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ABSTRACT

The objectives of this research were (1) to isolate a pure culture of Lentinus polychrous and screen for its

ability to utilize cellulose, (2) to study the growth of L. polychrous on three mycological media including potato

dextrose agar, malt extract agar and cornmeal agar, and (3) to grow this mushroom on five types of agricultural

waste including corn husk, rice straw, coconut meal, coconut coir, and sugarcane bagasse. The results showed that

L. polychrous was able to produce cellulase enzyme and grew well in all three media. When this mushroom was

cultivated on agricultural waste and the jars were incubated at 25°C for six weeks. It grew in all five substrates and

grew best on coconut meal by producing dense and compact mycelium both inside and on the surface of the

substrate. Therefore, coconut meal is a good alternative substrate for mushroom cultivation.

Key words: coconut meal, agricultural waste, Lentinus polychrous
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(B)

Figure 1 Determination of cellulase activity on CMC agar incubated at 25°C for 11 days and stained with Congo

red solution. (A) L. polychrous LSB2 and (B) Negative control
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LSB-02 (PDA)

(A)

LSB-02 (MEA)
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©

Figure 2 Mycelial growth of L. polychrous LSB2 on three different mycological agars incubated at 25°C for 7

days. (A) potato dextrose agar (PDA), (B) malt extract agar (MEA) and (C) cornmeal agar (CMA)
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Table 1 Mycelial density of Lentinus polychrous when it was cultivated in five types of agricultural waste

Mushroom Agricultural waste
corn husk rice straw coconut meal  coconut coir sugarcane
bagasse
L. polychrous LSB2 +++ ++ ++++ ++ +++

Note  += Mycelium growth of the mushroom

(A) corn husk (B) rice straw (C) coconut meal (D) coconut coir (E) sugarcane
bagasse
Figure 3 Myecelial growth of L. polychrous LSB2 when it was cultivated in five types of agricultural waste in
a jars experiment in laboratory condition at 25°C for 6 weeks. Top, middle, and bottom rows show the

side view, top view, and close-up top view respectively of the mycelial growths on each substrate
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