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Coconut- thelifeline of L akshadweep

“A landfull of coconuts’ ishow L akshadweep isdescribed. Theblend of aluring green
coconut groves and serene turquoi selagoons add to the beauty of theislands. The socio-
economic and culturd livesof the people of Lakshadweep areclosdly linked to coconut
palm. Other than fishing, the main sources of incomefor the people are coconut farming
and the production and sale of copra. Over the past few years, there hasbeen adrastic
declineinthecoconut productivity intheid ands.Coconut-based economy intheidand can
berevived only through diversified product devel opment and vaue addition.

Satusof valueaddition of coconut in L akshadweep

Vaueaddition and marketing of coconut productsfromtheidandsisgreatly hindered by
logistics, and the monsoon, which runsfrom May to September. However, therearefew
enterprises on value addition and processing which arevery traditional . After meeting
domestic consumption needs, asurplusof 8 crorenutsisavailablefor thefood processing
industry for valueaddition. It isreported that one-fourth of nutsproducedintheidandsare
used for domestic consumption. Major share, nearly two-third, of coconuts producedis
used for coprapreparation. Tender nut consumptionisvery limited, about lessthan 5% of
total production of nuts. Tender coconutsmostly utilized during thefestival season (Ramzan).
Limited quantity, about 2% of nutsisused for making coconut oil for domestic consumption.
Theprevailing fact isthat thereissignificant potential for exporting value-added products
fromtheidands. Thereare many indigenous val ue-added products produced on asmall
scale, and one such interesting and unique product isthe coconut hawaof L akshadweep.

L akshadweep halwa (Coconut halwa)

L akshadweep halwa, dso called “aluva” or “ dweep halwa” or “ dweep unda” intheloca

dialect is atraditional Lakshadweep culinary product made of grated coconut and
concentrated neera, locally known as* katti”, wherein katti isprepared by heeting neera
(Coconut sap) into asemi-solid form, similar to jaggery. Concerning the word halwa's
origin, it comesfrom the Arabic word “Hulw,” which means swest. It first appearedin
English between 1840 and 1850. Food historians perceivethat theArabic text Kitab-Al-

Tabikh (The Book of Dishes) from the 13th century hasthe earliest recorded mention of

halwa. Different varieties of halwa and dishes have been reported in the book. Itis
extensively distributed throughout South Asiaand the Middle East. Most typesof halwa
aredense confectionssweetened with sugar or honey. Halwawas considered asanintegral
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part of thefood in thetwo coastal cities”Karachi and Calicut” which had an Arabian
influence. The sameistrue even today. The famous Karachi Bakeryin Hyderabad, India
stands as testimony for that and Calicut, the city of varieties of halwa iswell known.
Togiveanexample, “ Tirundveli Halwa' becamewel l-known inthe 18th century whenthe
Nawabsof Arcot, an areaof Tamil Nadu, started to advertiseit. “ Nawabi hawa’ wasthe
namegivento Tiruneveli Halwa, whichisoneof themost popul ar svestsinsouth India These
days, halwaispopular al over theworld.

Halwaisgeneraly madefrom different sourcesincluding refined whest flour, semolina,
green gram, chickpeas, carrots, etc. It isdescribed asyellow-brownish, opague, soft, and
smoothintexturein North India(such ascarrot halwa) whereasitisatrand ucent, lustrous,
jelly-like substancein Southern India(such as Kozhikodan halwa). Generally, refined
wheat flour isused asthe major ingredient in halwain addition to refined sugar and fat.
Indiahas awide variety of halwa, uniqueto particular regionsof the country. Ontheother
hand, L akshadweep halwais uniquefrom the popul ar varieties of halwasof Indiaand
south East Asiabecause of itschoice of ingredients. Preparation and use of halwahas
been known to theidanderssincetimeimmemorial . The knowledgeand skill for halwa
preparation has been handed over to generations and many of the women of present
generationin Lakshadweepidandsalso actively follow thetraditiona methodsof halwa
preparation. Nowadays, peopl e areincorporating additiona ingredientsinto hawa, rather
thanjust using traditional gratingsand katti.

Traditional method of halwa preparation

Grated coconutsand concentrated neera (katti) arethetwo exclusiveingredients used for
making halwa. The product isuniquesinceall of theingredientsarederived entirely from
coconut. Thematurity of thekernel isvery critical whichinfluencethequality of thefinal
product. Lower fiber content in coconut kernel isdesirablefor halwapreparation, asit
improvesthe consistency of the product. Hence, 9-10 monthsold coconutsare used for
preparing hawa. Thenutsare harvested by skilled climbersfollowing traditional method.
Thesedays, coconut halwaisproduced in K eralaand other neighboring stateswhich are
different from the halwaof L akshadweep, but it ismarketed in the name of Lakshadweep
halwa. The uniqueness of L akshadweep’scoconut hawaliesinitsbaseingredient, ‘ katti’
(aconcentrated neerasap similar to jaggery), which setsit apart from the palm jaggery
commonly used in halwapreparation onthe mainland. According to the survey conducted
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intandem by theKVK, Kavaratti, and L akshadweep Devel opment Corporation Limited
(LDCL) to ascertain therootsof Lakshadweep halwa, theid anders have been preparing
itfor approximately 80-100 years.

Usudly, thequantity of halwa prepared and frequency of preparation depend on demand
fromtheloca community. WWomen of the neighborhood preparethe hawaasacommunity
activity. Inevery idand, women groupsareactively involvedinthe preparation and marketing
of halwa. InidandslikeAgatti, where there aremorevisitorsfrom the mainland, some
women groupsare continuoudly involved inthe preparation and marketing of halwa. On
suchidands, thereare numerousself help groupsengaged inincome-generating activities
related to halwaproduction. Furthermore, inidandslikeAgatti theavailability of katti is
comparatively high duetothelarger number of tappers. Inthepast, Department of Agriculture
was implementing aschemefor promoting neeratapping intheislands. As part of the
scheme, neeratapperswere engaged by Village Dweep Panchayath and the Department
used to pay them thewages. Neerathus collected was sold to the public which was either
converted to kattiorfermented for making coconut vinegar. However, the avail ability of
neeraisonthedeclineasthe schemefor neeratapping by the Department was di scontinued
since2021.

Katti ismade by concentrating freshly extracted neera(locally called meera) inan
open pan (locally known as Kaychemb) using dried coconut residues such as spathe,
rachelle, petiole, pedicel etc asfuel. During theinitial heating, much fuel will be used to
bring themeera to boiling stage, theresfter, onceit startsthickening, heat will bereduced
by removing someof thefuel material ,continuing the concentrating processuntil it reaches
asemi solid form. Since, the pH of meera extracted fromtheidandsisdightly acidic or
partialy fermented (pH below 6.8), further crystallization does not happen and katti (semi
solid form of concentrate or spread) isthe end product. Thereisatraditional practice of
adding coral stone (calcium carbonate) during the boiling of meerato adjust the acidity
level. Thekatti thusobtained ispackaged in glassor plastic bottlesand stored for further
use. Women groups generally purchase from the tappers and entrepreneurswho make
katti. Oncethekatti isready, the next step in the preparation of halwaisgrating of the
kernel, whichisdonemanually using traditiona graters. Inagroup, 3-4 women Sit together
for grating the kernel's. Thewomen'sgroup prepares halwain the backyard of one of the
members homes. They schedulethe preparation at convenient times, ensuring it doesnot
interferewith their regular household routines.
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Thesemi-solid katti isfirst diluted by addingit to heated water. Therequired amount of

water is heated in apan, and the katti is gradually added to the water to achieve the
desired dilution. Instead of water, coconut water obtained whilesplitting thenutsisa sofor
halwa preparation by some of thewomen groups. They believethat use of coconut water
enhancesthetaste of halwa. Thediluted katti (locally known askatti thanni) will be
further concentrated until it reachesone-string consistency.The gratingsare added once
theliquid reachesonestring in consistency and aremixed well to get thekernd uniformly
coated with the liquid katti. Theratio of coconut gratings, coconut water and katti is
about 1.5: 1.5: 0.5 respectively. Fresh coconut petioleis shaped and used asladlefor
stirring the concentrate. Therationaefor using the coconut petioleladleisthe belief that
thestirring of the mix would beeasier especialy at thefinishing stage of halwamaking,
when the mix would come closer to the petiole. Thewhole processiscarried out under
low flame. The processisstopped whenthegrating adheresto theladlewithout sticking to
thevessdl. By theend of the process, the greenish petioleturnsto brownishin colour. The
halwathusmadewill be madeinto ball shapewhenitisstill hot and packaged with dried
bananaleaves. Thetwotipsof the packet will betied with bananaleaf fibre. Hawayield
obtained will be about 40% of thetotal quantity of ingredientsused. One packaged halwa
will weigh approximately 35-40g.
During the survey conducted by KVK L akshadweep, it was observed that somewomen
groupsare adding refined wheat flour or riceflour at theend of heatingto giveit alittle
morefirmnessand ease of shaping. Whenthereisnot enough katti, many peopleareeven
adding refined sugar a ong with katti. Suchinterventionsin the preparation of hawaaffect
itsgenuineand authentic taste.

Shelf life

Systematic studies onthe shelf life of L akshadweep halwaare scanty. However, itslong
shelf gtability isevident from the experiencesof theidanders. Thereminiscencesof dderly
peopleof theidandsreved that hadwawaspreparedinlarge quantity for theHaj Pilgrims
during oldendayswhen it waslong travel daysin Indian-style boom boats (odam or
paykappal ), which take 45-60 daysto Meccaand to return to theid ands, and the leftover
halwa packaged in dried bananaleaves brought back by the pilgrimstasted asfresh asthe
newly prepared hawa.
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Dissolving Katti in coconut water Addition of coconut gratings with
continuous stirring
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Final stage when the mix comes out
easily from the pan and sticking near
totheladdle

Halwapackaged with dried bananaleaf

Freshly madehalwa befor e packaging
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Inearlier days, saillorsembarking onfishing tripsor journeysto themainland, which could
take nearly amonth, relied on coconut halwaas astaplefood duetoitslong shelf life.
During the baseline survey, an 80-year-old woman mentioned that coconut halwawas
essential for sailorsbecause of itsdurability.

Congtraintsand opportunities

Presently the halwais prepared manually which involveslot of drudgery for thewomen
folk. Grating of coconut, katti preparation, and constant stirring of theingredientsareall
necessary stepsinthelengthy processof making halwa. Threekg of raw materialsmight
be processed in 2-2.5 hours. In addition, while making halwa, theworkersmust tolerate
the pan’shightemperature. Therefore, to reducethelabour, it woul d be quite advantageous
to automate the procedure by using an open pan kettlewith electrical stirrers, liketoa
V CO cooker or khoakettle. Making halwaballsisa so alaborioustask that must be done
whilethehalwaisstill hot. Using appropriate moul ding toolscan makethe processeasier.
Hawaisauniquevalueadded product of coconut with high nutritional valueexclusiveto
L akshadweep islandswith vast potential to become aL akshadweep Gl (Geographical
indication) product. Thoughit hasagreat potential for marketing, the cost of halwais
higher dueto the high cost of the katti (presently Katti costsabout Rs. 800-1000 per kg).
Asaresult, awidevariety of comparableitemswith asuggested retail priceof Rs. 5 per
pieceareavailableinthemainland market that isprepared using jaggery or refined sugar.
Inthemainland such itemsare sold as L akshadweep halwaor idand halwawhich actualy
lack theuniquequdlity of theoriginal product. Asaresult, itisgetting difficult to market the
origina Lakshadweep product which hasto be sold at therate of Rs. 35to 50 per halwa
pieceto makeit remunerative. Hence, it isimperativethat somemeaningful interventions
areimplemented to exploit themarket potential of L akshadweep halwaby the concerned
agencies. Onceit receivesthe Gl tag, the potential of production and marketing (domestic
aswdl| asinternationd) of L akshadweep halwacan be better exploited which would enhance
theincome and employment opportunitiesof theidanders.

Inthiscontext, LDCL established acommitteefor the purpose of obtaining Gl tag for the
coconut halwain Lakshadweep and, under the direction of KVK, carried out abasdline
survey for Gl of coconut halwain theAgatti and Kavaratti idands.L akshadweep coconut
hawahasahighdemandininternaly andin mainland. Thehawawith standard packaging
and Gl taggingwould helpinincreasingitsvaueinmainland.
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Theingredient and cost of productionin detail of coconut halwa, collected during the
survey areasfollow:

S.No | Ingredient Quantity Unitprice(Rs) | Price(Rs)

1. Katti 1kg 1000 1000

2. Tender coconut 20 nos 20 400
Totd 1400

Cost of production (Rs) Grossincome(Rs) (50 nos@Rs.50) | Netincome (Rs)

1400 2500 1100

Onekg katti costsaround Rs.1000. To make 50 coconut halwa, we need to use one kg
of coconut jaggery and 20 tender coconuts, which costs about Rs. 1400 to make 50
coconut halwa. One halwacostsaround Rs50 and the grossincomefrom 50 halwaisRs
2500. Accordingly, the profit after reducing the cost of production would be Rs. 1100.

Present Satusof Coconut halwain L akshadweep | lands

Thehalwaproduced intheisland iswholly from katti which costs more than the palm
sugar. Thejaggery produced are from the coconutswhich are default organic from the
idand. Inevery idand, women groupsare actively involved in preparation and marketing
of halwa. Women of the neighborhood prepare the halwaas acommunity activity and
market to thetourist homes/resorts. The coconut halwaisnot commercidly availableinthe
island. Itisapracticethat ordersare given to the small scale producers by the tourist
homes/resortsto sell coconut halwa. Professional way of marketing and aproper channel
isnot in placefor thisunique value added product. Key informantsfrom Agatti 1sland
perceivethat the quality of coconut halwa produced in the present day do not match with
theearlier days. Thereason being the price of neeraand katti extracted. Themarket price
of palm jaggery costs Rs. 150/kg but the katti prepared from neera costs Rs.800-1000
and asotheavailability isvery low Hence, many of them produce halwausing thepalm

jaggery.
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Futureprospects

Thebasdine survey indicated that the coconut halwa produced intheidandsqualifiesfor
Gl tagging, whichwill benefit smd|-sca e producersand sdf-help groupsacrosstheidands.
Thesuperior quality of the coconut halwaisattributed to the use of katti, thekey ingredient,
unlikethepamjaggery or palm sugar used onthemainland. Moreover, thelow glycaemic
index of katti (concentrated neera) would add more valueto the product, which would
help infetching abatter market. Therefore, thislow-volume, high-end product, * coconut
halwa,” should beintroduced to themarket through advanced marketing channe stargeting
both domestic and international markets, thereby enhancing income and employment
opportunitiesfor theidanders.
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