Specialty
Tourde France

The HLP organised its annual study trip from 8 to 15 May 2011.
Whereas Japan was the destination last year, this year a Tour de Fran-

By Roel Dreve and
Magda Verfaillie
{ChampiGourmet report)

ce was on the agenda,

&3 participanis from Germany, the Netherlands,
Belgium amnd Switzerland pul their names doem for a
trip that sat ot from Griesheim in Germany. After a
siap-afl ai a company in Switserland, we headed for
France where we visited growers in the Loine valley
and Brittamy, endieg ap, a8 any Tour de France, on
the Charmps Ehyséas. As usual, the fecus of the HLP
rip was specially mushioom growing and subsirabe
preparation.

Difficult Maitake market

Saint Ankin 8 a small village in the French-speaking
part of Bwizerland near the French border. Patrice
Collaud, manager of ChampiGourmet S&, grows
Maitaks (Grifola frondosa) and Pleorotus eryngii in
Kihne's formar mushreom-grewnng farm there To
complets his product range he recently started bay-
ing substrates from Lantin de la Buche (see below)
as wall, These substrates are spavmed with Plopping
{(Agrocybe asgeriia), the Indian oyster and the pearl
cyatar mushrooms [Flaurotss pulmonariss and FL.
ostreatns). Regrettably wa were unable o wisit tha
callar im which they are grown. ChampiGourmet is

Grifola in filtered bags at ChampiGounmet.

the largest, if nod the only, professional grosser of
Grifela in Europe. Colland grows teo very different
Mycelia Maitakes varieties: a pale, slow-growing vari=
ety (MES2D) and a dark, more sctive varleny (MO3ET).
The Swiss markel prafers the pabe variety, probably
because these wara the first ones 1o be grown com-
miercially, ChampdGoarmet s nod dedng as well as
would be expacted. As is often the case with 'high-
end’ mushroams, all it takes is a small nambes of ki-
lograms of Maitaks per week to saturaie the market,
Caolland would prefer to concenirate an growing this
one varbety. but reality dictates otherwise. Mo than
10 years ago, he started out a8 a customer of SIC. &
producer of Maitalke substrate that turned out 1o be
short-lived. In the absence af & new sapplier, Colland
rasorted bo buying a series of [apanese machings to
produce his own substrate. For the firet few years he
pabd his dues, bat he was nod able (o recoup them in
his product, The mesult Végatec had 1o close its doors
unibil it eould find finance. Onee the money was in
place, Végéies rose from the ashes as ChampiGour-
met. In the meantime, Celland had got growing dowm
to a fine art. He can control Maitale and Eryngii
fruiting periectly now - exiremely mporiant i pou
are building up a market. But the marked is ioagh.
Maitake is wvirtually unknown, and quite expenaive as
well. This decorative and delicions mushroom regua-
larly guls free publicity in the press, which doublas
itz pales - fram wery low o low, Bul once the imme-
diate effect has ebbed away, its popularity wanes
again, which is exiremely Erastrating. The market

for king oyster mushrooms is growing, but the price
wr with Korean imports is deadly. The sabes figures
2ay 1 all: ChampiGoarmets’ annual production of
Maitake is bamely 10 tors, and 30 tors of kng opster
mushrooms. To date, 30% of 1ts sales are throwgh the
whobesale market, but Colland hopes that he will be
able to improve his profit margins by selling mons
produwsts direct. He is cautiously optimistic abouat the
futare.

Lentin de la Buche
From Lyon we iravelled o Brono Henry's substraie
company Lentin de la Buche in Monétay-sur-Loine,



Bruno Henry and MagdaVerfadlie in front of blocks spawned with Mycelia shiitake

wvariety 3710 at Lentin de Buche.

Henry comes from the reqion and originally started
a livestock farm with his brother. In 1282 Henry

and his wile 284 0p 4 company prodacing incubabed
shiitake subsirate. Since 2003 they have also been
producing oyster mushroom subsirate, According

to Heroy, there were four producers of substrate for
specialty mushrooms in the 1980e, b nwe dropped
out aroand the harn of the century. Enrosnbstral is
thedr orly Mimairing cempetiior; both companias
now supply both shiitake and oyster mushroom
subairabe. lentin produces 8,000 tons of moubated
subsirate per yoar, around 5,000 tons of which is for
sty mushrooms and 3,000 for shittaloe. They also
produce another 400 ions of substrate for Buna-
shimeji and other mushrooms. Stricily speaking,

il is nol an onganic product. “T'm not & proporen

of crganic, because there's no such thing as a frue
organic produst,” Henry fircmly balieves. “Thera

are a lot of opporturists and impostors ool thepe.

Whe don't use pesticides, bui we are not officially an
‘organic producer’.” Varions spawn varieties ans
used, from Mycelia (e.g. Pleurstas florida), Somycel
{eg. Fleorotus polinarius) and Amycel (=g, Fleurotus
catreatas 3003) and Evromycel. “The varieties arne
often based on the same genetic foatprint, bt it is
thie wary they are produced and packaged that makes
the differsnce,” says Henry. Wheat straw is used for
thiz Pleuroius substrate and a mixture of straw and
cak savwdus for shitale subatrate. Caleiom is added,
along with additives such as maize and Promycel, a
supplement based on soya and feather meal, Tha ba-
sic material is first chopped roughly and then lnely,
and moistened at the same time. “ A slow process (1
ton per hour of dry maierial), bat we get a fine, good
guuality result,” says Henry. He uses second-hand
machines wharewer possible, Pasteurisation is dona
in a unnel that can process S0-25 tons at a iune, [or
24 minutes at 80°C. After pastourisation, the material
iz cooled dowmn with [ltered air overnighl. Flling
takes place as hygienically as possible, but not ina
sterile emvirorment. Everything is cleanad tho-
roughly after each cycle. In the sammer the compary
has more problems in this arga because everything
has 1o be opened up on account of the high cawdoor

Lantin de la Buche produces 8000 tonnes of incubs- '

ted Oysier mushroom and shitake substrate per year. |

temperatores. The sabeirate i packed in bags with
micro=perforations, using the same bags for shiitake
and oyster mushrooms except that the perforations
are slightly larger in the oyslier mushnoom bags. The
subsiraie bags measure 25 by B0 cm and contain
12.8 kg of material. The subsirabe is intabated 1o
cader a3 {ar as peasible, and any axcass is stored

in the specially bullt enal roam. Ne heating (s nsed
churing the process, although cocling &5 used. Lentin
spends arcund 100,000 per pear on ebsctricily:
French electricity is relatively cheap. Bhiitaloe yields
are arsand 17% after 16 wooks. Henry likes o keep
the infermingbed flushes short. All the data (produc-
thon data, rumber, variety) is printed on the bags,

It is cheaper to make pasteurised substrale than
slarilised subatrate. However, the company does
sometimes suffer from green mouald. The vasitors
wrare impressed by the incubation reems and tha
product. Oy cusiomers (growers) have too may
mushooms on the substrata half the year round, and

Jdean-Pierre Fouillet with
a craie of Agrocybs

amgerita.



6 FRANCE

Bruma Bianchi [cantre
right with black shirt) in
discwssion with Palrick
Romanens (centre left) at
Champl-Crewse,

ol T thee olhar kall,” langhs Henry. The substrate
blocks ara pacied in T layers of 10 blecks, | ton per
pallet. Leriin supples around 45 growers, 30 of which
are in Franoe. A third of their cutput - mainly shiitalos
subsirate - is expored o the UK, Belgiom, Germany,
Bwilzerand and Spain. * Our customer base is stable;
we don't advertise much. But somatimes we take part
in activitbes like coaking demonstrations.” Staffed by
14 people, the 7,000 m2 company (all under cover)
is & relatively large employer in this thinly pogulated
area. “We could expand physically, bat our growth
has reached a ceiling as e market is not goowing
that quickly," says Henry. We would hear that com-
mant sevaral mone times on our iwip, [ was baking
hot in Monéday, so we were only boo happy to raise a
glass with Henry and his wile.
Aftersrards Henty took us to Jean-Pierre Fouillet's
modesi farm a few kilomedras sweay, which groes
Agrocybe asgerita on a 1,200 m2 growing anea.
Jean-Piarre Malia supplies restaarants in Lyon. “1 have
anly been dolng this far six months. Before (hat T was
an alectrician, bat ‘ceci ast plus sympa’!"” the grower
smiles happihy.

*The French don't cook anymore'

Cm L) Mai we wisited Champi-Crense GAEC in

8 Yrieik La Moniagne. Hera brothers Briuns and
Olivier Bianchi produce Pleurotus substraie which
they use for growing their oem mushroams. Bruno
sot up Champi-Creusa in 1987, and was joined
later by Olivier who focuses mainly on the sub-
strate. The company has two produaction sites and

a cellar which i only used in the sormmer. In the
winter it is disinfected. The six staff produce § 1ons
of oyster mushrooms per week, They prepare thedir
subsirate in a similar way to Lentin de la Buche.
“The whole process is geared towards the siability
of the substrate,” says Bruno, who showed os round.
“1i s difficaali 1o get hold of good wheai strawr, We
sometimes source it from Spain as well"” French
straw costs LA per fon (compared with €1405%0 i
Inaly, for example). They can chop 4 1ons per hoar.
The material is not turred. Wheat straw is chopped
and rmised with water. Then 10 kg per ton of soya
supplemend i added, followed by 10 g per on of
gypsam. This is generally done on a Monday: on
Wednesdays the matarial is put mvio the pasteuri-
sation funmel They do not produce large volumes
because all the substrate they make - 300 lons per
yoar - is for thalr cvwn use. “And ampeay, whe would
w sell it 10? There are hardly any producers left.”
Aecopding 1o Bruns, of the 250 oyater mushroom
groesers in Franoe, there are only 10 left, thres of
whom hawe §0% of the French market coverad. The
iotal produection volume is also falling. In fact, this
applies to batton mushrooms ioo: consumption is
dropping. Why't “French people den’t want to coak
amy more. In Prance there are attempis to gat conso-
mersE {6 by mere losal andfer French produee, bul
for mamy years the supermarkets have only ondered
the cheapes produce.” The sembre piclare alss ap-
plies bo the wild mushroom market. *There nsed to
ba collection points here in the region, and we also
usad to sell wild varisties. But the Cep (Porcini) has
bean disappearing bacause Douglas fir is baing
plarted instead of pire and qrazivg land 18 being
farmed intensively. Nowr they are expensive and
COnsurers am no longer inereated in them." Al
his oyster mushroom varietios come from Mycelia
He swiiches variaty every three io four months. He
pasteurises the substrate for 24 hours at 64°C, then
air-cools it for 2.8 hours. It is then inoculated and
filled o a flling machine feam (he [alian company
Alpi. Champi-Creuse uses 2 kg of spasn per ton of
subwirate. “We have even experimenied with 1.5%
spawmn.” In the Netherlands, 2-2.6% s normal. Ac=
cording 1o some of the visitors using less s possible,
Izt this increasss the risk of infection with compe-
titor moulds. Bruno puts the total cost of incubated
subeirate al around €140 per 1on, bal it weuld be
much higher if he were to buy in the substrabe.
“Transport is very axpensive and the material is
difficult o ranspart amrway. Wi have fetched it from
Spain in the past. but the emperaume of the sab-
strate increasad o $0° Celsnis on the way hepe...
Oryster mushroom yields amount to around 25%

in wpn fhushea, comparable with Dutch averages.
“In the first flush our yield is between 18 and 20%.



The price is low [or six months of the year. [ is high
for the other six months, but then you really have

to achiewe that 20%." The price per kilogram is
batwean €8 and €6, "The price fluctuates stronghy,
et €3 8 thee mnindimum the mushrsems need 1o
fetch.” The company has 10 growing rooms, not all
of which are in use. Pickers cost arpund €10-€1 1 pex
honr. ¥ But we aren’t allowed to take on Romardan
prckers, In France wa have fo stick closaly to all the
rules, and as an employer you have 1o pay throagh
the nose for everything,” Nonatheless. Bruno Bianchi
is not dispdrived. “T am happy with (e way things are
af the moment."

ARer a 388 km drive, we vsited the chatean af Chse-
nonceaw, after which we were given a fascinating
guided ioor of the extensive Caves Monmosssean
wine cellars in Montrichard.

Into the caves

Ewon more caves were on the agenda on Wedneaday,
this ime at Champivabres SARL in Montrichard.
Philippe Tidche started growing mushreosms im 1950,
and the comparny moved 1o their current cellar site
in 2008, Here they grow beteeen 10 and 12 varie-
ties, depending on the season, including Fleurotas
[T tons per year), shidtalkes (48 tons), Pied Blew (18
tons), Bana and some white butlon mushrooms.
Ewery prar they buy B0 tons of Pleuros substraie,
500 tons of ahiitake substrate and 400 tons of Fied
Bleu substrate, mainky from Lentin de la Buche, and
sometimes from Eurasubamat. “ Changer’ is & good
old French tradition,”™ winks Tiéche. Champirabres
employs 10 full-ime pecple and soma iemporary
staff as and when needed. They earn around €1200
met per month with a 38 hour working week. Tieche
is not a member of an industry associalion. “There's
albsclately no point in that™ They boy in subsmate
for button mushrooms, Pled Bleu and Arvensis ard
spawm it in Montrichard. According to the grower,
ihere 8 a severs shoriage of horse manure in France.
“In the past we would pay the breeders for thedr
manure, but new they pay us to ake it away as there
are far fewer growers."” The compaost is therefore

i axpensive ({58 per tonna). "Mycalium costa

us more!" After a shorl climb albowe the buildings

wa paachad the only entrance to the cellars, which
stretch over many kilomedtres and on three levals
underground. They are owmesd privately, but not by
Tibche: “Wa reni the whole sysiem ples the budl-
dings for €450 per month fram a private owner lor
whorm the callars have grmai mmaotional valos" Tha
temperature is 12°C an average, bat if can be rabsed
of lompred by 3 degrees by drawing in air from
outsice with fans i 30-meire-high “chimney siacks™,
It doesn™t matter how muach it rains: thanks to the
absorbing affect of the specific type of sone, thara
is nEver waber in the corridors - not even conden-
sation. But emarkably, they never have to wet the
snbatrate: the blocks retain exactly the right amount
of moisture all the time, " At most, we meght “sash’ the
caiside af the blocks,” says the grower. Almest the
entine system is used for transporting and growing
mushrooms. Different variebes grow together. “for

a secune harvest and beter, stable qualing”. They

Substrale blocks with
pink ayster mushrooms
in the underworkd of
Champivabres.

de ot nae Dimidlin to contrel Obes on Flod Bloa, b
Tieche washes down the cellar walls with a special
pubElance

Byeracgpe yields of Pied Bleo in France are betsesen
8 andd B%. “This mushroom should mally be able to
yield the same amount as butlon mushrooms. With
our Sorryecl varicty we are abore mvernge, but we
nead to impreve st further” He has more troukde
groering Arvansis, even if the second flush looks
goad al the e of our sl “These take almost &g
long to groew as Pied Blew: six months, if conditions
are right He ia happy with a ylald of 10-18%.%Aas
far as shiitalos is conoerned, I am growing too musch,
because prices ame low and the substrate 8 of poor
cuality.” Champivabres achienres yields of 203 for
oystar mashrooms (cut stems). He has achiewad
good results with sporeless oyster mushrooms, but
Lantin de la Buche does not supply it, and Tiéche
finds the variety cquite expensive. Bunashimmeji (a
Mycelia variety) produces a good yield of 22%, and
a price ol 9 per kilo 8 no excepiion.

[n the afternoon we went undenground again in the
Lizire vallery, this time more io the west, in ihe cel-
lars of the Musée du Champignon in Sapmur. The
musanm cpanad in 1978, and, uniguealy, grows real
rnushroams (aboul |2 tons fresh per year). 5o visllors
can see the crops growing. On a tour of the cellars
you can admire many different types of mashroams,
including nor-edible ones and even the odd creepy

= =
Cini, Centinue en page 30

Philippe Tiche of
Champivabres with the

indispansabia torch,




Specialty

Tourde France

Beautiful Ploppino grow in the Champivabres caves.

Continue from page 27 >

Then we embarked on a 450 lem drive 1o Briitany,
whbch we marked by opening some bottles from Ca-
ves Mormoussean. The ‘Crémant de Lok’ may ned
ba called Champagne but it is a delicious sparkling
wine that is just the job for a long coach trip.

Bhiitake is not a French word
A ther north coast of Brittany, harticalinre is & sig-
nificant economic factar, thanks to the mild clirmate

and fartile scil. Frem pictarescue Marlaix we visiled
the research station, CATE, Station Expérimentale
lédgamdére a1 Hortdeulmre on the heights of Vizen-
disquet, near Saing-Pol-de-Léon. Alain Kerbirnion
Qarae LS & Ty extensre guided tour of the facility,
which condheets ressarch into horticultural crops and
flonwars, bat also for the eatire French mashroom
mdustry: Twenty researchers work hams, five of
whom am dedicaied to mushroom research. GATE is
financed predominantly by the French state (Cham-
bre d°Agriculiare) and SICA (ses balow). Mushmoom
producers contribute €40,000 per year o the m-
search, tha spawm producers Annyeel and Sylvan also
contribute, and a small surcharnge is levied on each
ton of substrate. The cenire liaises closehy with INRA
(Inatinat National de la Eecherche Agronomiqual,
but does not have a contractual relationship with it
[NEA has contributed some technical know-how bt
it is mairly angaged in button rushresm ressanch.
CATE iz not eallabarating with any fooeign ressarch
institutes curmenily, but they do atbend mernatomal
conferences, “And we very much enjoy reading
Mushroom Business,” says Eerbiriou with a smile.
Tha resulis of CATE's research, which is presented 1o
Jroars once a year, are only available to affiliabed
mambers of CATE. They decide which prajects to
tackle at the anmual general masting. Kerbirion has
beseen workdng for CATE fer 20 years and has been
inwalwed in mushroom research for the past 17, initi-
ally focusing on shiitaloz and later mdmg plearotas,
buna, ploppino and eryngil He also advises growers.
ARter lunch at Baind-Pol wa visitad the CATE
mushroomm research station a little further on.
Eerhiriou explains how the growing started: "In the
carly 18808 they waned 1o starl growing shiilake
e, Chicory growers” builldings wene standing
empty betwesn Octobar and Fabauary, and they
were laoking for something else to grow:. At the Gme.
Bruno Henry was wocking with [NRA 1o dewelop
Jood ghiitake subErabe. Two cammeansial substrate
producers staried up after that, but their goowing
regnbia were disappoeinting. The growers then took
subsirate preparation into their own hands, which
deliversd much batter resulis.” The experience from
those years helped the grovers on their way, Gra-
dually the research station developed into a national
facility which now also conducis ressarch into other
rmushrooms besides shittake. The research covers
thres themes: whal varielies are suitable for which
subatrale; the composition of the substrabe; and ko
harbicides and pesticides affect the subatrate. About
25 times a year, light, non-organic straw 5 chopped
weatted and mixed on stie. [1 5 then pasteurised ina
tannel. Kerbiricu would rather keep the exact recipe
of the wery fine oak or chestnot sawrdust and the soya
and caloinm additves a8 well as ithe pastenrisation
lamperabines 1o himself, But the main thing &5 that
“the growers am: happy with the compoaltion,” he
says. The shillake s lefl 1o develop in the blocks for
five waeks (the centre has two special rooms {or the
purposs ), and picking sfarts in 15 wesks. A yald af
2l 18 possible afber 20 woaks.




Mext we vigited a large barn which originally housed
turkeys. Now the barmn is full of wesden shelwes
halding 70 tons of shiltake substrate in blocks. [ean-
Paul Riou, who started cut growing vegetables, has
two production sites, including this one in Creach
near Saint-Paol. The grower axplains: “Thare is maone
air meovement in the ather ane; it 18 minimal in this
ane, but the resulis are better. The shiliake are grown
{or batmeen |2 and 20 weeks, with & yield of 20%.
The blocks are not immersed in water or washed, bat
we cho pnisi them. 1 am now getbing 10% in the firss
fuzh That is too much; [ gat & lot of small mushreomas,
and it takes longer to regenerate for the second
flush " The 40 ons of substrate per year mainly come
from Bruno Heray, bui also from Eurcsubstral. The
producers compare their results with the substraies
worary day, partly so that they are “in a good pasi-
tian writh the makers™ "Bruno is cheaper, but ha is
furiher away.” Al the moment Rioa ks sulfering from
green blocks and lies. “] am only getting yields of
4% on the green ones.” The wooden shelves do not
lowke ideal, bt Rlon says that they are very cheap
and sasy o replace. [ also den’t use any chamical
pasticides, | hawe a kol of spiders al the moment, but
thesy are wsehal - although the girls doing m'!,rpmh:mg
might not agresal™ He thinks that the biggest problem
is the yield prices. "Prices am dropping all the teme,
and the macieet ia shrinking. Five eance per kilo of
Ehittalee does not omer our costs; 20 years agoe wa
were still geiting €8 per kile (in the Netherdands

veu get £5.50 excluding packaging costs). In Bris-
famy we are fas away from everything and most of
oar prodace 8 exported. The producers who don't
export are close o the major fowns and cities and
can supply direst.” Asked aboul the reason for the

Solar panels cower the Riou's farm.

Shiitake grower Jean-Pawl Riou.

poor market station, Riou repliss: “Shiitake doesn'|
sound ‘French'. What is more, thera is no innevation
going on in French culsine with mushrooms, which

i a prablem for marketing and sales, Bupermarksis
don’t want to imrest in the product, and Chinese ne-
taurants in Franse use imported dried mushrooms,
niot fresh French shiftake." All his shiitake is taken by
EICA (Prince de Breiagne) (see balow). " We sand
them everything, buat if SICA does not sall it, we dont
get any maeney for it Howerer, Riou i= very happy

e oo




Fatrick and Solange Seitd in front of their shiilake Farm at Tréflaouénan,
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Jean Denls Crenn, presi-
dant of SICA and shiitake
grower [among other
things ).

with his oem personal ivvestment in solar panels

ot the faal. “The EU subsidy pot i8 empty moer, b
growers have been able to malke use of it here and
there,” He gets as much as 80 surocents per kilowart
Ber his surplus energy preduction, which by Euro-
paan standards is an absolute fortune!

Patrick and Solange Seité and thair EL T e
shirtake in Tréflacuénan, south-east of Saini-Pol. We
were weleomed by the friendly couple. Belore 2005
thery grew shallois, anilchakes and cauliflowers, Tha
farm recently had two new 285 square metne lun-

mala (sheds) il at a4 cost of €10,000. Each furmel
contamns 17 tons of subatraie, The ground is covered
with sand, which retains the moistane well, They
operate a shortar harvest eyele than Jean-Paul Riow.
He[:lll.l‘l.g' takes place every thres to four weeks for a
four-month cycle, The mnnels are easily wentilated
by opening the doors. Mone so than Riouw, they ane
happy with the substrate they buy from Eurosal-
sirat

The man from SICA

Jean Denas Cremn is a shiitake grower, president of
CATE and president of SICA Saint-Pol-de-Léon, a
non-profit-making frudt and vegeiable co-operathne
in ihe Findstére region, the biggest o its kind in
France. BICA has bean mpresenting the nterests of
arcumd |, 100 agricalioral companies for B0 years,
They grow about 30 different cropas, artichalkes, 10-
matees, broesoll, cauliflowers and shallois being the
mas! important, The Global GAP-certified memibsers
supply 300,000 tons of vegetables per year worih
£240 million, which am scld under the Prince de
Bretagne brand. Muskrooms [orm a very small niche
markel within this range. “Thers are onby seven
producers, who supply about 150 tons of shiitake.
The price is aboui €5 - £8_20 per kilo, There is also
one affiliated pleurches groewer, but prices have
bean 8o low that they won't be delivering again wntil
the auntumn." says Crenm, SICA does not specifically
promote skiitake. “The product pigoy-backs on

our general brand promiton, at Froit Logistica, for
aample.

The future of shiftalos growing does not lock very
bright. “Last year they had to destroy 4 1ona, about
30,000 per producer, which wipsd out their profii”
According 1o Crann, ai £5 per kdle (which inclades
SICAS commission for packaging eic,) and a yiald
of 20%, growers can just abouwi earn a lving. Why
ian't more marketing done? “SICA spends €3 mdllion
PEr year on proimation, bl we cannat do product-
specific advenizing lor a mere seven producars,
The problem for mushroom growers e thai ne-one
@ats muskrooms norih of the Loire Mushroom
ealing has more of a tradition in the south, but even
thizre pacple ondy buy whise batton mushroams
nowadays, and then only in cans. 5o p;rwnnrinq
shiitake is quite a tall order.” SICA i a member of
the mushreom indusiry association, however, and
participates in naticnal promotional campabgns.
Many of the producis, which are supplied from 20
packaging companies, ame offered at the SICA bleck
auncton in Saint-Pel, which we visited on 13 May,
Aboul 45 buyers battles i out thare, or at threa ane-
tion sites in the region, where you can bid remotely.
But shitakes 8 not auctiensd becaise of the lack of
demand. A minirmm price is sgreed and if tds is
not meachad, the product is desiroyed. “It is a ques-
tien of trust between the growers and the bayers
who sot the price. Naturally, the price is companad
with the price bevel in the rest of Europe.™ 5o why is
the price €1.50 lowar than in the Netherands, far
exampla? “B5% to 80% of our shiflake s exported,
mainly to the Netherlands. 5o our custhomers ans
about |,000 kilomatres away, and i is the transport
coEls i paricular that eogplain the lower price for
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Prince de Bratagne masshrooms at SICA

Breton growers,” says Crenn. In the cold-storage
room at SICAs medern facilities, we conld see a few
pallets aof mushroams. The stickers on the packaging
not only reveal the origin, bat also which substrate
was used. A pallet of cul sems and lower qualiby
mushrooms was ready for transportation. *They ane
geing toTves Rocher, the cosmatice mamalachirer,
for £1 per lala,” says Crenn.

Naxt we nslied Crenn’s own farm. Um his S
hectares he grows brmoocoli, cereals and shiitalks and
kewps pigs in addition 1o his management activi-
ties “And [ alss ke a wile and three children!" he
langhs. With his partner and one cthar worker ha
produces 20 tons of shiliake per year on 50 tons of
substrate, which i supplied by Lentin de la Buche.
The substrate blocks hang on hooks, abowt 5-6 tons
per shell, in one room. These are phased, hurg op
five 'I.'nig"l'..'ll talezg I‘.'I'l:mpanp]n 1.5 hours 1o inko this
blocks down from ane rack. The alr in the noom
mecirculated and hamidified, Crenn uses as Litthe
oooling a8 possibie 80 that the blocks do net dry out.
His average yield is 2034,

That afternocn the coach driver took us o Boscofl
an the coast, whans we got a breath of fresh air, and
in tha esening we descended on Morlaix for the last
e, A long night., lois of fon.

L'Arrivée

5o when everyone at last climbed on board our
coach, we headed for Paris, whame a city tour by bus
awaited us. We had dinner on the lefl bank and we

Shiitake blecks hanging from racks at Crenn's farm.

streiched our legs along the Seing. A lowely end 1o
an interestivg but somewhat unsediling rip. The ne
HLP trip will be to Northern lkabhy. | hear Martin van
deVorle has already booked the gondolas and fhe
restaurants. Count me in. ¥




