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MUSHROOM GROWING – Questions 
 
1. What vitamins and minerals can be found in mushrooms?  

a. Vitamins B, C and D. 
b. Folates and minerals. 
c. Riboflavin, thiamine, protein, vitamin B, C, D and folate. 
d. Low in fats and sugars. 

 

2. What are some of the harmful effects of mushrooms?  
a. Nausea, allergic reactions. 
b. Disorientation. 
c. Death. 
d. All of the above. 

 

3. Historically what cultures consume the most mushrooms?  
a. Ancient times in pre-history. 
b. Chinese. 
c. Greece and Roman. 
d. All of the above. 

 

4. What is the order of classification in mushrooms?  
a. Kingdom, phylum, class, order, family, genus, species. 
b. Kingdom, class, family. 
c. Phylum, order, species. 
d. Family, genus, kingdom. 

 

5. How many edible species are in commercial cultivation?  
a. 10. 
b. 20. 
c. 30. 
d. 40. 
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6. What are the most common edible mushrooms?  
a. Tree ear fungus or jelly fungi. 
b. Button, champignon, portobello, oyster, shiitake, chanterelle. 
c. Winter mushroom. 
d. Beech mushroom. 

 

7. What is the cultivation life cycle?  
a. Spore, mycelium to mushroom. 
b. Hypha, pinhead to mushroom. 
c. Spore, hypha, mycelium, pinhead, primordia to mushroom. 
d. Spore, primordia to mushroom. 

 

8. What is the best climate for growing mushrooms?  
a. 7-15 degrees at 80-95% humidity. 
b. 20-25 degrees at 80-95% humidity. 
c. 15-23 degrees at 85-90% humidity. 
d. 13-21 degrees at 80-95% humidity. 

 

9. Where is the best place to grow your mushrooms?  
a. Cellar or basement. 
b. Garage or under the laundry sink. 
c. In a light proof, well ventilated environment, protected from excessive heat 

and cold. 
d. All of the above. 

 

10. What is the hot composting process?  
a. Mixing a bulk substrate, such is hay or straw. 
b. Mixing a bulk substrate, such is hay or straw with a nutrient source such a 

manure then Gipson or lime to correct the ph. 
c. Wood chips and manure. 
d. Recycled paper and straw. 
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11. What are some of the problems you can face growing mushrooms?  
a. Contamination with other fungi. 
b. Spindle. 
c. Spore production at home, contamination with other fungi, fungus gnat 

larvae, spindle, dried out. 
d. Fungus gnat larvae. 

 

12. What is needed in the process of growing mushrooms?  
a. They are grown by a process of hot composting, mixing a bulk substrate 

with a nutrient source and corrected with a gypsum or lime for the ph level. 
b. They are grown by just placing the spore into manure. 
c. They are grown by just placing the spore into hay, straw and or coffee 

grounds. 
d. All of the above. 

 

13. What are some of the ideal substrates you can use?  
a. Wood chips, sawdust (chemical free), straw, corncobs, recycled paper. 
b. Saw dust, wood chips, straw, corncobs, recycled paper, coffee grounds, nut 

and seed hulls, cottonseed hulls or meal, soybean meal, brewer’s grain, 
urea, ammonium nitrate. 

c. Coffee grounds, nut and seed hulls, cottonseed hulls or meal, soybean 
meal, brewer’s grain. 

d. Nut and seed hulls, cottonseed hulls or meal, soybean meal, brewer’s 
grain, urea, ammonium nitrate. 

 

14. What do mushrooms metabolise for growing?  
a. Sugar. 
b. Mycelium. 
c. Carbohydrates. 
d. Straw. 
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15. How often should you turn your hot compost mix?  
a. 2-3 weeks. 
b. Every 7 days. 
c. Every 1-2 days. 
d. Every 3 days. 

 

16. What is the best temperature to lay out your compost mix?  
a. 21-25 degrees. 
b. 19-23 degrees. 
c. 15-21 degrees. 
d. .23-25 degrees. 

 

17. What rate of mushroom spawn should be applied?  
a. 3-7% 
b. 5-10% 
c. 7-12% 
d. 9-15% 

 

18. After covering in moist newspaper or plastic how long should it be left?  
a. 1-2 weeks. 
b. 4-6 weeks. 
c. 2-3 weeks. 
d. 3-5 weeks. 

 

19. After you see the white cottony mycelium what should you do?  
a. Casing sand with lime about 25mm thick and keep moist. 
b. Casing peat with lime about 25mm thick and keep moist. 
c. Casing perlite and a little lime about 25mm thick and keep moist. 
d. Casing is peat with sand or perlite and little lime, applied 25mm thick and 

keep moist by spraying daily with warm water to encourage growth and 
maintain humidity. 
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20. How long should it take before you see your first mushrooms?  
a. 3-4 weeks. 
b. 2-3 weeks. 
c. 1-2 weeks. 
d. .4-5 weeks 

 

21. What is the best way to pick your mushrooms when ready?  
a. Just pull them out. 
b. Cut them. 
c. Twist the stem to remove entirely and leave a piece to rot. 
d. Just cut the tops off. 

 

22. What is the four-part process to growing mushrooms?  
a. Sterilisation and pouring of agar medium, propagation of pure culture, 

inoculation of spawn and inoculation of bulk substrates. 
b. Sterilisation and pouring of agar medium, isolation of mushroom mycelium 

and contaminants, propagation of pure culture, sterilisation of grain media, 
inoculation of grain, inoculation of sawdust/dowels, inoculation of spawn, 
laying out of spawn, then the inoculation of bulk substrate. 

c. Isolation of mushroom mycelium and contaminants, propagation of pure 
culture, sterilisation of grain media, inoculation of grain, inoculation of 
sawdust/dowels, inoculation of spawn, laying out of spawn, then the 
inoculation of bulk substrate. 

d. All of the above. 
 

23. What are some of the different cultures for growing 
mushrooms? 
a. Tray culture, wall culture. 
b. Column culture, bag culture. 
c. Mound culture, stump and log culture. 
d. All of the above. 


