
Our oyster mushroom production plants and business model prioritize 
profitability while minimizing environmental impact through efficient 

operations and sustainable sourcing practices.

Oyster mushrooms are 
prized for their delicate 

flavor and versatile 
culinary applications, 
boasting a mild, nutty 

taste and a firm, meaty 
texture.
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Optimal batches: 10
Optimal batch size: 0.5 m^3
Optimal autoclaves: 12
Max AW: $4,924,308.80
Controls: RTD, Pressure 
Transducer, Valves, Boiler, Pump, 
Motor, Proximity Sensor

Reuses: 86,990.32 L/day
Initial investment: ~$700,000, 
yielding quick savings.
Components: pre-filtration, 
ultrafiltration, UV disinfection.
Benefits: Water efficiency, 
streamlined operations, 
sustainability.
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