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1. 

a) Family 
c) Order 

a) Limited to tropical regions 

a) 
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(i) State the scope of mushroom cultivation. 

(0) ldentify the highest taxonomical rank of mushrooms. 
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reproduction 
a) By discussing their similarities in 

a) 

(Multiple Choice Type Question) 

a) Button mushroom 

c) Ancient Egyptians were the first to cultivate 
mushrooms 

c) Oyster mushroom 

c) Significant medicinal and nutritional value 
(ii) Describe a key aspect of the history of mushroom 

Group-A 

By analyzing their evolutionary history 

(iv) Compare the taxonomical ranks of mushrooms and plants. 

Sterilization uses lower temperatures 
compared to pasteurization. 

b) Kingdom 
d) Class 

c) Sterilization is suitable for all mushroom 
varieties, while pasteurization is not. 

b) Only applicable in urban settings 
d) Restricted to certain animal habitats 
cultivation. 

(v) ldentify the mushroom variety commonly known as "the rice straw mushroom". 
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b) It has always been a major agricultural 
practice 

b 

d) It gained popularity during the Renaissance 
period 

(vi) Compare the sterilization and pasteurization in substrate preparation. 

By contrasting their cellular structures 

b) Milky mushroom 

Time:2:30 Hours 

d) By outlining their differences in nutritional 
content 

d) Paddy straw mushroom 

1x 15=15 

b) Pasteurization eliminates all 

not. 
microorganisms, while sterilization does 

(vi) ldentify mushrooms generally require a relative humidity of: 
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d) Pasteurization is achieved with chemical 
solutions, while sterilization uses steam. 

191- 62 



a) Below 20% 
c) 50-70% 

mushroom cultivation to spread to: 
(vii) Select the reason of development of short composting methods for white button 

a) Only specific regions with ideal climates 
c) Mainly northern states 

a) White button mushrooms 
c) Oyster mushrooms 

(ix) ldentify the paddy straw is a suitable substrate for cultivating: 

a) The availability of suitable substrate 
materials in the area. 

c) The complexity of the cultivation process 
for the chosen variety. 

(xi) ldentify the primarily cause damage by pests in 
a) Introducing diseases through contaminated 

droppings. 

(x) Selecting a mushroom species for cultivation in a specific region, it's important to 
consider all of the following EXCEPT: 

c) Directly feeding on the developing 
mushrooms. 

a) Requires minimal equipment 
c) Extends shelf life significantly 

(xiii) Differentiate between drying and freeze-drying 
a) Drying uses heat, while freeze-drying uses a 
combination of low temperature and 
pressure. 

a) Unsealed paper bags 

b) 20-40% 

c) Airtight, resealable plastic containers 

d) Above 80% 

a) 

(xii) List one advantage of drying mushrooms for preservation: 

Starting a mushroom farm is always a 
guaranteed success. 

b) All regions of India 
d) Southern states only 

c) Large-scale mushroom production is the 
only profitable option. 

b) Shiitake mushrooms 
d) Portobello mushrooms 

b) The market demand and price for that 
particular mushroom species. 

d) The average annual temperature and 
humidity levels in the region. 

mushroom cultivation is: 

c) Drying results in a shriveled texture, while 
freeze-drying maintains the original shape. 

(xiv) Choose the most suitable packaging material for dried mushrooms to maintain quality: 

b) Competing with mushrooms for nutrients in 
the substrate. 
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d) Releasing toxins that inhibit mushroom 
growth. 

b) Concentrates flavor and nutrients 
d) Maintains the original texture 
mushrooms. 
b) 

(xv) Evaluate the economic feasibility of starting a small-scale mushroom farm. 

Drying is faster, while freeze-drying takes 
longer but preserves more nutrients. 

d) Drying requires special equipment, while 
freeze-drying can be done at home. 

b) Mesh bags 

OR 

d) Cardboard boxes lined with wax paper 

b) Feasibility depends on factors like initial 
investment, market demand, and 
production costs. 

Group-B 

d) Fresh mushrooms are the only profitable 
product from a mushroom farm. 

(Short Answer Type Questions) 

2. Explain the contribution of mushrooms to a healthy immune system. 
3. Classify the processing method of mushroom with brief description. 
4. Describe two physical characteristics that can help differentiate between edible and 

poisonous mushrooms. 
5. Outline the steps involved in producing pure culture spawn for mushroom cultivation. 

6. Compare any two edible mushrooms based on the habitat and distribution. 

Analyse the importance of oyster mushroom in terms of nutritional value. 

Group-C 
(Long Answer Type Questions) 
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3 x 5=15 

(3) 
(3) 
(3) 

(3) 
(3) 

(3) 

5 x 6=30 



7. Discuss the mushrooms as nutraceuticals. 
8. Describe steeping preserving procedure with description. 
9. Describe the beneficial effect of polysaccharide of mushroom. 
10. Describe the factors affecting the yield of mushroom. 
11. Evaluate any three bacterial diseases of mushroom with preventive measures. 
12. Explain the role of composting technology in mushroom cultivation and analyse the 

different composting methods for the successful composting process in mushroom 
substrates preparation. 

OR 
Explain the concept of integrated pest management (IPM) in the context of mushroom 
cultivation. 
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(5) 
(5) 
(5) 
(5) 
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