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STRATEGIC PROCESS IN ACTION…

  June 2011: Industry struggling with 
increasing food/commodity costs. 
What will the industry do if beef and 
poultry prices continue to increase?

  December 2011: Small group develops 
“The Blend” concept to address 
nutrition + sustainability + food cost 
issues.

Source: http://money.cnn.com/2011/03/31/markets/beef_price_increasing/



“A 50-50 mixture of two 
nucleotide compounds 
can produce eight times as 
much flavor as either one 
of the compounds alone!”

THE BLEND IS 
THE ULTIMATE 
FLAVOR LIFTER

Free 
Glutamate Inosinate Guanylate

Maximizing 
Cravability

Beef
Chicken

Mushrooms
Soy

Tomatoes
Yeast

Beef
Sardines
Mackerel
Tuna

Mushrooms



Using Mushrooms to Improve the Nutrition 
Properties and Consumer Appeal of Popular 
Meat-based Dishes

Principal Investigators
Jean-Xavier Guinard, PhD, 
University of California, Davis
Amy Myrdal Miller, MS, RDN, FAND

Research Funders
Mushroom Council and Australian 
Mushroom Growers Association



A Signature Burger!
• The Blend is achieved by simply 

blending 25% ground white 
mushrooms into 75% ground meat 
• The Blending Strategy brings a 

Flavor and Quality Lift, with 
potential cost savings and 
flexibility
• The Burger is craveable – and 

forgiveable – holds juiciness and 
flavor for longer than 100% 
protein





Meatloaf (With a Difference!)
• Current Recipe … simply replaced 25% beef 

and pork with raw ground white mushrooms
• Volume increase (due to mushrooms holding 

moisture) was significant
• Flavor and cravability was increased, as was 

perception of saltiness; could potentially 
bring sodium down in meatloaf mixture 
through reformulation

• Meatloaf was more forgivable – stayed meaty 
and juicy for longer





Blending Meat & Mushrooms











65%
Of consumers eat blended items

The Power of Meat 2022 found that 65% of American 
consumers eat meat blended with vegetables and/or 
mushrooms occasionally or frequently. 

This includes people creating their own blends as well as an 
ever-growing variety of blended solutions at retail, in the 
frozen food aisle, meat case and in produce — with ready-to-
blend diced mushroom solutions. 

Sensory evaluations show that 

Source: The Power of Meat 2022















HELPING FOODSERVICE TO UNDERSTAND
SUPPLY CHALLENGES AND SOLUTIONS:

• Strong and Growing Demand – Back to the Future!
• Mushrooms are Uniquely Grown; Labor Intensive:
• Farms replanted 4 times/year
• Every mushroom handpicked 364 days/year
• Growing Substrate requires 30 different materials

• Growing Materials, Packaging, Transportation Availability and 
Cost Challenges
• Expect and Embrace Shorter contracts
• Widen the Spec for type/sizing
• Lean into sliced & even “ugly” (more mature) when possible 



Why not 
Imperfect?



The Mushroom Council Foodservice Timeline

2010 2016 2019 2021



AN EXCITING PATH
FORWARD!

MUSHROOMS 
ARE 

THE ANSWER!



Thank You!


