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Why this newsletter?
Yes, it is an old passion for me to read all that is
written about this wonderful culture. I also like to
share what I find interesting. I said wonderful crop
because I am among the people who strongly believe
that cactus pear can solve a lot of problems in
different parts of this world where we cohabit.
By continually seeking this information, I am sure
that my time is well valued.
For scientific communities, it will be useful to follow
what the media publishes and what the general public receives about cactus.
Yes, sometimes false information is widely published. Sharing them, does not mean that I agree with their content
This community can also identify research themes through journalistic articles !
My newsletter is a new adventure, which will certainly evolve and become an excellent reference
Abderrahman AITHAMOU, Morocco
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Mexico's government will boost the production of
prickly pears

INVESTMENT OF 9.5 MILLION PESOS
The goal is to make the capital the number one country in terms of
https://www.eleconomista.com.mx production and marketing
By: estados@eleconomista.mx In order to protect and strengthen the forests and conservation lands
May 19th 2019
of the capital, the Government of Mexico, through the Ministry of the
Environment (Sedema), distributed 9.5 million pesos
to the various agricultural centers of the country.
Milpa Alta Town Hall, as part of the Altepetl
program.
At an event held at the gym in Villa Milpa Alta, 15
checks were presented symbolically and next
Tuesday, authorized persons will be able to see the
resource reflected in their statement of account.
The head of government, Claudia Sheinbaum Pardo,
said that in addition to support for the field, cactus
production and marketing will be strengthened.
"Here in Milpa Alta, we want and I am sure we will be able to do it, that we will be again the city of Mexico,
the main nopal producer of the country and the world, we no longer want the surrounding States", he
declares.
He also assured that 30 million pesos would be allocated to the creation of a new collection center asked
for many years by cactus producers.
"Here we are asking for the support of the mayor and the producers to find a site (...) and we are already
working with the Abasto Central, including the restaurants in Mexico to create a fair trade, so that not have

to sell cacti at unjust prices, "he said.
Sheinbaum Pardo said that, in addition to support for production, "we also want to change the traditional
way of producing the city, let's go more towards organic farming, and also stop using burning as a way of
growing our crops. land, and replicate the renewal of the undergrowth, for the feeding of livestock.
In his speech, Columba Jazmín López González, Director General of the Commission for Natural Resources
and Rural Development of the Secretary of the Environment, pointed out that work is being done on
marketing with cactus producers and that meetings are being held. already organized to find the best
conditions. for the inhabitants of Milpa Alta.

Sweet prickly pears on the slopes of Etna
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A rich cactus salad? it may be more durable than you thought

https://www.turismo.it
By: ELEONORA AUTILIO
May 6nd 2019

Prickly pear is delicious in nature and as an ingredient for the
preparation of fruit salads, preserves and liqueurs
It’s cultivated in the province of Catania, in the area affected by the
eruption of the Etna volcano. The fruit have been recognized as DOP
since 2003
They are particularly appreciated for their sweet taste and their
high content of fiber and vitamins.
The tradition
The historian Denis Mack Smith, in his History of Sicily - Medieval
Sicily 800-1713, explained how, at the end of the sixteenth
century, the Spaniards introduced in Sicily new cultures of the
American continent, such as tomato of Peru , corn and tobacco
from Mexico.
Among the most widespread, the prickly pear of tropical America
(Antilles, according to C. Colombo) was distinguished, which
quickly transformed the Sicilian countryside, managing to

withstand long periods of drought, to spread easily between the rocky cracks. and crush the lava on the fertile slopes
of Mount Etna and contribute to the daily subsistence of the population. WH Barlett in Pictures from Sicily (1853) also
confirmed that among all the cultures of the lower part of Etna, prickly pear, is probably the one that grows and
reproduces more rapidly. Other references to the prickly pear (fichi opunzia) in the region of Etna are also found in
the works of P. Bembo, Borelli, Stoppani and Brydone. To read more : link
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Nopal is the food of the future, according to the UN
A rich cactus salad? it may be more durable than you thought

https://www.mimorelia.com
Par MyMorelia
May 22nd 2019

According to latest studies, the way societies are fed today is not
sustainable, which pushes our planet to the limit of our decisions every
day Faced with this situation, the Food and Agriculture Organization of
the United Nations, or UNAA, better known as FAO, has conducted
studies to end world hunger and prevent future crises due to the food
shortage. climate change.

A GREAT CANDIDATE IS NOPAL

The cactus, although widespread in Mexico, is not so widespread elsewhere, so since 2017, FAO has been
working to bring this plant to communities most affected by drought. The decision was made considering
the little water needed for its cultivation. A Mexican consumes an average of 6.4 kilograms of prickly pears
per year. FAO is not the only one to have focused its attention on the cultivation of cacti, the World Forum
for Nature (WWF), allied with Knorr, created a list including the 50 foods of the future, including Nopal:
"BECAUSE OF ITS NUTRITIVE VALUE, ITS ACCESSIBILITY, ITS FLAVOR AND LOW IMPACT ON THE
ENVIRONMENT".
In the case of Mexico, at least 17 crops were selected, including watercress, spinach, cacti, kale and
pumpkin flower; tubers such as jicama and sweet potato; legumes such as black beans, beans and lentils
and cereals such as quinoa, amaranth and wild rice. ZM
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Cactus International Festival in Kasserine (Tunisia)

Rushdie Banani , the President of the National Association for the
Development of Cactus (ANADEC) said in a statement to Mosaic that the
state of Kasserine will host on 23 and 24 August 2019 an international festival
http://ar.tunisia-press.net
of Cactus. to identify the fig tree of the spinal cord, in the presence of Arab
By: TP
and European delegations and from South America. It is noteworthy that
May 22nd 2019
Kasserine State occupies the first place
of the agricultural areas of the plant fig tree with 120 thousand hectares exploited. Kasserine exported various
agricultural industries for spinal tuna in the areas of cosmetics, food extracts and biological oils to several European
and American countries

Planting of thorny figs in Tarsus
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https://www.sabah.com.tr
By: NESLİHAN ÖZBOZKURT
May 19th 2019

In the town of Tarsus in Mersin,
among plants grown in nature as
prickly pears or among the
'prickly figs' known as cactus
plantations. At the initiative of
the Indian prick producers association Mersin-Tarsus, 300 pads of figs were planted in the Karayayla
district. Union President Mustafa Teke of the Tarsus Chamber of Agriculture, Veyis Avcı, Forest Director
Muhammet Aslanhan, District Agriculture Director Hayri Erdoğan, village chiefs and local people
participated in the planting of prickly figs and the valorization of stony and sloping land
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Ammari invites the Algerian community to
contribute to food security
The Minister of Agriculture, Rural Development and Fisheries, Sherif Ammari,
yesterday called on national investors and entrepreneurs living abroad to
contribute to the country's economic diversification and food security, stressing
that "the state allocates large facilities to investors, accompanied by the launch of
productive projects with high added value, Promote job creation and diversify
national exports "

https://www.el-massa.com/dz
By: TP
May 26th 2019
……..
In the area of conversion, a young engineer from Montpellier established a plant for the implantation of the indian
figs in the peasant region of Oran, as part of this production would be diverted. "Its idea is to cultivate cactus,
develop the manufacturing industry of these fruits, and cultivate agricultural areas by planting crops mixed with
modern technologies."
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Fuel based on prickly pears: this is the project in
Mexico.

Mexico could definitely bid farewell to oil: the sustainable alternative is
the fuel produced with prickly pears
https://www.nonsoloambiente.it
Economical and sustainable: these are the characteristics of the new
By: JESSICA SIMONETTI
biogas extracted from prickly pears by the Mexican company NopaliMex.
May 24nd 2019

The evolution of NopaliMex is particularly interesting,
especially in the current context, where the focus is on
climate change and the protection of the environment. Do
you want to know which companies and projects use
biomass to produce energy from renewable sources?
Download the ebook!
The invention of the fuel of prickly pear and NopaliMex is
linked to Rogelio Sosa López, an agricultural producer from
Zitácuaro.
Like many farmers, Lòpez was looking for new ways to reduce operating costs. Working with a colleague,
Antonio Rodríguez, López started producing biofuels, with the aim of reducing the cost of food. López and
Rodríguez then founded Nopalimex, a company specializing in the production of green energy sources. The
biogas produced by NopaliMex has already been purchased by the Zitacuaro government for feed police
cars and ambulances. In reality, the use of new fuel is simple and will be also for private users: just install a
natural gas tank.
The prickly pear is defined as the green gold of Mexico: in addition to being used in various sectors such as
cosmetics, waste treatment provides valuable resources such as fertilizers and biogas.
The process of biogas production begins with the grinding of the prickly pear. After grinding, the product is
placed in a biodigester in which the gas is produced. The biogas yield is comparable to that of gasoline, with
a cost of 33% lower ($ 0.63 per liter). In addition to being affordable, biogas has a significantly lower
environmental impact than fossil fuels. The factory is currently located in Camémbaro, in the municipality
of Zitacuaro; production capacity has grown exponentially from a 140,000-liter food factory to three
factories of two and a half million each.
"The performance [of biogas, ed] is exactly the same as that of gasoline, because what is important is the
calorific value, which, once subjected to a cleaning process and reaching a methane content of 97%, is
ready to be used "- said Miguel Aké, technical director of Nopalimex." For any vehicle, whatever its model,
it is superior to gasoline, because it is cheaper and does not generate greenhouse gases. does not pollute
the environment "
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Program encourages cultivation and use of forage
cactus in the semi-arid region of Minas Gerais

The Cactus for Minas Program, developed by the Federation of Agriculture
and Livestock of the State of Minas Gerais (Faemg) together with 13 other
entities, is showing positive results. The project aims to stimulate the
http://diariodocomercio.com.br
planting and use of forage cactus in the semi-arid region of Minas Gerais,
By: DDC
since the product is an option for feeding cattle, goats and sheep when
May 4th 2019
there is a limitation of other feed, such as corn, for example .
According to Caio Coimbra , agronomist engineer, agribusiness analyst of Faemg and coordinator of the Cactus for
Mines, research involving forage Cactus is advancing and the State already has 33 cactus multiplying fields
distributed in 17 municipalities in the North and Jequitinhonha .
"We started the project in the middle of 2017 and it is progressing well. The interaction between the entities
involved is closer and generating results. An example of this is that the Agricultural Research Company of the State
of Minas Gerais (Epamig) is developing research that evaluates the varieties of palm that best adapt to the climate,
which is fundamental for the project to give certain and stimulate the planting of the palm by the producers,
"explained Coimbra. To read more : link
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Nopal Fair organized by San Andrés Cholula
This traditional fair aims to promote a dwindling nopal crop, but
https://www.contraparte.mx
By: Lula Pineda
May 26th 2019

whose producers are reluctant to leave it falls along with the
government of San Andrés..
San
Andrés
Cholula
invites you to its "Nopal
Tlaxcalancingo
Fair
2019",
where
gastronomy, cultural and
artistic
events
are
combined together, today
and tomorrow, so that
the visitor can own the
taste, aroma and color of
all cactus products.
In its 24th edition, the fair
brings together cooks
with
recipes
from
generations of yesteryear
based on the cactus,
producers who put their
product directly without

spines, to products such as toilet soaps, shampoos,
creams for all skin types, as well as diversity of
crafts.
The producer and promoter Alfonso Coyotl, recalled
that in his time of augue in Tlaxcalancingo was
harvested around 500 tons of cactus, which allowed
him to occupy a space in the first three places as a
producer nationwide.
It is currently in the 17th. place, with an annual
harvest close to 50 tons, 30 in the spring summer
season and 20 in the fall winter season.
The more than 300 producers seek to recover again
one of the first places nationwide, and ensure that
the Nopal Tlaxcalancingo Fair 2019, is a great driver
to achieve this goal..

.
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https://www.canberratimes.com.au
By: Caroline Gouws, PhD student,
May 26th 2019

Benefits of cactus a prickly subject
Is Prickly Pear a friend or foe?
When we talk about the Australian Prickly Pear, we get two responses: a
blank stare, followed by 'huh?' or, 'that demonic cactus!'
Prickly Pear was brought to Australia to establish a cochineal dye industry.

The Prickly Pear cactus (Opuntia spp.) yields many
benefits such as a natural dye, a glue, an ingredient in
some paints, a hedge or fence plant and a source of food.
Both the fruit and leaf (Cladode) are edible and it has
been used a source of traditional medicine in native
Mexican and American Indian medicines.
In early days, the low resource requirements of the crop
was considered a benefit because it thrives in the
Australian climate. This however led to infestation on
prime agricultural lands, particularly in Queensland and
New South Wales. That led to the loss of many family-run
agricultural businesses, and several attempts to control
infestations were employed. This included biological
The prickly pear has many benefits not well known in controls such as the famous cactoblastis, physical
Australia, particularly its nutritional properties and use on
removal and hazardous chemical control. They even used
non-productive lands. Picture: Alamy
petrol to 'get rid of the damn things!'
Once controlled, they were classed as a 'weed of national significance' under the Conservation Act. That is, with the
exception of species such as Opuntia ficus indica, which is legally commercially grown and sold by farms.
The crop has many benefits not well known in Australia, particularly for use on non-productive lands. With looming
environmental problems such as desertification, it will become more valuable.
The leaves are sweet and delicious. Its brightly coloured white, orange and purple seasonal fruits have excellent
nutritional properties and numerous health benefits. It has the potential to be a major export that could help reduce
food insecurity. It could also provide income in drought-affected regions.
However due to misconceptions, prickly pear is mostly ignored by the public and commercial crops have even been
vandalised. In Australian there has been minimal research into the prickly pear, particularly into its nutritional
content and health benefits. Aside from the few commercial producers, the plant is mostly wasted.
At the University of Canberra, I am conducting clinical trials and investigating the antioxidant and bioactive contents
in prickly pear fruit and leaves, and their health benefits. I'm also researching methods of food product development
and preservation.
,

