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Mushrooms have high nutritional value. They contain a significantly higher amount of proteins than that contained in vegetables; mushrooms are rich in
the following vitamins: carotene A, thiamine B1, riboflavin B2, pyridoxine B6, vitamins D and H, ascorbic acid C, nicotinic acid PP, pantothenic acid, etc.
Mushrooms contain potassium and calcium, iodine and manganese, zinc and copper. All the above confirms the undoubted usefulness of mushrooms and the
necessity of including them in the human diet. Therefore, mushroom growing is an important branch of agriculture. One of the types of mushrooms grown on
an industrial scale is oyster mushroom.
The aim of the study is to find a method to make the oyster mushroom growing process more efficient.
The method consists in the exposure of the mushroom mycelium to an alternating pulsed magnetic field at an induction of 40–50 T and a frequency of
16.5 Hz.
Polyethylene bags containing inoculated substrate blocks of oyster mushrooms are subjected to a 15-min treatment with a magnetic field at the above
parameters before being placed for growing. After the treatment, the bags are placed into special premises for growing in accordance with the conventional
technology at a temperature of 20–22C and a humidity of 85–90%. The use of the invention makes it possible to reduce the growing time by 5 days owing to
the acceleration of the growth of fruit bodies and to increase the yield by 15%.
The used field lies in a frequency range characteristic of the natural fields of the Earth (for example, Schumann waves and their harmonics), while the
magnetic induction value does not exceed the induction of the geomagnetic field; therefore, the developed method is environmentally safe.
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Figures 1–4 show the germination and the
stages of growth of fruit bodies:
1- the experimental version
2- the reference
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Conclusions
The exposure of oyster mushroom mycelium to a low-intensity low-frequency magnetic field makes it
possible to increase the yield and reduce the mushroom growing time.
The developed method is energy efficient and does not require any change in the technological mushroom
growing process.
The magnetic field with the selected parameters is environmentally safe.

A prototype device for
exposing the oyster mushroom
mycelium to a low-intensity lowfrequency magnetic field

