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Map of truffle habitats (László Hollós, 1911)
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What is a truffle?
Truffles are mushrooms with ascus that grow their fruiting body under the ground. Subterranean truffles are generally characterized
by blunt fruiting body, they are not capable of spreading spore actively, they do not contain any toxins, they are spread by animal
vectors the interest of which is aroused by generating strong scents and they live as a so-called mycorrhizal truffles. They can be
found mostly in a 10 cm deep layer under the ground, occasionally slightly emerging out of the dead leaves. In several genera of
truffles the fruiting body is a tiny cup at the beginning out of the folds of which small chambers then, when they ingrow, veins may
appear.
Real truffles (Tuber spp.) have a typically marbled flesh that is formed by the two different systems of veins. The role of the loose
texture or external veins is to provide aeration for the fruiting body. Inner veins ensure the solidity and density of the fruiting body.
They are heavy truffles that sink in the water. Their fruiting body - especially of the bigger species - develops slowly, often during a
few months, therefore they can usually be found in fresh, rather closed forests that are capable to fulfil their demand for temperature
of the soil and water amount in a balanced way. The soil demand of truffles can be fulfilled from the mouldy soils in the mountains
to the sandy soils on the plain. Part of the species prefer deciduous forests while others grow in partnership with pine trees. Most of
the species enjoy clay soils that are rich in humous, neutral or alkaline, friable, with required water balance.
Out of the edible mushrooms and those that serve as food truffles have always had the best flavour and scent, the most expensive
and aroused human interest in the early period of the history, and several legends have appeared about their formation. Nobody
knows exactly about the origin of truffles, but it is sure that even in biblical times they were part of the menu. Several experts identify
manna with the truffles in the deserts.
At the time of Roman emperors feasts of the wealthy classes of the society always consisted of special dishes, therefore truffles were
transported from Africa. Rich Roman citizens paid great amounts for the delicacies arriving from Syrian and Libyan markets. Later on
truffles were the specialities in famous feasts of royal courts and imperial palaces for centuries. As a result, they have been generally
recognized as expensive, luxurious products that are not available for ordinary people.
The first historical record of truffles in Hungary dates back to the second half of the 16th century, which is the decision of the judge
of Trencsén county ordering the guarding of a beech forest where truffles grew. In the cook books written in the 1700s and 1800s
several recipes with truffles can be found some of which appeared even in French books. In these centuries truffles were well-known
delicacies, which were picked with truffle hunters belonging to the noble manor houses.
The prospering economy of the Austrian-Hungarian Monarchy revived mass picking and trade of truffles, thus quintals of truffles
were transported from Hungary to the markets of Vienna by truffle wholesalers. Mr László Hollós published his world famous book
in 1911 encouraging the launch of growing truffles in Hungary. The world wars in the past century as well as the following regime
that banned even the usage of truffles in the kitchen, blocked his ideas.
Did you know that truffles are spices and even some grams of them can
provide outstanding gastronomical experience?
Did you know that the only truffle with sweet flavour grows exclusively in Hungary?
Did you know that it was considered to be the most effective aphrodisiac in the French royal court?
Did you know that they are allowed to be picked and even grown in Hungary in high quality?

For further information about truffles please contact our brochures above.
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Truffle species
There are several hundred fungus species that have a subterranean fruiting body. The ancestors of today’s subterranean fungus genera
might have been superterranean species that have become subterranean ones independently during the evolution. Therefore, little
surprise that not all subterranean fungus genera are closely related and their habitat and ecological needs and characteristics may be
considerably different. Although our edible mushrooms belong to different genera, only the real truffles (Tuber spp.) of gastronomic
and economic importance have a high esteem.
The genus of real truffles has 12 types. The types are primarily differentiated by molecular, DNA-based analyses, but they have distinct morphological characteristics, such as the colour and the surface of the fruiting body, the patterns of the spores or the distribution of the spores per ascus. Nine different clades have been recognized within the Carpathian-Pannonian Region so far. To put
it simply, real truffles can be divided into two groups, namely black and white truffles. ‘Black’ is a common name referring to the
various brown hues, while ‘white’ also includes yellowish mushrooms.

Lineage of Genus Tuber
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The summer truffle (Tuber aestivum) is covered with
coarse black surface warts, the size of which may vary in
different areas. It has no basal cavity, is mostly spherical
but can be quite lobar. The biggest ones can weigh over
500 grams. When incised, the mushroom shows the
densely tortuous veins, containing the reticulated spores.
This truffle is collected in Hungary in the greatest quantities. It grows in a great quantity and excellent quality in the
‘Jászság’ region in Hungary.
It prefers neutral or slightly alkaline, humus-rich, hard, calcareous clay soil. The best environment for truffles is mountainous and hilly areas, mostly mixed hornbeam and Turkey
oak forests. It is quite common in lowland pedunculate oak
forests. It dislikes the wetter parts of floodplains, sandy and
loess soils.
Time for picking: between 15 June and 31 December. Its
scent mainly comes from certain sulphuric compounds, primarily dimethyl sulphides as well as cumarins.
Since the scent is produced in the crust, peeling is not advised in
kitchen use. It can be successfully grown, as in France and Italy,
and its cultivation has already started in plantations in Hungary.
Its strongly scented version is referred to as Burgundy truffle
(T. uncinatum), characterized by autumn fruiting period. Molecular examinations have not confirmed that it belongs to an
independent species.

The spread of
the summer truffle

The spores of
the summer truffle

The winter truffle (Tuber brumale aggr.) was believed to
be one species, but in fact it is a species aggregate consisting of two morphologically highly similar species. It is smaller than the summer truffle and its surface is covered with
tiny black warts. The fruiting bodies are round, flat or kidey-shaped due to the frequent basal cavities. The ripe mushroom is dark brown inside, rarely or medium densely interwoven by the aeration veins. The sporadic pattern is spiky. It has
an extremely pleasant smell.
It often grows together with the summer truffle, therefore,
it has highly similar demands. It prefers wetter places, neutral and alkaline soils. It likes forest edges, road and path
sides, stream banks. You can collect it from 1 November
to 15 March.
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Its close relative is the French or perigordian truffle (Tuber melanosporum) in the Atlanto-Mediterranian region. It has a bigger
fruiting body, with strong black warts and almost black flesh. It
is grown in plantations in Spain, France and Italy. A relative species group is the Chinese truffle, which is difficult to distinguish,
therefore, perigold truffle is often faked with Chinese truffle.

The spread of the winter truffle
The spores of the winter truffle

The large-spored truffle (Tuber macrosporum) is often a
medium-sized species. Its surface is covered with irregular, tiny
as well as big, flat warts, most of which are black with reddish
brown spots and stripes. Its spores are huge, decorated with
irregular reticulation. The mushroom is greyish inside with reddish brown, medium densely interwoven by veins, and its flesh
is hard. It bears an outstanding gastronomic value due to its
excellent organoleptic characteristics.
It is typically located in wetlands (gallery forests, spring
swamps). You can find large-spored truffles in middle-aged
and older forests. Its cultivation has not started yet. Time for
picking: between 1 September and 31 December.

The spread of the large-spored truffle
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The spores of the large-spored truffle
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The Istrian truffle (Tuber magnatum) grows big, has a hard
flesh, with white, later yellowish brown, smooth, chapped
peridium. It is often lobar, amorphous. The mushroom is reddish, light brown inside, with relatively rarely interwoven with
veins. Its spores are decorated with few, big meshes.
It is a Mediterranean species living in alkaline soil, in gallery
forests near the rivers. Hungary is the northern boundary of
its spread, there are plenty of them growing in the so-called
‘Ormánság’ region. It is the most valuable truffle, bearing excellent intensive scents. Its cultivation has not started yet. Time
for picking: between 1 October and 31 December.

The spread of
the Istrian truffle

The spores
of the Istrian truffle

The white truffle (Choiromyces meandriformis) does not belong to the genus of real truffles, but a close relative. It is a large
fungus, white-yellowish outside, later brownish. The inside
of the mushroom is densely veined. Its spore is spherical with
small warts. It has a distinctive, sometimes unpleasant smell. It
prefers warm, summer weather.
This mushroom lives in acidic, hard soils, mostly in mountainous
hornbeam and spruce forests. In earlier centuries, large quantities were collected in the ‘Felvidék’ region (today part of Slovakia) and Transsylvania (today part of Romania. Time for picking: between 10 June and 15 October.

The spread of the
white truffle

The spores of the
white truffle
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The Hungarian sweet truffle (Mattirolomyces terfezioides)
grows high, has a slightly crumby flesh, with a distinctive rootlike basal rhizomorpha. Its peridium is creamy white, later yellowish, smooth. The inside of the mushroom is whitely veined.
Its spores are decorated with tiny warts. At first it smells of
pleasant chamambert, tastes strongly sweet, which makes it
a popular gastronomic delicacy.
Most or the data come from the Carpathian Basin. It lives on
sandy soils reserved by the River Danube, from the Small Plain
to the Deliblát region. It grows mostly in limeless sandy locust forests, sometimes in great quantities, but often in gardens and cemeteries. Time for picking: between 20 August
and 15 November.
Several related desert truffle species (Tirmania, Picoa and Terfezia) live in the semi-desert areas of Africa and the Mediterranean region, where they are consumed by the local population
in large quantitites.

The spread of the
Hungarian sweet truffle
The spores of the
Hungarian sweet truffle

OTHER SPECIES:
Apart from the aforementioned species, we have frequent
subterranean mushroom species that have little economic
importance.
The red truffles (Tuber rufum aggr.) are genetically and
morphologically extremely diverted species complex. Their
common characteristics are spiky spore ornamentics. They are
tiny, with smooth peridium, ranging from light yellow to quite
black, depending on the species. In sum, they can be found very
frequently in all kinds of woody areas.
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In North America, Oregon white truffles (Tuber gibbosum)
and Oregon black truffles (Picoa carthusiana) are collected in
great quantities.
The other diverted species complex is the one of the cavernous truffles (Tuber excavatum aggr.), named after its highly
developed basal cavity. They are characterized by light peridium
of tiny granules and reticulated spores. They are frequent accompanying species of spores of the summer truffle.
The ordinary black truffle (Tuber mesentericum) is worth
mentioning because several European regions’ cuisines use it for
its strong smell. You can find it in dryer, sandy and loessy soils,
such as Gödőllő hills in Hungary. Its tiny black warts often melt
together, it has a distinctive basal cavity.

Tuber mesentericum

The tiny truffle (Tuber puberulum), the late truffle (Tuber
borchii), the sour truffle (Tuber dryophilum), the bitter truffle (Tuber maculatum) and the mustard-smelling truffle
(Tuber rapaeodorum) are small white mushrooms, with purplish-brown veins, which can only be distinguished with a microscope. It can often be found in slightly alkaline soils, in wet,
lowland woods, willowy and poplar forests.
Jelly false puffballs (Melanogaster spp.) belong to Basidiomycota; they grow relatively high and are underground mushroom species. Inside, they are divided into chambers, the content of which turns into a black liquid. They have a distinctive,
strong, fruity smell. They can be collected all year round.
Six black Elaphomyces species have been protected in Hungary
since 2006.

Melanogaster sp.

Elaphomyces
maculatus

László Hollós (1911) and László Szemere (1965, 1970, 2005) describe the truffles
of the Carpathian Basin in detail in their excellently illustrated, world-famous books.
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Collecting truffles with dog
Earlier mainly pigs were used to hunt for truffles, today it is more widespread to collect them with more mobile, trained dogs. In
order to collect them in a careful way and avoid damaging the environment, you should make sure that the dog searches only for
ripe fruiting bodies and that the mushrooms are dug out with a minimal earthwork. Also, as little damage should be done to the
roots as possible.
In Hungary, the collection of truffles is regulated by the Parliamental Act No. XXXVII of 2009 on forests, on the protection of forests
and management of forests and the Decree No. 24/2012 (III.19) of the Ministry of Regional Development. The provisions of the
Decree regarding dogs are as follows: Section 4 Para (1) Truffles shall only be collected by dogs that are kept, trained
and certified by organizations dealing with truffle collection (hereinafter referred to as truffle searching dogs),
to the responsibility of the person applying a truffle searching dog.
Para (2) A truffle dog is exempt of the examination mentioned in Para (1) if it had received a certificate of the
training of truffle collection before the Decree came into force or an equivalent certificate obtained in any contracting state of the European Economic Area.
The First Hungarian Truffle Society helds at least two examinations for dogs annually. The description of the examination is available
for preparation.
(3) The Collector shall report the time of truffle collection to the person entitled to hunt - in case it is different
from the forest manager.
You can check who is entitled to hunt in the different areas on the map of HUNTINGPRESS’ website. Their seat is available, but no
contact is provided, so you have to find it by yourself. We, trufflers, consider boars, and based on the previous years’ experience,
badgers to be destroyers of the truffles’ habitats. Hunters see truffles with their dogs as disturbers of the game. Both have benefits,
therefore, good relations shall be maintained so that both parties can pursue their ‘sports’ in a contented way.
5. § (1) The owner of the dog shall make sure that an electronic identification device (hereinafter referred to as
transponder) as defined by the relevant law shall be implanted into the truffle searching dog.
Today any dog older over 4 months shall have such a transponder implanted. The code of the chip shall be stuck or written into the
standardized European animal passport or the pet’s health registry book, which shall be registered in the national database by the
vet.
(2) One collector may only use two truffle searching dogs at a time, and they must wear a clearly distinctive sign
that do not hazard the animals’ health and safety.
Leading two well-trained dogs for truffle hunting requires a lot of experience and practice. You must recognize each dog’s smallest
signals in order to control them properly. I personally put an orange Velcro ribbon into the dogs’ necks while truffling. The dogs are
not troubled by this, but makes them clearly visible. You can buy such a ribbon in a hunter’s shop.
The collector shall keep the certificate or document described in Section 4 Paras (1) and (2) on himself or herself
during truffling, alongside with the certificate of the implantation of the transponder.
That is, the dog’s passport or the pet’s health registry book and the examination certificate shall be carried while truffling.
(4) Truffles must be collected at the point marked by the truffle searching dog, using a device with up to 5 cm
blade to prevent dehydration of the fungi and the soil.
I would like to draw every truffler’s attention to one section of the law. Many trufflers’ dogs dig out the truffle, take it into its mouth
and bring it to the owner. If so, you should go back to the place and cover it with dead fallen leaves in order to preserve the habitat
of the mushroom for long. This will provide a long future for the species.
Your dog might find a mushroom that is legally not collectible or we do not know. If so, you should bring it back to the place and
cover it because it might be a protected subterranean fungus.

10

THE PAST, PRESENT AND FUTURE OF TRUFFLE GROWING IN HUNGARY

Protected subterr anean fungi:
Elaphomyces anthracinus
Elaphomyces leveillei
Elaphomyces maculatus
Elaphomyces mutabilis
Elaphomyces persoonii
Elaphomyces virgatosporus
It might sound difficult to keep all the rules above, but you should do so to maintain sustainability and give a chance to the future
generation to successfully find and collect truffles in the following years.
About the truffle searching dog
Selecting the dog

Today truffles are hunted with dogs of different breeds, or even mutts from asylums. But I see it in a different way.
Searching for a truffle requires a lot of concentration and physical effort from the dog. The truffle searching dog is similar to a cadaver dog in this respect. They also use mutt dogs, but they have to go through a thorough test. Why do we not do the same thing?
We should follow their example, and have the dog tested for hip dysplasia. The preliminary test can be carried out at the age of
6 months, the final test after the age of one. If you get a puppy, you should buy one from a breeder, where the parents had gone
through different tests.
You should not choose a puppy on an emotional basis. The dog must have an excellent nervous system and good skills of apporting
and desire for apporting, and must not have a problem with height and depth. Only the selected dogs can be burdened with such
tasks. If you are uncertain, do not hesitate to contact an impartial expert on dogs. But what breed should we choose?
I would recommend labrador retrievers and pointers, since these breeds have already proven their suitability for collecting truffles
and searching for other things. When choosing the breed, you should get information about the characteristics of the breed and
choose one that matches your temperament.

Bringing up and training the dog

The socialization of the dog is the most important aspect. During socialization the dog gradually familiarizes with the environment,
the objects, stimuli and noise, as well as people, animals and dogs. You must reinforce positive behaviour (food reward). You should
THE PAST, PRESENT AND FUTURE OF TRUFFLE GROWING IN HUNGARY
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start teaching the dog’s name at an early age, since understanding calling is crucial during our work. Do not forget the food reward.
The young dog must get used to wearing a collar and a leash. You should spend a lot of time with your dog in different life situations.
It will pay off, since well-trained and socialized dogs are confident, adapt more easily, withstands stress better, behaves properly
with strangers and animals, and can take on more.
It is not recommended to start training for truffle hunting before the age of 8 or 9 months. The dog is still in physical and mental
development, but things have already been imprinted for a life by then. You can choose your own way to train your dog, but make
sure you are consistent and give positive feedback. I recommend Cynologist and Golden Laurel Wreath Holder Master Leader István
Bajusz’s ten commandments to anybody working with dogs:
Ten commandments for dog keepers

1.
2.
3.
4.
5.
6.
7.
8.

Be serious - Uncertainty will fail
Learn to speak stressfully - Dogs listen to stress
Believe that you can solve it - Optimism makes you brave
Be consistent - easy-goingness is unserious
Short-term results encourage: feel praised - If you carry out, you develop
Make sure you can do it again - Trying again: a way to convince
Be persistent - Loudmouths are disliked everywhere
Do not mingle teaching and instillation Teaching leads to knowledge and emergence
9. Not keeping the advice will lead to question marks Answer: you cannot rely on yourself
10. If you are stuck, ask for help If there is something you do not know, it will make sense if you want to learn it

The dog’s task in the forest

Set out to hunt for truffles with a definite goal, with physical and mental freshness, and your dog will copy you. For the experience
of success, a beginner dog should be taken to a place where it must find a mushroom. The best motivated dog can be spoiled by
continuously failing to find one. All findings must be awarded. The task should be lengthened day by day, thus checking our dog’s
loadability. Remember to give a rest and something to drink to your dog. Check your dog’s every movement, signal and learn them.
If you understand your dog’s signals, you can successfully control it. Try to build up the dog’s ability to keep contact in a proper way.
If there is an unsolvable task, the dog will look at you and you will understand that you are to solve it. Such a case can be when a
mushroom gets stuck under a root. In this case the dog will not scratch the mushroom apart but communicate. The spot of the mushroom must always be buried back for future findings. Note that you should stop hunting when the dog is still able to find truffles. If
you do so, it will be enthusiastic to hunt for truffles next time. Last, but not least, some words about ticks forests are abound with.
Ticks spread babesiosis and lyme disease for dogs. For prevention you can use drops or a collar against parasites. After hunting check
your dog for ticks. If you find one, remove it. Despite, your dog can still receive some ticks. If your dog behaves in a strange way, tell
the vet that you work in the forest, so he/she can possibly count with ticks in the diagnosis. Care for your dog!
It is a great pleasure for me if I could help with the ideas above. If you do not agree with them, they are to generate a debate.
Good luck!
Mr Attila Deák
Master of truffling

12

THE PAST, PRESENT AND FUTURE OF TRUFFLE GROWING IN HUNGARY

Growing truffles
Some species of subterranean mushrooms may successfully be grown and provide a reasonable income for the farmers. In case of
summer (Burgundy) and Périgordian (French) truffles the technology of growing is working well already. The growing area of these
two species is extended with 2000 hectares in Europe annually. Also, serious efforts are made to involve new species in growing.
Brief historical review

The first artificial plantation was founded by Joseph Talon in 1810 in France opening a new era in the history of truffles. The main
point of his method is to plant acorn under oaks growing truffles. Then he planted the saplings developing from them separately
and gradually they also started to grow truffles. The procedure soon became popular and even more mycorrhiza oak saplings were
planted in the place of vines due to the phylloxera epidemics. By the end of the 19th century the growing area of Périgordian truffles
was extended to more than 70,000 hectares and the quantity of the yield reached 1,500-2,000 tonnes.
Even these days several intensive procedures are based on this method, however, due to the risk factors it may work only in excellent
regions of production.
In the early 20th century, World War I and II ruined the development of truffle production. Cruel fights decimated the male population who had the knowledge of truffle growing. Later, when the agricultural regions were industrialized and a huge number of the
rural population moved to towns, the situation became even worse. Périgordian truffles proved extremely sensitive to the decline of
grazing, large scale growing technologies and the compaction caused by heavy cultivating tools. Gradually, the antidote of phylloxera
was also developed and grapes started to reconquer their regions of production. In the past few decades the climate change made
the weather drier and drier. It influenced the gathered quantities negatively, which declined to the fraction of the whole amount
after a century (50-80 tonnes per year on average).
In 1967, growing was revolutionized by the French Agricultural Research Institute (INRA), where mycorrhiza saplings were produced
in artificial conditions. At the same time, the official qualification of saplings was also launched based on determined parameters.
This indicated the beginning of a new era, which established the basis of the intensive production.
Biological features of truffle growing

Mycorrhiza fungi differ from the saprotrophic ones of traditional mushroom growing.
Mycorrhiza fungi’s ability to degrade organic substances is significantly weaker than that of saprotrophic ones, as it cannot provide
the amount of carbon required for their build-up and functioning. Thus, they need the assimilation of photosynthetic host plants
they access through the mycorrhizae.
Ectomycorrhizae are built up of a cover of fungi surrounding the roots and a so-called ‘Hartig net’, which is the fungal issue of the
cortex cells. Hypae start from the cover of fungi, which is the mycelium permeating the soil 1 metre around the roots of the trees as
a whole. Due to the mycelium of the mushroom the surface of nutrition discovering and intake of the host plant multiplies, and its
shock-absorbing ability concerning soil defects (e.g. high level of lime and heavy metals) also improves. Mycorrhiza saplings may
grow three times faster than those being not mycorrhiza. The Hartig net is the common organ of the mushroom and the plant, generating metabolism. This is also the channel of transferring macro and micro elements the fungus has discovered and taken to the
plant, as well as the organic substances produced by the plant to the fungus.
The fruiting bodies of subterranean fungi are formed under the ground, which provides them with several specific features. Fruiting
bodies became closed; they are not capable of spreading their spores actively. Animal vectors (a particular fly and mammals) do the
work instead of them, therefore they have lost their toxins and started to produce intensive scent. It takes minimum 2 or 3 months to
develop the mature fruiting body for ascomycetes hypogea with large fruiting body compared to other fungi growing extremely fast.
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Main truffle species to grow in Hungary

Summer truffles (Tuber aestivum) is the most widespread in Hungary. Its annual yield may reach tens of tons. Having extraordinary
natural habitats, Hungary has become the greatest exporting country in the world. Summer truffle growing has started based on
the successful Burgundian and Italian examples. As for production, winter (T. brumale) and Italian truffles (T. mesentericum) are less
significant species. Truffles with macro spores (T. macrosporum) are being experimented to get involved in growing. The most valuable of black truffles is Périgordian truffle, which grows mainly in the Mediterranean regions. The climate conditions (large number of
freezing days) in Hungary block the development of its fruiting body. Istrian truffles (T. magnatum) belonging to the group of white
truffles, which are considered the queen of truffles, grow also in Hungary in the galleries to the south of Lake Balaton. They are seriously researched to get involved in the European production, but there has not been a breakthrough yet. Another promising species
of white truffles is the Hungarian sweet truffle (Mattirolomyces terfezoides). As its growing technology has not been developed yet,
the efforts made in Hungary may be considered pioneering.
Main host plants

The list of optional host plants for black truffles is long in general. The most frequent host plants are oaks (Quercus spp.) and nuts
(Corylus spp.). Linden trees (Tilia ssp.) and hornbeam (Carpinus betulus) are also preferable. As a result of the gradually dry climate black
pine (Pinus nigra) and atlas cedar (Cedrus atlantica) are in focus, too. Less popular, but really productive species: spruce (Picea abies), hop
hornbeam (Ostrya carpinifolia) and breech (Fagus sylvatica). Also, there are non-host plant specific truffle species. One of them is the
Hungarian sweet truffle, which lives in symbiosis exclusively with the black locust (Robinia pseudoacacia) out of arboreal plants.
Selecting the location of the plantationa

As for the climate and soil conditions in Hungary, summer truffle species
may be successfully grown out of the ones produced with well working
technologies. Thus, the most essential principles and steps are presented
referring to this species in the following section.
Specific principles are advised to be kept for the successful plantation.
First, the location with suitable conditions for a region of production has
to be found. From geographical point of view, summer truffles prefer
rather shady, northern slopes. The soil should be neutral, slightly alkaline, rather hard land. The threats posed by concurrent ectomycorrhiza
mushrooms may be eliminated if the selected land is arable, meadow,
vine yard or an orchard. After the deforestation and stump removal,
the area needs minimum five years of rest. 20-30 metres of protective
distance is advised to be kept from the neighbouring forest or row of
trees. When selecting the location of an intensive plantation, another
crucial point is the provision of irrigation and to prevent the game from
entering.
The quality of mycorrhiza saplings

The preliminary examination of the soil is
an essential element of setting the plantation
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In addition to selecting the ideal location, the quality of mycorrhiza saplings is also very important. To minimize the risk related to production,
it is worth buying saplings with certification. The saplings are qualified
in Hungary by the National Food Chain Safety Office (NFCSO). Obviously,
not only the mycorrhiza feature is considered for the state recognition,
but health and phenology requirements referring to plant reproduction
materials has to be fulfilled by the plant items.
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Establishing a plantation

Intensive technology of growing has several varieties. As the practice
in Burgundy can be adapted to the Hungarian environment best, it is
discussed below.
The preparation of the soil is different with different area features. On arable lands deep tilling is important, before which soil scarification is advised in the subsoil. In case of a meadow the soil needs partial tilling by
breaking up the rows, and the natural lawn can remain between them.
The period for planting may be autumn or spring. In case of the latter
one watering must be provided for taking root safe. The recommended
planting density is 1000-1500 pcs/ha. The distance of the planting rows
and plants depends on the features of the soil and the available machinery. The distance of the rows may vary between 3 and 4 metres, while
between the plants it may be 1.5-2.5 metres. For better shading effect,
the rows should follow east-western direction. Before planting, the container saplings should be impregnated with water to keep the root ball
together when they are placed into the planting pit. As soon as the saplings are planted, the soil needs packing and watering if necessary.
To protect the place from game, double protection should be established.
In addition to fencing the area, the saplings need individual protection.

Truffle mycorrhiza Turkey oak sapling with
authority certification, grown in a container

The treatment of mychorriza saplings after planting includes weed control, as well as reasonable watering and individual
protection. The micro-spraying watering of the plantation and the double protection of the saplings are well visible in the photo.
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Treatment of the plantation until the saplings begin producing

During the first three years the persistence and strengthening of the
planted saplings are in focus. The main job is to keep the area free of
weeds. The gaps between the rows are treated with discs, cultivators
or combinators, and the soil 1-1.5 metres around the plant, within
the rows, are hoed. This procedure should be carried out 3 or 6 times
a year. Also, soil mulching may be applied for weed control. After the
third year, instead of cultivating the gaps between the rows, grass
may be allowed to grow. At the same time, the area around the saplings may be hoed. From the 3rd or 4th year, the canopy may require
a shaping pruning in early spring. An intensive truffle plantation
is characterized by water recharge provided at the right time and
quantity. The objective is to encourage the expensive reproductive
material to take root and grow properly. Plants used for truffle production are less sensitive to infectious agents and pests. They need
control only in extreme conditions, when they hold the development
of the plant back and can die out.
Treatment of the producing plantation

Gáspár Bagaméry presents the method of pruning
for the intermediate students participating in
the production training provided by EMSZE.
A French truffle researcher, Dr Gérard Chevalier,
presents the tricks of hoeing the producing plantation
at the time of spring ‘old moon’ to the Hungarian
farmers. At this time, the scarification of the gaps
between the rows is advised only on heavy lands.
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Before production begins, the non-arboreal plants under the host plant
become thinner as a result of the herbicide substances generated by the
fungal hyphae, and a so-called burnt patch occur. The time of producing is affected by the production procedure as well as the species of the
host plant. In case of nuts, the first fruiting bodies generally appear in
4-6 years. However, it may be 7-10 years for breeches that grow more
slowly. The treatment consists of mowing the grass land and a spring
scarification hoeing around the saplings once. As for watering, smaller
amounts of water (5-15 mm) are provided every 2-3 week in consideration of the demand of truffles. It takes 12-16 years to reach the maximum yield. In the best truffle plantations in France and Italy, 300-350
kg of summer truffles is collected per hectare.
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Collecting and selling truffles

Summer truffles may be legally collected from 15 June to 31 December on the natural habitats. Within this period the area should be
checked with a dog trained especially for this purpose. Truffles can preserve their quality for 1-2 weeks if they are stored in a fridge.
The buying-in price of summer truffles in Hungary, depending on the season and quality, varies between 10 and 80 thousand forints
per kilogram. The consumption in Hungary is quite slight yet. Most of the fruiting bodies are exported, thus the yield in the west and
south European countries especially determine the price.
Opportunities in truffle growing

The capacity of natural habitats is not unlimited. Thus, in the west and south of Europe, truffles have been grown on plantations since
the 60’s and 70’s, due to nature protection and economic interests. Today, truffles are grown on approx. 6,500 ha in Spain, 18,000 ha
in France and 22,000 ha in Italy. Also, the growing areas in these countries – by means of the national subsidies and the ones from
the EU - are extended with 500-1000 ha per year. According to recent surveys, the truffl e growing countries are capable of fulfilling
only slightly 30% of the demand in the global market.
Additionally, the reasonable sale of our subterranean values can play a serious role in rural development. Also, it may generate alternative workplaces for the inhabitants in the countryside. Collected truffles can be used as gastronomical ingredients, on which
agricultural and cultural tourism may be built, while contributing to the preservation of the natural landscape. Truffle plantations may
contribute to decreasing the harmful effects of the global climate change and completely meet all the requirements of sustainable
management. Growing truffles does not affect the environment negatively and can be done without any special difficulties within
the frame of organic management.
The world famous, Hungarian mycologist, Dr László Hollós (1859-1940) encourages truffle growing in Hungary in his book published in 1911. Unfortunately, without any subsidies, production is still in its early stages in Hungary, also after 100 years. We really
believe that it will change in the near future and Hungary, having the richest habitats of summer truffles, will also become a really
successful truffle producer.

A mysterious element of truffle growing is fog. It is said that ‘truffles are reared by fog’. In any case, the development
of the fruiting bodies takes several months, which requires balanced soil environment and the formation
and maintenance of the rich subterranean fauna.
THE PAST, PRESENT AND FUTURE OF TRUFFLE GROWING IN HUNGARY
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Truffle gastronomy
If you have ever tried to cook a meal, you must be aware that this ancient activity is long, tiring, serious but also very useful. There is
no doubt that it is as old as the human race appeared. Even our gathering ancestors could eat truffles. Gradually, they learnt to cook
and some of them specialized and became cooks from competent persons. After this stage they developed cooking artists, which
required the skills of a genius. Let us review the difficult foreign expressions.
- Gastronomy: sophisticated art of cooking for delicacy.
ls.
- Gastronomer: a person that is especially skilled in cooking meals.
- Gastrology: great knowledge of professional cooking.
- Gastrologist: a person dealing with the science of delicacy.
The profession of cooking is a living thing that has rapidly developed to the art of cooking from the rather primitive ways
applied in various cultures. Thanks to our literature, if you have
time, you can browse the publications of our ancestors that
et
serve as time capsules to show us their taste. We should not let
ur cuiour ancient values be lost and we should integrate them into our
sine reconsidered.
Hungarian gastronomy has already survived all forms of policies, but since our nation settled in the Carpathian Basin, our culture
of nutrition was destroyed the most during the forty years after World War II. Our mission is to give the worthy position of the
Hungarian cuisine.
Hungary’s agricultural features and the Hungarian women’s inventiveness guarantee that truffles - as a spice - are getting more
and more popular on the table. When complying a diet we should consider the nutritive benefit, colours, diversity and seasonality.
Cooking starts with planning and continues with buying the ingredients. Truffles should be bought from a reliable and honest
merchant or collector. It is important to know that only the fully ripe ruffles can produce satisfactory output. This may easily be
recognized on the food stall.
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If it is of high quality, it feels tough, its solid surface is homogeneously intact without any damages. After it is slightly cut,
its brown-white surface inside, which is brightly divided by
borders. It gives out an intense scent. Its surface needs careful
cleaning before consumption carefully as its typical aromatic
scent develops. Let it relax. In case it is stored for a few days
(5-7), fill 1/3 of a jar with rice, then put the truffle, cover and
shake it carefully and put it into the fridge. Beware of preventing it from freezing.
Note that scents and flavours dissolve at high temperature, i.e.
our important spice is spoiled. Some flavours may support and
influence truffles negatively during the consumption. It is advantageous, to put it into oily or fatty environment. The flavour
and scent of truffles can perfectly dissolve in this environment.
However, it is harmful to its development if substances with intensive flavours (e.g. hot pepper, vinegar) are added to the dish.
Too intensive heat effect is advised to avoid. The most favourable and simply summarized our hand still bears heat easily. Then
its scent can be enjoyed the most, which covers the served dish
with a rich cloud.
It is damaged by the too hot temperature of 55-60 °C, or it can
eliminate the value of taste. It is highly preferable, when preparing a hot dish, to serve it mainly on top of the dish in very
thin slices. While the company around the table is watching
the table, listening to a few friendly sentences, they can smell
the extremely enchanting scent of the truffles. This black gold,
when reaching our mouth, makes even more ceremonious the
intimate meal.
In case it is used for cold dishes, mix it into the salad. The ones
that they dissolve the best is the salads with mayonnaise base.
Then the truffles pass their flavour to the whole oily environment. Do not refrigerate it over. When serving, put thin slices of
fresh truffles on top of it.
Then also the beautiful marble pattern inside the truffle becomes visible.
If you plan a menu, do not involve truffles in the dishes for each
course as it make our senses exhausted, which cannot be the
goal. It should be presented in one or two dishes instead, or on
top of them. You can flavour salads, hors d’oeuvres, soups, main
courses, pastas, ragouts, fishes, dishes free of meat, desserts,
dishes containing fruit, daily products, drinks, jams, fats, etc.
with truffles.
In case of alcoholic drinks with strong flavour should be avoided, e.g. do not drink pálinka (Hungarian brandy) or coffee right
before having truffles. The wine should be selected on the basis of matching the dished basically, without being dominant. It

Nándor Kedvessy Memorial Medal founded by the
Hungarian Federation of Truffling in 2011 to award
the outstanding persons of truffle gastronomy.

Truffle dinner at Kálmán Kalla’s place.
Two courses are in the photos in the previous page.

Kálmán Kalla is an outstanding expert in using
truffles in gastronomy, the first one to have been
awarded Nándor Kedvessy Memorial Medal.
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means that the wine supports the truffles as it is the goal. Simple dishes and flavourings can be prepared, if some slices of summer
or winter truffles are added to soft butter, pig, duck or goose fat. Put it to a not very cold place and enjoy it the next day layered on
toast before going to work. That really makes a difference at the beginning of the day.
In publications it is mentioned that truffle slices are put under poultries’ skin, which is a kind of curing, for one day, then roasted.
This is one of the options, but then the truffle should be protected by cooking more slowly, with less intensive heat, for a longer time.
When serving, pour some drops of mushroom oil and put a few slices of truffles on top. In addition to truffles, it is worth remembering another famous king of ingredients in Hungary, which is the ‘foie gras’, i.e. goose liver. These two ingredients make a royal
marriage. A real king of the topic is Mr Kálmán Kalla, cooking artist. It can be added directly to the prepared foie gras. The dish may
be terrine, boiled, stewed, roasted, cold or hot. Also, the risotto
made from it is excellent. The ornaments of the table require
great knowledge. They are patés, or occasionally various dishes made from liver, various meats of games, fish, etc. covered
with a pasta layer. As a finale, do not forget about Hungary’s
great, not well-known, real rarity, the Hungarian sweet truffle
(Terfezia Terfezioides). Some time is worth spending with that.
This small truffle also grows subterranean, as it is referred by
its Hungarian name. It lives in a biological community with the
black locust. Only few habitats are known worldwide, but the
best quality mushrooms can be found in Hungary. Its significance of gastronomy has been recognized by Hungarians. It is
suitable for including in the desserts into the menu.
Acacia honey with Hungarian sweet truffle: (the simplest dessert)
Its flavour is extraordinarily sweet, its colour is the colour of
bone and it is covered with a thin protective layer. It is a perfect flavouring for special salads, cakes and ice cream. Truffles have a
very important feature to consider when preparing meals, i.e. they are capable of being intrusive if too much is used of them at a
time. This should be avoided because the result will be completely the opposite compared to the original intention. It may especially
apply to the giant truffle, which grows in the Carpathian Mountains, as well as the Hungarian sweet truffle.
Try to reach harmony when preparing meals.
In Hungary summer truffles and winter truffles are the most frequent. These are black. Its quantity of production makes Hungary one
of the superpowers in Europe. Even more, probably few of us know what the products of famous foreign truffle canneries contain.
Yes, they contain huge amount of truffles from Hungary.White truffle is rare in Hungary. Its colour is light. Italian and French markets and gastronomy pay a lot higher price for this truffle. It means literally hundred thousand or million forints per kilogram. These
truffles have more intensive, silky, softer and more attractive flavour. To use them in portions only really small amounts are needed.
These days, fortunately, products of Hungarian producers have appeared. They can significantly improve, at a basically reasonable
price, women’s job in the kitchen, however, they still cannot be involved in mass catering.
I wish you a nice hustling in a kitchen full of truffle scent, amusing and easy cooking or baking, as well as having substantial and
healthy food with pleasant and happy company.
Mr Sándor Palicz

Cook, truffle knight
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Hungarian Feder ation of Truffling
The National Federation of Hungarian Truffle Collectors, Growers, Processers and Distributors, shortly the Hungarian Federation of
Truffling (HFT) was established in 2002. Since 2005 it has been working as a non-profit organization and involves 8 societies from
the Carpathian Basin. The Saint Ladislaus Order of Truffle Knights was established within the Hungarian Federation of Truffling, in
2005. The basic objective of the Federation is the protection of truffle species as national values as well as their habitats, the research
and education. Further objectives are the collection, growing, processing, producing reproduction substances and the establishment of the legal and social regulation of trading and encouraging the fulfilment of the regulations. The Federation promotes the
establishment of mycorrhiza truffle plantations to provide reasonable income. It also represents and supports the issue of European
truffle growing as a member of the European Truffle Growers’ Society (GETT) and the European Truffle Research Consortium (CRETT).
Inspired by these international co-operations the network of plantations in Hungary was established to found intensive growing.
For the improvement of truffle growing in Hungary, Hungarian truffles have to be recognized at national and international levels and
become popular in gastronomy. Concerning the future of national truffle growing, all efforts have to be made to eliminate illegal
truffle hunting and protect their globally unique habitats. New opportunities emerge in growing summer truffles on plantations,
as well as involving new species in production (e.g. sweet Hungarian truffle). The Hungarian Federation of Truffling fights for the
previous one together with its member societies.

HEADQUARTERS AND MAILING ADDRESS OF THE HFT:
H-1117 Budapest, Pázmány Péter sétány 1/C.,
President: Dr. Brandt Sára, e-mail: brandts@freemail.hu
MEMBER SOCIETIES OF THE HUNGARIAN FEDERATION OF TRUFFLING:
First Hungarian Truffle Society; H-1117 Budapest, Pázmány Péter sétány 1/C
President: Dr Zoltán Bratek, drbratek@emsze.hu
First Romanian Truffle Society; 4179 Ruganesti Nr. 121., Harghita, Romania
President: László Szabó
Transylvanian Truffle Gatherers’ Society; 415100 Alesd, str. Mioritei nr. 4., Bihor, Romania
President: Attila Fekete, office@trufarom.ro
László Hollós Truffle Society of Jászság; H-5136 Jászszentandrás, Járási iskola út 49.
President: Ferenc Banka, polgarmester@jaszszentandras.hu
Truffle Society of Kiskunság; 6320 Solt, Remanencia dűlő 9.
President: Dr Sára Brandt, brandts@freemail.hu
Kálmán László Mycological Society; 4000 Sepsiszentgyörgy, Lendület sétány 6. (21-es th., B/10)
Kovászna megye, Románia
President: Dr Győző Zsigmond, gyozo1959@yahoo.com
Hungarian Mushroom Growers Association; 1105 Budapest, Baross Gábor u. 19.
President: József Rácz
Truffle Society of Szilvásvárad; 3348 Szilvásvárad, Szalajka völgy 7.
President: Sándor Gál, gals3@t-online.hu
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The member bodies
First Hungarian Truffle Society
The members of the First Hungarian Truffle Society (EMSZE) had started to discover underground truffles and their spread in Hungary as well as the Carpathian Basin several years
before the society was established (in 1997). As a result of the society’s development, dogs
were applied again to pick truffles in Hungary. The knowledge required for picking truffles
with dogs could be gained at the basic trainings that EMSZE launched in 1998. Later intermediate level trainings for producers were organized. Hundreds of students completed the courses
at both levels. The output of the discovering was an internationally recognized herbarium (mycotheca). The life of the society was published in a journal called ‘Szarvasgombász hírmondó’ first, but later
another one, called ‘Fekete Gyémánt’, also appeared. In 1998 EMSZE published 1000 reprinted issues of the world famous book titled
‘Magyarország földalatti gombái, szarvasgombaféléi’ (Subterranean mushrooms and fungi in Hungary) written by László Hollós in
1991. As a teaching aid two more specialists’ books were published by Chevalier et al. (editor): European black truffle (2005), and
L. Szemere: World of truffles under the ground (2005). The maintenance, operation, the extension of the exhibition materials of the
First Hungarian Truffle Society, involving the demonstrative plantations nearby, are provided by the Friends of the Museum working within the EMSZE. In honour of László Hollós and László Szemere, internationally respected Hungarian truffle researchers, two
medals and to award outstanding picking activities, the Master of Truffles Medal were established. Since 2012 the training activity
of the society has been extended with trainings for truffle collectors to gain authority rights.

The students graduating from the first elementary truffle growing training organized by EMSZE (21 November 1998)
Transylvanian Truffle Gatherers’ Society (A.C.T.A.)
When the Transylvanian Truffle Gatherers’ Society was established, it was time to unite all who were doing this profession not only
for making a living but as a passion. Its perspective goal is to reach the development of acts that serve the protection of the habitats
because overgathering has posed a threat to the habitats of truffles. It also wishes to create the opportunity for the cult of truffles to
become part of public awareness as well as refresh the gastronomical knowledge that used to flourish in Transylvania, but has been
forgotten by now. It wants the present common land owners to learn about the opportunities truffle growing provides. Between
19th and 21st of May, 2012 the society organized, with 6 participating countries, the First Romanian Truffle Conference and the Second International Truffle Searching Dogs’ Contest in Csíkszereda.
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First Romanian Truffle Society
Mr László Szabó, President (in Romanian: Asociaţia „Prima asociaţie trufă din România”)
The organization was established in 2002. A few of the members had been dealing with
gathering and mapping habitats of subterranean truffles for several decades, conducted
by Mihály Misky and Dr Géza Pap. Its objectives include discovering the habitats of truffles and the world of subterranean truffles as well as to protect them, building up their
market, organizing gastronomical events and making the preparations to grow them.
The activity of the society began in 2003 when they started to train dogs for truffle
search and later the search for the patches of land where truffles grow. In 2004 a trial
lot was developed for researching purposes. It has been the member of the Hungarian
Federation of Truffling since 2005. They have achieved remarkable successes in joining
rural tourism and the traditions of Transylvanian cuisine.
Truffle Society of Kiskunság
The Truffel Society of Kiskunság was established in Solt, in 2003 with the mission to encourage growing and promoting truffles in
Hungary, mainly in Bács-Kiskun county. Apart from the revival of the old traditions of truffle hunting in society, focusing on modern trends highlights the development of truffle growing. It considers an important task to work out growing methods that adapt
to the environment in Hungary and the integration of new truffle species into production. As a result, in Solt, a trial plantation was
established in 2008, involved in an international cooperation with 5 member states of the EU. It also functions as a reference. The
breeches mycorrhized with summer truffles started to produce at the age of 6. A trial truffle plantation on sand has been established
with locust clones, too. Further objective of the society is to discover and protect the habitats in Hungary as well as professional
representation. It was integrated in the Hungarian Federation of Truffling as a member society in 2004.
László Hollós Truffle Society of Jászság
László Hollós Truffle Society of Jászság was established in 2004. First, it was tasked to discover the productive patches of the forests
in Jászság, which is one of the most significant regions of summer truffles in the world, and domesticate the ethical gathering with
dogs. At the same time events, were organized aiming at reviving the gastronomy of the truffle species attracting large number of
visitors. The society has been hosting the truffle museum in Jászszentandrás and the other programs accompanying the opening
mess of the season for years. Its members take part in the maintenance of the museum and the 3 trial truffle plantations nearby.
The operation of the society is vital for the society of truffle gatherers because 90% of the summer truffles that can be found in Hungary is gathered in Jászság. The protection of the habitats and mycorrhization of the truffles growing in nature and being allowed
to be gathered freely, the controlled gathering and trade are the interest of the national economy. The local government of Jászszentandrás is devoted to protect these values. Providing constant information to the Ministry and the authorities had little output,
thus we are trying to implement our further ideas. However, we face difficulties several times, but the title of ‘The Capital of Truffles’
engages us to meet the requirements.
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Kálmán László Mycological Society
Kálmán László Mycological Society was established on 29th May, 1999, in Sepsiszentgyörgy, where it has been based since then. It
has been a legal entity, a new non governmental (non-profit) organization since 2001. The society’s objectives include: representation of the amateur and skilled mycologists, encouraging an act to pass on selling mushrooms, promoting relevant information
about mushrooms, especially to avoid mushroom poisonings (for example, by organizing mycological trips), building up a database
and a library for mycologists, trainings for mushroom examining experts and mushroom specialists, encouraging, assist and help
mycological researches, environmental protection, representation of mushroom producers.
It organizes public events; arrange trainings and professional events; issues publications; liaises with other societies in Hungary and
abroad; popularizes the objectives and results of the Society; gains financial support to ensure the operation. It also supports the
members’ activities in other ways.
The most significant achievements: since 2004 organizing the first mushroom examiner training for the Hungarians in Romania,
presentations on mushrooms and trips in all seasons, organizing and providing regular mushroom examinations in the markets only
in Sepsiszentgyögy presently, making and distributing displays that show the frequent edible and poisonous mushroom species
in Hungary, publishing a newsletter called ‘Gombahír’, mushroom camp, arranging scientific conferences, mushroom exhibitions,
presenting proposals by RMDSZ representatives to have a mushroom law adopted, issuing a publication (year book) called ‘Moeszia’.
Hungarian Mushroom Growers Association
The objective of the association: Representation and protection of the Hungarian producers of mushroom spawn, raw and covering
materials, researchers, growers, mushroom collectors, processors and sellers, providing assistance and coordinate their management and professional development. Establishing and encouraging the flow of information between the members of the mushroom
industry.
The activity of the association: representation of the members of the mushroom industry, it informs the members to promote production and sales, maintains and improves the results that its members have achieved, liaises with other agricultural representative
bodies, provides help to swap information and experience.
Truffle Society of Szilvásvárad
At Gábor Gál’s request, the society was founded by a few locals in 2002. The number of its members is 19 at present.
The objectives of the society include utilization and extension of the gastronomical
mical
opportunities as well as the protection of the place of production and the launchh
of growing. In order to achieve these goals, a cynological, a growing and a
gastronomical subcommittee has been established recently within the society. The operation of the departments is supported by the Articles of Association that involves the following in the tasks of the society: improving
the growing of species of trade value, training and testing truffle hunting
dogs for the environmentally sensitive gathering of truffles, arranging events
and trainings on the distribution and popularization of the knowledge concern-ing truffles.
All the three subcommittees work actively. In 2013 several dogs were provided truffle hunting trainings and tested by the society.
The leader of the growing subcommittee regularly show the visitors around the plantation. The leader of the gastronomical subcommittee has been organizing a program called ‘truffle hunting’ every year in Lovas restaurant for 16 years, where the guests can
watch a race for excellently trained truffle hunting dogs, enjoy the truffle dishes prepared by the chefs, which are considered rare
specialities, followed by the best wines of Eger wine-growing region.
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Saint Ladislaus Order of
Truffle Knights
Native subterranean mushrooms in the Carpathian Pannonian Region represent natural,
historical, and gastronomical value for the
fans of mushrooms, and natural and economic values for the region that deserve enhanced protection. Saint Ladislaus Order of Truffle Knights was founded as the first truffle order of
knights in Hungary within our Federation in September, 2005
aiming at the protection of hypogea and the natural habitats
as well as the protection of the natural environment and the
revival and following of the relevant ancient truffle traditions to
encourage ecologic farming.
The members of the order of knights are the outstanding characters of the Hungarian and the European truffle mycology and
the relevant scientific, art and cultural life. In 4 halls of the order
of knights in Hungary, the Order of Knights hosts several professional and cultural events.
As an order of knights based on Christianity, we focus on Christian traditions at the festive events such as the spiritual relationship established with the Hungarian Pálos Order. Also part of the
mission of the order of knights is the protection and renewal of

Emblematic figures of truffles: François Beaucamp,
Gianluigi Gregori, Gérard Chevalier (from left to right) in
the Lion Garden of Buda Castle after inauguration

the European and Hungarian Christian values.
As the heir of Saint Ladislaus’ intellectual
heritage the activity of the Order is determined by its preservation and effective revival. Thus several presentations and meetings are organized concerning history, religion
and art.
Our highlighted mission is to preserve nature, mainly the extremely sensitive habitats of truffles, for our successors. In our
experience collectors are really difficult and time consuming to
convince to collect in an environmentally sensitive way, but we
believe it may be effective. We can count on other European
orders of truffle knights, who we have cordial and constructive
relationships with.
The renewal of truffles’ gastronomy and matching wines to the
flavours of truffles is a great challlange for our Order of Knights.
It is a positive experience that the experts of both fields visit
more and more of our events.
Dr Zoltán Bratek
Grand Master

Swearing in ceremony of Saint Ladislaus Order
of Truffle Knights
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Truffle Museum
The First Hungarian Truffle Collectors’ Repository of Remembrance, the Truffle Museum, is the second one in the world. It was
founded in 2002 as a result of the persistent work of the First Hungarian Truffle Society. From scientific point of view, the experts of
EMSZE (First Hungarian Truffle Society), as well as Mr László Stuchlik, who formed and provided the room for the museum to the
Society to furnish it.
The interest of the visitors proves that the museum is needed as adults and children alike are open-minded to know this natural
resource. Only a few people know what appearance truffles have, what they are used for, where to collect them and what inner
values they have. For several years visitors have been interested and fascinated and learning a lot they are satisfied when they leave.
Visitors have already come from the farthest parts of Hungary and also from Slovakia, Poland, Slovenia, but mostly from France.
From the first room of the exhibition out of the three, visitors enter Saint Ladislaus Room where they face László Hollós’s bust, who
published a sensational detailed study on truffles at the beginning of the 20th century. After five years of research he identified sixty-eight subterranean truffle species in the Carpathian Basin. Before his achievement European scientists had released only a quarter of them altogether to the public. His study describes truffles concerning their habitats as well as their gastronomical value and
introduces their species and reproductive spores. When the visitors look around they can see the giant poster presenting the Society
and on the left our Order of Knights is shown. On the right the medals awarded to our knights or members for their extraordinary
devotion, persistency and fidelity can be found. Last but not least, our latest pride is the title, i.e. Jászszentandrás was awarded the
‘Capital of Truffles’ title in June, 2012 after the town had won the tender for good reason.

The museum was inaugurated and opened in November 2002, which improved and boosted truffle life in the Jász region. In Jászszentandrás several professional meetings are organized regularly. The opening ceremonies provide the most sophisticated feeling
beginning with a mess in the church, which is followed by a late night discussion. The active truffle life demanded to found an order
of knights during the years, named after Saint Ladislaus of Hungary, our role model, name and mercy on our order. For the tenth
anniversary of the museum the exhibition was renewed with the great help of the friend of the museum.
Mr Ervin Iván Till
Director of the Truffle Museum
Tel.: 36-30-933-5691
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