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Learning Objectives:
This subject is aimed to develop an understanding among the students on
1. Mushroom biology and Edible and poisonous mushrooms

2. Cultivation and marketing of mushroom

Theory Syllabus (15 Hrs, Credit:01)

Unit | Pre-requisite for Mushroom Cultivation

Biology of Mushroom; Edible and Poisonous Mushrooms; Nutritional and Medicinal Values

of Mushroom; Infrastructure, equipment’s and substrates in mushroom cultivation:

Polythene, bags, vessels, inoculation hook, inoculation loop, love cost stove, sieves, culture

racks, mushroom unit or mushroom house, water sprayer, tray, boilers, driers, pure culture;

Mushroom research centres/farms: National level and regional level, Marketing of

mushrooms in India and world.
Unit 11 Mushroom Cultivation and Production Unit Designing

Preparation of spawn substrate, Preparation of pure culture, Culture maintenance, storage of

spawn; Cultivation of commercially important Mushrooms — Paddy straw mushroom, Wheat

Straw Mushroom (Oyster Mushroom), Button Mushroom; Mushroom Pest and pathology




SKILL DEVELOPMENT PROGRAM

Practical Syllabus (30 Hrs, Credit:01)
List of Experiments 24 hr
1. Identification of edible and poisonous mushroom
2. Production of spawn
3. Cultivation of paddy straw mushroom
4. Cultivation of wheat straw mushroom
5. Cultivation of button mushroom
6. Study of various pests and their management

Visit to commercial mushroom farm or production unit 6 hrs

Learning Outcomes:

After completing the course, the student will be able to:
1. Identify edible mushrooms
2. Prepare spawn and pure culture at commercial level
3. Cultivate mushroom on large commercial scale
4. Learn short term and long-term storage of mushroom
5

. Start the production and processing unit
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