QUESTIONNAIRE – Gundruk

We are a research institute based in Kathmandu. Our aim is to document the fermentation process of gundruk; to better understand how different preparation methods may affect its microbial composition, and how this could relate to gut health. Along with that, use genomics and metabolomics to identify stable dominant microbial communities and their association with production of nutritive compounds and reduction of antinutritional factors during fermentation. This questionnaire will take approximately 30-45 minutes to complete. We truly appreciate your time and collaboration!

Thank you for taking part in this questionnaire!

Local Producer Information

· Name: .............................................................

· Village: ............................................................

· Region: ............................................................

· Altitude: ...........................................................

1. Gundruk Preparation
a. What type of leaves do you use?
☐ Rayo
☐ Mustard
☐ Cauliflower
☐ Others …………

b. Do you wash the leaves with cold/hot water before drying?
☐ Cold water
☐ Hot water
☐ Others …………

c. Do you chop/pound the leaves before drying the leaves?
☐ Chop
☐ Pound
☐ Others ………

d. Do you dry them in shades or in sunlight?
[bookmark: _heading=h.3wngk950ht0t]☐ Shades
☐ Sunlight
☐ Others ………

e. How long do you dry the leaves?
[bookmark: _heading=h.1sbesmvy1p56]Minimum: __________
Maximum: __________

2. Method
a. Please describe how you make gundruk step by step in your own words. 







..........................................................................................................................


3. Fermentation Conditions
a. How long do you leave it to ferment? (eg. days, weeks, months)





...................................................................................................................................

b. Is there anything else you keep (other ingredients) inside the jar during fermentation? (eg: maize powder)





...................................................................................................................................

c. Do you ferment the leaves inside glass/plastic bottles?
[bookmark: _heading=h.3wngk950ht0t]☐ Glass
☐ Bottle
☐ Others ………





d. Where do you leave it to ferment?




[bookmark: _heading=h.7fr0k5p9fwkj]...................................................................................................................................

e. How do you know when it is ready and finished?




...................................................................................................................................

f. How long do you dry the leaves after fermentation and where?


[bookmark: _heading=h.6mh4ntf1u4zv]
[bookmark: _heading=h.sxpj1ogdmj8p]
[bookmark: _heading=h.r8j3kcivw6mp]
...................................................................................................................................

4. Seasonality
a. What are the months that you make gundruk?



...................................................................................................................................

b.  Why this period? (growing season, weather, tradition)



...................................................................................................................................

c. Do the ingredients change with the season?
☐ Yes ☐ No
If yes, why? And which ingredients change?



...................................................................................................................................

5. Hygiene and Equipment
a. What containers or boxes are used during fermentation and drying?
(glass, plastic, metal, wood, other)



....................................................................................................................................

b. How are these containers cleaned? (For eg. water, ash, detergent, other)


[bookmark: _heading=h.ykgmpznzzmsx]
[bookmark: _heading=h.g8imbz2rzdqj]....................................................................................................................................
[bookmark: _heading=h.gfbm28mfedm3]
[bookmark: _heading=h.s1v6iyoaq235]
6.  Final Product
a. What is the shelf life of the gundruk?



....................................................................................................................................

b. How is it usually consumed? (eg. Pickle, Soup, Curry)



....................................................................................................................................

c. How is it usually sold?



....................................................................................................................................

d. History of gundruk (How the community started preparing and why they chose the wild non-edible leaves instead of edible leaves?)



....................................................................................................................................

e. Why do you consume it? (any health benefits)



....................................................................................................................................

f. Who taught you (father or mother) and will you teach it to the next generations? Are they willing to learn??



....................................................................................................................................


EXTRA NOTE: 






....................................................................................................................................







....................................................................................................................................






....................................................................................................................................






....................................................................................................................................






....................................................................................................................................
