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Nutrition

Why Grow Mushrooms?

Ergothioneine an amino acid and antioxidant slows cellular
damage reducing risk of cancer by as much as 45%
Polysaccharides that stimulate the growth of healthy bacteria in
the colon

Immune system support from selenium, vitamin D, and vitamin B6
Mild cognitive decline, precursor to Alzheimer's reduced by 50%

https://www.uclahealth.org/news/7-health-benefits-of-mushrooms




Economical

e |Initial start-up cost can be as little as $1,500 for a small operation
e Once you have a specific culture, through cloning and spore

collection, you never have to purchase again
e After initial infrastructure is in place, maintenance and upkeep cost

IS low.

Space

e \We have been producing upwards of 120lbs/week in a 120 square

foot fruiting room.
e Underutilized, abandoned buildings, basements easily retrofitted.



Types Of Mushrooms

Gourmet

Agaricus Bisporus- White button, baby bella, portobello
Pleurotus Ostreatus- Oyster , hiratake, pearl oyster
Pleurotus Eryngii- King oyster, King trumpet

Grifola Frondosa- Maitake, Hen of the Woods
Lentinula Edodes- Shiitake

Hericium Erinaceus- Lion’s Mane, Lion’s Beard
Pholiota Adiposa- Chestnut



Agaricus Bisporus Pleurotus Eryngii

Hericium Erinaceus Pholiota Adiposa




Lentinula Edodes




Medicinal

e Ganoderma Lingzhi/Lucidum- Reishi
e Cordyceps sinensis- Cordyceps (zombie fungus)
e Trametes versicolor- Turkey Talil

Reishi Cordyceps







Space/Environment

Controlled environment agriculture




Lab

e Positive air pressure environment with HEPA filtration.




Fruiting Room

e Must be easy to clean-ceiling, walls, and floors













Steam Pasteurizers




Grow Tent with shelving
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Automatic bagging equipment
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Cleanliness

Between 2,000 - 50,000 spores per cubic meter of air

70% lsopropyl is your friend. Sterilization is supreme, but sanitizing is key for hands,
surfaces, and tools that cannot be sterilized.

Every plate, bag or jar that is opened after sterilization, is sprayed with isopropyl before
work starts.

Airflow needs to be controlled. Positive pressure in lab, negative pressure in the fruiting
room

Filter patches on bags or jars should be 2 micron for grain/ up to 5 micron for substrate
Laminar flow hood and hepa filtration are necessary

We clean fruiting room weekly-walls,floor, ceiling, racks, humidifiers, exhaust fans,
everything with bleach, quat, or other disinfectant

Bacterial blotch and fungus gnats are common issues if cleanliness is not maintained






Questions



