
Champignon Cultivation on phase iii Compost

sterilizing the premises

Before sterilization, clean up the room to be disinfected, while leaving the shelves and tools in their 

place. Carry out sterilization with a sprayer (walls, ceiling, and floors). You can calculate 50-100 liters 

sterilizing solution per 100 m2 basic area, depending on the type of the walls and the floor. Before the 

sterilization process, indicate with a sign at the entrance of the room that sterilization is in progress. 

appliCable disinfeCtants

• 5% sodium hypochlorite 

• 10% household bleach 

• 3% calcium hypochlorite solution 

• washing with freshly slaked milk of lime 

• or other disinfectants permitted in mushroom cultivation

After finishing the work, make sure that the air of the room is at least 16ºC and close the room for 

one or two days. After cleaning and washing the tools in an appropriate worksite, treat them with 5% 

sodium hypochlorite solution. Place trays that cannot be stepped over to the entrance of every room, 

and treat them with sodium hypochlorite at least once per week.

planting

When receiving the spawn base material (bagged or pressed and blocked compost), it is important 

to regularly control the temperature as the Phase III compost is much more active than the Phase II 

compost. Compost temperature can rise up to 5-6ºC in 12 hours. The planted compost immediately 

has to be spread evenly. During this, be careful to place equal amount of compost adjusted horizon-

tally in the bags. 

Casing

This has to be carried out within 24 hours. Recommended soil thickness: 5-6 cm. High quality peat 

completely fulfills the needs of mushrooms. Higher yield requires more water, which is more easily 

absorbed and retained by a thicker layer of casing soil. The compost temperature has to be set by 

heating or cooling to approximately 25-27ºC. Appropriate climate control is essential.

inCubation

Watering can be started one day after casing. The amount of water to be used varies between 22-28 

liters/m2. The casing soil has to be saturated with water through 6-7 days, but always consider the 

development of mycelia, the temperature and the water content of the casing soil. Applicable water 

amount per day: 2-6 liters/m2. Compost temperature: 25-28ºC, humidity: 96-98%, CO2 level: 5000-

6000 ppm.



ruffling

It is recommended to perform on the 7th-8th day after casing, when the mycelia have already colo-

nized two-thirds of the casing soil. In order to achieve an even distribution of fruiting bodies, ruffle 

thoroughly and deep to the compost layer. Redistribute the mixed, loosened casing soil, but be 

careful to keep the surface evenly lumpy. This is important to provide the ideal microclimate for the 

mushroom primordia. High humidity (96-98%) is a key factor during this period. Keep the CO2 level 

high, at 6000 ppm, or else the mycelia do not reach the upper surface of the casing material. For 

this, do not allow fresh air in for 3-4 days. At the same time, do not let the compost temperature to 

exceed 28ºC for a long time. Inoculating the casing soil with champignon mycelia (CAC-ing): (Results 

in sprouting 3-4 days earlier.)

promoting fruiting

The optimal time for this phase is when the mycelia breaks through on 80% of the casing soil surface. 

Then we can start to add fresh air. The compost temperature has to be decreased by 1.5-2ºC per 

day, and the air temperature has to reach 18-19ºC, thus if the compost was 26-28ºC, we can cool it 

down to 20-21ºC over five or six days. The CO2 level has to be reduced in parallel to the temperature, 

down to 1500-1800 ppm. Humidity is to be kept on 92-94% until pinning. By controlling the speed 

of the process of sprouting and by changing the CO2 level, we can get smaller or larger, “bulkier” 

mushrooms.

maturation, Cropping

Watering can be started when the mushroom bodies have the diameter of 1-1.5 cm. Intensive wate-

ring is allowed, however, do not apply more than 1-2 liter/m2 at the same time. The used amount of 

water depends on the expected crop yield: 1 liter irrigation water is recommended for every kg of 

mushroom expected. Provide continuous ventilation after watering so the fruity bodies dry up within 

2-3 hours, as water remaining on the mushrooms can cause bacterial blotch and the multiplication of 

other pathogens, such as the agents of cobweb disease (Dactylium dendroides) or wet bubble disea-

se (Mycogone perniciosa). Watering has to be stopped 2-3 days before harvesting.

harvesting

Harvest can be started on the 20th-22th day after planting (in case of CAC-ing, on the 16th-18th day). 

Compost temperature should be 20-21°C, air temperature 18-19°C, CO2 level 1500-2000 ppm and 

humidity 80-86% during the fruiting period. Watering can be restarted during the last days of the 

first cycle, when 80-90% of the mushrooms are already harvested and the compost temperature rises 

to 22-25°C. Water in doses of 2-3 liters, altogether 10-14 liters/m2 for one or two days, as long as the 

compost is active. When pinning starts, watering has to be stopped again, and restarted only when 

the mushrooms of the second cycle are the size of green peas. Proceed similarly to the first cycle, 

but take the water content of the casing soil into consideration. Decrease the amount of water used 

during the third cycle, compared to the first and second cycles.

The Phase III compost requires more care during harvest also as the expectable yield of the spaw-

ned-through compost is 20% higher than that of the Phase II compost. While this way the rate of 

first-class mushrooms increases, it requires better foresight, work planning and more care from the 

cultivator as well.


