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History of Mushrooms

• Knowledge of mushrooms can be 
traced back 12000 years

• Use of mushrooms is recorded 
over the past 2000 years

• The 5000 year old ‘Iceman’ they 
found frozen in a glacier (named Otzi) 
was found carrying two species of  
mushrooms in his pouch



• Harvester 
Qualifications

• Where will 
mushrooms 
be sold

• Species

• Foraging 
location



Harvester Record
• List of food establishments where 
mushrooms are sold 
• Common name and scientific name 
of mushroom 
• Location/county of harvest
• Date of harvest 
• Date sold 
Product Tag to Buyer
• Quantity sold
• Common name and scientific name     
of mushroom species 
• Name and address of harvester 
• Location/county of harvest 
• Dates of harvest 
• Accurate net weight statement



Disclaimer

The statement "wild-harvested mushrooms: not an 
inspected product and is harvested from a non-inspected 
site” should be on the label or tag provided to the buyer 
from the mushroom forager.

Laetiporus Sulphureus ( Chicken of the woods )



Forager Qualifications



Anatomy of a Mushroom



Points of Emphasis

• Beginners should not attempt to pick and/or consume any 
mushroom that cannot be confidently identified & known as 
edible.

• Wild harvested mushrooms should not show any signs of 
spoilage (rotten, soggy, mushy, slimy, moldy) and/or insect 
infestation. 

• Mushrooms need to breathe and the packaging should have 
air holes or be made of a breathable



Toxic Mushrooms

• Toxins are produced naturally by mushrooms
• Toxin concentrations can vary within a 

mushroom (cap, gill, stem).
• Toxin concentrations can vary by geographic 

location.



Types of Toxicity

• Protoplasmic Amatoxins – Fast hitting 
abdominal pains, diarrhea, hepatic failure, 
coma, death. Honeymoon phase is common.

• Neurotoxins – sweating, coma, convulsions, 
hallucination

• Gastrointestinal Irritants – nausea, cramping, 
diarrhea

• Disulfiram-like toxins - no symptoms unless 
alcohol is consumed within 72 hours after 
eating them, in which case a short-lived acute 
toxic syndrome is produced. Also called 
Antabuse syndrome. 



Cases of Mushroom Toxicity

Hundreds poisoned in France from wild mushrooms November 4, 
2020 "Food Safety News"

Ontario 72 cases in 2020

Italy, Hong Kong, Victoria Australia also 
had outbreaks

July 2,2021 "Food Safety News"
Thousands of outbreaks in China

Northern California 14 3 required liver transplants & a child had 
permanent neurologic impairment

The poisonous amanita 
phalloides is also known as 
the death cap mushroom.



mushroomexpert.com



Locations 



https:afdo.org/resources_category/wild-mushrooms/



https:afdo.org/resources/wild-mushrooms-resources/

Laetiporus Sulphureus ( Chicken of the woods )
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