Shiitake growing in Finland

Finland is the most spar-
sely populated country in
the European Union: just
five million inhabitants
populate its 340,000 km?2,
The Fins adore eating wild
mushrooms, but aren't

all that keen on cultiva-
ted mushrooms. Annual
consumption per head is
just 300 grams. However,
when it comes to shiitake
production Finland per-
forms exceptionally well.

Tm total anmual shiitake produchion
i% 2500 bons, O this 20% is headed for
the domestic market, the rest is ex-
ported. There are three main production
centres, Polar Shiitake and a number ot
smaller growers in the east together pro-
duce abowt 125 tons, The group around
Mykora, in the same region, produces
50 tons, and roughly the same amount is
grown by the Emperor Shiitake growers
im thee west, mear Turku.

By European standards, shiitake growing
in Finland enjovs a long tradition. We
were first invited to Finland more than 10
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Mrs Vasterbacka demonsirates the perforation process.

Plyodas: My

years ago by Mykora, daughier company
of Kemira and a giant on the mushroom
stagge. Their commercial director was a
huge shiitake fan. At the tme Mykora
purchased fresh shiitake from a series
of small ETOWETS, who all worked I.L'\.'ing
the same technology: approximately Tkg
of sawdust substrate pressed into a sau-
sage shaped plastic bags and sterilised.
The I;:n.ﬂg;_-'. wiere inoculated with Iir||.|.i-::|
inoculum, produced by the State Scienti-
fic Research Institute, Mykora had plans
i start large scale shiitake cultivation,
but other priorities caused the plan o

Vasterbacka substrate maturing.

be abandoned. On this occasion our trip
was limited to the region around Turku,
where we visited Marko Vesterbacka,
the substrate production plant af Empe-
ror Shiltake and bwo of their production
farms.

Vesterbacka

Marko Vesterbacka and his wife run a
madest, in this case 1 man and 1 woman,
company in Sammi, 200 kilometres north
of Turku. They work using a variation on
thi method mentioned above

In an elongated PP bag with a central
opening a blend of sawdust and bran
s pressed o form a 1 kg-sausage. After
filling, the top of the bag is folded over.
Fasteurisation at 95 degrees Celsius is
followed by a cooling down period and
imoculation with g_rnin:.' of SPEW. A=
cording to Mrs Vesterbacka grains give
better results than liquid inoculum, as
the material used has higher uniformity,
When the substrate in the bags is fully
white, the top of the sealed bag is per
forated using needles. Two weeks laber
another two rows of '|'l|=r.|'|::-r..1|:i11n:1 are ad-
ded and after six weeks the fruit bodies
start to appear. After each harvested the
next flush is immediately induced by im-
miersing the bags. This allows six sucoes-
glve flushes to be picked at one-weck in-
tervals, The total vield is on average 20%,
which is not bad at all for such a low tech
production system.

Ihe entire production cyele takes place in
a concrete building, where Marko has set




up transparent plastic © growing rooms’,
Around 1000 substrate bags are hung ho-
rizontally from wooden racks each week.
There is litte climate control to speak of:
wheen immarsed the substrate blocks sa-
turate fully with water, and if needed the
floor is Eprﬂ:l.'l_‘d a% the mushrooms de-
velop, The heating is powered by wood,
which is luckily in good supply to help
survive the arctic winter temperatures,
which can fall to =30 degrees Celsius, The
mushrooms are of the very highest gua-
lity and their constantly good sales price
makes a substantial contribution to the
rumi|_1.-"h IFRCOTIE,

Emperor Shiitake

Emperor is a lomger story. The production
plant at Mietoinen, to the north of Turku,
consists of bwo adjacent buildings, one
for substrate and one for mushroom pro-
duction. This last building was originally
owned by the Japanese company Ka-
nebo, They imported blocks from Japan
to produce shiltake for export. This idea
lacked feasibility in the long berm, and its
running was handed over to Mylec, who
added a substrate prc:-.']l.ll_'l:inn wnit with
Japanese machinery. When the Japanesea
pulled out the company came into Ame-
rican ownership and was re-christemned
Mycoski, After some years Mycoski
ceased operating and the building stood
empty for a while, The current group of
two investors [Jukka Kyrila and Heikki
Vanhanen) and two growers (Jukka-Pek-
ka il'\.'rm:lp;l and Jari Iii]'linrrinn:'n;- breathed
new life into the company in 2006,

Tiima with mushrooms ready for harsast.

Emperor now produces 6000 substra-
te blocks weekly and 1 ton of class 1
mushrooms. Jari and his wife Tiina gave
us a complete guided tour. Ann, the wife
of Borje Blomback, responsible for com-
merclalising Emperors mushrooms in
Sweden, interpretied bor us,

With true Finmish accuracy to details and
hygiene Tiina and her feam operate a full
production line of substrate blocks weig-
hing 1.5 kg, The production process mir-
rors the Japanese model, and is derived
fromm the system used by the previows ow-
mers. A mixbure, mainly comprising chop-
ped beech, wheat and bran is moistened
to 6 %, then automatically bagged into
SMicrosacs I'I:c e _|.|1]'|il1'll‘7~¢' machime. The
compact substrate blocks with a central
|::-'|'l|.-1'|i.ng are then p.wh_-urimd at 105 di-
grees Celsius, cooled then imoculated
with Spawm an Er..'li:n:t ih‘!y-:_‘q_'!ia M 3776).
The fully sealed bags are then arranged
in stackable crates and transported fo
one of the large, climate controlled halls.
This method means that 72000 substrate
blocks complete the incubation and ri-
ping process ab the same time, a phase
that lasis for 12 woeeks

Much loved product

Tiima's end product is removed from the
Mlicrosac and sl.lppliud ta thie EOWETE in
the group. One is her husband Jari, who
ETUwWS hiz mushrooms in the hl.liln;ling_
next door and the other is Jukka-Pekka,
who runs a farm some 20 km away in
Laitila

We wvisited both

farms, where the

Jukka-Pekka in a growing room.

mushrooms are harvested from the sub-
strate blocks over a period of 17 weeks,
To save on labour the blocks ane not im-
eversed in lquid, butk are spraved with
water in between flushes, This offers an
added advantage of staggered growth so
that mushrooms can still be pickmt E=ach
day. We were highly impressed by the ex-
tremely hygienic conditions on the farms
and equally by the superb quality of the
mushrooms. Apparently the shiitake has
a shelf life of three weeks, with hardly
any loss of quality, which helps explain
how they achieve a constant price of 4 to
5 euros per kilo, Smaller examples fetch
a higher price as they are much loved by
Scandinavian chefs.

It was a lovely experience to meot these
hard working Fins personally and to wit-
s the devel af kn::wll_'d,:lﬂ' and FI‘TI_‘-;'ii-'iIH.'l
they devabe to their produce. Ye enjoyed
ST VETY comstructive discussions which
we hope will lead to further optimisation
of production and higher profits.

Substrate mixture ready to be moistened at Emparor.
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