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Studies on the Culture of Plioliota spectabilis Fr.

(Japanese big ‘laughing toadstool).

By Goichi Kurono, Takeshi Sakai, and Kenko Tochiori.
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I'he contents of each medium and those abbreviations are shown in Table II.
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Table T. Composition of Each Medium
Base Media.
Synthetic Culture I (Zapeck)
K HPO4 1g 1
iig;g:'?ﬁzo OOOTE in dist. water 1L
KCl 0.5g J
Synthetic Culture I[ (Peeffer)
NaHPOy 0.2g
velh trace in dist. water 1L
MgS04-7H,0 2.5¢
KCl 0.2¢
Synthetic Culture III (one of the cultures for Tuberculo bacilli)
NaH,PO, 0.5¢
NagH PO, 0.bg
KCl 1.0g | in dist. water 1L
MgSO, 0.5¢ |
FeClg trace «
Aditional Elements
Vitamines .

A Drug Containing All Sorts of Vitamine {Pan-~Vitan “Takeda”) 1~ 2g/L in medium

Vitamin By (B1)

Vitamine B, (Be)

Pantothenic Acid (Pa.)

Vitamine B (Bg)

Nicotinic Acid (Ni.A.)

Vitamin C (©)

Biotin (Bio)
Carbon Sources

Glucose (G.)

Suger (8)

Glycerin (Gly)
Nitrogen Sources

NaNO;

NH4NO4

Glutamic Acid Na (Glut,)
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Photo. 1. Natural. The stump is oak and very old.

Photo. 2. Artificial. The fruit hodies are at the height of growth,

but do not yet bear pileus.
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Summary

On the 23rd, Sep. 1952, Mokichi Takada

the farmer at Omameduni, Toga village,

Toyama prefecture—-and his family ate a fun-
gus as Otsuyu (Japanese soup) in supper. After
10-20 minutes, the poisoning appeared them.
The circumstances of poisoning are following.

The poisoning appeared Takada and his family
as soon as the supper was over, In the
respiratory organs, the blood-circulating system
and the digestive organs, were not attached.
They became to the state like a drinkness,
therefore became to be very pleasant, to laugh
and to be visional. Afterward they sleeped for
a half-day, after waked up, were no varied.

The fungus was identified as Owaraitake
(Japanese big laughing toadstool : Photiota
spectabilis Fr.) by co-operation of Dr. Y.
Kobayashi (National Scientific Museum).

We attempted to cultivate the fungus abun-
dantly, then, tested for a variety of cultures
and examined some favourable cultures for the
growth of this fungus. The results showed in
Table T. By viewing this table, we can see what
are substances that the fungus need. That is
glucose as C-source, (inorganic or organic as
N-source), POg™ as inorganic and vitamine By
as micro-substance.

Now we tried to make the fruit bodies grow
by using 39%-glucose-potalo extract culture that
is the one of the most favourable cultures, and
succeeded as view in Photo. 2, 3, 4.

First, we began culture at 30°C, and the

hypha grew well after 7-10 days. After that,

the mycelium formed a hard tissue and at length
mycelium tissue became to be hardly broken
even by a glass-rod. Then we transferred the
culture flask to a place of lower temperature
(15°C) than the culture temperature. After 3-7
days, we observed that fruit bodies were grow-
ing in the flask. These fruit bodies had no di-
vision of pileus and stipe, and in most cases
grew in group, with a few exceptions under
certain circumstances. In about a week, fruit
bodies would arrive at the height of growth
(Photo. 2). At this time, fruit bodies did not
yet bear pileus. Before long fruit bodies would
put on their extremilies something like knobs,
which grew gradually and at last would make
pileus during one night. In Photo. 3., we can
see that the right pileus has opened perfectly
but not the left one, and the middle black
point is the knob which has not yet grown.
This state is kept up for about a month, and
will at last wither. But if it is transferred to
a place of 5°C temperature, it can keep up its
former state for several months.
The form of the cultured fungns greatly differs
from that of the collected ones. We consider
that this fact is owing to the differnce between
natural and cultural environments, and those
nutritional. conditions respectively.

At present, we are studying about the toxic
components and metabolic products of the fungus
with either mycelium or filterred culture solu-

tion.
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