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Profile  of the students 

Name: Rachel Gorman (18 years old)
High school: The River School, Weston. MA
College: Mount Holyoke College South Hadley, MA
Studying: Sociology , photography, environmental studies

Name: Mansour Abdur- Rahin (20 years old)
College; Providence College,
Providence, RI
Studying:  biology, photography, sociology

Presentations of projects in ed- Venture trip in  Costa Rica:
Hopkinton (Massachusetts)  Garden Club (Rachel)
The Rivers school (Rachel)
Biology Department providence College (Mansour)



Names of the projects:

Floripe´s Farm: Collecting, classifying and researching beetle that affects the production of 
mushrooms. Looking for more  information about the mushrooms and the beetles 

Monserrat town and cloud forest: Inventory of plants, classifying them in books and INBIO. 
(Biodiversity Institute) Share with the local people that are  trying  for become local guides of 
Sustainable tourism in the area close to the Braulio carrillo National Park.

Anselmo´s farm Organic agriculture: Learn about how a farm that has 6 ha of land raises
pigs and cattle and produces vegetables, cheese, organic fertilizer and biogas. It is 
environmentally friendly and uses everything very efficiently.

Biamionte farm: Working in the design  and settlement of a  Medicinal plant  garden that is 
going to be used for the environmental education of kids from schools in Costa Rica and foreign
students. Biamonte also has a cheese factory, goats, hens, cattle, vegetables and a little school
that use the Baldor method to teach  the kids from 0 to 7 years old playing and surrounded by 

nature. 



FLORIPE’S FARM

� An organic farm’s challenges



Overview of Farm

Who: Floripe Cordoba, is a naturalist who is 
experimenting with organic farming
The farm is 3.5 ha.

Where: El  Carmen de Guadalupe, San Jose, Costa Rica

What : Floripe’s farm is completely natural (no chemicals, 
pesticides). She grows vegetables (onions, lettuce, tomatoes,
beans, parsley), mushrooms, medicinal plants and flowers. There 
is also a pond with different species of frogs. Floripe wants to grow
an orchid garden as well.



Challenges of Organic Farming

� Difficulties of finding natural methods of 
pesticide 

� Growing plants without the assistance of 
chemical fertilizers

� Cultivating fungus (mushrooms) 
� Becoming economically efficient



Pests

� Many insects and insect larvae feed on crops
� Algae live on the surface of leaves. They do not directly affect the 

plant, but can block sunlight which prevents photosynthesis
� Lichen and fungus damage the plant 



Finding Natural Solutions

Above: an infected leaf

Below: a healthy leaf

� Bio-pesticide: use of a 
natural predator of the pest 

� Organic pesticide: use of 
natural compounds (ex: oil 
and water to rid a plant of 
algae) 



What we did at Floripe’s farm

� We met with a biologist and the owner of the 
farm.

� They gave us an overview of the organic 
farm and then focused on the mushrooms 
production they have in order to help them to 
find answers…



COMPOST

� Compost uses organic waste to create nutrient-
rich soil

� It requires moisture, heat and uses microscopic 
organisms to decompose the materials

� There are three ways of composting:

1. Mixing organic materials from the forest (leaf litter) 
and domestic organic materials (fruit peels). Sulfur 
and potassium are added and the bed is covered with 
a plastic tarp which shields it from too much sun or 
too much rain and also keeps it warm to promote 
decomposition

2. Mixing household organic waste with soil 
3. Using worms as the main agent of decomposition



Problems to Focus on

� Floripe started producing two species of 
mushrooms to sell and make some profit.

� She took a course to learn how to grow them 
and started off very successfully until the 
mushrooms got infected with a species of 
beetle that destroyed her entire production.

� The students are going to help Floripe find 
answers or alternative solutions. 



Mushrooms 

� Mushroom farming is a difficult process, taking 6 months from 
beginning to end. They require very specific growing conditions.

� Floripe farms two types of Agaricales: Agaricus bisporus
(champinones) y Pleurotus ostreatus

� A beetle, in the Erotylidae family, is destroying the crop. So far, she 
has tried three methods to get rid of the beetle: 

1. Used seeds of Neem tree whose active ingredient (asaridactina) might 
interrupt the life cycle of the beetle

2. Garlic-based insect repellent
3. Beauveria Bassiana

� The next step is to try to classify the beetle, and research documented 
success of its extermination



Growing Mushrooms

Step 1. Spores are cultivated in a petri dish

There is risk of contamination at this stage

Step 2.  Resulting material is then wrapped in 
straw and placed in plastic bags

Temperature change can interrupt growth



Growing Mushrooms

Step 3. For the last 28 days of the 
process, the bundles sit in a closely-
monitored area. The bundles are placed 
on string shelves that allow the 
mushrooms to grow in all directions.

If successfully grown, mushrooms are very 
profitable for the farmer. The beetle is 
destroying Floripe’s crop, so it is important 
to find out how to fix this problem. If this 
works, it may influence more farmers to 
convert to organic farming.


