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Device Manual

Introduce the box full of coffee
COffeeMUSh grounds inside the CoffeeMush Raieligaars
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Wait another seven days ready to go!



App manual

First download the CoffeeMush app on your store, then create an account. You can also log in as a guest.

Forgot your password

O ramember ma

Den't hawe an secount? Sing up | already have an account Log In

Once you are logged in, you have to connect the application to his composter. This will be done by scanning
the OR code on the composter. With the app and the composter connected, the home page will appear. From
the home page it's possible to access to the box control, information, general statistics, and the camera. And
as you can see on the last screen, from the circular icon on the top right, if clicked, it gives the option to

disconnect. If clicking on “log out”, the application redirects you to the first screen of all.
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On the main screen, when clicking on the icons, the following happens:

From the “boxes” option, a screen is reached where it's possible to see how much time is left for the

mushrooms to be ready. There is also the option to mark if they have been picked.

From the “information™ option, a screen is reached where it's possible to see information about temperature,
humidity, CO, levels and amount of light. In the case that any of the measurements are out of range, this will

be displayed in red, as is the case with the light indicator.
From the “camera” option, by clicking on it, a real-time photo of the dark room of the composter will appear.

Finally, when the information is being loaded, the screen will look as shown in the screen to the right.
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The application will also send notifications in case the mushrooms are ready (as shown in the first screen); and

also in case it is necessary to regulate any condition of the composter, (as can be seen in the second screen).
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Warranty

Warranty
Thank you for your interest in CoffeeMush
What does this limited warranty cover?

This Limited Warranty covers any defects in material or workmanship under normal use during the Warranty
Period.

During the Warranty Period, CoffeeMsuh will repair or replace, at no charge, products or parts of a product

that proves defective because of improper material or workmanship, under normal use and maintenance.
How long does the coverage last?

The Warranty Period for Physical Goods purchased from CoffeeMush is 2 years from the date of purchase.
What does this limited warranty not cover?

This Limited Warranty does not cover any problem that is caused by:

Conditions, malfunctions or damage not resulting from defects in material or workmanship

What do you have to do?

To obtain warranty service, you must first contact us to determine the problem and the most appropriate

solution for you.

you can contact us at: coffeemush@gmail.com



Safety instruction

Selecting Spores

e Use mushroom spores from reliable sources to avoid contamination with unwanted or toxic mushrooms.
e Perform the inoculation of coffee grounds with the spores in a clean environment to minimize
contamination risk. Wear gloves and a mask to prevent introducing contaminants.

3. Maintaining and Monitoring the Mushroom Farm

e Maintain a clean environment around the mushroom farm. Mushrooms grow best in high humidity
conditions and at a temperature between 20-24°C (68-75°F).

e Regularly inspect the mushroom farm for signs of mold or unwanted fungi. If mold appears, immediately
remove the affected areas to prevent spread.

Harvesting Mushrooms

e Wear gloves during harvesting to maintain hygiene and avoid contamination. Use clean tools to cut the
mushrooms at their base.

Consuming Mushrooms

o Wash the mushrooms with clean water before cooking. Avoid consuming raw mushrooms, as some
species may contain indigestible compounds.

e Be aware of potential allergic reactions when consuming new types of mushrooms. Introduce mushrooms
into your diet in small quantities to observe any adverse reactions.
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Brew and renew, from coffee grounds to mushroom bliss!




