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Annapurna Farm - Auroville 
Increasing Rice Cultivation in Auroville: Project Proposal 

 

GENERAL INFORMATION 

 1. Project title: Auroville - towards self-sufficiency in rice 
 
 2. Project duration: Long-term; Current funding is for 1 year. 
 
 3. Project summary: Immediate Objectives 
Annapurna, Auroville’s biggest rice-producing farm would like to meet the needs of the 
community for boiled/raw Ponni rice.  
 
The community’s demand for this kind of rice is approx. 9,500 kg/year. 
For the sake of this project, the demand is measured in terms of consumption at the Auroville 
Solar Kitchen and two distribution/sales outlet at Pour Tous Distribution Center (PTDC) and 
Foodlink  
 
At present, Auroville produces about 6,000 kg boiled/raw Ponni rice per year.  
 
This creates a deficit of 3,500 kg/year, which the project is trying to meet by bringing 6 more 
acres of land under rice cultivation. It is estimated that 2 acres of rice fields yields 1,000-
1,500 kg of boiled/raw Ponni rice per year. 
 
To start with Annapurna will prepare an additional 2 acres of land for rice cultivation with 
the funds that we try to raise through this project proposal. Rice cultivation implies raising 
seedling in seed-trays and bringing land under irrigation for which trenches and pipes are 
needed. See budget in the Annexe. 
 
At present, while Annapurna and other farms cover their operational expenses each year, 
funds for new initiatives are not always available. Hence this request for funding. 
  
4. Total Cost of the project: Rs. 1,03.000  
 
5. Name and other (contact) details:  
Tomas: annapurnafarm@auroville.org.in 
 
 
BACKGROUND INFORMATION  

On Annapurna 

Annapurna is deeply committed to meeting Auroville’s needs by providing organic food 
(grains and dairy) that is sustainably produced. To ensure the quality of its products, 
Annapurna has been registered as an IMO certified farm since 2005 and maintains its 
certification by opening itself to annual reviews by IMO. 
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Annapurna serves as Auroville’s grain basket as it is the only farm where field crops can be 
grown on a large scale. Its main crops are rice and millets. It also maintains the Foodlink and 
procures, processes and stores grain from other local farms. 
 
Annapurna operates on the principle of integral sustainability or seeking to achieve the triple 
bottom line, which is financial sustainability, ecological sustainability, and social 
sustainability (in terms of providing fair or living wages and working for the needs of the 
Auroville community). Integrity and joy in work are core values of Annapurna. 
 
On rice cultivation, processing and consumption 

In Auroville rice is grown in four farms:  
• Annapurna  
• Ayarpadi  
• Kalpavrukshaa  
• Siddhartha Farm 
 
All Auroville grown paddy (rice in the husk) goes after harvest to Annapurna. Here the grain 
is cleaned, dried and bagged and goes into storage. Total paddy production in recent years is 
approximately 27,400 kg, which after milling gives approx 17,800 kg of rice. To ensure 
freshness, paddy is taken out of store for milling into rice, only when there is an order for it. 
 
There are 4 main varieties of rice cultivated in Auroville:  
• White Ponni 
• Chinna Ponni 
• Poovan Samba or complete red rice 
• Annapurna (a complete brown variety that has been developed at Annapurna!) 
 
Paddy is processed in different ways: 
• Complete rice (red and brown varieties): where only the husk is removed from the kernel 

totally (10,000 kg of these two varieties are grown and consumed in Auroville) 
• Raw rice (Ponni varieties): where the husk, bran and germ are removed from the kernel  
• Par-boiled rice (Ponni varieties): where paddy is soaked, steamed and re-dried before 

husk, bran and germ are removed. 
 
On achieving self-sufficiency 
Achieving self-sufficiency in rice production and consumption is by no means an easy task 
but not an impossible one. There are many facets to this challenge, and each of this challenge 
will have to be separately tackled to achieve the goal. 
 
To begin with, given the decentralized nature of Auroville, unlike the Sri Aurobindo Ashram 
in Pondicherry, self-sufficiency in food has not been taken up as a central community 
challenge. Farmers were largely left to manage production on their own and find markets for 
their produce. Sometimes, apart from the outlets of PTDC and FoodLink, it is difficult to 
obtain data on how much rice (from Auroville or from outside) is being consumed by 
Aurovilians. 
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In the case of rice production and consumption, there was a period, when thanks to the funds 
provided by the Auroville unit, Maroma, Auroville rice was supplied to the Solar Kitchen for 
free. But when those funds were no longer available, Solar Kitchen slowly moved away from 
procuring rice from Auroville farms to procuring it from outside.  
 
In early 2015, the situation was particularly bad: The harvest of the previous year was sitting 
in the granary at Annapurna unsold, for there was little demand for it. Fortunately in May 
2015, after highlighting the problem in the community, the Solar Kitchen managers met with 
the Annapurna steward, Tomas, and decided to procure Auroville rice again. These 
fluctuations in demand have currently led to the shortfall in supply. With the donation being 
sought with this project proposal, Auroville will be able to meet only 1/3 of the total deficit. 
But if more funds were available, it would be possible to bring 4 more acres under rice 
cultivation (2 acres in Annapurna and 2 acres in Ayarpadi). 
 
Additionally, about 1,200 kg broken raw/boiled rice per year (a very rough estimate) does not 
get sold or distributed within Auroville. This is turned into about 1,000 kg of animal feed.  
 

Also, as we work towards the larger vision of self-sufficiency in rice, there will be more 
needs for infrastructure that will have to be met. With increasing labour prices, there is a need 
for mechanization, in terms of weeders, transplanters, harvesters etc. Processing by machine 
needs to be developed further, and storage space will also have to be increased to cater to the 
additional demand. At Annapurna, a few more acres of irrigated rice cultivation can still be 
managed with the existing bore well, but to increase cultivation beyond the proposed 4 acres 
would probably necessitate the digging of a new bore well.  
 
Tomas says that “if we are truly committed to grow our own rice, we have to keep 
experimenting/investing and that is why it is important to create an ongoing flow of funds 
such as having a corpus amount in the recently started Annapurna Support Fund, or find other 
creative ways to generate income to invest into farms.” 
 
But every journey begins with a single step, and we are truly grateful to our supporters for 
collectively taking this first step with us. 
 
 
 
 
Tomas, Annapurna Farm | November 2016 
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Annexe 
Estimate for bringing an additional two acres of land under rice cultivation at  

Annapurna Farm, Auroville 
 
 

Budget Heading Cost per 
unit (INR) 

Number of 
units 

Total cost 
(INR) 

2.5"pipes (including accessories and valves) in 
meters 

120 360 43,200 

4"pipes 200 42 8,400 

JCB 5 days (1 day fencing, 1 day trench digging, 
2 days bunding, 2 days levelling) 
 

650 40 26,000 

Labour  (clearing, hand digging trench details, 
finalizing, pipe installation) 
 

500 40 20,000 

Seedling trays for sowing 
 

27 200 5,400 

Total project cost (INR)   1,03,000 

    
 

 
 

 
Paddy fields at Annapurna Farm, Auroville 
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