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ordyceps mushrooms are some of the most powerful medicinal mushrooms known to 

science. They were originally found in the cold, high-altitude regions of Tibet and China, 

where they naturally grow on insect larvae. Today, however, they can be safely cultivated on 

plant-based materials under controlled conditions. These mushrooms have been treasured in 

traditional Asian medicine for their ability to increase stamina, boost immunity, and restore 

overall vitality. Cordyceps contains several important bioactive compounds such as 

cordycepin, adenosine, polysaccharides, and ergothioneine, which contribute to their 

medicinal value. Studies have shown that these compounds help strengthen the immune 

system, fight cancer cells and viral infections, reduce inflammation, relieve fatigue, and 

support the health of major organs like the heart, lungs, liver, and kidneys. Because of these 

benefits, Cordyceps products in the form of capsules, powders, teas, and extracts are widely 

sold in Ayurvedic, Chinese, and Western healthcare markets. Their increasing popularity and 

high market demand have made Cordyceps cultivation a profitable opportunity for growers. 

Cordyceps Cultivation Technology 
1. Strain Selection 

The first step in Cordyceps cultivation is choosing a strong and high-yielding strain. 

Cordyceps militaris is the most commonly cultivated species because it produces bright 

orange fruiting bodies and adapts well to commercial production. Strains can be purchased 

from reputed laboratories to ensure purity and good growth performance. 

2. Culture preparation 

 To maintain and multiply the fungus, Potato Dextrose Agar (PDA) is commonly used. 

This medium is prepared by boiling peeled potatoes, filtering the extract, and adding dextrose 

and agar to allow the medium to solidify. After sterilization, the mixture is poured into petri 

plates and allowed to cool. Small bits of pure Cordyceps culture are then transferred onto the 

plates under a laminar airflow chamber. The plates are incubated for several days until the 

fungus spreads across the surface and forms a white mycelial mat. 

3. Liquid Spawn preparation 

Liquid spawn acts as the starter material for mass cultivation. A nutrient-rich liquid medium 

is prepared using distilled water, 20g dextrose, 10g yeast extract, and 10g peptone. After 

sterilization in an autoclave at 15-20 psi for 30 minutes, allow the medium to cool. Later, the 

medium is inoculated with the actively growing culture of Cordyceps militaris. The flasks are 

kept on a shaker for a few days, which helps the fungus break into small mycelial pieces that 

serve as the liquid spawn used for inoculating the substrate.  

4. Nutrient solution 

Cordyceps requires additional nutrients for proper fruiting, so a liquid nutrient solution is 

prepared by mixing 30g glucose, 5g peptone, 3g yeast extract, 2g KHP, 0.5g MgSO4, 10mg 

vitamin B12, and 10mg multivitamins in 1000 ml distilled water. This enriched solution helps 

the fungus grow healthy fruiting bodies when added to the solid substrate.  
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5. Substrate Preparation 

Cordyceps grows well on nutrient-enriched cereal grains. Brown rice is one of the best 

substrates for cultivating Cordyceps because it holds moisture well and provides the nutrients 

needed for growth. The rice is soaked in water for 30 minutes, washed, drained and dried. 

30g of rice is placed in a jar, and 35ml of the above nutrient solution is added. The jars are 

covered with polypropylene sheets and sterilized in an autoclave. Once sterilized and cooled, 

the substrate becomes ready for inoculation. 

6. Inoculation 

After the jars cool down completely, 5-10 ml of liquid spawn is added under sterile 

conditions to avoid contamination. The jars are gently shaken so the spawn spreads evenly 

across the rice. A small hole is made on the jar lid and plugged with cotton to allow air 

exchange while keeping contaminants out. 

7. Incubation (Spawn Run Phase) 

The inoculated jars are kept in a dark room with a temperature between 18–22°C and 65-85% 

relative humidity. During this incubation period, the mycelium spreads rapidly through the 

rice, turning it completely white. This stage normally takes about three weeks, and the jars 

should not be disturbed or exposed to light during this time. 

8. Fruiting Initiation (Pinning) 

Once the substrate is fully colonized, the jars are moved to a room with light to initiate 

fruiting. The jars are exposed to 12–16 hours of bright, indirect light daily (800–1000 lux). 

Temperature should be maintained at 18–24°C and relative humidity of 70–85%. Under these 

conditions, tiny orange structures called pins begin to appear on the surface of the substrate 

within one to two weeks. 

9. Fruiting & Harvest 

As pins develop, maintain the light cycle and avoid high temperatures above 27°C. In about 

4–6 weeks, mature orange Cordyceps fruiting bodies reach 4–6 cm. Reduce light to 8–12 

hours once mushrooms reach this length and wait till fruiting bodies thicken and mature 

(about 5–6 weeks in total). When the club-shaped heads are fully formed, harvest by cutting 

them gently at the base. 

7. Drying and Processing 

After harvesting, the mushrooms are dried at a low temperature (40-50
o
C) until they become 

crisp. Proper drying helps preserve their colour, quality, and medicinal properties. The dried 

mushrooms can be stored in airtight containers or further processed into powders and extracts 

for use in health supplements. 

Challenges and Opportunities 

One of the biggest challenges for new growers is obtaining a high-quality strain that 

consistently produces good fruiting bodies. Maintaining sterile conditions during all stages of 

cultivation is also essential to prevent contamination. However, with proper training and 

controlled environmental setups, Cordyceps cultivation can be highly profitable. As global 

interest in natural health products continues to grow, Cordyceps farming offers great 

opportunities for farmers, entrepreneurs, and small businesses. 

Conclusion 
Cordyceps mushrooms represent a perfect blend of ancient traditional wisdom and modern 

scientific validation. Due to their powerful medicinal properties, increasing global demand, 

and relatively simple cultivation method, they offer excellent potential as a sustainable Agri-

biotechnology venture. By training farmers in sterile techniques, controlled cultivation, and 

proper post-harvest handling, Cordyceps can be transformed from a rare Himalayan treasure 

into a widely available, high-value health product. 
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