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Effects of Refrigeration on the Fruiting Body Development of Shiitake 
Mushroom (Lentinula edodes) in a Sawdust-based Cultivation 

 
 

Takuma Suzuki1), Akira Yamaguchi2) 
 1) Forestry Maintenance Division, Forestry Bureau, Transportation Infrastructure, 2) Forestry and Forest 

Products Research Institute/Shizuoka Pref.Res.Inst.of Agri.and Forest 
 

Abstract 
A study was carried out to evaluate a technique for stable fruiting body development in Shiitake mushroom that were

cultivated using the method of sawdust based cultivation. After incubation, a low temperature (8 ) stimulus was given to a
block of mycelia by refrigerating them for 24 and 48 h. This remarkably increased the stability and yield of the Shiitake fruiting
body. Thus, this method was found to be an effective method for positively affecting stable fruiting body development in Shiitake
mushroom. 
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