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Objective of the certificate course 

I .Provide the knowledge to identify edible and poisonous mushrooms 

2.Provide hands on training for the preparation of bed for mushroom cultivation and
spawn production

3.Give the students exposure to the experiences of experts and functioning mushroom
farms

4.Help the students to learn a means of self employment and income generation

Expected learning outcome 

I .Students will be able to identify edible types of mushroom 

2.Gain the knowledge of cultivation of different types of edible mushrooms and
spawn production

3. Learn a means of self-employment and income generation

Module: I Mushroom morphology (2 Hours): 

Different parts of a typical mushroom & variations in mushroom morphology. Key to 
differentiate Edible from Poisonous mushrooms. 

Module: II Biology of Mushrooms (2 Hours): 

Button, Straw & Oyster- General morphology, distinguishing characteristics, spore 
germination and life cycle. 

Module: III Nutrient Profile of Mushroom (1 Hour): 

Protein, amino acids, calorific values, carbohydrates, fats, vitamins & minerals. 

Module: IV Health benefits of Mushroom (1 Hour): 

Antiviral value, antibacterial effect, antifungal effect, anti-tumour effect, haematolo�ical
value cardiovascular & renal effect, in therapeutic diets, for aged persons & diabetes melhtus. 




