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Effect comparison of several preservation methods for strains of
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Abstract: [Background| The preservation method and its effect are the premise and guarantee for the
quality of strains. It is more and more urgent to select the best preservation method for strains of Hypsizygus
marmoreus with the increasing of cultured scale and yield year by year. [Objective] Some common
preservation methods and their effects were analyzed and studied in order to find a simple, efficient and
inexpensive preservation method for strains of Hypsizygus marmoreus. [Methods] The preservation effect of
each preservation method was evaluated by comparing the growth rate of mycelial, dehydrogenase activity of
mycelial and the decolorization rate of mycelium to LBL medium. [Results] By comparing and analyzing the
three-month preservation effects of three kinds, 27 different preservation methods of Hypsizygus marmoreus
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strains, it was found that the best preservation method was water solution preservation, among which 0.1%
PEG6000 water solution was the best; the second was sawdust preservation method, among which the
saline-soaked poplar sawdust was the best; The slant preservation method was the third. The effect of normal
preservation experiment was better than that of accelerated preservation experiment. [Conclusion]
Compared with the conventional preservation methods for strains of Hypsizygus marmoreus, the preservation
methods adopted in this experiment greatly broadened the types and scope of the preservation methods, and

improved the preservation effects of strains.

Keywords: Hypsizygus marmoreus, Preservation, Method, Effect
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Table 1 The composition of the sawdust medium

Lower layer
45 g Sawdust

Media name Upper layer

Oak 11.7 g Sawdust + 3 g Bran +
0.3 g Plaster

11.7 g Sawdust + 3 g Bran +
0.3 g Plaster

10.41 g Sawdust + 2.66 g Bran + 40 g Sawdust
0.266 g Plaster

Rotten wood 45 g Sawdust

Poplar
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Table 2 The composition of LBL medium

Component +2 Lk NH4NO; MgSO,-7H,0 KH,PO,4 BTB pH
Potato Lactose
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Table 3 The preservation results of all preservation methods

PRI
R TT: Preservation result
Preservation method W22 KR JI5t At v LBL Jii a3
Myecelial growth rate (cm/d) Dehydrogenase activity (ODs99) LBL decolorization rate (%)
KI5 0.3% NaCl 0.637 5 0.826 6 334
Aqueous solution O.6ZA) NaCl 0.400 0 0.716 5 322
preservation method 0.9% NaCl 0.800 0 0.890 5 29.6
1.2% NaCl 0.600 0 0.880 3 19.8
0.6% 452 Bt 0.550 0 0.9295 14.7
0.6% Glucose
0.8% % 2 0.6750 0.879 1 25.9
0.8% Glucose
1.0% %525 b 0.6250 09195 14.7
1.0% Glucose
1.2% %5 %0 0.5250 0.763 8 15.9
1.2% Glucose
ali K 0.700 0 1.044 1 28.2
Pure water
HBalik 0.600 0 0.957 6 30.8
Ultra pure water
WK 0.550 0 0.8255 29.5
Mineral water
ZEIRK 0.700 0 0.959 0 225
Distilled water
ZEEIK I 0.562 5 0.862 8 20.7
Distilled water
acceleration
0.1% PEG6000 0.937 5 1.2429 35.5
0.1% PEG10000 1.112 5 0.928 1 21.5
0.05% PEG20000 0.9500 1.072 4 20.0
0.1% PEG20000 1.000 0 1.008 3 20.8
0.2% PEG20000 0.837 5 0.833 8 16.8
VNELS R BRAR+7K 0.637 5 1.149 5 24.6
Sawdust preservation  Oak+Water
method BRA+ER K 0.637 5 0.8858 24.8
Oak+Saline
ARA I S i 0.6875 0.848 3 23.4
Oak acceleration
HAR+IK 0.4750 0.868 0 23.9
Poplar+Water
AR+ERK 0.600 0 1.200 8 34.1
Poplar+Saline
AN 25 0.487 5 0.944 8 28.7
Poplar acceleration
JEAR 0.600 0 0.990 0 24.2
Rotten wood
& AN TE S 56 0.462 5 0.824 0 24.2
Rotten wood
acceleration
AT A e 0.550 0 0.849 1 33.9
Slant preservation method
Pyl 0.804 4 0.990 0 36.8

Original species
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Figure 1 Contrast diagram of preservation effect of different preservation methods
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Figure 2 Preservation effects of different water solutions on Hypsizygus marmoreus strains
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Figure 3 Effect comparison of the best methods of
different preservation solutions
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Figure 4 Comparison of preservation effects of different
sawdust preservation methods
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Figure 5 Effect comparison of the best preservation
methods among three kinds of preservation methods
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