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Dept. of Botany 
OEC: MUSHROOM CULTIVATION 

 
Course: Mushroom Cultivation Course code: 21BSCOEBO 
L-T-P per week: 3-0-0 No of credits: 03 
Internal Assessments: 40 marks Semester end examination: 60 marks 
Total contact hours: 42 hrs  

 

COURSE OUTCOMES 

1. Students can start small scale industry of mushroom cultivation 
2. Students study the morphology and types of mushrooms 
3. They are aware of the identification of edible and poisonous mushrooms 
4. Students will be able to produce spawn on their own 

 

Contents of Theory Course 

Unit  Topics Teaching 
Hours 

I 

Introduction to mushrooms: Introduction to mushrooms and their significance. History 
of mushroom cultivation. Classification and distribution of mushrooms, the life cycle of 
mushrooms, and Identification of poisonous mushrooms. Entrepreneurial skills and 
economics for small enterprises. Management of spent substrates and waste disposal of 
various mushrooms.  

9 hrs 

II 

Spawn Preparation: Facilities require for spawn preparation, spawn substrate 
preparation, isolation of pure culture, media used in raising pure culture, culture 
maintenance, and storage of spawn. Nutrient media for pure culture, the layout of spawn 
preparation room, the raw material of spawn, sterilization, preparation of mother spawn, 
and multiplication. 

9 hrs 

III 

Cultivation of mushroom: Principles of composting, machinery required for compost 
making, materials for compost preparation. The layout of the mushroom shed small-
scale and large-scale production units. Types of raw material, preparation, and 
sterilization. Mushroom bed preparation, maintenance of mushroom shed harvesting 
method and preservation of mushrooms.  

8 hrs 

IV 

Cultivation of the following mushrooms and management: Milky mushroom, oyster 
mushroom, pearl mushroom, paddy straw mushroom, and button mushroom. Cultivation 
of other economically and medicinally important mushrooms.  Mushroom sectioning of 
gills of Agaricus. Insect, pest, and disease management in cultivated mushrooms 

8 hrs 

V 

Nutrient values  and health benefits of mushroom: Protein, carbohydrate, fat, fiber, 
vitamins and amino acids contents, short and long storage of mushroom, preparation of 
various dishes from the mushroom. Pharmacological and economical values of 
mushrooms. Health benefits - Antiviral, antibacterial, antifungal, antitumor, 
haematological, cardiovascular, and diabetes mellitus.  

8 hrs 
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