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Abstract

The aim of this research was to focus on utilization of water hyacinth as a substrate
for cultivation of three edible mushrooms including phoenix mushroom, oyster mushroom and
abalone mushroom. They were grown on 3 types of substrates including 1) PDA, 2) dried
water hyacinth and 3) fresh water hyacinth. The mushrooms were grown in glass jars and
incubated at two conditions [room temperature (25-32°C) and 25°C] for six weeks and the
fungal growth was observed weekly. The result showed that these three mushrooms were able
to grow at both 25°C and room temperature. Abalone mushroom can only grow on fresh water
hyacinth. However, phoenix mushroom and oyster mushroom can grow actively either fresh or
dried water hyacinth. This demonstrates that water hyacinth has the potential to be used for

mushroom cultivation since it can reduce the cost production and utilize the agricultural waste.

Keywords: Water hyacinth, Agricultural waste, edible mushroom
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