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Introduction 

Agriculture in India stands as a major economic sector and the backbone of the nation's 

economy. It not only generates employment opportunities but also sustains the livelihood of 

approximately 65% of the Indian population. Among the various crops cultivated, mushroom 

farming has emerged as a significant agribusiness venture. It offers the advantage of requiring 

minimal investment and space, making it an attractive option for agri-preneurs seeking 

alternative income sources. 

Mushroom Cultivation: A Lucrative Opportunity 

Mushroom cultivation, particularly oyster mushrooms (Pleurotus ostreatus), has gained 

immense popularity in India. These fungi thrive in temperatures ranging from 32 to 38 degrees 

Celsius and can be grown in the plains. Oyster mushrooms are not only a rich source of 

vegetarian protein but also possess medicinal properties. They are recommended for diabetic 

patients, help with gastric ulcers, offer high fiber content, and are low in sugar. Moreover, they 

are protein-rich, making them a valuable addition to one's diet. Mushroom cultivation has 

evolved into a profitable business, fetching impressive returns in the market. 

Material and Equipment 

To embark on the journey of oyster mushroom cultivation, you'll need the following 

materials and equipment: 

1. Paddy straw 

2. Spawn 

3. Formalin 

4. Bavestin 

5. Packing cover 

6. Plastic containers 

Mushroom Cultivation: A Profitable Agribusiness Venture in 

India 
 

Ritik Kumar Singh  
Sam Higginbottom University of Agriculture, Technology and Sciences, Naini, Prayagraj, 

Uttar Pradesh  

 

ARTICLE ID: 44 

 



Vol. 4 Issue- 2, October 2023                                                                   (e-ISSN: 2582-8223) 

                                                                                                                                                                                                                                                                  

www.justagriculture.in                                                                
 

 

P
ag

e2
2

0
 

7. Storage room 

8. Rack/Table 
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Conditions for Successful Mushroom Farming 

To ensure a successful mushroom harvest, specific environmental conditions must be 

maintained: 

1. Temperature: Keep the temperature between 22-25°C for spawn run and 14-18°C for 

crop production. 

2. Humidity: Maintain humidity levels between 85-90%. 

3. Proper Ventilation: Ensure that the cultivation rooms have proper ventilation. 

4. Temperature Stability: Prevent sudden temperature fluctuations within the growing 

space. 

Compost Preparation 

Compost preparation is a crucial step in mushroom cultivation: 

1. Pre-wet the straw and mix it with raw materials, allowing for faster decomposition. 

2. The compost's core temperature should reach 65-70°C. 

3. Regularly turn the compost heaps to facilitate decomposition. 

4. Compost preparation should occur under controlled conditions with a temperature of 

52°C to condition the compost. 

Spawning and Spawn Running 

1. Spawning involves mixing spawn with compost, and there are different methods: 

2. Spot Spawning: Place spawn lumps in holes within the compost, covering them 

afterward. 

3. Surface Spawning: Evenly spread spawn on the top compost layer and mix it. 

4. Layer Spawning: Prepare layers of spawn mixed with compost and cover them. 

After spawning, fill polythene bags with compost for spawn running. Maintain proper 

temperature and humidity during this phase. 

Harvesting and Yield 

Harvest oyster mushrooms at the button stage when caps measure 2.5 to 4 cm in 

diameter. The first crop usually appears about three weeks after spawning. Harvest mushrooms 

by gently twisting them without disturbing the packaging. 
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Market Potential 

Mushrooms are marketed in various forms, including fresh, dried, and preserved. The 

mushroom market is growing rapidly due to its pleasant aroma, subtle flavor, nutritional value, 

and unique taste. They are used in various culinary preparations, such as soups, pickles, and 

garnishes. Mushroom cultivation is a major thrust area supported by the Government of India. 

Despite this, there remains a substantial demand-supply gap. With the continuous increase in 

demand, mushroom cultivation holds significant market potential in the near future. 

Conclusion 

In conclusion, mushroom cultivation in India represents a promising and profitable 

agribusiness venture. As we've explored the world of oyster mushroom farming, it becomes 

evident that this endeavor not only contributes to economic growth but also addresses crucial 

dietary and nutritional needs. Oyster mushrooms, with their adaptability to different climates 

and rich protein content, offer an excellent source of income for agri-preneurs. Their cultivation 

requires minimal investment, making it accessible to a wide range of individuals. Furthermore, 

their myriad of health benefits, including suitability for diabetic patients and fiber-rich, sugar-

free composition, adds to their allure. However, success in mushroom cultivation hinges on 

meticulous attention to detail, from compost preparation to spawn running and harvesting. 

Strict adherence to environmental conditions, such as temperature and humidity, is essential 

for a bountiful harvest. 


