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! S No. | Group | Roll Mo, _ Topie e
i I Nutritional and medicinal properties of Mushroom
g 2207123 - 2207134 E: _ ; :
3 Il 2207136 - 2207144 Disease contral and pﬂllmapagemmu in Mushroom
) Gl L
i § 1 2207145 - 2207159 Cultivation techniques of Bution Mushroom
| 4. IV 2207163 - 2207176 Cultivation technigues of Paddy Mushroom
| v 2207178 - 2208001 Cultivation techniques of Oyster Mushroom
e VI 2208002 - 2208009 Study the diversity of wild mushroom o
2 VII 3208010 - 2208019 Study the different s_ubs}rate for mushroom
cultivation
Studies of processing and value addition of
8. VI 2208020 - 2208026
: Mushroom
; X 2208027 - 2208034 P’rn:pm:atinn and maintenance of pure culture
10. X | 2208036- 2208046 | reparation of mother spawn, commercial spawn
and its storage |
1. XI 2208048 - 2208053 Study the compost preparation for mushroom
. cultivation
12. Xl 2208056 - 2208065 hl-fanagment of spent mushroom substrate
13. | Xm | 2208066-2208077 |  History of mushroom cultivation and global
i Scenario
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