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Fig.1. Fruit body yield on incubation period.
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Fig.2. Fruit body yield and content of glycogen
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Fig.3. Fruit body yield and content of trehalose Fig.4. Fruit body yield and content of ergosterol

Vertical bars indicate standard deviations (n=5).
The same alphabet letters mean no significant difference statistically at 5% level by Tukey’s HSD test.
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