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VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
BRS (SD) & BRS Four Year Honors

Certificate: Vocational Exit Course
Course Title : Natural Farming for Sustainable Livelihoods

CREDIT -2 (30 Hours)
(Theory:  1 Lecture = I credit and 1 hour per week)

I)ractical:l= 1 credit and 2 hours = 1 Lecture per week)

Course Objectives
>     Understand the core principles and philosophy of Natural  Faming,  emphasizing

sustainability and ecological balance.

>     Lean   practical   techniques   like   soil   health   management,   organic   inputs,   and
integrated   farming   approaches,   including   Jeevamrut,   Beejamrut,   Neemastra,
Agniastra and Brahmastra preparation.

>     Analyze  its  role  in  climate  resilience,  biodiversity  conservation,  and  enhancing

farmer livelihoods.

Course Outcomes
>     Understand  Natural  Farming  principles  and  distinguish  them  from  conventional

and organic farming.
>     Prepare  and   Apply  natural   fertilizers,   pest  control   methods,   and  zero-budget

farming strategies using local resources.
>     Evaluate  its  economic,  environmental,  and  sustainability  benefits  for  rural  and

peri-urban agriculture.

Unit I: Introduction of traditional Indian agricultural
>     Overview of traditional Indian agricultural knowledge and its relevance today.
>     Ancient    texts     on     agriculture:     Rigveda,     Atharvaveda,     Krishi     Parashara,

Vrksayurveda.
>     Panch Mahabhuta (Five Elements) and their role in agriculture

>     Concept ofRishi-Krishi and Yogic Farming
>     Defin_ition and Role of Natural Farmingin  sustainable Agriculture

>     Difference between conventional, Organic and Natural Farming

Unit-2: Natural Farming Practices
>     Four pillars of Natural Farming (Beejamrut, Jeevamrut, Acchadana, Whapasa)
>     Plant protection  in Natural farming.

>     Cost Reduction and Income Enhancement for Farmers
>     Policy lnitiatives and Government support for Natural Farming

Unit 3: Practical-Preparation of Natural Inputs
Composition,Preparation, Application and benefits of  given Natural Inputs

>     Jeevamrut: For soil Fertility and nutrient inputs

>     Beejamrut: Seed Treatment

>     Ghan Jeevamrut:  Solid organic Input for soil Health

>     Preparation ofBio-Pesticides oNeemastra, Agniastra, Brahmastra)

>     Practical  Exposure: Visit to a Natural Farm  or Demonstration of Key Techniques

>     Farmer-Led Innovations and Best practices.
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>     ICAR Publications on Natural Farming.

>     Farmer-Led Research and case studies on sustainable Agriculture.

>     Subhash   Palekar   (2005),   "Zero   Budget   Natural   Farming"   -   Integration   of

traditional wisdom in modem farming.

>     Fukuoka, M.  (2009),  "One-Straw Revolution" Parallels  between  Bharatiya Cyan

Parampara and global natural farming movements.
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BRS (SD) & BRS Four Year Honors
Diploma: Vocational Exit Course

Subject: -Processing and Value Addition in Agricultural Crops

Total Credit: 4
Credits: 3 Theory: 3 hours

Credit:  I  Practical: 2 hours

Purpose of the Subject :-
The purpose of this subject is for students to get information about what is

value addition in various agricultural crop      s,How can the value of the product be
increased? etc. To get information about how to process pulses, light grains and
cereals. By visiting an agro processing unit, students can do practical work and
become financially independent.

CO:  1.  Through this Subject, students will gain information about what is value

addition in various agricultural crops in the current times? How can the value of the

product be increased? etc. and understand the value addition through the processing of
agricultural products and its importance.

CO:  2.  Students will learn how to process pulses,  light grains and  cereals.  By

visiting   an   agro-processing   unit,   students   can   do   hands-on   work   and   become
financially independent.

CO:  3.  To gain knowledge and understanding of value addition and the factors

affecting it and use it to gain employment.

CO:  4.   Understand  the  importance  of value  addition  through  processing  of

agricultural products and get inspiration for businesses related to agriculture.

Unit:  1. Value addition.
>   What is value addition.Its meaning, concept and why value addition?
>   How can the value of the product be increased?
>   Factors affecting value addition.
>   grains , pulses and their value-added products through modem storage

methods.
Unit: 2. Processing of various crops.

>   Processing in Legume crops.
>   Processing into Light Grains.
>   Processing in Wheat, Sorghum and post-harvest processes in Paddy.

Unit: 3. Processing of fruits and vegetables.
>   Wastage of fruits and vegetables and its remedies.
>   Sorting and grading of fruits and vegetables.
>   Post-harvest technology in fruit crops.
>   Drying in vegetables.
>   Processing of Mango, Chiku, Papaya,Guava,Pomegranate and Custard Apple.



Unit: 4. PracticalITraining
>   Students will visit an agro processing unit and do hands-on work.

Reference book

1. Dr. R. J.  Gajera and Dr. N. V.  Soni (2017) Processing and Value Addition in
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3. Dr. A.S. Patel and others, Land Management and Crop Production, University
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