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EDITORIAL

Today it's new,
tomorrow hasic

If it was possible to predict the success or failure
of new developments we would all make our for-
tunes. But, of course, it is not and that is why any
review of innovations must simply present the
facts as clearly as possible leaving you to make
up your mind over whether to experiment with
them or not.

And, as new developments are constantly
occurring, this is no easy matter. Evaluation,
even on a small scale, may involve considerable
investment which has to be written off.

This is why detailed explanations of new tech-
niques and equipment, cultural regimes and envi-
ronmental controls have always formed a major
part of this journal. After all growing on trays, in
bags and on shelves were new developments in
their day although they now form the basis for
three commonly applied systems.

Naturally, nowadays, when many of the basics
have been completely investigated and become
merely matters of routine, most of the new devel-
opments are concerned with the improvement of
quality, or, as we often suspect, what the multiple
buyers perceive as quality. Under this heading
Richard Green’s interesting review of casing
spawn fits exactly since this technique, although
it does not increase yield, improves the quality,
particularly of the first harvest.

On the theme of quality as well, the surface ar-
ea factor in bag growing systems has long been
considered by critics of the system to be a limita-
tion so that the invention of a device to increase it
is likely to be of interest to bag growers seeking
to improve both quality and the task of harvest-
ing.

Air flow and distribution attract developments
more than ever before because of the quality fac-
tor and also in the growing of hybrid strains and
we shall continue to see innovations here.

But it is the currency of developments that is
vital if the industry is to benefit and we would
therefore welcome comments and opinions on
the subject from all concerned. The sooner
today’s innovations become tomorrow’s basic
techniques the better.
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DIRECTOR’S NOTES

S E Il Area Meeting at Beaconsfield

The October meeting looked at alternative methods of
selling mushrooms, with a talk by two Geest staff, Trevor
Evans, business development manager and Cliff Clifford.

Field Fresh

Their presentation was on the development of an
improved method of servicing smaller retail chains and
individual shops, from a wholesale market. The first area
was developed around their Glasgow market stand.

Geest offer retailers a consistent supply of quality
produce, using the Field Fresh logo to concentrate the
image for the participating shops. Special price, or PR
promotions are provided regularly. For the shops, it gives
a method of assuring quality on their shelves, with the
benefit of building consumer confidence. In the Glasgow
trial, many shops have increased business significantly -
over 30%.

For the produce supplier, in this case mushrooms; it
gives the opportunity to link into a retail supply system,
using the wholesaler as the supply depot.

In discussion it was suggested that growers around a
wholesale market, could work together to assure
continuity and build business, maybe on a fixed price
basis. One grower saw the development as a threat to
local retail sales. Whether a threat, or an opportunity, it
was valuable to understand more of the development that
is occurring at wholesale and smaller retail level, to
combat the high street threat of the multiples.

Thanks were expressed by area chairman, Chris House,
for yet another interesting discussion. They may be small
in number, but the area meetings always generate interest
and plenty of discussion!

GCRI, IHR, BSHR, HRI.

Can any member get beyond GCRI in understanding the
meaning of these initials? Our research stations have
gone through all of these in a very short time and | went to
the launch of Horticultural Research International recently.

It now has responsibility for all horticultural research in
the UK, funded by MAFF, the industry (by levies and
contracts) and the Department of Education and Science.
It has ex-Dalgety chief, Terry Pryce, as chairman and an
excellent scientist, Dr Chris Payne, from East Malling, as
its chief executive. | suggested to Dr Payne that the
mushroom panel, under Paul Middlebrook, will soon be
needing discussions with him to check on progress
towards the new facility at Wellesbourne. He was positive
and so must we be as an industry in using our research
resources - staff and buildings.

NNS

Another set of initials hiding yet another organisation?
No, it is the way that new Blue Prince managing director,
Robin Stewart, sees part of the role of the MGA. It stands
for “no nasty shocks” and refers particularly to political
and technical requirements which may be impositions on
the industry, without the MGA making a case, or even
making members aware. | had the pleasure of holding a
first discussion with Robin Stewart in October. He is
looking for an industrial organisation which acts, not just
talks, so we set some preliminary targets to enable him to
monitor action. Watch this space!

Mereside Mushrooms

We were very sorry to hear from John Bleazard that his
local authority have given full planning permission for a
major development of houses and hotel next to his
mushroom farm. As a result of taking advice, both
scientific and legal, John has decided that it is not
possible to continue growing and for at least the period of
the development, which is around five years, he will be out
of business.
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Both John and Peter, his son, will be very much missec
within the industry; John, for his valued advice and often
outspoken expressions of views at meetings, Peter, for hi
enthusiasm for the industry itself.

We hope to welcome them back in five years or so, but
as Peter commented, the industry will be entirely differen
by then and his father is very welcome to sell the overalls
of the pickers in the auction which is being held at the en
of November, for he has no intention of having any
pickers when he starts again!

The industry was going through difficult times when
John was Chairman in 1973/74 and he hopes we may hav
established a good base again by the time he returns! We
wish John and his family well in the next few years.

| am writing these notes on the weekend prior to the
conference, so my mind is inevitably full of check lists.
Several months ago | was being warned that this year the
numbers will be low because of the economic situation. |
am very pleased for chairman Gerry Parker, that member:
from all over the world have supported his plea to join the
conference this year — so far we have a total delegate list
of over 300, with a further 24 booked for the farm walk
only. | know that we shall all gain something of
commercial value from the next week.

The Sunday Times has been an interesting read over th
past two weeks. First there was a front page article on the
levels of radiation found in wild mushrooms picked in
Poland. Chernobyl has a lot to answer for, but it is vital
that commercial crops are very obviously seen as
separate from those picked wild.

Today, the colour supplement included a major survey
of multiple retailing. Headlined “Trolley Fodder. How the
supermarkets make a meal of you.” The survey confirms
that British supermarkets are the most profitable in the
world - | mentioned their high net margins in World of
Mushrooms recently. That they do their market research
superbly - and act on it, is highlighted in many examples

Having spent much time in the past year lobbying
against the use of irradiation for mushrooms, it was
encouraging to see a quote from the Tesco technical
director, Dr Richard Pugh. His PhD was on irradiation anc
he cannot understand why any retailer would dally with it
“If there's no bug count, we'd have no way of knowing if
food has been handled to our standards or not.”

Of course they set high standards, for quality and
service, but they offer opportunities for growers who are
prepared to meet those standards consistently. It is the
grower’s job to ensure that the level of service is
recognised commercially.



he Conference ... an onlooker’s view

says in the lavish brochure of the Royal
ath Hotel at Bournemouth: “Walk in and
i immediately feel how friendly it all

" Some mushroom growers arriving for
e conference on Wednesday afternoon
ight have been forgiven for thinking that
is was an elaborate leg-pull for, crowd-
g the restricted entrance, was a motley
ngregation of individuals in every con-
sivable kind of apparel bellowing for
xis and jostling to enter their cars, none

which could approach closely enough

clear the jam.

Presiding over this mab, from what we
ere told was “an advertising and public
lations gathering running late”, were
e most urbane and delightfully dressed
ill porters imaginable. In an almost
runcular fashion they dispersed the
avers, mollified the arrivers, oiling trou-
ed waters and even calming those
hose rooms were ‘almost ready’. Trays

tea appeared efficiently held by attrac-

/e young ladies operating at a jog-trot
1d soon the hotel resounded with the
Jise of many baths being run and the
‘st drink of the evening being poured.

By the time of the chairman’s reception
> much had the brochure message
2en taken to heart that apart from the
ige numbers involved, the general
armth of the greetings resembled noth-
g so much as a family gathering,
xpressed as they invariably were in
arm osculatory embraces.

Not only did this highlight the popular-
/ of this year’s chairman and his ‘sup-
orting vice’ (as | heard someone
xpress it) but stressed yet again what a
latively small industry we are engaged
- and how much still it is dominated by
imilies.

Looking for the ‘old’ faces was easy for
iey were all there, the notable exception
erhaps being Hugh Barton missing his

he Director’s view

first for what must have been over 25
years. Scions of the houses which estab-
lished the foundations of the present
huge £300 million plus industry are still
carrying their banners (with the sad
exceptiop of the late David Stanley-
Evans), albeit sometimes beneath the
encompassing shade of some conglom-
erate, but directly involved none-the-less,
reminding us all that mushroom growing
in the UK is still very much a ‘way of life’
activity — to our marketing detriment at
times.

The international flavour of the occa-
sion emerged not only from the large
number of overseas visitors (and these
were from 15 countries) but from the
overheard conversations. Could one re-
ally have heard correctly that more than a
few delegates present had been to Aus-
tralia early in the year and more recently
to Czechoslovakia, apart that is from the
peripatetic and ubiquitous persons of
Fred Hayes and John Rodwell whose
international consultancies are a con-
stant subject of conference conversation.

Could we really have been dreaming
when we again eavesdropped on matters
being discussed which suggested that ri-
valry between the ltalians and the Dutch
had surfaced at the British Mushroom
Growers’ conference running by now as
it seemed with effortless precision?

It was hard to disagree with one emi-
nent conference delegate who declared it
was the best for content and achieve-
ment for many years and showed an
awareness of matters which are likely to
contribute to the survival of the UK indus-
try. Though there were no solutions sug-
gested, the conference at least identified
some gaps in our knowledge on technical
matters. Although the electrifying report
on Poland by the leading French proces-
sor walked the narrow path between

marketing and politics, it would have
been satisfying to have had in the pro-
gramme some hard facts about our mar-
keting, or in many cases, the lack of it.

Two excellent contributions from the
industrial sector (Drs Border and Bur-
den), one rather longer than expected,
stressed the importance of privately-
funded research and development as a
natural component of the UK R & D effort
as much as that of the National Institute,
surely in tune with today’s trends.

And, of course, taking the stage like
the prima donna of some agaric opera,
the industry’s very own Geoff Ganney,
who in his irrepressible, highly practical,
devastatingly provoking and irreverent
manner, reminded us all, yet again, that
our industry is about basics and our abil-
ity to cope with them hour by hour, day in
day out, every year.

If any grower’s tax inspector dares
query the charging of this conference
against the business expense he should
have been present on Thursday morning
through those first five papers and seen
all the note-taking and mental absorption
and then gone, after a light lunch on the
spot, round the effective and representa-
tive trade exhibition with its new Allied
Trades Association backing and seen the
interest and enthusiasm which it engen-
dered.

And finally when, at the end of the ac-
tivities, Ken James and his three capable
ladies had lost their voices, but not their
ability to cope with every contingency, we
all felt how fortunate indeed is the Asso-
ciation to be represented by such offi-
cers. Officers? No, of course not ... new
colleagues to carry on at Stamford the
tradition established all those years ago
in Peterborough.

production in Poland - admitted by Alain as sketchy -
may have overestimated production in 1989. He still

he Director writes: With a total of 350 delegates, this was
1e best attended in recent years.

Thanks to many overseas delegates who support the
onference there were at least 15 countries represented.

Do not expect much personal service from Krijn
eendertse of Agrisystems over the next nine months. At
reakfast one morning at the conference, he agreed with
rans Rats of CNC, that they would sail to the ISMS Dublin
ongress next September. On leaving the English channel
r the wider oceans to Ireland, they may well
ircumnavigate the globe before finding the emerald isle!

A conference session quote from Dr Joe Hussey, when
lking of the problems faced by growers in meeting the
ew phenomenon of media interest in every possibility of
ealth hazards. “These are ‘no problems’, but they can
ave dramatic effects.” Growers beware.

The delegates coming out of the conference session
fter the paper by Dr John Burden, of Middlebrooks, were
1ostly looking ashen. His detailed appraisal of pests and
iseases struck notes of fear - or recognition - that they
ad to go home to a real problem or two!

Our friends from Hungary, Dr Gabor Tasnadi and Lajos
nestiyar, made a positive contribution as always. After
1e excellent paper given by Royal Champignon President,
lain Meulnart, Gabor suggested that the statistics on

suggests production of 80,000 tonnes from 12,000
growers. So there is plenty of room for increase in
productivity and more mushrooms into western Europe.

International collaboration on R & D

The follow up to the Australian Workshop, held during the
MGA conference at Bournemouth, proved to be very
positive. Fred Hayes, President of ISMS chaired a meeting,
which included delegates from 10 countries. There will be
a full report prepared by the ISMS secretariat, but in brief,
the meeting agreed:

(a) To ask scientific representatives from five countries -
Australia, France, Holland, UK and USA, to consider the
research requirements. This will avoid unnecessary
overlap of research programmes in each country, seek
ways of collaboration between scientists, and identify
work which may require international funding. The first
meeting is to be hosted by Holland, to take place in time
for there to be a report and discussion on follow-up action,
at the NAMC, San Antonio, in February 1991.

(b) That the ISMS secretariat will examine the potential for
establishing a scientific data base and act as the focal
point for collaboration.

(c) To hold a further meeting at San Antonio.
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The Royal Bath Hotel proved to be a most gracious
and hospitable setting for the annual MGA Confer-
ence. A record number of delegates, beating that of
last year, attended lectures, visited the trade exhibi-
tion, met old friends, made new ones, took part in
golf and clay pigeon competitions, wined, dined,
danced and enjoyed themselves. The conference
ended with a fascinating farm walk at Leckford and
Tunnel-Tech.

Conference papers varied in subject matter and
style of delivery, many delegates commenting how
stimulating it was to hear about new ideas and meth-
ods; overseas speakers were particularly well
received.

The exhibition attracted a record number of vis-
itors to a wide variety of stands.

On the lighter side the social activities were a roar-
ing success. Golf and clay pigeon competitions were
as popular as ever, whilst the ladies enjoyed a pleas-
ant (though chilly) visit to Poole Pottery and Athel-
hampton House, 180 Delegates went on the outing to
Beaulieu and after gazing covetously at the magnif-
icent collection of motor vehicles were entertained
over supper by a pair of wandering minstrels. On the
final evening Mr and Mrs Parker met guests at a
drinks reception followed by a banquet in the Hotel's
superb garden restaurant. Here, prizes were given
and we were entertained by a rapid fire series of
jokes and anecdotes by guest speaker Gordon Chan-
non. We then danced, if not until dawn, at least until
the band could no longer be cajoled into playing any
more. There were a few tired heads and weary feet for
the farm walk on the Saturday morning but this did
not prevent delegates from taking an active interest
in the modern technology of Leckford farm and Tun-
nel-Tech.

There will be a full Conference report on all the ac-
tivities, including the farm walk, in next month’s
Journal. Meantime, these pictures give the flavour of
a successful conference.

MARION SOAR.

Rbove: Dr Gerrits receiving the Sinden award.
Right: M. Alain Meulnart who frightened some delegates
with his information on Polish production.
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Chairman's reception: Pam and Gerry Parker.
Right: The farm walk hosts Mr & Mrs Ewin, Dr and Mrs Ross and
Mr & Mrs Dicks.




Below: Norman House, winner of the raffle, with chairman's wife
Pam Parker.

Above: Maggie Dumbrek, patching up relations
with Ireland.
Left: All ears at the lectures.

Les hommes dlarmant! From right to left Frank Stewart-Wood, Edward Spencer, Ron Jones, Tony Russell, Barry
Woodcock and Dr John Fletcher,

Above: Ferd and Sylvia Hensby with a touch of class at Beaulieu.
Left: The exhibition.
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Good health!
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Clean up with Panacide® M - in more ways than one.

Not only has Panacide M proved the most, introducing the lethal risks of some imported
effective broad spectrum biocide for horticultural fungicides.
hygiene —it's also one of the safest, most Developed by BDH, who have over 30
economical disinfectants of its kind. years experience in this field, Panacide M is

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.

the obvious choice if you wish to clean up —
in more ways than one!

@ panicl PANACIDE® M
m U It disinfects effectively, safely, economically.
IR & Available from:-

' Killan & Crisp Ltd, Baddow Park, Great Baddow,
Chelmsford, Essex CM2 7SY. Tel: (0245) 72361

Panacide M can used in all growing. Darmycel (UK), Station Road, Rustington,
. be dina 9 g Littlehampton, West Sussex BN16 3RF.
crop handling, and storage areas. Tel: (09062) 75111/73789. Telex: 877472

Employ it for disinfecting any farm surfaces:
tools and equipment, for dipping growing trays,
washing down walls, greenhouses, racks,

Contains 30% (ww) Na Dichlorophen.
APPROVED NUMBER: H.S.E. 3853

: o READ THE LABEL BEFORE YOU BUY:
floors, paths. It's effective in low USE PESTICIDES SAFELY.
conlce'ntrat}ons and has the W|de breadth of “Registered Trade Mark.

antimicrobial spectrum required without Manufactured by BDH Limited, Poole, Dorset.



D. B. Stanley-Evans
1945-1990

‘He chose David to be his servant
and took him from the sheep folds’

hese moving words were expressed in
1e loving Address given by David's
ing-time family friend, the Reverend
avid Payne. He talked of David's
ourtesy and kindness, his
ieticulousness, his instinct for
inovation, his uncompromising attitude
» his own beliefs. He talked of David's
we of choral music, particularly
andel's Messiah and especially its
aunting recitative wherein is writ the
uestion. ‘My God, my God, my God;
/hy?’ The three hundred of David’s
imily, friends and colleagues gathered
1 the Church of St. Mary, Shackleford,
1at Monday afternoon of October 22,
‘ere all wondering just that.

After twelve years in the family
usiness of Shackleford Mushrooms,
aving already contributed greatly to the
'ork of the Association through his
1iembership of the Executive since 1972
nd chairmanship of the Research
‘ommittee, David became the youngest
ver Chairman of the MGA in 1978 and
1ade the fourth father and son
ombination to occupy the premier MGA
ffice.

At that time, my own links with our
ssociation were slight and with David
ot made until around 1981. A little
ack-reading of 70s Journals and a few
zlephone calls soon gave me a picture
f his impact.

His energy and enthusiasm
ittendance at MGA's London office
Imost daily as well as every area
1eeting across the country) were
1anifest, not only in presence but in
ffect. The 1947 Rules of the
ssociation were overhauled to
ncompass a radically-changed and
irger industry, the Spawn Contribution
greement was redrafted: he undertook
) alter completely the accounting
ystem of the association: and he was
ssponsible for organising lecture tours
f area meetings by well-known
iternational celebrities.

Such determination and successful
ifluence over events will inevitably
rovoke some resentment but David
as too intelligent and self-examining
ot to realise this. In his thoughts of a
ast Chairman (November '78), he
>flected: “I am sure there are some

who feel | have done too much, and
been too closely involved in the running
of the MGA . . . This is the only way |
know how to work in such a situation. If
it is my head on the chopping block,
then | want to be fully informed and to
have been involved in the making of any
major decisions”.

But perhaps | emphasise too much
David's public works. The attention to
detail at Shackleford is legendary. With
a fill of twenty-four inches and a
cropping cycle of eleven weeks, it
arguably must be. But when the figure of
0.5% of turnover is revealed as the cost
of all raw materials making up the
compost, the rationale becomes clear.

David was very much a proponent of
this thinking and echoed father Peter’s
‘enormous respect for the mushroom
and the way in which, if you relax your
concentration, things can go terribly
wrong'. It was well-known that after
driving home many miles from a distant
area meeting or after a long day in
London on Association business, David
would doff his pinstripes and don his
brown overalls for an hour or two of
watering. 'We virtually have a board
meeting on every stage of the cultural
operations’ and he meant it. The
evolution of Peter’s successful single-
zone rack system to a three-zone tray
system was very much David’s initiative
but yet he would always acknowledge
the cohesive and cultural importance of
a good team. It is indeed a sad but
telling tribute to pay that Shackleford
Mushrooms could continue to prosper
during his ever-increasing absences
through his cultivation of a skilled and
trustworthy management team.

But there's a tap (atap? he was a
strong man) on my shouider: ‘too
serious, Charles, too darned serious by
half,’ | can hear him saying and he
would say that. Perhaps you're right
David, but it's hard to be otherwise.

| know you won't mind when we all
wish you these soothing words Fred
Atkins once wrote in his appreciation of
Guy de Mann: ‘sleep well, dear boy;
sleep well'.

by Charles Spencer




LE LION
MUSHROOM SPAWN

GROWN AND MARKETED IN THE SAME RIGID FILTERED PLASTIC
CONTAINER FOR CONSISTENT AND RELIABLE YIELDS

* Full technical backup service at any time.

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

X1 X20 X13

Exceptionally good quality One of the newer hybrid Easy growing hybrid strai
strain which produces large strains on the market, for quality mushrooms.
dense mushrooms over 3-4 which produces a A good cropper, especiall
flushes. Excellent keeping combination of superb over an extended period.
quality, even at room temp. quality and yield. This strain

also has a good keeping quality.

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

* Guaranteed 24 hour delivery anywhere; in sturdy
cardboard packaging. Refrigerated transport
service now available in many areas.

I.P.P. LIMITED
P.0. BOX 4, WILMSLOW, CHESHIRE.

OFFICE: (0625) 860011 TELEX: 669581
FAX: (0625) 860039




A totally new range of air conditioning systems for mushroom farms enabling all growers to
control the primary growing parameters simply and cost-effectively.

* Simple controls permit grower to decide
which parameters he/she wishes to control.

*  System will maintain set-points automati-
cally. These can be manually overridden or
turned off.

* Digital display and bar graphs will show
present house conditions, set-points and
current status of system.

* GOz control can be incorporated,
if required.

* % % % % % % %

SUPPLIERS OF:

Le Lion Mushroom Spawn.

Casing Products.

Prophyl Disinfectant.

Air Conditioning and Mixer Boxes.
Fans and Speed Controls, Filters, Thermostats and Solenoid valves.
CO2 Monitoring and Control Systems.
Custom made Polythene Ducting.
Sundries:

Draeger equipment and tubes.
Thermometers and Hygrometers.
Picking Knives.

Humidity Jets.

I.P.P. LIMITED
P.0. BOX 4, WILMSLOW, CHESHIRE.

OFFICE: (0625) 860011 TELEX: 669581
FAX: (0625) 860039




THE CHRISTMAS PUZZLE

In the following account the eigteen sets of underlined
letter in bold type are one-word anagrams of the names
of mushroompests, diseases or control. Can you work
them out?

Composting, a ZAP THEOREE.

This is an account of some spectacular research by that
well-known manure expert, Dr | Casl working at Ye
Holdde Farm. He got the idea while out walking his
lither poochy. The theory is based on the Loh Lioh
C-N Ratio. As a result of this brilliant work a new
composting process has been developed which is
economyg in every respect.

The starting materials include that old stand-by waste
product Despoos Manu plus some Miden Stroa.
These two materials are mixed together thoroughly and
wetted so that the mocrobes can get to work. Soon a
hot ameumic is given off. The mix is tumed from time

to time til evil murci. When this happens it is time for
the next phase. Simply add the odd Lyme Nob and
pasteurise thoroughly with lots of 8teim.

Believe me, when spawned and cropped this compost
will give you a rich ode mart. However, if you think
this is all a hort bar story and worth nothing more
than putting in ze bin, you may be right, but can you
solve the anagrams? If not, and there is no dam tee,
you had better do as we all have to in the end when
dealing with mushroom pathogens, fall back on a double
Heye Gin. :

Happy Christmas to you,
Pert Feggel.

Answers on postcards please to: Puzzle, MGA, 2 St
Paul's Street, Stamford, Lincs PE9 2BE.
A magnum of champagne for the first correct result
received and a bottle each for second and third.

-

From the MGA office
Ken, Jane, Marion Cecilia, Angela and Victoria
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AFETY ACT

)y Clive Black

FU Food Policy Adviser

:arlier this summer the Food Safety Act
/as passed and major provisions come
1o effect on 1st January 1991. This Act
aquires consideration by all mushroom
rowers not least because of the chang-
s in legal defences, the increments in
1e penalties available to the courts and
1e great powers conferred to the en-
srcement authorities.

The Act is a response by Government
3 a decline in the confidence of the con-
umer in both the safety of food and the
ffectiveness of the authorities to protect
1eir interests. It is enabling legislation
/hich provides Government with power
3 enact regulations when they see food
afety being threatened or consumer
rotection in relation to food being preju-
liced.

These objectives are the backbone of
ne Act and contravention of the four
pecified offences associated with them
arry the greatest penalties. The
fffences are: rendering food injurious to
iealth; offering for sale and/or possess-
1g with the intention of sale; food failing
o comply with food safety requirements;
ffering for sale food not of the nature,
wbstance or quality demanded; and, fal-
iely or misleadingly describing food.

Therefore, all mushroom growers must
nake sure that their picked mushrooms
ffered for sale, in whatever form, do not
:ause these offences. On successful
yrosecution the maximum penalties for
:ases tried in a UK Crown Court are
inlimited fines and/or 2 years imprison-
nent, while in a Magistrates’ Court the
naximum penalties are a £20,000 fine
ind/or six months imprisonment.

Penalties

The penalties suggest that Govern-
nent is serious in its commitment to pro-
ect the consumer. This being the case it
s important for mushroom growers to
10te the changes in legal defences. Stat-
itory warranties have been replaced by
he “due diligence” defence. This makes
wo requirements from mushroom grow-
rs. Firstly, all growers must show that
hey have in place, and take, all reason-
ible precautions to prevent the commit-
ing of an offence.

Therefore, good business practice
nust be followed such as checking
nputs, applying all fertilisers, disinfec-
ants and pest control substances
iccording to the requirements of manu-

facturers’ labels and taking measures to
ensure that weighing equipment is oper-
ated correctly and labels do not mislead
consumers,

These measures in place, the grower
must then check that these practices are
followed by taking accurate, up-to-date
and presentable records of purchases,
applications, batch numbers, employ-
ment training and other information
which may enhance a legal defence. The
checking process is the second require-
ment and means that growers must act
with due diligence.

Enforcement

The Food Safety Act will be enforced
by Environmental Health and Trading
Standards Officers. The procedures
which enforcement authorities must fol-
low are being set out in a series of Statu-
tory Codes of Practice which should
reduce the likelihood of varied enforce-
ment occurring across the country and
also provide the grower with some indi-
cation of the procedures which should be
followed.

Enforcement officers have a wide
range of powers. They can visit growers
as part of routine work or as part of an
investigation. They can inspect food,
check staff and the premises in which
mushrooms are grown. Should they dis-
cover any food or any other factor likely
to cause food to fail to comply with the
food safety and consumer protection
requirements, they can seize food and
apply to a magistrate to have it de-
stroyed. If the magistrates disagree with
the enforcement officer's decision, then
the grower will be compensated to the
value of the food destroyed.

Enforcement officers can also serve
improvement notices and, if a health risk
is imminent, emergency prohibition no-
tices and orders. An improvement notice
requires a grower to make adjustments
according to those provided in a written
brief from the enforcement officer. Under
emergency prohibiton notices and
orders businesses can be closed, partic-
ular processes can be prevented from
use, and certain equipment can be
barred from use.

Where a grower has been prosecuted
for an offence a magistrate may make a
prohibition order to close down unsani-
tary food premises, to prohibit processes
from being used for particular kinds of

food and individual people from carrying
out a food business for a specified pe-
riod. Finally where major risks to health
exist with a certain food product Ministers
can serve emergency control orders
which can prevent any business activity
from occurring. Naturally failure to com-
ply with these regulations carries a puni-
shment by the courts.

In addition to these enforcement pro-
cedures the Act contains further provi-
sions which the mushroom grower
should understand.

First, from April 1991 it is likely that all
growers will have to register with their
local authority. This register will contain a
minimal amount of information and will
not affect the responsibilities of a grower
or increase the likelihood of a visit from
an enforcement officer. However, it will
assist the enforcement authorities to con-
duct their activity more efficiently.

Second, there may be some require-
ments to train staff in basic hygiene and
food safety. Such training should
enhance a “due-diligence” defence.

Irradiation

Third, the Government has consulted
on the Control of Irradiation Regulation
which will permit the sale of irradiated
fruit and vegetables, including mush-
rooms, in the UK from 1st January 1991.
A further regulation will make strict labell-
ing requirements of all irradiated food.
However, there is some concern that the
list of approved products in the UK may
be broader than that of the EC and cause
confusion among consumers and threat-
en fair trade. Clearly it is important that
both lists are compatible and the NFU
has made representations to Govern-
ment on this matter.

The Food Safety Act synthesises the
regulation of the food industry in the UK.
It is legislation of which the mushroom
grower must be aware so as not to con-
travene any of its major offences. Key to
avoiding such problems is taking all rea-
sonable precautions to avoid committing
an offence and being duly diligent.

If industry responds positively to
this Act the reputation of the UK food
industry should be enhanced and
consumer confidence in food further
restored. This must be an objective of
all those involved in the food chain.
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The Complete
Service

Monomech is aware of the
demands of the everyday operation
of the mushroom farm, and will
work closely with you to analyse and
identify your needs.

Our approach helps you to
work more efficiently and profitably.
For new growersswe can offer a
complete basic package which will
grow with them. Existing growers
will benefit from our expertise in

Consult Monomech first. Our
expertise in engineering and our
understanding of the mushroom
industry, backed with years of
practical experience allows us to
offer you the best solution.

Our growing houses, which are
renowned for their superiority, are
well complemented by an extensive
range of material handling
equipment.

mechanization, expansion and
renovation of mushroom farms.

MONOMECH
|____LIMITED |

LIMITED

=
ENGINEERS TO THE MUSHROOM INDUSTRY

Langthwaite Grange Industrial Estate

South Kirkby West Yorkshire WF® 3AW England
Telephone: (0977) 642985/643261

Fax: (0977) 649515




ASTERN AREA MEETING

n late October the Eastern Area was very pleased to
velcome Hans Tschierpe to their meeting. A talk entitled
Fact fantasy and fiction of compost making”, brought a
arge number of members and allied trades. Area
:hairman, Damien Hearne will provide the notes on the
sresentation by Dr Tscheirpe in January’s issue.

Eight members were brave enough to bring samples of
nushrooms and very good they all were. The chips were
vell inspected by all present; hopefully to pick up some
ips on quality and presentation! | do like the chips which
itill use lightweight paper as a lining and cover for the
nushrooms.

Dr Tschierpe put his life at risk and selected Robert
3rown’s Woodland Mushrooms pack as the winner. Maybe
»n another occasion, the area will look at further aspects
»f mushroom quality and presentation.

Damien wound up a very enjoyable meeting in time for a
jathering at the bar for soft drinks before travelling back

o the fray of growing!

ight:
udging
wshrooms
i @ serious
usiness!
lans
schierpe,
ith Guy
iooding and
hairman
lamien
learme.

lelow: Some
f the
atries for
he meeting.

Robert Brown, ready for a rainy day after his mushroom pack had been judged best at
the Eastern Area meeting.

A quick overview of French production

)y Agnes Bernardin

n 1989, the 250 growers, produced
210,000 tons. The two world-wide com-
)anies Champi Jandou and Royal Cham-
vignon have integrated all steps of the
rocess. They operate in three markets
vhich are different from each other:
resh, canned and deep frozen. The
nternational dimension of Royal Cham-
dignon is even more important since its
ecent establishment in Poland.

France is the world's third producer of

fresh cultivated mushrooms after the
USA and China.

French national production of culti-
vated mushrooms varies since 1985 from
200,000t to 220,000t, of which 60% is
destined for canning and 27% sold for
consumption in a fresh state, amounting
to 56,700t in 1989.

The total manufacture of canned
mushrooms has increased more than
sixfold in 25 years going from 24,000t in
1960 to 149,000 in 1985, an average
annual increase of 8.5%, making France
the first European manufacturer of

canned mushrooms — employing 2,800
in 8 companies.

The French consume on average
1.8kg of canned mushrooms per head
per year. Nearly 40% of French sales are
destined for export representing a posi-
tive balance of trade of 450 million
francs. Of this export 90% are destined
for the ECC of which around 58% are for
West Germany.

The deep-frozen mushroom industry is
very dynamic, and represents 20,000t.
And more than half of this production was
exported in 1989.
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A NEW DAWN

International Mushrooms

s OO 1

Now available in the UK

Please contact Mark O 'Connor
42-46 Beam Street, Nantwich Cheshire CW55 LJ.

Phone 0270-628577 Fax 0270-629608
Mobile Phone 0831 277729 Telex 367280

Beechmount Industrial Estate, Navan, Co. Meath, Ireland.
Telephone (046) 22358. Fax (046) 22279.



PURSUE PERFECTION
TO SAN ANTONIO

THE NORTH AMERICAN conference is scheduled for February of 1991, so if we are to obtain space on
flights, hurry to make your reservation.
THE THEME IS “PURSUING PERFECTION”. With Ron Jones as a speaker from the UK and plenty of
others from around the mushroom world, there is sure to be commercial value in the conference.

THE MGA IS ARRANGING A VISIT, leaving Gatwick on Friday 15 February, returning 25 February.
THE PROPOSED ITINERARY will give two days in San Antonio, prior to the President’s reception on the
evening of Sunday 17th.

BREAKFAST AND BUSINESS SEMINARS will ensure that the days are full, with an opportunity to
spend time at the Mushroom Expo '91 exhibition, on the Tuesday and Wednesday afternoons.

A FOUR-NIGHT BREAK special deal at Puerto Vallarta is included in the itinerary. The brochure describes
it as “an ultimate incentive destination in one of Mexico’s most unique Pacific Coastal resort areas”. There is
an 18-hole championship golf course, deep-sea fishing, cruises to deserted islands — and all the interest
associated with a Mexican old time city.

THE COST - Based on approximately 15 participants:
— The maximum cost for 6 nights, bed and breakfast, twin room, at the Hilton Palacio, San Antonio

(The Conference Centre), 3 nights in Puerto Vallarta including all flights, but subject to currency

changes prior to booking

— Travel, baggage, sickness and cancellation insurance (tickets non-refundable)

- Conference Registration

Total Cost

Single supplement approximately

The MGA office have registration applications

BOOK NOW

Telephone
0780 66888

£1,130
£ 13
g 218
£1,421

£ 280

AYYAYY:

W W CASING TRAYS

itroduce the BAGSPAN Tray for bag growers

- Sits on the bags and holds the casing.

- Promotes increases in yield and quality by
providing extra cropping area and a uniform depth
of casing.

- Enables adoption of mechanisation.
- Allows effective re-casing to further improve yield

ORDER A FEW AND TRY IT

Narhar

“Levelling out problems for the bag grower”’

3arkly House, 384 Barkly Parade, Dewsbury Road,
Leeds LS11 7JX. Tel: (0532) 713232.

avid Walker Technical Jim Windsor Marketing

FOR SALES CONTACT

I.P.P. LTD, PO Box 4, Wilmslow, Cheshire
TEL: 0625 860011

NORTHERN AND SOUTHERN IRELAND

J. F. McKenna Ltd, 66 Cathedral Rd, Armagh.

TEL. 0861 524800
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1st October

Can it be that over-
compression of compost at
spawning really has a
deleterious effect on yield and
quality of mushrooms?
Discussions with various
growers leads me to believe
that this may well be the
case. Compression of fully
grown compost, however,
probably has a different
result. What a subject area for
debate and good commercial
trials. You mean it has all
been done before?

Commenced filling
polythene bags into the
Woodhurst farm.

2nd October

First flushes 36 hours late this
week, although airing was at
the normal time, but for some
reason the mycelial vigour is
lacking. No ‘on growth' took
place with the mycelium just
stopping dead. Subsequent
pinhead formation slowed and
development into
sporophores seemed to take
for ever. While the usual
blame is the weather, maybe
in this instance we had too
much water in the casing
layer. When waiting for
mushrooms to grow it always
seems that they are reluctant
and yet when you wish they
would slow down they never
do.

3rd October

Insisted that pickers’ knives
were sharpened and stalk
length returned to a
commercial level.

4th October

| was told the ADAS early
warning and information
service in relation to
mushroom pests and
pathogens had reached the
drawing board. Such progress
must be warmly welcomed.
Are the various methods of
cultivation likely to give the
same priorities to individual
problems or would, for
example, sciarids become
more of a problem in bags
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Geoff Ganney’s

GROWING PAINS

than on trays? Such is the
biology of the mushroom that
different production on
changes in preparation
methods have profound
effects.

5th October

Beware the pitfalls of using
returnable (or otherwise!)
trays in mushroom growing
sheds! The dangers can be of
such magnitude as to
establish major pest or
pathogen problems in a
relatively short period. One
could imagine cecids and
mites sticking well to both
inside and outsides eagerly
awaiting a succulent crop to
fall onto! Mushroom spores,
Verticillium spores or more
and more spores would be
there in abundance.

Tth October

Repairs around a mushroom
farm seem to be so
commonplace that they
become expected as a matter
of routine. This knocked
down; that fallen off, those
just collapsed; these we are
always replacing; he said it
was worn out; it was just one
of those things; well, we had
a spare and thought it should
be changed!! Other than
going totally into polythene
bags what is the answer?

9th October

it occurred to me that bulk
phase Il in large quantities
must send out some
enormous signals to lurking
sciarids whose attraction to
phase |l cool-down seems
ever-increasing. No doubt
trapping would reveal if this
were so? Well recall when we
started growing on the
Catfield farm the inbuilt level
of sciarids was such that you
could sweep them from the
floors! Equally it was possible
to find adult females in peak
heat rooms at cool-down.
What chance with such early
infestation?

10th October

Tony Claxton and Aoife
O’'Brien called in to see the
state of play of the polythene
bags on the Woodhurst farm,

| suppose with much Irish
experience they thought it as
well to ensure that some
dumb tray grower could get it
right. The combination of
experience of converting
Catfield from 4071t trays to 40-
pound polythene bags; having
a tray satellite system at
Marigold since 1982 and
filling into an extremely
sophisticated Dutch type
(minus the shelves!) cropping
unit, must have stood us in
good stead! ‘Very smart,’ said
Aoife. ‘We don’t actually have
mushrooms,’ | said, ‘but the
potential looks good!' Well as
Tony put it, ‘with all the
control gear you have it
should be possible to do
anything with the
environment, what have you
in mind?' To turn if off ...?

11th October

Much impressed with the
rejuvenisation course taken
by Paul Middlebrook which
was so clearly displayed in
the photograph in the October
Journal which arrived today.

12th October

Production controller asked
about the Christmas
programme which prompted a
mass exodus to local pub!
Yes, it is here once again, the
period of thanksgiving that
takes three months to recover
from financially and, for
mushroom farms, i today a
crippling experience. No
doubt extra pre-Christmas
crops are underway to take
advantage of anticipated high
wholesale returns and
stimulated direct sales. In
today’s recession one has to
wonder if this is in fact a likely
reality.

14th October

Having firmly agreed only to
pick certain grade-outs at the
weekend, in order to simplify
the whole procedure, it is now
equally firmly obvious that it
is not being done! But, no,
well; if only they, we couldn't,
it just happened; WHY NOT
SIMPLY DO IT?

15th October

Annual insurance reviews
certainly highlight the monies

invested into a mushroom
plant old or new! How one
actually values certain areas
is not at all clear to me, or
even how far you need to
take areas like consequential
loss. Perhaps an MGA joint
funding could have assisted
in reducing costs but primarily
ensuring all have insured
correctly.

16th October

Woodhurst polythene bags
seem to be arriving with great
regularity and by the end of
the month the farm will be full
Then we will have to work out
the most economic sequence
2, 3, 4 or 5 flushes. What do
people do? Maybe 80% of
the crop doesn't come in two
flushes as it seems to do on
our trays. Maybe it does if you
only use 18 kg of compost pe
bag, but if you have 21 kg per
bag you need four flushes!
Having decided we would use
a deep casing layer the first
bags were cut too close to the
compost and the casing all
fell onto the floor! Had
thought that only happened
on trays? Have to speak with
some lrish growers at the
conference to get the right
sequence of terminology for
bags or we are going to get
into some compromising
predicaments.

17th October

Sweaty, sticky unproductive
outside weather conditions
giving everything that a
mushroom grower dreads! N¢
doubt those with full air-
conditioning facilities are not
experiencing wet mushrooms
marginal bacterial blotch, wet
dank sheds, poor
evaporation, too warm
conditions rushing
mushrooms forward,
premature opening and
extremely slow pinning. You
are? Well maybe we can
blame the problem on these
dreadful late summer
composting conditions or
perhaps just our late reaction
to normal autumn growing
situations.

18th October

First really heavy rains for
some months certainly
managed to find all the



locked downpipes, gutters,
racked roofing, blocked
rains and any other so-
alled opening. As mentioned
arlier there is a continual
eed for repairs around a
wshroom farm which must
ither mean we didn't design
right, use the right

raterials, spend enough
oney, or it is due to the
ressure of daily operation or
urely it is worn out! Ordered
ore repair materials ...

ith Octoher

;asing mycelial supplement
/as increased by 25% to
vercome what we
etermined as an ‘irregular
pawn growth’. You could
ay a ‘bloody poor run’!
\asically due to following
arly casing policies and this
articular batch of compost
eing far too dry. We have
ad to introduce an extra
umping system from the
joody pit’, in order to get
nough sprinkling time of the
re-wet straw heaps. Having
radually crept towards a
otally straw based substrate
has resulted in a longer and
1ore controlled pre-wet
/atering time. Have to watch
arefully we don't go the
ther way as with increasing
>ggy weather the ‘back
tack’ condensation is
ecoming far more
ronounced. As our daily
ompost talk-in sets out to
xplain; “‘WE MUST SEEK
'O CONTROL, RE-ADUST
\ND CONTROL AGAIN.’

2nd October

aily Telegraph reports
Mlushroom Pickers' in
regan while collecting wild
ine mushrooms are armed
iith handguns and knives.
lushroom picking is illegal or
equires a permit in most of
1e state’s forest regions.
langers at Crater Lake
ecently seized 500Ib of
wushrooms. Local buyers pay
p to $7 a Ib and then resell
1em to Japanese traders.
Aushroom rustling is now
anked with marijuana
rowing as the main crime in
regon’s forests. “Hopefully
/e will have a plan of action
> combat the thieves by next
ear’s harvest season,” he
aid. Please send them to

Peterborough ...

23rd Octoher

Second batch of mushrooms
this month dispatched to
ADAS centre at Harpenden
for Daphne Wright to examine
for virus-like particles. It is no
short-sighted thing to do
following a long period of
warm, dry, dusty weather
when the prevalence of flat
mushrooms has at times
been far too high. We are
unfiltered, but even if we were
filtered it is a procedure that
would still be followed.

24th October

Block of smallish growing
sheds at Marigold working
without the heating operating
due to 40-foot trailer running
over the calorifier! Crop timing
not ideal with late airing but
quality of product is
exceptionally good being
hard, white and tight.
Concerned if we should run
into any ‘Drippy Gill' but as
we are harvesting everything
closed it seems not to have
appeared. We seem these
days to be quite able to
control harvesting patterns as
desired, which | hear is not
always the case on satellite
units where expansion goes
ahead of trained people. Oh
well, that's the way this job
goes!!

25th October

Nitrogen levels are still too
low at filling or to be precise
the ammonia figures. Seems
more than likely that the 1990
straw, which certainly has a
wood-like nature, is low in
natural nitrogen. Maybe with
drought conditions the
assimilation of nitrogen into
flag and stubble is reduced.
Decided to increase deep
litter further at the stacking
stage and hope we don't
over-cook the recipe!

26th October

Having increased air changes
dramatically a couple of days
after airing, we still are not
pinning as we should be on
the first flushes. Logically, at
the CO, levels we have, it
should virtually be a case of
over-pinning. No doubt
these extremely high outside

humidity conditions are
resulting in slow evaporation
from the casing surface. A
few night frosts might just
help to correct what at
present are still autumn
conditions.

28th October

Cost control has to do with
people control, for it is both
their direct costs and action
in resultant expenditure
that is UNDER or OQUT of
control.

structure of the material
texture of the mixture
material unison

machinery acceptance
formulation control
uniformity of work standards
bulk density control
absorption potential

total water holding capacity
retention of water
re-acceptance of water
commercial longevity

with health and safety
legislation, public liability
trend, environmental issues at
the legal level, economic
format and publicity. Not a
bad set of topics for
Mushroom Association
Directors to discuss their
implications on a world basis
at least annually!

Completed my
Bournemouth Talk which,
being a growers set of
thoughts, will not be in
published form. But you might
like to consider some grower

terminology:
~ CONSTRUCTABILITY
- BLENDABILITY
- MIXABILITY
- DESTRUCTABILITY
~ REPEATABILITY
~ FLOWABILITY
- CLOGABILITY
- ABSORBABILITY
~ CAPACABILITY
~ RETENTABILITY
~ SOAKABILITY
~ PANABILITY

This is real growers' stuff; Fred Atkins would approve!!

29th October

Standard of recording
growing detail in desperate
need of updating and in need
of being used in a far more
analytical manner. It is from
such data that standards are
met and knowledge of
progress obtained. Simply
filling in the expected details
without evaluating their
meaning is worse than no
records at all. Crop output
recordings have gradually
been ignored in the belief
they are not accurate.

30th October

My keenness on international
collaboration on the research
and development front was
well encouraged in attending
the Australian workshop.
Time will undoubtedly see
that everyone's goodwill
results in progress. The other
side of the collaboration coin
must be factors connected

31st October

Today | read in ADAS Advisor
magazine for our area that
‘Interest in organic farming
methods, and the food they
produce, has been brought
about by concern for the
effects of agriculture on the
environment, animal welfare
and food safety and
preceived over-production of
basic food stuffs. The idea
that a “natural and
sustainable’” way of farming
could address all these
issues is obviously a great
attraction.” Funny how | had
imagined it was as a
response to public demand
for uncontaminated

food ...

Wicked witches cast their
brews of newts and toads,
mushroom green or black
which would simply fail to
meet the needs of those who
would cause the most
hallowed to flinch on such a
night as Hallowe'en.
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AGRI.

WE WISH ALL OUR CUSTOM
GREETINGS AND HOPE WE
PARTNERS IN G

“It was a pleasure to meet
so many of you at the
Bournemouth Conference.”




TEMS

ND FRIENDS THE SEASON’S
L CONTINUE TO BE YOUR
H DURING 1991

“The Farm Walk
visited Leckford
Mushrooms and
Tunnel Tech, both
these projects
having been
constructed by
Agrisystems/
Tunnel Systems.”

|

AGRISYSTEMS

De Brauwweg 44

3125 AE Schiedam

P.O. Box 515

3100 AM Schiedam, Holland
Tel. 31 10 4154611

Fax. 31 10 4153290

AGRISYSTEMS 7 YOUR PARTNER IN GROWTH



Maxmmise your breaks

n today’s competitive world

it is important to use the best support available so you don’t end up on the spot

with no way to bridge the production gap.
With Hauser you're never snookered, so forget the rest
and play safe with Hauser spawn for mushrooms that will come up on cue,

chalking up maximum profit for your pocket.




EW DEVELOPMENTS

In the following pages we highlight some of the new developments in the mushroom world.

pasing spawn - a new development?
ly Richard Green of E. Hauser (England) Ltd.

he technique of adding mushroom
wycelium to the casing soil is not in itself
new development. Almost twenty years
go MacCanna and Flanagan added
rown through compost to the casing soil
nd were able to demonstrate a number
f advantages:

. shorter time between casing and aer-
tion.

. more regular appearance of the crop
lith no pre-pinning or clumping.

. ho requirement for levelling of the cas-
1g soil.

. improved quality mushrooms.

A number of growers recognised the
dvantages and adopted the technique.
lowever, following a number of serious
irus infections the method was quickly
bandoned.

In the early 1980s spawned casing
/as introduced into the rapidly develop-
g Irish bag industry where it quickly
ecame established and up to the pre-
ent time it has remained an industry
tandard. The unique characteristics of
e “satellite” bag growing system have
1ade this possible without the onset of
1e aforementioned major disease prob-
3ms.

Also in the early 80s the method was
eveloped by a number of growers in the

ypical crop with 6-day airing.

USA where the technique of spawned
casing became known as CAC'ing -
compost added at casing. Sophisticated
procedures for the production and testing
of the spawn-run compost were recog-
nised as essential.

The Dutch, also recognising the
advantages of mixing mycelium into the
casing soil, developed deep ruffling.
However both spawned casing and deep
ruffling have drawbacks when compared
to the latest developments introduced by
spawn producers.

In recent years the ever-increasing
demand of the market for quality mush-
rooms has resulted in every aspect of the
production process being re-examined.
Concentration on the production quality
alone is insufficient; mushrooms must be
available at the right time on a repeated
basis and be produced in a cost-effective
manner. Present day economics dictate
that increased productivity is also neces-
sary and this is often achieved by a shor-
ter cycle.

Adding mycelium to casing soil affects
each of these areas. The use of commer-
cial products prepared on sterile sub-
strate eliminates the risk factor and
spawns are now available for use specifi-
cally in the casing layer. Substrates have

been developed to provide the nutrition
required by the mycelium, which are also
capable of being sterilised and in a form
suitable for easy distribution in the casing
soil at the time of mixing. In other words a
safe, very convenient, relatively low-cost
method for the grower to use spawned
casing.

The technique depends upon mycelial
development occurring in all directions in
the casing soil from each point of inocula-
tion. Growth is stimulated by the carbon
dioxide and heat released from the com-
post beneath, almost irrespective of the
conditions in the air above. Each point
develops to form a matrix of mycelium
and colonisation of the casing is rapid.
The time available for watering during the
case-run period is reduced considerably
with all the water being added on the
third, fourth and fifth days after casing.
The substrate must therefore be capable
of supporting growth unchecked by the
high moisture content needed in the cas-
ing layer at this time.

Air is introduced at an early growth
stage that would otherwise be consid-
ered immature by previously accepted
standards. Typically no more than the
bottom 30% of the casing layer has a
normal case-run growth pattern, the
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Spawn running, compost and casing together.

NEW DEVELOPMENTS
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remaining 70% has an immature run
which is sparse and leaves large pockets
of casing uncolonised. This finer run rap-
idly changes as anastomosis between it
and mycelium growing up from the com-
post occurs. Airing should always be un-
der way before this anastomosis takes
place. Failure to do so leads to over colo-
nised casing with a ‘corky’ surface layer
of mycelium.

Early airing avoids this, preserves the
structure of the casing surface and
makes pinning and timing of the later
breaks much more predictable.

Having established the technique an
examination of the major areas on which
it impinges is needed.

Uniformity and quality

Until recently true uniformity was avail-
able only to the shelf grower using the
technique of deep ruffling or to the small
number of tray growers who used a deep
ruffling line. The hand-ruffling technique
used on any other system was both diffi-
cult to achieve and time consuming and
the results generally did not compare to
the mechanical system. The advent of
inoculated casing has achieved the same
result as ruffling. A uniform stand of
mushrooms with the absence of clump-
ing or deep pinning. Uniformity brings
benefits not only to quality but also to
picking rates.

Typically picking rates rise by up to
25% compared to the same growing sys-
tem before the use of inoculated casing.
Since picking labour is the highest single
cost item within most systems, a reduc-
tion of this level is significant in the quest
to increase efficiency.

Uniformity also enables other benefits
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to be taken, watering for the first flush
can commence earlier than a normal
flush. Water can be added as early as the
11th day after casing with all the water
added by the 13th day, four clear days
before picking. The need to dry off the
crop is much reduced or eliminated alto-
gether with consequent reduction in scal-
ing on the first flush.

Timing

Paramount for all growers is the need
to produce quality mushrooms in con-
junction with marketing needs. For larger
growers who are casing several cropping
sheds weekly the need to produce exact
timing becomes vital. Even an efficient
picking programme will not cope with
mistimed crops and quality mushrooms
produced on the wrong day will not be
picked in prime condition.

Inoculation of the casing produces a
direct and exact link between casing day
and the two major pick-days. Hence cas-
ing on day 0 on ftrays and shelves will
require airing on the sixth day followed by
major pick on the 18th and 19th days. A
variation on this is when Dutch-type cas-
ing is used as airing is then required on
day 5 with major pick on days 17 and 18.
For bags grown in single layer airing is
typical on day 7.

The accuracy of timing is achievable
on spawn runs ranging from 9 to 16 days
in length. Fig 1 shows a typical crop with
a six day airing.

Time saving

For decades growing systems without
spawned casing have rested on a 35-day
time lapse from spawning to first pick,

Coz TLRRLRRR

indeed in some instances a longer spawt
run and deep ruffling will extend the time
by an extra 3 to 5 days.

On all farms the ability to rotate crop:
efficiently is important, however, o
farms utilising sophisticated environmen
tal control at high capital cost it is essen
tial. Frequently the reduction of unit cost:
in a price-stagnant market is the only wa
to maintain margins.

Fig 1 shows the first step of time sav
ing: a reduction of five days in case-run
ning time plus a reduction during spawt
running of two days saves a week.

The logical extension of this is t
reduce spawn-run times yet further. A
present several systems are spawn-run
ning for only 7 to 9 days whilst others are
experimenting with spawning and casin
together.

This is not an innovation in itself, bu
the ability to produce first-quality mush
rooms using a very short or zero spawr
run certainly is.

The concept of spawn running bot
casing and compost together is illus
trated by Fig 2.

Many requirements of the pinning
technique are changed, air temperature
is brought down to low levels to cantro
the compost whilst carbon dioxide level:
are kept high to stop overpinning an
over colonisation. The biggest change i
airing only eight days after spawning, thi
is necessary to prevent uncontrolled col
onisation of the casing. Whilst this tech
nigue will remain in the minority the ide:
of reduced spawn-runs is already uset
on the majority of tray systems.

The notion of inoculated casing is or
its way to becoming as common as inoc
ulated compost.



1 new level for bag growers

y David Walker

‘oduction Director, Creenhill Nurseries, Leeds

itroducing a new system which
llows a quicker and more precise
asing operation from the bag
rower, enabling a larger and cleaner
rop of mushrooms to be grown.

he ‘Bagspan' Tray is a lightweight, du-
able, plastic tray, its rectangular base
as six cylindrical holes which are placed
1 the compost contained in plastic bags
eneath.

After levelling the compost to the base
f the tray, the casing material is applied,
atained by the walled sides of the tray.
he height of these side walls being the
oquired depth of casing, it is easy to
chieve a uniform depth. The tray
amains securely held on the bags and
1e mushrooms are grown in the normal

/ay. The uniformity of casing depth This picture
llows the use of casing additives to bet- seqiience shows
or effect, helping to produce a more the complete
ven flush of mushrooms without clump- process.

g and less deep pinning. This in turn
llows greater picker-productivity and
nproved mushroom quality.

As the tray sits on the bags it is
lesigned to support casing material over
e area between the bags. The casing
ecomes evenly colonised throughout
e tray, allowing an effective cropping
rea increase of thirty percent.

Each tray is constructed to sit over six
ags to allow its use in rows of two, three
r four bags, providing a continuous, lev-
| cropping bed. This continuous crop-
ing surface allows the adoption of
nechanical watering, alleviating over- | achieved from the fourth and fifth flushes | increase in cropping area has comfort-
ratering and panning; mechanical ruf- | on the old material. The cropping cycle is | ably allowed a ten to fifteen percent
ing, if preferred to casing additives; and | not extended if already colonised casing | increase in yield over a twelve week
nechanical harvesting! is applied. cycle. Re-casing after the third flush has

The Tray is therefore looking after the When positioning the tray over a set of | allowed a twenty five percent increase in
nushroom grower's most crucial com- | six unevenly filled bags, a seventh bag of | yield over traditional casing manage-
nodity, the casing; promoting its better | compost can be used to top up. This | ment. This achieves an improved margin
nanagement. However, casing material, | allows a greater weight of compost to be | over the cost of spawned compost and
ven with excellent handling, begins to | filled into a growing house, enabling a | using a shallow depth of casing will min-
mit the productivity of the compost in lat- | further potential increase in mushroom | imise peat costs.

r flushes, by undergoing loss of struc- | output, as well as easing the task of set- In summary, the patented 'Bagspan’
are, drying out or simply physical | ting up the tray. Tray offers the bag grower a unique op-
lamage. Further characteristics of the tray are | portunity to better manage his most

The Tray enables the exhausted cas- | its slightly angled walls which facilitate | important raw material, the casing, to
1g to be removed after the third flush by | stacking for compact storage. The plastic | promote higher yields and better quality.
fting the tray and the top portion of the | material can be easily cleaned and also | lts low, and gradual investment require-
ompost in the bags. After re-siting the | steam sterilised. The Tray can be pur- | ment with no disruption to the cropping
mpty tray and re-casing with a shallow | chased by the grower in small quantities, | programme enables the grower to adopt
epth of fresh material, the yield of mush- | enabling him to build up the system grad- | the new system at his own convenience.
ooms grown from subsequent flushes is | ually.
ar greater than would have been In trials, the extra thirty percent
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NEW DEVELOPMENTS

Economics of small button and extra small
button production

R. Noble
BSHR Littehampton

In the UK, demand for specific grades of
mushrooms such as buttons or flats has
increased in recent years, particularly
from multiple outlets. The economics of
producing a particular grade of mush-
room depend on a number of factors:

@ the effect on the yield and quality of the
crop

@ the effect on the picking rate

@ the prices which can be obtained for

Control

different grades.

N WA OO o~

T

It is well known that by picking smaller

grades, yield

and picking

rate

are

reduced. However, only by quantifying
these reductions is it possible to deter-
mine whether it is economically worth-
while to produce a specific size or grade
of mushroom. The effect of picking stage
on the yield of mushrooms was investi-
gated by Cooke and Flegg using a pure
white prolific strain (1,2). Mushrooms
were either picked as buttons (closed
mushrooms greater than 19mm in diam-
eter) or cups (veil partially broken). Yield
was reduced by 23% by picking the
mushrooms as buttons rather than as
cups.

Working with hybrid strains, Visscher
(3) found that the effect on yield of har-
vesting mushrooms open or closed de-
pended on the strain used. With U1, yield
was reduced by 45% if mushrooms were
harvested closed, rather than if they were
allowed to develop into open cups. With
the strain U3, the reduction in yield was
only 24%. This work indicated that U3 is
more suitable for button production than
ut.

The aim of the present work was to
determine the economics of picking
mushrooms as extra small buttons (15 to
19mm diameter) or small buttons (20 to
25mm diameter). The economics of pro-
ducing specific grades of button mush-
room were compared with production
where all grades of mushroom above a
minimum size (25mm diameter) were
picked every two days.

Picking treatments

Mushrooms were picked in the following
grades:

1. extra small buttons (15mm to 19mm
diameter) picked daily

2. small buttons (20mm to 25mm diame-
ter) picked daily

3. control, all grades above 25mm diam-
eter picked every two days.

Cultural details
Phase Il compost was spawned with the
strain Somycel U3 and filled into trays at
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Figure 1: Effect of picking stage on daily yield of mushrooms

90 kgfma. An Irish sphagnum peat and
ground chalk casing was applied to the
spawn-run compost to a depth of 50mm
and ruffled after 9 days. At pinning, the
air temperature was reduced from 23°C
to 17°C. An air temperature of 18°C was
maintained during cropping.

Yield and picking rates

Picking treatments were allocated to indi-
vidual trays, with 12 replicate trays for
each of the three picking treatments. The
yields from each of the trays were mon-
itored over a six-week period. Mush-
rooms were graded into two classes;
those with defects such as premature
opening were downgraded into class Il.

Picking rates were determined by
measuring the quantity of mushroom:s
which could be picked from each treat
ment in one hour. The same pickers were
used for each assessment.

Results and Discussion

Flushing pattern

The flushing patterns of the button pick
ing treatments were less distinct thar
that of the control treatment (Figure 1)
The daily picking requirement of the exire
small button treatment was more uniforn
than that of the other treatments.

Yield, quality and picking rates
The effect of the picking treatments or
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~ Handing over the benefits.

For over twenty years Hensby Phase 1 has been
grabbed, squeezed, twisted and sniffed.

By growers like you.

And we appreciate it.

Because each time you do this we learn
from your judgement.

We act on what you say, and then pass it on.

In Hensby Phase 1 compost.

Perfected, working hand in hand with
growers, Phase 1 is consistently dependable.

Every fistful rich in prime East Anglian
wheatstraw and best quality stable manure.

Every load delivered promptly where and
when you want it.

We'll even chance our arm and say that
Hensby is the most reliable mushroom
compost you'll find.

So when you next get hold of a handful
of our Phase 1 compost, we'll be listening
carefully.

And you'll be benefiting from lots of
experience.

Hensby Composts
Nature and science working together.

Henshy Composts Limited
The Heath Woodhurst Huntingdon Cambs PEI7 3BS
Telephone 0487 840375/8404 14




yield is shown in Table 1. Total yields
from the extra small button and small but-
ton treatments were 38% and 20% lower
respectively than the total yield from the
control treatment.

Table 1 shows the percentage of
mushrooms in each treatment which was
class | produce and in the specified size
range. The extra small button treatment
resulted in the highest percentage of
class | mushrooms (91.1%), although
only 71.1% were in the 15-19mm size
range.

There was a large effect of picking
stage on the picking rate; the difference
between the extra small button and con-
trol treatments was more than four-fold.
Problems associated with picking the
extra small button treatment were min-
imising the amounts of bruising and cas-
ing sticking to the mushrooms. Typical
samples of mushrooms from the small
and extra small button treatments are
shown in Figure 2.

Economics of button production
Average gross wholesale prices for the
size and quality grades are currently:

£/kg
Class | small buttons (20-25mm)  1.55
Class | large buttons (30-35mm)  1.32
Class Il 0.65

No average prices were available for
the extra small button grade but a price of
£1.76/kg for the mushrooms in this ex-
periment was obtained on the wholesale
market. :

Table 2 shows the revenue/m” for the
three treatments and the cost of picking
these mushrooms, using the picking
rates in Table 1 and a labour cost of
£7/hour. The production of extra small
buttons at a price of £1.76/kg would not
cover picking costs. A price of £4.21/kg
for the extra small button grade would be
required to compensate for the lower
yield and higher picking cost, relative to
the control treatment.

The economics of production of the
small button grade (20-25mm) treatment
were also unfavourable relative to the
control treatment using the prices and
labour costs quoted. A price of £1.77/kg
for small buttons would compensate for
the lower yield and higher picking cost
relative to the control treatment.

The results show that there are high
financial penalties if mushrooms are
unintentionally picked too small. Unless
there is a premium for smayer grades, a
loss in revenue of £2.00/m” could result
for every millimetre in diameter the
mushrooms are picked too small, within
the size range of 15 to 25mm.

It is possible that the culture of the crop
could be modified to increase the yield of
small button mushrooms. The use of
other spawn strains (other hybrids and
pure white strains) may be more suitable
than U3. A more rapid introduction of
fresh air and reduction in temperature at
pinhead formation may increase the
number of pinheads and maximise the
yield of smaller mushrooms.

The production of extra small buttons
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Table 1: Yield, quality, and picking rate

NEW DEVELOPMENTS

Picking stage treatment

Extra small Small Contro
buttons buttons
Yield 2 weeks 0.2 12.0 16.4
2
ka/m Total 15.4 19.9 24.9
LB 71.7 76.5 79.9
Class |, range
Y% not in 19.4 43 0
size range
Picking rate, k_gfhr 3.3 11.6 16.0

Figure 2: Extra small buttons (15-19mm) and small buttons (20-25mm)

Table 2: Returns and picking costs
Picking stage treatment
Extra small Small Contro
buttons buttons I
Revenue, £/m° 24.26 27.21 29.51
Picking cost, £/m’ 32.67 12.02 10.91
Margin®, £/m’ -8.41 15.19 18.60

* Revenue minus picking cost, excluding other production and marketing costs.

can be combined with the production of
open or ‘flat’” mushrooms; the picking of
the extra small buttons being used as a
thinning technique to leave sufficient
space for a subsequent flush of flat
mushrooms. The economics of this pick-
ing system depend on the prices which

can be obtained for both the extra sma
buttons and the flats, as well as the
effects on yield, quality and picking costs

Conclusions
1. Yields of mushrooms picked daily



Protect
yOour Crop

with

Environ is a unique combination of powerful synthefic
phenols and a biodegradable detergent which cleans,
disinfects and deodorizes in 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 is a 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.

READ LABEL BEFORE YOU BUY —
USE PESTICIDES SAFELY.

Further details from

Darmycel (U.K.)
Station Road, Rustington,
Littlehampton, Sussex BN 16 3RF.
Telephone: (0903) 775111 & 773789

Active ingredients:—

Sodium orthophenolphenoxide n.3%
Sodium-o-benzyl-p-chlorophenoxide  9.3%
Sodium p tertiaryamylphenoxide 23%
Marketed by -

ENVIRON IS A TRADEM,




specifically as small buttons (20-25mm)
or as extra small buttons (15-19mm)
were 20% and 38% lower respectively
than from the control treatment in which
mushrooms were allowed to develop to
25mm in diameter or greater and picked
on alternate days.

2. Picking rates for small and extra small
buttons were 28% and 79% lower re-

NEW DEVELOPMENTS

ment in terms of kg picked/hour.

3. Gross prices of £1.77/kg (£0.80/Ib)
and £4.21/kg (£1.74/b) would be
required for small buttons and extra small
buttons respectively to compensate for
the lower yield and higher picking cost
relative to the control treatment.

4. There are high financial penalties if
mushrooms are unintentionally picked
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PROCEEDINGS OF AMGA/ISMS INTERNATIONAL
WORKSHOP-SEMINAR ON AGARICUS COMPOST

The Proceedings of the AMGA/ISMS International Workshop/Seminar on Agaricus Compost in Australia
include articles on various aspects broadly classified under different areas of compost technology such as
physical, chemical and biological aspects, energy balance, technology options, social implications,
commercial situations and solutions, and international collaboration. The Workshop/Seminar format has
also been described. The Proceedings is expected to be in print by January '91.
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WITH SPAWN FROM EURO-SEMY

YOUR MUSHROOM CROP WILL
REALLY COME UP TRUMPS!

Sterckx enjoys a long and solid reputation amongst
mushroom growers as a producer of compost and
casing soil. In fact, our enthusiasm led us into a joint
venture with Euro-Semy, France.

Euro-Semy produces spawn in state-of-the-art facilities.
They use sophisticated materials and consciously opt
for the disposable plastic bottle., Grain and spawn
never leave the bottle.

NURSERY SUPPLIES Ltd.
Exeter Street, Bourne
Lincolnshire PE10 9NJ
Tel (0778) 42 41 41

NURSERY SUPPLIES Ltd. Fax (0778) 39 31 93

This prevents contamination and guarantees undistur-
bed spawn run in the bottle.

Euro-Semy’s many years of experience have yielded
arange of 20 strains adapted to your needs. Experience
and know-how is plain to see in the faster spawn run,
easily controlled development of pinheads, better 3™
and 4™ flushes and above all - our main objective -
in mushrooms of excellent quality.

EURO-SEMY 280:

EURO-SEMY 170: FAST HYBRID

SUMMER HYBRID .
o Easy growing hybrid strain. L] Vter){ popular and madern hybrid
® Suitable for all growing condi- i ES‘;;?;\.: white middle-sized
tions, S 4
G g " mushroom.
REMmA] Soniddommoed v  Easy pinning, hence stitable for
® Very high productivity. all growing conditions and high

® Crops over an extended period. . %ﬁgggmfyiife and good

keeping quality,
* A wonderful combination of

superb quality and high yields.

EURO-SEMY 285:
SLOW HYBRID .
* Snow-white large-sized mush- R
rogm.
® Most famous for its exceptional .
good quality.
® High picking rate. o
® Excellent keeping guality. - gt
® The hybrid that has provedits | i
records. e .f

L&K STERCKX NV
Kachtemsestraat 330
B-8800 ROESELARE
(Belgium)

Tel (051) 22 33 34

Fax (051) 22 97 71
STERCKX 7o 52093

L & K STERCKX

arfex




THIl[IT HOLLAND

machines for mushroomcultivation

| v the Dest 1esSut
G tg’; =0 years of know-How
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THILOT HOLLAND BV Engineering Works
Hoofdstraat 11-17 - 5973 ND Lottum/Holland - Telephone: +31 4763 1774 - Telex: NL 36493TCZ + Telefax: +31 4763 2648
Our agent in the U.K. and Eire: MONOMECH LTD.
Langthwaite Grange Industrial Estate - South Kirkby West Yorkshire WF9 3AW - Telephone {(0977) 42985/43261- Telefax (0977) 49515

MUSHROOMS..--c->FROM
LITTLE BEGINNINGS
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For over 30 years we've been developing, manufacturing and marketing our
unique range of compost activators.
Our service and distribution are second tonone © SPORAVITE

and our quality range of products unbeatable ... e SHIRLEY S

A combination of technology and expertise
that’s expanding to meet the growing needs ® SHIRLEV M

of every mushroom producer. ¢ SPORAVITE SPECIAL

.. and nowe ADCO CASING SOIL
where good crops GROW

ADCO Limited, Station Approach, Chatteris Road, Somersham,
Cambridgeshire PE17 3JD. Tel: Ramsey (0487) 840225.
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DALSEM-VECIAP bv
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throughout the
Veciap during the
(formerly Veciap
large scale mush-
construct growing
can also complete

A great many mushroom farmers
world have depended on Dalsem-
past decade. Indeed, Dalsem-Veciap
Holland) is an undisputed leader in
room growing projects. We not only
houses and compost tunnels but
the installation by supplying all machinery, fittings
and computers necessary for mushroom cultivation.
We believe in high standards Jl and, therefore, keep
product development, manufac- Jf turing and services
under our own control. Each  f/ design is thoroughly
tested by Dalsem-Veciap Re- ¥ search, our experimental
unit.

This map shows what the “mushroom world"’ thinks of our
results! Do get in touch with us soon. We shall be ver
hop@/ to honour you with the next flag on our map o?/fhe
world.

Our telephone number: 31 4709 5589

Worldwide experience in mushroom growing projects.

Herstraat 17, 5961 GG Horst, The Netherlands
Phone 31 4709 5589
Fax 31 4709 6395, Telex 58832 vciap nl.

FLAGS WORLDWIDE

PHONE:

314109
589



Blue Prince hosted a national farm walk
with ADAS and MGA at their Poling farm
in September. Over 75 members came to
inspect the new air-conditioning system
installed by Tunnel Systems. Tony Clax-
ton and Aoife O’Brien hosted the gather-
ing with help from Bob Riley, Jeremy
Jacobs, Mike Hayward, Simon Wright,
Mike Berry, Alan Benfell and Alan Lister.

The site at Poling was originally pur-
chased in 1972 by W. Darlington & Sons
Ltd and existing glasshouses were con-
verted for all-year-round mushroom pro-
duction on a single-layer bag system.
The present farm was redeveloped in
1980 changing to a tray farm with polyth-
ene-clad houses. In the spring of 1990 a
major overhaul of the cropping house air-
conditioning was undertaken.

Major specifications of the Poling Farm
are as follows.

Compost. 200 tonnes of compost are
filled per week, of a Sinden type made at
Blue Prince’s Burcross composting site;
5 days pre-mix (standard 1 straw to 3
manure) and 7 days under covered yard
(turning programme 0.2.4.6). Additives
used are: gypsum, chicken litter and
Sporovite.

Pasteurlsatlon Filling rate approx. 19
Ib ft'. Pasteurisation is carried out on a
weekly cycle, the three rooms each hold-
ing 356 trays. A standard tray has an
area of 22.66 ft’.

Spawnlng Compost weight approx.
22 Ib ft'. Spawning rate 1 litre per tray ex
peak heat; supplemented at 1 kg Beta-
myl per tray ex peak heat. Spawn run-
ning time of 11-14 days.

The four spawn-running rooms each
hold 336 trays, two being filled each
week.

Casing. Casing is applied to a depth of
1% in. The casing mix consists of three
bales of Irish peat, one bale of Finnish
peat, four 50 kg bags of chalk and 75 gal
of water. Each mix covers approx. 11
trays.

Additional water can be added to the
casing at point of application.

Somycel pellet spawn is added to the
casing for all crops at the rate of 30 litres
per 1,000 ft".

Holding. The four holding rooms each
hold 336 trays, two being filled each
week, thus trays can be held for one/two
weeks before transfer. It is possible to air
the trays in the holding rooms, and BP
are at present carrying out trials to com-
pare the effectiveness of airing in the
holding rooms against using the
improved air-conditioning in our cropping
sheds.

For 209 and 122 the airing regime is as
follows: CO” is dropped from 6,000 +
ppm to 3,500-4,000 ppm in 24 hours and
to 1,000-1.500 ppm after 48 hours. Bed
temperatures are dropped by 6°C in 96
hours.
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Blue Prince farm walk at Poling

For 208 and U1:

- CO® dropped from 6,000 + ppm to
1,000-1,500 ppm in 24 hours.

- Bed temperatures dropped by 6°C in
96 hours.

Cropping. There are 28 cropping
houses, each holding 168 trays (3,808
ft'), with four sheds being filed each
week, which are cropped over 4-5
flushes over 5 weeks. Yields average
5.15 |b ft* with 78% being picked as
closed cup grade 1.

Spawn strains in use on the farm are
208, 209, U1 and 112. At the end of crop-
ping trays are taken to a separate shed
for methyl bromide fumigation.

Watering is carried out through
DOFRA watering trees (a separate unit
being designated to the holding rooms)
and with better control of air humidities
watering levels are being re-assessed.

Hygiene

Pest and Disease Control.

Blue Prince’s philosophy is to minimise
use of pesticides consistent with effective
control of pests and diseases.

Diazinon granules are added at the
rate of 1.2 kg (40 oz) per ton of compost
at spawning. Usually granules are not
added during the coldest winter months.

Dimilin is added as a creamed solu-
tion at the rate of 13% oz (405 gm) per
1,000 ft° at case- mixing.

Benlate or Hymush are applied as a
creamed solution at the rate of 8 oz (240
gm) per 1,000 ft" at case-mixing.

Sporgon is applied either at the rate of
6 0z (180 gm) per 1,000 ft* at day 12 after
casing or at 4 oz (120 gm) per 1,000 it
between the 1st and 2nd flush.

General Disinfection

Environ is used for washing down empty
cropping sheds, machinery and road-
ways at the rate of 0.4% solution. 0.8 |
Environ per 200 | (45 gal) water.

After emptying trays are dipped in a
1'56% solution of Environ (3 | Environ per
200 | water).

Tony Claxton discussing mushroom minutiae with Roger
Kemp and Bob Riley.

Roife 0'Brien of Darmycel holds a pack of Somycel Peliet
Spawn used at Blue Prince, Poling. This is an additive to
the casing medium, which gives all the benefits of spawn-
run compost mixed with casing as described by MacCann
and Flannagan in Mushroom Science VIll, and is widely
used in Ireland and North America, but without inherent
risks of pests and diseases.

During the walk we all dutifully wor
the coats, hats and masks provided an
it was interesting to see the men operat
ing the spawn-running equipment alsi
wearing protective respiratory equip
ment. They wore Racal Aircrown Breath
easy 6 hoods with battery and turbo unif
and APC combination gas, vapour an
particulate canister (or filter) belted roun
the waist and located at the back, leavin
the men free to manoeuvre easily an
safely. The same unit but with a full-face
mask, system BE7, is used in the defumi
gating areas.

After the tour we all joined up in th
canteen for tea and conversation -
great opportunity to catch up with friend
and colleagues in the mushroom indus

try.



“YOU HAVE TRIED THE REST,
NOW TRY THE BEST.”

B
¢k

GOUGH PACKAGING LIMITED

MANUFACTURERS OF QUALITY PACKAGING

%

Mason Road - Mile Cross Lane - Norwich - Norfolk NRG 6KF
Tel: Norwich (0603) 423869 Fax: Norwich (0603) 418114

FORY ®

polrans
'!qf_q.
D

EST. 60 YEARS.

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

CONTACT ROGER GILL
CHICHESTER (0243) 789438/785141
FAX: (0243) 532102 TELEX: 86824
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Currently under research at Kemp's Mushroom Farm.

o6 COCONUT PRop,
I C’S

At Last - a Casing Alternative
KEMP’S PALM PEAT SUBSTITUTE

High Water Absorption and Retention even after
Drying Out.

Reduced Requirement for Addition of chalk or lime.

pH5.5-6.5 * Cleaner Mushrooms.

Easily Transportable — Clean and Pleasant to
Handle.

100% Organic and Renewable with No Adverse
Effects on the Environment.

Available Autumn 1990.

Just Ring 0296 748932 for more Information

Chapel Road, Ford, Nr. Aylesbury, Bucks. HP17 BXG.

Qu ty Nets

or the
Mushro om
Grower

WHETHER YOU REQUIRE GROWING NETS, BULK TUNNEL NETS,
CASING SOIL NETS OR GLIDING NETS CONSULT
MONOMECH FIRST.

MONOMECH IS THE SOLE SUPPLIER OF NICOLON NETS IN THE
UNITED KINGDOM AND EIRE.

AND WITH OUR EXCLUSIVE AGREEMENT WITH NICOLON WE CAN
SUPPLY YOU WITH THE PROVEN QUALITY NETS AT
COMPETITIVE PRICES.

IN FACT, YOU CAN CONTACT MONOMECH FOR
ALL YOUR GROWING REQUIREMENTS.

MONOMECH
= UMITED

Langthwaite Grange Industrial Estate
South Kirkby West Yorkshire WF3 3AW England

AN NICOLON ris7e7s. eoc s

STEAM STERILISER
WICKAM ‘DRAGON'

Dry steam generator

PEAK HEATING —
BATCH STERILISING COMPOST
— PEAT — CU.M. 20 MINUTES
UP TO FULL WORKING TEMP.
5 MINUTES 500LBS DRY
STEAM PER HOUR.
MOBILE UNIT — 240v

WICKHAM AUTOWASH

Norton Road, Stevenage,
Herts SG1 2BB

TEL. 0438-314041 — FAX 0438-740140

SIMPLE SYSTEMS

The Scientific Perfection of Nature,
Through Experience and Technology.

*COOLERS, BOILERS, CONTROLS &
FIBREGLASS VENTILATION to
TUNNELS & COMPLETE FARMS

*Bulk compost tunnels
— our speciality

For an informal chat, ring or
fax 0704 64127

David Nelson B.Sc (Agr).
57 St Johns Road,
Southport, PR8 4JP
(Liverpool area)

ALSO
*Buy & Sell good secondhand — equipment

*Buy & Sell high quality compost — from
* top ranking farms
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TARPAULIN COVERS

HIGHLY RECOMMENDED —
LITERALLY
THOUSANDS SOLD!

Woven triple-ply POLYETHYLENE TARPAULINS (not plastic

sheeting), lightweight yet 5-times the strength of canvas, tear

resistant, rot proof, totally waterproof, UV protected, reinforced

hems with eyelets every metre. Choice of blue, green or white.
Please state second colour choice on all orders.

T2 % O assmupmuninia £7.50 30Rx 1B/ £27.50
{1511 5 1 | O—— £1250 SO IBH osmaurmmmnn £32.50
18ftx 12ft...........c.e.... . £15.00  30ftXx 23f ..o, £35.00
2000 16/ £17.50 36fx23ft ... £45.00
26ft X 12ft ..o £19.50 46ftx30ft......ccvivieins £75.00
2018 s £22.50 66h X 40t nsana £145.00

Prices exclusive of VAT but
FULLY INCLUSIVE OF DELIVERY

LINCOLN TRADE PRODUCTS

Unit 3, Lancaster Court Ind. Est.,
Coldham Road, Coningshy, Lincs. LN4 4RQ

Telephone: 0526 42809 and 44572

FOR YOUR TUNNELS AND/OR SHELVES
Available from the sole U.K. distributor:

T S

The 0ld Airfield,
Winchester Street
Leckford, Stockbridge
Hants S020 6JF
Tel. (0264) 810032
Fox: (0264) 810900

AGRINETS are manufactured to the very highest industry
quality and are currently in vse at:

Chesswood Produce, Suffolk
Leckford Mushrooms, Hants
Micheldever Mushrooms, Hants
Pond Chase Nurseries, Essex
Tunnel Tech, Hants & Notis

Pleunis Bros, Belgium
Champi Service, Switzerland
Kuhn, Switzerland

Modern Mushrooms, U.S.A.
J. Theeuwen, Holland

T i i e e —TO AVOID SPOILING YOUR JOURNAL, FAX OR POST A PHOTOCOPY OF THIS ADVERTISEMENT — OR TELEPHONE — — — — — — — — — —

YOUR COMPLETE
REQUIREMENTS
FROM A
DEDICATED
SUPPLIER.

[ "] Bale Breaking Machines:

Stationary or Mobile.

[ | Bale Breaking/Blending/
Pre-Wetting Machines.

[ ] Compost Turners:
3 Models, 4 Sizes.

Pile Straddlers
U Dli:pensers: 4Si/zes. &

[ ] Bulk Composting
Tunnels: 50-150 Tonnes

|| Tunnel Fillers: n-House,

Conveyors or Casseftes.

[ ] Tunnel Emptyers: mixing
Shaft or Drum Types.

[ ] Tray Machinery: Al Types,

Sizes and Speeds.

D Shelf Fillers: with Net Winct

for Filling and Casing.

(] Shelf Emptyers: Net Winch —

with Elevators.

D Bﬂg Fillers: manual 1o

Automatic Systems.

| ] Casing Mixers: with

Transportation Trailers.

D Humidifiers: Fog System.

| | Watering Trees: single
or Double Sided.

[ ] Temperature

Indicators; Mains
Operated Digital Display.

MS

We're takin efficiency, productivi
and profiiubﬂi? seriously. Please fell
me about the Traymaoster equipment
indicated above

NAME _
ADDRESS
POST/ZIP CODE
TEL:
TRAYMASTER LTD,

Catfield, GI. Yarmouth,
Norfolk NR29 5BQ England
Tel: {06‘}?% 82100

Fox: (0692) B2211

AGRISYSTEMS E & C by,

PO Box 515 3100 AM Schiedom
The Netherlands

Tel. +31 10 415 4611

Fax. +31 10 415 3290

RAYMASTER AGRISYS

T

L
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MARKETPLACE

For just 25p per word you can advertise all your wants and

sales in this classified feature. That spare piece of
equipment cluttering up your space; those packing cases,
pallets, plastic trays... anything you do not want. OR
anything you need: that spare part which would enable

BOOKS

JUST PUBLISHED - ‘MUSH-
ROOM PEST AND DISEASE
CONTROL'BY J T FLETCHER, P
F WHITE AND R H GAZE. SEC-
OND EDITION. This book is a
most important guide to the recog-
nition and control of pests, dis-
eases and other disorders which
can affect cultivated mushrooms.
Available direct from the Publish-
ers, price £25.00 plus £0.78 post-
age. Intercept, PO Box 716,
Andover, SP10 1YG, UK. Faxed
orders to (0264) 334058

SUNDRIES

DISPOSABLE POLYTHENE
GLOVES for mushroom picking
and waterproof aprons. Prices
and free samples from Mushpro
Ltd, 266 Belsize Road, London
NWE6 4BT. Tel. 071-328 5715.

PEAT/CHALK/CASING MATERIALS

MUSHROOM CHALK SUPPLIED
IN BULK OR POLYBAGS (50kg
bags). Best quality Lincolnshire
Casing Chalk. Enquiries Caistor
Limes Ltd, Caistor, Lincalnshire.
Tel. (0472) 851281.

CASING CHALK — NEEDHAM
CHALKS LTD are now offering an
extended range of six casing
chalk grades to suit every require-
ment. Available in 50 & 25kg
bags, 1 tonne bulk bags or bulk
tipped. Deliveries throughout the
UK.

For samples, specifications and

you to renovate that machine standing idle; any item
conceivable which becomes necessary and which you
cannot easily obtain locally; OR do you offer a service?
Need assistance in some matter...

Whatever the need try a classified in our Marketplace.

prices contact, Needham Chalks
Ltd, Needham Market, Ipswich,
Tel: 0449 720227.

CROXTON + GARRY offer
mushroom chalk from plants at
Melton near Hull and Steeple Mor-
den near Royston (Herts). Both
BRITOMYA C and SNOWCAL 10
are available in 25 kg bags for use
levels of 10 - 25 kg per bale of
peat. Enquiries: CROXTON +
GARRY LIMITED, Curtis Road,
Dorking, Surrey RH4 1XA. Tel:
0306 886688. Telex: 859567/8 C
and G. Fax: 0306 887780.

HEATING AND VENTILATION

TEMPERATURE AND HUMID-
ITY. Most successful growers use
electronic instruments for control,
indication and recording by Tele-
max-Anville, the people with 30

years' experience. Details from:
Anville Instruments, Watchmoor
Trade Centre, Watchmoor Road,
Camberley, Surrey GU15 3AJ.
Tel. (0276) 25107/684613.

MACHINERY AND
EQUIPMENT

TAMPLIN MACHINE EQUIF
MENT MANUFACTURERS ANI
SPARES SERVICE. Contact: Ke
Proud, Tamplin Engineering. Te
(0243) 512589. Telex. 86402.

GENERATORS Hire and sale c
new and used generators. LC}
Generators  Ltd.  Tel: (036C
40764. Telex 778135. Fax: (036C
40798

MODERN MUSHROOM PLAN
South Bucks, 14,400 sq ft growin
area with freehold house availabl
if required. Full information, Wi
liam H Brown, (0296) 622855,

Bl SPRAY-ON AGRICULTURAL INSULATION Il

GUY ROBERTS LIMITED

Telephone: (0482) 226394 - Fax: (0482) 213853

incorrorATING FALCON insuLATION TEL: (098681) 342

START THEM OFF THE BEST WAY WITH THE

UNIVERSAL CASING MIXER

- total mixing of peat/lime/water

ﬁ)r today’s mushroom grower!

sed and recommended by leading
growers throughout the country.

FOUR MODELS... 1,3,5
and 10 bale capacity...

TO SUIT ALL APPLICATIONS. Y/

user report today!

ELECTRIC or PTO drive.
Ask for details and

UNIVERSAL FABRICATIONS

FOR SALES AND

460 MUSHROOM JOURNAL

Hillside Vinegar Hill, Sandy, Beds SG19 1PR Tel: (0767) 680457 Fax: (0767) 291114
MANUFACTURERS & IMPORTERS OF AGRICULTURAL & HORTICULTURAL MACHINERY

SERVICE TELEPHONE...




“I]esmned ln succeed
now flushed with
success.”

) Project planning ® Cultural advice

) Construction expertise @ Cultural support

) Programmed completions ® Comprehensive service

) General Engineering Advice ® Environmental Installations
Turn-key projects Ventilation
Technical design Air conditioning
Construction technology Heat pumps

Water chilling machines

) Phase Il Pasteurisation Tunnels Hot water boilers
Low budget Polystructure Tunnels Steam boilers
Insulated Stainless Steel Tunnels Control panels

Measuring Instruments
) Growing Houses

Economy structures @ Agridata Computer Controls
Modular insulated panel structures ® Farm Machinery
@ Growing Shelves
) Service Electrical Group ® Cultivation Equipment
Lighting ® Sole UK Agents for:
Power and electrical AGRINETS
Service contracts AGRICOVERS
AGRIDATA Computer Control
Systems

The Old Airfield, Winchester Street, Leckford, Stockbridge, Hants S020 6JF Tel: 0264 810032 Fax: 0264 810900 /_\
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Dennis Howard “ Peter Sargeant “ Paul Ellis

Sales Manager Production Director Customer Services

Tony Russel

Technical Direc

‘) Barry Woodcock

Sales & Marketing Director

s \_9

A great team for the 90's.

Wishing all our customers
and the Industry a Happy -
Christmas and a Prosperous ol R 59 Engone ///
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