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Application of allochroic method on screening excellent hybridized
strains of Hypsizygus marmoreus
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Abstract: [Objective] To shorten the process of screening excellent hybridized strains in Hypsizygus
marmoreus. [Methods] We used the allochroic method in this study. [Results] The results showed
that the color change of the allochroic medium was concordant with decolorization ratio (D value), of
which the medium was yellow and the D value was positive value, and the medium was blue and the
D value was negative value. Furthermore, we found that the D value was related to the main
agronomic characters closely, and the mycelial growth of the strains with positive D value was faster
than the strains with negative D value, the output per bottle and the number of normal fruit bodies
had positive relationship with D value, and the number of abnormal fruit bodies had negative
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relationship with D value. [Conclusion] Application the allochroic method could screen the excellent
hybridized strains quickly and easily, and could shorten the breeding process of H. marmoreus.

Keywords: Hysizygus marmoreus, Allochroic method, Hybridized strain, Agronomic characters
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Table 1 The absorbance values of parent and hybridized strains in liquid medium

D ' D
Strain No. Medium color ODeg1s D value Strain No. Medium color ODe1s D value
SIEF2632 0.021 0+0.003 7 51 SIEF3132 0.005 0+0.000 7 88
1 0.018 0+0.003 6 58 15 0.004 0+0.001 1 91
2 0.020 0+0.004 9 53 16 0.066 0+0.002 4 =53
3 0.048 0+0.005 2 -12 17 0.010 0+0.000 8 77
4 0.055 0+0.003 9 28 18 0.014 0+0.004 2 67
5 0.103 0+0.005 8 140 19 0.011 0+0.001 3 74
6 0.004 0+0.000 6 91 20 0.042 0+0.003 8 2
7 0.034 0+0.001 7 21 21 0.059 0+0.004 6 =37
8 0.056 0+0.002 1 30 22 0.021 0+0.001 5 51
9 0.100 0+0.002 7 133 23 0.010 0+0.003 5 77
10 0.115 0+0.012 9 167 24 0.008 0+0.001 7 81
11 0.008 0+0.001 3 81 25 0.014 0+0.002 1 67
12 0.025 0+0.004 1 42 26 0.015 0+0.004 5 65
13 0.016 0+0.009 8 63 27 0.068 0+0.006 5 —58
14 0.013 0+0.000 8 70 28 0.012 0+0.003 2 72
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Figure 1 Relationship of mycelial growth, D value and the color of chromogenic medium

Note: The color of histogram was the color of chromogenic medium.
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