 7E 40% ~60% Z (B, A T 60% , &~
BT 30% ; FHERBEAEHBEATELE, &
SRS, AP LR E S W W 22 I
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WAK, KME MBS EHEMN, REEXSBR
BRWTGER 1 ~2 K, FK 15 min, BEFRFER
5dE, B2EKZEERVN,ISJIRAILHEE
FEFRNFEHERLICREA K, Ko ARG H
FIBFRN. 28 d EEMBERHLKBEFRE, b. f#
B NEMAHLZKBEFRENGHERES d,
HRELAERBHNEFRB R, W, BR E
EMEHZAF/L, FHREAFHEEEEER
B, BEAWIEER 10 ~22 C R EBHERMET
6 C,ANET 25 T, iF i fof w8 £ R — WK HE %
& ERW IR B TE 65% ~85% 2 IA], 1 BRI B
MEF 40% , A\ F 90% , MAERE, RIEX
SBERERER2 ~3 K, BKIER 20 min, RN
FEER N EGHE  BRREAEN . FHEEE, IR
KEAFBREFERACERERELHA, . BE:F
i 22 7E R A T R, WA TR AR 4
eSS , TGO/ E AR, By (L REER T, FEEF
MEFLEEEA b, BEFRE . it
BRI RO R 4, EEA YRS E NS
EHT, WAIREERE 1S ~18 C,8E
70% ~85% , Y68 S . BRBBIECEF LK
KRG, FHERER HEREKEE,1 G
FHEREER, FTRERP X, BLOIRIHE, &
Bt A RBR W, ORBIN T a. Rl H¥A
B THKZE 10 ~ 15 cm, 7R AR F174 (2] BH
B REAHE . KRATHBEF RH, HERM
2 e, FREAHEA, FRONEFR, 7 &
HlFE ARG, BY A B, FFIA R, SRYT,
FARENEEEREEERE TERER AL
BB SEEREMA ERE, AERIKT#
EWREG, ZHFLH 5. #EERTEE
T, BMSHIE R ERBE LR, &R
IR RELZE, b T KRS B F 5
TH B RAEREE R E R E R T,

Tl a8 60 T,
2 HGRE[M

2.1 FAE#FHEMEANEREHLERKBORI

RAEFT R R A M ER B Y =0
Wit T 3 MEREREMHEY, BL2EKBLR
Fl, ARIFALUEN, €22 CRETHESR, BN
QREL KA — , WREHM, B2 KA R, 19
d KIWEH4,22 d TR EE R, AR T B 3
~5 do .
2.2 FEAFEMEFXFRABHFENRWE

RH 3 MRS T R R, MR
HRRE2, HR2TLUEL, BTOREEME
Hr=8ik 336.2 kg/ 1, L HABACH H 48.1 ~65.4
kg/ B, EREE R B, 0 86. 0% ; R R M B K
19 cm , WK 9 em, B2 S cm, FERK 10 em, H
26 cm,E 0.105 kg, F5RBH, AHKFAELIA
FORESE, UL B IERE R ARG R, E5E
IR X AT EREA TRIERAITH. @it
BB E BAEBL T AARIE 15% , 58 30% , #
N 20% , ki 16% , 57 12% , 5 5% , G 1K
1% , 68 1%, FREHEHRLE 1,

F1 AEHEMEAEHBEHLZERKER
Table 1 Growth of Morchella esculenta

mycelium with different matrix formula

RER g2 FHKE KiES @4
ol BE/C RE  /(em-d7') B/ R d
® 2 %i;g 0.96+0.02 23£0.12 27:0.15
@ 2 %gﬁ; 1.10£0.05 20+0.16 25+0.11
® 2 %gg; [.16£0.04 1950.10 22£0.19

R RS ERANER 17 om(RITR) x33 on(HR),
ERBNRH2/3

R2 FEBEWELTATREFHE~RER

Table 2 Yield of Morchella esculenta cultivated with different matrix formula

REMET  AEEHd BB/ (g wT) BIEER/(ke-® =g/ (kg @) R R/ %
o) 47 +0.16 120.0 £0.21 150.8 £0.17 270.8 £0.28 79.5 £0.14
@) 45 £0.13 124.6 £0.18 163.5 +0.16 288.1 £0.33 75.5+0.16
® 410.12 145.5£0.14 190.7 £0. 10 336.2 £0.48 86.0 0,13







