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Mushrooms are the fleshy, spore-bearing fruiting bodies of macrofungi belonging mainly to the 

phyla Basidiomycota and, to a lesser extent, Ascomycota. They represent one of the most 

diverse and ecologically significant groups of fungi, playing a fundamental role in the 

decomposition of organic matter and the recycling of nutrients in terrestrial ecosystems (Carlile 

et al., 2001). Unlike green plants, mushrooms lack chlorophyll and are unable to synthesize food 

through photosynthesis. Instead, they obtain nutrients by secreting extracellular enzymes that 

degrade complex organic materials into simpler compounds, enabling them to thrive as 

saprophytes, parasites, or symbionts (Chang and Miles, 2004). This remarkable biological 

characteristic allows mushrooms to convert agricultural and agro-industrial residues into 

nutrient-rich edible biomass, making mushroom cultivation one of the most sustainable forms of 

agricultural production. 

The relationship between humans and mushrooms dates back to prehistoric times, when wild 

mushrooms were gathered as a valuable source of food. Ancient civilizations recognized their 

unique characteristics and attributed cultural, nutritional, and medicinal importance to them. The 

Egyptians referred to mushrooms as the "Food of Immortality" and reserved them for royalty, 

while the Greeks and Romans regarded them as a delicacy worthy of the gods. In Asia, 

particularly in China, Japan, and Korea, edible and medicinal mushrooms have been used for 

more than two thousand years as traditional remedies for promoting health, vitality, and 

longevity (Chang and Miles, 2004; Wasser, 2010). Modern scientific investigations have 

validated many of these traditional uses by identifying numerous bioactive compounds with 

antioxidant, immunomodulatory, antimicrobial, anti-inflammatory, antidiabetic, 

hypocholesterolemic, and anticancer properties (Wasser, 2014). 

In recent decades, mushrooms have gained worldwide recognition as functional foods because of 

their exceptional nutritional composition and health-promoting attributes. They are rich in high-

quality proteins containing essential amino acids, dietary fibre, B-complex vitamins, vitamin D₂ 

(following ultraviolet exposure), and essential minerals such as potassium, phosphorus, 

selenium, zinc, iron, and copper. In addition, mushrooms contain bioactive constituents including 

β-glucans, ergothioneine, phenolic compounds, terpenoids, lectins, and polysaccharides that 

contribute to their therapeutic potential (Kalač, 2013; Wasser, 2014). Their low fat content, 

absence of cholesterol, low calorie value, and low glycaemic index make them an ideal dietary 

component for health-conscious consumers and individuals affected by lifestyle-related 

disorders. 

Mushroom cultivation has emerged as one of the fastest-growing sectors of horticulture owing to 

increasing demand for nutritious foods, plant-based protein sources, and environmentally 

sustainable agricultural practices. Unlike conventional crops, mushrooms can be cultivated 

throughout the year under controlled environmental conditions using inexpensive lignocellulosic 

substrates such as wheat straw, paddy straw, maize stalks, cotton waste, sugarcane bagasse, 

sawdust, coffee husk, and several other agricultural by-products. Through fungal metabolism, 

these materials are efficiently transformed into edible biomass within a relatively short cropping 

cycle. The spent mushroom substrate remaining after harvesting can be further utilized as 

organic manure, compost, vermicompost, livestock feed, or bioenergy feedstock, thereby 
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supporting circular bioeconomy principles and reducing environmental pollution (Royse et al., 

2017). 

The global mushroom industry has expanded rapidly over the past three decades due to 

technological advances in spawn production, substrate preparation, environmental control, 

disease management, and post-harvest processing. According to recent estimates, global 

production of cultivated mushrooms and truffles exceeds 45 million tonnes annually, with Asia 

accounting for nearly 96% of total production. China continues to dominate global production, 

while countries such as Japan, South Korea, the United States, the Netherlands, Poland, and 

India are also major producers (Sharma and Bijla, 2024). Growing consumer preference for 

vegan diets, functional foods, and natural health products has further stimulated the expansion of 

the mushroom industry, creating new opportunities in fresh produce, processed foods, 

nutraceuticals, pharmaceuticals, cosmetics, and mushroom-based meat alternatives. 

India possesses tremendous potential for mushroom cultivation because of its diverse agro-

climatic conditions, abundant availability of agricultural residues, skilled human resources, and 

expanding domestic market. Commercial mushroom cultivation, initiated during the 1940s and 

strengthened through research and extension programmes, has developed into an important agri-

enterprise that generates income and employment for small and marginal farmers, rural youth, 

women entrepreneurs, and self-help groups. White button mushroom (Agaricus bisporus) 

remains the dominant cultivated species, while oyster mushrooms (Pleurotus spp.), milky 

mushroom (Calocybe indica), paddy straw mushroom (Volvariella volvacea), shiitake (Lentinula 

edodes), and several specialty mushrooms are gaining increasing commercial importance in 

different agro-climatic regions (Sharma and Bijla, 2024). 

The importance of mushroom cultivation extends far beyond food production. As an efficient 

biological system for converting agricultural wastes into nutritious food, it contributes 

significantly to food and nutritional security, resource conservation, climate-smart agriculture, 

waste recycling, and sustainable rural development. Mushroom cultivation requires relatively 

little land, water, and capital compared with many conventional agricultural enterprises, making 

it particularly suitable for resource-poor farmers and urban entrepreneurs. Furthermore, advances 

in biotechnology, precision environmental control, automation, and molecular research are 

continuously improving productivity, quality, and profitability, positioning mushrooms as one of 

the most promising commodities for sustainable agriculture in the twenty-first century (Royse et 

al., 2017). This book presents a comprehensive account of mushroom science and cultivation, 

encompassing the biology of cultivated mushrooms, spawn production, cultivation technologies, 

disease and pest management, harvesting, post-harvest handling, processing, value addition, 

entrepreneurship, and recent technological advances. It is intended to serve as a reliable 

reference for students, researchers, teachers, extension personnel, commercial growers, 

entrepreneurs, and policymakers engaged in the rapidly evolving field of mushroom science and 

technology. 
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Global Status and Future Prospects of Mushroom Cultivation 

2.1 Introduction 

      Mushroom cultivation has emerged as one of the fastest-growing sectors of global agriculture 

because of its nutritional, medicinal, economic, and environmental importance. Mushrooms are 

widely recognized as functional foods owing to their rich nutritional composition, including 

proteins, essential amino acids, vitamins, minerals, dietary fiber, and several bioactive 

compounds with therapeutic potential. Their low fat and cholesterol content further enhances 

their importance in healthy diets. Growing awareness regarding nutrition, wellness, and plant-

based diets has substantially increased the global demand for mushrooms and mushroom-derived 

products. 

     Compared with conventional agricultural enterprises, mushroom cultivation requires less 

land, water, and production time, making it an environmentally sustainable enterprise. During the 

past few decades, mushroom cultivation has evolved from a traditional cottage-based activity 

into a technologically advanced commercial industry supported by biotechnology, controlled 

environment agriculture, automation, and modern processing systems. Scientific advancements 

in spawn production, substrate formulation, environmental regulation, and disease management 

have substantially improved mushroom productivity and quality. According to FAOSTAT 

(2024), global mushroom and truffle production increased remarkably from less than 1 million 

tonnes in the 1960s to nearly 49–50 million metric tonnes during 2024. 

 2.2 Historical Development of Mushroom Cultivation 

The use of mushrooms by humans dates back thousands of years, with historical evidence 

indicating that wild edible mushrooms were collected and consumed long before the 

development of organized cultivation practices. Mushrooms were highly valued in several 

ancient civilizations, particularly in China, Greece, and Rome, where they were appreciated as 

nutritious foods and, in some cultures, believed to possess medicinal or symbolic importance. In 

China, mushrooms have been used for centuries as both food and traditional medicine, with 

species such as shiitake (Lentinula edodes) and reishi (Ganoderma lucidum) occupying an 

important place in traditional healthcare systems (Chang and Miles, 2004; Wasser, 2014). 

Commercial mushroom cultivation originated in France during the mid-seventeenth century with 

the cultivation of the button mushroom (Agaricus bisporus). French growers discovered that 

mushrooms could be successfully cultivated on composted horse manure in underground 

limestone quarries around Paris, where the naturally stable temperature and humidity provided 

ideal growing conditions. This marked the beginning of scientific mushroom cultivation and laid 

the foundation for the modern mushroom industry (Chang and Miles, 2004). 

During the eighteenth and nineteenth centuries, mushroom cultivation expanded from France to 

other European countries, including the United Kingdom, the Netherlands, Germany, and 

Poland, and later spread to North America and other parts of the world. The development of 

pure-culture spawn technology during the late nineteenth century represented a major milestone 

in mushroom cultivation, enabling the production of high-quality spawn, improving crop 
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uniformity, increasing yields, and reducing contamination. Subsequent advances in compost 

preparation, environmental control, and crop management further facilitated the 

commercialization of mushroom production (Royse et al., 2017). 

The second half of the twentieth century witnessed rapid technological progress, transforming 

mushroom cultivation from a traditional enterprise into a modern agricultural industry. Scientific 

innovations in substrate formulation, composting, climate-controlled cultivation, mechanization, 

post-harvest handling, and disease management enabled large-scale commercial production 

throughout the year. Commercial cultivation gradually expanded beyond button mushroom to 

include oyster mushroom (Pleurotus spp.), shiitake (Lentinula edodes), paddy straw mushroom 

(Volvariella volvacea), enoki (Flammulina velutipes), wood ear mushroom (Auricularia spp.), 

and several medicinal mushrooms, including reishi (Ganoderma lucidum) and Cordyceps 

militaris. 

In recent decades, mushroom cultivation has undergone remarkable transformation through the 

integration of biotechnology, molecular breeding, automation, precision environmental control, 

sensor-based monitoring, and artificial intelligence. These innovations have improved production 

efficiency, product quality, and resource-use efficiency while supporting sustainable cultivation 

practices. Simultaneously, China has emerged as the global leader in mushroom production 

through continuous investment in research, advanced cultivation technologies, industrial-scale 

production, and efficient marketing systems. Today, mushroom cultivation is recognized as one 

of the fastest-growing sectors of modern agriculture and protected cultivation, contributing 

significantly to food and nutritional security, rural livelihoods, environmental sustainability, and 

the global bioeconomy (Li and Xu, 2022; Royse et al., 2017). 

2.3 Global Production Trends 

     Global mushroom production has witnessed remarkable expansion during recent decades due 

to rising consumer demand for nutritious foods and health-promoting dietary products. 

Mushrooms are now regarded as important components of balanced diets because of their 

nutritional and medicinal properties. 

      According to recent estimates, worldwide mushroom and truffle production reached 

approximately 49–50 million metric tonnes during 2024 (FAOSTAT, 2024). The mushroom 

industry has recorded steady annual growth with an estimated compound annual growth rate 

(CAGR) of approximately 8–10%. Rapid urbanization, changing dietary habits, and rising 

consumer preference for alternative protein sources are major factors contributing to this growth. 

       The growing popularity of processed mushroom products such as dried mushrooms, canned 

mushrooms, powders, soups, and nutraceutical products has also contributed substantially to 

market expansion. Asia dominates global mushroom production and contributes the majority of 

total world output. China remains the leading producer and contributes more than 75–80% of 

total global mushroom production. Other important mushroom-producing countries include the 

United States, the Netherlands, Poland, Japan, and India. 
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The estimated mushroom production of major producing countries during 2024 is presented in 

Table 2.1 

Table 2.1. Estimated Mushroom Production in Major Producing Countries during 2024 

Country Estimated Production (2024)

  

Remarks 

China        >75–80% of global 

production 

 Leading producer 

United States ~0.32 million tonnes Major non-Asian producer 

Netherlands ~0.26 million tonnes Major exporter 

Poland ~0.20 million tonnes Important European producer 

India ~0.347 million tonnes Emerging producer 

          

2.4 Major Mushroom Producing Countries 

China 

China is the largest producer and consumer of mushrooms in the world, accounting for more than 

three-quarters of global mushroom production. The country dominates both fresh and processed 

mushroom markets through its advanced cultivation technologies, integrated processing 

industries, efficient cold-chain infrastructure, and well-developed marketing networks. 

Mushrooms are an integral part of the Chinese diet and have long been utilized in traditional 

Chinese medicine because of their nutritional and therapeutic properties. 

China is also the world's leading exporter of fresh, dried, canned, and value-added mushroom 

products. Its export-oriented industry is supported by modern post-harvest handling, quality 

assurance systems, and extensive domestic and international supply chains, enabling exports to 

major markets in Europe, North America, Southeast Asia, and other regions. In addition to edible 

mushrooms such as button mushroom (Agaricus bisporus), shiitake (Lentinula edodes), oyster 

mushroom (Pleurotus spp.), enoki (Flammulina velutipes), and wood ear mushroom (Auricularia 

spp.), China is a global leader in the commercial cultivation of medicinal mushrooms, including 

reishi (Ganoderma lucidum) and Cordyceps militaris. Continuous investment in research, 

biotechnology, strain improvement, and value-added product development has further 

strengthened China's position as the world's leading producer, exporter, and innovator in the 

mushroom industry. 

 

 

United States 
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The United States is one of the leading mushroom-producing countries outside Asia and has a 

highly organized commercial mushroom industry. Pennsylvania, widely recognized as the 

"Mushroom Capital of the World," contributes nearly 60% of the country's total mushroom 

production, with button mushroom (Agaricus bisporus) being the predominant cultivated species. 

Commercial mushroom cultivation is characterized by advanced composting techniques, 

mechanized production systems, strict quality control, and efficient post-harvest handling. The 

industry is supported by continuous research, technological innovation, and strong domestic 

demand, while value-added products such as sliced, canned, frozen, and processed mushrooms 

contribute significantly to market growth. 

Netherlands and Poland 

The Netherlands and Poland are among the leading mushroom-producing and exporting 

countries in Europe. These countries have established technologically advanced mushroom 

industries based on modern composting methods, climate-controlled cultivation facilities, 

automated production systems, and efficient supply chain management. The Netherlands is 

internationally recognized for its expertise in mushroom production technology, compost 

manufacturing, and export-oriented cultivation systems, whereas Poland has emerged as one of 

Europe's largest producers and exporters of button mushrooms. Both countries supply substantial 

quantities of fresh and processed mushrooms to European and international markets while 

maintaining high standards of quality and food safety. 

India 

India is gradually emerging as an important mushroom-producing country with steadily 

increasing production and consumption. Mushroom and truffle production exceeded 

approximately 347,000 tonnes in 2024. Major mushroom-producing states include Punjab, 

Haryana, Himachal Pradesh, Uttar Pradesh, Odisha, Tamil Nadu, Maharashtra, and Jammu & 

Kashmir. Button mushroom (Agaricus bisporus) accounts for the largest share of commercial 

production, followed by oyster mushroom (Pleurotus spp.), paddy straw mushroom (Volvariella 

volvacea), and milky mushroom (Calocybe indica). 

The Indian mushroom industry has expanded considerably due to increasing consumer 

awareness of the nutritional and medicinal benefits of mushrooms, improved cultivation 

technologies, and effective utilization of agricultural residues such as wheat straw, paddy straw, 

and sugarcane bagasse. Training programmes conducted by agricultural universities, research 

institutions, and government agencies have promoted mushroom cultivation as a profitable 

enterprise for small and marginal farmers, women entrepreneurs, and rural youth. Although the 

sector continues to grow rapidly, further improvements in cold-chain infrastructure, processing 

facilities, organized marketing systems, and export promotion are essential to enhance the 

competitiveness of the Indian mushroom industry in global markets. 
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 2.5 Major Cultivated Mushroom Species 

       Although more than 2,000 mushroom species are considered edible and several hundred 

possess medicinal properties, only a relatively small number are cultivated commercially on a 

large scale owing to their high yield potential, consumer acceptance, nutritional value, and 

economic importance. Commercial mushroom cultivation is dominated by a few species that 

have been successfully domesticated and adapted to diverse cultivation systems. These 

mushrooms are produced using a wide range of lignocellulosic agricultural residues and 

composted substrates, contributing to sustainable waste utilization and circular bioeconomy 

practices (Royse et al., 2017; Li et al., 2021). 

The major commercially cultivated mushroom species, their principal producing countries,  

commonly used cultivation substrates, and major applications are presented in Table 2.2. 

Table 2.2. Major Commercially Cultivated Mushroom Species, Their Producing Countries, 

Cultivation Substrates, and Major Uses 

Common 

name 

Scientific 

name 

Major 

producing 

countries 

Major cultivation 

substrate(s) 

Major uses 

Button 

mushroom 

Agaricus 

bisporus 

China, United 

States, 

Netherlands, 

Poland, India 

Composted wheat 

straw with horse or 

poultry manure 

Fresh consumption, 

canned products, 

soups, processed foods 

Shiitake 

mushroom 

Lentinula 

edodes 

China, Japan, 

South Korea 

Hardwood logs, 

supplemented 

sawdust 

Fresh and dried 

mushrooms, medicinal 

products, 

nutraceuticals 

Oyster 

mushroom 

Pleurotus 

spp. 

China, India, 

Japan, South 

Korea, Italy 

Paddy straw, wheat 

straw, maize stalks, 

cotton waste, 

sawdust 

Fresh consumption, 

functional foods, 

value-added products 

Wood ear 

mushroom 

Auricularia 

spp. 

China, Vietnam, 

Thailand 

Hardwood logs, 

sawdust 

Fresh and dried 

products, Asian 

cuisine, medicinal 

applications 

Enoki 

mushroom 

Flammulina 

velutipes 

China, Japan, 

South Korea 

Sawdust 

supplemented with 

cereal bran 

Fresh consumption, 

processed foods 

Paddy straw 

mushroom 

Volvariella 

volvacea 

China, Thailand, 

Vietnam, India, 

Philippines 

Paddy straw, cotton 

waste, banana leaves 

Fresh consumption in 

tropical and 

subtropical regions 

Milky 

mushroom 

Calocybe 

indica 

India Paddy straw and 

other lignocellulosic 

agricultural residues 

Fresh consumption, 

tropical commercial 

cultivation 
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Reishi 

mushroom 

Ganoderma 

lucidum 

China, Japan, 

South Korea 

Hardwood logs and 

supplemented 

sawdust 

Medicinal products, 

nutraceuticals, dietary 

supplements 

Lion's mane 

mushroom 

Hericium 

erinaceus 

China, Japan, 

South Korea 

Hardwood logs and 

sawdust 

Functional foods, 

nutraceuticals, 

neurological health 

products 

Cordyceps 

mushroom 

Cordyceps 

militaris 

China, South 

Korea, Japan 

Artificial cereal-

based media and 

insect-derived 

substrates 

Nutraceuticals, 

pharmaceuticals, 

functional foods 

          Button mushroom (Agaricus bisporus) remains the dominant cultivated species in Europe, 

North America, and India owing to its high consumer acceptance, well-established cultivation 

technology, and extensive commercial market. In contrast, shiitake (Lentinula edodes) and oyster 

mushrooms (Pleurotus spp.) account for a substantial proportion of global production in East 

Asia because of their excellent nutritional quality, adaptability to a wide range of lignocellulosic 

substrates, and recognized health-promoting properties. In recent years, medicinal mushrooms 

such as reishi (Ganoderma lucidum), lion's mane (Hericium erinaceus), and Cordyceps militaris 

have gained considerable commercial importance due to increasing consumer demand for 

functional foods, nutraceuticals, and natural health products. Continuous advances in cultivation 

technology, strain improvement, and value-added processing are expected to further diversify the 

global mushroom industry and expand the commercial cultivation of both edible and medicinal 

mushroom species. 

2.6 Environmental Significance of Mushroom Cultivation 

        Mushroom cultivation plays an important role to environmental management and circular 

bioeconomy systems. Agricultural and agro-industrial residues such as paddy straw, wheat straw, 

sawdust, corn cobs, cotton waste, sugarcane bagasse, and tea waste are efficiently utilized as 

substrates for mushroom cultivation. This process helps reduce environmental pollution 

associated with open-field burning of agricultural residues. 

         Spent mushroom substrate (SMS), which remains after harvesting, can be further utilized 

as organic manure, vermicompost, biofertilizer, animal feed, or soil amendment. Thus, 

mushroom cultivation supports efficient recycling of agricultural wastes and promotes eco-

friendly production systems. Compared with livestock-based protein production systems, 

mushrooms require less land, water, and energy resources, making them sustainable alternatives 

for future food systems (Grimm and Wösten, 2018). 

2.7 Global Mushroom Market and Trade 

               The mushroom industry has developed into an important global agribusiness sector. 

The global mushroom market was valued at approximately USD 65–69 billion during 2024 and 

is expected to expand continuously in the coming years (Grand View Research, 2024). 
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               Fresh mushrooms account for the largest share of the global market, whereas processed 

mushroom products such as dried mushrooms, canned mushrooms, powders, soups, 

nutraceuticals, and dietary supplements are rapidly gaining commercial importance. Rising 

demand for convenience foods and health-oriented products has contributed significantly to 

international mushroom trade. 

                China, Poland, and the Netherlands are among the leading exporters of mushrooms and 

mushroom-derived products. Europe remains a major import market because of high consumer 

demand and strong food-processing industries. The medicinal mushroom sector has also 

expanded substantially due to growing interest in immunity-enhancing foods and nutraceutical 

products. Mushroom-based biomaterials are gaining importance in biodegradable packaging, 

environmental remediation, and sustainable industrial applications. 

2.8 Technological Advancements in Mushroom Cultivation 

               Technological advancements have transformed mushroom cultivation into a highly 

scientific and commercial enterprise. Modern mushroom farms utilize controlled environment 

cultivation systems that regulate temperature, humidity, ventilation, light, and carbon dioxide 

concentration to optimize growth and productivity. Automation and mechanization have 

improved operational efficiency in compost preparation, spawning, harvesting, grading, 

packaging, and post-harvest handling. Precision mushroom farming technologies, sensor-based 

environmental monitoring, artificial intelligence, and automated climate-control systems are 

progressively being adopted in commercial mushroom industries worldwide.  

            Biotechnology has also contributed substantially to the development of high-yielding and 

disease-resistant mushroom strains. Tissue culture methods, molecular breeding techniques, and 

genetic improvement programs are widely utilized for improving yield performance and 

substrate utilization efficiency. Recent developments in vertical farming systems and smart 

cultivation technologies are further enhancing production efficiency and product quality.  

2.9 Nutritional and Medicinal Importance 

                Mushrooms are nutritentf rich foods containing proteins, vitamins, minerals, dietary 

fiber, and essential amino acids. They are important sources of B-complex vitamins, minerals, 

dietary fiber, and vitamin D when exposed to ultraviolet light. Many mushroom species are rich 

in selenium, potassium, phosphorus, iron, and zinc. Their low-calorie and low-fat nature makes 

them suitable components of balanced diets. 

            Apart from their nutritional benefits, mushrooms contain several bioactive compounds 

such as beta-glucans, polysaccharides, phenolics, flavonoids, terpenoids, and lectins. These 

compounds possess antioxidant, antimicrobial, anticancer, anti-inflammatory, antiviral, and 

immunomodulatory properties. 

          Medicinal mushrooms such as reishi (Ganoderma lucidum), lion’s mane (Hericium 

erinaceus), turkey tail (Trametes versicolor), and cordyceps (Cordyceps militaris) are widely 
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utilized in pharmaceutical and nutraceutical industries because of their therapeutic applications 

in immune enhancement, neurological health, cardiovascular protection, and cancer 

management. 

2.10 Challenges in the Global Mushroom Industry 

            Despite rapid growth, the mushroom industry faces several important constraints and 

challenges. Fresh mushrooms are highly perishable because of their high moisture content and 

delicate texture. Therefore, efficient cold-chain systems, packaging technologies, and 

transportation facilities are essential to maintain post-harvest quality. Diseases and pests caused 

by fungi, bacteria, viruses, mites, and insect pests remain major threats to commercial mushroom 

cultivation. Contamination during spawning and cropping stages can significantly reduce yield 

and product quality. 

           Climate variability, rising energy costs, labor shortages, and increasing production 

expenses are additional concerns affecting mushroom industries worldwide. In developing 

countries, inadequate technical knowledge, poor infrastructure, limited processing facilities, lack 

of organized marketing systems, and high initial investment costs restrict commercial expansion. 

Fluctuations in market prices and insufficient consumer awareness also influence profitability 

and industry growth. 

2.11 Mushrooms and Global Food Security 

              Mushrooms are recognized as important contributors to global food and nutritional 

security. Due to their short cultivation cycle, high biological efficiency, and ability to grow on 

inexpensive agricultural residues, mushrooms represent a sustainable  alternatives for future food 

systems. In developing countries, mushroom cultivation offers employment opportunities and 

supplementary income for small and marginal farmers, women entrepreneurs, and rural youth. 

Mushroom farming also promotes diversification of agricultural enterprises and improves 

household nutrition through the availability of protein-rich food. Integration of mushroom 

cultivation into farming systems can contribute significantly toward poverty alleviation, 

nutritional improvement, and rural development. 

2.12 Climate Change and Mushroom Cultivation 

        Climate change has emerged as a major challenge affecting mushroom cultivation globally. 

Increasing temperatures, irregular humidity patterns, water scarcity, and extreme weather events 

can adversely influence mushroom growth, productivity, and disease incidence. 

       Modern climate-controlled cultivation systems are being adopted to overcome these 

environmental challenges. Energy-efficient technologies, automated ventilation systems, 

precision environmental monitoring, and smart farming practices are expected to improve 

resilience and productivity under changing climatic conditions. 
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2.13 Indian Scenario of Mushroom Cultivation 

          India is emerging as an important mushroom-producing country with steadily increasing 

production and consumption. Annual mushroom production in India exceeded approximately 

347,000 tonnes during 2024. Button mushroom (Agaricus bisporus) dominates Indian production 

and accounts for nearly 70–80% of total output. 

          Major mushroom-producing states include Punjab, Haryana, Himachal Pradesh, Uttar 

Pradesh, Rajasthan, Odisha, Tamil Nadu, Maharashtra, and Jammu & Kashmir. Oyster 

mushroom, paddy straw mushroom, milky mushroom, and shiitake mushroom are also cultivated 

in different agro-climatic regions. Mushroom cultivation in India supports rural livelihoods, 

employment generation, women empowerment, and efficient utilization of agricultural residues. 

Agricultural universities, government organizations, and research institutes are actively 

promoting mushroom cultivation through training programs, improved technologies, and 

entrepreneurship development schemes. 

          However, the Indian mushroom industry still faces several challenges including inadequate 

cold-chain infrastructure, poor processing facilities, lack of organized marketing systems, limited 

export facilities, and insufficient consumer awareness. 

2.14 Future Prospects 

          The future of mushroom cultivation appears highly promising because of rising global 

demand for healthy diets, plant-based foods, and functional foods. Advances in biotechnology, 

automation, precision farming, and climate-controlled cultivation systems are expected to 

improve productivity, quality, and sustainability in mushroom production. The expanding 

medicinal mushroom and nutraceutical sectors are likely to create new opportunities in 

pharmaceutical and healthcare industries. Mushrooms are also expected to play important roles 

in environmental management, waste recycling, alternative protein industries, and development 

of sustainable biomaterials. 

           With growing emphasis on food security, nutrition, and environmentally sustainable 

agricultural systems, mushroom cultivation is expected to become an important component of 

future global agriculture. Therefore, mushroom cultivation is expected to emerge as an important 

pillar of sustainable agriculture, nutritional security, and bio-based economic development in the 

future. 

2.15 Conclusion 

Mushroom cultivation has evolved from a traditional small-scale activity into a globally 

significant agricultural enterprise that contributes substantially to food and nutritional security, 

sustainable agriculture, environmental conservation, and rural economic development. The 

remarkable expansion of the mushroom industry over recent decades has been driven by 

increasing consumer demand for nutritious, functional, and plant-based foods, together with 

continuous advancements in cultivation technologies, biotechnology, and value-added 
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processing. Today, mushrooms are recognized not only as highly nutritious foods but also as 

valuable sources of bioactive compounds with promising applications in the nutraceutical, 

pharmaceutical, and biotechnology sectors. 

Globally, Asia, particularly China, dominates mushroom production, while several developed 

and developing countries continue to expand commercial cultivation through technological 

innovation, improved production systems, and organized marketing networks. The efficient 

utilization of agricultural and agro-industrial residues for mushroom production, coupled with 

the recycling of spent mushroom substrate, highlights the important role of mushroom 

cultivation in promoting circular bioeconomy principles, waste valorization, and environmentally 

sustainable farming systems. Furthermore, 

 the low requirement for land, water, and energy resources compared with many conventional 

food production systems positions mushrooms as an environmentally sustainable alternative for 

meeting future food demands. 

Despite its rapid growth, the global mushroom industry continues to face challenges related to 

climate change, pest and disease management, post-harvest losses, labour availability, energy 

costs, and market infrastructure. Addressing these constraints will require coordinated efforts in 

scientific research, technological innovation, policy support, infrastructure development, and 

capacity building. Emerging technologies such as precision cultivation, artificial intelligence, 

sensor-based environmental monitoring, automation, and molecular breeding are expected to 

improve production efficiency, product quality, and sustainability while enhancing resilience to 

changing climatic conditions. 

The future of mushroom cultivation is highly promising, driven by expanding markets for edible 

and medicinal mushrooms, increasing consumer awareness of health and wellness, and growing 

interest in sustainable food production systems. Beyond their role as nutritious foods, 

mushrooms are expected to contribute significantly to the development of functional foods, 

nutraceuticals, pharmaceuticals, biodegradable biomaterials, and other bio-based products. 

Continued investment in research, innovation, and entrepreneurship, together with the adoption 

of climate-smart and resource-efficient cultivation technologies, will further strengthen the 

global mushroom industry. Consequently, mushroom cultivation is poised to become an 

increasingly important pillar of sustainable agriculture, circular bioeconomy, nutritional security, 

and green economic development, supporting global efforts to achieve resilient food systems and 

sustainable development in the twenty-first century. 
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CHAPTER-3 

Prospects of Mushroom Cultivation in Kashmir 

Introduction 

Agriculture forms the backbone of the economy of Kashmir and provides livelihoods to a 

large section of the population. Traditionally, the agricultural system of the region has been 

dominated by crops such as rice, maize, and horticultural products like apples, walnuts, and 

saffron. However, increasing population pressure, shrinking landholdings, climate variability, 

and fluctuating farm incomes have highlighted the need for agricultural diversification toward 

high-value and sustainable enterprises. In this context, mushroom cultivation has emerged as one 

of the most promising agri-business opportunities in Jammu and Kashmir (HADP, 2026). 

Mushrooms are highly nutritious food products rich in proteins, vitamins, minerals, 

dietary fiber, and antioxidants. Their medicinal and nutritional importance has increased 

consumer demand in recent years. Mushroom farming is particularly suitable for Kashmir 

because of the region’s favourable climatic conditions, availability of agricultural waste 

materials, and increasing market demand in both domestic and tourism sectors (SKUAST-K, 

2026).According to agricultural development initiatives such as the Holistic Agriculture 

Development Programme (HADP), mushroom farming is increasingly being recognized as a 

viable option for income diversification and rural entrepreneurship in Kashmir. 

Kashmir has a long tradition of consuming wild edible mushrooms, particularly Gucchi 

(Morchella spp.), which grow naturally in forest ecosystems during spring. These mushrooms 

are culturally important and economically valuable due to their rarity and high market price. 

Earlier, mushroom use was largely limited to seasonal forest collection. However, with scientific 

intervention from institutions such as SKUAST-K, mushroom cultivation has gradually 

transformed into a structured commercial enterprise. This shift represents a significant transition 

from traditional foraging to modern, technology-driven agriculture in the region. 

Agroclimatic Suitability of Kashmir 

Kashmir possesses ideal agro-climatic conditions for mushroom cultivation. The 

temperate climate, cool temperatures, and high relative humidity create a natural environment 

suitable for the growth of mushrooms, especially button mushrooms and oyster mushrooms. 

Unlike many other parts of India where artificial cooling systems are required, Kashmir’s natural 

climate reduces production costs significantly and makes mushroom farming economically 

feasible. The region also produces abundant agricultural residues such as paddy straw, wheat 

straw, and maize stalks, which can be efficiently utilized as substrates for mushroom cultivation. 

This not only reduces the cost of production but also promotes the recycling of agricultural waste 

into valuable food products. As a result, mushroom cultivation contributes to environmentally 

sustainable farming practices and supports the principles of a circular economy. 

Major Mushroom Types in Kashmir 
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The important mushroom types found and cultivated in Kashmir include: 

 Button Mushroom (Agaricus bisporus) – most widely cultivated commercial species  

 Oyster Mushroom (Pleurotus spp.) – low-cost, fast-growing, and suitable for small 

farmers  

 Gucchi Mushroom (Morchella spp.) – wild, rare, and highly expensive export-grade 

mushroom  

 Shiitake and other exotic mushrooms – under experimental cultivation in research 

institutions  

Among these, button and oyster mushrooms dominate commercial production, while 

Gucchi remains a premium forest product with high export demand. 

Economic Potential and Income Generation 

Mushroom cultivation has considerable economic potential for small and marginal 

farmers in Kashmir. The enterprise requires comparatively low investment and minimal land 

area, as mushrooms can be cultivated indoors under controlled conditions. The short crop cycle, 

generally ranging from 30 to 60 days, enables farmers to obtain quick returns and maintain 

multiple production cycles within a year (SKUAST-K, 2026). The profitability of mushroom 

cultivation is further enhanced by the growing demand for mushrooms in urban markets, hotels, 

restaurants, and tourist destinations. Kashmir’s flourishing tourism industry creates additional 

opportunities for marketing fresh and processed mushroom products. High-value varieties such 

as Gucchi (morel) mushrooms possess exceptional export potential due to their premium market 

value and international demand (Kashmir Life, 2026). Value-added mushroom products such as 

dried mushrooms, cakes, muffins, soups, pickles, powders, and processed foods can further 

increase farmers’ income and improve shelf life. Therefore, mushroom cultivation has the 

potential to strengthen rural livelihoods and improve the socio-economic status of farming 

communities in the region. 

Employment Opportunities and Entrepreneurship Development 

Mushroom farming is a labor-intensive activity that creates employment opportunities at 

different stages, including substrate preparation, spawning, harvesting, packaging, processing, 

and marketing. The enterprise is particularly suitable for rural youth and women because it can 

be practiced on a small scale within household premises.In many parts of Kashmir, women have 

started adopting mushroom cultivation as a home-based enterprise, contributing to household 

income and financial independence. Furthermore, entrepreneurship development programs 

organized by institutions such as SKUAST-K and MSME are encouraging educated youth to 

establish mushroom production units, spawn laboratories, and mushroom processing enterprises. 

The promotion of mushroom cultivation can therefore play a significant role in reducing rural 

unemployment and supporting inclusive economic development in Jammu and Kashmir. 
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Government Support and Institutional Initiatives 

Recognizing the economic and environmental significance of mushroom cultivation, the 

Government of Jammu and Kashmir has included mushroom farming among the priority sectors 

under the Holistic Agriculture Development Programme (HADP). The program provides 

financial assistance, subsidies, training, technical guidance, and infrastructure support to 

mushroom growers. Agricultural universities and research institutions, especially Sher-e-

Kashmir University of Agricultural Sciences and Technology of Kashmir (SKUAST-K), are 

actively promoting scientific mushroom cultivation through training programs, demonstrations, 

and research activities. Recent breakthroughs in the standardization of Gucchi mushroom 

cultivation technology by SKUAST-K have opened new opportunities for commercial 

production and export of this highly valuable mushroom variety. 

Challenges and Future Prospects 

Despite its enormous potential, mushroom cultivation in Kashmir faces certain challenges. These 

include lack of awareness among farmers, limited technical knowledge, inadequate cold storage 

and transportation facilities, perishability of fresh mushrooms, and weak market linkages. 

Addressing these constraints through improved infrastructure, farmer training, and better 

marketing systems is essential for the sustainable growth of the sector. 

The future prospects of mushroom cultivation in Kashmir are highly encouraging. 

Increasing consumer awareness regarding healthy diets, growing market demand, government 

support, and technological advancements are expected to accelerate the expansion of the 

mushroom industry. The adoption of modern cultivation techniques, climate-controlled units, 

improved spawn quality, and digital marketing platforms can significantly enhance production 

and profitability in the coming years. With proper scientific and infrastructural support, Kashmir 

has strong potential to emerge as a leading hub for high-value mushroom production in India. 

Conclusion 

Mushroom cultivation has emerged as a highly promising enterprise for agricultural 

diversification, income generation, and employment creation in Kashmir. The region’s favorable 

climate, abundant availability of agricultural residues, and growing market demand provide 

strong opportunities for the expansion of mushroom farming. In addition to generating economic 

benefits, mushroom cultivation promotes sustainable agriculture through the efficient utilization 

of agricultural waste materials. With continuous government support, scientific intervention, 

infrastructure development, and awareness programs, mushroom cultivation can become a major 

contributor to rural development and economic growth in Jammu and Kashmir. The sector has 

the potential not only to improve farmers’ livelihoods but also to establish Kashmir as an 

important hub for high-value mushroom production in India. 
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CHAPTER-4 

ECONOMICS OF MUSHROOM CULTIVATION IN INDIA WITH SPECIAL 

REFERENCE TO KASHMIR VALLEY 

Introduction 

        Mushroom cultivation in India has emerged as a highly profitable and environmentally 

sustainable agri-enterprise due to its ability to convert agricultural residues into high-value food 

and medicinal products. Mushrooms are widely recognized for their nutritional richness, 

containing high-quality proteins, essential amino acids, vitamins, minerals, dietary fiber, and 

various bioactive compounds that contribute to nutritional and health security. In recent years, 

mushroom farming has gained increasing attention because of its low land requirement, minimal 

water use, and short production cycle, making it particularly suitable for small and marginal 

farmers facing constraints such as land fragmentation, declining farm profitability, and climate 

variability (ICAR-DMR, 2023). 

India supports the cultivation of a diverse range of edible and medicinal mushroom species, 

including button mushroom (Agaricus bisporus), oyster mushroom (Pleurotus spp.), paddy straw 

mushroom (Volvariella volvacea), milky mushroom (Calocybe indica), and medicinal varieties 

such as Ganoderma lucidum and Cordyceps militaris. These species vary significantly in 

production technology, climatic requirements, input costs, and profitability, making mushroom 

cultivation a highly location-specific and economically diverse enterprise (Ahlawat & Tewari, 

2007). 

From an economic and environmental perspective, mushroom cultivation also supports 

sustainable resource utilization by efficiently recycling agricultural wastes such as straw, stalks, 

and other crop residues into edible biomass. This contributes to the principles of a circular 

economy while simultaneously reducing environmental problems such as residue burning. 

Within this national context, the Kashmir Valley holds a distinct comparative advantage 

for mushroom production due to its temperate agro-climatic conditions, particularly favorable for 

button mushroom cultivation. The region is also rich in agricultural residues such as paddy straw, 

wheat straw, and maize stalks, which serve as low-cost substrates for cultivation. Combined with 

growing domestic demand, tourism-driven consumption, and institutional support, mushroom 

cultivation has emerged as a promising and economically viable enterprise in Jammu and 

Kashmir (Sabha et al., 2024). This makes mushroom cultivation a relevant subject for eonomic 

analysis, particularly in terms of cost structure, profitability, employment generation, and its role 

in sustainable rural development in the Kashmir Valley. 

Economic Framework of Mushroom Cultivation 

The economics of mushroom cultivation is evaluated using standard farm management 

indicators that measure cost structure, profitability, and overall financial feasibility of production 

systems. These indicators help in comparing different mushroom species and cultivation 

technologies and are essential for assessing the viability of mushroom enterprises. 
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Key Economic Components 

 Fixed Cost (FC): Includes expenditure on infrastructure such as sheds, racks, trays, 

composting units, and basic equipment required for cultivation.  

 Variable Cost (VC): Includes recurring expenses such as spawn, substrate materials, 

labor, electricity, water, packaging, and transportation.  

 Total Cost (TC): Sum of fixed and variable costs (FC + VC).  

 Gross Return (GR): Total revenue generated from the sale of mushrooms.  

 Net Return (NR): Difference between gross return and total cost (GR − TC).  

 Benefit–Cost Ratio (B:C): Ratio of gross return to total cost (GR/TC), indicating overall 

profitability.  

           A higher Benefit–Cost ratio reflects greater economic efficiency and financial viability. In 

general, mushroom cultivation exhibits a favorable B:C ratio, particularly in oyster and button 

mushroom systems, due to low input requirements, short production cycles, and high market 

demand. 

Economics of Major Mushrooms in India  

          The economic performance of mushroom cultivation in India varies widely across species 

depending on input costs, production technology, climatic suitability, and market demand. 

Mushroom farming has emerged as a highly diversified agri-enterprise that includes low-cost 

livelihood options as well as high-investment commercial and medicinal systems. A comparative 

analysis of major mushroom species highlights significant differences in profitability and 

scalability.  

3.1 Oyster Mushroom (Pleurotus spp.) 

Oyster mushroom is widely recognized as the most economically efficient species for 

small and marginal farmers due to its low investment requirement, simple cultivation technology, 

and high biological efficiency (Kumari et al., 2022). 

 

 

 

 

Studies by Pandey et al. (2019) report that oyster mushroom cultivation provides higher 

returns due to short crop duration and low input dependency, making it highly suitable for rural 

entrepreneurship. 

3.2 Button Mushroom (Agaricus bisporus) 

Parameter Range 

Cost of production                ₹45–65/kg 

Yield      200–250 kg/100 bags 

Market price               ₹120–160/kg 

Net return      ₹12,000–20,000 per cycle 

B:C ratio                    1.8–2.6 
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Button mushroom is the most commercially dominant species in India and forms the backbone of 

the organized mushroom industry (Singh et al., 2018). 

Parameter Range 

Cost of production ₹70–110/kg 

Yield 300–400 kg/unit 

Market price ₹140–200/kg 

Net return ₹15,000–40,000 per crop 

B:C ratio 1.4–2.0 

Although it requires higher investment and controlled environmental conditions, strong 

and stable urban demand ensures consistent profitability (Mahajan et al., 2023).  

3.3 Paddy Straw Mushroom (Volvariella volvacea) 

    Paddy straw mushroom is primarily cultivated in warm and humid regions and is characterized 

by low input requirements and short production cycles (Ahlawat & Tewari, 2007). 

Parameter Range 

Cost of production ₹30–50/kg 

Yield 100–120 kg/unit 

Market price ₹80–120/kg 

Net return ₹5,000–8,000 per cycle 

FAO (2013) highlights its suitability for resource-poor farmers due to minimal 

infrastructure requirements. 

3.4 Medicinal Mushroom: Ganoderma lucidum 

Ganoderma lucidum is a high-value medicinal mushroom widely used in nutraceutical and 

pharmaceutical industries due to its therapeutic properties (Wasser, 2014). 

Parameter Range 

Cost of production ₹300–600/kg (dry) 

Yield 80–120 kg/1000 bags 

Market price ₹800–2000/kg 

Net return ₹30,000–80,000 per cycle 

Its profitability is strongly driven by increasing global demand for medicinal fungi 

(Royse et al., 2017). 

3.5 Cordyceps (Cordyceps militaris) 

Cordyceps is one of the most valuable cultivated mushrooms, requiring advanced laboratory 

conditions and technical expertise (Das et al., 2020). 
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Parameter Range 

Cost of production ₹25,000–45,000/kg 

Yield 2–4 kg dry/cycle 

Market price ₹80,000–1,50,000/kg 

Net return Very high (technology-dependent) 

It represents a high-risk, high-return enterprise with strong export and pharmaceutical 

potential.  

4. Mushroom Industry in Jammu and Kashmir 

Mushroom cultivation in Jammu and Kashmir has expanded significantly due to favorable agro-

climatic conditions, availability of agricultural residues, and institutional support from 

agricultural universities and government schemes. According to ICAR-DMR (2023), more than 

7,000 growers are engaged in mushroom production in the region. 

Parameter Value 

Cost of production ₹80–110/kg 

Selling price ₹140–200/kg 

Net return ₹40–90/kg 

B:C ratio 1.5–2.3 

Regional studies (Sabha et al., 2024; Bhagat et al., 2023) confirm that mushroom cultivation has 

become an important supplementary income source, particularly in central Kashmir districts. 

5. Special Reference to Kashmir Valley 

5.1 Agro-Climatic Advantages 

The Kashmir Valley possesses a distinct comparative advantage in mushroom cultivation due to:  

 Temperate climatic conditions suitable for button mushroom  

 Abundant agricultural residues (paddy straw, wheat straw, maize stalks)  

 Reduced need for artificial cooling  

 Higher off-season market prices  

These factors significantly reduce production costs and improve economic returns. 

5.2 Button Mushroom: Commercial Backbone 

Button mushroom is the dominant cultivated species in Kashmir and forms the 

commercial backbone of the sector. 

Parameter Range 

Cost of production ₹80–100/kg 

Yield 3–3.5 kg per compost bag 

Market price ₹140–200/kg 
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Net return ₹30–70/kg 

B:C ratio 1.5–2.0 

Sabha et al. (2024) report higher profitability in central Kashmir due to favorable climate 

and lower energy costs. 

5.3 Oyster Mushroom: Emerging Livelihood Enterprise 

Oyster mushroom cultivation is emerging as a low-cost livelihood option, especially for women 

and small-scale entrepreneurs. 

Parameter Value 

Cost of production ₹50–70/kg 

Market price ₹120–180/kg 

Net return ₹50–100/kg 

B:C ratio 2.0–2.5 

Its suitability for household-level production makes it an important rural employment generator. 

5.4 Medicinal Mushrooms in Kashmir 

Medicinal mushrooms represent an emerging high-value segment in the region. 

Mushroom Cost Price Profitability 

Ganoderma ₹300–500/kg ₹800–1500/kg High 

Cordyceps ₹30,000–40,000/kg ₹80,000–1,20,000/kg Very High 

These mushrooms have strong export potential and growing pharmaceutical demand. 

5.5 Wild Mushrooms (Morels – Morchella spp.) 

Wild mushrooms, particularly morels (Gucchi), provide seasonal income to rural and forest-

dependent communities. 

Parameter Value 

Dry market price ₹10,000–30,000/kg 

Source Forest collection 

Economic role Seasonal rural income 

Lone et al. (2022) highlight their socio-economic importance in Himalayan livelihoods. 

6. Constraints in Mushroom Cultivation 

Despite strong economic potential, the sector faces several constraints: 

 Inadequate cold storage infrastructure  

 Weak transport and market linkages  
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 Short shelf life of fresh mushrooms  

 Limited processing facilities  

 Lack of technical knowledge among farmers  

Addressing these constraints is essential for sustainable growth. 

7. Opportunities and Future Prospects 

The future of mushroom cultivation in Kashmir is highly promising due to rising demand, 

institutional support, and technological progress. 

Key opportunities include: 

 Off-season supply to national markets  

 Expansion of oyster mushroom enterprises  

 Commercialization of medicinal mushrooms  

 Agro-waste recycling and organic farming integration  

 Development of export-oriented value chains  

Strengthening cold chains, processing units, and farmer training will significantly enhance 

profitability and employment generation. 

8. Conclusion 

Mushroom cultivation has emerged as a highly profitable and sustainable agri-enterprise 

in India, with exceptional potential in the Kashmir Valley. The region’s favorable climate, 

abundant agricultural residues, and expanding market demand create strong economic 

opportunities. 

Button mushroom dominates commercial production, oyster mushroom supports rural 

livelihoods, and medicinal mushrooms such as Ganoderma and Cordyceps represent future high-

value sectors. With improved infrastructure, scientific interventions, and market development, 

mushroom cultivation can play a transformative role in rural development, income generation, 

and agricultural sustainability in Jammu and Kashmir. 
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CHAPTER-5 

SPAWN PRODUCTION TECHNOLOGY 

 

Spawn refers to the seed of mushroom and it is used for cultivation of mushrooms. 

Simply it is the vegetative mycelium of the mushroom fungus grown on appropriate medium. It 

is prepared from cereal grains (Wheat, jowar, bajra, rye) and agricultural waste (corn cobs, 

wooden sticks, rice straw, saw dust, used tea leaves), etc.  Cereal grains for button and oyster 

mushroom, paddy straw for straw mushroom and saw dust for shiitake and black ear mushroom 

are most suitable for spawn preparation. Spawn is produced either in liquid form or in substrate 

form. Accordingly, they are referred as liquid spawn or substrate/grain spawn. 

  

  

 

 

Grain spawn: 

Spawn prepared from grains are referred as grain spawn. This spawn is suitable for button 

mushroom, oyster mushroom, milky mushroom, winter mushroom, reishi mushroom, bottle 

mushroom and others. Grain spawn is produced in the following ways.  

NOTE: Grains should be free from diseases, should not be broken or old and should be free 

from damage by insect pests 

  

  

  

  

 

 

 

Select good quality healthy and cleaned seed grains of wheat for mother 
spawn preparation 

These seed grains should be washed thoroughly with tap water  

REQUIREMENT 

 Autoclavable Polypropylene (PP) 

bags 

 Paddy/wheat grains  

 PVC rings (diameter 1 inch & length 

1.5 inch)  

 Laminar air flow cabinet 

 CaCO3(0.5%) and CaSO4 (2-3%) 

 Non-absorbent cotton  

 LPG stove or Induction  

 Almunium Tub 
 

MEDIA PREPARATION 

Potato Dextrose Agar (PDA)          

 Peeled potatoes         200.0 

 Dextrose                    20.0 g 

 Agar                           20.0 g 

 Distilled Water           1 L 
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Then soaked in clean water and boil the grains for 15-20 minutes in high 

flame and keep stirring 

 Excess water was drained off and the seed grains were uniformly spread 

on a clean blotting paper or newspaper or plastic sheet on a table 

Calcium carbonate (0.5% i.e. 20g/kg) and Calcium sulphate (2.0% 

i.e.40g/kg) was mixed on wet weight basis of the grains 

 

 Mix the calcium carbonate and calcium sulphate thoroughly with 

grain. 

 

 Put the mixed grain inside the PP bag or glass bottles and the mouth of 

the bag should be closed with PVC ring pipe by inserting non-

absorbent cotton to close it 

 

 

 Sterilize the bags/glass bottles containing grains in an autoclave at 22 

p.s.i for 1.5-2 hours 

 

 After cooling at room temperature, the glass bottles or PP bags 

were transferred in a laminar air flow chamber, where they were 

exposed to UV light for 20 minutes and then inoculated with fresh 

mycelial bits taken from the previously prepared culture slants 

Inoculate the autoclaved grains with pure culture of mushroom  

under sterile condition i.e. Laminar air-flow cabinet 

 

 
 After inoculation incubate the spawn bags in BOD incubator for  

1 week. Shake glass bottles or PP bags after 2-3 days. 

Temperature: Oyster: 27°C, Button: 25-27°C, Shiitake:20-22°C, Milky: 

27°C, Paddy straw: 32°C 

 

  The spawn bags will be ready as Mother spawn in 7-10 days’ time.  

The fresh spawn with profuse mycelial growth was used for further experiments 

on cultivation aspects. The mother grain spawn can be used as initial culture 

to inoculate the freshly autoclaved grains to retreat one more cycle of 

multiplication to prepare commercial spawn. 

 

 



 

 

 

 

 

26 

CHAPTER-6 

Tips for Successful Mushroom Cultivation 

Successful mushroom cultivation requires careful attention to sanitation, environmental 

management, compost quality, spawn health, and crop handling practices. Maintaining proper 

hygiene and following recommended cultivation procedures at every stage significantly reduces 

the incidence of pests, diseases, and contamination, thereby ensuring higher yields and better -

quality mushrooms. 

The following guidelines should be observed for successful mushroom cultivation: 

1. Growing Room Management 

 The growing room should have adequate cross-ventilation and proper lighting. 

 Facilities for watering, cleaning, and other cultural operations should be readily available. 

 Temperature, relative humidity, and ventilation should be maintained according to the 

requirements of the mushroom species being cultivated. 

 The growing area should be kept clean and free from dust, insects, and unwanted 

materials. 

2. Compost Preparation and Management 

 Composting should be carried out on a pucca (cemented) floor to prevent contamination 

and nutrient loss. 

 Compost stacks should be prepared according to the recommended dimensions. 

 Leaching of nutrients during the wetting of the straw–fertilizer mixture should be 

avoided. 

 Any lumps formed during composting should be broken to ensure uniform 

decomposition. 

 Compost should be turned at recommended intervals to ensure proper aeration and 

microbial activity. 

 The final compost should be checked for ammonia content and moisture level before 

spawning. 

 Well-prepared compost should be free from ammonia and contain approximately 68–72% 

moisture. 

3. Correction of Compost Defects 

 Excess ammonia in the compost should be removed by giving one or more additional 

turnings. 

 Excess moisture should be reduced through proper aeration and turning of the compost. 

 Compost should be uniform in colour, texture, and moisture content before use. 
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4. Spawn Quality 

 Only healthy, fresh, and contaminant-free spawn should be used. 

 Spawn should be procured from reliable and certified sources. 

 Old or improperly stored spawn should not be used, as it may result in poor crop 

performance and reduced yields. 

5. Casing Operations 

 Casing soil should possess good water-holding capacity and adequate porosity for 

gaseous exchange. 

 The casing material should be properly pasteurized or disinfected before use. 

 Only adequately moistened casing mixture should be applied to the beds. 

 Uniform application of casing soil helps promote even crop growth. 

6. Crop Care and Hygiene 

 Maintain optimum temperature, humidity, and ventilation throughout the cropping 

period. 

 Avoid overwatering, as excessive moisture may encourage the development of diseases 

and pests. 

 Regularly inspect the crop for signs of contamination, diseases, or insect infestation. 

 Remove diseased mushrooms and infected materials immediately from the growing area. 

 Workers should maintain personal hygiene and use clean clothing while handling the 

crop. 

7. Harvesting Practices 

 Mushrooms should be harvested at the appropriate stage of maturity. 

 Picking should be done by gently twisting the mushroom by hand. 

 Knives should not be used for harvesting, as they may damage the beds and increase the 

risk of contamination. 

 Harvested mushrooms should be handled carefully to avoid bruising and quality 

deterioration. 

8. Sanitation and Disease Management 

 All tools, trays, containers, and equipment should be thoroughly cleaned and disinfected 

before use. 

 Particular attention should be given to sanitation in areas where diseases have previously 

occurred. 

 Entry of insects, rodents, and other pests into the mushroom house should be prevented. 

 Strict hygiene measures should be followed throughout the cultivation cycle. 
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9. Disposal of Spent Compost 

 Spent compost should be removed promptly after crop termination. 

 It should be disposed of or utilized at a location as far away as possible from the 

mushroom production unit. 

 Proper disposal helps prevent the carry-over of pests, diseases, and contaminants to 

subsequent crops. 

10. Safe Use of Chemicals 

 Only recommended chemicals should be used in mushroom cultivation. 

 Unknown, unapproved, or excessive use of chemicals should be avoided. 

 All chemical applications should be carried out according to recommended guidelines 

and safety precautions. 

11. Record Keeping 

 Complete records of compost preparation, spawning, casing, environmental conditions, 

harvesting, pest and disease occurrence, and yield should be maintained. 

 Proper record keeping helps in evaluating crop performance and improving future 

production practices. 

Conclusion 

The success of mushroom cultivation largely depends on maintaining strict sanitation, using 

quality inputs, providing suitable environmental conditions, and following recommended 

cultivation practices. Careful attention to each stage of production minimizes losses due to 

contamination and diseases while ensuring higher yields and better-quality mushrooms. 
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CHAPTER-7 

Essential Equipment and Infrastructure for a Mushroom Spawn Laboratory 

7.1 Introduction 

Mushroom spawn is the vegetative propagating material of cultivated mushrooms and serves a 

role analogous to seed in conventional crop production. It consists of actively growing 

mushroom mycelium established on a suitable carrier substrate, most commonly sterilized cereal 

grains such as wheat, sorghum, rye, millet, or maize. The quality of spawn is one of the most 

important determinants of successful mushroom cultivation because it directly influences the rate 

of substrate colonization, crop uniformity, yield, biological efficiency, and resistance to 

contamination. 

Commercial mushroom cultivation requires spawn that is genetically pure, physiologically 

vigorous, free from contaminants, and capable of rapid mycelial growth. Poor-quality spawn 

often results in slow colonization, increased contamination, reduced yield, and economic losses. 

Consequently, spawn production demands strict adherence to aseptic techniques, effective 

sterilization procedures, and carefully controlled environmental conditions throughout the 

production process. 

A mushroom spawn laboratory is a specialized facility designed for the isolation, maintenance, 

multiplication, preservation, quality evaluation, and distribution of mushroom cultures. Such 

laboratories integrate microbiological techniques with environmental control systems to ensure 

the production of healthy and contamination-free spawn. The infrastructure must facilitate 

sequential operations including media preparation, grain processing, sterilization, aseptic 

inoculation, incubation, quality testing, storage, and packaging while minimizing opportunities 

for microbial contamination. 

The scale and complexity of laboratory infrastructure depend on production capacity, mushroom 

species, available resources, and the degree of mechanization. Small research laboratories 

generally operate with basic equipment suitable for teaching and experimental work, whereas 

commercial spawn production units require advanced sterilization systems, controlled-

environment rooms, automated grain processing equipment, and comprehensive quality 

assurance protocols. Regardless of production scale, appropriate laboratory design and suitable 

equipment are essential for producing high-quality spawn that meets commercial and research 

standards. 

7.2 Importance of Infrastructure in Mushroom Spawn Production 

Infrastructure forms the foundation of an efficient mushroom spawn production system. Because 

mushroom mycelium competes continuously with bacteria, molds, and yeasts naturally present in 
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the environment, the production facility must provide conditions that minimize contamination 

while promoting vigorous mycelial growth. 

A well-designed laboratory provides controlled environmental conditions, smooth workflow, 

efficient utilization of space, and separation of clean and contaminated operations. Proper 

infrastructure also facilitates standardized operating procedures, improves worker safety, and 

enhances the consistency of spawn quality. 

Adequate laboratory infrastructure contributes to: 

 Maintenance of aseptic conditions during culture handling and inoculation.  

 Prevention of contamination by bacteria, molds, and other microorganisms.  

 Uniform preparation and sterilization of culture media and grain substrates.  

 Production of genetically pure and physiologically vigorous spawn.  

 Improved operational efficiency and reduced production losses.  

 Standardization and reproducibility of laboratory procedures.  

 Enhanced shelf life and storage stability of spawn.  

 Compliance with biosafety and quality assurance standards.  

In commercial spawn production units, investment in appropriate laboratory infrastructure 

significantly improves production efficiency, reduces contamination-related losses, and ensures 

consistent availability of high-quality spawn for mushroom growers. 

7.3 Types of Mushroom Spawn Laboratories 

Spawn laboratories may be categorized according to their production capacity and intended 

purpose. 

7.3.1 Research and Teaching Laboratories 

These laboratories are established in universities, agricultural colleges, and research institutions 

primarily for education, research, strain improvement, and experimental studies. Production 

capacity is generally limited, and greater emphasis is placed on culture preservation, 

experimentation, and quality analysis. 

7.3.2 Small-Scale Commercial Spawn Laboratories 

These laboratories produce spawn for local growers and small commercial enterprises. 

Equipment requirements are moderate and usually include autoclaves, laminar airflow cabinets, 

incubators, refrigerators, and basic grain processing facilities. 

7.3.3 Large Commercial Spawn Production Units 

Large-scale laboratories are designed for continuous production of high-quality spawn in 

substantial quantities. These facilities often employ automated grain processing systems, steam 
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sterilization units, climate-controlled incubation rooms, advanced quality control laboratories, 

and computerized production management systems to maximize efficiency and product 

consistency. 

7.4 Basic Infrastructure Requirements 

The physical infrastructure of a mushroom spawn laboratory should facilitate efficient workflow 

while maintaining hygienic and contamination-free conditions. Laboratory buildings should be 

designed using materials that are durable, easy to clean, and resistant to moisture accumulation. 

The following infrastructure components are essential: 

Building Construction 

The laboratory should have smooth, non-porous walls, ceilings, and floors that permit easy 

cleaning and routine disinfection. Cracks and crevices should be avoided because they provide 

favorable sites for microbial growth and insect infestation. Epoxy-coated floors or vitrified tiles 

are generally preferred due to their durability and ease of maintenance. 

Water Supply 

A continuous supply of clean potable water is essential for grain washing, media preparation, 

equipment cleaning, and sanitation. Distilled or deionized water should be available for 

preparing microbiological culture media and laboratory reagents, as impurities present in 

ordinary water may influence microbial growth and experimental results. 

Electricity Supply 

Reliable electricity is necessary for the operation of autoclaves, incubators, refrigerators, laminar 

airflow cabinets, lighting systems, weighing balances, and other laboratory equipment. 

Commercial laboratories should be equipped with backup power systems such as generators or 

uninterrupted power supply (UPS) units to prevent interruption of critical operations. 

Drainage and Wastewater Management 

An efficient drainage system should facilitate rapid removal of wastewater generated during 

grain washing and cleaning operations. Proper drainage minimizes water stagnation, reduces 

microbial proliferation, and contributes to overall laboratory hygiene. 

Ventilation and Air Quality 

Adequate ventilation is essential to maintain comfortable working conditions and reduce 

airborne contaminants. Air handling systems equipped with appropriate filtration help improve 

indoor air quality and minimize contamination risks, particularly in inoculation areas. 
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Lighting 

The laboratory should provide adequate illumination to facilitate safe handling of cultures and 

equipment. Uniform lighting improves visibility during inoculation, media preparation, and 

microscopic examination while reducing operator fatigue. 

Storage Facilities 

Separate storage rooms should be available for chemicals, culture media components, packaging 

materials, laboratory consumables, and finished spawn. Proper storage protects materials from 

moisture, contamination, and physical damage. 

Laboratory Furniture 

Laboratory furniture should be constructed from stainless steel or other corrosion-resistant 

materials that withstand repeated cleaning and disinfection. Work benches should provide 

sufficient working space for routine laboratory operations and should be resistant to chemical 

exposure. 

7.5 Laboratory Design and Workflow 

Proper laboratory design is critical for preventing contamination during spawn production. The 

laboratory should follow a unidirectional workflow in which materials move progressively from 

relatively clean areas toward controlled processing areas without backtracking. 

Typical operational sequence includes: 

Raw material reception → Grain preparation → Media preparation → Sterilization → Aseptic 

inoculation → Incubation → Quality inspection → Packaging → Cold storage → Distribution 

Each activity should be conducted in a designated room to reduce cross-contamination. 

Personnel movement should also follow this sequence, with restricted access to critical areas 

such as inoculation rooms. 

7.6 Good Laboratory Practices (GLP) 

Implementation of Good Laboratory Practices (GLP) is essential for maintaining high standards 

of spawn quality and laboratory safety. GLP ensures consistency, traceability, and reliability 

throughout the production process. 

Important GLP measures include: 
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 Restricted entry into culture handling areas.  

 Use of laboratory coats, gloves, masks, and hair covers.  

 Routine cleaning and disinfection of work surfaces and equipment.  

 Periodic calibration of laboratory instruments.  

 Accurate labeling of cultures, media, and spawn containers.  

 Maintenance of production and quality control records.  

 Regular monitoring of environmental conditions.  

 Scheduled preventive maintenance of laboratory equipment.  

Adherence to GLP minimizes contamination, improves reproducibility, and enhances the overall 

quality of mushroom spawn.  

7.7 Essential Equipment Required in a Mushroom Spawn Laboratory 

Efficient production of high-quality mushroom spawn depends on the availability of appropriate 

laboratory equipment. Each instrument performs a specific function during grain preparation, 

media preparation, sterilization, inoculation, incubation, quality control, storage, and packaging. 

Selection of equipment depends on the production scale, mushroom species, and degree of 

mechanization; however, certain equipment is indispensable in every spawn laboratory. 

7.7.1 Grain Processing Equipment 

Grain preparation is the first step in spawn production. Cereal grains such as wheat, sorghum, 

pearl millet, rye, and maize are commonly used because they provide carbohydrates, proteins, 

minerals, and adequate surface area for rapid mycelial growth. 

Grain Washing Tanks 

Freshly procured grains are washed thoroughly to remove dust, broken kernels, soil particles, and 

other foreign materials. Stainless-steel washing tanks or food-grade plastic containers are 

commonly used because they are durable, corrosion-resistant, and easy to sanitize. 

Grain Soaking Containers 

After washing, grains are soaked in clean water for several hours to hydrate the kernels 

uniformly. Proper soaking facilitates even cooking and ensures optimum moisture absorption, 

which is essential for rapid colonization by mushroom mycelium. 

Grain Boiling Vessels 

Boiling is carried out using stainless-steel vessels, steam-jacketed kettles, or pressure-assisted 

cooking systems. The objective is to soften the grains without causing excessive bursting, 

thereby achieving a moisture content generally ranging from 50–55%, depending on the 

mushroom species and grain type. 
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Steam-operated kettles are preferred in commercial laboratories because they provide uniform 

heating, minimize fuel consumption, and reduce manual handling. 

Grain Drying Trays 

After boiling, grains are spread on clean stainless-steel trays or perforated drying tables to 

remove excess surface moisture. Proper drying prevents grains from sticking together after 

sterilization and promotes uniform mycelial growth. 

Sieves and Grain Graders 

Sieves remove damaged grains and foreign materials while ensuring uniform grain size. Uniform 

grains improve aeration, facilitate even colonization, and reduce variability in spawn quality. 

7.7.2 Heating Equipment 

Heating equipment is required throughout spawn production for grain cooking, media 

preparation, sterilization, and cleaning operations. 

Common heating systems include: 

 LPG burners  

 Natural gas burners  

 Electric hot plates  

 Steam boilers  

 Centralized steam distribution systems  

Commercial spawn laboratories generally prefer steam heating because it provides precise 

temperature control, energy efficiency, and uniform heat distribution. 

7.7.3 Magnetic Stirrer with Hot Plate 

A magnetic stirrer equipped with a hot plate is commonly used during microbiological media 

preparation. It simultaneously heats and mixes media components, ensuring complete dissolution 

of agar, sugars, and other nutrients while preventing localized overheating. 

Major applications include: 

 Preparation of Potato Dextrose Agar (PDA)  

 Malt Extract Agar (MEA)  

 Yeast Extract Media  

 Dissolution of laboratory chemicals  

 Preparation of buffer solutions  

7.7.4 Digital Weighing Balance 
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Accurate measurement of media components, chemicals, grain additives, and laboratory reagents 

is essential for maintaining consistency in spawn production. 

Modern laboratories generally employ: 

 Analytical balances (precision up to 0.001 g)  

 Top-loading balances (precision up to 0.01 g)  

Routine calibration of weighing balances is recommended to ensure measurement accuracy. 

7.7.5 pH Meter 

The pH of culture media significantly influences nutrient availability, enzyme activity, mycelial 

growth, and contamination. A digital pH meter provides rapid and accurate determination of 

medium acidity or alkalinity. 

The instrument is used for: 

 Standardization of culture media  

 Adjustment of pH before sterilization  

 Experimental studies  

 Quality assurance  

For most cultivated mushrooms, media pH is maintained between 5.5 and 6.5, depending on the 

species and medium composition. 

7.7.6 Water Distillation or Deionization Unit 

High-quality water is essential for preparing microbiological media. Distilled or deionized water 

minimizes interference from dissolved salts, heavy metals, and microorganisms that may affect 

culture growth. 

These systems are used for: 

 Preparation of culture media  

 Preparation of buffer solutions  

 Cleaning sensitive laboratory instruments  

 Laboratory analytical procedures  

7.7.7 Autoclave 

The autoclave is the most critical piece of equipment in a mushroom spawn laboratory. It 

sterilizes media, grain substrates, glassware, and instruments using saturated steam under 

pressure. 
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Sterilization effectively destroys vegetative cells, bacterial endospores, fungal spores, and other 

microorganisms that may contaminate mushroom cultures. 

Typical operating conditions are: 

 Temperature: 121°C  

 Pressure: 15 psi (103.4 kPa)  

 Duration: 15–120 minutes, depending on the material and load size.  

Vertical autoclaves are commonly used in research laboratories, whereas horizontal automatic 

autoclaves and steam retorts are preferred in commercial spawn production facilities because 

they accommodate larger batches and provide better process control. 

7.7.8 Hot Air Oven 

A hot air oven sterilizes laboratory materials using dry heat. Unlike steam sterilization, dry heat 

removes moisture and is suitable for equipment that should remain dry. 

Applications include: 

 Sterilization of glassware  

 Drying laboratory instruments  

 Removal of residual moisture  

 Sterilization of metal tools  

Recommended operating conditions range from 160–180°C for 1–2 hours, depending on the 

materials being sterilized. 

7.7.9 Laminar Airflow Cabinet 

The laminar airflow cabinet provides a sterile working environment for culture handling. Air is 

passed through a High-Efficiency Particulate Air (HEPA) filter, which removes 99.97% of 

airborne particles measuring 0.3 μm, thereby minimizing microbial contamination. 

Major applications include: 

 Tissue culture  

 Isolation of pure cultures  

 Subculturing  

 Mother spawn preparation  

 Grain spawn inoculation  

 Culture transfer  

Routine cleaning with 70% ethanol before and after use, along with periodic HEPA filter 

replacement, is essential for maintaining sterile working conditions. 
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7.7.10 BOD Incubator 

A Biological Oxygen Demand (BOD) incubator provides controlled environmental conditions 

for mushroom culture growth and maintenance. 

The incubator is used for: 

 Growth of pure cultures  

 Preservation of mother cultures  

 Temperature optimization studies  

 Physiological experiments  

 Spawn incubation  

Most cultivated mushrooms exhibit optimum mycelial growth between 20 and 28°C, although 

the exact temperature varies among species. 

7.7.11 Compound Microscope 

A compound microscope is an essential instrument for microscopic examination of fungal 

structures and contamination. 

Applications include: 

 Identification of fungal spores  

 Observation of hyphal morphology  

 Detection of bacterial contamination  

 Examination of clamp connections  

 Confirmation of culture purity  

Microscopic examination forms an important component of routine quality control in spawn 

laboratories. 

7.7.12 Refrigerator and Cold Storage Facilities 

Pure cultures and stock cultures require storage under low-temperature conditions to maintain 

viability and reduce metabolic activity. 

Refrigerators maintained at 2–8°C are used for storing: 

 Pure cultures  

 Stock cultures  

 Mother cultures  

 Culture media  
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 Laboratory reagents  

For long-term preservation, deep freezers or cryopreservation techniques may be employed. 

7.7.13 Laboratory Glassware 

Good-quality borosilicate glassware is essential for microbiological work because it withstands 

repeated sterilization. 

Common laboratory glassware includes: 

 Test tubes  

 Petri dishes  

 Beakers  

 Conical flasks  

 Measuring cylinders  

 Pipettes  

 Culture bottles  

 Reagent bottles  

Proper cleaning and sterilization of glassware are essential for contamination-free spawn 

production. 

7.7.14 Laboratory Furniture 

Laboratory furniture should be durable, corrosion-resistant, and easy to disinfect. 

Essential furniture includes: 

 Stainless-steel work benches  

 Storage cabinets  

 Chemical storage shelves  

 Sink with water supply  

 Foot-operated waste bins  

 Stainless-steel racks  

Smooth, non-porous surfaces facilitate routine cleaning and reduce contamination risks. 7.12 

Laboratory Glassware, Chemicals and Consumables 

Efficient mushroom spawn production depends on the availability of high-quality laboratory 

glassware, chemicals, and consumable materials. These items are indispensable for media 

preparation, culture maintenance, sterilization, inoculation, quality testing, and spawn packaging. 

All laboratory materials should be clean, sterilized when required, and stored under appropriate 

conditions to maintain their quality and prevent contamination. 
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7.12.1 Laboratory Glassware 

Glassware forms the basic working equipment of a mushroom spawn laboratory. Borosilicate 

glassware is generally preferred because of its resistance to heat, chemicals, and repeated 

sterilization. 

Commonly used laboratory glassware includes: 

 Test tubes for maintaining pure cultures and preparing culture slants.  

 Petri dishes for isolation, purification, and maintenance of fungal cultures.  

 Conical (Erlenmeyer) flasks for preparation of liquid media and mother cultures.  

 Beakers for measuring and mixing solutions.  

 Measuring cylinders for accurate measurement of liquids.  

 Volumetric flasks for preparation of standard solutions.  

 Pipettes and micropipettes for precise transfer of liquids.  

 Culture bottles or spawn bottles for spawn multiplication.  

 Glass rods for mixing culture media.  

All reusable glassware should be washed thoroughly, dried, and sterilized before use to prevent 

microbial contamination. 

7.12.2 Culture Media Components 

Culture media provide essential nutrients required for the growth and maintenance of mushroom 

mycelium. Selection of an appropriate medium depends on the mushroom species and the 

objective of the laboratory work. 

Common media ingredients include: 

 Potato Dextrose Agar (PDA)  

 Malt Extract Agar (MEA)  

 Potato Dextrose Broth (PDB)  

 Yeast Extract Peptone Dextrose (YEPD) medium  

 Agar powder  

 Dextrose (glucose)  

 Malt extract  

 Yeast extract  

 Peptone  

The pH of culture media is generally adjusted to 5.5–6.5, depending on the mushroom species, 

before sterilization. 

7.12.3 Chemicals Used in Spawn Production 



 

 

 

 

 

40 

Several laboratory chemicals are routinely used during media preparation, grain conditioning, 

sterilization, and quality control. 

Important chemicals include: 

Chemical Primary Function 

Calcium carbonate (CaCO₃) Adjusts and buffers pH of grain substrate 

Calcium sulphate (Gypsum) Prevents grain clumping and improves aeration 

Ethanol (70%) Surface disinfection of work areas and instruments 

Sodium hypochlorite Laboratory sanitation and disinfection 

Hydrogen peroxide Surface sterilization and disinfection 

Hydrochloric acid (HCl) pH adjustment when required 

Sodium hydroxide (NaOH) pH adjustment of culture media 

Only analytical-grade chemicals should be used for microbiological work to ensure consistency 

and reliability. 

7.12.4 Packaging Materials 

Packaging materials protect spawn from contamination during incubation, storage, 

transportation, and marketing. 

Common packaging materials include: 

 Polypropylene (PP) autoclavable bags  

 Polypropylene spawn bottles  

 High-density polyethylene (HDPE) bottles  

 Cotton plugs  

 Synthetic filter plugs  

 Filter patch bags  

 Rubber bands  

 Heat-resistant neck rings  

 Aluminium foil  

 Labels and permanent markers  

Packaging materials should withstand sterilization temperatures without deformation or chemical 

degradation. 

7.13 Spawn Additives 

Proper conditioning of cereal grains is essential for successful spawn production. Certain 

additives are mixed with grains after boiling to improve their physical and chemical properties.  
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Calcium Carbonate (CaCO₃) 

Calcium carbonate is added to maintain a slightly alkaline pH, reducing excessive acidity that 

may inhibit mushroom mycelial growth. 

Its major functions include: 

 Buffering the grain substrate.  

 Maintaining optimum pH.  

 Supporting healthy mycelial development.  

 Reducing acidification during incubation.  

The quantity used varies depending on grain type and mushroom species. 

Calcium Sulphate (Gypsum) 

Gypsum improves the physical characteristics of cereal grains by preventing them from sticking 

together. 

Its functions include: 

 Preventing grain clumping.  

 Improving aeration between grains.  

 Maintaining grain separation.  

 Facilitating uniform mycelial colonization.  

The combined use of calcium carbonate and gypsum produces a loose, well-aerated substrate 

suitable for vigorous mycelial growth. 

7.14 Personal Protective Equipment (PPE) 

Strict aseptic practices are essential in spawn laboratories. Appropriate personal protective 

equipment minimizes contamination while protecting laboratory personnel. 

Essential PPE includes: 

 Laboratory coat  

 Disposable gloves  

 Face mask  

 Hair cap  

 Safety goggles  

 Closed footwear  

Personnel should wash and sanitize their hands before entering aseptic areas and avoid 

unnecessary movement during inoculation procedures. 
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7.15 Good Laboratory Practices (GLP) 

Good Laboratory Practices are standardized procedures that ensure reliable spawn production, 

minimize contamination, and improve laboratory efficiency. 

Important GLP measures include: 

 Restricted entry into inoculation rooms.  

 Routine cleaning and disinfection of laboratory surfaces.  

 Sterilization of all media and equipment before use.  

 Calibration of laboratory instruments at regular intervals.  

 Proper labeling of cultures and spawn containers.  

 Maintenance of production and quality control records.  

 Regular inspection of incubators, refrigerators, and sterilization equipment.  

 Immediate disposal of contaminated cultures.  

Implementation of GLP contributes significantly to the production of high-quality, 

contamination-free mushroom spawn. 

7.16 Quality Control in Spawn Production 

Quality control is an integral component of commercial spawn production. Continuous 

monitoring during each stage of production ensures that only healthy and contamination-free 

spawn is supplied to growers. 

The principal quality parameters include: 

 Purity of mother culture.  

 Vigorous and uniform mycelial growth.  

 Appropriate moisture content of grains.  

 Uniform colonization of the substrate.  

 Absence of bacterial contamination.  

 Absence of competitor molds such as Trichoderma, Aspergillus, and Penicillium.  

 Absence of abnormal odour or discoloration.  

 Proper labeling with batch number, production date, and expiry date.  

 Maintenance of cold-chain storage where applicable.  

Routine quality assessment improves spawn reliability, shelf life, and field performance. 

7.17 Laboratory Record Keeping 

Accurate documentation is essential for traceability, quality assurance, and production 

management. 

Important laboratory records include: 
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 Mother culture register.  

 Subculture register.  

 Spawn production register.  

 Grain preparation record.  

 Autoclave logbook.  

 Incubation record.  

 Contamination register.  

 Equipment maintenance register.  

 Stock register.  

 Dispatch register.  

Proper documentation facilitates quality audits and helps identify sources of contamination or 

production failures. 

7.18 Waste Management and Biosafety 

Proper waste disposal is necessary to maintain laboratory hygiene and prevent the spread of 

contaminants. 

Recommended practices include: 

 Sterilization of contaminated cultures before disposal.  

 Segregation of biological and non-biological waste.  

 Safe disposal of broken glassware.  

 Collection of chemical waste according to institutional guidelines.  

 Routine cleaning and disinfection of work areas.  

 Periodic pest control and sanitation.  

Adherence to biosafety principles minimizes environmental contamination and enhances 

laboratory safety. 

7.19 General Workflow of a Mushroom Spawn Laboratory 

A mushroom spawn laboratory follows a systematic sequence of operations to ensure the 

production of genetically pure, contamination-free, and vigorous spawn. Each step should be 

performed under standardized operating procedures (SOPs) to maintain consistency and quality.  

The general workflow is as follows: 

Selection of mother culture 

↓ 

Preparation of culture media 
↓ 

Isolation and maintenance of pure culture 
↓ 
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Preparation and conditioning of cereal grains 
↓ 

Filling of spawn containers (bags or bottles) 
↓ 

Sterilization of grain substrate 

↓ 

Aseptic inoculation under laminar airflow 
↓ 

Incubation under controlled environmental conditions 
↓ 

Quality inspection and contamination monitoring  

↓ 

Packaging, labeling, and cold storage 
↓ 

Distribution of spawn 

Each stage is critical, and any lapse in aseptic practices or environmental control may result in 

contamination, poor mycelial growth, or reduced spawn quality. 

7.20 Recommended Layout of a Mushroom Spawn Laboratory 

An efficient spawn laboratory should be designed to facilitate a unidirectional workflow, 

minimizing cross-contamination between clean and contaminated areas. Separate rooms should 

be provided for different laboratory operations. 

7.20.1 Media Preparation Room 

This room is used for preparing culture media and grain substrates. 

Major activities include: 

 Washing and soaking cereal grains.  

 Preparation of agar media.  

 Mixing of grain additives.  

 Measurement of chemicals and media components.  

 Filling of culture bottles and flasks.  

Essential equipment: 

 Grain boiling vessel  

 Heating system  

 Weighing balance  

 Magnetic stirrer with hot plate  

 pH meter  

 Measuring cylinders and glassware  
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7.20.2 Sterilization Room 

This section is dedicated to sterilization of media, grain substrates, glassware, and laboratory 

instruments. 

Essential facilities include: 

 Vertical or horizontal autoclave  

 Hot air oven  

 Steam generator or boiler  

 Drying racks  

Proper ventilation and safe handling procedures should be maintained in this area. 

7.20.3 Inoculation Room 

The inoculation room is the most critical section of the laboratory because all culture transfer 

operations are performed here under aseptic conditions. 

Essential facilities include: 

 Laminar airflow cabinet fitted with HEPA filter  

 UV germicidal lamp  

 Spirit or alcohol lamp (where appropriate)  

 Sterile inoculation tools  

 Laboratory work bench  

Entry into this room should be restricted, and personnel should wear appropriate personal 

protective equipment (PPE). 

7.20.4 Incubation Room 

Following inoculation, spawn containers are transferred to the incubation room where mycelial 

colonization takes place under controlled environmental conditions. 

The incubation room should provide: 

 Stable temperature (species dependent, generally 22–25°C)  

 Relative humidity of approximately 60–70%  

 Good air circulation  

 Protection from direct sunlight  

 Stainless-steel storage racks  

Environmental parameters should be monitored regularly using thermometers and hygrometers. 
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7.20.5 Culture Storage Room 

Pure cultures, stock cultures, and prepared media are preserved in a dedicated storage room. 

Facilities include: 

 Refrigerator (2–8°C)  

 Deep freezer (when required)  

 Culture storage racks  

 Chemical storage cabinets  

Proper labeling and inventory management should be maintained to ensure traceability. 

7.21 Environmental Monitoring in the Spawn Laboratory 

Continuous monitoring of environmental conditions is essential for successful spawn production. 

The principal environmental parameters include: 

 Temperature  

 Relative humidity  

 Air quality  

 Cleanliness of working surfaces  

 Sterilization efficiency  

 Water quality  

 Equipment performance  

Digital thermometers, hygrometers, pH meters, and data loggers are commonly used to monitor 

these parameters. 

Table 7.1 Essential Equipment Required in a Mushroom Spawn Laboratory 

Equipment Primary Function Laboratory Section 

Grain boiling vessel Preparation of cereal grains Media preparation 

room 

Heating system Grain cooking and media preparation Media preparation 

room 

pH meter Measurement of culture medium pH Media preparation 

room 

Magnetic stirrer with hot 

plate 

Mixing and heating media Media preparation 

room 

Autoclave Steam sterilization of media and grain 

substrate 

Sterilization room 

Hot air oven Dry heat sterilization of glassware Sterilization room 
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Laminar airflow cabinet Aseptic culture transfer Inoculation room 

Compound microscope Examination of cultures and 

contaminants 

Quality control 

laboratory 

BOD incubator Incubation and maintenance of cultures Incubation room 

Refrigerator Short-term storage of cultures Culture storage room 

Deep freezer Long-term preservation of cultures Culture storage room 

Digital weighing balance Accurate weighing of chemicals Media preparation 

room 

Thermometer Temperature monitoring Quality control section 

Hygrometer Relative humidity measurement Quality control section 

Moisture meter Determination of grain moisture Quality control section 

Stainless-steel racks Spawn incubation and storage Incubation room 

Water distillation unit Preparation of distilled water Media preparation 

room 

Inoculation tools Transfer of cultures Inoculation room 

 

7.22 Future Perspectives 

Recent advances in mushroom biotechnology have introduced modern equipment and 

automation into spawn production laboratories. Commercial laboratories increasingly employ 

automated grain processing systems, programmable autoclaves, climate-controlled incubation 

chambers, and computerized inventory management to improve operational efficiency. 

Digital environmental monitoring systems equipped with Internet of Things (IoT) sensors allow 

continuous recording of temperature, humidity, and equipment performance. Molecular 

diagnostic techniques, including polymerase chain reaction (PCR)-based detection methods, are 

increasingly used for rapid identification of contaminants and verification of culture purity.  

Automation of spawn filling, sterilization, inoculation, and packaging reduces labour 

requirements while improving product uniformity and minimizing contamination. Adoption of 

Good Manufacturing Practices (GMP), Good Laboratory Practices (GLP), and quality assurance 

systems will continue to enhance the reliability of commercial spawn production. 

Future research is expected to focus on sustainable laboratory designs, energy-efficient 

sterilization technologies, biodegradable packaging materials, and digital quality management 

systems to support environmentally responsible mushroom cultivation. 

7.23 Conclusion 

The production of high-quality mushroom spawn depends on well-designed laboratory 

infrastructure, appropriate equipment, and strict adherence to aseptic techniques and standardized 

operating procedures. Facilities such as autoclaves, laminar airflow cabinets, incubators, 



 

 

 

 

 

48 

refrigeration systems, and environmental monitoring instruments are fundamental for 

maintaining culture purity and ensuring vigorous mycelial growth. 

Proper laboratory planning, including separation of functional areas, implementation of Good 

Laboratory Practices (GLP), regular quality control, and comprehensive record keeping, 

substantially reduces contamination risks and improves production efficiency. Modern 

automation, digital monitoring, and advanced diagnostic technologies are further enhancing the 

reliability and scalability of commercial spawn production. 

Investment in appropriate infrastructure and skilled personnel is therefore essential for producing 

genetically pure, contamination-free, and high-quality spawn, thereby supporting sustainable 

mushroom cultivation and the continued growth of the mushroom industry. 
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CHAPTER-8 

Nutritional and Medicinal Aspects of Mushrooms 

1. Introduction 

Edible mushrooms have been recognized for centuries as valuable foods because of their unique 

nutritional composition and therapeutic potential. Besides serving as a rich source of proteins, 

dietary fiber, vitamins, minerals, and essential amino acids, mushrooms contain numerous 

biologically active compounds that contribute to human health. Owing to these properties, 

mushrooms are increasingly regarded as functional foods, providing both nutritional benefits 

and disease-preventive effects. 

More than 2,500 mushroom species are considered edible worldwide, while approximately 700 

species have been reported to possess medicinal properties. Among these, species belonging to 

the genera Agaricus, Pleurotus, Lentinula, Ganoderma, Flammulina, Grifola, Hericium, 

Cordyceps, and Auricularia have received considerable scientific attention because of their 

nutritional quality and pharmacological activities. Modern research has demonstrated that 

mushroom bioactive compounds exhibit antioxidant, antimicrobial, immunomodulatory, 

anticancer, hypocholesterolemic, antidiabetic, antiviral, hepatoprotective, neuroprotective, and 

anti-inflammatory properties. 

The increasing prevalence of chronic diseases and the growing demand for natural health-

promoting foods have stimulated worldwide interest in mushrooms. Consequently, mushroom 

cultivation and mushroom-derived nutraceuticals have become rapidly expanding sectors of the 

global functional food industry. 

2. Nutritional Composition of Mushrooms 

Mushrooms are highly nutritious foods characterized by high-quality protein, low fat, low calorie 

content, and the presence of several essential micronutrients. Fresh mushrooms contain 

approximately 85–95% moisture, while the dry matter is rich in proteins, carbohydrates, dietary 

fiber, vitamins, minerals, and numerous phytochemicals. 

Protein content in edible mushrooms generally ranges from 19 to 35% on a dry weight basis, 

making them one of the richest plant-derived protein sources. Their proteins possess high 

digestibility and contain all essential amino acids, particularly lysine and leucine, which are often 

limiting in cereal-based diets. 

Carbohydrates constitute approximately 50–65% of the dry matter, primarily as glycogen, 

mannitol, trehalose, and structural polysaccharides such as chitin and β-glucans. These 

polysaccharides are important because they function as dietary fiber and exhibit several 

biological activities. 
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The lipid content of mushrooms is relatively low, generally ranging from 2–8% dry weight, 

making mushrooms suitable for low-fat diets. Most fatty acids are unsaturated, including linoleic 

acid, oleic acid, and palmitic acid. Linoleic acid contributes significantly to mushroom flavor and 

nutritional value. 

Mushrooms are rich in several vitamins, including the B-complex vitamins (thiamine, riboflavin, 

niacin, pantothenic acid, pyridoxine, and folate), vitamin C, vitamin E, and vitamin D₂. 

Ergosterol present in mushrooms is converted into vitamin D₂ upon exposure to ultraviolet light, 

making mushrooms one of the few natural non-animal dietary sources of vitamin D. 

Edible mushrooms also provide essential minerals such as potassium, phosphorus, magnesium, 

calcium, sodium, iron, zinc, copper, manganese, and selenium. Potassium is particularly 

abundant, contributing to blood pressure regulation and cardiovascular health. 

Because mushrooms contain high dietary fiber, very little cholesterol, low sodium, and minimal 

calories, they are considered ideal foods for individuals suffering from obesity, hypertension, 

diabetes, and cardiovascular disorders. 

3. Bioactive Compounds Present in Mushrooms 

The medicinal value of mushrooms largely depends on their diverse array of bioactive 

compounds. These compounds are produced naturally during fungal metabolism and contribute 

to numerous biological functions. 

The most extensively studied bioactive molecules are β-glucans, which are polysaccharides 

present in the fungal cell wall. β-glucans stimulate macrophages, dendritic cells, natural killer 

cells, and T lymphocytes, thereby enhancing innate and adaptive immunity. 

Other important polysaccharides include heteroglycans, glucomannans, galactomannans, and 

proteoglycans, many of which possess immunomodulatory and antitumor activities. 

Mushrooms are also rich in phenolic compounds, flavonoids, ergothioneine, tocopherols,  

carotenoids, and vitamin C, which collectively function as antioxidants by scavenging reactive 

oxygen species and reducing oxidative stress. 

Terpenoids, sterols, lectins, peptides, nucleosides, and alkaloids contribute to antimicrobial, 

antiviral, anticancer, hepatoprotective, and anti-inflammatory activities. 

Ergothioneine, a sulfur-containing amino acid found abundantly in mushrooms, has attracted 

considerable attention because of its potent antioxidant properties and possible role in protecting 

cells from oxidative damage associated with aging and chronic diseases. 

4. Medicinal Properties of Mushrooms 

4.1 Immunomodulatory Activity 
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One of the most important medicinal properties of mushrooms is their ability to modulate 

immune responses. Mushroom β-glucans activate macrophages, neutrophils, natural killer cells, 

dendritic cells, and lymphocytes through receptors such as Dectin-1 and Toll-like receptors. 

Several medicinal mushrooms including Lentinula edodes, Ganoderma lucidum, Grifola 

frondosa, and Trametes versicolor have demonstrated significant enhancement of host immune 

function in experimental and clinical studies. Polysaccharides isolated from these mushrooms are 

widely investigated as biological response modifiers and immune-supportive agents. 

4.2 Antioxidant Activity 

Oxidative stress contributes to aging and numerous chronic diseases including cardiovascular 

disease, diabetes, neurodegenerative disorders, and cancer. Mushrooms possess considerable 

antioxidant capacity due to phenolics, flavonoids, ergothioneine, selenium, tocopherols, 

carotenoids, and polysaccharides. 

These antioxidants neutralize free radicals, inhibit lipid peroxidation, protect cellular DNA, and 

reduce oxidative damage. Regular mushroom consumption has therefore been associated with  

improved antioxidant status and reduced risk of oxidative stress-related diseases. 

4.3 Anticancer Activity 

Several medicinal mushrooms exhibit remarkable anticancer properties. Mushroom 

polysaccharides stimulate immune surveillance, induce apoptosis, inhibit angiogenesis, suppress 

tumor proliferation, and enhance host defense mechanisms. 

Compounds such as lentinan from Lentinula edodes, PSK (Polysaccharide-K) and PSP 

(Polysaccharopeptide) from Trametes versicolor, and β-glucans from Ganoderma lucidum have 

been extensively investigated as complementary therapies in cancer treatment, particularly in 

Japan and China. These compounds are generally used as adjuvants alongside chemotherapy to 

improve immune function and quality of life. 

4.4 Antidiabetic Activity 

Numerous mushroom species possess hypoglycemic properties through multiple mechanisms 

including delayed carbohydrate digestion, improved insulin sensitivity, enhanced glucose uptake, 

inhibition of α-glucosidase enzymes, and reduced oxidative stress. 

Dietary fiber and β-glucans present in mushrooms help regulate postprandial blood glucose 

levels. Medicinal mushrooms such as Pleurotus ostreatus, Ganoderma lucidum, and Cordyceps 

militaris have demonstrated beneficial effects in experimental diabetes models. 

4.5 Cardiovascular Protection 
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Mushrooms contribute to cardiovascular health through cholesterol reduction, blood pressure 

regulation, and antioxidant effects. Their low fat and sodium content, coupled with high 

potassium levels, make them beneficial for maintaining normal blood pressure. 

Compounds including eritadenine from Lentinula edodes, β-glucans, dietary fiber, and 

unsaturated fatty acids contribute to lowering serum cholesterol and improving lipid metabolism. 

These effects reduce the risk of atherosclerosis and coronary heart disease. 

4.6 Antimicrobial and Antiviral Activity 

Many mushrooms synthesize antimicrobial peptides, terpenoids, lectins, phenolics, and 

polysaccharides that inhibit bacteria, fungi, and viruses. Extracts from Ganoderma lucidum, 

Pleurotus ostreatus, Lentinula edodes, and Cordyceps militaris have shown inhibitory effects 

against several human and plant pathogens. 

Research has also demonstrated antiviral activities against influenza viruses, herpes simplex 

virus, hepatitis viruses, and certain coronaviruses, although further clinical investigations remain 

necessary. 

4.7 Neuroprotective Effects 

Certain edible mushrooms produce compounds that promote nerve growth factor synthesis and 

neuronal regeneration. Hericium erinaceus has gained considerable attention because its 

diterpenoids and erinacines stimulate nerve growth factor production and may improve cognitive 

function. 

Experimental studies suggest beneficial effects in Alzheimer's disease, Parkinson's disease, 

peripheral nerve injury, anxiety, and depression, making neuroprotective mushrooms an active 

area of biomedical research. 

4.8 Anti-inflammatory and Hepatoprotective Activities 

Inflammation is implicated in numerous chronic diseases. Mushroom polysaccharides, 

triterpenoids, and phenolic compounds suppress inflammatory mediators including TNF-α, IL-6, 

IL-1β, COX-2, and nitric oxide synthesis. 

Several mushrooms, especially Ganoderma lucidum and Cordyceps militaris, have also 

demonstrated hepatoprotective effects by reducing liver inflammation, oxidative stress, and 

fibrosis in experimental models. 

5. Mushrooms as Functional Foods and Nutraceuticals 

The concept of functional foods refers to foods that provide physiological benefits beyond basic 

nutrition. Mushrooms perfectly fit this definition because they combine excellent nutritional 

value with numerous health-promoting bioactive compounds. 
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Today, mushrooms are available not only as fresh vegetables but also as powders, capsules, 

extracts, tablets, teas, beverages, fortified foods, and dietary supplements. Mushroom-derived 

nutraceuticals are increasingly incorporated into preventive healthcare owing to their safety, 

natural origin, and broad therapeutic potential. 

Modern biotechnology has also facilitated the commercial production of purified mushroom 

polysaccharides, β-glucans, triterpenoids, and other bioactive compounds for pharmaceutical 

applications. 

6. Conclusion 

Mushrooms are among the most valuable functional foods due to their exceptional nutritional 

profile and wide range of medicinal properties. They provide high-quality proteins, dietary fiber, 

essential vitamins, minerals, and numerous bioactive compounds while remaining low in fat and 

calories. Scientific evidence supports their antioxidant, immunomodulatory, antimicrobial, 

antidiabetic, anticancer, anti-inflammatory, cardioprotective, hepatoprotective, and 

neuroprotective activities. Although additional clinical studies are required to fully establish 

therapeutic efficacy in humans, current evidence strongly supports the inclusion of edible 

mushrooms in a healthy diet and highlights their potential role in developing nutraceuticals and 

complementary medicines. Continued research into mushroom bioactive compounds will further 

expand their applications in nutrition, medicine, and public health. 
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CHAPTER-9 

Mushroom Crop Health Management 

Introduction 

Mushrooms are the fruiting bodies of higher fungi that have gained immense importance 

worldwide as nutritious food, functional foods, and sources of medicinal compounds. Their 

cultivation represents a highly efficient bioconversion process in which lignocellulosic 

agricultural wastes are transformed into valuable protein-rich biomass. Owing to their rich 

nutritional composition, therapeutic properties, and economic significance, mushroom 

cultivation has emerged as one of the fastest-growing sectors of horticulture and agribusiness 

across the world. 

Successful mushroom production depends on maintaining a delicate balance between the 

cultivated mushroom and the diverse microorganisms inhabiting the cultivation substrate. The 

compost or growth substrate serves as a dynamic ecosystem containing bacteria, fungi, 

actinomycetes, and other microorganisms that influence mushroom growth and productivity. 

While beneficial microorganisms contribute to substrate decomposition and nutrient availability, 

several pathogenic and competitive organisms can adversely affect mushroom cultivation, 

resulting in substantial quantitative and qualitative losses. 

Mushroom crops are vulnerable to a wide range of diseases and pests throughout their production 

cycle, from spawn preparation and substrate colonization to fruiting and post-harvest stages. 

Fungal pathogens constitute the most important group of disease-causing organisms and include 

various competitor moulds that colonize the substrate, compete for nutrients, produce toxic 

metabolites, and inhibit mushroom mycelial growth. These infections often result in poor spawn 

run, reduced pinhead formation, malformed fruiting bodies, discoloration, and significant yield 

reduction. 

Bacterial diseases, particularly under conditions of high humidity and inadequate sanitation, can 

cause severe damage by producing blotches, soft rots, slimy lesions, and discoloration of 

mushroom fruit bodies. Viral infections, though often latent, are responsible for symptoms such 

as cap browning, malformed sporophores, delayed primordia formation, reduced yield, and 

deterioration of market quality. Similarly, nematodes, flies, mites, and other pests damage 

mushroom crops directly through feeding or indirectly by acting as vectors of pathogens and 

contaminants. 

In addition to biotic stresses, mushrooms are highly sensitive to abiotic disorders arising from 

unfavorable environmental conditions such as improper temperature, humidity, ventilation, 

carbon dioxide concentration, watering practices, and substrate preparation. These disorders 

frequently manifest as abnormal growth, physiological defects, poor fruit body development, and 

reduced shelf life, thereby affecting both yield and quality. 
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The intensive nature of mushroom cultivation, coupled with the favorable environmental 

conditions required for crop growth, also creates ideal conditions for the proliferation and spread 

of pathogens and pests. Therefore, strict adherence to hygiene and sanitation measures, use of 

disease-free spawn, proper substrate pasteurization, environmental regulation, and timely 

monitoring are essential components of successful disease management. An integrated disease 

management approach that combines preventive, cultural, biological, and chemical measures is 

crucial for minimizing losses and ensuring sustainable mushroom production. 

A thorough understanding of the symptoms, etiology, epidemiology, and management of 

mushroom diseases and pests is indispensable for researchers, extension workers, and 

commercial growers. Such knowledge forms the foundation for developing effective strategies to 

enhance productivity, improve quality, and ensure the long-term sustainability of the mushroom 

industry. 

Spawn Contamination in Mushroom Cultivation: Sources, Types and Management 

Strategies 

Introduction 

Spawn is the vegetative propagating material of mushrooms and serves as the foundation of 

successful mushroom cultivation. The term "spawn" refers to a pure culture of mushroom 

mycelium grown on a suitable carrier substrate such as cereal grains, sawdust, compost, or other 

lignocellulosic materials. It functions as the planting material for mushroom cultivation and 

plays a critical role in determining crop establishment, growth, yield, and quality. The use of 

healthy, vigorous, and contaminant-free spawn is therefore essential for obtaining successful 

mushroom production. 

Spawn production is essentially a process of multiplying mushroom mycelium under controlled 

and aseptic conditions. Since the substrate used for spawn preparation is rich in nutrients, it 

provides an ideal environment not only for mushroom mycelium but also for a wide range of 

microorganisms. Consequently, contamination during spawn production remains one of the 

major challenges faced by mushroom laboratories worldwide. Even minor contamination can 

adversely affect mycelial growth, reduce spawn quality, lower crop yields, and lead to substantial 

economic losses. 

The quality of spawn is determined by its genetic purity, physiological vigor, and freedom from 

microbial contaminants. Contaminated spawn often results in delayed colonization, poor 

substrate utilization, increased disease incidence, and crop failure. In India, contamination losses 

ranging from 5–20% are commonly reported in spawn production units, while losses may 

increase considerably during humid and rainy seasons due to favorable conditions for microbial 

growth. Therefore, maintaining strict hygiene and aseptic practices throughout the spawn 

production process is indispensable. 

Sources of Spawn Contamination 
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Microbial contamination can occur at any stage of spawn production. The primary source of 

contamination is often the grain substrate itself. Wheat, rye, sorghum, millet, and other cereal 

grains naturally harbor diverse populations of bacteria, fungi, yeasts, and actinomycetes. Many 

bacterial spores, particularly those belonging to Bacillus species, are highly heat resistant and 

may survive inadequate sterilization procedures. 

The laboratory environment is another important source of contamination. Airborne fungal 

spores of Aspergillus, Penicillium, Rhizopus, Mucor, and Fusarium species are commonly 

present in inoculation and incubation rooms. Improper filtration, poor sanitation, and inadequate 

air handling systems facilitate the entry and spread of these contaminants. 

Contamination may also arise from infected mother cultures, improperly sterilized equipment, 

contaminated water, insect-infested grains, workers' hands, clothing, and unsterile laboratory 

practices. Errors during grain preparation, sterilization, inoculation, incubation, or storage can 

significantly increase the risk of contamination. 

Major Types of Spawn Contaminants 

Fungal Contaminants 

Fungi constitute the most common and destructive contaminants encountered during spawn 

production. These organisms compete directly with mushroom mycelium for nutrients and space, 

thereby reducing spawn quality and vigor. 

Species of Aspergillus, Penicillium, Trichoderma, Rhizopus, Mucor, Fusarium, and 

Diehliomyces are frequently isolated from contaminated spawn. Among these, Trichoderma 

species are particularly important because of their aggressive growth and antagonistic effects on 

mushroom mycelium. Green mould caused by Trichoderma spp. is one of the most serious 

contamination problems in commercial mushroom production. 

Fungal contamination is generally recognized by the appearance of colored mycelial growth, 

green, black, yellow, pink, or white patches, unpleasant odors, and suppression of mushroom 

mycelial growth. Warm temperatures and high humidity further favor the proliferation of fungal 

contaminants. 

Bacterial Contaminants 

Bacterial contamination represents another major challenge in spawn production. Species 

belonging to the genus Bacillus are most commonly associated with bacterial spoilage of 

mushroom spawn. These bacteria survive unfavorable conditions through the formation of 

resistant endospores, making them difficult to eliminate completely. 

Contaminated grains often appear wet, sticky, soft, and discolored. The condition is commonly 

referred to as "wet spot" or bacterial blotch of spawn. Affected spawn emits an unpleasant odor 
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and exhibits poor mycelial growth. Since bacterial contaminants multiply rapidly in nutrient-rich 

substrates, even a small surviving population can cause extensive spoilage during incubation. 

Yeast Contaminants 

Yeasts are frequently encountered in mushroom spawn laboratories and are commonly 

associated with cereal grains, fruits, vegetables, and environmental surfaces. Species belonging 

to Saccharomyces, Candida, and Rhodotorula are among the most frequently reported 

contaminants. 

Yeast colonies typically appear moist, slimy, creamy, or pinkish in color. Although they are 

generally less destructive than filamentous fungi, heavy yeast contamination competes for 

nutrients and adversely affects spawn quality and storage life. 

Actinomycetes and Other Microorganisms 

Actinomycetes are filamentous bacteria commonly present in grains and agricultural residues. 

While some species contribute to substrate decomposition, excessive growth during spawn 

production may interfere with mushroom mycelial colonization. Their presence often indicates 

inadequate sterilization or contamination during handling. 

Factors Favoring Spawn Contamination 

Several environmental and operational factors contribute to contamination during spawn 

production. Inadequate sterilization, improper grain moisture content, poor laboratory sanitation, 

contaminated inoculum, high humidity, and elevated incubation temperatures favor microbial 

growth. Seasonal variations also influence contamination levels, with higher incidences 

commonly observed during summer and monsoon periods due to increased temperature and 

relative humidity. 

The absence of positive air pressure systems, inadequate filtration, and frequent movement of 

personnel within production facilities further increase contamination risks. Therefore, 

environmental control is an essential component of quality spawn production. 

Management of Spawn Contamination 

Effective management of spawn contamination relies primarily on preventive measures rather 

than curative treatments. The selection of clean, healthy, insect-free grains forms the first step in 

contamination management. Grains should be thoroughly washed and properly boiled to achieve 

optimum moisture content before sterilization. 

Sterilization should be performed under recommended temperature and pressure conditions to 

eliminate contaminating microorganisms. All laboratory equipment, containers, and working 

surfaces must be disinfected regularly. Inoculation should be carried out under strictly aseptic 

conditions within a clean inoculation chamber or laminar airflow cabinet. 
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Regular sanitation of incubation rooms, maintenance of positive air pressure, use of air 

disinfectants, and periodic ultraviolet sterilization help reduce airborne contamination. Personnel 

should follow strict hygiene practices, including the use of clean clothing, gloves, masks, and 

disinfected tools. 

Proper incubation and storage conditions are equally important. Spawn should be incubated at 

the optimum temperature for the mushroom species and stored under refrigerated conditions after 

complete colonization to maintain vigor and reduce contamination risks. 

Conclusion 

Spawn quality is the cornerstone of successful mushroom cultivation, and contamination remains 

one of the most significant constraints in spawn production. Fungi, bacteria, yeasts, and other 

microorganisms compete with mushroom mycelium, resulting in poor spawn quality, reduced 

productivity, and economic losses. Since most contamination originates from substrates, 

laboratory environments, equipment, or handling practices, strict adherence to hygiene, 

sanitation, sterilization, and aseptic techniques is essential. The production of contaminant-free 

spawn not only enhances mushroom yield and quality but also ensures sustainable and profitable 

mushroom cultivation. Prevention through proper sanitation and quality control remains the most 

effective strategy for managing spawn contamination. 
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CHAPTER-9 

Hygiene and Sanitation Package for Clean and Safe Mushroom Cultivation 

Introduction 

Mushroom cultivation is a highly specialized indoor farming system that relies on the growth of 

edible fungi on carefully prepared substrates such as paddy straw, sawdust, agricultural residues, 

or compost. Unlike most agricultural crops, mushrooms are cultivated under controlled 

environmental conditions characterized by high humidity, moderate temperatures, and limited air 

circulation. These conditions are equally favorable for the proliferation of several contaminating 

microorganisms and insect pests. Consequently, maintenance of strict hygiene and sanitation is 

fundamental for successful mushroom production. 

Mushrooms are generally harvested and consumed within a few days after picking, leaving little 

scope for the application of chemical pesticides or fungicides. Therefore, prevention of 

contamination through proper sanitation practices remains the most effective and safest  

management strategy. Poor hygiene can lead to severe outbreaks of weed molds, bacterial 

contamination, insect infestations, reduced yield, inferior quality, shortened shelf life, and 

potential food safety concerns. A comprehensive sanitation programme not only minimizes crop 

losses but also ensures the production of safe, high-quality mushrooms for consumers. 

Sources of Contamination in Mushroom Farms 

Understanding the sources of contamination is the first step toward developing an effective 

hygiene management programme. 

Raw Materials 

Agricultural residues such as paddy straw, wheat straw, sawdust, and other lignocellulosic 

substrates naturally harbor spores of numerous fungi, bacteria, and insects. Several competitive 

molds, particularly species of Trichoderma and Chaetomium, possess strong cellulolytic and 

ligninolytic capabilities and can rapidly colonize the substrate, suppressing mushroom mycelial 

growth. 

Airborne Contamination 

Air serves as a continuous reservoir of fungal spores and microbial propagules. During substrate 

preparation and cultivation, these airborne contaminants may settle on pasteurized substrates and 

initiate infection under favorable environmental conditions. Because many contaminants grow 

faster than mushroom mycelium, they often outcompete the cultivated species. 

Contamination During Straw Chopping 
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Straw chopping generates dust particles laden with fungal spores and microorganisms. These 

contaminants become suspended in the air and can spread throughout the cultivation facility, 

significantly increasing the risk of infection. Therefore, chopping operations should be 

conducted away from spawning and cropping areas. 

Cropping Rooms 

Cropping rooms provide ideal environmental conditions for both mushroom growth and 

contaminant development. High humidity, organic debris, spent substrate, and decaying 

mushroom tissues support the multiplication of weed molds and insect pests. Continuous 

cropping without proper sanitation can result in a progressive buildup of contaminant 

populations. 

Spawn 

Spawn quality is critical for successful cultivation. Contaminated spawn can introduce pathogens 

directly into the production system and serve as a primary source of infection, leading to rapid 

dissemination of contaminants within the growing facility. 

Workers and Equipment 

Human activities frequently contribute to contamination. Workers' hands, clothing, footwear, and 

cultivation tools may carry spores, bacteria, and insect eggs. Improper sanitation of equipment 

and inadequate personal hygiene can facilitate the transfer of contaminants to newly prepared 

substrates. 

Secondary Contamination 

Perforations made in cultivation bags for aeration may inadvertently serve as entry points for 

fungal spores and insect pests. Such openings can also facilitate cross-contamination between 

adjacent bags. 

Major Weed Molds and Insect Pests 

Green Mold (Trichoderma harzianum) 

Green mold is among the most destructive contaminants in mushroom cultivation. It initially 

appears as white mycelial growth that later develops green spores. Due to its rapid growth and 

strong cellulolytic activity, it competes aggressively with mushroom mycelium and may 

completely inhibit spawn run. 

Chaetomium globosum 

This fungus commonly colonizes compost, straw, and plant debris. It produces olive-green to 

grey growth and competes effectively with cultivated mushrooms for nutrients and space. 
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Ink Cap Mushroom (Coprinus spp.) 

Spores of Coprinus species are frequently present on agricultural residues. Following 

pasteurization, they may germinate rapidly and form black patches on the substrate, preventing 

establishment of the desired mushroom species. 

Mushroom Flies 

Sciarid flies are among the most economically important pests of cultivated mushrooms. Adult 

flies deposit eggs in compost or substrate, and emerging larvae feed on mushroom mycelium and 

fruiting bodies. Infestation causes tunneling, tissue damage, contamination, and significant yield 

losses. 

Phorid Flies 

Phorid flies primarily attack during the spawn run phase. Their larvae feed on mushroom 

mycelium, reducing colonization and weakening crop establishment. 

Nitidulid Beetles 

These beetles are particularly problematic in oyster mushroom cultivation. Larvae develop 

within the gills of fruiting bodies, causing discoloration, rotting, and reduced marketability. 

 Hygiene-Based Management Strategies: 

Hygiene During Substrate Preparation 

Proper substrate treatment is essential for eliminating contaminating microorganisms. 

 Store raw materials away from spawning and cropping rooms. 

 Conduct straw chopping operations in separate areas to prevent dust contamination. 

 Pasteurize substrates effectively by maintaining approximately 80°C for one hour in hot 

water or for two hours during steam pasteurization. 

 Ensure that sterilization procedures maintain the recommended temperature, pressure, 

and exposure duration. 

 Minimize exposure of pasteurized substrates to open air during cooling and transfer them 

promptly to clean spawning areas. 

Air Sanitation 

The spawning environment must be maintained under strict sanitary conditions. 

 Use enclosed rooms with restricted access. 

 Clean floors and surfaces regularly using approved disinfectants. 

 Remove contaminated bags immediately to prevent spore dispersal. 
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 Ensure that cooling and moisture-adjustment operations are conducted in clean, low-

traffic areas. 

 Maintain adequate ventilation while minimizing entry of external contaminants. 

Prevention of Contact Contamination 

 Inspect spawn thoroughly before use and discard contaminated packets. 

 Ensure workers wash and sanitize their hands before spawning. 

 Use clean protective clothing and footwear. 

 Sterilize tools and equipment before and after use. 

 Avoid direct contact between pasteurized substrate and the floor by using raised racks or 

trays. 

Cropping Room Hygiene 

Environmental conditions favorable for mushroom production must be carefully managed to 

limit contaminant buildup. 

 Remove decaying mushrooms, stipes, and organic debris regularly. 

 Maintain cleanliness of floors, walls, shelves, and equipment. 

 Avoid overcrowding and excessive humidity. 

 Implement crop rotation between cropping rooms whenever possible. 

 Monitor regularly for signs of mold growth and insect activity. 

Post-Harvest Sanitation 

After completion of harvesting, sanitation measures are necessary to interrupt the life cycle of 

contaminants and pests. 

 Treat spent substrate before disposal to reduce inoculum levels. 

 Remove all crop residues and organic debris from the growing room. 

 Thoroughly wash and disinfect cultivation structures and equipment. 

 Allow the room to dry completely before the next production cycle. 

 Maintain a sanitation break between successive crops to reduce pest and pathogen 

populations. 

These measures significantly lower contamination pressure and improve the health of subsequent 

crops. 

Hygiene Measures for Insect Pest Management 

Since chemical control options are limited in mushroom production, prevention through 

sanitation is essential. 



 

 

 

 

 

63 

 Install insect-proof nylon screens (35–40 mesh) on doors, windows, and ventilation 

openings. 

 Seal cracks, crevices, and other entry points. 

 Pasteurize substrates, compost, and casing materials properly. 

 Remove damaged and decaying mushrooms promptly. 

 Dispose of spent substrate away from production units. 

 Employ light traps for monitoring and reducing adult fly populations. 

 Use cultivation bags fitted with cotton-plugged necks rather than perforated bags during 

spawn run. 

General Farm Hygiene Practices 

An effective sanitation programme should include the following practices: 

1. Maintain clear separation between clean and contaminated work areas. 

2. Keep the farm surroundings free from garbage, weeds, and decomposing organic matter. 

3. Ensure proper drainage to prevent standing water. 

4. Separate spawn production, substrate preparation, and cropping units. 

5. Follow a systematic inspection schedule beginning with the healthiest crops. 

6. Clean cropping rooms after each harvest. 

7. Disinfect tools, equipment, and containers routinely. 

8. Restrict movement of personnel from contaminated to clean areas. 

9. Provide regular hygiene training to all workers. 

Microbiological Quality and Food Safety 

Fresh mushrooms possess high moisture content, near-neutral pH, and elevated water activity, 

making them highly susceptible to microbial growth. Consequently, maintaining microbiological 

quality throughout production and post-harvest handling is critical. 

Microorganisms associated with mushrooms may include spoilage bacteria such as Pseudomonas 

spp., as well as foodborne pathogens including Salmonella, Listeria monocytogenes, and 

Staphylococcus aureus. Sources of contamination include irrigation water, improperly 

composted substrates, casing materials, handling operations, and storage environments.  

Water Hygiene 

Safe water management should include: 

 Use of potable water for all cultivation operations. 

 Periodic microbiological testing of water sources. 

 Protection of wells from flooding and surface runoff. 

 Regular inspection of plumbing systems to prevent cross-contamination. 

Worker Hygiene 
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Personnel should: 

 Follow documented hygiene protocols. 

 Wash hands thoroughly before handling mushrooms. 

 Wear clean gloves, caps, and protective clothing. 

 Refrain from handling produce when ill or injured. 

 Avoid eating, drinking, or smoking in production areas. 

Facility Hygiene 

 Maintain buildings in good structural condition. 

 Ensure effective drainage and waste management. 

 Install barriers against insects and rodents. 

 Restrict unnecessary traffic within production areas. 

Equipment and Packaging Hygiene 

 Clean and sanitize harvest containers before each use. 

 Prevent contact between harvested mushrooms and the floor. 

 Maintain dedicated equipment for cultivation operations. 

 Transfer harvested mushrooms promptly to cooling facilities. 

 Document all cleaning and sanitation activities as part of a quality assurance programme. 

Conclusion 

Hygiene and sanitation constitute the cornerstone of successful mushroom cultivation. Because 

mushrooms are highly perishable and generally consumed fresh, preventive management through 

strict sanitation is far more effective and safer than curative chemical interventions. Adoption of 

comprehensive hygiene measures during substrate preparation, spawning, cropping, harvesting, 

and post-harvest handling substantially reduces contamination by weed molds, insect pests, and 

pathogenic microorganisms. A well-designed sanitation programme not only enhances 

productivity and profitability but also ensures the production of safe, high-quality mushrooms 

that meet modern food safety standards. 
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CHAPTER-10 

Dhingri Mushroom Cultivation Pleurotus sp. 

 
Oyster mushroom’ or ‘Dhingri’ as referred in India is a basidiomycetes and belongs to the genus 

‘Pleurotus’and family Agaricaceae. It is lignocellulolytic fungus that grows naturally in the 

temperate and tropical forest on dead, decaying wooden logs, sometimes on drying trunks of 

deciduous or coniferous woods. It can also grow on decaying organic matter. The fruit bodies of 

this mushroom are distinctly shell, fan or spatula shaped with different shades of white, cream, 

grey, yellow, pink or light brown depending upon the species. Pleurotus mushrooms can be 

grown at moderate temperature ranging from 20 to 30° C and humidity 80-85%. Depending upon 

the temperature requirement of oyster mushroom species they can be categorized into two groups 

i.e., winter or low temperature requiring species viz., P. florida, P.ostreatus , P. eryngii, P. 

cornucopiae (12-20°C) and summer or moderate temperature requiring species viz., P. 

flabellatus, P.  sajor-caju, P. djamor, P. eous (20-30°C).  
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SUBSTRATE PREPARATION  

 

 

 

 

 

 
  

 
  

 
  

 

  

 
  

 

  

 
  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 Chopping of the straw uniformly to a length of 2-3 cm.  

 

 

 The substrate after chopping is soaked in a water overnight.  

The substrate is taken out and excess water is drained.  

 

 

   

Thereafter the straw is soaked in hot water for for 35-40 minutes where 

the temperature may be in the range of 65 to 700 C  

 

 

 

 After hot water pasteurisation of straw substrate, drain out  
the excess water and spread it on clean sterilised surface for  
20-30 minutes under the shade. 
  

 

 

 

 To the treated straw substrate,layer or thorough spawning should  

be done @ 3% per kg of substrate (wet basis). 

 

 The spawned bags or blocks are tightly closed and are kept in  

incubation room for 15-20 days on a raised platform or rack system  

or hanging system for mycelial growth at desirable temperature.  After the 

mycelial growth remove the polythene and then pinheads/primordia 

formation appears in 7-10 days after opening 
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Mushrooms should always be harvested before water spray. Fruits will 

be ready within 3-5 days after primordial initiation 

 

 

After harvesting, store the fresh fruiting bodies at room temperature for 1-

2 days or at 4°C for 3-5 days or proceed with value addition or processing 
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CHAPTER-11 

White Button Mushroom Cultivation Agaricus bisporus 
Button mushrooms can be cultivated commercially anywhere in the valley as the essential 

environmental conditions required are easy to maintain and requisite raw material, both substrate 

and supplement, are readily and locally available. Whie button mushroom requires 20-28 °C for 

vegetative growth (spawn run) and 14-18 °C for reproductive growth. Besides that it requires a 

relative humidity of 80-90% and enough ventilaton during cropping. 

COMPOST PREPARATION: Compost is a selective decomposed substrate for growing white 

button mushroom.  

 

 

 

 

 

 

 

 

  

 

 

 

 

  

 

RAW MATERIALS FOR PREPARING COMPOST 

 Ingredient                                           Quantity                     
Wheat Straw                                          (300kg) 

Chicken manure                                     (200kg) 

Urea                                                        (5g) 

Potash                                                     (2kg) 

Wheat bran                                              (50kg) 

Linseed meal                                            (7kg) 

Molasses                                                   (5g) 

Gypsum                                                    (10kg) 
 

 Straw is first chopped into pieces of 2 to 3 cm in size for composting.  

  

  

 

 

 

 Then straw is either spread on floor and wetted thoroughly by 

sprinkling water over it or kept overnight in water filled drums or tubs. 

  

 

 

 

 Poultry manure, rice bran and other ingredients except gypsum are  

mixed with wet straw and stacked into piles of 1.5 m height and 1.0 m 

width. The heap is then compressed by applying light pressure. The 

ingredients can also be applied to wet straw layer by layer while raising 

the pile. The pile can also be made with the help of wooden boards 
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 Cover the pile with terpaulin sheet. 

 

 

 It is essential to turn the pile many times as per the schedule like every 

turn should be given after 7th day of the stack of the heap. For turning 

break the pile and spread it on a clean floor and after each turning, water 

should be sprinkled to make up the water loss due to evaporation.  

 

 

 

 Opening compost pile (after observing brown colour, checking  

NH3 smell and pH value)  

  

 

 

 

 

 Repeat 2nd and 3rd turning in similar manner without any additivies and 

piling up of the compost 

 

 

 

 For 4th turning when the pile is broken and spread on the floor, add 10-15 

kg gypsum for maintaining the pH value to 7.0-7.5. 

 

 

 

5th turning                 32nd day spray with meinaticide 

Final turning              35th day spray with insecticide  

 Make new pile in a way thas the inner part of earlier pile should go to the 

outer part and vice versa 
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 Compost ready for spawning 

  

 

  

  

 

 

 

 Once the compost has been prepared either by long or short method, it is 

ready for spawning with mushroom mycelium.  

 

  

 

 

 

 Thorough spawning at the rate 4-5% per kg substrate in wet weight  

basis 

  

  

 

 

 

Spawn-run takes 10 to 22 days for complete colonization of the compost.  

  

 

 

 

Meanwhile prepare the casing soil 

 Soil: peat mixture in 2 : 1 or 3 : 1 ratio 

 Soil and sand mixture in 2 : 1 ratio 

 Well-rotten cow dung mixed with light soil in 3 : 1 ratio.  

 

 

  

 

 

 

After 20 days of spawning the spawn run trays/bags will be over. 

Then do the casing  
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 After 15-18 days pinhead formation appears and within the 3-5 days the 

mature fruiting bodies are ready to harvest 

 

 

 Mushrooms are picked up by gentle twisting of mushroom  

head clockwise and anti-clock-wise and then mushroom is pulled up very 

softly.  

  

 

 
 

 

 

 After case run keep the trays/bags for pinhead formation 
 

 

 

 

 Once the mycelium has reached the surface of casing, mushroom is 

induced to fruit by reducing air temperature to 16–18°C and carbon 

dioxide concentration in air to 1,000 ppm.  
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CHAPTER-12 

Milky Mushroom Cultivation 

Calocybe indica 

 
Milky mushroom (Calocybe indica) has become the third commercially grown mushroom in 

India after button and Pleurotus mushrooms. This mushroom is fast reputation due to its 

attractive robust, white sporocarps, long shelf life, sustainable yield, delicious taste, unique 

texture and cholesterol free foods with certain important medicinal properties including their 

antiviral effect. Mushrooms are very good source of protein, vitamins and minerals with 

attracting flavours and are cholesterol free foods with several important medicinal properties 

together with antiviral effect. Milky mushroom is also an excellent source of thiamine, 

riboflavin, nicotinic acid, pyridoxine, biotin and ascorbic acid. The locally available substrates 

for its cultivation, the paddy straw substrates are very suitable for the milky mushroom 

cultivation. The higher yield of quality mushroom depends upon proper maintenance of pure 

culture as well as purity and quality of the spawn used. Hence, low cost and quality spawn is the 

basic requirements for mushroom growers. The fungus requires an optimum temperature of 30-

35 °C and relative humidity of 80-85%. 

  

  

 
  

 

  

 Straw is chopped in small pieces ( 2-4 cm size).  

 

 

 

 

 Soaked in fresh water for 8-16 hours. Drain out excess water.  

Straw is submerged in hot water for 40 minutes at 80 – 900C / chemical 

treatment with Bavistin and formaldehyde / sterilized at 15 lbs for 1 hour . 

Drain of excess water . Drying at 60-70 % moist level. 
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 Use fresh spawn.  Do layer spawning at the rate 0f 10% of dry substrate. 

Spawned bags are shifted to spawn running room and kept in dark 

(Temperature 25-350 C and RH 80% are maintained).  

 

 

 

 

 

 

After spawning, the bags were shifted in to cropping room and  

kept in dark place where temperature in between (25-300 C) and relative 

humidity (85-90%) were maintained till mycelium colonized.  Spawn run 

is completed in 15-20 days which is evident by white mycelial growth 

throughout the bag 

  

 

 

 

 

 

 Case the bags with casing soil of 3-4 cm in 15-20 days of incubation 

 

  

 

 

 
 

 
Pin heads appear after 8 -12 days of casing . 
  

 

After the initiation of fruit bodies, mature fruit bodies of the mushroom 

become ready for harvest.  

  

 

The harvesting of fruiting bodies was done at proper maturity stage by 

holding the cap and twisting to get fruiting body  
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CHAPTER-13 

Paddy Straw Mushroom Cultivation 

Volvariella volvacea 
  

Volvariella volvacea, commonly known as the straw mushroom, paddy straw mushroom or the 

Chinese mushroom, belongs to the family Pluteaceae (Kotl. & Pouz) of the Basidiomycetes 

(Singer, 1961). Paddy straw mushroom is an edible mushroom of the tropics and subtropics and 

first cultivated in China in 1822 (Chang, 1969). It is presumed that cultivation of this mushroom 

begun before the 18th century, almost 300 years ago (Chang, 1977). Around 1932 to 1935, this 

mushroom was introduced into the Philippines, Malaysia and other South Asian countries by 

overseas Chinese (Baker, 1934; Chang, 1974). In India, though Su and Seth were the first to 

cultivate this mushroom in 1940; but first scientific cultivation of Volvariella diplasia using 

spawn was successfully done at Coimbatore by Thomas et al. in 1943. The optimal temperature 

for growth of V. volvacea range from 30-35 °C and the most suitable temperature is 32 °C. 

Mycelium does not grow at all if the temperature is raised to 45 °C or dropped to 15 °C.  

 

  

 

 

 

 

  

Soak paddy straw in water for 2 to 4 hours, then clean  
and cut into  pieces of 2.5 to 5 cm long.  

  

  

  

 

 After hot watewr pasteurisation of the substrate, drai out the excess water 

and spread it on clean sterilised surface fior 20-30 minute under the shade 
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 Paddy straw bundles were well covered with clean polythene sheet  

for maintaining requisite humidity (80-85%) and temperature (30-35 °C) 

for spawn run.  

  

 
  

  

 

 For spawning, sprinkle the grain spawn uniformly on the bundle layers 

  

  

 

 Remove the polythene sheet after 7-8 days and maintain a temperature  

of 28-32° C with 80% humidity. Pin heads will start appearing after 6-7 

days of sheet removal  
  

 

  

  

 

 Fruiting bodies of paddy straw mushroom will appear after 7-10 days 

  

  

 

 On reaching the harvestable size, the fruiting bodies should be carefully 

separated from the beds/substrate base by lifting & shaking slightly left or 

right and then twisting them off.  
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CHAPTER-14 

CULTIVATION OF MEDICINAL MUSHROOM 

Shiitake Mushroom Cultivation 

Lentinula edodes 

  
Shiitake (Lentinula edodes) is the most important culinary medicinal mushroom which ranks at 

number two in terms of total mushroom production in the world only next to button mushroom. 

Shiitake is a prized mushroom with a delicious taste and texture. It is used medicinally for 

diseases involving depressed immune function including cancer, AIDS, environmental allergies, 

Candida infections and frequent flu and colds. Shiitake is also beneficial for soothing bronchial 

inflammation and regulating urine incontinence as well as for reducing chronic high cholesterol. 

Lentinan (a cell-wall constituent extracted from the fruiting bodies of shiitake) is an 

immunomodulating agent which may be useful both as a general rejuvenative for older persons, 

as well as prophylactically to protect healthy, physically active young people from overwork and 

exhaustion. The commercial cultivation can be carried out on sawdust of broad leave trees and 

wood chips mixture mainly tuni, mango, safeda, oak, maple and poplar. Optimum temperature 

requirement for spawn run is 25-28 °C. Generally spawn run takes 80-90 days. Coldwater shock  

treatment is essential to induce fructification. Total cultivation cycle is 110-120 days. 
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Soak the saw dust of broad leaved hard wood trees in water overnight 

  

 

 

 

 Mix the sawdust and rice bran with CaCO3 at 1-2% per kg.  
  

 

  

 

 

 

 Autclave the bags for 2 hours at 22 psi  

  

 

 

 

 

 Spawning is carried out by removing the cotton plugs.  

Grain spawn is introduced @ 5% (wet  wt basis) under aseptic conditions.  

 

 

 

 

 

 After inoculation bags are placed in cropping rooms where these are 

incubated in a 4 h/ 20 h light/ dark cycles at 22-26°C.  
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During the period it goes through mycelial growth, mycelail coat, 

mycelial bump, pigmentation/browning and coat hardening  

phase.  

  

  

  

  

  

 

 

 

 

 

Once the brown colour appears, subject the bags to cold shock treatment 

(6-10 °C ) for 10-15 minutes.  

 

 

 

Ater 4 to 6 days of  chill/shock  treatment pin head formation appears 

 

 
 

 

The fruit bodies further develop and became ready to harvest in next  

7-10 days.  
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Reishi Mushroom Cultivation 

Ganoderma lucidum 
  

Ganoderma lucidum, an oriental fungus, has a long history of use for promoting health and 

longevity in China, Japan, and other Asian countries. It is a large, dark mushroom with a glossy 

exterior and a woody texture. The Latin word lucidus means “shiny” or “brilliant” and refers to 

the varnished appearance of the surface of the mushroom. In China, G. lucidum is called lingzhi, 

whereas in Japan the name for the Ganodermataceae family is reishi or mannentake. It has been 

as a medicinal mushroom for over 2000 years, and its powerful effects have been documented in 

ancient scripts.  

Three of G. lucidum main physiologically active components include polysaccharides, 

peptidoglycans, and triterpenes. The majority are ganoderic and lucidenic acids, but other 

triterpenes such as ganoderals, ganoderiols, and ganodermic acids have also been identified.  

  

  

 

 

 

 

 

 

 

  

  

 

 

 

 

 

 The sawdust substrates are collected in gunny bags and soaked in water 

overnight, this makes the substrate to absorb the moisture. 
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Next day bags are removed and the excess water was drained out.  

After that, substrates are spread out over the tarpaulin sheet to remove 

excess water and in order to achieve the required moisture level (65%). 
Supplements like wheat bran, CaCO3, CaSO4 and sugar (80:20:1.0:0.5 kg) 

are mixed with wet substrate. 

  

  

 

 Supplements like wheat bran, CaCO3, CaSO4 and sugar 

 (80:20:1.0:0.5 kg) are mixed with wet substrate. Wheat bran is soaked in 

water for 2hrs before experiment and then mixed into substrates.  
  

 

  

 

 850 grams of these substrates are filled in two layers of  

autoclavable polypropylene (PP) bags of size 1 Kg. Compress the 

substrate slightly and then securely sealed using with 1" PVC ring and 

non-absorbent cotton. After that, it is wrapped in paper then bound with a 

rubber band and autoclaved for 2 hours at 121oC, 15 lbs. pressure.   

 

  

 

 Autoclaved substrate bags are allowed to cool down to room 
 temperature. Master spawn is used to spawn the bags @ 3% on wet wt. 

basis. Surface layer spawning is done by opening autoclaved bags inside 

the laminar air flow.  After inoculation bags are placed in cropping rooms 

where 4 h/ 20 h light/ dark cycles and temperature of 23-25°C are 

maintained. Mycelial run will be completed within 30-35 days after 

inoculation.  

  

 

  

 

 After completion of spawn run, bags are shifted to cropping room 

 where temperature of 35±2ºC and relative humidity of 80% are 

maintained. A thick white mycelial mat is formed, which later produce 

clumps/ bumps. Bags are cut open to substrate level on appearance of the 

bumps. Later these bumps are turned into mushroom primordia. It takes 

10-15 days for pin head initiation after opening of bags.  
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 Elongation of primordia depends on strains, which results in  

stalk formation. Tip of the primordia develop into mushroom cap/ pileus. 

It takes around time duration of 20-25 days after pinning for  development 

of mature fruiting bodies. 

  

 

  

 

 Ganoderma is kidney shaped and is reddish to brown in color.  

Fruit body expansion takes place in 15-20 days after primordia formation. 

Initially there is a white / yellow ring  on outer edge of the mushroom, 

which eventually grows outwards. At maturity whole fruiting body is 

completely turned into red / brown color. 

  

  

 

  

 

 Harvesting is done when whole fruiting body turned red and just  

before or when spore release is started. Harvesting of is done with a sharp 

pair of scissors. If stalk is present cut the stalk at the base or if it is 

stalkless then detach the fruiting body from the surface of the substrate. 
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Cordyceps Mushroom Cultivation 

Cordyceps militaris 

Cordyceps militaris is a highly valued medicinal mushroom belonging to the family 

Cordycipitaceae under the order Hypocreales. It is an entomopathogenic ascomycetous fungus 

that naturally parasitizes insect larvae and pupae in temperate forest ecosystems. The mushroom 

has gained considerable attention because of its rich composition of bioactive compounds, 

including cordycepin, adenosine, polysaccharides, ergosterol, carotenoids, and essential amino 

acids. Among these, cordycepin is regarded as the principal bioactive constituent and is known to 

exhibit diverse pharmacological activities such as anti-inflammatory, anticancer, antioxidant, 

immunomodulatory, and anti-aging effects. In addition to its medicinal significance, C. militaris 

is also recognized as a functional food because of its nutritional and therapeutic properties.  

The growing interest in C. militaris is closely associated with the scarcity and exceptionally high 

market value of Ophiocordyceps sinensis, commonly referred to as “Himalayan gold.” This 

fungus has been extensively utilized in Traditional Chinese and Tibetan medicine for centuries 

because of its reputed therapeutic potential. However, overexploitation, habitat degradation, 

limited natural availability, and increasing commercial demand have severely restricted the 

accessibility of wild cordyceps. Consequently, C. militaris has emerged as an economical and 

sustainable alternative possessing comparable medicinal properties. Unlike wild cordyceps 

species, C. militaris can be successfully cultivated under controlled environmental conditions 

throughout the year, making it suitable for large-scale commercial production and medicinal 

utilization. 

Commercial cultivation of C. militaris is primarily carried out using cereal-based substrates such 

as brown rice and other locally available agricultural materials supplemented with nutrient 

solutions. Liquid spawn technology is widely adopted because it facilitates rapid and uniform 

colonization of the substrate, thereby enhancing cultivation efficiency and productivity. The 

cultivation process involves mycelial growth, primordia initiation, and subsequent development 

of fruiting bodies. Environmental factors such as temperature, humidity, light intensity, aeration, 

and substrate composition play a critical role in influencing growth, yield, and cordycepin 

production. 

Optimal mycelial growth occurs at temperatures between 20–25°C, whereas fruiting body 

formation is induced at 16–23°C under controlled light conditions of approximately 500–1000 

lux and relative humidity ranging from 70–95%. Initially, cultures are maintained under dark 

conditions to promote mycelial colonization, followed by exposure to light for stromata 

development and pigmentation. Compared with commonly cultivated mushrooms such as 

Agaricus bisporus and Pleurotus spp., C. militaris requires more stringent aseptic conditions, 

specialized environmental management, and precise regulation of light and humidity for 

successful cultivation. 

In recent years, the demand for medicinal mushrooms has increased substantially owing to 

growing consumer awareness regarding functional foods and natural health products. Countries 

such as China, South Korea, Japan, and Thailand are among the leading producers and have 
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developed advanced commercial production systems for C. militaris. The global market for 

medicinal mushrooms has expanded rapidly due to their increasing applications in 

pharmaceutical, biotechnological, nutraceutical, and functional food industries. In India, 

cultivation of medicinal mushrooms is gradually expanding because of increasing market 

demand, medicinal importance, and opportunities for entrepreneurship and value-added product 

development. Therefore, cultivation of C. militaris offers promising prospects for sustainable 

income generation, functional food development, and diverse medicinal applications. 

 

Liquid Spawn Preparation of C. militaris 

 The liquid medium is prepared by dissolving 20 g dextrose, 10 g yeast extract, and 10 g 

peptone in one litre of distilled water.  

 About 100 ml of the medium is dispensed into each flask and sterilized in an autoclave at 

15–20 psi for 30 minutes.  

 After cooling, the flasks are inoculated aseptically with the culture of C. militaris under 

laminar airflow conditions.  

 The inoculated flasks are then incubated on a rotary shaker at 120–150 rpm for 5–6 days 

to obtain uniform mycelial fragments suitable for spawn preparation.  

Cultivation Procedure of C. militaris 

 Cordyceps militaris is generally cultivated on cereal-based media using brown rice as the 

basal substrate.  

 The rice is soaked in water for 30 minutes and washed thoroughly to remove impurities.  

 Excess water is drained using a sieve, and the rice is allowed to surface dry for 

approximately 30 minutes.  

 About 30 g of brown rice is filled into each cultivation jar, followed by the addition of 35 

ml nutrient solution.  

 The jars are covered with polypropylene (PP) bag pieces and sterilized in an autoclave at 

15–20 psi for 40–50 minutes.  

 After cooling, 5–10 ml of liquid spawn is aseptically inoculated into each jar under 

laminar airflow conditions.  

 A small hole is made in the jar cap and plugged with non-absorbent cotton to facilitate 

gaseous exchange while preventing contamination.  

 The jars are then gently shaken from left to right or rotated in a circular manner to ensure 

uniform distribution of the liquid spawn throughout the solid substrate.  

 After inoculation, the jars are incubated under dark conditions for 8–10 days at a 

temperature of 18–22°C and relative humidity of 65–70%.  

 The jars may be covered with dark polythene sheets to maintain darkness and promote 

mycelial colonization.  

 After complete colonization of the substrate, the jars are transferred to illuminated 

conditions for 6–7 days.  

 During this stage, the mycelium gradually develops pink to orange pigmentation.  
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 Light intensity of approximately 800–1000 lux is provided daily for 10–12 hours to 

induce primordia formation and fruiting body development.  

 Pinhead initiation generally begins within 12–15 days, and mature fruiting bodies are 

formed within the subsequent 20–25 days under suitable environmental conditions. 
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CHAPTER-15 

VALUE ADDED PRODUCTS OF MUSHROOMS 

Mushrooms are nutritious edible fungi valued for their unique flavor, medicinal 

properties, and rich nutritional composition. In recent years, mushroom cultivation has gained 

significant importance in India as a profitable agro-based enterprise due to changing food habits, 

rising health consciousness, and increasing demand for functional foods. Despite this growth, the 

mushroom industry in Kashmir Valley is still largely dependent on the marketing of fresh 

mushrooms, while limited emphasis has been placed on value-added and processed products. 

Since mushrooms contain high moisture and possess a delicate texture, they are highly perishable 

and susceptible to rapid deterioration under tropical climatic conditions. Their short shelf life 

often results in considerable post-harvest losses caused by browning, moisture loss, microbial 

spoilage, and quality degradation. 

To overcome these challenges, processing and value-addition technologies have become 

essential for enhancing shelf life, improving marketability, and increasing economic returns for 

growers and processors. The growing demand for convenient foods such as ready-to-cook and 

ready-to-eat products has further encouraged the development of mushroom-based processed 

items including soup powder, noodles, biscuits, nuggets, papad, candies, preserves, and retort-

packed curries. In addition to processing, attractive and hygienic packaging plays a crucial role 

in increasing consumer acceptance and product value. 

Therefore, the adoption of modern preservation techniques, innovative product 

development, and improved packaging systems can significantly contribute to the sustainable 

growth and commercialization of the  mushroom industry in Kashmir valley. 

 

Benefits of Value-Added Mushroom Products in India with Special Reference to the 

Kashmir Valley 

Value addition in mushrooms plays a vital role in strengthening the mushroom industry 

in India, particularly in the Kashmir Valley, where climatic conditions are favorable for 

mushroom cultivation. Processing mushrooms into different products such as soup powder, 

pickles, nuggets, noodles, dried mushrooms, and ready-to-cook items not only increases their 

market value but also reduces post-harvest losses. The major benefits of value-added mushroom 

products are discussed below: 

1. Easy to Use 

Value-added mushroom products are convenient for consumers as they are available in 

ready-to-cook or ready-to-eat forms. Products such as mushroom soup powder, dried 

mushrooms, and instant mixes save preparation time and suit modern lifestyles. In Kashmir 
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Valley, where tourism is an important sector, such convenient mushroom products can attract 

both local consumers and tourists. 

2. Prevention of Post-Harvest Losses 

Fresh mushrooms are highly perishable due to their high moisture content and delicate 

texture. Processing and preservation techniques help reduce spoilage, browning, and microbial 

deterioration. This is especially important in the Kashmir Valley, where transportation from 

remote areas to markets may take longer and increase the risk of losses. 

3. Avoidance of Market Glut 

During peak production seasons, excessive supply of fresh mushrooms often leads to a 

fall in prices and wastage. Value addition helps utilize surplus produce by converting it into 

processed products with longer shelf life. This stabilizes market prices and benefits mushroom 

growers in regions like Kashmir, where seasonal production is common. 

4. Easy Transportation 

Processed mushroom products such as dried mushrooms, powders, and packaged foods 

are lighter in weight and less bulky than fresh mushrooms. They can be transported more easily 

over long distances without significant quality loss. This is highly beneficial for the Kashmir 

Valley, where difficult terrain and transportation challenges often affect the supply chain. 

5. Employment Generation 

Value-addition activities create employment opportunities in processing, packaging, 

storage, marketing, and transportation sectors. In the Kashmir Valley, mushroom processing 

industries can provide livelihood opportunities to rural youth, women, and small entrepreneurs, 

thereby supporting socio-economic development. 

6. Better Utilization of Resources 

Value addition ensures efficient utilization of mushroom produce that may otherwise go 

to waste. Lower-grade mushrooms unsuitable for fresh marketing can be processed into powders, 

pickles, soups, and other products. This improves resource efficiency and increases profitability 

for farmers and processors. 

7. Longer Shelf Life 

Processed mushroom products have a much longer shelf life compared to fresh 

mushrooms. Drying, canning, freezing, and packaging technologies help preserve quality and 
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nutritional value for extended periods. In Kashmir Valley, where cold climatic conditions 

support mushroom cultivation, value addition can help ensure year-round availability of 

mushroom products. 

8. Export Opportunities 

Value-added mushroom products have high demand in international markets due to their 

nutritional and medicinal importance. Proper processing and attractive packaging can improve 

export potential and generate foreign exchange earnings. Kashmir Valley, known for its organic 

and naturally grown produce, has significant potential to develop premium mushroom products 

for export markets. 

In conclusion, value addition in mushrooms offers multiple economic, social, and 

commercial advantages. For the Kashmir Valley, it can serve as an important tool for reducing 

wastage, improving farmers’ income, generating employment, and promoting sustainable 

agricultural development 

 

1. Mushroom Cookies 

Ingredients: 

 For 1 kg add 3% mushroom powder (Button or oyster or any other mushroom) 

 Salt as per taste 

 700 g ghee 

 300-400 g sugar powder 

 1 kg refined wheat flour (maida)  

 2-3 pinch baking powder 

 

Instructions for preparation: 

 Take 1 kg refined wheat flour and seive it well  

 Add ghee, sugar powder, pinch of baking powder, 3% mushroom powder, water and salt 

as per your taste 

 Mix well untill it becomes a perfect dough 

 Thereafter, thin sheets of dough were made and cut into different shapes of cookies. Lay 

the butter paper over the tray to prevent the cookies from sticking to the tray 

 Put the plate or tray in systematic manner into the hot oven  (1800 C) for baking purpose 

for 20 minutes 

 After 20 minute, the baking trays were removed from the hot oven and after cooling the 

cooking were ready to packaging and serve 

 

 

 

2. Mushroom Pickle 
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Ingredients: 

 500g button/oyster mushrooms or any other mushroom, cleaned and shredded 

 2 sliced onions 

 2 tbsp garlic paste 

 1 cup oil 

 4-5 Red chillies 

 1 tsp turmeric powder 

 6-7 tbsp red chili powder (adjust to taste) 

 3 tbsp coriander powder  

 2 tbsp fennel powder 

 1 tbsp cumin seeds 

 Salt to taste 

 Coriander seeds 4 tbsp            

 Mustard seeds 3 tbsp 

 Ajwain 1 tsp 

 1/2 cup vinegar (or lemon juice) 

 

Instructions for preparation: 

 Heat oil in a pan and add onion and garlic.  

 Cook them till translucent, add mushrooms and salt.  

 Cook until all the moisture dries up.  

 Add red chilli and all the powdered spices.  

 Pour in vinegar, mix, and cook briefly until mushrooms absorb flavors and the oil 

separates.  

 Let it cool, then transfer to a jar.  

 

3. Mushroom Pizza 

Ingredients 

 1 pizza crust or all purpose flour+ active yeast 

 1 ½ cup sliced mixed mushrooms (such as button, shiitake, and oyster) 

 1 tablespoon each finely chopped fresh thyme and oregano, plus more sprigs for topping 

 ¼ teaspoon plus 1 pinch kosher salt, divided 

 1 tablespoon olive oil, plus more for drizzling 

 1 tablespoon fresh lemon juice 

 1 to 2 ounces goat cheese, crumbled 

 ¾ cup shredded mozzarella cheese 

 1 to 2 tablespoons finely chopped chives 

Instructions for preparation: 

 Make the pizza dough (This takes about 15 minutes to make and 45 minutes to rest).  

 Place a pizza stone in the oven and preheat to 500°F. OR preheat your pizza oven.  
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Prepare the toppings:  

 Clean the mushrooms and slice them.  

 In a saute pan or skillet, heat the 1 tablespoon olive oil to medium high heat.  

 Add the mushrooms, chopped herbs, and ¼ teaspoon salt and cook for about 5 minutes, 

stirring occasionally.  

 When mushrooms are tender, reduce the heat to low, add lemon juice.  

 Remove from the heat. 

Bake the pizza:  

 When the oven is ready, dust a pizza peel with cornflour (If you don’t have a pizza peel, 

you can use a rimless baking sheet or the back of a rimmed baking sheet. 

  Stretch the dough into a circle.  

 Brush a thin layer of olive oil onto the crust and pizza sauce.  

 Then top with the mozzarella cheese in an even layer, then the cooked mushrooms.  

 Garnish with the chopped chives and additional thyme sprigs.  

 Sprinkle with 1 pinch salt. 

 Use the pizza peel to carefully transfer the pizza onto the preheated pizza stone. 

  Bake the pizza until the cheese and crust are nicely browned, about 5 to 7 minutes in the 

oven (or 1 minute in a pizza oven).  

 Slice into pieces and serve immediately. 

4. Mushroom Cakes/Muffins: 

Ingredients: 

 For 1 kg add 3% mushroom powder (Button or oyster or any other mushroom) 

 1/2 cup unsalted butter 

 2 large eggs 

 300-400 g white sugar powder 

 1 kg maida all purpose flour 

 1 tsp baking powder 

 1/2 cup milk 

Instructions for preparation: 

 Gather all ingredients. Preheat the oven to 350 degrees F (175 degrees C). Grease 

and flour a 9-inch square cake pan. 

 Cream sugar and butter together in a mixing bowl. Add eggs, one at a time, 

beating briefly after each addition.  

 Combine flour and baking powder in a separate bowl. Add to the wet ingredients 

and mix well. Add milk and stir until smooth. 

 Pour batter into the prepared cake pan 

 Bake in the preheated oven until the top springs back when lightly touched, 30 to 

40 minutes. 

 Remove from the oven and cool completely.  
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FEW LOCAL MUSHROOM DELICACIES OF KASHMIR VALLEY 

1. Oyster Fry:  

Ingredients: 

 Oyster mushrooms 

 Onions 2-3 

 Garlic cloves 5-6 

 Cumin powder 1tbps 

 Red chilli powder 1tbsp 

 Turmeric (half tbsp) 

 Coriander powder (half tbsp)  

 Salt as per taste 

 Oil as per requirement 

 Fresh coriander for garnishing 

Instructions for preparation: 

 Shred the oyster Mushrooms as you would shred chicken. 

  Soak in salt water for ten minutes. 

  Half teaspoon salt in 3litre of water.  

 Then flush thoroughly in cold water.  

 Heat oil, chopped Onion, Chopped Garlic, half teaspoon Cumin seeds (zeera).  

 Sauté for some time.  

 Squeeze Mushrooms.  

 Add water, Salt, chilli powder, turmeric powder and coriander powder. 

 

2. Onion Mushroom 

Ingredients: 

 Button mushroom 400gm 

 Onion 2-3 

 Garlic 5-6 cloves 

 Turmeric powder (half tbsp) 

 Red chilli powder 1tbps 

 Oil as per requirement 

 Salt as per taste 

 Fresh coriander 

 Green chillies (3-4) 

Instructions for preparation: 

 Start with thinly sliced onion and fresh white button mushrooms. 

  In a skillet, heat oil over medium-high heat. When hot add mushrooms. 
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  Place the onions on top and sprinkle with salt. 

  Cook for 5 - 10 minutes, then reduce heat to medium-low.  

 Check the bottom of a mushroom, and if it is brown, stir the mushrooms and 

onions together.  

 After stirring, cover and cook for another 10 minutes, stirring about once or twice. 

  When the onions are tender and start to brown, add turmeric and red chilli 

powder to it. 

 Let it cook for another few minutes.  

 Add one cup of water and let it boil.  

 Add green chillies and fresh coriander and boil till the gravy thickens. Serve hot. 

3.  Chilli Mushroom 

Ingredients: 

 Button Mushrooms - 200 g  

 Refined Sunflower Oil - 4 tbsp  

 Corn flour - 2 tbsp  

 Garlic Cloves - 6  

 Onion Medium, cut in cubes - 2  

 Capsicum Small, Cut in cubes – 1 

 Green Chilies - 2  

 Soy Sauce - 2 tbsp  

 Vinegar - 1 tbsp  

 Chilli Sauce - 1 tbsp  

 Salt to Taste 

Instructions for preparation: 

 In a mixing bowl, take the mushrooms and sprinkle some cornflour and salt and toss it so 

that each piece gets coated.  

 Heat some oil in a pan and shallow fry the mushrooms till they turn golden.  

 Take them out.  

 In the same pan, add the garlic and saute for couple of seconds before adding the onion 

and capsicum.  

 Toss them together on medium-high flame.  

 Now, add the sauces, green chillies and ¼ cup of water to bring everything together. 

  Add the fried mushrooms and allow it to simmer for a minute or two. The gravy will get 

thick on its own.  

 Check for seasoning and add salt as needed. Serve hot. 

4. Chickpea spinach mushroom curry 
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Ingredients: 

 1 small onion finely chopped 

  Mushrooms sliced or quartered 

 1 tbsp oil 

 2 tsp garlic powder 

 1 tsp salt to taste 

 1 tbsp curry powder 

 1 tbsp cumin 

 1/4 tsp ginger 

 1 tsp chilli powder 

 1 3/4 tsp coriander 

 1 tsp tomato paste 

 2 cups sliced tomatoes 

 1/4 cup crushed tomatoes 

 1 can coconut milk full-fat 

  Chickpeas drained and rinsed 

 2 cups spinach 

  Red chilli flakes for serving 

Instructions for preparation: 

 Heat a large pan over medium heat, and add oil.  

 Finely chop the onions and add to pan, and stir.  

 While those are cooking, cut the mushrooms and add to pan.  

 Cook another 5 to 7 min, stir occasionally.   

 If you want some browning of the mushrooms, slightly increase the heat. 

  Add spices, tomato paste, and sliced tomatoes.  

 Cook for 1 min, stirring.  

 Then add remaining ingredients except for spinach.  

 Stir well and raise heat to bring to a boil, then lower the heat and gently simmer for 2 

minutes. 

 Add the spinach, and stir through.  

 Cook another minute or two, until the spinach is just wilted.  

 Taste and season with salt and chilli flakes. 

 

5. Tomato Mushroom 

Ingredients: 

 1 kg fresh mushrooms 

 4 tbsp of sunflower oil or olive oil 

 300 g of onion 
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 700 ml of mashed tomatoes or thick tomato broth 

 Salt and ground black pepper to taste 

 1/2 tsp of ginger powder or coriander powder 

 1-2 dried bay leaves  

 1 tbsp of sugar 

 2 tbsp of vinegar 

 a bundle of  coriander  

Instructions for preparation: 

 Cut mushrooms in smaller pieces if necessary, then place them into a frying pan, 

pour 2 spoons of oil over it, mix, place the lid on the pan and simmer until 

mushrooms eliminate water completely and fry slightly 

 Take mushrooms out from the pan when golden brown 

 Peel the onions off, chop them finely, then place them into the same pan that you 

have used previously 

 Pour 2 spoons of oil over onions and fry at a high temperature until glassy 

 Peel tomatoes off and mash them  

 Pour mashed tomatoes or broth over onion and mix 

 Season the food with salt, ground black pepper, and ginger or coriander  

 Add to the pan aromatic herbs, sugar, and vinegar 

 Put mushrooms back into the pan, mix ingredients, and boil the food over a low 

temperature until the gravy thickens (20-30 minutes) 

 Meanwhile, chop the greenery for topping if used 

 Sprinkle greenery over this delicious mushroom stew and serve it immediately 

6. Mushroom Yakhni 

Ingredients: 

 Button Mushrooms sliced or quartered 

 1/2 tsp Chilli powder 

 2 tbsp Coriander 

 2 tsp Ginger-garlic 

 2 Kashmiri red chillies, whole dry 

 1 1/4 cups Mushroom 

 1/2 cup Curd 

 1/4 cup Tomato puree 

 1/2 cup Onion paste 

 1 tsp Fenugreek, dried 

 1 tsp Garam masala 

 1 Salt 
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 1 tsp Sugar 

 1 tbsp Oil 

 1 tsp Cumin seeds 

Instructions for preparation: 

 Heat the oil in deep non stick pan, add cumin seeds and kashmiri chillies, sauté on  

medium flame for few seconds 

 Add ginger garlic paste and sauté on  medium flame for few seconds 

 Add Onion paste and dried fenugreek leaves and sauté on medium flame for 1-2 

minutes 

 Add the tomatoes and the mix well and cook on a medium flame for 1 minute  

 Add garam masala and chilli powder, mix well and cook on a medium flame for 1 

minute 

 Add curd, salt, ½ cup of water, mushrooms and sugar, mix well and cook on 

medium flame for 4-5 minutes or till the mushrooms turn soft 

 Serve hot and garnish with coriander 

 

 

7. Mutton Mushroom 

Ingredients: 

 500 gm boneless mutton 

 12-15 Button Mushroom halved 

 2 medium onions 

 2 tablespoon oil 

 4 green chillies 

 1 teaspoon ginger chopped 

 1 teaspoon garlic chopped 

 1/2 teaspoon turmeric powder 

 2 teaspoon coriander powder 

 3 teaspoons kashmiri red chilli powder 

 2 medium tomatoes finely chopped 

 to taste salt 

 2 teaspoons garam masala powder 

Instructions for preparation: 

 Halve onions and slice 

 Heat oil in a pressure cooker. Add onions and saute 

 Roughly chop green chillies and add along with ginger and garlic, mix and saute 

well 

 Add mutton, mix and cook on high heat 

 Add turmeric powder, coriander powder and kashmiri red chilli powder and mix 

well 
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 Add mushrooms, tomatoes and 2 cups water and mix well. Add salt and garam 

masala powder and mix well 

 Add water as required an mix well into a smooth slurry. Add this to the cooker 

and mix well. Cover and pressure cook till 2-3 whistles are given out or till the 

mutton is fully done 

 Serve hot 
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EXTENSION ACTIVITIES 
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