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Turmeric found to Improve Memory
and Protect the Brain

TOPHEALTHIOURNAL.COM-03-JUL-2018

Turmeric is one of the common domestic spices. It belongs to the ginger family. Aside
from its characteristic use in the kitchen, it is also popular for its medicinal properties. It
is often touted for its various medicinal uses. It is anti-inflammatory in nature. It treats
abnormal and ulcerative bowel movements. Owing to the anti-amyloid properties, it is
also asserted to prevent plaque formation between vessels.

In addition, a recent study has illuminated its potential use
as a neuroprotector. The researchers from the University
of California-Los Angeles have revealed that Curcumin
supplementation can improve the memory of an
individual.

Curcumin is the major active ingredient of turmeric. It

imparts the characteristic orange-yellow color to turmeric. Turmeric is also rich in
pyridoxine, vitamin C, zinc, iron, calcium, and turmerone. Almost all the medicinal uses of
turmeric are attributed to Curcumin. Moreover, pyridoxine present in turmeric is also
reported to treat blood conditions like anemia and radiation sickness.

The respective research was published in the American Journal of Geriatric Psychiatry.

For the experiment, 40 people with normal brain functioning and minor memory issues
were examined. All of them were aged between 50-90 years. They were divided into a test
and a control group. The experimental study continued for almost a year and a half and
the participants were fed with 90 milligrams of Curcumin twice a day. The form of
Curcumin fed i.e. Theracurmin had an increased ability to penetrate into the endothelial
lining.

Cognitive tests were performed before starting the study, every six months during the
study, and upon its completion. The data upon analysis concluded that daily intake of
Curcumin can improve the memory of the subjects by 30%. In addition, their brain scans
showed an improvement in signal conduction from hypothalamus, amygdala, and areas
responsible for emotions. FDDNP-PET signals were determined in the amygdala,
hypothalamus, temporal, parietal, frontal, and motor regions. Curcumin was also
accredited to energize and radiate their moods. However, the control group didn't
demonstrate the same results. The researchers further added that Curcumin effectively
reduced inflammation in the brain cells which in other cases may promote depression
and dementia. Some people, however, reported nausea and abdominal pain as a side
effect but only in fewer cases.

The researchers anticipate future studies where Curcumin would be tested against
depression and other mild psychotic disorders. The effect of age, genetic flaws, severe
cognitive problems, and the inhabiting environment on the memory and mood are still to
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be studied.Curcumin is a popular dietary staple in Asia and the senior citizens upon
analysis exhibited improved cognitive abilities and a lower degree of Alzheimer’s.

The benefactions offered by turmeric and especially Curcumin demand it to be a frequent
part of our diet. It should preferably be obtained from the fresh root or ground spice.
Curcumin found in curry blend is quite variable in amount thus fresh herb must be
utilized in order to ensure the consumption of an adequate amount of Curcumin. Some
people drink turmeric mixed in warm milk which is then named the “golden milk.” It’s a
soothing way to relieve mild internal pains and injuries.

Alot of recent studies serve as an evidence of the advantages that turmeric offers. Almost
all of these advantages are attributed to Curcumin. If you still don’t find it in your diet,
grab it from your nearest general stores and don’t forget to add a pinch of it while cooking
your food. You can also sprinkle it on your meal not only to add a taste but also to nutrify
it.

PSU's new technology to help keep
aroma of spices intact

TIMES OF INDIA :JUL 4,2018

VADODARA: Did you cook that favourite cuisine of yours but felt the aroma of some spices
missing? The state-owned Gujarat State Fertilizer Corporation Ltd (GSFC) has cooked up
a technique to not just spice up your food, but also retain the taste of spices. The GSFC
Agrotech Ltd, a subsidiary of GSFC, has launched its own packed spice powders. It has
developed a unique technique wherein the spices are grinded, but they don’t lose their
aroma.

“We have developed a grinding technique using liquid nitrogen, which is cold. When the
spices are being grinded in a machine, the temperature naturally goes up. The spices lose
their aroma due to heat. But we use liquid nitrogen — which is one of our by-products —
in the machine while grinding the spices to keep the temperature cooler,” joint CEO of
GSFC Agrotech Ltd Renu Bhatt said.

“The cool surroundings makes spice leaves crispy and easier to crush finely. Also, they
retain their natural aroma and oil. These spices used even in little quantity make the food
tastier. We have already begun selling them on trial basis at our retail outlet in GSFC
premises,” Bhatt told TOI. GSFC Agrotech is currently selling coriander and cumin
powder, but it plans to expand its range of spices in future.

The company is yet to decide if it wants to sell the spice powders under its already existing
brand ‘Sardar’. Company officials said they are currently selling two spice powders in
retail, but they can take bulk orders as well. When the sale picks up, the company plans
to market it across the country.

“Currently, we buy coriander and cumin seeds from Unjha market, but we may also rope
in farmers to meet our needs. The farmers will be asked to produce spices as per our
demands. They will earn good income and we will get spices as per our needs,” Bhatt
added.
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India sees record spices exports in
FY18

ECONOMIC TIMES : 01-JUL-2018

KOCHI: India exported a record 1.03 million tonnes of
spices and spice products in FY18, registering an increase
of & per cent in volume terms. At about Rs 17,930 crore,
exports were 1 per cent higher in rupee terms. In dollar
terms, exports were pegged at $ 2.8 billion, up 5 per cent .

. “Exports of Indian spices maintained an increasing trend
Mint products fetched the second during 2017-18 and exceeded the target fixed for

highest revenue among spices witha  2017-18," Spices Board Secretary A Jayathilak said.
volume of 21,300 tonnes worth Rs
322833 crore.

Compared to the target of 1.023 million tonnes, valued at
Rs 17 665 crore (52 64 billion) for FY18, the achievement was 100 per cent in terms of
volume, 101 per cent in rupees, and 105 per cent in dollar terms. Jayathilak attributed the
increase to innovative market interventions and the emphasis on value-added products by
the board.

Record Crop

CARDAMOM SHIPMENTS Exports of small cardamom created an all-time record,
with shipments of 5,880 tonnes valued at Rs 809.08
5,680 EE&%OS crore as against 3,850 tonnes worth Rs 421 50 crore a
TONNES IN VALUE year earlier, registering an increase of 48 per cent in
INFY18 volume and 45 per cent in value.

— =) Chilli continued to lead Indian spice shipments with

= export of 4 43 900 tonnes, fetching an amount of Rs

4 256 33 crore. While volumes increased by 11 per cent
. the value declined by 16 per cent from the previous
year due to volatility in prices of chilli in international

markets.

Mint products fetched the second highest revenue among spices with a volume of 21,500
tonnes worth Rs 3,228 35 crore. The value rose by 28 per cent but volumes fell 3.5 per
cent . Cumin exports touched 1,43 670 tonnes valued at Rs 2 418 crore, increasing 21 per
cent in volumes and 23 per cent in value.
Other gainers included garlic, asafoetida and tamarind and valueadded products like curry
powder, spice oils and oleoresins. A fotal volume of 17,200 tonnes of spice oils
and olearesins worth Rs 2,661.72 crore were exported, marking an increase of 42 per cent

in volume and 15 per cent in value.
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Kerala HC stays MIP of Rs 500/kg on
pepper for now

ECONOMIC TIMES : 24-JUL-2018

KOCHI: In a major relief to valueadded
pepper exporters, the Kerala High Court
issued an interim stay on the minimum import
price (MIP) of Rs 500 per kg imposed on
black pepper imports.

The court observed that only the Central
government had the power to issue
notification framing or amending the Exim
Policy under section 3 of the Foreign Trade

The director general of foreign trade (DGFT) had in {Development and Regulation) Act 1992.
March issued orders banning all consignments of

pepper imported below MIF

The director general of foreign trade (DGFT)
had in March issued orders banning all consignments of pepper imported below MIP. The
MIP was first introduced last December to protect domestic pepper growers who said
rising imports were responsible for the sharp slump in pepper prices. But value-added
pepper exporters, who import pepper for value addition and re-export the commodity,
continued to bring in pepper by paying fines from December till March. DGFT issued a ban
in March.

“We will appeal against the stay. We have also met the commerce minister and apprised
him of the situation,” said KK Vishwanath, co-ordinator of Consortium of Black Pepper
Growers Qrganisation.

Ever since the levy, MIP had become a bone of contention between the growers and
exporters. Exporters like Kancor Ingredients and Synthite Industries, in their petition

against MIP, contended that the total production of pepper in India was 35,000-60 000
tonne a year The export requirement is 20,000 tonne.

Even when pepper production in the country had been at its maximum, it was not sufficient
to meet the export requirement. [ |

Chilli Powder  Could Contain
Carcinogen: Study

HUNGRYFOREVER.COM : 17-JUL-2018

Did you ever imagine something on your kitchen shelf that’s as staple as the chilli powder
could lead to cancer? That’s exactly what a study conducted by Gujarat Forensic Sciences
University (GFSU) has found out recently. The study, which was on popular brands of
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chilli powder revealed that about half of them had higher levels of mycotoxins which have
already been proven to be carcinogenic.

Conducted by assistant professors Jayrajsinh Sarvaiya and Pra]esh Pra]apatl of Institute

of Research and Development (IRD) of GFSU, pointed : T
this out as the factor for the high rejection rate of = = 0 ‘(/ <A
Indian spices on the western countries. . | s U 1
« ”» —
Half of the top brands " 3}{3‘
“We are constantly screening various commercial food ',Lf.«:! |

samples for the presence of aflatoxin, a variant of ;g_,, g %
mycotoxins, to train our students in food forensics. [t is :
really a matter of a concern to find half of the top brands of spices, in partlcular ch1111
powder, with a high level of either of the two variants of aflatoxin. At the same time, some
of the brands were found to be of good quality too,” Dr. Sarvaiya told the publication.

%ﬂ,

LC-MS method of screening mycotoxin in food products, the most advanced method for
food forensics was used for the study, reported TOI. Six Indian brands were taken for
study and some of the samples were found to have 50 to 100 ppb level as opposing to the
accepted level of 30 ppb (parts per billion). Improper storage of the whole chillis by
vendors was stated as a probable reason.

Proper storage and regular testing

“Various regulatory authorities of the world, including FSSAI has laid down very strict
compliance limit for the presence of mycotoxins in different types of grains, pulses, spices,
milk and other food products,” said Dr. Pajapati. Mycotoxins are produced by specific
strains of fungus and enter the food chain from them. Proper storage of the spiced in a
humidity-free environment and regular testing for traces of fungus can prevent the
growth of mycotoxins, according to Prasenjit Maity, in-charge director of IRD.

“The researchers added that even the feed for cattle should be screened to decrease
contamination of aflatoxin M1, which is milk-specific mycotoxin in cow and buffalo milk.
Internationally, the tolerance limit is set at 0.1 part per billion (ppb) for the substance,”
he added.

Involve States in foreign trade policy

HINDU BUSINESS LINE (SATIRE) (PRESS RELEASE) (BLOG)-25-1UL-2018

Kerala reaching out to southern States to lobby with New Delhi for a greater say in tariff
talks is a welcome initiative

Chief Ministers of States across the country need to emulate Kerala, which plans to
participate in foreign economic policy formulation that impacts peninsular India. Kerala’s
Agriculture Minister VS Sunil Kumar recently reached out to Karnataka, Tamil Nadu,
Puducherry, Andhra Pradesh and Telengana to lobby with New Delhi for a greater say in
tariff negotiations in international relations.
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Kerala has conveyed its serious concerns to New (TP
Delhi over the Regional Comprehensive ;
Economic Partnership, a proposed free trade §
agreement (FTA) between India and the 10 %~
member ASEAN states which has abearing on the B
southern economies. The crops common to some
of these southern States are coconut, cashew,
cardamom, coffee, ginger, turmeric, pepper and rubber, which are vulnerable to imports
through the FTA.

Pepper story

Today the import of pepper, which is grown across Karnataka, Kerala and Tamil Nadu,
has hit domestic prices drastically. Karnataka is the country’s largest pepper producer
after Kerala and Tamil Nadu. Following the Indo-Sri Lanka Free Trade Agreement
(ISLFTA) signed in 2016-17, there was phenomenal increase in the import of spices,
especially black pepper and nutmeg from Sri Lanka into India.

Cheaper pepper from Vietnam, the world’s largest pepper producer, illegally entered
India through Sri Lanka, Nepal, Myanmar and Bangladesh at eight per cent duty under
SAARC agreement as against 70 per cent for other countries. This lowered Indian black
pepper prices by 40 per cent during the last fiscal year.

An estimated 40,000 tonnes of pepper was dumped into the country in 2017 which
compelled the Directorate General of Foreign Trade to shift import of this commodity and
its derivatives from “free” to “prohibited” if the import price is ¥500 or less per kg. Earlier,
importers exploited a loophole in the notification of December 6, 2016, where pepper was
defined as “free”, and cleared their consignments with payment of a small fine on invoiced
value.

As a founder WTO member, India is committed to implementing its various agreements
and provisions, which include those on market access, domestic support and export
subsidies, agreements on sanitary and phyto-sanitary measures, TRIPS and TBT.

As a result of the agreements, all the quantitative restrictions had to be abolished and
non-tariff measures replaced by tariff measures during the implementation period from
January 1, 1995, to December 31, 2004.

However, there are certain protection provisions in the form of ‘safety trigger’, customs
duties, anti-dumping clauses and 189 countervailing duty rights available to India as to
other members of the WTO family.

While ISLFTA has increased Indo-Sri Lankan general trade, there is no scope for increased
export of Indian spices to Sri Lanka, as India is a bigger market and Sri Lanka is a smaller
one for spices. However, the ISLFTA has helped the spice oils and oleoresin industry of
Kerala to get cheap spices, especially light berries of black pepper and nutmeg, through
the duty free import of spices from Sri Lanka.

In this backdrop, Kerala’s initiative to act collectively to protect its agricultural economy
and lobby with the Centre is an impressive initiative.

Executive power

Today, New Delhi holds executive power in all matters related to foreign policy as
stipulated in Article 246a, 7th Schedule of the Constitution.
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However, Prime Minister Narendra Modi has sought participation from State
governments in foreign policy, especially to strengthen trade ties and seek foreign direct
investment.

In October 2014, the External Affairs Ministry created a new ‘States Division’ “to
coordinate facilitation of efforts . . . between . . . Mission/Post(s) and State/Union
Territories Governments as well as foreign diplomatic and trade missions in India.” This
will enable the States to contribute to foreign policy formulation.

In its 2014 election manifesto, the Bharatiya Janata Party referred to the importance of
creating a new spirit of cooperation and collaboration between New Delhi and the States.

Modi stated: “Team India shall not be limited to the Prime Minister-led team sitting in
Delhi, but will also include Chief Ministers and other functionaries as equal partners.”

Often, unilateral decisions taken by the Centre create dissatisfaction in the States. For
instance, the Centre ceded the Islet of Kachchativu to Sri Lanka in 1974 without any
consultation with the Tamil Nadu government. To that extent, the States have historically
been distanced from engagement with the Centre over national security and foreign
policy issues.

Coalition politics

For the first four decades of nationhood, the dominance of the Indian National Congress
with not many regional parties, except in Tamil Nadu, explains such a situation. However,
with the era of coalition politics since 1991, States have influenced foreign policy
decisions.

During the late 1980s, Tamil Nadu's political leaders lobbied with the Centre to withdraw
the Indian Peace Keeping Force and stop further conduct of counter-insurgency
operations in Sri Lanka. The country’s true strength is the sum total of the prosperity of
its States which are key drivers of economic growth. While agriculture contributes 18 per
cent to GDP, it is noteworthy that 49 per cent of the population is engaged in farming,
which merits state support through trade protectionism to the extent possible.

To develop India-Sri Lanka trade, at the cost of poor farmers, for geo-political
considerations or counter the rise of China is pathetic policy. For the Ministry of External
Affairs to be in tune with the citizenry across the country, it cannot afford to be New Delhi-
centric but must have representative offices (apart from regional passport offices) across
all State capitals. Clearly, the Centre and States need to be on the same page to formulate
foreign economic policy that does not adversely impact sections of society.

The writer teaches International Relations and Strategic Studies at the CHRIST Deemed
to be University, Bengaluru.

Farmers concerned over slackened
price of black pepper

SETOPATI.NET-25-JUL-2018

The hundreds of local farmers in Jhapa district involved in black pepper plantation are

concerned as their produces go unsold due to the dominance of imported black pepper in
the local markets.
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The commercial farming of black pepper is done in Arjundhara, Mechinagar and Buddha
Shanti in the district and produced in abundance yet the produce is pushed out of market
by the foreign imported black pepper.

Arjundhara Municipality’s Agriculture Division officer Shaliram Bhattarai shared that the
district produced some 17 metric tonnes of black pepper in the last fiscal year.

It was sold for Rs 1,600 per kilo last year while it could hardly fetch him around Rs 400
this year, shared Dinbandhu Pokharel, a local farmer of Arjundhara-10 in the district.
Pokharel produced a total of 600 Kkilos of black pepper this year.

He claimed that the price of locally produced black pepper was slacked due to the black
pepper smuggled to Nepal from the third countries.

Similarly, Yogesh Niraula of Buddha Shanti Rular Municipality-7 in the district is also
suffering similar fate. Niraula is forced to sell his produce at handout amount.

He opined that this locally produced spice would only find market and fair price if the
smuggling of the same from the third countries is curbed.

A total of 96,800 kilos of black pepper was imported in the last fiscal year, according to
the Mechi Customs Office, Kakadvitta.

Black pepper, considered to be the King of spices, is imported from India to Nepal that is
brought to India from Indonesia and Sri Lanka, among other countries.

Police recently had confiscated over 500 kilos of black pepper being smuggled to India
from Bhansa Khola at Mechinagar-6 in the district.

Spices Board Labs to Conduct
Pesticide Residue Test for Cardamom

BLIVE-05 : JUL-2018

Idukki: Farmers will be able to test the presence of pesticide residue in cardamom in the
labs of the Board itself, sparing them of the inconvenience of taking their produce to far
off places to conduct this important test, Spices Board Chairman Subhash Vasu said here.

Vasu, who took over as Chairman of Spices Board recently, disclosed this while interacting
with a group of small scale farmers at the Spices Park at - - s —
Puttady on Wednesday.

Interface with Cardamom Planters

The samples for testing will be collected in the Indian
Cardamom Research Institute in Mailadumpara and in
the office of Spices Park at Puttady.

Vasu said farmers are the backbone of agriculture and *
traders could exist and exporters thrive only when there are farmers to support them.
“Hence, the board will take steps that will ensure the co-operation and co-existence of
these three parties. All my efforts will be in this regard,” he said.

He also promised the farmers that he would take effective steps to draw the attention of
Central government to the issues of the cardamom farmers.
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The Chairman’s visit was intended to provide a momentum to the awareness campaign
on judicious use of pesticides and chemicals initiated by the Spices Board in Idukki.

Dr Rema Shree, Director, Spices Board presided over the event in which hundreds of small
scale farmers attended. She also answered queries from farmers.

Spices maintain steady trend in
listless trade

BW BUSINESSWORLD : 17-JUL-2018

Mumbai, Jul 17 (PTI) An overall steady trend was seen in an otherwise listless spices
market here today in the absence of any worthwhile buying activity.
Following are today's closing rates (in Rs) with previous rates in brackets:
Black pepper (per kg) 350/400 (350/400), ginger unbleached (per kg) 165 (165), copra
office Alappuzha (per quintal) 11,800 (11,800), copra office Kozhikode (per quintal)
11,700 (11,700), copra Rajapur Mumbai (per quintal) 19,600 (19,600), copra edible
Mumbai (per quintal) 15,100 (15,100). PTI BPD SBT

Exploring the many shades of chillies
in India

TIMES OF INDIA-03-JUL-2018

Are you missing some spice in life? If yes, why not go on a spice trail. India is a land of
diversity and when you start your here, get ready to be
introduced to a mix of culture and customs. You realise
that after every two miles, not just the landscape
changes, but also the taste and cuisines. And a lot of it =g
has to do with spices and herbs. As for spices, the BOSS
ingredient in India is the chilli, and most Indians will | :
find it unfathomable to imagine a dish without a dash &= T
of chillies. ‘

The humble chilli, apart from adding the required spice

in your dish, also boasts of some medicinal properties. If eaten moderately, chillies have
curative effects on your body. Records state that there are around 400 varieties of chillies
available in the world, and India is the largest producer of this ingredient, closely followed
by China.

Chillies in fact are the hottest ingredient in our kitchen. There are some types that rank
midway on the scale, whereas there are other varieties that will force you to clench your
fist and bang your head in despair. While India grows the hottest chilli in the world, this
article will take you further on this spicy trail. Read on!



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=18&cad=rja&uact=8&ved=0ahUKEwjymJO5zcHcAhWJdn0KHfBVDa84ChCpAgg2KAAwBw&url=http%3A%2F%2Fwww.businessworld.in%2Farticle%2FSpices-maintain-steady-trend-in-listless-trade-%2F17-07-2018-155029&usg=AOvVaw2lg60uxCacfl39Awf9wuEt
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=18&cad=rja&uact=8&ved=0ahUKEwjymJO5zcHcAhWJdn0KHfBVDa84ChCpAgg2KAAwBw&url=http%3A%2F%2Fwww.businessworld.in%2Farticle%2FSpices-maintain-steady-trend-in-listless-trade-%2F17-07-2018-155029&usg=AOvVaw2lg60uxCacfl39Awf9wuEt
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=70&cad=rja&uact=8&ved=0ahUKEwic8t6CzsHcAhXWfn0KHcQFBvs4PBCpAghEKAAwCQ&url=https%3A%2F%2Ftimesofindia.indiatimes.com%2Ftravel%2Feating-out%2Fexploring-the-many-shades-of-chillies-in-india%2Fas64841127.cms&usg=AOvVaw2gKrYvqJUfCqJw8YSBFkr0
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=70&cad=rja&uact=8&ved=0ahUKEwic8t6CzsHcAhXWfn0KHcQFBvs4PBCpAghEKAAwCQ&url=https%3A%2F%2Ftimesofindia.indiatimes.com%2Ftravel%2Feating-out%2Fexploring-the-many-shades-of-chillies-in-india%2Fas64841127.cms&usg=AOvVaw2gKrYvqJUfCqJw8YSBFkr0
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Bird’s eye chilli, Northeast

[t was mostly used by the Native Americans for about
9000 years. However, it is now more commonly used
in South East Asian countries. In India, it is grown in
the Northeast, and you should not judge it by its
rather tiny size. In terms of its ranking on the SHU
(Scoville Heat Units), this chilli you give you the right N
punch. This variety got its innovative name as birds
spread the seeds by picking up ripe chillies. Savour it
by adding a dash of it to your food.

Guntur chilli, Andhra Pradesh

Andhra cuisine is specially known for being spicy, and the chilli responsible for this is
Guntur Sannam - S4. Its fame has spread so far and wide that it accounts to almost 30%
of India’s chilli exports. If you are not used to high level of spiciness, try not to use more
than one chilli in your dish. Although a variety of Guntur chilli is found in Andhra Pradesh,
states like Madhya Pradesh also boasts of cultivating them.

Bhut jolokia, Nagaland

It is known as Naga jolokia in most parts of Assam, but
people all over the world know it as bhut jolokia. It has been
named after the ferocious Naga inhabitants, mostly
residing in hills and plains. Bhut jolokia is used as a spice 24
and also as a food. Many people even use it to get rid of
summer heat. It is used in both fresh as well as dried form,
as both impart distinct flavours to your food. Bhut jolokia is
alsoranked as one of the hottest chillies in the world. Such is its fame that the Indian Army
wanted to use some of the varieties of chillies as weapons.

Jwala chilli, Gujarat

You will find this chilli in almost all over the country, but
is specially grown in Gujarat. Most of the Indian household
use it for cooking. This kind of chilli can even be easily
grown at home and is considered as one of the most
important crops in India.

Kashmiri chilli, Kashmir

Kashmiri chilli is popular more because of its colour than
its spice level. This type is grounded into powder and is used in dishes not only in India
but across the world. The use of Kashmiri chilli usually enhances the taste of a dish, reason
why it's popularly used everywhere. Moreover, when measured in terms of spiciness, this
type of chilli is quite mild and barely measures 2000 SHU (Scoville Heat Units).

Byadagi chilli, Karnataka

Byadagi chilli is consumed all across India and is mostly known for its pungency and
colour. This type is categorised by its longish structure and colour. When this type of chilli
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is dried, its appearance turns crinkly. You will find this type
mostly grown in Karnataka; it is quite similar to paprika.

Kanthari chilli, Kerala

Kanthari chilli is another variety of the bird’s eye chilli. This
type is specially grown in Kerala; it is deemed fully matured —EE—" AN
when it turns white. Also, these chillies are quite hot and lend a good flavour to your food.

RESEARCH NEWS

New Research Appears to Validate
the Health Benefits of Turmeric

ORGANIC AUTHORITY-16-JUL-2018

The health benefits of turmeric have been touted far and wide,
but after research last year found that the spice’s superpowers =3 &~
may have been exaggerated, some have been wary. Now, a | g
newly released study has the potential to repair turmeric’s rep £
and solidify the evidence in favor of the spice once and for all.

Researchers at the University of California San Diego School of

Medicine, in cooperation with scholars from Peking and Zhejiang Universities, recently
revealed that curcumin, the active ingredient in turmeric, is able to bind to an enzyme
known as dual-specificity tyrosine-regulated kinase 2 (DYRK2) at the atomic level,
impairing cell proliferation and reducing cancer burden.

Sourav Banerjee, PhD, UC San Diego School of Medicine postdoctoral scholar and first
author on the study, notes that while the 2017 study “was indeed hard for curcumin
researchers to digest [... The researchers] also provided a good guideline of how state-of-
the-art curcumin research should be carried out.”

“Owing to a lot of chemical drawbacks, curcumin indeed comes up as a false-positive in
many screens,” says Banerjee. “Hence a thorough and diligent effort is required to prove
whether it is a true hit or a promiscuous waste-of-time. We were very cautious initially
when it came up in our screen too and in fact asked a lab in Dundee, UK to repeat our data
with a different system altogether to be absolutely sure.”

The study, which was published in the July 9 issue of the Proceedings of the National
Academy of Sciences, found that, in combination with the FDA-approved multiple
myeloma drug carfilzomib, curcumin could reduce cancer in mice.

“Although curcumin has been studied for more than 250 years and its anti-cancer
properties have been previously reported, no other group has reported a co-crystal
structure of curcumin bound to a protein kinase target until now,” Banerjee says in a press
release.



http://www.organicauthority.com/reap-the-benefits-of-turmeric/
http://pubs.acs.org/doi/full/10.1021/acs.jmedchem.6b00975
https://ucsdnews.ucsd.edu/pressrelease/crystal_structure_reveals_how_curcumin_impairs_cancer
https://ucsdnews.ucsd.edu/pressrelease/crystal_structure_reveals_how_curcumin_impairs_cancer
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Dr. Josh Axe, D.N.M., C.N.S,, D.C,, founder of Ancient Nutrition and DrAxe.com, notes that
this research certainly reinforces other research that has been conducted with regards to
turmeric’s anticarcinogenic properties.

“A multitude of in vitro studies have shown that curcumin could be effective against many
types of cancer, including lung, pancreatic, colorectal and breast cancers,” Dr. Axe says.
“The anti-inflammatory properties of curcumin have also been well-documented and, in
addition to fighting cancer development, may also be beneficial in the prevention of
chronic disease and inflammatory conditions like rheumatoid arthritis, IBD and asthma.”

Of course, researchers caution not to jump to conclusions with regards to the results of
this animal study - more work is needed.

“Our current work throws light on an important and novel mechanism of how curcumin
functions biologically,” says Banerjee. “Yes, this research is promising but one needs to be
cautious before calling this a miracle drug.”

Specifically, Banerjee notes that curcumin is expelled from the body quite quickly, which
could reduce its efficacy.

“For curcumin to be an effective drug, it needs to be modified to enter the bloodstream
and stay in the body long enough to target the cancer,” Banerjee says. “Owing to various
chemical drawbacks, curcumin on its own may not be sufficient to completely reverse
cancer in human patients.” This also means that just upping your consumption of
turmeric might not be enough - and for more than one reason.

“Curcumin constitutes 2-6% of turmeric,” he says. “So dietary turmeric may not have a
high enough curcumin content to target cancer. Moreover, the bioavailability of curcumin
is poor in general so ideally one needs to utilize curcumin as a template to generate better
derivatives with better bioavailability for use in therapeutics.” Dr. Axe suggests taking
concentrated supplements in addition to your tasty turmeric tonic. He prefers a
fermented supplement and produces one for Ancient Apothecary.

“Fermentation increases the bioavailability of curcumin in your body to maximize the
potential health benefits, helping you get more bang for your buck,” says Dr. Axe.
“Additionally, look for a supplement that also contains piperine, a compound found in
black pepper that has been shown to boost absorption by up to 2,000 percent.”

While this research certainly isn’t the last word on turmeric, it is a fantastic start.

Turmeric-derived eye drops could
treat glaucomas: study

SCIENCE DAILY-24-JUL-2018

A derivative of turmeric could be used in eye drops to treat the early stages of glaucoma,
finds a new study led by UCL and Imperial College London researchers.

In the new Scientific Reports paper, the researchers report a new method to deliver
curcumin, extracted from the yellow spice turmeric, directly to the back of the eye using
eye drops, overcoming the challenge of curcumin's poor solubility.



http://ancientnutrition.com/
https://draxe.com/?utm_medium=Affiliate&utm_source=article&utm_campaign=PR
http://www.organicauthority.com/warm-turmeric-tonic-with-carrot-ginger-and-adaptogens/
https://www.amazon.com/Ancient-Apothecary-Fermented-Turmeric-Supplement/dp/B06XHSLR3J
https://www.ncbi.nlm.nih.gov/pubmed/9619120
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=2&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIINSgAMAE&url=https%3A%2F%2Fwww.sciencedaily.com%2Freleases%2F2018%2F07%2F180724110233.htm&usg=AOvVaw3a_VKoEZpB-Jl7YMBMRepp
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=2&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIINSgAMAE&url=https%3A%2F%2Fwww.sciencedaily.com%2Freleases%2F2018%2F07%2F180724110233.htm&usg=AOvVaw3a_VKoEZpB-Jl7YMBMRepp
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The research team found the eye drops can reduce the loss of retinal cells in rats, which
is known to be an early sign of glaucoma.

They are also investigating how the eye drops could be used as a diagnostic tool for a
range of conditions.

"Curcumin is an exciting compound that has shown promise at detecting and treating the
neurodegeneration implicated in numerous eye and brain conditions from glaucoma to
Alzheimer's disease, so being able to administer it easily in eye drops may end up helping
millions of people,” said the study's lead author, Professor Francesca Cordeiro (UCL
Institute of Ophthalmology, Western Eye Hospital and Imperial College London).

Glaucoma is a group of eye conditions affecting over 60 million people worldwide that
leads to irreversible blindness in 1 in 10 cases. The condition mainly involves the loss of
retinal ganglion cells, a type of neuron located near the surface of the retina. Stopping the
loss of these cells early on has not yet been achieved, so it is a key focus of glaucoma
research.

Curcumin has previously been shown to protect retinal ganglion cells when administered
orally. For the current study, the researchers were seeking to find a more reliable method
to deliver curcumin. Oral administration is difficult because curcumin has poor solubility,
so it does not easily dissolve and get absorbed into the bloodstream, and would require
people to take large amounts of tablets (up to 24 a day) that may cause gastrointestinal
side effects.

The team developed a novel nanocarrier, wherein the curcumin is contained within a
surfactant combined with a stabiliser, both of which are known to be safe for human use
and are already in existing eye products. The nanocarrier can be used in eye drops to
deliver much higher loads of curcumin than other products in development, increasing
the drug's solubility by a factor of almost 400,000, and localises the curcumin in the eyes
instead of throughout the body.

The researchers initially tested the product on cells that are used to model glaucoma,
before conducting trials in rats with eye conditions involving the loss of retinal ganglion
cells.

After twice-daily use of eye drops in the rats for three weeks, retinal ganglion cell loss was
significantly reduced compared to matched controls, and the treatment was found to be
well-tolerated with no signs of eye irritation or inflammation.

Having found an effective way to deliver curcumin, the researchers are hopeful that it
could also be used to diagnose Alzheimer's disease, as curcumin is known to bind to the
amyloid beta protein deposits implicated in Alzheimer's, and can be detected in the retina
with fluorescence to highlight the malignant proteins.

"We are now researching diagnostic uses for these eye drops alongside other ways to
visualise the retina, as eye tests can be an opportunity to detect signs of
neurodegeneration with a simple, non-invasive test," said co-lead author Dr Ben Davis
(UCL Institute of Ophthalmology and Imperial College London).

Professor Cordeiro added: "As we live longer, diseases such as glaucoma and Alzheimer's
are steadily increasing. We believe our findings could make a major contribution at
helping the lives of people affected by these devastating diseases."
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The researchers received funding from the Medical Research Council and Dr. Werner
Jackstadt-Stiftung.

Turmeric can cure stomach cancers
JNU study

INDIA TODAY-22-JUL-2018

Consuming turmeric can cure stomach cancer, revealed a research study done by the
Department of Biotechnology of the Jawaharlal Nehru University (JNU). After studying
the impact of curcumin, an active component on the Helicobacter Pylori, the student
group found that by incorporating turmeric in the treatment of stomach cancer, the
disease can be successfully cured. According to the research, the main purpose of the
study was oxidation of curcumin which holds a key for therapeutic purpose.

Five students had been studying the use for curcumin, a bioactive component of turmeric
since the past five years. The students came out with a detailed research working under
Rupesh Chaturvedi, professor of the Department of Biotechnology. The students have
published a detailed research paper, expounding how through their detailed trials on the
sample taken from a group of 40 people from Lucknow, it has been found that turmeric
can prove to be of help in the course of treatment of stomach cancer.

Helicobacter Pylori bacteria is one of the leading bacteria which leads to the formation of
ulcers in the stomach. Consistent consumption of food consisting of this bacterium can
lead to stomach cancer. The JNU Professor said that according to the research which was
carried out on food samples taken from 40 people from Lucknow, it was found that 39
people used to consume food (mostly junk food) which led to the formation of the
Helicobacter Pylori bacteria in their body. Five students -- Rohit Tiwari, Alka Yadav, Jyoti
Gupta, Jyoti and Achyuth Pandey studied the effects of curcumin on the bacteria and found
that curcumin fights the bacteria.

While studies on the use of turmeric have been carried out all over the world, it is the first
time that a successful research has been carried out and has proven that the age old
turmeric can be a crucial component in fighting the fatal disease.

Crystal structure reveals how
curcumin impairs cancer

SCIENCE DAILY-10-JUL-2018

Through x-ray crystallography and kinase-inhibitor specificity profiling, researchers
reveal that curcumin, a natural occurring chemical compound found in the spice turmeric,
binds to the kinase enzyme dual-specificity tyrosine-regulated kinase 2 (DYRK2) at the
atomic level. This previously unreported biochemical interaction of curcumin leads to
inhibition of DYRK2 that impairs cell proliferation and reduces cancer burden.



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=3&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIIOCgAMAI&url=https%3A%2F%2Fwww.indiatoday.in%2Fmail-today%2Fstory%2Fturmeric-can-cure-stomach-cancer-jnu-study-1293094-2018-07-23&usg=AOvVaw3SPf5vtj0eJDYQg5gty1QT
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=3&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIIOCgAMAI&url=https%3A%2F%2Fwww.indiatoday.in%2Fmail-today%2Fstory%2Fturmeric-can-cure-stomach-cancer-jnu-study-1293094-2018-07-23&usg=AOvVaw3SPf5vtj0eJDYQg5gty1QT
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=5&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIIQCgAMAQ&url=https%3A%2F%2Fwww.sciencedaily.com%2Freleases%2F2018%2F07%2F180709161543.htm&usg=AOvVaw1Mz_nncyztnTRpZswirk5F
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=5&cad=rja&uact=8&ved=0ahUKEwibhdq6pJndAhWMp48KHdAfDrkQqQIIQCgAMAQ&url=https%3A%2F%2Fwww.sciencedaily.com%2Freleases%2F2018%2F07%2F180709161543.htm&usg=AOvVaw1Mz_nncyztnTRpZswirk5F
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A 3D image, obtained using x-ray crystallography, shows curcumin in yellow and red
binding to kinase enzyme dual-specificity tyrosine-regulated T,
kinase 2 (DYRK2) in white at the atomic level. 4 %

Through x-ray crystallography and kinase-inhibitor specificity
profiling, University of California San Diego School of Medicine
researchers, in collaboration with researchers at Peking
University and Zhejiang University, reveal that curcumin, a
natural occurring chemical compound found in the spice
turmeric, binds to the kinase enzyme dual-specificity tyrosine-
regulated kinase 2 (DYRK2) at the atomic level. This previously
unreported biochemical interaction of curcumin leads to
inhibition of DYRK2 that impairs cell proliferation and reduces
cancer burden.

But before turning to curcumin or turmeric supplements, Sourav Banerjee, PhD, UC San
Diego School of Medicine postdoctoral scholar, cautions that curcumin alone may not be
the answer.

"In general, curcumin is expelled from the body quite fast," said Banerjee. "For curcumin
to be an effective drug, it needs to be modified to enter the blood stream and stay in the
body long enough to target the cancer. Owing to various chemical drawbacks, curcumin
on its own may not be sufficient to completely reverse cancer in human patients."

Writing in the July 9 issue of the Proceedings of the National Academy of Sciences,
Banerjee and colleagues report that curcumin binds to and inhibits DYRK?2 leading to the
impediment of the proteasome -- the cellular protein machinery that destroys unneeded
or damaged proteins in cells -- which in turn reduces cancer in mice.

"Although curcumin has been studied for more than 250 years and its anti-cancer
properties have been previously reported, no other group has reported a co-crystal
structure of curcumin bound to a protein kinase target until now," said Banerjee, first
author on the study. "Because of their work on the crystallography, our collaborators at
Peking University, Chenggong Ji and Junyu Xiao, helped us to visualize the interaction
between curcumin and DYRK2."

"The enzyme kinases IKK and GSK3 were thought to be the prime curcumin-targets that
lead to anti-cancer effect but the co-crystal structure of curcumin with DYRK2 along with
a 140-panel kinase inhibitor profiling reveal that curcumin binds strongly to the active
site of DYRK2, inhibiting it at a level that is 500 times more potent than IKK or GSK3."

Working alongside Jack E. Dixon, PhD, Distinguished Professor of Pharmacology, Cellular
and Molecular Medicine, Chemistry and Biochemistry at UC San Diego, Banerjee and team
have been looking for regulators of proteasomes to inhibit tumor formation by
proteasome-addicted cancers like triple-negative breast cancer (TNBC) and the plasma
cell malignancy called multiple myeloma.

Using biochemical, mouse cancer models and cellular models the team found that
curcumin is a selective inhibitor of DYRK2 and that this novel molecular target has
promising anticancer potential for not only chemo-sensitive but also proteasome
inhibitor resistant/adapted cancers.

"Our results reveal an unexpected role of curcumin in DYRK2-proteasome inhibition and
provide a proof-of-concept that pharmacological manipulation of proteasome regulators
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may offer new opportunities for hard-to-treat triple-negative breast cancer and multiple
myeloma treatment,” said Dixon, who was co-senior author with Zhejiang University's
Xing Guo, PhD, on the paper. "Our primary focus is to develop a chemical compound that
can target DYRK2 in patients with these cancers."

DYRK2 depletion impairs proteasome activity and exhibits slower cancer proliferation
rates and significantly reduced tumor burden in mouse models. In combination with the
FDA-approved multiple myeloma drug, carfilzomib, curcumin induced a much higher
cancer cell death while normal non-cancerous cells were less affected. This suggest that
targeting proteasome regulators (such as DYRK2) in combination with proteasome
inhibitors may be a promising approach of anticancer therapy with less side-effects but
further work is needed, said Banerjee.

Turmeric found to Improve Memory
and Protect the Brain

TOPHEALTHJOURNAL.COM-03-JUL-2018

Turmeric is one of the common domestic spices. It belongs to the ginger family. Aside
from its characteristic use in the kitchen, it is also popular for its medicinal properties. It
is often touted for its various medicinal uses. It is anti-inflammatory in nature. It treats
abnormal and ulcerative bowel movements. Owing to the anti-amyloid properties, it is
also asserted to prevent plaque formation between vessels.

In addition, a recent study has illuminated its potential use as a neuroprotector. The
researchers from the University of California-Los Angeles have revealed that Curcumin
supplementation can improve the memory of an individual.

Curcumin is the major active ingredient of turmeric. It imparts the characteristic orange-
yellow color to turmeric. Turmeric is also rich in pyridoxine, vitamin C, zinc, iron, calcium,
and turmerone. Almost all the medicinal uses of turmeric are attributed to Curcumin.
Moreover, pyridoxine present in turmeric is also reported to treat blood conditions like
anemia and radiation sickness.

The respective research was published in the American Journal of Geriatric Psychiatry.

For the experiment, 40 people with normal brain functioning and minor memory issues
were examined. All of them were aged between 50-90 years. They were divided into a test
and a control group. The experimental study continued for almost a year and a half and
the participants were fed with 90 milligrams of Curcumin twice a day. The form of
Curcumin fed i.e. Theracurmin had an increased ability to penetrate into the endothelial
lining.

Cognitive tests were performed before starting the study, every six months during the
study, and upon its completion. The data upon analysis concluded that daily intake of
Curcumin can improve the memory of the subjects by 30%. In addition, their brain scans
showed an improvement in signal conduction from hypothalamus, amygdala, and areas
responsible for emotions. FDDNP-PET signals were determined in the amygdala,
hypothalamus, temporal, parietal, frontal, and motor regions. Curcumin was also
accredited to energize and radiate their moods. However, the control group didn't
demonstrate the same results.



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=14&cad=rja&uact=8&ved=0ahUKEwiKsISwpZndAhUK6Y8KHbtlCZc4ChCpAggvKAAwAw&url=https%3A%2F%2Ftophealthjournal.com%2F561%2Fturmeric-found-to-improve-memory-and-protect-the-brain%2F&usg=AOvVaw3-uK0f35RBmPA33_t1CIed
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=14&cad=rja&uact=8&ved=0ahUKEwiKsISwpZndAhUK6Y8KHbtlCZc4ChCpAggvKAAwAw&url=https%3A%2F%2Ftophealthjournal.com%2F561%2Fturmeric-found-to-improve-memory-and-protect-the-brain%2F&usg=AOvVaw3-uK0f35RBmPA33_t1CIed
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The researchers further added that Curcumin effectively reduced inflammation in the
brain cells which in other cases may promote depression and dementia. Some people,
however, reported nausea and abdominal pain as a side effect but only in fewer cases.

The researchers anticipate future studies where Curcumin would be tested against
depression and other mild psychotic disorders. The effect of age, genetic flaws, severe
cognitive problems, and the inhabiting environment on the memory and mood are still to
be studied.

Curcumin is a popular dietary staple in Asia and the senior citizens upon analysis
exhibited improved cognitive abilities and a lower degree of Alzheimer’s.

The benefactions offered by turmeric and especially Curcumin demand it to be a frequent
part of our diet. It should preferably be obtained from the fresh root or ground spice.
Curcumin found in curry blend is quite variable in amount thus fresh herb must be
utilized in order to ensure the consumption of an adequate amount of Curcumin. Some
people drink turmeric mixed in warm milk which is then named the “golden milk.” It’s a
soothing way to relieve mild internal pains and injuries.

Alot of recent studies serve as an evidence of the advantages that turmeric offers. Almost
all of these advantages are attributed to Curcumin. If you still don’t find it in your diet,
grab it from your nearest general stores and don’t forget to add a pinch of it while cooking
your food. You can also sprinkle it on your meal not only to add a taste but also to nutrify
it.

BIODIVERMTY

Hundreds of species umlikely to
survive biodiversity collapse -
scientists

NEWSHUB-28-JUL-2018

A devastating collapse in global biodiversity is imminent, scientists say, warning
hundreds of species may not survive.

An international team have published a major study in the journal Nature, saying we must
make urgent changes to our approach to pollution and climate change, which are placing
major stress on our planet.

Failure to act quickly and decisively would greatly increase the risk of "unprecedented
and irrevocable species loss", particularly in the tropics.

"The fate of the tropics will be largely determined by what happens elsewhere in the
planet,” said lead author Prof Jos Barlow of Lancaster University.

Among the species under imminent threat are the African Bush Elephant, tree frogs, and
many different kinds of birds.



https://www.newshub.co.nz/home/world/2018/07/hundreds-of-species-unlikely-to-survive-biodiversity-collapse-scientists.html
https://www.newshub.co.nz/home/world/2018/07/hundreds-of-species-unlikely-to-survive-biodiversity-collapse-scientists.html
https://www.newshub.co.nz/home/world/2018/07/hundreds-of-species-unlikely-to-survive-biodiversity-collapse-scientists.html
https://www.nature.com/articles/s41586-018-0301-1
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The paper, titled ' The future of hyperdiverse tropical ecosystems, is the first high-level
report on the state of all four of the world's tropical ecosystems - tropical forests,
savannahs, lakes and rivers, and coral reefs.

While the tropics cover roughly 40 percent of the planet's surface, they are the home to
more than three quarters of all species.

The study shows that humans will also be impacted, with the tropics providing important
resources for fishing and agriculture.

The scientists are calling for an international response, which Dr Joice Ferreira said was
vital to help avoid the loss of tropical biodiversity.

"Five years ago biologists expected to be the first to find a species, now they hope not to
be the last," Prof Barlow added.

Maharashtra may have
most biodiversity heritage sites
in India by year end

HINDUSTAN TIMES-26-JUL-2018

These are locations that have rich biological, ethnic, historical value and fragile
ecosystems;

By the end of 2018, Maharashtra may become
the only state in India to have the highest
number of biodiversity heritage sites (BHS) to its
name. The Maharashtra State Biodiversity Board
(MSBB) has proposed two more biodiversity
heritage sites - an eight-hectare area in
Vidarbha and 266 acres of the Landorkhori
Reserve Forest in Jalgaon district. Once these are
approved by the Centre, there will be six BHS in Maharashtra.

BHS are locations with biological, ethnic and historical value that have fragile ecosystems.
To strengthen biodiversity conservation, these areas are marked as heritage sites under
the Biological Diversity Act, 2002. BHS are first approved by the state and then the Centre.
The first and only BHS in Maharashtra at present is the six-hectare forest patch, Glory of
Allapalli, in Gadchiroli district. It was notified in July 2014, a little more than a year after
the state had approved it as a BHS.

In July 2017, MSBB proposed Anjarle and Velas beaches in Ratnagiri district, and
Ganeshkhind in Pune be given the status of BHS. While all three locations have received
nods from the state, the Centre is yet to clear the proposals.



https://www.hindustantimes.com/mumbai-news/maharashtra-may-have-most-biodiversity-heritage-sites-in-india-by-year-end/story-1PpKWKLFTZzYUBi9ZYASeL.html
https://www.hindustantimes.com/mumbai-news/maharashtra-may-have-most-biodiversity-heritage-sites-in-india-by-year-end/story-1PpKWKLFTZzYUBi9ZYASeL.html
https://www.hindustantimes.com/mumbai-news/maharashtra-may-have-most-biodiversity-heritage-sites-in-india-by-year-end/story-1PpKWKLFTZzYUBi9ZYASeL.html
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The proposed BHS in Vidarbha is in the Naxal-affected Gadchiroli district. Archaeologists
recently discovered fossils a few kilometres away from this patch. “The eight-hectare site
holds many more hidden secrets from at least 150 million years ago, which are yet to be
excavated. Thus, more protection is need for this site as it has the ability to become a
global heritage zone,” said Tushar Chavan, deputy conservator of forest, Sironcha, who

SUb mltted the B H S A GREEN LEGACY Status: Proposed (2017)
prOPOSal to MSBB. Alook at the declared and proposed biodiversity heritage sites in the state Area: 58,67 hectares
GLORY OF ALLAPALLI Reason: This botanical garden
. Gadchiroli ' s ‘;;nm:ially Stafrtﬁd n 1373;)_»'
In Landorkhori Reserve satusvedses con oodrow of the East India

Company. History has it that the
Peshwas planted the first mango
tree (hapus), which still exists, at
this garden.

LANDORKHORI RESERVE
FOREST, around Chhatrapati
Shivaji Park in Jalgaon

Status: Proposed (2018)

Area: 266 hectares

Reason: It is a reserved forest
with 190 species of birds and 24
species of mammals

Area: 6 hectares
Reason: It is being preserved as
natural forest having biological

and historical value

Forest, the proposed BHS
is around Meharun Lake
and Chhatrapati Shivaji
Park.

Vilas Bardekar, chairman
of MSBB, said, “This area
has created its own
microclimate making it

VELAS BEACH, Ratnagiri district
Status: Proposed (2017)

Area: 0.98 hectares (2.44 acres)
Reason: The area has been
officially declared as turtle
nesting site along the west
coast. Velas saw 750 Olive Ridley
turtle hatchlings in 2017

ANJARLE BEACH, Ratnagiri district
(in pic above)

Status: Proposed (2017)

Area: 074 hectare

Reason: Another turtle nesting site
that saw 400 Olive Ridley turtle
hatchlings across six nesting sites in

PHOTOS: STATE FOREST DEPARTMENT

2017, Anjarle has a number of species
of birds, marine mammals, coastal
invertebrates and mangroves.

GANESHKIND GARDEN, on the
campus of National Agricultural
Research project of the Mahatma
Phule Krishi Vidyapeeth, Pune

WARDHAM IN SIRONCHA,

Gadchiroli

Status: Proposed (2018)

Area: 8 hectares

Reason: Home to at least

150-million-year-old fossils
(Source: Maharashtra state

biodiversity board)

very suitable for wild
animals to survive and is an important bird habitat. However, there have been very few
efforts to document the biodiversity of this region. Once declared a BHS, threats such as
water holding capacity of the lake, encroachment, water pollution due to untreated waste,
and deforestation will all be addressed and the area will be better protected.”

CLIMATE CHANGE

How does climate change affect crop
growth?

ISRAEL21C-17-JUL-2018

New Cornell-Volcani partnership will advance cutting-edge research in agricultural and
environmental sciences.

Israel’s Volcani Center Agricultural Research
Organization has entered into a partnership
with Cornell University College of Agriculture
and Life Sciences of New York to advance
cutting-edge research in the agricultural and
environmental sciences.

The two institutions will conduct research on
critical issues confronting the environment
today and its effect on agriculture, specifically
the impact of climate change on crop growth.

Volcani Center-Agricultural Research
Organization in Rishon LeZion. Photo
by Yigal Elad

The partnership is a result of New York State’s
multi-sector trade mission to Israel in December 2017, led by Howard Zemsky, head of
Empire State Development, New York’s chief economic development agency.
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The trip continued efforts initiated by NY Governor Andrew Cuomo in March 2017 to
strengthen economic ties with Israel, create new jobs and attract additional international
business investment in New York through the Global NY initiative.

“By bringing together the tremendous research capabilities of our land grant university
and the Volcani Center, we can continue our work to grow the agricultural community
and improve our environmental sustainability now and for our future generations,” said
NY State Agriculture Commissioner Richard A. Ball.

“As the leading agricultural research organization in Israel, Volcani Center is looking
forward to further expand our work and global impact through this exciting opportunity
for fruitful collaboration with the prestigious, world- class Cornell University,” said Prof.
Eli Feinerman, director of the Volcani Center.

The Volcani Center, based in Rishon LeZion, is the Israeli national institute for agricultural
research. It is comprised of two research stations and six institutes spanning plant
sciences, animal sciences, plant protection, soil, water and environmental sciences,
agricultural engineering and postharvest and food sciences.

Climate Change Leading To Reduced
Crop Yield, Study Shows

NDTV-23-JUL-2018

A government-commissioned study projected reduction in crop yields for irrigated maize,
wheat and rain-fed rice.

The study was commissioned by the government to assess the impact of climate change

A scientific study commissioned by the government to assess the impact of climate change
has projected reduction in crop yields for irrigated maize, wheat and rain-fed rice, the
Rajya Sabha was informed today.

The study has also found that malaria has spread to new areas and its transmission may
increase in duration, the Minister of Environment Forest and Climate Change Harsh
Vardhan said during Question Hour.

Answering a question, he said the study has assessed the impact of climate change on four
key sectors of the economy -- agriculture, water, natural ecosystems and biodiversity and
health in four regions-the Himalayan region, Western Ghats, the coastal region and the
Northeast.

"The study projects a variable rate of agricultural production including decrease in yield
in some crops and change in composition of forests and net primary productivity.
Extreme precipitation events are likely to increase in all the regions, water yield is
projected to increase in the Himalayan region whereas it is likely to be variable across
other three regions," the minister said.

He observed that the Indian Council of Agricultural Research has also analysed the impact
of climate change on crop yields using crop simulation models.

Replying to another query, the minister said the government has made a very detailed
action plan for cleaning Ganga.



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=40&cad=rja&uact=8&ved=0ahUKEwicjZGal8HcAhWPfCsKHUeIBxg4HhCpAghBKAAwCQ&url=https%3A%2F%2Fwww.ndtv.com%2Findia-news%2Fclimate-change-leading-to-reduced-crop-yield-study-shows-1888216&usg=AOvVaw2Ekc0UAktQwgXUtAyFVe56
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=newssearch&cd=40&cad=rja&uact=8&ved=0ahUKEwicjZGal8HcAhWPfCsKHUeIBxg4HhCpAghBKAAwCQ&url=https%3A%2F%2Fwww.ndtv.com%2Findia-news%2Fclimate-change-leading-to-reduced-crop-yield-study-shows-1888216&usg=AOvVaw2Ekc0UAktQwgXUtAyFVe56
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A scientific study commissioned by the government to assess the impact of climate change
has projected reduction in crop yields for irrigated maize, wheat and rain-fed rice, the
Rajya Sabha was informed today.

The study has also found that malaria has spread to new areas and its transmission may
increase in duration, the Minister of Environment Forest and Climate Change Harsh
Vardhan said during Question Hour.

Answering a question, he said the study has assessed the impact of climate change on four
key

sectors of the economy -- agriculture, water, natural ecosystems and biodiversity and
health in four regions-the Himalayan region, Western Ghats, the coastal region and the
Northeast.

"The study projects a variable rate of agricultural production including decrease in yield
in some crops and change in composition of forests and net primary productivity.
Extreme precipitation events are likely to increase in all the regions, water yield is
projected to increase in the Himalayan region whereas it is likely to be variable across
other three regions," the minister said.

He observed that the Indian Council of Agricultural Research has also analysed the impact
of climate change on crop yields using crop simulation models.

Climate change not one heat wave,
but a pattern of extremes: scientist

NEWS1130-03-JUL-2018

OTTAWA - The scorching heat wave that set records in Ontario and Quebec over the
Canada Day long weekend can'’t be directly attributed to climate change — but neither
can the likelihood of a connection be ignored outright, says a University of Waterloo
climate scientist.

Suggesting the two aren’t linked would be akin to arguing that no particular home run
can be attributed to steroids when a baseball player on a hitting streak is caught doping,
said Blair Feltmate, who's also the head of the Waterloo-based Intact Centre on Climate
Adaptation.

While a single isolated event might be normal, there’s little doubt that the world and
Canada are together seeing more extreme weather events — patterns that can be
attributed to climate change, Feltmate said.

“All the predictions illustrate that going forward in Canada, things are going to be hotter,
wetter and wilder,” he said. “It’s not any particular year that matters. What matters is the
overall, the long-term trend.”

Globally, the world’s average annual temperature is one degree Celsius warmer than it
was a century ago, says Feltmate.

“You have to remember that the difference between the temperature we have on the
planet today versus an ice age is only five or six degrees Celsius, so being up one degree
Celsius over a period of 100 years is a really big deal,” said Feltmate.
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The Paris climate change agreement Canada signed in 2015 with the rest of the world
aims to keep global warming at 2 degrees C compared to pre-industrial levels. 1.5 C would
be even better, scientists say. Canada’s current plans to cut emissions are nowhere near
sufficient; even if implemented — a prospect that’s in serious doubt — the world will get
3 degrees C hotter than it used to be by the next century.

A 2017 study in the journal Nature Climate Change found that about one-third of the
world’s population already lives somewhere where the daily temperatures are
considered lethal more than 20 days a year.

Even with drastic cuts to greenhouse gas emissions in the next 75 years, that number is
still expected to grow to 50 per cent of the population — or 75 per cent, including parts
of Ontario and Quebec, if nothing is done at all. With limited mitigation, parts of India,
Africa and South America would hit lethal temperatures every day of the year.

Canadians need to brace themselves for an influx of eco-migrants over the next century,
Feltmate warned — people who are fleeing their homelands because they are simply too
hot.

Environment Canada modelling suggests the average summer temperature across
Ontario between 2041 and 2070 will be 3.5 C higher than it was between 1981 and 2010.
The city of Toronto has modelling from 2011 that showed between 2000 and 2010 there
were on average 20 days over 30 C, and with climate change that will more than triple to
66 days by 2040.

Rolf Campbell, a weather historian behind the Twitter account “YOW Weather Records,”
says Ottawa hit its highest-ever humidex measurement on Sunday: 47.2 C. Temperatures
in Ottawa have gone above 32 C for five days in a row, the longest heat wave since 2001.
With the forecast set to hit 35 C on Wednesday, a six-day heat wave would be the longest
since 1944.

The temperature on Canada Day was 10 C higher than average, leaving paramedics to
treat more than 100 people at various Canada Day events. Some 18 people were taken to
hospital with heat-related illnesses.

Montreal, also experiencing extreme temperatures, reported six deaths this week due to
the heat.

ORGANIC FARMING
Saudi Arabia Unveils Its $200 Million
¢ Farming Action Plan

ABOUT HER-11-JUL-2018

Two years ago, it was reported that the Saudi Arabian government had begun designing
strategies to support the development of organic
farming across the Kingdom, with plans to establish
more than 20 organic farms in the near future. This
week, it was finally announced that the plan has now
been set into action. The Saudi Ministry of Environment,
Water, and Agriculture unveiled its organic farming
action plan, which was approved by the Cabinet, and has
allocated SR750 million ($200 million) to support it.
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According to the ministry’s undersecretary, Ahmed bin Ali Al-Eyada, the plan will be one
of the most important means of supporting organic production in the Kingdom. This
nation-wide move towards building institutional capacity, part of its ambitious plan to
expand Saudi Arabia’s shift toward organic agriculture, is seen as a positive step
addressing the country’s nutritional needs, public health, and environment-related
issues. “The plan aims to increase organic production by 300 percent. Its other objectives
include providing safe food, sustainable, highly profitable farming, which will be an
important resource for the national economy [...] Organic farmers are a key part of this
plan, so they must be supported by it through different means,” explained Al-Eyada.

According to report by the Oxford Business Group, Saudi Arabia went through a key policy
shift on self-sufficiency and wheat production over the last few years. In line with this
approach, the Kingdo’s government instituted a number of other plans to mitigate the
effects of agricultural production on the country’s water reserves, with one of the most
important moves in this respect being the emphasis on organic and greenhouse
production. In a 2016 piece by Arab News, the deputy chief of the Saudi Organic Farming
Association (SOFA) explained that the Saudi government encouraging organic farming in
the Kingdom by providing support to organic farmers such as paying the fees for
certification, rendering technical advice, and extending support to improve the quality of
farming.

Centre discusses Subhash Palekar
farming pattern for national use

TNN | JUL 15, 2018, 03.45 AM IST

NAGPUR: The Central government seems to be seriously considering the Zero Budget
Natural Farming (ZNBF), promoted by Padma Shri Subhash Palekar, as one of the tools to
meet its target of doubling the income of farmers by 2022.
Palekar told TOI that the Niti Aayog along with the scientists of
Indian Council of Agricultural Research (ICAR), State
Agriculture Universities (SAUs), the Union minister of state for
agriculture Gajendra Shekhawat and Himachal Pradesh
governor Acharya Dev Wrat held a meeting with him on ZBNF
on July 9.

Most participants agreed in principle that ZNBF was the only

alternative technology available to double farmers income. Hence all states should
promote it on large scale to meet this dream of the Prime Minister Narendra Modi,” said
Palekar.

ICAR director general Trilochan Mohapatra told TOI that at the meeting it was decided to
work together with Palekar in validating the ZBNF before it is adopted at the national
level. “ICAR will validate the technology. It will study the crop response, soil properties
etc after using this technology,” he said.

Palekar says that the PM might be talking of doubling the farmers income but there is no
technology for it. Neither is loan waiver any solution to tackle farmers’ suicides. “I have
no hesitation in claiming that ZNBF is the only solution by which not only will the farmers’
income double but it will also trigger another green revolution. In fact, ZNBF will more
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than double the income as there is no cost involved in the inputs like fertilizers, pesticides
etc. It only uses natural resources like soil, water, air, cow dung, cow urine etc,” he said.

ZNBF campaign was launched by Palekar in 1988 and since then he has convinced 50 lakh
farmers across India. He says that government teams have already inspected some of the
farmers using ZNBF. Dev Wrat has about 200 acres of land in Gurukul near Kurushetra in
Haryana where entire agriculture is done using ZNBF. The ICAR team saw this farm too.

“ZNBF not just will stop suicides, double income but will also conserve resources, prevent
global warming and climate change and stop migration of youth from villages to cities. It
will fetch double price to the crop. Everyone has realized the limitations of chemical and
organic farming. The production through these technologies is decreasing. In fact the cost
of cultivation in organic farming is higher than even chemical farming,” said Palekar.

Palekar tells that the vice chairman of Niti Aayog Rajiv Kumar was impressed by the
presentation made by him during the five-hour long meeting at Delhi. Hence the centre is
likely to instruct the states to adopt ZNBF like the Andhra Pradesh and Himachal Pradesh
governments

NITI Aayog wants states to adopt
zero-budget natural farming

BUSINESS STANDARD-09-1UL-2018

NITI Aayog vice-chairman Rajiv Kumar on Monday made a case for promoting zero-
budget natural farming (ZBNF) in states, saying it would help double farmers’ income by
2022.

Aayog member Ramesh Chand, who is an expert in agriculture, said that such methods
could be scaled up nationally only after they have been scientifically proven to be correct
and there is proper manual for these. Under ZBNF, neither fertiliser nor pesticide is used
and only 10 per cent of water is to be utilised for irrigation as compared to traditional
farming techniques.

ALSO READ: NITI Aayog's water management index not really useful, needs major
changes

Rajiv Kumar said that states can promote ZBNF under the two farm sector schemes -
Paramparagat Krishi Vikas Yojana and Rashtriya Krishi Vikas Yojana.

“Around five million farmers are working on zero-budget farming in different states,” he
said, adding that not only does it have potential for India but it can also be put to global
use.

ICAR IN PRINT

Outstanding institutions, sciemtists
awarded on ICAR's 90th ...
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UNITED NEWS OF INDIA-16-JUL-2018

Outstanding institutions. scientists awarded on ICAR's goth
Foundation Day

Mew Delhi, Saly 48 (LU21) UTnoion Agricalmare and Farmers" Welfare Minister Fadha kXichan Singh
on kMondzy gave away Indian Conneil of Azgricnltore Bessarch (ICAR) Awards=, zod47, on the
occasion of the goith Foandation Day of the Council.

The Chandhary Devi Lzl Outstanding All-India Coordinated Research Award of Bs 5 1akh was
given to All-Indiza Cocrdinated Pessarch Project on Spice:, Kozhikode, Kerzla. The Bs=t Cantra
io this category was AICEP Centre-FAall Panniyar, Eerala.

The Pafi ahmad Eidwai award for Ont=tanding Besearch in Agrenlnral Scieneces carried fonr
awards of Bs 5 lakh sach 3 certificats and citation.

Thess wars won by DR Yadavz, Head of the Sead Sciencs and Technoleogy, Indian Asricultors
Fesearch Institnte (IARI) Haw [elhi in Crop aod Horticnltore Scisnces; B5 Dwivedi, Head of
S0l Sdence and Agricalinral Chemistry, 1ART in Mataral Resource Rlanagement; Eajzl
Chzakrzborty, Senicr Sciznfist, klarine Eictechnology, Blarine Fishariss Research Institats,
¥arala, in Animal and Fisheriss Sciences and Anjani Eamar of Internationzl Food Policy
Fesearch in Social Scisncss.

The Lal Eabadur Cutstanding ¥Yoang Scientist Award for scientists below 40 vears of age for
ontstanding research carries Bs one lakh in cash, Bs 5 lakh for three-months training abroad
phas a research prant of Bs 10 lakh per vear for thres years, certificate and citation.

The awards in this category were won by B EKalyana Eaba, seniocr sciantist at Agricaliaral
Institute of $dl Pelm Research, Pedayegl, Andhra Pradesh in Crop and Horticulture Scisnce; BC
Albhilazh Assiztant Professor, Institute Sustainabla Davalopmant in Eanaras Hindn University,
Sraranasi in Matorzl Besource RManagement: BEzjandran Thomas of ICAR-ITRC, Guwahati, As=sam
in Animazl and Fisheries Sciences and Eldhe Varghese of Central Marins Fisheries Research
Institute, Eachi, Eerala in Social Sciences.

The Lal Bahadur Cutstanding Young Scientist Award for scientists below 40 vears of age for
ontstanding research carries Ps one lakh in cash, Bs 51akh for three-months training abroad
plas a2 research grant of Bs 1o lakh per year for thres years, cartificate and citation.

The awards in this category were won by B Eabana Eaba, senior scientist at Agricalmral
Imstitute of Odl Pelm Raesearch, Pedayagi Andhra Pradesh in Crop and Horticulinre Scisnca; BC
Albhilash Assistant Professor, Institute Sustainable Developmeant in Banaras Hindn Tnivarsity,
wraranzsi in Matorzl Besonrce Management: Bajendran Thomas of ICAR-IMRC, Guwahati, As=zam
in Animazl and Fisheriss Sciences and Eldhe vVarghese of Central Marins Fisheries Rasearch
Institute, Fochi, Eerzlz in Social Sciences.

The Jawzharlzl 1ehm Avward for P& Out=tanding Doctoral Thasis Besearch in Agrienltrzl and
Allied Sciances weara given to 18 winners. The award carried Bs 50,000 in cash, certificate and
citation and gold medal each for out=tanding Ph. v Research work

Thrae awards= of Bs one lakh wars awzarded nnder Bharat Batna Dr C. Subramaniam award for
Cmatstznding Teachers to Archana Sachdev, Tzpan Jyvotl Porzkayzastha and Alkz Singh 21l of
TART, Mew Delhi.

Two prizes nnder Panjabrag Deshmukh Cutstanding Woman Scientist Award were shared by
Shelly Praveen of Biochemistry Division, IARI Mew Delbi and Sesma Jagzsi of Agricalioral
Statistics Research Institate, Mew Delhi. The other zaward was thared by Wesrn Ehooshan of
Tonal Tachnologyr Managament and Enziness Planning, IARI and P=E vimla Devi of Institots of
Oilsgeds Feseatch, Hyderzbad, Telengana. The award carries Fs one lzkh in cask and an egual
amount for motivating women scientists 'women stndents, certificate and citation.

Cither awards in variows catagoriss inclnded MAST-ICAR Award for Innovaticn and Besearch on
Farm Implemsents, Vasaot Fag Maik sward for Research Application in Agricnlture, Fakhmddin
All Ahmed Award for COotstanding Research in Tribzel Farming Systems, Swami Sahajanand
Saraswat Cutstanding Extension Scientist Award, Manzji Deshmukh 1CA® award for
Cnatstznding Inmterdisciplinary Team Ressarch in Agrimulturs and Allied Sciences, 2015-15 and
ICAR Caszh Awards to administrative, technical and sopport staff

Among the awards for three Hizhest Banked Tniversities, tha Mational Dainy Besearch Institata,
Deemad University, Earnzl was ranked fitst, followed by the LARI, Deemed University, aw
Delhi and the Gurn .Anzgad Dev Veterinary and Animal Scisnce Tniversity, Ludhizna.
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IISR IN PRINT
Best Decolonized Food Company

EAST BAY EXPRESS-24-JUL-2018

Given that the original intent of colonialism in India was to dominate the spice trade, the
ultimate decolonization of food would be within the spice industry. In Oakland, Sana
Javeri Kadri launched a spice company to do just that. Her Diaspora Co. sources single-
origin, organic turmeric directly from a small farm in a quiet village in Andhra Pradesh,
ensuring the farmer makes a decent wage. To get it started, Kadri flew to the Indian
Institute of Spice Research in Kerala to learn about the best heirloom strains, and
eventually connected with a fourth-generation farmer looking for someone to buy his
amazing turmeric. For now, folks can order jars of the richly golden, earthy powder online
— and hopefully one day, Diaspora Co. will disrupt the trade even further with an array
of spices.

GENERAL

Pepper group says Kampot yields
will be down 26%

THE PHNOM PENH POST-24-JUL-2018

The yield for Kampot pepper —the Kingdom’s only product with an official geographic indication (Gl) —
is expected to decline by nearly 30 percent this year due to climate factors, Kampot Pepper Promotion
Association (KPPA) president Ngoun Lay said.

However, he said export supplies to '
international markets would remain steady.

Lay said the shortage was due to overly dry
weather at the beginning of the year when
the peppercorns were growing, and
excessive rains during the months when the
drying process was underway.

He estimated that production will be
around 75 tonnes by the end of the month, which constituted a 26 percent decline.

Kampot pepper’s Gl area currently stands at 250 hectares in Kampot and Kep provinces.
Within that area, 110 hectares have mature pepper plants that can be harvested.

The KPPA’s membership swelled from 387 farmers and 21 distributors last year to 440
farmers and 29 distributors this year, Lay said. Last year, the group successfully harvested
102 tonnes of pepper.
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“Even though our production is lower than last year, we are still able to supply to our
buyers as we still have some peppercorn reserved from last year,” he said.

So far this year, the association has sold 40 tonnes and expects to sell another 30 before
the year’s end.

Lay said the group has kept prices steady at $15 per kg for black pepper, $25 for red
pepper and $28 for white pepper.

Sok Huy, a farmer and member of the KPPA who has 10 hectares of pepper plants, said
his production would be down 30 percent compared to last year.

“Normally I finish harvesting at the end of June, but this year, it will be a late harvest
because of the rain.

“I haven'’t started harvesting yet. I am really worried there will be no sun to dry it and I
will lose a lot,” he said.

Turmeric Capsules Market Analysis
2018 to 20285
THEBUSINESSTACTICS.COM-09-]UL-2018

The research report presents a comprehensive assessment of the Turmeric Capsules
market and contains thoughtful insights, facts, historical data, and statistically supported
and industry validated market data. It also contains .

projections using a suitable set of assumptions and
methodologies. The research report provides analysis and
information according to categories such as market
segments, geographies, type of product and deal
landscapes. The report concludes with the profiles of
major players in the global Turmeric Capsules market such 4
as Synthitelnd, Sabinsa, Indena, Biomax, K.PatelPhyto, Arjuna, Naturite, Konark, Arpan,
StarHiHerbs, GuangyeNatural, ZhongdaBio

The major market players are evaluated on various parameters such as company
overview, product portfolio, and revenue of Turmeric Capsules from 2018 to 2025

Turmeric CapsulesGlobal Market Report from Market Insights Reports covers market
characteristics, size and growth, segmentation, regional breakdowns, competitive
landscape, market shares, trends and strategies for this market. The market
characteristics section of the report defines and explains the market. The market size
section gives the electronic equipment market revenues, covering both the historic
growth of the market and forecasting the future. Drivers and restraints looks at the
external factors supporting and controlling the growth of the market. Market
segmentations break down the key sub sectors which make up the market. The regional
breakdowns section gives the size of the market geographically.

Competitive landscape gives a description of the competitive nature of the market,
market shares, and a description of the leading companies. Key financial deals which have
shaped the market in the last five years are identified. The trends and strategies section
highlights the likely future developments in the x market and suggests approaches.
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The Global Turmeric Capsulesmarket was valued at USD xx million in 2017 and is
forecasted to reach USD xx million by 2025, with a CAGR of xx% during the forecast period
(2018-2025).

The research includes historic data from 2016 to 2017 and forecasts until 2025 which
makes the reports an invaluable resource for industry executives, marketing, sales and
product managers, consultants, analysts, and other people looking for key industry data
in readily accessible documents with clearly presented tables and graphs.

Focus on digital learning, Al for
future of agriculture

THE HINDU-02-JUL-2018

TNAU celebrates 48th Foundation Day

For a secure future for agriculture and agriculture education, the focus should be on digital
learning, artificial intelligence, augmented learning and robotics, said Trilochan Mohapatra,
Director General, Indian Council of Agricultural Research (ICAR), and Secretary, DARE.

Addressing the Tamil Nadu Agricultural University’s 48th Foundation Day and Open and
Distance Learning Graduation Day, Mr. Mohapatra wanted the university to also focus on
climate change and water crisis.

A press release from the university said he was appreciative of the nanotechnology research
work in the University.

Plan

S. Alagusundaram, Deputy Director General, ICAR, asked the scientific community to make
use of the data available in the National Agricultural Research Project, which had inputs from
over 225 institutions across the country, to draw up a plan to tackle the impact of climate
change, the release said.

The university Vice-Chancellor K. Ramasamy recalled the institution’s growth from a small
farm school in Saidapet, then Madras, in 1863 to what it was today.

Honoured

Iraianbu, Director, Entrepreneurship Development, Government of Tamil Nadu, lauded the
university’s expertise in providing scientific inputs to policy makers.

The release said the university honoured staff who had put in more than 25 years in service
and drivers with over 10 and 20 years of service.

India earms Rs 18000 crore a year
from export of basmati rice
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THE KASHMIR MONITOR (PRESS RELEASE)-17-JUL-2018

New Delhi:India has earned more than Rs 18,000 crore foreign exchange per year from
export of basmati rice, especially from the variety 1121 developed by the country’s top
agri-institute ICAR, agriculture minister
Radha Mohan Singh said

The Indian Council of Agricultural Research
(ICAR) has developed many new varieties =
and technologies which have helped [
transform the food importing nation to an
food exporting country, he said.
The institute is playing an important role in
fulfilling the government’s vision of doubling
farmers’ income by 2022, he added.

“Instead of boasting about the past achievements, the ICAR should focus on addressing
the present and future challenges,” the minister said while addressing the 90th
foundation day ceremony of the ICAR.

Much of the ICAR research so far was on raising farm output to reduce the country’s
dependence on imports but going forward the institute should concentrate on raising
crop yields, increasing nutrition level, developing climate resilient crop varieties besides
attracting youth in farm sector, he said.

The efforts should be towards improving the farming and farmers’ income, he said.
Highlighting measures taken to boost farmers’ income, the minister said the government
had recently raised MSP of kharif crops that is 50% higher than the cost of production.
Minister of State for Agriculture Gajendra Singh Shekhawat echoed his views saying, “We
have become self-sufficient in most crops except one oilseeds/edibles oils. One big
challenge before us is reducing import of edible oils.”

Over Rs 70,000 crore worth of edible oil is imported every year. “It is not the time to sit
quiet. We need to move ahead and address this challenge,” he said.
ICAR Director General Trilochan Mohapatra said the institute has released 189 varieties
in last six month. Processable varieties in tomato (H391) and onion (HR6) have been
released, which will help boost farmers income.

He said that innovation and support of agri-scientists are required for achieving the
government’s vision of doubling farmers’ income.

FSSALI issues guidance note to ensure
purchase of unadulterated spices

FNBNEWS.COM-31-JUL-2018

FSSAI issues guidance note to ensure purchase of unadulterated spices
Wednesday, 01 August, 2018, 08 : 00 AM [IST]
Shraddha Joshi, Mumbai

FSSALI, the country’s apex food regulator, has issued a guidance note on spices to guide
consumers on avoiding the purchase of adulterated products. Titled Safe Ground Spices -
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How to ensure that they are not adulterated, it contained the key takeaway points that must be
kept in mind while buying spices.

These include avoiding the purchase of powdered spices in the loose form (which FSSALI has
banned on account of the high probability of adulteration); looking for the AGMARK logo
and certification on ground spices, and checking for the FSSAI license number of the label of
the package.

It is not uncommon for ground spices to be adulterated with artificial colours, starch, chalk
powder, etc., in order to increase their weight and enhance their appearance. The
consumption of adulterated spices can cause a number of diseases, including skin allergies,
liver disorders, etc.

Consumers were instructed to purchase whole spices, as the chances of adulteration in them
are generally lower than they are in ground spices, and look for the FSSAI organic logo -
Jaivik Bharat - on the pack while purchasing organic spices.

Moreover, FSSAI’s guidance note provided the way to detect adulteration in ground spices at
home and the instructions to report the sale of ground spices in the loose form and
adulteration to the food regulator.

As per the provisions of the Food Safety and Standards Act, 2006, Sub-Regulation 2.3.14,
which pertains to the restrictions relating to the conditions for sale, states that the powdered
spices and condiments can only be sold in a packed condition, and prohibits the sale of
powdered spices and condiments in the loose form, with provisions of penalties for persons
who manufacture for sale, store, sell or distribute adulterated spices.

As per FSSAL the guidance note will increase consumers’ awareness about safety of ground
spices and will serve as a guide for them to ensure that purchased spices are not adulterated.

Experts opined that it was a proactive move by the apex regulator, because spices were
important commaodities in every Indian kitchen, and owing to the unavailability of packaged
spices, consumers often ended up buying loose ones.

Commenting on the guidance note, an official from LocalCircles, a social media platform
connecting organisations and the community, informed, “It is important to control
adulteration in spices, but the bulk of the spices is sold in the open as non-packaged products,
and it is elitism to insist that all consumers should buy only packaged spices.”

“When the corporate sector makes a policy for regulators, such oversight is natural. That is
why such policies will not help in removing adulteration. These rules are basically built to
push consumers towards the expensive option, i e packaged products,” he added.

“This does not only have an adverse effect on prices, but also on trade and jobs, especially
small and medium enterprises that dominate spice trade,” the official said.

“It is important that policies are made taking into account how the Indian market functions
and how the spice trade is conducted, instead of letting it be dictated by a lobby,” he added.

“Consultation with public and citizens would have helped the regulator evolve a more
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holistic policy,” the official stated.

Usha Sisodia, dietitian, Nanavati Super Speciality Hospital, Vile Parle, said, “This note is
definitely going to help the consumer to get good-quality spices without any adulteration.”

“The only worries will be for those who are not literate. So in my opinion, it should be
prepare using colloquialisms in every language,” she added.

“The apex regulator should also consider preparing a brief advertising note for television,
using social networking sites such as Facebook, and arranging common education
programmes at various public places,” Sisodia said.

She added, “Adulteration of spices cannot be easily stopped. It can directly affect the

business of many people. So the government should impose hefty fines on those who prove
to be culprits.”

Rice plants evolve to adapt to
flooding

PHYS.ORG : 12-JUL-2018

Although water is essential for plant growth, excessive amounts can waterlog and kill a
plant. In South and Southeast Asia, where periodic flooding occurs during the rainy
season, the water depth can reach several meters for many months.

Rice varieties known as "deepwater rice" have developed a unique strategy to ensure
their own survival. Deepwater rice grows normally in shallow water but in heavy floods
increases its height in keeping with rising water
levels, to enable the plants to ride out lengthy floods.

Water surface

A research team comprising Takeshi Kuroha at
Tohoku University, Motoyuki Ashikari at Nagoya
University, Susan R. McCouch at Cornell University
and colleagues in Japan and the U.S.A, have
discovered a gene in rice that is critical to its survival
in flood conditions. They have also shed light on its
molecular function and evolutionary history.

Normal rice

3

<= Water surface

Deepwater rice

wy

The research group identified the SD1 i
(SEMIDWARF1), as a key gene responsible for the ot g )
deepwater rice's response. The SD1 encodes a
biosynthesis enzyme of gibberellin—a plant
hormone. The gene orchestrates the deepwater rice
response via a unique gain-of-function allele. When
submerged, rice accumulate ethylene, a gaseous
plant hormone. Deepwater rice amplify a signaling
relay in which the SD1 gene is transcriptionally
activated by an ethylene-responsive transcription
factor, OsEIL1a.

Temporal morphological changes of
rice in deepwater conditions. Credit:
Takeshi Kuroha, Keisuke Nagai, and
Motoyuki Ashikari
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Molecular mechanism in deepwater rice. Credit:
Takeshi Kuroha, Keisuke Nagai, and Motoyuki

Ashikari e N —
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The resulting SD1 protein directs increased
synthesis of gibberellins, largely one of gibberellin
species, GA4, which promote vertical growth in the
plant. Further analysis revealed that this
conditionally functional variation evolved first in a
wild ancestor and was then a target of selection
during the domestication of cultivated rice adapted to deepwater environments in
Bangladesh.
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Increase of gibberellin i
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The SD1 gene is well-known as the Green Revolution gene in rice, where a loss-of-function
allele of SD1 confers short plant height, providing lodging resistance and increases the
harvest index, generating greater grain yields under high input agricultural systems
(Figure 3- left).

A transcriptional gain-of-function allele of the same gene enables deepwater rice to adapt
to flooding via the opposite phenotypic response—an increase in plant height. The ability
of SD1 to function in such diverse roles in cultivated rice highlights the inherent plasticity
of plant response to its environment.

The SD1 gene enables the plant to adapt to different

Survive

environments. Credit: Takeshi Kuroha, Keisuke Nagai, under doep water
and Motoyuki Ashikari o, el
"Extreme weather events caused by climate change [ } ot

could affect food production worldwide," said Kuroha. =~ ™7 ~
"Farmers will need to diversify their methods and the N7/
cryptic genetic variation found in wild rice genes may

offer adaptive solutions for growing resilient crops."

MALAYALAM NEWS

Semi-dwarf rice Normal rice Deepwater rice
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