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About ‘MINI’
Millets-The Everlasting Grains

Millet Network of India is convened by Deccan Development Society, which over the last
25 years, has been working with rural communities of Medak District and assisted them
in their quest for food sovereignty. The Network has about 120 members across the
length and breadth of the country, and is currently involved in a range of interventions in
about 8 states including Telangana, Andhra Pradesh, Karnataka, Tamil Nadu, Gujarat,
Odisha, Himachal Pradesh and Nagaland.

An Appeal

All the members of Millet Network of India who receive this newsletter are requested to
make their contributions to it, so that it can be enriched and stories from different corners of the country where not only MINI works but from across the borders can be presented. Photo-features, stories, analytical articles, policy analyses and so on are all welcome.
The Milleteer invites articles, photo-features , analyses , etc. Members are encouraged to contribute to: milletindia@gmail.com
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Connecting young minds
To reconnect young people with nature and help them understand the local food systems and traditional
knowledge of agriculture, a Summer Farm School (SFS) was organised by North East Network, Nagaland
was held from June 29 to July 5 at NEN Resource Centre, Chizami, Phek district.
A press note from the NEN informed that 19 students comprising fourteen girls and five boys from various schools in Kohima, Dimapur, Phek and Chizami participated at the weeklong programme.
Summer Farm School Students undertaking biodiversity walk to identify wild
herbs, medicinal plants. students learning bee-keeping.
Starting with quiet time every
day, participants were introduced to different classroom
and outdoor activities based
on various topics. They included topics such as
‘Understanding our natural
world and food chain,’ ‘Role of
pollinators,’ ‘Traditional and
Ecological farming system,’
‘Soil and Pest Management,’
‘Forest food,’ ‘wild edibles’ and
‘healing plants.’
In the outdoor and practical sessions, students were exposed to bee keeping, butterfly walk and its identification, moth watching, creating a pollinators’ garden, paddy transplantation, preparation of biopesticide, biodiversity walk to the forest and jhum field, documentation of wild edibles and herbal medicines, and story-telling sessions. In the weeklong programme, students also learnt to explore and express
their creativity through music, fine arts, creative writing and performance.
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The resource persons for the summer
school were Nzanbemo Kikon, Member of Nagaland Beekeeping and
Honey Mission; Akummeren, Member of Nagaland Bio-Resource Mission; Dr. Liza B. Bharali from KVK
Phek; community elders and knowledge holders – Eneipelo Thopi,
Khenemvu L. Mero, Tasetshulo-u
Kapfo, Kekhwe-u T.Mero, Kezukha-u
Mero, Dikhwetso-u Wezah, Weyienyiu Tsuhah, and NEN members Kewekhrozo Thopi, Stephen Gangmei, Seno
Tsuhah, and Wekoweu Tsuhah.
Speaking as special guest during the
valedictory programme of the SFS on
July 5, Mese Kapfo, SDEO, Pfutsero said that “possessing high qualification without quality and life skills
have no place in today’s society, and therefore it is crucial for students to choose a vocation from a young
age.”
Cond……..
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He encouraged the participants to be dedicated students who value life skills and not just be a nominal student. He
also appealed to the parents to support their children in acquiring such skills.
Delivering the closing remark, Seno Tsuhah, NEN expressed hope that the programme has enabled the young participants to start looking at nature from a new perspective. Further she expressed her optimism that activities such
as school gardening can be included in the school curriculum, in which students can connect with nature around
them and learn to grow food.
A student of Patkai College, Menule Chirhah shared her SFS experience on behalf of the students. Parents of the
students also spoke at the event. Special highlight of the programme was the exhibition of students’ project which
included posters, herbariums, music and a role play. The valedictory function was attended by parents, teachers,
resource persons, NEN team and well wishers.

http://morungexpress.com/connecting-young-minds-nature
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Training on Millets Value Addition
MINI entered into the new phase with SWALLOWS from 2017. Till now MINI and the partners promoted millets and worked on campaign and awareness of millets. Now in MINI is working to meet
the demand for millets in the market and trying to make these wonder grains available to the common people. In this process we are giving training to the millet sister to add value to the millets in
order to reach the market with their value added millet products.
In this scenario with the support of DDS conducted a two day value addition training to 19 millet sisters from Karnataka, Tamil Nadu and Telangana at DDS – KVK.
The training began with the self introduction of the
participants. In this training Ms. Bhargavi, Nutrition
scientist has given a power point presentation and
explained the importance of millets and their nutritional values. It also covered how to add the value
without disturbing their nutritional values and processing the grains in such a way to retain their natural
qualities.
In the interaction session Mr. Suresh asked the Sisters from different states to share Millet relation in
their day to day life. Then the participants shared
their millet food consumption and their knowledge
about the health benefits of millets with other
participants. All the participants actively shared
their millet based recipes with the other millet sisters and the millet processing techniques they follow.
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Ms. Bhargavi with the help of Ms. Suvarnamma demonstrated the preparations of the instant mixes
and few more value added recipes to the participants such as Korra kichidi, Ragi semya upma mix,
Jowar pongal etc.
The second day training started with the field
visit to Arjun Naik Thanda there they got a
chance to see how successfully the farmers
growing 20 – 30 varieties of crops. The participants interacted with the farmers and learnt
the techniques to be followed for mixed crop
cultivation. Tamil nadu millet sisters are very
much impressed to see this type of cultivation
and wanted to try the same in their project
area.
Cond…..
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After the field visit Tamil Nadu participants
demonstrated their finger millet recipes
such as Ragi Puttu and Ragi rotte to the
other participants. They even shared that it
is their favorite breakfast and evening
snack. Every day they consume millets as
breakfast or snacks or for lunch. Mostly they
use Finger millet and Little millet in their
diet.
Before closing the workshop
summed up the training by Ms.
Krishna Veni explained the newly
joined millet sisters about the network which was launched last year
in National Convention and even
motivated them to share these training lessons in their local millet sister
meetings. The workshop ended with
the song from each state by millet
sisters.
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Decoded: How does Bajra Survives extreme heat, drought
Scientists, including those from India, have decoded the genome of bajra and discovered how the crop
survives high temperatures and drought, a finding that may help boost production of other cereals in
light of the impending global climate change and food crisis.
“Rising temperatures and frequency of extreme climate events like heat waves in many parts of the
world will lead to a drop in major staple crop production,” researchers said.
A global team of 65 scientists from 30 research institutions decoded
and sequenced the bajra (or pearl millet) genome and revealed critical coping strategies. The analysis has led to a better understanding of
the ability of this dryland cereal to survive soaring temperatures of
over 42 degrees Celsius and its exceptional drought tolerance.
The discovery published in the journal Nature Biotechnology may help
develop climate adaptation strategies in other important food crops.
This research co-led by the International Crops Research Institute for
Semi-Arid Tropics (ICRISAT) in Telangana, BGI-Shenzhen in China and
the French National Research Institute for Sustainable Development
(IRD), used the latest innovations in DNA sequencing and analysis.
The team identified new genetic tools like molecular markers related to drought and heat tolerance, as
well as other important traits.
“The findings may boost efforts to improve this crucial staple food for millions of people in arid and
semi-arid Africa and Asia in particular,” researchers said.
Pearl millet is a nutritious drylands cereal, rich in protein, fibre and essential micronutrients like iron,
zinc and folate.
Nutrition studies have shown that this cereal has the potential to fight iron deficiency, the most widespread micronutrient deficiency and major cause of anaemia, affecting health and development of a
third of global population.
Pearl millet is grown on about 27 million hectares worldwide and is a daily food for more than 90 million people, among the most vulnerable in arid and semi-arid Africa and Asia.
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It is also an important source of fodder for millions of farms. However, pearl millet yields have remained
low over the last six decades, as this cereal is mainly grown in poor soil conditions without irrigation,
minimal and no fertiliser and other agricultural inputs.
“Investment in genetic research for this crop has been inadequate and breeders had limited genetic
information to develop high yielding superior varieties and hybrids that respond to farmers’ constraints,” researchers said.
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Decoded: How does Bajra Survives extreme heat, drought
“Most cereals like rice or maize cannot support temperatures over 30 to maximum 35 degrees Celsius
when they start forming their grain, whereas pearl millet will fill its grain in air temperatures of up to
42 degrees,” said Professor Rajeev Varshney from ICRISAT, who coordinated the Pearl Millet Genome
Sequencing Consortium.
“We have found that compared to other cereals like wheat,
rice or maize, pearl millet has a more diverse repertoire of
genes for natural wax proteins, which act as thermal protection for the plant,” said Varshney.
Such heat resistance is crucial as climate experts forecast
further heat waves in years to come.
With the new biotechnology methods, we can foresee the
transfer of such heat and/or drought tolerance to other important food cereals in a near future.
“This research will lead to delivery of high yields of pearl millet in farmer fields in the marginal environments in Africa and Asia,” said David Bergvinson, Director General of ICRISAT.
“Identifying better genes for heat tolerance in pearl millet can also help other crops like wheat, rice
and maize become more climate change ready, showing the importance of investing in so called
‘orphan’ or neglected crops,” Bergvinson said.
http://www.thehindubusinessline.com/news/science/gene-map-reveals-how-bajra-survivesextreme-heat-drought/article9864729.ece
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Exposure visit to DDS: Womens Collective
Exposure visit of Womens Collective farmers from Tamilnadu to the Deccan Development Society to
observe the mixed crop cultivation practices, the Sangham market and the Sangham Radio station.
A team of 11 farmers have visited DDS on 13th and 14th
of September as the part of their exposure visit activity. They have visited KVK fields at Raikode village on
13th September 2017. There they have observed the
soil varieties, crops and the techniques to control the
bird attack, pest management.
KVK scientists Ms. Bhargavi, Ms. Sailaja, Mr. Srikanth and
Mr. Rakesh have explained them the techniques and pest
resistant varieties of millet crops and the methods to cultivate the mixed crops in an effective way. They have shown
the spiny variety of Foxtail millets to overcome the regular
problems like birds attack etc non wilting variety of
redgram and green gram. Also shown the high yield varieties crops.
They visited Sakshi's Excellence in Farming award winner Ms.
Vinoda farm with 30 varieties of crops. The participants really
got so excited to see such a farm amidst of cotton and commercial crops. In the evening they have visited the Organic vegetable farms.
On the second day Mr. Suresh has taken them to another farm in
Arjun Naik Thanda to observe the mixed crop cultivation and they
have interacted with the farmers of the farm. They have learnt
the techniques of the ploughing, sowing, how to collect the uncultivated greens while weeding the farm and trap crops.
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They have visited DDS Sangham millet complex there they
have seen the millet processing units and flour mills. They
have witnessed the farmer led market.
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After that they went to the Sangham Radio. They learnt how it will functions and what they broadcast etc.

After visiting and personally observing the activities of DDS they felt very excited and are eager to try
this mixed crop cultivation in their collective farms. Some of them have even shared that they have
seen such a traditional cultivation in their grandfathers generation. Now assured the rest of the team
members that it is really worth to visit DDS and have made a promise to start this type of traditional
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Millets Recipe Junction
Millets Recipe Junction
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Millet Rasagulla
Ingredients:
Jowar rawa - 1kg
Urad dal - 250g
Sugar - 1kg
Cardamom - 5g
Water - as required
Oil - 500ml
Method of Preparation:
Soak Jowar rawa and whole urad dal in water for 6
hours.
Blend them into a smooth paste.
Boil the water in a large bottom pot and add the sugar and cardamom powder to it.
Heat oil in a pan
When it gets fried, remove them and drain them on a piece of paper.
Coat them in sugar crystals and serve.
Nutritional value/100g:
Protein
10.1g
Fibre 3.2g
Calcium 30mg
Iron 1.6mg
Energy 127kcal
Precautions:
Soak jowar rawa and urad dal before 6 hours
Shelf Life:
Shelf life of this product is best before 6 months.

Ms. G. Bhargavi,
Home Science Scientist, DDS-KVK
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