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FIRST SEMESTER B.Sc. DEGREE EXAMINATION, APRIL 2022
(OEC)

Botany
MUSHROOM CULTIVATION

me : Two Hours Maximum : 60 Marks

Answer all questions.
Draw neat labelled diagrams wherever necessary.

Part A
I. Answer any five of the following :
1. Spawn. 2. Pleurotus.
3. Gypsum. 4. Canning.
5. Mushroom drying. 6. Synthetic compost.
(6 x 2 = 10 marks)
Part B

[I. Answer any four of the following :
7. Write a note on nutraceutical values of Mushrooms.
8. Write a note on construction of mushroom unit.
9. Write about Low Cost Technology.
10. Describe long term storage.
11. Write a note on sugarcane trash preparation for mushroom production.
(4 x 5 =20 marks)
Part C
[I. Answer any three of the following :
12. Write an account on nutritional and medicinal values of edible mushrooms.
13. Describe different factors affecting the mushroom cultivation.
14. Describe cultivation practices of Agaricus Bisporus.

15. Describe different types of food prepared from the mushrooms.

[3 x 10 = 30 marks])
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