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Course Objectives:
* Enable the students to identity edible and poisonous mushrooms
* Provide hands on training for the

preparation of bed for mushroom cultivation and spawn
production
* Give the students exposure to the experiences of experts and functioni
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* Help the students to learn a means of self em
Course outcome:

By successfully completing the course, students will be able to:
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Module 1: Introduction to mushrooms (2 hours)
Mushrooms -Taxonomical rank -History and Scope of mushroom cultivation - Edible and
Poisonous Mushrooms-Vegetative characters
Module 2: Common edible mushrooms (2 Hours)

Button mushroom (Agaricus bisporus), Milky mushroom (Calocybe indica), Oyster
mushroom :

(Pleurotus sajorcaju) and paddy straw mushroom (Volvariella volvcea).

Module 3: Principles of mushroom cultivation (8 Hours)

Structure and construction of mushroom house. Sterilizajtion of substrates. Spawn production
culture media preparation- production of pure culture, mother spawn, and multiplication of
spawn. Composting technology, mushroom bed preparation. Spawning, spawn running,

harvesting. Cultivation of oyster and paddy straw mushroom.Problems in cultivation -
diseases,

pests and nematodes, weed moulds and their management strategies.

Module 4:Health benefits of mushrooms(2 Hours)

Nutritional and medicinal values of mushrooms. Therapeutic aspects- antitumor effect
Module 5:Post harvest technology: (4 Hours)

Preservation of mushrooms - freezing, dry freezing, drying, canning, quality assurance and
entrepreneurship.Value added products of mushraoms.

Module ¢: Training/ Workshop/ Field visit(12 Hours)

Steriki#tion and sanitation of mushroom hoc e, instruments and substrates
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