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About ‘MINI’
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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.
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Smart millets for smart Diwali - DDS, Telangana

Deccan Development Society (DDS) & MIlet India Network (MINI) in collaboration with Disha Consumer
Movement organised a unique event SMART MILLETS for a SMART DEEPAVALI on 4 November, 2018
(Sunday) at the PAAKA Organic Café near Tellapur. On account of National Millet Year DDS—MINI organized this event share more millet recipes with the participants. The event comprised of cookery workshop, exhibition of variety of millet products, millet cooking contest followed a millet feast.
th

Participated by over 200 people including small millet farmers, urban consumers, cooking enthusiasts,
organic lovers and health experts the event was a unique gathering of both urban rural people to celebrate Diwali.
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There is an universal acceptancein India now
that millets are the best answer for our health
and nutritional problems especially for the urban
population. India inspite of its economic growth
is a shamefully malnutrition country. You will be
shocked to know that we occupy a lowly 128th
position among the nations suffering for malnutrition much below our south Asian neighbours
who are far below us in their economic growth.
Much more shamefully we are also far below in
our nutrition status than the Saharan African
countries which have become a symbol for poverty around the world. Even more worrying is the fact
that we almost top the list of child malnutrition in the World. An estimated 70% + children in India
suffer from malnutrition. While the children from the poverty stricken rural areas suffer from under nutrition, children from urban middle class families suffer from over nutrition or bad nutrition. A remedy
for both these lies in the quantity and quality of millets that we use in our daily food. They have the possibility of curing these chronic illness that afflicts all of us. However, one of the existential questions that
haunt the urban families is there ignorance about cooking millets. “we know we must eat millets, but
how do we cook them” is the frequently asked question. said PV Satheesh, Director for Deccan Development Society.
Cond …..
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The event was an attempt to answer a number of questions and widen consumers understanding of the
qualities nutritional and health benefits as well as the ways of using millets in our families.
It has been a fruitful journey for consumers of
Disha Collective who have partnered with DDS
women farmers especially the small farmers cultivating millets , said D Raju, Founder of Disha
Consumer Movement in Hyderabad. This is the
third event we are celebrating with farmers after
we became a family through our initiative of
‘Beyond Organic’ that connects ecological farmers
with enlightened consumers in June 2018, he
added. Beyond Organic or the consumer- farmer
compact that DDS and Disha started has answers
for both the agriculture and consumer crises today.
‘I always enjoyed assisting my mom in kitchen and slowly developed interest in cooking. I really enjoyed
taking part in the contest and for being judged for my skills. The event brought me very close to nature
said the excited 15 year old Niyudh who is one of the winners of the contest.
Bhargavi, Home science scientist from DDS Krishi Vignyan Kendra facilitated the contest and awarded
the winners based on the nutrition, taste other parameters.
Consumers honoured about 40 women millet farmers by consumers during the occasion.
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Defending biodiversity key to building resilient community
Women Farmers celebrates Biological and Cultural Diversity at Akhegwo Village

Phek, December 14 (MExN): “Defending our biodiversity is the key to building a resilient community
in the face of climate change and modern development pressures” was the key message at the Biodiversity Festival, organised by the North East Network (NEN) and hosted by Akhegwo Village in Meluri
block of Phek district on December 13.
Dwelling on the festival theme ‘Building Resilience for a Food Sovereign Community’, Wekoweu Tsuhah, NEN, in her keynote address highlighted the forces of market and science that has threatened
indigenous communities’ local food systems and culture, a press release from NEN stated.
“These threats are further exacerbated by climate change impacts, making communities vulnerable to
poverty, food and nutrition insecurity, and losing community’s control over natural resources.”
As such, Tsuhah urged the farming communities to conserve and exchange traditional seeds amongst
communities, promote climate resilient crops such as millets and local cuisines.
She called on the local communities to define our own alternative development that is sustainable
and inclusive; to recognize the contribution of women in biodiversity conservation, and also engage
youth in community development process.
Millets-The Everlasting Grains

The seed exchange ceremony among four villages
namely – Akhegwo, Meluri, Chizami and Phor was a
reaffirmation that “communities can defend their
ecological and cultural rights only through solidarity,
sharing and exchange of knowledge and seeds
amongst farming communities.”
Extending his solidarity over the issue of safeguarding biodiversity, Z Chumda Tsang, President,
Apoksa Range Public Organization (ARPO) expressed his hope that the festival will revive crops that
has significant longevity.
Cond….
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Exhorting the gathering Shilu Thurr , Vice President, Pochury Mothers’ Association stated that Nagas
for centuries have survived mostly depending on agriculture and stressed that though we cannot lose
our cultural identity which is strongly rooted in our food and agriculture systems.
Speaking on the importance of millets in the community’s culture, Ghenyi Chugho, Head GB Akhegwo
village acknowledged that the introduction of certain income generating crops has led to decrease in
crop diversity.

According to him, millet was part of the community’s culture that needs to be revived, and to collectively cultivate to minimize pests attack on the crops.
“Biodiversity is considered as centre of life and living,” Seno Tsuhah, NEN in her concluding remarks
stated that “where there is biodiversity, there is life.” She added that ‘protecting our natural resources
is a political activity’. She encouraged farmers present to consider and protect the forest resources.
The programme was moderated by Stephen Gangmei, NEN. Earlier, the biodiversity festival began
with Ghenyi Chugho, Head GB Akhegwo village inaugurating the exhibition of cultivated and uncultivated food diversity by the participating villages.
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The festival saw a gathering of 150 participants comprising women farmers from the four villages, and
officials of Pochury Mothers’ Association (PMA), Akhegwo Area Public Organisation (ARPO), and community leaders from Akhwego.
http://morungexpress.com/defending-biodiversity-key-to-building-resilient-community/
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How investing in processing machines can help
India promotes millets
In Mali, the eighth largest country in Africa, women farmers are reaping the benefits of fonio
(Digitaria exilis) millet. Farafena, an African-Canadian company, purchases fonio grain and flour from
850 women in Tiebe village in Sikasso region and exports to North America.
Traditionally, women thresh fonio by pounding it with sticks on a hard
ground. This would take two women an hour to dehul 6 kg of the
grain, but now appropriate technologies for processing has helped
boost fonio’s status. Oumar Barou Togola, the company’s founder, tells
Down To Earth that women can now dehul 150 kg of the grain in an
hour using dehullers. These machines help remove effectivey the sand
-sized grain from the husk to produce hulled fonio or paddy fonio. Diesel-powered dehuller designed in West Africa is a great value addition. Then there is also the
rotating drum which removes dust and small particles from fonio and an air separator that helps
remove any chaff or large stones. Women then wash the fonio and spread it out on a cloth to dry.
The gluten-free grain that grows in Africa’s impoverished Sahel region has now been hailed as
a health food in New York, reports the Reuters.
Farafena plans to introduce a technology to automatically wash fonio through a process of water
column separation and screening. “At present we do not have a retail supply chain in Mali. In future,
it is our plan to do co-packing in Mali and invest in supply channels in Africa,” says Togola.
According to Hans Dreyer, Director, Plant Production and Protection Division, the Food and Agricultural Organization (FAO), “There are several species of millets. The Fonio millet in Africa is used as a
staple grain as well as in porridge and breads. However, many species of digitaria are now considered
weeds with some classified as invasive plants.”
Revival of millets in India
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Compared to the attention fonio is getting, sikiya ((Digitaria Sanguinalis), another millet of the
digitria family, is languishing. Despite its glorious past, sikiya does not feature in the list of millets
that the Centre is trying to revive. This year India is celebrating National Year of Millets. In spite of
the fact that millets are water efficient and climate resilient, their acreage has declined significantly
in India from 36 million hectares (ha) in 1965-66 to 14 million ha in 2016-17. C Konda Reddy, assistant FAO representative, blames changes in consumption pattern, lower yields and less demand for
this. However, several millets have survived, thanks to cultural associations and festivals.
Krishna Prasad, the founder of Bengaluru-based non-profit Sahaja Samrudha, says that efforts have
to be made to design suitable processing machines for sikiya as processing it is difficult due to the
hard outer cover of the seeds.
Cond…
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According to Stephen Gangmei, in-charge of North East Network’s millets project in Nagaland, there is
only one millet processing machine at the NEN office at Chizami village in Nagaland’s Phek district
where women come to dehusk. “We do not have machines to make millet powder. People can make
powder at home in small amounts for family consumption as grinding takes a lot of energy,” says
Gangmei. He adds that the need of the hour is for the government to procure advanced machines.
But things are looking ahead. As part of the Odisha Millet
Mission, the state government is procuring dehullers and
cleaners from December this year for 55 blocks, says Sanjay Pani, the nodal officer of the Odisha Millet Mission.
The allocation for buying machines for this year stands at
Rs 7 to 8 crore. Ragi procurement will also start at Rs
2,897 per quintal. We will supply ragi under the Public
Distribution Scheme from January and Integrated Child
Development Services from February or March 2019, says
Pani.
Not all millets, however, need sophisticated machines, especially major millets like jowar, bajra and
ragi, says B Dayakar Rao, principal scientist at the Indian Institute of Millets Research (IIMR). “There is
at least some machinery available now. When we started 10 years ago, there was no machinery at all,”
says Rao. On December 19, IIMR is coming up with a consortium of premier institutes like the IITs to
discuss how to fast track design and procurement of machines, he adds.
Dwiji Guru, a Bengaluru-based millet expert, cites two valid points. One is that the existing technology
is not being used to its maximum potential because of the lack of investment, and the second is that
we are not giving enough attention to skilled workforce. All the current millet missions have this severe drawback, Guru says.

https://www.downtoearth.org.in/news/agriculture/how-investing-in-processing-machines-can-help-india-promotemillets-62339
Millets-The Everlasting Grains
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Birds hazard for millets
Millets are well known for its nutritional richness and suitability to dry land soils. These are one of the
sources of income and food for poor people at and around Zaheerabad, Mogudampally and
Jharasangham mandals of Sangareddy district. In comparison with other crops these are less attacked by
pests and diseases but at present extensive damage are by birds. With the decreased acreage of millets,
birds are becoming major threat to these crops. Extensive damage was noticed in the fields surrounded
by trees because trees are residents for bird nests. Crops like jowar, saama, kodisaama and some varieties
of korra are more prone to vulnerable damage with birds however the spiny nature of some korra varieties escapes from the damage.
Reasons for extensive damage by birds:
Large area of commercial crops like sugarcane and cotton around the millet fields
♦ Early maturity of crops (early sown area) compared to other fields
♦ Fields near to forests and surrounded by trees
♦ Fields located on hilly areas.
Birds damaging the millet crops are:
♦

Baya weaver, Lineated barbet, Red whisked bulbul, Spotted munia, Blue throated barbets, Jungl Babbler,
House sparrow, Rufous treepie, Spotted dove, House crow, Common myna, Parrots, Asian pied starlings,
Common dove etc.. Other than these peacocks are known to damage in early stage of the crops
Birds damage start at grain filling stage in millet crops. Panicle shape helps in support for sitting and
Bird feeding on jowar panicles

start feeding from top to bottom.
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Remedies for reducing the bird damage:
♦

Covering the panicles with paper bags

♦

Arranging reflecting metallic ribbons

♦

Hanging shining threads and cassettes reel

♦

Hanging glass bottles

♦

Hanging feathers and dead birds in the centre of the field

Paper bags covered on jowar panicles

Metallic ribbons for reflecting birds in sama

Farmers techniques
Among the different management practices arranging paper bags are better for big seeded millets like
jowar, bajra and hanging metallic ribbons are effective for small seeded crop like Sama and Korra.
Millets-The Everlasting Grains

- A report by DDS-KVK scientists
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National Millet Year by MINI
This year is been declared as National Millet Year by Government of India. In 2018 MINI and all its
partners organized different programs to promote and spread awareness of millets and its nutritional
richness. Workshops, Biodiversity festivals, Seed festivals, food festivals and exhibitions conducted at
all the partner regions.
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All India Millet Sisters Report
The network was inaugurated in Delhi quite symbolically by the Union Minister for Women and Child
Welfare, Ms Maneka Gandhi. AIMS launch convention held in 2016 moved away from the new middle
class fad of millets for nutrition and very clearly stated the multifunctionality and multidimension of
millets such as its intrinsic relationship with biodiversity, local food systems and its contribution to
climate resilience. such a new articulation by women was overwhelmingly received the attention of
parliamentarians, senior policy makers and the highest among the government. As a result within the
first year of its birth the All India Millet Sisters Network received highest recognition of the Government of India called "Nari Shakti Puraskar" which represents the very spirit of AIMS. This award was
received from the President of India by a peasant woman, a single mother and someone who lived in
a remote part of the country, Ms Mogulamma. this was in the true spirit of the AIMS.
Our belief in the leadership of such women was the reason for the first convention of All India Millet
Sisters at Meghalaya. The Convention was a clear go ahead for women to further enhancement, consolidate and articulate their views and concerns on millets. This report on the Meghalaya Convention
tells you the complete story of what happened in Umiam where the convention took place. I hope as
we move ahead as Millet Sisters the outcome of this convention lays a solid foundation for the future
of the network and its concepts.
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http://www.ddsindia.com/www/pdf/AIMS%20ReportNov2018.pdf
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Millets Recipe Junction
Jowar & Horsegram Soup Mix
Ingredients:
Jowar flour : 5 kg
Salt 30 g
Pepper powder 20 g
Horse gram flour 3 kg
Dried garlic 50 g

Sugar 5 g
Onion powder 10 g
Coriander leaves 15 g
Dried carrot 50 g
Dried beans 50 g

Preparation Method:
Take a large bowl and mix all the ingredients one by one and mix thoroughly.
Pack and store for future use.
Recipe preparation:
Take 100ml of water and add 2 t spoons of above mix in cold water and then transfer it to
the boiling water and wait until thin consistency y reaches. Serve hot.
Shelf Life:
Shelf life of this product is best before 3 months.
Ms. G. Bhargavi,
Home Science Scientist, DDS-KVK
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