
SIX STEPS TO MUSHROOM FARMING - 
C- of & ~ u ~ ,  -on Service. 
~dwhty  Park, Penmylmnia 
BAushm fanning mnskt8 of six steps, and although the divisions are somewhat arbiiry, these steps 
M d f y  what is needed to Rrm e pmdwth  system. 
T f m s k s l r ? p e a r e P h a s g I ~ n  I cxwnpodng, spawning, casing, pinning, and cropping. These 
s t e p  am dmsdbd in their Wralty m q m ,  mphadzing the salient ft~atures within each step. 
Cmpmt provides nutrient6 needed fbr muskuma to g w .  Two types of material are generally used for 
mushtrruxom compost, the meat used and b e d  e-6 being wheat straw-bedded horse manure. Synthetic 
m p a s t  is u ~ H y  made Ram hay and uwhi  ckunco$e, although the term oRen refers to any mushroom 

manure. Ehth types of compost require the addition of 

rpufrccrsed to as P b  I and Phase II composting. The 
d i b n  of compost ppmtron and mushmom production begins with Phase I composting. 

ngredients and are thoroughly mixed 
(mmposting) commences as a result 

m m b ,  and carban d&We are rdaumd $8 by-product$ during this prmess. Compost activators, other 
than those mentioned, are not needed, although some wganic farming books stress the need for an 
"acAbabr." 
AAush~oom oompt  ckwbps as is converted by the aclivity of 
rnicraorgan~, M, and wane evmb result in a food source 
most sukd br the growth of the rn- to the e>rc3- of other fungi a d  badstia. Thwe must be 
admuate tmkture, w n ,  w n ,  and cmboh~mtm p~im,eM throughout the procetss, or ebe the 
pivmmsWi(l stap. ThiiEsWhj and s u ~ ~  ar ided penod~callland the compost pile is aerated 
as it mows through the turn,. 
Gypsum b added to rnTRimke the g m S n e w  cmtparrt mrmdy tends to bve. Gypsum increases the 
fkxmWh of certain c h e m i  in the amymst, wid they adhere to straw or hay rather than filling the 
O b b l  betmen the straw. A side M of thb e , b m o n  is that air can permeate the ~ i t e  m m  rstdW. 
anddiis to the mtnposwg pro-. T k  exdudon of air mutts in drless (a6erobic) 
etwifcmw In iiektwims chemical compoLMlds am famed which detract from the seleoti* af 

i s ~ a t f h e t a ~ d ~ i @ & 4 1 ) 1 & .  p w t a  

incl* l3fekmm 9&, @awl meak 

amtent to I .S prcmt for horse m u r e  or 1.7 pewant for synthetic, both c o w  on a dry weight basis. 
SyMbW campsst require% the addtkm 05 anvnonlum nhmb or urea at the outset of cornposting to provide 

grape po-9 
k is unique in the 

hi, and as long as ~ ~ r y .  A two-sided 
b c l # m b ~ b t O S c w m t h e ~ ( r S G k ) , ~ ~ t u m c w s m ~ u i p ~ Y v i t h a a r i c k e r " ~ a b x ~ t  
needed. TM of the pWe sbuM be firm and dame, yet tha center must remain loose thrwghout Phase 

h the &raw or hay w h n s  ddng ~ ~ n g ,  the makmiak become I- rigid and 
w n  d t y  OC(XR. If the materials become too compact air cannot move through the pile and an 

rn- enrsmmm will develop. 



process. The nurnbr of 
ng material and the time! 

in$ the pore spam, and too limb cdln 
uptothepdntcvfbacthgwtrenthe 

see this phenomenon repeatedly and have termed it tfm 

Pime Ill: Finishing the Co~nptat 

And sacand, it is meamwiry to 
atthemUdPhaseIIina 

s-d eii to e i g ~  high, and are 
, the trays are moved b special room, 

g r o w ~ ~  tend toward one of the 

is diipstgd. This Phaw II 



In thb mwm mrtge. A 
by me of a pmteurhion 

&at* 75" to 80°F before 
uM &@ 2.0 to 2.4 pawnt, srnd the 
I I i t i s ~ ~ t o h ~ 5 t o 7 t b 9 . o f  

m ~ ~ d 9 n d ~ ~ I y  mbtgd intothecompt. For 



for spawn to cokrniz depends on the spawning rate and its distribution, the 
and temperature, a or qua@ of the compl .  A complete spawn run usually 
days. O m  the compost is fully grown with spawn, the next step in produdion is at hand. 

Phase w: c?u,I~g 

irrgl appI i i  to the spawn-run compost on which the mushrooms 
kmm W &I, a mixture of peat mass with ground limestone, or 

bwWwed, sperd cornpas4 can be used a8 casing. Casing does nut need 
since casing a ss a water reservoir and a place where mizomophs form. 
ms look CPh A& stiinga atmi form when the very fine mycelium fuses 
Mushroom initials, primordia, ar pins form on the rhiiomorphs, so without 
ushfooms. W n g  should be pskurked to eliminate any insects and 

p&hgem It may be -kg. Also, it is im-t that the casing be diSfi~buW SQ the depth is u n b  over 
the surface af the mpogt. Such uniformity &lows the spawn b move into and mmgh the casing at the 
same rsrtcd d, u t t i i y ,  tor muehmorn8 to develop at he  same time. Casing should be able to hold 
M u r e  rim m W r e  is wmmtid fnr the &welopm& of a firm mushroom. 
Ikhagiq the cmp after casiw requires thgq the mmpM  re be kept at around 75°F for up to 5 

b high. Themdtw, the cornpost tempemtum shauld be 
irritislE8 (pins) have formed. Throughout the period 

I to fabe -- the W t u m  level to field capacity More the 
*vhich 

o-mwn 

idtkl~ dew@ after rhizoh$ have formed in the casing. The initials are 
n a rhizomorph. Once an initial 
ntinue to expand and grow larger 
enlarges to a mushroom. HawestaMe 
ins develop when the carbon dioxide 
lower, depending on the cultivar, by 
oxide content of about 0.04 percent. 

mid S8i something leamed only through experience. 
ium has begun to show at the surface of 

ng. If the carbon dioxide is lowered too 
ng and mushroom initials form below 
push through the casing and are dirty 

st lvmes+*lkm. Tm ~~~ em &@e rewllt in mushrooms forming below the surface of the casing. 
Pinning affects both the potential yield and quglii of a crop and is a significant step in the production cycle. 

C ;-a- -,-.- i ; T . .  ,. I I - I r .  . . f 

repeating 3- to Sday harvest 
a fvw days when no 
&elf in a rhythmic fashion, 

cawc go rn on tong as mushmms continue to mature. Most mushroom 
f&r 35 ta 42 days, atthough some harvest a crop for 80 days, and 

~ n g o o n f o r m l o n g ~ 1 5 0 ~ .  
ng should be held Mween 57" to W F  for good results. This temperature 

ra~lge not only LVQS mtdtroom gmWt, but mdar temperatures can lengthen the life cycles of both 
disc pathagens and hmts pet&. It may seem odd Wmt them are pests which a n  damage mmhmms, 



wm during me harvest pmbei. O u W i  a$ 
the arbon dioxide given df by the growiryl mycelium. The mom mymIW grwth, the inow 

w h n  d W e  produd, end since mare pa4h occurs early in the crop, more fresh air is needed 4uFing 
the first two M s .  The amwnt of fmsh air atso cbpemh on the growing mushrooms, the area of the 
producing s u m ,  fh s W  of m p t  in the growing mom, and the candition or composition of tRe fmh 
air being C-. m a m e  seems to be the be& guide regarding the volume of air requid, Rut them 
is a rule of thumb: O.%r when the compost is 8 inches deep, and of this Wunte 50 to 100 pemmt must be 

a%sm oor~mlm the mmd for iHmiWh white the t m t s h m m  cmwi Fi4whms do 
m f a a r m s c s r n b  

m n  for wfbm or mushroom 

mft&lb kYr n w s h m  mng, awvd only the gmdng 
@wnd on a wharf, 

m a 7- to 10-day cycb, but this m y  be longer or shofb depending an the 
r, and the stage when they am piMd. When mature m u s h m s  are picked, 

t is m M  end the w3ct flush mowes toward maturity. Mushmoms 
veil k nat too Cr e-. Consumers in North America want 

WM in @Pen, m ~ m r n s  are desired. The imtuily of 
$ Y 1 h  r ~ ~ b y ~ I ~ h ~ l ~ ~ b .  

. TRid Ma1 pmbwtdm b designed to destroy any pests which may be present in 
in h a  growing roam, W s  minimizing the likelihood of infesting the next crop. 

from the start ofcomposting to the 
~ ~ p e c t  anywhere frnm - 

inal yield depen 
and w m. AN things 

phs an inWWe f a 1  kkr 
gmactppcanbe 




