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Abstract 
 
Growing of Mushroom based on agricultural residues is valuable option under 
rural conditions, but not much stress has been given to the technology. 
Keeping in view of its simplicity and cost effectiveness this technology needs 
to be popularized on an extensive scale. Huge quantity of leaves 
of Ashoka tree (Polyalthia longifolia) is available during the period of January 
to March in northern India. Effort was made to utilize 
this lignocellulosic waste for mushroom production 
through Pleurotus cultivation. Dried leaves of Ashoka were used 
for Mycelial growth of Pleurotus sajorcaju in polybags. Leaves with 18 days 
of spawn run gives best results than leaves with spawn run of 12-15 days. 
Maximum yield (72% BE) was obtained when spawn run was there for 18 
days. 

 
 
INTRODUCTION 
Mushroom culture offers a low cost labor intensive technology for the Bio-conversion 
of straw into protein rich food, which is an important need of the country for meeting 
the requirement of the exponentially growing population.  
Mushroom represent the oldest microbial food, a delicacy of cuisine and the first solid 
state fermentation product. Most of the mushrooms are white saprophytic fungi which 
                                                             
* Address for correspondence : 
Dr. Parveen Garg, Associate Professor, Department of Botany, 
Swami Shraddhanand College, Email: parveenssn@yahoo.co.in 
 



2  Parveen Garg et al 

prefer as their food wood, straw, farm residue and other domestic wastes rich in 
cellulose. Main feature that it enjoy over other microorganisms is, that bio-conversion 
of the cellulosic residues into food does not require any pretreatment to remove 
lignin. Pleurotus spp. popularly  known as ‘DHINGRI, are supposed to degrade the 
cellulose – lignin complex. They can be grown on straw with no added nitrogen and 
could prove 40-125% biologically efficient. Thus for a country like India, where 
ample organic residues are available, Pleurotus offers sufficient scope and 
opportunity for converting straw into high quality food rich protein, vitamins and 
minerals and could serves as a means for alleviating protein and vitamin shortages of 
the used foods. Different media and other organic substrates like tea leaves, paddy/ 
wheat straw etc. have been used for cultivation of mushrooms (Gibriel et al., 1996; 
Garg P., 2014; Upadhyay et al., 1996). However, no significant effort has been made 
to use agro-waste like fallen leaves of a tree, which are available in huge quantities 
and are otherwise burnt in open and contribute to rising air pollution.  
 
 
MATERIALS AND METHODS 
Leaves of Ashoka tree (Polyalthia longifolia) were collected and dried for 4-5 days. 
Good quality uncontaminated leaves were soaked in clean water with 40% 
formaldehyde (1000 ppm) for 24 hrs. Next day, water was drained off and 
drained leaves were filled in polybags (200 gm dry weight each). Spawn at the rate of 
10% of the dry substrate weight was thoroughly mixed and bags were incubated at 
24±2˚C. Overspawning can cause rise in temperature and carbon 
dioxide concentration within the substrate which can be harmful for the mycelium. 
(About 150 gm grain spawn is mixed thoroughly with about 5-6 kg. of wet leaves i.e. 
1.5 kg dry leaves) (Garg P., 2014). Humidity was maintained (80-85%) during spawn 
run. After incubation, polybags were opened after 12, 15, 18 and 20 days respectively. 
Spawn run bags were kept in fruiting room with temperature 20±1˚C. Humidity was 
maintained 70-80%. First three flushes were considered for results (Table 1). 
 

Table 1 
 
Incubated for I Flush (g)* II Flush (g)* III Flush (g)* Total (g)* 
12 Days 20 30 10 60 
15 Days 30 40 20 90 
18 Days 55 50 35 140 
20 Days 50 55 34 139 
* mean for 3 trials 
 
 
Results 
Maximum yield was obtained in bags incubated for 18 days. Yield was quite less for 
the bags incubated for 15 days or less. No substantial increase was there in the bags 
incubated for more than 18 days. 
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