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Growing Straw Mushrooms In Baskets
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Growing Straw Mushrooms
In Baskets
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Pricha Rattanang, Agricultural Scholar, Specialist Level
Faculty of Agricultural Production, Maejo University

Guidelines for cultivating straw mushrooms

1. Mushroom cultivation using rice straw as a growmg medium requires the straw to .
be completely dry and free from fungal contamination. A &

2. The straw should be soaked in as much water as possible to allow the mushroom
mycelium to grow well. Bt g ‘

3. Choose straw mushrooms that are free from other microorganisms such as green
mold, black mold, and white mold, and that do not have mycelia’s growth forming
mushroom fruiting bodies. If small mushrooms appear, they will not grow well in the
cultivation bed and will result in low yields. | :

4. The area for cultivating straw mushrooms should be outdoors, and the soil should
be moist. Improving the soil with manure can help increase the yields. :

5. The water used to soak the materials should be clean agricultural water. Tap
water containing chlorine must not be used under any circumstances, as it will prevent the |
mushroom mycelitm from growing in the straw pile.

6. Watering the straw mushrooms only needs to provide moisture to the baskets
once. Therefore, the baskets must be watered as much as posS|bIe before covering them.

/. Rice straw or stubble used as mushroom growing medium can be chopped and

composed for use in cultivating oyster mushroom.

Growing straw mushroom in baskets is an adaptation' of the low-pile mushroom
cultivation method that uses less space. It has a simple cultivation process and is suitable
as a hobby, a way to use free time productively. Importantly, we can use locally available
materials, which makes straw mushroom cultivation more productive and cost-effect for
the local area. Growing media include water hyacinth, stubble, rice straw, mung bean
hulls and old sawdust used for bagged mushroom cultivation. Interestingly, it is easy to
control the environment and has a short average growing time of about 9 days.

Materials/equipment
1. Plastic basket with wide mesh, 30 cm wide and 40 cm high.
2. Materials used for mushroom cultivation include: stubble rice straw water
hyacinth sawdust from old mushroom growing blocks, cassava chips and mung bean hull.
3. Straw mushroom spawn.
4. Supplemental fertilizers include: cotton waste kapok fibers, fine rice bran, rice
husk, dried chopped banana stalks, or manure mixed with loamy soil ina 1:10 ratio.
5. Clear plastic. |
6. A chicken coop. -

Cultivation process |

1.'Soak the mushroom growing medium. If using stubble, soak in water for 6 hours. Rice
straw should be soaked overnight, or sawdust from old mushroom substrate block should be
moistened with water. Fresh water hyacinth should be chopped into 4-6.inches pieces. |

2. Place the mushroom growing medium into the plastic basket, compacting it to a
height of 10 cm. from the ground. Sprinkle the straw mushroom supplement evenly
‘around the rim of the basket, and then sprinkle the straw mushroom spawn onto the
supplement around the perimeter. This completes the first step.

. 3. Place the growing media in the' basket as a'second layer, doing the same as with
the first layer, until you have four layers in total. Sprinkle the mushroom spawn evenly on
the top layer with a 5-cm-thick layer of the growing media. |

&. Place the baskets on moist soil: Arrange three baskets in a row, then place
another basket on top. One set can hold four mushroom baskets. Maximize the moisture
content of the baskets. % v '

5. Cover the-mushroom baskets with the chicken coop. Then, cover the chicken coop
with clear plastic. After that, as a final step, use dry rice straw to cover and shade the area.

" This takes 9 days to cultivate the straw mushrooms, after which the first harvest can be
obtained and harvesting can continue for another 2-3 days.

- Harvesting .

Once the mycelium of the straw mushroom has fuIIy grown throughout the baskets
it will deVelop and cluster together to form small mushroom around the baskets. From
there, the mushrooms will continue to expand. It takes 9 days until the straw mushrooms
reach the egg- shaped bud stage, at which.point we can harvest them. Furthermore, the
mushrooms can be harvested by holding its cap and rocking it back and forth while
rotating it until the mushroom falls off. Select only unopened buds and harvest twice a
day, morning and evening, yielding 500-800 grams per basket.
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