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DEFINITION OF KEY CONCEPTS. 

here in need to explain or define given concepts 

embedded in the question above before moving 

on in this work. This include: 
1) Mushroom farming. 

  This is considered as fungi culture- cultivation of 

mushroom. Cultivating fungi can yield food, medicine, 

construction materials and other products. A  

mushroom farm is in the business of growing fungi. 

2) Ameliorate 

According to the Oxford Advanced Learners dictionary 

10th edition, ameliorate can be taken for a situation of 

alleviating or reducing a deteriorating situation.  This 

can further be taken an effort at bettering a given ugly 

situation. In fact it can still be taken for the act or 

process of making something that is bad or 

unsatisfactory to be better 

 

T 

T 

ABSTRACT 
Developing 

countries   

Nigeria inclusive 

have been 

battling with the 

problem of food 

shortage 

otherwise 

regarded as food 

insecurity over 

the years. It is no 

longer news that 

the population of 

Nigeria loke that 

of other 

countries have 

been on 

geometric rather 

than arithmetic 

increase. 

Another fact 

remains that 

there is no 

measure being 

taken by the 

government or 

even the people 
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3) Food Security 

The act or process of having sufficient food for the  inhabitants of a given 

country.  It can also be the state of having reliable access to a sufficient quantity 

of affordable, nutritional  food Its opposite in meaning/ antonym is food 

insecurity .Which otherwise mean scarcity or insufficiency of food. Food 

security has declined in many developing countries. 

4) Nigeria 

AN African country on the Gulf of Guinea, has many natural landmarks and wild 

life reserves. Protected areas such as Cross  River National Park and  Yankari 

National park have waterfalls, dense rain forest, Savanna and rare climate 

habitats. One of the most recognizable sites is Zuma Rock, a 725m tall monolith 

outside the capital of Abuja that is pictured on the national currency. 

 

INTRODUCTION 

Nigeria in particular and the world at large are blessed or endowed with various 

kinds of food stuff of which mushroom is among.  Before now, mushroom 

grows on its and seasonal too. That makes its availability insufficient and not 

regular, but its domestication and farming and in large quantity too if has been 

to reduce high poverty rate as the available scarce resources have always 

been a cause for war and disagreement among the people. It is equally on 

record that the government seem to be devoid of ideas on what needs to 

be done to address the problem of food shortage. The question begging for 

answer is this, for how long will this status-quo remain or even degenerate 

to a situation where people will be feasting on the flesh of each other for 

food or what? The situation has become so frustrating and disgusting to say 

the least as families watch their children and wards die in their presence in 

the name of hunger. The above statement form the gamut of this research 

study. Several data collection techniques were adopted for this study as 

oral interviews, textbooks, journals and the internet. The development 

theory(Basic Needs model) was adopted for this study, thereafter, 

conclusion was drawn. 
 

Keywords: Mushroom farming, Ameliorating, Food Security, Nigeria. 
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serving various known purposes. It is a known fact that food insufficiency has 

been one of the  problems facing Nigeria . That is not to say that there are no 

other problems facing the country, it seem to be the worst of all problems. This 

is because a hungry man is an angry man. and you can’t expect a hungry man 

to engage any meaningful activity. To say the least, in Nigeria’s 200 million 

population, close to  90 percent are wangling in hunger and abject poverty. 

Mushroom has been understood to be a rich source of protein. An in return is 

a key food nutrient to every adult. 

 

STEPS TO MUSHROOM FARMING. 

Mushroom farming consists of six steps and although the divisions are some 

what arbitrary, these steps are identify what is needed to form a production 

system. 

An overview. 

The second edition of six steps to mushroom farming, recognizes that much 

progress in mushroom farming has been made in the past 25 years since the 

original edition was published. Certain trends as use of forced aeration phase 

1, phase 2 tunnels, phase 3 bulk spawn run, casing inoculums, compost 

supplementation, hybrids, improved nutritional status of mushrooms and 

alternative uses of post-crop mushroom compost necessitates an updated, re-

organized and expanded second edition of six steps to mushroom farming. 

Below are the stepd to mushroom farming. 

1) Phase 1 : Making Mushroom Compost. 
Phase 1 composting is initiated by mixing and wetting the ingredients as they 
are stacked in a rectangular pile with tight sides and a loose center. Normally, 
the bulk ingredients are put through a compost turner. Water is sprayed onto 
the horse manure or synthetic compost as these materials move through the 
turner . Nitrogen supplements and gypsum are spread over the top of the bulk 
ingredients and are thoroughly mixed with by the turner. Once the pile is 
wetted and formed, aerobic fermentation (composting) commences as a 
result the growth and reproduction of micro organisms which occur naturally 
in the bulk ingredients. Heat ammonia and carbon dioxide are released  as by-
products during this process. The use of forced aeration where the compostis 
placed on a concrete floor or in tunnels or bunkers and aerated by the forced 
passage of air via a plenum ,nozzle or spigots located in the floor has become 
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nearly universal in the mushroom industry. After this phase is completed the 
phase two gets started. 
2) Phase 11: Finishing the compost. 
There are two major purposes to phase 11 composting. 
Pasteurization is necessary to kill any insects, nematodes, pest fungi, or other 
pests that may be present in the compost. And second, it is necessary to 
condition the compost and remove the ammonia that formed during phase1 
composting. Ammonia at the end of phase 11 in a concentration higher than  
0.07 percent as often inhibitory to mushroom spawn growth , thus it must be 
removed, generally a person can smell ammonia when the  concentration is 
above 0.10 perent. 
Phase 11 takes place in one of three places depending on the type of production 
system used. For the zoned system of growing, compost is packed into 
wooden trays , the tray are stacked six to eight high and are moved into an 
environmentally controlled phase 11 room. Thereafter, the trays are moved  to 
special rooms, each designed to provide  the optimum environment  for each 
step of the mushroom growing process. With a bed or shelf system, the 
compost is placed directly in the  beds, which are in the room used for all steps 
of the crop culture. The most recently introduced system , the bulk system is 
one which the compost is placed in an insulated tunnel with  a perforated floor 
and computer controlled aeration : this is a room specifically designed for 
phase 11 composting. 
3)  Spawning. 
As a mushroom matures, it produces millions of microscopic spores on 
mushroom gills lining the underside of a  mushroom cap. These spores function 
roughly similar to the seeds of a higher plant. 
However, growers do not use mushroom spores to seed mushroom compost 
because they germinate unpredictably and therefore are not reliable . 
Fortunately, mycelium thin , thread like cells can be propagated vegetatively 
from germinated spores, allowing spawn makers to multiply the culture for 
spawn production. Specialized facilities are required to propagate mycelium , 
so the mushroom mycelium remains pure. Mycelium propagated vegetatively 
on various grains or agars is known as spawn and commercial mushroom 
farmers purchase spawn from companies specializing in its manufacture. 
4) Casing 
Casing is a  top- dressing  applied to the spawn- run compost on which the 
mushrooms eventually form. A mixture of peat moss with ground limestone   
can be used as casing. Casing does not need nutrients since casing acts as a 
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water reservoir and place where rhizomorphs forms. Rhizomorphs looks like 
thick strings and form when the very fine mycelium fuses together. 
5) Pinning 
Mushroom initials develop after rhizomorphs have formed in the casing. The 
initials are extremely small but can be seen as out growths on a rhizomorph. 
Once an initial quadruples in size , the size, the structure is a pin. Pins continue 
to expand and grow larger through the button stage and ultimately a button 
enlarges  to a mushroom Harvestable mushrooms appear 18 to 21 days after 
casing. Pins develop when the carbon dioxide content of room air is lowered 
to 0.08 percent or lower , depending on the cultivar by introducing fresh air 
into the growing room .Outside air has a carbon dioxide content of about 0.04 
percent. 
  6) Cropping. 
The terms flush, break or bloom are names given to the repeating 3-5 day 
harvest periods during the cropping cycle: these are followed by a few days 
when no mushrooms are available for harvest. 
This cycle repeats itself in a rhythmic fashion and harvesting can go on as long 
as mushrooms continue to mature. Most mushroom farmers harvest for 35 to 
42 days although some harvest a crop for 60 days  and harvest can go on for as 
long as 150 days. 
Picking and packaging methods often vary from farm to farm. Freshly 
harvested mushrooms must be kept refrigerated  at 35 degree to 45 degree F . 
To  prolong the shelf life of mushrooms, it is important that mushrooms 
breathe after harvest, so storage in a non waxed paper bag is preferred to a 
plastic bag. 
 
THEORETICAL FRAMEWORK. 
BASIC NEED THEORY. 
The basic needs model was introduced by the International Labour 
Organization in 1976, mainly in reaction to prevalent modernization and 
structuralism inspired development approaches which were not achieving 
satisfactory results in terms of poverty alleviation and combating inequality in 
developing countries. It tried to define an absolute minimum of resources 
necessary for long term physical well- being. The poverty line which follows 
from this is the amount of income needed to satisfy these basic needs . The 
approach has been applied in spheres of development assistance to determine 
what a society needs for subsistence and for poor population groups to rise 
above poverty level  or line. Basic needs theory does not focus on investing in 
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economically productive activities . Basic needs can be used as an indicator of 
the absolute minimum an individual needs to survive. 
Proponents of basic needs theory have argued that elimination of absolute 
poverty is a good  way to make people active in society so that they can provide 
their labour more easily and act as consumers and savers. 
Nigeria as a country various other developing countries have been battling with 
food sufficiency or security over the years. The effort among other things 
brought about the farming of mushroom to provide adequate food for her 
teeming population, therefore, the theory basic needs is modt suitable for this 
study. 
 
CONCLUSION./RECOMMENDATIONS 
Tangible and constructive efforts have been made to examine Mushroom 
farming as a way of ameliorating hunger in Nigeria. Therefore, the following 
recommendation were deemed necessary. 
1) Nigerians must be made to understand the dangers of our status as an over 
populated state. 
2) Since the farming of mushroom is deemed a sure way of providing food 
security to a very reasonable extent, the idea must be sold to the general 
public. 
3) Mushroom consumption should be encouraged in Nigeria to widen our 
market base. 
4) The Government should make more funds available for farmers who may 
wish to dabble int mushroom farming. 
5) Mushroom preservation techniques should be ensured to avoid loss of 
finance and material resources. 
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