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the food sector meant higher- g

ding crops, and better storage I :
inie; pl;f:kagjng practices. Today, TITRE XN P, _ Tas

with the slow food movement,

there Is a shift in the way we eat:
we have moved to fertiliser-free,
non-GMO food, to stay healthy

life. The focus Is now on

using technology to putd plate of
0 ¢ food efficiently onto our

&5k 10
tables, for farm-to-for
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How w! nm.,::i‘dntrade in organic

The illi
-id to be over $80 billion,
mhmm the 17th edition of

The m{daf{}rgﬂnff Agﬁculmrq.
pubfished by the Research Insti-
tute of Organic Agriculture and
- Organics lnterna[im&al in
ary 2016. India’s trade Is
szl;mr 1% of the global figure. A
study by Assocham and TechSci
Research put the size of the In-:
dian organic food market at $0.36
billion in 2014, with the potential
to grow by 25% annually. ‘

“We currently produce 53 vari-
eties of paddy. All of them are tra-

. ditional, indigenous, and some
are even known to have medical
benefits. We are conducting re-
search on  this,” $ays
Ramamoorthy Sriram, a farmer
based out of Thanjavur in Tamil
Nadu.

Sriram has a 40-acre model
farm, where he grows several
crops, most significantly, a rare
variety of black rice and the tradi-
tional samba. He was among the
first in the region to enrol under
the Participatory Guarantee Sys-
tems’ (PGS) Organic Council as a
convenor, spearheading the pro-
gramme there, '

The challenges

Sriram has a successful produc-
tion model, but faces massive
challenges right from the next

step in the supply chain, as or-

_ ganic produce cannot be stored in
Bovernment warehouses that use

chemical treatment of storage
areas,

Mathew John, founder-director
of the Keystone Foundation,

TECH-A-BYTE

The organic .f'ar.ming :sect.or In
-India has a supply chain problem,
b2 and technology may just be

the answer

which works in the Nilgiri Bio-
sphere Reserve with indigenous
communities on issues of natural
resources and rural development,
points out that while non-perish-
able organic produce like spices
and teas have supply infrastruc-
ture set up by organisations that
export them, the situation isn't as
bright for perishable organic pro-
duce. “There is nobody to con-
nect the dots for small players,
the traditionally organic farmers,”
he says.

That said, technology is Step-

DatafromCB
Insights show a boom
in ‘ag-tech’ with over
100 private companies

around the world working across
sectors like farm management
software, predictive data
analytics, sensors and drones, to
improve practices.

ping up to fill in the gaps. Ajay
Tannirkulam, co-founder of Hy-
perworks Imaging, which works
in solving green field problems in
the perishable food ecosystem us-
ing Al, imaging and innovative
product design, says, “A Pune-
based startup, Ecozen Solutions,
has developed a solar-powered
cold storage solution for fresh
produce. These can work in even
remote places with no access to
power. When solutions like this
become mainstream, it will cut
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down the
costs for
consumers
and
suppliers.”
At the *
same time,
he says, the
consump-
tion in India
is still restric-
ted to the well-
tn_—dn population,
with organic produc-
tion standing at just a few
per cent of the total.
“Everyone must be able to
have access to organic food. For
that to happen, there needs to be
an active storage standard, which
is hard for organic food, because
unlike traditional warehouses,
they can’t be sprayed with insect-
icide. And so the other factors, in-
cluding cleanliness, temperature,
humidity, and air circulation,
need to be controlled. The Inter-
net of Things (IoT), which has re-
mained restricted to smart-
phones in India, needs to expand
into these areas. And solar power

is set to play a huge role in these
technologies.”
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Simple solutions -

But that is just the beginning.
Meera Maran, founder of Chen-
nai-based Terra Earthfood, an or-
ganic food shop which places spe-
cial emphasis on whole,
unrefined, gluten-free, organic
products, has found that man-
aging inventory for several
branches and an online store has
been simplified by an unlikely but
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easily access-
logy — WhatsApp.

“The closest thing that small
organic farmers have to techno-
logy right now is the WhatsApp
group. It offers a simple platform
for farmers and suppliers to re-
solve their demand and supply
needs,” she explains.

HR Jayaram, -founder of The
Green Path sustainable living

ible _technu—

movement which runs several:

eco-initiatives in Karnataka, in-
cluding organic stores, a café, and
a restaurant, agrees.

“We rely heavily on the Inter-
net — including social media and
portals like Zomato - to promote
our store and our restaurant. But
we are most prolific over Whats-
App, which we rely on for home
delivery of our products. The
farmer simply has to reach out to

us through WhatsApp, telling us
what’s available, and within a few
minutes we receive orders and
start our delivery.” -
While third-party certification
and laboratory testing for pesti-
cides under the National Pro-
gramme for Organjc Production
Certification has proved expens-
ive for most farmers, a free peer-
review system set up by PGS-cer-
tified farmers is serving as an al-
ternative to provide a transparent
record of the production process

to consumers.

Filling in the gaps
Even with lab tests, the issue is
that they only check for specific
pesticide residues, and are there-
fore fallible. But Tannirkulam be-
lieves there are innovative solu-
tions on the horizon.
“Technology is developing an
answer to this problem through

the hyperspectral camera, which

uses near infra-tred rays to
identify whether the produce is

- simply be able to look at the pro-

organic and whether it
has a pesticide residue.
There are also simple paper tests |
being developed in Europe,
which can identify the presence
of certain chemicals by simply be-
ing wrapped around the
product.” - 54

While these are expensive,
large-scale solutions, the costs of
technology are bound to come
down, and innovative implement-
ation may help it reach the
masses, says Tannirkulam, *It is
entirely possible that the hyper-
spectral camera will be available °
on cell phones and people will |

duce and gauge its quality and
shelf life. The next five years are

going to be an exciting time for -
the organic market.” '
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