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By Magda Verfaillie, Mycelia

On the Ugandan high plains

During our two-week stay in Uganda at the beginning of May there were two topics on our
mushroom agenda. The first was getting acquainted with the oyster mushroom growing sec-
tor, which is still in its infancy in Uganda as an agricultural activity. The second was helping
with the preparations for the planned ‘First All-Africa Mushroom Conference on Edible and

Medicinal Mushreoms®.

We knew that oyster mushrooms were being grown in this East African country, as we have
been sending mother cultures regularly there over the past few years. But on arrival we were
pleasantly surprised by the good supplies of excellent quality mushrooms on the local mar-
kets and in the supermarkets. We were able to visit a few oyster mushroom growers near the
capital. It was exciting to see how the oyster mushroom varieties were flourishing in the mild
climate of the Ugandan high plains, and how growing mushrooms provides a good income

for a number of farmers.

¢ had sef aside a few days
to wisit the Unoversity of
Makerere. Our comtact

person there i Prof. Deo Olila from
ihe ‘Faculty of Veterinary Medicine".
Becaupse of his great mterest m the
meedicinal qualities of mushrooms and
plants be has created a special depant-
ment in his faculty, aimed &t con-
ducting ressarch into the presence of
beneficial substances, in the first in-
gtance in the endemic mushroom va-
rieties, His depantment works closely
with the Dept. of Plarmacoiogy.

Prof, (Mila is alse one of the drving
forces behind the congress, o be held
in Kampala from the Z3nd to the 27th
October 2006, The initial plans were
made together with Profl Okhsoya
and Dr. Oman from Migeria during o
congress on medicinal mushrooms
held in Port Townsend, USA, in No-
vember last year These plans have
now been crystallised and we had pro-
mised 1o lend owr suppart in the form
of legistic aid. In the course of n senies
of mestings with the organising com-
mittes a poster was designed that will
be displayed on the Mycelia stand du-
ﬁng the Duich Mushroom Days. A

congress website will also be laun-
ched shorily on  www.mycela.be
{www.mycelia_be/africamushroom-
confia). See box for more mforma-
ticm.

Oyster mushroom gro-
wing

Prof. Olila is only indirectly involved
in the cultivation side of things, but e
natarnlly knows all the major figuares
at the wniversity. He iniroduced us
personally to three scientists who use
mothber culiures from bycelia @ Prof,
Robert Muvanya and Cerald K yeyune
from the Dept of Agriculure and
disztoral student Stephen Eatende. Af-
ter their academic work, all three use
the laboratory facilities to produwce 13-
mited amounts of spawn. They make
250 gram bags of millet, which ance
senled at the top are small encugh to
biz able 1o incubate withowut a gas ex-
changs system, The spawn is supplied
o growers all around Kampala.

At the moment, oyster mushrooms are
the only wood-grown mushrooms cul-
tivated professionally m Liganda - for
a number of reasons.

The production of ayster mushroam

S1ephen Bwitre and his incubating ovsier mushroom subsirates
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spawn, thanks to the mpid incubation
of mycelium, can just abouwt be
achieved in the rather primitive labo-
rabory conditions. This rapid growth
also makes it possible io pasteurise
and incubate ligneous waste from
agriculture without too many preven-
lative measures being laken. In addi-
tion, oyster mushrooms, contrary o
otlser lignivorous mushrooms, are re-
cognised by Ugandan consumers and
therefore accepted as an edible varie-
ty.

There is a great deal of interest in gro-
wing other vaneties of lignivorowns
mushrooms as well 05 mushrooms
grown on compost (white bution cap
mushrooms imported from South Af-
rica are very costly) but the growers
currently lack the knowledge needed
for successfil cultivation.

Bwiire

The largest grower we visied, Step-
hen Bwiire, has a — for Ugandan
siandards — large brick building. A
part of this is currently used a living
accommaadation &nd partly & a gro-
wing rosm, where he harvests 50 ki-
las of oyster mughsooms daily. There
are plans o use the whole building
and 1o expand production by a factor
of 14, The raw matenials, which chie-
fly consisl of cotton sead husks and
rice grains, are pasieurised i the
courtyvard in oil drams over & wooden
fire, Portions of 3 to 4 kilos of sub-
giraie are moculatsd with 3% spawn,
p.a:kvpl:] min black plastic bags and in-
cubsied on wooden shelving. Most of
the plastic 5 cut away vertcally
around the imcubated substrate (soc
phato), and the bags are hung from
the shielvies.

The climate control is simple but effi-
cient. Wide air vents at the top of the
bubding, prodected from the wind and
sun by a kayer of bamboo, supply fresh
air (see photo). There are sprays o
create the cormect humidity level, bus
there 15 also another mgensous syalem:
the doors consist of a framework
sundwiched around a double wire pa-
nil. This panel contains a layver of wet
charcaal, which the wind blows thaa-

gh keeping the interior of the building

Prof Olila and Dr. Nakalembe with dried Termitomyces microcarpus,

destined for the research project.

Brick built growing rooms. The deors filled with wet charcoal help
wiith humidity,

Firhree Magda Yerlailke

cpal and damp.

The farm is strategically located, close
1o the wourist region of linja at the
source of the Mile, and af about one
and a half bour's drive from Kampala,
50 there 15 no problem selling all the
mushropms  produced fresh. The
mushrooms are marketsd via a who-
lesaler, whi packages the mushrooms
and sells them o hofels, restaurants
and supermarkets.

Smaller scale growers, hke those we
vigited mear Eampala (see phoio),
don"t produce therr own substrale, bu
parchase it from a subsirate producer
who uses the same ot drem procedure
az Mr. Bwiire. The low budget gro-
wing rooms are made from bambog
and equipped with bamboo shelving.
Fresh air comes throegh the walls,
and pots made from earth hung up
around the room help provide moistu-
re. The continuous evaporation throu-
gh the poreas the exterior of the pots
helps towards a betier moistare ba-

lance,

Mycolex

An interesting tale comes from Abex
Musoke from the company Mycolex,
wha calls himself the main mativator

bzhind Ugandan oyster mushroom
ETOwWIng. Simce 1992 thes science -
cher kas suceesded in regularly mana-
ging to source funding for education
and training and equipment for his ac-
tively networking company. The Ger-
man Government Bank gramied him
financial help for swudies in China,
and in educational frips to former Yu-
goslavia and the UK. This allowed
him o attain & rainer's stafus and cre-
ate a network of growers around him.
Thanks to the World Bank he has
been the prowd ewser of & small awio-
clivve simce 1997 and o laminar air
flow, which he uses 1 produce small
bags of spwam for ‘*his” growers. He
has created & wall functioning satellite
system of about a hundred growers in
the region of For Porial, i the south
west of the country, The climate 15
coal here for Ugandan standands
{mround 25 degrees Celsas) and high-
Iy suitsble for mushroom growing.
The growers have very limited means
and consirect the primitive bambsoo
sheds themselves. They dom’t need 10
imvest in Alex Musoke's system. His
SpEWT 15 delivered together with the
raw maberials to a numbser of substrate
producers, who make portions of sub-



Still life with hanging oysber mushroom substrate.

strate, which s in tum supplied to the
ETCPETS.

Mo maney exchanges hands unil the
very last link in the chain. Myeolex is
narsely commitied to paying the dif-
terence when the mushrooms are sup-
plied. Uganda lacks any organised sy-
stem of refrigerated transport, and
oaly oyster mushrooms grown around
Kampala reach the fresh market, The
harvest from the more remote villages
15 nearly entirely dried in the sun.
Small growers pick around 5 1o 10 ki-
los of ovster mushrooms each day,
which weighs around 1 w 2 kilos
when dned. According to Alex Muso-
ke, this small scale growing provides
farmers with & basic income of 10 10
12 US dollar a day, which is conside-
rably better than the wapge many uns-
killed labourers eam in the capital
cily.

Termitomyces

Enting dried mushrooms 15 an integral
part of the local eating habits. Ugan-
dans lowe the many Termilomyces va-
rieties that grow here. Traditionally
large amounts sre gathered and dried,
s they can be tmded throughout tee
vear, Most Ugandans actually prefer

the concentrated flavour of dried
meskirooms 1o fresh ones,
The Termitomyces jgenus  are
mshrooms whose lifecyele is symbi-
atically linked to & certain type of fer-
mite, The termites provide the myce-
liurn af “their” mushrooms with a
ready made substrate, on which the
mushrooms fourish, so there is a rea-
dy supply of nutrition for the termiee
coloay. When the termites move they
cury the spores o their new mound,
thereby ensuring & constant food sup-
ply.

Termitomyees are highly sought after
for their excellent taste. The most
common ype in Uganda is Termito-
myces microcarpus, @ small varsery
it is found in abundance on the bow
nests of @ small termite varery, A re-
searcher in Prof. Deo Olila’s team, Dr.
Makalembe, i currently rumning a
study indo the medicinal properties of
thas varnety, Attempts are being made
e culivate Termilomyces varieties,
but have not et progressed beyond
the mycelivm siege.

Network

We were told that the average Ugan-
dan iz & litle cautious about eating

Conference poster.

mushrooms that greatly differ in ap-
pearance to the tradiionally consg-
med  warieties, Oysier  mushrooms
have an advamiage in this respect, §s
they are also picked in the wild. There
is still a long way 1o go before a wide
range of cultvated mushrooms are
found on the market Both acapted
technology and an adapted marketing
approach are needed. During the first
pan-African congress the organisers
want ta-create & netwerk of research
cenires throughowt Africa o stimulase
knowledge exchange and encourage
mufzal cooperation. [n this way they
hope 1o pave the way for the emerging
couniries o gain quick sccess w new
mushroom related technology.

First & 1k-Africs Conference on Edible
andl Medicinal Mushrooms

Drate: 26-29 October 2006

Venue: Makerere University, Kampa-
la, Ugands

Theme: Edible and Medicinal
Mushrooms for Health and Poverty
Alleviation

Key speaker: Prof. Emer. Dr. Chang,
University of Hong Kong

Croal:  stimulation of netwarking
amongst researchers and
mushroom profesgionals, and betwesn
ihe laner an the rest of the world
Information:  Prof Deo  Olila;
mushroomsi@vetmed. mak.ac.ug
www.mycelia.be'africamushroom-
coafln

Tel, +256-4120T55,

Fax +256-41554685

Extrn sponsors are still welcome for
this congress! The organisers request
thai imterested pariies and pariners
respond quickly, particularly for regi-
strution to visif the Wildlife Edwcation
Cenire.
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Coloyr and

C9 Brown strain, porto bello
X4 White hybrid

X8 Original white

X28 Intermediate hybrid
Pleurotus hybrid
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