
                      

 

Syllabus for B.Sc. (Hons) Agriculture Year – I (Sem. I) 

Subject Code: 16AS0115 

Subject Short Name: SEC. 1.2 

Subject Name: Mushroom Production Technology 

Objective:  

• To identify the edible and poisonous mushrooms.  

• To learn about medicinal and nutritional value of mushroom.  

• To provide hands-on training for mushroom cultivation and its harvesting. 

• To learn pests and diseases control, post harvesting management and value addition of 

mushroom. 

• To give the students exposure to the experiences of experts in the field and to functioning 

mushroom farms. 

• To help the students to learn a means of self-employment and income generation. 

Credits Earned: 2 Credits (0+2) 

Course Outcomes: After completion of this course, Students will be able to 

• Understand types (edible & poisonous) of mushrooms and its production. 

• Learning cultivation of different edible mushrooms. 

• Building knowledge on diseases and pests of mushroom and their management. 

• Setup entrepreneurial small-scale units for self-employment. 
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Practical Content: 

Unit Topics 
Contact 

Hours 

1 Current status and scope of mushroom cultivation in India 2 

2 
To study edible mushroom, poisonous mushroom and medicinal 

mushroom 
2 

3 Nutritional and medicinal value of mushrooms 2 

4 
Preparation of various types of compost and media which use for 

cultivation of mushroom and Spawn preparation techniques 
4 

5 To study the cultivation techniques of Agaricus mushroom 4 

6 To study the cultivation techniques of Pleurotus mushroom 4 

7 To study the cultivation techniques of Calocybe indica mushroom 4 

8 Various requirement for setting up a mushroom cultivation unit 4 

9 Entrepreneurship in cultivation of mushroom 2 

10 
To study common fungal, bacterial, viral and insect born disease of 

mushroom 
2 

11 Preparation of value-added products from mushrooms 6 

12 Exposure visits to commercial farms 4 

 Total  40 
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• Ahlawat, O.P., Tewari, R.P. (2007). Cultivation Technology of Paddy Straw Mushroom 

(Volvariella volvacea). Pages 1-44 National Research Center for Mushroom (Indian 

Council of Agricultural Research) Chambaghat, Solan (HP) 



                      

 

• Rai, R.D., Arumuganathan, Y. (2008). Post Harvest Technology of Mushrooms. National 

Research Center for Mushroom (Indian Council of Agricultural Research) Chambaghat, 

Solan (HP) 
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Suggested Theory distribution: 

The suggested theory distribution as per Bloom’s taxonomy is as per follows. This 

distribution serves as guidelines for teachers and students to achieve effective teaching-learning 

process. 

 Distribution of Theory for course delivery and evaluation  

Remember Understand Apply Analyze Evaluate Create 

25% 25% 20% 10% 10% 10% 

Instructional Method: 

1. The course delivery method will depend upon the requirement of content and need of 

students. The teacher in addition to conventional teaching method by white board may also 

use any of tools such as demonstration, role play, quiz, brain storming, MOOCs etc. 

2. The internal evaluation will be done on the basis of continuous evaluation of students in 

the class-rooms. 

3. Practical examination will be conducted at the end of semester for evaluation of 

performance of students in laboratory/ field. 

4. Students will use supplementary resources such as online videos, NPTEL videos, e-

courses, Virtual Laboratory. 


