


The tourist onslaught: a bane like 
no other

All men’s miseries derive from not being able to sit 
quietly in a room alone.

Pascal, Pensee’s.

I hate travelling and explorers.

Claude Levi-Strauss. Tristes Tropiques

I’m writing from Kodaikanal, supposedly the Prin-
cess of the Hills but orphaned long ago. An absolute 
quagmire of corruption, environmental disaster, 
and a place any sensible person would avoid. It’s a 
decibel hell, the noise going on into late hours of 
the night despite phone calls to the police station, 
and with pavements splattered with commerce or 
cow-dung. It’s a place that sells quite fresh magic 
mushrooms that draws the youth from various cit-
ies in India; other assorted goodies are the usual 
ganja and the crisp cold air in which to enjoy the 
high. But most of the Tamil and Malayalee tour-
ists are quite satisfied with what is served at the 
local TASMAC outlets and the sheer freedom to 
make a nuisance of themselves. They may urinate 
anywhere, park their vehicles where they please, 
throw litter in the lake, and look ridiculous in their 
leather hats and shorts in misty cold weather! 
What can one really do to save these beautiful 
hills except avoid them?
 
Tamil Nadu attracts up to 25% of the domestic 
tourists and 20% of the foreign tourists each year. 
Could anyone imagine what this means to the peo-
ple who live in TN, the imposition of constant and 
fake smiles of welcome to a whole lot of people 
despite their shape and size and aspirations? And 
it’s a growing trend, of which the government is so 
proud. The rush and jam of vehicles, the honking, 
the spill of assorted garbage, the complete indif-
ference. And it just doesn’t matter that the wa-
ter is insufficient for the local residents, that the 
people of the place cannot sleep due to the sound 
levels, that the police and the other local adminis-
tration have become completely deaf all of a sud-
den. No amount of complaining to the authorities’ 
matters as tourism is quite the holy cow in India – 
they are coming one-ly to yenjoy saar! – and every 
year one sees this shapeless monster increase in 
size and effect.
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Despite tourism being termed an industry there 
is a kind of benign quality attached to the term 
that is completely misleading. What can be harm-
ful about people going to a new place and hav-
ing a look, and taking pictures and selfies? In fact, 
they spend their money to stay, to eat, and to 
move around and contribute to the local econo-
my. It takes a closer look to see the harm tour-
ists as a collective group and as an industry do. 
In Amsterdam, for instance, tourism rules. The 
administration silently supports the sale of soft 
drugs and looks the other way as prostitution and 
porn thrive in the city. And there are so many ca-
fes and bars that one may visit 10 of them each 
day of the year and still not have visited them all! 
Tourist boats fill the canals with traffic and noise, 
and the streets have become hazardous as tour-
ists have gone native and taken to bicycles. Every 
second building has become a Cheese Museum, 
again promoting the notion that the Dutch expe-
rience is little else than cheese and clogs. Other 
versions of the same theme may be encountered 
in other tourist spots all over the world: Kathman-
du, Paris, Verona, Rome, Shimla, Bangkok, Las Ve-
gas or wherever. Local residents, whether Dutch 
or French or Tamil or Thai, whose towns and cit-
ies are bombarded by tourism, but who are not 
in the business of tourism, whole-heartedly hate 
this intrusion into their lives and the prostitution 
of their culture. But there is little they can do as 
this disease spreads, uncriticised by the majority 
who are an integral part of the lowest common 
denominator: they have the means and demand 
the right to be where they choose!

The clue to the degeneration of travel, or what 
goes by the name of travel today, can be traced in 
the way the words ‘travel’ and ‘tour’ have come 
to mean the same thing. Travel has its roots in 
the Middle English word ‘travail’ which implies 
a “painful and laborious effort”; travel in earlier 
days also implied weariness and difficulties, and 
the person who had travelled was respected for 
the efforts that he or she had gone through. Such 
journeys were akin to pilgrimages that conjure up 
images of the travails on the pilgrim’s way to his or 
her destination. From the meaning that gave trav-
el and travellers a certain sought-after reputation, 
the word travel has, with the advent of technolog-
ical innovations that have made movement easier, 
been equated to tour. The Illustrated Oxford Dic-
tionary lists        

Travel (v. intr. & tr.) as: go from one place to anoth-
er; make a journey, esp. a long one or abroad and 
Tour (n) as: a journey from place to place, esp. as 
a holiday

giving both terms (and hence both the activities) 
a dimension of movement alone, not of purpose. 
And it is precisely this purposelessness that is ex-
hibited by most tourists, the boredom and list-
lessness, and the need to be catered to and en-
tertained, that has become the global trend of 
tourism. Quite predictably, like television, tourism 
too aims at the lowest common denominator, 
whose long-term impact is the gradual dulling 
of sensitivity and discernment, leading to large 
groups of aimless people walking about select 
spots of the earth during “tourist season” and in-
terfering and being a hindrance to the lives of resi-
dents of these places. And tolerated simply due to 
the economic factor!

It is high time that the tourism is placed in the 
same category as other dangers that the earth 
and its living beings face such as climate change, 
global warming, environmental pollution, drought 
and wild forest fires, to name a few. Tourism is all 
the more dangerous as it has, almost unnoticed, 
bred into specialist branches like wildlife-tourism, 
sex-tourism, medical-tourism, sports-tourism, re-
ligious-tourism, disaster-tourism and now even 
space-tourism. And each of these branches are 
likely to split up without a clear end in sight.

I propose that tourism is listed as a hazard and 
governments make plans to gradually eradicate 
the menace through awareness programmes and 
education, and a policy that limits the number of 
people going to the same destination at the same 
time. Personally, I’d even interview people intend-
ing to travel to ascertain potential dangers to local 
culture and environment but that might infringe 
a little too much on peoples’ freedom. Anyway, 
forewarned is forearmed.

Madhu Ramnath
August 2017
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Looking for Tigers 
Alan Johnson

On a clear day near Corbett National Park, which 
I visited a few years ago, I chanced upon a well-
trod trail that led from the main road a short way 
into the forest. This part did not require a guide 
or a Jeep. I was simply out for a walk amongst 
the trees, trying to absorb something of the ar-
ea’s natural beauty. Of course, the foolish part of 
me was half-hoping to encounter a tiger. What a 
story to tell family and friends!
 
A few minutes along the trail, I came to a sudden 
stop. Before me was a tiny dwelling of stone, and 
sitting serenely in front of it a sadhu. It felt as 
though I’d stepped out of time. The sadhu—or-
ange dhoti, bare chest, and dreadlocks—seemed 
just as surprised to see me. A trishul leaned 
against the wall behind him. I now saw that this 
was his ancient home, and that an equally old 
temple stood nearby. It looked well-kept: brass 
bell, red-colored murti, open space for worship-
pers. A large sal tree shading the temple was 
festooned with familiar bright cloth ribbons and 

triangular flags. A stream ran close by. 

The sadhu was the pundit as well as the caretak-
er. I asked how long he’d lived here (“years”) and 
if he’d seen any tigers. “Oh, all the time,” he said 
casually. “Usually in the evening. Just the other 
day one came to the stream to drink, right there.” 
He pointed to a spot no more than five meters 
away. “But they don’t bother me.” Apparently, the 
plentiful deer in the Park kept the tigers happy. I 
still regret not asking him if I could stay over one 
night for a chance to catch sight of what everyone 
comes to Corbett to see. But my train was early 
the next morning. So I asked if I could take the 
man’s photo (he was happy to oblige), and went 
on my way. On a Jeep safari and an elephant ride 
over the previous two days, I’d seen peacocks 
and deer, fresh tiger pug marks, and a variety of 
trees—besides sal, kusum, dhak, sissoo and pine. 
But like many who visit such reserves, I was a bit 
disappointed. I hadn’t seen the King of the Jungle.

I was also ashamed by my disappointment. As a 
professor of literature, I’d taught Kipling’s intrigu-
ing Jungle Books, published on Jim Corbett’s ex-
traordinary hunting tales, and read numerous 
British accounts, most of them predictably vain-
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glorious and male, of shikar in colonial India.
I’d also read, and taught, novels by Indian writers 
that exposed the clichés of English jungle explo-
ration and derring-do. Novels like Amitav Ghosh’s 
The Hungry Tide, about the Sundarbans, and 
Bankim Chandra Chattopadhyay’s nationally influ-
ential, though controversial, Anandamath, which 
appeared in 1882 (and which I read in English 
translation, of course). For context, I’d read and 
shared with my students works like Annu Jalais’s 
ethnology on the Sunderbans, Forest of Tigers, 
and Gadgil and Guha’s classic This Fissured Land.

So I should have known better than to succumb 
to the kind of tourist hype we’re all familiar with, 
websites extolling the beauty of natural surround-
ings (true) while lodging in a “home away from 
home” (not true), while lodging in a “home away 
from home” (not true), complete with full-ser-
vice bars and multi-cuisine dining (in case natural 
beauty isn’t quite enough). Of course, popular 
culture sells, too, the The Jungle Book being a fa-
vorite touchstone in the wake of endless Disney 
versions. Lodges and food stalls called “Mowgli’s 
Den” and “Kipling Camp.” Or, honoring Corbett, 
“Jim’s Jungle Retreat.” A tourism website for Seo-
ni District, M.P., boasts that to see Amodagarh is 
to see “the work place of the little hero ‘Moug-
li’ of author Rudyard Kipling’s famous book ‘Jun-
gle Book.’” These are, we’re assured, “places will 
love.” In fact, a Hindi travel article proclaims: “At 
this place, Mowgli lived with his companions Sher 
Khan, Bagheera, Ka, Bhaloo, and Elephant” (इस 
स्थान पर मोगली अपने साथी शेर खान, बघीरा, का, 
भालू, हाथी आदि के साथ रहता था).* 

The rhetoric of these superficial, self-adulatory 
ads feeds on itself, so that a prospective visitor like 
me feels almost obliged to become, in the words 
of one site, part of the “swarm” of “nature lovers” 
rushing to catch sight of that “diadem of India fau-
na,” the Royal Bengal Tiger. Better get my camera 
ready, even if it’s a puny point-and-shoot. (Being 
surrounded by tourists bustling with foot-long 
lenses give me weeness envy.)

And let’s not forget the exotic tribal peoples. On 
many such tours, all across India, you have the 
option of watching a performance by members of 
an indigenous population. Three years ago, when 
I visited the Sunderbans, my three-day package 
included several boat rides and close-ups of croc-
odiles, plus an evening dance. The troupe told us 

their forebears had migrated there from Bihar a 
century ago. Besides farming and fishing, their 
livelihood now included tourism. The music ac-
companying the dance was infectious; a clutch 
of visiting European students joined in. I laughed 
and clapped. But even as I watched, I was painful-
ly aware of the trap of this tourism economy, in 
which nature and its local inhabitants are forced 
to rely on outside income even as it wrecks their 
cultures and habitats. 

I was one of the outsiders, just like everyone 
else in our group: a Kolkata doctor with his wife 
and son (who was heading to the U.S. for fur-
ther study); a young couple from Hyderabad; a 
third-generation Kolkata tea planter and his fam-
ily; an elderly German-Australian chap who could 
down two Kingfishers at a go; and three amiably 
retired Canadians. We went in together by bus 
and boat, and returned the same way. Several in 
the group bought bottles and bottles of the local 
honey, which is greatly prized—and for good rea-
son. Intrepid locals sneak into the jungle, human 
face masks strapped to the back of their heads to 
fool tigers, and grab the wild nectar. Sometimes, a 
tiger grabs them first.

Like my fellow tourists, I’d read the ads, dreamed 
the dreams. I’d been enticed by the promise of 
climbing cement watchtowers along the water to
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enjoy, according to the ad, an “exciting view of 
the jungles.” From this perch, “overlooking an 
untamed forest,” I would “enjoy the sights and 
sounds of nature resplendent in her pristine vir-
ginal beauty.” And near the “eco-friendly” resort 
in which I was to stay, I’d take a “surreal walk . . . 
through the beautiful paddy fields” to “a village 
[that] has no car or electricity,” with its typical rus-
tic Indian market place.” I would, in short, become 
Mowgli for a weekend.

Although I’d long wanted to visit the Sunderbans, 
two literary depictions had finally led me there: 
Saleem Sinai’s almost hallucinatory odyssey dur-
ing the Bangladesh War in Rushdie’s Midnight’s 
Children, and Ghosh’s humane probing of environ-
mental dilemmas in The Hungry Tide. The three 
Canadians told me they, too, had been enticed 
here by Ghosh’s novel. It describes the coming-to-
gether of several past and present “outsiders” in 
this striking land. In the present-day setting, we 
meet an erudite Kolkatan named Kanai who’s  vis-
iting his widowed aunt and a petite young Indi-
an-American, Piya, here to research the Irrawaddy 
dolphin. One of many ironies is when the effete 
Kanai, who at this point knows and cares little 
about the Sunderbans, views Piya as a “foreigner.” 

Through the diary of Kanai’s late uncle, a radical 
reformer, we also meet personalities from two 
historical periods, the earlier British colonial era, 
when towns like Canning were established, and 
when the area was deemed “waste land” be-
cause it could not grow profitable trees and crops; 
and the late 1970s, when hard-working refugees 
from the new Bangladesh settled on the island of 
Marichjhapi, only to be violently evicted (many 
gunned down) by the state government in the 
name of preserving tiger habitat. As in other of his 
books, and like many great writers, Ghosh asks us 
to think deeply about how we tell stories about 
the past, about the politics of who gets left out 
and who doesn’t—including non-human animals. 

Ghosh describes this lush landscape in rich detail, 
but doesn’t coddle the reader’s touristic expecta-
tions. In fact, it’s a land that doesn’t abide inter-
lopers—except the more recent type called tour-
ists, of course. In this archipelago, the “islands are 
the trailing threads of India’s fabric, the ragged 
fringe of her sari . . . There is no prettiness here 
to invite the stranger in: yet to the world at large, 
[it] is known as the Sunderbans, which means ‘the 

beautiful forest.’” Locals, we’re told, call it “bhatir 
desh,” “tide country,” “a land half-submerged at 
high tide: it is only in falling that the water gives 
birth to the forest.” It’s a topography where “[t]
here are no borders here to divide fresh water 
from salt, river from sea,” and in which “[a] man-
grove forest is a universe unto itself, utterly unlike 
other woodlands or jungles.” The British were in-
timidated by it and called it a “wasteland.”

This inhospitable country does, however, sustain 
a human population who depend on fishing and 
paddy. A key sub-plot in the novel is the scientist 
Piya’s friendship with the sullen Fokir, a fisherman 
who teaches her to read the river. The novel shows 
that his lack of formal education is no hindrance 
to a keenly discerning eye. Neither does his innate 
reticence quell communication, for his folksongs, 
which Piya (and we) learn to “read,” tell rich tales 
of the power of the waters and the forests, and 
of how locals have learned to live amongst these. 
Fokir doesn’t yearn to tame his surroundings in 
the way most moderns do. 

The Sunderbans tiger, which has, uniquely, adapt-
ed to the brackish water and a fish diet, is woven 
into the folktale of the Hindu-Muslim goddess Bon 
Bibi, the guardian of the forest. She wards off the 
enemy, Dhokkin Rai, who takes the form of a tiger. 
Having read Ghosh’s description, I instantly recog-
nized the tribal dance troupe’s enactment of it. I 
had no doubt they were simply catering to a tour-
ist audience, but it was still enchanting. 

Besides shining a light on how well-meaning wild-
life conservation can shortchange local human 
populations, the novel, like all of Ghosh works, 
bemoans the rigidity of unnatural borders and cel-
ebrates porosity. Which is why this “terrain where 
the boundaries between land and water are al-
ways mutating” can teach us something.
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The tide country isn’t for amateurs like me, or an-
yone in the tour group. 

Maybe if I lived in the forest a bit, sat with the 
Corbett Park sadhu outside his temple, I wouldn’t 
look so eagerly for tigers. Maybe I’d see that they 
don’t exist to be photographed, but have lives of 
their own, that, like all of us, they simply want to 
live. If I did this, maybe I wouldn’t be the privi-
leged tourist whom Jamaica Kincaid sarcastically 
addresses in A Small Place: “you needn’t let that 
slightly funny feeling you have from time to time 
about exploitation . . . develop into full-fledged . . . 
discomfort; you could ruin your holiday.”

***
फसल, फलों और सब्जियों का 
संरक्षण
Bhupeshwari Yadav

कोई भी पौधा एवं पेड़ अपने बढ़ने के लिए और फल देने 
के लिए जो भी मौजूदा खादतत्व लेते हैं, उसका ९८.५ 
% हिस्सा हवा, पानी व् सूरज की रौशनी से प्राप्त होता 
है. यह बात भी कहीं छुपी नहीं हे की यह ऊर्जाएं पृथ्वी 
में मौजूद  सभी  पशु, पानी, वृक्ष व जिव के लिए जरुरी 
हे और सही मायनो में यही जीवन हे. पृथ्वी में हर एक 
चीज़ जीवन हे व वही जीवन देती हे. प्राचीन कल से 
मनुष्य का रिश्ता इन पेड़, पौधे, जंगल और जानवरो 
से रहा हे. पर आज मनुष्य का विकसित स्वभाब, 
पर्यावरण असंतुलन और तेजी से बदलते अर्थव्यवस्था 
ने, खुद के लिए ही बहुमूल्य संसाधनों को खतरे में डाल 
दिया हे. उसी तरह पोषक खाद्य सुरक्षा भी एक चिंता 
का विषय बन चुकी हे.
 
किचन गार्डनिंग जो आदिवासी किसान करते तो हैं पर 
उन तक इसी कार्य को करने के नए तकनीक नहीं 
पोहोचते, वह ये नहीं जानते की किचन गार्डनिंग गाओ 
के हर घर में पौष्टिक खाद्यपदार्थ उपलब्ध करने का 
एक एक छोटा मगर सरल और काम लगत में होने वाली 
किसानी की तरह हे, जिसका उपयोग महिलाए अपने 
परिवार के लिए दो वक़्त के पोस्टिक आहार उगने के 
लिए कर सकती हे और किसी भी चीज़ को बचने में 
चाहे वो अनाज हो, जंगल से उत्पन्न होने वाली फल 
हो, जड़ीबूटियां हो या फिर घर की आमदनी महिलाए 
बेहतर तरीके से कर पति हैं. महिलाए अपने परिवारों 
की जरूरतों पूर्ण करने के लिए घरके बाग में सुधार 
काम करती हैं. एक अछि तरह से योजनावृद्ध तरीके 
से घर के पडित भूमि का इस्तेमाल पौष्टिक भोजन, 
आय, दबाइयाँ, बीज और पोधो को उतपति के लिए कर 
सकते हैं.
 
यह सुनिश्चित करने के लिए की हर परिवार में रहने 
वाले सदस्य सवस्थ व सक्रिय रहे और पोस्टिक 
भोजन तक उनकी पोहोच बढे, इसके लिए घर में किचन 
गार्डन का व्यवस्थित तरीके से स्थापन करना जरुरी 

हे. इसके लिए घर में किचन गार्डन का व्यवस्थित 
तरीके से स्थापन करना जरुरी हे. सब्जी व फलो की 
दैनिक जरूरतों को  पूर्ति किचन गार्डन के माध्यम से 
किया जा सकता है. किचन गार्डन क रसोई के आसपास 
होने पर पोधो को वक़्त पे पानी मिल जाता हे. जब 
एक माँ भोजन त्यार करती हे तो उसे किचन गार्डन 
से सभी जरुरी जड़ी-बूटियां, हरी पत्तिया, मसाले, सब्जी 
व फल मिल जाते हे, और इनके लिए उनकी बाजार पर 
निर्भरता काम होकर, घर की आय की बचत होती हे.

ग्राम पंचायत मोहदा के आश्रित ग्राम तुपेंगा की 
महिला किसान श्रीमति सिरमोतिन के घर क बाड़ी 
में उसने पिछले वर्ष किचन गार्डन बनाया। जिसमें 
उन्होंने पांच प्रकार के बेड निर्माण किया जिसमें से 
दो सर्कल बेड, दो रेस बेड एवं एक स्केयर बनाया 
था। सर्कल बेड में नार वाला सब्जी लगाया था. जैसे 
- करेला, तोरई, लौकी, मखना इसी प्रकार रेस बेड में 
उसने भाजी लगाया गया चेंच भाजी, लाल भाजी, जरी 
भाजी बाद में फिर भाटा, टमाटर, मूली, मिर्च लगाया 
गया और स्केयर बेड में भिंडी लगाया गया। किचन 
गार्डन के चारों ओर अमारी, पटवा का बोर्डर दिया 
गया साथ में फेन्सिग के रूप में किचन गार्डन के चारों 
ओर सुबबूल का पेड लगाया गया और किचन गार्डन 
के आसपास मुनगा, पपीता, सीताफल लगाया गया. 
इस प्रकार बारह माह किचन गार्डन से सब्जी, फल 
प्राप्त होता है, स्वयं भी उपयोग करते है, ज्यादा होने 
से उनकी बिक्री भी की जाती हैं इस प्रकार कम पानी 
में ज्यादा सब्जी व फलों का उत्पादन किया जाता है 
सब्जी में जीवामृत छिड़काव किया जाता है. यदि किसी 
प्रकार की बिमारी सब्जियों में होने लगे तो तम्बाखू 
काढ़ा, नीम तेल पत्ता का घोल छिड़काव किया जाता 

है जिससे सब्जी में लगने वाली बिमारी दूर हो जाती 
है। किचन गार्डन के निर्माण से सिरमोतिन बाई को 
अनेको लाभ हुआ है.

1. जिससे एक ही जगह पर अनेक सब्जियां कम पानी 
अथवा कम जगह में उपलब्ध होता है.
2. जिससे उनके घर की खाद्य सुरक्षा बढ़ जाती है 
और साथ में आमदनी भी बढ़ जाती है.
3. जब से किचन गार्डन निर्माण हुआ सिरमोतिन बाई 
परिवार का बाजार पर से निर्भरता कम जाती हे.
महिलाओं में बदलाव आया है अब सभी महिलायें मिलकर 
घरों में किचन गार्डन का निर्माण कर रही है. 



अब वह अपने समस्याओं का हल खुद निकालती है। 
इस प्रकार प्रति वर्श किचन गार्डन निर्माण कर वह 
अपने सब्जी का उपयोग कर रही है.

***
Kalbhat : Conservation to niche 
marketing 
Vijay Sambare

Over the last 25 years Lokpanchayat has been 
promoting sustainable agriculture practices. They 
facilitate village level farmers, including men and 
women, called Krushak Panchayat; in the Krushak 
Panchayat programmes they demonstrate organic 
farming, production of domestic manure & pesti-
cides, ways to preserve forest patches to enrich 
the soil ecosystem with leaf litter, and the conser-
vation of indigenous crop varieties.

Seeds
Fifteen years ago Lokpanchayat organised a She-
takari Sanvad Yatra, a rally to appreciate the sta-
tus of agrarian issues. It turned out that seed de-
pendency is a crucial matter and so Lokpanchayat 
began the work of conserving local crop varieties, 
the mainstay of agricultural biodiversity. It is Lok-

panchayat’s belief that food, fodder and fibre 
security depends entirely on farming diversity; 
they documented the existing (and even extinct) 
crop varieties. Seed banks were established at 
the block-level and at the village-level. At present 
more than 120 crops of 190 varieties have been 
documented and the process of in situ conser-
vation is ongoing. Indigenous crop varieties have 
niche characteristics. 

Kalbhat
In the north Western Ghats, the Akole region of 
Ahmednagar district has a rich agricultural diversi-
ty: there are more than 10 varieties of rice, 8 types 
of beans, 3 types of ragi, and some rare mountain 
millets. A buck wheat (Fagopyrum esculentum) 
is also cultivated and cooked on “fasting days”. 
There are also 4 kinds of local rice grown here.
The most special of all these is kalbhat, an aro-
matic rice with special demand in the local mar-
ket. Ten years ago kalbhat was becoming rare and 
a conservation practitioner from Lokpanchayat 
found that only 18 farmers were growing a small 
plot – khachar - for their own consumption.

Lokpanchayat has made a baseline study to gather 
information about kalbhat to find the types of soil, 
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fertilizers, climate & rain fall that it prefers. It was 
found that it grows best on greyish to black soil, 
needs 1500-1800 mm rainfall annually, and ma-
tures in 110 days. A cloudy climate discourages it. 
There are two sub-types with similar aroma; tradi-
tional farmers & customers claim that the aroma 
is declining day by day.

Lokpanchayat is investigating the reason behind 
the lessening aroma through customary and sci-
entific ways. Most farmers presume that impurity 
in seeds and the over use of chemical fertilizers 
are the main reasons for the reduced aroma. So 
Lokpanchayat has focused on developing pure 
line seeds and is promoting organic farming; more 
than 350 farmers from 10 villages are engaged in 
an inclusive program of kalbhat conservation

The market
All kalbhat growers are linked to Baliraja Krushak 
Producer Co. to develop market linkages. The 
brown kalbhat rice has a big demand in the mar-
ket. Hence Baliraja Co. started a processing unit 
with a de-husking machine and the organic rice is 
being sold in market at Rs 80/kg.

The Participatory Guarantee System (PGS) has 

also been applied to promote organic production 
of this rice. The UNDP Small Grants Programme, 
and the Maharashtra State Agriculture Depart-
ment, are also supporting the rice conservation 
program.

Under the PPVFR Act (Protection of Plant Variety 
& Farmers Rights Act) the kalbhat growers group 
submitted a proposal to PPVFR Authority to rec-
ognize the rice as a farmers’ variety. We think 
that this is a beginning. If farmers’ crops are not 
safe-guarded and supported our bio-cultural her-
itage and food sovereignty will vanish.

***
Palani Hills : Shrinking Heaven 
Satheesh Muthugopal

Recently there was a photograph shared on Face-
book. It was a bit embarrassing to see pictures of 
bonnet macaques drinking beer in Kodaikanal. The 
beer bottles were thrown away along the road by 
the tourists and the macaques were habituated 
to the drink. It’s not only the macaque but many 
animals and birds feed from the garbage. One of 
the most beautiful creatures in Western Ghats, es-
pecially when they suck honey from the flower of 
the “tiger claw” (Erythrina variegata), is the Ori-
ental White Eye. While walking along the Coaker’s 
Walk I saw some of them eating the cotton-fluff 
thrown by the tourists into the forest. There was 
also a Nilgiri Flycatcher searching for food in the 
open dustbin. Looking down into the escarpment I 
saw a lot of plastic bags, wrappers and food waste 
spread all over the place and a pair of Grey Jungle 
Fowl were in search of food. Though it’s not new 
to watch a common myna or even a jungle myna 
feeding from garbage it’s hard to accept the en-
demic creatures feed on human waste. 

Kodaikanal is one of the most attractive tourist 
spots in Tamil Nadu. Unfortunately many of the 
visitors disturb the beauty of nature during their 
visit and the scar remains in the hills. During sum-
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mer, there is no control on tourists heading to 
Kodaikanal. The traffic can be maddening: I have 
spent an hour on the road to Poomparai; the traf-
fic drags just like it may on a busy road in Chen-
nai, it doesn’t seem to make a difference. A lot of 
road side shops on the Ghat road from Palani and 
Batlagundu still provide plastic bags to the tourists 
which litter the side of the road. The tourists stop 
wherever they please to eat and leave behind left-
over food, plastic bags, wrappers, water bottles, 
plastic cups and so on in the same place. Much 
of this waste finds its way into the streams and 
rivers; the beautiful Silver Cascade carries with 
it chill-bhaji, corncobs and other discarded food-
stuff on its way to the plains. Some of the vehicles 
rushing on the Ghat road are also responsible for 
the killing of many of the reptiles and amphibians 
in the hills. No detailed study has been done so 
far to know about how many species are facing a 
serious threat because of speeding vehicles. 

Another form of pollution comes in the form of 
high decibels from horns used by the vehicles that 
come up. The horns and loud music spoils the 
peace of the forest and perhaps makes it difficult 
for the birds and animals to communicate with 
each other. Vehicles, however, move on, but there 
are religious institutions that make more noise 
and which may remain for a whole day or week, 

echoing across the many ranges of the hills!!

Perumparai is place in the Palani hills and known 
for the many species of birds that can be sight-
ed there; about 150 species have been recorded. 
On a recent visit there I was annoyed by the loud-
speakers that continued until midnight, the sound 
carrying to the hills across. How do birds commu-
nicate then? The habitat of birds is not only about 
the trees and the physical ecology: it is also about 
the overall ambience, which is crucial to their 
well-being and survival. 

Another major disturbance to the ecology of the 
Palani hills is fire. Every year forest fires rage across 
many of the ranges, often due to the careless act 
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of a tourist who flicks his unextinguished cigarette 
butt or a farmer who burns the debris in his field 
to prepare it for sowing. As the fire spreads many 
seeds and young plants are destroyed.

What could have been a wonderful place is now 
increasingly polluted in all manner of ways: the 
water, the forest, the very air has been adverse-
ly affected. It is anybody’s guess how far this can 
continue!!

Livelihood enhancement 
through lac in tribal Andhra 
Pradesh
Krishna Rao & Hema Latha

Lac cultivation is an important source of liveli-
hood of the forest and forest-fringe dwellers in 
different states. It has high potential for gener-
ating employment for both men and women in 
Jharkhand, Chhattisgarh, Madhya Pradesh, West 
Bengal, Maharashtra, Odisha and parts of Uttar 
Pradesh, Andhra Pradesh and Gujarat. It is a highly 
remunerative crop, paying high economic returns 
to the farmers, including foreign exchange to the 
country through its export. Lac is mainly produced 
in India, Thailand, Indonesia, parts of China, My-
anmar, the Philippines, Vietnam and Cambodia: 
India is the largest producer of lac in the world.

Lac is a natural resin secreted by the tiny lac in-
sects (mainly Kerria lacca Kerr) for their protec-
tion. The insects are cultured on tender shoots 
of several host plants, the sap of which provides 
their nutrition. There are two strains (biotypes) of 

the lac insect namely -  rangeeni and kusmi - each 
of which completes its life cycle twice a year, thus 
producing two crops annually.

The basic raw material for the lac industry is stick-
lac which is of two types, kusumi and rangeeni. 
It is obtained by scraping the lac encrustation 
deposited on the twigs of host trees like kusum, 
palas and ber, etc., and  collected either as ari 
(immature lac) or phunki (used up broodlac) from 
the host trees. It is sticklac that cultivators bring 
to the market for sale to the manufacturers or 
their agents. Removing the sticks, stones and oth-
er impurities by crushing, sieving, winnowing, and 
washing out the dye with water in primary pro-
cessing, yields the semi-refined product known as 
seedlac, which is used for manufacture of shellac, 
bleached lac, etc.  

The success in lac cultivation depends on the prop-
er selection of the tree, its location and the sea-
son. In the summer trees with a dense canopy are 
more suited for lac cultivation than open one. In 
winter and the monsoon trees with an open cano-
py, and located in open areas and having sufficient 
aeration, are more suitable for a better yield.

Major Lac Cultivation Operations 

There are some important activities that help lac 
cultivation:
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The pruning of trees: The removal of unsuitable 
shoots of host plants is an important operation for 
the better survival of the lac crop and for better 
yields; this also helps in the rejuvenation of old 
trees.

Inoculation: The tying of broodlac bundles (lac 
stick with mature female insect) on host twigs for 
release of young lac larvae (crawlers). Artificial in-
oculation means that the broodlac used for inocu-
lation is derived from other trees; self-inoculation 
implies that the trees are automatically inoculated 
from the broodlac already present on same tree. 
Self-inoculation is done when sufficient space for 
the settlement of newly emerged larvae is availa-
ble.

Removal of used-up broodlac sticks (phunki): The 
used-up broodlac sticks after complete emer-
gence of the lac larvae from female cells/lac en-
crustation is called phunki. The phunki should be 
scraped at the earliest because scraped lac does 
not allow breeding of enemy insect present in 
phunki and thus avoid possible loss during stor-
age. The scraped lac can be stored in the open or 
in gunny bags for a long period after drying.

Harvesting: This involves the cutting of mature 
(broodlac) or immature (ari) lac crop from the host 
along with host sticks. The scraped lac is dried in 
the shade with sufficient aeration.

Yield of seedlac from sticklac

Both the yield and the quality of the seedlac ob-
tained from sticklac vary and depend on the host 
species, the season of collection, the type of lac 
(ari or phunki), the amount of impurities and the 
method and extent of washing. Phunki yields 10% 
more seedlac than ari as the latter contains the 
larvae of the insect and more moisture. 

Cluster Federation : The tribal farmers who are 
dependent on forest-based resources for their 
sustenance and cash income have been organized 
into a Cluster Federation. The headquarters is at 
Vantlamamidi and covers 16 tribal villages from 2 
Gram Panchayats of Paderu Mandal in Visakhapa-
tnam district in Andhra Pradesh. The major com-
munities in the area are the Bagatha, the Nooka 
Dora, the Konda Dora and the Khond. The Cluster 
Federation, as part of the livelihoods promotion 
for its members, has taken up land-based inter

ventions such as lemon grass cultivation, food 
security models, System of Rice Intensification, 
paddy, ragi and vegetable cultivation to ensure 
sustainable food and income sources for tribal 
families.

Resource Mapping : The Cluster Federation with 
the support of Kovel Foundation has carried out 
resource mapping and needs assessment for the 
community. This has enabled them to identify 
potential forest products to use in trade inter-
ventions to improve the opportunities for better 
livelihoods. Introducing lac cultivation on kusum 
trees, which are considered to be good host plants 
abundantly available in the wild, is one such in-
tervention being taken up by the federation mem-
bers. 

Awareness and exposure : A series of awareness 
meetings and orientation trainings have been 
organized to sensitize the community members 
about the potential of lac cultivation in terms of 
supplementing the livelihoods of small and mar-
ginal farmers. An exposure visit with selected 
farmers, along with support team, was undertak-
en to Indian Institute of Natural Resins and Gums 
(IINRG), Ranchi, as part of the intensive training 
program for a week. Since lac cultivation was a 
new activity for the community, not to mention its 
technical aspects, the training cum exposure has 
helped a lot. 

Interventions : Mapping of kusum trees: The com-
munity members along with the Gram Sabha lo-
cated the kusum trees and allotted them to differ-
ent interested tribal farmers. The pruning of the 
trees has been done in a scientific way and after 
18 months proper shoots developed for lac culti-
vation.

Codification of kusum trees : The trees were allot-
ted to the different farmers and codified to make 
sure that the ownership rests with particular per-
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son.  Two to three trees are allotted to each iden-
tified farmer.

Brood lac inoculation & yield : Brood lac has been 
sourced from IINRG, Ranchi.  305 trees were in-
oculated 305 trees with 500 kg of brood lac in 8 
villages of Paderu Mandal in the federation area 
in January 2017. The lac crop is closely monitored 
by the team, including spraying of insecticides and 
protection from predators. The lac crop was har-
vested in July and a total quantity of 1154 kg of 
brood lac has been obtained from 30 farmers. The 
brood lac obtained has been used by a total of 110 
farmers for inoculating in July (including these 30 
farmers). The community members have found 
that lac intervention is a potential activity for gen-
erating a good income with less investment and 
less labor days, even during the lean season.

12

Success stories of lac growers

Gammela Kondamma belongs to Chodipalli village 
and has taken up lac cultivation on 6 kusum trees 
(4 in their shifting cultivation patch, 2 in the forest) 
with 60 kg in January 2017. She and her husband 
followed best practices and technical require-
ments (proper pruning of trees, removal of phunki 
after 21 days, spraying of insecticides @ 30 days 
interval and protecting from predators). 

As a result they got 238 kg of brood lac of which 50 
kg of Brood lac has been utilized for another 6 kus-
um trees, (3 trees on their own land, 3 three trees 
in the nearby forest). The balance 188 kg brood lac 
has been supplied to fellow farmers; about 65 ku-
sum trees have been taken up for inoculation by 
16 farmers with the brood and they realized and 
amount of Rs 42,840/- in a period of 6 months by 
working 10-15 days in the entire season whereas 
the total expenditure is Rs 11100/-. The family is 
creating awareness in their own and adjoining vil-
lages and would like to cultivate lac on more trees 
in the future. 

Pangi Janaki lives in Chodipalli and innoculated 
50 kg of brood lac in five trees which are in their 
own land and got 141 kg during the harvest in the 
month of July. 30 kg of the brood lac has been 
used for inoculating 3 trees (1 on own land, 2 in 
the forest). They supplied the remaining 111 kg to 
10 other farmers who have inoculated on 29 ku-
sum trees. This family also has some land based 
activities which allows them to balance both farm-
ing and forestry work in a good way so as to realize 
better returns. 

As a result of the above inspiring stories, Cluster 
Federation is anticipating that lac intervention 
would lead to income and also employment gen-
eration. They are planning to set up a processing 
centre for processing of stick lac and other value 
added items to get more returns. The federation 
has made a resolution that the beneficiary families 
should return the supplied brood lac after they got 
the yield with a certain quantity (2 kg per 5 kg) of 
brood lac; i.e. if the farmer was supplied with 5 kg 
brood, he returns 7 kg. This is the arrangement to 
ensure brood for expansion of this initiative.
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fNurh vkthfodk vkSj vktknh
fl)sLoj ljnkj

>kj[kaM vkfFkZd lkekftd vkSj lkad`frd ls Hkjiqjk 
jkT; gSA ;gka N% _rq dk izHkko vkaf”kd ,oa iq.kZ :Ik 
ls iM+rk gSA ftlds dkj.k ;gka izkd`fr dh fofo/krk ds 
dan]Qy]eqy]vU; vukt pkjk] yrk] ?kkl] Qql] lCth]
lkx] e”k:e] tM+h cqVh] Hkh gj ekSle esa iSnk gksrk gSA

;gka ds fuoklh ty] taxy] tehu ;s rhuksa esa ls fdlh 
,d ij Hkh NsM+ NkM+ cjnkLr ugha dj ldrs gSa vkSj 
u ;gka ds Hkqfe iq= viuh ty] taxy] tehu vkSj tSo 
fofo/krk ls vyx gksdj viuk viuk vlfRkRo esa jg 
ldrs gSa vkthfod vktknh vkSj vkuan dh >kj][kaM gSA 
Hkkjr esa tc vktknh feyh rks lkjs yksx [kqf”k;ka euk;sa 
vaxzstks dk xqykeh ls vktkn gksus dk [kq”kh euk;saA 
>kj[kaM es vktknh dh [kq”kh vkSj foLFkkiu dk nnZ 
lkFk lkFk feyk vthfodk ds fy, pkSchl ?kaVk dke 
djuk iM+rk gS ;g gS xqykeh rc gekjh vkuan nq[k esa 
rcnhy gks tkrh gS jkstxkj dk xkjaVh ugha feyrk ] 
efgyk etnqj ;kSu izrkM+uk dk f”kdkj gksrh gS cPpksa 
dk rldjh gksrh gS ;qok vijk/k deZ esa lafyIr gks tkrs 
gSA vkthfodk ds fy, vU; jkT;ksa esa ekSle iyk;u 
,oa LFkkbZ iyk;u gksus yxrkA dqN yksx vius [ksrh 
ckM+h ds dke djus ds ckn dqN fnuksa ds fy, LFkkuh; 

jkstxkj ugha feyus ls iyk;u djrs gSa fQj okil vkrs 
gS ysfdu vc oSlk fLFkfr ugha jgh gS mtM+rs taxy 
cM+rh mn~;ksx ikuh ds fy, cM+s cM+s Mse dk fuekZ.k 
gksus ls viuh  mitkm tehu ou lEink tehu dk 
vf/kxzg.k ds dkj.k c<+rh foLFkkiu ls LFkkbZ iyk;u 
c<+us yxk gSA LFkkbZ iyk;u HkqeaMyh ds dkj.k Hkh gks 
ldrk gS cktkj dk izHkko Hkh vius xako izkd`frd laink 
dks NksM+ dj vU; jkT; esa vkthfodk ds ryk”k esa cl 
tkrs gSA os okil ugha vkrs gS >kj[kaM cuus ds iqoZ 
;kuh 14 uoacj 2000 rd 65 yk[k yksx foLFkkfir gks 
pqds FksA 15 uoacj 2000 dks ubZ >kj[kaM jkT; feyk 
fQj foLFkkiu djus dk j.kuhfr 2001 esa >kj[kaM ubZ 
mn~;ksx uhfr yk;k x;k jkssM pkSM+h dju djus ds uke 
ij jksM ds nka, vkSj cka, Nksj ij 5&5 fdyksehVj vf/
kxzg.k djus dk uhfr cuk] jkaph >kj[kaM dh jkt/kkuh 
dks xzsVj jkaph cukus dk ;kstuk cuh ftlesa dbZ gtkj 
,dM+ tehu vf/kxzg.k djus dk ;kstuk cuh bruk gh 
ugha >kj[kaM esa NksVs cM+s mn~;ksx ifr;ksa ds lkFk 107 
,e- vks- ;q- dk Hkh gLrk{kj gq, ftlesa ,d mn~;ksx 
LFkkfir djus ls 12 ls 26 xkao mtM+kus dh ;kstuk cuh 
vkSj 55 yk[k yksxksa ds xnZu ij foLFkkiu dh ryokj 
yVdh gqbZ gSA;fn ;g ;kstuk ykxq gks tkrk gS rks 
veqY; ikuh Hkh ;gka ds yksxksa ds fy, “kq+) :Ik ls ugha 
fey ik;sxhA mn~;ksx ekbfuax QSDVfj;ksa cSBkus ls ;gka 
ds nkeksnj unh lqo.kZjs[kk unh dks;y ,oa vU; NksVs 



cM+s ukyk nqf’kr gksus yxk gSA eNyh vkthfodk leqnk; 
nqf’kr ikuh ds dkj.k eNyh ugha feyus ij csdkj gksus 
yxs gSA ok;q dks iznqf’kr djus ds fy, 12&14 vk;ju 
,oa bZLikr daiuh dk fo’kkDr /kqavk ,oa dkj[kkuk ds 
vo”ks’k dpM+k ok;q dk iznqf’kr dj jgh gS tks Lyks ik-
Wbtu dh rjg ;gka ds yksxksa ds chp [kqysvke tgj /
kqyk tk jgk gSA ;gka ds fu;a=.k ckWMZ tufgr esa ,d Hkh 
dke ugha dj jgk gS A lkeqfgd fgr ij O;frxr fgr 
dk opZLo gkoh gSA fuyZt vkSj fuMj ds lkFk iznq’k.k 
QSyk jgh gS A >kj[kaM fo/kku lHkk esa Hkh dbZ ckj ckr 
cM+h tksj lksj ls mBrh jgrh gS dh LikWat vk;j.k ds 
QSDVfjvksa ds iznq’k.k ds izfr dM+h fu.kZ; fy;k tk;sxk 
dk ?kks’k.kk rd gksrh gS vk;j.k LikWat ds eq[; iz”kkld 
rks [kqysvke dgrs gS fd mn~;ksx yxk gS rks iznq’k.k rks 
gksxk ghA iznq’k.k dks jksduk gS rks turk gesa lkFk ns 
;g ckr iqohZ flagHkqe ftyk ds iksVdk iz[kaM ds Lkkg 
LIkakt vk;j.k ,aM ikoj daiuh ds eq[; iz”kkld us Hkjh 
tulquokbZ LkHkk rasryk esa dgkA dgus dk rkrI;Z ;g gS 
fd tks oLrq dk fuekZ.k vU; jkT; esa ugha gksus nsrk gS 
>kj[kaM [kqysvke :Ik ls ukW vkWctsDlu dk lVhZfQdsV 
ysdj tgj ?kksyus dk ykbZlsUl dSls izkIr dj ysrs gSA 
;g ,d vge loky gSA vkthfodk vktknh vkSj vkuan 
dks cpk;s j[kus ds fy, >kj[kaM gh ,slk jkT; gS tks 
eqxy dky ls vaxszt dky rFkk vkt dh viuh gqdqe-
jkuksa ds lkFk yxkrkj la?kZ’k djrs vk;s gSA vkUnksyu 
vkSj fonzksg HkqeaMyh dj.k ds f[kykQ tkjh gS ysfdu 
tks Hkh vkoktsa vkSj fonzksg dks fodkl vkSj cktkju 
oqyMkstj rys cM+h gh csjgeh ls jksnsa tk jgs gS ysfdu 
dksbZ fdlh dks fn[kkbZ ugha nsrk gS cspkjs vkfnoklh 
nfyr efgyk,a ;qok D;k djsaA

Ykksx pqi ugha gSA yk[k neu izrkM+uk vlkekftd 
rRo?kksf’kr dj nckus dk dksf”kl ds ckotqn dksbZ 
vkUnksyu lQy Hkh gqvk gSA taxy cpk unh cph 
foLFkkiu dh laHkkouk Vyh gS igys rks yksx vkfnok-
flvksa ds cpkus dh ckr djrs Fks lg;ksx fd;k djrs Fks 
vkt dbZ yksxksa us gkFk Qsj fy;k gSA

Ykksx ekuoh; xfjek ds lkFk thus ds fy, vko”;d gS 
vkthfodk vktknh vkSj vkuan ;s rhu phts thou dk 
vk/kkj gS bls gh fNUus dk dksf”kl gks jgh gS bldks 
vkt ;gka ds leqnk; us cpk dj j[ks gSA

Vkt ns”k Hkj esa tks vkUnksyu gks jgk gS rFkk geus 
nf{k.k vkfnoklh lEesyu ls ns”kksa ds vkfnoklh izfr-

fuf/k us uhyfxjh dksVkfxjh es viuk viuk ns”k dh 
vkfnokfl;ksa ds fLFkfr ds ckjs esa j[ks ogka Hkh yksx 
vkthfodk vktknh vkSj vkuan ds thou thus dk 
la?k’kZ dj jgsa gSaAblfy, ns”k es ;k rks fo”o esa tgka Hkh 
vkfnoklh gS vkfnoklh dk vkUnksyu vkSj ns”k fons”k 
ds vkUnksyu dk varj gS fo”o iqathokn ds f[kykQ rks 
flQZ vkfnoklh gh yM+ jgk gS dksbZ vkj{k.k dh ekax 
dj jgk gS dksbZ ukSdjh dh yM+kbZ yM+ jgk gSA dksbZ 
dtZ ekQ yM+kbZ yM+ jgk gSA vkfnoklh vkj{k.k ds 
fy, ugha jkstxkj ds fy, ugha dtZ ekQ ds fy, ugha] 
cksul] egxkbZ HkRRkk] lkroka osru ds ugha yM+ jgk gS] 
lRrk ls ;k lEkkt ds izHkq oxZ ls mldh yM+kbZ viuh 
tehu viuh txay dh gd yM+kbZ yM+ jgs gSA vkf-
noklh viuh vkthfodk ty] taxy] tehu dh gd ds 
fy, yM+ jgk gSA Ik;kZoj.k dh lqj{kk tyok;q lqj{kk dh 
yM+kbZ viuh viuh cht viuh nslt Kku dh ekU;rk 
ds fy, yM+ jgs gS lkeqnkf;d la?k’kZ ds fy, gh iqjk 
le; lfdz; gS blfy, >kj[kaM ds lkFk lkFk ns”k ds 
vU; le; es tks Hkh vkfnoklh fgr esa dkuqu cuk gS 
mldh vkthfodk dh j{kk ds fy, vktknh ds fy, 
vkuan dh lqj{kk ds fy, mldks NsM+ NkM+ fd, cxSj 
mldh lqj{kk gks ldsA mlds dkuqu ds fo”ks’krk dks Hkh 
ykxq djuk ,d rRdkfyd igy gks ldrh gS A dkuqu 
ds le> vkxs c<+us dh j.kuhfr gksrh gS rks ykxq djus 
es egRo gks ldrk gSa tkudkjh dk cgqr xsi jgk gS A 
1974 esa vkfnoklh mi;kstuk dh 23 lq:vkr gqbZ NBh 
iapo’khZ; ;kstuk 1980&85 ds rgr 1979&80 es nfyrksa 
ds fodkl ds fy, vuqlqfpr tkfr mi fodkl ;kstuk 
dh lq:vkr gqbZA vkt rd /kjkry eas mrkjk ugha x;k 
gSA bldh ftEesokjh dks tokcnsgh cuk;k tk;A co 
[kkn~; lkexzh dk lqfpdj.k bldh laj{k.k lao/kZu vkSj 
leqnk; vk/kkfjr xzke lHkk ds }kjk fu;a=.k vkSj bldh 
mi;ksx dks lqfuf”pr fd;k tk;A d`f’k ,oa xSj d`f’k 
lkexzh ds uLyks dk foLrkj dj LFkkbZ vkthfodk ds 
fy, c<+kok ds fy, lg;ksxA vkthfodk ds fy, ,slk 
dke ftlls bruk vtZu gks fd ge thou dh eqyHkqr 
vko”;drkvksa dks iqjk dj ldsa blds fy, gekjs ikjai-
kfjd d`f’k O;oLFkk dks ftUnk j[kuk xSj d`f’k lkexzh 
dk igpku dj mldh laj{k.k lao/kZu vkSj ns”k ds Lrj 
ij vkthfodk ds fy, ekxZ izLrqr dj ldrs gSA flQZ 
bruk gh t:jh ugha vkthfodk ds lkFk vktknh dh 
Hkh dkeuk djrs gSA cgqr lkjs yksx dgrs gS vaxzstksa ds 
tekus esa thou bruk dfBu ugha Fkk vkSj u gh bruh 
vjktdrk FkhA blds okotqn dksbZ ugha dgrk vaxzstksa 
dh xqykeh dk tks nkSj Fkk vPNk Fkk ,slk ugha dgrs 
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blfy, vkthfodk ds lkFk lkFk vktknh pkfg, viuk 
ekxZ viuk Hkfo’; pquus dh vktknh viuk lksp vkSj 
viuk foosd ds vuqlkj pyus dh vktknh viuk le; 
dk lnmi;ksx djus dh vktknh A ge bruk Hkh le> 
gksuh pkfg, gekjh ;g vktknh dks dHkh Hkh ns”kh “kklu 
Hkh fNu ldrh gS bls Hkh lrdZ gksus dh t:jr gksxha 
xzke lHkk ds leUo; cuk;s j[kuk blds vykos gekjs 
yksxksa esa vkuan pkfg,A ;g vkuan Je dk vkuan l`tu 
djus dk vkuan gekjs xkao lekt ds vuqlkj dke gksA 
vkt ns”k es lok lkS vjc yksx gS vkfFkZd vktknh ugha 
gSA ljdkjh deZpkjh dks NksM+dj lHkh us vkthfodk 
ds fy, O;fDrxr vktknh ds fy, le>ksrk fd;k gSA 
ukSdjh dk vFkZ gh ijk/khurk ou x;h gS ge Lo”kklh 
Loyach vkSj LokHkheku dk la?k’kZ Je iz/kku gksxk viuk 
ns”kt Kku gquj ns”kt dyk laLd`fr dk LFkkfir djrs 
gq, gh vkt dh fLFkfr ds lkFk ge l”Dr vkSj eq[kj 
gks dj eqdkcyk dj ldrs gSA

Eksjk vuqHko ls gesa fo”okl txkrk gSA ge >kj[kaM 
jkT; ds iqohZ flagHkqe ,oa if”pe ftyk esa tgka ge vkSj 
gekjs lkFkh dke dj jgs g vkt Hkh taxyksa dh va/kk/kqa/k 
mtkM+ nsus ds ckotqn viuh cyoqrs taxy dh j{kk dj 
30&35 izfr”kr yksx taxy mit ij fuHkZj gS yksxksa dh 
iz;kl ls 55 izfr”kr tehu dks taxy ls vkPNkfnr 
djus es lQy gq, gSA 990 fdLe isM+ ikS/kks >kM+h ,oa 
tM+h cqVh ds iztkfr taxy ls ik;s tkrs gS ou mit 
ds :I es lkx iRrk dsUnq Qy Qqy LkCth vkyq nky 
rsy ds :I es yksx vius thfodk ds fy, mi;ksx djrs 

gSA vkt cktkjckn dh laLd`fr dks ukdkj dj vius 
ikjaikfd cht ,oa tSfod [kkn dks vuk ikjaikfjd d`f’k 
lkaLd`fr ftUnk j[ks gq, gSA ftlds ek/;e ls LFkkbZ 
[ksrh dk foLrkj fd;k tk ldrk gSA tyok;q ifjorZu 
dk larqyu cuk;k tk ldrk gS A fdlku ;qok ,oa 
cPpksa dks fo”okl esa ykus dh fujarj izfdz;k lekt ds 
yksxks dks pykus dh t:jr gksxkA

***
Following Herbs Through the 
Supply Chain
Ann Armbrecht, PhD

“As a nation we are struggling with a profound 
lack of imagination. We don’t see the forests be-
ing cut down to build our homes, the lakes being 
drained as we fill our tub. We live on the far side 
of a broken connection… Healing this connection 
begins with seeing beyond what the market wants 
us to see.” -- Wendell Berry

“What one saw in the city was commodities, not 
the ecological or moral consequences of produc-
ing them, and not seeing those consequences only 
made the commodities easier to buy.” — Verlyn 
Klinkenborg

I have been following herbs through the supply 
chain for the past three years, traveling to Bulgar-
ia, Poland, Hungary, Germany, the UK, the United 
States, and most recently, for six months in India, 
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guided in large part by these two observations, 
the first by US farmer and writer, Wendell Berry, 
and the second, based on a review of Nature’s Me-
tropolis, by US environmental historian, William 
Cronon. While now it has become almost a cliché 
to follow commodities – coffee, chocolate, tea – 
to the source, for years I have had a hard time in 
grocery stores. I’ll take an item off the shelf, a can 
of black beans, say, and imagine the people and 
places on the far side of the supply chain tumbling 
off the shelf as well, all the unknown consequenc-
es of my choices about what objects to purchase. 
It makes shopping exhausting. Though I try to stick 
to coops where at least I can let myself imagine 

that someone somewhere is doing some vetting 
about what is and is not on the shelves, I know 
nothing is so simple.

As a student of western herbal medicine, I was 
especially struck by the disconnect between the 
philosophy of herbalism, which emphasized the 
relationship with the plant, the importance of a 
practitioner’s intention as they harvested and pre-
pared the medicine, the importance of connecting 
with the spirit of the plant – and the reality of us-
ing remedies prepared with plants are bought and 
sold like any other commodity. As I learned about 
Ayurveda and then spent time visiting Ayurveda 
factories in India, this dissonance between the 
philosophy and the reality was even more striking. 

This disconnect impacts the efficacy of these med-
icines. And it also calls into question the promise 
of plant medicines, whatever the system of heal-
ing, as safer, less expensive, and healthier for hu-
mans and the earth.

The Sustainable Herbs Project
 
I created the Sustainable Herbs Project to docu-
ment the stories of what I found on my journeys 
following herbs through the supply chain. I was 
interested in what happened to the plants as they 
were transformed from living entities growing in 
meadows and forests to commodities sitting on 
a shelf. And because, following Berry’s advice, I 
believed that telling the stories of the people and 
places on the far side of the supply chain might be 
the first step in helping us become more responsi-
ble consumers.

Though I set out in search of plants, what cap-
tured my attention at each step of the supply 
chain were not the plants, but the people. Espe-
cially the men and women working directly with 
the plants, whether growing them on 1, 10, or 
100-acre plots, or collecting them in the fields and 
mountains they call home.
My conversations with these men and women 
were in broken English or with poor translation; 
most just scratched the surface. Yet as I listened, 
things I had found so shocking about the herbal 
products industry: the huge piles of overly dried 
herbs, the thick spider webs hanging over un-
bagged herbs, the noisy machinery, the seeming 
chaos of so many different plants from so many 
different places – became less important. What 
mattered instead were the people and their sto-
ries—and the way, even in such brief encounters, 
we were able to connect around our shared inter-
est in or involvement with the plants.

A month or so after I returned home to Vermont, 
I was walking down the tea aisle of our local food 
coop. A box of Traditional Medicinals Gypsy Cold 
Care tea caught my attention, and I took it off the 
shelf to read what the box had to say. It said that 
the Elder flowers in the tea were FairWild certified 
and were wild-collected from near the Bialowieza 
Forest in Poland—and then it described the re-
gion and the collectors, one of whom was likely 
the very collector whom I had recently met while 
visiting the FairWild processing facility in Poland.
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I realized this was probably one of the first times I 
had visited the place where the raw materials for 
a product distributed on the international market 
had been sourced. I decided to buy the tea. And as 
I placed the box in my cart, I felt something subtle 
shift inside – a lowering of a defense I only real-
ized had been there by its sudden absence: the 
defense against all I can’t control about the im-
pacts of every purchase I make. For this one box 
of tea, there was nothing to defend. 
 
I know commodity systems are complicated, that 
things aren’t always what we want to believe and 
that the benefits don’t always flow to the people 
for whom they are intended. Supply chains are 
complex and, as with anything, it is important to 
do our homework.
 
Even so, I can’t help feeling that in our focus on 
how plants can heal us, we’ve missed seeing how 
these plants also connect us to people whose lives 
the economy has rendered invisible. As I think 
about the people on the far side of the supply 
chain – the men and women in rural India or Po-
land or Bulgaria or Hungary - I begin to consider 
not just how a particular product might serve me, 
but how my purchase of that product might help 
these particular people in these particular plac-
es. I begin to see how the plants reconnect us not 
only with the larger ecological web of life but with 
a broader social and cultural web as well. And I 
wonder if this might be a key piece of the healing 
they make possible.

For more information on the Sustainable Herbs 
Project visit: http://sustainableherbsproject.com

***
A cultural glimpse into  Similipal
Deepak Pani

The rains are here in Similipal! The lofty forested 
hills and mountains mark the north eastern edge 
of the Deccan plateau that faces the Bay of Bengal. 
The south-west monsoon passes over the sea in 
a northerly direction and is deflected by the Sim-
lipal ranges, bringing rain to the Odisha coast as 
well as the inland. The vegetation in the hills holds 
the water, serving as a perennial source to over 
twenty million people in Odisha, Jharkhand and 
West Bengal.  The beauty enchants. The rivers, 
ponds and streams are full. The people in villages 
are busy in the fields. Women transplanting paddy 

sing as they work, a common sight in all villages. 

Many kinds of seasonal foods are available in the 
forest. Especially mushrooms and other greens. 
‘Raja Sankranti’ is a festival celebrated for three 
days in mid-June and signals the onset of mon-
soon. The festival celebrates mother earth, treat-
ing her as a living entity who menstruates then 
and any activity on the soil is prohibited.  Raja 
Sankranti sets the tone of the khariff crop; during 
the monsoon there are two other festivals: the 
‘Rakhee Purnima’, which is not limited to tying the 
rakhee on a brother’s hand but also celebrates na-
ture by making offerings to the earth. The Monday 
or Friday following Rahkee Purnima is celebrated 
as ‘Hero Paraba’ by the Kolha community. Cakes 
are prepared for the occasion, of rice and other 
ingredients, in the folds of siali (Bauhnia vahlii ) 
leaves, and offered to domestic animals. Both the 
Kolha and the Santhal communities observe ‘Da 
Bonga Puja’ in the month of Asadha (June-July). 
The puja is at the bank of a river or a stream in 
the forest for a good rain and harvest. Rains are 
usually synonymous with mosquitoes and to get 
rid of them people create smoke from the leaves 
of neem, Vitex negundo and Pongamia pinnata, 
which act as a repellent. Yet malaria continues to 
be prevalent in the area; better and free health 
services are still a dream for the people. Nyctan-
thes arbor-tristis and Andographis paniculata are 
two sought after plants used by the adivasi fami-
lies to treat malaria.

When the monsoon comes to an end the ‘Garvana 
Sankranti’ is celebrated. It is believed that skin dis-
eases can be prevented if pita alu (Dioscorea wal-
lichii) is eaten on that day. In addition, the festival 
involves planting the twigs of sal (Shorea robusta), 
amla (Emblica officinalis), bamboo, jamun (Syzygi-
um cuminii), bhalia (Semecarpus anacardium) 
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and palasi (Cleistanthus collinus) in the fields, and 
seven varieties of greens are eaten. The harvest-
ing of an early variety of paddy is marked by this 
festival. The Santhal call it ‘namakhae’ and Kolha 
call it ‘jamnamma’. The village priest offers puja of 
the new harvest to the deities at sacred grooves 
and consumes the rice and handia (a drink of fer-
mented rice), followed by the other people in the 
village.

Then comes Durga Puja, celebrated mostly in ur-
ban centres. Kali puja is celebrated in tribal villages 
with lot of fanfare. The entire farming community 
observes ‘Saharai Puja’ after ‘Kali Puja’; it is a ritu-
al meant for the welfare of domestic animals, and 
an apology to them through prayer for the trouble 
they have been through in the agricultural season.

Winter brings the joy of harvesting. The fields turn 
golden in the last part of November, the people 
planning their harvest and storage for the rest of 
the year. January brings the most awaited festi-
val of the year, ‘Makar Sankranti’. Perhaps this is 
the longest festival celebrated in this part of the 
world, lasting up to a month. After Makar Sank-
ranti the ceremonies dealing with offerings to the 

dead are performed among the Santhal, usually 
near water, usually along the main rivers and their 
tributaries that dominate the landscape of Sim-
lipal. The Budhabalaga, the Khadkei, the Salandi 
(Sal-river) and numerous other streams like the 
Deo and the Khairi Bhandan that merge with the 
Baitarani and the Subaranrekha (gold line). The 
ceremony, called ‘damodor’ involves the scatter-
ing of the ashes of the departed persons in the 
river. Family members offer new clothes to a per-
son in the crowd who resembles their departed 
relative.

‘Maghe Parab’ marks the resuming of agricultural 
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activities after the long celebrations. These are the 
first three days during full moon in Magha (Janu-
ary-February) and is an occasion to meet friends 
and relatives. Siali seeds are roasted and eaten 
then and it is forbidden to bring wood home from 
the forest until after the festival. After harvest the 
walls and floors of the houses are painted, the 
designs of each caste and community showing 
their identity. The juice of the asana, Terminalia 
alata is used to strengthen the floors, which is lat-
er scrubbed by a plain stone to smoothen it. The 
flowering season begins then and acknowledged 
as ‘Baha Parab’; the first flowers are those of the 
sal and mahua, and the onset of mango. All the 
fruit and flowers that are consumed by the people 
await their particular ritual and first fruit ceremo-
ny. Honey harvesting follows the flowering season 
and the honey hunters begin their work from April 
onwards. The Khadia people are famous for their 
skill as honey hunters and offer prayers to their 
deity, Badam, before commencing honey collec-
tion.

During Chaitra (March-April) the Bathudi trib-
al community visit the ‘atthara deula’ after ‘Dala 
Parab’, the celebration of ‘nuakhia’, eating of the 
first grain. Both men and women wear white and 
walk bare-feet to the temple, the women wearing 
no ornaments during the puja. The deities are in 
eighteen temples, hence ‘atthara deula’ (eighteen 
temples), located in deep in the forests of the Si-
milipal Tiger Reserve. The Odia New Year begins 
in mid-April and the festival, ‘Chitra Parba’, is cele-
brated across the Mayurbhanj district; in Odia this 
is known as ‘Pana Sankranti’. The tribal people 
of Similipal offer puja and perform a ceremonial 
hunt, the ‘Akhanda Shikar’. Over the last few years 
this practice has been contained by the efforts of 
civil society organizations and the forest depart-
ment.

Similipal represents the emotions of the people of 
Mayurbhanj and is a place of religious sanctity, a 
cohesive bond of cultural assimilation and a home 
to millions of people. Similipal has shaped and 
groomed the economy and the culture of the peo-
ple at its fullest, with evidences of human habita-
tion over the last fifty thousand years. Everything 
has a religious connotation: the rivers, the hills, 
the mountains, the trees, the stones are all a part 
of the same life. Like the forest that hosts an in-
finite numbers of living species the tribal culture 
seems to have several ways to communicate with 

their gods’ through the nature. Every day is a new 
day.

***
Gall Notes
Shiny Rehel

Once upon a time, Sneh and Leo, two people who 
worked at Keystone Foundation, visited a natural 
dye extraction unit at Erode, Tamil Nadu. They 
found that a dye was extracted from the galls of 
a Terminalia species. When they narrated this to 
others at work they were most curious to know 
more about galls.

Galls are abnormal outgrowths on plant tissues. 
They are caused by various organisms such as in-
sects (flies, psyllids, aphids, beetles, wasps and 
thrips), mites, nematodes, fungi, bacteria, and 
viruses). The usual sites of galls are the meris-
tems (where plant cell division occurs); they can 
be found on other parts of the plant, such as 
the leaves, stalks, branches, buds, roots, flow-
ers and fruits.

Galls are formed by the feeding or egg-laying ac-
tivities of insects and mites. They are caused by 
either mechanical damage or salivary secretions 
(introduced by insects and/or mites) on the host 
initiating increased production of normal plant 
growth hormones. The plant hormones cause lo-
calized plant growth that result in increased cell 
size (hypertrophy) and/or cell number (hyperpla-
sia). The outcome is an abnormal plant structure 
called a gall. The study of plant galls is known as 
cecidology.
 
Gall formation generally occurs during the accel-
erated growth period (late spring) of new leaves, 
shoots, flowers, etc. Mature plant tissues are usu-
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ally unaffected by gall-inducing organisms. The 
gall-making organism develops inside the gall and 
the gall continues to grow as the insect/mite feeds 
and matures. Once gall formation is initiated, 
many galls will continue to form even if the insect 
dies. The galls are usually noticeable until they are 
fully formed and remain on plants for an extended 
period of time.  Gall-inducing insects are usually 
species-specific and sometimes tissue-specific on 
the plants they gall. The galls are initially green, 
then dry and turn brown. The gall formed by in-
sects and mites gives a distorted shape to the 
plant.
 
Galls act as both the habitat and food source for 
the maker of the gall. The interior of a gall can 
contain edible nutritious starch and other tissues. 
Galls may also provide the insect with physical 
protection from predators. The gall formed by 
fungi on wild rice is a highly valued food source in 
China. Galls are rich in resins and tannic acid and 
has been used in the manufacture of permanent 
inks, astringent ointments, in dyeing, and in tan-
ning.

-----------------------------------------------------------------
Reference:
https://en.wikipedia.org
Anantanarayanan Raman (2007).Insect induced 
plant galls of India: unresolved questions. Current 
Science, Vol.92 No.6

Uma, M.S., and Abraham Verghese (2008). An 
overview of some plant galls of selected trees of 
India. Pest Management in Horticultural Ecosys-
tems,. Vol. 14, no.2 pp110-121.

***

,frgkfld vU;k; vkt Hkh tkjh gS
vtqZuflag ukx@e/kq jkeukFk

cLrj NRrhlx<+ dk ,d ,slk ftyk gS tks ns’k esa [kwu 
[kjkck] fonzksg gR;k vkfn ds fy, tkuk tkrk gSaA e/; 
Hkkjr ds vU; Hkkx dh rjg bl {ks= esa Hkh yksx ,oa 
laxBu gSaA tks bl Nfo dks lq/kkjus dk iz;kljr gSaA 
yhxy ,aM bUok;jesaVy ,Dlu QkamMs’ku ,d ,slh 
laLFkk gS] tks ßyhQÞ ds uke ls tkuk tkrk gSaA ;g 
laLFkk xk¡oksa ds lSdM+ks vkfnokfl;ksa ds lkFk ouksa dh 
iquLFkkZiuk ,oa laj{k.k dk dk;Z djrk gSaA izkjEHk esa ;g 
dk;Z cLrj ls gh ’kq: gqvk vkSj vc blds iM+kslh jkT;ksa 
tSls rsyaxkuk] vkU/kzizns’k ,oa mM+hlk esa QSyk gqvk gSaA 
yksx yhQ laLFkk ds lkFk tqM+dj ckal dk laj{k.k ouksas 
dks vkx ls cpkus nsoLFkyksa dks le`) cukus rFkk cM+s 
ulZfj;ksa esa ns’kh iztkfr ds ikS/ks rS;kj dj xzke iapk;rksa 
ds lg;ksx ls ou fofgu {ks=ksa esa ikS/kk jksi.k dk dk;Z 
djrs gSaA 
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islk ,oa ou vf/kdkj dkuwu fo’ks"k :Ik ls vkfnokfl;ksa 
ds lqj{kk ds fy, cuk;s x;s gSaA okLro esa bu dkuwuksa 
esa xk¡o ds fodkl ds fy, xk¡oksa ds xzkelHkk dks Lo;a 
fu.kZ; ysus gsrq lEiw.kZ vf/kdkj fn;k x;k gSaA ns’k ds 
dbZ fopkjdksa dk ekuuk gS fd ;fn xzkelHkk ds fu.kZ;ks 
ds vk/kkj ij vkfnokfl;ksa ds fodkl ds dk;Z mUgh ds 
gkFkksa esa fn;k tkrk gSa rks ,sls fonzksg ,oa [kwu [kjkck 
cgqr dqN de gks tkosxk ysfdu ;g ns[kk x;k gS fd 
LFkkuh; Lrj ds yxHkx lHkh ljdkjh laLFkk,¡ bu 
dkuwuksa ls ijs’kku gSaA vkSj os ,sls O;ogkj djrs gS fd 
xk¡o ds vkfnoklh muds Lo;a ds fodkl ds ckjs esa dqN 
Hkh ugh tkurs vkSj mu ij bu fodkl dh vupkgh 
;kstukvksa dks Fkksi nsrs gSSA 

dkuwu ds bl rjg ds mis{kk dk rktk mnkgj.k 
ddkyxqj xzke iapk;r esa ns[kk x;k] tgka bl bykds 
esa yhQ laLFkk yxHkx nks n’kd ls vf/kd le; ls dke 
dj jgk gSaA ebZ 2017 esa rglhynkj njHkk] xk¡o ds 
yksxksa dh jktLo Hkwfe ij dkQh ikS/kk jksi.k djus dk 
;kstuk ysdj xzke iapk;r ddkyxqj esa vk;k Fkk ftls 
xzkeokfl;ksa us lkQrkSj ls badkj dj fn;k FkkA blds 
ckotqn mlus xzke iapk;r ddkyxqj esa fo’ks"k xzkelHkk 
dk vk;kstu djok;k vkSj xzkelHkk esa mifLFkr lnL;ksa 
dks dkQh ikS/kk jksi.k ds lEcU/k esa crk;s fcuk ml ij 
lgefr nsus dk izLrko fy[kok;k ijUrq tc mDr izL-
rko esa lnL;ksa dk gLrk{kj djus dh ckr vkbZ rks xzke 
lHkk esa mifLFkr xzkeokfl;ksa dks irk pyk fd rgl-

hynkj }kjk muds lkFk /kks[kk/kM+h fd;k tk jgk gSaA 
ftlls xzkeokfl;ksa us mDr izLrko ij gLrk{kj djus esa 
euk dj fn;k] rc rglhynkj }kjk yksxkssa dks dkQh ikS/
kk jksi.k ds ckjs essa le>kus dk iz;kl fd;k x;k] ugh 
ekuus ij mlus xk¡o okyks dks ’kklu ls feyus okyh 
jk’ku lkexzh] feV~Vh rsy vkfn dks cUn djkus dh /
kedh fn;k x;kA ysfdu xk¡o okys vius QSlys ij vM+s 
jgs vkSj dkQh ikS/kk jksi.k dk;Z dks [kkfjt dj fn;kA 
nqljk egRoiw.kZ eqn~nk ;g Hkh gS fd ddkyxqj xzkel-
Hkk }kjk ou vf/kdkj vf/kfu;e ds rgr~ lkeqnkf;d 
ou ,oa ou lalk/kuksa ds O;oLFkkiu ds vf/kdkj izkfIr 
fy, izLrko ikfjr dj ’kklu ds le{k vkosnu i= 
izLrqr fd;k x;k gSa] mDr izLrko dks ikfjr djus ds 
fy, vk;ksftr xzkelHkk dh cSBd esa rglhynkj dks 
Hkh vkeaf=r fd;k x;k Fkk] fdUrq mlus mDr xzkelHkk 
esa mifLFkr ugh gqvkA rglhynkj ls ;g mEehn dh 
tkrh gS fd ou vf/kdkj vf/kfu;e ds rgr~ tc rd 
fdlh lkeqnkf;d ou ,oa ou lalk/ku ds nkoksa dk 
fujkdj.k ugh dh tkrh rc rd ckgjh ,tsfUl;ksa }
kjk ml {ks= ds Hkwfe dk mi;ksx ugh dh tk ldrh] 
fQj Hkh ebZ 2017 ds mÙkjk/kZ ,oa tqu 2017 ds vkjEHk 
ds e/; rglhynkj njHkk vius deZpkfj;ksa ds lkFk 
xzke ddkyxqj esa vkdj mlds }kjk izLrqr dkQh ikS/
kk jksi.k izLrko dks iwoZ esa xzkelHkk }kjk [kkfjt djus 
ds ckotwn mDr fo"k; dks iqu% mBk;kA fdUrq bl ckj 
Hkh ddkyxqj ds xzkeokfl;ksa us dkQh ikS/kk jksi.k dk;Z 
ds izLrko dks [kkfjt dj fn;k rc rglhynkj us xk¡o 
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okyksa }kjk jktLo Hkwfe esa fuokl gsrq cuk;s x;s leLr 
edku dks cqYMkstj ls rqM+okus vkSj taxy dks rkj ls 
?ksjus rFkk xk¡o ds l;kuksa dks ’kkfjfjd fgalk dh /kedh 

Hkh fn;k x;kA rglhynkj tSls ljdkjh vf/kdkjh }
kjk xzkeh.kksa ls bl izdkj ds O;ogkj xSj dkuwuh rks gSa 
gh blds vykok D;k ljdkj ds fo:) fonzksg djus ds 
fy, yksxksa dks mdlkus dk Li"V ladsr ugh gS\ fo’ks"k 
:Ik ls ekvksoknh ,oa fgalk ls izHkkfor {ks= esa\ dkQh 
ikS/kk jksi.k tSls vupkgh ;kstukvksa dks Fkksis tkus ds 
ctk; ’kkafr LFkkfir djus ckor~ xzkeh.kksa ds mi;ksxh 
,oa ldkjkRed ;kstukvkssa dks ykxw djuk ’kklu ds fy, 
vf/kd egRoiw.kZ gksxkA

Comments and suggestions welcome and may be 
addressed to the editor. All opinions are of the in-
dividual authors’ and not of the NTFP EP network 
or of Keystone Foundation.
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