Objective- Value Added Course on Mushroom Cultivation

Date-20/09/2022-20/10/2022
Outcome- 
A Mushroom Cultivation and Post Harvest Management Value Added Course can yield several outcomes:

•Skill Development: Participants can gain hands-on skills in cultivating different types of mushrooms, understanding their growth requirements, and managing the cultivation process effectively.

•Entrepreneurship Opportunities: The course can empower individuals to start their own mushroom cultivation businesses, tapping into the growing demand for these nutritious and versatile fungi.

•Nutritional Awareness: Learners can develop an understanding of the nutritional benefits of mushrooms and their inclusion in a balanced diet.

•Sustainability: Knowledge of mushroom cultivation can contribute to sustainable agricultural practices, as mushrooms can be grown using agricultural waste or by-products.

•Income Generation: Successful cultivation and management can provide an additional source of income for individuals or communities.

•Value Addition: Post-harvest management techniques, such as processing, packaging, and preservation, can enhance the shelf life and value of mushrooms.

•Waste Reduction: Learning how to efficiently manage mushroom waste and by-products can contribute to waste reduction and composting efforts.

•Research and Innovation: Participants may be inspired to further research and innovate in the field of mushroom cultivation, exploring new techniques and varieties.

•Local Food Systems: The course can support local food systems by encouraging the cultivation and consumption of locally produced mushrooms.

•Awareness of Environmental Impact: Understanding the environmental implications of mushroom cultivation can lead to more informed choices and sustainable practices.

Overall, this course can contribute to individual growth, community development, and sustainable agricultural practices while promoting the use of mushrooms as a valuable food source.
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Objective- Value Added Course Production of Vermicompost.
Date-13/02/2023- 20/02/2023
Outcome- A Value Added Course on Vermicompost can lead to various outcomes:

· Sustainable Agriculture: Participants learn to produce nutrient-rich Vermicompost, contributing to sustainable and organic farming practices.

· Soil Health Improvement: The use of Vermicompost enhances soil structure, fertility, and water retention, leading to healthier and more productive soils.

· Waste Management: The course educates individuals about the effective recycling of organic waste, reducing the burden on landfills and promoting eco-friendly waste disposal.

· Nutrient-Rich Plants: Vermicompost supplies essential nutrients to plants, leading to healthier growth, improved yields, and better quality produce.

· Cost Savings: Farmers and gardeners can reduce costs by using Vermicompost as a natural fertilizer, thus decreasing the reliance on synthetic alternatives.

· Increased Crop Yield: Improved soil fertility and nutrient availability contribute to higher agricultural productivity.

· Environmental Awareness: Participants gain a better understanding of the importance of organic waste management and its positive impact on the environment.

· Entrepreneurship Opportunities: Graduates of the course can start their own Vermicompost production ventures, creating income-generating opportunities.

· Compost Quality Control: Participants learn about the right conditions for Vermicomposting, ensuring the production of high-quality compost.

· Public Health Benefits: Proper waste management and Vermicomposting can reduce the spread of diseases and pests associated with improper waste disposal.

· Educational Outreach: Graduates can become educators, promoting the benefits of Vermicomposting in schools, communities, and agricultural extension services.

· Research and Innovation: The course can inspire participants to explore innovative techniques and applications of Vermicompost in different fields.

· Contribution to Biodiversity: Vermicomposting contributes to the preservation of beneficial soil microorganisms and macro organisms, enhancing ecosystem health.

· Eco-conscious Mindset: Participants develop an eco-conscious mindset, understanding the importance of recycling and sustainability in daily life.

Overall, a Vermicompost Value Added Course equips individuals with the knowledge and skills to promote environmental responsibility, improve agricultural practices, and contribute positively to local communities.
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Objective- Value Added Course Production of Biofertilizer.

Date-15/03/2023- 15/04/2023
Outcome-
A Value Added Course on Biofertilizer Production through Rhizobium Bacteria can lead to the following outcomes:
· Enhanced Agricultural Productivity: Participants can learn to produce biofertilizers containing Rhizobium bacteria, which help fix atmospheric nitrogen in soil, enhancing plant growth and crop yield.

· Sustainable Agriculture Practices: Knowledge gained from the course can promote the use of biofertilizers as an eco-friendly alternative to chemical fertilizers, reducing environmental impact.

· Soil Health Improvement: Proper use of Rhizobium biofertilizers can improve soil fertility, structure, and nutrient content over time.

· Cost Savings for Farmers: Farmers can benefit from reduced fertilizer costs, as biofertilizers can supplement or replace chemical fertilizers.

· Nutrient-Rich Crops: Biofertilizers can lead to healthier crops with higher nutrient content, contributing to improved food quality.

· Promotion of Legume Cultivation: Rhizobium bacteria are particularly beneficial for leguminous crops, so the course can encourage the cultivation of these nitrogen-fixing plants.

· Knowledge Transfer: Participants can become sources of knowledge in their communities, promoting the adoption of biofertilizers and sustainable farming practices.

· Entrepreneurship Opportunities: The course can empower individuals to start small-scale biofertilizers production ventures, catering to local agricultural needs.

· Reduced Environmental Pollution: Biofertilizers reduce the risk of nutrient runoff and water pollution associated with excessive chemical fertilizer use.

· Research and Innovation: Learners may be inspired to further explore the potential of biofertilizers and contribute to research and innovation in the field.

· Participation in Agricultural Extension Services: Course participants can become valuable resources for agricultural extension services, educating farmers about the benefits of biofertilizers.

· Community Sustainability: Encouraging the use of biofertilizers contributes to the overall sustainability of farming communities and their ecosystems.

By imparting the skills and knowledge needed to produce and use Rhizobium-based biofertilizers, this value-added course can play a significant role in promoting sustainable agriculture and improving food security.
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The Principal. o\
Ehilai Mehila Mahavidyalaye. & a
Eospital Sector. Bhilai

Subject: Permission letter to organize Value Added Course on production of Vernmicompost.

Respected NMadam.

We would like to inform you that Department of Biotechnology and Microbiolosy is willine
E to orgmanize Value Added Course on production of Vermicompost under Pioncer s

Association for UG and PG Students from 13-02-2023 to 20-02-2023.

Kindly permit us above program and obliged.

Thanking You

—
IDr. Varsha Chandrakar
Association In charge of BT & MEB

r. Bhawana Pandey
HOD. Dept. of BT & MB
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The Principal.

Hospital Sector. Bhilai

Bhilai Mahila Mahavidyalaya.

Subject: Permission letter to organize Value Added Course on production of Biofertilizer.
Respected Madam.

We would like to inform you that Department of Biotechnology and Microbiology is willing
to organize Value Added Course on production of Biofertilizer under Pioneer’s Association
for UG and PG Students from 15-03-2023 to 15-04-2023.

Kindly permit us above program and obliged.

Thanking You
2 VDr. Varsha Chandrakar

. Association In charge of BT & MB

Dr. Bhawana Pandey

HOD. Dept. of BT & MB
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Date: 26/08/2022

To,

The Principal,
Bhilai Mahila Mahavidyalaya,
Hospital Sector, Bhilai

Subject: Permission letter to organize Value Added Course.

Respected Madam,

We would like to inform you that Department of Biotechnology and Microbiology is willing

to organize Value Added Course under Pioneer’s Association for UG and PG Students from

10-09-2022 to 10-10-2022.

Kindly permit us above program and obliged.

Thanking You

« K
@‘\%{’\ @q& 2V

Dr. Varsha Chandrakar Dr. Bhawana Pandey
Association In charge of BT & MB HOD, Dept. of BT & MB
©
S
PPN

Mrs. Bhavika Sharma
Association In charge of BT & MB





Department of Biotechnology and Microbiology
Value Added Course

Topic 1- Mushroom Cultivation, Spawn Production & Post Harvest
’ Management.

Duration- One Month.
Course Fee- @0/—

Objectives- .
e To develop Entrepreneurship temperament in the students.
e To enhance the skill of the students.
o Earming with learning.

Project Proposal-

Sterilization, inoculation and preparation of mushroom bags.
Incubation of mushroom bags for 22 days.

Plucking and storage of mushrooms.

Sailing of mushroom in local market.

Post-harvest management of mushroom by making mushroom powder, formation badi,
papad and pickles.

Production of Spawn (Seed) of Oyster Mushroom on wheat.







{ "type": "Document", "isBackSide": false }




{ "type": "Document", "isBackSide": false }



image2.png
T Adobe Scan 11-Aug-2023 (1).pdf - Adobe Reader
Fie Edt_View Window Hep

X
x

o | QREZRES

Departmen of Biotechnalogy and Microbiology
‘Value Added Course

ation, Spawn Production & Post Harvest

Topie 1- Mushroom Cultiv?
Management.

Daraton- One Month.
Course Fee- F§001-

Objectives-
= To develop Enepreneurship temperament fthe students.
+ To enhancethe skill of he suéents.
« Eaming with leaing.

Project Proposal-
* Serlzation,inoculation nd preparation of mushroom bags.
Icubaton of mushroom bags for 22 days,
Plckingand stoage of mushvooms.

Saling of mushroom inkcal ket

ot et o o by king o poder, formaion b
‘papad and pickles. * o~

Producion of Spawn (Seed) of Oyster Mushroom on wheat

Tools | Fill&Sign =~ Comment

» Export PDF
» Create PDF

Adobe Acrobat Pro B

Easily edittext and images in PDF
documents

Start Now

» Send Files

s e B e | 02





image3.emf

SNo =L Ty

Department of Biotechnology and Microbiology
Bhilai Mahila Mahavidyalaya, Hospital Sector, Bhilai C.G
in collaboration with Microbiologist Society India

30 days Value Added Courses on
MUSHROOM CULTIVATION , SPAWN PRODUCTION AND
ITS POST HARVEST MANAGEMENT

ﬂushroom cultivation is a technology Nl et Date : 20" September to 20™ Oct. 2022
growing mushrooms using plant, animal and « TS Venue: Biotechnology and Microbiology
industrial waste. In short it is wealth out of L

waste technology. This technology has
gained importance worldwide because of its
dietary fibers and proteins value. Mushroom
is a fungi belonging to basidiomycetes. It is
rich in proteins, fibers, vitamins and
minerals. There are more than 3000 types of
mushrooms. e.g. Button mushroom
(Agaricus bisporus), Oyster mushroom
w/eurotus sps.), Paddy straw mushroom

Eligibility — UG and PG Students
Course Fee: Rs. 500/-

For Participation Contact -
9424118308, 9039010520,

Volvariella volvacea). 9752600373

Patron & Principal Chief Coordinators Convener

Dr. Sandhya Madan Mohan Dr. A.M Deshmukh & Dr. Awadesh Shrivastava Dr. Bhawana Pandey
BMM, Bhilai President, MSI, India  State president, MSI ,C.G HOD, Dept. of BT & MB

Organizing Committee
Mrs. Divya Paikara., Dr. Ranjana Sahu, Dr. Varsha Chandrakar, Mrs. Bhavika Sharma & Ms. Sadhana Gupta.






Day

4-26
27
28
29

30

Course Schedule

Inauguration and Guest Talk by Dr.
Pragya kulkarni. Govt. VYTPG
Autonomous College, Durg

A) Guest Talk by Dr. Trilok Dev .
Govt. Digvijay Autonomous College,
Rajnandgaon

B) Guest Talk by Dr. Sonal Mishra
Govt. Digvijay Autonomous College,
Rajnandgaon

Guest Talk by Mr. Dinesh Singh,
President, Jan Sevak Samiti, Durg

Spawn production and Mushroom
Cultivation by Mr. Dinesh Singh

Visit to Mushroom Farm

Guest Talk by Dr. Awadesh Kumar

Shrivastav. Govt. DT PG College, Utai
Guest Talk by Dr. Rachana Chaudhary,

Shri Shankaracharya College, Bhilai

Valedictory and guest talk by Dr.
Sanjeev D Patankar, Coordinator, MSI
India

Date
20/09/22

21/09/22

22/09/22

23/09/22
to
16/10/22

17/10/22

18/10/22

19/10/22

20/10/22

Topic

Mushroom :A Miracle Food

Edible and Non Edible
Mushroom

Cultivation of Oyster
Mushroom

Spawn Production and
Mushroom Cultivation

Hands on Training

Post Harvest Management
Mushroom Products

Importance of Mushroom

Timings

11.00 am - 12.30 pm

11.00 am - 12.30 pm

12.45pm- 1.30 pm

3.00 pm-4.00 pm

3.00 pm-5.00 pm
10.00am -5.00 pm
11.00 am - 12.30 pm
11.00 am - 12.30 pm

11.00 am - 12.30 pm





 To promote the Mushroom Farming Technology among the rural
unemployed youth for livelihood.

» To make Mushroom Farming Technology more commercial viable option.
 To study spawn production and mushroom cultivation techniques.

 To develop Entrepreneurship temperament in the students.
 To enhance the skill of the students.

 Earning with learning
 To provide knowledge of medicinal use and nutritional value of Mushroom.







