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Wim van den Elshout (Scelta Ceuticals): 

‘Market is ready for the medicinal almond mushroom’ 
 
 
Mushrooms are delicious, but they also contain curative substances that can kick-start the 
health of man and animal. Jan Klerken of Scelta Mushrooms and Wim van den Elshout of Scelta 
Ceuticals are convinced of that. Within one year of starting, the company brought three 
products to market based on the South-American almond mushroom, the Murill, in capsules 
and as animal fodder. Bread and other food products with Murill will also be appearing soon.  
 
Wim van den Elshout is a biochemist by profession and was in charge of R&D and innovation at 
DSM for 23 years. Fate struck in 2003: he developed cancer and had to undergo chemo- and 
radiotherapy, which undermined his resistance to infections. ‘So I went out in search of a way to 
arm my immune system to the hilt and came across the Agaricus Blazei Murill. The Japanese 
researcher Takatoshi Furomoto had discovered it in the sixties in a remote region of the 
Brazilian rain forest. The natives ate almond mushrooms every day and seemed to live 
significantly longer than the people in the surrounding area.’ 
 
Fifty years ago, Furomoto sent the mushroom to Japan and research has been done there ever 
since. The effective ingredients in the Murill appear to be the 1.3-1.6 beta-glucans. Van den 
Elshout explains: ‘They attack the so-called dectins, and your body produces macrophages, 
that is your primary defence. Apart from that, Murill contains ergosterol: pro-vitamin D. These 
two substances balance the immune system. That is well researched. The product has been on 
the market for twenty or thirty years now, but it costs the earth.’ 
 
More or less out of idealism, Van den Elshout started a company together with a partner in 
adversity in 2004 with the goal of bringing the Murill to market in dried form in affordable 
capsules. ‘That went fine until 2008, when the European Union came up with new legislation 
that reduced the permissible content of heavy metals in food supplements by a factor of ten.’ 
That was not feasible with the growing methods at the time. ‘So we had to stop’.  
 
 
Rate of knots 
 
Things then went quiet as far as the Murill was concerned, until October 2010, when Van den 
Elshout got to know Jan Klerken, director of Scelta Mushrooms and initiator of InnerLife, a small 
business focusing on extracting substances with high added value from mushrooms. That had 
not yet produced any marketable products, so Klerken was on the point of abandoning the 
search. Van den Elshout gave him other ideas. 
 
Scelta Ceuticals was founded on 15 January 2011 and Van den Elshout was given carte 
blanche to develop new products based on the Murill. He was able to do that at a rate of knots, 
because extensive research had already been done into this mushroom. Apart from that, the 



 
 

 
 

Dutch Ministry of Health, Welfare and Foods had in 2004 already declared that the Murill was 
not regarded as a 'novel food', which meant no additional clinical trials were necessary. A 
dossier had already been filed with the EFSA (European Food Safety Authority) as well, asking 
for approval of the generic claim ‘Supports the immune system effectively’ at a daily dose of 2 
grams. 
 
At the same time, two important choices were made that permitted rapid marketing. ‘First of all, 
we do not extract, we work with the total product. The mushroom, in fact, contains auxiliary 
substances, the so-called co-enzymes and trace elements that promote absorption of the beta-
glucans in your body. Nature is a fantastic harmony, and you disturb that if you extract the pure 
effective ingredient from the Murill. Not extracting has a second positive side-effect: it is not a 
feed additive, but a feed material and that comes under other legislation. That means I can start 
today instead of two years and a few hundred thousand Euros in research down the road.’ 
 
 
Fermentation  

 
A second choice has to do with the production method. ‘We do not work with the fruit body 
(the head) of the mushroom, but with the mycelium (the roots) that we ferment to become a 
liquid. This manner of working produces a 100% natural product, which is free of heavy metals, 
herbicides and pesticides.’ This made it possible to pull the planned market launch of Murill one 
or two years forward. The capsules were already available in the shops for human consumption 
in October 2011.  
 
Apart from that, Scelta Ceuticals also began fermenting the mycelium into rye, which is used as 
‘spawn’ in mushroom cultivation.  To do that, Scelta Ceuticals is working together with the 
world’s biggest supplier of spawn, Sylvan Bio Europe in Horst, in the new company 
SylvanScelta BV. The rye with Murill is coarsely ground to become a ready-to-use feed material. 
It has been tested in a laying hen operation with promising results. ‘One stall with 10,000 hens 
gets only the normal fodder,’ says Van den Elshout, ‘and the other stall with 10,000 gets our 
product as well. We are now in week 63 and are noticing that the mortality rate in the stall with 
Murill is almost 30 percent lower and that 4.5 percent more eggs are being laid. In total, that 
means almost 80,000 more eggs. What’s more, the hens keep laying longer, namely 66 instead 
of the usual 60 weeks.’  
 
Here too, the step from feed to food is a small one. ‘We grind the rye with Murill to make flour 
and process that in bread, pasta, soups and pizza bases. In addition we add oat glucans, 
which serve to reduce cholesterol, and a mushroom component produced at SBC in Belfeld 
(also part of the Scelta Group) that has a flavour-enhancing effect, which permits a 40 percent 
reduction in salt. ’We are developing this together with Koopmans Meel. This will be a part-
baked concept that we will shortly be placing on the market as Silverbread, aimed at the 45-
plus.’ There are contacts with bread manufacturers too, but Van den Elshout prefers not to 
comment on that at the moment.  
 
 
 
 



 
 

 
 

Research 
 
To expand the market still further, various clinical research projects have meanwhile been set up 
in cooperation with the University of Maastricht. They, for instance, are looking into how Murill 
works in combating apple allergy in relation with a cross-allergy to birch. Another research 
project is focusing on the effects of Murill in treating herpes simplex (cold sore). In addition, Van 
den Elshout is looking for financiers for a study into SilverBread. ‘We want test candidates, of 
whom some eat SilverBread and some normal bread. We will then vaccinate them with 
Hepatitis A and look at whether there’s a difference in the number of antibodies in the blood.’ 
 
Until those research projects have been completed, Van den Elshout has to hold back on 
claims due to the strict legislation. But he is a huge enthusiast for ‘his’ Murill, which he has been 
taking himself in capsule form for years now. ‘It feels good. The market is ready for it and I am 
certain that we have a fantastic package of products in our hands. In the future, we’re going to 
keep innovating along three axes: other mycelia, such as the Ganoderma and Cordycep, other 
cereals, such as oats, spelt or barley, and the combinations of both of them to find solutions for 
social problems like obesity, type 2 diabetes or cardiovascular conditions. Our vision is that we 
can contribute to sustainable, preventive healthcare with them. If you ask me, that’s the only 
way to keep healthcare affordable in the future. And nothing protects you against disease better 
than your own immune system!’  
 

More information: www.murill.com 

 


