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Editor’s Desk

Hospitality is the heart and soul of tourism, but we in 
the hotel industry in Kerala are faced with a situa� on 
that can only be termed ironic. The hospitality 

sector in the country as a whole is back with a bang a� er 
the debilita� ng blow dealt by the Covid-19 pandemic 
but, in Kerala, the industry is struggling for survival. This 
anachronis� c situa� on is the result of the liquor-related 
policies of successive State governments and the completely 
unrealis� c social a�  tudes nurtured over � me by some 
vested interests.

It is fashionable for some in Kerala to speak against sale of 
liquor. They can do so because liquor sale and consump� on 
happen in the visible space—at retail outlets, bars and, 
nowadays, homes. When a social process is visible, it is easy 
to legislate to control the en� re ac� vity. But what about 
what happens beyond the visible space, like the tentacles of 
drug mafi a that has the younger genera� on in its fatal grip 
all over Kerala? Pious statements and repeated campaigns 
have yielded li� le on that front while the hotel industry has 
been dealt blows a� er blows, leaving hundreds of them 
gasping for breath.

There seems to be none around to speak reason to the 
government. Those in decision-making posi� ons forget 
that survival of hotels with 3-Star and 4-Star classifi ca� on 
is heavily dependent on provision of alcoholic beverages 
to the patrons. Tourists and those who reach the State 
to a� end MICE events and des� na� on weddings cannot 
do without liquor. How can the hotel industry meet their 
needs paying he� y taxes and suff ering stern restric� ons on 
running the business?

Kerala is the only State in India that s� ll retains Turnover 
Tax (ToT) a� er GST rollout. ToT is not applicable to liquor 
manufacturers anywhere in the country, but hotels in Kerala 
are s� ll being asked to pay ToT. Every hotel owner must fi le 
monthly and annual returns, make monthly remi� ances and 
suff er assessments and re-assessments if they are to run 
the business. No� ces are issued at random and there are 
several court cases pending against many. To top it all, the 
hotels must also suff er the highhandedness of offi  cials and 
their unjust demands.

The Federa� on of Kerala Hotels Associa� on (FKHA) has 
submi� ed a proposal for collec� on of ToT at the fi rst 

Attitudes, policies must change
purchase point so that the government would get the 
an� cipated revenue up front. This would free both the bar 
owners from red tape and bo� lenecks being created by 
the offi  cials in the name of tax mobiliza� on. Opposi� on to 
switchover to collec� on of ToT at the fi rst point of purchase 
has come mainly from GST (Sales Tax) offi  cials. Our plea 
is that the government, which has succeeded in bringing 
about transparency in governance at various levels, should 
do the same in the case of bar hotels.

Another key issue has to do with bar � mings. Bar hotels 
are now allowed to func� on only from 11 a.m. to 11 p.m. 
Earlier, bars func� oned from 8 a.m. to 12 midnight. In most 
neighbouring States, bars func� on � ll 1 a.m. Needless to 
say, the s� pula� on that bars must close by 11 p.m. runs 
counter to the State government’s commitment to promote 
night life across the State and give a fi llip to the tourism and 
IT sectors, which are booming in the State. The right thing to 
do is to extend bar � mings to 12 midnight in municipal and 
corpora� on areas and in tourist des� na� ons. Bar opening 
� me should also be synchronized with that of liquor outlets 
which open at 10 a.m. 

Des� na� on weddings are becoming a big draw in Kerala, 
genera� ng thousands of new jobs. Newly-weds and their 
rela� ves nowadays come from North India and abroad. 
North Indian marriage ceremonies would go on � ll late 
into the night. Liquor is naturally an essen� al part of their 
celebra� ons. But, given the current restric� ons, liquor 
cannot be served to them beyond 11 p.m. Foreigners too 
have been complaining about non-availability of liquor 
a� er 11 p.m. There is also serious need for a rethink on 
observance of Dry Day on the fi rst day of every month 
because this hurts both the hotel business and the tourism 
industry.  

While he� y taxes and cess are resul� ng in frequent increase 
in the price of liquor and driving away our patrons, the 
decision to raise the age of eligibility to buy liquor from 21 
years to 23 years is driving youngsters towards more lethal 
drugs. If beer pubs could be started in hotels with 3-Star and 
above classifi ca� on, it would help the youngsters use lighter 
liquor and avoid drugs. 

There are as many as 400 Grama Panchayats in the State 
that do not have bars or liquor outlets. New liquor outlets of 
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V. Sunil Kumar 
President, FKHA
& Editor, Swagat

the various State and coopera� ve agencies should ideally be 
opened in these places. Instead, what the authori� es have 
been doing is to open them close to bar hotels. New bar 
licenses are also being issued without rhyme and reason. 
This is aggrava� ng the crisis of hotels that have been 
started with Rs. 20 to 30 crore loan. Many are now fi nding it 
impossible to honour their loan commitments. If the current 
situa� on persists, the hotel industry in Kerala would meet 
with the same fate as that of the cashew industry in Kollam. 

As a ma� er of policy, bars were shut down by the UDF 
government in 2014. They were reopened only in 2017 a� er 
the LDF came to power. But that was done on condi� on 
that only hotels with 3-Star or 4-Star classifi ca� on would 
be allowed to run bars. Each bar owner had to spend Rs. 
8 to 15 crore to secure the 3-Star and 4-Star classifi ca� on. 
It also took them 2 to 3 years to complete the work. By the 
� me they fi nally received the bar licences, the Covid-19 
pandemic struck, forcing all hotels to shut down. Hotels 
resumed opera� on only two years later in 2022. In short, it 
took the bar hotels 8 years to resume opera� ons a� er the 
2014 ban. This has dealt a heavy fi nancial blow to the hotel 
industry.

The government had announced an amnesty scheme for bar 
hotels before the onset of Covid-19, but most hotel owners 
could not make use of it because of the acute fi nancial 
crunch they faced and the impossibility of securing personal 
loans. Bank loans were out of the ques� on as, by then, the 
CIBIL score of most hotel owners had plummeted. In short, 
most hotel owners had to give the miss to the amnesty 
scheme. This is why the FKHA wants the amnesty scheme 
to con� nue. 

Governments take decisions in response to situa� ons 
obtaining at a par� cular point in � me. Such decisions might 
be relevant at the � me they are taken, but they become 
irrelevant or counterproduc� ve as � me passes. Thus, 
every decision that has implica� ons for any industrial or 
entrepreneurial ac� vity must undergo review and change to 
make them relevant to the changing � mes. The decisions 
rela� ng to bar � mings, ToT and liquor purchase age must all 
be reviewed in the light of the above.

The situa� on is dire in the hotel industry, which is one of 
the major employers in the State. There has been a 40 per 
cent fall in business in bars. The FKHA would appeal to the 
government to conduct a study about the crisis in the hotel 
sector, par� cular in the case of bar hotels, and go in for 
appropriate policy changes that would ensure survival of 
this employment-genera� ng industry.
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P.R.S. OBEROI (1929-2023)

Visionary Hotelier
Prithviraj Singh “Biki” Oberoi, the creator of the 
luxury hotel brand ‘The Oberoi’, which represents the 
fine luxury segment of the hotel industry, he changed 
the face of hotel business in India, has passed on.
A Tribute by Kiran Kumar.

\Kc¯nc¡nÂ \n¶Ise at\mlcambn cq]IÂ¸\ sNbv  --sX
Sp¯ Cu IemImc·mcpsS {Kma¯nÂ \r¯þkwKoX ]cn]mSn
IfpsS AesbmenIÄ¡v Ahkm\anÃ. tIcfob IcIuie \n
À½mW¯nÂ {]Kev̀ cmb Hcp Iq«w IemImc·mÀ D@ m¡p¶
X\Xp IcIuie hkvXp¡Ä AhcnÂ \n¶pw t\cn«p hm§n
¡mhp¶ HcnSw IqSnbmWnXv- þ ta-cn km-ap-hÂ FgpXp¶p.

shffmÀ BÀSv  --kv & {Im v̂äv  --kv hntÃPv

IeIfpsS kuhÀWtim`

44 Lakshadweep, with its pristine beaches lapped by 
translucent waters, vibrant coral reefs teeming with 
marine life, and swaying coconut palms, is a heaven 
on earth, writes Harisankar.

Lakshadweep
Magical Tapestry of  the Sun, Sand the Sea

All exercise is beneficial. But even stacked up against 
other types of workouts, Body Weight Exercise has a 
lot to offer, writes Harisankar.

No time for gym?
Go for BWE !

Kerala is about to ignite your spirit of adventure 
with a quartet of pulse-pounding festivals in the 
coming months.

Heart-pounding adventure awaits 
thrill-junkies visiting Kerala this year

THRILLS UNLIMITED
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NATIONAL FOCUS

Azerbaijan to participate in South Asia Travel and Tourism Exchange 
(SATTE) in New Delhi

Travel time between Mumbai and Ahmedabad to shrink by two hours from 
March 2024

Thiruvananthapuram International Airport hosts over 4 lakh passengers 
in December 

Azerbaijan is gearing up to 
join the international tourism 

exhibition, South Asia Travel 
and Tourism Exchange (SATTE), 
scheduled to take place in New 
Delhi, India, from February 22-24 
next year. The announcement, 
reported by Azernews and sourced 
from Azerbaijan’s State Tourism 
Agency, indicates that preparations 
for the event have already 
commenced.

In a signifi cant infrastructure and 
engineering upgrade, the Western 

Railway (WR) is entering the fi nal 
stages of enhancements that will 
enable trains to operate at speeds 
of up to 160 km per hour, resulting 
in a substantial reduction in 

Thiruvananthapuram: More than 
4 lakh passengers travelled 

through the Thiruvananthapuram 
International Airport in December 
2023, which is highest ever after 
Covid-19 pandemic period.
Out of the 4.14 lakh passengers 
who used the airport in December 
2023, 2.42 lakh were domestic and 
1.72 lakh were foreign passengers. 
As compared to December 2022, 
the last month of 2023 saw a 26 % 
increase in passenger fl ow. 
A total of 41.48 lakh passengers 

SATTE is acknowledged as Asia’s 
premier travel and tourism 
exhibition, and the participation of 
tourist boards from over 50 countries 
is anticipated at the upcoming 
event. 

Azerbaijan’s State Tourism Agency 
is actively getting ready to showcase 
the country’s tourism offerings and 
engage with industry stakeholders 
during this signifi cant international 
platform.

travel time between Mumbai and 
Ahmedabad. 

The anticipated completion date 
for this project is March 2024, 
offering commuters the prospect of 
saving approximately two hours on 
their journey. Currently, the travel 
duration between the two cities 
ranges from six to eight hours.

The WR is actively engaged in 
comprehensive work on two key 
corridors, namely Mumbai to Nagda 
and Vadodara to Ahmedabad, with 
an investment of ₹ 3,950 crore. 
Thirteen out of the 15 planned 

improvements on the Virar-
Surat stretch have already been 
successfully executed. 

These encompass the 
enhancement of rail track quality, 
strategic elevation of tracks as 
necessary, adequate ballasting 
(stones on rail lines) for track 
cushioning, sleeper improvements, 
and rehabilitation of foot and road 
overbridges. The concerted efforts 
aim to not only enhance the speed 
and effi ciency of train travel but 
also ensure the safety and quality of 
the railway infrastructure.

travelled through the 
Thiruvananthapuram airport 
in 2023 as compared to 33 
lakh passengers in 2022, which 
marked 25% traffi c growth year-
on-year.
Thiruvananthapuram 
International airport is gearing 
up to improve infrastructure 
for a seamless and better 
travel experience in view of the 
increase in the number of fl ights 
and passengers, an airport press 
note said.
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Delhi to a fully cloud-
based IT infrastructure. 
This strategic 
move positions Air 
India as a trailblazer 
among major global 
airlines, operating all 
computational 
workloads exclusively in 
the cloud. This shift not 

only signifies technological agility 
and scalability but also accelerates 
the airline’s digital transformation 
efforts. The closure of the historic 
data centres is projected to yield 
substantial annual savings of nearly 
a million dollars.

In another significant move, Air 

Air India goes in for cloud transformation and lounge revitalization

Launch of International Green Key Certification in India marks a 
milestone in Sustainable Tourism

Air India is actively enhancing 
its operational efficiency 

and overall customer experience 
through two key initiatives.

Firstly, Air India has successfully 
transitioned from traditional data 
centres in Mumbai and New 

In a significant development, 
the Green Key International 

Certification scheme for hotels and 
tourism facilities has been officially 
introduced in New Delhi. The 
launch event was presided over by 
Daniel Schaffer, CEO, Foundation 
for Environment Education (FEE) 
Copenhagen, signalling the 
initiation of Green Key operations 
and certifications in India. 

Heading the entire certification 
process in the country is Dr. Jagat 
Mangaraj, National Operator 

India has enlisted the expertise 
of the renowned hospitality 
interior design firm Hirsch Bedner 
Associates (HBA) to revamp its 
lounges at both the Indira Gandhi 
International Airport in New Delhi 
and the JFK Airport in New York. 
This initiative underscores Air 
India’s commitment to elevating 
passenger experience, ensuring 
that its lounges reflect world-class 
design and comfort.

Together, these initiatives showcase 
Air India’s dedication to staying 
at the forefront of technological 
advancements and providing 
passengers with an enhanced and 
contemporary travel experience.

– Green Key India, and former 
Director, Institute of Hotel 
Management, Ahmedabad. The 
launch ceremony was attended by 
Padmashri Kartikeya V Sarabhai, 
Director, Centre for Environment 
Education (CEE), and Sanskriti 
Menon, Senior Programme Director 
at CEE.

The Green Key Certification stands 
as a globally recognized standard 
of excellence in environmental 
responsibility and sustainable 
practices within the hospitality 

and tourism sector. Implemented 
in India by CEE Ahmedabad, a 
member organization of FEE 
Copenhagen, the certification 
builds upon the success of the 
Blue Flag Certification for beaches, 
previously undertaken by CEE in 
collaboration with FEE.

Leading international hotel 
brands such as Accor, Radisson, 
IHG, and Marriott have entered 
agreements with Green Key 
International, expressing their 
commitment to implementing this 
certification in India. With over 4000 
establishments globally certified 
by Green Key across 60 countries, 
the certification spans hotels, 
campsites, hostels, conference 
facilities, and tourist attractions. 

Launch of the Green Key 
International Certification scheme 
in India is expected to contribute to 
strategic and sustainable outcomes, 
fostering responsible tourism 
practices in India. The launch 
event witnessed the presence 
of numerous senior dignitaries 
from the hospitality and tourism 
industry, as well as academia.
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Sri Lanka off ers dual entry status on arrival to travellers from India and 
six other countries

With the objective of providing 
a boost to its tourism sector 

and attracting more visitors, Sri 
Lanka is giving dual entry status on 
arrival to travellers from India and 6 
other countries.

According to an announcement 
by the Sri Lankan Department of 
Immigration and Emigration, the 
implementation of a new initiative 
granting free tourist visas to Indian 
travellers, who constitute the 

largest inbound group to the island 
nation, the decision would take 
effect immediately.

The free tourist visa privilege is 
applicable to travellers from six 
other countries, namely China, 
Malaysia, Russia, Indonesia, 
Japan, and Thailand. The step is 
particularly signifi cant considering 
the economic challenges faced by 
the nation, including a debt crisis 
and shortage of essential items like 

food, medicine, cooking gas, and 
fuel. In an effort to address these 
issues, the International Monetary 
Fund had earlier agreed to provide 
a USD 3 billion bailout to Sri Lanka 
in March.

The newly introduced pilot project 
offers free tourist visas for the initial 
30 days of stay and will remain 
in effect until March 31, 2024. 
Travellers arriving from India as 
well as the six other designated 
countries, will benefi t from dual 
entry status upon arrival. However, 
it is important to note that the visa 
validity will be restricted to a 30-day 
stay in Sri Lanka.

Historically, India has been Sri 
Lanka’s primary source of inbound 
tourism, and recent arrival fi gures 
underscore its signifi cance. In 
October 2023, Indian arrivals 
topped the list with over 28,000 
visitors, constituting 26% of the 
total arrivals.

Sikkim opens to tourists after fl oods, except the northern parks

Putting behind it the fl oods that 
affected life in the State recently, 

Sikkim government has announced 
that all its popular tourist spots are 
now accessible to visitors, except 
the extreme northern part, which 
remains temporarily inaccessible. 

Tourists love travelling to this part 
of the country during this time due 
to serene and pleasant weather 
conditions that will allow visitors 

to explore places without any 
hassle. Offi cial sources say that 
popular regions across various 
districts, including Gangtok, Soreng, 
Namchi, Pakyong, and Gyalshing 
are safe for travel. 

An advisory has also been issued 
stating that, apart from the 
extreme northern regions that 
are temporarily off-limits due 
to accessibility issues, all other 

destinations in the State have 
returned to normalcy after the 
fl oods in River Teesta. The advisory 
sought to assure prospective 
tourists that there are no untoward 
situations in the accessible parts of 
Sikkim.

The fl ash fl ood in River Teesta, 
which was triggered by a 
cloudburst on October 4, had 
resulted in the tragic loss of many 
lives. Despite the challenges 
posed by this natural disaster, the 
resilience of the region is evident 
as it made swift efforts to restore 
normalcy and ensure the safety of 
tourists.

With more than a million visitors 
visiting the State annually, tourism 
stands as a vital economic activity 
for Sikkim, underscoring the 
signifi cance of re-establishing 
a welcoming environment for 
travellers.

NATIONAL FOCUS
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National Tourism Policy  to enhance 
the contribution of tourism to the 
Indian economy. The policy seeks 
to make India a year-round tourist 
destination.

In a written reply to a question in 
the Lok Sabha, Union Tourism and 
Culture Minister G Kishan Reddy 
said another strategic objective of 
the draft National Tourism Policy  is 
to create jobs and entrepreneurial 
opportunities in the tourism 
sector and ensure the supply of 

Draft policy formulated to enhance tourism’s contribution to economy

DigiYatra’s facial recognition tech to reach 25 more airports by 2024

SIHRA to host annual convention in Visakhapatnam

The Tourism Ministry, in 
consultation with the relevant 

stakeholders, has formulated a draft 

Civil Aviation Minister Jyotiraditya 
Scindia has said that DigiYatra 

facility, provides contactless, 
seamless movement of passengers 
at various check points at airports 
based on Facial Recognition 
Technology (FRT), would be made 
available at 25 more airports in 2024. 

The South 
India Hotels 

and Restaurants 
Association (SIHRA), 
regional association 
of FHRAI, is gearing 
up for its annual 
convention, 
scheduled to take 
place from January 
19 to 21, 2024, in the 
picturesque city of 
Visakhapatnam. 

SIHRA’s annual 

skilled workforce and enhance the 
competitiveness of the sector and 
attract investment from private 
players. 

According to the Tourism Minister, 
the draft National Tourism Policy 
envisages encouraging innovation, 
exploring new markets, opening 
of new destinations and aligning 
tourism development with the 
sustainable development goals 
by leveraging India’s culture and 
heritage.

DigiYatra will be introduced at 
14 airports in the first phase 
and another 11 airports in the 
second phase. By the end of 
2024, DigiYatra will be available 
at 25 more airports and the total 
number of airports with the facility 
will increase to 38 covering 95 per 
cent of the domestic passenger 
traffic. Currently, DigiYatra facility is 
available at 13 airports that handle 
around 85 per cent of the country’s 
domestic air passenger traffic. 

The data shared by a passenger for 
DigiYatra is stored in an encrypted 
format. For availing the service, a 
passenger has to register his or 
her details on DigiYatra app using 

convention in Visakhapatnam 
would not only be noteworthy 
as convergence of industry 
leaders but also an 
opportunity to explore the 
city’s unique blend of tradition 
and modernity. 

Attendees can expect a 
dynamic programme, 
insightful discussions, and 
networking opportunities 
against the backdrop of 
Visakhapatnam’s vibrant 
culture and economic vitality.

Aadhaar-based validation and a 
self-image capture. In the next 
step, the boarding pass has to be 
scanned and the credentials shared 
with the airport.

At the airport e-gate, the passenger 
has to first scan the bar-coded 
boarding pass and the facial 
recognition system installed at the 
e-gate will validate the passenger’s 
identity and travel document. Once 
this process is done, the passenger 
can enter the airport through the 
e-gate. The passenger will have to 
follow the normal procedure to 
clear the security check and board 
the aircraft.



12 Jan-Feb 2024

new logo, tagline, 
mascot and a blog 
commissioned by 
the Department 
of Tourism, the 
Minister Patil said 
that that the new 
tourism policy 
aims to resolve 
inter-departmental 
disputes between 
the Union and the 
State Governments, 
as well as 
differences among 

various stakeholders, historians 
and officials involved in promoting 
tourism activities.

Providing details on heritage 
conservation and adoption plans 
of the government, he said the 
policy would seek to preserve 
the State’s rich history, culture, 
heritage, wildlife and natural 
beauty. The new tourism policy will 
also prioritise education tourism, 
agriculture tourism, weekend 
adventure and wildlife tourism and 
religious tourism.

Karnataka to unveil new tourism policy

IATO seeks PM’s intervention for revival of inbound tourism

Karnataka Tourism Minister H.K. 
Patil has announced that the 

State Government is set to unveil 
a new tourism policy by the end 
of January 2024 with the aim of 
revitalising tourism in Karnataka. 

The policy is being designed 
to ensure provision of basic 
infrastructure at all tourist spots, 
fostering both public and private 
participation in adoption of 
monuments.

Speaking at the launch of the 

The Indian Association of Tour 
Operators (IATO) has sought 

Prime Minister Narendra Modi’s 
intervention to revive inbound 
tourism in the country. 

In a letter to the Prime Minister, the 
tourism body has mentioned the 

Patil highlighted the presence 
of over 25,000 monuments of 
historical and heritage significance 
in Karnataka. The Government 
has thus far notified only 856 such 
monuments for conservation, 
protection and promotion. He 
pledged to notify an additional 
500 monuments next year, taking 
measures for their protection.

The Minister announced plans 
to involve private firms, NGOs, 
civil society organisations and 
the public in their conservation, 
particularly those with tourism 
potential. He revealed that in a 
recent virtual meeting with tourism 
stakeholders, over 25 NRIs residing 
abroad, including the United States, 
had expressed interest in adopting 
and protecting these monuments.

Patil said the government was 
committed to the recovery of 
stolen idols and artefacts of the 
State, currently scattered across 
various parts of the world. Some of 
these, though reported stolen, had 
been on on display in museums in 
England.

reasons for the decline in tourist 
arrivals and suggested steps to 
revive inbound tourism which has 
remained much below 2019-20 
level.

The letter has drawn the Prime 
Minister’s attention to the 
statement recently made in 
Parliament by the Union Tourism 
Minister G. Kishen Reddy that only 
85.9 lakh Foreign Tourist Visitors 
(FTVs) had arrived in the country in 
2022 as compared to 3.14 crore in 
2019.

The letter lists multiple reasons 
for the decline in tourist arrivals 
such as withdrawal of incentives 
to inbound tour operators on their 
foreign exchange earnings which 
were being used for overseas 

marketing and promotions and 
lack of trained tourism manpower 
in Indian Embassies which are also 
not able to do regular interaction 
and follow up with the foreign tour 
operators. 

It also cites lack of marketing and 
promotion of tourism in overseas 
markets as budgetary support for 
overseas promotion like Fam Trips 
to India and overseas road shows 
have been withdrawn. Further it 
mentions non-availability of funds 
with the Ministry of Tourism for 
participation in overseas travel 
marts and approval required 
from the Ministry of Finance for 
participation in each mart as a 
big hurdle in promoting inbound 
tourism.

NATIONAL FOCUS
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INDUSTRY NEWS

Sarovar Hotels & Resorts partners with Sunniva Inn for Golden Tulip Hotel 
in Nepal

Royal Orchid & Regenta Hotels unveils inaugural property in Igatpuri

Sarovar Hotels & Resorts has 
offi cially inked a management 

agreement with Sunniva Inn 
Boutique Hotel & Spa to introduce 
a Golden Tulip branded hotel 
in Nepal. The upcoming Golden 
Tulip Bhairahawa will be the 
12th addition to Sarovar Hotels 
& Resorts’ growing portfolio and 
marks the debut of the Golden 
Tulip brand in Nepal.

Scheduled to open its doors in 
May 2024, the hotel is strategically 

Royal Orchid & Regenta Hotels 
has announced the grand 

opening of Regenta Place Igatpuri, 
marking a signifi cant entry into the 
heart of Maharashtra. As the 14th 
addition to the hotel portfolio in 
the State, following the successful 
launch of Regenta Place Kolhapur, 
this new property exemplifi es the 
brand’s commitment to expanding 
its footprint.

situated in Bhairahawa, within 
8 km of the Gautam Buddha 
International Airport and a 
convenient 30-minute drive 
from Lumbini. Featuring 52 well-
appointed rooms designed with 
contemporary aesthetics, the hotel 
will offer two exquisite restaurants 
providing a gastronomic journey, a 
rooftop bar, and a swimming pool. 

Additional amenities include a 
state-of-the-art fi tness centre, a 
spa, and cutting-edge meeting 

and event facilities, positioning it 
as an ideal venue for conferences, 
seminars, and special events. An 
entertainment zone and a casino
are also slated to be introduced at
a later date.

During the inaugural ceremony, 
Ajay K Bakaya, Managing Director, 
Sarovar Hotels & Resorts, and 
Director, Louvre Hotels India, 
said, “The signing of Golden Tulip 
Bhairahawa is aligned with our 
growth strategy and vision to 
expand our presence in international 
markets. We anticipate signifi cant 
demand and opportunities in the 
region for established brands that 
cater to discerning global leisure 
travellers seeking to experience the 
natural beauty, heritage cuisine, and 
culture of Nepal. We are delighted 
to collaborate with Sunniva Inn 
Boutique Hotel & Spa to introduce 
a world-class brand from our hotel 
portfolio.”

Nestled amid the picturesque 
Sahyadri Mountain Ranges, 
Regenta Place Igatpuri offers 
50 elegantly designed rooms 
spanning four distinct categories, 
each featuring balconies or 
sit-outs. Many of these well-
appointed rooms provide guests 
with panoramic views of the 
breathtaking mountain range and 
the lush green valley. 

Beyond serving as a serene retreat, 
the property is strategically 
positioned to become a premier 
choice for dream weddings and 
MICE events, promising tailor-
made, exceptional experiences 
that leave enduring memories. The 
dining experience at Regenta Place 
Igatpuri is enriched by ‘PINXX,’ a 
multi-cuisine restaurant offering a 
diverse range of culinary delights. 
Additionally, the hotel features ‘Mist 
Sky,’ a unique rooftop lounge and 
bar that embodies a serene and 
tranquil ambiance. 

The property also boasts a 
refreshing swimming pool 
catering to both adults and kids, 
accompanied by an entertaining 
indoor recreation centre. 
With families in mind, there’s 
an engaging kids’ play zone, 
establishing Regenta Place Igatpuri 
as the ultimate destination for a 
rejuvenating hillside getaway.
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Courtyard by Marriott debuts in historic Gorakhpur with new hotel

Niraamaya Wellness Retreats expands to Munnar, Kerala

Courtyard by Marriott, a 
distinguished member of 

Marriott Bonvoy’s impressive 
portfolio of 31 brands, proudly 
announced the inauguration of 

Niraamaya Lifestyle Resorts has 
made its entry into Munnar in 

Kerala by signing a management 

Courtyard by Marriott 
Gorakhpur, marking 
the brand’s first entry 
into one of India’s most 
historically significant 
cities. 

Aligning with the 
brand’s commitment 
to better serve the 
needs of travellers 
globally, Courtyard by 
Marriott Gorakhpur 
aims to offer a refined 

yet comfortable environment, 
catering to guests traveling for 
business or leisure.

Situated in the heart of Gorakhpur’s 
city centre and conveniently 

located just a brief 30-minute 
drive from Mahayogi Gorakhnath 
Airport, the 97-room hotel is 
well-connected to the Gorakhpur 
Junction Railway Station and the 
Gorakhpur Bus Stand. 

With the Ramgarh Tal Lake as a 
serene backdrop, the hotel invites 
guests to immerse themselves 
in the rich historical and cultural 
significance of Gorakhpur. 
Iconic destinations such as the 
Gorakhnath Temple, the profound 
teachings of the Geeta Press, and 
the UNESCO world heritage site 
and birthplace of Lord Buddha, 
Lumbini, are easily accessible for 
exploration.

agreement with 
INKURE Real Estate 
Investment Company. 
This addition brings 
Niraamaya’s wellness 
retreat count in 
Kerala to a total of 6. 
The property offers 
an array of amenities 
including an all-
day restaurant and 
bar, fitness centre, 
swimming pool, and 

comprehensive spa facilities and 
is conveniently located near Kochi 
airport.

Allen Machado, CEO, Niraamaya 
Business Group, said, “This ideal 
sanctuary, renowned for its natural 
allure and seamless accessibility, 
offers a canvas to curate distinctive 
experiences for leisure and wellness 
escapes.”

Justin Mary Raphael, Group 
Chairman of INKURE Real Estate 
Investment and Hospitality 
Management Group, said, “This 
exciting venture aims to unlock the 
true potential of this stunning yet 
undiscovered region, creating the 
perfect destination for discerning 
travellers.”

Lemon Tree Hotels signs a new property in Kundapura, Karnataka

Lemon Tree Hotels has announced 
its latest signing – Lemon Tree 

Hotel, Kundapura, Karnataka. The 
property is expected to open by 
FY27 and shall be managed by 
Carnation Hotels Private Limited, a 
wholly-owned subsidiary and the 

management arm of Lemon Tree 
Hotels Limited.

Lemon Tree Hotel, Kundapura, 
Karnataka will feature 80 well-
appointed rooms, restaurants, 
meeting room, swimming pool, 
fitness center and other public 

areas. The Mangalore International 
Airport is 90 kms while the Udupi 
railway station is 38 kms from 
the hotel. The hotel is also well 
connected by roadways for both 
public and private transport.

Speaking on the occasion, Mahesh 
Aiyer CEO & Carnation Hotels 
(the management subsidiary of 
Lemon Tree Hotels), commented, 
“We are pleased to announce 
the expansion of our portfolio in 
Karnataka. Religious tourism is a 
rapidly growing segment and we, 
as a brand, are actively expanding 
in this segment. This opening will 
be in addition to our eight existing 
hotels and resorts in the state.
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SOULFUL 
REJUVENATION

Lakshmi Samira Goth

An experiential account of a journey towards 
wellness at the over-a-century old Keraleeya 
Ayurveda Samajam Hospital, a tranquil Ayurvedic 
oasis in Kerala

The Keraleeya Ayurveda Samajam 
Hospital provides almost the whole 
gamut of Ayurveda therapies that are 
contemporarily available anywhere. 
The hospital gives you a glimpse of 
the ancient Indian science of healing, 
and its potential, perhaps in a cordial 
blend of the ancient and the modern. 
A fi rst person account.

COVER STORY
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My first experience with 
Ayurveda dates back to 
1998, when my husband, a 

Malayali, took me to the Fort Cochin 
Ayurveda Government Hospital 
to get treated for back pain. 
The treatment involved internal 
medicines and abhyanga or oil 
massage for a week and it worked 
well. My back pain disappeared. 
The cost was a pittance for such a 
treatment and the facilities were a 
bit crude, but I had no complaints.

The government hospitals in India 
specialising in modern medicine, 
Ayurveda or Homoeo provide 
virtually free medical service to the 

public without any ID or Insurance 
check. We had just got married, 
had to find work and till then save 
every rupee possible.

Five years later, I resorted to 
Ayurveda once again, this time 
at a private establishment in 
Vypeen, across the harbour mouth 
from Fort Cochin, which proved 
to be pleasantly different, but 
considerably more expensive. This 
experience prompted me to repeat 
my rejuvenation therapies every 
year after that. In the meantime, 
we moved away from Kochi, so I 
tried out other clinics, which all 
had their pros and cons, but I was 

never entirely satisfied. Some were 
spotlessly clean, but the treatments 
missed their authenticity. Where 
hospitality excelled, the treatment 
lacked its punch, and vice versa.

Then our Vaidya in the city, Dr G.K. 
Menon, who continued his father’s 
traditional Ayurveda practice on 
Palace Road in Mattancherry (now 
an in-patient clinic, ‘Dr. Menon’s 
Madhava Ayurveda Hospital’) and 
whom my husband had been 
consulting for his spondylosis, 
recommended we go to Shoranur, 
which we did years later in 2018.
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Situated on the 
northern bank 

of the River 
Bharathappuzha (or 
Nila) is the world’s 
oldest Ayurvedic 

hospital run by the 
Keraleeya Ayurveda 
Samajam (Ayurveda 

Society of Kerala)

Authentic as it comes
Situated on the northern banks 
of the mythological River 
Bharathappuzha (or Nila) is the 
world’s oldest Ayurvedic hospital 
run by the Keraleeya Ayurveda 
Samajam (Ayurveda Society of 
Kerala). The institution stretches 
over 11 acres of lush greenery, 
dotted by diverse cottages and 
rooms that can house 105 in-
patients at a time.

The Keraleeya Ayurveda Samajam 
Hospital provides almost the whole 
gamut of Ayurveda therapies 
that are contemporarily available 
anywhere. However, the hospital 
gives you a glimpse of the ancient 

Indian science of healing, and 
its potential, perhaps in a cordial 
blend of the ancient and the 
modern.

It offers a treasure trove of 
therapies that go beyond symptom 
management, focusing on restoring 
balance and harmony within the 
body, mind, and spirit. From gentle 
massages to herbal concoctions 
and rejuvenating rituals, the 
hospital tailors its approach to 
each individual’s unique needs and 
constitution.

The hospital presents a symphony 
of treatments for ailments ranging 
from the very common to rare as 



19Jan-Feb 2024

well as lifestyle diseases. A panel 
of experienced doctors attend to 
the patients or wellness seekers 
to identify their problems and 
prescribe the right therapies. 

Besides the patient 
accommodations and official 
buildings, the spacious grounds 
house a factory for Ayurvedic 
medicines, a herbal garden, the 
now defunct Kayakalpa Kuteeram 
(see box) as well as a Ganesha 
temple, all screened by immensely 
lush trees that are home to many 
birds and squirrels.

Thanks to this lovely greenery, 
patients can enjoy peaceful strolls 
in their leisure time, have a peek 
at the ample herbarium or simply 
relax on one of the many benches 
in the compound and observe the 
lively birds, among them peacocks. 
Deer and wild boars are also seen 
grazing in the nearby fields and on 
the dry riverbed at certain times of 
the year.

The hospital premises lie not far 
from Shoranur railway station, so 
even if you don’t come in your 
vehicle, it is easy to reach by 
rickshaw when arriving by train. 
After registering at the front office, 
one is directed to a doctor who 
thoroughly enquires about any 
ailments, medical history and 
requirements.

Another feature that impresses 
us is that one doesn’t have to 
move out of one’s unit, which 
ranges from single-room facilities 
to small cottages. Almost all 
accommodations have a treatment 
room with an attached bathroom, 
and a sitting and dining area 
besides the bedroom, often a 
second bathroom.

The vegetarian food is prepared 
in their in-house canteen and 
delivered to the cottage. Some 
vegetables are also grown on the 
premises. The medicines, straight 
from the pharmacy, are brought 

to you at the stipulated times. The 
doctors will visit at least once, often 
twice a day to make sure that you 
are taken good care of. If you need 
anything from any department 
of the hospital, you can reach the 
respective contact by intercom. 
There is a doctor on call 24/7.

All the treatments are conducted 
at your place of accommodation, 
which makes this a truly relaxing 
experience. In case any further 
medical checks need to be carried 
out, a driver takes you across the 
river to the Ayurvedic College 
Hospital.

All the staff are amiable, helpful 
and accommodating, and now 
that we have come here for the 
last six years, we are greeted like 
old acquaintances and feel quite 
at home during the two weeks we 
spend here each year. The hospital 
management is always open to 
suggestions and tries to implement 
them as much as they can.
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For enthusiasts of historical 
tales, this institution holds 
a distinct allure. Other than 
being the fi rst hospital in the 
world to offer Ayurveda to 
the public, the establishment 
narrates a captivating chapter of 
reconciliation between the ancient 
realms of Kozhikode and Kochi. 
Here, the erstwhile enmities of the 
respective Rajas were set aside 
in a noble collaboration for the 
collective welfare of their people.

The genesis of this remarkable 
narrative unfolded in 1902, with 
the founding of the Samajam 
at Chalappuram in Kozhikode, 
titled Arya Vaidya Samajam. The 
visionary behind this initiative 
was none other than the Zamorin 
of Calicut, Manavikrama Ettan 
Raja, driven by a fervent desire 
to enhance the health and well-
being of his subjects, transcending 
the barriers of caste and religion. 
Simultaneously, a parallel 
endeavour took root in Thrissur, 
under the patronage of the Cochin 
Raja, Rama Varma XV. Despite the 

Exemplary history

Rama Varma Appan Thampuran

Manavikraman Ettan Raja Thaikat Narayanan Moos

Thriprangode Parameswaran Moosad

Sitting from left (Chair) : 1. Padmanabha Iyyer, 2. Manavikrama Ettan Raja
Sitting from left (Chair) : 3. Mankada Umavarma Raja, 4. Appan Thampuran 5. Kochunnil Thampuran 6. Manakada Krishnavarma Raja
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roots. This change was spurred by 
an extraordinary incident where Sir 
Basil Scott, the Chief Justice of the 
Bombay High Court, experienced a 
miraculous recovery from a chronic 
stomach disorder under the care 
of Triprangode Parameswaran 
Moossad. In recognition of this 
remarkable feat, Viceroy Lord 
Charles Harding bestowed 
upon him the esteemed title of 
“Vaidyaratnam”, the jewel among 
physicians. Thus, this institution not 
only stands as a beacon of medical 
history but also as a testament to 
the harmonious convergence of 

historical animosities between 
these princely states, a rare 
agreement was forged to synergize 
efforts for the greater good.

The subsequent decision to 
relocate the Arya Vaidya Samajam 
to the serene environs along the 
river Nila in Cheruthuruthy marked 
a pivotal moment. In 1914, reborn 
as a benevolent entity named 
Keraleeya Ayurveda Samajam, the 
institution found its roots in the 
shared commitment of the Cochin 
Raja, who generously donated 
the land, and the Zamorin, who 
provided the essential funds for 
the hospital’s development. A 
distinguished panel of physicians 
and Ashta Vaidyas, collectively 
known as Chikitsa Yogam, 
dedicated themselves to the well-
being of their patients.

Noteworthy is the transformative 
shift in the British perspective 
towards Ayurveda, traditionally 
met with disdain for its indigenous 

Other than being 
the fi rst hospital 
in the world to 
offer Ayurveda 
to the public, 
the Keraleeya 

Ayurveda Samajam 
hospital narrates 
a captivating tale 
of reconciliation 

between the 
princely states of 
Kozhikode and 

Kochi.

divergent histories for the greater 
well-being of humanity.

------------------------------------------------

A German national married to 
an Indian, Lakshmi Samira Goth 
divides her time between India and 
Germany. She has translated more 
than a dozen books on Ayurveda 
into German. She runs a translation 
agency, Geckolingua Translations 
International, based in Freiburg, 
Germany, together with her 
husband George Thundiparambil. 
She can be reached at 

samira.goth@gmail.com

Samajam Garden



22 Jan-Feb 202422 Jan-Feb 2024

Kayakalpa Kuteeram or the 
“hut for the rejuvenation of 
the body” is a unique piece 

of architecture that is maintained 
as a museum piece by the K.A. 
Samajam. The hut, situated inside 
the herbarium and made in 
traditional Kerala style in plastered 
stone and tiles, has no windows. It 
has one small door situated on the 
rear side of the hut.

According to our physician, Dr. 
Mruthyunjaya Prasad Warrier, this 
kayakalpa method is an extreme 
therapy for rejuvenation that has 
gone extinct in recent times. The 
subject for rejuvenation lives inside 
this hut continuously for six months 

KAYAKALPA KUTEERAM
without stepping out, subsisting 
exclusively on rasayanas.

Dr. Warrier arranged the unlocking 
of the door of this hut. It was 
surprisingly austere and simple. 
You entered the small door at the 
back and found facing a wall that 
is the back wall of another inner 
chamber. You could walk either 
to your left or right and go around 
to fi nd another small door-sized 
opening on the opposite side of 
the entrance door. As you enter 
the second chamber, you once 
again face the back wall of another 
chamber and you can walk around 
either way to the other side. There 
you fi nd another small entrance 

that opens to the inner chamber, 
where no ray of the sun enters. That 
is where you live for six months 
without the sun and regenerate at 
the cell level.

Sounds a little eery, but looks like 
there were many takers for this 
chikitsa not so long ago. I couldn’t 
fi nd any records or somebody with 
living memory, but I am certain 
somebody would come along 
and go all the way to unravel the 
mysteries of reverse ageing, or at 
least fi nd some records that might 
throw more light on the Kayakalpa 
Kuteeram.

COVER STORY
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To fi gure among some of the 
best in the world as a must-
see place under the sun is a 

massive endorsement, to say the 
least. That’s what Kochi, with all the 
potential to be the next happening 
place in India, achieved when 
Conde Nast Traveller, the London-
based upmarket travel magazine 
listed Kochi as one of the best 
places to visit in Asia in 2024.

The magazine feature was all praise 
for Kochi’s ravishing backwaters, 
languorous lagoons and radiant 
rivers and the many sustainable 

KOCHI
QUEEN BECKONS 
THE WORLD
2023 ended on a joyous note for Kerala with the vibrant 
city of Kochi, famous as ‘Queen of the Arabian Sea’, being 
featured in the Conde Nast Traveller’s list of the best 
places to visit in Asia in 2024.

Umasankar G.

initiatives and local festivals that 
places it apart among the many 
cities in India. The magazine hit 
the bull’s eye when it zeroed in on 
the Kochi Water Metro, describing 
it as ‘one of the fi rst in the world’ 
socially inclusive transport option 
connecting 10 islands along a 78-
km network. 

Yes, the Water Metro has proved 
to be a leap forward, offering an 
effi cient and extremely enjoyable 
connectivity option for visitors to 
this city where history which has 
been a gracious host to visitors 

REPORT
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from all corners of the world—from 
the Arab and Chinese traders to 
European merchant-masters to the 
modern-day travellers. 

But this city is not only about 
history, it’s about the present and 
about meeting challenges of the 
present in the most sustainable 
manner. The city’s international 
airport is the first in the world to 
operate solely on solar energy 
and was recently upgraded with 
the introduction of a dedicated 
business jet terminal that is the 
largest in India.

In its essence, Kochi is not a big city. 
It’s a tapestry woven with threads 
of history, vibrant culture, and a 
rapidly evolving modern spirit. 
Kochi pulsates with an energy 
that draws in travellers seeking a 
unique blend of ancient charm and 
contemporary dynamism.

History would beckon you 
to Fort Kochi, Mattancherry 
and Thripunithura, where the 
indigenous royalty’s great deeds 
and the spirit and fragrances of 
Dutch and Portuguese influences 
come alive in the colourful 
houses, bustling spice markets, 
and the majestic Mattancherry 
Palace, adorned with intricate 
murals depicting scenes from the 
Ramayana.

Kochi’s spiritual tapestry is as 
diverse as its history. There is 
the Jewish Synagogue, one of 
the oldest in India, the Santa 
Cruz Basilica in Fort Kochi and 
temples, though modest in their 
appearance, enthral you with 
murals and festivals. Tranquillity 
rules the serene backwaters, a view 
of which in the early morning hours 
is refreshing beyond words. Move 
a little into the interior, gliding 
under swaying palm fronds on 
a traditional houseboat, you can 
witness village life unfold along the 
way. 

Kochi’s modern avatar is equally 
captivating. Infopark hums with 
the energy of global giants and 
local innovators, propelling 
the city’s digital growth. The 

bustling Vallarpadam Container 
Transshipment Terminal solidifies 
Kochi’s position as a key player in 
international trade.

Kochi’s commitment to responsible 
tourism is evident in initiatives like 
The Blue Yonder, offering twilight 
dining experiences inspired by 
the city’s iconic Chinese fishing 
nets. This focus on sustainability 
resonates with conscious travellers 
seeking an ethical travel experience.

The prestigious Kochi-Muziris 
Biennale, a contemporary art 
exhibition, establishes Kochi 
as a cultural hub, attracting art 
enthusiasts from around the globe. 
Kochi’s aspirations are as ambitious 
as its spirit. The city’s Smart 
City initiatives, encompassing 
intelligent traffic management 
and e-governance, aim to enhance 
liveability and efficiency. This 
commitment to progress positions 
Kochi as a city poised for a bright 
future.

Interestingly, the Conde Nast 
Traveller feature is not just about 
Kochi. It is only an entry point. The 
feature travels beyond to other 

parts and initiatives of Kerala, 
showcasing Kerala as a land of 
sustainable tourist bounty. It 
says: “On a wider scale, Kerala 
Tourism 2.0, the state’s $43 million 
2023-2024 sustainable tourism 
initiative, will focus on improving 
infrastructure and travel corridors 
between Kochi and less-visited 
destinations such as Munnar and 
Kozhikode—as well as local festivals, 
from the ancient temple gathering 
of Thrissur Pooram to the Kochi-
Muziris Biennale.”

Kochi’s allure lies in its ability to 
seamlessly blend the old and 
the new, the traditional and the 
modern. It’s a city where history 
whispers from ancient walls, 
innovation thrives in gleaming tech 
hubs, and culture pulsates in every 
vibrant street corner. So, pack your 
bags, wander its enchanting lanes, 
and discover for yourself why Kochi 
is not just a tourist destination, but 
a captivating glimpse into India’s 
future.

Umasankar G. is a Kochi-based 
freelance journalist
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ssZh§fpsS kz´w \mSv amen\y 
anÃm¯ kpµc \mSmbn amdm\m 
Wv Ct¸mÄ {ian¡p¶Xv.  

amen\yapàw \htIcfw þ AXmWv 
kwØm\¯nsâ ]pXnb ap{ZmhmIyw. 
tIcf¯nsâ kmaqlnI t\«§Ä ]
eXpw hnIknX cmPy§Äs¡m¸amWv.  

hnÚm\m[njvTnX k¼ZvhyhØbpw, 
Sqdnkw cwKs¯ \ho\ Bib§fpw, 
kwcw`I apt¶ähpw, D¶X hnZym`ymk 
þ KthjW Øm]\§fpw, BtcmKy
cwKs¯ t\«§fpw, kmaqlnI kpc
£ms]³j\psaÃmw \htIcf¯nsâ 
tIfnsIm«mWv. \htIcfw e£yanSp¶ 
asämcp BibamWv amen\yapà 
tIcfw.

tIcfs¯ amen\yapàam¡m\pÅ
{]hÀ¯\§Ä AXnthKw apt¶dpI
bmWv. 2024 amÀ¨mWv kwØm\ kÀ
¡mÀ Cu {]Jym]\¯n\v \nbn ¨n«p
Å kab]cn[n.  cmPys¯ Gähpw 
hr¯nbpÅ kwØm\ambn tIcfs¯ 
amäpI F¶ e£yt¯msS lcnX 
tIcf anj³, ipNnXz anj³, Xt±i
kzbw`cW Øm]\§Ä F¶nhbpsS
kwbpàm `napJy¯nÂ kaql¯nse 
FÃm hn`mKw P\§sfbpw ]¦mfnI
fm¡nbmWv {]hÀ¯\§Ä. ipNnXz
anj³ Cu {]hÀ¯\§Ä¡v t\XrXz
]camb ]¦v hln¡p¶p. 
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aebmfnIfpsS amen\y kwkvIcW 
Nn´IfnÂ henb amäw hcp¯m³ 
Ignª H¶c ]Xnäm @p sIm@ v ipNn 
Xzanj\p Ignªp.  k¼qÀW ipNnXz
bÚ¯n\pÅ tI{µmhnjvIrX ]²Xn 
\S¸m¡p¶ tIcf tSm«Â km\ntäj³
& slÂ v̄ anj\pw kwØm\ kÀ¡m
cnsâ Jcamen\y ]cn]me\¯n\v t\Xr
Xzw \ÂIn h¶ncp¶ GP³knbmb 
¢o³ tIcf anj\pw kwtbmPn¸n¨mWv
2008 Â kwØm\ kÀ¡mÀ ipNnXz
anj³ cq]oIcn¨Xv. amen\yapàtIcfw
F¶ e£yw ssIhcn¡p¶Xn\v Xt±i
kzbw`cW Øm]\§sf {]m]vXam
¡pIbmWv ipNnXz anjsâ e£yw.
ipNnXz ]cn]me\¯n\v A\ptbmPy
amb {]hÀ¯\§fpw, ]²XnIfpw 
BhnjvIcn¡pIbpw, Ah \S¸nem¡p
¶Xn\pÅ Bkq{XWhpw ]cnioe\hpw
AS¡apÅ \S]SnIÄ¡v taÂt\m«w 
hln¡pIbpamWv ipNnXz anj³ 
sN¿p¶Xv. amen\ykwkvIcW {]hÀ
¯\§fnÂ s]mXpP\§sfbpw, 
hnhn[ k¶²þkwLS\Isfbpw,
{]Øm\§sfbpw, Øm]\§sfbpw 
]¦mfnIfm¡pIbpw, Ahsc t\XrXz

]cambn GtIm]n¸n¡pIbpw sN¿pI 
F¶ aÀ½ {][m\ {]hÀ¯\hpw 
ipNnXz anj³ \nÀÆln¡p¶p.

tIheamb N«¸Sn amen\y \nÀ½mÀÖ
\¯n\¸pdw imkv{Xobþ kpØnc 
amen\y kwkvIcW¯n\pw, amen\y 
¯nsâ Afhv Ipd¨psIm@ p hcp¶
Xn\pw, ipNnXzanjsâ {]hÀ¯\§fn 
eqsS Ignªn«p@ v. amen\yw F§s\ 
\nb{´n¡Ww AsÃ¦nÂ F§s\ 
ssIImcyw sN¿Ww F¶Xn\v hgnIÄ 
Xocpam\n¡p¶Xn\v ipNnXz anj\v \nÀ
WmbI ]¦p@ v. DdhnS¯nÂ Xs¶ 
amen\yw kwkvIcn¡p¶ Iebpw, 
imkv{Xhpw \s½ ]Tn¸n¡pI am{XaÃ 
amen\ys¯ k¼¯v D@ m¡m\pÅ 
Hcp hn`ham¡n amämsa¶pw ipNnXz 
anj³ ]Tn¸n¡p¶p.  

amen\ys¯ ssPhþAssPh amen\y 
§fmbn thÀXncn¡pI, ssPh amen\yw
DdhnS¯nÂ Xs¶ kwkvIcn¡pI, 
AssPh amen\yw hnhn[ GP³knI
fneqsS kw`cn¡pI F¶XmWv {]mY
anI {]hÀ¯\w.  DdhnS¯nÂ 

thÀXncn¡p¶ ssPhamen\ys¯ hnhn[
It¼mÌnwKv coXnIfneqsS hfam¡n 
amäpI, _tbm Kymkv ¹mâneqsS ]mN
IhmXIam¡n amäpI, henb Afhnep
Å amen\ys¯ Fbtdm_nwKv It¼m
ÌnwKv bqWnäneqsSbpw, t]mÀ«_nÂ 
_tbm_n¶neqsSbpw kwkvIcn¡pI 
F¶nhbmWv c @mw L«w. henb tXm
XnepÅ ssPhamen\yw aäv Bhiy§
Ä¡mbn tiJcn¡m\pw, kwkvIcW 
kwhn[m\§Ä Øm]n¡m\pw, ]cn]m
en¡m\pw, taÂt\m«w hln¡m\pw,
hnhn[ GP³knIsfbpw NpaXes¸Sp
¯nbn«p@ v. 

AssPh amen\y§Ä Ah F´pXs¶ 
Bbmepw IrXyamb CSthfIfnÂ
hnhn[ GP³knIfneqsS kw`cn¡p¶p.  
kÀ¡mÀ Øm]\amb ¢o³ tIcf 
I¼\nbmWv apJy kw`cW GP³kn.  
AwKoIrX kzImcy GP³knIfpw 
cwK¯p@ v.  hoSpIfnÂ \n¶pw, Øm]
\§fnÂ \n¶pw bqkÀ ^okv \ÂIn 
AssPh amen\yw tiJcn¡m³ IpSpw
_{io aptJ\ lcnXIÀ½tk\sb
\nbahnt[bambn Xs¶ kÀ¡mÀ
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\nban¨p.  amen\yw hens¨dnbÂ apà
amIp¶Xn\v ]n¶nÂ {]hÀ¯n¡p¶
{][m\ iànbmbn lcnXIÀ½tk\ 
amdpIbmWv. AssPh amen\yw tiJ
cn¨v XcwXncn¡p¶XneqsS s]mXpØe
§fpw, hnt\mZ k©mc tI{µ§fpw,  
amen\yapàamhpIbpw, AtXmsSm¸w 
lcnXIÀ½ tk\mwK§Ä¡v 
hcpam\ amÀhpw D @mIp¶p. 35351 
lcnXIÀ½ tk\mwK§Ä 1034 
Xt±i kzbw`cW Øm]\§fnembn 
kPohambn {]hÀ¯n¡p¶p. 53 
e£w hoSpIfnÂ ChcpsS tkh\w 
F¯p¶p. 12676 an\n saäocnbÂ 
If£³ s^knenänIfnepw,  1165 saäo
cnbÂ If£³ s^knenänIfnepw,  173 
doPnbWÂ sdknUyqhÀ s^knenänI

fnepw  amen\yw tiJcn¡p¶p. IqSmsX
3800 Hmfw I½yqWnän s^knenänIfpw 
D@ v. ChbneqsS {]XnZn\w 173 S¬
ssPh amen\yamWv kwkvIcn¡p¶Xv.  
12.5 e£t¯mfw DdhnSamen\y D]m[n
IÄ hoSpIfnepw, Øm]\§fnepambn 
Øm]n¨n«p@ v. ¢o³ tIcf I¼\nbpw,
lcnX klmb Øm]\§fpw, _nkn
\Êv GP³knIfpw AssPh amen\y
§Ä hm§p¶p.  ¢o³ tIcf I¼\n 
am{Xw {]Xnamkw 5000 St®mfw AssP
h amen\yw tiJcn¡p¶p. CXnÂ 1200
St®mfw ¹mÌnIv amen\yw dnssk¢nw
Kn\v \ÂIp¶p. 100 St®mfw Cþamen\y
hpw tiJcn¡p¶p. 3000 St®mfw AssP
hamen\y§Ä kzImcy I¼\nIÄ 
tiJcn¡p¶p.  CXns\Ãmw   ]pdsa 
13000 kv{Im¸v _nkn\ÊpImcpw  140 
dnssk¢nwKv C³Ukv{SnIfpw {]hÀ¯n
¡p¶p. C¯c¯nÂ hn]peamb amen
\ytiJcWhpw  kwkvIcWhpw BWv
\S¡p¶Xv.

amen\yw C¶v sXmgnepw, hcpam\hpw 
\ÂIp¶ Hcp t{imXÊv IqSnbmWv. 
lcnX IÀ½tk\bv¡v Cu hÀjw
\hw_À amkw hsc bqkÀ ^o C\
¯nÂ am{Xw e`n¨Xv 253 tImSn cq]
bmWv.  tiJcn¡p¶ AssPhamen\yw
hnÂ¡p¶ hcpam\hpw e`n¡pw. 10,000 
cq] apXÂ 60,000 cq] hsc lcnX IÀ½
tk\mwK§Ä¡v amkhcpam\w
e`n¡p¶p@ v. kÀ¡mÀ AwKoIcn¨n«p

Å Ie @À {]Imcw AssPh amen\y
§Ä lcnX IÀ½ tk\bv¡v ssIam
dp¶p F¶pw, lcnX IÀ½ tk\
AXv tiJcn¡p¶p F¶pw Dd¸m¡m³
lcnX an{Xw F¶ B¸pw Xt±ikzbw
`cW hIp¸v BhnjvIcn¨n«p@ v. 

AssPh amen\y§sf AkwkvIrX 
hkvXphm¡n ]pXnb Dev]¶§Ä \nÀ
½n¡p¶  \nch[n kwcw`§Ä C¶v 
tIcf¯nepw, Xangv\m«nepambn {]hÀ
¯n¡p¶p. kÀ¡mcnsâ t{]mÕml\w
ChÀ¡v e`n¡p¶p. Reduce, Re-use, Re-
cycle F¶XmWv AssPhamen\y§sf 
ssIImcyw sN¿p¶ B]vXhmIyw.  

amen\ykwkvIcWw C¶sehsc s]m
XpP\ ]¦mfn¯t¯msSbpÅ P\
Iob {]hÀ¯\ambncps¶¦nÂ C\n
apXÂ amen\yw ssIImcyw sN¿p¶
Xnse Aew`mhw in£mÀlamb Ipä
ambn amdnbncn¡p¶p.  CXn\mhiyamb 
\nba\nÀ½mWhpw kÀ¡mÀ \S¯nbn
«p@ v.  s]mXpØes¯ amen\y\nt£
]w, amen\yw I¯n¡Â, \ZnIfnepw
þPemib§fnepw amen\yw hens¨dnb
Â XpS§nb \nbaewL\§Ä¡v 
XShpwþ]ngbpw hsc in£ e`n¡mw. 
\nbaewL\§Ä A[nIrXcpsS 
{i²bnÂs¸Sp¯p¶hÀ¡v  Xt±ikz
bw`cW Øm]\§Ä ]mcntXmjnI
§fpw \ÂIpw. Xt±i kzbw`cWØm
]\§sf t]mse s]mXpP\§fpw

28 Jan-Feb 2024
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amen\y kwkvIcW¯n\v D¯chmZnXzw
DÅhcmWv. hoSpIfnsebpw, 
Øm]\§fnsebpw amen\y kwkvIc
W¯n\v N«{]ImcapÅ kwkvIcW 
coXn ]men¡p¶ps @¶v Dd¸v hcpt¯
@ Xpw, Xt±i kzbw`cW Øm]\§
fpsS ISabmWv.  N«{]Imcw aen\ykw
kvIcWw \S¯m¯hÀ¡v ]ng Npa
¯m\pw, AhÀs¡Xnsc \nba\S]Sn
kzoIcn¡m\pw Xt±ikzbw`cW 
Øm]\§Ä¡v A[nImcw D@ v. 

amen\yapàw \htIcfw, tIcf¯nsâ 
Sqdnkw `q]S¯nepw henb Ne\§Ä 
krjvSn¡pw.  tIcfw F¶pw hntZi 
SqdnÌpIÄ¡v {]nbs¸« CSamWv.
ssSw amKÊn³ 2022 Â ]pd¯nd¡nb
temI¯v I @ncnt¡@  50 Øe§fp
sS ]«nIbnÂ tIcfhpw D @mbncp¶p.  
2023 Â \yqtbmÀ¡v ssSwkv ]pd¯nd
¡nb temI v̄ I @ncnt¡@  Øe§
fpsS enÌnÂ ]Xnaq¶mw Øm\t¯m
sS C´ybnÂ \n¶pÅ GI kwØm\w
tIcfw Bbncp¶p.  Cu t\«§Ä¡v 
A¸pdt¯¡pw tIcf¯nsâ Sqdnkw 
hfcpIbmWv. amen\yapàamb Sqdnkw 
sUÌnt\j\pIÄ \msf \ap¡v 
A`nam\n¡mhp¶ tI{µ§fmbn amdpw.  

amen\yapà \htIcfw Iym¼bnsâ 
Hcp {][m\ AP@ bmWv kotdm 
thÌv SqdnÌv sUÌnt\j³. CXnsâ 
`mKambn kwØm\¯nsâ hnt\mZk

©mc tI{µ§fnse amen\ykwkvIc
W¯nsâ \nehnse AhØ ]T\hn
t[bam¡pIbpw AXnsâ ASnØm\
¯nÂ Hmtcm hnt\mZk©mc tI{µ¯n
\pw {]tXyIw amen\y kwkvIcW
]²XnIÄ BhnjvIcn¡pIbpw 
sNbvXn«p@ v. FÃm hnt\mZ k©mc
tI{µ§fnsebpw amen\y kwkvIcW
hpambn _Ôs¸«v \nehnepÅ t]mcm
bvaIÄ ]cnlcn¡p¶Xn\pÅ {]hÀ¯
\§Ä XpS§n Ignªp. ASnØm\ 
kuIcy§fpsS Ipdhv ]cnlcn¨v
imkv{Xobamb amen\y kwkvIcW
coXnIÄ \S¸nem¡pw. s]mXpipNnapdn
IÄ C¶v FÃm hnt\mZk©mctI{µ
§fnepw D@ v.  CtXmsSm¸w hnt\mZ
k©mc tI{µ§fnÂ F¯p¶ k©m
cnIfnÂ amen\y kwkvIcW¯nsâ
{]m[m\yw a\Ênem¡n sImSp¡p¶Xn
epÅ IEC (C³^Àtaj³, FPpt¡
j³ & I½yqWnt¡j³) {]hÀ¯\
§fpw \S¸m¡p¶p@ v. hnt\mZ k©m
c tI{µ§Ä amen\yapàam¡p¶Xn\m
bn hnt\mZ k©mchpambn _Ôs¸«v 
{]hÀ¯n¡p¶ \nch[n kwLS\
IfpsS klIcWhpw, ]n³XpWbpw 
tXSnbn«p@ v.

]cnØnXnteme {]tZi§fnÂ {]hÀ
¯n¡p¶ hnt\mZk©mctI{µ§fnse 
amen\y kwkvIcW¯n\v {]tXyI ]cn
KW\ \ÂIp¶p. {Ko³ t{]mt«mtImÄ 
Dd¸m¡epw lcnXsN¡v t]mÌpIfpw, 

¹mÌnIvclnX {]thi\hpsaÃmw C¯
c¯nÂ \S¸nem¡nb {]hÀ¯\§fm
Wv.  kpØncw Sqdnkw F¶ e£y
t¯msS \htIcfw IÀ½ ]²XnbpsS 
`mKambn lcnXtIcf anjsâ t\XrXz
¯nÂ lcnX Sqdnkw ]²Xn \S¸m¡p
¶p@ v. sXcsªSp¯ 76 hnt\mZ
k©mc tI{µ§fnÂ amen\y kwkvI
cWw, ip²amb IpSnshÅ e`yX, Pe
t{kmXÊpIfpsS kwc£Ww, DuÀÖ
kwc£Ww, ImÀ_¬ Fanj³ Ipd
bv¡Â, ssPhþsshhn²y kwcw£Ww 
F¶n§s\ \ofp¶p Cu ]²XnbpsS 
{]hÀ¯\§Ä.

tIcfw C¶v \Kcþ{Kma hyXymkanÃmsX 
amdnsIm @ncn¡p¶p. tIcf¯nsâ
{]IrXnbpw, Iebpw, ImemhØbpw 
am{XaÃ BtLmj§fpw, Irjnbpw, 
kpJNnInÕbpw hsc Sqdnkambn  
amdnsIm@ ncn¡p¶p.  sUÌnt\j³
shUnwKpw tIcf¯nÂ bmYmÀ°yambn.  
ssZh¯nsâ kz´w \msS¶ {]NmcW
¯n\pw, AXnYn tZthm `h: F¶ 
BXnYyy acymZbv¡pa¸pdw hr¯nbpÅ 
tIcfw kpµc tIcfw F¶Xpw Hcp 
{]NmctWm]m[nbmbn amäpIbmWv 
amen\yapàw \htIcfw Iym¼bn³.

apXnÀ¶ am[ya{]hÀ¯I\pw "tZim`nam\n' 

ap³ teJI\pamWv

AtimI³ ]Ån¡Â
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"amen\y apàw \htIcfw' F¶ tIcf kÀ¡mcnsâ 
ap{ZmhmIyhpw AXv Bkv]Zam¡nbpÅ {]hÀ¯\§fpw 
tIcf¯nsâ hnt\mZk©mc taJebpsS hfÀ¨bv¡v 

henb tXmXnÂ kw`mh\ sN¿psa¶v Xt±ikzbw`cW hIp¸v a{´n 
Fw._n. cmtPjv ]dbp¶p. 'kzmKXn'\v A\phZn¨ A`napJ¯nse 
{]kà`mK§Ä. 

 "amen\y apàw \htIcfw' 
F¶Xv Cu kÀ¡mcnsâ apJy 
ap{ZmhmIy§fnÂ H¶mWv. Sqdnkw 
taJebv¡v KpWIcamImhp¶ 
Fs´ÃmamWv Cu ap{ZmhmIy¯nepw 
AXv bmYmÀYyam¡p¶Xn\pÅ 
]²XnIfnepw AS§nbn«pÅXv ?

   
 tIcfw sshhn[y k¼¶amb 
{]IrXnkhntijXIÄsIm@ v  temI 
hnt\mZk©mc `q]S¯nÂ CSw t\
Snb kwØm\amWv.  ISÂ, ImbÂ, 
ssltd©v, ImSv F¶n§s\ \ofp¶p 

B ]«nI. ChsbÃmw H¯nW§n 
ImWs¸Sp¶ temI¯nse Xs¶ 
Npcp¡w Nne Øe§fnÂ H¶mWv 
tIcfw. Cu {]IrXn `wKn BkzZn¡m\pw
tIcf¯nsâ ImemhØ A\p`hn¡m
\pambn tIcf¯nse¯p¶ k©mcn
IÄ¡v hr¯nbpÅ hnt\mZk©mc 
tI{µ§fpw s]mXpkYe§fpamWv 
Bhiyw. CXv Dd¸m¡pIbmWv 
"amen\y apàw \htIcfw' Iym¼bn³ 
e£yanSp¶Xv. tIcf¯nsâ hnt\mZk
©mctaJebpsS hfÀ¨bv¡v Cu 
Iym¼bn³ \ÂIp¶ kw`mh\ hepXm
bncn¡pw.

INTERVIEW
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tIcf¯nse Sqdnkw hnIk\¯n\v 
A\nhmcyamb s]mXp CS§fnse 
ipNnXzw Dd¸m¡p¶Xn\v Fs´Ãmw
{]hÀ¯\§fmWv Xt±i `cW hIp¸v 
\S¯p¶Xv ?

hnt\mZ k©mc tI{µ§fnse 
AssPh amen\yw tiJcn¨v ]p\xNw{I
aWw \S¯m\pÅ kwhn[m\§Ä 
C\n 35% hnt\mZk©mc tI{µ§fnÂ 
am{XamWv sa¨s¸Sp¯m\pÅXv . 
ssPh amen\yw DdhnS¯nÂ kwk-vIcn
¡m\pÅ kz´w kwhn[m\§Ä 
Øm]\§fnepw s]mXp ssPhamen\y
kwk-vIcW kwhn[m\§Ä  Bhiy
apÅ Øe§fnÂ Ahbpw Dd¸m¡n
bn«p@ v. km\nädn amen\y kwk-vIcW
kwhn[m\§fpsS Ipdhv \nehnep@ v.
Xt±i kzbw`cW hIp¸nsâ t\XrXz
¯nÂ \S¯nb AhØm]T\¯nÂ
\n¶pw Is@ ̄ nb hnhc§fpsS ASn
Øm\¯nÂ \S]Sn kzoIcn¡pIbpw, 
Ch Is @¯m\pÅ ]cntim[\IÄ 
\S¡pIbpw  sN¿p¶p.

Jcþ{Zhamen\y \nÀ½mÀP\w hnt\mZk
©mc tI{µ§fnÂ ipNnXzw Dd¸m¡p
¶XnÂ \nÀ®mbIamWv. C¡mcy¯nÂ 
\ap¡v F´mWv CXphsc sN¿m³ 

Ignªn«pÅXv ? C\nsbs´ms¡ 
]²XnIfmWpÅXv ?

2023 Unkw_dnÂ AhØm]T\w 
\S¶ 498 hnt\mZk©mc tI{µ§fnÂ 
130 tI{µ§fnÂ am{XamWv s]mXpipNn
apdn kuIcyw sa¨s¸Spt¯@ Xmbp
ÅXv. 368 hnt\mZk©mc tI{µ§fnÂ
anI¨ s]mXp ipNnapdn kwhn[m\§Ä 
Dd¸m¡nbn«p@ v. {Zhamen\y¯n\pw
I¡qkv amen\y¯n\pw \nehnÂ DÅ
s]mXp kwk-vIcW kwhn[m\§fpsS
Ipdhv \nI¯m\pÅ {]hÀ¯§Ä 
]ptcmKan¨psIm@ ncnbv¡p¶p. hnt\mZ
k©mc taJebnÂ {]hÀ¯n¡p¶
Øm]\§Ä¡v {Zhamen\y kwk-vIc
W¯n\v  kz´w kwhn[m\§Ä
\nehnep@ v. s]mXp {Zhamen\ykwk-vI
cW¯n\mbn hnhn[ t{]mPÎpIfnembn
kÀ¡mÀ 2300 tImSn cq] hIbncp¯n
bn«p@ v. CXnÂ 1696 tImSn cq] STP 
(Sewage Treatment Plant) bpsSbpw FSTP 

ssPh amen\yw DdhnS¯nÂ
kwk-vIcn¡m\pÅ kz´w kwhn[m\§Ä 

Øm]\§fnepw s]mXp ssPhamen\y
kwk-vIcW kwhn[m\§Ä  BhiyapÅ

Øe§fnÂ Ahbpw Dd¸m¡nbn«p@ v.
km\nädn amen\y kwk-vIcW

kwhn[m\§fpsS Ipdhv \nehnep@ v.

(Fecal Sludge Treatment Plant) bpsSbpw 
\nÀamW¯n\mbn hIbncp¯nbXmWv.

Sqdnkw taJebnÂ kzImcy kwcw`IÀ 
Gsd h¶n«pÅ ImeamWnXv. AhcpsS 
]¦mfn¯t¯msS tkmfnUv thÌv 
amt\Pvsa³dv ]²XnIÄ Bhnjv--¡cn
¡m³ IgnªmÂ AXv AhÀ¡pw 
kaql¯n\pw hensbmcp t\«amIpw. 
B Znibnte¡v Fs´¦nepw 
BtemN\Ifpt@ m ?

kwØm\s¯ ipNnXz amen\y kwk-v
IcWhpambn _Ôs¸«v  {]hÀ¯n¡p
¶ 36  kzImcy GP³knIfpsS 
]¦mfn¯w \nehnÂ Dd¸m¡nbn«p@. v 
Cu kzImcy FP³knIÄ {]Xnamkw
3500 S¬ AssPh amen\yamWv  ssI
Imcyw sN¿p¶Xv. kzImcy FP³knI
sf IqSpXÂ kPohambn Cu cwK¯v 
sIm @phcp¶Xn\mbpÅ \S]SnIÄ 
kzoIcn¨p hcpIbmWv.
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\½psS Sqdnkw {]hÀ¯\§Ä ]cn
ØnXnteme {]tZi§sf henb 
tXmXnÂ B{ibn¡p¶p@ v. AhnsS 
hensbmcp {]iv\amWv Sqdnk¯nsâ 
^eambn DÂ¸mZn¸n¡s¸Sp¶ amen\y
§Ä. CXv kw_Ôn¨v hyàamb 
t{]mt«mtImÄ, sN¿mhp¶hbpw 
sN¿cpXm¯hbpw kw_Ôn¨pÅ 
amÀ\nÀt±i§Ä, XpS§nbh ]cnK
Wn¡p¶pt @m ?

tIcf¯nse hnt\mZk©mc tI{µ§
fnÂ Nneh ]cnØnXnteme {]tZi§
fnemWv ØnXn sN¿p¶Xv . aäv  {]tZi
§Ä¡v  \ÂIp¶Xnepw IqSpXÂ 
IcpXepw  ]cnKW\bpw Cu {]tZi
s¯ hnt\mZk©mc tI{µ§fnse
{]hÀ¯\§Ä¡v  \ÂIp¶p@ v. {Ko³  
t{]mt«mt¡mÄ Dd¸m¡nbpÅ {]hÀ
¯\§Ä am{Xta hnt\mZk©mc 
taJebnÂ ]mSpÅq F¶ D¯chv
\nehnep@ v .CXn\p ]pdsa hnt\mZk
©chIp¸nsâ '{Ko³ ImÀs]äv', 
lcnX tIcfw anjsâ 'lcnX Sqdnkw' 
F¶o ]²XnIfneqsS kpØnc 
hnt\mZk©mcw F¶ BibamWv  
apt¶m«v  hbv¡p¶Xv. 
ka{K amen\y kwk-vIcWw, Pe 
kwc£Ww, {]IrXn kwc£Ww 
F¶n  {]hÀ¯\§Ä¡v ap³KW\ 
\ÂInbpÅ hnIk\ ]²XnbmWv 
"lcnX Spdnkw'. AssPh ]mgvhkvXp
¡fpsS Afhv Ipdbv¡pI F¶ 
e£yt¯msS {Ko³ sUÌnt\j³ 
kÀhokv skâdpIfpw ]²XnbpsS 
`mKam¡nbn«p@ v. hnt\mZk©mc 
hIp¸nsâbpw ipNnXz anjsâbpw
t\XrXz¯nÂ Sqdnkw sUÌnt\j³ 
amt\Pv--aâv t{]mt«mtImÄ t^mÀ thÌv 
amt\Pv--aâv (ipNnXz amen\y kwk-vIc
Whpambn _Ôs¸«v  ]ment¡@  
\S]Sn{Ia§Ä) X¿mdm¡m\pÅ
\S]Sn kzoIcn¨n«p@ v. 

tIcf¯nse tlm«Â hyhkmbw Jc 
amen\y amt\PvsaânÂ henb tXmXnÂ 
]¦mfn¯w hln¡m³ D¯chmZn¯
hpw sIev]papÅ taJebmWv. 
AhcpsS tkh\w F§s\bmWv 
^e{]Zambn D]tbmKn¡m³ IgnbpI?

kwØm\s¯ hnhn[ kwLS\IÄ 
\nehnÂ 'amen\y apàw \htIcfw' 
Iym¼bn³ {]hÀ¯\§fnÂ 
henb tXmXnÂ ]¦mfn¯w 
hln¡p¶p@ v. s^Utdj³ 
Hm^v tIcfm tlm«Âkv
Atkmkntbjsâbpw 
tlm«Â

B³Uv sdkv--tämdâv  Atkmkntbj
sâbpw klIcWt¯msS FÃm 
tlm«epIfnepw amen\y kwk-vIcW
kwhn[m\§Ä Dd¸m¡m\pw, 
BhiyapÅ Øe§fnÂ s]mXp 
amen\y kwk-vIcW kwhn[m\§Ä
\nÀ½n¡m\papÅ {ia§Ä Bcw`n
¨n«pap@ v.

]p\cp]tbmK kmt¦XnIhnZyIÄ¡v 
Gsd km[yXIfpÅ Ime¯mWv \mw 
Pohn¡p¶Xv. AXv \aps¡{Xam{Xw
{]mhÀ¯nIam¡m³ Ignªn«p@ v
Ignbpw ?

"amen\y apàw \htIcfw' Iym¼bn\n
sâ `mKambn¯s¶ "sdUyqkv,dobqkv,
dossk¡nÄ' F¶ Bib§Ä {]Ncn
¸n¡p¶p@ v. D]tbmKw Ipd¡m\pÅ 
{]hÀ¯\§fmWv BZyL«w.  ]p\cp
]tbmKw t{]mÕmln¸n¡p¶Xn\v ]p\
cp]tbmK km[yamb DXv]¶§fpsS 
XpSÀ D]tbmKw t{]
mÕmln¸n¡p¶ Xc¯nepÅ 
{]hÀ¯\§Ä ]eXpw
Ct¸mÄ Xs¶ \S¡p¶p@ v. 
DZmlc
W¯n\v, Xt±i kzbw`cW 
Øm]\
§fpsS hmÀjnI 
]²XnIfnÂ tNÀ¯v
s]mXp]cn]mSnIÄ¡v 
D]tbmKn¡m
\mbn ]p\cp]tbmK 
km[yamb ]m{X
§fpw mkpIfpw 
IpSpw_{io, bph 
kwcw`IÀ F¶nhÀ 
hgn hnXcWw 
sN¿m\pÅ \S]
Sn kzoIcn¨n«p@ v. 
kÀ¡mcnsâ t\
XrXz¯nepw AÃmsX
bpw \S¡p¶ s]m
Xp]cn]mSnIÄ
C¯c¯nÂ lcnX 
t{]mt«mtImÄ
]men¨mWv 

\nehnÂ kwLSn¸n¡mdpÅXv.
HmWtLmjw, tIcfobw, \htI
cf kZÊv apXemb ]cn]mSnIfpsS
kwLmS\¯nÂ C¯c¯nÂ 
sdUyqkv, dobqkv  F¶o Imcy§Ä¡v  
ap³KW\ \ÂInbncp¶p.

ipNnXzw Dd¸m¡p¶Xn\pw ]p\cp]
tbmK km[yXIÄ tXSp¶Xn\pw 
tlmkv]nämenän taJebnepw Sqdnkw 
taJebnepw s]mXpkaql¯nepw 
\S¡p¶ kzX{´ ]cn{ia§Ä t{]m
Õmln¸n¡p¶Xn\pw Fs´ms¡bmWv 
sN¿m\mhpI ? C¯cw ]cn{ia§sf 
t{]mÕmln¸n¡p¶Xn\v Hcp dnhmÀUv 
kwhn[m\w \ap¡v BtemNn¡m³ 
Ignbptam ?

amen\y kwk-vIWchpambn _Ôs¸«
{Ko³ kwcw`IcpsS {]hÀ¯\§sf ¯\§Ä am{Xta hnt\mZk©mc 

taJebnÂ ]mSpÅq F¶ D¯chv
\nehnep@ v .CXn\p ]pdsa hnt\mZk
©chIp¸nsâ '{Ko³ ImÀs]äv', 
lcnX tIcfw anjsâ 'lcnX Sqdnkw' 
F¶o ]²XnIfneqsS kpØnc 
hnt\mZk©mcw F¶ BibamWv  
apt¶m«v  hbv¡p¶Xv. 
ka{K amen\y kwk-vIcWw, Pe 
kwc£Ww, {]IrXn kwc£Ww 
F¶n  {]hÀ¯\§Ä¡v ap³KW\ 
\ÂInbpÅ hnIk\ ]²XnbmWv 
"lcnX Spdnkw'. AssPh ]mgvhkvXp
¡fpsS Afhv Ipdbv¡pI F¶ 
e£yt¯msS {Ko³ sUÌnt\j³ 
kÀhokv skâdpIfpw ]²XnbpsS 
`mKam¡nbn«p@ v. hnt\mZk©mc 
hIp¸nsâbpw ipNnXz anjsâbpw
t\XrXz¯nÂ Sqdnkw sUÌnt\j³ 
amt\Pv--aâv t{]mt«mtImÄ t^mÀ thÌv 
amt\Pv--aâv (ipNnXz amen\y kwk-vIc
Whpambn _Ôs¸«v  ]ment¡@  
\S]Sn{Ia§Ä) X¿mdm¡m\pÅ
\S]Sn kzoIcn¨n«p@ v. 

tIcf¯nse tlm«Â hyhkmbw Jc 
amen\y amt\PvsaânÂ henb tXmXnÂ 
]¦mfn¯w hln¡m³ D¯chmZn¯
hpw sIev]papÅ taJebmWv. 
AhcpsS tkh\w F§s\bmWv 
^e{]Zambn D]tbmKn¡m³ IgnbpI?

kwØm\s¯ hnhn[ kwLS\IÄ 
\nehnÂ 'amen\y apàw \htIcfw' 
Iym¼bn³ {]hÀ¯\§fnÂ 
henb tXmXnÂ ]¦mfn¯w 
hln¡p¶p@ v. s^Utdj³ 
Hm^v tIcfm tlm«Âkv
Atkmkntbjsâbpw 
tlm«Â

{]hÀ¯\§fmWv BZyL«w.  ]p\cp
]tbmKw t{]mÕmln¸n¡p¶Xn\v ]p\
cp]tbmK km[yamb DXv]¶§fpsS 
XpSÀ D]tbmKw t{]
mÕmln¸n¡p¶ Xc¯nepÅ 
{]hÀ¯\§Ä ]eXpw
Ct¸mÄ Xs¶ \S¡p¶p@ v. 
DZmlc
W¯n\v, Xt±i kzbw`cW 
Øm]\
§fpsS hmÀjnI 
]²XnIfnÂ tNÀ¯v
s]mXp]cn]mSnIÄ¡v 
D]tbmKn¡m
\mbn ]p\cp]tbmK 
km[yamb ]m{X
§fpw mkpIfpw 
IpSpw_{io, bph 
kwcw`IÀ F¶nhÀ 
hgn hnXcWw 
sN¿m\pÅ \S]
Sn kzoIcn¨n«p@ v. 
kÀ¡mcnsâ t\
XrXz¯nepw AÃmsX
bpw \S¡p¶ s]m
Xp]cn]mSnIÄ
C¯c¯nÂ lcnX 
t{]mt«mtImÄ
]men¨mWv 

{Ko³ kwcw`IcpsS {]hÀ¯\§sf 
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t{]mÕmln¸n¡m³ kÀ¡mÀ Hcp 
{]tXyI ]cp]mSn hyhkmb hIp¸nsâ
t\XrXz¯nÂ Bcw`n¨n«p@ v. CXneqsS
Is@ ̄ nb kwc`Isc t{]mÕmln¸n
¡m³ {]tXyI {IaoIcWw hIp¸pambn 
tNÀ¶v \S¯n hcpIbmWv. ipNnXzþ
amen\y kwk-vIcW cwKt¯¡v 
IS¶phcp¶ ]pXnb kwcw`Itcbpw 
kmt¦XnIhnZyIsfbpw ]camh[n t{]m
Õmln¸n¡p¶ \ne]mSmWv \nehnÂ 

kÀ¡mcn\pÅXv. Xt±i kzbw`cW
hIp¸pw hyhkmb hIp¸pw tbmPn¨v 
C¯c¯nÂ Cu taJebnte¡v 
IS¶phcp¶ kwcw`IÀ¡v  ]n´pW
\ÂIm\mbn Hcp ]²Xn Xs¶ Bhn
jvIcn¨n«p@ v. tIcf tÌäv ¹m\nwKv 
t_mÀUv sa¼À , KSIDC s{]mPÎv 
UbdÎÀ, Xt±i kzbw`cW hIp¸v
A@ À sk{I«dn F¶nhcpsS
t\XrX¯nÂ Hcp sSIv\n¡Â I½än 

cq]nIcn¨n«p@ v. amen\y kwk-vIcW
{]hÀ¯\§Ä¡v DuÀÖw \evIm³
lcnX klmb Øm]\§Ä¡pw ]m
gvhkvXp ]p\xNw{IaW kwcw`§Ä
¡pw ]n´pW \evIp¶XneqsS 
km[n¡p¶p@ v. Cu taJebnÂ 
anI¨ {]hÀ¯\§Ä ImgvNsh¡p¶ 
Øm]\§Ä¡v ]mcntXmjnIw
\ÂIp¶ Imcyhpw ]cnKWbnep@ v.

ka amen\y kwk-vIcWw Pe kwcWw 
]IXn kwcWw n  ]h¯\§Ä¡v 

apW\ \ÂInbpÅ hnIk\
]XnbmWv cnX Spdnkw. 

AssPh ]mvhkvXp¡fpsS
Afhv Ipdbv¡pI  ey¯msS 

 sn\ khkv skdpIfpw 
]XnbpsS mam¡nbn«p@ v.
hn\mkmc hIp¸nsbpw

ipnXz ansbpw \XXz¯nÂ
ipnXz amen\y kwk-vIcWhpambn

s¸«v  ]men¡@  \S]SnIa§Ä 
Xmdm¡m\pÅ \S]Sn kzIcnn«p@ v. 

ka amen\y kwk-vIcWw Pe kwcWw 
]IXn kwcWw n  ]h¯\§Ä¡v 

 sn\ khkv skdpIfpw 



34 Jan-Feb 202434 Jan-Feb 2024

TRAINING IN HOSPITALITY
FKHA BLAZES A NEW TRAIL

Training and development 
programmes help employees 
learn and acquire new skills, 

expand their knowledge horizon 
and gain professional expertise 
so necessary to progress in their 
careers. Training benefi ts both the 
employees and employers: the 
former by helping them hone their 
skills and acquire new ones, the 
latter by creating a staff base that 
is capable of working at the cutting 
edge. 

Organisations grow when their 
employees learn new skills and 

Sqn. Ldr K.B. Padmadas (Rtd.)
General Secretary, FKHA

innovative concepts, understand 
the changing operational dynamics 
of the industry and realises the 
value of teamwork. Training has 
a special place in the hospitality 
industry because this is a people-
facing sector. The objective of staff 
training in the hospitality sector 
is, therefore, aimed not only to 
make them more productive and 
effi cient, but also to equip them to 
deal with the guests effi ciently. 

Training impacts and improves 
guest service in all aspects. Many 
employers do not give much 

REPORT
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importance to training due to 
various reasons, including lack of 
time, the costs involved, absence of 
proper resources, etc. Employees 
also are unable dedicate time to 
attend training programmes as 
they would miss out on work when 
attending training sessions. 

But these handicaps 
notwithstanding, training definitely 
provides both the hotel and the 
individual employee with benefits 
that make the cost, time and effort 
a worthwhile investment.

The importance of training in 
the hospitality industry can be 
summarised as:

• Addressing employee weaknesses 
and ensuring continuous 
improvement 

• Instilling confidence in the staff 
and to boost their morale 

• Addressing stagnation through 
skill development and by giving 

them new responsibilities

• Standardisation of processes and 
procedures to get a structured 
output, which would ultimately 
result in better service 

• Attracting and retaining talent, 
which is the end result of employee 
satisfaction

• Providing path for improvement 
and, in the process, enabling 
the employees to channelise 
their career growth and job 
advancement.

• Improving the overall work culture 
of the organisation 

For the hotel industry in general, 
training has always remained an 
area of concern. After Covid-19, 
we had a drain of qualified staff 
to many other industries. This, in 
turn, resulted in the hotel industry 
suffering a terrible shortage of 
qualified and experienced staff. 

Though many hotels took steps to 

impart training at their individual 
level, budgetary constraints, dearth 
of quality trainers, shortage of staff, 
the possibility of work schedules 
going haywire and challenges in 
time management put paid to their 
efforts. 

Though major group hotels could 
afford to implement their own set 
of structured training programmes, 
standalone hotels had no such 
luxury. This resulted in many hotels 
facing severe talent crunch and 
operational issues. 

Many hotels are mushrooming 
without any properly trained staff, 
which itself is dangerous as food 
handling and hotel rooms division 
operations require qualified and 
trained staff with proper standard 
operating procedures. Lack of clear 
understanding of these operational 
details can not only hurt the 
standard of service, but also prove 
life-threating. One major area of 



36 Jan-Feb 202436 Jan-Feb 2024

concern here is the possibility of 
food poisoning due to unhygienic 
handling.

All this underline the need for 
proper training in the hospitality 
industry. In every area—be it room 
cleaning, reception management 
or food and beverage production 
and service—training plays the 
major role in ensuring that the 
right processes, procedures and 
protocols are followed.

This is where the Federation of 
Kerala Hotels Association (FKHA) 
has blazed a new trail with the 
establishment of the FKHA Institute 
of Hotel Management (FKHA-IHM) 
in 2019. The FKHA-IHM was started 
with the intention of helping 

fi nancially backward 
youth to get trained in 
hotel management. 

Ever since its 
inception, 

it has 
been 

doing 
this 

through an intensive One Year 
Diploma Programme in Hotel 
management. The Institute has 
already churned out more than 500 
students for the hospitality industry 
from its four completed batches. 
The ongoing fi fth batch, started in 
September 2023, has more than 
250 students. 

Training is imparted at 6 
FKHA-IHM centres located in 
Thiruvananthapuram, Kollam, 
Kottayam, Ernakulam, Thrissur 
and Kozhikode. FKHA has taken 
up this as a mission and a matter 
of corporate social responsibility 
of both the Association and its 

individual members. 

The basic qualifi cation for enrolling 
for the course is SSLC. The course 
is offered free of cost. The students 
are also given free accommodation 
and food and a monthly stipend 
of Rs.4,000 during the duration 
of the course which involves both 
practical training and theory 
classes. 

At end of the course, all students 
who clear the examination get 
guaranteed 100% placement at 
FHKA- member hotels. FKHA is able 
to do all these with the help and 
fi nancial support of its member 
hotels. Training is given based on 
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a syllabus approved by the STED 
Council, which is a government 
approved body. It also monitors the 
classes and attendance, conducts 
the examinations and awards 
diploma certificates to successful 
candidates. STED Council is well 
known and its certificates are 
recognized all over India and 
various Gulf countries. FKHA-IHM 
also awards a certificate to all those 
who complete the course.

Another major initiative in training 
at the FKHA-member hotels is 
the Staff Empowerment Diploma 
Programme (STEP) started in 
November 2022. As many as 500 
employees have derived the benefit 
of the course. Employees holding 
any position in the member 
hotels of FKHA, with a minimum 
qualification of SSLC (10th Std) and 
two years’ experience can enrol for 
the programme. 

The regular classes are conducted 
from 8 to 9.30 am and repeat 
classes from 3.30 to 5 pm, with 
online assistance from Monday 
to Thursday and a motivational /
industry expert class every Friday. 
The timing of the classes and the 
additional expert interactions 
make this an ideal opportunity 

for the professionally unqualified 
staff to get qualified without any 
hindrance to their income or busy 
job schedule. 

The programme is conducted as 
a One Year Diploma Course at 
the end of which the candidates 
need to write the examination 
conducted by the STED Council. 
Successful candidates are awarded 
a Diploma in Hotel Management. 
The students can choose a textbook 
in English or Malayalam and the 
classes are also taken in a mix of 
Malayalam and English. 

The examination for the first batch 
of STEP got over in December 
2023 and 376 staff are awaiting 
results. Admission procedures for 
the second batch is on. Though the 
final results of the first STEP batch 
is yet to be announced, it is seen 
that they have taken the classes 
very seriously. 

Candidates who have written the 
examination are highly motivated 
and are themselves encouraging 
more staff to join the second STEP 
batch which would commence 
soon. Once those who have 
appeared for the STEP examination 
emerges successful, the hotels that 
employ them would have more 

qualified staff on their rolls, which 
will help not only to improve the 
standard of service but also the 
overall guest satisfaction index of 
the hotel. 

Statutory processes like Star 
Classification and Re-classification 
mandates that a minimum number 
of the staff in a hotel should be 
professionally qualified. This has 
been a major challenge for hotels 
as many of them had experienced 
hands, but without the necessary 
professional qualifications. The 
STEP programme has proved to 
be a solution for this headache, 
that too without the employees 
moving out of the hotel or taking 
leave to get a professional hotel 
management qualification.

Training has a long-term effect 
and its proper and tailor-made 
implementation, like the STEP 
course, will be a major boost to the 
hospitality sector, which faces acute 
dearth of skilled and qualified 
personnel. With the FKHA-IHM 
equipping the existing staff with 
a Diploma in their chosen field of 
activity, there has been an all-round 
increase in satisfaction levels—at the 
staff level, at the managerial level 
and at the industry level.
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City of Spiritual Grandeur
Ayodhya in Uttar Pradesh is poised for what 
is being hailed as the ‘biggest transformation 
in the history of the ancient city’ and a major 
centre of pilgrim tourism in India.

Siji Nair

FEATURE
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Ayodhya, an ancient city in 
India, exudes an atmosphere 
steeped in spiritual 

splendour. The air carries a palpable 
essence of piety and virtue, creating 
a timeless ambiance of divine love 
and fulfilment for its visitors.

Looking ahead to 2024, Ayodhya, 
situated in Uttar Pradesh, is poised 
for what is being heralded as the 
“biggest transformation in the 
history of the ancient city.” Beyond 
the ongoing construction of the 
Ram Temple, a colossal investment 
of Rs 30,923 crore is earmarked for 
over 200 developmental projects. 

The comprehensive redevelopment, 
following the Master Plan 2031, 

will unfold over a decade with 
an investment exceeding Rs 
85,000 crore, envisioning Ayodhya 
as a world-class city capable of 
hosting a daily footfall of around 
3 lakh visitors post the Ram 
Temple consecration. The city’s 
metamorphosis aims to position 
Ayodhya as a global tourism 
destination, embracing modern 
amenities.

The Maharishi Valmiki International 
Airport Ayodhya Dham, a testament 
to this vision, has been developed 
at a cost of over Rs. 1,450 crore. 
Adorned with colourful murals 
depicting stages of the Ramayana 
and Lord Ram’s life, the airport is 
poised to connect Ayodhya with 
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major cities, facilitating the infl ux of 
pilgrims visiting the Ram Temple.

Recent inaugurations by the Prime 
Minister include the revamped 
Ayodhya Dham railway station, part 
of projects valued at over Rs. 11,000 
crore. These projects encompass 
widened roads, a medical college, 
the Ayodhya bypass, solid waste 
treatment, and fi ve parking and 
commercial facilities, signaling 
a holistic approach to Ayodhya’s 
development.

A Tapestry of Religions

Ayodhya, historically a melting pot 
of religions, stands as a symbol 
of multi-religious coexistence. 
Temples, mosques, churches, 
gurudwaras, and monasteries dot 
the landscape, bearing witness to 
India’s diverse religious heritage. 
The city thrives as a pilgrimage 
centre, drawing devotees year-
round.

Historical Signifi cance

Nestled on the banks of the Sarayu 
River in Uttar Pradesh, Ayodhya 
covers an area of 250 km with a 
population of 55,890 as per the 
2011 census. According to Hindu 
scriptures, Ayodhya is one of the 
seven sacred places. Its historical 
roots, dating back over 9,000 years, 
are linked to the Hindu deity Manu, 
who is believed to have founded 
the city.

Ayodhya’s prominence in the 
Ramayana, serving as the capital 
of the ancient Kosala kingdom, 
adds to its historical signifi cance. 
Lord Ram’s birth in Ramkot further 
solidifi es the city’s importance 
in Hinduism. Ayodhya’s history 
extends beyond Hinduism, 
featuring connections to Buddhism 
during Ashoka the Great’s reign and 
Jainism, being the birthplace of fi ve 
Tirthankaras.

Korean Connection

A unique link connects Ayodhya to 
South Korea through the legendary 
princess Heo Hwang-ok, believed 
to be from Ayodhya. In 1997, a 
Korean delegation visited Ayodhya, 

strengthening cultural ties and 
proposing a memorial construction, 
later approved by the Uttar Pradesh 
government in 2016.

Weather and Accessibility

Ayodhya experiences cold winters 
and hot summers typical of central 
India. The ideal time to visit is from 
September to March. The city is 
accessible by road, rail, and air, with 
major airports in Ayodhya, Lucknow 
and Allahabad.

Places to Explore

Ayodhya boasts landmarks 
like Ramkot, Kanak Bhawan, 
Nageshwarnath Temple, Hanuman 
Garhi, and various Jain temples. 
Festivals like Ram Navami, Shravan 
Jhula Mela, and Diwali add to the 
city’s vibrant cultural tapestry.

Ayodhya is a city with a rich 
historical and religious signifi cance, 
offering a plethora of sites for 
visitors.
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Here are some more important 
places to visit in Ayodhya:

Treta Ke Thakur: This temple is 
dedicated to Lord Ram and is 
believed to be the spot where Lord 
Ram performed the Ashvamedha 
Yajna.

Swarg Dwar: Also known as the 
Gateway to Heaven, Swarg Dwar is 
believed to be the spot where Lord 
Ram ascended to heaven. Pilgrims 
visit this site to pay homage to the 
departure of Lord Ram.

Sita Ki Rasoi:  Translated as Sita’s 
Kitchen, this site is believed to be 
the kitchen of Mata Sita. Pilgrims 
believe that Sita used to cook food 
for Lord Ram here.

Mani Parbat and Chandrahswar 
Nath Mandir:  These are ancient 
shrines located on the banks of 
the Sarayu River. The temples are 
dedicated to Lord Shiva and are 
considered highly sacred.

Kushadhwaj Ghat:  This ghat is 
named after Lord Ram’s son, Kush, 
and is believed to be the spot 
where he ruled after Lord Ram’s 
departure.

Ram Janmabhoomi: This is the 
site where the Ram Janmabhoomi 
where Lord Ram is believed to 

have taken birth. It holds immense 
historical and religious significance.

Shringi Rishi Ashram: This ashram 
is dedicated to Sage Shringi, 
who played a significant role 
in the Ramayana. It is believed 
that Sage Shringi conducted the 
Putrakameshti Yajna for King 
Dasharatha.

Kanak Bhawan: Apart from the 
Sone-ka-Mandir, Kanak Bhawan 
also houses the idols of Lord Ram 
and Sita wearing gold crowns, 
attracting devotees year-round.

Guftagu Park: Located on the 
banks of the Sarayu River, this park 
provides a serene environment 
for visitors to relax and enjoy the 
beauty of the surroundings.

Tulsi Samadhi Sthal:  This is the 
place where the great Hindu poet-

saint, Tulsidas, is believed to have 
left his mortal coil. It is a significant 
site for those who admire his 
literary contributions.

Rajghat Dam:  Situated on the 
banks of the Sarayu River, this 
dam offers a picturesque view and 
is a popular spot for picnics and 
relaxation.

Gulab Bari: Built by Nawab Shuja-
ud-Daula, Gulab Bari is a beautiful 
garden with fountains, pathways, 
and a mosque. It is a serene place 
to visit.

These sites collectively offer a 
comprehensive experience of 
Ayodhya’s cultural, historical, and 
religious heritage. Visitors can 
explore the diverse facets of this 
ancient city, each site contributing 
to the rich tapestry of Ayodhya’s 
history and spirituality.
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Cultural Festivals and Fairs

Ayodhya indeed stands out as 
a city immersed in the vibrant 
colours of various festivals and fairs 
throughout the year, each adding 
a unique charm to the cultural 
tapestry of the region. 

Visitors to Ayodhya have the 
opportunity to participate in and 
witness these joyous celebrations, 
gaining insights into the rich 
cultural and religious heritage of 
the city. The festivals and fairs in 
Ayodhya are not just events, they 
are an integral part of the city’s 
identity and offer an immersive 
experience for both locals and 
tourists.

Here’s a closer look at some of the 
key festivals and fairs celebrated in 
Ayodhya:

Ram Navami: Celebrated in March-
April, it marks the birth anniversary 
of Lord Ram. Fasting, special poojas, 
decorated temples, Rath-yatra 

Visitors to Ayodhya have the 
opportunity to participate 

in and witness these joyous 
celebrations, gaining insights into 

the rich cultural and religious 
heritage of the city. The festivals 
and fairs in Ayodhya are not just 
events, they are an integral part 
of the city’s identity and off er an 
immersive experience for both 

locals and tourists.
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(chariot procession), and Ram Lila 
acts depicting the life of Lord Ram.

Ramlila: Enactment of Lord 
Ram’s life based on Tulsidas’ Shri 
Ramacharitmanas for 7 to 31 
days during Ram Navami and 
Vijayadashmi celebrations.

 The styles of the performance 
range from pantomimic, dialogue-
based, operative to mandali-style, 
which the actors wear colourful 
costumes and give fascinating 
performances.

Shravan Jhula Mela: The festival 
happens during July-August, 
during the Hindu month of Sravan. 
The highlights of the festival 
include placing idols of Lord Ram, 
Lakshman, and Matha Sita on 
swings in temples, processions, and 
swinging idols from tree branches.

Sarayu Snan: Holy dip in the Sarayu 
River by thousands of devotees 
during the months of October-
November, and also on every 
Amavasya and Purnima.

Parikramas: Circumambulations 
of divine spots, starting with a 
dip in the Sarayu River, are of 
different types such as Antargrahi 
Parikrama (shortest), Panchkoshi 
Parikrama (covers ten miles), 
and Chaturdashkoshi Parikrama, 
which would cover 28 miles and 
are conducted once a year during 
Akshainaumi.

Diwali: Celebrated to 
commemorate Lord Ram’s 
return to Ayodhya after exile, the 
highlights of Diwali festivities are 
cleaning and decorating homes, 
lighting diyas, fireworks, family 

feasts, and stage performances 
depicting the Ramayana.

Other Festivals and Fairs

There are also other festivals 
and fairs such as Bharat Kund 
Mela, Guptar Ghat Mela, Balark 
Ghat Mela, Suker Skshetra Mela, 
Makgaura Mela, etc. These 
events contribute to the festive 
atmosphere of Ayodhya, providing 
opportunities for cultural exchange 
and communal joy.

The festivals and fairs in Ayodhya 
showcase the city’s unwavering 
connection to its historical and 
mythological roots. They also serve 
as platforms for artistic expression, 
religious fervour, and community 
bonding, making Ayodhya a 
destination where every season 
brings a new reason to celebrate.
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MAGICAL TAPESTRY OF 
THE SUN, SAND & THE SEA

LAKSHADWEEP

Appearing like a string of pearls in the Arabian Sea, 
Lakshadweep is a tapestry woven with 36 coral islands, 
12 of which are inhabited. Lakshadweep, with its pristine 
beaches lapped by translucent waters, vibrant coral reefs 
teeming with marine life, and swaying coconut palms, is a 
heaven on earth.

MAGICAL TAPESTRY OF 
THE SUN, SAND & THE SEA

LAKSHADWEEP

Appearing like a string of pearls in the Arabian Sea, 
Lakshadweep is a tapestry woven with 36 coral islands, 
12 of which are inhabited. Lakshadweep, with its pristine 
beaches lapped by translucent waters, vibrant coral reefs 
teeming with marine life, and swaying coconut palms, is a 
heaven on earth.

Harisankar

FEATURE
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Close your eyes. Let the 
incessant hum of city 
life fade, replaced by the 

rhythmic sigh of turquoise waves 
lapping against sugar-soft sand. 
Breathe in the salty kiss of the 
Arabian Sea, enjoy the sight of 
coconut palms swaying in the 
balmy breeze. Listen carefully 
and you will hear the waves 
roll indolently on to the clean 
shore. You are in Lakshadweep, a 
kaleidoscope of emerald lagoons, 
coral castles teeming with life, 
and skies where stars glitter like 
scattered diamonds.

Imagine an archipelago where 
36 islands, each a brushstroke 
of exquisite beauty, paint a 
masterpiece across the Arabian 
Sea. Lakshadweep is not just a 
destination; it’s an experience, a 
sensory symphony where turquoise 
waters whisper secrets to the shore, 
and the sun paints the sky in a riot 
of colour every evening.

Dive beneath the cerulean 
surface, and a kaleidoscope of 
colours explodes before your eyes. 
Vibrant coral gardens morph into 
underwater castles, their crevices 

teeming with exotic fi sh darting 
like living jewels. Schools of silver 
scad shimmer in the sunlight, while 
graceful manta rays glide past, their 
wings casting fl eeting shadows on 
the ocean fl oor. This is where the 
whispers of the coral become your 
soundtrack, and the ocean’s secrets 
unfold like an ancient tale.

But Lakshadweep’s magic extends 
beyond the waves. Step onto a 
beach where the sand feels like 
powdered pearls beneath your toes, 
and the sun warms your skin with a 
gentle caress. Coconut palms arch 
gracefully overhead, their fronds 
whispering secrets on the wind. 

Build sandcastles that rival the coral 
palaces below, or let the waves 
wash away your worries with each 
rhythmic retreat. As the sun dips 
below the horizon, painting the sky 
in fi ery hues, the islands come alive 
with a different rhythm. 

‘Lakshadweep’ translates to ‘a 
hundred thousand islands’ in 
Malayalam and Sanskrit and even 
though only 10 are inhabited, 
the few that are open to tourists 
are coveted holiday destinations. 

Lakshadweep translates to ‘a hundred 
thousand islands’ in Malayalam 

and Sanskrit and even though only 
10 are inhabited, the few that are open to 
tourists are coveted holiday destinations. 

Renowned for its crystal-clear waters 
and uncomplicated way of life, this Union 
Territory of India appeals to visitors from 

across the world.
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Renowned for its crystal-clear 
waters and uncomplicated way 
of life, this Union Territory of India 
appeals to visitors from across the 
world.

Kavaratti, the capital island, is a 
postcard-perfect paradise with 
pearly white beaches, vibrant 
coral reefs teeming with colourful 
fish, and quaint villages where 
traditional Lakshadweep life 
unfolds. One of the key tourist 
attractions here is the Ujra Tad, a 
16th-century lighthouse, and the 
Marine Aquarium, showcasing the 
wonders of the underwater world. 

Agatti, the gateway island, is a 
haven for water sports enthusiasts. 
You can glide across the crystal-
clear lagoon on a kayak, feel the 
thrill of windsurfing, or try your 

Kavaratti, the capital island, is a 
postcard-perfect paradise with 
pearly white beaches, vibrant 

coral reefs teeming with colourful fish, 
and quaint villages where traditional 

Lakshadweep life unfolds. One of the key 
tourist attractions here is the Ujra Tad, a 
16th-century lighthouse, and the Marine 

Aquarium, showcasing the wonders of the 
underwater world.
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hand at scuba diving amidst 
shipwrecks and vibrant coral 
formations. The Agatti Island Beach 
Resort, nestled amidst swaying 
palm trees, offers the perfect retreat 
to soak in the island’s tranquillity. 

Amini, the island of tranquillity, is 
a nature lover’s paradise. You can 
hike through lush coconut groves, 
spot exotic birds flitting through 
the trees, and unwind on secluded 
beaches where the only sound is 
the gentle whisper of the waves. 
Visit the Amini Island Lighthouse, 
offering breathtaking panoramic 
views, or explore the vibrant coral 
reefs teeming with marine life. 

Kadmat, the island of adventure, 
is a magnet for thrill-seekers. 
Kadamat beckons you to kayak 
through mangrove forests, trek 
through sand dunes, or try 
your hand at kitesurfing in the 
lagoon’s turquoise waters. The 
Kadmat Island Beach Resort, 
with its traditional Lakshadweep 
architecture, blends seamlessly 
with the island’s natural beauty. 

Kalpeni, the island of lagoons, is a 
kaleidoscope of marine wonders, 
where you can dive into the 
crystal-clear lagoons teeming with 
colourful fish, explore coral gardens 
pulsating with life, or simply relax 
on pristine beaches where the 
sand feels like powder under your 
toes. Don’t miss the Tilakkam and 
Pitti Islands, two tiny islets offering 
stunning views and secluded 
beaches. 

These are just a few of the treasures 
waiting to be discovered in the 
Lakshadweep Islands. Each island 
has its own unique charm, offering 
a different facet of paradise to 
explore. So, pack your bags, grab 
your sunscreen, and get ready 
to experience the magic of 
Lakshadweep!

No journey to the Lakshadweep is 
complete without indulging in the 
local flavours, and Lakshadweep’s 
cuisine is a poem written with 
fresh seafood, fragrant spices, and 
the bounty of the coconut palm. 
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Lakshadweep spans 32 sq km, 
comprising 12 atolls, three reefs, 

fi ve submerged banks, and ten 
inhabited islands. These islands, 
situated 220 to 440 km from Kochi 
in Kerala, boast natural beauty, 
sandy beaches, diverse fl ora and 
fauna, and a tranquil lifestyle.

Recognized as a tourist destination 
since 1974, the islands attract 
visitors year-round, offering activities 
like scuba diving, wind surfi ng, 
snorkeling, water skiing, and more. 
The government actively promotes 
tourism, particularly in Bangaram 
and Kadmat islands, with Bangaram 
poised as a potential international 
tourist hotspot.

Prime Minister Narendra Modi 
recently inaugurated and 
dedicated development projects 
having an outlay of Rs 1150 crore 
in Kavaratti, Lakshadweep. These 
projects span various sectors, 
including technology, energy, 
water resources, healthcare, and 
education. 

The Prime Minister acknowledged 
ecologist Ali Manikfan’s 
contributions to Lakshadweep’s 
conservation, praising his research 
and innovation. 

Lakshadweep, he said, has a major 
role to play in India’s development 
and international tourism. Blue-fl ag 

beaches, water villa projects, and 
the increasing popularity of cruise 
tourism offered rich potential for 
promoting tourism in the islands, 
he said.

The Prime Minister announced 
the completion of the Kochi-
Lakshadweep Islands Submarine 
Optical Fiber Connection (KLI-
SOFC) project, ensuring 100 times 
faster Internet for Lakshadweep 
residents. The fast internet 
connectivity would help enhance 
government services, medical 
treatment, education, and digital 
banking, bolstering Lakshadweep’s 
potential as a logistics hub, he said.

A RADIANT
TRANSFORMATION

48 Jan-Feb 2024
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Sample the melt-in-your-mouth 
Kilanji, a delightful dish consisting 
of sweet and watery coconut milk, 
banana, and jaggery. It resembles 
a crepe, comprising rice and eggs. 
This dish is often featured on the 
table during weddings and other 
festive gatherings.

Pamper your tastebuds with Mus 
Kavaab, a classic Minicoy meal. 
This dish comprises tuna curry 
infused with an array of spices. 
Mus, a boneless fish, is marinated 
in a mixture of coconut, turmeric, 
chilli powder, coriander powder, 
cardamom, and cloves. These 
marinated chunks are then cooked 
with onions, tomatoes, and curry 
leaves. It is best enjoyed by pairing 
the hot tuna curry with some rice.

Or go for Maas Podichathu, tuna 
sliced into small chunks and 
blended with shredded coconut, 
turmeric powder, chilli powder, 
diced onions, and minced garlic. 
Dried tuna, referred to as maasu, 
is a speciality of the Lakshadweep 
islands. It pairs wonderfully with 

plain rice, making it a renowned 
local dish.

Kavaratti has fashioned its unique 
variant of the Malabar biryani, 
which goes by the name Kavaratti 
biryani. It is made with local spices, 
fresh seafood and fragrant rice. 
Coconut, coriander and saffron 
given the biryani its special flavour. 

Kadalakka is a delectable local 
dessert, made of Bengal gram, and 
is often referred to as kadalakka 
pola or kadala pathil. Lentils and 
eggs are gently cooked in a pan to 
form a moist and nutritious cake 
with a liberal helping of cashews 
and raisins.

Lakshadweep is more than just 
beaches and turquoise waters. 
For the adventurer, kayaks 
beckon, promising journeys 
through emerald lagoons where 
the silence is broken only by the 
splash of paddle and the cry of 
seabirds. Scuba divers can explore 
shipwrecks draped in coral, their 
nooks teeming with marine life, or 
marvel at the underwater ballet of 

manta rays in the open ocean.

For those seeking serenity, yoga 
sessions on the beach at sunrise, 
as the first rays of the sun kiss the 
waves, offer a chance to connect 
with your inner self and the rhythm 
of nature. 

And for the romantics, stargazing 
on a moonless night, with the 
Milky Way blazing overhead, is 
an experience that will leave you 
breathless.

Lakshadweep is not just a 
destination; it’s a feeling, a whisper 
of a dream woven from sun-kissed 
sand, turquoise waters, and the 
soul-stirring rhythm of the ocean. 
It’s a place where time slows down, 
where worries melt away in the 
sun’s embrace, and where the 
whispers of the coral become your 
lullaby. So, pack your bags, open 
your heart, and let Lakshadweep 
paint your soul with the colours of 
paradise.

Harisankar is aThiruvananthapuram
based freelance journalist
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INDIAN HOTEL INDUSTRY
POISED FOR ROBUST GROWTH
Indian hotel industry is likely to report double-
digit revenue growth, says a report by credit 
rating agency ICRA.

The Indian hotel industry 
turned the Covid-19 curve 
and is poised for robust 

growth both in terms of occupancy 
and revenue during fi scal 2024, 
according to the latest report by 
ICRA, the independent professional 
investment information and credit 
rating agency. 

The industry’s growth prospects 
are supported by sustenance of 
domestic leisure travel, demand 
from meetings, incentives, 
conferences, and exhibitions (MICE), 
and business travel, along with an 
increase in foreign tourist arrivals 
(FTAs), according to the ICRA report.

ICRA estimates pan-India premium 
hotel occupancy to be at 70-
72% in FY2024 and 72-74% in 

FY2025, after recovering to 68-70% 
in FY2023. Pan-India premium 
hotel average room rate (ARR) is 
expected to be Rs. 6,300-6,400 
in FY2024 and Rs. 6,400-6,600 in 
FY2025. While the occupancy is 
expected to be at decadal highs, 
the RevPAR is likely to remain 
at a 15-20% discount in FY2024 
compared to the FY2008 peak. 

ICRA expects the industry to 
report revenue growth of 12-15% 
in FY2024 and 6-8% in FY2025. 
The sustenance of a large part of 
the cost-optimisation measures 
undertaken during the Covid-19 
period, along with operating 
leverage benefi ts have resulted 
in signifi cant improvement in 
operating margins for hotel 
companies, the report says.

REPORT
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It further states that companies 
have increased their usage of 
renewable power while pass-
through of the cost inflation and 
strict control on fixed costs increase 
have also supported margins. Asset-
light expansions have been margin-
accretive for larger hotel chains. 

ICRA’s sample, comprising 12 
major hotel groups, is expected 
to report operating margins of 
27-30% for FY2024 and 26-28% 
in FY2025, against 20-22% during 
the pre-Covid period. While there 
would be some moderation in 
margins in FY2024 and FY2025 
compared to FY2023 levels when 
there was a sharp increase in some 
cost heads like refurbishment and 
maintenance, they are likely to be 
higher than the pre-Covid levels.

The demand uptick has resulted in 
a pick-up in supply announcements 
and commencement of deferred 
projects in the last 15-18 months. 
However, supply, which is expected 
to grow at a CAGR of 4.5-5.0% 
over the medium term, would lag 
demand, facilitating a structural 
upcycle in the industry. Thanks to 
the industry uptick, lenders and 
investors are keen on funding hotel 
projects at present.

The healthy business accruals have 
led to improvement in credit profile 
as well, in several companies. This 
has resulted in upgrades exceeding 
downgrades in FY2023 and YTD 
FY2024. About 94% of ICRA’s 
ratings are on stable outlook at 
present, back to pre-Covid levels.

Vinutaa S., Vice President and 
Sector Head – Corporate Ratings, 
ICRA, said, “Demand is expected 
to remain strong across markets 
in FY24 as consumer sentiments 
continue to be healthy and 
corporate performance is stable. 
Hotel-specific demand, would, 
however, depend on location, 
competition, and other property-
related dynamics.”

“Further, domestic tourism would 
be the prime driver, although FTAs 
are likely to pick up in H2 FY24. 
Mumbai and Delhi, being gateway 
cities, are likely to report occupancy 
north of 75% in FY24, benefitting 
from transient passengers, business 
travellers, and MICE events. While 
Pune and Bengaluru could be 
laggards compared to other 
markets, they are also expected to 
witness significant improvement in 
FY24 compared to FY23,” Vinutaa 
adds.

“ICRA expects the uptick in 
earnings and cashflows to support 
the capital structure going forward. 
The asset monetisations, if any, 
would largely pertain to non-
revenue generating assets. Debt 
metrics for hoteliers are expected 
to be better than pre-Covid levels 
in FY24. The extent of improvement 
in return on capital employed 
(RoCE) would, however, depend 

on expansion strategy and could 
be constrained by the high capital 
cost of new properties owing to 
increased land and construction 
cost, in case of asset-heavy 
expansion,” says Vinutaa.

The report says that healthy 
demand uptick has resulted in a 
pick-up in supply announcements 
and the commencement of 
deferred projects in the last 12-15 
months. However, supply, which is 
expected to grow at a CAGR of 3.5-
4% over the medium term, would 
lag demand. 

Land availability issues currently 
constrain supply addition in 
premium micro-markets in metros 
and larger cities. Addition to 
premium hotel supply in these 
areas is largely on account of 
rebranding or property upgradation 
and greenfield projects are largely 
in suburbs. Sizeable supply 
announcements are seen in tier-II 
leisure, business, and religious 
destinations. There is also an 
increase in per room construction 
cost by 20-25%, with cost inflation, 
compared to pre-Covid levels, it 
adds. 

Given the positive outlook for hotel 
industry in the medium term, 
SAMHI Hotels, the owner of the 
largest number of Marriott and 
IHG -operated hotels in India, had 
recently launched its IPO, which 
garnered decent response from 
investors. The company raised Rs. 
1,370 crore from its public offering 
at a price band of Rs. 119-126. This 
was the second largest IPO in the 
hotels & resorts sector after Chalet 
Hotels’ Rs. 1,641 crore offering 
in February 2019. Before Chalet, 
Lemon Tree Hotels had raised Rs. 
1,039 crore via the IPO route in 
April 2018.

Apeejay Surrendra Park Hotels, 
which owns and operates hotels 
under the ‘The Park’ brand, is also 
coming with ₹1,050 crore IPO, 
comprising fresh equity issue of Rs. 
650 crore and an offer for sale (OFS) 
of Rs. 400 crore by promoters.
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REPORT

Kerala’s ambitious beach tourism plans have been set 
afl oat with various initiatives including installation of 
Floating Bridges in several districts.

UNLOCKING
COASTAL CHARM

Staff  Writer
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Kerala, with its extensive 580-
km coastline featuring some 
of the most picturesque 

beaches in India, is gearing up to 
harness its beach tourism potential 
various initiatives including 
installation of floating bridges. 

The government’s strategy involves 
connecting tourist destinations 
along the vast coastal stretch 
spanning nine out of its 14 districts, 
all of which are blessed with long 
coastline. Seven of these have 
already come up. 

Floating bridges are but one part of 
these initiatives being spearheaded 
by Tourism Minister P.A. Mohamed 
Riyas, who has been pushing 
coastal tourism development in a 
big way. 

The Department of Tourism set up 
the first floating bridge in the State 
at Beypore in Kozhikode district 

way back in 2022. It proved an 
instant rage among both the local 
populace as also visitors to the port 
city. 

The 100 metre-long and 3-metre-
wide bridge is made of high-
density polyethylene that floats 
in water. It is strengthened with 
31 anchors each weighing 100 
kilograms. At the end of the bridge 
is a broad platform which gives 
the visitors a pulsating outer sea 
experience.

Encouraged by the success of the 
floating bridge at Beypore, similar 
floating bridges were installed in 
places such as Muzhuppilangad 
in Kannur district, Chavakkad 
in Thrissur district, Tanur in 
Malappuram district, Kuzhuppilly 
Beach in Ernakulam district, 
the Alappuzha town beach and 
Papanasam in Thiruvananthapuram 
district. 

The floating bridges are the 
outcome of a collaborative effort 
involving the Department of 
Tourism, District Tourism Promotion 
Councils, Kerala Adventure Tourism 
Promotion Society, and the local 
self-government institutions where 
they are located.

The Kerala Adventure Tourism 
Promotion Society (KATPS) was 
tasked with drawing up the safety 
and security guidelines for the 
projects and conducting a detailed 
survey to find suitable locations in 
each district for setting up these 
bridges.

The floating bridges have been 
installed after ensuring that 
the locations are ideal for safe 
enjoyment of the blue expanse 
from the bridges simultaneously by 
people in batches. 

53Jan-Feb 2024
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taev¡qcbnÃm¯ hnimeam
b XpdknÂ, {]IrXn Hcp
¡nb Bw^n XntbädnÂ 

\£{X§sfbpw I@ v ISev¡mäptaäv 
Un.sP. ]mÀ«nbnÂ ]s¦Sp¯n«pt @m? 
CsÃ¦nÂ hcq Xncph\´]pcw shffm
dnepff BÀSvkv & {Im^vävkv hntÃPn
te¡v. temtIm¯c IemImc·mÀ
DÄs¸sS F¯p¶ sshhn[yamÀ¶
Iemhncp¶mWv ChnsS BkzmZIÀ
¡mbn GXm@ v FÃm amk§fnepw 
Hcp§p¶Xv.

{Inkvakv ]pXphÕc BtLmj§fp
sS `mKambpff "F¸ntemKv ' C¯hW 
\mev ZnhkambmWv Act§dnbXv.
]cnafv sjbnkv, C¼m¨n, CuänÃw, tacn 
B³ _m³UpIfpsS kwKoX]cn]mSn, 
XoÀ° AhXcn¸n¨ \r¯m[njvTnX 
\mSIamb kvt]mSvsseäv, kqcy 
IrjvWaqÀ¯n Hcp¡nb saKm tjm 
"AKv\n' F¶nh \ndª kZkn\p 
ap¶nÂ AhXcn¸n¡s¸«p. {]ikvX 
tkmtfm hben\nÌv Bb sk\nb 
Upt{_mk-vImb, ]nbm\\nÌv
PÌkv tImWvÌmân³ {^m³kv, 
ho{XmKv tKm]n F¶nhÀ tNÀ¶hXcn
¸n¨ ]mmXy kwKoX]cn]mSnbpw 
Xt±iobcmb HcpIq«w IemImc·mÀ 
AhXcn¸n¨ hmZytaf§fpsS ka\zb
amb dnYw hn¯u«v t_mÀtUgvkpw
BkzmZIsc Bthis¡mSpapSnbnse
¯n¨ Iemhncp¶pIfmbncp¶p.
'F¸ntemtKm'Sp IqSn ChnSs¯ Iem]
cn]mSnIÄ Ahkm\n¨p F¶p IcpX
cpXv. \Kc¯nc¡nÂ \n¶Ise at\m
lcambn cq]Iev¸\ sNbvsXSp¯ Cu 
IemImc·mcpsS {Kma¯nÂ \r¯
kwKoX]cn]mSnIfpsS AesbmenI

Ä¡v Ahkm\anÃ. sXm«cnsI Xmfw 
Xpffp¶ Ad_n¡Sense Hmf§Ä 
t]mse hÀjw apgph\pw Ah A\p
kyqXw XpScp¶p, k¦ev¸n¡m\mhm
¯{X sshhn[yhpw t]dn.

cmPym´c C³Un ayqknIv s^ÌnhÂ 
(sF.sF.Fw.F v̂), h\nXm Zn\¯nt\m
Sv A\p_Ôn¨v 'hu' hna¬kv ho¡v, 
tIcfob Iemtafbpw inev]imebpw 
DÄs¡mffn¨pff 14 Znhks¯ 
'sabv¯mcn', A´ÀtZiob \rt¯mÕ
hw, ]cnØnXn kulrZ ssI¯dn 
^mj³ tjm Bb "F\zmj\v ', 
hmessâ³kv Zn\¯nÂ kwLSn¸n¡p
¶ "ssU³ A @À Zn ÌmÀkv ', 
inipZn\¯nÂ Ip«nIÄ¡mbpff 
Nn{XcN\m aÕcw 'A¸q¸´mSn' 
F¶nh AhbnÂ NneXmWv. 
CXpIqSmsX {]Xnamk Iem]cnmSnbmb
skâÀ tÌPpw asämcp BIÀjWob 
Iemhncp¶mWv.  CXn\pw ]pdta 
Nn{Xþinev] ]cnioe\ IfcnIÄ, Iem
kmwk-vImcnI kt½f\§Ä, F¶nh
bvs¡ms¡ thZnbmhmdp@ v ChnSw.

Iem]cn]mSnIÄ¡p am{Xapff Øe
amWnsX¶p IcpXnbmÂ sXän. 
tIcfob IcIuie \nÀ½mW¯nÂ 
{]Kev`cmb Hcp Iq«w IemImc·mÀ 
D@ m¡p¶ X\Xp IcIuie 
hkvXp¡Ä AhcnÂ \n¶pw t\cn«p 
hm§n¡mhp¶ HcnSw IqSnbmWnXv. 
Xt±iob IemImcsâ Is¿m¸p ]Xn
ª Hcp B`cWs¸«ntbm Hcp ssI
¯dnhkv{Xtam hoS\I¯n\v {]un
]Icps¶mcp Zmcpinev]tam A§s\ 
F´pw ChnsS In«pw.

 

\Kc¯nc¡nÂ \n¶Ise at\mlcambn
cq]Iev¸\ sNbvsXSp¯ CuIemImc·mcpsS
{Kma¯nÂ \r¯þkwKoX ]cn]mSnIfpsS 
AesbmenIÄ¡v Ahkm\anÃ. sXm«cnsI 
Xmfw Xpffp¶ Ad_n¡Sense Hmf§Ä
t]mse hÀjw apgph\pw Ah A\pkyqXw 
XpScp¶p. k¦ev¸n¡m\mhm¯{X sshhn[yhpw 
t]dn tIcfob IcIuie \nÀ½mW¯nÂ
{]Kev`cmb Hcp Iq«w IemImc·mÀ D @m¡p¶
X\Xp IcIuie hkvXp¡Ä AhcnÂ \n¶pw 
t\cn«p hm§n¡mhp¶ HcnSw IqSnbmWnXv.
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Icn¦Â Izmdn 
AS§p¶ F«c
F¡tdmfw hcp¶ 
Xcnip`qansb AXnsâ 
kzm`mhnIamb Ncnhpw 
Ibähpsams¡ AXp
t]mse \ne\nÀ¯n 
tIcfob amXrIbnep-
ff sI«nS kap¨bw 
Hcp¡n amänsbSp¯n
cn¡pIbmWnhnsS.

Icn¦Â Izmdn AS§p¶ F«c F¡
tdmfw hcp¶ Xcnip`qansb AXnsâ
kzm`mhnIamb sNcnhpw Ibähpsam
s¡ AXpt]mse \ne\nÀ¯n tIcfob 
amXrIbnepff sI«nS kap¨bw Hcp¡n 
amänsbSp¯ncn¡pIbmWnhnsS. 
IemkrãnIÄ {]ZÀin¸n¨ncn¡p¶ 
c @p \nebnepff hnimeamb Ft¼m
dnbhpw \nÀ½mWimeIfpw Hm¸¬ 
tÌPv, Bw^n XnbäÀ, `£Wime, 
HmUntämdnbw, F¶nhsbÃmw AS§n
bXmWv {Im^väv hntÃPv.

tZiob]pck-vImc§Ä t\Snb 
Zmcpinev]nIfpsS Iemssh`hw 
Xnf§p¶ inÂ]§Ä, sIm¼nepw 
Nnc«bnepw sXm @nepw XoÀ¯ 
IcIuiehkvXp¡Ä, XpIÂ 

hmtZym]IcW§Ä, ssI¯dn hkv{X
§Ä, an\ntb¨À t]m«dn F¶n§s\ 
s]cpabpw sshhn[yhpw \ndª \qdp
IW¡n\v hkvXp¡fnÂ \n¶pw 
\n§Ä¡nãapffh XncsªSp¡mw. 
{]ZÀi\imetbmSp tNÀ¶pff ÌpUn
tbmIfnÂ an¡ Iemcq]§fspSbpw 
\nÀ½mWhpw ImWmw. IcIuie 
hnZKv²tcmSv kwkmcn¨pw AhcpsS
\nÀ½mW A\p`h§Ä tI«pw Hmtcm
Iemcq]¯nsâ {]tXyIX a\knem
¡nbpw sXcsªSp¡mw F¶pffXm
Wv ChnSs¯ asämcp {]tXyIX. 
k½m\§Ä IÌssakv sNbvXp 
hm§m\pff kuIcyhpap@ v.

ap¸Xv ÌpUntbmIfpw AhtbmSp
tNÀ¶pff ]WnimeIfnepambn 
Fgp¶qä¼tXmfw IcIuiehnZKv²À 
ChnsS A¼Xntesd C\w ]c¼mcKX 
IemkrãnIÄ Hcp¡p¶p@ v. Chsb
Ãmw I @pXocm³ Xs¶ Hcp Znhksa
Sp¡pw. XSnbnepw B\s¡m¼nepw 
Ia\obinev]§Ä XoÀ¡p¶ sI.BÀ. 
taml\sâ ]WnimebnÂ IbdnbmÂ 
]ns¶ Xncn¨nd§m³ aSn¡pw. 
tI{µkÀ¡mdnsâ inev]Kpcp ]pck-v
Imcw c@ pXhW kz´am¡nb 
taml\\v hbkv Fgp]Xv Ignsª
¦nepw At±lw \nÀ½n¡p¶ 
inev]§fpsS NmcpXbvs¡mcp 

Ipdhpw h¶n«nÃ. Adp]Xv hÀjs¯ 
inev]k]cybnÂ Gsd {i²n¡s¸« 
ZimhXmcw, \S³ taml³emen\mbn 
\nÀ½n¨ hnizcq]w F¶nhbS¡w 
taml\sâ F®w ]dª Iemkrãn
IÄ Ht«sdbmWv.

]c¼cmKX B`cWs¸«nbmb 
s\«qÀs¸«nsb hyXykvXam¡p¶Xv 
AXnse sN¼nÂ XoÀ¯ Ae¦mc¸
Wnbpw ssIsIm@ p hc¨ptNÀ¡p¶ 
Nn{Xcq]§fpamWv. ssI¯g¡w h¶ 
IemImcsâ Znhk§fpw amk§fpw 
\o@  kq£vaamb A²zm\amWv 
Hmtcm B`cWs¸«nsbbpw at\mlc
amb Iemkrãnbm¡n amäp¶Xv. 
ho«n¯SnbpsS thcnÂ ISsªSp¡p¶ 
hr¯mIrXnbnepff sN¸v, BamSs¸«n, 
ImÂs¸«n XpS§nbhbpw ChnsS 
e`yamWv.
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kwØm\s¯ Gähpw \Ã IcIuie 
sXmgnemfn¡pff hyhkmb hmWnPy 
hIp¸nsâ AhmÀUv AS¡w \nch[n
]pck-vImc§Ä¡v AÀl\mb hn.hn. 
kptcjpw ktlmZc\pamWv Cu Ìmfv 
\S¯p¶Xv. shÅmÀ {Im^väv hntÃPn
se ÌpUntbmbneqsS s\«qÀs¸«nsb 
Ipdn¨v IqSpXÂ BfpIÄ AdnªpXp
S§nbXmbmWv kptcjnsâ A\p`hw.
{Im^väv hntÃPnse Iem]cn]mSnIÄ
ImWm\mbn hcp¶ BfpIÄ ÌpUn
tbm kµÀin¡pI ]XnhmWv. 
A¯c¯nÂ \Ã HmÀUdpIfpw 
e`n¡mdps@ ¶v kptcjv ]dªp. 
AXÃmsX tIcfob IcIuie 
hkvXp¡Ä k½m\ambn \ÂIm\pw
hoSv Ae¦cn¡m\psams¡bmbn 
hm§m³ hcp¶hcpap@ v. C¯cw 
Bhiy¡mcpsS 'tKm Sp' CSambn 
{Im^väv hntÃPv amdn¡gnªp.

IcIuie hnIk\ I½ojsâbpw \m
fntIc hnIk\ t_mÀUnsâbpw tZio
b ]pck-vImc§Ä t\Snb IemImc\m
b F. {]Xm]sâ am[yaw sXmt@ mSp
IqSnb tX§bmWv. t¢m¡pw KW]Xn
bpw em¼v sjbvUpIfpsa¶pth @
\mfntIcs¯m@ nÂ \n¶v cq]wsIm@  
IcIuie hkvXp¡fpsS \o @ \nc 
Xs¶bp@ v {]Xm]sâ ÌpUntbmbnÂ. 
C´ybnepw hntZi¯pambn ]eXhW
Iem{]ZÀi\§Ä \S¯nbn«pff
{]Xm]sâ krãnIÄtXSn hntZinIfS
¡apffhÀ ChnsS F¯mdp@ v. 

]Xnaq¶mas¯ hbknÂ Cu 
taJebnÂ F¯nbXmWv {]Xm]³.
Ct¸mÄ Adp]Xv hbkp Ignªp. 
CXnt\mSIw Hcp]mSv bm{XIÄ sNbvXp.
C\n hn{ian¡msa¶p Xocpam\n¨t¸m
gmWv shffmÀ {Im^väv hntÃPnte¡v 
£Ww In«nbXv. Ct¸mÄ apgph³ 
kabhpw ChnSs¯ ÌpUntbmbnÂ 
Xs¶bmWv. Xs¶t¸msebpff Iem
Imc·mÀ¡v henb t{]mÕml\hpw 
]n´pWbpamWv {Im^väv hntÃPv \evIp
¶sX¶v {]Xm]³ ]dbp¶p. 
sNdnsbmcp Bhiyw D¶bn¨mÂ t]m
epw AXv IrXyambn At\zjn¨v \S¸m
¡n Xcp¶hcmWv {Im^väv hntÃPv \S
¯n¸pImÀ.

Ifna®nÂ XoÀ¯ Nmb¡¸pIfpw 
IqPbpw em¼v sjbnUpw \ap¡v
]cnNnXamWv. F¶mÂ ssIhffbnsem
Xp§p¶ Ifna¬]m{X§tfm? an\ntb
¨À t]m«dn F¶ IuXpIw ImWWsa
¦nÂ ChnSs¯ Ifna¬ ÌpUntbmbn
Â IbdnbmÂ aXn. Hcn©p hen¸¯nÂ 
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e£Wsam¯ Nmbt¡m¸Ifpw ]m{X
§fpw ChnsS \n¶pw kz´am¡mw.

C\n ssI¯dn hn`mK¯nte¡p h¶mÂ
tIcf¯nsâ hnhn[ {]tZi§fnÂ
D]tbmKn¡p¶ XdnIÄ {]ZÀin¸n¨ncn
¡p¶Xp ImWmw. _mecma]pc¯n\p 
]pdta {]ikvXamb tNµawKew, 
Ip¯m¼pffn F¶nhnS§fnÂ \n¶p
ff XdnIfmWv ChnsS {]ZÀin¸n¨ncn
¡p¶Xv. ChnsS s\bvsXSp¯ kmcn
IÄ, ap @pIÄ, Unssk\À ssI¯dn 
hkv{X§Ä F¶nhbpw hm§mw. 
hnthgvkv hntÃPv F¶ t]cnÂ ssI¯
dn hkv{X§fpsS hnev]\ \S¯p¶Xv 
_nKvt_mkneqsS {]ikvXbmb tim` 
hniz\mYmWv.

HcpIme v̄ hoSpIfnse NnÃeamcIfnÂ 
]XnhpImgv¨bmbncp¶ Idp¯p Xnf
§p¶ InfnIsf HmÀ½bntÃ? ¹mÌnIv 
Ifn¸m«§fpsS hcthmsS hoSn\p ]pd
¯mb Ahsc ChnsS ho @pw I @p
ap«mw. Imfs¡m¼ns\ Infnbpw abnepw
ac¨nÃbpsams¡bmbn cq]s¸Sp¯n
sbSp¡p¶ Cu IcIuiehnZy A\yw
\n¶psIm@ ncn¡pIbmWv. Nnc«bpw 
sXm@ pw sIm@ pff IcIuiecq]
§Ä, NqcÂ ^ÀWn¨À, XpIÂhmtZym
]IcW§Ä, ao³ sNXp¼enÂ \n¶p
ff ameIfpw I½epIfpw F¶n§s\ 
H¶ns\m¶p hyXykvXamb Ae¦mch
kvXp¡fpsSbpw IcIuie krãnIfp
sSbpw {]ZÀi\imeIfmWv ChnsS 
kµÀiIsc Im¯ncn¡p¶Xv. 
Chbv¡p ]pdta C´ybnse hnhn[ 
{Kma§fnse IemImc·mcnÂ \n¶pw 
t\cn«p tiJcn¨ IemkrãnIfpw ChnS
s¯ Ft¼mdnb¯nÂ \n¶pw hm§mw.
CXnt\mSp tNÀ¶v Hcp BÀ«v Kmednbp
ap@ v. {]ikvXcpw {]ikvXnbnte¡v 
\o§p¶hcpamb  IemImc·mcpsS  
sXcsªSp¯ Nn{X§fpsSbpw inev]
§fpsSbpw {]ZÀi\§Ä ChnsS ]Xn
hmWv. tjm¸v sNbvXp XfÀ¶mÂ 
hn{ian¡m\pw hni¸Iäm\pw \sÃmcp 
`£Wimebpw ChnsSbp@ v.
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`wKnbmbn ]cnNcn¨v kq£n¡p¶
]qt´m«hpw XWÂac§fpw Zo]hnXm
\w sIm@ v tamSn]nSn¸n¨ Ipfhpw
{Im^väv hntÃPns\ BIÀjWobam
¡p¶ LSI§fmWv. Ip¶n·pIfnse 
k¬skäv t]mbnânÂ \n¶mÂ 
Ad_n¡Sensâ tNtXmlcZriyhpw 
BkzZn¡mw.

]mc¼cyþIcIuie IemImc·mcpsS 
D¶a\¯n\mbn cq]w \evIn 
Ducmfp¦Â te_À tIm¬{ SmÎv 
tImþHm]tdäohv skmsskän ]cn]men
¡p¶ Cu {Im^väv hntÃPv hnIk\¯n
sâ ASp¯ L«¯nte¡v IS¡pIbm
Wv. C³tUmÀþHu«vtUmÀ hnt\mZ§fpw
sshÚm\nI hnt\mZ§fpw DÄs¸Sp
¶ sKbnw tkm¬, s]Àt^man§v
BÀSvknsâ ]cnioe\¯n\mbpff

`wKnbmbn ]cnNcn¨v
kq£n¡p¶ ]qt´m
«hpw XWÂac§fpw
Zo]hnXm\w sIm@ v 
tamSn]nSn¸n¨ Ipfhpw
{Im^väv hntÃPns\ 
BIÀjWobam¡p¶ 
LSI§fmWv.

s{Sbn\n§v A¡mZan, hm§m\pw 
Ccp¶v hmbn¡m\pw kuIcyapff
]pkvXIime XpS§nbh sshImsX 
Xs¶ bmYmÀ°yamhpw. 

IfcnhnZKv² ]ß{io ao\m£nb½bpsS
t\XrXz¯nÂ sI.F.kn.hn. Ifcn 
A¡mZanbpsS {]hÀ¯\w ChnsS 
Bcw`n¨p Ignªp. _m¡nbpff hnI

k\ {]hÀ¯\§Ä IqSn ]qÀ¯nbm
hp¶tXmsS A´mcm{ãXe¯nÂ 
{i²mtI{µamIp¶ IcIuieþIemþ
kmwk-vImcnI tI{µambn BÀSvkv & 
{Im^vävkv hntÃPv amdpIbmbn. 

Xncph\´]pcw BØm\am¡n {]hÀ¯n
¡p¶ kzX{´ am[ya {]hÀ¯IbmWv

tacn kmaphÂ.
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REPORT

PARAGLIDING FESTIVAL
Wagamon (Idukki)

SURFING FESTIVAL
Varkala (Thiruvananthapuram)

MTB KERALA
Mananthavady (Wayanad)

MALABAR RIVER FESTIVAL
Kodenchery (Kozhikode)

March
14-17 

March
29-31 

April
26-28 

July
25-28 

Heart-pounding adventure awaits 
thrill-junkies visiting Kerala this year
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Paragliding festival
The action would begin with 
the International Paragliding 
Festival at Wagamon in Idukki 
from March 14 to 17. Being 
organised jointly by the Kerala 
Adventure Tourism Promotion 
Society (KATPS), District Tourism 
Promotion Council, and the 
Paragliding Association of 
India, the festival is expected 
to attract around 100 national 
and international paragliders. 
Fifteen countries have already 

Surfi ng festival
The beach destination of Varkala 
near Thiruvananthapuram will 
host the International Surfi ng 
Festival, the fi rst national surfi ng 
championship of the 2024 
calendar, from March 29 to 31. 

Surfers from the country’s eastern 
and western coasts will compete 
in various categories at the festival, 
aimed at turning Kerala into a 
prominent surfi ng destination. Both 
amateurs and experts will attend 
the event, which will help develop 
Varkala beach further, Mr. Riyas has 
said.

Wish to go beyond the 
well-trodden paths and 
set your adrenaline racing 

while in Kerala? The best time of 
the year to do that is from March 
to July this year. Kerala is about to 
ignite your adventurous spirit with a 
quartet of pulse-pounding festivals 
in the coming months. 

Brace yourself for an epic 
expedition, as the Tourism 
Department gears up to catapult 
the State onto the global adventure 
tourism map. Tourism Minister P.A. 
Mohamed Riyas has just unveiled a 
thrilling calendar of events poised 
to tap into the burgeoning $1 
trillion adventure tourism market, 
projected to grow by 20% by 2032. 

This burgeoning trend, particularly 
amplifi ed by the post-pandemic 
desire for authentic experiences, 
presents a golden opportunity 
for Kerala, with its diverse and 
breathtaking landscapes. 

From towering mountains to 
verdant jungles teeming with 
vibrant life, and from sun-kissed 
beaches lapped by the incessant 
waves of the Arabian Sea, to 
intricate networks of backwater 
canals, Kerala has everything 
that goes to make an adventure 
wonderland. Kerala’s geography is a 
symphony of adventure waiting to 
be orchestrated. 

This State Tourism Department’s 
ambitious initiative isn’t just 
about adrenaline rushes; it’s 
about unlocking the hidden 
potential of Kerala’s diverse eco-
systems. It’s about responsible 
tourism that celebrates the state’s 
natural wonders while promoting 
sustainable practices. It’s about 
creating unforgettable memories 
that bind you to the spirit of Kerala, 
long after the adrenaline ebbs.

The State’s pristine beaches have 
long been a magnet for tourists. 
The Tourism Department’s effort 
now is to take the thrill-addicts 
to the exhilarating frontiers of 
adventure in the mountains, in the 
beaches and the rivers. 

expressed interest in taking part 
in this edition of the ‘biggest 
aerosports adventure festival in the 
country.’

Competitions such as hike and fl y, 
spot landing at top landing spot, 
and thermalling will be held as part 
of the festival.
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Malabar river Festival
The Malabar River Festival 2024 
will be held at Kodencherry in 
Kozhikode from July 25 to 28 

The event, which has already 
become a rage with white-water 
kayaking enthusiasts from different 
parts of the country and the world, 
is being organised with technical 

MTB Kerala
The seventh edition of the mega 
mountain biking event MTB 
Kerala 2024 will be held at the 
Priyadarshini Tea Plantation in 
Mananthavady, Wayanad, from 
April 26 to 28. 

The cycling track where the 
event would be held stretch for 
5 km through the plantation at 
an altitude of 3,000 ft. The cross-
country contest includes terrain 
such as mud, rocks, and water. 

Cyclists from 25 countries are 
expected for the event. Amateur 
competitions will be held for 
cyclists from India, and the winners 
will get an opportunity to compete 
with international cyclists.

support from the Indian Kayaking 
and Canoeing Association (IKCA). 

This is the 10th edition of the 
festival. The years gone by has 
made a strong imprint in the 
adventure sports calendar in the 
country and gone a long way to 
promote white-water kayaking and 
adventure water sports in south 
India. 

Competitions such as slalom and 
downriver time trail will be held on 
the Chalipuzha and the Iruvazhinji 
puzha, with the IKCA in charge of 
safety arrangements.



63Jan-Feb 2024

International Sports Summit Kerala 2024
January 23-26, Sports Hub, Thiruvananthapuram

Heli Tourism takes wings in Kerala

Kerala is all set to pioneer 
the nation’s first Sports 

Economy initiative with the 
International Sports 
Summit Kerala 2024. 

To be held at the 
Sports Hub, Kariavattom, 

Thiruvananthapuram, from 
January 23 to 26, the event is 

ambitious attempt at focusing 
Sports, Fitness and Wellness. 

Around 25,000 persons from 
different related arenas, 10,000 
delegates, 1000 investors, 100 plus 
speakers, 100 plus startups are 
expected to participate in the main 
event and 100 microevents being 
organised part of the summit.

This four-day extravaganza will not 
only unveil the unique prospects 

Kerala has taken tourism to 
the skies with the launch of a 

Helicopter Tourism venture and 
promise of a policy declaration 
soon to regulate the Heli Tourism 
activities in the State. 

The first Heli Tourism venture in 
the State was launched by Tourism 
Minister P.A. Mohammed Riyas, 
who said the Tourism Department 
would soon come out with 
measures to nurture Heli Tourism 

and opportunities in this sector 
but will also delve into global 
advancements, celebrate vibrant 
sports activities, and showcase 
diverse indigenous sports from 
across India, with a special focus on 
the gems of Kerala. 

The objective is to explore 
multidimensional aspects of
Sports, Fitness & Wellness 
sectors, including Infrastructure, 
Manufacturing & Retail, Events 
& Avenues, Health & Well-being, 
Medicine, Curriculum, Skill 
Development, Tourism, IT & 
Startups, Ayurveda & Wellness, 
Sociology & Civic Pride, Psychology 
& Mental Health, Engineering& 
Technology, Management, Media, 
Branding & Advertising and 
Statistics & Data Analysis.

into a major vertical of tourism 
promotion activities in the State.

The proposed helicopter tourism 
policy, he said, would usher in 
tourism-friendly regulations and 
public-private partnership in the 
sector. Once Heli tourism picks up, 
tourists would be able to save on 
commuting time to major tourist 
destinations. 

Helicopters can provide quick air 
connectivity from Kochi to major 

tourist spots such as Idukki and 
Wayanad so that the tourists can 
spend quality time in the State. 
Efforts would be made to rope in 
private players to set up helipads 
at major tourism destinations, he 
added.

The Minister also launched a micro 
website which would provide 
tourists information about the 
travel packages on offer in the State 
and facilitate advance helicopter 
ride bookings. 

The helicopters would be operated 
subject to the security criteria of the 
Directorate of Civil Aviation (DGCA) 
and the Bureau of Civil Aviation 
Security (BCAS). EOIs were being 
invited from potential operators 
who would then be required to 
submit their detailed proposals, he 
said.

Tourism Secretary K. Biju, Director 
P.B. Nooh, Additional Director 
Prem Krishnan and Kerala Tourism 
Infrastructure Chairman S.K. 
Sajeesh were also present.

POWERING PASSION!
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HEALTH_BEAT

NO TIME FOR GYM?
GO FOR BWE!

Harisankar

All exercise is benefi cial. 
But even when stacked 
up against other types of 

workouts, Body Weight Exercise 
has a lot to offer. Not only does 
it provide an excellent work out, 
but it can also help you overcome 
some common excuses for avoiding 
exercise, like “I don’t have time 
to go to the gym” and “I don’t 
have space for a stationary bike at 
home.” 

According to Harvard Medical 
School, all you have to do is move 
your body. If you have just 15 
minutes to spare, you can help 
build a healthier, younger body!

What is Body Weight Exercise?

The health and fi tness experts 
at Harvard Medical School have 
perfected workout routines that 

use your own body weight to 
strengthen your whole body — 
routines that offer a wealth of 
better health and more pep in your 
step. 

You can do these feel-younger 
exercises at home and adjust them 
to your fi tness level. And there’s 
positively no equipment necessary 
to get great results.

Here’s a closer look at some of the 
pluses.

It couldn’t be more convenient

No matter where you are, you’ve 
got your body, so you can start 
exercising anywhere, anytime—in 
your bedroom when you wake up, 
in the kitchen while you’re waiting 
for water to boil, in your hotel room 
when travelling. That makes it easy 
to fi nd the time.
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Right price

With body-weight exercise, there’s 
nothing to buy other than a pair 
of shoes. You don’t need stylish 
clothing. You don’t even need a 
yoga mat, much less an expensive 
gym membership, although you 
can certainly do these workouts at 
the gym, too. You might want a few 
props, such as a chair, bench, or 
counter to modify some moves, but 
these are all items that you have on 
hand.

Low intimidation factor

You can do these exercises solo. You 
don’t have to walk into a gym full 
of buff exercisers and complicated-
looking weight machines that 
require adjustments and may still 
not fit you properly.

It’s effective

Research published in the journal 
Physiology and Behaviour has 
found that, as a form of resistance 
training, body-weight exercise helps 
build muscle “independent of an 
external load.” But it does more 
than that. When Polish researchers 
looked at the effects of 10 weeks of 
body-weight exercises on various 
physical fitness parameters in a 
small group of young women, they 
found improvements in seven out 
of nine of the parameters. 

The biggest gains were in aerobic 
capacity, with a 33% improvement. 
Muscle endurance, particularly in 
the core, increased by 11%, while 
lower-body power posted a 6% 
gain. Even flexibility was better after 
the training.

Don’t have to do a lot

You don’t necessarily have to do a 
lot of it. While it’s good to meet the 
physical activity guidelines, smaller 
amounts of body-weight exercise 
can also deliver results. 

In a small study of active people 
in their 60s, Japanese researchers 
found that a work out consisting of 
eight simple lower-body exercises 
increased the participants’ muscle 
strength and power by about 15% 
after 10 months. That may not 
sound like much, but during this 
stage of life, strength and power are 
often declining. What’s more, the 
participants achieved these gains 
by doing only six workouts a month.
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“Functional” exercise

Most body-weight exercises work 
multiple muscles at once rather 
than training an isolated muscle 
or muscle group, as many exercise 
machines and dumbbell exercises 
do. Therefore, body-weight 
exercises are considered more 
functional, using more muscles and 
joints at a time, engaging balance 
and, and mimicking everyday 
activities.

Adjust it to your fi tness level

 It may not be obvious how to do 
this at fi rst. When you’re using your 
body as the weight, you can’t just 
remove 10 or 20 pounds as you can 
with machines or dumb bells. But 
there are ways to modify moves to 
decrease or increase the resistance. 
You can adjust your body position—
for example, doing push-ups 
against a wall rather than the fl oor—
or you can change the number 
of times you repeat an exercise or 
modify the pace you’re working at.

Sure, It’s good for your health

Literally thousands of studies have 
shown that the more you move, the 
lower your risks for heart disease, 
diabetes, obesity, multiple types of 
cancer, joint pain, and Alzheimer’s 
disease. Exercise can also lift your 
mood, reduce your stress level, and 
improve your sleep. Body-weight 
exercise is no exception.

So, what are you waiting for? For 
the next New Year resolution to get 
you moving? No, next New Year is 
far away! Your health option is very 
much in your body! Go for it!

Don’t tarry, try these Body Weight 
Exercises from today!

  Chest

1.Push-Up

Start on your hands and knees 
on a yoga mat on the fl oor, with 
your hands resting slightly wider 
than the width of your shoulders. 
Straighten your legs out behind 

you so you’re being supported by 
your hands and the balls of your 
feet. Keep your body in a straight 
line from the top of your head to 
your heels (holding your head up 
in line with your spine). Bend your 
elbows and lower your chest until 
it nearly touches the mat. Pause 
and then push yourself back up to 
the starting position. If that’s too 
diffi cult, complete the push-up 
with your knees on the fl oor. One 
set is 12 repetitions.

2. Push-Up Shuffl e

Complete a push-up (either on your 
knees or with your legs extended 
behind you, depending on your 
fi tness level). Then, keep your core 
engaged and shuffl e your right 
hand and right foot a step to the 
right side. Bring your left hand 
and foot to meet them. Complete 
another push-up there. Return to 
centre and repeat on the opposite 
side. One set is fi ve shuffl es in each 
direction.
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3. Isometric Chest Squeeze

Stand with your hands in front of 
you with a 90-degree bend in your 
elbows. Hold your hands together 
and squeeze your chest as hard as 
you can. Hold the tension for up to 
30 seconds and release; that’s one 
repetition.

  Arms

1.Triceps Dip

Sit in front of a bench or coffee 
table or at the end of a couch with 
your legs extended out in front 
of you away from the furniture. 
Position your hands on top of the 
furniture behind you with your 
hands about shoulder-width 
apart and your fingertips pointing 
toward your body. Straighten your 
arms and pull your body up so 
it is hovering over the floor. Then 
engage your triceps muscles as 
you bend your elbows until they’re 
at about a 90-degree angle. 
Press down from your hands and 
straighten your arms to return to 
the starting position. You should 
be supporting most of your body’s 
weight in your arms to get the 
greatest benefit from the move. To 
make the exercise easier, keep your 
knees bent at a 90-degree angle. 
One set is 12 repetitions.

2. Plank Up-and-Downs

Get into a plank position on the 
floor: Your hands should be on the 
mat with your shoulders directly 
above them, legs extended straight 
back behind you, toes on the mat, 
and your body forming a straight 
line from top of head to heels. (If 
that’s too difficult, you can keep 
your knees on the floor.) Lower 
your left elbow down to the mat 
and then lower your right elbow 
down to the mat so you’re now 
in a forearm plank. Keep your 
core engaged and your body 
in a straight line. Push up and 
straighten your right arm. Then 
straighten your left arm as well. 
Repeat for 30 seconds, switching 
off which arm goes first; that’s one 
set.

3. Triangle Push-Ups

Settle into a plank position but 
place your hands close together 
under your chest and form a 
triangle with your index fingers and 
your thumbs (your thumbs should 
be in a straight line forming the 
bottom side of the triangle). Lower 
your chest toward the floor as if 
you were doing a regular push-up, 
keeping your elbows close to your 
body. Pause at the bottom and 
then push off the floor to return 
to the starting position. Modify by 
completing the push-up with your 
knees on the floor or by moving 
your hands slightly wider than 
the triangle shape. One set is 12 
repetitions

  Back

1. Superman Y

Lie face down on a mat with your 
arms extended in a Y position 
overhead and your legs are 
extended directly behind you on 
the mat. Using your back and 
shoulders, lift your chest and arms 
off the mat. Hold and then lower 
into the starting position. One set is 
15 repetitions.

Burpee Can be broken down into
five different movements

Count 1
Derop into a squat position with
your hands on the ground

Count 2
Kick your feet back, placing
your body into a plank 
position while keeping
your arms extended

Count 3: From this position, do a push-up*

Count 4
Jump your feet
back into the
squat position.

Count 5
Jump up
from the
squat
position.

*The push-up can be
eliminated to create a
four-count BURPEE
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2. Bird Dog

Position yourself on your hands 
and knees on your mat with hands 
beneath your shoulders and your 
knees beneath your hips. While 
keeping your core engaged and 
stable, raise your right arm straight 
in front of you and extend your 
left leg straight out behind you, 
reaching both away from the 
body at the same time so both are 
parallel to the fl oor. Hold, engaging 
the hamstrings and glutes; then 
bring your arm and leg back 
to centre. Repeat with your left 
arm and right leg. Complete 15 
repetitions on each side for one set.

3. Superman T

Lie face down on a mat with your 
arms extended out to your sides so 
your body is in a T position. Using 
your back and shoulders, lift your 
chest and arms off the mat. Hold 
and then lower into the starting 
position. One set is 15 repetitions.

  Core and Abdominal Muscles

1. Plank

Start on the mat on your hands and 
knees with your hands beneath 
your shoulders. Extend your 
legs behind you so your toes are 
pressing into the fl oor to stabilize 
your body. Keep your neck in an 
unstrained, neutral position with 
your eyes focused on a spot on 
the fl oor about a foot in front of 
you. You should feel your legs 
and glutes working to hold your 
body steady. Your body should be 
forming a straight line from the top 
of your head to your heels. Hold for 
30 seconds, or as long as you can 
manage; that’s one set.

2. Bicycle Crunches

Lie on your back with your arms 
bent and your hands touching 
the back of your head (but not 
fully supporting it). Pull your knees 
up and into your chest as you lift 
your shoulder blades off the fl oor. 
Extend your right leg straight out 
in front of you (making a 45-degree 
angle with the fl oor), while 

simultaneously twisting your upper 
body toward your left knee, so your 
right elbow is extending toward 
your left knee. Hold and then 
repeat in the opposite direction 
with your left leg extended and 
your left elbow twisting to meet 
your right knee, for a total of 30 
seconds for one set.

3. Side Plank

Lie on your side with your forearm 
on the fl oor at a 90-degree angle 
pointing away from you on the mat 
(chest and upper body are lifted off 
the mat) and your legs extended so 
your body is in a straight line on the 
mat. Stack your feet on top of each 
other and lay your top arm 
on your waist. (If 
that’s too diffi cult, 
place your 
upper leg 
on the fl oor 
in front of the 

lower leg.) Lift your hips off the fl oor 
while holding your core tight. Your 
body should form a straight line 
from top of head to heels. Lift your 
top arm straight up into the air so 
it’s perpendicular to the fl oor. Hold 
for 30 seconds or more. To make it 
more challenging, lift your top leg 
up and down as you hold the plank. 
Switch sides and repeat; that’s one 
set.

  Legs

1. Jump Squats

Stand with your feet shoulder-
width apart. Hinge from your hips 
and bend your knees to lower into 
a squat position, as if you’re sitting 
down in a chair. Keep your weight 
in your heels and your chest up 
throughout the movement. Pause 
at the bottom, then drive through 
the heels as you jump straight into 
the air. Land softly on your feet and 
immediately lower into a squat to 
repeat. One set is 10 reps.

2. Reverse Lunge

From a standing position with 
feet together, step your right foot 
directly behind you. Lower your 

hips and drop your right knee so 
it’s bent at a 90-degree angle and 
your right heel is off the fl oor. 

As you bend your left knee, 
it should form a 90-degree 

angle, too—and be careful 
not to let that knee 

shift farther forward 
than your left foot. 
Keep your back 
upright and eyes 
looking straight 
ahead. Squeeze 

your glutes, quads, 
and calves as you 

press your left heel into 
the fl oor, and bring your 
right leg forward to return 
to standing. Do 10 reps 
and then repeat on the 
opposite leg; that’s one 
set.

2. Donkey Kicks

Start on your mat with 
your hands and knees 

repetitions on each side for one set.

arms extended out to your sides so 

Start on the mat on your hands and 

body steady. Your body should be 
forming a straight line from the top 
of your head to your heels. Hold for 

fully supporting it). Pull your knees 

in front of you (making a 45-degree 

mat. Stack your feet on top of each 
other and lay your top arm 
on your waist. (If 
that’s too diffi cult, 
place your 
upper leg 
on the fl oor 
in front of the 

and bend your knees to lower into 
a squat position, as if you’re sitting 
down in a chair. Keep your weight 
in your heels and your chest up 
throughout the movement. Pause 
at the bottom, then drive through 
the heels as you jump straight into 
the air. Land softly on your feet and 
immediately lower into a squat to 
repeat. One set is 10 reps.

2. Reverse Lunge

From a standing position with 
feet together, step your right foot 
directly behind you. Lower your 

hips and drop your right knee so 
it’s bent at a 90-degree angle and 
your right heel is off the fl oor. 

As you bend your left knee, 
it should form a 90-degree 

angle, too—and be careful 
not to let that knee 

shift farther forward 
than your left foot. 
Keep your back 
upright and eyes 
looking straight 
ahead. Squeeze 

your glutes, quads, 
and calves as you 

press your left heel into 
the fl oor, and bring your 
right leg forward to return 
to standing. Do 10 reps 
and then repeat on the 
opposite leg; that’s one 
set.

2. Donkey Kicks

Start on your mat with 
your hands and knees 
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move your leg. Hold, and then bring 
your leg back down to the starting 
position. Repeat for 12 reps and 
then switch sides; that’s one set.

  Full Body

1. Burpee

Stand with your feet shoulder-
width apart. In one fluid motion, 
lower your body into a squat 
(hinge at the hips as if sitting in an 
imaginary chair, holding chest and 
upper body upright), place your 
hands on the floor in front of your 
feet and jump your feet back so you 
land in a plank position. Then, jump 
your feet back to where they were 
near your hands and complete a 
powerful jump straight into the 
air. To make it more challenging, 
add a push-up before jumping up 
from the plank. If you’re a beginner, 
stand up after jumping out of the 
plank position (eliminating the 
jump into the air at the end). One 
set is 10 reps.

2. Mountain Climbers

Start in a plank position. Engage 
your core as you lift your right leg 

on the floor. Tuck your chin slightly 
into your chest. Keep your core 
tight and lift your left leg up toward 
the ceiling, as if you’re trying to 
press the bottom of your right foot 
into the ceiling. Your knee should 
maintain a 90-degree bend the 
whole time. Be careful not to arch 
your back or shift your hips as you 

slightly off the floor and bring 
your right knee toward the centre 
of your chest. Return the right 
leg back to plank position as you 
switch sides, drawing your left knee 
into your chest. Continue switching 
back and forth at a quick pace for 
30 seconds; that’s one set.

3. Bear Crawls

Start on the floor with your hands 
and knees on the mat, keeping your 
back flat and your wrists beneath 
your shoulders. Lift your knees off 
the floor about an inch so your 
weight is being supported by your 
hands and toes. At the same time, 
step your right hand and left foot 
forward while staying close to the 
floor. Then move your left hand and 
right foot forward. Repeat up the 
length of the mat and then reverse 
directions (up and back down your 
mat is one repetition), ideally for 20 
repetitions; that’s one set.

Note: Seek the guidance of a trainer 
before you begin Body Weight 
Exercise
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TRIBUTE

P.R.S. OBEROI (1929-2023)

VISIONARY HOTELIER
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Prithviraj Singh “Biki” Oberoi 
needs no introduction. 
The creator of the luxury 

hotel brand ‘The Oberoi’, which 
represents the fine luxury segment 
of the Hotel industry, he changed 
the face of hotel business in India.

Born in the year 1929, ‘Biki’ as he 
was lovingly called, took over the 
reins of EIH (East India Hotels) 
after the demise of Mohan Singh 
Oberoi, his father and the founding 
chairman of The Oberoi group, 
and remained the group’s CEO 
until 2013. The Oberoi group runs 
a chain of luxury hotels under the 
Oberoi Hotels and Resorts and the 
Trident brands.

P.R.S. Oberoi was educated at St. 
Pauls School, Darjeeling, and later 
in the UK and Switzerland. He was 
a graduate in hotel management 
form Lausanne, Switzerland. He 
was honoured with the Padma 
Vibushan, India’s second highest 
civilian honour, in recognition of his 
exceptional service to the country.

At least 3 hotels of the Oberoi 
group are listed in the Best Luxury 
hotels of the world each year. “In 
addition to providing leadership for 

TRIBUTE TO THE DOYEN OF
INDIAN HOSPITALITY INDUSTRY 

the management of luxury hotels 
in several countries, Oberoi has 
been instrumental in pioneering 
the development of Oberoi Hotels 
and Resorts. The Oberoi brand 
has come to represent fine luxury 
hotels,” reads the Oberoi group 
website. 

The list of honours and accolades 
that came his way are long. In June 
2022 Oberoi was recognized by the 
International Hospitality Institute 
as one of the most powerful 
people in global hospitality. He was 
also honoured with the Lifetime 
Achievement Award at ILTM 
(International Luxury Travel Market) 
in 2012, recognizing his exceptional 
leadership and vision. And, in 2010, 
he was named the “Corporate 
Hotelier of the World” by ‘Hotels’ 
magazine. 

Oberoi, hailed globally as one of 
the greatest hoteliers and doyen 
of Indian hospitality, was the 
real builder of the Oberoi legacy 
of refined luxury, excellence in 
service and elevated standards of 
hospitality. Collectively, these are 
now the benchmark of luxury in 
the hotel business across the world. 

P.R.S. Oberoi firmly believed that 
people are the most valuable 
asset of any organisation and, 
recognizing the importance of 
quality in hospitality management, 
established The Oberoi Centre of 
Learning and Development in New 
Delhi in 1967. It is now amongst 
the best hospitality schools in India 
and churns out managers through 
their management and operational 
training programs. 

Here’s what the Patriot newspaper 
wrote about him: “For almost half 
a century, Prithvi Raj Singh Oberoi, 
the grand old man of the Indian 
hotel industry, always left his huge 

70-acre farmhouse at Kapashera 
in South West Delhi in his black 
Mercedes at 9.30 am.

“A stickler for time throughout his 
life, PRS Oberoi used to visit the 
Oberoi Intercontinental Hotel on 
Zakir Hussain Marg to meet his 
management team. Also called 
‘Biki’, he called his managers to look 
after the affairs of Oberoi hotels and 
resorts across the world from that 
spot…”

“The high point of Biki Oberoi’s 
tryst with the hospitality industry 
was the moment he convinced his 
father, Sardar Mohan Singh Oberoi 
(MS Oberoi), to assign architect 
and politician Piloo Mody to design 
Oberoi Intercontinental in the 
capital. That was the early 1960s, 
and many acclaimed architects of 
the country were keen to grab the 
lifetime opportunity to design the 
luxury hotel.

“Once Piloo Mody, the childhood 
friend of Pakistan PM Zulfikar 
Ali Bhutto, had designed the 
Oberoi Intercontinental hotel, the 
construction was started in a big 
way under the watchful eyes of 
Biki. Immediately after it started 
operations, Oberoi Intercontinental 
became the last word in luxury and 
class.”

That was but the beginning of 
a long journey that ended on 
November 14, 2023. With P.R.S. 
Oberoi’s passing at the age of 94, 
his son Vikram Oberoi has taken 
over the reins of the Oberoi group 
and he would henceforth be the 
CEO and Managing Director of East 
India Hotels.

Kiran Kumar is Principal, Federation 
of Kerala Hotels Association-Institute 
of Hotel Management (FKHA-IHM).

Kiran Kumar 
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MILESTONES

Singapore Tourism Board appoints Markus Tan as Regional Director, India 
Middle East and South Asia

Puneet Chhatwal takes over as FAITH Chairperson

Shilpi Khanna appointed GM, Hyatt Centric, Juhu

Singapore Tourism Board (STB) 
has appointed Markus Tan as 

the Regional Director for India, 
Middle East, South Asia and Africa 
(IMESA) effective January 1, 2024. 

In his new role, based in Mumbai, 

The Federation of Associations 
in Indian Tourism & Hospitality 

Hospitality industry veteran Shilpi 
Khanna has been appointed as 

the new General Manager of Hyatt 
Centric Juhu, bringing over two 
decades of rich experience to this 
position. 

Khanna’s extensive background 
in the Indian and international 
hospitality landscape and her 
contributions at ITC, Oberoi Group, 

Mr. Tan will spearhead STB’s 
initiatives in promoting Leisure 
and Business Travel & Meetings, 
Incentives, Conventions, and 
Exhibitions (BTMICE) in the 
IMESA region. His responsibilities 
will include overseeing travel 
promotions, public relations, 
and marketing, and driving 
developmental efforts to enhance 
Singapore’s position as a premier 
travel and business destination.

Mr. Tan has been with STB for 18 
years in various pivotal roles. Prior to 
this appointment, he served as the 
Director for World Expo and led the 
government effort to conceptualise, 
develop, and operate the Singapore 
Pavilion at Osaka World Expo 2025. 

Marriott, and Hilton make her a 
prime candidate for delivering 
outstanding guest experiences. 
She is an alumnus of the 
prestigious IHM Kolkata and 
holds a national-level scholarship 
from the Ministry of Tourism, 
Government of India. Most 
recently she was the Director of 
Operations at Conrad Bengaluru. 

(FAITH) has chosen Puneet 
Chhatwal, Managing Director 
and CEO, Indian Hotels Company 
Limited, as its new Chairperson. 
Chhatwal will also continue as 
president of HAI, a position he was 
re-elected to in 2022. 

Chhatwal has taken over as 
Chairperson of FAITH from former 
ITC Executive Director Nakul Anand, 
who has retired. Mr. Anand has also 
relinquished membership of the 
Hotel Association of India (HAI), 
where he served in the Executive 
Committee. 

“With the support of all the 
members I will strive to make this 
a strong policy advocacy body 
on issues related to the tourism 
and hospitality industry and carry 
forward the legacy built by Anand,” 
said Chhatwal on being appointed 
FAITH Chairperson.

Several national tourism 
associations, including national 
associations of tour operators, travel 
agents, hotels, transport operators, 
conventions & exhibition operators, 
and restaurants and tourism 
attractions.

From 2015 to 2022, he was based 
in Tokyo, Japan, as the Regional 
Director for North Asia, overseeing 
STB operations in Japan and the 
Republic of Korea.

Commenting on this appointment, 
Mr. Tan said, “I am excited to take 
on the role of STB’s Regional 
Director in IMESA. India is a nation 
of rich culture, diversity, and, 
particularly in this historic moment 
of its explosive global growth, 
incredible business opportunities. 
As STB strives to showcase the 
best of what Singapore has to 
offer, we remain committed to 
nurturing our existing relationships 
and cultivating new ones with the 
Indian travel industry.”
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FCM appoints Sunny Sodhi as Managing Director, FCM Travel India

Novotel Kolkata Hotel and Residences appoints Arshiya Paul as Talent and 
Culture Manager

Shaji Nair appointed GM, Rhythm Kumarakom

FCM, the corporate division of 
the Flight Centre Travel Group 

(FCTG), has appointed Sunny Sodhi 

Novotel Kolkata Hotel and 
Residences have appointed 

Arshiya Paul as Talent and Culture 
manager. Paul has taken up the 
new assignment after a stint at 
Accor’s ibis Kolkata Rajarhat.

With her experience of over 14 
years, Paul has worked with 
renowned brands including The 
Leela, Flipkart, IPG Mediabrands. 
She is a strategic leader who 
believes not only in creating 
a conducive workplace but 

Rhythm Kumarakom, a luxury 
resort in the heart of Kerala’s 

backwaters, has appointed Shaji 
Nair as its new General Manager. 

With a prolific career spanning 
over spanning over 30 years in the 
dynamic realms of Hospitality, 
Operation Management, Business 
Development Planning, Service 
Delivery, and Client Management, 
Mr. Nair brings a wealth of expertise 
and strategic vision to his role.

Before joining Rhythm 
Kumarakom, Mr. Nair served in 
significant leadership positions 

as the Managing Director of FCM 
Travel India.

Sodhi has spent more than 26 
years in the travel and hospitality 
industry. He is a seasoned 
professional with experience 
establishing businesses and 
delivering accelerated growth.

Previously at OYO, Sodhi was 
the COO for Luxury and Upscale 
Business and the Head of Sales for 
India and Southeast Asia. Before 
OYO, he was the COO for Yatra 
for Business (Corporate Travel), a 
vertical he established from the 
ground up. He was also the Head 

with the City Seasons Group of 
Hotels in the UAE and Oman. In 
his role as General Manager at 
Rhythm Kumarakom, Mr. Nair will 
play a pivotal role in overseeing all 
operational and decision-making 
activities. 

“I am honored to be a part of the 
Rhythm family and contribute 
to the legacy of excellence that 
the brand embodies. Together, 
we aim to create memorable 
experiences for our guests and 
foster the growth of this esteemed 
establishment,” said Mr. Nair.

of Industry Relations for Yatra.com. 
Sodhi has also had successful stints 
at HRG and CWT India in business, 
sales, and client management roles. 
He also actively supports the start-
up ecosystem in the country.

“India is a vital market for FCM in 
Asia, and we have been making 
strategic investments over the 
last two years in both our people 
and technology, which have led 
to strong performances in both 
corporate travel as well as FCM 
Meetings & Events,” said Sodhi.

also building a workforce that 
believes in people philosophy and 
simultaneously driving company 
vision.

Paul is a graduate in Human 
Resource Management and a 
certified hospitality trainer from 
AHLEI. She will be responsible for 
nurturing a diversified culture and 
developing talent aligned with 
the group’s business objectives, 
and building skills and capabilities 
across the company.
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Travel Industry
ON A ROLL AGAIN!
Indian Travel industry is poised for growth with an 
unprecedented rise in gross booking value (GBV).

Although the war in 
Ukraine, turbulent West 
Asia situation, tense India-

Canada relations, rising infl ation 
and fuel prices have all impacted 
the industry adversely, Indian travel 
industry is once again on a roll.

Recent independent reports 
indicate that Indian travellers 
took an average of 2.9 vacations 
in 2023, up from 2.5 vacations in 
2022. Additionally, the average per-
trip spending of Indian travellers 
increased by up to 20 per cent in 
2023 compared to previous years.

Travel booking industry notes 
that the travel trade is currently 

experiencing an unprecedented 
peak in gross booking value 
(GBV) and that all major sectors, 
including air, hotel, bus, and train, 
have not only rebounded, but have 
surpassed pre-pandemic GBV 
levels.

2023 saw a few prominent 
highlights working for the industry, 
including the G20 summit hosted 
by India, the IPL, and the cricket 
World Cup, which kept occupancies 
and average room rates on a high, 
according to reports. Travel trends 
in 2023

Leisure travel dominated the sector, 
commanding both domestic and 

REPORT
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international travel. There are also 
clear signs that visa-free travel 
options offered by countries such 
as Malaysia, Sri Lanka, Thailand, 
and Kenya is fuelling demand for 
outbound travel.

Market reports show that the total 
outbound tourist departure for the 
first 10 months of 2023 stood at 
22.6 million, surpassing the 17.5 
million for the same period last 
year. Additionally, the country saw 
7.2 million foreign tourist arrivals 
during the first 10 months of 2023 
against 4.6 million visitors during a 
similar period in 2022.

The general impression of the 
industry is that factors like the 
gradual easing of international 
travel restrictions, introduction 
of flexible visa policies, and the 
G20 conference went a long way 
to promote India as a top global 
destination for foreign tourists.

There were also other trends 
that were noticed in the year 
like flexibility in the operations 
of those in the travel business. 
Businesses now need to rapidly 
adapt to offering solutions such as 
NCEMI (no cost equated monthly 
instalment) and Buy Now Pay Later.

Spiritual tourism has also gained 
momentum with religious 

destinations seeing record 
visitations. According to the year-
end booking data by hospitality 
chain Oyo, Puri secured the top 
spot as the most-booked spiritual 
destination with Amritsar, Varanasi, 
and Haridwar following suit. 

It is widely felt that the spiritual 
tourism industry could see a 10-fold 
increase in 2024, making Ayodhya 
a global spiritual centre akin to 
Vatican City and Mecca. 

Sustainability also got marked 
attention, with a significant focus 
on eco-friendly practices. The 
increased focus on sustainable 
tourism reflects a growing global 
consciousness about environmental 
impact of tourism. 

Technology has also played a 
pivotal role as the integration of 
digital tools became essential 
to create personalised guest 
experiences and streamline 
operational efficiency. Rapid 
technological innovations, 
especially in artificial intelligence 
and virtual reality, reshaped guest 
experiences, challenging traditional 
service models.

Consumers also became more 
willing to invest in unique 
encounters, seeking varied and 
quicker experiences. The support 

from travellers and the ever- 
increasing influence of social 
media have heightened the desire 
to explore intriguing aspects that 
were previously unknown but are 
now highlighted through constant 
visual exposure. 

Family-oriented travel experiences 
and an increasing presence of 
solo female travellers enjoying 
group outings are on the rise. 
These trends obviously indicate 
enduring behavioural shifts in travel 
preferences that are likely here to 
stay.

On the flip side, while the 
outbound travel soared, the 
inbound numbers have still not 
reached 2019-2020 levels. Market 
experts observe that many factors 
such as the government raising 
the TCS rates on foreign travel, 
geopolitical conflicts and supply 
chain issues, especially in the airline 
sector impacted the tourist flow 
during the season. 

Simultaneously, reduction in 
plane inventory has led to capacity 
constraints, delays, cancellations, 
and increased flight costs for the 
consumer, frustrating the travellers. 
The travel industry expects that 
2024 will see an aggressive push 
for marketing India on the global 
platform.
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REALMS FAR

CELEBRATE FRENCH WINE!
At the Monte Marte Wine Harvest Festival in Paris

Planning a visit to Europe in 
October? Don’t miss the annual 

Montmartre Wine Harvest Festival! 

Every October, in the steep heights 
of Paris’ Montmartre, the streets 
come alive with tens of thousands 
of tourists, all eager to partake in 
the wine harvest festival.

The Montmartre Grape Harvest 
Festival, also known as the Fête 
de Vendange, will take place from 
October 11–15, 2024. The festival is 
a celebration of the annual harvest 
from the Clos de Montmartre 
vineyards.

Famous for its white-domed 
basilica of Sacré-Cœur, the Butte 
Montmartre is also reputed for its 
vines. Vendanges, as the traditional 
grape harvest festival is known, 
takes over the narrow streets 
behind the Sacré Coeur Basilica 
(and beyond) for a few days. The 
festivities are centred in particular 
around the Clos Montmartre, one of 
Paris’ only remaining vineyards.

Celebrated since 1934, the grape 
harvest festival is a joyful, entirely 
free celebration of French wine 

(and the harvest season more 
generally).

Some 400,000 people– from locals 
to tourists– throng the streets 
year after year for wine and food 
tastings from local vendors, music, 
performances, thematic walks, 
and elaborate wine ceremonies 
presided over by offi cials in brightly 
coloured robes.

More than 40 bars and restaurants 
in the 18th arrondissement take 
part in this event that attracts more 
and more visitors. There are lots 
of special activities for everyone: 
concerts, street entertainment, 
tastings of artisanal and regional 
products, a dance, walks, visits, 
exhibitions, etc. 

There’s also typically an annual 
wine auction that sees around 
1,000 bottles of wine– called Cuvée 
du Clos Montmartre– produced 
from grapes grown in the Clos 
Montmartre vineyard sold for 
charity. And in certain years, 
fi reworks often light up the skies of 
Montmartre, ending the festivities 
on a spectacular note.

Every autumn, 
since 1934, the 

Montmartre Wine 
Harvest Festival 

puts the spotlight 
on the Butte 

Montmartre, one of 
the most famous 
districts in Paris
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India International Travel Mart (IITM), Kochi
Dates: 19-21 January 2024
Venue: Rajiv Gandhi Indoor Stadium, Kochi

India International Travel Mart (IITM) is organised in 9 major cities in India. 
The Kochi leg of the IITM would take place at the Rajiv Gandhi Indoor 

Stadium, Kochi from January 19 to 21, according to the organisers. 

Stated to be India’s largest travel trade platform organizing varied B2B 
and B2C exhibitions and events, IITM is supported by State and Union 
Territory Tourism Departments, International Tourism Boards and their 
representative companies, along with most of the travel associations of 
India including TAAI, OTOAI, ETAA, IATO, ADTOI, ATOAI, SKAL, etc.

SIHRA Annual Convention 2024
Dates: 19-21 January 2024
Venue: Novotel Varun Beach, Visakhapatnam

South India Hotels and Restaurants Association (SIHRA) would hold its 
annual convention from January 19 to 21 at the Novotel Varun Beach, 

Visakhapatnam. 

Open to Hoteliers, Restaurants, and Vendors, online registration is available 
for both SIHRA members and non-members.

Established in 1951 under the Companies Act, SIHRA operates as the 
Southern Regional Chapter of the Federation of Hotel and Restaurant 
Associations of India (FHRAI). 

Covering Andhra Pradesh, Telangana, Karnataka, Kerala, Tamil Nadu, 
and Puducherry, SIHRA’s diverse membership includes small-scale 
restaurants to luxurious five-star hotels. Attendees can explore the latest 
trends, innovations, and networking opportunities at the SIHRA annual 
convention.

SATTE 2024 B2B Travel Exhibition, NOIDA
Dates: 22-24 February 2024
Venue: T3 Conference Hall, India Expo Centre, Greater Noida, 
Uttar Pradesh

SATTE-2024, South Asia’s leading B2B travel exhibition, offers a golden 
opportunity for professionals in the travel and tourism industry to 

showcase their products and services to a diverse audience from around 
the world. 

Scheduled to take place from February 22 to 24, at the T3 Conference 
Hall, India Expo Centre, Greater Noida, U.P., India, this trade exhibition is 
anticipated to host around 35,000 visitors and 1,200 exhibitors.

Supported by the Ministry of Tourism, Government of India, as well as 
various national and international tourism boards and travel associations, 
SATTE-2024 is a vital platform for networking, knowledge-sharing, and 
idea exchange within the industry.

The event will boast a wide array of exhibitors, including national tourist 
offices, State Tourism Boards, airlines, hotels, destination management 
companies (DMCs), cruise liners, and other travel and tourism suppliers. 
Attendees can explore diverse products and services, ranging from tour 
packages to travel technology solutions and accommodation options.

Beyond the trade exhibition, SATTE-2024 will offer an enriching experience 
with knowledge-sharing sessions, workshops, and seminars. These sessions 
are designed to keep attendees abreast of the latest industry trends and 
innovations.

EVENTS
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STATE FOCUS

12th Kerala Travel Mart to be held from Sept. 26 to 29

In a signifi cant move to showcase 
Kerala’s prowess in the tourism 

sector on a global scale, the 12th 
edition of the Kerala Travel Mart 
(KTM-2024) is set to unfold from 
September 26 to 29, 2024, in Kochi. 

This fl agship event, recognized 
as India’s largest tourism and 
hospitality conclave, draws 
delegates from around the world, 
making it a crucial platform for 
bolstering Kerala Tourism.

Tourism Minister P.A. Mohamed 
Riyas shared insights during a press 
conference, expressing optimism 
about the event’s potential to 
further elevate Kerala Tourism, 
already on a robust growth 
trajectory. 

The inaugural ceremony kicks off 
on September 26, followed by three 

days of enlightening sessions at the 
Sagara and Samudrika convention 
centres at the Willingdon Island 
from September 27 to 29.

Leading up to KTM-2024, a pre-
mart tour from September 22 to 
26 will engage media professionals, 
vloggers, and infl uencers. 
Additionally, a fi ve-day post-mart 
tour across Kerala starting from 
September 30 is planned for select 
buyers participating in KTM-2024.

Buyers from the U.S., the U.K., 
Russia, West Asia, South Africa, 
and various European countries, 
including Scandinavia, will 
enrich the event’s international 
representation. The biennial 
meet stands as Asia’s largest 
tourism event with a robust global 
presence.

Scheduled for September 27, 28, 
and 29, the business sessions of 
KTM 2024 will focus on various 
facets of tourism, with the expo 
open to the public on September 
29. This edition of KTM will 
particularly spotlight Kerala as a 
wedding destination, promote 
Responsible Tourism, and drive 
momentum in MICE (meetings, 
industries, conferences, and 
exhibitions) tourism. 

Cruise tourism is also a focal 
point, with expectations high for 
engaging potential buyers from this 
segment. The 12th KTM promises 
to be a comprehensive exploration 
of Kerala’s diverse tourism offerings, 
welcoming stakeholders and 
enthusiasts from across the globe.
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