SKILL ENHANCEMENT COURSE (SEC)

SEC 3: Mushroom Cultivation Technology Credits 03
SEC3P: Mushroom Cultivation Technology Full Marks: 50
Course Outline:

Unit 1: Introduction, history. Nutritional and medicinal value of edible mushrooms; Poisonous
mushrooms. Types of edible mushrooms available in India - Volvariella volvacea, Pleurotus
citrinopileatus, Agaricus bisporus.

Unit 2: Cultivation Technology: Infrastructure: substrates (locally available) Polythene bag, vessels,
Inoculation hook, inoculation loop, low cost stove, sieves, culture rack, mushroom unit (Thatched house)
water sprayer, tray, small polythene bag. Pure culture: Medium, sterilization, preparation of spawn,
multiplication. Mushroom bed preparation - paddy straw, sugarcane trash, maize straw, banana leaves.
Factors affecting the mushroom bed preparation - Low cost technology, Composting technology in
mushroom production.

Unit 3: Storage and nutrition: Short-term storage (Refrigeration - upto 24 hours) Long term Storage
(canning, pickels, papads), drying, storage in saltsolutions. Nutrition - Proteins - amino acids, mineral
elements nutrition - Carbohydrates, Crude fibre content - Vitamins.

Unit 4: Food Preparation: Types of foods prepared from mushroom.Research Centres - National level and
Regional level. Cost benefit ratio - Marketing in India and abroad, Export Value.
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