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Lou Hsu of Unicorn Imp and Mfg Corp. (unicornbags.com) tells us that
he is working with a new company, Mycological Equipment
(mycoequipment.com), to bring you equipment and supplies for mushroom production. So far the new firm has autoclaves, mixers, cultures
and spawn available. The website says, “We aren’t publishing prices,
because we want you to contact us to discuss our products and the
product you need. Sometimes they are the same and sometimes they
aren’t. A little discussion can make your farm run much more smoothly
in the long run.” If you are looking for any of these products, contact
the company through their new website.

Far North Fungi
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Far North Fungi is an exotic mushroom farm in Anchorage, Alaska.
Alaska Dispatch News, April 23, tells their story. The owner/operators
are Allison Dunbar and Gabriel DeGrange. Both were introduced to
mushroom cultivation via a talk Paul Stamets gave at a Bioneers conference in 2011. They didn’t actually meet until attending one of
Stamets’ workshops in 2013. At that time DeGrange lived in alaska
and Dunbar lived in Georgia, working on a mushroom farm, but they
became friends and the pair discussed the farm DeGrange was developing. In 2014, Dunbar moved to Anchorage and began civil egineering coursework at the University of Alaska. Between work and school
the pair set up the tiny mushroom farm and got it fully operational last
January. In February they began selling their mushrooms at The Center
Market, “Alaska’s only year round farmer’s market.” They are growing
varieties of oyster mushrooms and some other species as well as marketing wild-crafted mushrooms.

Lilet’s Mushroom Farm

On April 26, Lilet’s Mushroom Farm in Apgahan, Patnongon,
Philippines, was noted among the places to eat in the province of
Antique by Rappler, a social news network. The farm is a place to eat
because Lilet’s has a kiosk near Antique Provincial Park where they sell
mushroom burgers (100% mushrooms - no meat!) and other prepared
items including a variety of preserved mushroom products. The farm
produces several varieties of oyster mushrooms.

Accident at Scato Plus
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Everharvest Mushrooms

According to The Abbotsford News, May 8, Wang Qingwei, operator
of Everharvest Mushrooms in Chilliwack, BC, Canada, is on China’s
list of 100 most wanted financial criminals. According to a website of
China’s Ministry of Foreign Affairs:
“WANG Qingwei, former financial staff member of Qingqi
Group Hong Kong Co., Ltd. Suspected of letter of credit
fraud. Wang Qingwei, together with others, used falsified
foreign trade contracts to get letters of credit from banks
and take credit funds into his own possession, the amounts
and losses of which are extremely huge. Fled to Canada
on 21 April 2005.”
While various agencies declined to comment on this particular individual, a representative of Canada Border Services Agency is quoted
as saying: “Evidence from foreign authorities is only one element of
an investigation and it is subjected to the rules of law. The removal
of inadmissible persons from Canada is a process guided by
Canadian laws and is a normal part of the bilateral relationship with
any country. Everyone ordered removed from Canada is entitled to
due process before the law and all removal orders are subject to various levels of appeal.”

Fatisha Agro Farm

Malaysian Digest, May 9, highlights several entrepreneurs with
perserverence. Among them is Rusila Yusof, founder of Fatisha Agro
Farm, a mushroom farm in Bandar Al Muktafi Billah Shah in
Terengganu, Malaysia. Yusof was a university lecturer and began
growing mushrooms ten years ago. She almost closed the farm after
losing much of her investment and running into problems due to her
inexperience. Now, besides oyster mushrooms, she produces a variety of secondary products from her mushrooms and also runs Fatisha
Mushroom Kopitiam, a cafe that features mushrooms on its menu. In
2015 the farm was awarded a $116,000 grant from the Ministry of
Rural and Regional Development to develop an innovative machine
steamer for mushroom substrate and to research and produce reishi
mushrooms.

Te Meta Farm Cleared . . .

Last August Havelock North a community in New Zealand, had a
major issue with water contamination. At that time Te Mata
Mushrooms was blamed for the contamination. New Zealand Herald,
May 11, reports that a study has shown that the mushroom farm was
not the cause of the problem. Michael Whittaker, of the farm, said:
“Our location to the bores (water wells) are only 100 to 150 meters
from the farm. We were likely to be or potentially to be the source of
the contamination because at that point in time no one knew what it
was and if we weren’t the source of contamination we were likely to
be blamed for the contamination.” Ultimately the issue was linked to
sheep waste on area farms. Local and regional governments were
chastised in the report for not responding properly and resolving the
problem more quickly.

Scato Plus is a compost producer in Newbridge, Victoria, Australia.
The Age, April 28, reports that a man fell 13 feet from the top of a com. . . But Odors Remain a Problem
post pile. He fell down a side of the indoor pile where he was difficult
The
Dominion Post, May 15, reports that Te Mata Mushrooms wants
for rescuers to reach. After freeing him he was transported to a hospital
to
increase
compost production from 132 to 550 tons per week. The
where he was admitted for back and leg pain. You can get an idea of
farm was fined over $10,000 (US) last year for odors, but now plans
the situation in this video: vimeo.com/143808544

to spend $1.4 million (US) to reduce those odors. Local residents
are concerned. The Hawke’s Bay Regional Council has received a
resource consent application from the farm. There will be a public
comment period before a decision is made.

More Mushrooms for Ethiopia

The Ethiopian Herald, May 14, laments the limited variety of foods
available in Ethiopia. It highlights mushrooms as a new food that is
being produced more and more.
The Addis Ababa City
Administration Agriculture Office owns a mushroom farm that
employs seven workers. The farm was developed with the assistance of the China Aid Technical Cooperation Program. After reorganizing the farm and getting it sufficient materials and equipment,
the biggest problem to repeating the effort was the lack of low cost
technology for small growers. Chinese Mushroom Production
Adviser Zheng Aibao is now working with technology faculty at Addis
Ababa University to develop suitable technology.

Chester County Meets Chinese

Chester County, Pennsylvania, has had several Chinese delegations
visit the area and its mushrooms farms in the past. Groups from the
area have visited China as well. Now, according to Daily Local
News, May 13, a delegation from the Chester County area was
headed for China on May 16 for a 12-day visit. County
Commissioner Terence Farrell is quoted as saying: “The purpose of
the trip is to build economic relationships and financial relationships
with China, and to help our companies get a toehold or expand in
China.” The article reports that, based on a prior trip, Chris Alonzo
of Pietro Mushrooms is about ready to sign an agreement with a
Chinese group to build a state-of-the-art mushroom farm near
Shanghai. China has problems maintaining food quality along the
chain from farm to consumer. Pietro’s expertise should create a
quality production facility and help with food safety and distribution.

Southern Tier Mushrooms

Pipe Dream, a publication of under-graduate students at Binghamton
University in New York, discussed Southern Tier Mushrooms on April
30. Bill Sica owns the farm that is located in the basement of the
Genome Collective in Binghamton. Eddie Compagnone, Director of
Operations at the farm is quoted as saying: “The main goal of
Southern Tier Mushrooms is to produce gourmet mushrooms locally
to the Southern Tier region. When people are looking for a freshquality mushroom, they definitely would find us attractive.” The farm
produces oyster mushrooms and is experimenting with species like
lion’s mane and reishi. The mushrooms are sold through local food
stores and restaurants and the farm is working with five other buyers
for possible partnerships. They also have plans to expand the farm
to a warehouse for larger scale production.

Trophy Farm Mushrooms

According to a May 16 press release from SM Investments
Corporation, SM Markets is the first supermarket in Pasay City,
Philippines to bring fresh local white and brown oyster mushrooms to
its customers. They are, so far, available at SM Supermarket Cebu,
SM Supermarket Seaside, Savemore Market Parkmall, and
Savemore Market Tacloban. Trophy’s mushrooms are distributed in
200 gram, 500 gram and 1 kilogram packs. They also sell their
mushrooms and other products at local farmer’s markets. The farm
is located in Ormoc City, in the province of Leyte in the region of
Eastern Visayas of the Philippines.

California Truffles

San Francisco Chronicle, May 18, reported that Jackson Family
Wines found their first black truffles in March. Seventeen truffles
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were found on the Santa Rosa property. The nearby Three Creeks
Estate has had a hazelnut/truffle orchard planted since 2009, but no
truffles have been found there – yet. Charles Lefevre of New World
Truffieres, Inc. in Eugene, Oregon, provides inoculated trees and
consults on truffle farming. He is quoted as saying: “A number of
people think they’re going to be blessed and are proprietary about
what they do. There’s no missing ingredient, there’s no X factor. It’s
just farming. The wealth of farming expertise in this area is going to
give it an advantage. There’s less agricultural sophistication in other
parts of the country.” The article also notes the difficult work involved
in producing truffles including, weeding, gopher control, soil supplementation and proper irrigation for years before the truffles appear.

What exactly is in your mushroom products?
At NAMMEX we know that our organic mushroom extracts from fruiting
bodies deliver significantly higher levels of Beta-glucan than mycelium
on grain biomass. With virtually no residual
starch. We know this because of The Nammex
Testing Protocol — a science-based approach
to understanding what’s in all mushroom
products.

John R. Stinson and Sons

Delaware’s annual Governor's Agricultural and Urban Conservation
Awards ceremony took place on On May 4. Governor John Carney,
presented the awards. Among the recipients was John R. Stinson
and Sons Inc., of Hockessin, Delaware. The farm is managed and
operated by Randy Stinson, with his two brothers and Randy's son,
Brent. Stinson and Sons worked with the New Castle Conservation
District and USDA’s Natural Resource Conservation Service to
design and install a 257,000-gallon rinse water storage tank and a
high-capacity pump and tank aeration system. The new system captures and recycles water for preparing mushroom compost, providing
additional water quality protection to the headwaters of Mill Creek.

Our protocol was introduced to the mushroom
world in May 2016 at the International Society
for Mushroom Science (ISMS) conference in
Amsterdam by Nammex President Jeff Chilton.
Our protocol is featured in Redefining Medicinal
Mushrooms, Jeff’s groundbreaking White Paper
that is now changing the face of the medicinal
mushroom world.
Get your free copy of Redefining Medicinal Mushrooms at our website.

The Problem With Vitamin D

We aren’t getting enough. Results from a clinical review published
in The Journal of the American Osteopathic Association find nearly 1
billion people worldwide may have deficient or insufficient levels of
vitamin D due to chronic disease and inadequate sun exposure related to sunscreen use. “People are spending less time outside and,
when they do go out, they're typically wearing sunscreen, which
essentially nullifies the body’s ability to produce vitamin D,” said Kim
Pfotenhauer, DO, assistant professor at Touro University and a
researcher on this study. “While we want people to protect themselves against skin cancer, there are healthy, moderate levels of
unprotected sun exposure that can be very helpful in boosting vitamin D.” Details: tinyurl.com/kd98nac

nammex.com/science

PASSION FOR QUALITY

First place for Empire Medicinals

Empire Medicinals won first place in the 2017 Rochester (New York)
Venture Challenge. The firm was founded by Qiaosong George
Zheng, Chris Carter, F. Scott Valpey, Luke Luft and Dr. Xinmin
Zheng. They won $25,000. Empire Medicinals is a biotech manufacturer that wants to modernize traditional herbal medicines through
the cultivation, extraction and packaging of natural medicinal supplements. Their first product, Lingzhi Essence™, is a dietary supplement made from Ganoderma lucidum mushrooms, which reportedly
addresses issues varying from immune system modulation to relieving fatigue. The company says: “Lingzhi Essence™ is produced from
the USDA certified organic fruiting bodies of Red Reishi (Ganoderma
lucidum), cultivated on pristine hardwoods, duel extracted with water
and alcohol to ensure bioactivity, and manufactured in a Total Quality
environment.” According to George Zheng, the company deploys
current Good Manufacturing Practices, certified organic production,
and lab testing of every batch to ensure the safety, purity and excellence of the product. “The team is ecstatic, and we’re honored to
have won, especially since we had such strong competitors,” said
Zheng. “The exposure from Rochester Venture Challenge will allow
us to quickly close our current financing round. The capital will be
used to reach ‘year one’ goals with an expected launch of our product, Lingzhi Essence, by early August.” You can learn more about
the company at its website: www.empiremedicinals.com.
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GTL EUROPE
GTL Europe is one of the foremost suppliers of equipment
and projects regarding composting operations and mushroom farms. Our product line includes machines, air handling
and control systems as well as turn-key facilities. GTL Europe
is a capable and reliable partner working with its customers in
close cooperation on innovative solutions and developments.

Engineering
Controls
Equipment
Constructions

Hudsonweg 2 | 5928 LW Venlo | The Netherlands | T +31 77 396 77 77 | info@gtl-europe.nl | www.gtl-europe.nl
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Trends in Mushroom Materials

Hindustan Times, May 3, highlighted the growing interest of the fashion industry in ‘cruelty-free’ products. Designer Meg Vohra told the
paper: “I believe we're on the cusp of a big change within the fashion
industry, from the inside out. Every year, people are coming out with
better and better options in terms of animal-friendly textiles. When
we initially started, it was truly slim pickings. It was frustrating... But
as of recent times, there has been ‘leather’ made out of mushrooms
and pineapples, ‘silk’ made out of banana leaves. It's an exciting time
to witness the evolution of materials.”

Auto Business News, May 11, reported that Bentley is looking for
alternative materials for its high end cars. They currently incorporate
as many as twenty animal hides in their luxury interiors and wealthy
vegetarians don’t like that. Stefan Sielaff, Director of Design at
Bentley, is quoted as saying: “We do a lot of custom-made and
coach-built solutions, in conjunction with our colleagues at Mulliner,
and therefore we want to satisfy these customers because they are
the peak of a trend. We will shortly present a Bentley with a vegan
interior; it'll give you a luxury sensation but with a different way - protein leather, mushroom leather, jellyfish material.”

Shiitake Cleans Waste Water

In a May 9 press release, Samford University (Birmingham,
Alabama) says that a group of its faculty and students, along with
students from other institutions, have demonstrated for the first time
the ability of shiitake mushrooms to remove a common chemical pollutant, 17α-ethinylestradiol, found in wastewater. Their new article in
the peer-reviewed journal Biocatalysis and Agricultural
Biotechnology describes how a local, safe and edible mushroom
(shiitake) secretes an enzyme that can break down the contaminants
into safe by-products. This is important because current wastewater
treatment methods do not adequately remove all contaminants,
including estrogens from birth control pills, which can disrupt the
proper function of hormones that control growth, weight gain and
sexual function. Find the study at: tinyurl.com/mh6on5u

Mushroom Dryer

Washington State University, Richland, Washington, reports that a
mechanical engineering team there has designed a mushroom dryer
for villagers in the Wakiso District of Uganda. The device will allow
the farmers to dry and thereby increase the shelf life of the oyster
mushrooms they grow. The crop is considered a delicacy in Africa
and a local source of jobs and income in the Panache Cooperative
region. The team, composed of students Sam Sparks, Rachel
Estes, Keenan Moll, Ian Pierce, Lorraine Seymour and Joel Larson,
had to reinvent the traditional commercially available dehydrators,
which require significant electrical power that is not available in the
Wakiso District.
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“The biggest challenge we've had to deal with is getting a mushroom,
which consists of 90 percent water, down to 20 percent while dealing
with the Ugandan climate that consists of about 70 percent humidity
year-round,” Pierce said. To combat that issue, the team created a
device that uses a Lexan polycarbonate top that allows the air to
absorb solar energy and be superheated within the system. The system then uses solar components to promote air flow to help regulate
the temperature, which ensures that the mushrooms don't cook, and
in turn, lose nutrients. “The people in the Wakiso District will be able
to use the dryers to dry their mushrooms and sell them as a local
product to restaurants and other businesses, which will help them
earn a greater living,” Seymour said. “I feel very rewarded to have
participated on this project, because we're creating something that
will have a lasting value.”

The Mushroom Growers’ Newsletter

Blend the Rules

The Mushroom Council launched a contest called “Blend the Rules”
in January. The idea was to get K-12 school nutritionists to submit
recipes to show how they were getting kids to eat mushrooms. The
winners:
1.Bethel School District, Spanaway, Wash., (grand prize)
2. Rutland Northeast Supervisory Union, Brandon, Vt. (second)
3. Marion Elementary-Allen, Allen, Texas, (third)
Dayle Hayes of the School Meals that Rock blog was a judge. She
said, “We were astounded by the quality of entries submitted to the
Blend the Rules campaign. This program demonstrates how school
nutrition programs are serving upscale, delicious, creative meals to
their students to promote the consumption of fruits and vegetables,
especially mushrooms.”

Mushroom Cultivation Rack

On May 11, the World Intellectual Property Organization issued a
patent to Dutch inventors Hendrik
and Bart VanDenTop and
Ferdinand
Hoeben
for
“Mushroom Cultivation Device
and Methods of Cultivation.” The
centerpiece of the patent is a
rack, shown here. Lest you think
it is an ordinary shelving system,
the inventors say their system
improves upon prior art by including uprights to provide a support
to the rack relative to a ground surface, girders for providing a support for spanning members, and spanning members for spanning a
mutual distance between girders. Anyway, they also patented the
idea of putting compost on the rack and removing it later. Get the
details at: tinyurl.com/n8masco

Farm Labor Issues
ICE Raids Kaolin

According to several news outlets, an Imigration and Customs
Enforcement team raided a South Mill (Kaolin) farm in Avondale,
Pennsylvania. They were apparently looking for four individuals.
They did not find those people, but took twelve other people into custody. Owner Michael Pia told NBC 10 in Philadelphia, “I do not
believe they had a warrant or no one told me there was one. They
just came onto the property and at the apartment complex across the
street. I was under the assumption they were allowed to. When an
HR supervisor talked to the agents, they were already on the property. We’re actually kind of looking into that.”

That lack of permission could lead to suppression of the information
collected in the raid. Chester County Press, May 3, quotes a local
immigration attorney as saying: “Although warrants are not required
for public spaces, private property is not a public property. They
need to obtain permission from the property owners.” The workers
were not direct employees of South Mill; they were assigned to the
farm via a labor contractor.

Regardless of how this raid plays out legally, it has already driven
many immigrant workers away from work and public places. This
has exacerbated labor shortages in the area. The Wall Street

3 Volume XXVI Number 2

June 2017

$ Per
Pound

U.S. WHOLESALE MARKET PRICES
Chicago • Dallas • Miami • New York • San Francisco

AGARIC
Large
Medium
Small
#2
Portabella
Crimini
SHIITAKE
Jumbo
Large
Medium
Small
#2
OYSTER

Yellow Oyster

Chanterelle
Kng Oyster
Morel
Maitake
ENOKI
Hedgehog
$ Per
Pound

AGARIC
Large
Medium
Small
#2
Portabella
Crimini
SHIITAKE
Jumbo
Large
Medium
Small
#2
OYSTER

Yellow Oyster

Chanterelle
Kng Oyster
Morel
Maitake
ENOKI
Hedgehog

Week of May 1

Chi Dal Mia

1.35-1.70

2.20

-

NY

SF

Week of May 8

Chi Dal Mia

1.45-1.65 2.15-2.25 1.35-1.70
1.85-2.10 1.20-1.45
-

2.20

-

NY

SF

Week of May 15

Chi Dal

1.45-1.65 2.15-2.25 1.35-1.70
1.85-2.10 1.20-1.45
-

2.20

Mia NY
-

1.45-1.60

SF

1.45-1.65 2.15-2.25

1.85-2.10
1.60-1.80 1.50-1.60 1.85-2.10
1.45-1.70
1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60 1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60 1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60
2.67-3.17 2.40-2.50
2.67-3.17 2.40-2.50 1.30-1.55 1.90
1.30-1.55
1.90
2.67-3.17 2.40-2.50 1.30-1.55 1.90

1.20-1.45

1.30-1.40

-

4.20
-

1.92
-

-

4.80
-

-

3.00-3.20 4.20-4.40
-

-

-

13-14.00

-

-

-

-

-

22.00

-

-

1.45-1.60

1.60-1.80 1.50-1.60 1.85-2.10 1.30-1.40
1.45-1.70
-

-

-

4.33-5.00

-

-

5.30-5.60

2.67-3.00

-

4.00-4.40 3.67-4.33 4.00-4.50
-

1.35-1.70 2.05-2.20

-

1.20-1.45 1.87-1.92 1.45-1.60
1.30-1.40
-

-

-

-

4.20
-

-

-

4.80
-

3.00-3.20 4.20-4.40
-

-

-

-

-

2.54
-

3.80-4.57 2.97-3.43
-

NY

SF

1.45-1.65 2.15-2.25
-

1.85-2.10

-

-

13-14.00

-

-

-

-

22.00
-

-

4.33-5.00
-

5.30-5.60

-

2.67-3.00

-

-

-

27-28.00

-

31.00

-

-

4.00-4.40 3.67-4.33 4.00-4.50
-

-

31-32.00

-

-

-

-

1.60-1.80 1.50-1.60 1.85-2.10
1.45-1.70
-

-

4.20

-

-

1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60
2.67-3.17 2.40-2.50
1.30-1.55 1.90
-

-

-

-

4.80
-

3.40-4.00 4.50-4.80 3.00-3.20 4.20-4.40
5.33
-

Week of May 22

Chi Dal Mia

-

1.92

3.40-4.00 4.50-4.80
-

5.33
Y

2.54
-

3.80-4.57 2.97-3.43

-

-

13-14.00

-

-

-

-

22.00
-

1.45-1.60

1.60-1.80 1.50-1.60 1.85-2.10 1.30-1.40
1.45-1.70
-

-

4.33-5.00

-

-

2.67-3.00

-

-

-

-

-

-

-

-

-

-

-

-

5.30-5.60

4.00-4.40 3.67-4.33 4.00-4.50
-

-

-

1.92

-

4.20

4.80

-

-

-

-

3.40-4.00 4.50-4.80 3.00-3.20 4.20-4.40
5.33
-

2.54
-

3.80-4.57 2.97-3.43
-

WORLD SPOT PRICES
Per Pound - U.S. Dollars
(Packaged as Indicated)

Montreal, CAN 15May17
Agaricus (5lb): 1.34
Shiitake (3lb): 5.90
Portabella (5lb): 2.46
Oyster (2lb): 3.55-420
Toronto, CAN 18May17
Agaricus (5lb): 1.65
Shiitake (3lb): 4.47-5.45
Portabella (5lb): 2.52-2.61
Oyster (2lb): 4.01-4.85
Paris, FRA 23May17
Agaricus (1kg): 0.91-1.02
Oyster (1kg): 2.44-2.79
Shiitake (1kg): 3.55-4.06

Monterrey, MX 22May17
Agaricus (1kg): 1.14-1.21

Guadalajara, MX 22May17
Agaricus (1kg): 1.02-1.04
Warsaw, POL 18May17
Agaricus (1kg): 0.60-0.78
Oyster (5kg): 1.19-1.79

-

-

13-14.00

-

-

-

-

22.00

-

-

-

4.33-5.00
-

-

5.30-5.60

4.00-4.40 3.67-4.33 4.00-4.50
2.67-3.00
-

Mush Comb for
all your mushroom
& compost projects

3.40-4.00 4.50-4.80
-

5.33
-

2.54

-

33.00

-

-

-

-

Composting machinery

3.80-4.57 2.97-3.43

Nijverheidsstraat 2A
5961 PJ Horst
The Netherlands
T +31 77 398 39 29
info@mushroommachinery.com

www.mushroommachinery.com

Lviv, UKR 24May17
Agaricus (1kg): 0.49-0.50
Kiev, UKR 24May17
Agaricus (1kg): 0.52-0.54

SPECIES
Agaric = Agaricus bisporus
Shiitake = Lentinula edodes
Oyster = Pleurotus spp.
Enoki = Flammulina velutipes
Lobster = Hypomyces lactifluorum
Morel = Morchella spp.
Hedgehog = Hydnum repandum
Porcini = Boletus edulis
Woodear = Auricularia spp.
Maitake = Grifola frondosa
Beech = Hypsizygus tessulatus
King Oyster = Pleurotus eryngii
Yellow Foot = Cantharellus tubaeformis or Craterellus lutescens
Chanterelles
Cantharellus cibarius (Y)
Craterellus cornucopiodes (B) or
Cantharellus subalbidus (W)

About Wholesale Market Prices: The prices listed here were reported by the Agricultural Marketing Service, Fruit and

Vegetable Division of the U.S.D.A., UMDIS (Ukraine) and Infohort, Agriculture and Agri-Food Canada. Unless noted otherwise,
these prices were seen at the terminal markets in the listed cities and are typically the prices retail or food service outlets pay to
brokers or distributors at those markets. If you sell high quality product directly to retail outlets in these cities your prices should be
higher. If you sell to a broker or distributor who sells at these markets, your prices will be lower. This information should be used
only as a guide and an indicator of the relative stability of prices from week to week. Varying exchange rates affect prices.
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Techmark offers
AKIMist® Dry Fogging Systems
The AKIMist® dry fog system delivers higher humidity without the condensating moisture that can lead
to loss in quality and lower your returns. AKIMist® creates a uniform non-wetting fog that targets spaces
effectively without causing condensation on crops or equipment.
For more information visit our
website at www.techmark-inc.com
or call 517-322-0250

Features of the AKIMist
Compact High Powered Humidifier
•
•
•
•
•
•

Dry fog is sprayed over 13 feet horizontally to provide widespread humidification
Up to four clog resistant nozzles can be mounted on each body
Portable units available
Low maintenance design ensures years of use
7.5 micron average size droplets
Better atomization at lower air volumes

The Mushroom Growers’ Newsletter

7 Volume XXVI Number 2

June 2017

Journal addressed this issue on May 15. The Journal pointed out
that since mushroom farms rely heavily on immigrant labor, they are
hard hit when those workers are not available. Tim Hihn of
CPYeatman is quoted as saying of the labor shortage, “the worst it’s
ever been.” While some growers have raised wages, that hasn’t
been enough to attact local workers even though it is possible to
make $50,000 per year at some farms.

A Solution for Farm Labor?

Pay Workers More. An editorial in the Chester County Press, May
16, suggests the industry rethink its compensation model – essentially paying workers more. That, of course, doesn’t make the work
any easier or desireable for those that can find other options, even
if those options pay less. It also doesn’t address the ability, or lack
thereof, that farms have to control the prices for their mushrooms.
Mushroom buyers don’t want to pay more and if they did, the cost to
consumers would rise leading to reductions in sales. Mushrooms
are not a “must have” food item, so there are plenty of alternative
ways for consumers to spend their food budgets. Prices would
shake out over time, but some farms would likely go out of business
in the process.
Automate. The New Food Economy, a non-profit news organization, addressed the issue of immigrant farm workers on May 9. Their
article notes that Monterey Mushrooms has cut production in
California (12%), Illinois (15%) and Florida (6%) due to the inability
to find workers. With regard to automation picking up the slack,
Shah Kazemi of Monterey is quoted as saying: “Automation is not
our future.” While we have reported on a variety of efforts to automate picking, none seem entirely adequate.

work 150 days per year for three years or 100 days per year for five
years and then become eligible for a Green Card. This approach
seemed to be well supported in legislation proposed in 2013
although other parts of that bill brought it down. Both the Farm
Bureau and the United Farm Workers of America support the legislation.

Representative Luis V. Gutiérrez of Illinois (D), who will introduce the
bill in the House of Representatives, said, “We are taking steps to
get our agriculture industry and the food we eat every day on a legal
footing. Not just for the immigrant worker, not just for the family, not
just because it makes us feel good, but because our agriculture
industry and our workforce in farm labor should be on a legal footing.
We could pass this bill today if they simply gave us a vote. That’s
how many Republicans exist that are our allies in this fight.” He
added, “Foreign hands are going to touch the food we eat and the
question before us is whether those foreign hands will cultivate our
food in this country under our laws, benefiting our economy or
whether it will be in some other country that may or may not have
labor laws, may or may not have environmental and food quality
laws.” You can find the text of the bills here: Senate tinyurl.com/l9qwbuu and House - tinyurl.com/lkb8bh7

Conclusion

It’s clear that resolution of this labor issue is not a simple matter.
Nonetheless, some approach that would give the workers a legal
way to stay and work seems the most plausible idea and most beneficial to all involved - farmers, workers and consumers. Whether
that is the Blue Card Program or something else seems to depend
entirely on the politics around the fear of immigrants in general and
the choices made in the presidential election that is leading to raids
like that at Kaolin.

Fungi Equipment

Legislate. A bill was introduced in the Senate on May 3 that would
create a Blue Card program that would allow agricultural workers to

Mushroom
Production Equipment
For Your Commercial Farm
www.FungiEquipment.com

Phoenix Equipment Group, Hong Kong, Shanghai Office, China
Phone: 86 21 6217 1812 - Fax: 86 21 6217 8058
1033 Kang Ding Road, Room 912 Shanghai, China 200040
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The closest thing
to real sunlight.

Enhance your mushrooms with
Vitamin D using Pulsed Light.
XENON’s Pulsed Light system is proven to generate
large amounts of Vitamin D in mushrooms, making
them more nutritious and offering mushroom
growers an edge on the store shelf.
XENON Corporation
37 Upton Drive
Wilmington, MA 01887-1018 USA

Our lamps work in just seconds — not
the minutes required by continuous light
systems. You save energy, reduce handling time and keep
your processing line moving. XENON’s Pulsed Light is the
closest thing to real sunlight.
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$ Per
Pound

U.S. WHOLESALE MARKET PRICES
Chicago • Dallas • Miami • New York • San Francisco

AGARIC
Large
Medium
Small
#2
Portabella
Crimini
SHIITAKE
Jumbo
Large
Medium
Small
#2
OYSTER

Yellow Oyster

Chanterelle
Kng Oyster
Morel
Maitake
ENOKI
Hedgehog
$ Per
Pound

AGARIC
Large
Medium
Small
#2
Portabella
Crimini
SHIITAKE
Jumbo
Large
Medium
Small
#2
OYSTER

Yellow Oyster

Chanterelle
Kng Oyster
Morel
Maitake
ENOKI
Hedgehog

Week of May 1

Chi Dal Mia

1.35-1.70

2.20

-

NY

SF

Week of May 8

Chi Dal Mia

1.45-1.65 2.15-2.25 1.35-1.70
1.85-2.10 1.20-1.45
-

2.20

-

NY

SF

Week of May 15

Chi Dal

1.45-1.65 2.15-2.25 1.35-1.70
1.85-2.10 1.20-1.45
-

2.20

Mia NY
-

1.45-1.60

SF

1.45-1.65 2.15-2.25

1.85-2.10
1.60-1.80 1.50-1.60 1.85-2.10
1.45-1.70
1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60 1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60 1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60
2.67-3.17 2.40-2.50
2.67-3.17 2.40-2.50 1.30-1.55 1.90
1.30-1.55
1.90
2.67-3.17 2.40-2.50 1.30-1.55 1.90

1.20-1.45

1.30-1.40

-

4.20
-

1.92
-

-

4.80
-

-

3.00-3.20 4.20-4.40
-

-

-

13-14.00

-

-

-

-

-

22.00

-

-

1.45-1.60

1.60-1.80 1.50-1.60 1.85-2.10 1.30-1.40
1.45-1.70
-

-

-

4.33-5.00

-

-

5.30-5.60

2.67-3.00

-

4.00-4.40 3.67-4.33 4.00-4.50
-

1.35-1.70 2.05-2.20

-

1.20-1.45 1.87-1.92 1.45-1.60
1.30-1.40
-

-

-

-

4.20
-

-

-

4.80
-

3.00-3.20 4.20-4.40
-

-

-

-

-

2.54
-

3.80-4.57 2.97-3.43
-

NY

SF

1.45-1.65 2.15-2.25
-

1.85-2.10

-

-

13-14.00

-

-

-

-

22.00
-

-

4.33-5.00
-

5.30-5.60

-

2.67-3.00

-

-

-

27-28.00

-

31.00

-

-

4.00-4.40 3.67-4.33 4.00-4.50
-

-

31-32.00

-

-

-

-

1.60-1.80 1.50-1.60 1.85-2.10
1.45-1.70
-

-

4.20

-

-

1.80-2.20 3.05-3.20 2.20-2.60 2.10-2.20 3.00-3.60
2.67-3.17 2.40-2.50
1.30-1.55 1.90
-

-

-

-

4.80
-

3.40-4.00 4.50-4.80 3.00-3.20 4.20-4.40
5.33
-

Week of May 22

Chi Dal Mia

-

1.92

3.40-4.00 4.50-4.80
-

5.33
Y

2.54
-

3.80-4.57 2.97-3.43

-

-

13-14.00

-

-

-

-

22.00
-

1.45-1.60

1.60-1.80 1.50-1.60 1.85-2.10 1.30-1.40
1.45-1.70
-

-

4.33-5.00

-

-

2.67-3.00

-

-

-

-

-

-

-

-

-

-

-

-

5.30-5.60

4.00-4.40 3.67-4.33 4.00-4.50
-

-

-

1.92

-

4.20

4.80

-

-

-

-

3.40-4.00 4.50-4.80 3.00-3.20 4.20-4.40
5.33
-

2.54
-

3.80-4.57 2.97-3.43
-

WORLD SPOT PRICES
Per Pound - U.S. Dollars
(Packaged as Indicated)

Montreal, CAN 15May17
Agaricus (5lb): 1.34
Shiitake (3lb): 5.90
Portabella (5lb): 2.46
Oyster (2lb): 3.55-420
Toronto, CAN 18May17
Agaricus (5lb): 1.65
Shiitake (3lb): 4.47-5.45
Portabella (5lb): 2.52-2.61
Oyster (2lb): 4.01-4.85
Paris, FRA 23May17
Agaricus (1kg): 0.91-1.02
Oyster (1kg): 2.44-2.79
Shiitake (1kg): 3.55-4.06

Monterrey, MX 22May17
Agaricus (1kg): 1.14-1.21

Guadalajara, MX 22May17
Agaricus (1kg): 1.02-1.04
Warsaw, POL 18May17
Agaricus (1kg): 0.60-0.78
Oyster (5kg): 1.19-1.79

-

-

13-14.00

-

-

-

-

22.00

-

-

-

4.33-5.00
-

-

5.30-5.60

4.00-4.40 3.67-4.33 4.00-4.50
2.67-3.00
-

Mush Comb for
all your mushroom
& compost projects

3.40-4.00 4.50-4.80
-

5.33
-

2.54

-

33.00

-

-

-

-

Composting machinery

3.80-4.57 2.97-3.43

Nijverheidsstraat 2A
5961 PJ Horst
The Netherlands
T +31 77 398 39 29
info@mushroommachinery.com

www.mushroommachinery.com

Lviv, UKR 24May17
Agaricus (1kg): 0.49-0.50
Kiev, UKR 24May17
Agaricus (1kg): 0.52-0.54

SPECIES
Agaric = Agaricus bisporus
Shiitake = Lentinula edodes
Oyster = Pleurotus spp.
Enoki = Flammulina velutipes
Lobster = Hypomyces lactifluorum
Morel = Morchella spp.
Hedgehog = Hydnum repandum
Porcini = Boletus edulis
Woodear = Auricularia spp.
Maitake = Grifola frondosa
Beech = Hypsizygus tessulatus
King Oyster = Pleurotus eryngii
Yellow Foot = Cantharellus tubaeformis or Craterellus lutescens
Chanterelles
Cantharellus cibarius (Y)
Craterellus cornucopiodes (B) or
Cantharellus subalbidus (W)

About Wholesale Market Prices: The prices listed here were reported by the Agricultural Marketing Service, Fruit and

Vegetable Division of the U.S.D.A., UMDIS (Ukraine) and Infohort, Agriculture and Agri-Food Canada. Unless noted otherwise,
these prices were seen at the terminal markets in the listed cities and are typically the prices retail or food service outlets pay to
brokers or distributors at those markets. If you sell high quality product directly to retail outlets in these cities your prices should be
higher. If you sell to a broker or distributor who sells at these markets, your prices will be lower. This information should be used
only as a guide and an indicator of the relative stability of prices from week to week. Varying exchange rates affect prices.
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Techmark offers
AKIMist® Dry Fogging Systems
The AKIMist® dry fog system delivers higher humidity without the condensating moisture that can lead
to loss in quality and lower your returns. AKIMist® creates a uniform non-wetting fog that targets spaces
effectively without causing condensation on crops or equipment.
For more information visit our
website at www.techmark-inc.com
or call 517-322-0250

Features of the AKIMist
Compact High Powered Humidifier
•
•
•
•
•
•

Dry fog is sprayed over 13 feet horizontally to provide widespread humidification
Up to four clog resistant nozzles can be mounted on each body
Portable units available
Low maintenance design ensures years of use
7.5 micron average size droplets
Better atomization at lower air volumes

The Mushroom Growers’ Newsletter

7 Volume XXVI Number 2

June 2017

Trends in Mushroom Materials

Hindustan Times, May 3, highlighted the growing interest of the fashion industry in ‘cruelty-free’ products. Designer Meg Vohra told the
paper: “I believe we're on the cusp of a big change within the fashion
industry, from the inside out. Every year, people are coming out with
better and better options in terms of animal-friendly textiles. When
we initially started, it was truly slim pickings. It was frustrating... But
as of recent times, there has been ‘leather’ made out of mushrooms
and pineapples, ‘silk’ made out of banana leaves. It's an exciting time
to witness the evolution of materials.”

Auto Business News, May 11, reported that Bentley is looking for
alternative materials for its high end cars. They currently incorporate
as many as twenty animal hides in their luxury interiors and wealthy
vegetarians don’t like that. Stefan Sielaff, Director of Design at
Bentley, is quoted as saying: “We do a lot of custom-made and
coach-built solutions, in conjunction with our colleagues at Mulliner,
and therefore we want to satisfy these customers because they are
the peak of a trend. We will shortly present a Bentley with a vegan
interior; it'll give you a luxury sensation but with a different way - protein leather, mushroom leather, jellyfish material.”

Shiitake Cleans Waste Water

In a May 9 press release, Samford University (Birmingham,
Alabama) says that a group of its faculty and students, along with
students from other institutions, have demonstrated for the first time
the ability of shiitake mushrooms to remove a common chemical pollutant, 17α-ethinylestradiol, found in wastewater. Their new article in
the peer-reviewed journal Biocatalysis and Agricultural
Biotechnology describes how a local, safe and edible mushroom
(shiitake) secretes an enzyme that can break down the contaminants
into safe by-products. This is important because current wastewater
treatment methods do not adequately remove all contaminants,
including estrogens from birth control pills, which can disrupt the
proper function of hormones that control growth, weight gain and
sexual function. Find the study at: tinyurl.com/mh6on5u

Mushroom Dryer

Washington State University, Richland, Washington, reports that a
mechanical engineering team there has designed a mushroom dryer
for villagers in the Wakiso District of Uganda. The device will allow
the farmers to dry and thereby increase the shelf life of the oyster
mushrooms they grow. The crop is considered a delicacy in Africa
and a local source of jobs and income in the Panache Cooperative
region. The team, composed of students Sam Sparks, Rachel
Estes, Keenan Moll, Ian Pierce, Lorraine Seymour and Joel Larson,
had to reinvent the traditional commercially available dehydrators,
which require significant electrical power that is not available in the
Wakiso District.
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“The biggest challenge we've had to deal with is getting a mushroom,
which consists of 90 percent water, down to 20 percent while dealing
with the Ugandan climate that consists of about 70 percent humidity
year-round,” Pierce said. To combat that issue, the team created a
device that uses a Lexan polycarbonate top that allows the air to
absorb solar energy and be superheated within the system. The system then uses solar components to promote air flow to help regulate
the temperature, which ensures that the mushrooms don't cook, and
in turn, lose nutrients. “The people in the Wakiso District will be able
to use the dryers to dry their mushrooms and sell them as a local
product to restaurants and other businesses, which will help them
earn a greater living,” Seymour said. “I feel very rewarded to have
participated on this project, because we're creating something that
will have a lasting value.”
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Blend the Rules

The Mushroom Council launched a contest called “Blend the Rules”
in January. The idea was to get K-12 school nutritionists to submit
recipes to show how they were getting kids to eat mushrooms. The
winners:
1.Bethel School District, Spanaway, Wash., (grand prize)
2. Rutland Northeast Supervisory Union, Brandon, Vt. (second)
3. Marion Elementary-Allen, Allen, Texas, (third)
Dayle Hayes of the School Meals that Rock blog was a judge. She
said, “We were astounded by the quality of entries submitted to the
Blend the Rules campaign. This program demonstrates how school
nutrition programs are serving upscale, delicious, creative meals to
their students to promote the consumption of fruits and vegetables,
especially mushrooms.”

Mushroom Cultivation Rack

On May 11, the World Intellectual Property Organization issued a
patent to Dutch inventors Hendrik
and Bart VanDenTop and
Ferdinand
Hoeben
for
“Mushroom Cultivation Device
and Methods of Cultivation.” The
centerpiece of the patent is a
rack, shown here. Lest you think
it is an ordinary shelving system,
the inventors say their system
improves upon prior art by including uprights to provide a support
to the rack relative to a ground surface, girders for providing a support for spanning members, and spanning members for spanning a
mutual distance between girders. Anyway, they also patented the
idea of putting compost on the rack and removing it later. Get the
details at: tinyurl.com/n8masco

Farm Labor Issues
ICE Raids Kaolin

According to several news outlets, an Imigration and Customs
Enforcement team raided a South Mill (Kaolin) farm in Avondale,
Pennsylvania. They were apparently looking for four individuals.
They did not find those people, but took twelve other people into custody. Owner Michael Pia told NBC 10 in Philadelphia, “I do not
believe they had a warrant or no one told me there was one. They
just came onto the property and at the apartment complex across the
street. I was under the assumption they were allowed to. When an
HR supervisor talked to the agents, they were already on the property. We’re actually kind of looking into that.”

That lack of permission could lead to suppression of the information
collected in the raid. Chester County Press, May 3, quotes a local
immigration attorney as saying: “Although warrants are not required
for public spaces, private property is not a public property. They
need to obtain permission from the property owners.” The workers
were not direct employees of South Mill; they were assigned to the
farm via a labor contractor.

Regardless of how this raid plays out legally, it has already driven
many immigrant workers away from work and public places. This
has exacerbated labor shortages in the area. The Wall Street
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to spend $1.4 million (US) to reduce those odors. Local residents
are concerned. The Hawke’s Bay Regional Council has received a
resource consent application from the farm. There will be a public
comment period before a decision is made.

More Mushrooms for Ethiopia

The Ethiopian Herald, May 14, laments the limited variety of foods
available in Ethiopia. It highlights mushrooms as a new food that is
being produced more and more.
The Addis Ababa City
Administration Agriculture Office owns a mushroom farm that
employs seven workers. The farm was developed with the assistance of the China Aid Technical Cooperation Program. After reorganizing the farm and getting it sufficient materials and equipment,
the biggest problem to repeating the effort was the lack of low cost
technology for small growers. Chinese Mushroom Production
Adviser Zheng Aibao is now working with technology faculty at Addis
Ababa University to develop suitable technology.

Chester County Meets Chinese

Chester County, Pennsylvania, has had several Chinese delegations
visit the area and its mushrooms farms in the past. Groups from the
area have visited China as well. Now, according to Daily Local
News, May 13, a delegation from the Chester County area was
headed for China on May 16 for a 12-day visit. County
Commissioner Terence Farrell is quoted as saying: “The purpose of
the trip is to build economic relationships and financial relationships
with China, and to help our companies get a toehold or expand in
China.” The article reports that, based on a prior trip, Chris Alonzo
of Pietro Mushrooms is about ready to sign an agreement with a
Chinese group to build a state-of-the-art mushroom farm near
Shanghai. China has problems maintaining food quality along the
chain from farm to consumer. Pietro’s expertise should create a
quality production facility and help with food safety and distribution.

Southern Tier Mushrooms

Pipe Dream, a publication of under-graduate students at Binghamton
University in New York, discussed Southern Tier Mushrooms on April
30. Bill Sica owns the farm that is located in the basement of the
Genome Collective in Binghamton. Eddie Compagnone, Director of
Operations at the farm is quoted as saying: “The main goal of
Southern Tier Mushrooms is to produce gourmet mushrooms locally
to the Southern Tier region. When people are looking for a freshquality mushroom, they definitely would find us attractive.” The farm
produces oyster mushrooms and is experimenting with species like
lion’s mane and reishi. The mushrooms are sold through local food
stores and restaurants and the farm is working with five other buyers
for possible partnerships. They also have plans to expand the farm
to a warehouse for larger scale production.

Trophy Farm Mushrooms

According to a May 16 press release from SM Investments
Corporation, SM Markets is the first supermarket in Pasay City,
Philippines to bring fresh local white and brown oyster mushrooms to
its customers. They are, so far, available at SM Supermarket Cebu,
SM Supermarket Seaside, Savemore Market Parkmall, and
Savemore Market Tacloban. Trophy’s mushrooms are distributed in
200 gram, 500 gram and 1 kilogram packs. They also sell their
mushrooms and other products at local farmer’s markets. The farm
is located in Ormoc City, in the province of Leyte in the region of
Eastern Visayas of the Philippines.

California Truffles

San Francisco Chronicle, May 18, reported that Jackson Family
Wines found their first black truffles in March. Seventeen truffles

The Mushroom Growers’ Newsletter

were found on the Santa Rosa property. The nearby Three Creeks
Estate has had a hazelnut/truffle orchard planted since 2009, but no
truffles have been found there – yet. Charles Lefevre of New World
Truffieres, Inc. in Eugene, Oregon, provides inoculated trees and
consults on truffle farming. He is quoted as saying: “A number of
people think they’re going to be blessed and are proprietary about
what they do. There’s no missing ingredient, there’s no X factor. It’s
just farming. The wealth of farming expertise in this area is going to
give it an advantage. There’s less agricultural sophistication in other
parts of the country.” The article also notes the difficult work involved
in producing truffles including, weeding, gopher control, soil supplementation and proper irrigation for years before the truffles appear.

What exactly is in your mushroom products?
At NAMMEX we know that our organic mushroom extracts from fruiting
bodies deliver significantly higher levels of Beta-glucan than mycelium
on grain biomass. With virtually no residual
starch. We know this because of The Nammex
Testing Protocol — a science-based approach
to understanding what’s in all mushroom
products.

John R. Stinson and Sons

Delaware’s annual Governor's Agricultural and Urban Conservation
Awards ceremony took place on On May 4. Governor John Carney,
presented the awards. Among the recipients was John R. Stinson
and Sons Inc., of Hockessin, Delaware. The farm is managed and
operated by Randy Stinson, with his two brothers and Randy's son,
Brent. Stinson and Sons worked with the New Castle Conservation
District and USDA’s Natural Resource Conservation Service to
design and install a 257,000-gallon rinse water storage tank and a
high-capacity pump and tank aeration system. The new system captures and recycles water for preparing mushroom compost, providing
additional water quality protection to the headwaters of Mill Creek.

Our protocol was introduced to the mushroom
world in May 2016 at the International Society
for Mushroom Science (ISMS) conference in
Amsterdam by Nammex President Jeff Chilton.
Our protocol is featured in Redefining Medicinal
Mushrooms, Jeff’s groundbreaking White Paper
that is now changing the face of the medicinal
mushroom world.
Get your free copy of Redefining Medicinal Mushrooms at our website.

The Problem With Vitamin D

We aren’t getting enough. Results from a clinical review published
in The Journal of the American Osteopathic Association find nearly 1
billion people worldwide may have deficient or insufficient levels of
vitamin D due to chronic disease and inadequate sun exposure related to sunscreen use. “People are spending less time outside and,
when they do go out, they're typically wearing sunscreen, which
essentially nullifies the body’s ability to produce vitamin D,” said Kim
Pfotenhauer, DO, assistant professor at Touro University and a
researcher on this study. “While we want people to protect themselves against skin cancer, there are healthy, moderate levels of
unprotected sun exposure that can be very helpful in boosting vitamin D.” Details: tinyurl.com/kd98nac

nammex.com/science

PASSION FOR QUALITY

First place for Empire Medicinals

Empire Medicinals won first place in the 2017 Rochester (New York)
Venture Challenge. The firm was founded by Qiaosong George
Zheng, Chris Carter, F. Scott Valpey, Luke Luft and Dr. Xinmin
Zheng. They won $25,000. Empire Medicinals is a biotech manufacturer that wants to modernize traditional herbal medicines through
the cultivation, extraction and packaging of natural medicinal supplements. Their first product, Lingzhi Essence™, is a dietary supplement made from Ganoderma lucidum mushrooms, which reportedly
addresses issues varying from immune system modulation to relieving fatigue. The company says: “Lingzhi Essence™ is produced from
the USDA certified organic fruiting bodies of Red Reishi (Ganoderma
lucidum), cultivated on pristine hardwoods, duel extracted with water
and alcohol to ensure bioactivity, and manufactured in a Total Quality
environment.” According to George Zheng, the company deploys
current Good Manufacturing Practices, certified organic production,
and lab testing of every batch to ensure the safety, purity and excellence of the product. “The team is ecstatic, and we’re honored to
have won, especially since we had such strong competitors,” said
Zheng. “The exposure from Rochester Venture Challenge will allow
us to quickly close our current financing round. The capital will be
used to reach ‘year one’ goals with an expected launch of our product, Lingzhi Essence, by early August.” You can learn more about
the company at its website: www.empiremedicinals.com.
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GTL EUROPE
GTL Europe is one of the foremost suppliers of equipment
and projects regarding composting operations and mushroom farms. Our product line includes machines, air handling
and control systems as well as turn-key facilities. GTL Europe
is a capable and reliable partner working with its customers in
close cooperation on innovative solutions and developments.

Engineering
Controls
Equipment
Constructions

Hudsonweg 2 | 5928 LW Venlo | The Netherlands | T +31 77 396 77 77 | info@gtl-europe.nl | www.gtl-europe.nl
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Lou Hsu of Unicorn Imp and Mfg Corp. (unicornbags.com) tells us that
he is working with a new company, Mycological Equipment
(mycoequipment.com), to bring you equipment and supplies for mushroom production. So far the new firm has autoclaves, mixers, cultures
and spawn available. The website says, “We aren’t publishing prices,
because we want you to contact us to discuss our products and the
product you need. Sometimes they are the same and sometimes they
aren’t. A little discussion can make your farm run much more smoothly
in the long run.” If you are looking for any of these products, contact
the company through their new website.

Far North Fungi
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Far North Fungi is an exotic mushroom farm in Anchorage, Alaska.
Alaska Dispatch News, April 23, tells their story. The owner/operators
are Allison Dunbar and Gabriel DeGrange. Both were introduced to
mushroom cultivation via a talk Paul Stamets gave at a Bioneers conference in 2011. They didn’t actually meet until attending one of
Stamets’ workshops in 2013. At that time DeGrange lived in alaska
and Dunbar lived in Georgia, working on a mushroom farm, but they
became friends and the pair discussed the farm DeGrange was developing. In 2014, Dunbar moved to Anchorage and began civil egineering coursework at the University of Alaska. Between work and school
the pair set up the tiny mushroom farm and got it fully operational last
January. In February they began selling their mushrooms at The Center
Market, “Alaska’s only year round farmer’s market.” They are growing
varieties of oyster mushrooms and some other species as well as marketing wild-crafted mushrooms.

Lilet’s Mushroom Farm

On April 26, Lilet’s Mushroom Farm in Apgahan, Patnongon,
Philippines, was noted among the places to eat in the province of
Antique by Rappler, a social news network. The farm is a place to eat
because Lilet’s has a kiosk near Antique Provincial Park where they sell
mushroom burgers (100% mushrooms - no meat!) and other prepared
items including a variety of preserved mushroom products. The farm
produces several varieties of oyster mushrooms.

Accident at Scato Plus
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Everharvest Mushrooms

According to The Abbotsford News, May 8, Wang Qingwei, operator
of Everharvest Mushrooms in Chilliwack, BC, Canada, is on China’s
list of 100 most wanted financial criminals. According to a website of
China’s Ministry of Foreign Affairs:
“WANG Qingwei, former financial staff member of Qingqi
Group Hong Kong Co., Ltd. Suspected of letter of credit
fraud. Wang Qingwei, together with others, used falsified
foreign trade contracts to get letters of credit from banks
and take credit funds into his own possession, the amounts
and losses of which are extremely huge. Fled to Canada
on 21 April 2005.”
While various agencies declined to comment on this particular individual, a representative of Canada Border Services Agency is quoted
as saying: “Evidence from foreign authorities is only one element of
an investigation and it is subjected to the rules of law. The removal
of inadmissible persons from Canada is a process guided by
Canadian laws and is a normal part of the bilateral relationship with
any country. Everyone ordered removed from Canada is entitled to
due process before the law and all removal orders are subject to various levels of appeal.”

Fatisha Agro Farm

Malaysian Digest, May 9, highlights several entrepreneurs with
perserverence. Among them is Rusila Yusof, founder of Fatisha Agro
Farm, a mushroom farm in Bandar Al Muktafi Billah Shah in
Terengganu, Malaysia. Yusof was a university lecturer and began
growing mushrooms ten years ago. She almost closed the farm after
losing much of her investment and running into problems due to her
inexperience. Now, besides oyster mushrooms, she produces a variety of secondary products from her mushrooms and also runs Fatisha
Mushroom Kopitiam, a cafe that features mushrooms on its menu. In
2015 the farm was awarded a $116,000 grant from the Ministry of
Rural and Regional Development to develop an innovative machine
steamer for mushroom substrate and to research and produce reishi
mushrooms.

Te Meta Farm Cleared . . .

Last August Havelock North a community in New Zealand, had a
major issue with water contamination. At that time Te Mata
Mushrooms was blamed for the contamination. New Zealand Herald,
May 11, reports that a study has shown that the mushroom farm was
not the cause of the problem. Michael Whittaker, of the farm, said:
“Our location to the bores (water wells) are only 100 to 150 meters
from the farm. We were likely to be or potentially to be the source of
the contamination because at that point in time no one knew what it
was and if we weren’t the source of contamination we were likely to
be blamed for the contamination.” Ultimately the issue was linked to
sheep waste on area farms. Local and regional governments were
chastised in the report for not responding properly and resolving the
problem more quickly.

Scato Plus is a compost producer in Newbridge, Victoria, Australia.
The Age, April 28, reports that a man fell 13 feet from the top of a com. . . But Odors Remain a Problem
post pile. He fell down a side of the indoor pile where he was difficult
The
Dominion Post, May 15, reports that Te Mata Mushrooms wants
for rescuers to reach. After freeing him he was transported to a hospital
to
increase
compost production from 132 to 550 tons per week. The
where he was admitted for back and leg pain. You can get an idea of
farm was fined over $10,000 (US) last year for odors, but now plans
the situation in this video: vimeo.com/143808544

