Syllabus of Theory Paper

Part A Introduction
Program: Certificate Class: BA/ Year: 1 Session:2025-26
B. Com

Subject: soTANy

1 | Course Code

2 | Course Title Mushroom Preduction and Marketing

3 | Course Type Multi-Disciplinary Theory paper

4 | Pre-requisite (if any) This course is open to all students and can be opted as a
multi-disciplinary subject.

5 | Course Learning outcomes | After the completion of this course the students will be able

(CLOs) to:

1. Cultivate mushrooms at small and large scale.
2. Utilize nutritional and medicinal values of mushrooms
3. Identify wild and cultivated mushrooms
4., Equip for building a project for scalable and profitable
mushroom enterprise

6 | Credit Value 2

7 | Total Marks Max. Marks: 100 | Min. Passing Marks: 35

Part B- Content of the Course

Total No. of Lectures: 30

Unit

Topics

No. of Lectures

I

Introduction to mushroom biology
i

General Introduction, Mushroom structure, life cycle,
species selection of mushroom (Button mushroom,
Oyster mushroom, Shiitake mushroom, Ganoderma
mushrooms,). Identification of wild and cultivated
mushroom, poisonous and non-poisonous mushrooms.
Nutritional and health benefits of mushroom.
Mushrooms in Ayurveda, Indian tribal traditions and
economy.

Role of compost materials (paddy straw, wheat straw,
Vermicompost/ manure, gypsum, saw dust), and
nutrient balancing.

Spawning methods (surface vs. mixing). Optimal
temperature, and humidity for mushroom production.
Casing soil preparation and harvesting methods

Activity: Visit to local mushroom farm. Collection
and identification of wild and cultivated
mushrooms. Identification of poisonous and non-
poisonous mushrooms. Qbservation or hands on for
learning spawn preparation, compost preparation
with paddy straw, wheat straw.
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H Controlled Environment and post-harvest processing: | 10

1. Controlled environment and identification of
contaminants.

2. Value addition- Dehydration, powder production, and
mushroom-based snacks. Mushroom leather, vegetarian
meat and other products,

3. Food safety compliance

4. Quality standards, packaging, vacuum sealing, storage
and transportation

5. Methods of increasing storage life and reduce spoilage
Activity:  Preparation of dry mushrooms.
Dehydration, powder production. Mushroom
snacks preparation.

IH Marketing and business development: 10

1.

Identification of target customers, Cost-based vs, value-
based pricing, Government subsidy.

Digital marketing, social media campaigns, influencer
collaborations, and direct marketing

Licensing, permits and certification

Project preparation, financial planning, budgeting, grant
opportunities, ROI calculation.

Emerging trends in the field of mushroom cultivation,
medicinal mushrooms, quality control and export
opportunities.

Activity: Conduction of local market survey for
identification of demand and pricing. Short project
preparation.  Advertisement preparation for
mushroom marketing.

Keywords/Tags: Mushroom Cultivation, Medicinal Mushrooms, Mushroom Identification,

Mushroom Marketing
Part C-Learning Resources
Text Books, Reference Books, Other resources
Suggested Readings:
1. Biswas, Subrata, Datta, M., Ngachan, S. V., Mushrooms: A Manual for Cultivation, PHI Learning

Private Limited, New Delhi, 2012.

Kumaresan, V. Mushroom Cultivation, Saras Publisher, 2018.

Pandey, Akhilesh and Rohit Kumar Mushrooms of M.P. A Compendium on “Taxonomy of
ectomycorrhiza” India Netbook Publication. 2024

Pathak VN, Yadav N, Gaur M, Mushroom Production and Processing Technology, Agrobios
(India), 2020.
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5. Purkayastha, RP. and Aindrila Chandra, Manual of Indian FEdible Mushrooms, Brillion
Publishing, New Delhi, 2018. .

6. Singh, Manjit, Vijay Bhuvnesh, Kamal, Shwet, Wakchaure G.C., Mushrooms: Cultivation
Marketing and Consumption, Directorate of Mushroom Research, ICAR, Solan, 2011.

7. Suman, B.C and Sharma, V.P. Mushroom Cultivation in India, Astral International Pvt. Ltd. New Delhi,
2021.

8. Ry wfedw W, T, Rt wE qidy aAT werew it &, wgrersdt 3 uE R, 18
fawelt. 2022
9. Madhya Pradesh Hindi Granth Academy books

Suggestive digital platforms web links:

Suggested equivalent online courses: NPTEL courses and MOOC

Part D-Assessment and Evaluation

Internal Assessment/ CCE- Not Applicable

External assessment only/ University Exam- Maximum Marks: 100
Time: 02.00 Hours

| Total marks: 100 | Maximum marks: 100 | Min. Passing Marks:35
Any remarks/ suggestions:
VR
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Suggested Readings:

1.

2.
3.

9.

Biswas, Subrata, Datta, M., Ngachan, S. V., Mushrooms: A Manual for Cultivation, PHI Learning
Private Limited, New Dethi, 2012.

Kumaresan, V. Mushroom Cultivation, Saras Publisher, 2018.

Pandey, Akhilesh and Rohit Kumar Mushrooms of M.P. A Bompendium on “Taxonomy of
ectomycorrhiza” India Netbook Publication. 2024

Pathak VN, Yadav N, Gaur M, Mushroom Production and Processing Technology, Agrobios
(India), 2020.

Purkayastha, R.P. and Aindrila Chandra, Manual of Indian Edible Mushrooms, Brillion
Publishing, New Delhi, 2018.

Singh, Manjit, Vijay Bhuvnesh, Kamal, Shwet, Wakchaure G.C., Mushrooms: Cultivation
Marketing and Consumption, Directorate of Mushroom Research, ICAR, Solan, 2011.

Suman, B.C and Sharma, V.P. Mushroom Cultivation in India, Astral International Pvt. Ltd. New
Delhi, 2021,
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Practical Paper Syllabus

Part A Introduction
Program: Certificate | Class: BA, B. Com | Year: 1 | Session: 2025-26
Subject:
1 | Course Code
2 | Course Title Mushroom production and Marketing
3 | Course Type (Core Multi-Disciplinary Practical paper
Course/Elective/Generic
Elective/Vocational/.....)
4 | Pre-requisite (if any) This course is open to all students and can be opted as a
multi-disciplinary subject.
5 | Course Learning outcomes After the completion of this course the students will be
(CLO) able to:
1. Cultivate mushrooms at small or large scale.
2. Prepare spawn, substrate, compost
3. Develop a mushroom cultivation unit
4. Prepare a project for a profitable mushroom enterprise
6 | Credit Value 01
7 | Total Marks 100 Max. Marks: 100 Min. Passing Marks:35

Part B- Content of the Course

Total No. of Practical: 30 hours

Unit Topics No. of Lectures

1. Collection, identification and documentationof ~ {§ hrs.
different edible and non-edible mushrooms,

2. Record scientific names, morphology, and

distinguishing features of Indian mushroom

varieties

Preparation of spawns

Preparation of paddy straw, wheat straw

Prepare sawdust substrate for mushrooms, adjusting

pH and moisture

6. Practice aseptic inoculation in a laminar airflow/
aseptic chamber.

7. Inoculate sterilized substrate with spawn under
Aseptic conditions.

8. Incubate bags at controlled temperature and
humidity and Monitor and record mycelial
colonization

9. Design a model mushroom cultivation unit with
spawn lab and cropping rooms.

et o

Keywords/Tags: Mushroom Cultivation, Medicinal Mushrooms, Mushroom Identification,
Mushroom Marketing
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Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:

1.

9.

Biswas, Subrata, Datta, M., Ngachan, S. V., Mushrooms: A Manual for Cultivation, PHI
Learning Private Limited, New Delhi, 2012.

Kumaresan, V. Mushroom Cultivation, Saras Publisher, 2018.

Pandey, Akhilesh and Rohit Kumar Mushrooms of M.P. A compendium on “Taxonomy of
ectomycorrhiza” India Netbook Publication. 2024
Pathak VN, Yadav N, Gaur M, Mushroom Production and Processing Technology,
Agrobios (India), 2020.

Purkayastha, R.P. and Aindrila Chandra, Manual of Indian Edible Mushrooms, Brillion
Publishing, New Delhi, 2018.

Singh, Manjit, Vijay Bhuvnesh, Kamal, Shwet, Wakchaure G.C., Mushrooms: Cultivation
Marketing and Consumption, Directorate of Mushroom Research, ICAR, Solan, 2011.

Suman, B.C and Sharma, V.P. Mushroom Cultivation in India, Astral International Pvt. Ltd. New
Delhi, 2021.
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Suggestive digital platforms web links

Suggested equivalent online courses: NPTEL and MOOC courses

Part D-Assessment and Evaluation

Continuous Comprehensive Evaluation / Internal Assessment: Not Applicable
Fxternal Assessment = 100 Marks

External Assessment Marks
Table work / Experiments : 60
Practical Record File _ 20
Viva Voce on Practical 20
TOTAL 100
Any remarks/ suggestions:
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1.

Biswas, Subrata, Datta, M., Ngachan, S. V., Mushrooms: A Manual for Cultivation, PHI
Leamning Private Limited, New Delhi, 2012.

2.  Kumaresan, V. Mushroom Cultivation, Saras Publisher, 2018.

3. Pandey, Akhilesh and Rohit Kumar Mushrooms of M.P. A compendium on “Taxonomy of
ectomycorrhiza” India Netbook Publication. 2024

4. Pathak VN, Yadav N, Gaur M, Mushroom Production and Processing Technology,
Agrobios (India), 2020.

5. Purkayastha, R.P. and Aindrila Chandra, Manual of Indian Edible Mushrooms, Brillion
Publishing, New Delhi, 2018.

6. Singh, Manjit, Vijay Bhuvnesh, Kamal, Shwet, Wakchaure G.C., Mushrooms: Cultivation
Marketing and Consumption, Directorate of Mushroom Research, ICAR, Solan, 2011.

7. Suman, B.C and Sharma, V.P. Mushroom Cultivation in India, Astral Internationa! Pvt, Ltd. New
Dethi, 2021.
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