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~hu~ 2 aada,Ja114~’n~w~t ItJ% fl9’~thJ~1J (nnw1’hiti/~’4nqw)

2.1

twn~n€nn~i 2025 International Training Program on Edible Fungi Cultivation Technology

and Sustainable Agriculture

i’c’iqth~~i46
1) L L~3f’Nfl ~ Lfl fl~ 9~1~t b1EJ~j~L1~1J

~LL~1fltflhqnL11ih~ i’hJ~nmi!,j’tJ1~
N~N~WNfl9~Ln1~wfl fl9~9~JtJ1n~ n9~9 9IIIUV1€MCflJ LL~Wfl9Th~11t9t3Jt14 tLQ1N9V~Jtfl~~Nl19fl1J

?lffltLfl~pJLth9tflJ94
2)~

~nUt~th1$?1nmn~v,n,ri IL L~M’ruth~J~eJW ‘WI (South-South Cooperation) i~€flJ~~

~ (UN Sustainable Development Goals)

an-nA d91n€ujt&t (Gutian County) b~1Yt$Lñ (Ningde City) ~Ju n~jL~u11 (Fujian Province)

a959li~I9t1J~1J ~4QL tJM~Jfl9999tI~8$Ma24LLthL1i ~J0.~1J (China’s ‘Capital

of Edible Fungi’)

tiiiiinq’~iin€w’ni ijtn€nj~I’w n~~ims~ej (Lectures) n9~L Ji~1.SN3~ (Field visits) n9~thInpJ
LU~n1~ (Workshops) I flL1&1J~aUn9’~fli ~fl1fl9~tfl9bk9fliW9~4fl~W

ThO~I93JIL1J~
S — 4

LlJa’ill,Jaln’nNn€nJnJ 5 i~€i~ 9tn~nvu9nei

1) N~Ifl~1U4L1,J~fi~ tivn~t~lii&t~

2) u~u9 q9w~iL n9~99n1n*~Jt~~l1 LWfl9flW99t~l9~1

~~nULL~1~b$411JLLth5U

3) 1~t J9eJ11 In Jill Mfl JLtIiLt~1J ~ n9~~nbfl

4) Ltttn9~ILU~mnw1nI~øl iit~t~n~a I~4U~n€flJn9~ Edible

Mushroom Industrial Park

5) n i~w U~itni €~wi~iU~≤i~wi (Country Presentations)

fliI~J1M~J9tJ L’9J31 22 trn (~iinu 16 thnvwi) nvthsuyi,in-r~ i7ni~uWi~’n~nw, ~th~n€nJn9~

t~it~ NGOs

3 ~rn~a t~Wusrinn-l~nsq ~n€nJW ~rnJ th:tW~’aanai ,J~ i~nq~(v ILan9’~liJiifr~i$’fla

‘L1Jø46fl9~M’~141J’~:L)1ø

3.1 pJ~zai~

1)~ThtJ*L~1J

~anhJ≤UflPTLtflThIlITht ,J~n,~,WiJiJ~

W~flfl’flIflN~fl fl9~91JtJ,n~11 fl9~9449tlttWNflt I.~u5fl9~~J1fltaflIt ILQ~9~fl1J

~9~IInLUfl≤lJ9.~

2)~

fl9~LJLL1J~4l1n9Yua~v9n1M IL L?~i~9~thaJ&W-NI (South-South Cooperation) €njng~

L~I19EJfl99ta~2t9~ (UN Sustainable Development Goals)
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3.2~ ~19~J91i1lU’WJ~itUt1flJI

‘WiYounti 1 Mi~’rn~miw A4 (innfru~ym, nvb~mintth~uail~M PDF wwibiLPh~ 5 MB ~*~t~)

1) Th~IRn~ nv1J~J 2025 Intanational Trainhg Thngram on Edible Fungi Cultivation Techroloqy

and Sustainable Agriculture ~9~’1s~ 1 — 7 1IL]9Iin9fJIJ 2568 w
•1 I’ 4 S 4

~‘rnt~w~-njjs~t I 1JL1uufmnJtJ1i~fThnJ~ns n9~1JT~u9eJ~fl9~L1~mflL1J~1Ei1~

tha~iiun~n~i~
210 S •1 •215 ...SI~dtirn~n~~irnrns 9n9~tbIn9141wIrn9frn1J7m9trnvnWt 5 WS~V

1.1) NUT~S9S 5 ~i~ti Un€nj*ti

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)

1’ Dr. Heng Gui,

Associate Professor

World Agroforestry Centre (ICR~F)

Kunming Institute of Botany, Chinese

Academy of Sciences

Dr. BAO Dapeng

Professor

Institute of Edible Fungi

Shanghai Academy of Agricultural Sciences

Dr. Un Shaoting

Professor

the College of Food Science, Fujian

Agriculture and Forestry University
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1.2)

~nr$~q 1 flfl9~VU~J
.24 S
‘r.~ii

91%~fltJt 2568 L~iU~19~

2 y~q9I~n,Ern 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 Dr.Shujing Sun

Cultivation Techniques in Developing Countries Professor

3 9I%19rJ14 2568 3: The Kingdom of Fungi Last frontier for Food Systems Dr.Heng Gui

and Human Health Assoc.Professor

Field Study
- The Yongan Raw Material Market
- The Drying Production Line at Zhou Bin Edible Mushroom
Processing Co., Ltd.
- The Edible Mushroom Factory of Fujian liantianyuan Bbtechnctogy Co., Ltd.

4 7l~]9I~fl9St 2568 4: Current Status and Future Trand of Edible Fungi in Dr.BAO Dapeng

China Professor

Field Study
The Eastern District of the Edible Mushroom Industrial Pork and
Gu lion Edible Mushroom Wholesale Market
- the Mushroom Research Institute at Fujian Agriculture and Forestry
University (Gu han) and the Fujian Edible Mushroom Product Quality
Inspection Center

5 v~qri~rneiu 2568 5: Innovation in the Storage, Preservation, and High- Dr.Shaoling [in

Value Processing of Edible Fungi Professor

Field Study
The Gu lion 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 Pork
- The Gu han Mushroom Seed Technology Park
- Fujian Sanyou Agricultural Biotechnology Co., Ltd. for deep
processing of edible_mushroom_products

6 1Nq9I~n9ut 2568 Country Presentations to share the cases of the edible

fungi industry from their countries

And Closing_ceremony

1 11q91%lltJt 2568 im~n~’u



1.3) ~i~iiL9n9~nnv~9u

*V~1€)~ 1 Constructing a “County-Level Industriatization” Model to Promote

Efficiency in the Fungus Industiy and Increase Farmers’ Income
., vS. yaw a a a, a a
tflVt~$Lv~J1qWMn~Li9uThLtmJt tlJIV9W€JQLWJt

~ (China’s Capital of Edible Fungi) 1flflht~fl9t-~tUfl€

~~iThac (One county, One product)! ,~n&m~it I I

1) ~99 9Wfl~JL1’WI 6 frflt9iMflLflUtLt~flw~9fThrn~

1.1) fl9~W~~l4’ThiMqJ ~ fVflW~~fFfl~9JPY2i14 12 i~i~ &hrn’i) 200 1fl~t1911

~!11un~t9IeJLrnN2~n~u 100,000 WVN tut 2024 i~iii~-~ 940,000 ~Tu ~t~~iynj

14!9Mfl~Th~~4 28,000 ~‘nnrn’ni (iJ ≤~.nnj 128,800 ~1t1J9~1) IL9~9~L~9lfl~

(Tremella) tw~j~~tflt 416,000 ut ~ø~trnnnfi 90% 4w~iwMi959~i~mIt~t

1.2) !19~N 1~19f1Mgi9EJ~

38 ‘?I~ v9iI~1 911u1T5W Mnhit1J~rnrI ~n99Nrn~tu,hL1iq1JaJ9nn’i9

40 1~Jwuu it 10 wrmi~i ithi ~jw~iuu 19i~hN~ 1~ N~1Kcu,~ Freeze-dried (rn~thu1~wuL~E)nw~4)

(Z) P&~~ ft (2) Diversified Product Structure

~ Tremella ~gg White H. marrnoreus ~1€ Hedgehog Fungus ~ Pleurotus
m Shiitake mushroom

- fl~W~38t, ThtI1+W~’
~ffa~mantlm; 1+~flP.

K a€.~kifim
wie~nnss.

Th h develo d 38~*fWU lN~M~ ~nrnm w~i~ ~g~g ~ of mushroom products, making
I it the most comprehensive mushroom

- e production base in the country in terms

- - ..• of variety development It has also
• ~-r’s developed and produced more than 40

il series of products in ten categories such

as freeze-dried, pasty, and beverage,
4 a a, a, 40 a, I1.3 ni 9~LL ffl€flJ~g1aJ Jfl9$ fl9’flS)1~i9~qJ Ltt fl~i~J19l4

~J1ffl9tLMflL~Nt’ii (National Tremella Standardization Working Group) L9~t~19Mn~J

tibi (rk&rn) (Research Institute (Gutian) of Edible Fungi, Fujian Agriculture and Forestry University) ~n~if’n

c~tgan~h~ (Mushroom Product Quality Testing Center) 1tn’Ni’ij1~

(Mushroom Digital Brain) L~€)WLYtt’Ltfl9~’~ifl1~

tie:4
kb~nqSnTna.h

if -



1.4 L~9Sn9U~WJ~*}iW thfl9a9mL~punnth-~ 30,000 cii~ ~iern
I I ~ ej ~ q.~ c a
~(qpit LVL~JU flLWNLP~I q L~J b1~u~JLrnrn)

~ ‘~, ., I I I s
flt 9~14~t~ lvn uuu’~~ (one-stop) cwii~ n9~’~q~nj

fl9~LtthflJ fl9WJ fl9~1J3fl9~flM fl9~9~J LWIn9t~NLk1J1JØh11

“one-stop” industrial chain
a

~u
S

nmn
Dried product procurement Production and processing Logistics and storage Customer sen-ice and sales Express delivery

1.5 U9JU~fl9~9~-~Zi~

~n~’w n9 9i’~1q~I’IJ fl9~3 ~(R&D) fl9~N Lb~’t4 fl9~iTI9~1J~mfl nt~LLU~U I197W1tJ

iLn9~i~3~Jit1A~

,— .,

\~fr

1&flfl WI’
Raw and .uxillaty material supply Research and development Seed production Cultivation

a

—~ I :

Technology promotion Machinery and equipment Sales Processing
I, . a,.-.

1.6 n n~Lum~rn,~j1aln~t1mn1nEjt (Gutian Tremella) llJfl91~,J~Jt
a a, €4 a,a, a, 4 S €5...

WW~~J84Srn ii Wn~ llJfll 1~J4fl99$fflJ9I9~fl (GI)ltU 2025 LIt

15,345 ~iuwi’m (~nnnj 70,587 ~9t1rm) ~~id&iu 2 ~ nrmi 3 ~J ?~i~i~n~’u

2) n’m~is~ 6 ~rn~ 5 L%~l ui fl9U91e f1~9d’t~L~t 6 ~flti

itt tfflgii1~n~gi~Thli,uJ (Modern Industrial Park) ~Lttt~~j~i
*u4i~ (Mushroom Seed TechnoLogy Park) 9Mfl~JL~ttt1eiu’m (Billion-Yuan Industrial

Park) ~i~t E-commerce L~ (E-commerce Park) t~atLU$*IVj’1JLt1~I (Mushroom Supply Materia~

Park) ~(Cultural Tourism Industrial Park) ~ht 5 Lfl9~N~V~’n

Lfl9~Li9L~bM~’n 5 ,it~ t WLflwn~N~ L~laJ9~,tLwmnfrqcm9~,t (ithi L~JP11~flh14t

tn~ iw i~rni~i (Seafood Mushrooms) i~ith~Th (Tea Mushrooms) Ii1MIJ

3) ni~~ii~’n 5 thamt~ ts~iw~rniJfr)~n9~ 5 ~9ttuL€~a9Mni~J
a, I Va, Sa,~

3.1) aivnnrntrnlt5~
~ 2’ a’ a, S ., .- .,a, I 4 a, at, a, a, S 4 a,

ThSfl9~fl~LtaW11~ L~ 1~IO91J1fl~tJ1~
a, w a, ra, S a, c4a, 4 ~ a o S a, €

~9~JYfl~~

q~n’rn~~Jw~ n9~n1nu~I 191U ,uun2S1~J1Jg€rnna LLfl9$t~9~W~J9i&r&$~j’t
~ a, S a, €

fl9~q~iWJ9fl~Lt€i11tq

3.2) Ut ~914fl tMT9~Ut~L~€ithj1~J1jWl11 t19~W~~ I’WI lJ3fl9~
~fl9~u11JtLflJøflfl~ fl9t9UUtfl~a1JtNnL~tu1J3n9-~fjè
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3.3) c~tgna9 ~ tt~Tht 5 ~9t 1. ~1f9~1L LThIi1Tht 2. i~i6~an,~~
tfl14&~ 3. 199~9t1Jn9~1i~≤qn~W R&D 4. ‘i~9Jn~i Lt14 fl9tLk9~fl01~

1~11~≤~9~1 5. 9~,~nJL3b1g~Q3EJ~
54w a ~ 4

3.4) ~

(ini~) ~ (u,th~~J) ii ~tin~ W3rn~/vi&~~n) Din~’trn iW Ut~$nWU ujn’rn fltsmtnrn~
I to iS ~ 5 a I a I 4

tL~~9r)n t~L~1Ufl~tfl9~Ut9lM tLt1l1ffl~t ~L nfl t~9flfl9tJ1Sfl ~1~flfl7fl1&U~1tfl

L’1J~1JflT~J L~Jt nfl 9wu149t711’dcrnLMøi fl9~N1~1U77iU~J~1
C I at,a o a C

3.5~ 1i~JU 1~Jfl nL’yJ9~1L’nLmnJ9’b~ WlLtIJrnIqlI6

Ititi flfl ~9J9Tfflfl?i1J~~1J U 9hQ&f199Ltttfl3fl7~ Photovoftaic-i- ‘~i~t

L4491JLL~1~J9)mti)

4) nci~nTh,j3ni~ 5 W114 ~1J2~mn1&J1J~i1T1J~’IN1J

4.1) U~n99IJflfWJ~)11 8 WWI~fl95~

n9~1J1~b$urn,J n9~N uWNflt n9~W~9 9~tiA~nithvJ ~n9~~J R&D lthë[flbd1i~9fl

Jth9flbTh1nT~ 130 a91WE1)14

4.2) 1J~fl ~t fl9Lt LU L~~1fl~AM~J LtIJ ~1JLte~4914i’1J
a 4 o a a 4 v V a o a t

tt1~ i~ tLt~nI~ITh~IthZni~ LY~VLtrni 49 91J1414 tq~n~iwmL~i nLt~ifln1~$flfl~ ~WN

S~teI1J~fl7W9tLL1J1J*)~~1 ~n W~Ia11L~VL&1J 3,000~

4.3) u3n9~1J~ 1thJLL1~$LL~nlt~1J ~3 n9~L7~9nJg1nL’Ii~nqftuwn LL~It~
a C 0 V a ~

4.4) tJ3fl9 l9fflLL 9r19~W4Lw111ib~ V~IflhWJLflUflhLY~LL1J~JWI9~
~ V C C, a.) a a C) I V S

993rn’hJq9%4n~Lh1i~t9narn1J1ns)fJ (QLflEJt) aJ149’ThtJ’Th SLfl1~J~ L~ia1J9’bi~ L~tJ1J LLØ14~

~ 9919 4ILan~I~IIAgI~ 20 ~tfl991~L%h

4.5) 1flfl9~9-$19t Ut ~1914fl ~mJ’NN~ ~ i~th~iJ ‘u9lØ~’uLLu19tEJfl0
4 a v ao I S 5 ~.

~91flt~J9n t~SL9U9 ~fl9~1J~flLt€I fl9~øW1LWN
a C) Ca C) a a I a 4 a

~~n9 ~ 100 iiai~

5) nfl 9~ 36ilLM~J 2 914 t4n9~LL~t’ThGTM9JflLtn

4 a .4a I a n’mwwa9~-La~v9~piti (Mushroom-light Fusion / Photovoftaic)
~~

LL1J1JiI$Lci3J (~ 9~Mn’~ui~N) lU~tL i-~i 9l411~i~9~G1e~ (Photovoltaic mushroom shed)
twJn~teJ1tli ~9 4qunfl 914n~LLuan9h1n9~N~rnJ > 5% ~ 9fl9~IL~€~ > 3% l~’ii,i~

9Wfl911~14 9~J”L~’1nfl9~1J~in 10.56 ~‘iin~wn I ttitt~w~i ~iiib~ U WIULLW 111W2 LLtI1411tIfl~J

tin-n (iJ~n ~)1JU1’N L~1JTh199 L14~I1I1I~1~ fl9~l4 th~t~wTh) n99~tLvI~14tJ9 I tUE)$flWfl1~ Doub~e Carbon

(~c9t1J14Na~lwcf1 ~9 9$1iW1I ) ,j-wU’~n91n~1j 9,684 ~it/t a~i~wi CO2 Ui 26,426 ,i’t/t ~ni~&~ttj

~(iU ~n~LIJwtut~J9~
a a ‘ 4 v ., V C a a 154

th~15n’m I iii~~
2) V I I

(s-in 8 ‘~1i S]14 9 ‘14k 16 ~‘t) fi LU9nb4t9a1i~491AL~i41flfr~ I~TNh~L119t~
a., a V C C a t C C C)

LMUU,JW14EJ~n9U’LP~~~



2O24~ntmnffi1~t13997.2~. r~Ak{t3fsf~n3t’ ~SflSA~rtwfl~fl
ismt. #afne~±nnnjtn~n1z, ~Mfl~flNw~~*tk±

In 2024. the county. edibl, mushroom sheds occupied an area of 13,997.2 acre.,
with the level of industrial development continuously improving, gradually forming the
renowned ‘Gutian County Edible Mushroom Cultivation Model. Given the scarcity of
our land resource., how to utilize the relatively contiguou. and unused rooftop. of

Outdoor planting mushroom sheds to expand land use space ha.
become an important issue for us to deeply
considet

don foam ft~flJ2K
Theflfth ralonofln itt peretu
control room ho

first cenersilon of
nushroom shed La

~
New ex it of photovoltaic mushroom
shed

A0 4flflU
The second senei.don of brick The fourth seneredon of color steel
mushroom shed die stendardized mushroom -

5.2) Iffl4U1~ 2 nii~i~~ (Digital Finance) 19tJL~I€9$LLWYkJ4aJn9~L1t

~91J14’~ttV~JW1l4 tfl’M9ltlJfll 9M~’1J1fl niritilv~ij: I WNL~1.J~1JI~) IL~~ tL~€J~I9IN 100 ~9t14tJ’~1~

*niiSj~tha≤n~njrn~nj~j€jei: ~if9 ~1JI~VI14~J1 LtIJ Micro-easy loan ~9 JLtThWr~n~1~11J 9~rnJLt~) Mushroom

loan fl~II~niwi’b~ ii U1iL~91 tin RTUdLV~J LII 9n99~i’flU~tltfYtThEhJ
C e. it? ~ Vt

~ Dual-track ~ vtl~iuitig~€wwtlrnj) I~ w~nn~nrnwn (hn~4u9t) Wt~rn

fl9tWNnTh~l4

M7~I0~I 2 Praclice and Application of Edible Mushroom Cultivation Techniques

in Developing Counties

IN1I1~1J~$n9~1J~1Th Lwwn9~1Jn≤q~

iISI*%nn t~ 9Wt€rn9rnn’flhj ~ Itt iu9n9~I~~L1iL?i~ ~ULL1JU

ntflYfl~1JiIrn114fln14flo U~9MUnLQIflJ1J~NI1~

1) fl*~2JlflhIttfl2~LYl9t,J~n 9fl9fltflWifl~ WJILlJ~Itlt 4 tw

UMI 1 fl9~I~1J9J€N1J9 (Wild collection) fl9 9~W1~i3~fl’UWI ~JfTct 2 fl9~I? 9~ fl~$I~tJ~J (Semi-artificial

cultivation) ut fl9~Lvfl~a3bMMt (Wood Ear) uw~u~ii4€ni (Shfltake) ut~i~j bfltsput,nqw q~r 3
u~ien~ (Artificial cultivation) n u~t ~i~qc~rci 4 n~~t~(Automatic cultivation)

I? sA , I V I 5? .5 .5 5? 5 I

fl9~l~L~1flIttJtJt1~3J l143JW1Jfl’flN~t9~l14qJ t~Ultn9~rn9~I~S 9~IWI919~9Th IIfl9’YlJ~l3J

Wild Semi-artlficia Artificial Automat c
collection cultivation cultivation cu tivation

flt
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2) 9fl9EJ~J&flU LL1J1Jn’flL3I9t1J~In n9~wnnJerntN9rMr1n
Si a 5i4 W Sic 4°

~19tJY1145 LtZ1~qUn~U Il91Ltn~L ~~Nt~

2.1) L~iin~91€irnnewn9rnftw~n~
a, 4., a it a, S

LUni~an9 L4 41 tLL~J1~ 911 L1~InLUglernn9~l ~fl9aJ~€rn 11 ~n9aJt fl94fl9~fl1~WflWI~iWfl

I’~I€~LUMJ9~ l~L 1141 JG~1t~tCLrnn~ fl9~≤1J9EJV9fl9PI I ~fl7WJlJth tl9~J9~ON~P1
, Si

L~l~[V1’4t 13411 9tJLL1fl~i$ ut fl9 tt~4 (vertical hanging bag) 3~ fl9fl941JW~’14 (tiered
4 4 a, eS 4 a a a a, a, a,

shelf) 1Lfl91L~th1titflTht1l L1tQ1J~14WMflaRL1J1J111ffitk l11Q1fltR9~J~E1Th~1~iYi$

114~ flu 9n9v~1u~1ttJ9a 914i’1Jfl9~wfla1J~flt€iflqc~fl9~1

-

ii

22) ~9LLtflW4Mfl’flfl9~L~ St t1J9~tJt9~i Lit~U nn~rn9~1J~1 11
1~JbT1i4’IJ9 fl9~LYfl~1J~flh12~flM fl9W9~1hiflttfl4

3) fl9~fl9v$q 9WmflJlU~t~
54 51 I Id 544as’ 4

fla8n9~’flIWfl ~t1J 9121 ItWIQTh ‘nW11v~t9lnhL~n99fl9rnu1tJ9~≤rni

4) T1~S n9wn1JrnJ ~l 911 Nfl9~lJ7~tJ9S WJIIIJ$L& 2 *t

4.1) i~91~19~€rM9~
a v4s~ a, at I

(1) IL $Wfl1JIU2 )199~1Wrn1w44911 4LLU~9tJ149 (L,w n~i,gi)
I I a a .4 s’a a, a a, 54 Si a

LL~~19U129 (11114 ut 1ir~i ~intt) ai~ J91~inA~n~’lL&rnhn~fmLn1*n 11111 ~j thrwn uJ~enih~

(2) iui~i~~ 4lt1~r~L~12 (Nitro~n Sources) l~tfl9~ t~mid1ii~tan~~ ii
at a as p a a as p a a .4 ala * Si a:’ a s’s

iitnas~u (uwu u~nib~ii~eni) u~tmu (inilthrnj nw~i1t) ~i ~wrnm~’in~rn ~9wn mntninia~ i~n

(3) ~‘9*~ti C:N (C/N Ratio) ≤m~u~iAu (MyceCium Growth) ~6T~9~fl11 C:N
I9~rnJh 20:1 ~n~rnn (Fruit Body Development) ~ntht C:N ~L J9t~J~ 30-40:1 ~‘eSnui’tLIi9i

~ (Button Mushroom) ~Wflifllilfl ~ C:N ~L~VS9 (u3~~ 33:1 —* 17:1 —‘ 14:1) iJwi~, C:N ~i.itU
LtSL~i1Jk14’9C:N ~iilY I~tl~1 9nLftu’bJ~thjn9~flfl 91V~Lflø1fl9~1Jl4I~ €flJ (Ldvi~9n N

W12n9vnuLta~9~t)

4.2) ~S~m911a119YIWTh~’€I~J L~t N~In~q1JrnlTw1

~(ut LL~ThV4 10-20°C) L1J912rn194 Mit L~j1~1~v91 20-24°C) uq~~ (uit u~

7h4 24-30°C) L~?9PiuJL~1J9$11t~ 11112 L~w)aJ (Shiitake) uwt~it9i~ai (Oyster) 4n9~n9~fl~12if~ti

€~W~LWIfl~94 w3rwh$ffts 8-10°C) L~vfl ~u14fl9~flflM9u1~W11fl JtT4fl9flJ~fl~Vfl ~1qJ1di9t
nil,ithl~n~qr~~J (uit ~912n~n$) Vthl1~flL1~fli9tJ ~fl9~Jtt ~ni’~a~th 85-95% 9ai~inJ~

~L~9fI7~€)~ 60%-65% t~917~ l,JI~1ul 0a~lai’Th ~i~inn’tiH~ni~i~

914fl1~4~J9fl (90-95%) ~ un1fainq~iThsn’~, (uit Li~)4n7~ 80-88%) k~9L~t~nJ

~ 91~9fl9fl914~12PT9lU (<45%) th’Li~€inthn~wns
S a vw a I 4 aaa 4oSi a

~fl93J11t~ibi (>95%) ~19lMfl91J~flfl4~V$LL~flt9 ~9fl991 (Air - O2/C02) I~CO2 ~
a,.’ a a d * Va 4 a . a d
SuS$n9L~1Jt~m~)4nL1arnLu~w1lMw9U t4LL14~11Jfl9~wl9~L 111rnm$ (Enoki) MI~1UrnJ9’~

Ifl91JSflL1eW)flL~I fl ~UJ fl91~9fl L~4Lfl1ilhi~rnlWflh14t1LUjtfltJløl pt-I ( 9fl&n~-wN) ti~n,Aiit~

nm5n’wL&lTheJ I C~9 tWli’EiøflTl9~Wi9 pH ~ fl1W1Jl~$fd91Jfl~ 11.5 M1flEJ L9~lln~W~9$
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S I’ — 0 V I’

fl9~J9it€l ~flL~ ativaJnNn~t~JrnzJv~n3n wiN pH ~I~$1~$ LL?I~
I w o t~ S I1iiW~ ti~ Th iii tisirni,~ UV ~9irnAuiLi?9rn~nwJ ~Wlfl9~fl

4fl9~iLaUUfl~~fl~9EJ~iL~L~L /t9≤~flJ (t~9ts9~lai~h~

tunn) i 14rnJ/i~9 i~rnwioni~u ~wnmiwb~ iW~&i9i1t (Blue Light) i2U~4 ~Jfl9~)fl~i8fl
— . S~ ~ I

iiaw1iLø~ (Red Light) ‘biw€mrnnei %€N9tl~ThN9 n tt1j1gN9L&a-mnJttwl1J,.mt~ itt I

~q,u,ornn9r1~ J119U1~

5) fl ~fl1~fl iji&Jt 4M I1~Il€)~t ~ ~ 37 ~‘l9S*t14

~i 870,000 M~ (~4~wh 5.8 ~‘1S9t1e1tnt) itt 2018~
p a I a aS a S

nw’)tJfl7~NgjGl Itt fl9’J~1tWflJ fl9$1~W1It~ uYThN~1fflLNLt~J fl9~W~9a≤1J~Ifl fl9’~IIU~U tfl9~PTh9~flJ~1U91l
I I V a a S I o

~ Inwn 1mtt~1tNwgi~w a !19EJ1 tta9wn~Jt tR~J~ €IQ J~19I~
4 ..54 ~ i v V o I

itt n9~I1ig’l ou~1nn9it’w?J ~i iUtii~nWiu lu~n.~J 1980s I 11~9tJl~l i~1EJnh9tTlflJt~9flfl9~IYfla≤

I~i~i~i Wit 7096-80% 9fJ1 iniii1t~u~~

~ fli Ni9fl~ mi tmn~i L n7flñ’1J1J5SIt U IStth19$~1fI2J iUtniwri~bjniii

ini4-it~ i nmi i~i~atn~m~ Ir mn~ihMciv3t ~

~i ~irn (~na~ ~qøiu) ni ~ flu t1flfl9$I~flPII11I~tJ I iQWl~≤it~NA n~

win wirn~vjt R&D 4uiui n~I~u t~t ~a~i u~nii~J~uTh

Development History c no ogical innovation 1% the kei to
indu%trlal (les elopment

.~ .. ~ I -

, S I ~ <b.

41

196th 198th 1990s

Bass~sood Log Bag Culti~ation Promoting Cottonseed Innos attic Industrialized

Method Technique Hulls to Replace Formulations. Production
Sawdust in Silver Ear ImprovedCultivatio

Bag Cultivation ii Techniques

3 The Kingdom of FungI Last fioritier fix Food Systems arid Human Health
Vt,S, V S IVI~ — ~ 4V~ I~ a..1a

3~ItU2uIt~u’bJ1~ nJtrnei~ “itwr ~iltiUternm ~I~iW~ tNqpi iUt
~t,1ó (Microorganisms)~ th~’nj€&t~tnøwia 3 ~Un~njy~’n,j~ên ‘Wiwi iju~in~i (Ecosystems)

~t1J’u~nWn (Food Systems) i ~trnui (Health)

— 1) itvTi (Fungo €rn’tuvitui~’rn (Ilngdom) ‘IJV’)IV.~ iieinwiniiti ~≤~ii ELtl~1IF~iQfl

~IthJIIt ii ~ n~n~ntI~rnititi) Itn4au*~ nteat~m (Mycelium)

tt€iti’Wi~u iJ~ne,krn€&u tizr~&n~i l~*i (H çhae) ~i~u~un’~i “i~bi” (Mushroom) i~ltI~N NW

(Fiuit) t&uitrnitt nuitit~,u WrWflWflhI’13J 114 tyft~~~r) YrJflttiWflfl9St~flYNfl9tJ
C a C V a S

I~tinuirnk~ü~nlUuirn~im U jii9~€nwnrnwnns ffli~J14 iflWii Mi flu it ua’t~i’~ti
21 44 Cl 21~ V €5 ~ 421 I V

tWThlflu9ENt9~rntfiIt~99n 96% ~b~mn~itviu

2) iJ~IIJi~iiISnIJUtIVi I4 i~iYiI,Ju uThntUUtI’~rI 2 ~1JiL1J1J14~’n &

Mid to late 1960s



2.1) i~sii~nti J~u9 i~en.iwr~eiw~ ~LV9ttJ~n

Utut1fltnu$a~rn1YlVil4 i~ 1WM9~N~t ~ flEJt9flflJ~)t LL~,SJtti~v9Tv€)~aJNb,g

I 2.2) ~]tanTh m)fbJ9(Mycorthiza)~
nrninvit (itt rnihi) Wood Wide Web i?ilibibitwJaJ ~9 in i~w~rn~nt€~m19 fl9n1949t

1)2’ 21 I 41 I 4, ~I 4’ 41 I

t9rn1lnci1mmenn~ 11112 fYfl1J~14 1YW~9~j £W)ThJt I 9UL~J1~J~WYNfl12
S 2, a 4 a a a ,,4 4 2, We a

a9aJ9~11WMTh~iU~fl~ ~Uteitt~wii vfh9l19~.i9~p
4 5 4 a is a I isa 41 Va

Ifl1~N~9flThinflfl1 700 L~I1 Sl~~Jt’I t1Jt~nL~t IL €fl&iWltt
a 4a5 is vaX

Decomposers Symbionts

L

- ~r

ar

;;‘~; ~* Ii

3) 1J1J09M9 fl~9~’~Pi ~9~q94fl~Lfl9~hnrgu

76,000 ~9v~frn~i’~ tI1W9~U~fl~ ‘I~SItt1±5a~1WflJVI~’fl C ~flhi~J9~U 41,000~

9W)9~≤I~t 50,000 ~9t 14ai4i’~bt 2025) 9%~g19fl91fltWi*Jt~ifl~ 2,189 ni*’[d
— a 4) .4 a 4’ iS 4 41 ~ 21 ~I a I 4’ a 4

iii.~t~i 1,020 ~n~rnt~ 882 a~rvn,~ (wn1wj4~t1Utnwfln~1Mfl1

vni~i~) i itn~aWin~ithz~i~w 60 ~iu ~ (~4~1~i9 24.53 *i4~i~ii’~
h~t 2020) i~U, thnnw 2,000 41itdftJ?i€wuThOi~wh3.63 t~9fsq~l14t 2020)
~~MflJ~ rnas~ (itt ~tt thti~iejw.rn

31 73% 1P1I JtJ9fl~’u) t~Ufl9~fl ‘1141U L~)W319.~fl’flhfThWr~LtJtW9l49≤~9fjjd( IJJ’IJU
41 4~j 2,5 ~,a I 41 41 21 — a~utt~a~i{1njwi (irnii ~j~ngrn li~1 rnAw~u) 1112 n1~iqjnv1rn1f1 itt

I14~J9~1aJ (CO2 ~i tL~M1~S) IYl99~J4t~J9flL~lJiU 1114 9~9 U~J111J th~iJrn~n~ ThEJfli5IIt~ti9

ati (tilt VIM 1€) UIJ1IflA ittri29tah Stroptaio n4oso-alnulata ~inn 7-9 ~iv~Imf~iMà/nn.)

99914ThiEiU141Th)$LMflJ9 (itt ntv1~) ~ fl9~IflU1fl1fl19~9~J~94
I a I o 40 v a d4,Ja a V a 4 4a a 4 •

(itt iflUfl€flJfl9MIM) ~ 9lMN~IN 91TW1LT~ 1WISVI5VISt~NInUInS21tqfl1LMWIPThVI11191414

Ib~I~fl9~fl9~thfln1Js11i*)eJ

I I ~ ~ n ‘U qnfl~ltq 914n~1L1i~i1JnTh
192l1tMQJLVfl~1~1EJ4~N9eJ fl~lflfl9~1O9 Mn14~fleJ fl9 1EJIL~WI tJ9U(~112t~ 11114 1VI1111~1~It

11 S I’ a ., 21 41

1LL11Y~9Th~1J€n12 ~J9~191J1t€y~9 Lt14 1€)flThttIL~fl,Wfl4 ~flJ9 tJ9ffl1t~Jt~I~ O9~flW91U9W)9t

(tilt ~I-n~ HIV) fl9~1n~ IL~i ~c~ThJ n9~uJ~YPflthJ lJtJII2flTh fl9~f~9~11~N1& ILfl9’W~)O~W9S3Nwg6ifl
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(~th4 ib~i F vanettll ~i9ai9v9rnN~l9?1~ifl PU LL~* PET UI) R~k~nitrwnJ3tnfi ~)91n~LL i~

~ijuf ~tsfnThflnw91 LA~Vd9Wfl tstltai ~i~nj

.. .. 5) 1fl9~rn9nLLUI1JU1?Wn rn~T9~J Ri. ña~j~n Ithd rniL4Ith~ti 4t&u
ainnumnt~ 3 ~iwwt 1. nin~ eirnt~ (Spawn preparation) 2. fl9~iPflEi3Jt~U1’flJfl

(Compost preparation) 3. n9 Üffm11JILU~11 (Field management) n9 WI9I1Jrn~ bJItLL4NIi1%~9

~(Mycelium) I lU~]tswiwn fl9~uutl~v~nh~ (snnn’n

WiSlN~1trnEJ) ~IW9~ff1tIIW) (~ iliJi EflV9~a*h1!~flitJth~UI) ~t!~qliSit
6) rnj€~t-lwj fl~ ttJ9~t9t (mi 20 U) ~n9~9utII~tt1u

I, S ~a C’ I q,a, I

l19tL9~N9TIfl~J1ThIY)9 50 QIJ1J ~fl fThlJtfl?lflWlIItfl laqJqJ9I~ntn9 15 fit

~rn~ti~i MOU 2 Q’IYU ~u~9 tJ9~VU2JThWfl1 (CMU) iszit NSTDA-BIOTEC

“twa I

M’Th1M 4 Current Status and Future Trand of Edible Fungi in China
St Si SI Si — a ,i Si

MtWtfl1Lt1~CW1 fl’nagnI~s1 94fYfltJfl~1J~WMfm3J

~

Increased by more than 700 times 1) 9t ~UL~1P1tI~14N~m
through outthepast4Oyears .4 S

I~nThftM~ntl9ul~u~Thn ~9tUiThWLm1Jt~l1
4133S4~ I I 4 4 ~ —~U9~W&~ ~tS1inJ 2021 ~iJ~ WuYi ~iagi~ 41.33 ~9tfl

(i~jui~’~j si,000 ~ñiLtt 1918) ~tn9~th~aw1h
15% ~Ifl9 RflW~~1

ittI 2021 1~ 914fm4~~ 321,500 ~91W~fl1J

N~9~WtSS~ø~i€) L~Pfl1~ThJ (Shütake)

i~i~qi~n~ (Black Fungus) IUI Iti~lt9’fl~J (Oyster Mushroom)
The production of Edible fungi in China ~3 ~I~% UulIfi (1) frnrnh~J

Data source: China Edible Fungi Association

~19mqflfl9tfmU~U ~W)9~J J~I9tI~1f1tfI L’?JU

n9t9It~1flflq~ (Pure strains) u~(Substitute material cultivation) riat~~

~øuJ~a~i~ (2)~

~ (3) R9~9~49t~qm9rn1fl’fl4$LU19na9muwnw9qrn~

2) tit flThV~Jt9 fl9~IU~ItU964jttq9Mn’flL~Vn9J~rnIUU

I,tI€JtJ,IYTh*~ fl9~WLt~*1k Lilt I I~~M~N (Enoki) I ia~L~t%MfJrnn2 (klMiteiode)€JfbmlJu

tflfltlflEflJ 100%~

q~ni~ fl9~W1 ttt~tth?k~ni’~l ~ni~i~jttw{hiqj (Big Data) LI~ loT I AJ~fl9 flJUfl~t rn~

LIthULflfl9~~’E1 Jfl9~ 9W~fflI~U*1~I9F~ I’?114 ~flWflI~i~i~tIfl9YI 9fn1~I9’bf1~9nI’~

3) 9~n9n 9Mn~aAt€nnfl~ i~tliffini~tjn’~iIutt 6 Jht~~’n

~

3.1 09 ~Jt9W1EJYt4 ~Ihn~9 t5L~WN~1N~UN ~Wfi9~ ~1W19t~hA
I Si aSt S ~, .4 .~ 5’ —

~ INIR9ULtEWOSLMaJIINO9IW)laJ’bIIitWHil2fl’Th

3.2 09~N mwJ1J~’sQ3w≤ 09 9~ThtJtG~ €pin~ttth~i ithth4 (Al) ~&nNh
~ 4 5’ si 4 •i I I St ~I S a

n’nwmnigin fl9’~Ifl1JIfltJ2 IL~~fl )tJ9~

CO2 ~‘J9tI4LIuu~i~13~



3.3 fli 9$ 9L~ Nc~JThn~nTh ?I$W~J

fl9~LL1iUL19WtW~V~fi911 149~?1ThJ L~ 1I$~i9€fl$ LL~U9 I~ItJLQW1~ .t~t3.-

L~19$tJ9 Iii~ 1~t~8 (LingzhO R 9$LL1J ~L€Jfl~ThK1~
4,

-wj,2,,~flb14 41 d _0•.

•1

3.4 Di 99I~T$~1J I fl91 ~1øiLtq~W~19$fl9~Ifl LJ11~iIV19~ (ith~ ~k~rnu *N
a 0 4 2121 21 21~ 8 a 3W 1’ a 8 a,

fl9flI~~)$) fl9 9u19fl1 liii fl~i1J~J97.t~fl 11114 ~UijUo€nnq~ti E)9fl~r) 1~11J1fl~11YI9~1.rndI.U
•1 44 i I 4 t1 41 €

3.5 fl9 $M’Ntt€)1J119tt~$I1mfl$ fl~Jtfl~9$fl9’~W19~fli1øThfl

~flfl~9W)9$1fl1,M~fT5 I~$$9t iM~J LI ~1~19~1 fl9~*9’~tJttfl~flt~J

~

3.6 9~~≤W~9$1J’Ua1l9I ~i1J~1tt$il~It~is1QYl9v

11JnJ~Ifl9~N~ZJ119 11111 n9~fl~flJ W9$1JWI)9PI In~nIn~%Id9I)1fII1A~

5 Irraatbn h the Stirage Pt~atbn a~vJ F-Igh-V&ie Rtxafl of EdbI4e Ft4
41VS1 •1~ 21 01 41 84 a 21 41

~cMI fl9Ø1fl9t~I$

~~
01 8 3 8 a t 4 a

1) ~1C M9I1~99~19 rnm~iø~ 14~IU14a14tm9V914~J9nI14V’~S)9rnJU3~J9CUTh

~ 85-95% ~ n~ridkan’~1tanbJ~$ 2-4 1119 *1WI fl9~k fl9OWNTW&Z fl9’flhJ&Jt~1L~
a 43 ‘a € . 21a 4 8 I 84 4

fl9~q~tThtUfl9~l~ W11W~J TyTosinase ~~
4 3 41 S2121

Lfl~fl 1W~1Jfl9~ JL~itJt9141Jfl ~‘)9J~W~ WW5L14€g12JW~1

2) tfl~Jh114tfl9’~I~1J*1W9 in $n9~q11i~ fl9~~9
27 4 a4 03415

nIWntJ L~ (Respiration) 11 t fl9~I?i€~J~1fl9Yl mA1WTh IltwInaJA4t

1it~fl9~9eJI~1~flm

~ilJfl99qL~b~1A

I$tU~1~JTTh

I 21 a C 21 3

‘~9$tfl1fl9~L~1tJ
Sw S

149 gIAnnwntJh 1L~15ffl91J1t€i

€ .

tneJenJo$L€liknJ Tyrosinase )fl19
ha at

‘[van
I S aa a

t91VIL1JA)1I~Ei I~SA€Y1~J

fl9~Ifl1flflW9

3) 914fl9 ~JSpYt$fl911JThJ1I~fl ~ 11IAttt1I~ In tfl9~N~Al14

~~ W~iSi’W,~ 11414
41 I 21 — 41 €5 ‘ 8 21 5 4

i14~I~S11J14?fl1![YQ INflt_l$Th1Jg914 11114 114~1J1W$ O9WY~?~øflnta
21 3 8 a’ I 8 v4 41 4a

4) 1flfl~i1 ItT flThi1J~l4~$~

———
~~~~~~0I

S
——

LIlA
44’ 01

1 n9’~InrnnbiwrJzi€tuvnaM9
, ~I

(Low Temperature Storage)

2 fl9~I~1JTh1~19i1JUT~tJ9fl991

~MLI1J~N (Modified

Atmosphere Packaging MAP)

3 n9~t 9~i~&,J~’ (Edible

Coating)

4 fl9~itfl3flL1~~ffl9~1A

(Crcric Add & VC)

5 n9~Q9eJ~’d (Irradiation)

41 0

MaflnlnrNlll

n9~iqtu?s~i (lthd 0-4°C) tt~e

n949Uifl9~149$9~$I€flikfl~

fl99U~fl~1~l1 (02) L1~1fl~M

9wA9ful~Jnl11øc (C02) itq$

~11114

I1J~111 9~~i~9fl’ci11 IA&lJ~i’J
3

1140

,hteJmn~≤iiun9~ILthvJ
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cc~
Lilfi Lii L~tJ

8) 81 41 C

fl95~1fl~fl9t9’)tøi

(Ultrasound Assisted

Extraction)
11 Ia ~

2 I999tflJ1JLU~)flLL’1N

(Freeze Drying /

Lyophilization)

3 fl5)39hLUY~1Sk)S

(Spray Drying)

a .5
4 LlthISfl9StJ9Lt€)LLIJU

b~J (New Sterilization

Techniques)

q814 tl

1195 L’~t 9~i9’)t~I L11fl95?Ifl~

~l95~flqt6 Itili tLb~Ww19iW1

uIUiisJ9nti~
4 t’ ~

fl95Wtt9htu14~b~Lthibrn9

Iviun~ (s~i~i) I~iobi~i€~ü9t
9NLWfl

W3J99Un95LtUUN~1JYCUq4~

WJ~$11’~fl L~tU fl95WuL5&Wi~J
a

p 5.1 •1 ~

fl95~J91UlJ~ M5~J1195tJ9
Pu

S~. 4

Will
41 IjtlI d S
~

ThW1 n~t~ Lf~UJl99WN
..a4 0 81

Th~nnn9s lrn~L9~flW~lJ~k19 I

N~i~131W~1N~ ~5€INfi9YCig1W1~fl
Pu Pu

~
L.a

1~9’Ww~

~
I I 581 81

LLfl’)9fl95~J9tUA’l9~J5Vt11Ut

N~1JThJ9U14 3 klfl1~’fl 1W1

5) 1Lt~tElfl llJn95LcirnJ~wh~

I a 5.vNan9YawI~J9 119 9ffl~’195L~5~JLLfllJti~l5&ThaJ ~11tIi1W~S
~wi~it~ rn ivnrrn W Us~n~i~ 11951 9s~1n~ Itli tvi~m~t~ibøi tUs~rn ~ffi9aJ1J

~ 5.2) N~J-~IflJV5?1 ‘lJt~flJ1J1~tfl
9V19Th~fl9~9flLV~l 1195 9N~fiWtT1II9~J ItIJ btii~i ~5~)WI5 lii ~1lJ~9flti*l

5.3) 119 9WJ9fl51~fl39 Thon9s~9s ~ltlJs~tut9nt~n9a9~J*1Sbui ~
4., I~ C — C 41 •I~ 8/C I t 4 I I ~fl95t9aJ9Lu19J~mflltL~FTh9flflZJ ~1JtJ2Jw~ej$ 40-50 ~

Uin’n 2,000 a9tJ*u4

1.4 a~pJ Field Study

1.4.1 The Yongan Raw Material Market

~(ffla9~i’wk)~

~9~fl55illt5lJ1~€F~flLWJt~
C S a W~ ~ I’ c a 54 Va

Th~~ ~9ffl’19lLtLt1ln~fl~eJ1
a I I l 8/S 4/ ~ V V

L1itl1whtfl~l91 ii l~1~9l4fl5fl1LM~ L1~fl9551J~N9nLrnflfln5 1195 ~flUWW~NUJ1J R9SIL1JSVJ

L~€N~uU (rdt fl95~flJ1L~) l lJUlfl9S ‘LMu1lJl59U5fl]19~ill4qj M~9U5~1LL~~n

~ t~ut fl95~J9tJN9t E-commerce u~it Live Streaming

(119519
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1.4.2 The Drying Production Line at Zhou Bin Edible Mushroom Processing Co., Ltd.
4 a, ~ — a a’ C

flt~LtJUJfl9ULLWfltW1MMt~fl2 L~W’itfl9~1.UN 85-95% ~en9nw9~I9~i~ewi
‘I ~U

a a I is 4 a, 4 a a a .a~
(L~9ørn) LL~i~ ~1~JT~W)9~ ~L1 91111 T~1U’UJ”LM W~1Ei14iL ~t9Pl9~I Thuannsnrn 3

øflt ?~)
ol a’ a a, C 4d 4 a,

1) fl9~L ~J~J’Jø1CWIU 119 ~w1tuJfl/~199ft~J9m 1~1~9Lf11J1fltfl9~tfl~LLEJfl

~i~i~n~t jtLL11€t1L1~ 14h1CI9~1€IIJ I11I~€~WTh
4 a, a, I S

Ll9~J9dt14~91JLLL14u9fllJTh9~l1aJ9LaJ~)

2 Lfl9~V1JLL1~1 ~ tLW1J~Y11JfI~J~rnWJ1~1 ~L9~J9flW’W~Wfi9M~fl+1

119 inam 1J~J~14t~J M~w)1J9pJ 70°C — 80°C

m’LW19~1JL14MW41flVfl 1t€1~9flLM~tLu~iLlm~99n€guMnaJa$LntlU
.5 ~ a S a a, a’ p 4 isa

3) ~1W~ 11 flN9L1J1J ~fl9 ulm3t’?Jnuav≤PmN ~9R’J9 10% wlilLlllnlJ
a, ‘12/ a a I a a aS a, a, 4 a a, 4 a,
~11N9LØrU9U L flW~i1fl’~fl’N ~Jfl 14V9~fl99 ~ NLM~~4~fl 1Y~flfl19

0

1.4.3 The Edible Mushroom Factory of Fujian liantianyuan Biotechnology Co., Ltd.

n9~L~Jt~J1J61’11 Fujian liantianyuan L~ it t~p~~I’MIYn 13I1 92~J€N1 Lf~J1J

1) fl9~L 19 i~mni vvtin Q~J≤ (Tremella)~

it! tuqcuM~ PN~ 22°C~
a a 0 2’ a V toll IS 2/

L14~ (Mycelium) a n’ninm~~n~m (Fruiting Bodies) 11911 9~n~lmq~v9W.~1J 1mU’hi1ItnUqi~fl9~1
a, a 2, 01 a S~ isaa, 2/a a, a ~a, a

9’)9aJfl9’)vt9119lLIImtmt 1191111 9lm5lwLlnthAatJ

~ 37 mYt ~Lm~l1~L Sh,s~th~i9t R&D l9Mri~JL%bi

2) ~n9~Uae~ ftw9~i4~fi9~ tn9 ~4~mnLc~aJ (Deep Processing) t~nrntV~9flfl97hl9O

~3immnjLu~ it~t N fl~’lJ~1Ifl’M Nfl 9~9~Lw~rnrn9?~

duiEnJ L 99119 tfJt€~I~Jfl91l fl9~ath~1J14fln14w1eJ 09M9~W i/w L’~9~.N’Th ~)9WT~
a S a, a, aa,a a’. . w 4
~ n9~I9m s111m0 rn9t11JTh)Thn91L~1 Live Streaming (rn~l m) til~’bim
L~l~9J9uNmJThJ93tmfM~ i~Jt i~biim~q~fl~ E-commerce LTWJ’~QLWrn
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1.4.4 the Mushroom Research Institute at Fujian Agriculture and Forestiy University

(Gu han) and the Fujian Edible Mushroom Product Quality Inspection Center
4 ., o., 4 ., I I

fl1~L~J~U9’~tJLMWtI€4 FUFU~

qthi9Nt~ IUtLIJUn9*lLftJ4lIJ 3 ~‘im~ ~ki

1) ~ii~& ~Lfl9~ uu. 1L1J3a~ (Pure Strains) ia~ni~inni4bith~

W~NLLP~flJfl9TW~ (Ltt n9Tht5ll4tTh9wufflwbuJ9LYflflJt)
‘I ~ , ~I 1U

2’ 4.,
2)~~

S4’~ 4 v

flflIWflA1Tht)1QtL99~91Afl9~N~Iffl I

3) 1~€~iJ(pJ~ni~ R&D 9~flO9)~ZJLtN~in Itt ninnnqmn~nwm

(Polysaccharides) ILfl9fl1~19*n~JNIkI9I

~~9tU~V9N~1JiWJ1J~UJfl9?1
~ThSrn4U fl9flJIV I9fl&ñJ~1 L~Thttt~fl9~

n~i€u~rn 11111 14N HPLC I~i~ GC-MS i~ VU9~fl#t~f1*N (Pesticide) Th14~M1Th ~
UtL1Jrn~u 9 ~flThL9W1~Thrnflfl9~GYN9 Ths ~tt ii3ntu

tY~i II~WWn1WI (Polysaccharides) bNIt U9fl19$#~fl91N~t9 Wl~9tWflU~1IIU~1]

hpInIj ~ )..001.dII.Tnsd.m..

a.



1.4.5 Gu Tian County Shifangtian Trading Co., Ltd. and the Digital Brain for Edib~e

Mushrooms

fl9~Jfl9MrnAIl4t~LY~0tJn9* L~t99~ikflW1-rn9*1
a a’ a 41 a 4 a., c~ 4 a’, a
g19tWfl9flflh1.~1UWI I Lt~ThJItJ$W~ufflflW~1 M 9fl1SL~fl?i’W 9t1U14j9~I9’~

a ~ 4 t a’

(Tremella) LV~fl10aJ (Shutake) Lt~~ W1p19 (Black Fungus) L~W~91~9 1ULLUUL1.~~ L~1J1W~

L~N~TWThL,J9U (L~M~ V9 9~9L~~J L~1fr4U5~i)

~fl99Lt-~99tU1JU91L1i~1iWi (Digital Brain for Edible Mushrooms) tc~an~-i

~ 3Jfl9~ )~a€)1Jsvtn~’u (Traceability) YT919~J7’5fl

~(1 W~11~I$Ltn~) lii n~ii~n~nii~ (D4~nTh~o ThrninrnMIrn vhn1ørn9~L~w)n’LteI
S a’ a’ 4 a I a’ a a’

Llfl)13ff1 mrnvii~ ~ifl91flL ~ fl9~LflULfltfl n’nttiJqii U~n9~JIJa-~ ~fl1Jt~fl1L~~Ln1J
a’ aaa, 4 a em a’a~. a’ a a S‘Lt~91~Ø~Th IUttt2S1~I1t9~fiSW1V9~ (Food Safety) wln~UQ149in~Irn.1

4 a’ I .a a’ a’ a a a’

~on9~UnlJnej1q’Nn’nh1t ~tl4L1J1fl9nrtWW~1J

~ (Digtal Finance)~
a’., a’ a’, S a a’ a 4 a’ a’ a’

(Loan) ti’in1JLn~n NUn€n~ni~l9tJ~nA~

~
a’ V ‘! %1

a

~“t~”.I 7sl.bP,.pa...aaa.ØLaAh&i.,~’~ø’” - t

-

•:ip~~ -

1.4.6 The Gu Tian Mushroom Seed Technology Park
4 aS d a 4 ~ C a o a,

n9~Jt1t1ItILW~IRLC11J1J Lii fW9IWBLIfIITh 9%I~U1flY2~S
a’ aS a’ e a S ~ a a ‘a a a a a’ a

fl1flNLY~fl~ LL fTflN LI altrn9umnLrnn1 tItJ~.ifl9~flL1flJfl’n 3 ~19l4A~
a’ a- a~ Sa’w Sa’e ~ 4a’ ~ a’ aS a S

1) fl’fl€1{~flflflTht1)T~ 6l19Wtflt~W~ Lit Lflt~1fl1Th~

(Pure Strains) Li anu 4LM~nrn~ l~&~itlu~ijii ThOLQiN9 ~)tJ94 L~IcppI9’~ (Tremella) ~$ShJ
a a’ a’ a’ d S at, aa’ 4 a’ , a’ 4 ~ a’ S ~
~11JfI9Wifl~ff)-~QIWit 14~)4Ln1JLt~)~

S a’ a a’ 4 a’ , S ~ a’ a’a a’ 4a4

11qIJILIJUWN 9 (itt Lt~)1Jt11J ~Ifl€)l9ULL1J1JtLW) LlMLLt1~9LLtVu1~Wt9qfl~fl1~øl

a’ a’ ea a a aa’ 4 a’ a a’ a’ e~ 4
2) fl9 I~JU9~9U1’~t~~

~vnnl~Ui~n1s~iffiLYrw t~~Ufl91~ ut
a S a , . aLa’., a4a a’e4 a’

9~in9~n9Y~ (itt Polysacchandes) aim rnJwaa~~t9nw~~
a a— a 4 4 a’ a

‘)PWIt L~q~L~1JItI9L11aJ~) 9tfl~LUJ~WY11ILn111k-~L~)t
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3) n9~NLLvwI1nqv15~

S 5 4 i o at’ S ~ q
li1U~t1l~flOfl~W1M1nU l14flU1fl1~J~flfl~ll~ L~ 914Nfl LIV 119frl

- ______ ‘3’~ ~DOO - -

,v’7??~ 4~p~gg,3Zr?~.
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1.4.7 Fujian Sanyou Agricultural Biotechnology Co., Ltd. for deep processing of

edibLe mushroom products

~ Fujian Sanyou L~t1J5f9~Ifl9WUI~ til,iit~in I9~JL~J~IErnrn~
~ a 21 4~. • 5 4 t, 21 t 4 21

~WLMøaLtVI1itw~w1n ~ 9L~ ~W19~tt L~fl lit ii Lw V~fl~9~V9Wfl

~9UIIfl1~I~J~flW9 in fli ~II1JULLtI&flW~ (Freeze Dr~4ng)rn t~TiWflØ~ I~JNUiW4

~flV~flflU~19~t’)fi9w (itt lti~ LLM~Wfl’b~) )ThrnW19YWII ~w 311U911t 1J~1Y~19rn1~i1tJ ThEJLQYfl~t~9

~

1) ~nv9 n,n/~nwr~ia3~j ~tt a9 ~i irnmt LWIUIwt~291W1 w~~nulyi~
2) ~9~9 ~Itt tUIM 9I~J ¶UrnM9~rn1)~J LU14Wlflh14øi

S • . V~ I 21 at, C

3) ~YM9 r~flt€) Lt1.4 UIf1tfl~9flh1*I~

4) N flWMTflJ-~’flJ Itt~

t

ía

3.3~

1)~

- 9IltlnuU~ing~jEj~ (Smart Cu1ti~ation) I~fl9~fllJ~UJ

1U19wII~J L~W fl9~U u~qn~j~ 22°C t~9VI~1~t9~~

Iw9LLU1JthtflUfl9wI9aJL~flfl9~II1~V~Wifi9wV9fl9ffi II1~J~1~fi91N

a 4 ~ 4 a ~ 4 4 4

- lulLwIt ThNntn9~I a34~NInUIneJ’~ I ~stWJi~
I V ~ a 4.., I a ~ ut, I c

rnnna (itt n1*~wn~I vuN’~n1Jthn19ti~I ~n€)n9~9 iia~m~i 9~n~W9~n~n4t) iVnunwm~nI~irriwJ

~
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2) ~9tnh1UUn9~9L~J

- n1~L~1ia9flq~n1~ThsNii’lJ 11~U’)I3’1J fl WL Tilt flThth~liL~~~fl (Deep

Processing) LI *ln~~
I a, o a, ~ S

LtIt ~9 RØIT LLfWfll5Øl a4~9149/LfY~€N~19ErN) N nW 91~m~fln%€ILUU1SWInJ (Freeze Diying)

~~

Itt SJ14Th~M~1JJ~J~Si1J ‘~119~*~~

~wu1flj

3)~

— ~ TN~iflM~W
3Jn99uu’r~1rnJu€)tnrnJ (Traceability) ~91’~9Yn~JI149I’h1tJL9$9il[IJ1aLJ~J1IkN

nlJN~nTrn1ltN~IfflrIw9qI~ (Food Safety) I~1A~9SJd9M~9I~n’WI

- fl9~I4I9~tM J%O4Lfl1~J9flffl~

~(5.n.a.) 14 9fl9itS~t ‘]t1Jfl9~1J~1&J

- fl9~9~ 9~I~’’~’51~1 “One County, One Produd ~(jI~w1 1i9~W19Vmfl~2J
a, 4 c a aW a S 4.~ ~ a,

IUL~1~21Jc~1JO R&D fl9~N~iP1 T~I~W n~I I in IIJH1SIIWIS’) W1IU1J~1tIt1J1J1tnTh94LLNtY1~2J119

“3aW~I11W 1€) “thL1W)L~iØY ItlJ I~1~Il1’1~J 1~fl9U9n~1nn9~tfl’1SJ1S5nnJ

- U~1J ~n9 in 1~4914ii9sT~ul4’ F-commerce rn~n9fl~sIrn’fl~n9~W

Li’~e Streaming ltfl9~~W9hL1iq ñ’lJfl In fl~IW1~ Young Smart Farmer IT~Iu9~P1WWI

‘I

4 ~IqjM1 qiiwnøi ~iøwiJaLLw

4.1 firn/fithiTni

1) n9flm9 lJ9tJItilrn9wlt II 9~’em9~JaUw9’1w9 YT9l1~tJ9n

n9~fW9li4i~’1.fli~

2)n9~n~nrnJ 5 ~‘t(2-6 vui.) ujL~1i9~inh$LLg1i~nnn IIISUfl9~i~’VUJ

~J9fl~t I TtT~eJn9~Ngw fl9T~WR~Tht~ lU~t n’flfflW~ E-commerce ern~$nT~~nbI19141tIIrnW~M

~9~9fwwrItL’)gi9

4.2 4IaLLLa~LgnJ~Ig1J:

1) I~II~ILt~N4~ (FCSSC) ~ I€Jn~’mU ~(~iThø~) ~9Ii1Jn9w~’1nqN

~t’)ti~JqJ149

2) n~t9nffl9J1~4ia~~l4h~

T~J~flLLI9≤1n9~1!~flhlTh
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1) liii itIh~Ji1L&nJ (Gutian ModeD LitU1Je9Mfltl~Un9~1JrnJtS)9fl
ad I a 4 eat’ St,

n9~ (itt U~.nwIfn4n-r~ 130 ~nw~u’ni i~ toinu it~ni) biirnnwninqnfkirnj
1rn~wnn~9rJeJ~Ju (Smaliholder farmers) 1tiin~vi~ilinu si91~n9~utvd9~nnuii~9n

~ I

2) M9Ra1n9 WITh n991Lntfln1J1~ThI1JT~ItJ fl9 1~I~1WM~

9~S~rTh8nTh l9t1fl9ltflhi~flLttTh~Ui1~Jt! L~it fl1~ 91! 1~€JU

~n,i~iwiina~~nvi i~ni?tt~uu Photovoltaic+ !ltrnJt 91UU€lt ItYUiIIlt

Mfl9~1J1J~J~fVtnMJ (Traceability)~

3) fl9flUn9~L fli~fl9~1ti4€it6i9tfl9~fl ~

~ (Deep Processing) Itt W3~’W91W114’flWI3~J UI~ItJ’~ 14~€)

~‘Mi~nI~9IJ rnn~t1J9l~9l14

4 vt’t’ a,

airni 6 ~

~-~41j3’9~ ~1Jqkt )j~I19fl145fl~IOV~3
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~ ThW151t1115U1114
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