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PRESI DENT' S CORNER

MEMBERS ONLY Joint AMC/MCG
Weekend Foray at Oconee, SC Sep-
tember 11-13

You donodt want cond Anmuals s

Oconee Weekend Foray in Oconee, South
Carolina! This year there will be TWO speakers
as well as walks on Friday and Saturday,
wrapping up with a great potluck dinner and
silent auction. The cost is only $5 for the entire
weekend, payable when you arrive. Scheduled
for September 11, 12 and 13", this is a
MEMBERS ONLY joint foray with the Asheville
Mushroom Club.

Tradd Cotter, owner of
www.mushroommountain.com , and Jay Justice,
who has been studying mushrooms for over 30
years will be speaking Friday and Saturday. Jay
has a special interest in Amanita, Cordyceps
and Boletes. If you have had trouble identifying
boletes, this is the guy to talk to!

We will have a walk on Friday afternoon
followed by a presentation by Tradd Cotter
titled: "Medicinal, Poisonous, and Hallucinogenic
Properties of Fungi". Saturday you'll be able to
join the morning and/or afternoon walks. We'll
have a potluck dinner that evening and a repeat
of the successful and fun silent auction. To
complete the full day, Jay Justice will present
his program on "Macrofungi of Arkansas,
Southern Missouri and western Tennessee".

The last gathering will be for Sunday morning's
"walk around the tables" with Jay Justice and
Tradd Cotter leading us through the woodland
bounty of different fungi.

Oconee State Park is one of the most beautiful,
parks anywhere, boasting two lakes, air
conditioned cabins and barracks rooms,
camping area, meeting rooms and miles of trails
in a varied habitat. All are located within a few
minutes walk or drive from eachother. Oconee
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State Park is located about 11 miles from
Walhalla, SC. The address is 624 State Park
Road, Mountain Rest, South Carolina, 29664. It
is about 100 miles from the Pleasant Hills exit of
185 and 132 miles from the center of Atlanta.

To reserve a cabiny ou 61 |
State Park at 864-638-5353 and tell them you
are with the mushroom club and want the cabins
reserved under Jackie Scheib. If you want a
barracks room, call Jackie at 828-231-9270. You
can reserve a campsite online at:
http://www.southcarolinaparks.com/park-
finder/state-park/750/camping.aspx.If you are
coming, please bring some items for the silent
auction. We also need additional folding tables
to display the auction items. Bring your own
food for the weekend and a pot luck dish to
share. The clubs will provide drinks for Friday
and Saturday evenings.

The Mushroom Messiah

Five ways mushrooms can save the world
By John Weier

(Reprinted with permission from Conservation
Magazine. January-March 2009 (Vol 10, No. 1)

Bearded and burly, Paul Stamets searches the
forest on Washington
like a bloodhound, peering under fallen trees
and sniffing inquisitively at the air. The object of
his quest is the Agarikon mushroomd so rare
that it can take Stamets, who has spent more
than 30 years researching fungi, weeks to locate
just one. And when he doesd by bushwhacking
for hours through untrammeled wilderness until
he finds the beehive-shaped mushroom growing
on a log or hanging from a towering Douglas
firo i t 6s weffor, [Stantets says. For the
Agarikon is the Holy Grail in his crusade to
prove that fungi can be used to treat health
problems ranging from high blood pressure to
cancer. And his vision

Stamets believes fungi can clean up fuel spills,
provide a nontoxic (and more effective)
alternative to insecticides, and be the source of
a powerful new biofuel. Listen to him talk, and
itds tempting
another wild-eyed devotee of natural solutionsd

especially when he describes the web of mycelia
(thread-like tendrils beneath the forest floor that
form the foundation underlying fungi) as being
eerily similar to the structure of the universe and
says mycelia form an intelligent network that can
MCG Newsletter Volume 6 Number 3
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sense human footsteps. But one thing sets
Stamets apart: many of his ideas have proven
scientifically credible.

Stamets is best known as the owner of Fungi
Perfecti, a booming mail-order business outside
Olympia, Washington, that peddles everything
from  grow-your-own mushroom kits to
mushroom-based dog biscuits. But he considers
this a side job that gives him freedom to conduct
serious research. Stamets developed an
Agarikon strain that University of lllinois
researchers say could treat tuberculosis. He has
engineered a fungus that wipes out carpenter
ants, has used fungi to remove pollution from
streams, and has helped the Department of
Defense investigate whether fungi can
counteract biological

guest to harness mushrooms as a solution to
some ofthewor | ddés most

1. Homeland Security

Two thousand years ago, a Greek pharmacist
named Dioscorides described a mushroom that
was highly effective in treating consumption.
Stamets stumbled upon those first-century
writings and began a personal mission to track
down Fomitopsis officinalis, agarikon. The
Agarikon mushroom is thought to be extinct in
Europe and Asia but, fortuitously, still grows in
i solated pockets of St
i the Ragifie | Npghwestgrn
United States. So far, Stamets has painstakingly
located dozens of the mushrooms, established
more than a dozen Agarikon strains, and sent
hundreds of cultures to scientific labsd including
several doing research as part of the U.S.
Depart ment of dDRdSkields e 6

Among other things, Project BioShield
investigates drugs and compounds that could
provide new treatments for tuberculosis,
smallpox, and other viruses that could be
weaponized. Of the thousands of compounds
tested, only a tiny percentage have been

d o &ffecfivet eneughg to ¢ be eappsoved for more

comprehensive research, including animal
testing. At | east t wo
strains have cleared that hurdle; scientists at the
Southern Research Institute in Birmingham,
Alabama, have shown that the extracts
selggtively mttack cowpox and vaccinia viruses,
which are closely related to the smallpox virus.

Researchers at the Institute for Tuberculosis
Research at the University of lllinois, Chicago,
got similar results when they placed Agarikon
extract and tuberculosis samples in close
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qguarters. The extract actually stopped the
tubercle growth and, in separate tests, was
shown to be harmless to mammal cellsd an
i mportant indicator
For now, thatods
institute  director Scott  Franzblau says
researchers are worki
active compounds and understand exactly what
makes the remedy ti
know how to compare it to other TB drugs or
whether it will make an effective drug at all.

Stamets believes the Agarikon is only the
beginning. Heds convi
cure everything from avian flu to cancer. But to
extend his research, Stamets needs to keep
generating new extracts from an increasingly
diverse array of fungi, which explains why his
guest is entangled in another cause: preserving
old-growth forests. With Agarikons already rare
(it recently took
forest to find just one), he believes habitat
conservation should be a vital part of the effort
to cure deadly diseases such as smallpox or bird
flu. AWe can make the

save the old-growth forests as a matter of
national defense, 0 Sta

2. A Cultivated Taste for Diesel

In the late 1990s, Stamets and researchers from
Battelle Marine Sciences Laboratory in Sequim,
Washington, conducted an experiment to see
whether mushrooms could clean up pollution.
They grew oyster-mushroom mycelia on wood
chips, then sprinkled the chips onto a pile of soil
drenched in diesel and other petroleum waste.
For comparison, they coated two similar piles
with pollution-fighting enzymes and bacteria and
used a fourth pile as a control. After leaving the
mounds alone for six weeks, Stamets returned
to find a result so profound that it led to what he
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To capitalize on this process, Stamets and
Battell eds Jack Wor d
products as their only food source. They then

gave f

dloned theofunbi dhatéid thér hest fob digestng | e .

the ¢optaminants and tisedstitem tn thb oil test.
The fungi flourishedd and that was just the

t loegirinidge MThei Mmyshraorh espoeex tattracted 6 s

insects, which laid eggs that became larvae. The

U atvael attraictbédebirds, whidi érpughivio se@ds.

Soon, plants were sprouting up across the
previously polluted mou nd . nour
oasis of Ilife,o

n ¢ e d Stameta has used ssimitaonoethads to show that

fungi can remove everythingd from pesticides to
nerve gaso from soil and water. For example,
he developed a novel way to clean coliform
bacteria from streams contaminated by cattle
farms. He simply fills burlap bags with wood
chips covered in mycelia, then stacks those
bags in tleesstreans.0As ther watprdilters through
the bags, the mycelia release enzymes that
digest the bacteria. According to one of
Stametsds patent appl i

a r g reduee ncoliformhbadteriawley as mach lasl 97

percent; in one test, the mushrooms reduced

me t dacteram yram 900 colonies per 100 milliliters of

water to just 30 colonies per 100 milliliters.

Stamets now wants to make this natural process
part of a national cleanup system. He envisions
a net wor k of
mycelia are grown before being moved to
contaminated land. For this to become reality,
the Environmental Protection Agency and other
government bodies would have to approve it as
a standard cleanup practice. And that might be a
tall order.

Word says public agencies have been skittish
about fungal solutions since the late 1970s,
when several highly publicized attempts to use
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calls fan epiphany of my Iwhitt et fungi to clean up contaminants ended

in failure. iwe have an
AAl'l the other piles wer etodowrwidce others khat [aun dnetlsodsi ark y , O
Stamets said in a recent diefcfteurreen.t

covered with hundreds of pounds of oyster
mushrooms. 0

The remarkable transformation was spurred by a
natural process that lets fungi consume even the
most toxic pollutants. When certain fungi are
introduced to a new patch of soil, they release a
shower of digestive enzymes. After detecting
which ones do the best job breaking down the
soil compounds, the fungi mass-produce those
enzymes.
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3. Ant s on Shr ooms

When carpenter ants i

fOQwm]pithat was ocess,

nvaded

he didnot clestedd, h& wantmo msi x .
lab and engineered an insect-eradicating
fungus.

His experiment rested on a long-known fact:
certain fungi can infect and kill ants and
termites. But, to protect their colonies, these
insects have devised morbid ways of preventing
fungal poisons from spreading. Ants, for
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example, will identify an infected individual, then
decapitate it or isolate it in a side tunnel.
Companies have tried for years to come up with
fungal killers that subvert these defenses. Those
efforts were largely unsuccessfuld until Stamets
developed an ingenious solution reminiscent of
the Trojan horse.

Stamets developed a fungus that is not only
deadly to ants but also waits to form spores.
Since ants donot see
encounter t he f uderdify & as
poison. Rather, they actually mistake it for food
and carry it back to their queen. By the time the
fungus sporul ates, i to
fungus has already spread throughout the

colonyds ants.

S

Stamets has received several patents for the
fungal pesticide and says just five grams of the
stuff can wipe out a home infestation. Even
better, he claims the nontoxic solution is
harmless to humans. Still, Stamets has to work
out a few kinks before the product can hit the
mass market.

Roger Gold, professor of urban etymology at
Texas A&M, points out
unique fungal strains over long periods of time,
which could make it hard to scale up production.
Stamets wild/l al so need
approval process, an enterprise that can cost

MCG News
shipments; whenever someone orders a copy of
Stametsds book
dropped into the shipping box.

Stamets envisions recipients running out to plant
the panels in their yards, giving rise to trees. It
might be optimistic to think all Life Box recipients
will automatically stick the panels into the
groundd people can be pretty picky about their
landscapingd but Stamets thinks his invention

s pasraebsight futbre. He hashadrgady sent the
t h epgneld to rrdfugee camps, where they could
sprout corn, beans, or other food crops, and he
hopes big-name retailers will someday include
tpanébhsewitohfalnld
cardboard boxes inthe mai |l , 0

i Wh 'y not turn t hem i

5. Fungus Fuel

| f St ametsobs utopi an
reality, the world will face a problem far less
appetizing t han t he
mountains of stinky
because mass-producing fungal extracts would
require large-scale facilities to grow mycelia on

enzymes and other beneficial compounds were
harvested, thousands of tons of the organic
t onatter aveuild goa tefé to toh) and P & dvkere
Stametsds quirky vi
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millions of dol |l ars. He svaryhas alplantfer how to duse what weuldebs t

from investors who might foot the bill, but he the smelly byproduct of his success: use it to

admits that some of them become hesitant once solve the global energy crisis.

they take a closer look. Ever the contrarian,

Stamets interprets those doubts as reassurance When fungal sugars are mixed with yeast and

that hebdbs on the right c o othes eactivel Tingrediehts c theyt tumt intbher e

are people who say this will never work is proof i my ¢ odrmaduelono different from the ethanol

| 6m onto something uni que nawbdingmlendes withd@asobliee tospawes cars.
Stamets is working to perfect the conversion

4. Mail Fertility process and estimates that it takes about 48
kilograms of mycelia-laced material to produce

One of Stametsds newest 3.6 hitersna fuel. wle salysdmyaorolewill be his

mushrooms, plants, and the U.S. Postal Service research facilityos sol e

to mitigate climate change. Stamets has year s. As usual wi th

devel oped a cardboard
Boxo thatdés i mpregnated
Once planted in the ground, the panels will give
rise to urban forests that soak up CO2, Stamets
predicts.

Each panel contains an assortment of tree or
vegetable seeds, and mycelia are added to help
the seeds flourish. (Many mycelia have
symbiotic relationships with plants, providing
them with nutrients and water. The plants return
the favor by delivering shade and food.) Sized to
fit in the bottom of a standard mailing package,
the panels can easily be added to mail-order
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p a nsenbll stpu toviae can eafthechaiiiging doal: he

w aldo linterdd® te defl myeanal coavprsian &its .on
his Web site, building grass-roots support for a
nationwide program to fuel everything from
factories to carsd not with coal or oil, but with
fungus.

US Shiitake Market
Mushrooming

Posted on: Friday, 27 February 2009, 12:02
CST
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Mushroom growers report
increased consumer demand

Shiitake mushrooms are the third most popular
mushroom species in the U.S. In addition to
taste, shiitake have a multitude of health
benefits. Low in calories, glucose and sodium,
shiitake are high in potassium, phosphorus,
copper, and zinc.

Beyond those positive nutritional factors,
shiitake also contain elements that lower blood
cholesterol and improve the immune system. It's
no wonder that demand is increasing for these
nutritional powerhouses.

Native to Asian forests, shiitake are cultivated in
two ways in the United States. The first takes
place in forests, often applying an agroforestry
technigue known as forest farming, in which the
forest canopy is altered to provide the
appropriate amount of shade to grow crops
below. The mushrooms grow on hardwood logs.
This method results in a higher-quality product
with  minimal capital investment. The
disadvantages of this method are weather
dependence, seasonal production with lower
yields, longer production cycles, and a heavier
workload.

Shiitake can also be cultivated indoors, grown
on logs or blocks of sawdust in environmentally
controlled buildings. The distinct advantage of
this process is the ability to produce shitake
year-round with shorter production cycles and
higher yields. The downside to indoor cultivation
is increased cost and a lower-quality product.
Michael A. Gold, Mihaela M. Cernusca, and
Larry D. Godsey from the University of Missouri
surveyed 104 shiitake producers throughout the
U.S. to learn about production and marketing in
the field, and published the results of their study
in the American Society for Horticultural Science
journal HortTechnology.
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According to the report based on 36 survey
responses, 40% of shiitake growers had been in
business less than 5 years, and only 17% had
been growing for 20 or more years. The growers
cited low start-up costs and the existence of
potential markets as reasons for choosing this
business. They chose shiitake because of their
nutritional benefits as well as being an
environmentally friendly crop. Eighty-eight
percent of the growers who responded produced
organically, while 40% were certified organic by
the USDA.

However, respondents considered growing
shiitake mushrooms to be labor intensive, es-
pecially since it takes a full year to reach the
point of harvest. Some of the producers felt that
the income was not high enough compared to
the time invested. A general lack of production
and marketing information and the lack of
dependable labor were cited as reasons some
would not choose to grow shiitake again.

The study found that 75% of the survey
respondents sold shiitake to restaurants, 69%
sold to farmers markets, and 61% sold through
on-farm outlets. Wholesale prices reported by
respondents were between $5 and $7 per
pound.

Nearly 40% of respondents noted an increase in
demand over the past 5 years, and more than
40% expected an additional increase in demand
for log-grown shiitake in the next 5 years.
"Importantly, no respondent believed that
demand will decrease over the next 5 years", the
study authors concluded.
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Edible Mushroom-like Fungus
(Morels) Added to Grapefruit

Posted on: Monday, 2 February 2009, 09:08 CST on
RedOrbit.com.

Scientists in Florida report that adding an edible
mushroom-like fungus to grapefruit juice may
help to reduce the serious side effects that can
occur when people taking certain prescription
drugs drink grapefruit juice. Their study is in the
January 14 edition of the ACS' bi-weekly Journal
of Agricultural and Food Chemistry.

In the study, Kyung Myung and colleagues
explain that furanocoumarins (FCs) &
chemicals found in grapefruit and some other
citrus 0 block a key enzyme critical for
metabolizing, or breaking down, certain
prescription medications . This "grapefruit/drug"
interactiond sometimes called the "grapefruit
June 2009



effect” 8 can turn normal drug doses into toxic
overdoses. Researchers have tried to remove
FCs using chemical, physical and icrobiological
methods. Myung and colleagues, for example,
had previously discovered that an inedible
fungus can be used to remove most of the FCs
from grapefruit juice.

Now they report that the edible fungus Morchella
esculenta, which is from the same major fungal
group as the previously tested inedible fungus,
removed most of the furanocoumarins from the
grapefruit juice. It also reduced grapefruit juice's
inhibition of the enzyme by 60 percent. Dried M.
esculenta also worked, leading the researchers
to suggest that it could be useful in removing the
compound from grapefruit juice and identifying
the specific components in the fungi that bind to
furanocoumarins.

ONE ORGANISM, ONE NAME,
RIGHT? THINK AGAIN!

by Bill Light
AThe dual classificatt
thesiso (Shenoy et al

Last summer an article | wrote was published in
MCG News about the scientific nomenclature of
fungi (Light, 2008). It listed 23 validly published
synonyms (likely not an exhaustive compilation)
for the ubiquitous Turkeytail Fungus, Trametes
versicolor (Linnaeus 1753; ex Fries 1821) Lloyd
1920. All of these names have been used in the
scientific and popular literature to refer to the
Turkeytail, and several of them are still com-
monly encountered in current publications. This
would appear to do real violence to the whole
point of the Linneaean system of classification,
in which one species of organism is supposed to
have one, and only one scientific name. Twenty-
three scientific names for a single common and
cosmopolitan species of fungus that was origin-
ally named by Linnaeus himself back in 1753!
The reasons behind all these synonyms (and the
accompanying naming authorities and dates)
were explained in that discussion.

Well, folks, things are even worse than that . . .
much, much worse! Synonyms and homonyms
are typically supressed (unfortunately, not
always correctly) in favor of one specific name
by the author(s) of a given work in accordance
with the rules of the International Code of
Botanical Nomenclature (ICBN), Vienna Code
(2006) that governs the naming of fungi. But not
in the <case of S 0me
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i mperfecti. o Here | di
of a dual naming system established in 1910 by
the ICBN for fungi only that permits a single spe-
cies of fungus to have not just two, but any
number of valid scientific names. All of these
names can be and are used by different work-
ers, usually without any reference to the fact that
multiple names apply to the species in question.
Only mycologists are permitted such anarchistic
license by the ICBN; botanists in other disci-
plines are required to be much more civilized
and must remain on the sidewalksd no jay-
walking permitted during rush hour traffic.

The life cycle of most fungi involves two phases:
teleomorphosis and anamorphosis (Hennebert,
1987). Teleomorphosis is the sexual phase of
the fungal life cycle in which meiotic spores are
produced, typically by a fruiting body referred to
as the teleomorph. Anamorphosis is the asex-
ual phase of the fungus that produces mitotic
spores (conidia) or other propagating structures
(Hennebert, 1987)." The asexual reproductive
structures are referred to as the anamorph.
Unlike teleomorphosis, anamorphosis can
produce two or more morphologically distinct

SCcuss

Sn¥nSofpiSs Rnownsas s§nardfamdrphs. ®leothdrP 0

Q)PQS% )(many forms) in fungi results in the occur-

rence of morphologically distinct, unconnected
asexual and sexual phases of the same fungal
species at different times or in different habitats
(Burnett, 2003). The concept of the entire fun-
gusd the holomorphd includes all of its meiotic
(sexual) and all its known and unknown (i.e.,
undiscovered) mitotic (asexual) morphological
forms (Hennebert, 1987).

The problem is that the teleomorph of a fungal
taxond usually (but not always) the visible fruit
body we see as a mushroomd is and has tradi-
tionally been classified and named separately
from its anamorphs. And each of the anamorphs
is typically given a separate binomial (genus and
species names) as if it were a different species.
Thus, a single fungal species can be named
according to two quite separate nomenclatural
systems and can have an indefinite number of
Avalido and current n
principle of a natural, biologically based system
of classification. And of course, quite contrary to
the Linneaean idea of one scientific name for a
given species.

Article 59 of the ICBN permits mycologists to
give asexually reproducing fungi (anamorphs)
separate names ( k n ownf oarsm fitframx
their sexual stages (teleomorphs). When names
available for. both the a amoth and teleo-

ph Stalte§ & thésame ﬂ.l gus, d Honoﬁlérph
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usually takes the name of the teleomorph.
However, under some circumstances it can take
the name of the anamorph if it is subsequently
epitypified” with a teleomorph.

Aspergillus is a genus of molds containing some
200 species where dual nomenclature has been
mind-numbingly applied. It contains eight sub-
genera (Peterson et al., 2008), at least five of
which include species that produce a teleo-
morph; the great majority, however, do not.
Aspergillus is associated with eight teleomorph
genera, which though phylogenetically related
(Peterson, 2000), are morphologically and phys-
iologically quite distinct from one another (Pitt &
Samson, 2007). Some Aspergillus species pro-
duce teleomorphs that are related to species
with no known telomorphic stage.

Fungi known only from their asexually repro-
ducing anamorphic stage have been traditionally
placed in an artificial category formerly known as
the Fungi Imperfecti (also known as the form
phylum Deuteromycota), which has no taxon-
omic status and does not represent a real biol-
ogical category.’ These are fungi that have
either lost the ability to reproduce sexually or
whose sexual teleomorph has not yet been dis-
covered. The uncapitalized terms, fungi imper-
fecti and deuteromycetes, are now properly
used only in an informal sense to refer to fungi
that are the asexually reproducing members of
one of the four phyla (divisions) of the kingdom
Fungi: the Ascomycota, Basidiomycota, Zygo-
mycota,* or Chytridiomycota. Alas, many authors
persist in referring anamorphic form taxa to the
Aphyl um Deuteromycotado
taxa, Hyphomycetes and Coleomycetes (con-
veniently neglecting to note that these are form
taxa), as if these comprised real biological con-
cepts. They do not. These terms and concepts
should be abandoned completely in the interests
of taxonomic and systematic clarity.

The need for a single nomenclatural system that
reflects phylogeny (biological relationships) has
been repeatedly stressed (e.g., Rossman &
Samuels, 2005; Shenoy et al., 2007). Multiple
names for a single organism serve no useful
purpose whatsoever and continue to cause a
great deal of confusion. Indeed, Article 59A.3. of

theICBNs peci f i cal |Apthosststedlde s

avoid the publication and use of binary names
for anamorphs when the teleomorphic connec-
tion is firmly established and there is no practical
need for separate names . . . 0
most workers specializing in anamorphic fungi
ignore this recommendation. They continue to
use the names of form taxa and to describe new
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form genera and species even when the teleo-
morphic taxon is precisely known.®

All anamorphic fungi are almost certainly refer-
able to one of the four sexually reproducing
phyla, even if we do not currently know which
one in a given case. More than one third of the
~70,000 described species of fungi are known
only as anamorphs and have yet to be connec-
ted to their teleomorphs. Molecular and bio-
chemical studies are revealing the true affinities
of an increasing number of these anamorphic
fungi whose sexual stage is either extremely
rare or has been evolutionarily lost altogether.

The practical and obvious compromise is the
approach taken by food mycologists for the past
20 years and the one strongly recommended by
Art. 59A.3 of the ICBN. Teleomorph names
should be used where these are known, and
anamorph names for those species that have no
known teleomorph.

| offer the following typical examples of anamor-
phic form taxa and their corresponding asco-
mycote teleomorphs for your amusement and
confusion.

Known anamorphs of the teleomorphic (and
fireal 0)Orbifjee Friess1949 [Ascomycota;
Orbiliales, Orbiliaceae] include both predacious6
and nonpredacious fungi. Predacious forms in-
clude the form genera Arthrobotrys Corda 1839
and Monacrosporium Oudemans 1885. Nonpre-
dacious anamorphs include the form genera
Anguillospora Ingold, Dactylella Grove 1884,

a n Oicranidisn Harknbss 1885, BwayaanfjaenrSuob-

ramanian 1977, Helicoon Morgan 1892, and
Trinacrium Riesseck 1852. All of these form
genera are referrable to the genus Orbilia.

To expand on this a bit, the teleomorphic spec-
ies Orbilia auricolor (A. Bloxam ex Berkeley
1865) Saccardo 1889 has four described and
named anamorphic form species:

Arthrobotrys cladodes Drechsler var. macroid-
es Drechsler 1937

A. oligospora Fresen 1850

A. psychrophilum (Drechsler 1944) Scholler,
Hagedorn & Rubner 1999

t hAa yunnéinensis M.H. Mo & K.Q. Zhang 2005

This means that 29 different possible kinds of
pleomorphisms and 31 distinct holomorphisms

Unf or ¢am exigtt Thdreyare 15 different possible repro-

ductive dualities involving a sexual and an asex-
ual phase (Hennebert, 1987) and 14 different
possible forms of pleomorphism in anamor-
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phosis (Shenoy et al., 2007). Each of these form
taxa can have a valid binomen, all of which refer
to a single species or species complex.

Most anamorphs have their teleomorph affinities
in the Ascomycota. But an increasing number
are being referred to the phylum Basidiomycota
on the basis of DNA studies. Examples of ana-
morphic taxa associated with the Biasidomy-
cota include the following:

Pseudohelicomyces albus Valenzuela' & Garni-
ca 2000, described as a separate form genus
and species (with full knowledge of its teleo-
morph), is the anamorphic form of the hallu-
cinogenic mushroom Psilocybe merdaria (Fries)
Ricken 1912 [Agaricales, Strophariaceae].

Should we tell her that
we’re going by our
anamorph name now
that they've legalized
asexual marriages?
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The form genus Nematoctonus Drechsler 1941
is the anamorph of the genus Hohenbuehelia
Schulzer 1866 [Agaricales, Pleurotaceae]. And
Nematoctonus geogenius Thor & Barron 1986,
both a carnivorous trapper and endoparasite of
nematodes, is the anamorph of the edible oyster
fungus Hohebeuhelia petalodes (Bulliard ex
Fries) Schulzer 1866

The foregoing are but a smattering of the bewil-
dering and countless array of names that apply
to given taxa. But you get the idea. Some
24,000 described anamorphoic fungi have no
known sexual stage (Pearson, 1995). If and
when their true biological relationships are
worked out, they will also fall under the uncon-
trolled dual naming system that is the bane of
mycologists and nonmycologists alike.

Light, W. 2008. Wh a t ® a name? Scientific
nomenclature and the naming of fungi. MCG
Newsletter 5(3):91 13.

Liu B, Liu X-Z., Zhuang W-Y. 2005. Orbilia
querci sp. nov. and its knob-forming nematopha-
gous anamorph. FEMS Microbiology Letters
245:9971 105.

Pearson. LC. 1995. The Diversity and Evolution
of Plants. New York: CRC Press, 646 pp.

Peterson SW. 2000. Phylogenetic relationships
in Aspergillus based on rDNA sequence analys-
is. In: Samson RA & Pitt JI (eds.), Integration of
Modern Taxonomic Methods for Penicillium and
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Notes

! Meiosis is a process of reductional divisions in
which the diploid number of chromosomes (one
set from each parent) per cell is halved. In fungi
this gives rise to haploid condidia, or spores,
which then germinate to produce haploid veg-
etative hyphae that give rise to a mycelium. Two
sexually different, but compatible vegetative
hyphae fuse together to produce a dikaryotic
hypha containing the two diffferent types of
spores. These spores remain separate until a
fruit body is produced for sexual reproduction.
Although the process varies somewhat, in the
Ascomycota and Basidiomycota, the two sexual-
ly opposite haploid spores of the dikaryon fuse
to produce a diploid nucleus, which immediately
undergoes meiosis to produce 8 ascospores
(Ascomycota) or 4 basidiospores (Basidiomy-
cota).

 Article 9.7 of the ICBNst at es, fAAn
specimen or illustration selected to serve as an
interpretative type when the holotype, lectotype,
or previously designated neotype, or all original
material associated with a validly published
name, is demonstrably ambiguous and cannot
be critically identified for purposes of the precise
application of the name of a taxon. When an
epitype is designated, the holotype, lectotype, or
neotype that the epitype supports must be expli-
citly cited. o

% There is no assumed implication that a form
taxon necessarily constitutes a monophyletic
clade (an evolutionary lineage). A given teleo-
morphic genus can and often does contain
anamorphic form species that belong to other
teleomorphic genera.

MCG NEWS
Y A major taxonomic revision of the kingdom
Fungi resulted in the disappearance of the
phylum Zygomycota and its higher subordinate
taxa in their traditionally understood sense
(Hibbett et al., 2007). It has been replaced by
the phylum Glomeromycota (for the arbuscular
mycorrhizal fungi) and a series of new subphyla
whose higher taxonomic relationships are not
yet known.

> As a particularly egregious and irresponsible
example of this, the form species Dactylellina
querci was quite unnecessarily described as a
new anamorphic form genus and species of a
teleomorph then known to them and which these
same authors described as a new species of
ascomycte in the same paper: Orbilia querci (Liu
et al., 2005).

® A number of anamorhic form genera and spe-
cies with teleomorphs in both the Ascomycota
and Basidiomycota regularly trap, kill, and eat
nematodes (roundworms) as a source of
nitrogen. These carnivorous fungi were the sub-
ject of a PowerPoint presentation at the May 12,
2009 MCG meeting (Bill Light: Carnivorous Fun-
gi: A Study in Nematophagy).

WE NOW HAVE OUR OWN
GOOGLE DISCUSSION GROUP!

This group has been set up to share ideas and
mushroom pictures among club members and
friends. We already have postings of some
great pictures from club members! You can sign
up by putting your email address in the window
below. You can also just visit the group to look
around by <clicking on
below. This is a great way to post walk results,
ask questions or announce unscheduled events
or walks. You can have postings come right
intoyouremail. | f the | inks be
use: http://groups.google.com/group/mushga

Google groups

Subscribe

Email: I

Visit this group
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UPCOMING MCG EVENTS:

Saturday, July 18", 10 am to 12:00

Mushroom Walk at George Pierce Park, Gwin-
nett County. Address: 55 Buford Highway, Su-
wannee, GA 30024

Leader: TBD

Directions: Take 85 North to Exit 111. Go left on
Lawrencville/Swanee Road to Buford Highway.
Turn right on Buford Highway to George Pierce
Park. Go to stop sign, turn right into parking area
where we will meet.

Saturday August 1%, 10am to 12:00 noon
Mushroom Walk at the John Ripley Forbes Big
Trees Forest Preserve, Sandy Springs, GA.
Address: 7645 Roswell Road, Sandy Springs,
GA 30350 Leader: Bill Light. Directions:

see: http://www.bigtreesforest.com/visit.htm

Russula. Original art by Jennifer Kornder Saturday, August 15", 9:00 am to 10:30 am
Mushroom Walk at W.D. Thompson Park near

Mushroom Madness Emory U. Address: 1760 Mason Mill Rd, 30329.

by Bill Light Leader: Ken Zinkand. Directions: From Briarcliff

coming from Ponce: Right onto Clifton, Left onto
Houston Mill, Right onto Mason Mill. Go .1 mi.
Turn left to see sign. Bring a shack to eat
afterward under the pavilion.

Once they were thought to be vegetable plants

And were named by ICBN rules.

But the chitin with which their cell walls were
enhanced

Confounded nomenclatural schools. September 11, 12 & 13 Entire Weekend

MEMBERS ONLY Joint Weekend Foray with the
Asheville Mushroom Club at Oconee State Park,
South Carolina. Address: 624 State Park RD
Mountain Rest, SC 29664. See page one.

Three domains and five kingdomsd nay sixd
what commotion!

As taxonomists struggled to grok;

Division to regnum, such stupendous promotion,

Made these worthies regroup and take stock. Asheville Mushroom Club Events
Heterotrophic nutrition and mycelial hyphae, JULY 24-25, Camping foray weekend at Pink
Are but two of the features they showed. Beds area of Pisgah National Forest (near
Alternate generations and dikaryon septae Brevard)
No surprise, kingdom status bestowed. The club has reserved The White Pine i North
group campsite for the 24th and 25th. We are

Twenty-nine thousand sexes flaunts ubiquitous limited to 25 campers at the group campsite.
Splitgill in the throes of its sexual passion. The fAfacilitieso are primitiyv
What sordid abandon! Such a moral hiatus! than a pit toilet and a pump well for water. If your
Makes the Sixties seem downright old okay with that email Charlotte at

fashioned. ccaplanncl@juno.com to reserve your spot at

the North group campsite.
Then we have those malevolent predator fungi

That inflict awful death on their prey. AUGUST 2, Cherokee Reservation Foray
Assimdél ative hyphae renderfMhvisctiismad 1gut s ismegongwitation
And vacuum their contents away. mushrooms on the Cherokee reservation,
thanks to Eddie Paul a new member and his
Though hardly the end of this dramatic story, Mom. Sheds being gracious eno
6Ti s now timidoset o bring t o toawome and search outthose elusive
This tale so bold, lustful, so vivid and gory mushrooms on her property. We will carpool
And retire this poem now, | suppose. from the Westgate shopping center, and

possibly another location. The foray leader will
be Charlotte Caplan and there will be a
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maximum number of 25 attendees. You may
email Charlotte at ccaplanncl@juno.com to
reserve your spot

SEPTEMBER 11-13, 2ND ANNUAL OCONEE
STATE PARK, SC, FORAY WEEKEND See
page one.

Member Steve Dennis did a cooking demo
at our May meeting. The recipe is below:

PORK TENDERLOINS

Steve Dennis, Chef

Prepare the brine: 1/2 cup each sugar/salt. Add
some thyme, bay leaf, black pepper. Dissolve in
warm water, let cool.

Soak pork tenderloins overnight in the brine.
Slit a hole on each end (approx. 1 inch slit) and
pipe the following in:

Saute swiss chard, shiitakes, some shallots,
cranberries, sage, bread crumbs, grated
parmesian,

Let cool and pipe the last 3 ingredients: egg and
salt and pepper.

Coat the top with Dijon mustard and sprinkle
with equal parts brown sugar
and finely chopped pecans.

Cook as you would any pork tenderloin.

MCG NEWS

MUSHROOM JOKES
Submitted by Threadcraft

Did you hear what the mushroom told the dead
tree? A lichen had developed between us.

A woman was talking to a stranger and happily
reporting that she was about to marry againd for
the fourth time. The stranger said how wonder-
ful, but if you do not mind me asking, what hap-
pened to your first husband?

The woman answered, he ate poisonous mush-
rooms and died three days later. The stranger
said, my, what an awful thing to happen. and
then asked, what about your second husband?
The woman answered, He, too, ate poisonous
mushrooms and died two days later.

The stranger said, divHragic, | fear to ask
about your third husband.0 The woman said,
fi ®, he died of a broken neckd he did not like
mushrooms and refused to eat the ones |
cooked!

Grisette, Amanita vaginata (Bulliard) Quélet.

This Grisette was photographed in Big Trees
Forest Preserve in mid-June. The striated, dull,
greenish-grey caps and lack of an annulus
distinguish this Amanita species. However, torn
tissue can superficially resemble a ring as in this
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photograph. The white gills are free from the
stalk, which readily separates from the volva.
This species is edible, but several other
southern amanitas of variable toxicity possess
grey-colored caps. The Destroying Angel, A.
virosa, and the Deathcap, A. phalloides, two of
the deadliest musgrooms in the world have both
been mistaken for the Grisette.

If you insist on trying out the gastronomic qual-
ities of any amanita species, you are an excel-
lent candidate for the Darwin Award.
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Amanita abrupta Peck 1897.

The abruptlyo expanded
amanita gives it a dumbell shape, making it
readily recognizable. This mycorrhizal species
with both conifers and angiosperms was recently
seen sprouting here and there in many mixed

MCG NEWS
woodlands in our area. It is reported to be
edible, but no white amanita should ever be
eaten. This fine specimen was photgraphed in
Big Trees Forest Preserve in Sandy Springs
June 15, 2009.

Old man of the Woods, Strobilomyces cf. dryo-
philus Cibula & Weber 2006. This bolete is
closely related to S. floccopus (Vahl ex Fries)
Karsten found further north. This edible species
bruises red when injured (lower left figure).

EDITORIAL COPY DEADLINES

If you are interesting in contributing an article for

i nclusi dWCG Naws,d hel diase submit

Mary Woehrel at marigold4343@yahoo.com in
in accord with the following copy deadlines:

b a Fall Issué (SdphCctsNow)h i t e, Awugustl y

Winter Issue (Dec.-Jan.-Feb.) November 1
Spring Issue (Mar.-Apr.-May) February 1
Summer Issue (June- Jul-Aug) May 1
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MUSHROOM CLUB OF GEORGIA

MEMBERSHIP APPLICATION 2009

Memberships are for one calendar year beginning January 1st. Joining in September through December starts your membership
then and extends it for the entire following year. Joining any other month extends your membership only until December 31st.

Check membership level: Individual ($20, Family ($25) , Full Time Student ($15),
__Individual Lifetime ($200) __ Family Lifetime ($300), __ Supporting* ($500) *Supporting Membership
includes a Lifetime Family Membership

(Please Print Clearly)

TOTAL ENCLOSED: $_ Cash, Check #_ _e NeworRenelvalday' s Date_ _ _ _ _
Name Address:

City State Zip Code Phone_( ) Cell: ( )

Email Address (We will send your newsletter to this address)

Liability and Release Form - Each individual over age 18 must sign a separate liability release form

| realize that when consuming wild mushrooms, as well as while foraging for wild mushrooms, or while harvesting and collecting wild mushrooms, |
may suffer physical injury.

| expressly acknowledge that | know that the identification of edible wild mushrooms is an activity that always carries with it the risk that a poisonous
mushroom may be misidentified as an edible wild mushroom. | further expressly acknowledge that | know that consuming a wild mushroom that has
been incorrectly identified as edible, when it is in fact poisonous, carries with it the risk of illness and that such illness may range from mild indigestion
to death. | further expressly acknowledge that | know that even in those cases where death does not result from eating a wild mushroom that has been
incorrectly identified as edible the adverse effects of consuming a poisonous mushroom can include permanent injury or permanent physical
impairment.

Moreover, | further expressly acknowledge that | know that when eaten even an edible wild mushroom may cause the person who has consumed the
mushroom to suffer an allergic reaction and that such a reaction may range from mild indigestion to death. | further expressly acknowledge that | know
that even in those cases where death does not result from an allergic reaction to eating a wild mushroom the adverse effects of consuming a wild
mushroom can be permanent or can result in permanent physical impairment.

| expressly acknowledge that | know that while foraging for wild mushrooms or harvesting and collecting wild mushrooms | may suffer physical injury
related to these activities, including the consequences of exposure to poisonous plants and contracting insect or animal borne diseases. | expressly
acknowledge that | know that such injuries can be permanent or can result in permanent physical impairment.

Knowing the risks, | agree to assume the risks associated with consuming wild mushrooms, as well as the risks associated with foraging for
wild mushrooms and with harvesting or collecting wild mushrooms.

| expressly agree to release and hold harmless the Mushroom Club of Georgia, and any officer or member thereof, from any and all legal responsibility
for injuries, including death, incurred by me either during, or as a result of, any mushroom walk, foray, field trip, excursion or meeting that is sponsored
or undertaken by the Mushroom Club of Georgia.

| expressly agree to release and hold harmless the Mushroom Club of Georgia, and any officer or member thereof, from any and all legal responsibility
for injuries, including death, incurred by me as a result of any mushroom identification, mushroom ingestion or other mushroom consumption that is
sponsored or undertaken by the Mushroom Club of Georgia.

| expressly assume the legal responsibility for injuries, including death, incurred by minor children under my care, either during, or as a result of, any
mushroom walk, foray, field trip, excursion or meeting that is sponsored or undertaken by the Mushroom Club of Georgia

| expressly assume the legal responsibility for injuries, including death, incurred by minor children under my care, either during or as a result of any
mushroom identification, mushroom ingestion or other mushroom consumption that is sponsored or undertaken by the Mushroom Club of Georgia.

Should any suit or claim be asserted against the Mushroom Club of Georgia, or any officer or member thereof, that a Court concludes is covered by
this Release of Liability and Express Assumption of Risk | further agree to pay the Mushroom Club of Georgia, or any officer or member who was a
party to such suit or claim,thec ost s of defending such suit or cl ai m, including attorneysd fees

The laws of Georgia are to govern the interpretation and validity of the terms and provisions of this Release of Liability and Express Assumption of
Risk.

Names of any minor children you are signing for:

Member ' s Name (qgebrglase print Date:

vie mber s Signatwuvuvre ___
Please return completed, signed and dated form with check payableto® Mus hr oom Cl ub of Geor g
Please mail to: Rancene Cooke, Treasurer, P.O. Box 420255, Atlanta, GA, 30342-9998




