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Introduction

Mushroom is a large fungal fruit body used traditionally as food by the tribal
people of our country. However, nowadays, it gains so popularity that it is not
restricted within them and a large number of general people consume it as
food. It is available by collecting from its wild habitat or by cultivating artificially
under natural or control condition. Due to increased needs of edible mushroom
as food, artificial cultivation is inevitable.

Food value

Mushroom has been recognized as a delicious food of good quality protein.
It is rich in vitamins, particularly in Vitamin C and Vitamin B-Complex, and
minerals. It is, also, considered as a food of low calorie with little fat, where
sugar content is very low, starch and cholesterol are absent and ergosterol is
present. Moreover, it has several medicinal values.

Edible mushroom species and their cultivating seasons in Tripura

Selection of correct type and species of mushroom is an important factor to
cultivate it profitably. Accordingly, three types of mushrooms have been
identified for cultivation in Tripura during different seasons as below.

Season Favourable period Mushroom type Mushroom species
to cultivate
(in Months)
Spring March Oyster Pleurotus florida
Milky Calocybe indica
Summer April-May Paddy Straw Volvariella volvacea
Milky Calocybe indica
Rainy June-August Paddy Straw Volvariella volvacea
Milky Calocybe indica
Oyster P sajor-caju
-do- P. flabellatus
-do- P florida
Autumn September-October Oyster P sajor-caju
-do- P. flabellatus
-do- P, florida
Winter November-February Oyster P sajor-caju
-do- P, flabellatus
-do- P. florida

Substrate materials

Agricultural residues, such as, rice straw, mustard residue, toria residue, sesame
residue with capsule shell; arhar pod shell, pea haulms, black gram/ green
gram pod shell, hulled maize cob as well as saw dust of saw mill-are very good
substrate materials for oyster mushroom cultivation. Rice straw is the best
substrate in Tripura for cultivating other two mushrooms, viz., Paddy Straw
and Milky. Moreover, in milky mushroom cultivation, casing with a mixture
of soil, sand and well decomposed cow dung manure mixing in 1:1:1 ratio is
essential for initiating fruit bodies. In certain cases, a small amount of CaCO3
is needed to add with the casing soil to raise the pH into slightly alkaline.

~ Cultivation methods

For cultivation of mushroom, the first and foremost thing which needs due
attention is the information on the availability of good quality of
spawn. Since, the preparation of spawn requires well set up of laboratory and
skilled personnel. In Tripura, several spawn production laboratories have been
set up by the State Government, where from spawns are regularly sold for less
price. However, the methodology given here under may be utilized if all
facilities are available.






