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fgeky;h {ks=ksa esa Cywcsjh dh ckxokuh% mHkjrh laHkkouk,¡ ,oa volj 

1
'kqHke daMoky] 

2
f'kokuh ldykuh vkSj 

3
vt; gsenku 

1]3
'kks/kkFkhZ] ohj paæ flag x<+okyh mÙkjk[kaM vkS|kfudh vkSj okfudh fo'ofo|ky;] Hkjlkj] ikSM+h x<+oky] 

mÙkjk[kaM 

2
'kks/kkFkhZZ] Jh xq# jke jk; fo'ofo|ky; nsgjknwu] mÙkjk[kaM

 

Hkkjr esa cnyrh thou'kSyh] larqfyr vkgkj ds çfr c<+rh tkx:drk ,oa LokLF;o/kZd [kk| inkFkksaZ dh 

fujarj c<+rh ekax ds lkFk Cywcsjh ,d mPp&ewY; ,oa laHkkouk'khy ckxokuh Qly ds :i esa mHkj jgh 

gSA  fo'o Lrj ij ÞlqijQwMß ds :i esa çfl) ;g Qy ,aVhv‚DlhMsaV] ,aFkkslk;fuu] foVkfeu vkSj 

[kfutksa ls Hkjiwj gksrk gSA blesa mifLFkr iks"kd rRo 'kjhj dh jksx&çfrjks/kd {kerk c<+kus vkSj LokLF; 

dks csgrj cuk, j[kus esa egRoiw.kZ Hkwfedk fuHkkrs gSaA varjjk"Vªh; cktkj esa c<+rh ekax ,oa mPp vkfFkZd 

ewY; ds dkj.k Cywcsjh ,d mHkjrh gqbZ ckxokuh Qly ds :i esa LFkkfir gks jgh gS] tks iks"k.k vkSj 

vkfFkZd nksuksa –f"V;ksa ls egRoiw.kZ gSA 

ifjp; 

Cywcsjh dk okuLifrd uke oSDlhfu;e dksjEcksle 

gS] tks ,fjdslh dqy dh ,d egRoiw.kZ] mPp ewY; 

okyh 'khrks".k Qly gSA blds Qy NksVs] xksy] 

vkd"kZd ,oa xgjs uhys jax ds gksrs gSa] ftudk 

Lokn gYdk ehBk&[kêk vkSj iks"k.k ewY; vR;f/kd 

gksrk gSA bldk ewy mRifÙk LFky mÙkjh vesfjdk 

gS] tgk¡ 20oha 'krkCnh ds çkjaHk esa oSKkfud ,oa 

laxfBr :i ls bldk O;kolkf;d mRiknu vkjaHk 

gqvkA le; ds lkFk bldh yksdfç;rk fujarj 

c<+rh xbZ vkSj vkt ;g vesfjdk] dukMk] ;wjksi] 

v‚LVªsfy;k rFkk ,f'k;k ds vusd 'khrks".k {ks=ksa esa 

lQyrkiwoZd mxkbZ tk jgh gSA  

 

Hkkjr esa fo'ks"k :i ls mÙkjk[kaM] fgekpy çns'k 

vkSj tEew&d'ehj ds mPp fgeky;h ,oa 'khrks".k 

{ks=ksa esa bldh lQy [ksrh dh laHkkouk,¡ rsth ls 

c<+ jgh gSaA bu {ks=ksa dh BaMh vkSj vuqdwy 

tyok;q bldh ckxokuh ds fy, mi;qä ekuh 

tkrh gSA orZeku ifjçs{; esa tyok;q ifjorZu 

vkSj Qly fofo/khdj.k dh c<+rh vko';drk dks 

/;ku esa j[krs gq, Cywcsjh ioZrh; —f"k ç.kkyh ds 

fy, ,d LFkk;h] fVdkÅ ,oa ykHkdkjh fodYi ds 

:i esa mHkj ldrh gSA bl çdkj] Cywcsjh u 

dsoy iks"k.k lqj{kk dks etcwr djus esa lgk;d 

gS] cfYd fgeky;h {ks=ksa dh —f"k&vk/kkfjr 

vFkZO;oLFkk dks Hkh l'kä vkSj le`) cukus esa 

egRoiw.kZ Hkwfedk fuHkk ldrh gSA 

iks"k.k ,oa LokLF; ykHk 

Cywcsjh dks Þiks"k.k dk HkaMkjß dgk tkrk gS] D;ksafd 

blesa 'kjhj ds fy, vko';d iks"kd rRo] 

foVkfeu vkSj [kfut larqfyr ek=k esa ik, tkrs 

gSaA çfr 100 xzke Cywcsjh esa yxHkx 84 çfr'kr 

ikuh vkSj 57 fdyks dSyksjh ÅtkZ gksrh gSA blesa 

yxHkx 14-5 xzke dkcksZgkbMªsV ik;k tkrk gS] tks 

'kjhj ds fy, çeq[k ÅtkZ lzksr dk dk;Z djrk gS] 
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tcfd 2-4 xzke vkgkj js'kk ikpu fØ;k dks 

csgrj cukus esa lgk;d gksrk gSA blds vfrfjä 

blesa yxHkx 0-3 xzke olk ,oa 0-7 xzke çksVhu 

Hkh ik;k tkrk gS] tks larqfyr iks"k.k çnku djrs 

gSaA Cywcsjh foVkfeu ,] ch&lewg] lh] bZ vkSj 

foVkfeu ds dk vPNk lzksr gS] tks 'kjhj dh 

çfrj{kk ç.kkyh dks etcwr cukus] Ropk ,oa vka[kksa 

ds LokLF; dks cuk, j[kus rFkk gfì;ksa dks 

etcwr cukus esa egRoiw.kZ Hkwfedk fuHkkrs gSaA 

[kfut rRoksa dh –f"V ls Hkh Cywcsjh vR;ar lè) 

Qy gS] ftlesa dSfY'k;e] Q‚LQksjl] iksVSf'k;e] 

vk;ju] eSxuhf'k;e] ftad ,oa eSxuht tSls 

vko';d rRo çpqj ek=k esa ik, tkrs gSaA ;s lHkh 

rRo ân; LokLF; dks csgrj cuk, j[kus] jä 

fuekZ.k dh çfØ;k dks çksRlkfgr djus rFkk 'kjhj 

dh fofHkUu tSfod fØ;kvksa dks larqfyr cuk, 

j[kus esa vge Hkwfedk fuHkkrs gSaA 

çeq[k çtkfr;k¡ ,oa çdkj  

fo'oHkj esa Cywcsjh dh vusd çtkfr;k¡ ikbZ tkrh 

gSa] ftUgsa mudh tyok;q vuqdwyrk] ikS/ks dh o`f) 

rFkk Qy dh xq.koÙkk ds vk/kkj ij oxhZ—r fd;k 

tkrk gSA çeq[k çdkjksa esa gkbcq'k] ykscq'k] 

jSfcVvkbZ] ,ojxzhu] osyosVyhQ rFkk MªkbZySaM 

Cywcsjh 'kkfey gSaA 

Cywcsjh dh fuEufyf[kr çtkfr;k¡ bl çdkj ls gSa% 

1- gkbZcq'k Cywcsjh 

;g fo'o esa lokZf/kd mxkbZ tkus okyh çeq[k 

çtkfr gS] ftlds ikS/ks lkekU;r% 1-5 ls 3 ehVj 

rd Å¡ps gksrs gSaA blds Qy vkdkj esa cM+s] 

vkd"kZd vkSj Lokfn"V gksrs gSa] ftlds dkj.k rkts 

Qy ds :i esa cktkj esa bldh vR;f/kd ekax 

jgrh gSA 

2- ykscq'k Cywcsjh 

;g çtkfr NksVs dn ¼30&60 lseh½ dh >kM+h ds 

:i esa gksrh gS vkSj vR;f/kd BaM lgu dj 

ldrh gSA blds Qy NksVs ysfdu mPp xq.koÙkk 

okys gksrs gSaA bldk mi;ksx eq[;r% çlaLdj.k 

mRiknksa tSls tSe] tsyh] twl ds fy, fd;k tkrk 

gSA 

3- jSfcVvkbZ Cywcsjh 

;g çtkfr xeZ vkSj de BaM okys {ks=ksa ds fy, 

mi;qä gksrh gSA blds ikS/ks vf/kd mPp ,oa fuEu 

rkieku ds fy, lgu'khy gksrs gSa vkSj de 

ns[kHkky esa Hkh vPNk mRiknu nsrs gSaA Hkkjrh; 

ifjfLFkfr;ksa ds fy, bls lcls mi;qä ekuk tkrk 

gSA 

4- ,ojxzhu Cywcsjh  

bl çtkfr ds ikS/ks lkyHkj gjs&Hkjs cus jgrs gSaA 

;g çtkfr eq[;r% gYdh lnhZ okys {ks=ksa esa mxkbZ 

tkrh gS vkSj ltkoVh egRo Hkh j[krh gSA 

5- osyosVyhQ Cywcsjh  

bl çtkfr dh çeq[k fo'ks"krk bldh eqyk;e ,oa 

e[keyh ifÙk;k¡ gksrh gSa] tks bls fof'k"V igpku 

çnku djrh gSaA ;g çtkfr lkekU;r% taxyh ;k 

çk—frd ouksa esa ikbZ tkrh gS vkSj O;kolkf;d 

[ksrh ds fy, de çpfyr gSA ;g eq[;r%'kks/k 

dk;ksaZ ,oa tSo fofo/krk laj{k.k ds –f"Vdks.k ls 

egRoiw.kZ ekuh tkrh gSA 

6- MªkbZySaM Cywcsjh  

;g çtkfr vis{kk—r 'kq"d ,oa de ueh okys 

{ks=ksa esa Hkh thfor jgus dh {kerk j[krh gS] tks 

bls vU; çtkfr;ksa dh rqyuk esa vf/kd lgu'khy 

cukrh gSA gkykafd bldk O;kolkf;d egRo 

lhfer gS] ysfdu ;g vuqla/kku ,oa çtuu 

dk;ZØeksa esa egRoiw.kZ Hkwfedk fuHkkrh gSA 

7- gkQ&gkbZ Cywcsjh 
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;g gkbZcq'k vkSj ykscq'k Cywcsjh ds ladj.k ls 

fodflr dh xbZ gS] ftlesa nksuksa ds xq.k lekfgr 

gksrs gSaA blds ikS/ks e/;e Å¡pkbZ ds gksrs gSa rFkk 

vR;f/kd BaM lgu djus dh {kerk j[krs gSaA ;g 

çtkfr BaMs ,oa fgeky;h {ks=ksa ds fy, fo'ks"k :i 

ls mi;qä ekuh tkrh gSA  

Hkkjr esa fo'ks"k :i ls yks&fpfyax gkbcq'k ,oa 

jSfcVvkbZ fdLeksa ds vuqdwyu] vuqla/kku vkSj 

{ks=h; ijh{k.kksa ij rsth ls dk;Z fd;k tk jgk gS] 

rkfd ioZrh; ,oa le'khrks".k {ks=ksa esa bldh 

O;kolkf;d [ksrh dks c<+kok fn;k tk ldsA 

tyok;q ,oa ènk  

Cywcsjh dh lQy [ksrh ds fy, 'khrks".k tyok;q 

mi;qä ekuh tkrh gSA blds ikS/kksa dh larqfyr 

o`f)] iq"iu ,oa Qyu ds fy, 15 ls 25 fMxzh 

lsfYl;l rkieku vuqdwy jgrk gSA fofHkUu 

fdLeksa ds vuqlkj Cywcsjh dh 'khr&lap;u vof/k 

esa fHkUurk ikbZ tkrh gS] tks lkekU;r% 300 ls 

800 'khr&?kaVksa ds chp gksrh gSA i;kZIr 

'khr&lap;u vof/k dyh fuæk dks rksM+us rFkk 

ikS/kksa esa leqfpr iq"iu ,oa Qyu ds fy, vR;ar 

vko';d gksrh gSA 

e`nk dh –f"V ls Cywcsjh gYdh vEyh; e`nk esa 

loksZÙke o`f) djrh gSA blds lQy mRiknu ds 

fy, e`nk dk ih,p eku yxHkx 4-5 ls 5-5 ds 

chp gksuk vko';d gSA bl lhek ls vf/kd ih,p 

gksus ij ikS/kksa }kjk iks"kd rRoksa dk vo'kks"k.k 

çHkkfor gksrk gS] ftlls ikS/kksa dh o`f) ,oa mit 

ij çfrdwy çHkko iM+rk gSA tSfod inkFkksaZ ls 

le`)] vPNh ty fudkl okyh nkseV e`nk blds 

fy, lokZf/kd mi;qä ekuh tkrh gSA 

Hkkjrh; ifjçs{; esa mÙkjk[kaM] fgekpy çns'k ,oa 

tEew&d'ehj ds ioZrh; {ks=ksa dh fefê;k¡ 

LokHkkfod :i ls vEyh; ,oa tSfod inkFkksaZ ls 

le`) gksrh gSa] tks Cywcsjh dh [ksrh ds fy, vR;ar 

vuqdwy ifjfLFkfr;k¡ çnku djrh gSaA vr% bu 

{ks=ksa esa oSKkfud çca/ku viukdj Cywcsjh dh 

O;kolkf;d [ksrh dks lQyrkiwoZd fodflr fd;k 

tk ldrk gS] ftlls fdlkuksa dh vk; esa o`f) 

,oa —f"k fofo/khdj.k dks c<+kok fey ldrk gSA 

vkfFkZd egRo ,oa foi.ku laHkkouk,¡ 

Cywcsjh ,d mPp&ewY; okyh ckxokuh Qly gS] 

ftldh ekax egkuxjksa] lqijekdsZV Jà[kykvksa rFkk 

çlaLdj.k m|ksxksa esa fujarj c<+rh tk jgh gSA 

bldk mi;ksx rkts Qy ds :i esa miHkksx ds 

lkFk&lkFk twl] tSe] tsyh] lw[ks Qy ,oa 

U;wVªkL;wfVdy mRikn cukus esa O;kid :i ls 

fd;k tkrk gSA blds vfrfjä] bl Qly dh 

moZjd vko';drk vis{kk—r de gksrh gS] tcfd 

cktkj esa bldk ewY; mPp gksrk gS] ftlds dkj.k 

fdlkuksa dks csgrj vkfFkZd ykHk çkIr gksrk gSA 

lkFk gh] varjjk"Vªh; cktkj esa c<+rh ekax ,oa 

fu;kZr dh laHkkoukvksa ds dkj.k ;g fo'ks"k :i ls 

ioZrh; {ks=ksa ds fdlkuksa ds fy, ,d ykHkdkjh 

vkSj vkd"kZd fodYi ds :i esa mHkj ldrh gSA 

lrr fodkl dh fn'kk esa ;ksxnku 

Cywcsjh dh [ksrh ioZrh; —f"k ç.kkyh esa ewY; 

lao/kZu dh fn'kk esa egRoiw.kZ ;ksxnku çnku dj 

ldrh gSA ;g Qly efgyk ,oa ;qok m|ferk 

dks çksRlkfgr dj xzkeh.k vkthfodk ds u, 

volj l̀ftr djrh gS rFkk vis{kk—r de 

jklk;fud moZjdksa dh vko';drk ds dkj.k 

tSfod [ksrh ds fy, Hkh vR;ar mi;qä fl) gksrh 

gSA blds vfrfjä] bldh c<+rh cktkj ekax ,oa 

mPp vkfFkZd çfrQy fdlkuksa dh vk; esa LFkk;h 

o`f) lqfuf'pr djrs gSaA bu lHkh fo'ks"krkvksa ds 



P a g e |4 
 

The Pahadi Agriculture                                                                                     Mountain Agriculture e-Magazine 
A p r i l| 2 0 2 6 

 

vk/kkj ij Cywcsjh fgeky;h {ks=ksa esa ,d lrr] 

i;kZoj.k&vuqdwy ,oa ykHkdkjh ckxokuh ç.kkyh 

ds fodkl esa egRoiw.kZ Hkwfedk fuHkkus dh {kerk 

j[krh gSSA 

vkS|kfudh –f"V ls mi;ksfxrk 

Cywcsjh dh [ksrh <kynkj {ks=ksa esa e`nk vijnu dks 

fu;af=r djus esa egRoiw.kZ Hkwfedk fuHkkrh gS] 

D;ksafd bldh lq–<+ tM+ ç.kkyh feêh dks fLFkj 

cuk, j[kus esa lgk;d gksrh gSA ;g Qly 

taxyh tkuojksa ls vkaf'kd lqj{kk çnku djus ds 

lkFk&lkFk gst ¼ckM+½ ds :i esa Hkh çHkkoh :i ls 

mi;ksx dh tk ldrh gSA blds vkd"kZd lQsn 

iq"i ,oa uhys jax ds Qy ioZrh; {ks=ksa esa 

HkwlkSan;hZdj.k ds fy, vR;ar mi;qä gSa] ftlls 

i;kZoj.kh; lkSan;Z esa mYys[kuh; o`f) gksrh gSA  

fu"d"kZ 

fgeky;h {ks=ksa esa Cywcsjh dh [ksrh Hkfo"; dh ,d 

laHkkouk'khy ,oa ykHkdkjh ckxokuh Qly ds :i 

esa mHkj jgh gSA ;g u dsoy fdlkuksa dh vk; 

c<+kus esa lgk;d gks ldrh gS] cfYd iks"k.k] 

lqj{kk ,oa —f"k fofo/khdj.k dh fn'kk esa Hkh 

egRoiw.kZ Hkwfedk fuHkk ldrh gSA mfpr 

vuqla/kku] xq.koÙkkiw.kZ jksi.k lkexzh] oSKkfud 

çca/ku rFkk lq–<+ cktkj laidZ ds ek/;e ls 

Hkkjr ds 'khrks".k fgeky;h jkT;ksa esa Cywcsjh 

mRiknu dks ,d ubZ fn'kk nh tk ldrh gSA
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In agriculture, insects are often viewed as enemies responsible for crop damage and yield 

losses. For most farmers and consumers, the word “insect” immediately brings to mind images 

of pests destroying leaves, boring into fruits, or spreading diseases. This perception, however, 

represents only one side of a much larger and more complex ecological picture. Not all insects 

are harmful; in fact, many insects play a crucial and beneficial role in agricultural ecosystems. 

These beneficial insects act as pollinators, predators, parasitoids, decomposers, and soil 

builders, contributing directly and indirectly to crop productivity, food security, and 

environmental sustainability.  

Recognizing and conserving beneficial insects 

is essential for achieving sustainable 

agriculture in the present era of rising input 

costs, pesticide resistance, and environmental 

concerns. Beneficial insects are those that 

provide services which help crops grow better 

and healthier, either by assisting in 

pollination, controlling pest populations, 

improving soil fertility, or supporting 

ecological balance. These insects are nature’s 

own pest managers and productivity 

enhancers, working silently within 

agricultural fields. For centuries, traditional 

farming systems unknowingly benefited from 

these insects by maintaining diverse cropping 

patterns and avoiding excessive chemical use. 

However, modern intensive agriculture, with 

its heavy reliance on synthetic pesticides, has 

disrupted this natural balance, often harming 

beneficial insects along with target pests. One 

of the most important roles played by 

beneficial insects is pollination. Pollination is 

a vital biological process through which 

pollen is transferred from the male part of a 

flower to the female part, enabling 

fertilization and seed formation. Many 

vegetable, fruit, and seed crops depend on 

insect pollination for successful fruit set, 

improved yield, and better quality. Pollinating 

insects such as bees, butterflies, moths, 

beetles, and flies visit flowers in search of 

nectar and pollen, unintentionally facilitating 

pollination. Crops such as cucurbits, tomato, 

brinjal, capsicum, sunflower, and many fruit 

crops show improved yield and uniformity 

when pollinated by insects. Without 

pollinators, crop productivity would decline 

sharply, affecting food availability and farmer 

income. Among pollinators, bees play a 

particularly significant role. They are highly 

efficient pollinators due to their body 

structure, foraging behaviour, and flower 

fidelity. Bees collect nectar and pollen to feed 

their colonies, visiting hundreds of flowers in 

a single day. This activity ensures effective 

pollen transfer and enhances fruit size, shape, 

and seed development. Decline in bee 

populations due to pesticide exposure, habitat 
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loss, and climate change has raised serious 

concerns worldwide. Protecting pollinators is 

therefore not only an environmental necessity 

but also an agricultural priority. In addition to 

pollination, beneficial insects play a major 

role in natural pest control. Predatory insects 

feed directly on crop pests, reducing their 

population and preventing outbreaks. 

Common predatory insects include ladybird 

beetles, lacewings, spiders, predatory bugs, 

and certain beetles. These predators feed on 

aphids, whiteflies, mites, thrips, and 

caterpillars that damage crops. A single 

ladybird beetle, for example, can consume 

hundreds of aphids during its lifetime, 

providing effective pest suppression without 

any cost to the farmer. 

Parasitoids represent another important group 

of beneficial insects involved in pest control. 

Unlike predators, parasitoids lay their eggs on 

or inside the bodies of pest insects. The 

developing larvae feed on the host insect, 

eventually killing it. Parasitoids are highly 

specific in nature, targeting particular pest 

species and maintaining their population at 

manageable levels. This specificity makes 

them extremely valuable in biological control 

programs, as they do not harm non-target 

organisms or beneficial insects. Beneficial 

insects contribute significantly to reducing the 

dependence on chemical pesticides. Excessive 

use of pesticides has led to several problems, 

including pest resistance, resurgence of 

secondary pests, environmental pollution, and 

health hazards. When natural enemies are 

conserved and encouraged, pest populations 

remain under control through biological 

means, reducing the need for chemical 

interventions. This approach not only lowers 

production costs but also promotes safer food 

and a healthier environment. Another 

important but often overlooked role of 

beneficial insects is their contribution to soil 

health. Insects such as beetles, ants, termites, 

and earth-dwelling larvae help decompose 

organic matter and improve soil structure. By 

breaking down crop residues and organic 

waste, they facilitate nutrient recycling and 

improve soil fertility. Their movement 

through the soil creates channels that enhance 

aeration, water infiltration, and root growth. 

Healthy soil supports healthy crops, making 

soil-dwelling insects an integral part of 

sustainable farming systems. Beneficial 

insects also support biodiversity within 

agricultural ecosystems. Diverse insect 

populations contribute to ecological stability 

and resilience against pest outbreaks and 

environmental stress. Monocropping and 

excessive pesticide use reduce insect 

diversity, making crops more vulnerable to 

pests and diseases. In contrast, diversified 

cropping systems that support beneficial 

insects are more stable and productive in the 

long run. Biodiversity acts as a natural 

insurance system, protecting crops from 

sudden ecological disruptions. Despite their 

importance, beneficial insects are often 

unintentionally destroyed due to 

indiscriminate pesticide use. Broad-spectrum 

pesticides do not differentiate between 

harmful pests and beneficial insects, leading 

to the destruction of natural enemies. This 

creates an imbalance in the ecosystem, often 

resulting in pest resurgence, where pest 

populations rebound rapidly due to the 

absence of their natural predators. Farmers 

then apply more pesticides, entering a vicious 

cycle that increases costs and environmental 

damage. 
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Climate change poses another challenge to 

beneficial insects. Changes in temperature, 

rainfall patterns, and extreme weather events 

affect insect life cycles, distribution, and 

survival. Pollinators may emerge earlier or 

later than flowering crops, disrupting 

pollination. Some beneficial insects may 

decline due to habitat loss or altered climatic 

conditions. Protecting and supporting 

beneficial insects is therefore essential for 

building climate-resilient agricultural systems. 

Farmers can play a crucial role in conserving 

beneficial insects through simple and practical 

measures. One of the most effective strategies 

is adopting integrated pest management 

practices, which combine cultural, biological, 

and mechanical methods with judicious use of 

pesticides. Avoiding unnecessary pesticide 

sprays, especially during flowering stages, 

helps protect pollinators and natural enemies. 

When pesticide use is unavoidable, selecting 

selective and low-toxicity products and 

applying them at appropriate times can 

minimize harm to beneficial insects. 

Maintaining crop diversity is another effective 

way to encourage beneficial insects. Growing 

a variety of crops, including flowering plants, 

provides food and shelter for pollinators and 

predators. Border crops, hedgerows, and 

flowering strips along field margins act as 

habitats for beneficial insects, supporting their 

survival throughout the year. Such practices 

enhance ecological balance while improving 

overall farm productivity. Organic farming 

systems naturally support higher populations 

of beneficial insects due to the absence of 

synthetic pesticides and fertilizers. The use of 

compost, green manures, and biological inputs 

creates a favourable environment for insects 

and soil organisms. Even within conventional 

farming systems, incorporating organic 

practices can significantly improve beneficial 

insect populations and reduce pest pressure. 

Education and awareness are essential for 

changing the perception of insects from 

enemies to allies. Many farmers and 

consumers lack knowledge about beneficial 

insects and their role in agriculture. Extension 

programs, farmer training, demonstrations, 

and visual aids can help farmers identify 

beneficial insects and understand their 

importance. Once farmers recognize the value 

of these insects, they are more likely to adopt 

conservation practices and reduce pesticide 

misuse. Beneficial insects also have an 

indirect impact on human health and food 

safety. By reducing pesticide use, they help 

minimize chemical residues on food, ensuring 

safer consumption. They also reduce 

environmental contamination of soil, water, 

and air, contributing to public health and 

ecological sustainability. In this way, 

beneficial insects serve not only agriculture 

but society as a whole. Urban and peri-urban 

agriculture can also benefit from beneficial 

insects. Home gardens, rooftop gardens, and 

community gardens that include flowering 

plants attract pollinators and predators, 

enhancing crop productivity even in urban 

settings. Encouraging beneficial insects in 

such spaces contributes to urban biodiversity 

and environmental awareness among city 

dwellers. In the long run, sustainable 

agriculture depends on working with nature 

rather than against it. Beneficial insects 

represent nature’s own pest management and 

productivity system, refined over millions of 

years of evolution. Ignoring or destroying 

these allies undermines agricultural 

sustainability and increases dependence on 
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costly external inputs. Embracing beneficial 

insects helps restore ecological balance and 

ensures stable crop production. In conclusion, 

beneficial insects are indispensable partners in 

agriculture, playing vital roles in pollination, 

pest control, soil health, and ecological 

balance. They enhance crop productivity, 

reduce dependence on chemical pesticides, 

support biodiversity, and contribute to 

environmental sustainability. Despite their 

importance, beneficial insects are often 

misunderstood and neglected. Protecting and 

promoting these natural allies requires 

awareness, responsible farming practices, and 

a shift toward sustainable agricultural 

systems. By recognizing insects not merely as 

pests but as essential contributors to food 

production, farmers and society can move 

toward a more resilient, productive, and 

environmentally friendly agricultural future.
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सेब में  महत्िपणूा मदृा जवनत रोग और उनका प्रबुंधन 

मकेुश कुमार जुुंटा, डॉ.नीलम कुमारी, डॉ. सतीश कुमार शमाा 

पादप रोगविज्ञान विभाग, डॉ. यशिुंत वसुंह परमार औद्यावनकी एिुं िावनकी विश्वविद्यालय, नौनी, सोलन, 

वहमाचल प्रदशे 

भारत में, सेब की खेती लगभग 3,04,000 हके्टेयर के्षत्र में की जाती ह,ै जजसका कुल वाजषिक उत्पादन 26,25,000 

मीजिक टन और उत्पादकता 8.63 मीजिक टन प्रजत हके्टेयर ह ै(NHB, 2024)। जहमालयी के्षत्र में, मखु्य रूप से जम्मू 

और कश्मीर, जहमाचल प्रदशे और उत्तराखंड राज्यों में इसकी व्यावसाजयक खेती की जाती ह।ै जहमाचल प्रदशे में, सेब 

की खेती लगभग 1,16,240 हके्टेयर क्षेत्र में की जाती ह,ै जजसका वाजषिक उत्पादन 5,02,950 मीजिक टन और 

उत्पादकता 4.33 मीजिक टन प्रजत हके्टेयर ह ै(Anonymous, 2025)।  

सेब कई फफ ूं द, जीवाण ुऔर ववषाण ु रोगों से सूंक्रवमत 

होता ह,ै वजनमें से मुख्य रूप से सफेद जड़ सड़न (white 

root rot), सीडवलुंग ब्लाइट (seedling blight), 

कॉलर सड़न (collar rot) जसैे कवक रोग, वशखर गाुंठ 

रोग और हयेरी रूट जैसे जीवाण ु रोग वमट्टी से फैलने 

वाले सबसे हावनकारक रोग हैं। सेब में  महत्िपणूा मदृा 

जवनत रोगों  के लक्षण, रोगजनक और रोग प्रबुंधन काया 

वििणा वनचे उल्लेवखत  हैं। 

सफेद जड़ सड़ि (White root rot) 

रोगजनक :-   डेमेटोफोरा नेकेविक्स    

लक्षर्   

रोग  सुंक्रमण से जड़ें गहरे  भरेू रुंग की हो जाती ह ैऔर 

अवधक नमी में सुंक्रवमत जड़ों के इदा वगदा सफेद रुंग का 

किकजाल रुई की तरह फैलत ह ै। बाद में सफेद फफूुं द 

का जाला भरेू रुंग का होकर अस्पष्ट हो जाता ह ैनतृछाल 

ऊपर असुंख्य छोटे -छोटे काल े  माइक्रो स्केलरोवशया  

बनत े हैं । टहवनयों की िवृि रुक जाती हैं ।  सड़न के 

फलस्िरूप पेड़ दबुाल हो जाता ह ै ि रोगी पेड़ मर भी 

जाता ह।ै   

 प्रबंधि  

सफेद जड़ सड़न रोग की रोकथाम के वलए बागीचों में 

पानी की वनकासी का उवचत प्रबुंधन करें । प्रभावित पौध े

में जलुाई-अगस्त में काबेन्डावजम (0.4%) या ओररयो- 

फुं जीन (0.02%) + कॉपर सल्फेट (0. 02 %) के घोल 

से वसुंचाई करें । सुंक्रवमत स्थलों को खाली छोड़कर 

मक्की की वबजाई करें | ग्रवसत वमट्टी में ऑरगैवनक पदाथा 

जैस े नीम की खली, दिेदार की पवियाुं या हरी खाद 

िाल ेपौधों का उपयोग भी वकया जा सकता ह ै|अम्लीय 

वमट्टी का चनूा डालकर उपचार करें | 

http://www.pahadiagromagazine.in/


P a g e |10 
 

The Pahadi Agriculture                                                                                     Mountain Agriculture e-Magazine 
A p r i l| 2 0 2 6 

 

सीडनलंग ब्लाइट (Seedling blight) 

रोगजनक:  स्कलेरोवशयय रोलफ्साई 

लक्षर्  

रोगग्रस्त पौधे मरुझ॒ा जात ेहैं ि ऐसे प्रतीत होता ह ैजैसे 

झलुस गए हों । पौधे के तन ेके पास वमट्टी की सतह पर 

सरसों के दाने की तरह छोटे-छोटे फफूूँ द के दाने 

(स्कलैरोवशया) नज़र आते हैं। यह रोग नसारी ि 3 से 4 

ििा के पौधों को अवधक प्रभावित करता ह।ै 

प्रबंधि 

नसारी की जगह 3-4 साल बाद बदल दें। नीम या सरसों 

खली (2 टन/ हकै्टेयर के वहसाब से) वमट्टी में डालें| खेत 

की वमट्टी को पौध लगान ेसे पूिा, नसारी की वसुंचाई करन े

के बाद गवमायों के महीनों में सफेद पारदशी पॉलीथीन से 

60 वदन तक ढक कर रखें | ऐसा करन ेसे सयूा की वकरणों 

द्वारा वमट्टी का वनजीिीकरण होता ह।ै नसारी की परट्टयों 

को फौमेलीन (5%) के घोल से भी उपचार वकया जा 

सकता ह|ै रोगी पौधों में रोग के लक्षण वदखाई दतेे ही 

ओररयोफन्जीन (0.04%) या हकै्साकोनाजोल 

(0.075%) या थीरम (0.3 %) के घोल से सींचें 

|अत्यावधक सक्रमण होने पर रोगी पौधों को वमट्टी के 

साथ उखाड़ कर नष्ट करें | 

 

कॉलर रॉट (Collar rot) 

रोगजनक :-  फाईटोफथोरा कैक्टोरम     

लक्षर्  

रोग का सक्रुं मण पौधे के जमीन से लग ेतन ेके भाग से 

शरुू होकर जमीन के नीचे जड़ो में फैलता ह।ै पौधे का 

तना विगलन ि ्सड़न शुरू में अण्डाकार ि कभी -कभी 

अवनयवमत आकार का होकर  पेड़ के चारों ओर भरेू रुंग 

के धब्बे के रूप में फैल जाता ह।ै 

प्रबंधि                     

कलम का जोड़ भवूम की सतह से कम से कम 18-20 

सै.मी. की ऊूँ चाई पर होना चावहए | सामान्य बागीचा 

प्रबुंधन प्रवक्रयाऐ ूँ जैस ेवक तन ेके साथ पानी खड़ा न रहने 

दनेा ि सही वनकासी, पौधे के अिशेिों को नष्ट करना, 

सस्य वक्रयाओुं के दौरान पौधे के तने को घािों से बचाना 

आवद बीमारी को कम करन ेमें सहायक होता है। पौधे के 

तने के चारों ओर एक फुट तक तथा 10 सै.मी. गहरी रेत 

की सतह पानी को खड़ा होने से रोकती ह ै वजससे इस 

रोग के सुंक्रमण से पौधे को बचाया जा सकता ह।ै रोग 

ग्रवसत छाल को चाकू से हटा लें और उस स्थान पर 

फफूुं दीनाशक पेस्ट जैस े वक बोडों पेंट या अन्य कॉपर 

आक्सीक्लोराइड पेंट लगाऐ ुं। पेड़ के तन े के चारों ओर 
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मैंकोजेब (0.3%) के घोल से अप्रैल और अकू्तबर में 

वसुंचाई करें | 

नशखर गांठ रोग (Crown gall) 

रोगजनक :- एग्रोबैक्टीररयम ट्यवूमफेवशयुंज़    

लक्षर् 

पौधे के तन े तथा जड़ो पर छोटी गोलाकार गाुंठें बन 

जाती हैं, जो बाद में आकार में बड़ी और खरुदरी होकर 

गहरे भरेू रुंग की हो जाती ह ै।   

हेयरी रूट (Hairy root) 

रोगजनक:- एग्रोबैक्टीररयम रहाईजोवजनज    

लक्षर्  

हयेरी रूट से प्रभावित पौधे पर एक जगह से बहुत सारी 

छोटी -छोटी पतली तार या पतल ेधागों जैसी जड़ें पैदा 

हो जाती ह ैजो जड़ों को झाडू जैसी शकल में बदल दतेी 

ह ै। इस रोग से पौधे को िवृि में कमी आती ह ै। 

 

प्रबंधि 

रोग मकु्त पौधों को अच्छी जल वनकासी िाल ेस्थानों पर 

लगायें | वनराई, गड़ुाई के समय पौधों की जड़ों ि तने में 

घाि न बनने दें तथा ग्रवसत नसारी स्थलों को बदलें ि 

अन्य अनाज िाली फसलें लगायें | पौधे लगान ेसे पहले 

डेढ़ घण्टे तक स्िस्थ कलम वकए पौधों को कॉपर 

सल्फेट (1%) में डुबोकर रखें| 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



P a g e |12 
 

The Pahadi Agriculture                                                                                     Mountain Agriculture e-Magazine 
A p r i l| 2 0 2 6 

 

www.pahadiagromagazine.in 

The Pahadi Agriculture e-Magazine                            ISSN: 2583-7869 

Volume-4, Issue-04                                             Article ID: 10443 

dslj dh oSKkfud [ksrh 

MkW0 eukst dqekj flag] MkW0 gseyrk iar] M‚- fouh t‚u 

1vflLVsaV izksQslj] 2vflLVsaV izksQlj] 1m|ku foKku foHkkx] 2tUrq foKku foHkkx] —f"k 

foHkkx 

dqyHkkLdj vkJe ih0th0 dkWyst] lh0,e0ih0 fMxzh dkWyst] iz;kxjkt eaxyk;ru 

fo'ofo|ky; tcyiqj] eè; çns'k 

dslj dh [ksrh lkekU;r;k Hkkjr esa fgekpy izns'k] tEew&d'ehj ,oa mÙkjk[k.Mksa tSlh BaMh 

tyok;q okyh {ks=ksa essa dh tkrh gSA dslj fo'ks"k :i ls elkyk okyh Qly gS tks fd 

vius jaxksa] xq.kksa o [kq'kcw ds dkj.k egÙoiw.kZ gSA 

eqn`k ,oa tyok;q 

• dslj dh [ksrh ds fy, cyqbZ o cyqbZ 

nkseV e`nk ftldk PH eku 6&8 gks 

mfpr ty fudkl dk izcU/k gks] 

dkcZfud inkFkZ dh ek=k i;kZIr gks 

mi;qDr gksrh gSA 

• dslj ds fy, BaMh o 'kq"d tyok;q dh 

vko';drk gksrh gSA bldh [ksrh ds 

fy, 15&20 lsfYl;l rkieku mi;qDr 

gksrk gSA vf/kd rkieku vkSj mPp 

vknzZrk bl Qly ds fy, gkfudkjd 

gksrh gSA 

cht o cqokbZ 

• dslj ds cqokbZ ds fy, cYc dk iz;ksx 

djrs gSaA cYc izR;sd o"kZ yxrs gSaA 

dslj ds cqokbZ dk mi;qDr le; 

vDVwcj ls uoEcj ds chp dk gSA cqokbZ 

ds ckn gYdk ikuh nsuk pkfg,A vf/kd 

ikuh nsus ls dslj dh tM+ lM+ tkrh 

gSA 

[kkn ,oa moZjd 

• dslj dh Qly esa vf/kd jklk;fud 

[kkn dk iz;ksx ugha djuk pkfg,A 

tSfod [kkn] xkscj dh [kkn] dspq,a dh 

[kkn vkfn dk mi;ksx djuk pkfg,A 

ukbVªkstu [kkn dk mi;ksx vf/kd ugha 

djuk pkfg,A vf/kd ukbVªkstu dk 

mi;ksx djus ls dslj dh xq.koÙkk 

[kjkc gks tkrh gSA 

flapkbZ 

• dslj dh [ksrh esa flapkbZ 

vko';drkuqlkj gh djuk pkfg,A 

vf/kd flapkbZ djus ls Qly dks 

uqdlku gksrk gSA dslj dh Qly esa 

flapkbZ gYdh o fu;fer djuh pkfg,A 

blesa Mªhi bfjxs'ku ;k fLizadyj flLVe 

ls flapkbZ djuk mi;qDRk gSA vf/kd 

ikuh ls cps D;ksafd vf/kd ikuh ls 

dslj dh tM+s lM+ tkrh gSA 

Qwyksa dh rqM+kbZ 

• dslj ds Qwy lqcg f[kyrs gSa blfy, 

rqM+kbZ lqcg ds le; djrs gSaA dslj ds 
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Qwyksa dks lqcg&lqcg lw;ksZn; ds igys 

rksM+uk pkfg, D;ksafd bl le; Qwyksa 

dh xq.koÙkk vf/kdre gksrh gSA Qwyksa 

dks gYds gkFk ls rksM+uk pkfg, rkfd 

Qwy dh xq.koÙkk cuh jgsA 

dslj dk izlaLdj.k 

• dslj ds Qwy rksM+us ds ckn dslj ds 

fLVXek dks lko/kkuh ls fudkydj 

lq[kk;k tkrk gSA bls ,d lwrh diM+s 

ij j[kk tkrk gS vkSj gYdh /kwi esa 

lq[kk ysaA lw[kus ds ckn dslj dh 

xq.koÙkk dk ewY;kadu fd;k tkrk gS 

vkSj bls iSd dj cktkj esa Hkstk tk 

ldrk gSA 

mRiknu vkSj ykHk 

• dslj ds ,d fdyksxzke mRiknu ls 

yxHkx 1]50]000 & 2]00]000 Qwy gksrh 

gSaA mRiknu lkekU;r;k e`nk] tyok;q 

vkSj izcU/ku ij fuHkZj djrk gSA dslj 

dk vkSlru mRiknu 4&5 fdyksxzke 

izfr gsDVs;j gksrk gSA 

cktkj ,oa cktkj ewY; 

• dslj dh [ksrh ,d mPp ewY; okyh 

Qly gSA bldk ewY; vUrjkZ"Vªh; 

cktkj esa cgqr vPNk gksrk gSA Hkkjr esa 

[kkl rkSj tEew&d'ehj esa bldk 

mRiknu fd;k tkrk gSA ;gk¡ ls bldk 

fu;kZr Hkh fd;k tkrk gSA fdlkuksa ds 

fy, dslj dh [ksrh ls vPNs ykHk dh 

laHkkouk gS [kkldj lgh rjhds ls [ksrh 

vkSj mldk izlaLdj.k djsaA 

izeq[k dhV o jksx& 

¼1½ dan Hksnd& ;g dhV dan dks uqdlku 

igq¡pkrk gSA dhV dslj ds dan esa Nsn 

djds vanj ls [kkrk gSA ikS/ks dh o`f) o 

fodkl :i tkrk gSA ifÙk;k¡ ihyh iM+ dj 

lw[kus yxrh gSA dan lM+us yxrs gSaA 

izcU/ku gsrq LoLFk vkSj jksxeqDr dan dk 

iz;ksx djsA [ksr esa ty fudkl dh vPNh 

O;oLFkk djsaA danksa ds jksi.k iwoZ 

dkcsZUMkfte 0-2 ls mipkfjr djsaA ftl 

iks/ks esa dhV yxs gks mldk fudkydj u"V 

djsaA 

¼2½ fFkzIl& fFkzIl ifÙk;ksa dk jl pwlrs gSa 

vkSj ikS/kk detksj gks tkrk gSA fu;a=.k gsrq 

[kjirokj ;qDr [ksrh djsaA uhe rsy 3&5 

feyhA yhVj dk fNM+dko djsaA 

¼3½ ,fQM& ,fQM ifÙk;ksa dk jl pwlrs gSaA 

ifÙk;k¡ eqM+ tkrh gS vkSj iÙkh iM+ tkrh gS 

ikS/kksa dh o`f) :d tkrh gSA [ksr dh 

fu;fer fuxjkuh djsaA uhe ds ?kksy ¼5 

izfr'kr½ dk fNM+dko djsaA  

dslj esa yxus okyk izeq[k jksx 

¼1½ dan lM+u& ;g jksx QQ¡wn }kjk gksrk 

gSA dan uke gksdj lM+us yxrs gSaA ikS/ks 

ihyk gksdj lw[k tkrk gSA mik; gsrq jksx 

eqDr dan dk p;u djsaA danksa dks 

dkcksZUMkfte ;k dsIVku ;k fFkje 0-3 

izfr'kr ls mipkfjr djsaA fdlh Hkh n'kk esa 

[ksr essa ty&teko u gksA 

¼2½ iÙkh >qylk& ;g jskx QQw¡n }kjk gksrk 

gSA ifÙk;ksa ij Hkwjs ;k dkys /kCcs curs gSaA 

vf/kd izdksi gksus ij iwjk ikS/kk lw[k tkrk 

gSA izcU/ku gsrq jksx xzflr ifÙk;ksa gVkdj 

u"V djsaA eSadkstsc 0-25 izfr'kr dk 

fNM+dko djsaA [ksr esa ok;q lapkj vPNk 

j[ksa vkSj ty fudkl dk mÙke izcU/k djsaA 

¼3½  iÙkh /kCck jksx& ifÙk;ksa ij NksVs xksy 

Hkwjs /kCcs curs gSaA /khjs&/khjs ifÙk;k¡ lq[kus 

yxrh gSA mik; gsrq [ksr esa fdlh Hkh n'kk 
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esa ty teko u gksA larqfyr moZjd dk 

iz;ksx djsaA dkWij vkWDlhDyksjkbM 0-3 

izfr'kr dk fNM+dko djsaA [kjirokj eqDr 

[ksrh djsaA 
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वहमाचल प्रदशे में गन्ने के कुं डुआ रोग का वििरण 

अरुणेश कुमार, मीन ूगुप्ता एिुं सतीश कुमार शमाा 

पादप रोग विज्ञान विभाग 

डॉ. यशिुंत वसुंह परमार बागिानी एिुं िावनकी विश्वविद्यालय, नौणी, सोलन, वहमाचल प्रदशे 

गन्ना भारत की प्रमखु नकदी फसलों में से एक ह,ै जिससे मखु्यतः चीनी, गडु़ और खाांडसारी तैयार की िाती ह।ै 

जहमाचल प्रदशे में भी गन्ने की खेती जकसानों के जलए आय का महत्वपूर्ण साधन है। प्रदशे में गन्ने की खेती मखु्य रूप 

से राज्य के जनचल ेतथा अपेक्षाकृत गमण क्षेत्रों में की िाती ह।ै जवशेष रूप से जसरमौर, काांगड़ा, ऊना, जिलासपरु और 

सोलन जिलों में इसका उत्पादन अजधक पाया िाता ह।ै इन क्षेत्रों की उपोष्र्कजििांधीय िलवाय,ु उपलब्ध जसांचाई 

सजुवधाएँ गन्ने की खेती के जलए अनकूुल पररजथथजतयाँ प्रदान करती हैं, िो जकसानों की आजथणक जथथजत को सदुृढ़ 

िनाने में सहायक जसद्ध होती ह।ै कां डुआ रोग गन्ने की एक प्रमखु फफूां दिजनत िीमारी ह,ै यह रोग गन्न ेके पौधों की 

वजृद्ध को प्रभाजवत करता ह ैऔर फसल की उपि को काफी कम कर दतेा ह।ै यजद इस रोग का समय पर जनयांत्रर् न 

जकया िाए तो यह गन्ने की फसल को गांभीर नकुसान पह चँा सकता ह।ै  

रोग का कारक: यह रोग स्पोररसोररयम वस्कटावमवनयम 

(Sporisorium scitamineum) नामक किक के 

कारण होता ह।ै 

रोग के लक्षण: 

काली चाबकु जैसी सुंरचना  – इस रोग का सबसे प्रमखु 

लक्षण पौधे के शीिा भाग से वनकलने िाली लुंबी काली 

चाबकु जैसी सुंरचना ह,ै वजसमें फफूुं द के अनेक बीजाणु 

पाए जात ेहैं। 

पौधों का पतला और कमजोर होना – सुंक्रवमत पौधे 

सामान्य पौधों की अपेक्षा अवधक पतल,े कमजोर और 

कम विकवसत वदखाई दतेे हैं। 

पवियों का सुंकरा और सीधा होना – रोगग्रस्त पौधों की 

पवियाूँ सामान्य से अवधक पतली और सुंकरी होती हैं 

तथा ऊपर की ओर सीधी खड़ी रहती हैं। अवधक वटलर 

(कल्ले) बनना – सुंक्रवमत पौधों में असामान्य रूप से 

अवधक सुंख्या में वटलर या कल्ले वनकलत े हैं, वजससे 

पौधा झाड़ी जैसा प्रतीत होता ह।ै 

िवृि में रुकािट – इस रोग के प्रभाि से पौधों की 

सामान्य िवृि बावधत हो जाती ह ै और उनका आकार 

अपेक्षाकृत छोटा रह जाता ह।ै 

उत्पादन में कमी – इन लक्षणों के कारण गन्ने की 

गणुििा प्रभावित होती ह ै और कुल उपज में भी कमी 

आ जाती ह।ै 

रोग के लक्षर् 

रोग का जीिन चक्र:_  

बीजाणुओ ुं का वनमााण:- सुंक्रवमत पौधों के शीिा पर बनने 

िाली काली चाबकु जैसी सुंरचना, वजसे स्मट वहहप कहा 

जाता ह,ै में बहुत अवधक सुंख्या में काले बीजाण ुबनते 

हैं। 
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बीजाणुओ ुं का प्रसार:- जब यह स्मट वहहप फटती ह,ै तब 

इसके बीजाण ु हिा के साथ उड़कर आसपास के खेतों 

और स्िस्थ पौधों तक पहुूँच जाते हैं। 

बीजाणुओ ुं का अुंकुरण:- उपयकु्त तापमान और नमी 

वमलने पर ये बीजाण ु अुंकुररत  होकर धागे जैसी 

सुंरचनाएूँ बनाते हैं, वजन्हें हाइफी कहा जाता ह।ै 

पौधों में सुंक्रमण:- ये हाइफी गन्ने के कोमल भागों या 

बीज-कण्डों के माध्यम से पौधे के अुंदर प्रिेश कर जाती 

हैं और पौधे के ऊतकों में फैल जाती हैं। 

रोग का विकास:- सुंक्रमण के बाद पौधे की सामान्य 

िवृि प्रभावित हो जाती ह ैऔर कुछ समय पश्चात उसके 

शीिा से वफर से काली स्मट वहहप वदखाई दनेे लगती ह।ै 

पनुः बीजाणओु ुं का बनना:- इस स्मट वहहप के भीतर 

वफर से बड़ी मात्रा में बीजाण ु बनते हैं, जो हिा द्वारा 

फैलकर अन्य स्िस्थ पौधों को सुंक्रवमत कर दतेे हैं। 

रोग के नलए अिुकूल पररनथिनतयााँ: 

अनकूुल तापमान – लगभग 20 से 30°C का तापमान 

इस रोग के विकास और प्रसार के वलए उपयकु्त माना 

जाता ह।ै 

शषु्क मौसम – कम आद्राता और अपेक्षाकृत सूखी 

जलिाय ुकुं डुआ रोग के फैलने में सहायक होती ह।ै 

सुंक्रवमत बीज-कण्डों का प्रयोग – यवद रोपण के वलए 

रोगग्रस्त या सुंक्रवमत बीज-कण्डों का उपयोग वकया जाए 

तो रोग तेजी से फैल सकता ह।ै 

सुंिेदनशील वकस्में – गन्ने की ऐसी वकस्में जो इस रोग के 

प्रवत अवधक सुंिेदनशील होती हैं, उनमें कुं डुआ रोग का 

प्रकोप अवधक दखेा जाता ह।ै 

हिा द्वारा प्रसार – तेज हिा बीजाणुओ ुं को दरू-दरू तक 

फैलाने में मदद करती ह,ै वजससे रोग का विस्तार बढ़ 

जाता ह।ै 

सुंक्रवमत पौध अिशेि – खेत में पड़े रोगग्रस्त पौधों के 

अिशेि भी इस रोग के फैलाि का एक प्रमखु कारण 

बनत ेहैं। 

रोग का प्रबुंधन: गन्न ेके कुं डुआ रोग को वनयुंवत्रत करन े

के वलए समेवकत रोग प्रबुंधन पिवत अपनाना बहुत 

आिश्यक ह।ै इसके वलए वनम्नवलवखत उपाय प्रभािी 

मान ेजात ेहैं: 

1. स्िस्थ बीज-कण्डों का चयन:- रोपाई के वलए हमेशा 

प्रमावणत और रोगमकु्त बीज-कण्डों का ही चयन करना 

चावहए। 

2. सुंक्रवमत पौधों को हटाना:- खेत में वदखाई दनेे िाले 

रोगग्रस्त पौधों को तरुुंत उखाड़कर नष्ट कर दनेा चावहए, 

तावक रोग अन्य पौधों में न फैल सके। 

3. रोग प्रवतरोधी वकस्मों का उपयोग:- गन्ने की ऐसी 

वकस्मों की खेती करनी चावहए जो कुं डुआ रोग के प्रवत 

प्रवतरोधक क्षमता रखती हों। 

4. बीज उपचार:- रोपण से पहले बीज-कण्डों को 

लगभग 50°C तापमान िाल ेगमा पानी में 30 वमनट तक 

उपचाररत करना या उपयकु्त फफूुं दनाशक से उपचार 

करना लाभकारी होता ह।ै 

5. खेत की साफ-सफाई:- खेत में मौजदू सुंक्रवमत पौधों 

के अिशेिों को हटाकर नष्ट करना चावहए, वजसस े रोग 

के स्रोत को कम वकया जा सके। 
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6. सही फसल प्रबुंधन:- उवचत दरूी पर रोपण, सुंतवुलत 

मात्रा में उिारकों का प्रयोग तथा अच्छी कृवि पिवतयों 

को अपनाने से रोग के प्रकोप को कम वकया जा सकता 

ह।ै 
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वहमाचल का 'वहम-भोग '(प्राकृवतक खेती से सेहत और समवृि का नया सिेरा) 

डॉ शैलजा शमाा1 

पिातीय कृवि अनसुन्धान एिुं विस्तार कें द्र ,साुंगला ,वजला वकन्नौर 

हिमाचल प्रदेश, जिस ेहम अक्सर 'दवेभजूम' के नाम से िानत ेहैं, आि केवल अपनी प्राकृजतक सुांदरता के जलए ही 

नहीं, िजकक कृजष के क्षेत्र में एक मौन क्ाांजत के जलए भी पहचाना िा रहा ह।ै यह क्ाांजत ह—ैप्राकृजतक खेती। जपछल े

कुछ वषों में, रसायनों और कीिनाशकों के अत्यजधक प्रयोग ने पहाड़ों की जमट्टी को थका जदया था, लेजकन अि 'जहम-

भोग'  िैस ेब्ाांड और सुभाष पालेकर प्राकृजतक खेती ने प्रदशे के जकसानों के जलए एक नई उम्मीद िगाई ह।ै 

रासायनिक खेती का संकट और प्राकृनतक 

नवकल्प 

एक समय था जब हररत क्राुंवत के नाम पर वहमाचल के 

सेब के बागानों और खेतों में यरूरया और कीटनाशकों 

का वछड़काि शान समझा जाता था।इसका पररणाम यह 

हुआ वक वमट्टी की उपजाऊ शवक्त घटने लगी, वमत्र कीट 

(जैस ेकें चएु और मधुमवक्खयाुं) लपु्त होने लग ेऔर खेती 

की लागत आसमान छूने लगी। सबसे डरािना पहल ूयह 

था वक इन रसायनों का असर पहाड़ी पानी के चश्मों और 

लोगों के स्िास््य पर वदखने लगा। इसी सुंकट के बीच 

वहमाचल सरकार ने 'प्राकृवतक खेती खशुहाल वकसान 

योजना' की शरुुआत की। इसका उद्दशे्य खेती को 

'जहरमकु्त' बनाना और वकसान की जेब को 'खचामकु्त' 

करना था। 

'नहम-भोग': शुिता की िई पहचाि 

प्राकृवतक खेती तो कई वकसान कर रह ेथ,े लेवकन सबसे 

बड़ी चनुौती थी— 'पहचान और बाजार'। एक प्राकृवतक 

रूप से उग ेसेब और रासायवनक सेब के बीच उपभोक्ता 

फका  कैसे करे? यहीं जन्म हआु 'वहम-भोग' ब्ाुंड का। 

'वहम-भोग' केिल एक नाम नहीं, बवल्क वहमाचल की 

शिुता की गारुंटी ह।ै इसके तहत सरकार उन वकसानों के 

उत्पादों की ब्ाुंवडुंग कर रही ह ैजो परूी तरह से प्राकृवतक 

विवध अपनाते हैं। आज वशमला की मुंवडयों से लेकर 

वदल्ली के ऑगेवनक स्टोर तक, 'वहम-भोग' लेबल िाले 

उत्पाद जैस ेकुल्थी की दाल, लाल चािल, शिु शहद, 

और पहाड़ी हल्दी की भारी माुंग ह।ै यह ब्ाुंड वबचौवलयों 

को खत्म कर सीधे वकसान को उसकी मेहनत का उवचत 

मलू्य वदला रहा ह।ै 

खेती की नवनध: नमट्टी से जड़ुाव 

वहमाचल में अपनाई जा रही यह विवध 'सभुाि पालेकर 

प्राकृवतक खेती' पर आधाररत ह।ै इसमें बाजार से खाद 

खरीदने की जरूरत नहीं पड़ती।इसके मुख्य स्तुंभ हैं: 

जीिामतृ और बीजामतृ: दसेी गाय के गोबर और गोमतू्र 

से तैयार यह वमश्रण वमट्टी में सकू्ष्म जीिों की सुंख्या 

बढ़ाता ह।ै 

मवल्चुंग (आच्छादन): वमट्टी को ढककर रखना तावक 

नमी बनी रह ेऔर खरपतिार कम हो। 

िापसा: वमट्टी में हिा और नमी का सही सुंतलुन। 

इस तकनीक का सबसे बड़ा फायदा यह ह ै वक वकसान 

अब 'आत्मवनभार' हो गया ह।ै उसे अब खाद के कट्टों के 
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वलए लुंबी लाइनों में नहीं लगना पड़ता और नही कजा 

लेना पड़ता ह।ै 

मनहला शनि और थवयं सहायता समूह 

इस आुंदोलन की सबसे बड़ी ताकत वहमाचल की 

मवहलाएुं हैं। प्रदशे के विवभन्न वजलों जैसे मुंडी,  काुंगड़ा 

और सोलन में हजारों मवहला स्ियुं सहायता समहूों 

(SHGs) ने प्राकृवतक खेती को अपनाया ह।ै य ेमवहलाएुं 

न केिल अनाज उगा रही हैं, बवल्क 'वहम-भोग' के तहत 

उनकेमूल्य सुंिधान (Value Addition) पर भी काम 

कर रही हैं। उदाहरण के वलए, अब केिल अदरक नहीं 

बेचा जा रहा, बवल्क अदरक का शिु अचार और 

पाउडर बनाकर 'वहम-भोग' के जररए बेचा जा रहाह,ै 

वजसस ेआय दोगनुी हो गई है। 

चुिौनतयां और भनवष्य की राह 

बेशक, यह सफर इतना आसान भी नहीं ह।ै 

प्राकृवतकखेती की ओर मड़ुने के शरुुआती एक-दो ििों 

में उत्पादन में थोड़ी कमी आती ह,ै वजसस ेकई वकसान 

डर जात ेहैं। साथ ही, प्रमाणीकरण की प्रवक्रया को और 

सरल बनाने की जरूरत ह ैतावक छोटे से छोटा वकसान 

भी अपने उत्पाद को 'वहम-भोग' के तहत बेच सके। 

लेवकन 2026 तक के आुंकड़े बताते हैं वक वहमाचल के 

लाखों वकसान इस विवध से जड़ु चकेु हैं। सरकार का 

लक्ष्य परेू प्रदशे को 'प्राकृवतक खेती राज्य' घोवित करना 

ह।ै यवद यह सफल होता ह,ै तो वहमाचल न केिल भारत 

के वलए बवल्क परूी दवुनया के वलए एक 'इको-फ्रें डली' 

कृवि मॉडल बन जाएगा। 

निष्कर्ण 

'वहम-भोग' और प्राकृवतक खेती का बढ़ता दायरा इस 

बात का प्रमाण ह ैवक हम प्रकृवत से लड़कर नहीं, बवल्क 

उसके साथ वमलकर ही सखुी रह सकते हैं। जब हम वमट्टी 

को जहरदनेा बुंद करते हैं, तो वमट्टी हमें 'अमतृ' के समान 

फसल लौटाती ह।ै वहमाचल के खेतों में आज जो 

हररयाली वदख रही ह,ै िह केिल फसल की नहीं, बवल्क 

आने िाली पीवढ़यों के स्िास््य औरसमवृि की ह।ै 
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Fruits and vegetables are among the most important components of a healthy human diet, 

providing essential vitamins, minerals, antioxidants, and dietary fiber. With increasing 

awareness about nutrition and lifestyle-related diseases, the demand for fresh fruits and 

vegetables has risen significantly across the globe. Considerable efforts are made at the 

production stage to increase yields through improved varieties, better agronomic practices, 

irrigation, nutrient management, and pest control. However, despite achieving high productivity 

in the field, a substantial proportion of fruits and vegetables never reach consumers due to post-

harvest losses. These losses represent not only a waste of food but also a loss of valuable 

resources such as land, water, labour, energy, and capital. Effective post-harvest management is 

therefore critical for ensuring food security, improving farmer income, maintaining quality, and 

reducing pressure on natural resources. 

Post-harvest losses in fruits and vegetables are 

generally higher than in cereal crops because 

horticultural produce is highly perishable. 

Fruits and vegetables continue to respire and 

undergo physiological and biochemical 

changes even after harvest. They are sensitive 

to mechanical injury, temperature 

fluctuations, moisture loss, and microbial 

spoilage. In many developing countries, post-

harvest losses in fruits and vegetables range 

from 20 to 40 percent, and in some cases even 

higher. Such losses occur at different stages of 

the supply chain, including harvesting, 

handling, transportation, storage, processing, 

and marketing. Reducing post-harvest losses 

is often considered more economical and 

environmentally sustainable than increasing 

production, as it allows more food to be made 

available without expanding cultivated area. 

One of the major causes of post-harvest losses 

is improper harvesting practices. Harvesting 

at the wrong stage of maturity can 

significantly affect the quality and shelf life of 

fruits and vegetables. Immature produce may 

fail to develop desirable flavour, colour, and 

texture, while overmature produce 

deteriorates rapidly and is more susceptible to 

mechanical damage and decay. Each fruit and 

vegetable crop has specific maturity indices 

based on factors such as size, colour, 

firmness, sugar content, and days after 

flowering. Lack of awareness, labour 

shortages, and market pressures often lead 

farmers to harvest produce at inappropriate 

stages, resulting in reduced market value and 

higher losses. Mechanical damage during 

harvesting and handling is another major 

contributor to post-harvest losses. Fruits and 

vegetables are often bruised, cut, or crushed 

due to rough handling, use of inappropriate 

http://www.pahadiagromagazine.in/


P a g e |21 
 

The Pahadi Agriculture                                                                                     Mountain Agriculture e-Magazine 
A p r i l| 2 0 2 6 

 

tools, and improper packaging. Such injuries 

not only reduce visual appeal but also serve as 

entry points for pathogens, accelerating 

spoilage. In many regions, produce is 

harvested manually without proper training, 

and containers used for collection and 

transport are poorly designed. Overfilling of 

bags or baskets, dropping produce from 

heights, and stacking heavy loads cause 

significant damage, particularly to soft fruits 

and leafy vegetables. Temperature 

management plays a crucial role in post-

harvest quality maintenance. High 

temperatures increase respiration rate, water 

loss, and microbial growth, leading to rapid 

deterioration of produce. In tropical and 

subtropical regions, fruits and vegetables are 

often exposed to high ambient temperatures 

immediately after harvest. The absence of 

cooling facilities and delays in transportation 

further exacerbate quality loss. Pre-cooling, 

which involves rapid removal of field heat 

soon after harvest, is one of the most effective 

methods for extending shelf life. Techniques 

such as hydrocooling, forced-air cooling, and 

evaporative cooling can significantly reduce 

post-harvest losses when applied correctly. 

Moisture loss is another important factor 

affecting post-harvest quality. Fruits and 

vegetables contain a high percentage of water, 

and even small losses can result in wilting, 

shrivelling, and loss of freshness. Leafy 

vegetables are particularly sensitive to 

moisture loss. Low relative humidity during 

storage and transport accelerates transpiration, 

leading to weight loss and reduced 

marketability. Proper packaging, maintenance 

of optimal humidity levels, and use of 

moisture-retentive materials can help reduce 

dehydration and preserve freshness. Post-

harvest diseases caused by fungi and bacteria 

account for a large share of losses in fruits and 

vegetables. These pathogens may infect 

produce in the field and remain latent until 

favourable conditions arise during storage and 

transport. Poor sanitation, high humidity, and 

mechanical injuries increase the risk of post-

harvest decay. Common post-harvest diseases 

include rots, moulds, and soft decay, which 

spread rapidly and contaminate healthy 

produce. Effective disease management 

requires a combination of field sanitation, 

careful handling, clean storage environments, 

and, where appropriate, safe post-harvest 

treatments. Packaging plays a vital role in 

protecting fruits and vegetables from 

mechanical damage, moisture loss, and 

contamination. Traditional packaging 

materials such as gunny bags, bamboo 

baskets, and wooden crates are still widely 

used, but they often provide inadequate 

protection. Modern packaging solutions, 

including plastic crates, corrugated fibreboard 

boxes, and modified atmosphere packaging, 

offer better protection and help extend shelf 

life. Proper packaging design ensures 

adequate ventilation, cushioning, and stacking 

strength, while also facilitating efficient 

handling and transportation. 

Transportation is a critical link in the post-

harvest supply chain, especially for fruits and 

vegetables that must travel long distances 

from farms to markets. Poor road 

infrastructure, lack of refrigerated transport, 

and improper loading practices contribute to 

significant losses during transit. Vibrations, 

compression, and temperature fluctuations 

during transport can damage produce and 

accelerate deterioration. Investment in 

improved transportation systems, including 
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cold chain infrastructure, is essential for 

reducing losses and maintaining quality, 

particularly for export-oriented horticulture. 

Storage is another key component of post-

harvest management. Appropriate storage 

conditions help slow down respiration, delay 

ripening, and reduce microbial growth. 

Different fruits and vegetables require specific 

temperature and humidity conditions for 

optimal storage. Cold storage is widely used 

to extend shelf life, but improper temperature 

management can lead to chilling injury in 

certain crops, such as bananas, mangoes, and 

tomatoes. Chilling injury manifests as 

discoloration, pitting, off-flavours, and 

increased susceptibility to decay. 

Understanding crop-specific storage 

requirements is essential for avoiding such 

problems. In many developing regions, access 

to cold storage facilities is limited, 

particularly for small and marginal farmers. 

As a result, farmers are often forced to sell 

produce immediately after harvest, leading to 

gluts and low prices. Low-cost storage 

solutions, such as evaporative cool chambers 

and zero-energy cool chambers, offer 

promising alternatives for short-term storage 

at the farm level. These structures use simple 

materials and principles of evaporative 

cooling to reduce temperature and maintain 

high humidity, thereby extending shelf life 

without the need for electricity. 

Post-harvest handling also includes sorting 

and grading, which are essential for 

improving market efficiency and reducing 

losses. Sorting involves removal of damaged, 

diseased, or overmature produce, while 

grading categorizes produce based on size, 

weight, colour, and quality. Proper sorting and 

grading prevent the spread of decay and 

ensure uniformity, which is important for 

consumer satisfaction and price realization. 

Unfortunately, in many traditional marketing 

systems, sorting and grading are either 

minimal or absent, leading to mixed-quality 

lots and higher rejection rates. Processing and 

value addition offer effective means of 

reducing post-harvest losses, especially during 

periods of surplus production. Fruits and 

vegetables can be processed into a wide range 

of products, including juices, pulps, purees, 

pickles, dried products, frozen foods, and 

preserves. Processing not only extends shelf 

life but also creates employment opportunities 

and increases income for farmers and rural 

communities. Small-scale processing units 

and cottage industries can play a significant 

role in absorbing excess produce and 

stabilizing prices. The role of post-harvest 

technology in ensuring food safety has 

become increasingly important. Consumers 

today are more concerned about the safety and 

quality of the food they consume. 

Contamination of fruits and vegetables with 

pathogens, pesticide residues, and heavy 

metals poses serious health risks. Good post-

harvest practices, including proper washing, 

sanitation, and hygienic handling, are 

essential for minimizing contamination. 

Adoption of quality standards and 

certification systems helps build consumer 

confidence and facilitates access to premium 

markets. Training and capacity building are 

critical for improving post-harvest 

management. Farmers, labourers, traders, and 

processors need to be aware of best practices 

related to harvesting, handling, storage, and 

transportation. Extension services, farmer 

training programs, and demonstration projects 

play a key role in disseminating knowledge 
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and promoting adoption of improved 

technologies. Participatory approaches that 

involve farmers in problem-solving and 

decision-making are particularly effective in 

ensuring long-term impact. Policy support and 

institutional interventions are equally 

important in addressing post-harvest losses. 

Investment in infrastructure such as cold 

storage, pack houses, and refrigerated 

transport requires coordinated efforts from 

government, private sector, and cooperatives. 

Supportive policies that encourage private 

investment, promote farmer organizations, 

and strengthen supply chains can significantly 

reduce post-harvest losses. Market reforms 

that improve price transparency and reduce 

intermediaries also benefit farmers by 

improving returns. Climate change adds 

another layer of complexity to post-harvest 

management. Rising temperatures, erratic 

rainfall, and extreme weather events affect 

both production and post-harvest quality of 

fruits and vegetables. Higher temperatures 

accelerate spoilage, while increased humidity 

favours disease development. Climate-

resilient post-harvest systems that emphasize 

temperature management, efficient logistics, 

and adaptive technologies are essential for 

coping with these challenges. In conclusion, 

post-harvest management of fruits and 

vegetables is a critical but often neglected 

component of the agricultural system. High 

post-harvest losses not only reduce food 

availability but also undermine farmer 

income, waste natural resources, and increase 

environmental pressure. Improving post-

harvest management offers a cost-effective 

and sustainable pathway to enhance food 

security, nutritional outcomes, and economic 

development. From proper harvesting and 

handling to efficient storage, transportation, 

and processing, every step in the post-harvest 

chain matters. A holistic approach that 

combines technology, infrastructure, training, 

and policy support is essential for minimizing 

losses and ensuring that fruits and vegetables 

reach consumers in fresh, safe, and high-

quality condition. By strengthening post-

harvest systems, agriculture can move closer 

to the goal of producing more food with fewer 

resources, benefiting farmers, consumers, and 

the environment alike. 
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Rosemary (Salvia rosmarinus)- an aromatic and medicinal plant 

Cultivation 
Dr. Kehar Singh Thakur 
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The Mediterranean native rosemary with a rich history of medicinal use thrives in warm 

climates with moderate humidity, where it may develop into a shrub that is several feet tall. If 

given the right environment, rosemary grows so quickly that, if not carefully controlled, it may 

become a bit of a nuisance. 

Salvia rosmarinus is a perennial, rounded, 

evergreen shrub that produces the aromatic 

herb known as rosemary. It has tall, woody 

stems with thin, gray-green leaves that 

resemble needles. Although it can bloom at 

other times of the year as well, it normally 

blooms in late spring to early summer, 

producing clusters of tiny, light blue to white 

flowers. 

Description: 

Common Name Rosemary 

Botanical Name Salvia rosmarinus 

Family Lamiaceae 

Plant Type Herb, perennial 

Size 2–6 ft. tall, 2–4 ft. wide 

Sun Exposure Full sun 

Soil Type Sandy, loamy, well-drained 

Soil pH Acidic, neutral 

Bloom Time Spring, summer 

Rosemary Planting Guide 

Climate requirements: Rosemary thrives in 

warm, Mediterranean-like climates, 

characterized by dry summers and mild 

winters. It prefers temperatures between 15 °C 

and 25 °C but can tolerate temperatures as 

low as -6 °C if established. 

Cold Tolerance: Although rosemary is hardy, 

it can suffer damage in regions with severe 

frost. In colder areas, it’s advisable to grow 

rosemary in containers or provide winter 

protection, such as mulching or using frost 

covers. 

Heat Tolerance: Rosemary is well-adapted to 

withstand drought conditions, making it 

suitable for dry and hot regions, but prolonged 

exposure to intense heat without adequate 

water can stress the plant. 

Planting Season: Rosemary is best planted in 

the spring when it has warmed up and there is 

no chance of frost. In general, indoor planting 

can be taken into consideration during frost. 

Location: This aromatic plant thrives well in 

a sunny location with sharply draining soil. 

Make sure there aren't any nearby larger trees 

or plants that may shadow the rosemary. If 

given adequate light, rosemary may also 

flourish indoors or outdoors in pots. 

Support, Depth, and Spacing: Plant your 

rosemary bushes at least two to three feet 

apart. The same depth at which they were 
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growing in their previous container should be 

used to sow seedlings and nursery plants. 

Generally, this crop doesn't need much of a 

supporting structure. 

Light: Rosemary prefers full sunlight and 

requires at least 6-8 hours of direct sunlight 

daily. In lowlight conditions, the plant may 

become leggy and produce fewer aromatic 

oils, which are crucial for its medicinal and 

culinary value. Rosemary prefers direct 

sunlight and cannot tolerate shade. This 

implies that on most days, it needs at least six 

hours of direct sunshine. For indoor 

development, a south-facing window is best, 

although grow lights are frequently required 

to supplement natural light.  

Soil: The optimal soil pH ranges from mildly 

acidic to neutral i.e., 6.0 to 7.0. The optimum 

soil for rosemary is well-draining sandy or 

loamy soil. It struggles to thrive in moist, 

thick clay soils. 

Soil Preparation: Before planting, it is 

essential to ensure good drainage by 

amending the soil with organic matter like 

compost or well-rotted manure. Adding sand 

or gravel can also improve soil aeration. 

Container Growing: Rosemary grows well in 

pots or containers, particularly in regions with 

cold winters. Choose containers with adequate 

drainage holes, and use a well-draining 

potting mix. Clay or terracotta pots are 

preferred for their breathability, which helps 

prevent water retention. 

Propagation method 

1. By Seeds: While rosemary can be grown 

from seeds, this method is often slow and has 

a low germination rate. Seedlings may take up 

to three weeks to germinate and often require 

optimal conditions for successful growth. 

Here’s how to propagate rosemary from 

seeds: 

• Sow seeds in a well-drained seed-starting 

mix. 

• Keep the seed tray in a warm, sunny location 

with temperatures between 18°C and 24°C. 

• Mist the soil lightly to keep it moist but not 

waterlogged. 

• Transplant seedlings when they are large 

enough to handle, typically when they have at 

least two sets of true leaves. 

2. By Cuttings: Propagation by cuttings is the 

most reliable and preferred method for 

growing rosemary. It ensures faster growth 

and maintains the characteristics of the parent 

plant. To propagate rosemary from cuttings: 

• Select healthy, non-flowering stems about 

10-15 cm (4-6 inches) long. 

• Remove the lower leaves from the stem, 

leaving 4-6 leaves at the top. 

• Dip the cut end in rooting hormone 

(optional) and place it in a well-draining soil 

mix or water. 

• Keep the cutting in indirect light and 

maintain consistent moisture. 

• Once roots form (in about 4-6 weeks), 

transplant the cutting to its final location. 

3. By Layering: Another reliable method of 

propagating rosemary is through layering. 

This technique involves bending a low 

growing stem and pinning it to the soil while 

still attached to the mother plant. The pinned 

section will eventually develop roots, after 

which it can be separated and transplanted. 

Planting Time: For outdoor planting, 

rosemary should be transplanted after the 

danger of frost has passed. In regions with a 

temperate climate, early spring is ideal for 

planting. 

Spacing: Rosemary plants need ample space 

for air flow and growth. For larger varieties, 

spacing is plants 60 to 90 cm (24 to 36 inches) 

apart. Smaller varieties or container-grown 

rosemary can be spaced 30 to 45 cm (12 to 18 

inches) apart. Companion Planting: Rosemary 

grows well with other Mediterranean herbs 

such as sage, thyme, and oregano. It can also 
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be planted alongside vegetables like carrots 

and beans, where it acts as a natural pest 

repellent due to its strong aromatic oils. 

Irrigation: Rosemary is drought-tolerant once 

established and does not require frequent 

watering. Once established, rosemary bushes 

can withstand drought well, thus it is 

preferable to drown them as opposed to 

overwater them. Between watering, let the top 

few inches of soil dry out, and then water to 

evenly moisten but not flood the soil. 

Overwatering can lead to root rot, so it is 

important to allow the soil to dry out between 

watering.  

Young Plants: Water young plants regularly 

until they are well-established. 

Mature Plants: Water only when the top inch 

of soil feels dry, especially during hot weather 

or prolonged dry periods. 

Temperature and Humidity: Warm 

temperatures and average humidity levels are 

ideal for this plant. The majority of rosemary 

types has strong heat tolerance but cannot 

tolerate temperatures below 30 degrees. They 

love environments that are bound to high 

temperatures. 

High humidity can cause rot and fungal 

problems, particularly if there is insufficient 

air circulation around the plant. 

Fertilization: Rosemary is not a heavy feeder, 

but it benefits from occasional fertilization, 

particularly when grown in poor soils or 

containers. An application of a balanced, 

slow-release fertilizer once or twice during the 

growing season is sufficient. Rosemary 

doesn't require much fertilizer intake. 

Compost added to the soil when planting can 

help the shrub get off to a good start. After 

that, using a balanced liquid fertilizer as 

directed on the package will keep encouraging 

quality growth. 

Pollination: It is a self pollinating crop and 

draw bees and other insect pollinators to the 

garden. When the weather is nice and the 

flowers are open, take indoor plants outside so 

that pollination can occur spontaneously. 

Pruning: Pruning rosemary is essential for 

maintaining its health, promoting bushy 

growth, and preventing it from becoming 

leggy. The best time to prune rosemary is 

during spring or early summer when the plant 

is actively growing. Begin by removing any 

dead, damaged, or diseased branches to 

improve airflow and reduce the risk of pests 
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and diseases. For shaping, trim back about 

one-third of the plant’s height, focusing on 

cutting just above a leaf node to encourage 

new growth. Avoid cutting into the older, 

woody stems, as rosemary regenerates slowly 

from these areas and may struggle to recover. 

Regular, light pruning throughout the growing 

season also helps maintain the plant’s shape 

and ensures better foliage density, which is 

important for optimal harvests. 

Mulching: Mulching in rosemary cultivation 

is a beneficial practice that helps conserve 

soil, moisture, regulate temperature, and 

suppress weed growth. To mulch rosemary, 

apply a 2-3 inch (5-7 cm) layer of organic 

mulch, such as straw, bark chips, or compost, 

around the base of the plant, leaving a small 

gap around the stem to prevent moisture 

buildup and potential rot. Mulching is 

particularly important for rosemary plants in 

hot climates, as it helps retain soil moisture 

while preventing the soil from becoming too 

hot. In colder regions, mulching can also offer 

some protection to the roots from frost during 

winter. Regularly check the mulch layer to 

ensure it remains effective, replenishing it as 

necessary to keep the soil healthy and weed-

free. 

Harvesting of Rosemary: Though, it grows 

most vigorously in the spring and summer, 

rosemary may be gathered practically at any 

time of year. And just before the plant 

blooms, the leaves are at their most tasty and 

fragrant. Use pruners to remove the 4 to 6-

inch stem tips before harvesting. 

Drying and Storage: To dry rosemary, bundle 

freshly harvested sprigs and hang them upside 

down in a warm, dry, and well-ventilated 

area. Once dried, strip the leaves from the 

stems and store them in an airtight container 

away from direct sunlight. Rosemary can also 

be frozen or used fresh in culinary and 

medicinal applications. 

You may cook with fresh rosemary leaves or 

sprigs as you prefer. Alternatively, you may 

hang the stems upside-down in a dry, cold, 

well-ventilated room for a few weeks to dry 

them out. After the stems have dried, remove 

the leaves and store them in a pantry in an 

airtight container. 

Processing of Rosemary Leaves: 

The leaves are picked in the soil, and washing 

three times is recommended to remove the 

dust, followed by drying in the shade. To keep 

the concrete floor dry, simple areas with dried 

leaves and other debris require airflow from 

an electric fan. With 10% moisture, it is 

possible to obtain good-quality leaves in three 

days. The food's quality is to be preserved in 

polyethylene bags. 

Rosemary, a popular aromatic herb, has long 

been cherished for its medicinal, culinary, and 

ornamental uses. Native to the Mediterranean 

region, rosemary is a drought tolerant, hardy 

plant, which makes it suitable for cultivation 

in various climates. As demand for rosemary 

continues to grow, particularly for its essential 

oils and health benefits, understanding its 

cultivation practices is essential for both small 

scale gardeners and commercial farmers. It 

has been valued for its diverse medicinal 

properties for centuries. Its use extends from 

culinary applications to traditional medicine, 

where it is praised for its ability to promote 

health and wellness. Rosemary has been used 

since ancient times in various cultures for its 

therapeutic properties. In ancient Greece, 

students wore rosemary garlands to enhance 

memory during exams, while in Roman 

religious ceremonies, the herb was considered 

sacred. In traditional European medicine, 

rosemary was frequently employed as a 

remedy for digestive issues, headaches, and 

joint pain.  
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Night Blooming Wonder: The Secret Life of Dragon Fruit 
Dr. Manuj Awasthi 

Teaching Associate, Department of Fruit Science, Chandra Shekhar Azad University of 

Agriculture and Technology, Kanpur, (U.P.) 

The dragon fruit, a newly introduced superfruit in India, is regarded as a promising and 

remunerative fruit crop. Fruit has a highly appealing colour and mellow mouth-melting pulp 

with black coloured edible seed embedded in the pulp, as well as excellent nutritional properties, 

which attracts farmers from all over India to plant this fruit crop that originated in Mexico and 

Central and South America. It is a long-day plant with a lovely night-blooming blossom and 

hence also known as "Noble Woman" or "Queen of the Night." Strawberry Pear, Kamalam, 

Pithaya, Night Blooming Cereus, Belle of the Night, Cinderella Plant, and Jesus in the Cradle 

are some of the other names for the fruit.  

It's a plant that only grows at night (a 

nocturnal plant). Because of the bracts or 

scales on the fruit skin, the fruit is called 

pitaya, which literally means "scaly fruit." It 

has ornamental value because of its large (25 

cm) flowers that bloom at night and are 

creamy white. There are 3 different species of 

dragon fruit: Hylocereus undatus—white 

flesh with pink skin, Hylocereus polyrhizus– 

red flesh with pink skin, and Hylocereus 

(Selenicerus) megalanthus – white flesh with 

yellow skin. Native to Mexico and the 

Americas, dragon fruit is now widely grown 

in Southeast Asia, India, Thailand, China, the 

United States, and Australia. In India, its 

cultivation has expanded since its introduction 

in the late 1990s, particularly in states like 

Karnataka, Kerala, Tamil Nadu, Maharashtra, 

Gujarat, Odisha, West Bengal, Andhra 

Pradesh, and the Andaman & Nicobar Islands, 

although much of the market supply is still 

imported. The fruit is valued for its nutritional 

richness, antioxidant content, and health 

benefits, including its potential role in weight 

management and disease prevention.  

Importance and nutritional value 

Dragon fruit is a nutrient-rich fruit providing 

about 264 kcal (1,100 kJ) of energy per 100 g 

of dry matter. It mainly contains 

carbohydrates (≈82%), along with small 

amounts of protein (≈4%), and is a good 

source of vitamin C and calcium, contributing 

significantly to daily nutritional requirements. 

Vitamin B1, vitamin B2, and vitamin B3, as 

well as protein, fat, carbohydrate, crude fibre, 

flavonoid, thiamin, niacin, pyridoxine, 

cobalamin, glucose, phenolic, betacyanins, 

polyphenol, carotene, phosphorus, iron and 

phytoalbumin are all abundant in Hylocereus 

undatus. It's rich in phytoalbumins, which are 

known for their antioxidant effects. 

Uses 

• Rich in antioxidants, anti-inflammatories, 

and potential anti-cancer compounds.  

• Helps lower cholesterol and supports 

weight management. 

http://www.pahadiagromagazine.in/
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• Promotes skin health and overall well-

being.  

• Flowers can be used to make herbal tea.  

• Flower buds are edible and used in soups 

and salads.  

• Processed into value-added products: 

juice, jam, ice cream, squash, and wine.  

• Serves as a natural colorant and flavoring 

in beverages.  

• Has strong economic potential to increase 

farmers’ profits. 

A Flower That Belongs to the Night 

Dragon fruit plants are often called the 

“Queen of the Night,” and for good reason. 

Their blossoms begin to open in the 

evening—typically around 7–10 P.M.—

reaching full glory by midnight (12-4 AM). 

By sunrise, they wither and close, their brief 

life already complete. 

Each flower lasts only about 8–12 hours, 

making it one of the shortest-lived blooms in 

the plant world. When the sun dips below the 

horizon and most gardens fall silent, a 

remarkable transformation begins. Hidden 

among spiny green stems, the dragon fruit 

plant—scientifically known as Hylocereus 

undatus—awakens. Its large, luminous 

flowers unfurl under the cover of darkness, 

revealing one of nature’s most fleeting and 

fascinating spectacles: a bloom that lives for 

just a single night. 

But why such secrecy? 

The answer lies in survival. As a cactus native 

to warm, dry regions, the dragon fruit plant 

avoids blooming during the heat of the day. 

Nighttime offers cooler temperatures and 

higher humidity, reducing water loss and 

protecting the delicate petals. 

Designed for Nocturnal Visitors 

The dragon fruit flower isn’t just beautiful—

it’s strategically designed. Its large, white 

petals reflect moonlight, making it highly 

visible in the dark. At the same time, it 

releases a strong, sweet fragrance that travels 

through the night air like a signal flare.  

This sensory display attracts its primary 

pollinators: 

Nectar-feeding bats  

Hawk moths (also known as sphinx moths) 

These nocturnal creatures play a crucial role. 

As they feed on nectar, they transfer pollen 

between flowers, enabling fruit formation. 

Without them, the plant would fail to produce 

the vibrant pink or yellow fruits we enjoy. In 

some regions where these pollinators are 

scarce, farmers even step in to hand-pollinate 

the flowers during the night—a delicate and 

time-sensitive task. 

The Bloom That Becomes a Fruit 

If pollination succeeds, the wilted flower 

gives way to a striking fruit within a few 

weeks. Known for its bright skin and scale-

like spikes, dragon fruit is as visually 

Fully Opened Flower                    Plants with fruits      Cut fruit   Slices of cut fruits  
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dramatic as its bloom. Inside lies a sweet, 

seed-speckled pulp rich in nutrients. 

Interestingly, the plant doesn’t bloom just 

once a year. In tropical climates, it can flower 

in multiple cycles—sometimes 4 to 7 times 

annually—each cycle offering a new chance 

for fruit production. 

A Sensory Experience Like No Other 

Gardeners and observers often describe the 

experience of witnessing a dragon fruit bloom 

as magical. The flowers can grow up to 30 cm 

to 45 cm wide, glowing white against the 

night sky and filling the air with a perfume-

like scent. 

From online gardening communities, the 

fascination is clear: 

“It’s night blooming and will be gone by 

morning… very, very fragrant.” 

“One night only. You miss it, it’s gone 

forever.” 

This rarity adds to its charm—seeing one in 

full bloom feels like witnessing a secret. 

More Than Just a Fruit 

While dragon fruit is widely celebrated for its 

health benefits and taste, its flower tells a 

deeper story—one of adaptation, timing, and 

ecological partnership. It reminds us that not 

all beauty seeks the spotlight; some of it 

thrives quietly, in the stillness of night. 

Fruit- The fruit is a fleshy berry that is 

oblong in shape and about 4.5 inches (11 cm) 

thick, with a red or yellow skin/peel with 

scales and spines. Depending on the species, 

pulp might be pink, white, red or magenta in 

colour. Flowers -Although the flowers are 

hermaphroditic, some pitaya species and 

cultivars are incompatible with one another. 

The big, fragrant, nocturnal, bell-shaped white 

blossoms are incredibly spectacular, tasty and 

can be inches long (36 cm) and 9 inches wide 

(23 cm). Cream stamens and stigmas with 

lobed stigmas. On the stem margin, 3 to 5 

spherical buttons appear, with two to three of 

them developing into flower buds in around 

13 days. After 16-17 days, when anthesis 

begins, the light green, cylindrical flower 

buds reach a height of around 11 inches. 

Dragon fruit flowers only open for a single 

night. By sunrise, they’re already closing, 

leaving a small window for nature to work its 

magic. Because the blooms are 

nocturnal, daytime insects like bees aren’t the 

stars of this show. Instead, the real workers 

are: 

• Nectar-feeding bats 

• Nocturnal moths 

• Night-active insects 

These creatures play a crucial role in 

transferring pollen from the anthers to the 

stigma, allowing fruit to form. But in many 

regions — including Australia — these 

pollinators are declining. And when heavy 

rain hits, the problem gets worse. 

Conclusion  

The dragon fruit’s night-blooming flower is a 

masterpiece of nature’s design—ephemeral 

yet purposeful, delicate yet resilient. It invites 

us to slow down, stay up a little later, and 

appreciate a world that comes alive when 

most of us are asleep. Because sometimes, the 

most extraordinary wonders happen in the 

dark. Dragon fruit look to have various selling 

factors commercially; they are appealing in 

shape and colour and have excellent 

nutraceutical properties, which attract 

producers from all across India. The red flesh 

species, H. costaricensis, is also high in 

betalains, which caters to the growing demand 

for antioxidant products and natural food 

colourants. H. undatus is a prospective 
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alternative medicine source that may act as an 

antioxidant, anticancer, hypocholesterolemic, 

cardioprotective, antibacterial and prebiotic 

agent. Apart from that, numerous studies on 

this fruit have shown that it has a wide range 

of pharmacological actions. The crop is hardy 

and may thrive in any climate that is 

conducive to flowering and fruiting, as well as 

in soil with adequate drainage. This fruit crop 

needs research in different aspects. 
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MªSxu ÝwV] eksVs vukt o çk—frd [ksrh us cnyh fdlku dh fdLer 

Mk- }kjdk] vfrfFk f'k{kd] 

dhV”kkL= foHkkx] tokgjyky usg: —f"k fo'ofo|ky;] d`f’k egkfo|ky;] iUuk] e/; çns'k 

*fdlku Jh cgknqj flag yks/kh vk;q 54 o"kZ xkao fVdfj;k Vksyk] rglhy ,oa ftyk neksg] 

e/; çns'k ds fuoklh gS ,oa 'kS{kf.kd ;ksX;rk 12oha ikl] ifjokj esa dqy 7 lnL; ,oa 

la;qä ifjokj ds :i esa jgrs gSaA budk eq[; O;olk; —f"k gS ftlesa bUgksaus oSY;w ,fM'ku 

ds rkSj ij tks eksVs vukt gksrs gSa muls fofHkUu çdkj dh O;atu cukrs gSa eksVs vuktksa ds 

lÙkw cukrs gSa Lo;a dk czkaM cukdj] MªSxu ÝwV dh [ksrh ds fy, Hkh vius {ks= esa çfl) gSA 

çk—frd [ksrh djrs gq, budks 5 lky gks pqds gSa bUgksaus ,d ubZ pk; dk vkfo"dkj fd;k 

gS ftlesa vnjd] xqM+ vkSj mlds lkFk esa ?kh feDl gksrk gS tks dh **jsMh Vw ;wt** ds fy, 

miyC/k gS buds iklA   

çkjafHkd fLFkfr ;g la?k"kZ ds }kjk esa fLFkfr% 

igys [ksrh ?kkVs dh [ksrh gqvk djrh Fkh 

dtZ cuk jgrk Fkk D;ksafd Hkwfe dk vkdkj 

Hkh mruk cM+k ugha gSA mlesa vPNh 

rduhdh ls [ksrh u gksus ds dkj.k ifjokj 

dh fLFkfr bruh vPNh ugha Fkh ,oa vk; Hkh 

cgqr de gqvk djrh Fkh ftlesa mudks 

fofHkUu leL;kvksa dk lkeuk djuk iM+rk 

Fkk A de mRiknu] dtZ dk cuk jguk] 

flapkbZ ds fy, ikuh dh i;kZIr O;oLFkk u 

gks ikuk] cktkj ds fglkc ls mRiknu u 

tqVk ikuk] dhV ,oa jksxksa dk Hkh vf/kd 

çdksi gqvk djrk Fkk ,oa ekSle ds çfrdwy 

çHkko dks Hkh >syus esa leL;k vkrh FkhA  

cnyko dh lksp ,oa çsj.kk%  

—f"k foKku dsaæ] neksg] e/; çns'k ls 

mUgksaus viuh [ksrh dks mUur'khy cukus ds 

fy, çsj.kk xzg.k dh blds vykok mUgksaus 

dbZ Vhoh ,oa jsfM;ks ij gksus okys tks 

fdlkuksa ds fy, ykHknk;d çksxzke gksrs gSa 

muls Hkh ubZ rduhd dks lh[kkA u, ç;ksx 

djus dh tks buds eu esa fopkj vk;k og 

[ksrh dks ykHk dk /ka/kk cukus ds fy, ,d 

dkjxj mik; lkfcr gqvkA  

viuh xbZ rduhd ,oa uokpkj%  

tSfod ,oa çk—frd [ksrh gksrh gS ml ij 

fuHkZjrk cukus ds fy, mUgksaus vPNh uLy 

dh nks HkSal gSa tks fd LFkkuh; okrkoj.k ds 

vuqlkj cgqr vPNk ijQ‚esaZl nsrhgSaA 4 

nslh xk; mUgksus iky ds j[kh gSaA blds 

vykok flapkbZ dh ;ksx i)fr;ka gSa ftuesa 

[ksrh esa flapkbZ dh tks fuHkZjrk gS og 100 

izfr'kr fLçadyj fof/k ij gh fuHkZj gSA 

mUgksaus ,dh—r —f"k ç.kkyh ds varxZr 

i'kqikyu] e'k:e] e/kqeD[kh ikyu dk 

çf'k{k.k çkIr fd;k gS A oehZdaiksLV tks fd 

vius [ksr ij gh cukrs gSa D;ksafd i'kqikyu 

gksus ds lkFk&lkFk Ms;jh dk Hkh dke djrs 

gSa ,oa eRL; ikyu ij Hkh mUgksaus fofHkUu 

çf'k{k.k fy, ftudks mi;ksxh cukus ds 

fy, ,dh—r —f"k ç.kkyh ij dk;Z dj jgs 
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gSaA 

 

çf'k{k.k ,oa rduhdh lg;ksx%  

ge ckr djsa çf'k{k.k ;k rduhdh lg;ksx 

dh rks neksg] —f"k foKku dsaæ }kjk mUgksaus 

fofHkUu fo"k; vk/kkfjr ftudk mi;ksx 

,dh—r —f"k ç.kkyh esa fy, djrs gSa muesa 

25 ls vf/kd çf'k{k.k çkIr fd, gSa ,oa 

tokgjyky usg# —f"k fo'ofo|ky;] 

tcyiqj ] e/; çns'k ls oSY;w ,fM'ku ls 

lacaf/kr ikap çf'k{k.k mUgksaus çkIr fd, gSa 

ftlesa dqdht] VksLV ;k czsM cukus ls 

ysdj blls lacaf/kr vU; mRikn vkfn 

'kkfey gS A blds vykok ge ftyk Lrj 

dh laLFkkvksa dh ckr djsa ,uthvks] ukckMZ 

,oa vkRek] uhfr vk;ksx ls tks fofHkUu 

çdkj ds çf'k{k.k gksrs gSa mudks ysdj ;g 

viuh ,dh—r —f"k ç.kkyh esa viuk jgs gSa 

ftlls budks 100 izfr'kr ykHk fey jgk 

gSA ;fn ge ckr djsa ljdkjh ;kstukvksa dh 

rks m|ku foHkkx ,oa —f"k foHkkx ls tks fd 

ftyk ysoy ij gSa muls mUgksaus eNyh 

ikyu] dNqvk ikyu vkfn ls lacaf/kr dbZ 

çf'k{k.k çkIr fd, gSa ftudk mi;ksx viuh 

,dh—r —f"k ç.kkyh esa dj jgs gSaA  

ykxr mRiknu ,oa vk; esa cnyko dh 

fLFkfr:  

buds ikl dqy 6 ,dM+ tehu gksus ds ckn 

Hkh mudh tks mRiknu esa o`f) gqbZ gS igys 

dh rqyuk esa 80 izfr'kr rd o`f) gqbZ gS 

;fn ge 'kq) ykHk dh ge ckr djsa rks 

igys yxHkx 70000 #i, dk eksVk vukt 

fcdrk Fkk mlls eqdkcys yxHkx vc 3 ;k 

4 xquk rd ykHk flQZ eksVs vukt ls ykHk 

feyrk gSA  

foi.ku vkSj ewy lao/kZu%  

ftys esa tks tSfod gkV ;k yksdy cktkj 

yxkbZ tkrh gSa mlesa mUgksaus viuk 

iathdj.k djds i;kZIr dekbZ dk tfj;k 

cuk fy;k gS vius tSfod mRiknksa lsA 

çlaLdj.k dh ge ckr djsa rks tokgjyky 

usg: —f"k fo'ofo|ky;] tcyiqj] e/; 

çns'k }kjk çkIr oSY;w ,fM'ku ls lacaf/kr 

tks çf'k{k.k çkIr fd;s gS mudk mi;ksx 

eksVs vuktksa ls fofHkUu çdkj ds çlaL—r 

tks Hkh mRikn cuk, tkrs gSa mudk mi;ksx 

djds tSfod gkV esa foØ; djrs gSaA os 

Lo;a dh iSfdax ,oa czkafMax Hkh djrs gSa 

ftldh v‚uykbu fcØh Hkh mUgksaus dh gS 

ftlls fuf'pr :i ls mudks ykHk feyrk 

gSA  

lkekftd ,oa ikfjokfjd çHkko% 

;fn ge ckr djsa ,d lQy O;fä dh rks 

fuf'pr :i ls gh lekt esa ,oa ifjokj esa 

mldk ,d vyx gh opZLo gksrk gS ,oa 

vyx gh –f"V ls mls ns[kk tkrkA ;fn 

ge ckr djsa mudh vkfFkZd fLFkfr esa lq/kkj 

dh rks igys ds eqdkcys vc mudh vkfFkZd 

fLFkfr igys ls cgqr vPNh gqbZ gS ,oa cPpksa 

dh f'k{kk vPNh py jgh gSA fdlku Jh 

cgknqj flag yks/kh xkao ds vU; fdlkuksa ds 

fy, Hkh çsj.kk dk lzksr cus gq, gSa ,oa 
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vklikl ds fdlkuksa dks Hkh muls çsj.kk 

fey jgh gSa ,oa dbZ çdkj ds jkstxkj 

l`tu dk dk;Z ;g dj jgs gSaA  

lEeku iqjLdkj vkSj igpku%  

;fn ge ckr djsa iqjLdkjksa ;k lEeku dh 

rks mudks ftyk ,oa jk"Vªh; Lrj ij dbZ 

vokMZ feys gq, gSa] fofHkUu çdkj ds ç'kfLr 

i= pkgs og xouZesaV laLFkku gks] ,uthvks] 

ukckMZ ;k vkRek dh ge ckr djsa rks lHkh 

txg ls ç'kfLr i= çkIr gq, gSa vkSj 

mudk tks lh[kus dk joS;k gS og cgqr gh 

vPNs rjhds ls çf'k{k.k ysdj mldks viuh 

lesfdr —f"k ç.kkyh esa viukus ds fy, og 

vius {ks= esa tkus tkrs gSaA  

Hkfo"; dh ;kstuk,a%  

Hkfo"; dh ;kstukvksa dks ysdj vHkh 

u,&u, tks vkfo"dkj gks jgs gSa] tSls MªSxu 

ÝwV gqvk ;k oSY;w ,fM'ku fd ge ckr djsa 

;k blds vykok ubZ rduhdh ds vuqlkj 

tks e'k:e dYpj gqvk ;k tks Hkh [ksrh dh 

vk; dks nksxquk] rhuxquk] pkSxquk djus dk 

tks dke dj jgs gSa og dkQh ljkguh; gS 

,oa fudV Hkfo"; esa [ksrh dks ykHk dk /ka/kk 

,oa vklikl fdlkuksa ds fy, çsj.kk dk 

dke djsaxs ,oa fofHkUu çdkj ds tks 

lesfdr —f"k ç.kkyh esa lk/ku viuk;s tkrs 

gSa muds tfj, vius xkao dh ,oa vklikl 

ds xkao ds fdlku gS ;k —f"k foKku dsaæ 

Lrj ij tks çf'k{k.k gksrs gSa muesa 'kkfey 

gksdj fdlkuksa dks çf'k{k.k nsrs gSa ,oa 

ubZ&ubZ rduhd ls voxr djkrs gS A 

vU; fdlkuksa ds fy, lans'k%  

budk ekuuk gS fd ;fn ge dksf'k'k djrs 

gSa rks **dksf'k'k djus okyksa dh dHkh gkj 

ugha gksrh** oSls gh ;fn iwjh bZekunkjh ls 

vki le; jgrs tks lesfdr —f"k ç.kkyh gS 

mldks viukrs gSa viuh [ksrh ds fy, ;k 

tSfod [ksrh gks ;k ckr djsa ge çk—frd 

[ksrh dh rks fuf'pr :i ls gh fdlku 

Hkkb;ksa dks ykHk feysxk vkSj gekjk lans'k 

;gh gS fd lHkh yksx jlk;u eqä [ksrh 

djds Lo;a dk] lekt dk ,oa ifjokj dk 

tks ctV gS ;k ykxr gS og Hkh de dj 

ldrs gS ,oa LokLF; esa Hkh lq/kkj gksxkA 
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“द पहाड़ी एग्रीकल्चर” 
ई-पत्रिका 

‘पर्वतीय कृत्रि की ऑनलाइन मात्रिक पत्रिका ’ 
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