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We know more about the 

movement of celestial bodies  

than about the soil underfoot.

 

Leonardo da Vinci

It is fun to spot fungi out in the wild,  

but do not ever touch or pick mushrooms.  

Many are poisonous to humans.
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The MUSHROOMS you 

see here are the fruit of a 

larger fungus that grows

underground.

Fungi are not plants, nor are they animals. 

They are a huge kingdom of simple living organisms.

This underground part of the 

fungus is called MYCELIUM.
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Mycelium is made up of tiny 

threads called HYPHAE. It looks like  

a huge tangle of very thin string.

Mushrooms reproduce by making 

SPORES. They are so tiny you  

may not be able to see them.
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Let’s take a look at three types of microscopic* fungi.

YEAST gather in clusters 

of cells rather than form 

stringy mycelium. 

CHYTRID FUNGI swim in 

water and are ancestors of 

the very first fungi on Earth.

Yeast is used when making bread, 

beer and lots of other kinds of 

food and drink.

* So small that you would need a microscope to see them.

spores
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BLACK MOULD spores can ruin 

food, such as fruit or bread that 

has been around too long.

Some GREEN MOULD is good 

at killing harmful bacteria.

Penicillium chrysogenum

 

has given us a very 

useful medicine called 

penicillin. It is used  

to fight infections.

A BLUE MOULD called 

penicillium roqueforti 

is used to make blue 

cheese. It is safe to eat, 

and some people find  

it tasty!
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