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Cultivated Food, Ritual, The Pandi-Bhuyan tribe is well known in the Sundargarh district of Odisha. They primarily
Health, Traditional live on hill slopes and practice mixed cultivation, generally known as Poduchasa (shifting
marketing, Preservation cultivation). As hill dwellers, they depend on forest resources and cultivate crops on slopes. These

Jfoods, including paddy, millets, and cereals, are not only consumed but also sold and exchanged
in the local village market to purchase other necessary foods. On the slopes, rainwater flows down
to the earth, causing the agricultural land to become dry, so they cultivate crops that can sustain
in drylands. Various traditional varieties of paddy, millets, and cereals have been cultivared by
their ancestors in this region. They grow and consume natural foods, which help maintain good
health. Their food is closely associated with nature, their ancestors, and the deity they worship.
Various festivals and cevemonies are organized in the community to honor food and protect their
land. Offering food to ancestors and goddesses is a sign of respect. Focusing on the traditional
knowledge of the community in food processing and preservation methods, this study explores the
cultural importance of food practices within the tribal community. The research was conducted
in five Paudi-Bhuyan-dominated villages in the Labhunipara block of Sundargarh district,
Odisha. As part of the qualitative research, firsthand data were gathered through interviews,
scheduled case studies, focus group discussions, and participant observation of community events.
The qualitative data were systematically organized and used in the report writing process.

Introduction

Food is essential for human survival. The Paudi-Bhuyan Tribe in Sundargarh district of Odisha
resides on hilltops (Kahlon 2019) and has practiced cultivation since their earliest days in the region.
This method, widely known as shifting cultivation or poduchasa, follows a cyclical pattern in which a
patch of forest or vegetation is cleared by slashing and burning to prepare the land for farming. The ash
produced from burning acts as a natural fertilizer, enriching the soil with essential nutrients (Rabha
2025). During the rainy season, they sow paddy, maize, and cereals together, along with some vegetables,
in the forest land and harvest in the winter. The community’s main foods are paddy, millets, and cereals,
which they obtain solely through shifting cultivation on the hill slopes. This is a collective community
practice. The community decides where to clear land for shifting cultivation. As it is a communal activity,
household members participate in clearing, burning, and sowing, with cooperation across households

(Singh 2016).
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The system involves cultivating crops on steep slopes, where land is cleared by cutting forests, bushes,
and other vegetation down to the stump level in December and January. The cut materials are left to dry
and then burned to prepare the land for dibbling crop seeds before the onset of rains (Swami 2018).
Everyone, including children, parents, and older adults, participates in hill cultivation and helps each
other with the tasks. There are three systems of rice cultivation: dry land, semi-dry land, and wet land,
practiced in the uplands, medium lands, and lowlands, respectively (Mishra 2009). They sow numerous
traditional paddy varieties that can grow on slopes and yield enough food for their sustenance. Dryland
paddy varieties such as kima, katasi, saria, kala savia, Gudlu, Suan, putia, sanbankar, Badbankar,
sarati, veniarao, dondo, fulpani, karanga, and Guldisaria are harvested earlier than the paddy cultivated
in wetland agricultural fields. Due to the hilly terrain, they have limited land resources and obtain
insufficient paddy for family maintenance. To ease food shortages, they have started wetland agriculture
along streams, preparing land on both sides. Wetland paddy varieties, which take longer to harvest than
dryland varieties, include Dudbsar, Bijafuli, Mahullethi, Lalata, Jodanali, Bhubana, Agnisali, Nandisika,
Pothuria, Palsafula, Savachampa, Agnisara, Meberkanta, Kendukera, Koya, and Danasaria, and are
mostly harvested in November and December.

They sow millet on the slopes and harvest it in October and December each year. These crops include
finger millet, sorghum, foxtail millet, suan, guldi, jalli, and maize. They consume most of the produce and
sell some in the market to meet other family needs. Food crops are grown either for home consumption
or for sale in the market (Sahoo 2021). In this region, they also cultivate various cereals such as black
gram, horse gram, black-eyed pea, black horse, arhar dal, and moong dal. Community women prepare
traditional foods such as cakes, kb, jau, bhat, and fried and boiled dishes from rice and other millets.
These cooked foods are eaten in daily life and at community events. The Dehuri and Dehurani community
offers the prepared food to their ancestors and the village deity Maa Thakurani at Oshakothi in the center
of the village during various community occasions.

Due to insufficient food production in hilly regions, communities often experience food shortages
throughout the year. To address this scarcity, they preserve food using traditional storage instruments
designed to prevent spoilage. Farmers use traditional storage containers to store food grains for their own
needs. These storage structures are relatively inexpensive, eco-friendly, and provide a long shelf life for
stored commodities (Mobolade 2019). Examples include the Do/i (a large bamboo basket), Tipa (a small
bamboo basket), Mazhia (a mud vessel), Sialitupa (a basket made of Siali leaves), Sika (a woven bamboo
plate), and Tumba (a dried gourd). Women in the community weave these food preservation instruments
from natural resources available on their land, while other items are purchased from local village markets.
Food is preserved through various processes, including sun-drying, boiling, pickling, and fermenting.

Study Area

Sundargarh district is located approximately between 21°36'N and 22°32'N latitude and 83°32'E
and 85°22'E longitude. The Lahunipara block, Odisha, India, is situated at 21°53'1.0644” N and
84°56'15.1116” E. Sundargarh district covers 9,712 square kilometers of geographical area. It forms the
northwestern part of the state and is the second-largest district in Odisha, accounting for 6.23% of the
state’s total area.

Objectives
1. Document the traditional knowledge of the community in food processing and preservation.

2. Explore the social and cultural importance of food practices within the tribal community,
including their roles in food production, storage, and traditional food-related rituals.

Methodology

The present study was conducted in five Poudi-Bhuyan tribal-dominated villages — Fuljhar, Soso,
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Uskela, Marichidihi, and Uparginia — located in the Lahunipada block of Sundargarh district, Odisha.
The villages were selected based on their Poudi-Bhuyan population, geographical conditions, isolation,
and traditional socio-cultural practices. The community’s food patterns depend on conventional
cultivation. As part of the qualitative research, 30 interviews were conducted, including 15 men and
15 women, along with 10 focus group discussions (5 men’s groups and 5 women’s groups). Primary data
were collected using an unstructured schedule. To gather information on food practices, the researcher
participated in community events, documenting them through photographs and videography to collect
data on food and preservation techniques. Quantitative data were organized in an Excel sheet and
analyzed using standard anthropological methods.

Result

In many parts of the world, especially in India, paddy cultivation is a cornerstone of the economy,
culture, and social life. Paddy is the staple food of the community. The importance of rice goes beyond
its role as a source of sustenance; it is deeply intertwined with the social fabric, tradition, and livelihood
of millions of people worldwide (Asma 2023). They do not sell the harvested crop in the market due to
low production and the need to fulfill dietary requirements. Shifting cultivation is a system that has been
practiced over time and revolves around an agro-ecosystem of cultivation based on traditional knowledge
and indigenous practices (Jamir 2019). Shifting cultivation has been defined as the rotation of fields
rather than crops, with fields cultivated for 2-3 years (Paseyie 2025). From the beginning of their settled
life, the community was fully dependent on slope cultivation; later, they began wetland cultivation using
stream water (see Figure 1). They prepared the land, stretched both sides of the stream, and started
cultivation using a plow and a bullock. The stream water flows and carries fertile soil after heavy rain,
spreading it across the fields, which helps yield paddy. Now, this has decreased due to uncertain and low
rainfall in the area caused by various climatic impacts.

The Paudi-Bhuyan tribe lives in forest areas and cultivates 36 types of paddy found in both wetland
and hilltop dryland agricultural fields. The present study found that 15 types of paddy are cultivated
twice a year, in the summer and rainy seasons. Among these, only 3 types are cultivated in both types
of land. Depending on the climate and rainfall in the area, 17 types of paddy take 3 months to ripen,
while 19 types take 4—6 months to ripen. Of the 36 types, 16 are cultivated on dry hill slopes and 17 in
wetland agricultural fields; however, only 3 types are sown in both. The tribe preserves harvested paddy
using traditional methods and safely stores it for a decade or more in their traditional instruments. The
study also found that, due to low crop production on hill slopes, the paddy is used solely for their own
consumption. They consume 21 types of paddy in the summer and 15 types in the rainy season. All types
of paddy are reserved for long-term preservation for future consumption only (Table 1).

Millets

Over the past decade, climate change, population growth, and economic slowdown have affected
food security. Many countries face the challenge of both undernutrition and overnutrition. Therefore,
transforming the food system is necessary to achieve food and nutrition security. One way to move closer
to this goal is to provide an affordable, healthy, and nutritious diet for all. Millets, known as Nutri-cereals,
have the potential to play a crucial role in combating food insecurity and malnutrition. Nutri-cereals
are rich sources of essential macro- and micronutrients, carbohydrates, protein, dietary fiber, lipids, and
phytochemicals. The nutritional qualities and processing of Indian millets — such as foxtail, kodo, little,
and pearl millets — are especially beneficial for people living in areas with food shortages. They cultivate
finger millet, sorghum, foxtail, suan, guldi, jalli, and maize only during the rainy season, both for their
own consumption and for sale. All the millets grown on the slopes take 4-6 months to harvest and are
preserved using various traditional methods, such as the Siali Tupa (Siali leaf basket), bamboo baskets,
bitter gourd, and sal leaf plates, which are effective for long-term preservation in the community. The
preserved millets are consumed during the lean season and at community festivals.
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The Paudi-Bhuyan people consume millets daily, which are tasty and rich in nutrition. Millets are
beneficial for patients, children, and older adults. Food is not only for satisfying hunger but is also a
source of energy. Food is closely linked to community members and their practices, including offerings
to ancestors and the village deity during various festivals. Food also reflects one’s economic status and
position in society. Additionally, a person’s strength and power are measured by the amount of grain
he has cultivated and stored at home. The household economy relies entirely on forest resources and
hill cultivation. Millets are cultivated on slopes once a year during the rainy season and are harvested in
November and December. These millets are grown not only for personal consumption but also for sale in
the market to earn money. Some people exchange paddy in local village markets for other necessary foods
to sustain themselves and ensure future consumption (Table No. 2).

Grams

Pulse crops occupy a significant place in the farm economy and the daily diets of local inhabitants in
this region as affordable sources of dietary protein. The area, production, and productivity of major pulses
have shown tremendous variation over time. Given the importance of pulses for food and nutritional
security and their role in sustainable agriculture, the Paudi-Bhuyan people primarily cultivate grams on
their slopes during the rainy season. They build small huts, and all family members stay in the agricultural
fields during the growing and ripening period of the grains, spending the day in the fields and sleeping
in the huts at night to protect the crops from wild animals. Some families live permanently in the fields
until the crop is harvested. In some cases, an elderly man stays alone in the field with a dog and hunting
weapons. They use lights and make fires to keep wild animals away from the fields. They grow six types of
grams on their slopes during the rainy season: Black Gram, Horse Gram, Black-eyed Pea, Black Horse,
Arhar, and Moong. These six types of grains are well-suited to the local geography and are grown for
both personal consumption and income. They are also exchanged for rice during food shortages. These
grains are cultivated only on dry land in June each year and harvested in winter, taking 4-6 months to
ripen. The grains are preserved using traditional methods, such as bamboo baskets, Siali leaf baskets,
Tumba, and mud vessels. All these grains are stored for both short- and long-term use and are consumed
as needed during community feasts, festivals, and times of food scarcity (Table No. 3).

Discussion

Paddy cultivation in forest areas by the Paudi-Bhuyan community is solely for their own consumption
and sustenance within their geographical area. They experience food scarcity due to the limited amount of
land available for production, and sometimes they cannot harvest because wild animals, such as monkeys
and elephants, come from the forest and destroy the crops during the ripening period. To protect their
crops, they live on the agricultural farms from planting to harvest. Sometimes, the entire family stays
together in the fields at night. Previously, elderly men would stay alone in the fields at night. They keep
hunting tools with them for protection against threats. Most families have a domesticated dog that stays
with them and helps chase away wild animals. There are short-term paddy varieties, such as Kima, Katasi,
Saria, Kala Saria, and Godadhan, which are used to prepare kbir, cakes, and sweets for community
occasions. In addition to food, they drink rice water for good health and to promote hair growth (see
Figure 2). Long-term paddy crops are mainly used to cook rice (see Figure 3) and jau (see Figure 4). The
harvested paddy is stored for long periods to meet food needs during shortages. The tribal people do not
get much forest food during the rainy season, except for mushrooms and leafy greens. During this time,
they rely on their preserved crops for sustenance.

Traditional paddy

The Paudi-Bhuyan Tribe lives in the upper forest areas and practices shifting cultivation for food.
Ploughing land on the hill slopes with bullocks is difficult, but they manage it by moving in circles. They
also use the traditional land-tilling instrument called ‘Kania’ and sow paddy at the beginning of the
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monsoon in June each year. When the rains start, they begin seeding on the slopes. They practice mixed
cultivation, sowing paddy along with various dal and vegetable seeds so they can harvest rice, dal, and
vegetables together from the slope cultivation, ensuring a diverse and nutritious diet. Traditionally, the
community cultivated 36 types of paddy in both dry and wetland agricultural fields. Today, only 9 types
are still grown on both slopes and wetland fields. Additionally, 17 types are now less cultivated, and 10
have become extinct (see Table No. 1).

Common Cultivated Paddy

The Paudi-Bhuyan people practice both slash-and-burn cultivation on their slopes and wetland
agriculture using stream water. Before the 21st century, they were fully dependent on and cultivated
various types of paddy crops on their slopes and wetlands. At that time, they did not receive free PDS;
the climate was favorable, they kept domesticated animals, and their economy relied on hill cultivation.
They did not work as construction laborers or migrate to cities; instead, they led a settled, traditional life.
Hill cultivation depends entirely on rainwater. They have adopted several varieties of paddy that yield a
good number of grains, which are used in offerings. These grains also have good taste and aroma. To meet
all these requirements, Kima, Katasi, Saria, Kalasaria, Gudlu, Suan, Putia, Sanbankar, and Bad Banker are
some paddy varieties still grown on their slopes and wetland fields. These traditional paddies can grow
with less water and yield a substantial amount of grain (Flow Chart-1).

Less Cultivated Paddy

Over the last few decades, irregular, low, and uncertain rainfall has caused crises in food practices.
Sometimes the monsoon arrives late, at the end of June. Low and medium rainfall affect the growth of
paddy on hill slopes. Rainwater flows down to the stream, and the harvested paddy on the slopes does not
grow properly. Therefore, hill cultivation requires regular and heavy rainfall, which has decreased in recent
decades due to climate change. With decreased rainfall in the forest, heavy floods in the stream no longer
occur. The alluvial soil in the stream is not being replenished, which directly affects wetland cultivation in
the area. The traditional paddies used in stream water cultivation have become unproductive.

Nowadays, the Poudi-Bhuyan community, which has cattle and cows, uses compost in their wetland
agricultural fields and continues cultivation. On the other hand, those who have not domesticated animals
and lack compost are using hybrid paddies and fertilizer to yield a good crop. Due to the reduction of
floods in the stream, wetland cultivation has slowly decreased, and traditional paddies have declined.
The names of such paddies are Dudhsar, Bijafuli, Mahul-lethi, Sarati, Veniarao, Baiganmanji, Kalasaria,
Dondo, Fulpani, Guthmuli, Lalata, Jodanali, Hariakanti, Bhubana, Agnisali, Nandisika, and Gadadhana
(Flow Chart-2).

Extinct Paddy

The Putus plant (a thorny species) grows on slopes and in agricultural fields, regularly affecting the
cultivation process. Every year, women in the household, along with other family members, clear the

fields before seeding.

The Putus thorn plant is spreading throughout the forest and covering all areas, making it very difhcult
for those who have abandoned cultivation in recent years. Due to the rapid growth of this plant, many
community members are reluctant to clear their crop fields for cultivation. As a result, paddy cultivation
has drastically declined in the community. Now, young people are no longer interested in hill cultivation
for their household economy. Many are moving to the nearest town for construction work or working
in mines, where they earn much more than from hill cultivation. Iron mines operate near the villages,
and young people work there regularly, earning 500 rupees per day and about 15,000 rupees per month.
Their yearly income is much higher than what they could earn from hill cultivation. Therefore, many
community members have abandoned slope cultivation and turned to mining and construction work to
earn higher incomes.
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Currently, every household receives free rice from the Public Distribution System (PDS) and uses
it to prepare Handia (country rum). Gradually, people have become accustomed to drinking it, and
elders are encouraging their children to drink as well. This has significantly affected hill cultivation in the
community. Those who drink regularly are unable to work in the agricultural fields for long periods; due
to continuous drinking, they lose the energy to work and have abandoned hill cultivation.

A few years ago, Mankidia people used to come to this area during crop harvesting season. They would
catch monkeys and move from place to place in the forest. Since the Mankidia community has stopped
coming to this region, the monkey population has increased significantly. As a result, monkeys are now
destroying crops during the ripening stage. According to community tradition, elderly men sleep in the
crop fields at night to protect the crops from wild monkeys and other animals. However, protecting
crops at night is difficult for others. Therefore, many families have stopped cultivating their slopes and
are going elsewhere to earn money, working in construction, agricultural farming, and iron mines. They
are earning money to support their families.

Those who continue hill cultivation are growing grams due to the low yield of paddy on the hill slopes.
Gram cultivation has benefited them more than other cereals. They sell 1 kg of black gram for 100 rupees,
while 1 kg of rice sells for 35 rupees. As a result, they are cultivating grams and exchanging them for paddy in
the local market to ensure future consumption. Interest in gram cultivation has reduced paddy cultivation in
the area. The crop fields require protection from wild animals, especially monkeys and elephants. To protect
their crops from monkeys, they have built temporary huts in their fields and stay there until the harvest is
complete, which is difficult for others. Those who do not take this risk cannot cultivate.

Now, they are coming to the plains to market their produce, interacting with others, participating in
various social and cultural practices, and using smartphones. These factors have attracted youths to city
life, leading to migration. They are earning money, moving, and enjoying city life, which draws them
away from the village. This has had a significant impact on slope cultivation. Many traditional paddy
varieties have been destroyed, and a few more are at risk, even though they are best for health and taste.
The extinct paddy varieties include Pothuria, Karanga, Guldisaria, Polsafula, Sara Champa, Agnisara,
Meherkanta, Kendukera, Koya, and Danasaria (Flow Chart-3).

Consumption of Paddy

The Paudi-Bhuyan community relies on rice as their staple food. Living on the slopes, they have limited
access to food for sustenance. Paddy is a less cultivated staple crop, which they use to sustain themselves
throughout the year. Due to the hilly terrain, they harvest less paddy compared to wetland cultivation
with stream water. Rice is consumed not only for sustenance but also to maintain socio-cultural practices.
The harvested paddy is mostly consumed in various forms or recipes, such as Pitha (cake), water-rice,

fried rice, and Jau (Khichdi) (Flow Chart-1).

Pitha (Cake): The Paudi-Bhuyan family prepares various pithas in their traditional challabs. These
pithas are delicious and healthful. Pithas are made for different occasions to celebrate within the
community. Women collectively prepare them during festivals to offer to their ancestors and the village
deity in the Usha Kothi on auspicious days. Women also make pithas separately at home for various
occasions. Community women bake pithas together during festivals and offer them to the village
deity; afterward, the offerings are distributed to all houscholds in the village. Manda pitha is widely
accepted, celebrated, and offered to both ancestors and the village deity. In Vosonogola, Pooja, a common
community feast, is held every year to clean the agricultural land before sowing seeds in the fields. Manda
Pitha, made from traditional Kima rice flour, is familiar to all. Its preparation is simple. Jau is first made by
boiling water, adding rice flour and salt, and stirring until well mixed. The boiled jau is placed on a plate
to cool before forming rounded Manda balls. The Manda balls are then boiled in a Mati Handi (mud
vessel), with water and cubes placed below the Manda pithas. When the water evaporates, the pithas
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become soft and flavorful.

Besides Manda Pitha, the community bakes various other pithas, such as Chakuli Pitha, which is
cooked on a Polomn (mud vessel) and consumed in daily life. Similarly, Hand;i Pitha is also prepared in
this way. Guda Pitha (jaggery cake) is very delicious, as it is made from rice flour and jaggery. These pithas
are traditionally fried in 700 e/ (Mohua seed oil). During festivals like Punoi Parab, Rozo Parab, and
Rakhi Purnima, they prepare special pithas (cakes) to share with relatives in the village and those living
elsewhere. Their traditional pithas have been made for community festivals for a long time.

Besides pitha, they cook rice and eat it in two forms: dry hot rice and water rice. Often, they fry the
rice in Harna (mud vessels), placing sand in the vessel. These dry foods can be stored for several days and
are easy to carry. They also cook Jau (khir) by adding sugar or jaggery, which is consumed by the family
on special occasions (Flow Chart-4).

Consumption of Millets

The cultivated millets are consumed in the community in four different forms: Jau, Pitha (cake),
Bbar (cooked millets) (see Flow Chart-4), and Bhoja (fried millets). They cook finger millets like rice
and eat them during food scarcity or as needed. This cooked millet is a rich source of energy, providing
strength and reducing weakness. They also prepare khir by stirring and adding a little sugar and jaggery,
making it very flavorful and suitable for everyone. In the recent past, community women cooked khir
without jaggery; it was very delicious and eaten during festivals and special occasions. Nowadays, they
visit the village market and eat various hotel and street foods, which have attracted them with their taste.
As a result, they have decreased the consumption of millets prepared in the traditional way, especially
without jaggery. Many community members have lost interest in preparing these traditional foods. All
these conventional foods help reduce hunger and provide nutrition for good health, but their importance
and value have declined due to the influence of outside foods in the village market. Each millet has a
distinct taste; for example, they eat maize in three ways: Mokabhat (boiled maize), as flour baked into a
cake in a traditional mud vessel, and as Maiz khir, which can be served with or without sugar. Similarly,
Jjally, Guldi, and Suan are three other types of millets they consume by preparing bhar (boiled), baking
cakes, and eating them fried. Guldi, Suan, and jally are often fried and commonly eaten during the rainy
season and on special occasions.

Consumption of Grams

Black gram dal is used in community festivals, especially during feasts for the dead and marriage
ceremonies. Occasionally, it is also used to prepare Biripitha (Black Gram Cake) in daily life. Biripitha
is not given to babies during early childhood or to elderly people due to concerns about indigestion.
Other grams, such as horse gram (see Figure 5), black-eyed pea, black horse gram (see Figure 6), and
arhar dal, are commonly consumed at home as needed. Arhar dal is considered the best for everyone,
but it is mostly given to children and breastfeeding mothers. It is also suitable for all kinds of patients.
During fever, patients usually prefer arhar dal over other grains, as it aids in recovery. Arhar dal is cooked
with a little oil, salt, turmeric, and garlic paste, and served with rice to the patient. Its taste is unique and
appealing to people of all ages. Moong dal is also used in community feasts but is mainly consumed in
daily meals. All kinds of fried grams are eaten during the rainy season and in the evening as snacks. Boiled
black-eyed peas are a common food, often eaten with fried rice as an evening snack.

Marketing of Paddy

The Paudi-Bhuyan people live in the highland areas and cultivate the stony hill slopes. They rarely
harvest more than 100 kg of paddy, even after protecting it from wild animals. Because of the steep
terrain and low yields, they do not sell their main crop, paddy, in the market. However, they do sell other
cultivated crops in their local village markets, such as maize, jally (little millet), kangu (foxtail millet),
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mandia (finger millet), and other cereals.

Marketing of Millets

Millets are not only consumed within the community but are also sold in the local area. Sometimes,
outsiders visit the village and regional markets to buy millet directly from sellers. They offer 20 rupees
per kilogram for jally, 30 rupees for Guldi and Suan, while the prices for sorghum, foxtail millet, and
finger millet are 50 rupees, 50 rupees, and 60 rupees, respectively. Both women and men bring millet to
the local village market, carrying it in sacks and baskets, with women often carrying it on their heads (see
Figure 7). Businessmen and buyers from various areas come to the local market, purchase large quantities
of millet, and sell it in other city outlets.

The Pudi-Bhuyan tribe eats rice as their staple food, which they cultivate on their hill slopes. They
have limited agricultural land on these slopes. Paddy is grown in closely spaced plots, while gram is sown
in fields with wider spacing. Gram seeds are planted farther apart, as the plant requires more space to
grow. The market price of gram is three times higher than that of paddy, so most community households
prefer to grow gram on slopes to earn more income. Tribal people also exchange grains for rice in village
markets to ensure food for future consumption.

Medicinal Values and Health Benefits

Traditional cake made from Kima rice is very delicious and suitable for 6-month-old babies. Pregnant
women and breastfeeding mothers also prefer eating this cake because it is good for their health. Babies
older than 6 months are fed this cake, as it is easy to digest and contains all the necessary nutrients
and energy for growth. Mandapitha (see Figure 8) is tasty, healthy, and rich in energy and nutrients.
Breastfeeding women drink rice water for energy and to increase strength. Girls in the community
consume rice water to promote hair growth and prevent hair loss. Traditional rice also helps reduce joint
pain in older adults.

Bhagban Dehuri, a 74-year-old man from Soso village in Fuljhar Grampanchayat of Lahunipara
block, Sundargarh, is still able to walk comfortably and work on agricultural farms. He regularly travels
outside the village, goes to markets, and walks long distances in the forest, yet he has no arthritis or joint
pain. He said he continues to cultivate traditional paddy varieties solely for his family’s consumption, not
for sale. He finds their taste unique and believes they are good for health.

Those who eat traditional water rice, cultivated on slopes and in wetlands without fertilizers, experience
no joint pain or weakness. Some women feed it to their children to strengthen them and increase their

height.

The Paudi-Bhuyan community eats rice and drinks rice water both day and night. They do not discard
the rice water after cooking. They drink it during the day while working in the agricultural fields, as it
helps strengthen their bodies and reduce hunger. In the evening, before dinner, they serve warm rice
water as a snack. It is sweet, energizing, delicious, and beneficial for health. It also helps reduce food
shortages in the community.

Tribal people mostly live in forests and depend on the forest’s natural resources, which rarely affect
their health. Their diet and lifestyle changed when they migrated from their homeland to distant places
for livelihood. Their main foods are paddy, millets, and grams, which they cultivate on their land using
available natural resources, benefiting them in all respects. They were affected when they adopted
outside food practices, and their traditional system was disrupted. Millets are not only consumed in the
community but are also used for healing purposes. Women in households prepare jax and pitha at home
from foxtail millets and feed them to their children for good health. They give traditional foxtail millet
cake and jau (barley) to babies, especially when the child begins to walk. They believe that cating finger

millets, known as jau, strengthens children’s bones, helping them walk well. Therefore, women regularly
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prepare jau and feed it to children for a certain period. During fever, when a patient loses appetite and
does not eat rice, they cook jau (cooked millets) from both finger millets and foxtail millets and give it
to the patient. Sometimes they bake it in mud vessels, adding a little oil to enhance the taste, making it
easy for the patient to eat and recover quickly. Foxtail millet cake is easily digested, so women feed these
cakes to patients and growing children. Finger millet cake and boiled millet help decrease anemia, blood
shortage, and weakness. Children and lactating women eat finger millet jau and cake. Elderly people who
regularly eat jau (boiled finger millets) experience relief from constipation.

Arhar dal is particularly beneficial for patients with anemia. It is also given to breastfeeding mothers.
It is cooked or boiled with a little salt and turmeric, or sometimes without oil. This cereal is good for
both patients and mothers. Anemia patients are identified by observing growth and weight retardation.
They are regularly given rice with boiled arhar dal to help overcome the disorder. Horse gram dal is
given to patients with chickenpox. Similarly, arhar dal with rice is given to malaria patients. Breastfeeding
mothers are not allowed to eat moong dal or black gram dal, as these can affect the baby’s digestion and
the mother’s health.

Rituals Associated

They perform various rituals in the community that are associated with their food. Cooked rice is
offered to both their ancestors and the village deity to satisty them and ensure longlives. They understand
that the knowledge of production passed down by their parents is valuable. They say they are indebted
to their ancestors for their dedication and the knowledge they shared regarding various practices.
Consequently, they offer various cooked foods to the village goddess and their ancestors together during
community rituals.

Vosanagola

The Vosanagola pooja has been celebrated in the community for a long time, in honor of the land
and seeds, every May. This festival takes place during land preparation and marks the beginning of food
production. The community not only cooks rice but also bakes Manda Pitha to enjoy the flavors of rice-
based foods. People gather in the center of the village to celebrate together. Community men engage in
fishing and hunting, while women prepare traditional rice and Manda Pitha at a designated site within
the village. On this special occasion, they cook both rice and Manda Pitha from traditionally harvested
paddy and distribute the cooked food to all households after making offerings at Osha Kothi. Selected
elder women from the community offer the cooked food to the deity (see Figure 9), and then distribute
it among all villagers (see Figure 10).

Titia

Titia is celebrated in the community for sowing seeds in their wetland agricultural farms. The festival
centers on blessing the land and seeds. The tribal community that cultivates in wetland areas mainly
celebrates this festival, as it is connected to their ancestors. This day falls on Shukla Paksha Tritiya of the
month of Vaisakha in the Odia calendar. The community Dehuri worships at the center under a jamun
tree. All the villagers gather and place their paddy under the tree before sowing seeds in their fields. Men

individually worship their land with offerings of rice, vermilion, and paddy. Women in their families
cook khir with traditional rice and eat together after sowing seeds in their agricultural farms.

Raja

Raja is a common community festival observed in the community. It is associated with land and
cultivation. They practice mixed cultivation on the hill slopes, and during the Raja festival, they begin
sowing seeds. All men and women celebrate together and prepare various kinds of cakes (Chakuli pitha,

mandapitha, Gurpitha) from their traditional rice, enjoying them with their families and sharing them
with relatives and neighbors. Before eating, the head of the household and the community dehuri offer
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the cakes to their ancestors and Maa Thakurani in their homes and at the center of the village, at Usha
Kothi, along with a beverage prepared from rice. The Raja festival is closely tied to food and the practice
of cultivation within the community.

Nuakbai

Nuakhai is an important food festival celebrated by the community on the Panchami tithi of Bhadrab
each year. They cook rice from Godadhan and saria paddy to offer to Maa Thakurani at Ushakothi, located
in the center of the village. Offering cooked rice to the deity has been a community tradition since the
culture’s inception. The community not only worships the newly harvested grain but also honors their
culture. Godadhan and saria paddy, which ripen quickly within three months of sowing, are mostly used
to prepare khir during Nuakhai and other occasions. The community women cook the newly harvested
rice, first offering it to the village deity and their ancestors. During the celebration, women cook rice from
their traditional paddy and distribute it equally among all households in the community.

Bisri Osha

They celebrate Bisri and Osha Pooja in the month of Baisakhi (May), during which they worship their
ancestors in the Usha Kothi. This pooja is observed just before seeding. All the men from each household
bring their seeds or grams to worship in front of Maa Thakurani, led by the community Dehuri. He offers
vermilion, raw rice, bel leaves, fruits, and water to the deity and presents all the grains before her. After
worship, everyone takes their seeds for sowing in their agricultural fields. The head of the household and
the Dehuri wear new clothes before worship during the Osha Pooja festival. Soon after the pooja and
offerings, families prepare cooked foods to enjoy together. To celebrate this special day, families bake

chakuli pitha and kheer and share them.

Millets are closely associated with community feasts and festivals. They are included in offerings to
goddesses and ancestors. The village Dehuri and the head of the household both offer jau to the village
goddesses and community ancestors only during community feasts and festivals. Ambo Pooja, Abra
Sabra, Bisri Pooja, and Oshali-budhi Pooja are common community festivals celebrated for natural
fruits, protection from wild animals, seed sowing, and timely rain. The practice of offering to goddesses is
widespread in the community. Millets are mostly present in the form of jau (cooked millet).

Method of Preservation

The harvested paddy undergoes several processes for long-term preservation. First, it is dried in the
sun on a patia (mat) placed outside the house in an open area. Every household in the community has a
patia, which is woven by the women during their free time. The grains are dried for a few days and then
stored in a large bamboo basket. The Do/i (made of bamboo) and Pu/a (made of straw) are two important
traditional instruments used for food storage in the community since ancient times. A few villagers use
plastic bags purchased from the local market for grain storage, but grains stored in these bags do not last
as long and do not germinate, due to the temperature inside the bags.

They weave the Dol from bamboo cultivated in the forest. Women polish both sides of the basket
with cow dung paste. It takes a few days to prepare. Afterward, they place the basket inside the house,
putting straw on the ground to protect against moisture and white worms. One evening, the family
invites the community men to help store the grain inside the Do/; (see Figure-11) and organizes a feast
for them. The preserved food is consumed during the summer and rainy seasons, when no one can go
outside to collect food.

The community men make rope from straw and use it to create a ‘Pula; a traditional grain storage
container widely used for safe grain storage. It provides excellent protection for the grain, allowing stored
grains to last more than a decade and remain edible. Men from the community are invited to make pula
in the evening. On special occasions, the family arranges food and beverages for all the invited men, and
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they enjoy a feast together in the evening.

Harvested millets need to be processed for long-term preservation in the community, and the same
process is applied to paddy. First, the millets are separated and cleaned using a ‘Ku/a’ (a traditional bamboo
basket) by men, then the millets are dried in the sun outside the house in an open area. Pula and Doli
are two traditional containers woven by community men to store crops for years. However, they are now
adopting plastic bags for grain storage, purchased from the village market. Millets stored in plastic bags
do not last for a year due to temperature imbalances inside the bag, and these grains are not preserved
for future cultivation. While the preservation process is good, it is not safe for future cultivation and
consumption.

The harvested millets were stored in both the Tupa (small bamboo baskets) and the Siali Tupa (fig.
12) for years. Both sides of the Tupa (basket) are polished with cow dung paste, and its opening is covered
with a siali plate. The basket is then placed inside the house on a Bhada, which helps protect it from
insects, white worms, and water.

The harvested grains are processed for long-term preservation. First, the grains need to dry in the sun
for a few days and are then stored in a dry place in the house. Community men prepare rope from straw
to weave ‘Pula; a traditional grain storage instrument. They invite community members to help make
the Pula in the evening. However, many community members are no longer interested in making the
Pula, as it is an expensive and time-consuming process. A few years ago, these techniques were commonly
used for food storage for future consumption. The Pula is the only instrument that protects grains from
insects and maintains the internal temperature for safe storage. Now, community members are adopting
plastic bags, which are not suitable for long-term and safe preservation of grain. Grains stored in plastic
bags cannot sprout because the bags do not maintain the required temperature, causing the grains to lose
their ability to germinate. Those who do not wish to preserve grains for future use buy plastic bags sold in
the village market. Grains are also preserved in traditional Mashias (mud vessels) and in siali leaf baskets
woven by women in the community. They not only know preservation techniques but also know how to
weave baskets. They collect Sa/ and siali leaves to weave baskets for storing grains for future cultivation.
Both Sa/ and siali leaf baskets are essential for safe storage and future consumption.

Conclusion

The Paudi Bhuyan cultivate a variety of crops; however, their harvests are often insufficient for
survival. To sustain themselves, they supplement their diet by gathering various food resources from the
forest. Staple foods such as paddy, millets, and pulses are produced exclusively through collective hill
cultivation. During the rainy season, oilseeds are grown on hill slopes for both personal consumption
and sale in local markets. These oils are primarily used for cooking and frying cakes during community
festivals. In fact, most of the oil used in their kitchens is dedicated to frying these cakes. Similarly, thirty-
five varieties of traditional paddy were once cultivated in the forest lands, serving as their primary food
source and dietary supplement.

Relying on hill cultivation, they sow various edible seeds to provide food supplements and nutrients.
All the foods they cultivate are consumed and sold in the market. These foods are essential for sustaining
life during food shortages in the region. Cultivated foods are rich sources of energy and nutrients and
are harvested after being protected from wild animals. They collect these foods at the end of the winter
and summer seasons for consumption. In addition to food and cultivation, they also offer food to
their ancestors during community worship. They prepare a variety of traditional foods and celebrate
festivals and ceremonies, most of which center on their environment and the resources that sustain them.
Offering food to ancestors and the village deity is part of their tradition. They believe in nature and
supernatural entities. Their festivals and ceremonies, including Vosanagola, Ambonua, Fulpooja, Osha
pooja, and the Karam festival, are closely linked to their food and traditional practices. These community
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food traditions and ceremonies are vibrant and engaging. Community members come together to work
collectively during these feasts and rituals.

Communities use various traditional methods to ensure future food security. They weave baskets and
pulas from bamboo, straw, and leaves, and use mud vessels to store grain. Staples such as dried grams,
millets, and paddy are preserved in hand-woven mathias, siali pulas, tumbas, and tupas to maintain a
steady food supply.
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1 Kima Kima Rainy Own . <3M Dry Long Term Rainy season
season Consumption Land
2 Katasi Katasi Rainy Own . <3M Dry Long Term Summer season
season Consumption Land
3 Saria Saria Rainy Own . <3M Dry Long Term Rainy season
season Consumption Land
4 Kala-Saria  Kala-Saria Rainy Own . <3M Dry Long Term Summer season
| | season Consumption Land
\ \ \ -
5 Gudlu Gudlu Rainy Own . 4-6M  Both Long Term Rainy season
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\ \ \ i
6 Suan Suan Rainy Own . <3M Dry Long Term Summer season
| | | season Consumption Land
| | | :
7 Putia Putia Rainy Own . <3M Dry Long Term Summer season
‘ ‘ ‘ season Consumption Land
\ \ \ i
8 Sanbankar  Sanbankar Rainy Own . <3M Dry Long Term Rainy season
season Consumption Land
9 Badbankar Badbankar Rainy Own . <3M Dry Long Term Summer season
season Consumption Land
10 Dudhsar  Dudhsar Summe‘r Own . 4-6M  Wetland |[Long Term [Rainy season ~ |L€ss
and Rainy (Consumption Cultivated
11 Bijafuli Bijafuli Summe'r Own . 4-6M  [Wetland [Long Term |[Summer season |Less
and Rainy (Consumption .
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‘18 ‘Fulpam ‘Fulpam season Consumption <3M Land Long Term Rainy season Cultivated |
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‘ ‘ ‘ Season Consumption Extinct
. | Rain 0 D
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\ | \ i
29  Guldisaria Guldisaria IS{amy Own . <3M Dry Long Term [Rainy season :
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\ |
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[Extinct
33 Meherkanta Meherkanta Summe.r Own . 4-6M  [Wetland [Long Term Summer season
and Rainy (Consumption Extinct
34 Kendukera Kendukera Summe.r Own . 4-6M  [Wetland [Long Term Summer season
‘ ‘ ‘ and Rainy (Consumption Extinct
| | | Summer  |Own
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Table No. 2: Various Millets cultivated in their slopes for consumption and marketing purposes.

Seasc')n of Uses Duratlo.n of Types of land
Cultivation Harvesting
. Local g
Si. | Name of Local g g
No | the Millet = &
y " | Name Rainy/Winter/ Own/ . S S kS S
Marketing/ <3M/4-6M | Wet/Dry = g ]
Summer Both 3 3 ES
ot = & O
Finger . . .. .
1 Millet Mandia |Rainyseason |Both 4-6 M Dry land Siali Tupa entire year
. . Bamboo .
2 Sorghum |Gangei |Rainyseason |Both 4-6 M Dry land Basket Occasionally
3 rFr:);l(lt;ll Kangu |Rainyseason |Both 4-6 M Dry land Lau Tumba | entire year
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4 Suan Suan Rainy season | Both 4-6 M Dry land ,S;l;}; ama entire year
5 Guldi Guldi Rainy season | Both 4-6 M Dry land Bamboo entire year
Basket
6 Jalli Jalli Rainy season | Both 4-6 M Dry land Lau Tumba | Rainy season
. . Winter
7 Maiz Moka Rainy season | Both 4-6 M Dry land Lau Tumba season
Table -3 Traditional Grams cultivates on their hill slopes for both marketing and consumption
Si. Name of | Local Season of Uses Duration of| | Types of
No the Gram | Name Cultivation Harvesting || land g
o 2]
Rainy/Winter/ | Own/ <3M/4-6M | Wet/Dry L§ s s E
Summer Marketing/ 2 3 g é
Both > A E O
1 Black Biri Rainy season Both 4-6 M Dryland | Siali Tupa Festivals
Gram
2 Horse Koloth | Rainy season Both 4-6 M Dryland | Bamboo Occasions
Gram Basket
3 Black Ruma Rainy season Both 46M Dryland | LauTumba | entire year
eyed pea
4 Black Bali- Rainy season Both 4-6 M Dryland | Salapatra entire year
Horse Koloth Tupa
5 Arhar Rahadi | Rainy season Both 4-6 M Dryland | Bamboo entire year
Dal Basket
6 Moong | Muga Rainy season Both 4-6 M Dryland | LauTumba | entire year
Dal

Flow Chart-1: Traditional Paddy and its four distinct benefits
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Flow Chart-2: Reasons for less Cultivation in the hill slope area
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Trregular, low, & uncertain Rainfall

Loss of floods-loss of cultivation
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Cultivation

Loss of domesticated animals

Provision to cultivate Hybridized paddy

Flow Chart-3 Reasons for the Extinction of Traditional Paddy Crops
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Flow Chart-4: Consumption in different forms of traditional rice in the community.
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Flow Chart-5, Consumption of Millets in four different forms
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