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Log Based Cultivation





 Introduction to FFP

Cultivation overview

Mushroom Types:

 Shiitake

Oyster

Maitake

Nameko

Other
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Outline:
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The beauty & diversity of mushrooms!




 Select a mushroom

Acquire appropriate spawn type

Acquire & treat the substrate

 Inoculate

 Spawn run

 Pin initiation

 Fruiting
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General Cultivation Overview:
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General Cultivation Overview:

Selecting a Mushroom

Substrate:

 Logs

 Blocks

 Straw

Compost

Wood chips

Facility:

 Indoor

Outdoor

Hoophouse/
Greenhouse

Seasonality:

 Spring

 Summer

 Fall

Winter

***You can achieve 4 season mushroom production by utilizing various 
substrates and a combination of indoor/outdoor production of many mushrooms

 Selecting a mushroom depends on:
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Log 
Production

Nameko Oyster Shiitake

Maitake

Lion’s Mane

Olive Oysterling
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General Cultivation Overview:

Log Cultivation

Outdoor Production

Mushroom Substrate Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Shiitake Logs

Oyster Logs

Nameko Logs

Maitake Logs

Olive Oys. Logs

Lion's Mane Logs

Comb Tooth Logs

 There are a variety of shiitake and 
other mushrooms that vary in 
fruiting times
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General Cultivation Overview:

Log Cultivation

 There are a variety of shiitake and 
oyster strains that vary in fruiting 
times

Outdoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Shiitake
Logs

CW

WR

WW

Force Fruiting

Oyster Logs

CW

WR

WW

Nameko Logs

Maitake Logs

Olive Oys. Logs

Lion's Mane Logs

Comb 
Tooth

Logs
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General Cultivation Overview:

Log Cultivation

 Suitable trees for log cultivation – must be HEALTHY!
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Log Parameters

 Logs must be:

-Green

-Cut from living trees

-Dormant Cut

-Free from any obvious 
disease or insect problems

-Of a suitable species 
for the cultivated 
mushroom.





Log-based cultivation

Process

Drill & Fill Method –
Plug Spawn





Log-based cultivation

Process

Drill & Fill Method –
Sawdust Spawn
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Tools
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& More Tools





15

& Still More Tools





Log-based cultivation

Process

 Log Incubation – colonization is occurring now





Log-based cultivation

Process

Mushroom production & harvest!
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Log-based cultivation of

Shiitake
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Forcing Logs

 Production can be 
scheduled to meet 
market demand or 
demand of friends and 
relatives

Logs are submersed for 

12-18 hours in cold water.
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Environmental Modification

 Fruiting Blankets

-Modify local RH level 
around pinning 
mushrooms

-Slow wind speed

-Provide additional 
shade

-Temper daytime highs 
and nighttime lows
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Environmental Modification
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Log-based cultivation of

Shiitake

Outdoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Nov Dec

Shiitake
Logs

CW

WR

WW

Force Fruiting
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Log-based cultivation of

Oysters




 Totem Method generally works best
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Log-based cultivation of

Oysters
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Log-based cultivation of

Nameko

Inoculation Outdoor Production

Mushroom Substrate Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Nameko Logs
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Log-based cultivation of

Olive Oysterling

Inoculation Outdoor Production

Mushroom Substrate Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Olive Oys. Logs
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Log-based cultivation of

Lion’s Mane &
Comb Tooth

Inoculation Outdoor Production

Mushroom Substrate Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Lion's Mane Logs

Comb Tooth Logs

 Totem Method works best

 Comb Tooth (Left)

 Lion’s Mane (Right)
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Log-based cultivation of

Maitake

Inoculation Outdoor Production

Mushroom Substrate Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Maitake Logs
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Log-based cultivation of

Maitake

 Inoculate sterilized oak in Feb.
 Incubate indoors in special bag
 Bury shallowly outdoors in May
 Harvest late August





30

Wood Resources
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Wood Resources
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Wood Resources


