Mycelium from basidiomycetes as a food source
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Fungi, especially basidiomycetes, have exciting biotechnology
properties. For example, they can metabolize by-products of the food
and agricultural industries. Cultivating the mycelium of these fungi in
liguid culture produces pellets rich in protein and fiber. These pellets
can be used directly in meat substitutes or other foods. Due to their
filamentous structure, they offer advantages not only in terms of
nutritional value but also in terms of texture. Our project is concerned
with optimizing the cultivation of such basidiomycetes to save by-
products from waste and return them to the value chain.
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