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The agri fair threw
light on alternative
sources of food

BARKHA KUMARI
TEAM METROLIFE

he recently concluded Krishi
Mela in Bengaluru offered a
glimpse of what the future of
food might look like. Spread across a
table were a queen termite wedged
between burger buns, silkworm pupae
floating in soup, and trays of cockroach
pakodas and grasshopper kebabs.
The unusual menu also featured a
mealworm-topped pizza, red ant
chutney, and deep-fried crickets.
T he exhibit, presented by the
dc artment of entomology, College
of Agriculture, UAS, GKVK, elicited
more “disgust” than curiosity. Harshini
N, MSc student and one of the three
presenters, says, “People walked past
saying things like ‘India is heading the
China way’. They were especially put off
by the cockroach pakodas,” she shares.

&

Visitors look through an array of insect-based dishes
displayed at Krishi Mela 2025. (Right) A barbecue 1"

platter featuring queen termites.

Only a few were intrigued enough to
ask for a serving of silkworm pupal
manchurian, and mealworm cake. The
display, however, was meant purely to
raise awareness about alternative food
sources, not for tasting.

Over a decade ago, the Food and
Agriculture Organization (FAO) recog-
nised insects as an untapped nutritional

resource \,/:»
that could <

help tackle

security. And insect

eating — entomophagy

—is more widespread than

most assume. In India alone, over 300
insect species are consumed by tribal
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communities across 10 states, accord-
ing to a presentation by Bengaluru’s
Ashoka Trust for Research in Ecology
and the Environment (Atree).

Closer home, Jemla Naik D,
entomology department head of UAS,
GKVK, notes that red ant chutney is
popular in Chikkamagaluru, Kodagu,
and Hassan. “Flying termites are in
high demand during the rains in Kolar
and Doddaballapura, while queen
termites are sought year-round for
their nutritional value,” he says. As the

world’s population grows, insects
offer a nutritious substitute for
non-vegetarians, he adds.
Atree itself has been distribut-

~# % ing cricket-infused choco chips,

and chilli garlic crickets at events
since 2018. “People love the chilli
garlic crickets. It tastes like chilli
prawns,” says Atree entomologist
Priyadarsanan Dharma Rajan.
At Bagalur-based Farmlore, chef
and cofounder Johnson Ebenezer has
been serving red ants as part of a tast-
ing menu for “people who come with
openminds”. He starts with ‘ant bite’,
arice crisp tart layered with a chutney
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Experts share tips
to test ghee purity

Cops busted a fake
ghee racket recently.
The goods were
worthRs 1.26 crore

TINI SARA ANIEN
TEAM METROLIFE

ecently, the Central Crime

R.SBranch Special Investigation
quad busted an interstate

racket of adulterated ghee sold with
fake Nandini packaging in Bengaluru.
The seized goods were valued at
Rs1.26 crore. According to officials, the
ghee was manufactured in Tamil Nadu
by mixing coconut oil and palm oil with
ghee.

Metrolife spoke to experts about how
one can identify pure ghee.

“Pure cow ghee has a rich, nutty
aroma thatlingers.
If it fades quickly or
smells oily, it’s likely
adulterated,” says
Listy Prabhakar,
co-owner of
aghee brand. Cow
ghee’s natural yel-
low colour comes
from beta-caro-
tene, a pigment
in cow’s milk. “If

it’s pale yellow or €
white, be cautious.  grainy, say experts.
But buffalo ghee is

usually white,” she adds.

Ramaprasad T R, senior principal
scientist at the Central Food Techno-
logical Research Institute (CFTRI),
points out that most ghee adulteration
is “almost impossible to detect without
advanced laboratory equipment”.

Ramaprasad, who specialises in
lipids and ghee, explains that ghee var-
ies widely across regions. “The flavour
and aroma heavily depends on what
the cows or buffaloes are fed,” he says.

Kitchen tests
Shalini Arya, professor of food tech-
nology at the Institute of Chemical

Pure ghee is aromatic and

KMF says...
B Shivaswamy, managing
director of Karnataka Milk e
Federation (KMF), says Nan'dlm S
ghee“hasa distinctaromg’ .He
adds that a special committee

" isreviewing howto ‘make the
artworkon the ghee packets
difficult tocopy”."Weare
contemplatingintroducing
individual QR codes, but it will be
costly," he adds.

Technology, says consumers can do
a few tests at home to identify ghee’s
purity.

“Ghee includes saturated and un-
saturated fatty acids. If you take a small
teaspoon of ghee and refrigerate it for
a couple of hours, pure
ghee will develop a uni-
form, grainy, crystalline
texture,” she explains.
This graininess comes
from the way saturated
fatty acids solidify into
crystals.

Most adulteration,
she says, happens
through palm oil asit
has no strong flavour

and blends easily. “But it

will not form that uniform
grainy texture. You will see
clear separation between the liquid and
solid parts,”

she says.

Another test is a palm test: When
youspread pure ghee across the palm,
the graininess remains perceptible.
With adulterated versions, especially
those containing palm oil, the texture
feels greasy and sticky, sheadds.

Other oils, including sunflower oil,
are also sometimes used to adulter-
ate ghee. “If sunflower oil or l?a!da is
mixed, the butyric acid which gives
gheeits ammzy;\d flavour gets diluted

—its smell will be faint and flavour
muted,” she says.
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Bugs onyour plate: Krishi Mela serves up insect menu

of red ants, burnt onions, tomatoes,
and chillies. He offers a sorbet topped
with fried ants as a palate cleanser. He
collects these ants from the mango
tree, which, he says, lends a natural
astringency. He suspects that ants
harvested from mulberry trees might
offer a sweeter note.

Policy hurdles

According to Rajan, countries like Sin-
gapore, Taiwan, and those in the Euro-
pean Union have made policy changes
to promote entomophagy, and today,
cricket powder is in high demand as a
protein supplement. “However, India’s
Biodiversity Act has a list of species that
can be traded legally, and most edible
insects aren’t on it. The Food Safety
and Standards Authority of India also
has no norms for selling insects as
packaged foods.”

Yet the biggest hurdle may be
perception. Even the UAS, GKVK stu-
dents who prepared the dishes sampled
only a few themselves. “I tried silkworm
manchurian. It tasted just like gobhi
manchurian. The red ant chutney was
sour,” says Harshini.
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Coffee Board sets 2047 deadlme to double production to 7 lakh tonnes

MAHESH KULKARNI
CHIKKAMAGALURU, DHNS

he Coffee Board of India has

setan ambitious target of

doubling coffee production
inthe country to 7 lakh tonnes by
2047, from the 3.5 lakh tonnes at
present.

The share of specialty coffee
will be 15% of the total proposed
production, said Coffee Board
Chairman MJ Dinesh, adding

Dinesh said, “The Central
Coffee Research Institute (CCRI)
under the Coffee Board will soon
release three new high-yielding,
pest-resistant coffee varieties for
cultivation across the state. The
CCRlI s celebrating its centenary
year this month and to mark the
occasion, the new varieties will be
released.”

Founded in1925, CCRI has
developed a coffee germplasm
collection with 400 varieties.

is cultivated for growing coffee,”
Dinesh told DH.

“The productivity can be en-
hanced by addressing important
elements in the coffee chain, from
| soil to marketing, productivity,
water, and nutrients. We have to
educate growers to use appropri-
ate nutrients so that their produc-
tivity increases,” he said.

The Coffee Board aims to
spend an average Rs 300 crore
per annum to take up various

machine, Dinesh told the growers
to make use of it.

Inaugurating the 67th annual
general meeting of KPA here, En-
ergy Minister KJ George advised
coffee planters to learn alesson
from the tribal coffee growers of
Araku Valley in Andhra Pradesh,
who have popularised their coffee
under the ‘Araku’ brand. “The
fragmentation of coffee growers
in Karnataka is preventing them
from coming out with a common

premium and spemalty coffee,
instead of worrying about
exporting to Europe or America.
“The consumption in Europe is
not growing as much as in India,
where the young population with
a growing income is now looking
to consume more and more
specialty coffee and premium
products,” he said.

KPA Chairman Arvind Rao
urged the government to set
up a separate directorate for

that as part of this target, the

board has drawn up an action

plan for implementation over the

next five years, starting 2026-27.
Addressing members of the

Karnataka Planters Associa-

tion (KPA) here on Tuesday,

In the last hundred years, it has

released 13 Arabica varieties and

three Robusta varieties for culti-

vation in the state, he shared.
“The target can be achieved

in multiple ways. We have to go

for area expansion, as well as

improving the productivity of
the existing plantations. About 1

added under coffee cultivation

i Indla 's coffee produmon stands at 3.5 lakh tonnes atpresent.

lakh hectares of new area is being

in non-traditional areas such as
Odisha. Nagaland will also be
adding a new area under coffee.
Currently, about 4 lakh hectares

added.
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activities over the next five years.
“We will be discussing with the
various stakeholders to come out
with a suitable action plan,” he

Stating that the Board is
ready to subsidise the weeding

brand,” he said.

Sons, and former MD of Titan
Ltd, asked growers to focus on
the domestic market, which
has a large and young aspiring
population ready to consume

Bhaskar Bhat, Director of Tata

plantation crops on the model

of Kerala, so as to address the
concerns of the sector. Currently,
planters run around between the
departments of labour, industries
and commerce, etc. to have their
issues addressed.
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