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Coursedescription:Thecourseprovidesacomprehensiveoverviewofoystermushroomcultivation 

techniques, including substrate preparation, spawn production, fruiting, and harvesting. The course 

willcoverthelifecycleofoystermushroomsandthefactorsthataffecttheirgrowthand

Participants will learn about the different types of substrates that can be used for oyster mushroom 

cultivation,likepaddystraw.Theywillalsolearnhowtomonitorgrowthconditions,andtroubleshoot 

common problems. 

 
Whocan attend Studentsinterestedin

Batchsize 40 Students 

Course duration Total30 Hrs

Coursefees Not applicable

Venue OldVIVACollege 

Course Timing 9:00amonwards 

9:00amonwards(Practical,orwhen called

ResourcePerson RupaliDeshmukh

ContactPerson Mr.HensalRodrigues

Mr.KiranChakral
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The Department of Botany in association with VIVA College Herbarium (VCH) proposes a 

term skill development certificate course (Non-Credit) on Mushroom Cultivation 

CourseCode-SMCSTP01)(s=Science,MC=MushroomCultivation,STP= 

Assigned Number of the Course) 

Thecourseprovidesacomprehensiveoverviewofoystermushroomcultivation 

techniques, including substrate preparation, spawn production, fruiting, and harvesting. The course 

willcoverthelifecycleofoystermushroomsandthefactorsthataffecttheirgrowthanddevelopment. 

Participants will learn about the different types of substrates that can be used for oyster mushroom 

cultivation,likepaddystraw.Theywillalsolearnhowtomonitorgrowthconditions,andtroubleshoot 

Studentsinterestedinpreparationofedible mushrooms 

40 Students maximum 

Hrs 

applicable 

OldVIVACollege Biolab 

9:00amonwards (Theory) 

9:00amonwards(Practical,orwhen calledfor) 

Deshmukh 

Mr.HensalRodrigues (8898831586) 

Mr.KiranChakral(9004230925) 

SkillDevelopmentCertificateCourseonMushroomCultivation(SMCSTP01) Year: 

January2023 

CH) proposes a 

Credit) on Mushroom Cultivation which 

SMCSTP01)(s=Science,MC=MushroomCultivation,STP= 

Thecourseprovidesacomprehensiveoverviewofoystermushroomcultivation 

techniques, including substrate preparation, spawn production, fruiting, and harvesting. The course 

development. 

Participants will learn about the different types of substrates that can be used for oyster mushroom 

cultivation,likepaddystraw.Theywillalsolearnhowtomonitorgrowthconditions,andtroubleshoot 



CourseContentand Schedule: 
 

 

Module Duration Topic 

1 2 hours IntroductiontoOyster Mushrooms 
Overview,benefitsanduses,typesandnutritionalvalueofoyster mushrooms 

2 4 hours OysterMushroomNutrition and Health (2 hours) 
Nutritionalvalueofoystermushrooms 
Healthbenefitsofconsumingoystermushrooms 
Scientificstudiessupportingoystermushroom'smedicinal properties 

3 6 hours SubstratePreparation 
Typesofsubstrates,substratepreparationtechniques,sterilizationand 
pasteurization methods 

4 12 hours OysterMushroomCultivation 
Growing substrate preparation, spawn preparation and selection, 
inoculation techniques, incubation and fruiting conditions, controlling 
environmentalfactorssuchashumidity,temperature,andlightpestand 
disease control 

5 4 hours Fruitingand Harvesting 
Fruitingtechniques,harvestingtechniques,yield optimization 

6 2 hours TroubleshootingandQualityControl 
Commonproblemsinoystermushroomcultivation Quality 
control techniques 
Preventativemeasures 

 
Evaluation:Studentswillhavetopreparetheirrespectiveoystermushroombagsandmonitortillthe fruiting 

body appears. Culinary preparation of the fruiting bodies. 

 
 

 
● Acertificatewillbe giventotheparticipantsafter successfulcompletionof thecourse. 

● Feedbacksessionwillbeconductedduringthecertificatedistributionprogram 


