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Ownly patience brings success, only patience brings profit, and

Without patience here is no profit in business. | 7/
Prashant Kumar. (Founder) i
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Mushroom Cultlvatlon '
Training Module @EED <

‘ Site Selection
w4 Internship / Training Program (16 Days - 120 Hours)

x¢ Avoid These Mistakes

X aga aifers g aren ==
¥ SR 1 TH e ©IH
*K 7T SR wgfed arareRor
X fosTelt &t it

X ORI gd T

&1 g9 9gd Jecaqul g1 afg e
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_. 0 2. Ideal Location
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@ 3. Room / Building Structure

Spawn Room Growing Room

@ FH B IAHR: 10 ft x 15 ft
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evelfleevel
© saHIEE: 8- 101t < weeIliee
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© wh: diids, e ok wrl Pt | e
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V' A Successful Mushroom Farm Tomorrow” @ a»
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Mushroom Cultivatin

. Training Module @EED _.

Straw Preparation Td
Pasteurization

o WA P 2-4 T
(1-259) FEE A PR A

o STHIA Bl a1 91 F gedT e

o QAT UST T AHEMS Gefo HT o [T 37} 3r<est TquraET aren
F1 IR A | IUANT B | il
o 1«TFﬂﬂ' (Soaking) 6 0 HBPI;ITﬂEEIW{FmaI Moisture)
e « @ P A T / &ﬁasamg:éas“r - o T 60-65%
6-8 T 7 AT B I e | Bt =Ry
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95 Pasteurization 1]311 ﬁrrﬁa"laﬁrw
aréﬁﬁmmmamﬁm [
o o _
(Hot Water Pasteunzatmn] (Drum Pasteurization)

Nl - = oft @1 60-70°C A -E‘fﬁm'rﬁﬁﬂ 70°C
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g o TR 3R o AyEet1-26e “ .ﬂqﬁ%mg
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+ MUSHROOM CULTIVATION

Y Total Training Hours : 120 Hours ¢#

Training Module Main Topics m

; « WY BT UfRer, Hged, e,
mm Sk ke + SR e e Y Ay 6
= Qyster, Button, Milky U9 31=9 Aq@ HIEH
es of Mushroom
vp « JuYthal gd e 6
. ; « AYEH gfAE & forg Tome, s &t w3,
Site Selection ventilation, arit vg Te@a 6
Straw Preparation 5 Wﬁﬁaqgmﬂ. 7, e, fr gd 6
- substrate preparation
: i » 1t it i, substrate treatment/pasteurization
Moisture & Sterilization . contamination prevention 6
Spawning Process * A # ik R R | 6
- layering/mixing U@ spawning technique
- Mushroom bags @t damdt, substrate filling,
Bag Fillin * oD :
9 9 spawning Td bag sealing 6
Incubation Setup « Incubation room setup, bags =t placement, 6
cleanliness Td ventilation
Temperature Control H R IR, B ; 6
seasonal management U9 corrective measures
Humidity Management + Relative humidity, misting/watering, | 6
ventilation gd moisture balance |
" « Mycelium &t ggam™, growth stages, i
Wyeelum Crowth healthy Td contaminated bags &t ggam™ 6
« < + Pinning conditions, fresh air, light, |
FRRIsact oret on humidity T pinhead development 6
: » Crop care, contamination/pest management,
Crop Maintenance watering Qd harvesting preparation 6
Mushroom Harvesting + T harvesting stage, harvesting technique, | 6
- cleaning, grading T4 yield recording |
. n + Packaging, storage, transportation, ‘
Packaging & Marketing « branding, pricing, local market Td marketing 6
Project Work « Complete practical project, production planning, 30
] - costing, business plan, practical assessment
L% — ————
Day 16 - 30 Hours (Project Work)
A. Practical Production Work B. Business Planning C. Final Practical Assessment
+ Substrate preparation + Mushroom unit layout v Practical demonstration
+ Spawn mixing + Raw material calculation v Mushroom identification
v Bag filling ' Spawn requirement v Contamination identification
+ Incubation setup + Production estir_nation  Viva-Voce
v Crop management j EO‘SI'F of production v Project file submission
: elling price / o
E ,[ I E‘_ + Profit calculation ¥ Traln_lrlag feed'ba'c?(_
A + Local market planning EI v Certificate eligibility
assessment

Y & ‘
“=.  Expert Guidance Hands-on Practical Live Project Work

Training Certificate | Future Business Support
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%@ Mushroom Cultivation t3
3 Training Module @EZD v"

T4t S & TS
(Moisture Checking Methods)

(Squeeze Test)

& « T 9O T
(Moisture Meter)

o HERING HIHE

(Practical Experience)

«aaazﬁs-w@ars'
® gl
. R | . X - . Eﬁm(%)
Y T L N D. P 1 . |
“'Eﬁ:"“(s“ 65%) o TR & o1 60-65%
o FYVTEH R o FYYTEA R T Juga g
HIg urt e freporan | 5 §g Ul fieberar 81 el
$ i A * T e e S ) EW%I

o Srera Tt @eTd | EACIE S

(How to Control Moisture) y. i i (Precautions)

a5 aftre it A
w4l (Contamination)
&l el 21

§gd o4 TH |
HrgHiferan &1 fawra

ﬁﬁﬁﬂ?ﬂ%l_
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uﬁmﬂ‘éﬂﬂq@wﬁﬁﬂsﬁq S
I H ST T ST &1 : N

(Chemical Straw Preparation)
HYH IeUTeA § Y& FI TS Oy @ & &E & o

gry=ad: Formalin (®idfer) 3T Bavistin (afafées)
I3 ST SUAN fohan S g1 98 f&fy oF # digg
e B, AT oo s gamshial = fFrfa W & 35 it dard | e A
& = forg s79ng e 21 i
: | @ Fdme
. 100 &ffex 91 T+t #:
o @1 T A1 91 F 941 — 100 feram » 125 fielt wisfeE
o iR (37—40%) — 125 farcht . 7—10‘Jm%ﬁﬁ?:f
« Sfafeq uEst — 7-10 1w SRl e
« TTH TR — AT 100 W 9 vy ferme
o TATEES g 91 €eht HIC g B 5w |
oLl HS| B A 2 |
\ J o Theh< T@AT
—— . ga/ehr w wies fied e &
T 1@ I a1d 3R 16-18 W2 ¥ forw viE &)
© GIHfe &1 IYUNT i THYT g&d 3 HTEF T8 | e BTHET 3R ST
© AT 39 e 7 21, A & agad g1 8| " = Frereaat sfafies
© ufsHar S aret T T F1 | ﬁ%\ E’rﬁmﬁ%sﬁtmﬁ
© 16-18 Te ¥ A fopiet 7 Wl | ‘\q : Fem F)
© Y1 TR FA F a8 1-2 & & oftaw 3w ) J 0 ITATT & fore auR
\, H YHT HIGH IeqTEA & forg
HaR 21

k|
.q:ﬁgzﬂ_;f% « A1 e 9 gafard g S g
y _ o BN Yeasia 7 & 5 & |
+ IS At e A o HGH I Teran aifte g 81
» T T YT HH BT &

Ownly patience brings success, only patience brings profit, and
without patience here is no profit in busingss.
Prashant Kumar. (Founder)

S. U. Agro Enterprises
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Training Module €5 g
4 Spawning & Bag Filling J#

‘ Internship / Training Program (16 Days - 120 Hours)

Spawnmgﬂ'&'m%ﬁ'\ﬁﬁm‘%ﬂ? ; | Zag
IuaTRa Tgf/4 & HereA Wi (Mushroom A o0

Spawn) 3 Ber A KA FFAT @R N s ._
ST & | T & woreH o1 Argtfera . ‘%’ gﬁ Ny S N
(Mycelium) grar &, S 371 T growing oo I '\‘Wm Oys esrpa:sn L R

substrate % et AR D! BT dAR
AT

M A=
W S wIreH 1 dtet/dier-

& 3‘?5?;'7'{1 art, ﬁ:’m’#substratﬁw

mycelium 1 Rer ?_IEE’EHTEI

0 318t Quality & Spawn aﬂqgim o Spawnmg ¥ ggdl dadt o

(/] Spa-.nm H Tl U Il avE

farepfir e mycelium farE a1 &1
@ 3ifva ar v g€ a7 At oy
@ R @, 7o ve = B v %
Spawn reafeies e Substrate Elﬂ S Moisture Check 73 substrate R substrate
o @F:]w;-rﬁql a1 53T g Pasteur:z:atlon Puplas w@maﬁgﬁﬁ Pl TR & &t Q@Iayer!‘_lﬁl 1 3Tett layer STed|
i @ Variety 3iR spawning date '@T P 83T EM 2 ifey|
6t S

_— Substrate @I Layer
Shw=— Spawn %! Layer A 25 o
‘_.. Substrate @t Layer SUWEK layers  dmaiaga ufim & bag W label

IereE eIt =gy "

wifary, g59gR &1 contaminated spawn AN O Spawn %t Layer b s OOl i), O
I production ¥ STAHIA 9 Y | o A J Substrate @t Layer @ BamFiiting— Step by Step:
Sz » Spawn % Layer [ Spawn &t quality T&=m=1
W—» Bag Closing [ Substrate # moisture check v
'7) e Prcicl Poins J18) sovin o o orgenen 1) i s J) i i s
S (] Spawn &t quality T&=m==1 Student Name
X & q o (] Substrate %t moisture check @%T | Batch No,
g 7 substrate & spawning &1 &7 . (] Working area sanitize &= | Mushroom Variety
T2 812 41 3UH01 SRATA HYAl P e (] Spawn &t 5T AT | Spawn Source
Spawning & @1g bags ®1 incubation area :
© st e ;ubstrate ¥ apefie 7 4 | g@ R A g 3| (] Bag ¥ substrate s :T:;:gf":;;s
R smimel garernom |50, 0 span i e
X o i S tighmpact o | @ Humidity Mycelium 3 fagsry | () Bag da @t | Spawn Quantity
o a1 label % bags &1 @ Cleanliness & S bags HI (] Bag labeling &= | Bag Size
" & i Operator/Trainer
€ contaminated bag @ healthy bags |~ €8 Air Movement md'm: ;L@jﬁl 0] ggiwmngga}e ﬁaﬁ?mﬁ ' R:;arks -
& e @ Contamination 1 GISturb () @R bags ! incubation area ¥ Tt
m Tramer Demonstratlon @ Learning Outcome 0
Cie 50! N e 91 LI o Day 5 Y1 8 & S faamd: “Cleanliness + Correct

4T @* o “Oyster Mushroom & fI7 spawning ~ Moisture + Healthy Spawn +
31 bag filling &t g practical uf#@n  Proper Filling = Better

Substrate Moisture  Spawn Spawn Llayering  Bag Bag labeling Incubation @ YA 7T supervision ¥ T4 Mushroom Production”
Preparation  Check  Selection Measurement Filing  Closing Placement & A T g g
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“% Mushroom Cultivation «
dg Training Module ©ETD

(o Incubation &g ? fﬁ@ W(Q Incubatroniﬁﬂaﬁ

Incubation @€ 3fafer € S d spawning fas -‘; , -"" @ Wi & are mycelium T Wb
& 91 HIFH & mycelium (ST &1 B » fapra gfafga war 21 .
Hibe Sirer) Tt /4@ & dR-eR Sererr 21 @ 3/ mycelium growth ¥ 3= 3aE fietar g1
= SR et PR BT eTeIRoT el & uniform colo;igragon 9 &9 3R contamination
; &) L Pl G PH |
Kl S el war 8 (Incubation Stage) @ T 3rTelt ufehan (fruiting) o 1Y Heigd 3MUR AR
= s & B B
i
€) 3t yfawity fRAf @ Incubation Room Ft AT
g ATYH (Temperature) %\:&;82;8_ 26°) (v WWWWWHWE&I .& |
3mdar (Relative Humidity) 70 - 80% 0 3R St 2ot Fafd T
@ i, dar 3R 9 Ff qwE |

=29 zaER AR (Air Movement)  &cht ARATH

- @ e & 5guvl (contamination) &
{0y (Light) ki TRW

’ HERT dER @ 5 3 afeE & d
(® safit Duration) -nf @ dgskimmdamt

fe Incubation ﬂ!ﬁ Bag Management -

Day 1 - Spawning Day 5 — Mycelium Day 10 - Jiferpier Day 15 - qr1 &7 ey ArsHiferaw HehHa &

._ & 915 ﬁiﬁm = YT § Thg ArsHiferad e & T (Healthy Mycelium) ~ (Contaminated Bag)
e Incubation & Eﬂ?F-l a4t I o 311 Y Practical Activity i
@ 993 aR-ar A R g Wﬁﬁ?‘:ﬁ?’fﬁﬁﬁggmﬁﬁn room ¥ eZaf@d &
@& aoEH 20-28°C & &g W@ | E g hﬁ%ﬂﬁﬁmm
; > EIEC BT
@ s T a1 o & BE A w9 & Fard die (ot A, Sk W

@ Sofva 7 (89, STl a1 3T Bl alet) B i e Dl

: Incubation Monitoring Record
@ eacr sh! W, Afd it ast gar 3 @ P T T o e
@ cleanliness §IY 3| (Date) (°C) (%) (w / W) (Remarks)
@ il 3rafdr (15-20 &) o & 7| : i

wo “Td Incubation = T AW = SR 3" wlo
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1. Temperature & Humldlty i Hgeaquf 8?

HIH &l el Welt & el el arg|™ (Temperature) 3R
3ATgaT (Humidity) 3Taeaas g1 Mycelium q@ Pinhead

Formation 3iR Mushroom 3cdTe- Ucde TR0T & 37e7l- Si'ﬁ‘T
AT 3R ST it amaeaadr axdt 81

28 ot e s e

1]
Spawn Running = y Mycelium &1 tu
(Mycelium Growth) ~ 22728°C 70-80% 35 g s
‘ ; Pinhead &1 o
Pinhead Formation  16-22°C 85-95% 3
feifor I
Digital iy H ¢
Mushroom Growth ¢ 200 85 - 95% Bl @ faer Thermo-Hygrometer ~ Thermometer yiromneca
: (Fruiting) (938 A R AT A Haet agEE Hac aga

s Ty fEEman 21 HI9A & forg) R F feru)

4. mﬁmﬁaaﬂ#ﬂiaﬂﬂi 5. W(Humldlty)ﬁlﬁﬂiaﬂﬂ?

oﬂsﬁarﬂ:ﬂ?ﬂn o Tuie bie M o SSuER A flex o RfR/FRM R o gaffeerR o T & UFfl
o dfediy gur o T H T MANFH o MM AP, © FRWRAIRTIT  (yymidifiey wmawEm S
o eX/TeR F ITM T wifm @ e s gwam o Mo ar/se e

(Vv 3ER) o yaftrs mif A qand o Fk Y Wten gy A =g

Temperature & Humidity

@ & R aw 3k sngan 6t wirg B Record Sheet |

‘ @ T & IR FE AHH 3R ngar FY | pate | Time | TemP | HUMSHY | pomaris
= 3 AT § 3t aftad (Fluctuation) & &= = '

Ireafeis g (95% A 3iferes) ¥ contamination P WrEAT
o SRgAfERR ag el 31 ) S Py

(Dehumidifier) T 3w @ a0 &9 A  pinhead @ A & 31K et 7 &) w21 =
. 'ﬂ*’ﬂ'ﬂﬁm @ Rt st 4 ey T 3t e A )

8. 3 &1 Waewa s (Day 7 Activity) 9. dta =1 9RuIM (Learning Outcome)

[ Thermo-hygrometer & amam 3R 3mgar mmaT [J Spawn Running Room 3R Cropping Room &1 Day 7 U1 &4 & @G feame
O fasté ofte e SHETI- 3 qGaeTo Sl Her 3aeA & Rt wwoil & araRe
[ fafeén/afedrem fvew & daem & O a9EH/3ngal § a2eid S 9usH 3R g @ Ffi ot 6t il 5 gasim

[ @ & 3z amae 3 smgar 3 FdfiE s [ #fRwel control methods 3TAFT 3R 3 comasifie U | 1] @ ga
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~ =" Mushroom Cultivation .4

- - a
b
> 1 :

& Training Module o S

b up i

N

o 2
- B
.
*

1. Mycelium &1 82

Mycelium H26H &1 MBI (vegetative)
W &, S Wi F fAdea O¥ substrate
(3R / ) H thetan & 3R 30 TR

WA (fruiting body) &1 fwfor &t 81
T A BT “Sig-STel” it Fel el 2|

@ wREH 3TCH & folT HHIgd SR AR Hear 2

@ T substrate 3 919G dedl § agadl &l

@ 3BT mycelium growth S8R 391 < 2|

. @ Jvd contamination | &N A Heg BT &

(/] $ énycelium 3T pinhead 3R B (fruiting) &1
|

i

Day2-3 Day 10-14

Wit & g URfes fawr _ QT quf SRR
| (P W qeea 7E) (BB Tbg =) (Te & &1 o) (T T %) (T 31k =)
4. Mycelium &t gga™ I 5. Mycelium Growth 3 forg srgger aRfRIfaal
@ v, v St ar em) R wE W2 | § @ (Temperature) | 24-28°C
@ T substrate ¥ A 59 2 e &8 | 3G (Relative Humidity)  70% - 80%
: , =0 ga1 Pl AR (Air Movement) | &edl (direct 24T Tal)
@ st g/ SRt gt TiY | DA T .
@ @ &1, Prent a1 i e A o Mycelium || | TP (Light) g4 P/ 31T
@ % 3R T mycelium &7 &t 309 FETa & | () | Substrate B T 60% — 65%
). €9 oo (Cleanliness) 3T MAAD
6. 38T AR @ Mycelium (ger=) [ 7. weeaqul waenfai W 8. 31 & Hwwa o
o i Q 8 hﬁaﬂq‘}qu@ﬁl 5 o & Mycelium growth 1 e
e L @) TR aga R AT aga FAA g &l ! gﬁwaﬂwwsﬁaanqﬁrm
o A s A € IwfEa & Bt gia s B @ Diily monitor
Mgtk i S i . aily monitoring sheet ¥R+
% Mycelium Bag € Wi & a1g &7 &t disturb 7 B @ s o s
“aili“d' O W T ™| _
‘__mﬂ?d,wfamé%n} (8R1/ BT E1eAT — JANT 7 BY) © 275 label 3 ik sraea (V] Traunerﬁal, ,



S. U. AGRO ENTERPRISES

MSME Registered Enterprise :
QOm Palace, Kautilya Nagar, Hilsa, Nalanda, Bihar ~ 2

Pinhead Formation 3% =RUT § e Spawning & 7-10 f&= a1

T4 incubation % a5 fasfa pinhead f&@ T 3% & Gar &
wreiferm, 3fera aoum, (aTaH 3R fF & SER) |

e 3R st gar fe e Oyster Mushroom ® ¥
BIC-BIC AYFEH & URIAS 5-8 & & incubation F 18

géggl;ﬁ)%?gj@w - fruiting conditions <4 9X
2-5 f&t & pinhead -
quf SR & AFH (Fruiting Bodies) 7 & | Wﬁglﬁ pinhea ﬁ@réa—-‘f

3 Pinhead Formatlon & forg smavas feafaat 4 thead Formation a',-‘r maqu"

18°C - 28°C (WWGE: 22°C - 26°C) |
@ anﬁm(Hummny) 85% - 95% |
| -:%3 Tt &4 (Fresh Air) | qgie 91y §9R (CO, FH)
0. duEh(Light) | &R, e B9 (500 - 1000 Lux)

| @ a /Tt fa ® 2-4 SR gt U = foswE
. . (fine mist)

5. Pinhead Formation & foig waeM

@ Incubation & &1 bags # slits a7 holes &1

@ Fruiting room %t AR 3R e AT B
@ {5 # 2-4 9% 571 & T (direct water 71 ST) |
@ 8T 2-3 IR A A B YR R

o a1 YT 47 direct sunlight & s=Tg |

@ Bag & ugd A fgemg a1 sra & A U

@ TH-THE TG &

_Pinheadaéfaﬂw . - TSR g %, g P
9gd BI2 pinhead SAe

: | g , T 7 o
.thead L ERIn _ - ¥t agrd, direct &1 & a=d

" . HeHfAd substrate 37 g

Pinhead WX w19 - T gg;mabagamﬂam

pi T # JaR-9ewE, handling 3o
Pinhead 1 R wFT il L 'y £

8. A @I Practical GaE

(O Bags % pinhead @7 fAtamor &%
O amEE 3fR sigar e #¥ |

e Pinhead B12 3R Hbhe, T &4 A1RTI
o 3R T hbata it O Light 3R fresh air 5 =awen H%1
e Contamination & S99 31199 & O & S IR TEeE aX ¥
L ® Pinhead <t H&AT 3R SR 3RT i byl [ R wxar gl O Pinhead &t RS &1 RebiE S101 o™

BL
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“"".? Mushroom Cultivation g
| Training Module m
7
on 3 o (thead Formatlon)
3 Pinhead Formation &1 g

£ _.”:‘
o

lncubatlonaiﬁl'a'ﬁﬁ'%ﬂﬁ aa@ﬂﬂﬁ%ﬂﬁ%ﬂ{ﬂ%@ﬁ Q I IUTGA Bl YFIAT

| Argform gl g et ol €, -«0‘ ‘__ e geA Y URMS AUeH @ T TR e o7 b
aaﬁﬁmﬁmmammm B3 ) et 39 €, 39 Pinhead
3 wer (pfe) ot wfeven g 1 > ’ & Formation ®&d &1 I8 ik kil
mﬂiﬁlwmﬁﬁﬁ €. Y Bud > o™ o1 Teal |0 @ 399 9 dEVE A 68
&@HTA &1 &l Crop Maintenance 3R TR T § 3R T HFH & &

| TgT STIeT &1

(Temperature) (Humidity) (Fresh Air) _
18°C-28°C  80%-90% sedtgaer || S g el
(RS e 3igEm) SET-5ET (3?:’;%?1‘&

o mﬁmm@(&o-ec}%)
@ e a3 (18-28°C)
@ fafia v @ e ot & fssea &
"’ﬁ'l & TB-IETE §7 &
Jav @ 3o e &
@ AT W TR 7
@ WIS ol W 3TaAy &l al
q1gs Fe/ald &

@ 10. Day 10 & Practical &/

gof 3R
@1 AIHH

@ 8. Crop Maintenance ¥ &IT 7 $%?

Q 3P afie vem 7 - @ MR TR
O df T g e arE / dar 18.26°C, 50-00% 8 iﬂﬁq;ﬂmgggm
(] mnﬁm?wﬁma@ mfsgE | B @ 1 e B

8 TIETEI'H:T?{%EEB fapa neren oY dfeaem arft gar s _ e AT T 3ATea & irg
Q) ¥ IR-aR B T (Deformed) _ STT-HaT & Q@ = & ggEE FAl
© SRyt byy g FPw et/ aReT weRaen, @ Rl she e

@ “Proper Care Today, Better Harvest Tomorrow!” & &
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Harvesting g ufspar & oid 79 i et gt ave gl SIg [

el ) e R 3l At B 30t o 2 o AR

WA I 3wt § uge ) o aren 3R aredeE B -

e ol G T iRT T ATy

8 I ls H (St Tt e TR ToTeRT 5 Y St )1

FresTet <Ok &1 3 23 6 e gl s Ak W AR R

F“" VESEEECEEL
) O s, 3E AR Ee A

;4 & @/(@ B THUH 7 Ugan|
o 7 g€ 1wt g HereH Y e |

=

Bl MR Y UH | guaR| % | I R Harvesting & &Tc 471 T UTHI &1 gechl fogeid 1|

O M O - o

MR TR -3 s H

Grading 717 & -
s & 9IS 4 Bl 39D
ST, ToTara 3 R & K H"‘_ %
fawtfSra e, arfes ek F JSe g gt gu— -qmm -E\ém
¥ aresdt iva firer Wb o a1, Re am * Ehl SR * GETEH/EHS
o qof st areht o gl ge-ge o foaTae @0 s
* IR & forg 3ow mma;ﬁu o FRRE (S g,
(o Harvestmg ﬂimmaﬁ? bt
S (0 Grading & BRI
Td @ e TEerd @ Iee Ao o W |
; 2 &R $Hua fentt
@ s wfie Teft
2 ©ie vd g nerew @1 oft Wt 3T gh

wore fawera o @ s

“Quality Harvesting + Proper Grading = Better Market Value & Good Profit” ® @
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» Mushroom Cultivation . ,'
N5,  Training Module IEEIB \'& '

o Packagmg & Marketmg ;

\

. * BIE MER
WRAS  am (R -ddt (faraw)  wwmagEad e @ -WWW *REW
HBIS B $5d) gen o ARG THIA o GG A BTy | o et IR a

o M aide Sy« SeafeResfn TR & fag

2. ﬂﬁiﬁﬂﬂiaﬂﬁi (Pckaglng Methods) 6 it méaﬁ-’m (Brandlng & Labelling)

| A § T8 THER &

@ vt skan

JCTE T A (Oyster Mushroom)
ga (Weight)

dfdm andia (Packing Date)

% W (Best Before)

2 iswor 821 (Storage Instructions)
. HUdH AR

FSSAI (afg 81 i)

3. SIS T S v 217 e

0 1% 3R AT HIReH &1 8l AT o
f‘" "bﬁ

v IERSEIDECICE ]
® aaraF (Ventilation) arerr 3BT sEawTa &Y
® & e W i B 4 /%’ oy

0 ec 399y Tl
@ st gft & forg 3faa S oY

(200 / 5‘009) {2509 i 500g) (1](9 / 2kg) {W HEH)
eﬁ-zqaasraq a‘mmﬂ&sfﬁq SETE | MR

Ny i o ‘s’lar-l e, B
(Local Market) (Retail Stores) (HOTEL / RESTAURANTJ

[Durectto Customer] {Dnlme{ Soclal Media) (Dried Mushroom, Powder)

4. YT &1 G2l (Step by St
USRI (Step by Step) — 8. qmﬁwhmqam(Prmng&Proflt)

0 arER ﬂmmw @ it s
T AR 2509 | ¥40-%60 EE]
AWM 5009 0 ¥W0-%120 | I
AAMATER 1 kg (21H) ¥150 - ¥250 EqL]
FHEER 100 g 3250 -¥400 | &gd 3B
IR YIRS 100 g ?200-3%350 | 3BT

il
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MSME Registered Enterprise :
, 9 Om Palace, Kautilya Nagar, Hilsa, Nalanda, Bihar

_I"“ -

»5.,s Mushroom Cultivation o et

%, Iraining Module @EAED S22

MY Basic Cost Calculation J a5\

Z '*f _.,,_‘_-..-,-_,_-'j?.'r@_" "l Internship / Training Program (16 Days - 120 Hours) E =

1. AP P FAGA T TH 82

@ 319 3T @ S & forg
@ o (Profit) Mo & ferg

@ s 6t et hiud 7
& & forg

@ o A ufaegyf
A & forg
® = faong & i
TH IaH g1 & ferg
3. 100 &7 (5 kg Afa ) T ISTEIOT AT TOMT
o féraor T WER) FEARER)  pmimdrwem 100 &1 | _&_i%
' 1 3@ (g3ne) ' 250 kg ' 6/kg - 1,500 | & it IaA 1.5 kg (SRR srgam) ,'-_’T" ".*ﬁ‘lﬁf
2 HIEH A  25kg 120 /kg 3,000 9 SHA | 150 kg W
3 O 100w 5/ 500 NESTR A (e TS0 [k
: o e e % 22,500
4 @ vd e : : 300
5 ueh e faeweh [ - L 300
6 sHaRd - . 500 % 22,500 P P
7 sEEd (R ) - : 200 | PASRAAE(B) | ¥6,800 N % T
Pl AN 6800 Faem(A-B) 15700 ik l Sy

GG R IGEG (15,700 + 6,800) x 100
= 231% (e7m)

6. wifa faselt @irTa 3R fasht e

R ;' s P 7. T S &4 b adis || 8. 3ifte @t & forg gama
gA@mE 26,800 : ;}lﬂ.“ T —————
Pl e 150 kg s o @ T TR TR B Q@ THEREER
| . N © ot wi ok I EH @ 3fen sk a-aee
fa fec aFa | 26,800 £ 150=345.33 / kg S © e g e 4
bl IR I © v © B

wfa feit @ 150 - 45.33 = ¥104.67 / kg O ot s Pl weaiiel I

s = = Weae gAY (g€ neren afe)
Ll clagazes .

() el emTa Mo 3R 3R JEe A A IAATE
v AR 3R Tl S9urE 99 9Har 2l
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> 2, Mushroom Cultivation
B Training Module @TELD

@ Prolect Work &1 3‘;};{’!1 @ Project Work &1 9HI @ ’Jj?ﬂ

@ ufdrerr & ke W@ g Tt fowat &
GEIR® 9 J AR BT 30 Hours HH Day14‘é‘Day16
@ o § dd R TRA ot aar fasRya @A (3 f&=)
@ #9=H e 6t I whthar Bt THSE * 3% geu (afs aften ?)
Q@ aaaie gfesior J uRatsHr dar s 50 Marks
O Hfasy & TRISIR / 3af@ar & forg amieef 3=m (Theory + Practical + Report)

¥ Project Work & 33 aret & &1 E Project Work & Wafera Rulé & Qﬂﬁﬁr o

o Oyster Mushroom 3T J0T 3cT& % (Spawning & Harvesting ) o 9ffFa (Introduction)

QR &1 Object REPORT
@ Tafa T Dt da 3 FeHT S (2} T 3R¥ (Objectives) PROJECT
€©) e T 3R Ao o a
€) v ST v TRl gl @) 3w Hi 7 el vd R (P
Substrate dRY, Spawning 3R Bag Filling ST o Substrate Preparation U3 Spav.rmng wfshar .
o Incubation, Mycelium Growth Td Cropping & &
@ Incubation, Temperature & Humidity Management &A1 o IR (Output) ~ HTET HIEH £ At

o B &I 3@, Harvesting 3R Grading AT €) T A T anfdfe faeeror
o faqur FierT (Marketing Strategy)

o ITeH &1 Repid T@1 3R arTa 0T Bt =
(10) fred @ g3 (Conclusion & Suggestions)

0 frquR (Marketing) @YSteT ST

Qﬁ Pro;ect Work &1 Flow Process ﬁ&

1) Spawning & 9 Incuhatlon & 9 Psnhead Formation Hanrestmg e Packaging Cnst Calcuiam:-n
. Bag Filling Mycelium Growth & Crop Management & Grading & Marketing @ & Business Plan
. PrOject Work @1 EEHEF{ (Evaluat:on @ Ruié #i darét & forg g

| s | @ @t Rl & B TR e a ﬁmeﬁqammﬂtgﬁwﬂm
1 Practical Work &Farm Management 20 @ Reaar wfoffiat @ Reté @ 2;’?3; m‘g:gwﬁa
2 | Project Report (Min. 10 Pages) s || @ Wﬂ“ﬂl@ﬁﬁéﬁ@a% V] aﬂ%ﬁmwﬁaiﬁmghﬁl
| 3 | Presentation / Viva g0 || D IR SR I 31 N e A @ s g A o HaR
— i @ uve v e e A ford X 1 JH ferm)
4 | Torat 0 @ e g ofR v o e o @ o R R
:

?*4 “Practical Project Today, Successful Mushroom Business Tomorrow!” bﬂ
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e e ('

& ; » Spawning Record
Q wud Eﬁ a% a;%q P Incubation Record _
@ Tz 6 yguH & forg » Temperature & Humidity Record(§
I e b Mycelium Growth Observation 3
@ ; aivf?'l't{ b Pinhead Formation Record
@ Euis RerE @4 & forg ‘ » Harvesting Record
‘qfa'ﬁ?l : QF}WJT : EhGFIT EFTﬁ | | p» Production & Yield Record
© Afa 5=  forg p Contamination Record
A. SPAWNING RECORD SHEET
. | A - WA TSN | G HE | WHAE | 3 AR amiafw Rt
L | (Spawning Date) | an e | (Variety) | (Fra) . (fepeih) _ (Size)
1
2 |
3 |
4_| il i gl
% 5 | P

B. INCUIATION RECORD SHEET

: fe= AIHH gl PIS IR Proqoh
Ed W | e ) (%) (@R &)
; |
3 | : : | : |
4 ' '
L. 5 ‘ - - . - ' o

C. TEMPERATURE & HUMIDITY RECORD SHEET
feoauft

. 9. TR ¥ AWM (°C) 3 (%) _ i | FRifd

(S R R P N

—

")
o
| =)
c
O
=
o
=
w
c
=
=
=
-
-
.

D. HARVESTING RECORD SHEET E

. | - LEIECC] T ; I e wfa &
.9 af| .ﬂﬂm. (Reel) | (crade ABIC) | feooft = | %‘dﬂ'ﬂ‘. = | _ feoqoft

Wb W

| B G | e

r
\
-
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o Dally En\nronment Log Daily Environment Log Sheet (<15T)
I : ) Date Time Temperature Humidity Room/Area Remarks
HIRH 3?-q13?f & foig amgwr=, =it (fafer) (@) : 311% (m} (fam) (Reaqof)
3R ga &1 Hel E‘aﬂq Tt 21 | 01/01/2026 | 10:00 AM | 24 | 85 | Incubation | Normal
AT ST RIS T@= A e 01/01/2026 | 04:00PM | 2 | 80 | GrowingRoom |  Normal
BN BT ¢ R TR H ggEE 02/01/2026 | 10:00 AM | 25 | 88 | FritingRoom |  Normal
THY R B A1 8| 02/01/2026 | 0400PM =~ 26 | 8 | FitngRoom |  FanON
|
? L |
Temperature Humidity Air Circulation | | | o | { ! .
(A=) () @ HIVEE) | | { )

Daily Harvest Log Sheet (F7T)

Bag No. Variety Fresh Weight | No. of Flush Remarks ‘
(rvwm) | () (fretamm) | (woer S (feroaof)

RIS 6t TS o1 BT Repis ver i 10;0112025: BO1 | Oyster | 12 | it | Good |

& IeuTee &t A, TUraar 3R £ - | 10/01/2026 | B-02 | Oyster | 10 | st | Good |

P UGIIR &I Uar Iorar & | gqmy | 11/01/2026 | B-01 | Oyster | 08 ; 2nd | Good
AR 3‘"'1% 3R 3 F AT e [ 11/01/2026 |  B-03 | Oyster | 1 . Tst | Good
9 ® #gg fAerdt g1 -

Contamination Log Sheet (<9)

Date | BagNo. Type of Observed Area| ActionTaken |  Remarks
: (Rfe) | (@7wwan)| Contamination  (agi dwrman) | (fReaw mar yura) {Feaoft)
THAYT (Contamination) &T IHT l | (ST HESR) [ |
R T AT AR qid SRAR He 05/01/2026 | B-05 | Green Mold Top BagRemoved | lsolated
& foig A e 3k Reis 06/01/2026 | B-12 | BlackMold | Side | Removed | Monitor
&1 a5 Gr'm‘& %l 07/01/2026 | B-18 |  Bacteril |  Bottom | AreaCleaned | Monitor
TN 08/01/2026 | B-20 | Insect | Inside | Removed | Check Regularly

GreenMold  Black Mol Bacterial Insect Attack
(B v (asTem Twedt) (=ifTen) ($e Twrem)

o Daily Observation Checklist (2ffra firdtaror 3=h)
O Temperature & far  (°C) O &= & fafaam=a g

(0 Humidity 9 f&ar  (%RH) O &g 3= 72/ Tl
[ Fresh Air Circulation 8% & O @it e &t offe 7 oo faan
[0 Contamination &t 5irg &t O I9= 819 W ged Srarg
O st &t gers o1 Resis fasar O /o 6t awr ot

-’ ? <9 “Record Today, Better Production Tomorrow — A Successful Mushroom Farmer Always Keep Logs!” t" =
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Final Training
Completion Checklist

Theoretical Knowledge (2gifd® 711)

Crop Management (% Hde)

(] wrstiferan vy & agar &

(] foes wifem ausn

Bl &) ST (A, gar, 74t et
g R fHas/|) yaee fea

1 g Fie o & et ua

Business & Marketing (e vd fauum)

(] weren axawr H Gra-ms gash
O
r//i 0

@TTd UM (Costing) Hidt
fﬁ‘ D
II!¥D

ISR &t 7T 3 IrEen! & Wud &1 Ay far
UBfoi, Fifs iR wrbfen & AR et
T G 31 BT 3THH a1 i

Practical Records (wraifire 3ificw)

(] 2 nfof Rels s

(] amome 3k smgdar Reid wan

(] 3cureA vd Fers &1 ais fosan

(] = od gare & fay

(] o siagiicesm dar fsar

Final Evaluation (3ifdw scaias=)
“_I O ediegfan

[ fqeda ndan fsar mn
(] wistae RIé &1 i gan
(] Trainer @ tigde e fasarn
(] @ft 120 €2 1 ufreor gof fosar

||

9 Practical Skills (amasifis a?ﬁzla)

/ TRAINING COMPLETED

< aamﬂawmmﬁwmaﬂﬁamsﬂ?
qeRe w1 A Tgr 04 H § wem €1

' Congratulations! You are ready to Grow, Produce & Earn with Mushroom Cultivation.

(] =erew &1 uRea 9 Hge THe (] =i &t (efe, i, g fean
~ [ worew S vyeR (@ A siwsda) gam ! (] wi=RaEsem dar
[ & forg v o1 waT gwen [] wiewR &g S diar
_ [ wersw () & dardh <t sifssan st (] wsifm ga & fofer far

(] = f3i=r o1 vgca ww=m |:| $agdeIE Heary fobar

(] werew 6t 3fF oIk Sfia= a6 sz AIOHIA g HTadl Yee 1 JR foban

o Harvesting & Post-Harvest (@er$ 4 a1¢ 6! ufin)

(] weren & 98 7Y W Hers &
(] ¥fna sorting Heht
() tofom & fafe wweh

‘et 7 [] SRl (Storage) &1 31w fosan

[ o aes qgam B wfdsan o

@
=)
D

0 Personal & Professional Development

(] o &1 oy violere 4w fosan

(] 3cares g gt

(] @, 3 Ud & &1 3Hiber foba
(] =rbfén e dar &

[ s RO (RO Brge) smm et

(] &m¥ om o o agwa urd foar
(O wesar gd Ran i &1 ured fesan
] w5 veer &1 3w fosar

(] 9w e & emar faafda &t
(] ufoss & cgaumr o o & dardt &t

wf2rgror qui %9

4

} g g
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0 ENTERPRISES

This company%;s registered by MSME which is certified by the Government of India.
Om Palace Kautilya Nagar Hilsa Nalanda Bihar

\Cu tlvatlon e

(2024 = 2028)

This internship / training is for Semester 5 of Graduation
at all Universities under the New Education Policy.
(T8 31919 / Ffdlerm Riciaw wut faealagreral & wias
%R & Gigd Gaeey & foig 81)

Knowledge Experience Networking Team spirit
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3.U. AGRO ENTERPRISES

Shri Chand Udasin AGRO ENTERPRISES

This company is registered by MSME which is certified by the Government of India.

Om Palace Kautilya Nagar Hilsa Nalanda Bihar

T ATH WM FHIT 8, A 7 Z9 A9 HT GEATTF g1 J4 FrFrehArst § (947 B.Sc. T27 4T, 389%
arz, #9 Arear 9T FAafEd & vAaravades arsa # M.Sc. 94 gU & 04T fawa o= e 79
Flers # ATAT T2 F 31219 af 39 faora i =91 i1 2023 & =fue, =4 Fome &1 a9 56
Fiterot (S.U. College) ¥ ATH 9% ¥@T AT & FgT A AATH AT # 94T B.Sc. I7 54T 4m; =9 i,
SHFT ATH AT 92 ISTHAT THT USTUTESAS gl Fidst § UF 17 o 917 9% (&ar0 i+ 97 & 7= T80
T &; G =9 ST ° g3 98d 50, (94T g, TATU H, T FHIL, AT Hicral H1 gHIAT ATHATI
TET HIT SAFETT FT &4 F dawia swvar 2, Frew gerey it @dt, @A g F adt s g9 arew
T €1 3T ITUH UF MSME (J&9, 99 17 799 I9H) F w9 H IS5 &, [orasT g a0 Jear
Udyam-BR-24-0023309 &1 HTY Hia $I 999122 Www.suagroenterprises.in 1 33 Ja41ze
U7 AT It T2ATITT F o Sifa=ireT Araes F7 9% & 37 7eTa" aradt 9Tq 7 a6 2l

Ownly patience brings success, only patience brings profit, and

Without patience here is no profit in business. | 7/
Prashant Kumar. (Founder) i
S. U. Agro Enterprises
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+ MUSHROOM CULTIVATION

Y Total Training Hours : 120 Hours ¢#

Training Module Main Topics m

; « WY BT UfRer, Hged, e,
mm Sk ke + SR e e Y Ay 6
= Qyster, Button, Milky U9 31=9 Aq@ HIEH
es of Mushroom
vp « JuYthal gd e 6
. ; « AYEH gfAE & forg Tome, s &t w3,
Site Selection ventilation, arit vg Te@a 6
Straw Preparation 5 Wﬁﬁaqgmﬂ. 7, e, fr gd 6
- substrate preparation
: i » 1t it i, substrate treatment/pasteurization
Moisture & Sterilization . contamination prevention 6
Spawning Process * A # ik R R | 6
- layering/mixing U@ spawning technique
- Mushroom bags @t damdt, substrate filling,
Bag Fillin * oD :
9 9 spawning Td bag sealing 6
Incubation Setup « Incubation room setup, bags =t placement, 6
cleanliness Td ventilation
Temperature Control H R IR, B ; 6
seasonal management U9 corrective measures
Humidity Management + Relative humidity, misting/watering, | 6
ventilation gd moisture balance |
" « Mycelium &t ggam™, growth stages, i
Wyeelum Crowth healthy Td contaminated bags &t ggam™ 6
« < + Pinning conditions, fresh air, light, |
FRRIsact oret on humidity T pinhead development 6
: » Crop care, contamination/pest management,
Crop Maintenance watering Qd harvesting preparation 6
Mushroom Harvesting + T harvesting stage, harvesting technique, | 6
- cleaning, grading T4 yield recording |
. n + Packaging, storage, transportation, ‘
Packaging & Marketing « branding, pricing, local market Td marketing 6
Project Work « Complete practical project, production planning, 30
] - costing, business plan, practical assessment
L% — ————
Day 16 - 30 Hours (Project Work)
A. Practical Production Work B. Business Planning C. Final Practical Assessment
+ Substrate preparation + Mushroom unit layout v Practical demonstration
+ Spawn mixing + Raw material calculation v Mushroom identification
v Bag filling ' Spawn requirement v Contamination identification
+ Incubation setup + Production estir_nation  Viva-Voce
v Crop management j EO‘SI'F of production v Project file submission
: elling price / o
E ,[ I E‘_ + Profit calculation ¥ Traln_lrlag feed'ba'c?(_
A + Local market planning EI v Certificate eligibility
assessment

Y & ‘
“=.  Expert Guidance Hands-on Practical Live Project Work

Training Certificate | Future Business Support
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Shri Chand Udasin AGRO ENTERPRISES (jl"o -
MSME Registered Enterprise

O Om Palace, Kautilya Nagar, Hilsa, Nalanda, Bihar

"\ MUSHROOM CULTIVATION INTERNSHIP / TRAINING PROGRAM

& VN 16 Days Training Module | 120 Hours %

HIH BT aR=/g
(Introduction)

HIFH U $a% (Fungus) &, it 7 < aiftn

o TYEH P U@ UHR (Types of Mushroom)

g R # 2000 ¥ 4fie yerforal €, A e $u 9

3R 7 € 5ig| 7 oY TR ¥ S gani @ﬁm@wmaﬁﬁl |
dreer, shshta o s anfles o & wgd 2 el L S X 75

HEqof 81

O avEn H v e
* I8 §ga% (Fungus) 971 &1 R 81 : it
® mm?m’aﬂqmm@mﬁ o Tad Jfem I ST dTel WhR | | o e o s @Ta
o o et AR BT & (45-60 ) o G # 5Tl
o I8 qataRor & forg e 3R Sfds w9 * w@fite 3R s o T2 AHM (16-22°C) ¥ 31 371 8
Rer B 21 o FH a9HE J Hft I gHaT B 1 giea 3R FeNe | dieia
GGt UL TBY v = oo o0 YL i s s
o 82 & oft s & I o e 21 s e ey

(Importance)
@ Q0T T — i, Reifi B, D, reeR, e

el T — g9 & oy arem,

et g &

qafaReig @1y — S yaeiEl B I9ghT,
gmm% o TIRATOT E55T H AR I S W &
o HH AHM B 33T IARA o @S 3R Y IFE
#enfers 7 Lentinula edodes

e SR q FGHE — HH AT, 31 G &gnfes AM: Calocybe indica ' o |
b — ~
HiTsg i AU - e T HRIE TR |

6. Enoki Mushroom (g weres)

H Fgt AT > '.'wm
€) =i I 3 1(;// > -
v 9 § I Gy A\‘ 1P o 3
e » Ueet 3R o e aret
i v o o i d o e S8R » 757 & Wl R om S
v T 9 3R S Gl § g o TTUH 3R B § Al
: _ o U, TG 3R 3= ST F 3T o AR T
¥ S R
v P 3R 1 IuhnT R TfeRoT TRe % =A% =
O me g
O “AIFH: AT BT UIYUT, el BT !ﬂ%” 0 v SEHEITaE @t & feg Oyster, Button 3R Milky e 3w &I
' v B WER B & & Iy srem-sien areH, T 3R vee Y sravae g 31

< 5y et 2 3R Tt & a0 9 T 3 37ERT IeTE S T I R ded £ | |

®, S.U. AGRO ENTERPRISES | Training for a Sustainable Future b
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Mushroom Cultlvatlon '
Training Module @EED <

‘ Site Selection
w4 Internship / Training Program (16 Days - 120 Hours)

x¢ Avoid These Mistakes

X aga aifers g aren ==
¥ SR 1 TH e ©IH
*K 7T SR wgfed arareRor
X fosTelt &t it

X ORI gd T

&1 g9 9gd Jecaqul g1 afg e
Iugard g, | IS ST g,
g@:lﬂwamﬁﬁaﬁ?m@mm

|

_. 0 2. Ideal Location

(V] T8} 41 79 & 9 (aifs st @
A I 8 wH
Qmﬁr?ﬂe}smé’r)ai{mmﬁaﬁ G)/ Result of Proper
Rt & o) ) site Selection
g 2 e @ =5t 3u
@ drG, ST 3R U | Frfam
© 5 3R T IR AR @ 5. Room Layout (Example) ® TR
@ ggﬂaﬁaﬁé’faaw l_rll:ull;?tion Ru Cold / Storage Area 0 &Y 77 3T o
= L) % @ o w

@ 3. Room / Building Structure

Spawn Room Growing Room

@ FH B IAHR: 10 ft x 15 ft

(a1 STEEBATIR) — L0 [
evelfleevel
© saHIEE: 8- 101t < weeIliee

o ﬁﬂﬁ&fﬁ'ﬂ?(waﬂ'\rqﬁiﬂ) — Main Door = )
© wh: diids, e ok wrl Pt | e

R o @ 6. Important Tips
i L [ o<

: & e B
o aa.ﬁq;qﬁm;() « St o s et
g « sh ARl ‘EEE'S.i éﬁg e
I B
* W B FE0r H o AU FIS R, HIS A
i 1 STeTHTe Y T A 8

“The nghf' Place Today, ) Contact :
g 6202902137, 9155075457 |

V' A Successful Mushroom Farm Tomorrow” @ a»
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Mushroom Cultivatin

. Training Module @EED _.

Straw Preparation Td
Pasteurization

o WA P 2-4 T
(1-259) FEE A PR A

o STHIA Bl a1 91 F gedT e

o QAT UST T AHEMS Gefo HT o [T 37} 3r<est TquraET aren
F1 IR A | IUANT B | il
o 1«TFﬂﬂ' (Soaking) 6 0 HBPI;ITﬂEEIW{FmaI Moisture)
e « @ P A T / &ﬁasamg:éas“r - o T 60-65%
6-8 T 7 AT B I e | Bt =Ry
o e gt o 30 fiee & W@ o G AT W
;%E?%I R o= e P\ ggﬂqumﬁaﬁ
: R Tt 3 wE v o 01 S Hief & ‘&l %ﬁ'ﬁmﬁﬁ
3 S 2 \ 3R 7 TeT g R REE (contamination)
6.8 2 w@ 7 (60-65%) JERGASALLL]

Pt tion T IS8T - I & HIECALE Fpe, fie 3R
aseunzalon maﬂﬁq{;ﬁ%% ﬁmmmﬁm

95 Pasteurization 1]311 ﬁrrﬁa"laﬁrw
aréﬁﬁmmmamﬁm [
o o _
(Hot Water Pasteunzatmn] (Drum Pasteurization)

Nl - = oft @1 60-70°C A -E‘fﬁm'rﬁﬁﬂ 70°C

* 60-70°camTH W [ | G s T B
6-8HTHF TS| o & o PP TACIGRABE B |§: . @ﬁrm#m
g o TR 3R o AyEet1-26e “ .ﬂqﬁ%mg
N ¢ TR RIAET g N o 3¢ ey & wibd Bt

@ 3 aga sae g a1 sarer e T8 ﬁﬂ{ﬁaﬂaﬂ#qmmﬁmmaﬁ
©Q TR AR AN TEWARSTENE @ R YR B gia WH WA & forg 3w |

@ gl & e @ Y A e WA | Q wmawRMmaRE
(o - : i eld” g )" (.. AGRO ENTERPRISES !
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%@ Mushroom Cultivation t3
3 Training Module @EZD v"

T4t S & TS
(Moisture Checking Methods)

(Squeeze Test)

& « T 9O T
(Moisture Meter)

o HERING HIHE

(Practical Experience)

«aaazﬁs-w@ars'
® gl
. R | . X - . Eﬁm(%)
Y T L N D. P 1 . |
“'Eﬁ:"“(s“ 65%) o TR & o1 60-65%
o FYVTEH R o FYYTEA R T Juga g
HIg urt e freporan | 5 §g Ul fieberar 81 el
$ i A * T e e S ) EW%I

o Srera Tt @eTd | EACIE S

(How to Control Moisture) y. i i (Precautions)

a5 aftre it A
w4l (Contamination)
&l el 21

§gd o4 TH |
HrgHiferan &1 fawra

ﬁﬁﬁﬂ?ﬂ%l_
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Shri ﬂllanll Udasin AGRO ENTERPRISES

This company is registered by MSME which is certified by the Government of India.

()m Palace Kautllva N agar Hllsa \Ialanda_Bth

uﬁmﬂ‘éﬂﬂq@wﬁﬁﬂsﬁq S
I H ST T ST &1 : N

(Chemical Straw Preparation)
HYH IeUTeA § Y& FI TS Oy @ & &E & o

gry=ad: Formalin (®idfer) 3T Bavistin (afafées)
I3 ST SUAN fohan S g1 98 f&fy oF # digg
e B, AT oo s gamshial = fFrfa W & 35 it dard | e A
& = forg s79ng e 21 i
: | @ Fdme
. 100 &ffex 91 T+t #:
o @1 T A1 91 F 941 — 100 feram » 125 fielt wisfeE
o iR (37—40%) — 125 farcht . 7—10‘Jm%ﬁﬁ?:f
« Sfafeq uEst — 7-10 1w SRl e
« TTH TR — AT 100 W 9 vy ferme
o TATEES g 91 €eht HIC g B 5w |
oLl HS| B A 2 |
\ J o Theh< T@AT
—— . ga/ehr w wies fied e &
T 1@ I a1d 3R 16-18 W2 ¥ forw viE &)
© GIHfe &1 IYUNT i THYT g&d 3 HTEF T8 | e BTHET 3R ST
© AT 39 e 7 21, A & agad g1 8| " = Frereaat sfafies
© ufsHar S aret T T F1 | ﬁ%\ E’rﬁmﬁ%sﬁtmﬁ
© 16-18 Te ¥ A fopiet 7 Wl | ‘\q : Fem F)
© Y1 TR FA F a8 1-2 & & oftaw 3w ) J 0 ITATT & fore auR
\, H YHT HIGH IeqTEA & forg
HaR 21

k|
.q:ﬁgzﬂ_;f% « A1 e 9 gafard g S g
y _ o BN Yeasia 7 & 5 & |
+ IS At e A o HGH I Teran aifte g 81
» T T YT HH BT &

Ownly patience brings success, only patience brings profit, and
without patience here is no profit in busingss.
Prashant Kumar. (Founder)

S. U. Agro Enterprises
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Training Module €5 g
4 Spawning & Bag Filling J#

‘ Internship / Training Program (16 Days - 120 Hours)

Spawnmgﬂ'&'m%ﬁ'\ﬁﬁm‘%ﬂ? ; | Zag
IuaTRa Tgf/4 & HereA Wi (Mushroom A o0

Spawn) 3 Ber A KA FFAT @R N s ._
ST & | T & woreH o1 Argtfera . ‘%’ gﬁ Ny S N
(Mycelium) grar &, S 371 T growing oo I '\‘Wm Oys esrpa:sn L R

substrate % et AR D! BT dAR
AT

M A=
W S wIreH 1 dtet/dier-

& 3‘?5?;'7'{1 art, ﬁ:’m’#substratﬁw

mycelium 1 Rer ?_IEE’EHTEI

0 318t Quality & Spawn aﬂqgim o Spawnmg ¥ ggdl dadt o

(/] Spa-.nm H Tl U Il avE

farepfir e mycelium farE a1 &1
@ 3ifva ar v g€ a7 At oy
@ R @, 7o ve = B v %
Spawn reafeies e Substrate Elﬂ S Moisture Check 73 substrate R substrate
o @F:]w;-rﬁql a1 53T g Pasteur:z:atlon Puplas w@maﬁgﬁﬁ Pl TR & &t Q@Iayer!‘_lﬁl 1 3Tett layer STed|
i @ Variety 3iR spawning date '@T P 83T EM 2 ifey|
6t S

_— Substrate @I Layer
Shw=— Spawn %! Layer A 25 o
‘_.. Substrate @t Layer SUWEK layers  dmaiaga ufim & bag W label

IereE eIt =gy "

wifary, g59gR &1 contaminated spawn AN O Spawn %t Layer b s OOl i), O
I production ¥ STAHIA 9 Y | o A J Substrate @t Layer @ BamFiiting— Step by Step:
Sz » Spawn % Layer [ Spawn &t quality T&=m=1
W—» Bag Closing [ Substrate # moisture check v
'7) e Prcicl Poins J18) sovin o o orgenen 1) i s J) i i s
S (] Spawn &t quality T&=m==1 Student Name
X & q o (] Substrate %t moisture check @%T | Batch No,
g 7 substrate & spawning &1 &7 . (] Working area sanitize &= | Mushroom Variety
T2 812 41 3UH01 SRATA HYAl P e (] Spawn &t 5T AT | Spawn Source
Spawning & @1g bags ®1 incubation area :
© st e ;ubstrate ¥ apefie 7 4 | g@ R A g 3| (] Bag ¥ substrate s :T:;:gf":;;s
R smimel garernom |50, 0 span i e
X o i S tighmpact o | @ Humidity Mycelium 3 fagsry | () Bag da @t | Spawn Quantity
o a1 label % bags &1 @ Cleanliness & S bags HI (] Bag labeling &= | Bag Size
" & i Operator/Trainer
€ contaminated bag @ healthy bags |~ €8 Air Movement md'm: ;L@jﬁl 0] ggiwmngga}e ﬁaﬁ?mﬁ ' R:;arks -
& e @ Contamination 1 GISturb () @R bags ! incubation area ¥ Tt
m Tramer Demonstratlon @ Learning Outcome 0
Cie 50! N e 91 LI o Day 5 Y1 8 & S faamd: “Cleanliness + Correct

4T @* o “Oyster Mushroom & fI7 spawning ~ Moisture + Healthy Spawn +
31 bag filling &t g practical uf#@n  Proper Filling = Better

Substrate Moisture  Spawn Spawn Llayering  Bag Bag labeling Incubation @ YA 7T supervision ¥ T4 Mushroom Production”
Preparation  Check  Selection Measurement Filing  Closing Placement & A T g g
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“% Mushroom Cultivation «
dg Training Module ©ETD

(o Incubation &g ? fﬁ@ W(Q Incubatroniﬁﬂaﬁ

Incubation @€ 3fafer € S d spawning fas -‘; , -"" @ Wi & are mycelium T Wb
& 91 HIFH & mycelium (ST &1 B » fapra gfafga war 21 .
Hibe Sirer) Tt /4@ & dR-eR Sererr 21 @ 3/ mycelium growth ¥ 3= 3aE fietar g1
= SR et PR BT eTeIRoT el & uniform colo;igragon 9 &9 3R contamination
; &) L Pl G PH |
Kl S el war 8 (Incubation Stage) @ T 3rTelt ufehan (fruiting) o 1Y Heigd 3MUR AR
= s & B B
i
€) 3t yfawity fRAf @ Incubation Room Ft AT
g ATYH (Temperature) %\:&;82;8_ 26°) (v WWWWWHWE&I .& |
3mdar (Relative Humidity) 70 - 80% 0 3R St 2ot Fafd T
@ i, dar 3R 9 Ff qwE |

=29 zaER AR (Air Movement)  &cht ARATH

- @ e & 5guvl (contamination) &
{0y (Light) ki TRW

’ HERT dER @ 5 3 afeE & d
(® safit Duration) -nf @ dgskimmdamt

fe Incubation ﬂ!ﬁ Bag Management -

Day 1 - Spawning Day 5 — Mycelium Day 10 - Jiferpier Day 15 - qr1 &7 ey ArsHiferaw HehHa &

._ & 915 ﬁiﬁm = YT § Thg ArsHiferad e & T (Healthy Mycelium) ~ (Contaminated Bag)
e Incubation & Eﬂ?F-l a4t I o 311 Y Practical Activity i
@ 993 aR-ar A R g Wﬁﬁ?‘:ﬁ?’fﬁﬁﬁggmﬁﬁn room ¥ eZaf@d &
@& aoEH 20-28°C & &g W@ | E g hﬁ%ﬂﬁﬁmm
; > EIEC BT
@ s T a1 o & BE A w9 & Fard die (ot A, Sk W

@ Sofva 7 (89, STl a1 3T Bl alet) B i e Dl

: Incubation Monitoring Record
@ eacr sh! W, Afd it ast gar 3 @ P T T o e
@ cleanliness §IY 3| (Date) (°C) (%) (w / W) (Remarks)
@ il 3rafdr (15-20 &) o & 7| : i

wo “Td Incubation = T AW = SR 3" wlo
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1. Temperature & Humldlty i Hgeaquf 8?

HIH &l el Welt & el el arg|™ (Temperature) 3R
3ATgaT (Humidity) 3Taeaas g1 Mycelium q@ Pinhead

Formation 3iR Mushroom 3cdTe- Ucde TR0T & 37e7l- Si'ﬁ‘T
AT 3R ST it amaeaadr axdt 81

28 ot e s e

1]
Spawn Running = y Mycelium &1 tu
(Mycelium Growth) ~ 22728°C 70-80% 35 g s
‘ ; Pinhead &1 o
Pinhead Formation  16-22°C 85-95% 3
feifor I
Digital iy H ¢
Mushroom Growth ¢ 200 85 - 95% Bl @ faer Thermo-Hygrometer ~ Thermometer yiromneca
: (Fruiting) (938 A R AT A Haet agEE Hac aga

s Ty fEEman 21 HI9A & forg) R F feru)

4. mﬁmﬁaaﬂ#ﬂiaﬂﬂi 5. W(Humldlty)ﬁlﬁﬂiaﬂﬂ?

oﬂsﬁarﬂ:ﬂ?ﬂn o Tuie bie M o SSuER A flex o RfR/FRM R o gaffeerR o T & UFfl
o dfediy gur o T H T MANFH o MM AP, © FRWRAIRTIT  (yymidifiey wmawEm S
o eX/TeR F ITM T wifm @ e s gwam o Mo ar/se e

(Vv 3ER) o yaftrs mif A qand o Fk Y Wten gy A =g

Temperature & Humidity

@ & R aw 3k sngan 6t wirg B Record Sheet |

‘ @ T & IR FE AHH 3R ngar FY | pate | Time | TemP | HUMSHY | pomaris
= 3 AT § 3t aftad (Fluctuation) & &= = '

Ireafeis g (95% A 3iferes) ¥ contamination P WrEAT
o SRgAfERR ag el 31 ) S Py

(Dehumidifier) T 3w @ a0 &9 A  pinhead @ A & 31K et 7 &) w21 =
. 'ﬂ*’ﬂ'ﬂﬁm @ Rt st 4 ey T 3t e A )

8. 3 &1 Waewa s (Day 7 Activity) 9. dta =1 9RuIM (Learning Outcome)

[ Thermo-hygrometer & amam 3R 3mgar mmaT [J Spawn Running Room 3R Cropping Room &1 Day 7 U1 &4 & @G feame
O fasté ofte e SHETI- 3 qGaeTo Sl Her 3aeA & Rt wwoil & araRe
[ fafeén/afedrem fvew & daem & O a9EH/3ngal § a2eid S 9usH 3R g @ Ffi ot 6t il 5 gasim

[ @ & 3z amae 3 smgar 3 FdfiE s [ #fRwel control methods 3TAFT 3R 3 comasifie U | 1] @ ga
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~ =" Mushroom Cultivation .4

- - a
b
> 1 :

& Training Module o S

b up i

N

o 2
- B
.
*

1. Mycelium &1 82

Mycelium H26H &1 MBI (vegetative)
W &, S Wi F fAdea O¥ substrate
(3R / ) H thetan & 3R 30 TR

WA (fruiting body) &1 fwfor &t 81
T A BT “Sig-STel” it Fel el 2|

@ wREH 3TCH & folT HHIgd SR AR Hear 2

@ T substrate 3 919G dedl § agadl &l

@ 3BT mycelium growth S8R 391 < 2|

. @ Jvd contamination | &N A Heg BT &

(/] $ énycelium 3T pinhead 3R B (fruiting) &1
|

i

Day2-3 Day 10-14

Wit & g URfes fawr _ QT quf SRR
| (P W qeea 7E) (BB Tbg =) (Te & &1 o) (T T %) (T 31k =)
4. Mycelium &t gga™ I 5. Mycelium Growth 3 forg srgger aRfRIfaal
@ v, v St ar em) R wE W2 | § @ (Temperature) | 24-28°C
@ T substrate ¥ A 59 2 e &8 | 3G (Relative Humidity)  70% - 80%
: , =0 ga1 Pl AR (Air Movement) | &edl (direct 24T Tal)
@ st g/ SRt gt TiY | DA T .
@ @ &1, Prent a1 i e A o Mycelium || | TP (Light) g4 P/ 31T
@ % 3R T mycelium &7 &t 309 FETa & | () | Substrate B T 60% — 65%
). €9 oo (Cleanliness) 3T MAAD
6. 38T AR @ Mycelium (ger=) [ 7. weeaqul waenfai W 8. 31 & Hwwa o
o i Q 8 hﬁaﬂq‘}qu@ﬁl 5 o & Mycelium growth 1 e
e L @) TR aga R AT aga FAA g &l ! gﬁwaﬂwwsﬁaanqﬁrm
o A s A € IwfEa & Bt gia s B @ Diily monitor
Mgtk i S i . aily monitoring sheet ¥R+
% Mycelium Bag € Wi & a1g &7 &t disturb 7 B @ s o s
“aili“d' O W T ™| _
‘__mﬂ?d,wfamé%n} (8R1/ BT E1eAT — JANT 7 BY) © 275 label 3 ik sraea (V] Traunerﬁal, ,
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Pinhead Formation 3% =RUT § e Spawning & 7-10 f&= a1

T4 incubation % a5 fasfa pinhead f&@ T 3% & Gar &
wreiferm, 3fera aoum, (aTaH 3R fF & SER) |

e 3R st gar fe e Oyster Mushroom ® ¥
BIC-BIC AYFEH & URIAS 5-8 & & incubation F 18

géggl;ﬁ)%?gj@w - fruiting conditions <4 9X
2-5 f&t & pinhead -
quf SR & AFH (Fruiting Bodies) 7 & | Wﬁglﬁ pinhea ﬁ@réa—-‘f

3 Pinhead Formatlon & forg smavas feafaat 4 thead Formation a',-‘r maqu"

18°C - 28°C (WWGE: 22°C - 26°C) |
@ anﬁm(Hummny) 85% - 95% |
| -:%3 Tt &4 (Fresh Air) | qgie 91y §9R (CO, FH)
0. duEh(Light) | &R, e B9 (500 - 1000 Lux)

| @ a /Tt fa ® 2-4 SR gt U = foswE
. . (fine mist)

5. Pinhead Formation & foig waeM

@ Incubation & &1 bags # slits a7 holes &1

@ Fruiting room %t AR 3R e AT B
@ {5 # 2-4 9% 571 & T (direct water 71 ST) |
@ 8T 2-3 IR A A B YR R

o a1 YT 47 direct sunlight & s=Tg |

@ Bag & ugd A fgemg a1 sra & A U

@ TH-THE TG &

_Pinheadaéfaﬂw . - TSR g %, g P
9gd BI2 pinhead SAe

: | g , T 7 o
.thead L ERIn _ - ¥t agrd, direct &1 & a=d

" . HeHfAd substrate 37 g

Pinhead WX w19 - T gg;mabagamﬂam

pi T # JaR-9ewE, handling 3o
Pinhead 1 R wFT il L 'y £

8. A @I Practical GaE

(O Bags % pinhead @7 fAtamor &%
O amEE 3fR sigar e #¥ |

e Pinhead B12 3R Hbhe, T &4 A1RTI
o 3R T hbata it O Light 3R fresh air 5 =awen H%1
e Contamination & S99 31199 & O & S IR TEeE aX ¥
L ® Pinhead <t H&AT 3R SR 3RT i byl [ R wxar gl O Pinhead &t RS &1 RebiE S101 o™

BL
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“"".? Mushroom Cultivation g
| Training Module m
7
on 3 o (thead Formatlon)
3 Pinhead Formation &1 g

£ _.”:‘
o

lncubatlonaiﬁl'a'ﬁﬁ'%ﬂﬁ aa@ﬂﬂﬁ%ﬂﬁ%ﬂ{ﬂ%@ﬁ Q I IUTGA Bl YFIAT

| Argform gl g et ol €, -«0‘ ‘__ e geA Y URMS AUeH @ T TR e o7 b
aaﬁﬁmﬁmmammm B3 ) et 39 €, 39 Pinhead
3 wer (pfe) ot wfeven g 1 > ’ & Formation ®&d &1 I8 ik kil
mﬂiﬁlwmﬁﬁﬁ €. Y Bud > o™ o1 Teal |0 @ 399 9 dEVE A 68
&@HTA &1 &l Crop Maintenance 3R TR T § 3R T HFH & &

| TgT STIeT &1

(Temperature) (Humidity) (Fresh Air) _
18°C-28°C  80%-90% sedtgaer || S g el
(RS e 3igEm) SET-5ET (3?:’;%?1‘&

o mﬁmm@(&o-ec}%)
@ e a3 (18-28°C)
@ fafia v @ e ot & fssea &
"’ﬁ'l & TB-IETE §7 &
Jav @ 3o e &
@ AT W TR 7
@ WIS ol W 3TaAy &l al
q1gs Fe/ald &

@ 10. Day 10 & Practical &/

gof 3R
@1 AIHH

@ 8. Crop Maintenance ¥ &IT 7 $%?

Q 3P afie vem 7 - @ MR TR
O df T g e arE / dar 18.26°C, 50-00% 8 iﬂﬁq;ﬂmgggm
(] mnﬁm?wﬁma@ mfsgE | B @ 1 e B

8 TIETEI'H:T?{%EEB fapa neren oY dfeaem arft gar s _ e AT T 3ATea & irg
Q) ¥ IR-aR B T (Deformed) _ STT-HaT & Q@ = & ggEE FAl
© SRyt byy g FPw et/ aReT weRaen, @ Rl she e

@ “Proper Care Today, Better Harvest Tomorrow!” & &
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Harvesting g ufspar & oid 79 i et gt ave gl SIg [

el ) e R 3l At B 30t o 2 o AR

WA I 3wt § uge ) o aren 3R aredeE B -

e ol G T iRT T ATy

8 I ls H (St Tt e TR ToTeRT 5 Y St )1

FresTet <Ok &1 3 23 6 e gl s Ak W AR R

F“" VESEEECEEL
) O s, 3E AR Ee A

;4 & @/(@ B THUH 7 Ugan|
o 7 g€ 1wt g HereH Y e |

=

Bl MR Y UH | guaR| % | I R Harvesting & &Tc 471 T UTHI &1 gechl fogeid 1|

O M O - o

MR TR -3 s H

Grading 717 & -
s & 9IS 4 Bl 39D
ST, ToTara 3 R & K H"‘_ %
fawtfSra e, arfes ek F JSe g gt gu— -qmm -E\ém
¥ aresdt iva firer Wb o a1, Re am * Ehl SR * GETEH/EHS
o qof st areht o gl ge-ge o foaTae @0 s
* IR & forg 3ow mma;ﬁu o FRRE (S g,
(o Harvestmg ﬂimmaﬁ? bt
S (0 Grading & BRI
Td @ e TEerd @ Iee Ao o W |
; 2 &R $Hua fentt
@ s wfie Teft
2 ©ie vd g nerew @1 oft Wt 3T gh

wore fawera o @ s

“Quality Harvesting + Proper Grading = Better Market Value & Good Profit” ® @
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» Mushroom Cultivation . ,'
N5,  Training Module IEEIB \'& '

o Packagmg & Marketmg ;

\

. * BIE MER
WRAS  am (R -ddt (faraw)  wwmagEad e @ -WWW *REW
HBIS B $5d) gen o ARG THIA o GG A BTy | o et IR a

o M aide Sy« SeafeResfn TR & fag

2. ﬂﬁiﬁﬂﬂiaﬂﬁi (Pckaglng Methods) 6 it méaﬁ-’m (Brandlng & Labelling)

| A § T8 THER &

@ vt skan

JCTE T A (Oyster Mushroom)
ga (Weight)

dfdm andia (Packing Date)

% W (Best Before)

2 iswor 821 (Storage Instructions)
. HUdH AR

FSSAI (afg 81 i)

3. SIS T S v 217 e

0 1% 3R AT HIReH &1 8l AT o
f‘" "bﬁ

v IERSEIDECICE ]
® aaraF (Ventilation) arerr 3BT sEawTa &Y
® & e W i B 4 /%’ oy

0 ec 399y Tl
@ st gft & forg 3faa S oY

(200 / 5‘009) {2509 i 500g) (1](9 / 2kg) {W HEH)
eﬁ-zqaasraq a‘mmﬂ&sfﬁq SETE | MR

Ny i o ‘s’lar-l e, B
(Local Market) (Retail Stores) (HOTEL / RESTAURANTJ

[Durectto Customer] {Dnlme{ Soclal Media) (Dried Mushroom, Powder)

4. YT &1 G2l (Step by St
USRI (Step by Step) — 8. qmﬁwhmqam(Prmng&Proflt)

0 arER ﬂmmw @ it s
T AR 2509 | ¥40-%60 EE]
AWM 5009 0 ¥W0-%120 | I
AAMATER 1 kg (21H) ¥150 - ¥250 EqL]
FHEER 100 g 3250 -¥400 | &gd 3B
IR YIRS 100 g ?200-3%350 | 3BT

il
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MSME Registered Enterprise :
, 9 Om Palace, Kautilya Nagar, Hilsa, Nalanda, Bihar

_I"“ -

»5.,s Mushroom Cultivation o et

%, Iraining Module @EAED S22

MY Basic Cost Calculation J a5\

Z '*f _.,,_‘_-..-,-_,_-'j?.'r@_" "l Internship / Training Program (16 Days - 120 Hours) E =

1. AP P FAGA T TH 82

@ 319 3T @ S & forg
@ o (Profit) Mo & ferg

@ s 6t et hiud 7
& & forg

@ o A ufaegyf
A & forg
® = faong & i
TH IaH g1 & ferg
3. 100 &7 (5 kg Afa ) T ISTEIOT AT TOMT
o féraor T WER) FEARER)  pmimdrwem 100 &1 | _&_i%
' 1 3@ (g3ne) ' 250 kg ' 6/kg - 1,500 | & it IaA 1.5 kg (SRR srgam) ,'-_’T" ".*ﬁ‘lﬁf
2 HIEH A  25kg 120 /kg 3,000 9 SHA | 150 kg W
3 O 100w 5/ 500 NESTR A (e TS0 [k
: o e e % 22,500
4 @ vd e : : 300
5 ueh e faeweh [ - L 300
6 sHaRd - . 500 % 22,500 P P
7 sEEd (R ) - : 200 | PASRAAE(B) | ¥6,800 N % T
Pl AN 6800 Faem(A-B) 15700 ik l Sy

GG R IGEG (15,700 + 6,800) x 100
= 231% (e7m)

6. wifa faselt @irTa 3R fasht e

R ;' s P 7. T S &4 b adis || 8. 3ifte @t & forg gama
gA@mE 26,800 : ;}lﬂ.“ T —————
Pl e 150 kg s o @ T TR TR B Q@ THEREER
| . N © ot wi ok I EH @ 3fen sk a-aee
fa fec aFa | 26,800 £ 150=345.33 / kg S © e g e 4
bl IR I © v © B

wfa feit @ 150 - 45.33 = ¥104.67 / kg O ot s Pl weaiiel I

s = = Weae gAY (g€ neren afe)
Ll clagazes .

() el emTa Mo 3R 3R JEe A A IAATE
v AR 3R Tl S9urE 99 9Har 2l
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> 2, Mushroom Cultivation
B Training Module @TELD

@ Prolect Work &1 3‘;};{’!1 @ Project Work &1 9HI @ ’Jj?ﬂ

@ ufdrerr & ke W@ g Tt fowat &
GEIR® 9 J AR BT 30 Hours HH Day14‘é‘Day16
@ o § dd R TRA ot aar fasRya @A (3 f&=)
@ #9=H e 6t I whthar Bt THSE * 3% geu (afs aften ?)
Q@ aaaie gfesior J uRatsHr dar s 50 Marks
O Hfasy & TRISIR / 3af@ar & forg amieef 3=m (Theory + Practical + Report)

¥ Project Work & 33 aret & &1 E Project Work & Wafera Rulé & Qﬂﬁﬁr o

o Oyster Mushroom 3T J0T 3cT& % (Spawning & Harvesting ) o 9ffFa (Introduction)

QR &1 Object REPORT
@ Tafa T Dt da 3 FeHT S (2} T 3R¥ (Objectives) PROJECT
€©) e T 3R Ao o a
€) v ST v TRl gl @) 3w Hi 7 el vd R (P
Substrate dRY, Spawning 3R Bag Filling ST o Substrate Preparation U3 Spav.rmng wfshar .
o Incubation, Mycelium Growth Td Cropping & &
@ Incubation, Temperature & Humidity Management &A1 o IR (Output) ~ HTET HIEH £ At

o B &I 3@, Harvesting 3R Grading AT €) T A T anfdfe faeeror
o faqur FierT (Marketing Strategy)

o ITeH &1 Repid T@1 3R arTa 0T Bt =
(10) fred @ g3 (Conclusion & Suggestions)

0 frquR (Marketing) @YSteT ST

Qﬁ Pro;ect Work &1 Flow Process ﬁ&

1) Spawning & 9 Incuhatlon & 9 Psnhead Formation Hanrestmg e Packaging Cnst Calcuiam:-n
. Bag Filling Mycelium Growth & Crop Management & Grading & Marketing @ & Business Plan
. PrOject Work @1 EEHEF{ (Evaluat:on @ Ruié #i darét & forg g

| s | @ @t Rl & B TR e a ﬁmeﬁqammﬂtgﬁwﬂm
1 Practical Work &Farm Management 20 @ Reaar wfoffiat @ Reté @ 2;’?3; m‘g:gwﬁa
2 | Project Report (Min. 10 Pages) s || @ Wﬂ“ﬂl@ﬁﬁéﬁ@a% V] aﬂ%ﬁmwﬁaiﬁmghﬁl
| 3 | Presentation / Viva g0 || D IR SR I 31 N e A @ s g A o HaR
— i @ uve v e e A ford X 1 JH ferm)
4 | Torat 0 @ e g ofR v o e o @ o R R
:

?*4 “Practical Project Today, Successful Mushroom Business Tomorrow!” bﬂ
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e e ('

& ; » Spawning Record
Q wud Eﬁ a% a;%q P Incubation Record _
@ Tz 6 yguH & forg » Temperature & Humidity Record(§
I e b Mycelium Growth Observation 3
@ ; aivf?'l't{ b Pinhead Formation Record
@ Euis RerE @4 & forg ‘ » Harvesting Record
‘qfa'ﬁ?l : QF}WJT : EhGFIT EFTﬁ | | p» Production & Yield Record
© Afa 5=  forg p Contamination Record
A. SPAWNING RECORD SHEET
. | A - WA TSN | G HE | WHAE | 3 AR amiafw Rt
L | (Spawning Date) | an e | (Variety) | (Fra) . (fepeih) _ (Size)
1
2 |
3 |
4_| il i gl
% 5 | P

B. INCUIATION RECORD SHEET

: fe= AIHH gl PIS IR Proqoh
Ed W | e ) (%) (@R &)
; |
3 | : : | : |
4 ' '
L. 5 ‘ - - . - ' o

C. TEMPERATURE & HUMIDITY RECORD SHEET
feoauft

. 9. TR ¥ AWM (°C) 3 (%) _ i | FRifd

(S R R P N

—

")
o
| =)
c
O
=
o
=
w
c
=
=
=
-
-
.

D. HARVESTING RECORD SHEET E

. | - LEIECC] T ; I e wfa &
.9 af| .ﬂﬂm. (Reel) | (crade ABIC) | feooft = | %‘dﬂ'ﬂ‘. = | _ feoqoft

Wb W

| B G | e

r
\
-
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o Dally En\nronment Log Daily Environment Log Sheet (<15T)
I : ) Date Time Temperature Humidity Room/Area Remarks
HIRH 3?-q13?f & foig amgwr=, =it (fafer) (@) : 311% (m} (fam) (Reaqof)
3R ga &1 Hel E‘aﬂq Tt 21 | 01/01/2026 | 10:00 AM | 24 | 85 | Incubation | Normal
AT ST RIS T@= A e 01/01/2026 | 04:00PM | 2 | 80 | GrowingRoom |  Normal
BN BT ¢ R TR H ggEE 02/01/2026 | 10:00 AM | 25 | 88 | FritingRoom |  Normal
THY R B A1 8| 02/01/2026 | 0400PM =~ 26 | 8 | FitngRoom |  FanON
|
? L |
Temperature Humidity Air Circulation | | | o | { ! .
(A=) () @ HIVEE) | | { )

Daily Harvest Log Sheet (F7T)

Bag No. Variety Fresh Weight | No. of Flush Remarks ‘
(rvwm) | () (fretamm) | (woer S (feroaof)

RIS 6t TS o1 BT Repis ver i 10;0112025: BO1 | Oyster | 12 | it | Good |

& IeuTee &t A, TUraar 3R £ - | 10/01/2026 | B-02 | Oyster | 10 | st | Good |

P UGIIR &I Uar Iorar & | gqmy | 11/01/2026 | B-01 | Oyster | 08 ; 2nd | Good
AR 3‘"'1% 3R 3 F AT e [ 11/01/2026 |  B-03 | Oyster | 1 . Tst | Good
9 ® #gg fAerdt g1 -

Contamination Log Sheet (<9)

Date | BagNo. Type of Observed Area| ActionTaken |  Remarks
: (Rfe) | (@7wwan)| Contamination  (agi dwrman) | (fReaw mar yura) {Feaoft)
THAYT (Contamination) &T IHT l | (ST HESR) [ |
R T AT AR qid SRAR He 05/01/2026 | B-05 | Green Mold Top BagRemoved | lsolated
& foig A e 3k Reis 06/01/2026 | B-12 | BlackMold | Side | Removed | Monitor
&1 a5 Gr'm‘& %l 07/01/2026 | B-18 |  Bacteril |  Bottom | AreaCleaned | Monitor
TN 08/01/2026 | B-20 | Insect | Inside | Removed | Check Regularly

GreenMold  Black Mol Bacterial Insect Attack
(B v (asTem Twedt) (=ifTen) ($e Twrem)

o Daily Observation Checklist (2ffra firdtaror 3=h)
O Temperature & far  (°C) O &= & fafaam=a g

(0 Humidity 9 f&ar  (%RH) O &g 3= 72/ Tl
[ Fresh Air Circulation 8% & O @it e &t offe 7 oo faan
[0 Contamination &t 5irg &t O I9= 819 W ged Srarg
O st &t gers o1 Resis fasar O /o 6t awr ot

-’ ? <9 “Record Today, Better Production Tomorrow — A Successful Mushroom Farmer Always Keep Logs!” t" =
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Final Training
Completion Checklist

Theoretical Knowledge (2gifd® 711)

Crop Management (% Hde)

(] wrstiferan vy & agar &

(] foes wifem ausn

Bl &) ST (A, gar, 74t et
g R fHas/|) yaee fea

1 g Fie o & et ua

Business & Marketing (e vd fauum)

(] weren axawr H Gra-ms gash
O
r//i 0

@TTd UM (Costing) Hidt
fﬁ‘ D
II!¥D

ISR &t 7T 3 IrEen! & Wud &1 Ay far
UBfoi, Fifs iR wrbfen & AR et
T G 31 BT 3THH a1 i

Practical Records (wraifire 3ificw)

(] 2 nfof Rels s

(] amome 3k smgdar Reid wan

(] 3cureA vd Fers &1 ais fosan

(] = od gare & fay

(] o siagiicesm dar fsar

Final Evaluation (3ifdw scaias=)
“_I O ediegfan

[ fqeda ndan fsar mn
(] wistae RIé &1 i gan
(] Trainer @ tigde e fasarn
(] @ft 120 €2 1 ufreor gof fosar

||

9 Practical Skills (amasifis a?ﬁzla)

/ TRAINING COMPLETED

< aamﬂawmmﬁwmaﬂﬁamsﬂ?
qeRe w1 A Tgr 04 H § wem €1

' Congratulations! You are ready to Grow, Produce & Earn with Mushroom Cultivation.

(] =erew &1 uRea 9 Hge THe (] =i &t (efe, i, g fean
~ [ worew S vyeR (@ A siwsda) gam ! (] wi=RaEsem dar
[ & forg v o1 waT gwen [] wiewR &g S diar
_ [ wersw () & dardh <t sifssan st (] wsifm ga & fofer far

(] = f3i=r o1 vgca ww=m |:| $agdeIE Heary fobar

(] werew 6t 3fF oIk Sfia= a6 sz AIOHIA g HTadl Yee 1 JR foban

o Harvesting & Post-Harvest (@er$ 4 a1¢ 6! ufin)

(] weren & 98 7Y W Hers &
(] ¥fna sorting Heht
() tofom & fafe wweh

‘et 7 [] SRl (Storage) &1 31w fosan

[ o aes qgam B wfdsan o

@
=)
D

0 Personal & Professional Development

(] o &1 oy violere 4w fosan

(] 3cares g gt

(] @, 3 Ud & &1 3Hiber foba
(] =rbfén e dar &

[ s RO (RO Brge) smm et

(] &m¥ om o o agwa urd foar
(O wesar gd Ran i &1 ured fesan
] w5 veer &1 3w fosar

(] 9w e & emar faafda &t
(] ufoss & cgaumr o o & dardt &t

wf2rgror qui %9

4

} g g
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P

- MIISIIHI]I]M cum\mmu a

STUDENTS a5 BENEFITS 87712 J gt ;.!
o 0, I s

W?ﬂ‘iﬂm e, Haa'c' L. i, REd oie, B Ui
L!!J Jardy, 3 ffein, sverg@em, Hift | & S~ S, Wit wrdar anfe §
mﬁ)mamﬁaaﬂqaﬁm%l et g Y FTET Fet 81 |
9 CELETELD C
maﬂmﬂmw
IcTeA T TF B Bl

& oy ok m e d

Oy ' o_s

ﬂﬂlﬂﬁaﬂfﬁﬁiﬁqﬁﬁw
‘e I YT | ATpY TATGR0T HI&0T - -
H AnTeH FA & gHe et 21 S
(7 W i e ofes Y 8.

Y, Mgl T, A1 _— | e g S @ woTe
frimror anfe; 3 dnfaes waem = | e 8, St 3 frem, Ated
6 goe fawfya gt &1 3R e A Juntt &

@

Qe

@ el e & 2R & oo, SRR, B8
..‘ o, T Ve 3R BRE Ao ¢ Eeriteiton, e, Gew=iRiR
T & g Rt 2t 21

e ﬁm:r/ 5 T
qﬁmn’tzéﬂm Hﬂlﬁ%ﬁ%ﬁﬁ mamuqa?m
W “TaeH T - Btore, i, AR 3k qataRor Hem i e ff woa” Wy
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nh Q Om Palace Kautilya Nagar Hilsa Nalanda Bihar o W <

MUSHROOM CULTIVATION

J @ASTIR & A 41 e
FITMUMaRIAAGS ] O %

" FH, A9 g 3ATgeell fero7
angﬁm:—maﬂm
9 artrﬁﬁ:asrqguzﬂﬂ YHIOT 0 (Certificate)
b S l ?’Iﬁwﬁtﬁﬁﬂﬂaﬁfﬁmlj

nea hl fshl @ 3R, guanfed  widfenm, @ a3k 100 KG/feA
ISt 3| e 3ma| A Ffe @R | JTE A




