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Consult the walk list for upcoming 
NYMS walks.
Mondays through October 26, 7-9 pm: 
Foul Weather Friends ID sessions at the 
Downtown Community Center, 120 
Warren St.
October 11-15: Gary Lincoff, “Mush-
rooms of Coastal Maine during the Fall 
Foliage Season.” Eagle Hill, ME. Pre-
NEMF foray workshop.
October 15-18: Samuel Ristich NEMF 
Foray, Cape Cod, MA.
November 26-29: NAMA Annual Foray, 
Lafayette, LA.
October 20, 7-9 pm: Deep Forest Mush-
room & Wine Tasting with Gary Lincoff, 
RSVP $65.00 (pasanellaandson.com)
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Autumn 2009

To All the People Who Love the Rain: 
Science

It was a delightful summer (for the forests not the beach). To me it seems that the fall 
is coming a little early. I brought back what I thought were blewits from West Virginia 
Labor Day weekend. Paul and Dennis thought that’s what they looked like. The leaves 
were changing and some were off the trees there in southeastern West Virginia already. 
I have not been able to get upstate since August. I’m sure you all have some reports 
to make. The Foul Weather Friends identification sessions have had tables overflow-
ing with all the usual suspects and then some. On our website (http://newyorkmyc.
org: thread: Species Lists from FWF Meetings) is a series of lists compiled by Paul 
Sadowski of genus-species identifications. Pictures complement the lists, including 
one of a stemless bolete found at Harriman, as well as some other wonderful close-
ups of mushrooms. Recently Dennis Aita brought in what Don Recklies identified as a 
false truffle, Alpova nauseosus. If you have items to identify, or if you want to do some 
real learning about characteristics and how to describe these details and find them in 
mushroom keys, then the FWF meetings are the place to go. The boletes, for instance, 
comprise such a large variety of mushrooms, that looking closely at them with guid-
ance, one starts to note the subtle as well as the gross differences. Some are the coveted 
edibles while others are not for the palate. 

One way to prepare for coming to FWF is to make spore prints of your mushrooms. 
In the Autumn 2006 issue of this newsletter, downloadable from our website, is a short 
list of to-dos when collecting in the field. You can make a spore print on the spot 
if you are prepared. If you wait, do it as soon as possible. I had a nice specimen of 
Macrolepiota procera (edible parasol mushroom) last week—or was it Chlorophyllum 
molybdites (responsible for most of the mushroom poisonings in North America be-
cause of its similarity to M. procera)? I don’t know for sure because I did not do a spore 
print and the mushroom had dropped its spores by the time of the FWF. M. procera 
has white spores and C. molybdites has green. On the brighter side, from FWF I have 
a much better idea of the macro-characteristics of the edulis complex of boletes now. 

But that also points to the story of the summer as far as I’m concerned: that of the 
Boletus huronensis. Was it responsible for a man’s death in Maine? Was it the mushroom 
that caused Andrus Vojtek’s gastric distress, described so graphically in McIlvainea? 
Did Charles Luce find it in New England this summer and chose not to eat it? Studying 
the boletes alone is so fascinating. I can’t say enough about the mycological education 
going on here. Well beyond edibility. Well beyond a wonderful day in the woods.

ENJOY!
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Cont. p. 9

I’m very honored to take torch from 
Pam, who has done such a fabulous job as 
newsletter editor. My first NYMS event 
was the 2008 Morel Breakfast and hunt. 
I was instantly impressed by the fervor 
of the club’s members--the rapturous 
discussions of favorite species, the oc-
casional heated debate, and the copious 
flow of Latin nomenclature. My head was 
soon swimming and I wasn’t sure I’d be 
able to keep up. 

I have appreciated getting to know 
many of the club’s members in the last 
year and a half. Their patience and kind-
ness has helped hone my initial interest 
into a fine point of  focused obsession. 
I’m pleased to be able to offer something 
back to the club in return for all I’ve 
learned so far.  

Jason Cortlund

Letters to the Editor 
From Gary Lincoff: links to mushroom-
land!

According to the website, http://mush-
roomland.net, “MUSHROOMLAND is a 
tribute to life under our feet.” The website 
features mushroom-themed art, books, 
films, pillows and dolls. And, besides 
their products, the Mushroomland pro-
prietors, Natasha  Guruleva and Everett 
Phillips, visit stores and read from the 
mushroom books. They are planning to 
take groups on nature walks and coun-
sel on mushroom therapies. Natasha is 
based here in New York. Take a look at 
http://mushroomland.net and http://ac-
centworks.net

From Arabella Hutter: 
“Numen and Alma find some very large 
mushrooms (Polyporus squamosus) 
on Numen’s birthday. Anybody who 
knows Numen would know he couldn’t 
wish for a better birthday present.”  
(See picture p. 7)

From Dennis Aita: 
Need some mushroom baskets? Chelsea 
Market Baskets, located in the back of 
the Chelsea Market, 9th Avenue and 15th 
Street, has wicker baskets that would do 
fine as mushroom baskets. The look du-

Dear NYMS members,
In my role as graphic designer of the 
NYMS newsletter I’ve been working 
closely with Pam Kray since our first 
shared effort, the Spring 2006 issue.  Pam 
has proven to be a dream colaborator—
curious, ingenious, patient, conscien-
cious and encouraging. We developed 
not only a great and inspiring working 
partnership,  I’ve gained a good friend. 
All this, plus an interesting read four 
times a year! 

As President of the NYMS, I’d like to 
say, on behalf of all our members, thank 
you, Pam, for all the thought and effort 
you’ve generously shared with us. We’re 
all looking forward to reports from you 
as you transition to a contributing writer.

I’d like to extend a nice big fungal wel-
come to the new newsletter editor, Jason 
Cortlund, who will be taking over next is-
sue. I know we’ll have fun together.

Warmly,
Maria Reidelbach

From the Editors:
I was looking for something in an old 
newsletter recently and realized how 
happy I have been to have had the 
chance to contribute to the New York 
Mycological Society as newsletter editor 
for the last four years. The time itself has 
flown. I have learned much about fungi, 
about observation in the first place, and 
about our Society. I thank everyone for 
all the contributions to these pages and 
more. Thank you, also, to Jason Cortlund, 
for stepping up at this time when I can 
no longer continue in this role. Most of 
all, I thank Maria Reidelbach and Paul 
Sadowski, who have worked with me as 
an editorial team and who will continue 
to do so. Maria’s layouts have trans-
formed the newsletter. Paul is tireless in 
checking that the work is correct and ul-
timately readable. Writing the business of 
the club and keeping up with news and 
events is a job. I am lucky to have been 
in such giving company. Thank you very 
much and welcome, Jason.

Pam Kray
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Remember! 43
2008 membership payment is due in 
January at the rates of Individuals: $15 
($20 for new members) and Families: $25 
($30 for new members). Make checks pay-
able to the New York Mycological Society. 
If you wish to become a member of 
NAMA (the North American Mycological 
Association), make a separate check for 
$32, payable to NAMA and mail it with 
the NYMS dues to Charles Luce, Treasurer, 
518 Gregory Ave. #C312, Weehawken, NJ 
07086. See the membership coupon in this 
issue.

Stay responsibly in touch with us. If 
your telephone number, mailing or email 
address changes, please contact Paul 
Sadowski, Secretary with your new in-
formation. An additional note for listserv 
users: please remember to set your spam 
filter to be able to receive listserv emails. 

NYMS walks policy: We meet when pub-
lic transportation arrives. Check the walks 
schedule for other transportation notes. 
Walks last 5-6 hours and are of moderate 
difficulty except where noted. Bring lunch, 
water, knife, and a basket for mushrooms. 
Leaders have discretion to cancel walks in 
case of rain or very dry conditions. Be sure 
to check your email or contact the walk 
leader before a walk to see if it has been 
canceled for some reason. Non-members’ 
attendance is $5.  

Warning: Many mushrooms are toxic. 
Neither the Society nor individual mem-
bers are responsible for the identification 
or edibility of any fungus.

Mushrooming Without Fear: 

Truth and Consequence
A book review by Paul Sadowski
The author of Mushrooming Without Fear, Alexander Schwab, seems to have drawn 
the conceit for his book from the question “Can I eat this?” The single-minded focus 
on this line of inquiry serves the reader who asks this question but may not wish to go 
further.

Mr. Schwab has worked hard to deliver his title’s promise with eight commandments 
which, strictly obeyed, will keep one away from dangerous fungi.

These are Mr. Schwab’s rules of the road:
1. Never ever take a mushroom with gills.
Sound advice for avoiding poisonous species. We all learn that the gilled mushrooms 

include the deadliest of species.
2. Only take mushrooms with 

tubes, spines, and ridges and the 
mavericks portrayed in this book.

This is more or less the obverse 
of rule 1. The author directs the 
student toward twelve species: five 
boletes, three chanterelles, Hen-of-
the-woods, the Common Puffball, 
Hedgehog, and Cauliflower mush-
rooms.

3. Only eat mushrooms that you 
have clearly identified with all the 
positive ID marks.

Perhaps the best of all Mr. 
Schwab’s advice. Adhering to this 
maxim should develop careful ob-
servational habits. In the pages fol-
lowing his rules Mr. Schwab gives 
one a careful macroscopic descrip-
tion of each of the twelve species 
with a list of criteria that must be met in order to form a positive identification.

4. If a mushroom smells rotten, it is rotten and if it feels soggy it is soggy.
I am sure Gertrude Stein would agree.
5. Never, never eat wild mushrooms raw.
Given the common culinary practice of putting raw mushrooms in salads and else-

where this is appropriate advice for the beginner. While the author discusses the prob-
ability of a dog marking the mushroom as his territory, no mention is made of bacterial 
colonization, slug slime or the possible problems awaiting one who eats morels and 
honeys without sufficient cooking.

6. Look before you cut.
This rule is confusing as the author digresses into a discussion of the proper method 

for harvesting mushrooms for the pot. He recommends “cut and cover”, that is, cutting 
the stem above the substrate and covering the remnant. It is a point not worth argu-
ing but what about looking to see if one is about to plunge one’s hand into a patch of 
poison ivy?

7. Don’t store mushrooms in plastic.
Good advice for the beginner.

Review ii
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Mushrooms or Extraterrestrials?
By Guy Durrieu and Jacques Patenet
Last October, Libourne, a commune (municipality) in the department of Gironde, was 
agog with excitement. Newspapers and local television reported a strange phenom-
enon: 

Four mysterious circles in Libourne 
Circles of unknown origin appeared the last two nights. Locally, some are speaking 

of little green men…The first circle appeared Monday night in Libourne, a second one 

8. If in doubt, leave it.
This is basic mushroom common sense but in the context of this book it is a conun-

drum which I’ll delve into below.
What follows these rules is a description in words and photographs of the twelve 

species. Many color photographs are given to illustrate the salient characters of these 
species. Interestingly, the specimens are photographed in various stages of maturity, 
allowing for comparisons. Close-ups are employed in illustrating, for example, the 

white reticulation of Boletus edulis. Innovatively, the author has in-
cluded color chips useful for comparisons with cap color.

An appendix provides information on storage methods and basic 
cooking technique. However, Mr, Schwab recommends freezing many 
species raw. I consulted Eugenia Bone, author of Well-Preserved, a 
manual of canning techniques, who discourages such practice. She says 
that enzymatic action, though slow, will continue to degrade the frozen 
mushrooms. A quick blanch before freezing will preserve their succu-
lence upon thawing and recooking.

There follows a chapter that serves as a guide to some of the arboreal 
associates of the mushrooms included in this volume.

The book closes with a chapter on mushroom ephemera, myths and 
culture.

Now to the conundrum that the concept of this book (and others like it) presents. 
While Mushrooming Without Fear should serve the initiate very well with its prescrip-
tions, what troubles me is not what is between its covers but what isn’t. For example, 
scant information is given on look-alikes. Such information would plant doubt in the 
mind of the beginner and one does not want to undermine the lessons that Mr. Schwab 
has so carefully constructed. But shouldn’t healthy skepticism be part of the mush-

roomer’s critical judgment? Without some shadow of doubt, one might not feel 
compelled to be strict in the application of the author’s rules.

Would it not benefit the beginner, in appreciating the differences, say, be-
tween Cantharellus cibarius and Hygrphoropsis aurantiacum, to better un-
derstand the fold/gill structures of the respective species? It is through such 
study that one can improve one’s observational and descriptive skill that bet-
ter inform one’s identifications.

Similarly, the strategy of concentrating one’s choices among the boletes 
brings with it many challenges to the beginning and, perhaps, the inter-
mediate taxonomist. Boletes, as anyone who has studied them knows, are 
highly variable depending on age, weathering, and taxonomic grouping. 
And given the author’s insistence on gathering only the freshest speci-
mens, one may be dealing with young specimens that will only compound 

the difficulties in identification.  Particularly when one considers the likelihood of ac-
tually finding any one of the twelve species presented here.  What will be required is 
an iron discipline on the part of the student, to be on one’s guard against jumping to 
“favorable” conclusions.

Thus, I believe that one will find this a gateway book; a useful primer that will surely 
inspire inquiry leading one beyond its confines.
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Cultivated Morels are Finally Identified
By Dennis Aita
This past summer I got an email from Michael Kuo (lecturer and author of the book, 
Morels) letting me know that the cultivated morels from Michigan that we bought 
fresh for our morel tasting back in the spring of 2006 were positively identified through 
DNA analysis as being Morchella rufobrunnea. Boy, it sure took time for this test but 
we were not surprised by the result.  

Interesting story here. These morels were first professionally described by Guzman 
and Tapia in 1998 from specimens found in Veracruz, Mexico. They are the same mo-
rels that are found along the coastal areas of California. And they are almost certainly 
the same morel specie that was first cultivated and patented back in the early-80’s by 
Ron Ower who lived in San Francisco (This patent has been sold and passed along to 
various companies throughout the country over the years with seemingly small profits 
to show for everyone’s investments; I no longer see them in our markets). 

In the coastal areas of California they can be found in landscaped areas—with no 
trees around them!—more often in January and February than at other time of the 
year. Therefore, it is fairly safe to say that they are not mycorrhizal and do not 
form any symbiotic relationships with trees. They are sap-
rophytic. 

M. rufobrunnea looks similar to some 
esculentas. They have very white 
ridges when young but their 
ridges and pits are more 
vertical (at least when 
young) and their caps 
are more conical, 
even pointy and they 
are rufescent, which 
means that they take 
on reddish or orange-
ish colorations when 
rubbed or as they get 
older. 

DNA analysis has 
shown that in North 
America we have over a 
dozen different species of 
morels. Michael Kuo thinks 
that rufobrunnea is the only morel 
species that is morphologically dis-
tinct from any of the other morel species! 
Apparently in our area we actually have at least 
a couple of species of “natural habitat black morels”, 
“esculentas”, “deliciosas”, and “semilibres”. We may or may not 
be able to distinguish between them based on physical characteristics or 
ecology (note: I know of two people who think that they can tell the difference between 
some of the esculentas and deliciosas in the field). By the way, I have posted on our 
website a couple of photos of the mushrooms that we purchased back in 2006. You may 
want to compare them with online photos of wild specimens. 

Some final thoughts. Just about everyone at the morel tasting agreed that the cul-
tivated M. rufobrunneas were bland in taste when compared to the other morels that 
we tasted. The question is whether this came about because of the immaturity of the 
mushrooms that we purchased (see website photos), the fact that they were culti-
vated and not wild, or because the specie in question is just not a very tasty morel? 
Remember, not all morels are created equal.
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the next night in Coutras, and two more discovered this Thursday in Arveyres and 
Saint-Germain-du-Puch.

They all have the same configuration: round, rather regular, of 5-8 meters, and of 
black color.

What is happening?
In the face of questions raised by local inhabitants, the police were called. The DASS 

and veterinary department visited the spot. 
The elements of the mystery: the first circle appearing in Libourne, with a diameter 

of 5.8 meters and 30 centimeters wide, was black in color, becoming ocher the fol-
lowing morning. These circles of mysterious origin printed on the grass were made of 
small black balls at the tip of the grass, no bigger than the head of a pin. These balls 
look either like eggs or tiny mushrooms. The whole population started to ask if the ex-
traterrestrials could be the cause of this phenomenon, or just a well-orchestrated joke.

The circles were discovered in the gardens of some residents early in the morning 
of October 2 and 3. These circles, about 30 centimeters large and 6 to 10 meters in 
diameter, were covered with gray dust. Had aliens landed there—their engines leaving 
traces from their vessels?

People were evacuated, and the CNES, and GEIPAN (unidentified aerospace phe-
nomenon research) were immediately alerted to investigate. 

Looking closely at the ground, a few people thought it could be insects or fungi. In 
fact, small gray spheres could be observed on leaves and blades of grass, spheres more 
or less bent together with a diameter less than one millimeter, their bursting envelop 
letting out a heavy black powder, giving the circles the distinctive black color.

So, we are very close to mushrooms, since the culprit was a myxomycete (slime mold).
The myxomycetes are close to mushrooms and have a peculiar vegetative stage of 

development, a plasmodium. Like an amoeba, there is no intercellular wall; but it is a 
giant amoeba that, in some species can form a gelatinous mass covering a few decime-
ters square. These plasmodia feed on bacteria and organic matter that they absorb by 
phagocytosis while moving along the substrate; they are not parasitic to the grass. As 
long as conditions (humidity, temperature) are favorable, the plasmodia continue to 
develop. Then, the organism comes to the sporulation phase, building the sporocarps, 
their walls chitinous, encrusted with calcium in some species. The elements of the 
plasmodium, enclose within an isolated cell containing a single nucleus and become 
spores. Those spores scatter out of the sporocarp’s opening thus insuring the survival 
of the myxomycetes. 

In our case it is the Diderma—Diderma sessile—characterized by sporocarps wrin-
kled in a network.

Not extraterrestrials, nothing to be scared of, this black dust won’t give birth to a 
small green man! But the phenomenon was exceptional, even extraordinary, and justi-
fied this intense curiosity.

In normal conditions, a plasmodium can extend for centimeters or decimeters. Here, 
the size of the observed circles means that the plasmodial development lasted for sev-
eral weeks, that the development was eccentric, like the mycelium of mushrooms that 
produces fairy rings. To our knowledge, this was not seen here before. How to explain 
it?

It could be noted that after June and July, with numerous rainy days, August 2007 
was very humid—with precipitation twice the norm—then September was relatively 
dry.  The slime mold would grow its territory during this period. Was the humidity of 
the soil enough for sporulation to occur at the beginning of October? It’s not impos-
sible.

This article appeared first in August 2008 in La Lettre, the newsletter of the Société 
Mycologique de France. Submitted to the NYMS newsletter by Ralph Cox and trans-
lated by Claudine Michaud.

Photos on facing page

1. The September 19th walk at South 
Mountain Reservation in New Jersey 
brought out a number of first-time mush-
room hunters. (Photo Alice Barner)

2. Numen and Alma Hutter show off enor-
mous dryad’s saddles. (Photo Arabella 
Hutter)

3 and 5. NYMS member Dennis Aita leads 
an identification session at the conclusion 
of the South Mountain walk. (Barner)

4. Many are now referring to the Destroy-
ing Angel as Amanita bisporigera, instead 
of A. virosa, to account for its unique two-
spored basidia. (Photo Jason Cortlund)

6. South Mountain yielded several excel-
lent edible species this September, includ-
ing Laetiporus sulphureus, Griffola fron-
dosa, Armillaria gemina, and Fistulina 
hepatica.(Barner)

Mushrooms or ETs?, cont. from p. 4
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White Nose Syndrome in Bats: Update
The organism deemed responsible for the die off of hundreds of thousands, perhaps 
millions, of bats since 2006 in New York State and at least eight other states east of 
the Mississippi is a cold-loving fungus, Geomyces destructans. Dead and dying bats 
are seen with white powder on their muzzles and bodies. They are usually emaciated. 
This bat “plague” gives great concern for people because bats eat much of their own 
body weight in insects each night. The effects on farming and on the environment are 
reasonably expected to be enormous in the coming years. Caves have been closed to 
human traffic up and down the east coast in an attempt to curtail the spread of the 
disease.

Reported on our website this summer, the syndrome has now been found in Europe. 
Scientists in western U.S. states are bracing for the spread of the disease. They hope 
to have a few years lead time and are taking measures to get as much information on 
their bat populations as possible and to monitor any possibilities of turning the situa-
tion around. 

Several meetings of various scientists and wildlife management professionals have 
taken place. Comments and plans resulting from these meetings have so far been in 
trying to manage the traffic around caves to hopefully lessen any chance of carrying 
the organism from cave to cave on shoes and clothing. In the July 2009 meeting of The 

National Institute for Mathematical and Biological Synthesis (NIMBioS), 
the group developed a second management proposal, of heating “por-

tions of cave hibernacula to help conserve the bats’ energy reserves during 
arousals from hibernation so as to discourage the bats from leaving the cave to 

look for food before the spring.” (http://www.nimbios.org/announcements/WS_Bats)
Obviously this has not been implemented yet, and seems highly experimental.
Another meeting of wildlife management professionals was held in August in 

Pittsburgh, but results from that group have not been published as of yet.
As you may have seen on our website, the New York State Biodiversity Research 

Institute and New York State Museum are sponsoring a Biology and Conservation 
lecture series in October. The first lecture, on Wednesday October 7, will be: White-
nose Syndrome—the Darkest of Nights for North American Bats. For more information 
about attending any of these lectures in Albany, go to: http://www.nysm.nysed.gov/
bri/program/bri_lectures.html.

From Mercury-new.com June 11, 2009
Phallus drewesii

New Species With Risqué Name
By Paul Rogers
Most great scientists have prizes named after them, or university buildings.

Not Bob Drewes, a Palo Alto resident and one of the world’s leading experts on 
African reptiles. Drewes has been forever immortalized with something that may have 
other researchers glancing over with envy—or chuckles. A mushroom named after a 
part of the male anatomy. His anatomy. 

In the scientific equivalent of the full monty, one of Drewes colleagues discovered 
a new species of mushroom in the tiny nation of Sao Tomé, a tropical island off West 
Africa. He named it Phallus drewesii.

For those a little rusty on their high school Latin, it means “Drewes’ Penis.”
The randy new species will be formally exposed to the world this month when a 

photo spread of the mushroom graces the cover of Mycologia, a leading scientific jour-
nal of fungi. 

“I am utterly delighted. The funny thing is that it is the second smallest mushroom 
in this genus and it grows sideways, almost limp,” said Drewes, who is the curator of 
herpetology at the California Academy of Sciences. 

Drewes was leading an expedition up a mountain in the jungles of Sao Tomé in 2006 



9

Phallus drewesii, cont. from p. 8 
with a team of scientists when his longtime friend, Dennis Desjardin, found 
the two-inch species, which is technically a new type of stinkhorn mushroom that 
grows on wood, emits a foul odor and attracts flies.

Desjardin, a mushroom expert and biology professor at San Francisco State 
University, recognized it as a rare find, made a few jokes, and the name stuck. 

Drewes considers the suggestive fungus an honor, though he’s aware biology stu-
dents will be snickering for generations to come. 

“I’ve got four kids and a bunch of grandkids. None of my colleagues or them will let 
me live it down,” Drewes said. “But I love it. It is a form of immortality.”

Espresso Oysters Fruit in the East Village
By Pam Kray
I was the “artist in residence” in the garden on 11th Street between Avenues B & C this 
summer. I was making cardboard sculptures that I thought be both ephemeral art and 
part of the environment for growing mushrooms in the garden. I got a kit from Paul 
Stamets (Fungi Perfecti) for oysters that can be grown in espresso grounds. Since 
I’ve had success growing oyster mushrooms indoors in the past and did not have 
success with outdoor trials last summer, I started the project in my apartment 
in a joint compound bucket with grounds from a local café, 9th Street Espresso. 
After a week or so, I was worried that the batch might be getting moldy, so I 
moved it to the garden and let it go. Much to my surprise, but after the ex-
hibition of cardboard art, the mushrooms came through—it had rained and 
the weather was perfect for the pretty, coffee lovers’ beauties. I gave some to 
gardeners to try, but I suppose I might have been the only one to eat a couple 
of them.

rable, aren’t very heavy, and they are cheap. Under $15, even for large ones!
 Need some waxed paper bags for your collections? Dah Dee Trading Corp. has 

boxes containing 1000 waxed paper bags (8 x 6 inches) for only $13. They are at 53-55 
Division Street (corner of Market Street) in Chinatown.

Dennis Aita
From Helen Thomas-Williams:
I am sure that all the NYMS members would like to give Pam Kray a big THANK-YOU 
for her terrific work as the newsletter’s editor.  Since I served as the previous editor, I 
think I’m in an unique position to understand what it takes to do the job and the impli-
cations of the quality of this work for the club. 

Pam, you did a superb job and the club owes you a debt of gratitude.
Helen Thomas-Williams

From Elinor Shavit:
First—Good luck to Jason on his new job—serving as the editor of the NYMS 
Newsletter is at once a fascinating job and a learning experience. I did it in 1988, and I 
still remember sitting entire nights typing away (imagine publishing the NYMS news-
letter in pre-computer days), making extra sure not to change even a single comma 
in Emil Lang’s long manuscripts… I was so grateful to Lynn Payer when after some 
coaxing she offered to take it off my hands. Good luck, Jason!

I am in Shanghai, looking out the window at this most amazing city. I came to China 
for the Fifth International Medicinal Mushroom Conference, which was held in the 

Mycopolis
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city of Nantong and ended yesterday.  Here are a few highlights from the conference: 
There were 1000 participants in this conference, mostly from China, Taiwan, and 

Hong Kong. 350 came from countries other than China, and about 100 participants 
came from the US and Europe. The Chinese organizers did an outstanding job of 
organizing this large conference. It was sponsored by the Jiangsu Alphay Biological 
Technology Co., a professional company dedicated to scientific research, functional 
healthy food exploration and to using edible & medicinal fungi and natural plants 
as primary raw materials. They devoted their brand new facilities at the Alphay 
International Bio-technology Garden for this purpose, which also holds the largest 
Ling-Zhi (Ganoderma lucidum) growing facilities and production in China, and the 
museum dedicated to thousands of years of tradition of using Ganoderma lucidum for 
medicinal purposes (more information for anyone visiting this part of China: http://
www.alphay.com/en/about.aspx?id=1&cid=0; and on the conference and its topics of 
discussion: http://www.immc5.com/). 

Among the participants and presenters were well known researchers, like Ruey-
Shyang Hseu from the College of Life Sciences at the National Taiwan University, 
whom some may recognize as the first to publish the gene phylogeny of the 
Ganoderma lucidum complex based on ribosomal DNA sequences, and mycolo-
gists like Dr. Vikineswary from the Institute of Biological Sciences at the University 
of Malaya in Kuala Lumpur, Malaysia, who has just co-edited an excellent book (as 
hefty as Manhattan’s Yellow Pages) on Malaysian mushrooms. There were editors of 
well-known research publications, like S. Wasser, Editor in Chief of the International 
Journal of Medicinal Mushrooms, who is also the co-founder of the IMMC confer-
ence (along with S.T. Chang), and R.D. Rai, the principal Scientist of the Central Drug 
Research Institute of India, who is the former Chief Editor of Mushroom Research. 
The famous leading Chinese researcher of medicinal mushrooms, S.T. Chang, was 
the co- chairperson of the conference. Mushroom growers of medicinal and edible 
mushrooms from all over the world attended this conference, as well as leading re-
search laboratories studying compounds derived from these mushrooms. Most re-
search centers in Asia and Europe were represented. Because this conference took 
place in China, we were fortunate to spend 5 full days with leaders in Traditional 
Chinese Medicine. The organizers facilitated communication by making transla-
tors available to us, and people like J.M.F. Wan, who is an associate professor at the 
Department of Food and Nutrition Science at the University of Hong Kong and 
who studied in the U.S., took time to answer many questions about studies in nu-
trition found to complement the principals of Traditional Chinese Medicine that 
were conducted at his university.  

Pharmaceutical companies from around the world came to learn from col-
leagues and researchers about the newest findings related to the bioactive com-
ponents of medicinal mushrooms, mostly fungal triterpenes and polysaccharides. 

Nutraceutical companies from all over the world were also represented. The anec-
dotal evidence they supplied regarding the benefits and possible harm associated with 
the use of some of the products containing fungal bioactive compounds derived from 
medicinal mushrooms (particularly from Ganoderma and Phellinus), was impressive 
yet worrisome. This conference certainly emphasized the urgent need for larger-scale, 
double-blind studies to test the efficacy and consistency of fungal bioactive products 
that have become so popular and now support a multi-billion dollar industry world-
wide. 

Dr. Wasa Kaunda, the son of Zambia’s famous president Kenneth Kaunda, gave a 
compelling presentation demonstrating the success his hospital had in treating the 
horrible side effects of AIDS and malnutrition in Africa with mushroom products. He 
showed pictures of before and after cases demonstrating surprising recovery, but all I 
could think of was that while the mushroom products may have had a role in the re-
covery of certain wounds and skin ailments, it was the lack of food that was their prin-
cipal cause and the introduction of better nutrition the principal reason for healing. 
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Our little niche of interest was unexpectedly quite well represented when I was 
asked to offer an informal presentation on our “Lead and Arsenic in Morels Study”. 
The delegates from India are well aware of the issue of arsenic in food stuffs as it is 
naturally present in their soil. Dr. Rai happens to come from northern India, where 
the local population collect morels and dry them by hanging them over a smoking 
fire or placing them on galvanized iron over the fire. We used to know these morels 
from our local markets as “French Morels”, and they caused heated debates regarding 
their pronounced smoky flavor among NYMS “foodies” in the 1980s. Much as I wor-
ried that a premature and unsubstantiated warning to people in the U.S. regarding the 
consumption of morels that were collected in former apple orchards might cause harm 
to the economy of people who depend on collecting these mushrooms to supplement 
their income, and demanded that a study be launched first to verify the facts, Dr. Rai is 
seriously worried that the same might happen in his country.  He worries that, should 
morels collected by the local population in northern India be found to contain danger-
ous amounts of inorganic arsenic, it would cause an economic disaster in the region. I 
presented our “Lead and Arsenic in Morels” preliminary study, even though we still do 
not have the results, and the manner in which this preliminary study—of which NYMS 
is one of the primary sponsors—was conducted. 

I began by making the statement that if people wish to get answers to burning ques-
tions regarding the safety of their favorite mushrooms—like the question of the safety 
in eating morels collected in old apple orchards in the Northeast U.S.—they need not 
wait until a mycologist finds the inclination, the time, or the funding to conduct the 
needed testing. As long as a simple protocol is followed and the issue at hand is well 
defined, mycological clubs have both the personnel and the funds to conduct such 
simple testing on their own. If done correctly, these findings could then be shared with 
the world. In India, where the issue of arsenic in morels is of considerable importance, 
they will now launch a study similar to ours in order to determine the safety of their 
morels before it is placed in doubt. Our small preliminary study (the results of which 
will be available to NYMS members before the coming morel season), has already had 
some positive impact. 

Hope to see you at the NEMF foray,
Elinoar Shavit

Back cover: 
Paul Sadowski writes:
The picture is of a Xylaria sp. (Dead Man’s 
Fingers) in its conidial state. The specimen 
was collected by Don Recklies in Prospect 
Park. The conidial state of this ascomy-
cete is a stage in which spores (conidia) 
are produced asexually by the hyphae at 
the surface of the fungus. In other words, 
dermal cells produce the conidia direct-
ly, rather than the normal formation of 
spores within asci, which reside within 
perithecia located under the dermus. For 
more information, have a look at Mush-
roomExpert.com under Xylaria species or 
at Tom Volk’s page on Xylaria.



Paul Sadowski
205 E. 94 St., #9
New York, NY 10128-3780


