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The aim of this study was to investigate the effect of polymeric chitosan and a
suitable method for the application on oyster mushroom cultivation. The present role of chitosan
_is considered as a potential growth promoting agent to increase productivity and quality of the
fruiting body of oyster mushroom. It was found that at the same concentration of chitosan, the
‘mixing into substrate method gave more productivity and higher quality of the fruiting body than
_the spray method. The effect ofﬂc;hitbsan concentration on the productivity was determined
according to spawn running, the fruiting body formation, radius of cap, length of stalk, number
of fruiting bédy and weight per panicle, and the shelf-life of the oyster mushroom. The result
shows that at the chitosan concentration of 500 and 1,000 mg/Kg substrate were found to take
shorten time in spawn running and the fruiting body formation. The productivity was highest at
chitosan concentration of 1,000 mg/Kg of substrate. The nutritional content of the produced
oyster mushroom was determined as a function of chitosan concentration. At the chitosan
concentration of 500 mg/Kg substrate yielded the highest amount of protein, carbohydrate,
dietary fiber, and number of calories as compared to other concentrations. It was already
proved in this study that the cultivating oyster mushroom in the chitosan supplemented
substrate can extent the shelf-life of produced fruiting bodies at 4-8°C from 3 days to 10, 7 and

5 days at chitosan concentration of 1,000, 500 and 250 mg/Kg substrate, respectively.





