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Total Duration: 55hrs Credits: 3 (Theory: 1, Practical: 2) 
 

 
 

Learning Objectives: 

To make student aware about 

• The diversity and identification of Mushrooms growing in this N.E. region. 

• Mushroom growing Techniques. 

• Medicinal and Nutritional value of mushrooms 

• Low cost input in mushroom cultivation but benefit outcome is high. 

LearningOutcomes: 
 

• After completion of the course, student will be able to identify and practice the technique for 
cultivation of various types edible mushrooms. 

• It will help to encourage self-employment by setting up small scale unit for mushroom 

cultivation. 

THEORY (1 CREDITS) 
 

UNIT 1 (2 lectures) 

Introduction of mushroom fungi, characteristics and classification types, different types of mushrooms 

available in India and N.E. regions, Edible mushrooms (Pleurotus,  VolvariellaAgaricus), Poisonous 

mushrooms (Amanita, Cortinarius, Psilocybe), nutritional and medicinal importances of mushrooms. 

UNIT 2 (4 lectures) 

Methods and preparation of culture of mushrooms, methods of culture preparation, spawn and 

spawning: forms of spawns (Liquid and substrate/grain spawn), preparation of spawn, mother spawn, 

spawn formulations and commercial spawn, problems in spawn production, diagnostics and solution, 

method of spawning. 

UNIT 3 (5 lectures) 

Compost and composting: Methods of composting, quality of good compost; Casing and casing material 

used in used in mushroom cultivation. 



Economic of spawn and mushroom production, post-harvest technology, Processing and value addition, 

mushroom cultivation and agri-preneurship, Government policies related to the promotion of mushroom 

cultivation. 

 

 

 
 

PRACTICAL (2 CREDITS) 

1. To study the principle and functioning of instruments used in the various techniques. 
2. Preparation of various type of compost and media 
3. Method of culture preservation 
4. Quality testing of compost 
5. To study various types of casing and casing material 
6. Preparation of spawn & spawning 
7. Technique for cultivation of edible mushrooms 
8. To study the nutritional, market value, post-harvest technologies like packaging and preservation 
9. To study the various requirement for setting up a mushroom cultivation unit (Kuccha or 

cemented house) 

10. Visit to institute and cultivation center. 
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