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THE PICHIC OF THE FUTURE:

A PICHIC IS A TIME TO DRINK AND FEAST AND REST ANMD REFLECT.
WE LANT TO KMOW, WHAT WILL WE EAT AT THE PICHIC OF THE FU-
TURE? WHERE WILL IT COME FROM?

IT IS POSSIBLE TO HAUVE A PICHIC THAT FEEDS AND CARES FOR
THE FORESTS AMD WATER AMD SOIL, AMD ALSO THE HUMANS?
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WORLD HERITAGE BEER GARDEN PICHIC
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SMALL IS BEAUTIFUL



WORLD HERITAGE BEER GARDEN PICHIC
FERLHTEN - FRATTE A T EEHEAY A AT > AR ZSRTTARS R AT
TURMRIF o (EANTIHBY—E 7 - A TAEM e E
B BRI SO AE VB S S & - MR Y@ R
K - BHERES I TESER - JFHAeREETRET - &
(IR VUL ERY T2 FHE T ([ERHME R ARy A
) o FHHABEREERB YK o EATRRE AT
HEVIEE N TTBIEST » BRI - Bl T2 7 P
P AL S B B 22 (AR TR MR IMEE
F o BAFEREIORTRVER T SREEK > FFHFER
PRI > BT Kt - WlIHERER B HXEREL - 1
HE 2R R EEN RS R el KR -

We have been researching landuse, ecological literacy and re-
source conservation in the Lashi Basin. As part of this, we experi-
mented with growing mushrooms and studied myco-remediation
to improve the capacity of the landscape biome to generate
healthy growth. Mushrooms can be used for ecological restora-
tion, and to supplement the agricultural energy cycle. They re-
duce soil erosion on hillsides (allowing trees to grow) and they
filter water flowing into the lake and water table. They also can
break down toxic materials such as petroleum into non-toxic
components that contribute to soil fertility. We have left baskets
filled with agricultural wastes and mushroom mycelia in two loca-
tions in Haidong, and two in Hainan. The mycelia will slowly grow
as it eats the corn straw, and when the rains come next year, they
might sprout mushrooms. We hope the mushrooms will feed the
farmers, and the mycelia will improve the soil nearby and clean
the water that flows through them.
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Agriculture is a process that attempts to maximize the output of
this converted solar energy. Plants capture and store solar energy
in the form of sugars and carbohydrates. Unless nutrients equiva-
lent or greater to what has been taken out of the ground are re-
turned to the soil, however, many agricultural methods lead to the
decline of biosystems supported in the land. Farming practices
often contribute to soil health, for example, when farmers use
animal shit on their soil. When traditional subsistence farming is
influenced by economics in the larger geographic sphere, farmers
sometimes try to get too much out of the earth; this can lead to
reduced fertility and damage to the soil.
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Mushrooms complement farming by helping to extract more solar
energy (as sugars and proteins) from waste indigestible by hu-
mans. They eat dead plant material, paper and other garbage,
and, in the process of growing, improve the soil where it has been
over-grazed or"over-permed”by agricultural chemicals. They help
reduce erosion on hillsides (allowing regeneration of trees and soil
texture) and they filter water that moves into the lake and water
table.

Fungi are an amazing and unique life form. People are familiar
with fungi as food and in medicines, but might not be as aware
of their ability to filter and break down dangerous substances in
the ground and water. There is still research to be done on how
mushrooms can encourage some species to grow faster. Even
the“waste” from growing mushrooms will improve the environ-
ment.
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The body of a fungus consists of material called mycelia, while
the mushroom is called the fruit. Some fungi never make mush-
rooms, but are huge underground. Every part of the fungus con-
tains identical genetic material. The small white filaments you
see in soil are the mycelial web that is in all healthy ground.
Mycelia can move rhizomatically, branching in any direction, in
pursuit of food. The tiny mycelial threads will grow as closely as
nutrition allows them; a gram of soil might contain over 2 kilo-
meters of mycelial threads. The mass of mycelial threads behave
like a dense filter when liquids pass through, filtering out water
impurities. Mycelia are also cool because they excrete digestive
enzymes- as if your stomach was outside of your mouth, letter you
digest food before eating it. This is efficient- they digest their
food, and then take in exactly the nutrients they need to grow,
leaving their“waste”already reduced to simpler components.
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Yunnan is an important place for mushroom cultivation and many
people gather and dry wild mushrooms to add to their incomes.

A simple solar oven can dry mushrooms quickly without burning
wood. It can be built with cardboard and reflective paper.

While mushrooms are great for food, they can also be used to
clean up the toxic messes, like oil spills. We are growing Pleurotus
ostreatus (Oyster) and Flammulina velutipes(straw mushroom).
These have low commercial value, but have been documented as
useful for bioremediation under different circumstances. Oyster
mushroom specifically can safely digest petroleum oil, diesel,
pesticide, herbicides and other industrial and military toxins, and
dangerous human pathogens. They can do this becasue the struc-
ture of wood is not so different from petroleum. And after they
have cleaned all the bad stuff up, they are still harmless, and
delicious to eat!
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The samples we grew came from foraging and from other mush-
room farmers. Since all parts of mushrooms carry the same ge-
netic material, it is possible to grow new mycelia off any parts of
the mushroom. The problem is that it is easy to contaminate the
new growth- all kinds of critters, bacteria, and other fungi will try
to the nutrients intended for the mushrooms we are growing. This
makes a clean room necessary, and also creates a need to boil all
of our vessels and materials.

To propagate mushrooms, small samples are taken and placed

to grow in the dark in nutritive medium such as agar (seaweed)
mixed with potato and sugar. Once they start growing, you can
cut a piece out and move it onto grain. We use old jars for this.
Once the grain in the jar is covered with mycelia, the grain is
sprinkled into larger material. Many things work; corn stalks,
wood chips, straw. These are placed in bags or other containers.
Our mycelia were propagated in bags of corn waste and straw. We
only explore the basics here, but there are many books in Chinese
about how to grow mushrooms.

Taking a sample from a mushroom. You can also start mushrooms from spores,
the powder that falls out of the mushrooms gills.
H— Uy ad ey At an o JRa] A TEE 57 - A siE M S R
8 B THIRIR -




SMALL IS BEAUTIFUL « /MR \

R ZAE R A N BB S B AT AT 19734 - 3
[E22 5772 EF Schumachertfiii 7—A%40 (/NEIE
E) P SEARLFESIN/KE o Schumacher
ARFHARN—BRFLET—— RIS - &R ER
LGN ES > T EECRIE TR
% > XHIEEHT - XEWEENSE - HERE
BRI ROR A > 5(EANE R IR
77 ARHERIZERE - 7 Mk isE T E R A SE R E A

4 W g ii..% e
WATER FLOWS DOWN THE
MOUNTAIN INTO THE FIELDL

KMUEFTT > CAKH -

SRR T BRRORE AR DIDEFERIR S0 sun makes susars 3
KR o XTSI A (125 T e SIEATRAR > DL NI E \,
NI > W% - DU SCBIELEATER - \X
In 1973, a year wracked by energy shortages and the emergence I

of globalization, a British economist named EF Schumacher
published“Small is Beautiful,”a book that looks at the scale of
human economic activities. Schumacher said bigger does not
always mean better- “Ever bigger machines, entailing ever big-
ger concentrations of economic power and exerting ever greater
violence against the environment, do not represent progress: they
are a denial of wisdom. Wisdom demands a new orientation of
science and technology towards the organic, the gentle, the non-
violent, the elegant and beautiful.”He also questioned the use of
the Gross National Product to measure well being for humans: “the
aim ought to be to obtain the maximum amount of well being with
the minimum amount of consumption.” These ideas inspired some
to find technologies that are appropriate; human in scale, effi-
cient in action, and productive of well-being down the line.




