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Mushroom Cultivation Workshop 2018

The mushroom cultivation workshop was conducted on 03.10.2018 by department of
Microbiology, Karpagam Academy of Higher Education to develop the technical skill of the
students to become a Bio entrepreneur. Around 20 students participated in the workshop and
benefitted. In India, majority of population still dependent on agriculture and it is estimated that
more than 600 million tones of agro-wastes are produced annually. The agriculture, which is an
engine of growth and development and a significant contributor to national economy, has been
greatly influenced by the process of globalization. There is a matter great concern about
imbalance of total production, the urban-rural divide, national food security and economic access
to food. The agricultural strategy in the country seeks to bridge the product and production gaps.

A mushroom, or toadstool, is the fleshy, spore-bearing fruiting body of a fungus, typically
produced above ground on soil or on its food source. Mushroom has excellent medicinal
properties. The cultivated mushroom or the common field mushroom initially forms a

minute fruiting body, referred to as the pin stage because of their small size. Slightly expanded
they are called buttons, once again because of the relative size and shape. Once such stages are
formed, the mushroom can rapidly pull in water from its mycelium and expand, mainly by
inflating preformed cells that took several days to form in the primordial.




