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In light of food insecurity in many countries and the effort for solving this issue, Oyster 

mushrooms appear as a great solution with a lot of advantages starting from its easy 

cultivation, growth speed, and high nutritional values. 

This project aims to cultivate mushrooms that contain a high nutritional value such as Oyster 

mushrooms, which aims to reduce the consumption of animal protein and provide high 

nutritional value at a low price, in addition, oyster mushrooms have incredible benefits, 

some are: 

➢ High nutrition value. 

➢ Natural antioxidants 

➢ Strengthen the immune system. (7 impressive benefits of oyster mushrooms,  2021). 

It still has another value which is the most important, which is the ability to provide high food 

values easily and in a short time, just from a few conditions such as (humidity & heat), straw, 

and mushroom spores.  

The last point is that we can reuse the straw after we harvest the mushroom as good fodder, 

so in the end, nothing will go without benefit. 

 

➢ Provide high food nutrition at a low cost and an easy way. 

➢ Provide cheap and valuable fodder. 

➢ Reduce the pressure of depending on livestock. 

 

1. Mushroom spores. 

2. Straw (wheat or any grass). 

3. Burlap bags or something that can replace them. 

4. Unused clean transparent nylon bags. 

 

 

 

According to the GroCycle website, the process of growing oyster mushrooms is divided 

into three main phases: 



 

The spawn of oyster mushrooms is mixed with straw or other materials. 

The mixture is then put in bags with tiny holes for air circulation. 

 

 

The bags are then incubated, and the first phase of growth begins in a warm (20-24C/68F-

75F) darkroom. 

The transition to the next phase, fruiting, takes roughly 10 to 14 days. 
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It's time to start fruiting after the bags are completely covered with spawn. 

Fresh oxygen, high humidity, low light, and colder temperatures are all provided for the 

bags. 

Following that, oyster mushroom pinpoints emerge from bag holes, taking around 7 days to 

mature and be ready to harvest.  



Before the mycelium becomes exhausted, a crop of mushrooms can be harvested three 

times, with a new crop of mushrooms appearing every 7-14 days during this time. (How to grow 

oyster mushrooms: The ultimate step by step guide,  2022) 

 

After finishing the harvest, it is time to use the straw as fodder for livestock. "Due to its high 

mycelium content, mushroom waste compost may improve animal health by increasing 

antioxidant capacity. Furthermore, increasing evidence suggests that supplementing animal 

diets with fiber could improve body composition and health" (Article Versions Notes,  (n.d.)). 

 

 

 

➢ Decreasing food insecurity through oyster farms. 

➢ Spreading mushroom planting culture in the community. 

➢ Producing fodder from the substrate that is used in mushrooms cultivation. 

➢ Increasing farm mushroom projects because of their easiness and cheapness. 

➢ Supporting economic system as well as livestock. 
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