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Abstract
Agro-rural tourism is a unique blend of agriculture and tourism, where visitors can enjoy hands-on experiences in
sustainable farming, rural life, and traditional food systems. This study points out how Indian Knowledge Systems
(IKS)—which feature traditional farming techniques, Ayurveda-inspired food practices, and local hospitality—can
significantly boost customer engagement. By combining farm-to-fork experiences with cultural immersion, agro-
tourism can offer both sustainability and economic benefits. Through a literature review, this study explores traditional
agricultural texts, Ayurveda-inspired food systems, and the hospitality philosophy of Athithi Devo Bhava. Findings
indicate that incorporating IKS into agro-tourism helps preserve India’s rich agricultural heritage while strengthening
connections between tourists and rural communities.
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Introduction
In the past, people have preferred city life, but recently there has been overwhelming interest in rural tourism. This
makes agro-tourism an appealing holiday option for all parties involved - economical and culturally beneficial (Aayog,
2018). One promising area amidst the growth of Farm-to-Fork tourism is the increase in domestic and international
travel as well as the preservation of cultural cuisine vis-a-vis the improvement of the visitors experience and
development of rural economies (Subercaseaux, 2021).
Traditional agriculture, Ayurveda-based food, and local hospitality blend to form Indian Knowledge Systems (IKS)
that offer great potential for Agro-Rural Tourism in the country (Shende, 2019). The Farm-to-Fork model emphasizes
the link between food producing and consuming, creates openness and builds trust around the food supply chains
while nurturing sustainability (Ridwansyah, 2017). Visitors engaging in hands-on activities such as farming, cooking
traditional dishes, and other related activities, help sustain a balance in eco-tourism which thrives in diversification
of tourism (Kumar, 2023).
Draganescu (2010) argues that IKS, which is at the heart of agriculture, food science and rural hospitality, enables
tourists to appreciate rural life and biodiversity when incorporated into Agro-Rural Tourism. Sustainable agro-tourism
should include the following areas of focus:
· Vrikshayurveda (Plant Science)
· Traditional Agricultural
· Ayurvedic Food Systems
· Community-Driven Hospitality (Ridwansyah, 2017).

These modern tourism practices should be developed in a way that enables equal participation of all involved
stakeholders while differentiating economically dislocated regions of India. The incorporation of Indigenous
Knowledge Systems (IKS) can make agro-tourism multidimensional and participatory, as well as enhance its
sustainability (Aayog 2018).
Most rural ethnic groups that have not been influenced by modern market needs continue to engage in organic farming
and ethno cuisine preparation. Sadly, most new agro-tourism initiatives target India’s performed economy without
leveraging the deep societal knowledge and culture as capital for tourism development.
Agro-tourism has the capacity to balance economic, social and environmental objectives by sustaining rural
development projects that are more appealing to tourists. This research draws from the philosophy of Athithi Devo
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Bhava as a practice in hospitality and the traditional ways of hosting visitors and food production, as well as
domestication of ancient agricultural textbooks and Ayurvedic customs, to call for harnessing local traditions in
farming and cooking to boost agro-tourism for sustainability.
Objectives of Study
1. To identify practices that enhance farm-to-fork experiences based on old references of agriculture and food

systems.
2. To examine how traditional farming methods, Ayurveda-based food practices, and indigenous hospitality

contribute to sustainable agro-tourism.
3. To Assess the Impact of IKS on Customer Engagement in Agro-Tourism
Literature Review
Agro-rural tourism connects old-age farming ways with the modern travel world, giving visitors a chance to engage
with sustainable practices, cultural traditions, and help local economies grow. By blending Indian Knowledge Systems
(IKS) into agro-tourism, we open the door to exciting experiences that highlight traditional agriculture, Ayurveda-
inspired foods, and local hospitality. While there is some research pointing out how important IKS is for sustainable
tourism, there is still a need for a clear plan to weave these aspects into agro-tourism effectively. One of the concept
of agro – rural tourism is farm-to-fork tourism, where food is directly sourced from farms and served fresh, has
gained momentum as tourists seek authentic, eco-friendly, and culturally immersive experiences.
Agro-tourism in India is a key factor in rural development, promoting organic farming, indigenous food preparation,
and eco-friendly lifestyles. It educates urban tourists about sustainable agricultural practices and supports local
farmers. The integration of Indian Knowledge Systems (IKS) in agro-tourism enhances sustainability, customer
engagement, and heritage preservation, highlighting the cultural significance of agriculture in India.
1. The Role of Indian knowledge Systems (IkS) in Agro-rural Tourism
Indian Knowledge Systems (IKS) are a huge collection of old wisdom about farming, food preparation, and hospitality
that people have used for hundreds of years. These local methods focus on keeping things going for a long time
protecting different types of plants and animals, and taking care of the whole person. This makes them useful for
today’s farm tourism plans. (Kumar, (2023))
1.1 Traditional Farming Techniques in Agro-rural Tourism
IKS-based agricultural methods support organic farming, biodiversity preservation, and sustainability, which makes
them perfect for agro-rural tourism models.
· Vrikshayurveda, an ancient Indian text from the 10th century, highlights the importance of organic pest control,

natural fertilizers, and nurturing healthy soil. Agrotourism workshops can bring these eco-friendly farming
techniques to life, showcasing the wisdom of Vrikshayurveda. 

· One fascinating aspect is Panchgavya, a traditional plant food crafted from five cow products, which enhances
soil fertility and boosts crop growth. 

· Then there’s Rishi Krishi, a unique farming approach that blends Vedic chanting with the care of cows and
organic practices, fostering a deeper emotional connection to sustainability. 

· Additionally, Zero Budget Natural Farming (ZBNF) is a cost-effective, high-yield method that can be featured
in agro tourism sites, offering workshops on sustainable farming and rural training programs. All these practices
promote eco-friendly agriculture and can be highlighted in farm tourism workshops and stays on farms.

1.2 Ancient Texts & Sustainability in Agro-Tourism
1. Good Ancient Agriculture Knowledge: Krishi Parashara - Climate-based sowing techniques and local water

conservation techniques are found in Krishi Parashara (4th century CE). Such an exhibit of ancient farming
texts as suggested by (Shende, (2019))can add value to agro-tourism by facilitating educational yet interactive
experiences.

2. Preservation of Indigenous Seeds & Biodiversity Conservation - Seed banks ensure genetic diversity and food
security in traditional Indian agriculture. Seed preservation workshops at agro- tourism centres can attract visitors

International Conference on IkS Teaching & Curriculum Designing : Challenges for Teachers & Future Pathways

103BVDU - YMC, Pune-38                  Conference Dates: 28th & 29th March 2025 ISBN : 978-81-985252-4-6 



while preserving climate also in building climate resilient farming (Kumar, (2023))
2. Ayurvedic & Traditional Indian Food Systems
Ayurveda, a 5,000-year-old Indian medical practice, puts a lot of weight on looking at diet and nourishment as a
whole. Books like the Sushruta Samhita and Charaka Samhita spell out its food rules, which back foods that are
processed made, and in season. These concepts fit with the farm-to-table setup you see in agro-rural tourism. (Aayog.,
(2018))
2.1 Ayurvedic Nutrition in Agro-rural Tourism
Ayurveda highlights the importance of eating with the seasons, using local Foods, and making the most natural choices
when it comes to the processing of foods. While these are some basic practices, they can take agro-tourism experience
to a whole new level. (Kumar, (2023))Here’s an overview of some of the key Ayurvedic principles about food: 
1. Rasa (Taste): Our sense of taste is vital to our digestive health. (Aayog., (2018))
2. Virya (Potency): This principle means considering the whether a food warms or cools the body. (Subercaseaux,

(2021))
3. Vipaka (Post-digestive effect): This factor analyzes how the food interacts with our metabolism after we have

digested it. (Kumar, (2023))
2.2 Traditional Processing Techniques in Agro-rural Tourism
Ayurveda promotes natural food processing methods that increase nutrition and sustainability. These practices can
enhance agro-tourism experiences by educating visitors about traditional food systems. 
1. Fermentation: Traditional foods like Idli and Dhokla are rich in probiotics. Fermentation demonstrations can

attract tourism.
2. Sun Drying: This method preserves nutrients in foods like mango papad. Workshops on sun-drying can foster

sustainability awareness.
3. Cold Pressing: Traditional oil extraction maintains nutrients and is often part of wellness tourism at Ayurvedic

farm stays.
Integrating these traditional food processing techniques into agro-tourism can provide valuable learning experiences
for visitors.
3. Indigenous Hospitality & Cultural Aspects in Agro-Tourism
The saying “The guest is God” (Athithi Devo Bhava) really highlights the essence of hospitality in rural India. A
study by (Joshi, (2020) ) reveals that Farm stays, eco-lodges, and homestays in India provide firsthand cultural
experience by involving tourists in organic cooking, farming activities, and local handicraft work. They not only
promote emotional bonding between the hosts and guests but also contribute towards participants experiencing the
diversity of rural traditions. In general, homelands’ hospitality in India represents social relations, commensality, and
social life.
The Impact of Community-Driven Hospitality on Tourist Engagement
Community-driven hospitality serves as a fundamental pillar of agro-tourism, fostering authentic cultural exchanges
and deep emotional connections between travelers and rural communities. In stark contrast to conventional tourism,
which can often seem commercial and somewhat passive, community-driven agro-tourism encourages visitors to
engage fully with rural life, thereby cultivating meaningful relationships with local hosts.
According to Joshi et al. (2020), staying in agro-tourism homestays, eco-lodges, and farm-centric accommodations
provides a profoundly enriching cultural experience. Tourists have the opportunity to immerse themselves in local
customs, partake in festivals, and engage in daily farm activities. This active involvement not only amplifies their
overall experience but also ensures that their time spent in these settings is both memorable and significant. 
Research into customer engagement in rural tourism highlights two main types: experiential engagement, which is
all about getting hands-on with activities like farming and harvesting, and emotional engagement, which comes from
forming personal bonds with local families. Experiential engagement includes learning about sustainable farming
methods, such as Vrikshayurveda and Zero Budget Natural Farming, as well as traditional food preparation techniques
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like fermentation and sun-drying. On the other hand, emotional engagement is about creating personal connections
with local families, leading to cultural exchanges, shared experiences, and spiritual ties that often develop during
agricultural festivals. These rich experiences leave a lasting impression, encouraging visitors to return and share their
stories. Community-based tourism fosters social inclusion by immersing tourists in rural lifestyles, traditions, and
indigenous cultures. Studies indicate that staying in village homestays results in higher satisfaction, a deeper
attachment to the area, a greater willingness to contribute to rural communities, and a better understanding of
sustainable practices in these regions.
4. Benefits of Community Hospitality in Agro-rural Tourism
Agro-tourism offers farmers a fantastic opportunity to boost their income by inviting tourists into their world. In
rural areas, families—especially women—are stepping up as hosts, cooks, and cultural guides, which in turn supports
local economies (Joshi S. & al., 2020). This initiative helps pass down cultural traditions like farming, music, and
storytelling to younger generations (Mascarenhas, 2011). Tourists play a vital role in preserving these heritages by
purchasing crafts and participating in paid cultural experiences, with vibrant events like Tamil Nadu’s Pongal and
Punjab’s Baisakhi providing a significant boost to local economies.
Agro-tourism is in perfect harmony with sustainable development goals, promoting environmental sustainability
through organic farming, driving economic growth for local entrepreneurs, and safeguarding cultural traditions. The
warmth of community hospitality creates immersive experiences that build connections, resulting in happy tourists
who are likely to return. By tapping into Indian Knowledge Systems within agro-tourism, India can elevate rural
tourism, protect its rich cultural heritage, and uplift rural economies.
key Findings of the Study
· IKS is taking strides to enhance sustainable agro-tourism models. Techniques like Vrikshayurveda,
Panchgavya, Rishi Krishi, and Zero Budget Natural Farming (ZBNF) are all about promoting organic, eco-friendly,
and self-sustaining agricultural practices (Shende, 2019). This study emphasizes the need to preserve indigenous
seed varieties and the traditional farming wisdom found in texts such as Krishi Parashara (Kumar, 2023).
· Ayurveda-Based Food Systems are also playing a crucial role in enriching farm-to-fork experiences. The
principles of Rasa, Virya, and Vipaka guide us toward seasonal and health-conscious food choices, which fit perfectly
with the ethos of sustainable agro-tourism (Aayog, 2018). Traditional food processing methods like fermentation,
sun-drying, and cold-pressed extraction not only boost nutrition but also help keep our culinary heritage alive
(Subercaseaux, 2021). 
· Community-driven hospitality is another key player in fostering emotional connections. Homestays, eco-
lodges, and farm stays offer tourists a chance to dive into local traditions, farming practices, and artisanal activities
(Joshi, Sharma, & Kler, 2020). Engaging in folk storytelling, music, and cultural festivals creates unforgettable
memories that encourage visitors to return (Shah, Gumaste, & Shende, 2023).
· Lastly, community-based agro-tourism is empowering rural economies. Women in these areas are stepping
up as homestay hosts, culinary experts, and cultural guides, paving the way for economic empowerment (Joshi et al.,
2020). Tourists also play a part in preserving heritage by buying local crafts and joining in on interactive cultural
programs (Mascarenhas, 2011).
Challenges and Future Scope
Even though IKS-based agro-tourism is becoming more popular, it still faces a few hurdles, such as:
· A lack of awareness among tourists and stakeholders about the advantages of traditional farming and food

systems.
· Insufficient infrastructure and government backing for rural homestays, eco-tourism spots, and craft-based

tourism.
· The challenge of balancing commercialization with authenticity, making sure that tourism doesn’t undermine

indigenous traditions.
Looking ahead, future research should concentrate on:
· Crafting structured policies that support IKS-based agro-tourism models.
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· Aligning agro-tourism efforts with global sustainability goals, like the UN Sustainable Development Goals
(SDGs).

· Utilizing digital marketing and technology to boost awareness and make rural tourism experiences more
accessible.

Conclusion
Agro-rural tourism is becoming a fantastic way to promote sustainable rural development, combining age-old farming
practices with engaging tourism experiences. By weaving in Indian Knowledge Systems (IKS)—which include
traditional farming methods, Ayurveda-inspired food practices, and local hospitality—agro-tourism can offer travelers
genuine, culturally vibrant, and sustainable experiences. The farm-to-fork concept, a key element of agro-tourism,
invites visitors to participate in organic farming, seasonal cooking, and eco-friendly hospitality, helping to build a
meaningful bond between tourists and rural communities.
The blend of Indian Knowledge Systems with agro-tourism offers a fantastic chance to reshape rural travel. It
encourages the preservation of culture, promotes sustainable farming, and enhances customer engagement. By
merging age-old wisdom with contemporary tourism practices, India has the potential to become a global frontrunner
in sustainable rural tourism, all while safeguarding the environment, empowering local economies, and enriching
cultural experiences. Agro-tourism goes beyond mere travel; it’s about creating connections with nature, tradition,
and community in truly impactful ways. By embracing IKS, we can make sure that rural tourism evolves into a
powerful force for positive change for many generations ahead.
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