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Introduction

Save Our Rice Campaign aims to build a movement
towards achieving food security and sovereignty, reviving rice culture
and sustaining rice ecosytems. Save Our Rice attempts to sustain
rice by creating linkage between different sectors, developing
capacities to address local/ regional concerns, building alternatives
models for sustainable ecological rice cultivation and developing a
platform of people with rice culture as a common concern. The
campaign was launched in 2004 in the Second International Year of
Rice in Kumbalangi, Keralam. The Campaign is coordinated by
Thanal and CREATE. The campaign is active in seven states -
Tamilnadu, Kerala, Karnataka, Chhattisgarh, Jharkhand,
Madhyapradesh and West Bengal, where it is coordinated by
partnes in those States. The major campaign objectives are

» Conserving Rice Ecosystems

» Sustaining Rice Culture and Diversity
» Protecting Traditional Wisdom

» Preventing GMOs and Toxics

» Ensuring Safe and Nutritious Food

This dossier is a collection of media reports from November 2017 to
October 2018 related to work done in seven states, by Save Our
Rice Campaign
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12018 Indigencus rice varisties make & comebads - Tha Hind

THE® = HINDU

FoOD

Indigenous rice varieties make a comeback

Saraswathy Nagarajan

THIRUVANANTHAPURAM, |JANUARY 17, 2018 15:53 15T
UPDATED: JANUARY 11, 2018 15:53 IST

Harvest festivals celebrate our agrarian roots. In Kerala, Save Our Rice, is
spearheading a revolution by reviving indigenous varieties that are ideally
adapted to the different environments in which they are grown

Kothambari kazhama, a kind of paddy once grown extensively in Kannur and Kasaragod
districts in Kerala, had become a fond memory for many.

It ey, thiingiu comylifie-and- s hlefoodShanal s- save- our-rice-is-resiving -indig erous-rice-varieti e article? 24 20554, pon 18
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A nostalgic Jayakumar C, trustee of Thanal, an NGO working for the environment, and co-
founder of Save Our Rice (SOR) Campaign, promised to gift Leneesh K, state coordinator
of SOR, a gold ring if he could locate this variety of paddy among small farmers in Kannur.
Many of them had gone against the grain and continued farming indigenous varieties

instead of opting for hybrids or high-yielding varieties.

While visiting farmers to collect information about seeds as part of his work for the Seed
Savers Network, Leneesh made it a point to ask elderly local residents if they knew
someone who was still farming the paddy that is said to have resembled seeds of coriander
and, according to Jayakumar, even had the faint fragrance of coriander seeds. Finally,
Leneesh managed to get a handful of seeds from an aged farmer, who was still cultivating
itin his field.

Rescue mission

“These are those grains that we rescued from the brink of extinction. But it looks like we

It ey, thehingiu comlifie-and- sblaffoodShanal s- save- our-rice- is-resiving -indig erous-rice-varictiesarti el 2420584 eoe 28
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1AE21E Indigencis rice varisties rmake & comeback - The Hindd
have lost the red-grained variety of this kind of paddy,” he says, all smiles as he shows me

the pretty, tiny grains growing in a small rectangular piece of land in a field in Wayanad.

Ringed by jungles and the bluish-black hills of the Western Ghats, the Thanal Agro-
Ecology Centre (TAEC) in Panavally, in Wayanad district, is a riot of colours. The river
Kalindi is a constant murmur in the background, as we go around the fields with a treasure
trove of 256 varieties of rice, some rare like the kothambari kazahama and chuvanna

kunjinelu, on an area of about 1.5 acres. While 168 are indigenous to Kerala, thereare
varieties from all the rice-growing areas of India, such as Tamil Nadu, Karnataka,
Maharashtra, Northeastern India, West Bengal, Odisha and Chhattisgarh, and some from
Thailand and Vietnam as well. The volunteers of Thanal are sowing seeds of change among
paddy farmers, by encouraging them to revive cultivation of indigenous species that were
once widely cultivated in India.

Leneesh introduces me to myriad species of paddy grown on these fields. Part of the 13-
year-old Save Our Rice Campaign and Seed Savers Network, the Rice Diversity Block
(RDB) hit the headlines last year when a drone shot captured the mosaic of colours of the
paddy fields — red, black, purple, green, golden and all shades in between. Since then, the
RDB has been replicated in 10 other places in Kerala by farmers, all of whom are keen on
saving native species of rice.

It fvessey, theingl comlife- and- shdafood Shanal s- save- our- rice-is-redwing - indig erous-rice-warist esart cle2 24230554, soa kL]
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Dwindling numbers

“British gazettes document that more than 3,000 varieties of paddy were grown in Kerala
itself. Of that, we have less than 200 now. Traditional knowledge and crops that were ideal
for our environment were discarded during the heyday of the Green Revolution, and
hybrids were introduced. It almost wiped out the indigenous varieties,” says Jayakumar.

The SOR campaign has managed to revive enthusiasm in such local variants, and today
many of these varieties are the cream of the crop and command a premium in the food
market for their health benefits and medicinal properties, much of which is still being
documented, explains Sridhar Radhakrishnan, coordinator (Policy & Campaigns) in the
national Save Our Rice Campaign.

Not only are farmers reaping better prices for these indigenous grains, but the harvest is
bigger and the crop more sustainable than the fancy seeds introduced later. Leneesh
points out how paddy and its cultivation have been integrated into our language, lifestyle
and culture, and any attempt to tamper with it affects the entire fabric of our lives,

Species that migrate

Leneesh recalls with a smile how during their travels to document rice varieties, two of the
activists of Thanal came across a rice popular among farmers in the Sunderbans. “They call
it the Kerala sundari but have no clue why it is called so. Was it a kind of rice that was taken
from Kerala?”

Another indication of migration of species comes to light when he shows the famous black
rice that is so chic now. Although the sticky rice is an indigenous variety in Northeastern

India, it is popularly known as Burma Black.

Sowing methods, harvests and period for maturity varied widely among the native kinds
of paddy. Each region had species that were ideal for the geography and climate of that
region. “Ramleela and govindobhog are, for instance, from the North. The names of the
rice there are more linked to mythology and legends, while the names of those in the
South are rooted in the soil. When we lose a variety, an entire body of knowledge associated
with the rice dies with it. So it is essential to preserve as much as possible by developing
such RDBs," says Leneesh.

It takes about Rs 5,000 to cultivate each kind of rice in the RDB. Thanal welcomes donors
to join the campaign to Save Our Rice.
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1AE21E Indiganois rice aislies rmake & comebacs - Tha Hind
And so did Leneesh get his gold? Yes and no. He did not get the ring, but it looks like he did

find a treasure with this harvest of golden paddy.
Take a pick

With evangelical zeal, Leneesh lists some of the paddy varieties that are much in demand
for their medicinal properties. "Karinjan and karimalakaran arerich in fibre, and
consuming this is said to reduce the incidence of diabetes. The grains and beaten rice of
mundakan areideal for increasing stamina and so are taken by those doing physical

labour,” he explains.

Vella chennellu and chuvanna chennellu

Some villagers now call this ‘gynaecology rice’ Almost six feet tall, the crop takes about

seven months to ripen. Feudal families and tribals in Kannur used to give this to
pubescent, pregnant and menopausal women. [t is believed to reduce problems associated
with hormonal imbalances.

Chuvanna kunjinelu

The aromatic white rice was once used only for cooking the food of the gods, such as

It veanay, thashingl cormylifie-and- stdafoodhanal s- s ave- our-rice-i5-resiving - indig erous-rice-varictiesart cle2 2420554, eoe a8
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payasam and beaten rice. At present, it is used by mortals for making fried rice, biriyani
and ghee rice. Apparently, even today, the beaten rice (aval) is boiled in water and given to
people suffering from epileptic fits.

Vellanavara and rakthashali

Both are a must for preparing the medicinal karkida kanji that is now sold in ready-made
packets all across India. It is believed to have several health benefits and is popularly
consumed during the Malayalam month of Karkkidakam (June-July).

Receive the best of The Hindu delivered to your inbox everyday!

ENTER YOUR EMAIL ADDRESS

Printable version | Jan13, 2018 9:27:22 AM | http://www.thehindu.com/life-and-
style/food/thanals-save-our-rice-is-reviving-indigenous-rice-
varieties/article22420554.ece

@ The Hindu
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Arunachal’s Wunder
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he story  could
not  be more
arresting!

“Mgunu  Apatani
hii ayu hokii ajee ho anedi ali la
aso o mildu, halyamg atan kaabu
ake mi alii mapa ajec miidu®, ANUPAM FAUL
says Kalung Aka of Apaand  agricosums Bxpart
MValley in Arumachal Pradesh.  from Wes: Bangal
Transtated  m Eoghsh  chis
Apatani sentence reads: “We Apatanis have been
doing fish=cum=paddy culture 1 Ziro valley for
more than a century and we do not use amy exernal
organsc mput in the Gelds”,

While farmers in the rest of India are tormented
by mcreasing feralizer cost and the need for more
chemical ferulizers, these simple Arunachalis serve
as an eye opener. Arunachal Pradesh is the largest
state in India’s northeast, its forests still lush green,
despite the very active timber merchans. It is
amongst the top biological hotspors in dhe world.
O a geographical area of 83,743 aq ks, the st
has 68,757 sq kms under forest cover, doted with
tich Aora and B,

The alttude varies from 150 meters in Pasighat
tr 65000 meters i Bomdilla, with the climase 23
ranging from warm humid tropical o cold. The
temperatiure at Tewang goes down o (-)14°C in
January, In Pasighat and Itanagar it goes up o 33°C
in May and June, providing the state with a range
of agro-climatic regons.

Maost tribes of Arunachal rely on wild edible
foods. leafy vegetables, bamboo shoots, tubers and
other common vegetables, fish, pork, bect, muten,
chicken, cemain kind of snakes, rats, frogs, insects,
squirrets, wild boar, birds, monkeys, dogs, elephant
deer and mithun {Bos fonalis Lam), 2 kind of wild
cove Hunting and fshing are sill in vogue and

sacrifice of the mithun s a very comman practice
specially during their religious ritwals, Excess fish
amd meat is allowed o dry in the kiechens of their
baimboe homes, They are placed over a special ron
nes or 3 wooden pole five feet above the fire, The
meat or fish so preserved s used later.
Modernization is catching up with the mbes
and many familics use gas bumers and live in
pucca houses that have replaced their traditional
bamboo homes. Most do not drink milk except
in tea. Some Buddhist mbes use milk for making
ghee and butter. Sugar cane is commonly grown
in the Morth Siang districe. They also grow fruies
like crab apple, recently introduced kiwi, orange,

(etber-November 2007 Farmers Forim
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alubokhra (plum), mango, pear, peach, banana,
pine apple and papaya. The main crops of the
region are paddy, maize, millet, wheart, potato, chili,
gingee, pulses, oilseed, sugarcane, fruits and ather
vegetahles. Tribes like Mocweas, Wanchos of Tirap
district have a rich traditional knowledge base for
agriculiure and practice slash and burn frming in
what is called Jhum cultivation, The Arunachali's
staple food s unparboiled rice and millee

Basically there are two types of cultreation: Jhum
{shifting cultivation) and wet paddy cultrvation
duning monsoen months, from May o October,
because of the lay of the land, climate, slope of
the terrain and rain fall. Jhum is common i all of
the northeast. During the dry scason, the natral
wegention on the hill slopes is left in the open o
be dried. The vase tract of land s thus cleared out
without any shade of tree and shrubs. Large piles
of leaves fall on the ground and serve as the main
source of organic mamer. Later, the dried leaves and
owigs are burnt during the last week of December,
Thie ash servies as a source of potassium. valso kills
the umwanted planes (weeds), This initial process
l'ur !:hiﬁ:irlg ;11|ﬁ\'al.iur| in LT .1“ et the
warld in the appropriate ecosystems,

Human civilizanon began with alling of land for

agriculoure and it 5 one of the oldest sustmimable
method aof crop production. The choice of crops
varics with scason and climare and, indeed, oribals
across the country follow their own sryles. The
Dongria Kondh tribe of Mivam Giri Hills of Orissa,
for insance, prefers dmugh:-tcﬁisum. crops fior its
slash and burm culivation.

After cleaning the land, the Jhum practitioners
da nat o for ploughing the eneire Band like all
other comventional agrculiural practices. In onder
to stop soil erosion they dibble the soil ae specific
mtervals and put the vanous suitable seeds for
mized cropping, Mono cropping or growing of a
single crop 15 not allowed in [hum.

During the first vear of [hum, vanous water
prudent crops like millets and maize are broadcast,
For orher crops like sweet potat, pumpkin, mpioca,
arum, yam, zinger, brinjal, wmato, biter gourd,
some medicinal plans, leafy vegetables, sesame and
such others are sown using the dibbling method.

The wribes thus grow more than 20 crops in a year
and the system is not aligned w any conventional
concept of single crop/double crop field or muol-
crop felds of agrculire followed in the plain and
flat land. A vear or so later, the land reverts w the
old ghum field and they grow paddy i the Ehant

The farming communities of Arunachal Pradesh follow
traditional agricultural practices. Rice is commonly grown
during monsoon season (wet rice) and the Arunachalis grow
rice on almost flat land in Pasighat at the Zero valley

Detaber-November 2017 Farmers' Faram
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The only Midang praping varery has been introduced from Misding tribe, Aptiam rice varienes are
divided o the following categorics.

Apatani Rice Varieties

| quu Charncters Warieties Remarks

Ema Late varieties, | Empu Ahre, Empu EmotAhre- immmmmammm .
Growem in loswier |hrmmm5wpubmnﬂdhl | common variety followed by Empw Afre and |
tarraces, yield is | ama, Eylang emo Empu hath besng early and bata varisties
highar | respectvely. Empu hintfr is the most

productive one. Eme means fce grain.
Migya Earfy matuwring, Kogea mipys, Zee mipya, Pyate | There are eardy, late, swned varieties, but
cultivated atthe | mipys, Pypare mipya, mipya | Emavwarigties ara dominating
pariphary of the
village

Pyaping Medium duration |Tupnmuﬂinn.ﬁwpum |lhmru'-hmm£mumlnmm
| Zeape pyaping, Mishang praping, | awnad, the area is 0ss than Emo variaty
Itw pyaping | but moea than Wipya . Pyapu pyaging is the
| mast pogular one

Early mamuring rice varieties are rransplanted on the upper werraces and late maturing varieties are in
lower terraces, close to villages.

There are three types of paddy fiekds namely feibee-aft, the marshy agriculooral Delds keeps no water
duning fallow period; Pitog-afi fields need water during fallow period o keep the moisture e the
fields; and Midang 15 kept for rising seedlings.

Economics of Coltivation for an Idesl Situation

tems | Costof Cultivation  Production Kgha  Sale price{Rs) Manstary Proft (fs)
| [Rsfha}
ice and Finger Millet | 41000 Cleanrice 1125kg  33000.00 [
fan bunds) | | Milles 10 kg 75
Figh fingerlings (caspl | 1000 200 g 4000000
Total 43000 7200000 3600000

Cost of cultivation is rising due w higher labour cost. However, rice and fish yields can be increased
by adopang some low-—cost agro-techmiques, Catfish farming too wall increase profic. Fish output s
dependent on good management, weather and depth of warer. The region necds suitble initatives w
perpetuate and prodect the heritage and appropriate interventions for augmenting production levels,

season. After thar Jhumias leave the place in search
of another ficld with vegetation. Meanwhile, the
Jhuam fiebd restores itself with new vegerarion.

There are certain misconceptions about this
made of cultbvation. Owing to ever increasing
population, pressure on land, there s greater
demand for food even from subsisience level
farmming, Earlier, Thumias could choose not o
returmn to the same place whiere they did [hum. On
an average, the cycle was 10-2) years. The gap 15
greatly reduced new to two to three years. Repeated
Jhum cultvation on short fallow romton leads
to several ccological imbalances like soil erosion,
depletion of greenery and the area under Jhum is
greatly reduced now:.

The big plus is that application of chemical
tertilizer is below 300 kg'ha and use of pesticide 15
much wer than in northern and western stages

of India. Arunachal has formulated a policy for
organic farming in 2016, The idea is w go organic
the Arumachal way

Comventional practices like rice, jute, cotwon,
sugareanc or wheat-hased cropping programmes or
pre kharif, kharilf and rabi erops, do not spply bere
as the farming communities of Arunachal Pradesh
fillenw their traditional agricultural practices, Rice
i commonly grown dunng monscon season (wet
rice) and the Arunachals grow rice on almost Hat
land m Pasighat. At the Zero valley the Apatam
tribe, in the mamn, grows termaced rice. It lives in
the Han Basti of the valley and 15 one of the most
advanced agriculural communities im Arunachal
Pradesh. There is no Jhum cultvation here.

Fish-cum-paddy culoure, earlier very common
in low lying rice ficlds of West Bengal, Bihar,
Eerala and in Bangladesh, is now virwally loste

(etber-November 2007 Farmers Forim
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because of overuse of pestcide and fertlizer. The
farmer is thus deprived of a cheap and good source
of protein, especially where rice is the staple food.
Itice is poor in procein content but can be forfied
with fish and pulses. Remarkably, people here
contnue with this integrated system of Ash-cum-
paddy culosre; “Ajii Mpguryi” in the pristine, werraced
land of Ziro valley. There are no any chemical
fertilizers, pesticsdes and modern rice varienes,
This integrated fsh=cum=paddy culture with some
systemmatic low-cost inerventon gives the highest
productivity and monctary return of wet land rce
ceosystemn that cannot be matched by any form
modern rice culovadon; HYY or hybrid.

I am greeted by Kalung Aka, an Apatani, who
takes me over his 2.5 acres of Ash-cum-wet paddy
cultvation with early maturing rice Are Sakhe Emo
and the late mamring Elang pyaping rice variery.
Emo means rice grain. | also meer Gyan Hanya of
Hari Basti in his wood and bamboo home, He hasa
ome-acre fish-cum-paddy cultre field. He lamenes
that the area under ﬁs.h-n:um-puddy culiere i
decreasing day by day due w urbanization.

The Apatani walley s like a terraced hasn,
stirpoiimded by bamboo and other forest species in
Lovver Subansin district, Mearly 50 percent of the land
i1 the valley is under fshi-ciim-paddy ciiltine, Lnilike
the MNishis, Hill Mins and Solung tobes practicing
Jhum i other parts of the distnct, the Apatanis do
seetbed agmculture and maintain kitchen gardens m
every houschiold. The Apatanis maimby practoce this
unigue paddy-cum-fish culture o terraces managed
by unique water distribution system.

This was taken up by fishery deparoment during
1965-60 on an experimental basis and it has
become a boon in the Apatni placean, ushering
in the “Blue Revoluson™ in the entire state. The
system Bas been recommended o the Unesco

Rich Human Content

Arunachal Pradesh is rich in its human content
with 110 Mongoboid tribal groups of which 25
major groups speak in an Indo-Burmese dislact
while betwaen tribes they are even haard o
speak in hindi, Apart from the major tribes &5
Adi, Aka, Mishi and Mishing, thara are the
Apatani, Chikum dui, Deoni, Jingro, Mishmi,
Ran, Singpo and others, Their women ara
hardworking, underteking various agricultural
activitias, working the fislds and salling of
produce in the market.

Detober-November 2017 Farmers' Forum

for being declared as a World Heritage Site. The
Apatanis grow more than 15 traditonal bold nce
varieties like Pavett Emo, Radhe Emo, Mishang
Emo, Empu, Tipe, Pyanal, Pyati nupya 1 mipya,
Elang mipya, Empu hati emo, Empo are emo,
Are hatii punko emo, Elang emo, Lalang emo, Are
sabdhe emo, Ji emo (enkhe emo) and such others.

Early maturing rice varietics named mipiva are
transplanted on the upper terraces and late mataring
varieties are in lower wrraces, close w villages, The
work on preparing seedlings starts from March
i seed beds called midding and s coupled with
celebranon of Kaji Midu, a preparation of drcd
pork and rice. Land is prepared even carlier,
preparation of land starts from end-February or
the first week of March, when the farmers repair
bunds, plug rat holes and plough the land.

In the rerraced main feld, they mansplane 40-
45 days old rice seedling between the last week
of April and first week of May This is the Haling
Lyche period. The upper werrace receves forcese
washes conmining adequate plant nutrient, minerals,

o
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Post harvest, the fallow terraces are allowed to be grazed on.
Usually, not even organic matter is used. Algae grown in the
rice fields and fish droppings maintain the fertility of the soil

microbes needed for supplying nutrients w the rice
plant. The water from upper terraces resches the
lower terraces and so on. The excess water in the
terrace fows gently to the hwwer terraces without
eroding soil through specially designed channels at
the edge of the wermace, fitted wath bamboo basket, 1o
catch fish and to prevent theim to go to other termces,
The twerraces gradually slant mwards o prevent
soil erosion, However, proper kevelling of termace
and making of drainage channel reduces soil erosion.
Except under heavy rain, there 1s minimal numient
loss throuch soil erosion s very bess, However, lower
terraces are more fertile than wpper terraces, The
stze of the terrace at higher slopes 15 smaller being
235 m2 and around 2740 m2 in the lower slopes.
As the water says in the wrraces during the
transplanting scason {Haling Lyche), the farmer

releases fish Angerlings of common carp, silver
carp in 1.5 feet of warer. Climare change has alered
rainfall pateerns. Earlicr, when the rainfull pateern was
perfect, they would release fish fingerlings supplied
from Assam even before the rice transplantation.
They do so even now il there is adeguate rain prior
tor tranisplanting, As the land s already prepared they
transplanc after releasarge thee fich,

As the temperature does not nse  above
WPC-33°C, the fish survives well in this shallow
water. The farmers dig pits in terraces that hold
more water when there 15 scarcity of water 1n
the terrace, where the fish ke shelter for their
survival, There 15 zero vse of fertlizer and
pesticides in the fish-cum-paddy cultare, MNamre
provides the fish with ambient conditions w
thrive in the wrraced farm, where it feeds on algae

Deiber-November 2007 Farisers Foriim
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The Apatani does not transplant rice with uniform spacing

to get optimum plant population. The primary aim is to
collect fish. At the first intercultural weeding, associated
plants are collected as vegetables

growing at the base of the rice hills and inseers
that corme o the nee Gelds.

In July, the Apatanis start harvesting fish and supply
it o the Zero Valley market, The entire populason of
Zero valley depends an Apatani valley fish between
Jumne and Ociaber, The wadith and beight of the bund
varies according to size of the terrace, gradient and
shape. They are around 2ftx 4.5 fiwide and six inches
e two feet hugh, The bunds are well mamntained
and sown with finger miller MNowmbly, the Apatani
docs not transplant rice with uniform spacing w
get optimum plant population. The primary aim
is o collect fish. The first interculral weeding
operaton s done during the first week of June and

A7 Farmers' Foarum

W Wk

a lot of associated plants are collected for using them
as vepetables, Sodl becomes acrated o proanote crop
growth. This is mostly done by women.

Fish=cum=paddy culture reduces insect pests as
fish takes the rice pests and farmers do not face any
msect pest problem.

The second phase of intercultural operaton (A
Hoadu} is domne in first week of August and the crop
starts mamnng from end-September. The farmers
start controlling of water from wpper reaches w
dry up the paddy fields and all the family members
in groups keeps consmnt vigil to ward oft birds,
ras and wild mithun and swch predators. During
Owrober (Ene Pullo) they start harvesting paddy
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The grain yield is not very encouraging at nearly
2vha and there is a scope of increasing the grain
yield with some agronomic manipulation. As
usual, farmers of Ziro valley do not have proper
documentation with regard o yield and monetary
pmﬁt. However, the mere rice yield is not
important, they caleulate the ol productivity of
land including fish, An old estimate of 2005 staes
that they pet maonetary profit of T0Mha m 2005,
The averape vield of rice varies; 253 on'ha and of
rice SO0-400 kT,

After the harvest, the termaces become fallow
and are allowed to be grazed an, Usually, not even
organic matter s used. Alpae grown in the nce
ficlds and fish droppings mamtin the fernhty of
the soil. Duning the nice growing scason, cattle 15
niot allowed to roam. However, most people do not
have any cattle shed in their house.

There are several agriculmire  festivals  in
Arunachal Pradesh like Myoko, Murung, Tamu,
Metri, Chandii and Yahuong and Diree, The Apatanis

Making Bear

Rice and millat bear, served slightly hat, is vary
popular. It is also served to non-tribel guests.
The process of making beer varies from place
to place and from one tribal group to another,
For food, most Hke boiled foed using minimum
oil. Rice or millet is boiled with vegetables,
particularly lealy vagetables. Pulses are not
used. Vegetahle soup is very popular as is

a dish made of nce or millet powdar, which

iz made into & paste with hot water, spread

i layers and baked ovar slow fire, Tha
Arunachali enjoys thiz with dry and green chili,
fish and meat,

fosllonwr a long cyele of agricultural rites and festivals,
It begins with sacrificing domestic fowls, animals
and eggs ar different times, smarting from the sowing
to the harvesting periods 1o ensure a bumper vield
of crops in the year.

Drree is performed during every crop-growing
period and Yahung juse before the harvese It is a
colourful agricultiral festival, celebrated on July 5
CVery vear in E|.1||:l|; of a hl:n!lpur harvest and with
prayers o femd off food scarcity. The farmers
distribute the Arst vegetable of the season, the
cucumber. The word Diree comes from Apatam
word Dt meaning “purchasing or borrowing
of food tems when n scarcity or to add to the
cxisting stock in antcipation of storage”. There
15 a simple religous nival of Abotani. The carlicr
Apatamis pracoiced it to please their pod and
ward off harmful insects and pests. Now-a-days
many cultural, religious and sports acrivities are
arranged during the festival thae is celebrated all
over Arunachal Pradesh, =

(etber-November 2007 Farmers Forim
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Heritage in every grain

& Sreedevi Lakshmikutty

THE HINDU ,June 02,2018 11:49 IST

Different varieties of paddy

more-in
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Paddy farmers from across Tamil Nadu and neighbouring states

congretgate at the 12th Annual Nel Thiruvizha at
Thiruthuraipoondi

Nel Jayaraman, Tamil Nadu State Coordinator of the Save Our Rice Campaign, stood tall, unmindful of the
heat, greeting people and keeping an eye on the preparations. The 12th annual Nel Thiruvizha brought together
thousands of paddy farmers from around Tamil Nadu and a few from neighbouring states as well. The wedding
hall in Thiruthuraipoondi was a sea of colour with farmers in white veshti and shirt with a bright green thundu
thrown over their shoulder, and the women in bright saris. Youth volunteers were everywhere — managing
logistics, serving food and water and manning the registration desk.

Varieties of traditional rice

There were speakers, microphones, cameras, lights and speeches wherever one turned.

People who came early were witness to the rally that began from the centre of Thiruthiraipoondi town. A
handsome Kangeyam calf was led out, followed by a bullock cart with vegetables, fruits and other crops, a
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basket made of straw, plastered with cow dung and filled with paddy seeds alongside a photo of agricultural

scientist and environmental activist Nammalwar. The idea was to create awareness about traditional food

and seeds. The seeds were brought in and placed reverently in front of the hall, signalling the beginning of the

Nel Thiruvizha, organised by the Save Our Rice Campaign and other groups.

The thiruvizha has become an integral part of the agriculture calendar of Tamil Nadu farmers. It is no longer
an event by Save Our Rice alone. It has become a public event with local people from in and around
Thiruthuraipoondi and Thiruvaroor participating in large numbers and paddy farmers coming from all corners
of the state.

A farmer with the Mappilai Chamba paddy he grew
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An enclosure with 12 tonnes of seed was the focal point of the meeting. The thiruvizha s the high point of the
year and sharing these seeds is sacrosanct. Jayaraman reeled off facts and figures, “We were ready with 12
tonnes of seeds across 164 traditional paddy varieties. We multiplied large quantities of Karuppu Kauni,
Mappilai Samba, Jeeraga Samba, Thuyamalli, Poongar, Kullakar, Kichadi Samba and Kuzhiyadichan. By the
end of the second day, approximately 11.5 tonnes of paddy seeds were distributed to 5742 farmers. Farmers
also returned around 3.5 tonnes of seeds. This is a system of barter based on honour. We give each farmer two
kilos of seed; they bring double the quantity back the next year. Almost 60 per cent do this. Many share the
seeds with their neighbours leading to a multiplier effect. Every farmer signs a pledge that he/she will grow the
seeds though organic methods.”

Farmers collect paddy varieties and also return varieties that they had taken earlier and multiplied. The event
has become an annual meeting point where farmers growing traditional varieties of paddy using organic techniques
meet fellow sojourners, share notes, listen to speakers, visit exhibition stalls with seeds, books, food products
and agriculture implements.

Ponnambalam, one of the pillars of the campaign, reminisced, “The first thiruvizhawas inaugurated by Nammalwar
in 2007. Adirengam village, eight kilometres from Thiruthuraipoondi town, was the venue and the meeting was
held in the paddy fields lying idle post-harvest. We welcomed the 147 farmers with seven traditional varieties
(Kattuyanam, Kuzhiyadichan, Kudavalai, Panangkattu kudavalai, Poongar, Sigappu kauni, Garudan samba).”
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Usha Kumari, who has led the Save Our Rice Campaign since its inception, remarks, “Seed saving and
conservation is an integral part of agriculture. They lost favour with the introduction of high-yielding seeds
and commercialisation of seed production as part of the Green Revolution. In the process our wealth of
traditional varieties was lost. The thiruvizha is not only a reminder of what we have lost, but also of what we
can recapture. The conservation and revival of traditional paddy varieties has become an imperative with
climate change causing havoc in agriculture. We have to revive these resilient traditional varieties and
introduce them into the fields.”

These farmers and seed conservers are not rich. They battle adversity every day. They are challenged by
climate change, lack of water and a market. Yet they have decided to adopt organic paddy cultivation and
to conserve traditional varieties.

They have found that these traditional varieties, which are our heritage, could be their saviours in these
uncertain times. In the process, they have become the saviours of these seeds that, if not cultivated season
after season, could cease to exist.

Savingrice

In December of 2004, 150 activists working on agriculture and environment came together in the small
picturesque village of Kumbalangi near Kochi, in Kerala, to discuss the future of paddy farming. Usha
Kumari and Sridhar Radhakrishnan, who led the campaign, travelled around meeting people working on
seeds, organic farming and farmers and The Save Our Rice Campaign emerged with the objective of
conserving rice ecosystems, sustaining rice culture and diversity. In 2006, the Campaign began work in the
three paddy-growing states of Kerala, Tamil Nadu and Karnataka and then moved to West Bengal as
well. Twelve years later, the seed conservation work has been adopted by tens of thousands of paddy
farmers in the four states.

Sreedevi Lakshmi Kutty is a Consultant to the Save Our Rice Campaign and the Co-Founder of Bio
Basics, a social venture retailing organic food .
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Who is afraid of red rice?

& Sreedevi Lakshmi Kutty

June 20, 2018 00:00 IST
THE HINDU, June 20, 2018 METRO PLUS

Hearty and healthyVarieties of red rice; Mapillai samba; idlisSpecial Arrangement

Make the pretty red grains a part of your daily meal, as the much-
maligned red rice is actually a healthy choice
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“Tryit,” I urge my friend, who is sceptical of making idlis with red rice. She is of the school that believes that
rice leads to weight gain and causes diabetes. | send her some ponmani red rice and ask her to make idlis.
“Three isto one, if you are using a mixer; four isto one if it is a grinder,” I advise. She grumbles a bit saying no
one at home likes it and that the grain is too bold and it takes too long to cook... the list of complaints is
interminable. But she makes the idlis and I have a convert.

She is not alone in her misconceptions about rice. Many people think rice is the fount of lifestyle diseases. But
itis not. The culprit is not the rice, but the kind we eat. We polish it and strip it of its bran and process it so much
that most of its minerals and vitamins are lost.

Red rice had sort of disappeared from my table too. It made its second appearance into my life in my mid 30s.
Asayoung child, I ate red rice grown by my great-grandmaother. She sent us freshly milled rice once every two
months.

Once I moved out of Kerala, red rice became a memory and polished slender-grained white rice the norm. But
when | began re-examining my food choices, | decided to bring red rice back. As part of the Save Our Rice
Campaign, | learnt that most of the South Indian traditional varieties are red rice varieties. Since the revival of
paddy seed work began in the Cauvery Delta region in Tamil Nadu, farmer families have reintroduced red rice
into their own diet. While they began eating red rice as it was easily available to them, today these farme
families are well aware of the health benefits and cooking properties of the kattuyanam, sigappu kauni o
kullakar grains and recommend it to visitors too.

“What pretty pink rice!,” exclaimed a little girl to whom I served some red rice and she promptly polished off]
her plate. The red-coloured kernel is due to the presence of anthocyanins and bran. Even when fully polished,
the grain have a reddish tinge, and unpolished grains look like shiny maroon pebbles.

Traditionally in Kerala, hand-pounded raw red rice (called onakkal-ari, meaning dried rice) is offered to
temples. This is then cooked and served to the devotees. Many have this as part of their main midday meal.

Flakes (aval) made from red rice retains almost all the bran. Full-bran red rice can be turned into red rice flour
to be used in dishes like idiyappam, kolukattai, modakam, adai, kinnathappam and various snacks. The broken
red rice is great for kanji (one of the tastiest dishes in my lexicon); nothing to match it with a dash of pickle.

I have found innovative food bloggers also making rice cakes and puddings with red rice. | am waiting to cook
ared rice risotto. We take pride in our ability to try foreign cuisines and be adventurous. So why be afraid of
red rice?

Sreedevi Lakshmi Kutty is a Consultant to the Save Our Rice Campaign and the Co-Founder of Bio Basics,
asocial venture retailing organic food
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My name is Red!

e Tradtional red rice is grown widely in Tamil Nadu, Kerala and Karnataka (Sigappu kauni,
Kattuyanam, Mappilai samba, Kuruva, Thondi and Thavalakannan are a few of them)

e Red rice, minimally processed, has more micro nutrients and B complex vitamins than the
polished rice

e Ayurvedic physicians in ancient times used these varieties as medicine and for therapies
¢ Rice is polished to increase its shelf life, but its nutrition is largely lost in the proccess

e Parboiled red rice keeps longer, gives better recovery rate during paddy milling, retains more
nutrition, is firmer, less sticky and more digestible but takes longer to cook

e Medicinal red rice varieties are consumed unpolished to get maximum benefit

e The more bran there is in the rice, the lower is its glycemic index (compared to its polished
counterpart)

e \We also tend to eat less of red rice
What is parboiled rice?

e When paddy is parboiled and dried and then milled, the resultant rice is called par boiled rice.
This is a combination of the words partial and boiled

e The process involves soaking the grain and cooking the paddy within the husk. It is then sun-
dried to remove the moisture. It also leads to the transfer of nutrients in the bran to the rice kernel

e The parboiling leads to the starches within the grain becoming gelatinised and hardened and
the rice attains a translucent appearance. It also makes the cooked rice firmer and results in
grains being distinct and separate

The red-coloured kernel is due to the presence of anthocyanins and bran. Even when fully polished,
the grain have a reddish tinge, and unpolished grains look like shiny maroon pebbles

Rice to the occasion

Bitter Rice was nominated for the 1950 Academy Award for Best Story and entered into the 1949
Cannes Film Festival. The action is set in the rice fields of Northern Italy.
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Rice to the challenge

& Saraswathy Nagarajan

JANUARY 13, 2018 00:00 IST

UPDATED: JANUARY 13, 2018 04:27 IST

SHARE ARTICLE

Harvest festivals celebrate our agrarian roots. In Kerala, Save Our
Rice, is spearheading arevolution by reviving indigenous varieties
that are ideally adapted to the different environments in which they
are grown
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Kothambari kazhama, a kind of paddy once grown extensively in Kannur
and Kasaragod districts in Kerala, had become a fond memory for many.

A nostalgic Jayakumar C, trustee of Thanal, an NGO working
for the environment, and co-founder of Save Our Rice (SOR) Campaign,
promised to gift Leneesh K, state coordinator of SOR, a gold ring if he
could locate this variety of paddy among small farmers in Kannur. Many
of them had gone against the grain and continued farming indigenous
varieties instead of opting for hybrids or high-yielding varieties.

While visiting farmers to collect information about seeds as part
of his work for the Seed Savers Network, Leneesh made it a point to ask
elderly local residents if they knew someone who was still farming the
paddy that is said to have resembled seeds of coriander and, according to
Jayakumar, even had the faint fragrance of coriander seeds. Finally,
Leneesh managed to get a handful of seeds from an aged farmer, who
was still cultivating it in his field.

Rescue mission

“These are those grains that we rescued from the brink of
extinction. But it looks like we have lost the red-grained variety of this
kind of paddy,” he says, all smiles as he shows me the pretty, tiny grains
growing in a small rectangular piece of land in a field in Wayanad.

Ringed by jungles and the bluish-black hills of the Western Ghats,
the Thanal Agro-Ecology Centre (TAEC) in Panavally, in Wayanad district,
Is a riot of colours. The river Kalindi is a constant murmur in the
background, as we go around the fields with a treasure trove of 256
varieties of rice, some rare like the kothambari kazahama and chuvanna
kunjinelu, on an area of about 1.5 acres. While 168 are indigenous to
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Kerala, there are varieties from all the rice-growing areas of
India, such as Tamil Nadu, Karnataka, Maharashtra, Northeastern India,
West Bengal, Odisha and Chhattisgarh, and some from Thailand and
Vietnam as well. The volunteers of Thanal are sowing seeds of change
among paddy farmers, by encouraging them to revive cultivation of
indigenous species that were once widely cultivated in India.

Leneesh introduces me to myriad species of paddy grown on
these fields. Part of the 13-year-old Save Our Rice Campaign and
Seed Savers Network, the Rice Diversity Block (RDB) hit the headlines
last year when a drone shot captured the mosaic of colours of the
paddy fields — red, black, purple, green, golden and all shades in
between. Since then, the RDB has been replicated in 10 other places in
Kerala by farmers, all of whom are keen on saving native species of
rice.

Dwindling numbers

“British gazettes document that more than 3,000 varieties of
paddy were grown in Kerala itself. Of that, we have less than 200
now. Traditional knowledge and crops that were ideal for our
environment were discarded during the heyday of the Green
Revolution, and hybrids were introduced. It almost wiped out the
indigenous varieties,” says Jayakumar.

The SOR campaign has managed to revive enthusiasm in such
local variants, and today many of these varieties are the cream of the
crop and command a premium in the food market for their health
benefits and medicinal properties, much of which is still being

S8
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documented, explains Sridhar Radhakrishnan, coordinator (Policy &
Campaigns) in the national Save Our Rice Campaign.

Not only are farmers reaping better prices for these indigenous
grains, but the harvest is bigger and the crop more sustainable than the
fancy seeds introduced later. Leneesh points out how paddy and its
cultivation have been integrated into our language, lifestyle and culture,
and any attempt to tamper with it affects the entire fabric of our lives.

Species that migrate

Leneesh recalls with a smile how during their travels to document
rice varieties, two of the activists of Thanal came across a rice popular
among farmers in the Sunderbans. “They call it the Kerala sundari but
have no clue why itis called so. Was it a kind of rice that was taken from
Kerala?”

Another indication of migration of species comes to light when
he shows the famous black rice that is so chic now. Although the sticky
rice is an indigenous variety in Northeastern India, it is popularly known
as Burma Black.

Sowing methods, harvests and period for maturity varied widely
among the native kinds of paddy. Each region had species that were ideal
for the geography and climate of that region. “Ramleela and govindobhog
are, for instance, from the North. The names of the rice there are more
linked to mythology and legends, while the names of those in the South
are rooted in the soil. When we lose a variety, an entire body of knowledge
associated with the rice dies with it. So it is essential to preserve as
much as possible by developing such RDBs,” says Leneesh.

£728



It takes about Rs. 5,000 to cultivate each kind of rice in the RDB.
Thanal welcomes donors to join the campaign to Save Our Rice.

it looks like he did find a treasure with this harvest of golden paddy.

British gazettes document that more than 3,000 varieties

of paddy were grown in Kerala itself
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News about Practical training in paddy Field
in Dhinakaran News Paper on 8 November 2017
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Adistinctive paddy Varie

oregowda, a furmer in Shwvallivik
Blman ViandyMelioe Roud,

[Pndd;%gmdn!hrhm

servation efforts, Tnspired Iwhwm
Sarang]'s pacdy diversity fieldoin Odisha,
Horegowd iniriated paddy conservation
efforts in Mandya district in 2007, There-
by mpiing hunreds o fxmers o ik
frm bigh-yiekding varieries to indligenious
anes, Later, he came in contact with pic-
nieeing [armer plant breeders and leams
thie basics of develaping farmer bred va-
rieties. In 2008, while walking through
WQM{HMW]MH : R ,
abserved n distnct ear of paddy that

minded him of Sona Masuny ah;lmﬂ«:l- mrﬂ‘.‘ﬁTDthdlldlﬁnhlnﬂ'driﬁmpﬁ;HhMldﬂl‘ktMlmilhmnmm
Ingvartety.

“Then Sona Masur was the most - arganic paddy growers from various re for the growing popularit of he variey - done a the Urganic Farming Research
sought-aftervariety fortsfine grains, and pmdmﬁu cultiating this ameong bothgrowersandconsumers Peo - Centres in Navile, Shivamogza and Nae
thers was no hcalvariety that could comr- Mﬂ:muhmumhcudld\eww Dle believe that this frmer bred varity - ganahal, Mysuru. Organic farmers eel
peteith it says Boregowd, He collect - ersmow sell ver |00 quinimlsof Siddasan - can bengood alternative to Sona Masurl  chat it is time the University of Agrink
o the grains from that ear, and cultvated - na seeds peryear *Thiose who try Siddasanna soon become - tural Sciences, Bangalore acknowdedges
thenn ina separate patch n the nextsex-  Thevarety whichiseasytogronresise - regular consumers. We have sold over60 - thevariety ind releases e through proper
san. For the next fouryears, heconinued  ant to pests and diseases, and suitable o quintalsof Siddasanna rice bt year,'say  channel, One can contact Boregmwda on
the experiment through seed selection - cultivatein both thesessons, soon became BMnIthalergum,Bugﬂm B04453641
and separate cultvatior, popular among growers. Thetasty super  Tnterestingly, agriculrural scientists - GKrishnaPrasad

By 2012, & new vartery was developed fine graing arrracted the consumers a5 have played a key role in popularis
and cultvated in two acres. He named  well As aresult, the number of Siddasan- - this variety. Whille Dr N Devalumar
the variety as Siddasanna, in memoryof - na growers increased by the vear and this - Universicy of Agriculural Scences, Bane
his parens Siddegowd and Sannamma. - year, inspieol evereme rainfallvariabiliy, - glore documented the characrerttics of
Tharvear, he kept aside the entire harvest  over 300 farmers have grown Siddasanna  this variety, Dr M P Rajann, senior rice
fo seod purposcand disrbutedicamonz - paddy. The varity b spred to Oiha, - broeder at VI Farm, Mandyn hasprovid: 3208 YU 228 and commens o
thse whowerelnteresed ThroughSave  Andls Pradeshand Teogamasswell. e necesary echnial e forhe SPOTUMGdecnerat oo
our Rice ampaign, the variety reached  Thedisense resistant qualityoftheerop - production of qualityseeds Spectrum, /o Deccan Herald
furmers across the State, Pioneering and qualtyricearethetwomaorressons  Siddasanna seed production is also #75,M G Read, Bengaluru 560001
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RICE ISNICE, INALLITS COLORS

Sangeetha Devi Dundoo,

The Hindu | February 14, 2018

Here’s how afarm in Hyderabad has been experimenting with rice.

This story began during a stopover at Terrassen Café for a quick meal. Aboard at the café announced a
new dish ‘Amar Akbar Antony’ and its proprietor Dhanesh Sharma recommended it. My curiosity was piqued when
I learnt that the dish uses heirloom varieties of rice — brown, red and black — grown on the outskirts of Hyderabad.

One has been hearing and reading about ‘Save the Rice’ campaign and efforts in several states to reintroduce
heirloom rice varieties.

Rice available commercially in Hyderabad broadly fall under Sona Masuri, BPT, and the thicker Hamsa,
which is native to Telangana. The lack of diversity in growing more varieties of paddy means lack of variety for wider
consumption.

Meanwhile, ‘Amar Akbar Antony’ turned out to be unique, blending in flavours of three rice varieties in a stir fry with
vegetables, topped with toasted sesame. The café uses black rice for a pudding as well, in combination with
almond milk and dates. The penny dropped when Dhanesh disclosed the rice was from the farm run by Praveen
Abhishetty. A microbiology student turned banker turned organic farmer, Praveen is known to regulars at the city’s
Sunday markets. His 14-acre farm grows a mix of ragi, tuvar dal, carrots, sweet potatoes, beets, and rice. Re-
connecting with Praveen later, we got to see samples of heirloom HMT, chitti muthyalu, red and aromatic blac
rice varieties from Philippines. Praveen experimented with 10 to 12 special rice varieties and has been successful
with four. He had procured HMT and chitti muthyalu seeds from CSA (Centre for Sustainable Agriculture) and
Padma Koppulu of Aranya Agricultural Alternatives (AAA) helped with a few seeds of red and black varieties from
Philippines. Some might have reservations about growing an imported variety of rice in Hyderabad, but Praveen
feels it's important to understand which varieties are conducive to local soil and weather conditions. The red and
black varieties, Praveen found, required less water to grow than HMT, while chitti muthyalu is water intensive being
a tall-growing, longer duration paddy. Starting with just around 100 seeds of red and black rice, the first crop
yielded 50kgs of rice each. The black variety from this farm has a white core. After two seasons of growing these
four rice varieties, Praveen had enough yield to cook special meals for delegates at International Permaculture
Convergence (IPC) in November 2017 and also sell at Sunday bazaars. “There were requests for large orders to
sell commercially but | was keen to sell directly to consumers and gauge feedback,” he says. Those who purchased
these varieties kept in touch with him, sharing photographs of how they used the rice — laddus made of red rice
powder, black rice to make sticky ‘paramannam’ and suggestions — use black rice for risottos or to make
pudding with mangoes and coconut milk. Seed exchange Soon after the first crop, Praveen shared seeds of
each variety with CSA and AAAto help more farmers experiment. The farming community that believes in chemical-
free methods thrives on seed exchange and knowledge transfer. This has helped them depend less on commercial
seed varieties. Commercially available seeds, Praveen points out, comes with a list of dos and require chemical
fertilisers and pesticides. Praveen’s is an ancestral farm in Domadugu village, near Dundigul. His father managed
the family farm which was later, briefly, given away to a brick kiln company. “Brick kiln spoils the soil quality and
doesn't allow water to seep in. It took us three to four years to get the farm back into working condition. Since |
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knew the design of the farm when my father was managing it, we managed to recreate it,” he says. The villages
around that area, which were traditionally growing ragi, tuvar and corn, now grow paddy. Chemical-free farms
like Praveen’s sow paddy during monsoon and harvest before harsh winter sets in. Rain-fed paddy is less water
intensive than those relying on borewells. Praveen’s farm that already grows a mix of vegetables, ragi and tuvar,
is also making room for an orchard that will have native jamun, guava, and wild mangoes from Eastern ghats.
The orchard will imitate nature, with haphazard growth, rather than be a manicured one. Green manuring trees
will be grown just to add biomass to the soil. The farm relies on a mix of plant residue and animal manure to
boost soil health.

All ricem Black, red and brown rice are unpolished and hence, have lower glycemic index and, also, a better
nutrient profile. The pigmenting agent anthocyanin is responsible for colour the density also depends on soil
pH. Native varieties of black rice in India come from Manipur - ‘kala baati’ and ‘chak-hao’.

B Black rice was also called ‘forbidden rice’ in China. Legend has it that its consumption was limited to the
royals, given its rich nutrition profile.

B Unlike white and semi-brown, it takes a while to get used to eating brown or red rice. For those who have
digestion issues, try using them in dishes like bisi bele bath or khichdi, or for dosas so that the grains are
fermented. Black rice, being sticky, is ideal for desserts or risottos

. B Praveen’s farm follows the SRI (System of Rice Intensification), developed in Madagascar and now followed
worldwide, “This method requires 50% lesser water water and only 10% of seeds than in the normal method.
Where we would have required 20kgs of seeds per acre of HMT, we used only one to two kgs. It's possible
because we follow line sowing method, which enables mechanical weeding and the weeds are returned to the
soil as biomass. This mimics the action of urea and you see a spurt of growth in the crop in a few days.”

Source: http://www.thehindu.com/life-and-style/food/a-farm-in-hyderabad-has-been-experimenting-with-rice-
heirloom-varieties-red-and-black/article22750750.ece
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News about Natural Farming Movement in
The Hindu News paper on 31 December 2017
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200 varieties of rice on display at
Desi Rice Melain Hubballi

Bamboo rice main attraction at the mela

eri wha, instead of looking
for profit by growing hybrid
variety of paddy, have select-
ed o grow organic thar
noi only benefits the health
of people, but also ensures

on land,” he said, and add-
| wd that a country can grow
| faster only when ts cinzens
are healthy, and people can
| be healthy only when they
consume healthy food,
And for healthy food, the
farmers need to grow chem-
ical-free grains, he explained
the cycle.
He said, both the Union
povernment has intreduced
| several schemes toencourage
| Farmers shoukd make use of
thess schemesnnd grow more

L

and parcel of Indiansfond
culture snce centuries. Bur,

Y dhue poexcess publicity po some

hybridvariety of rice, the local

o rice varieties had been side-

Dharwad MP Praihad Joshiloaks at the vertties of rice af the

Desl Rice Meda which beganin
safe and hyglenic fond grains,
headded.

Al the mela
The thres-day A kki mela will
be showeasing the indigenous
rice verities, millet and other
orgue farm produce. More
than 30 sealls of farmers fram
Ballari, Haveri, Belagavi, Ut-
tara Kannada, Davangere,
ani Dharwad have been setup
here. People cun alss purchass
Alweritiesnmd see 20 verites
ol rice ar the mela

The star anracticn of mela
is the bamboo rice, which ac-
cording to the stall ewner K
P Bhat, has several medical
quialities.

Hubballion Friday. 0w sam

Consumpuan of bamboo
rice on an empty stomach in
the morning can help in con-

dinbeties, joi i
m}uq:hnbmﬂ. hmhnupln
rice has enriched medicinal
properties that can increase
libide and fermlity, conrains
zera far, and increase finess
level,” he added.

The miela has also provided
a plarform for srgank: farmers
1o sell their products directly
to the consumers without the
hindrance of middie men

“HUATItional value®

Hice Mela comvener © Shan-
takomsr said, the ndigencons
rice varieties had been part

limad.

Therelore, he said, to revive
andd promote the Desivarety
of rice, the rice fair was being
hizbd i Hubballi. He said, ent-
it Diesi rice would help im-
D iaved rioe whidh laeey
palished rice, which la
ninritonal vabue, it would be
berter to consume local rice,
wittichiwas chenp and had a beet-
termae and norinonalvaloe.

“There |s reasure of desl
rice varieties in the country.
We should make them part of
oner menik The Desi Rice Mela
wﬂl o up & new world of

the people,” he said.

Hn-ru and more people
shoatld start consaming Dhesi
rice. The incresse in demand
would encourage farmers o
g0 for indigenous rice varic-
thes. Thiswould economibcally
empower the larming com-
munity. The kempakli (red
rice) which was rich in mori-
thon, eould susrain sy adverse
weather condition. Itwould be
thebest option for the nmers
o grow, hesdded.
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I'rom a small patch springs 968 varieties of paddy

Fermer Chond Kb is g conservator af heart: his on-site exhibit as traditional stroins of rice

APECIAL T s E RN TN

irmed with adegree ii
as Ty i ﬂlll!-dl!‘.lﬂ-
froan thee U niversity of

Abesinfe, Ghani Kham af

Kirugavalu m Slakivalli
lahik of Marehin detnict
muriusred] dreans of being a
& IFEhOT & e fmbseum,
cnse rva 2wl SlCasing
hieriRagEr anelacis

Hat Faiee el othar plana
Hie ke e a faremer, i
famiby traditis, amel hig
dlreames of a nuseum gt 3
qquiet hurial

Himwever, his ven for
trasclitivesal practioes bad M.
Khuin oo explore the
diversiry in agriculngmg,
swhdch he s wis being
sigppdannad hy
mancculiare. b avakened
thie ciesrvancs in B apd
e B985 hie began ool lecting
vaFseties of Mlee [ Canserd
them for posterxy. Today,
he has 568 up e Saes
first cn-siie and e roe
i WILh S68 varieties
afl pi-d.l.'l} Flillllr.'d on & smal
plot of lind

His calleciion is the
highest by a farmer in the

e andl second Iy ihe
{ounicy - the highesi being
hehl by Tehisl Beh, an
Chligk-based nice
comsErvilinise.

“Whw i 7 o anly o
conserve the mare varietes,
b v ehicane ghe paibilic
and fellow-Garmers of the
rich sgriciakursl diversiy
and beritapge wiich is being
et amd s lamned by the
il of Righread
varieties,” Mr. Khan told
Thy Mimdu.

Thicagzh he nuries
plares v eszablish a full-
[T BT
shmraze: his collecton, i =
yel 10 eanerialte due w
paucity of funds, “1will
e #15 lakh o shougass
mmy callection and Nm
svimg, for it,” saaidd A, Khan.

Fiaf pore, e has ot side
(075 acres ol his o o an
neraing exhibe, where ke
e el vartetles of fide
have heen plamed. 1 have

w i vy Iop
pvary 5 feet, and this is

drawing, Farmers and
conservatonists fram
acrss Hhe CONNIFY h visit
mﬂpmmlrme[uh

K
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dirsersiry we hiave e e, His quest far COnSUEpan
inherited,” says Mr. Khan,  unigue varieties has taken Sip Jar, tner B000
whir vouches for the Iy oo Tamil Madie, Kefals,  Bumers have receimd bis
medicing] vabee af some of  Maburashics, WestBengal,  seeds and they have
the traditional varieties. ﬁmu&ﬂ'h.&nd Asas, cultmvated thwm fior hoth
*The viedd mary be low, it Among his collecton & the SN and
they also require bess water  Bomal of Asam - 2
i Diss fervilieers and i tarharally ceocamring livsasnt
fideal in the present dmss of  rict which needs anly e
sraring cost of oultivation soatked b e water
amidst declining ivcome”  before it i ready for
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Rice and shine

R. Krishna Kumar
November 11,2018 THE HINDU

Two museums in Mandya are working to save hundreds of
native paddy grains from extinction

A serpentine road from Mysuru cuts through lush green fields and leads to an obscure village
dotted with run-down houses and petty shops with thatched roofs.

Sidestepping a passing herd of sheep, I enter a narrow lane and reach a 75-year-old house with a
row of pillars.

It is this house, in the nondescript Kirugavalu village in Karnataka’s Mandya district, that is the
country’s largest private museum of different varieties of paddy.
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It’s the culmination of 20 years of hard work by Syed Ghani Khan, a farmer, who is also a
conservationist at heart. Armed with a degree in archacology and museology, Khan always
wanted to be a museum curator, but had to take up his family’s farming vocation after his father
fell ill. A few years into farming, the chemical pesticides began to take a toll on Khan’s health.
“This was the turning point; I decided to switch to organic farming,” he says.

One day, Khan received sacks containing 40 strains of paddy from his uncle. He was supposed to
cultivate them, but he realised he knew nothing about them. As he asked around, he found that
the scientists he interacted with also knew only about hybrid laboratory paddy, and not about
indigenous strains.

“I was shaken that so much agricultural heritage was disappearing, and overcome by a strong
desire to conserve it,” recalls Khan. He soon began to travel across the country as part of the
‘Save Our Rice’ campaign. Khan began to collect several varieties on the brink of extinction, and
his repository soon grew from 40 varieties two decades ago to more than 960 today.

Two rooms on the first floor of his house were converted into a temporary museum, drawing
farmers from across the country. At the other end of the field, a new structure is taking shape.
This, I am told, will house the training centre for agro diversity. The museum will shift here too.
The museum and the training centre have both been crowdfunded.

Aromatic and medicinal

Within Khan’s 15-acre farm is a one-acre plot that is distinct from the bright green fields around
it. Here, the stalks swaying in the wind are black, grey and purple. This is where the nearly 1,000
indigenous varieties are growing. These crops need much less water than the 5,000 to 6,000 litres
needed to cultivate a kilo of hybrid rice, Khan tells me. “This purple one is Nazar Battha from
Maharashtra and the black one is Kaala Nouni from Assam; it is aromatic and has medicinal
properties. And this here is Rajabhog, a favourite of the kings,” he says, walking me through the
field.

Setting aside land was a big decision; it has reduced his annual income by at least Rs. 40,000.
But Khan says: “This is a small price to pay to conserve a slice of our agricultural heritage.” At
the other end of the district, in Shivahalli village, where thatched huts and concrete houses, bikes
and bovines co-exist, Bhattada Boregowda or Paddy Boregowda has his own museum. In fact,
his was the first ever rice museum set up by a farmer.

Sidda and Sanna

Boregowda’s house is adorned with certificates of recognition showered on him by the farming
community.

“Native varieties are what I find interesting as they are suitable for local conditions,” says
Boregowda, who has over the years accumulated 210 varieties of indigenous rice from across the
country. He set up his museum in 2009 in a sprawling hall in his brother’s house.
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Here, both paddy grains and paintings of traditional agricultural systems are displayed. He
supplies farmers with seeds and Sidda Sanna, bred by Boregowda through a selection method,
and named after his father Siddappa and mother Sannamma, is a bestseller, along with Salem
Sanna and Kempu Sanna. Boregowda and Ghani Khan have together supplied indigenous rice
seeds to over 7,000 farmers; and these varieties are today cultivated on nearly 1800 acres of land
across Karnataka.

The low cost of cultivation of these native seeds, the absence of patents, and their comparatively
lower water consumption levels may well be the solution to the debts and insecurity that plague
farmers today. Native is the new rice.

Khan began to collect several varieties on the brink of extinction, and his repository grew from
40 varieties two decades ago to more than 960 today

Inside Khan’s farm is a one-acre plot where the stalks swaying in the wind are black, grey and
purple
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goul_(peater eNfiiamie] dwenel GMSHIL Cuiesi.
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umyuMl QnELENeVS &MHS CeustmBLO 616ILSMSTH, 40 UUNTHHHGLD AHHLOTET eNeUSTUNSHELSHE,
el 2 HGeun efpln Qeveusions cugrSiatConmid. Qren@ HCem Qpsd QUM bL OCSIIGEUTSH6,
SmieusmL &@LU et 4 HCeomaunsdd & Ceustm(BLd 61601LIGCSH BTG eNHH@GL HLbSHemenr. @&ei

eLpeold uMpLUMiL QmHed [ahIse, L&A CLIHGLD sT6amT.
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UTRSHMBUND HLbG FLOLMMSMMS CSTGSS QaTH (LY LIS BT CuAWGLITS),
eNeuamuaefen spQeuTed Slgébdly 61(WHHG. LIEhEHILISEH (NeHHILSGHIOID, iMHH SHWMMHGLD
Wenmemil e eNetdbHeni. Seungl 2 eojulsa hEeNepin, (igeNein gorenanet elaugmuaen
SIS EHCHIMBMeS CHL({B Houldd C&IISIESMETIL 6.

“NEMLIET 2 Jh&GeTe) UTHaSULLL Heomisbated, @bhdd Hmeo(aemm Lol (HLosveondl, B
Seme(LpamMUileid, 2 e o cuEnIn Semedd o uNMamibeEpn LUTHGGILLH QmaRdbmear. Qs
Hevmisdemer pFnGeon sL e ennGeon &M Q&L (LolgUingl. 2 WauisdemTed L GG &M Q&I (Lol U|LD”
Quinems GeuammamsnLouiled Qeumd seiL LhIMAsT QoL CUEs S([HSSIMMS (LN(QGEMLOWLITSHHILIS).
umismeunen&enmsst eleusmiNast Sieung Qhsé Qanmasmen LedHed Qaem

eNenL QupmenT.&hAFCa aliLnsumNeuns sebLITRebymiQeumsCL eroauehsdev #MLACLITsTsILALLD

News about Natural Agriculture Festival in
The Hindu News paper on 8th September 2018
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@dev, gelpsdd QFWMHUTLLTeNbLD Hewpuul bligsnsianss Cyméle, QST mSemeudgi Cusmmi.

“(LGeN6L QLIGTuIenN6s MBHUNCLBTE eNleusmd Qb SIGHUMT HENIDTHESHSMET GCLITLLIG

Q&g (HhoGl. HeUEheL Il aauNeddbhd LUNGSHILLL NS eNeudmn, eNITLIMISSIHEe
Qgsoim) LML &6C&TETL Gl CUmSmend eNeusmdHbG&en Qaman@eubdmed L HGCL Q&MmedHs
Bl umpufil eNeudnsbmd CeusiQmbhedsd (LNgULD. SISMSTE LU Letafilns Geneni
SMLUNMMENIL QUINENS eNeUEMLISHISG6N QoM eupGeustu(in’ s16m.

Bumens Geuemesmioll LUNHEWITANT &(h.Caa s QUbHLOTET CUEIGUNE, “GHCLTMSII T8 H6vi
BLUTSELHGS HL6tT Qar(Gés el@muellsmen. S L hise, TaNlhss AIaIMmMDIILD 6Uonhs
el@pLueNemen. @b (LIgQeuGdg 3 G aHeTHONLer. aNeusTuN&6T G (QoHoHeméHe)|n
SLELENSHMTHEOD HDMLOLLSHTHE|D QFILIOUEGICUTSH UMHELSGS SHL68T, S L M6, Lmefiimhien
HWQUMHEMD QUIPHIS AT& (60T UHADG. SIHEITE, NEUFTUNSHET SHhBELHGET 2 MLSHIITETTSHET
GWssmeT gNUGGHH SPEALLD sLTIAUMHMIE FTHSSHELMLD" 663D
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) _ ey | e1mGLIEe0 LUTemetId Heml QUGG SiG6
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Ganenmalled HHHMET (LNSHL (LOWMHAIITES YTnLSHed 10 usteflamend CaneyQaiis), P
SMOILITS QG QL M&Heled QuINems eNeudmnUdHmd SILNGCHILD. ML LG
AyAg&LGUTen GCagen Sijad Quinemns aleudmusdgéd (Nodildgeun Qam(hds WINNGHSHE. ijé
IVIQULBHMIGET QBTG HenméEmmevseTeUsn] HMTeONSG @ hodbeniqul QL hibafed @UIMHms
eMeugmuid bL&HAMG).

SOGUTG 6 SuAPLh UetafdeMed Lomeeuiden QINDend elleusmuld QFIAMTISH. ASHCUTEID FeL0s
LMHDSHDGHS SL0LHSHD JHUBSS L&HdEHLD eNleusmuNsbE@pld (L6 eunGeust(hLd” sT6TMTIT.

efleusmuil SLemGly .QUEbLTeT CUELIGLTGI, “IbT6N 6R6IIMEM] 6J&bdiT QamanlL. Hm efeusmuidmes.
@@ Cunald Reolagmedr. sreNMulled Gememfl eubsTadsTen alleusmud. saBde0 L0650 HOL &S
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News about Natural Agriculture in School
conducted by CREATE in The Hindu newspaper
on 4th August 2018




