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FOREWORD

The patters of food consumption varyfrom time totime, according tovarious ethnic
groupsliving in the country. Their cultureglp category, income and internal migration
situation areother factors affecting food consumptiorin the British era cheap labour
was broughfor the planttionindustryfrom South Indialnitially the British introduced
bread and wheat flour based foaastheir main food. Gradually the consumption of
wheat and wheat based food became popnoldéine coutry. But during the era of our
ancient kings, consumption of traditional food varietiess the normDue to high
nutritious value of our local food items ouancestors werdnealthy After gaining
Independencgesuccessiveggovernmerg paid attentiorto infrastructure facilities to uplift
local agriculture Some of them were Mahaweli DevelopmentProgramme, Ama
Programme (1992000)and theApi wawamu- ratanagamu progrmme (202010).

It is highly important toconductresearch ito rural, urban and éste sectoi&dietary

habits toascertainvhether they are takingrautritiousdiet. Although Sri Lankas rich in

many healthy foods like jak, breadfruit, domestic tuber roots, pulses, legumes and fruits,
people are not concexd about these food itemshus, those foods arevastel
considerablySeveralby- products can be produtéom these food itemas done irour
ancient society. These food crops areee from applied chemicalsand thereforenct
harmful to the human body. As our country ha a tropcal climate, which is also
favorablefor the growth of above plantthere is naneedfor artificial chemicals which
areharmfulto humanhealth Hence programmes haveldeimplemenedto makepeople
awareof the importance of those crops.

As revealedby the recent statisticshe malnutrition rate of children unddive years in
rural areass 30 percent. The availability dbod crops in rural areas likgreen gram,
cowpea and soya is not sufficientneetthe domesticeed Meanwhile the open marke
retail pricesof certain food itemsare unaffordablefor the common people.A high

percentage dforeign exchange has b spern annuallyon importing someof these food
items.

Considering the aboveeasonsit is timely to conducta studyof this natureto provide
information about the food patteymf the people in rural, urban and estate sectors.
Hence | feel the findings and recommendations of this stadwld bevery useful to
uplift the local food production ani increasethe nutritional intaketo build a healthy
nationwhile retainingour valuableforeign exchange within the country.

E.M. Abhayaratne
Director
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EXECUTIVE SUMMARY

Rice is the staple food in rural and samban sectors in Sri LankBlowever,people in
estates and urban areas antheMuslims areaccustomed to wheat based foo@n the
other handrural and semi urban people eat rice and ricecbfsad items. Most of the
Sri Lankans make so many sweetsng rice flour. Wheat flouris usel as the main
ingredient only in the bakery industry and ifcuit industry. From thetime of
Independencall the governmentgavepriority to produce more and more paddy.

During the British government, wheat flour was introduced mainly forfdlogl of
workers wio were brought from South Indid@herefore wheat flour based products
became thie main food It hasbeenfound that wieat flouris unfavairable forthe health

as well.As a result consumptiorof rice has become more popukgain The present
government has taken steps to increase the rice production by spending mucltomoney
it. Rice and wheat flouare important inthe food sector but tuber roots, cereals, jak,
breadfruit arealso natural treats These are highly nutritious. At presepeople
consume green gram, cowpea, maize, kurakkan, kibiughal as well as manioc and
sweet potatoes.

All the people strugg with the time to earn money. From the little schoolchild to wage
earner, all arénvolved inthis struggle. Hence the trend is instant ®dkb popularze
local foods among the peopl®od habits of people in various aremased to be
understood.

The main objective of this study is timd out the nutritional value and sustainability of
foods to promote food policiesSpecific objective are (1) to study food habits in
different areas andmongdifferent communities(2) to analyzevarious socieeconomic
factorsaffecting food habity3) to examine peference of consumption of rice, ricased
foods, wheat flour food§) to investigate geference of traditional, local tuber rocésd
their present consumption conditidh) to make suggestiorfer diversification of food
habits

A semistructured questionnaire waadministered to observe the current food
consumption patterns. Consamareas were selected from seven districts including
producing and consuming areas. Producing areas includgechajor irrigation area and
one minor irrigation area. Under consuming areas one location was selecteé for
estate sector andne forthe shantycommunity while two locations wereselectedto
represent thesemi urbanpopulation.The fudy mainly focused on the semi structured
guestionnairesSeparate questionnaire called the questionnaire of sgaydiet diary to

get thedetails onguantitative food consumptiomas also administered the sample.

Three categorieswere examinedi) members stayingt home i) member engaged in
employment iii) Persons or students involden studies. Consuming pattsrof rice,
green gram, cowpea, kurakkan, maize, subsidiary food crops, local tubgr japt
breadruit was investigated under the study. In additidO households were selected to



administerthe questionnaire of seven ddiet diary toexaminethe quantity consumed.
According to the findingsn rural producing villages 84% of people stayatdqiome eat
rice for breakfast, 95% for lunch and 78% for dinner. In sempan areapercentages of
peoplewho eat ricewere57% for breakfast, 93% for lunch and 73% for dinnRrce is
consumed bythe categoryof people staying at home in urban shant{@nly 3% for
breakfasB89% for lunch and 75% for diner Meanwhile some wheat flour based foods
are also includedn the diet. The diet of persons who amployedand engagedn
studieds also similar to this pattern. Rice consumption in remotesdasdagher than the
people living in semi urbaareas A lesser consumption of rice could be seen among
estate people and the semi urban poor people.

The findings of the seven daljet diary reveal the food habit patterns in producing areas
and consumingreas. The number of main meafsa family is210 for a week. (21 meals

x 10 households is the wdy consumption of a family) In producing areas for 96%
98% of meals, rice hdsenconsumed. In serurban areas it varies between 6583%
while it is nearly 50% for low income groups.

Consuming of subsidiary food crops like green gram and cowpea seemed to be high in
producingseasons.

Jak, breadfruit and local tuber roots are very common in Sri Lanka. Thesearopst
consumed as a maimeal,but as a part of a meal.

When considering the quantjt9§6 per capita consumptiaf urban shanties show about
78.6 grams per day. The highest per capita consumigtisimownin rain fed areasnd
thatis about 387.7 grams/day.

In terms ofthe consumption of wheat flour based foods, per capita consumption is the
highest among tea estate workers. The survey revealed it as 247 granhs/dfecase
of people under Chena cultivation, it has decreased to 30 grams/day.

The study revealghat the least consumption of milks among estate and Chena
cultivators. The consumption of fruits is generalgry low. This is significant among

the estate peoplechenacultivators and people in urban shanties. People in the study area
underminor irrigaion in the Anuradhapura district consw@aplenty of sugar in their day
to-day life. Overall sample reflects that they mim given awareness about the
appropriateguantities which they have to take for a healthy life.
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CHAPTER ONE

Introduction
1.1 Background

Ricehad beenan integral part of the Sri Lankan food culturt'om ancient times Rice

and vegetables constitute a larger proportion of the Sri Lankan diet and abesald

food comprisesonly a little. Successive governments primarily focused on increasing
domestic paddy production to secure nutritional needs of tim@wing population.
Owing to thisfact, the country had reached near self sufficienoyice, the staple food

of nearly 20million people since late 80s. Currently 40% calorie and 30% protein
demand of an average Sri Lankan is mainly met by consuming rice. The second staple
food is bread andhe requirement of wheat, is totally met by importslowever wheat

flour based fasfoods havre become popular in Sri Lanka in the recent decades. (Table
1.1)

According to the Central Bank of Sri Lanka (Consumer Finance and Socio Economic
Survey) and the Department of Census and Statistics (Household Income and
Expenditure Survey) theger capita consumption of rice has shown a continual increase

in the recent decades with the increasing rice production in the aguiit has increased

from 103.7kg in 1986/87 to 107.9 kg in 2006/0The trend of consumption of wheat
based productson the other hand,has come down to 25.3 kg per person during
2006/07.

Table 1.1: AnnuaPer Capita Consumption of Staple Food&Q)

Food ltem 1986/87 1996/97 2003/04 2006/07"
Rice 103.7 106.1 106.2 107.9
Wheat flour 8.8 10.0 9.4 7.0
Bread 225 31.9 21.1 18.3
Total wheat 31.3 41.9 30.5 25.3

Source: Consumer Finance and Sd&ttonomic Survey, Central Bank of Sri Lanka
1-Household Income and Expenditure Surspt. of Census and Statistics

Population growth in terms of number armiological differencesffect the quantity and
quality of food demand. F&ors such as increasing incongreater marketing facilities
with urbanization and increasing number of working mothers influence the paiérn
food consumption. They are important factors that change the food habits and
subsequently the food demand. As income risEsmsumers desire a variety in diet and
quality in food intake making nestaples more important. At higher income levels, taste
and health factors too play an important rolenmakingconsumption decisions. Changes

1



in earnings, lifestyle and marketing fittes with urbanization influence the consumer
food patterns towards more convenient foods. Yet rural poor consumers tend to retain
a diet with a higher portion of staples. There is also a general trend that food that
requires minimum preparation timéas a higher demand in the context of rising
incomes and congested urban btgles. Wheat flour has the added attractionterms

of food preparation.With rising standards of living, western eating patternawe
become more popula. Food consumption pa#irns in any country are generally
considered to be an important indication of development changes. The behavioral
pattern in food consumption relates to the stage of development. Sri Lanka is no
exceptionin this general trend. On the other hand, locatiz@od consumption patterns

are mostly influenced by availability of food varieties and ethnicity related food cultures
and food taboos.

In Sri Lanka particularly in the rural sector, rice comprises the main cereal food
commodity andthe rural consumer bd benefited from increased rice production in the
country. Yet, among urban communities, wheahsttutesa considerable proportion in
their diets for whichthe country has to depend on importsDeveloping a local food
sector and popularizing local foamong people to meet the nutritional needs of the
population is a policy with multiple objectives. Prior to formulating the agriculture and
food policy towards development of a local food sector for nutrition securitys
important to be acquainted wit the underlying factors that determine the food
consumption patterns of different communities.

1.2  Main Objective of the Study
The main objective of the study is to identifye food consumption patterain Sri Lanka
and its determinants in order toas$ign production and marketing policies of traditional
food crops promotindood and nutritional security.
1.3  Specific Objectives
The specific objectives of the study are

1. To study underlying socio economic factors influencing consumption behavior

amongdifferent communities

2. To study the rice consumption pattern and factors determining rice over wheat
based products

3. To study the current consumption behavior of traditional subsidiary fomgs:
tuber root, pulses and other traditional starchy food crops

4. To assess the dietary diversity and nutritional value of different diethefSri
Lankan communities



5. To derive policy options for designing production, processing and marketing

policies to develom local food sectofor food security in Sri Lanka
1.4  Organization of the Report
The frst chapter enlightens the readern the value of rice as a source of nutritional
supply. Methodology of the study is explained in the chapter two. This chapgains
the

a) Factorgnfluencingthe selection of study locations

b) Description of the study locatiordiring theperiod of survey

Chapter three explains the food consumptibehavior of different communities in Sri
Lanka.

Chapter four gives a vivid description of the production and consumpgaiterns of
rice in Sri Lanka. The significance of:rihe staple food of people in their daily meals is
shown in graphs.

Chapter five is based on the consumption of other fooopst the types of cereals and
pulses that substitute rice.

Chapter sipresentsadescription of food consumption patterrag households level and
their nutritional status.

Chapter seven brings out the findings and recommendations of the study.






CHAPTER TWO

Methodology

This is an exploratory study on food consumption patterns of different communities in
Sri Lanka. Therefore¢he study hasbeenfocusng mainly on understanding variatisrmn

food consuming patterns and factors affecting fooansumption. In order to achieve
the objectives of the study, the following methodological approach has been adopted in
selecting the sample.

2.1  Factors Considered for Selection of ti$aidy Locations

Food consumption in different localities is determined by many factors such as
availability of food, stability of food supplies, market integration, household income,
ethno-cultural related eating habits, food preparation methods and i#tcusehold
food consumption habits. Particularly in Sri Lanka, regional food availability, ethno
cultural food habits and degree of urbanization determine the stéptsl inthe diet of

an individual. Mainly rice based food cultures are common among rural communities.
Whea based food cultures are common amongredominantly Tamil estate
communities, Jaffna people and urban population. In addition, household income, time
availability for cooking anthe understanding of diet's role in health are some of the
factors that deermine the food consumption pattern. State intervention in controlling
food prices, food industry performances, development of food retailing and the effects
of growing international tradeand globalization of tastes havgecome increasingly
important determinants of urban food habits.

2.2 Study Locations

In selecting study locations, above mentioned factors were considéwedain an
understandng of the food consumption patterns under different community settings.
The primary factor considered was food availability in terms of food production and
food availability by means of markets. In the first step, main producing areas and
consuming areas were chosen. Secondly, of the main producing areas, paddy producing
areas and subsidiary food crops producing areas (rainfed/chena) were selected. Of the
main corsuming areas, urbarural-dichotomy, income and the ethnicity related factors
were considered. Urban high income, urban low income and-seb@n areas as well as
estate areas and Muslim majority areas were considered. Accordingly the main districts
selected for the field study are as follows.

I. Consuming Areas
Colombo district
Kandy District
NuwaraHiya District



il. PaddyProducing Aeas
Anuradhapura District
Polonnaruwa District

iii. Rainfed/Chena feas
Kurunegala District
MonaragalaDistrict

2.3 Data Collection Methods

Data collection was carried out by using a sstnictured questionnaire. In addition, a
guestionnaire of seven day diet diary few case studies and interviews with
occupational and social groups, key informants in study locations were also conducted.
Secondary dataesources mainly the Household Income & Expenditure Surveys (HIES) of
the Department of Census andéfistics and the Consumer Finance and Socio Economic
Survey (CFSE) of tkentral Bank were also utilized to obtain a general picture of food
consumption patterns.

2.3.1 Questionnaire Survey

A semistructured questionnaire survey was conducted representing different
communities to understand their current food consumption patterns. A total of 347
households were selected randomly repreieg main communities from seven
districts for the survey. Stratification was done at DS level and at GN level as given in
table 2.1.

2.3.2 Structure of the Questionnaire

The questionnaire consisted of inquiries on key characteristiaghefhousehold the
social bacground and related information with their food preparation and food habits.
The sudy mainly focused on obtaining information about their food consuming habits,
consuming patterns and changes regarding consumption of rice, bread, wioeat fl
allied foods, rice flour allied foods, cereals and yams. This -Senwtured
guestionnaire did not providguantitative measures of the diets. To fhle gaps in the
information on such quantitative measures, a seven day diet diary questionnaire was
administered in order to obtain specific details.

2.3.3 TheQuestionnaire of theSevenDay ¢ Diet Diary

Information was gathered from 10 households per each study location. Hence it was
targeted to collect 80 questionnaires from the eight locations.



Table 2.1: Size of thkocation wiseSample

Main Community District DS GN Sample

Sze

Paddy farming Polonnaruwa| Hingurakgoda | Hatamuna 50

communities under major,

irrigation

Paddy farming Anuradhapuri Ipalogama Manewa 50

communities under minor,

irrigation

Paddy farming Kurunegala | Galgamuwa Kalegama 50

communities under rainfe

conditions

Chena Farmers Monaragala | Siyambalanduwg Wattegama 50

Semiurban middle incom( Colombo Kaduwela Malabe S

dwellers North

Estate Tamil Community | Nuwaraeliya | Nuwaraeliya Ruwaneliya 50

Lower Income urban Colombo Colombo Hunupitiya 30

dwellers in Shanties

Muslim Communities Kandy Udapalatha lllawathura 30

2.3.4 Case Studies

A few case studies were conducted whildministeringthe questionnaire survey to get
an insight of the issues to be addressed in the stulseviousstudies have shown that
this approach has been very effective particularly in relation to behavioral studies.

2.3.5 Categorizationof Data Collection

Theinformation was collected in three groups.
Staying at home

Week days

Leaving for job

Engaged with studies

In addition information for three meals; breakfast, lunch and dinner were collected
separately. Dinner was important as all the members in the family coesilinmer
together.



2.4 Limitationsof the Study
The feld survey was conducted from August 2008 to December 2008.

Food pattern varies in counies like Sri Lanka due to multi ethnic cultsreHencethe
Northern Provincewhere Tamils are predominardlso has tde included in the sample.
However,due to unavoidable circumstancesich as theconflict situation, limitation of
time and insufficient resourcesthe Northern Province couldot be included in the
sample.

TheCinnamon Gardens Thimbirigasyaya Divisional Secretariathiea Colombo District
wasinitially selected to representhe higher income group. Researchers made several
visits to the sample households, but comot meet the occupantstherefore Cinnamon
Gardenswvas drgped as a study location.



CHAPTER THREE

Food Consumption Behavior in Sri Lanka

Food is part of culture and théiets evolved over time in different localitiesre
influenced by many factors and complex interactions. Actual food availability may vary
by region and season. So@conomic levebnd income, prices, individual preferences
and beliefsand cultural traditionsshape dietary consumption pattern3his chapter
reviews the food consumption behavior of the communities in the selected study
locations throughinformation gatheredboth by the questionnaires survey and seven
day diet diary questionnaires. Consumption pattem the main food producing areas
are reviewed based omnformation from the study locations; Hatamuna, Manewa,
Kalegama and Wattegama and the main consuming areas aiewey based on
information fromthe study locations; Malabe, Hunupitiyilawathura and RuwaHliya.

3.1  Main Food Producing AreasRice Dependent Regions
3.1.1 Study location 1: Hatamuna

District: Polonnaruwa
DS division: Hingurakgoda
GN divisio: Hatamuna

3.1.1.1 Socio Economic Setting

Hatamuna is one of the maipaddy producing aresain the Polonnaruwa district.
Hatamuna is a command area undiére Minneriya major irrigation scheme fed by
Minneriyareservoir which was established in 1946. Current populationesgmts the

third generation ofsettlers and majority of them are Sinhalese Buddhists. Most of the
families have & family members and the dependents represent 33% of the population.
Almostall the population is literate and 25 % of them have passed the GCE O/L while
majority of the populationis educated up to 610 grade.

Paddy farming is the main livelihood in the area and 45 % of the employed population
either cultivate their own land ois employed as agricultural laboers astheir primary
occupation. As lands they owned are fragmented aesv immigrant dwellersdo not
havetheir own agricultural lands, they have been compelled to work as wage latsour

in agricultural or noragricultual sector. Skilled jobs such as carpentry and mgsare
popular among the youth in the area. Employed male population in this area is 77, while
the employad female populations 28.



This economic setting of the area represents an average rural agraluditea in the
country. The annual average income is Rs. 318, 807. The minimum and maximum
annual average incomis Rs. 22,680 and Rs. 887,660 respectively. They spend25%
food, out of the total income. According to incomevels about 2P6 of thepopulation
remains belowthe national poverty line.

3.1.1.2 Source of Food Supply and Food Expenditure

The dwellers in Hatamuna sp&i25% of their total annual expendituren food while

they have their own productions of paddy, coconut and other foedng. They keep a
portion of their paddy harvest for daily consumptioA. few families in the sample
depend onnearby markets for rice. Homgarden is the main soura& supplyfor leafy
vegetables and it supplies part of their daily requirement of vege®land yamsas

well. For other grains, meat, fish and dry fish they totally depend on markets (Table 3.1).

Table 3.1: Source of Food SupplyHatamuna

Main |Vegetable| Leafy |Cereal§ Yams| Meat | Other
food vegetable fish/d.
fish
Hatamuna| H.G. 4 22 79 2 46 - 78
Paddy F. 76 4 - - - - -
Market 29 85 50 100 79 100 56
Neighbours| 4 8 13 - 6 - -
Other - 2 - - - - -

Source: HARTI Survey da008/09
3.1.1.3 Food Habits

Being a traditional paddy farming area, they are accustomed to consume rical for
three meals of the day as the main food. Consumption of other gide kurakkan,
green gramcowpea and maize is not common in the area. Majority of the households
prepare meals 3 times day and those who prepare meals twice a daepare
breakfast ad lunch together. Some prepare rice flour or kurakkan flour based foods like
string hoppers, pittu, rotti for dinner. Family members who leave hdorestudies in

the morning som8mes eat breakfastoutside But often they take rice and curry for
their breakfast and lunclirom home (Table 3.2)

Some 90 percent of members stayiafj home, eat rice for breakfasiNinety seven
percent of members invobdin jobs and 75 percent engaged in educataso consume
rice for breakfastLunchis entirely covered by rice and the dinnerrise for 80 percents
in all the three categoriesThe rest 20 pecent eat multi foods such as rice and wheat
flour based foods. Several households in the santhbd,do not hawe their own paddy
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lands, engageni agricultural and non agricultural daily earniagtivities Hence they
depend on the market.Therefore they eat more wheat flour based food items. The
farm families,as an alternativédo monotonous food patterneat rice flour based foods
like pittu, rotti, string hoppers for both breakfast and dinner.

Table 3.2: The General Food Habit Situation in Hatamuna

Category Breakfast Lunch Dinner

(House |RicelBread Rice | Wheat/Cereal Yamg Multi | Rice BreadMulti |Rice| Rice| Wheat [*Multi

holds) Fl.food Fl.Foo( Foods Foods Fl. |Fl.Food Foods
food

Stayingg 90 | - - - - - 10 | 100 | - - | 78| 02 - 20

home

Engagig| 97 | - - - - - 03 | 100 | - - | 80| - - 20

in jobs

Engadng| 75 | - - - - - 25 | 100 | - - | 78| 02 - 20

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Fléioods, Rice Flour Foods, Maize, Rice,
Bread, Wheat Flour Foods & Yams.
Source: HARTI Survey dqt2008/09

Mostly cowpea and green gra@re eaten as a curry with rice. The householders in this

study location rarely cultivate cerealtheyare compelledto purchase those items from
the market.
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3.1.1.4 Food Consumption Pattern and Food Intakélatamuna

TR

50 100 150 200 250 300 350 400
Food Intake g/capita/day

O T

SourceHARTBurvey data 2008/09

Figure 3.1.1: Food Consumption Pattern and Food Intake

The figure 3.1.1 reveals that thermmunities at Hatamuna consunmearly 3509 of rice
andrice based foods, 150g of coconuts per dayagnergy source Their daily intake
of fruits and vegetables seems to be about 340g per capita per blelpw the
recommendation of WHO (4009 per day).

Polonnaruwa is a major paddy producing are the island under major irrigation. In
suchareas,the consumption of rice is @ higher level. In Hatamunte per capita rice

and rice based consumption is also high (351.8gms), while the consumption of pulses is
also at a moderate levelhich is33.9gms. Fish consumption is nearly double when
compaed with meat consumption (33.2gms and 13.5gms respectively). Per capita
consumption of fruits is nearly 100gms, keepatga satisfactory level. As these areas
are self sufficienin old fruit varidies people have tde persuadel to consumemore

and more fruits irtheir day-to-daydiet.
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3.1.1.5 Mrs. Nilmini Damayanthq Hatamunag Hingurakgoda

| am a married wonman and my husband is workingbroad. | have two children. |
started preparing some food varieties since 1995. | first s&ato prepare wandu ang
string hoppers from rice flour in 20051 have a small tea boutiquecannormally sell
F62dzi dn Wol iRkelidnd prapéatibh Seds@n and harvesting season the
demandis high. On anormal day | could sell about 90 wandus asharing the field
working season it iabout 100. The food variety of wands! popular among farmers,
schoothildren and other employed people as a suitable food item for breakfast. | The
price is R.10.00each.

Besideswanduy, | prepare string hoppers also. Normally | coskell almut 60 string
hoppers using 759 wheat flour. Duringthe season of paddyfield workhe demand for
string hoppers idigh. So | prepare string hoppausingone kilo of wheat flour. Th¢
farmers buy string hoppert® serve withtea for the labarerswho work in their fields.
chargeone rupeeper string hopper.

D

| started 0 2 LINB LJ- NI thaWedlr 007 || fr€pard about 25 pancakedtia
morning. he customer®f pancakeare schodchildren. | sel& pancakeat Rs.1200.

| alsostarted to prepare milk rice since 2008. | prepare about 20 pieces of millpeic
morning. | use 1kg rice of raw white and one coconut. | sell one piecglkafice with
lunumirisat Rs.1500. Theregularcustomers of our boutique buy milk rice. Sometimes
schodchildrenalsobuy milk rice.

11

| started to prepareother food itemsf A 1S WI £ F LI Q F YR K2|/LILISNA ¢
halapaper morning. The price of anis Rs.1®0and the customers are schoolchildren.
| prepare hoppers in the morning and evenihgse rice flour to prepare hoppers. The
customers arerdinarypeople who come to our boutiquel prepare special food items
for salein the boutique | get umt 1.00a.m in the morning and workll 6.00p.m.

This case study revesthat in agricultural arealike Hatamuna, therés a good demand
for rice flour based foods like string hoppers, hoppers, vandu and milk Tioe.
customerswho patronizedher came fromall types othe population

3.2.2 Study Location 2: Manewa
District: Anuradhapura

DS division: Ipalogama
GN division: Manewa
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3.2.2.1 Soci€Economic Setting

Manewa is one of the paddy producing areas under minogation. The water for
cultivation is received from the Manewa cascade system in Ipalogama. Manewa is a
traditional Sinhalese Buthist village. Both paddy and subsidiary food crops are
cultivated. Most familiexomprise of3-6 family members. Almosill the population is
literate (98.5) and 23% of them have passed the GCE O/L thhiteajority population
iseducatedup to 6-10 grade.

Paddy farming is the main livelihood in the area and 48% of the employed population
either cultivate their own lands orra employed as agricultural labaers. Considerable
percentages work in the government sector,ArmedForces andn the private sector
Slf-employment and skilled job percentage is significantly |Idlwe enployed male
population is 59, whilehe employed female population is 35. The &tio between
employedmaleand females approximaely two to one.

The area representan average rural agriculturaettlementin the district. The average
monthlyincome ofa household is Rs.2354 and approximaly 18%out of that is spemn
onfood. About 35% of the population remains beldie national poverty line.

3.2.2.2 Source of Food Supply and Food Expenditure

Manewa is a traditional agricultural villagend LIS 2 LJic& @@disumption isit a high
level Thevillagers sperd only 18%on food from their annual total income as they have
their own production of paddy, coconut and other subsidiary srofheat flour
consumption isextremely low. Homegarden is the main source supplying leafy
vegetables and part of their daily requirementHowever daily requirement of fish,
meat, dry fish and grasmother than rice depends on the market However, this
consumption patterns changing becausghena cultivations gradually decreasg with

the increasing ppulation.

Table 33: Source of Food Supply

Source ';/(ljilg Vegetable ve;i?;yble Cereals|Yams Medafng]h/ Other
Home.G 4 44 88 7 29 - 92
Paddy.F 90 8 20 2 - - -
Market 8 80 20 70 67 98 33
Neighbors - 10 10 30 - - 8
Chena 2 30 6 12 13 4 -

Source: HARTI Survey dgta008/09
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3.2.2.3 Food Habits

According to the sampléylanewa villagerspredominantlyconsume rice fomall three
meals of the day ashe main food. This study data descréeice consumption
percentage of three mealRkiceconsumption for lpeakfast, lunch and dinner 82%,
94%, and 74% respectively forode stayingat home.lIt is 69%, 94% and 7 among
thoseengaged in jobsPercentage®f thoseengaged in studieare 75%, 94%, and 74%
Casumption of other food items such asgreen gram,cowpea, kirakkan flourbased
foods, ri@ flourbasedfood, maize, bread, wheat flour foods and yams is not common in
the village. Family members whieave hometo study andemployment consume
breakfastoutside.

Table 34: The GenerdFood Habit Situation in Manewa

Category Breakfast Lunch Dinner

(House |Rice|Bread Rice | Wheat/Cereal Yamg Multi | Rice BreadMulti | Rice| Rice| Wheat [*Multi

holds) Fl.food Fl.Foo( Foods Foods Fl. |Fl.Food Foods
food

Stayingg 82 | - - - - - 18 | 94 - | 06|74 02 - 24

home

Engagig| 69 | 03 - 03 - - 25 | 94 - | 06|74 02 - 24

in jobs

Engadng| 75 | - - - - - 25 | 94 - | 06|74 02 - 24

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
SourceHARTI Survey data 2008/09

AsManewa is a traditional agricultural villagleir rice consumption is highEvery one
eats rice forlunch and dinner, breakfastis usuallyrice flour based foods mainistring
hoppersor rotti. In Manewa, according to the above tablice and rice based foods
were eaten for 96% main mesalout of 210 main meals ro seven days in ten
households.
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3.2.2.4 Food ConsumptioPattern and Foodntake: Manewa

Fruits

Sugar
Oils anf Fat
Fish

Meat & poultry
Vegetables
Pulses

Coconut
Wheat products
Rice &Rice Flour
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Source: HARHurvey data, 2008/09
Figure 3.2.1:Food Consumption Pattern and Food Intake

Manewa is gpaddy producing area undeninor irrigation. Hence theesidentshawe
sufficient rice for their dayo-day consumption. So the per capita consumption of rice
and rice based foods high. It is 359.2gm There islow consumption of 56.3gnof
wheat flour based products. Their homegardegm®duce fruits and vegetablesand
whatever they can grow andonsume As a resulttheir per capita consumption of
fruits and vegetabless 132.3gm and 205.4grnthus shows a satisfactory level. Fish
consumption of the people ikigher (50.2gm than the meat or poultry consumption
(29gm).
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3.2.2.5 Case StudyRM.H. Chandrasekera, Manewa

My name is R.M.H. Chandrasekearad | wasorn in 1951. My native place is Manewa

in Anuradhapura. have half a bottle of cow &nilk with a kurakkan rottweighng
about 250gm forbreakfast. We hee a herd of about 3@ows Early morning father
sister and | collect milk from the cowsThereafterwe go to the chena or the padd
field. Our chena is about 20 acres. Chena cultivasieason ifrom mid June up ta
October Thepeakharvestisin February. There are &enayayas(fields)of this typein
the locality. About 3040 people fhales and femaleswork in these yayas In these

yayasall work co-operativelywithout selectingpersonalplots. The paddy field is about

200 ares. About 50 households workn the yaya system. Leasings not practised
Paddy field have personabwnership. If someone camot cultivate during a seasont

is givento another. Yalaharvestis from August to September. In August tanks get

dried. Hence inland fisis available in tle village A group of about 50 houses exchar
meat and fish. No purchasing systésnin operation. No restrictionsin hunting wild
animals. Beek not eaten by the villags.

We b not carry meakto the chena or paddy field. When wetdeed, we dink water

ge

from the canal. No chemicals were added to that water. It is very pure. We eat lunch at

about 2.00 p.m.Womenbringit to the fields. Villagers eanoughmeat of wild animals
such aswild boarand deer. Those are commonfor lunch. Lunchconsists ofkurakkan

pittu. (a piece is about 750 gm) and wilteat We return home at about 5.00 p.m.
Thenwe bring all the cows to their cattlsheds. For dinner, we eat rice, inland fish,

long beans and pumpkinPaddy ifrom our own fields,and is preparedin handmills.
Protecting paddy from elephants ishaigeproblem As a solution for this problemve
haveto stay in pelag small hut onatree) in the paddy field.

We get milk from cowsand it isconsumed by the household members. We nakhee
curd out of the extra milk whiledunthelis madeout of buffalo milk. Thissused as a
medicine andn cooking. Dunthel and ghee can bet&aas butter with kurakkan rotti
On Poson Poya daywe hire 5-6 bullock cartsand all the villages go on pilgrimage to
Mihintale. So many local sweets wetaken there. Main sweetsuch ashala aluwa,
aggala made from jaseedsand kewum and banana are popular. For algiging inthe
village,a special group of villagers nak special sweet named vellavahu They mke

it without the knowledgeof outsiders. In additionkonda kawum, geen gram kavum,

asmee, aluwa and aggadae alsoprepared.

Up to now the villagehas sufficient foods of alkinds such as rice, vegetables, tuber
roots, legumes, meat anduits. The villager®main occupation is farming as well as

livestock keeping Farmingis done in wetland, highland and chenaue to self

sufficiency the health condition of the villagerBasalso improved.Their unity is also

significant.
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3.2.3 Study Locatioro: Kelegama

District: Kurunegala
DS division: Galgamuwa
GN division: Kelegama

3.2.3.1 Socio Economic Setting

Kelegama is a conventional village situatedhe dry zone inthe Kurunegala district.
Majority of people cultivate paddy @nchena crops. Some householders are engaged in
the pottery industrytoo. They havea small portion of paddy lands. Due to limited time
engagment in the chena cultivation is lowTherefore crop production has severely
decreased and it haaffected the foodconsumptionpattern in this areaThe arrent
population is Sinhalese and 96 are Buddhists. Most of families hav3-6 family
members Almostall the population is literate (98.4) and 18% of them have passed the
GCE O/L while majority dfi¢ populationis educatedup to 6-10 grade. Pottery industry

is the main livelihood in the area and %6 of the employed populatiors involved in
pottery. Government sectoemployees are 10%;orces 4%and private sector 10%
illed job percentage is gaificantly high. Employed male population in this area is
66%, and females44% The mtio between employedmale and employedfemale is
approximately5 to 1L The economic setting of the area represents average rural
agricultural areaThe average montkilincome of a household in Kelegama is R$23,
while the minimum income i®s. 1,692 anthe maximumis shown as R&5,000. The
average expenditure rofood is 25% from the total incomé\ccording to the income,
about27% of the population remagbelowthe national poverty line.

3.2.3.2 Source of Food Supply and Food Expenditure

Kelegama is a conventional village. Thg’ K | 6 kicé Eoyfsiirap@oris high. They have
their own production of paddyHowever,involvement inpaddy sector is very low (13%)
Goconutis cultivatedas asubsidiary crop. Wheat flour consumption is prominently low.
Homegarden is the main source supplying leafy vegetaBlet, the daily requirement
of fish, meat, dry fish and other granare bough at the market. However, this
consumption pattern has chandeas thechena cultivation has gradually decreased with
the increasing population.
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Table 35: Source of Food Supply

Source ';g?)'g Vegetable ve;ee?gale Cereals| Yams Me da%zﬁh/ Other
Home.G 6 22 83 12 29 - 44
Paddy.F 74 - 15 - 3 - 11
Market 28 90 27 76 74 100 44
Neighbors 2 2 15 - c - -
Chena 4 16 4 21 9 - -

Source: HARHurvey data, 2008/09
3.2.3.3 Food Habits

According to the samplékelegama villagergredominantlyconsume rice forll three
meals of the day as a main food. This study ddwawsrice consumption percentage of
three meals. Breakfast, lunch and dinner84%, 100%, and 92% respectively for the
personsstayingat home.Rice consumptionby those engagedobsis 88%, 100% and
90% Those egaged in studiesonsume90%, 96%, and 90% other faslich as geen
gram, cowpea, kurakkan flour foods.Rce flour food, maize, bread, wheat flour foods
and yamsare not common in the village. Family members who leave home foristud
andemployment have to get breakfast from outsidsurces

Table 3.6: The General Food Habit Situation Kelegama

Category Breakfast Lunch Dinner

(House |RicelBread Rice | Wheat/Cereal Yamg Multi | Rice BreadMulti | Rice| Ricd Wheat |*Multi

holds) Fl.food FI.Foo( Foods Foods Fl. | Fl.Food Foods
food

Staying g 84 | - - - - - 16 | 100 | - - |1 92| - - 08

home

Engagig| 88 | - - - - - 12 | 100 | - - |1 92| - - 08

in jobs

Engadng| 90 | - - - - - 10 [ 100 | - | 05| 90| - - 10

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey data 2008/09

The survey datahowsthat rice and rice based foodwe eaten for 97% main meatn
seven days.

These statistics reveal that rice consumptionthe village issatisfactory Kelegama
Grama Niladhari Divisidmasmain employment sectors paddy production and chena
19



cultivation under rain fedconditions and minor irrigation régimes. Other sector is
involved mainlyin the pottery industry In addition to limited production of paddy
kurakkan, cowpea, green gram and masze grownin chenas. Due to fragmentation of
lands, evergne does not havdand to cultivate. Qultivating chena cropssi decreasg.

In the near future, there is much possibilitf diverting to wheat based foods because
chena cultivations fast diminishing.

3.2.3.4 Food Consumptideattern and Foodntake

Kelegama people cultivagaddy using rain waterPer capita consumption of rice and
rice based foods ia high and amounts ta387.7gmghoughthey eat wheat and wheat
based foods up to somextent (1195gm) Fruit consumption is lo{109.8gm)when
compared toconsumption of vegetables (167.9gmYleat and fish consumptiors very
low. (12.7gm and 37.5gm respectively). Pulses are not popular in their diet.

3.2.3.4 Food Consumption Pattern and Food Intakelegama
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Souce: HARTI Survey data 2008/09

Figure 3.3.1 Food Consumption Pattern and Food Intake
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3.2.3.5 Case StudyR.W.S.W.M.G. Bandaranayak&elegama

| was born in 1931 in Kelegama Galgamuwth@Kurunegala district. In our childhoad
our families prepared number of fooditems from crops such as rice, maize, kurakkan,
green gram, cowpeg,ams,as well as fronmilk and curd.

My mother cooked raw white rice, potatoes, msaor dhal, some wildnimal® meat and
mallum @reen leavesfor meals | took a riceparcel to school for lunch angturned
home around 40Q Of 2 01 ¥ NP Ydtea &t Homa. OVe prapardd dinneriiith
parboiled rice, wild anim& & Y S| { inléhdzsN&urry2giden gram or dhal curry
and anguna leaves salad. We ate kurakkarethdsod two or three days per week. The
pittu and rotti were prepared from the kurakkan flour. We had kurakkangrinding
stone andprepared kurakkan flour at homeukakkan pittu was eaten with meat curry
or green granor dhal gray or inland fish gnay and anguna leaves salad and fried chilli

and curd. We do chena farmirand go to chera in the morningandwork till 50Q Of 2 O1
and return home. When we go to chenawook kurakkan rott for lunch. We cultivated
kurakkan, green gram and walli chilies together in the chena in Maha season.| After
three months the harvest of kurakkan, green gram and chilies could be plucked.

During19700a 6 S NB Q&doaus &ll, mdisba? dbbll) sparts and ricas dried
rations. String hoppers, roit pittu were prepared from wheat flour. When our parents
went to Galgamuwa town they brought bread and sugar buns for child#¥e.always
prepared green gram curgnd green dhal currinstead of masoor dhal. Cowpea came
to our area in 1950. Cowpea was eaten as a curryiartde boiled form. Our parents
cultivated maize asa chena crop as well as a hogaden crop. Weate boiled maize
daily during the harvesting season. Part of the yieléisdried and stored for the food
security and use in the off season. The dried maize seedsgrveundto prepare maize
flour at home and prepare rotty, mixed with onion and kochchi cldksides,we
prepared maze pittu. We ate maize pittu with meat curry or inland fish curry or green
dhal curry.

Yams
We cultivated manioc and sweet potatoes in the homegarden. When required we
uprooted a bush of manioc and sweet potatoes, sufficient fomeal. Peopledo not
prefer much manioc and sweet potatoe3he villages go to the forest and digzams in
the months of November, December and January. They dig vesetf yams called
Katuwala, Rajala, Gonala, Kahata Angala from the forest. We ate these forest| yams
severa times specially for breakfast and lunch. Due to lack of time, this habihtnas
disappeared.

Black Gram

Black gram is known as "Undu" among Sinipeaple A portion of the harvest ofhe
extent cultivated is markedA portion of domesticconsumption is processed as flour
and for curries. Curry is eaten with kurakkan pittu. Popular "unduval" was made as
sweet, andunduwasfried as "unduvadei".
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Dried Fish

Villagers bought dried fish (mainly koduwa, balaya and anguluwa) from thelyvizak
in Galgamuwa when the hunted meat and inladried fishwere not available with the
villagers.Dried fish was mostly preferred by them. Fried dried fish was eaten regu
and mostly preferredvarieties werekatta, thora, angugluwa, spartkeermin and
kumbalawa They wergurchased from the fair.

Rice Flour

Raw white ricewas used to processd flour. Rotti pittu, hoppers, string hoppers an
rice flour based sweets are popular. Main sweetsre athirasa. mun &wun, naran
kewun, asmeeand agala. In socialgatheringsand agricultural activitieshese were
served

larly

d

Rare fruits are wailable in the area. Huge trees of palu, weera, gal siyambala, siyambala

(tamarind) madan could be seen the forest. Their nutritiousvalues are high. Wood

apple, #ime apple, mango, gava, jak werehomegarden fruitsthat wereavailable

Peoplehad sufficient fruits as well as curd and milk. Most households rearbdrd of
buffaloes Homanade curd was eaten with kurakkan e or rice. The sirplus was
marketed.

Liqguor Consumption

Villagers sometimes drank alcoholic liquor bought from the Galgamuwa tdMen
served liquor to those assisted us in our agricultueativitieson special occasionBut
liqguor consumptionwasnot regular.

Green gram and Cowpea were eatiem main meals breakfast orlunch. We ate boileg
green gram or cowpea with coconut and katta sambol.

We cultivated vegetablesuch adadies fingers, pupkin, luffa, long beans, snafeurd,

ash pumpkin, cucumber, brinjalomatoes and chilies in chenas. Those vegetables were

eaten more than thevegetables like cabbage and bearsought from the market. We

went to the weekly fair to buy thdaome needs, but not vegetables. Our parents g
some villagers went huntingnd supgdied wild meat.Wild boar, meeminna, deer
hedgehog,and rabbitwere the hunted animals.

We had white rice with wiladneat such asboar, deer, meeminna antiedgehogInland
fish like loola, korali, pethiya, kawaiya, hunga, magura amdirra were caughtrom
the village tank$y using the instrumen®’ Y ! w.ITNe! d&ve fresh fish and dried fis
were eaen with rice and kurakkarmasedfoods. Except inland fish, drieskafish was
eaten, in less quantities.

Drumstick treesare grown in most of the homegdens and caie harvested in about 5

months. Drumstick curryis prepared as a tasty food in most of the home€ut into
small pieces and med with dried meat and then green chilies kochamd other
ingredientsaddedand cooked as a curry using milk and coconut oil. Special dried
is cooked using coconut oil while fresteat iscooked as a curryn gravy.
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We prepared salad, sambol or mallum using leaves collected tlneraurrounding. The
leaves of anguna, mukunwemna, kankun,gotukola, kara kola, Loolhu Hagineused for
that purpose. These saladbr sambos are eaten with rice a kurakkan pittu. When we
prepared rice or kurakkan pittuve always prepare those salad, sambol or mallum.

This depics a significantfood pattern likein the case study mentioned in Manewa. All
these are in major producing areagich bring to mind the era of our ancient kings
These are going to vanish with the instant foods which areegifiauge publicity through
the electronic and printed media. No stepsvieabeentaken to introduce ompopularize
our healthy/ancient food itemswhich did notusechemicals.

3.2.4 Study Locatiom: Wattegama

District: Monaragala
DS division: Siyambalanduwa
GN division: Wattegama

3.2.4.1 Socio Economic Setting

This location is inthe Monaragala district. Rice and chena cropgch asmaize, green
gram, Kurakkan antbng beansare grown in Maha season. Théarmersface a scarcity

of water during theyalaseason and stored additional harvest to use in edaSeason.
Current population represestthe 3rd generation of the settld people andall are
Sinhalese Buddhist Most families hae 3-6 members and theyonsist 57% othe
population. Almosall the population is literate (94.6) and 11% of them have passed the
GCE O/L Themajority of the population are educatagpto 6-10 grade.

Farming andemployment in Armedrorces are the main livelihoedn the area and
employed populationconsist of 48% A small percentageworks in the Government
sector (6%) and private sector (4%), skilled job percentage is significantly low. Employed
male population in this area is 55%, while it is 45% for female according to the sample
survey. Most ofthe young femals (14%)are involved in the garment industry. The
economic setting of the area represents average rural agricultural area in the
country. The average annual income varies between R4.909962,810 Village's

spent 20% of the total incomen food.

3.24.2 Source of Food Supply and Food Expenditure

Wattegama is a conventional villagéts rice consumption is highlt has its own
production of paddy. In addition to rice, main additional foods are cowpea, green gram,
maize andong beansand riceflour based foodsMaize andong beanseeds are stored

for consumption in the off season. Hence, throughout the year most ofvilages
depend mostly orthose two crops. Around half of the income, they spentfood.
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Table 37: Source of Food Supply

Source ';g?)'g Vegetableve;ee?g)le Cereals| Yams Meda-zzﬁh/ Other
Home.G 10 46 86 21 61 2 69
Paddy.F 84 2 10 - - - -
Markect 28 70 18 74 68 100 63
Neighbours 2 4 - 2 5 - -

Source: HARTI Survey data 2008/09
3.2.4.3 Food Habits

Accordingo the sample, these villagec®nsume rice for the three meals of the day as a
main food. This study data describeice consumption percentage of three meals
Breakfast, lunch and dinner 78%, 90%, and 84% respectively for feesonsstayingat
home. Proportionis 89%, 100% and 86% thiose engagingn jobs.Percentage othe
engaged in studies 86%, 94%, and 85% consume othes,fgaskn gram,long beans
seed,cowpea, kirakkan flour foods, rice flour food, maize, bread, wheat flfmads and
yamsfor dinner. Family members who leave home for sesgland jobs have to get
breakfast from outsidesources

Table 3.8: The General Food Habit Situation in Wattegama

Category Breakfast Lunch Dinner

(House |RicelBread Rice | Wheat/Cereal Yamg Multi | Rice BreadMulti |Rice| Rice| Wheat [*Multi

holds) Fl.food Fl.Foot Foods Foodg Fl. |Fl.Food Foods
food

Stayingd 78 | - - - - - 22 | 90 | - | 10| 90| - - 10

home

Engagig| 89 | - - - - - 11 | 100 | - - | 90| - - 10

in jobs

Engagng| 86 | 03 - - - - 11 | 94 | - | 06| 90| - - 10

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey data 2008/09
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Rice and chena cropsich asnaize, green gram, kurakkan atwhg beansare grown in
the Maha season. Theillages facescarcity of water during th&ala seasorthus, store
additional harvesfor the Yala season.

According to the survey information, 78% ofofe staying at home eat rice for
breakfast, 84 percent for lunch, while 76 percent for dinner duviegkdaysDuring the
harvesting season of chena cropsod items such amaize,long beans kurakkan and
manioc are eaterior main meals.Long beansnixed with maizes very popular in this
area. The rest of the above percentages eat different foods such as wheat flour and rice
flour foods, kurakkanpng beansmaize, green gram and manioc.

This information revealthat the household members this producing area nuily eat
rice forthe three main meals.

In addition to rice, additionahainfoods are cowpea, green gram, maize dmlg beans
and rice flour based foods, as all those foods are availalieany households. Maize
andlong beansseeds are stored foromsumption in the off season. Hence, throughout
the year most of thentonsume products madweith those two crops.

3.2.4.4 Food Consumption Pattern and Food Intake

Fruits |
Sugar
Oils and Fatt -
Fish .
Meat & poultry .
Vegetables I
Pulses s
Coconut |——
Wheat products
Rice &Rice Flour s s s s

0 100 200 300 400 500
m Food Intake g/capita/day

Source: HARTI Survey data 2008/09

Figure 3.4.1: Foo@€onsumption Pattern and Food Intake: Wattegama
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In the Wattegama study area, priority in givdn chena cultivation. Hence all the
pulses and legumes are sufficienfiyund in the households. Among all the study
locations per capita consumption of rice and rice based foods thee highest
(457.8gms) while the consumption of pulsealso seems to be higfd2.4gms). Fruit
consumption specially mango, g@aare high in thisarea. Currently rare fruits like
mora, kone, maadan andcashew fruitare also available in this area and people
consume those fruitsd a S S ¢ G NB Sedin thiN BreahadhRséHeyOpiocess mee
oil for domesticconsumption and fosale Commerciamaize cultivationis also very
popular. As theyhawe their own maize stocks, they haveeen accustomed to eang
boiled maize mixed with the seeds of long beans for breakfast. Visitors are also served
with foods.

3.2.4.5 Case Studyir. R.M. PodiMahattaya ¢ Udikkapuara, Vila Oya,
Wattegama,Monaragala

| was lorn in 1957 in KotiyagaldPeople called Muppanewatte fdvionaragalain the
beginning.There were no wepaddy fields imncientdays. Hence paddyascultivated
in highland. Cultivated varietiesvere: Kuru vee, H4, Gona baronly for mahaseason
under rainfedconditions.

Age of these varieties is-4 ¥2. Average yield (3*45) Bu/Ac.

Crops under chena cultivatiowere Long beansbooma, Idal Iringu, Thiringwith red
corn, kollukurakkan and maize. Chena was also cultivatedemnmaha season.

No cultivation activitiesake placein yalaseason due to scarcity of water. The surplus
of harvest was stored iftraditional store)atuwa for the domesticconsumption During
these days all the family members were engaged in hunting and collegéisgshoney.
These areonly for domesticconsumption.Coconut is not usedfor cooking purposes.
Hence pittu and halapa were eaten with a friedigce of meat and one of legaf
vegetables. Bim kohomba and wahanella were usesindigenous medicine.

Rice was processet home itself. Long beansbooma cowpeg green gram and meat
are the curries for lunclanddinner. No dried fish was purchased. No water reservoirs

were seen in the area those days. Fish was reared in water pockets which were filled
with water in the rainy seasorlheyate meat in large quantitiesThese consumption
patternswere commonbefore 1957.When huntingfor meat, there were morespecific
vocabularyassociatedvith hunting, Katuwak anuna, parallak gahunasere used. Deer
was known askarakolayaand buffalo wasAmbaruwa We walked to the forest for
hunting. Instead of tea we drank bedl traditional medicinal plants like kothala
himbutu, savandara, rasakinda and bim kohomba.
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Homeground maize flour was used for making pittu. When the above mentioped
traditional paddy varieties werground there emergedbroken rice. This portion was
used to cook hunusal bathLong beansmaize andgreen gramwere boiled for main
mealsin sufficient quantitiesfor all the family members most of the days to eat w
meatof wild animals.

h

—
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harvesting.Kollu seeds are soaked in water before making milk rice of kollu. Thalapa

and halapa were made of kollu flour. Those items are very tasty. When pregsénein
seeds of kollu, cowpea and green gram, we put them in a labu kataya covered with ash,
kohomba leaves and then close th@uth of the vessel. We kept some portion in the
vessel for the sake of our grandparents. That was a custom which most of r@mntpg
followed.

Upcountryvegetables were bought from the favhenwe waned. During 1960 wheat
flour was cheaply available in the area. Hence pewamee gradually compelled to ea
it. Preparing was easy. Due to these reasons pewple compelled b eat bread and
wheat flour based foods for their meals. The price of 10 Ibs. of wheat flour was R$.2.20.
Later it becaméhe main food.

[l

Late Mr. Senanayake founded Kotiyagala colony in 1960. My father came to the colony
and added some encroachddbcksto his property In the beginning he cultivated both
chena and paddy but latdre wasfully occupied with padg. We had no calendars and
did not have birth certificates to remembe2 y S Q& | 3 ,Své keptihobdini dbit| R
memory and courdd the age according to it.

This is a main locatioior engagingn chena cultivation. The people in this areavba
separatestore with a capacity of 20 x 20 square feet. The main crops in the stores are
maize, cowpea, black gram and kurakkdimmesewere obtained from their own chenas.
They speha happy healthylife with their home-madefoods.

3.2.5 Study location 5: Malabe

District: Colombo
DS division: Kaduwela
GN division: Malabe North

3.2.5.1 Socio Economic Setting

Malabe is a semirban area inthe Western Province. The native families and recently
immigrated settlers both Vie in this area. They belong tifferent social strata and
therefore food habis donot show auniform pattern. According tehe survey sample
all are Sinhales and 94%Buddhists 6% Christian. Most ofthe families hae 3-6
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members andhey consist 75% ofhe population. Almostall the population is literate
(100) and 27% of them have passed the GCE O/L while majority of the population are
educatedupto 6-10 grade and GCE O/L.

The main sources of revenue aregovernmentsector (26%), privatesector (31%),in

skilled jobs (14% only male) anoh selfemployment (9% only femaleEmployees
consist 8% of the employed populatiohosewho do farming rdated work (6%)are
significantly low. Employed male population in this area is 65%, while it is 35% for
female according to the sample survey. The economic setting of the area represents a
semiurban area in the country. The annual income of a househsldatween
Rs72,000 1,840,000 where the average income is5R9,767.

3.2.5.2 Source of Food Supply and Food Expenditure

Malabe is a semirban arear Y R LJSi2eL.donSuiption is 75%Theydo not have

their own production of paddy. The restat bread, wheat flour based rotti, string
hoppers, and rice flour based string hoppers and pittu. Kurakkan based foods are not
popular. Dailyrequirement of fish, meat, dry fish and other graithey obtain fromthe
market. People spend 28%ruotheir food, out of the total income.

Table 39: Source of Food SuppMalabe

Source ';gi'g Vegetableveléi?;{ﬂe Cereals| Yams Meda-zzrs]h/ Other
Home.G - 30 62 - 26 - 50
Paddy.F 03 - - - - - -
Market 93 93 52 100 79 100 40
Neighbours - - - - 1 10

Source: HARTI Survey data 2008/09
3.2.5.3 Food Habits

According to the sample, dwellers this areamainly consume rice (75%) fatl the

three meals of the day as a main food. This study data describe rice consumption
percentage of three meals. Breakfast, lunch and dine57%, 100%, and 73%
respectively for thepersonsstaying at home It is 72%, 96% and 73% ftose
employed.31%, 93%, and 7386 those engaged in studiensume rice for breakfast
Other foodconsumed ér breakfast and dinneaire bread, wheat tur based rotti, string
hoppers. Rice flour basestring hoppers and pittu consyption is generally high.
Familymembers who leave home for studiesd employmenthave to get breakfast
from outsidesources.
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Out of all 57 percent of members staying at home eat rice for kfeest during
weekdays. Some 43% of the households in that category eat various foods suah as ric
flour based foods, noodles, pizza, green gram and gr&towever,eating bread and
wheat flour based foods are loand is about 3 percent. Rice isonsumedby all the
household member$or lunch. Seventy thregercent of these three categories eateic

for dinner and 20% of the householders ezther foods such aswheat flour foods,
noodles, bread, green gram and granmihree percenbf the households eatice flour
basedfoodssuch asstring hoppers, pittu and rotti. Wheat flour based foods are eaten
by 3 percent.

Table 3.D: The General Food Habit Situation in Malabe

Category Breakfast Lunch Dinner

(House | RicelBread Rice | Wheat|CerealYam{ Multi | Rice BreadMulti |Rice| Rice| Wheat |*Multi
holds) Fl. |Fl.Foo( Foods Foods Fl. |Fl.Food Foods

food food

Staying § 57 | 03 - - - - 40 | 100 | - - 73| 03 03 21
home
Engaging | 72 | 04 - 04 - - 20 | 96 - 04 | 73| - 03 24
in jobs
Engadng| 31 | 06 - 44 - - 19 | 93 - 07 | 73| 04 03 20
in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey data 2008/09

Compared to the total main meals in a week, 83% of the naalsce based foods. The
rest is bread, wheat flour bsed rotti, string hoppers, rice flour based, rotti, string
hoppers and pittu. Kurakkan based foods are not popular yet. Noodles (wheat flour
based), cowpea and green gram are eaten by a few numblepeaple In addition
thosei, vade angnacksare ako taken with some meals.

Health considerationseasy peparation with dayto-day work andsocial status are the
main reasons to pract these food habits.

29



3.2.5.4 Food Consumption &tern and Food mtake : Malabe
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Source: HARTI Survey data 2008/09

Figure 3.5.1: Food Consumption Pattern and Food Intake

Currently this area has a rapidly increasing population as it is very close to Colombo.
Migrating percentage seems to be increasing. Due to establishroérthe private
universities, the number of takaway outlets in the food sector is also increasing to
cater to the younger generation in academic institutes. This has become a major
income source for the people in this area. Hence instead of incredsngpnsumption

of rice and rice based foods, an increase of wheat and wheat based food could be
expected. Current per capita consumption of rice and rice based foods is 363.6gm,
while the wheat and wheat based consumption is depicted as 73.8gm. The
consumption of pulses is 32gms and this can also increase in this area. Fish availability
in this area is high as many traders supply fish.
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3.2.5.5:Case StudyMr. K.A. Sumanasirilalabe North

| have five members in my family, includisgnin-law and the grand daughter. | got
YENNASR YR OFYS KSNB>X G2 GKS gAFSQa | LX |
Son inlaw is working in the Board of Cricket.

O
(@p))

We ate so many rice varietieat the beginning of our maraige. Samba, BGX)
Batagolla Pokuru Sambavere some of themcultivated in our own paddy fields in
Malabe.

Pumpkin, Kohila yams and leavgsk breadfruit and tuber roots jnnala, hingurala,
sweet potatoes,manioc, leerala wereobtained from our homegardens. We gotfish
from the closéy water streamand eggs were also available. Our village was |not
urbanized during these days. Hence so many fruit treese there in our large
homegarden. Coconut brought an extra income.

This seHlsufficient homgarden was very gportive to us. We bought only soap and salt
from the shop We sold some land blocks in 2005. At present Banana, Veralu, Bapaw,
Guava, Mango and Lemon fruits are available

But since lately unfortunately our food patterns changng. Instead of cuivating, the
culture is changing to get food from talesvays.

3.2.6 Studyocation 6: Hunupitiya

District: Colombo
DS division: Colombo
GN division: Hunupitiya

3.2.6.1 Socio Economic Setting

Vauxhall Street in Hunupitiya GN Division in Colombo AGA Ditisgoahigh density of
population. Sinhala (38%), Tamil (22%), Muslim (40%) communities are mixed in this
study location and therefore the food habit doasot show a uniform pattern. 35%
Buddhists, 17% Christian, 22% Tamil, 08% Hindu a¥gfelldow Islam. Most families
have3-6 members andhey consist 73% ofhe population. Almostll the population is
literate (93.1) and 7% of them have passed the GCE O/L while majority of the papulatio
are educatedipto 6-10 grade and -b grade.

The main sources of revenue af®m non agriculturallabour (30%), privatesector

(30%), skidd jobs (6% only male) and s&mployment (16%)The employd population

consiss 0f82%. Farming relatd work is zerobecause theras no space for cultivation
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Armed Forces (6%) percentage is significantly low. Employed male population in this
area is 70%, while it is 30% for female according to the sample survey.

The economic setting of the area represeatsurban area in the country. The average
annual income of households is.RK5,602 Minimum annual income in the area is Rs.
51,000 and maximum iRs.528)00. Nearly 60% of the income spert on foods, as
residentsdo not have adequateland for producing food. According to the income,
about 35% of the population remains beldke national poverty line.

3.2.6.2 Source of Food Supply and Food Expenditure

Vauxhall is a urban area. Out ofthe total expenditure, 73%,js spent on food.
Compred to the total incomethe expenditure for food is 57%Residentshave to buy

all food needdrom the markets as they havlimited land Due to urban settlement,
they have to dependon the market. People liuing in this environment consume
purchasedprepared foods for breakfast Especiallfhey buybread, buns, laveriya and
wheat flour based food&rom mobile carts. Daily requirement of fish, meat, dry fish and
grairs they purchaséom the market.

Table 311: Source of Food Supply (Hunupitiya)

Source Main Vegetable 2 Cereals| Yams| Meat/fish/d.fish | Other
food vegetable
Market | 100 100 100 100 100 100 100

Source: HARTI Survey data 2008/09
3.2.6.3 Food Habits

According to the samplsurvey dwellers consume different food items for the three
meals of the day. Thereforehere is nouniform pattern. This study datahowsrice
consumption percentageor breakfast, lunch and dinner are 3%, 89%, and 76%
respectively for the household stayiqmersons. Th amountis 01%, 88% and 76% for
those engagng in jobs. Tleseengaged in studies 01%, 90%, and 70% consume rice for
breakfast. Other food fobreakfast and dinneare bread, wheat flour based rotti, string
hoppers,kotturotti, parata,idly, burs and sandwichesRice flour basedtring hoppers

and pittu consurption is generally high. Family members who leave home foristud
and jobs have to get breakfast from outside.
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Table 3.2: The General Food Habit Situation in Hunupitiya

Category/ Breakfast Lunch Dinner

(House |Rice|Bread Rice | Wheat/Cereal Yamg Multi | Rice BreadMulti |Rice| Rice| Wheat |*Multi

holds) Fl.food Fl.Foo( Foods Foods Fl. |Fl.Food Foods
food

Staying g 03 | 38 - - - - 59 | 89 | 03| 08 | 76 | 03 03 18

home

Engagig| 01 | 35 - 03 - - 6 88 [ 04| 08 | 76 | 03 03 18

in jobs

Engadng| 01 | 28 - 07 - - 64 | 90 - 10 | 70 | 02 0 25

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey data 2008/09

Theresidentseat three main meals but there is naniform pattern. The main meals
included in the survey period of seven days, rice and rice mixed meals &3tbii% of
the total meals.

3.2.6.4 Food Consumption Pattern and Food Intake
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Source: HARTI Survey data 2008/09
Figure 3.6.1: Food Consumption Pattern and Food Intake : Hunupitiya
This location is mostly populated wigfeoplelivingin shanties.Hencethey have limited

facilities and limitedresidential space Cooking islsolimited. They are welsuppliedby
instant food parlourdecause they are living in the Colombo Municipal area.
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It is significant that the per capita consumpii@f rice and rice based foods iower
(76.6gm) than the assumption of wheat and wheat based food454gm). The per
capitaconsumption of fish and mead almost similaand it isaround 45gm.

3.2.7 Study Location 7: lllawathura

District: Kandy
DS division: Udapalatha
GN division: Illawathura

3.2.7.1 SocioEconomic Setting

lllawathura belongto Udapalatha AGA Division which is bordetting Mahaweli River.

It is fully populated withSri LankanMoors. Thereforefood habis in the areaare
uniform. According to survey sample all are Muslim and 1p08%ess Islam. Most of the
families have8-6 members andhis consist 65% ofthe population 33% hae 7-9 family
members. Almosthe entire population is literate (99.3%) and 15% of them have passed
the GCE O/L while majority of the populatieducatel up to 6-10 grade. The main
sources of revenue arbusiness (33%), privatsector (11%), selemployment (17%,
male 11%, and female 6%) aadtconsiderablenumber isengagel in the Government
sectorand freignemployment (13%). itonsiss 87% ofthe empbyed population. Both
farming relatel work (0%) and selémployment percentage is significantly lowhe
employed male population in this area is 82%, while it is 18% for fesriEthe economic
setting of lllawathurapresentsit as an urban area in the Digit. The average annual
income of the areais Rs260,867. The mimum and maximum annual income is
Rs.72,000 and Rs.90,000 respectively. They spent one third of the ircoioed.

3.2.7.2 Source of Food Supply and Food Expenditure

lllwathura isan urban areaandtheir rice consumption is verdpw. But, consumption of
rice for lunch is higer than other two meals. Theglo not havetheir own production of
paddy. The majorityeat multiple foods like wheat flour based rottgtring hoppers,
pittu, noodles, chapathiand idly. Daily requirement of fish, meat, dry fish and other
grain are purchased fronthe market. Out of total incomethey spent 36%on food
annually and 63%n food out ofthe total expenditure.

Table 313: Source of Food Supply

Main Leafy Meat/fish/
Source tood Vegetable vegetable Cereals| Yams d fish Other
Home G - 3 10 - 4 - -
Market 100 100 97 100 96 100 100

Source: HARTI Survey data 2008/09
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3.2.7.3 Food Habits

According to the sample, dwelleirs this areamainly consume rice onkfpr lunch (98) as

a main food. This study data descrbxce consumption percentage of three meals.
Breakfast, lunch and dinnés 03%, 100%, and 23% respectively for pleesonsstaying

at home.That is 17%, 100% and 23% floose engaged in jobs-orthose engaged in
studiesthe percentage are 05%, 95%, and 23%onsunption of rice for breakfastby
the above three categoriess significantly low. Students eating wheat flour based foods
for breakfastare at a higher ratearound 70 percentrice is 5 percent The percentage
of rice flour based foodsind multi-foods consumption are similarRice consumption
rate is 95 percent and multi food consumptitor lunchisaslow as 5 percent.

Other food for breakfast and dinnesuch as bread, wheat flou based rotti, string
hoppers, bapathi and dly consunption is generally high. Familpembers who leave
home for studiesand jobs have to get breakfast from outside. (Table 3.26)

Table 3.14: The General Food Habit Situation in Illgwaa

Category Breakfast Lunch Dinner

(House |RicelBread Rice | Wheat/CerealYam{ Multi | Rice BreadMulti | Rice| Rice| Wheat|*Multi

holds) Fl.food FI.Foo( Foods Foodyg Fl. |Fl.Food Foods
food

Staying g 03 | - 31 27 - - 39 | 100| - - 23| 03 17 57

home

Engagig| 17 | 07 - 60 - - 16 | 100 | - - 23| 03 17 57

in jobs

Engadng| 05 | - 14 66 - - 15 95| - | 05| 23| 03 17 57

in studieg

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey datz08/09

The Moor community habeen accustomed to eamg rice for one meain 7 daysor 4 days
minimum. This one meas itaken for lunch. Consumption pattern is very clear in the given
consumption table. Considering the number of main meals in sevegsfda52% of meals they
have eaten rice and rice based foods.

The above data reveals the rice consumption pattern during a week. Rice consumption

in three meals or two meals per day could haroé/found in this sampleSome 28% of
sample households eat rice for one meal per seven.days
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3.2.7.4 Food ConsumptidPattern and Food intake lllawathura
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Source: HARTI Survey data 2008/09

Figure 3.7.1: Food Consumption Pattern and Food Intake

Muslims arethe majorityin this location. Per capita consumptiom rice and rice based
foods isat a moderate level of 211.4gm, and wheat based food consumption is also less

than 150gm. But comparingith the national per capita consumption per day
lllawathura wleat based food consumption is above the national level. It is signifi
that fish consumption is negligible but the consumption of meat (78gm) is higher.

3.2.7.5 Case Stud- Mrs. Abdul Lathiet 8hini Nisac¢ lllawatura ¢ Gampola

in
cant

My name is Abdul Lathiet SithiNisa andl was born in 1949 in lllawatura Village. In ¢
childhood our family ate more rice anigéss wheat flour foods. At thaime, our

breakfast was as follows. Nadu rice or rawitetand potato curry or gravy and cocon
sambol,milk rice and lunumiris. Wheat floucoconutand salt mixed rotti. Wheat flour
string hogpers, maisoor dhal and coconut sambol and sug&®ur homemembersdid

not eat bread.

Our normal lunch is a@®llows. We eat rice with three currieSladu rice and beef curr
and some vegetables of beans, leekseetroot, snakgourd, luffa, bittegourd,

cucumber and baby jak ambul or mallum. We add one mallum from green Isacas

as mukunuwenna, gotukolajapanese brinjalleaves, bittergourd mallum. We eat on
sea fishcurry such assalaya, hurulla, spratsr other small fish. We eat beef threer
four days with rice.

ur
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In the jak season boiled jak eaten with rice and coconut milk gravy. Our dinn

er

consista as followsWe did not havelinner fullylike lunch. We had nadu rice and ope

vegetable and migoor dhal curry. As bed tese dranktea with conQ milk andhad
0AaOdzA i 2 NJ 0 dzy & @ wedtink ted vitiaziilkmn dnn 2 QOf

In the afternoon between 3.3tb 4.00 o clockve drink tea with cowQ @ilk. We prepare
dhal wade, pties, cutlet and vegetable med rotti for tea.

In 1974 our food pattern changed slightlyAt that time Sri Lanka facedfaod crisis.
Therefore our food pattern also changed amwde added more wheat flour, bread, jak
jak fruit ard yams.

For breakfastwe ate boiled manioc, obreadruit and coconut sambglhoppers with
coconut sambol or sugahread with masoor dhal curry and coconut sambol. iStr
hoppers maisoor dhal gravy and coconut sambédle ate rice for lunch and dinner

In 1976,1977 eating rice for two mealsasreduced to onemeal and itwas eaten only
for dinner.

Our food pattern was established the following way in 1976. Whedlour foods like
string hoppers, pittu and rottifor the breakfast Rce and curry for lunch agaiand
wheat flour foods like pittu, rottithosai for dinner.

At present we follow thdollowing foodschedule fothe schodchildren

Monday: Gra, cowpea or green gram

Tuesday: Vegetable mixed wheat flour rotti

Wednesday: Rice, green leaves mallum, spratssaradjetable variety
Thursday:  Wheat flour string hoppers, withise@r dhal or potato gravy
Friday: Milk rice

On Saturdays and Sundaywe prepare special foods for children fbreakfast: Bread
with dhal wade potato gravy and coconut sambol. Or

boiled manioc with coconut sambol, or boiled sweet potato with coconut sambol.
For lunch rice and curig preparedor children

For dinner we preare riceor bread.

Wheat flour string hopper or rottre prepared for children.

OnFriday we prepare special foods for the whole family as follows.

With nadu rice and miaoor dhal, chicken, potato, brinjal curry. Except thatlassert
we prepare puddingvith custard powder, sugaand milk powder mixed. For breakfast
we prepare noodlesnixed with some vegetables and beef. After having dinner
remainng noodleswe eat for breakfaston the following day.

the

We do notuse rice flour when we preparrotti, pittu and string hoppers.
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This is a consuming area. They eat wheat flour based foods more than the people in
producing areas. Foods havelie purchasel from the market. They prefer to eat rice

in small quantities.Kurakkan and maize based foods are not included busooa dhal

vadei and string hopper@re eaten. Eating vegetables in this areddss.

3.2.8 Studylocation 8: Ruwaneliya

District: Nuwaraeliya
DS division: Nuwaraeliya
GN division: Ruwaneliya

3.2.8.1 Socio Economic Setting

This study location ishe old tea estate in Ruwaneliya. It belongs to Nuwaraeliya AGA
Division. According to survey sampdd are Tamils and 70% Hindu and 22% Christians.
Most of the families fave 3-6 members consisig 81% ofthe population and 18% is
having 79 members. Almost thentire population is literate (95.2%) and 8% of them
have passed the GCE O/L while majority of the populaseducatedup to 6-10 grade
(62%) and Grade-3 (33%).

The main sources oémployment are as state workers (51%)agriculture related
labourer (10%), farming (8%). d¢bnsiss of 69 % of the employed population. In
addition, selfemployment (4%, male 1% and 3% female), both government and
business are similar (3%drivate and skied jobs are alsosimilar (4%). Employed male
population in this area is 57%, while it is%43oremployedfemales.

The economic setting of the area represerke estate sector in the country. The
average annual income in Ruwaneliya is Rs. 192, 279. The minimum annual average
income is Rs. 12, 000 and maximum is Rs. 630, 000. Their expenditure on foods is 53%
from their income.Theratio between rich and poor incomgroup is more than one.
According to the income, about 50% of the population remains befogvnational
poverty line.

3.2.8.2 Source of Food Supply and Food Expenditure

Ruwaneliya isan estate area and rice consumptioof the inhabitantsis very ow.
However, onsumption of rice for lunch and dinnehigher than for breakfast. Theylo

not havetheir own production of paddy. The majority eamultiple foods specially
wheat flour based rotti (estate management supplies wheat flousabsidized pce
and they believe wheat flour rotgprovidesenough strength to work in estate). They
also eatvadei, noodleschapathi, dly. Supply of 39% vegetable and 9% leafy vegesable
are from their own homgarden Fordaily requirement of fish, meat, dry fish and other
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items they depend on the market. Out d@he total income they spem 53% onfood
annually and 74%f the total expenditure i®nfood.

Table 315: Source of Food Supply

Source ']:/(I)ilg Vegetable Ve;i?;{“eCereals Yams Mecizgﬁh/ Other
Homegarden - 39 9 - 26 - -
Market 100 92 96 100 83 100 100
Neighbairs - 27 7 - 10 - -
Workplace - 63 - - - - -

Source: HARHurvey data, 2008/09
3.2.8.3 Food Habits

Accading to thesample,dwellersin this areamainly consume rice for lunch and dinner
as a main food. This study dashows rice consumption percentage of three meals.
Breakfast, lunch and dinnés 08%, 88%, and 85% respectively for geesonsstayingat
home. That is 0%, 89% and 88% foose engaged in jobg-or thoseengaged in studies
are 07%, 73%, and 89%onsumptiorof rice for breakfast under above three categories
is significantly low. Other food for breakfast and dinner, specially wheat flour based
rotti, green gram, thosei, vadei, chapathi and noodéemsumptionis generally high.
Family members who leave home for sieisland jobs getheir breakfast from outside.
(Table 316)

Table 3.16: The General Food Habit Situation in Ruwaneliya

Categor Breakfast Lunch Dinner

(House |RiceBread Rice Wheat|Cered Yam{ Multi | Rice Bread|Multi | Rice Brea( Rice|Wheat/*Multi

holds) Fl.foodFl.Fooq Foodg Foods Fl. |FI.Fooq Foods|
food

Staying (08 | - - 60 - - 32 | 88| - 12 | 88 | - - - 15

at home

Engagig - - - 80 - - 20 | 80| 10 | 10 | 85| - - - 15

in jobs

Engadng 07 | - - 67 - - 26 | 73| - 27| 85| - - - 15

in

studies

*Multi Foods- Green gram, Cowpea, Kurakkan Flour Foods, Rice Flour Foods, Maize, Rice, Bread, Wheat
Flour Foods & Yams.
Source: HARTI Survey data 2008/09
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The d&ove consumption patterrshowsthat the traditional pattern has changedheir
traditional pattern of eating mainly wheat flour rotti seems to be deteriorg.
Although they believe wheat flour rotti generaenore strength for their dayo-day
work, currently with the increasing price of wheat they hastarted to eat more rice.
Theabove table revealthat rice was eaten 65% main meals.

The above data reveals the rice consumption pattern during a week. Some 90% of the
sample householdsat ricefor two meals in seven day3en percenteat rice for two
meals per day in four days.

3.2.8.4 Food ConsumptioraRern and Food mtake

Fruits s
Sugar

Oils and Fat ®
Fish s
Meat & poultry ——
Vegetables paees s s—
Pulses msm
Coconut s
W heat [prod U CtS |1 s S S
Rice &RiCE 0 U1 1] s s s S

0 50 100 150 200 250 300 350
m Food Intake g/capita/day

Source: HARTI Survey data 2008/09

Figure 3.8.1: Food Consumption Pattern aRdod Intake : Ruwan Eliya

Ruwaneliya is a residential ared the tea pluckersof Pedro estate in Nuwar8liya.
Usualy their diet is mainly based on wheat and wheat based foods. Most of the
residents have undersbd that the consumption of wheat flour based foods
unfavourable for health. Hence, the gap between per capita consumption of rice and
rice based foods (305.1gms) and wheat and wheat based foods (246.7gms) is
decreasing.

Per capia consumption of fruits (85¢n) isat a low level compared to the national
figure (109.53gm). Hence awareness is needed in this area
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3.2.8.5 Case StudyMrs. Pottu - Pedro Tea Estate (Lower division), RuwHliya,
Nuwara Eliya

| was born onl1.121940, narried at the ageof 21. Before marriage lived in Hatton,
Husband worked in this tea estate. Now he is 83 yeats ldis rame s Muttusami.
Earlier there was a branch of the factpin this division. He collected green leayes
there. | have two sons and two daughters.

Manioc, potatoes bread and maldive fish were issued by the estate management. The
estate cooperative had enough iisaor dhal and gramOrarge, apple, guava and so
many fruits were also availabé low prices. A 50 Ibs of wheat flour bags bought fa
a month. The surplus of food cooked in our home was given to the neighbours. | With
two or three curries we ate a very high standaneéal Rice flour mixed with &tk gram
flour were mixed andchopperswere consumedwith a curry of dried fish and maldive
fish. Potatoes were eateat a higher quantity as we had enoughtptoes at a very low
price. Upmountry vegetables were also cheap/e exchanged those with vendor
Biscuits were bought from themall shopsvhen needed. Green leaves were cooked
regulaty for lunch and dinner likkemberiya, mukunuwennand leafy cabbage. When
making rotti, weused02 pounds of wheat flour. Four rotties were made for both of|us.
My husbandcould eat two loaves of bread for a meal when he was young. Now those
eating habits havehanged with the current fnancial problems.

[*2)

The traditional main food of this people is wheat based rotti duedavenience in
making and the availability of wheat flouAlthough they are close to producing areas
of upcountry vegetables, their meals are not richvegetables. Howevepotatoesare
eatenregularly. They prefer leafy vegetables.

3.28.6 Summary of Consumption of Riceat the Study Locations

The studyobserved the behaviour of food pattern in two ways; general and through
seven daydiet diary. Through 7 day dietdairy the consumption pattern of main meals
during a particular week was examined, taking the whole family as a unit. This study
consideredlO households in all the locations.

Considering the overall locations, a high percentage of people staying at home consume
rice. In Hatamuna, Kelegama, lllawathura and Malabe North they consume only rice for
lunch. Manewa and Wattegama are almost &min consuming rice by nearly 90%
percent followed by Ruwaneliya and Hunupitiya by around 88 percent.
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Percentage of Eating Rice/Day in Study Areas
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Source: HARTI Survey data 2008/09

Figure 3.8.2: General Food Habits in all the Study Locations

Hatamuna, Kelegama, Manewa and Wattegamaaucing areas. Hence they have
enough food ér their own consumptionwhile Ruwaneliya is a location situated in a tea
estate Ruwaneliya people currently have reduced their wheat flour consumptioa
significant level. Although they are getting whe&tur at a subsidized prigedue to
health reasons they armoving fromwheat flourrotti to rice. Malabe;is a semiurban
area in Colombo and Baan increasing trenaf migrated population from ugountry
and southern areas. According to key informant matews held during the survey
period, traditionally this area had paddy fieldnd a majority of the peopleowned
them. Some of themwho arestill alive are producing their own ricéor consumption.
The other area, lllawathur@he majority are Muslims and they prefer rice for lunch.

When considering the breakfast it is significant that all the producing areas in the study
areaslike Hatamuna, Manewa, Kelegama and Wattegama consume rice for breakfast.
In Malabe consumption of rice is nearly 57 percent. Some pe@péaccustomed to

eat wheat based foodsuch asstring hoppers and hoppersought from takeaway
outlets as the number of newly openetbkeaways are increasing with thasing
population in the area. It can be highlightedthat in consumingareas such as
Ruwaneliya, Hunupitiya and lllawathura, the consumption of rice is significantly low
which isnearly 5 percent.
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Rice consumption fodinner isthe highest in Kelegama92 perceni followed by
Ruwandiya, Wattegaman similar percentagefearly 85 and Haamuna, Manewa and
Malabe North it isaround 75 percent. The lowest perceageof rice consumption was
observed in Illawathurasthe Muslim community living in the area l&kéght diets of
wheat based foods.

3.2.8.7 ThePattern of Eating Re for Three Meals/ Day

7 Days
21%

6 Days
32%

Source: HARTI Survey data 2008/09

Figure 3.8.3:Percentages of Households According to Selected Locatitaang Three
Meals per Day
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Table3.17: ThePattern of Eating Rce for Main Meals in the 7 daydiet diary¢ Overall

Review
No. of Days Eating Rice/Day
Three meals Two meals
No % No %
7 10 21 12 23
6 15 32 03 06
5 10 21 03 06
4 04 09 07 13
3 03 06 07 13
2 02 04 10 19
1 05 11 11 21
Total No. of 47 100 53 100
HHs

Source: HARTI Survey data 2008/09

The whole sample, revealthat eating rice for 3 meals 06 days is the highest (32%)
followed by eating rice for 3 meals 07 days and 05 days, showing a gemnt&ntage of
21. Eating rice for the three main meals per day in 4,3,2, and 1 day is nearly 10 percent.

Next step of eating rice for 2 meals in 7 daythéshighest (23%) followed by eating rice
for 2 meals imaday (21%) and in two days (19%gating rice for 2 meals in four days
and 3 days are similgt3 percenj while eating rice fo2 meals in 06 days and 05 days
depicteda similar percentage dd6.

Table 318 ThePercentage oftating Rice for Three Meals/day inSeparate Locations

Location Percentage of HHEating Rice
07 days | 06 days| 05 days| 04 days| 03 days| 02 days| 01 day
Hatamuna 30 27 30 50 - - -
Manewa 20 27 10 - 33 - -
Kelegama 40 13 10 - - - -
Malabe N 10 07 10 - 33 50 -
Wattegama - 27 40 25 33 - -
lllawathura - - - - - - 33
Hunupitiya - - - 25 - 50 67
Ruwaneliya - - - - - - -

Source: HARTI Survey data 2008/09

Eating rice for three meals/day in separate locatimes the above Table.
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Eating rice for 3 meals in seven dayshis highest in Kelegama and Hatamunehich
are producing areas. Manewa and Malabe are depicting a low perceonféfeand 10
percents respectively.

The next highest percentage of rice consuntiwgseholds fothree meals in 6 daywas
reported from Hatamuna, Manewa and Wattegama in a simparcentage of 27.
Malabe is a semiirban area and ihasthe lowest percentage of 7. As explained in the
general food consumption behavior, the mixture of migrated people mdsilyfoods

other than rice fromTake-aways. The highest percentageedtingrice for three meals

for 5 days could be observed in Wattegama by 40 percent, followed by Hatamuna (30%).

In Manewa, Kelegama and Malabe the percentage of consuming rice for three meals in
5 days is simila(10 percenj. The people in Manewa, Watteganand Hunupitiya
locations eat rice for 3 meals in four days. First two locations are engaged in Chena
cultivation and they haver®ugh pulses and yams as extra food. Hence they eat those
foods as alternatives. Hunupitiya locatidnes not hawe enough lad to cultivate but

they buy food fromtake-awayswhichhavebecome populathere.

People atManewa, Wattegama and Malabe locations were accustomed tangaice

for 3 meals in three days in a similar percentage of 33 percent. They eat wheat flour
foods mostly instead of rice.They prefer wheatflour based foods for a change as an
alternative.

People atkelegama, Malabe, Hunupitiya and lllawathura locations Heemeating rice
for three meals in one dayyhich is gpercentageof 06 andless than 2(ercent as their
main food item is wheat based foods.

Considering the situation dhe study areas, consuming areas hlagen compelled to
consume rice for Pneals.

3.2.8.8 The Pattern of Eating Rice for Two Meals/day

Eating rice for two main meals/day nothigh. The range of percentages of eating rice

in two meals from seven days to one day is between 23 to 06 percent, revéadinagll

are below 25 percent. Consuming rice two meals in seven days is the highést 23
percent while it is for ne dayfor 21 percentmeals in seven days. Ittise highest in
Ruwaneliya, entirely a consuming area situated in a Tea Estate (Pedro Estate in Nuwara
Eliya). The usage of wheat flour based foods in the estatédscliningaccording to our

study observdons. Eating rice in two meals/day in six days is in a similar percentage in
Kelegama, Malabe North and Hunupitiya. It is significaat the above locations are

high consuming areas xeluding Kelegama. For five dakgmtamuna, Manewa and
Kelegama show similar percentage of 33.
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Eating ricdfor 2 meals/day for 4,3, and 2 days avkapproximately shilar percentage
in both the producing and consuming areas as viglt all the percentageare below 50
percent

Source: HARTI Survey data 2008/09

Figure 3.8.4: Percentages of Households According to Selected Locations
Consuming Rice for 2 Meals per Day
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CHAPTER FOUR

Rice in the Sri Lankan Diet

This chapter reviews the significance of rice in the Sri Lankan diet as the staple food and
the differences in its consumption due to regional and other socio economic factors.
The estimates made by the study on rice consumption at community level and at
national level are presented.

4.1 Rice in the Ancient Sri Lankan Diet

Rice is the main food of the average Sri Lankan. From anciens, tfare Lanka was
known as a riceonsumingcountry in Asia and the traditional Sri Lankan diemprised
mainly of rice, kurakkan, and yams. It was widely believed that a full grown male
consumed a measure of rice a day i.e. 0.9 kg of rice per day (329 kg per year) besides
kurakkan and other foodstuffs. Nevertheless, several changes had taken place in the Sri
Lankan dit over the yearsThe 13" centuryonwardsour traditional seKsufficient food
system started todecline with the decline of irrigation network due to many factors
including Indian invasions. Then after the European occupation, wheat was added to the
traditional diet particularly among urban communities. In the recent history, Sri Lanka
wascategorized as ace-wheat importing country in Asia. Rice availability during 5940
was only 6@g per capita per year. During the Second World War, the country was
heavily dependnt on wheat imports mainly from Australia to meet the food shortages.
There were also changen the dietary pattern after migrant labour was brought to
work in plantations.

4.2 Current Status of Rice Consumption in Sri Lanka

At present, rice is the main food of an average Sri Lankan. Nevertheless, wheat provides
1/4th of calorie supplied bgereals of an average Sri Lankan. If rice consumption in Asia
is compared, per capita consumption of rice of an average Sri Lankan is relatively low.

During the last five decades, per capita availability of rice has been fluctuating around
90- 120kg peryear (105 kg per year on average) and the atrevailability has been 20

40kg per year (25 kg per year on average) in the country. Per capita availability of rice
and wheat from 1960s also illustra¢hat the capacity of the country to produce rice
has afected food habits especiallythe wheat consumption. During the yeao§ low
production of rice, wheat has supplemented the calorie requirement of an average Sri
Lankan.It is also noted that per capita rice and wheat consumption has marginally
increasedover the decades.
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Table 4.1:Per Capita Rice Consumption in Asia (Per Year/ Kg)

Country Per @Gpita Rice Country Per capita Rice
Consumption Consumption
Myanmar 239.7 Korea, Republic of 75.9
Viet Nam 186.6 India 74.0
Indonesia 158.0 Korea, D.P.R. 73.4
Bangladesh 157.5 Japan 60.0
Thailand 130.4 of which Taiwan Prov. 45.4
Philippines 120.3 Iraq 41.7
Sri Lanka 113.9 Saudi Arabia 35.4
Malaysia 81.7 Iran, Islamic Republic of 33.8
China 76.8 Pakistan 15.2
Source: FAO, 2008
2009 q—l
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Source: Department of Census and Statistics

Figure 4.1: Per Capita Rice Consumption

Consumption surveys conducted by the Department of Census and Statistics and Central
Bank of Sri Lanka also show that the per capita rice consumption has been around 100
114 kg per year in the last few decades (Figure 2 & Table 2).
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Table 4.2: Per CapitRice Consumption

Year Source PerCapita Rice and Rice
Products Consumption
1980/81 HIES, 1980/81 114.4
1984/85 HIES, 1984/85 106.4
1986/87 SE&CF Survey, 1986/87 103.7
1990/91 HIES 108.5
1995/96 HIES 101.3
1996/97 SE&CF Survey, 1996/97 106.1
2002 HIES 2002 104.5
2003/04 SE&CF Survey, 2003/04 106.2
2005 HIES 2005 105.7
2006/07 HIES 2006/07 108.9
2009 HIEQ009 109.2

Source: Department of Census and Statistics, Central Bank
4.3 Rice Consumption Pattern among Different Communities in Sri Lanka

When the general consumption pattern is concerned, rice is yeramonfood in Sri
Lanka.Because of thencrease in average income, drop in rice prices, and increase in
the prices of substitute foods particularly wheat, consusiend to buy more riceor
consumption Nevertheless, regionalized food consumption patterns iafienced by
many factors and complex interactions. Sub national availability, sm@aomic level
and income, prices, individual preferences and beliefs, cultural traditions, efisas
geographical, environmental, social and economic factors all interact innaplex
manner to shape dietargatterns.

According to the seven day didiary estimates, an average Sri Lankan consume
114.7kg of rice and rice based foods sucls@asg-hoppers, hoppers and rotber year in
their daily diets. Bread together with other wheat based producte®ant to 40.04 kg of
wheat consumption per year.

Table4.3: Average Rice Consumption of a Sri Lankan, 2009

Wheat and Wheat
Country Quantity Rice & Rice Prodtis Products
Sri Lanka grams/day 314.1 109.69
Kglyear 114.7 40.04

Source: HART2008/2009
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It was revealed that there are different characteristics among different communities
with respect to rice consumption due to factors suchagailability of paddy at home for
consumption, the origin, ethnicity and culture related food habits, livelihood and life
style. People in the paddy producing areas prepare rice for all three meals.-(8bam
middle income dwellers who are the migranfsr educational and occupational
purposes to urban centers continue to maintain their food habits. Most of them also
prepare rice for three meals. Lower income urban dwellers in shanties that represent a
larger section of population in the Colombo Munidigauncil, primarily depend on food
purchased from outside as they lack adequate facilities for cooking and their
ocaupations are highly transienTherefore rice consumption among these communities
is limited only to lunch The Estate Tamil community used to prepare rice for their
lunch and dinner and the popul&ta Rottifor breakfast.

Per capita rice consumption dfiese communities is givarelow. (Table 4. 4)

Table 4.4:Rice Consumption Pattern in Different Communities in Sri Lanka, 2008/09

Community Group Study Rice & Rice Flour
Location Grams per day| Kg per Year
Paddy farming communities under| Hatamuna, 351.8 128.4
major irrigation Polonnaruwa
Paddy farming communities under| Manewa, 359.2 131.1
major irrigation Anuradhapura
Paddy farming communities under| Kalegama, 387.7 141.5
rainfed Kurunegala
Chena Farmers Wattegma, 457.8 167.1
Monaragala
Semiurban middle income dwellery Malabe, 363.6 132.7
Colombo
Estate Tamil Community Ruwaneliya, 305.1 111.4
Nuwaraeliya
Lower Income urban dwellers in | Hunupitiya, 76.6 78.0
Shanties Colombo
Muslim Communities lllawathura, 211.1 77.1
Kandy

Source: HARTI Surv208/2009
4.4 Varietal Preference of Rice by Different Communities

Raw Kekuly rice, white and redis the widely consumed rice ithe Sri Lankan diet.
Nevertheless, in different regions, varietal preference is traditioniailyed with their
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food habits. Parboiled rice is largely consumed by North Central and North Western
provinces where majoparboiling mills are located. Towards the South, mainly raw rice
is consumed. Parboiled long grain ridéda¢lu) is consumed by low income groups while
parboiled short grain ricesSamba is consumed patrticularly by high income groups.

According to the estnates by HIESs conducted Ggnsus and3atistics Department in
the recent years, 3%kto 51kg oKekulu,34 kg to 38 kg oNaduand 18 kg to 26 kg of
Sambaice have been consumed by an average Sri Lankan per year.

Table 4.5:Monthly Per Capita Consumption ofRice Varietiesand Rce Hour (Grams)

Type 2002 2005 2006/07 2009/10 2012/13
Rice (Samba)| 2212.15 | 1250.96 1780.51 1642.63 1450.34
Rice (Nadu) 2837.62 | 3196.46 2903.23 3277.99 3287.83
Rice (Kekulu) | 3159.91 | 4248.75 4307.12 4127.29 4034.12
Rice (Other) 444.28 7.31 4.28 14.11 110.71
Rice Flour 55.32 103.86 82.83 127.23 199.25
Total 8709.28 | 8807.34 9077.97 9189.25 9082.25

Source: Househdlincome and Expenditure Surveepartment of Census and Statistics
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Figure 4.2: Monthly Per Capita Consumption of Rid&rietiesand Rice Flour by
(Person/Grams)
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Table 4.6:AnnualPer Capita Consumption ofRice Varietiesand Rice Hour (KQ)

Type 2002 2005 2006/07 2009/10 2012/13
Rice (Samba] 26.546 15.012 21.366 19.712 17.404
Rice (Nadu) 34.051 38.358 34.839 39.336 39.454
Rice (Kekulu) 37.919 50.985 51.685 49.527 48.409
Rice (Other) 5.331 0.088 0.051 0.169 1.329
Rice Flour 0.664 1.246 0.994 1.527 2.391
Total 104.511 | 105.688 | 108.936 110.271 108.987

Source: Househdlincome and Expenditure Surveepartment of Census and Statistics
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Figure 4.3: Annual Per Capita Consumption of Riegietiesand Rice Flour
(Kg/Person)
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Source: Household Income and Expenditure SurBmpartment of Census and Statistics

Figure 4.4: Percentage Consumption of Rice Varieties

Table 47: AverageMonthly Household Consumption Quantities of Selected Food

ltems
Rice Rice Rice Bread
(Kekulu) | (Samba) (Nadu) Wheat (Normal)

District (kg.) (kg.) (kg.) flour (kg.) (kg.)
Colombo 13 1.8 3.9 1 10.4
Kandy 12.2 5.3 18 4.4 5.9
NuwaraEliya 16.1 3.8 19.1 15.3 3.9
Kurunegala 3.5 8.6 25.3 1.3 3.8
Anuradhapura 13.7 8.4 15.3 1.7 3.5
Polonnaruwa 7.3 7.2 27.8 1.6 3.1
Monaragala 47.6 1 0.5 1.4 2

Source: Househdlincome and Expenditure SurveRepartment of Census and Statistics
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Figure 3. 4: Average monthly household consumption of rice varieties by national household
expenditure decile - 2006/07

Cuantity (kg)

Expenditure decile group

—#— Fuce - (Kekulu) —— Fice - (Samba) —8—Fice - {(Nadu)

Source: Househdlincome and Expenditure Surveepartment of Census and Statistics

Figure 4.5 Average Monthly Household Consumption of Rice Varieties by National
Household Expenditure de&l2006:2007

Table4.8: Consumptionof Rice Varieties Hatamuna

Variety of Foods

Nos. | Par boiled | Samba Raw white | Raw red Noodles Bread
1 60.5 28 11 0.5 0.1 0.1
Source: HARTI Survey data 2008/2009

Out of the total number of meals, par boiled rice variety is popular among the villagers.
The percentage consumptide 58 percent. Samba, raw white and raw red héeen
consumedn low percentages. Priority hdseengiven to eaingrice, hence otherfoods

are eatenrarely insmallquantities.

lllawathura

Unlikeother study locatios, lllawathura people have consumed many varieties of;rice
samba, raw red, nadu and raw white. Among thasadu consumptionis the highest
which is43 percent samba(39 perceni), raw white 12 percent and raw re@ perceny.
The high income recipients normally eat samba vagivhile middle incomepeople
which ispreferfor the nadu variety. Due to health reasons like diabetic, some beaea
compelled to eat raw red veeties.
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Ruwaneliya

More meals (39%tonsistof the nadu variety, low price is the main reason fos it
consumption Taste of it is highly preferred by them. Sambareferred only in 24
percent of meals. The lowest preference (2%) was for raw red.

Manewa

Table 49: Consumption According to Different Food Items

Rice Varieties Percentage
Paboiled 50
Samba 10
Raw white 33
Cereals and other subsidiary total cropg 7

Source: HARTI Survey data 2008/2009

Paboiled, samba and raw white varieties are eatarthe Manewa area. Halif the
population preferredthe parboiled rice variety. They believe nutrition valisénighin
parboiled rice. Samba variety doest hawe a higher preference among them.
Accordirg to their views, preference for these rice varietidsesnot depend on the
prevailing price but only an the preference they inheriteffom their families.

Hunupitiya

Table 410: Consumption of Rice Varieties

Variety Percentage
Raw white 40
Nadu 30
Samba 20
Raw red 10

Source: HARTI Survey data 2008/2009
Due to the low prices of raw white and nadu varietidsinupitiya residentgrefer those

two varieties mostly. Raw red variety popular mostly among the immigra people
from the SoutherrProvince

55



Kelegama

The Rice Varieties Consau

The highest preference is for the nadu variety in this area. Nadu consumption is high
(55%) according to the number of mealsaiweek. The beliefhat nadu varietyhas high
nutrition, the big size othe seed and the special tasof it are the factbors influencing
consumption.

2" priority is for the raw white rice. It is eaiycookandtakes little time to cook

The commorpattern in this aeais eating raw white for breakfastThe rest of the meals
are consumedwith nadu andraw red Samba varieties seem to béess preferredn
this location.

Wattegama

The rice varieties included in their meare only raw white and raw red. Other
varieties arenot consuned. Regionallythis is a common habit. Thusraw white
consumption counts as 85 percent and raw red 15 percent

Malabe

Table 411: Consumption According to Different Food Items

Variety of Foods % of Consumption (households
Rice Vasgty- Samba 34
Raw white 24
Raw red 14
Nadu 03
Bread 04
Rice flour based foods 09
Rice + Noodles} mixed 04
Rice + Bread} mixed
Rice + Rotti (Wheat flour or Rice flour)}mixe
3Wheat flour rotti+ string hoppers 04
Noodles 02
Greengram, cowpea or kurakkan 03

Source: HARTI Survey data 2008/2009

The above information reveakhat people prefer samba varietiete other varieties.
Samba, raw white and raw red hathe above percentages as this areapopulated
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with peoplefrom different provincesSpecially, raw reds eaten by the peopleoming
from the SoutherrProvince.

4.5 Factors Determining Rice Consumption in the Recent Past

Three main factors determine the level of rice consumption of any group at a time: tast
and preferenceincome, and the price of rida relation to the substitutes. These three
factors are interactive andhterwoven Taste and preferencef urban people generally
differ from those of rural people because tie differences in lifestyle ard level of
physical activity. The taste of one ethnic group within a country may differ from those of
another group. Changes in the price of rice will have an effect on consumption because
rice becomes more or less expensive relative to other alternativesre rice absorbs a
large fraction of total expenditure, a change in its price has substantial effects on real
income.
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Figure 4.6 PerCapita Rice and Wheat Availability, 1960 to 2009
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Table 4.2: The Current Trend of Consumption of Bread and Wheat Flour Based

Foods

Study Location Breakfast Lunch Dinner

Wheat Flourl Bread |Wheat Flour] Bread |Wheat Flour| Bread

based Food based Foodjs based Foods
Manewa 24 28 20 20 20 22
Hatamuna 24 18 14 16 28 28
Kelegama 22 22 12 10 16 22
Wattegama 56 32 22 20 28 20
Malabe 37 27 07 13 17 17
Vauxhall Street 19 08 08 08 16 11
Ruwaneliya 33 18 25 14 31 10
lllawathura 23 40 20 27 23 37

Source: HARTI Survey data 2008/2009

According to theinformation revealed by the above Table, the consumption i&akl

and wheat flour based foods have decreased specially for breakfast and dinner. The

lunch is normallyservedwith rice. Hence the influence of other food items are not

regarced for lunch. Price decrease i KS YI Ay NBIlI az2y F2ff26SR
increasedcawareness of healthy meals speciatiythe case ofliabetes.

PerCapita One Month Consumption

Standard Loaf| Grams | 1,719
Special Loaf | Grams 37

Table 4.B: Monthly Average RetaiPrice of Bread; Sri Lanka

1997 | 1999 | 2000 | 2001 | 2002 | 2003 | 2004 | 2005 | 2006 | 2007 | 2008

Jan | 7.31 |8.45 (850 | 890|11.23| 13.09| 13.35 | 14.55 | 16.55 | 22.32| 36.45

Feb | 7.31 | 845 | 850 | 8.93|11.47|13.49|13.35|14.81 | 16.78 | 23.14| 36.89

Mar | 7.31 |8.44 | 850 | 9.12| 11.39| 13.23| 13.35 | 15.73 | 17.11 | 23.78| 37.63

Apr | 7.31 (844 | 850 | 9.14|11.24| 13.28| 13.35 | 16.37 | 17.39 | 24.22| 37.63

May | 7.31 | 8.44 | 850 | 9.18| 11.48| 13.28 | 13.35 | 16.61 | 18.68 | 25.41| 37.63

Jun | 7.31 |8.44 |8.24 | 9.16| 11.38| 13.31| 13.50 | 16.57 | 18.48 | 26.30| 37.85

Jul | 7.31 |845 | 7.65 | 9.16| 11.50| 13.35| 13.57 | 16.25 | 18.46 | 26.79| 37.93

Aug | 7.81 |8.45 |7.70 | 9.03| 11.37| 13.36| 13.58 | 15.95 | 18.95 | 28.32| 38.05

Sep [8.23 | 845 |7.79 | 9.19|11.39| 13.41| 13.96 | 16.09 | 20.24 | 28.66| 37.81

Oct [8.21 | 845 |7.83 | 9.24|11.39| 13.41| 14.26 | 16.29 | 21.24 | 33.99| 37.80

Nov | 8.24 (848 |8.01 | 9.44|11.82| 13.41| 14.36 | 16.45 | 22.36 | 34.77| 37.59

Dec | 825 |8.48 |8.76 |10.36| 11.91| 13.40| 14.54 | 16.31 | 22.26 | 35.31| 37.68

Avg. | 7.66 |8.45 |8.21 | 9.24|11.47|13.34| 13.71 | 16.01 | 18.98 | 27.75| 37.58

Source: Department of Census and Statistics, 1998=NA
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Figure 47: Monthly Average Retail Price of Bread

4.14: Monthly Average Retail Price of Wheat Flour

1997 | 1998 | 1999 | 2000 | 2001 | 2002 | 2003 | 2004 | 2005 | 2006 | 2007
Jan 17.21 | 19.29 | 19.28 | 19.03 | 17.93 | 22.01| 24.22 | 25.30 | 27.74 | 29.84 | 38.35
Feb 17.21 | 19.29 | 19.35 | 19.07 | 18.10 | 21.71| 24.79 | 25.37 | 27.94 | 30.20| 39.73
Mar |17.21 | 19.29 | 19.39 | 19.08 | 18.19 | 21.39| 24.41 | 25.37 | 30.32 | 30.90| 40.93
Apr 17.21 | 19.29 | 19.39 | 19.08 | 18.17 | 21.31| 24.66 | 25.35 | 29.41 | 32.21| 41.08
May | 17.24 | 19.29 | 19.42 | 19.20 | 18.20 | 21.54| 24.69 | 25.35 | 29.29 | 32.50 | 43.45
Jun 17.24 |1 19.29 | 19.42 | 18.93 | 18.32 | 21.60| 24.74 | 25.16 | 28.16 | 32.44 | 44.57
Jul 17.24 | 19.34 | 19.41 | 16.24 | 18.32 | 21.94| 24.98 | 25.15 | 26.98 | 32.64 | 45.81
Aug | 18.01 | 19.34 | 19.41 | 15.70 | 17.97 | 22.02| 25.07 | 25.37 | 28.17 | 33.64 | 48.52
Sep |19.16 | 19.38 | 19.41 | 15.69 | 19.06 | 22.20| 25.08 | 26.08 | 29.23 | 35.73 | 48.97
Oct 19.23 | 19.38 | 19.11 | 15.78 | 19.25 | 22.07 | 25.08 | 26.64 | 29.33 | 38.70 | 61.24
Nov | 19.27 | 19.38 | 18.92 | 16.07 | 19.44 | 22.68 | 25.08 | 26.89 | 29.50 | 39.92 | 61.42
Dec |19.29 | 19.40 | 18.61 | 16.99 | 20.05 | 23.11| 25.11 | 27.34 | 29.56 | 39.96 | 62.83
Avg. | 17.96 | 19.33 | 19.26 | 17.60 | 18.58 | 21.96| 24.83 | 25.78 | 28.81 | 33.99| 47.91

Source: Department of Census and Statistics
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Meonthly Average Retail Prices of Wheat flour
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Figure 4.8: Monthly Average Retail Price of Whé&hiur
4.6 Rice Based Industries
Table 4.5: Identified Rice Based Industries
Study Location
PreferredFood Manewa |HatamungKelegana| Watte | Malabe |Vauxhall Pedro | Illaw
Item % % % gama % Street | Street | atura
% % % %
String hoppery 96 94 85 73 90 80 62 80
Plain hoppers| 50 55 38 74 55 17 12 37
Rice flour rottif 66 a7 48 20 35 17 28 33
Rice flour pitty 72 51 44 33 52 57 72 63
Rice flour 30 26 6 4 28 17 5 10
noodles
Thosai - 9 - - 7 23 56 13

Source: HARTI Survey data 2008/2009

Thereis anumber of food itemsvhich could be substitutd for rice but at presenthey
aremadeof wheat flour. But it could be substitutkewith rice flour. Making rice flour is
long process. Theaw white riceis first soaked inwater andthen ground with the
grinding millto make rice flour. Rce flour cannot bestored for several daysas it
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becomesrotten. Therefore avoiding this is neee. But if it is availablgprocessed rice
flour couldbe boughtat the marketaccording to their need. The field survey revealed
that string hoppers madef rice flour is verypopular among people of all the study
locaions. Secondly rice flour pittu is populain majority of study locations. Plain
hoppers, and rottare also populaiin all study locations but lessDue tothe criss prices
of wheat flour areincreasing andhere is aperceptionthat wheat flour is not good for
health. On the other hand the Sri Lankan governmems$ enthusiasticin developng
paddy farmingDue tothosereasons there is potential for rice flour industry. Village
facilitiescould be expaned to process rice flour. The aged population demaed rice
flour due to health reasons. Thereforthereis a potentiafor developingrice flour. In
addition to that noodlesare also popula among the people.Rice flour could be uske
for makingnoodles. In additionthere arecontinuouslab research to makerbad and
biscuits and chocolate out of rice flour.

In areas like Malabe thereare several rice flour foochobile centers and some houses
are making rice flour based foodsich asstring hoppers.

Already several Sri Lankan food processing companies like Alli, Raigam and Harischandra
produce rice flour. Thus thereis a potentialfor the rice flour industry. According ©

recent information on biscuicompaniessuch asMunchee, there is apossibility to

replace wheat flourwith rice flour in the production ofbiscuits. They have just
introduced products which include rice flouand further experiments are being carried

out.

Table 4.5: Identified Rice Based Industrign Field Survey

Industries Study Locations
Manewa| HatamuniKelegamg Wattegama Malabe|Vauxhall | Pedro |lllawatura

% % % % % | Street% | Street% %
1 51 46 41 35 25 27 38 22
2 16 20 5- - 45 27 14 6
3 22 20 23 29 25 23 10 50
4 2 3 -3 - 20 - - 6
5 2 14 3 15 10 13 5 11
7 - - - - 5 - - -
8 - 5 5 5 5 . . =
9 2 2 - 3 10 - - -
10 10 4 18 24 10 - 5 6
11 7 3 5 9 5 - - -
12 - - 5 3 - 13 33 22
13 1 - -15 - - - . =

Source: HARTI Survey data 2008/2009
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Thoughmany rice based industries have been proposed by responderasketing rice
flour, rice noodles, string hoppers and plain hoppers are suggestea rhgjority as
innovative and marketable rice based producticea® among them. Institutions and
Authorities rdated to research and evelopment must be responsible famnovations
and explorationsRespondents have stated these opinions.

Industry codes

1. Marketing rice flour

2. Preparing instant rice noodles

3. Making string hoppers using rice flour
4. Making bread using rice flour

5. Making hoppers using rice flour

7. Making thosei using rickour

8. Making samaposha using rice flour
9.  Making biscuits using rice flour

10. Making sweets using rice flour

11. Making shorteats using rice flour
12. Making pittu using rice flour

13. Domestic rice processing industry
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CHAPTER FIVE

Consumption of Gher Food Crops

Present trends antbcation specific consumptioare discussed ithe very beginningof
this chapter and consumption patterns tife traditional foods such asl, bread fruit
and yams are also considered within thehapter. Consumption of cerealsaglifferent

area

5.1 Consumption of Other Cereals and Pulses

Consumption of cereals is differemreawise. Among producing and ngmoducing
areas it variesto a largeextent In producing areas it depends aatioig to the
harvesting season. Hence the study targeted two months of the season and
investigatel according to different frequency levels.

Table 5.1: Consumption of Other Cereals and Pulses per Twoths - Hatamuna

Crops <5 days <10days | <15days | <20 days Daily
Maize 55 17 19 6 2
Kurakkan 79 8 8 0 4
Green 93 4 3 0 0
Gram
Cowpea 90 5 5 0 0

Source: HARTI Survey data 2008/2009

Consumption of main crops such as maize, kurakkan, green gram and cswaesin

this area.The people in the studgress are not natives irthe dry zone. Most of them
are settlers from various parts of the isld. They do noprefer the rough taste and
higher pricesof these other food items As most of the schools have recommended

cowpea as part of studenfneal,there isa positive trend of eating cowpea.

Table 5.2: Consumption of Other Cereals and Pulses per Two Mankelegama

Crops <b5days | <10days| <15 days|< 20 days| Daily Not
consumeg

Maize 18 12 27 25 20 02

Kurakkan 27 4 20 5 5 2

Green Gram 51 29 10 7 3 0

Cowpea 57 29 5 7 2 0

Source: HARTI Survey data 2008/2009
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During themahaseason peoplén the areagrow cowpeamainly as a chena crop. Maize
consumption has spread over the frequencies of less than 5 days, 10 days, 15 days and
20 days. Less than 15 days consumptiaheshighest for maize among the households.
Compared to other cereal crops maize consumptioraiker higher and spreadcross

all the frequencies.

Kurakkanrotti, thalapa and string dppers are popular at presenf.he production of
kurakkan has decreased as the younger generation is away from cultichgngs.

As the extent of green gram amdwpea is deteriorating, the people have to depend on
the markets tharearlier.

Table 5.3: Consumption of Other Cereals and Pulses per Two Mar\Wettegama

Crops <5days | <10days| < 15days|<20days| Daily Not
Consumed

Maize 20 02 10 30 46 0

Kurakkan 40 25 21 12 02 0

Green Gram 80 12 02 02 0 02

Cowpea 55 23 13 06 0 02

Long beans 13 38 38 11 0 0

Source: HARTI Survey data 2008/2009

Maize, green gram and cowpea are cultivated in this area as a chena crop. Maize is
grown more than other crops in theMaha season. During the harvesting season,
people eat more immature corns of maize for main meals. Macaompaniment with
alcohol it is very popularThey have separate storagacilities for maize for saland
consumption during the off season. Flour of dry maize seeds is used as a main
ingredient to make several food items as rotti, thalapa and aggala. Those foods are very
tasty and nutritious.

This situation is revealed well in the sevday diet diary information. Kuk&anthalapa
is popular among responderstof the study area.

Green gram is a main crop in this area and it is popular as a main curry and as a main
food in main meals. Green gram is recommended in schools as a main foodrasedih
is popular amongchoothildren.

Long bean seeds axeery popular in the area. Farmers cultivéd@g beansvith maize
crop. Green gram and cowpea can be eaten as a boiled food and a curry with rice.
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Table 5.4: Percentage of Cereal Consumption per Two Months in Comsig Areas-
KaduwelaMalabe

Crops <5 days <10days |<15days |<20days Not
Consumed
Maize 82 09 0 04 04
Kurakkan 72 12 12 04 0
Green Gram 61 25 11 04 0
Cowpea 61 11 22 06 0

Source: HARTI Survey data 2008/2009

According to the evidenciom the study area, majorityof (82% Maie, 72% Kurakkan
and 61% Greefsram) households consume cerégs than five days in the seasdinis
recommended thaschoothildren bring cereal for lunciHigher prices in thenarket are
a barrier and hencés saleis threatened.

Table 5.5: Consumption of other Cereals and Putséor Two Months in Vauxhall
Street (Hunupitiya)

Crops <5 days <10days |<15days |<20days Not
Consumed
Maize 92 0 0 0 08
Kurakkan 90 0 0 0 10
Green Gram 96 14 0 0 10
Cowpea 93 0 0 0 07

Source: HARTI Survey data 2008/2009

Maize Householdsn the Vauxhall Streen Colombaoeat a number of different types of
food items for the main three meals. The majority of food items are based on rice or
wheat flour foods for three meals. Therefore consumption of maize and kurakkan is very
limited. The consumption of maize is very lteil, because they mostly consume foods
made of wheat flour such as biscuits and other bakery products. They eat maaze as
supplementbut not for the main mealThesurvey revealed that a very limited number

of households have eaten maifer less than 5days during the season. They also
bought boiled maize frorwaysidevendors.

Kurakkan:Eating kurakkan based foods is lpspularin the study area, because people

of the area eat wheat flour based foods other than rice. Therefore, there is no place for
other food items. Especiglpersons who are concernealer health eat kurakkan foods.
Theother reason ighat multi racialpeople livein the areanamelySinhalese, Tamil and
Moor. The majority of the households prefer wheat flour based bakery foblgsce,
consumpion of kurakkan foods is less popular.
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Green gram Consumptionof green gram is higher than maize and kurakkan. Green
gram istastier and preparation is easy. Theher reason is that children like to eat
green gram mixednilk rice Peopleare aware of the nutritional value of green gram
thus, it replacesregular foodssuch agice or wheat flour based foods.

Cowpea It was reported that in the study areansumptionof cowpea isconsiderably

low. They have been used to @& rice andwheat flour based foods. Therefore cowpea

is not popular like wheat flour based bakery products among these urban poor people.
Hence, they rarely eat cowpea. On the other hand, the price of cowpea is higher than
that of rice. According to the present sdtion, the price ofa kilo of cowpea is equal to

the price of two kilos of rice. Therefore, after comparing the prices, people decide to
buy ricerather than cowpea. On the other hanthe price of 500 grams of cowpea
equals to the price of two loaves bfead. Two loaves of bread are enough for %
people, but 500 grams of cowpea is not enough for 4 or 5 people. People are reluctant
to eat green gram and cowpea due to their high prices.

Table 5.6:Consumption ofOther Cereals andPulsesfor Two Months in
Ruwaneliya - Pedro Estate

Crops <5 days <10days | <15days | < 20days Not
Consumed
Maize 88 0 06 0 06
Kurakkan 67 24 05 0 05
Green Gram 81 17 02 0 0
Cowpea 83 14 0 0 03

Source: HARTI Survey data 2008/2009

Maize This is an estatarea where people live in line settlements and they totally
depend on the market. People do not consume maize as a lasbit the producing
areas. The dher reason for the lack of consumption is maize is not a freely available
commodity as in Monaragah or Siyambalanduwa. Wheat flour based rotti is popular
among them. Hence, consumption of maize is very limited.

Kurakkan It is reported thatthe number of households (15%)at consumedkurakkan
based foods is low. It is because the estate workers have apmuiced habit of
eating wheat flour rotti. They seldom eat kurakkdime dher reason is the high price of
the kurakkan flour. The price of 1 kg of kurakkan flour is higher thah of rice.
Another reason is that children do not like its taste. However, they are awae
kurakkanhas a medicinal value to control diabetes.

Green gram Green gram consumption is high among the estate people. They have food
items based on gen gram and it ipart of their food culture. The study revealed that
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green gram is consumed as a main nfealbreakfast or dinner. Schatlildren are also
given green gram for their lunch. Due to above reasons, 30% of the households had
eaten green granfor less than 15 days. The survey revealed that the price of green
gram also affects the consumption.

Cowpea:According to the survey, estate people rarely eat cowpea. Due to inclagion
cowpea in the meal of schadiildren cowpea consumption is rah popular among
children. On the other hand, people want to change their normal food habit of eating
rotti. Therefore they turn towards foods like cowpea and green gram. According to the
survey 25% of households had eaten cowfmdess than 10 dayger month, it means

2 or 3 meals per month.

Table 5.7: Consumption of Other Cereals and Pulses per Two Months in lllawatura

Udapalatha
Crops <5days | <10days| <15days | <20 days| Not Consumd
Maize 100 0 0 0 0
Kurakkan 91 0 09 0 0
Green Gram 92 08 0 0 0
Cowpea 94 06 0 0 0

Source: HARTI Survey data 2008/2009

Maize: lllawatura is a village where Moor peopledifAccording to the survey results,
they do not prefer cereals. They like to eat rice for lunch and wheat flour based foods
for breakfast and dinnerWheat flour has dominated their foods. It is a Istanding
habit of the Muslinpeople.

Maize is not freely available in the Gampola are&ae boiled maize vendors are few in
the area. Therefore, people of the area have less opportunity to eat maizemall
number of households (24%) eat mafpe less than 5 days per season.

Kurakkan: The survey hasilso reported that consumption of kurakkan is low. The
reason was that people do not like to eat these rough foods. The people who are
concerned about healthconsume kurakkan flour based foods. Currently people prefer
light and tasty foodsnore. Therefore,13% of the households eat kurakkton less than

5 days per month.

Green gram Consumption of green gram is higher than consumption of kurakkan. The
reason is green gram is tasty and children also like it. Therefore, sometimes they
change their normafood consumption pattern and eat cereals like green gram. The
survey revealed that 33% of the households eat green di@anhess than 10 days per
month.
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Cowpea:Consumption of cowpea is also low. This community prefers rice, bread and
wheat flour foods.Other reason for low consumption was high price and long duration
for cooking. People prefer the foods which are low in price and dasgook.
Therefore, as a habit they eat rice and wheat flour foodsventy three percentf the
families eat cowpedor less than 10 days per montfihe consumption of cereals such

as kurakkan, maize, green gram and cowjsaare.

Hundred percenbf the households in producing areaat maize duringhe season of
harvesting. The immaturmaizecaled a | A NNténdeXtofngare very populain the
season.The immaturecorns arepopular inmost of the consuming areas. People éat
as a supplementary foodin the consuming area of Malabe 80%hafuseholds, 35% of
the study householdsf Hunupitiya in Colomal81% of the study households Bédro
estate, and 63% of the study households of lllawathura have said they eat immature
boiled maize. It habeendeveloped asan agro basd industry. Maize flour produst
are sold at present. The people havelengstandng habit of eating maize flour based
foods inthe producing areasBut at present due to developent as an agro based
industry, consumers could buy from the market. Therefore maize flour based foods
f A1 S cdatefopdlaf dméng peopleToday maize is a popular food item during the
harvesting season araiso in theoff season all over the country.

Earlier in Sri Lanka kurakkan wastraditional food item popular among the people of
producing areas. But at presehktirakkan flourproduction has developechs anagro
based industryNow the kurakkan flour could be boughom the market everywhere in
Sri Lanka. On the other hand, today most of the urban peapteoncernedover their
health. In this case kurakkan is a good food item fabeliic patients. Therefore, the

is a demand forkurakkan flour.More than 84% of e study area householdsand
producing area@study household®at kurakkan The semi urban area of Malabe also
eats kurakkan flour more. It is reporteithat 83% of the sidy households eat kurakkan
flour based foodsuch asstring hoppers, rotti and halapa. The prominent food variety
of kurakkan is popular all over the country. But according to the survey information
children do notprefer kurakkanfoods. It is prefered by elderly and sickeople only.
Out of the producing areasless number of households the producing area consume
kurakkan foodsHealthreasors prompt peopleto consumekurakkan.

Greengram and cowpeare important legumes in Sri Lanka. While greegram has a

very long history, cowpea was introduced in 1970s. There are sweets called
GYdlyS@dzyé O2yySOGSR G2 wihkgen{grang flolir THeref@ealzt (i dzNBS
greengram has a strong connection widil the three communitiesSinhala, Tamil and

Muslim. The popularpreparation is theboiled green gramIn addition milk rice with

green gram is very popular among peopleating of green gram foods preferred by

all; elderlyandchildrenalike Therefore eating green gramas at ahigher numbeiin all

the study locations. Green graisieaten as a curryas well. Speciallythe field survey

found that the Tamil people eat boiled green gram with rice. The survey shows more

than 70%of people inall of the study locations eat green gram. Theransgro based

industry developng with regardto cowpea, green gram and others.
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Cowpea islsoa popular food variety among the people. But there is no deved@gro
based industrywith regardto cowpea.Cowpea producs are not processed ageen
gram. Thereforethe only way is boiling On the dher hand cowpeais consumedas a
curry with rice Asa curry, cowpea and green grarare substituted for Masoor dhal.
Therefore the study households of producing area reported more than 85%
consumption Inother areas it ismore than 42%. The people of the producargasuse
cowpea asa accompanimentto go with Iguor. Cowpeais used as a curry and
substituted for Maisoor dhal The table 5.8 shows the situation.

Table 5.8: Consumption of Cereals

Study Location Responses Cereals
Maize | Kurakkan| Green | Cowpea | Sorghum| Meneri
gram
Manewa Yes 50 47 49 47 - 2
100% 96% 98% 94% 85%
No - 3 1 3 - -
4% 2% 6%
Hatamuna Yes 50 34 41 30 - 1
100% 68% 82% 62% 2.2%
No - 16 9 18 49 45
32% 18% 38% 0% 97.6%
Kelegama Yes 50 42 44 44 - -
100% 84% 88% 88%
No - 8 6 6 - -
16% 12% 12%
Wattegama Yes 50 41 36 48 1 -
100% 9% 72% 92% 2%
No - 3 14 4 49 50
6% 28% 8% 98% 11%
Malabe Yes 24 24 29 19 1- 1-
80% 83% 47% 63% 3% 4%
No 6 6 1 11 29- 29-
20% 17% 3% 37% 97% 96%
Vauxhall Street| Yes 13 8 29 15 - -
35% 22% 78% 42%
No 24 28 8 21 - -
65% 78% 22% 58%
Pedro Street Yes 15 24 47 34 - -
31% 49% 94% 69%
No 34 25 3 15 - -
69% 51% 6% 31%
-lllawathura Yes 19 11 28 22 - -
63% 37% 93% 73%
No 11 19 - 8 - -
37% 64% 7% 27%

Source: HARTI Survey data 2008/2009
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5.2  Consumptionof Other Foods Jak, Breattuit and Yams
5.2.1 Consumption of Jak

Jakh & OIF £ f SR & NJpdbatouitiNiBofance RslaSouice of fdadl.aFruits are
a valuable food item which are eaten at various stagesaturity. Immature fruits are
Ol t Pdo®andVY I (G dzZNB  F NHzA ripé one$ M2 G IQf  1&KRaD B BvalaQ &
Tender portionand seeds of the mate fruit areboiled and eaten. Imature fruit is

usedfor preparinggolosmallumQ | pglésambBuleQ 6 O dzZNNE 0 ¢ ¢ SYRSNJ

fruits (wela and warakahave an aroma and are sweet in taste. -8ued segments and
seeds are eaten during the edkason. Young leaves are eaten as a green vegetable.
(Rajapakshe, 1998).

5.2.1.1 Nutritional and Therapeutic Value

Jak fruit contains a high nutriti@hvalue as follows.

Table 5.9Nutritional Value of Jakuit

Constituent Fruit

Immature Ripe(Pulp) Seed
Moisture (%) 85.20 72.40 57.60
Food Energy.cal 51.00 97.00 43.00
Protein, g 2.00 1.40 5.60
Fat, g 0.60 0.40 0.60
Total carbohydrates, ¢ 11.50 24.00 34.90
Fiber, g 2.60 0.80 1.40
Ash, g 0.70 1.00 1.30
Calcium, mg 53.00 23.00 23.00
Iron, mg 0.40 1.10 0.80
Sodium, mg 3.00 2.00 3.00
Potassium, mg 323.00 107.00 763.00
Vit A.l.U. 30.00 175.00 -
Thiamine, mg 0.12 0.90 0.60
Rivoflavin, mg 0.05 0.05 0.06
Niacin, mg 0.50 0.90 0.60
Ascorbic Acid, mg 12.00 5.00 10.00

SourceKarunalanka.org.
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This tree has other uses also. The leaves are used taafgathls especially goats. The
yellow wood isavaluable timber and also yields a yellow dye. (Rajapakshe, 1998)

The stage of maturity at which fruits are harvested depemalshe intended use. When
used as a vegetable, immature fruits are picked when they are dark green. The
production of a dull, hallow sound, when tapped, is considered as the most reliable
indicator that the fruit is mature but not ripe. Harvesting his stage permits fruits to

be handled and distributed to distant markets, or held for longer periods before
consumption. (Rajapakshe, 1998)

There are so many ways which jakcan be storedor more than a year. It is a very
good substitute for ricand could be eaten in ofeasons.Welikos etas a popular food

item made byburyingthe seedsundera dry layer of sand. It can be kept for more than

six months. Mature (kos) and ripe (waraka) segments are canned and stored for a long
time. (Rajapakshe,998)

According tonumeroususes of each and every part of the jak tree, people have to be

aware of the value of the tree. This tree whishperfectly dubbed a¥ NA OS (G NBS Q>
good solutionto food sustainability as the season prolorigs about six monthsand no

money is needed fothe preserving techniques; only traditional methods have to be
followed, for preserving it for another six months.

The study paidjyreat attentionto find out the current consumption pattern, how often
the people consmed and the ways ofonsumingjak. It also paid attention to search
how the peopleusad presenationtechniques and reasons for their resposse

Table 510: The Frequency of Consumption of Jak (%) within a Month in the Season

Study Location Less than Blays % Less than 10 dayg Less than 15 daysy
% %
Hatamuna 10 40 30
Manewa 26 39 24
Wattegama 39 28 26
Kelegama 44 35 17
Malabe 30 30 10
Vauxhall Street 89 06 -
lllawathura 71 18 05
Ruwaneliya 85 15 07

Source: HARTI Survey data 2008/2009

Regular consumption of jak could sthle observed in the study locations which are

considered as producing areas. Considering less than 15 days per month in a season,

the consumption is higher in Hatamuna by 30 percent throughout these 4 locations. It is
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followed by Wattegama 26%, Manewa 24% and Kalegama by 17éfsidering the
entire sample for less than 10 daysis almost similar in Hatamuna and Manewa by 39
and 40 percents, followed by Kelegama 35 percent and Wattegama 28 percent. As
Malabe is poplated withimmigrated people and most of them have limited residential
land area There i$10 enough space to grow this huge tree. Blocking lands for sale also
hasresulted in thedecreasein the numberof jak trees in the area. Hence theye
forcedto depend on the market.

The markets and fairs in suburb areas aredtifprocessed jakfruit segments and seeds,
FYR Odzi LIASOSa 2F WLEMarkialsréngth carkdepend®@thdf S 6 K :
market

lllawathura, Ruwaneliya and Vauxhall Streetople mostly depend on the market
Hence their consumption is lowand belong to the low frequency group of less than 5
days group (as above Tabl@)he problem of labour for plucking, necessity of long
period for processing activitiesack of time forpreparationare main reasonsn the
redudion of the frequencyof consumption.

Table 5.11 The Way of Consuming Jak

Study Location As a main meal % As a part of a main| Occasionally in
meal % both ways %

Hatamuna 08 90 02
Manewa 04 94 02
Wattegama 16 65 19
Kalegama 02 76 22
Malabe 10 83 07
Vauxhall Street 03 91 06
lllawathura - 100 -
Ruwaneliya 16 82 02

Source: HARTI Survey data 2008/2009

Consumption of jak as a main meal is rarely seen in all the study locations. Eating it as a
curry in a main meal is popular. Kalegama and Wattegama pedbple in the other
locationseat j&k occasionally in both ways. lllawathurauseholds have no prefence

at all, forjak as a main meal.
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Table 5.2: Trendsin Making Processed Foods from Jak

Study Location Yes No
Hatamuna 12 88
Manewa 26 74
Wattegama 04 96
Kelegama 10 90
Malabe 14 86
Vauxhall Street - 100
lllawathura - 100
Ruwaneliya - 100

Source: HARTI Survey data 2008/2009

The trend of processing foods out of jaasvery popular in ancien®ri Lanka But due

to many circumstances, that trend hdsappeared To process foodthere shouldbe a
surplus with the households, shoulthve the know-how and needsenough time to
involvein the activity. The survey has found out, the main reason common for all is not
owing a surplus with them. This reasorpredominantin Ruwaneliya, lllawathura and
Vauxhall Street.

Table 5.B: Types ofProcessed Foods from Jak

Study Location| Sun driedlak | Jak seeds keptf Boiled/Dried Dried Jak
seeds % buried in adry Jak seeds % | segments %
sand layer %
Hatamuna 17 17 50 17
Manewa - 58 - 75
Wattegama 50 50 - 100
Kelegama - 60 - 40
Malabe 25 75 - -
Vauxhall Street - - - -
lllawathura - - - -
Ruwaneliya - - - -

*Percentages are based on respondents
Source: HARTI Survey data 2008/2009
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Table 5.8: Reasons for Not Producing Processed Foaoulsof J&

Study Location Hata | Man- | Watte- |Kelegamal Mal | Vaux- | lllawat Ruwan
muna | ewa | gama -abe | hall -hura  eliya
street

1. No technical 18 9 40 4 13 7 - -
knowledge

2. No adequate 11 6 6 2 8 7 - -
family labour

3. No - - - - 8 - - -
G R dz¥aya |

4. No preference 9 40 13 18 4 10 - -
of family
members

5. Easy availability - 9 - - 4 - - -
of other foods

6. Lack ointerest 7 3 6 2 13 3 - -

7. No ownership 39 23 23 67 25 68 96 97

8. Having - 6 - 2 8 - - -
purchasing
facilities

8. Distruction by 5 - - - - - - -
insects when
storing

Source: HARTI Survey data 2008/2009

5.2.2 Consumption of Breadtit, Manioc & Yams

The edible parts of manioc plant are the roots and young leaves. Mature roots can be
prepared in various ways. It is either boiled and eaten or cooked as a curry. Boiled
tubers are sliced into chips and sdned. They can be used during foschrcity Young
leaves are used as a green vegetable (Rajapakshe, 1998).

Pounded leavexan be used as a medicine lpplying to the head in fevers and
headaches.Starchfrom tuber is usedo treat rashesof children Pauda etal,1987).

It is not advisable to store harvested manioc for more than 24 hours. As such, the

harvest shouldnot be stored and only quantities immediately requiredhould be
uprootedwhen needed.
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Table 5.5: The Frequencyf Consumption of Breafiluit, Manioc andYams

Study Less than 5 days % | Less than 10 days % Less than 15 days ¢
Location | Bread |[Manioc | Yams| Bread [Manioc Yams| Bread |[Manioc|Yams
Fruit Fruit Fruit

Hatamuna 48 73 94 35 18 6 10 8 -
Manewa 78 68 86 23 25 10 - 8 -
Wattegamg 100 38 77 - 38 23 - | 17 -
Kelegama 78 59 100 19 28 - 3 9 -
Malabe 65 56 69 22 44 23 9 - -
Vauxhall 100 90 100 - 10 - - - -
Street

lllawathura] 93 89 88 7 7 13 - - -
Ruwaneliyy 98 84 100 3 16 - - - -

Source: HARTI Survey data 2008/2009

Table 5.5: The Way of Consumin8readruit 