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Marks Distribution :
Theory ....coovvviiiiiiiiiiiiin 100 marks.
Practical :
Two practical (each 15 marks )...... 30 marks.
VIVO-VOC vt 10 marks.
Record Book ........c..ccoveveineenne. 10 marks.

Total - 50 marks
Project / Field work report .......... 50 marks.
Theory ...c.oovvviiiiiiiiiiiie e 100 marks.
Practicals ..........oceviiiiii 50 marks.
Project / Field work record ........... 50 marks.

Total — 200 marks
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NOTIFICATION

No. 100/2017 Date: 3/08/2017

Subject : Introduction of new syllabi for Certificate, Diploma & Advanced Diploma courses in
Mushroom Cultivation under career oriented programme, from the session 2017-18.

It is notified for general information of all concerned that the authorities of the University have introduced
new syllabi in Certificate, Diploma & Advanced Diploma courses in Mushroom Cultivation from the session 2017-18
as given in Appendix-A, B & C respectively.

It is further notified that, the eligibility criteria and other details along with the Scheme of Examinations
shall be as provided under Ordinance No. 47/2005, Regulation 38 of 2005.

Sd/-
I/c Registrar
Sant Gadge Baba Amravati University

Appendix-A
SYLLABUS PRESCRIBED FOR CERTIFICATE COURSE IN

“MUSHROOM CULTIVATION”
UNDER THE SCHEME OF CAREER ORIENTED PROGRAMME

THEORY
Total Marks: 100

Unit-I : History of Mushrooms : Introduction to Mushrooms, Basic concept of mushrooms, History of
Mushrooms, Mushrooms in Maharashtra, Mushrooms in India.

Unit-I' : Mushroom Morphology : Different parts of a typical Mushroom and variations in mushroom
morphology, Key to differentiate Edible and Poisonous mushrooms.

Unit-III : Mushroom Ecology : Occurrence- Epigenous and Hypogenous, Natural Habitats-Humicolous,
Lignicolous and Coprophilous. Wild mushroom collection, Spore print, Drying and preservation
techniques.

Unit-IV : Biology of Mushrooms : General characters of mushroom with reference to general Morphology and

distinguishing characteristics, Life cycles of-
1.Agaricus bisporous
2.Pleurotus sp.
Unit-V : Mushroom Cultivation : Introduction to cultivable mushrooms of India. Cultivation techniques of
Oyster mushroom.

Practical for “Certificate Course” in Mushroom Cultivation.
1. Study of external characters of mushroom.

2. Study of internal structure of mushroom.

3. Study of different species of mushrooms.

4. Study of edible mushroom.

5. Study of poisonous mushroom.

6. Diagramatic study of life cycle of typical mushroom.

7. Photographic collection of different species of mushroom.

8. Preparation of the record of different types mushroom from surroundings.
9. Methods of preservation of mushrooms.

10. Field survey/field work.
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Distribution of Marks for Practical Examination.

Time: [JHrs. Marks: 50
01.  Identification, classification and comment on given spot with suitable

Diagrams (any tWo) ......oovvueiiiniieiieiiiieaieaeaaenn, 20
02.  Preparation of temporary mount of internal structure of mushroom

with reference to pileus, gills and basidiospores...... 10
03.  Submission of Photographic collection of different species of mushroom........ 05
04, VIVA-VOCE.... .ottt 05
05.  Practical record duly signed by faculty in charge and certified by course

Co-0rdinator. ... .....oooviiiiiiiii 10

Total Marks 50

Field survey/field work : Field survey/field work includes 90 Hrs. should based on critical study of any one topic
involved in theory or practical.

Unit-1

Unit-11

Unit-111

Unit-1V

Unit-V
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Appendix-B

SYLLABUS PRESCRIBED FOR DIPLOMA COURSE IN
“MUSHROOM CULTIVATION”
UNDER THE SCHEME OF CAREER ORIENTED PROGRAMME
THEORY

Total Marks: 100
Spawn Preparation : Facilities required for spawn preparation, Preparation of spawn substrate,
Preparation of pure culture, media used in raising pure culture, Culture maintenance, storage of spawn.

Cultivation of Edible Mushrooms : Basic requirement of cultivation of edible white button
mushroom. Preparation of compost, casing, crop care.

Cultivation of Edible Mushrooms : Basic requirement of cultivation of edible Pleurotus sp.
Mushroom, Substrate selection, Substrate soaking, pasteurilation, bagging, spawning, Incubation,
harvesting.

Production Unit Designing and Economics : Design of farm, Mushroom farm layout- location of
building plot, Small village unit, Larger commercial unit. Equipment(s and facilities, Bulk chamber,
composting platform, Pasteurilation room and growing rooms. Approximate expenditure for the
erecting of mushroom unit.

Mushroom Pest and Pathology : Fungal diseases of mushroom and control measures-
1. Soft mildew,2. Brown plaster mould, 3. Dry bubble, 4. Dry truftle
5. Diseases due to [ Ficlbder!la
Bacterial diseases of mushroom and control measures-
1.Brown Blotch or Bacterial spot.
Pest of mushroom and its management.

Practical for “Diploma Course” in Mushroom Cultivation.
01. Study of various equipment!s.

02. Media Preparation used for pure culture.

03. Preparation of pure culture.

04. Maintenance of culture.

05. Preparation of spawn substrate.

06. Storage of spawn.

07. Materials for compost preparation.

08. Composting platform.

09. Short method of composting.

10. Long method of composting.

11. Fundamentals of cultivation system

12. Mushroom farm layout.

13. Location of building plot, design of farm, bulk chamber.
14. Pest and diseases of mushroom.

15.  Visit to Mushroom production unit in Maharashtra.

Distribution of Marks for Practical Examination.

Time: [Hrs. Marks: 50
01. To perform given major experiment (any one) ..............cceceeeeen. 20
02. To perform given minor experiment (any one) .............ce..e... 10
03. Submission of Tour Report........................ 05
04, VIVA-VOCE. ... veeititiiit et 05
05. Practical record duly signed by faculty in-charge and certified by
course Co-ordinator. ..........o.eoevuneiiiinininiiiieiene 10

Total Marks 50

Institutional Visit: Visit to Mushroom production unit in Maharashtra.

EEEEN
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Unit-I

Unit-11

Unit-111

Unit-1V

Unit-V

Practical for
01. Canning

Appendix-C

SYLLABUS PRESCRIBED FOR ADVANCED DIPLOMA COURSE IN
“MUSHROOM CULTIVATION”
UNDER THE SCHEME OF CAREER ORIENTED PROGRAMME
THEORY
Total Marks: 100
Storage and Marketing : Storage of fresh mushrooms, Storage of mushroom in low temperature,
Storage of dried mushrooms, Control Storage, Gama rays processing storage. Marketing strategies of
mushroom.
Processing of Mushroom : Different methods of mushroom processing
1. Caning of mushroom
2. Dehydration of mushroom
3. Packing of mushroom.
Nutrient Profile of Mushrooms : Proteins, amino acids, calorific values, carbohydrates, fats, vitamins
and minerals.
Health Benefits of Mushrooms : Anti-viral value, anti-bacterial effect, anti-fungal effect, anti-tumour
effect, Haematological value, cardiovascular and renal effect, in therapeutic diets, adolescence, for
aged persons and diabetes mellitus.
Mushroom Recipes : Preparation of various dishes like-
Mushroom sabji, Mushroom Achar, Mushroom khir
Mushroom soup, Mushroom pakoda and Mushroom papad.

“Advanced Diploma Course” in Mushroom Cultivation.
of mushroom.

02. Dehydration of mushroom.

03. Drying methods of mushroom.

04. Marketing strategies of mushrooms.

05. Cropping and crop management in mushroom cultivation
06. Study of picking and packing methods.

07. Different methods of mushroom storage.

08. Study of various methods of mushroom processing.
09. Neutraicautical values of mushroom.

10. Medicinal importance of mushroom.

11. Preparation of various mushroom dishes.

12.  Visit to Mushroom Research Centre.

Distribution of Marks for Practical Examination.

Time: [Hrs. Marks: 50
01. To perform given major experiment (any one) ......... 15
02. To perform given minor experiment (any one) ...... 10
03. Submission of Institutional Visit Report............ 10
04, VIVA-VOCE. ... veeititiiit et 05
05. Practical record duly signed by faculty in- charge and certified by

Course Co-0ordinator. .........cooueuiieiiiiiiineiineeieeanen. 10

Total Marks : 50

Books Recommended for Certificate/ Diploma/ Advanced Diploma Courses:
1. Mushroom Cultivation, Tripathi, D.P. (2010) Oxford & IBH Publishing Co. Pvt. Ltd. New Delhi.
2. Mushroom Production and Processing Technology, Pathak, [ladav, Gour (2010) Published by Agribios (India).

3. A hand

book of edible mushroom, S. Kannaiyan& K. Ramasamy(1980). Today & Tomorrows printers &

publishers, New Delhi.

Complet
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Hand book on Mushrooms, Nita Bahl, Oxford & IBH Publishing Co. Pvt.Ltd.New Delhi.
Mushroom: Its Wild Relatives. Das
Mushrooms: Cultivation, Nutritional Value, Medicinal Effects & Environmental Impact, Chang Shu Ting

e Book of Mushrooms, [ordan.

Technical Guidelines for Mushroom Growing in the Tropic, Royse.
Mushroom Biotechnology: Development and Application, Petre.

10. Mushroom Cultivation, Kumar.

11. Advances in Mushroom Sciences, Dutta.

12. Mushroom Production & Utililation, Singh.

13. Experiment in Microbiology & Plant Pathology, Aneja.

14. Mushroom Growing, Dey.

15. Techniques of Mushroom Cultivation, Mishra.

16. Alimbi Lagwad, [adhao, Nawgire and Ambadkar VN Marathwada Krishi Vidyapeeth Parbhani.
17. Mushroom [JA Manual for Cultivation- 2012, Biswas S.

18.  Mushroom Cultivation 2005. Tripathi D.P.

19. Mushroom Part-1 Pusadkar G. Bokey Prakashan, Amravati.

20. Manual of Indian Edible Mushroom ,R.K.Purkaystha and Aindrila Chandra
21. Introduction to Mushroom Science, Kaul T.N.

22. Mushroom Part-2, Dr. Asha Mane



