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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 six states - Tamilnadu,
Kerala, Karnataka,East and North East 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 2016 to
October 2017  related to work done in six states, by Save Our Rice
Campaign
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News about training for planting paddy seed saplings by
school students in Arangottukara in Mathrubhumi News
paper
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Article about Rajesh Krishnan - Seed saver SoR
Campaign in Koodu Magazine
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An article  about  organic farming to marketing
written by S Usha in Koodu Magazine
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THE HINDU 04 August 2017

SOCIETY

Going native
Saraswathy Nagarajan

THIRUVANANTHAPURAM, AUGUST 04, 2017 17:3

Rajesh Krishnan moved to Wayanad to become an organic
farmer and root for traditional paddy seeds and integrated
farming

Rajesh Krishnan is sowing seeds of change in a little village by a stream in
Thrissilerry in the misty hills of Wayanad. The biotechnologist-turned-farmer is
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in a hurry when we meet up at the Thanal office in Jawahar Nagar. “It is the
paddy transplanting season and so I am returning to Wayanad tonight itself,”
says Rajesh. He was in Thiruvananthapuram, his home town, to receive the
second Kerala youth icon awards given away to six achievers in different fields
by the Kerala government. Thirty-eight-year-old Rajesh won the award for
integrated, organic cultivation of traditional paddy seeds such as the reddish
Thondi, white Mullankaima, fragrant Gandakashala and Veliyan, and for saving
native seeds from extinction.

“It is believed that there were more than 3,000 varieties of native rice in India.
Now, we have less than 300. Around 219 kinds of paddy seeds are cultivated in
Panavally in Wayanad by Thanal. What is special about native seeds is that they
are ideal for local weather conditions and are disease resistant to many of the
local bugs,” he explains.

A member and activist of the Seed Savers Network, Rajesh has much to talk
about his work on the ground as a catalyst of change. After putting in his papers
as a campaigner at Greenpeace, Rajesh settled in Wayanad where he and his
brother had bought a little more than five and a half acres in 2008. Since 2011, he
has been practising what he had been preaching, learning and observing in his
work for Greenpeace.

“Farmers need to be assured of markets. And that is one of the things I have
been able to do in Wayanad. Thanks to organic bazaars like the one run by
Thanal, traditional rice varieties have many takers and so in the first year itself, I
was able to sell the entire produce on the stalk even before the harvest and that
too at prices higher than what the farmers were selling earlier. For instance, if the
government procurement price was ¹ 22 per kg last year, I was able to get the
farmers ¹ 28 for a kg,” recalls Rajesh.

Rajesh agrees that he is still learning on the job. If at first, he tried cultivating 15
varieties of rice on his fields, he found out how difficult it was to keep apart the
different kinds of rice grains during the harvest and threshing. “ So, now I cultivate
five kinds and on a smaller plot, on an experimental basis, I am cultivating 40
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kinds of paddy,” he explains. He also grows banana, pepper, vegetables and
tuber crops on his fields.

His success in farming paddy has motivated many other farmers in the region to
convert to organic paddy farming and learn from each other to improve their
prospects as a community. He points out that unlike many places in Kerala,
where the links between agriculture and community have been snapped irrevocably,
the ties between farmer and community, farmer and labourers, and community
and land have not been erased in Wayanad. “So the agrarian culture is still alive in
Wayanad and that is why farmers like me can find a place there. To have some
kind of interactions with other farmers, we have an informal weekly meeting
every Wednesday evening, where we discuss everything under the sun, including
agriculture,” says Rajesh with a smile.

These discussions have helped the farmers to garner information about
government policies, new projects, bank loans and the like and empower
themselves in a new scenario where information can often make the difference
between survival and suicide.

“In the course of my travels for close to 10 years as a campaigner for Greenpeace,
Vijay Jawandhia, a leader of the farmers in Vidarabha in Maharashtra, showed me
how one person can make a difference in a community. At a time when farmer
suicides was at its peak in the region, Vijayji’s village was spared that trauma.
When I spoke to the farmers, I learnt that Vijayji’s leadership and intervention
had helped them secure loans and vital information about government policies to
help farmers. That helping hand and words of support motivated the farmers and
spared them the trauma of bank closures and bullying officials.”

Today, Rajesh tries to play that role in his village. Recently, he along with 10
other farmers founded the Thirunelli Agri Producers Company, a NABARD-
supported venture, of which he is the chief executive officer.

He is also part of a local farmers self-help group that has leased in land last year
and this year as well to do traditional paddy cultivation.
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“We have managed to get an interest-free loan from the local cooperative bank
and this year all of us put together have taken 35 acres for traditional paddy
cultivation, more than half of which is on leased land,” says Rajesh, confident
that organic farming can be a profitable venture for farmers.

Looking back, Rajesh says he always knew that someday he would become a
hands-on farmer.

Fed on a steady diet of stories of farming and food by his parents, both government
employees hailing from farming families, Rajesh says the many diversions he
took before he eventually found his field have only helped him all the more as a
farmer.

After graduating in biotechnology from the University of Kerala, Rajesh moved
to Pondichery to do his masters in ecology. His father’s illness forced him to
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forsake his doctoral studies. Instead, Rajesh took up a job with Greenpeace and
worked at the organisation for a decade in various capacities.

A fierce opponent of GM crops, Rajesh continues to be actively involved in
national struggles to keep fields free from GM crops. He was a co-convener of
the Coalition for a GM-Free India, a loose alliance of more than 400 organisations
across the country fighting against GM crops.

Rajesh’s Facebook posting thanking his well-wishers after winning the award,
lists his concerns and hopes: ”I’m a 1st generation settler farmer in Wayanad
who believes that there should be another way of farming and living possible
where woman and nature can work together and not against each other. Many
‘ve walked this path and many more will....

Thanks also to all my fellow women in arms on struggles to sustain our food,
farming and freedom. Its those struggles, be it against chemicals in farming or
GM crops or corporatisation of food and farming and for ecological farming
where one could pursue truth and was encouraged to speak truth to power,
that helped me decide on what i’ll do with my life. Farm life is fun life. Welcome
all to it.”

Plateful of tales

Rajesh remembers being amazed by the tales of the food his parents told him
about. “There was so much of diversity and the same food we are having today
were eaten in so many different ways and with myriad other foods. Now, in my
farm we eat the food we have grown, including the vegetables, rice and fruits.”

“For about 5 years, I had been living out of a suitcase until I met Uma, my wife.
It was our common interest in food and movies that brought us together. In those
days, I was neck-deep in work trying to collect information and explain to the
public why we had to oppose plans to bring in Bt brinjal into India. As soon as
the government said no to the genetically modified brinjal, a big load was lifted
off my mind. And we married the same year,” he says with a smile. Now Uma
and their six-year-old daughter live in the sylvan environs of their farm.
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Kambalanaatti

Last year, Rajesh, along with other farmers of the self-help group, revived an age-
old tradition called ‘Kambalanaatti’, a traditional paddy transplanting activity, in
their village. The entire village, whether farmer or not, pitches in to transplant the
plant.

The challenge was to complete five acres in one day. In the meantime, the older
members drummed up excitement with songs and dance. “Students from two
schools, local panchayat members and many others joined in. This year, the
event is on August 12 and I am looking forward to it,” he says.
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THE HINDU 13 JANUARY 2017

METRO PLUS

Lose weight, eat rice, find love...
SHONALI MUTHALALY

JANUARY 13, 2017 00:00 IST

UPDATED: JANUARY 13, 2017 04:04 IST

Let 2017 be the year you expand your horizons when it comes to
food, says SHONALI MUTHALALY

Lose weight. Quit smoking. Exercise more. Do good deeds. Find the love of
my life.I’m willing to bet at least one of these featured on your list of new year
resolutions. According to Statistic Brain, an online community focused The
more things change, the more they stay the same.
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I was going to attribute that quote to Jon Bon Jovi, when I realised his lyrics
borrow from Jean-Baptiste Alphonse Karr’s original French quote, ‘plus ca change
plus c’est la meme chose’. There you go: you learn something new everyday.
Which brings me to the point of this column — Want to eat better this year?
Expand your horizons. Since everyone loves listicles, I’m making this easy by
giving you three ways to lose weight, eat well and look good. (To find the love of
your life, however, you’ll need a different article. Or, Tinder.)

Explore

Supplement your diet with more indigenous fruits, vegetables and herbs this year.
Learn about the wide variety of pulses and grains available in your region, and
find out how to cook them for more interesting, nutritious and colourful dinners.

If you like greens, don’t limit yourself to spinach. In Manipur alone, surveys
conducted at 20 major markets between August 2012 and March 2014 showed
68 varieties of wild leafy vegetables, according to a study published by the National
Centre for Biotechnology Information. Depending on where in India you live, try
turnip greens, amaranth leaves, mustard leaves and drumstick greens, just to
name a few.

Most of us are guilty of an abbreviated rice vocabulary, limited to basmati, ponni
and fried, even though we live in a country rich with traditional, not to mention
delicious, versions of this staple. Let’s make this the year of rice.

About 50 years ago, India replaced more than 1.5 lakh heritage varieties with
high-yielding strains of rice. However, thanks to national movements such as the
Save our Rice Campaign (SoRC), there’s an alternative to this homogeneity of
taste. According to the SoRC, about 1,000 varieties are preserved via Indigenous
Rice Diversity Blocks, which are fields filled with a patchwork of paddy. So far,
SoRC has facilitated blocks like this in Kerala, Tamil Nadu, Karnataka, West
Bengal, Chhattisgarh and Jharkhand. The one at Thanal Agro Ecology Centre
(TAEC) in Panavally (Wayanad district of Kerala) got a lot of attention recently
when Midhun Raveendranath’s gorgeous photo captured a kaleidoscope of 219
shades of paddy.
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In total, the campaign has collected 567 traditional varieties of scented, medicinal, deep
water and dry land rices over a decade. Make an effort to find and taste some of them.

Learn

You need a deeper connection with food than watching Tasty videos on Facebook.
Make an effort to learn more about what you eat. If your meals are limited to dal, mattar
paneer and potato fry, it’s time to learn some new recipes from the Gujarati neighbours,
your Bengali boss or Naga roommate.

We’re lucky to live in a country with a plethora of cuisines, as well as plenty of family,
friends and colleagues who are happy to show you how to cook the food of their
community. Sure, you can whip up a pesto pasta, make pizza from scratch and roll maki
sushi. Use this year to learn how to make a competent Kashmiri yakhni, Goan vindaloo
or Maharashtrian thalipeeth.

Cooking also teaches you respect, both for food and ingredients. Spend one day slaving
behind a hot stove and you will be less casual about wastage. Resolve to eat a home-
cooked meal more often. And to conquer at least one regional dish every month. You’ll
be healthier by the end of the year. (You’ll also be more popular once your friends realise
that your Bengali prawn malai curry is better than anything they can order at a restaurant.)

Challenge

Eat one dozen new things this year — at the very least. You could set simple targets —
mushrooms, beetroot, pumpkin. All the things you hated as a kid, and, therefore, avoided
ever since. A friend of mine is a strong believer in the old adage that your tastebuds
evolve every seven years. Whether you believe it or not, it’s a useful excuse to break out
of a rut.

It’s tough to be a conservative eater when you’re a food writer. Last year alone, I ate
freshly shucked oysters, a fiery ant chutney and fried spiders. I didn’t like any of them,
but that’s not the point. As time progresses, I find myself more open to appreciating new
flavours — and, as the world gets smaller, that’s a useful tool. Being willing to experiment
also means I get to discover flavours I love, like delicate Japanese matcha, Korean
gochujang and smoked pork from Nagaland.

Cooking also teaches you respect, both for food and ingredients
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News about the Workshop on climate change and
Organic farming for Agriculture college students on
28.9.17- Dinakaran Newspaper
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News about workshop on climate change and
organic farming at Haneef Marriage hall
Keezhvelur on 9/9/17 in The Hindu Newspaper
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News about workshop on climate change and organic
farming at SVR Organic farm Kadhiramangalam
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News about workshop on climate change and organic
farming for Agriculture College students at CREATE
Organic Farm Adhirengam on 29/8/17 in  Dhinamalar
Newspaper
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THE NEWS MINUTES

Saturday, December 17, 2016

Lost in the Green Revolution, many-hued varieties

of paddy are being revived in Kerala

Rice Diversity Blocks in Kerala and five other states preserve over 1,000

indigenous varieties of rice that were at risk of being lost.

By Leneesh K & Sridhar R
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In the Indian subcontinent, the birthplace of paddy, the colours of the crop’s

many varieties are as diverse as the land, its people, languages, cultures,

costumes, dialects and so on. But most of that variety was lost, when farmers

were asked to forgo indigenous varieties of paddy for a few high yielding

varieties (HYVs) developed in labs. 

This was 50 years ago, when the Green revolution saw India intensively push

for replacing its more than 1.5 lakh heritage varieties with the new HYVs,

simply to ensure better productivity.

Today, thanks to a few farmers, who refused to forgo their heritage seeds, and

thanks to the efforts of scientists like Dr Richaria, and later Dr Debal Deb, as

well as national campaigns like the Save our Rice Campaign (SoRC), more

than 1,000 varieties are preserved and propagated every year in fields, and

maintained in Rice Diversity Blocks (RDBs) and live seed banks across India. 

Indigenous Rice Diversity Blocks are fields that maintain the various varieties

of paddy across years, either as a collective effort by entities like the SoRC or

by individual farmers. The Save our Rice campaign has facilitated the

maintenance of many RDBs across six states – Kerala, Tamil Nadu, Karnataka,

West Bengal, Chattisgarh and Jharkhand. Together, these RDBs conserve more

than 1,000 indigenous varieties, which over 30,000 farmers have adopted.

One such RDB at the Thanal Agro-ecology Centre (TAEC) in Panavally in

Wayanad district of Kerala has grabbed wider public attention this year. This

RDB has 219 indigenous rice varieties, of which 164 are native to Kerala. This

is the largest live collection of paddy varieties in the state.

The campaign started its RDB work in Kerala in 2010. The first RDB was

trialed at Kammana in Edavaka gram panchayat in Wayanad district. It was
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maintained on the paddy field of an indigenous farmer called Cheruvayal

Raman. It had 22 indigenous rice varieties, all local to the Wayanad district.

Cheruvayal Raman, later went on to become an icon of his own, as a conserver

of seeds. 

This RDB attracted a lot of attention especially among farmers and students.

Dr Leena Kumari, then Professor and head, Regional Agriculture Research

Station (RARS) (expansion), Mankombu and Sri Krishnaprasad, the seed

consultant with the Campaign, provided the technical support, training RDB

curators and field organisers in Kerala in maintaining RDB and seed purity.

Rajesh and Reena, two nature enthusiasts gave their paddy land to Thanal, a

voluntary organisation with its Agro-Ecology Centre at Panavelly, Wyanad for

maintaining the RDB. This helped SoRC increase the number of varieties and

scientifically manage its own RDB. The Campaign had, by then, collected 64

indigenous rice varieties. Nearly half of the varieties in this RDB were local to

Wayanad.

In 2011-12 SoRC conducted seed exploration trips in Kerala. In February 2013,

it also ran a seed caravan from Kasargod to Thrissur for sensitising the public

about the importance of conserving indigenous seeds. Both helped SoRC

increase its collection of indigenous rice seeds.

There were many issues in maintaining so many varieties of paddy in one

block. The wide difference in duration of the varieties was the main challenge.

The flowering of the different rice plants needed to be asynchronised (made

not to coincide), to avoid cross pollination and ensure each variety remained

pure. It took 3 years to stabilise the functioning of this RDB. In 2013, the team
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managed to establish the asynchrony in the RDB and built it up as a rice

learning centre.

The RDB was not maintained merely as a field where diverse rice seeds are

grown. It soon grew into a centre for knowledge sharing. The first rice field

days event, a residential workshop for a growing group of seed savers from

different parts of Kerala, was conducted at the RDB at Panavelly in November

2013. At the event, knowledge about the diverse varieties was shared, and this

motivated them to take more efforts to conserve indigenous rice varieties. 

Compared to 2010, there is a passion among farmers today for traditional

seeds, and many have adopted them in their cultivation. Interestingly, the

Agriculture Department is now interested in promoting these varieties. This

development is seen in the other rice campaign states of West Bengal, Karnataka

and Tamil Nadu as well. This is indeed a welcome development.

It is now also seen that many of these varieties also compete well with the

HYVs, show a better resistance to pests and diseases, and most importantly

adapt well to local climatic conditions. Some of them have excellent stress

tolerance properties, and are highly suitable for changing climate conditions.

The collection includes varieties that are scented, medicinal, palatable for

different culinary purposes, recipes and so on.

In April 2014, the RDB Panavally launched its seed distribution programme.

Following this, C Vijayan, a farmer from Kannur district, established an RDB

in his village Alappadamba with the rice seeds he collected from Panavelly.

Owing to increased interest among large sections of people, especially farmers

and schools, the field days turned into a field week programme in 2014. After

visiting the RDB, a few inspired minds started similar RDBs in other parts of
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the state, including one in Kasargod by Prabhakaran, a school teacher and

farmer, and another in Wayanad by T Unnikrishnan, a farmer.

Thanal along with the SoRC conducted its first seed festival in the region in

April 2015 at the LP school in Panavally. It was a one-day seed festival featuring

events such as seed exhibition, seed exchange, a food festival and sessions on

various topics related to seed conservation, agro-ecology and so on.

The year 2016, was an exciting one for paddy seed conservation in Kerala. Five

seed festivals were conducted, which drew visitors from across the state. 13

RDBs now exist across the state, having spread to the districts of Kasaragod,

Kannur, Wyanad, Thrissur, Malappuram and Palakkad.

The icing on the cake came when photographer Midhun Raveendranath and

his team, used a helicam over the Rice Diversity Block in Panavelly and gave

the world a bird’s-eye view of the RDB. With such photographic evidence, the

world came to see a paddy diversity field, in all the various hues and colours of

nature.

With interest in indigenous rice varieties growing among scientists, farmers

and policy makers, and thanks to the growing popularity of RDBs, the future

looks brighter for the preservation of the diverse varieties of paddy, in all their

natural glory.  

Leneesh K is a State Coordinator-Kerala and Sridhar R is Coordinator (Policy

& Campaigns) in the national Save our Rice Campaign. 
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DECCAN HERALD 14 February 2017

Rare display of paddy diversity
Anandateertha Pyati,

Many varieties of traditional paddy, millets, attractive panicles of different crops,
detailed information on all plants including their cultivation methods are the highlights
of the Rice Museum set up by the Organic Farming Research Centre (OFRC) situated in
Navile near Shivamogga. 

While the diversity exhibited here is beautiful, decoration of the museum using folk art
designs has enhanced its beauty. Contrary to the general belief that agricultural institutes are
encouraging farmers to opt for improved and hybrid varieties, OFRC is supporting them to grow
traditional varieties. The museum has been set up as part of this effort. 

Sustainable agriculture researchers say that India had more than five lakh traditional paddy
varieties a few hundred years ago. Now only a few thousand varieties remain. While the ones
that are available are also fast disappearing, some farmers’ organisations and civil society
organisations are working towards saving them. Farmers have also joined in the movement to
conserve heritage paddy varieties and as a result, traditional varieties are back in the paddy
fields.

Obtaining good quality seeds and adopting suitable cultivation practices are still a
challenge for those who are willing to grow traditional crops. At this juncture, OFRC is supporting
enthusiastic farmers by providing necessary information and inputs.

“This museum is nothing but a knowledge centre,” says S Pradeep, coordinator and nodal
officer of OFRC. Over 200 traditional paddy varieties and all types of millets are on display at the
museum. “Farmers who want the cultivation details come here for seeds and cultivation guidance.
Both seeds and information are provided free of cost,” adds Pradeep.

Most of the varieties exhibited here are sourced from different parts of the State. Many
varieties from neighbouring states are also on display. “For instance, take navara paddy variety.
This is a traditional variety from Kerala and is used for treatment of arthritis. Interestingly, it grows
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very well in the Malnad region. We have conserved it and have done a detailed study of its
characteristics. Aromatic varieties like gandhasale, ghamgadale and many other paddy varieties
were commonly grown a few decades ago. We collect seeds of these varieties in little quantities
from farmers, scale up by growing them in different patches and distribute among interested
farmers,” Pradeep explains.

Rice diversity block

In the last kharif season, a rice diversity block was set up at the centre and about 200
traditional varieties were grown in different patches. In association with Sahaja Samrudha organic
farmers’ association and ‘Save Our Rice’ campaign, the centre made an assessment of the
characteristics of the varieties. This summer, farmer-developed varieties such as NMS-2,
Chinniponi, Mysore mallige, HMT and Siddasanna will be sown and tested here.

OFRC is encouraging farmers to follow organic farming practices through awareness
programmes and training sessions. Last year, the centre distributed 2,000 kg of seeds along
with biofertiliser free of cost.
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News about Thirunelli seed festival in Mathrubhumi
News paper
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News about Thirunelli Seed  Festival in
Madhyamam News Paper
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THE HINDU 2 JUNE 2017

CHENNAI

Sowing the seeds of conservation
L. Kanthimathi

ASHA to organise a three-day seed festival at Anna University

Anupam Paul has the distinction of rediscovering 800 indigenous varieties of paddy.
Helped by a revival project, some of the varieties are back from the brink, and
Paul, who is from West Bengal, will present these at the National Seed Diversity
Festival at Anna University from June 9 to 11. Similary, Beej Bachao Andolan will
display over 100 indigenous varieties of rajma,many of which are from the
Uttarakhand region. Save Our Rice, a Kerala-based forum, will present 200 varieties
of paddy, collected from Orissa, Tamil Nadu and Kerala.

Around 100 other seed conservationists and groups from various parts of India will
participate in the festival, which is in its fourth edition.
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The previous editions were organised in Delhi, Chandigarh and Hyderabad. One of
the thrust areas of the event, organised by Bharat Beej Swaraj Manch, which is
attached to the Alliance for Sustainable and Holistic Agriculture, is conservation of
heirloom seeds. The event is also supported by Safe Food Alliance.

“Seventy years ago, India had over one-and-a-half lakh heirloom varieties of paddy.
Almost every village had its own variety of paddy, which was suited to local climatic
and geographical conditions. Some of these varieties were extremely resilient, and
thrived during droughts and floods. Today, their numbers have dwindled. Only a
handful of them make up 90 per cent of the cultivation,” says Ananthoo, coordiator
of Safe Food Alliance.

According to the organisers, the larger vision of the Festival is to break the monopoly
of corporates in the agriculture sector and help individual farmers.

“A farmer should be able to decide on the price for his produce, and not middlemen.
For this to happen, farmers have to change their farming and trading practices.
They should look at growing crops that go into staple foods of local consumers than
catering to consumers in faraway lands. They should cultivate multiple crops in their
farms instead of growing a single crop,” adds Ananthoo.

“A seed should not be seen as a commodity but as a higher form of life in the
ecosystem which plays a key role in food security, conservation of biodiversity and
culture and heritage of a country,” says G.Krishna Prasad, founder of Sahaja
Samrudha, Bengaluru. “City dwellers can also play a role in conservation of seeds
by setting up kitchen gardens,” says Subha Bharadwaj, a member of Organic Garden
Foundation. For details, call Ananthoo at 94441 66779 or Subha Bharadwaj at
94449 26128
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Seeds of the future past
Ranjani Rajendra

Check out the diverse seed varieties showcased at Anna University that give
their commercial variants a run for their money

Did you know that the country had over 1,72,000 varieties of paddy at one point

of time? And that Tamil Nadu alone has a recorded 4,000 varieties of rice as per the

Seed Diversity Department of Tamil Nadu? Over 3,000 varieties of this paddy were on

display at Anna University over the weekend, alongside other native and heirloom seeds

brought to the venue by farmers and seed savers from across the country. Right from

Zara, Laiphou, Dalai, and Kumbi Phou varieties of paddy from Manipur to Kada from

West Bengal, Ganda Sale from Karnataka, Palliyar from Kerala and Manal Samba, Kaati
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Yannai, Kavuni Arisi and Illapambu Samba from Tamil Nadu, the seed festival gave paddy

the pride of place through the Save Our Rice Campaign.

Many of these are much hardier than the variants that flood the markets today.

Take Kaati Yannai for instance. The plant grows to about 7 feet in height and is resistant

to floods and strong winds. Others such as Kavuni Arisi and Kari Nellu Kaala are great

for those with diabetes, thanks to their low glycemic index.

Says Praveen Narsingamurthy, director, Desi seeds, “A lot of the paddy here have

been collected from different states and are drought and water logging resistant. Some

of them are extremely hardy, and can thrive with very little water, while others have

great calcium content. Our country is a treasure trove of heirloom seeds that are under

utilised. While the urban population has now begun to become aware and understands

the importance of these seeds and varieties, we’re not yet able to supply to the demand,

because farmers haven’t yet been mobilised in this direction.”

In another corner of the hall at Anna University, are a bunch of farmers from

Mysuru in Karnataka, with a table covered in corn of all sizes and colours. There’s corn

in deep red, golden yellow, pale blonde and even one with kernels that are a mix of

golden and black. They’re all native varieties of maize that these farmers have been

staunchly preserving through generations. “They’re perfectly fit for human

consumption. You can make a variety of dishes with them — kanji, upma, halwa, biscuits,

rotis, vadagam and even mudde,” says Siddaraju Udaya, one of the seed savers.

“They have plenty of health benefits and are best for children, pregnant women

and lactating mothers. And unlike hybrid varieties that can spoil and become infested

within two months, these have been dried for more than a year and can be used as

seeds to sow,” he adds, as he urges me to try some of the kernels. Though a little hard,

due to the passage of time, the corn kernels come with a certain sweet and rustic flavour.

The primary idea of organising the seed festival, says Ananthoo, coordinator of

Safe Food Alliance, is to provide a platform for seed savers from across the nation. “In

these days of climate crisis, these seeds by nature are pest and drought-resistant, apart

from their numerous health benefits. It is important that the urban consumer

understands, appreciates and safeguards them. After all, Nature is all about diversity.
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And this is one way to get the government to take notice of the importance of going

native,” he says.

“People don’t even know what any of the plants look like. We’re not even aware

of the varieties or what seasons they grow in. The market is flooded with out-of-season

produce and people need to understand just how chemically influenced they are,” says

Alladi Mahadevan of Grow Your Own Veggies.

Seed savers at the venue adopted ingenious ways to preserve heirloom seeds.

Some emptied out ash gourd and used it to store the seeds. At another corner, they

interacted with each other to exchange seeds, while some farmers sold small quantities

of native seeds to those interested. Stalls featuring organic groceries and vegetables

were a major attraction, as was the pottery corner, with kids and adults alike trying

their hand at making traditional cookware under the guidance of potters from

Tirunelveli.
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Article about Black rice in Samyukta
Karnataka


