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Abstract oS
To evaluate the increase in quantitative and qualitative yield . o o ’
of Agaricus bisporus button fungus by evaluating the effect AGArICUS  slaass 76 S 5 oS 3 Khee SRl sy e
of soy flour (SF) and iron chelate (Fe) supplements o (F@) Al &3S 5 (SF) Lyw 5o 31 L3, 3y, L bisporus
inoculated with plant growth-promoting bacteria. A ) R . "
factorial experiment with four replications in Dezful b JoosSU Soson (Rl elS Aty S e e 6L L el
Mushroom Company It was done in 1397. Iron at Three W25 Pl WAVl 3 d85s Ot gt OLL 0B S8 s LSS
levels of zero, 250 and 500 mg / | from source of 6% iron o A i € Lnoer . Yor. Al s
chelate, soy flour at three levels of zero, 1.5 and 3% by Y R i A e

weight of dry compost and bacterial inoculation at two g 033 o33 ¥ 5 V)0 o o 53 L 3 opal S

levels (no inoculation and inoculation of mycelium with P. L 05 L (B2) il Lol il o i
putida) was. The results showed that maximum fresh yield : porbse ool 5 (B2) gl e o 2 02 b ALl 5 S22
(20.77 kg / m2) was obtained from (Pseudomonas Potida + 2 ¢ SHS V) 365 Shas Sl ol LS b 2 (BL) (s 8L
soybean powder + iron chelate) treatment. methionine (29.2

s V0 L g 3,1 #1555 b s 5SL) s :
mg/ kg—! DW) and lysine (4.97 mg/ kg—' DW) were Fe VO ki ol e SR e S g

observed in (Pseudomonas putida + soy flour 3%) woal Glodsd Olzoe it ol sty (R 3 08 s 000 ol
treatments. The highest antioxidant capacity was observed s 53 (4/AVMG Kg™! DW) o3 5 (/YamgKg—IDW) o,y
in (Soy flour 1.5% + iron chelate 500 mg / I) treatment with o ) _ ) )

4.19 mmol / kg in non-bacterial inoculation. According to Gt A edalie (o3 ¥ bgw )+ IS plsass o 51
the results, enrichment of cover soil with iron did not have 0t ol S + dsys /0 L 35D Ll L3 SlaSt 5T e b

a significant effect on the quantitative and qualitative traits L N _ ) _
of the fungus, but the application of soy flour at the level of ool 5 8L il pde 53 £ S kS 2 dpeishen 180 (2l 53 05 s

1.5%, especially with P. putida, had a more effective role. Sl LB 36 ol b iy S gile b e ers L
Therefore, to increase the production and improve the < e e L

quality traits of the fungus, the use of soy flour in the e e il @bd"_g 3s e
amount of 1.5% with P. putida is recommended. W Gl el cul by acails g5 5se J2i Poputida b ol es o3 54
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Table 1- Analyses of cover soil and compost
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Table 2- Analysis of variance of attributes in button fungus affected by bacteria, iron chelate and soybean flour
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Interactions, soy flour, iron chelate on fungal yield, methionine yield, dry matter and fungal dry weight
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Fig 2- Effect of bactria and iron chelate on metionin content
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Table 4-Analysis of variance of attributes in button fungus affected by bacteria, iron chelate and soybean flour
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