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Dear Colleagues and Mangala Family

I am happy to share with you the exciting 
events and initiatives that were recently 
launched at MCF. 
Adventz Day 2023 Celebration was a 
resounding success, and I want to 
congratulate every one of you who was 
involved in organizing this memorable 
event. It was a great opportunity to come 
together and celebrate the shared values 
of our Adventz Group.
The AEIP Success Celebration was a 
great moment in the history of MCF. It 
was a pleasure for me to see rsthand the 
incredible work done by our dynamic 
team that marks the progress we have 
made in Agri-Business Industry. The 
Celebration was the spectacular culmi-
nation of the dedication and expertise of 
our employees and an opportunity to 
showcase our commitment to excellence. 
I am very proud of the hard work and 
progress we have made and look forward 
to building on this momentum in the 

future.
The 10th Innovation Award ceremony 
was another highlight of the year. I was 
pleased to witness the innovative ideas 
and solutions that our employees have 
developed. The various innovative ideas 
put forth by our employees demon-
strated their creativity and problem-
solving skills. These awards are a 
testament to our team's creativity and 
ingenuity, and I am glad to support their 
efforts to drive innovation in our 
organization.
We celebrated International Women's 
Day on March 8 making it an excellent 
opportunity to recognize and honour the 
incredible women who make up our 
workforce. We are committed to promot-
ing gender equality and creating a 
workplace where everyone can thrive. 
The Women's Day celebration was a 
small but important way of recognizing 
the contributions of our female col-
leagues.
In this issue of Mangala Vartha, we 

present the different facets of resilient 
women associated with MCF. Whether 
it is our women colleagues, Mangala 
Family women, the women janitors and 
gardeners working in MCF, progressive 
women farmers, their hard work and 
dedication are truly inspiring. We are 
fortunate that such a strong and diverse 
team is a part of our MCF in one way or 
the other.
I am also excited to tell you about the 
Jnana Jyothi, a unique initiative to 
educate the illiterate women janitors and 
gardeners working in MCF and the 
p r o g r e s s  w e  h a v e  m a d e  i n  t h e 
Sarvamangala project. These initiatives 
reect our commitment to making a 
positive impact on our community and 
society as a whole. I am well-pleased 
with the effort put in by our team and 
eagerly look forward to the potential 
impact of the initiatives.
After loss in Q2 this year we have 
bounced back with the highest ever 
quarterly prots in Q3 and expect to do 
well in Q4 ending up the year on a very 
positive note. The dedication and hard 
work of our employees have been 
instrumental in achieving these positive 
results. I am indeed very happy with the 
progress we have made and anticipate 
continued growth and success in the 
future.
In the next nancial year, we have 
planned to operate our plants at full 
capacity. We are planning to import 
Diammonium Phosphate and Muriate 
of Potash to realize a sales target of 9.5 
lakh MT which will be almost 30-40% 
higher than the last 2-3 years. I look 
forward to the support of each one of you 
to achieve this ambitious target.
I hope you will enjoy reading this issue of 
Mangala Vartha and feel a sense of pride 
in the incredible work we are doing at 
MCF. Thank you for your continued 
commitment and hard work.

Sincerely,
Nitin M Kantak



Editorial
Resilient Women

'They tried to bury us. They did 

not know we were seeds'. 

– Dinos Christianopoulos

othing can stop a resi l ient Nwoman. Her determination and 
courage in the face of adversity are awe-
inspiring. In Hindu mythology, the Nava 
Durgas represent the various facets of 
the Mother Goddess. Likewise, a woman 
is a manifestation of energy, peace, 
beauty, newness, ful�lment, wisdom, 
austerity, purity and benevolence. In 
our culture, a woman symbolises all that 
is auspicious – Mother India represent-
ing our magni�cent culture and 
heritage, Karnataka Mathe represent-
ing our roots and identity, Goddess 
Lakshmi representing the progress and 
prosperity of our society, Goddess 
Saraswati representing the education 
and achievements of our generations, 
Goddess Kali representing the bane of 
evil and wickedness of our inner self. 
Resilient women defy adversity and 
precarity by springing back from any 
crisis or challenge that they are forced 
to confront. The rustic face of the old 
woman tending to the fruits of her hard 
labour on the cover page signi�es 
satisfaction,  optimism, passion, 
resilience and commitment.
Gone are the days in which women are 
con�ned within the four walls of the 
house doing house chores. Today, she 
has gone to space like Kalpana Chawla, 
led a country and its people like Indira 
Gandhi ,  steered businesses and 
multinational corporations like Indra 
Nooyi, excelled in sports and games like 
Mary Kom, braved enemies like Rani 

Abbakka, marked a niche in art like Lata 
Mangeshkar. She has freed herself 
from the shackles of societal dictations 
and has become independent and equal 
to men in everything.
Despite the astronomical positive 
change that has happened in the status 
of women in society in the past 50 
years, she is still a wonderful wife, an 
outstanding friend, a marvellous 
daughter, an adorable sister, and a 
nurturing mother. A working woman 
multitasks as a professional and as a 
family woman. One of the enabling 
factors for a woman to strike a subtle 
balance between work and home is her 
family. The support of her family is very 
much important for a woman to 
successfully manage her commitments 
both at work and home. After all, it is 
her family, be it her husband, children, 
parents, siblings, in-laws, that provides 

succour when she needs it the most; 
just like a seed buried in the soil needs 
water and sunlight to grow.
History is replete with countless 
examples of women who have sacri�ced 
their aspirations for their commitments 
in their life. Their sacri�ces are still a 
great source of inspiration for genera-
tions of men, women and children. The 
story of our women janitor and gardener 
is no less an example.
Mangala Vartha pays homage to the 
great woman in every woman through 
this Women's Special Issue. Mangala 
Vartha has launched Jnana Jyothi, an 
initiative to teach the women janitor 
and gardener of MCF to read and write in 
Kannada. This is because we strongly 
believe that 'If you educate a man, you 
educate an individual. But if you educate 
a woman, you educate a generation'. 
The special issue carries varieties of 
articles centred on women. 
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thMCF celebrated the 12  Adventz Day on 
23 March with much gusto and fervour. 
Celebration was in the air at the corpo-
rate o�ice, factory and the township. 
MCF started Adventz Day by inaugurat-
ing and committing several projects for 
the bene�t of society. The day started 
with a blood donation camp and the 
distribution of arti�cial limbs to the 
bene�ciaries. A public lavatory near 
Govinda Dasa College at Surathkal and a 

Adventz Day Celebrations
lavatory at Surathkal Government 
Model Higher Primary School were 
built and dedicated to the 
public for use. A recum-
bent bike for the use of 
d i � e r e n t l y - a b l e d 
children at Spandana 
Lions Special School, 
Surathkal was handed 
over to the school. This was 
followed by the inauguration of 
the new Anganwadi constructed by 
MCF at Pachanady. Dr Bharath Shetty, 
MLA (Mangaluru North) and the public 
at large appreciated and applauded the 

continuous e�ort of MCF in providing 
amenities for the greater good 

of the society.
The second part of the 

d a y  s a w  M a n g a l a 
f a m i l y  m e m b e r s , 
both old and young 
alike, participating in 

various sports events 
at township like tug-of-

war, volley ball, cricket etc. 
The evening was made exciting by 

a carnival of gala entertainment 
performances and a sumptuous dinner. 
Service Awards were also presented to 
21 employees who completed 10 years of 
service and 2 employees who completed 

th30 years of service at MCF. The 12  
Adventz Day Celebrations at MCF were 
truly satisfying, joyful and memorable 
securing a permanent place in the heart 
of the Mangala Family.

'Together, ladies and gentlemen, 

let us make this year a memorable 

one by harnessing our poten�al 

and working towards crea�ng a 

be�er future for all of us' – Saroj 

Kumar Poddar, Adventz Day 2023
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Mr Suresh N Krishnan, CEO (Agri-
Business), Adventz Group, visited MCF 
on 3 February 2023 to take part in the 
celebrations of the successful comple-
tion of the Ammonia Energy Improve-
ment Project (AEIP). Mr Krishnan has 
been in leadership roles in the Indian 
Fertiliser sector for over two decades. 
He is the Managing Director and CEO of 
Paradeep Phosphates Limited, the 
current Chairman of the Fertilizer 
Association of India and a member of the 
Board of Directors of the International 
Fertilizer Association. Joining him in the 
celebration was Mr Prabhakar Rao, 
former Director (Works), under whose 
impeccable leadership MCF grew to 
greater heights for many years in the 
past.
Along with Mr Suresh Krishnan, Mr Nitin 
M Kantak, CEO, Mr T M Muralidharan, 
CFO, Mr Vijayamahantesh Khannur, 
Company Secretary,  and Mr P T 
Sudarshana, GM (Marketing & Sales), 
also had come to MCF. Soon after his 
arrival, Mr Krishnan visited the Main 

Adventz Group Agri-Business CEO visits MCF
Control Room, where he was briefed 
about the Ammonia plant process 
operations after AEIP. He spent a good 
amount of time interacting with the 
executives of MCF to understand the 
improvements made in the Ammonia 
manufacturing process as a result of 
AEIP. Next, he was given a tour of the 
advancements made and the new 
features in the Ammonia plant process 
automation system. This was followed 
by a visit to the Main Plant Sub Station, 
where he was told about the technolog-
ical advancements incorporated in the 
electrical system of a vintage plant like 
MCF. Later, the newly established 
PURATE-based chlor ine dioxide 
generator system at Utilities for 
cooling water treatment was inaugu-
rated by Mr Krishnan.  
There couldn't have been a better day 
to give awards to the best innovative 
minds of MCF for their innovative ideas. 

thIn the 10  Innovation Award Ceremony 
held on that day, Mr Krishnan pre-
sented the awards to the most deserv-
ing minds of MCF for their great ideas. 
More of it is in the next pages of 
Mangala Vartha.
AEIP has been a momentous journey 
for MCF. It is an incredible feat in which 
the project went through a roller 
coaster ride kind-of-sailing. The 
celebration of completing the AEIP is 
the culmination of days of dedication 
and hard work of many people involved 
with the project. The celebration began 
by cutting the cake with Mangala 
Kalasha at the top, the Kalasha that 
symbolizes the prosperity of MCF. Mr 
Krishnan was joined by Messrs Kantak, 

Muralidharan, Girish and Prabhakar 
Rao. 
Messrs G Raghavendra, Sadanand 
Magal, Sujay Kamath, M R V Sharma and 
Gajanan Hegde, who were the chief 
executors of the project, shared their 
vivid memories of working on the 
project. Their face beamed with pride 
and satisfaction when they narrated 
their experience with the gathering. 
In his address, Mr Girish revealed the 
road ahead for MCF in brief. His speech 
touched upon the various facets of the 
optimization of operational e�iciencies. 
He announced the plans to set up a 300 
tonnes per day capacity Sulphuric acid 
plant as a backward integration of N20 
production and reduce Urea energy 
consumption further from the current 



levels by implementing energy con-
sumption reduction schemes in the 
Ammonia plant. Soon, he said, MCF will 
be gearing up and ready for Nutrient 
Based Subsidy regime for Urea too just 
like the one for phosphatic fertilizers at 
present. Mr Muralidharan explained 
the �nancial history of AEIP in all its 
seriousness but occasionally peppered 
it with jest to the delight of the listen-
ers.
The audience l istened with rapt 
attention to the words of Mr Rao, Mr 
Kantak and Mr Krishnan. Mr Rao 
reminisced about the initial days of 
AEIP and its take-o� in his speech and 
Mr Kantak expressed his admiration 
and a deep sense of satisfaction in the 
successful completion of AEIP. But it 
was the speech of Mr Krishnan which 
intrigued everyone. He told a slice of 
history about the take-over of MCF by 
Adventz Group that had its genesis way 
back in 2008 when Mr Krishna was in 
Mangaluru on an o�icial visit not 
concerning MCF. In his speech, he spoke 
at length about the plans and the 
opportunities for the growth of MCF.

The AEIP celebration reached its 
penultimate conclusion when Mr 
Suresh  Kr ishnan fe l i c i tated  Mr 
Prabhakar Rao for his  immense 
contribution to the progress of AEIP. 
Nothing less can be spoken about the 
AEIP project team and the executives 
across various functions who gave their 
best to take AEIP to its goal. Mr 
Krishnan presented the executives 
with a stylish memento in recognition 
of their services and hard work. The 
moment will indeed inspire them and as 
well as others to do better every time. 
Finally, the celebration day ended with 
a gala dinner in the evening at Vivanta 

Mangalore.
The journey that started in 2016 came to 
a magni�cent end on 3 February 2023. 
The day will go down in the annals of the 
history of MCF as a very special one.
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Innovation is the unrelenting drive to 
break the status quo and develop anew 
where few have dared to go. Knowledge 
drives innovation, innovation drives 
productivity,  productivity drives 
growth. MCF started Manufacturing 
Innovation Cell (MIC) in 2006 along with 
Service Innovation Cell which was later 
merged with MIC in 2008.  Manufactur-
ing Innovation Cell is a unique platform 
created to present ideas of employees, 
tap into the intellectual capital to 
improve products and services, con-
serve resources, maximise cost savings, 
and create a healthy and safe work 
environment. 
The MIC consists of representatives 
from all departments with section 
heads as permanent members and 
representatives of the service depart-
ment as invitees on a need basis. The 
head of Process Technology & Engineer-
ing department is the Champion of MIC. 
The innovative idea submitted by an 

th10  Innovation Award

employee is evaluated by MIC; the 
selected ideas are implemented and 
monitored for their intended bene�ts. 
Once the intended bene�ts  are 
achieved,  the innovative idea is 
awarded. The awards are categorized 
into three groups – 1) Ideas with 
perpetual bene�ts, 2) Ideas with one-
time bene�ts, and 3) Ideas with indirect 
bene�ts like improvement in safety, 
maintenance practices etc.
Since its founding, over 1700 ideas have 
been received. 958 ideas were accepted 
for implementation and 158 ideas were 
awarded.

thThe 10  Innovation Award Ceremony 
rdwas held on 3  February, 2023 in the 

presence of Mr N Suresh Krishnan, CEO, 
Adventz Group Agri-Business, Mr K 
Prabhakar Rao, Ex-Director (Works), Mr 
Nitin M Kantak, Mr T M Muralidharan 
and Mr S Girish. 17 innovative ideas were 
chosen for the award after careful 
evaluation, monitoring and review. 25 
innovating minds who gave these ideas 
received their awards from Mr Suresh 
Krishnan. 
The innovative minds that won the 

thinnovation award on the 10  Innovation 
Award Ceremony and their ideas are –

Sustainability Intergrity Customer First Agility

Employee  Innovative IdeaDepartment
Rajeev R Production Use of purchased carbon dioxide  for Urea production
Shithil Bangera Technical Service 
Sujith Kumar Shetty Maintenance 
Shravan Bhandary Production Level controller collecting pot for condensate handling
B Ashok Rao Production Mixing two grades of phosphoric acid on-line
Shashank Maintenance Improving the pressure of instrument air delivered  to the Captive Power Plant
Francis Menezes Maintenance Improvement in loading and unloading of instrument  air compressors 
Praveen Kumar  at Utilities  
Roopesh K Quality Control Cooling tower make-up water �ltration to reduce turbidity
Anish N Production 
Vineesh Maintenance In-situ boil out of bicarbonation tower in Ammonium Bicarbonate (ABC) plant
Umesh Maintenance   
Nithin Kumar K S Maintenance Captive Power Plant EOT crane wireless control
E Kalai Selvan Production 
Harish Kumar Maintenance   
Shashidhar K Maintenance Platform and monorail extension at Di Ammonium Phosphate plant KJD305 
  bucket elevator area
Vijay Baliga M Maintenance Imported Ammonia Terminal Motor Control Centre replacement  
Prashanth Rao T Maintenance Improving ammonia absorption in ABC plant carbon dioxide recovery
Karunakara  Finance Customized host-to-host payment procedure
Shravan Kumar Finance  
Naveena S Human Resource 
Sandeep A Procurement 
Sahadev Anchan Finance  
Satyanarayana Finance 
Jacintha Sequeira Human Resource   

Supplying Ammonia to ABC plant using P553 pump in Ammonia plant

Re-structuring canteen cost recovery from employees

Using the concessional rate of sales tax for diesel used in Captive Power Plant

Recovery of Group Health Insurance premium based on age and family size

Urea plant UHS condensate polishing in de-mineralized water plant
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Picture this in your mind - the cool 
dark canopy of tree branches, 

pinkish flowers of bougainvillaea, green 
leaves of the mango trees, imposing 
Ashoka trees, majestic peacocks, 
chirpings of the birds, white storks 
perched on the top of the tree branches 
on their flight south, colourful buttercup 
flowers under the towering shade of a 
banyan tree, bright red orchids, dahlia 
and daises. This is not a description of a 
sprawling garden. This is what you will 
always see inside MCF, a major hazard-
ous chemical industry. It is very hard to 
overlook the neatly laid roads, gardens 
and greenery when you enter MCF.
These wonderful sights of greenery are 
the result of the hard work of the women 

janitors and gardeners. They keep the 
roads that snake through the process 
plants free of litter and dried leaves, 
o�ice spaces sparkling and neat, 
washrooms clean and fresh, pavements 
free of weeds, flowers in full bloom, and 
plants watered and pruned. Almost 
every visitor to MCF cannot help but 
admire the cleanliness and beauty of 
the factory premises. This is possible 
because of the chamatkaar in the able 
hands of MCF women janitors and 
gardeners. Many thanks to them.
23 women are working as janitors and 4 
women working as gardeners in MCF. 
They come from di�erent places and 
di�erent socio-economic backgrounds. 
The majority of them have migrated 

Tales of a thousand dreams

from North Karnataka, a regular feature 
seen in southern parts of Karnataka. 
They stay in rented houses in nearby 
places of MCF. Some of them are natives 
of Mangaluru.
They wake up in the wee hours of the 
dawn, �nish their work at home and 
come to MCF walking. While a few of 
them come by bus after walking a short 
distance, a handful of them prefer to 
walk the distance from their home to 
MCF to save the bus ticket money. 
Whether it is the cold morning or the 
noontime hot sun, wearing a cap and a 
co�ee brown colour apron, the janitors 
begin their work at 7:30 in the morning 
and �nish at 3:30 in the evening, 
gardeners work from 8:30 in the 
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morning till 4:30 in the evening. After 
they go back to their homes, it is time 
once again for household work. Oblivi-
ous to the happenings in the factory, 
they carry on with their work as they 
have been doing it for many years. The 
numerous tales that they have to talk 
about their lives are as di�erent as the 
places they come from. Those are the 
saga of struggle, hardships and forgot-
ten dreams. 
One of the women gardeners comes 
from Chitrapura near Baikampady. She 
and her husband are living in a rented 
small room with their only daughter. Her 
husband works as a security guard and 
her daughter is working in a marble 
sales shop in Hosabettu. Before coming 
to MCF, she was rolling beedis at home 
just like any other typical rural Tulu 
woman. Rolling beedis brought less 
income to her family; as the days went 
by, she could not continue rolling beedis 
due to back pain. But an alternate 
source of income was a must for them to 
sustain their lives. She came to MCF as a 
gardener after she gave up the job of 
rolling beedis. With the money they 
earned, they provided a good education 
to their daughter. She and her husband 
dream of owning a house someday with 
whatever they earn. But the current 
priority is to get their daughter married 
to a suitable groom. 
A woman is working as a janitor who 
came to MCF from Gadag. She migrated 
to Mangaluru with her husband when 
their �elds dried up, and it became very 
di�icult for them to muddle along. Her 
two sons  study in  Tumakuru at 
Siddaganga. Both husband and wife 
work to support their kids for their 
education. Her day starts at 4 in the 

morning. Doing household chores and 
janitor work at MCF, it is her dream to 
see her children attain big positions in 
life. She reflects on her childhood days 
as she narrates her story to us; she 
could not go to school because she was 
a girl. But, a sparkle of hope comes to 
her face when she tells us the dreams 
she has for her children; a long-lost 
wish that she could not achieve as a 
child but now she sees that in the 
future of her children.
Another woman janitor comes from a 
quintessential patriarchal agricultural 
family from Mudgal in Raichuru. A 
mother of four, she came to Mangaluru 
with her younger daughter and her 

elder son. Poverty was the reason for 
migration. She and her younger 
daughter work as janitors. Her elder 
daughter and younger son live with her 
husband in Mudgal. Her husband 
repairs cycles and bikes for a living. 
Both her sons are educated. Her 
younger daughter had to discontinue 
her studies after 9th standard as per 
the wishes of the elders in her family. 
Though she has given up her studies, 
her younger daughter has learnt to 

sew. Her elder daughter also gave up her 
studies after 10th standard to devote 
her time to household work and cook for 
her brother and father at Mudgal after 
her husband's mother passed away. Her 
story unfolded like a typical Bollywood 
�lm – sisters sacri�cing their future for 
their brothers. At an age where the 
hands of her daughters should have held 
a pen and a book, fate thrust a broom-
stick and a ladle to their hands to work, 
earn and make way for her brothers to 
go to school and college.
These stories are just a small glimpse 
into their lives; a sneak peeks into the 
lives of many such underprivileged 
families. Few stories stir our hearts, 
others make us wonder about our 
station in life. Stories in which sacri�ces 
are compelled, aspirations are forgot-
ten, ambitions are given up, and 
commitments are sacrosanct. Their 
yearnings are no di�erent from that of 
any of us. In every story, a woman toils to 
secure the future of her children, her 
siblings, and her family. She had to make 
heart-wrenching choices, abide by very 
di�icult decisions made by the elders of 

her family, and forget her dreams of 
achieving status in life. And yet, she 
continues with her life as if nothing 
happened, with a smiling face, unflinch-
ing optimism, and hope. 
Such is the nature of an Indian woman – 
she is as devoted as Brahmacharini, as 
courageous as Katyayani, as calm as 
Mahagowri, as caring as Skandamatha, 
and as resolute as Siddhidhatri . 
Mangala Vartha is proud to feature 
them in this Women's Special Issue.

Sustainability Intergrity Customer First Agility
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Jnana Jyothi
Aksharada Arivu, Mahileya Geluvu

'Extremists have shown what frightens them the most; a girl with a book' - Malala Yousafzai

Education is a source of pride and con�-
dence, the gateway to �nancial stability 
and prosperity. The literacy rate 
determines the percentage of 
the population capable of 
r e a d i n g  a n d  w r i t i n g . 
According to the National 
L i t e r a c y  M i s s i o n 
Programme, a person 
must acquire the skills 
of reading, writing and 
arithmetic to be called 
literate. 
According to the 2011 
census, the literacy 
rate of Karnataka is 
7 5 . 6 0 % ,  t h e  m a l e 
literacy rate is 82.80% 
and the female literacy rate 
is 68.10%. However, the gap 
between the literacy rates of 
male and female is fast closing due 
to various initiatives, schemes, 

programs undertaken by the Government to 
facilitate mass education. Awareness is 

growing in the population about the 
need and importance of educa-

tion irrespective of gender and 
age.

About 27 women work as 
janitors and gardeners in 
MCF. Most of the women 
a r e  f r o m  N o r t h 
Karnataka.  Though 
they are earning a 
living by working, most 
of them have missed 
the opportunity to 

become literate due to 
v a r i o u s  c o m p e l l i n g 

reasons. Some of them 
know how to write their 

name only; some of them are 
school drop-outs, and some of 

them had to discontinue their 
studies due to domestic and �nancial 
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compulsions. However, it is heartening to note that they 
understand the importance of education in today's world and 
they have worked hard to provide good education to their 
children for a better future by letting go of their comforts and 
aspirations in life. This prompted Mangala Vartha to start a 
unique adult education program for MCF women janitors and 
gardeners called Jnana Jyothi. The tagline of this noble 
initiative 'Aksharada Arivu, Mahileya Geluvu' aptly describes 
the mission of the program. The program aims to empower 
women by teaching them to read and write in Kannada and 
basic arithmetic to make them fully literate. 
Jnana Jyothi was launched during the International Women's 
Day Celebrations 2023 on 8th March at MCF. The 
women participants were given a free learning kit 
consisting of textbooks and other learning 
materials on that day. The number of bene�cia-
ries of Jnana Jyothi is 20. The Directorate of Mass 
Education under the Karnataka State Literacy 
Mission Authority (KSLMA) have supplied thirty 
primers, Balige Belaku, free of cost to Jnana 
Jyothi and it is a part of the learning kit. MCF sta� 
who have come forward voluntarily to teach the 
bene�ciaries of Jnana Jyothi were trained by the 
resource persons from KSLMA on the scienti�c 
way of conducting classes for illiterate adults. The 
classes are conducted on the guidelines speci�ed 
in the primer Balige Belaku. The duration of the 
program is six months. The program will be 

conducted in six phases. There will be revisions of the past 
classes and tests to reinforce the learnings.
Starting from 9th March, classes are imparted from 11:45 AM 
to 12:30 PM from Monday to Friday to the women participants 
during their free time and without hampering their day-to-
day work at MCF. Women janitors and gardeners, who are 
literate among them, help their workmates to read and write 
along with the teachers during the classes. 
Jnana Jyothi aspires to ful�l its mission of making the women 
bene�ciaries literate. As the name suggests, let the light of 
education enable women to live a more enriched and digni-
�ed life.



gÁªÀÄ£ÀUÀgÀ f¯ÉèAiÀÄ ªÀiÁUÀr vÁ®ÆèQ£À PÀ¯Áå 

PÁ¯ÉÆÃ¤ UÁæªÀÄzÀ ²æÃªÀÄw PÀ«vÁ gÀªÀgÀÄ 6 JPÀgÉ 

d«ÄÃ£ÀÄ ºÉÆA¢zÀÄÝ, ¸ÀªÀÄUÀæ PÀÈ¶ ¥ÀzÀÝwAiÀÄ£ÀÄß 

C¼ÀªÀr¹PÉÆAqÀÄ, PÀÈ¶ ºÁUÀÆ PÀÈ¶¥ÀÆgÀPÀ 

ZÀlÄªÀnPÉUÀ¼À£ÀÄß ªÀiÁqÀÄwÛzÀÄÝ, EzÀgÀ°è PÀÈ¶, 

vÉÆÃlUÁjPÉ, ¥À±ÀÄ¸ÀAUÉÆÃ¥À£É ºÁUÀÆ CgÀtå 

DzsÁjvÀ PÀÈ¶AiÀÄ£ÀÄß ªÀiÁr ¥ÀæUÀw¥ÀgÀ gÉÊvÀ 

ªÀÄ»¼ÉAiÉÄ¤¹PÉÆArzÁÝgÉ.
EªÀgÀÄ CgÀtå ¨É¼ÉAiÀÄ°è CAvÀgÀ ¨É¼ÉAiÀiÁV 

ªÉÄÃ«£À, ¨É¼ÉUÀ¼ÁzÀ ¹.N.J¥sï.J¸ï. 29, ¹.N.3 

ªÀÄvÀÄÛ vÉAV£À°è CAvÀgÀ ¨É¼ÉAiÀiÁV gÁV, vÉÆUÀj, 

CªÀgÉ ªÀÄvÀÄÛ C®¸ÀAzÉAiÀÄ£ÀÄß ¨É¼É¢zÀÄÝ, ¸Á®Ä 

©vÀÛ£É, PÀ¼É ¤ªÀðºÀuÉ, vÉÆUÀjAiÀÄ°è ªÉÆÃºÀPÀ §¯É 

C¼ÀªÀrPÉ ªÀÄvÀÄÛ ¸ÀÆPÀëöä ¤ÃgÁªÀj ¥ÀzÀÞwAiÀÄ 

C¼ÀªÀrPÉ¬ÄAzÀ GvÀÛªÀÄ E¼ÀÄªÀj ¥ÀqÉAiÀÄÄwÛzÁÝgÉ 

ºÁUÀÆ ©½ gÁV PÉ.JªÀiï.Dgï-340 ̈ É¼ÉzÀÄ EvÀgÉ 

gÉÊvÀjUÀÆ ¥ÀjZÀ¬Ä¹zÁÝgÉ. vÉÆÃlUÁjPÉ ̈ É¼ÉUÀ¼ÁzÀ 

vÉAUÀÄ, CrPÉ, ¨Á¼É, ±ÀÄAp ªÀÄvÀÄÛ mÉÆªÉÆmÉÆ 

¨É¼É¢zÀÄÝ, ¤Ãj£À ¸ÀAgÀPÀëuÉUÁV ºÀ¤ ¤ÃgÁªÀj 

ªÀÄvÀÄ Û vÀÄAvÀÄgÀÄ ¤ÃgÁªÀj ¥ÀzÀ ÞwAi ÀÄ£ÀÄß 

C¼ÀªÀr¹PÉÆArzÁÝgÉ. CgÀtå PÀÈ¶UÉ MvÀÄÛ ¤ÃrzÀÄÝ, 

¹®égï (500), ²æÃUÀAzsÀ (250), ¨ÁUÉªÀÄgÀ (10), 

¨ÉÃªÀÅ (50), vÉÃUÀ (10), ªÀÄvÀÄÛ CUÀgïªÀÅqï (400) 

ªÀÄgÀUÀ¼À£ÀÄß ̈ É¼É¢zÁÝgÉ. 
PÀÈ¶ ¥ÀÆgÀPÀ ZÀlÄªÀnPÉUÀ¼ÁzÀ ºÉÊ£ÀÄUÁjPÉAiÀÄ°è 

vÉÆqÀVzÀÄÝ, JªÉÄä (2) ªÀÄÄgÁæ vÀ½AiÀÄ JªÉÄä (1) 

ªÀÄ¯É£ÁqÀÄ VqÀØ (1) ºÁUÀÆ PÀÄj ̧ ÁPÁtÂPÉAiÀÄ vÀ½ 

§Aq ÀÆg À Ä  (3) , ª É Ä ÃP É  ¸ÁPÁ¤P É  v À½ 

G¸Àä£Á¨Ázï(18) ¸ÁPÀÄwÛzÀÄÝ, DzsÀÄ¤PÀ ¸ÁPÁtÂPÉ 

¥ÀzÀÞw ªÀÄÆ®PÀ ̧ ÀªÀÄvÉÆÃ®£À DºÁgÀ ªÀÄvÀÄÛ gÀ§âgï 

ªÀiÁåmï£ÀÄß C¼ÀªÀr¹zÀÄÝ ¥À±ÀÄUÀ½UÉ GvÀÛªÀÄ 

DºÁgÀPÁÌV ªÉÄÃ«£À ¨É¼ÉUÀ¼ÁzÀ ¹.N.J¥sï.J¸ï. 

29, ©.J¸ï. 10, CUÀ¸É, ªÉÄÃ«£À eÉÆÃ¼À, 

CeÉÆÃ¯Áè ºÁUÀÆ V¤ ºÀÄ®è£ÀÄß PÉÆqÀÄwÛzÁÝgÉ. 

vÉÆÃlUÀ¼À°è ¥ÀgÁUÀ¸Àà±ÀðPÉÌ C£ÀÄPÀÆ®ªÁUÀ®Ä 3 

¥ÀæUÀw¥ÀgÀ ªÀiÁzÀj gÉÊvÀ ªÀÄ»¼É
eÉÃ£ÀÄ ¥ÉnÖUÉ EnÖzÀÄÝ, ¥ÀgÁUÀ¸Àà±Àð¢AzÀ ¨É¼ÉUÀ¼À°è 

ºÉaÑ£À E¼ÀÄªÀj ºÁUÀÆ ªÀÄ£É §¼ÀPÉUÁV eÉÃ£ÀÄvÀÄ¥Àà 

¥ÀqÉ¢zÁÝgÉ. ¤Ãj£À ̧ ÀAgÀPÀëuÉUÉ ºÉZÀÄÑ MvÀÄÛ ¤ÃrzÀÄÝ, 

ºÀ¤ ¤ÃgÁªÀj (¨Á¼É, vÉAUÀÄ ªÀÄvÀÄÛ vÀgÀPÁjUÉ), 

vÀÄAvÀÄgÀÄ ¤ÃgÁªÀj (CrPÉ) ªÀÄvÀÄÛ gÉÊ£ïUÀ£ï 

(vÉÆÃlzÀ ̈ É¼ÉUÀ½UÉ) ¥ÀzÀÞwUÀ¼À ªÀÄÆ®PÀ ®¨sÀå«gÀÄªÀ 

¤ÃgÀ£ÀÄß ¸ÀzÀÄ¥ÀAiÉÆÃUÀ ªÀiÁrPÉÆArzÁÝgÉ ºÁUÀÆ 

PÉÆ¼ÀªÉ¨Á« ªÀÄgÀÄ¥ÀÆgÀt WÀlPÀªÀ£ÀÄß C¼ÀªÀr¹ 

CAvÀdð® ªÀÄlÖªÀ£ÀÄß ºÉaÑ¹zÁÝgÉ. 
d«ÄÃ¤£À°è PÀÈ¶+vÉÆÃlUÁjPÉ, PÀÈ¶+CgÀtå, 

vÉÆÃlUÁjPÉ+ªÉÄÃ«£À ¨É¼É ¥ÀzÀÞw, CAvÀgÀ ¨É¼É 

ªÀÄvÀÄÛ «Ä±Àæ ¨É¼É¥ÀzÀÞwAiÀÄ£ÀÄß C£ÀÄ¸Àj¸ÀÄwÛzÀÄÝ, 

ªÀÄtÂÚ£À ¥sÀ®ªÀvÀÛvÉAiÀÄ£ÀÄß PÁ¥ÁqÀÄªÀÅzÀPÁÌV ¨Á¼É, 

vÉAUÀÄ, CrPÉ ̈ É¼ÉUÀ½UÉ JgÉUÉÆ§âgÀ, ºÀ¹gÉ¯É UÉÆ§âgÀ 

ªÀÄvÀÄÛ eÉÊ«PÀUÉÆ§âgÀªÀ£ÀÄß §¼À¸ÀÄwzÁÝgÉ. ¸ÀªÀÄUÀæ 

QÃl ªÀÄvÀÄÛ gÉÆÃUÀ ¤ªÀðºÀuÉUÁV UÀAd® ªÀÄvÀÄÛ 

¨ÉÃ«£À JuÉÚ G¥ÀAiÉÆÃV¸ÀÄwÛzÁÝgÉ.
¸ÁªÀAiÀÄªÀ PÀÈ¶ ¥ÀzÀÞwUÉ ºÉZÀÄÑ MvÀÄÛ ¤ÃrzÀÄÝ, 

JgÉºÀÄ¼ÀÄ UÉÆ§âgÀ, PÁA¥ÉÆÃ¸ïÖ UÉÆ§âgÀ, eÉÊ«PÀ 

UÉÆ§âgÀ, ºÀ¹gÉ¯É UÉÆ§âgÀ, eÉÊ«PÀ QÃl£Á±ÀPÀ ªÀÄvÀÄÛ 

¨ É¼ É G½PÉU À¼ À£ À Ä ß ¸ Àª À Ä¥ ÀðP ÀªÁV §¼ÀP É 

ªÀiÁrPÉÆAqÀÄ ̈ É¼É ̈ É¼ÉAiÀÄÄwÛzÁÝgÉ.
PÀÈ¶ PÁ«ÄðPÀgÀ ¸ÀªÀÄ¸Éå ¥ÀjºÀj¹PÉÆ¼Àî®Ä ¸ÀÄzsÁjvÀ 

PÀÈ¶ G¥ÀPÀgÀtUÀ¼ÁzÀ mÁæPÀÖgï, ¥ÀªÀgïn®ègï, 

rVÎAUï ªÉÄ¶£ï, PÀ¼É vÉUÉAiÀÄÄªÀ AiÀÄAvÀæ, ¨Áålj 

ZÁ°vÀ OµÀ¢ü ¹A¥ÀgÀuÉ ¸ÁzsÀ£À, ¥ÀªÀgï ¸ÉàçÃAiÀÄgï, 

UÀmÁgï ¸ÉàçÃAiÀÄgï, PÀÆjUÉ, ZÁ¥ïPÀlgï, vÉAV£À 

ªÀÄgÀ ºÀvÀÄÛªÀ AiÀÄAvÀæ §¼ÀPÉ ªÀÄvÀÄÛ ̧ ÀévÀB vÁªÉÃ mÁæPÀÖgï 

ZÁ®£É ªÀiÁqÀÄvÁÛgÉ ºÁUÀÆ PÀÈ¶ 

«eÁÕ£À PÉÃAzÀ æzÀ°è JgÉUÉÆ§âgÀ 

vÀAiÀiÁjPÉ, PÀÄj ªÉÄÃPÉ ̧ ÁPÁtÂPÉ ªÀÄvÀÄÛ 

v ÉAV£À ªÀÄg À ºÀv ÀÄ Ûª À P ÀÄjv ÀÄ 

v Àg À¨ É ÃwU À¼ À£ À Ä ß  ¥ Àq É¢zÁ Ýg É . 

zsÀªÀÄð¸ÀÜ¼À ¸ÀAWÀzÀ ¸ÀzÀ¸ÀågÁVzÀÄÝ, 

¸ÀAWÀzÀ EvÀgÉ ¸ÀzÀ¸ÀåjUÉ ¸ÁªÀAiÀÄªÀ 

PÀÈ¶ ªÀÄvÀÄÛ ¸ÀªÀÄUÀæ ¨ÉÃ¸ÁAiÀÄzÀ §UÉÎ 

ªÀiÁ»w ºÀAaPÉÆArzÁÝgÉ. DzsÀÄ¤PÀ 

PÀÈ¶ ªÀiÁ»wAiÀÄ£ÀÄß PÀÈ¶ «eÁÕ£À 

PÉÃAzÀæ, ««zsÀ E¯ÁSÉ, ¥ÀæUÀw¥ÀgÀ 

gÉÊvÀjAzÀ ªÀÄvÀÄÛ PÀÈ¶ ªÀiÁ¹PÀUÀ½AzÀ 

¥ Àq É A i À Ä Äv Á Û g É  ºÁU ÀÆ ¸ Àt Ú 

¥ÀæªÀiÁtzÀ°è CrPÉ ªÀÄvÀÄÛ C®APÁjPÀ 

¸À¹UÀ¼À £À¸ÀðjAiÀÄ£ÀÄß ªÀiÁqÀÄwÛzÁÝgÉ. 

EªÀgÀÄ ªÁ¶ðPÀ PÀÈ¶, vÉÆÃlUÁjPÉ, 

P ÀÄj ¸ÁPÁtÂP É ª ÀÄv ÀÄ Û e ÉÃ£ ÀÄ 

¸ Á P Át Â P É ¬ Ä A z À  C Az Ád Ä 

gÀÆ.14,93,000 ¯Á¨sÀ UÀ½¸ÀÄwÛzÀÄÝ, 

ªÀiÁUÀr vÁ®ÆèQUÉ ªÀiÁzÀj gÉÊvÀ 

ªÀÄ»¼ÉAiÀiÁV UÀÄgÀÄw¹PÉÆArzÁÝgÉ.
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Sarvamangala is a women-centric CSR 
initiative by MCF to build capacities 
among farming communities to follow 
scienti�c approaches to improve soil 
health and improve farm productivity.
In rural India, the percentage of women 
who depend on agriculture for their 
livelihood is as high as 84%.  Women's 
participation rate in the agricultural 
sectors is about 47% in tea plantations, 
around 47% in cotton cultivation, 45% in 
growing oil seeds, and 39% in vegetable 
production. Despite their large presence 
and their contribution, women farmers, 
often, are not equipped with what they 
need to succeed in farming. Studies have 

Sarvamangala 

shown that women have less access to 
inputs (seeds, fertiliser, labour, and 
�nance) and critical services like 
(training, and insurance) when com-
pared to their male counterparts. The 
Food and Agriculture Organisation of 
the United Nations estimates that if 
women were to have the same access to 
productive resources as men, they 
would increase the yields on their farms 
by 20-30% and this would end up adding 
at least 2.5–4% to the total agricultural 
output in developing & other countries.
In a step towards educating and 
training women and men farmers about 
farming, MCF started the Sarvaman-

gala project under CSR mainly to create 
awareness of soil health & soil fertility, 
promotion of soil testing and adoption of 
recommendations in selected 30 
villages of Bellary and Raichur districts 
of Karnataka. In these Sarvamangala 
villages, MCF has organised various 
educative programmes like soil sample 
collection days, crop seminars, demon-
strations and farmers' meetings to 
educate women and men farmers about 
soil health and its importance. Under 
the aegis of Sarvamangala, 2500 soil 
samples were collected from these 
villages and recommendations on 
improving soil health were given based 
on the soil test report.
To motivate women farmers and to 
honour progressive women farmers for 
their contribution to agriculture, MCF 
celebrated International Women's Day 
on 8 March (IWD) in �fteen Sarvaman-
gala vil lages. About 1200 women 
farmers participated in the celebra-
tions. In each village, progressive 
women farmers were felicitated for 
their active participation and contribu-
tion to agriculture. MCF plans to extend 
the Sarvamangala project to other 
places in Karnataka to empower women 
farmers.

Sustainability Intergrity Customer First Agility
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 woman is a full circle. Within her is the power to create, nurture and transform. She is as soft as a flower petal but as Ahard as a diamond when life demands her. We are fortunate to have such stout-hearted women working in MCF. 
Mangala Vartha is delighted to present six distinct shades of life out of the 13 women employees of MCF. Their stories and 
message for life are something that inspires all of us, whether male or female, to be empathetic yet determined. We have 
captured a tincture of their full circle life on this page. Through this e�ort, Mangala Vartha pays rich tribute and celebrates 
them as pioneers in life.

M s  L e e t h a  i s 
working in Human 
Resources for the 
p a s t  1 3  y e a r s . 
Despite coming 
f r o m  a n 
e c o n o m i c a l l y 
weaker family, she 
has ably handled 
the responsibility 
of constructing a 
h o u s e  f o r  h e r 
family, her marriage and her sibling's 
marriage. Prayatnam Sarva Siddhi 
Sadhanam is her mantra in life. She 
wanted to pursue higher education in a 
reputed institution but she couldn't do 
it because of �nancial constraints at 
home. She was not well informed in 
those days about the faci l it ies 
available like education loans, and 
scholarships which could have helped 
her to realize her dreams of higher 
education. But nothing dampens the 
spirit of Leetha. She is happy that, at 
least for a few poor students, she is 
trying to help them in availing loans 
and scholarships to achieve their 
dreams. Optimistic in life, she aspires 
to live her life happily without any 
limitations and �nancial constraints. 
She wishes that she could help people 
who need money for their food, 
education and medical treatment. 

Leetha Mahima Rajesh

M s  M a h i m a 
Rajesh is working 
in Procurement 
for the last 7 years. 
Financial stability, 
a sense of self-
identity, providing 
�nancial support 
for her family and 
securing a better 
future for her kid 
was the drivers to 
opt for a professional career after her 
education. Hailing from Sirsi, Uttara 
Kannada, relaunching a career after 
marriage and shifting to Mangaluru 
f r o m  h e r  n a t i v e  p l a c e ,  w e r e 
challenging for her. It required 
building con�dence, developing new 
skills, learning a new working style, 
and a di�erent language. Her family 
and colleagues are her constant 
source of support.  An ever-smiling 
face that reflects cheerfulness, her 
ambition in life is to reach a position in 
her career where she can motivate 
and inspire others, especially young 
women. Her message to the young 
women thinking about their careers 
echoes the sentiments of a modern 
woman - Be honest, be strong, be 
fearless, and believe that anything is 
possible.  

Geetha S
Ms Geetha S is 
w o r k i n g  i n 
P r o c u r e m e n t 
since 2009. Just 
l i k e  a n y  o t h e r 
modern woman, 
she opted for a 
p r o f e s s i o n a l 
c a r e e r  a f t e r 
completing her 
education to earn 
a living and ful�l 
the needs of her family. It was also 
because of her strong belief that a job 
is essential to lead a happy and 
satis�ed life. The most important 
advice given to her by her family was – 
N e v e r t o  q u i t  t h e  j o b  e v e n  i f 
di�iculties are faced in her personal 
and professional life and to handle 
things calmly.  She has followed this 
advice to the letter ever since. To 
Geetha, family forms the core of her 
life. Contributing to the well-being of 
her family is the most important deed 
of her life. A positive and a con�dent 
woman, she says this to the young 
women of the present age – 'Never 
hesitate, be proud of what you are. 
Mark a niche for yourselves and live 
your life without depending upon 
others.
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M s  S h a i l a j a 
Kamath is working 
at MCF since 2015 
in Finance.
Shailaja is a strong 
woman who has 
faced many cha-
llenges in her life 
re s o l u te l y.  He r 
resilience in the 
face of provoca-
t ions  in  l i fe  is  a  wel lspr ing  of 
inspiration for everyone. She has 
overcome the obstacles in life because 
of her willpower and con�dence. It is 
said that there is no better teacher 
than our experiences in life. Our life 
experiences make us wise and what we 
are. That's why Shailaja has this 
message for us, 'Believe in yourself; no 
matter what others say, trust your 
judgement and don't be confused by 
what others say'. A powerful message 
indeed.

Shailaja
Kamath

Ms Jyothi C Salian 
is working in MCF 
fo r t h e  p a s t  1 1 
years in Projects.
She greatly admi-
res her mother  for 
her fortitude du-
ring the ebb of 
their time.
A l t h o u g h  h e r 
m o t h e r  w a s 
shattered after 
the untimely death of Jyothi's father, 
her mother never expressed her 
w e a k n e s s  b u t  m a n a g e d  t h e i r 
h o u s e h o l d  w i t h  c o u r a g e  a n d 
determination. Her mother started a 
kindergarten to support her family. 
The experiences of her mother made 
her understand how di�icult it would 
have been to work and support a 
family without having anyone around 
for encouragement and guidance. She 
had a strong desire to pursue a career 
in �ne arts and fashion design; 
however, as fate would have it, she was 
compelled to go for a professional 
course instead. But that has not 
stopped her from pursuing her 
interest. She is a �ne painter and she 
has produced many amazing works of 
paintings during her leisure time.

Jyothi C
Salian

Ms Jacinta Sylvia 
Sequeira is work-
ing in MCF for 11 
years in Human 
Resources.
A strong and inde-
pendent woman, 
she is more like a 
caring teacher for 
the trainees who 
join MCF. She has 
developed a beautiful garden with 
flowers, shrubs and creepers in front 
of the Learning and Development 
building that is indeed a spectacular 
sight to behold. Not just that, she has 
also put a small �sh aquarium inside 
L&D. She wholeheartedly encourages 
young-sters to follow their hobbies 
and passion. She aspires to be a good 
human being to reach out to all. Her 
aspiration is visible in the compassion 
she has for others and her eagerness 
to help in whatever way she can. She 
has a great message for the young 
women thinking about their careers - 
Work Hard, Dream Big, and Success 
Follows.

Jacintha Sylvia
Sequeira



Talent Unlimited

18

Colours of Creativity
Jyothi C Salian had a very keen 
i n t e re s t  i n  p a i n t i n g  a n d 
co lour ing r ight  from her 
childhood. In her free time, she 
used to randomly colour and 
paint with water/poster colour 
in a drawing book.
Unknowingly this turned into 
one of her hobbies and passion. 
But, after graduating, with the 

kind of life in Mumbai, it became very di�icult for her to pursue her 
passion and gradually her 
hobby became dormant.  
Also, she got married and 
settled in Mangaluru. 
Since she was Mumbaikar,  
adjusting to Mangaluru was 
very di�icult because of the 
new language, culture and 
people, and she had a lot of 
free time at home due to 
which she was able to revive her hobby.  She began painting on a big 
canvas board of 3 feet with oil painting. She tried to paint with acrylic 
paint and fell in love with the colours.  She loves doing �gurative 
abstracts; it gives immense peace and serenity according to her.  
Her life took a turn when after a long time, she visited her cousin in 
Bengaluru and she got a chance to see her paintings. Her cousin 

knew about Jyothi's hobby and asked 
her why she wasn't taking it seriously.  
Jyothi still remembers her saying that 
life is not all about following routines 
but to do  something exceptional.  
There was no stopping then, bit by bit 
whenever she had time, she managed 

to do a few paintings. 
Jyothi is a mother, wife, daughter-in-law and a 
professional in MCF. Despite donning multiple 
roles in life, she could spare just 1-2 hours 
every weekend to do her painting.  It is indeed 
a proud moment for her to see how beautiful 

those hard works 
of creativity have 
t u r n e d  o u t , 
especially with the 
s u p p o r t  a n d 
appreciation from her family and 
friends. She is looking forward to 
exploring more creativity in painting 
and perhaps having an art gallery of 
hers in future. She says she is very lucky 
to have an extremely supporting and 
encouraging husband, and a loving 
daughter who keeps bombarding her 
with di�erent ideas.

Ms Divyashree G Poojari is a daughter, a 
sister, a wife, a teacher, a Yakshagana artist, 
a Bharatha-natyam danseuse, a TV reality 
show winner, an actress, a trained yoga 
practitioner, a master of ceremony – in short, 
a multitalented versatile in art and in life. An 
M. Com graduate, she is working as a lecturer 
at University College in Nellyadi, near 
Uppinangady. She is the wife of Mr Manoj N, 
who works in the Safety department of MCF. 
Divyashree developed an intense liking for 
Yakshagana early in her childhood. She was 
mesmerized by the elegant performances of 
Yakshagana artists, in rich hues and colours, 

while donning the roles of 
I n d i a n  m y t h o l o g i c a l 
characters. When she was 
studying in 4th standard, 
she  learnt  Yakshagana 
under the tutelage of Shri 
Bhaskar Rai, a distinguished 
Yakshagana exponent, and 
presented her �rst stage 
performance in a Yakshagana play 'Shree 
Krishna Leele Kamsavadhe' by playing the 
role of Sakhi. With a passion for Yakshagana 
in her heart, she honed her skills as a 
Yakshagana artist further under the 
guidance of eminent Yakshagana experts 
like Dr Koliyuru Ramachandra Rao, Arun 
Kumar Dharmasthala and Professor Malini 
Anchan. Her specialization in Yakshagana 
was playing the female characters. 
Since her college days, 
Divyashree has participated 
a n d  w o n  l a u r e l s  i n 
Yakshagana competitions 
like Yakshothsava in SDM 
Law College, Ujire, Alva's 
V i s h w a  N u d i s i r i ,  a n d 
Yakshagana competition in 
Vijaya College, Mulki. She 

has more than 300 Yakshagana stage 
performances to her credit including the 
performance during the Lakshadeep-
othsava festival at Dharmasthala Shri 
Manjunatha Swamy Temple. Her artistry in 
playing the female characters got her the 
award for the Best Yakshagana Artist for 
playing the female roles in Yakshagana in 
one of the editions of Alva's Vishwa Nudisiri. 
She is also a trained Bharatanatyam dancer 
a n d  h a s  p e r fo r m e d  i n  m a ny d a n c e 
programmes. Going further, she has 
appeared in TV reality shows too. She won a 
prize in the 'Super Minute' reality show in 
Colors Kannada channel, was judged as 
Super Star in the 'Super Star' reality show on 
Star Suvarna channel, appeared as guest in 
'Prathibhanweshana' in Muktha, a Facebook 
page and 'Manada Maathu with Biruver 
K u d l a '  p r o g r a m m e 
organized by Biruver Kudla 
in Namma Kudla channel.
An amazing talent with 
great �nesse, Divyashree G 
Poojari is an example for 
young people to emulate, 
and an impetus for budding 
artists.



Summer Vacation Destinations

DARJEELING - GANGTOK
The earlier summer capital of India under the British Raj, 
Darjeeling has come of age as one of the most sought-after hill 
stations in India. Located in West Bengal, this scenic hill 
station is the perfect getaway for a romantic honeymoon. 
Nestled amidst acres of tea plantations, Darjeeling stands at 
the height of 2,050 meters above sea level, thus boasting a 
cool climate all year round. Over 86 tea estates in Darjeeling 
are responsible for producing the worldwide famous 
'Darjeeling Tea'. Have a cup of locally brewed chai at 
the tea estate, or get down amidst the planta-
tions to pluck a few teas leaves yourself; you are 
free to take your pick!
Incredibly alluring, pleasantly boisterous and 
wreathed in clouds - Gangtok, the capital of 
Sikkim, is one of the most popular hill 
stations in India. Lying at the height of 
1,650 meters above sea level, the town 
during its bright sunny days o�ers 
s p e c t a c u l a r  v i e w s  o f  M t . 
Kanchenjunga. From March to May, 
the blooming of wild Rhododen-
drons transforms the surrounding 
regions into vast �elds of colourful 
carpets. Its name means hill-top, Gangtok 
can be safely said to be one of the most 
beautiful hill stations in the country. With 
everything in just the right amount from a blend 
of cultural identities to urbanisation, Gangtok is a 
breathing and dynamic bit of paradise in the 
northeast. Gangtok and its surrounding regions are 
abundant in natural beauty and have various natural 
attractions.
Places of interest 
Darjeeling – Tiger Hill, Darjeeling Himalayan Railway, Peace 
Pagoda, Padmaja Naidu Himalayan Zoological Park.
Gangtok – Nathu La Pass, Rumtek Monastery, Do-Drul 
Chorten, Tashi View Point, Namgyal Research Institute of 
Tibetology, Tsomgo Lake, Ganesh Tok, MG Road. 
Special mention
Darjeeling Himalayan Railway – The Darjeeling Himalayan 

Railway also referred to as the DHR, and lovingly called the 
'Darjeeling Toy Train', is a 2 feet narrow gauge train that runs 
between New Jalpaiguri and Darjeeling, in West Bengal, India. 
A journey in the Darjeeling Toy Train has amazing sights with 
pleasing mountain views and passes by villages and local 
shops on the way, with children merrily waving at them. DHR 
provides signi�cant transport links between various parts of 
the Darjeeling hills and lower plains and is a piece of sheer 
engineering inventiveness and vision. How else can a small 

steam engine pull mini coaches up the steep mountains by 
overcoming almost unfeasible curves and gradients? This 
is perhaps why the Darjeeling Toy Train was declared a 
UNESCO World Heritage Site on 2 December 1999. A ride 
on such a heritage transport is no doubt a relaxing and 
charming one but is also prestigious because 

this train is what once provided the �rst 
and most impor-
t a n t  m o u n t a i n 

transportation link in 
the country. 
Nathu La Pass – This is 

a pass which connects Tibet 
with Sikkim at a height of 4,310 m. 

Nathu La Pass was once part of the 
ancient Silk Route. To 
visit this place, one 
needs to collect a 
permit from Gangtok 
a n d  o n l y  I n d i a n 
citizens are permitted 
to see the Indian side 
of the pass and that 

too just on Wednesdays, Thursdays, Saturdays and Sundays. 
You can also plan to visit Kalimpong, which is on the way to 
Gangtok or visit Pelling from Darjeeling and then to Gangtok.
How to reach from Bengaluru
By rail – Jalpaiguri in West Bengal. Two trains ply from 
Bengaluru to New Jalpaiguri – New Tinsukia Express on 
Tuesdays (and Agartala Humsafar Express on Tuesdays and 
Fridays. The journey by train is about 42 hours. Darjeeling is 
about 2.5 hours from New Jalpaiguri by road. Gangtok is 
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Planning for a summer vacation???  Want to escape the scorching summer heat?? 
India is replete with towering mountains, rolling hills, lush green valleys, exotic forests, 
sun-kissed beaches, and many other amazing places to visit during summer. Here are some 
of the recommended cool places across the length and breadth of India to explore, enjoy, 
rejuvenate, revitalize and have a memorable time with your near and dear ones far from 
your home sweet home.



about 3.5 hours 
from Darjeeling 
by road.
B y  a i r  – 
Bagdogra, West 
Bengal. AirAsia, 
S p i c e  J e t  a n d 
IndiGo operate 
d i r e c t  f l i g h t s 
from Bengaluru 
I n t e r n a t i o n a l 
A i r p o r t  t o 

Bagdogra. Duration – 3 hours. Darjeeling is about 2.5 hours 
from Bagdogra by road.
Recommended duration
6 to 7 days.
  LAKSHADWEEP ISLANDS
Lakshadweep is one of the world's most spectacular tropical 
island systems. Formerly known as Laccadive Islands, 
Lakshadweep translates to 'one hundred thousand islands' in 
Malayalam. Home to a few of the most beautiful and exotic 
islands and beaches of India, Lakshadweep lies 400km o� the 
southwest coast of the Arabian Sea.  It's made up of 12 atolls, 3 
reefs and 5 submerged banks out of which ten islands are 
inhabited. Lakshadweep is typically accessed from Kochi and a 
permit is required to visit Lakshadweep for all tourists 
including Indians. After the permit, Indians are permitted to 
visit all islands. Permits can be obtained from Kochi itself. 
Perhaps the charm of Lakshadweep islands lies in their 
remoteness. Far o� the beaten track, they attract no hordes of 
merrymakers to their shores. The islands, though all equally 
mystical and beautiful, each o�er a unique blend of tourist 
spots. Some islands have been promoted for diving and water 
sports, and still, others have been developed so that people 
enjoy the charm of relaxation. Lakshadweep is the best 
alternative for more expensive Seychelles and Maldives.
Places of Interest
Lakshadweep provides various opportunities for water sports 
and one can indulge in a sport of kayaking, sailing, speed 
boating, glass bottom boat rides, along with angling. It is one 
of the best places to indulge in scuba diving. Agatti, Kadmat 
and Bangaram are three islands with the perfect setting for it 
as the waters here are calm and have moderate currents. The 
dive sites mostly consist of sloping reefs, coral gardens, caves, 
shipwrecks and even drift diving. While Bangaram sees many 
visitors, Minicoy and Kadmat are quiet and remote, ideal for 
those who want to holiday in a serene setting. Lakshadweep is 
blessed with clean, creamy sand, the pristine beaches of 
Thinnakkara, coconut tree-lined shores and mirror-like inland 
lakes of Minicoy, coral reefs of Agatti. 

How to reach from Kochi
Lakshadweep can be reached by ships and flights operated 
from Kochi. For all tourist purposes, Kochi is the gateway to 
Lakshadweep.
Agatti islands can be reached by flight from Kochi. Alliance Air 
operate flights from Kochi. Flights to Kochi are available at 
most of the airports in India. The flight from Kochi to Agatti 
takes about 1.5 hours. From Agatti, boats are available to 
Kavaratti and Kadmat during the fair season from October to 
May. 
Seven passenger ships – MV Kavaratti, MV Arabian Sea, MV 
Lakshadweep Sea, MV Lagoon, MV Corals, MV Amindivi and 
MV Minicoy operate between Kochi and Lakshadweep. The 
passage takes 14 to 18 hours depending on the island chosen 
for the journey. The ships o�er di�erent classes of accommo-
dation - A/C First Class with two berth cabins, A/C Second 
Class with four berth cabins and push back/bunk class with 
A/C seating. MV Amindivi and MV Minicoy also o�er comfort-
able A/C seating ideal for a night's journey. 
Recommended duration
4 to 5 days.
  MAHABALESHWAR – PANCHGANI
Located in the Sahyadri Mountain Range, Mahabaleshwar is 
bestowed with one of the few evergreen forests in the 
country.  Apart from its strawberries, Mahabaleshwar is also 
well known for its numerous rivers, magni�cent cascades and 
majestic peaks. It is among the most sought-after weekend 
getaways from Pune & Mumbai. Mahabaleshwar is also a 
sacred pilgrimage place for Hindus as the Krishna River 
originates here. Once a summer capital of the British, the hill 
station of Mahabaleshwar comprises ancient temples, 

boarding sch-
ools, manicured 
and lush green 
d e n s e  fo re s t , 
waterfalls, hills, 
and valleys. 
D e r i v i n g  i t s 
name from the 
�ve hills surro-
unding it,
Panchgani is a 
p o p u l a r  h i l l 

station near Mahabaleshwar in Maharashtra, famous for its 
various sunset and sunrise points and scenic valley view. 
Located at an altitude of 1,334 meters, Panchgani is also 
known as Paachgani in Marathi, as the �ve hills that form the 
Sahyadri mountain ranges o�er Panchgani its name. The 
picturesque backdrop of hills on one side and coastal plains on 
the other makes for an amazing view. In the British era, the 
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place was treated as a summer resort and hence many 
colonial-period establishments can be seen here. Other than 
the verdant green valleys, and soothing environment, the red, 
juicy strawberries are a major attraction of Panchgani. Rightly 
known as the 'Strawberry Garden of India', the farms of 
Panchgani are full of enchanting views of luscious berries.
Places of interest
Mahabaleshwar – Elephant's Head Point, Chinaman's falls, 
Dhobi Waterfalls, Arthur's Seat, Wilson's Point, Venna Lake 
Mahabaleshwar Temple, Panchganga Temple.
Panchgani – Kaas Plateau, Table Land, Kate's Point, Mapro's 
Garden.
You may also plan to trek to Prathapgad Fort from 
Mahabaleshwar, try paragliding in Panchgani, and shop for 
strawberries and raspberries in Mahabaleshwar and 
Panchgani.
How to reach from Bengaluru
By rail – Satara. Three trains ply from Bengaluru to Satara – 
Shri Ganganagar Humsafar Express on Friday from 
Krishnarajapuram, Tirunelveli – Dadar Express from 
Yeshwanthpur Junction on Monday, Thursday and Friday, 
Garib Nawaz Express from Bengaluru Junction on Friday. The 
journey by train takes 18 to 22 hours. From Satara, 
Mahabaleshwar is about an hour's drive by road. 
By air – Pune Airport. Many low-cost carriers operate flights 
from Bengaluru to Pune. From Pune, Panchgani is about 
100km by road.
By road – Mahabaleshwar is about 800km from Bengaluru via 
Hubballi, Belagavi, Kohlapur, and Satara.
Recommended duration
4 to 5 days.
  SHILLONG
A beautiful city encircled by pine trees; Shillong is the capital 
of Meghalaya. It derives its name from Lei Shyllong, an idol 
worshipped at Shillong Peak. Standing as tall as 1496 meters, 
this hill station is known for its weather, picturesque locations 
and traditions. This place is also known as the 'Scotland of the 
East'. One can �nd descendants of the Khyrim, Mylliem, 
Maharam, Mallaisohmat, Bhowal and Langrim tribes.
Shillong is home to numerous waterfalls. The key reasons 
people visit Shillong are the exciting mountain peaks, crystal 
clear lakes, breathtakingly beautiful golf courses, cafes, and 
museums. Apart from the natural beauty, Shillong also acts as 
the gateway to Meghalaya, the state famous for heavy 
rainfalls, caving, tallest waterfalls, beautiful landscapes and 
amazing people and culture. Shillong, in particular, has been 
in the limelight for its jovial people and their culture. Interest-
ingly, Shillong has a very westernised culture, and it has a very 
young feel to it. Shillong is also famous as the music capital of 

India, as many prominent musicians have hailed from this 
place. Many music events keep happening throughout the 
year, making it a very lively place.
Places of interest
Elephant Falls, Sweet Falls, Shillong Peak, Umiam Lake, Police 
Bazar, Laitlum Canyons, Don Bosco Museum, Malki Forest. 
If you love to trek, try the 16 km-long David Scott Trail. Also, 
don't forget to visit Mawlynnong for its living root bridges 
(about 2.5 hours by road from Shillong), and Mawsynram, 
touted to be the wettest place on earth (about 2 hours by road 
from Shillong). 
Special mention
Mawlynnong – Mawlynnong is a small village situated around 
90 km from Shillong, and is also known as God's Own Garden. It 
was declared the cleanest village in Asia in 2003 by Discovery 
India which certainly makes it one of the most popular tourist 
destinations in the Indian state. Mawlynnong village is a 
community-based ecotourism initiative where the entire 
community made collective e�orts in making and maintaining 
the cleanliness of the village. Mawlynnong o�ers some of the 
most picturesque natural beauty with lush green valleys, 
crystal clear water in the river, an abundance of flowering 
orchids hanging from the trees and extremely clean roads 

which makes this 
small vil lage a 
worth v is i t ing 
destination for 
tourists visiting 
M e g h a l a y a . 
M a w l y n n o n g 
village also o�ers 
pleasant weather 
throughout the 
year and espe-

cially during monsoon, the village tends to extend its elegance 
which makes the visitors feel like heaven on earth. Apart from 
its cleanliness, Mawlynnong is also famous for its living root 
bridges, tribal locals having a 100% literacy rate with excep-
tional women empowerment and o�ering warm hospitality to 
the visitors. 
How to reach from Bengaluru
By rail – Guwahati in Assam by Guwahati Express from 
Bengaluru on Wednesday, Thursday and Friday. Duration – 4 
days. From Guwahati, Shillong is about 2.5 hours by road.
By air – Lokpriya Gopinat Bordoloi International Airport, 
Guwahati. Many low-cost carriers operate daily flights from 
Bengaluru to Guwahati. Duration – about 3 hours.
Recommended duration
6 to 7 days.
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Mangala Achievers Meet 2023
MCF organized an impressive award 
evening 'Mangala Achievers Meet 2023' 
for the channel partners at Mangaluru 
on 23rd February 2023 for their 
immense contribution to the sales and 
promotion of Mangala brand of chemi-
cals and fertilizers. Top 150 channel 
partners were chosen based on the 
volume of Mangala agri products sold by 
them in the past three years. These 
channel partners were from Karnataka, 
Kerala, Tamil Nadu, Andhra Pradesh, 
Telangana and Maharashtra. Top 
performing channel partners were 

felicitated and awarded the distin-
guished 'Mangala Achievers Award' on 
23rd February 2023 at Paradise Island, 
Mangaluru. A visit to the plant was 
arranged in the morning in which they 
were taken around the plants to show 
them the production of Mangala brand 
products. The Mangala Achievers Meet 
2023 was graced by Mr Nitin M Kantak, 
CEO, Mr T M Muralidharan, CFO, Mr S 
Girish, CMO, Mr P T Sudarshana, 
General Manager & Head of Sales, MCF 
executives, and 150 Mangala Channel 
Partners. 
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The winners (dealers) of the prestigious 
'Mangala Achievers Award' are – 
MCF  Topper
Rathod Fertilizers, Davangere (Bellary 
Region), Karnataka
MCF Runner-Up
Preetham Traders, Shivalli (Bengaluru 
Region), Karnataka
MCF Second Runner-Up
Desu Veeraiah Sons, Ongole (Kurnool 
Region), Andhra Pradesh
Bengaluru Region - Topper
Raghavndra Fertilizers, Pandavapura
Bengaluru Region - Runner-Up
Nataraja Fertilizers, Mandipet
Bellary Region - Topper
Sri Srinivasa Agro Traders, Davangere
Bellary Region- Runner-Up
Guruprasad Trading Company, Hospet
Hassan Region - Topper
Sri Venkateshwara Traders, Lingadahalli
Hassan Region- Runner-Up
H P Padmanabhaiah, Hassan
Hubli Region - Topper
Sri Balaji Fertilizers, Mahalingapura
Hubli Region- Runner-Up
Sri Siddarameshwara Agro Traders, 
Yadehalli

Raichur Region - Topper
Sri Veerabhadreshwara Agro Kendra, 
Yadagiri
Raichur Region- Runner-Up
Basaveshwara Krishi Seva Kendra, 
Devadurga
Coimbatore Raichur Region - Topper
Thirmagal Agro Corporation, Erode
Coimbatore Region- Runner-Up
S r i  K a r p a g a  V i n a y a k a  Tra d e r s , 
Chinnasalem
Coimbatore Region - Kerala State 
Topper
Malabar Chemicals & Fertilizers, 
Kannur
Kurnool Region - Topper
Sri Venkateshwara Fertilizers, Adoni
Kurnool Region- Runner-Up
Dharani Traders, Jadcherla
Aurangabad Region -  Maharastra 
State - Topper
M a n t r i  K r i s h i  S e v a  K e n d r a , 
Manjarsumbha
Aurangabad Region -  Maharastra 
State - Runner - UP
N r u s i n h a  K r i s h i  S e v a  K e n d r a , 
Ambajogai
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¥ÀgÀw ªÀÄAUÀuÉ
vÀÄ¼ÀÄ£Ár£À ¥Àæ¹zÀÞ ©ÃqÀÄUÀ¼À°è MAzÁzÀ 
¨ÉÆlÄÖ¥Ár ©Ãr£À §¯Áè¼À ̈ É¼ÀUÉÎ JzÀÄÝ UÀzÉÝUÉ 
¤ÃgÀÄ PÀlÖ®Ä ºÉÆÃzÁUÀ MAzÀÄ ªÀÄÄ½ ºÀÄ°è£À 
UÀÄr¸À°£À ªÀÄÄA¢£À ºÀ®¹£À PÀmÉÖ ªÉÄÃ¯É PÀÄ½vÀ 
M§â¼ÀÄ ¸ÀÄAzÀgÀªÁzÀ ºÉtÚ£ÀÄß PÀAqÀ. CªÀ¼ÀÄ 
PÉÆÃ® PÀlÄÖªÀ ªÉÄÊAzÀ¥ÀgÀªÀ£À ºÉAqÀw ¥ÀgÀw 
ªÀÄAUÀuÉ JAzÀÄ D¼ÀÄUÀ½AzÀ w½zÀÄPÉÆAqÀ.
CªÀ¼À ̧ ËAzÀAiÀÄðPÉÌ ªÀÄgÀÄ¼ÁzÀ §¯Áè¼À CªÀ¼ÀÄ 
vÀ£ÀßªÀ¼ÁUÀ¨ÉÃPÉA§ §AiÀÄPÉ¬ÄAzÀ £ÉÃgÀªÁV 
CªÀ¼ÀÄ PÀÄ½wzÀÝ PÀmÉÖAiÀÄ §½ §AzÀÄ PÀÄ½vÀ. 
¥ÀgÀw ªÀÄAUÀuÉ ¸ÀgÀæ£ÉzÀÄÝ ªÀÄ£É M¼ÀUÉ ºÉÆÃV 
¨ÁV®Ä ºÁQPÉÆAqÀ¼ÀÄ. ¨ÁV®Ä vÉgÉzÀAvÉ M 
vÁÛ¬Ä¹zÀ §¯Áè¼À" £ÁªÀÅ eÉÆvÉAiÀiÁV ºÀ®¹£À 
PÀmÉÖAiÀÄ°è PÀÄ½vÀÄ ¸ÀgÀ¸ÀªÁqÀÄvÁÛ J¼ÉAiÀÄ 
¥ÀAZÉÆÃ½ «Ã¼ÀåzÉ¯ÉUÉ ¨ÉuÉÚ ¸ÀÄtÚ ¸ÀªÀgÀÄvÁÛ 
PÀnÖ£À ºÉÆUÉ ¸ÉÆ¥ÀÄà dVAiÀÄÄªÀ ¨Á" JAzÀÄ 
PÀgÉzÀ. "£À£Àß UÀAqÀ J¯É CrPÉ vÀgÀ¨ÉÃPÀÄ, £Á£ÀÄ 
w£Àß¨ÉÃPÀÄ "JAzÀ¼ÀÄ ¥ÀgÀw. ¹nÖUÉzÀÝ §¯Áè¼À ¤£Àß 
UÀAqÀ §AzÀgÉ ©ÃrUÉ §gÀ° JAzÀÄ ºÉÃ½ 
zÁ¥ÀÄUÁ®Ä ºÁPÀÄvÀÛ ©ÃrUÉ £ÀqÉzÀ.
¸Àé®à ºÉÆwÛ£À¯ÉèÃ ºÁ¼É vÀgÀ®Ä ºÉÆÃzÀ ¥ÀgÀªÀ 
ºÉÆgÀºÉÆvÀÄÛ ªÀÄ£ÉUÉ §AzÀ.¥ÀgÀªÀ¤UÉ ¥ÀgÀw 
ªÀÄtÂÚ£À UÀzÀÝzÀ°è UÀAf §¼À¹zÀ¼ÀÄ. ºÀÄ½ 
ªÀiÁ«£À «Är G¦à£ÀPÁ¬Ä 
£ÉAaPÉÆ¼ÀÄîvÁÛ UÀAqÀ ºÉAqÀw 
UÀAf PÀÄrzÀgÀÄ. "§¯Áè¼ÀgÀÄ 
©ÃrUÉ §gÀ ºÉÃ½zÁÝgÉ" 
JAzÀ¼ À Ä . ¥ Àg Àª À GlÖ 
§mÉÖAiÀÄ°è §¯Áè¼ÀgÀ ©ÃrUÉ 
£ Àq Éz À .§¯Á è¼ À  ©Ãr£ À 
ZÁªÀrAiÀÄ vÀÆUÀÄAiÀiÁå¯É 
AiÀÄ°è PÀÄ½wzÀÝ. "ªÉÄÊAzÀ £ÀªÀÄä 
vÉÆÃlzÀ §AUÀ¨Á¼ÉAiÀÄ UÉÆ£É PÀqÉAiÀÄ¨ÉÃPÀÄ. 
¨ÉÆlÄÖ¥Ár ©Ãr£À°è ªÀÄAUÀ¼ÀªÁgÀ ºÉÆ¸À 
¨sÀÆvÀPÉÌ £ÉÃªÀÄ DUÀ¨ÉÃPÀÄ.¤Ã£ÀÄ ̈ sÀÆvÀ PÀlÖ¨ÉÃPÀÄ 
JAzÀÄ §¯Áè¼À C¥ÀàuÉ ªÀiÁrzÀ. ¥ÀgÀªÀ M¦à 
ªÀÄ£ÉUÉ ªÀÄgÀ½zÀ.
£ÉÃªÀÄzÀ ¢£À §AvÀÄ. ¥ÀgÀªÀ £ÉÃªÀÄPÉÌ ¨ÉÃPÁzÀ 
¸Àg ÀP ÀÄU À¼ À£ ÀÄß eÉÆÃr¹zÀ. §ÄnÖAi ÀÄ£ÀÄß 
vÀ¯ÉUÉÃj¹PÉÆAqÀ. ¥ÀgÀw vÉA§gÉAiÀÄ£ÀÄß ºÉUÀ°UÉ 
Kj¹PÉÆAqÀ¼ÀÄ. E§âgÀÄ §¯Áè¼À£À ©ÃrUÉ 
§AzÀgÀÄ. ¥ÀgÀªÀ MqÉAiÀÄjUÉ PÉÊªÀÄÄVzÀ. vÀAzÀ 
CrPÉ ºÁ¼ÉUÀ¼À£ÀÄß eÉÆÃr¹ zÉÆqÀØ UÁvÀæzÀ 
CtÂAiÀÄ£ÀÄß ¹zÀÞ ªÀiÁrzÀ. EzÀgÀ°è K£ÉÆÃ 
C¥À±ÀPÀÄ£ÀªÀ£ÀÄß PÀAqÀ ¥ÀgÀw PÀtÂÚÃgÀÄ ¸ÀÄj¸ÀÄvÁÛ 
CtÂAiÀÄ C®APÁgÀPÉÌ ¨ÉÃPÁzÀ PÉA¥ÀÄ Q¸ÁÌgÀ 
ºÀÆUÀ¼À£ÀÄß PÉÆAiÀÄÄÝ ªÀiÁ¯É PÀnÖzÀ¼ÀÄ. CtÂAiÀÄ 
C®APÁgÀªÁ¬ÄvÀÄ. §¯Áè¼À ¥ÀgÀªÀ¤UÉ JuÉÚ 

PÁAiÀÄ ©lÄÖ ªÀiÁAiÀÄPÉÌ ¸ÀAzÀªÀgÀ ºÀÈzÀAiÀÄ PÀ®PÀÄªÀ PÀxÉUÀ¼ÀÄ
§Æ¼Àå ¤ÃrzÀ. ¥ÀgÀªÀ vÀ¯ÉUÉ JuÉÚ ElÄÖ «ÄAzÀÄ 
§AzÀ. ªÀÄÄRPÉÌ CgÀzÀ¼À ºÀaÑPÉÆAqÀ.PÁ°UÉ 
UÀUÀÎgÀ Ej¹PÉÆAqÀ. ¨É¤ßUÉ CtÂ Kj¹PÉÆAqÀ. 
¥ÀgÀw ªÀÄAUÀuÉ vÉo§gÉ ¨Áj¸ÀÄvÁÛ ºÁqÀzÀ£À 
¥ÁqÀ Ý£ À ºÁqÀ vÉÆqÀVzÀ¼ÀÄ . £ÉÃªÀÄ 
DgÀA¨sÀªÁ¬ÄvÀÄ. §¯Áè¼À MªÉÄä ¥ÀgÀªÀ£À ªÀÄÄR 
E£ÉÆßªÉÄä ¥ÀgÀwAiÀÄ ªÀÄÄR £ÉÆÃqÀÄvÁÛ 
ª À Ä ÄU À Ä¼ À Ä £ ÀP À Ì .¨ s ÀÆv À P Àn Öz À ¥ Àg Àª À 
DªÉÃ±ÀUÉÆAqÀÄ PÀÄtÂAiÀÄÄvÀÛ PÀ¼ÀzÀ°è ¤AvÀ. 
§¯Áè¼À ©Ãr£À G¥ÀàjUÉ ¸ÀgÀ¸ÀgÀ KjzÀ. 
e É Æ Ãq À Ä £ À ½ P É A i À Ä  P É Æ Ã«  »rz À . 
V½¸ÀÆªÉ¬ÄAzÀ ¥ÀgÀªÀ¤UÉ FqÀÄ ElÄÖ 
PÉÆÃ«AiÀÄ PÀÄzÀÄgÉ J¼ÉzÀ.¥ÀgÀªÀ£À JzÉUÉ UÀÄAqÀÄ 
vÀUÀ° ©zÀÄÝ C¸ÀÄ ¤ÃVzÀ. ¥ÀgÀw UÀAqÀ£À ºÉtzÀ 
ªÉÄÃ¯É ©zÀÄÝ UÉÆÃ¼ÉÆÃ JAzÀÄ 
CvÀÛ¼ÀÄ.
D U À  C ° è U É 
§AzÀ §¯Áè¼À 

ªÉÆ¸À¼É PÀtÂÚÃgÀÄ ¸ÀÄj¹zÀ. "DzÀzÁÝ¬ÄvÀÄ. 
C¼À¨ÉÃqÀ. ¤£Àß UÀAqÀ ̧ ÀvÀÛgÀÆ £À£Àß ̧ Á«gÀªÀÄÄr 
D¹Û ¤£ÀUÉ PÉÆqÀÄvÉÛÃ£É. EA¢¤AzÀ ¤Ã£ÉÃ £À£Àß 
F ¨ÉÆlÄÖ ¥Ár ©Ãr£À gÁtÂ JAzÀ. "DUÀ° 
§¯Áè¼ÀgÉ, £À£Àß UÀAqÀ£À avÉAiÀÄ£ÀÄß ©Ãr£À 
ªÀÄÄA¢£À ¨ÁQ ªÀiÁgÀÄPÀzÉÝAiÀÄ°è DUÀ¨ÉÃPÀÄ. 
©Ãr£À ªÀiÁ«£À ªÀÄgÀ, ºÀ®¹£À ªÀÄgÀ PÀrzÀÄ 
PÁµÀÖ ªÀiÁqÀ¨ÉÃPÀÄ. ¤ÃªÀÅ GqÀÄªÀ ¥ÀmÉÖ, vÀ¯ÉUÉ 
PÀlÄÖªÀ dj gÀÄªÀiÁ®Ä, PÉÆgÀ½UÉ ºÁPÀÄªÀ 
¥ÀzÀPÀzÀ ºÁgÀ, ̈ É½îPÀnÖ£À ¥ÀlÖzÀ RqÀÎ J®èªÀ£ÀÄß 
vÀAzÀÄ ¥ÀgÀªÀ¤UÉ vÉÆr¸À¨ÉÃPÀÄ. ºÉtPÉÌ GtÄÚªÀ 
ªÀÄÄr CQÌ, w£ÀÄßªÀ vÉAV£ÀPÁ¬Ä ¤ÃqÀ¨ÉÃPÀÄ " 
JAzÀ¼ÀÄ. §¯Áè¼À NqÉÆÃr ºÉÆÃV vÀ£Àß J¯Áè 
MqÀªÉ ªÀ¸ÀÄÛªÀ£ÀÄß vÀAzÀÄ ºÉtzÀ ªÉÄÃ¯É ElÖ. " 
E£ÉßÃPÉ vÀqÀ ªÀÄAUÀuÉ PÉÊ »rzÀÄ £À£Àß G¥ÀàjUÉ 
KgÀÄ" J£ÀÄßvÁÛ£É. DUÀ ¥ÀgÀw" §¯Áè¼ÀgÉÃ,ºÉtzÀ 
¹AUÁgÀªÁ¬ÄvÀÄ. £À£Àß ¹AUÁgÀ ªÁUÀ¨ÉÃPÀ®è! 
¤ªÀÄä ºÉAqÀw GqÀÄªÀ ¥ÀmÉÖ ¹ÃgÉ, gÀ«PÉ, PÉÆgÀ¼À 
PÀjªÀÄtÂ, ªÀÄÆV£À ªÀÄÆUÀÄw, PÉÊAiÀÄ §¼É,PÁ® 
UÉeÉÓ, ¸ÉÆAlzÀ ¥ÀnÖ, dqÉAiÀÄ dqÉ ©¯ÉèUÀ½AzÀ 
£Á£ÀÄ zÀÄBRzÀ ¹AUÁgÀ ªÀiÁrPÉÆ¼Àî¨ÉÃPÀÄ" 
JAzÀ¼ÀÄ. §¯Áè¼À JzÀÄÝ ©zÀÄÝ vÀ£Àß ºÉAqÀwAiÀÄ 

J¯Áè MqÀªÉ ªÀ¸ÀÄÛUÀ¼À£ÀÄß vÀAzÀÄ ªÀÄAUÀuÉUÉ 
PÉÆlÖ.¥ÀgÀw GlÄÖ ¹AUÁgÀªÁzÀ¼ÀÄ. 

avÉUÉ ªÀÄÆgÀÄ ¸ÀÄvÀÄÛ §AzÀ¼ÀÄ. PÉÊ 
ªÀÄÄVzÀ¼ÀÄ. avÉUÉ ¨ÉAQ 

ElÖ¼ÀÄ. PÀëtzÀ°è zsÀUÀzsÀUÀ£É 
Gj A i À Ä Ä ª À  a v É U É 

ºÁjzÀ¼ÀÄ.
¨ÉlÄÖ¥Ár §¯Áè¼À£À JzÉ zÀ¸ÀPï JA¢vÀÄ. 

¤AvÀ ¨sÀÆ«Ä ¨Á¬Ä ©lÖAvÁ¬ÄvÀÄ DPÁ±À 
vÀ¯É ªÉÄÃ¯É ©zÀÝAvÉ D¬ÄvÀÄ." £Á£ÀÄ §AiÀÄ¹zÀ 
ºÉtÄÚ £À£Àß PÉÊUÉ ¹UÀ°®è. £À£Àß ©Ãr£À ¸ÀPÀ® 
¸ÀA¥ÀvÀÄÛ §Æ¢AiÀiÁ¬ÄvÀÄ. E£ÀÄß £Á¤zÀÄÝ 
¥sÀ®ªÉÃ£ÀÄ? "JAzÀÄ GjAiÀÄÄªÀ avÉUÉ ºÁjzÀ. 
avÉAiÀÄ ̈ ÉAQAiÀÄ°è GjzÀÄ ºÉÆÃzÀ.
zÉÊªÁZÀgÀuÉAiÀÄ ªÀÄÆ®PÀæªÀÄ »ÃVzÉ.
GvÀÛgÀ ¢QÌUÉ ¨ÁVgÀÄªÀ vÉAV£ÀªÀÄgÀ¢AzÀ 
vÉAV£ÀPÁ¬ÄAiÀÄ£ÀÄß ¨sÀÆ«ÄUÉ ¸Àà±Àð DUÀzÀAvÉ 
QvÀÄÛ, CzÀ£Àß ¹¥Éà ©r¸ÀzÉ ±ÀÄzÀÞ ¨Á«AiÀÄ 
¤ÃjAzÀ vÉÆ¼ÉzÀÄ gÀÄAzÀ£ÀzÀ PÀmÉÖ CxÀªÁ 
vÀÄ¼À¹PÀmÉÖAiÀÄ ªÀÄÄAzÉ MAzÀÄ ªÀÄuÉ ElÄÖ CzÀgÀ 
ªÉÄÃ¯É ¨Á¼É PÉÆr Ej¹ vÀzÀ£ÀAvÀgÀ D 
vÉAV£ÀPÁ¬ÄAiÀÄ ̧ ÀtÚ ¹¥Éà vÉUÉzÀÄ dÄlÄÖ ªÀiÁr 
¨Á¼É J¯ÉAiÀÄ ªÉÄÃ¯É EqÀ¯ÁUÀÄvÀÛzÉ.
£ÀAvÀgÀ Hj£À¯ÉèÃ ¹UÀÄªÀ PÁqÀ PÉÃ¥ÀÄ® 
ºÀÆªÀ£ÀÄß CzÀPÉÌ ºÁQ, AiÀiÁªÀ zÉÊªÀªÀ£Àß £ÀªÀÄUÉ 
£ÀA§¨ÉÃQzÉAiÉÆÃ CzÀgÀ ºÉ¸ÀgÀ£Àß PÀgÉzÀÄ 
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GzÁºÀgÀuÉUÉ ̧ Áé«Ä ¥ÀAdÄ°ð CxÀªÁ ̧ Áé«Ä 
dÄªÀiÁ¢ JAzÀÄ PÀgÉzÀÄ ªÀÄ¢¥ÀÄ«£À ªÀÄÆ®PÀ 
zÉÊªÀªÀ£Àß D vÉAV£ÀPÁ¬ÄUÉ DPÀµÀðuÉ 
ªÀiÁqÀ¯ÁUÀÄvÀÛzÉ. E°è gÁdAzÉÊªÀªÁzÀgÉ JgÀqÀÄ 
vÉAV£ÀPÁ¬Ä ºÁUÀÆ ¨ÉÃgÉ zÉÊªÀªÁzÀgÉ MAzÀÄ 
vÉAV£ÀPÁ¬Ä.UÀÄ½UÀ ¸ÀÄ®¨sÀzÀ°è §gÀÄªÀªÀ£À®èzÀ 
PÁgÀt DvÀ¤UÉ eÉÆvÉAiÀÄ°è MAzÀÄ PÀPïð 
¥ÀÄ½AiÀÄ£Àß EqÀ¯ÁUÀÄvÀÛzÉ.
£ ÀAv Àg Àz À° è z É Êª ÀP É Ì DªÉÃ± À §j¸ÀÄª À 
¥ÀÆeÁjAiÀÄ£Àß PÀgÉzÀÄ DvÀ¤UÉ ªÀÄ£ÉAiÀÄ CxÀªÁ 
HgÀ »jAiÀÄgÀÄ JuÉÚ ¤Ãr £ÀAvÀgÀ, MAzÀÄ 
ErÃAiÀÄ CqÀPÉ »AUÁgÀ ¤Ãr DvÀ£À ªÉÄÃ¯É 
eÉÆÃUÀ (zÀ±Àð£À) §gÀÄªÀAvÉ ªÀiÁqÀ¯ÁUÀÄvÀÛzÉ. 
D zÀ±Àð£ÀzÀ°è zÉÊªÀ C°èUÉ §A¢gÀÄªÀ §UÉÎ 
SÁvÀj¥Àr¸À¯ÁUÀÄvÀ ÛzÉ. £ÀAvÀgÀ eÉÆÃUÀzÀ 
ªÀiÁtÂAiÀÄ bÁªÀtÂ ªÀÄÆ®PÀ zÉÊªÀzÀ°è CjPÉ 
ªÀiÁr, zÉÊªÀPÉÌ ªÀÄ£ÉªÀÄAZÀ«£À ªÀÄÆ®PÀ 
DgÁzsÀ£ÉAiÉÆÃ CxÀªÁ PÀ°è£À ªÀÄÆ®PÀ DgÁzsÀ£É 
ªÀiÁqÀ¨ÉÃPÉÆÃ JAzÀÄ PÉÃ¼À¯ÁUÀÄvÀÛzÉ. £ÀAvÀgÀ D 
±ÀQÛ PÁAiÀÄ ©lÄÖ ¥ÀÄ£ÀB vÉAV£ÀPÁ¬ÄUÉ 
¸ÉÃgÀÄvÀÛzÉ. eÉÆÃUÀ ¨sÀj¸À®Ä ±ÀPÀÛj®èzÀ §qÀªÀgÀÄ 
PÉÃªÀ® ¥ÁæxÀð£ÉAiÀÄ ªÀÄÆ®PÀªÉÃ D «¢üAiÀÄ£Àß 
¥ÀÆgÉÊ¸ÀÄwÛzÀÝgÀÄ.
£ÀAvÀgÀzÀ°è MAzÀÄ ¸ÀtÚ vÉAV£ÀUÀjAiÀÄ PÉÆlå ( 
vÉAV£À UÀj¬ÄAzÀ ¤«Äð¹zÀ PÉÆÃuÉAiÀÄ°è ) 
CxÀªÁ ºÁ®Ä §gÀÄªÀ ªÀÄgÀzÀ°è  D 
vÉAV£ÀPÁ¬ÄAiÀÄ£Àß £ÉÃvÁr¹ zÉÊªÀPÉÌ ¥ÁæxÀð£É 
ª À i Áq À ÄvÁ Û  £ ÀA§¯ÁU À Äv À Ûz É .  £ ÀAv Àg À 
C£ÀÄPÀÆ®ªÁzÁUÀ M¼ÉîAiÀÄ ¢£À ¤zsÀðj¹ zÉÊªÀPÉÌ 
ªÀÄÄUÀ,RqÀì¯É ¤ªÀiÁðt ªÀiÁr £ÀAvÀgÀ CzÀ£Àß 
ªÀÄ£ÉUÉ vÀAzÀÄ vÀÄ¼À¹PÀmÉÖAiÀÄ JzÀÄjj¹ CzÀgÀ 
ªÉÄÃ¯É, ¨sÀvÀÛ ZÉ°è vÉAV£ÀPÁ¬Ä Ej¹ £ÀAvÀgÀ 
§mÉÖ¬ÄAzÀ ªÀÄÄaÑ EqÀ¯ÁUÀÄvÀÛzÉ.
D §mÉÖ AiÀiÁªÀÅzÀÄ UÉÆvÉ ÛÃ ? ºÉtPÉÌ 
ºÉÆ¢¸À¯ÁzÀ §mÉ ÖAi À Ä£ À ß ¸ À ä±Á£ À¢AzÀ 
»A¢gÀÄV¹ vÀAzÀÄ CzÀ£Àß ªÀÄrªÁ¼ÀgÀÄ ¸ÀUÀtÂ 
¤ÃgÀ°è MAzÀÄ¢£À C¢ÝlÄÖ ±ÀÄzÀÞUÉÆ½¹ 
£ÀAvÀgÀzÀ°è D §mÉÖAiÀÄ£ÀÄß zÉÊªÀUÀ¼À PÀ®±À 
¥ÀæwµÉ×AiÀÄ ¢£À ªÀÄÄUÀ,RqÀì¯É ,UÀAmÉ ªÀÄÄZÀÑ®Ä 
ºÁUÀÆ fÃnUÉAiÀÄ §mÉÖAiÀiÁV §¼À¸ÀÄwÛzÀÝgÀÄ. 
vÀÄ¼ÀÄ£ÁqÀ°è ªÀÄrªÁ¼ÀjUÉ zÉÊªÀ¸ÁÜ£ÀzÀ°è 
CZÀðPÀgÀ ¸ÁÜ£À. vÀÄ¼ÀÄªÀgÀ ºÀÄlÄÖ ¸ÁªÀÅ ºÁUÀÆ 
zsÁ«ÄðPÀ ¥ÀæQæAiÉÄUÀ¼À°è ªÀÄrªÁ¼À d£ÁAUÀzÀ 
¥ÁvÀæ zÉÆqÀØzÀÄ, CªÀgÀ£Àß ±ÀÄzÀÞzÀ zÀ®åAvÉgï 
JAzÀÄ PÀgÉAiÀÄ¯ÁUÀÄvÀÛzÉ.
±Á±ÀévÀªÁV zÉÊªÀªÀ£ÀÄß £É¯ÉAiÀiÁV¸À®Ä ªÀÄgÀÄ¢£À 
¥ÀAZÀ¨s ÀÆvÀU À½UÉ zÉ ÊªÀ¸ÁÜ£ ÀzÀ°è ¥ÀAZÀ 
wæPÉÆÃ£ÀªÀ£Àß zÉÊªÀzÀ ¥ÀÆeÁjUÀ¼ÀÄ ©r¸ÀÄvÁÛgÉ. 
±ÉÃr ºÀÄr §¼À¹ ªÀÄAqÀ® §gÉzÀÄ, CzÀgÀªÉÄÃ¯É 
PÀ®±À«j¸À¯ÁUÀÄvÀÛzÉ. zÉÊªÀ ¸ÁÜ£ÀzÀ MPÉÌ¯ÉÎ 
ªÀÄÆgÀÄ, LzÀÄ CxÀªÁ UÀjµÀ× MA¨sÀvÀÄÛ 
PÀ®±ÀUÀ¼ÀÄ ªÀiÁvÀæ CzÀQÌAvÀ ªÉÄÃ°£À PÀ®±ÀªÉ¯Áè 

zÉÃªÀjUÉ. 
F PÀ®±ÀªÀ£Àß ¥À æwµÁ×¦¹ £ÀAvÀgÀzÀ°è 
ªÀÄ£ÉªÀÄAZÀªÀÅ CxÀªÁ PÀ°è£À ªÉÄÃ¯É PÀ®±À±ÀÄ¢Þ 
ªÀiÁqÀ¯ÁUÀÄvÀÛzÉ.EzÉ®èªÀ£ÀÄß ªÀiÁqÀÄªÀÅzÀÄ 
£ÉÃ«ÄvÀ ¥ÀÆeÁjAiÉÄÃ ºÉÆgÀvÀÄ ̈ ÁæºÀätgÀ®è , 
zÉÊªÀPÉÌ ºÉÆÃªÀÄ EqÀÄªÀÅzÀÄ PÀÆqÁ ¥ÀÆeÁj. 
©r¹zÀ wæPÉÆÃ£ÀUÀ¼À ªÀÄÄAzÉ MAzÀÄ ¹ÃAiÀiÁ¼À 
EqÀ¯ÁUÀÄvÀÛzÉ CzÀÄ ¨sÀÆvÀUÀ¼À C¢ü¥Àw 
vÀÄ¼ÀÄ£ÁqÀ ¨ÉªÉÄðjUÉ. ¨Á¼É J¯ÉAiÀÄ°è CQÌ 
ºÁUÀÆ vÉAV£ÀPÁ¬Ä §r¹ EqÀÄªÀÅzÀÄ 
vÀÄ¼ÀÄªÀgÀ D¢zÉÃªÀ ̈ ÁªÀÄPÀÄªÀiÁgÀ¤UÉ. PÀ®±ÀzÀ 
eÉÆvÉ PÉÃ¥ÀÄ® ºÀÆ, vÀÄ¼À¹ zÀ¼À ,vÀÄA¨É ºÀÆ, 
¦AUÁgÀ , UÀjPÉ PÉÆr ºÁUÀÆ ªÀiÁ«£ÀPÉÆr 
,ºÀ®¹£ÀPÉÆr §¼À¸À¯ÁUÀÄvÀÛzÉ ºÁUÀÆ PÀ®±ÀPÉÌ 
ºÁ®Ä,±ÀÄzÀÞ ¨Á«AiÀÄ ¤ÃgÀÄ, vÀÄ¥Àà ºÁUÀÆ 
J¼À¤ÃgÀÄ vÀÄA§¯ÁUÀÄvÀÛzÉ. 
PÀ®±ÀªÀ£Àß ¨sÀÆvÉÆPÉÌ®Ä ªÀiÁqÀÄªÀ ¢£À F 
ªÀÄÄUÀªÀÄÆwð EqÀ¯ÁzÀ eÁUÀPÉÌ vÀAzÀÄ CzÀgÀ 
ªÉÄÃ¯É ¥ÉÆæÃQë¹ eÉÆvÉUÉ PÀÄ¢ð¤ÃgÀÄ ¥ÉÆæÃQë¹ 
, vÉAV£ÀPÁ¬ÄAiÀÄ£Àß MqÉzÀÄ ±ÀQÛAiÀÄ£ÀÄß ªÀÄÄUÀPÉÌ 
ªÀUÁð¬Ä¸À¯ÁUÀÄvÀÛzÉ. £ÀAvÀgÀ zÉÊªÀzÀ ¥ÁwæUÉ 
eÉÆÃUÀ ¨sÀj¸À¯ÁUÀÄvÀÛzÉ D ¸ÀAzsÀ¨sÀðzÀ°è 
PÀÄlÄA©PÀgÀ ªÀÄzsÉå CxÀªÁ HgÀªÀgÀ ªÀÄzsÉå 
AiÀiÁªÀÅzÁzÀgÀÆ £ÁåAiÀÄzÀ (©ü£Áß©ü¥ÁæAiÀÄ) 
«ZÁgÀ«zÀÝgÉ CzÀ£Éß¯Áè ¥ÀjºÀj¹ £ÀAvÀgÀ 
eÉÆÃUÀzÀ CAzÀgÉ zÀ±Àð£ÀzÀ ªÀÄÆ®PÀ ¥ÀÆeÁj 
D ¥ÀjPÀgÀUÀ¼À£Àß M¼ÀVgÀÄªÀ ªÀÄ£ÉªÀÄAZÁ«UÉ 
vÀAzÀÄ Ej¸ÀÄvÁÛg É  EzÀ£À ß MmÁÖV 
zÉÊªÀªÀÄAqÀ® C£ÀÄßvÁÛgÉ.C°èUÉ zÉÊªÀzÀ ¥ÀæwµÉ× 
ªÀÄÄV¬ÄvÀÄ.
z É ÊªÁgÁzs À£ ÉU É ªÀÄÄU À ¸ ÉÃjP ÉÆArzÀÄ Ý 
«±À éP Àª ÀÄð ¸ Àª ÀÄÄzÁAi ÀÄ v ÀÄ¼ ÀÄ£ÁrUÉ 
§AzÀªÉÄÃ¯É CzÀgÀ ªÉÆzÀ®Ä ªÀÄÄUÀ«®èzÉÃ 
PÉÃªÀ® vÉAV£ÀPÁ¬ÄAiÀÄ ªÀÄÆ®PÀªÉÃ ºÁUÀÆ 
PÀ°è£À ªÀÄÄSÁAvÀgÀ DgÁzsÀ£É £ÀqÉAiÀÄÄwÛvÀÄÛ 
CzÀÄ MAzÀxÀðzÀ ¥À æPÀÈwAiÀÄ DgÁzsÀ£É. 
vÉAV£ÀPÁ¬ÄAiÀÄ ¹¥ÉàUÉ JuÉÚ ºÁQ ºÉÆUÉ K½¹ 
zs ÀÆ¥À ¤ÃqÀ¯ÁUÀÄwÛvÀÄ Û .vÁ¸É ,qÉÆÃ®Ä 
¸ÉÃjPÉÆArzÀÄÝ PÀÆqÁ £ÀAvÀgÀzÀ°è ªÉÆzÀ®Ä 
P É Ãª À®  v É A§g É  ª À i Á v À æ  P É Æ Ã®P É Ì 
§¼ÀPÉAiÀiÁUÀÄwÛvÀÄÛ, FVÃUÀ §AUÁgÀzÀ ,¨É½îAiÀÄ 
C t Â  , ¯ É Æ Ã º À z À  ¥ À j P À g À U À ¼ À Ä 
¸ É ÃjP ÉÆArª É A i À i Áz À g ÀÆ  ª ÉÆz À® Ä 
zÉÊªÁgÁzsÀ£É C£ÀÄßªÀÅzÀÄ §ºÀ¼À ¹A¥À¯ï 
DVzÀÄÝ AiÀiÁªÀ §qÀªÀ£ÀÆ DgÁ¢ü¸ÀÄªÀ 
¹ÜwAiÀÄ°èvÀÄÛ.
»AzÉ zÉÃªÀ¸ÁÜ£ÀªÀ£ÀÄß ªÀÄÆ®¢AzÀ vÀAzÀÄ 
¨ÉÃgÉqÉ £ÀA§¨ÉÃQzÀÝgÉ CxÀªÁ zÉÊªÀ¸ÁÜ£ÀªÀ£Àß 
f Ãu É Æ Ã ðz Á Þ g À  ª À i Á q À ¨ É Ã Q z À Ý g É 
"zÉÊªÀªÀÄAqÀ®" ªÀiÁqÀÄªÀ PÀ æªÀÄ«vÀ ÛAvÉ. 
ªÀÄÆ®¢AzÀ AiÀiÁPÉ §zÀ¯ÁªÀuÉ ªÀiÁqÁÛgÉ 

CAzÀg É GzÁºÀg Àu ÉU É ¥ ÀtA§Æj£À 
ºÁ§ðgï ¤ªÀiÁðt ªÉÃ¼É «ÃgÀ¨s ÀzÀ æ 
z É Ã ª À ¸ Á Ü £ À ª À £ À ß  ¹ z À Þ P À m É Ö U É 
¸ÀÜ¼ÁAvÀgÀUÉÆ½¸ÀÄªÁUÀ C°è£À «UÀæºÀzÀ ¥Áæt 
ªÀUÁðªÀuÉAi ÀÄ£À ß ªÉÊ¢PÀ «zsÁ£ÀU À¼ À°è 
ªÀiÁqÀ¯Á¬ÄvÀÄ, zÉÊªÀªÀ£Àß eÁUÀzÀ ªÀÄtÄÚ 
v ÉU Éz À ÄP ÉÆAqÀÄ º ÉÆÃU À Äª À P À æª À Äz À° è 
ºÉÆÃzÀgÀÆ, zÉÊªÀ ªÀiÁvÀæ ºÉÆÃUÀ®Ä PÉÃ¼À¯ÉÃ 
E®è .C°è zÉÊªÀªÀÄAqÀ® ªÀiÁrzÀÝgÉÆÃ 
E®èªÉÇÃ JA§ÄzÀÄ  w½¢®è. DzÀgÉ EA¢UÀÆ 
dÄªÀiÁ¢§Al vÀ£Àß EgÀÄ«PÉAiÀÄ£Àß ºÁ¨Áðgï 
M¼ÀUÀqÉ vÉÆÃj¸ÀÄwzÁÝ£É JAzÀÄ  §®èªÀgÀÄ  
ºÉÃ¼ÀÄªÀÅzÀ£ÀÄß PÉÃ½zÉÝÃ£É.FUÀ zÉÊªÀªÀÄAqÀ® 
Ai ÀiÁjU É U ÉÆwÛz É JAzÀg É UÁ æ«ÄÃt 
¨sÁUÀzÀ°ègÀÄªÀ PÉ®ªÉÃ PÉ®ªÀÅ d£ÀUÀ½UÉ ªÀiÁvÀæ 
EzÀ£ÀÄß AiÀiÁgÁzÀgÀÆ CzsÀåAiÀÄ£À ªÀiÁr 
ª À Ä ÄAz À Äª Àj¹z Àg É ª À iÁv À æ  ª À Ä ÄA¢£ À 
d£ÁAUÀPÀÆÌ ªÀiÁ»w ¹UÀ§ºÀÄzÀÄ.
zÉÊªÀPÉÌ ºÉÆÃªÀÄ ±ÉÃrAiÀÄ gÀAUÉÆÃ° ºÁQ 
ºÀ®¹£À PÀnÖUÉAiÀÄ°è EzÀÄªÀgÉÃ£ÀÄ PÉÃ½zÉÝÃ£É. 
C¸À°UÉ zÉÊªÀPÉÌ  zsÀÆ¥À ªÀiÁvÀæ JvÀÛ®Ä ªÀiÁvÀæ 
CªÀPÁ± À«g À Äª À Åz À Ä .Dg Àw  ¨ É¼ ÀU À®Ä  
CªÀPÁ±À«®è.
 ¥Áæt¥ÀæwµÁÖ¥À£É ªÀÄÆ®PÀ PÀÆj¸À¯ÁzÀ 
zÉÃªÀgÀ «UÀæºÀzÀ ¸ÀÄvÀÛ EgÀÄªÀ ZÉÊvÀ£ÀåªÀ£Àß 
DgÀwUÉ DPÀ¶ð¹ CzÀ£Àß CAUÉÊ ªÀÄÆ®PÀ 
zsÀ£ÁvÀäPÀ ±ÀQÛ £ÀªÀÄä zÉÃºÀ ̧ ÉÃgÀÄªÀAvÉ ªÀiÁqÀ®Ä 
DgÀw JvÀÄÛªÀÅzÀÄ DzÀgÉ zÉÊªÀzÀ ±ÀQÛ EgÀÄªÀÅzÀÄ 
D ªÀÄtÚ°è. ªÀÄÄUÀ zÉÊªÁ¨sÀgÀtªÁzÀgÀÆ CzÀPÉÌ 
«± ÉÃµ À ¸ ÀAz s À¨ s Àðz À° è ª ÀiÁv À æ  z É Êª À 
DªÁºÀ£ÉAiÀiÁUÀÄªÀAxÀzÀÄÝ.ºÁUÁVAiÉÄÃ zÉÊªÀzÀ 
ªÀÄÄUÀUÀ¼À£Àß ̈ sÀAqÁgÀªÀÄ£ÉAiÀÄ°è ElÄÖ , GvÀìªÀ 
¸ÀAzsÀ¨sÀðzÀ°è ¨sÀAqÁgÀ ªÉÄgÀªÀtÂUÉ ªÀÄÆ®PÀ 
¸ÁV , zÉÊªÀ¸ÁÜ£À ̧ ÉÃgÀÄªÀ PÀæªÀÄ EgÀÄªÀÅzÀÄ. 
GeÉ ¨sÀ¸Àä ¥ÉÆæÃPÀëuÉ ªÀiÁr zÉÊªÀ¸ÁÜ£ÀªÀ£Àß 
ªÀÄrªÁ¼ÀgÀÄ ±ÀÄzÀÞ ªÀiÁqÀÄwÛzÀÝgÀÄ. CzÉÃ jÃw 
zÉÊªÀPÉÌ zsÀÆ¥À JvÀÄÛªÀ C¢üPÁgÀ zÉÊªÀPÉÌ  £ÉÃ«ÄvÀ 
¥ÀÆeÁjUÉ ªÀiÁvÀæ, DzÀgÉ D¥ÀvÁÌ®zÀ°è 
±ÀÄzÁÞZÁgÀzÀ°ègÀÄªÀ ©®èªÀ ¸ÀªÀÄÄzÁAiÀÄzÀ 
ªÀåQÛUÉ AiÀiÁªÀÅzÉÃ zÉÊªÀPÉÌ ¸ÉÃªÉ ªÀiÁqÀÄªÀ 
C¢üPÁgÀ EgÀÄvÀÛzÉ.

¯ÉÃRPÀgÀÄ : ²æÃªÀÄw GµÁ ¥Àæ«Ãuï
©. J¸ï. ¹, JªÀiï. J (PÀ£ÀßqÀ)

¯ÉÃR£À IÄt : qÁ. UÁAiÀÄwæÃ  £ÁªÀqÀ
(vÀÄ¼ÀÄ  ¥ÁqÀÝ£ÀUÀ¼À  ¯ÉÆÃPÀ)
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Jessica Anna, daughter of Ms 
Jacinta Sylvia Sequeira, married 
Loyal D'Souza on 5th January 
2023. Best wishes for a fun-filled 
future together. Dr.  Madhu Nimbalkar,  Deputy 

Manager – QC, was the degree of 

Doctor of Philosophy in October 2022. 

by National Institute of Technology 

Surathkal, Karnataka, for the thesis 

submitted 'Synthesis and Investigation 

o f  Z i r c o n i u m  M e t a l - O r g a n i c 

F r a m e w o r k s  f o r  A d s o r p t i o n 

Application'. 
For the unversed, Metal-Organic 

Frameworks (MOF) are solid materials 

with regular honeycomb-like structures 

– a little like the steel frame of a 

skyscraper – which can be prepared in 

the laboratory from organic molecules 

which form the links between metal 

atoms. A MOF is a type of solid material 

that is highly porous and behaves like a 

sponge, capable of soaking up vast 

quantities of a specific gas molecule, 

such as Carbon Dioxide, Hydrogen, 

Natural Gas etc. To put it in simple 

words, one teaspoon of this porous 

material has the surface area of a 

football field!!!
Way to go Dr. Madhu. Congratulations 

on your achievement.

Mohammed Nadeem Shaikh, 
Manager – Electrical, successfully 
passed the Energy Manager 
examination conducted of Bureau 
of Energy Efficiency, Government 
of India in October 2022. He is 
now a certified Energy Manager. 
Further, he is also appearing for 
Energy Auditor examination 
conducted by BEE.
Congratulations Nadeem. Wish 
you the very best.

छोटी सी थी वो दुिनया, जब हम थे छोटे, 

हाँ थी चीज़� छोटी, िजनसे जुडी �ई कुशी थी

सबसे बड़ी।

नजाने �ा था वो 1 और 2 �पये म�,

जो दादा दादी देते,

िजसे लगता जैसे सारी दुिनया हमारी।

वो आंगन भी था छोटा सा

जहां दो�ो ंके संग खूब होती म�ी।

िनकलते थे  �ूल के िलए, मगर �कते वो

इमली के पेड़ के नीचे

जहां एक तरफ से हम िकया करते प�रबाजी,

वह दूसरे तरफ से खूब डांटित वो बूढ़ी नानी।

न जाने �ा था उस इमली के �ाद म�,

िजसके िलए हम रोज तरसते थे।

हाँ थे सबके घर छोटे से ज�र

हाँ आया करती थी सबके घर छोटी सी कमाई

ना था िकिसको उसका इ�

बस था सबको इंतजार वो पल का,

जब सब िमलकर खेलते लगोरी।

हाँ कभी कभी होजती थी थोड़ी सी लड़ाई

जो िनकल देते सब गु�ा गािलयो ंम�,

िफर से दो�ी होती  िबना ��ाई

िजसके बाद, िफर से शु� होती वही यारी

और िमलके पढाई।

ना जाने �ा था उस बचपन म� 

िजसके सामने अब लगने लगा है हर पल िफका।

हाँ  हो गए ह� हम अब बड़े

हाँ सभी ने कमाई है बड़ी नौकरी

बस नही ंरहा वो छोटा आंगन, ना रही वो म�ी

ÍpÉकर गए है ितनको ंकी तरह सब ,

बस उ�ी ंयादो ंम� टहलते है अब ।

वो जो घंटो ंका िकराया चुकाके साइिकल चलाना,

सुबह उठके 'मह�िनसा' टीचर के

यहां  �ूशन जाना,

�ेज पे खड़े �ए जोर से �ेयर पढ़ना,

वो एक पी.टी पी�रयड के िलए 'ए' और 'बी' 

से�न का तरसना,

और लाइन म� खड़े रहकर बस 'कं�ूटर' को देखना।

सोचते �ए लगता है अब,

काश िफर से छोटे हो जाए हम सब

और उन पलो ंको िफर से िजए अब ।

सच म�, िकतनी छोटी और खूबसूरत थी

वो दुिनया हमारी।

छोटी सी दिनया ु
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Name : JAIPRAKASH A B 
Date of joining : 9 January, 2023 
Position : O�icer Finance
Job location : Bangalore, Karnataka 
Native place : Harihara,Karnataka
Interests : Photo editing,
playing games, cooking

Name : MOHAMMED THANVEER P 
Date of joining :  23 January, 2023
Position : Asst. Manager Marketing
Job location : Kottayam, Kerala
Native place : Manjeri, Kerala
Interests : Traveling, watching movies
Talents : Teaching

Name : YOGISH KUMAR B
Date of joining :  2 January, 2023
Position : Sr. Engineer Instrumention
Job location : Mangalore, Karnataka
Native place :  Uppinangadi, Karnataka
Interests : Reading books
Talents : Drawing

Name : GANESH H.
Date of joining : 2 January, 2023  
Position : Engineer Instrumention
Job location : Mangaluru, Karnataka 
Native place : Kundapura, Karnataka
Interests : Playing cricket, kabaddi
Talents : Artist

Name : MURALIDHARA M
Date of joining : 2 January, 2023
Position : Sr. Engineer Instrumention
Job location : Mangalore Karnataka
Native place : Shibaje, Karnataka
Interests : Reading books

Name : PRAVEEN BIRADARGOUDAR
Date of joining :  17 January, 2023
Position : Management Trainee Marketing
Job location : Gadag, Karnataka
Native place : Belagavi, Karnataka
Interests : Writing lyrics, sports
and reading
Talents : Sportsman.

Name : SIDDHARAM VITTHAL SOLANKAR
Date of joining :  17 January, 2023
Position : Assistant Manager Marketing
Job location :  Bijapur, Karnataka
Native place :  Bijapur, Karnataka
Interests : Reading and playing volleyball 
Talents : Artist (drawing)

Daylight Zone

Twilight Zone

Muralidhara Pai B
Deputy Manager, Instrumentation

February 2023
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P V Paramesh
Senior O�icer, QC & E

March 2023



The Mangala Vartha Quiz Contest
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Identify the event in history shown in each photograph.

Cognite

Send your answers to these questions to mangala.vartha@adventz.com within 15th May. The winner with highest correct answers wins 
a handsome prize. Multiple winners will share the prize. Name of the winner will be revealed in the next issue of Mangala Vartha. 

Entries received after the deadline will not be considered.



Come March, and it is the jackfruit 
season in India. A waft of the smell of 
ripeing jackfruit �lls our mouth with 
water. Salt n' Pepper presents some of 
the easy-to-make tasty dishes that can 
be prepared using jackfruit. Try these 
dishes and delight your taste buds.

Jackfruit cutlet

Ingredients
§ Tender ripe jackfruit flesh - 200 grams
 (jackfruit about a month old ripe would be better).
§ Onion – 2 medium sized
§ Green chilly – 1 
§ Ginger – 1 inch
§ Garlic - 6 pods
§ Turmeric powder - 1 table spoon 
§ Garam masala powder – 1 table spoon
§ Bread crumbs – 100 grams
§ Jackfruit seed powder – 100 grams
§ Coriander leaves, curry leaves and pudina leaves – about  

50 grams each 
§ Corn flour - 100 grams 
§ Coconut oil – as required for deep frying
§ Salt for taste 

Preparation
Ÿ Cut the ripe jackfruit flesh into small pieces. 
Ÿ Smash the garlic pods and ginger. In a frying pan, sauté 

the jackfruit pieces in 2 tablespoon coconut oil with �nely 
chopped onion, green chilli, ginger and garlic for about 2 
minutes.

Ÿ Add salt, turmeric powder, garam masala powder. Sauté 
till the raw smell of the masala goes o�. 

Ÿ Add jackfruit seed powder and sauté for about a minute. 
Ÿ Add �nely chopped coriander, pudina and curry leaves.
Ÿ Put o� the flame. Allow the mixture to cool for about 5 

minutes.
Ÿ Take a portion of the mixture and roll them into a ball. 

Place the roll on a flat surface and using a rolling pin make 

the rolls into patties. Use corn flour and water to prevent 
the mixture from sticking onto the flat surface.

Ÿ Coat the patties evenly on all sides with bread crumbs. 
Leave it aside for about 5-10 minutes.

Ÿ Heat the oil in deep fry pan and fry the patties until they 
are golden brown.

Serve them hot with green chutney or any other dip of your 
choice.

            Jackfruit seed chutney powder

Ingredients
§ Jackfruit seeds - 1 kg
§ Grated dry coconut – 2 cups
§ Red chilly – 100 grams
§ Coriander seeds – 50 grams
§ Black pepper corns – 50 grams 
§ Urad dal – 50 grams
§ Yellow dal – 50 grams 
§ Red chilly powder, fenugreek powder, jeera powder, hing 

– a pinch
§ Lemon leaves – 10 leaves
§ Curry leaves – 10 stems
§ Ginger – 1-inch
§ Tamarind - as required
§ Urad dal – 50 grams
§ Yellow dal – 50 grams 
§ Salt for taste

SALT 
N' 

PEPPER
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Preparation
Ÿ Grind the jackfruit seeds till it forms a smooth powder.
Ÿ On a frying pan, fry the jackfruit seed powder and grated 

dry coconut well on a low flame for about 5 minutes. Put 
o� the flame and keep the mixture aside.

Ÿ On another frying pan, fry all the other ingredients except 
salt and tamarind for about 2 minutes. Put o� the flame 
and allow the mixture to cool for about 5-10 minutes. After 
the mixture has cooled, grind it in a dry mixer into a coarse 
mix. Do not add water.

Ÿ Now add the fried jackfruit seed powder and grated dry 
coconut mixture into the same mixer. Mix the ingredients 
well. Add tamarind and salt and grind the mixture again 
till the consistency of your choice.

Your jackfruit chutney powder is ready. Add ghee or 
coconut oil to the chutney powder and eat it with along 
with dosa and idly.

Jackfruit payasam 

Ingredients
§ Ripe jackfruit pieces – 1 kg
§ Grated white jaggery – 400 grams
§ Ghee – 100 grams
§ Cardamom powder – a pinch
§ Raisins and cashew nuts – 50 grams
§ Dry coconut pieces or grated coconut – 2 cups
§ A pinch of salt

Preparation
Ÿ Cook jackfruit pieces in a pressure cooker with little water 

up to 2 whistles until soft. 
Ÿ Grind them into a smooth paste in a mixer.
Ÿ Grind the coconut into �ne paste and make 2 separate 

extracts of thick and thin consistency.
Ÿ Add the thin coconut milk extract to the jackfruit paste 

and boil it in low flame.
Ÿ Add jaggery and pinch of salt. Boil it till the mixture 

becomes consistent in its thickness.
Ÿ Add the thick coconut milk and stir well. Put o� the flame. 
Ÿ Add cashew and raisins roasted in ghee. Finally, sprinkle 

the cardamom powder.

Your jackfruit payasam is ready to be served.

                                                Jackfruit wine 

Ingredients
§ Ripe jackfruit pieces – 1 kg
§ Sugar – 750 grams
§ Cinnamon, cardamom, clove, broken wheat grains – 50 

grams each
§ Lukewarm water – 1 litre
§ Jaggery – 250 grams

Preparation
Ÿ Put the jackfruit pieces in a pan.
Ÿ Add sugar, jaggery and warm water into the pan. 
Ÿ Boil the mixture till the jackfruit pieces become soft and 

pulpy.
Ÿ Put the cinnamon, cardamom, clove and broken wheat 

grains in a white muslin cloth and tie the ends of the cloth 
to form a small ball.

Ÿ Dip the muslin cloth ball into the boiling mixture. Switch 
OFF the flame. Transfer the contents along with the 
muslin cloth ball to another deep bottom vessel or a pot.

Ÿ Cover the mouth of the vessel with a muslin cloth and 
secure it along the mouth tightly.

Ÿ Using a dry wooden spoon stir the mixture every day once 
for 10 days.

Ÿ After 10 days, pour the mixture into a sieve and collect the 
liquid in a clean, dry bottle. Close the lid of the bottle.

Ÿ Keep the bottle away from sunlight in a cool dark place for 
a month.

Your jackfruit wine is ready.

Note
§ Straining the wine is a biggest and delicate task since 

jackfruit pulp leaves a very �ne residue. So you need to 
have a very �ne sieve or strainer. Pour the wine in the 
strainer and leave it like that. Do not use a spoon to force 
the wine to get strained. Leaving it just like that takes 
time to strain but you will get clear wine.

§ All utensils / vessels that come directly in contact with the 
wine must be thoroughly sterilised. 
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The leather ball cricket team of Mangalore Chemicals & Fertilizers participated in the 
KSCA – Third Division Tournament 2022-23 season hosted by Karnataka State 
Cricket Association-Mangalore Zone. The tournament was held from 15 December 
2022 to 17 January 2023 with 16 elite cricket teams participating from various cricket 
clubs across Mangalore Zone. 
MCF locked horns with mighty Chakravarthi Cricket Club, Kundapura in the �nals and 
was eventually crowned as the winners of the KSCA – Third Division Tournament 
2022-23 season by beating the opposition by 128 runs and becoming the �rst-ever 
title winners in the history of MCF. The team remained unbeaten throughout the 
tournament and was promoted to play in Second Division of KSCA-Mangalore Zone 

for the year 2023-24. Nithin Kumar Ullal, 
Deepak Ramesh and Allan C Salis were 
among the stand out performers in the 
big �nale of the tournament.
The �nal match was held on 17 January 
2023 at Father Mullers Hospital and 
Medical College, Deralakatte. MCF won 
the toss, and elected to bat �rst in the 
big �nals. MCF scored 251 runs losing 6 
wickets in 50 overs. Nithin Kumar Ullal 
scored an unbeaten 103* in 115 balls and 
Deepak Ramesh scored 63 runs in 94 
balls. Chasing the target, the opposition 
was bowled out modestly for 123 runs in 
32 overs. Allan C Salis picked up 4 
wickets, and Rajeev and Nithin Kumar 
Ullal bagged 2 wickets each.
MCF registered 3 centuries in the 
tournament, where 2 of them were 
contributed by Nithin Kumar Ullal and 
one came out from the bat of Rajeev R. 
Nithin Kumar Ullal was the best of the 
batters throughout the tournament 
scoring 383 runs in 6 matches with a 
strike rate of 87.84. Rajeev was the best 
of the Bowlers in the tournament for 
MCF picking up 16 wickets by bowling at 
an Economy of 4.35.

Pirates have won their maiden MCF Premier League Title defeating the Warriors by 6 
wickets, courtesy of opening partnership of 35 runs from the openers Deepak 

MCF Premier League 2023 Ramesh and Vinay and some late 
�reworks from emerging teenager 
Naveen Krishna.
In the big �nale, Pirates won the toss, 
electing to �eld �rst and restricted the 
Warriors at 84 for 7 in 8 overs. The 
Pirates chased the 85-run target with 4 
balls to spare in an unforgettable 
contest.
Naveen Krishna was adjudged Man of 
the Match for his �ery knock of 34 runs 
in 13 balls. Ishan Baglody, the youngest 
player in the league bagged Best 
Bowler, Ashwin was named the Best 
Batsman and Shravan Suvarna was 
named as the Player of the Tournament.
MPL 2023 was held at Padua College 
Ground, Nanthoor on 18 and 19 February 
2023 comprising of  7 teams across MCF 
in the �rst of its kind cricket carnival 
e v e n t  a n d  i t  w a s  o r g a n i z e d  b y 
Mechanical Maintenance Section.

KSCA 3rd Division Tournament 2022-23

Howzat !!!
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