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Abstract: Agricultural residues like straw and 
corn stover are valuable and provide top yields of 
Pleurotus florida. Wheat bran significantly boosts 
yield and boom production of mushroom at a 
higher cost. Wood-based substrates provide stable 
boom situations, at the same time as organic 
wastes like coffee grounds provide excessive 
yields and nutritional benefits. Commercial 
substrate mixes, regardless of their better value, 
provide comfort and regulation, making them best 
for massive-scale commercial cultivation of 
mushrooms. The preference of substrate ought to 
be sreened for specific cultivation goals, taking 
into consideration factors like price, yield, and 
environmental impact. 
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1. Introduction 

Pleurotus florida, generally known as the Florida 
oyster mushroom, is renowned for its suitable 
eating characteristics and fast growth. Selecting 
the perfect substrate is critical for optimizing its 
cultivation, as the substrate affects the 
mushroom's yield, increase fee, and nutritional 
price. This evaluation evaluates numerous 
substrates to decide which substrate provides the 
boom medium to producePleurotus florida. 

 

Fig.1. Florida oyster mushroom 

2. Types of Substrates 

2.1 Agricultural Residues 

Straw: Straw is extensively used due to its 
availability and coffee cost. It provides an 
amazing supply of cellulose, that is important for 
mushroom sporocarp production. Preparation 
involves reducing and pasteurizing the straw to 
eliminate competing microorganisms. Studies 
imply that straw supports robust mycelial 
colonization and fruiting, making it a famous 
desire among cultivators. 

Corn Stover: Corn stover, the residue left after 
corn harvesting, consists of leaves, husks, and 
stalks. It is wealthy in cellulose and 
hemicellulose, promoting sturdy mushroom 
increase. However, its fibrous nature can 
complicate instruction. Research shows that corn 
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stover can produce excessive yields, although it 
could require longer colonization times as 
compared to straw. 

Wheat Bran: Wheat bran is a nutritious substrate 
additive that complements the boom charge of 
Pleurotus Florida. It is regularly blended with 
different substrates to enhance their nutrient 
content material. While wheat bran improves 
mushroom yield and quality, its price and 
availability may be proscribing factors. 

2.2 Organic and Wood-Based Substrate 

Wood Chips: Wood chips are utilized in 
mushroom cultivation due to their fibrous texture 
and lignin content, which are useful for the 
growth of certain mushroom species. For 
Pleurotus Florida, timber chips provide an 
amazing environment for mycelial growth, though 
they'll require longer colonization instances. 
Hardwood chips are generally favored over 
softwoods. 

Saw Dust: Saw dust, from hardwoods, is an 
effective substrate for Pleurotus Florida. It affords 
a regular and properly-aerated medium that 
supports mycelial increase and fruiting. However, 
sawdust might also need extra supplementation to 
satisfy the nutritional necessities of the 
mushrooms. 

2.3 Commercial Substrate Mixes 

Pre-mixed Commercial Products: Commercial 
substrate mixes are designed to offer a balanced 
nutrient profile for mushroom growth. They 
regularly integrate diverse materials to optimize 
increase situations. These substrates provide 
convenience and consistency but can be greater 

high priced compared to homemade substrates. 
They are specifically useful in massive-scale 
business cultivation. 

3. Methodology 

Criteria for Evaluation: 

 Yield: Measured through the full weight 
of harvested mushrooms. 

 Growth Rate: Time taken from 
inoculation to the first fruiting body. 

 Nutritional Quality: Analysis of protein, 
fiber, and other nutritional components. 

 Cost: Evaluation of the substrate's fee 
according to unit weight and production 
requirements. 

 Environmental Impact: Consideration of 
sustainability and waste management. 

Experimental Setup: 

 Substrates had been organized according 
to standard protocols (e.g., pasteurization 
for straw). 

 Inoculation with Pleurotus Florida 
mycelium changed into finished under 
sterile situations. 

 Cultivation was performed in controlled 
surroundings with constant temperature, 
humidity, and light. 

Data Collection: 

 Yield and increase rate were recorded at 
everyday durations. 

 Nutritional standards assessedusing 
laboratory evaluation. 
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 Cost and environmental impact were 
evaluated  totally on local availability and 
processing requirements parameters. 

4. Comparative Analysis 

4.1 Growth Rate and Yield 

Straw: Exhibits slight to high yield with a pretty 
fast boom charge. The substrate's porosity permits 
for proper mycelial colonization. 

Corn Stover: Shows excessive yield potential but 
may also have a slower growth price in 
comparison to straw. It is suitable for big-scale 
cultivation where incubation time is much less 
vital. 

Wheat Bran: Provides the best yield,  fastest 
growth charge used as a complement. However, 
its cost can be prohibitive for massive-scale 
operations. 

Wood Chips and Saw Dust: Both substrates 
provide correct yields, however sawdust 
frequently affords a more constant growth 
environment. Wood chips can result in barely 
longer colonization times. 

Coffee Grounds: Demonstrates a quick increase 
incost and high yield. However, proper 
pasteurization is vital to save  contamination of 
substrates. of mushroom 

Cardboard: Yield and increase rate are lower 
compared to different substrates. Often utilized in 
aggregate with other substances to improve 
results. 

Commercial Substrate Mixes: Typically supply 
high and regular yields with a predictable increase 
price. Cost-effective for commercial operations . 

4.2 Nutritional Quality 

Straw and Corn Stover: Mushrooms grown on 
those substrates display exact nutritional profiles, 
although they will lack certain trace nutrients 
found in more specialized substrates. 

Wheat Bran: Enhances the nutritional content 
material of mushrooms, offering better ranges of 
protein and other critical nutrients. 

Wood Chips and Saw Dust: Nutritional content 
material is normally lower however can be 
improved with supplementation. 

Coffee Grounds: Mushrooms grown on coffee 
grounds exhibit excessive dietary cost, which 
include expanded protein content. 

Cardboard: Results in lower nutritional 
exceptional but may be progressed through 
mixing with different substrates. 

Commercial Substrate Mixes: Offer a balanced 
nutritional profile, regularly optimized for 
mushroom growth and quality. 

4.3 Cost and Availability 

Straw and Corn Stover: Both are low-value and 
broadly available, making them suitable for 
diverse cultivation scales. 

Wheat Bran: Relatively extra pricey however 
effective in enhancing substrate nice. 

Wood Chips and Saw Dust: Costs  based on 
availability and form of wood. Generally cheap 
however may also require extra dietary 
supplements. 
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Coffee Grounds: Cost-effective and often 
available without spending a dime from nearby 
coffee stores. 

Cardboard: Low-price and without problems 
available but requires supplementary materialfor 
required effects. 

Commercial Substrate Mixes: Higher cost but 
provide convenience and consistency, mainly for 
massive-scale operation 

4.4 Environmental Impact 

Straw and Corn Stover: Sustainable alternatives 
that utilize agricultural by products. Minimal 
environmental effectcould be managed well. 

Wheat Bran: sustainable because of better 
production expenses and resource use. 

Wood Chips and Saw Dust: Environmental 
impact relies upon  the source of the wood. 
Sustainable practices can mitigate terrible effects. 

Coffee Grounds: Recycling waste cloth reduces 
environmental impact. However, proper 
pasteurization is essential. 

Cardboard: Recycling cardboard reduces waste 
however may require extra substances for ultimate 
mushroom boom. 

Commercial Substrate Mixes: Environmental 
impact varies based at the additives used and 
production techniques. 

 

5. Results and Discussion 

The analysis exhibits that every substrate has 
awesome benefits and limitations. Agricultural 
residues like straw and corn stover are price-

effective and provide suitable yields, although 
their boom quotes can range. Wheat bran notably 
boosts yield and increases but at a higher cost. 
Wood-based substrates provide stable increase 
conditions, whilst organic wastes like espresso 
grounds offer high yields and dietary pleasant. 

Commercial substrate mixes, notwithstanding 
their better cost, provide comfort and constant 
effects, making them best for huge-scale 
commercial cultivation. The preference of 
substrate has to be tailored to precise cultivation 
goals, taking into account factors like value, yield, 
and environmental effect. 

 

6. Conclusion 

In summary, straw and corn stover are 
tremendous alternatives for fee-powerful 
cultivation with precise yields. Wheat bran is 
beneficial for reinforcing boom and dietary fine 
but comes at a higher cost. Wood-based substrates 
and organic wastes provide possible alternatives 
with particular blessings. Commercial substrate 
mixes provide high overall performance and 
consistency, appropriate for industrial operations. 
Future studies need to be aware on optimizing 
substrate formulations and enhancing 
sustainability in mushroom cultivation. 
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