/e

"substrate

. producers

There s not a Jot

of rejoicing on the
French market for
opster mushrooms at

Champi-Creuse

In B Yrieix-la-Montagne (Limouwsin), we visited
Champi-Creuse, one of the largest remaining
oystar mushrooit [arims in France. Brothers Bruno
and Olivier Bianchi founded the company. In more
prosparcas tmes, in 1967, they built the first series
of 14 poly tunnels to grow mushrooma on substrate

the moment. Con- purchased elsewhere, At the time producing their
. . owm sabstrate didn't even cross thelr minds: the
mﬂﬂ Mﬂ‘mms prices were high enowgh, and with a good flush the
outlay for the substrate conld almost be earned back
m-&ﬂﬂprF fally. They were golden days, uniil imports from tha
F east started to pressurise prices, Now it is chiefly
HHFI' Hmm“'} fwo thair passicn for the craft thal keeps them going:
production and transport cost continna o rise, and
mﬁmﬁmmm the marging hawve become s tight that every mishap
4 . is a catastrophe,
Iﬂﬂﬂ mnﬂ”m M'f For this reason, Bruns and Olivder decided to imrest
i their owm subsirate production facility. In 2008
| ﬂ'E Jﬂl"ﬂfgﬂ?& J'Em they built three naw poly unnels with & sabstrate
preparation installation, large enough fo cope with
| fo be beafen. their cwn needs, One tannal is used to stare the siock
of siraw, one (& watied siraw, and the third tonnel hou-
ses a pasteurisation unit and a bagger. In alternabe
By Magda Ferfaillie,
Mycelia waaks 36 tons and 17 tons of substrate is produced,

Strict hygiene regulations

The subsirate is made from chopped wheat straw,
arnrichad with soya and bran. This mixbane is wetted
e T4%4 and after a short period of rast in the second
tannel, fransfermed o the pasteurisaiion unit, At

thi= stage the substrabte has usually undergone a
pre-fermentation process, which s nel contrelled. &
mactmum of 18 tons fis into the contalner, pastauri-
sation takes place at §4°C for 18- 34 hours. The sub-
sirate is then removed from the container using a low
tech machine which fills each bag with around 15- 17
kilos. The complete warkdorce of seven is deploped
to handle the entine volume during normal werking

Bruno and CHivier
Bianchi with Jos
Van da Ponsasls
(SacO2) near

the new growing
Lnits,

The pasteurisation unit is chaanad matlculously after
production,

hours. The bags ame then stacked up layer for layer
on plastic pallats =6 encugh air can circulate arsond
them during the incubation pericd. & new Nallan
block press has bean ordered, which will double the
filing speed using just thres emplopaas, We wers
vary impressed by the high levels of hygiene in the
pasteurisation and flling sections: it was 8o clean you
could eat off the Ooar,

The hlodks incubate for aboat 18 days, in a second
series of new poly tunnels, which are located one
kilomeire away from the first tunnels so as to avedd
ary cross infection. The blocks are ransported again
for fruit seiting, 1o three different sites, a3 many kilo-
metres distance from each other and the substrate
production site. In the nine sldest tuonnels walls ars
buill using the bags of substrate, 20 tons per growing
roam. 14 new tannels are each Glled with 1B tons of
subatrate. and finalby a 1.4 lon long, formar railway
tunnal is utilised te house 300 tons of substrabe.
Taken as a whole, the three sites epresant 300 tons
of saleable oysier mushrooms annualhy, The smerage
yield of the blocks is 22 to 25 % [mushrooms sald
per wetted substrate waight) in tweo fushes, which
according te the brothers = the minimum yield 1o
keep the company viable,

Tha Bianchi brothers wiew the fulure writh mixed
fealings. The consumption of oyster mushrooms in
France is shoewing a dowrearnd mend, just Lilee the
prices. Diversification could offer a solution, bt with
the exception of shiitake, there are few lignivarous
mshrooms that will grow on pastearised subsirabe.
Bruno and QOlivier are ronning soms cautions trials
with shimaji, and in the meantime ey are working
hard on oplimising their oyster mushroom activities,




incubation shittake sub- ™

abrale in climate control-
bied rosoam.

Lentin de la Buche

Bruno Henri started his career at CATE, the expe-
rimental station for horticuliural crops in Brittamy,
north west France. Prom | BES anti] 1581 he worked
here as a bio-engineer reseanching shiitake culti-
vation on pasteurised subsirates, Snbsegquently he
considered the time ripe to start his oemn production
company, together with his wife Evelyne.

Two years ware wasted on bureaucracy and falsa
promises in ancther reqion of France, but Gnally

in 1993 the company openad in the Awrvergne, in
Monetay-sur-Loire, undar ihe appropriately chosen
nama "Leantin de la Buche". At around the same time
two other subsirate producers staried in Britiary,
Draniel] Lester, a former colleague at CATE also
started] a shiltake substrate production under the
nama of Bretagne Substrat, while [ean-Clande Tho-
mas gpacialised in oysier mueshroom subsirate with
Eurcsubsirat. There were also a number of smaller
players on the subsirate market: d'Hardemare and

Champd 47 for pleursias, and Champisyl for shiftake.

All thess companias worked, or still work, aceording
to the same principle: chopping and weting the
ravw materials. followad by bulk pasteurisation in an
insulated container, then inoculation and dividing
inio portions using a block press. This mathod is
used 1o prepare oyster mushroeom subatrate all ever
Europa, and for shiitalee mainly in France, Italy and
Spain. In the north of Europe producers play sale
by sterilising the substrate, and then inoculating
ihe subsirate in amall portions undar & laminar flowr,
There are fervent supporters and opponents of both
melhads, bat entering inio the debate in this fenam
would be going too far.

Bretagne Subsirat ceased trading in 2001, and
Champisyl, d" Hardemare and Champi 47 have

all alsa laft the arena, Burosubstrat was given an
injection of Halian capital and expanded 1o in-
cludae a shittake production line. Lemtin de 1la Buche
foarished. and, ot uncoineldentally, invested in a
p]naummn subsirate production line five years ago.
The company currently employs 16 pecple,

Production to order

In the: high season from Auwgust to December,
Lemitin has weakly production of 70 tons of shiitake
subsirate and 130 tons af pleuros substrate. In the
lowr geason, production is 28% lower. The process is
more or less gimilar for Both varieties of mshroom,
bt indiwidual production is kept well separate in
different units, The basis for shiitake is formed by

chopped straw, to which cak sawdast and certain ad-

ditives are mixed. The raw materials are moistened

1o T&%, and pasteurised at 60°C for 24 hours. Tha
substrate is inoculated with 6.5 % spawn, and the
pressad in blecks weighing 12-13 kg wrapped in
transpareni plastic Alm. For pleurotus chopped straw
is mixed with rapeseed pulp, moistened fo TE%, and
pasteurised in the same way. Alter inocilation with
2.5% spawn, the press produces blecks of betweon
14 and 15 kg. In the space of 6 1o 8 hours (hree pseo-
ple can process 25 tons of substrate info blocks,

The shiitakee and oyster mushroom subsirates are ta-
kan io saparate incubation gones, made of sandwich
panels and fited with air conditienng. The total
incubation surface covers 3T00 m’. The oldest unit
datireg from 1893 = [or (he shillake subatrate, the
newer unit from 2008 is for the oyster mushrooms.
The blocks are arranged separately on rolling twal-
leys, shiitakes in the light and oyster mushrooms in
the dark. Brume Henry only produces 1o arder, the
blocks are transported as soon as they are ready:
after tive weaks for ahiitake, and after two weaks for
oyster mushrooms. They do not sell fresh, ineculated
subatrate. The company also exports substrate, but
on condition that the constgnment is ned n ransi
for lemger than 48 hours. Approxmately a third of
the production is destined in this way to countries
inchading Belginm, Switmerland, Ceech Republic and
the United Kingdam.

The: customers have a say in the spasm varieties.
The meos widealy used shiitake sirain {2 4012 from
Somycel, and for oyster mushrooms the classic plea-
roius osirears bybrids are the mosi popular, There
is also some demand for pleurotus ostreatus var.
Florida, for the calitvation of “mini pleuroies" and

in summer some growers switch (o using pleursius
pulmonaring. Lentin also produces limited quantities
of blocks for yellow and pink oyster mushrooms,

for agrocybe asgerita (piopping mushroom) and
recanily even [or hypsizygus tessulanis (shirmeji).
Spawn from Mycelia is used exclusively for these
lasi mentioned two, as its aggressive colonization of
the raw materials increases the chanoe of sucoess.
The ahiitale blocks supply 15 o 30 % of mushrooms
in a four month cropping cycle. Tields are 20-25%
in twe fheshes for oyater mushroems, of which 18 to
18% in the first Oush..b

Filling and inoculatisn
line for shiftake substrate.



