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Madras State produces annually 4% lakhs of tons of gur, Most of
‘this is produced during the months of January to -April. Taking the local
Gonsumpﬁqn to be more or less uniform threughout the year nearly three-
fourths of the total gur produced has to be preserved for varying periods and
the maximum duration may probably be eight months, Hence nnless ext-
remely carelul steps are taken for storing this commaodity, there is a likelihood
of great loss oceurring due to the gur softening and sticking to the receptacles
or running into a viscous mass when stored for considerable periods.
There are no means of estimating this loss but in view of the improper and
inperfect methods adopted in most of the eane-growing districts for
preserving gur, loss due to storage seems to be considerable and inevitable
at the present time.

The monthly average price for gur is furnished in the table below.
The prices inerease from April— May to September — Qctober and
decline from November—December when fresh stocks arrive in the market.
The depression from December to April is'maiuly duc to the market being
glutted with huge stocks. Itisin the interest of the cane grower not to
dispose of his entire produce in the peak manufacturing season when
minimum prices prevail.

Monthly average price of gur in Madras State.
{ per Imperial Maund )

Year Jaonmary February March April May June
Ra. a. 7. Re. 4. P. Rs. A. P. Re.'a. 7, Re.a.p. BEBs. A »w
1046 13—06—3 13—6—3 13—9—3 13—0—3 13—98—3 14-13—0
1947 15-10—0 15-10—0 16-10—0 15-10—0 15-10—0 16-10—0

1048 10—1—1 0—5—0 T—1—10 8116 0-12—7
1941 12—0—4 13-11—8 14-156—T7 15—7—0 15=16—3 10—7—1
Yeoor July Angust SBeptember October November Decembor
- Rs. ao.7. Rs. A.?. Rs. A.P. Re.a.P. HRs ap. Rs a. r.
1946 17-2—10 19-14—7  21-13—0 2002  20—4-—2  10-12—4q
1947 16-10—0 16-10—0 15-10—0 16-10—0 15=-10—0 1250
1048 B 11-14—0) 1248

o 19490 2280 20—8—0 20-15—4" BB—-:;r—T 32—2—1 25-10—8
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Among the factors affecting storage of gur the chief one’is its guality.
(tood quality gur hard in consisteney, with a good erystalline ﬁtructure.'
and with less of minernl matter, In:cps best. Particular eane vnrmtlea
like B. 208 are noted to yield gur of very good ]m:apmg quullt‘? Txoess
liming of juice prior to gur manufacture is known to improve the kh__é_l:iing-
quality of the resulting guwr. Varabalu (1937) indicated that an
atmospheric humidity of 50 to 60% was 1deni for preserving jaggery well.
Iixcessive manuring of sugar cane with artificials like ﬂuiphnte of ammonia’
is reported not only to interfere with the initial quality of the gur but also
with its keeping gquality. Gur from ill-drained lands, where ﬂwﬁmpy
conditions prevail during the monsoonic months though apparently good
at the time of manufacture deteriorates quickly on storage. 'Sizé; and
shape of the gur preserved will also interfere with its keeping quality.

Storage of gur on any considerable scale is done only by the
merchants; most of the cane growers sell out their produce immediately
after manufacture, Varvious methods are adopted for atnrmg gur-in this
State and these are det-aﬂsd below.

Snuthern Distritls : In the Tiruchirapalli, Madhurai and Coimbatore
districts small guantities of gur intended for domestic consumption are
stored by house-holders in earthen pots closing their mouths with cane
trash and plastering with cowdung and red earth,

Merchants stock gur in gunnies inlaid with palm-leaf mats. Each
bag contains 140 1b. of gur and the bags are kept separately .bub not
stacked one above the other. Rare cases of packing gur in dealwood

hoxes are also met with, Bulk storage of gur is done by spreading a
layer of cane trash 6" to 8" thick on the floor of a pucca room on which

gur cubes are spread evenly to a keight of about 9" to 1 foot. Three layers
of gur cubes alternating with trash layers are epread and gur is preserved
for varying periods, Some merchants fill gur in ordinary gunny bags and
keep them in godowns on the floors of which paddy husk or groundnut shell
is spread to ward off dampness.

) West Coast: In the South Xaopara district, solid as well as semi-
solid gur is prepared. Solid gur will be in the form of moulds each
weighing 7-14 1b. These monlds are packed in leaves known locally as
"mandakas” and stored in o place to which smoke from the kitchen or the
hearths has access. This is reported to preserve gur well. Semi- solid gur
is poured into galvanised iron tins of four gallon capacity, each tin holding
about 56 1bs, of the stuff, These tins are stored 'in damp-proof godowns.

Central Districts: The methods adopted are practically the same as
those followed in the Southern districts. DBagasse instead of trash is
spread in layers for bulk storage as noted above. The gunny bags inlaid
with mats are stacked one over the other and the stack is rearranged once
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in three mn:ntha to put the lowesf bag above and bring the topmost to the
bottom, When large quantities of gur are to be stored for am year or
more, godowns are specially constructed. In a well-ventilated room, Tow
cross-walls nbout 1% feet in height from the floor and at 2 feet distance
from each ofher are built. On these walls stone slabs are put and on this
improvised platform walls are built allround leaving a corridor 2' wide bet.
ween this inner structure and the outer room. In this inner room bagunsse
is spread on the floor and gur stored in } foot layers alternating with
bagasse layers of equal thickness. At the top bagasse is spread and
wooden p!anka_ are put above this layer to keep off moisture.

Ceded Districts: In the Hindupur taluk gur is prepared in the form
of small pellets each weighing about two tolas. Thesc are heaped on
cemented floors to a height of four feet and turned over once in two months,
alternately the pellets are filled into gunny bags and stored.

At Hospet gur is made into slabs. They are also broken into’
convenient slices and stored in double-walled bags of date-palm leafl and
are kept in a dark room over wooden planks.

'Northern Districts: In the Srikakulam district gur is put in small
earthen pots. These pots are inverted one over the other and stored in a
room. On the-floor of this room sand is sprinkled.

In the Anakapalli tract, gur is prepared in the form of bucket-
shaped moulds. These moulds are wrapped in a piece of hessian cloth
whose sides are stitched together. These moulds are stored 5 to 6 deep
in any vacant house. No extra precautions are taken with regard to
flooring or ventilation of these storage houses.

. In the East Godavari distriet and in parts of West Godavari,
storage godowns are specially built for preserving gur over a long period.
Godnwng in the former distriet are ol a better type and every precaution
is taken to ward off moisture and attack by ants. Most of these godowns
are found in the Ramachandrapur taluk of this distriet and a few are met
with in Kakinada and Peddapuram taluks also. Except in a few cases
almost all of these godowns are owned by merchants.

Gur is considered fit for storage only when manufactured from the
end of January to the end of March. In the summer months it is rarely
necessary to smoke the godowns. Usually one and oceasionally two
smokings are given during this period. During the monsoon months smoking
may be necessary once every fortnight. In all fourteen to fifteen smokings
are given during one year, cach time about 5 bags of paddy husk being
used for each compartment. If the godown is partly empty the amount of
husk used is comparatively less than when it is full. Care is taken to store
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tho best quality gur on the topmeost tier, for the chu-nucﬂ of thu Em{oku"
coming into eontact with the gur are les than those  in tha lnwcr tiera.
Onee the smoking is commenced it will not be passible to ﬂnter thegﬂdaw;l
till after six days, until the gur inside has cooled down. Thnu t;hq
periodicity of smoking and the quantity of paddy husk u{.ceaaar}' for
smoking each iime depends upon the discretion of the person in. ﬂlmrge
of {he godown. It should be noted that in this godown it is p-::us_s;hln to
take oub or put in  more stocks without in any way lessening-the keeping
guality of the gur storad in it. Thisis the advaniage the godown has over
the permanently sealed, pucca godowns that may be found in the Centra.l

iatricts.

Smoking is a erude way of keeping off moisture from _-::]'e.lé_teﬂﬁunl}f
alfecting the lkeeping gquality of gur. The technique of smoking is not
stunrardised but is & matter of diseretion of the person in ch_rurge_r' of the
godown. Barring these two defects the godowns in practice have' turned
out Lo be very effective store houses for gwrin which the stuffi could be
keph undeteriorated for over a periad of 12 months or over. '

There is only a slight fading of the colour of the.gur thus stored,
consistency remaining practically the same. The owners of the godowns
charge the people storing gur at the rate of 5 to 8 annas per basket for the
entire season. It is estimated thav about 3,25,000 imperial maunds of gus

.are preserved in such godowns each season and that the .loss in storage in
these gndnwna will be 1-2% on the weight of gur stored. In view of these
ndvantages it is desirable to build such godowns either individually or op
4 co-operative basis thronghout theState and arrange for the storage of gurs
in them. Thiswill not only enable the cane growers to sell their produce af
a time when the prices are ruling high but will also prevent the- national
loss involved in improper storage and handling of gur.

Summary and conclusions: Even though Madras is chiefly a gur
producing state and gur is a-commodity required for consumption through.
out the year, cffective measures for preserving it are not extensively in
vogue. Specinlly designed and efficient godowns areto be met with in
EBast Godavari district and these are WEH worth copying in the ut'her pn.rts

ol the State.

Adverse effects of wet weather are minimised by Hmﬂk‘lﬂg in these
godowns. It is necessary to devise o more hyg:emc ﬂnd upt.u dn.ta mﬁthnd

for this.



