
Webinar workshop on mushroom           
cultivation & marketing

• Overview Various Aspects of mushroom 
cultivation

• Various types of mushrooms
• Growing Technology
• Profitability
• Marketing

https://www.facebook.com/events/363908705544363/
https://www.facebook.com/events/363908705544363/


BM Mushroom industries is an enterprise dedicated towards research 
and development of sustainable cultivation of various mushrooms and 

spawns. We believe that mushroom the ultimate super food has 
tremendous potential towards saving this planet.

Our services: Training courses in varieties of mushroom & mushroom 
spawn & consultancy services

We are manufacturer & supplier of high grade mushroom spawns, 
mushroom cultures & mushroom food products .

www.bmmushroom.com





My name is Biprojyoti Bhowmik,  Fomer Engineer, Banker.

Master trainer mushroom technology at KVK, UBKV, 
Coochbehar,WB & Founder of BM Mushroom
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Former Asst Manager at PSU Bank
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Biprojyoti Bhowmik

B.Tech. (EC) from IETE DELHI, 

JOB: Former Assistant Manager at Bank of Baroda,

Agri-Entreprenure (2018- Continue)

Amit Biswas

B.Sc (Hons.) Horticulture

Uttar Banga Krishi Viswavidyalaya

Core Team











WHY GROW MUSHROOMS

• WASTE TO VALUE

• VALUE IN NUTRITION-DELICACY AND MONEY

• LAND CRISES-VOLUMETRIC FARMING

• WONDER CROP FOR FARMERS

• Unemployment-LOW INVESTMENT-COVID

• Food crises & Nutrition

• Environmental impact- pollution conrol-breaking complex 

www.bmmushroom.com



WASTE TO VALUE



VALUE IN NUTRITION

They produces 
several lifesaving 

drugs like 
chemical 

compounds used 

in chemotherapy 
drugs , antibiotics
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LAND CRISES-VOLUMETRIC FARMING

2 DIMENSION FARM

3 DIMENSION FARM
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WONDER CROP FOR FARMERS
www.bmmushroom.com



Can We Meet the World's Growing Demand 
for Food?
• With time planet population is increasing and cultivation land is 

shrinking.



FOOD CRISES & NUTRITION
www.bmmushroom.com



Value Chain for Mushroom Cultivation



UNEMPLOYEMENT

BIG CHALLENGE OF UNEMPLOYMENT
& IMPORTANCE OF ALTERNATE INCOME
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VALUE IN MONEY

www.bmmushroom.com



PROFIT MARGIN AND INCOME SCOPE

• RETAIL PRICE OF OYSTER MUSHROOM VARIES FROM RUPEES 
100 TO 450 PER KG.

• WHOLESALE PRICE VARIES FROM 60 TO 200 PER KG

• COST OF PRODUCTION VARIES FROM 20 TO 30 PER KG 
MUSHROOM

• PROFIT MARGIN 100 % TO 1000 %

KNOWLEDGE IS THE KEY 



• Mushroom grower

• Food processor

• Spawn Maker

• Trader

• Substrate, Kit , equipments provider

• Sales platform- Offline-Mandi-Restaurants -Online-BM 
Community-Ecom- etc

Opportunities

www.bmmushroom.com
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Yes We Can

Mushrooms 
single handedly 

converts 
organic waste 
into a valuable 

substrate.

Wonder crop 
for farmers.

Mushroom 
farming utilizes 

volumetric 
space in farm.

Could be grown 
in home . 
Doesn’t 

requires huge 
capital.

Huge 
opportunity for 
entrepreneurs, 
house wife's, 
students and 

part time extra 
income 

opportunity.

Delicious rich 
food , nutrition

www.bmmushroom.com



SCIENCE AND TECHNOLOGY OF MUSHROOM
• LETS KNOW IT FIRST

• What ?

• Why ?

• How ?

www.bmmushroom.com



Currently 

there are over 

10,000 known 

types of 
mushrooms

MUSHROOM THE 

WONDER SPECIES Millions 
unknown

Over 600 

edible 

mushroom out 

of which only 

few can be 

cultivated 
commercially



PRODUCER CONSUMER DECOMPOSER

LIFE CYCLE 
OF PLANET

Mushroom are fungi !

www.bmmushroom.com



Decomposers

Fungi the 
primary 
decomposer

Fungi are plantlike 
organisms without 
leaves -present 
everywhere.

Mushrooms 
are one kind 
of fungus.

There are 

thousands of 

types of 
mushrooms



FUNGI
Why – Their Role  

www.bmmushroom.com



We can put these 
various species 
in one of 4 
categories:

TYPES OF MUSHROOM

Saprotrophs - Thriving on Decay

Mycorrhizae - Successful Partnering with Plants

Parasites - Feeding on the Weak

Endophytes - Unique Types of Mushrooms, Mysterious Symbiosis

www.bmmushroom.com



Phases:

•Spore germination
•Mycelium running
•Primordia Formation
•Fruiting Body Development

How
www.bmmushroom.com



OUR FUNGI OF 

INTEREST

SAPROTROPHS
THRIVING ON 

DECAY/SUBSTRATE
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Primary 
Decomposer

Secondary 
Decomposer

Tertiary 
Decompose

Classified into 
three different 
types according to 
their food habit

Oyster, 
Shitake

Button, 
Milky,Paddy

- straw

Parasiti
Fungi

www.bmmushroom.com



Types of Mushrooms Chart
www.bmmushroom.com



• Most versatile mushroom.
• Best for beginners.
• Several varieties to choose from.
• Grown throughout the year.



Milky Mushroom
Calocybe indica

28-38 ° C
80-85 %

Casing soil needed

www.bmmushroom.com



Volvariella volvacea- Paddy Straw Mushroom

Cultivated in the temperature range of 28 to 38ºc

Relative humidity (RH) of 80-85 %

An excellent species for summer time.

It is a fast growing mushroom and under favourable

growing conditions total crop cycle is completed with in 4-
5 weeks time.

www.bmmushroom.com



Button Mushroom

White button mushroom requires 20-25 C for vegetative 

growth (spawn run) and 12-18 C for reproductive growth. 

Besides that it requires relative humidity of 80-90% and 
enough ventilation during cropping.



Cremini Mushrooms

These are also sometimes called baby portobellos, and they look similar to 

the white button mushroom except for their size, which is slightly larger. 

The Cremini mushrooms are also a light shade of brown, instead of white. 

They have a mild flavor, and they can be used in place of white button 

mushrooms if that’s what your recipe calls for.

www.bmmushroom.com



Portobello Mushrooms

When white button mushrooms fully mature, their caps grow outwards and they are called 

Portobello mushrooms. With its mild flavor and somewhat meaty texture, you can even 

use these types of mushrooms as a substitute for meat in many dishes. Some people 

consider them one of the tastiest mushrooms in existence, and they are especially yummy 

when you grill them.

Portobellos grow in grasslands in Europe and North America.

www.bmmushroom.com



Enoki Mushroom
www.bmmushroom.com

www.bmmushroom.com



Shiitake Mushroom

Cropping requires an optimum temperature of 22-

26°C, humidity of 80-85%, diffused light and 

ventilation.

Shiitake mushroom grow kits, on the other hand, 

take about 3 months to fully colonize and then about 
10 days to fruit.

www.bmmushroom.com



The Cordyceps Mushroom – Prince of Physical Energy
Cordyceps Militaris
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Cordyceps sinensis

Cordyceps militaris

•Media
•1 gallon water
•1/2 cup starch
•1/4 cup nutritional yeast
•2 tbsp sugar
•2 tbsp azomite
•5 scoops baby food
•Rice 2 TBSP

Temperature- 12 to 22 °C
- phototropic and will grow 

towards any source of light
- Fruiting can take anywhere 

from 4-6 weeks.
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The Lions Mane Mushroom – King of Brain 
Function

Hericium Erinaceus

Temperature: 18-21

Humidity 85% or higher

Lions Mane grows best 

on supplemented hardwood 

sawdust.

Colonization stage of around 14 – 21 
days.

www.bmmushroom.com



Hen of the Woods Mushrooms

In Japan, these mushrooms are also called maitake mushrooms, and they have a lot of flavors packed into them. Found 

growing at the base of oak trees, Hen of the Woods mushrooms are used in both Japanese and Western dishes, and they 

are rich, earthy, and look similar to a flower. Perfect for stir-fry dishes and many types of soup, the mushrooms hold their 

shape well when cooked, making them a very attractive addition to many of your dishes.

www.bmmushroom.com
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Honey Agaric

The Honey Agaric mushroom is the world’s largest living 
stretching up to 10 sq. km. underground and weighing around 
as much as a blue whale. Only the tip or a small percentage of 
the mushroom can be seen above ground.

www.bmmushroom.com



King Trumpet Mushrooms

Sometimes called the King Brown mushroom or the French 

Horn mushroom, these are very thick and meaty mushrooms, 

and they are also quite large in size.

www.bmmushroom.com



Morel Mushrooms

Morel mushrooms are rather unattractive, but they are delicious mushrooms that come alive with 

flavor when you eat them. They are rather chewy and look similar to a honeycomb. They are also 

quite savory and are especially delicious when you sauté them in butter. Morel mushrooms can be 

very expensive, and once you try them you’ll understand why.

These mushrooms can be found on the edges of wooded areas in many states of the US (often 

growing around the base of dead or dying trees).

www.bmmushroom.com



Porcini Mushrooms

Porcini mushrooms are very meaty and flavorful, and they are often found in numerous Italian 

dishes. Much like sourdough, Porcini mushrooms have a flavor and taste that is creamy and 

nutty, and they are light brown in color. They are also sold either canned, dried, or fresh, but the 

dried mushrooms need to be soaked in hot water for at least 15 minutes before you cook them. 

In addition, Porcini mushrooms can get up to 10 inches across, so they get quite large at times.

Simple to cook with, the Oyster mushroom can be used in a variety of dishes. They also come in 

colors such as grey, brown, and even a reddish color, and the younger they are, the more 

flavorful they are.
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The Turkey Tail Mushroom – King of Immunity
Trametes Versicolor
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The Reishi Mushroom – Queen of Immortality
Genoderma Lingzhi
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The Chaga Mushroom – Princess of Superfood
Inonotus Obliques

www.bmmushroom.com
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About the Course
www.bmmushroom.com

support@bmmushroom.com
Course- What , why , how ?

Eng-Hindi

• Skills & knowledge it will impart.

• COURSE CONTENT-COURSE DESIGN-CHAPTERS-SKILLS YOU WILL GAIN- COMMUNITY SUPPORT-
THE IMPORTANCE OF KNOWLEDGE- ONLINE-OFFLINE-Special coverage on marketing & food 
processing, Pest & Disease Control.

• COURSE INCLUDES:  Training videos, Download materials, Live Classes, Practical Assignments 
,Quiz, E-Book , Community Support and much more.

• HOW TO GET MAXIMUM OUT OF THE COURSE

• What's next ?

www.bmmushroom.com
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Vision-journey-community

Marketing
It's called the seven Ps of marketing

PRODUCT- Knowledge

PRICE-low cost

PROMOTION- BM mushroom FB,wp

PLACE

PEOPLE

PROCESS
AND PHYSICAL EVIDENCE

www.bmmushroom.com



Any question, suggestion, 
feedback ?

Put it in comment section.

www.bmmushroom.com


