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PART - A (10 x 1 = 10 Marks)

Answer ALL Questions
Choose the correct answer:

1. Which of the following best explains the significance of
mushroom cultivation in agriculture?
(a) Itreplacescereal crops
(b) Itisa high-investment, high-risk activity
(c) Ituses agricultural waste efficiently and generates

income
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2.

3.

5.

(d) Itrequires heavyland preparation

What distinguishes edible mushrooms from poisonous

mushrooms in terms of vegetative characteristics?

(a) Edible mushrooms are always brightly colored

(b) Poisonous mushrooms lack spores

(c) Edible mushrooms generally have uniform, non-scaly
caps and mild odor

(d) Poisonous mushrooms have no gills

Which of the following mushrooms grows best in high

humidity and warm temperatures?

(a) Button mushroom (b) Oyster mushroom
(c) Paddy straw (d) Milky mushroom
mushroom

How does the cultivation of Oyster mushrooms differ from

Button mushrooms?

(a) Oyster mushrooms require composting

(b) Oyster mushrooms grow on pasteurized straw, not
compost

(c) Oyster mushrooms need cold storage

(d) Oyster mushrooms are grown underground

What is the primary purpose of preparing mother spawn in

mushroom cultivation?
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(a) To sterilize compost
(b) To increase humidity in the bed
(c) To multiply pure culture into a usable form
(d) To dry mushrooms after harvest
6. Why is sterilization important in spawn and media
preparation?
(a) To reduce water content
(b) To prevent competition from contaminants
(c) Toincrease mycelium color
(d) To cool down the substrate
7. What is a common symptom of Dry Bubble disease in
mushrooms?
(a) Mushrooms become water-soaked
(b) Formation of brownish, dry deformities on caps
(c) Mushrooms rot completely
(d) Green mold appears on substrate
8. How do mushroom flies affect mushroom cultivation?
(a) They aid in pollination
(b) They help spread spawn
(c) Their larvae feed on mycelium and mushrooms
(d) They improve compost aeration

9. What is the main benefit of preparing value-added
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mushroom products like soups and gravies?
(a) They reduce nutritional value
(b) They eliminate the need for packaging
(c) They increase shelflife and consumer appeal
(d) They reduce mushroom weight
10. What is one major consideration when packaging
mushrooms for market sale?
(a) High temperature packaging
(b) Moisture retention to prevent dryness
(c) Non-porous packaging to trap heat

(d) Use of colored dyes to enhance appearance

PART - B (5 X 5 = 25 Marks)
Answer ALL Questions choosing either (a) or (b).

Answer should not exceed 250 words.

11. (a) Describe the history of mushroom cultivation in India.
(OR)
(b) Explain the global development and historical uses of
mushrooms in ancient cultures.
12. (a) Compare the Paddy Straw Mushroom and Milky
Mushroom in terms of growing conditions.

(OR)
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(b)

13. (a)

(b)

14. (a)

(b)

15. (a)

(b)

Explain the economic importance of Milky Mushroom
cultivation.
Discuss the key considerations in selecting substrates for
different mushrooms.

(OR)
Explain the role of environmental conditions in
mushroom bed preparation.
Assess the impact of nematode infestation on mushroom
yield.

(OR)
Explain the effectiveness of chemical vs. biological control
methods for mushroom pests.
Discuss the marketing strategies for promoting
mushroom products in urban areas.

(OR)
Suggest ways to improve rural market access for small

mushroom growers.
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PART - C (5 X 8 = 40 Marks)

Answer ALL Questions choosing either (a) or (b).

Answer should not exceed 500 words.

16. (a)
(b)
17. (a)
(b)
18. (a)
(b)

Describe the historical background and the current
scope of mushroom cultivation in India and globally.

(OR)
Explain the taxonomical classification of mushrooms and
describe the vegetative characteristics that helps to
distinguish edible mushrooms from poisonous ones.
Compare and contrast the cultivation techniques,
climatic requirements and yield potential of Button
Mushroom and Paddy Straw Mushroom.

(OR)
Discuss the economic and nutritional value of Milky
Mushroom and Oyster Mushroom.
Explain the process of preparing mother spawn and
planting spawn. Discuss the importance of sterilization
and quality control during these stages.

(OR)
Describe the complete procedure of mushroom bed

preparation.
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19. (a)
(b)
20. (a)
(b)

Discuss the causes, symptoms and control measures of
Dry Bubble and Wet Bubble diseases in mushrooms.

(OR)
Describe the major insect and pest problems in
mushroom cultivation, including mushroom flies, mites
and nematodes
Design a value-added product development plan for
mushroom soup or gravy, including ingredients, method,
quality control, packaging and marketing strategies.

(OR)
Explain the role of mushroom research centers in India

in promoting mushroom cultivation.
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