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Realizing the need for extending the activities of developing post harvest technologies along the upper east 
coast, the Govt.of India decided to set up a unit of IFP in Visakhapatnam  during 1989 in a rented premises. 
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2012-13

Govt. of India entered into a Triparty agreement (on 17 Oct, 1952) with Government of Norway and  United 
Nations.  The Norwegian government was resolute to assist for socio-economic development of India.  1952

The Supplementary Agreement signed on 24th Jan,1953 gave shape to the Indo Norwegian  Project for fisheries 
and fishermen community development at Neendakara in the then Travancore-Cochin State. 1953

1989

IFP unit of Visakhapatnam was  shifted to a permanent building at beach road adjacent to the fishing harbour 
in 1995.

Inaugurated new sashimi tuna processing plant at HQ, a joint venture with MPEDA by Shri K.V. Thomas, Union 
Minister for State for agriculture.

Set up a new sashimi tuna processing plant at Visakhapatnam, funded by NFDB.

1995

2009

2011

A fishing center was established in Cochin as an extension of the project under second supplementary agreement 
signed on 21st April,1956. 1957

A  new agreement with Norway was signed and Project expanded to offshore and deep sea exploratory fishing.  
Capacitated  practical training and demonstration of modern technology ashore and at sea.1967

Realizing the need and significance of  the project, Govt. of India declared it as a Permanent Organisation 
with effect from 26th Dec 1974. Henceforth the programmes and policies are framed and implemented under 
various Five Year Plans. 

1974

With the expansion of the project to neighbouring States of Tamil Nadu and Karnataka,  the Govt. of India  took 
over the administration of the project and shifted the Headquarters to Ernakulam.1963

Established  new centres at Cannanore  in Kerala State, Karwar in Karnataka and Mandapam in Tamil Nadu . 

At Ernakulam the project acquired a fleet of fishing trawlers and research  vessels.   A modern Marine Workshop 
and slipway to cater fishing trawlers  upto 250 tonnes  was constructed which was first of its kind in India, also 
a fish processing cum training centre was established. 

1964

Termination of Agreement with Government of Norway, administration was completely taken over by Govt. of India. 
The Project was renamed as INTEGRATED FISHERIES PROJECT. However, Non-Project aid from Norway continued. 

Establishment of Project at Cannanore, Karwar and Mandapam were handed over to respective State Fisheries 
Department. 

From 1st April 1972  onwards the Project continued as Central Sector Scheme under Ministry of Agriculture. 

1972

Based on the recommedations of various committees constituted by the Ministry of Agriculture some sections 
and activities were transferred to FSI & CIFNET during the last quarter of 2005. 

The processing and marketing division, refrigeration section, training section and civil engineering section had 
been retained in IFP with a revised mandate. 

2005

The Govt. of India renamed the Project as National Institute of Fisheries Post Harvest Technology and Training 
vide Gazette Notification No.S.O.937 dated 03.05.2008.

Consequent on renaming, the acronym “NIFPHATT” pronuounced as “NIFFAT” has been selected for the Institute.

Inaugurated refurbished processing complex at HQ by Shri Sharad Pawar, Hon’ble Union Minister for Agriculture.

2008

1.0 Genesis And PRoGRessive deveLoPments of nifPHAtt in A nUtsHeLL
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1.  Introduced mechanized boats 
2. Introduced deep sea fishing like long lining, purse-

seining, deep sea lobster trawling, gill netting etc. 
as a part of exploratory and experimental fishing.

3.  Established refrigeration plant and cold storage 
facilities.

4. Developed diversified value added marine 
products and processes.

5.  Popularized the diversified fishery products in 
rural and urban markets in different parts of 
the country and created an awareness among 
processors and consumers.

6.  Established marine workshop and slipway/ dry-
docking facilities for fishery trawlers.

7.  Established fully equipped electronic and 
electrical sections.

8.  Established life raft-servicing section and got 
it duly recognized by the Mercantile Marine 
Department.

9.  Led the Antarctic expedition in the polar vessel 
Sagar Sampada for the exploration  of the Krill 
resources. 

10.  Conducted training programmes on harvest 
technology, repairs and maintenance of fishing 
gears.

11. Provided Consultancy / Technical Assistance for 
design and layout of seafood processing facility  
and assessment of technical skill training needs 
of personnel of Women’s Cooperatives, Dili 
under the approval of United Nations Industrial 
Development Organization (UNIDO), Centre for 
South-South Industrial Cooperation (UCSSIC), in 
Timor-Leste.

3.0 CURRent mission & mAndAte

1. Post harvest technology upgradation and its 
transfer to beneficiaries such as rural fishermen 
community, small scale industries, Export 
Processing Houses, and students through 
consultancy, job work and training.

2.  Value added product development by way 
of process and product diversification from 
all varieties of fish including low value, 
unconventional species and seasonally abundant 
fishes.

3. Imparting training in the field of post harvest 
technology, refrigeration technology, Quality 
control and value added products.

4.  Providing consultancy services and training 
for rural development programmes/ women 

empowerment programmes in fish processing, 
supporting local fish farmers, self help groups of 
fisher-men community, fishermen’s co-operative 
societies functioning under Panchayathi Raj 
Institutions. 

5. Popularisation and test marketing of value added 
products from fish varieties including low value, 
unconventional species and seasonally abundant 
fishes.

6. Extension of the activities through popularization 
and test marketing of value added products to 
new areas and develop markets in all states in 
a phased manner with added attention to rural 
areas and enthusing entrepreneurs to enter into 
sea food processing industry.

2.0 miLestone ACHievements

4.0 sCHemes foR ACHievinG tHe mAndAted tARGet

1. Schemes for introduction of new generation 
technologies and processes in post harvest sector.

2.  Schemes for extending the reach of Institute’s 
marketing efforts to commensurate with the 
augmented production process to cover larger 
segments of consumers within the State as well 

as outside the State.
3.  Schemes for Human Resource Development 

activities in fisheries science and technology in 
post harvest sector.

4.  Scheme for establishing Rural Appropriate 
Technology Designing and Dissemination Centre.
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for students from 
various Universities 
and colleges in the 
country.  The training 
so far has received 

wide acceptance and appreciation from various 
schools, colleges and universities. 333 students 
of 18 batches were provided the training during 
the period under report.

6. New value added 
products were 
developed from 
Oceanic Squid by 
NIFPHATT under 
NAIP Project.  These  
novel products were 
launched to the general public on 13th June 2012 
at NIFPHATT fish stall at Kochi under the brand 
name ‘Arabian Sea Master Squid’.

7. The Director, NIFPHATT has participated in the 
32nd session of the Codex Committee on Fish and 
Fishery Products from 1-5 October 2012 at Bali, 
Indonesia.

 
8. The Director, NIFPHATT 

has represented India 
as Convener in the 
6th plenary meeting 
and working groups 
meeting of the ISO/TC-234 on fisheries and 
aquaculture held at Reykjavik, Iceland from 6th 
to 8th November 2012.

9. The Director, NIFPHATT has participated in the 
regional workshop for chairs and conveners 
held at Singapore from 29-31st October 2012 
hosted by Singapore Standards, Productivity and 
Innovation Board (SRING SG).

1. NIFPHATT has developed several value added 
products from farmed cobia supplied by RGCA-

MPEDA.  These include 
frozen, battered and 
breaded, canned, 
smoked, marinated & 
pickled and other value 
added products.  

2. An In-plant training 
programme on 
fisheries post harvest 
technology and HACCP 
concept for 3 months 
was conducted at 
NIFPHATT HQ, Kochi. 24 BFSc.  Students from 
college of Fisheries, Dholi, Muzzafarpur, Bihar 
were the beneficiaries under this programme.

3. A national workshop 
on improving post 
harvest practices and 
sustainable market 
development  for long 
line fisheries for tuna 
and other large pelagic fish species in Indian 
Ocean region was conducted at NIFPHATT, Kochi 
for 3 days  which was jointly organized by FAO, 
INFOFISH, Malaysia and MPEDA. 

4. NIFPHATT has given 
training to Fisherwomen 
self help groups (SHGs) 
of Shakthikulangara 
area, Kollam District  at 
Matsyafed Processing 
Plant, Kollam on the development of value added 
products from low cost fish. 

5. NIFPHATT has given hands on experience in various 
post harvest technology and quality control 

5.0 HiGHLiGHts of ACHievements

5  Schemes for extending assistance to small scale 
industries, export houses & Fisher women groups 
by way of consultancy services, job works.

6. Schemes for strengthening the laboratory so 

as to undertake various research programmes 
related to the development of novel products like 
canned/ dried/ pickled/ battered and breaded 
fish.



6

NIFPHATT ANNUAL RPORT
2012-13

10. IGNOU under the School of Agriculture has 
approved NIFPHATT as study centre for conducting 
a Diploma Course on Fish Product Technology 
(DFPT)

11. NIFPHATT acted as nodal centre for practical 
training for M.FSc. course of Cochin University of 
Science and Technology (CUSAT)

12. A hi-tech histamine 
testing Elisa kit has 
been installed in the 
Quality Assurance 
Laboratory of 
NIFPHATT HQ, Kochi for testing the histamine 
level in the scombroid fishes.

13. Conducted training for Self Help Groups  in 
“Cold chain marketing fish & fishery products”  
from 27.04.2012 to 29.04.2012 sponsored 
by Integrated Coastal Management Project 
under ADF Ballugawn, Odisha at NIFPHATT, 
Visakhapatnam unit

14. National workshop on “Improving Post Harvest 
Practices and Sustainable Market Development 
for Tuna” and its practical session organized 
by MPEDA/ FAO/INFOFISH  was conducted at 
NIFPHATT, Visakhapatnam unit from 18.08.2012 
to 21.08.2012.

15. Conducted training in “Post Harvest Technology 
& Packaging “  on 18.01.2013 organized by UNDP- 
GEI-GOI Team, Aranya Bhavan, Hyderabad at 
NIFPHATT, Visakhapatnam unit.

6.1 Processing Section 
The processing plant constructed by Norwegians 

has been refurbished through major renovation as 
per EU standards with a total floor area of 5200 Sq.m. 
having the facilities of pre-processing, processing, 
plate freezers, Individual Quick Freezer (IQF), IQF 
tunnel freezer and cold storage rooms. Meat picking 
machine, slicer, deskinning machine, squid cutting 
machine and filleting machine are other facilities 
available in the plant for production of consumer 
friendly and convenience product options. 

Fishes are consumed by mankind from the time 
immemorial due to its high percentage of protein, 
Vitamins and other nutrients with relatively low 

6.0 Amenities AvAiLAbLe At nifPHAtt And its ACtivities dURinG 2012-2013

calorific content that can easily and completely 
digest. To maintain its quality and freshness utmost 
care should be taken in each and every step in the 
processing and for this and good manufacturing 
practices are to be implemented. NIFPHATT with its 
rich experience in the field of processing offers an 
array of diversified fishery products with good quality 
standards. 

In spite of this a rural technology development 
and dissemination centre is at function with model 
kitchen, silent cutter, vacuum packing machine and 
industrial cooking facilities which fully caters to the 
rural technology dissemination work of NIFPHATT 
meant for rural community.

During 2012-13, processing section of the Institute 
received 157278 kgs of raw material during the 
reported year of which saurida (17.97%), yellow 
fin tuna (14.54%). Kilimeen (12.04%), thiriyan 
(8.05%), mackerel (7.16%) and sailfish (6.30%) 
found prominence. The spilt up data of raw material 
received by the section during the year under report 
is given on page No 33 & 34.

The Section has processed a total quantity of 
154608 kg of raw material during the year under 
report. Main varieties processed are saurida, yellowfin 
tuna, kilimeen, thiriyan, mackerel and sailfish, green 
mussel etc. Plant wise utilization of raw fish during 
2012-13 is given below 
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PLAnt Wise UtiLiZAtion of RAW fisH dURinG 2012-2013

Variety of fish Total Raw Fish 

received

Freezing Drying Canning Value 

Addition

Total Quantity 

Utilized

Anchovies 1266.00 1266 0 0 0 1266

Anchovies dressed 2532.00 2532 0 0 0 2532

Baracuda 2 Kg up 257.00 257 0 0 0 257

Cobia big 1506.00 1506 0 0 0 1506

Coolipara 96.00 93 0 0 0 93

Crushed/ Damaged Fish 2215.00 0 2506 0 0 2506

Cuttlefish 300 gm up 15.00 15 0 0 0 15

Deepsea/Small Prawns 12.00 12 0 0 0 12

Dhoma 57.00 57 0 0 0 57

Eel 2 kg up 105.00 105 0 0 0 105

Green Mussel 7660.00 7660 0 0 0 7660

Horse Mack 150-250 gm 148.00 148 0 0 0 148

Juvaniles/ Tinyfishes 39.00 39 0 0 0 39

Karikadi 317.00 313 0 0 0 313

Kilimeen 70 gm up 18948.00 18929 0 0 0 18929

L.Jacket 1 Kg up 973.00 973 0 0 0 973

Lessar Sardine 5.00 5 0 0 0 5

Mackerel 100 gm up 11275.00 7579 490 0 0 8069

Marlin 20 Kg up 808.00 808 0 0 0 808

Marlin Gutted I.Q.F 105.00 105 0 0 0 105

Mixed fish Group VII 556.00 532 0 0 0 532

Oil Sardine 30-40 gm 14.00 14 0 0 0 14

Other Clupieds 23.00 23 0 0 0 23

Perch 2kg-4 kg 84.00 84 0 0 0 84

Perchsmall 250-500 gm 118.00 118 0 0 0 118

Pomfret Black 200 gm up 5805.00 5805 0 0 0 5805

Priacanthus 100 gm up 39.00 39 0 0 0 39

Ray 5 kg -20 kg 8756.00 8606 150 0 0 8756

Ribbonfish  300 gm up 4126.00 2599 1527 0 0 4126

Sail fish  10 kg up 9923.00 14972 7 0 0 14979

Sail Fish Gutted 63.00 63 0 0 0 63

Saurida  below 100 gm 28266.00 24625 0 0 0 24625

Seerfish 500 gm up 2714.00 2714 0 0 0 2714

Shark Gutted 144.00 144 0 0 0 144

Silverbelly 312.00 200 0 0 0 200

Squid 200 gm up 776.00 773 0 0 0 773

Sword fish  10 kg up 9676.00 8937 0 0 0 8937

Sword fish (Gutted) 19.00 19 0 0 0 19

Thiriyan 40-65 gm 12664.00 12186 0 0 0 12186

Tuna- Yellowfin 4 Kg Up 22879.00 0 150 22685 55 22890

Upenoids 24.00 24 0 0 0 24

Vala below 200 gm up 14.00 10 0 0 0 10

Vatta  Big 1 kg-4 Kg 68.00 68 0 0 0 68

Y.Fin Tuna (Gu)I.Q.F 1876.00 189 0 1876 16 2081

Grand Total 157278.00 125146.00 4830.00 24561.00 71.00 154608
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6.1.1 Details of post harvest operation

6.1 1.1 Freezing 

Out of 154608 kgs of raw material processed 
125146 kgs was utilized for freezing. Different varieties 

of products are slices (12069 kg), fillets (144.50 kg) 
dressed fish (9731kg) fish bits (1679 kg) fish kheema 
(9564 kg) and other IQF products (55675kg). Main 
varieties of fishes like saurida, yellowfin tuna, kilimeen, 
thiriyan, mackerel and sail fishes are used for making 
the different fish products. Details of frozen products 
developed during this period is given below:

 detAiLs of fRoZen PRodUCts deveLoPed dURinG 2012-13

S.No Variety of Fish Slice Fillet Dressed BIT Kheema IQF
Total Quantity 

Utilised 

1 Baracuda 0 0 0 0 0 133 133

2 Horse Mackerel 0 0 0 0 0 125 125

3 Kilimeen (pink Perch) 0 0 0 0 0 11989 11989

4 Mackerel 0 0 0 0 0 6650 6650

5 Mixed fish 0 0 0 0 0 1508 1508

6 Perch small 0 0 0 0 0 64 64

7 pomfret (black) 0 0 0 0 0 5459 5459

8 Siverbelly (small) 0 0 0 0 0 37 37

9 Thiriyan 0 0 0 0 0 9174 9174

10 Vatta small 0 0 0 0 0 25 25

11 Eel slice 4 0 0 0 0 71 75

12 Marlin slice 8188 0 0 0 0 2862 11050

13 Perch Slice 60 0 0 0 0  60

14 Ray Slice 2252 0 0 0 0 1902 4154

15 Ribbonfish slice 397 0 0 0 0 1580 1977

16 Seerfish Slice  0 0 0 0 2147 2147

17 Shark Slice 79 0 0 0 0  79

18 Swordfish Slice 337 0 0 0 0 3119 3456

19 Leather Jacket Slice 0 0 0 0 0 600 600

20 Squid fillet 0 144.5 0 0  98.5 243

21 Fish mince 0 0 0 0 9564 320 9884

22 catfish head 0 0 0 0 0 45 45

23 Fish bits 0 0 0 1617 0 1014 2631

24 Ray portion 0 0 0 62 0 371 433

25 Mussel meat (500gm) 0 0 0 0 0 1296 1296

26 Prawn Meat (250 gm) 0 0 0 0 0 3 3

27 Dressed Priyacanthus 0 0 29 0 0  29

28 IQF Dressed Anchovies 0 0 0 0 0 2276 2276

29 Anchovies (500gm) 0 0 0 0 0 1108 1108

30 Squid Crisp 0 0 0 0 0 43 43

31 Dressed Saurida 0 0 7048 0 0  7048

32 Tuna Meat (Pickle) 0 0 221 0 0  221

33 Cobia Slice 752 0 0 0 0 89 841

34 Brown Shrimp Meat 0 0 0 0 0 124.5 124.5

35 Dressed Kilimeen 0 0 2025 0 0 1185 3210

36 Dressed Thiriyan 0 0 408 0 0 257 665

 Total 12069 144.5 9731 1679 9564 55675 88862.5
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6.1.1.2 Drying 

From the raw material of 4830 Kgs, 4554 kgs of 
dried products were produced. Main dried products 
produced were dried oceanic fish, mackerel, ray, 
silverbelly, ribbon fish, sharkfin and manure grade 
salted fish.

detAiLs of dRied PRodUCts deveLoPed 
2012-2013

S.No Name of the product Qty in 

(Kg)

No.of 

Packets 

1 Dried Oceanic Fish (200gm) 184.8 924

2 Mackerel Dried (200 gm) 151.4 757

3 Ray dried (200 gm) 138.2 691

4 Ribbon fish (200 gm) 2.8 14

5 Salted Dried fish (manure) 3942 3942

6 Shark Fins Dried 10 10

7 Silverbelly dried (200 gm) 124.8 624

6.1.1.3 Canning 

The Canning Plant which produces different canned 
fish products and retortable pouch packed products is 
one of the key facilities of the Institute. 

24561kgs of raw material especially yellowfin 
tuna was utilized for canning and 9763.63 kg canned 
products were produced (52809 Nos of cans) during 
this period.

The products developed during the period as 
follows

detAiLs of CAnned  PRodUCts 
deveLoPed 2012-2013

S.No Name of the product Qty in (Kg) No.of 

Packets 

1 307 Tuna in Oil (TFS Can) 7471.04 40384

2 Tuna flakes in Oil 520.09 2811

3 307 Diet Tuna (TFS Can) 1778.59 9614

 Total 9769.72 52809

6.1.1. 4 Value addition

71 kgs of  raw fish and 826 kgs of different frozen 
products were converted into value added products 
thereby enhancing  the value and minimizing the 
wastage of resources. 250 gm fish pickle pouch (3075 
Nos) and 160gm fish cutlet packets (2300 Nos) were 
the main products developed. 

detAiLs of vALUe Added PRodUCts

S.No Name of the product Qty in (Kg) No.of Packets 

1 Fish pickle (pouch-250 gm) 768.75 3075

2 Fish Cutlet 368 2300

 Total 1136.75 5375

6.2 Marketing  Wing 
The marketing activities such as the sale of fish and 

fishery products are carried out through a ramifying 
retail network at Ernakulam, Palai and the sale of fish 
and fishery products in the rural areas and high ranges 
of Kerala is carried out by way of mobile marketing 
deploying refrigerated and insulated departmental 
vehicles. In the cities like Kolkata, Goa, Vizag, Delhi, 
Mumbai, Chennai, Bangalore and also in North 
Eastern states, the sale is done through dealers.

6.2.1 Fish Handling 

The main sources of raw material are the 
departmental vessels, fisherman cooperative societies 
and stock transfer from Visakhapatnam unit. The 
procurement and storage of fish in Visakhapatnam 
unit was affected by the shutting down of the ammonia 
systems and thereby the transfer of stock to the head 
quarters. Even then the total procurement of fish this 
year has registered an improvement to 157.30 tons 
from the previous year’s 146 tons.

The landings from the departmental vessels have 
dropped from 31.80 tons in the previous year to 25.30 
tons this year. Most of the vessels were held up for 
dry docking   after September 2012. Three vessels 
viz Sagarika, Matsya Vrushti, and Matsya varshini of 
other bases of FSI have landed their catches here. 
Even though at nominal quantities CIFT vessels have 
started to land their catches at NIFPHATT jetty. 

The drop in departmental catch was compensated 
through the procurement from fishermen cooperative 
societies with an improvement to 131.6 tons from 114 
tons (2011-12). The average unit price of fish procured 
from societies was ` 55 during the previous year 
which rose up to ` 72 this year. The cost escalation for 
some varieties was up to 95 % ( eg: Mackerel) with an 
average rise of 27%. This has resulted in the exhaustion 
of funds by the end of January itself.  The average value 
for the total procurement during this year is ̀  63 per kg 
compared to ` 46.7 during 2011-12. 

The ten major varieties procured  accounted for 91%  
of the total landings, which included saurida (28.3 ton), 
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yellowfin Tuna (24.8 ton), marlin/sail/sword fish ( 20.6 
tons), kilimeen (Nemipterids 20 ton), thiriyan (12.6 ton), 
mackerel (11.3tons), ray (8.7 tons), green mussels(7.7 
tons), pomfret black (5.8 ton) and ribbon fish (4.1 ton). 
The top five varieties during the previous year were 
sailfish, saurida, kilimeen, green mussels and tuna. The 
usual phenomenon for the past several years was the 
maximum procurement during the peak fishing season 
(August, September and October). This year also it was 
62.6 % of the total landings compared to 55% during 
the previous year. The maximum landing of 41.3 ton 
was recorded during the month of September 2012 as 
compared to August (30.4 ton) in 2011. The details of 
Fish landings from different source and its disposal are 
shown below.    

6.2.2 Sales

In spite of the increase in the fish landings, the 
sales volume has stagnated around 85 to 87 tons. One 
reason may be attributed to the increased thrust given 
on canned and value added product development 
and the other may be the carry forwarding of the 
raw materials from the fag end to the next year. 
But the revenue realized from sales has crossed  
`100 lakhs for the first time and has registered `109.30 
lakhs this year. The targeted figures are 60 tons and `60 
lakhs respectively. The average selling rate showed an 
upward trend to `128 per kg compared to `107 during 
the previous year. Improvement on value addition and 
procurement of high value fishes like Pomfret can be the 
reasons.

The contribution of frozen products in the total sales 
volume has also remained at the same level of 91%, but 
the quantity has come down slightly to 77.7 ton from 79 
ton (2011-12) because of increased value addition. The 
maximum sales volume was recorded during the second 
(24.74 ton ) and the third (23.38 ton) quarters compared 
to the third and second quarters during the previous 
year and the months being September 2012 (9.8 ton) 
and July 2012 (8.3 ton). The shifting of the Ernakulam 
stall facing the main road, continues to pay its dividends 
and has registered the highest sales volume of 31.7 
tons compared to 28.1 tons last year. Pala stall also has 
improved from 17.8 tons to 25.2 tons this year. But the 
mobile marketing trips, the all time topper was pushed   
to the third position this year.  The increased demand 
for fish in the stalls, has often resulted in restricting 
the mobile trips to one per week. Moreover one of the 
insulated trucks was condemned by the middle of this 
year and its replacement process is yet to be completed.  
There was a small break in the production of canned fish 
from November onwards because of the unprecedented 
exhaustion of empty cans which could only be resumed 
by February 2013. Hence dealer sales volume has also 
come down. This year the minced fish meat ie; Fish 
kheema has over run the sales volume of steaks, and 
has topped at a volume of 12.2 tons, followed by  other 
varieties such as  kilimeen (11.9 tons), marlin slice (11.8 
tons), thiriyan (9.5 tons), Mackerel (5.9 tons) and pomfret 
black (5.1 ton). Sales Breakup, Product wise, Outlet wise 
is as follows and more details on sales, variety wise & 
month wise  are on pages 43-46.

Particulars
Ernakulam 

Stall
Palai Stall Mobile Mktg

Exhibn & 

Fairs
Dealers

Others/

staff

Total  

2012-13

Total  

2011-12
Quantity (Kg)

1. Frozen 30673.93 24823.22 22174.5 0 0 20 77691.65 79111.61

2. Pickles 318.5 145.25 244.75 46.5 0 0 755 626.5

3. Dried 231 224.4 146.67 0 0 0 602.07 799

4. Canned 475.96 27.36 0 70.11 5596.62 0 6170.05 6774.69

5. Fresh 0 0 0 0 0 0 0 10

Total 31699.39 25220.23 22565.92 116.61 5596.62 20 85218.77 87321.8

sALes bReAK UP : PRodUCtion Wise,oUtLet Wise 2012-13 -AbstRACt 
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ComPARison of PeRfoRmAnCe in sALe of diffeRent PRodUCts -2012-13 &2012-13

2012-13 2011-12 Fluctuation as % increse or 

decrease 

Volume(Kg) Revenue(`) Volume(Kg) Revenue(`) Volume(Kg) Revenue(`)

1 Frozen & fresh fish products 77691.65 8360987.96 79121.61 6864382.52 -1.81 21.80

2 Pickle and other preparation 755 225312.74 626.5 142744.35 20.51 57.84

3 Dried fish 602.07 103447.1 799 128551.39 -24.65 -19.53

4 Canned products 6170.05 2239123.89 6774.69 2180535.48 -8.92 2.69

Total 85218.77 10928871.69 87321.8 9316213.74 -14.87 62.80

Unit value/kg of product 128.24 106.69

AveRAGe RAtes of seLeCted fisH vARieties PRoCURed fRom fisHeRmen Co-oP- 
soCieties  - A ComPARison to  PRevioUs yeAR

Particulars
Ernakulam 

Stall
Palai Stall Mobile Mktg

Exhibn & 

Fairs
Dealers

Others/

staff

Total  

2012-13

Total  

2011-12
Quantity (Kg)

Value (`)

1. Frozen 3747198.79 2416089 2197580.58 0 0 120 8360987.96 6864303

2. Pickles 93626.63 42214 74592.11 14880 0 0 225312.74 142744.4

3. Dried 36807.57 37839.75 28799.78 0 0 0 103447.1 128551.4

4. Canned 208436.15 11497.74 0 36590 1982600 0 2239123.89 2178413

5. Fresh 0 0 0 0 0 0 0 80

Total 4086069.14 2507640 2300972.47 51470 1982600 120 10928871.69 9314092

Freight 2210 2122

Grand Total 4086069.14 2507640 2300972.38 51470 1982600 0 10931081.69 9316214

180
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6.3 Engineering Division
A full fledged and well equipped refrigeration plant 

with cold storage facilities with 126 sqm. capacity 
machine room is always at service providing support 
to the activities of the processing and marketing 
sections. Standby machineries & equipments are also 
available for uninterrupted working.

6.3.1 Refrigeration section

The section   attended operation, repair and 
maintenance of the refrigeration plants and units 
for maintaining required temperature for the chilled 
rooms, cold storage rooms and containers for storing 

fish and fish products and also maintained required 
temperature for tunnel freezer and plate freezers for 
freezing the fish and fish products. The section also 
operates the Flake ice plant and produced flake ice as 
required by processing and marketing sections. The 
section also carried out the preventive maintenance of 
all units like deep freezer, water cooler, air conditioner 
and refrigerators etc.

6.3.1.1 Ice Production 

During the reported year, a total quantity of 
167300kg were produced and issued to processing 
section and to the vessels belonging to FSI. The ice 
production and issue statement is as follows 

montH Wise iCe PRodUCtion And issUe stAtement foR tHe yeAR 2012-13

Month
Production 

of Ice (Kg)

Issue details 

Processing FSI Vessel Total 

Apr-12 7200 7200  7200

May-12 5000 5000  5000

Jun-12 11200 6000 5200 11200

Jul-12 6200 6200  6200

Aug-12 31000 31000  31000

Sep-12 46000 46000  46000

Oct-12 31000 31000  31000

Nov-12 12900 12900  12900

Dec-12 2000 2000  2000

Jan-13 5800 5800  5800

Feb-13 3000 3000  3000

Mar-13 6000 6000  6000

Total 167300 162100 5200 167300

ComPosition of voLUme of sALes And sALes RevenUe 2012-13-  
A ComPARison WitH 2011-2012

2012-13 2011-12

Percentage composition by Percentage composition by

Volume(Kg) Revenue(`) Volume(Kg) Revenue(`)

1 Frozen & fresh fish products 91.17 76.50 90.61 73.68

2 Pickle and other preparation 0.89 2.06 0.72 1.53

3 Dried fish 0.71 0.95 0.92 1.38

4 Canned products 7.24 20.49 7.76 23.41

Total % 100.00 100.00 100.00 100.00

85.22 MT 109.28  Lakhs 87.32 MT 93.16 Lakhs 
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6.3.1.2 Major repair and maintenance work attended 
by the section 

During the reported year the section has carried 
out the following major works.
• The kirloskar compressor for flake ice plant was 

overhauled and de-scaling of the condenser and 
cooling tower was also carried out.

• All ammonia compressors and Freon compressors 
were overhauled including replacing of valve 
reeds, oil rings, and discharge rings etc also 
carried out. 

• Repair and maintenance of cooling tower was 
carried out including replacement of pipelines 
both inlet and outlet of cooling tower.

• Repair and maintenance of deep freezers, freezer 
containers, water coolers, refrigerators and air 
conditioning units etc. were carried out.

• Repair and maintenance of split type units for 
200 tons cold storage were carried out including 
replacing of fan motors, condenser fans, 
defrosting coils and contactors.

6.3.1.3  Refrigeration plants at Vizag unit

Technical advice for the operation, repair and 
maintenance of the refrigeration system at Vizag 
unit was given and periodical inspection of unit was 
conducted during the reported year.

The Electrical section, Mechanical sections are 
also under the direct control of refrigeration Engineer 
and work subdivision under the Assistant Engineer 
(Works). During the year under report, Refrigeration 
engineer held the charge of Assistant Engineer 
(Works). Activities and achievements of each section 
are furnished below

6.4 Electrical section
This section carried out preventive maintenance 

and breakdown maintenance of the 11 KV substation 
and electrical equipments fitted in the refrigeration 
plant, processing plant, and canning plant. 

Maintenance of electrical installation on office 
building,  refrigeration plant, canning plant, 
processing hall, store etc and Guest house, living 
centre and Pullepady quarters.

6.4.1 Operation and maintenance of Generator set

The section had operated generator set during 
power failure and emergency period. Maintenance 

of the alternator and engine also were carried out 
properly.

 6.4.2 Rewiring of freezing plant building

In connection with providing aluminium roofing 
in the freezing plant building the entire wiring of the 
corridor lab rooms was carried out through CPWD. 

6.4.3 Major repair and maintenance works attended 

During the reported year, section has carried out 
the following major works.

The Energy meters in the Living centre at type V 
quarters have been shifted from inside the building to 
outside as per the direction of the KSEB.
• Repair and maintenance of the street light and 

general lighting system in the Pullepady quarters.
• New light fittings and flycatchers as per EU norms 

were fitted in the processing hall.
• The underground main cable to the 120 Tons cold 

storage plant was replaced with new cable.
• Repair and maintenance of the electrical part 

of split refrigeration unit for the 200 tons cold 
storage. 

• Separate single cable laid for breakdown of 
one core of three phase cable between quarter 
No.5 and 6 for giving three phase supply to 
the entire campus.

 6.4.4 Electrical installations at Vizag unit

The electrical staff also attended maintenance and 
repair of the electrical installations in the Vizag unit 
on periodical tours to the Vizag.

6.5 Mechanical Section
This section attended all repair and maintenance 

work of all processing equipments, engines and 
vehicles.

6.5.1Annual repair and maintenance of the boiler

Repair and maintenance of the boiler has been 
carried out during the reported year through 
authorized firm approved by Department of Factories 
and Boilers. The Factory Inspector also inspected and 
renewed the boiler license.

6.5.2 Repair and maintenance work of the vehicles

Breakdown maintenance of the vehicles and minor 
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repair works of the vehicles were carried out during 
the reported year.

6.5.3 Major repair and maintenance work attended 
by the section

During the reported year section has carried out 
the following major works.
• Repair and maintenance of the air compressors
• Repair and maintenance of fish cutting machine
• Repair and maintenance of fish Kheema machine
• Repair and maintenance to the engine of the 

Generator sets.

6.6 Civil Wing
NIFPHATT has an exclusive civil section for 

civil refurbishment of the plant, hostel and living 
campuses and for extending consultancy in fisheries 
infrastructure.

The main functions of the Sub-division are to 
upkeep the Institute by adding, repair and maintenance 
of the structures, repair and maintenance of the 
buildings, administrative block, refrigeration plants, 
cold storages, processing plant, canning plant, boiler 
room, guest house, staff quarters, jetty etc.

6.6.1 New Construction works

• Providing insulation to Tunnel freezer at NIFPHATT, 
Cochin

6.6.2 Maintenance work

Routine maintenance works of entire building and 
structure of the Institute has been carried out through 
a number of petty works. Some of the important 
works were as follows.
• Providing roofing at fish reception hall at 

NIFPHATT Cochin.
• Providing and fixing GI/MS supports to condensing 

unit, freezer  racks etc at NIFPHATT, Cochin 
• Providing and fixing electronic chlorine dozer to 

the waterline at NIFPHATT, Cochin.
• Maintenance to Qtr No.5 at NIFPHATT living 

Centre, Cochin.
• Providing and fixing pvc sheet flooring to 

Processing Technologist’s room at NIFPHATT 
Cochin.

• Maintenance to eastern side compound wall at 
NIFPHATT Cochin.

• Providing extension to roofing for qtr No 9 to 14 
at NIFPHATT living centre Cochin.

• Maintenance to boiler chimney at NIFPHATT 
Cochin.

• Maintenance to the walls of administrative 
building toilet at NIFPHATT Cochin.

• Providing a door to flake ice machine room from 
main entrance for operating valves at NIFPHATT 
Cochin.

• Providing pre coated GI sheet roofing to 
department car shed at NIFPHATT Cochin.

• Replacing the damaged fly proof nets in processing 
plant at NIFPHATT Cochin.

• Maintance to the Insulated doors at NIFPHATT 
Cochin.

• Providing and fixing electronic water level 
controller to OHT at staff qtrs Pullepady & Living 
centre Cochin.

•  Maintenance to the Qtr No.D3, C11 at staff qtrs  
Pullepady & ladies toilet at NIFPHATT Cochin.

• Maintenance to building & structures, water 
supply  sanitary arrangements and other 
miscellaneous works of the institute whenever 
required. 

6.6.3 Maintenance work at Vizag Unit

• Providing insulation to flake ice plant room at 
NIFPHATT Vizag.

• Providing partition in between Tuna plant and 
effluent treatment plant at  NIFPHATT Vizag 

6.6.4 Land acquisition cases

The sub division is directly handling the court cases 
connected to the land acquisition. During the period 
21 review petitions were filed before the Hon`ble 
Chief Judicial Magistrate..

6.6.5 Liaison works with CPWD, Cochin.

The work related to 
“Maintenance to NIFPHATT Staff quarters 
Pullepady”
“Providing roofing to freezing plant building at 
NIFPHAT, Cochin”. 
Tarring to the roads at NIFPHATT staff quarters at 
Pullepady”.
“Providing 10000 litres capacity   Biogas plant at 
NIFPHATT, Cochin.”
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6.6.6 Revenue realized

Even though the subdivision is not a revenue 
generating section, it has realized an amount of `5.90 
lacs and remitted revenue accounts towards public 
auction, room rent, jetty charges etc during reported 
year.   

6.7 HRD Wing
On Job Training in Post Harvest Technology & Qual-

ity control is being imparted to Under Graduates, 
Graduates, Post Graduates, Research Scholars and 
Engineering Graduates by the wing. It also imparts 
training to the fisher-women in hygienic handling and 
processing of various value added products using eas-
ily assimilable, rural appropriate technology. Besides 
Library facility, audio visual equipments also aid the 
trainings.

6.7.1 FOREMOST TRAINING PROGRAMME DURING 
2012-2013 

6.7.1.1 Fisherwomen SHG’s at Quilon Social Service 
Society (QSSS)

As a part of extending service to the rural 
areas in skilled upgradation for Self Help Groups 

(SHGs) NIFPHATT has conducted 3 days field level 
training programme from 28.02.2013 to 02.03.2013 
on preparation of Value Added Products to 22 
fisherwomen from various SHGs in Kollam district 
which was organised by Quilon Social Service Society 
at Kollam. The training team of NIFPHATT headed by 
Dr. M.K. Venu, Processing Technologist was deputed 
to impart the field level training. During these training 
programmes different varieties of ready to cook and 
ready to eat products were developed which includes 
fish pickle, cutlet, soups, dressed fish, chutney powder, 
dressed and spiced fish and battered and breaded 
prawn and fish finger. Theory classes on personal 
hygiene, record keeping in the production process 
were also conducted during the training programme. 
A valedictory function of the training programme was 
held on 02.03.2013 after the crucial evaluation.

6.7.1.2 Training on Fisheries Post Harvest Technology 
and HACCP Concepts

An in-plant training programme on fisheries 
post harvest technology and HACCP concept was 
conducted at NIFPHATT, Kochi. BFSc students from 
college of Fisheries, Dholi, Muzaffarpur, Bihar were 
the beneficiaries under this programme. The training 
programme provided mainly hands on training in 
different aspects of post harvest technology viz., 
hygienic handling of fish, freezing, canning, smoking, 
refrigeration, quality control, product development 
etc. During the training, the trainees also had an 
opportunity to develop value added products like 
dressed fish, fish fillet, fish cutlet, fish finger, fish 
pickle, fish ball etc. The training programme also 
included visits to the reputed central government 
institutes like CMFRI, CIFT, CIFNET, MPEDA, FSI and 
HACCP certified sea food processing plants and fish 
landing centres, thus the trainees got vast exposure 
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to the fishing industry in addition to the theoretical 
and practical knowledge on the concerned subject 
acquired during the training programme. A six days 
training programme on HACCP concepts led by 
reputed senior faculty members from the sector was 
conducted in which they were trained to implement 
good manufacturing practices (GMP) and HACCP in 
food processing plants.

An Institute visit to Cherukattu Industries Pvt, Ltd, 
Aroor was organized during the HACCP training. The 
officials of NIFPHATT have given lectures on topics 
on various disciplines of post harvest technology and 
quality control which included theory and practical 
sessions. This unique training programme of three 
months duration with the collaborative efforts by all 
the faculties happened to be one of the successful 
training programmes of NIFPHATT.
6.7.1.3 On-the-Job Training for college Students

On the job training imparted by the Institute so far 

has received wide acceptance and appreciation from 
various schools, colleges and universities. During the 
period under report, 333students of 18 batches were 
provided with hands on experience in various post 
harvest technology and quality control. It comprised 
of 234 nos of female and 227 nos of male students. 
Students of the various disciplines from the following 
states were the beneficiaries of this programme.

• Tamil Nadu
• Bihar
• Uttarakhand
• Tripura
• Odisha
• Andhra Pradesh
• Kerala

6.7.1.4 Passing out of apprentice trainees

Mr D Ratheesh Kumar, and Mr Rakesh from 
Govt. Boys Vocational Higher Secondary School, 
Thevally, Kollam has successfully completed one year 
apprenticeship training in the fisheries post harvest 
technology sponsored by the Board of  apprenticeship 
Trainging, Chennai jointly with the Directorate of 
Vocational Higher Secondary Education, Govt. of 
Kerala. The Candidates were given intensive training 
in various aspects of post harvest technology viz. 

Dr. N. Anandavally, M.D, FSSI delivering lecture on HACCP concepts

Dr. M. K. Mukundan, Director, CFRD, delivering lecture on GMP

Certificate distribution to the Apprentice trainees
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freezing, canning, smoking, value added products 
development etc. enable them to secure better 
placement in the food industry.
6.7.1.5 On Job Training in Fisheries Post Harvest 
Technology to VHSE Students

In order to give required exposure to the advanced 
methods of post harvest technology and as a part 

of their curriculum, on the job training was given to 
the students of  vocational Higher Secondary School 
at Ernakulam district namely Govt. VHSS, Njarakal, 
Kaitharam, Kadamakudy, Perumbalam. A total of 
149 students who had not the opportunity of getting 
enough exposure and experience in their class room 
with limited facilities and expertise available in their 
respective educational Institutions were trained in 
this special orientation programme.

6.7.1.6 Training to Fisherwomen Self Help Groups of 
Shakthikulangara, Kollam District  sponsored by SAF

NIFPHATT with its unfailing commitment to 
fishery sector, has designed its training programmes 
mainly concentrating on the upliftment of the fishing 
community thus making them financially self reliant 
and socially secure.

The training section of the Institute has organised 
a four day training programme to local Self-Help 
groups (fisherwomen) from 10 – 14th December 2012 
at Matsyafed Processing Plant at Shakthikulangara, 
Kollam on the development of value added products 
from low cost fish. The training programmes not only 
aimed at providing livelihood security for the fisher 
folk of various coastal region of Kollam district but 
also fulfilled the current necessity of such training 
programmes as appraised by the Nodal officer of SAF, 
Kollam. 

During the programme, the trainees were briefed 
on the importance of hygienic handling of fish and 
shell fishes and the technology to improve the value 
addition in seafood. The products developed by the 
trainees included dressed fish, dressed and spiced 
fish, dried prawn, prawn chutney powder (with & 
without coconut), fish fillet, fish steaks, fish cutlet, 
battered & breaded fish finger, battered and breaded 
Prawn stick, fish pickle, prawn pickle, fish with 
vegetable pickle, fish soup etc., They also had hands 
on training on processing, packaging, and hygienic 
way of presentation of the products. 

There were 23 trainees who were given hands 
on training in fish dressing and packaging. The 
educational status of the trainees ranged from 
illiterate to graduates of different disciplines. They 
were also trained to focus on the minimum wastage 
and maximum profit during the processing of fish by 
converting fish waste into manure or poultry feed 
etc and taught how to preserve the quality of fish 
during its transportation from landing centres to retail 
markets
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6.8 Direct fish landing facility
NIFPHATT possesses a 110 m waterfront with 

adequate berthing facility of 44m width, facing the 
main channel. Around 25 boats can moor in a row. 
Four boats can land fish at the Jetty simultaneously. 
The easy, convenient and cheap mode of supply 
of raw material especially from Fishermen Co-Op 
Societies, Matsyafed, Lakshadweep Fisheries Deptt. 
and from Sister Organizations can be ensured by their 
boats directly landing at NIFPHATT Jetty. Fish landings 
are sorted, weighed, washed, iced and distributed for 
onward activities at the enclosed Fish Reception Hall 
to which the Jetty joins. Hence time and quality loss, 
wastage and contamination can be avoided to the 
maximum possible extent.

6.9 The Quality Control wing

The Quality Control (QC) section is primarily aimed 
for assuring HACCP based food management system 
in the new refurbished freezing plant. It deals with 
the inspection of raw materials, ingredients and 
packing material to ensure that they conform to the 
laid down specification. The section carries out in-
process inspection of products, which is integrated 
with process control, and ensures that the products 
are free of contamination that leads to food safety 
of the consumers. This section also identifies the 
training needs of the quality assurance department 
and coordinates the training activity for the plant 
personnel, mainly in the aspects of personnel hygiene, 
good manufacturing practices and standard sanitary 
operating procedures.

The QC Lab is full-fledged with all modern 
equipments for microbiological and biochemical 

analysis of fish products. It is also deployed for 
imparting on job training to students of various 
institutes, all over the country in the aspect of end 
product testing for microbiological safety for various 
fishery products.          

         
6.9.1. Installation of new Histamine Testing ELISA KIT

During the year under  report a Hi-tech histamine 
testing Elisa kit has been installed in the quality 
assurance laboratory at a cost of Rs 4.6 lacs in order 
to analyze the histamine level in the scombroid 
fishes like Tuna, Mackerel etc which is supplied to 
the customers through marketing of fish products. A 
live demo was performed by the technical executives 
from M/s Nuegen Diagnostics, Hyderabad.

6.10 NIFPHATT Visakhapatnam Unit
Visakhapatnam Unit of NIFPHATT was set up in 

1989 with skeleton staff and without any major plant 
and machinery in a rented building. Construction 
of permanent Plant-cum-Office Complex with 
infrastructural facilities at Vizag was started during 
1993 and the Institute became fully equipped in 
all respects for its activities during 2001 in its own 
building on the Beach Road near the Fishing Harbour 
Complex with the following facilities: 

1. Total land - 1.035 acre
2. Plant & Storage  - 1468.78 Sq.m
3. Administrative block - 922.46 Sq.m
4. Service Block - 492.16 Sq.m
5. Tuna Sashimi  Plant  - 8 Ton Capacity

Storage Facility:

1. Blast/Tunnel Freezer 2.5T - 1No.
2. Frozen Store-50T - 2No.
3. Chill Room 25T - 1No.
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ARRivAL of fisH fRom diffeRent soURCes And its disPosAL -montHWise 
2012-13(Qty in KG)

Month

Receipt Issue

CIFNET 

Vessels

FSI Vessels Fishermen 

Socities 

Total Processing Staff Sold to 

Society / 

Contractror 

Total 

Apr-12 445 2578 0 3023 1064 11 1948 3023

May-12 0 0 0 0 0 0 0 0

Jun-12 1501 0 0 1501 0 0 1501 1501

Jul-12 3034 0 0 3034 844 30 2160 3034

Aug-12 1983 0 0 1983 340 36 1607 1983

Sep-12 3449 0 0 3449 142 14 3293 3449

Oct-12 846 0 0 846 108 0 738 846

Nov-12 2091 0 0 2091 374 0 1717 2091

Dec-12 1750 0 0 1750 234 0 1516 1750

Jan-13 1442 0 0 1442 277 7 1158 1442

Feb-13 374.5 0 32 406.5 93 0 313.5 406.5

Mar-13 951 0 0 951 43 0 908 951

Total Qty 17866.5 2578 32 20476.5 3519 98 16859.5 20476.5

Total Value (`) 159788.2 40025.55 3200 203013.8 64135.83 1035 143227.7 208398.5

 6.10.2 Processing:

With the skeletal staff, the Vizag unit of NIFPHATT 
could process a total of 3741 Kg and developed 
2457.945Kg of products during the year under report 
with effective support from Hqrs. Variety  wise Fish 
issued for processing during 2012-13 is shown in 
the table-XX The month wise details of raw material 
processed and product development is given below. 

RAW fisH tAKen And PRodUCt 
deveLoPed 2012-13 montHWise-viZAG 

Unit (Qty in KG) 

Month Total Raw material 

processed 

Total Products 

Developed 

April-12 934 478.125

May-12 292 93.88

June-12 0 0

July-12 805 609.8

August-12 386 335.6

4. Ice Store - 1No.
5. Flake Ice Plant 5T/6hr - 1No.
6. Plate Freezer 250kg/90Mts - 1No.
7. Plate Freezer 500Kg/90Mts - 2Nos.

In spite of the above infrastructural facilities, the 
Unit failed to achieve much progress in its activities 
due to the lack of sufficient staff and repair of the 
refrigeration system.

6.10.1 Procurement of Raw Material:

In addition to the catches landed from FSI& CIFNET 
Vessels, Vizag unit has entered into a tie-up with the 
Fishermen Co-operative Societies of Andhra Pradesh 
for processing at Vizag unit on day to day basis and to 
provide hands on experience to the fisherwomen and 
other trainees at undergraduate and postgraduate 
levels in post harvest sea food technology and also for 
sale in and around Visakhapatnam. The month wise 
details of fish landing and its disposal is shown below
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Month Total Raw material 

processed 

Total Products 

Developed 

September-12 155 120.15

October-12 108 94.65

November-12 103 81.1

December-12 421 328.9

January-13 341 202.1

February-13 134 70.5

March-13 62 43.14

Total 3741 2457.945

6.10.3 Marketing : 

During 2012-13 Vizag unit of NIFPHATT marketed 
a total quantity of  21889.3 kg and realized revenue 
of  `263446 through Stall/Mobile Sales, Staff Sales, 
Outside Sales. The monthwise  sales  report through 
different outlet is as follows 

PRodUCts mARKeted And vALUe ReALised 2012-13 montHWise-viZAG Unit

Month
Stall/Mobile Sales Staff Sales Outside Sales Total

Qty Value Qty Value Qty Value Qty Value 
Apr-12 174 6950 11 165 1948 20077.1 2133 27192.1
May-12 159.33 14759 0 0 0 0 159.33 14759
Jun-12 1146 18824 0 0 1501 9256.7 2647 28080.7
Jul-12 171.35 6090 30 300 2160 15688 2361.35 22078
Aug-12 211.3 6945 36 360 1607 13999.2 1854.3 21304.2
Sep-12 118.76 6129 14 140 3293 25775.2 3425.76 32044.2
Oct-12 203.4 8436 0 0 738 6325.25 941.4 14761.3
Nov-12 147.8 6538 0 0 1717 16078.6 1864.8 22616.6
Dec-12 324.5 9747 0 0 1516 14148.7 1840.5 23895.7
Jan-13 110.76 6055 7 70 1158 10363.3 1275.76 16488.3
Feb-13 104.12 8551 0 0 313.5 3173.5 417.62 11724.5
Mar-13 2060.5 20159 0 0 908 8342.4 2968.5 28501.4
Total 4931.82 119183 98 1035 16859.5 143228 21889.3 263446

`681986.7 lakhs through sale of fish, rent and training. 
Month wise details are given below:

RevenUe ReALised -2012-13 montH Wise -viZAG Unit 

Month
Sale of fish  

& fish products 

cold Storage Rent  

& Others 

Training 

Fees
Total 

Apr-12 27192.1 0 20000 47192.1

May-12 14759 270 0 15029

Jun-12 28080.7 36 0 28116.7

Jul-12 22077.95 0 0 22077.95

Aug-12 21304.15 936 0 22240.15

Sep-12 32044.15 3300 0 35344.15

Oct-12 14761.25 3185 0 17946.25

Nov-12 22616.55 2100 0 24716.55

Dec-12 23895.7 6115 0 30010.7

Jan-13 16488.25 380214 0 396702.3

Feb-13 11724.5 2315 0 14039.5

Mar-13 28501.4 70 0 28571.4

Total 263445.7 398541 20000 681986.7

6.10.4 -Revenue Realization:

Vizag unit of NIFPHATT earned total revenue of   
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6.11 National Agriculture Innovation Projects 
(NAIP): Component II
6.11.1 Product Development 

The oceanic squids were caught from the 
central Arabian Sea at 3000-4000 meter depths, 
with ecofriendly squid jigs and gill nets by CMFRI 
Technology and they were processed under the 
technology developed by NIFPHATT. The oceanic 
Squids are characterized by low cholesterol, high PUFA 
and also contains the trace element selenium, which 
promote good health through anti-cancer properties. 
The oceanic squids which are larger and tastier than 
coastal squids, were made available in frozen packs in 
the form of;

1.  Ready- to-eat  : Frozen Oceanic squid curry with 
coconut milk- A typical Kerala 
style mild curry.

2.  Ready-to-cook : IQF Oceanic Squid Tubes

3.  Ready-to-cook : IQF Oceanic Squid Rings
4.  Ready-to-cook : IQF Oceanic Squid Strips 

6.11.2 Product Marketing

The oceanic squids are novel to the Indian seafood 
industry. In order to familiarize the products, flyers 
were distributed among the processors and there 
was upbeat feedback from them. The products were 
marketed under the brand name Arabian Sea Master 
Squid.

6.11.3 Product Introduction

The new oceanic squid products were launched to 
the general public on 13th June 2012 at the NIFPHATT 
Fish Stall at Foreshore Road, Kochi. Dr. T.K. Srinivasa 
Gopal, Director, CIFT, Kochi, Dr. G. Syda Rao, Director 
CMFRI, Kochi and Mr. Anwar Hashim, Vice Chairman, 
MPEDA, Kochi graced the occasion with their 
presence. Dr. K.Sunil Mohamed, Principal Scientist & 
HOD, MFD, CMFRI welcomed the gathering.

PeRfoRmAnCe of nifPHAtt, viZAG Unit 
At GLAnCe  

Particulars Quantity

1. Total Raw material received 20476.5 Kg
a) From CIFNET vessel 17866.5 Kg
b) From FSI vessel 2578 Kg
c) Fishermen Co-op. Societies 32Kg

2. Total Raw material processed 3519 Kg
3. Product Developed 2457 Kg
4. Fish & Products sold 21915.51Kg
5. Revenue  through sales `263445.75
6. Revenue through training `20000
7. Cold Storage & Other Rent `398541

Total Revenue Realised `681986.7
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6.11.4 CAC Meeting

For the progress review of the projects and future 
course of actions participated in CAC meeting on 
23.03.2012 held at CMFRI, Kochi.

6.11.5 Visit

Dr. Bangali Baboo, National Director, NAIP visited 
Cochin on 05.04.2012 for the evaluation of various 
projects under NAIP schemes. NIFPHATT being a 
consortium partner to two NAIP projects, he visited 
NIFPHATT also. He was apprised of the achievements 
and activities of the two projects. He visited the 
NIFPHATT’s stall to have a firsthand evaluation of the 
test marketing activities of the various value added 
products developed under this Project. He also visited 
the value addition plant, and the MV Titanic, the squid 
jigging vessel berthed at NIFPHATT’s Jetty.

6.11.6 Poster  Paper Presentations

• Participated and presented a poster paper on 
Novel Product Development for the Utilization 
of a new Oceanic Squid Resource from 
Central Arabian Sea in “Global Symposium on 
Aquatic Resources for Eradicating Hunger and 
Malnutrition-Opportunities and Challenges, 
Organized by Asian Fisheries Society Indian 
Branch(AFSIB) from 3 to 6 December 2012, 
Mangalore, Karnataka

• Participated and presented a poster paper on An 
Innovative Approach for the Utilization of Oceanic 
squid ink as a Therapeutic and Taste Enhancing 
agent in Seafood in the 3rd International 
Conference on Food Technology 2013- “Food 
Processing Technologies: Challenges and Solution 
for Sustainable Food Security” conducted at Indian 
Institute of Crop Processing Technology (IICPT), 
Thanjavur,     Tamil Nadu, on 4th and 5thJanuary 
2013. 

• Participated and presented a poster paper on 
Cold Smoked Oyster Products-an Innovative 
Method for Value Addition of High Value 
Shellfishes in the 3rd International Conference 
on Food Technology 2013- “Food Processing 
Technologies: Challenges and Solution for 
Sustainable Food Security” conducted at Indian 
Institute of Crop Processing Technology (IICPT), 
Thanjavur,     Tamil Nadu, on 4th and 5th January 
2013.

7.0 teCHniCAL AssistAnCe / ConsULtAnCy

7.1 Kerala state fisheries Department 
The project of processing plant (Nalapakam  

project) at Sakthikulangara, Kollam district for Kerala 
state fisheries department.

7.1.1 Harbour Engineering Department, Kerala

Designed, prepared the plan and estimate for 
the works of establishing of 10 Ton, 40 Ton tube 
ice plants and 40 Ton block ice plants at Quilon 
district for Harbour Engineering Department, 
Kerala costing `80 lakhs , 136 lakhs and 265 lakhs 
respectively.

Designed, prepared the plan and estimate for the 
works of establishing of 40 Ton block ice plant and 100 
Tons chill room in Aleppey district (2 Nos), for Harbour 
Engineering Department, Kerala costing `361 lakhs 
per each.

7.1.2 Matsyafed. Kerala  

Designed, prepared the plan and estimate for 
the work of establishing of 40 Tons block ice plant, 
40 Tons ice store and 40 Tons chill room costing 
`223 lakhs at Sakthikulangara, Quilon district for 
Matsyafed Kerala. 
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IQF Cobia steak-skinless

IQF Cobia steak-skin on IQF Cobia head steak

IQF Cobia fillet-skinless

Fish roll from Cobia

Cobia whole gutted

ReAdy to CooK PRodUCts fRom fARmed CobiA

8.0 otHeR mAJoR ACtivities And PeRfoRmAnCe

8.1 Product Development from Farmed Cobia
It has become an accepted fact that natural marine 

resources are rapidly declining with the increase in 
fishing efforts, improvement in fishing technology 
and due to several other factors like marine pollution, 
effect of climate change, global warming etc. In order 
to reduce the pressure on the depleting natural fish 
stock and also to meet the ever increasing demand for 
fish, stock enhancement programmes like sea farming 
or sea ranching are taken up worldwide. Selection 
criteria of a fish to be considered for sea farming/
sea ranching are its high value /demand as a table 
fish all over the world, fast growing nature, high feed 
conversion ability, hatchery breeding techniques for 
the supply of juveniles etc. Cobia (locally known as 
motha or kadal bral) conforms to the above criteria 
very well. They do not move around in shoals, hence 
may not be caught in large numbers.Whatever caught 
by local fishing vessels are usually sold to up-market 
restaurants or to high end consumers, at a premium 
price. It is also known for its firm, white and tasty 
flesh, making it a preferred choice for the sashimi –a 
high value Japanese sea food delicacy served raw in 
thin slices. 

All the above have prompted the RGCA (Rajiv 
Gandhi Centre for Aquaculture) - the research and 
development wing of the MPEDA ( Marine Products 
Export Development Authority) to take up the sea 
cage farming of cobia at Muttom in south Tamil Nadu. 
Sea farming being a costly intensive aquaculture 
activity, the produce needs to fetch high value in 
the market. MPEDA has already identified resource 
persons and necessary technology for the export of 
farmed cobia especially to the Sashimi market. Any 
industry focussed on export market alone, is subjected 
to vagaries of international trade pressures. Hence for 
the sustainability of such industries, there should be 
a strong domestic market support, to act as a cushion 
or buffer to combat the setbacks from International 
trade. Though the cobia as such has good demand in 
the local market, this may not be sufficient to support 
the high cost of sea farming activities. In order to 
fetch maximum returns to the farmer, high value 
products are need to be developed and marketed. 
NIFPHATT’s efforts are in the direction of developing 
value added products from sea farmed cobia mainly 
for the domestic front.
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IQF Cobia cutlet

Skewered Cobia cubes  Smoked Cobia fillet

Smoked Cobia fillet in oil

Canned Cobia curry

Cobia finger

Cobia curry in retortable pouch Cobia curry in pouches

Ready to cook products

NIFPHATT has developed several ready to cook, 
ready to serve, heat & eat products from sea farmed 
cobia supplied by MPEDA. These include frozen, 
battered & breaded, canned, smoked marinated & 
pickled and other value added products the pictures of 
some of which are shown above. Once these species 
fishes are supplied in sufficient quantities, NIFPHATT 
can also take up test marketing of the above products.

8.2 Participation of the Director, NIFPHATT in 
the Regional Pilot Workshop for Chairs and 
Conveners held at Singapore, from 29-31st 
October, 2012

The need for training for ISO chairs and conveners 
was highlighted at the 5th ISO Chairs Conference in 
June 2011 and via the ISO Living Lab Project. These 

activities noted that, as a driving- force in international 
standarization, the leadership and consensus- 
building skills of ISO chairs and conveners are of vital 
importance to the success of ISO projects. As a result 
the Technical Management Board requested the ISO 
Central Secretariat to develop a training course for 
ISO chairs and conveners In this situation a regional 
Pilot workshop for Chairs and Conveners was held 
at Singapore from 29- 31st October 2012 hosted by 
Singapore Standards, Productivity and innovation 
Board (SRING SG) and financed under the ISO Action 
Plan for Developing Countries 2011-2015.This Pilot 
Workshop is intended for the conveners and chairs of 
ISO Committees, subcommittees and working groups. 
The Govt. of India has nominated Dr. S.Girija, Director, 
NIFPHATT who is the Convener for the working 
group 07 on “ Traceability for Shellfish, Molluscs and 
Crustaceans
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and discussed in the Working Group Meeting held 
at Reykjavik, Iceland on 6th - 7th November 2012 
and the members of the Working Group offered 
their views /comments which were discussed/ 
deliberated in detail before incorporating it into 
the draft standards. Dr.S.Girija, Director, NIFPHATT 
(Convenor), Mr. K. Sasidharan Nair, Assistant Director, 
MPEDA, Mr.Chinmay Dwivedi, Scientist, BIS and Mr. 
Nobert Karikkassery, Regional President, SEAI were 
the members of the Indian Delegation. The progress 
of the work carried out by WG-07 was presented by 
the Convener in the Plenary Meeting held on 8th 
November, wherein it was decided to incorporate the 
details as draft standards in respect of the above four 
commodities and to circulate electronically among 
the members for their views/ comments before the 
next ISO/TC-234 Meeting during November, 2013. 

A draft resolution was made accordingly for 
consideration of the ISO Secretariat

8.4 Official Language Implementation

During the year under report, constructive measures 
were taken to ensure the effective implementation 
of Hindi. As required in the O.L rules earnest efforts 
were taken to issue all the general orders in bilingual 
form. In addition to the above, special attention was 
bestowed to achieve the stipulated target in Hindi 
correspondence, in this regard; frequent circulars 
were issued giving instructions to all staff members to 
take efforts to send more and more letters in Hindi to 
other Central Govt. deptts.

During the 
year under 
report, OLIC 
meetings were 
conducted in a 
regular manner 
and the activities 
relating to the 

8.3 The 6th Working Group/Plenary Meeting 
of ISO/TC-234 held at Reykjavik, Iceland during 
November, 2012.

The 6th Plenary Meeting and the Working 
Groups Meetings of the ISO/TC-234 on Fisheries and 
Aquaculture were held at Reykjavik, Iceland from 06th 
to 08th November, 2012. The ISO/TC-234 has formed 
a Working Group (WG-07) during its 5th meeting with 
Dr. S .Girija, Director ,NIFPHATT, Kochi as Convener 
for WG-07 to evolve standards for the New Work 
Item Proposal (NWIP)viz., “Traceability for Shellfish 
including Crustaceans & Molluscs.” During the 
discussions and deliberation held in the 5th Plenary 
Meeting, it was suggested to bifurcate the Traceability 
Standards for Crustaceans and Mollusks into four 
categories as furnished below:

1. Traceability of Crustaceans Products – 
“Specification on information to be recorded in 
farmed crustaceans distribution chains.”

2. Traceability of Crustaceans Products 
–“Specifications on information to be recorded in 
captured crustaceans distribution chains.”

3. Traceability of Molluscan Products – 
“Specifications on information to be recorded in 
farmed molluscan distribution chains.”

4. Traceability of Molluscan Products – “ 
Specifications on information to be recorded in 
captured molluscan distribution chains.”

Accordingly, the standards for traceability has 
been evolved in compliance with ISO template and 
circulated among the members of the Working 
Groups (viz. Thailand, Canada, U.K, France etc.) 
for their comments/suggestions. The revised draft 
standards in respect of the above four were presented 
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implementation of Hindi pertaining to each quarter 
were reviewed in detail and follow up action wherever 
necessary was taken without fail.

The Head of the department along with the Hindi 
staff of the Institute regularly attended the TOLIC 
meetings and efforts were taken to meticulously 
implement the suggestions made during such meetings.

Incentive scheme for doing office work in Hindi 
was introduced and employees have vigorously 
participated in the programme. With a view to enrich 
knowledge of the staff members in Hindi, Hindi Daily 

and Hindi magazines were subscribed. 
As stipulated in the OL rules and to obviate the 

hesitation in doing the office work in Hindi, Hindi 
Workshops were conducted during each quarter for 
all the categories of staff.

As in previous years, Hindi Fortnight was observed 
from 14.09.2012 to 28.09.2012 by conducting various 
competitions in Hindi for the staff members. The 
valedictory function was organized on 04.10.2012 
which was presided over by the Dy.Director of the 
Institute.

8.5 Vigilance Awareness Week Celebration

NIFPHATT understanding and upholding the values 
in work ethics has always created an environment to 
sensitize social awareness amongst its workforce. The 
organization places transparency and accountability 
as its supreme mandate and also emphasizes its 
employees to assume these principles in their 
professional and personal lives. As an ongoing activity 
in association with objectives of Ministry, the institute 
celebrated its ‘Vigilance Awareness Week’ this year 
from 29th October to 3rd of November. The programme 
had its added significance as it was also celebrated 
in commemoration with the birth anniversary of Sri 
Sardar Vallabhai Patel, a stalwart leader demonstrating 
to society and the nation to perform ones duties, 
respecting every body’s rights and to curb corruption 
both in social and economic aspects.

As a part of this awareness programme banners 
and posters giving glimpses against corruption were 
posted at different places in the premises of the 
organization. The programme was declared open with 
a pledge lead by the Accounts officer of NIFPHATT and 

all officers & staff members to follow on 29th October 
2012 at 11.00 am. The other programmes included, 
speech competitions for its staff on the topic “Need of 
faithfulness and integrity for a Government servant” 
and their children on “Education for all – for fighting 
against corruption” on 01.11.2012 at the Institute. 
The valedictory function was presided over by 
Dr.S.Girija, Director, NIFPHATT and keynote address 
was rendered by the chief guest, Shri V.N.Anilkumar, 
Senior Public Prosecutor, CBI, Kathrukadavu on battle 
against corruption on 2nd November 2012. Shri C. 
Sreekumar, PQAS, Shri K. Harikrishna, LDC and Shri K. 
C. Jayabahadur won the first, second and third prizes 
respectively and Smt. R. Lekha got the consolation 
prize. Kum. C. Sreelakshmi D/o Shri C. Sreekumar, 
PQAS won the first prize in the competition for 
children of staff members. All the prizes were given 
by the Chief Guest during this occasion. Later Shri P. 
V. Ravindran Nair, Accounts Officer, delivered the vote 
of thanks and the function concluded with National 
Anthem.
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9.1 Exhibition 
1. Participated in “India International Trade Fair” 

(IITF-2012) from 14-November 2012 to 27th 
November 2012 at Pragathi Maidan, New Delhi.

2. Participated in Swasrya Bharat – 2012 organised 
by Swedeshi Science Movement Kerala from 
30th November to 5th December 2012 at 
Jawaharlal Nehru International Stadium, Kaloor, 
Kochi.

3. Participated in “Fish and Food Fest” Jointly 
organized by Brackish Water Fish Farmers 
Development Agency (BFFDA) and district 
Panchayat from 16 December to 21st December 
2012 at Pramadom, Pathanamthitta, Kerala.

4. Participated in “Public Information Campaign” 
(PIC) organized by “Press Information Bureau” 
(PIB) from 29th January to 31st  January 2013 at 
Tharayil Auditorium Manarkad, Palghat, Kerala.

5. Participated in Kerala Agri Food Pro Meet 
2013 organised by Department of Industry & 
Commerce, Govt of Kerla Thiruvananthapuram 
from 17th February 2013 to 19th February 2013 
at Jawaharlal Nehru International Stadium, 
Kaloor, Kochi.

6. Participated in “One day Technology Expo & 
Farmers Mela” organized by Directorate of 
Knowledgement  in Agriculture (DKMA), ICAR, 
New Delhi, and Central Institute of Fisheries 
Technology (CIFT), Cochin on 27th March 
2013 at Municipal Town Hall, North Paravur, 
Ernakulam 

9.2 Other Events 
1. Launching of ready to cook  Products from farmed 

Cobia on  26.07.2012 at NIFPHATT HQ
2. Independence Day was Celebrated in the 

premises of the Institute on 15.08.2012
3. Onakhosam 2012 was celebrated on 07.09.2012
4. “Sadhbavana Diwas” was observed on 

20.08.2012
5. Hindi Fortnight was celebrated from 14.09.2012 

to 28.09.2012 and valedictory function  was 
organized on 04.10.2012.

6. “Vigilance Awareness Week” was observed 
from 29.10.2012 to 03.11.2012 with the taking 
of pledge by all the Officers & Staff Members

7. Republic Day Celebrated on 26.01.2013

9.0 events

Fish and Food Fest 2012

Swashraya Bharath -2012

Public Information Campaign (PIC) - Bharat Nirman 2013

Kerala Agri Food Pro Meet 2013

Technology Expo & Farmers Mela - 2013



29

NIFPHATT ANNUAL RPORT
2012-13

9.3 VISIT

9.3.1 Kochi-HQ

1. Dr. Bangali Baboo, National Director, NAIP visited 
NIFPHATT,  Cochin on 05.04.2012

9.3.2 Visakhapatnam Unit

1. Shri K.Praveen Kumar IAS, Commissioner of 
Fisheries, Govt. of Andhra Pradesh visited 
NIFPHATT Visakhapatnam unit on 18.12.2012.

2. Dr.K.Thulasi Rao, State Project Coordinator of 
UNDP-GEF-GOI visited NIFPHATT, Visakhapatnam 
unit on 24.12.2012.

10.0 finAnCe 

10.1 Plan and Non Plan Expenditure 
The budget Estimate under Plan for the year 2012-

13 was `220 Lakhs. An amount of `240 lakhs was 
allotted in revised estimate to NIFPHATT under Plan. 
The Institute has incurred an amount of `213.12 lakhs 
in different heads under Plan schemes during the 
report period.

The budget estimates under 
Non Plan for the year 2012-13 
was `576 lakhs. The final allotment (RE) to the 
Institute under NonPlan  was `521lakhs. Out of this, 
an amount of `515.51 lakhs has been spent by the 
Institute under Non Plan during the year under report.

The head wise details of expenditure incurred 
under Plan and Non Plan is shown below. 

Plan (2012-2013) Non Plan (2012-2013)

Minor Head:2405 B.E R.E
Actual 

Expenditure 
B.E R.E

Actual 

Expenditure 

05.01.01 Salaries 60.00 65.00 64.91 360.00 310.50 306.07

05.01.02 Wages 6.00 6.00 5.72 18.00 16.50 16.19

05.01.03 Overtime Allowance 1.00 1.00 0.47 3.00 5.00 4.99

05.01.06 Medical Treatment 2.50 2.50 2.41 10.00 15.00 14.68

05.01.11 Domestic Travel Expenses 2.00 2.00 1.92 12.00 12.00 11.91

05.01.12 Foreign Travel Expenses 0.00 0.00 0.00 2.00 2.00 1.94

05.01.13 Office Expenses 5.00 5.00 5.00 23.00 20.00 19.98

05.01.14 Rent, Rates & Taxes 16.00 25.00 25.00 55.00 55.00 54.93

05.01.21 Supplies and Materials 74.50 80.50 80.50 42.00 42.00 42.00

05.01.26 Advertisement & Publicity 0.50 0.50 0.50 3.00 3.00 2.96

05.01.27 Minor Work 1.50 1.50 1.50 30.00 30.00 23.97

05.01.52 Machinery & Equipment 1.00 1.00 0 18.00 10.00 9.90

Sub Total 170.00 190.00 187.93 576.00 521.00 509.52

Major Head 4405(Capital)

01.00.52 Major Works 15.00 15.00 8.80 0.00 0.00 0.00

01.00.53 Machinery& Equipment 35.00 35.00 14.44 0.00 0.00 0.00

Sub Total 50.00 50.00 23.24 0.0 0.0 0.0

Grand Total 220.00 240.00 211.17 576.00 521.00 509.52
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11. RevenUe

Dr.S.Girija, Director
1.  Participated in the inaugural function of the 

new office building of NFDB on 20.04.2012 at 
Hyderabad.

2. Attended the meeting of Canada’s proposal for a 
video conferencing with Indian officials on CFIA’s 
new regulatory requirement for import of aquatic 
animals on 08.05.2012 at Krishi Bhawan, New 
Delhi.

3.  Attended 9th meeting of the FSSAI at New Delhi 
on 06th June, 2012

4.  Participated in the Brain Storming session to 
develop a perspective plan and strategies for the 
development of fisheries and aquaculture in the 
country on 03.08.2012 at National Agriculture 
Science Complex, (NASC), Pusa, New Delhi. 

5.  Participated in the 10th meeting of FSSAI on 
20.09.2012 at New Delhi .

6.  Participated in the 32nd Session of the Codex 
Committee on Fish and Fishery Products from 1-5 
October 2012 at Bali, Indonesia.

7.  Attended the meeting of Canada’s proposal for 
a video conferencing with Indian officials on 
CFIA’s new regulatory requirements for import of 
aquatic animals on 22.10.2012 at Krishi Bhawan, 
New Delhi.

8.  Participated in the Regional Pilot Workshop for 
chairs and conveners of ISO/TC 234 from 29-31 
October 2012 at Singapore.

9.  Attended 6th meeting of ISO/TC 234 “Fisheries 
and Aquaculture Technical Committee” from 6-8 

November 2012 at Reykjavik, Iceland.
10.  Attended India International Trade Fare (IITF) 

2012 from 19-21 November 2012 at New Delhi.
11.  Attended the meeting of Canada’s proposal for 

a video conferencing with Indian officials on 
CFIA’s new regulatory requirements for import of 
aquatic animals on 22.11.2012 at Krishi Bhawan, 
New Delhi.

12 Participated in the meeting organised by 
international Crops Research Institute for the 
semi-Aid Tropics on 21st March 2013 at NASC 
complex, New Delhi.

Shri. Jai Singh Meena, Deputy Director

1. Participated in the ICAR funded short course on 
“World Trade Agreement and Indian Fisheries 
paradigms: a policy out look “during 17th to 26th 
September 2012 at CMFRI, Kochi.

Shri Varghese John, Marketing Officer

1. Participated in the ICAR funded short course on 
“World Trade Agreement and Indian Fisheries 
paradigms: a policy outlook “during 17th to 26th 
September 2012 at CMFRI, Kochi.

2.  Attended the National conference entitled “Value 
Fish” (Research, Production & Marketing of value 
added fish Products: Present status and future 
directions) organized by CFTRI, NFDB&CIFT at 
CFTRI Mysore on 4th&5th Oct 2012. Also assisted 

The total revenue earned during this year was 
123.35 lakhs. Revenue realized through sales of fish 
was 101.05 lakhs which constitute the major source 

RevenUe ReCeiPt- ReALiZed tHRoUGH 
ALL soURCes  

Particulars ` in Lakhs 

Sale of fish 101.05

Other receipt 15.12

Rent 5.79

Other Accounts 1.39

Total 123.35

of Institute’s income, shows the slight increase when 
compared to last year (i.e. from 99.11 lakhs to 101.05 
lakhs). 

12.    WoRKsHoPs, seminARs, ConfeRenCes And tRAininG  
Attended by offiCeRs of nifPHAtt
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in the presentation of the key note address on 
“Impact of pre harvest and post harvest handling 
on development of value added fish products”.

3.  Attended a National seminar “Fish Folk 2012” on 
traditional knowledge and management systems 
in      fisheries held on 30th and 31st October 2012 
at CIFT, Kochi jointly organized by SOFTI, CIFT and 
BOBP-IGO.

4. Attended 3 days workshop as part of the Indian 
delegation in the INFOFISH-FAO Technical 
Cooperation Project (TCP) on “Improving post 
harvest practices and sustainable market 
development for long line fisheries for tuna and 
other large pelagic fish species” held in Colombo, 
Srilanka from 3rd to 5th December 2012.

5. Attended International Summit for “Packaging 
Industry” organized by Indian Institute of 
Packaging (IIP) at Hotel The Leela, Mumbai on 
29&30th January 2013.

Dr. M. K. Venu, Processing Technologist

1. Presented a lecture on “Product diversification 
and Quality Control- Opportunities and 
Challenges” at Harbour View Residency Hotel, 
Kochi on 23rd August 2012.

2. Presented a lecture on “Product diversification 
and Quality Control- Opportunities and 
Challenges” at Vizag on 18.08.2012.

3. Attended the National conference entitled “Value 
Fish” (Research, Production & Marketing of value 
added fish Products: Present status and future 
directions) organized by CFTRI, NFDB&CIFT 
at CFTRI Mysore on 4th & 5th Oct 2012. Also 
presented in the presentation of the key note 
address on “Impact of pre harvest and post 
harvest handling on development of value added 
fish products

Shri. K.K. Mohammed Basheer, Processing 
Technologist, Vizag Unit

1. Attended Workshop organized by MPEDA/
FAO/INFOFISH, National workshop “Improving 
Post Harvest Practices and Sustainable Market 
Development for Tuna” at CIFNET campus 
Visakhapatnam on 18.08.2012.

2. Attended a scientific talk on “Law of sea- An 
overview” organized by Forum of Fisheries 

Professionals for the celebration of world 
Fisheries Day at CIFT Visakhapatnam Campus on 
21.11.2012

Shri. K.Kamalraj, Processing Technologist

1.  Attended one day workshop on “Production and 
Quality Assurance in Seafood industry” organized 
by Industrial Fisheries Alumini Association, CUSAT 
on 7th July 2012 at Abad Hotel, Chullikal, Kochi.

2. Attended National seminar on Traditional 
Fisheries Management Systems at Central 
Institute of Fisheries technology Kochi, Organised 
by Society of Fisheries Technologist (SOFTI), Bay 
of Bengal Programme (BOBP) and CIFT, Kochi.

3. Participated in “PRO TECH 2013” National 
Seminar on Application of Emerging Technologies 
in Fish Processing at Central Institute of 
Fisheries Technology (CIFT), Cochin on 8th 
January 2013, jointly organized by Society 
of Fisheries Technologists (India), Zonal 
Technology Management, Business Planning and 
Development Unit, South Zone, CIFT, Cochin and 
Industrial Fisheries Alumni Association, CUSAT.

4. Attended International Summit for “Packaging 
Industry” organized by Indian Institute of 
Packaging (IIP) at Hotel The Leela, Mumbai on 
29&30th January 2013.

5. Participated in National training on Application of 
High pressure for Food processing under the NAIP 
sub projects at CIFT, Kochi on 12th March, 2013.

 Shri C. Sreekumar, Processing Cum Quality Assurance 
Supervisor

1. Attended one day training class on “Concept of 
HACCP” on 08.06.2012 by Dr. Anandavally at 
NIFPHATT class room.

2. Attended one day National seminar on 
“Traditional knowledge and Management System 
in Fisheries” (FISH FLOK-2012) jointly organized 
by SOFTI, ZTMC, CIFT and BOBP at CIFT, Cochin on 
30 & 31st October 2012.

3. Attended International Summit for “Packaging 
Industry” organized by Indian Institute of 
Packaging (IIP) at Hotel The Leela, Mumbai on 
29&30th January 2013.

Shri V.I.Hakkim, Marketing Assistant

1. One day training programme on Production and 
Quality Assurance in Fisheries Sector conducted 
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by Industrial Fisheries Alumini Association on 7th 
July 2012 at Hotel Abad Chullikkal, Kochi.

2. Attended a National seminar “Fish Folk 2012” on 
traditional knowledge and management systems 
in fisheries held on 30th and 31st October 2012 
at CIFT, Kochi jointly organized by SOFTI, CIFT and 
BOBP-IGO.

 Shri. P.Baiju, Marketing Assistant,Vizag unit

1.  Attended a scientific talk on “Law of sea- An 
overview” organized by Forum of Fisheries 
Professionals for the celebration of world 
Fisheries Day at CIFT Visakhapatnam Campus on 

21.11.2012.

Smt. Syndhya Mary, Processing Cum Quality 
Assurance Supervisor

1. One day training Programme on Production and 
Quality Assurance in Fisheries Sector conducted 
by Industrial fisheries Alumini Association on 7th 
July 2012 at Hotel Abad Chullikkal, Kochi.

2. One day training Programme on Intellectual 
Property Rights conducted by MSME in 
coordination with Industrial Fisheries Alumini 
Association and CIFT on 30th July 2012 at Hotel 
Avenue Reagent, Pallimukku.

13. teCHniCAL Committee

Dr.S.Girija, Director

1. Member Convener of the working group for 
fixing “Standards of Traceability for including 
crustaceans and mollusks shell fish” under 
International Standard Organization Technical 
Committee/234 (ISO/TC-234).Presented the draft 
document at the meeting held at Boulogne Sur 
mer France. The document was formally accepted 
by the International Committee

2. Member of the Food Safety and Standard 
Authority of India vide Notification dated 5th 
September 2008 of Ministry of Health and Family 
welfare.

3. Group Leader in the Expert Group for review 
of standard conditions for sanitary import of 
various fish and fishery products by Ministry of 
Agriculture.

4. Member for Bureau of Indian Standards on 
its technical committee on FAD-12 fish & fish 
products.

5. Member in the Task Force constituted by Govt. of 
Kerala for Processing &Marketing.

6. Editor for one of the courses under “Diploma 
in Fish Product Technology” under the Diploma 
Programme in School of Agriculture, Indira 
Gandhi National Open University.

7.  Member in Subsidy Committee with MPEDA 
on Machineries & Equipments for value added 
product development.

8. Member in the Expert Group to suggest both 

short- term and long term measures for creating 
an appropriate and effective legal institutional 
frame-work for management and control of 
aquatic animal diseases constituted by Ministry 
of Agriculture.

9. Co Consortium Project Investigator for the 
National Agricultural Innovation Projects funded 
by the World Bank during the period 2011-2012.

10. Coordinator for the Indira Gandhi National Open 
University Study Centre at NIFPHATT.

11. Member of the committee constituted by Kerala 
University of Fisheries & Ocean Studies (KUFOS) 
for drafting of Curriculum content and syllabi 
for new academic programme of the University 
during the academic year 2013-14.

Dr. M.K.Venu, Processing Technologist

1. Serves as a member in the following Subsidy 
Committee of MPEDA

a) Technology up gradation scheme for marine 
products.

b) Financial assistance for construction of new 
large cold storage.

c) Financial assistance for pre processing 
centre.

2. Member of the curriculum Committee for PG 
Programme M.Sc. Food Science & Technology, 
Kerala University of Fisheries and Ocean Studies 
(KUFOS), Panagad,Kochi-16.

3. Serves as Member of Bureau of Indian Standards 
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on its technical committee on FAD-12 Fish and 
Fish Products.

4. Approved as Coordinator for the course under the 
Diploma programme “In Fish Product Technology” 
in School of Agriculture, Indira Gandhi National 
Open University.

5. . Serves as a Co-Principal Investigator (Co-PI) for 
the following two NAIP Projects.

a) A value chain on high value Shellfish from 
Mariculture Systems.

b) Utilization Strategy for Oceanic Squid in 
Arabian Sea: A value chain approach- under 
NAIP Component-

6. Committee member in Coastal development 

agencies and Department of Fisheries, Kerala.
7. Serves as an examiner, evaluator and question 

setter in CUSAT.

K. Kamalraj, Processing Technologist

1. Nominated as a member (SC/ST) in constitution 
of DPC (Group C) in the Directorate of Cashew nut 
and Cocoa Development Board, Kochi.

2. Serves as a Programme in charge/Coordinator for 
the Diploma course in Fish Product Technology 
(DFPT) at the study centre of Indira Gandhi 
National Open University (IGNOU) of NIFPHATT, 
Kochi.

14.  PeRsonALiA

stAff Position As on 31.03.2013

Group Total sanctioned Strength Filled Vacant

Cochin Vizag Total Cochin Vizag Total Cochin Vizag Total

Group A 2 - 2 2 - 2 - - -

Group ‘B’ (G) 6 1 7 4 1 5 2 - 2

Group ‘B’ (NG) 8 1 9 8 1 9 - - -

Group ‘C’ 68 12 80 46 9 55 22 3 25

Group ‘D’ 31 6 37 22 6 28 9 - 9

Total 115 20 135 82 17 99 33 3 36

14.1 TRANSFERS AND POSTING

Name Designation From To w.e.f

Shri M.K Venu Processing Technologist Vizag unit HQ 02.07.2012 

Smt C. Vasundhara Assistant HQ Vizag unit 05.10.2012 

Shri. B.Ramakrishna Superintendent HQ Vizag unit 25.01.2013

Smt C. Vasundhara Superintendent Vizag unit HQ 28.01.2013

14.2 APPOINTMENTS
Name Designation w.e.f

Smt. Syndia Mary PQAS 17.05.2012

Shri K.Harikrishna Lower Division Clerk 08.10.2012
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14.3 RETIREMENT
Name Designation w.e.f

Shri M.Rajan Supervisor (Electrical) 30.04.2012

Shri M.V.Vincent Khalasi 31.05.2012

Shri M.K.Rajan Processing Technologist 30.06.2012

Smt N.L.Mary Processing worker Gr-I 30.06.2012

Shri C.Bhaskaran Staff Car Driver Gr.I 31.07.2012

Shri P.P.Mathai Supervisor (Electrical) 31.10.2012

Shri K. Gopi Refrigeration Engineer 30.11.2012

Shri M.K.Somasekharan Processing Technologist 31.12.2012

Shri M.R.Mohanan Nair Upper Division Clerk 31.01.2013

14.4 VOLUNTARY RETIREMENT
Name Designation w.e.f

1. Shri. Appanna Chowkidar 04.07.2012

14.5 PROMOTION
Name Designation w.e.f

From To

Shri P.P. Mathai Electrician Supervisor (Electrical) 14.05.12

Shri Mohammed Basheer PQAS Processing Technologist 30.07.12

Smt C. Vasundhara UDC Assistant 08.10.12

Shri Jose Daniel Electrician Supervisor (Electrical) 22.12.12

Shri K. Kamalraj PQAS Processing Technologist 15.02.13

14.6 TECHNICAL RESIGNATION
Name Designation Current 

employer 

w.e.f

Shri V. I. Hakkim, Marketing  ssistant MPEDA 11.02.2013

Shri K. Harikrishna LDC ISRO 11.02.2013
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PeRfoRmAnCe of nifPHAtt dURinG tHe yeAR 2012-2013 At A GLAnCe

S.No Description Target Achievement % of Achievement 

A. HQ, Kochi 

I. Physical

a) Processing and Marketing Division 

1 Raw material Processed(ton) 100.00 154.61 155

2 Product developed (ton) 60.00 104.32 174

3 Product marketed (ton) 60.00 85.22 142

4 Value Realised from the sale of fish (` in lakhs) 30.00 109.29 364

5 No.of cans produced 50000 52809 106

b) Training conducted 

1 No.of trainees trained 500 640 128

2 No.of Trainee days completed 8000 9495 119

3 Revenue realised from training (` in lakhs) 4.00 4.95 124

II. Financial (Expenditure `in lakhs)

1 Plan 218 214.65 98

2 Non Plan 521 514.51 99

B. Vizag Unit

1 Raw material Processed(ton) 50.00 3.74 7

2 Raw material Processed for exporters (Jobwork)

3 Product Developed (ton) 40.00 2.46 6

4 Product marketed (ton) 40.00 21.91 55

5 Value Realised from the sale of fish,training fee ,others 

etc (` in lakhs)

10.00 6.83 68

Training conducted 

No.of trainees trained 25

No.of Trainee days completed 65

Revenue realised from training (` in lakhs) 20000

C. REVENUE REALISED (ALL SOURCES)(NIFPHATT HQAND 

VIZAG UNIT)

60.00 123.35 206

PeRfoRmAnCe of nifPHAtt (HQ & viZAG Unit) dURinG tHe yeAR 2012-13

 
Particulars Target Achievement

Raw material Processed(ton) 150.00 158.35

Product developed (ton) 100.00 106.78

Product marketed (ton) 100.00 107.13

Value Realised from the sale of fish (` in lakhs) 50.00 111.91

No.of cans produced 50000.00 52809

No.of trainees trained 500.00 665

No.of Trainee days completed 8000.00 9560

Revenue realised from training (` in lakhs) 4.00 5.16

Total Revenue from all sources 60.00 123.35
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SI. 

No
Item Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb Mar Total

1 Anchovies 0 0 0 842 0 0 424 0 0 0 0 0 1266

2 Anchovies Dressed 0 0 0 0 0 0 0 2532 0 0 0 0 2532

3 Baracuda 100-200 gm 9 55 0 20 0 0 0 0 0 0 0 0 84

4 Baracuda 200-500 gm 139 0 0 0 0 0 0 0 0 0 0 0 139

5 Baracuda bel.100gm 0 13 0 21 0 0 0 0 0 0 0 0 34

6 Cobia big 0 0 0 0 1506 0 0 0 0 0 0 0 1506

7 Coolipara 33 40 0 23 0 0 0 0 0 0 0 0 96

8 Crushed/Damaged Fish 978 0 0 1237 0 0 0 0 0 0 0 0 2215

9 Cuttlefish 150-200 gm 0 7 0 0 0 0 0 0 0 0 0 0 7

10 Cuttlefish 200-300 gm 0 0 0 0 0 8 0 0 0 0 0 0 8

11 Deepsea/ Small Prawns 0 12 0 0 0 0 0 0 0 0 0 0 12

12 Dhoma 0 16 0 41 0 0 0 0 0 0 0 0 57

13 Eel  2 kg up 0 0 0 96 0 0 0 0 0 0 0 0 96

14 Eel 500gm-2Kg 0 5 2 0 2 0 0 0 0 0 0 0 9

15 Green Mussel 0 0 0 0 0 0 0 0 0 4360 3300 0 7660

16 Horse Mack 150-250 gm 0 1 0 132 0 0 0 0 0 0 0 0 133

17 Horse Mack 60-80 gm 0 11 0 0 0 0 0 0 0 0 0 0 11

18 Horse Mack 80-150 gm 0 0 0 0 0 0 0 0 0 0 0 4 4

19 Juvaniles/ Tinyfishes 0 39 0 0 0 0 0 0 0 0 0 0 39

20 Karikadi 0 0 0 100 0 0 0 0 56 37 107 17 317

21 Kilimeen  below 40 gm 221 0 0 0 0 0 0 0 0 0 91 98 410

22 Kilimeen 40-70 gm 38 291 4075 6226 7866 0 0 0 0 0 0 0 18496

23 Kilimeen 70 gm up 0 42 0 0 0 0 0 0 0 0 0 0 42

24 L.Jacket 1 Kg up 0 0 0 0 973 0 0 0 0 0 0 0 973

25 Lessar Sardine 0 5 0 0 0 0 0 0 0 0 0 0 5

26 Mackerel  below 40 gm 15 10 0 0 0 0 66 0 0 0 0 0 91

27 Mackerel 100 gm up 0 0 0 161 0 1901 7788 0 0 0 0 0 9850

28 Mackerel 40gm-50 gm 21 0 0 0 0 0 0 0 0 0 0 0 21

29 Mackerel 50gm-63 gm 10 89 0 0 0 0 0 0 0 0 7 0 106

30 Mackerel 64 gm-100 gm 0 419 0 0 0 0 808 0 0 0 0 0 1227

31 Marlin Gutted I.Q.F 0 105 0 0 0 0 0 0 0 0 0 0 105

32 Marlin20 kg up 0 0 0 0 0 0 0 0 0 0 0 459 459

33 Mixedfish Group VII 0 40 0 0 746 0 0 0 0 0 0 25 811

34 Mixedfish Group VIII 185 89 0 0 0 0 0 0 0 23 66 128 491

35 Oil Sardine 30-40 gm 0 14 0 0 0 0 0 0 0 0 0 0 14

36 Other Clupieds 23 0 0 0 0 0 0 0 0 0 0 0 23

2012-13 Eäò nùÉè®úÉxÉÂ |ÉÉ{iÉ Ê´ÉÊ¦ÉzÉ ¨ÉiºªÉÉå Eäò |ÉEòÉ®ú 

vARiety Wise fisH ReCeived dURinG 2012-13

Table - I

Contd.....

Qty in KG
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SI. 

No
Item Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb Mar Total

37 Perch 500g-1Kg &4Kg 84 0 0 0 0 0 0 0 0 0 0 0 84

38 Perchsmall bel.250gm 0 38 43 37 0 0 0 0 0 0 0 0 118

39 Pomfret Black 150-200 g 0 0 0 0 0 3705 0 0 0 0 0 0 3705

40 Pomfret Black 200 gm up 0 0 0 0 0 0 2100 0 0 0 0 0 2100

41 Priacanthus 100 gm up 0 5 0 0 0 0 0 0 0 0 0 0 5

42 Priacanthus 50-100 gm 30 0 0 0 0 0 0 0 0 0 0 0 30

43 Priacanthus bel 50 gm 0 0 0 0 4 0 0 0 0 0 0 0 4

44 Ray 5 kg-20 Kg 0 7 0 0 0 0 0 0 0 0 0 0 7

45 Ray above 20& bel.5 kg 0 27 764 0 7036 922 0 0 0 0 0 0 8749

46 Ribbonfish   bel.150 gm 0 6 0 0 0 0 0 0 0 0 0 0 6

47 Ribbonfish 150-300 gm 1230 0 0 377 0 1619 894 0 0 0 0 0 4120

48 Sail fish 10 kg up 0 0 0 0 0 44 0 348 2035 0 4187 1514 8128

49 Sail fish below 10 kg 0 0 0 0 1051 268 79 0 0 0 0 0 1398

50 Sail Fish Gutted 0 63 0 0 0 0 0 0 0 0 0 0 63

51 Saurida  below 100 gm 623 1367 0 0 0 0 0 0 0 0 0 0 1990

52 Saurida 100 gm up 55 617 10 644 11960 12011 979 0 0 0 0 0 26276

53 Seerfish 2 kg up 0 0 0 0 2528 44 0 0 0 0 0 0 2572

54 Seerfish 4 kg up 0 0 0 0 0 0 142 0 0 0 0 0 142

55 Shark Gutted 0 144 0 0 0 0 0 0 0 0 0 0 144

56 Silverbelly 49 151 0 0 0 0 0 0 0 0 0 112 312

57 Squid  200 gm up 0 0 0 29 0 0 0 0 0 0 0 0 29

58 Squid 100- 150 gm 0 0 0 9 107 39 136 0 0 0 0 0 291

59 Squid 150-200 gm 0 0 0 54 0 0 0 0 0 0 0 0 54

60 Squid below 100 gm 88 102 19 185 2 0 0 0 0 0 0 6 402

61 Sword fish  10 kg up 0 0 0 0 685 5292 0 0 790 0 2716 193 9676

62 Sword fish (Gutted) 0 19 0 0 0 0 0 0 0 0 0 0 19

63 Thiriyan 40-65 gm 0 1718 1307 1465 27 5663 0 0 0 0 0 0 10180

64 Thriyian below 40 gm 215 2266 0 3 0 0 0 0 0 0 0 0 2484

65 Tuna- Yellowfin 4 kgup 407 0 0 0 4694 9832 4504 0 0 0 750 2692 22879

66 Upenoids 0 24 0 0 0 0 0 0 0 0 0 0 24

67 Vala 100gm-200gm 0 0 0 0 0 0 0 0 0 0 4 0 4

68 Vala below 100 gm 10 0 0 0 0 0 0 0 0 0 0 0 10

69 Vatta  100-200 gm& 4 

kg up

0 0 0 39 0 0 0 0 0 0 0 0 39

70 Vatta 50gm-100 gm 0 29 0 0 0 0 0 0 0 0 0 0 29

71 Y.Fin Tuna (Gu) I.Q.F 0 1876 0 0 0 0 0 0 0 0 0 0 1876

TOTAL 4463 9762 6220 11741 39187 41348 17920 2880 2881 4420 11228 5248 157298

Contd.....
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2012-13 Eäò nùÉè®úÉxÉÂ |ÉºÉÆºEò®úhÉ EäòÊ±ÉB |ÉÉ{iÉ Ê´ÉÊ¦ÉzÉ ¨ÉiºªÉÉå Eäò |ÉEòÉ®
vARiety Wise fisH ReCeived foR PRoCessinG dURinG 2012-2013

      

S. 

No
Item Apr May June July Aug Sept Oct Nov Dece Jan Feb Mar Total

1 Anchovies 0 0 0 842 0 0 424 0 0 0 0 0 1266

2 Anchovies dressed 0 0 0 0 0 0 0 2532 0 0 0 0 2532

3 Baracuda 100-200 gm 9 55 0 20 0 0 0 0 0 0 0 0 84

4 Baracuda 200-500 gm 139 0 0 0 0 0 0 0 0 0 0 0 139

5 Baracuda bel.100 gm 0 13 0 21 0 0 0 0 0 0 0 0 34

6 Cobia big 0 0 0 0 1506 0 0 0 0 0 0 0 1506

7 Coolipara 33 40 0 23 0 0 0 0 0 0 0 0 96

8 Crushed/ Damaged Fish 978 0 0 1237 0 0 0 0 0 0 0 0 2215

9 Cuttlefish 150-200 gm 0 7 0 0 0 0 0 0 0 0 0 0 7

10 Cuttlefish 200-300 gm 0 0 0 0 0 8 0 0 0 0 0 0 8

11 Deepsea/Small Prawns 0 12 0 0 0 0 0 0 0 0 0 0 12

12 Dhoma 0 16 0 41 0 0 0 0 0 0 0 0 57

13 Eel 2 kg up 0 0 0 96 0 0 0 0 0 0 0 0 96

14 Eel 500gm-2 kg 0 5 2 0 2 0 0 0 0 0 0 0 9

15 Green Mussel 0 0 0 0 0 0 0 0 0 4360 3300 0 7660

16 Horse Mack 150-250 gm 0 1 0 132 0 0 0 0 0 0 0 0 133

17 Horse Mack 60-80 gm 0 11 0 0 0 0 0 0 0 0 0 0 11

18 Horse Mack 80-150  gm 0 0 0 0 0 0 0 0 0 0 0 4 4

19 Juvaniles/ Tinyfishes 0 39 0 0 0 0 0 0 0 0 0 0 39

20 Karikadi 0 0 0 100 0 0 0 0 56 37 107 17 317

21 Kilimeen 40-70 gm 38 291 4075 6226 7866 0 0 0 0 0 0 0 18496

22 Kilimeen 70 gm up 0 42 0 0 0 0 0 0 0 0 0 0 42

23 Kilimeen below 40 gm 221 0 0 0 0 0 0 0 0 0 91 98 410

24 L.Jacket 1 Kg up 0 0 0 0 973 0 0 0 0 0 0 0 973

25 Lessar Sardine 0 5 0 0 0 0 0 0 0 0 0 0 5

26 Mackerel 100 gm up 0 0 0 161 0 1901 7788 0 0 0 0 0 9850

27 Mackerel 40 gm- 50 gm 21 0 0 0 0 0 0 0 0 0 0 0 21

28 Mackerel 50 gm- 63 gm 10 69 0 0 0 0 0 0 0 0 7 0 86

29 Mackerel 64gm-100 gm 0 419 0 0 0 0 808 0 0 0 0 0 1227

30 Mackerel below 40 gm 15 10 0 0 0 0 66 0 0 0 0 0 91

31 Marlin 20 Kg up 0 0 0 0 746 0 0 0 0 0 0 459 1205

32 Marlin Gutted I.Q.F 0 105 0 0 0 0 0 0 0 0 0 0 105

33 Mixed fish Group VII 0 40 0 0 0 0 0 0 0 0 0 25 65

34 Mixed fish Group VIII 185 89 0 0 0 0 0 0 0 23 66 128 491

35 Oil Sardine 30-40 gm 0 14 0 0 0 0 0 0 0 0 0 0 14

Table - II

Contd.....

Qty in KG
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S. 

No
Item Apr May June July Aug Sept Oct Nov Dece Jan Feb Mar Total

36 Other Clupieds 23 0 0 0 0 0 0 0 0 0 0 0 23

37 Perch 500g-1kg& 4kg up 84 0 0 0 0 0 0 0 0 0 0 0 84

38 Perchsmall bel.250 gm 0 38 43 37 0 0 0 0 0 0 0 0 118

39 Pomfret Black 150-200 g 0 0 0 0 0 3705 0 0 0 0 0 0 3705

40 Pomfret Black 200 gm up 0 0 0 0 0 0 2100 0 0 0 0 0 2100

41 Priacanthus 100 gm up 0 5 0 0 0 0 0 0 0 0 0 0 5

42 Priacanthus 50-100 gm 30 0 0 0 0 0 0 0 0 0 0 0 30

43 Priacanthus bel 50 kg 0 0 0 0 4 0 0 0 0 0 0 0 4

44 Ray 5 kg -20 kg 0 7 0 0 0 0 0 0 0 0 0 0 7

45 Ray above 20 & bel 1.5 kg 0 27 764 0 7036 922 0 0 0 0 0 0 8749

46 Ribbonfish  bel.150 gm 0 6 0 0 0 0 0 0 0 0 0 0 6

47 Ribbonfish 150-300 gm 1230 0 0 377 0 1619 894 0 0 0 0 0 4120

48 Sail Fish  10 kg up 0 0 0 0 0 44 0 348 2035 0 4187 1514 8128

49 Sail fish below 10 kg 0 0 0 0 1051 268 79 0 0 0 0 0 1398

50 Sail Fish Gutted 0 63 0 0 0 0 0 0 0 0 0 0 63

51 Saurida  below 100 gm 623 1367 0 0 0 0 0 0 0 0 0 0 1990

52 Saurida 100 gm up 55 617 10 644 11960 12011 979 0 0 0 0 0 26276

53 Seerfish  4 kg up 0 0 0 0 0 0 142 0 0 0 0 0 142

54 Seerfish 2 kg up 0 0 0 0 2528 44 0 0 0 0 0 0 2572

55 Shark Gutted 0 144 0 0 0 0 0 0 0 0 0 0 144

56 Silverbelly 49 151 0 0 0 0 0 0 0 0 0 112 312

57 Squid 100-150 gm 0 0 0 9 107 39 136 0 0 0 0 0 291

58 Squid 150-200 gm 0 0 0 54 0 0 0 0 0 0 0 0 54

59 Squid 200 gm up 0 0 0 29 0 0 0 0 0 0 0 0 29

60 Squid below 100 gm 88 102 19 185 2 0 0 0 0 0 0 6 402

61 Sword fish  10 kg up 0 0 0 0 685 5292 0 0 790 0 2716 193 9676

62 Sword fish (Gutted) 0 19 0 0 0 0 0 0 0 0 0 0 19

63 Thiriyan 40-65 gm 0 1718 1307 1465 27 5663 0 0 0 0 0 0 10180

64 Thiriyan below 40 gm 215 2266 0 3 0 0 0 0 0 0 0 0 2484

65 Tuna- Yellowfin 4 Kg Up 407 0 0 0 4694 9832 4504 0 0 0 750 2692 22879

66 Upenoids 0 24 0 0 0 0 0 0 0 0 0 0 24

67 Vala 100gm-200gm 0 0 0 0 0 0 0 0 0 0 4 0 4

68 Vala below 100 gm 10 0 0 0 0 0 0 0 0 0 0 0 10

69 Vatta 100-200 gm& 4 

Kg up

0 0 0 39 0 0 0 0 0 0 0 0 39

70 Vatta 50gm-100 gm 0 29 0 0 0 0 0 0 0 0 0 0 29

71 Y.Fin Tuna (Gu)I.Q.F 0 1876 0 0 0 0 0 0 0 0 0 0 1876

TOTAL 4463 9742 6220 11741 39187 41348 17920 2880 2881 4420 11228 5248 157278

Contd.....
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Ê´ÉÊ¦ÉxxÉ IÉäjÉÉå ºÉä EòSSÉä ¨ÉÉ±É EòÉ +ÉMÉ¨ÉxÉ
ARRivAL of RAW fisH fRom diffeRent soURCes-2012-2013(vARiety Wise)

Sl. 

No
Particulars 

CIFNET Vessels FSI Vessels Societies CIFT Total

Qty Value Qty Value Qty Value Qty Value Qty Value

1 Anchovies 0 0 0 0 1266 41790 0 0 1266 41790

2 Anchovies Dressed 0 0 0 0 2532 189900 0 0 2532 189900

3 Baracuda 100-200 gm 0 0 84 2247 0 0 0 0 84 2247

4 Baracuda 200-500 gm 0 0 139 3718.25 0 0 0 0 139 3718.25

5 Baracuda bel.100gm 13 78 21 561.75 0 0 0 0 34 639.75

6 Cobia big 0 0 0 0 1506 203457 0 0 1506 203457

7 Coolipara 3 3 93 1241.55 0 0 0 0 96 1244.55

8 Crushed/Damaged Fish 0 0 2215 0 0 0 0 0 2215 0

9 Cuttlefish 150-200 gm 0 0 7 375.2 0 0 0 0 7 375.2

10 Cuttlefish 200-300 gm 0 0 8 428.8 0 0 0 0 8 428.8

11 Deepsea/ Small Prawns 0 0 12 274.2 0 0 0 0 12 274.2

12 Dhoma 0 0 16 193.6 41 1230 0 0 57 1423.6

13 Eel  2 kg up 0 0 96 1416 0 0 0 0 96 1416

14 Eel 500gm-2Kg 0 0 9 132.75 0 0 0 0 9 132.75

15 Green Mussel 0 0 0 0 7660 260440 0 0 7660 260440

16 Horse Mack 150-250 gm 1 8 132 1425.6 0 0 0 0 133 1433.6

17 Horse Mack 60-80 gm 0 0 11 118.8 0 0 0 0 11 118.8

18 Horse Mack 80-150 gm 4 24 0 0 0 0 0 0 4 24

19 Juvaniles/ Tinyfishes 39 39 0 0 0 0 0 0 39 39

20 Karikadi 0 0 100 3490 0 0 217 7573.3 317 11063.3

21 Kilimeen  below 40 gm 208 208 202 2696.7 0 0 0 0 410 2904.7

22 Kilimeen 40-70 gm 57 171 9682 129254.7 8757 283385 0 0 18496 412810.7

23 Kilimeen 70 gm up 42 252 0 0 0 0 0 0 42 252

24 L.Jacket 1 Kg up 0 0 0 0 973 67516 0 0 973 67516

25 Lessar Sardine 0 0 5 33.25 0 0 0 0 5 33.25

26 Mackerel  below 40 gm 10 10 15 261.75 66 3300 0 0 91 3571.75

27 Mackerel 100 gm up 0 0 161 2809.45 9689 666563 0 0 9850 669372.45

28 Mackerel 40gm-50 gm 21 63 0 0 0 0 0 0 21 63

29 Mackerel 50gm-63 gm 106 636 0 0 0 0 0 0 106 636

30 Mackerel 64 gm-100 gm 0 0 419 7311.55 808 56560 0 0 1227 63871.55

31 Marlin Gutted I.Q.F 0 0 105 7350 0 0 0 0 105 7350

32 Marlin20 kg up 0 0 0 0 1205 129102 0 0 1205 129102

33 Mixedfish Group VII 40 240 0 0 0 0 25 150 65 390

34 Mixedfish Group VIII 491 1473 0 0 0 0 0 0 491 1473

Table - X

Contd.....
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Sl. 

No
Particulars 

CIFNET Vessels FSI Vessels Societies CIFT Total

Qty Value Qty Value Qty Value Qty Value Qty Value

35 Oil Sardine 30-40 gm 0 0 14 93.1 0 0 0 0 14 93.1

36 Other Clupieds 0 0 23 248.4 0 0 0 0 23 248.4

37 Perch 500g-1Kg &4Kg 0 0 84 3376.8 0 0 0 0 84 3376.8

38 Perchsmall bel.250gm 0 0 118 1954.9 0 0 0 0 118 1954.9

39 Pomfret Black 150-200 g 0 0 0 0 3705 722475 0 0 3705 722475

40 Pomfret Black 200 gm up 0 0 0 0 2100 392650 0 0 2100 392650

41 Priacanthus 100 gm up 0 0 5 47 0 0 0 0 5 47

42 Priacanthus 50-100 gm 0 0 30 282 0 0 0 0 30 282

43 Priacanthus bel 50 gm 0 0 4 37.6 0 0 0 0 4 37.6

44 Ray 5 kg-20 Kg 0 0 7 93.45 0 0 0 0 7 93.45

45 Ray above 20& bel.5 kg 27 162 0 0 8722 356910 0 0 8749 357072

46 Ribbonfish   bel.150 gm 6 6 0 0 0 0 0 0 6 6

47 Ribbonfish 150-300 gm 0 0 1607 21453.45 2513 100520 0 0 4120 121973.45

48 Sail fish 10 kg up 0 0 0 0 8128 903485 0 0 8128 903485

49 Sail fish below 10 kg 0 0 0 0 1398 146403 0 0 1398 146403

50 Sail Fish Gutted 0 0 63 4410 0 0 0 0 63 4410

51 Saurida  below 100 gm 0 0 1990 18706 0 0 0 0 1990 18706

52 Saurida 100 gm up 0 0 804 7557.6 25472 854040 0 0 26276 861597.6

53 Seerfish 2 kg up 0 0 0 0 2572 427011 0 0 2572 427011

54 Seerfish 4 kg up 0 0 0 0 142 21300 0 0 142 21300

55 Shark Gutted 0 0 144 10080 0 0 0 0 144 10080

56 Silverbelly 0 0 200 2670 0 0 112 672 312 3342

57 Squid  200 gm up 0 0 29 1012.1 0 0 0 0 29 1012.1

58 Squid 100- 150 gm 0 0 48 1675.2 243 9865 0 0 291 11540.2

59 Squid 150-200 gm 0 0 54 1884.6 0 0 0 0 54 1884.6

60 Squid below 100 gm 29 87 373 13017.7 0 0 0 0 402 13104.7

61 Sword fish  10 kg up 0 0 0 0 9676 1044445 0 0 9676 1044445

62 Sword fish (Gutted) 0 0 19 1330 0 0 0 0 19 1330

63 Thiriyan 40-65 gm 0 0 2824 22733.2 7356 136824 0 0 10180 159557.2

64 Thriyian below 40 gm 28 28 218 1754.9 2238 36927 0 0 2484 38709.9

65 Tuna- Yellowfin 4 kgup 0 0 0 0 22879 2420566.5 0 0 22879 2420566.5

66 Upenoids 0 0 24 225.6 0 0 0 0 24 225.6

67 Vala 100gm-200gm 4 12 0 0 0 0 0 0 4 12

68 Vala below 100 gm 0 0 10 161 0 0 0 0 10 161

69
Vatta  100-200 gm& 4 kg 

up
0 0 39 680.55 0 0 0 0 39 680.55

70 Vatta 50gm-100 gm 29 232 0 0 0 0 0 0 29 232

71 Y.Fin Tuna (Gu) I.Q.F 0 0 1876 150080 0 0 0 0 1876 150080

Total 1158 3732 24139 430906.05 131647 9476664.5 354 8395.3 157298 9919697.85

Contd.....
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Ê´ÉÊ¦ÉxxÉ IÉäjÉÉå ºÉä EòSSÉä ¨ÉÉ±É EòÉ ÊxÉMÉÇ¨É
issUe of RAW fisH fRom diffeRent soURCes-2012-2013(vARiety Wise)

Sl. 

No
Particulars

Total Receipt Issue to processing Staff Issue Total Issue 

Qty Value Qty Value Qty Value Qty Value

1 Anchovies 1266 41790 1266 41790 0 0 1266 41790

2 Anchovies Dressed 2532 189900 2532 189900 0 0 2532 189900

3 Baracuda 100-200 gm 84 2247 84 2247 0 0 84 2247

4 Baracuda 200-500 gm 139 3718.25 139 3718.25 0 0 139 3718.25

5 Baracuda bel.100gm 34 639.75 34 639.75 0 0 34 639.75

6 Cobia big 1506 203457 1506 203457 0 0 1506 203457

7 Coolipara 96 1244.55 96 1244.55 0 0 96 1244.55

8 Crushed/Damaged Fish 2215 0 2215 0 0 0 2215 0

9 Cuttlefish 150-200 gm 7 375.2 7 375.2 0 0 7 375.2

10 Cuttlefish 200-300 gm 8 428.8 8 428.8 0 0 8 428.8

11 Deepsea/ Small Prawns 12 274.2 12 274.2 0 0 12 274.2

12 Dhoma 57 1423.6 57 1423.6 0 0 57 1423.6

13 Eel  2 kg up 96 1416 96 1416 0 0 96 1416

14 Eel 500gm-2Kg 9 132.75 9 132.75 0 0 9 132.75

15 Green Mussel 7660 260440 7660 260440 0 0 7660 260440

16 Horse Mackerel 150-250 gm 133 1433.6 133 1433.6 0 0 133 1433.6

17 Horse Mackerel 60-80 gm 11 118.8 11 118.8 0 0 11 118.8

18 Horse Mackerel 80-150 gm 4 24 4 24 0 0 4 24

19 Juvaniles/ Tinyfishes 39 39 39 39 0 0 39 39

20 Karikadi 317 11063.3 317 11063.3 0 0 317 11063.3

21 Kilimeen  below 40 gm 410 2904.7 410 2904.7 0 0 410 2904.7

22 Kilimeen 40-70 gm 18496 412810.7 18496 412810.7 0 0 18496 412810.7

23 Kilimeen 70 gm up 42 252 42 252 0 0 42 252

24 L.Jacket 1 Kg up 973 67516 973 67516 0 0 973 67516

25 Lessar Sardine 5 33.25 5 33.25 0 0 5 33.25

26 Mackerel  below 40 gm 91 3571.75 91 3571.75 0 0 91 3571.75

27 Mackerel 100 gm up 9850 669372.45 9850 669372.45 0 0 9850 669372.45

28 Mackerel 40gm-50 gm 21 63 21 63 0 0 21 63

29 Mackerel 50gm-63 gm 106 636 86 516 20 120 106 636

30 Mackerel 64 gm-100 gm 1227 63871.55 1227 63871.55 0 0 1227 63871.55

31 Marlin Gutted I.Q.F 105 7350 105 7350 0 0 105 7350

32 Marlin20 kg up 1205 129102 1205 129102 0 0 1205 129102

33 Mixedfish Group VII 65 390 65 390 0 0 65 390

34 Mixedfish Group VIII 491 1473 491 1473 0 0 491 1473

35 Oil Sardine 30-40 gm 14 93.1 14 93.1 0 0 14 93.1

Table - XI

Contd.....
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Sl. 

No
Particulars

Total Receipt Issue to processing Staff Issue Total Issue 

Qty Value Qty Value Qty Value Qty Value

36 Other Clupieds 23 248.4 23 248.4 0 0 23 248.4

37 Perch 500g-1Kg &4Kg 84 3376.8 84 3376.8 0 0 84 3376.8

38 Perchsmall bel.250gm 118 1954.9 118 1954.9 0 0 118 1954.9

39 Pomfret Black 150-200 g 3705 722475 3705 722475 0 0 3705 722475

40 Pomfret Black 200 gm up 2100 392650 2100 392650 0 0 2100 392650

41 Priacanthus 100 gm up 5 47 5 47 0 0 5 47

42 Priacanthus 50-100 gm 30 282 30 282 0 0 30 282

43 Priacanthus bel 50 gm 4 37.6 4 37.6 0 0 4 37.6

44 Ray 5 kg-20 Kg 7 93.45 7 93.45 0 0 7 93.45

45 Ray above 20& bel.5 kg 8749 357072 8749 357072 0 0 8749 357072

46 Ribbonfish   bel.150 gm 6 6 6 6 0 0 6 6

47 Ribbonfish 150-300 gm 4120 121973.45 4120 121973.45 0 0 4120 121973.45

48 Sail fish 10 kg up 8128 903485 8128 903485 0 0 8128 903485

49 Sail fish below 10 kg 1398 146403 1398 146403 0 0 1398 146403

50 Sail Fish Gutted 63 4410 63 4410 0 0 63 4410

51 Saurida  below 100 gm 1990 18706 1990 18706 0 0 1990 18706

52 Saurida 100 gm up 26276 861597.6 26276 861597.6 0 0 26276 861597.6

53 Seerfish 2 kg up 2572 427011 2572 427011 0 0 2572 427011

54 Seerfish 4 kg up 142 21300 142 21300 0 0 142 21300

55 Shark Gutted 144 10080 144 10080 0 0 144 10080

56 Silverbelly 312 3342 312 3342 0 0 312 3342

57 Squid  200 gm up 29 1012.1 29 1012.1 0 0 29 1012.1

58 Squid 100- 150 gm 291 11540.2 291 11540.2 0 0 291 11540.2

59 Squid 150-200 gm 54 1884.6 54 1884.6 0 0 54 1884.6

60 Squid below 100 gm 402 13104.7 402 13104.7 0 0 402 13104.7

61 Sword fish  10 kg up 9676 1044445 9676 1044445 0 0 9676 1044445

62 Sword fish (Gutted) 19 1330 19 1330 0 0 19 1330

63 Thiriyan 40-65 gm 10180 159557.2 10180 159557.2 0 0 10180 159557.2

64 Thriyian below 40 gm 2484 38709.9 2484 38709.9 0 0 2484 38709.9

65 Tuna- Yellowfin 4 kgup 22879 2420566.5 22879 2420566.5 0 0 22879 2420566.5

66 Upenoids 24 225.6 24 225.6 0 0 24 225.6

67 Vala 100gm-200gm 4 12 4 12 0 0 4 12

68 Vala below 100 gm 10 161 10 161 0 0 10 161

69 Vatta  100-200 gm& 4 kg up 39 680.55 39 680.55 0 0 39 680.55

70 Vatta 50gm-100 gm 29 232 29 232 0 0 29 232

71 Y.Fin Tuna (Gu) I.Q.F 1876 150080 1876 150080 0 0 1876 150080

Total 157298 9919697.85 157278 9919577.85 20 120 157298 9919697.85

Contd.....
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¤ÉÉWÉÉ®ú ºÉä JÉ®úÒnäù MÉªÉä ¨ÉiºªÉÉå EòÉ Ê´ÉºiÉÞiÉ Ê´É´É®úhÉ 2012-13
sPLit UP of tHe QUAntity of fisH PRoCURed fRom fisHeRmen Co-oP soCieties 2012-13

Sl. 

No

Items procured Fishermen Co-op. Societies 

Qty in Kg Value(`) Average cost/Kg(`)

1 Anchovies 1266 41790 33.01

2 Anchovies dressed 2532 189900 75.00

3 Cobia big 1506 203457 135.10

4 Dhoma 41 1230 30.00

5 Green Mussel 7660 260440 34.00

6 Kilimeen 40-70 gm 8757 283385 32.36

7 L.Jacket 1 kg up 973 67516 69.39

8 Mackerel 100 gm up 9689 666563 68.80

9 Mackerel 64gm-100 gm 808 56560 70.00

10 Mackerel below 40 gm 66 3300 50.00

11 Marlin 20 kg up 1205 129102 107.14

12 Pomfret Black 150-200 gm 3705 722475 195.00

13 Pomfret Black 200 gm up 2100 392650 186.98

14 Ray above 20 & bel 1.5 kg 8722 356910 40.92

15 Ribbonfish 150-300 gm 2513 100520 40.00

16 Sail fish 10 kg up 8128 903485 111.16

17 Sail fish below 10 kg 1398 146403 104.72

18 Saurida 100 gm up 25472 854040 33.53

19 Seerfish 2kg up 2572 427011 166.02

20 Seerfish 4 kg up 142 21300 150.00

21 Squid 100-150 gm 243 9865 40.60

22 Sword fish 10 kg up 9676 1044445 107.94

23 Thiriyan 40-65gm 7356 136824 18.60

24 Thiriyan below 40 gm 2238 36927 16.50

25 Tuna -Yellowfin 4 kg up 22879 2420566.5 105.80

TOTAL 131647 9476664.5 71.99

Table - XII
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¨ÉiºªÉ =i{ÉÉnùÉå EòÒ Ê¤ÉÊGò 2012-13 =i{ÉÉnùÉå EòÉ ¨É½þÒxÉÉxÉÖºÉÉ®ú ´ÉMÉÔEÞòiÉ Ê´É¶±Éä¹ÉhÉ
sALe of fisH PRodUCts - 2012-13 

bReAK UP AnALysis -PRodUCt Line Wise & montH Wise

Month Frozen Pickles Dried Canned Staff & Canteen Total

Apr-12 6288.84 74.25 79.20 367.03 0 6809.32

May-12 5501.62 0 78.00 355.93 20 5955.55

Jun-12 5144.5 0 0.20 931.29 0 6075.99

Jul-12 7218.3 0 0.00 1128.49 0 8346.79

Aug-12 6319.85 0 0.00 259.36 0 6579.21

Sep-12 9255.18 0 0.00 563.69 0 9818.87

Oct-12 6388.8 65.25 41.80 657.86 0 7153.71

Nov-12 6716.32 125.75 68.00 283.97 0 7194.04

Dec-12 6639.86 146.5 91.80 157.61 0 7035.77

Jan-13 7366.01 152.25 142.40 2.03 0 7662.69

Feb-13 4928.88 86.5 53.00 1201.76 0 6270.14

Mar-13 5903.49 104.5 47.60 261.03 0 6316.62

Total 77671.65 755 602 6170.05 20 85218.7

Value Realized (`)

Apr-12 794060.47 17135.04 9519.08 126096.59 0 946811.18

May-12 591892.76 0 9374.79 125126.74 120 726514.29

Jun-12 364663.3 0 24.04 314513.51 0 679200.85

Jul-12 364946.44 0 0 377271.35 0 742217.79

Aug-12 401256.8 0 0 88864.63 0 490121.43

Sep-12 963668.89 0 0 214235.9 0 1177904.79

Oct-12 717630.63 19887.16 7960.81 250592.98 0 996071.58

Nov-12 884095.99 38325.62 12950.08 105779.09 0 1041150.78

Dec-12 902371.11 45356.09 17379.21 70052.83 0 1035159.24

Jan-13 933437.65 46399.71 27093.62 974.27 0 1007905.25

Feb-13 647955.54 26361.74 10093.85 461442.34 0 1145853.47

Mar-13 794888.38 31847.42 9051.58 104173.66 0 939961.04

Total 8360867.96 225312.78 103447.06 2239123.89 120 10928871.69

Freight & Packing Charges 2210

Grand Total 10931081.69

Table - XIII
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Ê¤ÉGòÒ EòÉ ´ÉMÉÔEò®úhÉ - º]õÉì±É iÉlÉÉ ¨É½þÒxÉÉxÉÖºÉÉ®ú - 2012-13
sALes bReAKUP-montHWise, stALL Wise 2012-13

Ernakulam 

Stall

Pala Stall Mobile Mktg Fairs& Exhbn Dealers Staff & Others Total 

Quantity (in Kg)

Apr-12 2629.4 2402.12 1452.27 0 325.6 0 6809.39

May-12 3194.79 2459.56 0 0 281.2 20 5955.55

Jun-12 2668.69 2547.42 0 0 859.88 0 6075.99

Jul-12 2207.26 3286.73 1802 0 1050.8 0 8346.79

Aug-12 1885.57 2409.64 2062 0 222 0 6579.21

Sep-12 2970.09 2753 3561.5 0 534.28 0 9818.87

Oct-12 2645.79 1785.1 2095.3 0 627.52 0 7153.71

Nov-12 2585.58 1747.25 2591.85 0 269.36 0 7194.04

Dec-12 3054.37 1690.75 2090.05 116.61 83.99 0 7035.77

Jan-13 2718.19 1679.15 3265.35 0 0 0 7662.69

Feb-13 2438.7 842.45 1854.2 0 1134.79 0 6270.14

Mar-13 2700.96 1617.06 1791.4 0 207.2 0 6316.62

Total 31699.39 25220.23 22565.92 116.61 5596.62 20 85218.77

Value (`)

Apr-12 348612.01 311550.17 177529 0 109120 0 946811.18

May-12 376696.01 253511.85 1946.43 0 94240 120 726514.29

Jun-12 236847.99 157152.86 0 0 285200 0 679200.85

Jul-12 161427.05 153270.8 82143.94 0 345376 0 742217.79

Aug-12 163863.02 138603.41 113895 0 73760 0 490121.43

Sep-12 359396.02 271934.78 346333.99 0 200240 0 1177904.79

Oct-12 356679 201734.58 201562 0 236096 0 996071.58

Nov-12 397788.99 233753.78 310600.01 0 99008 0 1041150.78

Dec-12 465175 230487.17 256246.98 51470 31780 0 1035159.15

Jan-13 402513.04 220525.29 384866.92 0 0 0 1007905.25

Feb-13 393833.99 123382.49 199256.99 0 429380 0 1145853.47

Mar-13 423237.02 211732.9 226591.12 0 78400 0 939961.04

Total 4086069.14 2507640.08 2300972.38 51470 1982600 120 10928871.6

Freight & Packing Charge 2210

Grand Total 10931081.6

Table - XV
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Ê¤ÉGòÒ EòÉ ´ÉMÉÔEò®úhÉ : |ÉEòÉ®ú iÉlÉÉ +Éè]õ±Éä]õ Eäò +xÉÖºÉÉ®ú 2012-13
sALes bReAKUP-vARiety Wise-oUtLetWise 2012-2013

Varieties Ekm Stall Palai Stall Mobile 

Mktg

Fair/

Exhibitions

Dealers/

Others

Staff/

Canteen

Total Qty.(kg) Total Value 

(`)

Canned Products

Tuna in Oil (307) 392.94 19.98 0 45.88 4721.94 0 5180.74 1895013.2

Diet Tuna(307) 83.06 7.4 0 24.23 874.68 0 989.37 344110.69

Total Qty(kg) 476 27.38 0 70.11 5596.62 0 6170.11 2239123.89

Total No.of cans 2573 148 0 379 30252 0 33352 0

Total Value (`) 208436.15 11497.74 0 36590 1982600 0 2239123.89 2239123.89

Dried Products

Ray Dried (200 

gm)
52.6 51 34.2 0 0 0 137.8 26244.53

Mackerel Dried 75.2 37.2 27.6 0 0 0 140 26662.7

Ribbonfish Dried 2.8 0 0 0 0 0 2.8 399.98

Silverbelly Dried 100.4 42 15.2 0 0 0 157.6 18941.7

Sword Dried 0 94.2 69.6 0 0 0 163.8 31198.15

Total Qty(kg) 231 224.4 146.6 0 0 0 602 103447.06

Total no.of Packets 1155 1122 733 0 0 0 3010 0

Total Value (`) 36807.57 39786.18 26853.31 0 0 0 103447.06 103447.06

Pickle Products

Fish pickle (pouch) 318.5 145.25 244.75 46.5 0 0 755 225312.69

Total Qty(kg) 318.5 145.25 244.75 46.5 0 0 755 225312.69

Total no.of 

Pouuches
1274 581 979 186 0 0 3020 0

Total Value (`) 93626.63 42214 74592.06 14880 0 0 225312.69 225312.69

Frozen Products 

Anchovies dressed 868 221 1026 0 0 0 2115 241718.1

Anchovies I.Q.F 441.5 419 256 0 0 0 1116.5 71251.37

Barracuda IQF 60 58 0 0 0 0 118 7941.84

Brown Shrimp 

Meat (250gm)
108.75 8 0 0 0 0 116.75 26709.22

Cobia Slice 302 219 320 0 0 0 841 168200

Eel Slice 19 0 56 0 0 0 75 4925.14

Fish Cutlet 351.68 20.72 0 0 0 0 372.4 75960.34

Fish mince 8054.5 2310.5 1831 0 0 0 12196 1279178.28

Table - XVI

Contd.....
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Varieties Ekm Stall Palai Stall Mobile 

Mktg

Fair/

Exhibitions

Dealers/

Others

Staff/

Canteen

Total Qty.(kg) Total Value 

(`)

Horse Mackerel 15 24 95 0 0 0 134 6384.12

Kilimeen (Pink 
Perch)

3337 4367 4228 0 0 0 11932 616604.19

Leather Jacket 
Slice

210 180 210 0 0 0 600 74289.84

Mackerel 1645 1999 2224 0 0 0 5868 542888.08

Marline Slice 5009 4193 2627 0 0 0 11829 1939798.43

Mixed fish 591 795 246 0 0 0 1632 63045.81

Mussel 
Meat(500gm)

725.5 241 348 0 0 0 1314.5 306400.58

Perch/ Seer bits 1241 1104 1065 0 0 0 3410 195721.45

Persh small 42 34 0 0 0 0 76 3653.74

Pomfret (black) 2774 1284 1004 0 0 0 5062 1205217.25

Ray Portion 112 64 253 0 0 0 429 20455.1

Ray Slice 1031 1137 1382.5 0 0 0 3550.5 338460.87

Ribbonfish Slice 524.5 597 869 0 0 0 1990.5 184817.38

Seerfish Slice 872 440.5 508.5 0 0 0 1821 509649.3

Shark Slice 47 45 0 0 0 0 92 11500

Silverbelly (small) 154 113 106 0 0 0 373 14346.27

Squid Crisps 40.5 0 4 0 0 0 44.5 2763.78

Squid Fillet 170 45.5 33.5 0 0 0 249 36806.05

Swordfish Slice 6 4 0 0 0 10 1634.54

Thiriyan 1489 4585 3437 0 0 0 9511 363764.67

Thiriyan dressed 373 255 45 0 0 0 673 34426.24

Vatta Small 25 0 0 0 0 0 25 1923

Vattapara(Scad) 35 0 0 0 0 0 35 2355.85

Perch Slice 0 60 0 0 0 0 60 8077.19

Total kg(Frozen) 30673.93 24823.22 22174.5 0 0 0 77671.65 8360868.02

Total value (`) 3747198.82 2416088.63 2197580.6 0 0 0 8360868.05 8360868.02

Fresh Fish sale to 
staff

0 0 0 0 0 20 20 120

Grand Total Qty 
(kg)

31699.43 25220.25 22565.85 116.61 5596.62 20 85218.76

Frieght & Packing 
charge 

0 0 0 0 2210 0 0 2210

Grand Total   
value (`)

4086069.17 2509586.55 2299025.97 51470 1984810 0 10928751.69 10931081.66

Contd.....
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2012-13 Eäò nùÉè®úÉxÉÂ  |ÉÉ{iÉ Ê´ÉÊ¦ÉzÉ ¨ÉiºªÉÉå Eäò |ÉEòÉ®ú 
vARiety Wise fisH issUed foR PRoCessinG dURinG 2012-13-viZAG Unit

Varieties Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb Mar Total

Anchovies 0 0 0 0 0 0 0 0 0 0 28.5 0 28.5

Baracuda small 0 0 0 0 20 0 0 24 2 0 46

Batfish 0 0 0 1 0 0 0 0 0 0 1

Black pomfret 10 0 0 22 30 0 18 0 0 0 80

Black ruff 0 0 0 33 6 0 0 0 0 0 39

Carngidae  small 15 0 0 28 15 0 47 74 6 0 7 192

Catfish(big) 8 0 0 0 0 0 0 0 0 0 8

Catfish(small) 22 0 0 17 1 0 0 0 1 0 41

Chorinomus 4 0 0 0 0 0 0 0 0 0 4

Cuttle fish 36 0 0 39 0 12 0 50 4 16 7 164

Flat fish 0 0 0 0 0 0 0 37 4 0 1 42

Gerrids 115 0 0 0 5 0 0 0 0 0 120

Horse mackerel 41 0 0 0 8 0 0 0 0 0 49

Lizard fish 6 0 0 0 0 33 0 11 0 0 50

Mackerel 115 0 0 19 0 0 0 0 0 0 6 140

Nemipterus 70 0 0 24 0 57 2 19 4 0 176

Oil Sardine 0 0 0 0 26 0 0 0 0 0 26

Other deep sea fishes 0 0 0 2 3 0 0 0 0 0 0 5

P.indicus 190 0 0 0 0 0 0 0 0 0 190

Perch small 55 0 0 0 0 0 0 0 0 0 55

Scianids small 0 0 0 5 0 0 0 0 0 0 4 9

Seer fish (Guttatus) 0 0 0 0 4 0 0 0 0 0 4

Silver belly small 0 0 0 594 222 0 0 0 0 0 816

Silver belly big 0 0 0 0 0 0 0 0 0 0 0

Squid 377 0 0 0 0 3 5 43 35 79 27 569

Upenoids 0 0 0 60 0 0 0 116 178 182 5 19 560

Yellow fin tuna 0 0 0 0 0 37 36 0 0 0 32 105

TOTAL 1064 0 0 844 340 142 108 374 234 277 93.5 43 3519.5

Table - XX
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tRAininG detAiLs foR tHe yeAR 2012-13

S. 

No

Name of the Training 

Programmme 

User Agency/ Sponsored by Male Female Total Nos Trainee 

Days

Revenue 

realized 

(`)

1
VHSE Apprenticeship training in 

fish processing 

Directorate of VHSE, Govt.of 

Kerala
6 0 6 375

2
On the Job Training in Fishereis 

Post Harvest Technology

Various College from various 

States 
95 133 228 4038 228000

3
Fisherwomen training in value 

added product development 

SAF, Thiruvananthapuram& 

Kollam, QSSS,kollam
0 59 59 214 16000

4
Short term training for VHSE 

Schools on Seafood processing 
Various VHSE Schools, Kerala 79 70 149 1928 29800

5
Inplant training for BFSc 

students 

Various College from various 

States 
45 22 67 2179 115000

6 HACCP Training 
Various College from various 

States 
76 55 131 761 131000

Total for HQ 301 339 640 9495 519800

VIZAG UNIT

1 FIsherwomen training 
ICZMPA, ODISHA Self Help 

Group(Fisherman & Women )
16 4 20 60 20000

2 One day Training 
UNDP-GEF Project team, Arnaya 

Bhavan, Hyderabad 
4 1 5 5 0

Total for Vizag Unit 20 5 25 65 20000

Grand Total for NIFPHATT 321 344 665 9560 539800
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CoURse Wise detAiLs of tRAininG - HQ & viZAG Unit - 2012-13

A. On-job training for college students
Sl. 
No

Name of college/
School

From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 S.N.College, 
Cherthala

10.04.2012 09.05.2012 0 27 4 18 27 648 27000

2 Madras Christian 
College,Chennai

15.05.2012 31.05.2012 4 4 1 0 7 8 120 8000

3 St. Xaviers College, 
Vaikom,Kerala

15.05.2012 31.05.2012 9 15 3 0 21 24 360 24000

4 St.George College 
Aruvithura, Kerala 
(Batch-1)

12.06.2012 30.06.2012 10 15 0 1 7 25 425 25000

5 Ganga Singh College, 
Chapra, Bihar

12.06.2012 30.06.2012 4 0 0 0 1 4 68 4000

6 St Joseph College of 
Engineering 

12.06.2012 19.06.2012 0 8 0 0 2 8 56 8000

7 SRM University, 
Chennai

14.06.2012 25.06.2012 0 1 0 0 1 1 10 1000

8 St.George College 
Aruvithura, Kerala 
(Batch-1I)

16.07.2012 04.08.2012 4 16 0 0 6 20 360 20000

9 Vysya College, Salem, 
Tamil Nadu

16.07.2012 04.08.2012 0 2 0 0 1 2 36 2000

10 St.Alberts College, 
Ernakulam,Kerala

01.08.2012 31.08.2012 5 2 0 0 3 7 161 7000

11 RDS College 
Muzaffarpur, Bihar

03.12.2012 03.01.2013 25 9 3 0 21 34 884 34000

12 SRM University, 
Chennai

03.12.2012 03.01.2013 1 0 0 0 0 1 26 1000

13 School of Health 
Science, Calicut 
University

07.01.2013 19.01.2013 8 18 2 0 21 26 286 26000

14 College of 
Fisheries,Tripura

14.01.2013 06.02.2013 11 11 1 11 5 22 418 22000

15 Asutosh College, 
Kolkata

15.02.2013 09.03.2013 14 5 0 0 1 19 180 19000

Sub-Total 95 133 14 12 115 228 4038 228000

B. Inplant training for BFSc studetns
Sl. 
No

Name of School From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 College of Fisheries, 
Rajendra Agriculture 
University ,Bihar

13.08.12 12.11.12 21 3 15 0 8 24 1656 72000

2 College of Fisheries, 
G.B.Pant University, 
Uttrakhand

20.11.12 26.11.12 13 8 3 1 7 21 105 21000

3 College of Fisheries, 
Lembucherra, Tripura

14.01.13 06.02.13 11 11 1 11 5 22 418 22000

Sub-Total 45 22 19 12 20 67 2179 115000
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C. On-Job training for VHSE students
Sl. 
No

Name of School From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 Govt. Vocational 
Higher Secondary 
School, Njarackal

23.07.2012 02.08.2012 22 31 5 0 43 53 530 10600

2 Govt. Vocational 
Higher Secondary 
School, Kaitharam

03.09.2012 28.09.2012 12 14 2 0 17 26 416 5200

3 Govt. Vocational 
Higher Secondary 
School, Kadamakudy

01.10.2012 20.10.2012 9 15 0 0 23 24 384 4800

4 Govt. Vocational 
Higher Secondary 
School, Vaikam

20.10.2012 07.11.2012 19 4 1 0 20 23 299 4600

5 Govt. Vocational 
Higher Secondary 
School, Perumbalam

15.11.2012 30.11.2012 17 6 2 0 19 23 299 4600

Sub-Total 79 70 10 0 122 149 1928 29800

D. Short term training for fisherwomen Self Help Groups(SHG’s)
Sl. 
No

Sponsering Agencies From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 Society for Assistance 
to Fisherwomen 
(SAF), Kollam

10.12.2012 13.12.2012 0 24 0 0 24 24 96 3000

2 Society for 
Assistance to 
Fisherwomen (SAF), 
Thiruvananthapuram

21.01.2013 24.01.2013 0 13 0 0 13 13 52 13000

3 Quilon Social  Service 
Society,Kollam

28.02.2013 02.03.2013 0 22 0 0 22 22 66 0

Sub-Total 0 59 0 0 59 59 214 16000

E. Apprenticeship training in fish processing (One year)
Sl. 
No

Name of College/
University

From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 GVHSS, Thevakkal, 
Kollam

01.04.2012 06.12.2012 2 0 0 0 2 2 195

2 GVHSS, Vaikom, 
Ernakulam

10.01.2013 30.03.2013 4 0 0 0 4 4 180 0

Total 6 0 0 0 6 6 375 0

Sub-Total 301 339 61 25 366 640 9495 0
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F. HACCP training for college students
Sl. 
No

Name of College/University From To Male Female SC ST OBC Total Trainee 
days

Revenue

1 St.George College (Batch-1), 
Aruvithura, Kerala

05.06.2012 11.06.2012 15 10 0 1 7 25 125 25000

2 Ganga Singh College, 
Chapra, Bihar

05.06.2012 11.06.2012 4 0 0 0 1 4 20 4000

3 St.George College 
Aruvithura, Kerala 
(Batch-11)

09.07.2012 14.07.2012 4 16 0 0 6 20 120 20000

4 Vysya College, Salem, Tamil 
Nadu

09.07.2012 14.07.2012 0 2 0 0 1 2 12 2000

5 Vinayaka missions 
University, Salem

09.07.2012 14.07.2012 1 0 0 0 1 1 6 1000

6 Christhu Jayanthi College, 
Bangalore

09.07.2012 14.07.2012 1 0 0 0 0 1 6 1000

7 Madras Christian 
College,Chennai

09.07.2012 14.07.2012 9 3 3 0 6 12 72 12000

8 College of Fisheries, 
Rajendra Agriculture 
University, Bihar

20.09.2012 26.09.2012 21 3 14 0 8 24 168 24000

9 SNGM College, Thuravoor, 
Kerala

20.09.2012 26.09.2012 0 1 0 0 1 1 7 1000

10 Kerala University of 
Fisheries & Ocean Studies, 
Panagad, Kerala

20.09.2012 26.09.2012 1 2 1 0 0 3 21 3000

11 Marthoma College, 
Thiruvalla, Kerala

20.09.2012 26.09.2012 0 1 0 0 1 1 7 1000

12 Mar Athanasious College, 
Kothamangalam, Kerala

20.09.2012 26.09.2012 1 0 0 0 1 1 7 1000

13 School of Industrial 
Fishereis, CUSAT, Kerala

20.09.2012 26.09.2012 3 0 0 0 3 3 21 3000

14 Dhanalakshmi Arts & 
Science College Trichy, Tamil 
Nadu

20.09.2012 26.09.2012 0 2 0 0 2 2 14 2000

15 Asutosh College, Kolkata 04.03.13 08.03.13 14 5 0 0 1 19 95 19000

16 Marthoma College, 
Thiruvalla, Kerala

04.03.13 08.03.13 0 5 0 0 1 5 25 5000

17 Nehru Arts & Science 
College, Coimbatore, Tamil 
Nadu

04.03.13 08.03.13 0 2 0 0 1 2 10 2000

18 Dr.NGP Arts &Science 
College, Coimbatore

04.03.13 08.03.13 0 1 0 0 1 1 5 1000

19 Asan Memorial College of 
Arts & Science, Chennai

04.03.13 08.03.13 0 1 0 0 0 1 5 1000

20 CMS College of Science & 
Commerce, Coimbatore, 
Tamil Nadu

04.03.13 08.03.13 0 1 0 0 0 1 5 1000

21 St Xaviers College, Vaikom 04.03.13 08.03.13 1 0 0 0 1 1 5 1000

22 Maharajas College, 
Ernakulam

04.03.13 08.03.13 1 0 0 0 1 1 5 1000

Sub-Total 76 55 18 1 44 131 761 131000
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G. VIZAG TRAINING
Sl. 

No

Name of 

Organisation

From To Male Female SC ST OBC Total Trainee 

days

Revenue

1 ICZMPA, ODISHA 

Self Help 

Group(Fisherman & 

Women )

27.04.2012 29.04.2012 16 4 20 0 0 20 60 20000

2 UNDP-GEF Project 

team, Arnaya Bhavan, 

Hyderabad 

18.01.2013 4 1 0 0 0 5 5 0

Sub-Total 20 5 20 0 0 25 65 20000

Grand Total (A+B+C+D+E+F+G) 321 344 81 25 366 665 9560 539800

ACAdemiC visits

S.NO Name of the Institution/ School/College Course Date of visit No.of Students 

+ faculities 

1 S.N.College, Cherthala, Kerala M.Sc.Zoology 10.04.2012 27

2 Fisheries Department , Nagapattinam, Tamil Nadu Fishermen Training 17.04.2012 50+1

3 Marthoma Colege, Thiruvalla,Kerala B.Sc.Zoology 17.04.2012 12+3

4 Fisheries Department , Directorate, Chennai, Tamil Nadu Fishermen Training 19.04.2012 21+2

5 Fisheries Department, Pudukottai, Tanjore, Thiruvarur, 

Cuddalore,Tamil Nadu

Fishermen Training 20.04.2012 146

6  Fisheries Department,Thiruvallur,Tamil Nadu Fishermen Training 25.04.2012 49+3

7  Fisheries Department,Kancheepuram, Tamil Nadu Fishermen Training 25.04.2012 49+5

8  Fisheries Department,Mandapam,Tamil Nadu Fishermen Training 27.04.2012 100+2

9 College of Fisheries, Veraval, Gujarat Fisheries Science 30.04.2012 21

10 Christ College, Irinjalakuda,Kerala M.SC 23.05.2012 12+1

11 Fishereis Deoartment, Villupuram, Tamil Nadu Fisherwomen 23.05.2012 55+2

12 S.N.College, Nattika M.Sc.Zoology 21.8.2012 12

13 Deptt.of Fishereis Andaman & Nicobar Fisherwomens 15.08.2013 12

14 State Fisheries Department , Govt of TamilNadu Fisherwomens 06.09.2012 25+1

15 Govt. V.H.S.S, Karunagapilly, Kerala V.H.S.E 09.10.2012 44+6

16 School of Industrial Fisheries ,Cusat, Kerala M.FSc. Seafood Trade 

and Quality 

17.10.2012 16

17 Govt. V.H.S.S, Kaipamangalam, Kerala V.H.S.E 17.10.2012 27+2

18 TAFCOFED, Nagarcoil& Chennai, Tamil Nadu Fishermens 28.11.12 25+1

19 College of Fisheries, Mangalore B.FSc 05.12.2012 43+2

20 Govt.JBS ,Udayanperror, Kerala B.FSc 05.01.2013 25+2

21 College of Fisheries, Maharashtra B.FSc 07.01.2012 16+2

22 Gov.V.H.S.S Kaitharam,Kerala V.H.S.E 10.01.2013 25+3

23 Fishereis College, Kashmir B.FSc 17.01.2013 8+1
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vARioUs CoLLeGes, UniveRsities And fisHeRWomen sHGs WHo WeRe tRAined in 
fisHeRies Post HARvest teCHnoLoGy At nifPHAtt

College of Fisheries , Bihar

G B. Pant University, Uttarakhand

RDS College, Muzaffarpur, Bihar

SN College, Cherthala, Kerala

Fisherwomen Training- SAF-Kollam

HACCP Training-Fisheries College, Bihar

SN College, Cherthala, Kerala

St. Alberts College, Ernakulam, Kerala
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vARioUs CoLLeGes & UniveRsities WHo WeRe tRAined in 
fisHeRies Post HARvest teCHnoLoGy At nifPHAtt

St. George College, Aruvithura, Kerala  2nd batch

St. Joseph College of Engineering, chennai

VHSE Apprentice-2011-2012

VHSE, Kaitharam

St. George College, Aruvithura, and Ganga Singh College, Bihar

College of Fisheries, Tripura

VHSE, Kadamakudy

VHSE, Njarrackal
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VHSE, Perubalam

MFSc Students from, CUSAT

Students from Lakshadweep

VHSE Students from VHSS , Kaipamangalam Fishermen from Nagapatinam, Tamil Nadu

VHSE, Vaikom

Officials, BOBP

ACAdemiC visits
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HAnds on tRAininG on vALUe Added PRodUCt deveLoPment to  
vARioUs vHse sCHooLs/CoLLeGes/UniveRsity stUdents/fisHeRWomen sHGs
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CeLebRAtion

intRodUCtion And PResentAtion of vALUe Added PRodUCts deveLoPed by nifPHAtt 
fRom seA fARmed CobiA (RGCA – mPedA) 

Ms. Leena Nair, IAS Chairman, MPEDA addressing the gathering while introducing novel products developed 
by NIFPHATT from the sea farmed Cobia (hatchery bred & reared by RGCA-MPEDA) at NIFPHATT's meeting 
room on 26.07.2012 at 1230 hrs. From the left are Dr. S. Girija, Director, NIFPHATT, Dr. E.G. Silas, former Vice 
Chancellor, Kerala Agricultural University, Dr. T.K. Sreenivasa Gopal, Director, CIFT, Shri. R.C. Sinha, Director, 
CIFNET and Shri. N. Ramesh, Director (Marketing), MPEDA



ANNUAL REPORT 2012-13

NATIONAL INSTITUTE OF FISHERIES

POST HARVEST TECHNOLOGY AND TRAINING

KOCHI

Ministry of Agriculture
(Dept. of Animal Husbandry, Dairying & Fisheries)

P.B. No. 1801, Kochi - 682 016
E-mail : ifpchn@nic.in Website : http:/ifpkochi.gov.in

GOVERNMENT OF INDIA

NIFPHATT

¥……Ãπ…EÚ ŒÆ˙{……‰]«ı 2012-13

Æ˙…π]≈ı“™… ®……Œi∫™…EÚ“ {……‰∫]ı Ω˛…¥…«∫]ı |……Ët…‰ŒM…EÚ“ 
+…ËÆ˙ |…Œ∂…I…h… ∫…∆∫l……x…

EÚ…‰S…“

EfiÚŒπ… ®…∆j…±……™…
({…∂…÷{……±…x…, b‰˜™…Æ˙“ +…ËÆ˙ ®…i∫™…{……±…x… Œ¥…¶……M…)

{…“.§…“ ∫…∆:1801, EÚ…‰S…“-682016
<«-®…‰±…: ifpchn@nic.in  Website : http:/ifpkochi.gov.in

¶……Æ˙i… ∫…Æ˙EÚ…Æ˙

ÊxÉ¡èò]



¥……
Ãπ…

EÚ
 Œ
Æ˙{
……‰]

«ı 2
01

2-
13

¶……Æ˙i… ∫…Æ˙EÚ…Æ˙

Æ˙…π]≈ı“™… ®……Œi∫™…EÚ“ {……‰∫]ı Ω˛…¥…«∫]ı |……Ët…‰ŒM…EÚ“ +…ËÆ˙ |…Œ∂…I…h… ∫…∆∫l……x…

EÚ…‰S…“

EfiÚŒπ… ®…∆j…±……™…
({…∂…÷{……±…x…, b‰˜™…Æ˙“ +…ËÆ˙ ®…i∫™…{……±…x… Œ¥…¶……M…)

{…“.§…“ ∫…∆:1801, EÚ…‰S…“-682016
<«-®…‰±…: ifpchn@nic.in  Website : http:/ifpkochi.gov.in

¥……Ãπ…EÚ ŒÆ˙{……‰]«ı 2012-13



Ê´É¹ÉªÉ ºÉÚSÉÒ
ÊxÉ¡èò]õ Eäò =i¦É´É +Éè®ú |ÉMÉÉ¨ÉÒ Ê´ÉEòÉºÉÉå EòÉ ºÉÆIÉä{É ´ÉhÉÇxÉ 3
¨É½þi´É{ÉÚhÉÇ ={É±ÉÎ¤vÉªÉÉÄ 4
´ÉiÉÇ¨ÉÉxÉ Ê¨É¶ÉxÉ iÉlÉÉ ¨ÉèxÉbä÷]õ 4
ÊxÉÊ½þiÉ ±ÉIªÉÉå EòÒ |ÉÉÎ{iÉ Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ 4

iÉEòxÉÒEòÒ ºÉ½þÉªÉiÉÉ/{É®úÉ¨É¶ÉÇ 15
+xªÉ ¨ÉÖJªÉ EòÉªÉÇEò±ÉÉ{É iÉlÉÉ ÊxÉ¹{ÉÉnùxÉ 16-17
PÉ]õxÉÉBÄ 18
Ê´ÉkÉ 18
®úÉVÉº´É 18
ÊxÉ¡èò]õ uùÉ®úÉ ¦ÉÉMÉ Ê±ÉB MÉB EòÉªÉÇ¶ÉÉ±ÉÉBÆ,  
ºÉÆMÉÉäÎ¹`öªÉÉÄ,ºÉ¨¨Éä±ÉxÉ iÉlÉÉ |ÉÊ¶ÉIÉhÉ 19-20
iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ 20-21
´ªÉÊHòiÉi´É  21-22

={É±ÉÎ¤vÉªÉÉå EòÒ ¨ÉÖJªÉ 
ZÉ±ÉÊEòªÉÉÄ

ÊxÉ¡èò]õ ¨Éå ={É±É¤vÉ 
ºÉÖÊ´ÉvÉÉBÄ

5-6

6-21

|ÉEòÉ¶ÉEò

b÷Éì. BºÉ. ÊMÉÊ®úVÉÉ
ÊxÉnäù¶ÉEò, ÊxÉ¡èò]õ, EòÉäSÉÒ-682016

ºÉÆ{ÉÉnùEò

¸ÉÒ¨ÉiÉÒ.{ÉÒ.+É®ú.+ÉxÉÆnù´É±±ÉÒ +¨¨ÉÉ
Ë½þnùÒ +xÉÖ´ÉÉnùEò

ºÉÆ{ÉÉnùEòÒªÉ ¨ÉÆb÷±É

b÷Éì. BºÉ. ÊMÉÊ®úVÉÉ
ÊxÉnäù¶ÉEò

¸ÉÒ.´ÉMÉÔºÉ VÉÉìxÉ
Ê´É{ÉhÉxÉ +ÊvÉEòÉ®úÒ

¸ÉÒ. ºÉÒ. ¸ÉÒEÖò¨ÉÉ®ú
{ÉÒ.CªÉÚ.B.BºÉ

¸ÉÒ. |ÉEòÉ¶ÉxÉ. Eäò
ºÉÉÆÎJªÉEòÒÊ´ÉnÂù

ºÉÆ{ÉÉnùEòÒªÉ ºÉ½þÉªÉiÉÉ

¸ÉÒ. Eäò. Eò¨É±É®úÉVÉ
|ÉºÉÆºEò®úhÉ |ÉÉèvÉÉàÊMÉ EòÒ Ê´É½þ EÞÊ¹É¨ÉÆxjÉ±ÉªÉ

EÖò¨ÉÉ®úÒ ºÉÉäÊxÉªÉÉ ºÉÚºÉxÉ Eäò
ºÉÉÆÎJªÉEòÒªÉ Ê´ÉnÂùù

Ê½ÆþnùÒ +xÉÖ´ÉÉnù & Ë½þnùÒ ]ÆõEòhÉ

¸ÉÒ¨ÉiÉÒ {ÉÒ.+É®ú. +ÉxÉÆnù´É±±ÉÒ +¨¨ÉÉ
Ë½þnùÒ +xÉÖ´ÉÉnù



2012-13
¥……Ãπ…EÚ ŒÆ˙{……‰]«ı

¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä (17.10.1952) xÉÉä´Éæ ºÉ®úEòÉ®ú  +Éè®ú ºÉÆPÉ ®úÉVªÉÉå Eäò ºÉÉlÉ BEò ÊjÉ{ÉIÉÒªÉ Eò®úÉ®ú {É®ú ½þºiÉÉIÉ®ú ÊEòªÉÉ* xÉÉä´Éæ ºÉ®úEòÉ®ú xÉä ¦ÉÉ®úiÉ Eäò 
ºÉÉ¨ÉÉÊVÉEò-+ÉÌlÉEò Ê´ÉEòÉºÉ Eäò Ê±ÉB ºÉ½þÉªÉiÉÉ näùxÉä EòÉ ÊxÉhÉÇªÉ Ê±ÉªÉÉ*1952

+xÉÖ{ÉÚ®úEò Eò®úÉ®ú {É®ú 24.1.1953 EòÉä ½þºiÉÉIÉ®ú ÊEòªÉÉ MÉªÉÉ ÊVÉºÉ Eäò {ÉÊ®úhÉÉ¨Éº´É°ü{É iÉiEòÉ±ÉÒxÉ jÉÉ´ÉhÉEòÉä®ú-EòÉäSÉÒxÉ ®úÉVªÉ Eäò xÉÓb÷Eò®úÉ ̈ Éå ̈ ÉÉÎiºªÉEòÒ 
B´ÉÆ ¨ÉUÖô+É ºÉ¨ÉÖnùÉªÉ Eäò Ê´ÉEòÉºÉ ½äþiÉÖ <Æ]õÉä-xÉÉä´ÉÔÊVÉªÉxÉ |ÉÉäVÉC]õ EòÒ ºlÉÉ{ÉxÉÉ ½Öþ<Ç*1953

={É®úÒ {ÉÚ´ÉÇ iÉ]õÉå ¨Éå {ÉÉäº]õ ½þÉ´Éæº]õ {ÉÉètÉäÊMÉÊEòªÉÉå Eäò Ê´ÉEòÉºÉ ºÉÆ¤ÉÆvÉÒ ÊGòªÉÉEò±ÉÉ{ÉÉå EòÉä ¤ÉføÉxÉä Eäò =qäù¶ªÉ ºÉä ¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä Ê´É¶ÉÉJÉ{É]õxÉ¨É ¨Éå 

{ÉÊ®úªÉÉäVÉxÉÉ EòÒ BEò ªÉÚÊxÉ]õ ÊEò®úÉB {É®ú Ê±ÉB MÉB BEò ¦É´ÉxÉ ¨Éå JÉÉä±ÉxÉä EòÉ ÊxÉhÉÇªÉ Ê±ÉªÉÉ*1989

1995 ¨Éå ¨ÉiºªÉxÉ ¤ÉÆnù®úMÉÉ½þ Eäò ÊxÉEò]õ ¤ÉÒSÉ ®úÉäb÷ ¨Éå +É<Ç.B¡ò.{ÉÒ EòÒ Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]õ EòÉä ºlÉÉªÉÒ °ü{É ¨Éå ºlÉÉÊ{ÉiÉ ÊEòªÉÉ MÉªÉÉ*1995

21.4.1956 ¨Éå ½þºiÉÉIÉÊ®úiÉ ÊuùiÉÒªÉ +xÉÖ°ü{ÉEò Eò®úÉ®ú Eäò iÉ½þiÉ {ÉÊ®úªÉÉäVÉxÉÉ EòÉä Ê´ÉºiÉÉ®ú Eò®úxÉä Eäò °ü{É ¨Éå EòÉäSÉÒxÉ ¨Éå BEò ¨ÉiºªÉxÉ Eåòpù EòÒ ºlÉÉ{ÉxÉÉ 
½Öþ<Ç*1957

xÉÉä´Éæ Eäò ºÉÉlÉ BEò xÉB Eò®úÉ®ú {É®ú ½þºiÉÉIÉ®ú ÊEòªÉÉ MÉªÉÉ  iÉlÉÉ {ÉÊ®úªÉÉäVÉxÉÉ EòÉ Ê´ÉºiÉÉ®ú +{ÉiÉ]õ iÉlÉÉ MÉ½þxÉ ºÉÉMÉ®ú +x´Éä¹ÉEò ¨ÉiºªÉxÉ ºÉä ½Öþ+É*iÉ]õ +Éè®ú 
ºÉ¨ÉÖpù ¨Éå |ÉÉªÉÉäÊMÉEò |ÉÊ¶ÉIÉhÉ B´ÉÆ +ÉvÉÖÊxÉEò  |ÉÉètÉäÊMÉEòÒ Eäò |Énù¶ÉÇxÉ Eäò Ê±ÉB ¦ÉÒ ºÉIÉ¨É ½Öþ+É*1967

{ÉÊ®úªÉÉäVÉxÉÉ EòÒ +É´É¶ªÉEòiÉÉ +Éè®ú +½þÊ¨ÉªÉiÉ EòÒ {É½þSÉÉxÉ Eò®úEäò ¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä 26.12.1974 ºÉä =ºÉä BEò ºlÉÉªÉÒ ºÉÆMÉ`öxÉ Eäò °ü{É ¨Éå PÉÉäÊ¹ÉiÉ 

Eò®ú ÊnùªÉÉ* =ºÉEäò +ÉMÉä =ºÉEäò EòÉªÉÇGò¨ÉÉå B´ÉÆ =ºÉEòÒ xÉÒÊiÉªÉÉå EòÉ ÊxÉ¨ÉÉÇhÉ B´ÉÆ EòÉªÉÉÇx´ÉªÉxÉ Ê´ÉÊ¦ÉzÉ {ÉÆSÉ ´É¹ÉÔªÉ ªÉÉäVÉxÉÉ+Éå Eäò iÉ½þiÉ ÊEòªÉÉ VÉÉiÉÉ ½èþ*1974

iÉÉÊ¨É±É xÉÉbÖ÷,EòxÉÉÇ]õEò VÉèºÉä {Éb÷ÉäºÉÒ ®úÉVªÉÉå ¨Éå {ÉÊ®úªÉÉäVÉxÉÉ Eäò Ê´ÉºiÉÉ®ú ½þÉäxÉä {É®ú ºÉ®úEòÉ®ú xÉä {ÉÊ®úªÉÉäVÉxÉÉ Eäò |É¶ÉÉºÉxÉ EòÉä +{ÉxÉä ÊxÉªÉÆjÉhÉ ¨Éå ±ÉÉªÉÉ +Éè®ú 

¨ÉÖJªÉÉ±ÉªÉ EòÉä EòÉäSÉÒxÉ ¨Éå ºlÉÉxÉÉÆiÉÊ®úiÉ ÊEòªÉÉ MÉªÉÉ*1963

Eäò®ú±É ®úÉVªÉ ¨Éå EòzÉÚ®ú,EòxÉÉÇ]õEò ®úÉVªÉ ¨Éå EòÉ®ú´ÉÉ®ú +Éè®ú iÉÉÊ¨É±É xÉÉbÖ÷ ¨Éå ¨ÉÆb÷{É¨É ¨Éå xÉB EåòpùÉå EòÒ ºlÉÉ{ÉxÉÉ EòÒ MÉ<Ç*
B®úhÉÉEÖò±É¨É ¨Éå {ÉÊ®úªÉÉäVÉxÉÉ xÉä ¨ÉiºªÉxÉ ]ÅõÉì±É®úÉå ´É +xÉÖºÉÆvÉÉxÉ VÉ±ÉªÉÉxÉÉå Eäò ¤Éäbä÷ |ÉÉ{iÉ ÊEòªÉÉ* 250 ]õxÉÉå iÉEò ´ÉÉ±Éä ¨ÉiºªÉxÉ VÉ±ÉªÉÉxÉÉå EòÒ VÉ°ü®úiÉÉå 
EòÉä {ÉÚ®úÉ Eò®úxÉä Eäò Ê±ÉB BEò +ÉvÉÖÊxÉEò ¨É®úÒxÉ Eò¨ÉÇ¶ÉÉ±ÉÉ B´ÉÆ VÉ±ÉÉ´ÉiÉ®úhÉ ¨ÉÆSÉ EòÉ ÊxÉ¨ÉÉÇhÉ ½Öþ+É ºÉÉlÉ ½þÒ BEò |ÉºÉÆºEò®úhÉ B´ÉÆ |ÉÊ¶ÉIÉhÉ Eåòpù EòÒ 
ºlÉÉ{ÉxÉÉ ¦ÉÒ ½Öþ<Ç*

1963 

-64

xÉÉä´Éæ ºÉ®úEòÉ®ú Eäò ºÉÉlÉ ½ÖþB Eò®úÉ®ú ºÉ¨ÉÉ{iÉ ½Öþ+É* ¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä |É¶ÉÉºÉxÉ EòÉ {ÉÚ®úÉ ÊxÉªÉÆjÉhÉ +{ÉxÉä ½þÉlÉÉå ¨Éå Ê±ÉªÉÉ* {ÉÊ®úªÉÉäVÉxÉÉ EòÉ xÉÉ¨É ºÉ¨ÉÉEòÊ±ÉiÉ 

¨ÉÉÎiºªÉEòÒ {ÉÊ®úªÉÉäVÉxÉÉ Eò®ú ÊnùªÉÉ MÉªÉÉ* ±ÉäÊEòxÉ MÉè®ú-{ÉÊ®úªÉÉäVÉxÉÉ ºÉ½þÉªÉiÉÉ xÉÉä´Éæ ºÉä Ê¨É±ÉiÉÒ ®ú½þÒ* 

EòzÉÚ®ú, EòÉ®ú´ÉÉ®ú +Éè®ú ¨ÉÆb÷{É¨É ¨Éå ºlÉÉÊ{ÉiÉ EåòpùÉå EòÉä ºÉÆ¤ÉÆÊvÉiÉ ®úÉVªÉ ºÉ®úEòÉ®úÉå EòÉä ºÉÉé{É ÊnùªÉÉ MÉªÉÉ*

1.4.72 ºÉä ±ÉäEò®ú EÞòÊ¹É ¨ÉÆjÉÉ±ÉªÉ Eäò +vÉÒxÉ EåòpùÒªÉ ºÉäC]õ®ú ºEòÒ¨É Eäò °ü{É ¨Éå {ÉÊ®úªÉÉäVÉxÉÉ EòÉªÉ¨É ®ú½þÉ*

1972

EÞòÊ¹É ¨ÉÆjÉÉ±ÉªÉ uùÉ®úÉ MÉÊ`öiÉ Ê´ÉÊ¦ÉzÉ ºÉÊ¨ÉÊiÉªÉÉå EòÒ ÊºÉ¡òÉÊ®ú¶ÉÉå Eäò +xÉÖºÉÉ®ú, 2005 EòÒ +ÆÊiÉ¨É ÊiÉ¨ÉÉ½þÒ Eäò nùÉè®úÉxÉ EÖòUô +xÉÖ¦ÉÉMÉÉå iÉlÉÉ ÊGòªÉÉEò±ÉÉ{ÉÉå 
EòÉä ¦ÉÉ.¨ÉÉ.ºÉ +Éè®ú ÊºÉ¡òxÉä]õ ¨Éå ºlÉÉxÉÉÆiÉÊ®úiÉ ÊEòªÉÉ MÉªÉÉ*
|ÉºÉÆºEò®úhÉ B´ÉÆ Ê´É{ÉhÉxÉ +xÉÖ¦ÉÉMÉ,|É¶ÉÒiÉxÉ +xÉÖ¦ÉÉMÉ,|ÉÊ¶ÉIÉhÉ +xÉÖ¦ÉÉMÉ iÉlÉÉ ÊºÉÊ´É±É +Ê¦ÉªÉÉÆÊjÉEòÒ +xÉÖ¦ÉÉMÉÉå EòÉä {ÉÖxÉ®úÒÊIÉiÉ ¨ÉèxÉbè÷]õ Eäò ºÉÉlÉ 

+É<Ç.B¡ò.{ÉÒ ¨Éå  ®úJÉÉ MÉªÉÉ*

2005

BºÉ.+Éä.ºÉÆ 937 ÊnùxÉÉÆEò&3.5.2008 EòÒ ®úÉVÉ{ÉjÉ +ÊvÉºÉÚSÉxÉÉ Eäò uùÉ®úÉ ¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä {ÉÊ®úªÉÉäVÉxÉÉ EòÉ xÉÉ¨É ®úÉ¹]ÅõÒªÉ ¨ÉÉÎiºªÉEòÒ {ÉÉäº]õ ½þÉ´ÉÇº]õ 

|ÉÉètÉäÊMÉEòÒ +Éè®ú |ÉÊ¶ÉIÉhÉ ºÉÆºlÉÉxÉ Eò®ú ÊnùªÉÉ*

xÉÉ¨ÉEò®úhÉ Eäò {É¶SÉÉiÉ ºÉÆºlÉÉxÉ Eäò  +ÉÊnù´ÉÌhÉEò ¶É¤nù NIFPHATT ½þÉä MÉªÉÉ  ÊVÉºÉä ÊxÉ¡èò]õ Eäò °ü{É ¨Éå =SSÉÉÊ®úiÉ ÊEòªÉÉ VÉÉiÉÉ ½èþ*

¨ÉÉxÉxÉÒªÉ EÞòÊ¹É ¨ÉÆjÉÒ ¸ÉÒ ¶É®únù {É´ÉÉ®ú xÉä ¨ÉÖJªÉÉ±ÉªÉ EòÉäSÉÒ ¨Éå xÉ´ÉÒEÞòiÉ |ÉºÉÆºEò®úhÉ ¦É´ÉxÉ EòÉ =nÂùPÉÉ]õxÉ ÊEòªÉÉ*

2008

1.0 ÊxÉ¡èò]õ Eäò =i¦É´É +Éè®ú |ÉMÉÉ¨ÉÒ Ê´ÉEòÉºÉÉå EòÉ ºÉÆIÉä{É ´ÉhÉÇxÉ

¨ÉÉxÉxÉÒªÉ EÞòÊ¹É ®úÉVªÉ ¨ÉÆjÉÒ ¸ÉÒ Eäò. ´ÉÒ. iÉÉä̈ ÉºÉ xÉä xÉB ºÉ¶É¨ÉÒ ]õ¬ÚhÉÉ |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ, VÉÉä B¨É.{ÉÒ.<.b÷Ò.B. Eäò ºÉÉlÉ EòÉ  BEò ºÉÆªÉÖHò =t¨É, EòÉ =nÂùPÉÉ]õxÉ ÊEòªÉÉ*

´ÉèVÉÉMÉ ¨Éå BxÉ. B¡ò. b÷Ò. ¤ÉÒ. uùÉ®úÉ ÊxÉÊvÉ¤Érù xÉªÉÉ ºÉ¶É¨ÉÒ ]õ¬ÚhÉÉ |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ EòÒ ºlÉÉ{ÉxÉÉ EòÒ MÉ<Ç*

2009

2011
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1  ªÉÆjÉÒEÞòiÉ xÉÉ´ÉÉå EòÉ ±ÉÉMÉÚ

2. ºÉ¨Éx´Éä¹ÉÒ iÉlÉÉ |ÉªÉÉäMÉÉi¨ÉEò ¨ÉiºªÉxÉ Eäò ¦ÉÉMÉ ¨Éå ±ÉÉÄMÉ ±ÉÉ<ËxÉMÉ,{ÉºÉÔËxÉMÉ, 

¨É½þÉ ZÉÓMÉÉ ]ÅõÉÄË±ÉMÉ,ÊMÉ±É xÉäÏ]Âõ]õMÉ VÉèºÉä    MÉ½þ®úÉ ºÉ¨ÉÖpù ̈ ÉiºªÉxÉ EòÉ ±ÉÉMÉÚ

3. |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉ iÉlÉÉ ¶ÉÒiÉÉMÉÉ®ú ºÉÖÊ´ÉvÉÉ+Éå EòÒ ºlÉÉ{ÉxÉÉ

4. ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnùÉå iÉlÉÉ |ÉÊGòªÉÉ+Éå EòÉ Ê´ÉEòÉºÉ

5. näù¶É Eä Ê´ÉÊ¦ÉzÉ ¦ÉÉMÉÉå ¨Éå OÉÉ¨ÉÒhÉ iÉlÉÉ ¶É½þ®úÒ ¤ÉÉVÉÉ®úÉå ¨Éå Ê´ÉÊ´ÉvÉ ¨ÉiºªÉ 

=i{ÉÉnùÉå EòÉ ±ÉÉäEòÊ|ÉªÉÒEò®úhÉ iÉlÉÉ ={É¦ÉÉäHòÉ+Éå Eäò ¤ÉÒSÉ VÉÉMÉ®úhÉ

6. ¨ÉiºªÉxÉ ]ÅõÉì±É®úÉå Eäò Ê±ÉB ¨É®úÒxÉ Eò¨ÉÇ¶ÉÉ±ÉÉ iÉlÉÉ VÉ±ÉÉ´ÉiÉ®úhÉ ¨ÉÆSÉ/¶ÉÖ¹Eò-

MÉÉänùÒEò®úhÉ EòÒ ºÉÖÊ´ÉvÉÉ+Éå EòÒ ºlÉÉ{ÉxÉÉ

7. {ÉÚhÉÇ °ü{É ºÉä ºÉÖºÉÎVVÉiÉ <±ÉäC]ÅõÉìÊxÉEòÒ iÉlÉÉ Ê¤ÉVÉ±ÉÒ +xÉÖ¦ÉÉMÉÉå EòÒ ºlÉÉ{ÉxÉÉ

8. VÉÒ´ÉxÉ iÉ®úÉ{ÉÉ ºÉä´ÉÉ EåòpùÒ EòÒ ºlÉÉ{ÉxÉÉ iÉlÉÉ B¨É.B¨É.b÷Ò uùÉ®úÉ ¨ÉÉxªÉiÉÉ 

Ênù±É´ÉÉxÉÉ*

9. ÊGò±É ºÉÆºÉÉvÉxÉÉå Eäò +x´Éä¹ÉhÉ Eäò Ê±ÉB {ÉÉä±ÉÉ®ú ´ÉäºÉ±É ºÉÉMÉ®ú ºÉÆ{ÉnùÉ ¨Éå 

+Æ]õÉÌ]õEò +Ê¦ÉªÉÉxÉ EòÒ +MÉÖ+É<Ç Eò®úxÉÉ

10. {ÉÉäº]õ ½þÉ´ÉÇº]õ,¨ÉiºªÉxÉ ÊMÉªÉ®úÉå Eäò +xÉÖ®úIÉhÉ {É®ú |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨ÉÉå EòÉ 

+ÉªÉÉäVÉxÉ*

{É¶ÉÖ{ÉÉ±ÉxÉ,bä÷ªÉ®úÒ B¨É ¨ÉiºªÉ{ÉÉ±ÉxÉ Ê´É¦ÉÉMÉ Eäò +vÉÒxÉ Eäò ¨ÉÉÎiºªÉEòÒ 

ºÉÆºlÉÉxÉÉå Eäò {ÉÖxÉMÉÇ`öxÉ Eäò {ÉÊ®úhÉÉ¨Éº´É°ü{É,¨ÉiºªÉxÉ VÉ±ÉªÉÉxÉÉå Eäò |ÉSÉÉ±ÉxÉ,¨É®úÒxÉ 

Eò¨ÉÇ¶ÉÉ±ÉÉ iÉlÉÉ Îº±É{É´Éä,¨ÉiºªÉxÉ ÊMÉªÉ®ú +xÉÖ®úIÉhÉ +ÉÊnù EòÉä ¦ÉÉ®úiÉÒªÉ ̈ ÉÉÎiºªÉEòÒ 

ºÉ´ÉæIÉhÉ iÉlÉÉ ÊºÉ¡òxÉä]õ ¨Éå ºlÉÉxÉÉÆiÉÊ®úiÉ ÊEòªÉÉ MÉªÉÉ* ¨ÉiºªÉ |ÉºÉÆºEò®úhÉ =tÉäMÉ 

EòÉä +{ÉäÊIÉiÉ VÉxÉ¶ÉÊHò EòÉ |ÉÊ¶ÉIÉhÉ +Éè®ú {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ ºÉÆ¤ÉÆvÉÒ 

ÊGòªÉÉEò±ÉÉ{É ºÉÆºlÉÉxÉ ¨Éå ®úJÉä MÉB*

3.0 ´ÉiÉÇ¨ÉÉxÉ Ê¨É¶ÉxÉ iÉlÉÉ ¨ÉèxÉbä÷]õ

1. ¡òºÉ±ÉÉäkÉ®ú |ÉÉètÉäÊMÉEòÒ EòÉ =zÉªÉxÉ iÉlÉÉ {É®úÉ¨É¶ÉÇ,VÉÉÄ¤É EòÉªÉÇ +Éè®ú |ÉÊ¶ÉIÉhÉ 

Eäò ¨ÉÉvªÉ¨É ºÉä OÉÉ¨ÉÒhÉ ¨ÉUÖô+É ºÉ¨ÉÖnùÉªÉ, ±ÉPÉÖ =tÉäMÉ, ÊxÉªÉÉÇiÉ |ÉºÉÆºEò®úhÉ 

EåòpùÉå iÉlÉÉ UôÉjÉÉå EòÉä =ºÉEòÉ ½þºiÉÉiÉÆ®úhÉ*

2 ºÉºiÉä ́ ÉÉ±ÉÒ, +{É®Æú{É®úÉMÉiÉ, ÊxÉÎ¶SÉiÉ ºÉ¨ÉªÉ iÉEò |ÉSÉÖ®ú ®ú½þxÉä ́ ÉÉ±ÉÒ ̈ ÉUôÊ±ÉªÉÉå 

ºÉä Ê´ÉÊ´ÉvÉ =i{ÉÉnù iÉèªÉÉ®ú Eò®úiÉä ½ÖþB ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnù Ê´ÉEòÉºÉ*

3. ¡òºÉ±ÉÉäkÉ®ú |ÉÉètÉäÊMÉEòÒ, |É¶ÉÒiÉxÉ, MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ iÉlÉÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ 

=i{ÉÉnùÉå Eäò IÉäjÉÉå ¨Éå |ÉÊ¶ÉIÉhÉ |ÉnùÉxÉ Eò®úxÉÉ*

4. OÉÉ¨ÉÒhÉ Ê´ÉEòÉºÉ EòÉªÉÇGò¨ÉÉå/¨ÉiºªÉ |ÉºÉÆºEò®úhÉ ¨Éå xÉÉ®úÒ ºÉ¶ÉHòÒEò®úhÉ 

EòÉªÉÇGò¨ÉÉå Eäò Ê±ÉB {É®úÉ¨É¶ÉÔ ºÉä´ÉÉ iÉlÉÉ |ÉÊ¶ÉIÉhÉ |ÉnùÉxÉ Eò®úxÉÉ iÉlÉÉ 

{ÉÆVÉÉªÉiÉÒ ®úÉVÉ ºÉÆMÉ`öxÉÉå Eäò +ÆiÉMÉÇiÉ EòÉªÉÇ®úiÉ ̈ ÉUÖô+É ºÉ½þEòÉ®úÒ ºÉÆPÉÉå,¨ÉUÖô+É 

ºÉ¨ÉÖnùÉªÉ  Eäò º´ÉÉ¸ªÉ nù±ÉÉå iÉlÉÉ ºlÉÉxÉÒªÉ ¨ÉiºªÉ EÞò¹ÉEòÉå EòÉä ºÉ¨ÉlÉÇxÉ näùxÉÉ*

5. ºÉºiÉä ´ÉÉ±ÉÒ, +{É®Æú{É®úÉMÉiÉ, ÊxÉÎ¶SÉiÉ ºÉ¨ÉªÉ iÉEò |ÉSÉÖ®ú ®ú½þxÉä ´ÉÉ±ÉÒ 

¨ÉUôÊ±ÉªÉÉå ºÉä  iÉèªÉÉ®ú Ê´ÉÊ´ÉvÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnùÉå EòÉ ±ÉÉäEòÊ|ÉªÉÒEò®úhÉ 

iÉlÉÉ {É®úÒIÉhÉ Ê´É{ÉhÉxÉ*

6. Ê´ÉÊ´ÉvÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ  =i{ÉÉnùÉå EòÉ ±ÉÉäEòÊ|ÉªÉÒEò®úhÉ iÉlÉÉ {É®úÒIÉhÉ Ê´É{ÉhÉxÉ 

iÉlÉÉ =tÊ¨ÉªÉÉå EòÉä ºÉ¨ÉÖpùÒ JÉÉt |ÉºÉÆºEò®úhÉ ¨Éå nùÉÊJÉ±É ½þÉäxÉä Eäò Ê±ÉB 

|ÉäÊ®úiÉ Eò®úiÉä ½ÖþB +Éè®ú OÉÉ¨ÉÒhÉ IÉäjÉÉå ¨Éå Ê´É¶Éä¹É vªÉÉxÉ näùiÉä ½ÖþB ºÉ¦ÉÒ ®úÉVªÉÉå  

¨Éå Ê´É{ÉhÉxÉ Ê´ÉEòÉºÉ iÉlÉÉ xÉB IÉjÉÉå ¨Éä ÊGòªÉÉEò±ÉÉ{ÉÉå EòÉä ¡èò±ÉÉxÉÉ* 

2.0 ¨É½þi´É{ÉÚhÉÇ ={É±ÉÎ¤vÉªÉÉÄ

4.0  ÊxÉÊ½þiÉ ±ÉIªÉÉå EòÒ |ÉÉÎ{iÉ Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ

1. ¡òºÉ±ÉÉäkÉ®ú IÉäjÉ ¨Éå xÉ<Ç |ÉÉètÉäÊMÉÊEòªÉÉÄ ±ÉÉMÉÚ Eò®úxÉä Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ*

2. ®úÉVªÉ iÉlÉÉ ®úÉVªÉ Eäò ¤ÉÉ½þ®ú ¨Éå +ÊvÉEò ºÉä +ÊvÉEò ={É¦ÉÉäHòÉ+Éå EòÉä 

Eò´É®ú Eò®úxÉä Eäò Ê±ÉB ´ÉÌvÉiÉ =i{ÉÉnù |ÉÎCEòªÉÉ+Éå Eäò +xÉÖ°ü{É ºÉÆºlÉÉxÉ Eäò 

Ê´É{ÉhÉxÉ |ÉªÉÉºÉÉå EòÉä +Éè®ú ¤ÉføÉxÉä Eäò Ê±ÉB ªÉÉäVÉxÉÉ*

3. ¡òºÉ±ÉÉäkÉ®ú IÉäjÉ ¨Éå ¨ÉÉÎiºªÉEòÒ Ê´ÉYÉÉxÉ iÉlÉÉ |ÉÉètÉäÊMÉEòÒ ¨Éå ¨ÉÉxÉ´É ºÉÆºÉÉvÉxÉ 

Ê´ÉEòÉºÉ ÊGòªÉÉäEò±ÉÉ{ÉÉå Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ*

4. OÉÉ¨ÉÉå Eäò Ê±ÉB +xÉÖªÉÉäVªÉ |ÉÉètÉäÊMÉEòÒ EòÒ °ü{ÉEò±{ÉxÉÉ iÉlÉÉ |ÉSÉÉ®ú Eåòpù EòÒ 

ºlÉÉ{ÉxÉÉ Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ*

5. {É®úÉ¨É¶ÉÔ ºÉä´ÉÉ iÉlÉÉ VÉÉÄ¤É EòÉªÉÉç Eäò VÉÊ®úB ±ÉPÉÖ =tÉäMÉÉå,ÊxÉªÉÉÇiÉ EåòpùÉå iÉlÉÉ 

¨ÉUÖô+É xÉÉ®úÒ nù±ÉÉå EòÉä ºÉ½þÉªÉiÉÉ näùxÉä Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ* 

6. |ÉªÉÉäMÉ¶ÉÉ±ÉÉ Eäò ºÉÖoùføÒEò®úhÉ Eäò Ê±ÉB ªÉÉäVÉxÉÉBÄ iÉÉÊEò Êb÷¤¤ÉÉ¤ÉÆnù/¶ÉÖÎ¹EòiÉ/ 

¤Éä]äõbÇ÷ iÉlÉÉ ¥Éäb÷b÷ ¨ÉUô±ÉÒ/+SÉÉ®ú VÉèºÉä xÉB =iÉ{ÉÉnùÉå Eäò Ê´ÉEòÉºÉ ºÉÆ¤ÉÆvÉÒ 

Ê´ÉÊ¦ÉzÉ +xÉÖºÉÆvÉÉxÉ EòÉªÉÇGò¨É ÊEòªÉÉ VÉÉ ºÉEåò*
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 <ºÉ xÉªÉÉ =i{ÉzÉ EòÉ  {ÉÊ®úSÉªÉ 

¥Ééb÷ xÉÉ¨É +®ú¤ÉÒ ºÉÉMÉ®ú ̈ ÉÉº]õ®ú 

ÎºC´Éb÷ Eäò iÉ½þiÉ ºÉÉ´ÉÇVÉÊxÉEòÉå 

Eäò ¤ÉÒSÉ 13.6.2012 EòÉä 

EòÉäSÉÒ ¨Éå ÎºlÉiÉ ÊxÉ¡èò]õ Eäò 

Ê¡ò¶É º]õÉ±É ¨Éå ÊEòªÉÉ MÉªÉÉ*

7. ÊxÉnäù¶ÉEò,ÊxÉ¡èò]õ  xÉä .1-5,+HÚò¤É®ú,2012 EòÉä ¤ÉÉ±ÉÒ,<ÆnùÉäxÉäÊ¶ÉªÉÉ ¨Éå 

¨ÉUô±ÉÒ B´ÉÆ ¨ÉiºªÉ =i{ÉzÉÉå EòÒ EòÉäb÷CºÉ ºÉÊ¨ÉÊiÉ Eäò 32´Éå ºÉjÉ ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ*

8. ÊxÉnäù¶ÉEò,ÊxÉ¡èò]õ xÉä 6-8xÉ´ÉÆ¤É®ú,  2012EòÉä Reykjavik,+É<ÇºÉ±Ééb÷ 

¨Éå  +É<Ç.BºÉ.+Éä/]õÒ.ºÉÒ 234 

"¨ÉÉÎiºÉªÉEòÒ +Éè®ú BC´ÉÉEò±ÉSÉ®ú 

iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ' EòÒ 6´ÉÓ 

¤Éè`öEò +Éè®ú EòÉªÉÇ nù±É EòÒ ¤Éè`öEò 

ºÉÆªÉÉäVÉEò Eäò °ü{É ¨Éå Eä ¦ÉÉMÉ 

Ê±ÉªÉÉ*

 

9. ÊxÉnäù¶ÉEò,ÊxÉ¡èò]õ xÉä 29-31,+HÚò¤É®ú, 2012 EòÉä ËºÉMÉ{ÉÉä®ú ̈ Éå Singapore 

Standards,Productivity and Innovation Board uùÉ®úÉ +vªÉIÉÉå ´É 

ºÉÆªÉÉäVÉEòÉå Eäò Ê±ÉB +ÉªÉÉäÊVÉiÉ IÉäjÉÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

10. ¨ÉiºªÉ =i{ÉÉnù |ÉÉètÉäÊMÉEòÒ {É®ú Êb÷{±ÉÉä¨ÉÉ {ÉÉ`ö¬Gò¨É Eäò +ÉªÉÉäVÉxÉ Eäò 

Ê±ÉB ÊxÉ¡èò]õ EòÉä BEò +vªÉªÉxÉ Eåòpù Eäò °ü{É ¨Éå <MxÉÉä Eäò ºEÚò±É +Éì¡ò 

BOÉÒEò±ÉSÉ®ú xÉä +xÉÖ¨ÉÉänùxÉ ÊEòªÉÉ*

11. EòÉäSÉÒxÉ ªÉÚÊxÉ´ÉÌºÉ]õÒ +Éì¡ò ºÉÉ<ÆºÉ BÆb÷ ]èõEòxÉÉì±ÉäVÉÒ Eäò ºEÚò±É +Éì¡ò <Æ]õÎº]Åõ 

ªÉ±É Ê¡ò¶É®úÒVÉ Ê´É¦ÉÉMÉ Eäò |ÉÉªÉÉäÊMÉEò |ÉÊ¶ÉIÉhÉ Eäò Ê±ÉB ÊxÉ¡èò]õ  xÉÉäb÷±É 

Eåòpù Eäò °ü{É ¨Éå EòÉªÉÇ®úiÉ ½èþ*

12. ÊxÉ¡èò]õ ¨ÉÖJªÉÉ±ÉªÉ Eäò MÉÖhÉiÉÉ +É·ÉÉºÉxÉ |ÉªÉÉäMÉ¶ÉÉ±ÉÉ ¨Éå ºEòÉä¨¥ÉÉä<Çb÷ 

¨ÉUôÊ±ÉªÉÉå ¨Éå Ê½þº]õÉ¨É<xÉ ºiÉ®ú 

Eäò {É®úÒIÉhÉ Eäò Ê±ÉB BEò =SSÉ 

iÉEòxÉÒEòÒ ´ÉÉ±ÉÒ Ê½þº]õÉ¨ÉÉ<xÉ  

]äõÏº]õMÉ B±ÉÒºÉÉ ÊEò]õ ºlÉÉÊ{ÉiÉ 

ÊEòªÉÉ MÉªÉÉ*

13. ÊxÉ¡èò]õ,Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]õ¨Éå B.b÷Ò.B¡ò Ballugawn, =b÷Ò¹ÉÉ Eäò iÉ½þiÉ 

Eäò <Æ]õOÉä]äõb÷ EòÉäº]õ±É |É¤ÉÆvÉxÉ {ÉÊ®úªÉÉäVÉxÉÉ Eäò |ÉÉªÉÉäVÉxÉ ºÉä  27.4.2012 

ºÉä 29.4.2012 iÉEò Cold chain marketing fish & fishery 

products {É®ú ºÉÂ´ÉÉ¸ªÉ nù±ÉÉå EòÉä |ÉÊ¶ÉIÉhÉ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ* 

14. ÊxÉ¡èò]õ,Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]õ ¨Éå 18.8.2012 ºÉä 21.8.2012 iÉEò 

5.0. ={É±ÉÎ¤vÉªÉÉå EòÒ ¨ÉÖJªÉ ZÉ±ÉÊEòªÉÉÄ
1. ÊxÉ¡èò]õ xÉä +É®ú.VÉÒ.ºÉÒ.B - B¨É.{ÉÒ.<Ç.b÷Ò.B uùÉ®úÉ {ÉÚÌiÉiÉ EÞòÊ¹ÉiÉ EòÉäÊ¤ÉªÉÉ 

ºÉä {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú,{É®úÉäºÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú +Éè®ú ½þÒ]õ BÆb÷ <Ç]õ=i{ÉzÉ 

Ê´ÉEòÊºÉiÉ ÊEòB ½èþ* <ºÉ ¨Éå ¶ÉÉÊ¨É±É 

½èþ ¶ÉÒÊiÉiÉ, ¤Éè]äõbÇ÷ +Éè®ú ¥Éäbä÷b÷, 

Êb÷¤¤ÉÉ¤ÉÆnù, vÉÚÊ¨ÉiÉ, ¨Éä®úÒxÉä]äõb÷, 

+SÉÉ®ú B´É +xªÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ 

=i{ÉzÉ * 

2. ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå ¨ÉÉÎiºªÉEòÒ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ +Éè®ú BSÉ.B.ºÉÒ.

ºÉÒ.{ÉÒ {ÉÊ®úEò±{ÉxÉÉ+Éå {É®ú BEò 

<xÉ-{±ÉÉÆ]õ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉ 

+ÉªÉÉäVÉxÉ ÊEòªÉÉ MÉªÉÉ* ¨ÉÉÎiºªÉEòÒ 

EòÉì±ÉäVÉ,¨ÉÖºÉÉ¡ò®ú{ÉÚ®ú,Ê¤É½þÉ®ú ºÉä 

¤ÉÒ.B¡ò.BºÉ.ºÉÒ Ê´ÉtÉÌlÉªÉÉå xÉä 

=ºÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

3. ¦ÉÉ®úiÉÒªÉ ºÉÉMÉ®ú IÉäjÉ ¨Éå ]õ¬ÚhÉÉ B´ÉÆ +xªÉ ¤Ébä÷ ´Éä±ÉÉ{É´ÉiÉÔ ¨ÉiºªÉ |ÉEòÉ®úÉå 

Eäò  ±ÉÉÆMÉ ±ÉÉ<xÉ ¨ÉÉÎiºªÉEòÒ Eäò Ê±ÉB vÉÉ®úhÉÒªÉ Ê´É{ÉhÉxÉ Ê´ÉEòÉºÉ B´ÉÆ {ÉÉäº] 

½þÉ´ÉÇº]õ {ÉrùÊiÉªÉÉå Eäò ºÉÖvÉÉ®ú Eäò Ê±ÉB  23.8.2012 ºÉä  25.8.2012 iÉEò 

ÊxÉ¡èò]õ ¨Éå BEò ®úÉ¹]ÅõÒªÉ EòÉªÉÉÇ¶ÉÉ±ÉÉ 

½Öþ<Ç ÊVÉºÉEòÉ +ÉªÉÉäVÉxÉ JÉÉt 

B´É EÞòÊ¹É ºÉÆMÉ`öxÉ (B¡ò.B.+Éä), 

<xÉ¡òÉäÊ¡ò¶É,¨É±ÉäÊ¶ÉªÉÉ,B¨É.{ÉÒ.<Ç.

b÷Ò.B,EòÉäSÉÒ uùÉ®úÉ ÊEòªÉÉ MÉªÉÉ*

4. ÊxÉ¡èò]õ xÉä EòÉä±±É¨É ÊVÉ±Éä Eäò ¶ÉÊHòEÖò±ÉÆMÉ®úÉ IÉäjÉ Eäò º´ÉÉ¸ÉªÉ nù±ÉÉå EòÒ 

¨ÉUÖô+É ÎºjÉªÉÉå Eäò Ê±ÉB ¨ÉiºªÉ¡äòb÷ 

Eäò |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ,EòÉä±±É¨É 

¨Éå Eò¨É EòÒ¨ÉiÉ ´ÉÉ±ÉÒ ¨ÉUô±ÉÒ ºÉä 

¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå Eäò Ê´ÉEòÉºÉ {É®ú 

|ÉÊ¶ÉIÉhÉ ÊnùªÉÉ*

5. ÊxÉ¡èò]õ xÉä näù¶É Eäò Ê´ÉÊ¦ÉzÉ EòÉì±ÉäVÉÉå B´ÉÆ Ê´É·ÉÊ´ÉtÉ±ÉªÉÉå ºÉä +ÉB 

Ê´ÉtÉÌlÉªÉÉå Eäò Ê±ÉB Ê´ÉÊ¦ÉzÉ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉätÉäÊMÉEòÒ +Éè®ú MÉÖhÉiÉÉ 

ÊxÉªÉÆjÉhÉ ¨Éå +xÉÖ¦É´É |ÉnùÉxÉ ÊEòªÉÉ* 

+¤É iÉEò ÊnùB MÉB |ÉÊ¶ÉIÉhÉ EòÉä 

+xÉäEò {ÉÉ`ö¶ÉÉ±ÉÉÉäÆ,EòÉì±ÉäVÉÉå +Éè®ú 

Ê´É·ÉÊ´ÉtÉ±ÉªÉÉå ºÉä JÉÚ¤É ºÉ®úÉ½þxÉÉ 

Ê¨É±ÉÒ*

6. BxÉ.B.+É<Ç.{ÉÒ {ÉÊ®úªÉÉäVÉxÉÉ Eäò iÉ½þiÉ ÊxÉ¡èò]õ xÉä ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ ºÉä xÉB 

¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå EòÉ Ê´ÉEòÉºÉ ÊEòªÉÉ* 
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B¨É.{ÉÒ.<Ç.b÷Ò.B/B¡ò.B.+Éä/<xÉ¡òÉäÊ¡ò¶É Eäò |ÉÉªÉÉäVÉxÉ ºÉä ÊxÉ¡èò]õ EòÒ ́ ÉèVÉÉMÉ 

ªÉÚÊxÉ]õ ¨Éå "Improving Post Harvest Practices and Sunstainable 

Market Development for Tuna' ®úÉ¹]ÅõÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ +ÉªÉÉäÊVÉiÉ ½Öþ<Ç*

15. ÊxÉ¡èò]õ,Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ] ¨Éå ªÉÚ.BxÉ.b÷Ò.{ÉÒ-GEIGOI 

]õÒ¨É, +É®úhªÉÉ ¦É´ÉxÉ, ½èþnù®úÉ¤ÉÉnù uùÉ®úÉ ºÉÆMÉÊ`öiÉ {ÉÉäº]õ ½þÉ´ÉÇº] |ÉÉètÉäÊMÉEòÒ 

+Éè®ú {ÉèEäòËVÉMÉ {É®ú |ÉÊ¶ÉIÉhÉ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ*

6.0. ÊxÉ¡èò]õ ¨Éå ={É±É¤vÉ ºÉÖÊ´ÉvÉÉBÄ

6.1 |ÉºÉÆºEò®úhÉ +xÉÖ¦ÉÉMÉ

xÉÉÄ´ÉÔÊVÉªÉxÉÉå uùÉ®úÉ ÊxÉÌ¨ÉiÉ |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ EòÉä ªÉÚ.ºÉÆ ¨ÉÉxÉEòÉå Eäò +xÉÖºÉÉ®ú 

¨ÉÖJªÉ ¨É®ú¨¨ÉiÉ Eäò VÉÊ®úB EÖò±É 5200 ´É.¡Öò ´ÉÉ±Éä iÉ±É IÉäjÉ Eäò ºÉÉlÉ xÉ´ÉÒEÞòiÉ 

ÊEòªÉÉ MÉªÉÉ ÊVÉºÉ ¨Éå |ÉÒ-|ÉÉäºÉËºÉMÉ, |ÉÉäºÉËºÉMÉ  {±Éä]õ £òÒVÉ®ú, ´ªÉÊHòMÉiÉ CªÉÖEò 

£òÒVÉ®ú (+É<Ç.CªÉÚ.B¡ò),+É<Ç.CªÉÚ.B¡ò ]õxÉ±É £òÒVÉ®ú,¶ÉÒiÉ EòIÉ +ÉÊnù EòÒ 

ºÉÖÊ´ÉvÉÉBÄ ½éþ* ¨ÉÒ]õ Ê{ÉËEòMÉ ¨É¶ÉÒxÉ,º±ÉÉ<VÉ®ú, ÎºEòËzÉMÉ ¨É¶ÉÒxÉ,ÎºC´Éb÷ EòÏ]Âõ]õMÉ 

¨É¶ÉÒxÉ +Éè®ú Ê¡ò±ÉË]õMÉ ¨É¶ÉÒxÉ VÉèºÉä ºÉÖÊ´ÉvÉÉBÄ ¦ÉÒ ºÉÆªÉÆjÉ ¨Éå ={É±É¤vÉ ½èþ ÊVÉºÉºÉä 

={É¦ÉÉäHòÉ+Éå EòÒ °üÊSÉ Eäò +xÉÖEÚò±É  =i{ÉÉnù ºÉÆ¦É´É ½þÉä ºÉEòiÉÉ ½èþ*

BEò OÉÉ¨ÉÒhÉ |ÉÉètÉäÊMÉEòÒ Ê´ÉEòÉºÉ iÉlÉÉ |ÉSÉÉ®ú Eåòpù ¨ÉÉäb÷±É ÊEòSÉxÉ,ºÉÉ<±Éå]

Eò]Âõ]õ®ú, ÊxÉ´ÉÉÇiÉ {ÉèËEòMÉ ̈ É¶ÉÒxÉ iÉlÉÉ +ÉètÉäÊMÉEò EÖòËEòMÉ ºÉÖÊ´ÉvÉÉ+Éå Eäò ºÉÉlÉ SÉÉ±ÉÚ 

½èþ VÉÉä OÉÉ¨ÉÒhÉ ºÉ¨ÉÖnùÉªÉ Eäò Ê±ÉB ÊxÉÎ¶SÉiÉ ÊxÉ¡èò]õ Eäò OÉÉ¨ÉÒhÉ |ÉÉètÉäÊMÉEòÒ |ÉSÉÉ®ú 

EòÉªÉÇ Eäò Ê±ÉB ={ÉªÉÉäMÉÒ ®ú½þÉ* Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É ¨Éå |ÉºÉÆºEò®úhÉ  +xÉÖ¦ÉÉMÉ 

xÉä 157278 ÊEò.OÉÉ, EòSSÉä¨ÉÉ±É |ÉÉ{iÉ ÊEòªÉÉ ÊVÉºÉ ¨Éå  ¨ÉÖJªÉ |ÉEòÉ®ú ½èþ -, 

B±±ÉÉä Ê¡òxÉ ]õ¬ÚhÉÉ (14.54%)  ºÉä±É Ê¡ò¶É(6.30%)ÊEòÊ±É¨ÉÒxÉ(12.4%), 

ÊiÉÊ®úªÉÉxÉ(8.05%) ¨ÉÉEò®úÒ±É(7.16%) * +xÉÖ¦ÉÉMÉ uùÉ®úÉ |ÉÉ{iÉ EòSSÉä¨ÉÉ±É Eäò 

Ê´É´É®úhÉ  iÉÉÊ±ÉEòÉ I1 ¨Éå ÊnùB ½ÖþB ½èþ* +xÉÖ¦ÉÉMÉ xÉä Ê®ú{ÉÉä]õÉÇvÉÒxÉ ºÉÉ±É ºÉä nùÉè®úÉxÉ 

154608 ÊEò.OÉÉ EòSSÉä¨ÉÉ±É ºÉÆºEòÊ®úiÉ ÊEòªÉÉ*  |ÉºÉÆºEòÊ®úiÉ ¨ÉÖJªÉ |ÉEòÉ®ú 

|ÉEòÉ®ú lÉä- ºÉÉè®úÒb÷É,ÊEò±ÉÒ¨ÉÒxÉ,ºÉä±É Ê¡ò¶É,,¨ÉÉEò®úÒ±É,ªÉä±±ÉÉä Ê¡òxÉ ]õ¬ÚhÉÉ,½þ®úÉ 

ºÉÒ{ÉÒ +ÉÊnù*

6.1.1 {ÉÉäº]õ ½þÉ´Éæº]õ |ÉSÉÉ±ÉxÉÉå Eäò Ê´É´É®úhÉ

6.1.1.1 Ê½þ¨ÉÒEò®úhÉ

|ÉºÉÆºEòÊ®úiÉ 154608 ÊEò.OÉÉ ¨Éå 125146 ÊEò.OÉÉ. EòSSÉä¨ÉÉ±É EòÉ 

<ºiÉä¨ÉÉ±É Ê½þ¨ÉÒEò®úhÉ Eäò Ê±ÉB ÊEòªÉÉ MÉªÉÉ  ÊxÉÌ¨ÉiÉ ¨ÉÖJªÉ =i{ÉÉnù ½èþ - 55675 

ÊGò.OÉÉ +É<Ç.CªÉÚ.B¡ò,12069 ÊGò.OÉÉ º±ÉÉ<ºÉ, 9564 ÊEò.OÉÉ. EòÒ¨ÉÉ ,973 

ÊEò.OÉÉ.bÅ÷ºb÷ ¨ÉUô±ÉÒ, 144.50ÊEò.OÉÉ  Ê¡ò±É]ÂõºÉ,1679 ÊEò.OÉÉ. Ê¡ò¶É Ê¤É]ÂõºÉ 

iÉlÉÉ 5567  ÊEò.OÉÉ +xªÉ +É<Ç.CªÉÚ.B¡ò =i{ÉÉnù* |ÉªÉÖHò ¨ÉÖJªÉ |ÉEòÉ®ú ½èþ - 

ªÉä±±ÉÉä Ê¡òxÉ ]õ¬ÚhÉÉ,ºÉä±É Ê¡ò¶É, ÊEò±ÉÒ¨ÉÒxÉ,ºÉÉè®úÒb÷É, ¨ÉÉEò®úÒ±É  +ÉÊnù*

6.1.1.2 ¶ÉÖ¹EòxÉ

4830 ÊEò.OÉÉ EòSSÉä ¨ÉÉ±É EòÉ |ÉÉªÉÉäMÉ Eò®úEäò 4554 ÊEò.OÉÉ =i{ÉzÉÉå 

EòÉ =i{ÉÉnù  ÊEòªÉÉ MÉªÉÉ* ¨ÉÖJªÉ ¶ÉÖÎ¹EòiÉ =i{ÉzÉ lÉä- ¶ÉÖÎ¹EòiÉ ºÉÉMÉ®úÒªÉ 

¨ÉUô±ÉÒ,¨ÉÉEò®úÒ±É,®äú,ÊºÉ±´É®ú ¤Éä±±ÉÒ,Ê®ú¤ÉxÉ Ê¡ò¶É,¶ÉÉEÇò Ê¡òxÉ iÉlÉÉ ¨ÉÉxÉÖ+®ú OÉäb÷ 

ºÉÉ±]äõb÷ Ê¡ò¶É* 

6.1.1.3 Êb÷¤¤ÉÉ¤ÉÆnùÒ 

Ê´ÉÊ¦ÉzÉ Êb÷¤¤ÉÉ¤ÉÆnù =i{ÉÉnùÉå iÉlÉÉ Ê®ú]õÉä]Çõ¤É±É {ÉÉèSÉ {ÉèEòb÷ =i{ÉÉnù  iÉèªÉÉ®ú Eò®úxÉä 

´ÉÉ±ÉÉ Êb÷¤ÉÆ¤ÉÉ¤ÉÆnùÒ ºÉÆªÉÆjÉ ºÉÆºlÉÉxÉ EòÒ ¨ÉÖJªÉ ºÉÖÊ´ÉvÉÉ+Éå ¨Éå BEò ½èþ* Êb÷¤¤ÉÉ¤ÉÆnù 

=i{ÉÉnùÉå Eäò |ÉºÉÆºEò®úhÉ Eäò Ê±ÉB 24561 ÊEò.OÉÉ EòSSÉä ¨ÉÉ±É EòÉ ={ÉªÉÉäMÉ ÊEòªÉÉ 

MÉªÉÉ* Ê®ú{ÉÉä]õÉÇvÉÒxÉ ´É¹ÉÇ Eäò nùÉè®úÉxÉ 9763.63. ÊEò.OÉÉ (52809 EèòxÉ)Êb÷¤¤ÉÉ¤ÉÆnù 

=i{ÉÉnùÉå EòÉ ºÉÆºEò®úhÉ ÊEòªÉÉ MÉªÉÉ* B±±ÉÉä Ê¡òxÉ  ]õ¬ÚhÉÉ |ÉªÉÖHò ̈ ÉÖJªÉ |ÉEòÉ®ú lÉÉ* 

6.1.1.4. ¨ÉÚ±ªÉ ´ÉvÉÇxÉ

71 ÊGò.OÉÉ. EòSSÉÉä ¨ÉUô±ÉÒ iÉlÉÉ 826 ÊEò.OÉÉ. Ê´ÉÊ¦ÉzÉ Ê½þ¨ÉÒEÞòiÉ =i{ÉÉnùÉå 

EòÉä ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnùÉå Eäò °ü{É ¨Éå {ÉÊ®ú´ÉÌiÉiÉ ÊEòªÉÉ MÉªÉÉ ÊVÉºÉ ºÉä ºÉÆ{ÉnùÉ EòÒ 

½þÉÊxÉ Eò¨É ½þÉä MÉªÉÒ* 250 OÉÉ¨É ´ÉÉ±ÉÉ 3075{ÉÉèSÉÉå EòÉ ¨ÉUô±ÉÒ +SÉÉ®ú,160 

OÉÉ¨É ´ÉÉ±ÉÉ 2300 Ê¡ò¶É Eò]õ±É]õ {ÉèEäò]õ ¨ÉÖJªÉ =i{ÉÉnù lÉä*

6.2 Ê´É{ÉhÉxÉ +xÉÖ¦ÉÉMÉ

¨ÉUô±ÉÒ iÉlÉÉ ¨ÉiºªÉ =i{ÉÉnùÉå EòÒ Ê¤ÉGòÒ VÉèºÉä Ê´É{ÉhÉxÉ ÊGòªÉÉEò±ÉÉ{É 

B®úhÉÉEÖò±É¨É iÉlÉÉ {ÉÉ±Éè EòÒ Ê´ÉºiÉÞiÉ ®úÒ ]äõ±É ´ªÉ´ÉºlÉÉ Eäò VÉÊ®úB ÊEòB VÉÉiÉä ½èþ 

+Éè®ú Eäò®ú±É Eäò OÉÉ¨ÉÒhÉ iÉlÉÉ nÚù®ú  |Énäù¶ÉÉå ¨Éä ¨ÉiºªÉ =i{ÉÉnùÉå EòÒ Ê¤ÉGòÒ SÉ±É 

Ê´É{ÉhÉxÉ uùÉ®úÉ EòÒ VÉÉiÉÒ ½èþ +Éè®ú iÉlÉÉ EòÉä±ÉEòiÉÉ, MÉÉä´ÉÉ, Ênù±±ÉÒ, ¨ÉÖ¨¤É<Ç, SÉäzÉ<Ç, 

¤ÉéMÉ±ÉÚ®ú, =kÉ®ú {ÉÚ´ÉÇ ®úÉVªÉÉå ¨Éå Ê¤ÉGòÒ b÷Ò±É®úÉå Eäò VÉÊ®úB EòÒ VÉÉiÉÒ ½èþ*

6.2.1 f¡ò¶É ½éþb÷Ë±ÉMÉ

Ê´É¦ÉÉMÉÒªÉ VÉ±ÉªÉÉxÉÉå,¨ÉUÖô+É ºÉ½þEòÉ®úÒ ºÉÆPÉÉå +Éè®ú Ê´É¶ÉÉJÉ{É]õxÉ¨É ºÉä º]õÉìEò 

ºlÉÉxÉÉÆiÉ®úhÉ ºÉä EòSSÉä ¨ÉÉ±É |ÉÉ{iÉ ½Öþ+É*B¨ÉÉäÊhÉªÉÉ ÊºÉº]õ¨É ¤ÉÆnù ½þxÉÉä Eäò 

EòÉ®úhÉ ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå ¨ÉUô±ÉÒ EòÉ |ÉÉ{ÉhÉ B´ÉÆ ¦ÉÆb÷É®úhÉ ¨Éå ¤ÉÉvÉÉ ½Öþ<Ç 

<ºÉÊ±ÉB =ºÉä ¨ÉÖJªÉÉ±ÉªÉ EòÉä ºlÉÉxÉÉÆiÉÊ®úiÉ Eò®úxÉÉ {Éb÷É* Ê{ÉUô±Éä ºÉÉ±É Eäò 

146 ]õxÉÉå Eäò ¨ÉÖEòÉ¤É±Éä ¨Éå <ºÉ ºÉÉ±É 157.30 ]õxÉ ¨ÉUô±ÉÒ |ÉÉ{iÉ Eò®úEäò 
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ºÉÖvÉÉ®ú ±ÉÉªÉÉ*

Ê´É¦ÉÉMÉÒªÉ VÉ±ÉªÉÉxÉÉå Eäò +´ÉiÉ®úhÉ ̈ Éå ¦ÉÒ Ê{ÉUô±Éä ºÉÉ±É Eäò 31.80 Eäò ºlÉÉxÉ 

{É®ú ÊºÉ¡Çò 25.30 ]õxÉ EòÉ +´ÉiÉ®úhÉ ºÉÆ¦É´É ½Öþ+É* ÊºÉiÉÆ¤É®ú, 2012 Eäò ¤ÉÉnù 

ºÉ¦ÉÒ VÉ±ÉªÉÉxÉÉå EòÉä ¶ÉÖ¹Eò MÉÉänùÒEò®úhÉ Eäò Ê±ÉB ®úJÉÉ MÉªÉÉ* ¦ÉÉ.¨ÉÉ.ºÉ Eäò +xªÉ 

¤ÉäºÉÉå Eäò VÉ±ÉªÉÉxÉ ºÉÉMÉÊ®úEòÉ,¨ÉiºªÉ ´ÉÞÎ¹]õ iÉlÉÉ ¨ÉiºªÉ ´ÉÌ¹ÉhÉÒ xÉä +{ÉxÉÒ {ÉEòb÷Éå 

EòÉä ªÉ½þÉÄ =iÉÉ®úÉ* ÊºÉ}]õ xÉä ¦ÉÒ +{ÉxÉä VÉ±ÉªÉÉxÉÉå EòÒ {ÉEòb÷Éå EòÉ +´ÉiÉ®úhÉ ÊxÉ¡èò] 

VÉä]õÒ ¨Éå ÊEòªÉÉ* 

Ê´É¦ÉÉMÉÒªÉ VÉ±ÉªÉÉxÉÉå EòÒ {ÉÚÌiÉ ¨Éå ½Öþ<Ç Eò¨ÉÒ EòÒ ¦É®ú{ÉÉ<Ç ¨ÉiºªÉ ºÉ½þEòÉ®úÒ ºÉÆPÉÉå 

ºÉä ¨ÉUô±ÉÒ |ÉÉ{iÉ Eò®úEäò EòÒ MÉ<Ç VÉÉä 114]õxÉÉå ºÉä(2011-2012)131.6 ]õxÉ 

½þÉä MÉªÉÉ* ºÉÆPÉÉå ºÉä |ÉÉ{iÉ ¨ÉUôÊ±ÉªÉÉå EòÒ +ÉèºÉiÉ EòÒ¨ÉiÉÉå Ê{ÉUô±Éä ºÉÉ±É °ü&55 lÉÒ 

VÉÉä <ºÉ ºÉÉ±É °ü&72 ½þÉä MÉªÉÒ* EÖòUô |ÉEòÉ®úÉå EòÒ EòÒ¨ÉiÉ ¨Éå ´ÉÞÊrù 95 |ÉÊiÉ¶ÉiÉ 

lÉÒ (=nù& ¨ÉÉEò®úÒ±É) ÊVÉºÉEòÒ +ÉèºÉiÉxÉ ´ÉÞÊrù 27% lÉÒ* =ºÉEäò {ÉÊ®úhÉÉ¨Éº´É°ü{É 

ÊxÉÊvÉ VÉxÉ´É®úÒ ¨Éå ½þÒ JÉnù¨É ½þÉä MÉªÉÒ* 2011-2012 Eäò °ü& 46.6EòÒ iÉÖ±ÉxÉÉ 

¨Éå <ºÉ ºÉÉ±É Eäò nùÉè®úÉxÉ EÖò±É |ÉÉÎ{iÉ EòÒ +ÉèºÉiÉxÉ EòÒ¨ÉiÉ |ÉÊiÉ ÊEò.OÉÉ. Eäò Ê±ÉB 

°ü&63 ½èþ*

EÖò±É +´ÉiÉ®úhÉÉå Eäò 91% ¨Éå ¨ÉÖJªÉ 10 |ÉEòÉ®ú lÉä - ºÉÉè®úÒb÷É (28.3 ]

õxÉ) ¨É±ÉÔxÉ/ºÉä±É/ºÉÉäbÇ÷ Ê¡ò¶É(20.6 ]õxÉ), ÊEòÊ±É¨ÉÒxÉ (20 ]õxÉ), ½þ®úÉ ºÉÉ{ÉÒ 

(7.7 ]õxÉ) B±ÉÉäÊ¡òxÉ ]õ¬ÚhÉÉ  (24.8 ]õxÉ), ̈ ÉÉEò®úÒ±É(11.3 ]õxÉ), ®äú (8.7 

]õxÉ), ÊiÉÊ®úªÉÉxÉ (12.6 ]õxÉ), Ê®ú¤ÉxÉ Ê¡ò¶É (4.1]õxÉ) * Ê{ÉUô±Éä ºÉÉ±É Eäò 

{ÉÉÄSÉ ¨ÉÖJªÉ |ÉEòÉ®ú lÉä-ºÉä±ÉÊ¡ò¶É,ºÉÉè®úÒb÷É,ÊEò±ÉÒ¨ÉÒxÉ,½þ®úÉ ºÉÒ{ÉÒ +Éè®ú ]õ¬ÚhÉÉ* 

MÉiÉ Eò<Ç ºÉÉ±ÉÉå ºÉä |ÉSÉÖ®úiÉÉ Eäò ºÉ¨ÉªÉ +ÊvÉEò JÉ®úÒnùxÉä EòÉ |ÉÊiÉ¦ÉÉºÉ SÉ±É 

®ú½þÉ ½èþ* Ê{ÉUô±Éä ºÉÉ±É Eäò nùÉè®úÉxÉ Eäò 55% EòÒ iÉÖ±ÉxÉÉ ¨Éå <ºÉ ºÉÉ±É ªÉ½þ EÖò±É 

+´ÉiÉ®úhÉÉå EòÉ 62.6% ½èþ* 2011, +ÉMÉºiÉ EòÒ iÉÖ±ÉxÉÉ ¨Éå ÊºÉiÉÆ¤É®ú, 2012 

¨Éå 41.3 ]õxÉÉå EòÉ +ÊvÉEòiÉ¨É +´ÉiÉ®úhÉ ºÉÆ¦É´É ½Öþ+É* +´ÉiÉ®úhÉ ºÉÆ¤ÉÆvÉÒ 

Ê´É´É®úhÉ iÉÉÊ±ÉEòÉ-1 ¨Éå ½èþ*

6.2.2 Ê¤ÉGòÒ

¨ÉiºªÉ +´ÉiÉ®úhÉ ¨Éå ´ÉÞÊrù ½þÉäxÉä {É®ú ¦ÉÒ Ê¤ÉGòÒ EòÒ ¨ÉÉjÉÉ Eò®úÒ¤É 85-87 ]

õxÉ ¨Éå ºÉÒÊ¨ÉiÉ ®ú½þÒ* Êb÷¤¤ÉÉ¤ÉÆnù iÉlÉÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå Eäò Ê´ÉEòÉºÉ {É®ú nùÒ MÉ<Ç 

|ÉÉlÉÊ¨ÉEòiÉÉ =ºÉEòÒ ´ÉVÉ½þ ½þÉäMÉÒ *±ÉäÊEòxÉ Ê¤ÉGòÒ Eäò ¨ÉÉvªÉ¨É ºÉä |ÉÉ{iÉ ®úÉVÉº´É 

{É½þ±ÉÒ ¤ÉÉ®ú 100±ÉÉJÉ {ÉÉ®ú ÊEòªÉÉ  +Éè®ú <ºÉ ºÉÉ±É |ÉÉ{iÉ ®úÉVÉº´É °ü&109.30 

±ÉÉJÉ ½èþ* ±ÉÊIÉiÉ +ÉÆEòbä÷ Gò¨É¶É& 60 ]õxÉå +Éè®ú °ü&60 ±ÉÉJÉ lÉä* +ÉèºÉiÉxÉ 

Ê¤ÉGòÒ nù®ú ¨Éå |ÉÊiÉ.ÊEò.OÉÉ Eäò Ê±ÉB  °ü&128 EòÒ ´ÉÞÊrù ½Öþ<Ç VÉÉä Ê{ÉUô±Éä ºÉÉ±É 

°ü&107 lÉÒ* ̈ ÉÚ±ªÉ ́ ÉvÉÇxÉ ̈ Éå +ÉB ºÉÖvÉÉ®ú B´ÉÆ {ÉÉä¨£äò]õ VÉèºÉä MÉÖhÉiÉÉ ́ ÉÉ±ÉÒ ̈ ÉUô±ÉÒ 

EòÒ JÉ®úÒnù =ºÉEòÒ ´ÉVÉ½åþ ½þÉäMÉÒ*EÖò±É Ê¤ÉEòÔ ¨ÉÉjÉÉ ¨Éå Ê½þ¨É¶ÉÒÊiÉiÉ =i{ÉzÉÉå EòÉ 

ªÉÉäMÉnùÉxÉ ´É½þÒ ®ú½þÉ VÉÉä 91% lÉÒ  ±ÉäÊEòxÉ ¤ÉføiÉä ¨ÉÚ±ªÉ ´ÉvÉÇxÉ Eäò EòÉ®úhÉ¨ÉÉjÉÉ 

¨Éå lÉÉäb÷Ò ºÉÒ ÊMÉ®úÉ´É]õ +ÉªÉÒ +Éè®ú 79 ]õxÉÉå ºÉä 77.7 ]õxÉ ½þÉä MÉªÉÉ (2011-

2012)Ê{ÉUô±Éä ºÉÉ±É Eäò ÊuùiÉÒªÉ +Éè®ú iÉÞiÉÒªÉ ÊiÉ¨ÉÉÊ½þªÉÉå EòÒ iÉÖ±ÉxÉÉ ¨Éå <ºÉ ºÉÉ±É 

Eäò ÊuùiÉÒªÉ (24.74 ]õxÉ)+Éè®ú iÉÞiÉÒªÉ (23.38 ]õxÉ) ÊiÉ¨ÉÉÊ½þªÉÉå ¨Éå ÊvÉEòiÉ¨É 

¨ÉÉjÉÉ ¨Éå Ê¤ÉGòÒ ½Öþ<Ç*¨ÉÖJªÉ ¨ÉÉMÉÇ Eäò ºÉÉ¨ÉxÉä B®úhÉÉEÖò±É¨É Ê¡ò¶É º]õÉì±É ºlÉÉÊ{ÉiÉ 

½þÉäxÉä ºÉä Ê¤ÉGòÒ ¨Éå ¤ÉføÉäkÉ®úÒ ½Öþ<Ç +Éè®ú MÉiÉ ºÉÉ±É Eäò 28.1 ]õxÉÉå Eäò ¨ÉÖEòÉ¤É±Éä ¨Éå 

31.7 ]õxÉÉå EòÒ Ê¤ÉGòÒ ½Öþ<Ç*

{ÉÉ±Éä º]Éì±É xÉä ¦ÉÒ +SUôÒ Ê¤ÉGòÒ EòÒ ÊVÉx½þÉå xÉä 17.8 EòÒ iÉÖ±ÉxÉÉ ¨Éå 

25.2 ]õxÉÉå EòÒ Ê¤ÉGòÒ EòÒ* ±ÉäÊEòxÉ SÉ±É Ê´É{ÉhÉxÉ ªÉÉjÉÉ+Éå xÉä VÉÉä ½þ¨Éä¶ÉÉ 

ºÉ¤ÉºÉä +ÉMÉä lÉä iÉÞiÉÒªÉ ºlÉÉxÉ {É®ú {É½ÚÄþSÉ MÉªÉÉ* º]õÉì±ÉÉå ¨Éå ¨ÉUôÊ±ÉªÉÉå EòÒ 

¤ÉgøiÉÒ ¨ÉÉÆMÉ xÉä SÉ±É Ê´É{ÉhÉxÉ ªÉÉjÉ+Éå EòÉä |ÉÊiÉ ½þ¡òiÉä BEò iÉEò ºÉÒÊ¨ÉiÉ 

Eò®úxÉä EòÉä ¨ÉVÉ¤ÉÚ®ú Eò®ú ÊnùªÉÉ* =ºÉEäò +±ÉÉ´ÉÉ, BEò Ê´ÉtÖiÉ®úÉävÉÒ ]ÅõEò EòÉä 

<ºÉ ºÉÉ±É Eäò ¨ÉvªÉÉÆiÉ®ú ¨Éå SÉÉ±ÉxÉ ºÉä ½þ]õÉ Eò®ú ÊnùªÉÉ MÉªÉÉ +Éè®ú =ºÉEòÒ 

|ÉÊiÉºlÉÉ{ÉxÉÉ |ÉÊGòªÉÉ ½þÉä Eò½þÒ ½èþ* JÉÉ±ÉÒ Êb÷¤¤ÉÉå EòÒ +xÉÖ{É±É¤vÉiÉÉ Eäò EòÉ®úhÉ 

xÉ´ÉÆ¤É®ú ºÉä ±ÉäEò®ú Êb÷¤¤ÉÉ¤ÉÆnù =i{ÉzÉÉå Eäò =i{ÉÉnù ¨Éå ´ªÉ´ÉvÉÉxÉ +ÉªÉÉ ÊVÉºÉEòÉ 

{ÉÖxÉxÉÉ®Æú¦É ¡ò®ú´É®úÒ2013 EòÉä ºÉÆ¦É´É ½þÉäMÉÉ* +iÉ&b÷Ò±É®ú Ê¤ÉGòÒ ¨Éå ÊMÉ®úÉ´É] 

½Öþ<Ç* Ê¨Éxºb÷ Ê¡ò¶É ¨ÉÒ]õ VÉèºÉä Ê¡ò¶É EòÒ¨ÉÉ xÉä Ê¤ÉGòÒ ¨Éå º]õÒCºÉ EòÉä {ÉÒUôÉ Eò®ú 

ÊnùªÉÉ +Éè®ú 12.2 ]õxÉÉå ¨Éå ºÉ¤ÉºÉä +ÉMÉä +É MÉªÉÉ +Éè{É =ºÉEäò {ÉÒUäô ®ú½äþ - 

ÊEò±ÉÒ¨ÉÒxÉ (11.9 ]õxÉ) ¨É±ÉÔxÉ º±ÉÉ<ºÉ(11.8 ]õxÉ) ÊiÉÊ®úªÉÉxÉ(9.5 ]õxÉ) 

¨ÉÉEò®úÒ±É(5.9 ]õxÉ) +Éè®ú {ÉÉä¨£äò]õ(5.1 ]õxÉ)

6.3 |É¶ÉÒiÉxÉ +xÉÖ¦ÉÉMÉ

126 ́ É.¨ÉÒ ́ ÉÉ±Éä ¶ÉÒiÉÉMÉÉ®ú ºÉÊ½þiÉ  BEò ºÉÖºÉÎVVÉiÉ |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉ |ÉSÉÉ±ÉxÉ 

{É®ú ½èþ VÉÉä |ÉºÉÆºEò®úhÉ iÉlÉÉ Ê´É{ÉhÉxÉ ÊGòªÉÉEò±ÉÉ{ÉÉå Eäò Ê±ÉB ºÉÆ{ÉÚhÉÇ ºÉ¨ÉlÉÇxÉ näùiÉä 

®ú½þÉ ½èþ* ÊxÉ®ÆúiÉ®ú |ÉSÉÉ±ÉxÉ ºÉÖÊxÉÎ¶SÉiÉ Eò®úxÉä Eäò Ê±ÉB +É{ÉÉiÉÉä{ÉªÉÉäMÉÒ ¨É¶ÉÒxÉÊ®úªÉÉÄ 

iÉlÉÉ ={ÉEò®úhÉ ¦ÉÒ ={É±É¤vÉ ½èþ*

6.3.1 |É¶ÉÒiÉxÉ +xÉÖ¦ÉÉMÉ

+xÉÖ¦ÉÉMÉ xÉä |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉÉå ¶ÉÉJÉÉ ªÉÚÊxÉ]õÉå Eäò |ÉSÉÉ±ÉxÉ iÉlÉÉ +xÉÖ®úIÉhÉ EòÉ 

EòÉªÉÇ ºÉÆ¦ÉÉ±ÉÉ VÉÉä ¨ÉUô±ÉÒ iÉlÉÉ ¨ÉiºªÉ =iÉ{ÉÉnùÉå Eäò ¦ÉÆb÷É®úhÉ Eäò Ê±ÉB +{ÉäÊIÉiÉ 

½èþ* +xÉÖ¦ÉÉMÉ xÉä £òÒVÉ®ú Eòx]äõxÉ®ú,b÷Ò{É£òÒVÉ®ú, ´ÉÉ]õ®ú EÚò±É®ú,|É¶ÉÒÊiÉjÉ Eäò Ê±ÉB ¦ÉÒ 

ÊxÉ´ÉÉ®úEò ¨É®ú¨¨ÉiÉ EòÉ EòÉªÉÇ ÊEòªÉÉ* +xÉÖ¦ÉÉMÉ }±ÉäEò +É<ÇºÉ ºÉÆªÉÆjÉ EòÉ |ÉSÉÉ±ÉxÉ 

EòÉªÉÇ Eò®úiÉÉ ½èþ +Éè®ú |ÉºÉÆºEò®úhÉ iÉlÉÉ Ê´É{ÉhÉxÉ +xÉÖ¦ÉÉMÉÉå Eäò Ê±ÉB +{ÉäÊIÉiÉ 

}±ÉäEò +É<ÇºÉ EòÉ =i{ÉÉnù Eò®úiÉÉ ½èþ*

6.3.1.1 ¤É¡Çò EòÉ =i{ÉÉnùxÉ

Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É ¨Éå 167300 ]õxÉ ¤É¡Çò EòÉ =i{ÉÉnù ½Öþ+É ÊVÉºÉä 

|ÉºÉÆºEò®úhÉ +xÉÖ¦ÉÉMÉ iÉlÉÉ ÊºÉ¡òxÉä]õ +Éè®ú ¦ÉÉ.¨ÉÉ.ºÉ Eäò VÉ±ÉªÉÉxÉÉå ¨Éå Ê´ÉiÉÊ®úiÉ 

ÊEòªÉÉ MÉªÉÉ*¤É¡Çò Eäò =i{ÉÉnù iÉlÉÉ =ºÉEòÒ ºÉ{±ÉÉ<Ç*

6.3.1.2 +xÉÖ¦ÉÉMÉ uùÉ®úÉ ÊEòB MÉB ¨ÉÖJªÉ +xÉÖ®úIÉhÉ EòÉªÉÇ

Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ +xÉÖ¦ÉÉMÉ xÉä ÊxÉ¨xÉ ¨ÉÖJªÉ EòÉªÉÇ ÊEòªÉÉ ½èþ*

• }±ÉäEò +É<ÇºÉ {±ÉÉÆ]õ Eäò ÊGò±ÉÉäºEò®ú EÆò|ÉºÉ®ú EòÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç +Éè®ú 

EÆòbä÷xºÉ®ú +Éè®ú ºÉÚË±ÉMÉ ]õ´É®ú EòÉ Ê´É¶É±EòxÉ ÊEòªÉÉ MÉªÉÉ *

• ºÉ¦ÉÒ B¨ÉÉäÊhÉªÉÉ +Éè®ú £òªÉÉäxÉ EÆò|ÉºÉ®úÉå EòÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç +Éè®ú ´ÉÉ±´É 

®úÒb÷Éå,+Éì<±É Ë®úMÉÉå +Éè®ú Êb÷ºÉSÉÉSÉÇ  Ë®úMÉÉå EòÒ |ÉÊiÉºlÉÉ{ÉxÉÉ EòÒ MÉ<Ç*

• EÚòË±ÉMÉ ]õ´É®úÉå Eäò ¤ÉÉ½þ®ú iÉlÉÉ +ÆiÉ®ú Eäò {ÉÉ<{É ±ÉÉ<xÉÉå EòÒ |ÉÊiÉºlÉÉ{ÉxÉÉ 

Eò®úEäò =Eò®úÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç*

• b÷Ò{É £òÒVÉ®úÉå,£òÒVÉ®ú EÆòbä÷xÉ®úÉå,´ÉÉì]õ®ú EÚò±É®úÉå,¶ÉÒiÉEòÉå iÉlÉÉ ´ÉÉiÉÉxÉÖEÚò±ÉxÉ 

ªÉÚÊxÉ]õÉå EòÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç*

• ¡èòxÉ ¨ÉÉä]õ®úÉå,EÆòb÷xºÉ®ú ¡èòxÉÉå,Ê´ÉÊ½þ¨ÉÒEò®úhÉ EòÉä<±ÉÉå iÉlÉÉ ºÉÆ{ÉEÇòEòÉå EòÒ 

|ÉÊiÉºlÉÉ{ÉxÉÉ Eò®úEäò 200 ]õxÉÉå Eäò ¶ÉÒiÉÉMÉÉ®ú EòÒ Îº{±É]õ ]õÉ<{É ªÉÚÊxÉ]õÉå EòÒ 

¨É®ú¨ÉiÉ EòÒ MÉ<Ç*
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6.3.1.3 ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉ

´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ̈ Éå |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉÉå |ÉSÉÉ±ÉxÉ,¨É®ú¨ÉiÉ Eäò Ê±ÉB iÉEòxÉÒEòÒ ºÉ±ÉÉ½þ 

|ÉnùÉxÉ EòÒ MÉ<Ç iÉlÉÉ Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ +É´ÉÊvÉEò ÊxÉ®úÒIÉhÉ ¦ÉÒ 

ÊEòªÉÉ MÉªÉÉ*

+Ê¦ÉªÉÉÆÊjÉEòÒ |É¦ÉÉMÉ ¨Éå |É¶ÉÒiÉxÉ +xÉÖ¦ÉÉMÉ,Ê¤ÉVÉ±ÉÒ +xÉÖ¦ÉÉMÉ iÉlÉÉ ªÉÉÆÊjÉEò 

+xÉÖ¦ÉÉMÉ ¶ÉÉÊ¨É±É ½èþ ÊVÉºÉEòÉ ÊxÉªÉÆjÉhÉ |É¶ÉÒiÉxÉ +Ê¦ÉªÉÆiÉÉ Eäò +vÉÒxÉ ½èþ+Éè®ú 

ÊxÉ¨ÉÉÇhÉ ={É |É¦ÉÉMÉ ºÉ½þÉªÉEò +Ê¦ÉªÉÆiÉÉ(ÊxÉ¨ÉÉÇhÉ Eäò +vÉÒxÉ ½èþ*Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ 

ºÉÉ±É Eäò nùÉè®úÉxÉ ºÉ½þÉªÉEò +Ê¦ÉªÉÆiÉÉ(ÊxÉ¨ÉÉÇhÉ) Eäò EòÉªÉÇ¦ÉÉ®ú ¦ÉÒ |É¶ÉÒiÉxÉ +Ê¦ÉªÉÆiÉÉ 

xÉä ºÉÆ¦ÉÉ±ÉÉ* +xÉÖ¦ÉÉMÉ Eäò ÊGòªÉÉEò±ÉÉ{ÉÉå Eäò Ê´É´É®úhÉ xÉÒSÉä |ÉºiÉÖiÉ ½èþ* 

6.4 Ê¤ÉVÉ±ÉÒ +xÉÖ¦ÉÉMÉ

+xÉÖ¦ÉÉMÉ xÉä Ê½þ¨É ºÉÆªÉÆjÉ,|ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ, Êb÷¤¤ÉÉ¤ÉÆnùÒ ºÉÆªÉÆjÉ ¨Éå ºlÉÉÊ{ÉiÉ 

Ê¤ÉVÉ±ÉÒ ={ÉEò®úhÉÉå iÉlÉÉ 11 Eäò.´ÉÒ ={É Eåòpù Eäò ÊxÉ´ÉÉ®úEò +xÉÖ®úIÉhÉ EòÉªÉÇ 

ÊEòB* Ê®ú{ÉÉä]õÉÇvÉÒxÉ ´É¹ÉÇ Eäò nùÉè®úÉxÉ, EòÉªÉÉÇ±ÉªÉ ¦É´ÉxÉ. Ê½þ¨É ºÉÆªÉÆjÉ,|ÉºÉÆºEò®úhÉ 

½þÉÄ±É, +ÊiÉÊlÉ ¦É´ÉxÉ, +É´ÉÉºÉ Eåòpù +ÉÊnù Ê´ÉtiÉ ºÉÆºlÉÉ{ÉxÉÉå EòÉ +xÉÖ®úIÉhÉ EòÉªÉÇ 

¦ÉÒ ÊEòªÉÉ MÉªÉÉ* 

6.4.1 VÉxÉ®äú]õ®ú ºÉä]õ Eäò +xÉÖ®úIÉhÉ iÉlÉÉ |ÉSÉÉ±ÉxÉ

+xÉÖ¦ÉÉMÉ xÉä +É{ÉÉiÉ EòÉ±É ¨Éå VÉäxÉ®äú]õ®ú EòÉ |ÉSÉÉ±ÉxÉ  ÊEòªÉÉ* +±]õ®úxÉä]õ®ú 

iÉlÉÉ <ÆVÉxÉ EòÉ +xÉÖ®úIÉhÉ EòÉªÉÇ ¦ÉÒ ÊEòªÉÉ MÉªÉÉ* 

6.4.2 Ê½þ¨ÉxÉ ºÉÆªÉÆjÉ ¦É´ÉxÉ EòÉ {ÉÖxÉ&´ÉªÉË®úMÉ

Ê½þ¨ÉxÉ ºÉÆªÉÆjÉ ¦É´ÉxÉ EòÉä xÉªÉÉ B±ªÉÚÊ¨ÉÊxÉªÉ¨É UôiÉ Eäò |ÉÉ´ÉvÉÉxÉ näùxÉä Eäò ºÉÆ¤ÉÆvÉ 

¨Éå Eäò.±ÉÉä.ÊxÉ.Ê´É Eäò ¨ÉÉvªÉ¨É ºÉä |ÉªÉÉäMÉ¶ÉÉ±ÉÉ EòIÉÉå Eäò MÉÊ±ÉªÉÉ®úÉå Eäò {ÉÚ®äú ´ÉªÉË®úMÉ 

ÊEòªÉÉ MÉªÉÉ.

6.4.3 Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ +xÉÖ¦ÉÉMÉ uùÉ®úÉ ÊEòB MÉB  ¨ÉÖJªÉ 
EòÉªÉÇ ÊEòªÉÉ ½èþ*

Eäò.®úÉ.Ê¤É.¤ÉÉä Eäò ÊxÉnäù¶ÉÉå Eäò +xÉÖºÉÉ®ú, +É´ÉÉºÉ EåònùB Eäò ]õÉ<{É V C±ÉÉ]Çõ®ú 

Eäò +ÆiÉ®ú Eäò >ðVÉÉÇ ¨ÉÒ]õ®ú EòÉä ¤ÉÉ½þ®ú ºlÉÉÊ{ÉiÉ ÊEòªÉÉ MÉªÉÉ

• {ÉÖ±±Éä{Éb÷Ò C´ÉÉ]Çõ®úÉå ̈ Éå ºÉÉ¨ÉÉxªÉ Ê¤ÉVÉ±ÉÒ ́ ª´ÉºlÉÉ+Éå iÉlÉÉ ºÉb÷Eò EòÒ ±ÉÉ<]õÉå 

EòÒ ¨É®ú¨ÉiÉ*

• 120 ]õxÉÉå ´ÉÉ±Éä ¶ÉÒiÉÉMÉÉ®ú Eäò ¦ÉÚÊ¨ÉMÉiÉ ¨ÉÖJªÉ Eäò¤É±É EòÒ |ÉÊiÉºlÉÉ{ÉxÉÉ xÉB 

Eäò¤É±É ºÉä EòÒ MÉ<Ç*

• 200 ]õxÉÉå Eäò ¶ÉÒiÉÉMÉÉ®ú Eäò Ê±ÉB Îº{±É]õ |É¶ÉÒiÉxÉ ªÉÚÊxÉ]õ Eäò Ê´ÉtÖiÉ ¦ÉÉMÉ 

EòÉ +xÉÖ®úIÉhÉ ÊEòªÉÉ MÉªÉÉ*

• {ÉÚ®äú {ÉÊ®úºÉ®ú EòÉä iÉÒxÉ ¡äòºÉ Ê¤ÉVÉ±ÉÒ {ÉÚÌiÉ näùxÉä EòÒ ́ ªÉ´ÉºlÉÉ EòÒ +Éä®ú C´ÉÉ]Çõ®ú 

5 & 6 Eäò ¤ÉÒSÉ  iÉÒxÉ ¡èòºÉ Eäò¤É±É ±ÉMÉÉ ÊnùªÉÉ* 

• <Ç.ªÉÚ ¨ÉÉxÉEòÉå Eäò +xÉÖºÉÉ®ú,xÉB Ê¤ÉVÉ±ÉÒ Ê¡òË]õMÉÉå ´É }±ÉÉ<Ç EèòSÉ®úÉå EòÉ 

|ÉÉ´ÉvÉÉxÉ |ÉºÉÆºEò®úhÉ ½þÉì±É ¨Éå ÊEòªÉÉ MÉªÉÉ*

6.4.4 ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå Ê´ÉtÖiÉ ºÉÆºlÉÉ{ÉxÉ

´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå nùÉä®äú {É®ú VÉÉEò®ú Ê´ÉtÖiÉ Eò¨ÉÇSÉÉÊ®úªÉÉå xÉä ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ Eäò 

Ê´ÉtÖiÉ ºÉÆºlÉÉ{ÉxÉÉå EòÒ ¨É®ú¨ÉiÉ EòÒ*

6.5  ¨ÉäEòÉÊxÉEò +xÉÖ¦ÉÉMÉ

+xÉÖ¦ÉÉMÉ uùÉ®úÉ |ÉºÉÆºEò®úhÉ ={ÉEò®úhÉÉå.<ÆVÉxÉÉå iÉlÉÉ ´ÉÉ½þxÉÉå EòÒ ¨É®ú¨ÉiÉ EòÉªÉÇ 

ÊEòªÉÉ*

6.5.1 ¤ÉÉì<Ç±É®ú Eäò ´ÉÉÌ¹ÉEò +xÉÖ®úIÉhÉ EòÉªÉÇ

¡äòC]õ®úÒVÉ iÉlÉÉ ¤ÉÉì<±ÉºÉÇ uùÉ®úÉ |É¨ÉÉÊhÉiÉ |ÉÉvÉÒEÞòiÉ ºÉÆºlÉÉxÉ uùÉ®úÉ Ê®ú{ÉÉä]Çõ Eäò 

+vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ ¤ÉÉì<±É®ú EòÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç* ¡èòC]õ®úÒ ÊxÉ®úÒIÉEò xÉä 

ÊxÉ®úÒIÉhÉ Eò®úEäò ¡èòC]õ®úÒ ±ÉÉ<ºÉåºÉ EòÉ xÉ´ÉÒEò®úhÉ ÊEòªÉÉ*

6.5.2 ´ÉÉ½þxÉÉå Eäò ¨É®ú¨ÉiÉ EòÉªÉÇ

Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ ´ÉÉ½þxÉÉå EòÒ ¨É®ú¨ÉiÉ EòÒ MÉ<Ç*

6.5.3 +xÉÖ¦ÉÉMÉ uùÉ®úÉ ÊEòB MÉB ´ÉÌ¹ÉEò ¨É®ú¨ÉiÉ EòÉªÉÇ

• BªÉ®ú EÆò|ÉºÉ®ú EòÒ ¨É®ú¨ÉiÉ

• Ê¡ò¶É EòË]õMÉ ¨É¶ÉÒxÉ EòÒ ¨É®ú¨ÉiÉ

• Ê¡ò¶É EòÒ¨ÉÉ ¨ÉÆ¶ÉÒxÉ EòÒ ¨É®ú¨ÉiÉ

• VÉäxÉ®äú]õ®ú ºÉ]õÉå Eäò <ÆVÉxÉ EòÒ ¨É®ú¨ÉiÉ

6.6. ÊºÉÊ´É±É Ë´ÉMÉ

ÊxÉ¡èò]õ ¨Éå +±ÉMÉ BEò ÊºÉÊ´É±É |É¦ÉÉMÉ ½èþ VÉÉä ºÉÆªÉjÉ, UôÉjÉÉ´ÉÉºÉ iÉlÉÉ +É´ÉÉºÉ 

{ÉÊ®úºÉ®úÉå Eäò +xÉÖ®úIÉhÉ EòÉªÉÇ Eò®úxÉä iÉlÉÉ ¨ÉÉÎiºªÉEòÒ +ÉvÉÉ®ú ºÉÆ®úSÉxÉÉ ¨Éå {É®úÉ¨É¶ÉÔ 

ºÉä´ÉÉ |ÉnùÉxÉ Eò®úxÉä ºÉä VÉÖb÷É ®ú½þiÉÉ ½èþ*

ºÉÆºlÉÉxÉ Eäò ÊxÉ¨ÉÉÇhÉ ={É |É¦ÉÉMÉ ºÉÆ®úSÉxÉÉ Eäò +xÉÖ®úIÉhÉ iÉlÉÉ ÊxÉ¨ÉÉÇhÉ EòÉªÉÇ 

Eò®úiÉä ½ÖþB Ê´É¦ÉÉMÉ Eäò EòÉªÉÇEò±ÉÉ{ÉÉå Eäò ®úJÉ®úJÉÉ´É EòÉªÉÇ Eò®úiÉä +É ®ú½þÉ ½èþ* 

Ê´É¦ÉÉMÉ ¨Éå +¦ÉÒ |É¶ÉÉºÉÊxÉEò ¦É´ÉxÉ, |É¶ÉÒiÉxÉ ºÉÆªÉÆjÉ,Êb÷¤¤ÉÉ¤ÉÆnùÒ ºÉÆªÉÆjÉ,¤ÉÉÄ<±É®ú 

EòIÉ,+ÊiÉÊlÉ PÉ®ú,Eò¨ÉÇSÉÉ®úÒ +É´ÉÉºÉ Eåòpù iÉlÉÉ VÉä]õÒ ¶ÉÉÊ¨É±É ½èþ* 

6.6.1 xÉB ÊxÉ¨ÉÉÇhÉ EòÉªÉÇ

+´ÉÊvÉ Eäò nùÉè®úÉxÉ ÊxÉ¨xÉ ±ÉPÉÖ ÊxÉ¨ÉÉÇhÉ EòÉªÉÇ ÊEòB MÉB*

• ÊxÉ¡èò]õ,EòÉäSÉÒxÉ Eäò ]õxÉ±É £òÒVÉ®ú EòÉä Ê´ÉtÖiÉ®úÉävÉxÉ EòÉ |ÉÉ´ÉvÉÉxÉ ÊnùªÉÉ 

MÉªÉÉ*

6.6.2 +xÉÖ®úIÉhÉ EòÉªÉÇ

ºÉÆºlÉÉxÉ Eäò <¨ÉÉ®úiÉÉå Eäò xÉä¨ÉÒ +xÉÖ®úIÉhÉ EòÉªÉÇ ±ÉvÉÖ EòÉªÉÇ iÉlÉÉ ÊxÉÊ´ÉnùÉ EòÉªÉÉç 

Eäò VÉÊ®úB ÊEòªÉÉ MÉªÉÉ VÉÉä ÊxÉ¨xÉÉxÉÖºÉÉ®ú ½èþ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ Eäò ¨ÉUô±ÉÒ |ÉÉ{iÉ ÊEòB VÉÉxÉä ´ÉÉ±Éä {±ÉÉ]õ¡òÉä¨ÉÇ EòÉä UôiÉ 

={É±É¤vÉ Eò®úÉªÉÉ MÉªÉÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå EÆòb÷ÏxºÉMÉ ªÉÚÊxÉ]õ,£òÒVÉ®ú ®èúEòÉå EòÉä VÉÒ.+É<Ç/B¨É.BºÉ 

+ÉvÉÉ®ú EòÉ |ÉÉ´ÉvÉÉxÉ ÊEòªÉÉ MÉªÉÉ* *

• ÊxÉ¡èò]õ, EòÉäSÉÒ Eäò ´ÉÉ]õ®ú ±ÉÉ<xÉÉå EòÉä <±ÉäC]ÅõÉìÊxÉEòÒ C±ÉÉä®úÒxÉ b÷ÉäVÉ®ú EòÉ 

|ÉÉ´ÉvÉÉxÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ Eäò +É´ÉÉºÉ Eåòpù Eäò C´ÉÉ]Çõ®ú ºÉÆ 5 EòÉ +xÉÖ®úIÉhÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù Eäò Eò¨É®äú Eäò ¡ò¶ÉÇ {É®ú {ÉÒ.´ÉÒ.

ºÉÒ ¶ÉÒ]õ ±ÉMÉÉªÉÉ MÉªÉÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ Eäò +É´ÉÉºÉ Eåòpù Eäò C´ÉÉ]Çõ®ú ºÉÆ 9ºÉä  14iÉEò UôiÉ EòÉ 
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|ÉÉ´ÉvÉÉxÉ*

• *ÊxÉ¡èò]õ,EòÉäSÉÒ EòÒ ¤ÉÉì<±É®ú ÊSÉ¨ÉxÉÒ EòÉ +xÉÖ®úIÉhÉ*

• *ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå |É¶ÉÉºÉÊxÉEò ¦É´ÉxÉ Eäò ¶ÉÉèSÉÉ±ÉªÉ Eäò nùÒ´ÉÉ®úÉå EòÉ 

+xÉÖ®úIÉhÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå ´ÉÉ±´ÉÉå Eäò |ÉSÉÉ±ÉxÉ Eäò Ê±ÉB ¨ÉÖJªÉ uùÉ®ú ºÉä }±ÉäEò +É<ÇºÉ 

¨É¶ÉÒxÉ EòIÉ ¨Éå |É´Éä¶É Eäò Ê±ÉB nù®ú´ÉÉVÉä EòÒ ´ªÉ´ÉºlÉÉ EòÒ MÉ<Ç*

• ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå Ê´É¦ÉÉMÉÒªÉ EòÉ®úÉå Eäò ¶Éäb÷ EòÉä |ÉÒ EòÉä]äõb÷ VÉÒ.+É<Ç ¶ÉÒ]õ 

UôiÉ EòÉ |ÉÉ´ÉvÉÉxÉ ÊnùªÉÉ MÉªÉÉ*

• ÊxÉ¡èò]õ EòÉäSÉÒ Eäò |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ ¨Éå IÉÊiÉOÉºiÉ }±ÉÉ<Ç |ÉÚ¡ò xÉä]õÉå EòÒ 

|ÉÊiÉºlÉÉ{ÉxÉÉ EòÒ MÉ<Ç*

• ÊxÉ¡èò]õ,EòÉäSÉÒ Eäò <xÉºªÉÖ±Éä]äõ]õ nù®ú´ÉÉVÉÉå EòÉ +xÉÖ®úIÉhÉ {ÉÖ±±Éä{Éb÷Ò Eò¨ÉÇSÉÉ®úÒ 

+É´ÉÉºÉ Eåòpù +Éè®ú Ê±ÉË´ÉMÉ ºÉå]õ®ú ¨Éå <±ÉäC]ÅõÉìÊxÉEòÒ VÉ±É ºiÉ®ú ÊxÉªÉÆjÉEò EòÒ 

´ªÉ´ÉºlÉÉ*

• ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå xÉÉ®úÒ ¶ÉÉèSÉÉ±ÉªÉ +Éè®ú {ÉÖ±±Éä{Éb÷Ò Eò¨ÉÇSÉÉ®úÒ +É´ÉÉºÉ Eåòpù 

Eäò C´ÉÉ]Çõ®ú ºÉÆ b÷Ò 3 +Éè®ú ºÉÒ 11 EòÉ +xÉÖ®úIÉhÉ*

• ºÉÆºlÉÉxÉ +{ÉäÊIÉEòiÉÉ+Éå Eäò +xÉÖºÉÉ®ú Ê´ÉÊ´ÉvÉ ¨É®ú¨ÉiÉ EòÉªÉÇ +Éè®ú ¦É´ÉxÉÉå ´É 

<¨ÉÉ®úiÉÉå EòÉ +xÉÖ®úIÉhÉ

VÉ±É {ÉÚÌiÉ B´ÉÆ º´ÉSUôiÉÉ EòÒ ´ªÉ´ÉºlÉÉ

 6.6.3   ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå +xÉÖ®úIÉhÉ  EòÉªÉÇ

ÊxÉ¡èò]õ,´ÉèVÉÉMÉ ¨Éå }±ÉäEò +É<ÇºÉ ºÉÆªÉÆjÉ EòIÉ EòÉä Ê´ÉtÖiÉ®úÉävÉxÉ EòÉ |ÉÉ´ÉvÉÉxÉ* 

ÊxÉ¡èò]õ,´ÉèVÉÉMÉ ¨Éå ]õ¬ÚhÉÉ ºÉÆªÉÆjÉ +Éè®ú ¤ÉÊ½þ&¸ÉÉ´É ={ÉSÉÉ®ú ºÉÆªÉÆjÉ Eäò ¤ÉÒSÉ Ê´É¦ÉÉVÉEò 

EòÉ |ÉÉ´ÉvÉÉxÉ*

6.6.4 ¦ÉÚÊ¨É +ÊvÉOÉ½þhÉ ¨ÉÉ¨É±Éä

¦ÉÚÊ¨É +ÊvÉÊOÉ½þhÉ ºÉÆ¤ÉÆvÉÒ ºÉ¦ÉÒ ¨ÉÉ¨É±ÉÉå Eäò EòÉªÉÇ ={É |É¦ÉÉMÉ uùÉ®úÉ ÊEòB MÉB 

½èþ* +´ÉÊvÉ Eäò nùÉè®úÉxÉ ¨ÉÉxÉxÉÒªÉ xªÉÉÊªÉEò nÆùb÷ÉÊvÉEòÉ®úÒ Eäò ºÉ¨ÉIÉ 21ºÉ¨ÉÒIÉÉ 

ªÉÉÊSÉEòÉ nùVÉÇ EòÒ MÉ<Ç 

6.6.5  Eåò.±ÉÉä.ÊxÉ.Ê´É Eäò ºÉÉlÉ ºÉÆ{ÉEÇò EòÉªÉÇ

""{ÉÖ±±Éä{Éb÷Ò,EòÉäSÉÒ ¨Éå ÊxÉ¡èò]õ Eäò +É´ÉÉºÉ Eåòpù EòÉ +xÉÖ®úIÉhÉ''

""{ÉÖ±±Éä{Éb÷Ò,EòÉäSÉÒ ¨Éå ÊxÉ¡èò]õ Eäò +É´ÉÉºÉ Eåòpù ¨ÉÉå ºÉb÷EòÉå EòÉ ]õÉË®úMÉ*''

""ÊxÉ¡èò]õ Eäò Ê½þ¨ÉxÉ ºÉÆªÉÆjÉ EòÉä UôiÉ EòÉ |ÉÉ´ÉvÉÉxÉ''

""ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå 10000 Ê±É]õ®ú IÉ¨ÉÆiÉÉ ´ÉÉ±ÉÉ ¤ÉÉªÉÉä MÉèºÉ ºÉÆªÉÆjÉ EòÉ 

|ÉÉ´ÉvÉÉxÉ*'' 

6.6.6 |ÉÉ{iÉ ®úÉVÉº´É

={É |É¦ÉÉMÉ ®úÉVÉº´É |ÉÉ{iÉ Eò®úxÉä  ´ÉÉ±ÉÉ +xÉÖ¦ÉÉMÉ xÉ½þÓ ½èþ Ê¡ò®ú ¦ÉÒ <ºÉ 

+xÉÖ¦ÉÉMÉ xÉä ®úÉVÉº´É Eäò °ü{É ¨Éå °ü&... |ÉÉ{iÉ ÊEòªÉÉ +Éè®ú ÊEò®úÉªÉÉå Eäò °ü{É ¨Éå 

Ê®ú{ÉÉä]õÉÇvÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ ®úÉVÉº´É Eäò °ü{É ¨Éå ¦ÉÖMÉiÉÉxÉ ÊEòªÉÉ*

6.7  ¨ÉÉ.ºÉÆ.Ê´É Ë´ÉMÉ

Ë´ÉMÉ uùÉ®úÉ +ÆiÉºxÉÉÇiÉEòÉå,ºxÉÉiÉEòÉäkÉ®úÉå,+xÉÖºÉÆvÉÉxÉ UôÉjÉÉå, <ÆVÉÒÊxÉªÉ®úÒ ºxÉÉiÉEòÉå 

EòÉä  ¡òºÉ±ÉÉäkÉ®ú iÉlÉÉ MÉÖhÉiÉÉ ËxÉªÉjÉhÉ ¨Éå +ÉÄxÉ VÉÉÄ¤É |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ VÉÉ ®ú½þÉ ½èþ* 

=ºÉEäò +±ÉÉ´ÉÉ OÉ½þhÉÒªÉ iÉlÉÉ OÉÉ¨ÉÒhÉ ¨ÉÉ½þÉè±É Eäò Ê±ÉB +xÉÖªÉÉäVªÉ |ÉÉètÉäÊMÉEòÒ Eäò 

ºÉ½þÉ®úÉ ±ÉäEò®ú Ê´ÉÊ¦ÉzÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnùÉå EòÉ |ÉºÉÆºEò®úhÉ iÉlÉÉ º´ÉSUô ´ªÉ´É½þÉ®ú 

{É®ú ̈ ÉUÖô+É ÎºjÉªÉÉå EòÉä ¦ÉÒ |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ VÉÉiÉÉ ½èþ* ºÉÉlÉ ½þÒ {ÉÖºiÉEòÉ±ÉªÉ ºÉÖÊ´ÉvÉÉ 

iÉlÉÉ où¶ªÉ ={ÉEò®úhÉÉå EòÉ <ºiÉä¨ÉÉ±É ¦ÉÒ |ÉÊ¶ÉIÉhÉ Eäò nùÉè®úÉxÉ ÊEòªÉÉ VÉÉiÉÉ ½èþ * 

6.7.1. 2012-2013 Eäò nùÉè®úÉxÉ Eäò ¨É½þi´É{ÉÚhÉÇ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É 

6.7.1.1 ºÉÉ¨ÉÉÊVÉEò ºÉä´ÉÉ ºÉÆPÉ,EòÉä±±É¨É ¨Éå º´ÉÉ¸ÉªÉ nù±ÉÉå EòÒ ¨ÉUÖô+É xÉÉ®úÒªÉÉå 
Eäò Ê±ÉB |ÉÊ¶ÉIÉhÉ

OÉÉ¨ÉÒhÉ IÉäjÉÉå ¨Éå º´ÉÉ¸ÉªÉ nù±ÉÉå Eäò EÖò¶É±ÉiÉÉ =zÉªÉxÉ Eäò Ê±ÉB ºÉä´ÉÉBÆ |ÉnùÉxÉ 

Eò®úxÉä Eäò ¦ÉÉMÉ ¨Éå ÊxÉ¡èò]õ xÉä ºÉÉ¨ÉÉÊVÉEò ºÉä´ÉÉ ºÉÆPÉ,EòÉä±±É¨É uùÉ®úÉ Ê´ÉÊ¦ÉzÉ 

º´ÉÉ¸ÉªÉ nù±ÉÉå Eäò 22 ¨ÉUÖô+É xÉÉÊ®úªÉÉå EòÉä ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå EòÒ iÉèªÉÉ®úÒ 

{É®ú +ÉªÉÉäÊVÉiÉ EòÉªÉÇGò¨É ¨Éå ÊxÉ¡èò]õ xÉä 28.2.2013 ºÉä 1.3.2013 iÉEò 

iÉÒxÉ ÊnùxÉÉå  EòÉ ¡òÒ±b÷ ºiÉ®ú |ÉÊ¶ÉIÉhÉ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ*b÷É.B¨É.Eäò.´ÉähÉÖ, 

|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù Eäò xÉäiÉÞi´É ´ÉÉ±ÉÒ Ê´É¡èò]õ EòÒ |ÉÊ¶ÉIÉhÉ ]õÒ¨É 

EòÉä ¡òÒ±b÷ ºiÉ®ú |ÉÊ¶ÉIÉhÉ näùxÉä Eäò Ê±ÉB |ÉÊiÉÊxÉªÉÖHò ÊEòªÉÉ MÉªÉÉ* 

|ÉÊ¶ÉIÉhÉ Eäò nùÉè®úÉxÉ Ê´ÉÊ¦ÉzÉ |ÉÉEòÉ®ú Eäò {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú B´ÉÆ JÉÉxÉ  Eäò 

Ê±ÉB iÉèªÉÉ®ú =i{ÉzÉÉå EòÉ Ê´ÉEòÉºÉ ÊEòªÉÉ MÉªÉÉ ÊVÉºÉ ¨Éå ¶ÉÉÊ¨É±É lÉä-Ê¡ò¶É Ê{ÉEò±É, 

Eò]õ±É]õ, ºÉÚ{É, bÅ÷ºb÷ Ê¡ò¶É, SÉ]õxÉÒ {É=b÷®ú, bÅ÷ºb÷ B´ÉÆ º{ÉÉ<ºb÷ Ê¡ò¶É,¤Éè]äõbÇ÷ 

B´ÉÆ ¥Éèbä÷b÷ Ê¡ò¶É +Éè{É Ê¡ò¶É Ë¡òMÉ®ú*

|ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É Eäò nùÉè®úÉxÉ =i{ÉÉnù |ÉÊGòªÉÉ ¨Éå ´ÉèªÉÊHòEò 

º´ÉUÂôSÉiÉÉ,+Ê¦É±ÉäJÉ-{ÉÉ±ÉxÉ +ÉÊnù ̈ Éå ¦ÉÒ EòIÉÉBÄ SÉ±ÉÉ<Ç MÉ<Ç* |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É 

EòÉ ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®úÉä½þ 2.3.2013 EòÉä ºÉÆ{ÉzÉ ½Öþ+É*
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6.7.1.2. ¨ÉÉÎiºªÉEòÒ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ +Éè®ú BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ 
{ÉÊ®úEò±{ÉxÉÉ+Éå {É®ú |ÉÊ¶ÉIÉhÉ

ÊxÉ¡èò]õ,EòÉäSÉÒ ¨Éå ¨ÉÉÎiºªÉEòÒ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ +Éè®ú BSÉ.B.ºÉÒ.ºÉÒ.

{ÉÒ {ÉÊ®úEò±{ÉxÉÉ+Éå {É®ú BEò <xÉ-{±ÉÉÆ]õ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉ +ÉªÉÉäVÉxÉ ÊEòªÉÉ 

MÉªÉÉ* ¨ÉÉÎiºªÉEòÒ EòÉì±ÉäVÉ,¨ÉÖºÉÉ¡ò®ú{ÉÚ®ú,Ê¤É½þÉ®ú ºÉä ¤ÉÒ.B¡ò.BºÉ.ºÉÒ Ê´ÉtÉÌlÉªÉÉå xÉä 

=ºÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

EòÉªÉÇGò¨É ¨Éå ¨ÉUôÊ±ÉªÉÉå Eäò º´ÉSUô ½éþb÷Ë±ÉMÉ,Êb÷¤¤ÉÉ¤ÉÆnùÒ,|É¶ÉÒiÉxÉ,MÉÖhÉiÉÉ 

ÊxÉªÉÆjÉhÉ,=i{ÉzÉ Ê´ÉEòÉºÉ VÉèºÉä {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ Eäò Ê´ÉÊ¦ÉzÉ {É½þ±ÉÖ+Éå {É®ú 

|ÉÊ¶ÉIÉhÉ ÊnùªÉÉ MÉªÉÉ* |ÉÊ¶ÉIÉhÉ Eäò nùÉè®úÉxÉ, |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå EòÉä bÅ÷ºb÷ Ê¡ò¶É,Ê¡ò¶É 

Ê¡ò±É]õ,Ê¡ò¶É Eò]õ±É]õ,Ê¡ò¶É Ë¡òMÉ®ú,Ê¡ò¶É Ê{ÉEò±É,Ê¡ò¶É ¤ÉÉì±É VÉèºÉä Ê´ÉÊ¦ÉzÉ ¨ÉÚ±ªÉ 

´ÉÌvÉiÉ =i{ÉzÉ Ê´ÉEòÊºÉiÉ Eò®úxÉä EòÉ +´ÉºÉ®ú Ê¨É±ÉÉ* ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç, ÊºÉ}]õ, 

ÊºÉ}xÉä]õ,B¨É.{ÉÒ.<Ç.b÷Ò.B,¦ÉÉ.¨ÉÉ.ºÉ VÉèºÉä EåòpùÒªÉ ºÉ®úEòÉ®ú Eäò Ê´ÉJªÉÉiÉ ºÉÆºlÉÉ{ÉxÉÉå 

iÉlÉÉ BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ |É¨ÉÉÊhÉiÉ ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉÉå +Éè®ú +´ÉiÉ®úhÉ EåòpùÉå EòÉ 

ºÉÆnù¶ÉÇxÉ ¦ÉÒ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ¨Éå ¶ÉÉÊ¨É±É ½èþ ÊVÉºÉ ºÉä |ÉÊ¶ÉIÉhÉ Eäò nùÉè®úÉxÉ 

ºÉÆ¤ÉÆÊvÉiÉ Ê´É¹ÉªÉÉå ¨Éå ºÉèrùÉÆÊiÉEò ´É |ÉÉªÉÉäÊMÉEò YÉÉxÉ |ÉÉ{iÉ Eò®úxÉä Eäò ºÉÉlÉ ºÉÉlÉ 

¨ÉiºªÉxÉ =tÉäMÉ Eäò ¤ÉÉ®äú ¨Éå Ê´ÉºiÉÞiÉ VÉÉ®úEòÉ®úÒ ¦ÉÒ Ê¨É±ÉÒ* 

BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ {ÉÊ®úEò±{ÉxÉÉ+Éå {É®ú 6 Ênù´ÉºÉÒªÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉ 

+ÉªÉÉäVÉxÉ =ºÉ IÉäjÉ Eäò Ê´ÉJªÉÉiÉ ´ÉÊ®ú¹`ö ºÉÆEòÉªÉ ºÉnùºªÉÉå uùÉ®úÉ  ÊEòªÉÉ MÉªÉÉ ÊVÉºÉ 

¨Éå JÉÉt |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉÉå ¨Éå +SUôÒ ÊxÉ¨ÉÉÇhÉ |ÉÊGòªÉÉ+Éå (VÉÒ.B¨É.{ÉÒ) +Éè®ú 

BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ Eäò ÊGòªÉÉx´ÉªÉxÉ {É®ú |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ MÉªÉÉ* BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ 

|ÉÊ¶ÉIÉhÉ Eäò nùÉè®úÉxÉ SÉä¯ûEòÉ]Âõ]Öõ <Æb÷º]ÅõÒVÉ |ÉÉ.Ê±ÉÊ¨É.,+°ü®ú Eäò ºÉÆnù¶ÉÇxÉ Eäò Ê±ÉB 

¦ÉÒ ´ªÉ´ÉºlÉÉ EòÒ MÉ<Ç*

ÊxÉ¡èò]õ Eäò +ÊvÉEòÉÊ®úªÉÉå xÉä {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ +Éè®ú MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ 

Eäò Ê´ÉÊ¦ÉzÉ {É½þ±ÉÖ+Éå {É®ú ´ªÉÉJªÉÉ |ÉnùÉxÉ EòÒ ÊVÉºÉ ¨Éå ËºÉrùÉÆiÉ +Éè®ú |ÉÉªÉÉäÊMÉEò 

ºÉjÉ ¦ÉÒ ¶ÉÉÊ¨É±É lÉä* 3 ¨É½þÒxÉÉå ´ÉÉ±ÉÉ ªÉ½þ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ºÉ¦ÉÒ ºÉÆEòÉªÉÉå Eäò 

ºÉÆªÉÖHò |ÉªÉÉºÉÉå ºÉä ÊxÉ¡èò]õ Eäò ºÉ¡ò±ÉiÉÉ{ÉÚ´ÉÇEò |ÉÊ¶ÉIÉhÉÉå ¨Éå BEò ½þÉä MÉªÉÉ*

6.7.1.3 EòÉì±ÉäVÉÉå Eäò Ê´ÉtÉÌlÉªÉÉå Eäò Ê±ÉB EòÉªÉÇEòÉ±ÉÒxÉ |ÉÊ¶ÉIÉhÉ

ºÉÆºlÉÉxÉ uùÉ®úÉ ÊnùB VÉÉxÉä ´ÉÉ±Éä EòÉªÉÇEòÉ±ÉÒxÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉä Ê´ÉÊ¦ÉzÉ 

ºEÚò±ÉÉå, EòÉì±ÉäVÉÉå +Éè®ú Ê´É·ÉÊ´ÉtÉ±ÉªÉÉå ºÉä ´ªÉÉ{ÉEò º´ÉÒEò®ú +Éè®ú |É¶ÉÆºÉÉ |ÉÉ{iÉ 

EòÒ ½èþ* Ê®ú{ÉÉä]Çõ Eäò +ÉvÉÒxÉ EòÒ +´ÉÊvÉ Eäò nùÉè®úÉxÉ,18 ¤ÉèSÉÉå ¨Éå 333 Ê´ÉtÉÌlÉªÉÉå 

EòÉä Ê´ÉÊ¦ÉzÉ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ +Éè®ú MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ {É®ú |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ 

MÉªÉÉ* =ºÉ ¨Éå 234 xÉÉÊ®úªÉÉÆ +Éè®ú 227 {ÉÖ¯û¹É lÉä* ÊxÉ¨xÉ ®úÉVªÉÉå Eäò Ê´ÉÊ¦ÉzÉ 

Ê´É¹ÉªÉ {ÉføxÉä ´ÉÉ±Éä Ê´ÉtÉlÉÔ <ºÉ |ÉÊ¶ÉIÉhÉ ºÉä ±ÉÉ¦ÉÉÎx´ÉiÉ ½ÖþB* ÊxÉ¨xÉ ®úÉVªÉÉå ºÉä 

+ÉB Ê´ÉtÉÌlÉªÉÉå xÉä  <ºÉ EòÉªÉÉÇGò¨É EòÉ ±ÉÉ¦É =`öÉªÉÉ* iÉÉÊ¨É±É xÉÉbÖ÷, Ê¤É½þÉ®ú, 

=kÉ®úJÉÆb÷, ÊjÉ{ÉÖ®úÉ, =b÷Ò¹ÉÉ, +ÆwÉ |ÉnùÉ¶É, Eäò®ú±É

6.7.1.4 |ÉÊ¶ÉIÉÖiÉÉ |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå EòÉ |ÉÊºÉIÉhÉ ºÉ¨ÉÉ{ÉxÉ

|ÉÊ¶ÉIÉÖiÉÉ |ÉÊ¶ÉIÉhÉ ¤ÉÉäbÇ÷, SÉäzÉ<Ç +Éè®ú ´ªÉÉ´ÉºÉÉÊªÉEò =SSÉ ¨ÉÉvªÉÊ¨ÉEò Ê¶ÉIÉÉ 

ÊxÉnäù¶ÉÉ±ÉªÉ,Eò®ú±É ºÉ®úEòÉ®ú uùÉ®úÉ ºÉÆªÉÖHò °ü{É ºÉä |ÉÉªÉÉäÊVÉiÉ ¸ÉÒ.b÷Ò.®úiÉÒ¶É EÖò¨ÉÉ®ú 

+Éè®ú ̧ ÉÒ ®úÉEäò¶É, ºÉ®úEòÉ®ú ¤ÉÉì<ºÉ ́ ªÉÉ´ÉºÉÉÊªÉEò =SSÉ ̈ ÉÉvªÉÊ¨ÉEò ºEÚò±É, iÉä´É±±ÉÒ, 

EòÉä±±É¨É xÉä ¨ÉÉÎiºªÉEòÒ {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ ¨Éå BEò ºÉÉ±É EòÉ |ÉÊ¶ÉIÉÖiÉÉ 

|ÉÊ¶ÉIÉhÉ ºÉ¡ò±ÉiÉÉ{ÉÚ´ÉÇEò {ÉÚ®úÉ ÊEòªÉÉ* |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå EòÉä Ê½þ¨ÉÒEò®úhÉ,Êb÷¤¤ÉÉ¤ÉÆnùÒ, 
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vÉÚ¨ÉxÉ, ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnùÉå Eäò Ê´ÉEòÉºÉ VÉèºÉä {ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉätÉäÊMÉEòÒ Eäò 

Ê´ÉÊ¦ÉzÉ {É½þºÉÖ+Éå {É®ú MÉ½þxÉ |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ MÉªÉÉ* 

6.7.1.5 ´ÉÒ.BSÉ.BºÉ.<Ç Ê´ÉtÉÌlÉªÉÉå Eäò Ê±ÉB EòÉªÉÇEòÉ±ÉÒxÉ |ÉÊ¶ÉIÉhÉ

{ÉÉäº]õ ½þÉ´ÉÇº]õ |ÉÉètÉäÊMÉEòÒ Eäò =zÉiÉ iÉ®úÒEòÉå ºÉä =x½åþ +´ÉMÉiÉä Eò®úÉxÉä Eäò Ê±ÉB 

+Éè®ú =xÉEäò {ÉÉ`ö¬Gò¨É Eäò ¦ÉÉMÉ ¨Éå B®úhÉÉEÖò±É¨É ÊVÉ±Éä Eäò +lÉÉÇiÉÂ ºÉ®úEòÉ®úÒ ´ÉÒ.

BSÉ.BºÉ.BºÉ.<Ç,\ÉÉ®úCEò±É,EòÉ<iÉÉ®ú¨É,Eòb÷¨ÉCEÖòb÷Ò,{Éä¯Æû{É±É¨É Eäò  ´ªÉÉ´ÉºÉÉÊªÉEò 

=SSÉ ¨ÉÉvªÉÊ¨ÉEò ºEÚò±ÉÉå Eäò Ê´ÉtÉÌlÉªÉÉå Eäò Ê±ÉB EòÉªÉÇEòÉ±ÉÒxÉ |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ 

MÉªÉÉ* <ºÉ +Ê¦ÉÊ´ÉxªÉÉºÉ {ÉÉ`ö¬Gò¨É ¨Éå 149 Ê´ÉtÉÌlÉªÉÉå EòÉä ºÉÆ¤ÉÆÊvÉiÉ Ê´É¹ÉªÉ ¨Éå 

YÉÉxÉ B´ÉÆ +xÉÖ¦É´É |ÉÉ{iÉ ½Öþ+É*

6.7.1.6 BºÉ.B.B¡ò uùÉ®úÉ |ÉÉªÉÉäÊVÉiÉ ¶ÉÊHòEÖò±ÉÆMÉ®úÉ,EòÉä±±É¨É ÊVÉ±Éä Eäò º´ÉÉ¸ÉªÉ 
nù±ÉÉå EòÒ ¨ÉUÖô+É ÎºjÉªÉÉå EòÉ |ÉÊ¶ÉIÉhÉ

ÊxÉ¡èò]õ xÉä ¨ÉÉÎiºªÉEòÒ IÉäjÉ ¨Éå +{ÉxÉÒ +SÉÚEò |ÉÊiÉ¤ÉrùiÉÉ ºÉä ¨ÉiºªÉxÉ ºÉ¨ÉÖnùÉªÉ 

EòÒ =zÉÊiÉ {É®ú EåòÊpùiÉ Eò®úiÉä ½ÖþB +{ÉxÉä |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨ÉÉå EòÒ ºÉÆ®úSÉxÉÉ EòÒ ½èþ 

iÉÉÊEò =ºÉä Ê´ÉkÉÒªÉ °ü{É ºÉä º´ÉÉ¸ÉªÉ +Éè®ú ºÉÉ¨ÉÉÊVÉiÉ °ü{É ºÉä ºÉÖ®úÊIÉiÉ ®úJÉ ºÉEåò*

ºÉÆºlÉÉxÉ Eäò |ÉÊ¶ÉIÉhÉ +xÉÖ¦ÉÉMÉ xÉä º´ÉÉ¸ÉªÉ nù±ÉÉå (¨ÉUÖô+É ºjÉÉªÉÉå) Eäò Ê±ÉB 

¶ÉÊHòEÖò±ÉÆMÉ®úÉ,EòÉä±±É¨É ̈ Éå ̈ ÉiºªÉ¡äòb÷ |ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ ̈ Éå 10-14,ÊnùºÉÆ¤É®ú,2012  

Eäò nùÉè®úÉxÉ Eò¨É EòÒ¨ÉiÉ ´ÉÉ±ÉÒ ¨ÉUôÊ±ÉªÉÉå ºÉä ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå Eäò =i{ÉÉnù {É®ú 

SÉÉ®ú Ênù´ÉºÉÒªÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉ +ÉªÉÉäVÉxÉ ÊEòªÉÉ* <ºÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É 

EòÉ =qäù¶ªÉ EòÉä±±É¨É ÊVÉ±Éä Eäò Ê´ÉÊ¦ÉzÉ iÉ]õÒªÉ IÉäjÉÉå Eäò ¨ÉUÖô+É ±ÉÉäMÉÉå EòÉä 

+ÉVÉÒÊ´ÉEòÉ ºÉÖ®úIÉÉ |ÉnùÉxÉ Eò®úxÉÉ lÉÉ ºÉÉlÉ ½þÒ =ºÉxÉä xÉÉäb÷±É +ÊvÉEòÉ®úÒ,EòÉä±±É¨É 

Eäò +ÉÆEòxÉ Eäò +xÉÖºÉÉ®ú BäºÉä |ÉÊ¶ÉIÉhÉÉå Eäò +ÉVÉ EòÒ +É´É¶ªÉEòiÉÉ+Éå EòÉä {ÉÚ®úÒ 

¦ÉÒ ÊEòªÉÉ* 

EòÉªÉÇGò¨É Eäò nùÉè®úÉxÉ,¨ÉUô±ÉÒ iÉlÉÉ ¶ÉÉä±É Ê¡ò¶É Eäò º´ÉSUô ½éþb÷Ë±ÉMÉ iÉlÉÉ 

ºÉ¨ÉÖpùÒ JÉÉtÉå Eäò ¨ÉÚ±ªÉ ´ÉvÉÇxÉ ¨Éå  ºÉÖlÉÉ®ú Eäò Ê±ÉB |ÉÉètÉäÊMÉEòÒ EòÒ +½þÊ¨ÉªÉiÉ 

Eäò ¤ÉÉ®äú ¨Éå SÉSÉÉÇ ½Öþ<Ç* |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå uùÉ®úÉ Ê´ÉEòÊºÉiÉ =i{ÉzÉÉå ¨Éå ¶ÉÉÊ¨É±É ½èþ- 

bÅ÷ºb÷ Ê¡ò¶É,bÅ÷ºb÷ B´ÉÆ º{ÉÉ<ºb÷ Ê¡ò¶É,¶ÉÖÎ¹EòiÉ ZÉÓMÉÉ,ZÉÓMÉÉ SÉ]õxÉÒ (xÉÉÊ®úªÉ±É 

ºÉÊ½þiÉ +Éè®ú Ê¤ÉxÉÉ xÉÉÊ®úªÉ±É),Ê¡ò¶É Ê¡ò±É]õ,Ê¡ò¶É º]õÒCºÉ,Ê¡ò¶É Eò]õ±É]õ,¤Éè]äõbÇ÷ 

iÉlÉÉ ¥Éäbä÷b÷ Ê¡ò¶É Ë¡òMÉ®ú,¤Éè]äõbÇ÷ iÉlÉÉ ¥Éäbä÷b÷ |ÉÉìxÉ Îº]õEò,Ê¡ò¶É Ê{ÉEò±É,ZÉÓMÉÉ 

+SÉÉ®ú,¨ÉUô±ÉÒ iÉlÉÉ iÉ®úEòÉ®úÒ +SÉÉ®ú,Ê¡ò¶É ºÉÚ{É +ÉÊnù* =x½åþ |ÉºÉÆºEò®úhÉ,{ÉèEäòËVÉMÉ 

+Éè®ú =i{ÉzÉÉå EòÒ º´ÉSUô |ÉºiÉÖÊiÉ Eäò ¤ÉÉ®äú ¨Éå ½þÒ |ÉÊ¶ÉIÉhÉ |ÉÉ{iÉ ½Öþ+É*

=ºÉ ¨Éå 23 |ÉÊ¶ÉIÉhÉÉlÉÔ lÉä ÊVÉx½åþ Ê¡ò¶É bÅ÷ËºÉMÉ +Éè®ú {ÉèEäòËVÉMÉ {É®ú |ÉÊ¶ÉIÉhÉ 

ÊnùªÉÉ MÉªÉÉ* |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå EòÉ ¶ÉèIÉÊhÉEò ºiÉ®ú +xÉ{Éfø ºÉä Ê´ÉÊ¦ÉzÉ Ê´É¹ÉªÉÉå ¨Éå 

ºxÉÉiÉEò iÉEò ½èþ* ¨ÉUô±ÉÒ Eäò |ÉºÉÆºEò®úhÉ Eäò nùÉè®úÉxÉ ¨ÉiºªÉ +{ÉÊ¶É¹]õÉå EòÉä JÉÉnù 

ªÉÉ EÖòCEÖò]õ SÉÉ®äú Eäò °ü{É ̈ Éå {ÉÊ®ú´ÉÌiÉiÉ Eò®úEäò xªÉÚxÉiÉ¨É xÉÖCºÉÉxÉ +Éè®ú +ÊvÉEòiÉ¨É 

±ÉÉ¦É  {É®ú EåòÊpùiÉ Eò®úxÉä EòÉ |ÉÊ¶ÉIÉhÉ ÊnùªÉÉ MÉªÉÉ +Éè®ú ¨ÉUôÊ±ÉªÉÉå Eäò +´ÉiÉ®úhÉ 

EåòpùÉå ºÉä JÉÖnù®úÉ ¤ÉÉVÉÉ®úÉå iÉEò Eäò {ÉÊ®ú´É½þxÉ Eäò nùÉè®úÉxÉ =ºÉEòÒ MÉÖhÉiÉÉ EòÉä ¤ÉxÉÉB 

®úJÉxÉä EòÉ |ÉÊ¶ÉIÉhÉ ¦ÉÒ ÊnùªÉÉ MÉªÉÉ*

6.8 ºÉÒvÉÉ ¨ÉiºªÉ +´ÉiÉ®úhÉ ºÉÖÊ´ÉvÉÉ

ÊxÉ¡èò]õ Eäò {ÉÉºÉ 44 B¨É SÉÉèb÷É<Ç ´ÉÉ±ÉÒ ¤ÉèÍlÉMÉ ºÉÖÊ´ÉvÉÉ Eäò ºÉÉlÉ 110 B¨É 

VÉ±ÉÉäx¨ÉÖJÉ ½èþ * Eò®úÒ¤É 25 xÉÉ´ÉÉå EòÉ ̈ ÉÚË®úMÉÉ ºÉÆ¦É´É ½þÉäiÉÉ ½èþ* {ÉÉäiÉPÉÉ]õ ̈ Éå BEò ½þÒ 

ºÉ¨ÉªÉ 4 xÉÉ´ÉÉå ºÉä ¨ÉUô±ÉÒ EòÉ +´ÉiÉ®úhÉ ºÉÆ¦É´É ½þÉäiÉÉ ½èþ* ÊxÉ¡èò]õ VÉä]õÒ ¨Éå ºÉÒvÉÉ 

+´ÉiÉ®úhÉ ºÉÆ¦É´É ½þÉäxÉä ºÉä ¨ÉUÖô+É ºÉ½þEòÉ®úÒ ºÉÆPÉ,¨ÉiºªÉ¡äòb÷,±ÉIÉuùÒ{É ¨ÉÉiºªÉEòÒ 

Ê´É¦ÉÉMÉ iÉlÉÉ ºÉ½þ ºÉÆMÉ`öxÉÉå ºÉä EòSSÉä ¨ÉÉ±É EòÒ {ÉÚÌiÉ +ÉºÉÉxÉ,ºÉÖÊ´ÉvÉÉVÉxÉEò +Éè®ú 

ºÉºiÉÉ ½þÉä VÉÉiÉÒ ½èþ* +´ÉiÉÊ®úiÉ ¨ÉUôÊ±ÉªÉÉå EòÒ UÆô]õÉ<Ç,ºÉ¡òÉ<Ç,Ê½þ¨ÉÒEò®úhÉ  Eò®úEäò 

+ÉMÉä Eäò ÊGòªÉÉEò±ÉÉ{ÉÉå Eäò Ê±ÉB VÉä]õÒ Eäò ÊxÉEò]õ ´ÉÉ±Éä Ê¡ò¶É Ê®úºÉä{¶ÉxÉ ½þÉÄ±É ¨Éå 

±ÉÉªÉÉ VÉÉ ºÉEòiÉÉ ½èþ*

6.9 MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ Ë´ÉMÉ

xÉ´ÉÒEÞòiÉ Ê½þ¨ÉÒEò®úhÉ ºÉÆªÉÆjÉ ¨Éå BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ +ÉvÉÉÊ®úiÉ JÉÉt |É¤ÉÆvÉxÉ 

´ªÉ´ÉºlÉÉ ºÉÖÊxÉÎ¶SÉiÉ Eò®úxÉÉ MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ +xÉÖ¦ÉÉMÉ EòÉ =qäù¶ªÉ ½èþ* EòSSÉä 

¨ÉÉ±É,ºÉÆvÉ]õEòÉå iÉlÉÉ {ÉéËEòMÉ ºÉ¨ÉÉÊOÉªÉÉå  EòÉ ÊxÉ®úÒIÉhÉ Eò®úxÉÉ =ºÉEòÉ EòÉªÉÇ ½èþ 

iÉÉÊEò ÊxÉvÉÉÇÊ®úiÉ Ê´ÉÊ¶É¹]õiÉÉBÄ ºÉÖÊxÉÎ¶SÉiÉ EòÒ VÉÉ ºÉEåò* +xÉÖ¦ÉÉMÉ |ÉÊGòªÉÉ+Éå Eäò 

ºÉ¨ÉªÉ ¦ÉÒ ÊxÉ®úÒIÉhÉ ¨Éå VÉÖb÷É ®ú½þiÉÉ ½èþ iÉÉÊEò ªÉ½þ ¦ÉÒ ºÉÖÊxÉÎ¶SÉiÉ ÊEòªÉÉ VÉÉ ºÉEåò  

ÊEò =i{ÉÉnù ºÉÆnÚù¹ÉhÉ ºÉä ¨ÉÖHò ½èþ ÊVÉºÉºÉä ={É¦ÉÉäHòÉ+Éå EòÒ JÉÉt ºÉÖ®úIÉÉ ºÉÆ¦É´É 

½þÉä ºÉEòiÉÒ ½èþ* +xÉÖ¦ÉÉMÉ MÉÖhÉiÉÉ +É·ÉÉºÉxÉ Ê´É¦ÉÉMÉ EòÒ |ÉÊ¶ÉIÉhÉ VÉ°ü®úiÉÉå EòÒ 

{É½þSÉÉxÉ Eò®úiÉÉ ½èþ +Éè®ú ´ªÉÊHòMÉiÉ º´ÉUÂôSÉiÉÉ, ¤Éä½þkÉ®ú ÊxÉ¨ÉÉÇhÉ |ÉÊGòªÉÉ+Éå iÉlÉÉ 

¨ÉÉxÉEò |ÉSÉÉ±ÉxÉÉi¨ÉEò |ÉÊGòªÉÉ+Éå VÉèºÉä {É½þ±ÉÖ+Éå {É®ú ºÉÆªÉÆjÉ EòÉÌ¨ÉEòÉå Eäò |ÉÊ¶ÉIÉhÉ 
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ÊGòªÉÉEò±ÉÉ{ÉÉå ¨Éå ºÉ½þªÉÉäMÉ näùxÉä EòÉ EòÉªÉÇ ¦ÉÒ Eò®úiÉÉ ½èþ*

MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ |ÉªÉÉäMÉ¶ÉÉ±ÉÉ ¨ÉiºªÉ =i{ÉÉnùÉå Eäò ºÉÚI¨ÉVÉèÊ´ÉEò iÉlÉÉ ºÉÚI¨É 

®úºÉÉªÉÊxÉEò Ê´É¶±Éä¹ÉhÉ Eäò Ê±ÉB +ÉvÉÖÊxÉEò  ={ÉºEò®úÉå ºÉä ºÉÖºÉÎVVÉiÉ ½èþ* näù¶É Eäò 

Ê´ÉÊ¦ÉzÉ ºÉÆºlÉÉxÉÉå ºÉä +ÉxÉä ´ÉÉ±Éä Ê´ÉtÉÌlÉªÉÉå EòÉä +ÉxÉ nù VÉÉì¤É |ÉÊ¶ÉIÉhÉ Eäò Ê±ÉB 

¦ÉÒ =ºÉEòÉ <ºiÉä¨ÉÉ±É ÊEòªÉÉ VÉÉiÉÉ ½èþ* 

6.9.1 xÉB Ê½þº]õÉ¨ÉäxÉ ]äõÏº]õMÉ B±ÉÒºÉÉ ÊEò]õ EòÒ ºlÉÉ{ÉxÉÉ

¨ÉiºªÉ =i{ÉzÉÉå Eäò Ê´É{ÉhÉxÉ  Eäò ¨ÉÉt¨É ºÉä ={É¦ÉÉäHòÉ+Éå EòÉä ÊnùB VÉÉxÉä ´ÉÉ±Éä 

]õ¬ÚhÉÉ,¨ÉÉEò®úÒ±É VÉèºÉä ºEòÉì¨¥ÉÉì<b÷ ¨ÉUôÊ±ÉªÉÉå ¨Éå Ê½þº]õÉ¨ÉäxÉ ºiÉ®ú Eäò Ê´É¶±Éä¹ÉhÉ 

Eäò Ê±ÉB 4.6 ±ÉÉJÉÉå EòÒ EòÒ¨ÉiÉ ¨Éå MÉÖhÉiÉÉ +É·ÉÉºÉxÉ |ÉªÉÉäMÉ¶ÉÉ±ÉÉ ¨Éå ½þÉ<Ç-]äõEò 

Ê½þº]õÉ¨ÉäxÉ ]äõÏº]õMÉ B±ÉÒºÉÉ ÊEò]õ ºlÉÉÊ{ÉiÉ ÊEòªÉÉ MÉªÉÉ*

6.10 ÊxÉ¡èò], Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]õ

Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]õ EòÒ ºlÉÉ{ÉxÉÉ 1989 ¨Éå ÊEò®úÉB {É®ú Ê±ÉB MÉB BEò 

¦É´ÉxÉ ¨Éå Eò¨É Eò¨ÉÇSÉÉÊ®úªÉÉå Eäò ºÉÉlÉ ½Öþ<Ç*

1993 Eäò nùÉè®úÉxÉ +ÉvÉÉ®ú ºÉÆ®úSÉxÉÉ ºÉÖÊ´ÉvÉÉ Eäò ºÉÉlÉ BEò ºlÉÉªÉÒ ºÉÆªÉÆjÉ ºÉ½þ 

EòÉªÉÉÇ±ÉªÉ EòÉÄ{±ÉäCºÉ EòÉ ÊxÉ¨ÉÉÇhÉ +É®Æú¦É ½Öþ+É +Éè®ú 2001 Eäò nùÉè®úÉxÉ ºÉÆºlÉÉxÉ 

ºÉ¦ÉÒ °ü{É ¨Éå ºÉÖºÉÎVVÉiÉ ½þÉäEò®ú ¨ÉiºªÉxÉ ¤ÉÆnù®úMÉÉ½þ EòÉÄ{±ÉäCºÉ Eäò ÊxÉEò]õ ¤ÉÒSÉ ®úÉäb÷ 

¨Éå +{ÉäxÉ ÊGòªÉÉEò±ÉÉ{É EòÉ ¶ÉÖ+É®Æú¦É ÊEòªÉÉ*

ºÉÆºlÉÉxÉ EòÒ ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ EòÒ ºlÉÉ{ÉxÉÉ 1989 ¨Éå ÊEò®úÉB {É®ú Ê±ÉB BEò 

¦É´ÉxÉ ̈ Éå Ê¤ÉxÉÉ ̈ ÉÖJªÉ ºÉÆªÉÆjÉ ªÉÉ ̈ É¶ÉÒxÉ®úÒ Eäò Eò¨É Eò¨ÉÇSÉÉÊ®úªÉÉå ºÉÊ½þiÉ ½Öþ<Ç* 1993 

Eäò nùÉè®úÉxÉ ºÉÆªÉÆjÉ B´ÉÆ EòÉªÉÉÇ±ÉªÉ  EòÉÄ{±ÉäCºÉ +ÉvÉÉ®ú ºÉÆ®úSÉxÉÉ+Éå Eäò ºÉÉlÉ EòÉªÉÇ 

Eò®úxÉÉ ¶ÉÖ°ü ÊEòªÉÉ +Éè®ú 2001 Eäò nùÉè®úÉxÉ ¨ÉiºªÉxÉ ¤ÉÆnùMÉ½þÉ½þ |ÉÉÆMÉhÉ Eäò ÊxÉEò]

õ¤ÉÒSÉ ®úÉäb÷ ¨Éå +{ÉxÉä ½þÒ ¦É´ÉxÉ ¨Éå ÊxÉ¨xÉ ºÉÖÊ´ÉvÉÉ+Éå Eäò ºÉÉlÉ  EòÉªÉÇ Eò®úxÉä Eäò 

Ê±ÉB ºÉÖºÉÎVVÉiÉ ½Öþ<Ç*
1. EÖò±É ¦ÉÚÊ¨É - 1.035 BEòb÷
2. ºÉÆªÉÆjÉ iÉlÉÉ ºÉÆSÉªÉxÉ - 1468.78 ´É.¨ÉÒ
3. |É¶ÉÉºÉÊxÉEò ¤±ÉÉÄEò   -  922.46 ´É.¨ÉÒ
4. ºÉ´ÉÔºÉ ¤±ÉÉÄEò - 492.16 ´É.¨ÉÒ
5. ]õ¬ÚhÉÉ ºÉ¶É¨ÉÒ ºÉÆªÉÆjÉ -  8 ]õxÉ IÉ¨ÉiÉÉ

ºÉÆSÉªÉxÉ ºÉÖÊ´ÉvÉÉ
1. ¤±ÉÉº]õ/]õxÉ±É £òÒVÉ®ú - 2.5 ]õÒ  1
2. Ê½þ¨É¶ÉÒÊiÉiÉ ¦ÉÆb÷É®ú -  50 ]õÒ  2
3. ¶ÉÒiÉ EòIÉ -  25 ]õÒ 1
4. Ê½þ¨É ¦ÉÆb÷É®ú 1
5. }±ÉäEò Ê½þ¨É ºÉÆªÉÆjÉ - 5 ]õÒ/|É.PÉÆ 1
6. {±Éä]õ £òÒVÉ®ú - 250 ÊEò.OÉÉ/90Ê¨É  1
7. {±Éä]õ £òÒVÉ®ú - 500 ÊEò.OÉÉ/90Ê¨É    2

={ÉªÉÖÇHò +ÉvÉÉ®ú ºÉÆ®úSÉxÉÉ ºÉÖÊ´ÉvÉÉBÄ ½þÉäxÉä Eäò ¤ÉÉ´ÉVÉÚnù ¦ÉÒ {ÉªÉÉÇ{iÉ Eò¨ÉÇSÉÉÊ®úªÉÉå Eäò 

+¦ÉÉ´É Eäò EòÉ®úhÉ ªÉÚÊxÉ]õ +{ÉxÉä ÊGòªÉÉEò±ÉÉ{ÉÉå ¨Éå |ÉMÉÊiÉ {ÉÉxÉå ¨Éå xÉÉEòÉ¨ÉªÉÉ¤É ®ú½þÒ*

6.10.1 EòSSÉä ¨ÉÉ±É EòÒ JÉ®úÒnù

¦ÉÉ.¨ÉÉ.ºÉ iÉlÉÉ ÊºÉ¡òxÉä]õ Eäò VÉ±ÉªÉÉxÉÉå uùÉ®úÉ +´ÉiÉÊ®úiÉ {ÉEòb÷Éå Eäò +±ÉÉ´ÉÉ  

´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ¨Éå nèùÊxÉEò +ÉvÉÉ®ú {É®ú +xªÉ |ÉEòÉ®ú Eäò ¨ÉUôÊ±ÉªÉÉå EòÒ JÉ®úÒnù iÉlÉÉ 

{É¶SÉ {ÉènùÉ´ÉÉ®ú ºÉ¨ÉÖpùÒ JÉÉt |ÉÉètÉäÊMÉEòÒ ¨Éå ºxÉÉiÉEò {ÉÚ´ÉÇ iÉlÉÉ ºxÉÉiÉEòÉäkÉ®ú ºiÉ®ú 

Eäò |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå iÉlÉÉ ¨ÉUÖô+É ÎºjÉªÉÉå EòÉä +xÉÖ¦É´É ½þºiÉÉiÉÆ®úhÉ +Éè®ú Ê´É¶ÉÉJÉ{É 

]Âõ]õxÉ¨É Eäò +ÉºÉ{ÉÉºÉ Ê¤ÉGòÒ +ÉÄwÉ |Énäù¶É Eäò ¨ÉUÖô+É ºÉ½þEòÉ®úÒ ºÉÆPÉÉå Eäò ºÉÉlÉ 

ºÉ½þªÉÉäMÉ ÊEòªÉÉ*

6.10.2 |ÉºÉÆºEò®úhÉ

xÉÉ¨É¨ÉÉjÉ Eò¨ÉÇSÉÉÊ®úªÉÉå ºÉä ÊxÉ¡èò]õ EòÒ ´ÉèVÉÉMÉ ªÉÚÊxÉ]õ ÊºÉ¡Çò 3741 ÊEò.OÉÉ. 

EòSSÉä ¨ÉÉ±É EòÉ |ÉºÉÆºÉÆEò®úhÉ Eò®ú ºÉEòÒ +Éè®ú ¨ÉÖJªÉÉ±ÉªÉ Eäò |É¦ÉÉ´ÉÒ ºÉ¨ÉlÉÇxÉ ºÉä 

Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ºÉÉ±É Eäò nùÉè®úÉxÉ 2457.945 ÊEò.OÉÉ.=i{ÉzÉÉå EòÉ Ê´ÉEòÉºÉ 

½Öþ+É* 

6.10.3 Ê´É{ÉhÉxÉ

2012-2013 Eäò nùÉè®úÉxÉ ÊxÉ¡èò]õ,´ÉèVÉÉMÉ ªÉÚÊxÉ]õ xÉä EÖò±É 21889.3 =i{ÉzÉÉå 

EòÉ Ê´É{ÉhÉxÉ ÊEòªÉÉ +Éè®ú º]õÉ±ÉÉå,SÉ±É º]õÉì±ÉÉå,Eò¨ÉÇSÉÉ®úÒ Ê¤ÉGòÒ +Éè®ú ¤ÉÉ½þ®ú EòÒ 

Ê¤ÉGòÒ Eäò ¨ÉÉvªÉ¨É ºÉä  °ü&263446 EòÉ ®úÉVÉº´É |ÉÉ{iÉ ÊEòªÉÉ*

6.10.4 |ÉÉ{iÉ ®úÉVÉº´É

´ÉäVÉÉMÉ ªÉÚÊxÉ]õ xÉä ̈ ÉUô±ÉÒ EòÒ Ê¤ÉGòÒ,ÊEò®úÉªÉÉ +Éè®ú |ÉÊ¶ÉIÉhÉ ºÉä °ü&681986.7 

±ÉÉJÉ ®úÉVÉº´É |ÉÉ{iÉ ÊEòªÉÉ*

6.11 ®úÉ¹]ÅõÒªÉ EÞòÊ¹É xÉ´É|É´ÉiÉÇxÉ {ÉÊ®úªÉÉäVÉxÉÉBÄ (BxÉ.B.+É<Ç.{ÉÒ)PÉ]õEò.II

6.11.1.=i{ÉzÉ Ê´ÉEòÉºÉ

ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç |ÉÉètÉäÊMÉEòÒ ºÉä Ê´ÉEòÊºÉiÉ ÊMÉ±É VÉÉ±ÉÉå +Éè®ú {ÉªÉÉÇ´É®úhÉ 

Eäò +xÉÖEÚò±É ÎºC´Éb÷ ÊVÉMÉÉå ºÉä EåòpùÒªÉ +®ú¤É ºÉÉMÉ®ú EòÒ 3000-4000 ¨ÉÒ]õ®ú 
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MÉ½þ®úÉ<Ç ¨Éå ºÉÉMÉ®úÒªÉ ÎºC´Ébå÷ {ÉEòb÷Ò VÉÉiÉÒ ½èþ +Éè®ú ÊxÉ¡èò]õ uùÉ®úÉ Ê´ÉEòÊºÉiÉ 

|ÉÉètÉäÊMÉEòÒ ºÉä =ºÉEòÉ |ÉºÉÆºEò®úhÉ ÊEòªÉÉ VÉÉiÉÉ ½èþ* ºÉÉMÉ®úÒªÉ ÎºC´Éb÷Éå ¨Éå Eò¨É 

EòÉä±Éäº]ÅõÉì±É +Éè®ú {ÉÒ.ªÉÚ.B¡ò.B ¨ÉÉèVÉÚnù ½èþ +Éè®ú =ºÉ ¨Éå ºÉä±ÉäÊxÉªÉ¨É ¦ÉÒ ½þÉäiÉÉ ½èþ VÉÉä 

EéòºÉ®ú-Ê´É®úÉävÉÒ PÉ]õEòÉå Eäò ¨ÉÉvªÉ¨É ºÉä ¤Éä½þkÉ®ú ºÉ½äþiÉ EòÉ ´ÉvÉÇxÉ Eò®úiÉÉ ½èþ* iÉ]õÒªÉ 

ÎºC´Éb÷Éå EòÒ iÉÖ±ÉxÉÉ ¨Éå ¤Éb÷Ò +Éè®ú º´ÉÉÊnù¹]õ ½þÉäxÉä ´ÉÉ±ÉÒ ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ ¶ÉÒÊiÉiÉ 

{ÉèEòÉå ¨Éå ÊxÉ¨xÉ |ÉEòÉ®úÉå ¨Éå ={É±É¤vÉ ½èþ-

1. xÉÉÊ®úªÉ±É nÚùvÉ ºÉä JÉÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú ¶ÉÒÊiÉiÉ ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ EògøÒ

2. {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú +É<Ç.CªÉÚ.B¡ò ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ ]õ¬Ú¤ºÉ

3. {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú +É<Ç.CªÉÚ.B¡ò ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ Ë®úMºÉ

4. {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú +É<Ç.CªÉÚ.B¡ò ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ Îº]Åõ{ºÉ

6.11.2 =i{ÉzÉÉå EòÉ Ê´É{ÉhÉxÉ

ºÉÉMÉ®úÒªÉ ºÉÎC´Éb÷ ¦ÉÉ®úiÉÒªÉ ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉ ¨Éå xÉªÉÉ ¨ÉÉxÉÉ VÉÉiÉÉ ½èþ* 

=ºÉä ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉ ºÉä {ÉÊ®úÊSÉiÉ Eò®úÉxÉä Eäò Ê±ÉB ºÉÆºÉÉvÉEòÉå EòÉä <Î¶iÉEòÉ®úÉå 

EòÉ Ê´ÉiÉ®úhÉ ÊEòªÉÉ MÉªÉÉ +Éè®ú =xÉºÉä |É¡Öò±±É |ÉÊiÉÊGòªÉÉ |ÉÉ{iÉ ½Öþ<Ç* Arabian 

Sea Master Squid Eäò ¥Ééb÷ xÉÉ¨É Eäò iÉ½þiÉ =i{ÉzÉÉå EòÉ Ê´É{ÉhÉxÉ ÊEòªÉÉ MÉªÉÉ*

6.11.3 =i{ÉzÉ EòÒ |ÉºiÉÖÊiÉ

±ÉÉäMÉÉå Eäò ¤ÉÒSÉ ºÉÉMÉ®úÒªÉ ÎºC´Éb÷Éå Eäò xÉB =i{ÉzÉÉå EòÒ |ÉºiÉÖÊiÉ ¡òÉä®ú¹ÉÉä®ú 

®úÉäb÷,EòÉäSÉÒ ¨Éå ÎºlÉiÉ ÊxÉ¡èò]õ Ê¡ò¶É º]õÉì±É ¨Éå 13.6.2012 EòÉä ½Öþ<Ç* b÷Éì.]õÒ. 

Eäò. ¸ÉÒÊxÉ´ÉÉºÉ MÉÉä{ÉÉ±É, ÊxÉnäù¶ÉEò, ÊºÉ}]õ, b÷Éì.VÉÒ.ºÉÉ<nùÉ ®úÉ´É, ÊxÉnäù¶ÉEò, ºÉÒ. 

B¨É. B¡ò. +É®ú. +É<Ç, ¸ÉÒ.+xÉ´É®ú ½þÉÊ¶É¨É, ={ÉÉvªÉIÉ, B¨É.{ÉÒ.<Ç.b÷Ò.B xÉä 

+{ÉxÉÒ ={ÉÎºlÉÊiÉ ºÉä ºÉ¨ÉÉ®úÉä½þ EòÒ MÉÊ®ú¨ÉÉ ¤ÉgøÉ<Ç* b÷Éì.Eäò. ºÉÖxÉÒ±É ¨ÉÉä½þ¨Énù, |ÉvÉÉxÉ 

´ÉèYÉÉÊxÉEò iÉlÉÉ Ê´É¦ÉÉMÉÉvªÉIÉ, B¨É.B¡ò.b÷Ò, ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç xÉä ºÉ¦ÉÉ EòÉ 

º´ÉÉMÉiÉ ÊEòªÉÉ*

6.11.4 ºÉÒ.B.ºÉÒ ¤Éè`öEò

ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç,EòÉäSÉÒ ¨Éå {ÉÊ®úªÉÉäVÉxÉÉ+Éå EòÒ ºÉ¨ÉÒIÉÉ ´É +ÉMÉä EòÒ 

EòÉ®Çú´ÉÉ<Ç {É®ú SÉSÉÉÇ Eäò Ê±ÉB 23.3.2012 EòÉä +ÉªÉÉäÊVÉiÉ ºÉÒ.B.ºÉÒ ¤Éè`öEò ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

6.11.5 ºÉÆnù¶ÉÇxÉ

BxÉ.B.+É<Ç.{ÉÒ ªÉÉäVÉxÉÉ Eäò +ÆiÉMÉÇiÉ Ê´ÉÊ¦ÉzÉ {ÉÊ®úªÉÉäVÉxÉÉ+Éå Eäò ¨ÉÚ±ªÉÉÆEòxÉ Eäò 

Ê±ÉB 5.4.2012 EòÉä b÷Éì.¤ÉÆMÉÉ±ÉÒ ¤ÉÉ¤ÉÖ,®úÉ¹]ÅõÒªÉ ÊxÉnäù¶ÉEò,BxÉ.B.+É<Ç.{ÉÒ EòÉäSÉÒ 

EòÉ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ*nùÉä BxÉ.B.+É<Ç.{ÉÒ {ÉÊ®úªÉÉäVÉxÉÉ+Éå ¨Éå ÊxÉ¡èò]õ ºÉ½þªÉÉäMÉÒ ½þÉäxÉä Eäò 

®úÉhÉ =x½þÉå xÉä ÊxÉ¡èò]õ EòÉ ¦ÉÒ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ*{ÉÊ®úªÉÉäVÉxÉÉ Eäò +ÆiÉMÉÇiÉ Ê´ÉEòÊºÉiÉ 

Ê´ÉÊ¦ÉzÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉÉå Eäò Ê´É{ÉhÉxÉ ÊGòªÉÉEò±ÉÉ{ÉÉå EòÉ |ÉiªÉIÉ #Â#Ú±ªÉÉÆEòxÉ 

Eò®úxÉä Eäò Ê±ÉB =x½þÉå xÉä ÊxÉ¡èò]õ Ê¡ò¶É º]õÉì±É EòÉ ¦ÉÒ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ* =x½þÉå xÉä 

¨ÉÚ±ªÉ ´ÉvÉÇxÉ ºÉÆªÉÆjÉ +Éè®ú ±ÉÆMÉ®ú ¨Éå ±ÉMÉÉB MÉB ÎºC´Éb÷ ÊVÉËMÉMÉ VÉ±ÉªÉÉxÉ BÆ¨É.´ÉÒ 

]õÉ<]õÉÊxÉEò EòÉ ¦ÉÒ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ*

6.11.6  {ÉÉäº]õ®ú {Éä{É®ú |ÉºiÉÖÊiÉ

3 ºÉä 6 ÊnùºÉÆ¤É®ú,2012 iÉEò ¨ÉéMÉ±ÉÚ®ú,EòxÉÉÇ]õEò ¨Éå BÊ¶ÉªÉÉ<Ç ¨ÉÉÎiºªÉEòÒ ºÉÆPÉ, 

¦ÉÉ®úiÉÒªÉ ¶ÉÉJÉÉ (B.B¡ò.BºÉ.+É<Ç.¤ÉÒ) uùÉ®úÉ +ÉªÉÉäÊVÉiÉ "Global symposium 
on Aquatic Resources for Eradicating Hunger and Malnutrition 

Opportunities and Challenges' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ +Éè®ú EåòpùÒªÉ +®ú¤ÉÒ ºÉÉMÉ®ú 

Eäò xÉB ºÉÉMÉ®úÒªÉ ÎºC´Éb÷ ºÉÆºÉÉvÉxÉ Eäò ={ÉªÉÉäMÉ Eäò Ê±ÉB xÉB =i{ÉÉnù Ê´ÉEòÉºÉ {É®ú 

{ÉÉäº]õ®ú {Éä{É®ú |ÉºiÉÖiÉ ÊEòªÉÉ MÉªÉÉ *

4 iÉlÉÉ  5 VÉxÉ´É®úÒ,2013 EòÉä iÉÆVÉÉ>ð®ú,iÉÉÊ¨É±É xÉÉbÖ÷ ¨Éå EåòpùÒªÉ ¡òºÉ±É 

|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒ ºÉÆºlÉÉxÉ (+É<Ç.+É<Ç.ºÉÒ.{ÉÒ.]õÒ) ¨Éå +ÉªÉÉäÊVÉiÉ 3´ÉÉì 

+ÆiÉ®úÉÇ¹]ÅõÒªÉ JÉÉt |ÉÉètÉäÊMÉEòÒ ºÉ¨¨Éä±ÉxÉ 2013 "JÉÉt |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒªÉÉÄ 

- vÉÉ®úhÉÒªÉ JÉÉt ºÉÖ®úIÉÉ EòÒ SÉÖxÉÉèÊiÉªÉÉÄ +Éè®ú ºÉ¨ÉÉvÉÉxÉ"¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ +Éè®ú "An 
Innovative Approach for the Utilization of Oceanic squid ink as a 

Therapeutic and Taste Enhancing agent in Seafood' {É®ú {ÉÉäº]õ®ú {Éä{É®ú 

|ÉºiÉÖiÉ ÊEòªÉÉ MÉªÉÉ*

4 iÉlÉÉ  5 VÉxÉ´É®úÒ,2013 EòÉä iÉÆVÉÉ>ð®ú,iÉÉÊ¨É±É xÉÉbÖ÷ ¨Éå EåòpùÒªÉ ¡òºÉ±É 

|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒ ºÉÆºlÉÉxÉ(+É<Ç.+É<Ç.ºÉÒ.{ÉÒ.]õÒ)¨Éå +ÉªÉÉäÊVÉiÉ 3´ÉÉì 

+ÆiÉ®úÉÇ¹]ÅõÒªÉ JÉÉt |ÉÉètÉäÊMÉEòÒ ºÉ¨¨Éä±ÉxÉ 2013 "JÉÉt |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒªÉÉÄ 

- vÉÉ®úhÉÒªÉ JÉÉt ºÉÖ®úIÉÉ EòÒ SÉÖxÉÉèÊiÉªÉÉÄ +Éè®ú ºÉ¨ÉÉvÉÉxÉ"¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ +Éè®ú 

"Cold Smoked Oyster Products - an Innovative Method for Value 

Addition of High Value Shellfishes' {É®ú {ÉÉäº]õ®ú {Éä{É®ú |ÉºiÉÖiÉ ÊEòªÉÉ MÉªÉÉ*

7.0 iÉEòxÉÒEòÒ ºÉ½þÉªÉiÉÉ/{É®úÉ¨É¶ÉÇ

7.1 Eäò®ú±É ®úÉVªÉ ¨ÉÉÎiºªÉEòÒ Ê´É¦ÉÉMÉ

Eäò®ú±É ®úÉVªÉ ¨ÉÉÎiºªÉEòÒ Ê´É¦ÉÉMÉ Eäò Ê±ÉB ¶ÉÊHòEÖò±ÉÆMÉ®úÉ,EòÉä±±É¨É ÊVÉ±Éä ¨Éå 

|ÉºÉÆºEò®úhÉ ºÉÆªÉÆjÉ (xÉ±É¦ÉÉMÉ¨É {ÉÊ®úªÉÉäVÉxÉÉ) {ÉÊ®úªÉÉäVÉxÉÉ 

7.1.1¤ÉÆnù®úMÉÉ½þ +Ê¦ÉªÉÉÆÊjÉEòÒ Ê´É¦ÉÉMÉ, Eäò®ú±É

¤ÉÆnù®úMÉÉ½þ +Ê¦ÉªÉÉÆÊjÉEòÒ Ê´É¦ÉÉMÉ,Eäò®ú±É Eäò Ê±ÉB EòÉä±±É¨É ÊVÉ±Éä ̈ Éå Gò¨É¶É&80 

±ÉÉJÉÉå,136 ±ÉÉJÉÉå +Éè®ú 265±ÉÉJÉÉå EòÒ ±ÉÉMÉiÉ ¨Éå 10 ]õxÉ, 40 ]õxÉ ]

õ¬Ú¤É +É<ÇºÉ ºÉÆªÉÆjÉ +Éè®ú 40 ]õxÉ ¤±ÉÉìEò +É<ÇºÉ ºÉÆªÉÆjÉ Eäò ºlÉÉ{ÉxÉ EòÉªÉÉç Eäò 

Êb÷VÉÉ<xÉ,xÉC¶ÉÉ +Éè®ú +xÉÖ¨ÉÉxÉ EòÒ iÉèªÉÉ®úÒ*

¤ÉÆnù®úMÉÉ½þ +Ê¦ÉªÉÉÆÊjÉEòÒ Ê´É¦ÉÉMÉ,Eäò®ú±É Eäò Ê±ÉB +É±É{{ÉÖ¹ÉÉ ÊVÉ±Éä ¨Éå |ÉÊiÉ 

ºÉÆªÉÆjÉ Eäò Ê±ÉB 361±ÉÉJÉÉå EòÒ ±ÉÉMÉiÉ ¨Éå   40 ]õxÉ ¤±ÉÉìEò +É<ÇºÉ ºÉÆªÉÆjÉ +Éè®ú 

100 ]õxÉÉå Eäò ÊSÉ±É °ü¨É (nùÉä) Eäò ºlÉÉ{ÉxÉ EòÉªÉÉç Eäò Êb÷VÉÉ<xÉ,xÉC¶ÉÉ +Éè®ú 

+xÉÖ¨ÉÉxÉ EòÒ iÉèªÉÉ®úÒ*

7.1.2 ¨ÉiºªÉ¡äòb÷,Eäò®ú±É

¨ÉiºªÉ¡äòb÷,Eäò®ú±É Eäò Ê±ÉB ¶ÉÊHòEÖò±ÉÆMÉ®úÉ,EòÉä±±É¨É ÊVÉ±Éä ¨Éå  223 ±ÉÉJÉÉå 

EòÒ ±ÉÉMÉiÉ ¨Éå 40 ]õxÉ ¤±ÉÉìEò +É<ÇºÉ ºÉÆªÉÆjÉ,40 ]õxÉÉå Eäò ¤É¡Çò ¦ÉÆb÷É®ú, 40 ]õxÉÉå 

Eäò ÊSÉ±É °ü¨É Eäò ºlÉÉ{ÉxÉ EòÉªÉÉç Eäò Êb÷VÉÉ<xÉ,xÉC¶ÉÉ +Éè®ú +xÉÖ¨ÉÉxÉ EòÒ 

iÉèªÉÉ®úÒ* 
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8.0 +xªÉ ¨ÉÖJªÉ EòÉªÉÇEò±ÉÉ{É iÉlÉÉ ÊxÉ¹{ÉÉnùxÉ

8.1 ¡òÉ¨bÇ÷ EòÉäÊ¤ÉªÉÉ ºÉä =i{ÉzÉ Ê´ÉEòÉºÉ

ªÉ½þ BEò º´ÉÒEÞòiÉ iÉlªÉ ½èþ ÊEò ¨É®úÒxÉ |ÉnÚù¹ÉhÉ, ¨ÉÉèºÉ¨É ¨Éå {ÉÊ®ú´ÉiÉÇxÉ, M±ÉÉä¤É±É 

´ÉÉÍ¨ÉMÉ VÉèºÉä +xÉäEò EòÉ®úhÉÉå ºÉä +Éè®ú ¨ÉiºªÉxÉ |ÉÉètÉäÊMÉEòÒ ¨Éå ºÉÖvÉÉ®ú,¨ÉiºªÉxÉ 

|ÉªÉÉºÉÉå ¨Éå ´ÉÞÊrù +ÉÊnù EòÒ ´ÉVÉ½þ ºÉä |ÉÉEÞòÊiÉEò ºÉ¨ÉÖpùÒ ºÉÆºÉÉvÉxÉÉå EòÉ IÉªÉ ½þÉä ®ú½þÉ 

½èþ* ½þÉºÉ ½þÉäxÉä ´ÉÉ±ÉÒ |ÉÉEÞòÊiÉEò ¨ÉiºªÉ ºÉÆ{ÉÊkÉªÉÉå {É®ú ½ÖþB nù¤ÉÉ´É EòÉä Eò¨É Eò®úxÉä 

+Éè®ú ¨ÉUô±ÉÒ EòÒ ¤ÉgøiÉÒ ¨ÉÉÆMÉ EòÉ ºÉÉ¨ÉxÉÉ Eò®úxÉä Eäò Ê±ÉB Ê´É·É ¦É®ú ¨Éå ºÉ¨ÉÖpù 

EÞòÊ¹É +Éè®ú ºÉ¨ÉÖpù ®éúSÉxÉ VÉèºÉä ºÉÆOÉ½þ ´ÉÞÊrù EòÉªÉÇGò¨É +{ÉxÉÉB MÉB ½èþ* Ê´É·É ¦É®ú 

¨Éå ¦ÉÉäVÉxÉÒªÉiÉÉ ¨Éå =SSÉ ¨ÉÉÆMÉ iÉlÉÉ ¨ÉÚ±ªÉiÉÉ,iÉäVÉÒ ºÉä ¤ÉgøxÉä EòÉ º´É¦ÉÉ´É,=SSÉ 

¦ÉÉäVÉxÉ ºÉÆ{ÉÊ®ú´ÉiÉÇxÉ IÉ¨ÉiÉÉ, ÊEò¶ÉÉä®úÉå EòÒ ºÉ{±ÉÉ< Eäò Ê±ÉB º¡Öòb÷xÉ¶ÉÉ±ÉÉ  |ÉVÉxÉxÉ 

|ÉÊ´ÉÊvÉªÉÉå EòÉä ºÉ¨ÉÖpù EÞòÊ¹É/ºÉ¨ÉÖpù ®éúSÉxÉ Eäò Ê±ÉB ¨ÉUôÊ±ÉªÉÉå Eäò SÉªÉxÉ EòÉ ¨ÉÉxÉnÆùb÷ 

¨ÉÉxÉÉ VÉÉiÉÉ ½èþ* EòÉäÊ¤ÉªÉÉ (ºlÉÉxÉÒªÉ °ü{É ºÉä ̈ ÉÉäiÉÉ ªÉÉ Eòb÷±É ¥ÉÉ±É ºÉä VÉÉxÉÉ VÉÉiÉÉ 

½èþ) =Hò ¨ÉÉxÉnÆùb÷Éå ºÉä ¦É®ú{ÉÚ®ú +xÉÖEÚò±É ½þÉäiÉÉ ½èþ* =ºÉEòÉ SÉ±ÉxÉ MÉÉä±É ºÉä xÉ½þÓ 

½þÉäiÉÉ ½èþ <ºÉÊ±ÉB =ºÉä ¤Éb÷Ò iÉÉnùÉnù ¨Éå xÉ½þÓ {ÉEòb÷É VÉÉiÉÉ ½èþ* ºlÉÉxÉÒªÉ ¨ÉiºªÉxÉ 

ªÉÉxÉÉå uùÉ®úÉ VÉÉä ¦ÉÒ {ÉEòb÷É VÉÉiÉÉ ½èþ =ºÉä +ÊvÉ¨ÉÚ±ªÉ EòÒ¨ÉiÉ {É®ú ={É¦ÉÉäHòÉ+Éå ªÉÉ 

¦ÉÉäVÉxÉ¶ÉÉ±ÉÉ+Éå EòÉä ÊnùªÉÉ VÉÉiÉÉ ½èþ* ´É½þ +{ÉxÉä oùgø, ·ÉäiÉ iÉlÉÉ º´ÉÉÊnù¹]õ ¨ÉÉÆºÉ 

Eäò Ê±ÉB |ÉÊºÉrù ½èþ ÊVÉºÉEäò EòÉ®úhÉ  EòSSÉä °ü{É ¨Éå  {ÉiÉ±Éä º±ÉÉ<ºÉÉä ¨Éå {É®úÉäºÉä 

VÉÉxÉä ´ÉÉ±Éä =SSÉ EòÒ¨ÉiÉ ´ÉÉ±ÉÉ VÉÉ{ÉÉxÉÒ ºÉ¨ÉÖpùÒ JÉÉt  ºÉ¶É¨ÉÒ Eäò Ê±ÉB =ºÉä 

{ÉºÉÆnù ÊEòªÉÉ VÉÉiÉÉ ½èþ*

=Hò ºÉ¦ÉÒ xÉä nùÊIÉhÉ iÉÉÊ¨É±É xÉÉbÖ÷ Eäò ¨ÉÖ]Âõ]õ¨É ¨Éå EòÉäÊ¤ÉªÉÉ Eäò ºÉÒ EäòVÉ 

¡òÉÍ¨ÉMÉ Eäò Ê±ÉB ºÉ¨ÉÖpùÒ =i{ÉÉnù ÊxÉªÉÉÇiÉ Ê´ÉEòÉºÉ |ÉÉÊvÉEò®úhÉ Eäò +xÉÖºÉÆvÉÉxÉ +Éè®ú 

Ê´ÉEòÉºÉ Ë´ÉMÉ xÉä ®úÉVÉÒ´É MÉÉÄvÉÒ ºÉå]õ®ú ¡òÉì®ú BC´ÉÉEò±ÉSÉ®ú EòÉä |ÉäÊ®úiÉ ÊEòªÉÉ* ºÉ¨ÉÖpù 

¡òÉÍ¨ÉMÉ BEò EòÒ¨ÉiÉÒ MÉ½þxÉ VÉ±ÉºÉÆ´ÉvÉÇxÉ ÊGòªÉÉEò±ÉÉ{É ½þÉäxÉä Eäò EòÉ®úhÉ ¤ÉÉWÉÉ®ú 

¨Éå =ºÉEäò =i{ÉzÉÉå ºÉä =SSÉ ¨ÉÚ±ªÉ |ÉÉ{iÉ ½þÉäxÉÉ ¦ÉÒ +ÊxÉ´ÉÉªÉÇ ½þÉä MÉªÉÉ* B¨É.{ÉÒ.<Ç.

b÷Ò.B xÉä {É½þ±Éä ½þÒ ºÉÆºÉÉvÉxÉ ´ªÉÊHòªÉÉå EòÒ {É½þSÉÉxÉ EòÒ ºÉÉlÉ ½þÒ ºÉ¶É¨ÉÒ ¤ÉÉVÉÉ®úÉå 

¨Éå EÞòÊ¹ÉiÉ EòÉäÊ¤ÉªÉÉ Eäò ÊxÉªÉÉÇiÉ Eäò Ê±ÉB +É´É¶ªÉEò |ÉÉètÉäÊMÉEòÒ EòÉ Ê´ÉEòÉºÉ ¦ÉÒ 

ÊEòªÉÉ* EòÉä<Ç ¦ÉÒ =tÉäMÉ VÉÉä ÊºÉ¡Çò ÊxÉªÉÉÇiÉ Ê´É{ÉhÉxÉ ¨Éå EåòÊpùiÉ ½èþ 

=ºÉEòÉ +ÆiÉ®úÉÇ¹]ÅõÒªÉ ́ ªÉÉ{ÉÉ®ú nù¤ÉÉ´ÉÉå Eäò {ÉÊ®ú´ÉiÉÇxÉÉå ºÉä |É¦ÉÉÊ´ÉiÉ ½þÉäxÉÉ ±ÉÉÊVÉ¨ÉÒ 

½èþ* +iÉ& BäºÉä =tÉäMÉÉå EòÉä ¤ÉxÉÉB ®úJÉxÉä Eäò Ê±ÉB BEò ºÉ¶ÉHò PÉ®äú±ÉÚ ¤ÉÉVÉÉ®ú EòÒ 

+{ÉäÊIÉEòiÉÉ ½èþ VÉÉä +ÆiÉ®úÉÇ¹]ÅõÒªÉ ´ªÉÉ{ÉÉ®ú Eäò +ÉPÉÉiÉÉå Eäò |É¦ÉÉ´ÉÉå EòÉä Eò¨É Eò®úxÉä 

¨Éå ºÉ¡ò±É ºÉÉÊ¤ÉiÉ  ½þÉåMÉä* ºlÉÉxÉÒªÉ ¤ÉÉVÉÉ®úÉå ¨Éå EòÉäÊ¤ÉªÉÉ EòÒ ¤Éb÷Ò ¨ÉÉÆMÉ ½þÉäxÉä {É®ú 

¦ÉÒ ºÉ¨ÉÖpù ¡òÉÍ¨ÉMÉ  ÊGòªÉÉEò±ÉÉ{ÉÉå ̈ Éå ±ÉMÉxÉä ́ ÉÉ±ÉÒ =SSÉ EòÒ¨ÉiÉ EòÒ ¦É®ú{ÉÉ<Ç <ºÉºÉä 

½þÉäxÉÉ xÉÉ¨ÉÖ¨ÉEòÒxÉ ½èþ* EÞò¹ÉEòÉå EòÉä +ÊvÉEòiÉ¨É +ÉªÉ |ÉÉ{iÉ ½þÉäxÉä Eäò Ê±ÉB =SSÉ 

EòÒ¨ÉiÉ ´ÉÉ±Éä =i{ÉzÉÉå EòÉ Ê´ÉEòÉºÉ B´ÉÆ Ê´É{ÉhÉxÉ +{ÉäÊIÉiÉ ½èþ* ¨ÉÖJªÉiÉ& PÉ®äú±ÉÚ {ÉIÉÉå  

Eäò Ê±ÉB ºÉ¨ÉÖpù ºÉä EÞòÊ¹ÉiÉ EòÉäÊ¤ÉªÉÉ  ºÉä ¨ÉÚ±ªÉ ´ÉÌvÉiÉ  =i{ÉzÉÉå Eäò Ê´ÉEòÉºÉ EòÒ 

Ênù¶ÉÉ ¨Éå ÊxÉ¡èò]õ Eäò |ÉªÉÉºÉ ®ú½èþ ½éþ* ÊxÉ¡èò]õ xÉä B¨É.{ÉÒ.<Ç.b÷Ò.B uùÉ®úÉ {ÉÚÌiÉiÉ EÞòÊ¹ÉiÉ 

EòÉäÊ¤ÉªÉÉ ºÉä {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú,{É®úÉäºÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú +Éè®ú ½þÒ]õ BÆb÷ <Ç]

õ =i{ÉzÉ Ê´ÉEòÊºÉiÉ ÊEòB ½èþ* <ºÉ ¨Éå ¶ÉÉÊ¨É±É ½èþ ¶ÉÒÊiÉiÉ,¤Éè]äõbÇ÷ +Éè®ú ¥Éäbä÷b÷,Êb÷¤¤É

É¤ÉÆnù,vÉÚÊ¨ÉiÉ,¨Éä®úÒxÉä]äõb÷,+SÉÉ®ú B´É +xªÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉzÉ * VÉ¤É =xÉ |ÉEòÉ®úÉå 

EòÒ ºÉ{±ÉÉ<Ç {ÉªÉÉÇ{iÉ ¨ÉÉjÉÉ ¨Éå ½þÉä VÉÉBMÉÒ iÉ¤É ÊxÉ¡èò]õ =Hò =i{ÉyÉÉå EòÉ Ê´É{ÉhÉxÉ 

{É®úÒIÉhÉ Eò®ú ºÉEåòMÉÒ* 

8.1.1  {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú =i{ÉzÉ

ÊxÉ¡èò]õ xÉä B¨É.{ÉÒ.<Ç.b÷Ò.B ºÉä |ÉÉ{iÉ EòÉäÊ¤ÉªÉÉ ºÉä +xÉäEò {ÉEòÉxÉä Eäò Ê±ÉB +Éè®ú 

{É®úÉäºÉxÉä Eäò Ê±ÉB =izÉ Ê´ÉEòÊºÉiÉ ÊEòB* <ºÉ ¨Éå ¶ÉÉÊ¨É±É ½èþ - ¶ÉÒÊiÉiÉ,¤Éè]äõbÇ÷ iÉlÉÉ 

¥Éäbä÷b÷,Êb÷¤¤ÉÉ¤ÉÆnù,vÉÚÊ¨ÉiÉ,¨ÉäÊ®úxÉä]äõb÷,+SÉÉ®ú B´ÉÆ +xªÉ ̈ ÉÚ±ªÉ ́ ÉÌvÉiÉ =i{ÉzÉ* VÉ¤É <xÉ 

¨ÉUô±ÉÒ |ÉEòÉ®úÉå EòÒ ºÉ{±ÉÉ<Ç {ÉªÉÉÇ{iÉ ̈ ÉÉjÉÉ ̈ Éå ºÉÆ¦É´É ½þÉä ºÉEòiÉÒ ½èþ, ÊxÉ¡èò]õ ¦ÉÒ =Hò 

=i{ÉzÉÉå EòÉ Ê´É{ÉhÉxÉ {É®úÒIÉhÉ Eò®ú ºÉEåòMÉÒ* 

8.2  29-31,+HÚò¤É®ú, 2012 EòÉä ËºÉMÉ{ÉÉä®ú ¨Éå +vªÉIÉÉå B´ÉÆ ºÉÆªÉÉäVÉEòÉå 

Eäò Ê±ÉB +ÉªÉÉäÊVÉiÉ IÉäjÉÒªÉ {ÉÉªÉ±É]õ EòÉªÉÉÇ¶ÉÉ±ÉÉ ¨Éå ÊxÉ¡èò]õ EòÒ 

¦ÉÉMÉÒnùÉ®úÒ

VÉÚxÉ,2011 EòÉä ½ÖþB 5´Éå +É<Ç.BºÉ.+Éä +vªÉIÉ ºÉ¨¨Éä±ÉxÉ ̈ Éå +Éè®ú +É<Ç.

BºÉ.+Éä.Ê±ÉË´ÉMÉ ±Éè¤É {ÉÊ®úªÉÉäVÉxÉÉ Eäò ¨ÉÉvªÉ¨É ºÉä +É<Ç.BºÉ.+Éä +vªÉIÉÉå 

B´É ºÉÆªÉÉäVÉEòÉå EòÉä |ÉÊ¶ÉIÉhÉ näùxÉä EòÒ +É´É¶ªÉEòiÉÉ {É®ú VÉÉä®ú ÊnùªÉÉ MÉªÉÉ* 

<xÉ ÊGòªÉÉEò±ÉÉ{ÉÉå Eäò nùÉè®úÉxÉ  xÉÉä]õ Eò®ú Ê±ÉªÉÉ MÉªÉÉ ÊEò +É<Ç.BºÉ.+Éä 

{ÉÊ®úªÉÉäVÉxÉÉ+Éå EòÒ ºÉ¡ò±ÉiÉÉ Eäò Ê±ÉB +ÆiÉ®úÉÇ¹]ÅõÒªÉ ¨ÉÉxÉEòÒEò®úhÉ ¨Éå |Éä®úEò 

¶ÉÎiEò Eäò °ü{É ¨Éå +É<Ç.BºÉ.+Éä +vªÉIÉÉå iÉlÉÉ ºÉÆªÉÉäVÉEòÉå Eäò xÉäiÉÞi´É 

+Éè®ú ¨ÉiÉèCªÉ EÖò¶É±ÉiÉÉ ÊxÉ¨ÉÉÇhÉ +iªÉÆiÉ +½þ¨É ½èþ* =ºÉEäò {ÉÊ®úhÉÉ¨Éº´É°ü{É 

iÉEòxÉÒEòÒ |É¤ÉÆvÉxÉ ¤ÉÉäbÇ÷ xÉä +É<Ç.BºÉ.+Éä EåòpùÒªÉ ºÉÊSÉ´ÉÉ±ÉªÉ ºÉä +xÉÖ®úÉävÉ 

ÊEòªÉÉ ÊEò  +É<Ç.BºÉ.+Éä +vªÉIÉÉå ´É ºÉÆªÉÉäVÉEòÉå EòÉä BEò |ÉÊ¶ÉIÉhÉ 

EòÉªÉÇGò¨É Ê´ÉEòÊºÉiÉ ÊEòªÉÉ VÉÉBÄ*

<ºÉ ÎºlÉÊiÉ ¨Éå 29-31,+HÚò¤É®ú 2012 EòÉä ËºÉMÉ{ÉÉä®ú ¨Éå +vªÉIÉÉå ´É 

ºÉÆªÉÉäVÉEòÉå Eäò Ê±ÉB BEò IÉäjÉÒªÉ {ÉªÉ±É]õ EòÉªÉÇ¶ÉÉ±ÉÉ ½Öþ<Ç ÊVÉºÉEòÒ ¨ÉäVÉ¤ÉÉxÉÒ 

ËºÉMÉ{ÉÉä®ú º]õÉx]äõbÂ÷ºÉÇ,|ÉÉä]õÎC]õÊ´ÉÊ]õ BÆb÷ <zÉÉä´Éä¶ÉxÉ ¤ÉÉäbÇ÷ uùÉ®úÉ EòÒ MÉ<Ç +Éè®ú 

=ºÉEòÒ Ê´ÉkÉÒªÉ ºÉ½þÉªÉiÉÉ +É<Ç.BºÉ.+Éä BC¶ÉxÉ {±ÉÉxÉ ¡òÉè®ú Êb÷´É±ÉäË{ÉMÉ 

EÆòbÅ÷ÒWÉ 2011-2015 Eäò iÉ½þiÉ ½Öþ<Ç* ªÉ½þ {ÉªÉ±É]õ EòÉªÉÇ¶ÉÉ±ÉÉ +É<Ç.BºÉ.+Éä 

ºÉÊ¨ÉÊiÉªÉÉå,={É ºÉÊ¨ÉÊiÉªÉÉå Eäò +vªÉIÉÉå,ºÉÆªÉÉäVÉEòÉå +Éè®ú EòÉªÉÇ nù±ÉÉå Eäò Ê±ÉB 

½èþ* ¦ÉÉ®úiÉ ºÉ®úEòÉ®ú xÉä  b÷Éì.BºÉ.ÊMÉÊ®úVÉÉ,ÊxÉnäù¶ÉEò,ÊxÉ¡èò]õ VÉÉä "Traceability 

for Sgellfish,Molluscs and Crustaceans' xÉÉ¨ÉEò  07 EòÉªÉÇ  nù±É EòÒ 

ºÉÆªÉÉäVÉEò ½èþ EòÉä ËºÉMÉ{ÉÉä®ú ¨Éå ½Öþ<Ç {ÉªÉ±É]õ EòÉªÉÇºÉÉ±ÉÉ ¨Éå ¦ÉÉMÉ ±ÉäxÉä Eäò Ê±ÉB 

xÉÉÊ¨ÉiÉ ÊEòªÉÉ MÉªÉÉ *

+É<Ç.BºÉ.+Éä ºÉÊ¨ÉÊiÉªÉÉå Eäò +vªÉIÉÉå ´É ºÉÆªÉÉäVÉEòÉå Eäò °ü{É ¨Éå +{ÉxÉä 

EòiÉÇ´ªÉ ÊxÉ¦ÉÉxÉä Eäò Ê±ÉB +Éè®ú +É<Ç.BºÉ.+Éä/+É<Ç.<Ç.ºÉÒ ÊxÉnæù¶ÉÉå EòÉ ºÉ½þÒ fÆøMÉ ºÉä 

´ªÉÉJªÉÉxÉ  näùxÉä Eäò Ê±ÉB ¦ÉÉMÉÒnùÉ®úÉå EòÉä ºÉÆ¤ÉÆÊvÉiÉ IÉäjÉÉå ¨Éå {ÉªÉÉÇ{iÉ |ÉÊ¶ÉIÉhÉ |ÉÉ{iÉ 

½Öþ+É* Ê´É¶Éä¹É °ü{É ºÉä ªÉ½þ {ÉÉ`ö¬Gò¨É +tIÉiÉÉ EÖò¶É±ÉiÉÉ,¨ÉiÉèCªÉ EòÉ ¨ÉiÉ±É¤É 

ºÉ¨ÉZÉxÉÉ,Ê´ÉÊ¦ÉzÉ |ÉEòÉ®ú Eäò ´ªÉÊHòªÉÉå ºÉä ´ªÉ´É½þÉ®ú Eò®úxÉÉ,+É<Ç.BºÉ.+Éä ¤Éè`öEòÉå Eäò 

nùÉè®úÉxÉ ºÉÉ¨ÉxÉÉ Eò®úxÉä ´ÉÉ±Éä |É¦ÉÉ´ÉÒ iÉ®úÒEòÉå {É®ú EåòÊpùiÉ ½èþ* 
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8.3  xÉ´ÉÆ¤É®ú, 2012 Eäò nùÉè®úÉxÉ Reykjavik,+É<ÇºÉ±Ééb÷ ¨Éå ½Öþ<Ç +É<Ç.

BºÉ.+Éä/]õÒ.ºÉÒ-234 EòÒ 6´ÉÓ EòÉªÉÇ nù±É/{±ÉÒxÉ®úÒ ¤Éè`öEò

¨ÉÉÎiºªÉEòÒ +Éè®ú BC´ÉÉEò±ÉSÉ®ú {É®ú +É<Ç.BºÉ.+Éä/]õÒ.ºÉÒ-234 EòÒ 6´ÉÓ 

EòÉªÉÇ nù±É/{±ÉÒxÉ®úÒ ¤Éè`öEò 

Reykjavik, +É<ÇºÉ±Ééb÷ ¨Éå 6-8,xÉ´ÉÆ¤É®ú 2012 EòÉä ºÉÆ{ÉzÉ ½Öþ<Ç*  +É<Ç.

BºÉ.+Éä/]õÒ.ºÉÒ-234 xÉä +{ÉxÉÒ {ÉÉÄSÉ´ÉÓ ¤Éè`öEò Eäò nùÉè®úÉxÉ BEò EòÉªÉÇ nù±É 

EòÉ °ü{É ÊnùªÉÉ (EòÉ.nù.07) ÊVÉºÉEòÒ ºÉÆªÉÉäVÉEò b÷Éì.BºÉ.ÊMÉ®úÒVÉÉ,ÊxÉnäù¶ÉEò,ÊxÉ¡èò]

õ ®ú½þÒ +Éè®ú ÊVÉºÉEòÉ =qäù¶ªÉ xªÉÚªÉÉäEÇò +É<]õ¨É |ÉÉä{ÉÉäºÉ±É (BxÉ.b÷¤±ªÉÚ.+É<Ç.{ÉÒ) 

+lÉÉÇiÉÂ "Traceability for Shellfish, Molluscs and Crustaceans' Eäò Ê±ÉB 

¨ÉÉxÉEòÉå EòÉ °ü{ÉÉªÉxÉ ®ú½þÉ* {ÉÉÄSÉ´ÉÒ ¤Éè`öEò Eäò nùÉè®úÉxÉ ½ÖþB SÉSÉÉÇ+Éå +Éè®ú ÊxÉhÉÇªÉÉå 

Eäò nùÉè®úÉxÉ ªÉ½þ ºÉÖZÉÉ´É ½Öþ+É ÊEò GÖòº]äõÊºÉªÉxºÉ +Éè®ú ¨ÉÉä±ÉºEòºÉ Eäò JÉÉäVÉxÉÒªÉiÉÉ 

¨ÉÉxÉEòÉå EòÉä xÉÒSÉä |ÉºiÉÖiÉ SÉÉ®ú ¸ÉäÊhÉªÉÉå ¨Éå Ê´É¦ÉÉÊVÉiÉ ÊEòªÉÉ VÉÉB*

1. GÖòº]äõÊºÉªÉxºÉ =i{ÉzÉÉå EòÒ +xÉÖ®äúJÉxÉÒªÉiÉÉ - ºÉÚSÉxÉÉ EòÒ Ê´ÉÊ¶É¹]õiÉÉ+Éå EòÉ 

+Ê¦É±ÉäJÉ ¡òÉ¨bÇ÷ GÖòº]äõÊºÉªÉxºÉ  ºÉÆÊ´ÉiÉ®úhÉ SÉäxÉÉå ¨Éå Eò®úxÉÉ*

2. GÖòº]äõÊºÉªÉxºÉ =i{ÉzÉÉå EòÒ +xÉÖ®äúJÉxÉÒªÉiÉÉ - ºÉÚSÉxÉÉ EòÒ Ê´ÉÊ¶É¹]õiÉÉ+Éå EòÉ 

+Ê¦É±ÉäJÉ |ÉOÉ½þÊhÉiÉ GÖòº]äõÊºÉªÉxºÉ ºÉÆÊ´ÉiÉ®úhÉ SÉäxÉÉå ¨Éå Eò®úxÉÉ*

3. ¨ÉÉä±ÉºEòºÉ =i{ÉzÉÉå EòÒ +xÉÖ®äúJÉxÉÒªÉiÉÉ& ºÉÚSÉxÉÉ EòÒ Ê´ÉÊ¶É¹]õiÉÉ+Éå EòÉ 

+Ê¦É±ÉäJÉ ¡òÉ¨bÇ÷ ¨ÉÉä±ÉºEòºÉ ºÉÆÊ´ÉiÉ®úhÉ SÉäxÉÉå ¨Éå Eò®úxÉÉ*

4. ¨ÉÉä±ÉºEòºÉ =i{ÉzÉÉå EòÒ +xÉÖ®äúJÉxÉÒªÉiÉÉ& ºÉÚSÉxÉÉ EòÒ Ê´ÉÊ¶É¹]õiÉÉ+Éå EòÉ 

+Ê¦É±ÉäJÉ |ÉOÉ½þÊhÉiÉ ¨ÉÉä±ÉºEòºÉ ºÉÆÊ´ÉiÉ®úhÉ SÉäxÉÉå ¨Éå Eò®úxÉÉ*

iÉnùxÉÖºÉÉ®ú +É<Ç.BºÉ.+Éä ºÉÉÄSÉä Eäò +xÉÖ{ÉÉ±ÉxÉ ¨Éå, +xÉÖ®äúJÉxÉÒªÉiÉÉ Eäò 

¨ÉÉxÉEò Ê´ÉEòÊºÉiÉ ÊEòB MÉB +Éè®ú EòÉªÉÇ nù±ÉÉå Eäò ºÉnùºªÉÉå Eäò ¤ÉÒSÉ (+lÉÉÇiÉÂ 

lÉÉ<Ç±Ééb÷,EèòxÉb÷É,ªÉÚ.Eäò +Éè®ú £òÉÆºÉ) =xÉEäò Ê]õ{{ÉÊhÉªÉÉå +Éè®ú ºÉÖZÉÉ´ÉÉå Eäò Ê±ÉB 

{ÉÊ®úSÉÉÊ±ÉiÉ ÊEòB MÉB* =Hò SÉÉ®úÉå ºÉä ºÉÆ¤ÉÆÊvÉiÉ ¨ÉÉxÉEòÉå Eäò ºÉÆ¶ÉÉäÊvÉiÉ ¨ÉºÉÉènùÉ 

|ÉºiÉÖiÉ ÊEòB MÉB +Éè®ú Reykjavik, +É<ÇºÉ±Ééb÷ ¨Éå 6-8,xÉ´ÉÆ¤É®ú 2012  EòÉä 

ºÉÆ{ÉzÉ ½Öþ<Ç EòÉªÉÇ nù±É EòÒ ¤Éè`öEò ¨Éå =ºÉ {É®ú SÉSÉÉÇ ½Öþ<Ç +Éè®ú EòÉªÉÇ nù±É Eäò ºÉnùºªÉÉå 

xÉä +{ÉxÉÒ Ê´ÉSÉÉ®ú B´ÉÆ Ê]õ{{ÉhÉÒ |ÉnùÉxÉ EòÒ +Éè®ú =ºÉä ¨ÉÉxÉEòÉå  Eäò ¨ÉºÉÉènäù ¨Éå 

¶ÉÉÊ¨É±É Eò®úxÉä Eäò {É½þ±Éä  SÉSÉÉÇ Eò®úEäò ÊxÉhÉÇªÉ Ê±ÉB MÉB*

¦ÉÉ®úiÉÒªÉ nù±É ¨Éå b÷Éì.BºÉ.ÊMÉÊ®úVÉÉ, ÊxÉnäù¶ÉEò, ÊxÉ¡èò]õ (ºÉÆªÉÉäVÉEò), ¸ÉÒ.

Eäò.¶ÉÊ¶ÉvÉ®úxÉ xÉÉªÉ®ú, ºÉ½þÉªÉEò ÊxÉnäù¶ÉEò, B¨É.{ÉÒ.<Ç.b÷Ò.B, ¸ÉÒ. ÊSÉxÉ¨ÉªÉÒ Êuù´ÉänùÒ, 

´ÉèYÉÉÊ¨ÉEò, ¤ÉÒ.+É<Ç.BºÉ +Éè®ú ¸ÉÒ. xÉÉä¤É]Çõ EòÉÊ®úCEòÉ¶Éä®úÒ, IÉäjÉÒªÉ +vªÉIÉ, 

BºÉ.<Ç.B.+É<Ç ¶ÉÉÊ¨É±É lÉä*

ºÉÆªÉÉäVÉEò xÉä 8,xÉ´ÉÆ¤É®ú ¨Éå ½Öþ<Ç {±ÉÒxÉ®úÒ ¤Éè`öEò ¨Éå EòÉ.nù-07uùÉ®úÉ ÊEòB MÉB 

EòÉªÉÉç EòÒ |ÉMÉÊiÉ |ÉºiÉÖiÉ EòÒ ÊVÉºÉ ¨Éå ªÉ½þ ÊxÉhÉÇªÉ Ê±ÉªÉÉ MÉªÉÉ ½èþ ÊEò =Hò SÉÉ®ú 

´ÉºiÉÖ+Éå Eäò ¨ÉÉxÉEò ¨ÉºÉÉènäù ¨Éå =ºÉä ¶ÉÉÊ¨É±É ÊEòªÉÉ VÉÉB +Éè®ú xÉ´ÉÆ¤É®ú,2013 Eäò 

nùÉè®úÉxÉ ½þÉäxÉä ´ÉÉ±ÉÒ +MÉ±ÉÒ ¤Éè`öEò Eäò {É½þ±Éä <±ÉäC]ÅõÉìÊxÉEòÒ iÉÉè®ú {É®ú =ºÉä Ê´ÉSÉÉ®ú 

B´ÉÆ Ê]õ{{ÉhÉÒ Eäò Ê±ÉB ºÉnùºªÉÉå Eäò ¤ÉÒSÉ {ÉÊ®úSÉÉÊ±ÉEò ÊEòB VÉÉBÄ*

+É<Ç.BºÉ.+Éä ºÉÊSÉ´ÉÉ±ÉªÉ Eäò Ê´ÉSÉÉ®ú Eäò Ê±ÉB iÉnùxÉÖºÉÉ®ú ºÉÆEò±{É EòÉ |ÉÉ°ü{É 

iÉèªÉÉ®ú ÊEòªÉÉ MÉªÉÉ*

8.4  Ë½þnùÒ {ÉJÉ´ÉÉb÷É ºÉ¨ÉÉ®úÉä½þ

¤ÉÉ®úiÉ ºÉ®úEòÉ®ú EòÒ ®úÉVÉ¦ÉÉ¹ÉÉ xÉÒÊiÉªÉÉå Eäò +xÉÖºÉÉ®ú iÉlÉÉ {ÉÚ´ÉÇ ºÉÉ±ÉÉå EòÒ 

iÉ®ú½þ, 14.9.2012 ºÉä 28.9.2012 iÉEò Ê´ÉÊ´ÉvÉ Ë½þnùÒ |ÉÊiÉªÉÉäÊMÉiÉÉ+Éå Eäò 

ºÉÉlÉ ºÉÆºlÉÉxÉ ¨Éå Ë½þnùÒ {ÉJÉ´ÉÉb÷É ¨ÉxÉÉªÉÉ MÉªÉÉ* Ë½þnùÒ {ÉJÉ´ÉÉbä÷ Eäò nùÉè®úÉxÉ ½þºiÉ±Éä

JÉxÉ,´ÉÉSÉxÉ,|É¶ÉÉºÉÊxÉEò ¶É¤nùÉ´É±ÉÒ {É®ú +ÉvÉÉÊ®úiÉ +xÉÖ´ÉÉnù,EòÊ´ÉiÉÉ {ÉÉ`ö,ºÉÉ¨ÉÉxªÉ 

Ë½þnùÒ EòÒ |É´ÉÒhÉiÉÉ {É®úJÉ +ÉÊnù ¨Éå |ÉÊiÉªÉÉäÊMÉiÉÉ +ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç* ºÉ¦ÉÒ ´ÉMÉÇ 

Eäò Eò¨ÉÇSÉÉÊ®úªÉÉå EòÒ ¦ÉÉMÉÒnùÉ®úÒ ºÉÖÊxÉ¶É+ÊSÉiÉ Eò®úxÉä Eäò Ê±ÉB iÉEòxÉÒEòÒ iÉlÉ 

´ÉMÉÇ PÉ Eò¨ÉÇSÉÉÊ®úªÉÉå Eäò Ê±ÉB +±ÉMÉ °ü{É ºÉä |ÉÊiÉªÉÉäÊMÉiÉÉBÄ SÉ±ÉÉ<Ç MÉ<Ç*{ÉJÉ´ÉÉbä÷ 

EòÉ ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®úÉä½þ 4.10.2012 EòÉä ºÉÆºlÉÉxÉ Eäò ºÉ¦ÉÉMÉÉ®ú ¨Éå ºÉÆ{ÉzÉ ½Öþ+É 

ÊVÉºÉEòÒ +vªÉIÉiÉÉ ={É ÊxÉnäù¶ÉEò ({ÉÒ BÆb÷ B¨É) xÉä EòÒ* +{ÉxÉä ¦ÉÉ¹É¨É ¨Éå =x½þÉå 

xÉä EòÉªÉÉÇ±ÉªÉÒxÉ EòÉ¨É ¨Éå Ë½þnùÒ EòÉ =kÉ®úÉäkÉ®ú |ÉªÉÉäMÉ Eò®úxÉä EòÉ +É¼´ÉÉxÉ ÊEòªÉÉ* 

Ê´ÉÊ´ÉvÉ ®ÆúMÉÉ®ÆúMÉ EòÉªÉÇGò¨É EòÉ +ÉªÉÉäVÉxÉ ¦ÉÒ ½Öþ+É ÊVÉºÉ ¨Éå Eò¨ÉÇSÉÉÊ®úªÉÉå Eäò ºÉÉlÉ 

ºÉÉlÉ |ÉÊ¶ÉIÉhÉÉÌlÉªÉÉå xÉä ¦ÉÒ ¤Éb÷Ò =iºÉÖEòiÉÉ ºÉä ¦ÉÉMÉ Ê±ÉªÉÉ* ={É ÊxÉnäù¶ÉEò,|É¶ÉÒiÉxÉ 

+Ê¦ÉªÉÆiÉÉ +Éè®ú ±ÉäJÉÉ +ÊvÉEòÉ®úÒ xÉä ºÉÆªÉÖHò °ü{É ºÉä |ÉÊiÉªÉÉäÊMÉiÉÉ+Éå ¨Éå Ê´ÉVÉäiÉÉ 

½ÖþB Eò¨ÉÇSÉÉÊ®úªÉÉå EòÉä {ÉÖ®úºEòÉ®ú Ê´ÉiÉÊ®úiÉ ÊEòªÉÉ* EÞòiÉYÉiÉÉ YÉÉ{ÉxÉ B´ÉÆ ®úÉ¹]Åõ MÉÉxÉ 

ºÉä ºÉ¨ÉÉ®úÉä½þ ºÉ¨ÉÉ{iÉ ½Öþ+É*

8.5 ºÉiÉEÇòiÉÉ VÉÉMÉ®úhÉ ºÉ{iÉÉ½þ ºÉ¨ÉÉ®úÉä½þ

ÊxÉ¡èò]õ xÉä EòÉªÉÇ xÉÒÊiÉ¶ÉÉjÉÉå Eäò ¨ÉÚ±ªÉÉå EòÉä vªÉÉxÉ ¨Éå ®úJÉiÉä ½ÖþB +Éè®ú =ºÉEòÉä 

+½þÊ¨ÉªÉiÉ näùiÉä ½ÖþB ½þ¨Éä¶ÉÉ BäºÉä BEò ´ÉÉiÉÉ´É®úhÉ ºÉÞÊVÉiÉ Eò®úxÉä Eäò |ÉªÉÉºÉ ¨Éå 

VÉÖbä÷ ½èþ iÉÉÊEò +{ÉxÉä ºÉä´ÉEò ½þ¨Éä¶ÉÉ ºÉ¨ÉÉVÉ Eäò |ÉÊiÉ VÉÉMÉ°üEò ®ú½åþ* ªÉ½þ ºÉÆºlÉÉxÉ  

{ÉÉ®únùÌ¶ÉiÉÉ B´ÉÆ VÉ´ÉÉ¤Énäù½þÒ EòÉä +{ÉxÉä {É®ú¨É ̈ ÉèxÉbä÷]õ ̈ ÉÉxÉiÉÉ ½èþ +Éè®ú +{ÉxÉä ́ ÉÞÊkÉEò 

+Éè®ú ´ÉèªÉÊHòEò VÉÒ´ÉxÉ ¨Éå <xÉ ¨ÉÚ±ªÉÉå EòÉä +{ÉxÉÉxÉä EòÒ |Éä®úhÉÉ +{ÉxÉä Eò¨ÉÇSÉÉÊ®úªÉÉå 

EòÉä  nèùiÉÉ +É ®ú½þÉ ½èþ* ¨ÉÆjÉÉ±ÉªÉ Eäò ±ÉIªÉÉå Eäò +xÉÖ°ü{É, <ºÉ ºÉÆºlÉÉxÉ xÉä <ºÉ 

ºÉÉ±É 29 +HÚò¤É®ú ºÉä 3 xÉ´ÉÆ¤É®ú iÉEò ºÉiÉEÇòiÉÉ VÉÉMÉ®úhÉ ºÉ{iÉÉ½þ ¨ÉxÉÉªÉÉ* <ºÉ 

EòÉªÉÇGò¨É EòÉ +ÉªÉÉäVÉxÉ ¸ÉÒ.ºÉ®únùÉ®ú ´É±±É¦ÉÉ<Ç {É]äõ±É EòÒ VÉx¨É ´É¹ÉÇMÉÉÆ`ö EòÒ ªÉÉnù 

Ênù±ÉÉiÉä ½ÖþB ¨ÉxÉÉªÉÉ MÉªÉÉ ½èþ ÊVÉx½þÉå xÉä +{ÉxÉä EòiÉÇ´ªÉ  nÚùºÉ®úÉå Eäò +ÊvÉEòÉ®ú EòÉ 

ºÉ¨¨ÉÉxÉ Eò®úiÉä ½ÖþB ÊxÉ¦ÉÉxÉä iÉlÉÉ ºÉÉ¨ÉÉÊVÉEò +Éè®ú +ÉÌlÉEò iÉÉè®ú {É®ú §É¹`öÉSÉÉ®ú EòÉä 

Eò¨É Eò®úxÉä EòÉ MÉÖ®ú ®úÉ¹]Åõ EòÉä ÊºÉJÉÉªÉÉ VÉÉMÉ®úhÉ EòÉªÉÇGò¨É Eäò ¦ÉÉMÉ ̈ Éå ºÉÆºlÉÉxÉ Eäò 

Ê´ÉÊ¦ÉzÉÂ ¦ÉÉMÉÉå ¨Éå §É¹]õÉSÉÉ®ú-Ê´É°ürù ¤ÉèxÉ®ú iÉlÉÉ {ÉÉäº]õ®ú ±ÉMÉÉB MÉB* 

ÊxÉ¡èò]õ Eäò ±ÉäJÉÉ +ÊvÉEò®úÒ uùÉ®úÉ 29,+HÚò¤É®ú EòÉä ºÉÖ¤É½þ 11.00 ¤ÉVÉä ¶É{ÉlÉ 

Ênù±ÉÉiÉä ½ÖþB EòÉªÉÇGò¨É EòÒ ¶ÉȪ û+ÉiÉ ½Öþ<Ç*1.11.2012 EòÉä ºÉÆºlÉÉxÉ ̈ Éå  "ºÉ®úEòÉ®úÒ ºÉä́ ÉEò 

EòÉä <Ç̈ ÉÉnùÉ®ú ½þÉäxÉä EòÒ +É´É¶ªÉEòiÉÉ" {É®ú Eò¨ÉÇSÉÉÊ®úªÉÉå Eäò Ê±ÉB ¦ÉÉ¹ÉhÉ |ÉÊiÉªÉÉäÊMÉiÉÉ SÉ±ÉÉ<Ç 

MÉ<Ç +Éè®ú =xÉEäò ¤ÉSSÉÉå Eäò Ê±ÉB "§É¹]õÉSÉÉ®ú Eäò Ê´É¯ûrù ±Éb÷xÉä Eäò Ê±ÉB ºÉ¦ÉÒ EòÉä Ê¶ÉIÉÉ 

" {É®ú ¦ÉÉ¹ÉhÉ |ÉÊiÉªÉÉäÊMÉiÉÉ SÉ±ÉÉ<Ç MÉ<Ç* b÷Éì.BºÉ.ÊMÉÊ®úVÉÉ,ÊxÉnäù¶ÉEò,ÊxÉ¡èò]õ xÉä 2.11.2012 

EòÉä ½ÖþB ºÉ¨ÉÉ{ÉxÉ ºÉÉ¨ÉÉ®úÉä½þ EòÒ +vªÉIÉiÉÉ EòÒ* ¨ÉÖJªÉ +ÊiÉÊlÉ ¸ÉÒ.´ÉÒ.BxÉ.+ÊxÉ±É 

EÖò¨ÉÉ®ú,´ÉÊ®ú¹ ö̀ ºÉ®úEòÉ®úÒ +Ê¦ÉªÉÉäVÉEò,Eåò.+.¤ªÉÚ,B®úhÉÉEÖò±É¨É  xÉä §É¹]õÉSÉÉ®ú Eäò Ê´É¯ûrù 

±Éb÷É<Ç {É®ú +ÉvÉÉ®ú ´ªÉÉJªÉÉxÉ ÊnùªÉÉ* |ÉÊiÉªÉÉäÊMÉiÉÉ+Éå ¨Éå Ê´ÉVÉäiÉÉ ½ÖþB ¸ÉÒ.ºÉÒ.¸ÉÒEÖò¨ÉÉ®ú,{ÉÒ.

CªÉÚ.B.BºÉ +Éè®ú =xÉEòÒ ºÉÖ{ÉÖjÉÒ EÖò¨ÉÉ®úÒ.¸ÉÒ±ÉI¨ÉÒ EòÉä ¨ÉÖJªÉ +ÊiÉÊlÉ xÉä {ÉÖ®úºEòÉ®ú |ÉnùÉxÉ 

ÊEòªÉÉ* ¸ÉÒ.{ÉÒ.´ÉÒ.®ú́ ÉÓpùxÉ xÉÉªÉ®ú,±ÉäJÉÉ +ÊvÉEòÉ®úÒ xÉä EÞòiÉYÉiÉÉ YÉÉÊ{ÉiÉ EòÒ +Éè®ú ®úÉ¹]Åõ 

MÉÒiÉ ºÉä ºÉ¨ÉÉ®úÉä½þ EòÉ ºÉ¨ÉÉ{ÉxÉ ½Öþ+É*
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9.0 PÉ]õxÉÉBÄ

9.1 |Énù¶ÉÇÊxÉªÉÉÄ

1. 14-27 xÉ´ÉÆ¤É®ú iÉEò |ÉMÉÊiÉ ¨ÉènùÉxÉ,xÉ<Ç Ênù±±ÉÒ ¨Éå +ÉªÉÉäÊVÉiÉ ¤ÉÉ®ú 

+ÆiÉ®Âú®úÉÇ¹]Âõ®Âú®úÒªÉ ´ªÉÉ{ÉÉ®ú ¨Éä±Éä ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

2.  30, xÉ´ÉÆ¤É®ú ºÉä 5 ÊnùºÉÆ¤É®ú iÉEò VÉ´ÉÉ½þ®ú ±ÉÉ±É xÉä½þ°ü º]äõÊb÷ªÉ¨É,Eò±ÉÚ®ú,EòÉäSÉÒ 

¨Éå º´Énäù¶ÉÒ Ê´ÉYÉYÉYÉÉxÉ +Ê¦ÉªÉÉxÉ uùÉ®úÉ +ÉªÉÉäÊVÉiÉ º´ÉÉ¸É¸É¸ÉªÉ 

¦ÉÉ®úiÉ-2012 ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

3. 16-21 ÊnùºÉÆ¤É®ú,2012iÉEò ¤ÉÒ.B¡ò.B¡ò.b÷Ò.B +Éè®ú ÊVÉ±ÉÉ {ÉÆSÉÉªÉiÉ uùÉ®úÉ 

|É¨Énù¨É,{ÉkÉxÉ¨ÉÊiÉ]Âõ]õÉ ¨Éå ºÉÆªÉÖHò °ü{É ºÉä +ÉªÉÉäÊVÉiÉ Ê¡ò¶É BÆb÷ ¡Öòb÷ ¡äòº]õ 

¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

4. 29-31VÉxÉ´É®úÒ,2013 EòÉä iÉ®úÊªÉ±É ºÉ¦ÉÉMÉÉ®ú,¨ÉxÉEòÉÇb÷,{ÉÉ±ÉCEòÉb÷ ¨Éå 

|ÉäºÉ ºÉÚSÉxÉÉ ¤ªÉÚ®úÉä uùÉ®úÉ +ÉªÉÉäÊVÉiÉ {ÉÎ¤±ÉEò <xÉ¡òÉì¨Éæ¶ÉxÉ Eéò{ÉäxÉ ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ*

5. 17-19,¡ò®ú´É®úÒ,2013 EòÉä VÉ´ÉÉ½þ®ú ±ÉÉ±É xÉä½þ°ü º]äõÊb÷ªÉ¨É,Eò±ÉÚ®ú,EòÉäSÉÒ 

¨Éå =tÉäMÉ +Éè®ú ´ÉÉÊhÉÊ#VªÉ Ê´É¦ÉÉMÉ,Eäò®ú±É ºÉ®úEòÉ®ú uùÉ®úÉ +ÉªÉÉäÊVÉiÉ Eäò®ú±É 

BOÉÒ ¡Öòb÷ |ÉÉä ¨ÉÒ]õ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

6. 27,¨ÉÉSÉÇ,2013 EòÉä xÉMÉ®ú{ÉÉÊ±ÉEòÉ ]õ=xÉ ½þÉì±É,xÉÉìlÉÇ {É®ú´ÉÚ®ú,B®úhÉÉEÖò±É¨É ̈ Éå 

Directorate of Knowledgement in Agriculture, xÉ<Ç Ênù±±ÉÒ +Éè®ú 

EåòpùÒªÉ ¨ÉÉÎiºªÉEòÒ |ÉÉètÉäÊMÉEòÒ ºÉÆºlÉÉxÉ, EòÉäSÉÒ xÉä +ÉªÉÉäÊVÉiÉ "One day 

Technology Expo & Farmers Mela' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

9.2 +zÉªÉ PÉ]õxÉÉBÄ

1. EÞòÊ¹ÉiÉ EòÉäÊ¤ÉªÉÉ ºÉä {ÉEòÉxÉä Eäò Ê±ÉB iÉèªÉÉ®ú =i{ÉzÉÉå EòÉ ÊxÉ¡èò]õ ¨ÉÖJªÉÉ±ÉªÉ 

¨Éå 26.7.2012 EòÉä ±ÉÉÄSÉ ÊEòªÉÉ MÉªÉÉ*

2. 15.8.2012 EòÉä ºÉÆºlÉÉxÉ Eäò {ÉÊ®úºÉ®ú ¨Éå º´ÉiÉÆjÉiÉÉ Ênù´ÉºÉ ¨ÉxÉÉªÉÉ MÉªÉÉ*

3. +ÉääxÉ¨É 2012, 07.09.2012 ¨Éå ¨ÉxÉÉªÉÉ MÉªÉÉ*

4. 20.08.2012 ¨Éå ºÉnÂù¦ÉÉ´ÉxÉÉ Ênù´ÉºÉ ¨ÉxÉÉªÉÉ MÉªÉÉ*

5. 14.9.2012 ºÉä 28.9.2012 iÉEò Ë½þnùÒ {ÉJÉ´ÉÉb÷É ¨ÉxÉÉªÉÉ MÉªÉÉ +Éè®ú 

4.10.2012 EòÉä ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®úÉä½þ  EòÉ +ÉªÉÉäVÉxÉ ½Öþ+É*

6. 29.10.2012 ºÉä 3.11.2012 iÉEò +ÊvÉEòÉÊ®úªÉÉå +Éè®ú Eò¨ÉÇSÉÉÊ®úªÉÉå 

uùÉ®úÉ ¶É{ÉlÉ ±ÉäiÉä ½ÖþB ºÉiÉEÇòiÉÉ VÉÉMÉ®úhÉ ºÉ{iÉÉ½þ ¨ÉxÉÉªÉÉ MÉªÉÉ *

7. 26.1.2013 EòÉä MÉhÉiÉÆjÉ Ênù´ÉºÉ ¨ÉxÉÉªÉÉ MÉªÉÉ*

    

9.3 ºÉÆnù¶ÉÇxÉ

9.3.1 EòÉäSÉÒ ¨ÉÖJªÉÉ±ÉªÉ

b÷Éì.¤ÉÆMÉÉ±ÉÒ ¤ÉÉ¤ÉÖ, ®úÉ¹]ÅõÒªÉ ÊxÉnäù¶ÉEò,BxÉ.B.+É<Ç.{ÉÒ xÉä 5.4.2012 EòÉä 

ÊxÉ¡èò]õ EòÉ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ*

9.3.2 Ê´É¶ÉÉJÉ{É]õxÉ¨É ªÉÚÊxÉ]

2. ¸ÉÒ.Eäò.|É´ÉÒhÉ EÖò¨ÉÉ®ú,+É<Ç.B.BºÉ,¨ÉÉÎiºªÉEòÒ +ÉªÉÖHò,+ÉÆwÉ |Énäù¶É 

ºÉ®úEòÉ®ú xÉä 18.12.2012 EòÉä ÊxÉ¡èò]õ, Ê´É¶ÉÉJÉ{É]õxÉ¨É EòÉ ºÉÆnù¶ÉÇxÉ 

ÊEòªÉÉ* 

3. b÷Éì.Eäò.iÉÖ±ÉºÉÒ ®úÉ´É,UNDP-GEF-GOI Eäò ®úÉVªÉ {ÉÊ®úªÉÉäVÉxÉÉ ºÉ¨Éx´ÉªÉEò xÉä 

24.12.2012 EòÉä ÊxÉ¡èò]õ, Ê´É¶ÉÉJÉ{É]õxÉ¨É EòÉ ºÉÆnù¶ÉÇxÉ ÊEòªÉÉ*

10.0 Ê´ÉkÉ

10.1 ªÉÉäVÉxÉÉ iÉlÉÉ MÉè®ú-ªÉÉäVÉxÉÉ ´ªÉªÉ

´É¹ÉÇ 2012-2013 Eäò Ê±ÉB ªÉÉäVÉxÉÉ Eäò iÉ½þiÉ EòÉ ¤ÉVÉ]õ |ÉÉCEò±ÉxÉ 

°ü:220 ±ÉÉJÉ lÉÉ* {ÉÊ®ú¶ÉÉäÊvÉiÉ +ÉEò±ÉxÉ ¨Éå ªÉÉäVÉxÉÉ Eäò iÉ½þiÉ ÊxÉ¡èò]õ EòÉä 

240.00 ±ÉÉJÉÉå EòÉ +É¤ÉÆ]õxÉ ÊEòªÉÉ MÉªÉÉ lÉÉ* Ê®ú{ÉÉä]õÉÇvÉÒxÉ ´É¹ÉÇ Eäò nùÉè®úÉxÉ 

ºÉÆºlÉÉxÉ xÉä ªÉÉäVÉxÉÉ Eäò Ê´ÉÊ¦ÉzÉ ¶ÉÒ¹ÉÉç ºÉä °ü:213.12 ±ÉÉJÉÉå EòÉ JÉSÉÇ ÊEòªÉÉ*

´É¹ÉÇ 2012-2013 Eäò Ê±ÉB MÉè®ú-ªÉÉäVÉxÉÉ Eäò iÉ½þiÉ EòÉ ¤ÉVÉ]õ |ÉÉCEò±ÉxÉ 

°ü:576 ±ÉÉJÉ lÉÉ* MÉè®ú-ªÉÉäVÉxÉÉ Eäò iÉ½þiÉ ºÉÆºlÉÉxÉ EòÉä 521.00 ±ÉÉJÉÉå EòÉ 

+ÆÊiÉ¨É +É¤ÉÆ]õxÉ ½Öþ+É ÊVÉºÉºÉä Ê®ú{ÉÉä]Çõ Eäò +vÉÒxÉ ´É¹ÉÇ Eäò nùÉè®úÉxÉ ºÉÆºlÉÉxÉ xÉä 

°ü:515.51 ±ÉÉJÉÉå EòÉ JÉSÉÇ ÊEòªÉÉ*

11.0 ®úÉVÉº´É

<ºÉ ºÉÉ±É ¨Éå  |ÉÉ{iÉ EÖò±É ®úÉVÉº´É 123.35 ±ÉÉJÉ ½èþ*  

 ¨ÉUôÊ±ÉªÉÉå EòÒ Ê¤ÉGòÒ Eäò iÉ½þiÉ |ÉÉ{iÉ ®úÉVÉº´É  ü&101.05±ÉÉJÉ ½èþ VÉÉä ºÉÆºlÉÉxÉ 

Eäò +ÉªÉ Eäò ¨ÉÖJªÉ ¸ÉÉäiÉ lÉÉ +Éè®ú MÉiÉ ºÉÉ±É EòÒ iÉÖ±ÉxÉÉ ¨Éå =ºÉ ¨Éå lÉÉäb÷Ò ´ÉÞÊrù 

½Öþ<Ç ½èþ* (+lÉÉÇiÉÂ 99.11±ÉÉJÉ ºÉä 101.05 ±ÉÉJÉ)
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b÷Éì.BºÉ.ÊMÉÊ®úVÉÉ,ÊxÉnäù¶ÉEò

1. 20.4.2012 EòÉä ½èþnù®úÉ¤ÉÉnù ̈ Éå BxÉ.B¡ò.b÷Ò.¤ÉÒ EòÒ xÉ<Ç <¨ÉÉ®úiÉ Eäò =nÂùPÉÉ]

õxÉ ºÉ¨ÉÉ®úÉä½þ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

2. 8.5.2012 EòÉä xÉ<Ç Ênù±±ÉÒ ¨Éå VÉ±ÉÒªÉ VÉÆiÉÖ+Éå Eäò +ÉªÉÉiÉ Eäò Ê±ÉB 

ºÉÒ.B¡ò.+É<Ç.B EòÒ xÉ<Ç Ê´ÉÊxÉ¨ÉªÉÉi¨ÉEò +{ÉäÊIÉEòiÉÉ {É®ú ¦ÉÉ®úiÉÒªÉ 

+ÊvÉEòÉÊ®úªÉÉå ºÉä ´ÉÒÊb÷ªÉÉä nÚù®ú ºÉÆ±ÉÉ{É Eäò Ê±ÉB EèòxÉb÷É Eäò |ÉºiÉÉ´É {É®ú 

´Éè`öEò ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

3. 6.6.2012 EòÉä xÉ<Ç Ênù±±ÉÒ ¨Éå B¡ò.BºÉ.BºÉ.B.+É<Ç EòÒ 9´ÉÓ ¤Éè`öEò ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

4. 3.8.2012EòÉä ®úÉ¹]ÅõÒªÉ EÞòÊ¹É Ê´ÉYÉÉxÉ,{ÉÖºÉÉ,xÉ<Ç Ênù±±ÉÒ ¨Éå näù¶É ¨Éå 

¨ÉÉÎiºªÉEòÒ B´ÉÆ BC´ÉÉEò±ÉSÉ®ú Eäò Ê´ÉEòÉºÉ Eäò Ê±ÉB ºÉÆnù¶ÉÇ ªÉÉäVÉxÉÉ +Éè®ú 

xÉÒÊiÉªÉÉÄ Ê´ÉEòÊºÉiÉ Eò®úxÉä Eäò Ê±ÉB Ê´ÉSÉÉ®úÉ´Éä¶É ºÉjÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

5. 20.9.2012 EòÉä xÉ<Ç Ênù±±ÉÒ ¨Éå B¡ò.BºÉ.BºÉ.B.+É<Ç EòÒ nùºÉ ´ÉÓ ¤Éè`öEò 

¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ

6. 1-5,+HÚò¤É®ú,2012 EòÉä ¤ÉÉ±ÉÒ,<ÆnùÉäxÉäÊ¶ÉªÉÉ ¨Éå ¨ÉUô±ÉÒ B´ÉÆ ¨ÉiºªÉ =i{ÉzÉÉå 

EòÒ EòÉäb÷CºÉ ºÉÊ¨ÉÊiÉ Eäò 32´Éå ºÉjÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

7. 22.10.2012 EòÉä EÞòÊ¹É ¦É´ÉxÉ, xÉ<Ç Ênù±±ÉÒ ¨Éå VÉ±ÉÒªÉ VÉÆiÉÖ+Éå Eäò 

+ÉªÉÉiÉ Eäò Ê±ÉB ºÉÒ.B¡ò.+É<Ç.B EòÒ xÉ<Ç Ê´ÉÊxÉ¨ÉªÉÉi¨ÉEò +{ÉäÊIÉEòiÉÉ {É®ú 

¦ÉÉ®úiÉÒªÉ +ÊvÉEòÉÊ®úªÉÉå ºÉä ´ÉÒÊb÷ªÉÉä nÚù®ú ºÉÆ±ÉÉ{É Eäò Ê±ÉB EèòxÉb÷É Eäò |ÉºiÉÉ´É 

{É®ú ´Éè`öEò ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

8. 29-31,+HÚò¤É®ú, 2012 EòÉä ËºÉMÉ{ÉÉä®ú ¨Éå +É<Ç.BºÉ.+Éä/]õÒ.ºÉÒ 234 Eäò 

+vªÉIÉÉå ´É ºÉÆªÉÉäVÉEòÉå Eäò Ê±ÉB +ÉªÉÉäÊVÉiÉ IÉäjÉÒªÉ {ÉªÉ±É]õ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

9. 6-8xÉ´ÉÆ¤É®ú,  2012EòÉä Reykjavik, +É<ÇºÉ±Ééb÷ ̈ Éå  +É<Ç.BºÉ.+Éä/]õÒ.ºÉÒ 

234"¨ÉÉÎiºÉªÉEòÒ +Éè®ú BC´ÉÉEò±ÉSÉ®ú EòxÉÒEòÒ ºÉÊ¨ÉÊiÉ" EòÒ 6´ÉÓ ¤Éè`öEò ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

10. 19-21,xÉ´Éä¤É®ú,2012 EòÉä xÉ<Ç Ênù±±ÉÒ ¨Éå ¦ÉÉ®úiÉÒªÉ +ÆiÉ®úÉÇ¹]ÅõÒªÉ ´ªÉÉ{ÉÉ®ú 

¨Éä±Éä ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

11. 22.11.2012 EòÉä EÞòÊ¹É ¦É´ÉxÉ,xÉ<Ç Ênù±±ÉÒ ¨Éå EòÉä EÞòÊ¹É ¦É´ÉxÉ, xÉ<Ç 

Ênù±±ÉÒ ¨Éå VÉ±ÉÒªÉ VÉÆiÉÖ+Éå Eäò +ÉªÉÉiÉ Eäò Ê±ÉB ºÉÒ.B¡ò.+É<Ç.B EòÒ xÉ<Ç 

Ê´ÉÊxÉ¨ÉªÉÉi¨ÉEò +{ÉäÊIÉEòiÉÉ {É®ú ¦ÉÉ®úiÉÒªÉ +ÊvÉEòÉÊ®úªÉÉå ºÉä ´ÉÒÊb÷ªÉÉä nÚù®ú 

ºÉÆ±ÉÉ{É Eäò Ê±ÉB EèòxÉb÷É Eäò  |ÉºiÉÉ´É {É®ú ´Éè`öEò ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

¸ÉÒ.VÉªÉËºÉ½þ ¨ÉÒxÉÉ,={É ÊxÉnäù¶ÉEò({ÉÒ BÆb÷ B¨É)

1. 17-26.9.2012EòÉä ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç,EòÉäSÉÒ ¨Éå +É<Ç.ºÉÒ.B.+É®ú 

uùÉ®úÉ ÊxÉÊvÉ¤Érù ±ÉPÉÖ {ÉÉ`ö¬Gò¨É "World Trade Agreement and 

Indian Fisheries paradigms: a policy outlook' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

¸ÉÒ.´É®úMÉÒºÉ VÉÉäxÉ,Ê´É{ÉhÉxÉ +ÊvÉEòÉ®úÒ

1. 17-26.9.2012EòÉä ºÉÒ.B¨É.B¡ò.+É®ú.+É<Ç,EòÉäSÉÒ ¨Éå +É<Ç.ºÉÒ.B.+É®ú 

uùÉ®úÉ ÊxÉÊvÉ¤Érù ±ÉPÉÖ {ÉÉ`ö¬Gò¨É "World Trade Agreement and 

Indian Fisheries paradigms: a policy outlook' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

2. 4-5.10.2012 EòÉä  ºÉÒ.B¡ò.]õÒ.+É®ú.+É<Ç,¨ÉèºÉÚ®ú ¨Éå ºÉÒ.B¡ò.]

õÒ.+É®ú.+É<Ç,BxÉ.B¡ò.b÷Ò.¤ÉÒ +Éè®ú ÊºÉ}]õ uùÉ®úÉ  "Value Fish' (¨ÉÚ±ªÉ 

´ÉÌvÉiÉ ¨ÉiºªÉ =i{ÉzÉÉå EòÉ +xÉÖºÉÆvÉÉxÉ,=i{ÉÉnù +Éè®ú Ê´É{ÉhÉxÉ - +ÉVÉ EòÒ 

ÎºlÉÊiÉ +Éè®ú Ênù¶ÉÉBÄ"{É®ú +ÉªÉÉäÊVÉiÉ ®úÉ¹]ÅõÒªÉ ºÉ¨¨Éä±ÉxÉ ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* 

=ºÉEäò +±ÉÉ´ÉÉ, "¨ÉÚ±ªÉ ´ÉÌvÉiÉ ¨ÉiºªÉ =i{ÉzÉÉå Eäò Ê´ÉEòÉºÉ {É®ú {ÉÚ´ÉÇ ½þÉ´ÉÇº]

õ iÉlÉÉ {ÉÉäº]õ ½þÉ´ÉÇº]õ Eäò ´ªÉ´É½þÉ®ú EòÉ |É¦ÉÉ´É"{É®ú ¦ÉÉ¹ÉhÉ |ÉºiÉÖÊiÉEò®úhÉ ¨Éå 

ºÉ½þÉªÉiÉÉ |ÉnùÉxÉ EòÒ*

3. SOFTI, CIFT +Éè®ú  BOBP-IGO ºÉÆªÉÖHò °ü{É ºÉä ÊºÉ}]õ,EòÉäSÉÒ ¨Éå 30-

31.10.2012 EòÉä ¨ÉÉÎiºªÉEòÒ ¨Éå {ÉÉ®Æú{ÉÊ®úEò YÉÉxÉ B´ÉÆ |É¤ÉÆvÉxÉ {ÉrùÊiÉ {É®ú 

®úÉ¹]ÅõÒªÉ ºÉäÊ¨ÉxÉÉ®ú  "Ê¡ò¶É ¡òÉä±Eò 2012' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

4. EòÉä±ÉÉå¤ÉÉä, ¸ÉÒ±ÉÆEòÉ ¨Éå 3-5.12.2012 EòÉä "Inproving post harvest 
practices and sustainable market development for long 

line fisheries for tuna and other large pelagic fish species' 

{É®ú +ÉªÉÉäÊVÉiÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå <xÉ¡òÉäÊ¡ò¶É-B¡ò.B.+Éä iÉEòxÉÒEòÒ 

±É½þªÉÉäMÉ {ÉÊ®úªÉÉäVÉxÉÉ Eäò ¦ÉÉ®úiÉÒªÉ |ÉÊiÉÊxÉÊvÉ ¨ÉÆb÷±É Eäò ¦ÉÉMÉ ¨Éå Ê½þººÉÉ 

Ê±ÉªÉÉ* 

5. 29-30.1.2013 EòÉä ½þÉä]õ±É nù ±ÉÒ±ÉÉ,¨ÉÖÆ¤É<Ç ¨Éå ¦ÉÉ®úiÉÒªÉ {ÉèEäòËVÉMÉ 

ºÉÆºlÉÉxÉ uùÉ®úÉ "{ÉèEäòËVÉMÉ <Æ]õº]ÅõÒ' {É®ú +ÉªÉÉäÊVÉiÉ +ÆiÉ®úÉÇ¹]ÅõÒªÉ ºÉ¨¨Éä±ÉxÉ ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*  

b÷Éì.B¨É.Eäò.´ÉähÉÖ,|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù

1. 23.8.2012 EòÉä ½þÉ¤ÉÇ®ú ´ªÉÚ ®äúÊºÉbå÷ºÉÒ ½þÉä]õ±É,EòÉäSÉÒ ¨Éå "=i{ÉzÉ 

Ê´ÉÊ´ÉvÉÒEò®úhÉ +Éè®ú MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ-+´ÉºÉ®ú +Éè®ú SÉÖxÉÉèÊiÉªÉÉÄ"{É®ú ´ªÉÉJªÉÉxÉ 

|ÉºiÉÖiÉ ÊEòªÉÉ*

2. 18.8.2012 EòÉä ´ÉèVÉÉMÉ ¨Éå "=i{ÉzÉ Ê´ÉÊ´ÉvÉÒEò®úhÉ +Éè®ú MÉÖhÉiÉÉ ÊxÉªÉÆjÉhÉ-

+´ÉºÉ®ú +Éè®ú SÉÖxÉÉèÊiÉªÉÉÄ"{É®ú ´ªÉÉJªÉÉxÉ |ÉºiÉÖiÉ ÊEòªÉÉ*

3. ºÉÒ.B¡ò.]õÒ.+É®ú.,+É<Ç,¨ÉèºÉÚ®ú ¨Éå 4-5, +HÚò¤É®ú, 2012 EòÉä  ºÉÒ.B¡ò.]õÒ. 

+É®ú., +É<Ç, BxÉ.B¡ò.b÷Ò.¤ÉÒ +Éè®ú ÊºÉ}]õ uùÉ®úÉ +ÉªÉÉäVÉÊiÉ ®úÉ¹]ÅõÒªÉ 

ºÉÆMÉÉä¹`öÒ "´Éè±ªÉÚ Ê¡ò¶É (¨ÉÚ±ªÉ ´ÉÌvÉiÉ ¨ÉiºªÉ =i{ÉzÉÉå EòÉ +xÉÖºÉÆvÉÉxÉ,=i{ÉÉnù 

+Éè®ú Ê´É{ÉhÉxÉ& ´ÉiÉÇ¨ÉÉxÉ ÎºlÉÊiÉ iÉlÉÉ ¦ÉÉ´ÉÒ ÊxÉnæù¶É) ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* ºÉÉlÉ 

½þÒ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ ¨ÉiºªÉ  =i{ÉzÉÉå Eäò Ê´ÉEòÉºÉ {É®ú |ÉÒ ½þÉ´ÉÇº]õ +Éè®ú {ÉÉäº]õ 

½þÉ´ÉÇº]õ  EòÉ |É¦ÉÉ´É {É®ú ´ªÉÉJªÉÉ ¦ÉÒ nùÒ*

¸ÉÒ.Eäò.Eäò.¨ÉÉä½þ¨¨Énù ¤É¶ÉÒ®ú,|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù

1. 18.8.2012 EòÉä ÊºÉ¡òxÉä]õ {ÉÊ®úºÉ®ú,´ÉèVÉÉMÉ ¨Éå B¨É.{ÉÒ.<Ç.b÷Ò.B/

B¡ò.B.+Éä/<xÉ¡òÉäÊ¡ò¶É uùÉ®úÉ "]õ¬ÚhÉÉ EòÒ ¤Éä½þiÉ®úÒxÉ {ÉÉäº]õ ½þÉ´ÉÇº]õ {ÉrùÊiÉªÉÉÄ 

+Éè®ú vÉÉ®úhÉÒªÉ Ê´É{ÉhÉxÉ Ê´ÉEòÉºÉ"{É®ú +ÉªÉÉäÊVÉiÉ ®úÉ¹]ÅõÒªÉ EòÉªÉÉÇ¶ÉÉ±ÉÉ ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

2. 21.11.2012 EòÉä ÊºÉ}]õ Ê´É¶ÉÉJÉ{É]õxÉ¨É Eéò{ÉºÉ ¨Éå Ê´É·É ¨ÉÉÎiºªÉEòÒ 

12.0 ÊxÉ¡èò]õ uùÉ®úÉ ¦ÉÉMÉ Ê±ÉB MÉB EòÉªÉÇ¶ÉÉ±ÉÉBÆ, ºÉÆMÉÉäÎ¹`öªÉÉÄ,ºÉ¨¨Éä±ÉxÉ iÉlÉÉ |ÉÊ¶ÉIÉhÉ
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Ênù´ÉºÉ Eäò ={É±ÉIªÉ ¨Éå ¨ÉÉÎiºªÉEòÒ {Éä¶Éä´É®úÉå Eäò ¡òÉì®ú¨É uùÉ®úÉ ºÉ¨ÉÖpù EòÉ 

ÊxÉªÉ¨É - BEò ËºÉ½þÉ´É±ÉÉäEòxÉ"{É®ú  +ÉªÉÉäÊVÉiÉ ´ÉèYÉÉÊxÉEò ´ÉÉiÉÉÇ±ÉÉ{É ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ*

¸ÉÒ.ºÉÒ.¸ÉÒEÖò¨ÉÉ®ú,|ÉºÉÆºEò®úhÉ +Éè®ú MÉÖhÉiÉÉ +É·ÉÉºÉxÉ {ÉªÉÇ´ÉäIÉEò

1. ÊxÉ¡èò]õ EòIÉÉ ¨Éå 8.6.2012 EòÉä BSÉ.B.ºÉÒ.ºÉÒ.{ÉÒ {ÉÊ®úEò±{ÉxÉÉ ¨Éå 

b÷Éì.+ÉxÉÆnù´É±±ÉÒ uùÉ®úÉ Ê±ÉB MÉB BEò Ênù´ÉºÉÒªÉ |ÉÊ¶ÉIÉhÉ EòIÉ ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ*

2. SOFTI, CIFT +Éè®ú  BOBP-IGO ºÉÆªÉÖHò °ü{É ºÉä ÊºÉ}]õ,EòÉäSÉÒ ¨Éå 30-

31.10.2012 EòÉä ¨ÉÉÎiºªÉEòÒ ¨Éå {ÉÉ®Æú{ÉÊ®úEò YÉÉxÉ B´ÉÆ |É¤ÉÆvÉxÉ {ÉrùÊiÉ {É®ú 

®úÉ¹]ÅõÒªÉ ºÉäÊ¨ÉxÉÉ®ú  "Ê¡ò¶É ¡òÉä±Eò 2012' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

3. 29-30.1.2013 EòÉä ½þÉä]õ±É nù ±ÉÒ±ÉÉ,¨ÉÖÆ¤É<Ç ¨Éå ¦ÉÉ®úiÉÒªÉ {ÉèEäòËVÉMÉ 

ºÉÆºlÉÉxÉ uùÉ®úÉ "{ÉèEäòËVÉMÉ <Æ]õº]ÅõÒ"{É®ú +ÉªÉÉäÊVÉiÉ +ÆiÉ®úÉÇ¹]ÅõÒªÉ ºÉ¨¨Éä±ÉxÉ ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*  

¸ÉÒ.,Eäò.Eò¨É±É®úÉVÉ,|ÉºÉÆºEò®úhÉ +Éè®ú MÉÖhÉiÉÉ +É·ÉÉºÉxÉ {ÉªÉÇ´ÉäIÉEò

1. 7.7.2012 EòÉä +¤ÉÉnù ½þÉä]õ±É,SÉÖÎ±±ÉCEò±É,EòÉäSÉÒ ¨Éå CªÉÚºÉè]õ Eäò <Æ]

õÎº]ÅõªÉ±É Ê¡ò¶É®úÒWÉ +±ÉÖÊ¨ÉÊxÉ ºÉÆPÉ uùÉ®úÉ "ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉ ¨Éå =i{ÉÉnù 

+Éè®ú MÉÖhÉiÉÉ +É·ÉÉºÉxÉ" {É®ú +ÉªÉÉäÊVÉiÉ BEò Ênù´ÉºÉÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éä ¦ÉÉMÉ 

Ê±ÉªÉÉ*

2. ¨ÉÉÎiºªÉEòÒ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù ºÉÆPÉ (ºÉÉä}]õ), ¤Éä +Éì¡ò ¤ÉÆMÉÉ±É |ÉÉèOÉÉ¨É +Éè®ú 

ÊºÉ}]õ,EòÉäSÉÒ uùÉ®úÉ EåòpùÒªÉ ¨ÉÉÎiºªÉEòÒ |ÉÉètÉäÊMÉEòÒ ºÉÆºlÉÉxÉ,EòÉäSÉÒ ¨Éå 

{É®Æú{É®úÉMÉiÉ ¨ÉÉÎiºªÉEòÒ |É¤ÉÆvÉxÉ |ÉhÉÉÊ±ÉªÉÉå {É®ú +ÉªÉÉäÊVÉiÉ ®úÉ¹]ÅõÒªÉ ºÉäÊ¨ÉxÉÉ®ú 

¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

3. 8.1.2013 EòÉä ¨ÉÉÎiºªÉEòÒ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù ºÉÆPÉ (¦ÉÉ®úiÉ),CªÉÚºÉè]õ Eäò <Æ]

õÎº]ÅõªÉ±É Ê¡ò¶É®úÒWÉ +±ÉÖÊ¨ÉÊxÉ ºÉÆPÉ,+ÉÆSÉÊ±ÉEò |ÉÉètÉäÊMÉEòÒ |É¤ÉÆvÉxÉ,EòÉ®úÉä¤ÉÉ®ú 

ªÉÉäVÉxÉÉ +Éè®ú Ê´ÉEòÉºÉ <ÇEòÉ<Ç,ÊºÉ}]õ,EòÉäSÉÒ uùÉ®úÉ ºÉÆªÉÖHò °ü{É ºÉä +ÉªÉÉäÊVÉiÉ 

"|ÉÉäVÉC]õ 2013' ¨ÉiºªÉ |ÉºÉÆºEò®úhÉ ¨Éå =nÂùMÉÉ¨ÉÒ |ÉÉètÉäÊMÉÊEòªÉÉå EòÉ ±ÉÉMÉÚ 

{É®ú +ÉªÉÉäÊVÉiÉ ®úÉ¹]ÅõÒªÉ ºÉäÊ¨ÉxÉÉ®ú ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

4. 20-30,VÉxÉ´É®úÒ,2013 EòÉä ¦ÉÉ®úiÉÒªÉ {ÉèEäòËVÉMÉ ºÉÆºlÉÉxÉ uùÉ®úÉ ½þÉä]õ±É nù 

±ÉÒ±ÉÉ,¨ÉÖÆ¤É<Ç ¨Éå +ÉªÉÉäÊVÉiÉ {ÉèEäòËVÉMÉ =tÉäMÉ  {É®ú +ÆiÉ®úÉÇ¹]ÅõÒªÉ Ê¶ÉÊ´É®ú ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

5. 12.3.2013 EòÉä ÊºÉ}]õ,EòÉäSÉÒ ¨Éå BxÉ.B.+É<Ç.{ÉÒ {ÉÊ®úªÉÉäVÉxÉÉ Eäò iÉ½þiÉ 

JÉÉt |ÉºÉÆºEò®úhÉ Eäò Ê±ÉB =SSÉ nùÉ¤É EòÉ ±ÉÉMÉÚ {É®ú ®úÉ¹]ÅõÒªÉ |ÉÊ¶ÉIÉhÉ ¨Éå 

¦ÉÉMÉ Ê±ÉªÉÉ*

¸ÉÒ.´ÉÒ.+É<Ç.½þEòÒ¨É,Ê´É{ÉhÉxÉ ºÉ½þÉªÉEò

1. 7.7.2012 EòÉä +¤ÉÉnù ½þÉä]õ±É,SÉÖÎ±±ÉCEò±É,EòÉäSÉÒ ¨Éå CªÉÚºÉè]õ Eäò <Æ]

õÎº]ÅõªÉ±É Ê¡ò¶É®úÒWÉ +±ÉÖÊ¨ÉÊxÉ ºÉÆPÉ uùÉ®úÉ "ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉ ¨Éå =i{ÉÉnù 

+Éè®ú MÉÖhÉiÉÉ +É·ÉÉºÉxÉ" {É®ú +ÉªÉÉäÊVÉiÉ BEò Ênù´ÉºÉÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éä ¦ÉÉMÉ 

Ê±ÉªÉÉ*

2. SOFTI, CIFT +Éè®ú  BOBP-IGO ºÉÆªÉÖHò °ü{É ºÉä ÊºÉ}]õ, EòÉäSÉÒ ¨Éå 30-

31.10.2012 EòÉä ¨ÉÉÎiºªÉEòÒ ¨Éå {ÉÉ®Æú{ÉÊ®úEò YÉÉxÉ B´ÉÆ |É¤ÉÆvÉxÉ {ÉrùÊiÉ {É®ú 

®úÉ¹]ÅõÒªÉ ºÉäÊ¨ÉxÉÉ®ú "Ê¡ò¶É ¡òÉä±Eò 2012' ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

¸ÉÒ.{ÉÒ.¤ÉèVÉÖ,Ê´É{ÉhÉxÉ ºÉ½þÉªÉEò,´ÉèVÉÉMÉ ªÉÚÊxÉ]õ

2 1.11.2012 EòÉä ÊºÉ}]õ Ê´É¶ÉÉJÉ{É]õxÉ¨É Eéò{ÉºÉ ¨Éå Ê´É·É ¨ÉÉÎiºªÉEòÒ 

Ênù´ÉºÉ Eäò ={É±ÉIªÉ ¨Éå ¨ÉÉÎiºªÉEòÒ {Éä¶Éä´É®úÉå Eäò ¡òÉì®ú¨É uùÉ®úÉ ºÉ¨ÉÖpù EòÉ 

ÊxÉªÉ¨É - BEò ËºÉ½þÉ´É±ÉÉäEòxÉ"{É®ú  +ÉªÉÉäÊVÉiÉ ´ÉèYÉÉÊxÉEò ´ÉÉiÉÉÇ±ÉÉ{É ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ*

¸ÉÒ¨ÉiÉÒ.ËºÉvªÉÉ ¨Éä®úÒ,|ÉºÉÆºEò®úhÉ +Éè®ú MÉÖhÉiÉÉ +É·ÉÉºÉxÉ {ÉªÉÇ´ÉäIÉEò

1. 7.7.2012 EòÉä +¤ÉÉnù ½þÉä]õ±É,SÉÖÎ±±ÉCEò±É,EòÉäSÉÒ ¨Éå CªÉÚºÉè]õ Eäò <Æ]õÎº]Åõ 

ªÉ±É Ê¡ò¶É®úÒWÉ +±ÉÖÊ¨ÉÊxÉ ºÉÆPÉ uùÉ®úÉ "ºÉ¨ÉÖpùÒ JÉÉt =tÉäMÉ ¨Éå =i{ÉÉnù +Éè®ú 

MÉÖhÉiÉÉ +É·ÉÉºÉxÉ' {É®ú +ÉªÉÉäÊVÉiÉ BEò Ênù´ÉºÉÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éä ¦ÉÉMÉ 

Ê±ÉªÉÉ*

2. 30.7.2012 EòÉä ½þÉä]õ±É B´ÉxªÉÚ ®úÒVÉå]õ,{ÉÎ±±É¨ÉÖCEÖò,EòÉäSÉÒ ¨Éå <Æ]õÎº]ÅõªÉ±É 

Ê¡ò¶É®úÒWÉ +±ÉÖÊ¨ÉÊxÉ ºÉÆPÉ Eäò ºÉ½þªÉÉäMÉ ºÉä ÊºÉ}]õ ¨Éå B¨É.BºÉ.B¨É.<Ç pùÉ´ÉÉ 

<Æ]äõ±ÉäCSÉÖ+±É |ÉÉä{É]õÔ ®úÉ<]ÂõºÉ {É®ú +ÉªÉÉäÊVÉiÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ 

13.0 iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ

b÷ÉÄ.ÊMÉÊ®úVÉÉ,|É¦ÉÉ®úÒ ÊxÉnäù¶ÉEò

1. +ÆiÉ®ú®úÉ¹]ÅõÔªÉ ̈ ÉÉxÉEò ºÉÆMÉ`öxÉ iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ/234 (+É<Ç.BºÉ.+Éä/]õÒ. 

ºÉÒ-234) Eäò iÉ½þiÉ 'Standards of Traceability for including 

crustaceans and molluscs shell fish' Eäò ÊxÉªÉiÉxÉ Eäò Ê±ÉB EòÉªÉÇ 

nù±É ºÉnùºªÉ ºÉÆªÉÉäVÉEò Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

2. ¦ÉÉ®úiÉÒªÉ JÉÉt ºÉÖ®úIÉÉ +Éè®ú ¨ÉÉxÉEò |ÉÉÊvÉEò®úhÉ ¨Éå ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ 

EòÒ*

3. ¨ÉUô±ÉÒ iÉlÉÉ ¨ÉiºªÉ =i{ÉÉnùÉå Eäò º´ÉÉºlªÉ{ÉÚhÉÇ +ÉªÉÉiÉ EòÒ ¨ÉÉxÉEò ÎºlÉÊiÉªÉÉå 

EòÒ ºÉ¨ÉÒIÉÉ Eò®úxÉä ´ÉÉ±ÉÒ EÞòÊ¹É ¨ÉÆjÉÉ±ÉªÉ  EòÒ Ê´É¶Éä¹ÉYÉ ºÉÊ¨ÉÊiÉ EòÒ OÉÚ{É 

±ÉÒb÷®ú  Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

4. JÉÉt |ÉºÉÆºEò®úhÉ =tÉäMÉ ¨ÉÆjÉÉ±ÉªÉ Eäò iÉ½þiÉ ¨ÉiºªÉ |ÉºÉÆºEò®úhÉ Ê´ÉEòÉºÉ 

{ÉÊ®ú¹Énù EòÒ ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ

5. ¦ÉÉ®úiÉ ¨ÉÉxÉEò ¤ªÉÚ®úÉå EòÒ 7 B.b÷Ò-12- ¨ÉUô±ÉÒ iÉlÉÉ ¨ÉiºªÉ =i{ÉÉnùÉå {É®ú 

iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ ¨Éå ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

6. <ÆÊnù®úÉ MÉÉÄvÉÒ ¨ÉÖHò Ê´É·ÉÊ´ÉtÉ±ÉªÉ Eäò ºEÚò±É +Éì¡ò BÊOÉEò±SÉ®ú ¨Éå Êb÷{±Éä¨ÉÉ 

EòÉªÉÇGò¨É Eäò iÉ½þiÉ ¨ÉiºªÉ =i{ÉÉnù |ÉÉètÉäÊMÉEòÒ Êb÷{±ÉÉä¨ÉÉ  {ÉÉ`ö¬Gò¨É EòÒ 

+xÉÖ¨ÉÉäÊnùiÉ ºÉÆ{ÉÉnùEò Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

7. ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnù Ê´ÉEòÉºÉ Eäò Ê±ÉB ¨É¶ÉÒxÉÊ®úªÉÉå iÉlÉÉ ={ÉºEò®úÉå {É®ú B¨É.
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{ÉÒ.<Ç.b÷Ò.B EòÒ ºÉ½þÉÊªÉEòÒ ºÉÊ¨ÉÊiÉ ¨Éå ºnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

8. xªÉÉÊªÉEò Ê´É¶Éä¹ÉYÉÉå Eäò ºÉÉlÉ {É®úÉ¨É¶ÉÇ Eò®úEäò VÉ±ÉÒªÉ ¤ÉÒ¨ÉÉÊ®úªÉÉå Eäò ÊxÉªÉÆjÉhÉ 

´É |É¤ÉÆvÉxÉ Eäò Ê±ÉB +±{ÉEòÉÊ±ÉEò iÉlÉÉ nùÒPÉÇ EòÉÊ±ÉEò ={ÉÉªÉ Eäò Ê±ÉB BEò 

xªÉÉÊªÉEò ºÉ¨ÉlÉÇxÉÒªÉ føÉÆSÉÉ Eäò |ÉºiÉÉ´É Eò®úxÉä Eäò Ê±ÉB EÞòÊ¹É ¨ÉÆjÉÉ±ÉªÉ uùÉ®úÉ 

MÉÊ`öiÉ  Ê´É¶Éä¹ÉYÉ nù±É EòÒ ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ

9. 2011-2012 Eäò nùÉè®úÉxÉ Ê´É·É ¤ÉéEò uùÉ®úÉ ÊxÉÊvÉ |ÉnùÉxÉ Eò®úxÉä {É®ú 

BxÉ.B.+É<Ç.{ÉÒ Eäò {ÉÊ®úªÉÉäVÉxÉÉ+Éå ¨Éå ºÉ½þ ºÉ½þÉªÉiÉÉ ºÉÆPÉ {ÉÊ®úªÉÉäVÉxÉÉ 

+x´Éä¹ÉEò Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ

10. ÊxÉ¡èò]õ ¨Éå <ÆÊnù®úÉ MÉÉÄvÉÒ ¨ÉÖ}iÉ Ê´É·ÉÊ´ÉtÉ±ÉªÉ Eäò +vªÉªÉxÉ Eåòpù EòÒ 

ºÉ¨Éx´ÉªÉEò Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

11. 2013-14 ¶ÉèÊIÉEò ºÉÉ±É ¨Éå Ê´É·É Ê´ÉtÉ±ÉªÉ EäòxÉB ¶ÉèÊIÉEò EòÉªÉÇGò¨É Eäò 

Ê±ÉB {ÉÉ`ö¬ {ÉrùÊiÉ B´ÉÆ {ÉÉ`ö¬ Ê´É´É®úhÉ Eäò |ÉÉ°ü{ÉhÉ Eò®úxÉä Eäò Ê±ÉB Eäò®ú±É 

Ê´É·ÉÊ´ÉtÉ±ÉªÉ,¨ÉÉÎiºªÉEòÒ +Éè®ú ºÉÉMÉ®ú +vªÉªÉxÉ  uùÉ®úÉ MÉÊ`öiÉ ºÉÊ¨ÉÊiÉ EòÒ 

ºÉnùºªÉ 

b÷ÉÄ.B¨É.Eäò.´ÉähÉÖ,|ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù

1. B¨É.{ÉÒ.<Ç.b÷Ò.B Eäò ÊxÉ¨xÉ {ÉÊ®únùÉxÉ ºÉÊ¨ÉÊiÉ ¨Éå ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ

Eò) ºÉ¨ÉÖpùÒ =i{ÉzÉÉå Eäò Ê±ÉB |ÉÉètÉäÊMÉEòÒ  =zÉªÉxÉ ªÉÉäVÉxÉÉ 

JÉ) xÉªÉÉ Ê´É¶ÉÉ±É ¶ÉÒiÉÉMÉÉ®ú Eäò ÊxÉ¨ÉÉÇhÉ Eäò Ê±ÉB Ê´ÉkÉÒªÉ ºÉ½þÉªÉiÉÉ

MÉ) |ÉÒ |ÉÉäºÉäËºÉMÉ EåòpùÉä EòÉä  Ê´ÉkÉÒªÉ ºÉ½þÉªÉiÉÉ

2. ¦ÉÉ®úiÉ ¨ÉÉxÉEò ¤ªÉÚ®úÉå EòÒ 7 B.b÷Ò-12- ¨ÉUô±ÉÒ iÉlÉÉ ¨ÉiºªÉ =i{ÉÉnùÉå {É®ú 

iÉEòxÉÒEòÒ ºÉÊ¨ÉÊiÉ ¨Éå ºÉnùºªÉ Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

3. <ÆÊnù®úÉ MÉÉÄvÉÒ ¨ÉÖHò Ê´É·ÉÊ´ÉtÉ±ÉªÉ Eäò ºEÚò±É +Éì¡ò BÊOÉEò±SÉ®ú ¨Éå Êb÷{±Éä¨ÉÉ 

EòÉªÉÇGò¨É Eäò iÉ½þiÉ ¨ÉiºªÉ =i{ÉÉnù |ÉÉètÉäÊMÉEòÒ Êb÷{±ÉÉä¨ÉÉ  {ÉÉ`ö¬Gò¨É Eäò 

+xÉÖ¨ÉÉäÊnùiÉ ºÉ¨Éx´ÉªÉEò Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*

4. Eäò®ú±É Ê´É·ÉÊ´ÉtÉ±ÉªÉ,¨ÉÉÎiºªÉEòÒ +Éè®ú ºÉÉMÉ®ú +vªÉªÉxÉ,{ÉxÉÆMÉÉb÷,EòÉäSÉÒ Eäò 

JÉÉt Ê´ÉYÉÉxÉ +Éè®ú |ÉÉètÉäÊMÉEòÒ ¨Éå ºxÉÉiÉEòÉäkÉ®ú {ÉÉ`ö¬Gò¨É EòÉªÉÇGò¨É Eäò 

Ê±ÉB  MÉÊ`öiÉ {ÉÉ`ö¬ {ÉrùÊiÉ ºÉÊ¨ÉÊiÉ Eäò ºÉnùºªÉ 

5. BxÉ.B.+É<Ç.{ÉÒ EòÒ nùÉä ÊxÉ¨xÉ {ÉÊ®úªÉÉäVÉxÉÉ+Éå EòÒ ºÉ½þ ºÉÆPÉ |ÉvÉÉxÉ +x´Éä¹ÉEò 

Eäò °ü{É ¨Éå ºÉä´ÉÉ EòÒ*
1. A value chain on high value shellfish form Mariculture 

systems
2. Utilisation strategy for oceanic squid in Arabian Sea: A  

value chain approach  under NAIP component-2 

6. ¨ÉÉÎiºªÉEòÒ Ê´É¦ÉÉMÉ,Eäò®ú±É +Éè®ú iÉ]õÒªÉ Ê´ÉEòÉºÉ +Ê¦ÉEò®úhÉÉå Eäò ºÉÊ¨ÉÊiÉ 

ºÉnùºªÉ*

7. CªÉÚºÉè]õ ¨Éå {É®úÒIÉEò,¨ÉÚ±ªÉÉÆEòEò,|É¶xÉ {ÉjÉ ¤ÉxÉÉxÉä ´ÉÉ±Éä Eäò °ü{É ¨Éå ºÉä´ÉÉ 

EòÒ*

¸ÉÒ.Eäò,Eò¨É±É®úÉVÉ,|ÉºÉÆºEò®úhÉ iÉlÉÉ MÉÖhÉiÉÉ +É·ÉÉºÉxÉ {ÉªÉÇ´ÉäIÉEò

1. EòÉVÉÚ +Éè®ú EòÉäEòÉä Ê´ÉEòÉºÉ ¤ÉÉäbÇ÷,EòÉäSÉÒ ¨Éå ´ÉMÉÇ MÉ Ê´É.|ÉÉä.ºÉ ¨Éå ºÉnùºªÉ 

(+.VÉÉ +Éè®ú +VÉ.VÉÉ) Eäò °ü{É ¨Éå xÉÉÊ¨ÉiÉ ÊEòªÉÉ MÉªÉÉ*

2. <ÆÊnù®úÉ MÉÉÄvÉÒ ¨ÉÖHò Ê´É·ÉÊ´ÉtÉ±ÉªÉ Eäò ÊxÉ¡èò]õ Eäò +vªÉªÉxÉ Eåòpù ¨Éå  ¨ÉiºªÉ 

=i{ÉÉnù |ÉÉètÉäÊMÉEòÒ Êb÷{±ÉÉä¨ÉÉ  {ÉÉ`ö¬Gò¨É Eäò EòÉªÉÇGò¨É |É¦ÉÉ®úÒ/ºÉ¨Éx´ÉªÉEò

14.0 ´ªÉÊHòiÉi´É

14.1ºlÉÉxÉÉÆiÉ®úhÉ +Éè®ú iÉèxÉÉÊiÉªÉÉÄ

xÉÉ¨É {ÉnùxÉÉ¨É ºlÉÉxÉÉÆiÉ®úhÉ |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ
ºÉä ¨Éå

¸ÉÒ¨ÉiÉÒ.ºÉÒ.´ÉºÉÖÆvÉ®úÉ ¨ÉÖJªÉÉ±ÉªÉ ´ÉèVÉÉMÉ ¨ÉÖJªÉÉ±ÉªÉ 5.10.2012

¸ÉÒ.¤ÉÒ ®úÉ¨ÉEÞò¹hÉ +vÉÒIÉEò ¨ÉÖJªÉÉ±ÉªÉ ´ÉèVÉÉMÉ 25.1.2013

¸ÉÒ¨ÉiÉÒ.ºÉÒ.´ÉºÉÖÆvÉ®úÉ +vÉÒIÉEò ´ÉèVÉÉMÉ ¨ÉÖJªÉÉ±ÉªÉ 28.1.2013

14.2 ÊxÉªÉÖÊHòªÉÉÄ

xÉÉ¨É {ÉnùxÉÉ¨É |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ

¸ÉÒ.Eäò.½þÊ®úEÞò¹hÉÉ +´É®ú ¸ÉähÉÒ Ê±ÉÊ{ÉEò 8.10.2012
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14.3 ºÉä´ÉÉÊxÉ´ÉÞÊkÉ

xÉÉ¨É {ÉnùxÉÉ¨É |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ
¸ÉÒ.B¨É.®úÉVÉxÉ {ÉªÉÇ´ÉäIÉEò(Ê¤ÉVÉ±ÉÒ) 30.4.2012

¸ÉÒ.B¨É.´ÉÒ.Ê´ÉxºÉå]õ JÉ±ÉÉºÉÒ 31.5.2012

¸ÉÒ.B¨É.Eäò.®úÉVÉxÉ |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù 30.6.2012

¸ÉÒ¨ÉiÉÒ.BxÉ.B±É.¨Éä®úÒ |ÉºÉÆºEò®úhÉ Eò¨ÉÇEòÉ®ú.¸Éä.I 30.6.2012

¸ÉÒ.ºÉÒ.¦ÉÉºEò®úxÉ º]õÉ¡ò EòÉ®ú SÉÉ±ÉEò ¸Éä.I 04.07.2012

¸ÉÒ.{ÉÒ.{ÉÒ.¨ÉkÉÉ<Ç {ÉªÉÇ´ÉäIÉEò(Ê¤ÉVÉ±ÉÒ) 31.10.2012

¸ÉÒ.Eäò.MÉÉä{ÉÒ |É¶ÉÒiÉxÉ +Ê¦ÉªÉÆiÉÉ 30.11.2012

¸ÉÒ.B¨É.Eäò.ºÉÉå¨É¶ÉäJÉ®úxÉ |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù 31.12.2012

¸ÉÒ.B¨É.+É®ú.¨ÉÉä½þxÉxÉ xÉÉªÉ®ú =SSÉ ¸ÉähÉÒ Ê±ÉÊ{ÉEò 31.01.2013

 

14.4 º´ÉèÎSUôEò ºÉä´ÉÉÊxÉ´ÉÞÊkÉ

xÉÉ¨É {ÉnùxÉÉ¨É |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ
¸ÉÒ. +{{ÉhhÉÉ SÉÉèEòÒnùÉ®ú 4.7.2012

14.5 {ÉnùÉäzÉÊiÉ

xÉÉ¨É {ÉnùxÉÉ¨É |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ

ºÉä ¨Éå
1. ¸ÉÒ.¨ÉÉä½þ¨¨Énù ¤É¹ÉÒ®ú {ÉÒ.CªÉÚ.B.BºÉ |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù 30.7.2012

2. ¸ÉÒ¨ÉiÉÒ.ºÉÒ.´ÉºÉÖÆvÉ®úÉ =.¸Éä.Ê±ÉÊ{ÉEò ò ºÉ½þÉªÉE 08.10.2012

3. ¸ÉÒ.VÉÉäºÉ b÷ÉÊxÉªÉ±É <±ÉäC]ÅõÒÊ¶ÉªÉxÉ {ÉªÉÇ´ÉäIÉEò (Ê¤ÉVÉ±ÉÒ) 22.12.2012

4. ¸ÉÒ.Eäò.Eò¨É±É ®úÉVÉ {ÉÒ.CªÉÚ.B.BºÉ |ÉºÉÆºEò®úhÉ |ÉÉètÉäÊMÉEòÒÊ´ÉnÂù 15.02.2013

14.6 iÉEòxÉÒEòÒ iªÉÉMÉ{ÉjÉ

xÉÉ¨É {ÉnùxÉÉ¨É ´ÉiÉÇ¨ÉÉxÉ ÊxÉªÉÉäHòÉ |É¦ÉÉ´É EòÒ iÉÉ®úÒJÉ
1. ¸ÉÒ. ´ÉÒ. +É<Ç. ½þCEòÒ¨É Ê´É{ÉhÉxÉ ºÉ½þÉªÉEò B¨É.{ÉÒ.<Ç.b÷Ò.B 11.02.2013

2. ¸ÉÒ.Eäò. ½þÊ®úEÞò¹hÉÉ +.¸Éä.Ê±ÉÊ{ÉEò +É<Ç.BºÉ.+É®ú.+Éä 11.02.2013


