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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,
Kerala. The Campaign is coordinated by Thanal and CREATE.  The
campaign is active in four states - Tamilnadu, Kerala, Karnataka
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 April 2013
to September 2013 related to work done in four states, by Save
Our Rice Campaign
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It was a hectic day, after two consecutive days of talking
continuously during the rice mela, our voices were strained
and none of us had any energy left to speak. By the second day

the different varieties of rice, sold by farmers themselves, were
out of stock. The mela had one more day to go. Many buyers were
returning very disappointed, with empty bags, without getting even
a kilogram of rice, curiously looking at the nearly 100 varieties of
rice on display, the rice information posters, leaflets and talking
with farmers.

Organic is life

Sahaja Samrudha an organic farmers’ collective has been
organising melas to help spread awareness on traditional rice
varieties and create a platform for sharing seeds and knowledge
on sustainable agriculture. Consisting of small and marginal
farmers, women groups and seed savers, the collective started a
decade ago. The organization has a certified group of 750 farmers
and 15 farmers groups, primarily engaged in the promotion of
organic farming. Along with our work in organic agriculture, we
became involved with conservation of rice through the Save Our
Rice Campaign, a pan-Asian people’s movement, with the objective
to protect traditional rice cultures and knowledge across Asia.
Sahaja Samrudha leads the movement in Karnataka to revive
traditional rice heritage through the on-farm conservation of rice
diversity, participatory crop improvement, and the popularization
of organic rice.

Save Our Rice

Organic rice cultivation is gaining momentum in Karnataka. Many
farmers have discovered that organic farming is a viable alternative

Return of the Desi Rice

Seema G Prasad

Sahaja Samrudha, an organic farmers’ collective began a

decade ago as a farmer initiated group to exchange ideas,

seeds and knowledge on sustainable agriculture. From its

modest beginning, it has grown today into a vibrant

organization spearheading a thriving movement for the

regeneration of Indian agriculture system through the

revival of indigenous seeds.

Visitors at a Rice mela
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to conventional farming. Many of these rare varieties are still being
cultivated in remote villages for their excellent taste, special
characteristics, performance (drought resistance, disease resistance,
salt-tolerance), health benefits and cooking qualities. Among the
medicinal rice varieties, Karibattha, Kalame, Karikalave,
Doddabaira nellu, Kari gajivili and Sannakki are some of the
prominent ones.

However, marketing traditional varieties of rice has remained a
challenge, especially in the urban centers as it is not a preferred
choice by urban consumers owing to the size and colour of the
grain. Farmers were also reluctant to grow the traditional varieties
without an assured market.

Sahaja Organics - A farmer owned company

Sahaja Samrudha has developed a network of consumers and

producers for procurement and marketing of organic food under the

brand name “Sahaja Organics”. Sahaja Samrudha Organic

Producers Company Ltd was formed to market organic produce.

The producer company is facilitating the direct procurement of

produce from the farmer and supplying it to the outlets in the network.

This chain has been created for the produce to reach the consumer

directly and to provide a good price to the farmers.

Sahaja Organics markets a wide range of products – thirty different

varieties of rice, fifteen varieties of different millets, wheat, pulses,

fruits and vegetables, baby foods, processed foods like – pappads,

health drink, multi grain flour, value-added products and ready to

eat foods. Sahaja promotes only organic and traditional crops of

rice, millets and pulses. These crops are in great demand in the

urban areas due to their nutritional value and medicinal value,

especially the millets and red rice.

Presently the company has 786 organic producers from different

parts of the state and over 2000 farmers in ‘organic conversion

status’. It is supplying wide range of organic produce to 26 outlets,

in major cities of south India, on a regular basis.

A major success factor of this bio-enterprise is a result of the civil

society partnership that has been created. Farmers’ groups, women’s

groups and consumer groups are working together in a like-minded

organisation to revive the dying farming culture and community in

South India.

So we began the task of marketing different varieties of rice. We
gathered indigenous knowledge associated with these traditional
rice varieties and lab tested for their nutritional content. The reports
established that these varieties have greater nutritional content and
properties beneficial to health compared to popular polished rice
varieties available in the market. We gave a wide coverage on
these results through our posters, leaflets, and articles. The media
coverage and melas helped spread this information and it has
influenced many people to move to traditional rice.

Rice Melas act as harbingers of change!

Rice melas were organized in different regions to create awareness
among consumers about the health benefits of consuming these
forgotten treasures and also a glimpse of their unique and unusual
flavor. We held a series of melas in Bangalore and other cities
with different themes like Organic mela, Desi rice mela, Red rice
mela, Biodiversity mela and Safe food mela. Delicious recipes
were prepared using these rice varieties; they were attractively
displayed and were offered for tasting during melas. Through these
the healthy, nutritive and forgotten food grains were reintroduced
into the market.

On an average, each mela attracted around 4000-5000 consumers.
Around three-four lakh rupees worth of traditional rice varieties
were sold during each Mela. In 2012, annual sale of traditional
rice varieties crossed 100 tonnes.

The media also played a major role in creating massive awareness
and by giving coverage to the Melas and the products. Various
newspapers and magazines carried special stories on red rice and
the health benefits of organic rice. We collected visitor data to
continue our outreach with them later.

Together with 30 other organizations including consumer and
farmer groups, Sahaja Samrudha has built a movement that today
includes more than 2000 rice-conservers, farmer-breeders across
the country, and is associated with conserving more than 600
varieties of scented, medicinal, deepwater, saline-tolerant and dry
land rice. However, this is only a beginning. Our aim is to draw
many more people into the fold of healthy eating through
popularizing organic food and indigenous grains. World over there
is a shift towards traditional grains and foods and we will work
towards bring that change in our state.

Seema G Prasad
State Coordinator,
Save Our Rice Campaign- Karnataka,
No7, 2 cross, 7th Main, Sulthan playa,
Bangalore – 560 032
E-mail: seemaprasadg@gmail.com

On an average, around 4000-5000 consumers

visit and around three-four lakh rupees worth

of traditional rice varieties are sold

during each Mela.

Desi varieties of rice
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Article by S Usha in Magazine Koodu
about  food  sovereignty



13Save Our Rice -Media Dossier April 2013- September 2013

Traditional  paddy  seed  distributed
during  marriage  function  in  Tamil
Nadu
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An article  about Syed Ghani Khan ,Seed saver
of SoR Karnataka in Little Magazine
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News about Young  farmers Saneesh and Mahesh
 in Mathrubhoomi
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“They are talking about challenges” - R Sridhar,
Devinder Sharma, S Usha in Keraleeyam
 Magazine



The Hindu   Madurai, September 20, 2013

Local seeds best bet against climate change
S. Poorvaja

They need less water, no fertilizer and hardly any care or attention

Climate change has spawned debate as well as initiatives such as planting
saplings, cultivating kitchen gardens, household energy conservation and so on.

At the grassroots level, a few farmers are doing their bit to preserve traditional
and local varieties of seeds.

“These farmers are commonly called ‘Custodian farmers’. They preserve
traditional seeds and make sure that they don’t disappear amongst the variety of
hybrid seeds available in the market which farmers prefer because of the promise of
high yield,” says M. Palanisamy, Programme Director, Rainfed Farming
Development Programme at the Dhan Foundation in Madurai.

The need to preserve traditional and local varieties of seeds that are gradually
disappearing is all the more because they do not need much water or chemical
fertilizers and pesticides to grow. They can withstand the rigors of climate change
and its harsh side effects.

True to the term ‘custodian farmer,’ R. Jayaraman from Adhirangam in
Tiruvarur has preserved 63 types of traditional paddy. “These traditional paddy
varieties, unlike the ones used at present, do not need much water,” he explains.

Mr. Jayaraman has distributed the paddy varieties to farmers from Kerala,
Karnataka, Orissa and West Bengal. Among the paddy varieties he has preserved are
seeds that need only 60 to 180 days to grow.

“Another factor that most farmers today struggle with is that their crops need
constant care and attention, especially before harvest. What they don’t realize is that
many of these traditional varieties need only a short span of time to grow and can be
harvested easily,” Mr. Jayaraman says.

While hybrid varieties enjoy brisk demand, the promise of high yield often
diverts attention from the side effects.



“When rainfall is extremely scanty, it is impossible to plant most new varieties of
seeds,” A.P. Alagarsamy from Pallapatti in Dindigul district points out.

With climate change affecting the conditions under which these farmers are forced
to work, the need for such traditional varieties which can withstand harsh climatic
conditions is growing.

“Traditional varieties of paddy that can withstand floods for as long as a month and
torrential rain are the kind of seeds we need to preserve,” said Syed Ghani Khan, a
farmer from Mandya in Karnataka.

“With traditional paddy types from Thailand, Burma and Indonesia, I hope to
preserve many more traditional seeds through cross pollination,” he adds.

Hybrid seeds and the other varieties that are distributed also have a shorter lifespan
that results in the quantity of yield gradually decreasing as years go by.

“Seeds from the hybrid crops cannot be sown directly. The farmer is forced to go
back to the centres after his crop is harvested to buy the seeds again and has no
control over the price,” says Mr. Palanisamy.

Jegannath Raja from Rajapalayam district has preserved and aggressively marketed
two varieties of mango — ‘Mohandas’ and ‘Potllama.’

“The two traditional varieties are fast disappearing and I managed to preserve them
and spread awareness of how these varieties can be used to generate income in rain-
starved areas since they do not need much water to grow,” says Mr. Jegannath.

He has preserved over 2,000 traditional varieties of fruit, though not all are income-
generating.

“While I have preserved a number of seeds to safeguard them, I encourage farmers
to buy only a few varieties that are traditional and promise high yield,” he says.

With the importance of preservation and conservation of these traditional and
indigenous seeds, there is a need for live genetic resources or nurseries to facilitate
studies and spread awareness among farmers.

“Farmers should set apart a portion of their land for cultivation of traditional seeds.
With live genetic resources, or maintaining nurseries rather than seeds, it will be
easier for farmers to choose varieties and see the benefits for themselves,” said R.
Adinarayanan, a faculty member at the Tata Dhan Academy.

The farmers were recently honoured at the Madurai Symposium 2013, organized by
the Dhan Academy, and given the ‘Custodian Farmer’ awards for their contribution
to biodiversity conservation.

“God has given us the resources we are using now and it is our duty to conserve
them and pass them on to posterity,” says Mr. Syed Ghani.
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Awareness on Organic Farming given to
Gramasabha by R Jayaraman-
Dhinakaran 10/09/13
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Distribution of   Azola in CREATE Research centre
Adhirengam-Dhinakaran 12/09/13
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Seminar on Organic Farming by SoR Tamilnadu-
Dhinakaran 31/8/13
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Awareness on Human Rights- Dhinamalar  10/09/13
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Revival of traditional  varieties of paddy by SoR
Tamilnadu -Dhinamalar 26/8/13



A Curator Of Paddy Seeds

By Syed Ali Mujtaba

05 September, 2013

Countercurrents.org

Some 35 kilometers from the city of palaces, Mysore, sits an orchard, hidden with shrubs, trees and

sugarcane, called Bada Bagh. It was once famed for its flavored mangoes, but now has become

popular for being a museum of traditional rice seeds.

Bada Bagh is actually located in Kirugavulu village at Malavalli taluk in Mandya district of Karnataka.

With paddy panicles of different colors, size and shapes, each lined up next to each other, the view of

the lush paddy fields is amazing. It’s a real visual treat for urban dwellers grown up in the concrete

jungles.

Bada Bagh is managed by an organic farmer Syed Ghani Khan who has collected over 600 varieties of

paddy seeds and is spearheading the message of ‘Save our Rice Campaign’.

It is very difficult to catch this young and energetic farmer, as he is always surrounded by farmers, who

come to him to get the new variety of seed that he has archived, but as the adage goes; when there is a

will there is a way.

[* File contains invalid data | In-line.JPG *]Talking to Ghani Khan at length helps to construct the

picture of a farmer who is trying to revive the lost legacy of traditional paddy plants through organic

method of farming. He is planting paddy seeds and retrieves them and archives them in his museum for

posterity. He is also distributing them to farmers for promoting the cause of ‘Save our Rice Campaign’.

Like most converted organic farmers, Ghani tells his story in a humble way. “I was studying archaeology

and wanted to become a curator of a museum, when fate struck and my father passed away. As the

eldest son of an Indian family, I was called to take his place and take care of the family and manage the

family farm. I was 22 then, my four brothers were all in their teens,” he said.

Describing about the Bada Bagh, Ghani says, this place was bequeathed to his family by the great king

Tippu Sultan and till recently was known for its tasteful variety of mangoes.



“We were dry land farmers. Then the Krishnaraja Sagar dam was built and we all had the Cauvery

water. Most of the farmers chopped down the mango trees and planted rice in large scale. With this

started wide spread hybrid cultivation and the region lost almost all the traditional rice variety that then

existed.”

“Initially I too started with hybrid farming but one day I fainted while spraying chemicals on the crop.

That made me think about alternative method of farming. I wondered if it was possible to do farming

without chemicals. This event actually started my journey towards organic farming.”

Ghani Khan who is now an organic farmer for a little over 10 years says while hybrids have outstanding

qualities, the ability to reproduce themselves is clearly not one of them. In his effort to shrug off modern

hybrid rice seeds and return to more nutritious and health traditional rice seed, he narrates his

experience candidly.

“Once my uncle brought a variety of paddy seed that I didn’t recognize, I planted it and kept asking him

and others about it but none knew anything about it. Then one day an agricultural scientist visited our

farm and he was able to identify it. He told that it was a drought resistant variety of paddy that was

traditionally grown in Mysore - Mandya region but has been lost in our collective memory.”

This prompted a spark in Ghani khan’s funnel and he embarked upon the idea to go after tracing all the

paddy seeds that were getting lost. His curiosity developed into the eagerness to collect all such rice

variety and save them for posterity.

He started collecting what was locally available first. He then moved to the adjoining states of Kerala,

Tamilnadu, Andhra Pradesh, Odisha and Maharashtra.

In a span of 8 years, Ghani Khan collected over 600 varieties of rice seeds. Each variety has distinct

flavors, and come in many different and unique colors, sizes, and shapes.

Ghani Khan started archiving them by giving new found number to each of such variety. As he didn’t

know the name of the seed, he developed his distinct style of labeling; Ghani Khan New Found

Number- GKNF 786 / 2013. He has a wide diversity of wetland, dry-land, medicinal, aromatic,

irrigated variety of rice seeds.
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Ghani is maintaining different paddy strains to keep alive the evolutionary processes. He has developed

skills in the art of seed production and has the ability to select the best seeds.

“I conserve them in the field each year, I plant, multiply and save all the seeds, also give them to farmers

who assure will be saving them and returning me twice the amount.”

“As a matter of principles I don’t give the seeds to the companies developing rice seeds...I know

farmers are more genuine... even though it means a loss each year, but I am not doing it for sales, it’s my

hobby my passion. I always wanted to be museum curator, and, now, I am a curator of a living

museum”, his face chuckles with a bloated smile.

Ghani Khan, lives in a large joint family, one brother has moved for livelihood to Bangalore and one

more is a qualified technician, one helps him in the field. He manages his family farm of 15 acres with the

support of other family members. He is not sure when the division of the land will happen in his family

what will be left for him in future. He hopes his children will take interest and involve themselves in the

farming. He is not confident that they will ever do that.

Beyond all those regular challenges of farming, Ghani Khan holds the rare distinction of having a ‘living

museum” of which he is the proud curator. A museum where every variety of paddy seeds conserved

narrates a story of its own; history, location, lineage, features, benefits etc.
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Seminar on Organic Farming and Environment done
by SoR Tamilnadu-Dhinathanthi 29/8/13
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Seminar on  Organic Farming by SoR Tamilnadu-
Dhinathanthi 3/9/13
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Technology to increase production through organic
  Practices    -Kalaikathir 10/9/13
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Farmers from Puducherry visited Adhirengham Organic
 Research centre Tamilnadu- Tamilmuras 30/08/13


