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INTRODUCTION
The crops, which are neither grown commercially on large scale nor traded widely,
may be termed as underutilized horticultural crops (UUHC). These crops are cultivated,
traded and consumed locally. The popularity of these horticultural crops varies from crop to
crop and locality to locality, which however, can be enhanced to a greater extent through
publicity. The underutilized horticultural crops (UUHC) have many merits. These are easier
to grow and hardy in nature, producing a crop even under adverse soil and climatic
conditions. Most of them are very rich sources of vitamins, minerals, and other nutrients such
as carbohydrates, proteins and fats. Since, the underutilized horticultural crops have a long
history of consumption, the local people are aware about their nutritional and medicinal
properties. Moreover, these are cheap and readily available. The horticultural crops are
contributing 3.14% of the total geographical area of the region. The region is one of the
richest reservoirs of genetic variability and diversity of different horticultural crops, which
exist in plant types, morphological and physiological variations, reactions to diseases and
pests, adaptability and distribution.
SCOPE OF UNDERUTILIZED HORTICULTURAL CROPS
•

In North Eastern region, there are wastelands of different kinds viz. sand dunes, ravines,
acidic soils, marshy and marginal lands, which are unfit for supporting cultivation of high
input demanding crops. Such lands can easily be put to use for growing low input crops in
order to diversify the present day agriculture, which is so inevitable in view of the
increasing population pressure and fast depletion of natural resources as well as the
growing and changing human needs in the region.

•

The average productivity of the horticultural crops is just half of the national productivity.
As grain farming is proving un-remunerative in the undulating topography of hilly tracts,
which is deprived of irrigation facilities, despite government of India’s has been putting
forth endeavuors to uplift the region, vast potential remains unexploited. It becomes
possible to exploit the untapped potential of the region through location specific
horticulture and subsequently expanding the area under horticultural crops. Production of
UUHC can also be increased through adoption of scientific technologies.

•

Apart from nutritive value, underutilized horticultural crops are particularly more
important for medicinal properties and famous for the retentive value in Ayurvedic
medicine. Mostly people are familiar with the medicinal properties of locally grown
horticultural crops.

DIVERSIFICATION OF UNDERUTILIZED HORTICULTURAL CROPS:
North eastern region, being rich in plant diversity, has a very large number of non
traditional or underutilized horticultural crops. Different agro-ecological/phyto-geographical
regions hold rich diversity in both the cultivated and the wild horticultural crops. In view of
its importance from the context of diversity conservation the region is one of the 18 hot-spots
of the world. Diversity among UUHC in the region is discussed below:
Fruit Crops: The North-East India is rich in fruit diversity and contains more than one-third
of the country’s total diversity. Based on the areas and crops and their distribution, under
utilized fruit crops of the region are given in Table 1.
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Table 1. Diversities of underutilized fruit crops
Botanical name

Distribution

Pyrus pashia
Prunus nepaulensis
Myrica fraquhariana
Passiflora edulis

Khasi & Jaintia hills (Meghalaya)
Khasi hill (Meghalaya)
Sibsagar (Dikho valley Assam), Naga hills, Khasi & Jaintia hill
(Meghalaya)
Meghalaya, Mizoram, Manipur, Nagaland and Sikkim

Averrhoa carambola
Dillenia indica
Garcinia cowa
Phyllanthus acidus
Elaegnus spp.
Docynia indica

Assam, Meghalaya and Tripura
Meghalaya and Assam
Mizoram
Assam, Meghalaya, Manipur, Mizoram and Nagaland
North east frontier tracts, lower Assam and Meghalaya
Khasi hill (Meghalaya) and Sikkim

•

Pyrus pashia (Sho-shur): It is a medium sized deciduous tree belongs to family
Rosaceae. Flowers are white, 0.75-1 cm across when fully opened. Pedicels are 1.5-5 cm
long when young bracts resemble the stipules, calyx tube almost 0.5 cm long, ovate acute,
wolly within and petal ovate. Fruits are 1.5-4 cm across, globose, depressed at the top,
some what rough with raised white specks, dark brown when ripe, endocarp having grit
cells. Fruits are not of much edible value. Seedling are used as rootstock for pear and
quince grafts.

•

Docynia indica: Two species viz. Docynia indica and D.
hookeriana, belong to family Rosaceae. It is a medium to tall
deciduous tree with leaves ovate to oblong, lanceolate,
acuminate, serrate and glabrous. Flowers are either solitary or
arrange in facicales of 2-3. Fruits are acidic, greenish with red
tinged and eaten both as fresh and in pickles as well as in jelly
preparation. Sometimes, it is used as a rootstock for grafting of
apple. The resultant grafts are semi-dwarf.

•

Myrica farquhariana (Soh-phie-nam): It is a moderate sized
and ever green tree, which belongs to family Myricaceae. It is
quite common in Sibsagar (Dikho valley), Naga hills, Khasi hills
and Jaintia hills. The leaves are lanceolate, ovate nearly entire or
serrate, male spikes sometimes with male flowers at the top.
Fruits are about 2.5 cm ellipsoidal or ovoid reddish or cheese
colour at ripening. The ripe fruits are edible and used for making
refreshing drink. The bark is used externally as stimulant for
rheumatism and in the preparation of yellow dye.

•

Passiflora edulis (Passion fruit): The northeastern region has
a tremendous potential for the production of passion fruit.
Recently, its cultivation has been extended to some areas of
North-eastern region like Mizoram, Manipur, Nagaland and
Sikkim. It is locally called Sohbrab in Meghalaya. The purple
passion fruit (P. edulis) is a woody perennial vine with robust
climber. The stems, tendrils and leaves are clear green without
any trace of reddish or pinkish colour. The fruit is round or
oval, 3 to 5 cm in diameter and deep purple when ripe. The
yellow passion fruit (P. edulis f. flavicarpa) vine is much like that of the purple variety
but is a more vigorous grower. It is distinguished by the suffusion of reddish, pinkish or
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purplish colour in stems, leaves and tendrils. Passion fruit juice can be boiled down to a
syrup, which is used in making sauce, gelatin desserts, candy, ice cream, sharbat, cake
icing, cake filling, etc. There is a preference for the purple variety as fresh fruit and the
yellow one for juice-making.
•

Averrhoa carambola (Carambola): It commonly called star-fruit
and locally Soh Pyrshong, belongs to family Oxalidaceae. It is
cultivated almost in all the states of North Eastern region. It is a
slow-growing, short-trunked ever green tree with a muchbranched, bushy canopy that is broad and rounded. Mature trees
seldom exceed 25-30 feet in height and 20-25 feet in spread. Fruits
are ovate to ellipsoid, 6 to 13 cm in length, with 5 (rarely 4 or 6)
prominent longitudinal ribs. Slices cut in cross-section are star
shaped. The skin is thin, light to dark yellow and smooth with a
waxy cuticle. The flesh is light yellow-to-yellow, translucent, crisp
and very juicy without fiber. The fruit has a more or less oxalic
acid odour and the flavour ranges from very sour to mildly sweet.
Some times fruits contained more than 4% sugar.

•

Dillenia indica (Elephant apple): It has originated from
Indonesia and belongs to family Dilleniaceae. Locally, it is
called Outenga and is found in Meghalaya, Assam and other
parts of the region. Elephant apple is a spreading tree and has
beautiful white fragrant flowers, toothed leaves and globose
fruits with small brown seeds. The greenish-yellow fruit, which
has a thick protective covering, is edible. Unripe fruits are
cooked to make pickle and chutney. The juicy pulp is aromatic
but very acidic.

•

Garcinia cowa (Bhava): Bhava is a lesser known edible fruit
of Mizoram, belongs to the family Clusiaceae. Locally called
Chenkek, it is grown as a subsidiary crop in the orchard of
citrus, banana and arecanut. Ripened fruit is unique as it is
externally similar to tomato and internally to citrus because of
the presence of juice sacs. Mizo people are fond of both
unripened and ripened fruits as it is rich in vit C and sour in
taste. Plant is a medium sized (3-5 m), evergreen having
drooping branches and lanceolated leaves. Flowers are
yellowish to pinkish, axillary, clustered, sometimes solitary with long pedicels. Fruits,
develop through superior ovary, are globose, depressed at base end and corned with
persistent stigma. Ripened fruits are pinkish red in colour and fruits are similar to tomato.

•

Phyllanthus acidus (Star aonla): It belongs to family
Euphorbiaceae. This is an ornamental tree, 2-9 m in height with
spreading, dense, bushy crown of thickish, rough, main
branches. It is particularly found in Mizoram. Fruit is oblate with
6 to 8 ribs and 1-2.5 cm wide; pale-yellow to nearly white when
fully ripe; waxy, fleshy, crisp, juicy and highly acidic. For
consumption, flesh is sliced from the stone, or the fruits are
cooked and then pressed through a sieve to separate the stones.

•

Elaegnus, spp (Miricatenga): Two species of Elaegnus, viz E.
latifolia and E. pyriformis belong to family Elaegnaceae, locally
called Soh-shang. It is quite common in Sibsagar (Dikho valley),
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Naga hills, Khasi hills and Jaintia hills. The fruits of E. latifolia are oblong in shape with
dark pink in colour at the time of ripening, whereas, fruits of E. pyrifomis are pyriform in
shape with slightly pointed at both the ends. The plants are straggling or scandent shrub in
nature. It flowers during September-December and after a month of flowering, the light
pink coloured fruits are harvested. The fruits are perishable and can be stored for 3-5 days
at room temperature.
Vegetable Crops: A wide range of vegetable crops are grown in this region, which includes
solanaceous vegetables, cucurbitaceous, okra, various kinds of beans, tubers & roots crops,
spices, cole crops as well as some species of leafy vegetables. Occurrence of their wild
relatives is also a subject of potential exploitation towards the crop improvement. Diversities
in underutilized vegetable crops are given in Table 2.
Table 2. Diversities of underutilized vegetable crops
Species
Cyphomandra betacca
C. minimum Syn. C. fastigiatum
Sechium edule
Momordica cochinchinensis
Momordica dioca
Canavalia ensiformis
Vicia faba
Psophocarpus tetragonolobus
Parkia roxburghii
Trichosanthus dioca
Coccinia grandis
Allium sativum
Flemingia vestita syn Maughania vestita
Amorphophallus spp.

Distribution
Meghalaya and Sikkim
Whole North eastern region
High hills of Meghalaya, Manipur, Mizoram,
Nagaland, Sikkim and Darjeeling hills of West Bengal
Assam, Meghalaya and Manipur
Garo Hills of Meghalaya and Tripura
Meghalaya, Manipur and Nagaland
Manipur and Nagaland
Tripura and Manipur
Meghalaya, Manipur and Nagaland
Tropical areas of Assam and Tripura
Assam
Meghalaya and Tripura
Meghalaya
Meghalaya and Tripura

•

Cyphomandra betacca (Tree tomato): Tree tomato is a perennial
shrub, grown as a backyard venture crop in Meghalaya and Sikkim
(Thakur et al., 1988). It is popularly known as Sohbainon-dieng in
Khasi. It is a small, tender 2-3 m tall tree, which bears prolifically
egg shaped berries with pointed ends in cluster near the young
shoots. The long-stalked, pendent fruit, borne singly, or in clusters
of 3 to 12, is smooth, egg-shaped but pointed at both ends and
capped with the persistent conical calyx. In size, it ranges from 510 cm in length and 4-5 cm in width and in colour may be solid
deep-purple, blood-red, orange or yellow, or red-and-yellow, and
may have faint dark, longitudinal stripes. The inside pulp of the
fruit is light orange and the seeds are black. Tree tomato is consumed as delicious chutney
when raw or after roasting and peeling off the skin. It is liked by the people due to its
unique flavour. Ripe tree tomatoes are merely cut in half length wise, sprinkled with
sugar and served for eating by scooping out the flesh and pulp or the halves may be
seasoned and grilled or baked for 15 minutes for service as a
vegetable.

•

C. minimum Syn. C. fastigiatum (Bird-eye-chilli) : It is cultivated
all across the NE region on a very limited scale. It is a shrubby
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perennial plant 2 to 6 feet in height. Branches are angular, usually enlarged and slightly
purple at the nodes; petioles are medium; peduncles are slender, often in pairs and longer
than the fruit; calyx is cup-shaped, seeds are small and flat numbering from ten to twentynine. The cuticle of the pericarp is uniformly striated and is distinct from other species.
Taste is very pungent and the smell is characteristic. A powerful local stimulant with no
narcotic effect, bird-eye-chilli is largely used in hot climates as a condiment and in agony
of the intestines and stomach. For persons addicted to drink, it seems to be useful possibly
by reducing the dilated blood-vessels and thus relieving chronic congestion. It can be
used as chutney. If the throat is very sensitive it can be given in pill form.
•

Sechium edule (Chow-Chow): A native of tropical
America, Chow-Chow is a very popular vegetable in the
region commonly called squash and grows abundantly
without much care and attention in high hills of Meghalaya,
Manipur, Mizoram, Nagaland and Sikkim (Rai et al., 2002).
Chow-Chow produces large starchy edible roots in addition
to fruits. It is a vigorous, scrambling, tuberous-rooted
perennial plant, grown for its starchy, edible fruit and seeds.
This climber can spread to fifty feet, producing huge tubers.
It looks like a large, green pear, but having a number of deep
folds in the skin. Some varieties have smooth skins, while others have dots of prickly
spines on the surface. The flesh is crisp and white with a large white oval seed in the
center. Chow-Chow is a fruit but most often used as a vegetable. It is often used in the
place of potato.

•

Momordica cochinchinesis and M. dioica (Kakrol kartoli): Both are widely
distributed in Assam and Garo hills of Meghalaya (Ram et al., 2002). Both are high
nutritional and medicinal with economic values. Their immature tender green fruits are
cooked as vegetable. Young leaves, flowers and seeds are also edible. Fruits are also
used in ulcers, piles, sores and obstruction of liver and spleen. They possess several
medicinal properties and are good for those suffering from cough and indigestion. The
unripe fruits of both the crops act as appetizer and astringent. The seeds are used in chest
problems and stimulate urinary discharge. Both can be identified as follows:

Kakrol or sweet gourd
Momordica cochinchinensis
Roots develop bigger tuber.
Leaves are bigger
Flowers are large and white to light yellow in
colour.
There are three small circular dots at the base
of petals which are deep blue in colour.

Kartoli or spine gourd
Momordica dioica
Roots develop small tuber.
Leaves are smaller.
Flowers small and yellow in colour.
No circular dots exist on the base of
petals.
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Anthesis occurs during early morning (3.306.30 hours) and flowers take 72 hours to open.
Fruits are large and oblong.
Individual fruit weight is around 60-80g and
can attain upto 500g.
Fruit ripening starts from periphery to inner.
Fruit are light green to light yellow in colour.
Tough spines occur on fruit.
It takes 26 days to reach edible maturity from
days to bud formation.
Flowering and fruiting are short period.

Anthesis occurs during evening
(16.30-18.00 hours) and flowers
take 7-22 minutes to open.
Fruits are small and round to oval.
Individual fruit weight is around 1015g and can attain upto 30 g.
Fruit ripening starts from inner to
periphery.
Fruits are dark green in colour.
Smooth and false spines occur on
fruit.
It takes 20 days to reach edible
maturity from days to bud
formation.
Flowering and fruiting continue for
longer period.

Source: Ram et al. (2002)
•

•

Canavalia ensiformis (Jack bean): It belongs to family
papilionaceae and cultivated on limited scale in the North
Eastern region (CSIR, 1950). It is a bushy, semi-erect, annual
herb, 2 m tall and the tips of its branches tend to twine under
shade. Leaves are trifoliate and shortly hairy. Pods are sword
shaped, 2-30 cm long and 2-2.5 cm broad. The pods are pendent,
ribbed near suture and 8 to 20 seeded. Seeds are white with a
brownish hilum extending to half of its length. Young green
pods are eaten as a cooked vegetable. The young leaves may be
cooked and eaten as a potherb. The dried beans are good source
of protein and starch, (27% protein and 42% starch, respectively)
with a good balance of amino acids and some toxic alkaloids of
non protein-nitrogen compounds like lectins, canavine, concanavine, canaline, etc., which are heat labile and hydro soluble.
The lectine reacts with the sugar components in intestinal cells causing a disruption in
cell structure, which leads to abnormalities in nutrient absorption (Mello et al., 1985).
However, the canavine is a major toxic factor, which is present to an extent of 2-3.5% of
dry seed (Fearon and Bell, 1955), which also inhibits protein metabolism. Sword bean is
used for hiccups, vomiting, abdominal swelling, lumbago (lower back pain) due to
kidney deficiency, asthma with sputum, etc.
Vicia faba (Broad Bean): It is a cool-season crop in high altitude
areas, grown on a limited extent in the north eastern region.
Broad bean is an annual legume botanically known as Vicia faba
L. Plants are erect annuals reaching 60-125 cm in height, very
leafy with robust stems. The plant has compound leaves with
toothed stipules at the base, and conspicuous white flowers with
the wings smeared in black. The fruit is a pod, reaching 10 cm in
a length and pubescent. Seeds are 3 cm in length. It is used as
green-shell, the seeds removed from the pod before maturity, or
as dry beans. It is the principal protein source for poor people in
this region. The protein content of bean seeds is high, amounting
to about 20-25%. It is a nitrogen fixing plant, and is not
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poisonous to humans in the conventional sense, but they cause favism in susceptible
individuals, who have a genetically transmitted, male sex-linked deficiency to the enzyme
glucose-6- phosphate dehydrogenase. The disease can cause death in severe cases.
•

Psopocarpus tetragonolobus (Winged Bean): It is
grown in the home gardens in Assam, Tripura and
Meghalaya. A robust, climbing herbaceous perennial
tree, it can attain 5 metres in height. The flowers are of
different colour; it may be blue, white or purple. The
pods are four sided with characteristic wings, and vary
in length from 6-36 cm (upto 50 cm) containing 5-20
seeds in each pod (Sahoo et al. 2002). The globular
shaped shining seeds may be white, yellow, brown,
black or mottled and vary in weight from 0.06-0.5g
each. All parts of the plant, i.e., seeds, flowers, leaves,
pods and tuber-like-roots are edible. The young tender pods can be stewed, boiled, fried,
roasted or made into milk. The seeds contain 40% proteins and the roots contain about
20% proteins, which are supposed to be 10 times more than in potatoes or yams. Winged
beans are also rich in carbohydrates and vitamin A (300 to 900 IU). Its tender leaves make
good sauce and curry. Flowers have a sweet taste because of the nectar they contain. The
tuber-like-roots are eaten after boiling or frying. The plant is a good fodder for cattle.

•

Parkia roxburghii (Tree Bean): It is one of the most
common multipurpose tree species of Mimosaceae family in
the north eastern region of India, especially in Manipur and
Mizoram. Locally called “Yongchak” in Manipur and
Yontak” in Assam, its tree commonly grows in every
household of hill region. Tree bean is a much-branched
legume of medium height (10-12 m) with bipinnate leaves.
The inflorescence head or capitulum’s arise terminally with
clusters of yellowish white tiny flowers, hanging at the top
of long stalks from the branches. The fruits in early stages
are soft, tender and bright green in colour. They turn
blackish when fully mature in March-April. Pods are formed
in clusters of 10-15, each measuring 25-40 cm in length and 2-4 cm in breadth (Kumar et
al., 2002). The long tender pods of tree bean are most popular and delicious vegetable in
Manipur, Assam, Nagaland, Tripura and Mizoram. Based on local preference, the pods
are consumed at different stages of maturity, either fresh or processed. The tender and
matured beans are used in various dishes. The beans, after scraping the out skin, are sliced
into pieces for use indifferent chutney (Iromba) preparations. Matured flowers and young
shoots are also used in curries and salad. The leaves are good source of fodder and green
manure. The tree is also of immense use in local medicines. Decoction of bark, fruit skin
and leaf is being used to control diarrhea and dysentery.

•

Trichosanthes dioica (Parwal): Assam-Bengal region is
considered as primary center of origin of parwal, which is also
widely cultivated in Tripura. Botanically, the crop is dioecious
in nature and strictly entomophilous. Flowers are white that
open during early morning and close before sunset.
Parthenocarpy has also been seen in parwal. Like other
cucurbits, parwal is also rich in vitamins and minerals. The
fruits are used in making curry and fries. The leaves and tender
shoots are used for preparation of syrup for convalescents. It is
easily digestable and good for maintaining healthy heart and
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brain.
•

Coccnia grandis (Kundru): It is widely grown in Assam
and Tripura. Plants are slender and much branched
climber. Flowers are dioecious, solitary in the leaf axils,
rather large and long peduncled. Various parts of the plants
are used in the indigenous system of medicine in both
Ayurvedic and Unani practice. The plant is reported to
reduce the amount of sugar in the urine and improve the
general metabolism of patients suffering from diabetes.
Some parts of the plants particularly the leaves and roots
are used by the Ayurvedic and Unani practitioners in the
treatment of conditions similar to diabetics when insulin treatment has failed. The cooked
leaves are used externally in eruptions of the skin and also mixed with ghee are applied as
ointment to sores. Boiled in ginger oil, they are applied externally in the treatment of ring
worm, psoriasis, itch, etc. Tender fruits are used as vegetable and recommended for fever
patient.

•

Allium sativum (Garlic): It is grown in Tripura, Nagaland, Mizoram
and Manipur. Edible underground stem is the composite bulb made of
several smaller bulbs called cloves and is surrounded by a thin white or
pinkish sheath. An interesting genotype of garlic having 2-4 cloves, is
found in a limited and sporadic manner in East Khasi hills of
Meghalaya.

•

Flemingia vestita syn Maughania vestita (Sohphlong): It is a weak climbing/trailing
type, under ground tubers, distributed in the humid to sub tropical regions of NE India
upto an elevation of 1500 m (Sarma, 2001). It is consumed raw. The tubers of Flemingia
vestita are rich in iron (2.64 mg), phosphorous (64.06mg) and contain fair amount of
protein (2.99 g), calcium (19.77) and carbohydrates (27.02g) (Sarma, 2001).

•

Amorphophallus spp. (Elephant foot yam): Elephant foot
yam is widely grown in Tripura and Meghalaya of the
northern eastern region. Plant is perennial, robust herb, with
a big subterraneous depressed globose tuber and erect and
solitary leaf. Leaf in adult plants is 1-2.5 cm diameter, 3partite, each part divided into numerous oblong segments.
Flowering generally occurs between May and June when the
corms are in 'dormant’ stage having shed all vegetative part
at the end of the crop season (May to February). The exact
conditions that trigger flowering in elephant foot have not
been worked out. It is a good source of carbohydrates, rich in minerals and vitamin A &
B. The corms of wild types contain crystals of calcium oxalate, on account of which they
are highly irritant. In addition, glucose, glactose, rhamnose and xylose are also present as
free sugars. It is grown for its corm and used as a vegetable. It is useful in stomach ache, a
tonic recommended for piles and given as calcium, a restorative in dyspepsia and debility.
Its root is used in boils and opthalmia and also as emmenagogue.

CONSTRAINTS
FOR
THE
DEVELOPMENT
OF
UNDERUTILIZED
HORTICULTURAL CROPS: The constraints are:
• Lack of awareness among the farming community about the nutritional and
medicinal value of underutilized horticultural crops.
• Lack of researches.
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• Lack of desirable seeds and planting material.
• Limited application of advance on-farm agrotechniques.
• Lack of application of innovative and novel technologies such as
biotechnology, plasticulture for enhancement of productivity.
• Lack of about post harvest management practices.
• Limited and inadequate marketing supports & infrastructure facilities for
transportation, storage and processing.
• Poor recognition of these crops in horticulture promotion programmes.
• Improper institutional arrangements and limited role played by financial
institutions in setting up of agro industrial and horticulture based industrial
units.
STRATEGIES
FOR
THE
HORTICULTURAL CROPS:

DEVELOPMENT

OF

UNDERUTILIZED

•

Afforestration and rejuvenation of degraded forests may be carried out with emphasis on
supplementing and enriching biodiversity of edible food/horticultural crops. Joint forest
management programmes should facilitate spread of ITK available with local
communities on sustainable collection and use of various edible species.

•

Domestication of potential wild species through homestead cultivation should be
encouraged for avoiding over-exploitation from natural sources. Supports are required in
terms of multiplication of planting materials and their distribution besides providing
market access through \marketing network for perishables.

•

Under-utilized horticultural crops are nutritionally rich and adapted to low input
agriculture. More R & D efforts in these will add substantially to food security and
nutrition vis-à-vis human welfare.

•

Limited number of species needs to be targeted for detailed research and development in
under-utilized horticultural crops by national programmes focusing on their conservation
and use. Research needs to be geared up both on species/crops important for subsistence
farming and those exhibiting potential to become commodity crops.

•

Under-utilized horticultural crops are mainly grown/managed under traditional farming
systems by diverse ethnic communities. Increased focus to document indigenous
knowledge is required such as through ethobotanical studies. Such emphasis will help tap
value additions as much of native diversity is put to multipurpose uses.

•

Strategies need to be worked out particularly at national and regional levels to develop
and make available promising selections/varieties, overcoming constraints of production
of good seed material, planting material, in-vitro/tissue cultured material etc. This would
boost production, meeting local needs, promoting domestic markets and thereby, enhance
income generation of small farming communities.

•

Systematic local specific crop planning in accordance with agro-climatic suitability of the
region need to be done.

•

Rapid expansion of infrastructure facilities with priority on market development,
transport and communication needs to be done.

•

Special emphasis should be on export oriented production programmes and border trade
involving high value produce such as mushroom, orchids and cut flowers, spices, fresh
temperate fruits and off season vegetables, frozen fruit juice, concentrate etc.

•

The yield and quality of these crops are poor which hamper the productivity. Hence, some
criteria need to be developed for commercial exploitation of these crops. The criteria may
be high productivity, market demand, freedom from serious insect-pest and diseases,
easier post harvest management, high nutritive value and availability of production
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technology. Hence, special efforts are needed on the part of the research scientists to
develop the suitable location specific package of practices of different horticultural crops
including the development of superior varieties, and conservation of genetics resources.

•

At the very onset, there is a necessity to make the farming community aware about the
nutritional importance of unexploited horticultural crops, i.e., fruits, vegetables and
medicinal plants (Sharma, 2003). For this, extension agents can organize special
awareness camps/campaigns, exhibition, etc., at micro and macro level conveying theme
of unexploited horticultural crops. Similarly, use of mass media like radio, TV, news
paper and other printed literature can play an effective role in creating awareness among
the farmers.

•

For proper exploitation and better economic returns from underutilized horticultural crops
emphasis should be given on developing processing units in this area. It would also
provide employment opportunities to the rural folk.

•

Genetic erosion is very serious problem in non-traditional fruits and many land races will
become extinct if these are not conserved soon. Likewise, efficient production technology
and post harvest management are necessary to make the commercial cultivation of nontraditional horticultural crops feasible. The availability of non-traditional horticultural
crops will go a long way in overcoming the malnutrition of the people living in these rural
areas.

CONCLUSION
The north eastern region is bestowed with the most congenial climatic conditions for
the production of under-exploited horticultural crops. Besides this, quality seeds, varieties and
hybrids of these horticultural crops could be produced and exported. The increase in area and
production of these horticultural crops will not only provide nutritional security and save
money on import but also export of fresh horticultural crops and seed in further expected to
boost region economy. These horticultural crops also provide many fold employment
opportunities in agro-based industries, packaging, storage, preservation, canning and
transportation.
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