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Fungi are the first organisms to decompose organic substances found in
plants and animals into simple elements. Some are edible and some contain
poison. Edible wild mushrooms are one of the forest resources that have not
been used optimally. As this is well known that wild mushrooms are only
used by certain local or ethnic communities for food supply. One of the
edible wild mushrooms is Schizophyllum commune. This fungus is a wood
rot fungus and is usually found in various substrates such as dead tree
trunks and branches. The use of mushrooms from nature can threaten the
existence of wild mushrooms that grow in nature. The aim of this study was
to obtain pure cultures of Schizophyllum commune. This study used a
survey method and was analyzed descriptively. The results of this study
indicate that the discovery of pure cultures of Schizophyllum commune on
PDA (Potato Dextrose Agar) media with forms such as white fine threads
and mycelium can fill the petri dish faster than previous studies and other
fungal mycelium.

Introduction
Fungi play an important role in the survival of
humans, animals, plants, and other
microorganisms because fungi are the first
organisms to decompose organic substances
found in plants and animals into simple
elements. Some mushrooms are edible and
some contain poison. So far, edible
mushrooms have been widely used as food
and as ingredients for medicines. Various

types of edible mushrooms have also been
cultivated such as oyster mushrooms, ear
mushrooms, edible mushrooms, and shiitake
mushrooms. Wild mushrooms are also used
by the community to be used as food and
medicinal ingredients.
Edible wild mushrooms are one of the forest
resources that have not been utilized
optimally. According to Zhang et al., (2014),
some mushrooms have the potential as a food
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supply to improve food security. As is well
known, wild mushrooms are usually used by
certain local or ethnic communities. This has
been reported by Namera et al., (2017) that
wild mushrooms are used by certain ethnic
groups or tribes in the world as food for their
survival.
One of the wild mushrooms that can be
consumed is Schizophyllum commune. This
fungus is a wood rot fungus that grows on
various substrates such as dead stems and
branches. Yim et al., (2013) reported that this
fungus grows in both sub-tropical and tropical
forests. According to Sornlake et al., (2017)
usually found in tree waste or woodpiles.
Takemoto et al., (2010) added that this fungus
is found in the bark of dead trees, branching
of dead trees is also found in living trees, but
when this fungus grows, the tree will lose its
survival.
Macrospkopis Schizophyllum commune has
the characteristics of a small fruit body size,
has a short stalk, the fruit body is also white
and some are brown. This has been reported
by Nion et al., (2012) macroscopically this
mushroom has the characteristics of a small
fruiting body, has a short stalk between 0.20.6 cm in length, a width of about 0.7-5 cm in
the fruit body, and a grayish fruit body.
Schizophyllum commune when the lamellae
are dry or the fruiting body will split open and
part of the lamella will roll upwards, this
proves that this fungus can grow at high
temperatures. Imtiaj et al., (2008) reported
that the growth of this fungal mycelium
requires a temperature of around 30oC - 35oC
and a pH of about 5, so it can adapt well to
high temperatures and low pH for mycelium
growth. This fungus is also faster in the
process of weathering wood compared to
other fungi. Nasreen et al., (2015) stated that
Schizophyllum commune produces enzymes
to break down lignin found in wood which
causes wood to rot.

Schizophyllum commune is found in various
types of trees so that this fungus is widely
used as a food ingredient, especially in Asian
countries because it contains carbohydrates,
fiber, and protein which are good for the body
besides this fungus is also used as a medicinal
ingredient (Krupodorova and Barshteyn,
2015). Oi and Liu (2000) added that this
mushroom contains Schizophyllan which is
an anti-cancer compound and an immune
booster. Additionally, Mirfat et al., (2014)
reported that the extract from Schizophyllum
commune has properties to cure infections
caused by bacteria and fungi so that it can be
used as a potential antimicrobial agent.
Seeing the potential that this size fungus
possesses, scientific research is necessary to
obtain information on the possibility of
cultivation as an effort to meet future food
needs. This research was conducted in vitro
where Schizophyllum commune was isolated
from the fungal substrate and was placed on
PDA (Potato Dextrose Agar) media. This
study aimed to obtain in vitro fungal cultures.
Materials and Methods
Sample collection
A sampling of Schizophyllum commune was
obtained by purposive sampling technique,
the mushroom fruiting body was selected with
a large size and wide lamellae. A sampling of
this Schizophyllum commune by taking all
parts of the Schizophyllum commune fruit
body and samples of the substrate where this
fungus grows. The sample was washed using
sterile water and then dried.
Media preparation
Potato Dextrose Agar (PDA) is a medium
commonly used in making pure cultures (F0).
PDA (MERCK) media with a composition of
39 grams, added with 1 L of distilled water.
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The material is stirred and then put in the
microwave until it boils.
Isolation of Schizophyllum commune
Place inoculation and hand sterilized with
70% alcohol. Sterilize the tools used such as
tweezers, knives, spatulas by dipping in 70%
alcohol and heating them over a bunsen fire.
Cool before use. Select the body part of the
mushroom such as lamella cut using a knife
aseptically (Utoyo, 2010). Take the explant
pieces using tweezers and place them in a
Petri dish containing PDA medium. Incubate
until white mycelium grows. If contaminant
microbes grow, do purification through cork
borer mycelium grows, put it back on the new
agar medium aseptically.
Parameter
The growth of Schizophyllum commune
mycelium on agar was observed during the
day the mycelium filled the Petri dishes and
the thickness of the mycelium, as well as the
fungal mycelium morphology, were observed.

(2010) Schizophyllum commune is found in
the bark of dead trees, tree branches and is
also found in living trees but when this fungus
grows, the tree loses its survival. So far,
people have used this fungus as food. They
look for mushrooms during the rainy season
in rubber plantation areas where logs have
died and are starting to rot. The search for
mushrooms is carried out to meet daily food
needs.
Based on research in the macroscopic field
this fungus has characteristics with a small
fruit body size, a short fruiting body, the
surface of the fruiting body or lamellae hairy,
and matte white, some are brownish. At the
beginning of the growth of this fungus, the
fruiting body is white after which the fruiting
body will be brownish. This has been reported
by Nion et al., (2012) which states that this
fungus has a small fruiting body, has a short
stalk with a size of 0.2-0.6, has a grayish fruit
body, and the width of the body is about 0.7-5
cm. Also, if it is dry, the lamellae of
Schizophyllum commune will be separated or
torn and half of the separated lamella will
roll-up.

Data analysis
Data analysis was performed in this study
using descriptive methods to explain the
growth of the mycelium Schizophyllum
commune.
Results and Discussion
Based on field data, Schizophyllum commune
is found and grows wild in various types of
trees. This fungus is a fungus that can be
consumed and grows saprophytic on tree
trunks such as rubber, mango, and other tree
species. The location where the fungus was
found was in the form of a community rubber
plantation. At that location, there is a pile of
dead and rotten rubberwood. This has been
previously reported by Takemoto et al.,

The use and utilization of mushrooms by
relying on natural production are unlikely to
meet the needs of the community. The
sustainable use of mushrooms from nature
can threaten the existence of mushrooms that
grow wild in nature. Thus, mushroom
cultivation is one way to meet the needs of the
community as the first step in cultivating
consumption mushrooms that grow wild in
nature.
A pure culture is a result of in vitro culture of
the parent fungal tissue in a medium.
Schizophyllum commune culture was carried
out to obtain F0 seeds. Fungal explants were
incubated until the entire surface of the media
was filled with fungal mycelium. In in vitro
culture, the synthetic medium used to culture
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Fungus Kukur is the basic medium of Potato
Dextrose Agar (PDA) which is carried out
aseptically. Chang and Milles (2004) reported
in vitro culture of fungi using the PDA
medium because it is the most common
medium for growing cultivated mushroom
mycelium. Watling and Moore (1994) added
that mycelium culture can be done by in-vitro
from a fragment of an adult structure such as
a piece of the fruiting body because the
constituent cells in the fungal fruiting body
are totipotent. The formation of the fruiting
body to the surface of the media comes from a
collection of mycelium.
The growth of Schizophyllum commune
mycelium growing on PDA media only took 4
days after inoculation to fill the petri dish
with a diameter of 9 cm. Compared with
previous studies conducted by Rosnan et al.,
(2019) in his research that mycelium growth
requires 10 days after inoculation to fill the
petri dish. Sumarsih (2010) added that oyster
mushroom mycelium growing on PDA media
took 12 days to fill the petri dish, this proved
that the growth of Schizophyllum commune
mycelium was faster than that of other fungi
mycelium.
Schizophyllum commune grows on day 2 after
inoculation which is initially thin and then
thickens on day 4 due to the branching of the
mycelium, from which these branches form
other branches. According to Chiu (1993), the
mycelium is multinucleate and has septa, so it
can grow to form branches. The existence of

proper nutrition in a medium also supports the
growth of mycelium. The following are the
results of pure Schizophyllum commune
culture on PDA media from the initial
inoculation until the mycelium fills the entire
surface of the media.
Based on Figure 1, the growth of
Schizophyllum commune mycelium has
increased on the 2nd day after inoculation, it
is suspected that at the beginning of growth
after inoculation, there is a process of
adaptation adjustment to the media used and
the formation of extracellular enzymes. This
has been previously reported by Pinasthika et
al., (2018) Mushroom mycelium on the first
day grown in a medium with complex
carbohydrate compounds requires adaptation
and has a longer time to break down the
components used for energy synthesis.
Based on observations on fruiting tissue or
explants inoculated on PDA media, it grows
white. The fungal mycelium grows on the
surface of the PDA media and fills the entire
surface of the media as long as nutritional
needs are met and there is no contamination
from other microorganisms. It has been
explained by Deacon (2006) that mushroom
mycelium is generally very efficient and
adaptive in absorbing nutrients for its needs.
Sagala et al., (2015) added that to produce
good quality F0 seeds, it requires a nutritious
planting medium and is protected from
contamination.

Fig.1 Growth of mycelium Schizophyllum commune on PDA media (A) Day 1, (B) Day 2, (C)
Day 3, (D) Day 4
A

C

B
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Schizophyllum commune when cultured has
white mycelium and looks solid. This fungus
mycelium is difficult to separate from agar
media. Macroscopically, this mushroom
mycelium is shaped like a feather or fine
white threads. The beginning of the growth of
this fungal mycelium grows thin on the
surface of the media and after filling the
entire surface of the media, the mycelium will
look thicker. The growth rate of this fungal
mycelium is influenced by the genetic
characteristics of the fungus used as the
explant, apart from being influenced by the
genetic properties of the fungal body, the
growth rate of the mycelium is also
influenced by the suitability of the fungi's
mycelium to nutrition and the environment.
Based on the research that has been carried
out, it was concluded that pure fungal culture
of size on PDA (Potato Dextrose Agar) media
with a shape such as fine white threads and
mycelium can fill the petri dish faster than
previous studies and other fungal mycelium.
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