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ABSTRACT

Inky Cap mushroom (Coprinopsis cenerea) spawn is usually cultivated in fermented
substrates of agricultural waste and usually has low quality. Contamination of the mushroom spawn
is often found from tear of packaging because of incomplete substrate fermentation. This study was
aimed to investigate conditions for mycelial growth of the mushroom and to study substrate
composition for the mushroom spawn production. Investigation of conditions for mycelial growth
was done by incubation at 25, 30, 35°C and room temperature (29+2°C) in light, dark and alternate
light and dark. For study on a substrate composition of the mushroom spawn production, soybean
pod husk (SPH) and rice straw (RS) were mixed in ratio 3:1, 1:1 and 1:3 and each mixed substrate
composition was added by 10% of waste kapok (WK) and without addition. After 14 days of
substrates fermentation, rice bran was added with 0, 2.5 and 5% in each fermented compositions.
The result showed that mycelia of Inky Cap Mushroom grew well at 30-35°C in dark condition.
Incubation in light condition decreased mycelial growth, whereas the fruiting bodies formation was
stimulated. The highest mycelial growth was found in 1:1 of SPH and RS with addition 10% of
WK. The mycelial growth was decreased when rice bran was added. The mushroom spawn had low

contamination and high quality for Inky Cap Mushroom production



