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ANCIENT WISDOM 
TO MODERN TIMES

DiD you know?
EvEn smElling coffEE can changE thE 

way your brain functions.
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Frequently Asked Questions

CRAvING A LITTLE sTIMuLATION 
buT wANT TO AvOID ThE jITTERs? 

MushROOM COffEE Is fOR yOu!

We have been drinking fresh brewed coffee 
over half a millennium, but instant coffee for 
only a little over 100 years. As of 2015, we 
now have Mushroom Coffee, the life-changing 
coffee.
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Whether it is for antioxidants 
or an energy boost, coffee is the 
world’s most widely used super 
food.

There is no better way to start the 
day with the comforting aroma and 
f lavour of fresh coffee. Today we 
have so many coffee options but 
the best option is our new Mush-
room Coffee. Adding potent medic-
inal mushrooms to your coffee is 
what we highly recommend. Here 
are just a few reasons for drinking 
coffee, whatever your choice:

•	 Coffee is a great source of antioxidants (1)
•	 Coffee increases metabolism and helps 

with weight-loss (2)
•	 Coffee improves physical performance (3)
•	 Coffee opens up airways and helps with 

breathing
•	 Coffee lowers the risk of type II diabetes 

(4)
•	 Coffee makes you more focused and pro-

ductive (5)
•	 Coffee drinkers have up to a 65% lower 

risk of getting Alzheimer’s disease (6)
•	 Coffee can fight depression (7)
•	 Coffee lowers the risk of liver cancer (8)
•	 Coffee drinkers live longer (9)
•	 Coffee makes you happier! (10)

The most commonly consumed psychoactive sub-
stance in the world is caffeine (11)

Of course, coffee, in excess, can cause problems. 
We recommend 1-3 cups of coffee per day, pref-
erably taken with the supporting mushrooms. 
Everything in moderation!

Why do 
We enjoy 
Coffee?
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(7) Lucas, M., 2011. Coffee, Caffeine, And Risk Of Depression Among Women. http://archinte.jamanetwork.com/article.aspx?arti-
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(8) Shimazu, T. et al., 2005. Coffee Consumption And The Risk Of Primary Liver Cancer: Pooled Analysis Of Two Prospective 
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(9) Lopez-Garcia, E., 2008. The Relationship Of Coffee Consumption With Mortality. http://annals.org/article.aspx?arti-
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(10) The #FunGuys have empirically tested and proved this over the years
(11) James, Jack E., 1997. Understanding Caffeine: A Biobehavioral Analysis.http://psycnet.apa.org/psycinfo/1997-08837-000
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From the “forest to 
your cup”

That delicious black drink in your 
cup has to go through several steps 
before you can enjoy it. What is the 
road of coffee from the forest to the 
cup? Here is the road our Mushroom 
Instant Coffee powder has taken:

1) Harvesting the ripe coffee 
“cherries”
•	 It takes 3-4 years for newly planted 

coffee bush to bear fruit
•	Our Arabica coffee plants are grown 

at high altitudes under a rainforest 
canopy to encourage natural diver-
sity

•	The fruit is picked selectively by 
hand, which requires the pickers to 
go to the same bushes every 8 days 
to pick only the berries with opti-
mal ripeness 

2) Processing the berries.
•	 Instead of the dry method, which 

often causes the beans to go moldy, 
we use the wet method. In this 
process, the pulp is first separated 
with a pulping machine. Then the 
beans are fermented 12-48 hours to 
remove the leftover mucilaginous 
layer

•	The exposed beans are sun dried to 
take out excess moisture and purify 
them in sun’s natural UV rays

•	There is still a thin parchment layer 
left around the bean which has 
to be hulled and separated before 
roasting 

3) Resulting “green coffee” is ware-
housed in jute bags 

4) Roasting the beans.
•	Roasting is done at approximately 

550 degrees Fahrenheit (290 degrees 
Celsius), until the oil of the coffee 
beans, caffeol, emerges. The beans 
are stirred constantly to prevent 
burning 

5) Grinding and brewing.
•	  The roasted beans are ground and 

brewed into a traditional, strong 
coffee 

6) Drying it into an instant powder.
•	The final brew is concentrated by 

removing water and finally spray-
dried with heat and pressure 

7) Mixing the ‘shrooms and giving it 
the magic touch.
•	The dried instant coffee granules 

are mixed with our potent mush-
room dual-extract powders

•	The final blend is packed to indi-
vidual packets for convenience and 
for keeping the moisture out of the 
pure mix, as we don’t use any fillers 
or carriers 

8) Quality and taste testing.
•	The beans, throughout their jour-

ney, go through several “cupping” 
procedures, which evaluate its qual-
ity and taste

•	All ingredients are separately 
lab-tested and each final batch goes 
through 3rd party lab testing to en-
sure quality and purity

When you prepare your Mushroom 
Coffee, take a second to smell the 
aroma and to thank all the people 
that have played a role in bringing 
it to your cup! Enjoy responsibly.

6
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fsf MushROOM COffEE
Balanced stimulation / 

Coffee and Mushrooms - Best of both worlds

10 packets of super food mushroom coffee mix - 
just add hot water

Why mushroom 
coffee?
•	Half the caffeine, double  

the effect
•	Lower acidity and smooth flavour.
•	Support for the adrenal glands 

and the immune system

Ingredients
Instant Coffee powder, 
Chaga dual-extract, 
Cordyceps dual-extract.

What is in our 
Mushroom Coffee?
•	High quality 100% Arabica Coffee 

instantized, lab-tested for purity 
(40 mg of caffeine per dose)

•	Amazing amount of antioxidants 
for heart health

•	A whopping 500 mg of strong, 
dual-extracted medicinal Chaga 
and Cordyceps mushrooms

•	  Chaga mushroom to balance the 
acidity of coffee

•	  Cordyceps mushroom to support 
the adrenal glands
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But what about the 
taste?

“This is so smooth…”

Just like your everyday, fresh-
brewed, single-estate, medum-
light, fresh roasted coffee, the Four 
Sigma Foods (FSF) Mushroom 
Coffee is truly amazingly flavourful 
and smooth. Not even a hint of 
mushrooms! No burnt taste or any 
of the bitterness of over-brewed 
coffee. Almost everybody loves the 
taste of black Mushroom Coffee, 
even those who normally add milk 
and sugar. 

When and how to use?
Pour the contents of one packet 
into your favourite coffee mug and 
top with 250 ml (8 fl oz) of hot 
water.

•	Enjoy over your morning news-
paper or with good friends on a 
coffee break

•	Try adding a splash of coconut 
milk, almond cream or raw dairy 
milk. A chunk of butter whisked 
or blended together makes it 
trendy and even better for you

What else is in the 
product?

Nothing!

Each box has 10 packets of individ-
ually-packed 2.5-gram doses. Each 
packet has 100 % of the effective 
ingredients mentioned above, no 
fillers, or anything else added.
The only extras we put in the box 
are love and hugs from the Finnish 
“funguys”!

Try this!

1 packet of mushroom coffee

1 cup of cold milk of 
your choice

1 tablespoon of honey

→  Blend everything and 
enjoy a refreshing 

iced latte

not many supplements or cups 
of coffee can be thought of 
as a way to improve overall 
health to such degree!
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Wait, what? 
Mushrooms?! 

A few amazing facts about the  
importance of mushrooms:

•	Humans share about 40% of the 
same genes with    mushrooms

•	Over 90% of the world’s plants 
depend on mushroom mycelia

•	The amount of fungal species has 
been estimated to be over 5 mil-
lion. That is six times more than 
plants! 

•	The most famous antibiotic, pen-
icillin, comes from a fungi. More 
than 40% of all the pharmaceuti-
cal drugs being sold today utilize 
mushrooms 

•	We breathe mushroom spores all 
the time. There are actually mil-
lions of them on your pillow!

In Asian cultures, these wonders 
of nature have been used for thou-
sands of years and now the Western 
world is slowly starting to realize 
the potential of them too. The best 
of the best medicinal mushrooms 
being widely researched continue 
to show more and more amazing 
properties. 

The whole kingdom of fungi has 
been susceptible to food racism. 
We at FSF want people to see and 
feel what these funky little mush-
rooms can provide! Adding them 
into your daily cup of coffee is an 
easy way to join the bandwagon! 
Just give it a try! What do you have 
to lose? 

SpeCial poWerS of ‘ShroomS

Why did we choose to 
include these mushrooms 
specifically?

Chaga
Chaga mushrooms grow in the Northern hemi-
sphere on birch trees. Chaga is called “the King 
of Mushrooms” due to its staggering medicinal 
properties. Chaga has been used since the 17th 
century in Russia where it was generally used as 
a folk medicine to guard against several diseas-
es.

Coffee is an acidic drink and some people 
can sometimes feel a stomach burn after drink-
ing it. Adding highly alkaline-forming Chaga 
mushroom extract to coffee solves the acidity 
problem and results in a smoother taste. As 
Chaga has one of the highest concentrations of 
antioxidants (1 gram of strong Chaga extract 
equals 17 kilograms of carrots in the ORAC 
scale); it makes a perfect, healthy combo with 
coffee. Actually, Chaga mushrooms were used 
as a coffee replacement during the World War 
II in Finland because of its energy enhancing 
benefits and the enjoyable taste. 

The Chaga mushrooms that we use grow in 
the wild on birch trees in clean, unpolluted ar-
eas of eastern Siberia. We then process the Cha-
ga through a state-of-the-art dual-extraction 
and spray-drying process to ensure bioavail-
ability and at least 30% polysaccharide and 2% 
triterpene content.
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Cordyceps
Cordyceps mushrooms grow in the 
wild only on the Tibetan moun-
tains above the tree line, from an 
altitude of 4 kilometers and higher. 
For at least 1,000 years, it has been 
known in Asia as a sacred trea-
sure to increase vitality. More than 
600,000 Chinese use this medicinal 
mushroom regularly.

Cordyceps is a great oxygen 
intake enhancer and it helps us 
to produce energy on the cellular 
level. As coffee’s energizing prop-
erties are based on stimulation of 
the central nervous system and the 
adrenal glands, combining it with 
the more balanced cellular ener-
gy boost of Cordyceps produces 
good results. Thus we can double 
the effects with half the caffeine! 
Cordyceps is also known as a great 
adrenal gland supporter.

Our potent Cordyceps is a 
full-spectrum, dual-extract of op-
timally fermented, widely-studied 
strain of Cordyceps, the Cs-4. It is 
guaranteed to contain at least 40% 
polysaccharides and 15% cordycep-
ic acid (mannitol).
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How to use FSF Mushroom 
Coffee

All of our products are potent so it is best to 
start out with one packet a day. In some rare 
cases, even ¼ - ½ of a packet is enough to test 
the suitability. If you are more sensitive to caf-
feine (40 mg per dose), you should use lower 
the dose.

Four Sigma Foods (FSF) Mushroom Coffee 
can be used consistently without the need for 
breaks or usage cycles. It is useful to take me-
dicinal mushroom products regularly to observe 
the long-term benefits. It is always healthier and 
easier to prevent minor diseases than to try to 
cure them after onset. After using the products 
for a few days, listen to your body and find the 
right dosage for you.

The Mushroom Coffee can be mixed with 
any kind of liquid. It can also be used in baking, 
cooking, smoothies, raw chocolate making, or 
sprinkled on top of any food.

Safety of FSF Mushroom 
Coffee

Medicinal mushrooms are called non-toxic ton-
ics, meaning, they enhance energy and well-be-
ing. A tonic can be taken every day for a life-
time. There are no side-effects when consumed 
even in high amounts and for long periods of 
time. However, it is important to listen to your 
own body while using them and adjust the doses 
to your needs.

Coffee can be a powerful stimulant for the ner-
vous system and the most sensitive people will 
feel strong effects even with small doses. The 
supporting mushroom ingredients in our Mush-
room Coffee make it a balanced formula for 
most people. If you don’t feel well after drinking 
Mushroom Coffee, just lower the dosage or stop 
using it and you will return to feeling normal.

Remember, according to toxicologists, even 
apples can be toxic if you eat too many of them. 
Just find the right dose for you.

Is your coffee mycotoxin 
free?

Finding performance-enhancing, healthy, clean 
coffee was our top priority in the two-year plan-
ning and sourcing process for our Mushroom 
Coffee. Our constant laboratory testing has 
proven FSF coffee to be free of mycotoxins and 
all other unwanted contamination! Read our 
Quality Handbook for more information or go 
to www.foursigmafoods.com/science to see the 
lab results.

Interactions and 
cautions

We don’t recommend the use of medicinal 
mushroom products with antibiotics, anticoag-
ulants, diabetes drugs, and intravenous glucose. 
Medicinal mushrooms may distract the func-
tioning of antibiotics. Medicinal mushrooms 
and herbs are potent supporters of the body’s 
blood circulation and blood sugar control; 
hence, using them in conjunction with partic-
ular drugs may have unexpected results. With 
these specific conditions, it is important to start 
slowly and incrementally increase the dosage. If 
you know that coffee or caffeine is not suitable 
for your condition, we recommend that you do 
not use FSF Mushroom Coffee. It is best to con-
sult your healthcare professional first. *

faQ
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Mushroom Coffee and 
pregnancy

During pregnancy, it is important to use all of 
the FSF products with caution and listen to your 
body. Traditionally, all medicinal mushrooms 
have been used during pregnancy to support 
the mother’s health and energy levels. If you are 
pregnant and do not have adverse effects from 
drinking coffee with caffeine, there should not 
be a problem with using FSF Mushroom Coffee. 
*

Allergic reactions

It is very uncommon for medicinal mushrooms 
to produce allergic reactions. Experiencing an 
idiosyncratic (strongly individual) allergic re-
action from using mushrooms is always theo-
retically possible. If in doubt, start slowly with 
small doses and see how you feel.

Are the mushrooms le-
gal? Can you compare 
them to doping?

None of the FSF products are on the World 
Anti-Doping Agency’s (WADA) list and they 
are legal all around the world. Many of the 
medicinal mushrooms and adaptogenic herbs 
have been used for thousands of years and it is 
very unlikely that they will ever make the list or 
become illegal.

Why are the products 
not labeled “organic”?

We focus on quality, not certificates. The cof-
fee we use and our mushroom extracts meet all 
organic quality standards and have been proven 
to be pure and clean by various laboratory tests. 
Our opinion is that knowing our sources is 
more important than a “one size fits all” certif-
icate. 

In manufacturing, we have worked with the 
same multi-generational family company for 
almost 5 years and several of our team members 
visit the facilities yearly. The producers are also 
certified with Good Manufacturing Practices 
(GMP), Hazard Analysis and Critical Control 

Points (HACCP), and numerous ISO standards 
to ensure all our products and procedures meet 
our safety and product standards.

Basics about Medicinal 
Mushrooms

Medicinal mushrooms have large amounts of 
uniquely formed “sugars” called polysaccha-
rides. Specific polysaccharides called beta-glu-
cans support our immune system and help it to 
work at its peak performance.
Our favourite mushrooms not only increase 
the immunity, but work as immunoregula-
tors. This means that they quiet an overac-
tive immune system and increase its activity 
when sluggish. Each mushroom produces 
its own special beta-glucan so they each 
enhance the immune system in a slightly 
different way but do so together with great 
synergy.

There are roughly 300-400 species of fungi 
that have been identified with medicinal prop-
erties. Some have been shown to possess antivi-
ral, antimicrobial, anticancer, anti-hyperglyce-
mic, cardio-protective, and anti-inflammatory 
properties. They also work as adaptogens to 
lower stress levels, as antioxidants to slow the 
aging process, and as a liver protectant to help 
detox the body.

It is essential to have mushrooms properly 
processed. As many of the medicinal mush-
rooms grow on trees, they mostly consist of dry 
and hard fibers. Taking the powdered mush-
room in capsules is almost the same as eating 
wood chips - not really effective or enjoyable. 
To make all the effective components bio-avail-
able to the human body, they need to be extract-
ed. It is also important that you are not ingest-
ing the cheap mycelium grown on rice, which 
cannot even be called a mushroom.

*All information provided in this publication is for informational and educational purposes only. These statements have not been 
evaluated by the FDA or the EFSA. This product is not intended to treat, cure, or prevent any disease.
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Follow our blog: 
www.foursigmafoods.com/blog

Follow our Facebook: 
www.facebook.com/FourSigmaFoods

Search google or read through many of the 
books written about the history and health 

benefits of coffee.

Interested in reading or hearing more about 
the mushrooms or herbs? Read our Instants 
product line Training Material as it covers 

the topic extensively.

Email your craziest questions to our 
Product Manager Lari: 

lari@foursigmafoods.com

Still hungry 
for more?

This product is intended for your personal enjoyment as a beverage. 
It is not intended to diagnose, treat, mitigate, cure or prevent any disease.


