Shiitake bed-log cultivation flowchart
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=Be careful not to damage the bark.

=Small-diameter logs dry out more easily
than intermediate and large-diameter logs;
therefore, sort logs according to size.

conditions.

suitable for inoculation.

A log moisture content of 38 to 42% (wet base) is

=Watch carefully for
contamination by the
harmful fungi listed to the
right.

=Avoid high temperatures
o it

=Tricoderma spp. on log ends: Young colonies will die if dried. Early treatment is important.

=Diatrype and Graphostroma spp. on bark surface: Occur in high-temperature environments (due to
direct sunlight, etc.) in the spring. Avoid high temperatures by providing shade.

=Schizopora and Merulius spp. on bark surface and log ends: Fungi of both genuses germinate and
grow under excessive moisture and can spread through bark to bark contact.

steam treatment.

harmful fungi or damaged by
insects.

=Harvest before the caps open too
much. If they are left open for too
long, they can become infected by

=During the resting period, occasionally
water so that the logs do not become too
dry.




