
WHAT IS MUSHROOM

A mushroom, or toadstool, is the fleshy, spore-bearing fruiting body of a fungus, typically produced above ground on soil
or on its food source. The standard for.

Ecology of mushrooms Based on their relationship with plants, fungi can be roughly divided into three
categories: 1. A colony of Armillaria solidipes formerly known as Armillaria ostoyae in Malheur National
Forest in the United States is estimated to be 2, years old, possibly older, and spans an estimated 2, acres 8.
The Pyrenomycetes , tiny dark-colored fungi that live on a wide range of substrates including soil, dung, leaf
litter, and decaying wood, as well as other fungi, produce minute, flask-shaped structures called perithecia ,
within which the asci develop. They belong in a kingdom of their own, separate from plants and animals. In
the wild, mycelium can stay underground for a very long time. Many more species, including the commonly
illustrated Amanita muscaria, can cause stomach pains, vomiting, or diarrhea. The primordium enlarges into a
roundish structure of interwoven hyphae roughly resembling an egg, called a "button". It provides a nutritional
breakdown of mushrooms and an in-depth look at their possible health benefits, how to incorporate more
mushrooms into your diet and any potential health risks associated with their consumption. The Canadian
Journal of Clinical Pharmacology 15 2. As the cap expands, the veil breaks, and remnants of the partial veil
may remain as a ring, or annulus , around the middle of the stalk or as fragments hanging from the margin of
the cap. It is better to eat a diet with variety than to concentrate on individual foods as the key to good health.
Often, a second layer of tissue, the partial veil , covers the bladelike gills that bear spores. Most
mushroom-producing fungi are members of the phylums Basidiomycota or Ascomycota. Identification
Morphological characteristics of the caps of mushrooms Identifying mushrooms requires a basic
understanding of their macroscopic structure. Mushrooms that belong to this group are difficult to cultivate
and are often found only in nature. It is somewhat like the fruit of a plant, except that the "seeds" it produces
are in fact millions of microscopic spores that form in the gills or pores underneath the mushroom's cap. They
take sugars and nutrients from the tree, but they give back minerals and essential elements, enlarging the root
system of their hosts. The rest of the fungal organism typically lives in the soil, wood, or some other material
and is composed of thread-like strands known as mycelium. Fungi do neither: their mycelium grows into or
around the food source, secretes enzymes that digest the food externally, and the mycelium then absorbs the
digested nutrients. When buying mushrooms at the market, chose ones that are firm, dry, and unbruised.
Poisonous mushrooms The common death cap Amanita phalloides or its relatives can be fatal if eaten. This
feature is part of a collection of Medical News Today articles on the health benefits of popular foods. In
reality, all species of mushrooms take several days to form primordial mushroom fruit bodies, though they do
expand rapidly by the absorption of fluids. Some of the immune- enhancing and anti-cancer effects of
traditional species such as Ganoderma lucidum and Trametes versicolor have been demonstrated scientifically
[4]. Typical mushrooms are the fruit bodies of members of the order Agaricales , whose type genus is
Agaricus and type species is the field mushroom, Agaricus campestris. Popular wild edibles which are also
mycorrhizal include the porcini Boletus edulis and its relatives and the chanterelles genus Cantharellus. A
number of species, most notably some species in the genus Psilocybe, are psychoactive and can cause various
types of hallucinations. Recently, beta-glucans have been the subject of extensive studies that suggest they
might improve insulin resistance and blood cholesterol levels, lowering the risk of obesity and providing an
immunity boost. They extract carbon dioxide and minerals from it. Pregnant women are advised to take folic
acid , or folate, during pregnancy, to boost fetal health. Click here! In German folklore and old fairy tales,
toads are often depicted sitting on toadstool mushrooms and catching, with their tongues, the flies that are said
to be drawn to the Fliegenpilz, a German name for the toadstool, meaning "flies' mushroom". Potential health
risks of consuming mushrooms Wild mushrooms have been part of the human diet for at least several
centuries, but uncultivated wild mushrooms may pose a risk to those unable to distinguish between those safe
to eat and those that are dangerous for consumption. It plays a role in liver enzyme function, and helps
detoxify some cancer-causing compounds in the body. Microscopic view of mycelial threads, which are only a
few thousandths of a millimeter in diameter A mushroom is the reproductive structure produced by some
fungi. There are a great number of variations between the extremes of free and decurrent, collectively called
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attached gills.


