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Report on ‘Students Workshop on Mushroom Cultivation’ 

Place – Milli Al- Ameen College (For Girls) 

Date – 15.05.2023 

Milli Al- Ameen College (For Girls) in collaboration with IQAC organized a ‘Students 

Workshop on Mushroom Cultivation’ on 15th May 2023. The workshop was organized by 

Departments of Science and conducted by Prof. Antalina Kar.  

Mushroom cultivation in India is growing gradually as an alternative source of income for 

many people. India, a tropical country with adequate humidity, is a heaven for fungi as these 

humid moist conditions spur their growth. So, the country has an abundant mushroom 

population. But this abundance is not only in quantity but also in the diversity of mushroom 

species. Button mushroom (Agaricus Sp.) is the most popular mushroom variety grown and 

consumed in the world. In India, its production was earlier limited to winter season but 

presently owing to modern technologies, it is produced throughout the country round the year 

over small, medium and large farms. In India, commercially grown species at present are button 

mushroom, oyster mushroom, paddy straw mushrooms. Some exotic species found in India are 

Enoki and Shiitake. Morel mushrooms are highly priced for their unique appearance and 

exquisite flavor. Reishi mushrooms, also known as lingzhi mushrooms are one of the types of 

mushroom in India with medicinal properties. There are non-edible as well as edible 

mushrooms in India. The types of edible mushroom in India are commercially more significant 

than their non-edible companions. One property common to all the edible types of mushroom 

in India is that they all have attractive health benefits. Mushrooms are rare objects that have 

been able to combine taste and health making them the perfect ingredient for our food menus 

whether vegetarian or not. Whether added to curries, stir-fries, or soups they add flavor and 

multiple years to one’s lifespan. So, in conclusion, it is always wise to add one or more of the 

above-mentioned types of mushroom in India to our cuisines.  

Considering these facts, Departments of Science organised a student workshop to enlighten 

students about such an economically important process. The students learned about the 

fundamentals of Mushroom cultivation, its importance and how they can get involved in it. The 

basic process was demonstrated by Antalina Kar (Botany Faculty) using the important raw 

materials and explaining the details also from and economic perspective.  The students from 

different departments participated with great interest in the workshop. Some students who 



seriously wanted to take this further were referred to register for the ‘Skill Development 

Workshop on Mushroom Cultivation Techniques and Entrepreneurial Prospects.’ organized by 

Department of Botany, South Calcutta Girl’s College.  

Outcome: 

The purpose of the workshop was to explain the students an economically important process 

in our country and to motivate them to get involved in it, only after getting proper hands- on 

training. The participation of the students with so much enthusiasm made the event a success.  

SOME PHOTOGRAPHS OF THE EVENT ARE AS FOLLOWS: 





 


