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Dates 16.2.2019 & 8.3.2019

Conducted through
(DRC/JKC/ELF/NCC/NSS/

Departments etc.

Department

Nature of activity
(seminar/Workshop/Extn.

Lecture etc.

Workshop

Title of the Activity Mushroom cultivation

Name of the
Department/Committee

Department of Botany

Details of Resource Persons
(Name , Designation etc., )

B.SC BZC Students

No of students participated 90

Name of the Lecturers who
planned & conducted the
activity

Planned and Organized by
Mrs D.Jyothi
Lecturer In Charge
Ms V. Nagalakshmi , Lecturer in Botany
Ms G.V Varalakshmi , Lecturer in Botany

Remarks This Workshop garnered all  attention and got all  student, faculty
and Public appreciation , support and suggestions



Department of Botany SRR & CVR Govt DegreeCollege Organized  a one day workshop on
Mushroom cultivation on   14.2.2029 .

Context: Mushroom farming is one of the most profitable businesses that you can start with a
low investment and less space. Mushroom farming in India is growing gradually as an
alternative source of income.  To explore the entrepreneurship opportunities in Mushroom
production  this workshop is planned and also as one of the cluster courses  is Mushroom
production for final year BZC Students .

Motive of this program:

● Providing  students Onsite,  practical  and real time experience.
● Creating awareness on  the  various Mushroom  products   and their uses
● Creating awareness on the process of Mushroom cultivation
● Enlightening the students on becoming a Entrepreneur through

Mushroom cultivation.

Department of Botany Faculty supervising the student organized stalls



Workshop  Report :

Skilled persons in Vijayawada organized this workshop in collaboration with the Department
of Botany.  They exhibited various types of Mushroom products in  stalls . They explained to
students the procedure . The Cultivation Procedure has five main steps.

1. Mushroom Spawn.
2. preparing compost.
3. Spawning of mulch.
4. Casing.
5. Cropping and harvest administration.

Preparation of Nursery Beds by students in the process of Mushroom cultivation:

They explained that there are 4 different types of edible  Mushrooms cultivated  in
India .

1. White Button Mushroom  2. Portobello Mushroom
2. Dhingri (Oyster) Mushroom 4. Paddy Straw Mushroom



Among all above White Button mushroom has high demand and is the most popular
hence many people  select this variety for commercial mushroom farming.

Average price for white button mushroom is in between 50-100 rs per kg this depends
upon market demand. White Button mushroom is consumed mostly in hotels and metro
cities.

Mushrooms contain proteins, carbohydrates, fats, vitamins and minerals; and these
nutritional qualities of mushrooms warrant their widespread usage as an alternative
and important food supplement in many cultures across the world.10-Nov-2020.

Skilled persons demonstrated the preparation of various mushroom products in small
quantities to students and explained the nutritional and  commercial value of products
and the opportunity to become women Entrepreneurs in this area. They explained the
business  Market and commercial value of Mushroom products area wise and type wise



Students displaying Cultivated Mushrooms

Value added Products :

● Mushroom Chips
● Mushroom Biscuit.
● Mushroom Soup Powder.
● Mushroom Nuggets.
● Mushrooms pickle
● Mushroom jam
● Mushroom sauce
● Mushroom candy
● Mushroom preserve

They exhibited all the mushroom products and organized the stalls involving students
and later gave a powerpoint presentation to students on Mushroom production in detail



Mushroom Stalls organized in February and March 2019  :

The workshop  was very informative and  beneficial to Botany students in two ways, one in
gaining experience in entrepreneurship and  second one as a hands-on training program .












