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Introduction 
With a growing demand for a healthy and more 

sustainable supply of food, mushroom farming, 

specifically oyster mushroom, had become one of 

the easy alternatives for meat because of its high 

protein content with cholesterol lowering content, 

antioxidant, and anti-inflammatory components 

(Rachael Link, 2018) when cooked, oyster 

mushroom has a smooth oyster-like texture and 

some way slight hint of seafood to meaty flavor. It 

came from the mushroom oyster-shaped cap and 

very short to absent stem  (Sayner, 2018). Oyster 

mushrooms are typically off white to greyish 

brown in color. The fast growth rate of oyster 

mushroom in the wild are typically seen on dim to 

dark area with high moisture/ humidity. 

Commercial growers control or replicate the 

temperature and moisture/humidity to germinate 

and cultivate the fungi all year round. Typically 

mushroom seeding takes at most 20 days before the 

first sprout appear depending to the quality of the 

bag which contains composites like saw dust or 

straw, molasses, and lime. Maximum bag life span 

is at most 4 months which at average produce 25 

pounds per square meter (Nance, 2016). 

 

Growing oyster mushroom with the right bag and 

room temperature of less than 30 degrees Celsius 

and no less than temperature of 10 degree Celsius, 

and ample moisture/ humidity of between at least 

60%.  (Randive, 2012) 

 

One of the primary reasons why mushroom 

farming in the Philippines had been popular as 

backyard industry because it is easy as growing a 

personal vegetable garden. It is also an alternative 

source of food as well as income. What is left of a 

concern is that despite easy cultivation absence of 

rodents which are attracted to the bags as well as 

lack of moisture during the dry season.  (Patent No. 

WO 2011/145961 A1, 2011). With this, the 

objective of the study is to assess the applicability 

of Oyster Mushroom farming to Mother Rita 

Homes. It specifically aims to: (1) evaluate the 

applicability of mushroom farming (2) analyze 

which location within the community is the best fit 

(3) recommend the optimum set up for the 

mushroom farm. 

 

The study aims to determine the match and 

applicability of Oyster mushroom farming as a 

backyard industry specifically in MRH, the study 

would also be beneficial to the homeowners of 

Mother Rita home, providing them possible food 

and income source. 
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Abstract 
What is left of a concern is that despite easy cultivation absence of rodents which are attracted to the bags as 

well as lack of moisture during the dry season.  (Patent No. WO 2011/145961 A1, 2011). With this, the 

objective of the study is to assess the applicability of Oyster Mushroom farming to Mother Rita Homes. It 

specifically aims to:  

 

(1) evaluate the applicability of mushroom farming  

(2) analyze which location within the community is the best fit  

(3) recommend the optimum set up for the mushroom farm. 

 

The study aims to determine the match and applicability of Oyster mushroom farming as a backyard industry 

specifically in MRH, the study would also be beneficial to the homeowners of Mother Rita home, providing 

them possible food and income source. 
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Figure 1: Conceptual Model of The Study 
 

To be able to assess the applicability of a propose 

mushroom farm in Mother Rita Homes, the authors 

would first conduct benchmark on nearby 

mushroom farm located in Malolos, Pulilan, and 

Baliwag to capture the best practices as well as the 

requirement for the mushroom farm accompanied 

by interview to the farm owner and farmers. Factor 

rating and SWOT analysis would also be utilized to 

determine the adjustment needed to be done to the 

location to match to that of the firm. 

 

Methodology 
 

Sampling 
Three (3) mushroom farm/plant within Bulacan 

specifically within the area of Malolos, Pulilan, and 

Baliwag would be benchmark and studied to be 

able to set a standard condition to compare the 

selected households from MRH. After comparing 

the data, recorded from the plant vs the individual 

condition of selected households from MRH, those 

who would satisfy the conditions would precede to 

a post test, where three (3) fruiting bag at eighty-

five percent cultivation (85%) would be given to 

them. This would be observed and cohort after two 

(2) weeks.  

Note: At 85% cultivation fruiting bag is expected 

to produce yield after 5 days. 

 

Sampling Procedure 
A Factor Rating tool accompanied by interview 

would be used to select the household with capable 

conditions such as humidity, proximation to body 

of water, temperature, and as well as absence of 

rodents.  

 

Research Instrument 
A Factor Rating Tool of which involves qualitative 

and quantitative inputs, and evaluates alternatives 

based on comparison after establishing a composite 

value for each alternative. Of which construction 

follow steps: (1) Determine relevant and important 

factors which of which in this study are; 

Temperature, Humidity, Proximity to water, and 

Absence of rodents. (2) Assign weight to each 

factor, with all weight totaling to one (1) or one 

hundred percent (100%) of which the proponents 

assigned, humidity as the heaviest (.35) followed 

by temperature (.25), proximity to water (.20), and 

absence of rodents (.20). (3) Rate by a single scale 

factor of 1 to 5, of which 5 is rich, 4 is ample, 3 is 

just sufficient, 2 somehow, 1 is total absence.  
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While temperature and humidity would be 

measured using thermometer.   

 

Data Gathering 
The authors would benchmark to the mushroom 

farms within Bulacan specifically within the area of 

Malolos, Pulilan, and Baliwag accompanied by 

interview to the owners as well as the farmers of 

the respective farms to be able to identify the 

requirements and metrices in assessing a prospect 

farm location. Factor Rating Method would be 

utilized to rate and measure the match between the 

physical plants vs. the prospect locations. 

Parameters for the factor rating involved; 

Humidity, Proximation to body of water, 

Temperature, as well as absence of rodents within 

the area. Rating from 1-5 five would be reference 

to the conditions of the benchmarked farms. 

 

 

 

 

Data Analysis 
The score household with a cumulative weight 

score of greater than equal to three point five (3.5) 

to be round of to interpret to four (4) would be 

included in the fruiting bag post testing. 

 

Results and Discussing 
 

Plant Condition Analysis 
After fifteen trials of recording the temperature and 

relative humidity of each plant, the following data 

are recorded from which the average temperature 

of each plant (see Table 1) has no significant 

difference compare to the aforementioned 

condition of at least sixty percent (60%) relative 

humidity and of no greater than thirty (30) degrees 

Celsius and no less than ten (10) degree Celsius 

(Randive, 2012) (Sayner, 2018). It implies that the 

following set up/ condition of the plant can be a 

basis in measuring the condition of the households 

in MRH. 

 

Table 1: Summary of Plant Condition 
 

Location Humidity Temperature 

Plant 1 61% 30 

Plant 2 60% 27 

Plant 3 59% 25 

Average 60% 27.33 

  

Mother Rita Homes Condition Analysis  
Out of twenty households (20) only nine (9) were 

able to satisfy all the conditions needed for the 

posttest which include the cumulative score of 

greater than three point five (3.5) in comparison to 

the average score of three point sixty-six (3.660) 

which is relatively high (Table 2. Summary of 

Results). 

 

Average relative humidity is at fifty-nine percent 

(59%), and temperature is at twenty-eight point 8 

degree Celsius, which has no significant difference 

from that of the standard set by the Plant Analysis 

and aforementioned condition of at least sixty 

percent (60%) relative humidity and of no greater 

than thirty (30) degrees Celsius and no less than ten 

(10) degree Celsius (Randive, 2012) (Sayner, 

2018). Thus only nine (9) out of twenty (20) would 

proceed to the post test. 

 
Table 2: Summary of Household Results 

 

Summary of Results  

Criteria    Wgt. Score C. Score 

Humidity 59% 35% 4 1.4 

Temperature 28.8 25% 3.3 0.825 

Proximity to Water L 1 meter 20% 3.9 0.78 

Absence of Rodents N/A 20% 3.3 0.66 

    100% 14.5 3.665 

 

After fourteen days, out of twenty-seven (27) 

fruiting bags distributed to nine (9) households, 

only three (3) were decayed (see figure 2) while 

twenty-four (24) fruiting bags had mushroom 
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sprout (see figure 3). The three (3) mushroom died 

due to; lack of oxygen as the household placed it in 

a container and overwatered fruiting bag.  

 

 
 

Figure 2: Decayed Mushroom 
 

 
 

Figure 3: Mushroom Sprout 
 

Conclusion and Recommendation 
From the results, it inferred that oyster mushroom 

farming was applicable in Mother Rita Homes.  

Eleven point eleven percent (11.11%) of the 

mushroom died due to the lack of oxygen and too 

much water applied in fruiting bag. Proving a 

significant positive survival rate of mushroom in 

MRH. 

 

Best fit condition of at least sixty percent (60%) 

relative humidity and of no greater than thirty (30) 

degrees Celsius and no less than ten (10) degree 

Celsius (Randive, 2012) (Sayner, 2018). Thus more 

mushroom sprout and grow faster at this setup. 

 

Overall, the households recommended to keep the 

mushroom fruiting bags elevated and must not 

place in a closed container and indirect watering of 

the mushroom at least two (2) times a day during 

monsoon season and three (3) times a day in 

summer season. Also, the water must not have had 

a direct contact in the mushroom sprout as it might 

cause of decay in the host. Thus, proving the 

viability of adapting a mushroom farm in MRH, 

and possible training and retraining in mushroom 

farming and mushroom processing and marketing. 
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