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First : Introduction 

At this critical stage experienced by the entire world in general and the developing countries in particular to address the problem where food is the size of the food gap due to the increase of population has become a food component to political pressure and ambitious hopes of most developing countries where the rich nations and the more advanced producing and exporting food while Poor and developing nations which need most is imported him. 
Since the food is the great prestige it was only natural diversity of ways to search and dealing with the production of agricultural and industrial and fodder and work to preserve and spread. Therefore, researchers engaged in the areas of agriculture and food sources to find new and non-traditional food production and providing special protein production. In Europe there is a need to find new sources of food during the Second World War was the production of microbial protein, especially protein innate (or fungal protein 
mushrooms). 
Mushrooms fungus is used in food since Ancient Egypt has been called names many citizens assembled or production (food-food kings, nobles), which is grown in temperate zones of the world and is now grown in all developed countries and most developing countries, especially the countries of the Middle and the United States consider one of the biggest produced (350 thousand tons / year) and then France, the Netherlands, England and Italy and then China, Japan and Korea. 
The mushrooms of important horticultural crops is increasing global demand and global production to become more than four million tons annually and the volume of business of more than 15 billion dollars since it was food high nutritional value of the high content of protein, vitamins and mineral salts especially phosphorus and potassium salts The calcium and magnesium, sodium and iron in addition to the content of amino acids. 
There are many types of fungi mushrooms in the world which produce more land, but there are about 15 type them described widespread in all countries of the world and in Egypt uses three types of fungi mushrooms in agriculture is Agarics and implants in about five large farms are concentrated in the East and West The second type is characterized المشروم shellfish is easily produced and requires substantial capital nor does it require low temperatures is suitable for the warm climate and the third type known as type Chinese enjoys high quality in a warm atmosphere. 
  
Second : the need to build project 
The project of producing fungi mushrooms successful investment projects, especially projects in agricultural intensification as the production of a square meter of 15-20 kg, which makes it one of the highest rates of production and ensure adequate income for both youth or investors with the creation of good jobs or reduce the unemployment problem in addition to the its contribution to the reduction of the food gap, especially animal protein, such a project also contributes to the reduction of the pollution problem especially in the Egyptian countryside, through the use of agricultural residues in a project which is true only of economic returns of investment in this area in addition to reducing the damage produced the spread of pests and rodents result of the disposal of waste in ways bad. 

Third : raw materials 
Rice straw - 
SEEDS-fungal mushrooms, shellfish 
- Fungal pesticides and disinfectants 
Poly - polyethylene bags impermeable to light 
- Packing dishes from 
Sullivan-paper packaging 

Fourth : products 
Mushrooms source of protein 

Fifth : substantive elements of the project 
(1) stages of production 
- Stages of the cultivation of fungi mushrooms, shellfish 
This type of fungal mushrooms, which saw a sudden jump in the level of production globally as it represents 8% of global production in 1986 and jumped in 1994 to become represents 25% of global production and cultivation spreading this kind of easy and simple production technology comparison other types of fungal mushrooms. 
This type of fungal mushrooms, shellfish, known scientifically as fungal has spread rapidly in Egypt as a small projects for young people, housewives and small investors are planted in the chambers outstanding. 
The fungi grow mushrooms, shellfish within the so-called room and the room can be made of iron pipes or with the use of plastic sheeting or rooms manufactured from wood or 111/1999 buildings manufactured bricks and cement, according to the possibilities available in the surrounding environment and this project preferred use the latter type of rooms. 
First : the processing of straw used in agriculture : 
Rice straw is used as background material for the cultivation of fungal where mobilize straw bags or plastic basket Scheduler then placed in a container galvanized tin (best 13:00 3) can be used drums capacity (0.2 m 3) and soaked in water for two hours and then heated for two hours in boiling point after flying packages and leave until cool and settles a large proportion of the excess water and then posted on the saw mills had for a period of 2-3 hours, until the moisture carving up to 60%. 
Second : Packing in plastic bags 
This method is the easy way and used as cheap black plastic bags - executing the light of the size of the average (3 kilogram payload) are mobilizing in straw bags so that a layer of it at 10 cm above and sowing seeds (pollen innate) and then put another layer and sowing seeds, and so on until fill bag to be the last straw layer of 5 cm thickness then closed bags and stacked inside the room المشروم on shelves with darkened room for the duration ranging from two weeks to three weeks to be room temperature 28-30 m allowing growth white) 
Third : stages Fruition 
The bags will be opened after three weeks of the highest in this case ought to be a room in the following circumstances: 
Adequate lighting-light 
- Sufficient ventilation 
- Degree relative humidity not less than 80% should not be excessive in terms of moisture can provide this through the use of machine to work water from water vapor taking into account not excessive and not fall on the bags and water accumulation, which could lead to rust or the inside of the bags could cool off water floors or walls. 
After opening-day starts sacks 3-4 Fruition Two days later objects become ready for harvest will be picking fruits and compilation (first) after being closed bag from the top and then reflects a bag so that the bottom summit and the summit bottom and opens bags from the top and after 7 days others are gatherers (seconds) can be obtained the third and fourth on the sides. 
- To increase the product can be used urea solution (100 gm of urea dissolved in 100 liters of water) and sprayed on the surface of the bags during the Fructifying, using machine. 
- During the Fructifying must be noted in the form of fruits if it was observed that the benefits of a long leg and small fruit, this means that the process of ventilation and lighting inside the rooms weak and these qualities are undesirable for consumer taste. 
Pictogram for the processing stages fungal mushrooms 


  (2) the size and location : 
The project needs an area ranging from 100-150 m 2 

(3) the required service requirements : 
The project needs electric power (220 volts) ability 3K2. Wat 
Pure water-exchange-fuel 
The estimated cost of supplies service about 200 pounds per month. 

(4) machinery, equipment, fixtures : 
(A) Buildings 
- Number 2 Development Conference (Room) dimensions 10 x 4 x 3 p.m. (length x x introduced high) supplement their rooms 3 x 4 x 3 p.m. used in mixing straw and grain processing bags before incubation (number of one room serving mixing rooms together) 
- rooms and room thereto must be concrete floors or any other article allowing for easy cleaning operations. 
- Brick walls layer of cement, sand and ceilings and walls Foreign completely isolated special rooms even can control temperature and humidity inside the rooms. 
- Doors sealed 
- Sensitive site chambers to be in a northerly direction and equipped with ventilation openings (window) in a northerly direction to a south-meaning that each room Agaric the window in the direction of the North and another against him on the southern side are sealed and preferably be of the type Glider, which opens to the highest . 
- Rooms equipped with nets attached to one of the same type and doors sealed. 


(B) equipment rooms 
• room (10 x 4 x 3 p.m.) are processed shelving side and the other in the middle as shown form No. (1) manufactured from wage (four shelves) introduced the shelf at least 50 cm distance between the shelf and the other 50 cm on the first shelf at a height of 50 cm from the ground and create ground-shelf clamp Extender. 
• 2-caused joint chamber used in the preparation, packaging, processing of the product is equipped processing offer not less than 80 cm concrete floors or marble industrial so easily cleaned and disinfected as shown in Figure (2). 
• double doors should preferably be one of the corps. 
• All windows prefer to provide cable and Blinds to control the level of light 
• reservoir of boiling water volume 1 cubic meters of galvanized sheet 
• holder of iron fortified reservoir at 50 cm of iron factory sector not less than 10 x 10 cm 
• 4 large butane tube full of organizations and hoses 
Number 4 thorn used to transport and circulation straw 
• plastic bags Scheduler 
• sprays water 
Number 5 plastic bucket 
• dishes from 
• Number 4-butane stoves Qatar burner at least 30 cm with magazine and organizer of the gas 
• Bags Poly Ethylene impervious to light 
• Number 6 ea of 2 x 13:00 of the clamp Extended portable wooden pregnant. 
The cost of the equipment used 

Machinery and equipment manufacturer's product quantity unit price Gym 
Reservoirs of galvanized tin local 4 3200 800 
Strapless iron fortified local 100 4 25 
Tube butane large local 4 1200 300 
Local wooden benches 750 8 6000 
Local butane stoves 200 4 50 
6 local sawmills, wood 100 600 
Total 11300 


(5) needed raw materials during the Capital (two) : 
The type and name of the raw material supplier unit quantity unit price product 
Gym 
Rice straw local tons 10 50 500 
SEEDS Live Ghorab local Kilo 500 12 6000 
Fungal pesticides and disinfectants local liter 200 40 5 
Local polyethylene bags Poly 100 kilometers 6 600 
Foum decorative paper local 400 km 400 1 
Total 7700 



(6) pictogram of the project site : 



(7) Employment : 
Mil job requirements 
He described the action number wage category 
Pay pounds / month 
Pounds 
Project manager technical supervision of the technical labor and supervision of the rooms administrative oversight (Diploma cultivation) 800 
Employment technical processing bags and mixing of seeds 8 3200 400 
Employment normal processing straw, transport and hygiene 2 250 500 
Total 4500 

Number: a rosy one the number of working hours : 8 hours : Wardiya 

(8) products of the project during the session capital : 
The unit quantity unit price Gym product Gym 
Dishes mushrooms capacity of 0.5 kg number 6000 4 24000 
Total 24000 


(9) packaging : 
The dishes are packing material White then sealed layer of paper Cellophane transparent with a special data card product conservation and the history of production and expire. 

(10) quality elements : 
• precision in purchasing items sound good 
• cleaner place of production and free of insects 
Accuracy of screening and filtration 
• outer appearance quality and integrity of the packaging 
• cleanliness and health engaged in the preparation of products and free of disease 
• disposal Fillister and remnants of manufacturing so as not to cause the accumulation of environmental pollution and health problems. 

(11) Marketing : 
Are marketing of the products by : 
1. Markets near the project location 
2. Wholesalers and shops 
3. Participate in specialized exhibitions in agricultural and food products to contribute to the rapid spread of the distribution of products 
The cost of marketing process about 250 pounds per month.
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