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Beliefs

We believe that as part of nature, we should respect
the nature and make environmental protection our

major concern.

Our vision is to build a biodiversity world in which
all beings live sustainably with respect for each other.

Mission

We commit ourselves to promote the important role
of fungi in environmental conservation and achieve
sustainable living.
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Our objectives are:

« To encourage environmental protection and waste
reduction through the cultivation of edible fungi
and related products using organic waste substrates.

« To promote awareness of the role of fungi in envi-
ronmental conservation and waste recycling,
conduct research and activities related to the conser-
vation, promotion and utilization of fungi, with a
focus on native species. —
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KEYNOTES
OF TMI

. The Mushroom Initiative Limited was registered as non-profit organization in 2009 and then approved by
Inland Revenue Department as a charitable institution, which is exempt from tax under section 88 of the
Inland Revenue Ordinance.

In 2010, we set up the first mushroom experimental base in Lam Tsuen, Tai Po for promoting the TMI
mission through producing organic mushroom.

Since 2009, all produces including vegetables, herbs and mushrooms have got the organic certification from
"Hong Kong Organic Resource Center".

In 2013, TMI was awarded for outstanding management by Hong Kong Organic Resource Center.

TMI got the funding from a private foundation and donation from individuals and started a 4-year collaboration
with Huazhong Agricultural University to conduct research on using kitchen waste to cultivate organic
mushrooms. The project was finished in November 2016.

Started collaboration with Food Research Center of Chinese University of Hong Kong to conduct research
on mushroom cultivation skills and applications.

Since July of 2017, project of using ectomycorrhizal fungi for reforestation in Thailand was started. —
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TMI is comprised of the Governing Board, Voluntary Advisor(s), and Office Staff. The main duty of the
Governing Board is to monitor TMI’s operation and formulate the direction of TMI’s development. The volun-
tary Advisor is responsible for giving their professional advice on the organization. The Office Staff focuses on
the implementation and educational and developmental programmes.

RHERZERER / Organizational Chart:
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members

ORGANIZATION

STRUCTURE

HEY

board of directors

SRR

voluntary advisor

IHH &

coordinator

TEERE BT Feifr F 4
administration Farm in charge technical officer

JEEhBNE FRIE
assistant part time worker

HEEA

education officer
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LETTER FROM THE PRESIDENT OF BOARD

2017 is a year of change in the Mushroom Initiative. Just like the diverse roles of mushroom in nature, here we
promote diverse work due to changes in society and climate.

In the past, Mushroom Initiative is committed to promoting the cultivation of organic and environmentally
friendly mushroom fungi--replace the nutrients of wood chips or other cultivated materials obtained from
logging with surplus materials such as kitchen waste, bean dregs and coftee grounds, and plant organic mushrooms
without the use of pesticides or controlled environment, practice resource recycling and community education
to convey environmental messages. Fortunately, in the past year, [ was able to cooperate with my alma mater to
provide mushroom fungus to the FOOD RESEARCH CENTER of CUHK as a social research project for
mushroom fungus. However, does the role and positioning of mushroom fungus only stop there?

[ am deeply aware of the far-reaching impact of global warming despite the fact of being in a small city like Hong
Kong. For example, last year’s typhoon "Tian Ge", its formation and strong wind power, is one of the signs of
the extreme changes in global climate. More than 97% of climate scientists believe that "human activities are
very likely to be the main cause of global warming in the past half-century. As human beings, we need to rely on
nature to survive, what we have done for nature besides destruction?

[ have been thinking about it from time to time. We take mushrooms as a food, how can we use and learn from
it to reward and conserve the motherland. In the original forests and soil, mushrooms and trees rely on each
other, and no human intervention or participation is required. Unfortunately, the forest is constantly being
hacked by humans, the soil is polluted, and the nutrients are constantly losing. How can we make repairs?

For example, Mycoremediation, invented by Paul Stamets, a fungal scientist, is a bioremediation method that
uses fungi to degrade environmental pollutants. Fungi can absorb heavy metal ions in the environment which
can be stored in the fruiting body, so it has the effect of removing pollutants and heavy metals from the environment.

Mycofiltration is a process that uses a biofilter of mushroom mycelium mats. One of them is applied to logging
roads, wood chips are decomposed, hyphae networks are developed, and they act as filters to prevent sludge
flow. In the process, they also renew the surface soil to stimulate the growth of native plants and animals.

Another example is mycorrhizal fungi, a common plant symbiosis in nature. Symbiotic fungi obtain essential
carbohydrates and other nutrients from plants, while plants can also obtain more complete nutrition and
sufficient water from the formation of special-structured "mycorrhiza” due to the symbiosis of mycorrhizal
fungi at the roots, thus, mutual benefit, mutual cooperation.

In nature, forests represent an ecological infrastructure that absorbs and controls carbon dioxide. Its roots can
purify water, consolidate soil, prevent soil loss or desertification, preserve groundwater sources, and regulate

climate, helping to soothe the growing global warming. —
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With this empirical support, Mushroom Initiative launched a plan to grow native trees with native mycorrhizal
fungi through the network of other partners in mid-2017 - in cooperation with universities, government forestry
bureau and the local community in Thailand, Indonesia, Vietnam, etc. The plan is to inoculate native saplings
with some native edible mycorrhizal fungi, which is used to increase the growth rate of native trees and accelerate
reforestation/forest reforestation; at the same time, precious fungi can be produced in the woodland of the
native trees in about 3 years. In this way, the local community can continue to harvest these edible fungi as long
as the native trees being planted continue to grow and be preserved. The goal of this plan is to encourage
communities to grow native trees, conserve forests, and improve the lives of local community residents. This
kind of plant with native mycorrhizal fungi is also suitable for improving the soil left by heavy metals due to
mining ore, depleting certain minerals in the soil by single planting, and soils that are difficult to grow plants by
drying up. Fortunately, this program has the support and cooperation of professors and experts from different
universities to allow more afforestation programs to add mushroom elements as another model for climate
warming projects.

[t is the diversified roles of mushroom which let the Mushroom Initiative have a different development in 2017,
let us walk into the new milestone of improving the environment!

COLLABORATION OF THIS YEAR

Knowledge Transfer
Project Fund (KPF)
Projects

PERFORMANCE INDICATORS

o | Em

MUSHROOM PRESENTATION
CULTIVATION Project presentation
Arranged 114 to students of
cultivation bottles management for the
and produced 3 kg of impact assessment
mushroom exercise
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Eafft.
Source of the graphic: ANNUAL REPORT of Recurrent Funding for Knowledge Transfer (2017)

1. Collaboration with the Food Research Center of the Chinese University of Hong Kong in the project of
Sustainable Mushroom Urban Farming with Social and Educational Perspectives which is funded by

Knowledge Transter Fund (KPF). —
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N PEF SR Y 5D AL 4% o / The Pink mushroom were grown in the laboratory in
the Food Research Center in CUHK.

2. BURBAARBN WIS AL GV EEAT LI SN E TR B AR 5T, AT AR B oAt I o
AR RIS ./ Working with research team in Universities in Thailand for the community
projects by using edible fungi (ectomycorrhizae) for reforestation, the communities benefit from cultivating
and collecting the edible mushrooms through native tree plantings.
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N FEZR B o DR ER R A BT A FH B i b\ RSP EE 2 it / Photo taken in Ubon Ratchathani Province

in Thailand: collecting wild mushroom from forest are very important food for the local people in Thailand
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[ like to read a classic Chinese novel, the Story of the Stone. After [ read a few pages of what Jia Yucun said and
why Zhen Shiyin went away, [ didn’t know what it was, so I gave up trying to read it. I just looked at the book
cover for decades to cover my eyes and fantasized about the Dream Garden described in the novel. Since I
couldn’t enter the Dream Garden, it was also good to enter another Dream Garden of the Mushroom Initiative.
[ came to the Mushroom Initiative in the winter of 2016. I was unemployed for one month before I got this job.
[ was so embarrassed, in order to support my family, I tried to apply for a job everywhere. When I knew the
recruitment of the Mushroom Initiative, I submitted a cover letter and soon received an interview notice. [
remembered on the day of the interview, the first one I see is Aunty Ho, since then we have formed the edge of
mentoring.

Since I was a child, my performance in learning was not good. In the first year of primary education, I got the
first unbreakable record in my life. [ took the bad grades of the 7F and 1E in 8 courses, and that one I got E grade
was just the course or moral education. The teachers felt that [ had a problem with my intelligence. They suggested
me to do an intelligence test. And I got 69. I think I am a sucker since I was born. Aunty Ho often praised my
humility to learn, but she didn’t know the truth. I was just like a donkey, eating her knowledge. When I knew
that I have to write this article, I was so fearful. I didn’t know how to write even just write down one word. My

article is really full of bullshits. [ had to be like a worm eating the paper and give some patterns like words. —
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Aunty Ho is an enthusiastic and conscientious person. She is a big master of mushroom cultivation. She knows all
the stuff related to mushroom cultivation. It is enjoyable to see her to prepare the work for mushroom cultivation.
She mixed all saw bags of dust and bean dregs just like playing Taiji. She packed the substrates into a bottle just
like playing archery. She talked when she is working, but she can still handle well all the procedures. She can
make more than 5000 bottles if we give her 24 hours. Her Majesty is exposed, so [ was as timid as a mouse. After
a month of getting along with her, I felt deeply that she was a good teacher. As a student, it is a blessing to have
a teacher who is awesome. Imagine if she doesn’t look majestic, doesn’t beat me, I promise not to listen to her,
and won't learn the whole set of mushrooms cultivation from her.

In the first month, I just know what mushrooms are. After a month of training, I saw the mushrooms are not
mushrooms, they are my children. Aunty Ho is not only a good mentor who teaches mushroom cultivation,
but also a bright light on my life. Once she had to teach me a secret of raising a mushroom, I used my own bean
dregs liked brain to ponder over and over again. I didn’t understand it at all and I didn’t have confidence. Then
[ told Aunty Ho, "This is not practicable.” She told me, "Well, you are right." I was full of pride about that. Later,
[ accidentally discovered this secret in practice. "Why did you agree with me?"  asked her. "It’s useless to talk to
some who don’t understand.” She said. "Aunty Ho, you make me like a dummy?" I said. "Some peoples may be
worse than you; they even don’t know they are a dummy:.

One day she told me, "I was successtul when I did the tissue cultivation in the first time without contamination.
[sit great?" [ was joking to tell her, "Aunty Ho, you are an old woman, right? Do you know what is modest? I am
so sorry to tell you that I know this technique before you told me." She said with a smile, "Hey sucker, [ am teaching
you how to treat your son." I said, "What do you mean?" Aunty Ho said, "You know what people know, but
you have to fight for you are the best. It’s very annoying. Have you seen a father competes with a three-year-old
son?" I got her meaning this time and I know if we can treat all beings like our children, the world will become
peaceful.

After a month of entering the job, the bad news is that Aunty Ho had to leave the Mushroom Initiative in order
to look after her grandson. I cannot give her any gift before she left because I am poor. So I wrote a poem to her.

[ still remember what she told me on the last day. She told me that people always leave, also always come back.
[t is just a cycle; this is what we promoted in the Mushroom Initiative. Everything has a cycle. Year after year
(Sun), month after month (Moon), day after day (Earth), all are cycles, it is the "Tao" mentioned in "IChing".
This overall physical interaction of the solar system including the sun, the moon and the earth, has only recently
been valued by the Western people in agriculture. The role of fungi in nature is like a circular engine that
promotes the circulation of organic matter. The earth is full of vitality, and it depends on the fungus. If there is
no fungus, matter can still circulate in nature, but it takes a very long time. It is hard to imagine how the world
would become without the fungus. I think not only the disappearance of delicious edible mushrooms on the
table, but also the question of whether to survive or not. The mission of the Mushroom Initiative is to convey
this message.

The most valuable thing about the Mushroom Initiative is that everyone can get along well, everyone is nice. It
is so beautiful that there are many flowers, trees and Bamboos in our garden, and we can always listen to the
wonderful sound of running water. This environment is a priceless treasure.

[ loved this garden so much that always cried after I left the Mushroom Initiative in August of 2017. But no
matter where the people go, everyone will always be dragged together by the unique cohesive force of the
Mushroom Initiative. After a few months, [ will return to the garden, become a small oyster mushroom in it.
Although I am insignificant, I would like to give all my effort to my garden. I hope that the Mushroom Initiative
will last forever, and I hope that life on earth will flourish.
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DATE COLLABORATOR(S) NATURE PARTICIPATES
01/01/17| el A4 A S 5 B e A 1,200
14/01/17| SR8l NG ] 22
24/01/17| 12 R JRFEER AR e 2 82 vl 28l 20
07/02/17| PR R Ry 8 T 0 B2 28 25
11/02/17| SEEE U EAL 28l 15
12/03/17| &3 AHH YN 3,000
24/03/17| TTAEDy -l B P 4 el TAEDs 26
01/04/17| WA THAT B IR H) 28l 30
06/04/17| International Baptist Church 28l 24
30/04/17| WEFT AT B LIHHE) 28l 30
07/05/17| 2~ fR 28] 2H 24
19/05/17| HHE = FE BiciLine B HiA: BB R AL 28 41
{2
03/06/17| 2> iR 2181 2l 35
09/06/17| TCRAR & & BIEFEAD &8 A Hls 2H 24
11/06/17| H18& B T/ S Jo B Sk i 2E Y TARYy 50
04/07/17| EREH VAR i AN DAL 2H 30
16/07/17| BT B e AL Ml e - 10 & 2H 28
DR RO
21/07/17 Sﬁ"‘%‘%ﬁ%?ﬁﬁ@@%%)%ﬁﬂﬁ% 2H 30
JL)
24/07/17| HE A E B 5 E RS 0 2 20
25/07/17| #8224t 28l 20
16/08/17| B E (3 I AR HL TAEDs 50
16/09/17| HRHE = Befh O # 2 E B TAEY; 30
14/10/17| HEERER G 42 o0 22 2 30
03/12/17| 2 HEMRE— Rt LR A8 AT [ Y ) 70
JRE RS H 0y
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AUDITOR’S REPORT

THE MUSHROOM INITIATIVE LIMITED
EEEARSFA

DETAILED INCOME STATEMENT
FOR THE YEAR ENDED 31 DECEMBER 2017

2017 2016
HKS HKS
DONATIONS RECEIVED 1,184,566 1,716,520
ADD: OTHER REVENUE
Bank interest income 225 125
Sales income 38,568 58,861
Program income 116,770 127.412
Other income 35,678 18.533
Reversal of impairment loss on interest in joint
venture - 100
191,241 205,031
1,375,807 1,921,551
LESS: ADMINISTRATIVE EXPENSES
Advertising 2,032 -
Auditor’s remuneration 9,200 9,200
Bank charges 6,990 6,243
Depreciation 62,718 63,678
Donations 136,521 -
Education project expenses 25,219 -
Electricity and water 13,570 12,077
Insurance 57,101 71,424
Local travelling 15.357 37,114
MPF contribution 30,253 33,102
Professional fee - 23,000
Program expenses 6.705 35,776
Rent 63,012 30,000
Repair and maintenance 10,500 -
Resource development expenses 8.231 4,805
Salaries 664,994 730,371
Secretarial fees 4,600 4,760
Staff messing and welfare 3,155 7.831
Sundry expenses 26,338 24,103
Telephone, fax and internet 5.244 3,477
Testing expenses 58,600 5,735
Training expenses 3,460 13,632
Transportation 5.368 4,420
Written off on interest in joint venture - 100
(1,219,168) (1,120,848)
SURPLUS BEFORE TAX 156,639 800,703
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THE MUSHROOM INITIATIVE LIMITED
EEEARSFA

STATEMENT OF FINANCIAL POSITION
AS AT 31 DECEMBER 2017

ASSETS AND LIABILITIES
NON-CURRENT ASSETS
Property, plant and equipment

CURRENT ASSETS

Rental and utility deposit
Cash at bank

CURRENT LIABILITIES
Accrued expenses

NET CURRENT ASSETS

NET ASSETS

EQUITY
Accumulated surplus

TOTAL EQUITY

Note

2017 2016
HKS$ HKS$
67,990 130,708
10,400 10,400
1,446,560 1,228,207
1,456,960 1,238,697
(14,748) (15,842)
1,442,212 1,222,855
1,510,202 1,353,563
1,510,202 1,353,563
1,510,202 1,353,563
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