
DO NOTING FARMING! 

 

 

How can we be prepared for a food crisis that may appear in the near future due to global climate 

change? What could be the way to increase the resilience of individuals and society against such 

a situation? Jülide Çiçek and Defne Mey Dilsiz, students from Curious Children's Science 

Academy,  developed a project to find a meaningful answer to her question within the scope of 

the Young Reporters for the  Environment international program. 

GETTING INSPIRED BY FUKUOKA 

The first answer they found during their research was a method developed by the Japanese 

philosopher and farmer Fukuoka, who lived between 1913 and 2008. According to Fukuoka, 

there was no plowing and processing of the soil, no machinery, no ready-made chemical 

fertilizers, no pesticides  herbicides too. It was based on the consciousness of providing a 

sustainable lifestyle from the soil without damaging the soil with traditional agricultural 

techniques.Being inspired by Fukuoka, to reach safe food by learning and collecting edible herbs 

that grow spontaneously in nature, as did our hunter and gatherer ancestors who lived 

thousands of years ago, could be an area that needs to be discovered to resist the expected 

food crisis due to climate change. 

NEXT GENERATIONS YET DO NOT KNOW THE VALUE OF THIS TREASURE ... 

Ethnobotanical research contributes significantly to the scientific evaluation of plants with 

invaluable information, which is acquired through trial and error and has been passed down 

from generation to generation. Our country, which has a rich cultural heritage, also has an 

extensive knowledge treasure in terms of ethnobotanic. However, parallel to the migration from 

rural areas to cities and developing technology, new generations do not know the value of this 

treasure and carry the risk of being lost because this information is not used. 

 

 



TODAY THE WHOLE WORLD IS TALKING TO MINIMIZE THE FOOD CRISIS AND ITS IMPACTS AS 
A RESULT OF A LONG PERİOD OF TİME 

According to the figures of the Food and Agriculture Organization of the United Nations (FAO), 
854 million people are starving in our world, which has a population of more than 6.6 billion. In 
our world where 1 person dies due to hunger every 4 seconds, the majority of them are children. 
According to the figures of the United Nations, 6 million children die every year due to hunger 
and malnutrition. 7 million 800 thousand people migrate every year due to lack of food. 

Global Catastrophe? Climatic changes? Or is it an increase in greenhouse gas emissions? No 
matter how you approach the problem, the reality we come across; it has now reached eerie 
proportions. Today, the whole world is talking about minimizing the food crisis and its effects. It 
is possible to approach this problem in terms of the fundamental human right, the right to food. 
Our aim in this study; What should be our solutions to increase our resistance as humanity 
against a possible food crisis? It was to find a meaningful answer to the question. 

The Young Reporters for the Environment received help from Gönül Gökarslan to benefit from 
her long-standing knowledge of wild edible herbs. Their responses during this study showed that 
this cultural heritage, which has indeed sunk into oblivion, could be the solution to a possible 
food crisis. 

YOUNG REPORTERS ON THE FİELD ... 

In our field study in Aşağı Çobanisa village of Manisa, Gönül Gökarslan, who specializes in edible 
weeds, has introduced 41 kinds of edible wild plants that grow spontaneously in the village and 
has learned all her knowledge about which herbal can be used in making food, how to harvest 
and how to clean shared with young reporters. 

According to what Gönül Gökarslan told, collecting plants for nutrition purposes has an 
important history in our country, especially in the Western Anatolia region. People meet the 
food needs by collecting plants from the surrounding mountains and forests. This tradition 
continues in the countryside. The above-ground part or roots of many wild plants are used as 
vegetables. They are eaten raw or cooked, as well as dried or pickled. Although the existence of 
"herb culture" in parallel with the rich vegetation in our country is known, it cannot be said that 
this culture has been studied very well. 

In addition to the use of wild plants like hibiscus, stinging nettle, mustard herb,  bird herb, poppy 
herb, tangle herb, yeast herb, donkey halva herb, endive herb, five vein herb as vegetables, it is 
seen that the use of some of them as fragrance and flavoring is quite common. 

CULTURAL HERITAGE AMBASSADOR 

It is understood from the stories of Gönül Gökarslan, who is the ambassador of local cultural 

heritage on wild edible herbs, that these herbs are a proof of how generous mother nature is 

towards human beings. It is now our duty to protect this heritage and pass it on to future 

generations. 



 

DISSEMINATIONS 

https://sugep.exposure.co/14cd50c3d23926a9f6222e99d4fc6e31 

https://www.milliyet.com.tr/yazarlar/fedai-unal/hicbir-sey-yapma-tarimi-6455164 

 

FOOTNOTES 

https://en.wikipedia.org/wiki/Masanobu_Fukuoka 

https://dergipark.org.tr/tr/download/article-file/842044/ 

http://tbbdergisi.barobirlik.org.tr/m2009-80-485 

  

    

 

Our project supports the UN Sustainable Development Goals SDG12, SDG 13 and SDG 15. 
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