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A Brief Introduction of Myself
• I’m Dr. Stella Iwuagwu, I call myself a Public Health
Farmer. I have a Bachelor’s degree in Nursing, a Master’s
degree in Public Health, another Masters degree in
Management and a Ph.D in Health Education.

• I founded Centre for the Right to Health (CRH), in 1999 to
advance the right

• I have spent over two decades leading advocacy for
improved health and wellbeing of Africans, especially the
most vulnerable ones.

• I sustained a spinal cord injury from a motor accident in
2007 while home in Nigeria to collect data for my
dissertation.

• Need for quality healthcare compelled me to stay back in
the US where I taught for 6 years at Cleveland State
University but returned home to Nigeria as soon as I
could ambulate with a walker.



The Nigerian Food Security Dilemma 

• Food insecurity, environmental degradation, climate change, poverty, 
ill-health and youth/women unemployment are intersectional 
challenges
• Malnutrition - poor immune system - illness, overwhelmed health 

system -high healthcare expense- impoverished – disability and death 
• Agro  chemicals contaminates: food, air and water- disease and 

environmental degradation
• Unrecycled waste abound 
• Unprocessed produce - high post harvest loss  
• Failed farms due to poor knowledge, skills and support services 



SDFarms’ Theory of Change

• The Right to Health will not be accomplished until the right to Food 
and Healthy Environment is realized. 
• People who eat Healthy Balanced Diet are healthier and more 

productive 
• It is easier to eat healthy balance diet when you grow your own food  

in your homestead.  
• Founding of Sustainable Demonstration Farms and the birth of the 

emergence of the Public Health Farmer 
• Mushroom is a key product of SDFarms



Mushroom Farming: An Untapped Resource in Nigeria

• Mushrooms are edible fungi that grow and obtain their food from 
decaying organic matter
• They have a high nutritional value. 
• They are high in protein, vitamins (B1, B2, B12 and C), essential amino 

acids, and carbohydrates but are low in fat. 
• They are also rich in minerals including phosphorus, potassium, iron, 

copper, zinc and selenium. 
• It is also highly recommended as a meat replacement 
• They have medicinal properties



Mushroom Farming: An Untapped Resource in Nigeria

• In addition to the nutritional, medicinal  and economic opportunities 
inherent in mushroom cultivation, it also has positive impact on the 
environment. 
• It is a productive way to recycle agricultural waste such as saw dust, 

corn cob, cassava peels, palm waste, rice waste, and animal manure, 
supporting the principle of waste to wealth. 
• Farm Waste that can be recylced through mushroom production 

include but are not limited to: Saw dust, Cotton waste, Corn cob, 
Husk, Rice Straw, sugar cane waste, cassava peels, Banana leaves , 
Palm waste, Rice Bran, Juncao grass



Popular Species of Mushrooms

Lentinula edodes 
(Shiitake Mushroom)

Pleurotus sajor caju
(Oyster Mushroom)

Pleurotus ostreatus (Grey 
Oyster Mushroom)

Calocybe indica (Milky 
Mushroom)

Ganoderma lucidum 
(Lingzhi Mushroom) Pleurotus djamor (Pink 

Oyster Mushroom)



Pleurotus Tuberigium ( OSU) is an indigenous mushroom that is only recognize by the 
Igbos in Nigeria. It is mushroom that the Igbos use to cook Egusi soup, but over time, it 
has been neglected by Nigerians. The picture in the middle shows Nigeria’s stamp with 
OSU on it.



Global and Local Market Demand for Mushroom

• Nigeria produces 300 tonnes of mushrooms yearly against a demand 
for 1,200 tonnes, leaving a deficit of 900 tonnes (National Farmers 
Information Service)

• Globally the annual demand for mushroom was estimated at 15.25 
million tonnes in 2021 and is expected to grow to 24.05 million 
tonnes by 2028 (According to Fortune Business Insights)



Global Market Size for Mushroom

• The global mushroom 
market size was valued at 
USD 50.3 billion in 2021 
and is expected to expand 
at a compound annual 
growth rate (CAGR) of 
9.7% from 2022 to 2030. 
(Grand view Research)





Factors Fueling the Demand for Mushrooms

• Health benefits both for dietary consumption and medicinal uses
• Increased health consciousness
• Increasing investment in R&D to improve commercial cultivation of 

mushrooms
• Increasing consumption level
• Cost-effective production



The Mushroom Value Chain

Input supplier Producers Processors Marketers Consumers 

Agric waste, 
Polythene bags, 

rubber bands 
supplements, grains, 

laboratory equipment, 
mixers, substrate 
baggers,  drums, 

autoclave,  firewood, 
gas, humidifier, 

dehydrator,   grinders,  
pouch, packing 

materials and labels, 
transportation etc.

Spawn,  ramified 
substrate bags, 

fresh 
mushrooms, 

trainings

Drying, 
powdering, 
addition to 

food,snacks, 
drinks,  

medicines and 
cosmetics,  

trainings, etc.

Person to 
person, online, 

markets, 
Supermarkets, 

groceries, 
hotels, export, 
trainings, etc.



Some Mushroom Value Chain 



Common mushroom valued added products

• Powdered mushroom –used as 
teas, coffee creamers, spice, 
mushroom Teas, coffees etc
• Mushroom Noodles 
• Mushroom Chips 
• Dried mushroom, mushroom 

suya, 
• Mushroom Burger patties
• Mushroom pizza

• Mushroom soup 
• Mushroom pepper soup
• Mushroom pie
• Mushroom drinks 
• Mushroom bread
• Mushroom rice, mushroom 

swallow  
• Mushroom soap
• ETC



Freshly Harvested MushroomsMushroom Fruiting Room

Packed Fresh Mushrooms

Dried Oyster Mushrooms
Powdered Oyster Mushroom Mushroom enriched f veggie 

powder Gonoderma powder 



Some Mushroom Value Added Products 



Conclusion

• Mushrooms are not just healthy food, they hold the
potential of transforming our society into an
entrepreneurial world.

• By investing in mushroom production and processing,
we can build a more resilient community as we
transform biomass into food and use this waste as
feed for animals, cascading nutrition, matter and
energy.

• We thus encourage increased participation and
support from both the government and private
investors in order to maximally explore the
opportunities in the mushroom value chain.



THANK YOU!


