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Syllabus  : 

1. Part I - THEORETICAL 

● MUSHROOM MORPHOLOGY 

● MUSHROOM CLASSIFICATION 

● NUTRIENTS PROFILE OF MUSHROOM AND HEALTH BENEFITS 

2. Part Ii - CULTIVATION TECHNIQUE 

● Cultivation system and farm designs 

● Compost and composting 

● Spawn, spawning, casting material and case running 

● Cultivation of button, Oyster and straw mushroom  

 

 

Modules : 

Unit- I 

Mushroom morphology. 

Different parts of a typical mushroom and variation in mushroom morphology   

      (Time: 4 Hours) 

Unit- 2 

Mushroom classification based on occurance, colour of spore, structure of fruits 

bodies, recent classification (Time: 6 Hours) 

Unit- 3 

Nutrients profile of mushroom, health benefits, antiviral, tumor, renal 

effect.(Time: 7 Hours) 

Unit- 4 



 

 

Cultivation system, farm design location, etc. (Time: 7 Hours) 

Unit- 5 

Hands on practical  (Time: 5 Hours) 

Unit- 6 

Marketing and labeling (Time: 7 Hours) 

 

 

 

Programme outcome : 

1. Students will learn about ancient and traditional mushroom 
cultivation process  

2. Students will be aware of health benefits of mushroom  

3. Public opinion will learn about making of delicious dish with 
mushroom  

4. awareness and Participation of citizens will increase 

 

Course outcome : 

CO -1 : Students will learn about the  of mushroom and the qualities of 
different mushroom  

CO -2 : It will be possible to know what kind of ingredients are used in 
mushroom cultivation  

CO 3 : They will know about the composition and functioning of 
mushroom dishes  

CO 4 : participants will be able to learn about the role they will play 
in different types of formulation for making composting process for 
mushroom cultivation  

CO 5 : They will learn about the positive and negative role of 

mushroom consumption. 



 

 

MoDE of evaluation : 

After the completion of course, written examination will be taken for 80 Marks 

and a viva will be conducted for 20 Marks. On the basis of marks obtained for 

written examination and viva, the results will be prepared. The gradation system 

for the declaration of results will be as follows : 

Grading System : 

Level Excellent Very 

Good 

Good Above 

Average 

Average Below 

Average 

Poor Fail 

Grade A+ A B+ B C D E F 

Marks 

range 

90-100 80-89 70-79 60-69 50-59 40-49 33-40 0-32 

 


