FEEDSTOCK! IT'S
BASICALLY FUNEI FOOD.
WE COULD EVEN USE
WOOD CHIPS OR
SOMETHING. AFTER WE
MIX THE MYCELIUM AND
FEEDSTOCK WE PACK IT
IN A GROWTH TRAY. THE
MUSHROOM “MAGIC”
HAPPENS UNDER THE

RIGHT CONDITIONS. §
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BECAUSE FLUNGI
BREATHE, KINDA
LIKE US.

YUP, FUNGI TAKE IN
OXYGEN AND RELEASE
CARBON DIOXIDE. CARBON
DIOXIOE LEVELS HELP
REGULATE THEIR GROWTH,

SO THIS IS A KIND
OF FERMENTATION?

YEAH, 8UT FERMENTATION 1S usuaLLY

wiTHOUT OXYGEN, LIKE WHEN PEOPLE
MAKE ALCOHOL.




OR, LIKE By
WHEN WE .
MADE
KOMBUCHA,
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pYUP! BUT IN THIS CASE .
THE MYCELIUM GROWS IN J
AND AROLIND THE SOLID
FEEDSTOCK. THE FUNGUS

BREAKS DOWN AND
CONVERTS THE
FEEDSTOCK INTO MORE

MYCELIUM.
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AND~ THE FUNGUS
DOESN’'T HAVE A
MOUTH OR
STOMACH SO IT
USES DIGESTIVE
ENZYMES THAT IT
SECRETES OUT ITS
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PROTEINS THAT HELP
CHEMICAL REACTIONS
TAKE PLACE, SUCH AS

B8REAKING DOWN
CELLULOSE INTO
SIMPLER SUGAR
MOLECULES THAT
ORGANISMS CAN USE TO
POWER THEMSELVES.
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AFTED THE FUNGUS SROWS, WE eN UL
HADVEST THE EXTRA SKIN-LKE TOP .

ISHT?? WE SHOULD
PROBASLY OO
NOPE HOMEWORK
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