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from the editor
Icy mornings and the frost layered 

landscapes have certainly highlighted 

that winter has arrived in the Highveld 

and with it there descends an eerie cloak 

of mystery on the compost yard. For 

me, the hanging mist, pungent smell of 

ammonia and contrasting warmth and 

chill are a welcome change and stark 

contrast to what summer has to offer.

 I never cease to be amazed by the energy, 

which is just more tangible in winter, that 

is generated in a compost yard and it is 

usually the point of fascination for visitors 

as well. For this reason I have included 

in this issue, an interesting article on 

heat recovery from compost. While the 

application in the article is not mushroom 

based I hope it at least plants a seed 

of thought going forward. When one 

considers how great a concern energy 

is in this country in terms of lack, access 

for those who don’t have electricity, to the 

cost of it for those who do, we would do 

well to consider all avenues for greater 

efficiency and different approaches.

In addition, please take the time to 

read the follow up article on the Listeria 

outbreak. Most of the hype has subsided 

now, but I think it important that one 

obtains some closure on the event and 

through it, take away greater awareness.

Furthermore, over and above our usual 

inserts, this is the SAMFA Chairperson 

report issue, so do catch up on what is 

happening in the industry.

Until next time, keep warm

Nathan Jones  

nathan@highveldmushrooms.co.za
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Listeria monocytogenesListeria monocytogenes outbreak in South Africa
- recent developments

Investigation of the source of the outbreak

The National Department of Health coordinated the mul-
ti-sectoral outbreak investigations and responses. Clin-
ical tests showed over 91% of the Listeria isolates from 
patients belonged to a single strain (the ST6 strain) (Food 
Focus, 2018a). Based on the clinical data, it was hypoth-
esized that a single contamination source was causing 
the outbreak. Initially, investigations included interview-
ing patients about foods they ate before falling ill, sam-
pling food from homes of newly diagnosed patients and 
conducting tests to determine if the strains of L. monocy-
togenes from patients, foods and the environment were 
related (NICD, 2018a). Strains of L. monocytogenes were 
tested using whole genome sequencing (WGS), a DNA 
fingerprint tool that gives comprehensive information. 

For more information contact us

Dutch Mushroom Equipment BV
Lochtstraat 12
6039 RV Stramproy
Tel.: +31 774 631 468
E-mail: info@dme-online.nl
Tel. Henk Schreurs: 
      +31 653 634 502

Dutch Mushroom Engineering BVBA 
Berkenbroekstraat 4
3960 Bree, Belgium
Phone: +32 894 625 46
E-mail: info@dme-online.nl

DUTCH MUSHROOM EQUIPMENT 
can supply you with:
New and good second-life equipment for mushroom and
compost production, customized to your needs.

DUTCH MUSHROOM EQUIPMENT

Mushroom
machinery

New shelving for
mushroom production

Climate units for
mushroom farms

Equipment for
compost production

www.dme-online.nl

Siyoum, N and Korsten, L
University of Pretoria, Dept. of Plant and Soil Sciences; 
Dept. of Science & Technology/
National Research, Centre of Excellence Food Security, 
Pretoria, South Africa. 

2017-2018 Listeriosis outbreak in South Africa

Listeriosis is an illness caused by the bacteria Listeria 
monocytogenes when ingested with food. Only a certain 
percentage of the human population develop symptoms 
and the exact infective bacterial doses in food may dif-
fer for individuals depending on age, their immune sys-
tem and pathogen virulence (Buchanan et al, 2017). In 
South Africa, the recentlisteriosisoutbreak has been to 
date the biggest outbreak in the world. Reported cases 
of the outbreak started in January 2017 which continued 
to increase sharply from December to March 2018 (NICD, 
2017; NICD, 2018d). Before the outbreak, the average 
number of listeriosis cases was 60-80 per year (Depart-
ment of Health, 2018a). However, during the outbreak, 
717 laboratory confirmed cases were reported within a 
year, till the 3rd of January 2018 (NICD, 2018a). For about 
14 months, the source remained a mystery and the num-
ber of cases increased to 945 (at least 176 died) without 
a product recall being launched by the industry. In the 
endeavour to identify the contaminated food source, the 
Department of Health launched extensive environmental 
sampling in high risk facilities.
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Listeria monocytogenesLater, plans were made to inspect food processing facili-
ties (packaging at distribution plants for bigger retailers) 
in most affected provinces (Food Focus, 2018a).

Finding the source and the course of action

The search for the source of food contamination with 
L. monocytogenes continued focusing on systematic 
inspection and sampling of meat and poultry produc-
tion, processing, and packaging facilities. Investigation 
on cases of listeriosis and trace back of any positive 
food/environmental samples were done by the National 
Health Laboratory Service (NICD, 2018b). Over 1500 food 
items were tested and of these, over 4.6% of food items 
were found positive for L. monocytogenes (NICD, 2018c). 
On March 04, it was announced that the outbreak strain 
(ST6) was confirmed on ready to eat (RTE) meat prod-
ucts and samples from a processing facility (Food Focus, 
2018b). The contaminated RTE meat products were with-
drawn from the market. Similar of other food items were 
also recalled and the public was advised to avoid RTE 
meat products in general, to prevent risk of cross contam-
ination. Subsequent to the recall, the number of reported 
listeriosis cases has decreased. 

Strategies to prevent future outbreaks

Outbreak response activities such as surveillance, risk 
communication and review of food safety legislation 
continued and intensified (Department of Health, 2018a). 
The aim of such activities is to control the current outbreak 
and strengthen systems to prevent future outbreak. As 
part of these activities, data collections, facility inspec-
tions, awareness and education campaigns, laboratory 
capacity building and human resource development are 
ongoing (Department of Health, 2018b,c,d).

The outbreak confirmed the importance of regular and 
thorough testing and implementation of preventative 
strategies. Hygiene, sanitation and microbiological test-
ing of product and production facilities for food safety 
related microorganisms are vital to ensure safe public 
health. In conclusion, proper implementation of good 
manufacturing practices (GMPs) and use of hazard 
analysis critical control points (HACCP) are essential to 
prevent Listeria in food production environments. The 
outbreak was a chilling reminder of food safety man-
agement systems and how vigilant the food industry as 
a whole, including the mushroom industry, should be to 
prevent such an outbreak. The long term effect of the out-
break on the SA food systems in general is huge and has 
turned the world’s spotlight on food safety in the country.
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samfa chairpersons reportSAMFA Chairperson’s Report
1 December 2016 – 30 November 2017

This report therefore covers SAMFA’s last financial year, 
being from 1 December 2016 to 30 November 2017. The 
previous financial year was reported at the SAMFA AGM 
held on the 16th of May 2017.

1. PR Initiative

Most of the income generated from the spawn levies is 
invested in PR through Riana Greenblo Communications 
(RGCOMM). Over the years the committee has found 
that the generic nature of our product suits the Public Re-
lations vehicle. 

This allows us to leverage up our marketing spend to 
obtain a greater than 1:3 return on investment (ROI).
RGCOMM has posted a ROI of R1: R6.00 for this report-
ing period, which is an increase from 1:5 lastyear. If the 
non-generic media (spend on social media) is removed 
from the budget, then the ROI increases to R1:R7 from 
R1:6.14 last financial year.

By Ross Richardson,  SAMFA Chairperson

Listed below is some of the work done by RGCOMM:

1. Expanded library of incredible visuals with recipes 
and nutritional and cost analysis.

2. Increased media relations effort that resulted in even 
more editorial coverage. 

3. Excellent discounted rates of between 25% and 45% 
negotiated on all paid media.

4. Used the advertorial budget powerfully to negotiate 
more additional free coverage.

5. Ran social media campaigns that created an inter-
active community with many shares, comments and 
likes.

6. Ran the Dude Food campaign receiving over 5000 
competition entries and an editorial ROI of 1:27.

7. Bendability campaign in August on social media with 
a Kenwood Chef prize.

8. Increased the Power of Pink donation by over 15% gen-
erating over R1,1 m coverage at a ROI of 1:8.3.

9. Stretched the budget and improved the ROI.

The pink punnet campaign where the industry raised 
money in conjunction with Pick n Pay during the 5 weeks 
of October to highlight the cancer fighting properties of 
mushrooms, was again a success this year raising R560 
000 up from 2016 where SAMFA raised R465 000.

The event was attended by media representing many 
publications and a large amount of coverage was gen-
erated. 

The level of service delivered by Riana, Mia and her team 
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samfa chairpersons reportis of an exceptional level. All events are always profes-
sionally arranged and I believe that we get the desired 
results being most importantly wonderful professional 
coverage.

2. Industry Statistics

We have been recording key industry statistics for over 
17 years. This gives us a snapshot of how the industry is 
faring based on the changing economic environments. 

The following key information is available for 2016 vs. 
2017:

 � Production reached 21 000 tons, an increase of 3.7% 
on the previous year.

 � Kilogram Sales of Fresh mushrooms increased by 
2.7% year on year, as compared to 2.3% last year. This 
has been a solid trend with over 2 % increase year on 
year over the past 3 years.

 � Rand Sales of Fresh Mushrooms increased by 4.9%, a 
slowing from the prior year being 10.6%.

 � Pricing has been under pressure with the average 
price increasing by 2.19%. 

3. The Spawn Run

Nathan Jones has been our resident Editor on The Spawn 
Run and is assisted by Dr Martmari van Greuning. The 
publication documents the issues in the industry, current 
research and marketing initiatives taken on by SAMFA. 

The Spawn Run is still enjoying a profitable position 
thanks to the support of the advertisers and the free time 
being given by the Editor. The Spawn Run generated ap-
proximately R17 000 for last year. This income contrib-
utes to the basic running costs of the organisation.

The 2017 Spawn Run issues have been edited by Nathan 
Jones on a paid basis. The communication vehicle is still 
an important part of an association in that it documents 
and communicates to members the activities of the asso-
ciation and trends or issues that the industry faces. 

4. Research and the University of Pretoria

The University of Pretoria continues with its research. 

 � A complete cycle of Health checks was completed on 
all SAMFA member mushroom farms for FREE. These 
are relatively expensive, but very informative process-
es making use of our investment in research. A further 
cycle is envisaged for the next financial year.

 � Research into the characterisation of a healthy mush-
room production microbiome.

 � Maintenance of the 1st World International Mushroom 
Pathogen Collections continues.

 � A visit to Penn state University was conducted by Prof 
Korsten and Dr Siyoum

5. Jan Gielen Visit

SAMFA sponsored a visit to South Africa by world re-
nowned growing climate and energy expert Jan Gielen. 

Jan works for Delphy, an institution which performs agri-
cultural consultancy. 

Farms were then offered Jan’s service on a day by day 
basis where they had to pay his daily rate and local trav-
el costs. The travel and other associatedcosts of getting 
Jan to SA were paid for by SAMFA.

6. Conference in 2017

A one-day conference was held on the 16th of May 2017 
at the Marriot Protea Hotel close to OR Tambo airport in 
Johannesburg. The conference was widely attended by 
40 delegates. A small profit of R15 000 was generated. 
Lower registration fees and less sponsorship from farms 
was decided upon to make the event more affordable 
and also less profitable.

Guest speakers included Ger Hendriks (Composting Ex-
pert), Jan Gielen (Climate Expert) and Mel Meyer (Mush-
room farming in Africa). Report back from the University, 
Riana Greenblo Communications and an economic up-
date sponsored by Nedbank made up the balance of the 
conference.

The social in the evening ran on late into the night with 
drinks kindly sponsored by Sylvan.

7. Administration

This is the 4th year of the R3.54 Spawn levy which will 
allow for a greater marketing reach. No increases are 
anticipated for the 2017 – 2018 financial year.

SAMFA’s financial administration affairs have been con-
ducted by Michele Rossouw. The Committee thanks her 
for a necessary job that often goes unnoticed. 

8. Denny Resignation

Denny Mushrooms, a founding member of SAMFA and a 
major contributor to the spawn levy has advised the com-
mittee of their withdrawal from SAMFA from 31 Decem-
ber 2017. The committee has had various discussions 
with their Managing Director, Craig Henry, but their de-
cision remained unchanged. The committee will have to 
re-evaluate the present expenditure levels and prepare 
for lower income going forward.

9. Conclusion

Lastly, I would like to thank the committee members for 
their work and have no doubt the members appreciate 
the effort made. Maintaining a body that represents 
the industry as well as spreading the marketing load 
amongst all farms is one of the major principles in ensur-
ing that growth in the industry occurs. We look forward 
to another year of ensuring that the market grows and 
remains sustainable to all mushroom farmers.
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mushroom 
calendar

The 9th International Conference 
on Mushroom Biology and 

Mushroom Products 
(ICMBMP9)

12th – 15th November 2018, 
Shanghai, China

www.worldmushroomsociety.com

www.sh-mushroom.com

Masterclass – 

Mushroom Composting & Growing 

19th – 24th November 2018

Mushroom Office, Horst, 

The Netherlands

mushroomoffice.com/courses-mushroom-growing

Important Dates
on the Mushroom Calendar

Dutch Mushroom Days 
22nd-24th May 2019,  

the Brabanthallen, 
Den Bosch, 

The Netherlands

25th North American Conference 
( NAMC)

14th – 16th February 2019
Hyatt Regency, Orlando, Florida

www.mushroomconference.org

2019

Short Courses by Delphy Mushrooms
Horst, The Netherlands

 Composting (Agaricus): 

 24th – 28th June 2018, 

 Composting (Agaricus): 

 24th – 28th September 2018,
mushroooms@delphy.nl

www.delphy.nl

43rd Australian Mushroom 

Growers Association Conference 
11th – 13th October 2018, 

Intercontinental, Sydney
www.amgaconference.mushrooms.net.au 

To ensure that your event is included in 
The Spawn Run’s Mushroom Calendar, 
please email all the pertinent details to 

nathan@highveldmushrooms.co.za
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heat recovery from compostHeat Recovery From Compost

This article was published in February 2014, BioCycle, 
Vol. 55, No. 2, p. 27. Reprinted with permission from Bio-
Cycle, www.biocycle.net

Over the past few years, increased attention has been 
given to heat recovery as a way to improve the eco-

nomic viability of aerobic composting systems. One of 
the first composting facilities to explore the new gener-
ation of compost heat extraction technologies was Di-
amond Hill Custom Heifers in Sheldon, Vermont, using 
Agrilab Technologies, LLC’s Compost Heat Recovery 
System (see “Extracting Thermal Energy from Compost-
ing,” August 2006). Diamond Hill captures the metabolic 
heat produced by microorganisms during aerobic com-
posting, through a negatively aerated fan system, and 
blows the hot compost vapor (110-170ºF) against the heat 
exchange system to heat water for radiant floor heating, 
feed preparation and sanitation of equipment.

New system installed at University of New Hampshire 
research farm captures both the thermal energy in the 
hot air generated by the composting process and in the 
water molecules of the vapor stream itself.

While this facility was undergoing construction in 2005, 
the University of New Hampshire (UNH) Agricultural Ex-
periment Station was in the final stages of converting 
one of its farms into the first certified organic dairy re-
search farm owned and operated by a university. The 

by Matt Smith and John Aber

The aerated static pile composting operation at the University of 
New Hampshire’s Organic Dairy Research Farm is housed in a pole 
barn structure.
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heat recovery from compostcurrent configuration of UNH’s Organic Dairy Research 
Farm (ODRF) includes a 100-head herd on bedded pack 
housing, approximately 140 acres of forage — 40 acres in 
certified organic pasture — and an additional 120 acres 
of woodlands, wetlands and farm infrastructure. During 
the organic certification process, one of the primary ob-
jectives was to address the manure management system, 
a conventional process that included a large anaerobic 
pile of manure solids and spent animal bedding that 
would occasionally be spread on the farm fields.

In addition to addressing this issue, researchers at the 
ODRF were beginning an extensive research endeavor 
on becoming a model farm for energy independence and 
nutrient management, with funding from USDA’s Sus-
tainable Agriculture Research and Education (SARE) 
Program and the UNH-based New Hampshire Agricul-
tural Experiment Station. During the initial planning pro-
cess, it was determined that building a composting facil-
ity with heat recovery, similar to Diamond Hill’s, would 
address the manure, nutrient and energy issues in an 
integrated approach, while saving the farm thousands 
of dollars per year in energy from reduced hot water de-
mands. This article describes the university’s journey in 
planning, building and determining the cost structure 
associated with this research facility.

In 2010, the goal of building a research heat recovery 
composting facility at UNH finally became feasible. Prior 
to 2010, the estimated project cost was in the $250,000 
to $300,000 range, which was well beyond what the re-
search group could afford. The project was only able 
to move forward when a local farmer/entrepreneur do-
nated the funds to build the research facility and feed-
stock mixing area. Individuals involved in the UNH pro-
ject toured the Diamond Hill composting facility to look 
at the design and operations. During the tour, outside 
temperatures were in the 20s, yet the air in the back me-
chanical room housing the compost heat recovery unit 
was in the 80s, and the open-air calf barn receiving the 
compost-heated water through radiant floor heating was 
50°F. Following this visit, the design process for the UNH 
research facility began, with construction starting Au-
gust 2012 and facility completion in May 2013.

Facility Design

The UNH Heat Recovery Composting Facility, located in 
Lee at the ODRF, is an 8-bay aerated static pile (ASP) 
composting system. The pole barn structure is 96-feet 
long, 50- feet wide and 22-feet high (ceiling clearance), 
and sits atop a heavily insulated concrete pad that has 
four inches of rigid foam insulation below it. The facil-
ity composts 90 tons of farm residuals/month (manure, 
spent animal bedding, waste feed, hay and woodchips), 
but has the capacity to compost any type of organic ma-
terial. It can handle up to 400 tons/month of feedstock, 
should a shorter compost residence time be utilized.

Within the concrete pad are 16 recessed aeration lines 
made of 4-inch schedule 40 PVC pipe. Each line extends 
30 feet into the main composting floor, and 2 feet into the 
back mechanical room through the push wall. To sup-
ply oxygen to the microbes in the compost, the aeration 

lines are set up in pairs, with each bay having two lines 
spaced 4 feet from one another.  Each line has half-inch 
diameter holes drilled one foot from one another. Wooden 
cover plates with three-quarter-inch holes drilled 6-inch-
es apart are placed over the lines to prevent compost 
fines from being sucked into the aeration system. When 
installed, the cover plates rest a half-inch below the floor 
surface, facilitating compost removal with a front loader.

Behind the entire length of the back push wall is the 
mechanical room, where the aeration fans, monitors, 
controls and heat exchange systems are located. Upon 
entering the mechanical room, the 4-inch aeration lines 
are connected to a butterfly valve that connects to an 
8-inch diameter PVC pipe. Within this section of pipe is 
an 8-inch inline duct fan that pulls oxygen through the 
compost pile. Each bay has its own inline duct fan.

The hot vapor pulled from the compost pile is sent into 
an upper 10-inch diameter PVC network that connects to 
the Agrilab Isobar® Heat Exchange System. In a typical 
ASP composting facility, this heated vapor would instead 
be sent to a scrubbing/biofiltration system that may be 
under thermal stress, or exhausted to the atmosphere, 
wasting all the potential heat.

Aeration lines in the composting pad (above) are cov-
ered by wooden plates (with holes drilled in) and wood 
chips prior to loading feedstocks for composting. Each 
line extends into the mechanical room, which houses 
the compost heat recovery unit (left) supplied by Agrilab 
Technologies.

Heat Capture And Heat Exchange

Unlike some past heat recovery composting projects that 
are limited to either direct conduction between compost 
and buried pipe, or utilization of only the hot air in the 
compost vapor stream, Agrilab’s heat recovery unit cap-

Aeration lines in the composting pad (above) are covered by wood-
en plates (with holes drilled in) and wood chips prior to loading 
feedstocks for composting. Each line extends into the mechanical 
room, which houses the compost heat recovery unit (left) supplied 
by Agrilab Technologies
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heat recovery from composttures both the thermal energy in the hot air and in the 
water molecules of the vapor stream itself. This has an 
important implication as only 13.4 percent of the heat gen-
erated within a compost pile is contained in the hot air, 
while 63 percent of the energy balance is in the hot water 
vapor, with the remaining heat being lost from the pile 
through natural convection and radiation (see “Control 
of Heat Generation During Composting,” January 2005). 
Although direct utilization of hot compost air is possible, 
the potentially harmful gases within it require use of a 
biofilter or an air-to-air heat exchanger, and are typically 
limited to horticultural applications. Instead, the Agrilab 
system is able to warm water from both conduction (hot 
air blown against the exchanger) and the latent heat of 
condensation and vaporization from the phase changes 
occurring within the heat exchanger itself. The end result 
is a much more efficient compost heat recovery system 
that has utility to all applications requiring hot water.

The UNH heat exchange system operates by blowing 
compost vapor (110-170°F), against an array of two-
phase super-thermal conductor heat pipes, which were 
developed by a Canadian company named Acrolab. The 
six heat pipes (Isobars) are 30-feet long, with 22-feet con-
tained within a 24-inch diameter vapor duct,and another 
8-feet contained within a 295-gallon water tank. The Iso-
bars provide thermal uniformity across the entire length 
of the pipe, meaning if one end is heated, the energy is 
immediately distributed evenly across the entire length 
of the pipe (Acrolab 2013). More specifically, when com-
post heated vapor is applied to the evaporator side of 
the pipe (portion contained within the 24-inch diameter 
pipe), the refrigerant inside the Isobar heats up and va-
porizes. The vapor stream within the Isobar travels up 
the pipe, condensing on the cooler side, releasing its 
energy in the bulk storage water tank through the latent 
heat of condensation. After condensing, the refrigerant is 
returned to the warm end of the pipe through gravity, re-
peating the process without any moving parts (Figure 1).

Heat Utilization

Over the past six months of start-up operation, the UNH 
heat recovery system maintained the 295-gallon water 
tank at an average of 100°F. A loop of insulated pipe 
circulates this hot water at 6 gallons/minute to preheat 
water for the milk-house boiler. This water temperature is 
directly dependent on usage, with the temperature fluc-
tuating depending on the daily farm needs in the milk 
house. It is expected that the average bulk tank temper-
ature will increase by at least 20°F, as the reported aver-
age temperature includes data from the start-up phase, 
where only a portion of the composting facility was load-
ed and the heat recovery unit was not yet insulated. 
Additionally, a few of the composting bays were loaded 
with old material that came from the past anaerobic ma-
nure pit. Because this material was already substantial-
ly decomposed, there was less available decomposable 
substrate, meaning a smaller microbial population and 
less heat production.

Temperature in the bulk tank is also expected to increase 
over time through various research experiments on in-
creasing heat production from the compost. The use of 
insulated, yet breathable compost fabrics, are currently 
being tested for increased heat production and capture. 
For reference, the much larger facility at Diamond Hill 
maintains an 800-gallon tank of water at 90° to 146°F, but 
composts three times more material than UNH.

System Cost And Payback

The total project cost of the UNH heat recovery compost-
ing system was $538,000 and was purchased from funds 
originating from the private donor and partial funding 
from the New Hampshire Agricultural Experiment Sta-
tion. The project cost included site preparation, the com-
post building, feedstock mixing pad, the heat recovery 
unit and labor. This cost is substantially higher than if a 
nonresearch or noninstitutional owner were to build the 
facility, as the ORDF site is university-owned and was 
engineered to obtain approvals necessary to meet the 
stringent codes and long-term building requirements of 
the institution. Extra costs also occurred due to the re-
search focus of the facility. If a compost operator were to 
build a similarly sized facility, and do a majority of the 
labor and materials purchases independently, it would 
be very possible to have the same composting system 
for under $300,000. For reference, the Agrilab heat ex-
change unit with technical support cost UNH $55,245, 
roughly 10 percent of the total project cost. An existing 
composting operation with aeration systems could add 
heat recovery for a fraction of this cost.

The payback period for this type of heat recovery pro-
ject depends entirely on the current infrastructure at 
the composting site, and whether additional machinery, 
buildings, concrete pads, etc. need to be purchased/
constructed. The payback period is also dependent on Flow diagram of UNH heat recovery system
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heat recovery from compostthe volume of compost to be sold off-site, and the 
hot water demands for the heat exchange system. 
Due to the multiple site-specific variables between 
operations, payback periods have to be assessed 
on an individual basis. However, the UNH compost 
research group has developed an extensive cook-
book-style report on how its facility was built with 
cost structure, materials list, and detailed cost-sav-
ing information on how to build a similar-sized fa-
cility for under $300,000 (Smith and Aber 2013). The 
extensive cost analysis in the larger report should 
allow operators to estimate the cost and a potential 
return on investment. This report will be available 
on the UNH Cooperative Extension website and on 
our research group website at www.aberlab.net in 
the coming months.

Dr. John Aber is a professor at the University of New 
Hampshire in the Department of Natural Resources and 
the Environment and lead investigator for the project. Matt 
Smith is a doctoral student at UNH and manager of the 
composting facility. Brian Jerose and Jason McCune-Sand-
ers of Agrilab Technologies LLC contributed to this article.

Special Note to Readers

Because the work at the UNH Heat Recovery Com-
post Facility is research-based, we strongly encour-
age compost operators to contact us through the 
project website (www.aberlab.net), whether it is for 
more information or to schedule a visit to the site. 
We are eager to expand the network of heat-recov-
ery composters and are always willing to provide 
insight on what we have learned throughout the 
building and operating phases of our heat recovery 
compost facility.
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CONTENT REUSE 
ADDS MORE BANG 
TO THE PR BUDGET

With budgets everywhere put under increasing pressure, 
we all need to get creative in the way we maximise budg-
ets entrusted to us.  

That is why this is a story of content reuse in action; an il-
lustration of just one of the smart ways in which PR teams 
can continue generating excellent ROI’s for clients with-
out dipping into the budget. 

Creating high quality, evergreen content(recipe de-
velopment, photography, copywriting and design) is 
expensive. It is therefore practical, cost-effectiveand 
budget-friendly to extend the life of this material by com-
pletely repurposing it.

So, how did the SAMFA PR team repurpose existing 
content?

1. We created a big idea for one of the existing PR com-
munication pillars, versatility: ‘Mushrooms are perfect 
for every reason and every season’. 

2. We worked through theSAMFA content archives and 
collated recipes, images and news releases 

3. We created brand new food related features with new 
headlines and new objectives, particularly relevant to 
current popular topics relevant to the daily lives of the 
consumers we target.

REPURPOSING EXAMPLES

Vegan recipes that pack a protein punch

Honing in on the growing vegan trend and their need for 
plant based protein by highlighting the protein content 
of mushrooms.

Lazy weekend brunches

Taking advantage of more ‘me’ 
time, more balance between 
work and play and increasing im-
portance of entertaining at home.

Meals for adults that kids will 
love

More family time requires meals 
that are easy to make and are 
appealing to both the parents 
and the kids.

Celebrating Easter

Evergreen seasonal events that always require some-
thing special or different 

RESULTS

4. Minimal costs were incurred in creating the communi-
cations because existing material could be reused in 
a new, exciting and relevant way.

5. Niche media audiences, already looking for exactly 
the kind of content repurposed, were targeted and that 
led to significant media coverage. 

6. New / broader audiences were reached.

7. Awareness for mushrooms and their versatility was 
increased.

8. Return on investment achieved for the four media com-
munications outlined above: 1:43 (for every R1 spent, a 
return of R43 was achieved).

by Riana Greenblo 
from  Riana Greenblo Communications



The Spawn Run 14June 2018

20 questionsHow did you get into Mushrooms?
I was born on a Mushroom Farm and couldn’t find the 
way out.

How many years have you been in Mushrooms? 
±13 years.

What is most difficult task you have had to undertake 
while in Mushrooms? 
Achieving 27-30kg/m2 consistently and trying to find an-
swers to the issues we all have in the mushroom industry.

What is your greatest strength/talent?  
I’m not sure, but perhaps a determination to make things 
better.

What is your favourite pastime? 
Besides sleeping, listening to music and going on an ad-
venture.

If you could change one personality/character trait you 
have, what would it be? 
Exercise more.

As a student, what did you want to do or be after your 
schooling? 
I went to a business school and studied Marketing Man-
agement. I always wanted my own business in the FMCG 
(Fast Moving Consumer Goods) arena.

What was the most significant event in your whole ca-
reer so far? 
I have been very fortunate. I have managed to achieve 
and be part of many things in my careers (on the 3rd one 
currently, 4th one is in the wings when I retire). 
They have all been important to me as I have learned 
and experienced a lot.

What do you feel is your greatest achievement in life? 
I suppose you are meant to say your children but the jury 
is still out on them. They are work in progress as they are 
still young and have many decisions ahead. Other than 
that being part of a team of people both at Meadow and 
Medallion that have been able to turn a business around 
together.

If budget was unlimited what car would you drive? 
I wish this was the case! If it was unlimited I wouldn’t 
settle for one car. 

1. Land Rover Discovery. 
2. Porsche Turbo
3. Man 4x4 adventure truck  
4. 52 Foot catamaran (ok not quite a car)

 I can go on...

Who has had the greatest influence in your life and why?
I don’t think there is one person. I think life has too many 
facets for one individual.

What is the craziest thing you have ever done?
I haven’t done it yet. Give me a few more years, I am 
working on it.

What are you addicted to? 
Food in general, a splash of “YouTube” … oh yes driving 
fast cars.

Do you have a nickname and if so what is it and why? 
It is “B” or Mr B because my name is a bit difficult to pro-
nounce or remember, I think.  My wife can offer a few 
more unprintable suggestions.

What is your favourite movie?
I like comedies the most but I still enjoy watching Mada-
gascar with the kids.

What cheers you up? 
Holidays and good yields.

If you could be or were to describe yourself as an ani-
mal, what animal would it be and why? 

A cat because they are independent and 
they are not scared of heights. The nine 

lives are a bonus.

What is your greatest fear?
Heights and negative G’s and of 

course snakes.

What is your favourite 
meal? 
Most things as long as Mrs 
Balls chutney is close by.

What is the best life ad-
vice you have been giv-
en? 
“Don’t make the same mis-
take twice” and “Efforts 
count but results matter”.

20 Questions with Baring Richardson
- General Manager, Medallion Mushrooms
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