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SYLLABUS 

Objectives of the Course: 

● Introduce participants to the biology, nutritional benefits, and market 

demand for milky mushrooms. 

● Demonstrate techniques for substrate preparation, spawn production, 

and inoculation and provide guidelines for designing and managing 

mushroom house. 

● Educate participants on disease and pest management strategies specific 

to milky mushroom cultivation. 

● Train participants in harvesting techniques and post-harvest handling 

practices to maintain mushroom quality. 

 

 
Unit I 

Introduction to mushrooms and mushroom cultivation. History and Scope of 

mushroom cultivation. Mushroom biology including Taxonomical rank, life 

cycle, Vegetative characters; Edible and Poisonous mushrooms 

UNIT II 

Planting material: Spawn culturing: techniques, media preparation, 

sterilization, equipment’s used, Laminar flow chamber, autoclave. Preparation 

of spawn, pure culture, Mother spawns Spawn production 

UNIT III 

Cultivation technique of Common edible mushrooms: Milky mushroom 

(Calocybe indica), Importance of mushrooms: Nutritional value of mushrooms 

and the mushroom recipes, Medicinal mushrooms and their use in industries. 

Therapeutic aspects- antitumor effect 



UNIT IV 

Problems in mushroom cultivation - diseases, pests and nematodes, weed 

moulds and their management strategies.design and layout of mushroom farm. 

Marketing opportunities,marketing liabilities exploring local and national 

markets. 
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CERTIFICATE COURSE IN MILKY MUSHROOM CULTIVATION 

Introduction: 

The Certificate Course on Milky Mushroom Cultivation was conducted over a 

period of 30 hours with the aim of equipping participants with the knowledge 

and skills required to successfully cultivate milky mushrooms. The course was 

designed to cater to individuals interested in mushroom farming, providing 

them with insights and techniques essential for milky mushroom cultivation. 

Aim: 

To provide participants with a comprehensive understanding of milky 

mushroom cultivation techniques. 

To equip participants with skills necessary for substrate preparation, spawn 

production, and mushroom house management. 

To empower individuals with the knowledge and expertise to start their own 

mushroom cultivation businesses. 

Objectives: 

● Introduce participants to the biology, nutritional benefits, and market 

demand for milky mushrooms. 

● Demonstrate techniques for substrate preparation, spawn production. 

Provide guidelines for designing and managing mushroom house. 

● Educate participants on disease and pest management strategies specific 

to milky mushroom cultivation. 

● Train participants in harvesting techniques and post-harvest handling 

practices to maintain mushroom quality. 

Procedure: 

The course comprised a series of lectures, demonstrations, hands-on activities. 

Participants were provided with course materials, manuals, and resources for 

further reading. Assessment methods include assignments, and a final exam 

where participants had to develop a milky mushroom cultivation plan for a 

hypothetical scenario. 



Outcomes: 

Participants gained a solid understanding of milky mushroom cultivation 

principles and techniques. 

Enhanced skills in substrate preparation, spawn production, and mushroom 

house management.Increased awareness of disease and pest management 

strategies specific to milky mushroom cultivation. 

Empowered individuals to start their own milky mushroom cultivation 

enterprises or integrate mushroom farming into existing agricultural practices. 
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S.No Name of the student Course 

1. P.SRAVANI II BT.BC.C 

2. K.SUMA SWARAJYALAKSHMI II BT.BC.C 

3. B.VYUHITHA II BT.BC.C 

4. G.JULEE II BT.BC.C 

5. P.LOKA PAVANI II BT.BC.C 

6. B.ROJARANI II MZC 

7. S.SRUTHI II MZC 

8. D.LAKSHMI BHARANI II MZC 

9. A.JYOTHI BAI II BT.BC.C 

10. B.MERCY AMRUTHA II MBC 

11. K.SUBHASHINI II MBC 

12. P.DHANAMMA II TTM 

13. V.SRUJANI II TTM 

14. M.SAHITHI II TTM 

15. D.CHENEMMA II TTM 

16. T.RASHMIKA II TTM 

17. J.AMAREESWARI II TTM 

18. B.MANISHA II TTM 

19. S.HARSHITHA II TTM 

20. P.PADMA III BZC 

21. M.ANITHA II B.COM COMPUTERS 

22. P.SAGARI II B.COM COMPUTERS 

23. D.SANTHOSHI BAI II B.COM COMPUTERS 

24. D.PAVANI II B.COM COMPUTERS 

25. SK.M SHABEENA II B.COM COMPUTERS 

26. R.PARVATHI II MBC 

27. N.HEMA PRIYANKA II MBC 

28. R.KAVITHA BAI II MZC 

29. D.SIVA NAGA JYOTHI II B.COM G 

30. A.DHANA LAKSHMI II B.COM G 

31. SK.GOWSIA II B.COM G 

32. B.THRIVENI III BA 

33. SK.NAGURBI III BA 

34. B.RAJA RAMANI III MBZC 

35. SK.AMEENA III MBZC 

36. A.ADILAKSHMI III MBZC 

37. CH.PAVANI III MBZC 

38. P.KALYANI III MBZC 



39. M.MANASA III MBZC 

40. K.VENNELA III MBZC 

41. D.SIVA NAGA JYOTHI III MBZC 

42. N.GAYATHRI III MBZC 

43. SK.REHANA III MBZC 

44. P.VENKATA TEJA III MBZC 

45. G.SWETHA III MBZC 

46. A.LAKSHMI BAI III MBZC 

47. M.NAGAMANI BAI III MBZC 

48. R.RAMASAHITHI III MBZC 

49. Y.NAVEENA III MBZC 

50. B.SANDHYA III MBZC 

51 A.SAMATHA III MBZC 

52. D.SUREKHA III MBZC 

53. D.CHINNARI III MBZC 

54. K.CHINNARI III MBZC 

55. B.KEERTHI III MB B BC 

56 P.SUJATHA III MB B BC 

57 S.TABASSUM III MB B BC 

58. MD.FOUZIA SULTHANA III MB B BC 

59. N.JERUSHA III MB B BC 

60 M.ESWARAMMA III MB B BC 

61 V.SRUJANI III MB B BC 

62 G.SASWITHA III MB B BC 

63 E.TIRUPATHAMMA III MB B BC 

64 T.VENUSREE II BT BC C 

65 M.VENEELA BAI III BZC (TM) 
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S.No Name of the student  Marks(50) Attendance 30 hours 
1. P.SRAVANI II BT.BC.C 41 25 

2. K.SUMA SWARAJYALAKSHMI II BT.BC.C 43 24 

3. B.VYUHITHA II BT.BC.C 39 26 

4. G.JULEE II BT.BC.C 39 24 

5. P.LOKA PAVANI II BT.BC.C 40 20 

6. B.ROJARANI II MZC 45 23 

7. S.SRUTHI II MZC 43 24 

8. D.LAKSHMI BHARANI II MZC 36 21 

9. A.JYOTHI BAI II BT.BC.C 40 22 

10. B.MERCY AMRUTHA II MBC 43 23 

11. K.SUBHASHINI II MBC 39 22 

12. P.DHANAMMA II TTM 40 25 

13. V.SRUJANI II TTM 38 28 

14. M.SAHITHI II TTM 40 23 

15. D.CHENEMMA II TTM 40 21 

16. T.RASHMIKA II TTM 37 23 

17. J.AMAREESWARI II TTM 39 24 

18. B.MANISHA II TTM 42 26 

19. S.HARSHITHA II TTM 36 24 

20. P.PADMA III BZC 38 21 

21. M.ANITHA II B.COM 
COMPUTERS 

37 23 

22. P.SAGARI II B.COM 
COMPUTERS 

36 24 

23. D.SANTHOSHI BAI II B.COM 
COMPUTERS 

38 25 

24. D.PAVANI II B.COM 
COMPUTERS 

38 25 

25. SK.M SHABEENA II B.COM 
COMPUTERS 

40 20 

26. R.PARVATHI II MBC 40 20 

27. N.HEMA PRIYANKA II MBC 40 23 

28. R.KAVITHA BAI II MZC 46 21 

29. D.SIVA NAGA JYOTHI II B.COM G 36 22 

30. A.DHANA LAKSHMI II B.COM G 39 26 

31. SK.GOWSIA II B.COM G 37 20 

32. B.THRIVENI III BA 36 20 

33. SK.NAGURBI III BA 37 21 

34. B.RAJA RAMANI III MBZC 40 24 

35. SK.AMEENA III MBZC 45 20 

36. A.ADILAKSHMI III MBZC 41 25 

37. CH.PAVANI III MBZC 43 24 



38. P.KALYANI III MBZC 45 25 

39. M.MANASA III MBZC 39 23 

40. K.VENNELA III MBZC 46 21 

41. D.SIVA NAGA JYOTHI III MBZC 43 21 

42. N.GAYATHRI III MBZC 38 22 

43. SK.REHANA III MBZC 39 20 

44. P.VENKATA TEJA III MBZC 42 23 

45. G.SWETHA III MBZC 45 25 

46. A.LAKSHMI BAI III MBZC 39 26 

47. M.NAGAMANI BAI III MBZC 44 20 

48. R.RAMASAHITHI III MBZC 46 24 

49. Y.NAVEENA III MBZC 42 20 

50. B.SANDHYA III MBZC 40 20 

51 A.SAMATHA III MBZC 41 24 

52. D.SUREKHA III MBZC 45 26 

53. D.CHINNARI III MBZC 36 25 

54. K.CHINNARI III MBZC 43 24 

55. B.KEERTHI III MB B BC 46 25 

56 P.SUJATHA III MB B BC 41 22 

57 S.TABASSUM III MB B BC 45 26 

58. MD.FOUZIA SULTHANA III MB B BC 42 22 

59. N.JERUSHA III MB B BC 43 22 

60 M.ESWARAMMA III MB B BC 41 24 

61 V.SRUJANI III MB B BC 43 25 

62 G.SASWITHA III MB B BC 44 21 

63 E.TIRUPATHAMMA III MB B BC 41 20 

64 T.VENUSREE II BT BC C 42 23 

65 M.VENEELA BAI III BZC (TM) 41  



Certificate course-2019 - 20 

Examination on milky mushroom cultivation 

I. Answer any 25 questions 25x2=50M 

1. What is the historical significance of mushroom cultivation? 

2. Define the scope of mushroom cultivation in modern agriculture. 

3. What are the taxonomical ranks involved in mushroom classification? 

4. Describe the life cycle of a typical mushroom. 

5. Explain the vegetative characters of mushrooms. 

6. Distinguish between edible and poisonous mushrooms based on their 

characteristics. 

7. Enumerate the techniques used in spawn culturing. 

8. Discuss the process of media preparation for spawn culturing. 

9. What methods are employed for sterilization in spawn culturing? 

10.List the equipments commonly used in spawn culturing. 

11.Explain the purpose and functionality of a laminar flow chamber. 

12.How does an autoclave contribute to spawn culturing? 

13.Differentiate between pure culture and mother spawn. 

14.Outline the steps involved in spawn production. 

15. Analyze the cultivation technique of Milky mushroom 

16. Elaborate on the nutritional value of mushrooms. 

17.How are mushrooms integrated into various recipes? 

18.Highlight the medicinal properties of mushrooms. 

19.Discuss the industrial use of medicinal mushrooms. 

20.Investigate the antitumor effects associated with mushrooms. 

21.Identify common diseases affecting mushroom cultivation. 

22.What pests and nematodes are problematic in mushroom farming? 

23.How are weed molds managed in mushroom cultivation? 

24.Explain the design and layout considerations for a mushroom farm. 

25.What are the marketing opportunities for mushroom products? 



26.Discuss the liabilities associated with marketing mushroom products. 

27.Explore strategies for tapping into local markets for mushroom sales. 

28.How can national markets be accessed for mushroom products? 

29.Evaluate the importance of quality control in mushroom marketing. 

30.Suggest innovative marketing approaches for mushroom products. 
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