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Fungi are living organisms, adapted to their environment

If you want to be successful in growing mushrooms, you should have an 
understanding of the way they are adapted to live.



Energy

Fungi are heterotrophs -- they can’t get energy directly from the sun, so they have 
to take in energy from other organisms.

Ways fungi do this: 

- decomposing dead things

- parasitizing living things

- forming a win-win relationship with plant roots



Biological Necessity #1:

Fungi need an energy source

For most gourmet mushrooms, this energy source in nature is wood.

You can easily grow outdoors on logs.

You can mimic a log for indoor growing by using sawdust or some other plant 
matter like straw.





Air

Like animals, fungi need to be able to get oxygen to their cells for respiration. And 
in the process of breaking down their food they release carbon dioxide.
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Biological Necessity #2:

1. Fungi need an energy source.
2. Fungi need plenty of fresh air to bring in oxygen and remove carbon 

dioxide

You’ll see why this is important when we look at Biological Necessities #3 and 4.



Temperature

Like all living things, fungi are optimized for life in a specific temperature range. 
Biologically, this is the range where the enzymes that keep the biological 
machinery chugging along (in the form of chemical reactions) function most 
effectively.

This varies for different fungi. You can imagine that a fungus that lives between 
your toes probably functions most effectively at about 98 degrees F, while a 
fungus that fruits in logs in the fall may like it about 30 degrees cooler.





Biological Necessity #3:

1. Fungi need an energy source.
2. Fungi need plenty of fresh air to bring in oxygen and remove carbon dioxide
3. Fungi need an appropriate temperature range

You need to know what the right range is for the specific mushroom you are trying 
to grow, and you may want to create a closed area where you can control the 
temperature (which may end up limiting air flow)



Humidity

Fungi are very susceptible to drying out. 

We maintain a high internal moisture content by 
drinking water and having a protective skin 
layer that separates all of our wet parts from 
the environment that would dry them out.

Plants have something similar, a cuticle layer.

Fungi depend on a moist environment.



Biological Necessity #4:

1. Fungi need an energy source.
2. Fungi need plenty of fresh air to bring in oxygen and remove carbon dioxide
3. Fungi need an appropriate temperature range
4. Fungi need a high-moisture, high-humidity environment

The best way to accomplish this for controlled growing is to create an enclosed 
environment with a humidifier. 

Which will require you to think about air flow again.



Other important thing to know:

Mushrooms are not “the thing,” they are the fruit of “the thing!”

If you want to grow apples, you have to start by growing an apple tree and trust 
that when the conditions are right it will produce apples. Likewise with mushrooms.

Mushrooms exist to produce spores (which are used for sexual reproduction), and 
get them out into the environment where the wind (typically) can carry them to a 
new food source.





Light

Light isn’t necessary for the growth of fungi 
until it’s time to fruit.

Along with carbon dioxide concentration, 
light can provide information to the fungus 
about how to direct the mushrooms it is 
producing into the open air where they can 
produce spores that have a good chance at 
successful distribution.



Biological Necessity #5:

1. Fungi need an energy source.
2. Fungi need plenty of fresh air to bring in oxygen and remove carbon dioxide
3. Fungi need an appropriate temperature range
4. Fungi need a high-moisture, high-humidity environment
5. Mushrooms need light

They don’t need a lot of light (imagine being on the floor of a dense forest), and 
they don’t need expensive full-spectrum grow lights. Bright “cool” (blue end of the 
spectrum, versus warm light) LEDs are great



Review

When you are cultivating a specific fungus, consider its biological requirements:

1. An appropriate energy source.
2. Plenty of fresh air to bring in oxygen and remove carbon dioxide.
3. The appropriate temperature range.
4. A high-moisture, high-humidity environment
5. A light source



Next time…
We’ll set up a simple and affordable growing environment.
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