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Certificate Course on Mushroom Cultivation 

Aim:  

The aim of the 8 – weeks  mushroom cultivation certificate course is to provide B.sc Botany 

students with fundamental  understanding of   mushroom cultivation. Participants will learn both 

theoretical and practical aspects of mushroom cultivation, enabling them to start their own 

mushroom farming operations or integrate mushroom cultivation into existing agricultural 

practices. 

Procedure: 

 Participants will engage in hands-on learning sessions combined with theoretical classes. They 

will be guided through the entire process of mushroom cultivation, from substrate preparation to 

harvesting and marketing. Practical demonstrations, field visits (if applicable), and interactive 

sessions will enhance learning and ensure comprehensive understanding. 

Objectives: 

To understand the basic principles of mushroom biology and  cultivation techniques. 

To learn the process of substrate preparation and inoculation. 

To gain practical skills in maintaining optimal growing conditions. 

To comprehend the harvesting and post-harvest handling of mushrooms. 

To explore the economic potential and marketing strategies for mushrooms. 

Outcomes: 

 By the end of the course, participants will be able to: 

Independently cultivate mushrooms of various types. 

Understand the nutritional and medicinal properties of different mushroom species. 

Troubleshoot common issues in mushroom cultivation. 

Evaluate the economic feasibility of mushroom farming as a business venture. 

 

  



                               Syllabus 

       TOPIC:1 Introduction to Mushroom Cultivation 

 Overview of mushroom types and their characteristics 

 Importance of mushrooms in agriculture and nutrition 

 Basics of fungal biology and life cycle 

TOPIC: 2: Mushroom Species and Selection 

 Popular edible and medicinal mushroom species 

 Criteria for selecting suitable mushroom species for cultivation 

TOPIC: 3: Substrate Preparation 

 Types of substrates used in mushroom cultivation (e.g., sawdust, straw, agricultural wastes) 
 Substrate preparation techniques 

 Sterilization methods and their importance 

TOPIC: 4: Spawn Production and Inoculation 

 Understanding spawn and its role in mushroom cultivation 

 Techniques for spawn production (e.g., grain spawn, sawdust spawn) 

 Methods of inoculation into prepared substrates 

TOPIC: 5: Environmental Requirements 

 Optimal temperature, humidity, and light conditions for different mushroom species 

 Creating and maintaining a controlled environment (e.g., mushroom houses, shelves, humidity 

control) 

TOPIC: 6: Mushroom Growth and Development 

 Monitoring growth stages from inoculation to fruiting 
 Common issues and troubleshooting during cultivation 

 Disease management and pest control strategies 

TOPIC:7: Harvesting and Post-Harvest Handling 

 Determining maturity and readiness for harvesting 

 Techniques for proper harvesting to maximize yield and quality 

 Post-harvest handling, storage, and packaging considerations 

TOPIC 8: Marketing and Economic Aspects 

 Market opportunities for fresh and processed mushrooms 

 Pricing strategies and market trends 



 Developing a business plan for mushroom cultivation 

TOPIC:9: Practical Sessions and Field Visits 

 Hands-on sessions in substrate preparation, inoculation, and maintenance 
 Field visits to operational mushroom farms (if feasible) 

 Interaction with experienced growers and practical demonstrations 

TOPIC: 10: Certification and Conclusion 

 Evaluation of participant learning through practical assessments and quizzes 

 Certification ceremony 

 Future prospects and advanced training opportunities in mushroom cultivation 

 

  



SNO DATE DAY                     TOPIC REMARKS 

1 5/9/23 Day 1 Inaugaration  

2 8/9/23 Day 2 Course Introduction and Overview  

3 11/9/23 Day 3 Basics of Fungal Biology    
Mushroom anatomy and growth 

 

4 12/9/23 Day 4 Importance of Mushrooms 

Role in agriculture and sustainability 
 

5 13/9/23 Day 5 Overview of Mushroom Cultivation 

Historical and current trends 
 

6 14/9/23 Day 6 Substrate Preparation Techniques  

7 15/9/23 Day 7 Practical Session: Substrate 

Preparation 
 

8 16/9/23 Day 8 Understanding Mushroom Spawn 

Types and role of spawn in 
cultivation 

 

9 18/9/23 Day 9  Spawn Production Techniques 

Grain spawn, sawdust spawn, and 

others 

 

 

10 20/9/23 Day 10 Techniques for inoculating substrate  

11 21/9/23 Day 11 Practical Session: Spawn Production  

12 22/9/23  Day 12 Hands-on inoculation techniques  

13 23/9/23 Day 13 Common issues in spawn production 
and inoculation 

 

14 25/9/23 Day 

14 

Discussion and resolution of 

participant queries 
 

15 26/923 Day 

15 
Optimal Growing Conditions 

Temperature, humidity, and light 

needs 

 

 

16 27/9/23 Day 

16 

Creating a Controlled 

Environment 

Mushroom houses, shelves, and 

environmental control 

 

 

17 29/9/23 Day 

17 
Environmental Monitoring Tools 

Equipment and techniques for 

monitoring conditions 

 

 



18 30/9/23 Day 

18 

Practical Session: Setting Up a 
Growing Environment 

 

19 3/10/23 Day 

19 

 Growth Stages of Mushrooms 

From inoculation to fruiting 

 

20 4/10/23 Day 

20 

Troubleshooting Environmental 

Issues 
 

21 5/10/23 Day 

21 

Summary of environmental 

management 
 

22 6/10/23 Day 

22 
Monitoring Mushroom Growth 

Techniques for assessing growth 

stages 

 

 

23 7/10/23 Day 

23 

Common diseases and pests, and 

control methods 
 

24 9/10/23 Day 

24 

Hands-on assessment of mushroom 

growth 
 

25 10/10/23 Day 

25 

Practical Session: Disease and Pest 

Management 
 

26 11/10/23 Day 

26 
Advanced Troubleshooting 

Complex issues and solutions 

 

 

27 12/10/23 Day 

27 

Discussion and resolution of 
participant queries 

 

28 13/10/23 Day 

28 

Consolidation of learning on growth 
and development 

 

29 16/10/23 Day 

29 

Identifying maturity and optimal 
harvest times 

 

30 17/10/23 Day 

30 

Post-Harvest Handling 

Storage, packaging, and quality 

control 

 

 

31 18/10/23 Day 

31 

Hands-on harvesting exercises  

32 19/10/23 Day 

32 

Techniques for storage and packaging  

33 25/10/23 Day 

33 

Marketing Basics  

34 26/10/23 Day 

34 

Pricing strategies and cost analysis  



35 27/10/23 Day 

35 

Developing a Business Plan  

36 30/10/23 Day 

36 

Field Visit: Mushroom Farm  

37 31/10/23 Day 

37 

Hands-on application of all learned 

techniques 
 

38 1/11/23 Day 

38 

Workshop: Advanced Cultivation 

Techniques 
 

39 2/11/23 Day 

39 

Review of Field Visit and Workshop  

40 3/11/23 Day 

40 

Addressing and resolving real-world 

cultivation challenges 
 

41 4/11/23 Day 

41 

Review and Assessment Preparation  

42 6/11/23 Day 

42 

 Conducted Exam  

43 7/11/23 Day 

43 

Evaluation and Feedback  

44 8/11/23 Day 

44 

Certification Preparation  

45 9/11/23 Day 

45 

Practice  
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