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The programme  trainer was  smt. M. Shilpa Kala madam,  given a  such wonderful 

demonstration on how to prepare the spawn and different kinds of mushroom methods 

like paddy straw mushroom , milky mushroom, butter mushroom, oyster mushroom etc 

and how to remove the  contamination , and also how to make the sterilization methods 

for growing and  healthy culturing of mushrooms.  

 



  

They were practically shown to the students. The students are also learnt how to 
cultivate the mushrooms in soil and also in paddy straw. The students are also 
gained more knowledge about this theoretically and practically.  

   

The mushroom cultivation encourages the development of new food products and gives 
chances of employment for the people involved in the new industries/ commercial units. 
The some of the new food products developed using the mushroom are canned mushrooms, 
Mushroom soup powder, papads, noodles and pickles etc. 

         



   
After preparation of paddy straw mushroom,we shown the formation of milky mushroom at 

sterilization chamber and also natural resourse crops are observed in exhibition museum.                     

    

students are observed the wall posters of various kinds of mushrooms and crops. 



    

    

The organization was provided the certificates to the students who have participated in this programme of 
Certificate course on mushroom cultivation. 

 
The Department of Botany Lecturer smt. BATTU.SHANTHA KUMARI, and Herbarium keeper T. Janakamma and also 20 
students are   participated in this programme of Certificate course.   

This programme is organized by smt. BATTU.SHANTHA KUMARI Lecturer in Botany made successfully. 

                                                          THANK YOU  



 

 

 

 

 

 


