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Studies on Effect of Different Cultivating Materials of
Grape Twigs on the Commercial Characteristics

of Auricularia auricula
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Abstract: Through the test on growing the hybridizing 99 fungus using the cultivating materials of grape
twigs, the best formula of cultivating materials of grape twigs was selected. The paper aimed at putting forward
the technical introduction and theoretical basis for increasing the output, improving the quality and raising
the farmer's benefit in the area of growing grapes through cultivating A uricularia auricular.
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