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A2 Jalg *g A (8 L) 4 ha 301 9 8 ) jad) il j3 Jarag palindl g (g jpuall 31 ad) a2 1 Jgaa
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Yozl | (%) BN | (%) el | (%) sl Yodamdll | (%) 30l | (%) el (%) sl

90 16.5 19.0 14.0 32.8 22.8 26.9 17.1 2009- 5/ 11- 5/5
90 17.5 20.0 15.0 39.2 25.2 323 18.1 5/ 18-5/12
90 17.5 20.0 15.0 28.5 29.8 39.0 20.6 5/ 25-5/19
90 18.0 20.0 16.0 259 39.7 31.1 22.6 6/ 1-5/26
87 19.0 22.0 16.0 21.8 30.5 39.6 21.3 6/8—6/2
90 20.0 23.0 17.0 28.6 30.9 39.5 224 6/15-6/9
90 22.0 25.0 19.0 23.6 333 41.9 24.7 6/22-6/ 16
90 23.0 26.0 20.0 21.9 34.4 42.8 25.9 6/29-6/23
90 23.0 26.0 20.0 28.8 329 40.8 23.0 7/6 -6/30
80 25.5 28.0 23.0 24.1 29.2 423 26.6 7/13-7/17
75 27.0 29.0 25.0 29.8 28.6 41.1 25.1 7/20-7/ 14
80 27.5 30.0 25.0 29.8 335 42.1 24.8 7/27-7/21
80 25.0 28.0 22.0 24.4 333 42.1 24.4 8/4-7/28
80 28.5 32.0 25.0 25.5 335 42.1 24.6 8/11-8/5
80 27.0 30.0 24.0 25.1 333 43.5 23.0 8/18-8/12
80 29.5 34.0 25.0 25.5 343 444 21.3 8/25-8/19
85 28.5 32.0 25.0 28.6 31.7 40.9 19.7 9/ 1-8/26
90 28.5 33.0 24.0 26.1 32.0 41.5 22.6 9/ 8-9/2
90 24.5 28.0 21.0 35.4 29.9 38.3 21.6 9/15-9/9
95 23.0 26.0 20.0 41.2 28.2 36.2 20.1 9/22-9/16
95 21.0 25.0 18.0 33.8 24.8 332 16.4 9/29-9/23
95 17.0 20.0 14.0 28.5 26.1 349 17.1 10/ 6- 9/ 30
95 16.0 18.0 14.0 33.7 26.8 359 18.3 10/ 13- 10/ 7
95 15.0 17.0 13.0 353 25.1 36.1 16.4 10/ 20- 10/ 14
90 15.5 17.0 14.0 49.6 23.4 29.8 17.2 10/27- 10/ 21
90 16.0 17.0 15.0 54.9 22.3 27.8 17.2 11/3-10/28
90 16.0 18.0 14.0 52.1 18.9 27.4 10.6 11/10-11/4
90 16.0 18.0 14.0 62.5 17.1 23.0 11.2 11/17- 11/ 11
85 15.0 18.0 12.0 77.6 11.6 14.8 59 11/24-11/18
85 14.5 17.0 12.0 65.1 12.2 18.6 6.3 12/ 1-11/25
85 14.5 18.0 11.0 65.7 12.6 18.7 6.6 12/8-12/2
85 15.0 18.0 12.0 70.5 11.1 15.9 6.4 12/ 15-12/9
80 14.0 17.0 11.0 63.1 15.8 18.1 10.7 12/22- 12/ 16
80 14.0 18.0 10.0 68.8 14.4 14.4 8.6 12/29 12/23
80 15.0 18.0 12.0 66.5 7.7 13.7 1.8 2010/ 1/ 6-12/30
80 14.0 16.0 12.0 61.1 9.5 14.3 4.7 1/13-1/7
80 12.0 14.0 10.0 51.2 13.3 16.5 10.0 1/20-1/ 14
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70.80 64.13 62.82 641.32 75.27 68.46 66.32 684.56 D1
64.53 58.05 58.45 580.45 73.20 58.73 58.03 587.31 D2
68.60 49.63 51.08 496.27 76.73 56.46 55.63 564.60 D3
57.20 64.23 63.21 642.25 68.87 61.18 56.69 611.83 D4
51.20 58.11 55.32 581.13 65.00 61.06 55.49 610.63 D5
5.67 3.89 493 38.94 6.46 4.81 5.99 48.12 L.S.D 0.05
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60.92 % 67.94
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(any p2s/
57.20 63.16 69.17 631.58 60.92 67.94 71.04 679.36 T1
63.76 65.62 58.38 656.19 71.44 60.37 52.21 603.65 T2
67.64 47.71 46.98 477.08 83.08 55.23 52.03 552.34 T3
4.69 2.95 4.27 29.75 491 3.77 4.05 37.67 L.S.D(0.05)
/ 631.58 656.19
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16.73 6.85 0.299 0.359 19.79 23.66 19.07 7.62 0.296 0.367 18.89 22.66 T1
20.53 8.35 0.311 0.370 18.22 22.01 20.40 8.54 0.311 | 0.388 16.81 20.71 T2
30.00 9.67 0.282 0.349 16.49 20.38 21.47 9.66 0.311 | 0.379 15.88 19.92 T3
3.73 0.48 0.01 0.01 0.44 0.28 N.S 0.65 0.01 0.01 0.51 0.34 | L.S.D0.05
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2022 | 797 0302 | 0367 | 1774 | 2095 | 2044 | 843 0.286 | 0377 | 17.57 | 21.33 DI
2044 | 8.6 0.286 | 0350 | 1843 | 2230 | 2044 [ 879 0316 | 0374 | 17.95 | 21.55 D2
2049 | 8.73 0276 | 0329 | 18.83 | 22.68 | 20.56 | 820 0297 | 0370 | 1725 | 21.28 D3
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NS | 062 0.01 0.01 0.57 0.34 N.S N.S 0.01 0.01 0.66 0.42 | L.S.D0.05
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EFFECT OF DESERT COOLING SYSTEM IN PRODUCTION AND
STORAGE OF OYSTER MUSHROOM PLEUROTUS OSTREATUS
(JACQ. FR.)

A. M. Abdulhadi * Z.M. Abdul-Qader*
*Dept. of Horticulture-College of Agriculture-University of Baghdad.

ABSTRACT

This study was conducted during 2009 season using two locations and
three planting methods and five planting dates. The first location was a standard
growing room with 25+2°C, 80-90%RH and 400Lux light intensity. The second
location was the desert cooling room. The first planting method was opened
plastic bag from the top, the second planting method was unopened plastic bag
with the constant number of hole and the third method was unopened plastic
bag with ventilation tube and the constant number of hole. The planting dates
were the beginning of May or June or July or September and October.Storage
temperature was 2+1°C.Oyster mushroom spawn (5%) was added to a sterilized
and moist wheat straw as substrate in plastic bags. The bags were incubated at
25+2°C for one month then transferred to the growth room or to the desert
cooling room. The fruiting bodies of the mushroom were stored then dried for
analysis .The results showed that oyster mushroom could be produced in a
desert cooling room around the year .There were no significant differences
between oyster mushroom produced in the desert cooling room and the
standard growing room in total yield refresh and dry , the biological

efficiency(BE) and fruiting body weight. Also, the result showed that the
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production cycle was reduced in the desert cooling room from 71.81 days to
62.87 days .The percentage of the protein was increased from 21.10% to
22.02% and the percentage of dry matter was increased from 9.57% to 9.93% in
the fruiting bodies produced from desert cooling room compared with the
standard production room . The best planting method was the unopened bag
with ventilation tube because it gives the highest BE (67.94%)in standard
growing room, shortest production cycle (57.2 days),highest percentage of
protein(23.66%) and the highest dry matter (10.95%)in the desert cooling room.
The best planting dates were September and May because they gave the highest
fresh yield (642.25¢ 641.32 g/kg substrate); the highest dry yield
(64.23¢64.13g/kg substrate). There were no significant differences between the
fruiting bodies which were produced from the desert cooling room and the
standard room in weight loss, decay, percentage of protein and phenol

compound contain in fruiting bodies after storage.
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