Abstract

OLOHIV DUH TKRXJKI IR EH IIKH ¢UVii FHUHD0 JUDLQ XVHG IRU KRXVHKRIG XVHV DQG DUH D VLJQL:,FDQI FRPSRQHQW RI
IKH DQFLHQ!I KHDUK\ IRRG VAVIHP  SDUILFXIDUN LQ IKH $IIDSSDG\ UHJIRQ 7KH LQGLIHQRXV SHRSIH RI $IDSSDG\ GZHN
Q 2RUX YWDJHV +DPHIV  7KH IKUHH PDLQ HIKQLF JURXSV LQ IIKH UHJLRQ DUH ,UXID OXGXJD DQG .XUXPED ZIUK
D FRPELQHG DUHD RI NP VT Pl zKHQ IIKH _HUDID )RUHVI $FIi ZHQIl LQIR H HFil LQ KH WLEDWV ZHUH
UHIRFDIHG IR 2RUXV KDP(HIV  DQG RZQHUVKLS ZDV JUDGHG IRU (DQG IKDIl ZDV DFIXDO\ EHLQJ IDUPHG EN WKH UHIHYDQI
IDPL\ 7KH $CLYDVLV RU LQGLIHQRXV SHRSIHV KDYH UHSRUIHGI\ JRQH IKURXJIK UHSHDIHG F\FIHV Rl DJUDULDQ FUVHV DQG
VX FIHQF\ DFFRUGLQJ R FRIRQLD! GRFXPHQIV IURP IKH HDUN K FHQIXU\ 7KH HQIWH IRRG VAVIHP KDV FKDQJHG DQG
ILED) SHRSIH KDYH DEDQGRQHG DU {UDGLILRQD( IDUPLQJ DQG IRRG ZD\V DV D UHVX Rl EHIQJ H[SIRUHG EN\ IDVI IRRG DQG
DIFRKRILVP $ JURZLQJ QXPEHU RI KHDOIK SUREIHPV VXFK DV DQDHPLD PDIQXIUILRQ DQG IIKH UVN RI PLVFDUULDJIH VLFNIH
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Introduction

e “Millet Hamlet” initiative, which started in 2013, is still
ongoing and attempts to revitalise traditional tribal agriculture in
Attapady’s village. Ragi ( nger millets), Chama (small millet), and
Cholam (sorghum) are major millets now being grown on 850, 600,
and 600 hectares, respectively. Millets are a kind of extremely nutritious
small-grained cereal food crops that are cultivated in marginal or
low-fertile soils with organic fertilisers and insecticides. e tribal
community’s food and nutritional security is greatly facilitated by
these crops. e Scheduled Tribes Development Department and the
Agriculture Department began collaborating to put it into practice.
Agali, Sholayar, and Pudur are the three panchayats that make up
the 2500 hectare project. More than 1067 JLG groups were formed
in three panchayaths. Since the millet initiative at Attapadi began, the
indigenous community’s infant mortality rate has decreased a er the
consumption of their traditional food [2].

Understanding Millets Program at Attapadi

Most millets are grown during the Kharif (May to August) and Rabi
(November to April) seasons. Because millets are rain-fed crops grown
in regions with little rainfall, their signi cance for long-term agriculture
and food security is emphasised. e major communities are settled
at 192 hamlets inhabited by the Irula, Muduga, and Kurumba tribes.

e organisation began acquiring, processing, packing, labelling, and
marketing value-added millet nished products under Hill Value,
which is backed by Kudumbashree Mission, in addition to millets,
pulses, oilseeds, vegetables, and apiculture. e socioeconomic growth
of hamlets will ultimately come from the Project’s implementation [3].
Initially, they had 663 JLGs, 8026 Tribal members, 126 ooru samithis
and 4 Panchayath Samithis However, by 2021, those numbers had
expanded to 1067 JLGs, 4268 members, and 250 ooru samithis.

All of these millets have a shorter growing season and can complete
their life cycles in 2 to 4 months. ey can also adapt to a variety of
cropping methods and can change with the environment, especially
during the monsoon.

Objectives

. To gain knowledge about how farmers’ lives have changed
in terms of their ability to support themselves, generate revenue and
employment, and improve the consumption of traditional foods.

. To determine the number of people who consume millets in
Attappady and the regularity with which they do so.

. To learn about the e ects of millet consumption, particularly
among children and women.

. To gain a better understanding of how consumers feel about
the price of millets and millet-based goods.

. e role of “Hill Value” in increasing the value of tribal farm
products to support a better standard of living.

Seasons to grow

Millets require very less water as compared to rice and wheat
and considered drought tolerant crops. Most of the millets are Kharif
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season crops (sown during May-June) and come to maturity during
September to October. Most of these crops give good yields during
Rabi season (October-March) and summer season (January-April).

Materials and Methods
Study Area

Attappady, a notable woodland location in Kerala and the millet
village of Kerala, is chosen as the study area. It is located in the
northeastern part of Palakkad. One of the 43 tribal development
blocks in India with predominance of tribal people is the Attappady
block. e Attappady tribes live in Ooru, a collection of little nuclear
communities. On average, each Ooru has 50 dwellings that are built in
rows and are near to one another. e lrulas form the majority among
the tribes and live in 144 hamlets.

Study sample
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ber, antioxidants, and protein.

Table 4
Table5
Figure 1
Table 4: ODIRU PLOHIV FXOLYDIHG LQ $HIDSSDG\ WLED) EHIl GXULQJ
Sl Crop Area under Cultivations Season
NO Hectares (Ha)
Panchayaths

Agali | Pudur | Sholayur
)LQJIHU OlHI 5DJL

/UH PLOHI
&KDPD

*UHDIl OLIHI ,QGLDQ
OlHI Sorghum

3HDU) OLNHI %DIUD

OD\ IR $XIXVIl 6HSIIR =HF
OD\ IR $XIXVIl 6HSIIR =HF

OD\ IR $XJIXVIl 6HSIIR =HF

OD\ IR $XJIXVIl 6HSIIR =HF

YRLIDY PLOHI OD\ IR $XJIXVI 6HSI IR = HF
7KLQD

%DUQ\DUG PLIIHY OD\ IR $XJIXVI 6HSI IR = HF
NDGDYDSXIIX

OIQRU OlHIV . RGR OD\ IR $XJIXVI 6HSI IR = HF
PLOHI

Hill Value Brands

e project aims to preserve traditional millet seed varieties while
simultaneously maintaining tribal farmers’ food security and way of life.
Hill Value Brands sells various millet varieties, including Ragi ( nger
millet), Chama (little millet), and Cholam (sorghum), as well as other
millet varieties, including  ina (foxtail millet), varagu (kodo millet),
proso millet, kuthiravali (barnyard millets), and bajra (pearl millet).

ey also sell di erent types of pulses, including Cowpee ( omara
Payar). Product packaging and branding are handled by the Sholayur
Panchayath-based Rushi Kondatta Group. e grains are ground in
Maleeshwara Mill, one of Kudumbashree’s largest business units.

Results and Discussion

. Traditional tribal populations in Attappady relied on
agriculture as their primary source of income. is agriculture was
founded on indigenous knowledge acquired through oral tradition
and practise over many generations. ey had the bene t of having
access to the necessary land for cultivation thanks to the prevalence of
collective ownership of land among them.

. By eating their traditional foods, the tribal community can
lower its infant death rate. s will make it possible for the tribes as
a whole, and for new mothers and babies in particular, to live healthy,
happy lives.

. Even though Attappady is still leading Kerala in millet
cultivation, other regions of the State are also promoting it.

. e women in the community are in charge of caring for the
millets and are responsible for both their cultivation and the storage of
the seeds for the next year.

. It is unexpected that younger generations are expressing
interest in millet growing as the Millet Village project is progressing
well and the cultivated eld has grown to almost 2000 acres. e
certi cation for organic products is in progress.

Conclusion

When plant diversity is lost over an extended period of time,
Attapadi’s tribal community for agriculture is drained, as well as the
population’s knowledge and feeling of cultural identity [4]. Agriculture
may experience a loss of biodiversity at Attapadi where crops are no
longer grown or are being neglected. ey were able to grow their
customary crops in adequate numbers as a result, ensuring them
security in terms of food and nutrition. Farmers who took part in the
millet village program have now brought back a defunct traditional food
and turned it into their primary source of income [5]. Improvements
in millets’ production, availability, storage, use, and consumption of
these food crops will have a substantial impact on the residents of
Attpadi Block Panchayath’s household food security and nutrition [6].

e three main traditional crops were millets, pulses, and oilseeds. e
native community’s newborn mortality rate has decreased as a result
of sticking to their traditional diet. As a result, they will be able to
provide the tribes’ members with a healthier way of life, particularly
for pregnant women, new mothers, and young children. In 2020-2021,
there were 11 baby deaths compared to 31 in 2013. Additionally, they
will gain from the Project in terms of a higher standard of living. Young
farmers adopted the initiative because of its high protein content, short
growing season (60 to 120 days), resistance to climate change, and low
water requirement and good source of income and livelihood [7].
Particularly in Attapadi Block, using healthy food crop in their cuisines
like rotis, dosas, and porridge (Kanji) aids get the good bene ts for
both physical and mental health. In order to promote ‘millets’, climate
resilient crops as “Nutri-Cereals” and allowed its inclusion in the
Public Distribution System (PDS) so that more farmers may opt the
millet cultivation .
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