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RESUMEN

A nivel familiar es posible producir girgolas, un alimento healthy, rico en proteinas,
fibras y minerales. En este trabajo se relata esa experiencia. Para ello, se utiliz6 la cepa
Blue Oyster de Pleurotus ostreatus, inoculada en troncos de alamo de 15 a 18 cm de
diametro y 25 cm de largo. Estos fueron almacenados en un ambiente oscuro durante
120 dias, desarrollandose el micelio. El fotoperiodo natural de los siguientes 60 dias
permitio el fructificacidon de los hongos. Las condiciones ambientales fueron propias de
la region norte de la patagonia, con dias de 22°C y noches de 14°C en promedio y
humedad ambiental de 60+4%. Se obtuvieron cuerpos fructiferos de forma y tamano
comparable con los frutos comerciales, a razéon de 100g por tronco por oleada
cosechada. Con las girgolas se prepararon alimentos como: salsas, ensaladas y
liofilizados, los cuales fueron consumidos y aceptados por parte de las familias. Asi se
evidencio que, con una minima inversion en la adquisicion de los in6culos y un protocolo
de trabajo obtenido previamente a partir de estudios cientificos, se logra una
produccion sustentable, sumando valor a subproductos madereros e incorporando
nutrientes “desde el patio ala mesa” de la familia.
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ABSTRACT

The objective of this work is to share family experiences in producing oyster
mushrooms, some healthy foodrichin protein, fiber and minerals. The Blue Oyster strain
of Pleurotus ostreatus was inoculated into poplar logs ( Populus nigra). Logs measuring
15to0 18 cmin diameter and approximately 25 cm long were used. These logs were stored
in a dark environment for 120 days, allowing the mycelium to develop. The natural
photoperiod of the following 60 days allowed the fungi to fruit. Environmental
conditions were typical of northern Patagonia, with average days of 22°C and nights of
14°C, and an ambient humidity of 60+4%. Fruiting bodies of comparable shape and size
to commercial fruits were obtained at a rate of 100g per log per harvested wave. Oyster
mushrooms were used to prepare sauces, salads, and freeze-dried foods, all of which
were sensorially accepted by diners. This demonstrated that with a minimal investment
in the acquisition of inoculants and a work protocol previously developed through
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scientific studies, sustainable production is achieved, adding value to wood byproducts
and incorporating nutrients "from the yard to the table" for the family.
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