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Studies of the Management and the Quality Control
of Dried Shiitake Mushroom

Kesayoshi Kira
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1.1, EEMET 3 LVWATOEERSEDEIL

GRS LT O SR IITTHICHET S, BERbEIN TV B2, FlE TR
AR L BB IS RKBMENE L TH S, BT SOl Tl L
W OREHZEE ST wie s, BERFERERLE R ENEESENL, ChET
DNBARLOERE» SNBEREBEALEBE L, TNTHRBEERD 3450 1 EEIRHE
M7 Y7 (&, ¥ R—ApiE) iR 51 4 Bl s, b BEO R
Hi bR E v, L U, LIS HERT 60 4E84 0 & O FIBERNIC X - CTRFEL YD B & Hs—
BHEIEL, Sl KIBIRTET 228, MHRKSSITELZ0Tw 5,

CORICHAD Ll i, bREOMEN RN EEL, RESCPEEDEL
W WHE > TE D, HHENC b WEEO LM% L7z 0 SHEF] 60 #£0 140 t 2 & HEA
62 I THED 1000 t OARDRAEN DY, TS kg LB lrashs,

Eiz, T2YNRTRAY A, WE7 V7 OFETH L HERE~OBLSEE Y, 3
LWHEE CRBICE L -ERREE SN T, Z0LIKSPEHELVLITIE, baE
OFFEES P SHEFLEH E LTERLDDH 5, BHICELO A 2 HEETH—D DR
BeaoT, bBEOEL W20 2 BAHERML Y, KEREEE2TL X5
LTw3,

1.2, BELUVWATEBRBEOTLE BHHF I DER

25 LTS TOMLWEEOPRT, ThETEe LTMHAYIER Th-7: [&
AZ] PENTEICHES L5k, WEREOLFEINETD (23 LA] ohR
OTTZH2] IEBITL, &5RELBEETED SHBATEMO (LA 2] BLE
ED, ZOTEAZ] ~NEFHELDOHS,

D& D LHHE = — A0 EBE R, EOBMAE A% &, $FEBIOMSEEITK
E<EDDH S, FIZITEAMEN (FRET) OWBRI624E 9 A 24 HOAFLIRILE # 5
&, B0 (25 2] (k) #57,600~9,500 F (1kg H720) HoZED [HZ S5 LA
(/1NZE) 2,500~3,500 FI & 3.8 f» 5 2.2 f5DIEENEL T3,

HRBI DM DOPKI - T, FEM TR T D 2 RS RBOEREIc L b £
THEERTH 25, Z2ORBCBELRESLORH S (1),

BRI, $3EBRE2A3 L, [EAZ ] IZIER 40~44 EF0 9.3%H & 1EF1 60 £
W 20.8%4, TOEEHESEMIELTHE, e, (23 LAJSERNS, ORI 33.
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S HESEIELDDOH B I b s,
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1 EEMOMNIEENS (%)

Table 1 Production ratio (%) of varieties of shiitake mushroom in main areas.

®OR O N S - BOF R

B | EAZ |ZOLAI W B | FAZ [ZHLAL W B | YAZ |2 LA W K
40~44 9.3 33.4 57.3 23.7 42.2 34.1 22.2 4.5 73.2
45~49 9.6 28.9 61.5 22.3 42.6 35.1 23.1 19.4 57.5
50~54 | 16.4 50.3 33.3 25.4 49.2 25.4 35.8 32.7 31.5
55~59 | 19.8 52.9 27.3 15.3 65.7 19.0 32.1 41.3 26.6
60 20.8 52.2 27.0 9.9 71.6 18.5 28.5 4.5 27.0

W OMEPERERE, AIMEYTGR (BER XoMERLE,

KB TEAZ] OEEEENEIL, 23 LA ERTZ32] 0B DM
HEENTHT, TORENEL VTS, < [HR] OERR—~EHLTETFLT
B0, HHsh 3,

Eie, HFERTE, [FAZIOBRDL b oh, ZOEEEER 30%RIEL, —
REMERRL T3,

1.3, BEXRARE, HLFOSHL: BEEENHIA

BAE DRI & 2 FAREREHIIER 30 R v - TEEQBILFT, Lo b Zlic %K
Lie, ZOERCEHERELOIENERICL > T, Lok Ty, L2TTHR
BT&2 &5 Wa s LA, SR IIBERERE I » T o daREE 0 &1L,
EDDLUIUNHIB TIN E CRMROBFEL 2 TELREORE2FER L HRAEFOR
b, SRS BARR, BEARLLTOLLWITED 2D ZHEAOEESREML
TELZETHSB,

L, FEMOELWITEEROERINHE 245 &, FREOEBXIKE>TED
FENK &, BHCIHRERO KRS, BEHRCREEBEHAZRLTEY, HFEEMEFR
ERMBTH S (E2).

#2 ELOLPEEOMUEK
Table 2 Harvest of dried shiitake mushroom and increaseing rate of that.

E oW w o m R | kK B R | B F R | & ]
WE AT | AR (D) [ (%) | SRR [ 0K (96) | AR G) | 0 (%) | SR | MR (%)
50 1849 100 2614 100 300 100 11356 100
51~55 1870 101 2755 105 400 133 12241 108
56~60 1727 93 2900 111 724 241 13614 120
(60) 1316 71 2128 81 850 283 12065 106

HAREPE MR, RERIMEMIWAR (BRER) L OERL.

IO LB O BN, AR & e 2 R & RORME O L&, TEE i BB,
HOERE LERL, LuUliRo TESEs LT s,

INSDRREFRICEBE L0, KERK I IERBETH S, BERELVLL
FEBANDOBARFLIC R 2 T EH, SHROBFIC DV TR 21T - T3 IR
DREFRICL > TEREBLEL > Tn5,
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1.4, HUORBERTCES, ERoR4E

EHOREDO—2TH 2 FAREHE T, Ik bHEOKRE Wk FREE LB 49 1238
FL, JUNLHLD L7z DI S R O#EE 22 10 7258, BER0 53 SELAE, #H3E 1 Az i
PLTWD, Ll, ZOEHBEAREKMGOELIC LY, BRNCER T2 LbbD L
Wh T Y+ EENLETH S,
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HTRRG AT OBIEEENBLLTE D, IhoDERPEC I LIZTE2WER
NE e, RYBOREEAL L b2, JOWRBERIEEINS,

1.5, BEARBEOBHELFABSEOKT

L7z i O3RN Tk, BOEREL S HEEROERN TE T, FEIE2RIN
Bh, B0 FRICEATYS,

R OB AR EEC ERL ¢, 2REEAOEANK>TE D, SEORME
FHEFE P L TOEWEELE L, 2 o THEESCHIET D icBnigd#isr 52 T
5,

7z, RYBOBRBISLMIERARROREA» B L, #Bil, S & > ToiiidE
HDET A2 b5 LT3, BIZKSEE AFHRRTRD 125G, RIGORESHET
BT A2 EEENTEBNTET LTV 3,

EHAREDO AL LT —¥OBRTIHBOKERES R Ra - OB E 515 b
DO, EHTIF I OYRIZENTHS, FLBARKEATCLHRHEB Y OBIEL L2 -
T WE, B TOMYI LB OBNWPEHIL DD TH 5.

IR, LW OBREIEENEDL IR Z> T30 2L TAZLEEID
EBDTHD, HPEEORIMI L U CArBRIZ BEITET L, 180 60 1043 13.2% % &2
#RL, WO THEANLRWTFTREH 5,

3 LWL TREEIESOERIIE

Bk 7 RKIm® 40)
Table 3 Annual tendency of gains of the production
of dried shiitake mushroom.

O MIGEE | OBF 18 | BTE | 4k
fE (FH (FH (%) (kg)
47~49 10,046 5,100 50.8 3.4
50~54 14,606 5,939 40.7 3.7
55~59 15,542 3,049 19.6 3.8

60 12,072 1,592 13.2 2.9

W RMOKES, YA 5 rEEREEL DERLL,

ZOERIE, LWL OMEOET e EERO LA TH 2, EEROPTROMEL
B DOBWLOORFEARRTH S, RIARERBE O T 43.6% % 5 & 2 FURMIZIEM 47 &
H1md Y 5,921 [T, #0B—E LT LEREL, BRI60 #1213 16,168 M & nHEHT 47 45
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T2 7THCEMRLTHS, LI ZEO7IA b 38.1%05 43.6%~EE->Tn3
LT, ZOFEREEHETE 55, BACEEST 20 BEHE, LulDRER
oA THEBEREMGLE>THnE,

1.6. BESEOZM4E
FMIDDR LB TOEEROERINMER2HZERL4OEBD TH D, EHIC
&of%&ﬂ&éﬁ%b%%ﬂé%@@,ém%k IIAR 60 4643 177 kg L BRI TH
5, L, [HREMTR, BBOIEKSH E DEA TR,
#F4 LW L FEYY EEROMER
(BAY  kg)
Table 4 Change in the harvest of dried shiitake
mushroom per manufacturer.

7 " B Fe 43 S ER IR 4 [E
2B i B M B JTER BEFR e [E
40 111 157 53
50 238 250 103 153
51~55 243 267 132 172
56~60 230 278 198 200
(60) 183 206 223 177
FEOBRETIT AR, RERIAEMTHAR (BREYD LD
Ui,

2. BBREOLWATEEDRE L RE

BRI, EEhi SRR L BERFREE, AMEREERC, S oL uv
TORFENEAT, SEHE2GOEMEEEL, BUMASISORE K& SEMRLTET
w3,

Linl, RO LWt OEERPIRD &L BERERML <, 21 i TEBR L
THLOWRTOEELHEE O LD IR L 5 2, EEROFEIEEA 2R 2 »H0K
THEIC > Tw 3

Frc, EiIRR “m; FEFD 63 R [RERZL Wi Rite] 2T D2, TL
WIS REE OEMRME] KA TRRWSERD e s Tnwd, ZORFETIEFL
C [LwidREayF A ] BiEish, 2E»oEHERTHS

2.1, EUCEBBHEEABRE

IR T, L3 FoRE LT, FH 120000 m® BERFRA I THS, 26 DEKR
FAEL I FFARE I, B e I5BBEBASNTW S, BNEBERIL 8% & &
HTEY (B ﬂfz‘j‘xr\ﬁ‘iﬁ%m 1988).

Efe, BIRRTREARDESBBAEGIOMIZEEL T, BBy X FERE#ED T
B O, WEFI59 4, WEFI60 fEDER%E A5 &, EEHDFRERES O T 5 iR
O E ML T, FHE BRSO 800 ha % LEI D, WEFI 59 423 810 ha, EFI 60 4124k 1116
ha &, #OMERERFNZH 101%, 140% %R T 15
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FEEHENZ D, W60 HED 7 X FIEMRERD RIEAE R 2224 ha D 50.2% £ i@ %
HOETH B, IO &S CEIFRTIXIER 65 0 FHE B 29300 ha i f» > TH R
HgEMED ShTw 3,

2.2, HEREOERELEEAREDER

L»L, —F, HOETHE Ll FEEEDBIfAE A5 &, IFR1 43 #£0 10017 Fz € —
7ku&ﬂ9%rWﬂm0$kw7w9FTﬁBm4%ﬂt%%®@9t&oTM% DKW
HEBHRLTAD L, RYAREE 3000 LT OS2 EEHE S L, ¥ 3000 AL E
DEFEZHESEML T3, $5bb, Ll EEE b Is~0MuEmicds vz &
5,

e s, 3000 ARLAT OBHl 2 EEH IR L7z L ik v 2, BIFROGEEEED
50.2% EBEEEEDTWB I ETHS, f>T, RIA 10000 AL D LLEFBBLO KX &
w&%%@%ﬁmwsyawaw IREBIINEED 21.1% %, 2.6 B4 >+ TFHEST

5, ZOFER, SR OBE 1 FH7 0 O£ ERHIERI 51~55 0 243 kg & B 7 A
&@ammué%.

Flo, Lol UEREEEEI AR DL, HEREOBMR L QL Wiz EES:

EETERMROHEH A% LB LR E LT ET o3,

2.3, HUSORTENE & B

Y, REBFINEEROBREZRES VEME OV TAS &, AT RED 52.5%
Ll E DTV, DO THEEND 25.9%, FEFERO 8.1%, RBD 6.7% % LTk
WThs,

f->T, RAMROEDZ Vx4 MO TE L, Bl U&ER T 78%, HEH
WRTTT%, BFREHT 5% L2 >Twd, D0, BIHRO LW gE R, ORI
B EL Tw2 En &I,

2.4, SERAEELLRE Y MBER

FENOMBEENERLD2HY, SBREED (252, [EEAZL TEZSL

Al B EOBIRILR L EDHNEND A, 20D, BT D R L

TET, #HIWWRT LB EHEOBHFIIREBIZEMLTWE, Thbb, I35 LTEED
#5 NP b AR

Table 5 Production ratio and price formation of

varieties.

R (%)
_—— % i aaL

61.1]62.6
SREE | 25 2 CRE), (Fk), ORIE) | 0.6) 2.5
B | G5y 2 T | sz s
L A BRI
- é%béf; (?jﬂi)/vu(d‘*»")’ 43.8 | 43.6
Rl ﬁ@;ﬁzﬂ),ﬂgéhgﬂ, Y¥ 3, 1a13093.9
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$eAEI, WEFIGL4E T HD 3.8%» SIEFI62 4 6 Al 11.3% L K& DUTwE, Ly
L, 2hTh, RAOBOEE (27.1%) LEEEL TH 5 &K,

1. BEREDOLVAUERROEESR L ¢ DR

BIFRO L BROMIIBIORHIIED Y A M EHD &, L izl 2EBRERM L
U CRLEM 0 U T2 BHRERMERII S0, §20 W HERR (88 2 60) BN Aol
5B BT b EREPIIERES S,

DAL, BACMSEHIR CHIE L2 IO F D L wic P BROBEBHIMTORRIEIR6 DS

F6 LLRURERIROMRE

Table 6 Result of the analysis of shiitake mushroom production,

o B[ | ML | Beee | M3 | M4 | B | M6 | BT
#OE W M m B ha 21.1 8.0y 27.0 72.5; 130.0; 49.1| 38.3
Lo e b AR B T B | ha 3.9 1.0 8.0 2.5 7.0 15.1 8.6

A I 4* E 1| ha 19.5 8.0 24.0{ 42.5] 102.0] 47.6/ 35.3

[ e I AR A Mmook sy 1) Moes) 19,0e9) e, o9 si,tlog 14,000 19, foR) enTle
3 J"

B 1B DRy AREMEMB | M | 34,887] 42,210 36,383] 35,019] 32,936) 35,681 43,461

# 03 53 [53 MO 1,389 — 3,283) 3,284 2,202) 8,064| 3,694
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DTHH(FEOIGTHRFRLE), B, Buk#EREH6elE1Bre 12 A0 1 24
BTHB,

3.1, EEEBOBMIKG

FAMROEERR 2 A2 L, VHWIZIL8.9ha T, ZOKEITSEMICATHREL,
SEEBROEMPEATVE I EBbhd, T8bb, LOWETEBROS R, LELT
LRAREREEMBTE2RENEHDOHL I LERLTVS,

Eiz, BB LR TEEEOMBRL R GOEN LS, WHERO IR Y%
DR H SN TV B,

.2, % @B A

L7z D BRFMEELIE <, BRROBE 94.2%% 50T b, HETORM
FNSPESELS TS B AR & & O JERIURE T, AT, RN MRS, Lol o
HTHHOFOREBL L RRET IR TH 2,

3.3, I # M4

ETIm® ¥z D OISR A5 &, FHMIZI 16,293 HTH 2%, HiEid 21,115 M,
RiEIE 12,397 ¢, Z ORI 8,718, 1.7 K&V, ZOEOREIIRFEHMOSE
B0 TH5,

Eiz, 1m® Yo b OHEEEE 19,360 9T, S 2 K& LE>TWwa, L2508, &
DEER S BERMOBENKE W, Fl21E, RIEOEERE Im® %D 14,816 9T, HE
225,924 L ZDEZ1.8BICH R >TWwa, ZOEDERIZ Im® Y720 DL vzt
EFBEBOZE#EL Tw5,

5, MEEAD L, BFREE IERET, KEOBENREREIT L >TH5,
BEEEORRTE, FHEOMBL Ry BoEN bz, v—-aX MEEICLLER
H, BEEHMNADERER > Tw3,

3.4, &£EM

EFIm* ML D DEEREEYASD L, 6.11kg BREI, BEM3.55ke T, EHiE 4.4
kg ThH3, ZOHMEEEETY FBR604E2.9kg) LHELTAZ L, TR bEVE
HzLOHLTEY, BIFROEENOBESNI ML 5,

1kg %72 D ORRFEHHiE, 55 3,705 [, £ 4,497 [, 5{& 2,853 T, Z iz
A&,

Lkg 872 D OEERIE, FEI 4,480 [, £em 7,292 [, HE 2,981 &% ->T» 5,

1m® 8720 DR ARERE 7B H IS 212, FORGEREEBSOME K IC L > TH
FEDELC T3, RYOKREREOENR, 37,987 M, 5 43,461 9, 34K 32,936 19, [
SFEEBNE, V9213 H, B 3.24 H, BE1.49H, &7, 1 %70 H 08N, ¥
¥93,529 1T, BIRFROFEHESE (BF1614E) 5,750 P L iKY 2 & 61% LHEB L Tw
B, ERTYH, KEZ12,437THEREO LD L TWIEER LD, BEMOFEEE
RS TKE W,
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3.5, BRDIER
L7 B DS R B U 7 SRR RN R T TR U 2R L T i B A iR
DEDTH S,

HEZE M A AR OB HEB O KM L > TEMNKE W, Lhd, ZOHEEHME
FEMCH D, REREORENHS L LT -T2,

£T HLWRDEASER G
Table 7 Details of the cost on the production of dried shiitake mushroom.

B

67l 1 2 3 4 5 6 7

O 2§ | 1,767,500 881,542 | 1,102,108 | 3,519,900 | 2,036,770 | 3,536,406| 4,660,281

B OE %’ 960,210 585,969 744,572 | 1,709,320 | 1,222,528 | 3,042,581} 2,346,705

LA I 546,060 | 1,091,282 852,134 | 1,687,871 906,142 | 2,202,102| 1,699,329

G 1,506,270 | 1,677,251 | 1,596,706 | 3,397,191 | 2,128,670 | 5,244,683 4,046,034

G| i 261,230 | —795,709 | —494,598 122,709 91,900 | —1,708,277 614,184

ARSI | 1,389,474 — 3,282,945 | 3,283,996 | 2,202,317 | 8,063,876| 3,693,563

4, LUWAERBREDERLE REER

4.1, RBELAEREBEDOREI

LW QIR E A 5 &, EREOSEXOESE LW, Fl2 L wnizld O LEREH
AR S 1m? Y72 D QIR 2 L T4 5 &, BRI 54~56 4E48 3.9 kg, WEFI57~59
Ep3.6kg, MRG0T 2.9kg L ->THD, IEAMZ T L AHAKNCIZETLT
Wh, ZOREREEH L EBY THEN, I T—RIEHOIRIEZFTLTAHAS
&, P EIEAMEO B AT CIIREOBEZRIRE Vb 00, HEPICB1T 5 BEKRH
OWRER DRI/ E V., DE D EN OB L & T L TEEDHEA T WS, & 250
LW/ OBE R MIRM OB ESK & » EICHIBN O EEHEROBEZE L REL LWV SR

ThoTnb

23 LI A REGHSE R RAREE L T hiEk o vy, 2, BERORER
R EREIOMINEEN S,

EIFERTE, F <26 FANROER PSS 2 BB gD TETWw 22, HEE
IR O FATEAR 2 ML, 2 L CREDBEASAFTE S & D 28 L Vi
HORMHILIETH B,

BRI, FRENEE LT, HRES (1985) (1986b) sz L7zl e <, T

ARFHBOECFOER & FORTFE D fi5OMRIC & 2 ALHEDOMA, € U THAMTR
DB, & ICBHRFIFAROER L A0 E Tk e nEAREL LT ET R
5.

F 7z, BRI RTINS 2 FORMRO B, S eED 3 & & b T
EHIEORK E IUMFTESE B 5 & 2 FARMERADEE 0217 T, Ll GRARMD 4L
%%%ﬁw BRTALESNHSD, THNETOMEOLIE, Lok EERESCLIH

EWHOME L BETH 25, TOBETE M, 50, BEOHE CHCEIMICRRARH
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3, o THBIZFAREERE EFBOICER T 2 L0805 5 5,

S5, M TE, YUENOE T 28E L 0L EORTERMTHE2S, O
WHEAR A BRI T 5 2 £ Th 5, FEEFIFIC DL T, TTIRIFRERNFERS N
T2, B2 ERSRD 7 X F B IR FEIEAR I IEMEA L L T 2.7~3. 3 5O
ERoTnd, ZOBBAZME> TLWRTRERZOHEMBICRRET > L BRITE D
t%b?&'.%@%T%&@%ﬁﬁ&%hé%@@,%W%Euﬁﬁﬂ(%%%*)%
100 & L7sgd, ERE T 128, FER T 117 LIRSS kot 2L, SiK
Z1HOBITH B, > THEBIEYEE T, M%@i&%wﬁit&mwﬁﬁ
ZLCEQ RO E R 3 LERH 5,

F8 ZRAFHBAKICELZELGLFEER (1m® %)
Table 8 Yield of fresh shiitake mushroom in Quercus
acutissima log per m®.

w e K
TR
PERTE e m @
; 5834 5988 7312 5402
fld B\ ooy | o3y | a5 | (93)
e - 101.3 129.5 | 118.4 91.4
& fke) | oy | (28 | a1 | (90)
ha ¥4 b jt6 I8 i (kg) — 444 222 888

4.2, u-:zké&uia%%g,aiﬁﬁmmW%m

LWwio i oSEERE, /R (FOR, B M, FERE I, RS0
w&mk%@?é%%&%@ LEUE TR LR, BSOS BRE T 5 fEEEIC
2 KAl B,

AEBRBC BT L oREEEE, EIREC L > TETENEHENE 0,
BEYIO & 5 KRR R 2 SIS L gk s Zuandn, &
DIz HIEEE L LI & 0 B, FRSOH B2 Tuay, i, BMIERRCH
BLTORWEIRENZ VWY, 2A MEBTFICKoTn5S,

ZOEERBEC B A HEEHE, NEROHMBRE T2 REETHEU LBEETH
B, ERICEW, RERR CRERZSEN INE TORIRPOIRG &0 S ERELE
KEHSNAHEANHE > T B S TR, SERBC BT RETHEISEREREOM
BeLTETETEBCR->TW3, EICNERC B W T HEOMIC & 2 SN
DL RERREETEEOH SN S BEEAHETH S, MEEHE IO LD itk L o
A b OWRIE D> SEEET 2 BHERH 5

BRI, MIERREREAORE L REEoERE»s LY ons, &7, BiKR
CHBEN (BFR) BHRLCAS L, BIFRTRBEABSHEMICNS , BRE
flize £ OWH T HERIEOBNMBEILODTH 5.

Bz, REMOEFROLLWILTRENBTEAZ ERIDEBDTHS, FHLL
Ti3 (1) BEREIRE L, Q) BEBEOIASEErBYED TV, (3) B
RBTREL TS (MAEEEASE, B3&, A7V Y25 —A4%, B5#ERL),
(4) JFARMAEDZ S (1490 ), (5) MIFEHH <, 8L W ORFERMI 2
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#9 LukiToBREANSE
Table § Management of shitake mushroom production.

A @ B2 M B (8 & #n
FEE IEFI524F HAF544E

HEk ZAR 1000004 1500004
B o® B B

4 P & 3000 kg & 7500 kg
WAk ¥R K 1115004 1598904
[ AVRRY b ¥ ki 2461 kg 4016 kg
R LAWY 3] LR IRY 3% AR5
WA | ek & Rg [ (k) | MR CF) |fiedi (k) | B (P | Sk okl | dneht (kg) | B4 (F)
53 20600 — e 391 669 e - —
54 20600 189 4,495 97 308 - — —
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Table 10 Result of the attempt to elevate the yield of shiitake mushroom.
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Summary

I have analyzed the production of dried shiitake mushroom in Miyazaki prefecture, as an
advanced model case, in order to exactly understand changes in the supply-demand relation of dried
shiitake mushroom under the internationalized conditions and to examine the attempt to modernize
the management by growing domestic producers and producing dried shiitake mushroom of excellent
qualities at a lowered cost.

As a result, the following facts have been clarified.

1. Since the large harvest of shiitake mushroom in 1984 damaged extremely its supply-demand
balance in Japan, the export price of shiitake mushroom has been lowered. The recent high exchange
rate of the yen has further promoted this tendency and thus the production of shiitake mushroom in
Japan lies under severe conditions at present.

2. The high exchange rate of the yen has facilitated the invasion of dried shitake mushroom
produced in China or Korea to customers of Japan such as Hong Kong, thus intensifying international
competition, In particular, the amount of dried shiitake mushroom imported from China has been
increasing.

3. The tendency of the consumption of dried shiitake mushroom in Japan has been largely
changed with changes in Japanese eating habits. Namely, the dried shiitake mushroom industry has
failed to catch the recent simplified and westernized eating style in Japan, which is a large reason why
the demand for dried shiitake mushroom would not increase,

4. From the viewpoint of supply, the delay in the formation of the base of the production of
shiitake mushroom causes the shortage of logs for shiitake, and increase in the price of the same and
the advancement of the age of manufacturers. Thus the supply structure of shitake mushroom still
remains unstable.

5. As the result of an analysis on each shiitake manufacturer, it is observed to widen gaps among
manufacturers in the gains and productivity.





