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The Bodo tribe employs traditional 'Khardwi' and their knowledge and practices vary from regionic¢o atistreven
from home to home. One of the most famous al kalis made by t
traditional foods made from the burned remains of plants such as mustard, potato, banana (rhizome, trunk), black gram,
papaw, coconut husk, and even jackfruit. The current paper documents traditional Bodo methods for making khardwi from
several domesticated plants. Therefore, it must be recorded with accurate information for th& Hetae@mmunity used
khardwi not only forthe food but also as a medicine to cure different ailments like skin disease, gastric problems, body
inflammation etcThe highest use value (UV) has been observeédusa balbisiang0.98) andBrassica rapa(0.98). The
present study also determines theal @issolved Solid (TDS), Alkalinity and Chloride of the Khardwi. Determination of
pH value showed/usa x paradisiacal..(rhizome) has the highest pH value (13.63 + 0.00%f® highest total dissolved
solid concentration has been observedCimcos nucifera L. (216023.33+£0.58) as compared to the other spediks
determination of total alkalinity showedthe highest concentration in the trudikisd x paradisiacd.. (1943.33+1.17) and
the lowest in theSolanum tuberosurh. (466.67+0.61). The highesbncentration of chloride has been observed in the
rhizome ofMusa x paradisiacal. (538.41+0.41). The result of the chemical determination showed good alkalinity and
chloride sources.
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Traditional knowledge is the information passedraditional garments, and cooking traditional ethnic
down fromgenerationto generation and ingrained in dishes. Indigenous folklore "The Bodo," an ethnically
indigenous communities' traditions. Traditionaland linguistically diverse indigenous tribechted in
knowledge, which isgoverned by cultural system Northeastern India, is known for having a unique
provides information, expertise, technology, andknowledge system of subsistence. They are the largest
common commercial practices of indigenous anathnic group in the state of Assarithe customs and
local communities exemplifyingputdated lifestyles practices of food preparation, consumption, and
pertinent to the conservation and sustainable use pfeservation reflect the communal and wrdt
biological diversity. Any original idea, skill, or way context of society, and these techniques might differ
of life possessed by the native people and theiirom location to plack
communities as a whole is recognized as traditional or The community of the Bodo tribe employs
indigenous knowleddé. The traditional knowledge traditional 'Khardwi' knowledge and practices, which
systems that ethnic communities uphold for thevary from region to district and even from home to
cultural, spiritual, relighus, and economic worth of home. Khardwi is one of thenost famous alkalis
biological resources are extremely significant tomade by the Bodo tribes. They use Khardwi in many
humanity and the next generation of their traditional foods made from the burned
The Bodo community's traditional knowledge isremains of plants such as mustard, potato, banana
firmly established in their social dynamics, traditions,(rhizome, trunk), black gram, papaya, coconut, and
culture, worldviews, and religious prams. They even jackfruit. In Assam, it is alsknown as native
employ distinctive practices in a variety of soda, particularly among indigenous people. In their
occupations, including farming, healing, weavingtraditional Bodo dishes like Onla kharwi (rice powder
5583883 with khardwi), lapagwbab Malva purviflora with
"Corresponding author khardwi), sobai kharwi (black gram with khardwi),
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and nazioma (dry jute leaves amubrk with khardwi), well as to safeguard and maintain their traditional
they substituted khardwi for commercial baking sodawisdom, the present search also demonstrates the
Without khardwi, these foods lack the extra delightfulindigenous techniques used for the khardwi and the
flavour and softness that it imparts. For thedetermination of the TDS, Alkalinity, and Chloride of
preparation of khardwi (alkali), the parts of the plantghe khardwi for better knowledge of medicinal value.
are cut into pieces antiey are dried under sunlight

for 3-5 days. Fully dried plant parts are burnt andVaterials and Methods

ashes are collected and filtered with water which is

known as khardwi. I n gen¥¥8 . o6kharo_ is alkaline
6dwi 6 is water and combij he gudy gea '@gj in- the | Kokfajh g@nct, ater
Assam, India. The district is situated in the

The Bodo people khardwi in large containers
that can hoFI)d i{)forkﬁ)p to a year. It ig covered withnortheastern part of India, on the north bank of the

linen or plastic to keep insects out. They added watdpramaputra River of Western Assam. The district is
and stored it in a jar or bottle to filter the powdertN€ gateway of the northeastern region of India which
for daily use. lies between 26°19_ N to 26°5f1 N taties and 89°4§
Khar has been made from different plant parts E to 90°38' E longitudes holding a total geographical
used traditionally as alkali food in AssanMusa @réa of 3,169.22 sq. km. The present study was
balbisianaCollais a good source of food and Khar isconducted at the village Surjyakhata and nearby
made from the peel of this plahe. kolakhar called Villages Bhutiapara and Lawdanga under Dotma

by the Assamese people has high economic potenti?l'OCk’ Kokrajhar, Assam. Surjyakhata village
in Assani. Musa balbisianai.e., kolakhar has been 'ocated 24.4 km away from Kokrajhar town, and

used as an herbal soda by tribal people of Assam futiapara and Lawdanga are located 23.5 km and
prepare traditional dishésBesides that, Kolakhar 225 kmdlstance from Kokr'ajhar district respectlveLy.
consists of sodium, potassium, chloride angN€ Villages are located in between 26.494745° N
carbonat® The phytochemical and antioxidant atitude and 90.117265°E !ongltude. The wlla_ges
properties andthe presence of tannin, Saponin,be_longto the Bodo community and they are mainly

carbohydrates, flavonoids and proteins and th&!! ndus. ~They use a |ocal
absence of fats and steroids was found in koldkhar @M 9guageo. They cultivate

Alkali from banana peelsMusa sapientuinash has primary crop in these villages is ricklustard and
the potential to remove metals from metal jute plants are the major crops followed by rice. Areca

contaminated wat&rMusa balbisianais considered NUt treesand bamboo surrounded the villages which
as the best dlakhar for their physicochemical &€ planted in each homé. map of the study area
properties and having the constituents such a%aS created with Google Earth Pro and QGIS 3.26.3

carbonate, calcium, magnesium, and chidfide version (Fig. 1).

The Bodo community in Assam is distinct in termsDemogralohic data of the participants
of tradition and culture. The current paper documents T4 gptain information about the uses of the
indigenous techniques wbéy the community of the gifferent plant species as khardwi, 57 informants
Bodo tibe for making khardwi from several jncjyding 32 females and 25 males were interviewed.
domesticated plants. Their practices and khardWihe majority of the informants were female as

preparation are extremely distinctive and secretivecompared to male as indicated in Table 1.
Even though many professionals have performed

chemical analyses, sufficient documeittia is not Collection and idenffication

being done on this subject. From the review of the The plant samples were collected from February
literature, it has been found that most of the workerg023 to May 2023 from the different parts of Dotma
studied kolakhar. Therefore, it must be recorded wittblock of Kokrajhar district of Assam. The samples
accurate information for the future. The present stud¢Table 2) were identified with the help of authentic

was taken up to explore theaditional knowledge of literature such as Flora of BTAD, Flora of gsn,
6khardwi 6 (alkali) wused angdyonligodh@abase.e.i BAN''S fSecandak/r aj h ;
district of Assam with quantitative indicés., use information was concerned with some literature,

value (UV) and informant consensus factor (ICF). Adournals, and eFlora.



BARUAH et al: TRADITIONAL KNOWLEDGE OF KHARDWI BODO TRIBE 86¢

Tableld
Factors

Gender

Age

Educational
status

Sociodemographic variables of participants

Survey and records of alkali preparations

The methods used to prepare alkalikbardwi by
the Bodo people are uniqgue and simple. A short
survey was conducted in two to three villages, and the
participant observation method was applied to
understand the techniques. Information was collected
from the villagers, who were also requested to
demamstrate the entire processldfardwipreparation
during the period from February to May 2023. The
process was documented through photographs. Prior
informed consent was obtained from all informants
before collecting the information.

The Mustard crops werbarvested from the field

Classes Number of  Percentage
informants (%)
Female 32 56.14
Male 25 43.85
025 7 12.28
261 40 15 26.31
41155 30 52.63
561 70 5 8.77
Matric 12 21.05
(10" standard)
Higher Secondanr 9 15.78
(10+2)
Degree 7 12.28
University 5 8.77 Preparation of Khardwi from Mustard
Housewives 14 24.56
Farmers 10 17.54

from February to March 2023 at Surjyakhata, Dotma,

Study Area Map
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Fig. 16 Map of the study area (made with Google Earth Pro and QGIS 3.26.3 version)
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Kokrajhar. The seeds were harvested from the plartreparation of Khardwi from Potato

by cutting through machine or by hand. The plants Potato Solanum tuberosum.) plants are collected
were collected after harvesting the crops and driettom the field after harvesting the tubers in March
them for 34 days in propesunlight. After that, the 2023 at Surjyakhata, Dotma, Kokrajhar. They were
plant material was burnt to convert into ash. The ashllowed to dry in open sunlight for2 days. Then the

is now collected and to get a fine powder, this can bplants were burnt into ashes. The unburnt debris was
sieved with bamboo made sieving tool diftéred the sieved out to get finpowdered ash. The ashes were
ashes by adding water to get extract and hencgored by making balls and tightened up in polythene
khardwi is prepare(Fig. 2). bags. Whenever in need of khardwi, the balls are to be

Fig. 26 Preparation method of khardwi from Mustard and Potato

Table 20 List of the collected species for the study

SlI. No. Name of the species Family Common name Parts used for khardwiMonth of preparation Coll. No.
1 Artocarpus heterophyllusam. Moraceae Jackfruit (Khantal) Male fruit FebruaryApril 05
2 Brassica rapd.. BrassicaceaMustard (Besor) Whole plant body DecembeiMarch 02
3 Carica papayd.. Caricaceae Papaya (Mwdwmpul) Stem FebruaryMay 04
4 Cocos nuciferd.. Arecaceae Coconut (Nalengkhor) Husk DecembeiMay 03
5 Musa acuminat&olla Musaceae Banana (Monohar)  Underground stem  March-April 06
6 Musa balbisianaColla Musaceae Banana (Aathiya) Apparent trunk, March-April 07
underground stem
7 Musa x paradisiacd.. Musaceae Banana (ChenichampeApparent trunk, March-April 08

underground stem
8 Solanum tuberosuin Solanaceae Potato (Aalu) Whole plant body FebruaryMarch 01




