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Effects of Various Factors on Sclerotial Formation of Corticium
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Table 1. Effect of sucrose on mycelial
weight
Sucrose | * ! S
: 0 10 20 30 40 50
Cg/l) R
Weight of ) e | [ i )
mycelium ~° . 250 | 410 | 510 600 | 680
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HEE & D&% Fig. 1.iciiL, Table 2. i sucrose
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. OWRABEREE AL E 0g/l KABRBOBMNT X
DIgEAT 5 L, 10, 20 g/l ROBRAETMED RS A
T, MEEAEE A3 EFOMEIR/NEIT D, ARERO
WIRTRBFSMEIXTH S 50 g/l [KTHRE IS
Mmoo, UL L&EXMD#ERIHTORENEOTHER
SLOMEREH 1, 21T TTORKROMTDFEZ 2mm T

Table 2. Effect of sucrose on the opening
perlod of sclerotial formation
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A : Sclerotia found in a dish among
5 dishes

@ : Sclerotia found in more than 3 dishes
among 5 dishes

v 1 Sclerotia found in all & dishes.
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Fig. 1. Relation between concentration
of sucrose and mycelial growth
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Fig. 2. Relation between concentration of
sucrose and sclerotial formation
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I A X DR RS (ERE® 20 H1H) o #iMEX
DR ERIC AT B 2Ol L.

HEBE sucrose RENKDIPTILIMENEF 5 &
EHITHNg 5h, 40g/1 & S0g/1 X TERANGHED S
Np -tz 0g/l RTERRIGTEEEIZ DL, <t
JIMH7=D 1HTHL. £ LTEDEDIFEHIT NI M
- f.

#XO (ERERER/HERE) REENET 2L
ticKED, 108/l RTi2 0.42mg THD, K&
RCAGHNERTHB S0g/l KTiF 0.91mg TH
5. 40g/l - S50g/l X TRIERIITIZ L0378 » 72
DY, & DU L O I 40 g/1[X Tt 0.76 mg
T 50g/1 X 0.91mg L iR
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T%D'(:ﬁl’"‘*"-"ﬁ i) AR Ul #RIC kB & 10g/0 R s
0.75 Theb AL, 20, 30, 40, 50 g/l D&KL
EnENK 0.6, 0.5, 0.45, 0.4 LU i EHE A L
L%ﬁoLtwé.Owl REERET AR THAD
W BRSPS 1 7 oD T, AL 7.
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YEIEE SRR L T CurzI® {3 sucrose
DRI glucose %AV 7<FZER T, chinese aster J.
O Ak L7 R TIE glucose 30~40 g/l TIERHEAS
BHE <, BHEH AL kT 100 g/l TR
REDBELED oo EHE LT 5. AR TS
Hrho sucrose JMEEMEE B & & HITIEEEI BN
L, REIEXTHS 40, 50g/l Xinlxb% <, 1
o<t Y M7 O OHFRECC 10g/1 X K 0 #9100 ]
Zipoic.

COX DI BRI BREICESE BN LTS
23, BARTHIKE H7-0 O HHBIZ RE B H IS &
Fig. 2. KLk eid LT 5. DX OREN
EE AL S, ERT S BnL, (/R
) BALER O BKREX THS 10g/ X (72720
0g/l KIZBRA T %.) #80.75 TheH KT, hedillfe
Ko 50g/l KRGz 0.4 & 10g/l KXDK1/2 KT
+%. ciuid sucrose AIIHIINIHOMM EZE NS
B LD ICEET BN, W DO WD LT 3
LTiRbE D ke B2 L Twrnn s Ab
nab.

(Wi E R/ AR OWEME) BRENRESLLLXN
L1z, FHRETIRIEMNI P -7 40, S0g/1XTH,
Z0DfEiZ 50g/l RoFhs 40g/l REIVKREED. T
1b sucrose AR EICHK U THLERNITIEM L7cD
EFIRRIE, BRI LTINS g LT b
DEEZBNA. Fio sucrose JERND 0g/1 XD
(BRER/RX O & 50g/l XD 1/10 2%
THy, 10g/l XD 1/4 PITEIiichE {55,
LinL 0g/l ROMitkd 10~50 g/l XDERK L
XA, &kl 7 AEO PDA ETORGF R TIE
100 % DFEFERE/R LI

1—2. $EgEEhe thiamine BE & HBFE & ©
E5KE
CzaPEK B2 HA BRI & LT sucrose {REEI
30g/l & L, thiamine jJF721F % 0~50mg/l D
TELXET, TIREOEAETRE, HKE, W

WA Z DT D THRF L 7z,
£ B K &

(1) TAEE ORIFR

CzapPek [fiANE#EH D thiamine JR[NEZIGEIL
1000 ml 70 0, 0.005, 0.05, 0.5, 5, SO0mg @
6 B e L, EEk (1) & FRROHIETHER,
WRE A5 IrTe.

(2) PRI S OITHIILIERR & OIER
CzaPEK JETRHE%kD thiamine [RiN&% BEf it
1000 ml J7-0 0, 0.005, 0.05, 0.5, 5, 50mg O
6 BT IR L. B (2) A kT R
785 I E AR 7.

BB 3). (4 EITHThic-»>Ti3 1 aBXI
SPYMSFL, T aalz3RMHAL. 2~411

IWig L7,

X R B R

Table 3. |3 CzaAPEK Ji{kiE&H0 thiamine 7RI
A 0~50mg/l O CEAL X758 AET, 28°C,
10 I 0 WA ERE (HBREREETT.)
TH 5. KEEOMIETIL 0.05 mg/l [X DK RV
KTUADZESN 7 T 2 adhtcb 520mg &L, LT
0.5, 5, 50, 0.005, 0mg/l XDINTH5. #%X[EHD
AT 0 ~0.005, 0.005~0.05, 0.05~5, 0.5
~5, 5~50mg/l X[ T &4, 1190, 110,
—20, —30, —-10mg THr.

Table 3. Effect of thiamine on
mycelial weight.

Thiamine

! Ko 4 ‘ =
Oy 0 0.005 0.05 1 0.5 | 50
Dry i !
weight of D ron | oEOD | | 4
mycelium 220 ‘ 410 | 520 500 i 470 | 460
(mg) | J | |

DHICHER (4) OH B thiamine B & WRAT
Wi & ON& % Fig. 3. 12k L, Table 4. [T HiEIE
RO F AR E DRFRE R L.

Fig. 3. OEREFTEE & OBFKAEH S & 0.5mg/l
X COET MBS AT, YIF 5, 50, 0.05, 0.005,
0mg/l XDITHB. Ll #REEREDHKIXH
DI Omg/l KA &/ANT, HRitk 1 HETRA
DX ENEELEDET 2mm, 2HEHT 4mm, 3
AET 25mm THo, 4HETIE 0mg/l XA
AR EERT VIEECE L. Omg/l XK TIERERIEZ
EREEL © 10 mm AL TIRR—RIER THEE T 575
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Table 4. Effect of thiamine on the opening
period of sclerotial formation.

Days of 1o g 1 g 1 4) 17| 2

S
I
incubation A !

13

O __1_.,_____“

0.005 e

- L7

(mg/l)

o O —t— ‘

50 *o— |

Thiamine
1

>

: Sclerotia found in a dish among
5 dishes

: Sclerotia found in more than 3 dis~
hes among 5 dishes

O : Sclerotia found in all 5 dishes

/ /
rl /D
30+ /‘/
//{///A /
— /,/ //
£ s /
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— ’///“ o
% 20 1/
E . A
E ,‘/’: [
S W
o3 il
i 4 o0 0 (myg ¢
B 4] o2 0,005
g ! o=« 0.05
,.:]0' ,//’/// e--2 0.5
£ Ny U
a py e s 5.0
M a2 50.0
2 3 4

Davs of incubation

Fig. 3. Relation between concentration of
thiamine and myvcelial growth

ZREONFITI - TR HRIICIE > TEBEL,
oK ED 1 IR THME S TTHIC 2 Y BT E
L#:. Fig. 3. IRLADRZDHEARKDHTITH -
THALAERD S DT,

Rt b ) MBRIC LT BT B &, FEER 11
Tt kD RISk % 2. Table 4. 1TiflpE
EHERBRRE N & O MR A L. Omg/l IXT
13 20 AR, AR LE B BRI s
Stc. MDRX TRAIEROFALHIER THS 0.005
mg/l [XHiik biE < T R~3AETHY, &R

T 0.05mg/l XHGE { THERth 11~12HEHTH 5.
0.5, 5, 50mg/l X T3 HkJEERBEARRT 13 $RETR
10~11H BT, 3 EAEEZBL.

o—-oNumbher of sclerotia per dish(1)
sy weight of selerotium(2)
300> *No.of sclerotia.” Dry weight of mycelium

1.0

o
1=
R
L
mg)
Drv weight of sclerotium

Number of sclerotia
e

—
<
<

—
13
P
i
(=
o

>
Dry weight of sclerotium {

Numher of sclerotia

— f/ ',,,, TU + L e
0 0.005 0.05 0.5 5.0 50.0

Thiamine (mg ¢

Fig. 4. Relation between concentration of
thiamine and sclerotial formation

Fig. 4.0 S BB E (G EE/FX
DOHRE) Lo BEERL, A GEREER/E
XDFRE) 275U,

FikEIERR IS Omg/l XTI S8 & FHE L
7z. 0.005~50mg/l fICIZMENEE S L LBITE
BRI L. S0mg/l (X 45 1HD <} YILHib
280 i Ched & <. 0.005 mg/l X TiL 60 fifl Thed 4>
Mmoo,

(AR MR/ AR DA E) FHMENEE S L&
Ity ARVERDEEMEIXTHD 5S0mg/l X5 0.6
THEATHL, 0.005mg/l X1 0.15 T 0mg/l KT
0 &ML S, FHEOMOER THREDE
Kiz &, ZDHIZARE, -7,

(M b/ RIX OHASED 1IAEROHETIE
0.5mg/lIX»s 0.85mg TH-AKT, BIF 5, 0.05, 50
mg/l sz 74 0.68, 0.64, 0.59mg TH . 0.005
mg/l X 0.41mg Tls/NTHo-7. 2% D 0.5
mg/l L) LD B WAL N T 5 25,
ZO1MEBELHDOEXIL LIPS S

% £

thiamine BB & HEARE & OBFRICTOWVT, PERL-
MAN? |3 Sclerotium delphinii T thiamine 53 0.7
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mg/l TEAED, 0.5mg/l TREHKERBLZZ
D 1/2 12155 4L TEY, NAGATA™ 5T thia-
mine JBEMSET AL ESICEHRKENSENT 3 &b~
TIN5

ﬁif%%’c 12 0.05, 0.5mg/l THKTIZIKIT/ID,
%nuT@ﬂ&f@ﬁ%iiMJL,itOSmwl
PLEDOMEE TIXZ0 ®RIZ L TIRD 2090030 Wb
L, Omg/l THRAHEED /21275, BB LIH
#[X[i§ 0 ~0.005, 0.00~0.05, 0.05~0.5, 0.5~5,
5~50mg/l XKIAOWHKED AL 5L, ThEh +
190, 110, —20, —30, —-10mg T 0~O0. OSIng/I
XRfT 300 mg #inL, 0.05~50mg/l LT 60mg
WL LTBOZD B MN/NT H5 T ENEE T
x73.

Fig. 3. WRLHERETHEEL 0mg/l XEEW
k%@ﬁ?i%i@ﬁﬁKMﬁOJmﬁlxﬂﬁ%k
<=, DIF 5, 50, 0.05, 0.005mg/l XKDIFTHY,
0 mg/l X CIRAFROD $EITili~fo X DI/l
R AR &I » e, PAEE & AT RIE & DREIRIZEL
LT, BEEOEVKOEECR EDAETIER RS
A

F B O E 2B DT A% & 0.5, 5,
50 mg/l OFXTIIEML L, D 0.5mg/l XD,
T o &KX L0 R, g wRAEEERE © KX
(0.5, 550my18)<:+mwﬂwm0%§5®ﬁﬂl
&, HEEEEED /I R (0.05, 0.005mg/l [X) T
m&kﬁ®ﬁié@ﬂ@w&wi&.cwcckom
7 MEKHAIMER'® |3 85 <+ VIEEIC LT, B
FENCHE T SEIRR AT 5 X D8 A & TERERUR
F B ERNRT DL, AREBROEEHTIRF RS
NUREIT 2 B B & B DI E 2 IR & O FRLS-
BerLEZLONS.

e S HROERR L & DRI Fig. 4 i Lok

WEEMEE S & & BICIERELEIEI L, B
R X, WA ERE 2D &, i
iﬁ@*%%%kb,ﬁmrm;ﬂ@@6“1ﬁé Huid
LU THESER 231505, O 0.005 mg/l [XT
iBM%%%*“L?%CLm<%@m%mJDEK
FU L MR M MEZRED, WRBRESOTLES
(Plate 1. 4 ~ 6 BI¢) DTG A% OB |,
Fé%&%%J&m% . COXDH BIgRAE LCT

Sy 1mlEIc %#MMW&*Mt%%&TU BT (%
<i«bUmW®%Gﬁm O R4 U,
@ﬁf%%bfmﬁcmé.f@tw£W®mh%m
PGS I AR S TR L BA XD, RFRT

E2~3HM0S, MLV i@Feﬁ{iiEhZ)- i
BEREO AR RAE L BARRED L, RERTI
AR TOERKD 1/5~1/100 {iki’é“{l;&{b L
7z. TDBIHIT sucrose 30g/l L thiamine #i
0.005mg/l XPANTIE TSI EMS LT, su-
crose & thiamine DML HRFRRTH A &
mb?"l e

VR I DR IR NEF 2 & & STy
ﬂ?&.MNUM%{LLT SE 72 QI Heo: Y]
T, COMbWLT S, RIERTIY SOmg/l |X Tt
0.6 TheRictz b, 0.005mg/l1 X Tt 0.15, 0mg/l
X TIE0s 5.

-~ HHN =R TR/ ) 2 0.5mg/l
X8 0.85mg ThrkTHo, 50mg/l[X13 0.6 mg T
Hb, 0.005mg/l X Tl 0.dmg TH5.

PLEDE YA & LT thiamine (3 141G 0 L ©
RO ERZEL, HR0 001 H’\@/}ﬂj*a:m
Mg 2. Lin LIRS 20 21 Fic B LTid, 12
EAERL TGO DD, HAHVIEE L“‘L*L’Cht »
DAV IS 5B JZ LT D b0 L b s, Jor
L COlifERTZ, thiamine 2S04 TR IR %
MEAEL 726510, B dtmhod sucrose L TUdoRId iR
BB o7 E S EZ SN D, F 1 O IHkgE~
DAL thiamine 28T H O, MIRITIREK
BRI Ssus, & LT A IITCO) thiamine "
FE3 sucrose #YE X MEiAMEI DL ALK D, &
L ENIBAN 25 & BB R 2 R T /,«“vananw
FEII7S & O TS AR BT R 8 A I3

1—-3. #3#EHPD sucrose & thiamine OBEHL
& BRRE & OB

I—1. T sucrose @, 1—2. T thiamine &% 41
ALV HPTRNIC S E B A W af U7 %, AEER T
Hrag Haho sucrose (P S (hiamine g8 4 [ali
W fe B LA DI EHA D T4,
SR O A TS O DT MR AR 6 Rt 4 A
WL T

LAl x40,

E R F E
CzAPEK JER D sucrose 30 &1 A B4 100
ml 37200, 10, 30, 50mg o 4 (&%, thiamine
B2 0, 0,005, 0.5, 50mg o 4 By s
s AZ ik, sucrose & thiamine O D
16 DM AR ORHERAIED, J25R (2), (4) &2
[l D F i THEER AN AT



HHFE OB REBRICRETHEEROEE 57

= B &R

AL E DRMIRBRIX CEN T h O S 5 2%,
77 LB HORRRITELCDDEHZDTUUT
thiamine A JuMT LT sucrose DRIIEER Y]
R EE O ARG

thiamine fERINRS

sucrose U 0g/1: MHARIZHEMN L DEADE A
HITS - TR BRI BRI B i, 2 SREF LT,
DI POEARD b VIMEE T M 550 THB.
b Y e T JR T N R RS R BURIEER Lz
(Plate 1. 1 BI1).

sucrose [ 10 g/l s AR (IHRIYE L O 10 mm [

I RSEETHEBL, £ OAFRPRROER
TS - TREFT LS b ) BRI 5. kIR Ik
TS,

sucrose @y 30g/l: 10 g/l X & [k G 4 A3,
FHANDOEMHX LD Z 0, HEERIZLT S,

sucrose {1 508/l : 10 g/l X E[EERTH 243, B
FA DA 30/ TS 0 2, HEEERIZEC S0
(Plate 1. 2 ).

thiamine 0.005 mg/l X %41

sucrose 11J& 0g/l: thiamine 0 mg/l - sucrose 0
g/l XL AT s D, 3O R A< }
Y IREIZHET . -2 b Y DR e S JE i/ N S O
FEDSEUHIZRR X vz,

sucrose U8 10 g/l ¢ (BRI HEAR HE T & — Rk 1o
CHLT, EREXD 25mm N OAE THM% 9

VEEI ST P g B R B R A Lie. #iksiT < b
N EECOHERR X, SRR ICER S,

sucrose 1% 30 g/l ¢ HARIBEEER N A BT
E L, HERERLL O 20 mm (Lo s % 10 HE
HUROCBR IR BI G AR C L, MJERIZR I ST ©
A ) MBECO DT ORI /- (Plate 1. 4
2.

sucrose i 50 g/l ¢ FRISEHE AR 2 B O EE T
E L, 30g/1 X XD ERERUCIE LS TR 10
HEHEEROBERBIR AL C L, #f3-< P Y LsET
D HIFNHEN THRD TOBEER &7 (Plate 1. 5
).

thiamine 0.5 mg/l &)

sucrose d’E 4 Og/l thiamine 0.005 mg/! - sucr-

ose 08/l XL AEMUTHLA, MXEOPP
HBE DR,
sucrose JEF 10 g/l 1 i3 —kE7s BE T HRA

HELEELRF )V MOEDRAICETRY, WHKbLE
BEEDSEOWAC LR SN, Dk H i
EERMEE LT OE TER] &oiidd (Plate L
3 BHD.

sucrose ) 30 g/l i

sucrose Jupr 50 g/l i m'@‘é& B D300 H R B E S
[= A

thiamine 50 mg/l (X %5

sucrose i 0g/1: FREOSIHNE CEUARFITIZ
EAE—RIEETHEE LT ) MEECRET 5.
B R rhu i BN ORI i N S O BRI SRR * ke,

sucrose U 10 g/l : T

sucrose #fF 30 g/l : IE

sucrose 11 50 g/l : HARITIERICEVERE T2 v
FIRIC TS - THEE R A L, R o) TiEER
7 0 BU IO R BL SR A L U s, '“"T% 2%

DOPERFEY, R E BT ERLH DL ERED SN
s (Plate 1. 6 ).

Table 5. Effects of sucrose and thiamine
on the opening period of sclerotiat
formation.

- Thlamme‘ (mg/l) ‘ }
0.005 0.5 | 50

Sucroee (days) N

0 (g/l) 7 7 7 |7

10 : — 12—13 9 | 9—10
30 i e 17—19 10 | 9—10
50 — 14—15 9—11 9—10

VI EBAAETE DR MR SR INC G0 U7chs Table
2 BX O KU BRI 2 R R O HETRL
7z. thiamine 0mg/l [X TiZ WiZIERDL BT 5780

DTCHRAT . thiamine 0.005 mg/l FHDORKIT
sucrose 0 g/l XA o &TOX TH KB 4 i
Z Lttcd, b thiamine ZADX E L 5RT 1~
9 FIRSBHEG NG DB /. 7272 L thiamine 50mg -
sucrose 50 g/l XT & REABIRAE & 7208, BRI
i3 QHEE®R 9 ~100 Btk » T 3.
Table 6. Z&X O HKIEREZSCIKHEK 1 EDL
720 DY AREETH 5. HKIEKIT thiamine 0 mg/]
T C 59, sucrose 0g/l RTIIKIRED 1D
NP YL B2 3~ 448 O BUNEBER S h .
thiamine 0.005 mg/l 3% Ti% $ER LT sucrose
AU B &, REMIIRERC L, EARREREL T
# 150 fEl o Witk % JERR Lo D%t LT, sucrose 30
g/l iz 2, 50g/0 [Xi3 16 {H, 10 g/l Ri3 7114
&AL T 3. thiamine 0.005 mg/l FFNPIANEIX



Table 6. Effects of sucrose and thiamine
on the sclerotial formation.

“~__Sucrose l (g/D)| ‘
SR Y R e 30 50
~ Thiamine ‘ | .
4 % 0 0 0
0 (mg/)} o 100 0o 0 0
3 71 2 16
0. 005 0.11 | 0.457 | — | —
o5 4 98 170 220
- 0.09 | 0.575  0.882| O.894
o 4 146 213 223
| 0.13 | 0.475| 0.662 | 0.932

* Number of sclerotia per dish
** Dry weight per sclerotium

TlZ sucrose EENEE SO, ¥/ thiamine
TESEE 2 b, WEERERENL 3.
7£ 3 sucrose 50 g/l - thiamine 50 mg/l X &M
MBIRAER T Uchs, WEEIT 223 MTaKihticd
Zh ot

—HEHE Vb ok E il sucrose 0g/1[X
TIEX EE 0.09~0.13mg THEd /N, thiamine
D IMEERFIPITIE sucrose JREEASEE 2 L L HiC
HIZTEIZ AR E 120, sucrose DIAME RN TIZATA
D 0 g/l XAMKFIZ, thiamine 0.5mg/l [X A3k
&x<734. L L sucrose 50 g/l 4] ¢iZ thiamine
0.5mg/l XOWHEE 0.894mg ©, 50mg/l XD
0.932mg L D/NCHD. D 50mg/l KD WHITA
HRRXhThbRED o7,

E £

WARD LB A5 5 & thiamine 0mg/l 4T
BHHR LD 10mm g Cl3—MEEgcHEEL,
ZNXOAFRHERRCE > THEBETEZOTED Y
Y TE 3 (Plate I. 2 88) oicklL, sucrose
0g/l 325 ClZ HREI L0 I AN KEbDC
(Plate I. 1 &) Vv 7 @8ibhiin. Tl
Frho k7 thiamine 2 FIFH 3T, #HEEED O
sucrose 2RI L 10mm (34 B TE 20K LT
sucrose MEUNINTIIEREY I OIRSE sucrose TI3EY
SHOERC NS AL D20, &LEFTEE,
boLELNE. THUDLDBLELADAEBICEST,
thiamine X ¥ sucrose M 53k DK EALWM A ¢,
DhDEEbIS.

thiamine 0.005 mg/l 543 sucrose #EIR/MNIX
% Bt & TORXR TREEBR 2R L. Ok

o8 HERERE R - AAEAE - RED K

sucrose 10 g/l X DRuH%EL%A3, 30, 50 g/1 DX
LD RP oz CHITIREEBIR A thiamine HLE &
sucrose i & DALEIC L > TR D, ZDBERDI
95 & CHNE OB O AN OFERE ORRINC K -
THMEN TN B EBZ SN D, HEREIEER DGR ]
132 DOBFHMBLROFLEIC X » TR EVEELTZT,
BIROBEOMHNX CIRIERIBERID 2~ 3 HENS
3 THBHB IS RO 120 sh 2. chic
U THOGRIR R BLR AR © U 7o BRid, JBRRBELG Y
WNZ 4 ~9 HIRMER, HEELEREX o 1/100 {7
W% T3 %, thiamine 0.5mg/l Z5) Gl BTk
Blsid ke 5780, thiamine 50mg/l %\ ¢l sucrose
50 g/l X CBBREBI R AR C Uicds, £ ZHE)
DR F o2 DR SR - fetedd, I ERBELN
W, JER¥E S0 BIIII ALY ST, B
Bl &R oM Tid 2 h - .

PEDES57 JFEPS LT, BEHKDITE 0T
sucrose #frd thiamine MUEFICK X778 EH 4%
(7et2L, FHohoEN0THAGAZNE LT
13, WP DMEIBIERICR S TS, cofkb -
Fe AURBIT IS - 70 b DAY E T AR 0TI ITL
IRNTEINT LI D, LIk o TS0 78
HrER A 5559 AICi3, sucrose, thiamine dilily
IR T EFTEIND, KX TDEBFESITH O
EZTHIERNENSDOTRE L, BRI
PRI BB ED D EBbs.

BEEBER AR X - KD THL S, &%
X3 sucrose JEEEANE < 72 A ¥4, thiamine s
E 8B LML T B i B
D Dz sucrose 0 g/l ZH|TIIRIX & & 0.09
~0.13mg ThD XD HKICk L, JEEic/hdu.
thiamine [a{ipERAN (#] thiamine 0.5 mg/l %
41, D) TiE, sucrose JHEEMET S E L BITH
FEltkE1R A, F LT sucrose [EIMEEASIN (H
sucrose 30 g/IIX, o) i, thiamine 0. Smg/[
XOWKENKTH 5.

Pl LD B B L0 S EIC X 2 o 8
13, 9E% I—1, I—2 CKiif L /- sucrose & thiamine
DELLP—IOREABILS I EOEHE 4
HUThb.

1. BEROBBIIEE & ERAZR
XY LA

BEARHE B ORI QIR E VI g 5 &, L O
KR SN 2® 82 DFMIZBED & C HiFd
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LA B AT D, Al TR ARE UM (DI cu-
tting & add) §5C 0k - THIMIEREEINA,
cutting OEIEKE EONE & 1H IR & OB R
LTHT.

X B F &
(1) cutting SO IS{EIF Rk & RAFREE RO AT

& DR

Wi PDA Zdiikd 5 0 i, MEAFNCERE 90
mm OYHSR )L KSB T 20 ml 05 LR
b, BEEE | OCHT & A IR DT
¥ disc ZIERE L. 28°C OER M T S HRERE,
T (A~C) O LS CIHA DRI U b
J:lte. FOBREBHT A S ARE L VD&
120°C = 10 43 4 — } 2 L — 7 L TR A IR &
b, BT L TU A o e R R al sk L
Thh - TSR ISR MR 2 U e, IeRICHE e A Bt
L7z R 5 %4 b ) i 100°C ¢ 8 Igfilaa
WA L, O REANE L. %7 cutting R OIEAF
PR H DRSO cutting (L ¥ TO FREE
(em) %2 LT ERLT.

15 B AR cutting JUBLA 175 BRIE 10,
20, 30mm D&KL ) v 7 EANTITY, 1TXIES
KD~ )AL BUE L TUE.

(2) cutting &% IEEK & DB

gk (1) &4 O IFEC PDA TUHRINE

L)

A-type

O

B-type

o

—
C-type
Fig. 5. Types of cutting
Black area: remaining part after cutting.

Bk L, MRS HHIRER (1) EELL 3EHD
KEXOLBRHY) v S ERAVTTR (A~C) 0L
i cutting #JNZ 7z cutting QLE%K X 5T 15 HfiH
28°C OEESPTH&EELNS, cutting TIC JERE
NI RE Ule. AEBRICIZ TR SO
LA 4 T8 B L 7z

AT cutting

RS A cutting JUFEB O TR R & BEAREE
¥ 5P L, cutting 1FHERER XL 10, 20, 30mm O
AL TR L f.

B 7 cutting

RISy A cutting MLPEE OREIFRUR & HREE D
5bL, cutting OFrFEIZAR cutting IZH L.

Cil cutting

RLEHR A cutting QUL OTEFENT R & BEEEE D
b, cutting [ZIEFEH LD 10mm & 20 mm, 10
mm & 30mm, 20mm L 30mm OEMFETIXT
2 HETALE L T2,

E B B R

Table 7. [2A, B, C&HD cutting A HE
e 10, 20, 30 mm ORNE T - 7cth, BT
ZHRORE BEE O MELED BHRTHS. AT
cutting % 10 mm OfLE TIT - X OB RWARE &
1 & LTHXOWARRTEREDEHERDS L, A
T cutting % 10 mm ORLE T - fc X ORISR IE
OfifsA 1 & L o&X O HRomi e L —
Bed AR A . Lichi- TARRK TIE cutting &
BB E OEA A S ledic, SR THERENICH
WO L 2 BT T AR Z LE ST 3 AR C DR
PRREOENihER .

Table 7. Relation between area of medium

and weight of remaining myceli-
um after cutting.

Cutting Dry g{”gh‘E Ratio1 ofi Ratio of

. i i f

} mycellum myqe 1a area. o]

type ‘ (mg) | weight medium

|

A—10 | 35 1.0 \ 1
A—20 | 130 | 37 4
A—30 1 285 . 81 | 9
B—10 | 520 . 149 15
B—20 ! 425 | 121 ! 12
B—30 | 238 | 6.8 ‘ 7
C. 10—20 l 82 23 | 3
C. 10—30 | 228 6.5 8
C. 2030 | 145 4.1 5

|
i
|
|
|
{
|

Table 8. |2 A% cutting Z4ERHF L O 10, 20,
30 mm DBME T -8, &KX @ cutting HICE
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Table 8. Effect of A-type cutting on sclerotiol formation

Position of cutting (mm)

Number of sclerotia formed
Length of cutting surface

Number of sclerotia /length of cutting surface

Dry weight of mycelium
Number of sclerotia / mycelial weight
Value of sclerotium formation*®

10 [ 20 30

[ 3 1 15 33

1 ! 2 3

‘ 3 | 7.5 11

i 1 | 4 9
’ 3 | 3.8 3.7
1 1.9 1.2

* Number of sclerotia

Length of cutting surface X dry weight ot mycelium

Table 9. Effect of B-type cutting on sclerotial formation

Position of cutting (mm)

Number of sclerotia formed
Length of cutting surface

Number of sclerotia / Length of cutting sarface

Dry weight of mycelium
Number of sclerotia / mycelial weight
Value of sclerotium formation

[ !

| 10 20 ; 30
! 1 26 38

| 11 | 13 12.7
15 : 12 7

0.7 2.2 5.4

1.1 1. &

0.7

Table 10. Effect of C-type cutting on sclerotial formation

Position of cutting (mm)

Number of sclerotia formed

Length of cutting surface

Number of sclerotia /length of cutting surface
Dry weight of mycelium

Number of sclerotia / mycelial weight

Value of sclerotium formation

BRI, AKX D cutting (oKX EZ231C
FIRX OIEEESE] - 7o fl, BXOUWRELEZNTRHEK
DUIREE #l - fcfli, =1L T (cutting WO/
cutting [DE & XU R (DLEBTHRIERAN & 5ld)
%L, Table 9. 10. &kt o Jrik 24 B
A, CH cutting %47 - 7ZBE D KAL) cutting (i
TOMCHD.

AZY cutting ¢l 10mm O{E ¢ cutting 4 5
ETHME 3 MHIE X 4. 20, 30mm Tz h-Eth 15
W, 33@EPDER &N, PR BCI 10 mm Tt 11
i, 20, 30mm T3 #4154 26, 28 0D (fik s
cutting fijIT IR 4172, —H CH cutting {ZA Y,
BREfE-T1RC2 >0 frfE 10mm L 20 mm,
10mm - 30mm, 20mm - 30mm) ¢ cutting %
fFodehs, X EH 0 cutting [HOI AR D
cutting i} & O LRI DE 20 - 72

K (TfEH/cutting D EX) 3 ABCI cu-
tting 47 7L A 30 mm DK HsE O Dk & A
¢, 20mm [X, 10mm [X & cutting DAL AN T
15 &EEDIET L. 2hicy LT BRI TIR&XH
CREWERLCBEALH UMEER L. CHTR

T
\ 10 ’ 20 | 10 [ 30 | 20 30
[ |
3 10 « | 23 | e 16
1 2 1 3 2 it
3 5 4 7.7 ‘ 3 5.8
3 3 8 8 | 5 5
1 3.3 0.5 ! 2.9 1.2‘ 3.2
1 1.7 0.5 1.0 | 0.6; 1.1

AJiD cutting FOL MWD cutting i TN I
DR&EL, 10-30mm < cutting % 17 - #2[X ¢l
cutting i COMD 4D b A& < 3.7 THY, 10--
20mm, 20--30mm ¢ cutting 1 - X T D
Feh<h 2 & 2.3 CRIZFUMETH - 12,

o GBI AR) ZALITIT 10, 20, 30 mm
DFENETC cutting 27 - &KX T+Hh+h 3, 3.8,
3.7 iz, BETREHTH 0.7, 2.2, 5.4 v
otz CHTIA, BEEHE - TH—XT 250
T cutting YUHEAIT->THEDT, A, B A L[Ek:
DHHITARTRTH D, FALE TOMDIIRIZ SN
DUIEIRBOBBRER L TH 3.

I RICHIZIERAMIZ A 2 &, ABICIT cutting ©
DA S & & ST DR/ hE L0, 10,
20, 30mm TofiizEhEn 3, 1.9, 1.2 ¢hY,
B TR A ME G BCATITH S & & bitkx
b, 10, 20, 30mm CofiREN<410.7, 1.1, 1.8
CH S = SCUTIRAX E B4 o cutting 16{od Jy
DAL O cutting lTOML D KE <, HIKE H1313
WIHIDED 2 f5iC1s > T 5.



£ £

A, B, CoO#% cutting "W cutting [[{iC B 5
HOBRE (MEOE/cutting O R & AL &
A7k, AN cutting ¢l cutting AL AR
DX, ST LT A, s, cutting AL

P DIREEH R D1 S LRI & R IR YET
FTHENHCETHD.

F - B cutting ¢l cutting fiEAs, <t VI
R O3 X 2 I DN TR ERIAHE T LT 5.
MZ4 T AT cutting OB L EKC, cutting A,
PHERDTE (A4 R0 B X AUBOPUE VR ERR A AS T
THENHCETHD. Ok E 77 Cndl
Fig. 6. O L A5,

A tvpe cutting I3 type cutting
— 34-----
| S
T S 1
! T !
|
| |
A -
. %
-
AR ;
‘x ' \ { I i
10 20 30 30 20 10

Distance between inocolum and dish - wall

Fig. 6. Value of sclerotium formation
* Number of sclerotia on cutting surface

Length of cutting surface XQuantity of
mycelium

4,“&gtﬁammgﬁmzmwzg@m&mm
OREFIABR L THSL &, —RICE < VIl
IRTIRIR E AL ER S, hIRTIRIHED e
R S, DL E, WARREOMETLRU
LOMMIVERE AT L TOALEELLE, HRETE
DA S HEREIR D IS, 3 5 IR R AR
TN AT LIS D,

A cutting % 10 mm £ THA 7ok
102X

(LR A—
, oK blifkicidd.) & B30, &

P OB HIBEIRICBOE T HRERORE 61

L4 cutting AP 10mm QEKRZRLTELO,
W HOBRXIIE i 239 ThH5. Lich->Til
X DR R ) DA% i & CTH 508, FERO
LTI A—10X 133 THh, B-30KIZ1.8TH
L. TTCWIRAEEAZDICHITBY cutting DAEIX
ORI %, it 3/ 854 5L B—10X
121.17, B—20X11.83, B-30Xiz3ichkD, <
L&k B A cutting ORIX D2 1L DRI
pA 1.2, 1.9, 3 EJERIC R8I H. 2D Lip
SEARIIEA LTV A & A2 505 Mg,
SRR L AERTRO S LD R b o L lbi
cutting WLFLA 17 5 LoD T & id, THRICIER L
TG &b A C DOMMIER AN 5 X 5708 %
WL EED T i, 20U, AR SIINKIE
ROIE & A X T S D ISR T S Mg Ui
PSR &L 5 D TR, A D .

%+ CMY cutting C-—10--20,
C —20-—-30, (kﬁlﬂ—30[%a>¥3:€21@ cutting (i
BT AR 1—1.7, 0.5—1.0iC78 5. D
% 1) 10--20 mm, 20--30 mm O &AL ¢ cutting &
Ao s o bt 1find-alsiy 10mm JELC
WA ETCHD, 10—30mm ¢Co cutting 3 20 mm
WT&VﬁC&f%é F LT oD #X O Al
cutting i C Ok ZE A 10—20, 20—30, 10—30
X3 E Nl cutting (hCo 1T L82
2045 CHY, HARELE VELEKD AR EORR
Fegcd. AUz cutting i 7 AsAHIL cutting i
Jo b R wwwfifﬁwtht,uwg%@
VEHIR SR R < s A Tesd Kb b,
PlLEoo b U HeNis® “Go$4d- 1 72 cutting Bl
dld, ARTIE, cutting WUPRARNIZ S T LT K
Oﬂ&k%%t@&%m®bwwﬁ HL b &84
S5 MBI ER 2l b 1B BTy, <
DHFYLE L
Nb.

DN T D -

< cutting [fii ClAK IR NLE L 525

L. Edhtiy & Bz M e ORR

CURI N R A B 0y, 2 Y e
KB4 U A AR D & G ERZ o 548, T D
M R D 7 DT 2 P E S FERA TR E 1
ZO TV, X 50 ORI NI EIIHMN
A ST LD TR E0HREDS &I
I 2 I HEEICER S TH 7o & T A, 1
M AL ET Yo EnER N/, LirLlL
OYEBEEROBICH L (ARSI bOh, &



62 HERRE R - HROEE - KB K

SUVRIHEANS LB EANICE > T e b ob, T/
EOYEEZ N 12D BB TH LN EL LD
BTV B,
X B H &

(1) #iEomh

PDA BT X 07 R0 B A 0 0 C 25 g %
L, WEOBEN 7 2 (% 0.5mm DIF) & -
LI P TRARIERE, 10 55 (250ml)
KEIMZ X CHPEL72. Z0BEE (250 ml) % 200
ml Zf17 5 2 2 50ml 3° 54531 L, 35°C ¢ 1434
S0 TEIGDMEET 24MHR L 5 Lis. 20 ®B&HEY
% 3000 r.p.m ¢ 20 53R IS 4% BRI 3 4,
<D RS 1z, YN D i 3 i ki g
KTHBLT 0.45me D SR 3 ) HT 7 4 w4 —
CIRB R UThINRI L OB Lic. C Bt
L 72

(2)  filibE o R A~ DA

FICD L PDA 2 W8 LT, 1 kg/em? 20 43[H]
PRI, 0T SOmm /N L ) I Kbz 0,
il PDA Lk E %6 1 20%E&T 5 CHIL
bz 8ml O3 L, SERUT b XU, F 7

EitEE PDAWCHA L b DA 2. TERELLOM
ESD, WiiED PDA < 28C 4 £ U128
DPSTHIE Smm D 2w 7 R—F —TIT B Fo
disc Ev, HFE® 20 1111 28°C D5 wilrckEss
U 240500 & b T B 1R78 S DN THAG LB IS Il
Lico EAARTIRCIEAN I S0°C 1L ol
RIS K S Em L 2.

(3)  JEHGIC X B9

E1E 50 mm /N )L KB 7 0 B L e
1AL PDA % 8ml 4°5 431 L SEbGc L
7o RICHGTHEHED No. 2 ZH1R 50 mm DI W)
D1k % 140°C T 40 SRz Aadisi L, 30 L 72 ik 90
mim O F ] NS RERAFE o thd e 1203 D ks bl Y i B
D UWDERIHERK A AL, O Eil OjEgkAsi L
TR D 2 O B TERKA TR o B X - TR 3
KRIITH ATz, & OMEHCE B 72 B0 b 12 525
(2) &l UHeRE WA PR Uiz, £ D 20 HY 28°C o
REldar TR U, 24M5H] & B B LIRS D TNIT
MBARRE L.

(4)  JAJVPIT K B kRl R Ao~ oo g
FR (1) TRl B % % Ym BRI 5 mi

AL ISC DI ET IS L7z, ©DBER (2)

L (O CERERS, RS LTI

e MZIS O PR R & R 7&K D % Fu 7z
(5) ®iLE PDA

IR PDA I 5 B UM 3 B i ARk o bk

L2 GIEE LN, Wit ED PDAICILS LS

ICHBELTHE. ORI TiOE S0V THS.
Mush potato (i) - 1lg
Sucrose - 15¢
Agar powder -+ 5.5¢
D. W (Total vol.) - 450 ml

¥ R o R
Fig. 5. 254N 35 L O M 40 7 72 ik

Wz & B 2 KR BB L 72 D1 R D2
HOWRIETH S, X E LM% 3 1 H TRt 50mm
O/NIACE Y MBS EE U, 3R 2 HE TR
TKABA LT X A8 20. 8 mm DM A5 Ut b AT
DR, IRASHAUTR A N2 72 H B ALK ©
20.4 mm, B s AL A I Z 1S O IR R R ALK
C 20mm ¢F 1.

\

m
Do
(=1

T

of mycelial mat {(m

soca D W
o0 S
e—e HES
101
£
=
a
1 1 1
1 2 3

Days of incubation

Fig. 7. Relation between extract of scle-
rotium and mycelial growth

DW : Medium--dist. water

ES : Medium-extract of sclerotia

HES: Medium--heated extract of sclerotia

Table 1. (RGN 5 5\ I3 3REE &8 K % b
JECIEA U 7R (BEHBRATE) &, BERIC s x0T
TREE U7y GIEAUET) o HEREfR 10, 15, 20 H H
DORIEERMTH 5. HHBEALETEIEER 0AH
R A 7 X3 LD < b ) 1L 13 [Eigighs
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Table 11. Effect of sclerotium extract
on sclerotial formation

Method Mixed in . Adsorbed by

‘ - medlum | filter paper
Days of
“incubation Extract Control Extraut Control

10 s o i 6 4

15 37 8 21 16

20 48 i 12 30 21
JER Z TV B8 fk?‘% KBAKX TCREL IMBIE

Eh T, e 20 HHOWBEES S &
m&&&AMiQMTﬁ%k&kmAxmum@4
DA LR L. F T BRI O S e R TCI
BRI A O X O, WX O3NSO NERNEL &
b R I OB X 7o X O L s R R 28R K DX
D IE BN .

Table 12. Effect of sclerotium extract
and heated extract

Method |

o ' |
Days of | Extract g(et?;i(é Control
_incubation = ) i
10 A S i 2
15 o121 8
20 30 2709 18

Table 12. (FIFkAITG & WLBEA N Z Fo i Bl
Wits & ONC BRI K A A A U Fe i 0, T
% 10, 15, 20 HHD 1 KD <+ Y b7 0 OEitGIY
BECH 5. M EA E s A O I R
2B H B PR KA & O BB Z .
AT R A & i R AKX QWX & &5 &
IeREs 10 HEC, FhEh4MmE THEChMhE
XD Jihi <, Kk 1SUHETehth 18f& 21
M nadiB X o sz, L LR 20 O
I L TS X A3 30 16 C 5 B DTS L,y
TAT I 13 27 T4 T B X 3 s
v L Ui i X 2 Rt 20 B HO Sk b
12 AU S A U AT IR AT B O AR A 3

ﬁux&b ‘O*Lﬁ:-
e =
RN R Fig. 5. s Ui & D IR B I

LTiRdE DIABBAENEZ REBNE DI TH D, HR
FEITIR ) B A ET A HIRA LT hH
5. Lo Lzl HETCRliga SR IciEAdT %
L, BALEEDUENLD LD TH D, PERLMANY [
Sclerotium delphinii @i i thiamine fEARN
OO E T 1L 5 AH 2 Wi T b Lo

thiamine BAMZ TV AEWEL TS AR
TIREREEAE6 : 20HAT A%Wétﬁgiaﬂm
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Summary

This paper reports some experiments on the mycelial growth and sclerotial formation of

Corticium rolfsii (Sacc.) Curzi.
The results were as follows:

(ID) Effects of sucrose and thiamine on the mycelial growth and sclerotial formation.
I. With the increase of sucrose concentration in media, the commencement of mycelial
growth and the opening of sclerotial formation were delayed, while mycelial weight, number

and weight of sclerotia increased.

2. The high concentration of thiamine gave good effects on the mycelial growth and
weight, making the opening of sclerotial formation faster, and increased the number of sclerotia

and number of sclerotia/mycelial weight.

3. The balance between the concentration of sucrose and that of thiamine must be suppo-
rted, if not so, sclerotial formation is to be disturbed.

(I) Effects of mechanical damage.

I. The cutting of the mycelium resulted in the formation of sclerotia along (he cutting

line.

2. With the increase of the mycelial zone left untouched after cutting, the value of
sclerotial formation power (number of sclerotia/mycelial weight) was reduced.

(III) Effects of the homogenized extract of sclerotium.

I. The homogenized extract of sclerotium made the opening of sclerotial formation faster

and increased the number of sclerotia.

2. This accelerative action for sclerotial formation was not influenced by heat treatment

(95°C. 15 min .
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Plate 1.
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Explanation of Plates

Mycelial growth of C. rolfsii on the medium without sucrose and thiamine.
Mycelial growth on the medium with sucrose (50g//) and thiamine (0 mg/I).
Normal mycelial growth and sclerotium formation.

Mycelial growth on the medium with sucrose (30 g/l) and thiamine (0.005 mg/I).
Mycelial growth on the medium with sucrose (50 g//) and thiamine (0.005mg/I).
Mycelial growth on the medium with sucrose (50mg/l) and thiamine (50 mg/I[).



