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Conservation and Utilization of Wild Mushrooms
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The Maejo Wild Mushroom Research and:Development Center,
Faculty of Agricultural Production, Maejo University has its key mission to

drive research, conservation, and knowledge transfer of technology: for

‘producing wild® mushrooms from forest resources. It is 'to create food
security and boost the community economy while simultaneously protecting
the environment.

Classification of mushrooms and development of cultivation
technology. - .
Based on their lifestyle characteristics and high-value economic

mushrooms, the cultivation of wild mushrooms can be divided into 3 main

groups as follows: ' | /

1. Mycorrhizal fungi It is group of wild mushrooms that live in a
symbiotic relationship with plant root systems. The center has developed
techniques for inoculating the root of host plants with fungal spores, such as
puffball mushrooms, oyster mushrooms, and Russula mushrooms. It aims to
allow mushrooms to grow alongside trees in nature.

2. Termitophilic fungi It is a mushroom that depends on termite
mounds for its growth, both in the mycelial stage and in the fruiting stage on
the termite mound. This group presents challenges and reflects the richness
of the ecosystem.

3. Saprophytic fuhg/ This group of mushrooms grows well in sawdust

or agricultural waste materials such as rice straw, corn stacks, and peanut
shells. This group includes shiitake, straw mushroom, small button
mushroom, oyster mushroom, sea oyster mushroom, and’bamboo pith
mushroom. This helps reduce the burning of waste materials and increase
agriculture-value. |

Collaboration Networks and Community Outreach.

The success in promoting the conservation and utilization of wild
mushrooms is due to the integrated collaboration between the research
center and partner organizations in both the public and private sectors. The
knowledge has been put in practice in community forests and orchards.
Farmers in many areas have successfully inoculated fruit tree canopies with
mushroom Spores, especially the oyster mushroom in. Chiang Rai and Nan
provinces. This can generate hundreds of thousands baht in annual income
from just 1-5 rai of cultivated rain. Meanwhile, other types of mushrooms
have an increase in the amount of fruiting continuously as the host plant
grows.

Wild Mushroom Conservation

This Is important for forest restoration and reducing haze problems.
That is, villagers are encouraged to cultivate mycorrhizal mushrooms such
as puffball mushrooms and oyster mushrooms which helps reduce forest
fires. In the past, there was a misconception that burning forests would
induce the growth of puffball mushrooms. However, cultivating mushrooms
in tree roots and maintaining humidity under the shade of trees will
encourage farmers to change their behavior and help prevent forest fires. If
the forest is moist and lush, the mushrooms will be very productive and will
-generate rear-round income for farmers. In addition, it is a sustainable
approach to mitigation the PM 2.5 smog problem and help trees grow
faster. Mycorrhizal fu‘ngi living around plant roots help absorb water and
minerals, making the host plants strong, drought-tolerant, and growing
faster than normal.

4

Strategies for Future Development and Value Addition. |

To avoid being limited to. selling fresh mushrooms, the research
center and the community can expand its reach in various dimensions as
follows: | R fax

~ Products processing and shelf-life extension: Develop canned,
frozen, and dried wild mushroom products to create added value and solve
the problem of mushroom oversupply during the rainy season.

- The innovation mushroom spawn business encourages community
enterprises to produce “wild mushroom-inoculated seedlings” or “ready-to-
use-mushroom spawn” for sale to those Interested in sustainable
agriculture or agroforestry. ' [« |

- Ecotourism with wild mushrooms ‘develop research areas and

community forests into learning centers and ecotourism destinations. It

provides an opportunity for tourists to study nature—and collect wild
mushrooms according to the season. ;
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Agricultural Knowledge and Innovation

Think Tank for Agricultural Knowledge and Innovation

Conservation and Utilization
of Wild Mushrooms

Sunchai Mukda, Academic specialist
Head of the Maejo Wild Mushroom Research and Development Center
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053-875-603 Faculty of agricultural production,Maejo University

®) ap@mju.ac.th | : The Princess Mother Buildi g, Maejo University
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