Follow a Fungi from Farm to Fork: Flow Chart Example

Spawn is created in the laboratory
(contains mycellium).

Compost is manufactured in a
Phase | and Il facility. Spawn is
added to the compost and shipped
to the mushroom farm.

Mushroom mycellium is cultivated
in a controlled environment. Peat
moss and water are added to
cover the mycellium and start
fruiting.

Mushrooms are harvested and cut
within the mushroom growth
chambers.

Mushrooms are sometimes sliced,
always weighed, graded, and
packaged. Each mushroom is

packed specifically for grocers or
mushroom consumers
(restaurants or companies using in
bulk).

Mushroom growth chambers have
remaining compost removed. THe
compost is taken back to the
composting facility and is made
into mushroom compost for
horticultural purposes.

Mushrooms are cooled and
distributed to grocery stores,
restaurants, and food companies
(soups, processed foods, etc.)

Consumers go to stores and
purchase foods with mushrooms
or fresh mushrooms.

Consumers take mushroom foods
or fresh mushrooms back to their
kitchens.

Mushrooms are prepared for
individuals and eaten at tables
around the world.




