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Principal's Permission Letter

From To

Ch. Venkatalakshmi The Principal,

Lecturer in Horticulture, CSTS Government Kalasala,
CSTS Government Kalasala, Jangareddigudem.
Jangareddigudem,

Sub: Requesting for permission to conduct MUSHROOM CULTIVATION Certificate course in
collaboration with Department of Horticulture submitted - regarding

e

The Department of Horticulture 'a_lqng;\lji(h':;]_}epmtrncnt of Horticuiture planning to
conduct a Mushroom cultivation Certificate course™ on 05-9-2023.. So you are requested to
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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

e Overview of mushroom types and their characteristics
e Importance of mushrooms in agriculture and nutrition
e Basics of fungal biology and life cycle

TOPIC: 2: Mushroom Species and Selection

e Popular edible and medicinal mushroom species
o Criteria for selecting suitable mushroom species for cultivation

TOPIC: 3: Substrate Preparation

e Types of substrates used in mushroom cultivation (e.g., sawdust, straw, agricultural wastes)
e Substrate preparation techniques
o Sterilization methods and their importance

TOPIC: 4: Spawn Production and Inoculation

e Understanding spawn and its role in mushroom cultivation
e Techniques for spawn production (e.g., grain spawn, sawdust spawn)
e Methods of inoculation into prepared substrates

TOPIC: 5: Environmental Requirements

e Optimal temperature, humidity, and light conditions for different mushroom species
e Creating and maintaining a controlled environment (e.g., mushroom houses, shelves, humidity
control)

TOPIC: 6: Mushroom Growth and Development

e Monitoring growth stages from inoculation to fruiting
e Common issues and troubleshooting during cultivation
o Disease management and pest control strategies

TOPIC:7: Harvesting and Post-Harvest Handling

o Determining maturity and readiness for harvesting
e Techniques for proper harvesting to maximize yield and quality
o Post-harvest handling, storage, and packaging considerations

TOPIC 8: Marketing and Economic Aspects

o Market opportunities for fresh and processed mushrooms
e Pricing strategies and market trends



e Developing a business plan for mushroom cultivation
TOPIC:9: Practical Sessions and Field Visits

e Hands-on sessions in substrate preparation, inoculation, and maintenance
e Field visits to operational mushroom farms (if feasible)
e Interaction with experienced growers and practical demonstrations

TOPIC: 10: Certification and Conclusion

e Evaluation of participant learning through practical assessments and quizzes
o Certification ceremony
e Future prospects and advanced training opportunities in mushroom cultivation



SNO | DATE DAY TOPIC REMARKS
1 5/9/23 Dayl | Inaugaration
2 8/9/23 Day2 | Course Introduction and Overview
3 11/9/23 Day3 | 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 Day5 | Overview of Mushroom Cultivation
Historical and current trends
6 14/9/23 Day6 | Substrate Preparation Techniques
7 15/9/23 Day 7 Practical Session: Substrate
Preparation
8 16/9/23 Day8 | 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 Discussion and resolution of
14 participant queries
15 26/923 Day Optimal Growing Conditions
15
Temperature, humidity, and light
needs
16 27/9/23 Day Creating a Controlled
16 Environment
Mushroom houses, shelves, and
environmental control
17 29/9/23 Day Environmental Monitoring Tools
17

Equipment and techniques for
monitoring conditions




18 30/9/23 Day Practical Session: Setting Up a
18 Growing Environment
19 3/10/23 Day Growth Stages of Mushrooms
19
From inoculation to fruiting
20 4/10/23 | Day Troubleshooting Environmental
20 Issues
21 5/10/23 | Day Summary of environmental
21 management
22 6/10/23 | Day Monitoring Mushroom Growth
22
Techniques for assessing growth
stages
23 7/10/23 | Day Common diseases and pests, and
23 control methods
24 9/10/23 | Day Hands-on assessment of mushroom
24 growth
25 10/10/23 | Day Practical Session: Disease and Pest
25 Management
26 11/10/23 | Day Advanced Troubleshooting
26
Complex issues and solutions
27 12/10/23 | Day Discussion and resolution of
27 participant queries
28 13/10/23 | Day Consolidation of learning on growth
28 and development
29 16/10/23 | Day Identifying maturity and optimal
29 harvest times
30 17/10/23 | Day Post-Harvest Handling
30
Storage, packaging, and quality
control
31 18/10/23 | Day Hands-on harvesting exercises
31
32 19/10/23 | Day Techniques for storage and packaging
32
33 25/10/23 | Day Marketing Basics
33
34 26/10/23 | Day Pricing strategies and cost analysis

34




35 27/10/23 | Day Developing a Business Plan
35

36 30/10/23 | Day Field Visit: Mushroom Farm
36

37 31/10/23 | Day Hands-on application of all learned
37 techniques

38 1/11/23 | Day Workshop: Advanced Cultivation
38 Techniques

39 2/11/23 | Day Review of Field Visit and Workshop
39

40 3/11/23 | Day Addressing and resolving real-world
40 cultivation challenges

41 4/11/23 Day Review and Assessment Preparation
41

42 6/11/23 | Day Conducted Exam
42

43 7/11/23 | Day Evaluation and Feedback
43

44 8/11/23 | Day Certification Preparation
44

45 9/11/23 Day Practice
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Mushroom Cultivation Feedback :

1. Did the cultivation kit meet your expectations?

7
~ Good r Very Good b Excellent
2. Quality of Materials

A
r Good r Very Good r Excellent
3. Ease of Use

o
r Good r Very Good r Excellent
4. Instructions Provided

v
r Good r Very Good E: Excellent

5. Are you interested in future workshops or products related to mushroom cultivation?

- &7

Yes r No I7 Maybe
6. Overall Experience
v
r Good r Very Good B Excellent

Any specific feedback or suggestion?
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6. Overall Experience

™ Good r Very‘/Good ™ Excellent
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Mushroom Cultivation Feedback :

1. Did the cultivation kit meet your expectations?

/l’{ Good r Very Good r Excellent

2. Quality of Materials

r Good %ery Good r Excellent
3. Ease of Use

/ Good ™ Very Good ™ Excellent
4. Instructions Provided

V Good r Very Good E Excellent
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6. Overall Experience
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6. Overall Experience

r
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2. Quality of Materials
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CHOOSE CORRECT ANSWERS ON MUSHROOM CULTIVATION:-

1. What is the primary purpose of sterilizing substrates in mushroom cultivation?
omote faster growth ‘ﬁ) eliminate 6mpeting  d) To change

a) To increase nutrient content b) To pr
the pH level )

2. Which of the following is a common substrate used for growing oyster mushrooms?

¢) Coir /dTAll of the-dbove

a) Sawdust b) Peat moss
nmental condition is most critical for the fruiting stage of mushrooms?

% High burfiidity d) Low pH

3. What enviro
a) High light intensity b) High temperature
4. What part of the mushroom is responsible forspore production?

a) Cap b) Stipe Aﬁiil

5. Which type of mushroom is often cultivated on coffee grounds?
a) Shiitake b) Agaricus bisporus ¢) Enoki —a)/m/
6. What is the term for the vegetative growth of fungi that occurs before fruiting?

«.a')’ﬁy jum  b) Spore c) Hyphae  d) Primordia

7. For which of the following mushrooms is log cultivation a common method?

d) Mycelium




a) Button mushroom  b) Portob.ello y{g iifake  d) Lion’s mane

8. What does the term “casing layer” refer to in mushroom cultivation?

M Autrient-rich layer on top of the substrate b) The container used for growing mushrooms
¢) The mycelium network in the substrate d) The protective covering of the mushroom cap

9. In mushroom cultivation, what is the purpose of using a spawn?

a) To provide nutrients to the substr ) To inoculate the substrate with mycelium
¢) To control the temperature M olinérease the light exposure

10. What is the ideal pH range for most mushroom substrates?
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CHOOSE CORRECT ANSWERS ON MUSHROOM CULTIVATION:-

1. What is the primary purpose of sterilizing substrates in mushroom cultivation?

a) To increase nutrient content b) To promote faster growth ;ﬁ‘ o elimipaté competing  d) To change
the pH level /Da

2. Which of the following is a common substrate used for growing oyster mushrooms?
a) Sawdust b) Peat moss ¢) Coir /d')’All/of@ove

3. What environmental condition is most critical for the fruiting stage of mushrooms?
a) High light intensity ~b) High temperature /e')/ igh humidity d) Low pH

4. What part of the mushroom is responsible for spore production?

a) Cap b) Stipe /)/ ills  d) Mycelium

5. Which type of mushroom is often cultivated on coffee grounds?

a) Shiitake b) Agaricus bisporus c) Enoki /df)’ er

6. What is the term.for the vegetative growth of fungi that occurs before fruiting?
/)'KAyM) Spore  ¢)Hyphae  d) Primordia

7. For which of the following mushrooms is log cultivation a common method?




a) Button mushroom ),M’l"ortobello @S/y@ d) Lion’s mane

i i jvation?
8. What does the term “casing layer” refer to in mushroom cultiva

)Cl on Op ()l c ||S(:(| I()r ()W.llg mushrooms
he myce um i gr 1

C) 'l' : i & i h I 4 th Subsll’ﬂle hc ?Ontalnerri g .

) “ ”et\vork ill thc Substrﬂle"mlrhc prolcc ive covering 0‘ I|e |”us'l oom Cap

i ing a spawn?
9. In mushroom cultivation, what is the purpose of using a sp

i trate with mycelium
a) To provide nutrients to the substrate 4f To molc:ulhalli ;I;)z ss:rlzs
48 To control the temperature d) To increase the lig

strates?
10. What is the ideal pH range for most mushroom sub.
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DEPARTMENT OF HORTICULTURE
CHOOSE CORRECT ANSWERS ON MUSHROOM CULTIVATION:-

1. What is the primary purpose of sterilizing substrates in mushroom cultivation?

a) To increase nutrient content b) To promote faster growth ;,)4{) elimin,

Competing  d) To change
the pH level

2. Which of the following is a common substrate used for growing oyster mushrooms?
a) Sawdust b) Peat moss c) Coir Mll W

3. What environmental condition is most critical for the fruiting stage of mushrooms?
a) High light intensity  b) High temperature /oj’ﬁigh hu 'dilﬁLow pH

4. What part of the mushroom is responsible for spore pn(cti::?

a) Cap b) Stipe ‘gjéills Mycelium

5. Which type of mushroom is oftén cultivated on coffee grounds?

a) Shiitake b),A’garicus biSWA c) Enoki d) Oyster

6. What is the term for the vegetative growth of fungi that occurs before fruiting?

a) Mycelium p)’S/p% ¢) Hyphae d) Primordia

7. For which of the following mushrooms is log cultivation a common method?
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a) Button mushroom b) Portobello 9/Sﬁi’

e d)Lion’s mane

8. What does the term “casing layer” refer to in mushroom cultivation?

i wing mushrooms
aYT/he nutrient-rich layer on top of the substrate b) The c'ontamerr;x:ei it_'(:; eg:;)USh rgo D
¢) The mycelium network in the substrate d) The protective covering

9. In mushroom cultivation, what is the purpose of using a spawn

i with mycelium
a) To provide nutrients to the substrz.ite b)’ﬂ In c:ulate the Ss:rt;strate
c) To control the temperature d) To increase the light expo

0
10. What is the ideal pH range for most mushroom substrates?
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1. What is the primary purpose of sterilizing substrates in mushroom cultivation?

a) To increase nutrient content b) To promote faster growth o elimin e{peling d) To change
}1

the pH level

2. Which of the following is a common substrate used for growing oyster

mushrooms?

a) Sawdust b) Peat moss c) Coir d)yAll ofthe above

3. What environmental condition is most critical for the fruiting stage of mushrooms?

a) High light intensity Migh temperature/c'( midity d) Low pH

4. What part of the mushroom is responsible for spore production?

a) Cap b) Stipe Mc/)«Gu}( d) Mycelium
5. Which type of mushrooms often cultivated on coffee grounds?

a) Shiitake Mgaricus bisporus c) Enoki M
6. What is the term for the vegetative growth of fungi that occurs before‘fruiting'l
M b) Spore c) Hyphae d) Primordia

7. For which of the following mushrooms is log cultivation a common method?




a) Button mushroom  b) Portobello Q/Sykil(d) Lion’s mane

8. What does the term “casing layer” refer to in mushroom cultivation?

a)’ﬁe nutrienterich layer on top of the substrate b) The container used for growing mushrooms
¢) The mycelium network in the substrate d) The protective covering of the mushroom cap

9. In mushroom cultivation, what is the purpose of using a spawn?

a) To provide nutrients to the substrate b)’{o in te the substrate with mycelium
¢) To control the temperature d) To increase the light exposure

10. What isthj:;l%‘range for most mushroom substrates?
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1. What is the primary purpose of sterilizing substrates in mushroom cultivation?

a) To increase nutrient content  b) To promote faster growth 9}4/0 elimiyz’@ d) To change
the pH level

2. Which of the following is a common substrate used for growing oyster mushrooms?
a) Sawdust b) Peat moss c) Coir ,tlﬁ\ll of th€’above

3. What environmental condition is most critical for the fruiting stage of mushrooms?
a) High light intensity b) High temperature /efﬁigh bumity d) Low pH

4. What part of the mushroom is responsible for spore production?

a) Cap b) Stipe 9)9’.{15/ d) Mycelium

5. Which type of mushroom is often cultivated on coffee grounds?

a) Shiitake b) Agaricus bisporus c) Enoki W

6. What is t

€rm for the vegetative growth of fungi that occurs before fruiting?
celium b) Spore c) Hyphae d) Primordia

7. For which of the following mushrooms is log cultivation a common method?



a) Button mushroom b) Portobello ,@’{h}té( d) Lion’s mane
8. What does the term “casing laye

r” refer td in mushroom cultivation?
a) The nutrient-

: hrooms
: rowing mus
rich layer on top of the substrate b) The container }lsefl tf(:l: cgmushroo m cap
¢) The mycelium network in the substrate gézfge_motectlve covering
s i n?
9. In mushroom cultivation, what is the purpose of using a spaw

a 0 ])l()v (le nutrien | W' m Ce“um
T . (ﬂ/ bs‘rate lth g
c) ] 0 Contlol 1he lempCl ature d) [0 Increase the lgh eXPOSUIe

trates?
10. What is the ideal pH range for most mushroom substr:
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