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1.6.2022மும்பை  நகரத்தார்1 மும்பை 
மதா் மின்னி்ழ் மலர்-1  இ்ழ்-2  ஜூன் 1, 2022

நகரத்தார் 
உலககங்குமுள்ள வதாசகப் கபைருமககளுககு,
அன்பான வணக்கங்கள். ‘மும்் ந்கரத்பார்’ என்ற மின 
இ்ழின மு்ல் இ்ழுககு நீங்கள் க்கபாடுத் வரவவற்பு 
எங்க்ைகெல்்பாம மகிழ்ச்சியில் ஆழ்ததி திககுமுக்கபாட 
கெய்து விடடது. உ்க்கஙகும சுமபார் 25 ஆயிரம 
வபாெ்கர்்க்ைச் கெனறு அ்டந்திருககும எனறு நமபுகிவ்றபாம. 
மும்் ந்கரத்பார்்களிடம இவவைவு தி்ற்ம்கள் ஒளிந்து 
இருககி்ற்பா? எனறு நபாங்கவை ஆச்ெரிெப்டும அைவிற்கு 
்ங்கள் தி்ற்ம்க்ை ்் து்்ற்களிலும  ்கபாண்பிதது 
இருககும அ்னவருககும எங்கைது வபாழ்தது்கள், 
நனறி்கள்.
இந்் மினனி்்ை எப்டி வமலும கமருகூடட்பாம எனறு 
்் ஆவ்பாெ்ன்கள் வந்து க்கபாண்டிருககின்றன. 
அவற்்்றகெல்்பாம வரும இ்ழ்்களில் கெெல்்டுத் 
முெற்சிககிவ்றபாம.

அன்பைதான வணககங்களுடன்... 
சசதுரதாமன் சதாத்ப்பைன் மற்றும ஆசிரியர் குழுவினர்.

ñ£î I¡Qî›  ð‚è‹ & 84 ñô˜ & 1  Þî› & 4  Ý‚vì 1, 2022

àôªèƒ°ºœ÷
õ£êèŠ ªð¼ñ‚èÀ‚°,
Ü¡ð£ù õí‚èƒèœ. “º‹¬ð ïèóˆî£˜” 
I¡QîN¡ ï£¡è£õ¶ ªõOf´ àƒèœ ¬èèO™ 
îŸ«ð£¶ Þ¼‚Aø¶. ªî£ì˜‰¶ ð®ˆ¶ Ýîó¾ 
î¼õîŸ° ï¡Pèœ.

º‹¬ð ñ‚èœ ñ¬ö¬ò Iè¾‹ M¼‹¹õ£˜èœ, 
ñ¬ö»‹ º‹¬ð ñ‚è¬÷ Iè¾‹ M¼‹¹‹. Þîù£™ 
õ¼ì‰«î£Á‹ îõø£ñ™ ü§¡ ºî™ ªêŠì‹ð˜ õ¬ó 
ªðŒ¶ º‹¬ð ñ‚è¬÷ ñA›„C èìL™ Í›è 
ªêŒ»‹, Cô êñòƒèO™ ªõœ÷‚ èìLL½‹...

Þ‰î ñ¬ö ªðŒ»‹ ð¼õˆF™, Üì£¶ ñ¬ö 
ªðŒî£½‹, Mì£¶ “H‚Q‚” â¡Á â™«ô£¼‹ 
Ü¼A½œ÷ ²ŸÁô£ îôƒèÀ‚° H‚Q‚ ªê¡Á 
õ¼õ£˜èœ. Ü¶ «ð£ô Þ‰î õ¼ì‹ º‹¬ð 
ïèóˆî£˜ êƒè‹ ãŸð£´ ªêŒF¼‰î H‚Q‚AŸ° 
²ñ£˜ 100 «ð˜ Þ‰î Þ¬ìMì£î ñ¬öJ½‹ Í¡Á 
ðvèO™ ªê¡Á õ‰î£˜èœ. êƒèˆF¡ ¶¬í 
î¬ôõ˜ ñEè‡ì¡ î¬ô¬ñJ™ å¼ °¿ Iè„ 
CøŠð£è ãŸð£´è¬÷ ªêŒF¼‰î¶. Ü¶ ðŸPò 
ªêŒF Ü´ˆî ð‚èƒèO™... 
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ïèK¡ º‚Aòñ£ù ÞìˆF™, Üöè£ù ï™ô 
õêFèœ ªè£‡ì º‹¬ð ïèóˆî£˜ M´F CøŠð£è 
ï¬ìªðŸÁ‚ ªè£‡®¼‚Aø¶. º‹¬ð‚° ²ŸÁô£, 
õEè ê‹ð‰îñ£è õ¼‹ ïèóˆî£˜èœ Þ‰î õêF¬ò 
ðò¡ð´ˆF‚ ªè£œ÷ «õ‡´A«ø£‹.

õö‚è‹ «ð£ô º‹¬ð ïèóˆî£˜èO¡ ¬èõ‡í‹ 
Þ‰î Þî› º¿õ¶‹ ªîO‚èŠð†®¼‚Aø¶. ð®ˆ¶ 
àƒèœ è¼ˆ¶‚è¬÷ ªîKM»ƒèœ.

Þ‰î Þî¬ö ªñ¼«èŸø «ò£ê¬ùèœ ðô õ‰¶ 
ªè£‡®‚A¡øù. ðô ¶¬øèO½‹ Fø¬ñè¬÷ 
è£‡HˆF¼‚°‹ º‹¬ð ïèóˆî£˜èœ Ü¬ùõ¼‚°‹ 
âƒè÷¶ õ£›ˆ¶‚èœ, ï¡Pèœ.

õ£êè˜èÀ‚°‹, M÷‹ðóî£ó˜èÀ‚°‹ âƒè÷¶ 
ï¡Pèœ.

Ü¡ð£ù õí‚èƒèÀì¡...

«ê¶ó£ñ¡ ê£ˆîŠð¡
ñŸÁ‹ ÝCKò˜ °¿Mù˜
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BNSCA 
Monsoon Picnic

More than 100 participants aged 
2 to 80 years, in 3 AC 35 seater 
buses set out to Igatpuri on the 
23rd of July 2022 at 6.15 am. A 
clear morning sky after a long 
spell of rains and an enthusiastic 
spirit brought people to their 
respective boarding points well 
ahead of time.
All converged at a point to meet and 
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greet over tea and distribute breakfast 
packets. There was some shuffling of 
passengers, kids with kids and elders with 
elders shifting buses. Fun started even 
inside the bus with dancing and singing and 
light hearted chat.
 Our first spot was Bhavali waterfalls where 
the showers pulled us into the small shelters 
for piping hot Maggie and some roasted 
corn. The sight around with the dam and 
waterfalls was mesmerising. A short walk to 
the waterfalls was thrilling and fun, with the 
topsy turvy pathway giving way for some 
scenic display of love and care among 
couples.
Reboarded the bus and reached our D spot 
the Ashoka waterfalls, which is a descent 
down the hill on well-built yet steep steps.
Everyone with no age bar,  got wet either by 
dipping into the falls or just standing nearby 
with the gentle drizzle from the waterfalls 
and enjoyed the flow, like how water is one 
be it from any source, so did everyone feel 
close, caring and helping each other be safe 
and enjoy.
Rain God was kind enough in letting us have 
the already late lunch on the sideways of 
the road outside Ashoka waterfalls. The food 
quality was no compromise, a detailed menu 
from Nasik was relished by one and all. The 
buses served as dress changing spots as 
well. And the fresh team got back to bus 
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after a group photo.
The already ordered evening snack vadapav 
and tea was served in the bus and dinner 
packets of roti subji handed over to members. 
Thus a full day of fun and frolic, thrill and joy 
filled not only our hearts but our stomachs too.
Thanks to the team of untiring volunteers 
(Picnic Sub Committee:  Anuradha 
Meiyappan, R Muthuveerappan, Sami 
Chidambaram, V Palaniappan TCS, Vijay 
Shanmugam, Balaji Paramasivam, S 
Annamalai ( Nasik), M Ramasamy, Sevugan 
Chetty and R Manikantan) this dream picnic 
came true. We could see children forgetting 
their parents and enjoying the company of 
the newly made friends. The long term wish 
of getting our children together was achieved 
that day. I am sure they will look forward to 
each other’s company in future and come out 
of homes to viduthi for other events too. There 
were people asking when the next picnic 
would be and some who weren’t part of it 
preparing themselves to attend the next at the 
earliest.

R.Manikantan
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Cø£õò¬ô„ «ê˜‰î 
ê£ˆîŠð ªê†®ò£˜ 
ñè¡ Ü‡í£ñ¬ô 
ªê†®ò£˜ Üõ˜èœ, 
Þôƒ¬è‚°  
ªê¡Á æ˜ Ý¡eèŠ 
ðE¬ò º®ˆ¶ 
õ‰F¼‚Aø£˜ 
â¡ø£™ 
I¬èò£è£¶.

ã¿ õòFL¼‰¶ 
Þôƒ¬èJ«ô 
õ÷˜‰¶, 
ò£›Šð£íˆF™ 
è™ÖKŠ ð®Š¬ð»‹ 
Chartered 
Accountancy 
ð†ìˆ¬î»‹ ªðŸø 
Þõ˜ H¡ù˜  
«õ¬ô‚è£è î¡ 
32‹ õòF™ 
Þôƒ¬è¬ò M†´ 

ªõO«òP 40 Ý‡´èÀ‚°‹ «ñô£è èùì£M™ 
õCˆ¶õ¼‹  Ü‡í£ñ¬ô ªê†®ò£˜ Üõ˜èœ 

ÿôƒè£ è‹ð¬÷J™
ªê†®ñè¡ «è£M½‚°
CøŠð£ù °ìº¿‚°

èF˜«õô£»î ²õ£I 
«è£J™
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Þôƒ¬èJ™ è‹ð¬÷ â¡Â‹ áK™ èF˜«õô£»î 
²õ£I «è£J¬ô º¿¬ñò£èŠ ¹¶ŠHˆ¶, ñ£˜„ 
23 Ü¡Á °‹ð£H«ûè‹ â¡Â‹ °ìº¿‚° 
Mö£¾‹, 48 ï£†èœ ñ‡ìô ÜH«ûèº‹,  «ñ 
10‹ «îF Ü¡Á ñ‡ìô ÜH«ûè‹ Ì˜ˆF ªêŒ¶ 
ªõŸPèóñ£è ï£´ F¼‹H àœ÷£˜.

Ü‡í£ñ¬ô ªê†®ò£˜ Üõ˜è¬÷ Þ¶ °Pˆ¶ 
«ð†® è£µ‹ õ£ŒŠ¹ A¬ìˆ¶ ðô ÜPò 
îèõ™èœ ÜP‰¶ ªè£œ÷ º®‰î¶.

Þ‰î «è£J™ è‹ð¬÷ ïèóˆF™  1834 Þ™ 
ïèóˆî£ó£™ è†ìŠð†ì¶. Þ‰î «è£J™ à¼õ£è 
º‚Aò è£óíñ£è Þ¼‰îõ˜èO™ ªè£Šðù£ð†® 
J™ àœ÷ PL. M. M. °´‹ðº‹, Ü‡í£ñ¬ô 
ªê†®ò£˜ Üõ˜èO¡ °´‹ðº‹ Ý°‹.

ÞõK¡ î‰¬îò£˜ F¼. ê£ˆîŠð ªê†®ò£˜ Üõ˜èœ  
40 Ý‡´èÀ‚° º¡ù˜ G˜õ£è‹ ªêŒî 
è£ô‹õ¬ó  Ü¬ùˆ¶‹ CøŠð£è Þ¼‰î¶.  Üõ˜ 
G˜õ£è‹ ªêŒî êñòˆF™ 1981 õ£‚A™ è¬ìCò£è 
«è£J½‚° °‹ð£H«ûè‹ ïì‰î¶î£¡. 

Üî¡ H¡ù˜ «è£J¬ô  G˜õ£è‹ ªêŒò 
ò£¼I™ô£ñ™, èõQŠ¹‹ Þ™ô£ñ™ «è£J™ 
CFô‹ Ü¬ì‰¶ õ¼‹ ªêŒF ÜP‰î 
Ü‡í£ñ¬ô ªê†®ò£˜ Üõ˜èO¡ ñùF™ å¼ 
Mî ã‚è‹ õó àì«ù èùì£ML¼‰¶ Þôƒ¬è 
F¼‹H «è£J¬ô ¹¶ŠH‚è å¼ èI†®¬ò 
Ü¬ñˆî£˜. Ýù£™ èI†®J¡ «õè‹ F¼ŠF 
ÜO‚è£îî£™, e‡´‹ Þôƒ¬è õ‰î£˜.. ªê¡ø£˜. 

ÞŠð®ªòù Ý‡´‚° Þó‡´ º¬ø âù 
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ªî£ì˜‰¶ 12 õ¼ìƒèœ Þôƒ¬è õóŠ «ð£è 
Þ¼‰îî£™ ÜšõŠ«ð£¶ èI†® G˜õ£èˆFù¬ó»‹ 
êK ªêŒ¶ ªè£‡´‹, ïì‚°‹ «õ¬ôè¬÷ 
á‚°M‚è¾‹, GF Fó†ì¾‹ âù Ü¬ùˆ¬î»‹ 
Üõó£™ ªêšõ«ù º®‚è º®‰î¶. ªð¼‹ð£½‹ 
Þ‰FòŠ ðòíˆ¬î»‹ Þôƒ¬èŠ ðòíˆ¬î»‹ 
å¡ø£è îù¶ °´‹ðˆ¶ì¡ «ñŸªè£‡ì¶, 
áK½œ÷ àø¾è¬÷»‹, «è£J¬ô»‹  
¹¶ŠHˆ¶‚ ªè£œ÷ ã¶õ£è Þ¼‰î¶ âù ªê£™L 
ñA›‰î£˜.

«è£J™ ¹ùó¬ñŠ¹ «õ¬ô ªî£ìƒAò¶‹ 
Ý˜‚Aò£ôT ®ð£˜†ªñ¡† ÝçŠ ÿôƒè£,  
(Archaeology Department of Sri Lanka) ªê†®ï£†®¡ 
è¬ôò‹êˆ¶ì¡ Þ¼‰î Þ‰î‚ «è£M¬ô 
å¼ ¹ó£îù‚ «è£Mô£èŠ Hóèìù‹ ªêŒ¶ 
î¡Â¬ìò «ñŸð£˜¬õJ¡ W›  ªè£‡´ 
õ‰F¼‚Aø¶. Þôƒ¬èJ¡ ªî£™ªð£¼œ 
Ýó£Œ„Cˆ ¶¬øJ¡ W› «è£J™ õ‰îîù£™, 
Üõ˜èO¡ åŠ¹î½ì«ù«ò â™ô£Š ðEèÀ‹ 
ïìˆîŠð†ìù. ¸µ‚èñ£ù «õ¬ôèÀ‚°‹ 
Ãì Üõ˜èO¡ ðEò£÷˜èœ àìQ¼‰îù˜. 
ªî£™ªð£¼œ Ýó£Œ„Cˆ ¶¬ø «õÁ â‰îŠ ¹¶Š 
ªð£¼¬÷»‹, ê£ñ£¡è¬÷»‹ õ£ƒAŠ ðò¡ð´ˆî 
ÜÂñF‚èM™¬ô. è†®ìˆF™ Þ¼‰î ð¬öò 
ªð£¼†è¬÷«ò F¼‹ð¾‹ êKªêŒ¶, «ñ‹ð´ˆF, 
àð«ò£èŠð´ˆF , «è£J¬ôŠ ¹¶ŠHŠðîŸ° ñ†´«ñ 
ÜÂñF A¬ìˆîî£‹. Ü«î êñò‹ ªî£™ªð£¼œ 
¶¬øJ¡ î¬ôf´ âF½‹ Þ™¬ô â¡ø£˜.

Ü‡í£ñ¬ô ªê†®ò£˜ Üõ˜èÀ‚° «è£J™ 
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F¼ŠðEèœ  ïìˆî   
ªñ£ˆî„ ªêô¾ 
²ñ£˜ 6 «è£® 
Ýùî£‹. Üî¡ 
ªð¼‹ð°F àœÙ˜ 
ñ‚èOì‹ Þ¼‰¶ 
õÅL‚èŠð†ì¶ 
â¡Á‹ ï¡P»ì¡ 
°PŠH´Aø£˜.  
èùì£M™ õC‚°‹ 
ïèóˆî£˜ å¼õ¬ó 
ï‹H Þšõ÷¾ 
ªðKò ªî£¬è¬ò 
àœÙ˜õ£Cèœ 
ªè£´ˆî¬î 
ð£˜‚°‹«ð£¶ 

°‹ð£H«ûè‹

Ü‡í£ñ¬ô ªê†®ò£˜ 
ð£ÂñF Ý„C
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Üõ˜èÀ‚° ïèóˆî£˜ e¶ â‰î Ü÷¾‚° Ü¬ê‚è 
º®ò£î ï‹H‚¬è àœ÷¶ â¡ð¶ ªîKAø¶.

«ñ½‹ Üõ˜ °PŠH´‹«ð£¶, «è£J™ F¼ŠðE 
12 õ¼ì‹ ªî£ì˜‰î«ð£¶ Ü¬î ïìˆFòõ˜èO¡ 
ªð£Á¬ñ¬ò»‹ êAŠ¹ˆî¡¬ñ¬ò»‹ «ð£Ÿø 
«õ‡®ò å¡Á  âù ï¡P»ì¡ G¬ù¾ 
Ã˜‰î£˜. Þšõ÷¾ ðE»‹ ªêŒî Ü‡í£ñ¬ô„ 
ªê†®ò£˜ «è£M™ èI†®J™ å¼  àÁŠHùó£è‚ 
Ãì Þ™ô£ñ™ å¼ ïèóˆî£ó£è G¡Á â™ô£ 
ðEè¬÷»‹ ªêŒî¬î‚ è‡ì è‹ð¬÷ õ£¿‹ 
îI› ñ‚èœ  G¬øò Ýîó¾‹, Ü¡¹‹ î‰îî£è 
Ü‡í£ñ¬ô„ ªê†®ò£˜ °PŠH´Aø£˜. Cƒè÷˜èœ 
º¼èŠ ªð¼ñ£¬ù M¼‹H õíƒ°ðõ˜èœ. 
èF˜è£ñ‹ º¼èQì‹ I°‰î ß´ð£´ ªè£‡ìõ˜èœ 
â¡Á‹ Üõ˜ °PŠH†ì£˜.

«è£JL™ °®ªè£‡®¼‚°‹ º¼èŠªð¼ñ£ù£Aò 
èF˜«õô£»î ²õ£I, ÝF ºî™ «õ™ 
õ®M«ô«ò õíƒèŠð†ì£˜. º¡¹ Üƒ° 
Þ¼‰î M‚Aóèƒèœ Hœ¬÷ò£¼‹ Þ´‹ðÂ‹ 
ñ†´«ñ. îŸ«ð£¶ èF˜«õô£»î ²õ£I, õœO, 
ªîŒõ£¬ù, Hœ¬÷ò£˜, Þ´‹ð¡ à†ðì ªñ£ˆî‹ 
10 M‚Aóèƒèœ Þ¼‚A¡øù. Ü¬õò£¾‹ 
Þ‚«è£J½‚ªè¡«ø ñè£ðL¹óˆF™ CøŠð£è 
õ®õ¬ñ‚èŠð†´  èŠð™ õNò£è Þôƒ¬è‚° 
â´ˆ¶„ ªê™ôŠð†ìù.

°‹ð£H«ûèˆFŸ° õ‰îõ˜èœ ²ñ£˜ 4000 «ð˜ 
Þ¼‚°‹. àœÙ˜ ªî£¬ô‚è£†C ªêŒFˆî£œ 
õ£ªù£L Íôñ£è åO, åL ðóŠðŠð†ìî£è¾‹,  
°‹ð£H«ûèŠ ðEè¬÷ àœÙ˜ Cõ£„ê£Kò£˜è«÷ 
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Ý¡eè 
gFò£è Iè¾‹ 
F¼ŠFò£è„ 
ªêŒ¶ 
ªè£´ˆî£˜èœ 
â¡Á‹ Üõ˜ 
°PŠH†ì£˜.

«è£J™ 
G˜õ£èˆ¬î‚ 
èõQŠðîŸè£è 
å¼ ¹Fò 
G˜õ£è‚ °¿¬õ 
ãŸð´ˆîŠ 
«ð£õî£è Üõ˜ 
°PŠH†ì£˜. î£¡ 
CPò õòF™ 
Ü‰î‚ «è£JL™ 

ïìñ£®ò «ð£¶ ªè£Šðù£ð†®¬ò„ «ê˜‰î PL. M.M. 
â¡ø °´‹ðˆF¡ ªðKòõ˜ å¼õK¡ ¹¬èŠðì‹ 
Þ¼‰îî£è¾‹ Ü‰î °´‹ðˆ¬î„ «ê˜‰îõ˜èœ 
ªî£ì˜¹ ªè£‡ì£™ Üõ˜è¬÷ õó«õŸðî£è¾‹ 
Üõ˜ °PŠH†ì£˜.

ïèóˆî£˜ ÞùˆF™ Hø‰¶, Þ‰î àôèˆ¶‚«è 
õ£›‚¬èJ¡ îˆ¶õˆ¬î â´ˆ¶„ ªê£¡ù 
ð†®ùˆî£¬óŠ «ð£ŸÁ‹ Mîñ£èŠ ð†®ùˆî£˜ 
Mö£ å¡Á Þ‰î «è£JL™ ¶õ‚è Þ¼Šðî£è 
Ü‡í£ñ¬ô„ ªê†®ò£˜ ªð¼¬ñ»ì¡ 
°PŠH†ì£˜. “ªõŸPèóñ£è ªêò™ð†´‚ 
ªè£‡®¼‚°‹ àƒèO¡ °¿ñˆF½‹, ®óv®½‹ 

Ü‡í£ñ¬ô ªê†®ò£¼ì¡
ÜKò‚°® ªñŒòŠð¡
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Þ¬í‰¶ ªêò™ðì «õ‡´‹” â¡ø âù¶ 
Ý¬ê¬ò ÜõKì‹ ªê£¡«ù¡.

“î£ƒèœ õ£êè˜èÀ‚° ã«îÂ‹ ªê£™ô 
M¼‹¹Al˜è÷£?” âù‚ «è†ì«ð£¶,

“Þôƒ¬è‚°„ ªê¡ø£™ ïèóˆî£˜ ÜõCò‹ 
è‹ð¬÷ ÿ èF˜«õô£»î ²õ£I «è£M½‚°„ 
ªê¡Á îKêù‹ ªêŒ»ƒèœ.  º®‰î£™ è£L 
(Galle) ïèóˆî£˜èœ 1790™ è†®ò ºî™ (èF«óê¡) 
«è£MLŸ°‹ ªê™½ƒèœ” â¡ø£˜.

Ü‡í£ñ¬ô ªê†®ò£˜ Üõ˜èÀ‚° Ü¬ùˆF½‹ 
¶¬í G¡Á «î£œ ªè£´‚°‹ ¶¬íMò£˜ 
ð£ÂñF Ý„C Üõ˜è¬÷»‹ ð£ó£†® M†´ 
M¬ìªðŸ«ø£‹.

º‹¬ðJ™, Þ‰Fò ²ƒèˆ ¶¬øJ™ º‚Aò 
ðîMèœ õAˆî ÜKò‚°® ªñŒòŠð¡ æ˜ 
â¿ˆî£÷˜, èMë˜, «ð„ê£÷˜. Üºî²óH, 
Þô‚Aò„«ê£¬ô «ð£¡ø Þî›èO™ 
èM¬î‚è£èŠ ðK² ªðŸøõ˜. ‘ªî¡ùó²’ Ü„² 
ÞîN¡ ¶¬í ÝCKòó£èŠ ðEò£ŸPòõ˜.
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Photographer & 
Photojournalist

Available for assignments including 
Outdoor shoots, candid photography, 
Industrial photography, event Industrial photography, event 
shooting, Wedding photography, 
Birthday functions and all other type of 
photo shoots.

Contact -> 7722049740
Mail id -> 
snehasoodamani@gmail.com
Website: www.snehasoodamani.com

Sneha Soodamani 

Photographer & 
Photojournalist

Available for assignments including Outdoor 
shoots, candid photography, Industrial 
photography, event shooting, Wedding 
photography, Birthday functions and all  

other type of photo shoots.
Contact: 7722049740 

Mail id: snehasoodamani@gmail.com 
Website: www.snehasoodamani.com



19

º‹¬ð
ïèóˆî£˜ 1.8.2022

The world has reached new heights in terms 
of economic development and globalization 
since the last century, courtesy the rapid 

technological evolution that took the world 
by storm. This has been accompanied by a 
substantial rise in the reach of certain dominant 
lingua francas, such as English, Mandarin and 
Spanish, at the cost of indigenous languages, 
such as Aka-Bo (Andamans), Yurok (California) 
and Ngandi (Australia). The extinction of native 
tongues can be traced to economic integration. 
Scientists have discovered that the more 
developed a nation’s economy, the more rapidly its 
languages are endangered.

The dominant languages managed to become 
languages of the global economy because they 
are backed by the economically developed nations 
they are native to and consequently, 
are vital to international business 
and trade. Knowing these 
mainstream languages 
provided people with better 
access to education, jobs 
and opportunities. For 
instance, Guatemalan 
entrepreneur Luis von Ahn 
established Duolingo as a 

How Economic Development Caused

Language Extinction
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free English-learning app 
for people who could not 
afford the expensive English 
medium schooling, because 
knowing the global lingua 
franca could double their 
potential income.

Language loss is not a recent phenomenon. Over 
the years, indigenous languages lost the battle 
for survival to colonization, globalization and 
modernization. During the early 1900s, Australia, 
the United States, South Africa and Argentina, 
among other nations, lost their aboriginal 
languages to settlement colonization. Australia 
alone lost more than a hundred of its aboriginal 
languages since colonization, with most of the 
remaining ones now on the brink of extinction. 
In contrast to this, nations – such as India – that 
experienced exploitative colonization lost only 
their resources, while their languages survived. 
Nevertheless, later, when people started migrating 
to developed nations to avail greater economic 
opportunities, cultural assimilation led to these 
migrants adopting the dominant language of the 
region. This shift caused language attrition as their 
proficiency in their native language dwindled and 
none or very little of the native tongue was passed 
on to the next generations, endangering the 
language and contributing to its extinction.

At present, 61% of the native languages spoken 
in 1795 have dried out. Currently, we are losing 
one language every two weeks, which makes it 26 
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languages a year. If the extinction of languages 
continues at this rate, we will have lost more 
than half of the 7000 languages we speak today, 
by the next century. Along with the languages, 
also lost will be the centuries of cultural and 
intellectual heritage that these languages keep 
alive. Some people argue that the decreasing 
number of languages will make its purpose –
communication – easier and that language death is 
natural. However, counter arguments are aplenty 
– the foremost being the sense of identity that a 
language confers upon its speaker. As Pamela 
Serota Cote, a researcher at the University of San 
Francisco, says, native languages lend “cultural 
and historical meaning”. Hence, when a language 
dies, the elaborate culture and history that could 
enrich the speakers’ heritage are also squandered. 
Thus, it is crucial to make efforts towards 
revitalizing endangered indigenous tongues 
because, to know where we are headed, we must 
know where we come from.

Ms. Niveditha Annamalai
Daughter of Mr. Annamalai (BPCL),

Mulund West.  
B.Sc., Economics  

Hobbies: Writing, Reading, Craft, Dance. 
Kandramanickam.
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1.	 No matter what we do, someone will have something 
negative to say.

	 People judge and criticize others’ lives when they are 
not happy with their own.

	 Once we realize that we don’t need everyone’s approval 
to be happy, we can lead peaceful lives.

Monthly
MusingsMy
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2.  Once we begin to understand  that 
	 “Challenges make our lives interesting while  

overcoming them  only will make our lives Meaningful.”
	 our lives will become purposeful.

3. 	 We need to learn forgiveness with effort.
	 If we don’t forgive kin/ friends, we will break the bridge 

made for them.
	 If we don’t forgive a stranger then we will miss a 

bridge he will make.
	 Let us live harmoniously by developing forgiveness.

4.	 Let us be deaf to other people’s opinions about what is 
not possible, 

	 deaf to those who keep telling us that it can’t be done, 
	 so that we can reach beyond the limits others set for 

us.

5.	 Memories are always special to us.
	 Sometimes we laugh by remembering the times we 

cried. 
	 But some other times, we cry by remembering the 

times we laughed.
	 Let us understand that is Life. 
	 Let us enjoy every moment of that...



25

º‹¬ð
ïèóˆî£˜ 1.8.2022

PL.Palaniappan
BE from REC Trichy and MBA from 

XLRI, Jamshedpur.

Native of Okkur. Wife Mrs. Jayanthi. Belongs to 
Vairavan Kovil, Theyanar Vagappu. Currently 
CEO of Mahindra Waste To Energy Solutions 

Limited and 

Past president of BNSCA

6.	 The biggest communication problem for most of us 
is that we generally listen to reply and do not listen to 
understand.

	 Our lives will become beautiful once we develop the 
habit of listening for understanding.

7.	 If we care for someone, their mistakes never change 
our feelings

	 because in those situations only our mind gets angry 
but our heart still cares for them.
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Þ‚è¬îJ™ õ¼‹ Ü¬ùˆ¶ 
èî£ð£ˆFóƒèÀ‹ èŸð¬ù«ò, ò£¬ó»‹ 
°PŠH´õù Ü™ô. Þ‚è¬îJ™ õ¼‹ 
Cô õóô£ŸÁ Gè›¾èœ ‘The Chettiars in 
Burma’ (Sean Turnell - 2005) âÂ‹ ÝŒ¾ 
è†´¬óJL¼‰¶ â´‚èŠ ð†´œ÷¶.
Üˆò£ò‹ 4: ð˜ñ£¬õ «ï£‚Aò 
Ü˜„²ùQ¡ M™ õ¼ì‹ – 1875

ñÁï£«÷ ó£ñï£î¡ Mvõï£î¡ 
Ü‡íQì‹, Üõù¶ î‰¬îò£˜ 
îù¶ ð˜ñ£ ðòíˆFŸ° åŠ¹î™ 
ªîKMˆî¬î‚ ÃPù£¡. Mvõï£îÂ‹ 
ñA›‰¶ “êð£w ó£ñï£î£! àù¶ 
õ¼ƒè£ôˆ ªî£N½‚è£ù Hœ¬÷ò£˜ 
²N Þ†´M†ì£Œ. ÞQ Ü´ˆî 
«õ¬ôè¬÷Š  ð£˜Š«ð£‹“ â¡ø£˜. 
Ü´ˆî FƒèO™ ðF¬ù‰î£‹ ï£œ 
Ü¡Á ï£èŠð†®ùˆFL¼‰¶ A÷‹¹‹ 
èŠðL™ Üõ¼‚°‹, ó£ñï£îÂ‚°‹ 
Þ¼ Þ¼‚¬èèœ º¡ðF¾ ªêŒò„ 
ªê£™L Üõó¶ èí‚°ŠHœ¬÷¬ò 
ÜÂŠHù£˜.

ï
F‚

è¬
ó«
ò
£ó
‹
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ó£ñï£î¡ ð˜ñ£ A÷‹ð Üõù¶ i†®™ «õ¬ôèœ 
º‹ñóñ£Œ Ýó‹Hˆîù. Üõ¡ Ýˆî£ Hœ¬÷‚°, 
Ü´ˆî Cô ñ£îƒèÀ‚° «î¬õò£ù â½I„êƒè£Œ 
áÁè£Œ, ñ£ƒè£Œ áÁè£Œ, ï£˜ˆîƒè£Œ áÁè£Œ 
ñŸÁ‹ Þîó F¡ð‡ìƒèœ â¡Á êèôº‹ ãŸð£´ 
ªêŒòˆ ªî£ìƒAù£œ.

ó£ñï£îÂ‹ Üõù¶ àøMù˜èOìº‹, 
ðƒè£OèOìº‹ î£¡ ð˜ñ£ ªê™½‹ îèõ™ 
ªîKMˆ¶, â™«ô£Kìº‹ ªê£™L‚ ªè£‡ì£¡. 
áKL¼‰¶ ï£èŠð†®ù‹ A÷‹ð «õ‡®ò ï£À‹ 
õ‰î¶.

“ó£ñï£î£, Þ÷ƒè¡Á ðòñPò£¶ â¡ð£˜èœ. 
Ü¬îŠ«ð£ô MÁMÁªõù º®ªõ´ˆ¶ M†ì£Œ. 
ÞQ àù¶ ªêò™ Fø¡ «ê£F‚èŠðìŠ«ð£Aø¶. 
Üˆ«îêˆF™ ªñ£N, èô£„ê£ó‹ , ñ‚èœ, àí¾ âù 
â™ô£«ñ MˆFò£êñ£è Þ¼‚°‹. Üƒ° ªê¡ø Cô 
ñ£îƒèÀ‚°œ Þ¬õ â™ô£«ñ àù‚°Š ðK„êòñ£è 
«õ‡´‹. H¬ö‚è„ ªê™½‹ áK¡ ªñ£N¬ò 
êó÷ñ£èŠ «ðê‚ èŸÁ‚ ªè£œ. Ü´ˆî Þó‡´ Í¡Á 
õ¼ìƒèœ, c Mvõï£îQì‹ èŸÁ‚ ªè£œÀ‹ 
ð£ìƒèœ î£¡, ïñ¶ ªî£N¬ô ð˜ñ£M™ GÁõ 
àù‚° î¡ù‹H‚¬è ªè£´‚°‹.

ÞƒA¼‚°‹ ïñ¶ è¬ì¬ò»‹, °´‹ðˆî£¬ó»‹ 
ï£¡ ð£˜ˆ¶‚ ªè£œA«ø¡. ªî£N¬ô îM˜ˆ¶ «õÁ 
âF½‹ èõù‹ ªê½ˆî£ñ™, Ü˜„²ù¡ âŒî M™ô£Œ 
Þ¼” â¡ø£˜ ó£ñï£îQ¡ î‰¬îò£˜.

“è¬ìC «ïó‹ õ¬ó‚°‹ Þ¬î«òõ£ ªê£™L‚A†´ 
Þ¼Šdƒè. ÜŠð„C, Fùº‹ è£¬ôJô «õ¬ô 
Ýó‹HŠðîŸ° º¡¹ ïñ¶ °ôªîŒõ‚ è¼Šð¬ó»‹, 
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ð¬ì‚Aø Ýò£¬õ»‹, Ü‰î ÝÁºè¬ù»‹ 
°‹H†´M†´ «õ¬ôò ªî£ìƒ°. ñ£êˆ¶‚° å¼ 
îì¬õò£õ¶ è´î£C ÜÂŠ¹” â¡ø£˜ ó£ñï£îQ¡ 
î£ò£˜.

“êK Ýˆî£. «ð£Œ†´ õ˜«ø¡ ÜŠð„C, Ýˆî£, eù£” 
â¡ø£¡ ó£ñï£î¡. 

Üõ˜èœ i†®L¼‰¶ ¹øŠð†ì ñ£†´õ‡® 
Mvõï£î¡ Þ™ôˆ¬î õ‰î¬ì‰î¶. Mvõï£î¡ 
ó£ñï£îÂ‚è£è i†®¡ ªõO«ò è£ˆ¶‚ 
ªè£‡®¼‰î£˜.

“â¡ùŠð£ i†®ªô™ô£‹ ªê£™L‚A†ì£„ê£?” â¡ø£˜ 
Mvõï£î¡.

“â™ô£‹ ªê£™L‚A†ì£„² Ü‡«í! ïñ‚° 
ï£¬÷ ñÁï£œ, ï£èŠð†®ùˆFL¼‰¶ èŠð™ 
A÷‹¹Aøî™ôõ£”.

“Ýñ£Šð£. â¡ èí‚°Šð®, ï£¬÷ ñFò‹ 
ï£èŠð†®ù‹ ªê¡ø¬ì‰¶ M´«õ£‹. â¡ ï‡ð˜ 
i†®™ ï£¬÷ Þó¾ îƒA‚ ªè£‡ì£™, ï£¬÷ 
ñÁï£œ, M®è£¬ô ªð£¿F™ A÷‹¹‹ Ü‚èŠð¬ôŠ 
H®ˆ¶ Mìô£‹. ÜƒA¼‰¶ å¼ õ£óˆFŸ°œ ï£‹ 
óƒÃ¬ù ªê¡ø¬ì‰¶ Mì «õ‡´‹“.

“ï™ô¶ Ü‡«í. cƒèÀ‹ ªê£™L‚ ªè£‡´ 
õ‰î£™, ï£‹ ¹øŠð†´ Mìô£‹“.

“Þ«î£ õ‰¶M´A«ø¡, ó£ñï£î£!”

Mvõï£îÂ‹, ó£ñï£îÂ‹ ï£èŠð†®ù‹ «ï£‚AŠ 
¹øŠð†ì£˜èœ. ÜŠ«ð£¬îò ªõJ™ î£›õ£è 
Þ¼‰îî£½‹, «õÁ ã¶‹ îìƒè™ Þ™ô£îî£½‹ 
ñÁï£œ è£¬ô ªð£¿F«ô«ò ï£èŠð†®ù‹ 
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õ‰î¬ì‰îù˜. Mvõï£îQ¡ ï‡ð˜ ñE äò˜ 
ï£èŠð†®ùˆF™ îƒA ºˆ¶ õEè‹ ¹K‰¶ õ‰î£˜. 
Üõó¶ i†®«ô«ò Þó¾ îƒè ãŸð£´èœ ïì‰îù. 
Þ¡Â‹ CP¶ «ïóˆFŸ°œ, Mvõï£î¬ù»‹ 
ó£ñï£î¬ù»‹ õó«õŸè‚  è£ˆF¼‰î¶ Ü‰î óü¨ô£ 
èŠð™!

ªî£ì˜¹ ªè£œ÷
º‹¬ð ïèó M´F «ñ«ùü˜ 

F¼. ðöQòŠð¡ ó£ñï£î¡ 
ªñ£¬ð™ ï‹ð˜:

77770 27334

º‹¬ð ïèó M´F 

 Maruthappan Swaminathan (Nerkuppai)
is a corporate banker by profession and 

settled in Mumbai with Annapoorna (Spouse) 
and Saishri (Daughter). He loves to discuss 

stock markets and movies.   
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ß«ó£´, F¼ŠÌ˜, «è£¬õ, côAK ñ£õìƒèO™
i´èœ, ñ¬ùèœ, èñ˜Sò™ è£‹Š÷‚v 

õ£ƒè, MŸè
¬èó£Cò£ù GÁõù‹

è‡ìÛ˜ AL.GANAPATHY

Sai Meena Real Estate
No. 22, Lakshmi Vinayagar Nagar,
Sakthi Nagar East, Nethajipuram, 

N.K. Palayam, Coimbatore – 641 033.
Phone: 97868 86849, 89460 24940.
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è¬ô ï‹ àí˜¾è¬÷»‹ â‡íƒè¬÷»‹ 
èŸð¬ù õ÷ˆ¶ì¡ ¸†ðñ£è ªõOŠð´ˆ¶‹ 
ÜŸ¹î‚ è¼M. ÜŠð® õ‡í Ë½‹ áC»‹ 
ªè£‡´ Ý¬ìèO™ ¸µ‚èñ£è ªêŒòŠ 
ð´‹ CˆFóˆ ¬îòŸè¬ô(â‹Hó£ŒìK) Iè¾‹ 
Hóðôñ£ù¶.  â‹Hó£ŒìK ªêŒòŠð´õî£™ 
Ý¬ìJ¡ ñFŠ¹, îó‹, Üö° ð¡ñìƒ° 

ªð¼°A¡ø¶. 

àôA™ ðô Mîñ£ù º¬øèO™ 
â‹Hó£ŒìK  ªêŒòŠð´Aø¶.   ÜF™ 
ï‹ Þ‰Fò ï£†®¡ ¬îò™ 
«õ¬ôŠð£´èœ Iè¾‹ HóCˆî‹. 
åšªõ£¼ ñ£GôˆF½‹ åšªõ£¼ 

Mîñ£ù õ¬èJ™ â‹Hó£ŒìK 

CˆFó
¬îò™
(â‹Hó£ŒìK)
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ªêŒòŠð´Aø¶. Þ¶ Ü‰î‰î ÞìˆF¡ èô£„ê£ó‹, 
Y«î£wí G¬ô, ÞòŸ¬è ÝAòõŸ¬ø HóFðLŠðî£è  
àœ÷¶. ÜF™ CôõŸ¬øŠ ð£˜Š«ð£‹.  

îI›ï£´: côAK ðöƒ°® ñ‚èO¡ «î£ì£ â‹Hó£ŒìK 
Iè¾‹ ð£ó‹ðKòñ£ù¶.  ¬èˆîP ªïê¾ «ð£™ 
«î£Ÿø‹ ªè£‡ì¶.

è˜ï£ìè£:- Þƒ°  ¸µ‚èñ£è ªêŒòŠð´‹ èÅF 
â‹Hó£ŒìK Iè¾‹ Hóðôñ£ù¶. â‡E‚¬èJ¡ 

Ü®Šð¬ìJ™ ð® «ð£¡ø Ü¬ñŠ¹ì¡ «è£¹ó‹, 
Ì‚èœ, Môƒ°èœ â¡Á  õ®õƒèœ Þ¼‚°‹.

«ñŸ° õƒè£÷‹: 
Þƒ° °O˜ ÜFèñ£è 
Þ¼Šðî£™ «ê¬ôè¬÷ 
å¡ø¡ e¶ å¡Á ¬õˆ¶ 
å†´ˆ ¬îò™ «ð£†´ 
°M™† ¬îŠð£˜èœ. 
Ü¶«õ ÞŠ«ð£¶ è£‰î£ 
â‹Hó£ŒìK â¡Á ñ£Ÿø‹ 
è‡´ Hóðôñ£è àœ÷¶.
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ð…ê£Š:- Þƒ° ¹™è£K ¬îò™ Iè¾‹ CøŠð£ù¶. 
Tò£ªñ†K õ®õƒèO™ ªï¼‚èñ£è ¬îŠð£˜èœ.

è£we˜: Þƒ° èoî£ â‹Hó£ŒìK â¡Á 
Ü¬ö‚èŠð´‹ ¬îò™ Iè¾‹ 
Üöè£ù¶, ¸µ‚èñ£ù¶.
ê£™¬õ, è£˜ªð†, ¶Šð†ì£ ÞõŸP™ 
«ð£ìŠð´‹ Þ‰î ¬îò™ Iè¾‹ 
Hóðôñ£ù¶. 

°üó£ˆ: Þƒ° ðôõ¬èò£ù 
â‹Hó£ŒìK «ð£ìŠð´Aø¶.  è†„ 
«õ¬ôŠð£´, ÝU˜, óðK, è‡í£® 
«õ¬ô â¡Á ðô õ‡íƒèO™ 
Üõ˜èœ ¶Eè¬÷ Üö° 
ð´ˆ¶õ£˜èœ. 

Þ¶ îMó ó£üvî£¡ ñŸÁ‹ 
õìñ£GôƒèO™ ü˜«î£S ñŸÁ‹ 

êK¬è Ë™, M¬ô àò˜‰î èŸèœ àð«ò£Aˆ¶ 
ªêŒòŠð´‹ ÝK «õ¬ô ÞŠ«ð£¶ Þ‰Fò£ º¿õ¶‹ 
Iè¾‹ Hóðôñ£è àœ÷¶. ÞF™  «õ¬ô õ£ŒŠ¹èœ  
ÜFè‹ àœ÷ù. 

â‹Hó£ŒìK ªð£¶õ£è çŠg v¬ì™ ñŸÁ‹ 
â‡E‚¬è º¬øJ™ «ð£ìŠ 
ð´Aø¶. ÞF™ â‡íŸø õ¬èèœ 
à‡´. Þ‰î‚ è¬ô‚° àôè‹ 
º¿õ¶‹ ï™ô õó«õŸ¹ àœ÷¶.  
Þîù£™ ï‹ à¬ì îQˆî¡¬ñ 
õ£Œ‰îî£è CøŠð£ùî£è Þ¼‚°‹.  
Ý˜õ‹,  ï™ô óê¬ù, à¬öŠ¹  
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Þ¼‰î£™  ò£˜ «õ‡´ñ£ù£½‹ âOî£è Þ‰î 
ÜŸ¹î‚ è¬ô¬ò‚ èŸÁ‚ ªè£œ÷ô£‹.

Deivanai Palaniappan,
M.A., (w/o.V. Palaniappan - TCS) native of Karaikudi. 

Her hobbies include being a YouTuber, and she 
is interested in artwork. Also taking classes for 

Professional Mehendi and embroidery.
Contact number is - 96191 08487.

Her youtube channel link - https://youtube.com/
channel/UCnrnzXNaKCkfJ2ZGxMIbA1w (Art my 

life by Deivanai Palani). This channel has 25,000 
subscribers.
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Mfrs :
South India Agro Food Industries, A-38, Sidco Industrial Estate, Kappalur, 
Madurai - 625 008. PH : 0452 - 2489596, +91 9360026920
E-Mail : thinna37@yahoo.co.in

Our Branches :
Madurai - +91 93451 26920  |  Karaikudi - +91 84899 42190
Devakottai - 9486486423 www.arvind-snacks.com

     








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«ð£†®
° Á ‚ ªè ¿ ˆ ¶ Š

1 2 3 4 5

76

98

10

11
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M¬ìèÀ‚è£ù °PŠ¹èœ:
Ü¬ìŠ¹‚°P‚°œ â¿ˆ¶‚èO¡ â‡E‚¬è 
îóŠð†´œ÷¶.

ÞìI¼‰¶ õô‹:
-----1. îèŠðù£¬ó ÞŠð® Ü¬öŠð£˜èœ (5)
3. ïèóˆî£˜ ªð‡èÀ‚°„ Å´‹ ªðò˜èO™ å¡Á (4)
6. «îƒè£ŒŠð£™ áŸPò «î£¬ê (4)
8. ïèóˆî£˜ Ü¬ìò£÷ñ£ù î£L
10. -----îõ¬ô (4)

õôI¼‰¶ Þì‹:
11. ºèˆF™ Ì²‹ Üö°ê£îùŠ ªð£¼œ (5)

«ñL¼‰¶ W›:
1. å¡Á‚°œ å¡Á ¬õ‚°‹ ê†® (4)
2. ªï¼ƒAò àøMù˜èÀ‚°œ Hó„¬ù õ‰î£™ 
ï£´õ¶(6)
4. ð£†® Ýò£‚èœ M¼‹¹‹ è£ŠH (6)
5. äò£‚èœ Üñ¼‹ ï£Ÿè£L (4)
7. ðîŸøI¡P„ ªêŒ»‹ ªêò™ (4)
8. î‡a˜ Þ¬ø‚è ðò¡ð´‹ õ£O (4)
9. Hœ¬÷ò£˜ «ï£¡¹, F¼ñíˆF™ õòF™ 
ªðKòõ˜èœ' H®Šð£˜èœ (3)

WN¼‰¶ «ñ™:

9. ¹ˆF (3)
11. ïèóˆî£˜ Ýµ‚°ˆ F¼ñí‹ Ýù¶‹ å¼ --------------
_______ ÝA M´õ£˜. (3)
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M¬ì:-------------
ÞìI¼‰¶ õô‹:
1) ÜŠð„C
3) CèŠH
6) ÝŠð‹
8) è¿ˆ¶¼
10) è£ê£E

õôI¼‰¶ Þì‹:
11) ¹†ì£ ñ£¾

«ñL¼‰¶ W›:
--------------------1) Ü´‚°
2) ð…ê£òˆ¶
4) è¼Šð†®
5) Hó‹¹
7) ðîM²
8) èìè£™
9) ¶‹¹

WN¼‰¶ «ñ™:
9) ¶Š¹
11) ¹œO

– F¼ñF ªê£˜íõ™L ªñŒòŠð¡
Þõ˜ æ˜ Þ™ôˆîóC. ‘ªî¡ùó²’ Ü„CîN™ è†´¬ó, 

¶µ‚°èœ, °Á‚ªè¿ˆ¶Š ¹F˜èœ, ê¬ñò™ 
°PŠ¹èœ â¿F»œ÷£˜. ‘ªî¡ùó²’ Þî› îò£KŠ¹‚ 

°¿M™ ðEò£ŸP»œ÷£˜.
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Wishing 

‘Mumbai Nagarathar’ 
Magazine all success 

 

With Best Compliments from  
Interport Clearing Services,  

Mumbai
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ºˆîI› º¼è¡ Ü¼÷£÷˜ Ü¼íAKï£î˜ 
Íô‹ ÜFñ¶óˆ FóMò F¼Š¹è¬ö  ïñ‚° 
Ü¼O»œ÷£˜. ðFù£ø£Jó‹ F¼Š¹è›è¬÷ ê‰î‚ 
èM Ü¼íAKï£î˜  ð£®J¼ŠHÂ‹ Þ‚ è£ôˆF™  
1329 ð£‚è«÷ A¬ìˆ¶œ÷ù. ÜŸ¹îˆ F¼Š¹è› 
ïñ‚°‚ A¬ìŠðîŸè£è ÝÁºè¡ Ü¼íAK‚° 
Ü¼œ¹K‰F‚Aø£˜.

F¼Š¹èN¡ñA¬ñ
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õœOñ¬ô ê„Cî£ù‰î võ£Ièœ, ð£‹ð¡ 
võ£Ièœ, Cî‹ðó võ£Ièœ, ªêƒè™õó£òŠ 
Hœ¬÷, A¼ð£ù‰î õ£Kò£˜, ó£èõ¡ °¼T ÝAò 
Ü¼÷£÷˜èœ ñ‚èOìˆF™ F¼Š¹èN¡ ñA¬ñ¬ò‚ 
ªè£‡´ ªê¡øõ˜èœ. ïèóˆî£K™ ²ŠHóñEò¡ 
ªê†®ò£¼‹ ªñŒò‹¬ñ Ý„C»‹ Üõ˜è÷¶ 
ÝÁ Hœ¬÷èÀ‹ àôè‹ º¿õ¶‹ àœ÷ 
ïèóˆî£˜èÀ‚° F¼º¼è¡ A¼¬ðò£™  
ð…ê£I˜îˆ F¼Š¹è¬ö‚ èŸÁ‚ ªè£´ˆ¶ 
õ¼A¡øù˜. F¼Š¹èN¡ CøŠ¹è¬÷ ªê£™L‚ 
ªè£‡«ì «ð£èô£‹. Ü†êò ð£ˆFó‹ «ð£™ 
Üœ÷ Üœ÷‚ °¬øò£î F¼Š¹èN¡ ªê£Ÿèœ  
ªê£™ôö° ªð£¼÷ö° ªî£¬ìòö°ì¡ àœ÷¶. 

Þ¡Q¬êˆ F¼Š¹è› C‰¬î¬ò ªè£œ¬÷ 
ªè£œÀ‹ ê‰îƒè¬÷»¬ìò¶. ªî£¡¬ñò£ù 
îI› ªñ£NJ™ Ü¬ñ‰î F¼Š¹è› Þô‚èí‹ 
ªð£¼‰F èMˆ¶õ‹ G¬ø‰îî£è Þ¼‚Aø¶. Cˆ¶ 
èM Ü¼íAKò£ó£™ ð£ìªðŸø F¼Š¹è¬ö  ð®‚èŠ 
ð®‚èŠ «ðó£ù‰î‹ A†´‹. F¼Š¹è¬öŠ  ð£® 
Þ¬ø ÜÂðõ‹ ªðŸø Ü¼÷£÷˜èœ ªðK«ò£˜èœ 
ðô˜ Þ¼‚A¡øù˜. Ü®òõ˜ Þ„¬êJ™ àŸø¬õ 
Ü¬ùˆ¶‹ Ü¼À‹ õœ÷™ º¼èŠ ªð¼ñ£Q¡ 
¹è› ð£®ù£™  ðFù£Á «ðÁè¬÷»‹ ªðø 
º®»‹. 

“Mø™ ñ£ø¬ù‰¶” F¼Š¹è¬ö  
ªê‰Fô£‡ìõ¬ù ñùF™ Þ¼ˆFŠ ð®ˆî£™ 
F¼ñíƒèœ G„êò‹ ÞQ«î ï¬ìªðÁAø¶. 
ñùF™ ê…êô‹ à‡ì£°‹ ªð£¿¶ 
“ÜF¼ƒèö™” F¼Š¹è¬öŠ ð®ˆî¾ì«ù Üî¡ 
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ðô¡ ¹ôŠð´‹. C‰¬î õ½õ¬ì‰¶ ë£ù‹ 
A¬ì‚°‹. “ªüèñ£¬ò” F¼Š¹è¬ö ð®Šðî£™ 
ê‰î£ù ð£‚Aò‹ A¬ì‚Aø¶. “Þ¼ñ½ «ó£è” 
F¼Š¹è¬öŠ ð£®ì ïì‚è Þòô£îõ˜èœ è‰î¡ 
è¼¬íò£™ ïì‚è º®Aø¶. èìLÂ‹ Ýöº¬ìò 
õ£QÂ‹ Üèôº¬ìò ñ£ F¼Š¹è› ï‹ õ£›‚¬è 
º¬øè¬÷ îˆ¶õƒè¬÷ âOî£è àí˜ˆ¶Aø¶. 
Ü¬ùˆ¶ «ï£ŒèOL¼‰¶ M´ªðø bó£Š 
HE b˜‚°‹ F¼Š¹è¬öŠ ð£® ïô‹ ªðøô£‹. 
ñ¼ˆ¶õ˜èœ  ¬èM†ì G¬ôJ™ «õ™ ñ£ø™ 
õN ð£†ì£™ â™ô£‹ õ™ô «õôõQ¡ Ü¼÷£™  
°íñ¬ì‰¶œ÷ù˜.

«ï£»Á‹ªð£¿¶ ñJ«ô£¬ù G¬ùˆ¶ ñùº¼A 
Üõ¡ î£œ ðEõîŸ° è‰îQ¡ ÜÂÌF ªðŸø 
Ü¼íAKï£î˜ åŠH™ô£ F¼Š¹è¬ö õöƒA 
àœ÷£˜. Þ¼‚è i´ ªðø “Ü‡ì˜ðF” è¼×ô 
F¼Š¹è¬öŠ ð£ìô£‹. ñ‰Fóˆ F¼Š¹è¬ö Gˆîº‹ 
æF HøMŠ ªð¼ƒèì¬ô c‰FŠ ðóèF Ü¬ìòô£‹. 
«îQÂ‹ ÞQò F¼Š¹è¬ö ñùº¼AŠ 
ð£®ù£™ õ£Œ ñí‚°‹. Cù‹ MôA ñù‹ 
ñA¿‹. ïô‹ î¼‹ F¼Š¹è¬ö è£î£™ «è†ì£™ 
ªêM‚° M¼‰î£°‹. Ü¼M «ð£™ åšªõ£¼ 
F¼Š¹è¿‹ ð‚F ñ¬ö ªð£NAø¶. F¼Š¹è› 
ð£‚èœ Ü¬ùˆ¶‹ î£÷‹ Þ¬ê ÜFÜŸ¹î 
ê‰îƒè¬÷»¬ìòî£è Þ¼‚Aø¶. F¼Š¹èN™ 
«õôõQ¡ è£ô®èœ Þ¼Šðî£è Ü¼÷£÷˜èœ 
ÃÁA¡øù˜. º¼èQ¡ F¼à¼õˆ F¼õ® 
îKêù‹ ªðŸø êŸ °¼ï£î˜ Ü¼íAKï£î˜  
º¼è¬ù ñ†´‹ ð£ì£ñ™ Cõ¡ ê‚F ªð¼ñ£œ 
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Ü¬ùˆ¶ ªîŒõƒè¬÷Š «ð£ŸP»‹ ñè£ð£óî‹  
ó£ñ£òí‹ ðŸP»‹ ð£®»œ÷£˜. ï‹ e¶ ðè¬ñ 
ªè£‡ìõ˜èO¡ Cùˆ¬î ÜÁ‚°‹ ñèˆ¶õ‹  
õ£Œ‰î¶ Üºî ²óH F¼Š¹è›. êƒèˆ îI› 
F¼Š¹è› ÜM«ó£îI™ô£ñ™ Ü¡¹ì¡ ð‡¹ì¡ 
õ£ö õN õ°‚°‹ õ£›M¡ ªïP º¬øè¬÷‚ 
ÃÁ‹ cF Ëô£èˆ Fè›Aø¶.

ªê£ôŸèKò F¼Š¹è¬öŠ ð£® Þ¡ªê£™ 
Mê£èQ¡ «ðó¼¬÷Š ªðŸÁ ªð¼ õ£›¾ 
õ£›«õ£‹. 

ÜŸ¹î F¼Š¹è› ð£´«õ£‹
ÝÁºèQ¡ ªð£Ÿð£î‹ ðE«õ£‹
õ£‚AŸ° Ü¼íAK

õ£›‚¬è‚° F¼Š¹è›

ªõŸP «õ™ º¼èÂ‚°  Ü«ó£èó£

Meyyammai Kasiviswanathan,
B.A Economics. Native - Karaikudi.

Passionate in writing, drawing kolams,
preparing Crossword Puzzles and

also writing Tamil poems.
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Palaniappa Chettiar and Meenakshi 

Aachi Viduthi is a rest house built, 
not for profit in Palani and founded 
by Thiru Palaniappan, who has 
created a fund source from his 
income towards future administration of the Viduthi. 
There is Annadhanam at the premises on first Monday and on 
Kiruthikais of every month. Donation for Annadhanam for Birthdays 
and wedding anniversaries of parents and children of your family is 
welcome from all devotees and 80G Income Tax exemption available 
for the same. 
Manager of the Rest House is Thiru A. Annamalai, Phone: 
919865230277 (Whatsapp) can be contacted for any queries 
regarding Palani temple darshan. No advance payment required for 
staying in the rest house. 

May everyone in the world be happy

A  Good  rest  house  in  Palani
for  devotees  on  a  pilgrimage

•	 300 metres from PathaVinayagar temple. The resthouse is located 
in the street next to the street where the girivalam takes place. 

• 	 Parking facility inside the rest house.Auto or Car pickup and drop 
facilities can be arranged.

•	 Presence of solar water heater for 24 hour water facility, Purified 
drinking water facility.

•	 Generator and UPS backup on power outage. Bigger rooms are 
available for large groups of devotees to stay.

Special features of the Rest house:

Address:
Pazha. Se.Palaniayappa Chettiyaar Meenachi Aachi Annadhana Viduthi
102. East Street, IdumbanSannidhi, Itteri road,
Ponni’s Lodge behind, Adivaaram Palani-624601
Website: www.cpviduthi.com	            Email: cpviduthi@gmail.com

1. Double room A/C	 : Rs 850 with additional bed at Rs 150
2. Double room non AC 	: RS 600 with additional bed at Rs 100

Rent 
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Mrs. Seetha Ramu, 
Thane

Mandala Art
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of the Month
Recipe

Ingredients:
1. Tomato	 - 2
2. Onion	 - 2
3. Capsicum	 - 1
4. Carrot	 - 1
5. Beans	 - 50gms
6. Cauliflower	 - 200gms
7. Green peas	 - 100gms
8. Potato	 - 5 
9. Ginger garlic	 - 1 tablespoon
10. Green chilli	 - 1
11. Lemon	 - 1
12. Coriander and Mint	 - as required.
13. Pav bhaji masala	 - 1 tablespoon.
13. Red chilli powder	 - 1 spoon.

Methods:
Boil potato separately, next boil carrot, beans and peas 
together, and then boil cauliflower separately and mash 
it well together.
Take a pan and add 4 tablespoons of butter and add gin-

PAV
BHAJI
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ger garlic paste, saute it for 5 minutes, then add green 
chilli and onion, saute it and add the tomato and saute 
it for about 10 minutes. Add capsicum, saute it till it gets 
softened and add pav bhaji masala, red chilli powder, 
and salt.
Add all the mashed vegetables, add 2 cups of water and 
boil it till the masala gets cooked. Add butter and sprinkle 
the chopped coriander and mint leaves
Now, In a flat pan add butter and place the pav over it 
and cook for a min.
Now our pav bhaji is ready to serve.

Mrs. Seetha Ramu, 
Thane



49

º‹¬ð
ïèóˆî£˜ 1.8.2022



50

º‹¬ð
ïèóˆî£˜ 1.8.2022

by budding artists of BNSCA
Art spot

S Meenakshi
Class: 9th grade
Native: Karaikudi
Art: Madhubani
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Ramanathan Ayyappan
Standard: 6th Grade
Native: Kulipirai
Art: Watercolour painting
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K.V.Nithiyasri
Standard: BA (Hons), Greenwich 
University London
Native: Devakottai
Art: Wall Art
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Thanishka Ayyappan
Standard: Sr.kg
Native: Kulipirai
Art: Watercolor drawing of Nature
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Arjunan Alagappan,  
Standard: Nursery
Native: Pallathur
Art: Watercolour painting
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Uma Senthilnathan
Standard: 5th grade
Native: Nerkuppai
Art: still life using oil pastels
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K.V.Abhishek
Standard:  5th grade
Native: Devakottai
Art: Treehouse using crayons
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Aswin Avichi Venkatachalam
Standard: 5th Grade
Native: Karaikudi
Art: Ganesha using Marker and 
Crayons
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KU.Muthukumar
Standard: 6th grade
Native: Kulipirai
Art: Watercolour painting

Coordinated by
Muthulakshmi Palaniappan

(Kanna) Kandanur
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Chidambaram is a famous town in Tamil Nadu known 
for the Lord Nataraja temple.  Chidambaram Gothsu is a 
popular dish there. They serve this Gothsu in the temple 
along with cumin-pepper rice. You can find several 
versions of this recipe, but the one below is my mother-
in-law’s version who lived in Chidambaram for nearly 
40 years and learned this recipe from her neighbour 
(Dikshathar family) and we all love it.
Here goes the recipe for the same:

Ingredients
● Big Brinjal (Eggplant)-2
● Big-sized Onion-1 or medium-sized Onion-2
● Tamarind (small lemon size) -Soak tamarind with the 
required salt in 2 glasses of water.
● Oil
● Mustard
● Curry leaves
● Salt as per taste

Chidambaram Gothsu
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For Grinding
● Red Chillies-20
● Coriander Seeds- 50 gram
● Asafoetida- 1 tsp

Instructions to prepare Gothsu
1)	 In a pan add 2 tsp of Gingelly Oil/Sesame Oil and 

fry the red chillies, coriander seeds and asafoetida. 
Grind them finely in a mixer and store it in an airtight 
container. Refrigerate it and use it when required.
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2)	 Cut the brinjals into pieces (as shown in the attached 

pic) and put them in water immediately to avoid the 
brinjals from turning black.

 
3)	 Squeeze the water from the brinjals and deep fry in 

200 ml of hot oil (groundnut oil/sunflower oil) until it 
turns golden brown. Mash it with a masher and keep 
it aside.

 
4)	 Heat a Tawa and add 4 to 5 spoons of cooking oil. 

Then add mustard seeds, curry leaves and finely 
chopped onions. Sauté till the onion turns transpar-
ent. Later add the mashed brinjals to this.

 
5)	 Boil tamarind water and add the mashed brinjal to 

it. Finally, add 2.5 to 3 tsp of the ground powder and 
mix it well.

The finger-licking Chidambaram Gothsu is ready. Enjoy it 
with piping hot Idli / Dosa/Curd Rice or Variety Rice.

Annapurani Sathappan
Nerkuppai
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You gave me birth and brought me to light,

And spent your eventide to make up my night.

For you, I have always wondered who’s there to care,

Rather than yourself you wouldn’t let anyone there.

You being a multi-tasker, not only a caretaker

For me, an amplifier, and a multi-computer,

Sometimes I can understand your anger.

Along that, you’re so much clever, sheer, superior, 
simpler, faster

And I want to be with you further and further.

In this world of familiar strangers,

You made me familiar with the diverse.

We both are like bread and butter,

HeyMOM!
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Hope this bond will never get bitter.

The shining stars are your reflection,

Digging for words to describe your personification.

No one can compete with your compensations

More than a doctor’s one, we can believe in your 
prescriptions.

Wish I had the power to turn back to previous pages.

Shortage of words, hope you heard,

Wrote what I observed, Love you Mom!

 

S.V. Hariharan
Class: Grade X

Native: Rangiyam
Interest: Mandala Art, Painting,

Photography, Chanting Vedas & shlokas
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Hand-crafted miniature
food items with clay 

South Indian BreakfastNorth Indian thali

 Meals with variety rice
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South Indian Meals

Jayanthi Palaniappan
Okkur
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INGREDIENTS :
1. Maida-2 Cups
2. Cocoa powder-2 tbsp
3. Egg-1 nos
4. Oil- 1/2 cup
5. Sugar-1/2 cup
6. Curd-1/2 cup
7. Vanilla Essence -1 tsp
8. Fresh butter cream for frosting
9. Red food colour
10. Strawberries for seasoning
11. Baking powder-1/2 tsp
12. Baking soda-3/4 tsp

VELVET
CAKER

E
D
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13. A pinch of salt
14. Butter

PROCEDURE:
Add all the dry ingredients together (maida, cocoa powder, 
sugar, baking soda, baking powder, salt) and sieve it.
Add all the wet ingredients(oil, Egg, vanilla Essence, curd, 
red food colour). Mix the batter to proper consistency.
Take a baking pan, grease it with maida and little ghee to 
avoid sticking of the cake in the pan.
Preheat the oven for 10 to 15 mins and keep the baking 
pan inside the oven and bake it for 35 to 40 mins. ( Use 
0.5 inches Aluminium baking pan).  Bake it for more time if 
the baking pan is bigger. Now take the pan out of the oven,  
use a stick and check whether the cake is cooked well.

FOR SEASONING:
Take  ½ cup fresh cream and add 1/2 cup  Sugar, if 
required add 2 tbsp of butter. Blend together and keep it 
separately.
Then, take a part of the prepared buttercream frosting and 
add red food colour to get the coloured cream for decorat-
ing.
Now transfer the cake from the pan to a plate. Cut the cake 
in the middle, equally into 2 parts and add the prepared 
buttercream above and in the middle of the cake and spread 
it throughout the cake.

Decorate the cake with red coloured 
cream on the top and season it with 
some strawberries.
The delicious Red Velvet cake is ready!!!

Alamu Alagappan,
Pallathur
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The oppression of women is primordial. It existed 
way before capitalism came into practice. 
Throughout history, there has been a very 
prevalent trend of marketing where commodities 
for women have either very derogatory advertising 
or heavily rely on the use of supposedly feminine 
colours such as pink, red, nude, pastel etc.
It has been a norm for the past few decades 
where capital invested has mainly been contended 
very heavily given the image they refocus. The 
oppression of women is highly visible in various 
ways such as economic disparity, labor division, 
various institutions of authority-bureaucracy, 
corporations, official agents, domestic 
apportionment, over-exploitation, and social order 
based on sexual division, etc.

For example, in school when we 
were asked to fill the salary 

brackets of our parents, 
we were told to 
leave our mother’s 
brackets 

empty, as it 

The Ascent of
Gender Capitalism
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was generally assumed they were all housewives.
In a recent uprising, there has emerged a concept 
known as gender capitalism. In a very amateur 
definition, gender capitalism can be called taking 
advantage of the best of both worlds. In a way, 
it is utilizing gender in useful/productive ways. In 
some ways, it is also interpreted as closing the 
ever-present economic disparity between men 
and women. Capitalism mainly used to rely on 
patriarchy to leverage its targets. Previously during 
an economic meltdown or a financial crisis, women 
were the first to be precluded from receiving any 
compensation such as unemployment benefits etc. 
What was once a very prosperous economy 
benefiting from the oppression of women has now 
begun approaching the very same issue with a 
different lens altogether. It is called the ‘gender 
lens’. Using the term gender gives space for both 
men and women to be a part of the conversation. 
Lens means analyzing a particular subject through 
various perspectives thus allowing us different 
understandings. Investing with a gender lens 
means giving increased access to women, and 
making sure that the deployment of capital is 
tangent to aiding economic growth and justice 
for women and girls. This will have a renewed 
focus on the production of commodities and 
services to improve their lives. The gender lens 
benefits investors by providing them insights into 
a previously untapped reservoir of profit and value 
and recognizing overlooked opportunities.
In 2014, Sarah Kaplan and Jackie VanderBrug 
wrote ‘The Rise of Gender Capitalism’ in the 
Stanford Social Innovation Review. They say 
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“Investing with a gender lens is about creating a 
new economic logic that bridges the market logic of 
financial returns with the feminist logic of women’s 
equality.” Some investors fear that this association 
might label them as ‘too pink’ whereas advocates 
for women’s justice fear that engagement with 
investors might mean a betrayal of their principles 
and their integrity.
The gender lens bridges these two schools of 
thought as it is neither about viewing women as 
commodities or about deserting feminism but 
rather about amending the way we perceive 
the system to change what we value when we 
invest. As Sarah Kaplan and Jackie VanderBrug 
put it, “gender capitalism is about applying a 
gender lens to highlight the ways that gender 
is material to financial outcomes and financial 
outcomes are material to gender.” it creates a new 
economic standpoint wherein it bridges the market 
requirement of financial dividends with the feminist 
ideology of women’s equality. 

Divyadarshini Ramanathan,
daughter of S.P.Ramanathan.

Native place - Kandramanickam
Second year BA(arts) - St. Xavier’s College.
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°†®‚è¬î: (Þ¡¬ù‚° °†®‚è¬î ªê£™õ¶ 
îI›ï£†®™ IèŠ Hóðô‹. â¡ ðƒAŸ° ï£Â‹ 
å¡Á ªê£™A«ø¡. ï¡P Ýù‰î Mèì¡ 2012) 

«èó÷£M™ àœ÷ Ý½õ£è´ï™Ö˜ â¡ø áK™ 
ô£†ìK ®‚ªè† MŸðõ˜ ²«ów. üùõK 21, 2012‹ 
«îF, äòŠð¡ â¡ø 60 õò¶ ºFòõ˜ ÞõKì‹ 
ô£†ìK ®‚ªè† õ£ƒè õ‰î£˜. ä‰¶ ®‚ªè† õ£ƒAòõ˜, 
ðí‹ ªè£‡´ õó ñø‰¶ M†ì£˜.. 'Þ‰î ä‰¶ 
®‚ªè†¬ì»‹ îQò£ â´ˆ¶ ªõ„²´«ø¡. è£¬ôJô 
ðíˆ¬î‚ ªè£´ˆ¶†´ ®‚ªè† õ£ƒA‚°ƒè’ â¡Á 
ªê£™LJ¼‚Aø£˜ ²«ów. ñÁï£œ ô£†ìK„ Y†´‚  

êƒè„²óƒè‹
ï´¾ G¡ø ï™ ªï…C«ù£˜- 2
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°½‚è™ º®M™, äòŠðÂ‚è£è ²«ów â´ˆ¶ 
¬õˆî ä‰¶ ô£†ìK ®‚ªè†´èO™ å¼ ®‚ªè†´‚° 
å¼ «è£®«ò ï£Ÿðî£Jó‹ Ïð£Œ ðK² A¬ìˆî¶ 
ªîKòõ‰î¶. àìù®ò£è, Ü‰î ä‰¶ ®‚ªè†´è¬÷»‹ 
â´ˆ¶‚ªè£‡´ äòŠð¡ i†´‚°„ ªê¡ø ²«ów, 
ÜõKì‹ Mõóˆ¬î„ ªê£™L, ®‚ªè†´‚è£ù 250 
Ïð£Œ ðíˆ¬î ñ†´‹ õ£ƒA‚ªè£‡´ ô£†ìK„ 
Y†´è¬÷ ÜõKì«ñ ªè£´ˆ¶M†´ F¼‹HJ¼‚Aø£˜. 

''ï£¡î£¡ ðí‹ îó¬ô«ò, ®‚ªè†¬ì â´ˆ¶‚A†´ 
ðíˆ¬î»‹ cƒè«÷ õ£ƒA‚°ƒè’Â äòŠð¡ 
ªê£¡ù£˜. Ýù£™, 250 Ïð£Œ ðíˆ¬î õ£ƒA†´ 
®‚ªè†¬ì Üõ˜ ¬èJô FE„²†´ õ‰¶†«ì¡. ‘èì¾œ 
ïñ‚° Þ¬î‚ ªè£´‚è¬ô. Üîù£ô àKòõƒèA†ì 
Þ‰îŠ ðí‹ «ð£Œ„ «ê˜ø¶î£¡ Gò£ò‹’Â â¡ 
ñ¬ùM»‹ ªê£¡ù£ƒè â¡Á ªïA¿‹ ²«ów å¡Á‹ 
ðí‚è£óK™¬ô. Fùº‹ 18 A.e. ¬ê‚Aœ IFˆ¶ 
ô£†ìK MŸð¶, ¯‚è¬ì ¬õˆ¶ ïìˆ¶‹ Ü‡í¡, 
ªêƒè™ ÜÁ‚°‹ î‹H, ÃL «õ¬ô‚°„ ªê™½‹ 
Ü‚è£ âù, ²«óS¡ H¡¹ôº‹ «ê£è ñòñ£ù¶î£¡. 
“Ü‰î Å›G¬ôJ½‹ ï´¾ G¡ø ï™ ªï…ê‹ 
ªè£‡ìõ˜ ²«ów. Þ¬îˆî£¡ õœÀõ¼‹

ªè´õ£è ¬õò£¶ àôè‹ ï´õ£è
ï¡P‚è‡ îƒAò£¡ î£›¾. - 	    F¼‚°øœ 117 
â¡Á ÃÁAø£˜. 

cF â¡Â‹ Üøõ£›¾ õ£›‰¶‹ å¼õ¡ 
õÁ¬ñŠð†´Š «ð£õ£¡ â¡ø£™ Ü¬î õÁ¬ñ 
â¡Á àò˜‰«î£˜ â‡í«õñ£†ì£˜. 

— ê£ôñ¡ ð£Š¬ðò£.
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(Þ‰î ÜFè£óˆF¡ î¬ôŠ«ð ï´¾ G¬ô¬ñ)

ï´¾ â¡ø ªê£™½‚° ï´ â¡ð¶‹ å¼ ªð£¼œ. 
ï´M™ àœ÷î£™ Þ¬ì â¡Á Þ´Š¹‚° ªðò˜. 
ï´G¬ô¬ñ îõø£¶ cF«ò£´ GŸðõ˜ â¡ø 
Ü˜ˆîº‹ àœ÷¶. Üîù£™ î£¡ ï´õ˜ â¡ø 
ªê£™½‹ àœ÷¶. 

ïñ¶ º¡«ù£˜ è£ô‹ ªî£†´ ï´¾ G¬ô¬ñ 
îõø£î ñó¹ ªî£ì˜Aø¶. CôŠðFè£ó‹ 20 õö‚°¬ó 
è£¬î õöƒ°‹ ð£ì™ ð£˜Š«ð£ñ£? 

õ£JŸ è¬ìñE ï´ï£ ï´ƒè

ÝM¡ è¬ìñE à°c˜ ªï…² ²ìˆ î£¡î¡

Ü¼‹ªðøŸ ¹î™õ¬ù ÝNJ¡ ñ®ˆ«î£¡

Üó‡ñ¬ù õ£JLŸ è†®ò Ýó£Œ„C ñEJù¶ 
ï´M™ Ü¬ñ‰î ï£‚° Ü¬ê»‹ð® æ˜ Ýõ£ù¶ 
( ð² ñ£´ ) Ü¬êˆ¶ åLˆî Ü÷M«ô M¬ó‰¶ 
Üƒ° ªê¡Á Ü‹ñE¬ò Ü¬êˆî, ÝMù¶ 
è¬ì‚è‡EQ¡Á‹ å¿°A¡ø ¶¡ð‚ è‡a˜ 
îù¶ ªï…C¬ù„ ²´î™ ªð£ø£¶, ÜîŸ°Ÿø 
°¬ø¬ò ÜP‰«î£˜ð£™ Ýó£Œ‰¶í˜‰¶ 
ÜîŸA¬öˆî °ŸøˆFŸ° º¬ø ªêŒõ£¡, ªðøŸè¼‹ 
ªê™õñ£Aò î¡ å«ó ñè¬ùˆ î¡ «îó£NJ¡ 
Ü®JŸ AìˆF‚ ªè£¡ø ªêƒ«è£™ «õ‰îù£Aò ñÂ 
cF„ «ê£ö¡ â¡ð£Â‹ Ü¼÷£†C ªêŒî îIöè‹;

Ýè Ü¡¬øò ñÂ¾‹ ï´¾ G¬ô¬ñ îõø£¶ 
Ý†C ¹K‰î£˜ Þ¡¬øò ²«óû§‹ ï´¾ G¬ô¬ñ 
îõø£¶ õ£Eè‹ ªêŒî£˜. ïèóˆî£¼‹ ÞŠð® ï´¾ 
G¬ô¬ñ îõø£¶ õ£Eè‹ ªêŒðõ˜è«÷. âŠð® 
«õµñ£ù£½‹ õEè‹ ªêŒòô£‹ â¡Á Cô˜ 
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Þ¼‚è, ÞŠð®ˆî£¡ õEè‹ ªêŒò «õ‡´ªñ¡Á 
ªïPèœ õ°ˆ¶ õ£Eð‹  ªêŒðõ˜ ïèóˆî£˜. 
Üî¬ù àí˜‰¶ ï‹ Ü´ˆî î¬ôº¬ø‚° 
ÞšõøªïP¬ò, àí˜¬õ‚  èìˆ¶«õ£‹ . 

Mr. PR.C Sethuraman
(Master of Banking Management)

Nomura (Investment Banking Operations),
Mumbai 

Native: Valayapatti 
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ÜP«õ£‹Ý›õ£˜
ð£²ó‹

ÜP«õ£‹ Ý›õ£˜ ð£²ó‹ â¡Â‹ ÞŠð°FJ™ 
ªðKò£›õ£˜ Ü¼O„ªêŒî ‘F¼Šð™ô£‡´’ 
ðFèˆFL¼‰¶ ð£²ó M÷‚èƒè¬÷Š ð£˜ˆ¶‚ 
ªè£‡´ õ¼A«ø£‹. ÜF™ Þ¡Á Ü´ˆî Þó‡´ 
ð£²óƒè¬÷Š ð£˜Š«ð£‹.
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bJŸ ªð£LA¡ø ªê…²ìó£N Fè› F¼„ê‚èóˆF¡
«è£JŸ ªð£Pò£«ô åŸÁ‡´ G¡Á °® °® Ý†ªêŒA¡«ø£‹
ñ£òŠ ªð£¼ð¬ì õ£í¬ù ÝJó‰ «î£À‹ ªð£N °¼F
ð£ò„ ²öŸPò ÝN õ™ô£Â‚°Š ð™ô£‡´ ÃÁ¶«ñ.

Þ‰îŠ ð£²ó‹ º¿õ¶‹ F¼õ£Nò£¡ ªð¼¬ñ¬ò»‹ 
ðó£‚Aóñˆ¬î»«ñ ðŸPŠ «ð²Aø£˜ Ý›õ£˜. 

b â¡ð¶ Þƒ«è bJù£™ Ýù ªð£¼†èœ Üî£õ¶ 
²ì˜ Mì‚Ã®ò ê‰Fó¡ ÅKò¡ Ü‚Q «ð£¡øõŸ¬ø‚  
°P‚A¡ø¶. bJ¡ ªð£NA¡ø ªê…²ì˜ ÝN 
Fè›ˆF¼ ê‚èóˆF¡ â¡ð¶ ÜŠ«ðŸð†ì b¬ò»‹ 
MìŠ Hóè£êñ£è åO Mì‚ Ã®ò Cõ‰î ²ì«ó£´ 
Ã®ò õ†ì õ®õñ£ù ²î˜êù ê‚èóˆF¬ù»‹, 
«è£JŸ ªð£Pò£«ô åŸÁ‡´ G¡Á °® °® 
Ý†ªêŒA¡«ø£‹ â¡ð¶ ÜŠð®ò£èŠð†ì ê‚èóˆF¬ù 
Ü¬ìò£÷Š ªð£Pò£è ªð£P‚èŠ ªðŸÁœ÷ ï£ƒèœ 
°® °®ò£è â‹ªð¼ñ£Â‚° ¬èƒèKò‹ ªêŒ¶ 
õ¼A¡«ø£‹ â¡ð¬î»‹ ªê£™Aø¶.

Üî«ù£´, ñ£òŠªð£¼ð¬ì õ£í¬ù ÝJó‹ 
«î£À‹ ªð£N °¼F ð£ò ²öŸPò ÝN 
õ™ô£Â‚°Š ð™ô£‡´ ÃÁ¶«ñ â¡ðF™ õ£í¬ù 
â¡ð¶ ð£í£²ó¬ù‚ °P‚A¡ø¶.

ÜõÂ¬ìò ÝJó‹ «î£œèOQ¡Á‹ ªð£NA¡ø 
óˆîñ£ù¶ ªõœ÷ñ£èŠ ð£Œ‰«î£´‹ ð®ò£è 
î¡Â¬ìò ¬èJ™ Þ¼‚A¡ø ÝN¬ò ²öŸPò 
â‹ªð¼ñ£Â‚° -Ü‰î ÝN¬ò ²öŸø õ™ôõÂ‚°Š 
ð™ô£‡´ ÃÁ«õ£‹ â¡Aø£˜ Ý›õ£˜.
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Ü´ˆî¶ 
ªïŒJ¬ì ï™ô«î£˜ «ê£Á‹ Gòîº‹ Üˆî£E «êõèº‹
¬èò¬ì‚ è£»‹ è¿ˆ¶‚°Š Ìªí£´ è£¶‚°‚ °‡ìôº‹
ªñŒJì ï™ô«î£˜ ê£‰îº‹ î‰ªî¡¬ù ªõœÀJó£‚èõ™ô
¬ð»¬ì ï£èŠ ð¬è‚ªè£®ò£Â‚°Š ð™ô£‡´ ÃÁõ«ù.

Þ‰îŠ ð£²óˆF™ Ý›õ£˜ è¼ì£›õ£¬ù‚ °PŠH†´Š 
ªð¼ñ£Â‚° ñƒè÷£ê£êù‹ ªêŒAø£˜.  

ªïŒ»‹ «ê£Á‹ êñ‹ â¡Â‹ Ü÷MŸ° 
ªïŒJìŠð†ì «ê£Á, âŠ«ð£¶‹ HKò£ñ™ Ãì«õ 
Þ¼‰¶ «ê¬õ ªêŒA¡ø î¡¬ñ, F¼‚¬èò£™ 
Ü¼œ ªêŒòŠð†ì î£‹Ìô‹, è¿ˆ¶‚° 
ÜEò‚Ã®ò Ýðóí‹, è£¶‚°‚ °‡ìô‹, «ñ½‹ 
àì‹H™ ÌC‚ªè£œÀ‹ð®ò£ù Cø‰î ê‰îù‹ 
ÞõŸ¬øªò™ô£‹ î‰¶ ê‹ê£Kò£è ¬õˆF¼‰î 
â¡¬ù ÞŠ«ð£¶ ²ˆî ê£ˆMèù£è Ý‚èõ™ô 
â‹ªð¼ñ£Â‚° ðì‹ â´‚è‚ Ã®ò ð£‹¹‚° 
M«ó£Fò£ù è¼ì¬ù‚ ªè£®ò£è à¬ìòõù£ù 
â‹ªð¼ñ£Â‚°Š ð™ô£‡´ ÃÁ«õ¡ â¡Aø£˜ 
Ý›õ£˜.

eù£œ ñEè‡ì¡ 
(èíõ˜: ñEè‡ì¡ ó£«ü‰Fó¡)
Þ¼ ªñ£N â¿ˆî£÷˜, ªñ£Nªðò˜Šð£÷˜, 
óƒ«è£L «è£ô‚è¬ôë˜,
ð‚F Þô‚Aò ªê£Ÿªð£Nõ£÷˜.
Þõó¶ ªê£Ÿªð£N¾èœ
https://www.youtube.com/channel/UCEGx-
W7KF9Wm9lJk__ia_z1Q
â¡ø youtube channel L™ àœ÷ù.  
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Mother Earth has only a finite set of resources. Natural 
resources are rapidly depleting due to extensive 
mining and hence the world is drained of its productive 
resources. The current economy which gained popularity 
in the post second world war period (the 1950s) is highly 
consumeristic and this economic trend is the root cause 
of the linear economy. 

‘Make, use and dispose’ represents 
the linear economy. 
The circular 
economy 
on the 
other hand 
represents 
ecological 
effectiveness, 
a solution to 
a zero-waste 
economy 
that is based 
on services 
rather than on 
products. The 
question here is, 
how to convert the 
product consuming 

Applying Circular
Economy to Life

Creating an impact:
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economic pattern to a service based circular economy. 
For example, clothes can be purchased newly, on a daily 
basis, instead now brands have introduced rental outfits 
and community-based clothing rental services. There is 
a focus on maximum utilisation of a product and such 
innovative solutions are created because of rethinking on 
the linear pattern for converting to the circular economy. 
This could be unacceptable to the current day norms 
but such initiatives for the environment are becoming a 
necessity as Nations face serious ecological threats.  

Implementing the inner loop versus the outer loop:

Circular economy can be visualised through a butterfly 
diagram which has several inner loops and several outer 
loops. The inner loops are higher order circular economy 
principles whereas the outer loops are a last resort in the 
product cycle. Designing a product in such a way that 
it does not end up ultimately in the landfill consists of 
adding design elements that make sure that the product 
can either be refurbished, reused or ultimately recycled 
instead of ending up as waste.

The Sharing Ecosystem:

Now underutilisation can be solved by sharing 
resources for a subscription fee. The subscription-
based economy is the ideal economy of the future when 
there is a reduced burden on the ecology. Even today 
we see people regularly using a carpool service for  a 
subscription fee.  

Maintenance and product life extension:

All products that have ongoing wear and tear on 
constant usage need maintenance.  The consumer 
buying behaviour of accumulating consumer goods 
on every sale instead of prolonging the life of an 
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already existing product is not a healthy behaviour 
for sustainability. The consequences of e-waste are 
negative. Mobile phones for instance need a change in 
inbuilt technology, so that they can be reassembled after 
removing the fault in the device. Most electronic devices 
are created as use and throw items and cannot be 
repaired effectively. This trend has to change with more 
mobile manufacturers offering reassembly of mobile 
devices after repairing the fault.  

Reuse and Redistribute:

Certain countries have made sure that used vehicles 
are refurbished and remodelled so that they are resold 
into the market as a better model. Changes in the 



81

º‹¬ð
ïèóˆî£˜ 1.8.2022

model design and tweaking the design element during 
the initial phase of production is required for such a 
change in sale of vehicles. This method of refurbishing 
to a higher order product, like in vehicles by retaining 
quality is called upcycling. Upcycling is applicable only 
for certain products. However, packaging like plastic has 
to be downcycled or recycled which might not retain the 
original product quality  

Technical cycle in the Circular economy- butterfly 
diagram

The butterfly diagram represents the essence of a 
Circular economy with its many loops. What has been 
discussed here is only the technical cycle of the butterfly 
diagram for Circular economy. The other half of the 
circular economy consists of the biological cycle which 
talks about natural manure, sustainability in agro-farming 
and creating a zero-waste biological flow. A combination 
of both biological and technical loops in the system is 
vital for a circular economy to function effectively. All of 
us should train our minds to think in terms of applying 
circular economy principles to real life 
situations, so that many loops can be 
created for a finite resource to remain 
infinitely in the system and to create 
zero waste. 

 Lavanya Subhiramanian
is an Academic content writer working in a private sector digital 

advertising firm (remote) and is the spouse of M. Subhiramanian, 
resides at Reliance Township, Lodhivali near Panvel.
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The First World War 
happened between 
1914 to 1918. 
Numerous nations 
fought the battle. Our 
Indian sepoys who 
served under Britain in 
World War 1 displayed 
valour and had petrified 
the entire Europe 
with their display of 
courage.

Britain declared war on 
Germany on 3rd July, 1914. By 
6th July our sepoys were on 
ship towards the battlefront. 
One-third of the British troops 
were Indians. In 1914 they 
fought tenaciously against 
Germany in Europe. 1915-16 

A Saga of
Tenacious

Valour
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were years of torment and resilience for the Indian Army 
under the British. Almost 8,00,000 Indian soldiers landed 
in Turkey. They took shelter inside trenches. Frozen 
winter induced paralysis. Torrential rain deteriorated their 
foot. Soldiers of other countries left their posts but our 
sepoys stood firm even after repeated defeats. It was a 
difficult experience to lose in war. They faced racism and 
unfair treatment from senior officers.

In 1916, the tides turned for our sepoys. Despite the 
humid desert and the scorching sun they strived to 
capture25 cities along with several thousand villages. 
This astonished the entire world. Starvation, disease and 
injuries were not enough to break the resilience of our 
Indian sepoys. To secure the prestige and safety of where 
they had their faith invested in, they had sacrificed their 
lives in World War I. Their contribution to a cause that the 
British rulers believed in, when our Nation was still under 
bondage is truly heart wrenching. 

Undoubtedly these sepoys were the real unsung heroes 
of India under the British rule. They were pure examples 
of discipline, determination and tenacity. Salute these 
heroes!!

Arunachalam Ramanathan
Studying Grade XII

Father: M. Ramanathan,  
Mother:  AR. Sivagami

Interests: Drawing, Painting, Writing, reading books,  
Playing chess, Chanting slokas.
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