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Name
Common name: Lions Mane
Scientific name: Hericium erinaceus

What Does This Fungus Look Like?

The lions mane is a medical mushroom and an edible mushroom that can be
cooked and eaten in many dishes, but they don't look like your typical mush-
room, as they don't have a cap or stem. They are usually white or cream and
can sometimes be pink, but when they turn old or dry out they can become
brown or yellowish coloured. When they turn brown they become bitter to
eat. The mushroom has thousands of spikes, known as teeth, that hang
down in one large clump and they can grow from 1-6cm long.

Why Is This Fungus Helpful?

This fungus is not only pretty, as its thousands of spikes hang downwards,
but it also tastes very good once cooked. It is said to have a seafood like
taste, similar to lobster or shrimp, and the texture is wonderful and chewy.
This mushroom is a culinary delicacy and people enjoy it cooked and cut up
into salad, with pasta or even on crackers. The mushroom can also be seen
in Chinese vegetarian cuisine, to replace the pork or lamb.

The lions mane has it own medical properties, as it has the ability to stimu-
late nerve and myelin regeneration, which makes it helpful in many neuro-
logical diseases, such as multiple sclerosis, muscular dystrophy, Alz-
heimer's disease and dementia. The name of the medical compounds that
are found in Hericium erinaceus that have nuerological health benefits are
called Erinacines. The compounds are small enough to pass through the
blood brain barrier, and then on to help heal the myelin sheaths or neurons.
Some compounds in Hericium erinaceus, such as threitol, D-arabinitol and
palmitic acid have antioxidant effects, regulates blood lipid levels and re-
duce blood glucose levels. So this mushroom is very useful in medicines, as
it is known to help with a range of ilinesses and problems.

www.mushroomexpert.com/
hericium_erinaceus.html

http://en.wikipedia.org/wiki/
Hericium erinaceus

http://www.worldlingo.com/
ma/enwiki/en/

Hericium _erinaceus

Ecology

The lions mane mushroom is very rarely found and may even be endangered
in some countries in Europe, but is common in nature in the countries of Ja-
pan, China and North America. The fungus grows from the wounds, on
trunks and large branches, of living hardwood trees, especially beech and
oak. These mushrooms are commonly found around late summer and autumn
in the wild and they feed on the flesh of the wood and the nutrients within
the trunk. They also use the water that the trees store in their large
trunks.




RICE-BLAST

FUNGUS

Common name: Rice-blast fungus
Scientific name: Magnaporthe grisea

What is it?

Rice-blast fungus is a, harmful disease
that destroys rice crops that could feed
an average of 60 million people each

[ year, making it the most devastating
agricultural disease in the world.

What happens to the infected plant?

Once the fungus has reached the inside
of the plant, it grows between the plant

cells and steals the plant’s nutrients.
The fungus continues to grow until the
rice plant dies because it does not have
enough nutrients to survive.

What is being done?

Although this disease may not affect

you directly, it does affect people living
in poorer countries. For some people,

rice is what they live on. To help these
rpeople scientists are trying to find ways

to combat the disease.

BY DEVINA PATHAK

| What happens to the rice
crops?

Rice-blast fungus destroys rice
crops by puncturing holes in

the leaves of the plant and
slowly injecting proteins that

break down the plants tissues.

A fungal spore lands on the leaf
of a rice plant and it produces a

tube which swells at the tip. The
tip swells due to stored glucose
and lipids that are converted
into sugars. The sugars produce
a concentration gradient
(uneven distribution) that
makes the water move from the
rice plant to the tip of the tube.
This makes the tip swell and it
is now called an appressorium.

Bibliography: Wikipedia, fungi#schools.org, britmycolsoc.org.uk, Google Imagey
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Three colonies of a

Penicillium mould
growing on an agar
medium. The green fuzzy
appearance is the
asexual spores of the
fungus.

Sources for further information:

The British Mycological Society
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PENICILLIUM (Helpful Fungs)

"HEALTH CARE  ©m>

Eyad Abuelgasim
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What is Penicillium?

Penicillium is a genus of mould fungi that grow on decaying
vegetable matter, damp leather and citrus fruits; used in making
cheese and as a source of penicillin. The mycelium grows over
the food, digesting it and absorbing nutrients. Penicillium (from
Latin penicillus: paintbrush) is a major importance in the natural
environment as well as food and drug production. It produces
penicillin, a molecule that is used as an antibiotic, which kills or
stops the growth of certain kinds of bacteria inside the body. For
all those reasons Penicillium affects our every day life.
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Above: Fungi Penicillium
as seen under a electron
microscope

. en.wikipedia.org/wiki/
Penicillium

. http://www.emlab.com/app/
fungi/Fungi.po

. microbewiki.kenyon.edu/

index.php/Penicillium
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What is Penicillin?

One of the things Penicillium is most famous for
is the drug penicillin. It was used to create the
first antibiotic. Penicillin is one of the most well-
known and widely used antibiotic around the
world. Doctors prescribe penicillin for hundreds
of infectious diseases. Penicillin is produced by
the mould, fungus Penicilium and was
discovered by Sir Alexander Fleming in 1920.
The penicillins are bactericidal and act by
interfering with the bacterial cell wall synthesis.
Penicillin is still an important antibiotic but it is
produced by mutant forms of different species
of Penicillin from that studied by Fleming. The
different mutant forms of the fungus produce
different types of penicillin.
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Is Penicillium, always harmless?

Although most penicillin are safe for the

majority of people, some people may

experience side effects.

So many people are allergic to Penicillium since
it was overused back in the day. Penicillium is
a common indoor mould; allergy to which is not
associated with antibiotic allergy.

There are thousands of types of mould,
however, only a few of these are currently
available for allergy testing. Penicillium is one
of the most likely causes of allergic disease
based on the types of mould spores collected in
the air.

Join the Society @)



