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CEO MESSAGE

Greetings! This is the month we celebrate World Environment
day on 05th June of the year and World food safety day on
07th June 2022. This inspires to inspires us to do something
about it and improve the environment. Also, World food
safety day 07th June 2022 which calls for knowing the
importance of safe food for safe health. Most raw produce sold
as organic do not come with a necessary certification mark.
The fruits and vegetables to be authenticated as organic, they
undergo a certain procedure and this begins with packing it
right.

In this edition we have the insight on Ideas for Profitable
Farming by Mr. Anil Patil.

We hope you enjoy reading this issue as much as we have
enjoyed putting it together for you!

Narayan Upadhyaya
MD- Aditi Organic Certifications Pvt. Ltd.
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Agriculture is one of the key sectors for the
economic development of developing countries.
The concept of the practice is to feed the soil rather
than the crop so there is a need for the adoption of
an alternative farming system like organic farming
so as to keep the soil alive. It is based on minimizing
the use of external inputs through the use of on-
farm resources efficiently, thus the use of synthetic
fertilizers and pesticides is avoided

India has the historical perspective on organic
farming it’s not new to India.

To ease the trade and growth in the organic farming
sector EU regulations and COS standards came into
force. Several organic standard setters have also
developed draft standards for climate “add-ons” for
organic certification, and it is expected that the use
of carbon labeling by retailers will grow
considerably in the future.

Biotechnology has acted as a major pillar
in the development and modernization of
agriculture with the use of bio-fertilizers
which can fix atmospheric nitrogen and
provide micro-nutrients useful to plant
growth. Biotechnological application has a
maximum role for the organic input
providers in increasing soil fertility, in
pest management and in veterinary feed
additives.

As India is in the initial phase of organic
farming, strong institutional mechanisms
and governmental support must be
essential to realize its sustained growth.
The policies adopted by the govt. of India
to encourage the exports of organic
products are the driving forces
responsible for uprising of the Indian
organic food industries which have the
potential to strengthen the Indian
economy as well as the health standards of
the Indian masses.

POTENTIALS IN INDIAN ORGANIC 
FARMING
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Aditi`s Insight

SPOTLIGHT
EXPERT SPEAK WITH MR. ANIL 
PATIL- IDEAS FOR PROFITABLE 

FARMING

https://www.youtube.com/watc 
h?v=tNXfRHqRY8A

In conversation 
with Mr. ANIL 
PATIL. 

Mr. Anil Patil shares 
the valuable insights 
on how farmers can 
make better profits.

The traditional and indigenous knowledge
should be conserved, while introducing
selected modern technologies to manage
and enhance diversity into farming
systems. A long term experiments as
conducted by ICRISAT, sustains the view
that yield of different crops in low cost
sustainable system, the annual
productivity in particular, is comparable
to that in the conventional system

https://www.youtube.com/watch?v=wY7Fj3Fy3Q0&t=461s
https://www.youtube.com/watch?v=tNXfRHqRY8A


He is more determined towards more 
learning by covering the mistakes done in 
the past.

He has started packaging on farm produce 
of Black pepper, Ash Gourd Dumpling, 
Turmeric powder, Kokum concentrate on a 
small scale and now getting popular as 
Patil Farm produce. Farmer is also keen on 
getting FDA licence in order to supply is 
organic turmeric to shops and 
supermarket.

Farmers of this Goa, Mr. Gajanan Patil after
completing a Bachelor of Commerce in 2015
got fascinated with organic farming. After one
year of corporate work life, Mr. Patil plunged
into full-time farming as a core job taking care
of ancestor farmland.

Farmer is well acquainted with Organic
Package of practices and is a Beneficiary of
Paramparagat Krishi Vikas Yojana (PKVY
scheme). He is now benefits of PGS
Certification to add value to the farm produce.

Farmer is practicing multi crop management,
having Areca as main crop, now he has
prepared 1 acre of land for Turmeric
plantation as an intercrop.

He has planted Arecanut in 1 hectare of land
yielding about 16 quintol of procued per year
with Coconut, Banana plantation and other
spices. There are also irrigated and manured
cashew trees that yields approx 3 Quintals
from just 1000 mtsq.

The enthusiasm does not stop here, the farmer
has taken the trial of an Strawberry farming
which is supposed to be UN orthodox crop. He
has harvested just 2 KG of strawberries from a
minute plot with gravitational drip, essential
mulching taking care of nutrient requirement.

Farmer is having own cow shed with takes care
of On farm Input like Jeevamrutha, Farm yard
manure and bio gas.

YOUNG FARMER COMING UP WITH OWN BRAND WITH ORGANIC TAG

Aditi`s Focus
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GAJANAN PATIL, RESIDENT OF PANCHWADI, SHIRODA, PONDA 
BLOCK, GOA.



Cover mangoes with water and boil till well cooked.
Process the mangoes in a liquidizer and add enough 
water to make upto 4 cups. 
Mix in the the dhania, garam masala, salt and sugar.
Heat oil and add rai, kadhi patta, sabut lal mirch 
and kali mirch. 
Saute till rai splutters. 
Add the onions and stir-fry till coated with the oil 
mixture. 
Add the mango mixture, bring to a boil and simmer 
for about 5 minutes. 
Add the coconut milk, simmer for about 2 minutes.
Serve the Mango Kadhi garnished with the hara 
dhania, chopped ginger.

How to make AAM PANNA (Recipe):
4 Medium Raw mango 
(chopped), peeled
2 Tbsp Oil
1 tsp Rai (mustard seeds)
20-30 Kadhi patta (curry 
leaves)
2-3 Sabut lal mirch (whole red 
peppers)
8-10 Sabut kali mirch 
(peppercorns)
1 Cup Onions, grated
1 Tbsp Dhania (coriander) 
powder
3/4 tsp Garam masala
1 Tbsp Salt
1 Tbsp Sugar
1 Cup Coconut milk
For garnish Ginger
For garnish Hara Dhania

Ingredients

AAM KI KHADI
Vyanjan – An Authentic traditional recipe

IMMUNITY BOOSTER

THE WONDERS OF GINGER
Ginger is considered a superfood. 
Superfoods are foods that have very high 
nutritive value and are very beneficial for 
the body. Ginger has a wide range of 
benefits and also helps shield the body 
from any ailments or carriers of diseases. 
Ginger can be consumed by blending 
some fresh ginger into your fruit or 
vegetable juices

Being a root spice, ginger is loaded with nutrients such as vitamin B6 and dietary minerals like 
magnesium, manganese. In fact, raw ginger has around 79% water, 18% carbohydrates, 2% 
protein, and 1% fat. In fact, the best way to use ginger is by adding the raw ginger to your foods 
and drinks.
the presence of Gingerol, an active component that makes ginger a perfect immunity booster. 
Apart from that, Ginger has anti bacterial and anti inflammatory properties, which help in 
keeping several ailments at bay and helps fighting infections.
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Perfect with rice or pakodas. If paired with cool 
foods like yoghurt, you can have that extra one 
too.



GLIMPSE OF INSPECTION & PGS ACTIVITY

https://www.facebook.com/Aditi-Organic-Certifications-Pvt-Ltd-1869628803306476/

Contact us:
Aditi Organic Certifications Pvt. Ltd
Address: No. 38, 1st Floor, 20th Main Road, First Block
Near Rajajinagar Metro Station, Rajaji Nagar, Bengaluru -560 010
Telephone: 080 2332 28134 / 35
Mobile: +91 98450 64286 / 98447 72881
E-mail - aditi@aditicert.net / Website - https://www.aditicert.net/

https://www.instagram.com/aditiorganic/?hl=en
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