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Agaricus subrufescens Mushrooms

Agaricus subrufescens mushrooms, also known as almond mushrooms, are edible fungi. These
mushrooms are prized for their almond-like aroma and flavor and are cultivated worldwide.

Product Overview

Premium Quality Almond Mushrooms

Agaricus subrufescens, widely known as the almond mushroom or Brazilian mushroom, is a highly prized culinary fungus celebrated for its distinct
almond-like aroma and flavor. These mushrooms feature characteristic brown caps and sturdy white stems, making them a versatile ingredient
for various gourmet applications. Cultivated for both their taste and global culinary appeal, they are an excellent choice for professional kitchens
and food manufacturers.

Botanical Characteristics

Physical Appearance

» Characteristic brown caps

» Sturdy white stems

« Distinctive almond-like aroma

Common Names Almond Mushroom, Brazilian Mushroom, Sun Mushroom

Usage & Application

Culinary Profile
Edible ¢« Aromatic « Gourmet
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