
Report on Mushroom cultivation workshop

qBpartment of Mlcroblology in co[ab'oistlbn with S Mushroom Agri tech, Kukatpally,org4dred

*tryodry.wor.kshoponMughroomcultlt}httonforM.ScfinalyearstudentsW
ffiW.m anaflffiSffifrffiBcompanled 34 M.sc flnat y"rr r,rd.nJjffi t*o
day workhop.

on 4h morning, [ffi[Sf 'S' Mushroom cultivation briefed on her experlence as
entrepreneur and on slgnlflcance of Mushroom cultivatlon and methods involved . oay rbrted
with SB:o*ashanow,ledge on states In Mushroom growth , envtronmedtal isggp-lh'0u'drilfng
ffi growth, fllrm @slBn . After baslc knpviledge, hands on exposure ls glven tcitqdatRe. in
p*paraUon of Bed. for Mllky Mushrooms, ,Oyster, paddy straw and Button Murhrppfn ,
sleril izatignrof raw materlals and spawn prepatatlon and Layer spawnlngetc.
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Secon{ day, Hands on tralning was given to students ln mushroom harvesting, processln8 and

storage , Budget for starting mushroom cultivatlon as small scale lndustry was also dlscussed.

This workhop had provoked entrepreneurlal skllls and'ootivated students to think about ltart
ups in this area. Different products of Mushroom like -Biscuits, noodles , pickles, Soup powder,

dried and fresh mushroom were exhibited in the workshop. After successful completlon of
the programme , students were given with certificates .
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