
Q&A: Comparing the quality of food from PQNK and 
Ancient Conventional Industrial production systems 

A farmer (Kaushil Patel) asked the following question on A Comparative Analysis of 
Composition and Health Implications: Modern (Green Revolution) Semi-Dwarf Wheat 
vs. Heirloom and Ancient Wheat Varieties, with a Focus on Agro-Ecological Context 
and the PQNK System. 
“Just like depleted soil becomes chemical waste, it goes through a degradation stage. At 
every position and at every stage, my question is: why is it that in what we are currently 
producing under the picnic (PQNK) system, I have clearly observed that the flavor is much 
richer and it has a distinct aroma? 
Whatever is produced under the picnic system, compared to produce grown with input-
based chemicals, fundamentally every fruit and every vegetable has its own distinct 
character and balance, which is clearly noticeable. 
Of course, this needs to be examined further through research-based, laboratory-scale 
chemical analysis. But fundamentally, what could be the difference between food produced 
under the PQNK system—or any crop grown this way—and food produced under an 
industrial, chemical-based system?” 

PQNK Answers: 
At its core, PQNK does not treat soil as a mere substrate for holding roots and receiving 
synthetic inputs, but as a living, breathing, self-regenerating ecosystem. The profound 
difference in flavor, aroma, and distinct character you observe is the direct expression of this 
foundational principle. Here is the breakdown of "why," stage by stage and position by 
position: 

1. Soil as a Living Matrix vs. Soil as a Chemical Warehouse: 
• PQNK: The system focuses on building and nurturing the soil's organic matter 

and microbial diversity (bacteria, fungi, protozoa, nematodes). This thriving soil 
food web acts as a continuous, natural nutrient cycling factory. Plants receive a 
complex, balanced, and dynamic blend of minerals, amino acids, vitamins, and 
plant-growth-promoting compounds, synthesized in situ by soil life. 

• Industrial Chemical System: Soil is treated as an inert medium. Nutrients are 
supplied in a simplified, highly soluble form (NPK salts), bypassing microbial 
pathways. This is akin to an intravenous drip versus a complex, wholesome diet. 

2. Plant Uptake & Secondary Metabolism: 
• PQNK: Because nutrients are released slowly and in concert with microbial 

activity, plants absorb them at a natural, regulated pace. More importantly, to 



interact with this rich biological sphere, plants invest energy in producing a vast 
array of secondary metabolites (terpenes, phenols, flavonoids, alkaloids). These 
compounds are the direct sources of aroma, flavor (complexity, depth), color, and 
nutritional density. The plant expresses its full genetic potential in response to a 
living soil. 

• Industrial Chemical System: The readily available, simplified nutrient soup 
promotes rapid primary growth (size, biomass) but downregulates the plant's 
investment in secondary metabolism. Why? Because the plant does not need to 
engage in complex biological bartering or defense signaling in a sterile 
environment. The result is produce that is high in water and simple carbohydrates 
but deficient in the complex compounds that give it character and vitality. 

3. The Balance & Terroir Expression: 
• PQNK: The system works with local conditions—climate, native microbiology, 

and mineral base. It enhances the "terroir," the unique taste of place. The distinct 
character you note for each fruit and vegetable arises because the plant is 
drawing a unique, mineral-specific profile from a vibrant soil, forming a 
complete, balanced physiological structure. The flavor is "richer" because it is 
chemically more complex. 

• Industrial Chemical System: It seeks to homogenize the environment. 
Standardized inputs override local terroir. The balance is imposed from outside 
(fertilizer formulas) rather than emerging from within the ecosystem. This leads 
to standardized, often bland, produce that lacks a sense of place or distinct 
character. 

4. The Degradation Stage & The Path to Regeneration: 
• In the degradation stage (conventional/chemical farming), soil life is eradicated, 

organic matter depleted, and soil structure destroyed. The food produced is a 
mere shadow of its potential self—nutritionally and sensorially depleted. 

• PQNK operates in the regenerative stage. By rebuilding soil life and organic 
matter, it reverses degradation. The food becomes the ultimate output of a 
healthy ecosystem, embodying the recovered vitality, balance, and complexity of 
that system. 

Conclusion from the PQNK Lens: 
Your observation is scientifically astute. The richer flavor and distinct aroma are not 
incidental; they are the sensory biomarkers of a regenerative process. They tell you that: 

• The soil microbiome is thriving and diverse. 
• The plant's secondary metabolism is fully activated. 
• The produce contains a wider spectrum of nutrients and phytochemicals. 
• The integrity and balance of the ecosystem are being expressed in the harvest. 

While laboratory analysis will quantify these differences—showing higher levels of 
antioxidants, vitamins, and essential oils in PQNK produce—the most immediate and 



eloquent "proof" is on your palate. The flavor is richer because the farming system is richer 
in life, complexity, and balance. PQNK doesn't just grow food; it allows food to fully 
express its biological and ecological story. 

————————— 

Footnote: Any Production Process That Inundates Soil With Water, Disturbs Soil 
Through Tillage, Or Leaves Soil Bare Without Organic Mulch Cover Does Not 
Qualify As Natural Ecosystem Science For Production Agriculture. 

PQNK, to be pronounced as 'picnic', which stands for Paedar Qudratti Nizam Kashatqari, 
and means: the regenerative & sustainable Pristine Organic Farming System. 
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