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Floriculture struggles to bloom

Floriculture is not a big
business in the state as
hardly 25 hectare of farm-
lands is used to raise flo-
riculture  crops, which
produce some 40 tonne of
various flowers every year.

The poor floriculture
cultivation fails to meet the
rising demands for flowers
in the state, which is fre-
quented by lakhs of tour-
ists from across the world.

Expertsin agriculture re-
search point out that flori-
culture has been neglected
in Goa: floriculture crops
have been less than one
per cent of the total horti-
cultural crops.

The dismal situation in
the segment has been at-
tributed to poor marketing
strategies and inadequate
spaces for farmers to sell
their flowers.

The agriculture depart-
ment says that nearly 10
hectare of land is cultiv-
ated for raising orchids,
zebra flowers, anthur-
jum and other varieties of
flowers.

Agriculture director
Madhav Kelkar maintains
that the department has
already adopted strategies
to improve marketing
chains, and that efforts are
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POOR MARKETING STRATEGIES

i

AT GERMINATION STATE

The dismal situation in the segment has been atiributed to

poor marketing strategies and inadequate spaces for farmers
to sell their flowers. The agriculture department says that
nearly 10 hectare of land is cultivated for raising orchids,
zebra flowers, anthurium and other varieties of flowers

on to increase the cultivat-
ing areas for floriculture.

The attempts made in
the past to give a boost to
floriculture has proved in-
effective, as poor market-
ing has played a spoilsport.
Farmers rue that proper
atmosphere is not cre-
ated to market their floral
products.

“There is an opportunity
to boost floriculture in this
state so as to make Goa
self-sufficient in meet-
ing the demands fuelled
by tourism and festivals’
explains Director, ICAR-

Goa, E B Chakurkar, who
is also the chairman of the
Goa state level coordina-
tion committee.

The committee has been
studying as how to double
income of floriculture
farmers in Goa.

Chakurkar is of the opin-
jon that panel’s sugges-
tions must be acted upon
by the state government to
give a push to the business.

It is pertinent to note
here that former agricul-
ture minister Vijai Sardesai
had made an effort to set
up a floriculture industrial

estate in the state so as t0
boost up floriculture and
lure the youth to the busi-
ness. '

There are some 100
naturally ventilated poly-
houses with an area ran-
ging from 500 to 2000 m2.
Besides, there are nearly

ing to the poor marketing
strategies and inadequate
spaces for selling the
exotic flowers.

The agriculture re-
searchers opine that “hel-
iconia’ is the most suit-
able crop for coastal areas
of Goa, which can turn to |
the flower variety to turn
around floriculture busi-
ness.

A successful model has
already been demon-
strated for farmers, who
have been informed about
the profitability of the crop.

The flower crop can be
taken up as an intercrop in
coconut plantations: it can
fetch an income of up to Rs
60,000 per hectare of land.

The experts explain that
Goa is basically a ‘horti-
culture region’ and sees
cultivation of cashews,
coconuts, areca nuts, pine-
apples and other fruits. /
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Lack of eqmphient holdmg back study of splceS'

Times News NeTwork

Panaji: There is no study of
the important properties in
spice crops in India owing to
the lack of analytical equip-
ment, said S D Sawant, vice-
chancellor at Dr Balasaheb
Sawant Konkan Krishi Vidhy-
apeeth. He was speaking at
the ICAR-Central Coastal Ag-
ricultural Research Institute
(CCARI),Old Goa, on Tuesday.
“Most of the phenolic
compounds, alkaloids, anti-

The Times of India Dated:- 22/01/2020

oxidant properties and fats
have not been studied even to-
day. We don’t have such high
level analytical machines
and other equipment. Such
facilities must be made avai-
lable and we should be doing
such research work so that
we know better about our spi-
ces,” hesaid.

Sawant cited the breakth-
rough finding by the Pune-
based ICAR-National Rese-
arch Centre for Grapes
(NRCG) that has developed a

NOT JUST FOR FLAVOUR

variety of grapes which has
phenolic compounds and an-
ti-cancercus properties.
“While the grape’s juice
has anti-oxidant properties,
its seed contains one isomer

of vitamin E which is used
for cancer treatment. The vi-
tamin E is high compared to
other sources of the vitamin.
The ICAR-NRCG has stan-

dardised how to extract it by
isolating the active ingredi-

ents,” Sawant said.

Called medica, the grape
hybrid can be commercially
exploited besides showing
great potential in the phar-
maceutical industry, he said.
“The medica variant of grape
juice can be packaged and

Expert

sold without any preservati-
ves, the skin can be dried and
powdered to add in foods, the
seed’soil can be used for itsac-
tive ingredients,” he added.

Even spices will have ma-
ny such properties which
must be explored, he said. “If
we have many varieties of a
spice and would like to im-
prove it with breeding, then
we must do that on the basis
of selection in active ingredi-
ents and not just its quanti-
ty," he added.

The Navhind Times Dated:- 22/01/2020

SEMINAR ON SPICES UNDERWAY

Spice farming in Goa organic by default: agri director

Rues spice farmers losing out due to lack of certification

-"mmm = N TS i DGR e “irialn Spkces cultiv:

While cultivation of spices
in the state is organic by
default, local farmers are
losing out on the organic
market due to lack of ceni-
feation, revealed Madbav
Kelkar, director of agricul-
ure on Tuesday.

Speaking at whe inaug-
ural session of the National

Seminar on Spices: Erner-

be educaied on organic
farming based on stand-
ards altheugh in compar-
ison to other states they use
very less of fertlizers and
plant protection chemicals
and are therefore organic
by defaulr,

Black pepper, areca nut
und g:l:zn l:i'llli are the

ated in the state. Kelkar
said that farmers in Goa
are unaware about certi-
fication and lack technical
knowhow in maintaining
the organic protocol,
Urging experts attending
the seminar w deliberate
on difficulties faged by the
state in making spice cul-
tivation organic, the dir-
ector pointed out that the
riod

exports and pmduﬁinn A
VIR 2o e e

years “to “achieve” ‘organic
standards is considered oo
high by Goan farmers.

The two-day national
seminar at Old Goa I3 be-
ing hosted by ICAR- Cent-
ral Coastal Agricultural Re-
search Instinite  (CCARID)
and Directorae of Areca
Nut and Spices Develop-
ment (DASD), Kozhikede.

“The seminar will focus
o witys of increasing spice

524 BB Chakurkar direcior
ICAR-CCARL Goa.

It is attended by battery
of speakers inchuding Dr JC
Katyal, former deputy dir-
ector general (education),
ICAR, Delhl; Dr K Nirmal
Babu, director, ICAR-In-
dian Institute of Spices
Research, Kerala; Dr SD
Sawant, Vice Chancellor of
Konkan Krishi Vidyapeeth,
Drapoliz Dr Homey Cherian,
director, DASD and Dr'f.n!

diréélos, ICAR: o™
tional Research Centre on
- Seed Spices, Ajmer.

Heads of prominent ag-
riculre reseanch institutes
ins the country, agri-scient-
Ists, spice farmers, gradu-
ates of agricultural colleges
and spice indusy stake-
holders have arrived in the
state to attend the seminar

Speakers revealed that
spices are ‘low volume high
value pmduce and have

=

CE RN

the potential 1o be a major
foreign eamer to
the country by way of ex-
ports.  Foreign
eamings from spices are
expected to ouch US § six
million in 2019-20. The
volume of cultivation is es-
timated at about 10 lakh
tonne of which exports
comprise about 10-15 per
centof the total cultivation.
“Domestic as well as

global consumption  of revealed.

TR

-’EE';_E.. ]

there is an urgent need
for production w be taken
up in a much competitive
way," said Cherian, adding
that chillles and turmeric
are the top spices being ex-

ported.

India has maximum ge-
netic varieties of spices
with over 1500 varjet-
ies of black pepper being
grown in the courntry, it was

R ens
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Gl tdg for Kho

la chillies, govt set

 to put mancurad on same path

Times News NETWORK

i Porvorim: The state govern-
: menthas obtained a Geograp-
: hic Indication (GI) tag for the
i popular Khola chillies grown
i by the Canacona farmers as-
i sociation. The government
i now plans to pursue GI tags
| for Goa's coconut vinegar, lo-
i cal rice varieties, mancurad

: mango, Harmal chillies, Man-

i doli bananas and other local
¢ produce, said minister for sci-

RED HOT CHILLI PEPPERS

ence and technology Michael
Lobo here on Monday.

The locally-grown Khdla

or Canacona chillies are uni--

que owing to their brilliant

red colour and medium-pung-
ent taste. Officials of the Goa
State Council of Science and
Technology and the Khola
chili cultivators’ group had
met with scientists of the Old
Goa-based Central Coastal
Agricultural Research Insti-
tute(CCARI) topreparearoad
map for the GI registration of
the Khola Chilli, which TOI
mportedinSeptembermm!.

. p ContinuedonP 4

el

“<Youth don’t want *

o take up

farming’

. RED HOT
: F(hola chilli: Characterised _casgmn0f the ST community in
i | byits brilliant red % Khola who collect good
colour and medium- : i, seeds from the plant
pungent taste a ane?xt savleul_t_fgr the
e | next cultivation
‘Weather: Requires -
tropical climate. ¥ pungency level:
Grows best in the Regular chilli measures
monsoon, Can be Wk 20,000-30,000 Scoville
cultivated in winter as well % un‘rtt.hKhoh chllli‘fe%u;\eg:rt\)cy
- ‘ as not been measu
: Cultural roots: The practice is speculated to be higher
» FromP1 _ “Oureldersare engaged
: ” : in farming but our youth
-~ vhen farmers get GI don’t want to take it up.
tagsfor theircrops, When a product- gets a
they will be able to  GI tag, our youth will not

: promote their produce—t-
! his is our objective. We
i want more youngsters in
: Goa to take up farming,”
i Lobosaid.

{  The minister rued the
i lack of interest among yo-
i uth, in farming and agri-
H culture. Hesaid that getting
i the GI tag was a step to-
i wardsmakingfarmingpro-
i fitable, which in turn could
i help Goa decrease its de-
. pendence on other states
. forfood. ;

only be able to sell their
produce in the market, but
they canalsoexportit. That
is why, the government
has stepped forward to do
this, and this could improve
Goa’s agricultural yield,”
Lobo said.

“We have got geographi-
cal indication for Khola
mirchi, the first agricultu-
ral produce of the state to
get this, Our department
started the process some ti-
meback,” said Lobo.
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“Turmeric processing unit at
ICAR soon, to boost farming

Nida.Sayed@timesgroup.com

Panaji: In a move aimed at
propagating turmeric culti-
vation in the state, Qld
Goa-based ICAR-Central Co-
astal Agricultural Research
Institute (CCARI)willsetupa
turmeric processing unit at
its premises. The initiative,
that will be taken up in the
upcoming financial vear, is
expected to boost the turme-
ric trade for the state’s spice
farmers.

“Curcumin boasts of anti-
cancerous properties. We
plan to establish a processing
unit here that will encourage
farmers to cultivate turme-
ric. The crop grows very well
in Goan soil. Also, it can be
cultivated as an inter-crop in
cashew orchards, thus bring-

GOLDEN SPICE

» The processing unit at
ICAR-CCARI will have a
boiler where freshly-
harvested turmeric roots
will be steamed to

the required
temperature

» Later, these

J roots will be sun-dried or

oven-dried

» They will then be polished
.y to rid them of the skin

» Finally, they will
be ground to
-'a powder

ing additional income to far-
mers,” said ICAR-CCARI di-
rector EB Chakurkar.

The institute is already
carrying out studies on the

~various properties of turme-

ric such as the estimation of
its curcumin, production ca-
pacity and per hectare yield.

“We can provide the tech-

nology, but the execution

must be done by the state go-
vernment through the agri-
culture department and Agri-
culture Technology Manage-
ment Agency (ATMA),” Cha-
kurkar said,

ATMA's North Goawing is
already in the process of lar-
ge-scale cultivation of culti-
vating turmeric.

“ICAR-CCARI has recom-

mended the cultivation of the
Pratibha variety of turmeric.
We will take saplings from
them and distribute them
among farmers by May. We will
start planting them at nurseri-
esacross the state in June,” sa-

+ id ATMA's North Goa project

director Dilip Paranjape.

While turmeric has medi-
cinal properties, its frequent
use in Indian kitchens as a co-
oking ingredient gives the
crop a wide market. ATMA
now plans to conduct a spices
exposure visit for farmers to
Karnataka and Kerala.

“First we want to motivate
farmer groups to raise the
crop so that éach can grow
about 2,000 saplings. We will
distribute the seeds among fo-
ur to five farmer groups in
North Goa,” Paranjape said. 2
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"GI tag brings cheer to Khola's chilli farmers

The Gl tagging of Canacona chilli has opened up a huge revenue earning opportunity to the farmers of Khola and other villages in constituency

Team Herald

CANACONA: The Geographical Indica-
tion (Gl) tagging of the famous Khola
or Canacona chilli has come as big
news to the fa of Canacona who
had been growing thiz horticultural
splee crop since ages. This develop-
ment has thrown up many opportunk-
ties to the authorities as well as
farmers to take the Canacona chilli to
the worldwide marker.

It is believed that mest of the vari-
etiex af chillics grown in Goa today
were introduced here by the Por-
tuguese, and over the centuries, differ-
ent hybrid varietics have emerged
from what was brought from overseas.

It may be recalled that one of the
local famers' community was be-
stowed with the

Plant Genome Saviour l".nmmuni:y
Award in 2016 for maintaining the ge-
netic value of the seed.

This award gave immense publicity
to the stherwise modest Canacona
chilli and fetched hefty prefits to the
farmers as the dried spice crap is com-

manding high demand nf over Rs 600
a kg this year,

The farmers across the villages of
Khola, Cotigan, Gaondogrem, Sristhal
and Barcem who grow Canacona chilli
are ecstatic as the news of the local
chilly getting Gl tagged got wide pub-
licity on local print and electronic
media.

The peculiarity of this chilly is that
it's ped in colour with medium pungent
taste and it is grown on the hill slopes
of Canacona.

Hawever the plots of this chilli culti-

- “Thefammhmtaﬁsetntheuuadnnby

v production of this ¢
Inwne Earlier, l‘tmunlr am

“ There are about 2,000
farmers who grow this
chilli individually or in groups
across Canacona and
neighbouring Barcem. All are
ecstatic over the news

— Ganesh Gaonkar, Sristhal
Sarpanch and Chilli farmer

vation are small and are fenced using
thorny branches available nearby A lot
of preparation goes before the saplings
af the chilly saplings are transplanted
by hand immediately after the mon-
soon strikes in the month of June.

mumngmssmasorgamm
— Shiuram Naikgaonkar, Canacons Zona!

which will i

“ We need dr)‘lngphtfom'ls
and storage bins and
Bt s
its n the absence

of drying platforms we are
forced Ind?'the prized chillies
on tarred village

— Khola Chilli farmers

Farmers say that nothing has
changed since ages and they grow the
saplings and maintain the same way it
was grown hundreds of years ago.

Sources sald that there are about
2,000 farmers growing Canacona chill

in the region, the production is be-
tween 100 to 150 tonnes, which de-
pends on a lat of factors, which include
ithe good distribution of monsoon rains
till the plant gets flowered.

Ins| the value of Cana-
Cona’ es produced and sold is close
to Rs 1 crore ifnot more,

Zonal Agricultural Office [ZAO] in
Canacona has already started galvanks-
ing its resources sa that in the years to
come the area under this crop as well
as productien can be increased.

Shiveam Naikgaonkar, ZA Officer
said that the Gl tagging will lead to the
Camacona chilli becoming waorld fa-
mous and that the demand is going to
increase substantially. “The farmers
have to rize to the occasion by increas-
ing the production of this crop, which
will in turn double their income. Ear-
lier; it was enly famous in Goa but now
after the GI tag, it will get worldwide
recognition, which will increase the
market for this indigenous crop. We
are serfously eonsidering certifying
this spice as organic so the farmers get
a premium rate” said Naikgaonkar op-

vimistieally.

Ganesh Gaonkar, sarpanch of

Sristhal village panchayat who himself

rows Canacona chillies in Sristhal vil-

ge speaking to Herald said that there
are about 2,000 farmers who grow this
chilli individually or in gréups across
Canacona and neighbouring
Barcem.When this correspondent vis-
ited the Khola village to find out how
the news of Gl tagging of the local pro-
duce has been received by them, most
of the farmers said that they need dry-
ing platforms and storage bins and
government support to further its pro-
duction.

“In the absence of drying platforms
we are forced to dry the prized chillies
an tarred village reads” they said.

Most of the farmers growing this
chilly were in for praise to Agriculoural
department, ICAR and I’.‘Iepnr(m.cm of
Science and Technology, Goa for put-
ting their village and Khola/Canacona
chilly on all India map and expected
mare support to Gl tag other praducts
grown locally, which are equally in-
digencus and unigue to the region,
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Agri body offers training to
farmers to process cinnamon

Times News NETWORK

Panaji: In a bid to propaga-
te cinnamon farming in the
state, ICAR-Central Coastal
Agricultural Research In-
stitute (CCARI) will be pro-
viding specialised cinna-
~ mon processing training.

“There is good scope for
cinnamon cultivation, espe-
cially since the condiment
is very good for those with
diabetes and blood pressu-
re,” ICAR-CCARI director
EB Chakurkar said.

He said the cinnamon av-
ailable in the market - the
thick-bark-type Acacia vari-
ety —isnot always of good qu-
ality The variety grown by
ICAR meanwhile is a thin-
bark variety which attracts

Agriculturists get tips on coconut farming

Saligao: The selection ofa coconut saplingis very importantin
ordertoreap agoodyield of coconuts, Vishram Gaonkar, retired

technical officer of the agriculture department, said ata
coconut cultivation programme recently. The programme,
organised by the coconut development board, Kochi, in
collaboration with the zonal agriculture office, Bardez, and the
directorate of agriculture, at Duler. saw a large number of
farmers from Bardez participate. “The best time to plant
coconuttreesis during the summer months, in Apriland May, as
a lot of manure can be used for the saplings inthese months fora
better crop yield,” Gaonkar said. tnn

anywhere between Rs 800 to
1000 per kg. “It is a pure form
of cinnamon that can be
grown easily as an intercrop.
We can trainfarmerstogrow
and processit,” he said.
Chakurkar said farmers
can directly sell the same to
the Goa Bagayatdar, thus av-

oiding involvement of midd-
lemen. “But farmers must
come forward, themselves.
Cinnamon is a slow growing
crop. If farmers are interes-
ted, we can help,” he said.

ICAR itself hasnearly 100
cinnamon plants growing on
its Old Goa property.

|
)
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