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MUSHROOM

Mushrooms are healthy on the plate, and gentle on the planet.

The newly released The Mushroom Sustainability Story: Water, Energy and Climate Environmental Metrics
measures the water, energy and carbon emissions required to grow and harvest fresh mushrooms in the United States.

THE PRODUCTION OF 1 LB. OF MUSHROOMS REQUIRES ONLY:

Researchers measured

production at 21 A AND
mushroom facilities — GENERATES
representing one-third W/ ONLY .7 LBS OF CO
of U.S. fresh mushroom G = EMISSIONS ;
crop — and found: 1.8 GALLONS OF WATER

In addition, mushrooms’ small growing space nets high yields.

Mushrooms are Growers produce millions of pounds on The soil used to produce mushrooms
grown indoors, a few acres of land. Mushroom beds are is made of composted materials.
year-round, in stacked vertically in growing facilities, After mushrooms are harvested, the
beds of composted allowing a high volume of mushrooms to compost is recycled for multiple
materials. be grown in a relatively small space. uses, including potting soil.
‘ “Our two-year analysis concludes that the amount of natural resources

and space required to grow mushrooms is remarkably low compared to the
published data on other foods. Mushrooms can now definitively be considered
one of the most sustainably produced foods in the United States.”

- Dr. Jeff Dlott, president and chief executive officer of SureHarvest, and chief
researcher for The Mushroom Sustainability Story study
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He BLEND

A Mose Mindjud Way to Eal-Meal

Because of the sustainability of mushrooms, The Blend can make a real difference. By

Blending meat and mushrooms together into Burgers, Meatballs, Tacos, Chili and more,
you can make a strong sustainability statement on your menu and meet the needs of
your guests by showing you care about a more sustainable future. Burgers that use less
water, less carbon, less land resources... and taste great. What'’s not to like?

Americans eat 10 billion burgers annually

If 30% of the beef in every burger was replaced
with 30% MUSHROOMS it would...

Save as many Conserve as much Reduce agricultural
emission as taking water as 2.6 million land demand
2.3 million cars Americans use by an area larger
off the road at home each year than Maryland

Source: This Flavor-Packed Burger Saves As Many Emissions As Taking 2 Million Cars Off the Road, Worlds Resources Institute, February 22,
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5+ the shiff from benefit to requirement

We are seeing a paradigm shift towards a new holistic view on sustainability—with consumers truly
understanding the connection between planet and personal health. Connect with us to learn more
about the new consumer requirements around sustainability and understand the impact globally.

PLANET + PERSONAL HEALTH CONNECTION

/8%

Sustainability has morphed b4%,
from a parallel of healthy
nutrition to a fully
infegrated component of a
product’s healthfulness —
and is becomlng 2 key Believes a healthy Believes that "what is

consumer requirement. environment is highly good for the planet is
important for overall health also good for me"

THE WAR ON PLASTICS:
CONCERN IS UNIVERSAL

86% 84%
THE PANDEMIC HAS 76% 1% 76% 77%
FUELED GROWING 58%
CONCERN AROUND
ENVIRONMENTAL
IMPACT GLOBALLY

COVID-19: TREND IMPACT

46%

Global North Latin  Europe MEA South East Asia

| am more concerned for the Total  America America Asia Pacific

environment and sustainability
of the world around me

68% 67%

Younger consumers are most
597 59% concerned about the impact
of how their food is grown,
processed, and delivered
on the environment

18-29 30-39 40-49 50+
HealthFocu S Source: 2021 Global Sustainability Report

TNTERNATIONAL Contact for more information: 727.821.7499 | info@healthfocus.com




SUSTAINABILITY

SureHarvest Sustainability Study World Resource Institute

BILLION
AMERICANS EAT BURGERS

ANNUALLY

fresh IF 30% OF THE BEEF IN EVERY BURGER
@HRUUMS WAS REPLACED WITH MUSHROOMS..

The Mushroom Sustainability Story:
Water, Energy, and Climate Environmental Metrics
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March 2017 Report Prepared by:

m‘ Save as many emissions as taking
0" 23MILLION CARS off the road

SureHarvest
2901 Park Avenue, Suite A Conserve as much water as 2.6 MILLION
Seuel (RS AMERICANS use at home each year

www.sureharvest.com

é”l( Reduce agricultural land demand by an
“""7 AREALARGER THAN MARYLAND
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LEARN MORE LEARN MORE
Epicurious MushroomCouncil.com Website
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Mushroom Sustainability

LEARN MORE LEARN MORE

The resources on this page link to third-party websites. The Mushroom Council is in no way responsible for the content on these websites.



https://www.mushroomcouncil.com/wp-content/uploads/2017/12/Mushroom-Sustainability-Story-2017.pdf
https://www.wri.org/blog/2018/02/flavor-packed-burger-saves-many-emissions-taking-2-million-cars-road
https://www.epicurious.com/video/watch/how-the-blended-burger-can-help-solve-our-emissions-crisis
https://www.mushroomcouncil.com/mushroom-sustainability/
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