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MESSAGE

Food and Drugs Administration
Civil Supplies and 

Consumer Protection
Parliamentary Affairs

Government of Maharashtra

Shri Girish Bapat
Minister of Food and Drugs 
Administration Civil Supplies 
and Consumer Protection
Parliamentary Affairs
Government of Maharashtra

I am happy to know that Nehru Science Centre has organised a National Science 

Seminar for school students which will help the school students who will get the detail 

knowledge and updates about Pulses for sustainable Food Security.  Nehru Science 

Centre conducts variety of educational programmes for popularization of Science 

among masses in general and students in particular.  Some of these activities are 

conducted nationwide in collaboration with the State authorities/Department of the 

respective States/UTs.  I am happy that this centre has specifically organised national 

level seminar for school students.

The United Nations has declared the year 2016 as the International Year of Pulses and 

as a Food Civil Supply Minister of Maharashtra, I really feel that this the need of the 

hour to talk about this subject at the state, national and international level as well as it is 

dealing with each person of the society.  The topic selected for this year's national 

science seminar is 'Pulses for sustainable Food Security: Prospects and Challenges'.  

As we all are aware that the pulses are important food crops and have the maximum 

nutritional value and therefore it has wide effect in our life.  Through this Seminar, I am 

happy that the initiative has been taken towards getting the knowledge and making the 

movement towards the food security.

I am happy through this seminar we will have a detail discussion on such an important 

topic which will focus the measures taken to provide the food security.  Therefore, this 

seminar will definitely boost all of us to update about the food security and also our 

personal interest in this subject.  I would also suggest the Centre to organise various 

seminars/workshops on various topics on regular basis.

(Girish Bapat)    
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MESSAGE

 The United Nations has declared 2016 as the International Year of Pulses. The 
International Year of  Pulses 2016 aims to heighten public awareness of the nutritional 
benefits of pulses as part of sustainable food production aimed towards food security and 
nutrition. This initiative creates a unique opportunity to encourage connections 
throughout the food chain that would better utilize pulsebased proteins, further global 
production of pulses, better utilize crop rotations and address the challenges in the trade 
of pulses. The pulse crops occupy a unique position in the world agriculture by virtue of 
their 2 to 3 times higher protein content than cereals and their capacity to fix atmospheric 
nitrogen. In India, about a dozen varieties of pulses are grown as an integral part of 
different cropping systems and significantly contribute to the sustainability of cereal-
based cropping systems and important for the nutritional security and vegetarian diet of 
large Indian population.

 I congratulate National Council of Science Museums for organising this year’s 
National Science Seminar on ‘Pulses for sustainable food security:Prospects & 
Challenges’ at Nehru Science Centre, Mumbai for promoting the value and utilization of 
pulses throughout the food system, their benefits for soil fertility and climate change and 
for combating malnutrition.

 I wish the programme all success and extend my heartiest felicitations to all the 
participants of the seminar.

(N. K. Sinha)
Secretary, Ministry of Culture

Govt. of India

Shastri Bhawan Dr. Rajendra Prashad Road New Delhi-110 115
Phone:- 23386995(O) (Fax) 23384093, E mail : secy-culture@nic.inlwpuk dk

vf/kdkj
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Shri Shrikant P. Pathak
Curator-F, Head education cell,
National Coordinator NSS-2016 
Nehru Science Centre (NCSM)
Dr. E. Moses Road, Worli,
Mumbai-400018,India

Dear Shri Pathak,

Many thanks for your kind mail informing me about the flagship event of NCSM, the National Student's 
Science Seminar, to be held on October 4, 2016 at Nehru Science Centre, Mumbai.

It gives me immense pleasure to learn that a popular student's event is organized every year by the Council 
involving more than 30,000 school students from a large number of States & Union Territories. The topic for 
this year's Seminar, 'Pulses for Sustainable Food Security: Prospects and Challenges', is also contextual and 
relevant to the common mass. India is a rare country which grows such a variety of pulse crops which none of 
the countries in the world grows. The commonly grown pulses are chickpea, pigeonpea, rice bean and others. 
Our group at NIPGR has been responsible for sequencing the entire genome of desi chickpea and has 
undertaken molecular genetics approach to analyse yield traits with the ultimate aim of improving Channa. 
Pulses are an affordable source of protein and minerals for a large proportion of rural populations. They have a 
long shelf life, which means they can be stored for long periods without losing their nutritional value. Many 
pulses are drought-resistant and are suitable for marginal environments. In fact, the protein obtained from 
pulses is significantly less expensive compared to animal foods. However, the yield of pulses remains a cause 
of concern for agricultural scientists. Therefore, in the present context, the organization of this seminar is quite 
relevant to make the students aware about the importance of pulses as well as to draw the attention of the policy 
makers, agriculture scientists and the farmers.

As both the institutions, the National Academy of Sciences, India and the National Council of Science 
Museum, are engaged in imparting scientific temper among the masses in general and students in particular, 
and also in enhancing the understanding of Science among school students, we strongly feel that the Academy 
is natural partner in such efforts of national importance.

My heartiest good wishes for the success of the 'National Student's Science Seminar'.

With warm regards,
Yours sincerely

(Akhilesh K.Tyagi)
President, NASI; and

Professor, University of
 Delhi, South Campus,

 New Delhi
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Indian Academy of Sciences
P.B. No. 8005, C.V. Raman Avenue, Bengaluru 560 080, India

Professor RAM RAMASWAMY

President

The National Council of Science Museums initiative to organize an Annual National 

Students’ Science Seminar is highly commendable. The choice of themes is also very 

appropriate, as for example this year’s focus on “Pulses for sustainable food security: 

Prospects & Challenges” during the International Year of Pulses, 2016. Given the 

importance of pulses as a major dietary source of proteins for many Indians, the seminar 

will go a long way in educating and creating awareness among school students in the 

country on major issues of concern in regard to pulses. These include issues such as 

pulse diversity, socio-economic and cultural aspects of pulses, nutrition, distribution, 

agricultural practices, contribution of pulses in food security, storage, factors affecting 

pulses’ production- the list is long! The NCSM, the Nehru Science Centre, and the 

National Coordinator, Sri Shrikant P Pathak deserve both our thanks and our 

compliments!

I take this opportunity to extend my warm congratulations to all students participants of 

the Science Seminar and on behalf of the Indian Academy of Sciences, send our good 

wishes for a productive and fruitful scientific session. 

MESSAGE

28 July 2016 Professor Ram Ramaswamy

Vs-ua-/Tel : (080) 2266 1203, (011) 2673 8964, QSDl /Fax : (080) 2361 6094
bZesy/Email : president@ias.ernet.in; ramaswamy@jnu.ac.in osclkbZV/Website : www.ias.ac.in
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National Council of Science Museums
Ministry of Culture, Government of India

National Council of Science Museums (NCSM) has been organising 

National Science Seminar for school students since 1982 and the 
thCouncil is proud today to organise the event in its 35  year. For all 

these years, the event has been a rich source of education and 

vibrant with participation of young minds from all over the 

country.

Hon'ble Prime Minister, Shri Narendra Modi, taking cognizance of 

the country's chronic nutritional imbalance, has urged the farmers 

to increase pulses production in the country and ensuring that 

pulses are a part of the diet of the common man for daily protein 

requirements and overall health. A large section of Indians are 

vegetarians and therefore the availability of vegetable protein 

remains the key factor in correcting the situation of nutritional 

imbalance in India. Being a rich source of vegetable proteins, 

pulses offer a viable option in ensuring nutritional security for the 

large Indian population. 

Studies have shown that people whose diets are enriched with 

pulses have reduced risks of some cancers. The high levels of fibre, 

and low amounts of fat in pulses, and the antioxidant vitamins 

they contain are thought to contribute to this protective effect. As 

of 2015, the world's biggest producers of pulses were India, 

Canada, Myanmar, China, Nigeria, Brazil, Australia, USA, Russia, 

and Tanzania, while the world's most important pulse exporters 

also include Argentina, France, Ethiopia, and Turkey. 

Director General
National Council of Science Museums

Shri A. S. Manekar

10

We need to grow our food in a way that least damages a fragile ecosystem that has pretty well 

reached the limit of its tolerance to our intensive, present production methods. That is to say 

we need to pursue food solutions that are not only productive but sustainable and renewable 

in the longer term.

The young generation will live on this planet for many years to come and therefore they must 

understand that awareness of the pulses as sustainable food is extremely valuable and global 

production of pulses has become very much relevant in the present day. I am sure, through 

their deliberations, the students would be able to develop a framework to evaluate multiple 

benefits through pulse crops and sustainability.

The United Nations declared 2016 as the International Year of Pulses (IYP) and in order to 

create awareness about the pulse crops, a critical and ancient part of the food basket, NCSM 

has chosen 'Pulses for sustainable food security: Prospects & Challenges' as the topic of this 

year's National Science Seminar (NSS) to be held at Nehru Science Centre, Mumbai on October 

4, 2016.

The science seminar is one of the most popular programmes of NCSM. Like every year, this 

year also thousands of students from Block level, District level and State level have 

participated in this nationwide exercise which culminates into the national level competition. 

Young students will use this platform to express their views and from these budding scientists 

we shall know the social and scientific issues related to pulses for sustainable food security. 

I wish the participants all the very best. 

A. S. Manekar
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2016
International Year of

PULSES
INTRODUCTION

Pulses are an important source of nutrition throughout 
the world and are part of the food grain family known as 
legumes such as chickpeas, peas, lentils and beans. 
Considering this, the 68th United Nations General 
Assembly declared 2016 the International Year of Pulses 
(IYP 2016) vide its resolution number (A/RES/68/231). IYP 
2016 aims to heighten public awareness of the nutritional 
benefits of pulses as part of sustainable food production 
aimed towards food security and nutrition. The Year will 
create a unique opportunity to encourage connections 
throughout the food chain that would better utilize pulse-
based proteins, further global production of pulses, better 
utilize crop rotations and address the challenges in the 
trade of pulses.

The Food and Agriculture Organization of the United 
Nations (FAO) has been nominated to facilitate the 
implementation of the Year in collaboration with 
Governments, relevant organizations, non-governmental 
organizations and all other relevant stakeholders. 

Talking of the motion, UN Secretary General Ban Ki Moon 
explained the rationale behind declaring this year as the 
IYP stating that, “Pulse crops, such as lentils, beans, peas 
and chickpeas, are a vital source of plant-based proteins 
and amino acids. Despite strong evidence of the health 
and nutritional benefits of pulses, the consumption of 
pulses remains low in many developing and developed 
countries. Pulses can contribute significantly in 
addressing hunger,  food security,  malnutrition, 
environmental challenges and human health.”

The world today faces multiple challenges like diabetes, 
climate change, obesity, water scarcity, cardiovascular 
disease, biodiversity, nutrient deficiency, nitrogen 
depletion, stunting, food waste, cancer, says Milan Shah an 
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International trader in pulses. Like the story of the six blind men and the elephant, all these 
problems are viewed in isolation by huge panels of experts in medicine, sociology, agricultural 
sciences, environmental science and the farming community. Each offer a multitude of 
solutions to each problem. But like the wise king in the story, who saw the elephant as a whole, 
in each case, pulses are part of the solution: a single truth that we perceive in different ways. 
They are the golden thread woven through the fabric of the more balanced and sustainable 
world we all wish to see. They address each of the issues mentioned above.

A powerhouse of nutrition, pulses had been a dietary food source of many human civilizations 
for thousands of years. Pulses are the only plant based protein source and rich in fiber. Pulses 
contains minerals like iron, calcium, magnesium, potassium, B-group vitamins and other 
essential nutrients which are helpful for improving the human, animal and the environmental 
health of the Earth itself. 

Pulse crops have a unique role to play in the global nitrogen cycle, as legumes and pulses fix 

atmospheric nitrogen in soils which can make them self-sufficient in nitrogen, and enable 

them to grow in almost any soil. The introduction of pulses into crop rotations actively helps fix 

nitrogen in the soil, thus reducing fertilizer requirements of the pulse crop itself, as well as the 

following crops, like cereals, which may not have this capability. Pulses also offer exceptional 

nutritional inputs to human diets, use relatively little water compared to other protein sources, 

thereby helping save precious water and are also capable of growing well in water stressed 

lands.

Pulse crops are one of the most sustainable crops a farmer can grow, with low water footprint 

and energy input than grain crops with a comparable nutritional yield. This year allows the 

World to frame the appropriate policies that can empower our farmers with  advanced 

cultivation techniques leading to enhanced yield and thereby motivate them to grow pulse 

crops.

It is in line with this Global initiative, and recognising the fact that pulses form a very significant 

part of the average Indian diet, that the National Council of Science Museums, Ministry of 

Culture, Government of India has chosen the topic “Pulses for Sustainable Food Security: 

Prospects and Challenges” for this IYP2016's National Science Seminar. Children from across 

the country have deliberated on this topic at different levels on the urgent need to understand 

how pulses in addition to being an extremely tasty and nutritious food, also contribute in a 

great measure to soil deficiency corrections, nitrogen supplementing, prevention of lifestyle 

diseases, and ameliorating climate change. 36 students, the respective winners of all the 36 

states and union territories of India will be participating at the National Science Seminar on 4th 

October at Nehru Science Centre Mumbai. 

Diverse activities around the world, including the National Science Seminar that National 

Council of Science Museums is organizing, will help raise awareness of the prospects and 

challenges of ensuring food security, facilitate dialogue among stakeholders, and promote 

innovative solutions.
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National Council of Science Museums, and primarily its constituent Unit, the Nehru 

Science Centre in Mumbai has joined various National and International bodies in 

organizing events, activities and programmes to sensitize the citizens of India on this all 

important topic, which is the need of the hour for all of us. National Science Seminar is one 

of the most important activities that NCSM is organizing for the school students to create 

awareness on this topic for students across India.

The World is made by its Nations, and a Nation is made of its citizens in more ways 

than one. The destiny of a Nation is shaped entirely by the citizens. It is 

imperative that they are healthy, wealthy and wise. It is today's children 

who will be tomorrow's citizens and this makes it imperative that 

we accord the highest priority to furthering their ability to 

think and arrive at conclusions that will take the World in 

the right path in the years to come. If NCSM as a 

National organisation that furthers public 

understanding of science, succeeds in instilling 

the seeds for right thought among the 

students of today, it will have done a great 

service to the Nation and to Humanity.
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AM CitWA FTSE FNAAS FISPP, Director The UWA Institute of Agriculture, The 
University of Western Australia, Australia and UN FAO Special Ambassador for the 
International Year of the Pulses 2016 

Hackett Professor Dr Kadambot Siddique

Email: kadambot.siddique@uwa.edu.au

Pulses: solutions to human health 
and cropping systems sustainability
Introduction
Pulses or grain legumes (edible seeds of leguminous plants) include dry beans, field pea, 

chickpea, lentil, mung bean, pigeonpea, urd bean and several other minor ones. As per the FAO 

definition, the term 'pulses' excludes grain legumes used for oil extraction (soybean and 

peanut). Current global pulse production is about 76 million tonnes. Pulses are rich in nutrients 

important for a healthy diet and relevant to several chronic non-communicable diseases. 

Pulses are currently underused in comparison to cereals (rice, wheat and maize) despite the 

known benefits to agricultural productivity, sustainability and human health. Unlike cereal and 

oil seed crops, pulses can symbiotically fix nitrogen, leading to significant advantages for 

agricultural sustainability, both in developing and developed countries (Foyer et al., 2016). The 

United Nations declared 2016 as the International Year of Pulses under the banner 'nutritious 

seeds for a sustainable future'. Yet, pulses are a minor component of most human diets at 

present. Food security and soil fertility could significantly improve with greater pulse usage 

and crop improvement in a range of pulses. Food security and nutrition are a key international 

development objective under the Sustainable Development Goal (SDG2) of the 2030 Agenda 

for Sustainable Development. As 2016 is the first year of implementation of the Agenda, the 

International Year of Pulses will also link the contribution of pulses to critical targets under 

SDG2, particularly those on food access, malnutrition, smallholder incomes, and sustainable 

and resilient agriculture.

Pulse crops will only achieve a competitive advantage if their profitability to the farmer is 

similar to or exceeds that of the dominant cereal crops. To date, pulses have received limited 

attention from policymakers and governments despite their multiple benefits. The current 

level of research and development funding for pulses is low and unstable. A recent global 

survey shows an investment of US$175 million per annum for the 13 pulse crops, a trifling 

amount compared to the billions of dollars invested in the three major cereal crops each year 

(Murrell, 2016).

Pulses in cropping systems

Pulses are not only important food and feed sources, but they play a major role in the 

sustainability and productivity of cropping systems. Pulses contribute to cropping system 

diversity when grown with crops of other plant families (e.g. Gramineae), disrupting the pest 

and disease cycles that develop during monocropping. They also contribute to soil fertility, 

primarily through biological nitrogen fixation but also by adding organic matter and releasing 

sparingly-available soil phosphorus. A shift in land use toward pulses and away from livestock  
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would substantially lower the carbon footprint for protein production destined for human 

consumption. There is significant untapped potential for genetic improvement in pulses which 

would contribute further to the sustainability of cropping systems.

Farming systems need to be profitable and sustainable to meet the growing needs of the 

global population and to respond to the changing climate. Farmers need to optimise the use of 

inputs such as water and fertilisers. Pulses play a significant role in cropping systems because 

of their sustainable and environmental benefits such as reducing the carbon footprint and the 

need for nitrogen fertilisers. Well-grown pulse crops typically fix between 80 and 120 kg 

nitrogen per hectare, such that global nitrogen fixation could account for up to 27 Mt of nitrogen 

without increasing the area planted to pulses. Hence, about 9 Mt of soil nitrogen would be 

available for the following crops, which is equivalent to about 10% of global consumption of 

nitrogen fertiliser and worth US$8–12 billion. Moreover, the grain protein content of cereal 

crops following a pulse crop increases, and soil structure and health improve after growing 

pulse crops. Accordingly, nitrogen-fixing pulses provide unparalleled sustainable 

opportunities for minimising future nitrogen fertiliser use. 

The inclusion of pulses in cropping systems can increase the cropping intensity, which 

enhances annual productivity, increases diversity and reduces overall risk because the reliance 

on one or more crops declines. Pulse production is static or declining in several countries, in the 

face of increasing global demand. For example, current pulse production in India is about 18–19 

million tonnes. However the gap between demand and supply is widening; hence, about 4–5 

million tonnes of pulses are imported annually into India from countries such as Australia, 

Canada, Myanmar and Turkey. India is the largest producer and consumer of pulses. These 

crops are grown across a range of farming systems, from subsistence agriculture to 

sophisticated commercial production systems, so research and development need to target 

particular species to these various agro-ecological and cultural systems. Several studies in 

India show that a yield gap exists in pulses; that is, realised yields were often around half of 

what they could be, but with considerable spatial and temporal variations. The yield gap can be 

partitioned into two components: (1) the difference between achievable yields—obtained from 

on-farm demonstrations incorporating currently recommended production technology—and 

farmer yields, and (2) the difference between model-calculated potential and achievable yields. 

The first component is usually greater than the second, suggesting that there is scope for 

applying known technology. The narrowing of yield gaps depends on an understanding of the 

causes of those gaps.

Genetic improvement 

Pulses have underpinned the development of genetics. The common garden pea was used by 

Gregor Mendel to demonstrate the 'particulate nature of inheritance' (Mendelian genetics) in 

1865. Nevertheless, many pulse breeding programs suffer from low genetic diversity and low 

rates of genetic progress. In recent years, whole genome sequencing has become an affordable 

and powerful tool to delineate genomic information in core germplasm. Genomic information 

can be used to generate high-resolution genetic maps for important agronomic traits, develop 

molecular markers for breeding, and identify important genes for crop improvement. High-

resolution genetic maps are available for 10 legumes with de novo sequence information and 

low-resolution maps are available for all but Bambara bean, tepary bean and lima bean. The 

establishment of genetic resources and grain legume genome sequencing together provides 

the opportunity to apply genomics-assisted breeding strategies toward crop improvement.
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Health benefits

Pulses provide nutritious human food and animal feed in both commercial and low-input 

subsistence agriculture. The health advantages of a pulse-rich diet are many faceted. Their 

role in global health, including the reduction of non-communicable diseases such as obesity, 

diabetes, heart disease and neurodegenerative diseases, is underappreciated. A diverse diet 

including a range of pulses is required for health benefits. Pulses hold a near-unique position 

among foodstuffs because of their health-determinant properties. For example, all-cause 

mortality increased by 113% for Chinese women on a pulse-free diet and by 30% for Chinese 

men. Moreover, the mortality hazard ratio declines by 7–8% in older people globally for every 

20 g increase in daily grain legume intake. The first study to assess the link between the 

Mediterranean diet and health, which included a 20 g intake of pulses per day, found a 10% 

reduction in all-cause mortality.

Pulses offer a food-based solution to decreasing the risk of certain diseases such as pre-

diabetes and diabetes management as well as diabetes-associated complications, especially 

cardiovascular disease. Since diabetes is a major risk factor for several cancers and 

neurodegeneration, the future health of ageing populations may depend on a food system 

that provides pulses in an affordable, palatable and sustainable way. Most benefits from 

pulses are achieved at an intake of about 30 g per day, but lesser amounts are also beneficial. 

Recent studies in Western Australia consistently demonstrated that lupin-enriched (a pulse 

crop grown extensively in Western Australia) foods reduced blood pressure and glycaemic 

responses, providing strong evidence that lupin-enriched foods may have cardiovascular 

benefits, particularly in patients with diabetes who are at a significantly increased risk of 

cardiovascular disease. Moreover, lupins have negligible anti-nutritional properties and can 

be consumed as snack foods with minimal cooking. However, to increase the global 

consumption of pulses, more convenient, tasty pulse-based food products that meet the 

demands of consumers are needed.

Conclusions

Pulses have been included in cropping systems for hundreds of years, especially in rotation 

with other crop species. A boost in pulse production is urgently needed to oppose the static or 

declining production trends especially in developing countries, despite increasing global 

demand. The International Year of Pulses in 2016 provides an excellent opportunity to reflect 

on the status of global pulse production, consumption and potential opportunities for future 

expansion. Our current overreliance on a handful of major staple crops (rice, wheat, maize and 

potato) has inherent agronomic, ecological, nutritional and economic risks and devalues the 

contributions made by underused crops such as pulses. The intake of a diverse array of pulses 

is important in the human diet. Moreover, many underused pulse crops are already an 

essential source of vitamins, micronutrients and protein for vast areas of the developing 

world and, thus, a valuable component for nutritional security. More enduring partnerships 

need to be established between national and international research bodies, non-government 

organisations, community-based organisations and commercial entities interacting with 

farmers. Only then can we expect that smallholder farmers will practically implement the 

extensive knowledge we have so far to increase the production of pulses. Let us produce and 

consume more pulses in our diet in the International Year of Pulses 2016.
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Dr. Hameed Nuru
Representative and Country Director 
World Food Programme, India 

Scientific thinking 
and  innovations in technology
to boost  food and nutrition

 security
The mammoth and crucial task of providing every human being with safe and nutritious 
food will remain a challenge, which can only be achieved throughinnovative and practical 
advancements in science and technology.

Scientific innovations: From farm to folk

The food that we eat goes through various stages of production, storage, and processing. It 
also travels great distances and exchanges a number of hands before it reaches our plates.  
This journey from farm to fork is complex, requiringinnovation, cutting edge technology, and 
the finest scientific minds.

To trace the journey of our food, we have to begin at the farmer's field. Application of science 
and technology in farming practices has helped farmers increase productivity.For example: 
Choosing better seedsto match the local climate and terrain has resulted in easier 
management andgreater productivity. In regions like eastern India where flooding is common, 
farmers have taken to growing flood- tolerant rice, which can withstand total submergence for 
more than two weeks. In a similar manner, moving to scientifically backed livestock husbandry 
systems, like the use of vaccinations and better health care techniques for livestock 
hasresulted in the prevention of diseases, rather than management of outbreaks which are 
much more difficult to contain and lead to loss of livestock. 

The introduction of the Soil Health Card by the Government of India is another example of how 
science is boosting agricultural productivity. Soil cards are issued to farmers so that they can 
get a regular and well-monitored report of the soil which is chosen for cultivation of crops. This 
guides them in choosing nutrients and fertilizers required for each type of soil, thereby 
increasing the crop yield.

Weather satellites are another crucial tool that give the farmer �mely informa�on and 
warning on droughts, floods, rain pa�erns, atmospheric condi�ons etc. This helps in be�er 
planning of crop sowing, irriga�on and use of fer�lizers. More and more farmers in India 
have started turning to satellite informa�on to plan their agricultural prac�ces. This has 
increased their yield and be�ered their economic status.

21



Technology used in farm management has also contributed to better results for farmers. 

Innovative startups in India are using mobile apps to track and monitor the growth of crops on 

farms around the country. The app tracks what is grown, and the conditions in which the crops 

are grown. This enables regular and systematic monitoring of farms, and helps farmers 

receive advice on how to better their agricultural practices. Use of mobile technology has 

helped in linking farmers to their markets in real-time. It keeps them abreast of current prices, 

availability of products, and market locations where they are able to get competitive prices. 

The 'white revolution'in India,also known as 'Operation Flood' applied science and technology to 

the production, processing and marketing of milk, which led to India rapidly positioning itself 

as the world's largest producer of milk.  The revolution was fueled by the introduction of a 

balanced cattle feed, health services, artificial insemination, veterinary treatment and 

optimum use of technology. 

Technology also forms the backbone of an efficient food delivery system. The efficient and 

accountable distribution of food to people in a large country like India requires systems that 

track the movement, delivery and distribution of food. The ongoing end-to-end 

computerization of the Government's Targeted Public Distribution System is a noteworthy 

example where technology is used to identify families who need the government subsidy, 

automate transactions at the point of delivery and also develop a system so that families can 

provide feedback and report complaints. The application of technology into this system 

creates a transparent mechanism of food delivery – one that ensures food reaches those who 

need it the most. 

Science for nutrition security 

Our task does not only involve making sure everyone has food, but the bigger task is to ensure 

that everyone gets adequate nutritiousfood, in a sustainable manner. Diversification of diet is 

an effective way to ensure that people are able to meet their daily requirement of nutrients.

However, apart from diversifying what one eats, scientific research and technology also 

provides us with options to fortify foods that are consumed on a daily basis. Through the 

process of fortification nutrients (like iron, iodine, vitamin A, vitamin B12) are added to 

common foods like rice, salt, wheat etc. For example: Through the commitment of the 

Government of Odisha and support from WFP, iron fortified rice is being served to school 

children in Gajapati, Odisha under the Government's Mid-Day Meal Programme. Children are 

being given their regular meal consisting of rice and curry – but what is different is that the rice 

has iron in it which is helping in reducing anemia. 

Fortification is a scientific process driven by technology. Fortification of rice involves the 

production of fortified rice kernels, which are manufactured by combining rice powder with 

iron, and then converting this powder into rice-like kernels. These fortified rice kernels are then 

blended with regular rice and is ready to be cooked in exactly the same way as regular rice. 

Awareness on nutrition is another important part of being nutrition secure. Communities 

need to be sensitized on what constitutes a nutritious diet, and how this benefits the body. 

Television and social mediacampaigns play a huge role in reaching out to people with 

scientifically tailored messaging. Mobile-based awareness campaigns can reach millions 

much more efficiently than traditional methods, even in the remotest of villages. This can be of 

huge importance especially in cases of outbreak of disease and/or food contamination.
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Scientific evidence for policy making 

We cannot afford to deviate from scientific thinking, research and application when designing 

policies and programmes that work towards food and nutrition security. Can you imagine a 

scenario where we do not have scientific data and understanding of what crops grow in a 

particular region, what are the food requirements of that region, and how food is consumed by 

the local community? It is in fact this data, when gathered methodically, that can give us clues 

to what is needed while designing programmes for a nation. Up-to-date technological systems 

will ensure that the appropriatefood is reaching the identified community. 

In a country as diverse as India, food production and consumption varies through different 

parts of the country. In such a case, it is even more important to use the knowledge and 

application of science to adopt better and wholesome food practices.  

Sustainable Development  Goals and India  

Working towards a future with zero hunger is a vision shared by the global community. When 

world leaders and thinkers met to plan how they envisioned the world by 2030 – a world free of 

hunger was high on their priority. This reflected in the framing of the Sustainable Development 

Goals (SDG) where – 'Ending hunger, achieving food security and improving nutrition and 

promoting sustainable agriculture' was crafted as SDG 2.Achieving SDG 2 in India – the world's 

second most populous country, is critical as until and unless India is food and nutrition secure, 

the rest of the world cannot be. With advances in science and technology, a lot of which is 

already present in India, the vison of an India free from hunger   is possible within our lifetimes, 

and even more so by 2030, a date set for achieving the SDGs. 

As India makes huge advancementsin areas like renewable energy,nuclear technology, and 

launches into space a record-breaking 20 satellites in a single mission, it is imperative for India 

to lead on food and nutrition security. India is a food surplus nation, with adequate in-house 

talentand resources to ensure food and nutrition security. Instrumental to this is increased 

scientific research, technology backed investments, innovative plans, and appropriate policies 

and strategies to ensure that no man, woman or child goes to bed hungry. 

Diversification of diet: Inclusion of pulses

The inclusion of pulses into ones diet can have significant impact on health and nutrition. 

Pulses have a higher protein content than cereals, and are also rich in micronutrients, amino 

acids and B-vitamins. Pulses are high in dietary fiber and contribute towards the prevention 

of non-communicable diseases.   

They are an affordable source of protein and minerals for a large proportion of rural populations 

and contribute towards food security.

WFP has been in India since 1963. Currently, WFP supports the Government in increasing the 

efficiency, as well as the nutri�onal impact of food-based social safety nets. This also 

includes research and analysis that inform effec�ve policy design and implementa�on. 

23



WFP is supporting the governments of Kerala 
and Odisha in the end-to-end computerization 
of the Targeted Public Distribution System. 
Technology is used at fair price shops to 
ensure transparent and efficient transactions.

Photo credit : WFP/Aditya Arya

WFP is working with the 
government of Kerala and Odisha 
to fortify foods distributed under 

the food-based social safety nets. 

Photo credit : WFP/Aditya Arya

WFP is working with the governments at 
the central and state level to establish 
mechanisms to identify food and nutrition 
insecure geographies and populations. 

Photo credit : WFP/Aditya Arya
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Pulses in Human Welfare
The mature seeds of the plants of the family Fabaceae commonly known as “grain legumes” or 

“pulses” are major food stuffs in most countries and indispensable protein source for the third 

world populations. The major pulses included drypeas, lentils, chickpeas, green gram (mung), 

black gram (mash kalai), red gram (arhar) etc. (excluding the oil yielding soybean and peanut). 

Around 60% of total pulse production is from Asia and India is one of the largest producers of 

pulses. Daily per capita consumption of pulses products in Asia is about 110g as compared to 

US where only 9g is taken in diet. 

Pulses being a rich in protein are considered as good source of nutrients and are also 
recognized as poor man's meat showing their importance for consumption in the third world 
countries where protein, energy malnutrition often appears as a major nutritional problem. 
They are also good source of minerals (fe, zn, etc.) and vitamins, contain variety of 
phytochemicals, display antioxidant property and record extensive array of flavonoids 
(anthocyanins, flavanols, isoflavones, phenolic acid etc.). Significantly the utilization of pulses 
have great association with many physiological and health benefits, such as prevention of 
cardiovascular disease, obesity, diabetes mellitus and cancer.

Sadly there is a downward trend in legume/ pulse consumption even in the most traditional 

markets such as India & Spain. This scenario is gradually changing due to the growing 

awareness of the environmental impact of food choices which has generated moderate 

increase in the consumption of plant vs animal foods and people are looking for a healthier and 

more sustainable lifestyle. To meet the demands of today's consumer there is urgent need to 

develop convenient and tasty pulse products. Against this backdrop it is increasingly 

important to have greater and clear understanding of nutritional quality of pulse seeds in 

terms of protein, starch, fibre and anti nutritional compounds which has to be supported by a 

more transparent projection demonstrating health benefits linked to pulse consumption.

PULSE PROTEIN AND QUALITY

Proteins are essential in food which provides essential and non–essential amino acids and 

nitrogen for human health. Pulses are generally rich in protein (ranging 23% in Chickpea to 29 % 

in Lentil) and carbohydrate (around 64 to 69 %) but low in fat (ranging 0.8 % in lentil to 5 % in 

chickpea). The major proteins are globulin (Legumin, 11S and Vicilin, 7S) and albumin (including 

enzymatic protein, protease inhibitors, amylase inhibitors and pectin). Importantly, proteins 

from the cereals and those from the pulses complement each other in diet. The pulse proteins 

are deficient in methionine and cysteine (sulphur containing amino acids) while rich in lysine. 

In contrast cereal proteins are short of lysine but high in methionine and cysteine. 

Proteindigestibility is an important parameter to access nutritional value. For this purpose the 

Digestible Indispensable Amino Acid Score (DIAAS) has recently been recommended by 

FAO.Though pulse protein digestibility is considered to be relatively poor there is still limited 

information on DIAAS for pulses.  
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Proteins and peptides in pulses record health benefits. Peptides with angiotensin-1 
converting enzyme (ACE) inhibitory properties are recovered from the protein hydrolysates of 
lentil, pea, bean and chickpea. ACE plays a role in vasoconstriction that results in the elevation 
of blood pressure (hypertension). The lower IC  (the half maximal inhibitory concentration) 50

would indicate higher ACE inhibitory activity. The value of IC for lentil protein hydrolysate 50 

ranges from 53 to 111 µg/ml which is lower than other pulses suggesting the importance of 
lentil in influencing blood pressure. There are reports which suggest that pulse flours, protein 
concentrates and isolates have the capacity to bind bile acids. Removal of bile acids 
(synthesize from cholesterol in the liver) through binding of foods in the gastrointestinal tract, 
followed by their elimination, increases cholesterol metabolism which may help to reduce 
cholesterol levels in blood. Solubility has nutritional, health and functional implications. 
Relatively insoluble proteins that are poorly digested continue to stay longer in 
gastrointestinal tract would have negative impact for the people with limited absorption 
capacity.

DIETARY FIBRES

Pulses are good sources of structural carbohydrates due to their higher soluble dietary fibre 
(SDF) content compared to cereals and tubers. The dietary fibre (DF) fractions are of nutritional 
interest because of their important physiological properties that can promote health. The total 
dietary fibre (TDF), insoluble dietary fibre (IDF) and soluble dietary fibre (SDF) levels vary 
depending upon the pulse species. There are different IDF/SDF ratios among the pulse species 
with peas exhibiting the largest SDF fraction (≤ 25% of TDF). The ratio of insoluble and soluble 
fibre plays important role in influencing potential health benefits, with the optimum ratio 
being 3:1. Significantly, germination promotes DF fractions and improves IDF/SDF ratio due to 
the metabolic reaction accompanied by an increase of polysaccharides causing changes in cell 
wall matrix. It is to be noted that pulses with high level of pectic polysaccharides in IDF fraction 
is associated with the potential physiological effects in the human upper gastrointestinal 
tract. A strong positive correlation between the content of uronic acids of IDF and cation 
exchange capacity has been observed in pulse fibres which would facilitate the capacity to bind 
heavy metal ions. 

PHYSIOLOGICAL PROPERTIES AND DIGESTIBILITY OF PULSES STARCHES

Starch is the most abundant carbohydrate in pulse, accounting for 22-45% of the seed. Pulse 
starch exhibits lower glycemic index (GI) than cereals and tubers because of high level of 
amylose (important component of starch) and strong interactions between amylose chains. 
Pigeon pea starch records lowest in vitro GI values of around 44, while it is about 51 for mung 
bean and chickpea. The low GI means slow release of glucose into blood stream which is 
beneficial for people with diabetes. Pulse starches are less digestible than cereal starches 
because they contain less amount of rapidly digestible starch (RDS). Mung bean contents 
relatively more slowly digestible starch (SDS) but less amount of resistant starch (RS). In 
contrast pigeon pea has less SDS but more RS, while lentil displays moderately high SDS and 
RS. High amounts of SDS and RS could be linked with potential physiological benefits, such as 
areduction of potential risk factors for then metabolic syndrome, diabetes management, 
protection against colonic cancer and mental performance. The dietary intervention of a 
substantially increased intake of pulses is advised to replace readily digested foods.

NATURAL SOURCE OF ANTIOXIDANTS

Pulse seeds are valuable source of natural antioxidants such as phenolic compounds, 
tocopherols etc. The antioxidants can protect against oxidative stress which is closely linked 
tocancer and cardiovascular disease. The potential antioxidant capacity of pulse seeds With best regards,

Prof. P.K.Das
President, APBI & Former Head. 
Dept. Of Genetics, BCKV, West Bengal

on total phenolic content. The major phenolic compounds are phenolic acids, flavonoids, and 
pyrocyanadins. The low levels of phenolic acids are in mung bean, lentil, faba bean and pigeon 
pea. The majority of flavonoids are present in the seeds as glycosides. In the seeds of pulses �- 
tocopherol predominates and its level is greatest in pigeon pea, pea and lentil. The germination 
plays important role in antioxidant properties of pulse seeds. The antioxidant activity 
estimated by �-carotene assay in mung bean sprouts has been found to be the highest in the 
first day of germination. The germinated mung bean seeds express significant increase in total 
phenolics on the contrary germinated lentil seeds record lower anti-radical capacity than that 
of the raw seeds. 

POSITIVE AND NEGATIVE ROLE OF ANTINUTRITIONAL FACTORS 

Many components of pulse seeds are recognized as anti-nutrients. Their metabolites such as 
vicine and convicine in faba bean or sucrose derived oligosaccharides and tannins. There are 
also various classes of proteins such as trypsin/chymotrypsin which inhibit the action of 
proteases. Vicine and Convicine in faba bean are thermostable pyrimidine glucosidic 
compounds which are associated with favism i.e. haemolytic anaemia. The non protein amino 
acid �-ODAP found in grass pea that, if consumed in large quantities for extended periods can 
lead to neurolathyrism, a neurotoxin disease. However, activation of protein kinase C by �-
ODAP adds a new positive dimension for investigating its therapeutic potential in such areas 
as Alzheimer's disease, hypoxia and the long term potentiation of neurons essential for 
memory. The plant metabolite �-galactosyl derivatives of sucrose abundant in pulse seeds 
restrict digestibility in humans and other monogastric animals as they lack digestive �-
galactosylase. Consequently dietary oligosaccharides are fermented by bacteria in the large 
intestine which produce carbon dioxide, methane and hydrogen causing flatulence. This may 
be perceived to be either an anti-nutritional or a prebiotic effect; for the latter benefit, purified 
oligosaccharides are in demand as food additives for the promotion and maintenance of gut 
microbial health. This family of compounds is also emerging as important immune-
stimulators in animals and humans. In spite of the negative impact the anti-nutrients may 
play important beneficial roles in both plant metabolism and human health.

NATURAL SOURCE OF MINERALS:

About half of the world population suffers from malnutrition of iron, zinc, calcium, iodine and 
selenium. This is known as “hidden hunger” and iron deficiency becomes the most serious 
nutritional problem. The pulses are natural rich source of several minerals and are excellent 
candidate foods for combating malnutrition. Beans are rich in iron, zinc and other 
microelements. Peas low in phytic acid are good source of iron, zinc and magnesium. Mung 
bean another pulse with lower phytic acid than pigeon pea is an iron rich food source with wide 
genetic variability for iron and zinc. Chickpea on the other hand having low phytic acid is a rich 
source of selenium and other microelements as well as of carotenoids which can increase 
mineral absorption in the human digestive system. These pulse species with enriched mineral 
concentration positions themselves as food based solution for global mineral micronutrient 
malnutrition. 

Several pulse nutrients interact with each other, modulating their respective absorption rates. 
Efforts are made to increase the concentrations of “promoter substances” to stimulate the 
absorption of essential minerals and to reduce the concentration of anti-nutrients by 
interfering with their absorption. The best described “promoter substances” are insulin, amino 
acids, cysteine, vitamin D, E, provitamin A, niacin and choline. They promote the absorption of 
selenium, calcium, phosphorous, iron and zinc, methionine and tryptophan.
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