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1 SEE

ARSCAFRLE T R AR S i A% B ALAA B OR e 28 IR TE AT 32 S MR 3% IR A R R HOR
KPR ORI R DA AR CE R

ARSCAEE T e N RGN [ [ SRR BUR AR (R AR 57 i PR 57 UE ) Sttt DR R 3t BEAR 25
PR AR R B RS R B e

2 HseMsImxH

N HISCA A ) P 2 E s SR R A 5 | T A RSCAR ST AN AT A R 2 R v H I 51 ST
A% H A R AR ASE F T A S s AR H ARSI SO, Hsoh iR CRFEITE FMESR) EH T4
A

GB 5749 AR /K DA bRfE

GB/T 12728 &HEARE

GB/T 15781 #HMILE HifE

GB/T 23188 A H

3 ARIBFENX
GB/T 12728 F1GB/T 23188 7L & M ARE Al 58 SUiE F T4 01«
3.1

WE Tricholoma matsutake

FJE T THE] (Basidiomycota) « BEZHE4] (Agaricomycetes) « Bi#E H (Agaricales) . IR
(Tricholomataceae)  EEJE (Tricholoma) , &—MFESINIE (Pinus) « PRI (Quercus) TP
A TE R A A B AR R B

3.2
B EBRME Tricholoma matsutake Shangri-la

Hh i N R [ SRR 7 BUR T 1R det R BRIER ¥ P OR 377 Y1 BBl A ARF 5 A SO LA 1R A s BL R A
77 it o
3

=

HA Symbiotism

PR [R BAE 3R R AR 3, AR L3R B P 75 5 IR P ot ) L R A A7 T
3.4

BEIHR Mycorrhiza

HL AE AR R 45 G T8 U LA Ak
3.5

SMEFER Ecto-mycorrhizal

FUH B 22 R QAR 2R A0 B R AR AT B, AR BN B JZ S AR A B, AR 2R S AR e e 2.3
[F 2 Jl L A ey 8 B O AT R 22 5 S5 R IR 45 M) ) TR AR
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3.6

ERMBRMARE Edible mycorrhizal Fungi

WA AN AR, B SE AT AR B 2 T AR
3.7

{R*E Conservation

PR SR A b, SR N A BRI RSP i AL SR A E SR AR 25 25 1, LIRSy A4 B U B8 &
AR 35 e B A B P R A I R

3.8
{22 Propagation

FEJERA S, RN T8N B 28 (R 22 5, (et B AR e R A9 RAE K S S BOR
fiiit, LOARREEEE M E AR R HK.

3.9
AREAIE Canopy density

FRMR R TR AR TR AE B O B S B A2 BRI GRSkl (7)) SRR EL, e emt
MR IR E L

3.10

=& Cover degree of communities

T 358 0 3 EL SR (0 T B o ML T A LR
3.11

TIEEIKE Soil moisture content

dIEP T EK K EE ST RS ER R E L, MO A KR — B R A KR, B
100 g BT R EH A T 7K

3.12
#HiE Shiro

FAH B 2 A4 L SR M AIR R . B3R R IERUESS &, BRI . B AGgIRm
5K, R E T SERAERRIAT

3.13
HHE Overripe matsutake

BRI, MAME, .
4 iR

4.1 =X
Ak LR B SR AR S X
4.2 Bk
#2700 m~4300 mo. 3 [ g BH I THI B B 1T
4.3 FEAR
T RN SRR AR K BRAR BT B TR A A
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4.4 TIERMH
FIEFAFEROVIE R PROKYEREF S9IRIEM FRb £ PO L 2Rt ISR DU ANge it
MEoNE.
5 RERAER
51 HLUBHWE=E
XFMRHBREAT E P E B . RS EYBME, XS 4
5.2 AHkthEESFM

TEGB/T 1578 1VHLE Y Y, dik bR S R AT A A RE . RReF2 H~4 H, R BR bR () e
FEAR, BBIF . A2 MR HADEAREYI B 254501, T ARZ AR A N50%~60%, HEARJZE 55N
15%~30%, HARJZE G NS% A & SIEHEAR N RTEY), AR IR R N3 om~5 em; TEEHD
REEWEEE N0 cm~5 cm.

5.3 FIEEKR

H 2 3 - R 5 7K R 920%0~40%
5.4 2

HH 2l SR )i B Dy 8°C~25°C.
5.5 pH{E

TEE I pH fHN 5.0~6.5.

6 RESARER

6.1 $EFETE]

BEAE 6 J~8 I K HEAT 3R
6.2 EMHEHI%E
6.2.1 EFRK

HIEBE 10 g, ZFRM 3 g KHoPO4 0.5 g5 (NH4)2HPO4 0.25 g, MgSO4 « 7H20 0.15 g, 4E4E3R By 0.1
mg, CaCl,0.05g, NaCl0.025¢g, FeCl30.012 g, JoE7K 1000 mL, pH 5.5~5.9.

6.2.2 BE

IEPERA T TS, RPN, VUM 5ERBIRE, REHHIN 1 kg BREHR
B 15 kg &R

6.3 Fi

IRPEE M IR AR AR, AR TR B I T, IR E N 20 cm~30 cm, BE £ 10 cm~20 ¢cm,
DL UL BB A ZIAR SN B

6.4 B
BB A, 2 ERERE 1000 mL~2000 mL M5 T30 N 667 m2 AR FE 15 #k~80 FREEFh .
6.5 BMEEIE

JE A3, R R R AR, R R ORFF 3 em~5 em,  fREF RIS KR
20%~40%.
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7.1 ERKIE
KRR AT & GB 5749 RiE .
7.2 APIKETE]
4 H~10 7, ELETRRE>15 d I P aimg, BRI TS24 5 08 B AR BERTI
7.3 IKFE
NTANK. *MKEE N 5 m¥100 m?, 24T 50 mm HARRE KR, Do, R LIE, AP dthg

e
7.4 FPIKEK
*KE, IESKEFIER] 20%~40%.

8 fRiFtEHE

HSTEY I, BN RGO BRI . 76 B R G, i
B9, BT T . AR T TR 2 O . 1 40 T 5 L
B, WX TSR . Ay A RS R S R A, B LR e, 15 m2~30 mbk i P
B 1 2 5 AT 3

9 FRHREA

9.1 ZEMA

G R B RIS R EE . WAL, RIFAR A EEAE 50%~60% 2 8], $i i FA H
JFRAGURAE ST o X MRIBEAT RGN E B . A TORERG BV I S PR, I L s, R B O PR SR
CANURIZ) JEEAE 3 em~5 em /iAi, IEINAEY), $REPURAES . WHHT N TIRB R BV ERE A,
Pl HL L B SEAR AT

9.2 4MERTA

PP AR AR et . BRI (82D Bk 3 dumg i 7S fh . 0 ifgy . Wil S5 AT
NI o AT G 58 BB I S - ) 28 5 AT B
10 RUYL

10.1  Bt/E]

KW 6 H~10 .
0.2 ##&

HAREH /G 10d~15d, METIEKE 6 cm BLERIL.
10.3 EXR

ARGF AR T TS0 GERE . B, S » b AR, AR T BREEE
e

10.4 TH
AL R L HRA .
10.5 =HFE
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10.6 Xfg
KA R R AR R A b, KPR PR R AR s JEORARES
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