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Mushrooms have a special position in 
many cultures where they are used as 
medicine, tinder handicrafts, cloths but 
most notably as food from the wild 
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Mushrooms have a special position in ritual praxis, spiritual 
enlightenment and they are conceptualized also as entrances to the 
world of spirits and inducers of trancelike states. 
 
 

Death 
Decay 

When the sacred is used as food, 
thus secular in a no ritual context 
 

Contagious 
Dangerous 
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Edibility is culturally dependent and in different cultures mushrooms 
are conceptualized as desirable or forbidden, luxurious or famine food  

•Ancient Greece and Rome (+) 
 
[hydnum, Amanita caesaria]  
 
•Byzantium and Medieval Europe (-) 
 
[food of the rural and poor/ 
obscurantism, decompose, parasitism] 
 
•End of 18th c. reappearance in 
France and Italy (+) 
 
[rare and sophisticated = fashionable]  
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Mycophobic or Mycophilic? 

Mycophobia: 

the fear of mushrooms and fungi 
Mycophilia/ Mycolatria: 

the hobby of hunting and foraging wild 
edible mushrooms 

VALENTINA PAVLOVNA WASSON AND R. GORDON WASSON 1957.  
Mushrooms, Russia and history. Volume II Pantheon Books, New York. 
 

Greece 
England 
Germany 
Spain (Castile) 

France 
Italy 

Russia 
Poland 
Slovakia 
Check republic 
Spain (Catalonia) 
Spain (Basque country) 
France (Province)  



Peintner U, Schwarz S, Mesic´ A, Moreau P-A, Moreno G, Saviuc P. 2013. Mycophilic or 
Mycophobic? Legislation and Guidelines on Wild Mushroom Commerce Reveal Different 

Consumption Behaviour in European Countries. PLoS ONE, 8(5): e63926 
 
 

Wassons dichotomy was criticized for overly generalizing, allowing little 
room for gradient and variation within specific communities and 
individuals  

 
However this dichotomy continue until today and countries are 
characterized mycophilic or mycophobic. The first have specific 
guidelines or legislation concerniting wild mushroom marketing and lists 
which include large no of species. 



There are two scenarios we wish to examine;  
(a) names for ubiquitous mushrooms which are traded across Europe 

and  
(b) mushrooms which are heavily used in different countries as food 

or other uses (i.e. medicinal, dye etc) 
© K. Stara 
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Methods 

1. People who collected the names are participants of COST 
action FP1203 “European non-wood forest products network 
(NWFPs)” and WG on mushrooms and truffles 

2. Data collection: (12/2014-4/2016). 
3. Name collectors are mycologists and forestry professionals.  
4. Instruction to collect local names of 2 ubiquitous and 3 other 

species important in their countries.  
5. We asked people to complete the name, the translation or 

meaning in English, the etymology if known, the language of 
dialect and the reference of name and etymology using 
published sources. 
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Country Greece 

Informant  
Kalliopi 
Stara 

Name of person completing 
sheet 

Scientific name 
Amanita 
caesarea Latin name 

Official national 
name(s) 

Ceasar's 
mushroom 

If multiple official languages 
list all approved names 

Use(s) for this 
species edible 

  Name Language/Li
nguistic 
variety 

Literal 
meaning 

Etymology, 
origin of the 

word 

Region 
where the 
name was 
recorded 

Reference (name) Reference (etymology) 

1 Kokkinoúska Greek Red Because of its 
color 

 Uknown 
 

Konstantinidis, G. 2004. 
Mushrooms. The 
collector guide (in 

Greek). 

Konstantinidis, G. 2004. 
Mushrooms. The collector 

guide (in Greek). 

2 Augomiláki Greek Egg apple: 
Augo 'egg' + 
milaki 'small 

apple'  

Because of its 
round shape and 
reddish /orange 

color 

Uknown Konstantinidis, G. 2004. 
Mushrooms. The 
collector guide (in 

Greek). 

Konstantinidis, G. 2004. 
Mushrooms. The collector 

guide (in Greek). 

The form 
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Country Us 1 Us2 Sp 1 Sp 2 Sp 3 Sp 4 Sp5 Sp 6 Sp 7 
Austria 
France 
Italy 
Croatia 
Lithuania 
Latvia 
Poland 

Greece 
Netherlands 
Estonia 
Slovenia 
Iceland 

Spain 

FYROMacedonia 
Portugal 
Romania 
UK 

Slovakia 
Serbia 
Bulgaria 
Finland 

Czeck Republic 
Turkey 
Norway 
Switzerland 

Germany 
Bosnia 
Hungary 
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Local names collected for the 2 umbucius species 

Boletus edulis  

Cantharellus cibarius  
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Slovenia 
Norway 
Estonia 
Netherlands 
Turkey 
Serbia 
Finland 
Greece 
Germany 
Switzerland 
Slovakia 
Poland 
Latvia 
Lithuania 
FYROMacedonia 
Iceland 
Romania 
Portugal 
UK 
Hungary 
Italy 
France 
Spain 
Czeck Republic 
Croatia 
Bulgaria 

10 countries 

1 country 



 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cantharellus cibarius 

 

 

 

 

 

 

 

 

Zoomorphic 
36% 

Color 
35% 

Shape-Texture 
13% 

Ralated to 
plants 
6% 

Taste 
5% 

Generic 
2% 

Harvesting time 
2% 

Anthropomorhic 
1% 



 

 

 

 

 

 

 

 

Boletus edulis 

 

 

 

 

 

 

 

 

Generic - good 
37% 

Shape-Texture -
Size 
27% 

Related to plants 
10% 

Zoomorphic 
10% 

Color 
4% 

Harvesting time 
4% 

Anthropomorhic 
4% 

Geography -
Biotope 
3% 

Taste 
1% 



From sacred to secular 
From famine food to luxury 

 
•Mycophagy for rural populations in the past could 
be underestimated as mushrooms used to be a 
famine food and an everyday dish. Such dishes 
were very often are not recorded as i.e. folklorists 
had in mind to record official fast or ceremonial 
dishes.   
 
•However we have a turn to "wild food" and 
traditional food recently that is advertised as 
healthy, organic and an opportunity to be in contact 
with Nature. 
 
• In contrast to urban foodies, wild food  is 
imagined as coming from pristine forests and 
therefore as wholly free from the taint of human 
industry.  
 
•Supremely natural, organic and ethical / opposite to 
the notorious devil, global industrial food system. 
 

  ©Shultes et al. 1992. Plants of the Gods 



Some words may be not in use anymore and many will remain 
only as records while others will dominate. 

 I.e. the word chanterel derived from the Latin name Cantharellus 
cibarius will dominate as the species is a trade mushroom and 
it is referred with this name in the market and everywhere.  

Some countries when they do not have a tradition in a species 
use they adopt a loan name and this is the case of truffles. 

 
KNOWLEDGE ABOUT NATURE IS MORE THREATENED THAN SOME 
ORGANISMS THEMSELVES ESPECIALLY IN SPECIES CULTURAL 
DOMINANT IN THE PAST 
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