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STERILIZATION VS 
PASTEURIZATION
Sterilization is a process that completely 
eliminates all living organisms, while 
pasteurization is a heat treatment that reduces the 
number of harmful microorganisms without 
entirely destroying them. Sterilization of 
mushroom grow media and grain ensures 
complete elimination of potential contaminants, 
resulting in higher yields and reduced risk of 
failure. This process extends the shelf life of the 
substrate, allowing for more flexibility in 
cultivation scheduling.

ALL AMERICAN 
STERILIZERS

ALL AMERICAN STERILIZERS has proudly produced 
aluminum pressure sterilizers made in the USA 
since 1930. Their sterilizers offer an effective 
solution for mycologists looking to take their hobby 
to the next level. Left Coast Wholesale also offers 
the full line of All American Pressure Cookers - see 
price list for details.

MUSHROOM 
GROWING

STERILIZING 
EQUIPMENT

WHY USE ALL-AMERICAN 
STERILIZERS? 
As a more cost-effective alternative to small 
autoclaves and with greater efficacy than 
traditional pressure cookers and pasteurizing 
techniques, All-American Sterilizers can provide 
sterile substrates, media, and instruments with all 
bacteria and microorganisms destroyed in a 
matter of minutes.

This improves your success rate as a cultivator by 
significantly reducing the possibility of 
contamination in or on your growing media, 
culturing media, and tools. 

NON-ELECTRIC STERILIZERS
• COMPATIBLE WITH ANY HEAT SOURCE AND 

STOVE TYPE. 

• ECONOMICAL ALTERNATIVE TO AUTOCLAVES.

• AVAILABLE IN 3 SIZES - SCALE UP AS YOU 
GROW MORE.

ELECTRIC STERILIZERS
• SELF-CONTAINED UNIT WITH INCLUDED 

HEATING ELEMENT 

• AVAILABLE IN 120V OR 240V

• AVAILABLE IN 2 SIZES

AVAILABLE SIZES
NON-ELECTRIC: 15 QT,  25 QT, 41 QT
ELECTRIC: 25 QT, 41 QT 


