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EVER THOUGHT ABOUT FUNGI? |
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DID YOU KNOW THAT WE USE
FUNGI OR FUNGAL PRODUCTS
ol EVERY DAY OF OUR LIVES?

i
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Sl SOME KEEP US ALIVE. \
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LET'S FOLLOW DAVE
PURING A TYPICAL DAY.
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A QUICK SHOWER, SHARING HIS
BATHROOM WITH A FEW FUNGI,
JUST THE OPD MILDEW WHERE
THE CORNERS STAY DAMP.
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PAVE MAKES SURE THESE ARE
CLEANED AWAY REGULARLY.
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B e wear Trem, eaT Trem [SER
| AND DRINK THEM. o

N SCRIPT - DAVID MOORE ART - PHIL ELLIOTT

I KNOW THE SHIRT'S NOT TO
EVERYONE'S TASTE, BUT DAVE
LIKES THE BRIGHT COLOURS,
THEY'RE KEPT BRIGHT THANKS
TO THE FABRIC CONPITIONER
HE USES...A CONDITIONER
PERIVED FROM FUNGI,

NOW HE'S PUTTING ON HIS
STYLISHLY STONE-WASHED DENIM
JEANS,, ACTUALLY, THEY'RE NOT
REALLY WASHED WITH STONES -
THE FABRIC GETS ITS DISTRESSED
LOOK FROM TREATMENT WITH
FUNGAL ENZYMES.




|| CORNFLAKES FOR BREAKFAST. THE CORN,
| LIKE MOST PLANTS, NEEDS MYCORRHIZAL
| FUNGI TO MAKE ITS ROOTS WORK...

TO DIGEST GRASS,

DAVE HAS A CHEESE SANDWICH FOR LU
THE BREAD I5 BAKED USING YEAST...AN

|| FUNGAL PATHOGENS BIOCONTROL SOME
THE PESTS

WAND THE MILK COMES THE JUICE HE'S DRINKING

EROM COWS WHO NEED COMES FROM FRUIT WHOSE

FUNGI IN THEIR STOMACH YIELD 15 INCREASED WITH
FUNGAL PECTINASES., THE
JUICE 15 CLARIFIED IN THE
SAME WAY.
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| CHEESE DEPENDS ON
FUNGAL ENZYMES TO
COAGULATE THE
PROTEINS IN MILK,
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THE CITRIC ACID IN DAVE'S FIZZY PRINK THAT KEEPS THE BUBBLES
BUBBLING 15 PRODUCED BY A FUNGAL FERMENTATION PROCESS,

ON HIS WAY HOME, DAVE COLLECTS
HIS DAD'S PRESCRIPTION FOR STATINS
THAT HELP KEEP HIM ALIVE BY
CONTROLLING HIS CHOLESTEROL..
STATINS ARE A FUNGAL METABOLITE,




IN THE EVENING DAVE COOKS A

MUSHROOMS ARE EDPIBLE FUNGL.,,

MUSHROOM AND VEGETABLE RISOTTO,

AND THE VEGETABLES ARE KEPT HEALTHY BY CHEMICALS,
STROBILURINS, PRODUCED BY FUNGI, THAT HELP COMPENSATE FOR
THE 20% LOSS OF YIELD CAUSED BY FUNGAL DISEASES..

BEFORE BED, DAVE MAKES A MUG
OF DRINKING CHOCOLATE, THE
FLAVOUR OF WHICH 1S5 ENHANCED
BY A FUNGAL FERMENTATION,

THE BEER AND WINE THEY PRINK
ARE YEAST FERMENTATION PRODUCTS...

FINALLY, DAVE GOES TO BED
AFTER A DAY SPENT WITH
FUNG!,

HE'LL BE POING THE
SAME TOMORROW,

[HEe sLeEPs, BLISSFULLY
| UNAWARE OF HOW MUCH HE

i
| FOR 50 MANY THINGS,

EVERY DAY OF OUR LIVES,




Visit our website:

ication & Outreach~ | .,
ngal Education and Outreach of the British Mycological Society aims to promote the knowledge of
jand fungal science at all levels from junior school, through secondary school and universities, to adults inc ud?'
-Ing the general public and teachers. We provide a variety of resources for education and outreach activities such as,_
school lesson plans, University teaching materials, and dlsplays for general public events. T e

www.britmycolsoc.org.uk
»
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" Through our publlc outreach activities we seek to engag ;
are interested in the natural world and wish to learn mg

have an interest in fungi, such as individuals whn,
e fungi that inhabit it or gardeners seekin

[ provide support to teachers wishing to conve
kno Iedge of funga to their pupils and we providems or them to do this effectively, and of course we
~_children of all ages to be fascinated byuthy jalkingdomrand what this truly amazing kingdom has to offer,
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ating world of the fungi. Meet Dingy: Twiglet: Fr y Funnel
) ung i". Try ou 3

) 1n ki ' | ...'""A-,']qsn;'g

=2 Years 1-6
drugs and Puffballs’

fungus find' 1hrough the BMS ‘social link’ and then log it with iSpot

. ducatlon and advanced learners (post-16 through to University undergraduate and postgraduate levels)
tudent support and advice on careers in fungal science. We also supply resources and lecture materials for
hers and lecturers involved in both post 16 and higher education University teaching. 4

gvents and Outreach
ihe B 'sh Mycological Society has a programme of pubhc exhibiti nfr‘t- a _'ﬁisplays which are organised to
understand what fungi are and what varied roles fungi u \dertake & in both the natural world and the world

, | shows §
nties Show and Tatton Park Flower Showas-vwell..h'a:_e ues such as regional museums and botanic gar-
@ stands consists of displays of local fresh fungi, models of fungi designed to show both the appearance of
es as well as demonstrating how fungi are made up and function. There are posters and leaflets on
away which describe and illustrate the world of fungi designed for all ages and experience. The
by enthusiastic and knowledgeable helpers who can answer any questions or queries and help
interestin fungi whatever their level of experience or age.

-

British Mycological
SOCiEtl_.] promoting fungal science

IaE‘I' ’
ind biologi

h counci




