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Abstract. The problem in this research is how the management strategy of oyster
mushroom cultivation in Mushroom House, Urban Village of SiumbutBaru, sub-district
of East Kisaran, District of Asahan. The purpose of this research is to find out the
management strategy of oyster mushroom cultivation in Mushroom House, Urban
Village of SiumbutBaru, sub-district of East Kisaran, District of Asahan. This is a
descriptive qualitative research; the informant is the manager and two employeesof the
Mushroom House. The data were collected by interview and documentation, and
analyzed through: data collection, data reduction, data display, and conclusion. The
results showed that the manager can develop and improve the quality of his business
systematicallyin order to have a good management system in accordance with the
management function, he can make good preparation for his bussiness, he always
chooses the superior oyster mushroom seeds, he takes care of the oyster mushroom that
have been cultivated, and analyzed the oyster mushroom business opportunities and
renewing the types of food that will be served. The interview revealed that the
management strategy in improving the motivation of employees to build their own
business by giving them knowledge with sincerity, give them strategy to to improve the
quality of business and never give up.
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1 Introduction

One of the most popular businesses nowadays is food business. Food business, especially
horticulture, is currently aimed to strengthening food self-sufficiency, increasing public
incomes, and improving nutrition through food diversification. Horticulture is one of the
agricultural sub-sectors that occupy an important position in contributing to the Indonesian
economy. Consumption of horticultural products, such as mushrooms,mushroom farming has
become attractive business in agricultural sector due to its simplicity and flexibility of
cultivation and quite profitable [1]. Mushroom continues to increase in line with increasing
population, increasing incomes and increasing public knowledge about nutrition and health.
This is the reason that this is the right time forhorticulture farming to get serious attention,
especially in the aspects of production and development of marketing system.

Mushrooms are a valuable part of the human diet and are an important food in the United
Statesandworld wide [2]. Edible mushrooms include fungi that thrive on damp decaying
organic matter alone or in combination with soil [3] as it depends on nutrients obtained from
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dead and decaying materials [4]. Mushrooms are highly nutritious and environment friendly
crops that carry numerous medicinal benefits. A literature and database review and several
experiments were carried out because of the perturbing increase and exponential spreading of
a major mistake thought scientific publications. Up to October 2015, more than 136 reports
ensured that mushrooms contain flavonoids, however, 91% of the publications used an
unspecific colorimetric method that was developed to quantify them in plants [5]. In fact,
mushrooms do not contain flavonoids.

The cultivation of edible mushrooms carries great relevance in todays' world in the
context of a burgeoning population growth and extreme pressure on the environment [6]. But
advances in research on mushroom breeding and production is very limited as compared to
other crops. This maybe partly due to a lack of previous knowledge of the genetics and
breeding system in this crop. Classical breeding in mushrooms has been difficult due to the
predominantly secondarily homothallic life cycle of this fungus [4].

Mushrooms also contribute in creating the diverse menu of typical Indonesian food such
as tempe and tape. Mushrooms are one type of horticultural products that can be developed
and directed to improve the nutritional status of the community [7].The use of pesticides in
mushroom cultivation is relatively small. Therefore, the fungus is a food that is safe for
consumption. In addition to the relatively cheap price, then almost all people can afford it.

2 Methodology

The mushrooms are advantages to grow as compared to button mushrooms. They requires
no arable land for production and the abundant agriculture waste found countrywide offers
opportunity for production, which in turn provides a more economical and environmentally
friendly disposal system [8], and also they can easily grow in local conditions if the
appropriate requirements of food and moisture for growth are available[9] Oyster mushroom
(Pleurotusostreatus, Kummer) is the second largest commercially produced and important
edible mushroom in the world market [10] after Agaricus mushrooms [11] Oyster mushrooms
have been cultivated using tree logs or containers such as shelves, boxes, bags, and bottles
containing growing media.

In the middle of the rush of market competition for income generation, one community
Urban Village of SiumbutBaru, sub-district of East Kisaran, District of Asahan opened a
business in the field of food where oyster mushroom is the main ingredient however in the
present study it is clearly indicated that waste paper can be used as the sole or combined with
an enriched substratefor cultivation of the oyster mushroom; a valuable and highly nutrient
fungal type [11]. From the observations that have been done, the mushrooms used are
mushrooms from their own cultivation. The results of the cultivation is processed into various
types of food and served to customers. Based on the new innovation, the people of Kisaran
visit many mushrooms houses every day. Increased visitors cause business owners are often
out of stock of oyster mushrooms that ultimately do not satisfy visitors. Not only that, the lack
of employees and small cultivation area alsogiven less attention, therefore that the
management still has many shortcomings. The area of the cultivation, parking lot, and space
for the visitors are still very inadequate because it still uses the area of the house manager. In
addition, the manager also instill with the concept of food will be cooked if it is ordered in
order to maintain customers satisfaction. However, the consequence of this concept is that the
food can be served within half an hour and sometimes even up to 1 hour after being ordered



[8] . Even more, the absence of entertainment such as television, music or radio that makes
visitors bored waiting. Oyster mushroom was grown on rice (Oriza sativa L.) straw alone
(100:0), rice straw + peanut (Arachishypogaea L.) shell (75:25, 50:50, and 25:75 w/w), and
peanut shell alone (0:100). Responses to cultivation in boxes or bags were determined. Total
nitrogen, protein, potassium, calcium, magnesium, phosphorous, and dry matter were
measured. Mixing rice straw with peanut shell (75:25 w/w) increased antioxidant capacity,
magnesium, and flavonoid contents of fruit bodies [12].

To see, know and describe the actual situation in detail and actual by looking at the
problems and objectives of research as previously stated, the research method used in this
study leads to the use of qualitative research methods [13].

This research is qualitative research with descriptive analysis. This study did not use
populations and samples but used the subject of the study. The term research subject refers to
the person or individual or group who is made into the business unit or case unit under
investigation. Research subject is the main component that has important position in a
research, because in this research subject there are variables that become studies to be studied
[14].The subjects in this study are managers who alsoworksas an employee, and two
employees. So the subject of this study arethree peoples which became an important source of
information. The data analysis used in this research is descriptive qualitative analysis
technique, where the implementation phases are data collection,data reduction, data
presentation/display data, and conclusion [15][16].

The data analysis in this qualitative research were done in a cycle and during the research
process. Therefore, since the beginning of the research, researchers have to start searching data
from the pattern of information, explanations, recorded information from informants and
documentation [16].

3 Result and Discussion

Basically, the manager educational background is bachelor of education, just like the wish
of his parent. However, due to his intense desire to create employment opportunities, when he
graduated from college he decided to open a business [17]. Various attempts had been made
but failed. Starting from opening a sate stall, selling crackers until finally he wandered to
Malaysia to become TKI (Indonesian Workers). When in Malaysia he got the knowledge of
oyster mushroom cultivation. He attended the course and thought to open a business of oyster
mushroom cultivation in Indonesia. After three months following the course, in the same year
he decided to return to Indonesia to implement the knowledge gained. He founded an oyster
mushroom cultivation course in 2007. In 2008 he started an oyster mushroom cultivation
business and in 2012 he innovated to process the basic ingredients of oyster mushrooms into a
food in the Mushroom House.

Oyster mushrooms are foods high in protein, contain minerals and low in fat. Oyster
mushroom protein content ranges from 20-40% dry weight so it is better when compared with
other protein sources such as soybeans and nuts. Besides being a source of protein, vitamins
and minerals, oyster mushrooms also contain compounds that act as anticancer or antitumor,
antikolesterol and antioxidants. Lectin compounds in white oyster mushrooms have been
proven as antitumor compounds. Therefore, it is not surprising that in Japan, the oyster
mushroom is called a medicinal mushroom (hiratake).



Currently Mushroom House has six employees, consisting of two men and 4 women. The
opening schedule of Mushroom House is on Monday to Sunday (excluding holidays and
closed Friday) starting at 13.30 WIB to 20.30 WIB. The location of Mushroom House is on
Budi Utomo Street no.116 Urban Village of SiumbutBaru, sub-district of East Kisaran,
District of Asahan.

The vision of the Mushroom House is "to promote mushrooms as a source of healthy food
and improve the welfare of the community". The mission of the Mushroom House are; (1)
improving the quality of oyster mushrooms with the best quality, (2) opening oyster
mushroom training to the community, (3) socializing the benefits of oyster mushrooms for
health with a variety of processed products, and (4) increasing business in the field of
community economy, especially agriculture.

The management strategy of oyster mushroom cultivation in Mushroom House is a step
taken by the manager in improving the quality of his business through: having a good
management system in accordance with the management function, preparing the oyster
mushroom well, selecting the best oyster mushroom seeds, look after for oyster mushroom
which have been cultivated, analyzing oyster mushroom business opportunities and renewing
the types of food that will be served [6].
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Fig. 1. Strategy of Entrepreneurship Management of Oyster Mushroom Cultivation at Mushroom House

Based on “Fig 1”7 we know that through the strategy undertaken by the manager in
improving the quality of his business, it will increase the public interest to be more familiar
with the benefits of oyster mushrooms and try the processed products. It also increases the
economic life of the manager and his employees. All of activities employees depend on the
training, because training is an activity to improve the ability, form skills and improve the
performance of individuals or groups in performing their duties by improving skills,
knowledge, skills, attitudes and behaviors that are specific to the needs or job [18]. The
strategies were capable of being successful innovation by interacting and cooperating with
external sources, and performing certain adjustment with local condition.

Result of the interviews on the manager and employees of the Mushroom House, the
authors can conclude that the Mushroom House manager performs a good strategy in
improving the quality of his business. Where the strategy undertaken by the manager is to
apply the management functions well, installing billboards at some point of the roads and start
his business first, managers do door to door promotion to government offices, schools or home
residents to peddle oyster mushroom cultivation made. In addition, the existence of culinary



business and training as a place of people who want to taste processed oyster mushrooms or
people who want to learn to cultivate oyster mushrooms.

Aspects that need to be improved in improving the quality of his business is the widening
of cultivated land and also a comfort place to eat for the visitors. Parking land should also be
wider considering the number of visitors who come. Fewer employees are also an aspect that
managers need to improve. That way, it is possible to cultivate this oyster mushroom into a
great effort [19].

In the previous section, researchers have describe the research result. Based on the
research that is tested in data analysis, it is found that the management strategy of oyster
mushroom cultivation at Rumah Mushroom are as follows:From the interviews that have been
done with Mr. Ahmad Rofi'i (Manager), it can be explained that; (1) the manager applies
management functions, namely planning, organizing, staffing, directing and controlling for the
success of their business, (2) the manager has their own strategy to develop their business by
opening a culinary business with the mushrooms processed by themselves, open training,
making billboards, brochures and do door to door promotion, (3) the manager applies the
theory of preparing the business properly, such as location, selection of employees, and the
use of tools and materials appropriately, (4) pay full attention on the growth of oyster
mushroom by keeping humidity and room temperature, (5) the manager provide knowledge
about oyster mushroom cultivation to employees with hope that their employees can open
their own business, and (6) the manager always updates the type of food every six months
based on the consumer interest.

From the interviews conducted with Rio (employees), it can be explained that; (1) the
manager always assigns employees to socialize the Mushroom House, either in the mass
media, print media or personally to the public, (2) the manager is very good in preparing
business, it can be seen from the selection of locations, selection of employees, and the
selection of tools and materials used, (3) the manager always assigns employees to water the
growth process space in order to keep the humidity and room temperature for good mushroom
growth, (4) the manager always motivates employees to open their own business in order to
improve the economic level of its employees, and (5) the manager always renews food type
every six months basedon the consumer's interest.

From the interviews that have been done with Sri Rahayu (employee),it can be explained
that; (1) the manager accepts anyone who wants to do research, community service or record
hiscultivation of oyster mushroom so it will be known by society and also increase society
insight, (2) the manager is very concerned about every detail of his business whether it's
location, seeds or tools and materials, (3) the manager always assigns employees to water the
room two times a day (morning and afternoon) to keep the humidity and room temperature
growth process, and (4) the manager always provide knowledge about the cultivation of oyster
mushrooms with hope that employees can open their own business.

Based on the results above,it can conclude that by knowing the management strategy of
oyster mushroom cultivation, the manager can develop and improve the quality of his business
systematically in order to have a good management system in accordance with management
functions, prepare the business of oyster mushrooms well, choose the superior oyster
mushroom seeds, take care of the oyster mushroom plants that have been cultivated, analyzing
oyster mushroom business opportunities and renewing the types of food that will be served.
Then the manager also plays an important role in improving employee motivation to build
their own business by providing knowledge with sincerity, providing procedures to improve
the quality of business and never give up spirit. If the entrepreneurial spirit is entrenched



within the employees, then the manager managed to achieve the vision and mission, one of
which is to prosper the community through the cultivation of oyster mushrooms.

There were many things that so important to be repaired for the next program. The aspects
that need to be improved in improving the quality of the business is the widening of
cultivation land and alsoadd more place to eat for the visitors. In addition, the parking lot
should also be wider considering the number of visitors who come. Employees also need
addition considering the number of visitors so they dont have to wait long time before the
order come.

The government should also pay more attention to potential self-sufficient enterprises in
small areas so that entrepreneurs in Indonesia can improve the economy of his family without
having to become unemployed or expect work in government office, because oyster
mushrooms are third largest cultivated mushroom. Mushrooms (Pleurotus spp.) belonging to
the class basidiomycetes and agaricaceaefamily [7]. It is expected that the Mushroom House
employees will soon start their own business in order to create more job opportunity in the
District of Asahan. That way, the unemployment rate in the Asahan area will reduce.

4 Conclusion

The manager of Mushroom House has done a good business strategy in developing his
business, where managers perform entrepreneurial strategy by good management in
accordance with the management function, preparing the business oyster mushrooms well,
choose the best seeds of oyster mushrooms, take care of oyster mushroom plants that have
been cultivated, analyzing oyster mushroom business opportunities and renewing the types of
food served that will be able to support the quality and quantity of its business.

Related to the vision and mission made by managers which is to improve the level of
economy and community prosperity, manager tought how to cultivate oyster mushrooms to all
employees, motivate employees to start their own business and never give up. Managers also
provide rewards to employees who do not violate the rules and motivated to work harder
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