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m Himalayas is home to a ri :

) § a rich and diverse indi
b 3. se indigenous food culture
ained the local communities for generations. COVID-19 pandemic

he necessi " fl :
sity of food security and sustainability and there has
a means of

The Fastc

that has sust
lighted t
ing interesl in promoting indigenous food systems as

hese objectives. This article examines how the pandemic has

accomplishing t
riggered Rues agency to resort to indigenous food culture in form of
traditiona! farming and culinary practices in the Eastern Himalayas that have

reflected .and shaped the Pcrceptiorls of sustainable food production,
consumption and preservation in the recent times. This article further highlights
the potcnlial of local food systems in promoting food security, cnvim;mcmal
sustainability, and cultural prescrvation as food is the linchpin of existence and
also a means of retaining our cultural identity. CcOVID 19 has had an immense
offect on the life-chances as well as life styles of people where the pandemic has

of our food sources. As a coping mechanism to the

pared the vulnerability
inhabitants have restructured their culinary ethos
contributing 10 de-

has high
peen @ arow

pandcmic, the native
rioritizing ecological considerations meanwhile
n of contemporary food practices thereby enhancing and glorifying
nomical souls and

satiates the gastro

d regeneration that

globalizatio
local food and culinary pré

creates ccological awarencs
prevents displacemcnt or imping

ctices which
¢ through sustainable foo
e on their landscape-

Keywords: [ndigenous food culture, COVID—19, food security, sustainability,

food regeneration.
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Incowraging Sustainability theough ndigenous Foad Cultu

Lastern Himalayar during €6) Kulipada Ghosh Tarai M-.uhmid/

m:ii:;u.:ofor their backwardness. Natural disasters like floods, landslides and
a::hquakcs have devastating effects on their life and property. The pandemic
;-.\ c.\'ﬂccrbalcd the c!1:1!!CIIgCS even 'I'urlhcr as restrictions on movement and
cconomic activity has allc_clcd their !wclihnod. The pandemic has had severe
jmpacts on the Eastern ||Imiliﬂyu§' food systems, which rely heavily on local
markets and tradlllon_al supply cl!allls. Lockdowns and other measures to control
he spread of the virus have disrupted these supply chains, leading to food

shortages, price hikes, and reduced access to nutritious food (FAO, 2020).
o Emphasis on Healthy Dietary Practices During COVID-19

Studies on nutritional behavior among people have revealed that malnutrition
affect one in every three people globally. Nutritional imbalance and a weak
immune system lead to a lot of diseases. Nutritional deficiencies of high-quality
macro and micronutrients are strongly associated with a depressed immune
function and increased susceptibility to infection (Naja, F. et., al 2020). The
[nternational Committee on Taxonomy of viruses and the World Health
Organization (WHO) termed the contagious viral infection as COVID-19 and
hence, global containment and quarantine were imposed in order to combat
spread of the disease. According to a study published online September 6, 2021

by the .Juumal Gut, a healthy diet is associated with a reduced risk oi'
Qevcloplng COVID-19 and its serious complications. Researchers have found a
link between ‘COVID and a poor diet or socio-economic disadvantages. Carlin
Raﬁ.e, a registered dietician and Professor in Virginia Tech’s College of
Agriculture and Life Sciences, asserts the necessity of having a healthy diet in

prdcr to build a strong Immune system to lessen susceptibility of infection,
including corona virus.

* Global Crises and Food Insecurity

The 2030 A

; genda for Sustainable Development, SDG 2 aims to end hunger
achieve foq ’

iar th-d security and i!npr'uvc {1_111'1'ili0n. Several efforts to make progress
¢ SDG2, are proving insufficient due to challenges posed by COVID-
CGTU'Il:ul virus pandemic. The intensification of recent food insecurity and
cCo:;l::llOn trcndfi du.c.lo conflicts, extreme climatif: c'onditio-ns and _instablc
y along with rising cost of food and economic inequality continues to

mal
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Ernoonraging Sustainability threnaph Incligening s Fond ¢
i L L r;f,,“'.

Lastern Himalayvas i -
g o : ! R fu-,“;i'
food secunty and nulnufm,qlhc prevalence of llntlcrm,nm

around 9.9 percent n 2020, I'rs.nn 8.4 percent iy 2019 ey,
around 660 million people may face Ifungcr in 2030, due i
COVID-19 pandemic on global food sceurity (Fp( 2:: the
The corona Virus outbreak has exacerbated discryp:mcicr; in the chnn;_n 21
food scctor, destabilizing the glol{nl ft)(}d scc_:unly system, ranging fmmalnlj
processing and distribution chain, consumers, and the ccong h
d waste management systems. Mig

challenge
(Pol) rosc 10
p:'cnumcd that :
lasting cltects of the

producers, the
environment an

The food industry has been impacted severely due to COVID-19 Pandemic :
India. The mountain dwellers faced difficulty in purchasing CSS{:nl-m
commodities. According to the official Food and Agriculture OTganizm;:I
(FAQ)" Food security is a situation that exists when all people, at a|| lime:
have physical, social and economic access to sufficient, safe and nutritioys fm&
that meets their daily needs and food preferences for an active and healthy jf»
When people don’t have access to food through any means, food insecum“;
occurs. Food security was already a matter of concern due to population
explosion and limited access to food but during the pandemic, food security py
declined sharply. Disruption in the transportation and supply chains has
significantly affected the distribution of food and other essential commodities

during lockdown.
¢ Food Environment and Global Food Culture

Food practices enables to construct and maintain our beliefs, cultural, racial, and
cthnic identities thereby enriching our cultural heritage. Cultural innovation and
fusion leads to behavioral change and alternative pathways. It has enabled
human to evolve their life styles and life-chances to a great extent. Globalization
has evoked shift in agricultural demand-supply pattern, dietary and nutrition
transition. Consumption of fast food, processed food, packaged food, sweets
and bakeries are increasing. Food behavior transition is also observed through
recent trends in food selection, purchasing patterns, reduction in healthy food
miakg, increased use of processed food, sweets, sugar and salt, animal food and
chemicals. Easy availability of processed food raises some security concerms
such as growing use of pesticides and chemical fertilizers in agriculture,
contaminated produce grown in unclean water, extensive use of non:penniucd
a(!duwcs, adulteration, unsafe and un-hygicnically catered food, unsafe and
;?;]nizll)r?ﬁgdl.:sccg;il:é?‘ilcasu:n DHCszging‘ usc‘o.f antibiotics, and hormoncs for

a , : products are raising an alert among the health
practitioners duc to an increase in life-threatening discases.

110

cQd{ql"rinuipul /“
RKalipada Ghosh Tarai Mahay ui/ aya

PRINCIPAL
Kalipads Ghosh Tar.,
Mahavidyalaya
Bagdugra

Encauraging Si

‘;ustuin:lllilil)' and Food Regener:
ol &

. raiﬂ-’!hﬂ!"f and food s;.‘:curi{y ar
sust * " bout health, environment,
ological footprint. Pandemic
ghe Cy chains relying on tran:
o markets. The challenges p

. agrifood systems to be trans
for the :nutriliom food sustainab
lience of the self-re
digenous people. Sustais
through agriculture practi
| resources. For example
integrate trees :}r\_d crops, can im
cnh;nc"- the resilience of €rops te
food environment and changing ¢
with positive impact on health

crises.

tremet™
of the 1
[clﬁined
and loca

1. Objective of the Present

The main objectives of my prese
e To identify how indigenc
during world cnses cau
inhabitants of Eastern Hi

e To understand the cl
preservation and consum

¢ To understand and ven

and resultant de-globali:

111.Methodology

This paper is based on con
through comprehensive revi
gathered  from secondary
books, Ethnological monof
synthesizing key findings T
other relevant documents f
identifying key themes on t
blog posts, and other onlin
from online sources such
topic,

Scanned with CamScanner



I moevrivirets vetainability thrnsak fed snsees Foed ulr ctzqu"rinuipul /“
Fae SOl B Kalipads Ghosh Tarai hluha\itif Ay

PRINCIPAL

Ability and Food Regeneration HE::::-::I,(:I}:;:“
pn*f’""' Bagdoxra
' iy and food secunty are (mnph--.r systems. Food sustainabnlity
wda""‘lﬂ_ pout health, environment, natural resources and their natural  soe1al
.-.ml'mq I‘*-m] footprint. Pandemic has exposed the vulnerabilities of global
lnml "‘“‘h‘!{:‘ chains n"l}'lm‘. on transportation, corporate farming systems and
food suppnvxntkl‘l-“- The challenges posed by the Pandemic makes it imperative
aocess . food systems 1o be transformed, become more resilient and deliver

for the :‘F::ulrilimls food sustainably and inclusively. It also emphasized 1l
o ct‘;‘mq resilience of the self-reliant bio-cultural food systems and practices
trclﬂ'f“‘-‘]diQ-:lums people.  Sustainability in the Eastern Himalayas could be
of ‘?‘C ;‘ through agriculture practices that are based on traditional knowledze
wm“;mﬂl resources. For example, the use of agro-forestry practices, which
-f‘"d‘::; trees and crops, can improve soil health, increase biodiversity, and
Imri;‘cc the resilience of crops to climate change (FAO, 2019). Strengthening
;:f:c:d environment and changing consumer behavior to promote dictary patterns
with positive impact on health and environment was highly felt during the

Crises.
1. Objective of the Present Study

The main objectives of my present paper are:

¢ To identify how indigenous food culture is being revived and rewarded
during world crises caused due to COVID-19 pandemic among the
inhabitants of Eastern Himalaya.

« To understand the changes undergone in the food production,
preservation and consumption pattern among the inhabitants.

* To understand and verify the notion of sustainability of local resources
and resultant de-globalization of food culture.

Ill.l\'lethodology

This paper is based on conceptual knowledge. Facts have been strengthened
through comprehensive review of existing literature. Information have been
gathered  from secondary sources such as academic and medical journals,
books, Ethnological monograph, news papers, and online databases, and
Synthesizing key findings related to the topic. Policy statements, reports and
Uther relevant documents from government, NGOs, and other organizations,
Lelifying key themes on the topic have been reviewed. Relevant news article,
Y& Posts, and other online sources have been sought. Data has been gathered

fr . . . = . . ., Y
l“’." online sources such as government statisties and reports related 1o the
Opic,
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jure in the Eastern Himalayas highlights revival and proma e
cu '

Foot "y cuising, driven by a growing interest in locally sourced food,
i tjon: o of nutritional value and health benefits of traditional cuisine, and
o gi-“il:: prESCIVe and promote indigenous culture and community resilience.

) :“ ot al., (2021) found that traditional food crops such as millets, maize,

puckwheat were highly ll{llrilious and were better adapted to the local
and 7 ent, making them resilient to climate change.

L,"\'imn

(he Eastern Himalayas including eastern Nepal, Bhutan, Sikkim, Darjeeling,
’ .achal Pradesh, Assam, Meghalaya, Tripura, Mizoram, and Manipur in
f::,ur:l;-ﬁast India cultural diVCfS_itY 1S ('*.vident due to multiple passes of the
;{imalﬂ)’as and quo-Bun11F:se hills which have enabled migration of various
{hnic groups- It is 2 meltmg pot of over 100 ethnic identities such as Garo,
ghasi, Lepcha, Limbu, Bhotiya, Naga, Adi, Monpa and Bangri. These ethnic
oroups have witnessed cultural assimilation and a synthesis of food and lifestyle
fhough each community has its distinct and unique food practice.

These multiethnic people savor rice, pulses and cereals, vegetables, fish and
meat, milk and milk products as staple food in a lot of variety. Due to altitudinal
variation, multi-ethnic  presence, socio-economic status and traditional
knowledge, the food culture has evolved over a period of time. Cultivation of
agricultural crops like maize, wheat, finger millet, barley, potato, soybeans,
seasonal vegetables and fruits is evident. Their traditional culinary practices
involves all edible parts of the plants such as seeds, leafs, stem, roots, fruits and

flowers. Poultry and livestock accounts for a steady and regular supply of eggs,
meat and milk.

Some of the popular traditional Himalayan food includes:

> Buckwheat: A staple food in many parts of the Himalayas, buckwheat is a
nutritious grain that is gluten-free and high in protein and fiber. It is used

to make a variety of traditional dishes, including pancakes, noodles, and

bread.

Sattu: A roasted grain flour made from a variety of grains, including

chickpeas, barley, wheat, sattu is a popular food, often used to make

porridge, drinks and snacks.

Yak meat: A staple food in the high-altitude regions, yak meat is lean,

low in cholesterol, and high in protein. It is typically used in traditional

dishes such as momos (dumplings) and thukpa (soup).

Sea buckthorn: A small, tart berry that is native to the Himalayas, sea

ouckthomn is high in antioxidants and vitamin C and is often used to make

Juices, jams, and sauces.

Y

-

Y
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e povenment has launched a program {o promote organic furmi,,g "

1]1\ Al LI «tion in Sikkim which provides training and Support g flfl logg
food ,‘“f‘“,f:ﬂi initiatives to promote traditional food practice and (dl"\c:"
:;:::c:; %‘h“ program has ch11 succcssfql in prqmoﬁng S"St“i'}abic a)ciai b
and preserving indigenous food culture, improving food Security gpg b
dependence on imported foods.
In Arunachal Pradesh, the “Slow Fc_)od movement” has incomome I
communities and is based on p.rinctp'les of “good, clean, and i r%l
prioritizing the quality and sustainability of food production g well g $
socio-economic wellbeing of food producers and consumers. the
The “Green Livelihood Alliance” initiative in Nepal hag foc
empowering women and marginalized communities
forestry, sustainable agriculture, and income
al., 2020).

MMmupt,
hresth

through ¢,
-generating activities (S

The pandemic has also necessitated the im
sovereignty is the right of the indigenous co
systems. This reflects a deep understanding
Nagaland, the government has launched

farmers to grow traditional crops, took initia
and support food processing and

govemment has implemented polici
resources and promoting the sustaina

portance of food sovereignty, Foyg
mmunities to control their own fopd
of environment and biodiversity, Iy
a training program that supports
tives to promote local food markes
preservation. Whereas, in Bhutan, the
¢s to protect traditional land and watr
ble use of wild food resources.

* Role of Women in Preservat

( ion and Promotion of Food Culture and2
Visible Shift in Local Gastro

nomy

'€y preserve and disseminate tradition
and methods related 1o food and agriculture and als
Producers and processors. They are involved in
including cultivation, harvesting, and processi
millet, and buckwheat (Bhattacharjee et al, 2020). Women arc also involved
tl}? C(?llcctl'un of wild food resources such as muslirooms:, berries, and mcdici“r
goaznéz, \{v’:’nch are an im[?ortam source of nutrition and income (Mishra cllﬂi'[;
- women's collectives ang self-help groups have been instrument®

al agricultural knowled
0 serve as the main _ﬁ_‘t‘d
a range of agricultural ztcii\'liff""
ng of crops such as rice, M
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ducts, such as jams and pickles, made from indigenous fruns ana®™*

lnl"““m
1 8
( !'w. (Bhattacharjee ¢t al., 2020).
Lefaits

\(h

_yndemic has sig“lﬁ"“l‘“l}’ ﬂllc'rt:ll.lhc food habits and preferences of the
"Llcmnmunilics. FFactors influencing interest in local gastronomy include the
o e of markets and restaurants, alterations in the food supply chains and
f‘:l“ﬁng immunity b“‘lld”‘!:', foods have induced the importance of home-
.t\:;;l:ll food. Social m_cdm also pl_aycd a vital role in promoting and preserving
wiﬂ food culture during pandemic (Shrestha, et al.,2021). Himalayan women
I:;: close to nature and try to nurture it by adopting sustainable measures that
‘jat does not impinge on their natural .landscape-. Scarcity of processed food
Juring lockdown has mﬂue.nccd the natives to shift their taste-buds to a local,
organic and home-based dictary practice. Traditional cuisines have not only

atiated the gastronomical souls but also acted as a protective shield providing
immunity and resistance against the deadly corona virus.

, Traditional Knowledge of Food Preservation

A major shift is evident in changing relationship with food culture, the evolving
mindsets of people and ways in which the pandemic has changed the palate of
the country. Food crises have prompted the mountain inhabitants to practice
sustainable food habits. One of the most enduring, effective and luscious form of
food security has been food preservation and fermentation.

Food fermentation is one of the oldest traditional techniques for preservation of
edible products in the development of human civilization. It plays an eminent
role in dictary culture of the Eastern Himalayan region. Historical contributors
being the Nepali and the Gorkha community, fermentation of edible parts of
Plants and animals have been survival systems of the ancient Himalayan people
resulting from traditional knowledge, food preferences, climate conditions, and
availability of agro-biological resources. It is a unique technique to preserve the
f@W materials harvested by the farmers in large scale and the process specially
converts the starch and other polysaccharides into monosaccharide and finally
"ie monosaccharide are converted into organic acids, ethanol and important
“omponents which can be utilized further as foods and medicines. Ethnic
ocmrlcnlcd foods are produced by the ethnic people using their native knowledge
Sour?d fc.tnnenlation from locally available raw mate:nals of plant or animal
Cuitus either naturally, spontancously or b-ack-slop‘pmg or by adding starter
o (S_) containing functional microorganisms which mod_lfy the substrates
b cernut:ally into edible products that are culturally and socially acceptable to
. onsu.mcrs (Tamang, J.P., 2022). Tamang further asserts that due to Fi}}fcrsc
Sfaphica] coordinates and agro-climatic variations, more than 400 different
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2020, when d their families. Global food supply chy;,.
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c s an

soling to support themselves : ' |
stmr!“llfﬁlv afffcr:cd due to subsequent lockdowns that impaired long distge
re highl) systems that hugely depend on access to markets .

n and farming
laborers’ were extremely vulnerable as the,

xchange. Migrant b ™ . |
- celves and their families in the cities due to lack ¢f
rant laborers, who initially have been farmes

Ily started their traditional farming practices.

w¢e
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Even the indigenous population was highly vulnerable during lockdown due
physical and social exclusion, food and nutritional insecurity and reduced
access to food, changes in local diet, and economic losses. It was during ths
period that tremendous resilience of the self-reliant bio-cultural food systems of
indigenous people around the world came to rescue. They were able to ensur
food security and sustain themselves using their localized, bio-diverse, circulx
food systems founded on ancestral knowledge and cultural values. A st
move towards indigenous farming practices, traditional culinary ethos, loct
?hOd S‘OWEQ and preservation lcchniqucs cc_mld be observed during p;mdemic;
e lmcmat_longl Network of Mountain Indigenous Peoples ( INMIP), a globa!
?;é?;orl;];imgfg;":i"s lf‘f““i"g communities spanning 11 countries including
indig;:n()us o cs S:‘LSC communities to maintain and strengthen lht“
exchanges. As per Js ‘g’; I[\]«;mlugh participation  in community l;\:lrlll?:
secretariat of the llllcrl;ali;)nsanl Na(dcn: COf)rdmulor. and project managet mrr\:;;
farmers in India’s Eastern Hirm]?l‘iv ork of Mountain Indigenous People, lﬁivcs

that the pandemic has | atayas reported that “despite the many c.h;allm_..
§ brought, we see positive side: many returning urbat
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L
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s it need to

m
jare in the Eastern Himalayas also includes a rich culinary heritage that

fects the region's cultural diversity and history of trade and exchange. Local
qllads B N L enticeg » 5 . . - -
" ines featurc @ Tange of spices, herbs, and condiments that are used for
cuisines

voring preservation, and medicinal purposes. For example, the use of ginger
1 1 - b 3

‘nﬂli cu

garlic, and turmeric is'\?i(lcsprcud i.n traditional Himalayan cuisine, and is
i\L‘]iC\'L‘d to have medicinal propertics that promote health and wellbeing
(Thakur etal., 2021).
Unadulterated organic food,' vegetables and fruits played a vital role in building
plocks to @ healthy, sustainable, cco-friendly livelihood across generations.
whatever challenges COVID-19 has posed, such as food insecurity and
cxhaustion of economic opportunities, these indigenous communities have

braved to sail through it not only prioritizing social profitability but preserving
their natural habitat.

V. Conclusion

COVID-19 pandemic has had a tremendous impact on the native food culture
and sustainable strategies of the inhabitants in the Eastern Himalayas. While the
pandemic posed difficultics in terms of transportation and market access. it also
provided chances for communities to restore links to their traditional food
systems and knowledge practices. Indigenous culinary practices have helped
these populations to survive the pandemic through innovative and adaptive
approaches. Home gardens, community-based seed banks, and the resurgence of
age-old methods of food processing and preservation are a few instances. Local
communities now have access to fresh, nutritious food, and their efforts have
also helped to preserve biodiversity and promote sustainable farming.

I“.lmhcr, the efforts of various organizations, NGOs, and government entities are
Vital in preserving the native food culture and sustainable strategies. These
ETUUI}S have extended technical and financial aid to the communities to promote
S‘ust.mnablc agricultural methods, create local markets, and improve the value
Chain of indigenous food items, Hence, local food systems can be strengthened
y Promoting  direct marketing channels, such as farmers’ markets and

€O : . ) "

cu'"'"“"“Y-Sllppurlcd agriculture, that enable farmers to connect with

SNsumers and reduce dependence on external supply chains (Bhandari, 2021).
{TU

'Mportance  of indigenous communities in - conserving biodiversity,
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- .y - * = . f r - e b

populations' ability to adapt and endure during the pandemic j indjcay:. ™ ; IED. (2020, )1 jv!::-:d:loﬁ

i 1 i SO0 E IR~

how crucial these knowledge practices are to ensuring food security pr:twc i [ '{t[‘pjiinf:;w s graas

: . . , Vedical (G

biodiversity, and advancing sustainable agricultural methods ]"‘ " tecy, i M h"'-'r'pT*hjfn
. . - . . g v & o -‘_ (DrEss. (2021,

maintain these practices for future generations, it is essentia] to acknawf]:ralE (5] :Li-;a;xgm g e

their contribution, to give them the assistance and resources by, World Health Organizatio

t Ly Mgy (61 Geneva, Switzerlan

ublic

https:.ff’wu.w.wto int'p

Furthermore, indigenous food systems are often based on commypg shai
which eventually fosters social cohesion and resilience. fiog
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