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Background :-

Mushrooms have nutritional and medicinal
properties. The availability of mushroom spawn and
the mushroom are need to be strengthened in N.C.R.
Mushroom is produced in both public and private
sector. To produce quality spawn mushroom and its
process products. Training is useful for interested
Under graduate & Post graduate students and
JRF/SRF for generation of employment and stability
in mushroom production. trained the interested
individuals by lectures, practicals, visits of
mushroom production units.

Expected Outcome :-

The objective of this course is to provide knowledge
about basic to advanced knowledge about Mushroom
Production technology. On completion of this
programme, the student will be able to do preliminary
assessment and identification of mushroom quality
and will be able cultivate both edible and medicinal
mushrooms. The student will gain a deeper
understanding of the Mushroom Production,
processing, handling, transportation, intrinsic and
extrinsic factors. The specific outcome of the course
is going to be the training of a personnel for self-
employment and creating awareness and competency.

Objective :-

v Hands on Training and Enterpreneurship development
amongst UG/PG students.

v To make UG/PG students aware of the new innovative
technologies for easy adoption.

Course Content :-

v Recent techniques in value addition of Mushroom.
v' Aninsight to mushroom
v Oyster & Milky Mushroom Production technology
(Practical)

Spawn Production Technology

An Introduction to Mushroom Production

Hands on Spawn Production Technology

Nutritional & Medicinal Values of Mushroom

Oyster Mushroom Production Technology

Hands on Milky & Oyster Mushroom Production
chnology

Cordyceps Mushroom : An Intro

Shiitake & Ganoderma Mushroom

Production technology of Shiitake & Heiracium
ushroom (Practical)

Biotic Stress Management in Mushroom Production

Button Mushroom Production Technology

Split gill & Ganoderma Mushroom Production
technology & Practical
Mushroom Production Management
Abiotic Stress Management in Mushroom Production
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