




M. S. Ramaiah College of Arts, Science and
Commerce (MSRCASC) was established
in 1994 under the flagship of Gokula
Education Foundation. Bangalore. The
college is affiliated to Bengaluru City
University (BCU). The college is recognized
by the UGC under Sections 2(f) and 12(B)
of the UGC Act of 1956. The Institution is re
accredited with "A"-grade by NAAC in its
4th cycle in the year 2021. Its MBA program
is approved by AICTE, New Delhi and
recognized by the Government of
Karnataka. It's been ranked in the band of
100-150 in the college category under
National Institute of Ranking Framework
(NIRF) 2023 making it one of the best
colleges in Karnataka. The institution has
been selected under the DBT-STAR
College Scheme-2021 by the Department
of Biotechnology, Ministry of Science and
Technology, Government of India. The
Department of Biotechnology has been
recognized as a Research Centre by BCU
in 2022.

Quality mushroom spawns are
essential for productive
mushroom cultivation. Science
Farmers is one of the leading
Biotechnology Companies in
Bangalore which produces
grain based mushroom
mycelium spawn. It is being
operated since 2017 in
Nagarbhavi. It has taken
maneuvers in providing quality
spawn to mushroom
enthusiasts and commercial
farmers. Also assists mush
room growers by providing
trainings and consultation for
the good quality mushroom
yield

AIM  OF THE PROGRAM

ABOUT The COLLEGE

ABOUT SCIENCE FARMERS

With almost 195 million people in
India who are undernourished, we
need to work towards solving this
baffling crisis in our nation at a
faster speed. Mushrooms are a
unique food source, distinct from
plant and animal foods that are
generally considered healthful.
Mushrooms are low in energy, fat-
free, cholesterol-free, and very low
in sodium, which supports many
of the current recommendations
set forth by the Dietary Guidelines.
Along with several essential
nutrients, including selenium,
potassium, and B vitamins,
mushrooms also contain several
bioactive compounds which elicit
health benefits.
Our country has resources,
potential for large scale
production of mushrooms both for
domestic consumption and
export. In spite of it, mushroom
cultivation in India is only 0.09% of
world production. Therefore, an
initiative is taken to motivate and
to create awareness on this
simple technology to women in
general, rural women in particular,
and also to school and college
students. This program covers not
only the cultivation technology but
also emphasizes the importance
of consumption of mushrooms as
part of their diet



ABOUT THE PROGRAM

The program starts with

• Introduction to Mushroom
Cultivation

• Importance of Mushroom
Cultivation

• Classification of Edible
Mushrooms

• General Steps in
Mushroom cultitvation

The Cultivation Technology
of following types of
Mushroom will be covered
during the training course
.
• Cultivation Technology of

button mushroom
• Cultivation Technology of

Oyster mushroom
• Cultivation Technology of

Milky mushrooms.
• Cultivation technology of

Specialty mushrooms -
Shiitake, Flammulina,
Hericium (Lion mane)

• Prof. Savitha J
• Prof. Pushpa H
• Prof. Channarayappa
• Prof. Jayashree D.R
• Dr. Snehalatha V
• Dr. Vemula Vani
• Dr. Prasanna Srinivas R
• Dr. Julia Rani Francis
• Dr. Yogesh D     
• Ms. Soumya S Shanbhag
• Dr. Sowbhagya R
• Dr. Pavithra Kumari H G
• Dr. Bharath K. Devendra
• Dr. Panchami
• Dr. Smirthi S P
• Dr. Manikandan A
• Dr. Vishal M
• Dr. Geetika Pant
• Dr. Vinutha M
• Ms. Malini M R
• Ms. Tanisha Rathore
• Ms. Ramya Kumari B S
• Dr. Ch. Bhanupriya
• Dr. Nimitha Venugopal C

• Seeds/spawn preparation
technique for mushrooms

• Various type of substrate used
for mushroom cultivation

• Substrate preparation
methods for mushroom
cultivation

• Infrastructure requirement for
mushroom farm

• Crop raising of all above
mushrooms including crop
management

• Pest/diseases management in
mushrooms

• Postharvest handling of
mushrooms

• Nutritional / Medicinal value of
mushrooms and its relevance
in healthy food

Besides the cultivation 
Technology , training will 

cover the below aspects in 
detail

Apart from above aspects of
cultivation technology, the other
important related aspects covered
during the training course include

• Economics of mushrooms
cultivation

• Marketing
• Financing
• Management of spent compost

etc.

Organising committee



M S Ramaiah College of Arts, Science and Commerce 

Departments of Science 

  

In collaboration with 

Science Farmers, Bangalore 

Organises a one-day Programme on the occasion of 

“WORLD FOOD DAY”  
(ROAD TO A MALNUTRITION-FREE INDIA) 

  

“AN ENTREPRENEURSHIP PROGRAM ON EDIBLE MUSHROOM FARMING 

FOR THE WOMEN EMPOWERMENT” 

 

Programme Schedule                

Programme Sequence In-Charge 

Anchor 
Tejaswini 

B.Sc. V Semester 

Ramaiah Anthem 

Invocation Song Prakruthi M B.Sc. V Semester 

Lighting the lamp Guests on dias 

Welcome Address 

(10.00 AM – 10.10 AM) 

Dr. Pushpa H, Vice Principal 

M.S Ramaiah College of Arts, Science and Commerce, 

Bangalore 

Presidential address 

(10.10 AM -10.25 AM) 

Dr. Vatsala G 

Principal, M.S Ramaiah College of Arts, Science and 

Commerce, Bangalore 

About “World Food Day” 
Trupthi M and Karthik U  

B.Sc V Semester Students 

Introducing Science Farmers, 

Bangalore, 

(10.30 AM) 

Prof. Savitha J 

Research Advisor, R&D Cell, 

M.S Ramaiah College of Arts, Science and Commerce, 

Bangalore 

“A road map to Mushroom 

Cultivation” 

Presentation by  

Puneet Kumar R, Science Farmers, Bangalore 

Tea Break (11.45 AM -12.00 PM) 

“Demonstration of Cultivation of 

Mushroom” 

 

Venue: Microbiology Laboratory 

By Science Farmers, Bangalore 

Display of Mushroom based foods 

(12.30 PM – 02.00 PM) 
Level 4: 403 & 404 

Documentary Film on 

“Fantastic Fungi” 

(02.15 PM – 03.15 PM) 

Dr. A P J Abdul Kalam Auditorium 

Prize Distribution By dignitaries 

Vote of Thanks 

3.30 PM 

Dr. Jayashree D R 

Professor, 

Department of Biotechnology and Applied Genetics, 

M.S Ramaiah College of Arts, Science and Commerce, 

Bangalore 

National Anthem 

Students Feedback 

Date:16/10/2023, Venue: Dr. APJ Abdul Kalam Auditorium 



Report on World Food Day Celebration at Ramaiah College of Arts, Science and 

Commerce Date: October 16th, 2023 

Venue: APJ Abdul Kalam Auditorium, Ramaiah College of Arts, Science and Commerce 

Time: 10.00 a.m. 

Objective: Women Empowerment through an Entrepreneurship Program on Edible 

Mushroom Farming 

Organizer: Prof. Savitha J, Research Advisor 

Organizing Committee: All faculty of Lifescience departments 

 
 

The World Food Day celebration took place on October 16th, 2023, at the prestigious Ramaiah 

College of Arts, Science and Commerce. The event aimed to empower women 

through an entrepreneurship program focused on 

edible mushroom farming. The venue for this 

impactful event was the APJ Abdul Kalam 

Auditorium. The program commenced at 10:00 

a.m., with an invocation song which was 

followed by lighting the lamp by the dignitaries. 

Prof. Pushpa H welcomed the Resource person and his team. Mr. Karthik and Ms. Madhu 

of V Sem explained the importance of World Food day, followed by Prof. Savitha J’s 

introduction about the resource person and 

Science Farmers Company. The keynote 

speaker for this program was Mr. Puneeth 

Kumar, the proprietor of Science Farmers 

Company, located in Nagarabhavi, Bengaluru. 

With his vast experience in the field, Mr. 

Kumar shared valuable insights and knowledge about the opportunities in the edible mushroom 

farming sector, inspiring the participants to explore this innovative avenue. The event aimed to 

provide the students and women employee with the necessary skills and knowledge to engage 

in sustainable farming practices, thereby contributing to food security 

and economic growth. Following the opening address, Mr. 

Puneeth Kumar delivered an engaging and informative 

presentation, covering various aspects of edible mushroom 

farming. He discussed the benefits, market potential, and 



techniques involved in cultivating mushrooms. The audience, consisting of enthusiastic women 

entrepreneurs and students, actively participated in the interactive session, asking insightful 

questions and seeking clarification on specific topics. After the informative session, the 

program transitioned into a hands-on training session on edible mushroom farming. Participants 

had the opportunity to gain practical experience by learning the cultivation techniques under 

the guidance of experts. This aspect of the program aimed to equip the attendees with the 

necessary skills and confidence to begin their own ventures in the field. 

   

 

 
Simultaneously, a culinary skill search competition was organized to showcase the versatility 

and unique culinary applications of mushrooms. 33 groups participated in the competition. 

Participants were encouraged to present their innovative mushroom- 

based dishes, highlighting the nutritional value and deliciousness of this 

underutilized ingredient. The competition sparked a friendly and 

creative atmosphere, fostering a sense of community among the 

participants. The 

Culinary Skill Search 

Competition, held as 

part of the World Food 

Day celebration at Ramaiah College of Arts, 

Science and Commerce, witnessed an impressive display of creativity and culinary expertise. 

The competition showcased the versatility of mushrooms and their 

unique culinary applications. After careful evaluation, the judges, Dr. 

Poornima, HOD, Dept. of BCA and Dr. Raj, Dept. of English, 

announced five deserving winners. The prize distribution was as 

follows: First Prize Winners: - Lida Mary George, Prabhu Deva D, 

Prakash K from Vsem BSc C sec, Second Prize Winner: - 

Charitha P from V sem BSc A sec Third Prize Winners: - DM Lavanya, Supritha, 

Vaibhavi Lakshmi N from V sem BSc C sec Consolation Prize Winners: - Laya N from 



III Sem C sec and Sarah Shaik and Prakruthi from V sem B sec. All the winners 

demonstrated exemplary culinary skills and presented innovative mushroom-based dishes that 

impressed the judges. Their efforts and creativity were recognized and rewarded accordingly. 

 

 

In addition to the competition, a documentary film was displayed, highlighting the importance 

of sustainable farming practices and the role of mushrooms in promoting food security. The 

film provided valuable insights into the cultivation techniques and the benefits of incorporating 

mushrooms into our diets. As the event drew to a close, the prize announcement was made, 

acknowledging the winners' exceptional performances. Dr. Sowbhagya R, Assistant 

Professor, Dept. of Biotechnology and Genetics delivered a heartfelt vote of thanks, expressing 

gratitude to all the participants, organizers, and sponsors for their contributions in making 

the event a grand success. To conclude the event on a 

patriotic note, the National Anthem was played, 

uniting everyone in a spirit of national pride and 

unity. The Culinary Skill Search Competition and 

the overall World Food Day celebration at 

Ramaiah College of Arts, Science and Commerce 

successfully promoted the potential of edible 

mushroom farming and empowered women to 

explore entrepreneurial opportunities 

in the agricultural sector. The participants showcased their passion and talent, leaving an 

indelible mark on the audience and inspiring others to embrace sustainable agriculture and 

culinary innovation. Dr. Vishal M, Assistant Professor in the Department of Microbiology, 

played a pivotal role as the main in-charge faculty for the World Food Day celebration. Dr. 

Vishal ensured the smooth coordination and execution of the event, contributing to its success. 

All other faculty members took part actively in the workshop. 

 

 

 

 

 

 



 

Few glimpses of World Food Day 
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