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Editorial

An efficient marketing sys-
tem is an effective agent to change
and raise the income of mushroom |
cultivators, as well as to satisfy con-
sumer needs.

Proper marketing arrangement to market
fresh mushrooms plays an important role in accel-
erating the pace of development of mushroom in-
dustry, in addition to stimulating productions and
consumptions.

Marketing is a complex subject. It connotes
a series of activities involved in moving goods from
the point of production to the point of consump-
tion ideal marketing system should aim at giving
remunerative prices of produce to the producers
and uninterrupted supply of goods to the consum-
ers at reasonable prices.

A well designed system of marketing can
effectively distribute the available stock of fresh
mushrooms.

An efficient marketing system ensures
higher level of income to the farmers by reducing
the number of market middlemen, thereby provid-
ing better price to the producers.

A well knit marketing system ideas the mar-
ket by taking the product remote corners of the
country.

The products must be branded and quality
maintained with utmost sincerity.

It is thereby emphasized that marketing
plays an important role in development of mush-
room industry. More efficient the marketing sys-
tem, more would be development of mushroom
industry.
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Information for Doctors
Shiitake Mushroom

Other common name : Japanese Mushroom
Scientific name(s) : Lentinus edodes.
DESCRIPTION : A shiitake mushroom is an edible
fungus native to Asia and grown in forests. Shiitake
mushrooms are the second most commonly cultivated
edible mushrooms in the world. Extracts from the
mushroom, and sometimes the whole mushroom itself,
are used in herbal remedies.

OVERVIEW : Animal studies have found antitumor,
cholesterol-lowering, and virus-inhibiting effects of the
active compounds in shiitake mushrooms. However,
clinical studies are needed to determine if these effects
can be beneficial for people with cancer and other
diseases. How is it promoted for use?Shiitake
mushrooms are promoted to fight the development
and progression of cancer and AIDS by boosting the
body’s immune system. These mushrooms are also
said to help prevent heart disease by lowering
cholesterol levels in the blood and treating infections
by producing interferon (a group of natural proteins
that inhibits viruses from multiplying). Promoters claim
that eating the whole mushroom (cap and stem), may
have therapeutic value, but they do not say how much
must be eaten to have an effect. They say the content
and activity of the compounds depend on how the
mushroom is prepared and consumed. Research
shows, however, that eating a balanced diet that
includes five or more servings a day of fruits and
vegetables along with foods from a variety of other
plant sources such as breads, cereals, grain products,
rice, pasta, and beans is more effective than
consuming one particular food in large amounts. A
compound contained in shiitake mushrooms, lentinan,
is believed to stop or slow tumor growth. Another
component, activated hexose-containing compound,
is also said to reduce tumor activity and lessen the
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side effects of cancer treatment. The mushrooms also
contain the compound eritadenine, which is thought
to lower cholesterol by blocking the way cholesterol is
absorbed into the bloodstream. These claims are
currently under investigation. What does it involve?The
natural mushroom is widely available in grocery stores,
while extracts of the mushroom are sold in capsule
form in health food stores and on the Internet. The
extracts of the active compounds in shiitake
mushrooms are usually used for medicinal purposes,
rather than the natural mushroom itself. For example,
some Japanese researchers give lentinan along with
chemotherapy to treat patients with lung, nose, throat,
and stomach cancers. Extracts of the active
compounds, such as lentinan and eritadenine, are
mainly sold in Japan. Activated hexose-containing
compound is sold in the United States, Europe, and
Japan as a nutritional supplement. What is the history
behind it?The use of shiitake mushrooms as medicine
dates at least to 100 AD in China (see Chinese Herbal
Medicine). The mushrooms have been widely
consumed as a food for thousands of years in the East
and more recently in the West. Today, shiitake
mushrooms are a major source of protein in Japan
and are very popular in the United States as well.
Research into the anti-cancer properties of shiitake
mushrooms has been going on since at least the
1960s. What is the evidence?Animal studies have
found some positive results regarding the antitumor,
cholesterol-lowering, and virus-inhibiting effects of the
active compounds in shiitake mushrooms. At least one
randomized clinical trial of lentinan has shown it to be
effective against advanced and recurrent stomach and
colorectal cancer. Research has been done on the
specific compounds that have been cultivated in
laboratories. It is not known whether these results
apply to the mushrooms bought in supermarkets. More
human trials are necessary to confirm the health claims
made for shiitake mushrooms, and to understand
which compounds have antitumor effects for which
type of cancers and at what dosages. Researchers at

LU CTYNJR January - March 2005 JIGDY




the University of California at Davis are studying one
of the compounds extracted from the mushroom
(hexose-containing compound) to see if it can reduce
tumor activity in men with prostate cancer. Animal
studies found that the compound may reduce tumor
growth and side effects of cancer treatment. Animal
studies may show a certain therapy holds promise as
a beneficial treatment, but further studies are
necessary to determine if the results apply to humans.
Are there any possible problems or complications?
Shiitake mushrooms and their extracts are generally
considered safe, but some people have been known
to develop allergic reactions affecting the skin, nose,
throat, and lungs. (References :- Borchers AT, Stern
JS, Hackman RM, Keen CL, Gershwin ME. Mushrooms,
tumors, and immunity. Proc Soc Exp Biol Med.
1999;221:281-293. Chihara G, Hamuro J, Maeda Y,
et al. Antitumor and metastasis-inhibitory activities
of lentinan as an immunomodulator: an overview.
Cancer Detect Prev. 1987;1:423-443. Chung R.
Functional properties of edible mushrooms. Nutr Rev.
1996;54:591-593. Ikekawa T, Uehara N, Maeda Y,
Nakanishi M, Fukuoka F. Antitumor activity of aqueous
.extracts of edible mushrooms. Cancer Res.
1969;29:734-735. Matsushita K, Kuramitsu Y, Ohiro
Y, et al. Combination therapy of active hexose
correlated compound plus UFT significantly reduces
the metastasis of rat mammary adenocarcinoma.
Anticancer Drugs. 1998;9:343-350. Taguchi T. Clinical
efficacy of lentinan on patients with stomach cancer:
end-point results of a four-year follow-up survey.
Cancer Detect Prev Suppl. 1987;1:333-349.)

Note : This information was reprinted from the
American Cancer Society’s Guide to Complementary
and Alternative Methods. Copyright(c)2000, American
Cancer Society. This information may not cover all
possible claims, uses, actions, precautions, side effects
or interactions, is not intended as medical advice, and
should not be relied upon as a substitute for
consultation with your doctor who is familiar with your
medical needs.
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Baishally Patranabis, reply to your specific
queries are :

Q1. Mushroom have started coming out of the
holes of some of the packets. What to do after this?
It is already been15-20 days that I've started the
production.

Ans. Pluck the Mushrooms early in the
morning and send them to the market or the kitchen.

Q2. Is it required to spray water on aII the
packets? If required then from when?
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Ans. Watering should be started from the very
first day of making the cylinders and the number of
times maintained according to the ambient humidity.
At least twice a day (morning and evening) to six or
seven times a day.

Q3. Can the mushroom flowers be affected
from insects or flies?

Ans. Certainly, the mushroom cylinders and
mushrooms are prone to insect or mould attack, and
thus precautions are essential, as once infected, there
iS no cure.

Q4.How much ventilation is required? Should
the room be airy or closed?

Ans. Mushroom cultivation requires ample
aeration for good fruiting. In fact if possible, doors
and windows of the mushroom cultivation room should
be kept open after sunset till sunrise next morning.

Q5. In one cultivation how many times
production can be expected?

Ans. Once cultivation bag is prepared, it starts
to produce mushrooms from 20%* day, and for paddy
straw bags, continues for 45 days, for wheat straw,
for 90 days.

Q6. Will it be feasible to go for button
mushroom and oyster mushroom spawn production?

Ans. Spawn production is a very profitable
aspect of mushroom cultivation. Oyster mushroom
spawn is in demand in this area, but commercially
Button mushroom cultivation is not possible in tropical
countries, so the spawn of this mushroom is not
suggested.

To set up a spawn production Laboratory, you
can get - Training, Projects, and Cultures etc. from
me. I also set up viable commercial spawn production
laboratories including marketing assistance against
professional fees.
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The Telegraph 16 July 1992
Marvellous mushrooms

More and more people are now discovering a
non-conventional protein source in the form of mush-
rooms. Edible-grade mushrooms, which can be ob-
tained from potato peels, jute sticks, paddy straw and
various wastes, are the ideal alternative for combating
protein malnutrition. Their protein content is second
only to that of green peas, pulses, egg, meat and fish
and their disgestibility varies from 70 percent to 90
percent.

The present consumption of white button
mushroom and paddy-straw mushrooms iis about 550
tonnes a year in North-India and Delhi provides the
largest market consuming 150 tonnes annually. That
its popularity has increased slowly, but steadily, is evi-
dent from the fact that while the production of mush-
rooms in 1950 was 66,000 tonnes, it had risen to
12,25,000 by 1986.

There was a revolution of sorts in mushroom
cultivation after World War II, covering more than 80
countries all over the world. It was first introduced in
India in 1943 and its main plantation areas are in
Himachal Pradesh, UP, Jammu and Kashmir.

* p.C. BHATTACHRYA

@ MUSHROOM

‘Best Spawn & Technology
Hybrid Spawn, Best Technology. Contact with Mushroom

Scientist for solution to your problems

D. K. MAZUMDAR

WEST KERANI PARA
JALPAIGURI - 735101
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REPORT : PARTICIPATION AT
SILIGURI FLOWER SHOW 2005

Flower show at Siliguri Kanchanjangha Stadium
Organized By “ Siliguri Horticulture Society”
Dated : 2™ to 6 February, 2005.

STALL : DEVELOPMENT OF MUSHROOM
INDUSTRY IN NORTH-EAST INDIA

PURPOSE FOR PARTICIPATION :

To create awareness among the people
attending the fare regarding the nutritional and medicinal
aspects of edible mushrooms. The points highlighted to
the people were :

MUSHROOM — WILL BE THE ALTERNATIVE
VEGETABLE FOR THE MANKIND IN NEAR FUTURE.

The future plans to set up Mushroom Industry
as an alternate source of economy in North-East India,
and the prospect of mushroom cultivation to change
the economy of the region was also highlighted. prospect
of this business with social commitment was brought
forward to the visitors of the stall.

FUTURE PLANS : THE NO-POLLUTANT,
ENVIRONMENTAL-FRIENDLY, GREEN INDUSTRY.

* Cultivation unit of Organic Mushrooms and other
Medicinal Mushrooms.

* To establish a Mushroom spawn production
laboratory.

* Marketing of Mushrooms within the country and
abroad.

* To establish a R & D wing.

* To set up ‘Mushroom Management Institute’- need of
the time.

* To establish a unit to monitor Rural Training
Programmes.

* To establish a Mushroom Processing units.

* Setting up of Vermi-compost unit with spent compost
as an organic manure.
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Wanted areawise salesman

Contact : (03561)-278314, 221245, 9832353438(M)




EDIBLE MUSHROOM

A protein rich food ideal for rich and poor and for
child, adult and aged

Mushroom is a nutritious and delicious food for
common man. It is easily digestable and helps the chil-
dren to grow, adults to make up the loss and the aged
to make up erosion. Wild mushrooms have long been
cherished by the tribals and the rural people. Consoli-
dation of techniques of regular cultivation has made
mushroom also popular with of the urban people. The
demand for mushroom is increasing at a teeming
speed.

Scientifically, it is a fructification of fungus, a
lower form of plant life. In rainy season, various forms
of mushrooms grow widely in forests and in straw piles.
Some of these wildly grown mushrooms are poisonous
and some are edible. It becomes often difficult for a
commoner to distinguish the edible varieties. Through
scientific selection of edible varieties and development
of cultivation techniques, mushroom has acquired a
new vigour in supplementing human food supply.
Area & scope of operation :

Organised farming of mushroom is a new In-
dustry in India and there is a potential for develop-
ment of mushroom cultivation primarily because of the
favourable weather condition and secondly because of
abundance of agricultural wastes like wheat and paddy
straw, the basic raw materials for growing mushroom.
The demand of mushroom is increasing at a very fast
rate. With adequate financial assistance and market
support it can be developed into a sound agrobased
industry providing employment opportunities particu-
larly to the small/marginal farmers, SC-ST, tribal popu-
lation and other individuals. Organised mushroom cul-
tivation will help to generate self employment, bring
about an improvement in the nutritional status and
help to correct deficiencies, disease and disorders. The
demand of mushroom is also increasing at a very fast
rate all over the world. There is export potentiality of




the item.

Successful commercial varieties of mushrooms
in the world have hitherto been grown only in temper-
ate climate and in places with prolonged winter. As a
result, extensive commercial cultivation of mushroom
in India has started in Kashmir and Himachal Pradesh,
where the climate is mostly temperate and in northern
India where winter is severe and prolonged. Due to
lack of suitable varieties, commercial cultivation of
mushroom could not develop in warmer regions in In-
dia. Recently some varieties of mushrooms have been
developed which can be grown at relatively higher tem-
perature. It is now possible to cultivate mushrooms
throughout the year throughout the country. Now, ev-
erybody can cultivate mushroom at any shady place
either for his own consumption or for commercial in-
terest.

Types of Mushrooms (Edible varieties) :

In India, four types of edible mushrooms are
generally cultivated : white button mushrooms (Agari-
cus bisporus), Paddy starw mushrooms (Volvariella
volvaceae), Jhinuk Chatu or Dhingri (Pleurotus) and
Dudh Chatu. (Calscybe indica) Out of these four, the
cultivation of Jhinuk Chatu (Oyster Mushroom) is easy
to handly and involves less cost. Moreover this oyster
mushroom is really suitable for cultivation in warmer
condition in eastern part of our country.

1. European Mushroom 16° - 22°C.

(White Button Mushroom)

(Agaricus bisporus)

2. Oyster mushroom 229%-735°C.
(Pleurotus spp.)
3. Dhud Chatu 24° - 32°C.

Calocybe indica

4. Paddy straw mushroom

(Volvariella spp)

Chinese paddy straw 300 - 40°C.
Materials required for cultivation of Oyster mush-
room :

1. Bamboo rack-standard size : length 10’ width
2’ and height 10’ for a 10 ft. height workshed. Each
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rack consist of 6 trays of size 10’ x 2’ and the gap
between each tray should be 1.5’ keeping at least 2’
gap between the floor and the bottom tray and the
same in case of top tray and the ceiling of the room.
Depth of inoculated straw on each tray should be 4-6""
approx.

2. Polythene sheet.

3. Nylon rope or aluminium net for setting up
the cultivation area between the four bamboo poles of
each tray. The nylon rope should be so tied up cross-
wise against the bamboo poles that the gap between
the bed straw is to be inoculated with seeds (Spawns)
and the whole of the tray will be covered with polythene
sheet.

4. Paddy straw, of "Aman Paddy” varieties.

5. Mushroom spawn.

6. Sprayer and bamboo basket.

7. Weighing balance and weights.

The quantity of paddy straw and spawns used
always determined the quantity of the yield that is fresh
oyster mushroom in the following ratio.

For a hundred sq. ft. bed / tray area with 100
kg. of straw and 50 pkts. of spawn, 50 kg. of fresh
oyster mushroom will be produced. Price of fresh oys-
ter mushroom varies between Rs. 50/- 70/- per kg.

Why to cultivate mushroom :

* Mushroom is a nutritious and delicious food.

* Mushroom can help in solving protein defi-
ciency.

* Mushroom cultivation is easy and cost is low.

* Even Landless can cultivate mushroom.

* Cultivation of mushroom needs less sunshine.

* In forests, wild edible mushrooms are avail-
able in certain periods only, but cultivated mushrooms
are available throughout the year.

* Many wild mushrooms are poisonous. So in
collection of edible mushrooms, knowledge of identifi-
cation of poisonous mushrooms is essential. There will
be no such problem if cultivation is done.

* In India, there is high demand of mushroom,
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both in cities and in villages. So marginal farmers, land-
less and tribal people can increase their income by
cultivating mushroom. Mushroom cultivation can be
introduced as a suitable enterprise to provide employ-
ment to the unemployment youths under self employ-
ment programme.

Use of Mushrooms :

Mushroom can be used successfully in all types
of Indian cookeries. It can be used in Pakora or in cur-
ries along with other vegetable. Simple mushroom
curries can be prepared with turmeric powder and
green chilies without using excess oil or spices. But
many like rich preparations of mushroom just like meat.
With the curry prepared from 200 gms. fresh mush-
room, six people can be served well.

If the whole quantity of the fresh mushroom
harvested cannot be consumed or marketed, this can
be dried under sun and stored. Mushroom can be mar-
keted in dry condition. Dry mushrooms can be soaked
in ‘hot water and then cooked just like fresh mush-
room. Dry mushroom powder can be used in cake,
biscuit, chapati or in parota. ‘Such powder can also be
used in mushroom soup along with other vegetables.
Marketing facilities :

Mushrooms can be sold easily in both fresh and
dried condition directly to various organisations, ho-
tels and resturants and also in the local markets. It is
extremely popular mainly in the district markets as
well as in some markets of the city. Oyster mushroom
has a very good market in the North Bengal, Nepal,
Bhutan and Sikkim. At present their is an increasing
demand in Andhra Pradesh, Karnataka (Bangalore),
Bombay, Chandigarh, Kanpur and in Delhi.

Steps for Oyster Mushroom Cultivation :

1. Soak 10 kgs. of dry chopped straw (1.5" to
2" in length) in cold water for 12 hours for each bam-
boo tray on the basis of 1 kg. of straw per sq. ft. bed
area.

2. Bring out the soaked straw from the water
and keep in a bamboo busket for two hours with occa-
sional stirring, so that the excess water gets completely
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" drained out.

3. Mix spawn (seed) thoroughty with the
soaked straw (at the ratio of one packet 200 gms. / 2
kg. soaked straw). Five packets of spawn are to be
used for 10 kgs. of straw in 5 x 2 tray. Spawning can
also be done in layers. Divide total quantity of straw
into four parts and the amount of spawn into three
parts. Place the first layer of straw and press the straw.
Spawn all over the surface with one part of spawn.
Place the second layer of straw and press. Spawn with
another part of the spawn only in the margin. Then
place another layer of straw, press and spread the rest
part of the spawn all over the surface now cover the
spawn with rest part of straw.

4. Cover the trays, with polythene sheet tightly
from all the sides.

5. After 15 days remove the black polythene
cover. The straw in the tray will turn into a compact
mass. Growth of white colour mycelium will also be
visible inside the straws. Henceforth, irrigate the trays
at least twice a day by spraying water with hand sprayer
preferable so that the surface of the straw mass re-
mains wet. /

6. First flush of mushroom will start appearing
within three weeks from the date of spawning and will
be ready for hearvest into three days. After the first
flush of mushroom is harvested, irrigate the trays
throughly, cover with poythene as done before and keep
for 7 days. Afterwards, open the polythene cover and
irrigate at least twice a day. Mushroom will appear in 5
or 6 days. Again follow the same procedure for the
third flush which will also come up in the next 10 or 12
days after the second flush. The total yield in three
flushes should be at least 1 kg. of fresh oyster mush-
room per 2 kgs. of straw innoculated.

Steps for cultivating paddy straw mushroom :

1. Use whole paddy straw bundles (15 to 20
cm in diameter and 2 feet length) and tied in two’s to
make it firm.

2. Soak the bundies in water for at least 12
hrs. and then drain off excess water.




3. Divide the total amount of soaked straw (tak-
ing 1 kg. straw/sq. ft. tray area) into four parts and
the spawns into three parts on the ratio of 200 gms.
packet/10 kgs. of straw on dry wt. basis).

4. Now keep the bundles of the first part of
straw on the tray with all the butts (heads of the
bundles) on one side.

5. After completion of one layer, spawn (first
part) is placed 4"-6" inches apart and 4”-6” inches in-
side from the periphery. Spread a little arhar or gram
power on the spawn.

6. The second layers is raised by putting an-
other set of bundles with butt ends on opposite side of
the first one and spawned smilarly.

7. The 3rd third layer is put in a similar way to
have a bed with uniform top surface.

8. Spawn the top of the third layer completely
(all over) and cover with fourth layer of spraw.

9. Two to three packets are enough for one
bed (12’ x 27).

10. White polythene sheet should be used to
cover the bed to maintain required humidity level (80-
85%) and temperature (30°C to 35°C).

11. Polythene sheet should be removed on 10th
day after spawning.

12. During cultivation cross ventilation should
be ensured. Pin head of mushrooms start appearing
within 10-14 days after spawning and take 3-4 days
for harventing.

13. Mushrooms appear in flushes at an inter-
val of 7 to 8 days and continue for one month.

14. It should be harvested at button stage or
when volva is about to rupture.

15. Clean the mushroom in dry cloth and pack
it in basket or polythene bag (perforated) for market-
ing.

16. Yield varies between 1.5% to 2.5% on sub-
strate (straw used) basis.

17. It can easily be dried in sun or mechani-
cally at 50°C to 52°C temperature.

An analytical estimate of expenses for settin

g up an
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economically viable Oyster Mushroom Cultivation unit
in 300 sq. ft. area.

1. (A) Non-recurring Expenses :-

1. Workshed (24’ x 12.5) with 10’-ht,

thatched hut with mud or ‘darma’ walls

@ Rs. 20 per sft. 6000=00
2. Bamboo racks (8), 10’ long x 2" wide

5110=00 x 10" ht. with 6 trays; passages

(8) four between racks 2’ wide and one in

front 2.5’ wide; gaps between trays 1.5".

a. Bamboo (66 pieces) @ Rs. 25.00 per piece
(Perimeter of 48 trays - 48x24 sft.=1152 sft;
Minimum usable length of bamboo = 25 ft;

No. of bamboo - 1632 / 25 = 66 Rs. 1750=00
b. Nylon rope - (96 kg.) @ Rs. 35 per kg.

(in 48 trays 2kg. per tray-

48x2kg.=96kg.) Rs. 3360=00
3. Polythene sheet (160 meter / 48 trays)

@ Rs. 4 per meter. (of any colour particularly

white for paddy straw mushroom and black

for oyster mushroom;

3.3 meter per tray) 640.00

4. Sprayer 1000=00

5. Miscellaneous expenses

(Chemicals, ropes, hooks, nails etc.) 500=00
Total : Rs. 13250=00

2. (B) Recurring Expenses :-

1. Paddy straw of dry aman vareity

(1 kg. per sq. ft.) - 960 kg. @ Rs. 2/kg. 1920=00
2. Spawn (1/2 pkt. / 100 g. per kg. straw)

960 x 1/2 pkt. = 480 pkts. @ Rs. 10 pkt. 4800.00
3. Labour charge @ Rs. 1000/- per month 1500=00

Total : Rs. 8220=00

A. Non-Recurring Expenses ...... Rs. 13250=00
B. Recurring Expenses ............ Rs. 8220=00
Total Expenditure ......... Rs. 21470=00

A. Receipts from sale of 3840 kg. of
green of fresh mushrooms p.a. produced
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in 8 cycles in a year, each cycle producing
480 kg. (1 kg. of fresh mushroom

per 2 kg. of straw) @ Rs. 30 per kg. 115200=00
A. Recurring expenditure for
8 cycles in per annum 65,760=00

B. Depreciation

1. Workshed, bamboo rack & sprayer

(Rs. 6000 + 5110 + 1000) @ 20% p.a. 2400=00
2. Others (Rs. 640 + 500) @ 100% p.a. 1140=00

Total : Rs. 69,300=00

C. Sale proceeds per annum 115200=00

Net annual income of a grower
Rs. 45,900=00

Monthly Rs. 3825=00
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publication of "The Mushrooms" broughout as
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Include MUSHROOMS
in your daily menu seriously.
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Receipe - 88
Mushroom Sandwich

Ingredients :-
Fresh Mushroom - 100 gms,
Bread - 6 slices,
Chopped chillies - 1 tsp,
Milk - 1/2 cup,
Butter - 50 gms,
Coriander leaves - 1 tsp,
Tomato sauce - 1 tsp,
Egg - 1 pc,
Salt & peeper - to taste

Method :-

Mix all ingredients except the bread and but-
ter, and blend to a fine paste. Spread on the bread
loaves and roast on a pan with butter. Serve hot.

Receipe - 89
Mushroom Soup

Ingredients :-
Fresh mushroom - 100 gms,

Onion - 1,

Ginger - Small pc,

Garlic - 5 pc,

Milk - 1 cup,

Flour - 1 tsp,

Ghee - 1 tsp,

Salt & pepper - to taste
Method :-

Cut and wash mushrooms, onion, ginger, gar-
lic to small pieces, boil in 2 cups of water. Heat ghee,
fry flour, add milk then add the above mixture and boil
for 5-10 minutes. Add salt, pepper and serve hot.
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Receipe - 91
Chilli Mushroom

Ingredients :-
Fresh mushrooms - 250 gms,
Chopped chilli - 25 gms,
Light oil - 1/2 cup,
Salt & Pepper - to taste,
Chopped parsely - 2 tsp,
Vinegar - 3 tsp,
Garlic - 1 clove.

Method :-

Mix all the ingredients. Place stalk side up on a
foil lined pan. Cook under medium grill for 5 to 6 min-
utes. Serve hot with chilli-tomato sauce.




Receipe - 92
Soup Mushroom & Potato

Ingredients :-
Fresh Mushroom - 25 gms,
Onion - 30 gms,
Chicken stock - 2 cups,
Butter - 50 gms,
Salt & Pepper - To taste,
Potatoes - 100 gms,
Chillies - 2 nos,
Milk - 2 cups,
Tomato - 30 gms.

Method :-

Heat butter in a pan, fry potato, onion, chillies
till tender. Add stock, milk, salt and stir. Add mush-
rooms and tomato, reduce heat and simmer, covered
for 15-20 minutes. Serve steaming hot garnished with
little chopped parsely.

Receipe - 93
Boiled Mushroom

Ingredients :-
Mushroom (Dry) - 10 gms,
Butter/Edible Oil - Half teaspoonful,
Green Chilli - One.

Preparation :-

Boil dry mushroom for 15 minutes add salt.
Keep aside any excess water left. Add butter/edible
oil. Mix chopped green chilli. Serve it with rice, bread
or chapati.

N.B. :- In place of oil/butter one can mix a little pow-
der of black pepper.
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An acknowledgement

12th January, 2005
Mungpoo

To
Mr. D.K. Mazumdar,
Family & Associates ::

........... What I realised is that “you have
created your world of ‘MUSHROOM' with care,
drop by drop efforts, years of struggle-devotion-
innovation- sincerity-patience-bravery-honesty-
pains and pleasure” ........... I feel happy & proud
to consider you as one of my true friends.

Two scientists in a family is a rare
phenomenon as God has specially designed your
set up with a gift of ‘tot".

I wish you all an uninterrupted golden time
ahead of you which also means benefits of the
-society through youths of present generation.

With regards,
Thank you,

(Md. Fazlul Karim)
Production Chemist
Govt. Emetine Factory
Mungpoo (734 313)
Darjeeling.

e thank you siv,
50# youy compliments
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Mushroom Stamps
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Dictyophora indusiata Marasmius scorodonius

Tricholoma mongolica
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Mushroom Nodal Centre
North Bengal University
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AT — Oyster Mushroom
(T simfeea)
AT — Milkywhite Mushroom
(Calocybe indica)
AT — Paddy Straw Mushroom
(TN =29

S AT Sfoeral

» 2p< A Dry @ Fresh Mushroom

el T |
> elpd AR CAIETR e AR 541 83 |
» Al AT TN BT OFf® A ore
AR (et 27 |




PAIRUL

MUSHIROOINMI

AU time Freshy Musbroonm availalle whole yeaw

AP SQoaterd At<mwdl, [aewg,
ATAPCAT QIS ST ATSAT ART

Nbo available dvy Mushrooms, Mustroom
Chow, Mustrnoom Pickles, Mustvroom Papad.

MANTU BI&SWAS

Raichenga (Near Old Sign Board)

Falakata, Jalpaiguri
Ph : 9434032630 (M)
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Contact :

DK MAZUMDAR

(Mushroom Scientist)

B West Kerani Para

, & Dist. - Jalpaiguri
v West Bengal
MOS8 India- 735101
Ph. - 913561-257749
Mob. - 09832063963
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