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All sorts of substrate types!

® Logs

R Straw

R Compost beds
&R Woodchips

X Other!







Basic Row Materiolds
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Basic SCtructures




Basic Structures




Wine Cap

Stropharia rugoso-annulata

® Wine Cap - Grows ow straw and wood chip
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Growing ow
Wood Chips

- Choosethe right bed
locationw

- Add v layyer of wood
chips

- Sprinkle irv spawn

- Cover withh more
chips

- Maintaiv & be
patient







Growing ovw Straw










Oyster Cullivation
OvvStraw
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Straw-based cultivation of Oysters -

Process

@ Making the substrate “selective” for Oyster mushroom
mycelium

R “Fermentation”: 3 day soak
R Hydrated lime 24 hour soak

R Bulk pasteurization: 60 minutes at 145-160F in hot
water bath |




Strow chopped to-2 -4~

20



The Hydrated Lime method
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Very Important!!

22



UL






145-160F for 45 minutes
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Straw-based cultivation of Oysters -

Results
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Log-based cultivation of Oysters -

Process

&R Obtaining inoculum

R Selection of appropriate wood

R Inoculation of logs

R Incubation of logs

& Mushroom production and harvest!




Inocudation
method

& Totemv Method works best
seeouwr 2016 catodlog page 17!

® Tasy to-do

& Logs produce move aond last longer



Log-based cultivation of Oysters -

Results

R Totem Method generally works best










Log-based cultivation of Shiitake -et al
Process

&R Obtaining inoculum

R Selection of appropriate wood

R Inoculation of logs

R Incubation of logs

& Mushroom production and harvest!

. %
4 Shiitake Mushroom \’lug‘Spawn % .
[entinula edodes species




Bolts fromv precomumercial
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Bolty from timber harvesty
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Coppice management of oak for future

Shiitake






Types of Spawn

Poltu Oyster Mushroom
Pleurotus ostreatus
Grain Spawn
LOTABIVICA2A

Shiitake Mushroom Plug Spawn
Lentinula edodes species

Sirain: Night Velvet
/22208
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Log-based cultivation of Shiitake -
Process

R Drill & Fill Method - Sawdust Spawn/Plug spawn




Use the Proper Tools!




New tools are increasing
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Inoculate at the proper rate!



Seal shaww into-log to-prevent
drying



Log-based cudtivatiow of Shiitake -
Process

&R Log Incubation - colonization is occurring now
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Log-based cudtivatiow of Shiitake -
Process

&R Mushroom production & harvest!




Production thwough forcing
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Natuwral Productior
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Also- o







Almond Agaricus
Agaricus subrufescens/blazei

R Almond Agaricus - Grows on animal & homemade
compost beds
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Lay doww av layer of compost 4-6 inches



cover, and

Inoculate at o heavy rate,

e
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mainftauivv



awn ruwv or colonigation under
feed bag strow cover

SP



Peat moss casing layer adjusted withv hwdrated lime to-pH 7-7.4



Recov
er aond watch for

bing
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Harvest as buttons for best quality



Conclusions

% Substrate drives mushwoom choice

<+ Access to- simple structures canv modify

evwirovnument enoughv to-extend
seasonality
> Mawket drives production method
» Questions.....7
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