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DIETA2Y INTAKE AND WUTRITION STATUS AMCHG PRIMITIVE TRIBAL

GROUPS_OF ANDHRA PRADESH

0.5.V.D. PRASAD"
~rea_and Population :

In Andhra Pradesh according to 1981 Census there are
31,76 lakh tribals belonging to 33 tribal communities. They
sre spread all over the stéte. Among these 33 tribal communi-
ties 8 grougs were recognised as Primitive Tribal Groups as
they are considered to be at the Pre-agricultural state of
econony with stagnant or near stagnant population and low
level of literacy, subsisting nainly by food-gathering,

nhunting and fishing.'

The groups identified are as follows: :

1) Porja (2) Gadaba (3) Chenchu Tribal groups at
4) Konda Reddi (5) Kolam  (6) Thoti Ty Bl
& of Northern A.P.
and 3 of Central
A.,P. are taken to-
gether,

7) Khond and (8) Savara.

& g
hese groups were recognised as P,T.G's by Govern-

ment of India in three spells in 1975, 1980 and 1983, The
Porias whose number is 16,479 are mostly found in Visakhapatnam
district. The principal crops grown by Porjas are Paddy,

Jowar, Ragil, Korra, Sama etc,,; They also grown commnercial
crops like Ginger, Nigar, Chillies, Sugar cane and turmeric

on a small scale. They also grow vegetables like pumpkins,
heans, towatoes etc,, They grow hill redgram in the Podu fields,
The Gadabas are found chiefly in Visakhapatnam and Vizianagaram
districts whose number is 27732, The traditional occupation of
Gadebas was once upon a time are palanguin bearers, They now
practice Podu cultivation mostly and partly settled cultivation
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and are engaged as ‘casial labourers .-90% of them are

engaged N@grlcultural sector, The Primitive Chenchus

whose-number is nearly 28435 are spread aover: Kuritools, i
Guntur Prakesham, Mahabpbnagar, R ngareddi and Nalgonda
dist?}ptsuapg gtillr§tﬁg.huntingﬁgng‘ggtpering_stage of
éconqmy,; A,neg;igiblyuﬁmayl;pgrqenﬁggé of chenchus are
settled cultivators,

- KonGa R=ddies are found living:dn-East Godavari,
“est Godavari -and-Khammam .districts and numbering. about"
54685. Some of these are practising Podu culfivation and @ ..
negligible percentage of them heave been)pracﬁiﬁiﬂg settled » . .
culflvatlon, also, Thpse who are dwelling on the banks
of . rlver Godavary are eking out their livellhood bY catching
fishe ‘Lplams ‘who are found in Adll .bad dlSt”lCt with a Popu-
lation of 21842, Thotis numberlng 1416.const tute another

substream of the tribal society of Adilabad district. Kbonds
who are algo_ﬁnown as Samanthas are found in Visakhapatnam -

district. They register a population of 39408 (8l!Census),
gavaras are predominently found in Srikakulam and Vizianagarasp

districts., Their number is 82101, The total population orf
p.T.ts is 2,72,098,

gﬁlﬁﬂi :  The study is confined to the diets and their
nutritional status of Konda Reddy's of Khammam, Khonds of
\,isakhapatnam and Chenchus of ﬁallamalai_forestwin Andhra
Pradesh' -
0BJEL CIIVER . :

y 0 255958 the fooq consumption of the tribals both
. qu antltdtively and quantltat;vely.
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2) To estlmuue the nutritive value of the foods exclu51velf;
consumed oy the trlbals. »
3) To find out whether the 8xisting dietary patterns are -
satisfactory or not and to estimate the inadequacies in

then. -

METI0DOLOGY :

4

The household, including guests and pets, partaking

meal from the same kitchens is taken as unit for diet survey.
subjects have been drawn from differéntiagegroups for nutri-

tional assessment,

Puestlonalre method was onmloyeu.for the assessment of

dletary 1ntake.

CLLe
. -

The d@tqlls of Quqntlty of foods consumed and the
“rcqusney of ﬁeals uuning the previous day were collecued‘by
" asking the house*wife to reca;l them with the help of standar-
dlsed<3ups | Consumption unlt per day was calculated from -
this datas . B i ' .

&dditlonal data on ava11ab111ty and usage of unlversal

food mode of cooking, the ages of memhers of the fam1ly,
information about the absentees, guests and pets in the family

have been recovered from all the surveyed households,

' Beview of Literature op Nutrition :

Since the first man appeared about one million yéérs
agb pn the surféce of earth, the history of his ras2 has béén
his constant struggsle for sﬁrvival*. This sur#ival’struggle
mainly centred round personal’secufity and securing of food,
it is food that helped him to fulfil the BibiicélACOmmand

Margeret L ,.rnoth "Gastronany the Anthropol;gy
of fo>d habitsi', The Hegue Marton - 1975

0000040'
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"Be fruitful and miltiply", Being the most vital and basic
component of human multiplication; secdring food became the
wain activity of humen beings. In the procéés‘of securing
food, man is in constant interaction with nature. In general,
the type of fooa srovided by nature and the tastes developed
"y man synthesized into the dietary patterns of the population

e e n

| ! particular area,

The dietary patterns offer the start1n6 point for a
study of nutrition as nutrition is based on food though it is

more than, food, as Martin (19365) puts it "Nutrition is really

e

a proéess in which food is digested and its nutrients are

p absorbed and finally aistributed to the parts of the body where

they are utili'sed. in all 1 e.abolic activities". Realising the

vital role of nutrition in mad}s total health and as a contriby.

-

ing factor for pig physical, mental and emotional well being

e S
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38 it has been pulled from the obscurity of class room and

laboratory ang lncorporated as a dynamic component of modern

life, Consequently, developlng'countrles, especially India,

made it gn important component of the process of planned
Dvelopment,

In India, studies conducted on diet and nutritional

status of Varlous sections of populatlons revealed the

inadequacy of tr%dlbvonal diets 1n pr0V1dlnb the req01red

nourishmentx The studies showed wide Spread prevalance of

lnutri - ‘ s es
nainu tlon and under nutrition and the consequent nutritional

iciency 4; . L e s g »
defi f totases like Kwashiorikor, eye ~fflictions, rickets,

$ i e : s I
periberl 2tc,, resvlting in physical deforwities and premature

%) Iy
deaths. 19€ surveys oonqucted by Hational 5ample Survey and

gatione: D0%Mbute op yuenition showed tast the typical Indian
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diet is ceresl based, poor in quality, inadecuate’ in many

esseati®l nutriemts ané therefore imbzlanced. Furtier, it

t-

was also founé thet as nany as 709 af the Frailier could not o .

evan fforé least exnensive of balaiczd diets in view of the

‘measTre woney spent by the f cmilies on their Yood. -

Among the rﬁfglrpopulation coildran ané expectant
_énd lactating mothers sufder most from malautrition ané
unéer~ﬁuérition. The studieé coaducted by Iac¢isn Council
of Meuical Research in recsnt years, showed that 504 of
childraé in age group of 1-5 ysars, sufier from one or
" tue otuer.  Vitwosia f.t.deficiency is @lso res)orsiblie -
for “rz. very: hi¢h incidecaee .of blindness.- -bout 807 of the
childiea in India wre ectimated to bs Suiferins from
nutrivion .’ anzemias Child mortazlity rate is SO lizh as o
accoutnt for 409 of 21l ceaths acerued, that too, anong

childre: balow Tive ysars of 285, Malnutritisrn is con-

o

(O]

siderzc¢ to bs .the rootv céuse5,if not the {irect cause

of these deaths. Hutritioaal deficiency is also consi-
dered respousibile for the stunted growt: amcaz Indisn
caildreas A compéfision of thas growth rates of ineonates
of America snd India shows that though the birt weight
of tThe neaw born in Iandis 15 coaparatively low, his growth
ratz is almost equal to that of his Américan countar

part upto six moatans of eve,‘51nce bota zre breést fed,
from the sixth month onwardés, the infaat in Indix records
retardec grovth, the reason being thatrafte: siﬁ months,
mothers wilk alone can not sustain the growth of the

infant with =11 the reguired nutrients,

Pregnant and lactating women are nutritioanally

00060
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the next most vulnerableée .group. The nutritional status
of‘the mother during rregnancy, conditions the health of-
the new born.. Poor autritional:status of preganant women
results in abortions, prematwure births, low birth weights
and negnatal mortality, Nutritional anaemia is con-
sidered to be the most importhﬁt éause'of ﬁany major
probléms in pregﬁéncy and:high mékernal‘mortaiity!inAthe
country. | - - S R N

Nutrition experts are of .the opinion that nine -
months before birth and three .years-after birth are the ™
most critical pariods in the life of a‘child as 90% of
the brain groﬁth takes place during that'perieds may R
cause brain damage which -can not bs rectified by giving
s balanced diet at a later stages The Tesearch findings
also showed that these vulnerable sections mostly belong
to the weaker sections especially scheduled tribe, Sche-

duled Castes and slum duellers.

These research‘findihgs and expert opinions impressed
upon the planners the‘neeQ for formulating nutrition progralie s
as part of the Five year plans’to fight the acourages—of
malnutrition and undernutrition of - the Vulnerable
groups . Consequentiy programmes.like CARE, iidday meal
for primary school children (II Five year Plan) Applied
Nutrition programme for children and lactating gpng pregnant
mothers, (III Five Year Plan) Special Nutritjop progfamme
for children upto 6 years of age and pregnant anq get-
tating rothers and Integrated Child Developrient Services
gcheme (V Five Year Plan) have been evolveq and executed
Frot time to tiie

00070
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Area wise variation of natural foods available s

In the present paper zan attemtpt is made to_study
the food, culinary habits, food intake assess the nutri-
tional status of the various primitive tribal.groups on the
- basis of the sﬁrveys conducted in the tribal'areas of the
State by the Tribal Cultural Research and.Tfaining Institute,
Hyderabad,'besides'evaluating the Applied Nutrition programme
and Special Hutrition Programme on the basis of the performance
assessment made by evaluation wing of Finance and Planning
Department of ‘Andhra Pradesh and Tribal Cultural Researcﬁ
«and<Tra1n1ng Iastltute,.HyderabadwreSpectlve;y, The paper
also- ihtendéitorhigh lightuthe;programme'suitablllty and
short comings‘beSides giving suggestions for improving_ﬁhs
nutritional astatus of tribes of Andara Pradesh, |

The diets of these Primltlve tribal groups show
varied patterns. The tribals in—hablting the illy and |
fbrest‘tféctS'of North Western part of Andhra Pradesh_inA
adilabad disﬁrict viz. Gond, Pradhan,jKolam, NaikpodAand_»
thoti béing Jowar and cotton mi*ed pulses.cultivators
having general unifonmfood,habits.' Jowar is the séﬁple.
food5sup§lemented withAredgram and'field beans, V;getables
1ike~gaur§s,.bééns,,pumpkins arefconsumad,in their
respective seasons, Use of oil is’limitéd; Milk andvmilk
products are seldom used, Even in tea they do not mix milk as
they drink the decoction (black Tea) after adding jaggery
for taste. Jagbery, chillies and tamarind ate
consumed in large quantities as ingredients of ‘the various

curries. - Though there is no special waning food for

children many of thein are introduced cooked rice paste or

Q
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gruel mixed with jaggery aftsr the child completes one ». .or
Breast feeding is initiated after delivery znd continued up to
Two years though the child is slowly introduced to soilild

general <iets from the first year onvards,

In contrast, for the tribals of Morth Hast DEEE @ift

Anohra Pradésh living centiguous to Orissa borders such

M
]

Savara, Porja, Cadaba, Khond ete., 'Ragi! is the most

important of the staple cereals, the othep being rice znd

'Tooda! (A variety of local small millet). The otper cereals
consured are 'Sama', 'Korra' and 'Sorghum,! They eat then
cither in the form of cooked solid cereals or thip sruel
preparcedwith broken cereal or fleur alongywith chillies,

salt of vegetable curry. Pulses like wilgd redgram, horsegral

cowpea, French beans are also consumed, 4 variety of green

leafy vegetanles wild as well &s cultivag.g are libarally

consurid, Pumplin leaves, 'Gongurat', 'Thot&kura' (spiny
id other varieties) tender bQ.aboo slipotE o -
aiid g 5 k*tC-, are notabh.e

among the seasonal leafty vegetables, FEatep Veretablas 14ke
i 5 e B E SR s

pumpkin, brinjal, cucuiber, and papaya which are usually

cultivatzd in backyards are also consumed jin ip ctive
= MiRlr.regpe
seasons. In times of scarcity, a numbep Of s
¥ild rontg and
fabers are eaten by the tribals as tha ines
fou Lo L 12 prlnclp'll di .
LA, let.
ne months of Jui 4 Aug @ 16’
The mon ULy and apuvgust are the month
SR Of mEgte
snor tage of food hoth cultivatsd aang wilg, TH
e 12

.pa tamerind sesds ape breserveqd for thj

ango kernel

t

s -
2

[#2]
w’

P,

; - S6n, The
powdere Kernel kept in baskets is Washag b keend Ct
all Ceping i
ing vinte s 5
in punnifsd Vater of 4 pyq1 stream to wagp o s v
e bitter

: SUN~ G4 .
,’;fid = Ulred It LS consumad <. i

o ° Lo consumed in Che =

+ﬂ5tz A2 Torn 1 ;i

Lo 1 of 'Rotl

i ol T TR .

nccﬂcg} 0l hmbdlll (gruel) like Othﬁr CoraL

(panc oL poweder

O
soct @



—g—
preparations. Many of the trinal families survive on this
mango seed nowder for about 2 to 3 months in & year,

especizlly during July and avgust ponths.

Milk and milk products are aoU consuned by the
tritals as they traditionally believe that it is a sin
to deoprive the calf of its motners riilk, However, mnany
¢ then are drinking milk in tea both in their houses
<nd tea stells whenever they go to qearly_jowns B
weekly markets (shandy) due to the2ir increased contracts

with people fron plains and horrowed drinking habits.

Indigenously manufactured intoxicants are fre-
queritly consumad Mohwa liquor, usually locally distilled.and
toddy (salphi) tapped from palms £ill the, Yabs -ef,.Jeoule
Certain beers prepared by Tormenting cooked czreals like
trice!, 'Ragi! and 'Same! are also drunk with relish and
they are believed to have curative properties and cooling
effect ¢n the human systen. Mango-julce is also fernented
to prepare an intoxicant drink. Siniiarly the flssny fruits
of tne nmarking nut are sun dried and soaked in water and. the

resultant syrup is formented to distil liguor,

Typical of the food gathering Chenchus who live

in swall and scattered huts in small forest enclaves right in

the heart of Andhra Pradesh, mainly in Mahabubmagar and
Irurnool districts is that wery few families consume foods cul-
tivated by themselves unlike the other tribal groups. EBven
groving of vegetables in Thoir backyards 'is nct kmown to

nany of the Chenchus except for those living on tk2 fringes

of the plains area. Forest and Forest Departients are the

es 410,
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main sources of their food supply. Belnz tie true sons
>f the forsst, these primitive Tribes ccllect their varied
foods direct from forest as it provides then sustenance in
tuen with tnhe changing seasonal cehditions., 4s the sumuer
approaches the food gatherer becomes a iood carner by working

in forast coupes and securing daily wages from Forest Depart-

nent,

Consequently their diet slso shifts frowm wild roots,
“ubers reen leafy vegetables, fruits, seeds, vegetables
s & g 9 9

and flowers collected from forests (either eaten raw or
haked on open {ire boiled in vater) to coares rice or
nroken rice paid as wages in kind and consumed as cooked
rice or gruel. However, even in summer the Tood*

xis supplied with the food zarned frowm oul sice sowces thot
could . , - PR O R
/still bz collected from forests such as the fish, that
surface from the drying poads besides game secured and tama-

rind and¢ mohwa flowers colliected, However, lealy vegetables

are scarce during sunmer,

Being expert honey collectors, Chenchus also consune
honey either mixed witn cereal cakes or eaten raw., Honey
season commences from March and continues up to rainy season.

Protein rich wax and grabs are raosted together ang eaten.

Unlike the other tribals who couwld afford consisting
»f animal flesh only occasionally by hunting or puréhasing
fn veekly shandies, The chenchué frequently hunt several
garieties of small game with snares, traps bows and arrows.
nabbity JWELe Cat, peer, Squirrel, mangoose, gainzt squirrel

ian monitor,

1nd batridge, peacock and parrot are hunted,
is eit’“ > . ,

The Meﬁt Her roasted on Tire or cooked with cnilly
1 ol 4

powde? and S8t

)
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Hahitual drinking of intoxicants is common arong all
tribals, liquor distilled fron Mohwa (Bassia latifolia)
flowers and toddy drawn from Caryota palm (caryota urens)
or palmyra (Borassus Flabeliifa) or country Jate palm
(phoenix acauvalis) are the favourite intoxicants consuized
by all the tribasls living in areas of their growuti.
Besides 2il the tribal groups ferment careal beers from
trjcet! 'Ragi' and 'Sama'! and drink thea with nuch relisgh.
The tribecs of Godavari and Srikakulam depend largely uvon
the toddy to satiate not only their thirst - hut also
hunger for about 3 months in a year. Toddy is said to be

= rich source of Vitamin'B! on fermentation,

None of the tribes gives any special food for children.
iven the first weaning foods of the infants are the lbcally
coasured cereal based gruel, First pregnancy of a wonman
is a great event in every tribal family. Hosonand as well
as pareats in-law take special care about the women in
her first pregnancy about her food, Noruully tihe husbhbang
and his narents as well as parents of the women sitrive

hard to provide her the food of her choice.

In other words, the belief system and social norms
of various tribes ensure that the nutritional require-
ments of the women in first pregnancy are adequately
nrovided for, Howéver, the same care will not be bestowed
o.: the women in subsequent pregnancies, There are many
inod taboos for lactating mothers in tribes which influence

¢

bHedil notritiol status,
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Both Chenchus and Godavari reglon trlbaLs possess the

necessary tradltlonal hunt1n~ equipment such as bows and

arrows, snares etc., with Whlch they - hunt snull game

consequently ohelrygﬁﬂake is much hlgher th“n other trlbals

and rural folks. TYPlcal of the rural and urban populations.,

Milk and milk nrooucts and oil are consumed in very barge

quantities. The trlbals deemed it a sin to mllk their milch

animals and 011 plaYs an 1n31gn1f1canf rolb in thelr culinary'

practices,

'The chenchus as well as Kond Ready and other ‘tribeg
inhabiting the Godavari region depehd»largely upon thejir
irmediate neighbourhood for food. They live  in perfect
ccological equilibrium drawing their subsistance from
various forms of vegetative and vegetitive foods available
in his immediate environment. The hills covered with denge
deciduous forests have provided them with a continuous
supply of edible food in the forn of nuts and.fruits,
tubers and roots, leaves, flowers, honey, mea%t, fish ang
birdstiaroughout the year To supplement the food produchd

by Godavari tribeg on the nill and flat land fields,

Apary
from being gp

anary of food the forest provides chenchy

and tribes of the godavari region with various kinds of

minor forest produce. For Ch@nchu as well as Konda Reddl

forest is the main source of income and the Forest_

Department ‘the largest employer,

However the forest policies and the increaslng
wr"ure on lang especially in the Godavari region over the

st 3 decadeg brought about redical changes in the eco.

stom Of th8se tribes. The game laws further

*eal3,
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‘fgravated the situation. Traditionally, they live in
small se?tlement vith a clear'territory for hunting ang
Iood gathering. They used to meet their~food Tequirémehts
and fulfill thei: limited wants within their eco--systems,
The increaséd’aqtivities of th» Forest Depaftment over the
last 3 - decades interfered with the unfettered-freedom in
the use of forest for their nesds. The replacement of
nétural vegetation with timbéf yielding and guick growing
species had violehtly éffected the eéoiogicai equilibrium
of these tribes., Developnent of roads and communicationsg
and the. activities of Girijan Cooperative Corporation,

the projedt area had replaced the barter., The monotisation
of the economy and estabiishment of D.R.Depots in these
areas resulted in multiplication of wants of these tribes,
The cbmmercialisation of minor forest peruce deprived |
them of tpneir use for personal consumption, ‘However, the
cale of minor forest produce fetched thein money income,
much.of which wgﬁ,exchgnged for food at D.R.Depﬁ or at the
private shopslin the weékiy shandies. 4ll these changes

did ﬁdt make tbeif aepehdenhe on forest are 1lessg, Thé

bad management, of and under dovelopment of treir agnicultufg
still leéves them long periods of semi.starvation. While
the period of shortage of cultivated food starts immedi ataly
after the séwing season in July for the Godavari tribes

the entire rainy season during which_the Forest operations
will comc to a stand still in the period of food shortage,
During tnis period thesc tribals largely or entirely

depend upon the forest. Dwindling edible forest

produce and increasing competation as a result of incregsed

L1 0514;,
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populaticn led to under nuurlsnmeqt avd for these tribes

for » few moaths in the ronsoon. It»ls durlng'this period

13 2 : a3 : - ' .
cne ovil cffects of malnutrltlon ar< nore pronouncad among

thege tribals,

unc.llz pI Qggggd Food Stuffs and the riscks involved,

The subsicstence econony of all tﬁe forest living

tribes is agro-forest based. The agriculturé is still a
Zruble in monsoon;’ The naturzl calamities like drought,
cyclone and even flood have Aisastrous effects on’ both
agricultural and forsst produce., 1hc multlple cropping
of the urlL ls is lﬂ a way an 1nsur“nce against complete
crop fallure. The.mixed sowing 1s planned in shch a viay
that if the failure of sarly monsoon danages the first
millet crop the deleyed mansoon will benefit the second
millct crop. Howe#ef, if the creps tbtally'fail they

turn fo-fdfest the arolonged ary spell and failure of
raine saveraly effzct the growth znd flowering of the
minor.forest proé¢nuce yiclding speciez. Thers are however,
g-~riove wild creerers and tubers which 2re ndrmally resis-
+ant to drov ht, cyclone and ceven flood. The CCological

-anges effected by plantation programue of the Forest

artﬂen? and opening - of the hither-to lnaccessihie tyibal

‘.\

Dep
' r outsiders ar nse % al SN .
npoa for and cons quent changes in cropping prttern
~ro qlso responsible for swindling of traditional sdible
oroducv 1d ninor forest produce,

wild . -

L) 015‘
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durchased foods and the riskSinvolved

As mentioned earlier 211 ths tribes depend on
~urchased fcod stuffs, The Girijﬂn Co.operative Corporation
and the Forest Dvoartment are major suppliers of purch"sed
food to the tribals. - Th@ bull: 6f ' foods purchased constitudcteg
tico or jowar, These two govzrnaental agencies have also
played crucial role in effecting dietary changes of the
the various tribal groups.L In the 1nt .rior ar: :as, the Daily
requirement Depots of the Girijan Cooperative Corporation
arc the only supply points for food., The items of food
stuffs sold at the D.R.Depot are decided at higher lovel,
4s = consequence, the choice for the tribalé iévlimited
and are forced to purchase the cereals available to be the
supperior food. Prestige value is attached to the consum—
ption of rice. Moreover, sufficient quantitics of ricg'i§ 
nmede available by food corpora%ion of India ana Civil
supplies corporaﬁicn of the State, Sufficient quantun of

he rice is always nade available;ét the D.R.Depots. The
Tribals are thus introduced to rice consuution by qqrjaan
cooperative corporation. Most. of the tribals now show
preference for rice to millets. The D;R.DOQis of the
Girijan cooperative corpdration and the Forcst Department
supply the well polished rice. The purchased foods have
thus substituted the traditional millets in the €ribal
diet cad caused nutritional defficiencics associated with

the new foods,:

(XY 016‘,'
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1., . In take of purcaased foocs by the tribals depends
upon the money income c¢arned by the tribals by
sale of minor forest produce espscially of gun -
and commercial crop lihu cotton for Adilabad
tribes, Tamarind and sdda leaf for Godaavari and

Sriliakulam tribes and honey. for Chenciius influences
the . purch131np power of these tribes,

2e . Th: over ﬂll business serfornance cf the Girijan
Cooperattve Corporation has marked impact on the

price structure of the minor forest produce and
hence. '

- The purchasing power of these tribes, Various'factoré.like

demand for minor forest produce items in various traditional
.arket centreé“within‘tha country and abroad, technological
Z1angds in the oroce351ng and manufacturlng induatry where
minor. forest proquce 1tems are at present used as rav
Leterials, invention of cheaper substitutes, change of
tastes, fresh competition from others, storage and preser-
vation proplems influence the money income of the tribes,
The overc1ll performance of Girijan Cooperative Corpora-
tion over the proceeding ye=r dastermines the price structure
of various minor forest produce items. The puj ice structure of
of minor forest produce items. |
| | The price structurc of
minor forest prOdUCG'directly influences the rnoney income

of the tribals.

culinary Habits s

primitive Tribal Groups like Chenchus still
- iying in hunting and food collection. Kolams, Naikpods
LA '
&dilabad, Koyas, -Konda Reddys nf Godavari Basin, Bagath s
£

gadabas, Khonds of Visakitpatnom and Sritakulanm

n’l

, ar ;¢ 11Ve on Podu and scttled cultivation
pgenc

0000170
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Though Agriculture is the main occupation to most of
the tribals, due to primitive typc of agricultural prac-—
tices, non-fertile lands, noa-usage of fertilisers, igno-
rance of Crop protection, gen.rally their food production
is not at ail sufficient for théir daily rsquirencnts. 30
nany ot thg tribals still dzpend on roots, tubers, ieaves
andAerits availabie in the forests. Duc to this prevailing
situapion, there are regional and seasonal variations in
thei% fdbd habits and dictary patterns.

Jowar is the staple food for Chenghﬁs and Keclams

pegi is the maih food for the P.T.G's. of Visakhapatnam

and Srikakulam agency areas. Same is also grown in these
" ireas. Ragi is the subsidiary food in the ar-as where
jowar is the. main dizt. Dry paddy is also grown in -some
arcas. Crops like variga, Ganti, Korra ete., arc also pro-
ducéd and constned by the tribals. Mango, Telcakapindi,
Jeélugu pindi (Pitn) are the main foods during the rainy
scason, Forcst Redgram (Konda kandi in Telugu) is consumed
by all tribals ian the statc. other‘pulses like Hackgranm
horse zrwa arc also consumed in limited cuantities now

and then. In addition, itens like Delligingalu French
beans, Konda Sangagalu; Judamulu ctei, are also consumed in

- Visakhapatnam agency area,

Generally tribals grow vegetables like cucumber,,
tonmato ete,, in their b?ckpyards. The cucumber leaf ig
inportant food item for the tribrls in Vizag and Srikakwlanm
-gency arcas., Potato and 1Xarmy pendlant are also grown
herec. Panasa is one of the main foods during the summers

season, More cvor, seasonal foocs like Konda Bringal,

Q o°18°




Amboli s ambali ig prepared with Ragi
Amball is yery important Tood item fop

~agl ambali jg preparcd by soaking tha

~ 18 -

rumstlchs, Kakarg, ‘Konda regu and other varietiesg of
izaves are collectbd from the forests are consuned by

tribals,

Differeat varieties of tubers ars ccllected from

the forests in dlpfereat seasons and consune tham,

Chznchus ;collect‘tgbers lilce tChenchu gaddalut, Yelavara—

gaddalu?, Eulu:gagdalg and tribals of Vizag ags ney

collect the tuperg like 'Telln Chennagnddar, N4lla Che-

nnagadda, Govinda Gadda, Kaluva Gadda, Tamaraquda
. < 9

Chenna gadda,, Mullcrug véda ete., ang tribals of aAdilabad
agency collect tubcrg like *Chanwgadda, ADpigaddn ctc.y They
collect different typ=zs of bitter tubers ‘ang roots and

*hey wash them several times till the Dlttbrness is lost

and they store these iteus and consume they, as4und when

vhey are in scarcity of fopd. Trib:ls 2l so Consume certrin

-3 i i in < ) .' B's 1I. .‘1"’1
varietics in seeds like, Addaginja Y5 Tangp, Kiya, chinta

Plk’alu Sironji cte They arc consy
9 J L] med e*t.x(.r raw or

after roasted., Fruits like Mango, Panasi, Pamars m puniki
“Haring,

ete., are also Collsumed. in diffsrent Snasq
i1g as hel?
@S per the

avallabllltj

Cereals“: Different types of Cercalg like
Samas an tO 9 qudy’ arlgg PtCo 9 ﬁ:r'e Cﬁ’n SUI’:’]ed th Itemg
: by I )
like Ambali, Gatakn, Thoua, Ganji, Roti, »
. i : utty ain

4 Are the Ik

food stufrg cooked by them with these Wll’ ety

4 usually tpe douch is left to get itselp
®rmented

o rnigit ang then mizad in boiling vinttep Tp tion
; ds nrenarad

19.

00’
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is very thln in consistency. They teke ragi zabali in
the early morning before they go! to work., They generally -
do not ts: any vegetable curry as side dish, but some

trizeis aix it with the temarind liquid (rasam) or chillies

and onions ar<e used,

Roti & Roti is preparsd frowm jowar, Ragi, or Bajra flours.,

“itter is %dded’to the flour and mixed to gat the proper
soisistency. Then it is diviied into small balls and
pressed into rotis with hand on a flat 'stone of wooden
scat and roasted over an carthern pan. Some times equal
quantities of jowar and ragi flours arc mixed for
preparing rotis or sankati. -In the ‘ohwa scason the rotis
are swectened by adding Mohws.flpuers. They are consuned
with Chutney, mutton or singly.

Thopa : This is popular in Srikakulan, Vizianaggram and
Visakhapatnam tribal arcas. 'Two or threc itews of flours
like rogi flour, jowar flour are nixed and add in the
boiling water to get the consistency. They add salt and

cuillics in this gruel and consume,.

Gateka or Sankati s This is also preparcd with the cereals

he poynded grain=z are broken in a grainder into small

picces, These broken grains arc put. into boiling water
hile striring with a wooden spoon, The preparation
ppears like a zrucll © paste and eaten with a side dish

with water cnd salt. _ |

Puttu ¢ This is p?éparod with ragi and jowar, rThe flohr is
mixed with water and small lugps Are prepared, These lumps. r
are kept in the Adda Leaf bashots. The baskets yith lumps

are lkept in 1 pot containing water and boilec with steam, |

t

Some trib ls add jagger and cate




boiling water while stirring.

'~ flour and vegetables.

iten for tribals, Generally they p;epwr
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Ganji : Generally 'Ganji!' is consumed by tribals as an

alternative at the time oi drought conditions»and dufing_
scercity of cereals, The flour. of all cersals arc uéed
in the proparation of Gunji. Soaked flour is added to

The gruel looks semi-solid
and is consumed with salt sand Chillies.

Rabbidi or Dappilke : This is prepared out of any cercal

The flour is mixed with the reguirec

cuantity of water stirring thoroughtly and cooked for ﬂboﬁt

15:to 20 minutes. Slicéd vegetables, chilly powder and

salt are added to it and cooked till the preparation

becoﬁes thick, It is consuned always singly. This is aisq

called as 'Pindi Pulusu' in Telugu.
Ahnam s 4nnam is prepared oy cooking the pounded andg washed

cereals or rice, 1In this process there is no difference

betwees: the plains people and tribals. 4nnam is o ecpastly

this Guring
festiv~ls and xunctlons.

Pulses 3 Differcpt vxrletles of food items are prepared
with puTS“s amonb trlb;ls.

 Keraum Pappu Pulses are half boiled and after that ocnilliess

onions, ?arlic and tamarind are added in the boil~ing pﬂlses-

This 1tem is strong and important curry for thapy

Kg&&ﬂ_: This is a liguid 'Pappu Ganji', This can pe prepa’ed
with any pulse ., The pulse: ars boiled in watay ang af to%"

throughly boiled some more water is added They agqg
purmeric powder, chilly powder, s2lt to this g consume

with T1Ce; gatika, ambali & ete.,

P4
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Pappucharu : This is prepared with tamarind liquid and.
pulses. This prenaration is zinost similar to the plains

“orse Gram : This is called 2s 'Guggillu' in Telugu. Thay

simply boil the horsegram without adding. any other items,
Thoy consume by nixing with snalt and chilly pouders,

Wild Pulses : The tribals 2lso eat the wild pulses either

raw or after ceooked,

Vegetablcs ¢ Generally the vegetables are cut into snall

o

pieces, cooked in wetor and consume after adding some salt
Now and t-an salt, chilly powder, garlic, onions, turmeric
ete,, are ~dded to the cooked vegetables. Rarely the

curries are seasoned with oil.

Leaves and Flowers : The tribals in all arcas. of the state’

cat certain kinds of flowers aud le2ves those arehavailq;
ble in the forests andéd their bacik yeards, The leaves are
separated frdm the stenms and boiled with excess water,
The water is thrown out ané the cooked leaves are greinded
into a paste with chilly powdor and salt., When~availahle,
tamarin- d pulp or green tamarin-d,; onions and salt are
added to the curry, but seasoning with oil is very r;re;S
Mulla thotakura'! 'Gongura! are.impprtqut in leafy vegetables,
They propare_thg leafy vege trble curriﬁs with oulscs also. |
In Visakhapatnam.Tribal areas tney would not ulx leafy

vegetables with pulses, Chenchus eat leafy vegetables

like 'Deodar!, Tummikura'! etc.

-
-

Vegetables ¢ The consumption of vegetables among Chenchus
Yorukulas, Yanadis cnd Koyas is rare. But the vegetalles are
;rown in Adilabad, Visakapatnam and Srikakulam tribal arcas,

Tho Malis of Visel:npatinan dist.,are expert vegetablo growers,

eo°22°
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They wllect

v
[ A

[F

n sumner they dry the vegetable znd cook,
the forests, The vizetables

nilly vegeiables =lso fron a
generally out into small pieces boil them in excess water

and consume with salt,
In the chutneys which they call 'Tikku Karam' ¢
1 chilies with

chutneys :
chilly chutney prepared by grinding dry red
fonion and salt is the most popular 'Pachiwnirapa Tokku! is
prepared only when they could purchase greesn chillies.
The green chillies are roasted with a little oil and ground
During the times

into 2 paste with tamarind, onicn and salt
5 scarcity, drought they consume chilly chutney with Ganji

sJucunber, Bringal chutneys are 2lso prepared,
Bamboo shoot is available in the forests

iboo Shoot Curry
The bamboo shoot is

ring the beginning of rainy season,
ut into small pieces and keep them in water for a day.

ilaxt day the pisces are cooked the water is theown out

Salt and chilly powder are addca and then they coinsume,

The nushroomns are grown abupc?&.‘.’ltly on

Mushroon Curry
They prepare curries from

Mango trees,. Banboo trunls ete.,

these nushrooms and the preparatisn is singlar T the

curriss of otuer 7vegetables,

Roots and tubers are consnied in times

Roots and Tubers
They arc eaten after roasting over fire or

Some tubers like 'Eatigadda' Chenchu

gf seerclis

boiling with salt,
;~ata, felavaragadda, Appigadda arc consumed cit:
a0ding chilly powder

BT TAau,

2 S trough wash or consuncd arttor
4 .t ete., They rarcly prepare currics with these tyberse

23
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Scirc varieties of roots and tubers srz abundantly

available 1: the nearby forests. But they sre very bitter

in taste. The tribsls rccuire lot of »natierce and iabour to

N

nake then edible., These rooite and tibers 2re consumed by

them only during severc scarcity and grought conditions,

'Chancdagzlda' 1s one of the roots consumed by Chsncius ang
thoroughly boiled and sliced intoe swmall bits like potatoe
chips and placed in a basket and wash thew for about 10

hours, constantly swirring aad washing with hands, after
which the bitterucss is rehbved and the root becomne palatable,
fowever it is tasteless. They ceat these roots only to kill
their severe hunger, Uschinta Kaya is also a bitter fruit

It is cooked with leaves, which reduce its bitterncss to

certain extent and eaten in lean pariods.

In acilabad districf the folans e2% a poisonous tuber
called 'Chennagadda'. This tuber contains acidity. The tribals
mix the tuber in ashes, clecan and boil it in water for 2
to 3 hours, The bniled tubers are throuvghly washed several

tines in tne running strean foo aboub one weelt. By the time

the tubsers arce edible Eo eat.

o

In Srikakulsan agency area, the tribals cat g beculiar

tuber cnlled 'uladumpa', This is kept in vater onc or two
days 2ad the upper skihis removed and cut it into smgll

nieces, Again thest geces are kept in water and washed for

three days. On the 4th day the pieces are cooked ang eat,

1

In ¥isakhapatnam distric

ct

s 1t 1s common for the tribals to

zat a tuber called 'Chedugadda'. This 1s kept mnd washed in

water Tor aboit 24 hours till the bitterness is lost, They

ctt the tuber into pieces, cooked and conswizd. Tike this
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the tribals wash’ the tubers, in water for several times

till the hHitterness ic lost. Some tines they mix these bitter

bitter tuters to sweet tuhers that the bitterncss is reduceg
rara Theege (Turmang)s The root g the creeper which will

-

e as long as 6 to 10 feet is found desp in thz carth,
tar digging the root, the skin is removed end cut into
‘izces. Gruel is preparaed (Tumniang-jay) by beilinz then

7 th water. Theyv <rxink it after adding salt.

3elli Ka Theez:zlu (Parov) &Joolu Theegalu (Babo)* s

o

vailable in plenty in

(~')

v

The roots.of these crecpers ar

the forest after 'Dasaratl, They aré cdooked in water and

i]

fin caten after adding salt and clh:@illies

Pondi Teegzlu (Vond rayelu) The roats oi all these
‘]I| . - Y . 5 ,-, - e s . = o - "'tC
gl Donde Thaedalu (Mﬂrsﬂ) , Crb%pﬁ S ‘ErE avallabl: arter
i ; '(o puhwsa for about 2 1
i Kasa Tcegalu (Tulba) ponths. The roots are bo{,ed
1 W('-].L,C-“‘ ’J"ld UL S"lll l 3 Lo
P:llerv Theegalu (Paro) r“zfﬁ. They add salt and
€at cither with rice or
Gons Theegalu(Margidi) alone

iriks Theega (Cudo)s

The roots are colleeted in the month of p
. b 1 asalae

2y are cleaned in a2 water current ana 3 1ing
boiled, Aafter addiPé
z

g0 pepperT thEy eRl wieh,

Dulalenda (Kandsa) : This tube
° T lo "ﬂ}’ﬁ 3 tho
, el \ble imn
onth of 'Dasarat, Tt is grovin in the fore - ~cle
0 sl gy tpe PF

SCruppine Tho

=}
9
L
Qs
)
L %)

ad -

L the houses as well, i ter
Ee slzin
it 18 CHb 10% pieces and boilzd with Conopiy

the 1tch producing

Y
-

4 water to T

'\7/3 jUiCUa It is «"t@r
aLChn ’:ith ™~ . tlfl
.y TVl et i
2} ct-
: ///"“ ’t'(m —'{'T_—‘V_ -(”;I.‘—- E ’ —1 i '“i,r"'/ TR e — T e
=Ty Pradush, 374,TCR & (R T
an) FESRL g ‘J' j G .?5.
[
PR



- 25 =

Loldumpa (Doldi Petka) s These are available in the nonths

sf 1Kerthikan! and Palkamma, They boil then in yater and
remove the siin. The tuber conteins some itch prducing

substances w.ich arse eliminat:d by the followinz prodedurs,

after applyinz cew dung to tihe palms and hands, the boilcd

[N

s and nixed with cow dunz, They

»

tubers a~ra cut into piec

-~

are clcancd by wqdnlng thien in the ramning weters nf o

nearby sirenll Again_the same cleening process is repeated

g to 4 tives ti1l all the itell prodieing substaneces are

wzshed of 7. They add tanarind water, salt, chillics ang

Ehen J8k.

sarckanda (Sarugay) : Small pieces of the tuber are

burried in 'Podu! Ticlds and hill sloges. When it grown

13t a big tuber, it is dug out. IT is cut into pieces

138 boiled in water to preparc the gruel., They 2486 salt
~nd pepper to taste =nd eate.

vendlan (Gonuga) @0 This is growin in The back ~»ds of the

houses and tha podu fields. Gruel 1s preparsd by cutting

it intn deces and boiling witnd wvater. Some times they

nix it with redgram, del, Sl LIES And salt® 454 eah 1%,

(Ganu) ¢ It is zlso grown in the Hackyards and !'Podut ficl

Kaiidantlarn

o g

o prepare grukl., Sonetiies

Thisg is boiled in water

the rau tubbar is burnt in the hearth, cut into pieces and

eaten,

Chedu Duapa (Buti) ¢ They arc available in the forest

hotwenn !'Desara! and Kothamasa. After digging up the

.ubar, it is cut into pleces, cooked in water and eaten.



T

-

~ Is also prepared by cooking banbon sea

725tival algy they cat the
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Larrg Dumpalu (Agragai ) s
i ter

‘

They can be secured al'ter Dasara.
cooking them in water, salt ‘and ehillies are added to
Taste. | -

Chilagada Durpalu (Ganugai )

These tubers grny .in the forest

throughout the yecar., Thev ars also grown in tha backyards
in the month of Aviti., The skin is removed after boiling
them in water and salt is added to taste,

Pulidumpalu (Petake) :  They are dug up after Basara. The

boiled tubsr is cut into picess after Tenoving thec outer
skin and then soaked in water for a whoic night. They

are cooked in tamarined water-next”day-&né servad

Pandinutulu (Adap)

aviti is the best month of digging them in the forest‘
. . L

The raw tuber is burnt in the hearth ang exten. Some of then

ot
bnil it water, remove the skin and then cut into pieces,

sult and chillies ar: added to taste,
SEEDS s

Bamboo _secds (Tabeszur) s

The seds are collected fronp the bamhoo clums. They
. b 1l > 1
cook the seeds and eat after adding Pepper., Suess gruél

S with jaggery,
Mango Sceds,

During the month of April they eat the mango ﬂ?ﬁits_
after e celebrating the 'Mamidi Kothat festival ang store
the sceds in a corner of the hou;e. iftep celeb?éﬁing )
thic Teika Kothg (ceremonial firgt eating of secds),

nangn kernels. The kernels #ar€
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sozlied¢ in water until thoy become soft. The soft kernel

.o

s drizé and powder in a moritar, he powcder ic transferrad
5> a basket and washed in the running wators of

i
t: stream to

ronove the bitter tasts of the poﬁder.

This powder is used for wmaking Rotis and gruel.
m~ prepare the cakss,}salt_and chillies are added to the
cryder and mixed with water tH nnkc a paste. This paste-is
nede into thick r-und cakes. Ths cakes are urappsd in Adda
leaves or some it?er icavas an& fastened Qith a thread,
Then %hey bake them in the hearth and eat: ‘The gruel is pg
prepared by boailiag the powdér with water. After adding
salt an¢ chillics the gruel is drunk. ‘Tho powder is sored..
for future use and also substituted for their étapple ceraal

fosd during lean months. o

idda Pillzalu (Rado) s The seeds are collected from Acda

creeper 'in the months of Sivarathri and Palakomma, The sceds
are red in Solour and resemble a rupes coin in shape. They
cither fry or burn tvhese secds, and then boil then in

watur to remove the skin., 8alt and chillies are added to

TeedirPikkalu (Giéingloiz :

These nuts aré‘collécted frdm the fBrest in the
nonth of Kothamasa, After breaking ?he outer shell the
kernel is taken out and enten raw,

Tamarind Seeds (Tcoteboru) -

The sceds are dried and than ground to flour

in a mortazr., The flour is cooksd¢ in water to prepare

gruel.

eooo28.
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. from the ant hills after rains in Lhc mant f

- 28 -~

Tecka Kayalu (Gade):

The fruits ars collected from the forests and the

sccCs taken ocute The sceds zre burnt in fire to remove thoe
shall., Th¢ kernel is talien out and ground t> flour. The

flour is cocked in wator until it becomcas a pastc and then

s2lt and papner ~°fe addad to taste,

Mushroaons 3

Those ara called Kukkulu and they spring up from The

¢:eomposed matier in forsst arcas, Some of them arvc poi-

sonous vhilc 'souc are ediblc, They are of varying sizoe

and shapess  Savoras supplement their diet with the non-
poisonous edible nushrooms. Th: variosus kinds of cdible

mushrions availanice in Saveracountry are deseribed beloWe

Putta Kukkulu (Banumsur)
These small ugbrellu onaped mushrooms spring up

of aviti,
After cookipg them in water, they aeq salt and pepper to

taste and ezt with rice.

G_r_ggg;_lqrn A cl:ulu (Sargivapiti) .

) These sprrout fron the do"lm0§1n? Guggilan trs

branchecs. They are ”V“llablc ?OT qhﬂuf two month
A MOT 18

starting .from the runth of ndva -
> and groy in
e} groups to

differcznt sizes sfter removine
. . - LCT Temoving the stens, the heag

nortions are c¢orked with slat anpg
R i Pepper, It is aat
caten

cither with rice >r gruel,

Nercdu Kukkulu (Kurgapit)

These sprout in the nontp of iviti from e fall@n
I'eredu trees, They orc thiclh ¢
o ¢ « i M 210 larger N . Y
i size with the
diameter raaging from 3 to 4 i g
LA 5 il - lllches Th C,'.
. ¢ stems are remoV®

2%

o 00O
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afitcr cutting the hoad portion into pisces; ﬁhey'are

cosked in water. They are eaten with rice or gruel after
adcing salt ané pipper to taste.

coddi Kukkulu ((.anpit)

The sprin- around hcoos of have in the month of

(o]

eize and thelir preparation and

_xViti . lhe SS 7T ]_‘v_}all in.

@
1]

uses are tac same as described above.

Wookala Kukkulu (Lakkisarpit) %%% :&ifiiigiingw%?lgrom
. = i - 1

Lviti Kultkulu(Tarropit) . the first twd varistics
- - . available in the
Dasara Kukkulu (Dosara pit L R it
a < ( ‘ g P ) ponth =f Aviti the other
Fndava Kukkulu(Dobuva pit) tws are available in the
montih of Dasara and
Tndva rospectively. The £irst variéty is the

smallest sf all, whils the other thre» varieties ars bigger

in size with the ulmjetu varving from 2% Tty 4%, - The method

of proparation is similar to the O0° described above, In

: e ) ‘
addition to ths above describcu MUSNIOTIAS, Lhw Savaras

alss eat Veduru kuklkulu nr bambod nushrooms (Urungjarnpit)

ané Etha Kukkulu or country dato mushrooms (Sizgineripit)

These spring up in the month ~faviti and rainy season

froa fallen bamooas and date pﬁln trunks respectively,

v

LEAVES :

Pullcru

These ieaves arec collected ih the month of Kothamasa.
After cutting them into peilces they are cooked in water ang
salt an¢ pepper added to taste. Savaras cat then
with rice »r grucl. The dried leaves =re ground iato four

ané stored f£or future use, Tne powder 1is alsn used as a

substitute of tansrind,

000300



icties of lecaves arce collzctcd in the

Tng tus var

patis of jwiti-and Kothamasa respectively, After cutting

2gy they are boiled in water an® salt and

= R ¢ T 4.~
sipper ars ~ddad ©o taste,

Pl agala . Gioprivola)

Taoy are avalleble throughout the year. 4 sort of
soup is prerared by grindiag the leaves into a paste and

beiling the paste in tamarind watcr,

Grrim (Durod) =zad Chilleru_(Vurbongde)

" e . , 35
Taese are available in the month of agiti, The leavY?
Ire ground ints paste and added to boiling tamarind water
Ts ~rears soup,

Thumidka (Tarivaol);

1 TR TP . -y L - e Q
Tl-‘v LAV S SUET) C\lt L:lt_) S“]a._Ll lleces

4
and cooked pGPpe

anc eaten with riece or alone,

g oy 0 ARE 1, RN e .

of tex cooixing the zaves in water, peroer and

t2 taste and scrvea with f~5q
o4,

Proffe. s

3
o

Savara country abouands in verious kinds of
TRt tre;s. 5oa¢ fruit or other 4g available throughout 0¥
yeare 35ome ol tho Savara favsurite fruits are described
bslow: \ N

Hango (u'e) .

Mangoacs are avai
NgaCs are available after Koth

=

o anasa, After eatiﬂg
VS The sesds are storeq for tha

Kernels wriceh arc
Drévaration of gruel,

L 031‘
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derzdu (Kerugatinds ERE T L )

available aftsr Kothamnasa. while the juicy

\
o

scal &is

G

[y

se black fruits is zaten, th

JTorumridi (3 aran)

yail-ble after ¥nthamasa,.. Thev are

Thoza are 2182

siall in sire black in cnlwury, sweat To taste and occur.

in buric.i-S.

nsimi (Baasu) .

Fruits ~re =available fron the month of Visakha, on-
wards Tor about buo nonths. They are round in snape, white

and sour to saste., 011 is also extracted fron

in colouy
the sands,.

Pullery (adinunaa) s )
- The fruit will be aveilable after aviti for about

month, . e o A '
sne/ , Thuey are very sudit in size, black in colour,

syect, tasts, A4 alwavs occur in buaches. - Tha juice

ie euckad and the seed is thrown out,

Tuiuka (Teren): L

¥
-

They wiil b qvailavnic after Sankranti for aboul .27

M . w2 . , 5] .o <‘1 -
two ronths. Those aroe rauld in shape, orangc ycllow in

eolour and suect to taste. Afber peeling off the sidn, "

tme julcy vnorvtion is caten and the seeds are thrown out,

Udika (Lulla) s : -

Tisalpa nonth is the scason Tor these fruits. They

arc biac't in coloaar aad guect to taste. LT

ameroaei (B1da) e

Their nest seasgon is perbtweon Sankrantai and Sivarathri,

Thosge arc siall in size, red in calour and swect to

tostae,

LN ] laf_";._
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+:e282 22 Biae's in eolour, susetishsour to taste an
L L3 : 24H& O

> L oSulgroil seed. The skin is caten as
T édonheia

©1¥ judce., They are available in the
Ve £ el 270140 "._l:,f.
hodl.  Gharsga), =
e s ST PN b sl Be rips in the wonth of Sankranthi
LA e T Agh ens

2aten whilec ths seed is apat out,
TR \\‘3'\‘ (.{30\11-.1_',’,.

..... A SR

riasdisfapes
Lol caa

I zoason is for absut 3 months from Karthikam

~swards skin is pezled off ard salt and chillies are added
2 52500,

steet and red fruits are available in the month
pai~lmoamn,  Thess fruits are either burnt on fire or

e~ting,

puiziey Flomalu (Dunge):

-—e

Sher: Gre varicties - Balbel Dunge and Gatha-
punges Pae laoter preduces ltehiding ssnsavien in the mouth,
T™hE SN i) !

neg rioad when they are fresh and tender,

TVA = o

BICRACG 1

cre cut iato picees like bocans and then fried with

g2t 2nG ehilliss, From the dry fruits they extract 1o
s =nd boil tnem to remove the snell, Ths kernel is
with salt ond chillies, The Gatha-dunge seed is
to rorove the shell and the kerncl is boiled five

©o got rid off the itch producing substances.

fricd and eaten after adding s2lt and chilliese

L) 033‘.



7=33 -

the chove nepntioned fPruits;

e
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o e

1. so collect =uad ent fig fruits (Luvagur), dats fruits (8ingzus)

oalm fruics aad last but not ie et emirdmnd Pralis (A S0E )

Fal

Tamarind is an lmportant ingredient of many cUroLlos nld

(@)

ther eatabl. gpreapared by tht Savaras. A

i
bt

tant minsr forest procuce gxported from this agoucy arca.
plantain fruits zare the most rnbritions Frelfis growl in the
zavara country. They are alsn offerad T ok SRLS hus while

supplenenting treir diet thess fruits bHalozce toeir budgets

als0.

The g avaras grgﬂ numerous varisties »f vegetables in
thoir back yards and kitehen gardensm. 5906 2f thess vegatables
and tho uethods of preparation of a fow vegetable curiius
arc deséribed belows:
gourd (Kilajan): | .

The long creepers bear grourds of various sizes. Tho

.

.qavaras eat sonec = then, gall & fau &nt stor. enliy 1o

1

e
for future use. Tapy are skiced Ints suall ploces and boiled
in water. After addain® salt, Depoel and tanwind to the

boiled pieces, they are Iriou 18 Sl L T r S 40 wifh
solic foocds like icey tie ?oxtu“o 2f the curyy would be
fluid and vice.versc.

pumpkin (fuv): ' 53

]

T}IOY Oﬂt tTham f};osh W thowet =L e Ulert Ter fabaesn Gas

The pfeperatién ~f curry is simil-r pw the prgppygflﬁn 5
groura curry.

Pumplkin 108y, g (Kodan) and Gourd lev s (Rillayelers) o
also used for noine curries. IHE Isavas @re out Tuls plasss

21a Boiled in wailcre. LLter romeving e WateT, gult and

¢

oLied b e sy o ot T A . A Y
peppc-l’ are added bt gaste atd « YR Sileay WA RIS,
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ferlplamaul(kmta) | o

xftar P2 eling off the skin, the piantaias arc cut

4o pisces and boiled, Salt snd pepper sie added to the

<

“Yoiled pisc:s and eaten with rice. They also prepare

ruel with plantains by boiling the pieccs in water and

3

stirring thoem with a woodan sppon.

Brinjals(Zndarajam):

Srinjals are grown from august to N oviember, iThne;
ymefhod of preparation is similar to the one dsscribed

LSS & A TR ) herel O IREVERE W e SN giE gt e F et

abo‘\rn .

7lesh foods ara very delicious and 11k* by 811

tribal communltl s of the State, ihere is no taboo

They hunt wilq animal s
and scme timzs, they hunt

on fJ3sh foods. from the forests
days together, Ticy et fish
birds, orals, and

some kinds of ins2ts also

Roastsd Mutton:

renerally small anlmals ;] ike Squrels, Rates,
] - S 3

Rabpts evc., burnt over fire by insurtin: 13 wooden stick
through body, Cheuchus st the roag

. . {."‘"‘
Wad syimAla hy st

it ir to pizces by aAdding a1+ ﬂﬂi‘nhi1:v owdaT

Futtn Curry:
———y

Hut ton is simply cookug with'onilly powder and
8711 0r cooksd with u pasty of #arlic, onion, tumeric,

Altefnntively,

ruzggas2d from tho shandizs is adiaq

ehi™® wdor and gsalt, :
3 PO masala powder

THAS - Eppe of
nraparation is Fopular in most 0f the tribal arcas
Dried mutton:

rr‘. o A .
1the “dviag mutton of tha

animals which ig
hust~d is 4ri-3

ane Consima ﬁ*lring the tisess of

gtarcity, knonds of Vigakihn

patnam dictri-t cut
sax B35
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them raw nmutton into pieces (loagitude) and cry *“nam for
some days on bampco mats and hzag. them in their ¥itcheas.,
This drizd mutton is coasumed. by- then aftar. woastud,gvgr
fire or scasoned with ocil cnnd sore times thsy prepare tae
plusu! with the drisd rmutton and consiuz:e 3Scne trisal
mix eithsr bringal or cucumber pleces aa: eat

Fish : The fish 21lso roasted over firs -nd coasuncd after

adling st andé chilly powder, If Tuae fish is aveilable in

large gquantity. They prepare curry. Ffish is-rvbbzd ovsr
rough surface to remove the scales and cooked in the same
way as that of rutton., while drisd fishes are snalied for
abaut half an hour in water and pasie ~f chillias, onionsj
garlie, coriandoy and ceopre is rubbed over these picces.
Woenthas fish is cooked well, tanarind pulp is added and
cooked fer about five minutes, Preparation »T 'Fish Soup!
whicith is called 'Chapapulusu! in tzlugu is also corron

anong tribals.

ants and Insccts @

It is very peculicr ©> note thit sons
46°te 96 inseets. CerdEin kiad of dnssdSs tailed Wese
in telugu are eaten by some tribals especially Chenchus
They gatch ants with nets, roast them and consuncd
af ter adding some salt and chilly powdcer.

Tribals of Godavari, Visakhgpatuam and Srikakulan
iistricts eat a kind of white ianscets called 'Bocdeng!,
Tiege insects are available in the b .rks of wiid date
palm » These inszcts are cooked in water ndd salt and

chilly powder and consumed iftcr mixing in tamaring

e ..86.
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3 s 3 3. 3 -,;.« 4 N f‘l‘@
liguid, snother kind of insects cailed 'Teaéﬁxu( Len

k_;

=
=]

| ; F# hy tis tribe

available in the tree barks) ars so chsumzs by s tri
f Vizag and Srilskulam agency areas and Che.achus, Thcse
insscts looks Likc honey-cobds., The y Sellaet .o liussote

in the sarly stage, seasoned in oil,

1.

=T e T O e e

.
jan
(@)

3 1 7 o e s R L BLSE. DU g .EL,F.J
chillies anc consume, Tuey prepare curries iy with th

insects by =dcing salt, chilly powder, tumari.d Lliquid,

masala ete., Xhoads, Kchds Readies, Chenchus cre in the

habit of sating ants wiich ars available 1 ¢

e Loavaee

of mango tries., They believethat ants are neving nroteins

aind gond for health,
Crabs : Thz tribals of .dilabad, Godavari districts eat

crabs. The preparation is similar to that of fisn, 1IN

idilabad district, the tribsis cook tiz crabs ip water

dry The crabs and grind

-

then ints pO\'l(—*QI‘. The pow;_-}_er is
acCel to the flour of jowar and again coslid is ot
wator aac preparc ambgli by ac¢ding salt, Ths tribul slo
eat roasted crabs ang Prawns rix:d, They eat dry flens
Some times they add sume vegetables to tho ey ELa,
seasoned 1t is 21l aad consure, Taey add tring liquid
also to tne dry fish, Thay 3 T

pripare dry prawns in the

san: vay.

Eggs ¢ Tribals rarely cat ee g5« But tney‘eat CEes
that are available in ths forests, Thoe., G8ES are ent in
=Tt S L
furnel shaped adda l:aves, rrasteq IVEr Tire angd
eat after =dding s:1t an. chilly powasy Koncs Recdys,
orias, Xhonfs and Xolawms half boil the eggs and .. eab
as rIioving upser iayer. Thay asg s21t and chilly
FOVEST 3te. But Porjas coulc 201 use salt, cpillizs ctee
.
tad they eat tne C8AS it is after woiled, Chinehue eat

00.870
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cggs of peadacksy wild Birds €tes

Qther Preopzratioas

Toe tribals of Godavarl, Visakirpatima,TBrixekulen

.gency areas cal 'Jilugh Pindl' andé Memgr Heinels, "They

extract peuwder from the Jilugu Bress duridg Jpril. e Hay

months, FPFirst of &il they cut th: Jilugu Iree jatsy saal

pizees, the upper bark is romoved wné-Srisd Tor sheyi a

we:lk, The dried bark is griaded inls pouder,  Th.r nreps

amballi or Roti «ith this powder,

Mango fruits arc abundantly: available in the azeancy

arc_as of Khammen, andé Coastal .urGhra districts Juring the

sunmer season, Thu ripe nango fruits ard oats

rmonths of May and June, This is the nain £933 for then 3

this season. .-ifter ths consvmption of Manzs rruils, ths
sceds are préserved in thair bhackyarés., AU the onkst of

nansocin they find severo scarcity of fond, L that tine

-

IERFIEN!

the preserved Maigo seeds are brokeh ant . {:rnsls -re

1

stored in baskets till they turn black an. they paunded
into small particlss, This pecunded. seads sre XKoot in
ruaning streaa over nisht, toosroughly washod =49 AERe
The washing, dding anq pounding srocess comtinuce for
sne yeck till the bitterness 1s completely lost. Then
ﬁhe powder is storcd in baskets for coasumptidn. This
stuff is used tn prapare 'Roti! or Lmbali' juet like
any other cereal powder. Most of the tribal fa ilies

survive on these seeds for twe {H throe moaths in

g year,

.0.380
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Sriaking of ;ntoxicants : The habit of drinking intoxl-

“ v sants is very commol to the tribols, Bven childsca and

gameit-glso drinks very occasionnliy, Toddy is a ~ard ané

narcel of their life and is a2 nust in all thsis social and
religious custom . . ] |
¥§he% conéama %O%Ey in large cuantities in suamzr doe

to0 its availability, "TﬁOY consume Mchws licucr, besidfes

they prepare indigenous becrs fron corgals sueh
rice ragi and samg. They believe that cresc
dered to have curative preperties and cogling
on the body.

Toddy : Tribals extract foddy from Jilugu, date and palm

trees. Jilugu toddy is more popular in Visakhapataam o

#Zast Godavarl agency areas. The oxtraction and preparation

>f toddy is almost similar in all arcas, During the
flowering stegs of the toddy trees, they cut the tree atb
the stock of the flowers into ¥V shape., Then taey hang
carthern pot just below the W 2y keop all
ingradients in that pot., The fluid of in. tFse

£alls STOop
by drop into thz pot from the v shaps

d cub, Ths fluiéd is
Collected in the pote, like this 111 1% is frroented. s

o

(=3

a s, A O

né -they consurme this fermented Toddy., Jiluz iq/%%iy
: ]

popular in Vizag and Srikekulam Ageney arcan

Mohwa Liguor s

This liguor is like by all trinals in
the state, This is prenared with g flower called 'Mohwa
Flower! available in the forests. They collect the Mohwa
flowers and they arc friead, They koup th. flower in the
cardhern pot and addg

SChie Wa.t:(“.;r, anmoniumn Chloride,
105';:['1_/_\ of Deen S E } ta ) o .
een tree, bari of white hibul trse ana sugandhl
stee  After agdine e

adulﬂgs the 1lquid 1% Lorpented for 4 4o 5
days and drink,

39
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The tribals also prepar: another varizy. wfdnboxi-

cant called 'Pabbal! or widich is also called ..~ tFullaneceru:

Telugu, This is orepared with cereals 1lik. Rice, Jowar,

Jamg ete., Konda Reddys, Forjas, Gadabas ~ro¢ oo accustoried
te this drsd ink,
2oscisl Prsoaratjions s During festive oodzsisng . spacial

pregarations 1ike 'Payzsanly ‘Kudumulu' zte., are idis-

ansabls far the tribals., Pasen (Payasan) 1s prepared by

'3

o

adding jagmery, copra andé piach »f salt to h:lf cooked

wnnle for sone more tine,  "udunmulu!

rice, and cooking ths

1, e

L
UQ

or Cakcs prepared from either Jauar, BYjre af

rixturs of those cereals, Tho flour is mixed with some
.ynter and pounedeg with jaguery 1o a mortar, It
sbressed into cak:s and steam cooked in an e~ri o pot at
the bottom of witich a layer of straw is kept with water
just te £i1l helt of this layor. The sitraw ailows frec

fron Airect

'.u

circulation »f steair and kecps tic caites
contret with wot:r. Druing suiner VisgE. Clagars 58 Sub-
s iiubed Lo 1eEEEnY.

The tribals of adilabad, prepare 'V 3alu'! duriag
festive occasions. Tncse are prepared witl green gran
or black gram pulses, Gadabas prcpars a praparation
callcd 'Pongadamu(with the flour »f rice, jigzery and
coconut etc.)

Feeding ilabits

'_1-

Genarally the tribals toke 3 menls a day ona at ahouvt

.00 M, one in the afternocin 21d the osther just belore
sunget, Ambali iec usually consuied in the mornis s and

Rotls in the evening,.

%o @ io:

i M
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iy otarts Irouidhe
Breast feading asually o

i the mwiher eonp-
3 e 1 oS t]_ll 3 o0
second azy 3 delivery ana coatinue

5 -y Foedlag is started
soives or upto 3 yoars. supplementary -’ G
(¥

arouid oth monthe,

Peeding of PregaAant and Lactatlnﬁa_.——

Ths pregnant

- (3 e t t o r t o) - |s Iﬂ’}“r(a ilo Si)uCl‘_ll .'.) ch"‘
l . l-‘_C 8. lnD _jf.) h,r S al "J et - - A
clodla

3ut sone
choice ronts or sucel mzats fram the shandy ar: givan,
c~nclusion: The culipsry nabits of the trib2is in ndhra
;;adesh are very simple. They rarcly use Masal: ingredients;
sils etec. Therc are slight regional variations in the
preparations ~f Amnortaat foods. The collection ang consui-
ptioan of sifferent kinds of roots and tubors is almost

sane o gll, tniBElswe

It 1s obsarved that the tribals use more wator in
thoir food preparations, Ko

b only the ceraals anc even the
yegetibles and leafy vegetables ere cooked in oxcess water
and the water is thrvoun. Due to tuis, the minerals and
gitordins that are availablie in the vizatasles

yegatables are dissolved in the water

4”’leafy

iﬂ'l(' L,h ulJ \_.d

supplicd to ti,

) P hniicy 298

minerals an¢ vitowing are nat

raguired,

50, 1t is necessary to sducate the tribias in
this regard ahout the i

importance of nutritive value »f
the fo5d stuffs and discourage them to use mre water in

thzir food preparations.

Though different kinds 5f Pl arative e
different ar.as of the State, thep-

Ar¢ no puch reginonal
variatisng in the preparations,



Egnd tabods: HMutton and wmilk products “re. rastricted in

3 months after delivery. Pr gnant waman avoid v"mY“ fruit
and twin bananas which they beliege to zsusge abortion ané
fwin births respectivasly. 4 change in dict

durings illness. In case o»f aild fevers all Fatty Tonds ars
Testricted and thie patient is allowed to eat ol .rige with
¢hilly powder and gradully other fnods are given 1" digcs-
tion permits. Bl"iﬂjf’«l and gougur i Z’,.I'C-E’.lw.':‘lys x_*pj_c(e.r_’- by

sick ang convalscing, pcople. Ia case of dizrrhoenﬁ grbul
Wita buttermilk is prescribed, nvtive barks, fruits ang

leaves are uszd as medicine. Unripe raw wood apzle, ivechasx:
(Barlt) and bell fruit are caten ts cure diorrroen dysentry,
Consumption of bajra is avaidied in 3 nonths 4s it is belisv-d
To mike the mother's wmilk undigestable. Fop “he infant

blaci: colourcd horsegr«nm is considerasd gr g Wer whi te
Colourec horse gram., Regrail growa in dry lona is PE G

ferred sver the gramgrown on hille Smull Sized viggp.
golrd and hottle gourd are preferred nver the DL ones ag
the 1atter is believed to interfcre with digesting 4f
Mitherts milk, by the infant. Brinjal -ang green leafy
Vegetables are avoided by tite mothar fae Aout g Monthg
for th. fear that in~ child nmay PASs green sliosls,

PUnpxin is believed to cause vathamn(pain), Tansring 419

; 2 1onth i s A&l Teve 3 1
AVaided for a moath as it 1s YHeligvad ts delay the cupe

/ . - e D ¢ K- i ¢ 5 ! - s
of child sorcnavel, Raw onluHS are avoided 28 1% 45 Con-

Sideraq to b2 cold producing. .ll roots pne Tubers ox-

CCf ing 1 wile tuber namely .rika tecga (DiCppositia
1011ig) ar. avoided for oaa year. Arikn YOZAa 18 eane

Sidera¢ to Have riedicinal volue ton,



among the fles

£y a yoor in the Feor that the ¢ ildts nzck ight be dz-

PR= )

s d Lilewlse. Bxcept hente miast the fissh Toofs

general arda svadided for S5 Lo 6 months g th 7 are consi-~

derca not goocd for health of the mother aad the iafant,

Mohwa flocwers, mucunc pruticus, papuws frait

BN I pE
considercd galactogogues by tha Tiibal wevdEn. Nonile Redlys

do not @at beaf,

putritive vatlue of f£20ds takén by bthe tomitsals @

In the tables the proxiunate composition of miscell-

ancsous foods consume G by tribals was given, It is evident

frem the table-1 tnat Rajkeera crisps are rich in energy

followed by mushrscom and black. gramerisps. Bamdoo shoots

are rich in protein content. Pindi odiyalu made °f gingelly

sesd calte are rich in Bhosperous and caleciun.

Tn chedu dumpa the carbhyadrates are vich (T-ble yi,
where as in pandinukku tesgs tho calcium con'ent is rien

and also phospornus and Iron. In Dukka chikkudu th: engpsy
"D
content is tigh ané also ricir in BROUEIT,. ety In £i:1a

beans and in Redgram (#ill cultivated) U carbohydrat

arc very high so alsc encrgy and Thiamine c-ntent (Caisie 3)

. ' . tabls No.4 that =3 R
It is obssrved fron th: tabls Wo.2 Tthat 211 the careals 2nd

2a0 millsts whicn 2AT€ consumed by tribals are rich in
energy ~nd carbohydrates and prosporous, In ragi the
caiclum pheocsperoun® anc¢ Ivon ars rich. Rugl grucl fep-
asnted (Table Ho.5) 18 gach, S TREOLE, TE L galy 1 thig

. _as the i tanin coitent 18 Taised wewas
rafi gl’uel (f(:’_rmwntl_:()) L,he ISiol ¢} pQS]_~

s cafter cooking., Uher: ag g _
L ively Cue to f‘;grrﬁ@iltd"ld“ Ly 1‘1(:9;’
.. and orieeine content iy
ra the logs JF ¢piamine 87 - RNt which
“r 1L & 112 5 5 vd

L '043

h fo0dés, prawgs and eatlt oot e L vollicd

. 2)
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Positive asnccts in the food taken by Tribal

< 2
Z. - °
-

1.

Feeding of colostrum to infunts is pracviced ancng tne
tribzls, which is having antibacteri=? content.
The un-common legume (Mucuna pruniens) sceds ioturc

during September/Novenber, The proxing

(_',.

d. Gempaei Siv
of this as reporfed to be rich in nrotein (22:x¢)
and_in fibre (10.2 :g.) which is consumed/ﬁgiams

and Gonds of adilabad region.

The JLgaricus speciecs of Mushrooms is reposrted to grow
5 g

cn dead bamboo are available during the months of June

to September. Xolams arc reportad te Sun dry and Stoge

them in powdercdé form To be usced as flavouring agent

in various food preparations., The proximccc Comp
tion of dried Musaroom (.garicus Sp) is icuworted t

be rich in protein (25.12%) asy (7.79) =.o0 Fibre(1s5.9:)
)

gingde 73). & higher content of protein (47,49
beea reported by Kurtzman(1975).

Formentation of regi flour for 24 hours in

reascs
thiamine by 58 percent and decraasces wy 6 pa

c
p ‘theﬂt
after conking. Howcvery; 1in cook:d product of Brira

fermented for 24 hours, thamine content is roported

‘%5 be increascd by 8% percent (Lliya and Geervani

1981),

The traditinonal food practices of paraboiling  the
ncyly harvested millets-satmn , Coda,Korra and pacdy
seem to have been ewvcd by the tribals as an
effasbtive umeasure to improve the taste, ang cooking
qua~ity of the gralns as is indicated fron iheirp
belief that )araboiling nmakes dehusking coulier \
and the pevaboiled rice tastes better and loss

gticky aftex cookinge

LRI | 'k“}: °
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Some of ths cooking practices of the truibals likeg

N

conlkiing rice and nillats to gether, Xorra,” and gricon

leaf vegetables tngether ars good in  toros.of

th:ir cowmplementary nutritional volus,

Duikkka chikkudu (a loguns variety) nas
contecnt and is consuned after spocial

. T~ .,
,'l.i._ff;t;',l" IR L"ll’l

9N I EN L g

g.

The niacral conient of the cerzal nillets and leguncs
analysad is found to be some what higher as comparcd
with other varictics grown.in the stat . The Iron

and calcium cointent of the twoe ragi varictiss angd
horesegram is founé to be approinately high,

aiong the 4 non convéntional foods anflysed, rajkeera

seeds and drieé¢ mushroom arc fair sources -f rotein
B °

Dried pmshroon are rich sow ce of Iron, Coigota

palm with anc¢ bawmboo shoots are fair sources of

energy only

inyalaysis of nine cereals millet products cop O Ly

ceonsurizd by the tribals chowad that th

ducts., Kcot soaked in rice grucl are

thianin contcnt,

2 Oregl pho-

bV

g Ty

The Hack gram taken by these groups is rich in

protzin and phosphorus, and a good szurce oF encrey,

"J

The

and %he minsral content i= also.mors (3,4 £)

The Jhdurmilu consuid by these groups
in paosphorus (#423 g) and energy ang
contont alss, IV has & ribaflavin o

are rich

¢ld beans (dry arc #ei rich s»rune ~f SnuTgy (355)
D J

in niaein (5 30

RGN e n.11 (mg )

Boph the varieties of Ilorsc gran (black ang whi to

; i fia S0 : aiG S R -
ara haying mach fat content (O.and 2,9, 2 mng —

hherus 575 13 and
this ts high when

r

guaed by tribols.

T Jukka chikkulll protein content is

<t ‘g prich in encrgy contont (H0L) Ke:

to toer Leﬁumeso
lbal ?3(' 1-.r,01 tsa R.ll(,l ly
W lX’l’--UO 002

La "!.' shmi ?Gi.'zn

448 mg. The phosphorus eontont ip
. I L1
conparcd to other le
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25 The local varicty of Bag 2 is having high cesrbehydrates
s

followed by- energy 365 (kt.czl) and phosphiarus 7929 ng.
and Niacin 3.4 ng.

.58, Ttallion millets arc rich source of enz:izv 371 (X.cal)
and als> in orotein content 11.8(me.)

LA, Th. Ragi , TPeoin eohtent i 'wigh To the tupne of 1&e8(sg

By In samai another wmillet the content >f carbkshydrsts
are highzr 78 ng followed by Thiamine 0.31 ug

Nutrition Status :

Ths caloric in take of P.T.Gs, »f Visaxhoo=mtnan is
duficient to Ro.Deuse by 6.74% but surplus by 24.,25% -nc¢ 28
15.,83% in comparison tn 11 India average diet and¢ chenchu

dict respcctively., The protein intake is deficient by 2.18%

A% »

e Natih)

coapared to R.D... The consum&pdicn »7 Calciun is however
is on very highside when connared to R.D.a. and chanchu dict,

The intake of vit,.. is with in the R.D... rangs

among the P.T.Gs. of Vizianagaram ané Sritskulan
districts the intake »f cercals is inadesuatz, The intake
af Vitsise Thiamine ané Ired are inadécuvate. Mo most
saverc deficiencies in calories which is about 50% among
Children, 42% cmong Lactating iwothers cnd €Y among SrRoRanS
mothers. Wicotinic acid and riboflavine deficlencies coie
next wiil: deficiencies in calcium an? pr-tein are couparetively
less.

aong Konda Reddis the intaike »f protein is less
by 20% compared to R.D... The ﬂoficicncy af Vilks g rEmge
frow 6% to 30% incowmperison to R.D... and Vit, 'B! 129 to

589, Riboflavin- &i4%, Nicotinic acid by 4.5% and calciun

hy 46 % and Iron int:sle is surplus by 20%.

A
000XV,
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" nen conpared to study conducted by National Insticute
£ Rutrition (Wational Mutrition, M-AItoring bursz-a Report
57 the tribal survey 85-87) it wis observed th:.t the
tribal grauﬁs 13 mifig: in I.T oDpPs. &Fedls Hf diffzrent
states indicatsd that the consunption of protein rich fgaus;
like pulses, flesh food and miik was very low., It is
reVealing to note that the proporetion of iadiviiuale op
Giets which are acdequate in energy but nst i protzin is
quite high. This could be dug/rgfgtively iover coasurpition
of pulses.and higher intokes 5f roels and tubers by the
tribzlss

Aaong Chenchus the intake of calecries 1s deficient
by 2.15% when CompaTQdAt“ RilDwile Lhs 1fitake aflvit_(l)
is alsolby 98.78%, ‘hich is dus to non-availablity -f

*reen lsafy vegetabl s i buhmer scason.
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4 Comparative Study on the food habits - nuftritior
status on the Primitive Tribaluercups ig @blaspiod bk
naper, For this purpese a primitive tribe i: 2 comnunity
which has besn recognised by Governnment »f Imtia wader
that cat gory for purposes of giviﬁg speecial figasnacial

assistance far their developiwnt.

In the State of .ndhira Pradesh 8 tribil ccrmaunitics

have been recoghised as Prinmitive Tribzl Groups since 1975
and the groups wnich are lecading a pre-agricultural way of
life and with 1l:iteracy less than 2% have beon gencrally
included in this list. The Primitive Tribal Groups live in
r>lative isolation %o the forest and hilly arcas ond their
fnod habits vary from arasa to arca and fron groun to group
baczuse of variations in flora and fauna and ar-md their
habitatr ¢ The Primitive Tribal Groups have aics cone inta

contant with privat: and Governuent asriketing =zencies and
in this prnacess they sold thw for-st produce zad purchasc

food items from out-side markct agencics. Thoerefore, ths

diet of the primitive bTribal grguss ie no s confined

to traditiosnzl fruits gathercd from narketing agencics,

The dietory patterns deternine the nutritional
aspect of the food vwhile the intake helips us to deternins
the nuiritional status 2s compared %o the ReDswe (Re-
commenced Dietary .llowances). Variosus studics have been
conducned on cdiet and nutrition-l stalus of varisus ssctions

»f popnlations on which it was found that the teslitional

Jiets were inadequato, some times in quantity buat nany

.'.48.
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times in quality. The provalasnce 5>f high .a-sfflictions
rickets, beri-beri and inciccacs ~>f physgicgl delfzriitiss

~

o

cald ortality were often fownd o e FeswlT o2 4at 1 7

3 “§s
- il

Cict taken by the expectant .nd lactating mothers at

vulnerable =2ge group oI uxt> 6 years orf “Zc.

Jt is often pelived that the tribal fosds ars in

plenty and the fribale do not suffer fran any nutri-

+3s5pal deficiencye. Tt ie therelore desirable Lo eiudy

the availlability of traditional foocs in the pres nt
o

contoxt and their intoke basides the intake of f.03 fron

sutside the markete.

The conparative study shows that Traai ti el "Peeds

include ronts, tubers ond lecaves avajilable in the forest

and also millets and pulscs grown ia sEiftimnme evwl tivatisn

anc éry land cultivatio-n ficlds.

The culinary habliis shows sane sinilaritizs ar
J i3s and

variations, FoTr exampls ti: tubers lika chenchu geddalu

arc boilcéd in watcr several times s> that thoe bitierncess

s Tupdlts They arc mixcd with salt of chilly powder

and ecaten., In casw 5" seeds they are zaten cithur ray ap

~Tter r oasted. The fruits are gencrally caten ray while
in cass of nangoy sonasa and tamarind even the sceg

L o 13' . .
is 2lso consurcd by converting then into grucl, Thisg

~prel is ponularly xnown as auball in almost »11 tribal

AT Se
f 2201 1 are | ? £ RN 03 =t N
nercals 1ike Jowal, tHagl are.alsn convsrtad 4nks A forunt
o e P il GEESS cte, The loafy vegetivle are
l'f)r!_ AL (S
- nay and tdxed with caut
2 & Eriry Chu‘tﬂJ.\/' na LAaxeaQ N ocalt,
anpysrtot 1Y
wa ) 1. 3 Gy (2] PN u
p chillicSe L nornal diet of the tribal inecludcg
e o oF v

-

gplces =

. s 040,
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on the face of it,; it appears as if each ond .very
flors anéd Tauna in the fyrest is o Food f£ar trib-ls,:bul
in actual practice ths faod inctdke of tribals chinged

considerably due to variocus factors. Ths declaration of the

forest ar as around tribnl habitatc as rescrvee If-izat

aftually resultcd in rcmoving shroub jungles for geowin

comrerel.l Forestry, This in turn resulted ia reducing

the food availability in terms of roots, tubecrs, snall

ganes etc., on the other hand when the Tribal _esnomy has
changed fron food gathering te gathering »f wminor forest
produce for coumercial purpsses, the cash ceonony startod

playing mn inportant role. The nut-side fruits have to

ba

impoxrted invs teibal arsdss, In the 4gitisl. stefes the

nerchants who> Brought thssce fruits and als: s~ aut-side

material started exploitinz the local tiitals, Moreover,

the out-sidc frods are aluays costly, Ttherofare the Governisenth

sy
A

through its Agencics like >,C.C. has t~ supply
¢ally reduiremcnts t> &raisribals through a netwoaris of
depets. This has furthor iasraase

=n
tribals on out-side mmrket, Tn this process tho tribal

th. denandencs ~f

hacama part of tolel economy of the Stat: and ac boing
~t roceiving end was always a luoscer, The prevaures of

high cost cconnny and Geplati~n 27 £o0d resourcas has

ultimately resultoed in iesser intaxs of ond =conscouent
palnutrizisn, This is evidont from the resuivs >f the

gurveys in the primitive group inhabited arcas,

oo +90.
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The caloric intzke =f primitive trib-.i graupsy Liudis

Ta

in thickly forzsted arcsas of Visakhapatnam is . ficicnt

(

only by 26.74% conpared to R.D... aaong the Ddets the

protein inteke is defieimnt by 2.16%9. Theo “didke f

ecreals, vitamin 'i' and fsriron are ineéaimnte dp th- gor.n
living in Vigianagaranm and Srivakulam dictricts.
nost severc dificiency in ceolorics was found in alm-s%

half -f the childrsa =nc Lactating mothers, The x-adn
Redcis fond intake is deficient by 20% in protein content
couparad to R.D... Vitenin '.' and Vitamin 'B! deficioncics
also noticed,

AT

The "Original afflucnce” ariong the forcst dwelling
trib.s is only 2 nmyth and the modernisation pr cog, sees
to have added miseries to the tribals, as #% ig reflected
in the nutritional defiecidneies a2nd nutritias-] discases
assoclated with Taese deficienciss, clear cui 994
policy taking into consideratisn natural fooads, require-
nent of fruits from nutrigional anglc ang ©aa7. ¢- it
nzde availablie within the purchasing capacity -7 tribolg
is nceded s5 that the ianfant child mortality and’ biing
ncss and tuberculosisy gZeneral weakaes: i physical
incfficicney to inercast the sutputs dus t- colorie
¢.ficizney can he tacklzad,

i C T ACKNOVIEDGEVE.ITS

T rasasn 1 ff\ P
Lhﬁﬂthl t?_SfirPququEn Mohape atra, Ta8.
i eoctor AF Tl"lb"l el Lol 10 cs lf_lt, th\, 1“)plQ nf 9
= SRG CnCOUI agenent and 2ls> to Dr,v.y, J'“°’ﬁ3try
i puty Director wh holped i the Dpcsiﬁtatldu or t‘113
1" ¢iscussion o this subs
rer, sarough 4 LquVL Leie &

A HuEEcE 18

.0051.
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fivre OCarbo- #ne- ClJaic- Fhos- Iron Thoi- Reba-¥Wia-
Jdrar-s:ry  ilum phor- il ilav-cin
o P Bl ous. =SS iR

5.5 a8n %2 0 72 51, .12 0.2 0,02
1.0 69 S AQT7 116 419  48.9 0D, 0,40 2,00
n,4 62 305 24 570 5. B .. 1.80
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O
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2,18 25 g22 965 1598 58 LD 1" 2 230
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PROZIMAT 3 CO#POSITIvw OF SOMT VILD DTURTRS  Miu 2R.1 AND VIT.IN COWZ ST JW SOM3 WILD TU3IRS CUH

=Y PH7 TRIBLLS(Pzr 190 g Bdible nbotion

Tubsrs wicictare . TFrotein Fat  Mine Fibre: Corbo- ., _. Cale- Phos- 1pop Thia- Ribo-
r-13 hylpes Zo° T iGmW pOL 0~ mine flavin
' &y 53 43

ARIKATEGA 5 103 st 2.4 B9 24 100 45 53 4.7 0,04 0,02
CHEDUDUMPA 57 Bl 9 & 0,9 0,5 27 132 56 175 vt D,D4 D02
P.HOINUKKU TEGL 79 2.8 0.7 5.2 240 15 72 1 T T8 .08 W02

PULIDUMPA 74 5 2 4.3 2.0 D.8 19 1% 4 86 15 1 &7 D 90 1 58
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OBIXLTS CO E’O<.J.¢ T P Lol OORSTE T RY VIR PRIRLS(Par 100 edivle portion )MINGRIL AFD VITAMIN CONTNT
P LIS DeEIvED BY THI ERIThS " =
2£umas soigsture Protein Fat Minerals TFibre Carbo- 3n2xrgy Calcium Phosp- Iron Thia- Ribo: _N;;c:—'m?
. ?yira— rous mine  flavin ‘
es

(&) (29 (&) (2) (g) (g) (g) () (meg)  (mg) (mg) (ug)
miack . vem S| 288 7 S 502 0 365 126 408 7.4 B.%1 9.
Sowpee 7.4 22.1 0.9 ) R s 62 3 304 345 i 0,12 . e d
Black variety 7.5 205 1:8 3.2 4.4 63 15 61 223 10,4 0,13 . 1.7
(ary) B4 B8.2 8.7 3.4 5.4 63" 355 62 264 6.1 0,14 a g5
vinite variety 6.6 a0 B 2.9 Bk 2.4 Ba el 78 955 18 ©B28 s 2us "
Fuss yari :ty . . :
J o durmliv i PBIE 241 Bl iR 61 . 350 20 423 8.0 0,12 0.13 1.3
5izck variety 5.6 P2 e i B i 3.4 58 - %4¢ 263 515 38,6 0,3%1 . 3.5
Wnite varizty b5.9 23 28 B B 9 58 348 25 1 448  38.5 D22 o Bl
Dry land Tt 20:% BT 3.2 58 60 545 118 286 dudss D2 i 19
gultivated
4ill1 Cultiva-
tzd. 4.7 2h.3 2.6 SLad 5.0 64 359 7 203 T 0.43
Dukkzchikkudu €.8 B9 Beb B.1 B2 54 401 30 346 8.8 0,13
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ACTN CONTMT OF ™13 MIRTALS AND MILLITS CONSUMID BY i3 TRIBES.

oking:  Vitamin content (Mg, 1N0% Loss or gain
it Dlocuct with conje
% 1loss/ynin lapt over night,

dgicidny Tianm 11,5,430014 fadad 8 fh i_::f:if_:__ o an -me/-Tlac ‘N

T S at g e PLATSES s
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Tribas of Chenchils Tribes of Kharmmam (Chenchus)

: 4 _ R iy i Visskhapatnam
L namnmam vigakhapatnar % of daficancy % of deficiency

A ghes Sl
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(Insep.) (+37.95) ' (28 .56, ’

. (46.1D) {16.00) (13.00)
Irou 20.30 24 47.56 36.36 (+J 4(2D) (+)27.56
(-)6 ~137.80) (76
(-~ JED (=)17.56
(58-55/ i/ 17 QU7
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(=)1200,40(30,01) ) S
- UL o 98.38/‘ 15.31
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4700
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§ = e i 32.67\ B
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