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patrick Mpanga, a senior
prainer and one of the pioneers of
mushroom growing Is to be taken
for Ml word, organic mushrooms
pave Jived for decades, as early as
1992.
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almost all of us are familiar
mushrooms and their
Jous, beneficial powers,

the above benefits that most
are making money out of the

rr°°°" of mushroom
g advises that to achieve the
yushrooms; t_he farmer should
the following steps;
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« Buy the

cet.
:“;;t\l the grains, dry them to achieve
quality spawn. .
T \When the millet grains are perfect
ou should introduce calcium
or calcium carbonate to
climinate any remaining moisture.
» When dry, pack the millet grains
into dry bottles and immediately
drop in small pieces of agha culture
toattaind perfect mixture,
. covered by wool, the bottles are
then steamed under intenseheat. The
se of this heat is to climinate

umvanted m_oisture that might lead
to fermentation of the millet grain.
« After two hours, the heat must be
withdrawn and the bottle placedina
dismfected room for cooling.
+ After cooling the bottle is then left
in the disinfected room for f_urther
vo more weeks toallow colomsgthn
andonthe 15th day the spawn will be
«r‘\"%‘?xy;\eed to be very careful during
colonisation. When you have the
spawn, you are good to plant the

awn which will y{eld the real
mushroomr" explains Connie
Rutabingwa, 3 mushroom specialist
whoisalsoa farmer.
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Making the gardens
The following steps must be followed
while starting a basic mushroom

en.
« You must buy coffee husks from a

nearby coffee processing factory.
« Clean the husks to kill insects and

germs.

« Once the husks are clean, pack
them in buveera (polythene bags)
preferably the white ones. The white
bags help the farmer to identify or
notice any infection.

« Drop small pieces of spawn into the
gardens and fasten the ends of every
kaveera with a rubber band and
steam the garden for four hours and
then cool it.

« Disinfect a clean room and place

.:“(ml'n:!ll,l-?r, Acenotding to experts, you cah make qoad
noney arowing them, wiites Derrick Wandera,

hroomms ate a popular item at rostaurants farmeors' markets
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She smiles after harvesting mushrooms.
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COST IN SHILLINGS OF EACH
BOTTLE OF SPAWN

the gardens for about a fortnight for
colonisation totake placeafter which,
unfasten the ends of the kaveera and
transfer the gardens to another room
for watering.

“After two days, the mushrooms will
begin to sprout and they will be ready
for harvest in the next four to five
days,” explains Rutabingwa.

Mushroom products
Mushrooms are not only taken in
as a meal, but are also believed to
be a good source of selenium, an
antioxidant mineral, as well as copper,
niacin, potassium and phosphorous
by nutritionists.
“Mushrooms are an
additive value to
our health; they 422
playahugerole
inchild health
development d o
and body
building
as well as
increasing of i
the CD4 count %\
in the body. They ¢
are also a great medicine. -
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COMMON TYPES OF
MUSHROOMS

Chanterelle
Prized for a truity aroma, chanter-
yellow, oange. and

elles rengefio
Drown ta pale white or biacke

White
{h2 most common type, white
fmushooms fanae In size from finy—
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Rutabingwa supervising the steaming of spawns. Below Is a pile of mushrooms COURTESY PHOTO.
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galled putton
which are hatvested when young and
have the mildest flavor=to{umbo.
which can be stuffed and baked:

Oyster

Velvety and trumpet-shaped oystes
mushrooms hiave delicate brown. g2y,
ot reddish caps on gray-white stems.
Thay have 2 peppery flavor that be-
comes vety miid when cooked.
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be used as a spice in food and in tea
to add flavour. It works as a remedy
to cough, flue and many other
diseases. A number of people who
have used it to make porridge have
been left speechless with the aroma
it provides,” Mpanga says.
.
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Barnings

Unlike other agricultural produce
where cash is only guaranteed
after maturity of the final harvest,
with mushrooms, the difference is
distinct.

Right from the go one would heavily
earn from the business. Those in the
business say you can start earning
from the first stage which is the
making of the spawn.

- "1 “Most farmers prefer buying spawn
so if you have many spawns at your
farm you can sell some and make
1 money,” Rutabingwa reveals. Each
bottle of spawn is sold at Shs20,000.
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with each going for Shs25,000. “A
farmer actually begins earning
before harvesting the real thing
- mushrooms,” says Mpanga who
also pockets money from the fees he
charges prospective farmers after
teaching them best practices.
Rutabingwa observes that during the
process of mushroom growing, one
has to be vigilant with cleanliness.
“One thing that will knock you out
of the business. Is trying it out in an A
unclean environment. Those willing

to walk the path of mushrooms
beware of the enormous market and
strengthen the muscle to cope,” she

Portobello
Up to 6 inches acrass. porol
Have a big, steak-like tast
ture in fact the huge U
caps are often eaten as vegetatian
er 5. Remove the
e ezting

doesn't fade mext U

Shiitake
With meaty tan to dark-brown
umbeelia-like caps, shiltakes haye a


https://v3.camscanner.com/user/download

