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discarded. Therefore, developing a use for waste beds would be beneficial. The waste beds after mushroom cultivation contain 

Lentinula edodes (KX-S055 and XR-1) and Hypsizygus marmoreus (KX-

BS023 and KX-BS025). The SA and VA amounts in the mushroom beds gradually increased after inoculation, indicating that SA and 

VA were produced during mushroom cultivation. In vitro, SA and VA were produced from the reaction between the wood component, 

proteases.
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