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Fungi Identification



Kingdom Fungi

Cellular slime moulds Protozoa

Plasmodial slime moulds Protozoa

Oomycetes Chromista

Chytridiomycetes Fungi

Zygomycetes Fungi

Ascomycetes Fungi

Basidiomycetes Fungi

Mitosporic fungi Fungi



Irish Fungal records and recording

5,500 Species recorded

We should have approx. 9,000 species (Britain has 
over 14,000 species now)

30,000 Specimens in National Botanic Gardens 
National Herbarium (DBN)

650 Genera represented in DBN

Mycologists - Fewer than 10 employed

Taxonomists ςFewer than 5 
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Creating a Spore Print

ÅFrom fresh species

ÅFully expanded cap

ÅCut off stem 

ÅPlace on coloured 

paper 

ÅCover

Åleave for at least 12 h



Top Irish Edible Forest Fungi

Hydnum repandumL. Hedgehog mushroom
Cantharellus tubiformisagg. Winter Chanterelle
Cantharellus cibariusFr. Girolle
Boletus edulisBull. Cep, Porcini
Russula cyanoxantha(Schaeff.) Fr.Charcoal Burner
Laccaria laccata(Scop.) Cooke Deceiver
Laccaria amethystina(Huds.) Cooke Amethyst Deceiver
Tuber aestivum Burgundy Truffle

Lycoperdon perlatumPers. Common Puffball
Pleurotus ostreatus Oyster Mushroom
Grifola frondosa(Dicks.) Gray Hen of the Woods
Sparassis crispa (Wulfen) Fr. Cauliflower Fungus

Armillaria mellea(Vahl) P.Kumm.Honey Fungus
Calocybe gambosa (Fr.) Donk St. Georgeôs mushroom



Ectomycorrhizal fungi

ÅIndiscriminate or very 
selective regarding host 
tree

ÅThey sheath the shallow 
roots of a host tree and 
provide nutrients in 
exchange for sugar

ÅNo deep understanding 
of why these fungi 
produce sporocarps



Oyster and Shiitake mushrooms grown 
in Irish Forests

ÅBegun in Spring 
2008

Å3 woodland sites 
in Co. Limerick

ÅOysters in 
November 2008

ÅShiitake fruited 
last Winter

ÅFour flushes of 
each species



Collecting Edible 

Fungi

ÅPick whole mushroom, include the whole 
stem
ÅTake your time in identifying the mushroom
ÅMake records of your observations
ÅPick on a dry day

ÅBasic tools are: 
Åsharp knife, small brush, identification 
manual, pen and paper and a basket



Collecting Edible 

Fungi

ÅJust pick intact mushrooms
ÅSlice big mushrooms once through to see if      
they are damaged by larvae
ÅClean the mushrooms out in the forest
ÅTransport the mushrooms in an airy basket, 
pack them close together so that they cannot 
roll about



Golden Rules

NEVER eat a fungus or parts of it that you cannot 
positively identify as an edible species

ALWAYS keep a specimen, just in case it needs to 
be identified later

ALWAYS control esp. when picking together in a 
group of people

HAVE emergency numbers ready

BE CAUTIOUS when eating a new species



Preparation

ÅClean mushrooms with knife and brush
Å5ƻƴΩǘ ǿŀǎƘ ǘƘŜƳ ƛŦ ǇƻǎǎƛōƭŜ -

they absorb the liquid
Å5ƻƴΩǘ Ŝŀǘ ǘƘŜƳ Ǌŀǿ

ÅCut in bits & put them in a pot with lid on  
- cook in their own juice for 10 min
ÅNow they are ready for further processing, 
e.g. fry them in a bit of butter and salt



Nutritional Value

Å90% water

Å10%: 

ÅFiber , 

ÅNutrients (100g Mushrooms = ~2g Protein), 

ÅVitamins (B and C-Vitamins) and 

ÅMinerals (very high esp. In potassium)



Radioactivity

ÅDepends on species and

Åwhere it grows

ÅHow to minimise radioactivity: 

ÅBoil it and through out the cooking water

ïminimises 60-90%

ÅThis can be done another time for further reduction

ÅTake away gills before preparation 

ïminimises 40-70%



Habitats

ÅDeciduous woodland

ÅConifer plantations

ÅParkland

ÅUnimproved pasture

ÅBlanket bogs

ÅSand dunes

ÅHeathland

ÅGolf course rough zones


