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Safety Instructions Materials & Tools

Use a lab coat or apron for Disinfect them with alcohol-based Materials Tools
keeping yourself clean hand sanitizer before and after the »  Spent grain from the beer » Large Pot
process. f i
Don't touch your face and pull industry |§ recommended Stove
to start with. You can also Scalpel

your hair back. Sterilise your working area before
working, cleaning with alcohol,

throughout and after the process.

Permanent marker
Large metallic bowls
Sprayer bottle with water
Alcohol

use hemp, coffee grounds
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sawdust and wood chipping  Safety Equipment

Wash your hands.
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Prepare and Inoculate Substrate
Step by step instructions

Process overview
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Step 1: Prepare the substrate

Step 2 : Pasteurize the substrate

Step 3 : Disinfect the container for growth
Step 4 : Inoculate the substrate

Step 5 : Incubate

Step 6 : Transfer to the mold
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Step 2: Pastaurize the s 3 Efc%e;
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» Find a pot big enough to fit the§ _‘ - . .

» Fill halfway with tap water and brlng { )
» After the water has boiled, bring the mper re down ¥,
place the substrate in the pot and let simmer for an.hour. 3
deally maintain a temperature of 75°C - 80°C.

@ sterile bag or glass jar

Step 5 :Incubate
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To incubate the substrate, keep the inoculated substrate
bags from 21°C to 27°C and 70% level of humidity.

Leave in a dark room under these conditions for 2 weeks to
grow.

If after a few days, you see mold growing in the jar (red, green,

black spots) you can try to remove it to let the mycelium grow
but it might well be that you need to throw away your substrate
and start again the process of inoculation because it has been
contaminated. If the substrate generates a strong smell, that’s also
a sign that the mycelium is not growing well and it's rotting.

Step 6 : Transfer to the mold

Place a growing pasteurized substrate inside the mold.

Put several pieces of mycelium on the substrate. Press well
and fill the mold completely with the substrate.

Wrap or cover the mold with plastic film but let some air
circulate by making holes in the plastic film.

Incubate for 2 weeks in a dark and humid place.

Once the sample is fully colonized, take off the mold and let
dry for 1-3 days.

Put the sample inside the oven at 70°C for 5 min to 1 hour
depending on the size of your mold to stop the growth.



