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gricultural entrepreneurship is an important sector of Indian economy owing to its high 

share in employment and revenue generation and providing livelihood to the Indian 

population. Mushroom cultivation can be a highly profitable venture, offering significant 

opportunities for revenue generation, especially for small-scale and aspiring entrepreneurs. Its 

low-cost, fast-yielding nature makes it an attractive business for rural as well as urban people. 
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Introduction 
Mushroom cultivation, also known as fungiculture, is the process of growing fungi, 

specifically mushrooms, for human consumption, medicinal use, or other applications. Unlike 

plants, which require sunlight for photosynthesis, mushrooms are a type of fungus that derive 

all their energy and nutrients from their growing medium, or "substrate," through biochemical 

decomposition. Mushroom cultivation is a recent development, with formal research and 

commercial efforts beginning in the early 20th century. Today, India is a significant producer, 

with a growing industry that provides both economic opportunities and a source of nutrition 

in mushroom cultivation. 

Mushroom cultivation 
Mushroom cultivation is the process of growing fungi, specifically mushrooms, for various 

purposes, including food, medicine, and other products. It is a form of farming that do not 

depend on sunlight, as mushrooms are decomposers that get their nutrients from organic 

matter. 

Principle of growing 
Substrate/straw: straw is rich in growing media which is agricultural waste products like 

straw, sawdust, wood chips, coffee grounds, and composted manure. 

Mycelium and Spawn: mushroom mycelium—the white, thread-like vegetative part of the 

fungus—that has been grown on a sterilized grain (like millet or rye,wheat seed). 

Controlled Environment 

Temperature: Different stages of growth require specific temperature ranges for different 

kinds of spawn. 

Humidity: High humidity is essential for mushroom formation and growth. 

Fresh Air: Proper ventilation is needed to remove carbon dioxide and provide the fresh air 

necessary for the mushrooms and develop. 

Light:  some mushrooms use light as a signal for fruiting. 

The Stages of Cultivation 

Substrate Preparation: The growing medium is prepare and sterilize or pasteurize to kill off 

competing microorganisms that could contaminate the crop. 

Spawning: The mushroom spawn is mixed into the prepared substrate/straw. 

Spawn Run (Incubation): The inoculated substrate is placed in a dark, warm environment. 
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Casing: For some mushroom varieties (like button mushrooms), a layer of  soil is applied 

over the colonized substrate. To help the retain the moisture . 

Fruiting: lower temperature, increased fresh air to induced the formation of tiny mushroom. 

Harvesting: once the mushrooms have grown to  size, they are carefully harvested. 

Types of Mushrooms Cultivated 
Button Mushroom (Agaricus bisporus): The most popular and widely consumed mushroom 

in the world 

Oyster Mushroom (Pleurotus species): A favorite for beginners due to its easy of 

cultivation and fast growth rate 

Milky Mushroom (Calocybe indica): Mostly used for consumption purpose. 

Importance of Cultivate Mushrooms 
Economic Benefits: Mushroom farming can be a profitable business with a low initial 

investment 

Nutritional Benefits: Mushrooms are a healthy and nutritious food source, low in calories 

and fat, and rich in protein, vitamins, and minerals. 

Medicinal Properties: potential health benefits, including immune-boosting and anti-cancer 

properties. 

Success Stories in Mushroom Cultivation 
Small-Scale Success: A woman entrepreneur in Bihar, India, started a mushroom farming 

business with a minimal investment and grew it into a successful venture with a monthly 

turnover of over ₹2 lakh. 

Large-Scale Success: Two brothers in Ramnagar, India, built a modern mushroom farm with 

climate control systems, generating a net profit of ₹76 lakh (approximately $91,000 USD) in 

their first year. 

Community Empowerment: A group of women in Sheikhpura and a Self-Help Group in 

Jamaui district in Bihar, India, have used mushroom farming to generate income, improve 

food security, and create employment opportunities. 

Conclusion 
Mushroom cultivation promotes a promising pathway for income generation, self-

employment, and sustainable rural development. By combining traditional agricultural 

practices with modern techniques and a strong entrepreneurial spirit, individuals can 

transform this venture from a small-scale activity into a thriving and profitable business that 

contributes to food security and economic empowerment. 


