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Regional Sugarcane and Jaggery Research Station, Kolhapur 

1) Name and complete 

address of Research 

Scheme/ Centre: 

Regional Sugarcane and Jaggery Research Station, Kolhapur 

Opp.Shri. Shahu Market Yard, Kolhapur- 416 005 (Maharashtra) 

Main scheme/ Non-Plan 

2) Year of Establishment: 01/01/1958 

3) Major achievement/ 

mandate for 

establishment of 

research scheme/ 

centre: 

Main scheme/ Non-Plan 

• To develop and recommend the improved package of practices 

of sugarcane. 

• Evaluation of high yielding, early, non-flowering varieties with 

higher sucrose percentage. 

• To maintain and distribute quality seed material of released and 

promising sugarcane varieties for cultivation. 

• Maintenance of soil fertility, fertilizer requirement, 

micronutrient, integrated nutrient management, green manuring, 

organic farming, improvement of physical & chemical properties 

of soil. 

• To undertake research on feedback from developmental people. 

• To organize the extension activities for transfer of technology. 

4) Historical 

Background: 

The Regional Sugarcane and Jaggery Research Station, under 

MPKV Rahuri was established in 1958 with a purpose to have the 

research under the sugarcane and jaggery for the region. It is 

locakted as 16 Degrees & 70 Degree North & 74 Degree 26 East and 

574 m.above MSL. It recives 1069 mm. rainfall in 70 to 80 

days.This is the only research station in the state for research 

working on various aspects of jaggery. Owing to this special region 

for highest productivity and recovery of sugarcane, two AICRPs viz. 

Sugarcane (1972) and PHET (Jaggery) (1992) was started to 

strengthen the research activities related to varietal screening, 

improving cultivation practices, quality seed production, post-

harvest management of sugarcane, improving jaggery making 

processes, development of new techniques and equipments. Research 

centre has been exhaustively working to disseminate the developed 

technologies among the stakeholders and creating awareness.   

5) Details of Sanctioned 

Posts: 

Sr.no Particular Sacntioned Post 

1 Agronomist 01 

2 Sr. Res. Asstt. 02 

3 Jr. Res. Asstt. 03 

4 Agril. Asstt. 06 

5 Sr. Clerk 01 

6 Jr. Clerk 03 

7 Peon 02 

8 Mazdoor 22 

9 Watchman 01 

10 Lab boy/ Attendant  02 

 Total 43 



6) Significant/ innovative 

activities and 

programmes 

implemented by the 

Research 

Scheme/Centre: 

• Provision of Quality Seed Breeder & Foundation Seed material 

to the farmers 

• Adoption of Improve technology for increasing the productivity 

of sugarcane  

• Develop improved jaggery plant and disseminate the improved 

technology to the stakeholders. 

 

7) Major improved / 

hybrid varieties, 

agriculture 

technologies developed 

at Research Scheme/ 

Centre 

Varieties released 3 (Three)  

Co 7527 (1988), Co 8014 (Mahalaxmi) (1994), Co 92005  (2009)  

Contribution in vareties released from CSRS, Padegaon 10 (Ten) Co 

7219 , CoM 7125, CoM 88121, Co 86032,           CoM 0265, Co 

94012, MS 10001 and CoM 09057 (specially for jaggery), MS 

14082 and PDN 15006   

 

8) Major agricultural 

technological 

recommendations 

released by research 

scheme/ Centre 

a)Varieties released 3 (Three)  

Co 7527 (1988), Co 8014 (Mahalaxmi) (1994), Co 92005  (2009) 

 

b) Contribution in vareties released from CSRS, Padegaon 10 

(Ten) Co 7219 , CoM 7125, CoM 88121, Co 86032, CoM 0265, Co 

94012, MS 10001 and CoM 09057 (specially for jaggery), MS 

14082 and PDN 15006  

 

c) Total 16 research recommendations  

i. Modified Jaggery Equipments – 10  (Electric thermometer, 

churner, hardness tester, juice boiling pan, sugarcane juice 

filtration system,  sugarcane juice-cum-settling tank, pre-heating 

juice boiling pan, advance boiling pan tipping mechanism, 

mechanization of steering and filling mechanism, heating-cum 

filtration machine for liquid jaggery.)   

ii. Jaggery Protocol     - 03 (Liquid Jaggery, Organic Jaggery and 

HACCP for Liquid Jaggery)   

iii. Product development  - 03 (Jaggery and small millet based 

cookies, Enrichment of jaggery with beta carotene, Value added 

jaggery with Indian spices and herbs.) 

 

9) Future roadmap of 

research 
1) Produce Best quality sugarcane 

2) Recommend the best inter cropping for sugarcane 

3) Develop flood tolerant sugarcane varities/clone 

 

10) Measures required for 

improvement. 

Strengthen of the 

research scheme/ 

centre. 

1) Technical post are vacant hence affecting the research activity 

hence need to restore/ Fill the posts. 

2) Prepare the sugarcane nursery. 

3) Commercialization of research recommendations and technology 

developed by the research station for increasing the revenue of the 

university by Transfer of technology to the farmers/ stake holders. 

   

11) Photographs of historical and innovative activities of research scheme. 

  



 
  

  

  



 

 
Dr.P.G.Patil, Vice Chancellor MPKV Rahuri, Padma Bhushan Dr.Anil Kakodkar, Chairman RGSTC, 

Mumbai Visit on 08/10/2022 

 
 

  



 

महात्मा फुले कृषि षिद्यापीठ, राहुरी 
 

प्रादेषिक ऊस आषि गळु संिोधन कें द्र, कोल्हापरू 
1) ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ“Öê ®ÖÖ¾Ö ¾Ö ¯ÖãÞÖÔ 

¯Ö¢ÖÖ 
¯ÖÏÖ¤êü×¿ÖÛú ‰úÃÖ †Ö×ÞÖ ÝÖãôû ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦ü, ÛúÖê»ÆüÖ¯Öæ¸   
ÁÖß.¿ÖÖÆãü ´ÖÖÛìú™ü µÖÖ›Ôü ÃÖ´ÖÖê ü̧, ÛúÖê»ÆüÖ¯Öæ¸ü 416004 
´ÖãÜµÖ µÖÖê•Ö®ÖÖ 

2) Ã£ÖÖ¯Ö®ÖÖ ¾ÖÂÖÔ 01/01/1958 
3) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦ü 

Ã£ÖÖ¯Ö®Öê²ÖÖ²ÖŸÖ“ÖÖ ¯ÖÏ´ÖãÜÖ ˆ¤êü¿Ö 
´ÖãÜµÖ µÖÖê•Ö®ÖÖ  
1.ÃÖã¬ÖÖ¸üßŸÖ ‰úÃÖ »ÖÖÝÖ¾Ö›ü ŸÖÓ¡Ö–ÖÖ®Ö ×¾ÖÛú×ÃÖŸÖ ¾Ö ×¿Ö±úÖ¸ü¿ÖßŸÖ Ûú¸üÞÖê. 
2. ÝÖãÞÖ¾Ö¢ÖÖµÖãŒŸÖ ®Ö¾Öß®Ö ¯ÖÏÃÖÖ¸üßŸÖ ¾Ö †Ö¿ÖÖ¤üÖµÖÛú ‰úÃÖÖ“µÖÖ ¾ÖÖÞÖÖ“Öê •ÖŸÖ®Ö ¾Ö ×¾ÖŸÖ ü̧ÞÖ 

Ûú¸üÞÖê 
3. •Ö×´Ö®Öß“Öê ³ÖÖî×ŸÖÛú ¾Ö ¸üÖÃÖÖµÖ×®ÖÛú ÝÖãÞÖ¬Ö´ÖÔ µÖÖÓ“Öß µÖÖêÝµÖ ÃÖÖÓÝÖ›ü ‘ÖÖ»Öæ®Ö •Ö×´Ö®Öß“Öß 

ÃÖã×¯ÖÛúŸÖÖ ×™üÛú×¾ÖÞÖê. 
4. ¿ÖêŸÖÛú•µÖÖÓ“µÖÖ ÃÖ´ÖÃµÖÖ ¾Ö ÃÖã“Ö®ÖÖ †Ö¬ÖÖ¸üßŸÖ ‰úÃÖ ×¯ÖÛúÖÓ¾Ö¸ü ®Ö¾Ö®Ö¾Öß®Ö ¯ÖÏµÖÖêÝÖ 

ÃÖÓ¿ÖÖê¬Ö®Ö ¯ÖÏõÖê¡ÖÖ¾Ö ü̧ ¸üÖ²Ö×¾ÖÞÖê  
5. ŸÖÓ¡Ö–ÖÖ®Ö ¯ÖÏÃÖÖ ü̧ ¾Ö ¯ÖÏÃÖÖ ü̧ÞÖÖÃÖÖšüß ×¾Ö×¾Ö¬Ö ×¾ÖÃŸÖÖ¸ü ÛúÖµÖÔÛÎú´Ö ×¾Ö×¾Ö¬Ö ´ÖÖ¬µÖ´ÖÖ«üÖ¸êü 

¸üÖ²Ö¾ÖÞÖê. 
4) ‹ê×ŸÖÆüÖ×ÃÖÛú ¯ÖÖÀ¾ÖÔ³Öæ´Öß ¯ÖÏÖ¤êü×¿ÖÛú ‰úÃÖ †Ö×ÞÖ ÝÖãôû ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ“Öß Ã£ÖÖ¯Ö®ÖÖ 1 •ÖÖ®Öê¾ÖÖ¸üß 1958 ÃÖÖ»Öß 

Ûú¸üÞµÖÖŸÖ †Ö»Öß ÃÖ¤ü¸ü Ûëú¦ü ´ÖÆüÖŸ´ÖÖ ±ãú»Öê Ûéú×ÂÖ ×¾ÖªÖ¯Ößšü ¸üÖÆãü ü̧ß †ÓŸÖÝÖÔŸÖ ÛúÖµÖÔ ü̧ŸÖ 
†ÖÆêü.³ÖÖîÝÖÖê×»ÖÛú ¥üÂ™üµÖÖ 16 ×›üÝÖÏß †Ö×ÞÖ 70 ˆ¢Ö¸ü †õÖÖÓ¿Ö ¾Ö 74 ×›üÝÖÏß 26 
¯Öæ¾ÖÔ¸êüÜÖÖÓ¿ÖÖ¾Ö¸ü¾Ö ŸÖÃÖê“Ö ÃÖ´Öã¦ü ÃÖ¯ÖÖ™üß¯ÖÖÃÖæ®Ö 574 ´Öß™ü¸ü ˆÓ“Öß¾Ö¸ü †ÖÆêü. ÃÖ¸üÖÃÖ¸üß 
¯Ö•ÖÔ®µÖ´ÖÖ®Ö 1069 ×´Ö.´Öß. †ÖÆêü. ŸÖÖê 70 ŸÖê 80 ×¤ü¾ÖÃÖ ‡ŸÖŒµÖÖ ÛúÖ»ÖÖ¾Ö¬ÖßŸÖ ¯Ö›üŸÖÖê. 
µÖÖ ¯ÖÏ¤êü¿ÖÖŸÖß»Ö †®ÖãÛãú»Ö •Ö´Öß®Ö ¾Ö Æü¾ÖÖ´ÖÖ®Ö µÖÖ´Öãôêû ÃÖ¾ÖÖÔŸÖ •ÖÖÃŸÖ ‰úÃÖ ˆŸ¯ÖÖ¤üÛú õÖê¡Ö 
´ÆüÞÖæ®Ö †ÖêôûÜÖ»ÖÖ •ÖÖŸÖÖê. •Öã»Öî ŸÖê ÃÖ¯™ëü²Ö¸ü µÖÖ ´Ö×Æü®µÖÖ´Ö¬µÖê ´ÖãÃÖôû¤üÖ¸ü ¯ÖÖ¾ÖÃÖÖ´Öãôêû ¯Öæ ü̧ 
¯Ö×¸üÃ£ÖßŸÖß ×®Ö´ÖÖÔÞÖ ÆüÖêŸÖê. µÖÖÃÖÖšüß“Ö ÛúÖê»ÆüÖ¯Öæ̧ ü ×•Ö»ÆüÖ ÆüÖ ‰úÃÖ ˆŸ¯ÖÖ¤ü®ÖÖŸÖ †ÝÖÏêÃÖ¸ü 
†¿Öß †ÖêôûÜÖ ¾Ö ÝÖãôûÖ“Öß ¸üÖ•Ö¬ÖÖ®Öß ´ÆüÞÖæ®Ö »ÖÖîÛúßÛúŸÖÖ ¯ÖÏÖ¯ŸÖ †ÖÆêü.ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ 
†ÓŸÖÝÖÔŸÖ ³ÖÖ.Ûéú.†.¯Ö ®Ö¾Öß ×¤ü»»Öß †ÓŸÖÝÖÔŸÖ ¤üÖê®Ö µÖÖê•Ö®ÖÖ ×¾Ö¿ÖêÂÖ Ûú¹ý®Ö ÛúÖµÖÔ¸üŸÖ †ÖÆêüŸÖ. 
1) †.³ÖÖ.ÃÖ´Ö®¾µÖßŸÖ ‰úÃÖ ÃÖÓ¿ÖÖê¬Ö®Ö ¯ÖÏÛú»¯Ö- ÃÖ®Ö 1972 
2) †.³ÖÖ.ÃÖ´Ö®¾µÖßŸÖ ÛúÖœüÞÖß ¯Ö¿“ÖÖŸÖ †×³ÖµÖÖÓ×¡ÖÛúß †Ö×ÞÖ ŸÖÓ¡Ö–ÖÖ®Ö ¯ÖÏÛú»¯Ö- ÃÖ®Ö 

1991 
5) ´ÖÓ•Öæ¸ü ¯Ö¤üÖ“ÖÖ ŸÖ¯Ö×¿Ö»Ö †.ÛÎú. ŸÖ¯Ö×¿Ö»Ö ´ÖÓ•Öã¸ü ¯Ö¤êü 

1 Ûéú×ÂÖ×¾ÖªÖ¾Öê¢ÖÖ 01 
2 ¾Ö×¸üÂšü ÃÖÓ¿ÖÖê¬Ö®Ö ÃÖÆüÖµµÖÛú 02 
3 Ûú×®ÖÂšü ÃÖÓ¿ÖÖê¬Ö®Ö ÃÖÆüÖµµÖÛú 03 
4 Ûéú×ÂÖ ÃÖÆüÖµµÖÛú 06 
5 ¾Ö×¸üÂšü ×»Ö¯ÖÛú 01 
6 ×»Ö×¯ÖÛú ×®Ö ™ÓüÛú»ÖêÜÖÛú 03 
7 ×¿Ö¯ÖÖ‡Ô 02 
8 ´Ö•Öæ ü̧ 22 
9 ¯ÖÆüÖ ȩ̂üÛú¸üß 01 
10 ¯ÖÏµÖÖêÝÖ¿ÖÖôûÖ ¯Ö×¸ü“Ö ü̧ 02 

 ‹ÛãúÞÖ 43 



6) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦üÖ´ÖÖ±ÔúŸÖ 
¸üÖ²Ö×¾ÖÞµÖÖŸÖ †Ö»Öê»Öê 
¾Öî×¿ÖüÂ™üµÖ¯ÖæÞÖÔ ˆ¯ÖÛÎú´Ö 

†) ‰úÃÖÖ“Öê ´Öã»Ö³ÖæŸÖ ¾Ö ¯ÖÖµÖÖ³ÖæŸÖ ×²Ö•ÖÖêŸ¯ÖÖ¤ü®Ö Ûúºþ®Ö ¿ÖêŸÖÛú·µÖÖÓ®ÖÖ ×¾ÖŸÖ×¸üŸÖ Ûêú»Öê. 
²Ö) †×¬ÖÛú ˆŸ¯ÖÖ¤ü®ÖÖÃÖÖšüß †ªÖ¾ÖŸÖ ŸÖÓ¡Ö–ÖÖ®ÖÖ“ÖÖ †¾Ö»ÖÓ²Ö Ûú¸üÞÖê. 
Ûú) ÃÖã¬ÖÖ¸üßŸÖ ÝÖã¸ü-ÆüÖôû ‘Ö¸ü ×¾Ö×Ûú×ÃÖŸÖ Ûú¸üÞÖê ¾Ö †¬Öã×®ÖÛú ŸÖÓ¡ÖÖ–Ö®ÖÖ“Ö ¯ÖÏÃÖÖ¸ü Ûú¸üÞÖê. 
 

7) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦üÖ´ÖÖ±ÔúŸÖ 
×¾ÖÛú×ÃÖŸÖ/ ¯ÖÏÃÖÖ×¸üŸÖ Ûú¸üÞµÖÖŸÖ 
†Ö»Öê»Öê ¾Öî×¿ÖÂ™üµÖ¯ÖæÞÖÔ 
ÃÖã¬ÖÖ×¸üŸÖ/ÃÖÓÛú×¸üŸÖ ¾ÖÖÞÖ, Ûéú×ÂÖ 
ŸÖÓ¡Ö–ÖÖ®Ö 

ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ«üÖ¸êü ˆÃÖÖ“Öê 03 ×¾ÖÛú×ÃÖŸÖ ¾ÖÖÞÖ  
- ÛúÖê-7527 (1988), ÛúÖê -8014(1994), ÛúÖê - 92005 (2009) 
´Ö¬µÖ¾ÖŸÖá ‰úÃÖ ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦ü, ¯ÖÖ›êüÝÖÖ¾Ö ´ÖÖ±ÔúŸÖ ¯ÖÏÃÖÖ×¸üŸÖ —ÖÖ»Öê»µÖÖ 08 ‰úÃÖ ¾ÖÖÞÖÖ“µÖÖ 
×®ÖÙ´ÖŸÖß´Ö¬µÖê ÃÖÆü³ÖÖÝÖ 
1.  ÛúÖê - 7219 (1982)     2. ÛúÖê  ‹´Ö - 7125 (1982) 3. ÛúÖê ‹´Ö - 88121 (1993) 
4.  ÛúÖê - 86032 (1996)     5. ÛúÖê  - 94012 (2004) 6. ÛúÖê ‹´Ö - 0265 (2007) 
7.  ‹´Ö ‹ÃÖ 10001 (2017)   8. ÛúÖê ‹´Ö - 09057 (2019)   

8) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦üÖ´ÖÖ±ÔúŸÖ  
¯ÖÏÃÖÖ×¸üŸÖ Ûú¸üÞµÖÖŸÖ †Ö»Öê»Öê 
¾Öî×¿ÖÂ™üµÖ¯ÖæÞÖÔ Ûéú×ÂÖ ÃÖÓ¿ÖÖê¬Ö®Ö 
×¿Ö±úÖ¸ü¿Öß 

†Ö•ÖŸÖÖµÖÝÖŸÖ Ûêú»Öê»µÖÖ ×¿Ö±úÖ¸ü¿Öß:- 
†) ×¾ÖÛú×ÃÖŸÖ Ûêú»Öê»Öê ¾ÖÖÞÖ:- ÛúÖê-8014 ŸÖê ÛúÖê-92005,ÛúÖê-7527 
²Ö) ´Ö¬µÖ¾ÖŸÖá ‰úÃÖ ÃÖÓ¿ÖÖê¬Ö®Ö ¯ÖÖ›êüÝÖÖ¾Ö µÖê£Öæ®Ö ¯ÖÏÃÖÖ×¸üŸÖ Ûêú»Öê»µÖÖ 10 ¾ÖÖÞÖÖÓ“Öê “ÖÖ“ÖÞÖß ¯ÖÏµÖÖêÝÖ ‘ÖêŸÖ»Öê. 
(Co 7219 , CoM 7125, CoM 88121, Co 86032, CoM 0265, Co 94012, MS 

10001 and CoM 09057 (specially for jaggery), MS 14082 and PDN 

15006 ) 
Ûú) ‹ÛãúÞÖ 16 ÃÖÓ¿ÖÖê¬Ö®Ö  ×¿Ö±úÖ¸ü¿Öß 
1) ÃÖã¬ÖÖ×¸üŸÖ ÝÖæôû ˆ¯ÖÛú¸üÞÖê-10 (Electric thermometer, churner, hardness tester, 

juice boiling pan, sugarcane juice filtration system,  sugarcane juice-cum-

settling tank, pre-heating juice boiling pan, advance boiling pan tipping 

mechanism, mechanization of steering and filling mechanism, heating-cum 

filtration machine for liquid jaggery.)   
2) ÝÖæôû ¯ÖÏÖê™üÖêÛúÖò»Ö-03 (Liquid Jaggery, Organic Jaggery and HACCP for 

Liquid Jaggery)  
3) ˆŸ¯ÖÖ×¤üŸÖ ¯Ö¤üÖ£ÖÔ-03 (Jaggery and small millet based cookies, Enrichment 

of jaggery with beta carotene, Value added jaggery with Indian 

spices and herbs.) 
9) ¯Öãœüß»Ö ÃÖÓ¿ÖÖê¬Ö®ÖÖ“Öß ×¤ü¿ÖÖ 1.ˆ““Ö ¤ü•Öì“Öê ‰úÃÖÖ“Öê ¾ÖÖÞÖ ŸÖµÖÖ¸ü Ûú¸üÞÖê. 

2. ¿ÖêŸÖÛú·µÖÖÓ“µÖÖ ¥ü×Â™ü®Öê †ÖÓŸÖ¸ü ×¯ÖÛúÖÓ“Öê ×¿Ö±úÖ¸ü¿Öß Ûú¸üÞÖê. 
3.¯Öæ¸ü ²Öã›üßŸÖ õÖê¡ÖÖÃÖÖšüß ‰úÃÖÖ“Öê ¾ÖÖÞÖ ŸÖµÖÖ¸ü Ûú¸üÞÖê. 
 

10) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦üÖ“µÖÖ 
ÃÖã¬ÖÖ¸üÞÖêÃÖÖšüß/ 
²ÖôûÛú™üßÛú¸üÞµÖÖÃÖÖšüß †Ö¾Ö¿µÖÛú 
†ÃÖ»Öê»Öê  ˆ¯ÖÖµÖ 

1. ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ“µÖÖ ´Ö®ÖãÂµÖ²Öôû ¯Öã¾ÖÔ̧ üŸÖ Ûú¸üÞÖê. 
2. ‰úÃÖÖ“Öê ¸üÖê¯Öê ŸÖµÖÖ¸ü Ûú¸üÞÖêÃÖÖšüß  ¾ÖÖÙÂÖÛú ®ÖÃÖÔ¸üß ŸÖµÖÖ¸ü Ûú¸üÞÖê. 
3. ÃÖÓ¿ÖÖê¬Ö®Ö Ûëú¦üÖ®Öê ×¾ÖÛú×ÃÖŸÖ ¾Ö ×¿Ö±úÖ¸ü¿ÖßŸÖ Ûêú»Öê»Öê ×¾Ö×¾Ö¬Ö ŸÖÓ¡Ö–ÖÖ®ÖÖ“ÖÖ ¯ÖÏÃÖÖ¸ü Ûú¸üÞÖê ¾Ö 

´ÖÆüÃÖã»Öß ˆŸ¯Ö®®Ö ¾ÖÖœü¾ÖÞÖê. 
11) ÃÖÓ¿ÖÖê¬Ö®Ö µÖÖê•Ö®ÖÖ/ Ûëú¦üÖ“Öê ‹ê×ŸÖÆüÖ×ÃÖÛú ®ÖÖ×¾ÖÞµÖ¯ÖãÞÖÔ šüôûÛú ‘Ö›üÖ´ÖÖê›üß“Öê õÖÞÖ×“Ö¡Öê/ ±úÖê™üÖê 
  



 
  
  

  
 

 
›üÖò.×¯Ö.•Öß.¯ÖÖ™üß»Ö, Ûãú»ÖÝÖã¹ý ´Ö.±ãú.Ûéú.×¾Ö.¸üÖÆãü̧ üß ¾Ö ¯Ö¤ü´Ö ³ÖæÂÖÞÖ ›üÖò.†×®Ö»Ö ÛúÖÛúÖê›üÛú¸ü ÃÖ¸ü, †¬µÖõÖ ¸üÖ•Öß¾Ö ÝÖÖÓ¬Öß ×¾Ö–ÖÖ®Ö ¾Ö ŸÖÓ¡Ö–ÖÖ®Ö †ÖµÖÖêÝÖ ´ÖãÓ²Ö‡Ô 

µÖÖÓ“Öß ×¤ü®ÖÖÓÛú 08/10/2022 ¸üÖê•Öß ³Öê™ 
 

 
  
 


