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Abstract: Poor people in developing coun-
tries suffer from malnutrition and at critical 
times such as the Corona Virus Pandemic 
they are the worst affected. A country such as 
Brazil, which has an abundance of food, ne-
eds educational and social actions to ensure 
that food reaches the needy. The mushroom 
is one of the most sustainable alternatives for 
meeting nutritional needs, but it needs edu-
cational actions so that it can be incorpora-
ted into the daily lives of needy families. As a 
result of educational and social actions such 
as the Horta e Fungicultura project in scho-
ols, edible mushrooms are being introduced 
to underprivileged populations. Since 2017, 
the Horta e Fungicultura nas escolas project 
has been practicing educational actions to 
introduce sustainability into the lives of the 
school community, as well as healthy eating 
with fruit, vegetables and mushrooms in the 
diet of students in Brazilian public schools 
and evaluating the impact of the project on 
the lives of the participants. Over the course 
of 3 years, the Horta e Fungicultura nas es-
colas project has had a significant impact on 
the lives of the participants, with nationwide 
publicity, the participating schools receiving 
the Green Friendly Schools award in 2019; it 
was considered by the Forum of Tomorrow 
as one of the projects contributing to making 
Brazil a better country; Fatec in Mogi das 
Cruzes was awarded the title of University 
Institution with Social Action. The project re-
ached 13,000 families. The results showed that 
mushrooms had an increase of approximately 
10% per year in the diet of the participating 
families, which demonstrates the approval of 
introducing them into the diet of less privile-
ged populations.
Keywords: Edible mushrooms. Fungiculture. 
Sustainability. Vulnerable population. Healthy 
food.

INTRODUCTION
According to the hunger map, 113 million 

people on the planet face food insecurity. The-
re are 10.5 million people suffering from hun-
ger in Brazil (2020)

Mushrooms are complete foods, with pro-
teins of high biological value, vitamins, rich 
in fiber and nutraceutical properties, sustai-
nable food, small spacesproduced 2 months, 
in in , with little water, 33L (1kg mushroom) 
x 15000L (1kg meat), produced with residual 
raw materials, an important source of income 
with high market value and an alternative for 
needy populations.

Fungi have protein of high biological value, 
containing the nine essential amino acids, vi-
tamins, fibers, carbohydrates, beta-glucans 
and triterpenes that promote better health. 
Considered a complete food, they are one of 
the most sustainable alternatives for meeting 
nutritional needs. However, it needs educa-
tional activities so that it can be incorporated 
into the daily lives of poor families. This is 
why were carried out educational and social 
actions in the Horta e Fungicultura project in 
schools, to introduce edible mushrooms into 
the daily lives of disadvantaged populations. 
The Horta e Fungicultura nas escolas pro-
ject, has been practicing educational activities 
since 2017 in a project with the Jacareí City 
Council and the Department of Education, to 
introduce sustainability into the lives of the 
school community, as well as healthy eating 
with fruit, vegetables and mushrooms in the 
diet of Brazilian public school students, and 
has evaluated the impact of the project on the 
lives of the participants.

GENERAL OBJECTIVE
Evaluation of educational actions to intro-

duce edible mushrooms into the eating habits 
of vulnerable populations
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SPECIFIC OBJECTIVES
•	 Evaluate the impact of the project on 
the lives of the participants.

•	 Introducing sustainability into the life 
of the school community, as well as heal-
thy eating with mushrooms

•	 Developing active methodologies in 
everyday school life

METHODOLOGY
•	 Qualitative and exploratory methodology

•	 Sample of 200 students per year from 
Mogi das Cruzes and Jacareí
•	 Averages and descriptive analyses 
were carried out.
•	 Data obtained through 2 questionnai-
res sent to public school parents, at the 
beginning of the year and another at the 
end of each year to assess the impact on 
the lives of the families involved.

Provides donations of mushroom 
substrates to the Project

METHODOLOGY
HOW THE PROJECT WORK?

Interns carry out activities with 
children and mushrooms!!!

THEY HARVEST

Training for interns, family 
members and school teachers.

They build sheds to 
produce mushrooms

Teachers do activities 
with children and 

mushrooms!!!

RESULTS
The activities carried out during the pro-

ject introduced mushrooms into the eating 
habits of the Jacareí school community, which 
introduced Meatless Monday and Mushroom 
Monday! The children’s involvement through 
the mushroom production activities, daily 
care, harvesting and participation in games 

that involved fungi in the children’s daily lives 
aroused a lot of interest in the lessons and in 
mushrooms in general. The project also en-
couraged mushroom consumption at home 
by sharing mushroom recipes and nutritional 
information with the participating families.

The project resulted in two participating 
schools in Jacareí receiving awards as Green 
Friendly Schools.
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When asked why they didn’t buy mushrooms, 
the families in the first year of the survey said 
it was due to a lack of knowledge. However, 
later on the project achieved its objective of 
spreading the word about fungi and their nu-
tritional potential to those involved, reducing 
the participants’ lack of knowledge by 20% 
over the course of the project.

Knowledge about the nutritional proper-
ties of mushrooms has increased by 30% over 
the years

There was a 30% increase in mushroom 
consumption by the families involved over the 
three years of the project.

CONCLUSIONS
•	 The project had an impact on the lives 
of the participants, providing them with 
important information about the benefits 
of mushrooms and how to prepare them.
•	 The project also promoted changes 
in habits regarding the consumption of 
mushrooms by vulnerable communities.
•	 Mushrooms can be an important 
source of protein and income for under-
privileged populations.

CHANGING HABITS IN RELATION TO MUSHROOM 

CONSUMPTION OVER THE YEARS.

WHY PEOPLE DON'T EAT MUSHROOMS

High price?

Afraid of being 
poisonous

Can't cook?

Lack of custom

PEOPLE'S VIEW OF THE MUSHROOM OVER THE YEARS

1). Because they have a higher protein content than chicken.
2). Because they contain vitamins C and D.
3). They prevent diseases because they balance the immune system.
4). Alternatives 1, 3 and 3 are correct.
5). No alternative is correct.
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