S —

International Union of Soil Sciences

The Milpa

Authors: Lisett Santa Crue LMwig,‘Rosalta
Castelan Vega y J. Vietor Tamarfe Flores.

Benewmérita University of Puebla, Wexico

Translation: Bvella Judrez \/ill@@as.
Latin American Soll Science Soclety

N Igterraatlopgl -
ecade o OlIS
”f‘gg 2015-2024




And T come to share with vou
somethivg  that wy  Huehue
(grandfather) tanght wme abont
“The Milpa”

The  word — Milpa
comes  from  the
Nahuatl word “milli”,
or “cultivated plot”,
ond from “pai’, wlnicl/l
Is translated as “ou
top.” Meaning wha-l'
it is cultivated on top |
of the plot.”

Wore thaw 500 vyears ago,
we imherited this incredible
cultivation system from
our awcestors. It 1s a
WMesoamerican agro-
ecosystem, where three
plantsthat are sisters live
together: corn (Zea mays),
beans (Fhiasecolus spp), and
sanash (Cacurbita spp).




They are also often accompanied by other plants, such
as chili, tomato, chilacayote, guelites, and wmedicinal
herbs. And oy many animals towhich it gives protection
and food, from swakes +o bacteria living in the soil.

Sister plants help each other:

The corn gives support fo the
bean that gets entangled and
climbs on i+, The bean is a friend |
of some bacteria from +he soil| &
called Rhizobium that catches the #
nitrogen of the air so that this |/
ove is used by the corv using some
mushrooms called mycorrhize.
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Ohl Avd the squash is protected from the sun with
the shade of the corn, but what do you know? By
expanding its creeping stalks, the squash helps
to stop wore plavts from growing, as well as
maintaining humidi+y and providing orgavic mat+ter
that s rich in nutrients.

Wy Huehue likes to “make the milpd’ a lot,

Before sowing “La milpA’
various tasks wmust be
carried ont to prepare the
land:  fertilizing, plowing,
and selecting the corw 56625
to be used.




The  sowivg  should .
be dove between the N ARAF
temperatures of 15°C Y 4
and 20°C and close o - YRINEAR:
the rainy season since EEiEEEE SNEN
it requires a lot of e SRt
huamidity, or vou cam

water daily to keep the soil humid.

The corv seeds are placed at a distavce of ove meter
between them. Aud v the wmiddle of +he corn, seeds
the beans, and the sdquash are soww.

During the growth of “7The milpd’, varions tasks
must be carried ont, such as re-arranging the soil v
furrows, fertilizing, and making sure that the plants
grow straight; harvesting the differewt types of
quelites, beans, and squashes; becanse they are all
our food.

Sometimes a  fungus
(Ustilago maydis) called
HuiHacoche in Wexico can
grow on the cobs, which
Is delicions, and that is
also  consumed  around
the world as a gourmet
product.

When the ear of corw is
tender and soft at 100
or 150 davys of growth, it




is time for the harvest of corv, which is an essential
Wexican food.

As o can see, everything behind this millenary
system of cultivation is dquite captivating awd
fastinating

"The milpd” s a prehispanic  system that
contributes to recovering the environmental
balance and the biodiversity of the seil. T+ is par+t
of the biocultural memory of thousands of peasant
communities in WMesoamerica, and it constitutes a
pillar of the food sovereignty of our peoples.

T love talking to wy #Huehue, vecanse T learn
many thivgs, and becanse when he teaches we his
knowledge, those of our ancestors are not lost;
therefore I, Tonantzin, will contivue doing what
they teach me. And T will pass on everything T
learn with him.

So, come... A CI
let’s make The MILPAL
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