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Zheng Ping
Deputy Director of the Edible Fungi Industry
Development Center of Gutian County

Government

Dr. Shujing Sun, Professor

Vice Dean of the College of Life Sciences,
Fujian Agriculture and Forestry University
(FUFA)

Director of the Mushroom Research Institute
FUFA (Gutian)

Dr. Heng Gui,

Associate Professor

World Agroforestry Centre (ICRAF)
Kunming Institute of Botany, Chinese

Academy of Sciences

Dr. BAO Dapeng
Professor
Institute of Edible Fungi

Shanghai Academy of Agricultural Sciences

Dr. Lin Shaoling
Professor
the College of Food Science, Fujian

Agriculture and Forestry University
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2 weeianneu 2568 | 1: Constructing a “County-Level Industrialization” Model | Zheng Ping

to Promote Efficiency in the Fungus Industry and

Increase Farmers’ Income

2: Practice and Application of Edible Mushroom

Cultivation Techniques in Developing Countries

Dr.Shujing Sun

Professor

3 WeAINEU 2568

3: The Kingdom of Fungi Last frontier for Food Systems
and Human Health

Dr.Heng Gui

Assoc.Professor

Field Study

- The Yong'an Raw Material Market

- The Drying Production Line at Zhou Bin Edible Mushroom
Processing Co., Ltd.

- The Edible Mushroom Factory of Fujian Tiantianyuan Biotechnology Co, Ltd.

4 WeAIN1EU 2568

4: Current Status and Future Trand of Edible Fungi in
China

Dr.BAO Dapeng

Professor

Field Study

The Eastern District of the Edible Mushroom Industrial Park and

Gu Tian Edible Mushroom Wholesale Market

- the Mushroom Research Institute at Fujian Agriculture and Forestry
University (Gu Tian) and the Fujian Edible Mushroom Product Quality

Inspection Center
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5: Innovation in the Storage, Preservation, and High-

Value Processing of Edible Fungi

Dr.Shaoling Lin

Professor

Field Study

The Gu Tian County Innovation and Entrepreneurship Base

- Gu Tian County Shifangtian Trading Co., Ltd. and the Digital Brain
for Edible Mushrooms

The Western District of the Edible Mushroom Industrial Park

- The Gu Tian Mushroom Seed Technology Park

- Fujian Sanyou Agricultural Biotechnology Co., Ltd. for deep

processing of edible mushroom products
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Country Presentations to share the cases of the edible

fungi industry from their countries

And Closing ceremony
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#21af 1 Constructing a “County-Level Industrialization” Model to Promote
Efficiency in the Fungus Industry and Increase Farmers’ Income
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nanefudiemansumaiinfuldwesdu (China's Capital of Edible Fung) IneBiandnnisvediasiniswilssne
wilamAnsiauat (One county, One product) Tnefiseasidendail

1) YadermdiSavesgpamnssuidin 6 suiviliigidounnnsaaniiou

1.1) m3ndnvuialvg Fedmswdaiinszanedalu 12 des (hua) 200 i
flsuToumnziiialasianizuseanas 100,000 wis Tul 2024 Snandnifinang s 940,000 Fu wazyadiTI
voninlggramnssugaiie 28,000 Srumeru (Wsvana 128,800 duum) lnswnizetrsdadinynyan
(Tremella) Snandniy 416,000 fu FaAaiuannnin 90% mawamﬁmﬁ’jawuﬂiumﬁ'ﬁm%'gﬂizﬁﬂwuﬁu

1.2) Inssarandndnsiivannvans Wesnngisufinswanwasndndaunnds
38 wila shlFdugumsnanidiaiifinrumainvansfigalulsema dnsWansdadusiusguuinn
40 3uuuu Tu 10 vareve Wy MueU IR UasKARS Freeze-dried (Mmevihuiswuudonuis)

mastiroom Shiitake mushroom

2EFREFRMS, B2EFERH
BFE2NRRELErRBIE: AREFAT.
Ba, WHSETAR0S/PFENFR, AEE
MIFmRE8FE.

The county has developed 38
varieties of mushroom products, making
it the most comprehensive mushroom
production base in the country in terms
of variety development. It has also
developed and produced more than 40

— ' - - series of products in ten categories such
BERH EEME BEBHE BEZHE as freeze-dried, pastry. and beverage,

L3 m'iaSNLLwamwaiuﬂﬂiaUﬂau finmsdnmaunanesumsis gdALY Wy Nguau
mm'ﬁg'mﬁ@mwmmmmw (National Tremella Standardization Working Group) uaganiuiduamavnssy
Wi (erﬁtlu) (Research Institute (Gutian) of Edible Fungi, Fujian Agriculture and Forestry University) fin1sa3ng

iR H Tremella WIEE Whlte H. marmoreus ﬁ*ﬁ Hedgehog Fungus Z#iE Pleurotus

e

AudvaaunmnMERT IR (Mushroom Product Quality Testing Center) uazaussnanaviadmyuLin

2

(Mushroom Digital Brain) iiigldmeluladlunsdnns
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mmﬂmaaulauLmvaaﬂlaummﬂu a1 Nl YREVINTIULUUATUNAS (One-stop) FauANT mjafmm‘u

ﬂ’ﬁLL‘U'EE‘L] ﬂ’]‘iﬁ]ﬂLﬂ‘U ﬂ']TU'iﬂ'ﬁ@Jﬂﬂ’] ASVIY UAZNITVUALLUUAIY
"one-stop” industrial chain

pmor AT pras— R Pebiasd

Dried product procurement  Production and processing Logistics and storage Cliistonier service and sales Express delivery
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Raw and auxiliary material supply Research and development Seed producnon
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Technology promotion Machinery and equipment Sales Processing

1.6 msad1auusudiiitedeadiayyamigifieu (Gutian Tremella) ’Lmum‘sﬁmmww
Wunusuddwodu LLauwamﬂmwlmum‘sﬂmsaaawwmaﬂumaﬁﬁ (6) T 2025 wusuRiyaRg
15,385 aumenu (Usvanal 70,587 duum) wagasesdiusiu 2 vesuususiiinsssugiameesiu 3 U Aearari

2) medansitud 6 20w 5 e Adegulinynsdiesgnamnssueg i 6 @
gaavnauisiiuguinanaanisme W sugramnssuatlvl (Modemn Industrial Park) duwirlulabisde
WugLiin (Mushroom Seed Technology Park) anugmanvinssuiinsefuiiuduveny Bilion-Yuan Industrial
Park) @1 E-commerce L (E-commerce Park) @u’ aa§ wUssdmSuwia (Mushroom Supply Material
Park) enugRamAssUMsYinuiend e Taussuin (Cuttural Tourism Industrial Park) dau 5 wansw@avan
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4.5) U3MsTIeNY STUUREMNTIUATLINS (iR uUssU 1) Ifgaduussmiilile
Sunn Tnslawzeg e dirmud aqmsLﬁwuam'%'ﬁ']muu'm‘[,ueimmu‘us‘sﬁgqdlfga miﬂgﬂl,%é ASAAUGS
warnsUTIPARTLe Insdadeiusmsmssaadiainnndt 100 i Wedaasunsedamauenaulusun

5) medsaesiEalvei 2 du Aelassnmswisenaniiddynidn

5.1) Tasnsdl 1 mswaumaia-uawefing (Mushroom+Light Fusion / Photovoltaic)
funAetiulugieuddrialuvasiiviemedsFoudiamuriilildlivslon JuAaunfnuaelsaden
LUUASLRY (ﬁmﬁ'sawwﬁaﬂmﬁm) IglsaSauiiandsnuuaseniing (Photovoltaic mushroom shed)
Tngusglony dwiunrgaamnssuitoiuussdnsamnsudnsam > 5% andaTinsinde > 3% l¢iin
AN NATY fisglannmalgn 10.56 dunedu lsaSeulmiuauss mulW wasymwsiuiubm wasiluauds
U313 (Ugn suuks usnen wealulad msiu Ussiusty) metdinefiven tileseuaussnagys Double Carbon
(Fuuundalii AansUgniie) Gaeusndaanuitiu 9,684 fuAl wazan CO, 16 26,426 fu/dl Savadistne
UsugiliimilWansau (Wasunnnssvieuyshaduduiuate) aeiduieliussloniifuogaed
Usedngnn IﬂaL‘Uﬁaua]'Iﬂmia%'mmunis%’ﬂﬂ'ﬁsmEJL"TJUﬂ'rsa"sf'l«uLUUngiué waziuBnounmandnsaiiui
(@1 8 9 1 9 e 16 $u) Fehidevmifewdsunnlsdouaseindluglsmuuaeiing Ieaddsume
WinuuumuANgmaiisaniesnelfulsanswad LLasﬁﬂi;lgdLLNGI%@W%L%&51)‘141&5&?’1’11‘3&\‘3’1‘14LL‘U?E‘U
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In 2024, the county’s edible mushroom sheds occupied an area of 13,997.2 acres,
with the level of industrial development continuously improving, graﬁually forming the
rer d “Gutian County Edible Mushroom Cultivation Model.” Given the scarcity of
our land resources, how to utlilzo the relatively contiguous and unused rooftops of
e mushroom sheds to expand land use space has
become an important issue for us to deeply
consider.

Fhe first generation of ¢
re mushroom shed

HRE AAE0

on of photovoltaic mushroom

BT BREE SO ERRAEEER 44 [" =
The second generation of brick The fourth generation of color steel m - m ﬁm ! ) "!
mushroom shed tile standardized mushroom AsB=R1DR. UL 1 L} L

5.2) In3sm391 2 MakuAIvia (Digital Finance) wWhunaieaiaunaawasunisidy

dmiuhddgunu fimsiuumsdmiunuesnsselvg: insdudude wasdadudofiey 100 Suvemy
dmiudusznaunseten: as1edudislmiq wu Micro-easy loan dwsuimsnsnavialy a$rsdwide Mushroom
loan msudtlgmlaeadrssuutssdiunsindmiunaansnell Wouitgwnmsneavdnuseiulumsiay
msinfidagliliaauinisuuy Dualtrack (Meseulainazeemlar) waslumaawmasan (umtw) Wudih
Msaluay UMty

%98l 2 Practice and Application of Edible Mushroom Cultivation Techniques
in Developing Countries

wadeilyaiuinsufihuaznsuszyndldmaianmamnzlgnidenulilussme
e IﬂaﬁﬂLauamwsqm‘“ﬁamﬂﬁﬂuavmsﬂﬁﬁ’ﬁﬁwmmim’mﬁﬂ s fannmsveanalulad suuuy
msiweUgniivennvians uastladedniienusumsiydiviaveuie

1) mywmuwalulagnisimizan ITannmsvesnisimneia lewualu 4 4a fe
] Al 1 mMaiuesi (Wid collection) MsAwsssIATR T ave qﬂfr’i 2 m‘smwzﬂgﬂﬁuﬁ 83 (Semi-artificial
cultivation) i mstmzfiayny (Wood Ear) uasifievien (Shittake) vuvislsilugelusias gail 3 mawngdgn
Wi (Artificial cultivation) msimeugnlulseSeu wazgadl 4 mawizdgndalusi@ (Automatic cultivation)
nslimaluladediolni galminiunsudamnelg Tngldnsmsdeadeiugmeivemans uasmseauny
GHRIPELEM

S Wd _ Artificial Automatic
~ collection : cultivation cultivation




2) amvannvangasgukuumsinzUgn mawsdgniulagduiianuvainuans
vialudumeila aeus wavgUnsal Tngléduunbunamanzgniiddy feil

2.1) Suunaudssnemiuagnin lusalsaSoudesiunuunaunauiauasin
Huutenssuiililsafeunuuassuileuaniudsufing mnufeu uasmudussinnsugnifiauasin Tuea
TsaSouldemunuagamail Winelulagsnlutfnmuaugamndl massuisenne uagmswuh wisliannsondn
inlinaenied Tusalsadeunuuieuund wy MUY (vertical hanging bag) WEBNFINUUY (tiered
shelf) iiterfiumslusToviui wazlumalsaiseumuaugamaiivuuiies Tdauuduanuseunazlaseiis
maﬂLwaaSNamwmﬂaammmvﬁuawiumﬂwwvﬂaﬂuaﬂqﬂma

22) WUNAMATNMINTESULUUAMWETING R 19U nswizuuviouls] LLﬁum’iLW'lwﬁaﬂ
Tasuldiludn mavnegdgnluran mawnzugnluge

3) nsnsEesiivesgramnIRiluiy uHuiinsnszefvegRamnITdinluiy
wazenieg 19U nmans Tuan 1wy JUUTULALERIY Suituiifiindnensuazanmannieiivan e
widifnenmlusanpdninniesngugnamnssudireutoouue

4) JadudAguuaznsmuau Aemlad dydanaiiavesmsussens lnowiadu 2 dw

4.1) Yaduenuansens

(1) undsen$usy vl Al uwedsdanu Siauuvazaet (du nglag)
uagliazanetn (W waglaa Anfiu) wiesimnAeTaqwaelimanmnues wu SEes vheim wisnihe

(2) uvia slulmsiau (Nitrogen Sources) Tlumsdaasgilusiunaznsaiinpdsn
St (wu ueslilen) uarduind (wu Wsitu nsnexilu) uve Fsvdndie S mndawides A

(3) §m31E CGN (/N Ratio) seaziduile (Mycelium Growth) $h57dau CN 7
wzEuRe 20:1 szezeenmnon (Fruit Body Development) 05ndau CN Awnzaude 30-40:1 Fopniiudin
nseu (Button Mushroom) Faldinsvsin 2edl CN fianaades (3u 331 — 17:1 — 14:1) gy CN GRIAY
dladulndr N sl dlelmnafuldesiudsnsesnnenuazildiiamsudiou (Hesnn N gl iam
Hunsavngiuidesau)

4.2) Yadusuanmuwanden guvpiiduiladeifinansenuanniian Suunviiaiad
gamgiish (W wiadumes 10-20°0) wiagamgiiuiunans (Wu wWiaymyem 20-24°0) ingamgiigs (W 1in
W13 24- 30"(:) walladAiausila Wy Wiavay (Shitake) Wagtinuiasy (Oyster ) 1BIN1TNITNTLH UG Y
gaumiiumneing @amniianaty 8-10°C) l:wamwmumsaanmanmnamwmmamuUumﬂﬁaaﬂﬂaﬂ ﬁmmmu
amuﬂmaqlﬂm'l,maﬂwmﬂ (1u Aunans) Wievilieniame Arad maﬂmmaﬂum 85-95% PUTULBS
Fanunzasagi 60%-65% tfesluduloazlile fannludanasiin avadiuenmeassevaiduaensoms
AN (90-95%) ursztzmpnladeamsiiesnin (it WinVIITIRBINS 80-88%) walladfigyinvou
anmzwiasenaduiuiaslivevanmsTusasaasnnan Jammmnauiusily (<45%) vilsinanseume
mwmuaalﬂ (>95%) hivinuaenwvaaasul a1mea (Ar - 0,/C0,) mneinluddidiaildeondiau CO, a4
smmm‘aﬁmLmu‘immmanmu,aumlwwmﬁ Fadumedaildlumsmzdiadunes (Enok) viadevenan
Welifuemuasvnnidn au mm'lﬂauLLiaLﬂu“LUmum'lwmmmwmuazma‘lﬂ pH (rudunsa-ang) Wieawlve
yeuanmensaintes ealladAameussesanmian pH axgnuiuligendnni 1-15 wie wanglusgwing
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msiide wesmassguendulessiinmrdnnsasuriadesnn il pH anawes wa seeeidulodulslafian
Tuiiinatin uawenlremsadudunmemss UV sssidulowasinlianutiuseme ssoveenaen wind g
Fomsuauuunszdanseas uiilisatvisianseauéesnaents widaduveyinsmeziingy @uemliade
wuan) Wiavew/avivezhisenseniag ATINTNLEN uasdtiidu (Blue Light) ¥aeduasunsesnnan Tuvaii
uaduns (Red Light) LitBes e Tesiindun mseauAudiudssuiudwmsusiouneio W Wanseau Audild
Fosilssadndluseszuieannal uavduiilan

5) natifin fifieu Wemmawiahaldvedu fadfdngdeulinsiannieannts 37 aneiug
uawiinanan 870,000 fiu (yar 5.8 Wuauven) il 2018 luwameswandunmsWanwuundawnesgnannssu
fifinsudsdumsdn Wy medrigiu medade madngadie mawetgn mawssy weenEEaUIUTY
inwmsns Ae invmsnsiidwsauluguedrdedassmeluiaddanamnssud uinnssufonguagarudise
wu maBeunnmsltideenifundenie Tutasd 1980s uaeadremeld Tnammdhmenuinseldanmsne
wraRnu 70%-80% veselisuaiaFeureansnnstuiuil Usdlenl@nadunsuniominensuld
nImuANLaiY misyShdmismanatenmetinm wazn1susulgeiu Usslomined s Wunisadrslona
hums$rerm maduseldiosmsns waznsd aefiiaTinisigunmi Temunimmeluilagiiu fe dunumasdn
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Technological innovation is the key to

Development History ; ;
industrial development.

Mid to late 1960s 1980 1990s

Basswood Log Bag Cultivation Promoting Cottonseed Innovative Industrialized
Method Technique Hulls to Replace Formulations. Production
Sawdust in Silver Ear ImprovedCultivatio
Bag Cultivation n Techniques

Watiafl 3 The Kingdom of Fungi Last frontier for Food Systerns and Human Health
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2.1) gosaay dunumddgylummyuidsuansens uaztovaansdunising
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Decomposers Symbmnts
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Aagvis Winuien AU 3Eudwi Uy muite dhifiens (wu $5Tu Ysvedlenans
71 73% agléidumnueinaw) Tnenstinousaly Lﬂaamammaa’l‘umuﬂﬁmwaﬁummmavsﬁalﬁ USuusa
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A mesuawEBureaiinli Wy n¥Wda) Ao msiiuieaiivhanedn
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D o

4) misuszendlilugramnssumazauam WerisylewhmmenavnanaluladFanm
msrgdnilng)mzdediine warinalnmsieniaseniivanavans msusmeuazen U e 1w milTadu
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(i o F. vanetti amnsndasameanaiin PU wae PET 1) udrgulnausing ewrmuasedasiiy wia b
s dudlnados wdesden wuled uazddan

5) mﬂuﬂﬂ'ﬁm’}u‘damm“lﬁnﬂawuﬂ ﬂ’ﬁLWl"‘lJﬁﬂL‘HﬂU‘lJ’Jﬂﬂ‘mJﬂ iy msldvheim Tidee
vioTagmigilduda dnszuiunis 3 Fumeu 1. n1swIenidie (Spawn preparation) 2. naeseuteviin
(Compost preparation) 3. M3daMsluwlas (Field management) msvyudguAsUaY Tusaiiuanddidiuin
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o

Wadlafl 4 Current Status and Future Trand of Edible Fungi in China
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3.3 MIaieyaAnLuAsKEnS NN daety
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3.5 Maaaiuldgumuiuiunss Msnungumemssdndieauedanes
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3.6 MU oTEIUTEmA Judmaivayuanuuliesswinwsswelagians
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Watiai 5Innovation in the Storage Preservation and HighValue Processing of Edible Fungi
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1 4.2 The Drylng Productlon Line at Zhou Bln Edlble Mushroom Processmg Co., Lid.

Msdsuvunseuwiaiiaymyrn fadiayyiivhgeis 85-95% Aemsinwansreanoed
(1Ra7RY) WAy AsFYIEIN ﬂjaamcﬂl"ﬂﬁlmmﬂmqﬂiﬂﬂluiwLﬂaaumuamaaawmamma Tooiidumau 3
A AD

1) Mmsw3euiagAu nsinuen/Aauazen Wwaynysnfifuiieimiasgniauen
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dielauouannsolvariuuasssmeniulfossashiae
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3) audnwaiisuiu Aemnuduvesdayryusuuisazdes dindt 10% welwiiv
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Qmmwm‘iﬁumﬁaﬁﬂﬂﬁm

143 The Edlble Mushroom Factory of Fujian Tantlanyuan Blotechnology Co, Ltd
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1.4.4 the Mushroom Research Institute at Fujian Agriculture and Forestry University
(Gu Tian) and the Fujian Edible Mushroom Product Quality Inspection Center

msleuvuantiuisedinees FURU ﬁuwmwﬁﬂﬁ’ﬁy‘lumﬁuLﬂﬁ‘auui'mﬂssumaaﬂﬁgﬂmﬂ%
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sulUfaduguinnassununmedasioe misnuiisuserimdnsusidfievesfeuiinanm
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1.4.5 Gu Tian County Shifangtian Trading Co., Ltd. and the Digital Brain for Edible
Mushrooms

nmadevumsldmalulad Rdvauazunannasunisin WussmvimiAdugudnanamsén
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146 The Gu Tian Mushroom Seed Technology Park
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1.4.7 Fujian Sanyou Agricultural Biotechnology Co., Ltd. for deep processing of
edible mushroom products
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2) amumailsgiagnsaieyanity
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