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WHEN? Tuesday, August 23, 2016 

WHAT TIME? 6:00 pm; The meeting will come to  
order at 6:30 pm 

WHERE? Penrose Library - Carnegie Reading Room, 
20 N. Cascade Ave, Colorado Springs, CO 80903   

Website: www.pikespeakmushrooms.org 

Contact: PPMSmail@gmail.com  

MONTHLY MEETING 

Special guest speaker is internationally acclaimed 
Giuliana Furci from Chile to speak on the fungi of 
Chile and fungi conservation. 

Executive Director / Founder of Fundacion Fungi, 
Giuliana Maria Furci George-Nascimento has been 
devoted to mycology since 1999. Her inescapable 
drive to study Chile's fungi has led her to travel the 
country looking for fungal fruit bodies in different 
environments and ecosystems. In 2007 she 
published "Fungi Austral - Field Guide to the 
Outstanding Fungi of Chile", and later, in 2013, 
[“Fungi of Chile, the Field Guide”] which is currently 
the only book on Chilean Fungi with pictures of its 
species in their natural habitats. 

PROGRAM 

We are in need of a Foray Coordinator this season!  

If you enjoy participating in our forays and are good 
at disseminating information, this job is for YOU! 

No mycological experience necessary. 

Please contact Hoa Pham for more information. 

Foray Coordinator Needed! 

A Magical Mushroom Powder Blocks 
Bitterness in Food 
AUTHOR: MEGAN MOLTENI 
19 AUGUST 2016 

“I ACTUALLY HATE the taste of mushrooms,” says Josh Hahn, as 
he flicks on the lights in the clean room. Which is funny, be-
cause Hahn’s livelihood depends on fungi. Here, inside the 
lab at the biotechnology startup MycoTechnology, a few doz-
en Erlenmeyer flasks slowly gyrate on shake tables. They’re 
filled with a liquid the color and consistency of cloudy bone 
broth, a slurry of growth media and, yep, mushrooms. Or, to 
be more precise, mycelia: the thread-like strands that make 
up fungal colonies and produce mushrooms but that hu-
mans rarely see because they’re below ground. 

In its Aurora, Colorado production 
facility, MycoTechnology is fer-
menting mycelia, later blast-drying 
them into an odorless, tasteless 
powder called ClearTaste — what 
marketing manager Hahn would 
call “the world’s first organic uni-
versal bitter blocker.” Not a black 
coffee drinker? You could be with 
just a tiny sprinkle of the stuff. It 
works on the molecular level, 
bonding to taste receptors on your 
tongue and blocking signals to 
your brain that translate to per-
ceiving bitterness. Such a sub-

stance could have big implications for the health of the Unit-
ed States’ sugar-addicted society. But like all food additives, it 
has its mysteries — and no one is sure exactly what your body 
does with it once it’s inside. 

ClearTaste isn’t the only bitter blocker on the market, but it’s 
the only one that claims to be universal. There’s a good rea-
son no one has done that yet — bitterness is a notoriously 
elusive taste to commandeer. Your tongue is littered with 25 
kinds of bitter receptors (called T2Rs) that are triggered by 

Dr. Brooks Kelly examining a flask full of 
liquid mushroom growth.  
Photo credit: MYCOTECHNOLOGY  

https://www.google.com/maps/place/El+Paso+County+Parks+%26+Leisure/@38.8234565,-104.860686,17z/data=!3m1!4b1!4m2!3m1!1s0x87135ad82b3ad8b7:0x408cdb22729e022d?hl=en
https://www.google.com/maps/place/20+N+Cascade+Ave,+Colorado+Springs,+CO+80903/@38.8353301,-104.8282448,17z/data=!4m7!1m4!3m3!1s0x8713453ccea44a0f:0x4b066161874793c6!2s20+N+Cascade+Ave,+Colorado+Springs,+CO+80903!3b1!3m1!1s0x8713453ccea44a0f:0x4b0661618747
http://www.pikespeakmushrooms.org
mailto:hpham615@hotmail.com?subject=Foray%20Coordinator%20Inquiry
http://www.mycotechcorp.com/
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 thousands of different molecules. An aversion to bitter-
ness is a kind of gustatory flare gun: Some of those 
thousands of compounds are toxic, so the tongue needs 
a wide range of receptors to detect them. 

With so many redundancies, it’s a tricky system to over-
ride. The world’s largest flavor companies have been 
throwing money at the problem for more than a decade, 
and have little to show for it. There are currently 13 
known bitter blockers, all synthetic chemicals discovered 
using multi-million dollar high-throughput assays. Most 
can only bind to one or two receptors. The best top out 
around 10. Keeping bitter flavors out of America’s food 
supply has required adding these chemical blockers in 
multiples — and when that fails, masking them with a 
boatload of sugar. 

A Spoonful of Mycelium 
Which is why ClearTaste has gotten so much attention 
from the food industry. It promises to reduce the sugar 
content of all your favorite foods by 50 to 90 percent. 
With sugar on the White House’s shit list and consumers 
clamoring for healthier options, food companies are ea-
ger for a simple solution. 

ClearTaste is already in some US foods, thanks to a part-
nership with alternative sweetener producer GLG Life 
Tech Corp. And with GLG’s recent inking of a deal with 
food giant Archers Daniel Midland (makers of ubiquitous 
ingredients like oils, starches, flours, and cocoa powder), 
it’s slated to show up more and more. “We’re currently in 
talks with every major food company in the world,” says 
Hahn. 

But don’t expect to see it on food labels any time soon. 
You need such a small amount that it likely won’t be 
showing up on any ingredient lists. And because My-
coTechnology sells directly to flavoring companies that 
have NDAs with their partners, not even the makers of 
ClearTaste will know who has it. 

This raises flags with groups like the Center for Food 
Safety, which are concerned the product will be used to 
market to children sensitive to bitter tastes. “Just because 
something comes from yeast or a mushroom doesn’t 
make it automatically safe,” says the Center’s senior poli-
cy analyst Jaydee Hanson. “It should still go through the 
whole testing process that any food additive would.” 
ClearTaste is FDA-approved under Generally Regarded As 
Safe status, because mycelia have been in supplements 
for decades. 

Even though they didn’t have to jump over food additive 
regulatory hurdles, MycoTechnology’s scientists have 
been trying to understand how ClearTaste interacts with 
the mouth (they submitted their first peer-reviewed paper 
in July). But they haven’t looked at what happens after 
you swallow—which is where it starts to really get interest-
ing. 

Down the Chain 
Those bitter receptors, the T2Rs, don’t just show up on 
your tongue. They’re also in your gut, your lungs, and 
your brain. Scientists aren’t sure why we have T2Rs in 
these other tissues, and they’re just starting to figure out 
how they work. In the lungs, for example, they’re involved 
with the relaxing and constricting of the airways and 
show promise for the treatment of asthma. In the gut, 
bitter compounds bind to T2Rs and stimulate the release 
of peptides that tell our stomach walls how hard to con-
tract, our intestinal cells how well to absorb nutrients, 
and our brains how full we feel. 

In 2015, researchers from Belgium saw substantial 
changes in mice when bitter substances were put directly 
into their stomachs. Obese mice lost a significant amount 
of weight over the course of a month, while normal mice 
ate less and their stomachs emptied slower. When scien-
tists repeated the experiment in humans, subjects who 
got the bitter treatment felt satiated earlier and absorbed 
fewer calories. In each experiment, it was the T2Rs that 
mediated the observed changes. Scientists have hypothe-
sized that blocking the receptors’ ability to send signals 
could have direct effects on gut function. 

Others say there’s not enough data to predict what would 
happen down there. “It’s very complex and difficult to say 
what the effect of an antagonist will be,” says Prashen 
Chelikani, director of the Manitoba Chemosensory Biolo-
gy Research Group. “But we do know that blocking won’t 
have the same effect in different tissues. And if the effica-
cy of the blocker is high it will shut down multiple path-
ways.” 

ClearTaste’s “universal” bitter blocker.  Photo credit: MYCOTECHNOLOGY  

http://www.adm.com/en-US/news/_layouts/PressReleaseDetail.aspx?ID=735
http://www.adm.com/en-US/news/_layouts/PressReleaseDetail.aspx?ID=735
http://www.centerforfoodsafety.org/
http://www.centerforfoodsafety.org/
http://www.sciencedirect.com/science/article/pii/S1357272516300656
http://www.sciencedirect.com/science/article/pii/S1357272516300656
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0145538
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0145538
http://www.nature.com/articles/srep15985
http://www.nature.com/articles/srep15985
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 TIP: To avoid the cream cheese from splitting, you 
should make sure the heat is not too hot, if you are 
not sure, remove the pan from the heat whilst you 
add the cream cheese, combine well, then return to 
a gentle heat until the sauce is bubbling gently and 
heated through completely. As you will know, any 
cream products have a tendency to split or curdle if 
you add them to any high temperatures, so do not 
turn the heat up!! 

3. Serve straight from the pan, or you can transfer to an 
oven dish and place in the oven (covered) to keep 
warm until you are ready to serve. 

TOP TIP! Some other ways to change this recipe up: 
 Add some chopped bacon 

 Sprinkle some grated cheese and or breadcrumbs 
over the top and place under the grill / broiler until 
golden and melted 

 Add some onion with the mushrooms 

 Serve on a slice of toast for brunch, then place under 
the broiler / grill with some grated cheese.  

Serve hot with anything you like! Make this recipe to 
serve with a nice piece of steak, chicken or pork, and use 
the sauce in the pan to pour over. It is also nice to serve 
alongside pasta, and for this, remove the mushrooms 
from the pan once cooked, and toss the cooked pasta in 
the cream sauce, then serve with a sprinkling of Parme-
san over the top. 

The possibilities are endless and you can really use your 
imagination and experiment with the foods your family 
enjoy eating. Happy cooking! 

If you find an article about mushrooms that you 
think would be of interest to the PPMS 
membership, please send it (or the link) to 
PPMSmail@gmail.com. Or you can write your 
own article and send it in as well. You can also 
send a mushroom photo that you have 
identified and we will try to find a place for it 
somewhere. 

Call for Newsletter Articles 

Mounting evidence indicates that bitterness is more than 
just a bad taste to be blocked. It’s an essential compo-
nent of digestion and metabolism, without which who 
knows how many dark chocolate bars or pints of West-
Coast hopped IPAs you might put down. And sure, with 
ClearTaste, they’d be low in sugar, which is a good thing. 
But it’s also important to consider what happens after we 
take that perfect, bitter-free bite. Because sometimes 
when you play tricks on your senses, you learn later the 
joke was on you all along. 

Creamy Garlic Mushrooms 

This is an incredibly quick, easy and flexible recipe which 
allows you to make ahead, or serve right away. Serve this 
with a nice piece of steak, and pour the sauce over it. 

This can be served as a starter, with some nice warm 
crusty bread to mop up the lovely sauce, or as a side 
dish, or as part of a pasta dish, or as a brunch, served on 
a slice of toast. The choice is yours, so please enjoy! 

PREP TIME: 5 MINUTES 

COOK TIME: 20 MINUTES 

SERVES: 2 

INGREDIENTS 
8 oz or 225 g whole white mushrooms 
2 cloves of garlic, minced 
2 tablespoons of Cream Cheese. (you can also use low 

fat variety) 
1 teaspoon of fresh or dry herbs, such as tarragon, basil, 

parsley 
salt & pepper 
1 teaspoon of Olive Oil  

INSTRUCTIONS: 
1. Heat a pan with a teaspoon of oil and add the 

mushrooms and garlic on medium heat. Stir and 
toss until soft and a little liquid is released from the 
mushrooms. If the mushrooms do not release any 
liquid, add a couple of tablespoons of milk or broth. 
(Sometimes, depending on the season, mushrooms 
can vary in juiciness!) 

2. Then add the cream cheese and combine. Add the 
herbs and taste, season to taste with salt and pepper. 

http://www.sciencedirect.com/science/article/pii/S1357272516300590
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The Pikes Peak Mycological Society, a nonprofit organization 
dedicated to the advancement of mycology, publishes Spore-
Addict Times monthly from April—September.  

Membership is open to anyone wanting to study mycology. 
Annual dues are $25 for individual and family memberships 
($40 for a printed newsletter). Submission of ideas, articles, 
reviews, letters, artwork and recipes are welcome.  

PIKES PEAK MYCOLOGICAL SOCIETY  
c/o Warren Williams, 5131 N Mesa Dr.  
Castle Rock, CO 80108  

President  Brian Barzee 
634-4715 

Vice President Ashley Anderson 
660-2345 

Secretary Tina Renshaw 
(541) 571-0990 

Treasurer Warren Williams 
(303) 688-2913 

Hospitality Martha Zenger 
277-7067 

Foray Coordinator TBD - Contact Hoa Pham if you are 
interested in the position 

Newsletter Editor Hoa Pham 
(727) 415-3550 

Webmaster Bud Bennett 
(719) 783-9209 

Email Contact PPMSmail@gmail.com 

Last month’s entry was Clitocybe nuda 

Mystery Mushroom 

 

I am easily recognized by my habitat on the recently dead 
wood of hardwoods, my densely hairy cap, white mature gills, 
and off-center stem. The color of my cap varies from purple to 
pinkish brown, orangish brown, or tan--but the hairiness does 

not vary. 

What am I? 

The Spore-Addict times is the official newsletter of the Pikes Peak 
Mycological Society (PPMS) and is published monthly April – 
September. All articles appearing in this newsletter may be freely 
reproduced, unless otherwise noted, for use in other newsletters 
provided the source and author are acknowledged. We consider 
this to be a reciprocal agreement for clubs that send their news-
letter to us unless we are advised to the contrary. 

Spore-Addict Times 
c/o Warren Williams 
5131 N Mesa Drive 
Castle Rock, CO 80108 

mailto:ppmsmail@gmail.com

