SO TAY HUONG DAN KY THUAT
NUOI TRONG NAM SO FARGREEN

Technical handbook on Growing Fargreen Oyster Mushrooms
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1. Chuan bi dau vao ® Fargreen, ISC

1.1. Nguyén li¢u

- Rom kho (t6i thiéu 300kg/mé)
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® Fargroen., JSC

1. Preparation

1.1. Input materials
- Dried straw (min 300kg/1 batch)
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- Hydrated Lime (Ca(OH),) /
Calcium oxide (quicklime) (CaO)

- Water

- Oyster mushroom spawn



1. Chuén bi diu vao ® Fargroen. JSC

1.2. Cong cu
- Béngam u - Bo cao
- Palet - Nilon quay

- Cot thong hot & - Batche

Fargreen.,JSC



1. Preparation ® Fargreen, IS¢

1.2. Tools
- Straw soaking - Rake
tub
- Clear plastic
- Pallet
cover
- Hollow wooden .
- Tarpaulin
stick (for air
cover

circulation during

composting
Fargreen.,JSC



2. XU LY NGUYEN LIEU ® Fargroen. JSC

2.1. Ngam i rom nguyén li¢u

- B1. Cho nuéc vao bé: Nudc cho vao bé o
muc ngam ngap rom
- B2: Voi pha vao bé nudc véi ti 1& (3-4kg voi
bot/1m’ nudce)
(Kiém ra nong d6 nudc voi sau khi dao déu dat
pH 12...)
- B3: Cho rom khé vao bé nuéc voi
- B4: Ngam rom trong bé, rin rom cho thau
ngam nudc dugc vao 18i cAy rom , rom sau
ngam chuyén mau vang mat ong, cong rom
mém (TB ngam 40 phat/ Imé ngam)
- B5: V6t rom 1én dé rao chuan bi 1én dong.

Fargreen.,JSC




2. Straw treatment ® Fargroen. JSC

2.1> Soaking

- Stepl: Add water to the tub. Water 1s put
into the tub at the level of submerged straw

- Step2: Lime mix into tub with ratio 3-4kg
lime/ 1m’ water)
(Check that the concentration of lime water
after reserve 1s pH =12)

- Step3: Put straw into the lime water tub

- Step4: Soak straw 1n the tub, water absorbed
into straw core, straw turns honey yellow
color, soft straw stalks (average 40
minutes/1 batch of soaking)

- Step3: Pick up straw, let it dry, prepare to
pile up

Fargreen.,JSC




2> XU LY NGUYEN LIEU ® Fargroon. IS¢

2.2> Lén dong G nguyén liéu

B1. Kiém tra rom da du diéu kién 1én dong ¢ u chwa: 2?2 cach kiém tra
(Lay rom sau khi v6t 18n, thiy cong rom mém, mau vang mat ong, nudc
ngam hét vao cong rom)
B2. Setup noi dit dong u:
- Sur dung tAm palet xép chan dong u (muc dich thoat nudc nguyén liéu
va lay oxi cho dong )
- Dit cot thong hoi vao gitra dong @ (ctr 1,5m chiéu dai dong 0/ 1 cot
thong hoi) .
B3. Xép dong u: oy
- Xép rom lén déng U lan lugt yéu cau (1én kiéu hinh hop, phang bé
mat, noc déng u hinh mu rua)
- Kich thudc ddng @ yéu cau tiy luong rom nhiéu it dé thiét ké dong u:
+ Chiéu rdng toi thiéu 1,4m t6i da 1,8m
+ Chiéu cao T6i thiéu 1,3m toi da 1,7m
+ Chiéu dai toi thiéu 1,5m va cang dai cang tot cho viéc 1én men
- Dung nilon quan quanh kin dong @, sau 24 gio md noc ddng G =Y bé
mit déng G dé cho nhiét thoat ra
- Thuong xuyén str dung nhiét ké kiém tra nhiét do déng u; can nhiét
dat tur 65 -> 80 do C
- Thoi gian cho 1an G nay kéo dai 3 dén 4 ngay, sau do ta tiép tuc lam
d4ao 0 cho dong 1.




2. Straw treatment

® Fargreon, JSC

2.2. Making composting pile

B1. Check straw is qualified on the compost pile
B2. Set up place composting pile
- Use pallets to make the compost pile (purpose of drainage and
supply oxygen to the pile)
- Place the wooden column airy in the middle of the compost pile
(every 1.5m length of compost pile/ 1 column)
B3. Pile up straw
- Arrange straw on the compost pile in turn (box shape, flat surface, )
- Size of pile depends on the amount of straw to design:
+ Width: Min 1.4m, Max 1.8m
+ Height: Min 1.3m, Max 1.7m
+ Minimum length of 1.5m and as long as possible for
fermentation
- Use clear plastic wrap around the compost pile, after 24 hours open
pile top =1/3 pile surface, for heat to escape
- Regularly use thermometer to check pile temperature, temperature
reaches from 65 to 80 °C

- The time of this soaking lasts from 3 to 4 days, then we reverse the
compost pile
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2> XU LY NGUYEN LIEU ® Fargroon, ISC

2.3> Pio dong i

B1: Kiém tra dong @: Sau khi rom duoc 1én dong @ sau 3 dén 4 ngay ta tién hanh dao dong
- Chinh 4m?? thé ndo 12 am (46 am ~70-80%, kiém tra bang cach dung tay vat cong rom) —.
- tao xOp thong khi?? thé ndo 1a x6p (xung quanh dong U chit, gitta dong U thi ko dan chat =
dé thong khi) i
- Nguyén liéu chin déu?? thé nao 1 chin déu (cong rom ngam ngip nudc, mau vang sam
déu)
B2: D& d6ng u ril toi nguyén liéu (phan chia 16p vo déng u va 16p giita dong u riéng )
B3: Chinh &m nguyén liéu néu bi kho hodc am
Phuong phap: kiém tra d6 4m bang cach dung 2 tay vat manh:
- Pat: thay nudc nho giot ra ké tay 1a dat
- Khong dat: + Néu khong c6 nudc chay (qua kho) >> bo sung thém nudce voi, G tiép
+ Néu nudc chay nhiéu thanh dong (qua am) >> can xu Iy 22 U tiép hoic
phoi ra nang dén dat yéu cau
B4: Lén dong 1 lai sau khi rom da duuoc 1am toi
- Xép rom 1én d6ng u lan luot 16p vo lan nay duge vao trong 16p gitta duwgc ra ngoai (van
1én theo kiéu hinh hop, phang bé mit, néc dong i hinh mu rua)
- Kich thudc dong 1 1an nay thu lai nho hon lan trude (mdi chiéu vao khoang 30 -> 40cm)
- Str dung nilon quan quanh kin dong 1, sau 24 gid mo néc déng G =% bé mit dong o
B5: Theo ddi: Van theo doi kiém tra nhiét va vanh xa khuan déng 0 hang ngay
- Thoi gian cho 1an 0 nay kéo dai 3 dén 4 ngay tiép, sau do ta tién hanh cho viéc ciy gidng.




2. Straw treatment ® Fargroen, JSC

2.3. Straw compost turning o

- Step1: Check straw compost. After straw is put into the pile, compost after 3-4 days, ;7
reverse inside out the composting (wet, porosity, airy and ripened) P
- Step2: Unload the compost pile, remove material (divide out layer and middle layer 58
compost pile) »
- Step3: Adjust moisture if the material is dry or poorly moist
Method: Check by using 2 hands to twist

+ Qualified: look that water drips out

+ No qualified: - no water (too dry) >> add lime water, continue composting

-Too much water (too moist) >> continue composting or sun

exposure to qualified
- Step4: Put up the compost pile after straw has been tattered

+ Put straw on the compost pile in turn, this time out layer is inside, middle layer is
outside (still up in the box shape, flat surface,)

+ The size of this compost pile is smaller than the previous one (about 30-40cm in each
direction)
+ Continue use clear plastic wrap around the compost pile, after 24 hours open pile top
=1/3 pile surface)
- Step5: Monitor

+  Still monitor, check temperature and bacteria around compost pile daily

+ The time for composition lasts for 3-4 days, then we proceed for inoculating

Fargreen.,JSC



3. CAY GIONG ® Fargroon. JSC

3.1. Chuan bi dau vao

1. Bong u:

+ Pong 0 nhiéu nhiét ?? bao nhiéu d6 (mua hé:~70-80 do C,
mua dong:~65-75 d¢ C)

+ C6 vanh xa khuan trang

+ Co6 dd am co chat dat 65% ?? lam sao kiém tra? (dé xuat
thiét bi do do am rom dé kiém tra duoc chinh xac, bay gio chua
c6 thi kiém tra bang tay bang cach vat manh cong rom cé nuéc
nho k& tay thi dat)

+ Co chat di am trong luong tang 2.5 so voi NL kho 2?2 lam
sao kiém tra? (lay ngau nhién 1 xe ria rom, can khoi lugng rom
trude va sau khi 1, ting ~2.5 lan 1a dat)

2. Rom:
+ Mau vang canh ran
+ Mui thom 1€n men dac trung




3. CAY GIONG ® Fargreen, JSC

3.1. Chuan bi dau vao
3. Giong:
+ Ngay tudi meo giong 15 -> 18 ngay
+ Tui giong c6 mat do soi phan b dong déu, ¢ 16p bao tir 4o
mau trang
+ Mui thom dac trung (nam s0) + Khong bi moc
4. Thung cay va khu vuc cay
+ V¢ sinh sach sé€ trudc khi céy: rira sach vo1 nudc, trang bé"mg
nude voi pha lodng, sau d6 dé kho
+ Sap xép, chuan bi s6 luong thung tmg véi lugng rom da o
+ V& sinh nén khu vuc céy b‘é’mg nudc vol

£ Loai 181 cho
mua dong

. Loai 101
cho mua he

Fargreen.,JSC




3. CAY GIONG!/ Inoculation ® Fargroen, ISC

3.1. Material checking

ek

Straw composting

+ Compost pile increases temperature (summer:~70-80 °C,

winter:~65-75 °C)

Have white bacterium

Moisture of substrate reaches 65% (Check by using 2

hands to twist)

+ Substrate has enough moisture and weight to increase 2.5
times compared to raw material

2. Substrate/Straw

+ Yellowish brown

+ Fermentation smell

_|_

_|_



3. CAY GIONG!/ Inoculation ® Fargreen, ISC

3.1> Material checking

3. Spawn:
+ Age’s spawn: 15-18 days
+ The density of mycelium 1s evenly distributed, The outer layer’s
white color
+ Sweet smelling of Oyster mushroom
+ No use spawn that appear mold to inoculate
4. Container and inoculation zone
+ Clean before inoculating: Rinse with water, rinse with lime water, then dry

+ Arrange, prepare the amount of container with the amount of composted
straw

+ Clean floor and inoculate zone by water lime

.‘:5‘3’ B
= - Type 101

. for summer

Type 18L
for winter
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3. CAY GIONG ® Fargroon. JSC

3.2. Thwe hién:

B1. Ril toi rom, dé nguoi trude khi cay (thong thuong bao nhiéu thoi
gian? Tuy vao thoi tiét va nhiét d6 rom, khoang 15-30 phut)
B2. Céy sO vao cong cu thung nhya (Loai 18 lit cho mua dong, loai 10
lit cho mua h¢)

Cay phan thanh 4 -> 5 16p dé rac gidng an chit tay (1kg giong/ 6
thung 18lit, hoac duogc 16 thung 10 lit)

+ Lép 1 xép nguyén liéu vao day thung co do day 7em , ric giong
theo vong quanh thung

+ Céac 16p tiép theo xép nguyén lidu va rac gidng twong tu nhu 16p 1

+ Lép trén cung xép nguyén lidu twong tu , giong dugc rac khap

mit thung , day nap lai ngay khi rac 16p mat A
B,3. Tgich gidng truc tjép trong tai va dung tl’}i rac vao thung cay. Giong b
cay dén dau th,i bé giong dén, do khong be giong t1;u’é*0 qua lau
B4. Sau khi cay dung ludi toé1 mau chum kin gitr am cho hé so1

- Kiém tra dinh ky h¢ soi vao ngay tha 3; thir 7; thir 10 sau céy

- Thoi gian nuoi hé sgi kéo dai 15 -> 18 ngay tinh tir sau khi cay.



3. CAY GIONG!/ Inoculation ® Fargreen, ISC

3.2> Inoculation
Stepl: To dry straw, let it cool before inoculating (Depends weather about 15-30

minutes) * . "
Step2: Inoculation of Oyster to containers (type of 181 for winter, 101 for summ; | 4
Inoculating into 4-5 layers to sprinkle spawn,press tight hand(1 kg spawn/6 ;
container 181, or 16 container 101)

+ layer 1: place material on the bottom of container with 7cm thickness,
sprinkle around container

+ the next layer 1s similar to layer 1

+ the top layer is similar, sprinkle all over the surface of container, close lid
immediately afterwards
Step3: Separate spawn directly into plastic bag and sprinkle it in the container.
Immediately inoculate after breaking the grain spawn L -
Step4: After inoculating,use black plastic cover container to keep moisture for e
mycelium :
- check regularly on the 3rd,7th,10th day after inoculating
- time of growing mycelium lasts 15-18 days after inoculating



4. CHAM SOC

4.1>

Cham soc hé sgi

e Do am co chat 65 - 67%

Tho1 gian nudi he so1: 15 - 18 ngay.
Nhiét do tot nhat cho hé soi tir 24 - 26
doC (cao nhat chap nhan duoc: 3040
C)

Do am phong khong khi thoang dat 65
- 80% 1a tot

Do thoang [Co2] < hoac = 1200ppm
(vao nha nam thd dé chiu 1a dugc)
Anh sang yéu 200 lux (? sao
biét?)(anh sang phong~200 lux, anh

sang co thé doc sach 300-500 lux)

+ -

® Fargreen, ISC

Trong thdi gian nuoi hé soi ta dong cira chong gio
lta truc tiép, dé anh sang yéu

Luu thong cho thoang khi gian tiép

Tu6l 4m nén, xung quanh dé giir am ( khong tudi
truc tiép vao thung cé chat, khi phun yéu cau phu
kin phun tao am thoi gian ngan nhung nhiéu lan
tranh dong nudc vao thung)

Kiém tra dinh ky hé soi vao ngdy tht 3; thir 7; thir
10 sau cdy , néu phat thung nao c6 ndm moc can di
chuyén ngay ra khoi phong nudi soi.

Ngay thtt 15 hé soi phat trién kin thung ta di
chuyén sang phong c6 ché do phu hop chiam soc ra

qua thé




4. Mycelium incubation care ® Fargroon, 1SC

4.1> Take care of Mycelium + this time close the door to prevent wind blowing
directly, weak light
e time of growing mycelium lasts 15-18 | In dire(i Ventilatgion
dayg | R ’ + water the floor and around it to keep moist (do not
® o tlmg temperature oimyce HH water directly into beds, when spraying required to
24-26 °C (can up to 30 °C) cover it in a short time but many times, avoid
e moisutre content of subtrate 65-67% standing water in the container)
® air humidity regched 65-80% + check regularly on the 3rd,7th,10th day after
e CO, copcentratlon == 1200ppm inoculating, if any container has mold, move
e Weak light 200lux : : : :
immediately out of the inoculation room
+ On the 15th day, mycelium growing throughout the
container, we moved to a room with a suitable
regime to care for the fruiting




Thiéu giai doan van chuyén thung hé sgi tr nha nuéi dén nhara
qgua theé.



4. CHAM SOC ® Fargroon. JSC

4.2> Van chuyén dén cac ho dan/ Transfering to the farmers

B1. Kiém tra diéu kién nha ho dan (h dan da duogc dao tao vé cham soc ném)

+ Kiém tra co s& vat chat, diéu kién chim soc

+ Sau khi kiém tra xong, 1ap bién ban ban giao hé sgi vo1 ho dan
B2. Van chuyén

+ Ngay 12-15 sau ciy chuyén thung hé sgi dén nha ho dan dé chiam soc qua thé

+ Van chuyén béng xe kéo, thung hé soi1 duoc Xép can than 1én xe, phu tam ludi den 1én trén
B3. Theo do1

+ Thuong xuyén kiém tra, khi ra qua thé, du doan san luong

+ Kiém tra, giai quyét van dé phat sinh néu c6




4. CHAM SOC ® Fargreen, ISC

4.2> Transfering to the farmers

Stepl. Check condition of farmers (farmers trained in take care of mushroom)

+ Check facilities, care conditions

+ After checking, set up a handover report of the fiber system with farmers

Step2. Transfering

+ Day 12-15 after inoculating, transfer container of mycelium to the farmer's house to take care
of the fruiting body

+ Transported by rickshaw, container of mycelium 1s carefully placed on, covered with a black
plastic

Step3. Monitor

+ Regularly check, when fruiting, predict the yield

+ Check and solve arising problems if any




4. CHAM SOC ® Fargroen. J$C

4.3> Chim séc ra qua thé

Cham soc giai doan chuan bi phat trién qua thé

+ Xac dinh thoi diém tudi don nam (Tt ngay thr 22 - 28) thoi gian nay ta
quan sat thay cac 15 trén thfmg c6 cac khoi soi kéo kin mau tréng ta tuoi
nhe nhang truc tiép Vao cac 16 quanh thung tao am cho qua thé phat
trién, tich cuc tum nén tao am

+ Khi cac 16 d3 xuat hién cac chum qua thé li ti nhd ra khoi 16 ta tién hanh
tudi phun swong mu khong tudi truc tiép vao 10, s lan tudi phu thudc
vao thoi tiét va do am.

+ Ludn phai tuwdi nén tao am trong sudt thoi gian chim soéc thu hai dat do
am phong tir 65 -> 80 %, nhiét 40 phong cho phép 18 -> 28 d6 C

+ Trudc khi thu hai tir 2 - 3 gio khong duoc tudi.




4. CHAM SOC

4.2. Fruiting phase care

First phase of fruiting

Determine the timing of irrigation (from the 22nd to 28th) this time we
observe that the holes in the container have white thread-like mycelium,
we directly watering into the holes around container, to keep moisture
for development of fruiting, actively watering floor

When the holes appeared, the tiny fruiting cluster popping out of the
holes, we mist spray, do not directly watering into the holes, the number
of irrigation times depends on the weather and moisture

Always watering, moisturizing during take care time to achieve room

moisture 65-> 80%, room temperature allowed 18-> 28 °C
Do not watering before picking 3 hours

T TR T
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5> THU HAI/ Harvesting ® Fargroen. IS0

e Cham soc thu hai/ Harvesting

e (Cach thu hat:

+ Maic trang phuc day du theo quy dinh khi hai nAm, dung mil
chun chup toc gon gang

+ Tuyét dbi khong dung tay khong hai nam. Phai deo ging tay cao

su dé giam thiéu anh hudng dén bé mit va vé sinh cua san pham.

Khong dugce tuot truge khi hai 2 - 3g10/

Hai vao chiéu toi va sang sdm tranh héi lic c6 anh sang mat troi

+ Hai ca cum, hai nam phai hai hét chan tranh chdn nam con sot
th6i ung gay nhiém cho qua thé lira sau

+ Giit cb dinh vung chan nam dinh hai dé tranh anh huong dén
vung khac

+ Nam hai phai dit vao khay theo 16p, khong dit chong 1én nhau
gy canh nim

+ +

sach s€, tu61 phun mu
e (Cham soc don dot nam ti€p
+ Tong v¢ sinh nhat chan nam, nhat bo qua thé yéu

e

Fargreen.,JSC



5. THU HAI/ Harvesting

Harvesting

How to harvest

Wear clothes as required when picking mushroom, use a neat
hair cap

Absolutely do not use hands directly picking mushroom. Must
wear gloves, to minimize the impact on the surface and hygiene
of the product

Do not watering before picking 2- 3 hours

Picking in the lately evening and early morning, avoid picking
when there has sunlight

Picking up the whole cluster (the affected fruiting do not
continue grow but also infect on the bed)

Keep the leg area fixed to avoid affecting other areas

Picked mushrooms must be placed in layers according to layers,
not overlapping, avoid break mushroom

After harvesting, it is required to clean the beds, clean
mushroom house, spray mist

Take care of the next get mushroom

Cleaning, picking mushroom legs, picking up and removing
weak fruiting

® Fargreen., JSC

Fargreen.,JSC

3




6. CAC QUY BINH & NGUYEN TAC CUA FARGREEN

Fargreen
Huéng dan k¥ thuat cham séc, thu hai nam Sé
Khi cic fiamg dutng ngayen Ben co by scf phidt wisa wx (kboang 20-25 ngay orkii c3y giong) chuda by
chuyen sang & ky gui £ 55 dsx & choyen we b din © c3n cham soc
1> Cham séc giai dogn chusin by phot trifm g3 the
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Tich cyfc va ludm ludm tafdi dm 130 e phong dot tor §5% - 307G trong sust qua trimh cham sec,
thu hai.
qu.nid-llddu:wumh\- nqnnmcxbmqnﬁhqhvcomhuutu‘
boh.udqdnmﬁ-nmrt-pm:xﬁngwﬁ:xmhmbm
khcaohvhpbbuchﬂhﬂ-nﬁmmhmmmcbﬁnh@\u
dn:auﬁrqhﬁmmmzﬁul 3G6a
T ogay énrS dom ngay 7 nqnnmcxbﬁqswhﬂchgnhindﬂthnmt]’a
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Thiéw ANH SANG o3m 55 by i cidn, mi ndm oho (Thmh Siodng = oifs By dob sing hing agly
ki thafi 55t khdag co g0, bodc bt dife bong sing wang 45 pida bo 3nh sing )
2> Thm hai:
Ma¢ zang pirxc Gy & theo guy b kis hii nim ding =S cheon cixp 1 gon gang
Tuwedmkhagdzgnvkhnghnmhboﬂutcn-bgnmhgaﬂhthg&nbn
m3t va v smh o3 s3n pham
Khong dutc nsh ot ko i 3
Hﬁ\iocﬁeuxasq&nnﬁhx'kcéiﬂégnmm
medm&q&&bm@ump-ﬁhhx(caﬂm
Vwbnmlmh@uminrc-lﬁ_.-ptﬂcjhvhc-tqnuh
tay bafm tra thiy camh n3m chic, khoag rach e
H.ucacunD(NGmBUSlU CAM CHAT CHAN NAM > XOAY VA KEO NHE THEO
CHIEU KIM DONG HO = pisdi Bm d3ng Sic r3t khodt 45 winh cinh ndm bj rich Be
Nam hdi phdi &3¢ vao demg cv gy &b oz Cong v Fargreen
- Xepnam 1 i3 kirdeg xop zong Bo shou sash g3y, Brcash aam
Cham sac dém det nam tap
= Saukhhh:mdtbo&xulz bgﬂmmn‘wﬂcxingcddnghmncu
bthnnmdihhx&babochnmhr&(hg&oi:nkﬂmkbxbo),Q-(gdL
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Fargreen NOI QUY NHA TRONG NAM

Going Far by Going Green
1. Str dung quan 3o bao hé lao déng theo quy dinh do Fargreen cung cap
2. Deo khau trang khi vao nha nam cham séc thu hai
3. D6i ma, gap toc vao trong, khdng dé roi ra khi hai nam
4. Tay phai lau khd, deo giang trudc khi dong vao qua thé nam
5. Tuyét di khéng hai nam bing tay khéng
6. Chi str dung binh nuéc udng dat chuan cung c3p béi Fargreen cho hé

théng phun tuéi trong sudt qua trinh cham séc

7. Ngung phun tudi trudce khi hai 3 gior

Théac mac? Thay hién tuong la?
Can sy tro giup?

Goi ngay cho can bd co s& cua Fargreen
Chj Sim: 0976.658.636

LUU Y: Tuyét déi khong cho ngudi Ia va nhidu ngudi vao thdm nha
nuoi khi chua co su cho phép clia can bd cd sd Fargeen.

Fargreen

' 1. N3m con non, chic tay 1. Nam n& xde 6

2. Canh nam coén nguyén ven 2. Canh bi rach, nat

3. Vién canh nAm cén cong xudng mat dudi 3. Khong con vién cong xudng & canh nam
4.R&n nam sau va ro 4. Rén nam khdng cén

5. Chan nam ngan, rd séng, to dan I1&én canh 5. Chan nam dai it song, gay




