
  



                                    UAD/MC/1002

ADD-ON –CARRIER ORIENTED EXAMINATION, APRIL 2016.
(Plant Biology and Plant Biotechnology)
CULTIVATION OF EDIBLE MUSHROOM
Time : 3 hours
    Max. marks : 75
SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.
Define / Explain
1. Indoor beds

2. Spawn

3. Compost

4. Substrate

5. Mycelium

6. Canning

7. Culture preparation 

8. Name any three edible mushrooms

9. Sterilisation

10. Sorghum

11. Agar

SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.
12. Write the precaution measures taken during incubation.
13. Enumerate the preparation of Mushroom bags.
14. Give the classification of edible mushrooms.
15. How will you prepare a pasteurization? 

16. How will you prepare a mushroom bag for Button mushroom cultivation.
17. How do pests affect mushroom cultivation. 

18. Describe the procedure for Mother spawn preparation.
19. Discuss about the external factors which affect the growth of mushrooms.
SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Explain the preparation of Tissue culture and  spore culture. 

21. Explain the procedure of sterilization, incubation and maintenance of spawn. 

22. Give an account of different kinds of Media used for raising Pure Culture. 

23. Give a detailed account on Harvesting packing technology. 

24. Describe the cooking techniques of any two South Indian recipes.
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