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SECTION – A 

Answer any FIVE of the following questions. 

 HÐóþ° I§æþ$ {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  5 = 25 marks)  

1. Scope of edible mushroom cultivation. 

 †¯@þ§æþW¯@þ ç³#rtVöyæþ$Væü$Ë ç³Ç«¨. 

2. Poisonous mushrooms. 

 ÑçÙç³NÇ™èþ ç³#rtVöyæþ$Væü$Ë$. 

3. PDA medium. 

 í³.yìþ.G Ò$yìþÄ¶ý$….  

4. Oatmeal agar medium. 

 KsŒý «§é¯@þÅç³# AV>ÆŠÿ Ð@þ*çÜMæüÐ@þ¬.  

5. Mushroom pickles. 

 ç³#rtVöyæþ$Væü$ ç³^èþaâ¶ý$å. 

6. Mushroom unit. 

 ç³#rtVöyæþ$Væü$ Ä¶ýÊ°sŒý.  

7. Research centres of mushroom. 

 ç³#rtVöyæþ$Væü$ËOò³ ç³ÇÔZ«§æþ¯@þ Móü…{§éË$. 

8. Mushroom cutlet. 

 ç³#rtVöyæþ$Væü$Ë MæüsŒýÌñýsŒý.  

9. Vitamins in mushroom. 

 ç³#rtVöyæþ$Væü$ËÌZ OÐðþrÑ$¯ŒþË$.  

10. Export value of mushroom. 

 ç³#rtVöyæþ$Væü$Ë GMŠüÞ´ùÆŠÿt ÐóþË*Å.  
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SECTION – B 

Answer ALL the questions. 

 A°² {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  10 = 50 marks) 

11. (a) Explain the different types of edible mushrooms available in India. 

  ¿êÆæÿ™èþ§óþÔ¶ýÐ@þ¬ÌZ ËÀ…^óþ ÑÑ«§æþ ÆæÿM>Ë †¯@þ§æþW¯@þ ç³#rtVöyæþ$Væü$Ë$ Væü*Ça ™ðþË$ç³#Ð@þ¬.  
Or 

 (b) Describe the Nutritional and medicinal value of edible mushrooms. 

  †¯@þ§æþW¯@þ ç³#rtVöyæþ$Væü$ËÌZ° ´ùçÙMæü Ð@þ$ÇÄ¶ý¬ LçÙ«§æþ ÑË$Ð@þË¯@þ$ Væü$Ç…_ ÑÐ@þÇ…^èþ…yìþ.  

12. (a) Give a detailed account on Spawn preparation. 
  Ýëμ¯Œþ ™èþÄ¶ý*Ææÿ$^óþõÜ Ñ«§é¯@þÐ@þ¬¯@þ$ Væü$Ç…_ ÑÐ@þÇ…^èþ…yìþ.  

Or 

 (b) Write about the preparation of test tube slants to store mother culture. 

  ™èþÍÏÐ@þÆæÿ¦¯@þ…¯@þ$ °ËÓ^óþÄ¶ý¬rMæü$ ç³È„æü ¯éãMæü ÝëÏ…r$Ï ™èþÄ¶ý*È {ç³“MìüÄ¶ý$¯@þ$ Væü$Ç…_ {ÐéÄ¶ý¬Ð@þ¬.  

13. (a) Explain about mushroom bed preparation. 
  ç³#rtVöyæþ$Væü$Ë ç³yæþMæü ™èþÄ¶ý*È Væü$Ç…_ ™ðþË$ç³#Ð@þ¬.  

Or 

 (b) Describe about factors affecting the mushroom bed preparation. 

  ç³#rtVöyæþ$Væü$Ë ç³yæþMæü ™èþÄ¶ý*È° {ç³¿êÑ™èþ… ^óþõÜ A…Ô>Ë¯@þ$ Væü$Ç…_ ÑÐ@þÇ…^èþ…yìþ. 

14. (a) Write about mushroom storage methods. 
  ç³#rtVöyæþ$Væü$Ë$ °ËÓ ^óþõÜ ç³§æþ®™èþ$Ë¯@þ$ Væü$Ç…_ {ÐéÄ¶ý¬Ð@þ¬.  

Or 

 (b) Explain the nutritional values of mushrooms. 

  ç³#rtVöyæþ$Væü$ËÌZ E¯@þ² ´ùçÙMæü ÑË$Ð@þË¯@þ$ ™ðþË$ç³#Ð@þ¬.  

15. (a) Describe the types of foods prepared from mushrooms. 
  ç³#rtVöyæþ$Væü$Ë™ø ÑÑ«§æþ ÆæÿM>Ë BàÆæÿç³§éÆ>®Ë ™èþÄ¶ý*È Væü$Ç…_ Ð@þÇ~…^èþ…yìþ.  

Or 

 (b) Explain about mushroom marketing in India and abroad. 

  ¿êÆæÿ™èþ§óþÔ¶ýÐ@þ¬ Ð@þ$ÇÄ¶ý¬ Ñ§óþÔ>ËÌZ ç³#rtVöyæþ$Væü$Ë Ð@þ*ÆðÿPsìý…VŠü Væü$Ç…_ ™ðþË$ç³#Ð@þ¬.  
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