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e P b UL LT b2 LUt iR e b Us b Kt s S U AU
Lug%}(wp/“”.%t@»vKq;meL,waL;l‘zlJ_uLtngw(JP_%énf@faﬁquﬁJ
e Gt S st
(Protein)cﬁ){ 3.2

s i S ol LBVt Al et U o mfing 27-35% Uy
-(1976 ;w/;lu'if)-ug;ﬁ/uﬁp}y/

/'ﬁfd/ﬂ'if 'ui'(} /“’ Agaricus bisporus

uh.@ﬂ/ d Name of Amino Acid (W“L?ff:‘ [ /Jri’
2.40 (Alanine) ¢/ tU 1
1.90 (Arginine) u.‘.?/' 2
3.14 (Aspartic Acid) > doL! 3
0.18 (Cystein) o2 4
7.06 (Glutamic Acid) 2 bt 5
1.20 (Glycine) 2 6
0.64 (Histidine) /30" 7
1.28 (Isoleucine) ¥ sT .8
2.16 (Leucine) O 9
1.62 (Lysine) 20U 10
0.39 (Methionine) ¢ £%~ 11
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K Na Fe P Ca s
4762 Ndb 0.2 1429 23 1L 8
3793 837 15.2 1348 33 WeB TR
Nd 61 8.5 476 98 JE Sk
3455 378 17.1 677 71 151k sl

Data presented as milligram of Minerals per 100g dry weight

b b
u’,yﬂ’u’:/fgy}f/g 34
L L L Al Py e S e e (fats) SUE e Ui Kt e
P

36



g,«rugg&guﬁd?;d/dfu?gf{ﬁL’a'uﬁdjﬁ.badﬂu‘)t,?:d‘/,ugd/gl}f‘l@/&o;puﬁjt{(%d]
Bl Frg Qb twpb 2, e louioa tle s e A BT eard edniif et e thll
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b (s 3.5
x4 d{ € Panthothenic acid.s/- e Ln/{j S Il ..,@’,?ﬂ fos LU o Lps /"”
-UB Vitaming} 3G g Y

Riboflamin or B-2 Ll
Folate or B-9 .L;J)’
Thiamine or B-1 J

Panthothenic acid or B-5 Mb@gjl::

Niacin or B-3 4%

AL L b BBy &t (RBO) 28 oL sl b S o St i b
25D L Lt et Lt

Al AL u’»“‘p‘ﬁ%.éuﬁuu;};%&;@Ku}éd’fu_@cfzg}n ﬂuﬁ»Jquﬁp}”
et/ a1 Hz

JEEULE s~ 3.6
(fiﬁ@cugjg/“d/»K()}”cu)"L{3@6;&.‘%{;121&lﬁéug/@'ﬁ?’.mp}lﬂg)ugéd;’
e (P

(o) w8ty | (ed) coglb | 4z | S | 24 e AuLES
12.9 9.6 0.1 | 87.6 42 (Beetroot) .4
15.1 55 02 | 927 24 B
18.4 53 02 | 924 | 24 i
28.8 4.9 02 | 91.7 25 s1BJE
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- - 2.15 - 92.5 Pleurotus ostreatus
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. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
PAQ @k ¢
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Pleurotus ostreatus 0.01 0.54 nd 4.42
Pleurotus eryngii 0.03 0.60 0.03 8.01
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Agaricus blazei 0.27 60.89 nd 5.74
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Fatty acids contents of some edible mashroom (g/100gram fresh out)

Mushroom Palmitic (C16:0) Stearic (C18:0) Oleic (C18:0)
Agaricus bisporus 11.9 3.1 2.3
Lentinus edodes 10.3 1.6 12.3
Pleurotus ostreatus 11.2 1.6 12.3
Pleurotus eryngii 12.8 1.7
Dry powder formulation
Agaricus blazei 11.38 2.8 1.85
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D JeU Lafd/ @l (Cotton ginning mill waste)z_)hjgd_bé’c S d/ &)/uﬁ Ui
X 1.5miig sle bl b 5%b s a2 rut 1ol L - b UL A1 Fu
LANEENL S Sk sy e bk 25 e E s s fieli-c bl 251 5mis
e bbb YU I E e e b S 5%
‘Bedding and Pasteurization

/”'f(?/ 1065 J/J B’r‘uﬁﬂjl-‘a Cl g L Shelvesujl};’/gjwf c)ugé b Composting)u/
Cotton < S Gt e e St £ 55 1268 L toebblad TS U1 b il b e
65°CL L Uis Ut WS ulsd Lotz b2 £ Ui 5Lt (60-62°C) sl 7on b waste
L J%.‘a Cl lé(% = /7250°C J«{u}‘j 2436 £ 155Uk iPasteurization_ba &n ;wJ/"d/ 720

—< 36 Spawingl ¢ Fe (5435 Ceaeonbis p e tbloidd Lo nlide s Lo

:Spawning($ ij

c)lé(/ﬁuanOA%KU/’;gm 1.5%6()Js ﬁi)@uz'&lggdh’}izjt’{compost;lf
Cotton 4 =sl7 e JInle bl W 340CE32 =720 Kz_//_ba &lau’) Lé’j}'/)'ﬂ.l:a d/.,@lig c{ﬂ/ﬁf&vﬁ’
_‘Létg@&)tﬁ!{jmw{téguﬁ;%’icuuﬁfuwﬂuui;égmwﬁuﬂu‘ waste
{$ KJ";,UMJ{

@/:«A/"onj {vs/Fluorescent lightugﬁ"/u.?}aﬂﬁd/&%/ﬂl&g?‘a 3}?(}@@&;’ KJ{"‘/{LVQ
(pinhead)rs Ol ot g b 4 £ 510 e b SEE K 3L sup e bl JEds Sbt o
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RH 80%.2/72330°C & £ il - Qlose s S22 s L bole ot ot £ 2 b bos?

o= Ld/}/‘(f’//b Jﬁ/}'d&éﬁlﬂ’r&l’d};/u’l-a S5 3063/ Fluoroscent light e, #
el ’cff/ﬂc{u/ﬁ‘ab‘w f gZ//’ug%L@ﬁé‘)'é&/ﬂ”ﬂb)t"u“./,)bj‘cd']

”KJ;; 8.5

(Harvesting) J»* KJ"} 8.5.1

Button &1 9 1 au&Lm}LLu 23 Volvalss J”J(,PLI,JLZJuw;
harvestngﬂf;/u’ L»u"u;bﬁib Lt’w’cd/‘wp/,/-at‘bu/egg stage Jo»§.2:( Stage
{La@wiwétLJ&JJ"JJ"JM&JLQ&WNJ"J”MUJ10L9£d//fmb,/la <3y
e Jstar 3306 100328 S2AE JS - o SIS o
ué»u“dm/( 8.5.2
b it AT A st Pl AIL 2212 b e, u,z,/dugﬁ’l e
A
_;Lai beilZo0¢) . Pasteurization—2 < (¥ S o t7¥'(Contaminants) Lj Sus /‘/{ DAY
_ngéuﬁCompostC/djgoww&KL’
e oL Fa e AT S il K
e e b S Qe BT
fruiting U4 Poor ventilation NP L bt Zomitiep F P dUGmt kU %
-gﬁﬁﬂggipibodies
sl IC2un JST Tepa M L T frr e bt e 1 S o) e
MUl Z b e §E e 7o

(Learning Outcomes) é L"«’Q 8.6
Y Wli ;ug I &ij’.ba bae 2 uiﬂ:rf (7:/5'(/( (Paddy straw mushroom) g /"”‘ Uls Lafd/ Yl
Uleee bl E Lysinet Ul-e Gl b S Esrnl Ety s bt e o P 1Ll =
-t Jindoor method.sloutdoor method<Cage Methodsstked_ 3 A& s, S /{Lcﬁ Kd/
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P N L CV TN S IS

(Keywords)k‘l.fz”d/;K 8.7

Outdoor <k sz b K cage ,j%:c;;g/’ oy $/6 =260 &Uﬁ @yﬁ:p}”m, u’Jlefd/ulw

~indoor method <~ /1.4 l-method

(Model Examination Questions )< Uls~ L} e’ 8.8

(Short Answer Type Questions)< U I ) bi:«@lﬁ /‘:; 8.8.1

LA S S
+@)@W@{;ﬁ{

- /kCage methods(S/6=2¢

- /JLOutdoor method¥($,6=26

- d if(}%/{lndoor Method £ §/6=5€

(1D
(2)
(3)
(4)
(5)

(Long Answer Type Questions)c«ﬂ'rd' luic,glﬁ J: &b

S iS5 S L e
U U:’: “L’ L€ J%Cage Cultivation
-J /';: g l},gj/)g:’/ Outdoor cultivation
-q/ug/ﬁéwgfpf”éuw

UL LU Lle

(D
(2)
(3)
(4)
(5)

8.8.2

(Suggessted Books) at,Cf 8.9

1. Handbook on Mushrooms by Nita Bahl
2. Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
3. Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
4. Mushroom for Livelihood by Vijay Khader

YAQA Qe
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9_1¢
(Diseases of Mushroom)ugjk: d/ g /“”'

96

e
predvs

ULk
ug/wug’jang 9.2.1
Cob web disease  9.2.2
VEfL 923

s 924

Green moulds 9.2.5
Brown plaster mould 9.2.6
FalseTruffle 9.2.7

Olive green mould 9.2.8
Yellow mould 9.2.9

Ink Cap 9.2.10

Cinnamon mould 9.2.11

Lips stick mould 9.2.12

White plator mould 9.2.13

21 S

9.0
9.1
9.2



Lilliputia mould 9.2.14
Pink mould 9.2.15
IedsEe L 26 93
Bacterial blotch 9.3.1
Ginger Bacterial blotch  9.3.2
Drippy gill 9.3.3
Ukdih 9.4
Lol 95
st 96
3By 97

(Introduction)/w? 9.0

e U TS S e o eSS U AS Uy o
1t Gos s £ composting S S U Pt Gor it P p £ SRSt obke U
Gt deupedbine 250t Fur b P Ul o b casing P
L PE Sl e o2 e PP iUl SUh- Ut 25 or KUl S| 26l
-‘L@nwu L jerDie back,e s g Iy p/&” SN rﬁf”

(Objectives)asls 9.1

STl 26 G E - P S8 Ut St
"él.’.fl:.fU,lﬁJ;,)Kd;/”-{ﬁubﬂaLwid/kgr(téug/l(:u!_ba

J

-

(Diseases of Mushroom)uplcgJ(: f" 9.2

&_t:(Casing soil)§ b ga{umu:p/“cqran}ctug/w;mg ,ﬁuf% >
o Qe ML T 2 Sn AT o Pl Ui S b e G S0 U
_%:J“szwug/k;.ﬂwgdu'gn&’uf.u’/’umg ;ﬁ‘ff’
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up@du&"jf_uﬁ 9.2.1

LAV
Cow web disease 236 ¢

Mycogone disease ulﬁ'))g (I

Verticellum disease (,17 é/) PA¢

Green moulds J4»*¢/ S PA¢
(Cob web disease)—zs—b 9.2.2

u"uﬁml_‘a Cl W/f/ (Soft decay or soft mildew disease) (S, st vg{_m) V/d/kgu’i
e o e fﬂdi/@idjlbnéﬁdg, J:M/}I%Lﬂ/zw/?i/tj Casing soil Jéﬁdjkg
RY TS AL YNy R T

Doctylium dendroides. 37 K8k

S Sendi s b nEL Lo S LDALS e a6
e LU kS e JWI L (Dithane Z-78) 78 470500 0.2% 4uss St bt/ Us 7Y
JEEL 923

L Uiz bl 'Web bubble disease' §/ Fezal (Bubble disease) G/ F4S/k U
& i JIA 0!t e s s (White mould) Hoairdos Pl g 22 = S S P mL?Ku";
_‘L&ﬁLT}fﬂf bl & sl fE

= $lea L e $aU1E G- 25686 (Casing soil) &5 26U 47
&bt e (formaline) 62% JUPAE 3t e (Pl
(Verticellium disease )ﬁi"/ (j/} 92.4

ol S "@Lm;ﬁl«?;p}”:.?zédjk;..,,z‘at“w/fdzwugﬁg¢;¢/ﬁfdjguu
Skl e Ao S s el s b/.&;iuéz_uﬁ.”ﬁ‘

Verticellium fungicola a¥7 K8k
B 716 Dithane Z2-78 -« $i2d- L 0¥ eV Sl F A S0 13 P6 s
—e L L Ukt
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(Green moulds) Jde/ J 925

Sz fc?]i Sk j’_‘a AP Lo sy (;;”Trichoderma viride <« 31 L/f/&i}’
Il Pasteurizationu% VL = bg; K&/z,f.uj S v e uif s TIeund (Spawning)
el L f&ut@ggug%&h

Trichoderma viride 37 K8k
stz Dithane Z-78- (bl 3L A1 e L Lornfon o e vy S5y P62
-ugé'_n,«.!’/.ét"félfég/,i
(Brown Plaster Mould)d»* 1k 51z 9.2.6

(@'l,zbﬂ%ﬁ“@’uﬁnbﬂ;{w@-‘a Clse g@éd]ﬁ%&d]k}bﬁ% t‘n,&i’uﬁgéuglﬁ ’,:g{
ZndF 20% sl e - b3 25 LK S0 U1(28-30°0) b6 sl 7 mns dln L 27 L Vs
L

Papulaspora byssina a¥7 K8k

4% g Aol bl folidemd o b s ¥l 36U
e (FL(0.05 - 01%) 7 (Spraying) 54 ¥ (Bavistin) 3tk b UUW1¥ (Formalin)
(False Truffle )J";}UJ 6 9.2.7

éi(Casing soil) @_@Lmb/é/‘;ﬂ”’;}e’é fog/’?tibf/f:/@,gﬂf’{ &/;{uﬁd/lgu’l
SIS AN f L et T LGN ssbie & e Eiieml L 1t En S
~e by KL;/%&/}{_‘Lan

Diehliomyces microsporus : 37 K8k

L O ﬁ/'-—.l? (b t,.fPasteurize c@/ﬁfu’w' é‘.y (b QC?{J/L M/&/}!@/ KJ}/’-"(
- 4‘.‘? ¢/ Sterlize /?/;bé.lg;’//u;fﬁ’/ J u’}d_ 49 5 ’;7’4’_—,.?1)/?314’_«26-270(:(3%:«/ v.,wupum;é&{
-‘Lcﬁlggg;{@cdwlé(Formalin 2%) JL/G{L%/D/L&/%J&/JUQ'
(Olive Green Mould) 4/ /57 9.2.8

Tt Pl g L;{ijvifﬁh&fuxﬁﬂ;m{.y{wd]@m
_ba"gcd )fuia//JJde{ Tﬁ,wag/{a{’;ng/xui

99



Chaetomium olivaceum:37§5/¢

st b S o Loz 4 2l i 60°C e 2ol F* 1 3 P Us
§ Dithanc - Z 78 (0.2%) +6/4 § (Benlate 0.5%) LU 36 (Thiram 0.2%) % U /-2 b
e Ve &4 pSes56 4
(Yellow Mould)#*,J 9.2.9

Ll JESAe -t vy (Moulds) Ml b il foe 1% £33 RN
-9@{7}{(5&/ uc&gﬂhp}ﬂjgEJJ"LV@JU&{KU&%’L(J}”L,?}J(TOXiHS) byl

Fbioa DAL $e TIE P Sbon 6 b o B 2 3 P KUy
et/ TSI E K (Blitox 0.04%) U7 kikL (Benomoyl 0.05%)
(Ink Cap : Weed Mushroom, Ink Weed )-r:.'/ —£19.2.10

&S ):“.:ﬁ/.,_q:&mu//? b/;“fu; &nug;é}‘f/&ﬁf‘/ﬁiwyﬂéﬂé JJ&L S
-%Lﬁzrd/lgrlui.yrf%Kd/k;.w-q:[}w/,uﬁdyoyLﬁ’L«LfQiJwK]’mw

Coprinus atramentarius Y7 K8k

Lt e s6EL [53 wli-dlp WS e e AU 5 by
- é’..l?lr.‘!d W £l Uy ¥ Coprinus
(Cinnamon Mould)X»* s 9.2.11

LB bl st ?“—:Jl& Véf&ng{&;g’z;’zé ﬁ*{uzﬁ/wbéwuﬁw@w
-t %/’jgﬂwétf (Cinnamon)$.%/1»

Chromelasporium fulva a¥7 K8k

Dithane Z-79 -« t/Us &Y U160/ 70 L < F 6 (Casing soil) &3 b €Uy
—e S A4 6 @0.25%
(Lipstick Mould) U f-119.2.12

S ol bl e (P Grtn L A sy e 1S
B Ue BB S

Sporendonema purpurescens ad7 K8k
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- é,.lguag Pasteurization ;.3 )b/ L K&/:{. é..lg Ugd.lgu’ G K&L&J ) FEUs /”-’/
(White plater mould) s/t 45~ 9.2.13

uf'/o).l,/’c;SOcm &),_uflnfg(Casing soil) JQ-UZZ‘EL%ﬂw.&)ﬁgw}{uﬁdAﬁJi
L P Pt e S et e bl S8 6w 2 L Pt ol Eu 2w

Scopulariopsis fimicola .37 K8k

S e YIS b6 (Gypsum) (T Bt e 3 b G P6Us
- k. J; )’-f

JJZLZ,;J@/u#’ajOXJW'K(formalin 2%) 4@LUA0?V/5'5%K(Ben0myI 0.1%) S
—e I v
(Lilliputia mould) 4y (&'9.2.14

S sty -e Qocdig S/ Flle Pe bl i Kol le s AP A e
-%&3}? TS s

Gliocladium prolificum a¥7 K8k

—e /Uy FISeU15E £ K Dithane 2-79 @ 20ppm 3 6y~
(Pink Mould)#» £, 9.2.15

—e g5 ﬂéut-ugawé IS w2t &t bl ey (Casing soil)$”

Cephalothecium roseum : Y7 K8k

sk Thiram or Captan (0.05%) 5K/J’fKul%Q@"U(j@ciﬁégjju’){@asing soil) S
- t'/U; /”-’g/

Dt K 93
(Bacterial blotch)@&;d }g 9.3.1

t‘lyw/(f{ (Bacterial spot disease) bbJ..l:’lJ" /{’gLBrown blotch & k)3 l/.fd/kﬁdb% =\ /.jé
i e NIE Il i e I o s, s e i AU

_%Lﬂ/b/&{;/“éuuMLUWL'}Q}?L(J}.&JLC/JLQ?%J&w
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Psuedonomas flourescence : 57 K8k

Pl LGRS L Sen 1S e ol &Lt UZU AL A Casing (&3 P64
-‘LJTJ a6k 1 (50 ppm chlorinated water) ﬁf'uj'gf l‘,ﬁ s ) :lz.:"ajg
(Ginger Bacterial Blotch)@l}:d j’r L f;} 9.3.2

AT e8It s 2 oL 2SI S Stz gt stz s L =SSl e
L nie folie1-2mm .

Psuedomonas gingeri : SIZES

Terramycin 9mg/square foot/” /l.'/.‘f/;lf W ¢ Bleaching powder(100%) uyl[::g ) KUs )’-f
-‘4}'}”@‘.' S AL kU IJE1E Streptomycin (200ppm).sf
(Drippy giu)dﬁ J3 933

253 (Flies) UsFUb Ik e b Sobobule U L 2t (Gills) Fy !

o
3

-~
¢

Psuedomonas agarici 3785/

< U P 3 AL (Bloteh) B UE s $HS a3 P8y

Virus Diseases u},/ij/:/ s 94

Law <20 k-o- SEISUL e M it e L iULe s Pty
Z (Nair 1972) 7L -t Jncft L U ;jlﬁ«'d/}’b‘ (Die back) Jg@tfﬁf J}')U France disease'
w(}ﬁngf“svﬁaLw.gxgﬁt.‘atﬁnfiamu{éafﬁ[w;u%ﬁ

Lol AL LGB

tgnqut{ﬁ‘icfﬂ %

b ZtUsE (Pinheads) Lo
A6
_wir/;w/gmoocg_éuiﬁgjvéugﬂ/;/uwﬁKJF,}Q,PGLJ"’ Yo

(Na2Co3) Ut e J}gﬁ 4% Sodium pentachloro phenate Sele 231(Trays) u;f‘i"/ PAG
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e g Ie b L0.5-1%
e g Ussty 0! J 3 Uslise (Formaldehyde solution) lf(,fubb' A% i / 11 w

(Learning Outcomes)éf«'(}m 9.5

U (18073 c;u'({‘af WK e dls st e Ul /.}?.:ép}w:*gw
b U e le S80S < | 250 A1 e 3 AU AL et
—e e AL et Sug el e U Pl s 6 AL o

(Keywords)sWISs® 9.6
LUt dh s = oo b = |2 e dn & o ok St
~(Control measures).-3 ) Kb Uy /l(:‘(Symptoms)awod/ ug/l(:(Pathogen)LjZ

= Uy 9.7
(Short Answer Type Questions)< U I ) bi:«@lﬁ /‘:; 9.7.1
-u?.”i JJ/?(:ob web diseasezs—t (1)

_u.‘.”i Vi N Uy Verticellumus/Mycogone  (2)
-t ngt:@i’ut;/giug/ & Yellow moulds/Olive green mould  (3)
-uf@,)/?ug/@»&ﬂug’j )
_ufﬂ &i{Viral disease  (5)
(Long Answer Type Questions)c«ﬂ'rd' luic,glﬁ J: + 972
-t Lug@ﬂ}w Z Bacterial blotch disease (1)
-u?fj &?/?Brown plaster mould disease ~ (2)
-u:”@)/?.g(f&gupwldugjc‘f@ (3)
_u.‘.”i &i/?Pink mould disease.s/Lipstick mould ~ (4)
_u.‘.”i b‘ui/?Cinnamon mould diseases/Ink cap ~ (5)
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(Suggessted Books) c«yC’/

9.8

. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
PAQ @k ¢
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(Insect Pests of Mushroom) gﬁ?o I W) (" /"f

& 10.0

#G 10.1

Mushroom Flies 10.2
Sciarids Flies 10.2.1
Phorids 10.2.2
Cecids 10.2.3

Mites 10.3

Spring Tails 10.4

Nematodes 10.5

U iE L 10.6

Lo 107

st 108

2O 10.9
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(Introduction)/w? 10.0

A It LG S Fonl gt L TAZ e 22 S Sy 11 S LA U5 0
i
(Mushroom flies) 2 s~

(Mushroom mites)uj{ b PR
(Spring tail)ij 4 PAg
(Nematodes) 39 ¥
ZBL s enltn K Corentreaonarttete NP Qe F Lo ol us LUl
_@Jn%/ujﬁtfz..ug&';g

(Objectives)a<l» 10.1
/}'ij/:‘ltuﬁft(}Pffﬁ()}”uﬁu!-ba;r‘}@uv'KU}JU':«W("'LULﬂAW/?p;”uﬁ./@u’l
Ll e AL S T e e st ULl see S LS U -t U39

(Mushroom flies) g 102
(Cecid) Zssf (Phorids)u’b;’(Sciarid)bg« A0 13 ul..ﬁ]@ Z (5;”;? uj‘/:/Udﬁ (Du.';
(Venation) d/lﬂid/bfﬂuﬁ U’/}').?l/‘gu}/?éuzgfz Lﬂé&éd]ﬁ&)/]b&“‘uﬁt‘L}{” -uju"lﬁ
L LN TE IS e st e bbb el Fnlie o (Larva)h 6l

-(j.?g(VGCtOTS)p}.UJ'ng&‘{LU%/L”}J;/}’%Z;;JiJ:
(Sciarids flies) Uik 10.2.1
upu:’ B“-’ff/ peli gt /antennael}i'ldvm%fﬁu)*u‘u“;ﬁvu?Kjd/ub(
eI i oS sasl(Spores) o1 U/
LJL‘LJ?}’Z*)/MLU)'%L[?UQ;U/ (Larvae) e sslly— (8l e P s e ki,
ungu{s)Jg;g:ug}sg!p};_+tijpﬁcu@gawﬂfff (Mycenum)(ﬁ’“”/t,jv
(Tunnels)UEr sl Gt g b A F R UP b St L b BE (Caps)=3 LU IS
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:ug‘j."}.‘/’(ulL I;Lg’{.u Wy | e - uj%l}.(Honey comb) :f».,gu’ui Jggz;!uggt‘a
Lycoriella fenestralis 1
Bradysia coprophila 2
L. mali 3

L. agarici 4

Sciara pulla 5

(Sciardis flies) UL i

(Phorids)(3,210.2.2

oz Fur Gnbs sl ie Uik -e b (Manure flies) UEE U (Phorids) U39
UL gt Esmls st S, sl S s e it A Qi S e A L
Ut ot il g -up 2 g (Mycelium) ,f“t L(Spawn) g1z Ut & KK GE o~
ey 2 gy

Megaselia nigra A

M. agarici 2

M. borista 3

M. halterata 4
(Cecids)Jx~ 10.2.3

u%-‘Lt‘lgy;r‘jlkruulﬁ;ﬂl%ugl{r);”,-‘abl?qtf{Gall gnats/(Cecid ﬂies)u.L’»(u’j{
S S0 2mmunl Ut Gt F Ut cerla e Uil Uik o -t G Senl L Orange) ot 2 Ut (0o
gills e fot Uy s u;LJ/,a*’fu/;;uuiun_}g«gi&tsjjqﬁﬁugéwgu:uﬁﬂ,-w

¢
3

107



Z ué,gﬁf‘z_u L JLL Heteropeza pygmaea(ﬁ d hd_b (j&{ /:b" borle eIt LnJ}b ‘f{uﬁ

-t & nl .f/j:/t;uﬂé S JEM. barnesi s/ Mycophilaspeyeri - (L»’“'d § 03 J J-gtdlxn
d/p/:’”, = J uj/}L oujl/lﬁ Uy by A},,}Zug’" ‘(Compost) &/}{oﬂfgu;ﬁ”(u'

o3l d/ul_‘a by b9 u,/;gd/»gfiu{yu;/ig‘a ngj;byu?gz@&ndﬁ_s/d/ug/g

JIl e &Jgﬁ'ugwluz&n‘_ﬂ =y J(Nitrogenous material)ut[jy-;ﬁ/ L‘LDL@L& uﬁ."/:,,fuy»(

-uggg»:uﬁu}@ﬂlu}w&u}’éd}@f’,;’éuuuéuuﬁauw}w-ug& S AH T

(Control Measures).’é{ ) KJ; /”-’/

-L’/?@"K&WLGZU%’QJIJLKI(J;” N

Diazinon/ -t/ (Pasteurization).s/(Sterlization) d/ L d/o /:f s(Casing soil) Ubj/) '."/:{L & )(j{ f 2
_ES36 (0.003%) Kbtk s ey Jid (63U Lindane

Spawn (e ﬂ;lug/ l,}/c; &L RS l:‘u.'.: (0.05%) 5626 (Nuvan)/!# L (Malathion) JL#UL 3
ﬁ;LUJ;TL:«VK(O.OS%) u'ﬁ&ug«»’ﬂhubniax JJ‘J‘. é“rgptlgg&)LCasmg /J'éfi
sl AL usu,;uuftatgd;J‘jJ(,}f/;ti DDV 7 ST ey =
~ilix

y-< D: b lf(fu E=-1g @ 1.0gai/m2 Fenthion| Fenitrothion‘Chlorfenvinphosu’ %) Uéurg 4
- é‘,.lg b Qfg & (Casing).s Lol 9L (Spawning)($ %~ (zuﬁ Uy t,.f

b/
(Mites)J =t 10.3
sl Tyrophagus putresentine e Y-y &4 t{uuﬁg’_L (5;”;? Jl u’:fl. Z (L»’“ic; WA

iy e Srie L gL ikt E L e bl (Mycelium) £ 7l braroldd
L il ASuiw-tebin gt nt PS (Pinhead) oL o L2 p sl sf L
(oS fulus UL Sy e Qb e nd S ePe Sz oS En
UL E U bl e I s AU
e z’,wuﬁu",igugﬁJp};/iuratgt{/ﬁiw(spawn) FrbetiE
u)u,L/(K,ggL?:?ufuuﬁ/?Myu/ﬂL(LSIU’/»Jﬂt-@;;/m’uifvfu?w;ﬂm
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S LS Z Uy -0 Bl o st S8 £ iy Qoo 1L
s S

(Mites)u’f‘/ l
UL/%?C’*L'{M&&J |-« Pasteurization gf; L’J (Casing soil) Al&/}{w Ly Ku’if Ll
- JK#: iukf‘{ugd/";/&”/;ilmplements uhvoﬁ%;!w_/g{.,!]'
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AP S0 S (Casing soil)UASE Lost AE Graine b P
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(Suggessted Books) c«yC’/ 10.10

. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
PAQ @k ¢
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(Saddle Fungus) (Gyromitra esculenta)léz))ﬁ < 2€ 11.4
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(Mushroom Poisoning)u; i K(: f" 11.7
485 T U3 bufotenin U Amanita citrina Eetwiask ik fIUA P <
_Lﬁ&ﬂ}"lﬂftK(ﬁgf‘{u{jﬁu:’i’z_/»p}‘%gg@Lﬁ/ﬁ.J/Vﬁjguﬁuﬁm{pf”ﬁ_t“ujuf
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2 T A Clitocybe nuda <20 i U7
—Amanita phalloides 22t s 32 p\g <2 LW eSS TP < ips U7 2
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-Honey mushroom Armillaria mellea <

eIl 118

Pl I kg
(Gastro - intestinial type)_?z’e’ﬂ Jfl; %f (1)

Al o201 e Somects S B e L UL 9t sl 13 S30d S5 shion,
Russula emetica (-~ c«b}”ﬁ (DJ’_‘L Clsrigs J.lg u”}i}"t‘uﬂuj Jt‘;m» u’/;’owc, 9 &gﬂf

- JC Entoloma lividum ' Lactarius torminusus’
(Chlorophyllum type )(5;” (Bu:g 2)

e d 3 G0 Ttz gt Qonls 2 Qe babbmt sz bse LWL o
A. virosa 23! Amanita phalloides - (;/"”ﬁ FUI-U bty LA Jl- &lai’u{d/iuﬁ o))
-uJe
(Nerve-affecting Type)p /"” Ll S C‘f;(._, g 3)

Ul T muibo g Lpnls pelibel L 2L U5 Tt gt 0SB e LWL o1
'Atropin' £#L antidote g@wéui-+3@n5 ey st U (Coma) fmu‘%}cﬂ,ugaw
¢ J ¢ Inocybe infelix ‘Amanita muscaria u.f(:/"” é(:’ J L+3w;
(Blood dissolving type)p /"” L sl S jt’*/uf 4)

L Ue Al rntiite gt Gn bl SUE anbeg susbliel UL o 1
-< Gryomitra esculenta J@Jp}‘m-%L“tgt{zf"ttgpu}“ééwo
(Cerebral type)p /"”‘ sl S f/LJ (5)

I e Ut bt &ﬁz.nﬁwwmﬂ.nﬁcfcwgig;wdjﬁié,u(ér,}”ui
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- “U%g@/;uﬁd;,«giJ}'}’/:)l;fd/p/&”ubﬂj t’o)uhé'Jd/";;”‘“L/;}l?:

S1. Scientific Common Poisonous Poisoning Type of Identification Habitat
No. Name Name Substance Potential Poisoning
1 |Amanita Death | Two toxic | Deadly [Cholerifom| Varyin It occurs
phalloides angel principles | poisonous colour, in | commonly
have been the manner | in wood,
characteri- in which groves,
zed. One the volvais [ mixed
is ruptured confers
'Amaniita and the and
hemolysin' surface of [ hardwood
which is items. from july
heat liable Presence of |to October
and other volva and
is Amanita ring is
toxin consistant
which is a feature of
complex the genus
of
L-amanite
b-amanitine
and
Phalloidin
2 | A.virosa |Destroying -do- Deadly |Choleriform| It is usually -do-
angel poisonous much larger

than others.
Very much
like A.verna
but differ in
elevated
almost
unbonate
center of
cap and in
the free
conditions
of the volva

120




A. verna |Destroying -do- Deadly |Choleriform| This is pure | It occurs
angel poisonous white large | in hard
species | wood and
with mixed
prominent | forests
death cap during
enclosing wet
the base of | season
stalk very (July -
closely. [September)
A. muscaria | Fly agaric | Muscarin | Poisonous Nerve Easily It occurs
and affecting | identified | on road
Mycoatro- on account sides
pine of its scaly rocky
cap, often | mountain
brilliantly | and open
coloured, | forests of
its large conifers
ring and | and hard
volvaonits| wood
bulb like [(July-Sept)
base
Amanita Panther | Muscarin | Poisonous Nerve The warts | It grows
pantherina | Amanita and affecting | on the cap | generally
Mycoatro- are well | scattered
pine formed and to
whitish to | gregarious
cream. The| under
narrow, conifers
often in and hard
rolled collar| wood
like volva [ from June
are to October
distinguishing
characters.
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Clitocybe | Jack-My- | Muscarin Mildly Nerve The It grows
illudens Lantern type poisonous | affecting | clustered | from July
habit of [to October
growth, in large
yellow cluster at
orange the base
colour of of
fruit bodies | decaying
crowded, stem.
narrow,
decurrent
gills and
stalk
tapered to
the base.
Fresh fruit
body emits
light in
darkness
Inocybe  |Unfortunate| Muscarin | Slightly Nerve In mature | It grows
infida and | inocybe dangerous | affecting | state the |from May
Linfeli cap is to August
innately | in mossy
silky or grounds
fibrillose
scaly.
Lactarius | Milky Cap Not Mildly Gastero This It is found
torminorus characterized| poisonous | interstinal | species has | growing
but an inviting | in woody
substance appearance, | forests or
is easily coral pink | on rotton
destroyed tint, woody | logs in
by heat margin, wet
zoned summer
surface and | from July
peppery to
taste. October.
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9 Russula Pungent | Muscarin | Slightly Gastero | The fungus | It is found
emetica Russula poisonous | intestinal | caneasily | growing
be in woody
recognized | forests on
at maturity | rotton
by its slate | logs in
green gills. wet
Volva is summer
lacking | from July
to
October.
10 | Lepiota - Not Slightly Gastero | The cuticle | It is found
molybdites characteri- | poisonous | intestinal | peals off | growing
zed readily in
from the | pasteurs
cap and grassy
exposing areas
the faint red| common
surface of | during
flesh June to
immediately | Sept. and
underneath often
it. forms
large
circles
11 | Gyomitra False Malvalic | Contradic- Blood The cap is Itis
esculenta Morel acid tory dissolving not abundant
regularly in the
pitted as in |coniferous
case of forests
Morchella and
with which | fungus
it is oftenly | fruits in
confused. spring
The cap is
less
irregular
like the
convolutions
of the bran

123




12 | Panaeolus Black Not Slightly Cerebral Spotted | Common

companu- spored |characterized| poisonous gills and [in dung or
latus mushroom long narrow rich
stems are grassy

important | manured
characteristics| grounds
of the group | from May

to
October.
13 | Psilocybe |Psychotro- | Psilocybin [ Some times | Cerebral | The margin | Common
species | phic fungi and deadly of the cap | in tufts,
Psilocin in fresh among

specimens fallen
is leaves or
occasionally| on and
striatulate, | about the
cap broad, | base of
thin, tree from
companulate| June to
or convex, | October
glaborous
brown to
redish
brown
when moist,
paler when

dry
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(Keywords) WIS« 11.11

=30 Ah L o e 6 Pt e

(Model Examination Questions )< Uls~ L} *1er 11.12

(Short Answer Type Questions)< U I ) bi:«@lﬁ /‘:; 11.21.1
QUE"LM[* Tute_ L Amanita Muscariass/Amanita Phalloides (1)
el il S ()
i WL d o (3)
-@ngtg@:juﬁz_AiStropharia semiglobatas/ Russula emtica<False morel ~ (4)
el AL LML ki (5)

(Long Answer Type Questions)c«ﬂ'fd’laﬁaglﬁd:)’ 11.21.2
LS e N UF b S (1)
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(Suggessted Books) agl:'/ 11.13

. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
. Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
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. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
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. Mushrooms: Cultivation, Marketing and Consumption
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(JS6-1)

Table-1: Mushroom Production in India during 2016 (ICAR-DMR, Solan Official Data)

(Production in Metric Ton)

States Button Oyster Milky Other Total
Mushroom | Mushroom | Mushroom | Mushrooms

Andhra Pradesh 3000 500 15 0 3515
Arunachal Pradesh 20 5 0 1 26
Assam 20 100 5 0 125
Bihar 950 1500 150 0 2600
Chhattisgarh 20 200 35 &9 344
Delhi 3000 50 20 0 3070
Goa 4200 20 0 0 4220
Gujarat 10000 1200 0 0 11200
Haryana 15000 50 50 0 15100
Himachal Pradesh 9000 110 30 10 9150
Jammu and Kashmi 565 15 50 0 630
Jharkhand 200 20 0 0 220
Karnataka 700 320 160 0 1180
Kerala 0 500 300 0 800
Maharashtra 10000 2000 50 0 12050
Madhya Pradesh 10 5 0 0 15
Manipur 0 10 0 50 60
Meghalaya 25 2 0 0 27
Mizoram 0 50 0 0 50
Nagaland 0 75 0 250 325
Odisha 126 6310 0 9550 15986
Punjab 16000 2000 0 0 18000

158




Rajasthan 100 1000 0 200 1300
Sikkim 1 2 0 0 3
Tamil Nadu 6500 2000 1500 0 10000
Tripura 0 100 0 0 100
Uttarakhand 8189 1228 819 0 10236
Uttar Pradesh 7000 100 0 0 7100
West Bengal 50 1500 0 500 2050
Andaman & Nicobar 0 300 0 0 300
Total 94676 21272 3184 10650 129782

Tamil Nadu

Runjal)
4%

Viahaiashtra
12% 9%
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~ gLz A (2)Tablewye ¥

Table 2: Some of the Medium to Large Scale Button Mushroom Production Units in India:

S.No. Name of the mushroom unit Location Production
Capacity

1 |M/s. Himalaya International Pvt. Ltd. Vadnagar, Gujarat 10000 TPA
2 |M/s. Agro Dutch Mushrooms Pvt. Ltd. Chandigarh 8000 TPA
3 |M/s. Himalya International Pvt. Ltd. Paonta Sahib 4000 TPA
4 |M/s. Zuari Agro Farm Goa 4000 TPA
5 |M/s. Tirupati Balaji Agro Products Pvt. Ltd. |Baramati, Pune 3000 TPA
6 |M/s. Flex Foods Pvt. Ltd. Dehradun, Uttarakhand 2600 TPA
7 |M/s. Weikfield Foods Pvt. Ltd. Haveli, Pune 2250 TPA
8 |M/s. Welkins Overseas Pvt. Ltd. Roorke, Uttarakhand 500 TPA
9 |M/s. Vikas Mushroom Farm Solan, Himachal 500 TPA

Pradesh

10 |M/s. Kulakarni Farm Fresh Belgam, Karnataka 350 TPA

*TPA - Tons Per Annum
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Table 3: Export of white mushrooms from India in dried form

(Value in Rs. Lacs; quantity in quintals)

2014-15 2015-16 2016-17

Country Qty Value Qty Value Qty Value
Germany 37.55 876.67 53.54 1159.53 67.37 1481.75
France 9.11 1383.21 6.72 736.31 3.55 354.84
Hong Kong 0 0 0.63 86.14 1.57 141.53
United States 6.46 176.19 6.33 159.57 4.79 108.82
Israel 0.12 2.98 1.24 32.5 0.73 19.56
Switzerland 4.77 942.64 0.36 53.18 0.09 10.01
Canada 6.65 149.09 0 0 0 0
China P Rp 2.88 399.12 1.68 223.9 0 0
Russia 0 0 1.64 18.75 0 0
Sweden 0.08 13.43 0.05 4.86 0 0
Total 67.62 | 3943.33 | 72.19 | 2474.74 78.1 2116.51

(Value in Rs. Lacs; quality in quntals)
Table 4: Export of white Button Mushroom in preserved from
2014-15 2015-16 2016-17

Country Qty Value Qty Value Qty Value
Switzerland 193.21 | 3830.19 | 188.56 | 2629.55 | 207.27 | 2333.70
Franch 263.93 | 3965.12 | 315.84 | 3578.44 | 263.59 | 2215.37
United States 3.9 67.27 381 149.87 442.16 | 226.63
Germany 233 258.44 55.26 312.2 27.9 134.06
China P Rp 94.81 | 1448.89 | 15.59 202.28 22.5 122.94
Hong Kong 19.65 4.97 2 26.85 8.6 83.21
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Spain 0 0 0 0 2.5 25.24
Japan 0.48 11.94 0.72 15.05 0.72 15.3
Sweden 1.4 24.7 3.2 37.25 1 9.3
Canada 190 35.74 0 0 0 0
Mexico 40.28 51.05 0 0 0 0
UK 1.5 32.19 0 0 0 0
Unspecified 0 0 2.84 43.01 0 0
Total 832.46 | 9730.53 | 965.01 | 6994.50 | 976.24 | 5165.75

Source: DGCIS Annual Report
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Table 5: Global mushroom production 2010 - 2016 (tonnes)

Country 2010 2011 2012 2013 2014 2015 2016
China 4826000 | 5658972 | 6527965 | 7068102 | 7591140 | 8026152 | 7786368
Italy 684401 761858 1016886 604525 600114 594835 683620
USA 359469 390902 402904 408157 432100 429562 419630
Netherlands 266000 304000 307000 323000 310000 310000 300000
Polands 230000 | 220000 228300 237069 245747 252944 260140
Spain 133000 146100 147440 149700 149854 218795 197010
Canada 78452 84202 137597 132448 134545 118642 133935
France 1193,73 115696 116602 104461 108671 101135 101949
United Kingdom 69300 70740 78580 85484 94857 103197 99813
Ireland 54500 57700 69600 67700 69600 72200 70000
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India 40600 40600 30000 17000 28000 33699 2992
Republic of Korea| 26250 24787 26000 26771 26860 26292 26158
All Other 5369166 | 6227659 | 7094714 | 7665730 | 8216306 | 8659997 | 8480171
Total Production | 12256511 | 14103216 | 16183588 | 16890147 | 18007794 | 18947450 | 18588786

Source: FAO, FAOSTAT Production database.

Note: Data also include truffles which are included for a small share of total production
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. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
PAQ @k g
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( Mushroom Research Organisation in India)

e
vy
;M@ffuﬁumm

mz»;u”mé,a}”u/.&fuw 16.2.1
ﬂ}&r,;fu/.&é@w 16.2.2
ét:ﬁ@/,/p}" 16.2.3

(Germ Plasm)iik 7 16.2.4

(Training Programmes)( ' ;45:‘]
Entrepreneurs Training Centre 16.3.1
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Sponsored Training Programmes 16.3.5
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Certificate in Mushroom Training 16.5
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Sponsored Training Course 16.3.5
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(Prof. Jayashankar Telangana State Agricultural University, Hyderabad)
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All India Coordinated Research Projection Mushroom (AICRPM) 16.8
9 sl Coordinating centre 23 ,fta - % ( Q '/;/"”uﬁ UL =22 AICRPM uﬁ/.ﬂ
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List of all India Coordinated Research Projects

Indian Coucil of Agricultural Research (ICAR) Institute Based Centres:
1. ICAR Research Complex for NEH Region
Division of Plant Pathology, ICAR, Research Complex,
Umiam, Meghalaya - 793 103, Phone: 0364-357649

2. ICAR Research Complex for Eastern Region
ICAR-RCER Research Centre,
Ranchi - 834010 (Jharkhand)

3. CIARI, Port Blair
Division of Field Crop Improvement and Protection,
Central Island Agricultural Research Institute
Port Blair, A&N Island - 744101

4. ITHR Bangalore
ICAR-Indian Institute of Horticultural Research,
Hessaragatta, Bangalore - 560089
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10.

Sikkim
ICAR Sikkim Centre,
Tadong, Gangtok - 737102

Arunachal Pradesh
ICAR Research Complex for NEH Region,
Arunachal Pradesh Centre, Basar-791101,

Nagaland

ICAR Research Complex for NEH Region,
Nagaland Centre, Jharnapani,
Medziphema, Nagaland-797106,

Mizoram

Crop Protection Division,

ICAR-Research Complext for North Eastern Hill Region
Mizoram Centre, Kolasib-796081, Mizoram

Tripura
ICAR Research Complex for NEH Region
Tripura Centre, Lembucherra West, Tripura-799210

Manipur

ICAR, Research Complex for NEH Region
Manipur Centre, Lamphapat

Imphal - 795004, Manipura

State Agricultural University (SAU) Based Centres

Tamil Nadu Agricultural University, Coimbatore
Centre for Plant Protection Studies, Tamil Nadu Agricultural University,
Coimbatore-641003, Tamil Nadu

Punjab Agricultural University (PAU) (TNAU), Ludhiana
Department of Basic Sciences & Humanities,

Punjab Agricultural University, Ludhiana-141 004 Punjab,
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10.

11.

12.

Mahatma Phule Krishi Vidhyapeeth (MPKYV), Pune
AICRP - Mushroom, Pune College of Agriculture,
MPKYV, Pune-411005, Maharastra

GB Pant University of Agriculture & Technology (GBPUA&T), Pantnagar
G.B. Pant University of Agriculture & Technology,
Pantnagar - 263145, Uttarakhand

Krishi Vishwa Vidyalaya
Krishak Nagar, Raipur - 492 012, Madhaya Pradesh.

Kerala Agricultural University, Vellayani
Kerala Agricultural University

Vellayani, Kerala

M P University of Agriculture & Technology (MPUAT), Udaipur
College of Agriculture, M.P. University of Agriculture & Technology,
Udaipur-313001

CSS Haryana Agricultural University (CSSHAU), Hisar
CCS Haryana Agricultural University,
Hisar-125001

Orissa University of Agricultural & Technology (OUAT), Bhuvaneshwar
Dept. of Plant Pathology, College of Agriculture

Orissa University of AGriculture and Technology,

Bhubaneshwar-751003

Rajindra Agricultural University (RAU)
PUSA, Samastipur

Central Agricultural University, Pasighat
Dept. of Plant Pathology, College of Horticulture & Forestry
Central Agircultural University, Pasighat-791102, Arunachal Pradesh,

Haryana Agro Industries Corporation Agro Research & Development Centre
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13.

Murthal Haryana Agro Industries Corporation Agro R&D Centre,
Opp. Engineering College, Murthal-131027,

Sonepat Haryana e-mail: haicrnd@gmail.com

Chaudhary Sarwan Kumar Himachal Pradesh Krishi Vishvavidhyala
(CSKHPKYV) Palampur,

Mushroom Centre, Department of Plant Pathology

CSKHPKYV, Palampur-176002, Himachal Pradesh

Cooperating Centres

YSP University of Horticulture & Forestry (YSPUHF)
Department of Plant Pathology,

Dr. Y.S. Parma University of Horticulture & Forestry
Nauni-173230, Solan Himachal Pradesh

Vivekanand Parvatiya Krishi Anusandhan Sansthan (VPKAS, Almora)
ICAR-Vivekanand Parvatiya Krishi Anusandhan Sansthan,
Almora-263106, Uttarakhand

Sher-e-Kashmir University of Agricultural Sciences & Technology (SKUAST)
Mushroom Research & Training Centre, Division of Plant Pathology,
SKUAST, Shalimar, Srinagar-181102 Jammu & Kashmir

Sher-e-Kashmir University of AGricultural Sciences & Technoogy (SKUAST)
Division of Plant Pathology, Faculty of Agriculture,
SKUAST-J, Main Campus Chatha, Jammu-180005, Jammu & Kashmir

ASSAM Agricultural University (AAU), Jorhat
Deptt. of Plant Pathology, Assam Agricultural University,
Jorhat-785013, Assam

Sardar Vallabbhai Patel University of Agriculture & Technology (SVBPUA&T)
Department of Plant Pathology, SVBPUA&T,
Meerat-250110, Uttar Pradesh

Faculty of Agriculture, BCKVV
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Mohanpur-741252, West Bengal,

8. Sardar Krushinagar Dantiwala Agricultural University (SDAU), Gujrat
Department of Plant Pathology, SD Agricultural University
Sardar Krushinagar-3875506, Gujrat,

9. Acharya NG Ranga Agricultural University (ANGRAU), Hyderabad
Deptt. of Plant Pathology, SV Agriculture College,
Tirupati-517502, Andhra Pradesh
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(Model Examination Questions )< Uls~ L} 1o 16.11

(Short Answer Type Questions)< U I ) bi:«@lﬁ /‘:; 16.11.1
_u.‘f’{"«j/?g}wéﬁ/'ﬂ'ﬂG’»JJ'}'LJL;EU%)}”L’/.@/J&WJ (D
-uf‘q:idffzrl L GLDMR - (2)

179



_Jf.J lﬁé%/{(l/'jg Vé},/)’ Online

2% 3,0»6Z DMR

L S e e L AICRPM

(Long Answer Type Questions)c«ﬂ'rd' lnic,glﬁ J: &b
L PSS G L DMR
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(Suggessted Books) agl:'/ 16.12

. Handbook on Mushrooms by Nita Bahl
Mushroom: Production and Processing Technolodgy
by V. N. Pathak, Nagendra Yadav and Maneesha Gaur
Mushrooms: Cultivation, Marketing and Consumption
Editors: Manjit Singh, Bhuvnesh Vijay, Shwet Kamal, G. C. Wakchaure
Mushroom for Livelihood by Vijay Khader
PAQAR %
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