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1. Name of the Activity One day training programme on Pleurotusostereatus 
mushroom cultivation 

2. Group & Section III BZC  
3. Name of the Lecturer Dr.B.Adinarayana, B.Nagesh babu 
4. Date 07-02-2023 
5. Number of students participated 40 

6. Number of faculty involved 01 
7. Aim & Objectives: 
                  To provide hands on training for the preparation of bed for mushroom cultivation and      
spawn production. 
                  Give the students exposure to the experiences of experts and functioning mushroom. 
                  Help the students to learn a means of self-employment and income generation. 
                  To develop a business plan on mushroom cultivation. 
To enhance techniques and skills in mushroom cultivation. 
8. Brief Report : 
Department of Botany GDC Rajampeta in collaboration with Department 
ofBiotechnology,YVUniversity held “one day training programme on Pleurotusostereatus mushroom 
(Oyster mushroom) cultivation” on YVU campus, on 07-02-2023,under the aegis of 
professorP.Chandramati Shankar and her team. 
                    At first madam Chandramati Shankar enlightened the students about the cultivation 
ofOyster mushrooms. Then Mr. Dileep and another member from dept. of Biotechnology,trained 
thestudents as to how to cultivate Oyster mushrooms, the economic importance of Oyster mushroom, 
the scope of mushroom cultivation and the health benefits associated with Oyster mushrooms. 
                    After that our students did hands on experiment on Oyster mushroom cultivation, under 
the supervision and guidance of the training team. In this process our students did the following hands 
on experiments A.Preparation of straw B.Preparation of spawn C.Cropping D.Harvesting.In addition 
to this we took our students to the botanical garden for a visit where they observed many rare species 
of plants. In this course they also visited the lotus pond which is famous in YVU Botanical garden and 
it gave them a lot of pleasure and thrilling experience. Thus our Botanical tour to University not only 
helped students to learn mushroom cultivation but also to have hands on experience, besides getting a 
unique thrilling experience. 
                    Altogether our training programme proved to be educative and successful. At the end of 
the training program, certificates were issued to the students who were trained in Oyster mushroom 
cultivation. 
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SIGNATURE OF THE LECTURERSIGNATURE OF THE IN CHARGE 
 
 



 

 

DEMONSTARATION OF MUSHROOM CULTIVATION BY PRO.P.CHANDRAMATI SHANKAR 

 

 

 

 



 



 

 

MUSHROOM SPAWN PREPARATION METHODS EXPLAINED BY LAB ASSISTANT 

 

 

 



 

 

                              DIFFERENT EQUEPMENTS USED IN MUSHROOM CULTIVATION 

 

 

 



 



 

TRAINING GIVEN BY LAB ASSISTANT 

 

 

 

 





 

 

 

RICE STRAW PREPARATION METHODS CUTTING AND DRYING 



 

 

PADDY STRAW PREPARATION &DEMONSTRATION BY LAB ASSISTANT 

 

 

 



 

 

 

 

 

MAKING POLYBAGS BY OUR STUDENTS-HANDS ON EXPERIMENTS 

 

 

 



 

 



 

 

BED MAKING PROCESS EXPLAINED BY LAB ASSISTANT 

 

 

 

 





 

 

MUSHROOM BEDS MAKING BY STUDENTS 
 

 

 



 

 

CERTIFICATES ISSUED BY PROFESSOR P.CHANDRAMATI SHANKER 

 

 



 

 



 

 

 

 

STUDENTSVISIT YVU BOTANICAL GARDEN 
 

 

 



 

1 ST DAY MUSHROOM BEDS 
 

 

11 TH DAY YOUNG MUSHROOM  

                  FRUITING FROM BEDS 

                     OF OUR STUDENTS 

 



 

 

15 TH DAY MUSHROOM FRUITING FROM 

BEDSOF OUR STUDENTS 



 



 

 

 



 

 



 

 



Certificates link 

https://drive.google.com/file/d/1QoY2eJ

Y7Jhv2J8m_KSlXhffNUlzfukQB/view?usp=

https://drive.google.com/file/d/1QoY2eJ

Y7Jhv2J8m_KSlXhffNUlzfukQB/view?usp=

sharingsharingring 
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