
Monterey Mushroom 

little tasty fungus. And when it comes to growing them, 

facility, and playing a critical role in that process is a new 

Monterey Mushrooms is a second generation, family-owned 

The art of growing mushrooms
The company grows all of its mushrooms, from white, portabella, organic, to a variety of specialty 
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converted, by the tremendous heat naturally evolved, into the preliminary food source for the mushroom

 
 

 
days to accomplish. 

 
as a food source. 

largest and only national marketer of fresh mushrooms for sale to supermarkets, foodservice and 
ingredient manufacture operations. Today, the company boasts 10 growing farms throughout North 
America. What makes Monterey unique is that it’s vertically integrated and able to control all aspects of 
mushroom production from seed to customer/consumer. But before even one mushroom is packed, it 
needs to be grown, and that’s where the science comes in.

reach maturity. The mushrooms are then picked, according to size and maturity, and hand sorted into 
baskets. The compost is used for three growing cycles before being sold to local organizations. The entire 
process takes about seven to eight weeks from first making compost to picking mushrooms. 



Moving mushrooms

no small feat. To aide in that process, the company 
embarked on a renovation plan two years ago to add new 
dry storage space, new cooler and additional docks, as well 
as redesigning its packaging lines for improved efficiencies.  
As part of the new packaging lines, Monterey Mushrooms 

conveyors that we’ve used in the past, so choosing to 

The conveyors are part of a four-lane packaging line, each 

positioned alongside the conveyors to allow employees to 

application called for the conveyors to be used both before 
and after mushrooms are wrapped and packaged, different 

packaging systems, to help design a conveyor system to meet his needs. 

operation. 

throughput and reducing product loss.

levels of sanitary requirements were needed in the conveyor system. On the pre-packaged side, 
conveyors are required to be fully washed down and sanitized daily; conveyors used for moving wrapped 
mushrooms require a less stringent level of sanitation that can be accomplished through wipe downs and 
other techniques. 



Monterey picks and packs mushrooms 
sometimes as long as 16 hours a day. When 
packing is finished for the day, a sanitation crew 
cleans and sterilizes every conveyor, along with 
the rest of the facility. 
“Everyone has been very pleased with our 
Dorner conveyors,” Redd said. “It’s been a pretty 
positive experience for us, which validates that 
we made the right decision. Monterey 
Mushrooms strives to Be The Best in the 
industry, and with the addition of our Dorner 
conveyors, we’re meeting that goal.” 

DORNER MFG. CORP.
PO Box 20 • 975 Cottonwood Ave.
Hartland, WI 53029 USA

INSIDE THE USA
TEL: 800.397.8664
FAX: 800.369.2440

OUTSIDE THE USA
TEL: 262.367.7600
FAX: 262.367.5827

© Dorner Mfg. Corp. 2015.  All Rights Reserved.  Made in the U.S.A.

www.dorner.com
info@dorner.com




