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Instead of throwing away coffee grounds,
we find the way to reuse them

To produce good edible mushrooms !



Italian bars are about 172,000 and serve in a year 6
Billion expressos for an amount of about 6.6 billion
euros.

To make an espresso you need 7 g of coffee powder,
With 1 kg of powder they make about 143 espressos.

To make 6 billion expressos 42 million 
kg of coffee powder are needed.

fonte www.fipe.it



From 7 g of coffee powder you get about 15 g of
coffee grounds, thanks to the water it holds.

So from the  42 million kg of used coffee powder
every year from Italian bars just to make the espressos,

we get about 90 million kg of coffee grounds.

Since 1 kg of coffee grounds produce about 190 g
mushrooms (yield of 19%), with 90 million kg of coffee grounds

we can potentially make over 17 million kg
of mushrooms!



Period Coffee grounds produced with 4  
coffees/espressos a day 

1 day 60 g

1 week 420 g

1 month 1,7 kg

1 year 20,2 Kg

Coffee grounds produced by a family of 4 people

The yield of the Pletorus Ostreatus is of about 19% so every year can be obtained 
about 20 kg of coffee ground which means about 4 kg of mushrooms



Chemical composition of coffee grounds

Lipids 8-15% - nitrogen 1,6 % 
water 47-50% - carbohydrates 
12-18% - polyphenols 9-10% - 
caffeine 0,8-1%

It is the nitrogen which allows 
the growth of the mushrooms

Caffeine doesn’t pass into the 
mushrooms



The 4 steps 
to produce mushrooms from coffee grounds

A) INOCULATION

 B) INCUBATION

 C) FRUTTIFICATION

 D) COMPOSTING



A) INOCULATION 

Coffee grounds Mycelium Parchment skin 



How to inoculate coffee grounds 1

materials:

-micro-perforated plastic food bags
- mycelium of Pleurotus ostreatus or other edible species
- parchment skin (green coffee skin. It is a by-product of roasting  serving as a structuring agent)
- Coffee grounds no older than 3 days (to avoid the formation of undesired moulds)
-the mycelium is added to the coffee grounds in the 10% dose so for 1 kg of coffee grounds, 
we'll have to add 100 g of mycelium
-the parchment skin is added to the dose of a volume equal to that of the mycelium, 
i.e. if we use 1 glass of mycelium we must add an equal volume (= 1 glass) of parchment skin
Overall, from 1 kg of coffee base, after inoculation, we get about 1.2 kg of ready substrate.



How to inoculate coffee grounds 2

The containers used to prepare the substrate and the hands of 
the operators, should be clean: go with
a little bit of alcohol to disinfect before preparation.

It is better to use gloves to manipulate the
substrate. 
To see if the substrate is ready, it is necessary to do this: 
squeeze the substrate with one hand, if it drips, add the 
parchment skin to get the right humidity.

Put the substrate in the bag and close it well. In the bag you can 
add coffee grounds, parchment and
mycelium in the following days, always closing well. The bag is 
put in the dark: it goes well in a kitchen
closet.

The incubation phase follows.



B) Incubation

In the dark
Temperature 
20-25 °C
Time 25 days



At the end of the incubation phase,
The bag appears white
for the widespread presence of mycelium.
at this point it must be brought to light
to allow the output of the fruiting bodies.
But first the bag should be engraved with
An X and put in a container.
On the engraving, about 2 times a day,
water splash to keep
the substrate wet, on the coffee grounds
you can put a little bit of absorbent paper 
to increase humidity.



#innovazione Fattoria urbana

C) Fructification

Temperature 15-20 °C
Humidity 90%
Time 40 days
3 yields



D) Composting

The now worn out substrate can be destined
to compost production for the garden or the vegetable garden.

In this way the coffee grounds, which normally representa form 
of waste, are also useful in the final phase. 
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