S.No.

Recpt.

RTI Query No. / Date

RTI Query and Replies

24 (R)

DOASD/R/E/24/00001
dated 31.1.2024

1. State the name and address of the Central Public
Information Officer for Directorate of Arecanut and
Spices Development.

Ans. Shri Babulal Meena, Deputy Director and
Central Public Information Officer, Directorate
of Arecanut and Spices Development, Ministry
of Agriculture and Farmers Welfare, (Deptt. Of
Agriculture and Farmers Welfare), Calicut —
673 005.

2. State the name and address of the First Appellate
Authority for Directorate of Arecanut and Spices
Development.

Ans. Dr.Homey Cheriyan, Director and First
Appellate Authority, Directorate of Arecanut
and Spices Development, Ministry of
Agriculture and Farmers Welfare, (Deptt. Of
Agriculture and Farmers Welfare), Calicut —
673 005.

3. State the name and address of the Second
Appellate Authority for Directorate of Arecanut
and Spices Development.

Chief Information Commissioner, CIiC
Bhawan,

Baba Gangnath Marg, Munirka, New Delhi - 110
067.

45(R)

Direct letter addressed
to the Directorate

Question No. 1: Production and marketing of
Arecanut statistics from 2010-2023.

State-wise details of production estimates of
arecanut in India during the period 2010 to 2023
are enclosed herewith.

This Directorate does not deal with the marketing
of arecanut in the country.

Question No. 2: Government schemes for
Arecanut growing farmers :

Government schemes for Arecanut growing
farmers

At present the Govt of India has no special
schemes to encourage area expansion of
Arecanut. However, the Arecanut crop is a
livelihood of millions of people, Government of
India intervenes in Arecanut sector whenever
there is a crisis to mitigate the problems faced by
the arecanut farmers. The following frontline
demonstration programmes are implemented by the
Directorate of Arecanut and Spices Development
implements under MIDH (Mission for Integrated
Development of Horticulture) in association with ICAR-
CPCRI (Central Plantation Crops Research Institute)
to promote improved technologies and thus to
augment the farmers’ income.

e Promoting technology of multi-species
cropping in arecanut gardens through
establishing frontline demonstration plots and
conducting training programmes.




e Demonstrating the effect of the new fungicide
Mandipropamid, in management of fruit rot in
selected areas of Kerala and Karnataka.

o Demonstration of integrated management of
inflorescence dieback disease in arecanut (with
Propiconazole 25% EC)

e Frontline demonstration plots are being
established to popularize the use of EPN
(Entomopathogenic Nematode) in
management of root grubs in Arecanut.

e Demonstration of Arecanut Dwarf Hybrids to
promote its advantages among progressive
farmers.

Question No. 3: The procedure of fixing price for
Arecanut in the marketing

This Directorate does not deal with the marketing of
arecanut and hence we are not involved in the fixing
prices of commodities.

Question No. 4: Technology used in the cultivation
and harvesting of Arecanut in India.

Production technology for cultivation and harvesting of
Arecanut developed by ICAR-CPCRI is enclosed
herewith.




52 (R) | DOA&C/R/T/24/00163
Dated 22.2.2024

Is there any chance to increase the exports of mirchi upto
before june 20247

If increase in exports, how much percentage the price
increases?

What is the current demand for mirchi in market

a. The demand will increase or decrease

b. The price will increase or decrease

What is the current demand and price for super 10 type
mirchi

Is there any chance to increase in price for super 10 type
mirchi

RTI reply to the questions from 1 to 5.

The production, export and price of Red Chilli are given below:

Year Production Export Guntur-

(‘000 tonnes) | Quantity (‘000 tonnes) | Value (Rs lakhs) Price (Rs/quintal)
2019-20 1841.799 496.000 6710.40 11616
2020-21 2048.622 649.815 9241.27 10272
2021-22 1836.222 557.138 8581.80 11267
2022-23 2782.009 516.177 10444.12 16403
2023-24* 2596.634 340.750 6974.87 16425

*Provisional estimate, subject to revision. Export figures for 2023-24 is only for the period from April
to Nov. 2023-24

4

54 (R) | DOASD/R/E/24/00002
Dated 26.2.2024

Question: Please provide certified APAR copies of mine

Reply :

during October, 2017 to March, 2020 as
Research Officer on deputation in DASD,
Calicut (from Planning Department, GNCT of
Delhi) under RTI Act.

You were on deputation to this Directorate as
Research Officer during the said period from your
parent department ie. Planning Department,
GNCT of Delhi. As you was repatriated to your
parent department, your APARs for the period
October, 2017 to March, 2020 were forwarded to
your parent department.

57(R) | RTI query directly
received in the




| | Directorate |

Subject : Request for Information under RTI Act 2005-Reg.

Sir,

With reference to your RTI request DOA&C/R/P/24/00065 dated 23-02-2024, information

relating to this Directorate under the Ministry of Agriculture and Farmers Welfare, Govt. of India is
as under :

Information Request For

Reply relating to DASD

How many farmers were there in the
country at the time of the country's
establishment? How many farmers are
there at present? Give details.

How many farmers committed suicide
every year? Give details.

How many farmers have given up farming
and migrated every year?

How many Mandis and Warehouses were
constructed every year in the country to
buy and store agricultural produce?

How much amount was spent every year
to increase the income of farmers and
what all schemes were made?

Annexure - 1

How many employees were appointed in
the Ministry of Agriculture every year?
How many office buildings were built ?

Annexure - 2

How much urea, DAP and other chemical
fertilizer are consumed every year, how
many chemicals imported from abroad are
registered for agricultural purposes? How
much subsidy did the government give?

How much subsidy was given to farmers
every year to buy agricultural tools and
for other agricultural works?

9.

How many farmers are getting PM
Samman Nidhi in the country every year?

10.

How many centers were opened for soil
testing and other Agriculture research in
the country every year?

11.

How many times loan waiver was done in
the country, how much amount was spent
in it? Give total number of farmers.

12.

How many vehicles and equipments were
purchased in the Ministry of Agriculture
and how much amount was spent every
year in the country ?

. MAHENDRA JEEP Rs.1,43,243

Year of Purchase 1989

Disposed on 05.07.2004 for
Rs.53,258

. MAHENDRA JEEP Rs.3,93,544

Year of Purchase 2004




Disposed on 21.05.2018 for
Rs.1,11,113

3. MAHENDRA JEEP Rs.7,80,266
Year of Purchase 2017

13. How many acres of irrigated agricultural -
land were there at the time of the
country's establishment and how much
did it increase?

14. How many Ayurvedic/ medicinal and In India around 23 spices crops have

Spices are cultivated every year? been cultivated in an estimated area of
around 45 lakh ha. These spices crops
are Pepper, Ginger, Chillies, Turmeric,
Garlic, Small Cardamom, Large
Cardamom, Coriander, Cumin, Fennel,
Fenugreek, Ajwan, Dill Seed, Celery,
Cinnamon, Tejpat, Nutmeg, Clove,
Tamarind, Vanilla, Mint (Mentha),
Saffron and Curry Leaf.

15. How much food grains and oilseeds are -
produced in the country every year?

16. How much amount has been spent by the Annexure - 3
Ministry of Agriculture on advertisement
every year?

17. How much industrial and commercial Spices and Arecanut are commercial
crops are produced in the country every crops. India produces around 118.3 lakh

tonnes of spices and 14 lakh tonnes of

year?
arecanut annually.

18. How much subsidy was given by the Govt.
to farmers for making ponds, wells and
tube wells in the country and how much
amount was spent in it every year?

19. How many officers from the Ministry of
Agriculture were sent abroad for training
and how many experts were called from
abroad by the Govt.? How much amount
was spent on it?

20. How many farmers’ crop have been
insured under Crop Insurance Scheme and
how much amount was spent on it? Give
total number of farmers.

21. How many acres of agricultural land were
there at the time of the country's
establishment and how much did it
increase or decrease?

22.How many cases of corruption are caught
by the Govt. in the Ministry of Agriculture
and how many people have been
punishment every year?

Annexure : 1

S.No 5 How much amount was spent every year to increase the income of farmers
and what all schemes were made?



Ans: During 2005-06, Government of India has launched National Horticulture Mission (NHM)
in the country to promote holistic growth of the horticulture sector through an area based regionally
differentiated strategies with an aim to double the production in Horticulture crops, primarily
through the improvement in productivity of the crops. The National Horticulture Mission envisaged
to cover all aspects of production including scientific cultivation, adoption of high production
technology, integrated pest and disease management, integrated nutrient management, organic
cultivation, post-harvest management including value addition, storage etc.

During 2014-15, the Ministry of Agriculture and Farmers Welfare, Government of India has
subsumed all the development schemes of horticulture in the country under an umbrella scheme
namely Mission for Integrated Development of Horticulture (MIDH) for the holistic growth of the
entire horticulture sector including spices in the country. The mission programmes are aimed at
increasing production, productivity and quality of horticulture crops produced and thus to increase
farmer’s income. These programmes are being implemented through State Horticulture Missions
(SHM) in various States. Major among them are area expansion (establishment of new garden),
rejuvenation /replanting of old and senile gardens, production and distribution of quality planting
materials, Integrated Pest and Disease Management (IPM/IDM), Integrated Nutrient Management
(INM), organic farming, mechanization, Integrated Post-harvest Management, processing for
value addition, development of market yards, technology dissemination through frontline
demonstration, Human Resource Development etc. Assistance are also being provided to the
farmers to encourage cultivation of horticulture crops under other flagship programmes like
Rashtriya Krishi Vikas Yojana (RKVY), Paramparagat Krishi Vikas Yojana (PKVY), Pradhan Mantri
Krishi Sinchayee Yojana (PMKSY) etc.

Apart from the above, the Directorate of Arecanut and Spices Development (DASD)
directly implements production of planting material programme in spices to make available
sufficient quantity of nucleus planting materials of high-yielding/improved varieties released by
SAUSs /ICAR Institutes for further multiplication and distribution to farmers which in turns increase
the yield and thereby increase the farmers income. The Directorate also conducts accreditation of
spice nurseries to ensure the supply of healthy planting materials. Technology dissemination
through frontline demonstration, National /State /District Level Seminars/Workshops and Farmers
training programmes etc are the other programmes implemented by the Directorate to promote
spices cultivation in the Country. These programmes are implemented through the State
Agriculture/ Horticulture Universities / ICAR institutes. Details of amount spent every year under
this, from 2005-06 to 2023-24 attached as Annexure 1 (a)

Annexure 1 (a)

Annexure 1 (a)
NHM/MIDH outlay -DASD (Rs in Crores)

S.No Year Outlay Achievement
1 2005-06 2.00 2.00
2 2006-07 4.00 4.00
3 2007-08 3.50 3.50
4 2008-09 4.25 4.25
5 2009-10 6.10 6.10
6 2010-11 6.70 6.70
7 2011-12 8.00 8.00
8 2012-13 10.00 10.00
9 2013-14 11.00 11.00
10 2014-15 11.00 11.00
11 2015-16 11.00 11.00




12 2016-17 11.00 11.00
13 2017-18 11.00 11.00
14 2018-19 13.00 13.00
15 2019-20 11.00 11.00
16 2020-21 12.00 12.00
17 2021-22 12.00 12.00
18 2022-23 14.00 14.00
19 2023-24 16.88 16.88




Annexure — 2
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employees were appointed in the Ministry of Agriculture every year? How many office

buildings were built ?

One office building was constructed in the year 2000.

Annexure - 3

16. How much amount has been spent by the Ministry of Agriculture on advertisement every

year?

S.No.

Year

Advertisement Amount (Rs.)

1.

1999

3,000




2. 2000 13,200
3. 2001 4,800
4, 2002 23,000
5. 2003 23,000
6. 2004 32,000
7. 2005 45,000
8. 2006 47,500
9. 2007 30,000
10. 2008 10,000
11. 2009 30,000
12. 2010 40,000
13. 2011 50,000
14, 2012 35,000
15. 2013 30,000
16. 2014 50,000
17. 2015 35,000
18. 2016 45,000
19. 2017 55,000
20. 2018 40,000
21. 2019 20,000
22. 2020 15,000
23. 2021 20,000
24, 2022 40,000
25. 2023 30,000
59 (R) | DOASD/R/W/24/00003 | Provide the certified copy of the Areca nut processing

Dated 5.4.2024

method, i.e, from harvesting stage to marketing state.




Subject : Request for information under RTI Act, 2005 — Reg.
Sir,

With reference to your RTI request Reg. No.DOASD/R/E/24/00003 dated 5/4/2024, information
is as under : :

Question : Request to provide the certified copy of the Areca nut processing method. i.e., from
harvesting stage to marketing state.

Reply . Kindly refer the book "Arecanut” page No.270 to 276 published by ICAR-Central Plantation
Crops Research Institute, Kasaragod for the required details. The same material is
attached herewith as Annexure-|

In case, you want to go for an appeal in connection with the information provided, you may
appeal ta the Appeliate Authority indicated below within Thirty days from the date of receipt of this
letter.

Dr.Homey Cheriyan,

FAA & Director,

Directorate of Arecanut and Spices Development,

Ministry of Agriculture and Farmers Welfare,

Government of India, West Hill Post — 673005,Kozhikode, Kerala.

Phone: 0495 2765501,

Sy A

NN
e"(&ﬁula?ﬂee%ﬁ’)
CPIO & Deputy Director,
Phone : 0495 2369877
Email : spicedte@nic.in

Telephone: Office - 0495- 2369877, Director - 2765501, 2742888 (R )
Fax: 0495 - 2765777 E Mail : spicedte@nic.in

Annexure -1







Internal Rate of Return |

Internal rate of return is that discount rate which just makes the net present worth
the cash flow equal zexo. It represents the average earning power of the money used in t
project over the project life. The formal selection criterion for the internal rate of remyl
measure of project worth is to accept all projects having an internal rate of return above t
opportunity cost of capital. Aoéurd.ing to Dineshkumar and Mukundan ( 1396), the interr
_raté:'df return for arecanut plantation is 27.64%.

MARKETING

) The success of any agricultural activity depends much on the availability of an efficie
_’markat mechanism. Better marketing is essential in commodities like arecanut whe
‘production is concentrated in a few states and consumption spread all over the country an
ithis can be achieved by proper regulatory measures as well as the adoption of scientif
I’m&thuds of marketing.

| .
\Preparation of Arecadut for Marketing

|Ham&5ﬂng
| Unlike other agricultural crops, harvesting of arecanut is a hazardous job. It require
m:i:reretent labourers who are specialists in tree climbing. On an average the height of a fru
I bearing arecanut palm is about 30 feet in height. The lab6urers climb the trees and they pu
_:dn:mrn the ripened arecanut fruits in bunch and pass them to a person on the ground with th
ihelp of ropes. The professional climbers during the course of plucking, do not climb eac
:and every tree, instead they climb up to the top of one tree and from there they move t
. |other trees by swinging from top to tnp.%‘er the fruits are plucked, the bunches are move
't the processing yard. '

| Processing

. Arecanut fruit bunches are processed further before being taken to the market. Thq
cultivators themselves generally under take this activity. The following processes are involvec
:! and are yndertaken by the farmers: separation of nuts from the stalk, husking, slicing, boiling
| and drying/ Separation of nuts from the stalk invalves removing the nuts from the hunc;?
“The next tage is husking, The layer covering the nuts is removed with the help of speuid

|devised knife for the purpose. After removing the husk, the nut is cut into two or three parts
iami then sent to the boiling process. During the boiling process, some colours, which ara
.'prepared from the husk of some trees, are added. The boiled piece nuts are then dried for
nearly 10 to 15 days\The nuts are graded into different varieties according to the quality

|
| and size. They are ultimately packed in gunny bags before being sent to the market.
|
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A

{Jt-;sembﬁug and distribution

unhusked whole fruit, dehusked and dried
akshmanachar and George (1982] reported

Arecanut is marketed in various forms ¢
nul, briiled and dried whole kernel or their cuts,
that nearly one third of the total arecanut pr
fruit and the remaining in the processed form.

uction in India reaches the consumers as ripe

‘The processed arecanuts are brought into the market by several agencie; Sometimes,
the agents assemble this produce at different centres before bringing them to the main
market, In the sample districtithe important agencies thal assemble the arecanut are: growers
{(who bring their produce to the market), itinerant dealers and village merchants, village co-
operative societies, marketing co-operative societies and traders (‘mandji’ nwnarﬂj

Small-scale cultivators sell their produce to itinerant dealers and village merchants,
Most of the iarge cultivators carry their produce to the main market. It was also observed
that the small cultivators would have committed to village merchants to sell their produce
as they have availed of loans from these agencies. The nuts are sold in unhusked whole nuts
or in processed form.

i) Unhusked whole arecanut: Marketing of semi-ripe, fully ripe or fermented arecanul is of
commercial importance only in Kerala, Assam and West Bengal. In Kerala, where areca *
growers genarally do not undertake processing, about 36 percent of the produce is marketed
after harvest, either as semi-ripe of fully ripe whole arecanut in the nearest markets. This is
mainly used for local consumption. A small part of the produce is stored in the form of
fermented arecanul (‘neetadakka’) for sale in the off-season. The growers, nearly 50 percent
by the itinerant merchants and the remaining by a few processors and co-operatives assemble
about 35-40 per cent of the produce in the primary market. Both growers and itinerant
merchants sell the produce to the processors in the assembling markets for conversion into
whale dry arecanut {‘kottadakka’) or split (‘parcha’) (Lakshmanachar and George, 1982). /

In Assam, about 90 per cent of the crop is consumed locally in the form of semi-ripe,
fully ripe or fermented arecanut. The assembling and distribution take place mainly through
hundreds of primary markets or hals located all over the state. In these markets the growers
themselves assemble nearly 60 per cent of the produce, while village merchants, itinerant
merchants and processors assemble the remaining 40 per cent. In the primary markets the
growers sell arecanut to the local buvers on retail basis or to their agents who purchase and
sell it Lo shop keepers for retail distribution. Processors purchase ripe arecanut for conversion |
into whole [‘gota supari’) or split (‘kala supari’) dry arecanut. There are also wholesale markets
like Guwahati, Nowgong etc., which function mainly through the commission agents or
wholesale merchants (Anonymous, 1961; Shamanna, 1958),

Bulk of production in Maharashtza is in the form of ripe nut. The general practice
followed in the state is Lo remove the outer skin of the fruit from three sides and dry partially.
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Afterwards the produce is sold to the middlemen and commission agents who take
dehusking, drying and sorting.
=

Arecanut crop in Goa is harvested only in ripe stage. About 92 per cent of the product

“is converted into ‘chali’ and the remaining consumed as fresh nut or preserved in water

use in the off-season.)Most of the small growers invariably take loan from commiss

agents and village échants on the understanding that the produce after harvest will

sold to them at the prevailing market price. Commission agents and village merchants
the: necessary advance for this purpose from the wholesale merchants.

if) Processed arecanut: In Karnataka, 95 percent of the harvested crop is converted i
different types of processed (boiled or unboiled) arecanut (Lakshmanachar and Geor
1982). The growers in Malnad tract do the processing and in Maidan region the agents w
lake the garden on lease do it. Mangalore, Shimoga, Sirsi, Sagar, Siddapur and Kumta
the important assembling markets in Karnataka. The share of the growers in the assembl
of the produce has been estimated at 60 per cenl. The itinerant merchants account
about 10 to 15 percent of the total quantity assembled and the remaining quantity by {
co-operative sovieties. Commission agents, and wholesale merchants altend much of |
wholesale distribution. Retail distribution is done by the agencies like growers, villg
merchants, commission agents, wholesale merchants and shopkeepers or retailers, In Kera
about 70 per cent of the production is converted into. processed arecanut. It consists
bothunboiled and boiled types, It is estimated that 70-75 per cent of the processed arecar
Is produced by professional processors and assembled by them. The growers and itinerd
merchants assemble the remaining portion. In Kerala, role of co-operatives in the assembli
and distribution of processed arecanut is insignificant, Pala, Ponkunnam, Alappuzha, Koc
Thrissur, Kasaragod etc. are the important assembling and distributing markets in Kerala §
processed arecanut.

G;Assam, only about 70 percent of the production is converted into process
arecanut. The main assembling markets are at Guwahati and Dhurbi and to some exte
Shillong, The processors assemble about 90 per cent of the produce. The share of t
wholesale merchants and co-operative societies in assembling of arecanut is insignifican

1 Tamil Nadu about 40 per cent of the crop is marketed at mature stage for prepari
special Lypés. Efﬁr;cssscd arecanui} In Mettupalayam area, sun dried nut is prepared. Tl
processing methods followed to prepare *kalipak’ are similar to those in Kerala, Assembli
is mostly done at Chennai and commission agents and brokers operate in this market, F
local distribution, wholesale merchants contact cogimission agents through hrokers ax
obtain their requirements cn credit basis. Furthe*tibuiinln is cartied out through rets
shopkeepers and ‘panwalas’.
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Transportation

The cultivators who bring their produce to the main market have to make arrangementy
for transportation. At the village lovel, if the produce is sold, the purchasing agents take 1
this responsibility. A share of transportation expenditure is passed on to farmers who sell
the produce to the purchasing agents. Arecanut produce is transliﬁrted through trucks,
tractors, own bullock carts and other suitable means. Till 198 7-88, the farmers had to make
their own transport arrangements to shift the produce from growing centres to marketing
centres. Since 1993-94, the APMC has started extending transport facilities to the farmers
lo enable them to bring their produce to the market yard. A moderate service fee is charged,
Private transport operators extended this facility to avoid exploitation of farmers. The
movement of raw arecanut that is mostly confined to growing state is almost entirely by
head loads, bulleck carts and trucks. In the case of processed arecanul the outward movement
is by lorries, frains and steamers.

Griding ;

The absence of standard grades in arecanut for the different varieties based on scientific
analysis is a great handicap in the arecanut trade. Grading of arecanut is done by merchants
based on the long-standing trade practices, which are not always quite precise and scientific,
Grading involves grouping the nuts into different categories based upon their quality. Grading
of arecanut produce is undertaken at two stages. One by the growers and the other by
commission agents and processing societies.

The Agricultural Marketing Adviser to the Government of India fixed grade
specifications for whole dried areca nut under ‘Agmark’ standards during 1952 based on the
existing trade practices in the leading arecanut market at Mangalore. But grading did not
take place under the Agmark standards in any of the states and no trader applied for certificate
of authorisation for grading and packing. These specifications have been revised
subsequently, Compulsory grading of arecanut under Agmark’ for export has not yet been
introduced although some quantities of arecanut are regularly exported from India. A very
nominal quanity (78 tonnes) of arecanut was only graded under Agmark for internal trade
on voluntary basis, during 1979-80. However, over 14,0481 tonnes were graded during
1978-80 at producers level mostly in Karnataka (at Mangalore, Shimoga and Sirsi) and to a
certain extent in Goa and Assam (Lakshmanachar, 1973a).

Storing

The processed arecanut if scientifically stored will allow the mut to mature further and
this improves the quality of the nut. The longer the storage, the higher the quality of the
nut. Proper storing also helps the farmers to get heunr.p; ices. For the purpose of temporary
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storing of arecanut, the cultivators depend upon gunny bags to protect the produce from
pests and moisture. The village merchants who collect the produce from the growers do not
have storage facilities. The commission agents sometimes finance the village merchants to
purchase arecanut in the district. However, storage of the produce for a minimum period is
inevitable in the assembling and distributing markets. Further, scientific storage is necessary
to prevent any spoilage by insects and moisture. The commission agents and marketing
societies are alsn providing storage facilities in the market. In the sample district, the
cultivators do not store the produce in their houses. They store their produce in the ‘mandies’
{markets) of commission agents and the warehouses of marketing co-operative sovieties kil
the: marketing trends become favourable Lo them. Nearly 70 percent of the storage facilities
are provided by the commission agents and the rest by the marketing co-operative socielies.
Details of the storage facilities available in the districts of Karnataka are given in Table 6. It
is apparent from the table that the private commission agents both in Shimoga and Sagar
markets provide maximum storage facilities to the farmers.

It has been estimated that about 8-10 percent of the harvested ripe arecanut is stored
in pits or steeped in water for consumption during off-season in Kerala, Assam and Wes!
Bengal. Due to improper methods of preservation, the stored ripe nuts emit foul smell.
However, the kernel inside is in good condition except for the putrifying smell of the husk
infiltrated into it, In Assam, ripe nuts are preserved in pits covered with mud or in running
water in streams. Husk of nuts stored in pits gets fungal infection and the white coloured
core and the portion between the brown veins of the kernel damaged to some extent. Td
overcome the deterioration of ripe nuts in storage, a method of preserving ther in a solution
of mixed preservatives has been developed [Govindarajan, 1968).

Table 6. Availability of warehousing facilities

Agencies Godowns | Capacily in metric tonnes
Commission agenls in Shimoga 50 12,750
Commission agents in Sagar 25 10,800
MAMCOS Ltd 08 4,250
APSCOS 05 3,600

Source: Anitha, 2000

As regards processed arecanut, storage for a minimum period is inevitable in th
assembling and distributing markets. Chali nuts are generally stored in single or doubls
gunny bags and kept in fairly well constructed dry rooms. The nuts in storage are protecteq
from infection by sulphur fumigation that also helps for bleaching the colour of the nut.

Generally the co-operative marketing societies and regulated marketing committes
provide place to local commission agents. They also normally provide storage space free o
charge and assure the quality and condition of the goods stored in their godowns.
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Though warehouse facilities for arecanut are available in all the arecanut growing
slates, quantities stored in the warehouses in Kerala, Karnataka and Tamil Nadu are relatively
small {around 1000 tonnes). From the small quantity handled by the Warehousing
Corpaorations it is evident that they are yet to make an impact in the storage of arecanut for
sale in the off-season.

Facking

No special packing is used when the crop is sold in the form of raw arecanul in the
primary markel. It is packed loosely in small lots in bamhoo baskets or very often, it is taken
in bunches as such without separating nuts. In the case of processed arecanut, not much
elaborate packing is resorted lo, either in villages or in the assembling and distributing markets.
Itis packed in single or double gunny bags. High grades of thinly sliced processed arecanut in
Kerala are mostly packed first in mats made out of palmyrah leaves and then packed in single
gunny bags or wooden boxes before they are despatched (Anonymous, 1961).

Types of Markets

There are primary, secondary and terminal markets dealing in agricultural commodities
including arecanut. The primary markets are at the village level and generally held once in
week on a fixed day. They are usually located in the interior parts and serve the needs of
villagers. The secondary markets are regular wholesale markets held daily at fixed places and
are usually situated in the district or taluk headquarters, and important trade centres. Both
assembling and distribution take place in these markets (Lakshrmanachar and George, 1982).

Marketing Channels

In the present marketing system of arecanul, the intermediaries play a predominant
role. The marketing channels for arecanut in the sample district of Karnataka are given
below {Anitha, 2000).

fi} Channel1
{ii) Channel 2

Grower-Commission Agents-Wholesalers Retailers.
Growers-Village Traders - Commission Agents - Wholesalers
— Retailers,

Growers - Itinerant Dealers - Commission Agents -
Wholesalers - Retailers.

[iv] Channel4 - Growers - Service Co-operalives — Wholesalers — Relailers,

(i} Channel 3

Marketing Practices

In Kerala, the crop is sold mainly as tender arecanut for the preparation of ‘kaliadakka’
(boiled and coloured types). The common practice is to remove the husk and sell the produce
as raw arecanul. Since the nuts are perishable in this form, the producers and itinerant
merchants are often compelled to sell them to the processors or to their agencies immediately.
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Sales are alfected by open negotiations between the seller and the buyer either in the nearby
market or in the processors’ premises based on weight. After settling the price, the goods are
delivered on the spat and payment is received in cash. In the case of ripe arecanut the same
method of sale is followed but the price is settled based on the number of nuls.

In Assam, the ripe nuts are assembled in heaps on the scheduled market days by the
various marketing agencies and individual lots are sold by open bargaining between the buyers
and the sellers after inspection of the samples. Payment is immediately made in cash, based
on the number of arecanuts. When sales are effected in the premises of the gardens, growers
need not pay any expense but when disposed off in nearby villages, a market toll which varies
from place to place has to be paid. Although major portion is locally consumed, small quantities
are sold for use in neighbouring states of Manipur, Tripura etc.

In the important arecanul markets like Mangalore and Sirsi in Karnataka, the
commission agents conduct auction and arrange for the sale of the produce received from
the growers. The agents store the produce in their godown withoul any charge and also
advance loans to the customers on the security of the produce, pending disposal. The buyers
are mostly local merchants who after laking delivery of the produce despalch it to different
consuming centres. The local market commiitees regulate the marketing practices and auctions
are conducted in the presence of officials.

The chief agencies engaged in the retail distribution of processed arecanut are the
provisional merchants and shopkeepers operating in various cities, towns and village markets.
To a small extent ‘pan’ shopkeepers are also involved in retail distribution. These retail agencies
purchase their requirements from wholesale merchants in the nearest market. Retail distributors
incur expenditure on transportation of processed arecanut from wholesale markets and also
for sorting out and cutting nuts into pieces. Different trade types and varieties of arecanut and
centres of production as well as grade specifications are specified [Tables 7, 8, 9).

Markeling Costs and Margins

It is estimated by the market studies that the producers’ share in the consumer’s price
is about 70 per cent in the case of unhusked whole arecanut. But in the case of varieties
such as ‘chali’, 'parcha’ etc, the growers, share is 71 per cent while it is 76 per cent in the
case of boiled varieties such as ‘api’, 'bath’, ‘choor erazel’ etc. The higher share in the case of
boiled varieties is attributed to distribution in the consuming areas nearer Lo the producing
states (Lakshmanachar and George, 1982). In Karnataka, the grower’s share in the consumer’s
price is comparatively higher, since the growers invariably process their produce and market
it after preliminary grading. Rates of sales lax on arecanut vary from state to state (Table
10). Besides sales tax there is central sales tax for inter-state transactions, As some of the
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Sir,

With reference to your RTI request Reg. No. DOASD/R/E/24/00005 dated
12/4/2024, information sought is as under :

Question No. 1: Request to provide the certified information the coloring agents or
ingredients used during/before/after boiling areca nuts.

Reply : Kindly refer the Book: “The Arecanut Palm” page No.229 to 237 published by
ICAR-Central Plantation Crops Research Institute, Kasaraged for the required details.
The same material is attached herewith at Annexure-1.

In case, you want to go for an appeal in connection wilh the information provided, you may
appeal 1o the Appellate Authorily indicated below within Thirty days fram the dale of receipl of
this letter,

Dr.Homey Cheriyan,

FAA & Director

Directorate of Arecanut and Spices Development,

Ministry of Agriculture and Farmers Weifare,

Government of India, West Hill Post - 673005,Kozhikode, Kerala.
Phone: 0495 2765501.
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CHEMICAL COMPOSITION AND PROCESSING ]

literature, higher values have been reported (Waheedkhan and Ghughtai, 1956).
This may be due to the fact that the values were obtained by difference and
without accounting for the polyphenols present. Mathew et al., (1964) have
reported the toul hydrolysable polysaccharides estimating it afier hydrolysis with
normal hydrochloric acid at 100°C for 2} br. The products of hydrolysis have
been shown to be galactose, glucose, mannose, arabinose and xylose. Sucrose,
glucose and fructose are the free sugars.

Crude fibre of the tender nut is found to be very low (about 1-2 per ceat).
It steadily increases to a value of 15 per cent in the case of ripe arecanut.

nhmthax:heniuogmmmmuonishlgh in the tender stage and
diluted with the formation of other constituents, The crude protein (N x 6.25) of

and Ghughtai, 1956).

The mineral matter and both water-soluble and insoluble ash decrease with
maturity (Mathew et al, 1564).

The ovenall pattern of chemical composition of the nut reveals that at
tender stages, the total water extractives containing mainly polyphenols are high,
as also the nitrogen and ash contents. Polysaccharides, fibre, fat and alkaloid are

high degree of polymerisation of polyphenols also contribute to this (Mathew
etal, 1964).

IL.  Processing aspects of arecanut

Fully ripe arecanut is very popular in areas of Kerala, Assam, West Bengal
andmlnmauh.mumsofnwnutinthuemglompuﬂimmde
methodsofpmuutiun.ln&mm.ﬁuh&uis.nmdxmpmmndmthkk
layers of mud to elicit a chewing feel in the mouth when consumed. The
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Mathew et al, (1963) made use of a mixture of metabisulphite and
benzoate at acid pH to preserve fully ripe nuts. An initial heat blanching was
given to inactivate any enzyme acting in the husk. The method consists of
washing freshly harvested arecanuts in chlorinated water (100 ppm chlorine) for
removing dirt and other extraneous matter. This is followed by blanching in
0.2 per cent calcium chloride solution, which ensures firmness of husk and a
lesser amount of surface microbial load. The enzymes of the husk are also
inactivated as a result of blanching. The fruits are then kept immersed in a
steeping solution containing o.1 per cent sodium benzoate and 0.2 per cent
potassium metabisulphite acidified to a pH of 3.5-4.0 using hydrochloric acid.
Chemical and physical analysis indicated that fruits can be stored in good condition
for 10-12 months (Tables 8.3 and 8.4).

Table 8.3. Composition® of nuts from areca fruits ('South Kanara® type) stored for 8-10
months

Conditions of storage

Constituents Stesped Sieeped in in -y Ay

Fresh in water uxed pre- 0.25% sodi mixed  0.25% sodium
UPHAD wpH40 wpH40 PO e

Mosture 4052 81.53 4132 4.1 51.33 wn

Total water

extractives 24.74 19.38 21.48 20.08 19.95 1834

Tannins 1271 1218 11.96 1218 1197 11,58

Alkaloids

(as arecoline) 0.8 0.10 0.11 0.08 0.06 0.04

Fat 14.11 13,34 14.52 16.58 1827 16.28

F. F. A. (as oleic

acid-% onfat) 061 2.39 2.09 1.08 231 148

Crude fibre 1660 15.57 14.81 1453 1388 13.90

Total palysacchari-

des (hydrolysable) 18.33 19.81 2018 2031 1881 18.00

Nitrogen 1.89 114 1.28 132 118 1.08

Ash 1.54 1.08 148 1.33 101 121

* Values except moisture calculated on dry basis, Constituents expressed as per ceat

1. Dried ripe nuts

The most popular trade type of arecanut is the dried, whole nut, known as
chali or kottapak. Ripe nuts (Fig. 8.1A) are dried in the sun for 35-40 days on dry
level grounds. The dried nuts are dehusked and marketed as whole nuts.
Depending on the size, there are various grades and preference in different regions.
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Table 8.4. Evaluarion of areca fruits ("South Kanara' type) stored for 8-10 months
Condition of storage

& Blanched &
s = i Steeped in Steeped in
o '.;“"h 0.25% sodium “?.d.,h mixed “'“
acd pH 3 penzoate at PreSeTVAliva o ative
acid pH acid pH at acid pH at acid pH
Colour and shine Dark brown Orange Brownish Orange yallow Bright orange
of skin and dull yaollow and yellow and and dull yellow and good
dull dull shine
Firmness of husk  Soft Solt Solt Some softand  Firm
some Srm
Smell of the froit Bad smell Slight Slight No bad smell

Normal
Appearance of Normal Normal Tannin veins No bad smell, Normal, tannin

the [ruit darker and tannin veins veina slighdy
core slightly slightly darker darker and core
dry slightly dry
Taste and smell  Bad smell Mild with Mild with Slightly bitter Mild with no bad
slight slight with mild or off-smell
olf-smell ol -smell aswingency !
Acceptability Uy - L ptable Ul ptable Not very satis- Acceptable
ble factory - just
acceptable
Sodium benzoate
in the nut (ppm) - M5 388 321 396
Sulphur dioxide
in the nut (ppm) = & \_ 32108 70-172

The well known grades of chali (Fig. 8.1B) in decreasing order of sizes are moti,
srivardhan, jamnagar and jini. The characteristics of a good chali product are,
absence of immature nuts, surface cracking, husk sticking, fungus and insect attack
and good cutting feel, inside structure and taste (Anonymous, 1961b; Anonymous,
1962; Dhanaraj, Sankaran and Mathew, 1970). Inadequate drying usually resulis
in fungal infection and in a poor quality product. The main producing areas of
chali are Kerala, Karnataka, Assam and Maharashtra. Countries like Bangladesh,
Malaysia and Sri Lanka also produce such nuts. B

To facilitate drying and dehusking, sometimes the fruits are cut longimdi-
nally into two halves and sun dried for about 10 days. The kernels are scooped
out and given a final drying (Shamanna, 1951). This type of product is known
as parcha (Fig. 8.1C) and is produced mainly in Kerala and Karnataka.
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Table 8.5. Data on drying of ripe arecanuts (*South Kamara' type)

Quality of nuts
Batch S i Cokig Moisture
53] Appearance )
Good 50'C 86 hr 360 Light brown 10.2
1 {Goed 80"C for 4 hr 30 hr 40.0 Dark brown skin 10.5
B0°C for 26 hr
Good Sun drying 15 days 56.0 Brown skin 101
Damaged
n soft husk 80'c 30 days 50.0 Dark brown skin B89
solt husk 80°Cinacross 27 hr 88.0 Black sidn 88
fow drier
soft hosi 45°C 4T hr 88.0 Light brown skin 10.8
= Damaged
soft husk Sun-drying 15 days 54.0 Brown skin us

soft and finger nail can be pressed into it. Outer skin is dark green in colour at
this stage. The processing consists of dehusking, (Fig. 8.2) cutting the soft nuts
into pieces (Fig. 8.3) boiling cut pieces with water or dilute extract from a
previous boiling, (Fig. 8.4) kali coating (Fig. 8.5) and drying.

Depending upon the number of cuts, there are different types representing
pleces of various shapes and sizes (Fig. 8.6). Api or unde (Fig. B.6A) is one
type which is processed without any cutting. Barlu or onavertu (Fig. 8.6B) is cut
transversely into two halves. Choor (Fig. 8.6C) is produced often by several
longitudinal cuttings. There are many sub-groups among choor variety like mukka
choor, eda choor, petti choor etc. in descending order of thickness of the longitudinal
pieces.  There is yet another variety known as podi (Fig. 8.6D) in which the nuts
are cut both transversely and longitudinally 3 - 4 times. Erazels (Fig. 8.6E)
are thin slices which are cut transversely and chalakudi, the longitudinal slices.

During the boiling operation involved in kalipak processing, usually the
same batch of water is used for boiling 3-4 batches of cut arecanuts.  The extract

so obuined is concentrated to make a thick kali. After boiling, the arecanut
pleces are given a coating with the kali, The kali coating can be repeated to get a

good glossy appearance.
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Fig. 8.3 Cutting dehusked immature arecanut
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Fig. .4 DBolling

Fig. 8.5 Kali coating
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The extracts obtained from processing is concentrated nearly 1o-fold by
boiling over open fire to produce kali. Polyphenols are the major
in it. Fungus growth and thickening of the top layer are the main problems
during storage of keli. However, when stored in closed containers, the quality
remains good.

In interior parts of Karnataka, the boiling and kali coating operations are
combined into a single operation. For this, the cut nuts are boiled with a thicker
extract, which in those parts are known as chogaru.

Both sun drying and oven drying are adopted for kalipak .
During monsoon, artificial drying over an open fire is done. 'l'houghdryh:gb
accelerated, smoky off-flavour is not desirable. A well-dried product with a dark
brown colour, glossy appearance, crisp chewing feel, well toned astringency and
absence of over-mature nuts, is most welcome and is rated superior.

Sago palm nut is sometimes used as an adulterant in kalipak. The cut
pieces on kali coating are difficult to identify due to similarity in appearance.
However, chemical analysis can distinguish between two because the sago palm
nuts have higher polysaccharides and fibre contents (Sivasankar, Mathew and
Natrajan, 1976). Sweet potato and tapioca are other adulterants; but they can be
identified by physical examination. The darkening of kaii during evaporation of
the extracts, is proved to be due to oxidative changes occurring in the polyphenolic
constituents, since the extracts boiled with CO; do not turn dark (Mathew, 1967).
Heating does not increase viscosity, and the increase in viscosity during the
kali making is therefore entirely due to evaporation. Absorption at 280 mp
was found to increase significantly during the heating after an initial decrease
(Mathew, 1967).

There are a few unbolled varieties well known in the trade. Zylon (Fig 8.6 F)
is such a variety made from green arecanuts in which nuts are cut transversely
into g-6 discs and dried without coating kali. The nuts used will be slightly more
mature than those used for kalipak. Ivion is mainly consumed in areas of Tamil
Nadu and Andhra Pradesh. Some of the grades in increasing maturity and there-
fore in decreasing grade are chittanum, viriva and kora. Nayampak (Fig 8.6G) is
another variety made from very immature arecanuts after cutting once transversely
and drying. Nuli is a variety made from very tender nuts,
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Sir,

With reference o your RTI request Reg. No. DOASD/R/EI24/00005 dated
12/4/2024, information soughl is as under :

Question No. 1: Requast to provide the certified information the coloring agents or
ingredients used during/before/after boiling areca nuts.

Reply : Kindly refer the Book: "The Arecanut Palm” page No.229 to 237 published by
ICAR-Central Plantation Crops Research Institute, Kasaragod for the required details.
The same material is attached herewith at Annexure-1.

In case, you wani to go for an appeal in connection with tne infonmation provided, you may
appeal to the Appeliate Authorily indicated below within Thirty days from the date of receipt of
this letter.

Dr.Homey Cheriyan,
FAA & Director
Directorate of Arecanut and Spices Development,
Ministry of Agriculture and Farmers Welfare,
Government of india, West Hill Post - 673005,Kozhikode, Kerala.
Phone: 0495 2765501,
Yours fadhf

[Bagaleﬁ E;eggh
CPIO & Deputy Director,
Phone : 0495 2369877

Email : spicedte@nic.in
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literature, higher values have been reported (Waheedkhan and Ghughtai, 1956).
This may be due to the fact that the values were obtained by difference and
without accounting for the polyphenols present. Mathew et al., (1964) have
reported the toul hydrolysable polysaccharides estimating it afier hydrolysis with
normal hydrochloric acid at 100°C for 2} br. The products of hydrolysis have
been shown to be galactose, glucose, mannose, arabinose and xylose. Sucrose,
glucose and fructose are the free sugars.

Crude fibre of the tender nut is found to be very low (about 1-2 per ceat).
It steadily increases to a value of 15 per cent in the case of ripe arecanut.

nhmthax:heniuogmmmmuonishlgh in the tender stage and
diluted with the formation of other constituents, The crude protein (N x 6.25) of

and Ghughtai, 1956).

The mineral matter and both water-soluble and insoluble ash decrease with
maturity (Mathew et al, 1564).

The ovenall pattern of chemical composition of the nut reveals that at
tender stages, the total water extractives containing mainly polyphenols are high,
as also the nitrogen and ash contents. Polysaccharides, fibre, fat and alkaloid are

high degree of polymerisation of polyphenols also contribute to this (Mathew
etal, 1964).

IL.  Processing aspects of arecanut

Fully ripe arecanut is very popular in areas of Kerala, Assam, West Bengal
andmlnmauh.mumsofnwnutinthuemglompuﬂimmde
methodsofpmuutiun.ln&mm.ﬁuh&uis.nmdxmpmmndmthkk
layers of mud to elicit a chewing feel in the mouth when consumed. The
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Mathew et al, (1963) made use of a mixture of metabisulphite and
benzoate at acid pH to preserve fully ripe nuts. An initial heat blanching was
given to inactivate any enzyme acting in the husk. The method consists of
washing freshly harvested arecanuts in chlorinated water (100 ppm chlorine) for
removing dirt and other extraneous matter. This is followed by blanching in
0.2 per cent calcium chloride solution, which ensures firmness of husk and a
lesser amount of surface microbial load. The enzymes of the husk are also
inactivated as a result of blanching. The fruits are then kept immersed in a
steeping solution containing o.1 per cent sodium benzoate and 0.2 per cent
potassium metabisulphite acidified to a pH of 3.5-4.0 using hydrochloric acid.
Chemical and physical analysis indicated that fruits can be stored in good condition
for 10-12 months (Tables 8.3 and 8.4).

Table 8.3. Composition® of nuts from areca fruits ('South Kanara® type) stored for 8-10
months

Conditions of storage

Constituents Stesped Sieeped in in -y Ay

Fresh in water uxed pre- 0.25% sodi mixed  0.25% sodium
UPHAD wpH40 wpH40 PO e

Mosture 4052 81.53 4132 4.1 51.33 wn

Total water

extractives 24.74 19.38 21.48 20.08 19.95 1834

Tannins 1271 1218 11.96 1218 1197 11,58

Alkaloids

(as arecoline) 0.8 0.10 0.11 0.08 0.06 0.04

Fat 14.11 13,34 14.52 16.58 1827 16.28

F. F. A. (as oleic

acid-% onfat) 061 2.39 2.09 1.08 231 148

Crude fibre 1660 15.57 14.81 1453 1388 13.90

Total palysacchari-

des (hydrolysable) 18.33 19.81 2018 2031 1881 18.00

Nitrogen 1.89 114 1.28 132 118 1.08

Ash 1.54 1.08 148 1.33 101 121

* Values except moisture calculated on dry basis, Constituents expressed as per ceat

1. Dried ripe nuts

The most popular trade type of arecanut is the dried, whole nut, known as
chali or kottapak. Ripe nuts (Fig. 8.1A) are dried in the sun for 35-40 days on dry
level grounds. The dried nuts are dehusked and marketed as whole nuts.
Depending on the size, there are various grades and preference in different regions.
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Table 8.4. Evaluarion of areca fruits ("South Kanara' type) stored for 8-10 months
Condition of storage

& Blanched &
s = i Steeped in Steeped in
o '.;“"h 0.25% sodium “?.d.,h mixed “'“
acd pH 3 penzoate at PreSeTVAliva o ative
acid pH acid pH at acid pH at acid pH
Colour and shine Dark brown Orange Brownish Orange yallow Bright orange
of skin and dull yaollow and yellow and and dull yellow and good
dull dull shine
Firmness of husk  Soft Solt Solt Some softand  Firm
some Srm
Smell of the froit Bad smell Slight Slight No bad smell

Normal
Appearance of Normal Normal Tannin veins No bad smell, Normal, tannin

the [ruit darker and tannin veins veina slighdy
core slightly slightly darker darker and core
dry slightly dry
Taste and smell  Bad smell Mild with Mild with Slightly bitter Mild with no bad
slight slight with mild or off-smell
olf-smell ol -smell aswingency !
Acceptability Uy - L ptable Ul ptable Not very satis- Acceptable
ble factory - just
acceptable
Sodium benzoate
in the nut (ppm) - M5 388 321 396
Sulphur dioxide
in the nut (ppm) = & \_ 32108 70-172

The well known grades of chali (Fig. 8.1B) in decreasing order of sizes are moti,
srivardhan, jamnagar and jini. The characteristics of a good chali product are,
absence of immature nuts, surface cracking, husk sticking, fungus and insect attack
and good cutting feel, inside structure and taste (Anonymous, 1961b; Anonymous,
1962; Dhanaraj, Sankaran and Mathew, 1970). Inadequate drying usually resulis
in fungal infection and in a poor quality product. The main producing areas of
chali are Kerala, Karnataka, Assam and Maharashtra. Countries like Bangladesh,
Malaysia and Sri Lanka also produce such nuts. B

To facilitate drying and dehusking, sometimes the fruits are cut longimdi-
nally into two halves and sun dried for about 10 days. The kernels are scooped
out and given a final drying (Shamanna, 1951). This type of product is known
as parcha (Fig. 8.1C) and is produced mainly in Kerala and Karnataka.
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Table 8.5. Data on drying of ripe arecanuts (*South Kamara' type)

Quality of nuts
Batch S i Cokig Moisture
53] Appearance )
Good 50'C 86 hr 360 Light brown 10.2
1 {Goed 80"C for 4 hr 30 hr 40.0 Dark brown skin 10.5
B0°C for 26 hr
Good Sun drying 15 days 56.0 Brown skin 101
Damaged
n soft husk 80'c 30 days 50.0 Dark brown skin B89
solt husk 80°Cinacross 27 hr 88.0 Black sidn 88
fow drier
soft hosi 45°C 4T hr 88.0 Light brown skin 10.8
= Damaged
soft husk Sun-drying 15 days 54.0 Brown skin us

soft and finger nail can be pressed into it. Outer skin is dark green in colour at
this stage. The processing consists of dehusking, (Fig. 8.2) cutting the soft nuts
into pieces (Fig. 8.3) boiling cut pieces with water or dilute extract from a
previous boiling, (Fig. 8.4) kali coating (Fig. 8.5) and drying.

Depending upon the number of cuts, there are different types representing
pleces of various shapes and sizes (Fig. 8.6). Api or unde (Fig. B.6A) is one
type which is processed without any cutting. Barlu or onavertu (Fig. 8.6B) is cut
transversely into two halves. Choor (Fig. 8.6C) is produced often by several
longitudinal cuttings. There are many sub-groups among choor variety like mukka
choor, eda choor, petti choor etc. in descending order of thickness of the longitudinal
pieces.  There is yet another variety known as podi (Fig. 8.6D) in which the nuts
are cut both transversely and longitudinally 3 - 4 times. Erazels (Fig. 8.6E)
are thin slices which are cut transversely and chalakudi, the longitudinal slices.

During the boiling operation involved in kalipak processing, usually the
same batch of water is used for boiling 3-4 batches of cut arecanuts.  The extract

so obuined is concentrated to make a thick kali. After boiling, the arecanut
pleces are given a coating with the kali, The kali coating can be repeated to get a

good glossy appearance.
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Fig. 8.3 Cutting dehusked immature arecanut
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Fig. .4 DBolling

Fig. 8.5 Kali coating
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The extracts obtained from processing is concentrated nearly 1o-fold by
boiling over open fire to produce kali. Polyphenols are the major
in it. Fungus growth and thickening of the top layer are the main problems
during storage of keli. However, when stored in closed containers, the quality
remains good.

In interior parts of Karnataka, the boiling and kali coating operations are
combined into a single operation. For this, the cut nuts are boiled with a thicker
extract, which in those parts are known as chogaru.

Both sun drying and oven drying are adopted for kalipak .
During monsoon, artificial drying over an open fire is done. 'l'houghdryh:gb
accelerated, smoky off-flavour is not desirable. A well-dried product with a dark
brown colour, glossy appearance, crisp chewing feel, well toned astringency and
absence of over-mature nuts, is most welcome and is rated superior.

Sago palm nut is sometimes used as an adulterant in kalipak. The cut
pieces on kali coating are difficult to identify due to similarity in appearance.
However, chemical analysis can distinguish between two because the sago palm
nuts have higher polysaccharides and fibre contents (Sivasankar, Mathew and
Natrajan, 1976). Sweet potato and tapioca are other adulterants; but they can be
identified by physical examination. The darkening of kaii during evaporation of
the extracts, is proved to be due to oxidative changes occurring in the polyphenolic
constituents, since the extracts boiled with CO; do not turn dark (Mathew, 1967).
Heating does not increase viscosity, and the increase in viscosity during the
kali making is therefore entirely due to evaporation. Absorption at 280 mp
was found to increase significantly during the heating after an initial decrease
(Mathew, 1967).

There are a few unbolled varieties well known in the trade. Zylon (Fig 8.6 F)
is such a variety made from green arecanuts in which nuts are cut transversely
into g-6 discs and dried without coating kali. The nuts used will be slightly more
mature than those used for kalipak. Ivion is mainly consumed in areas of Tamil
Nadu and Andhra Pradesh. Some of the grades in increasing maturity and there-
fore in decreasing grade are chittanum, viriva and kora. Nayampak (Fig 8.6G) is
another variety made from very immature arecanuts after cutting once transversely
and drying. Nuli is a variety made from very tender nuts,
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9 68 (R) | DOASD/R/E/24/00006 | am writing to request information under the Right to
Dated 8/5/2024 Information Act 2005. | seek detailed information regarding
the daily prices of cardamom as recorded and maintained by
the Spices Board of India. Description of Information
Required: 1.Daily Prices of Cardamom: | request the daily
market prices of cardamom that are recorded by the Spices
Board of India. The information should include the following
details: 2.Date of price recording 3.Market price per kilogram
or any standard measurement used 4.Any geographical
variations in price if applicable 5. The time period for which |
need the data is from 01.01.2021 to 31.12.2023. The
requested information is needed for technical chart analysis
for personal research and study.

Query Forwarded to Spices Board, Cochin

10 70 (R) | DOA&C/R/E/24/00479/1
4 Dated 4.4.24
forwarded by Ministry
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72 (R)

DOASD/R/E/24/00007
Dated 25/6/2024

1ISTORY OF RTI REQUEST No.DOASD/R/E/24/00007
sheelchand

TO, Mr. Assistant Engineer Electricity Department Palwal, FBD.
Subject:- Replacing electric wires and Poles Mr, The request is that
we are residents of Village Patli kalan, Post- Baghola, Teh- Distt-
Palwal, State- Haryana , 121102. we want to inform your that the
electicity wire and poles of your tubewells have not been changed
since 1969 . Due to witch all the village have to face a lot of eletricity
problems with in 8 - 10 days . the mat area falls in agwanpur feeder
whose power house is Baghola. Hence , it is a humble request to
you. please replace all electricity wores and poles. all the villagers
will be grateful to you for this work. thanyou All Villagers Patli kalan
Agwanpur feeder Palwal Yogesh , Shekhar , Amit , Sheel chand ,
Sachin, Partap, Mannu lal, Rishipal, Pyrelal, Devilal Asha ram,
Ranveer, Sunil, Shivsingh, Natheram, Vishnu

Dispos

ed off, Query doesnot pertains to

this Directorate
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74(R)

DOASD/R/T/24/00002
Dated 28/6/2024

Question ; Prevailing market prices of Cloves, Cinnamon
and Star-Anise seeds ( of all grades) in India and Bengaluru,
Karnataka during the Financial Year 2012-2013 and 2013-
2014.

Reply : Prices of Clove and Cinnamon in Thrissur market
of Kerala are given below. Prices in Bengaluru market for
Clove and Cinnamon are not available with this Directorate.
Also, the price Star Anise are not maintaining in this
Directorate.

Table 1. Monthly average price of Clove and Cinnamon in
Thrissur market




Price (Rs/kg)

Clove Cinnamon
Month 2012-13 | 2013-14 2012-13 2013-14
April 750 675 117 131
May 750 600 115 134
June 800 620 116 135
July 818 658 117 136
August 800 750 116 135
September | 813 875 117 135
October 800 875 117 137
November | 700 870 117 140
December | 700 883 117 143
January 700 1000 123 155
February | 688 925 129 157
March 617 900 125 157
Mean 745 803 119 141

13 77(R) DOA&C/R/E/24/0092

Dated 14.07.2024

To
The CPIO
‘::ECE'“‘“ Resecarch & Development Foundation(R)

aranasi Towers, Mission Stroot
Manganlorve S75001
Respoected Sir
Sub: Inforiman
Respocted Sir
dK"_“"yupmV“!‘i “1'3‘ copy of the test report forwarded by your good offices
‘“““_S he period of 2018 to 2022, pertaining to examination / verification of
the country of origin/ place of origin, of the areca nut, forwarded by the
Customs Fiqgr Lucknow and the division offices namely Customs Division
Gorakhpur, Varanasi, Bareli, sonauli (for the examination of the country of
origin, place of origin of the arcca nut).
1. It has been noticed that in the matter of MA/AS Daa WVaishno
Traderss/s T.IN. Enterprises (all).M/s Ramengmawii(all) .M/s/s Dhdaa
Gouri Traders, M/s Govind And Company, M/S Monjurul Hague
T askar, /S Gungun Traders, D= Sri Rikash Sarma, M/s Vaishno
Trading, I'vi/s IRoshni Traders for the verification of origin of country
of the Areca nut seized by the Customs offices Lucknow and its
different organi=ation ( Customs Division CFor ur, w“Yaranasi ,
Rarclli ., Sonauli), has been examined. Kindly providé the test report
forwarded by your good offices in above said referred matters.
2. (A) Vide letter no ARDF/CUS/GKP/19-20/235 dtd 04/06/2019, the
. Executive Director Areca nut Research and Development Foundation
- Manglore has forwarded the test report pertaining to the origin of
I; the country (the said areca nut was seized by the Gorakhpur
| cCustems Division, loaded in the truck ne UP25T 3672.) to the
| Gorakhpur customs/ Lucknow customs .

2.(B) Again in the case of , vide report no ARDF JOUS/GKP/19-
20/421 dtd 27/06/2019 , the Executive Director Areca nut Research
and Developrment Foundation Mangalore has provided the report
pertaining to the origin/ country of origin of the areca nut seized by
—. /| the Gorakhpur Customs Division loaded in the truck no HRS55K

29923,

ion under IRTI ACT 2005

RTI Detalls

10:29 AM

. on the basis of the
L. . f the public as < of th
- is i in the interest O : huge loss o e
Since, this :fsuer:;jccedings has been dropped c'a];‘zlngatioi will cause
test xoport. pnd any denial of the rep Der iz is related to quasi
G?—Et l—.31"“3‘:“‘::::?' tz_lhe Govi revenue. Further, this issue 18 IEX
further loss - x

judici ce cannot be denied. T
J\‘ll'dll:cm] E;?;::::{ it;c:zady to pay the requisite RTI fee for the purp
c ap

id i i nts.
the disclosure of the above said information / docume

With regards
vours faithfully

Sanju Kumari Gupta



Reply
Sir,

With reference to your RTI request No.DOA&C/R/E/24/00922 dated 14-7-2024,
it is to inform that no such information is available with this Directorate.

14 79(R) | DOA&C/A/E/24/00119
Dated 4.8.2024

RTI query directly
received in the

Directorate

RTI Appeal Details

Phone: 0495 2765501,
Sub Appeal against repl i
¥ provided under the RTI 1i i

DOA&KC/R/E/24/00922 dtd 14/07/2024. “EpeERanae
Respected Sir
The CPIO has refused to provide the information statin th i i

( t th
no such information available with the Directorate, ot
Sir there is a provis'}on under Section 6(3) of the RTI Act 2005 that if the
sought f:or information / documents is not available to the office where the
request is made, The CPIO is required to forward the RTI1 application to the

office / branches where it is most likely to be available under Section 6 (3)
of the RTI Act 2005.

Sir. on the basis of the report provided by the Arecanut Research &
Development Foundation (R) Manglore, the adjudicating authority has
dropped the cases causing loss of huge amount of the Govt revenue . And
there may be in other cases also where the adjudicating authority has
dropped the issue ignoring the report forwarded by the above said Govt
agency. Hence it is in the interest of the revenue to divulge the modus
operandi adopted by the officer, to drop the case, causing the huge loss of
Govt revenue.

Hence it is submitted that the CPIO may kindly be directed to forward the
RTI1 application to the office/ branch where the sought for information is
most likely to be available, in the interest of the revenue.

With regards

Yours Faithfully

Sanju Kumari Gupta

Reply Sir,

With reference to your RTI Appeal Registration No.DOA&C/A/E/24/00119 dated 4/8/2024, it
is to mention that the original RTI Request Reg. No. DOA&C/R/E/24/00922 dated 14-7-2024 was
made to the Ministry of Agriculture and Farmers Welfare, Deptt. of Agriculture and Farmers Welfare,
Govt. of India, New Delhi though the query was addressed to the CPIO, Arecanut Research &
Development Foundation (R), Varanasi Towers, Mission Street, Mangalore, Karnataka 575001.

Ministry of Agriculture and Farmers Welfare, Deptt. of Agriculture and Farmers Welfare, Govt.
of India, New Delhi under Section 6(3) of the RTI Act 2005 had forwarded the RTI query to this
Directorate which is a subordinate office under the Ministry of Agriculture and Farmers Welfare, Govt.
of India. Accordingly reply was sent to the applicant, Smt. Sanju Kumari Gupta, directly with a copy
to the Ministry informing that no such information is available with this Directorate.

As Arecanut Research & Development Foundation (R) is not a public authority, this
Directorate cannot forward the RT| application to them under Section 6(3) of the RTI Act 2005.

As reply to your RTI Appeal Registration No.DOA&C/A/E/24/00119 ?ate'd 4/8/2024, after
thorough verification it is to inform that no such information is available with this Directorate.

Yours faithfully,

S0 om a5/5/e :

s+
by Speed Phone : 0495 2369877

Email : spicedte@nic.in

DOASD/R/E/24/00008
Dated 26.08.2024

15 81(R)

1. The central government was having any Notifications of
regarding the BANNED of Arecanut Plantation.
2. If the government was having, can you please provide me




the Notification letter copy.

Reply 1. No 2. Not applicable
16 83(R) DOASD/R/E/24/00010 Has the Government of India Banned the cultivation of
Arecanut? If so, could you share the copy of the Order.
Reply No, Not applicable
17 85(R) | DOASD/R/E/24/00009 1. Total area (in hectares) under Arecanut cultivation in all
Dated 30.08.2024 five Districts of BTR, Assam for the last ten years (2015-
2024).
2. Annual production (in metric tons) of Arecanut in all five
Districts of BTS, Assam for the last last ten years (2015-
2024).
3. Productivity (Yield per hectare) of Arecanut in all five
Districts of BTS, Assam for the last last ten years (2015-
2024).
Reply

Area, Production and Productivity of Arecanut in Bodoland Territorial Reglon (BTR) Districts of Assam

Kokrajhar Baska Chirang ! " Udalgun |
District Area Production inerd Area | Production k\;i:ld A;.e: Prn‘d;;:_lcr:‘t:: kfiew A::: Pmtin.:‘cnti:usn lefi:;d
2014-15 1817 2654 1461 5867 7118 1256 1607 1520 948 3038 2809 958
2015-16 1689 1367 809 4963 4832 933 1328 938 706 2350 ] 1773 754
2016-17 1575 1310 83z 51186 2828 553 1330 1021 768 3143 ] 2542 809
2017-18 1628 2695 1474 5726 7208 1258 1627 1550 953 3071 || 2954 962
2018-19 2028 3137 1547 3078 2871 832 3471 3396 978 2523 | 2218 879
2018-20 1727 1436 831 5068 2404 474 1445 1105 765 3150 1 1489 473
2020-21 2058 2201 1069 | 2108 1060 503 3501 2460 703 2553 | 2247 880
202122 2058 1179 573 2935 2352 801 3442 4710 1368 | 24E6 1769 712
2022-23 2335 1523 652 3200 2561 800 3592 2098 584 ] 2740 2022 738

The area and production estimates of arecanut in Tamulpur District are not available, as it is a newly formed district, established by carving it out from
Baksa district in the Bodoland Territorial Region (BTR).
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87 (R)

DOASD/R/E//24/00011
Dated 22/09/2024

1. Has the Government of India prohibited further cultivation
of arecanut in India from 20247 2. If yes, can you give me
the Order/Notification for the same? 3. If no, in Question No.
1, are there any plans to prohibit/ban the cultivation of
arecanut in the country or any state?

Reply

No, Not applicable

19

88(R)

DOASD/R/E//24/00012
Dated 23/09/2024

The details of the information requested are as follows: 1.
Please provide the name of the highest arecanut-producing
village in each of the following districts under BTR: Kokrajhar
Chirang Baksa Udalguri Tamulpur

2. Please provide the arecanut production data (in metric
tons or relevant unit) for each of these villages for the last
five years.

3. Kindly mention the source from which this information has
been obtained. Please provide the information in a year-wise
tabular format.

Reply

1. Village-wise data on arecanut production is not available
with this Directorate.

2. Village-wise data on arecanut production is not available
with this Directorate.

3. Not applicable.

19

91 (R)

DOASD/R/E/[24/00013
Dated 23/10/2024

1. Information is required regarding Farm Machinery Bank
and Custom Hiring under Village Dhanawal Development
Block Ghorawal from the year 2012 to 2024. 2. Please
provide the following documents: Information about the
tractor given on grant in village Dhanawal, details of the
executive members in it and the registration form in the
name of it.3. Please also provide the audit report related to
the income and expenditure of the form which has been
provided from Tractor Machinery Bank.

Reply

Forwarded the query to As the Information sought is not
related to this Directorate, the RTI request is transferred
under Section 6(3) of RTI Act, 2005 to Department of




Agriculture, Co-operation and Farmers Welfare.

20

93(R)

Direct RTI application to
the Directorate, dated
5.11.2024
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Sub : Request for information under RTI Act, 2005
Sir,
w With reference to your letter dated 05 November 2024, | am furnish below the
information:-

1. What is the action taken on my complaint received in your office on 18.09.2024, till

date :-

Regarding your complaint, an explanation is being asked fro

ainst this office if it is

2. Document copies of what action the institution will take ag :
f constructing a house

found that a government officer has done an illegitimate business 0
for others, while living on a salary with tax money:-

As mentioned above

3. Provide number and copies of complaints received in the name GER=Eyer;
A SEERE SiEa e =D, in the past :-

Two complaints against-@ms@® have received and copies of the complaints are
enclosed herewith.

In case, you want to go for an appeal in connection with the informaticn proviced,
you may appeal to the appellate authority indicated below within thirty days from the date

of receipt of this letter.

Dr Homey Cheriyan,
Director, Directorate of Arecanut and Spices Development,

Ministry of Agriculture and Farmers Welfare,
Department of Agriculture and Farmers Welfare,
West Hill, Calicut 673 005, Kerala,

Phone No. 495-2765501, Email : spicedte@nic.in

Yours faithfully,

@50 | = o

Yy
Encls : &" _ sheets Cﬁ'\} (Babulal Meena)

% CPIO & Deputy Director
H ",j LY Phone : 0495 2369877

E Mail : spicedte@.nic.in
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