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DEPARTMENT OF BOTANY 

CERTIFICATE COURSE IN  MUSHROOM CULTURE AND MARKETING 

PAPER-I                 Mushroom Morphology and                18NBTC11 
                                 Cultivation Techniques    

Hrs / Week  : 45        Hrs / Sem : 2      Hrs / Unit :9    Credits : 3 

Unit – I Introduction to Mushroom Culture 

 Introduction – history - Scope and Importance of edible mushroom 
cultivation –Edible and Poisonous mushrooms in India.  
Unit – II  

Mushroom External Morphology; key to differentiate edible and 
poisonous mushrooms. 

Unit – III 
 Spawn preparation: Preparation of pure culture, media used in raising 
pure culture, Culture maintenance, Facilities required for spawn preparation, 

Preparation of spawn substrate, and storage of spawn.  
Unit – IV 

Small scale Cultivation technology of Oysters mushroom, Button 
mushroom and Paddy straw mushrooms. 
Unit – V 

 Problems encountered in mushroom cultivation techniques and its 
commercial exploitation. 
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 CERTIFICATE COURSE IN  MUSHROOM CULTURE AND MARKETING 

PAPER-II                Mushroom Culture and Marketing         18NBTC12 

Hrs / Week  : 45        Hrs / Sem : 2      Hrs / Unit :9    Credits : 3 

 

 
Unit I  

 Nutrientional value of  edible mushrooms: Proteins, amino acids, calorific 
values, carbohydrates, fats, vitamins and minerals. 
 

Unit II 
 Health Benefits of Mushrooms: Anti-viral value, anti-bacterial effect, 
anti-fungal effect, anti-tomour effect, Haematological value, cardiovascular and 

renal effect, in therapeutic diets, adolescence, for aged persons and diabetes 
mellitus. 

 
Unit III 
 Mushroom Recipes: Preparation of various dishes like Mushroom sabji, 

Mushroom Achar, Mushroom khir, Mushroom soup, Mushroom pakoda and 
Mushroom papad. Cutlet, Omelette Samosa, Curry. 

 
Unit IV 
 Method of Storage: Short – term storage (Refrigeration – upto 24 hours) 

Long term Storage-  drying, blenching, dehydration, preservation, pickling and 
canning. 
 

Unit V 
 Research Centres – Regional and National. Production level. Cost benefit 

ratio – Marketing in India and abroad. Export value. 
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CERTIFICATE COURSE IN  MUSHROOM CULTURE AND MARKETING 

PAPER-III           PRACTICALS IN MUSHROOM CULTURE     18NBTCP1              

                                     AND MARKETING 
 

Hrs / Week  : 30               Hrs / Sem : 9                         Credits : 2 

 
DEMONSTRATION 

1. Identification of edible and poisonous mushroom. 

2. Microscopical observation of mushrooms. 

3. Drying methods of mushroom. 

4. Harvesting method in mushroom. 

5. Mushroom package. 

6. Different methods of mushroom storage. 

7. Study of various methods of mushroom processing. 

8. Preparation of various mushroom dishes. 

9. Visit to Mushroom Research Centre. 

  



 

 Sadakathullah Appa College (Autonomous) 

Rahmath Nagar, Tirunelveli -627 011. 

 Certificate Course in Mushroom Culture 

Offered by Department of Botany 

 Upon completion of the Course students will be able to: 

 Differentiate the various types and categories of mushrooms. 

 Understand the process involved  in the cultivation of mushrooms. 

 Practice the cultivation of different types of mushrooms. 

 Evaluate the nutritional value of mushrooms. 

 Recommend themselves and others about mushroom farming for self-

employment. 

 


