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A New Flammulina velutipes Cultivar ‘Shangyan 1’
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Abstract: ‘Shangyan 1’ is a new cultivar of edible mushroom Flammulina velutipes which is selected
from inbred progenies of strain ‘T011” by multispore selfing. The fruit body is white, with spherical and
enwrapping caps. Gills are rectilinear and arrange rules. The production is 360 -390 g (1 100 mL
cultivation bottle) . The cultivation period of mycelium stage is 22 - 23 days, and the fruit body stage is 25
days. In addition, it has many excellent characteristics, such as strong resistance, more primordia, good
regularity and high quality.
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Fig. 1 A new Flammulina velutipes cultivar ‘Shangyan 1’
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