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MUSHROOM GROW KIT EASY - MANUAL

This grow kit is based on a simple and proven cultivation method. Prepare a
cultivation box that provides several harvests in three easy steps. Requires
minimum care once sef up. All you need fo do is harvest the mushrooms and
water the box for the next cycle.

If you are new fo home culfivation, you might want fo learn more about the life
cycle and growing conditions for mushrooms. Before you starf, make sure you
start with the ‘life cycle’ and ‘working clean’ chapters, al the end of this manual.

CONTENTS:

- 1 Mushbag with 425 g sterilized rye

- 1 syringe (filled with 5 ml spore suspension)
- 1 cultivation box (1200 ml) with air filker

- 1 grow bag with air filter

- 200 ml vermiculite

- 400 ml perlite

- 1 alcohal swab - 2 paperclips - 1 sticker

OTHER REQUIREMENTS:

(forch) lighter, clean bowl, clean spoon,
clean scissors

STEP 1 - INJECTING THE SPORES
REQUIREMENTS: (forch) lighter

1. CLEAN THE INJECTION PORT

Wash your hands. Use the supplied alcohal
swab o disinfect the injection port. Do not
fouch the port afferwards.

2. HEAT THE NEEDLE

Shake the spore syringe really well for
5-10 seconds for even distribution of the
spores. Take off the protective cap and
heal the needle of the syringe unitil it is red
hot. Then let it coal for 15-20 seconds.

3. INJECT THE SPORES
Carefully insert the needle through the
rubber patch and inject the confents of
fhe syringe. If the flow blocks, gently pull
fhe needle back a bit. Immediately seal
fhe hole with the sticker.

4. INCUBATE

Pul the bag in @ warm, dark place (see TIPS on last page). Make sure thatl the
filter is free from the back of the bag. A temperature of 20°C is acceptable, but
if possible, aim for @ tempersture around 28°C. Lower temperatures can slow
fhe growth process. Temperstures of 15°C and below will hall the growth of
mucelium.

5. GROWTH SN, 0
After about seven days, . ) } ,_"“- h
when the mycelium starts N L o
fo grow, the bag will inflate
3 litle. Shaking the bag
now and genfly breaking
up the solid pieces will
accelerste growth. Be careful not fo demage the filfer and make sure that all
kernels are collected again st the boltom of the bag. After two to four weeks all
kernels are covered with white mycelium; it is fime for the next step (**). Your job
is done for now. The spares need time to grow info mycelium (**%).

STEP 2 - PREPARING THE CULTIVATION BOX

REQUIREMENTS: Clean spoon, clean scissors

When all grain kernels are covered with mycelium it is fime fo prepare the
cullivation box. Mushrooms are made up
of over 90% of water. By using a layer of
perlite and by covering the mycelium with
vermiculite, we create a water buffer for
fhe mushrooms. The vermiculite also helps
maintain high humidity levels inside the
grow bag.

1. BREAK UP THE COLONIZED GRAIN
Take the Mushbag and gently shake the




grain loose. This can be difficult since the rye has turned info solid chunks of
muycelium. By carefully squeezing the bag we can break up the solid mass info
loose kernels. This is necessary to easily fill up the cultivation box.

2. PREPARE THE VERMICULITE

Clean part of a table to use as a wark
area. Take a clean spoon and a clean
pair of scissors. Before you start, wash
your hands with sosp and dry them
fhoroughly with @ clean fowel or kifchen
paper. Add 50 ml of fap water to the bag
of vermiculite and close the bag again.
Mix the vermiculite untfil it is complefely moist by squeezing the bag. This is
easiest when the bag contains not much air.

3. FILL THE CULTIVATION BOX
IIis now important fo work as clean
and precise as possible. Rinse the
inside of the box and the lid in
running fep water. Emply the bag
of perlite in the culfivation box and
shake the box genfly from side fo
side for even distribution. Cut the Mushbag open with a (clean) pair of scissors
and fill the box with a layer of mycelium (the grain from the Mushbag). Avoid
confact with your hands. Again, shake the box gently from side to side so the
grain settles and forms a uniform layer. With the (clean) spoon, fully cover the
upper part of the mycelium with the moist vermiculite (a layer of approximately
1 cm). Put the lid on the grow box and place it in @ warm and dark environment
under the same circumstances as described earlier (*).

PERLITE  MYCELIUM  VERMICULITE

The mycelium now needs ftime fo penelrate
fhe vermiculite. The next step will fake place in
about one week, when all kernels are covered
with mycelium again and when the mycelium
becomes visible through the vermiculite
(about 10-20%).

STEP 3 - MUSHROOM GROWTH

You now have a ready-fo-grow box with colonized substrate. It does nol take
foo long now before the first mushrooms will pop up. But first we will need to
water the culfivation box, fo make sure there is enough water available for the
growing mushrooms.

1. WATER
Carefully open one corner of the lid of the
box. Gently furn on the fap and lef the box
fill up with water. Make sure the substrate is
fully submerged. Close the lid again and lef
fhe box sftand for 12 hours.

2. LET THE EXCESS WATER RUN OFF
After 12 hours, open one corner of the lid of the
box and lef all the excess waler run off.

V: ke / E\ 3. GROWTH

Wash your hands, 1
remove the lid and place the box inside the grow
bag. Fold the top of the bag and altach the paper
clips to keep it closed. Do not throw the lid away,
clean it and store it. You will need it again later on.
Put the grow kit in @ warm spot (20-25°C) in the light,
but nat in the sun or above a radiator. Temperatures
of around 25°C will allow for faster growth of the
mushrooms. Leave the bag closed and the first
mushrooms will appear in approximately 14 days.
These will mature in about 7 daus.

4. HARVESTING

Mushrooms do not appear confinuously, but in so called ‘flushes’. Preferably
pick them when the veil on the underside of the cap begins to forn. If you wait
foo long, the caps will open and the mushrooms will drop their spores. These



will colour the mushrooms and the
inside of the bag black/purple. This is
just @ cosmetic problem however. Pick
all mushrooms af once, except when
one or ftwo are growing much faster
than the others (****).

Small mushrooms befween the sub-
strate and the side of the box are best
left undisturbed.

5. NEXT FLUSH

Immediately after harvesting, the box
needs to be watered again for the
next flush. Remove all mushrooms
that failed fo grow out, but try to keep
fhe substrate intact. Put the lid back
on fhe box, water it again and lef the
water run off after 12 hours. Put the
box back in fhe bag and close it. The cycle of watering, growing and harvesting
can be repeated until the substrate is depleted. Often this is only after three or
more flushes, with the second flush generally giving the best resulfs..

LIFE CYCLE

The life cycle of the mushroom is best understood when

compared o that of a plant. The spores are the seeds, the @@ 0% &
underground mycelium is the planf, and the mushrooms ® ©

are the fruits. The (whife) mycelium reproduces by forming
mushrooms. When the mushrooms are mature they release
fheir spores. These will later germinate and grow info

mycelium again, thus complefing the circle of life. By injecting [
@ spore suspension in the Mushbag, we simulate part of this [ ﬂ
process. The spares will develop info mycelium, using the op‘i bQ

nutrients present in the rye. Exposing the mycelium to fresh
air and light will then trigger mushroom formation.

TIPS
(*) A good place fo store the Mushbag would be the cupboard above the refrigerator. The heat
produced by the refrigerator rises and increases the
femperature by a few degrees. Heal pads can also
be used, but never place the Mushbag directly onfa
3 heal source — this causes the Mushbag fo dry out.
(**) It is important that all kernels are covered with
mycelium. Somelimes, after a few weeks of colonization,
fhe mycelium stops growing. GenHly break up the
mycelium and shake the bag. The mycelium will then
continue fo grow. 3
(***) If the Mushbag confaminates, it cannot be saved. Never open a confaminated Mushbag!
(****) Befare harvesting, carefully wash your hands with soap. Open the bag and fake ouf the box.
Harvest the mushrooms by grabbing the stem at the base and perform @ twisting mation while
lifting it upwards, out of the substrate. Touch the substrate as little as possible.

WORKING CLEAN

Muycelium is very sensitive fo contamination, in parficular during growth. Inside the Mushbag
fhe mucelium can grow under perfectly sterile conditions. Once mature, it is less sensifive fo
contamination. However, fo reduce any risk of confamination, it is sfill important to work clean. It
is therefore advised fo wash your hands with soap befare every step and fo carefully follow the
insfructions.

DISCLAIMER

Innervisions products are dispafched on the condition that they will not be used by customers in
canflict with any applicable law, in any country. Innervisions does nof accept any responsibility for
people who do not comply with local or international laws.

For more information aboul our products and Frequently Asked Questions, see
www.innervisions.nl
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