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It was a day to remember for these visitors as

UAS-B showcases upcoming Krishi Mela

The Hindu Bureau
BENGALURU

It was an emotional mo-
ment for children with
physical disabilities from
different special schools in
and around Bengaluru on
Sunday, as the University
of Agricultural Sciences-
Bengaluru organised a
showcase of the upcoming
Krishi Mela on its GKVK
campus.

The idea was conceived
mainly to allow these chil-
dren to get a feel of the
popular farm event with-
out any disturbance as
there will be a huge crowd
when the mela begins. B

The event saw 230 Chll

= dren in the age group of 8

to 18 getting a first-hand

feel of live demonstration

plots, animal husbandry,

and farm museum, among
others.

“It was really an. emo-

~ dents and the

Chlldnen \mth dlsabllms during a showcase of the upcoming Krishi Mela, in Bengaluru on Sunday. K. MURALI KUMAR

tional moment fol: the stu-
eir pa

mentors as well as us,”
UAS-B vice-chancellor S.V.
Suresha told The Hin-

du. Though several of ,'

them were in wheelchairs,

~ student volunteers and fa-
~ culty of the UAS-B.

The “special visitors” to
the university were partic-
ularly thrilled to see a large

‘plot with sunflowers in full

bloom.

their enthusxasm knew no BN

-needtobnngpersonwnh
disabilities

cepts of farming.

- Exp ~ the
idea behind the event, Dr.
Suresha said the university

waskeentocreateaware—_

ness in society about the

He said the university
would examine the possi-
bility of providing voca-
tional training in grafting,

E gmdmg of produce, sorting

and seedling work for such

_people. This event would
- now become a permanent
2 ﬁxtureaheadofthe Krishi

Mela.
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AN UNDERRATED FRUIT
FROM THE CITRUS FAMILY

E are used to valorising the man-
go as our ‘national fruit’ and
rightly so, because of its all-In-
dia profile and many delicious
varieties. People even fight about
which ones are better. But this
week, as winter begins tonip the
North and its seasonal bounty starts show-
ing up, I realise anew that we have another
fruit that is surely God’s bounty to our
land—the orange. Oranges are associated
the world over with prosperity and happi-
ness. The Roman goddess Juno apparently
brought oranges as her dowry when she
married the god Jupiter. And we all know
that the colour orange is holy in Hinduism,
Buddhism and Sikhism.

I discovered that in the South, the or-
ange season lasts from October through
March. In the north, it’s from December
to February, while Central and Western
India’s orange season is from Novem-
ber through January and again, from
March through May.

The mandarin orange is apparently the
most grown among citrus fruits in India.
It occupies over 40 percent of the total
area under citrus cultivation here. The
most important commercial citrus spe-
cies in India are the mandarin (Citrus re-
ticulata), sweet orange (Cifrus sinensis)

and acid lime (Citrus aurantifolia) shar-
ing 41, 23 and 23 percent respectively.

It seems oranges are grown mostly in
Maharashtra, Madhya Pradesh, Tamil
Nadu, Assam, Orissa, West Bengal, Rajas-
than, Nagaland, Mizoram and Arimachal
Pradesh. The Nagpur mandarin is rated
as one of the best in the world and if you
want to grow some, you could probably try
sourcing it from the Central Citrus Re-

search Institute, Amravati Road, Nagpur.

Besides tasting great, oranges arerich in
Vitamin C, A, B, and phosphorus. We can
wthemfmhorasjuioe jam and squash.
Or in Cointreau, the orange liqueur, with
which you can also make the dessert Crepes
Suzette. I rate thick-cut orange marmalade
as a great spread for hot, buttered toast.

As a young college student, I loved
storming Pragati Maidan in Delhi for Pe-
shawarl almonds and strings of dried Af-

ghani figs. Today, while those treats are

freelyfo\mdmshopsandonapmwhatl

missamthebloodred‘Malta omnges'

grown«in?uninb inSanlarHarlSingh-
Nalwgp famous orchard. Hari Singh

g

ST

RENUKA NARAYANAN

FAITHLINE

endary generals. He was the commander-
in-chief of the Sikh Khalsa Fauj, the
army of the Sikh Empire. He is known
for his role in the conquests of Kasur,
Sialkot, Attock, Multan, Kashmir, Pesha-
war and Jamrud. His father, Gurdial
Singh, died when he was just seven in
1798 and his maternal uncle raised him.

Eating a Malta orange is a spiritual
experience, like standing under an
amaltas tree in full bloom. When
you eat it, the glory of creation
bursts on your brainin ‘sphota’ -
like Sanskrit writer Bhartriharl's
‘explosion of utterance’, an
instantaneous flash of recognition

=

‘Hari Singh earned the sobriquet
‘Nalwa’ after he reportedly killed a tiger
at a young age. He was also called ‘Bagh
Maar’ or tiger killer for that reason. His
descendants are still very much around.
That he grew oranges is a soft facet of his
heroic personality as a warrior.

Maltas haven’'t come my way in Delhi
since my teens, which were a while ago
by dental if not mental reckoning; and I

“only ever got to eat them again in Sicily

inmyfecklaszos.Whatyouﬁndmbor-
ing plenty now on the orange front is
kinu ow), which of course is easy
to andeatbutseemstohavechased

~ out other interesting kinds, like how pi-

geonshavee)dled sparrows from Delhi.

=
=
=1
=
=
=
S
=

=
=
=
=

‘\an Atlas of Illustrations’. He categorical-

dusty, tiring journey. You come home, wash
up and there on a snow-white quarter plate
with a spoon placed invitingly by it, sits
half a chilled blood-red Malta orange. Just
the sight of it is so beautiful that you have
tolook again. And when you eat it, the glo-
ry of creation bursts on your brain in
‘sphota’ like Sanskrit writer Bhartrihari’s
‘explosion of utterance’, an instantaneous
flash of recognition, though he was talking
about the aesthetics of language, not fruit.
Bhartrihari (circa 570 CE to 651 CE) was a
philosopher and grammarian who lived in
ancient Ujjain. He asserted that sphota
contains “an inner energy (kratu) that
seeks to burst forth into expression.”

If you get your hands on enough Malta
oranges to both eat fresh and cook with, you
might like ‘Sauce Maltaise’, a classic French
sauce. It blends the zest and juice of one
blood orange with two egg yolks, salt, pep-
per; lemon juice and melted unsalted butter.
It’s a fun upgrade for steamed or grilled
broccoli and asparagus as well as sautéed
potatoes. It’s even used as a topping for pan-
fried fish and a variation of hollandaise
sauce in the classic Eggs Benedict.

These are quick Western recipes availa-
ble online, and easily made in Indian kitch-
ens; there'’s no need to source exotic ingre-
dients except, of course, the Malta orange.

Plainly put, eating a Malta orange is a
spiritual experience, like standing under
an amaltas tree in full bloom. Emanuel
Bonavia, MD, Brigade-Surgeon in the In-
dian Medical Service, spelt out how mat-
ters stood back in 1888 in his fascinating
study, wordily but comprehensively titled
‘The Cultivated Oranges and Lemons Etc
of India and Ceylon with Researches into
the Origin and the Derivation of their
Names and Other Useful Information with

ly stated, ‘“The best of all is the blood or-
ange of Gujranwala.”

There are so many bright, modern
farmers in our land. Dear people, are you
going to be left pipped or won't you make
this amazing ancient orange happen af-
fordably at home? We'd so love you for it.

- Why should we care a fig about Malta (Views are personal)
'{g;m@wa’sﬁ,%szf‘@diasleg , orangas.vyou saw Imagine you' vehada (shebaba09@gmail.com)
SRR o SAPRLTAT 1 Bl W o
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TFarmers have field daywith e-SAP’s

quick solutions to issues croppmg up

UASR-designed app escalates
complications to experts

WEN £

MANJUNATH HEGDE
BOMNALLI
HUBBALLI, DHNS

n IT solution for crop
" [\ health management
designed and de-

veloped by University of Ag-
ricultural Sciences, Raichur
(UASR) hasofferedmore than
53,000 services to farmers in
two months after the govern-
ment recently launched it
across thestate.

Electronic Solution against
Agricultural Pests (e-SAP),
deployed on a pilot basis by
UASR in Kalyana Karnataka
region 12years back, has seen

its full-fledged launch by the

agriculture department this
kharif after R&D, content ad-
ditionand scaling up.

The app-based mechanism
aimsatspeedilyandaccurately
identifying pests, diseasesand
nutritional disorders of differ-
ent crops and recommending
authentic solutions. ;

Detailsentered .

Itlsbemgusedbyﬁeldstaff

acrossthestatesinceitslaunch

in August. During field visits,
users. have to enter a photo-
graph, details of farmers and
the problematic part of the

plant. The app identifies the’

problem and suggests solu-
tions based on the package
of practices as per integrat-
ed pest management and if
needed recommends chemi-
cals labelled by Central Insec-
ticides Board & Registration
Committee (CIBRC)ingener-
ic name. The app covers 44
Crops.

e-SAP guides the staff
visiting fields to accurately
identify the problem and sug-
gests cultural (waterandwaste
management, harvesting,
plant spacing, etc), physncal

or chemical solutions in real
time. }

Farmersalso getamessage
of the recommendation on
their phones. Confusing, com-
plicated or new symptomsare
escalated to experts through
the app ltself toget solutions
instan

al Technology Management

Commissioner,
Agriculture Department

‘ As e-SAP offers
real-time data of
area, extent and intensity.
of pest attack along with
history, it helps take quick
- decisions regarding man-
agement, precautions and
planning, reducing unnec-
essary or excessive use of
pesticides.

Agency)schemestaffattached
to Raitha Samparka Kendra
at Saunshivillagein Dharwad
district, used to contacthigher
officials or agriculture scien-
tists for solution problems in
the fields. “Now, theapp accu-
ratelyidentifies varieties of dis-
eases and suggests solutions
afterI enter details of the crop
and the problem,” he says.

A total of 1,748 field staff -
thoseappointedunder ATMA
scheme, Krishi Sanjeevini

scheme and agriculture of-
ficers - have offered services
through e-SAP to 36,897
farmers in two months. They
hadtopassatestandundergo
training before getting access
tothisapp.Maximumusage of
eSAPinthesetwo months was
in Raichur district with 6,356
services, followed by Belagavi
- with4,430services. .

Mudakappa Harkuni, a

| app-baedmd\anlsmalnsatspeedyandaccwate

identification of pests, diseases and nutritional disorders

of different crops and recommending authentic solutions.
DHFILEPHOTO

farmer at Hosalli in Kundgol

talukin Dharwad district, said
the disease for his cotton crop
could be controlled with the
solution offered by e-SAP.

. “I used to visit pesticide
shops earlier and they used to
give some chemical based on
what I explained. This time,

- ane-SAP usergaveme correct
informationandIalsogotpre- -

scription through a message
in Kannada on my phone he
added. Outof53 555 services,
¢-SAP in two months gave on-

the-spot suggestions using its

inbuilt data in 97.62% cases,
while 1,273 queries were es-
calated to experts at Krishi

VigyanKendras (KVKs).More

than 900 types of problems
were handledin total.

According to UASR ento-
mology professor and e-SAP

principal investigator Pra-
bhmajA,entomologists,plant
pathologists, soil scientists,
agronomists and KVKs are
empanelled for contentdeyel-
opment and expert support.

“The app works offline in
thefields, hesaid,adding that
10 more cropswouldbeadded
totheappsoon.
Horticulture and sericul-
turedepartmentswill startus-
ingthesystemina full- ﬂedged
manner shortly.

Agriculture department
commissioner Y S Patil said,

“Ase-SAPoffersreal-timedata .

ofarea, extentand intensity of
pestattackalongwithhistory,
ithelpstake quickdecisions re-

‘ gardmgmanagement,preaw

tions and planning, reducing

'unnec&aryorexcmveuse

ofpesticides.”
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'As millers complain, expert panel set up
to study poor yield of key paddy variety

JITENDRA CHOUBEY @Newbelh

THE Centre has constituted a
committee of experts from the
IIT-Kharagpur to review the
paddy variety PR-126 after re-
ceiving complamts especially
from Punjab’s rice millers,
about relatively lesser rice
yield, officials said.

The PR-126 variety, adopted in
Punjab on a large scale since
2016, has been giving 67% of out
turn ratio (OTR) from paddy to
rice. However, this year Punjab’s
rice millers complained that PR-
126 has been giving 4-5% less
OTR. Rice millers claim that the
paddy variety comes with an in-
trinsic defect of broken grains,
resulting in lesser rice yield of
around 5 kg per quintal.

Union Minister for Consum-
er Affairs and Food & Public
Distribution Pralhad Joshi
said, “There were no com-
plaints related to PR-126 varie-
ty since its adoption in 2016. It
is understood that complaints
are now being made because of
arise in hybrid varieties that
are marketed in the name of
PR-126 in Punjab.”

The Centre said a study was

‘HYBRID VAR_IETIES LR TED

PR-126,a key This year,
paddy variety, Punjab’s rice
used to give | . mlllerls
73 complain that
670/0 it has given
of Out Tumn ‘,
Ratio (OTR) | 4"50/0
from paddy | less OTR
torice = wAE ARWN  than usual
According to Union minister Pralhad Joshi, the prime | Hybrid varieties have

reason of the reduced OTR is due to the rise in hybrid
varieties that are marketed in the name of PR-126

a significantly lower OTR
than varieties like PR-126

PR-126 HAS BEEN ADOPTED IN PUNJAB ON LARGE SCALE SINCE 2016

assigned to IIT-Kharagpur for
reviewing the present OTR of
the paddy variety. “Tests are be-
ing conducted in different rice-
procuring states including
Punjab,” said Sanjeev Chopra,
secretary of the department of
food and public distribution.
Being a short-duration vari-
ety, PR-126 matures in just 125
days and requires less water.
But millers say it is often ready
in 110 days, resulting in a rice
production ratio of 62 to 64 kg.
Lesser rice yield is forcing mill

owners to absorb the loss as the
Centre demands the full quota
of 67 kg per quintal of paddy. .

Meanwhile, the government
has denied any crisis of storage
capacity of paddy or rice as
procurement is delayed com-
pared to previous year. In Pun-
jab, a large number of farmers
have lined up at procurement
centres with their paddy. As on
October 26, the government
procured 54.5 lakh metric
tonnes (LMT) of paddy against
61.5 LMT last year.




