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A New Auricularia polytricha Cultivar ‘Shener 4’
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Abstract: ‘Shener 4’ was bred by system selection from Auricularia polytricha ‘Huanger 10° . The
cultivar is characterized by about 35 d mycelial culture time, high temperature resistance, good
consistency, moderate size fruiting-body, up to 95% biological conversion rate, suitable for drying or fresh
sale. The surface of fruiting body is smooth and dark red while the back is dark brown, the dried product
with dark brown front and gray white back.
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Fig. 1 A new Auricularia polytricha cultivar ‘Shener 4’
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