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dme E . gering the jurisdiction of a taluk which on an avarage
i the sl thingUOVer 150 villages, scattered over 400 sq. miles even the
fary 5, g of one Demonstrator assisted by 2 or 3 fieldmen supervising
Pr d&nce F thé work of 3 or 4 maistries cannot be considered adequate. If
n the 3 L sanda has to be effective, the cultivator has to be met constantly
"tmental i in his day to day practices. This could be possible only if the
e 7 'on of the staff is small. I feel, therefore, there is a strong case
ery ; sing the existing staff employed on extension work. In a country

s, where illiteracy is widespread, I feel the potential weapon
q u;ncing the cultivator lies not through the spoken world or
1 matter but through practical, ocular demonstration plot and visual
-Eon with the aid of cinema. Propaganda through cinema, has to
“éloped- There can, however, be no finality in the methods to be
ed but past experience has confirmed that all other forms can only
ment but not supplant the ocular demonstration and visual
tion.

Sye

Utilization of Fruits and Vegetables *

: By
Dr. G. S. SIDDAPPA
(Biochemist, Fruit Research Station, Kodur)

Modern researches have shown that fruits and vegetables are
sential foods and contain highly protective factors such as vitamins and
inerals which are indispensable for a proper diet. They are, however.
fasonal and are not, therefore, available in plenty, throughout the year.
During short periods of glut they are available in plenty, but at
Other times, they are scarce and beyond the reach of the average
Consumer. During these glut periods large quantities of these valuable
Hoodstuffs often go to waste for lack of proper storage and transport and
2also preservation facilities. This is almost a criminal waste of Nature’s
tbounty and a very important source of food. All the world over the
S Importance of the fruit and vegetable preservation industry in the
- agricultural economy of the country has been fully-realised. The industry
3 I8 eminently suited for small scale or large scale working. In several of

ove- the advanced countries of the world there are many large fruit and
Orr . Vegetable canning factories. In addition to these, during the peak of the
fon | fruit season countless homes will be busy with the preparation of
on

camned and bottled fruits, jams, jellies and marmalades. These little

* Paper presented for the 32nd College Day and Conference.
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efforts on the part of the citizens go a long way in conservip

2 the natll
food resources. In India, however only a small beginning h:,g bz:atl
so for and that too only recently. It is, therefore, of the gn Qa,

Teage

importance that vigorious efforts should be made to rapi
and vegetable preservation in this Province.

dly develop e

The Province of Madras is rich in horticultural resources..
famous for its mangoes, bananas, oranges, and pineapples. We have
fairly large quantities of other important fruits, tropical as well tempepgt
such as papayas, guavas. jack fruit. etc. Very little effort hag so far be
made to preserve these on any large scale. The experiments condugpe:
during the past six years at the Goverment Fruit Products Research Labg
ratory, Kodur, have shown that some of these important fruits cap B
preserved satisfactorily in several ways. Some of the Products
citrus squashes, mango and pineapple jams, candied fruit and peel, ete

_have been favourably received by the public. It is possible tol
work a small fruit preservation factory by a group of orchardistg in
different fruit growing localities as is being done in various other parts of
the world, where fruit and vegetable preservation has come to stay ag g
stabilising force in the agricultural economy of the State.

It
4

By means of intensive propaganda and demonstration at their very
doors and by providing all the necessary equipment at cheap rates, fruit
preservation can be made popular throughout the country. To achieve
this a small beginuing has already been made by employing five trained
lady fruit preservation demonstrators. These will demonstrate the
preparation and preservation of simple products like fruit squashes,
cordials, jams, jellies, marmalades, candied fruit, canned fruit dried fruits
and vegetables ete., in girls’ schools and colleges, ladies clubs and institutes,
public fairs and exhibitions. In course of time, the idea is likely to catch
on and create public interest in this vital subject which is indespensable
for maintaining a balanced diet and also to improve gradually the
standards of living.

The task, being of a piouneer nature, is naturally an uphill one. The
results.may be slow, but will be definite. Enormous quantities of valuable
food that might otherwise go to waste would be saved for the Nation by
thousands of small homes all over the country. To prevent waste in any
form is as important as making two blades of grass grow where only one
grew hefore.

The work at the Fruit Products Research Laboratory is so planned
that it should one day result in fruit and vegetable preservation becoming

‘a home routine in countless homes all over the country. The other aspect

of making it a -large-scale industry has also been not lost sight of.

No effort is being spared in speeding up this work although the cbstacles to
be overcome are quite formidable.
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a number of varieties of mangoes are grown in the
’Baneshan and Neelum have so far been found suitable for
- ipately, these are commercial varieties and are therefore,
';;a,nning on a large scale. The juicy ¢Rasam’ varieties
L t0 mango squash. Mango jam can be prepared from many

Pineapples, guavas, grape—fruit, plums, etc., can also be
fruit, musk-melon and palm kernel are also suited for

jes.

‘.,J;e']lies and marmalades can be prepared easily from many of
gruit juices, squashes and cordials, which are delicious and
nks, and are in great demand in any tropical country, can be

the s gimple methods. Little known fruits like woodapple, cashew
tuit affd tard apple ete., have been transformed into excellent products.
g i ving and dehydration of fruits and vegetables by modern
of ore, ethods is fairly simple. Luxury articles like candied and
Ous o4 ed fruits, candied ocitrus peels etc., can be prepared at home.
Ome ¢ ore are several ways in which fruits and vegetables can be prepared

erved. To popularise fruit preservation in the country, a number
 have been taken, A short course of three months training in fruit
s and preservation has been started at the Government Fruit Products
'4D rates ch Laboratory, Kodur. A number of simple and helpful articles
een published regarding fruit preservation. Radio talks have been
. Fruit products are exhibited in different Exhibitions and actual
pstration of preservation arranged. Five lady fruit preservation
nstrators have recently been employed to popularise fruit preservation
rovince. Simultaneously there is a vigilant inspection staff also to
hat fruit products scld by manufacturers to the public keep upto
,é n well-defined standards of quality. It is felt that when the work
0 full swing, the laboratory achievements will gradually become
ioal achievements also.

)

Rice Culture in Other Countries and its
Lesson for Madras*

By
M. B. V. NARASINGA RAO
(Paddy Specialist)
coming
aspect
ht of,
:les to

E It may appear presumptuous for me to attempt to deal with rice
“lthatlon in foreign countries about which I have no personal knowledge

4 U I may be allowed this indulgence as it may be of interest to some of
i 18 here who have no access to libraries. I may at once begin to deal
eSS i

3 *Paper read at the 32nd College Day and Cenference.



