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KING OF FRUITS

Pavan Kumar H explores Karnataka's plethora of mango varieties, from th
native to the imported, and from the table-top to the wild

| T NS

"I ustsevendecades
ago, the vastareas
of Kolar and its sur-

| rounding areas were
- barren lands, prane
¥ todrought. MH

Marigoudar, considered the father
of horticulture in Karnataka,
suggested the farmers cultivate
mangoes, a tropical fruit that
requires lesswater.

The rest, as they say, is history.
The region, especially Srinivaspur
taluk, emerged as the “mango
capital of India”. Farmers here are
cultivating more than 35 varie-
ties of commercially successful
‘mangoes. Of the nearly 14 lakh
tonnes of mangoes that Karnataka
can growin an “on-year” (a year
of bountiful harvest), nearly 10
Iakh tonnes are harvested in Kolar
district alone.

Ofthe total, 70% of the harvest
is comprised of the Totapuri
variety, earlier known as Bengalu-
ramangoes. A large quantity of
table-top fruit that is cultivated
inthis region includes fruits that
were introduced to the region
from Andhra Pradesh, Tamil Nadu
and Goa. Banganapalli, Pairi,
Neelam, Kesar and Badami are
some of the commercially suc-
cessful varieties being cultivated
inKolar,

Given Karnataka's diverse
red soil fields, optimal rain and
farmers' enthusiasm to cultivate
the king of fruits’, the state has
emerged as the second-largest
producer of mangoes.

Along with Banganapalli, Pairi
and Neelam, the state also grows
large quantities of Alphonso, Ka-
ri-eshada, Kalapadi, Mundappa,
Sindhura, Mallika and Malgova on
nearly 1.65 lakh hectares of land.
In total, farmers in 25 districts
cultivate mangoes.

Experts say thatonlya/ hand ful
of varieties hit themarket, since a
majority of them are not grown in
sufficient quantities.

Data on the website of the
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Karnataka State Mango Develop-
ment And Marketing Corporation
Limited shows that the state grows
nearly 63 species of mangoes,
including Raspuri, Malgova,
Amlet (pickle variety) and Jeerige
Appemidi (unripe fruit used for
pickle). Three varieties— Appem-
idi, Totapuri and Kari-eshada—
veda Gl -

ma-
Jority
of con-
sumers are
attracted only to the “colour”
of mangoes, when choosing them.
Therefore, the supply is geared
toward these popular varieties.

varieties

Indication) tag for being unique to
the location.

Expertssay the number of va-
rieties grown in thestate is much
higher than 63, as every regionin
Malnad has tens of varieties which
are commercially untapped.
Oratge Gidaga, Mani Bhata, Sakre
Gudi, Adike Mavu and Anantha
Bhatna Appemidiare some of the
lesser-known mango varieties of
Karnataka. In fact, in coastal and
Malnad regions, each lnql plantis
considered a separate variety.

Shivananda Kalave, a farmer
who has documented Appemidis,
says thaton his land, he has grown
more than 60 varieties of man-
goes, the majority of which are
Appemidis, He says a few years
ago, whenan Appemidi exhibition
and sale was organised in Sagar,
they had recorded more than 550
sub-species of this tiny mango

variety.
Shivanandaalso laments thata

While history is too intricate to
explain the origins of certain
varieties of mangoes and precisely
how they came to Karnataka, the
state’s farmers have ‘adopted’
certain varieties from other re-
gions as their own and have been
reaping them in large quantities,
much before the origin states
harvest them.

Take, for example, Kesar, a va-
riety from Gujarat. While the fruit
is harvested in June and Julyin the
hilly region of Girnal, where it first
originated, in parts of Koppaland
south Karnataka, the fruits ripen
by March and April. A large chunk
of Kesar mangoes are exported
out of India.

In Koppal, the last seven years
have seen mango cover grow from
just1,600 ha of land to 5,000 ha
of land. Nearly 13 varieties of man-
goesare being cultivated here, and
none of themare local breeds.

Alphonso, avarietyintroduced
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sweetness, colour and texture.

are among the absolute native
varieties of mangoes grown in
Karnataka,”says S V Hittalamani
retired additional director of
the Horticulture Department,
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to Karnataka from Goa,
has large coverage

inthe fields of

Dharwad. This

table-top fruit

has a fan base ofits own, for its
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“Bengalura and Kari-cshada

who has done extensive
study on the mangoes of
Karnataka.
“Given that mangoes
are tropical fruitsand
Karnataka has vast red
soil and laterite areas,
the farmers have been
able to grow the fruitin
largeareas,” he says.
g Hittalamani says
cultivation of mangoes
onalarge scale in Karnataka is
recorded to have started in the
1950s. "Noble and rich farmers,
who used to tour other parts of
the country might have collect-
ed good-quality seedlings from
across India and introduced them
in their fields,” he says. But today,
only commercially viable crops
are being grafted to get desired
results, he adds,
‘While there is a high demand
for the mangoes of Karnataka
across India, natural vagaries
over the last decade have pushed
many farmers to think whether
to “pamper the king” or “desert
the battlefield”, says Chinappa
Reddy, president of Kolar Mango
Growers’ Association.
S Shankaran, a scientist at the
Indian Institute of Horticultural
Re rch, Bengalurusays
they have been nurturing
more than 800 varicties
of mangoes in their 200
acres of bio-park, They
also maintain 35 varieties
of exotic mangoes as part
of their gene bank.

For more information visit

University Library Website
"( Web - uasbagrilibindia.org
AW E-mail- librarian@uasbangalore.edu.in
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Nandita.Sengupta@timesgroup.com

When Hong Kong and Singapore
suspended the sale of a few packaged
spices and spice blends exported from
India afortnightago over the presence
of ‘carcinogenic residue’ ethylene
—I oxide, or EtO, it triggered a chain
tralia and then US started testing spices

from India.
In the dock were India’s largest spice manufacturers,

and only pan-India spice retailers, MDH and Everest.
MDHdenied it used EtO atany point in its production
process.

What's the permissible limit of Et0? | EtO is the
season’s flavour - at the heart of global trade battles.
This is because there areno international standards
set for EtO’s presence in foods or spices. Countries
often have their own policies. Since 2020, many food
recallsover EtO prompted Indonesia, Kenya, Mexico,
New Zealand and Peru last year to propose that

- FAO-WHO'’s global food coding body, Codex, evaluate
EtO residue in foods and spices, towards setting a
global standard.

What's the regulatory position in India? | One part of
India’s food safety rules deals with ‘contaminants,
toxins and residues’ — a long list of residues, heavy
metals, and naturally-existing toxins, each of which
has a maximum residue limit or MRL. This is tested
against items classed under various food types—milk and
dairy, cereal, pulses, veggies and fruits, fish, seafood,
meats etc. In the domestic market, spices, barring
chillies, don’t feature in these long lists of foods and no
MRLs arefixed for residues.

Does India havetesting facilities? | India’s agrilabs have
a certain renown. Agri certification body APEDA
and FSSAT’s network of food 1abs are very well-equipped
to analyse regulated food contaminants and toxins —
pesticide residues, heavy metals etc, says ICAR
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Is Danger As Spicy As Headlines Suggest?

Ethylene oxide (EtO) in packaged spice seems terrible. But science has a more
nuanced view: EtO inhalation is bad, small residues in food not so much

scientist Kaushik Banerjee.

As research continues, in 2022 following EU red
flags, FSSAI had said till India sets its own MRLs for
residuein spices, testing for EtO would be set at 0.01mg/
kg, thestandard in Japan and some other countries. An
April8circular overruled this, making the standard for
the time being 0.1mg/kg.

Why is Et0 used? | EtO’s a basic chemical, a petrochem
product, a building block to make plastics, medicines,
detergents, adhesives etc. Used in industrial
applications for decades, its role in sterilising medical

equipment has been noteworthy. The gas slips into
nooks and crannies of devices to zap lurking
micro-organisms, which are a source of infection.
Similarly, EtO has been used to fumigate spices, at
one time seen as the go-to chemical to preserve spices
and herbs, in reducing bacterial/microbial loads. EtO
has proven ability to eliminate disease-causing
microorganisms, such as salmonella.

IsEtOcarcinogenic? | Considerthis. On April18, USEPA
finalised new standards for cancer-causing chemicals.
The regulation included EtO, which a study had found
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to be the “single biggest contributor to excess industrial
cancer risk from air pollutantsnationwide”.

Here’s the thing. 8 Chandrasekaran, professor of
organic chemistry at IISc, says EtO “as an inhalant is
more serious...in factories/establishments where
large-scale use of EtO for fumigation is done, or in
places where EtO is used as a raw material for
conversion to other useful chemicals”. But the key
point he makes is that, “presence of EtO as residue in
spices is usually very small, and less likely to harm
thanasan inhalant.”

In short, word on EtO residue being carcinogenic is

inconclusive, globally, while EtO as an inhalant has
an established carcinogeniclink.

How much Et0 is too much? | EU prohibits any use of
EtO infood imports. InUS and Canada, MRLs for EtO
are Tmg/kg on various fresh products. EtO MRL for
walnuts is 50mg/kg. South Korea and Japan have a
limit of 0.0lmg/kg. Singapore allows EtO only in
whole spices, upto 50mg/kg.

In India, research is at the stage of identifying
analysis methods to correctly estimate undesirable
residues — only then can crop-specific MRLs be
fixed. It's work-in-progress. Banerjee says that
while the capacity of Indian labs to analyse pesticide
residues, mycotoxins and heavy metals is
satisfactory, research on other contaminants and
toxinsislimited.

A big gap in research is the lack of vali
analytical methods, regulatory limits, and alasléd;(tnzd;
standards of ‘label claims’ of pesticides. A label claim
181;'}19 staiEgnllﬁntt e?.ln gngrediems, process, and function
claims, regula ovt i
Pl ey Y govt agencies to ensure that

Everest and MDH will be inspected for flouti
norms, but the bottomline, according to sc?er:ngtieglsm 1[:
that the science so far does not indicate a stm'ng
carcinogenic link regarding exposure to EtO through
food. "A daily consumption of 0.037micrograms of E.0
per kg of body weight is considered of minimal

concern,” says Banerjee. Let’s stick to science.




