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Background and Purpose 

A healthy diet is the foundation for good nutrition, human health and well-being. A diet deficient in good quality 
macronutrients and micronutrients can impede physical and cognitive development,economicproductivity and good 
health. A significant number ofwomen, children, adolescents and elderly people aresuffering from different forms of 
malnutrition.To address such challenges, the Government ofBangladesh (GoB) has developed different policies.Proper 
policy formulation and its implementationrequire the engagement of different stakeholders. Themedia in this case can 
play a vital role in creatingawareness and influencing policy formulation and implementation. Therefore, it isimportant to 
improve the media's capacity to informabout FNS. Consequently, enhancing the mediacapacity in understanding food 
security and nutritionstatus becomes vital in this era as it improves soundreporting on food availability, food access, food 
safety and food consumption for both men and women. 

In this context, Meeting the Undernutrition Challenge (MUCH) project of FAO Bangladesh and Press Institute Bangladesh 
(PIB) co-organized a media sensitization workshop on Food and Nutrition Security (FNS) in the context of Bangladesh at 
the Institute on December 10, 2019 with the assistance of FAO, Save the Children and other development partners. It was 
observed in the discussions of experts and participants that there exists a knowledge gap between media people and 
practitioners of FNS. PIB recommended eliminating the gap through regular interactions and organizing short duration 
seminars on specific issues of FNS.Considering the recommendation, PIB and FAO signed a Letter of Agreement to arrange 
for five webinars for journalists. The webinars aim to improve knowledge and awareness of journalists on the 
contemporary and emerging food and nutrition security (FNS) agenda, and to strengthen their capacity to effectively 
communicate FNS issues to the public. 

On 29 September 2020, the 3rd webinar, titled, “Food loss and waste in the context of Bangladesh”, was held Live on 
Facebook Pages of FAO Bangladesh and Press Institute Bangladesh with the following esteemed speakers: 

Dr. Mosammat Nazmanara Khanum, Secretary, Ministry of Food 
Robert Simpson, FAO Representative in Bangladesh and Representative, European Union Bangladesh 
Assunta Testa, Program Manager, Food and Nutrition Security, EU Delegation to Bangladesh 
Naoki Minamiguchi, Chief Technical Adviser, Meeting the Undernutrition Challenge (MUCH) Project, FAO 
Zafar Wazed, Director General, Press Institute Bangladesh (PIB) 
Agapi Harutyunyan, Senior SDG Specialist (Food Loss and Waste), MUCH Project, FAO 
Dr. Md. Kamrul Hasan, Professor, Department of Horticulture, Bangladesh Agricultural University, Mymensingh 
 

Participants and Discussants 

A total of 31 journalists covering health and agricultural issues of different national electronic, print and online media took 
part in the webinar from 30 numbers of media houses, where the group included 26 male and 5 female journalists. 

Dr. Mosammat Nazmanara Khanum, Secretary, Ministry of Food, delivered speech at the inaugural ceremony of the 
webinar as the chief guest. Robert Simpson, FAO Representative in Bangladesh and Representative, European Union 
Bangladesh, and Assunta Testa, Program Manager, Food and Nutrition Security, EU Delegation to Bangladesh, spoke at the 
webinar as special guests at the opening ceremony of the webinar. Agapi Harutyunyan, Senior SDG Specialist (Food Loss 
and Waste) Meeting the Undernutrition Challenge (MUCH), FAO, delivered a presentation on the Introduction to Food Loss 
and Waste in the Context of Food and Nutrition Security at the webinar while Dr. Md. Kamrul Hasan, Professor, 
Department of Horticulture, Bangladesh Agricultural University, Mymensing, delivered presentation on Food loss and 
waste in Bangladesh and also responded to the queries of the participating journalists.Naoki Minamiguchi, Chief Technical 
Advisor of MUCH project, FAO, gave vote of thanks at the webinar with Zafar Wazed, Director General of PIB, in the chair. 

 

Highlights of the Inaugural Session 
 
Dr. Mosammat Nazmanara Khanum, Secretary, Ministry of Food; Robert Simpson, FAO Representative in Bangladesh 
and Representative, European Union Bangladesh; Assunta Testa, Program Manager, Food and Nutrition Security, EU 
Delegation to Bangladesh 
 
• Globally approximately one third of the all produced food is lost or remains unconsumed.  
• Food loss and waste is happening everywhere including industrialized countries and developing countries. In 

developing countries over 40% of the food losses are happening during harvesting and processing level while in 
industrialized countries over 40% losses and waste occur at retail and consumer level. 
 



• It is very important to have consistent data on food loss and waste. It is also very important to quantify food loss 
occurring in every stage of the supply chain. 

 
• It is very significant to know where, how much and why food losses and waste are happening. 

 
• Food loss and waste which is mentioned in SDG 12.3, is adopted as one of the major strategies (5.2) in the recently 

published National Food and Nutrition Security Policy 2020. It includes not only the nutritional value but also the 
economic and environmental value. 
 

• A considerable amount of food is lost during harvesting, processing, transporting and marketing. Additional losses 
occur at the household level during short period of storage of food preparation. Food waste refers to table waste at 
home, in hotels, restaurants and catering. 

 
• The reduction of these losses that can occur at all stages of the value chain need to be addressed through different 

approaches and strategies depending on their causes. 
 

• Food loss and waste in Bangladesh result largely from inadequate marketing systems, inefficient and faulty 
transportation, inadequate regulations, the absence of quality standards, unavailability of post harvest technology, 
inadequate extension of information, inadequate initiatives from NGO’s and high temperature and relative humidity 
conditions. 

 
• Bangladesh has achieved success in reducing post-harvest losses in potatoes, by establishing cold storage through 

Public Private Partnerships. 
 

• Storage facilities for other perishables and particularly for fruits and vegetables are inadequate. Interventions are, 
therefore, urgently required to reduce losses and maintain quality and safety in fruits and vegetable supply chins. 

 

Highlights of the two presentations on `Introduction to Food Loss and Waste in the Context of Food and Nutrition Security’ 
and ‘Food loss and waste in Bangladesh’. 

Agapi Harutyunyan, Senior SDG Specialist (Food Loss and Waste) Meeting the Undernutrition Challenge (MUCH), 
Dr. Md. Kamrul Hasan, Professor, Department of Horticulture, Bangladesh Agricultural University, Mymensing. 

• More than one billion metric tons of food per year is never consumed in a world where one in nine people are still 
undernourished.  Effective measures needed to be taken to reduce food losses and waste in the backdrop of the reality 
that the number of people affected by hunger has been slowly on the rise since 2014, and tons of tons edible food were 
lost or wasted every day. 
 

• Few key benefits of reducing food loss and waste include improving food security and nutrition, positive impact on the 
smallholder farmers’ livelihood, increasing productive and economic growth, lowering pressure on water and land 
resources and reducing greenhouse gas emission.    

 
• The broad estimate FAO provided in 2011 suggested that around 30 percent of the world’s food was lost or wasted 

every year. 
 

• The formulation of effective policies toward food loss and waste reduction requires comprehensive information as to 
how much and where various foods are lost or wasted.  

 
• Food losses are extremely complex phenomenon to measure because they are multi-dimensional and data collection is 

costly.  
 

• A major limitation is data availability. Only 23 countries out of 185 reported on losses for one commodity or more and 
only 4.4% of loss factors are officially reported. Another challenge is the lack of international guidelines on how to 
collect postharvest losses and waste data.  

 
• Innovation, technologies and infrastructure are critical to reducing food losses and waste. 

 
• The percentage of food lost after harvesting and during transport, storage and processing stands at 13.8 per cent 

globally, amounting to 400 billion dollar in a year while percentage of food waste at the retail and consumption stage 
is yet to be estimated.    

 
• When food is lost or wasted, all the resources that were used to produce this food, including water, land, energy, 

labour and capital go to waste. 
 



• Bangladesh is one of the top ten rice and tropical fruits producing countries. In terms of the production of tropical 
fruits it places 6th position while in rice production its position is 4th.  

 
• Research carried out in 2010 found that post harvest loss varies from 22-44 per cent in different food production in 

Bangladesh, amounting to taka 3442 crore. 
 

• In developing countries, food loss is generally attributed to the lack of technology, infrastructures and awareness. 
 

• In South Asia food loss is mostly prevalent near production, handling and storage, and less at the consumption level. 
On the other hand, food loss is more prevalent at the retail and consumption level in the developed countries.  

 
• The average intake of fruits by the people of Bangladesh is 45g against the recommended amount of 100g while the 

average intake of vegetable is 166g daily against the recommended requirement 400g daily. In contrast people of 
Bangladesh consume rice a bit over 440g daily against the recommended amount 350g.  

 
• Fruits and vegetables have the highest wastage rates of any food products;   

Summary of the Discussion of the Participants 
• Improvements are required in the areas of packaging, ripening technology, cool chain development to avoid loss of 

perishable foods. 
 

• Bangladesh should invest more on research and extension to prolong shelf life, processing activities for diversification 
of perishable foods. 

 
• The largest improvements in food security for reducing food losses need to be undertaken in the early stages of the 

supply chain, especially on-farm and at harvest. 
 

• Cold storage facilities need to be developed for different types of foods. 
 

• Knowledge, education and awareness needed to reduce food loss and waste. 
 

• At household level, wise food purchase and storage and nutrition education can help minimise food waste. 
 

• Public interventions should seek to facilitate investments in food losses and waste reduction by private actors 
especially at this critical time. 

 
• Reducing food loss and waste is a shared responsibility and requires the attention and actions of all, from food 

producers, to food supply chain stakeholders, to food industries, retailers and consumers. 
 

Recommendations 

• National food loss reduction strategy and action plan on the reduction of food loss and waste is needed. 
 

• Enforce regulations to control and monitor indiscriminate use of harmful chemicals, additives and preservatives in 
production and processing.  

 
• Pre and postharvest operations need to be improved through adoption of good practices to avoid damage and 

contamination. 
 

• Export of agriculture commodities and food items need to be expanded. 
 

• Bangladesh needs to invest more on packaging of foods to avoid loss. Overall, entire food supply chain needs serious 
improvements. 

• Modernizing warehouses, expanding cold storage and developing transportation cold chains are urgent to reduce food 
loss and waste.  
 

• Simple innovations such replacing sacks by plastic crates can reduce losses in tomatoes and other crops.  
 

• Media need to play a vital role to aware all relevant stakeholders about food loss and waste. It’s important to build a 
continuous dialogue with media people to effectively communicate food loss and waste agenda and support the global 
campaigning efforts, like International Day of Awareness on Food Loss and Waste. 



  

I‡qwebvi wi‡cvU©-3 : evsjv‡`‡ki †cÖwÿ‡Z Lv`¨ bó I AcPq  

 

29 †m‡Þ¤̂i 2020   

 

cUf~wg I D‡Ïk¨: 

 

gvby‡li mȳ ^v¯’¨, Kj¨vY I cywói wfwË n‡”Q mylg ev ¯^v¯’¨Ki Lvevi| cywómg„× Lvev‡ii AcÖZzjZv gvby‡li kvwiixK I eyw×e„wËK weKvk, A_©‰bwZK Drcv`bkxjZv I 

mȳ ^v¯’¨ AR©‡bi †ÿ‡Î evav ˆZwi K‡i| bvix, wkï, wK‡kvi-wK‡kvix Ges eq¯‹ e¨w³‡`i GKwU D‡jøL‡hvM¨ Ask wewfbœ ai‡Yi Acywó‡Z fyM‡Q|  

 

miKvi Acywói mgm¨v wbim‡b wewfbœ bxwZ cÖYqb K‡i‡Q| wewfbœ bxwZ cÖYqb I G¸‡jvi h_vh_ ev¯Íevqb wbwðZ Ki‡Z cÖ‡qvRb wewfbœ AskxR‡bi AskMÖnY| 

MYgva¨g wewfbœ bxwZ m¤ú‡K© m‡PZbZv ˆZwi Ges bxwZ cÖ‡YZv‡`i cÖfvweZ Ki‡Z ¸iæZ¡c~Y© f~wgKv cvjb Ki‡Z cv‡i| GRb¨ Lv`¨ wbivcËv I cywó m¤ú‡K© mvaviY 

gvby‡li gv‡S m‡PZbZv ˆZwi‡Z MYgva¨gKg©x‡`i welqwU m¤ú‡K© h_vh_ aviYv cÖ`vb LyeB Riæix| L¨`¨ wbivcËv I cywó wel‡q MYgva¨gKg©x‡`i mÿgZv e„w× Kiv 

†M‡j Zuviv bvix I cyiæl Df‡qi †ÿ‡Î Lv‡`¨i ch©vßZv, cÖvc¨Zv, Lv‡`¨i h_v_© e¨envi Ges Lv`¨ wbivcËv wb‡q Z_¨mg„× mwVK cÖwZ‡e`b ‰Zwi Ki‡Z cvi‡eb|    

 

MYgva¨gKg©x‡`i mv‡_ Lv`¨ wbivcËv I cywó wel‡q we¯ÍvwiZ Av‡jvPbv Ki‡Z Lv`¨ I K…wl ms¯’v (GdGI) evsjv‡`‡ki wgwUs `¨v AvÛvi wbDwUªkb P¨v‡jÄ cÖKí I †cÖm 

Bbw÷wUDU evsjv‡`k (wcAvBwe) †hŠ_fv‡e †mf `¨v wPj‡Wªb I Ab¨vb¨ Dbœqb mn‡hvMx‡`i mnvqZvq 2019 mv‡ji 10 wW‡m¤^i welqwU wb‡q GKwU MYgva¨g 

AewnZKiY Kg©kvjv Av‡qvRb K‡i|     

 

Kg©kvjvq AskMÖnYKvix mvsevw`K I mswkøó we‡klÁ‡`i Av‡jvPbvq welqwU m¤ú‡K© MYgva¨gKg©x I mswkøó we‡klÁ‡`i g‡a¨ aviYvMZ cv_©K¨ cwijwÿZ nq| 

aviYvMZ cv_©K¨ Kwg‡q Avb‡Z wcAvBweÕi cÿ †_‡K GdGIÕ‡K Lv`¨ wbivcËv I cywó wel‡q wbqwgZ Av‡jvPbv I wbw`©ó wel‡q ¯^ímg‡qi †mwgbvi Av‡qvR‡b 

mn‡hvwMZv cÖ`v‡bi cÖ¯Íve †`qv nq| wcAvBweÕi cÖ¯Ív‡ei †cÖwÿ‡Z MYgva¨gKg©x‡`i Rb¨ 5wU I‡qwebvi Av‡qvR‡bi Rb¨ wcAvBwe I GdGI m¤úªwZ GKwU Pzw³ ¯^vÿi 

K‡i|  

 I‡qwebvi¸‡jv Av‡qvR‡bi Ab¨Zg D‡Ïk¨ n‡”Q Lv`¨ I cywó wbivcËvi eZ©gvb I Avï G‡RÛv m¤ú‡K© MYgva¨gKg©x‡`i AewnZ Kiv Ges Zv‡`i mÿgZv Dbœq‡bi 

gva¨‡g weq¸‡jv mvaviY gvby‡li Kv‡Q †cuŠ‡Q †`qv|    

 

cuvPwU I‡qwebvi Av‡qvR‡bi Ask wn‡m‡e Òevsjv‡`‡ki †cÖwÿ‡Z Lv`¨ bó I AcPqÓ kxl©K Z…Zxq I‡qwebviwU AbywôZ nq MZ 29 †m‡Þ¤^i 2020 Zvwi‡L hv wcAvBwe 

I GdGIÕi †dBmeyK †cB‡R jvBf m¤úªPvi n‡q‡Q| I‡qwebv‡i e³e¨ †`bÑ 

 

W. †gvQv¤§r bvRgvbviv Lvbyg, mwPe, Lv`¨ gš¿Yvjq  

Rvdi Iqv‡R`, gnvcwiPvjK, †cÖm Bbw÷wUDU evsjv‡`k, Z_¨ gš¿Yvjq 

ievU© wm¤úmb, evsjv‡`k cÖwZwbwa, dzW A¨vÛ GwMÖKvjPvi AMv©bvB‡Rkb (GdGI) I BD‡ivwcqvb BDwbqb  

AvïšÍv †Z¯Ív, †cÖvMÖvg g¨v‡bRvi (Lv`¨ I cywó wbivcËv), BBD †Wwj‡Mkb Uz evsjv‡`‡ki     

AvMvwc nviæwZqvbvqb, wmwbqi GmwWwR †¯úkvwj÷ (Lv`¨ bó I AcPq), wgwUs `¨v AvÛvi wbD‡Uªkb P¨v‡jÄ cÖKí, GdGI  

W. †gv. Kvgiæj nvmvb, Aa¨vcK, nwU©KvjPvi wefvM, evsjv‡`k K„wl wek¦we`¨vjq,  

bvIwK wgbvwgMIwm (Naoki Minamiguchi), Pxd †UKwbK¨vj A¨vWfvBRi, wgwUs `¨v AvÛvi wbD‡Uªkb P¨v‡jÄ cÖKí, GdGI 

   

AskMÖnYKvix I Av‡jvPK:  

 

I‡qwebv‡i 29 wU MYgva¨g cÖwZôv‡b (RvZxq ˆ`wbK, B‡j±ªwbK I AbjvBb wgwWqv) ¯ ^v¯’¨ I K…wl ex‡Ui mv‡_ hy³ 31 Rb msev`Kgx© Ask †bb hv‡`i g‡a¨ 26 Rb 

cyiæl I 5 Rb bvix| 

  

Lv`¨ gš¿Yvj‡qi mwPe W. †gvQv¤§r bvRgvbviv Lvbyg I‡qwebv‡ii D‡Øvab Abyôv‡b cÖavb Aw_wZi e³e¨ †`b| wcAvBwe gnvcwiPvjK Rvdi Iqv‡R` Gi mfvcwZ‡Z¡ 

I‡qwebv‡i we‡kl AwZw_i e³e¨ †`b RvwZms‡Ni dzW A¨vÛ GwMÖKvjPvi AMv©bvB‡Rkb (GdGI) I BD‡ivwcqvb BDwbqb- Gi evsjv‡`k cÖwZwbwa ievU© wm¤úmb I 

BBD †Wwj‡Mkb Uz evsjv‡`‡ki †cÖvMÖvg g¨v‡bRvi (Lv`¨ I cywó wbivcËv) AvïšÍv †Z¯Ív| wgwUs `¨v AvÛvi wbD‡Uªkb P¨v‡jÄ cÖK‡íi Pxd †UKwbK¨vj A¨vWfvBRi 

bvIwK wgbvwgMIwm (Naoki Minamiguchi) I‡qwebv‡i ab¨ev` Ávcb K‡ib|  evsjv‡`k K„wl wek¦we`¨vj‡qi nwU©KvjPvi wefv‡Mi Aa¨vcK W. †gv. Kvgiæj nvmvb 

I‡qwebv‡i evsjv‡`‡ki †cÖwÿ‡Z Lv`¨ bó I AcPq kxl©K g~j welqe¯‘ Dc¯’vcb K‡ib Ges Db¥y³ Av‡jvPbvq mvsevw`K‡`i wewfbœ cÖ‡kœi Reve †`b|  GdGIÕi wgwUs 

`¨v AvÛvi wbD‡Uªkb P¨v‡jÄ cÖK‡íi wmwbqi GmwWwR †¯úkvwj÷ (Lv`¨ bó I AcPq) AvMvwc nviæwZqvbvqb Lv`¨ I cywó wbivcËvi †cÖwÿ‡Z Lv`¨ bó I AcPq wel‡q 

I‡qwebv‡i e³e¨ Dc¯’vcb K‡ib| 

D‡Øvabx e³‡e¨i mvi ms‡ÿc 

W. †gvQv¤§r bvRgvbviv Lvbyg, mwPe, Lv`¨ gš¿Yvjq Ges ievU© wm¤úmb, evsjv‡`k cÖwZwbwa, dzW A¨vÛ GwMÖKvjPvi AMv©bvB‡Rkb (GdGI) I BD‡ivwcqvb BDwbqb  

 
• mviv we‡k¦ †gvU Drcvw`Z Lv‡`¨i GK-Z„Zxqvsk bó nq|  

 

• we‡k¦i mKj †`‡kB Lv`¨ bó I AcP‡qi NUbv NU‡Q - †nvK Zv wk‡ívbœZ wKsev Dbœqbkxj| Z‡e Dbœqbkxj †`k¸‡jv‡Z Drcv`b I cÖwµqvRKiY ch©v‡q 

†gvU Drcvw`Z Lv‡`¨i 40 kZvsk bó n‡”Q; Ab¨vw`‡K wk‡ívbœZ †`‡k¸‡jv‡Z †gvU Drcv`‡bi 40 kZvsk Lv`¨ bó n‡”Q we‡µZv I †fv³v ch©v‡q| 

 

• Lv`¨ bó I AcPq msµvšÍ mvgÄm¨c~Y© DcvË _vKv LyeB Riæix| GKBfv‡e mvcøvB †PB‡bi cÖwZwU ch©v‡q wK cwigvY Lv`¨ bó n‡”Q Zv cwigvc KivI 

Riæix| 

 



•  †UKmB Dbœqb jÿ¨gvÎvi 12.3-G Lv`¨ bó I AcP‡qi welqwU D‡jøL Kiv n‡q‡Q hv m¤úªwZ cÖKvwkZ evsjv‡`‡ki Lv`¨ I cywó wbivcËv bxwZi Ab¨Zg 

¸iæZ¡c~Y© †KŠkj (5.2) wn‡m‡e AšÍf©~³ Kiv n‡q‡Q| GB bxwZ‡Z ïay Lv‡`¨i cywó g~j¨B bq, A_©‰bwZK I cwi‡ekMZ g~j¨I AšÍf~©³ Kiv n‡q‡Q| 

 

• dmj KvUv, cÖwµqvRvZKiY, cwienb I wecY‡bi mgq D‡jøL‡hvM¨ cwigvY Lv`¨ bó nq| GQvovI M„‡n ¯^í mg‡qi Rb¨ Lv`¨ gRy` Ki‡Z wM‡qI Lv`¨ bó 

nq| Lv‡`¨i AcPq ej‡Z †evSvq Lvevi †Uwej, †nv‡Uj, †i÷z‡i›U I K¨vUvwis ch©v‡q †h Lv`¨ bó nq|  

 

• †fj¨y †PB‡bi wewfbœ ch©v‡q †Kb Lv`¨ bó n‡”Q Zvi KviY wba©viYc~e©K Lv`¨ bó †iva Ki‡Z wewfbœ c`‡ÿc I †KŠkj MÖnY Kiv cÖ‡qvRb| 

 

• evsjv‡`‡k Lv`¨ bó n‡”Q cÖavbZ Ach©vß wecYb e¨e¯’v, A`ÿ I ÎæwUc~Y© cwienb e¨e¯’v, bxwZMZ mxgve×Zv, ¸YMZgvb wba©vi‡bi Abycw¯’wZ, cÖhyw³i 

Afve, Ach©vß Z_¨ m¤úªmviY, GbwRI¸‡jvi D‡`¨v‡Mi Afve Ges D”P ZvcgvÎv I Zzjbvg~jK Av`ªZvi Kvi‡Y|  

 

• miKvix I †emiKvwi D‡`¨v‡Mi gva¨‡g †Kvì †÷v‡iR ¯’vc‡bi gva¨‡g evsjv‡`k Avjy bó nIqv †iv‡a h‡_ó mdjZv AR©b K‡i‡Q| 

 

• Ab¨vb¨ cPbkxj `ªe¨ we‡kl K‡i dj I mwâi †÷v‡iR myweav GKev‡iB AcÖZzj| G‡ÿ‡Î dj I mwâ bó nIqv †iva I ¸YMZgvb iÿvi Rb¨ Riæwi e¨e¯’v 

MÖnY Kiv cÖ‡qvRb|  

 

  

ÔLv`¨ I cywó wbivcËvi †cÖwÿ‡Z Lv`¨ bó I AcPqÕ I Ô evsjv‡`‡ki †cÖwÿ‡Z Lv`¨ bó I AcPqÕ kxl©K Dc¯’vcbvi cÖavb welqmg~n: 

 
AvMvwc nviæwZqvbvqb, wmwbqi GmwWwR †¯úkvwj÷ (Lv`¨ bó I AcPq), wgwUs `¨v AvÛvi wbD‡Uªkb P¨v‡jÄ cÖKí, GdGI Ges W. †gv. Kvgiæj nvmvb, Aa¨vcK, 

nwU©KvjPvi wefvM, evsjv‡`k K„wl wek¦we`¨vjq  

 

• cÖwZeQi 1 wewjqb U‡biI †ewk Drcvw`Z Lvevi mvivwe‡k¦ bó n‡”Q, Ab¨w`‡K  cÖwZ 9 Rb gvby‡li g‡a¨ 1 Rb Acywói wkKvi n‡”Q| GKw`‡K wecyj 

cwigvY Lv`¨ cÖwZw`b bó n‡”Q Ab¨w`‡K 2014 mv‡ji ci †_‡K c„w_ex‡Z ÿzavZ© gvby‡li msL¨v ax‡i ax‡i evo‡Q-Ggb ev¯ÍeZvq Lv`¨ bó I AcPq‡iv‡a 

Kvh©Ki e¨e¯’v MÖn‡Yi weKí †bB| 

 

• Lv`¨ bó I AcPq †iva Kivi gva¨‡g Lv`¨ wbvivcËv I cywói Dbœqb, cÖvwšÍK K…l‡Ki Rxe‡b BwZevPK cÖfve, A_©‰bwZK cÖe„w×, f~wg I cvwb m¤ú‡`i Dci 

Pvc Kgv‡bv Ges MÖxY nvDm M¨v‡mi wbM©gY Kgv‡bv m¤¢e| 

 

• Lv`¨ I K…wl ms ’̄vi 2011 mv‡ji Z_¨g‡Z mvivwe‡k¦ cÖwZeQi Drcvw`Z Lv‡`¨i 30 kZvsk bó A_ev AcPq nq| 

 

• Lv`¨ bó I AcPq‡iv‡a Kvh©Ki e¨e¯’v MÖn‡Yi †ÿ‡Î wewfbœ Lv`¨ †Kv_vq I wK cwigv‡Y bó I AcPq n‡”Q †m m¤ú‡K© we¯ÍvwiZ Z_¨ Rvbv Lye Riæwi| 

 

• Lv`¨ bó I AcP‡qi cwigvY wba©viY Kiv GKwU RwUj welq, †Kbbv GwU eûgvwÎK Ges DcvË msMÖn e¨qeûj| 

 

• Z‡_¨i Ach©vßZvI GKwU eo mxgve×Zv| we‡k¦i 185wU †`‡ki g‡a¨ gvÎ 23wU †`k GKwU ev GKvwaK cY¨ bó nIqvi Z_¨ w`‡q‡Q Ges gvÎ 4.4 kZvsk 

Lv`¨ bó nIqvi KviY Rvbv‡Z †c‡i‡Q| dmj KvUvi cieZ©x ch©v‡q Lv`¨ bó I AcPq nIqvi Z_¨ wKfv‡e msMÖn Ki‡Z Ki‡Z n‡e †m m¤ú‡K© AvšÍR©vwZK 

MvBWjvB‡bi AfveI GKwU eo P¨v‡jÄ| 

 

• Lv`¨ bó I AcPq †iv‡a cÖhyw³i D™¢veb I AeKvVv‡gvi Dbœqb GKwU ¸iæZ¡c~Y© welq|    

• dmj KvUvi c‡i cwienb, ¸`vgRvZKiY Ges cÖwµqvRvZKi‡Yi mgq mviv we‡k¦ cÖwZeQi 13.8 kZvsk Lv`¨ bó n‡”Q hvi Avw_©K g~j¨ 400 wewjqb 

Wjvi| Ab¨w`‡K we‡µZv I †fv³v ch©v‡q wK cwigvY Lv`¨ AcPq n‡”Q Zv cwigvc Kiv GL‡bv m¤¢e nqwb| 

 

• hLb Drcvw`Z Lv`¨ bó nq ZLb Avm‡j Lv`¨ Drcv`‡bi mv‡_ RwoZ Ab¨vb¨ m¤ú` †hgb cvwb, f~wg, we`¨yr, kÖg, cywR BZ¨vw`iI AcPq nq|  

 

• we‡k¦ me‡P‡q †ewk cwigvY avb I UªwcK¨vj dj Drcv`b nq Ggb 10wU †`‡ki g‡a¨ evsjv‡`k GKwU| dj Drcv`‡bi w`‡K †_‡K evsjv‡`‡ki Ae¯’vb 

we‡k¦ 6ô, Ab¨w`‡K avb Drcv`‡bi w`K †_‡K evsjv‡`ki Ae¯’vb we‡k¦ PZz_©| 

 

• 2010 mv‡j cwiPvwjZ M‡elYvq †`Lv wM‡q‡Q †h dmj nvi‡f÷ cieZ©x ch©v‡q evsjv‡`‡k wewfbœ Lv`¨ cY¨ 22-44 kZvsk ch©šÍ bó n‡q _v‡K hvi Avw_©K 

g~j¨ 3442 †KvwU UvKv| 

 

• Dbœqbkxj †`k¸‡jv‡Z Lv`¨ bó nIqvi †cQ‡b mvaviYZ cÖhyw³, AeKvVv‡gv I m‡PZbZvi Afve‡K `vqx Kiv nq|  

 

• `wÿY Gwkqvi †`k¸‡jv‡Z Drcv`b ch©v‡qi KvQvKvwQ avc¸‡jv‡Z Lv`¨ †ewk I †fv³v ch©v‡q Lv`¨ Kg bó n‡q _v‡K; Ab¨w`‡K DbœZ †`k¸‡jv‡Z 

D‡ëvwPÎ cwijwÿZ nq| †mLv‡b we‡µZv I †fv³v ch©v‡q Lv`¨ †ewk bó n‡q _v‡K|  

 

• evsjv‡`‡ki gvby‡liv M‡o cÖwZw`b 45 MÖvg dj †L‡q _v‡K hv wba©vwiZ gvÎv 100 MÖv‡gi A‡a©‡KiI Kg; Ab¨w`‡K mwâi †ÿ‡Î wba©vwiZ gvÎv 400 MÖv‡gi 

wecix‡Z evsjv‡`‡ki gvbyl cÖwZw`b M‡o †L‡q _v‡K 166 MÖvg| evsjv‡`‡ki gvbyl cÖwZw`b M‡o 440 MÖvg fvZ †L‡q _v‡K, A_P †ÿ‡Î wba©vwiZ gvÎv 350 

MÖvg|    

 

• hZ ai‡Yi Lv`¨ Drcvw`Z nq Zvi g‡a¨ me‡P‡q †ewk AcPq nq dj I mwâ‡Z|   



 

AskMÖnYKvix‡`i e³‡e¨i mvims‡ÿc:  

• cPbkxj Lv`¨ bó nIqv †iva Ki‡Z c¨v‡KwRs, dj cvKv‡bv cÖhyw³ Ges kxZjxKiY e¨e¯’vi Dbœqb `iKvi|  

 

• cPbkxj Lv`¨ bó nIqv †iv‡ai Kvh©Ki Dcvq †Luv‡R †ei Ki‡Z evsjv‡`k‡K M‡elYvq wewb‡qvM evov‡Z n‡e| 

 

• Lv`¨ wbivcËv e¨e¯’vi Dbœq‡bi Rb¨ mvcøvB †PB‡bi cÖv_wgK ch©v‡q we‡kl K‡i dvg© I nvi‡f÷ ch©v‡q Lv`¨ bó †iv‡ai †ÿ‡Î e¨e¯’v wb‡Z n‡e| 

 

• wewfbœ ai‡Yi Lv‡`¨i ¸`vgRvZKi‡Yi Rb¨ c„_K †Kvì †÷v‡iR myweav M‡o Zzj‡Z n‡e| 

 

• Lv`¨ bó I AcPq †iv‡a gvby‡li Ávb, wkÿv I m‡PZbZvi gvÎv e„w× Kiv cÖ‡qvRb| 

 

• M„n ch©v‡q mwVK Lv`¨ µq, msiÿY I cywóÁvb Lv`¨ bó I AcPq Kgv‡Z mnvqK n‡Z cv‡i| 

 

• eZ©gv‡bi GB µvwšÍj‡Mœ Lv`¨ bó I AcPq †iv‡a †emiKvwi D‡`¨v‡M wewb‡qvM evov‡Z miKvwi mn‡hvwMZv cÖ`v‡bi welqwU ¸iæZ¡mnKv‡i we‡ePbv Kiv †h‡Z 

cv‡i| 

 

• Avm‡j Lv`¨ bó I AcPq †iva GKwU Askx`vwiZ¡g~jK `vwqZ¡ Ges G †ÿ‡Î Lv`¨ Drcv`bKvix, mvcøvB †PBb †÷K‡nvìvim, Lv`¨ wkí, we‡µZv I 

†fv³vmn mswkøó mK‡ji AskMÖnY cÖ‡qvRb|     

 

mycvwik  

• evsjv‡`k Lv`¨ bó I AcPq‡iv‡a RvZxq Lv`¨ bó I AcPq †iva †KŠkj I Kg©cwiKíbv cÖYqb Kiv cÖ‡qvRb| 

 

• Lv`¨ Drcv`b I cÖwµqvRvZKi‡Yi mg‡q h‡_”Qfv‡e ÿwZKi ivmvqwbK, GwWwUfm I wcÖRvi‡fwUfm Gi e¨envi †iv‡a gwbUwis e¨e¯’v †Rvi`vi I we`¨gvb 

AvB‡bi h_v_© cÖ‡qvM wbwðZ Ki‡Z n‡e|  

 

• wcÖ I †cv÷ nv‡f©÷Kv‡j Lv`¨ bó I `~lY‡iv‡a we‡k¦i Ab¨vb¨ †`‡k †hme welq¸‡jv AbymiY Kiv nq †mme DËg PP©vmg~n evsjv‡`‡k AbymiY Ki‡Z n‡e|  

• K…wlcY¨ I Lv`¨c‡Y¨i ißvwb evov‡Z n‡e| 

 

• Lv`¨ bó †iv‡a evsjv‡`k‡K c¨v‡KwRs G wewb‡qvM evov‡Z n‡e| mvgwMÖKfv‡e, dzW mvcøvB †PB‡bi e¨cK Dbœqb cÖ‡qvRb| 

 

• Lv`¨ bó I AcPq †iv‡a Iq¨vinvDm AvaywbKxKiY, †Kvì †÷v‡iR myweav e„w×KiY Ges †Kvì †PBb cwienb e¨e¯’v wbwðZ Kiv LyeB Riæix| 

 

• e¨v‡Mi cwie‡Z© cøvw÷K †µB‡Ui e¨venv‡ii g‡Zv GKwU mvaviY D™¢veb U‡g‡Uv I Ab¨vb¨ k‡m¨i ÿwZ Kgv‡Z cv‡i| 

 

• mswkøó mKj AskxRb‡K Lv`¨ bó I AcPq m¤ú‡K© m‡PZb Ki‡Z MYgva¨g ¸iæZ¡c~Y© f~wgKv cvjb Ki‡Z cv‡i|  Lv`¨ bó I AcPq m¤ú‡K© 

MYgva¨gKg©x‡`i AewnZ Kiv Ges B›Uvib¨vkbvj †W Ae GIqvi‡bm Ab dzW jm A¨vÛ I‡q÷ Gi g‡Zv AvšÍR©vwZK w`em D`hvc‡bi cÖ‡Póv‡Z mnvqZv 

cÖ`vb Kivi Rb¨ MYgva¨gKg©x‡`i mv‡_ wbqwgZ msjvc Av‡qvRb Kiv|  

 

 


