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INTRODUCTION

mushroom family from India. @

O Its high Dbiological efficiency, better =
keeping quality, simple cultivation process
and white attractive colour are factors for

> its popularity.



O Shelf life 3 - 5 days.

O Therefore easy to handling, transportation

and storage N



Class Agaricomycetes @
N

Order Agaricales
Family Lyophyllaceae

) Genus Calocybe \
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Bed preparation

Spawning and spawn run o~ ' ,
Casing

Cropping

Harvesting

Yield




Drain out excess water
1 s

Straw is submerged in hot water for 40 minutes at 80 — 90°C /
chemical treatment with Bavistin and formaldehyde /
sterilized at 15 Ibs for 1 hour

| I
> Drain of excess water

|
Drying at 60-70 % moist level

l



Incubated beds for 20 days (substrate is fully colonized)

l

The fully spawn run beds can be shifted to cropping room after
> casing for initiation of buttons.

!

Take the fully spawn run bed and cut horizontally into two edual
halves.

l



Beds are to be incubated at cropping room herature 30 -
- 359C and RH 80 -90 % are maintained) fQ

|
Light should be provided for long time (10 -12 hours daily)
| i
> Observe the beds daily and spray water, if necessary, to keep the
beds wet. N
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Stir the top of the bed after first harvest and : W
regularly. (Second harvest can be obtained in another 10 days) ’O
{ e
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Disturb the topsoil after second harvest and spray water as
regular. (Third harvest can be done after 10 days).

l

The mushroom yield of 350 =400 g can be obtained from 250 g dry
weight of the straw

(providing all optimum conditions inside the mushroom shed).



Spawn preparation

Mushroom

Pure culture

Dettol, ethanol, inoculation needle,
forceps, spatula, desection needle,

match box, kinflim, blade







Casing layer

Spawn
Compost










