Year:III | Session:2023-24

Program: Degree
Subject: Botany
1 Course Code S3-BOTA1G

2 Course Title

Mushroom Cultivation

3 Course Type (Core
Course/Elective/Generic
Elective/Vocational/.....)

Generic Elective

4 Pre-requisite (if any)

This course is open for all

5 Course Learning Outcomes
{CLO)

After completion of the course student will -

1. Distinguish edible and poisonous mushroom types.

2. Learn cultivation and production of different edible
mushrooms.

3. Familiarize with diseases and pests of mushroom and
their management

6 Credit Value

4

7 Total Marks

Max. Marks: 30+70 Min. Passing Marks: 35




P

otalNo.

of Lectures- 60 Hours Tutorials- 0 Practical =0 ( theory 2 hours per week): 2-0-0

Unit

Topics

No. of Lectures

I

1Introduction
1.1 History of Mushrooms
1.2 Mushroom Morphology and Classification

1.3 Types of Mushrooms (Edible, Poisonous and
medicinal)

12

II

1 Nutrient profile and Health benefits of mushrooms: -

1.1 Protein, amino acid, calorific values, carbohydrates,
fats, vitamins & Minerals.

1.2 Therapeutic uses 6f mushroom

12

I

1. Principles of Composting

1.1 Machinery required for compost making.
1.2 Material for Compost preparation.

1.3 Long and short methods of composting

12

v

1. Cultivation and Harvesting of-

1.1 Button, Oyster, and Milky Straw Mushroom.

1.2 Packaging, Marketing, and Economics of
mushrooms..

1.3 Diseases of mushroom & their Management

12

1.Cultivation unit and farm design

1.1 Fundamentals of Cultivation system, small village
unit and
Cultivation unit.
1.2. Principles of the mushroom farm- Layout
1.3. Design of farm: Composting platform, equipment
and other facilities, pasteurization room, and growing
room.

12

Keywords/Tags: Mushroom Morphology and Classification, Nutrient health benefits,
composting, cultivation and harvesting, Farm Design




DR
Text Books, Reference Books, Other resources

Suggested Readings:

1. Mushroom Production & processing technology by Pathak, Yadav, Gour (2010) Published by
Agrobios. (India).

2. A hand book edible mushroom. S. Kannaiyan, K. Ramasamy (1980), Today & Tomorrow
printer & publisher New Delhi.
Hand book of Mushroom by Nita Bahl, Oxford & IBH Publishing Co.

4. Mushroom cultivation in India. B.C. Suman & V.P. Sharma.

Mushroom Growing for Everyone G Roy.

Suggested equivalent online courses:-- www.eshiksha.mp.gov.in




Maximum Marks : 100

Suggested Continuous Evaluation Methods:

Continuous Comprehensive Evaluation (CCE) : 30 marks University Exam (UE) 70 marks

Internal Assessment : Class Test

Continuous X .

Comprehensive Evaluation Asigmnay Presentation 4
(CCE):30

External Assessment : Section(A) : Very Short Questions

University Exam Section (B) : Short Questions 70

Section:70

Section (C) : Long Questions
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Program: Degree

Session:2023-i4

[ Year: III |

Subject: Botany
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Course Cede

S3-BOTAIR

2 Course Title Mushroom Cultivation
3 Course Type (Core | Generic Elective Course
Course/Elective/Gen
eric
Elective/Vocational/.
sins)
4 Pre-requisite (if This course is open for all
any)
35 Course Learning After completion of the course student will-
Outcomes (CLO) 1. learn about cultivation packaging and marketing of’
edible mushrooms.
2. Prepare the design and construction of mushroom
farms.
3. Establish small -scale Mushroom cultivation unit
6 Credit Value 2
7 Total Marks Max. Marks: 30+70 Min. Passing Marks:35
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Total No. of Lectures- 0 Hours Tutorials- 0 Practical =30 (2 hours pr eek): 0-0-2
Unit Topics No. of Lectures
(Zhours each)
i B Preparation of compost
30
2 Spawning, Casing, Pinning & Harvesting of mushroom.
3 Packaging of fresh & dry mushroom.
4. Selling & marketing of fresh/ dry mushrooms.
5. Preparation & submission of photo album of different
stages of mushroom cultivation.
6. Preparation & submission of Project on mushroom
cultivation.
7 Visit to commercial mushroom cultivation unit
8. Preparation of mushroom products and recipes
Keywords/Tags: Compost, Spawning, Harvesting and packaging, Recipes and mushroom products




Text , Ren o b urces

e

Suggested Readings:

Mushroom Production & processing technology by Pathak, Yadav, Gour (2010) Published
by Agrobios. (India).

A hand book edible mushroom. S. Kannaiyan, K. Ramasamy (1980), Today & Tomorrow
printer & publisher New Delhi.

Hand book of Mushroom by Nita Bahl, Oxford & IBH Publishing Co.

Mushroom cultivation in India. B.C. Suman & V.P. Sharma.

Mushroom Growing for Everyone G Roy.

Suggested equivalent online courses:- www.eshiksha.mp.gov.in




Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical
Attendance Practical Record File
30 70

Assignments (Charts/ Model Seminar / Rural

Service/ Technology Dissemination/ Report of
Excursion/ Lab Visits/ Survey / Industrial visit)

Table work / Expériments

Total Marks : 100
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