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LOCALLY-LED CLIMATE
ADAPTATION THROUGH
REVIVAL OF FORGOTTEN
FOODS
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UNFCCC VENUE, SIDE EVENTS 2 (BLUE ZONE)

Local and traditional foods like millets along with wild and
uncultivated foods (WUF)/ neglected and underutilized species (NUS),
found globally, are a powerhouse of nutrition and form a strong case
to address multiple challenges like climate change, water stress,
erratic rainfall, soil degradation, high input costs, increasing use of
pesticides and micronutrient deficiencies. As global food systems face
breakdowns and the world moves toward increasingly homogenized
diets, these once-essential "superfoods" have experienced a steady
decline, often being categorized as forgotten foods. However, their
resilience and adaptability to changing climates make them a vital
resource for sustainable agriculture and food security in the future.

While reviving traditional and forgotten foods offers numerous
benefits, it is not without challenges. These include lack of enabling
policy environment, lack of public and private investment, loss of
traditional knowledge, commercialization of agriculture, urbanization
and the dominance of globalized, industrial food systems.
Additionally, there are barriers related to market access, finance and
insurance, and policy support for locally led adaptation efforts.

However, these challenges also present opportunities for innovation
and change by leveraging partnerships between local communities,
governments, and international organizations.

PARTICIPANTS

« Dr Arbinda Kumar Padhee, Principal Secretary, Department of
Agriculture and Farmers Empowerment, Government of Odisha, India

« Alvin Munyasia, Action Against Hunger's Horn of Africa & East Africa,
Advocacy and Communications Specialist.

« Francine Xavier, Co-founder and directorof Comida do Amanha
Institute, coordinator of the Urban Laboratory for Public Food Policies
(LUPPA), Brazil

« Mauricio Alcantara, co-founder and vice-president director of Instituto
Regenera, Brazil

« Himanshu Kapoor, co-founder of C.Green - Future Foods from the Past,
India

MODERATION
« Nivedita Varshneya, Regional Advocacy Advisor, Welthungerhilfe, India
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