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NEW FROM DARMYCEL

Darlington 512
hybrid strain

512 is a highly productive white
hybrid strain and has been bred to
give a domed cap with a diameter of
4 to 6¢cm (1742 to 2V4") with good
keeping qualities both on the bed
and post harvesting. Its solid
cylindrical stipe makes it ideal for
both hand and mechanical
harvesting.

Somycel S209 &
S609 hybrid straii

This new Somycel white hybrid
strain available on both millet and rye
is suitable both for the fresh

market and canning. S209 & S609 are
characterised by high productivity
and good keeping qualities when
cold stored.

Somycel 205
hybrid strain

This is a new white strain characterised

by extremely high quality individual mushrooms.
Very rounded solid fruit bodies ensure good
keeping qualities both on the bed and

after harvesting.

Station Road Tel: Rustington (0903)
Rustington Littlehampton 775111/773789
West Sussex BN16 3RF Telex: 877472

Darmycel (UK)

A division of Darlington Mushroom Laboratories Limited



Director’s Notes

Ken James

Let activity and action Musthroom !

My notes this month reflect a great deal of
activity and effort, by staff and growers - the
questionI must always askis; ‘Did the activity
gain the benefits for MGA members which
justifies the effort - and the cost; your cost?’

Anindustryassociation takes on many com-
mitments, which are reflected in the range
included in the past month. From repre-
sentationat the European Mushroom Group
meeting, to area meetings, attending the
launch of the UK Register of Organic Food
Standards, the International Fresh Produce
Fair, handling enquiries from most of the one
million people who attended the Hyde Park,
Celebration of British Food and Farming -
wellit seemed to us that they all made tracks
for our deliciousfree chestnut mushroom sam-
plesl

Add an executive meeting, representations
tothegovernmentonR & D and to Northand
SouthernIreland onaidstoincreasing produc-
tion, in the face of continuing market
oversupply - and it seems that the MGA is
right in the centre of activities affecting its
membersinterests.

The letter from John Callow, commenting
onthe value of the MGA stand at the Interna-
tional Fresh Produce Fair is encouraging, for
itindicatesthatthere was commercial, as well
as PR value to gain from that event,

So I must return to the market place. Not
because I am trying to bore you by repetition
each month, but because it highlights that an
industryassociation does have a responsibility
to members who rightly, spend their time
growing mushrooms. Most feel that they can-
notinfluence what is happening to their prices
-exceptingby attention to detail in producing
moreofthebetter grades and presenting them

so that customers find them easy to sell and
use.

The wholesale market for the first three
monthsofthisyear shows aminimum increase
involume, of nearly24% over the same period
as last year, with average prices down by over
21%. These figures come from a regular sur-
veyofwholesalers handling a high proportion
of all market sales - but do not include some
newmarket handlers of mushrooms fromIre-
land - so the real increase in volume could be
higher.

The MGA is arranging a meeting for all N,
Ireland growers at the Inn on the Park, Dun-
gannon, 27 June, todiscuss the marketing and
promotions work. Co-operation and cash will
bethe message, tobuild the market and supply
it effectively.

Just forachange, and to emphasise the need
for action,I can quote Jim Corregan, the live-
wire editor of ‘Mushroom People’ in N,
Ireland. He tells me that he has counted orders
forseveral hundred new plastichousesinIre-
land. Although I hope that the present
marketsituation will at least delayinvestment,
I believe that some estimates at least confirm
Jim’s count. Need I say more?

Is there any good news, you must ask? Yes,
for we have recently seen the consumption
figures for the first three months of 1989,
Although they do not match the enormous
production expansion, volume sales - at con-
sumer level only - have increased by 15%
compared to 1988, for which the housewife
paid only 13% more cash, Sorry about the
sting in the taill. Prepacks however, substan-
tially outstrip the overall sales increase -
buttons and closed cups, up 28%), flat/opens,
up a massive 67%, though still only 5%

169

The Mushroom
Journal

JUNE 1989
No. 198

Editorial Board
Geoff Ganney

Dr Fred Hayes
Charles Spencer
Ken James

Consultant Editor;
Herbert Daybell

Technical Edlitor:
Peter Flegg

Froduction Manager:
Angela O' Brien

Aavertising anda Ealtorial Office.
Mushroom Growers' Assoclation
Agrloculture House
Knightsbridge

London SW1X 7NJ

Telsphone. 01 - 235 5077

© The Mushroom Growers'
Assoclation

Mushroom Growers’

Association
Director; Ken James
Assoclation Execulive:
Sharon Brook
Public Relations Officer;
Lucy Unwin
Senior Secretary:
Orla Mongey

MGA Executive

Committee

Peter Baker, Chairman
Gerald Parker, ice-Chairman
Robert Balley

Jim Dumbreck

Geoff Ganney

Ferd Hensby

Barry Howes

Barry Hughes

Peter Johnson

Adrlan Sampson

Charles Spencer

Frank Stewart-Wood

Dennls Watkins

Jeffrey Nicholson, Aon. 7res.

Ariicles submitied for inclusion in
e Journalare 8/ways welcoms.
Whilst the Editor cannot
unaeriake fopublish allthe copy
receivea, submissions wil be
acknowledged. Originals,
wherever poss/ble, will be
retumed fo the conltributor, who
wiill also be notified as rfo if and
when the article will appear.

No responsibility can be
accepted by Ihe Editor, the
Editorial Board, or the
Mushroorm Growers ‘Association
for statements maae or views
expressed in 1s journal, or for
any aavertisements included.

Printed by Norman Printing Ltd
Nottingham and London.



X
¥ 4'When your workload’s - .
too muchto handle,

try a bulk purchase.

Hensby Phase II pre-spawned compost is
available in blocks and in bulk.

If you're a large scale grower you may
not feel that blocks are suitable for your
operation. Because of the amount you
use, you need a compost which doesn’t
require physical handling.

And Hensby Phase II is the best choice
for pre-spawned compost in bulk you can
make.

Because Phase II contains every ounce
of our twenty years’ experience.

[t's mixed and blended in the way only
our skill can.

Then pre-spawned to your exact
growing requirements.

Ready for each load to move straight

——— -

. )

from our tunnels into your trays and
shelves, ensuring maximum hygiene and
efficiency.

You'll have none of the cost or
headaches of preparing your own Phase
II. Or lingering doubts about the quality
of your present supplies. Which saves you
time, effort and money.

So, for Phase Il in bulk that you can
really rely on, try Hensbys.

And enjoy a handful of benefits.

Hensby Mushroom
Products Limited

Nature and science working together.

Hensby Muashroom Products Limited
‘Chefling' The Heath Woodhurst
Huntingdon  Cambs PE17 3BS
Telephone (487 840414




Annual Conference - York
27 - 29 September 1989

Social Programme for the Ladies

by Sharon Brook

Ladies, we have a very interesting and enjoyable day’s outing organised for you on Thursday 28 September. Here
arethe details towhet your appetite.....

At0930we willdepart by coach from the Viking Hotel enroute to the North York Moors National Park. As it will
be Autumn, the unspoilt and natural countryside will be beautiful with the heatherclad moorlands. We will pass
throughmanyattractive stone built villages such as Sutton-on-Forest, Hutton-le-Hole, as well as Helmsey - a market
town know as the gateway to the moors. The group will then be taken for coffee at Danby Lodge which is the official
Visitors Centre. This offers a permanent exhibition covering all aspects of the National Park, its geology and history,
its wildlife and folklore,

At 1200 the group will depart from Danby en route to the Moor’s best known, and most captivating village -
Goathland. Here we will have a delicious three course lunch, with wine, in the beautiful ivy clad Mallyan Spout
Hotel.

The highlight of the day will be an afternoon visit to one of England’s most famous private houses, Castle Howard
(setting for the BBC's television series “‘Brideshead Revisited’). This features a costume gallery which displays
original period costumes said to be Britain’s largest privately owned collection, together witharchitecture which can
only be described as monumental grandeur. The house is set in one thousand acres of stunning parkland which houses
statues, arbours, fountains and an enormous collection of Rhododendrons, hybrids, shrubs and trees, surrounding a
seventy acre lake.

We will arrive back in York at approximately 1700. The cost of the full day’s outing is £35.00. Please advise me
at your earliest convenience on 01 235 5077 Ext. 363 if you would like to participate in this exciting day’s outing.

Asanextra, we will be organising a short walking tour of the city of York. On Friday morning, we will depart from
the Viking Hotel at 0930. We will walk through the historic streets and alleyways, visit the Undercroft Museum and
the magnificent Minster, This walk will take two and a half hours and will include morning coffee and biscuits. Cost
will be £5.00.
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ftotal sales.

Dur concernmust be that lower prices mean lower real margins
or customers, We have an exciting product, with a good
wiealthy image. It will be a disaster if we allow the market to slip
ust because we, as growers, are unable to arrange the flow of
nushrooms to continue stimulating demand. One wholesaler
vho came to the IFPF commented that mushrooms were the
mly blot on the salad picture in the market that moming, If
nushrooms remain difficult to sell and prices are low, because
ve send too many, our wholesale and other customers, will
yegin to see them as a nuisance,

The launch of the ‘Midsummer Mushrooms’ leaflets this
nonth, is just one more element in the MGA'’s fight to keep
hinking positive. The Eastern Area initiative to collaborate and
ieek additional outlets for mushrooms, must be another positive
wction.

Isuppose that I hope the heading for this month’s notes will
10t just emulate our new poster wording ‘Let Your Meals
Viushroom’, but become allmushroom growers’ theme for '89.

European Mushroom Group Meeting

This is an important and twice yearly opportunity for the
Zuropean mushroom industry to discuss common interests and
sroblems, Pressure on the EEC Commission to improve further
‘he wording of the directive on processing, to exclude anything
sther than fresh mushrooms from cans, was followed by a
sroposaltothe Commission, that we would trade azero dutyon
vild mushroom imports from third countries, for a quota on
sultivated mushrooms. Concem that the UK government want
oextend thelist of irradiated fresh products, to include mush-
-ooms, resulted in a further request for pressure on the
Commissionto leave mushrooms fresh.

Tocelebratethe tenth anniversary of the Group, itisintended
0 hold a special reunion in Brussels early in December. This
will be an opportunity to look at the whole of the European
narket, a prospect which the MGA Executive welcomed and
agreed to support.

European statistics

Information provided by the delegates, shows that France is
byfar the largest producer in Europe - at 209 thousand tonnes,
with 25% exported in cans. The UK is third largest, after
Holland, 120thousand tonnes, who also imports afurther 31,000
of fresh and 7,000 processed. Virtually the whole of their
processed productionisexported, plus 25% of their fresh mush-
rooms, Most members are surprised to see that Spain produces
60,000 tonnes per annum, with processed sales as far afield as
the USA.

International Fresh Produce Fair

The MGA stand at the Fair created much interest, with a
steady flow of visitors and time to discuss requirements and
sources. Although all members were given the opportunity to
take part, only 11 appeared in a very attractive brochure, so
opportunities were missed. Most of the major multiples visited
the stand, plus mushroom users, for recipe dishes and a wide
range of snacks and salads, with wholesale and retail buyers
prominent.

Geofl Capes, ‘Europe’s strongest man’, stopped to tell us that
he ate mushrooms raw to combat cramp. Another medical and
promotional first!!

Some good contacts and much more information on custo-
mers’ needs - which are becoming more specific all the time,
Thanks are due to many growers who helped during the show
and to the two ‘chefs’, Ben Scrimgeour and Nigel Baddeley.
BluePrincesucceeded in providing growing mushrooms which
attracted muchattentionthroughout the show and stood up well
to the heat and light - many thanks to Brian Cartwright and to
Robert Lunn,

The stand has now gone across to Alton Towers as a part of
their farming exhibit where Staffordshire grower, David Bram-
mer will keep the mushrooms growing through this year, Alton
attracts over one million visitors, so there’s plenty of oppor-
tunityfor mushrooms toattract attention.

Letter to the editor

DearKen

I am about to pay you the best £80 of value that I have spent for a long time. I refer to my entry inthe Birmingham Food Fair

brochure.

As you know we spent some time on the stand and around the fresh and chilled fairs. The contacts we made were good ones,
for we felt that we met the right people in the right place. It was really interesting to hear the problems of one of our wholesalers
from the managing director, not just the salesman. We put our view to him as well!

There hasbeen an excellent feed back. In one case we had the spec. for a customer in the office within 20 minutes of making
the enquiry, so thereis interest in mushrooms, thank goodness.

It seems agreat shame that more growers did not take a space, but thank you MGA for arranging thestand.

Yourssincerely

John Callow
AxbridgeMushrooms

17



The All Purpose Growing House
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THE MONOMECH GROWING HOUSE IS WIDELY
RECOGNISED AS ONE OF THE BEST INVESTMENTS
AVAILABLE TO GROWERS.

The Monomech grow-
ing house is suitable
for all growing me-
thods and can be
adapted for peak heat,
bulk spawn running,
sterilisation, cold
rooms or packing
sheds.

To complement the growing

B Quality Manufacture house, Monomech also offer a full
m Fully galvanised structure range of material hapdl;ng
B Robust design equipment to suit your growing
m Nicolon MC235 outer covers requirements.
W:lth four yea_lr g}lgrantee. For further details please contact:
M Sizes to suit individual
requirements MONOMECH
m Choice of insulated door LIMITED
designs ENGINEERS TO THE MUSHROOM INDUSTRY
Langthwaite Grange Industrial Estate
M Easy to erect South Kirkby West Yorkshire WF9 3AW
W Low cost maintenance Telephone: (0977) 42985/43261

Telex: 37514 FS G




Association Affairs

A fresh look at British Food

~In January last year, representatives
from the mushroom Growers’ Associ-
ation took the initiative and contacted
several compatible food associations in
ordertoraisemoneytofundarecipe and
informationbooklet for British Food and
Farming Year, 1989. Individually the
:stociation did not have the funds avail-
able to finance a twelve page full colour
booklet. Collectively they raised over
£20,000 and produced quarter of a mil-
lion booklets. ‘A Fresh Look at British
Food’waslaunched bythe Rt. Hon. John
McGregor, OBE MP, Minister of Agri-
|

Nulrition

e ages [nofiisy TRy by emiwRy Dt A e

L ¥
T B ERaling yrmm——y i S50 & by B
-

culture, Fisheries and Food, on the 4th
May, at the Hyde Park Show. Copies of
thebooklethave beensent to over twelve
hundred women’s magazines and news-
papers, television and radio stations.

‘A Fresh Look at British Food’ pro-
vides a selection of recipes involving
mushrooms, asparagus, Stilton, bread,
trout and poultry. Useful information is
provided on the buying, handling and
storage of mushrooms and there are also
many quick and helpful cooking and
servingideas.

The Mushroom Growers’ Association

of quality and hyglene;

[ snsuring cCONSUMGrs arn pivin
on which to base thair choice 1 |

promotedthebookletontheir stand at the
Hyde Park Show. The MGA will con-
tinue to promote it throughout British
Food and Farming Year, at agricultural
shows, local promotions and cookery
demonstrations, Copies of the booklet
areavailable from:-

AFreshLook At British Food

Agriculture House

Knightsbridge

London SW1X7NJ

Forfurtherinformation, please contact
Victoria Lloyd-Davies/Lucy Unwin, - 01
235 5077 ext. 364.

*LOOK
00D

MGA chairman Peter Baker,withMinister of Agriculture the Rt. Hon, John McGregor readingone of the ‘Fresh Look at British Foods' booklets of the Hyde Park

Show.
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Protect Your Crop With ENVIRON"

READ LABEL BEFORE YOU BUY — USE PESTICIDES SAFELY.

Environ is a unique combination of powerful synthetic phenols and a
biodegradable detergent which cleans, disinfects and deodorizesin a
single operation.

Environ Kills fungi (including Verticillium and Mycogone), moulds, bacteria,
viruses and nematodes and, at a dilution of 1:250 (0.4 % solution), is
very cost effective.

Environ isa versatile product widely used in the mushroom industry for
general hygienic purposes.

Environ is the product of choice for tray dipping, disinfection of equipment,
footbaths and for the removal of diseased, fruiting bodies.

Further details from:

Darmycel (UK) @

Station Road, Rustington,
Littlehampton, Sussex. BN16 3RF

Telephone: (0903) 775111 & 773789
Active ingredients:

Sodium orthophenolphenate . , i . 11.3%
Sodium-o-benzyl-p-chlorophenate . . . 9.3%
Sodium p tertiaryamylphenate | 2.3%

Marketed by {ba sa nafi_
ENVIRON IS A TRADE MARK |—J |m|



Make a meal of mushrooms

The Second International Fresh Pro-
duce Fair at the NEC Birmingham 9 -
11th May was the showcase for the an-
nouncement of the Mushroom Growers’
Association’s advertising and promo-
tional plans for 1989.

The mushroomindustry has consistent-
ly advertised and promoted mushrooms
over the last five years and in the last two
years has specifically promoted summer
consumption. During this time regular
purchasing of fresh mushrooms has con-
tinued to rise steadily. The average
number of households buying mush-
rooms in any one month has almost
doubled. Over the summer (May-Sep-
tember) of 1988, on average, 44% of UK
households purchased mushroomsin any
four week period compared with 40%
during the same period in 1986. In the
peak January sales period in 1989, the
purchasing figure reached 50% of all
households buying, which represents an
additional 600,000 households buying
year-on-year. The mushroom market
continues to show significant growth
with an 11% increase in value year on
year.

The 1989 mushroom campaign has
three main objectives; to continue the
growthinconsumption of mushrooms, to
continuetosupport mushroomsales dur-
ing the summer months and, for the first
time ever, to increase the usage of fresh
mushroomsin the catering trade, particu-
larly in the pub and small restaurant
sector.

In 1983 the mushroom industry laun-
ched the animated ‘Mushroom Man’
television commercial with the now fa-
mous ‘Make room for the Mushrooms’
jingle. Since then, the industry has used
television,combined with national poster
advertising to highlight ways to bring
mushroomsinto meals - making room for
mushrooms. This year there is a new
direction for mushroom advertising; the
intentionbeing to position mushrooms as
the central part of the meal. In this year’s
advertising, mushrooms willbe projected
as the focus of the meal prompting the
thought that mushrooms can make any
meal morespecialand more delicious.

The much loved mushroom character
has become increasingly more human
over the years and will, this year become
a real person. A new advertisement fea-
turingachefwearinga chef’s hat, shaped
like amushroom, will appear in a nation-
wide Adshel poster campaign in July.
The ‘Mushroom Chef will be featured on
almost 2,000 poster sites strategically po-
sitioned in high streets and shopping
precincts. The strong banner headline
‘Make Your Meals Mushroom’ will
prompt the British housewife to buy
mushrooms on her visit to the shops. The
campaign will be funded by the MGA so
the advertisements will carry a new logo
-aMushroom Growers’ Association ro-
sette.

The ‘Mushroom Chef’ will also be used
by the MGA to promote mushrooms in
pubs and small restaurants. Full colour
and black and white ‘Mushroom Chef’
advertisements will appear in selected
catering publications with supporting
editorial features. A new recipe booklet
featuring mushroom recipes for hot and
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cold starters and main courses will be
offered, free, to pubs and restaurants,

The total advertising and promotional
package will be supported by a strong
marketing programme. A new service
waslaunchedtocaterersand value-added
product manufacturers at the Interna-
tional Fresh Produce Fair. The aim was
tooffer fresh mushrooms, graded to cus-
tomers’special requirements. The MGA
has a nationwide network of growers,
many of whom advertised in a special
mushroom brochure at the IFPF, Repre-
sentatives from the MGA advised
potential customers and put themin con-
tact with a mushroom supplier located
near to them. A quick and efficient net-
work will enable the mushroom grower
to supply the customer with fresh mush-
rooms, as fast as possible.

Mushrooms are the most valuable hor-
ticultural crop produced in the UK. The
Mushroom Growers’ Association will
continue to promote and improve the
sales and marketing of fresh mushrooms
in this country.



If you will grow high quality
mushrooms in a very
profitable way, you'llneed us

Veciap Holland offers you a complete range of high quality Our unique construction methods have been proven in the Veciap
products to increase and improve your mushroom culture. Besides we  Research facility and in turn-key projects as well as parts of it.
give you the benefits of the know how by which Veciap Helland An experienced growers and consultancy team is ready to train you

became the most important construction and innovation company for  on the job or in our own training center in Holland.
mushroom farms,

We supply special designed machines and airconditioning
installations. Both are manufactured in accordance with the British
specifications.

Veciap Holland gives you service and expert advice on an adequate

level. We have the optimal computerized (IBM) process control VE c | n I_I 0 L L C'I N D
systems which will enable you to grow more profitable yields.

Herstraat 17, 5961 GG Horst, The Netherlands

Phone 31 4709 5589 Telex: 58832

Veciap Holland, the right way to innovation of mushroom
cultire.




British Food and Farming Festival

Hyde Park, London, 4th-7th May, 1989

During 1989, the Royal Agricultural
Society of England, is celebrating 150
yearsof service to agricultural producers
and consumers. In addition, 1989 marks
the centenary of the creation of the Min-
istry of Agriculture, Fisheries and Food.
Thiscombination of anniversaries called
foraspecial celebration,

The main event of the year was the four
day Agricultural Festival, in Hyde Park,
sponsored by ASDA. It offered an ex-
ceptional opportunity for those involved
in the production of food to present a
comprehensive display of the nation’s
mostvaluable industry.

The Mushroom Growers’ Association
took part in the Festival and had a stand
in one of the Food From Britain Food
Halls. On display was an excellent show
of mushrooms growing and a superb se-
lection of top quality mushrooms in a

by Lucy Unwin

chilled cabinet. A considerable amount
of interest was shown. The MGA team
and growers worked exceedingly hard
givingout the newrecipe leaflet ‘A Fresh
Look at British Foods’ and the growing
leaflet. The Rt. Hon. John MacGregor
launched the new recipe booklet at the
MAFF Press Reception on the VIP day,
Thursday, 4th of May. The Festival was
officially opened by the Queen on that
day.

Over 900,000 people visited the Festi-
val with a special day for Inner London
Education Authority children. For many,
this was their first glimpse of farm life.
Thebeautiful weather drewlarger crowds
thanwere expected, helping tremendous-
ly with the success of the Festival.

The highlight ofthe 4-day showwas the
Great British Breakfast, sponsored by
Weetabix. This big charity breakfast, in

Mushroom Growers' Association| ¢
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The MGA Executive meetingfinished early, to ‘give a hand’ at the Hyde Park stand - Barry Howes, Dennis Watkins, John Callow, Jim Dumbreck, Gerry Parker
andFrankStewart-Wood inattendance.

5% o
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aid of Save the Children, raised £10,000
forthe organisation, and manyfood pro-
ducers provided their products. Fresh
mushrooms were supplied, courtesy of
Chesswood Produce.

Therewas a great deal of work involved
inthepreparation of the MGA stand, and
many thanks are due to Gerry and Pam
Parker forbuilding the stand, Dennis and
Kathleen Watkins for supplying a chilled
unit and mushrooms, and Penny Callow,
Kath Jones, Peter Bleazard and David
Birdfor their support and help.

Finally, it was broadcast on the Today
Programme, BBC Radio 4, on Saturday,
the 6th of May, that a visitor was asked
whatshe had learnt from the showand her
answer was...

‘Not to peel mushrooms!’

s
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From concept to completion ..
Choose thedesign consultants who know
how to tackle all peat/compost handling
problems. On-site consultaiton, drawings
submitted, all equipment manufactured
in-house, delivered, installed and
guaranteed. Each system tailored to your
requirements. Now's the time to automate
your compost handling — talk to Universal
Fabrications on (0767) 80457

1.5 TON
UNIVERSAL FABRICATIONS | | s PRINS
Hillside. V HilL Sandy, Beds SG10 1PR Tol (0767) 80457 or competitive prices..
illside, Vinegar Hill, Sandy, Beds SG1 el: 7) 8045 1
VANUFACTUREFS & IMPORTERS OF ACRICULTURAL & HORTCULTURAL MACHIERY it

- BETAMYL 1000

A delayed release nutrient
added and through-mixed at spawning

Better things happen with SpawnMate

SpawnMate UK Limited,

Yaxley, Peterborough PE7 3EJ.

Tel: 0733 244514. Telex: 32263. Fax: 0733 244518.




International Fresh Produce Fair

>restigiousvisitor, The Baroness Trumpington, as always showing a keen interest in mushrooms. Asallgoodchairmencan - Peter Bakerachievinga precari-
Chefl - grower Ben Scrimgeour - tries hard to look dignifiedl. ousbalance.

| m W\wﬂ{k}n
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\happyLucy Unwin,all her hard work at both exhibitions, An exciting stand generates customer interest. Ken James talks to John and Penny Callow.
iasmushroomed beautifully!
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LE LION
MUSHROOM SPAWN

Some of the reasons why growers choose Le Lion
* Full technical backup service at any time.

* Strains designed to produce high quality mushrooms
to compete against imports in the modern day
market place.

* Constant evaluation and research to ensure
consistency of high quality and yielding potential
of strains.

* The only spawn supplied in the U.K. which is grown.
and marketed in the same completely sealed, filtered
plastic container.

* Guaranteed 24 hour delivery anywhere; in sturdy
cardboard packaging.

I.P.P. LIMITED
PO. BOX 4, WILMSLOW, CHESHIRE.

OFFICE: (0625) 860011/2 TELEX: é69581
FAX: (0625) 860039

N. Ireland Sales : J. F. McKenna Tel: (0861) 524800
Eire Sales : Irish Nurseries Tel: (0001) 561244

EXPORT ENQUIRIES WELCOME



prophyl

BACTERICIDE - VIRICIDE - FUNGICIDE
CLEANSER - DEODORANT

A broad spectrum and fast acting phenolic disinfectant

formulated specifically for mushroom farms.

* Lack of polluting characteristics —completely biodegradable.

* Good stability and long durability make PROPHYL suitable for tray dipping as well as
general hygiene.

* Easy to handle plastic containers in four sizes; 1 litre, 5 litres, 20 litres and 60 litre kegs.

* Patented tap system to facilitate easy dispensing.

* Very good activity in low concentrations and therefore ECONOMICAL IN ITS USE with
MAXIMUM PROTECTION.

* No minimum order quantity.

D)ED| D) D)D) D

CONTACT: IPP LTD, PO BOX 4, WILMSLOW, CHESHIRE.  TEL (0625) 860011/2.

A new product range of Mushroom House Air Conditioning Units to fit
any requirement and size for the Progressive Mushroom Grower.

* MODULAR CONSTRUCTION for
maximum flexibility —allowing you
to expand as and when ready.

T l@(ﬁ1

L

* FREE guidance and technical
advice from experts.

* Systems for small and large farms
alike; from Standard units through
to complete computer control.

|
|
)
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* All units custom built in the UK. in
a range of finishes using highest
quality materials and components.

* Individual components of units and
accessories are also available
ex stock.

For further information please contact:
IPP LTD, PO BOX 4, WILMSLOW, CHESHIRE. TEL (0625) 860011/2.




This brand holds great promise...

...and fulfills it daily!

With Thilot's equipment you work more efficiently,
more profitably. The head filling machines, the
emptying conveyors, the tunnel filling machines and
all other Thilot equipment have been developed for
greater flexibility and ease of use. A fact proven
daily in mushroom cultivation the world over.

Our immense know how on the complete mechani-
zation of mushroom farms, makes Thilot the leader.
In machines and ideas.

If you want to know more about Thilot's equipment,
call.

Thilot Holland bv Engineering Works
Hoofdstraat 11-15,
5973 ND Lottum/Holland

I | .I Telephone: + 31 4763 1774
| Telex: NL 58148 Thilo
Telefax: +31 4763 2648

PIVPEER

Or our agent in the UK. and Eire:

Engineers to the mushroom Industry
Langthwaite Grange Industrial Estate
South Kirkby West Yorkshire WF9 3AW
Telephone (0977) 42985/43261

Telex 37514 FS G

Telefax (0977) 49515
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ISMS International Symposium on Mushroom
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Biotechnology
Nanjing - China
6 - 10 November 1989
by Sharon Brook

A very exciting seventeen day their time in Beijing, Xi’an and includes ﬂl%ht, accommaodation,
rogramme has now been Nan‘!)mf where the Great Wall, transfersful
inalised which will incorporate Forbidd
the five da%r_1 symposmm. It 1s Terracotta Warriors will all be taxes etc. has been negotiated.
anticipatedt

and halfboard, daily
en City and the sightseeing, visas, services and

atagroupmllde visited. The group will return to  Seats are limited so please

on Friday, 27 October, Gatwick on Sunday, 12 tele hone me nowfor more details

from Gatwick on the worId November, 1989. Participants 1-235 5077 Ext: 363
renowned luxmé/ airline Cathay may however extend their stay in
Pacific to spe t

hree nights in  Chinaor Hong Kong. Please note that the official

exciting . The group language of the Symposium will

will then ﬂy on to C ina to spend Avery good package deal which  beinEnglish.

A growing service in
QUALITY TIMBER
TRAY SETS
backed by
many years of
knowledge &
experience in

the timber
trade /N(COVERS)

CONTACT ROGER GILL
CHICHESTER (0243) 789438/785141
FAX: (0243) 532102 TELEX: 86824
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i¢ factors

Based on intensive research
and well-founded biological and
technological knowledge we
are able to supply the mush-
room strains to satisfy the
needs of your customers.

The genetic factors of the
strain, when carefully selected,
offer the best way to success.

White Queen Ltd.

E.Hauser (England) Ltd.
Yaxley, Peterborough PE7 3E}
Telephone: 0733 240 412

Telex: 32263 Fax: 0733 244518




The next time you need to buy
spawn, call Sterckx.
Sterckx’ diligence led us to a
close  collaboration
(joint venture] with
TNC EURO-SEMY /
France.

EURO-SEMY spawn
is produced in a new
and modern facility,
employing sophisti-
cated equipment and .
a new innovative
spawn making pro-
cess. Through the use
of disposable plastic
bottles, shaking of
the mycelium and
transferring of the fi-
nished product to a
final package is elimi-
nated. This is benefi-
cial in that it reduces
the risk of contamina-
tion and eliminates

STERCKX
L& K STERCKX

KACHTEMSESTRAAT 330
B-8800 ROESELARE
BELGIUM

ige IO
"EURO-SEMY has a
led: number of more

than 50 years expe-

rience and 20 differ-
ﬁ strains  from
“which to select.

We don't like to see
good spawn wasted.
So we also supply top
quality top soil espe-
cially for growing
mushrooms. Our ser-
vice and know-how,
built up over forty
years, have won
Sterckx countless sa-
tisfied customers (Bel-
gian, French, Swiss
and Irish to name a
few) all over Europe.

Call Sterckx. Just like
you, we think mush-
rooms should mush-
room.




Theideawas spawned late one evening
15 years ago in the infamous ‘Stilton
Cheese’ whenFred Atkins persuaded Jim
Gooding about the need for such a gro-
wets column, Who coulddoit? AsIhad
consumed a quantity of ‘Gin and Tonics’,
the job was mine. It was January 1974
that the first issue was introduced and
exceptforabriefbreak hasbeeninflicted
onJoumalreadersever since.

A Mushrooms Grower'’s
Diary - ‘Growing Pains’

‘The symptoms are many and varied
ranging from labour problems, rising
costs, materialshortages, poor prices and
to one’s own ability. Remedies are not
available from alocal GP and have to be
learned fromendeavour and experience.

Onour farmswe religiously record im-
portanthappeningsand it occurred tous
that a series of jottings of a practical na-
turemaybe of interest to other members.
Wewould hope that our ‘Growing Pains’
will console you in the knowledge that
you are not alone and perhaps indicate
how anticipation and good observation
can help avoid some problems.

Let us proceed .........

January 1974
- Someofthe early entries while perhaps
not being naive were of little conse-
quence, othersstill pertain intodays base.
Recent years has been aimed at trying to
make readers aware that ‘Mushroom
Growers’ world wide have similar prob-
lemsofculture, management, personnel,
production systems, finance, research,
and have a need for a sense of humour. I
was once asked by an Australian lady
‘Are you the poor man with all the prob-
lems? Jesus I really feel sorry for you!’
Others have simply expressed surprise
anyone could be stupid enough to get so
manyproblems.

A great deal of poetic licence has been
granted or taken and some random days
writing, are blended together as being
‘Persistent Growing Pains’.

Need for Accuracy

The need to be more accurate in de-
scription was brought clearly home with
anearly entryindicating that our packing
shed had ‘Hardgill’. In itself ‘Hardgill’

GEOFF GANNEY'’'S

SEVEN DEADLY NEEDS OF
GROWING PAINS

GROWING

for many years has given cause for con-
cern but in our experience with the
introduction of certainhybrids has caused
more economical loss. Arguments as to
the major effects being caused by envi-
ronmental factors or genetic qualities
have long been held. In probability cer-
tain strains appear to succumb to poor
environmental conditions. Our attention
has been more closely given in recent
years due to our need to supplying pre-
packed ‘breakfast grade’ mushrooms.
Poor gills reflect poor quality and low
total percentage convertion. An unac-
ceptable factorinthe economics of 1989.

Accuracy in mushroom growing is a
basic esential for success.

Need for hurmour
Intensityin producing economic crops
of mushrooms has greatly increased in
the last fifteen years and it has been too
easy to forget the gift of humour. Intimes
of stress ‘Humour’ is a very necessary
partofthe managementarmoury.

5th March '74 .

Thought we saw a ‘streaker’ enter the
peak-heat room! Must put up notices de-
noting thisis a clean area.

8th May ' 79

Atkins started his ‘Shitake’ kit off
today, placed the block into a bucket of
water -told him they taste like dead newts
- he wasn’t perturbed only concerned to
knowif the newts were inebriated or not!
Seemslittledemandfor other fungiin UK
markets.

31st May '79
Greatlyintrigued byadvert fora‘Mod-
ern Mushroom Farm’ which was
advertised as a ‘golden opportunity to
acquire a profitable but not demanding
business in glorious countryside!” Jim,

we must have it wrong somewhere along
the line?
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4th December '81

Found John Peaker sitting in the ‘Stil-
ton Cheese’ pub looking very glum.
Found outlater hehad asevere outbreak
of ‘Dripping Gill'l Fred Atkinslooked up
original reference on control, which was
based on atomising 4 ozs malt whiskey
per 1,000 cubic feet of shed and then to
lock the door. (from the inside, of
course.) Passed the information on to
John who has since perked up consider-
ably.

30th January ‘82

Newmoonand the night of the witches
shouldhelpto solve any current cropping
problems: sent people out to look for
newts and toads. Annual report of the
Mindless Mushroom Institute quotes
excellent results if large numbers of
these creatures are put into the
‘goody’ pit water. Spoke to Fred At-
kins and he confirmed that he had come
acrossthisin the past, but he didadmit he
had a heavy session the previous night
causing him to have some doubts about
the newts!!

30th November 82

Talking to a grower’s son as to why he
wanted to take up mushroom growing
and hesimplyreplied, “Tobe like dad and
sit behind a desk all day signing
cheques’l!

20th January '86

Definitions of a Pathologist - ‘Someone
who lays slabs for the council’. That’s
worse than the Irishman who went into a
massage parlour only to find it was self
service,

27th December '86

Intrigued to read of the use of 50 - 50
solution of meths and Dettol for the spot
treatment of Trichoderma....Hic! Hicl
Hic! What lengths some people will go
to.

31st January '87

Short ‘New Year’ message from
George Carapiet. ‘The worst day’s fish-
ing is still better than the best day’s
working!!” These mushrooms are a bit
like fishing, you never do know what you
will get George..........
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Clean up with Panacide®M - in more ways than one.

Not only has Panacide M proved the most concentrations and has the wide breadth of
effective broad spectrum biocide for antimicrobial spectrum required without
horticultural hygiene — it's also the safest, most introducing the lethal risks of some imported
economical disinfectant of its kind. fungicides.

Rapid increase in its use has taken place
after its outstanding success improving day =
to day productivity in mushroom culture.

It offers significant benefits to all
growers under glass — and to farmers
generally — as an effective sterilant and
disinfectant combatting fungi, bacteria and
algae, as well as harmful pathogens.

In order to economically combat crop Available from:-
diseases, growers have often been forced Killan & Crisp Ltd, Baddow Park, Great Baddow,
to use highly toxic substances with a lower Chelmsford, Essex CM2 7SY. Tel: (0245) 72361
spectra of activity. But Panacide M is so safe it E}?{I;”g C,?,' (tU K)'Vs\,rtaﬂtog Road'issR!\lJJ fg%gégﬂ'
can be used in all growing, crop handling, and Tel: :03052?351 11173789, Telex: 877472
storage areas. When used as directed it will not

Developed by BDH, who have over 30
years experience in this field, Panacide M is
the obvious choice if you wish to clean up —
in more ways than onel

PANACIDE® M

It disinfects effectively, safely, economically.

harm wildlife or domestic animals. Contains 30% (ww) Na Dichlorophen. Use pesticides
Employ it for disinfecting any farm surfaces: safely and according to instructions.

tools and equipment, for dipping growing trays,

washing down ’walfs, greenhouses, racks, ®Registered Trade Mark.

floors, paths. It's effective in low Manufactured by BDH Limited, Poole, Dorset. %




Need for Researc/r

Our production system has evolved
very much from the early commercial
research findings of Jim Sinden. Short
composting, quick phase II, indus-
trialised large trays, through spawning
and grain spawn to mention just a few
items,

Inmorerecentyears ‘Near Market Re-
search’ from Holland has greatly
influenced us towards changes in casing
mixtures, hybrid strains, watering prac-
tices and thoughts towards total bulk
compost preparation, The mushroomin-
dustry in the UK., is being asked to
contribute the such ‘New Market Re-
search’ or see such work suspended. But
foryearsthe separation of Research, Ad-
vice, Training and commercial
development work has been a source of
irritation, and frustration to the commer-
cial mushroom industry. Twenty years
ago energetic lobbying had been under-
way but due to inflexible government
systems, and personality clashes the con-
siderable amounts of money were spent
with precious few commercially viable
results forthcoming. As a vehicle for
comment ‘Growing Pains’ has had its
uses, evenif noresults have been gained.

23rd June '76 referring to a
Glasshouse Crops
Research Institute Open
Day.

Day passed quickly and one departed
hoping that the current expenditure of
over 130,000 would contribute is some
way to assist the ailing UK industry in
true commercial terms, as would appear
tohappenwith commercially-influenced

. research centre at Horst. Little doubt that
the mushroomsectionis large enough to
' now have its own advisory committee!

27th February '80
Researchand Development Committee
meeting next week; hope we manage to
- see a little headway being made. Having
sat on the Committee for over thirteen
- yearIcanconfirm that Researchand De-
. velopment are slow, slow, processes.

10th May '82
MetupwithPaulMiddlebrook to travel
toa combined meeting of ARC, Univer-
sity, and ADAS personnel involved on
research and development of mush-
rooms. General idea being to establish a

closer liaison in order to try to avoid
overlap of work and hopefully, for the
Researchand Development committee to
get some say in when projects should
drawtoaclose and newones commence.
The resources of money and manpower
involved in direct research tothose avail-
able for development work appeared to
be in excess of 20 to 1!!!

Plenty of talk took place and enough
‘gobble-degook’ to confuse the most per-
sistent and hardened campaigner for
moreefficientresearch and development
in the UK. Don’t really think we came to
any concrete conclusions, certainly no
decisions.

Perhaps we were never meant to.......

11th February '87

Paid a visit to the Lee Valley EHS for
the first time in four years or so Paul
Perrin and Harry Kitchenor told mel!! By
the depressed state of the Station I im-
agine it will be the lastt How it is
expected personnel are able to carry out
anexperimental programme under sucha
state of uncertainty I shall never know.
Reality and reason certainly don’t enter
shall never know. Reality and reason
certainly don’t enter into some of the
thinking! Paul Perrin has now accumu-
lated for use in the unit a wide range of
equipmentandhasbeentryingvery hard
to present a comprehensive programme.
This when one is expected to carry out
trials on trays, shelves, troughs, blocks
and bags leaves me in total confusion.
Surelyifthereeverisacentralised unitto
undertake the needs of the UK industry,
now under constant external pressure,
someone will have to be bold enough to
decide which route it should take? No
doubtinthe comingweeks, months (more
likely years!!) a decision will be taken,
which will be a forward step, hopefully
for the benefit of the industry! Unfortu-
natelythroughout this whole mess no one
withinthe public services has had the guts
tolistenandtake hold of the situation that
requires mushroom research, develop-
ment,adviceand training tobe under one
facilitycontrolled by combined commer-
cial and public service specialised
mushroom people. No one can ever say
they weren’t told, Fred Atkins, Graham
Griffiths, Paul Middlebrook, Stanley-
Evans family, Harold Linfield, but to
mention a few, who have for over 20
years fought hard to influence changes.
But others have known better. I wonder
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why the UK Horticulture Industry does
not compare in so many areas with our
overseas competitors? Certainly those
involved in daily work, such as Paul Per-
rin, work with great dedication and
deserve all the support they can get.
Please somebody make up their mind
before its too late.......,

1st September 88

‘The best person to decide what re-
search shall be done is the man who is
doing the research. The next best is the
head of the Department. After that you
leave the field of best persons and meet
increasingly worse groups. The first of
theseistheresearchdirector, whois prob-
ably wrong more than half the time.
Finallythereis a committee of Company
vice-presidents, which is wrong all the
time.’

Need for no Chemicals
Over the years the role of chemicals in
the production of mushrooms has come
under closer scrutiny. The ‘Organic
mushroom’ maybe a dream, but is it that
farfromrealityif farm design, knowledge
and personnel training applied to the
problem? It is obvious that many past
practices employed in the mushroom in-
dustrywillnotbe permitted in the future.

31st July ‘79

Long discussion on the best chemicals
touse for spraying out crops and washing
around the farms. Not only do we have
to consider toxicity and pollution - but
how effective are they in practice? Put-
ting a collection of spores in an in-vitro
test will give 100% kill with many chemi-
cals - but what happens with the old
debris and dust around the mushroom
farm? How often do we add spreaders
when we know that dust is a great prob-
lem to wet. Formaldehyde is cheap and
created agreat ‘fug’ of fumes - but is it as
effective as we imagine? Decided to try
cresylic acid!

Anyhelpwouldbe appreciated..........

2nd May '82

Discussing pesticide shortages with
Phil White GCRI and with the cessation
of Nogosmanufacture, he agreed it might
betimetoincrease activityin the biologi-
cal control field. Certainly i an enclosed
environment in mushroom sheds lend
themselves to biological control. Joe
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A FORDINGBRIDGE
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Hussey spoke on this topic at Torquay
andthat mustbe nearlyfifteen years ago!

Comment January '88

Hygiene standards vary enormously
frommushroom farm to mushroom farm
yet the principles of creating clean and
protective areas from basics. Being sim-
ply clean and tidy is only part of sound
husbandry practice. Flooding areas with
chemicals will not necessarily protect
crops from re-infection. Sound aftercrop
sterilization has to be of major import-
ance with the level and time heared for
routine or aspecific problem of necessity.
The grower has to identify his ‘foe’ on an
individual shed basis. How often do you
standlookingatold crops being emptied?
Much can be learnt. Our practice is never
to empty uncooked trays as re-contami-
nation with moulds we wish to avoid.
Other do not do this, Fred Hayes tells me
there is more interest in using methyl
bromide for after crop sterilization to
save on tray and building damage. But
whatever thesystem, ithastobebased on
sound practice and be monitored.

From starting clean with the growing
container, farm and shed hygiene has to
be absolute. The use of copious quan-
tities of pressure water to clean and mild
disinfectants will achieve this. But in
order to prevent virus, flies of fungal pa-
thogens farm design, filters fly screens
and physical preventive barriers are es-
sential.

The safe minimal use of chemicals will
becomeessential practice in the future.

11th November ‘88

Environmentally in coming years the
question of smells, chemicals or pollution
will, without doubt, simply not be ac-
cepted from a mushroom production
Company, Often in this column refer-
ence has been made to establishing
‘hygiene programmes’ with minimal
chemicalusage and those that are used to
be far less noxious.

Suggestions of Ministry guidance in
formulating such programmes for mush-
roomfarmshasdrawnnoresponse,

A very sobering experience is to take
series of black and white photographs
looking from the outside into the
premises called a ‘mushroom business’.
Those unsavoury corners quickly catch
the eye, as they do to the passers by! The
camera does not lie and as an industry

some more landscape application could
be employed to good effect so lifting the
image of the ‘mushroom business’,

7th February '89

Requirements by Supermarkets for
chemical analyses of product is now with
us and the use of blind as well as selected
tests will be the way of spot assessing
specifically quoted chemicals and their
levels. These days I am unsure on EE.C,,
regulations concerning the use of all
chemicals permitted in mushroomgrow-
ing and whether those chemicals are
permissible in all individual member
countries.

Certainanomaliesusedto occur, maybe
they still do. As one who is emphatically
in favour of hygiene preventative
measures, whilst realising that there are
certain areas of conflict to this. I wel-
come less and not more chemical use.
The problem of course is people, people
not doing as they should. This was clear-
ly shown today at the Yaxley farm where
selected trays for ‘spawned casing ma-
terials were taken out of the clean zone
and stood outside in the open!’ Why?
‘Oh, so we could get to the stuff at the
back of the shed Gov’nor’.

Reminds me of many years ago when
Peter Stanley-Evans was trying to explain
to his staff what dirty air way in terms of
being full of minute spores. If spores
were only like footballs.....

Need for Contro/

Disease problems are never far away
from any commercial mushroom pro-
ducer and these often occur if not
monthly, never had such outbreaks, but if
you have, then there is a need to discuss
fully the implications of how both to
avoid and control them,

Bacterial Blotch

5th February '76

Have looked at ‘Blotch’ problems
again. Note where pickers have been
sweeping dry floors that blotch seems
more prevalent on the edges of the two
lower layers. Have introduced watering
the floor with chlorinated water 200 ppm
prior to sweeping. After a lengthy
searching, found chlorine tablets that can
be dropped into a gallon of water to give
200 ppm - very simple. Continual water-
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ing with chlorine appears to reduce
blotch, but have been concerned as to a
build-up of conductivity during the last
two weeks and possible yield reduction.
Will write to GCRI about it.

1st March '81

Backtowater chlorination for ‘Blotch’
inhope of trying toreduce the incidence.
Surprising that at the same levels of con-
centration some strains appear to mark
more easily. Can only conclude that
there is variation in strain sensitivity and
perhapswe need tovary ‘p.p.m.” used for
different strains or different flushes. Cer-
tainlyneed amore accurate measurement
toascertain the levels of chlorine present
atapplication.

6th December 85

Bacterial blotch problems re-occurring
fartoofrequently and one has to wonder
at times about the possible build up of
infectiously high levels of bacteria in
farm water supplies. Maybe in tanks
used for storage or even bore hole sup-
plies. No doubt in my own mind that one
levels of ‘blotch’ are high on a farm,
spread from crop to crop is similar to
Verticillium disease and infection canbe
endemic,

2nd January '86

Effect ofindividual strains on Bacterial
Blotchdamage levels appears tobe more
significant than one might think, or may
beitisthestrainsindividual requirements
in terms of water levels that has the main
effect?

Fluctuating environmental conditions
will undoubitly give rise to blotch symp-
toms as will variationsin casing moisture
levels. Perhaps the improvements being
madewithin the industry with greater use
of a closely controlled environment is
having an effect; certainly less is talked
aboutBlotch outbreaks!

4th January '87

‘Blotch’ re-appearing which with ex-
treme cold outside could be considered
surprising! Yet by opening a door the
coldair entering the shed will change the
mushrooms’ temperature in a very short
time. There is nothing like environmen-
tal variations to cause ‘blotch’ as Jim
Sinden pointed out many years ago. A
clear pattern could be seen along the bot-



Original MEE 1000 Cloud Makers from Traymaster provide
controlled humidity, up to 100%, and highly efficient
evaporative cooling — in one cost effective low energy
package. Benefits and savings are significant.

@ Theunique patented MEE fog nozzle
atomizes cold water to produce a real
fog of tiny droplets down to 5 microns
in size.

@ Moisture loss, from compost, casing
and mushrooms, is prevented —without
overwetting.

@ Evapordiive coolingis uniform—with
minimal temperature gradients. It adds
efficiency to cooling systems.
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tomtrayswherethe cold air passed rapid-
ly over the mushrooms.

Virus

29th January '80

Hadatelephone call asking about early
symptoms of virus (or is it back to La
France disease?). Whatever you call the
problem (and it is pathogenic) it should
bedealtwith in a thoroughly professional
way. Never hesitate to ask for help or
clarification on certain points from those
who know. Earliest symptoms, seen on
generally very good first flushes, are sin-
gel grey or off-coloured mushrooms in
clumps; this symptom is not often recog-
nised by growers. Some weeks later the
more typical symptoms of leggy mush-
rooms, german helmets, stringy
mycelium, die-backin the casing, patchy
zonations in early breaks and a general
reduction in yield. Some would say
symptoms of a poor compost! At any
rate, it would be time to quickly get sam-
ples to ADAS for electron microscope
tests - which are the only reliable practi-
cal test, although even a negative could
be misleading.

13th September '82

Routine Virus tests came back nega-
tive. Been thinking about some of these
newstrains which have an off-white tend-
ency and if they would be tolerant to
virus-type symptoms. Practice of having
acomplete break of strains is interesting
in that may be a farm does become
‘strain-sick’. Continual use of the same
strain bringing about a type of hidden
malaise! Probably nothing in it, but it
just makes for a discussion.

28th February '86

Virus appears to be one the increase,
which initselfis an alarming situation, as
isthe thought of a massive load of spores
in the environment!! But why on the
increase? Have growers relaxed their hy-
giene programme because of the costs?
Hascompost selectivity caused a trigger-
ing of latent virus? Is the increasein open
sales giving more spore contamination?
Are old buildings being knocked about
releasing years of stored problems? Are
we importing infected spores? Have cul-
turaltechniques been changed to cause a
movein standards in crop safety? A need
for discussionbetween growers.......oueess

Verticillium

27th April 76

Played hell withthe staff for not empty-
ing stalks daily and keeping bins clean.
Tried to explain that even apparently
healthy stalks could have Verticillium or
Mycogone spores present if there was
infection on the beds. A rotting mash of
mushroom tissue would be ideal in
spreading spores all over the place, let
alone attracting ‘flies’.

19th July '79

Received number of telephone calls
fromgrowersconcerned about the move-
ment of Verticillium infection from later
infection to the first flush. Must admit we
have found pieces appearing in the first
flush and having tightened up hygiene,
have wondered about contamination of
the raw materials. Could it be a possi-
bility?

ard April '86

Sudden increase in Verticillium is re-
lated straight back to hygiene being
by-passed, ‘because someone knew bet-
te’? Why do people seem unable to
follow a proven system and gradually
move the parametersto where they think
they should be? When you stand where
showing them where they have gone
wrong the old excuses, well it was Joe,
Bill or Sid who charged it? So you start
again, write it down, start a book or dis-
playanotice or twonotices - but where is
the faith!! Trying to explain why micro-
scopic particles are so dangerous when
they are not visible is by no means the
easiest task. Yet in the absence of a safe
chemical control this is where the battle
has to take place. You have to break the
re-infection cycleandIcansee why some
growers used to completely run all the
crops out for a short period in the sum-
mer. Economics have now changed!

23rd February '87

Howdoes Verticillium suddenlyappear
inacroponafarmwhere there previously
was none? Yes, it could have blown in or
some dust or soil that was accidently in-
troduced? Yet could it be part of anatural
infection that lies dormant until its
latency is triggered by some unknown
factor. Never ever really believed all the
epidemiology of the pathogens is fully
understood.
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Need for excellernce
Casing I suppose of all the cultural as-
pectsisthe item most frequentlyreferred
to due to our insistence to strive for ‘Ex-
cellence of Product’. How is that so
involved with casing? Can one say the
blend of peats, limes, density, mycelial
retention, water holding capacity and ga-
seous exchange control the quality any
onestrainmayreach.

The Casings’s role in
quality

7th March’80

New casing mixing machine producing
a mix nearly similar to hand mixing, but
with more water in. Still not sure if we
can achieve immediate application or if
we should let the mix stand for 48 hours
before application. Real trouble is that
the peat is just too fine. The mix is still
too light for good mycelium growth and
we must increase the water level,

9th November '82

Effect of casing mixing machinery on
the end product and total yield is more
pronounced than might be imagined.
Certainly any trial work on different
types of casing materials should be car-
ried out with this in mind, by attempting
to mix under various commercial condi-
tions, A certain mixture that seemed a
loserunder one set of circumstances may
not be so with a different blending ma-
chine.

Two methods, mixing and blending!

28th April ‘86

Mixing unlike ingredients together can
be most difficult and if not initially done
thoroughly the degree of separation both
physically and chemically will remain,
Then the moisture levels will be variable
as will the water retention. Also the le-
vels of nutrition and sanitation may not
be all in the range that is acceptable. The
problem could be in variance of density
and not gaining good mixing by reaching
astate that causes physical damage.

2nd July '87

Casing panning due to batches of finer
peatbeingdelivered or if not that, some-
thing we have inadvertently changed in
our handling procedure. Itis quite amaz-
ing how observant key people require to



be to identify changes in laid down pro-
cedures. Creeping Variance. Carefully
defined weighing systems to ensure cor-
rect densities can be used but at times
may, due to a shift in the material make
up patterns become variable rather than
due to moisture holding capacities.
Double check systems are a necessity.

10th July '87

Small mushrooms on third flush re-
vealed too shallow a casing layer and a
clear example of COC (Cocked up
Quality Controll). As George Carapiet
constantly told me. ‘Check the Checker’.

6th March '88

Discussing peat in allits various aspects
is without doubt a complex subject.
White or Black! Fine or Coarse! Dense or
Light! WithFree or Locked Water! Sedge
or Sphagnum! Baled or Bulk! Clean or
Dirty! Expensive or Expensiver! How to
mix it? Better still how to mix it without
grinding down the sructure! Orwitheven
amounts of water and an even pH dis-
tribution, Mix and apply or mix store and
apply? How can so many permutations
occur? Subject for a day’s conference
similarto the recent ADAS event at Har-
rogate. Have not seen that Conference
written up as yet, no doubt the Journal
will publish an article! Now we have the
advent of ready prepared casing! With all
the problems and complications that go
intocentralised preparation, problemsare
widely distributed and far reaching!

Excellence of Product

Qualityisrelated not onlyto casing but
many, many other factors, even though
we feel casing tobe extremely important.
Inthe last few years ‘Quality’ is the word
morefrequentlyusedin ‘Growing Pains’.
Qualityin the market place, in the work-
place, in material control, in fact
everywhere.

7th June '80

Mushrooms too damp for picking re-
sulting in much enzyme marking or
bruising where they have been held dur-
ingthe harvesting operation.

10th August '86

Quality, quality, quality!! Individual
quest for continuity of supply of top
qualitymushrooms has become more and
more paramount. Yet how do you

achieve it? As it basically boils down to
‘People Producing Premier Products’,
you could rightly argue once a quality
production system is installed on a farm,
if it fails, it is a People Problem. Then
what's new! But as a grower was ex-
plaining to me recently, ‘How or what is
agood qualityproduction system?’.

Comment '87

Bob Bellman writing in the American
Mushroom Newsmakes avery profound
statement: ‘In my opinion, growers need
tochange some of their attitudes regard-
ing quality. They need to be willing to
make some changes and institute con-
certed efforts to achieve better quality -
Not just talk about it! This may require
some sacrifice in yield, for example.
Considerable research with other crops,
for example most fruits, has clearly dem-
onstrated that overcrowding reduces
quality. There is always a point of dim-
inishing return, We probably have
reached that point with mushrooms, Em-
phasis must now be on growing for
quality with the best yield that can be
achieved under such conditions. This
will be a great challenge for everyone,
Alwaysremember top quality today may
be the norm for tomorrow. Standards
never come down and customers’ de-
mands will be ever upwards’.

Isthe problem of qualityin the cultural
system? WHen one sees over-pinning of
soft mushrooms under the peaty casing
layer the answer must be yes! When one
sees the clumping and clustering of
square mushrooms the answer must be
yes! But when one opens the shed door
to see shelves full of individually spaced,
evenly symmetrical mushrooms the
answer must be no! Where are the dif-
ferences in technique? Are the realities
of strain, compost, moisture, stress and
casinglayerin relation to one another not
fully understood? The individual man-
ipulation of all these areas are mainlystill
very much in the hands of the personal
growing techniques of the producer.
Probablyit will remain this way for many
years to come or is it likely computer
control will make those skills of ‘Antici-
pation’redundant?

31st May '88

Effect of poor harvesting practices not
justonqualityand presentation but actual
crop conditions cannot be overstated. It
is a continual battle trying to ensure
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supervisory personnel communicate
whatitrequires back to the picking force.
Don’t cut the stalks tooshort: or toolong;
keep the mushrooms clean; stop picking
mushrooms too small; who told you to
climb on the beds; never touch diseased
mushroom; why did you throw those
mushrooms away; how did you manage
topullthe casing away from the bed; what
is making the caps pull away from the
stalks; can’t you tell closed cups from
open cups; and so on and so on. Now
with-standing the problems of getting
enough people to harvest the crop, the
demandsonqualityaddextra pressuresto
reachtheserequiredstandards.Itwillbe
the major factor affecting mushroom pro-
ducts in coming years.

Need for people conitro/

People make a Mushroom Business
progress or fail. Management may guide,
train, encourage and take discussion,
people do. Any breakdown in communi-
catingthese factorsto the work force will
result in a ‘People Problem’ operations
will become inefficient, slovenly and
open to outside factors. In recent years
awareness to the importance of this has
ledtogreaterstresson the need for Excel-
lencein Management.

8th Aril '85

Growersnot recording what is import-
ant! Yes, what is the daily routine
programme, but also what is at variance,
Casing too wet/dry; deep/shallow; com-
post long/short; wet/dry/ spawn run
slow/quick/ type of colour and all the
othermost vitallyimportantissues that at
alater date mayhelpustellus whya crop
was poor or good. We all know it is
Tuesday 9th April and 7.30 a.m., well
most of US.....veue

5th December '86

Process control is becoming more and
more critical with the customer aware-
ness of quality. Individuals’
interpretation of ‘control’ and ‘quality’
and their own way of achieving the same
is very varied. Training in such tech-
niques is left virtually to a one to one
situation which is questionable in terms
of future expansion of trained people.
GreatlyintriguedinatermInoticedinthe
AMTI’s Mushroom News from the May
issue. Reference to ‘Staff Creep’ con-
trary to anticipation this relates to the



‘increase in staff exceeding the propor-
tionalincrease in production’,

1st February ‘87

Remember the basicresponsibilityofa
supervisor is to motivate the direct pro-
duction. An ‘easy’ supervisor (one who
just wants to get along with people) can
find they have a low level of productivity
in their section, On the other hand a
supervisor who sets exacting personnel
standards should have no trouble moti-
vating staff to a higher level of
production. A case for selection...........

Comments from ‘87

A year that has in the minimum been
eventful and in the maximum one we
could dowithout!

Creeping Variance.

Who checks the checker.

If we do not learn by our mistakes, why

do we make them?

Complacency Syndrome.

Central essence of understanding.

Not just talk about it/

Discussing personnel accountability.

The obvious is avoidable if it is ob-

served.

Standards have fallen.

It’s a people problem.

New Years Day 1988

Formulated plan for a year with Zero
Defect - based on removing all the

people!

Outside People

Acceptance of the obvious can result
from being too close to daily line man-
agement, not questioning closely enough
and not using outside eyes. Everyone in
a daily routine of growing needs to be
able to draw himself away to see the
obvious,

17th June '76

It is amazing how you can sometimes
miss the obvious bybeing too close to the
day-to-day running of the farm, Found
some saprophytic eelworms present in
several houses and on checking back
these could possibly be linked to some
uneven peak-heat temperatures back in
April. Must look very closely at this in
future. Certainly seems to be a link up
with red pepper mites, Botrytis mould
andsapropytic eelworms!

31st July '82

Debated howuseful are consultants on
a mushroom farm which, of course, de-
pends how, when and what you might
want to use them for. Never is it possible
for any person to come to your farmin a
single visit and tell you how to grow your
mushroom crops; thisis a daily decision-
making requirement. As a ‘diagnoser or
trouble shooter’ an outsider can oftensee
the obvious and create an atmosphere

where personnelonthefarmare receptive
andquestioningover the problems they-
think they have. Aid in putting over a
new technique that is viewed with some
misgivings by established staff around, is
often gained if put forward from outside
the farm. When planning an extemal ap-
praisal of the finalized production it
generallyraisesitemsthat have beenfor-
gotten or wrongly appreciated. Someone
askedonceabout selecting key personnel
and having an outsider sitting in on the
interview. Not really sure about this one
as in a small industry personalities are
known to many.

July '87

Outside eyes are extremely useful in
terms a likely question as to ‘Why’ or
‘Where’ or ‘What’ do you do that for?

‘The obvious is avoidable if it is ob-
served’. Hugh Barton always used to
advocate to get an honest friend to walk
your farm if you want to know where
changes have taken place in your stand-
ards. Then you have to be honest with
yourself in deciding that the standards
have fallen.........

This Paper was presented at the Sth
South African Mushroom Farmers Con-
ference 15th May 1989 and my sincere
thanks go to their organising committee
for their invitation to speak and to all
their members for their generous hospi-
tality. Geoff Ganney

KILIAN

MUSHROOM BASKETS
SIb BULK PLASTIC TRAYS (eLue)

CORRUGATED OUTERS
145 &1lb PLASTIC PUNNETS sLueawire)
CRYPTOGIL & PANACIDE

BADDOW PARK,GT.BADDOW,
CHELMSFORD,ESSEX.
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Peter Stanley-Evans

After alongdrive South culminating in
a short spell through the plush country-
side of stockbroker Surrey, I arrived at
what must be one of the world’s more
unusual mushroom establishments, an
operation which focusses on the cultiva-
tion of large (4" across) flat mushrooms
of pink-gilled freshness. This operation
is necessarily conducted with fastidious
attention to detail and hygiene.

Many growers throughout the world
will immediately recognise/equate this
description with Shackleford Mush-
rooms, home of Peter Stanley-Evans,
founder and Chairman of the company
and Chairmanof our Associationin 1960.

Over dinner that evening, T had oppor-
tunitytolearnof Shackleford’s evolution
and Peter’s thoughts on the future of our
industry.

After the war, mushroom cultivation
offered afascination to Peter and seemed
anatural enough extension to his love of
horticulture, principally cut flowers.
With the advent of son David into the
business, Shackleford Nurseries became
Shackleford Mushrooms and Peter’s
beloved chrysanthemumes went out with
the glass. This was in 1969.

I suppose most conventional growers
are bound to wonder why, in those early
unfiltered years, a man would put his
neck on the block to the extent Peter did
with such an apparently high-risk strate-
gy of growing opens.

‘Quite simple’ Peter replies, ‘the mar-
ket wanted them’.

If one stops to consider the production
-orientatedbasis of the mushroom indus-
try until, say, the late seventies, the
originality and forwardness of Peter's
concept was unusual to say the least. In-
deed, his attention to marketing matters
led him to rail against Covent Garden’s
decision in 1964 to impose a five day
week. As he wrotein The Grower: *...the
facts in this case are that it is against the
interests of millions of housewives who
will have to make do with produce which
is past its best...mushroom growers are
going to be hit harder than anyone else

because their product is more peri-
shable...to disrupt our industry, which
will soon be the most valuable protected
crop in the country, is to invite im-
ports...we are mugs not to opt for a
grower-controlled system modelled on
the continental clock auctions.’

Peter’s forward-thinking further mani-
fested itself in his appreciation of the
need for operating-theatre hygiene at a
time whenmushroom growers were quite
literally in the dark about many cultural
aspects, It is certainly his opinion that
lack of knowledge on the causes of La
France disease/die-back/virus transfer
was possibly the greatest hindrance to
uniformcropping.

Nowadays, Peter undoubtedly frets at
the time taken up in dealing with the
matters non - mushroom. His target is
currently directed at the environmental
constraints increasingly being imposed
on mushroom farms in a suburbanite
society, Nevertheless, Shackleford con-
tinues to develop and, once again, ‘we
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have stuck our necks right out and are in
the process of completely streamlining-
modernising our operation.’

But let me leave you with another de-
lightful quotation from one of a series of
articles Peter wrote for The Growerin the
Sixties:

‘Thave always thought that, to the uniti-
ated, one of the oddest sights in the world
mustsurelybe an enthusiasticmushroom
grower taking large double handfuls of
horse droppings and urine mixed with
straw and liberally laced with chicken
manure into which he proceeds to thrust
his nose, taking deep draughts as if of
some delectable nectar and completing
this peculiar ritual by squeezing the
steaming mess until it exudes manure
water between his fingers which then en-
genders an expression of complete
satisfaction on his face.’ - the words of a
connoisseur.

Charles Spencer



Science Into Practice

The Influence of Ammonia on the Growth and
Quality of Mushrooms

by J.P.G. Gerrits and L.J. van der Eerden, MushroomResearch Station, Horstand IPO Wageningen,

The fact that air pollution can have a
iegative effect on plants is generally
tnown. The direct damage to Dutch hor-
icultural production has been estimated
itabout 600 million Guilders per annum
VanEerdenet al, 1988). This damage is
yrimarily caused by three components:
yzone, sulphur dioxide and hydrogen flu-
yride. The fact that ammonia is not
ncludedinthe ‘topthree’ requires some
:xplanation. Ammonia is represented as
ne of the biggest villains in the press, on
heradioand ontelevision whenever acid
rain, dying woodlands and grassing on
moorlandarediscussed.

Ammoniaproduces three different ef-
fects: itis a nitrogen fertiliser, it acidifies
the land and increases the sensitivity of
plants to frost, drought, diseases and in-
festation (Dueck et al, 1988). It could
well be that it has a positive effect on
horticulture, provided that the effects of
‘free’ nitrogen fertilisation outweigh the
negative effects of land acidification
(whichthe farmer must compensate with
lime) and of increased ‘stress sensitivity’.

The effect on woods, moors, peat bogs
andother (semi) natural poor vegetation
is quite different. There free nitrogen
fertilisation is in general unwanted. It
disturbs the nutritional balance, causes
the plants to suffer from a shortage of
other nutrients and making them more
stress sensitive. In turn, this upsets the
competitive balance between species.

In recent years, many indications have
alsobeenfoundtoconfirm that air pollu-
tion (including ammonia) plays an
important part in the increasing rarity of
many toadstools. Some mycorrhiza for-
ming toadstools have been found to be
extremelysensitive to ammonia, and can
therefore play an important indicating
role, The fact that the chanterelle is now
becoming rarer has probably got alot to
do with air pollution (although that may
not be the only cause).

There are two reasons for wishing to
knowwhether mushrooms are alsosensi-

Holland.

tive to ammonia:

-In pasteurising compost, agreat deal of
ammonia is released. In the event of
leaksor faultyair supply from an adjacent
room ammonia laden air can be fed to
cropping rooms where mushrooms are
growing, and cause damage.

- Every now and again, there are com-
plaints about reduced mushroom growth
and quality following the spraying of
slurry on nearby fields. Ammonia is the
prime suspect. This is why mushroom
growers frequently object tothe granting
of licenses for intensive animal rearing
ventures in close proximity to their busi-
nesses.

Astudywas carried outin 1987 in order
toassess the possible effects of ammonia
on mushroom growth, The results are
given in this article.

Experiment

On25th Fcbruary, 20trays, each having
an area of 0.2m?, were filled with 22 kg
fresh compost from the CNC (Ex-
perimental Dutch Mushroom Growers’
Association). This was peak heated in
thenormalway and the trays were inocu-
lated on the 5th March with the strain
Horst Ul. They were cased on the 20th
March. As soon as the pinheads had
grown to the size of peas, the trays were
taken to Wageningen, That was on the
6th April, They were then exposed to 5
different concentrations of ammonia for
3days at the IPO (Research Institute for

Reprinted with permission from De Champignon Cultuur,

Plant Protection) (four trays per concen-
tration). On the 9th April, the trays were
returned to the Experimental Station in
Horst,

The ammonia (NHa3) concentratlons
were 5.4,2.7,0.5, and 0.18 mg,/m The
concentrationin the control was less than
0.03 mg/m°.

The conditions in the gas cells were

held constant at: relative humidity; 90 -
95%, temperature: 19.7 - 20.2°C, air
speed: 1.0 m.sec”’, CO2concentration:
330 - 360 p.p.m.
The gas exposure took place during the
pinheading phase. Back at the Ex-
perimental Station, cultivation
progressed normally, and the mushrooms
were harvested over a five week period.

The pHofthe casing soil was measured
before and after exposure tothegas.

Both the yield in kgjm and the number
of fruitbodies produced in each traywere
measured. The unit weights were calcu-
lated from these measurements. During
the first break, mushrooms were taken
fromeachtray, dried and sent tothe IPO.
There, they were assayed for their Ca,
Mg, K, P, and N content.

Also shown is the effect on the dry
matter and calcium content of mush-
rooms of the first break. The standard
deviation (s.d.) for each group of meas-
urements is given at the bottom of the
table(n = 4).

Table 1. The effects on mushroom yield (kg/m ), numbers (number per m )and
unit weight of three days exposure to ammonia.

%NH3 Yield Number  Unitweight  %DryMatter  Cacontent
in mg/m3 l-(g,/m2 per m® (grams) mushroom in mg/g'l
0.03 26.0 1159 22.4 T 0.50

0.18 24.9 1321 18.8 7.6 0.52

0.50 26.6 1504 17.7 7.9 0.62

2.70 26.5 1434 18.5 83 0.70

5.40 257 1326 19.4 8.0 0.94

sd + 1.6 277 32 0.3 0.11
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Results

Directly after gas exposure, it was

found that the pinheads exposed to the
highest concentration of gas (5.4 mg/m°)
showed some brown discolouration.
After afewdays, this had disappeared.
The pH of the casing soil was not affected
by the gas. This is not surprising, remem-
bering that casingsoil is heavily buffered
with sugar beet factory wash lime (cal-
ciumcarbonate).
Itmaybeseenfrom Table 1 that exposure
to the gas had no effect on yield, the
number of mushrooms per square metre
or on the unit weight. After one week, it
wasstill possible to see some effect on the
traysthathadbeen exposed to the highest
concentrations of ammonia. The number
of mushrooms was less than in the other
four sets and the yield was about 2 kg/m2
less. This was compensated for in the
laterbreaks.

The dry matter content of the mush-
rooms increased with the increase in
exposure {0 ammonia, with a maximum
at the highest but one concentration. The
calcium content of the mushroom also
increased significantly with exposure to
the gas. The N, P, K and Mg contents
werenot affected.

Discussion of the results
At the highest ammonia concentration

(5.4 mg/m®) there was some visible dam-

age. The pinheads were slightly discol-
oured brown, The discolouration
disappearedafter afew days.

Inaddition, itappeared from the num-
ber of mushrooms harvested in the first
week, that pinheading was negatively in-
fluenced by exposure to the highest
ammonia concentration. This effect was
compensated for in the subsequent
weeks: thefollowing breaks yielded more
fruit bodies. The total yield was not af-
fected even by the highest ammonia
concentration.

No explanation has been found for the
increasein dry matter and calcium.

Ammoniaconcentrations produced by
pig units or hen batteries, or resulting
from slurry spraying, seldom reach 0.5
mg/m” and even then only for short peri-
ods. It would thus seem most unlikely
that intensive animal rearing or a slurry
covered field pose any danger to the
quality or yield of mushrooms.

Airborne ammonia concentrations in

rooms where compost is being peak-
heated can be much higher. If this air gets
intoaroomwhere fruit bodies are develo-
ping, (via leaks in the room walls for
instance), it is risky.
Even so, it is doubtful if concentrations
of 5 mg/mawouldbcmainlaincdfordays
on end, since the mushroom grower
would take care to deal with any such
leaks as soon as they occurred.

International Report

Summary

Trays of mushrooms were exposed to
air containing various concentrations of
ammonia for three days during pinhead-
ing. Some brown discolouration and a
temporarydelayin production were seen
only at the highest concentration (5.4

3
mg/m”).

Comparable high ammonia concentra-
tions will not be seen in a production
room, so that it is unlikely that ammonia
damage will be seen in mushroom culti-
vation,

Keferences

Dueck, Th. A., Eerden, L. J. van der
and Berdowski, J.J.(1988): Toxische en
eutrophierende effectenvanluchtveron-
treiniging op planten (Toxic and
eutrophying effects of air pollution on
plants).

In: Verslag 6- Studiedag Heidebeheer
(Ede, 2/9/1987) ‘Heidebeheer en Lucht-
verontreiniging’ (printing) (Report onthe
sixth study day on heathland manage-
ment-book ‘heathland management and
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Eerden, L.J. Van der, Tonneyk, A.E.
& Weynands, J.J. (1988); Crop Loss due
to Air Pollution in the Netherlands. En-
vironm. Poll. 53, 377-385.

Mushroom supplement from down- under

The use of milk whey, a waste product
fromthe production of cheese is again in
the news in connection with the produc-
tion of mushrooms. Dr Yip Cho, Senior
Lecturer in microbiology at Sydney
University, and his team of scientists have
developed anewmushroom supplement
derived from whey.

Inproducingcheese, milkis clotted and
when the curds have been separated off
the remaining liquid is whey. Itis mostly
water, but contains around 1% protein
and 4 to 5% of milk sugar, lactose. To
develop the supplement, Dr Cho’s team
removed the protein from the whey and

then grew yeast on the lactose solution
remaining. The yeast cells were separ-
ated off and dried. Yields of mushrooms
grown on compost supplement with the
yeast product are claimed to be up by
30%.

Not only may the mushroom benefit,
butthe process could help toimprove the
environment as well. Whey is a waste
product frommilk processing which may
oftenfindits wayinto ditches and streams
causing pollution. Using whey to pro-
duce amushroom supplement could help
toreduce pollution of water ways and one
milk processing factory is believed to be
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considering setting up a plant to produce
mushroom supplement from their milk
waste.

Among earlier examples of the use of
milk whey in mushroom growing are Dr
Stoller’s experiments with it as a source
of carbon in composts in the 1940s and,
more recently, in the development of
rapid mushroom composts by Jeff Smith
of IHR, Littlehampton, in the 1970s. He
alsoused whey powder and similar dairy
by-productstoprovide a soluble source of
carbohydratestoencourage microbial ac-
tivity in the compost.



3MS carry off first PPMA
‘Advertiser of the Year”
Award

..BMS gave the whole mushroom in-
justry a boost at the recent Produce
>ackaging and Marketing Association
Conference. In the face of nominations
rom most of the major worldwide fresh
yroduce boards - Agrexco, Cape, New
Zealand Appleand Pear Board, Outspan
ind the Israel Citrus Marketing Board
Campaign ‘Jaffancyone’ - the BMS
Make Room forthe Mushrooms’ TV and
yoster campaign in 1988, took the hon-
ours, This was sponsored by ASDA
stores, and Roy Hancock, Chairman of
‘he BMS Marketing Group, received the
wward from Mike Allison, Director of
ASDA., Congratulations BMS,

Norman House - Holyport

Vushrooms

...0ur good wishes go to Norman, fol-
owingafurther operation toreplace hips.
Dne of them was a second replacement
ind hetellsme that he is being blamed for
1ot put.ing 100% effort into mushrooms,
sut actually played football until he was
50! With a further three months on crut-
ches, his patience, which he admits is
very limited, will be extended to the
maximum. After his son, Christopher’s
performance as Chairman of the SEII
meeting in March, I do not think that
Norman will have too many worries
about the efficiency of the farm whilst he
ispartiallyincapacitated.

Interspawn

...Interspawn are very pleased to tell us
that International Mushrooms Ltd, have
indicated that they will join the Inter-
spawn group. International Mushrooms
are a fully owned Irish company, who
haveatechnicalagreement with the Lam-
bert Spawn Company, Pennsylvania,
USA. Their representative is likely to be
their Managing Director, Mel O’ Rourke.

Royal Mushrooms
...A press clipping from Douglas Mil-
ler:- ‘Why are the Queen’s guests at

Bush Telegraph .

Windsor Castle sometimes heard com-
plaining that they have been virtually
force-fed mushrooms during their wee-
kend stays with Her Majesty?

The answer lies with the Windsor Es-
tate’s prolific production of edible fungi
- 200 tons of mushrooms are created an-
nually on horse manure from the royal
mews. The Queen’s thrifty nature de-
creesthat few are thrown away, hence it’s
mushrooms for breakfast, mushroom
soup for lunchand stuffed mushrooms for
dinner.....’

Electronic Pallet Scale
Range

..AdamEquipment Co.Ltd are launch-
ing a range of pallet scales, the DPS
Series with capacities from 500 kg to
2000 kg.

The system comprises two weigh bars,
each approximately fifty-five inches in
length, made of steel. Each bar contains
two heavy duty load cells which are con-
nectedtothe indicator system, which can
be desk or wall mounted, and linked to
printers or aremote display unit.

The weigh bars can be positioned at
virtuallyanywidthrequired and therefore
can be used with most sizes of pallet.
When not in use the bars can easily be
stacked away and take up very little
space. They are easily transportable, so
canbe movedaround the warehouse, and
intodifferentbuildings.

Adam Equipment offer a range of
counting consoles to monitor input from
the weigh bars. Top-of-the-range is the
DPS 4 an electronic instrument with
manyfeatures, including a piece counting
capability of up to 999,999 units; pre-set
sampling; sample enhance; automatic
zeroandspantemperature compensation;
store and recall for up to twenty tare and
average piece weight values; accumula-
tor with recall and print; negative count
capability; simple two-button operation
with keyboard overlay; Ib/kg conversion
with switch capability and LED indica-
tors; and a bi-directional RS232C Serial
Portor20MA Loop Output.

Options include a bar-code scanning
wand; a wall or desk mounted remote
display; and a tally roll printer.
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Kathleen Edwards

Kathleen Edwards, wife of Ron, died
on the first of June; a memorial service
was held at Bearsted church, near Maid-
stone.

Many members will remember her
visiting several conferences and MGA
social events and she will be sadly
missed by all who knew her.

Our thoughts are with Ron and family.

Writtle to Morocco.
..Agroupof students from Writtle Ag-
ricultural College is organising an
expedition to Morocco, in September
1989.
They will be obtaining sponsorship for
this expedition, which will be visiting
Agricultural and Horticultural estab-
lishments in Southern Spain, Morocco
and Canary Islands. Additionally it is
hopedanattemptonJdel Toubkal (13700
feet), the highest mountainin North Afri-
ca,willbemade. Further details available
from Colin Falla at the College.

Northern Polytunnels Mush-

room Division

...NorthernPolytunnels has established
a new mushroom tunnel division, to be
headed by David Nelson BSc. (Agr).

MrNelsonhasover 15years experience
of mushroom cultivation, gained
throughout the world, from turning com-
post by hand 10,000 ft high in the
Himalayas, to hi-tech, computerised and
mechanised mushroom farming in Hol-
land.

Under Mr Nelson’s management, the
company intend to offer two distinct ser-
vices to the mushroom-growing
fraternity. One will be a total start-up
package for new mushroom growers, in-
cludingsite survey, set-up costings, a full
equipmentandfinance package, installa-
tion and technical back-up, growing and
marketing advice. This package has been
designed specifically for the non-mush-
room grower looking to broaden his
traditional product base.

Thetunnelconceptadapted by the com-
panyhasbeentriedand proveninthe Irish



mushroom market, where mushroom
growershave made great inroadsintothe
UK. market previously dominated by
British and European mushroom gro-
WETS.

Wet air cooling system

..Modern wet air cooling systems can
deliver cold, humid air intothe coldroom
at temperatures down to 1.50C and at
relative humidities as high as 98%. These
conditions preserve the natural freshness
and appearance of the produce, prevent
dehydration and weight loss and extend
shelf life.

Baltimore Aircoil Ltd has several years
of experience in Europe in the supply of
components for wet air cooling systems
including BAC products for wetair cool-
ing systems is now available in the UK
from Baltimore Aircoil’s factory in
Corby, Northants.

Mushroom Chalk

...Following the merger of Croxton +
Garry and the Industrial Minerals Divi-
sionof Blue Circle Industries plc, awider
range of mushroom chalks is available
fromCroxton + Garry.

Withquarriesat Meltonon Humberside
and Steeple MordeninHertfordshire, the
enlarged companyis able to offer abetter
service to growers, Snowcap 10 and 20
are available for delivery from Humber-
side whilst Britomya C and S are
producedinHertfordshire.

Weighing Systems

...Parker Weighing Systems has an-
nouncedtwonew electronic weighers.

Pallet Weigher

Designed primarily for the check
weighing of palletised goods and boxed
itemsthe Pallet Weigher can alsobe used
for weighing items up to 2 tonnes in
weight.

Accurate to 1/10th of 1% the palle
weigher is manufactured in galvanise:
steel and finished in signal yellow, Eac
unit comes complete with an electroni
digitalindicator with an indicationrang
of either 0.5 kg or 0.2 kg.

The pallet weigher is fully portable an
isfitted with nylon wheels and handgrip
for easy movement. Price £1685.

Weighing Beams

Asetoftwobeams and digital indicato
designed for weighing all manner o
goods from a single carton to stacks o
timber or steel. Being fully portable th
weighing beams can be used in almos
anyconditions and are capable of weigh
ingitems up to 3 tonnes in weight.

Ideal for check weighing goods at :
number of difficult sites the weighin
beams will easily fit into most car boot
and are quickly and easily transporte«
fromsite to site.

SMALL ADVERTISEMENTS

25p per word

MUSHROOM CHALK Supplied
inBulkor POLYBAGS (50kgbags).
Best quality Lincolnshire Casing
Chalk. Enquiries CAISTOR LIMES
LTD, Caistor, Lincolnshire. Tele-
phone: (0472) 851281,

FORSALE: 1) Tamplin filling line
withpressinexcellent condition, open
to offers. 2) CO2 tester, Horiba, as
goodas new, model APBA 210. Con-
tact: 0784 33899,

DIGITAL TEMPERATURE
MONITOR. Designed for the mush-
room farm. Big bright LED digital
display for easy accurate monitoring
of temperatures. Two models, 12 or
24 probes, Standard range 600F to
1600F (switchable to oC). Enquiries:
Engineering Design & Production
Ltd., Catfield, Gt Yarmouth, Norfolk
NR29 5BQ. Tel: Stalham (0692)
82100. Telex: 957647.

TEMPERATURE AND HU-
MIDITY. Most successful growers
useelectronicinstruments forcontrol,
indicationand recording by Telemax-
Anville, the people with 30 year's
experience, Details from: Anville In-
struments, WatchmoorTrade Centre,
WatchmoorRoad, Camberley, Surrey
GU15 3Al Tel: (0276)
25107/684613.

HYGROMETERS and THER-
MOMETERS: Mason’s wet/dry
bulbcoppercased hygrometerscom-
plete with tables. Also metal framed
pocketwhirling hygrometers and ex-
tensive range of hot-bed, dial,
max/min and other thermometers.
Discounts for quantities direct from
the manufacturer. Russell Scientific
InstrumentsLtd,, Rash's Green Indus-
trial Estate, East Dereham, Norfolk
NR19 1JG. Telephone 0362-693481,
Telex: 97322.

TAMPLIN MACHINERY
SPARESSERVICE. Contact: Ken
Proud -Tamplin Engineering (0243)
512599 or Telex 86402,

BRITOMYA C. The new slightly
coarser mushroom casing chalk,
sterile and cost effective with usage
levels recommended at 10-25kg per
bale of peat. Enquiries: Croxton &
Garry Ltd, Curtis Road, Dorking.
0306 886688, Telex: 859567/8 Cand
G. Fax: 0306 887780.

FOR SALE: Second hand Dutch
mushroom machinery. Head end fil-
ler, tunnel winch, tunnel filling line,
plus conveyors. Please ring after
7.30pm. 0329 231 329.

DISPOSABLE POLYTHENE
GLOVESformushroom pickingand
waterproof aprons. Prices & free
samples from Mushpro Ltd. 226 Bel-
size Road, London NWé 4BT.
Telephone: 01 - 328 5715.

POSITION REQUIRED: Grower
Manager,well experienced from con-
struction to production. Synthetic
compost, bulk pasteurisation and
growing on different systems. Suit-
able qualified, would appreciate
challenging job, either UK or Over-
seas. Contact Bax No: 273,

FOR SALE: One Nowenco peak-
heating fan, 25 tonne bulk
pasteurisationfan. Almostbrand new
- only had 25 tonnes of compost
through it. Tel: (day) 0366 500800
(evening) 0366 501044.

DON'T GROW MUSHROOMS
WITHOUT US:For Cup Square and
Hexagon Head Bolts, Nuts, Flat
Round Square Plate Washers, sup-

pliedinboth Stainless Steel and Hc
Dip Spun Galvanized, contact th
specialists: Holbolt Ltd. Victori
Road, Halesowen, W. Mids, B62 8H:
Tel: 021 561 3114. Fax: 021 56
4566,

We offer competitive prices backe:
by our excellent service,

FORSALE: 72' x 22’ Fordingbridg
GrowingHouses, 2 Heat Pumps wit!
Speed Control Fans with Stainles
Steel and Galvanised Ducting ca
pable of heating and cooling 35 ton
each, 1 Bulk Peak Heat Building an:
Aluminium Ducting with Fan an
Speed Controller, capacity 40 ton
maximum, 1 Universal Peat Mixin;
Machine and Auger, 2 walk-in Col
drooms with Shelving, 1 Gelma
Skidsteer Loader, 300 hours. Al
equipment 2 years old. Telephon
0271 890736.

CORNWALL: - modern building
designed for poultry but suitable fo
mushroom farm available togethe
with 3 bedroom traditional Farm
house of Bam for conversion. Set ii
attractive part of West Cornwall
Ref: 740, Details from: Stratton &
Holborrow, Charlestown, St. Austell
Cornwall, PL25 3NJ Tel: 072t
65611,

I SPRAY-ON AGRICULTURAL INSULATION [l
GUY ROBERTS LIMITED

Telephone: (0482) 226394 - Fax: (0482) 213853
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OUR WORK AND MATERIALS GUARANTEED FOR 10 YEARS



TUNNELS!

A Complete Sy tem from

Northern Polytunnels
Designed for Growers by Growers

® Growing Tunnels & Ancillary Systems
® Bulk Tunnels & Systems
® Specialist Advice on Construction, Crop Management and Picking Systems 7/ -

® Tailor-made Equipment from Bag Systems to Shelves/Trough Kits /7
® Simple, All-embracing Environment Control Systems /
@® Technical Advice on Phase 1-and Phase 2 Composting 4

For more details, call David Nelson B.Sc (Agr) free, on /7

/ '.-.-'.. : .
0800 269127 P
The call’s on us! 7 S
Or, return the coupon in an envelope to: 4

Northern Polytunnels, FREEPOST, /
Burscough, Lancashire 140 4AB. p ’

Northern Polytunnels, Plantation Road, Burscough Industrial Estate, / Gg;
Nr. ORMSKIRK, Lancashire L40 8JT. Tel: (0704) 895550 Fax: (0704) 892870 / ‘e‘b
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With 10 models to choose from
there’s a Traymaster Compost
Turner fo meet your needs.
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What should you look for when choosing a compost turner?
The ability to produce top quality compost and the reliability
and endurance of the machine are, of course, essential.

But there are other factors which vary according to your
individual needs. Consider the features and equipment fitted

' d 4 ®
as standard or as options, look at the range, capacities and S Ser'es

performance of models available, and take into account the

manufacturers willingness to produce customised versions to
meet users exact requirements. T t i

exact requi nts. Traymaster are unbeatable in GREAT
all these criteria. gpms"

Traymaster compost turners are quality products which have MAC INERY Engineering Design & Production Limited

been tried, tested and accepted for almost 15 years. You %? Catfield, Great Yarmouth, Norfolk NR29 5BQ, Englan

. P . . Telephone: Stalham {0692) 82100 Telex: 957647
can’t buy better. For leaflets, advice, quotations contact: Fax: 0692 82211



