Traditional knowledge of biopreservation of radish in rural areas of Nepal as alternate source of off-season vegetable

 
Biopreservation of radish is a native skill of rural Neplease women. The actual mechanism in biopreservation process of radish and is Lactic acid fermentation as a way of preserving radish and extending its shelf life. In rural areas of Nepal due to absence of advanced technology for the storage of vegetables; the women have been practicing the lactic fermentation process to preserve the radish. The fermented form of radish is Gundruk and Sinki. Gundruk is prepared from radish leaves and Sinki radish tap roots. Before fermentation leaves and roots are wilted in sun for 1-2 days and 3-4 days respectively, shredded are crushed mildly, dipped in soft warm water squeezed and pressed into an earthen container/ other and mouth of container should made air tight. Naturally Gundruk is fermented within 7-10 days and Sinki in 22-30 days. A mild acidic taste indicates the completion of the fermentation. After proper fermentation it is removed from the container, cut into desirable pieces and is sun dried for 3-5 or more days to make it proper dry. It can be store for 2 years or more at room temperature. These preserved fermented vegetables are consumed in long off-season during which vegetables may not be available. This knowledge of women is gained by their ancestor experience.  It is used as a soup or pickle which is good appetizer in bland and starchy diet.
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