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Nepalese Society : Liquor and Culture

According to the Hindu rule of social
stractification, the people of Nepal are divided
into four main catagories— the Brahmins, the
Kshatriyas, the Vaisayas and the Shudras. The
first two come to the higher echelon and are
supposed to perform the duties of the priests
and protectors respectively. The -Vaisyas are
supposed to handle the trade and business
affairs. The remaining group is to provide man-
niual services to the higher ones.

The population of Nepal is approximately
fifteen million having different ethnic groups
like the Brahmins,Kshatriyas, Newars,Tamangs,
Gurungs, Magars, Thakalis, Rais, Limbus,
Thamis, Sherpas, Satars, Dhimals, Rajbansis,
Darais, Hayus, Dhangars, Manangbas, Lapas,
Baragaunles, Damais, Kamis,Sarkis, Chepangs,
Rautes, Musalmans, and others.

The Tibeto-Burmese speaking Mongolid
people like the Sherpas, Manangbas, Lopas,
" Rais, Limbus, Tamangs and other Bhotiyas
live in the mountainous region of North, North-
EFast, and North-Western part of Nepal. The
mid-mountain population is composed of Indo-
Aryan speaking people like the Brahmins,

Kshatriyas, Newars, Damais, Kamis, Sarkis,
Gurungs, Magars, etc. Among the indigenous
ethnic groups of Tarai, the Southern part of

- Ramesh Raj Kunwor

Nepal, the Tharus, Satars, Rajbansi, Dhimals.
possess dominant position.

So far as the climate is concerned;
there is an alpine climate at altitudes of bet-
ween 8,000 and 16,000 feet. The climate of the
lower part of the Himalaya 3,500 and 7,000
feet, is cool temperate to warm temperate. The
altitude of Southern Nepal is approximately
1,000 to 2,500 feet above the sea level and the
climate is warmer than the middle and higher
parts of Nepal. : :

The country is constitutionally’ declared.
as Hindu State though Buddhists and Muslims
have their own values but have  similarity;
too. The nation has followed the principle of
religious tolerance. :

Though the caste system has not been
constitutionalised in the country, yet its nature.
is still in vague. Under the present context,
the people of Nepal can be catagorised broadly
in two groups — Tagadhari (Holi-Cord-Wearer).
and Matawali (alcohol drinker). The Matawali
groups can be classified further in two cata-
gories based on thus caste heirarchy i 'e.
Panichalne (touchable or water acceptable)
and Paninachalne (untouchable or water un—
acceptable). The tagadhari (generally orthodox)




groups do not take food at the Kitchen-hearth
of the lower caste groups (panichalne and
panirachalne) of Nepal. So far as the culture
of the people is concerned, one never hated
the other culture. As a result of this, every
ethnic culture is existing independently.

Generally the orthodox Brahmins and
Kshatriyas are recognized as Tagadhari group
as well as non—alcoholic drinkers of the country.
Alcohol is strictly tabooed in their community.
There are some Kshatriyas called ‘Matawali
Chhetris’ who have settled in the Karnali
region of far western Nepal, are permitted
to take liquor by their culturea Those ethnic
groups, who drink liquor and brew at their
own home by applying, their traditional tech~
nological method of distillation, fermentation
and filtration are called Matawali groups of
Necpal. But in general term, a matawaliis he
who is traditionally recognised as habituated
alcoholic intoxicant of the society. In one side
the Orthodos Brahmins and Kshatriyas take
it as a profane act, but, in other side, the
matawali groups have taken it as an integral
part of their culture.

So far as the man, liquor and culture
is concerned, firstly the ‘Man’ can be defined
as a reasoning/religious/social/speaking and
talking animal who  creates pleasure and
suppresses pain for the mind that is inseparable
from his body. Man was created to be happy
and home brew was undoubtedly part of the
plan.? Home brewed liquor can be used as
‘alcohol’ or alcoholic beverages, any of various
potables, including beer, distilled liquor, con-
sisting of a solution that contains alcohol
(usually ethyl alcohol, called grain alcohol),
an intoxicating substance resulting from yeast
fermentation of sugar or starchy materials.
Anyway, the liguor, which is made at home
by traditional, is call homebrewed liquor.

But, the word ‘alcohol’ ‘drink’ or ‘liquor’ is
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also used in terms of ‘home brewed liquor’
in same paragraphs of this article. Society is
composed of men and the way which they
behave is their culture ~ the whole social
tradition.

In some languages, as in English, the
very term ‘drink’ takes on the connotation
of drinking alcoholic liquor.? Thomas Trotter
was the first man who presented the thesis
on drunkenness for the degree of doctor of
medicine at Edinburgh University in 1778
A.D.4 Now-a-days it is studied by ale-specialists,
Chemists,Psychiatrists, Psychologists, Sociologists
and Anthropologists.

A lot of work have Dbeen dene by
different anthropologists and sociologists in
different aspect of ethnic groups of Nepal
But no ale-anthropological research work is
done intensively on this particular aspect of
the Nepalese socicty.

Anthropology ‘The . Science of Man’-~ is
concerned with every behavioural .aspect of
human groups. Regarding to the different aspect
of human groups, ale-anthropology is that
discipline, which studies on man, alcohol and
culture. I, therefore, determined to study om
homebrewed liquor and its social, cultural and
religious function towards the man’s social
system in the ethnic cultural context of Nepal
under social anthropology.

The study is done in the Thakalis and
Gurungs of Naundada and Ghandrung area of
Kaski District, the Sherpa and the Tamang
community of Solukhumbu district, Rolwaling:
and hilly region of Dolakha district, some
villages of the Newars of Kathmandu Valley,
and some ale-houses of proper Kathmandu
City. Rest of that, some information is taken
from different individuals belonging to the
different ethnic communities. The information
is collected from: participant and non-partici-,
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“pant observations and unstructured interviews
supported with some photographs. The syn-
chronic study is supported by diachronic also.

I hope, this framework on home brewed
liquor among the Matawali. groups comprises
various ethnic groups of Nepal, would certainly
be helpful for the planning makers, administra-
tors social workers and sccial thinkers or social
scientists to understand in a better manner, the
importance of ‘liquer’ under the shade of their
cultural pattern.

The difficulty is that once a man starts

drinking he becomies addicted to it and goes
on increasing its quantity, which has a very
harmful effect both on the individual as well as
the socicty.’ That is why, from the view point
of health, it is rejected by many people in the
world. Though the liquor has become a crutch
for millions of persons and an 1ndlspensable
‘neccssity for hundreds of thousands of others.®
These characteristics have made alcohol
controversial from ancient times. Religious
leaders and heads of states have either banned
it or permitted its use. The Roman Catholic
or the Protestant Church dces not object to a
man drinking alcohol, yet heis permitted to
have one wife only ! Islam, on the other hand,
very wisely prohibits alcohol but compensates
mien by permitting four wives.?

Thus drinking in a particular society may
be either a sacred or a profane act, depending
on the context, and the people may not be
aware of the basic principles and meanings
that are actually involved.’ Hence it is useful
to ask what thé form and meanings of drink

in a particular group tell us about their entire -

culture and society.? In connection with this
matier, for example, among the¢ Kofyar of
Nothern Nigeria, “People make, drink, talk
and think about beer.” In the religious sphere,
the Kofyar certainly believe that man’s way to
god is with beer in hand.”!¢ This is what

Mandelbaum has taken it as oultura] artifaet s
the form and meanings of drinking alcoholiec-
beverages ate culturally defined, as are the miés_.
of any other major artifact.!!

So far ds its uses is soncerned, those who
favour of the use of alcohiol generally advoeste .
(a) moderate use of alcohol with meals dogs
not interfere with health or Iength' of life,
dose is not 1ntox1cat10n. Wh,lk_: 1ts opppn_eg__t_s '
point out that (2) morbidity rate of drinkers’is
higher than that of non—drinkers, (b) s
medicinal effect is not so important, while it s
a habit forming drug which is both depressant .
and narcotic in its effects upon the human )
organism,:and (¢} even its moderate ufe
causes intoxication. Some truths appears to be
on both sides.!2 Anyway it may be tabooed :it
is not ignored. : :

As regards alcoholic intoxicants culturas
are of three kinds; those wusing fermented
liquors,those using both fermented and distilled
liquors, and those getting along without any.B
Levi-strauss writes, “there are, finally, certain
incompatibilities which are consciously main-
tained by the soeial group and which possess
a normative value : hot food/cold food; milky
drink/alcoholic drink; fresh fruit/fermented
fruit, etc.”1# :

Liguor in Ancient Period

The ancient civilization itself the people
were very much familiar with ‘drink’. The-
alcoholic fermentation of grain to produce beet
as has been practised for thousands of yeam
in many centuries. The earliest records of
brewing coming from Egypt where a driok
called “hequ” or “hequp” was brewed.)s Regardt
ing to its date this goes back in Egypt and
Mesopotaniia, at least, five thousand yeass
quite likely six thousand.i® Actually the histo¥y
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- of brewing goes back 10,000 years to ancient
‘Bgypt almost to the beginning of agriculture.
. The art of brewing was known to the ancient
Greece and had established itself 2,000 years
ago in Britain, for it was discovered and appre-
ciated by the Roman invadors in 54 B. C.V It
‘was more common in the northern countries
of Europe where - corn will grow but not the
-vine. In these countries it was usual drink with
mieals for many centuries before the introduc-
- - tion of tea or coffee.t®

Liquor in Hindu Civilization

Its origin might be questioned in Hindu
-civilization. If we trace back to the Vedic
“civilization (C. second millenjum B. C.), there
“were two kinds of drinks called Soma and Sura.
-Soma was used to offer fo.the gods and goddess
whereas the Sura was a secular drink.1® It shows

that even Vedic people also were not unfamiliar
‘with home brewed liquor. Among the ancient
“Tranious, an intoxicating drink called Hagoma.

'(m the Aucsta) was very hkely the same thing
‘as Soma %

In epic period, people used to take it as
food for recreation, for example, the sage
Bharaduaja offered it to Bharat and his soldiers.
It is also written that Rama
with both his hands made her drink pure
Maireya wine even as Indra makes sachi drink
gectar.2! According to Balmiki Ramayana
(Uttarkhanda, Sarga—42, slok 19-20), so many
Apsaras, Nag-Kanyas, Kinnaris, and other
beautiful ladies were intoxicated by drinking
alcohol and showed their dance to Rama-
chandra.22 The Mahabharat mentions how
‘Baladev, Krishna, and Arjuna induldged in
drink in the company cf their wives, sisters,
and daughters and how queen like, Sudeshna
used to quench their thirst wine.?? The above
mentioned texts show that the drink was
taken as an important rccreational food

“embracing Sita
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particularly in the higher classess of the latter
Vedic society.

According to thc Kautilya’s Arthasastra
(4th C. B. C), it is known that the people
of Mauryan period consumed it very much.
He has mentioned in his book about various
kinds of drinks.24 Some of which are medaka
(beer made from rice), asava (wood apple
wine), maireya (a kind of liguor made from
raw sugar, pepper, and the bark of the
meshasringa tree), and sahakarsura (mango
spirit).z

In ancient Europe and in Vedic period,
there wzs no beer made from rice. At that
time corn was popular in European countries
and barley and wheat was popular in Vedic
society. Since the time of Kautilya, among
the home brewed liquors, rice beer gained
more popularity in the middle classess of the
scciety. One of the most important. drink
(wine) was maireya which was used only by
noble families. But, coming to the Mauryan
period, even foreign drinks were also imported
at the court of the Mauryan Empire. It
comes to our notice from the history of king
Bindusara, the son of Ashoka.

In the Gupta age(circa 3rd to 7th C.A.D.)
ladies of the rich families were  specially
charmed with drinks and taking from the
mouth of the husband was a fashion.2¢ Vayu
and Matsya Puranas and the Ajanta Pain-
tings also confirm the luxury of taking wine
by the ladies.# Brhaspati however advised
ladies to avoid drinking of their husbands

were away.2! Manu also has given amgle
opportunity to drink alcohol omly for
Shudras.2

Liguor in Tibet and China

In the early period, home brewed liquor
was unknown to the Tibetan people. Accor-
who got

ding to Bell, a Chinese princess,




married with. a Tibetan king in sevenih. century
A. D., brought local beer with her to Tibet
2s a part of hcr dowry and so it was taken
as ameans to show hospitality. {!This shows

that the Chinese were acquinted with liguor

- before the Fibetans. Anthropologist Paul gives,
a somewhat different opinion about the spurce
of its origin to Tibet. According to. .him,
beer was first used by Guru  Padmasam-—
_bhava in Tibet. - After him, the Tibetan made
it their practicc to wuse it as an offering to
Gury Padmasambhava.®! There is another
legend among the Sherpas of Solukhumbu

that the Tibetans were once engaged in building

the Sammya  monastery but as they were una-
ble to complete it, they were being harasshed.
Padmasambhava, at that time, saved them
from harasshment by sprinkling drops of beer
towards the incomplete monastery as an
offering and gave the people to drink beer
as offering (prasad). Then only, the people

of Tibet were able to complete the building. -

From then onwards the Tibetan and the other
Tibetan type of Himalayan people drink beer
as a blessing of the Padmasambhava.s2

Liquor in Ancient Nepal

In regard to the Nepalese context, Jha
has tried to shew the common practice of
wine drinking habit in ancient Nepal. In
order to prove it he has taken the word
‘paniyagosthi’ from Lele inscription of Shiva-
dev I and Amsuvarma dated 526 and the
word ‘karanapuja’ from Pashupati inscription
of Jayalambha dated 413 and Patan Gairi-
dhara inscription of Narendradev dated 83.
According to him, the word “paniyagosthi’
probably speak of the organizations which
arranged for wine drinking at least on cere—
monious occasions.3 Besides this he has written

that very cold climate of the country would
have necessitated the people to take wine with
which the Lichhavis and the Guptas were

closely associated even before. their migration
to Nepaland which has great consumption
specially in' the valley even now-a-days,M
Regmi, Vajracharya and others are not of this.
opinion. The word ‘paniyagosthi’ means a kind
of organization which provided either drinking

water for the travellers or for irrigation.®® So -

far as the word ‘karangpuja’ is Cor_l,c,e.rn._ed.
Vajracharya says that the meaning of this word
is ‘paimittikpuja’ss , which does not indicate:
the sense of wine worship rather it stiould be

occasional worship for festive occasions. The .

opinion which is opened by different scholars,
does not reflect whether the people of ancient
Nepal were known or.completely unknown to
technique of distillation, fermentation and fil-
tration. Fhe sources of ancient history mention.
that the Kiratas, Shakyas, Koliyas, Lichhavis,
Mallas, Ahirs, Abhir Guptas, Pundris were
the main inhabitants of Nepal. ‘Due to the
commercial trade, some people were relatéd
with Tibet and some of them were related with
India. At that time the drinkin £ pattern was.
already flourished in China, Tibet .and India.
Then how Nepalese people could remain
without it in such a climatic zone ? Ratbher,
can be said, due to the influences of Smr1t1~
karas, some groups may not have used it.

Liquor in Medieval period

Father Ippolito Desideri a medieval traveller
through Nepal, gives some information about
the drinks. He mentions about the Nepalese
context that people drink with water a pungent
liquor made from certain millet which grows

_in this country and is one of the staple foods

of the poor people.#” A kind of beer is also
made from wheat or rice and a drink called
grac is distilled from raw sugar3® In thig

context Regmi has also described a kind of

liquor which was used by the people of Medie-
val Nepal. According to him the fermented
drink was known as thon, while the distilled
variety was called yela. Tt might be the same

%




drink arac mentioned by Desideri and was used
in Northern part of Nepal and Tibet. Vajra-
charya says that the word thon (Newari term
of beer) is clearly mentioned in Gopal Raj
Vamsavali®® Anyway,
period it is gaining more popularity in the
various ethnic society, considering as social
food and religious offering. -

" Liquor in Modern Pzriod

- In the modern Rana period, Mulki Ain
-of 1854 divided the Nepalese caste groups into
five catagories as follows:

(f) Tagadhari (wearérs of holi-cord).
(i)

Namasinya matawali (non-enslavable

alcohol drinkers).

{(iil) ‘Masinya matawali (enslavable alcohol

drinkers) ‘
{iv) Paninachalnya choichitohalnu naparnya
(impure but touchable castes).
{v) Paninachalnya choichitohalnu parnya

(impure and untouchable castes).

The above mentioned first three heirarchical
caste groups are recognised as pure castes
{Chokho jat) or ‘Water acceptable’ and rest
of the two different groups are recognized as
impure castes or ‘Water unacceptable
castes™® Later on Rana Prime Minister Sri
3 Maharaj Chandra Shumsher (1901-1929
A. D.)abolished the term ‘masinya’ and

“namasinya’ of Mulki Ain of 1854. Anyway,

since that time people started considering the
alcoholic people as a lower group of the
society. . Besides it, those who used to drink
liquor, automatically would " have lost their
social prestige also. This sort of assumption
has rooted till now in the Brahmin’s and
Kshatriya’s society generally in the rural areas
of this country.

since early medieval .
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Alcoholic Phases of Nepalese
Society’. '

The concept of ‘matawali and non-
matawali’ considering the intoxicating (liquor:
intaking) natue of different ethinic groups of
Nepali society, in the past, seems to be vague'
under the present context of the society.’
Because the people of all the ethnic groups,-
belonged to either matawali or non-matawali
groups, are facing tremendous changes in the
socio~economic, religious and cultural spheres
of their life pattern. As well as, the introduction
of some new type of .intoxicating liquors to
the people are affecting differently to the
different ethnic groups; which also createsa
confusion in having a clear cut idea of the
‘matawali -and non-matawali concept under
the present context of the society.

The mobility of a considerable number
of people of each ethnic group, irrespective to
its belonging to matawali and non-matawali
towards the consumption of modern liquors -
from {traditional liquor (homebrewed liquor)
as well as so-called non-matawali to matawali
group is also equally responsible to create the
problems for the social thinkers to understand
the sccial structure of the Nepali society
according to the liquor intaking habits and jts
effect on the society.

So a mew concept of matawali and
non-matawali is an urgent need of time.
Instead of considering the ethnic groupsf
castes to define the concept of matawalis
and non-matawalis it seems to be more appro-
priate to classify those people according to
their economic standard and social status

as well as willingness towards their rites and
rituals. Furthermore, the type of drinking,
which also reflects the socic-economic, religions
and cultural position, required a consideration
for the classification of those people
use to take liquor.

who
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At present the people of existing Nepali-
society consume three types of liquor pre-
pared by three different techniques. One ‘is
traditional liquors which are brewed at home,
and have socio-cultural and religious importance,
and commonly known as jand and rakshi
or madira in Nepali language. While sccond
type of drinks manufactured at lccal Disti-
{leries by applying mcdern tcchnologies which
are known as Egrand Earl, Khukri Rum,
Ruslan Vodka, Snowland Gin, Three Lions
‘Whisky, Stee Special and Eagle and Star
Beer, and the third types of drinks include
‘Scotch Whisky, Brandy, Sherry, Liquor, Gin,
Vodka, White Wine, Red Wine, Champagne
and Beer, imported and have no socio-cultural
and religious value.

Considering the importance of brewed
liquors in socio—economic, cultural and reli-
gions spheres of the life of the Nepali people
and the main objective of the study the
Nepali society can be  divided into three
phases— Core, Marginal and Fringe.

The core group comprises the people
who are religiously orthodox, economically
weak, socially depressed and have low level of
aspiration, almost zero degree of literacy and
consume the home brewed liquor. They are
commonly known as matawali groups and can
be placed in the core of the Nepali society.

The marginal phase of the both Nepali
society represents by the people (matawali
and non-matawali) who are comparatively less
.orthodox, cconomically  well-being, socially
acceptable and have better level of aspiration
and rate of literacy, consume the second type
of liquors manufactured by Nepali distilleries.

Those people (generally non-matawali), -
who are at the top level of economic ladder,
religiously liberal, possess high social status,

7

high level of aspiration, easily -influenced by
Westernisation and Modernisation, de]ineaté
the fringe phase of the society.

‘So the group who represents the core
phase of the society can be termed as
‘traditional drinkers’ while,those who represents
marginal phase can be termed as ‘situational
drinkers’ and ﬁnally,' representators of fringe
phase may be called as ‘recreational dr'inkers.’:

Taboo

Alcohol is tabooed in the Brahmins and
Kshatriya’s society. Manu has allowed to
drink wine only for Shudras. ‘The wine which
is' distilled from sugar, from the blossoms of
the Madhuka, or from flour, these three kinds
of spirituous liquor have to be discerned; as
one or so are all none of them must be
tasted by the twice born.4! Again, distilled
from the blossoms of the Madhuka tree, from
malasses, from the fruits of the Tanka tree,
of the jujube tree, of the date tree, of the
bread fruit tree, from wine grapes, from
Madhuka blossoms, Maireya and the sap of
the coconut tree: these ten intoxicating drinks
are unclean for a Brahamins.#2 Thus the
Brahmins as a rule are cxpected not to drink
wine. The drinking of spirituous liquor is
condemned by Chandogyan Upanishad. But
sometimes, people, unknowingly, drink alcohol,
are not recognised as sinner. The Mahabharat
(Shantiparva, 34) however mentions some
exceptions to the above general rule. “One
who has drink spirituous liquor unknowingly
or forthe sake of saving his life from serious
illness under the advice. of a physician can
get rid of his sin by some purificatory cere-
mony.”*3 It is possible that liquor was supposed
to have an invigorating effect, this is further
confirmed, by the fact that other two Varnas,
the Brahmins and Vaisyas, both of whom
are associated with more mental and less



physicat work strictly abstain Trom liquor
as a ecultural ideals* The anathemas with
regard to drinking affected the Kshatriyas
and Vaisyas but slightly as many kinds of
drink were allowed to them and they too
did not failto indulge in thems5 Although
the Kshatriya is a high or twice-born Varna and
the Shudra, a lowest, both are associated with
‘physical excertion. Anyway, people of ancient
Hirdu society, bad followed certain rules and
regulations in cultural context as such. Besides
that, it also can be known that certain facilities
were given to the people respectively. It is
‘writterr even in the Buddhist Texts like Tundila
and Padapusalamanava Jatakas. As it is men-
tioned there drinking is indulged especially as
‘Festive occasions. Such as the Matapnga and
‘Dhammadhoja Jatakas also mention about the
accasional excessive drinking habit of the
kings.# ‘

Astime past by, people of the higher
group dominated to the lower group and also
made a strict sccial rules and regulaticns. In
connections with this matter feeling of caste
~defilement or ‘defilement by touch’ has_deeply
rooted in the society. In Nepal, this sort of
system was practised up to the time of Rana
period (1846-1951 A. D.). Then the Mulki Ain
of 1963 (2020 B. S.) avoided this sort of rule
of the society.

_ So far as the liquor and Jutho (eating or
drinking repeatedly from the same pot by
different people) is concerned, different commu-
-nities have different system of it. In Brahmin’s
and Kshatriya’s society jutho is regarded as
impure clement of the Hindu little tradition.
In their family, a husband is not permitted to
take Jjutho from his wife. But there "is no
- pestriction for wife to take jutho from husband.
In the Sherpa community, it has played an
unique role for their clan recognition. The
system of drinking by sharing from the same
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cup relatively indicates that they belong to the
same - statms socially endogamous groups
or khadiku in their term. Some of them
prefer to call it as phuromilne ( juthomilng ).
Aceording to the Neware, jutho drink miakes
infoxication. Now-a-days thereds no feeling of
Jjutho in the young circle at all. If they have
close friendship with each other do not hesifate
to share the same cup from -each other at the
same time.

) Anyway those Brahmins or Kshatriyas
who drink too much, are negatively called as
jandyaha by their neighbours. Though it is
pervading day by day and use to take it either
openly or secretely. That is why the matter of
taboo is gradually desolating in the young
Brahmin and Kshatriya boy’s circle of the
society.

Various types of Home Brew

There are mainly three varieties of local
fermented and distilled drinks like jand, rakshi
and tongba. These three kinds of drinks are
purely brewed at home and used in different
ethnic communities. The name of fermented
local beer and distilled local wine is culturally
and linguistically diffcrent from one ethnic
corumunity to another. The local beer which s
known as Chhyang among the Sherpas, Aurva

-among the Tamangs, Sherpas and Thamis of

Bigu, Simigaon and Rolwaling area of Dhola-
kha district, ji among the Tamangs of
Nuwakot-Rasuwa and Timalpur area, thon
among the Newars, phee among the Thakalis,
Jjand among the. Kiratis, toyangpa among the
Gurungs, baski or muna among the Majhis, and
Jjanra among the Tharus. Likewise, the distilled

_drink rakshi is known as grac among the

Sherpas, Tamangs, Manangis, Lopas and other
Tibetan type of Himalayan people, Kilop among
Thakalis, pa among Gurungs, aila among
Newars and madh among the Tharus. Dagru iQ
common word for jand and rakshi in Southern
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Nepalese sccietics. The tongba type of drink
is more popular in Limbu society of Eastern
Nepal. Bista has- written in.  the context of
tongha that every man has a large wooden mug
which is filled on occasion ‘with thick millet beer
and drink through a bamboo tube.4

Chhyang a sweet, thick and potent liquid
is freJuently brewed from wheat,barley, maize.**
Thon, at once, cannot be said that it is sweet,
thick, fine and potent liquid beer. The Newars
have various way of techniques of brewing the
tkon and they have given different names to it.
Thon is brewed from rice is called ¢ thon,
Kahani shos from maize and Chhongu thon from
wheat. Ti ‘thon is generally brewed on the
cecasion of festivals and other ceremonies.
Anyway,it is common among the Newars. Most
¢f the Newars. do not prefer Chhonen thon and
kahani then. According to them, kakani thon is
a sweet drink but. it may spoil very soon.. Then
its taste' also changes to biiterness. So the
Newars - do not want to brew it from maize.
Its only brewed in Kistipur inthe month of
March-April. At that time people shall be
working in the field. According to the Newars
of Kirtipur, this type of beer gives them refresh-
ment, likewise, chongu then or cihoyu thon also
is not brewed in so many villages of the Newars.
In their opinion this type of beer causes
headache.If they feel headache,then,they will not
‘be able to work in the field. Very few Newar
farmers use to take it only on the occasion of
the transplantation and harvesting season.

On average 115 kg. hulledrice per year is
uwsed to brew liquor in each Newar family
while, among Sherpas of Solu (110 kg.),Khumbu
(160 kg.), Bigu (140 kg.). Simigaon (140 kg,),
Rolwaling (160 kg.) usually wheat or millet and
sometime rice or maize is used. The Tamangs
on average 80 kg. grain a year use to. brew the
beer. But as well as people of Tharu community
are concerned the quantity of grain (about 400
%kg.) is considerably more.

So far as the Newar beer is concerned,
Gajurel and Vaidhya has devided it into four
catagories : white jand, red jand (hyaun thon),
kata thon and bhyavar thon4 White jand, which
is mentioned by Gajurel, is generally known.
as ti thon. It seems white, thin, fine and potent.
The Jyapoos of Urban area make beer which is..
known as pya tfon. It is thick, heavy, not fine,.
untasty, strong and brown in colour. The beer
brewed by the Newars of Kirtipur is called.
kat thon and bhyathon is popular among the.
Newars of Bhaktapur..

In the first fraction, the liquid which.
comes out from the grain, is known as muti thon
or ninguthon among the Newars and ningar
among the Sherpas. The Newars use to brew
the next type of beer which is known as Ayaun.
thon. But, now-a-days most of the Newars do

.notbrew it due to the scarcity of hakuwa rice

(rice which has been covered with earth kept.
hot for some days, and then threshed.)

According to their belief, their will be no
lightening or thundering, if they could keep-
even a single drop of Ayaun thon  at their
home. Even it is offered to the gods and
goddesses. Most of the rural Newars use to
keep it at their home for their preventive
cure. Hyaun thon, a tasty, red and stronger
is taken out of the first fraction as moti shon.

Pya thon, the nexttype of Newar beer,
is only served to the workers at the time of
transplantation and harvesting season. To
prepare this beer grain, beaten rice and
Chhokmana (yeast made fromwheat) are mixed
in a fixed proportion of 2:1:1.

Brewing of beer

Different communities have different type
of techniques of distillation, fermentation

and filtration for the preparation of local wine
and beer. Though the grains may be same but.
the method of fraction and the stuff also differs




among ‘different communities.:Even the -quality
wof ithe “wine .and ‘beer is. also - different ‘from
.one place to another and ~one ‘community to
:another. Various methodsare adopted by diffe-
Tent cominunities -in different places to :check
thetaste of:the prepared :liguor, for -instance:
by -smelling, drinking or ‘peuring,:etc.

So far as the brewing method is-concerned,
inrorder to.preparc moat thon, :approximdtely
-6 ‘litres of water is poured to the 7 ‘kg.
boiled rice from which .they .get nearly 3
litres of moti thon usually after a week. Maghe
sthon is quite. popular in Tokha village, four
‘miles north of the Kathmandu city. This is
brewed in the month of January. It is more
intoxicating than ¢ thon. According "to them,
.one batka (peg) of ~maghe thon is equal to
‘four batka of “ti ton. Tithon is their common
‘beer which is served to the guests, own family
-menibers and it is made for ceremonial pur-
poses also. It is quite thin, white, tasty and
not so much strong. But maghe thon seems
‘brown, thick, strong and potent. According
to their belief, in the month of January and
Febraary, the beer bccomes more tasty, strong
and do not spoil early because -water seems
10 be more pure.cr sacred in these months.
.On the full moon .day of AMagh (Jan-Feb),
pure or sacred -water is distributed to the
each household of the village in Tokha to
-prepare the maghe thon, which is rarely praetised
in other villages of the'Newars: (Plate'No.‘1 A)

In the firat process of ‘brewing the - liquor,
‘the grain is wet -for four hours. This -is
*nown as Jakiphovagu. -Four “hours after it.
the grain is kept in “potasi (big earthen-pot,
ghyampo in Nepali, which has many holes
on the bottom and the top portion-is opened).
Under the potasi, there.is kept one phosi (a
big copper-vessel) full of hot water to boil
.the grain. When it is supposed .that ‘grain

has partly boiled usually after two hours it
is -taken out from the. hearth -and then the
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grain isitaken out from the big -earthen ipot.
At .the same ‘time the grain is ‘washed from
water.and ' again the same process is'followed.
When 4t -is suppose ‘that tle :grain has ‘com-
pletely-boiled: then it is dried on the mala (mat).
It takes about -one hour to ‘cool'down. Then
after a small piece of hyangba (burning char-
‘coal) and maita (chilly) is . kept over the
‘grain *to . protect it from - the -evil sight- of the
Strangers. They -call ‘it ‘mikha waneyagw’. ‘It
iis.a popular belief not only among the ‘Newars
-of :the ‘Kathmandu Valley but dlso amongthe
Sherpas - of Solukhumhu .and - the Rai:Limbus
of the Eastern “Nepal. So far -as 'the burning
icharcoal ‘is :conceried, - Gajurel and Vaidhya
thas “written that the charcoal -has a chemical
.energy.and it:can absorb the gas <leaning
“the grain:% Anyway, after keeping .charcoal
and -chilly, yeast is also mixed with wgrain.
‘If ‘the beer:is going to ‘be prepared :from
‘4kg. of grain, a piece of 50gms. yeast,
which costs-about 50 ‘pice,; is mixed with the
‘grain: “After mixing the yeast, the:grain is
-kept into ‘the:top .floor of ‘the housefor
“fermentation. Its durationis six to - éight'days,
‘then "after a - peculiar -smell comes out. éf :the
grain. ‘After eight days, -the grain ‘is put-into
‘a tyapa (big earthen pot) and the ‘fyapa is
covered “either'by banana leaves or leaves éf
sal -tree.

‘Again the mouth - of the tyapa is-sealed
-up -either by dry hay or some.clothes to make
it air-tight. This process is.called pokatinegu.
Then, the grainis called kajz in the Newar
-community, fum among the’Sherpas-and mapp
among ‘the Tamangs. Then after four'orfive
“days "water “is poured “in it. ‘This process -is
called la tayagu. After six hours of la tayagu
the -liquid changes into beer which - is “called
thon -moyagu. In- order to filter it ba: -¢a-cane
basket) -is ‘put inside the (y2pa- and:-the liquid
is taken out of the grain by aluminivm bowl.

If the beer is made from -millet, wheat
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«or maize,the process-of brewing -is, “to:some
‘extent, ‘different from above-mentioned-process.
‘The wheat, ‘millet and -maize, is not-wet and
just stewed in potasi. "Then after, the same
process is followed -up. ‘In the last stage the
'grain ‘like #aja:is taken .out and it :is rubbed
either by ene hand or churned ‘by  stick. Then
it iis kept for six hours for 'separation -of
liquid from solid. The Newars of Kirtipur
make a kind of beer which is called kata
thon. The process of brewing of liquor, firstly
it is dried on the fourth day of a fort night,
according to Hindu Lunar Calender, of August.
It goes on ‘till eight days. This process is
called mandsui, When the grain seems dry,
it is grinded and thenit is boiled on. When
~ the whole grain is completely boiled, it is taken
out from the hearth. After that the grain
should be completely cool. According to them,
if the grain is slightly hot, its taste becomes
sour. Some portion of chilly is already kept
.in the previous process. After cooling the grain,
some portion of yeast and hakuwaye baji
. (beaten rice from hakuwa rice) -is added to
the grain. This is the process of brewing
kata thon.

In the first fraction, the liquid which is
taken out from the pot, is called moti ¢hon,
.in -the -second . fraction, the liquid which
.taken out from the pot-is .called ba: ta thon.
After taking ba:ta thon from three to four
times, there remains juiceless solid. The last
stage of grain changes into pure solid non—
juicy :part, called kaf or omnly ka. Most of
the Newars, except Salmis, do not want to
use it. -Generally it is given to the cattles.
But the Salmis make a special variety of
food along with bone marrow of buffalo,
which they call it kekwa. So  far as the
‘bhyavar type of beer is concerned, it is recog-
nised as one .of the Jowest quality of .the
drinks.  Generally the liquor. which is not
filtered from solid, is called bhyavar -thon. The
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water is spoured dinto ‘he sgrain sand »all the
:grain :is churned by -churning:stiek, Then.the
sstuff - changes .nto thick Hgmor i.e. bhjavar.
It is - generally :served :to :the .workets.of the
field.

In the ‘Newar community the pat, where
‘the ‘filtered beer -is . put «inside -it, :is called
.soma. “Shanti ‘Sarav has .opinedithat the werd
-soma: js:related with Viedic somua-(drink)3t:How
he :related thissword -with Vedic soma.cannot
‘be :said anything about this opinion. They
‘have another -type of ritual pot -which -is
~called nti, in which -the -distilled local wine
d4s put. ~“Their traditional  .drinking:pot
.is called salincha.-Generally local wine is.drink
from _salincha whereas the lacal'beer is -drink
Arom -batka. Salincha is -made .of .terracatta
-whereas the batka is :made of . aluminium.
“The ‘Sherpas :use -to call -it fai, ‘which s
‘made . of wood .and mnow:a-days :they .drink
from bowl :also. But that :is :also -said : kai
.in ‘their language -dabaka :among :the Rais,
and badha among the Tamangs.

So far as the Sherpa ‘brewing :methed
is concerned, they.make beer and wine from
wheat, - barley, ‘millet .and rice. Inotder .to
brew chhyang »in the first -stage, the _grain
-is :kept "in .a fungsir (copper vessel, phosi-in
Newari :term) .during .boiling it they doaot
like .any -visitors .because, .according .to their
‘belicf, an .evil -sight might -contaminate .the
-whole-thing. -After boiling, the .grain is spread
over a .sorang (granary made- of malingo;a
‘kind of .cane) ‘to dry ‘it. ‘A :small piece of -
the yeast 4s .mixed with 'the :grain .at the
-stageand a piece.of metak -(burning charcoal)
is .also kept. ‘Some Sherpas use marchi-simu
(Chilly : flower) .instead -of -metak. -If it
is not done, they fear that :evil-sight might
spoil even before maturing.  So .secrecy .is
maintained to keep it unspoiled. After drying
the grain it is -put into a-romgzyung (a basket




made of bamboo, thunse in Nepali) and is
covered with bulu (rhododéndron sprigs). The
whole thing is ‘coveréed. with Chhera - (cloth
made of core'-liair)' for fermentation and is kept
for three to “four days till ‘a peculiar smell
comes from the . grain. It ‘s called the lum.
‘When the giain changes into ‘fum, it'is kept
in a dom on dojvung (a kind of wooden vat)
and the mouth-is sealed to -make -it air-tight.
It is then pressed with _:a:grinding. stone.
‘This is done :to ‘Keep_ thé lum. from spailing.
In this way. the uni can. be. kept for about
six to seven . months. During ‘this time' the
lum becomes Quite strong.. This is the last
stage in brewmg the chhy ang ‘After” this lum
is put in a- chhapam (a cane. basket) which,
in turn, is kept-in- a sotum, and the lum
is then rubbed . from warm—water =~ between
palms. The liquid which carry out is known
as Chhyang. Similarly, ningar is brewed. This
is the name for better quality chhyang and
is - used in connection with certain ceremonial
like  wedding. It..is thinner liquid and seems
different in. calour  from Chhyang. Thus the
Sherpas brew liquor applying by thelr own
traditional techhology. = : _
Hurya, a kind of- beer, is used in North
hilly region of- Dolakha District of East
Nepal. It is used by the Sherpas, Thamis,
Tamangs and otheérs. of Bigu to  Rolwaling
area. It is . made from . ﬁlaize" millet, ‘and
sometimes wheat: also: It is too. thlck brown,
tasty heavy, and.- not enough strong. Firstly,
the flour is parched in handi at hearth and
it is boiled for some minutes. When "it is
boiled, -then ‘the boiled flour . is- spread out
of the hearth. After that some. portion
yeast is mixed with :it. ‘After two days it is
put in big terracotta pot. . After fermentation
. of the boiled flour, people start d-r_i’nking.
(Plate No. 1 B): PR o

“Yeast Manufacturmg Tradition

Yeast is used for fermentation of the

Cof .
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grain. It is an - indispensable. ¢lement for the
preparation of wine and beer: As people came

‘to -know-the technique of distillation, fermen-

tation and -filtration so yeast was also manu-

factured ‘bv. them, It can by ‘taken as one

of the material cultures  of- the matawali

sociéties of Nepal. “The products of man’s

"technical ‘knowledge -

are frequently  called
-artifacts of material culture.”’s2 - '

People ﬁndefstand the environment and
explom the nature for their survival. By know-
ing it; .they manufacture yeast by applying
their own' traditional technology not only
for the purpose of fermentation but to develop
alternative” sources of income. One manufac-

‘tures yeast and other make beer.

The yeast is known as_marcha in Nepaii,
mana or manapu among the Newars, Phapp
among the Sherpas and brama among the
Tamangs. There are two different kinds of

mana in the Newar communijty. One type of
-mona’ is made from rice which is known as

kimana and the second type of mana, made

‘of wheat is known ‘as Chhomana or Chhonguy-

The plant is ‘called mana-wasa “among

man7. In some parts of  the Eastern hilly
reg_ion, it is made from millet four: In order to
prepare the yeast, a kind of planit in necessited.
the

‘Newars of Lunvu, m ranhabing

-among -the Tamangs, and khenba among the
'Sherpas of So]ukhumbu (Pl No 2A)

The techmque of preparatlon of Yeast

was studied in Lunvu; a Newar village four
miles -East of Patan. The Rajthala, one of

_the- Newar groups, make it and sell in and

~around of the Kathfnandu Valley. Their main
_occupation is. yeast manufacturing._ According

to them, firstly the yeast plant is dried and

.then dust of }eaf is prepared, After that the

rice is wet till two hours. When it is wet,

then the rice is grinded at water-mill. After
doing this, some portion of old piece of yeast
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Plate No. 1

(4) The Newar liquor brewing materials

(B) A Trmang woman is filtering Hurye
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(B) Yeast pile in Lunvwvillage
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(B) Yeast pile in Lunvu village
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ande yeast plant dust mixed with ‘floured ricé

and finally it is dried-in sunrays This is the

process of klmana preparatlon (Pl No 2 B)

Chhomana is -made from wheat and yeast

plant. It is generally used for * the brewing -

of kata thon and somewhere it:is used- for
wine distillation. Most -of- ;‘_the‘.-people -use:
kimana- for fermentation- of wine - or. beer.
Obviously, because the main crop -among
these people is rice - not wheat. In summer.
season a less quantity of yeast is- required
-for fermentation while,. in winter season a
little bit more yeast is Il’llXCd w1th gram -

The Role of Liquor in Society
People take it ‘not only for intoxication
but to perform sacramental - rites and rituals
—it is a must. So; their cultural as well as
patural surroundings provide them ample
opportunities to consume it. Which keeps
them warmth provides energy and helps them
to maintain social relatlon and the1r cultural
heritage. : o :
In the Sherpa -community it plays a
srital role during the settlement and 'o_ther:
stages of marriage ceremony. It plays diffe-
rent role on different - occasions and have
diffcrent” terminolo gy. .

girl’s parents.which is considered as a token ‘of

marriage proposal.” If the girl's: father consents.
chhyang,.

to the proposal, he * drinks the
brought by the boy’s relatives.  This is- called:
sodane or dizyang means quest;on_ ‘beer’ _T_he_
word chhyang or jyang is generally ‘used by
Sherpas for this fermented liquor although
Jyang or Zying has become vulgar.

to the girl’s house to-fix the date for the
Weddmg - - ;

For ‘instance, if some,
one is supposed to get arranged marriage-
groom’s parents send:a bottle -of beer to the.

Like in.
the first process of marriage, chhyang is sent

On this' occasion people from both party
Vdrmk and talk about the wedding day. This
is called pejyang When the weddmg procession
is about to ‘leave “for- the : bndes house, at
‘that’ time too. beer_is given ‘to the groom
as a omen. This is known as  chhejyang.
'When the procession reach at the * bride’s
house, firstly the beer is served them asa.
omen. to which they call it surjyang. Again
it is served to them for their refreshment.
~and warmth. This is known as ngaljyang.

On the othér hand the beer which is.
served to the deceased person mnear his corpse
is called kemjyang Chhyanga is the next.
rite” which is performed during mourning. The
beer which is served to the neighbours, is
called sabjyan; At the end of the. ghewa
(mourning) rite, the mourners invite their
neighbours for thanks giving. On that occasion.
the beer is served them which is known as.
Jongjyung. ' '

Similarly when . the villagers are engaged
in any constructive ' work as fitting of water~
tap - or construction of road or bridge inside
the village the: beer which is served to the
workers of .the. village called corjyang®® It is
also served on such occasion in the memory
of a dec_eased_pe_rson‘v '

' Accordmg to Furer—Hannendorf anyone
who offends the rules is fined a nawas which
should be paid either in cash or in the form of
beer wh1ch is called naajyarzg.u

- A mason, on the completion of his work,
deserves a- reward of a bottle of beer or
wine is given. to -him. Which is known as
.lm_l)’ang

~“If ;2 son’ comes to his home after a
long absence his parents celebrate his home
coming - with dongjyang or beer feeding
ceremony. - - o :
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_If the Sherpas arrange. any gathering

for the purpose of merry making as singing, -

dancing -and drinking to which they call it
dojyang or chhyang thung.

A woman who'is under birth-pollution
ijs given a special beer which is known as
dejyang.

The Sherpa businessmen take liquor
after the settlement of business in a village
within their community which they called it
chhongjyang.

The Sherpas celebrate so many festivals
during a year. On the cccasions, liquor 1S
the most essential for them.

A man who has to get some sort of
working help, then he goes to request to

somebody taking a bottle of liquor which is-

known as yangji. As Ortner writes, the stra-
tegy of yangdzi which initials softing up the
hardness of others through gifts traditionally
beer to gain their cooperation, yangdzi is
based on assumption that the other will be
resistant to one’s request, and unmovable by
purely moral/social appeals; hence need for
the gift.ss

In the Rai community they also need
it in different phase of their life. In order
to get religious merit people use to provide
shelter and shade. For this they cons-
truct a stone Chautara, rest-platform, erecting
a wooden bench, planting the pipal trees in
memory of their deceased men. On that
occasion, they offer one party to their guests
and serve different foods as well as alcoholic
drings also.%® - '

- In the Magar community liquor is
recognised as one of the ingredient  social
foods for hospitality. After the fermentation of
the grain, it is kept at home for three years by
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the Magars of hilly region. If “it dis kept for
a lohg time, it becomes quite strong and it
produces a4 kind of maggot (jandko. kira in
Nepali). This maggot incrcases more and more
by taking jaice of the beer. That seems very
thin and inside its body hothing is seen
except the juice as well. The Magats gene-
rafly use to mix it with water. According
to Shros (Thapa) from the drinking poiat
of view, one maggot is sufficient for six to
seven persons regarding to the intoxication.™?

Anyway they also do not hesitate to
keep good relation with the neighbours by
serving liquor. If people could get this type
of hospitality, they will be more happy than
from other type of foods.

The Newars also take it as ohne of the
important social foods for  their life and-
culture. They have a numbers of fertivals,
sacramental rites and rituals. On those parti-
cular occasions, many - neighbours and guests
use to visit at their home. At that time, if
the liquor is not served to them, the dimner
and dining will not be appreciated by the
guests. In such a party, people take it not
as a intoxicant drink but as a digestive food.
They really need such type of food for their
digestion. They, generally, prepare it on ‘the
occasion of festivals, kaita puja (bratabandha),
marriage, Dasain, kijapuja (brother’s day)
and any ‘other auspicious ceremonies exoept
Bhimaratharohona. On  the cccasion of
marriage, it is taken as an indispensable food
fot the purification of ritual. It (aila=wine)
is given to the both bride and groom at candpy.
Atthe same time they take it as men, which
they call it sabjanakegu. Even it is not res-
tricted to take at death pollution. According
to their tradition, when the married daugh-.
ters come to know the information about the
death of any primary kin (father, mother,

sisters, brothers, sister—in—law) and socondary



%in (gsand ‘parents, uncles, aunts, €tc.), they
bave to bribg ‘wine gingerand unrefined sugar
to their natal home. Tt s served to the
funeral processions after the cremation. The
fumily members of the -deceased person use
to take it to remove their worriedness. Again
four days -after the .death, they have to bring
2 kg. to 4 kg. beaten rice, bread and abouit
one litre wine. It is given to ‘the mourners.
‘This is called locha woyegu or bya woyegu.
So far as the marriage and vupanayana is
concerned, on that occasion too, the married
aaughters, nieces should bring egg, hara (a
kind of bread), fish, wine, etc. as sagun (omen),
This omen is given to the main person whe
perform the ritual. This tradition is -called
chinpa theyegu.

Tt is that drink which recognizes the
actual kin among the Newars. In big dinner
which they call bloe, different members of
the family serve different bods gradually and
strictly. Liquor is generally served by women.
Tt indicates that she is either married or
unmarried daughter of the host. But the beer
ean be served by anybody.

~ After the wedding rite, at the time of
welcoming to the bride at the house of groom,
her foot is washed from three different type
of drinks which they call it bhaumacha

lisakusa.

Their hospitality is fulfilled by serving
liquor. If some neighbours or  guest take
entrance then the husband orders his wife
to serve liquor. According to the Newars of
rural area, wine is served in the morning
and beer is served at the day time. It is
due to their traditional custom and unfami-
liarity of tea. The Newars of Urban area

do not prefer wine serving practice but prefer
to serve tea now-a-days.
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Though the ‘Sherpas -are fully acgquainted
with tea but they generally welcome sto :their
guest by serving beer or wine. According to
their social tradition, if someone &could not
offer beer immediately to the ‘visitor 'he or
she will be ecriticised by the villagers or
guests. That is why to save their social prestige
every Sherpas make it .and .are ready to serve
it. Tt was their old tradition  which ‘was
followed by -the TFibetans in seventh century
A D58 ’

In the Magar community immediate
after their wedding -ceremony without taking
wine no ‘couple is permifted ‘to go back to
the wife’s natal home. This practice is called
duran. According to Bista, the groom’s parents
should prepare gifts of rakshi, a leg of motton,
and a goal for the bride’s parents to be
taken along to the duran observance.®®

‘Likewise in‘the Sunwar and Jirél communi-
ty, thekichardhum is the first process of arranget
marriage: on the occasion of -the thekicharttham
process, the boy’s parentssend gifts to the
girl’s parents after having known consentfor
the match has been received. Bista -has written
that ‘the gifts consist of a goat, a chicken,
niillet beer, salt, mustard oil, ‘tumeric and
one rupee in'cash.’®

In the Gurung community, without
sending wine there will be no marriage pro-
posal at all. With the decision of the boy,
his parents send one. of their neighbours or
sometimes relatives to - the girl’s parent’s
house to present a bottle of liquor and of
a rupee. If the proposal is going to  ‘be
acceptable, there may come some reldtives
and neighbours, and entertain “with food and
drinks. The liquor which is not only taken
in marriage, party and other ceremonies but
it is given to the deceased soul also. Though
it is given ‘to the deceased soul ‘but ‘the
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mourners are not permitted
certain days. '

In the Tharu community, the liquor is
most essential for the marriage ceremony,
festivals and hospitality. It is recognised as
an essential offering to the family deities which
is installed in their family house. The deities
which are installed inside their home is called
deuryar. They take it not only as social drink
but it is recognised as ritual drink also. In
the word of Rajaure, “The ritual murbhevaj
(hair cutting ceremony or celebration of the
head) is performed on any Monday or Wed-
nesday of Fagun (February-March). In this
ceremony liquor is first offered to all liquor-
accepting household deities. For this perfor-
mance, respected guest, especially members
of the boy’s married, sister’s ~ household, the
father sister’s families and the Tharu tribal
chief are invited. A great feast of pig and
goat or sheep is arranged ' in' this honour.
Plenty  of homemade -beer is served on this
occasion.¢t - The Tharus do not want take it
timited dose of liquor on ‘the occasion of
dances and festivals. They generally enjoy with
“plenty of drinks on ‘the occasion of dancing
festivals like jhumara dance (dance of male
groups), Sakhiya dance (dance of male groups
in ladies dress), bhangarahavea dance, lathi-
hawa dance and so on.

The system of bhalamansa is not very
old among the Tharus of Kailali Kanchanpur.
Whereas the Tharus of Dang-Deukhuri are
not familiar with it. A bhalamansa is recog-
nised as a headman of particular area. He
is selected by the villagers for one year. The
house to which bhalamansa belongs, is called
badghar. Each and every Tharus use to donate
some money to bhalamansa. The function of
bhalamansa is to prepare beer and wine to
serve to the guests. The next  duty of
bhalamansa is to lock after other economic

to take it for
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and social activities. If they went to the
badghar, the bhalamansa serves them liquor
free of cost. According to them, this system
was arranged by the Ranas who use to visit
there’ for hunting purpose. But ‘the system
is practised by then even today. Their liquor
serving method to the guest is also  quite
interesting. According to their social tradition,
if someone is serving the drink to the guest,
then other members of the family also use
to serve him. Though the Tamangs are poor,
but they do not hesitate to brew liguor at
home. They also need it in every phase of
their life. They think that liquor is the most

. essential for marriage ceremony, funeral rites,

at the time of worshipping to  the family
deities, at the time of cultivation and other
festivious occasion. That is why it is very
influensive factor of their life and culture.

On the wedding day even a poor Tamang,
due to social tradition, should be ready to
send twelve to eighteen bottles of liquor to
the bride’s house. This sort of process is
called perungolane among the Tamangs of
Nuwakot-Rasuwa and kajel pong among the
Tamangs of Timal. After kajel pong, they
send twelve pong (pot) of wine and other
food materials to the bride’s house, which
they call it chukunlha pong. The function of
this process to confirm the wedding date.
Even a girl who is  captured by boy or
married by elopement the bride and the groom
go to the girl’s parents house only when
they have given their consent. If it happens,
the new couple should take a bottle of wine
as a gift to the girl's parents. This is prac-
tised in the Tamang community of Northern
Nepal. This gift is called livomba.

According to their social system when
a man dies, immediately, all the villagers.
bring a bundle of firewood, incense, drinks.
and rice for the cremation of the deceased
person. Then, they orderly, offer the drink
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to the deceased body and then only, the fire
is given to the pyre. It was asked the reason
or importance .of drink which was offered
to the desceased: body. -But they could .not

.give satisfactory answer as well. At the same .

time the married daughter brings liquor to her
natal home and serves it to the funeral
participants for the whole night. The purpose
of serving this drink to the villagers is to be
free from her either deceased father or mother.
It is thought that she paid her debt toward
her deceased father or mother. Anyway, this
type of paying debts towards the father or
mother by serving the drink is called nhelabhar.
And, again the other issues, except the
- married daughter, take responsible to serve
the drinks to the villages for two days res-
pectively. But the sons are not permitted to
drink liquor during the mourning days.

According to their belief, without offering

the liquor no family deities will be pleased

with them.

In the Rai cummunity also, the liquor
is recognised as an essential item for their
life cycle. Without liquor they cannot esta-
blish good social relations with others.
In the process of arranged marriage, the
proposal is accepted by the girl’s parents
unless liquor is sent to them till three times
by the side of boy’s parents which is known
as sodhane at first time, secondly multheki, and
thirdly .bhakahse If the boy wanted to take
a Rai girl without performing any ritual, in
terms of marriage by capture, he is asked
by the girl “how much beer he can provide”
—it indicates how it is deeply rooted in
their culture. But that type of questioning
js based on singing conversation. The Limbu
also take it as necessary social, ritual and
spiritual item’ for ceremony, ritual and wor-
ship to the gods and goddesses of their
community.® ‘

17
Religious Value of I_.i_q‘uor'

Since a long time people are using it -
as an offering material to the gods and
goddesses. Though Gautam  Buddha refused it, -
and advised everybody not to drink alcohol.
Instead of it, people who believed in Saivism
and become the follower of Kalamukha sect
are bound to drink liquor. The worshipping
of Bhairab by wine is an ancient ' tradition .66
Likewise, for the Kalamukhas,-keeping a pot
of wine has become the means for their
attainment of desires concerning this world
and the next.t? :

In Nepal, since medieval period, people.
offer beer to the Bhairab with a view to
please him. According to Vajracharya and
Shrestha, that was called ha: #hon which was
celebrated in Dolakha in medieval period.¢®
The same type of tradition is followed even
now in Kathmandu also. The ritual worship
is done to the Swyeta Bhairab of Hanuman
Dhoka on the occasion of Indra Jatra festival
for eight days. Generally the ritual worship.
goes. on from 7.30 P.M. to 9 P. M. This
ritual worship is called ka: thon hyakya. In the
process, firstly there in ritual worship to the
ha: thon deo (Swyeta Bhairab). In order to
watch its ritual and to have offerings of god
Bhairab, devotees have gathered in front of
the statue. Majority of the devotees belong
to the Newar community. After the ritual
worship, samayabuji (flattened rice with fried
black soyabeans, small pieces of cooked meat,
ginger and local beer) is distributed to the
devotees as a token of blessing of Bhairab.
Thereafter, two gagris (approximately . 32
litres) of beer is put into a big copper vessel
which is kept behind the Bhairab statue. The
hole of the big red pipe is opened and the
liquor drops down from that pipe out of the
mouth of the Bhairab. Shoving and elbowing.
one’s way or even climbing on one’s shoul-
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ders people tried to get a mouthful of - this
beer blessed by Bhairab. The scramble for
blessing - beer usually gets quite boisterous at

Hanumandhoka.! 69 Bcsrdes it, -some- Manandhar'

groups of Thahiti - also™ celebrate ha: ‘thon
ritual on the full moon- day of Dasain. festival.
According to. the Newars behef ‘thé -beet
which comes Gut of the motth of - the Bhairab
and secret part. of the Ganesh; ‘becomes im-

portant medicine and recovers the. bodyache

and stomach,pain .as . well. /(PL.-

No.: 3A,
3B & 4A). S

Even if they are sick from .evil sight,.

it cures by drinking even a single drop of beer.
It shows how - the beer -is’ reoted in
the Newar- spiritual souls.
people, god ‘and goddess but it is-“also taken
by the demion ‘or devil soul. : They -believe
it the liguot is given to- the demon theén.he

It -is: not - only by

- gpecially- - -on
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If someone drinks with water - he- or she may
fall victim of leprosy or asthma. Till now
the ‘old :Newars 'do not "drink it with water
ceremonial' .- and
ocasions. | ‘

* "Even in the 'Sher'pa “'co‘mmunlty beer is

‘ completely recognlsed as rehglous drink. Before

will not create any trouble for them. As the °

Newars cbserve another festival which is called
Gathemuga. On this particular day, every
people offer kat to the demon in five places:
_in front of main entrance .gate of thie homeé
and in four corners of ‘the space, where- the
spirits might have remained there. This offe-

ring s called’ bublvegu They think that

Kumar,
staying in front of the main entrance gate.

The ‘beer has ‘not only-

month of Baishakh-Jestha (March=April).
According to them, if it is supposed to drink
deo gila, water should not be mixed with it.

the son -of ‘Lord .Mahadev, will be

the religious
value in ‘their ‘community - but wine also " has:
same importance as such. They prepare special-
wine waich is called dz0 aila (wine of god)..
This sort. of. drink is fully dedicated. to the
gods and’.goddesses. ‘But it cannot be said.
which' god. is particularly -related with their:
drink. Most of - the: traditional Newars use to’
distill it in the -month of ° Poush (December)-
and some of -the Jyapoos prepare ‘it in the

.but” these people_ regard _1t as a

takmg it, they touch it ‘with ring ﬁnger and
sprlngle towards “up three times as an offering
to the gods and “it is" called Chhe ' Chhe
Chiie in the: Sherpa tongue, Chhe ! Chhe !
Chhe ! means the liquor is be1ng offered to
Guru Padmasambhava or Guru Rimpoche.
Wlthout oﬂ'er1ng it to’ Guru no one would
dr1nk it'as it'is thought to be direct sin
among them 7 Thrs proves that the beer is
recogmsed as sacred drmk of the community.

Even in Tantra, the drink is ritually purified
and  consecrated before actually drinking
it. According to Varya, this is called ritual
drink which is accepted by alli Tantric.?! In
this context, it can. be taken .another example
of the word pancharzakai _(Madhya, Mamsa,
Malthun Madra, Min) which is used by
Sahajyanrst or Vajrayanist. . Ritually, the drink
is indispensable” for the Vajrayanist at the
time of receiving dikshya (mantra).’?

Mediclnal .Value of Liquor

- medicine
also- if someone got bodyache, stomach . pain,
indigestion, cholera, and so on.- In this context
péople take ‘it as. medicine - for cure. Accor-
ding to: the belicf of Newars, if  someone

catches cholera 1mmed1ately hyaun thon is given
to the patient. If any woman suffers from
any -kind of - disorder in her womb, hyaun
thon is given to her which affecls positively
within the shortspan. If fracture or soiling

festive
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(B) Shoving or elbowing' own's away or even climbing on shoulder
to get a mouthful of beer blessed by Fhairab
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(B) A Tamang womon-is selling hurya beer to-the Porters in Gongar

village of Dolakha district




occurs then the wine is given to him or

massage on that part of body. If someone

suffers from. cold then -therdrink is': taken by -
him. Bya or bydko' or ‘betayagild. is.. the next-
important locdl wine of -the: Newars. 1t :2is -
also prepared -in-the- - moath - .of  Paush

(December-Janaury).. According.to their belief,
the water of December is recognised as.pure
and healthful. That is -why, it is used as-an
important: drug ‘also. In :order to save from
painful diseases, most:of the tradltlonal peopls
keep it &t theif-home: but .théy will- be hardly
ready to previde it to'everybody because they

do not have -sufficient byako aila., In. order to -
distill this type of -wine, water is p_ouredenlne‘
times which they call it nau pani; then only the. =

wine will be ready for dls_tll_lat;qn. It is not-only
considered as medicine'by the Newars, but other
matawali- communities also: take it in the same
. manner. A woman who gives birth and if she
could not provide breast milk to the infant
then the beer is given to her for somé months.
Itis sa1d that the beer. helps to start lactation.

quuor—-Food for Walkmg i

In’ the }hllly -regions people. generally use
to walk twenty to twenty four miles -a - day:
When they"staft their “walking -along the way;
they feel thitsty-and hungry. So:theéy are in
quest of some foods. - If- fomeone i3 about
to go out -of -his home at‘ ‘the outset of “his
departure, “hurya, approximately two_ litres is
taken by him and. 'thén he: leaves. that place

for somewhere. - Actording. to. the people,: . it

gives energy for walk till threé hours- and as

also not possible to get__,anythmg along the

way. Generally the.disfance -of another settle-
ment area in hilly region’. ig far- 'fr'orn 4-6 miles
from the starting point. In those areas; asit
was observed éVéryone is supposed to take
hurya or jand or chhyang or rakshi. either at
their own home or on the way where it may
be available. Those areas where people are
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acquainted with tea; someone may take drink.
As it was seen in Solukhumbu.and from Hyanja

-to..@handrung- areas.of ‘Kaski district. But the

people, like porters: do’ not: prefer to have tea.

- Many workers, . labourers ‘are chronically under

fourished; :others are unablé.to buy a variety
of food.sufficient’ to prov1de an -adequate

varied diet. Fhey - use hquor -as a supplement

to a diet counteract ‘the monotony of food.
Besides that ‘the causes of “‘drinking in. such
a.situation is :due to their-. fatigueness from
1<3n~‘g' hoirrs'-of»wa]k”ing. (PL.'.N’o. 4B)

" quuor-Food f or' W orklng

) In varlous communmes of Nepal, liquor
1s taken as food for work ‘The economy of
maJor1ty of the people is based on agriculture
and labour. When people goto the field, they
work hard and feel tired and exhausted, consi-
dermg the climatic environment, culture and

_ perm1ss1on, it_is served to them atleast four
_ trmes a. day They drmk 1t ‘not because of

gettmg 1ntox1cant but t0 get refreshment and
energy. In thls context people generally pre-

fer. to take’ ‘and” serve beer mstead of wine

‘because it'is Aexpensl_vel',and- also  causes
‘headaéhe._ ’ oo

; ';In connectlon wrth thrs matter, the
JyapooS’ belong o the Newar groups, are
tradltlonally cultrvators consume the beer five
to srx tlmes a day- When ‘He ‘cultivates  his
’town land holdmgs"‘lt' 'Is also sa1d that if he
takes more than three pegs at ‘a time, he may
.lose " his* conselousness That ‘taeans the beer
which is brewed by theJyapoos. 18 quite strong.

Ifwine is- served “to'the worker's it is assumed

that they. would feel’ lazmess Wthh affect their
working efficiency.- . Their mam_ “purpose is to
work in the field. Besides it the moderate doses
of .beer make them active. In the interval of
1-2 hours the beer is served to them by the
female folk in a little quantity. While the women
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also work in the field; they do not take it so. in their tongue. That is why  the khadiku
frequently. The same tradition is observed (juthomilne or mukhmilne) Sherpas do not

among other matawali communities of rural
and hilly regions but to environmental as well
as .cultural understanding, when they
work in the field of non-matawali people they.
are not supposed to getit and so they do not
take care for the liquor.

As far as the Newars of rural area are
concerned, they may take liquor from any-
body. Due to their caste heirarchical system,
people immediately hesitate to drink from any
caste and subcastes of the society. The Newars
feel that they become impure during the
agricultural season especially at the time of
v'transplantatioh. Some people said that the
local beer is recognised as nonpurified food
in social heirarchical context. That is why
after the transplantation, people perform a
purificatory ceremony on the occasion of
Gathemuga festival of Shrawan (July-August),
which is known as singja-benkegu. As it is
mentioned, “just after the agriculture season,
sija-benkz for the purification of one’s self
is held. Because during the plantation period
food and drinks are taken without any attention
to the caste differences of the planters and
then one is supposed to have been impure.”?
After this purification, it is understood that
the plantation season has been off and they
exchange their tobaco-smoking hubbles-bubbles,
kitchen and beer drinking process within their
endogamous group. On the cccasion of singja
benkegu, they follow certain rituals like taking
bath, cutting nail and clearing home, etc.

The Sherpas and the Tamangs do not
take liquor from the hand of Damais, Kamis,
and Sarkis. They do not have any purificatory
ceremonies also. Though the Hyanbas who
culturally look like the Sherpas but they are
called Khamidiku which are catagorised into
the lower group as juthonamilne or mukhnamilne

prefer to exchange their liquor with Khamiaiku,
It is due to the group superiority and inferiority.
But pone of the matawali groups mentioned
that taking or remaining food or drink, jutho
of other’s is the most harmful from the view-
point of health.

The Newars do not prefer to take liquor
without any snacks. The farmers take a lot
of snacks like beaten rice, soybeans, potato
curry, chhoyela, kachila, sekuwa, beams and
50 on. But, the Sherpas, the Tamangs and
the other groups do not take snacks at all.

Liquor and Its Popularity

Now-a—days it is gaining more popularity
in the Urban areas and central headquarters
of the districts. Generally the home-brewed
liquors are sold in the rural and hilly areas
as well as in- Urban areas but the distilled
liquor is mainly popular among the Urban
inhabitants of the country.

Credit business is more effective in Urban
as compared to rular areas. This is accepted
by both sides — debtor and creditor. Once
the people get on credit them, they do not
hesitate to take it regularly. The youths, who
feel the deindividuation, start drinking and
become habituated. In the word of Lindgren,
deindividuation is more likely to occur in
situating in which the individual feels anony-
mous and without identity such as when he
isaway from home in an environment in
which no one knows who he js,
when he is disguised, when he is part
of large crowed or when he is under the
influence of psychoactive drugs like alcohol
and cannabis.”’4- Recreation is also next im-
portant factors for its habituation. As Elliot
and Merril write “Recreational pattern also




affect group drinking habits to a major
degree.” Drinking is ordinarily confined to
leisure hours.?¢ Friday night is the traditional
. occasion for a spree. That is the one
night .of - the week when the individual is free
from the social demands of the morrow.

Actually, they are compelled to drink
it because of cultural affiliation and assimi-
lation, social interaction, climate, environment,
entertainment instead of job - dissatisfaction,
frustration and others.

At -all ccrtain time of the year there
are more gatherings, or melas (fair) at various
places in different villages and localities attend
to drink, sing, dance and have a good time.
The attendants are from both  core and
marginal group of the society.

It is always popular in the core phase
of the society. Though some of the educated
matawali youths are giving up this drinking
habit.

The marginal groups are approximately
five hundred thousands of people out of the
total number of population of Nepal, bear
offices-government, educational institutions,
corporations,- tourism business agency, army,
police, politicians businessmen, labourers and
some youths (not all) are gradually taking this
habit. But, this marginal phase comprises both
matawali and nonmatawali groups of Nepal.
Some of them prefer to take it at their
own home to maintain the sectecy and some
of them do not hesitate to enjoy with it openly.
These marginal groups may take all three
different kinds of drinks— homebrewed liquor,
Nepalese distilleries and imported. If they do
not have sufficient money, then homebrewed. is
taken. Otherwise, they generally prefer to
drick  distillery. But, on the occasion of
big rarty at hotel or somewhereelse, they
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may get imported drinks also. Besides that,
according to the mature of income, quality
of drink is chosen. Among them, some use
to “take it regularly, some once in a week,
some. occasionally. Some " of them are habi—
tuated and some are not favour of it,

So far as the fringe phase is concerned,
they generally do not create any sort of
problem in the social spheres as an intoxi-
cated individual creates on. They generally
drink at their own home and sometimes at
restaurant and bar. There are not more thar
two hundred households who can consume
the imported drinks permanently. It is only
possible to drink it by the higher classes of
the Nepalese society. Because they are econo-
mically sound. Their drinking - pattern is com-
pletely different from the ordinary core and
marginal groups. But sometimes, some of the
marginal members are also accompanied with
them only for drinking purpose. Their alcoholic.
gathering or party seems as western gather-
ing in the sense of speaking, talking, discussing,
joking and laughing style. At that time they
look like very soplisticated, modernised and
westernised.People at the time of drinking.speak.
in English with low voice or in disciplinary way..
But they do not care for the drink whether it is

. related with own’s culture or not. Anyway,drink-

ing is not a moral issue. Both men and women
and there is no attendant implication of immo-
rality. Also, it does not affect to their economy..
So far as the culture is concerned, it is
already diffused in their community and the
purpose of drinking is only for recreation.

Distribution of liquor especially among.
the weaker sections of both rural and hilly
areas as well as in Urban areas, during the.
election period to turn their opinion in his.
favour is also a effective measure of popularity
of liquor in the society.

Due to increasing popularity of this.

habit considering the side-effects of its, it




is. usually asked whether the youths use to
take it or not during marriage negotiation.
It shows how aleohol is. gaining popularity
and affecting the Brahmins and the Kshatriya’s
society too. Cuhure and religion permit to

drink only to matawali groups but it never

emphasized much drinking alcohol to anybody.
Anyway core groups take it in an organised
way while the youths of marginal and fringe
group take it in disorganised way under the
sfogan™ of  fashion, modernity, westernity,
friendship, fatigueness, etc.

Alcohol is that means from wkich one
<an establish a good friendship with anybody
by serving Scotch Whisky,Champagne, distilled
-or homebrewed liquor. Tt depends on standard
of living, personality, economy and influence,
<tc. One is served to the others to find out
secrecy from him or them. When one is

intoxicated then, without any hesitation dis—

close confidential matters. In one side it may
be beneficial but on the other side it is quite
dangerous because he is not
transfer the confidential informations.

Some of - them drink regularly, some
occasionally, and some occasional excessively.
As Jellinek commented, cther types of drink-
ing, like occasional excessive drinking, may
lead to behaviors that present a problem to
society: examples of these would be “explosive
drinking” in Finland, or Fiesta drinking in
‘Spain, Portugal, Brazil and Argentina.?

In such a case, those over-enthusiastic
imbibers may drink away their money, fight
with their friends or strangers; jeopardize
their jobs by appearing at work with hang-
overs; neglect their children, beat their wives;
engage in sexual infidelities with other women;
-or otherwise give evidence of personal dis-
organisation. According to. the nature of drink-
ing of the: people, they can be catagorised
into two groups- drunkeness and alcoholism.

suppose  to
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The nem-alcoholic drinks becanse he
likes to; the alcoholic drinks because he must.
The former groups drinks for various reasons
to relaz, to forget, to make friends, to make
money, to celebrate, to quench their thirst,
to warm (or cool) themselves, or to show
their virility. The alcoholic makes no such
pleasant decession. He drinks because he can
do nothing else. The chijef characteristics of
the true alcoholic is therefore the ‘compulsive
nature of his drinking.”® These type of people,
after drinking, may become subject to black-
outs exhibiting a complete loss of memory
in the morning for what he said or did the
previous' evening. The more moderate signs
and symptoms seen after he is deprived off
alcohol include intense craving for it, weak-
ness, tremour, perspiration and so on.m As
Bruce Ritson and Christine Hassal have wit-
nessed the situation of some drunkards, when
their potation had been longer witheld than
usual; it is imposible to relate such a scene;
fantic gestures; hideous yells; screams of
torture; looks of despair; groans; signs; weep- -
ing and gnashing of teeth; are but a des-
cribable part of it; it may ]iteraHy be summed
up in what is called the “torments of the
damned.”80 The physical damage may invelve
stomach uleers, cirrhosis of the liver, or:

peripherial neuritis;  moreover  excessive
drinking - lowers the body’s resistance to’
tuberculosis. Mental damage ranges from

nervous disorders to delirium tremens and
stems from the poisonous effects of too. much
alcohol, and this may be aggravated by
malnutrition if the man has been neglecting
his diet.sr

In Nepalese societal context, very few
people are pure alcoholic and some use to
take oecasional excessively and a lot of people,
yet the data eould not be collected at all,
are secn  as excessive drinkers in Urban areas,
So far as the occasional excessive drinkers
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are concerned, they ean . be found en the
festive spots. Twthe beginning it is taken as
& food for recreation but later on it may

creat a problem.  The same thing happens in

the restauwrant also. People come together,
laugh, talk, drink, and become intoxicant..
After taking at least ‘three pegs of liquqr-,.
they start steriotyped of discussions which
secems of no use. Finally the restuarant is to
be closed. Anyway the number of the alcoholic
- people are increasing day by day. As Horton
notes that for many societies a similar sequence
of behavior occurs during drinking. In the
carly stages there is laughter and friendly
conversation, but in the later stages of intoxi-
cation quasreling and fighting often break
out among the men.82

Marxket Price of Local Wine and
Beer '

Generally in ale-houses, one peg of local
wine is charged Rs. 2 Occasional drinkers
usually consume it not more than three pegs
whereas the habituated drinkers consumed it
nearly five to six pegs as .such. The quantity
of peg is about 1/4 of glass. In rural areas,
one peg is equal to one full  glass. which
they charge not more tham 2 rupees at all.
Qne may-consume it from three. to five glasses
as-such. So faras the local beer is concerned,
in. Kathmandu, it costs 2 rupees per mokh
(approximately half litre). whereas the people
charge it only 50 pice to one rupee per glass
in rural areas. In those areas,one may consume
five to seven glasses or dabakas or khola or
badhas of beer easily.

Liquor and Wemen:

In almost all the secieties weomen are
regarded: as house-wives. Fheir work is to
prepare the fooad, look  after the child,

clean - ‘the house, grazing the catiles; weﬁimg
to- the fields and’so- om Majerity of the non~
matawali women, except higher families, dor

_not take liquor at alk The women of matawal

group are permitted to take it. Bat afferall
drunkenness is not very common among them.
As Mandelbaunr writes, where' drinking is
culturally approved it is typically dome more
By men than by women.8s Though the womer
do not take it more in eomparison with men
but it is completely associated’ with them. Tu
regard to the Limbu community, “local women
made huge quantities of beer to safe day and
night to the ex-soldiers and their friends and
families.”® The Thakali, Magar and Gurung

women of Western Nepal and' the Tamang,

the Sherpa women of North-East and Eastern
Nepal also-follow the: same occupation. That
is why the liquor has become one: of the
important income sources of women: According
to Caplan, probably ene third' of eoutside
income other than armry’ service: comes fromy
the sale of beer and liquor.#® Some women
who follow this business, add the income to
their own private fund which is known as
pewa in Brahmin and Kshatriya society. It
was seen in Relwaling Sherpa Village. A Sherpa
woman, who left her husband and started
this liquor selling business-at her natal-home
and said the money which: she earns. that
goes: to her own property. Mcdougal alse-
mentions, from  time to time: that she (Rap
woman) adds: to this privater fund while
living: with: her husband, by selling beer or
liquor- which she. prepares, a common:seurce
of petty income. for weomen, or by working.
on other people’s field for daily wages.86 Even
on the periodical market day, and’ some other
festive: occasions, the: women earn a Ibt of
money-from it. On that particular day people

come from very far for the purpose of marke-

ting and meeting to their relatives, neighbours
on the spot. When they meet each other, then

they decide to go to ale—houses for drinking-




purpose. Anyway . vcry few women -seem drunk
on that particular day. In such a occasion
they are forced to drink it moderately by
the male friends or relatives or even own
family members.

~ In most of the villages, where the tea-
shop or ale-houses are opened, that is gene-
rally watched by the woman. Due to the
women’s presence other people use to visit
there and take some liquor. In this way, the
woman use spend their days and night for
their livelihood. The atmosphere of ale-house,
where the woman is host seems very pleas-
antish in the evening and sometimes unplea-
sant also. But one of the important
characteristics of these hostess that the problem

bas been already digested and do not care

for any pollution. This sort of ale-house
reflects two major things in the society -

first, it may possible to integrate the people
- and the second, it may spoil the life of
young people of the society. '

Among the women from different com-
inunities, the Thakali women are expert in
ale-selling business. Their technique of selling
is by laughing, talking and serving, to the
Like - Thakali, the Sherpa women

also know how to sell and serve the liquor
to the strangers. But the Sherpa women have
their own cultural identity. If someone bec-
ome very close with them, they do pot
hesitate to serve' some peg of liquors with-
out taking money. They think it as socjal
transaction or culfural tradition.

guests.

Most of ‘the matawali women know
the technique of distillation, fermentation
and filtration of liquor. In regard to Limbu
woman, Jones and Jones write that in winter
season when a woman distills lquor which
takes several hours, neighbouring  women
gather to taste the product and offer g2
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sometimes brutally hunest’ judgement on its
duality.””  The Sherpas do not have
his traditon and the person who is making
liquor ‘himself or hersclf tastes it. According
to them, all of thc member cannot make
it tasty.

Family Environment

Good family environment is the symbol
of ideal society. If one married man become
addicted, he gives a lot of trouble not only
to his family membzrs but to the society
also. One type of people drink limited. quan-
tity outside the house, return and £0 to bed.
It is understood to his wife. But the mnext.
type of people take unlimited peg, become
aggressive, come late at their home and would
beat their wives, shout at children. Those type at.
of drinkers not only misbehave their famialy
members but do the same thing outside
the house also. Drinking at home or return-
ing home after drinks is very dangerous and
will have strong effects on the children 88
Besides that, if some people take liquor in
moderate dose at their own home or outside
the house that increases sexual performance.
Moderate quantities of alcohol help in relax-
ing an inhibit:d female partner, and enjoying
sex better.”® There is some recognised mem.
ber of the family who only is allowed to -
make beer as well. There is no restriction
to drink liquor for Sherpa women from their:
husband. Comparatively the unmarried girls
do not take too much. Anyway female drinking.
isan incidental and male drinking is an incj—
dental and male drinking is a part of the
masculine role.®® There are some higher classes.
of women in the Kshatriya society,
who are habituated with it. They take it not
because of cultural fulfilment but because of
entertainment. Anyway, most of the women

‘are completely associated with liquor among

the matawali societies. But drunkenness g
after all not' very common to them.




" The farmers and rural matawali people
work hard and = look very  tired

in the evening. In order to get refres- -
hment, they (not all) use to get some moderate -

dose of lquor, but, it increases them sexual
féeling. As a result of this, women give birth
year after year.

So far as the addict member of a
family is concerned, once he is addicted, his
all responsibilities goes to his wife or son.
It actually seems a great problem to main-
tain their day to day life in comparison with
their neighbours.The addict man fights, quarrels
‘and disturbs to his neighbours. Thus enemity
. increases day by day. It directly affects . his
family members. Consiquently, their social rela~
tion also may be cut off with the villagers. This
will be their next problem.

There will beno good relation between

father and son. The son is always anxious .

about his father and duc to the father's
disturbance he cannot read and write. Finally,
he may not attend school because his father
cannot provide the needs for education as
money is spent on liquor. As Acuff Etal
writes, the third way a home may be broken
is by one or both parents refusing to play
the role of a parent. The alcoholic parent
whose overwhelminig concern is his ability
to supply his drinking habit is an example.
This parent, either male or female, spends a
considerable amount of the family income on
himself and does not accept the responsiblility
of child rearing or care, may often be abusive
and consciously withdraws themself from mean-
ingful iteraction. By being present but not
pl:ying an appropriate role he  becomes
virtually pon-person to the child who is in
search of a model for a parent.

In connection with this matter, Nepali
women do mot drink too much. That is why
they will not create such type of problem
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in the family environment at all.  If thejr
husband followed that negative “path, then,
they know only weeping as their alternative.
way. '

Occasionally, they seem intoxicant and:
begin quarrelling, fighting, or falling down on
the street. But even in such a situation, people
do mnot care for them because of their per-
missive culture or matawali character. But, if
the addicted people belong to- the non-matawali
group, they -are neglected by the -society. It
also affects to their children’s personality.
Generally, their personality develops from either
inferiority complex or responsibility bearer for
the maintenance of their family members.

In average, except ale-houses, the mata-
wali people make it from 160 kg. grain every
year in each household families. No. doubt,
the distillery type of drink is gaining more
popularity in urban areas. But it is not
culturally accepted to the rites and rituals of
the traditional alcoholic society. Even, due to
their low economy, they cannot provide thess
types of drink to the worker at different.
situations. -

Conclusion

Homebrewed liquor is the natural gift
to the human beings. Since very long time
people are taking it as a part of socio—cul--
tural universe. In Hindu society, since the
time of Smritikaras, it is tabooed in the
Brahmin and Kshatriya society. Even today,
the orthodox Brahmins and the Kshatriyas
do not touch it at all. But in the context
of matawali society, it is completely related
with ecology, economy, socio~cultural system
and religious belief of the people of Nepal.
Those ethnic groups who are culturally per-
mitted to take liquor, it has become an
indispensible food at the axis of their life. As.
they use it, on building their houses and




other type of works, at the time of culti-
vation, at sowing time and harvest, for curing
their sick, buying their dead; on welcoming
and hosting their friends, relatives and guests,
on celebrating their marriage and other ritual
<eremonies.

. Due to the natiral sorounding, people
make it differently by applying their tradi-
tional technology and consume it in different
way according to their cultural norms, values
and beliefs. It is not only accepted by man
but it is equally accepted by the gods and
goddesses and spirits, as they believe also. Reli~
gious festival is also one of the sources of
collective merry-making of the people. In
festivious spot, people not only pray and
worship to the god but they drink and
entertain also. Due to  these wvarious
reasons, liquor has become integral part of their
cultural.

Many non-matawali young people after
crossing the age of 20, are going to handitua-
téd on it. Some of them use to take it out
of their home and do not want to show
their liquor intaking habit to their parents
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as - well. They just follow the hereditary cul- .
tural adjustment.Anyway their compartmentali-
zational behavior remains of no use from
the cultural point of view. It is known to others
that they drink outside their home. Thus
they are adopting the new way of life and
their culture is fast being diffused by the
influence of other culture. The liquor has
played an unique role to avoid tlie caste fee-
ling in the society. A Brahmin or Kshatriya
boy use to take it with lower caste group
at the same table even somtimes sharing the
same liquor glass with each other. Though it
creates a problem but equally it has'helped
to create man to man relation or social inte-

gration. Over all, drunkenness is not comm-
on in the various ethnic societies but it is
gradually pervading in urban areas and
central headquarters of the districts of the
country. In alcoholic society, the issues request
their guardian not to drink too much whereas
the parents of non-alcoholic society use to
force their habituated sons to leave that alcohol
intaking bad habit. Anyway alcohol does not
seem as integral part of the Brahmins and
Kshatriya’s culture.
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(Continued)

Two Menths in Nepal
January-March 1898

Note book to sojourn

12th of January, 7.30 p. m., fort of
Sisagarhi, Nepal, at an altitude of 1950
metres.

Let us recapitulate. Left Calcutta. on
Saturday the 8th January at 9.30 p.m., I
travelled 685 kilometres interruputed by three
changes of vechicles, at 5.30 at 6 and 7.30.
On Sunday 9th at 4.30 p.m. (or 19 hours
of rail), I jump into a phaeton and roll
another five or six kilometers on a very
uncven road. Delightful evening with colonel
and Madam Wylie on Nepal. I dine with
them in ceremony at the neighbouring indigo
factory—one of the guests arrives delighted
he has just killed his tiger, an unexpected
tiger, hidden in jungle near his bunglow. He
very soon sent for an elephant and a rifle,
and gave the animal his due. Everyone here
has a tiger or tigers to  his account.
Colonel Wylie does not count them anymore.
At this very moment he is officially soliciting
an authorisation in favour of a gentleman and
a lady who are keen on hunting the tiger
in the Nepalese Tarai. Very alluring beginning
sn’t it ?

In the morning the horscs and  ths

- Sylvain Levi

phaeton of the rajah of Bettiak takes me-

back to Segowlie where my escort awaits me:

palanquin, ‘doly (mountain chair), 16 bearers.

for me, 8 for my boy, Fransesco, 7 for the
baggage, plus the sepoy in charge of these

men. The enterprise is not always easy; some--

times the coolies leave their passenger in the
heart of a jungle and free themselves (desert)

Madam Wylie herself has known this mishap.
Fate has been kinder to me. The sepoys of"

Colonel Wylie, well made Hindu, black bearded
have all vied with one another as
cares, goodwill and precautions; and if I ruin
myself in gratifications, at least I am well
served. The journey to Nepal is rather ruinous;

I reckon that it will cost me at least 400
rupees, 650 franks: asmuch as from Marsei-.

lles to Bombay with a little less comfort. The
bearers are marvels of strength and of speed; .
the palanquin is a real wooden room; with a

bedding the provisions, the household goods .
and, the lodger; the burder is wcll 100 kilo--
grams and four men to carry it, they can easily -

travel at 8 kitometres an hour (55/7 miles);

impossible to walk with them; one must run or-

jump into the palanquin.  (To be Continued).

regards.




sfioet avq @eafa : uw fEAwA

. WG qIAT IAL WEAHIA—
* .2, ®A9

AT AAIAEAT AEAT T TN
s fert qamATeEsT fadivears 1 107 AGEH
gamfa < wawifas) g0 ygar gardd auife
et aAar weafay gL @ToEr gaar wufed
B @E gAY AqAAT TAAAEAT) q5ATT A&
faslé wifer gfiexlo T srqdel sqfa A1a waxa-
%7 e fga®T gv 9eadr A% qiead |

g a @ gt gafe agar 1 feawd s
arfgeaar ofF  qrEATIR AA1qeT Hqsar WA
Ffqasaga’ seq aMig gages  wfaarfaa o711
Farfa sTaFaaag 98 FgaFt @Ua: AT TeR
rwd TGS | qEEEAT qqrEle qfT ArgeTs
fas SR w967 WL wradificn wgRAr  sneAEny
& ergET Taeaat 34 a1as afa 4T ang woET
11 TwwFc AR o wam Ol o ww
afsee aafa FET ATATATEAIZEFT quALAIreT
q@ TXFT qeEEe] Faw ggfasr fawmar fad
qmg ge ameEt B | D segfa afv Ww ST
w3l &I TATE &) |

R faafmm

AT qATT  AFATE  FTEACT g AT

— quisEm darE ‘@’

ATATT /TS 1 FE g&T g faeam safy

T fafasr ggaiage sgaeadt &1 w9, R

% | it gearage gty 9T gIF AP ‘qF

g% AT FT AT WH a0 G 7 gfeasmr-
urEq’ offeata®T B 1 gq qETAr 9t qeEvaed
AT T Foe] WEED -

dufrssst et A
suafast(t srwadgfe seasaife aqqrfayg

ST AF A A T FA ARAAT  AGSA WA
gFCART a7 a¥g Tt fam ) el waE
FUq AAA wEAN gfte SAEr AgEwd s
g asw! gige@ard AWE 97 T XE Hasr

gen  fogdfa  afgs  aEEEREl  SHWETE

grfeds sgeeET AIAIRET ang wEaE g
TTREAT H GAWATE FAET AfAeear v qeA

oft gafaatomrmdy  sffeursafeust & 1 qad

A AT AT I e TWHR gqrafg gwwy
914 aTBA1a Ao |

_ g qAS AqA-gTaaar fawtad @ R
@ @E QATHET qgATAd THvgE weaglharare
faeaqi< wowT qeaFgAT qEfgafeTaTEy T afe-
Ul & (A1 9f7 qeETEeEl OF MT O§ 1 GEATR
I 1 A T4 @GeHt qAvT fawa g wread-
gftes gqUFd aaw AT fqEaE 9 T
At FATTHY T ITET 1 AT TIL FTANH-




T QI TR AT AIEX qGFT IHAT
» fafaaar g Tt wifiew | qad ae wfer
w1fa TIE WEAW, 09E YR T USE aram
wfaaz & 9 qEEIgE afeedR gigT | a%eg A

AHT @ wgrqgam'ﬁ TF AgEqu wg ST
QYA FEIAAT AT e ARG fadmar o

watg afewEt g1 1 weAars fa=rear qafe sitaey

SIS HSE gMS AW AT G 1 g
Aqrgsr  @iear fagsar wai wdwgw sforer
FRIFAR TH79 e1R9(B A1 o+g 9 qurssT adr
qfgear3T AT NIRT gD |

2.3 Harstsr qfeaman

IR GrHAFTAAT FATeEAT ATUHT  JTHIT
JTf'{(EFT gy SAIfawr afg qeT USTZE AW TFNR
fag- () sharer (R)fas (3)@eas (¥) @ @EE
T (W) GEIET | GTHT AATAT 41 USAGE AEqFTA-
FY gqrEwgsy  rmo @+ 33 agEyr oo
Usg g3 g 1 ags feafq ot waw 2w w@-
wig faeadeilg® angal wwran e’ e ey Ao
gry fazqrfra  faay 1 afg e ggweer afed
wragaavefa qF fawr any’ wear afsa, @@ T
FAEIE WeAWRT 3T faw @1 dagaw=n gafax
Froar frdl 1 g7 @wa gt uwarderd qdl
gy of7 afeaY ggat @is gv JfAr [ © |
gagafasr vsgrdlar  ofr sgge wf{§ gar
gfwaia) arfr ofgd s@R gl sgqR whe
g wws AT qdl smyey wafaft adara arga
foaserr yeatiq & T2l giar | wuTe FWFT A7t
a0 (ar7) W wuafo gusid gy,
faam < asny wia arast gfae | smua ag
s{rreRaeT afaureqigs SarE’ w5 )

AT qEATERaAT sar gyg fagy
grifig R qeAar aw freia | dd gaie
YHIM AGAT ST §T I | ad) STAFTAR
wifr @Egfersrardg wfas)

Afaaa fad=ar

R ; ) g1 Xqra

HFINMEAT AT TEIRT B
gfentfeq sitardfizs w=ia qar qd-HETHTE AT
Sqd fawfaa W@ cagaras gdvend fasifa
fauR SR—memHIT . TG qIFT WA FJTAZE
F HE AT W1 qe@TITAT Yo fag=an

AT T ASo (!

TR Ha‘ff—crtr TER AT AT TFT NS

ST O] JqF! ST 90 @R G |
BN

Q.9 sgiear

Aty WU AET gemvay @iy
FEq) fAsHd WTeg gX GEAEAT B | TE = @
F1 faear a9 997 hrar @1 g aﬁarraatrr
AT W wraar fraid ey g8 HTEH B .3
AN T AT wTIAT ANT AT FETEAT
quiar wifer}d fave wfews 1 g ATAT &N
wifadr afs gaYrze? snawar eremeq qAEIRY
fefaasr atardd snuar yawa wfwed | S fad
afw watiwey afag o) w0 353 ez Yo
81 9 i g7 Sigmsde | gatenAr siss g
qafg WO Ay wrg of oAt wroady gfteH
gsta gfagrasl saar ®lareT mqﬁ g7 999 |
qaYE TG qTH! fHeqIT ITHA  ATIS quTa,
degfast Aifqana maq wee §& sowr gear -
WA A8 AT fAmsa srwaify gdvew ‘g
Ffaq w1 wfad o -

R.3-3 WEZEY SRAT wQAY fawren

gn snfa#t wfenar weear amErfa 4
qEHAd: §  WIAT 6 57 favd afwy g
I ggavaEl faq=ara aifesa fasg afy wea-
B 4 FA1d Af%es | FTR0 woew) mgaia, wsenfy
R Tfawtq swea favara, ase qEyarast stfaer
T HLH! AT gqfa anfe dfses qF-werwram
Wfew g7 W faeasta qifaafmermdy sowr v 2
WS WA gETAT gatfaw fawrsawr
weratia w1g fa3=ar 0 sdon wuEr ®




T . | 3

“#gr’qrgarfa$ FGATSET * FTF,  qyifas

famsasr FeF, Ma fawwa, ga fawraast
wTeE arfemife | Al®r gk ofF
g d9a rar o wasT ggar &4
st @Ear & 4 ax 'mwfva EETRG T
wa YT wat faag weaen) SgEd, d=E,
YSTAT, GCATATL, AALT, THIGWET g3 gIawar

. fawraags wqufss Farsr sdAT aw TCE 90

@ ATt w¢ @ qeFfanr guEa E awE 8
. Aa0 & eer wETwT wifq < gesfast atetaw
wlag® & @ aFF1 v O faarc 97 afFes

g sufast aiegfos fafy afqosr qee’
#t faaeforg ea®y  aft qarar Aranka argest
) qEAAT: fEEIMAT WA AT
TOAT AZT A1G MFTIEHT AfHIAT A=AT AT |
Pa=rr e gIAR afcwedr T qEaE 59T
afeqend geqr afiFeaar 7 wwENE woT g |
F4d faisTeml gdE Arfqusr wsag®  greesam
qrg Wiz fut s 354 98 TE¥ TIAT I )

aTg W1 AEHEY TS A6 HSTATS IR
| artfamss’ 9ed SO B 1 2o 9% AIHT A1
TN ‘GEIES WA | JEASTHFT GEATIN A
qisgl ‘g e3ft I eafaar afiog 9 gfg aum
GOFRIA GIRIE g7 TCHY. e UfGw | @
MFw o eafaer faw agame sifgass T giwrg-
ST AAFT q FIAIGT & g7 99 97 qai anifz
T AT AT TF WSTAT ST ‘afeaTrg’ @
feit 1 gl uwerfe @rx Jm afownar waf
arferses’ &1 s® 9 qAmEd  fawEa woEwr
gfars | eAgwn gite amsr afafow afy
FIIRASE, TISHSET, FI3ASE, Hiwse, Tg A ATy
SFTTH T B < fafew g-amar $AT q@w
- sfiqrent geafagE ST AMAsy §1 ©F A
weedTE ATHAT FAlST FARFAAT WIAT  I9EHT |
grageen Arfeaseay qar faaa gal gF«T eat-
T T ED ! : :

- FEga: a“rcrrf-ﬁa;r urrfawwaaﬁ antra;rr o
STGATITE TLH) ATETAT w@‘r famaq Q9w ©
T gga grafas qar giesfas famsﬁmﬁr e

T T GHT QT EIF T8O | u%rfr & ats FYIAH
FAiEa gF a1 WIg ASZHT AFIGY fa%‘%ra'r TFT

affes | faam afr. adr e @ran‘a Hga'ram

‘crrweﬂ =l araeﬁncan BLEER srr%mm fawrfa

garsraraea® Tatafe aEH amntm wq-cﬁ‘r fwr-'
satfy fagam ag sfaa T srmﬁra gﬁw !

RAR ALY ST quh"t famaa

syardl aeafages crf:r oE GFIHT qeahy
aet fafve gzt w91 MNACH w4 w14 qFE
WETFHISNT ST STARATHT HAQU &7 - T ad
giegfas  saifaamt eas arfes | a7 -
avgegAT faear?gds® gET TAF  GH ;ZIE‘IFH T
faqfaar srad ama o= g7 @% i oo
g q9o, AT N TATHETA T3 §4 |

aRer- St AT g g et
936 | GEAT: AT U GEFAFT U qrag—

WAt Sfagiaar A1 gN gEEF gv

TAAEA: I7 93T afa ard wdwar afrmear—

F1 AGEE AURT FqHHT TSt 51 wfag wer-

wiEeT AIEF DERest 97 9f7 g9 wreaqrET
HEAT ZH) B (6 IgIH ATATC 4G A g
gq gz wifs@ueas awafe anrg sy )
I GUAAr 99 AqAT sAafw fawrawm v
FIRGH &7 1 @A qgwargsr I AT~
TR I | T @k wm gE g wraee |
faTar gFad gary T gFAd g FigreT |
AT WAFT F7¢ qrgantfy qIAE gEAT TF T
g AR IART TATZTIT o AT q96 | @lerar
wed wgrar afF grara 9T 9 0wy
9T g1 AT T HHIR | JAARHE  qEAAT A 2t
BT T YEARU A a1F T FaRer o
TNAT TF AFiAT 95 WY 947 6 1 ATALATT
AF AAFT IFFAE FAA T 9T T TR

4

Ve
i
y
i

i
|
!
!
|
j
|
i
i
i




¥ Regrad A IET AT W aw WS
e )

miaiEe X SEeRET Gl e
gamges afgarfa & WTAFT AT WHT T
FREETET FAEE SEILEES TAFT qWEE
graR War fag | FEf=eewt @Al geamEn
feanen ¥ frguew @@ wnawet afwa fag
v fawarg SNEEET | HfFRsaTe s
Farastiars fafeq o 41 g quaTeia safreage
3§ vusdr fag € giwr det gedn sifadat fag
SR arfemacast Arfqst W wQroHe
fany wx fegaeasr arfan e Admen fay o

anfecanes TEET B2 SAF BIW ZqUSA
FEqrorAseRl faaa sy ) ga1 et arfer Aifa
TTAACART TG 83 49 0 a0 7Y | A
i SaaacaE) aft sgmafan e et q37
s wtfeex AfaY saw qawew  (Farw) @k
WA GIWEAFT TEFT gHAT aAr9q faaw a7
it fyamar faat a1 Sree fmﬁ Tg FU TR
AT &)

Satanes faedT grRunl T NCH @la
- WgFT TEAT A AT ¥ W d@r shgia-
FF AT VS 1 g gww @ €9
wiafeaq o wify’ aws onfwEd @@
wfasgs @w 99F =T 6w 1 g1 afadg
FTAIX STTTEART A@TAT T 5@ fAnT wow
FROA 1O Aifaea Gl a7 1 w@ed s
wft safag Fgaew georm  wdx fAuz ag
it 9iqseT 7 T et gAY wEw g
Afieraat afga & 7 awfos sfar gediaemsy
weaEsl awg qfF axd gfae— ‘§ @y -
TET AT agFaqy faggdn arwor adar geaE-
g 99 9 9T §®A T IAqEF aed oy
TSR arifT adany 3T | aaFw wwag
T AGHT §A NATHeART fHET WuATF AT qaw

¥ ST AaTE

a7 frqueat feafs g@ same afew
Aiferaes T fgned g7 qIEAET qIgAE T8N,
A g g9z wmeveast Arfq g1 | faarforasd
TIETAT @ GrETeART T ghad g fany we

gfa-o 8 ggsr eEFrA SEEAw R fasyg

weR B 1 gafy faarfeasas ararsg  faogret
sanfe ararfaar sreafew fadgend wgra faust
e v W=7 fawEty faz T seaEiafmy
HFANET R FOT A7 ATHT ITWEOR
qEANT €S | FIHISWIT T@rg Ay qmafaw
W W @w wagEAl faaifoes, arfeme,
fegaee, Qoame®! A I B A USIEE
a4 w1 T AFr afeqet T s faw v arwrE
faeze ) daY gd wator ofdasr efediwage
Ffaro faarfaeast @ier afqwn T Srasadweas
o figned aft &7 swEmel fagaga @
N aff wgrasfaus qef gww 09 gw
fau " gafy g7 gragwr sgama s@TgE way
g7 arded « qad fafag semr THd adeed
T & gl el W MG 96T |

glraifeqa saraa@s! Feagaarz fegaea-.
F1 sIfbaare o€ geaw | @9 fgaewsr B
EAMEACATT GFFAT GUT  A9NY 9156 ¢ &g
afe gawew, Wdtmew a@ifz ot oy gw
ATSeT 1 e agifav fa=ar ad afee faaifmes-.
&1 ygaieT 97 stz dfay qoft sdsr agrwg
WFAOAeE (SIS ArAcEwsd aft wigeay
® 2) &1 fogaes ®IU T GyARes  aMEasr
gid B T Mfg e718%  anfzcamgems o
fameeard saufamidr garg ? sfagrgan Porarteff—
w1 oift A 4 sfeq gwad wag fasmar g1
qaw |

atfeeanzas qurneaars sqafasd 9aT
AR @Wsel fadi ar fgawar fag) GEEFIFERT
afv fag=ar g Sfaq @1 aw gwaesmr &ﬁ'mir
FAR garelt aF fraw qFw anfacraewd




: &ﬁmﬂd

WATE > qUIEE UIAWE fAAwaEy  gaiEETa

g3 WS AR @ETET MIET B | @AY g

- gAIg WA 9. ST FURT g TN AT
e g ST FwEs, Rgaeaw a1
qAATARL Q@ sfweg! wRRew. EAHET
g:fowr.sifegead wde 1 3. snfeaanesaga v
gimar FIAETER SEn@EET WE Q¥ F)
gTHIEE) gFaal SR e’ Ty afge fag
AT TfaerHed < quanews qfeddfe § fr
atsats faat | wFeAT anfacance fkqgaeasr g
my amfy faa-fad w1z a7y ARR aemfeEr
B ST A% ARG wH gt fag

W Ifeaaea® 1T QITITAFRT WET gegare
geeut uW wmuEl gfic g3 suwr & 12 e

& fawrn g sl wes fraw . woa

e | feawe sgR arsead dwesr s
TOART  WRNT WTEwEE gy st
faaY < ca@ ST WRFAT FFGL TIAFAL, AAT
THFRIEE f1gw gd v qus faafoe Tda—-
0T BIAT AQATCAF] TYEA  JWIART  TIATTIE
facew 1 afy #ta }7 qataearar Fifaseasy aaT
BIAT BI WAed T AT wwiFaeas! sy faat
A7 €8q w3 Af7 qmaweq sifag Saar BIO
faarfaessr T Aifa sigaweas was w6,
sgex ¥fgd anfE AR aIaT BT 1 ST
axq fag=TiEr weRare gaq a9 gl
HsuwrdTT UREAl faqr T MasreT [Ty
gaq faq | go gafden swag woEy gar-
FITHT AT ITAE AT qdar Sues 7 faar o

geqferg areeast T enfecawse
TIGAIEE BT GEqA1 AT (A Qe )
T fasar fegaes wEATEE  gA9® 1 gEanAT
FrAEeRSl swiviag T fasrar ftgrraarﬁ afwerg
TFTFIA A FRATT qeaqrrT fage g gedTEm)
B 1 F XY BT FIAFHATRT AfaNE@qh gEaR
T WHATAAY gUWAT ®FHT B 1 A,
HAATLY, F1F (g1, MEAFT AT AFAETIZERT

REFTATIE arwavrq glfEeg 1 wIFIFAY aE

AT fAamar @ &Y facaast framar @iga 4
| T WIE Q%0 AW AAHT fASAT—aArHrATET

wAEdsfag weA gETM S figReadt

wfwda T @y qeng wradny oft fas sl -

wraEH fgnen faq we sraAsr gfs gew o
ard s & fraifae fy danr SfagA A
WELHT WIRE N Wee Wo | AT qEAqrAre ay
aft st gae fir @Y wsArawy af gq ansﬁwas’r
fasr wost g | : -

FAAIRAT TATR Aeo7d ¥ fogg ade w
TEFT ghaR ANHlgEd que AW sgar
AT W ATV ey Fuelt wqame snfacaneay
qeanswaTs faqwr fog |t §ar ' qRei-¥y
S WEH Q%0 FT TF sAfyAT  afaeqwen
< fegueadt fiwar A9 SHAW  quaHeqEY
wfqer Rgaee @ AT g198 1 @d g
HEAT A2 qaTaT ATAr Ay THRAT fad ger
HEHT v e |

HIHT— AT AT WEFHTAT ~ USASTACATRY
atsl gdarfas e wiftesn 1 gawer wifasr
93g® I fog— g, sfawrd, gmaa T a )
w8 fa® el wge ag F1at faat | gy et
WEAEHTEA A[WAGIEAT o0%q TG JMEGE
77 9HIT Tfeed— wfeast —oadwr afewrd,

qraaq, A, F41, VIT, @I, =077, AU,

A1, WY, QFFTH, NG FE9fq w11 UgwT
WIS 417 qET AWEAT T FEARART HAAATE g g
adE T4 afF qaqal garfawrdnr FEt ffa
g THTET ag) fagfs ava wgre agrasiRer
gie A greal e o gww fafwer
FFGTA FATY, FATEHY, GTH T ALTE VAW
U@ | A% 9T qYFE FIET T TATET U,
ggFT, Heg, qQar, 7w AgW arfadrg qaf
mas faafas  sivs b fAgfest amed
TAUZFERT | FF @ T faw 9 FerTTE B |




- Ftew oft o® ¥ 9T F©F atw yETET
YIEFRT BT 1 FEIV = HATHY, GIAT7, AR, FIAT
T qare 1 faamed sharel FFt gew @A @
W I gAIfog g enuEy @1 gwg e
FeiaT qataar Atesr &iffgwr ey T A
FwlgE miagrt fas wuwr v 1 ATl SIER
smerafosy faar ‘w AmEl wwar g9 fagrE®
FHTOT g7 THF | AT FTOH] QAT g7 aFaw

FqreT Gepfawt Aavay (@eay g 1 Fgfr T

gfzq o% waTT WA SNTET FAAT Greeﬁ g7 gaeal
Tgaq « @ |

i qoo¥ A JAIST UTHRT FIH) 941
{saia qrost =Narer afvsq sgateAT FT FIEAT
af viq q19fo & #fa ww%r &l TUAT Tr‘ra @
&g M T30 R mrEEtaE afca%f g "Eal
i1 ST GAETD |

AT AT USH, UIA:— AT L AG/T AR
QAR NIOAT ATAT GRAV, T AT | a4
FAATAF] o UTT ATSTATEE gY | ATAEELY TTAFT
NSV Tg werw! sqafaaF satedr Al ugl
quisd wuwt & 1'% ag 9w dfaea ofr geiw
ais gygaTaar WhHl O 1

GgF i~ (GETATGF—TYG) WeaAFTHT
qsFsIgealET diAw agead) qifawst ag qm1T
fq~ FarL, @S, A, IAUA, GSH, AR,

AT
g FanfEwr 9z uAgmar fafga @
FA FT TNIRT GIHAT AT AT Ty I WUAT
ey srfaare atfaFrdy ar srarenan ofy Sreear o
gaFy g @aiz  qeflaeasT AW AT
weaTsad! gEATiAa gatar agare T afFs | T3
SIAHT MLTHT ANFIFT Afa@gsT a8 FAR
e s R EC T

foaY W FfTS 1

T Sz | afawmT sEnESA—Fw ga9 et

‘geafgg wEr Aawwt 6T 4 qv

geaq: fameg  @itar
S aRad [ERTfT AT WEREINE ¥gE 9w

SE st Aqrer

TENT— AT TR A FEX WF
TEIT T @I aNF AT afcadd aewy gy
yegas fgaEay wa: shoaze qemd o
grfrsear qifereq 1 qv F #fF FOA g

NI TEAIGES WG AT TATCH TS

aEd N @IFIEE W AL argers
‘farcaesr AT faardea oft sfoq W@ <
qENIIT AT | =qTe) GSwIa Sred) Mg
@ wifg Aaua) S qwmfr FwAr wF shareh
fase aft ‘darefase’ ww @idFT BT v WME T
e AA SAATAT TS AFIAT WA IqedC BST
nggEr 67 | 37 fawewer FHA aﬁv ‘qTeT-
Elﬁ'éfaﬁz qﬁr T m%fﬂ & i

_ Fg 9% AeAETRA USTSTAEETHT
FeamRgray | gEr  wifawr &4 T -qadEs
favir @isy oz faar Ffas 1 Tg  argw

HERATEY qE TEFTAT g F9A RYSHT Iga=d
‘Gasy’ F AN smerd WE ‘WA g ATTHT
gaa wfes ) faswgs fafiq S9gw sqmas
g1 sraws f@s |

facz: - favz wsz qf @5 ey JITERIT
o faiy wa fere | Proavfs (se@ foeer
afawtdt) w9197 98 ‘fases’ @ fasgar’ Y
afys &7 g7 wwd B 1 fasewal wifew s
‘Hrwaras’ afqw® | N

sfra AT WA WETEEAT  ISASTIEAET
s wfaswor swgard sfiw=q, syorig a1 wga’
wfareqt w5 g w2 AfusET woeaEt
STTETIETT fAea® | FeRa<aT ot d17ad §9ge
HwAARILAT WHT qr3eq | I weagE
aue ‘Aga’ Sifereq T 7§ F9 uifdw qrsdn
REIC
FAITT 9 qdaq FAA WH! AIWT 7 qafEd
gIEA A BT IS GRTAAT AR TR
gHT AFE GEGT T SRR T® e

gff g4 & 1 gMage AT IFQ SrFH T




Y

IR g AT |

UFTEAFEANEL. TTETRITET q¥qg AL,
JYOld X WIS WEG aFl 4T B Agqw’ FE
qUITAENFT AqAT ATRNAT %t faga &7 Ag7t
g owe W@ qmf At A9 Adwrw gy awd
sy 1 feaww ‘wag@ar fuiEr o faoteasr
fagz gred ot faomas e @at afie |
gty wgw fawmg [9ter fAswem g arwwar

| [gugEs  qSASIAEATE! quaewr - @i faw]

w1 faasas wq@ narfasTdr mifas FTRIFTCHAT
qgaT GEIAAT AFUEE wWgd’ 4 Afweer <
gt afrey 1 Fd T aweEr  fafedaEs
97 syagrd ‘AaT @AfFwT o q@d o
of@dT 7 wandAr wosr fon | et
fawr wosl 5 1

At gy, Ao wdy, s
Q&mar, St g, s wsd, . s
ggratEy, =Nardy avd, sgEr %r—rtﬁr IR
afgy, sfawl qr (ﬁTEFTf\‘ a1 WewTd) g
yaafa awag 4 qmfe @iqr T @A
farery g8 ®9T _INF TEE ) WEd QU
wE A SIGATE ‘gAW WAr WKWDY Tw
gl ‘adf =T Www | oEd gEraE afy
gE A9 gErdiEy, UF A I wig, UF 9]
@t T ok g9f wH  FerHT 1 qE FTA
ag.aq fee | FE mSw  fsalark FEa
FfgreT 1. '

R ufegdaswr g amrg emzizrgta

o qRF A% a9 gafa T fargan
FEY AAGT AT FTA WAl | FERW FTHT Fgeafy
- qF AfAT B UTF @O o FI4 atal Q)
AFATE AWTGT T AF g4 A& qoi
faaraa kT AT FRUGR TFW GqF A9
T FIT MUK © | GARE  TAGMEIRT  FIE
g A SAIEEAT FEAT ATA@ A FhAT

o gfikads waar feaga g0 | ®Am ER'

By, FF M ARy, w4 T %&w &
FEHT ara %&:r T FEFT g &g %&1

SET wEAT fT ud GO ST

fawg wowt & 1 ARE ater @ ad qerEE
FEram 52 g W TE woEr © ) R
ST g TAgEE Gxear g maT‘a“raW
TR AT AF HF TART HfsT B \*faa

AT adr qer qut e fww § g e

gafe sioa AR gy QUETETHY |
fagiastea ud sega waware acay AT,
IROFT @ 1 FERAT: A ASAEY ST Ffgae

GUANF! SHEATEES @ fawAa qie)

WAFEET gRenfax A ggus W afewr
qAqEF SAWE WAl a9 wqaFT  fader qor

fadmfor Pwad et sefw@ar o

TUCL q¥7 T &9 for | ody < @Tt”rfwzr
FATE WITEAHYA qTq qf%a 36T |

FeqANRAT ATHT qFH W T AGFT

SFATIAAT 77 gveAT Fut anrawEy afkadw

7y 1 &fg gdAdm afe swiw T wwwg g

wfaqasr @ sfagra AT w9l AT | AT
fgasnu®r gafe RETAFT MAT AT FRUGE

TS AGIT WA ST HTT0 EF B

atga: qilFd afkadawsy ‘@@ g
greonat gEAOE  afaqd afters s

qegEAFgAT FE IFIW A ATAIEF g6 1

gaifeFt amEd stEar sraud aifam awe
gft qdaermiAst wqanr wCHT A9 Fawreraat

sFT 3 fafl- q. qateca T R gEbEdta

At ggaer fawiwad @@ T desfast fawrawn

AUAIT  AWIT GAIOFT ©F T HIAT GSATEHT
ST AT GAT GG RUHGTHIT HIH

T B A encafawaE WA @w 1 oaw

frsrowrar qd@) wwtmamfy @ fassar
9 9w fafggar g W v e faawm

th




‘ﬁﬁ‘i?ﬂﬁ gwm V' qatfT AT @ar amy
- X FaAq a%a wa T 5 faar < ST
Sé'swﬁs? an wrfearé. §gd1 earml smarEA
lraﬁta w—wrs'a‘eﬁ gial of aamaY | g gl
'g'{r T gE tmﬁ afeaeaar afe 1 S gaafa
T gAaafy FFEdT g afF Hm;rau'faﬁr fratgsr
aifax crf:r 3¢ wsawt ufiweqm 1§ 9
afelt 1 dr gE e A when l;{a'ésr
T gafoaa T FHRW AT gElEd |« RW T
T FATIAIT g1 WA §ifq Ff5T 97 swwm
afes aeq dt gf wer afa afr-afos sqagren
g WX R @ wfw 9ds | gl wifvs
g a6t wa faww 47 gf wex anatq afcgE

1 fgUAR e, 3uT g0

| WEGA: GFF WeT YW T AEwaArs
BAT WT W W(F gfeed - quw wEwrawRT
99 WY 97 g6 | W@EEd: a9 A18w)
w7 aff @ @ 1 wEs fegw@Fr wewRoEn
TgE AT 94 9176 — wifew geEar s wE
T WAAAF T srAAEE a9 wsAHEay
L | A AT AT IR g faeqie-
= gfagradn aft fuer snde 1 gt gar @Ry
BECE IS cEr ! JRUEE ST AT FFEIIFA
afusiies wea falws s afawn
AT AafagR & T A1 oft AT WU
® & @ y3w qddaar qdedt |° ergfgarad
rEAEEEY afan Ul @ny SRaAr qaares
g7 G wMlaEmEgs eww  qRwE el
qataella wasr mftver T gdgE afire Mg
AT 9T AMIBA | GeA  AAEAAT T8 FIAST
FaEEla gaw  afme  widligs qfg gaz
AIO | AW, T@ AGRAIZ @REGE  THay
g1 wF 3w T g @lues e
‘garg’ s afgafa gardad fagra aF smoa
BT 1 ST AgEET B

2.3 =gt arq grafy

[@id sarerr @ fygaarig aw g

smﬁa a9

arit sftare ggagar &dw, wgw,  wg,

~fad, @Ts, FU, gAE, F1E, vA@ 91 U

A, GSFT, AU, FIGIF, . "gq, 9T, fase,
Iy, WET, AFH, X, TET, q@T T ST

eafz 9deq | @ ag ETAF) FWIIT AT

afavsam fafre g afsa Ao aifge
AT F¥FT ggFeEM @dq Sfad  dfqes
B | agd sfiaredl agarasr semaq fagfast
afeqiarer efew sw @ awl swfe T
fremza SAFd St w1 arvEEE gy Qb
at qafeger @em g W qrearars afy gy
T wiftae ggt 7@ wguAT awm geafas qRar
ata fa=ar afide

TAAIT SrFearAl sNarell FEE wur <
AT AW SHIE B WH AW, AGS |
a9 duar faraar gEsr wweay v Snfasr
faferar WAFT © WY sAfaEr aren faafa <
@A qUSTST AHET sfagraaArfy oft gag
gz adeq 1 Y gEe-g@ < safy sEafamr
g Aoty fagrasleT af swraedie avgaisr
fafesr wewfe ssvw od W’ Doma e
gTTs | quifa fawaw) aal warsdy qEAFT FoT
T YEF UF Y™ Al & SfaHT a7 Jar
fag wa facdw, faauw fawast qgaT FaAT
&feT g @srrfa |EUHT AIFAFT ATAT GIAITHT
®AT WEE GO | aggEd ast wgqeer
TR FAT X AR @Afmw smarng wme
FE® | I SANAAT FHE ANUSH 8T
weufasT qeagE W wm: shew gwwa WUHRTH
IR FHeAT waefr o Aiefin fdwar ng
gfHo—

ITAFT FWEHT T AHIZ  FWASHT
ST TE T NRUAT @W  WIWISAF] o
wafe N sysw waw EEAEr aafrars
g Faat fafrg gEer FwiEY 9 afes \
g w9 fawda el wadie seafae gg
IWT AYA TAARGE sraerAr A aadfy wi




ﬁ“"ﬂ' -

q9 FAY gWITE THAE qUAL AEAT, WedAr,
SYar, witeqd T d=T qEqr QAT

W qE qwEr Sassar ‘@l gXAT AN
% WIT GO AATR OAAEIT g e ard
it g9t i wEga g7o 1B

| wtegEnt gt frarwad gf F FC-
qfs el amardzEar waisT sar faafasy
IRT HITTH yawg afews | s drear
T apEnd O a W GRAGE ATHATS
‘g’ WA fagw a7 WA IIw ar FwigE Ua-
GaF TN AT A3 A @iy’ g7 wsw]
W | UAGAF AT FFA Grfagr @
a4 AN, TT Q@A 9N, IR IT AT
a@fﬁﬂ du1 fAeR @oEAr gEwweal SIT A
< AR 9T g 9 Af Ffavady wavia
AL AT AW, AT Ay, aferar  eaniy
faad st grasgs sfrmgs T ATH!
gfas "

gt waeife wfier axge afafa
WOFT T Ffqqg a<g® gmag  garw @@y
AMIGAT St FEQT faeay ed) fuwr wuar fayadg
g7 sl + Ui grags Wy qafe fadsar
HFIFTT qAAQ ©ArTAT F A wataafe sq@
TORCHT geargn qfifua g7 gfedt e sw
FAIT FIT AU~ g=fae fadgedr war-
wraFATET S X R qwETC gAw afgy agarfy
828 HIAT FIUTAT AT/ I grafma awd
WIAET T qEMIA GIER IGGHT FFAS G
FE SAAGITAT AT WAFY gl 1

qaith HeAmfE FdAT srgeqrar syqre
‘qIR gER TIA QI sF0 qAWET qOad
® Aars | FEiqEE AN AT AT a%T
7 | TE! WAF! qqd §) TEAAGE qH (AT
qogAr SFQ garedn afy fraad faafss alsr

faafags
W T g ) gEY awd T aEaT
a1 lmrr REs mfcag‘@ QAT g7 ANOT |

B T u® qu "adugessa afv gdag faarat"r

WIST "Ag @ AOF B | ww qea fafa-

Afa aamag 91

R.¥ IF : geargE
_ @'arrara%ﬁa' 99 FIF @Y Hvaf%msiwr

arFsrsa VAT Q& AT T @IS MR

fasr st gearagear sowey

srarear fre dear gro-

[ #q— TIATT ATATZIGR TFATFT ATAIL |

arfapra— q. wgls swadfe s@ama ¢
g&qr (aTAtag @)
MARFA~ I, FGITET- L. G R, AT

- afawd ¥. g o, aqan
€ XA 9. ¥w&dW = @iy
& A9 qo. TWT 9q. fufge
93. %8 13. FAT:AF ¥, q-
WA . fassr 98, @i
9o, feae s, 7197 28, Ffagr
R0, IEFA 29. EIT IR, Al
R 95T Y. MY U, fawa,,
7 — QW

IAL NIAAFITA~ 9. TART 1T . arrfaeq
ER L E A A1 <
“ EF v gy o et
e. sfigs qo. Fa 4. W,
9R. TEAT 93, A% 9%, Ffa-
w17 4. AT 9%, gEqAq
99, 39 95. HRT 9. ST
o, ATH~— o el |

L ?H-QK-{-%-—%%
q. FSTUAT AT R, [T

3. 9rfueer ¥, GI¥eT %, wfa-
T % q:rsr"ra—vr, sfraee

HTEAfATF FTT~

LIGIGEiCH ol




. SgeAER UNET  ©, WINSH
&, sfwe, qTaed qo, HAed-
F1 +ft9T FFa1 - q9. Fig T,
zrgaeRl, qgaEnt {3, FYH
T3 arq 3, gheaer aew
- QY. AATAITA Y. fawaara-
arq q%. wiwara qu, arfa—
gr9 4s5. FAIIITA 98, AL
qIFTEA Ro. SEATA 9. AT
qTA IR, NG 3. §QIAIEA
Y, IFEATH Y TFEEEA RS
famgasa, famagen, areqe,
TWGEET FUT I TEAT

JAT AIFTA— . faqgawasr gg@as R,

- tfaara 3, gefagqaen ¥, gaa
g Y, wefgrn € faggaen

o, faxafaqarn =, gfearm —
S gery
q. gfegenar afkaen, fagen,
fawiaaen, glara 1 . afe-
qEaSr FreraEd @gay, Ua
qifed, are @rdy

I+5 REF S = Qo TE@T
wgfassTT —

M t 9. FI1g QAT famﬁam Tl R. fgfaw
qrdY, gfsm @idl, arwd @rdr T gl
gAY | B GaFar— gFAT foTreia—
F1 ST famq TIFT gEUAT 8

ghEa  wAST Fergnaaa?r—a.?zﬁ@ few-
Fifest g ar gfa T Ea® W |

0¥ 4 %

ACEE 8 qUET VAT fASHT @rdEr grem
o gy, wTEW 9T
FIAT GrrET AfErT @ oy,

qog —¥.
fasn @Y qe €. WIAT @YY § 0. aX

e | o ST i

aidt, faga @t qos. fagawr aer
EdY, ST @reY, ST qol. WATTE!
SGATH, £YAFH, STEAFTA Lo, FIHT
fSarae 999 worafagaw q9R. gf-
waqe, wyfaaen | wpfageast ss-
Az NIFHETS 36T | 193 -
qAST SIAAT T¥A QY. FEEAT T8 |
fag 1+ 990, gg arawr gfaw aew
999. shArfag avm, 4 9v4,47 IEAFT
FAAIT GR@7 faEanasr - guareas
TGO AT a‘ﬂ%f-vs—rr | »

9. Srufagsr wafaaer 993. vf’m-
gvq 9%, fazua qeq 'Hk nfaaen,
gaﬁaﬂr !

FERIAT AVTUTRG Searal TEarst fasr?;-
FEAFT AT gl afsdt | w7 A4 srmrfe
TUALT FEART FearTRY A A |

WG T~ IAC AIANAFIAGERF €T &%
TRT TEAGEAF! TEAT R%

——

SIYgRT g ddd R

83, IULGITAFT YFIFaeq ¥ fagaen . a1g3=
geq &%, Fufi@rA go. famgaw, SIS 1
. fag@®r gigarn e, GAIFH qoo. THIA a7
q09q. fagaTa o, Afsqasn qo3. arAfoaasy
qo¥. FAJATA | UY FIATAGE GArqrIracy fug-
grer, @ATE T IGTEAE @A | AHITFAIfewr
qEITRY AT AIFATT | SITAFATT FRATIEE qATE,
shaTe, AT AFITS XGEHA | AT AT 4

fag ww@ETEIET:

qo¥. gAY FEFT A @, FUT  @rav,
SAFfag @y |

HATAFT TG, TG, AGT GIAY |

Qow, FGTHT FATHAUT @rar

qoz3, g'ﬂ'ﬁ

Rot. WY

0%,




TUTARTET

afl, TAET 1

FNFT AT @Y, FAHT @TEﬁ !
FANAFT TAFGIGL a¥ |

TANTAFT gaAfgg 979 1

qAIETGT TF |

frouagrgz avq, AT gew, Hrarfag awT)
TATIHN AGIGIGT A, AITZIGE I+,
WITZIGT q¥H, qeATEIGT T¥A, IFAGHR
T, FIATZIGT TFH )

AGIZIGIF] EAAGIG TFA, FTAGZIGY T |
IMATLIGLHT NTATZIGL T+

ALILTGIH! GAAEIGT T4 |

TAATEIGE T
' wa”rargrgtaﬁr aferass Tv |

aasfagFr qafeasn, smasfey, slgaem,
qerwaen, gfawaen, fagaasn, Mageen,
FHTETFA |

190
1119.
TR
TR
)’?eR.
99%.
1119.

99R.
913.
IR,
93
99R.
Qo %.

qot9,
qo3.

FATEFT TGIFA, TFIHTATE |
w61 AEifagaen,  glaw,
HFIFA |

Azifags FawTqeq, qgaaad, fadaaen,
ATAIIGT %4 .1 -

faaraes,
08,

TATIHT SATTEH, TIGITEH |

graraT Fgaed |

FIAGIET AT |

TMFAZIGT TFA, TAIGIGT I+ |

WIYTFHT qIfaq awn (araF — fugqrer)
FHIZIGE T, TAAT |

MITART ATHTAITET | :
FFEAAFT Aqaman, gNaHaen, UIAA-
T |

9qe.
111.
1R
111z
111.
11R.
1.
149.

Wamast Wdaaen, gfaaso, safaqaeq
gwfaaa S5 wrear wa )

fad@sr swreAgen |

FAGCEH |

4R
q43.
2.
99R.

943. &G JTA 1
19%. WAALFEIGT §+4 |

19

Qe
990.
111.
1R
113,

q9v.
294
1¢%.
99,
19%.
Qe
qqe.
1%
Q4.

99%.

{Qe.

9.
99¥.
9.
LIS

9%
99%.
9&.
9%
995
2eY.

gfcaeas sfagaen, qua, fageae 4
gafae®! afgaen | :

AIFEE |

WIAFFA, ATATIEH |

AATTEAFT AIAITH, . GIUATEH, GIATEA,
TAFELFT, TTAATEA |

IETERr gowiag 9T

FIYITH, ATTER |

FIGHT AGAIT 3774

REATT |

ArgET gaforgaen, afeaaseq |
qaAfTasT @gATTER 1

afereast wedfiefagaTq |

HEATEAFI TALTIEA |

AAAGIGLAH, STAGIGLATH, STTIIEEL-
] |

. TATFIGTRT GIIGIFT a7, Nfeagrge

g+, HAgrg qew, Fafag aeq )|

. STAGIGRFT gATAG TFA,; eqATHIT T |
. EATARET AT Feq, gAwafag e,

ok
H
S
L
|

AT A7 1

FTAIGIGIHRT TWNET %7, TG T |
TNFIFT AT qFA, wIeafag aww,
AEIAIGT T+ | :

TAGIFT QUIAgIgT 979 | .

GIAAFT ATAL[GEH, UAHATEH, STHATET |
AAFIIHT ITIGGREATH, gAUTTFH |
TAAEsT siifateg qew, difaog o,
gafagarm 1

smifasr Mifags awq )

AT WAfeg awA, WATGGT T |
gafagF1 Nfqagrg a¢q, TRTYGT T80 |
TTAAFT THATLIGE THF | oo
NI, HTATGIGT G |

Tl gaaaasy, dfaqeen, agfaa-
T |




.

f—

4R - FARIET Wiqqawy, (WEawn, qrad-
e |

fSqET IUAGIGT TFA, ATATEIZT TH |
JUIGIGTH! AFAFIGT qwH, IFAYGL 474,
AAITLGT AT 1 '

949, ATATZIGEEHT GATATAG TFH- |

q3%. FRforast s e |

LY. FAfaqFr fasagrg a¥ 7, AARIFER a7,
TEATZIG 99 |

N%.
9.

9%, WAAGIGLHT QIAAZIGT &% |

qot. fausmseas! wranased, fagaaasn |

$q0. VTARF! TIITEA |

q9q. wafagaeq,” gfagaen, WAEE 1
q9o0. fagaest gaamary, MAGT, MITATH,
. qaATE |

499. $aIART ATTEATIFH |

q3 fogdteasa

923, FTOEGIGI FEH, FHIGE 77 |

19%.
- agwiag 99 |

HMR—

q90. FITERF! qaAfATEH (HNA )

299, IIatqg I |

qqR. srfafag awq, FTIEIZY T

993, SfadT AAGYGT I, WG A,
adfag T

2q¢. WAFIIIEHT WAGTEL A |

qqY. fagsT AHATT T 1

q2¥. HRARIgET Wiag & |

QY. WA TFH |

qq3. SARIGTET MAAFIGLITH, ATTIGIGT T+,
MTEAEIgT 74, AEEIGT T |

2qv. WIHET ARG IFA 4

23y, wgafag Iq ¢ S

QY. FAIIGLHT AATZGY I

qQqY. WIAFEIGT I#q 1

R

FoEggE! aAfag aw, dideg T,

ar=ET AqT

®IHT FeAEAFT ARG wfanfFar | o
AMTE qUAT, AF, AR, GIIGEAT, - FETZUTH
TGESY A FEFATART qeard g faawr arnrEer
afas 1 : :

TITF ATA T

{og,
qo8&.

FEATAR GATUT T8 §

AGENUS FE, WIS oA, TRAFAT
qFq, faavea | _
If@ET qIANT T, AT q5T ¢
FATASFHT AIATqE qeq 1

agfag o= |

HYIALEH, TATEF |

gt Afguraen |

srafagary |

aFfag avn, sAtagaen |

% qe.
1949
1®R,
193.
19%.
nx
°®¢%.

g, AF—

qqu. wwfgEsT Frfag avq |

295, EEIIGT A, TATAg qH |

198, FEAFETITHT UEGIGT A7, MAAGIGT 989 ¢

Ro. QHTRITH! Fwdag, gheafag, guafaz
g% |

{30, WAIGIGIHT aRARIGT, vafea,ghefag awm )

98, TEFT FTAIZIFT 77, Afqqagg a7

gIage—

¢qu. uFAHT A7afeg arq, GArafag aww

FIRIGUT—

BATAR qEAAIT a4+, Ifaw qFH, Torag-
g3 g+, fasqagge aw |

q2s.

geaai<H! Aafaa aeq )
gfaast FTIggL I°0, ATTIFIZT 94 |

938.
19¢.

FATE GFAFT FRATTET ARG AT wlgafsay ¢
wg fag asmauEr af woEfEERET @qEn
araae AfEFo |




sfraref} - o,

fag ssTamTRIr—

%o,
Lesm,

. 9o8.

240.
{11.
19R.

e
¢8.
99o.
999.
1R.
98

491.
LR
943.
99Y.
92,
2193,
29v.
99y,
193,
99¥.
994,
193
Y.
91%.

0’
AAEE

%%
19%.
99Y¥.

srasfaras afgaraaey |-

- ST, F I |

F IFN O AATE, AAHATGEN, .0
T, ARETE | '

TANFTRT FUTGGL qEH |
agfagasa «
fasagrgasy,
g |

ST9%%1 wlicar
AFGIZIGT I, gITT ¢4 |

wReRtaEFT grgara, gfeaey |

gigsr afeazasn

AT |

qIGAFH, FIFTFA |

qfgwr fragaaeq |

TFATER, AIGTEH, TRIEA, Foiqen, gga,
qAGIIFT, GIAGE |

FAF qdIqeq, gheAed, ghasa
qEYTHT GATEA, FUTZIET qEA, BUERCEd
aTq |

ghigwmsn,  seaFon

FeTagrgIHT FqAtagaE |
YIYHT AFIGIZIAF |
BAIEIGT T 1
FTHIGIL A, fgaagrge avq |
afwar fagasa
gfemarn

HHUT I7 |

FUHT §AIGIGT A 4
srafag 89 1

IIFT HTET TE7 |
srawfag avq

AT geqrAaed, giaaea, gNgy ge,

qifag aen, afqagen |

SHYURE Frgfay aw, ST a9 |
GUTAFAFT TEHITE | |
EHATAFT qgwlag ae, sFHAaE qu4 4

13

1%o.
1%

¢,
1
19¥.
1.
1%

194.
122,

iR
£13.

19%.

194.

Y,
IELTS
1.
994,

19%-

JAUSATER |

ANIISHT THAEH, ITaqey |

WTF! HEFZawH |

ARATT |

guTaT, ISYALH 1

GUEHT oI IGIGT q | -

AIFFAZIGT, PIAFIGY, AFIIR, A~
qEEI aTq )

I9QFT agge, ifagige av |
WIHTHT qqaaey |

gafaq g7 )
T+,
S| .
qZIGIF GG T w, fgmer geq ¢

zfawasr FlaR qeq o
®IFUFT THR o, 1T T8 |

FlT TN WAIR qwq |
Farfagsr qaagig a5 |
FAIGIGL T |

TUAFZIT T4, TAAREI T 1

wFT qew, FAwiag wew,

w1 g@l  FATEST FET GeqTT 187 v

forsst fagasa wgat orar famfagsr geqiwy
AAGH I9 THI G

afagel — HIAgTAT—

qo&.
{ %o,
11¢.

1R

1%

n°Y.
AR L

1%

1.

faaifagst ardvmen f3aiy

F3FT gfTaaasd

qf’aqaaﬂr, fawmmary ) SgIF |
Ylanarsr agawas, sifanaasy, fager
qrq, {f9% g7, AT I |

qG TAFT THFAT FE

JTATEIGT q+q, HHAGIGT %7 |
JAARIGIH! Wefag ae0 (ARl gev)
wafag aEwL

wfaRET NAMERIET (A1) SAFAGIY,
YITITYL, STALTEIGT e |

TIHIGISIF] ATAT T+ |




0
%

RS

99%.
4%
123
99¢.
19Y.
195
9%,
9.
U

994,

49%.
2%,
BRELY
9%,
ALED
ARER
19R.
943
AR
q9%.
2%,
9%,
ARED
19%.
9%
1]0.
1119.
1R
AREER

41

qITFAGIGIFT NGIZIIT T7H ¢

qaafagsr AAIgRER, [agRT, dgdag
aeq |

. AHRTZGIFT AT G, FAATT A, zafag
T | .
FARAFT AAA TG |

TafagsT TIEIgT qOH, WARTEIG T#T 1
ifaawat Tratag aw, 9gfag 981
qrafagsT AXEEgT TEA, FTET 9 |
FLIGGIHT TAAZIGL T )

AGFEIZIGY TEH, MHZAZIGL TEF |
GgfagsT MNIAagrge, THIgEY, AATtagasn
NRHARTIIHT FAIZIIL 9K ) '
FAFARIEY, fagrgy, TTAGIER, NITGEX,
HIFRIGIGT I77 |

srafag®r Araagigl e agrgy, TFIIEGY,
qaagIgT |

AT F LG, FTL A
grIgIgLET d1efag, iTIgET
FeaFT NEFITEIGT T80 +

TAFT HLTRTEA |

fageThl TAET, FAGT 4

FOTHT TATATEY |

sfawFT garatag

garafag, THAFZIGT T#0 1

zaTasT gieagige aEq |

FAUS T

TRAFT ATEE TG, FATZIGT FH 4
SITFT TFARTA(GE, IAGIT 79, )
adyasr Arenfag )

gAfag, IFTEIGT THIGIGL TFA 4
gaw faasagigy, TaHgrgd I8 |
AIFAFT AZIAEH |

FEEATATER |

WARAIET, FATHAATE] |

TAAART HEITH 1

, wAYTEgEn, FIATIEEH 4

q¥

114

s

e,
5.
1%

{qe.
Tqu.

1%
919%.

993.
99¥.
SELTS

14%-

i,

1%

9¥.

994

11%.

ST Sqwr

gftmemr axagige (et ad sifgm)
TG |

aTHT FEAFGE, AYIIIGR, AL,
HFAHRIGR |

FEHT FUAGIT, AGAZIZT T |

FOHT GYAZPL TFH §

SATEIZIHT qeST, Ay, RS,
AT ¥ |

HETTHT NIFTIGT T |

afeswrasr gagen, AT geq, Tidga,
FIATGIGT TFT 1 v

FIFT AANT, ETANT,ZANT, AT 947 |
FHIATEIGIFT EATGGL a7 |

IATAART 3 9aed, TTHATEH |

I AFT ATAIZIGL TH, TAYT T4 |
MmaggrglET feaagigy e, ATEEGR
I, TATZIGL I | ”
ForsT UqEggy TFA, TAAGIEL T4,
ALY 2
SIGIFT gHAfaT a5 |

Fofag avq, AFIFGT JFA |

Jraast AAGIEL 7¥4, ghafag s
TAIGIGIFT TANT TEH, TIFIGL 47 |
FEAGIGLF! qATALIGT T4 | |

SqATR T EYITAFT QRAET Al

Hfgafeal 1 97 fag At IWAITATST qTEHET AYY
FFAFT gRATAFT AT Af@e—

farg eet YRATTAIST—

q90.
191
19R.
9%
9%,
9%
9%,
98w,

FATEAHT FGIFA |

AL ¥ )

sfawaed, faguaara, TN |
fagaasr fafiqaseq |

NI |

FIGFH, ‘T‘Taﬁ&_(tq, ﬁqr@{q;q i
FALH AGIFA N

HIAFEIET I, AHAGFL T




1151 (O

_ 195.
41s.

ne.
930,
19e.

qRo.
198,
9qe.
QQa.
AR
19e.
145

9.
Y ELH
Q0.

121.
9Re.
£R1.
218
9Ro.
qe.
2!\&'
4o,
19=.
e
qRo,
1319.
1.

1R
R
.

W TERTER, FATTAE, FIFAGL TH N

WAFT FFACT AFY, FOAEET TN,
eHfaaaer, wif afgg asw

Ff:afagsT AXATGIGR I70, HANTA TFF |
WAAHT JfRUT 57 |

gHAGITE! ATATHT T+, AATLIGY T,
I T | .
quafag®r gigafag aeq .

gH T TRAIEIg I, fATaggy 999 |
FOUAGIGIST TIFAZIFTEH | '
TAIIGTHT ASAAAGIGY, TTIGIGT 47 |
waamE! fasansT gy |
wirew, faaige, feaa gea
fgaraasr gL,
g A
FAG T TOHIT 9, 9L qEH, ALY
qFq, qAIT I8

SEECIT R R

TIAET goF aF9 |

a#{;(an quiagTgx (84 ) I |

TTIIHT NI@IZRI TR, TAEGIZT AHN,
TATZIZ A% | ‘
IFEFIGHT UG T 1

gafAa®T TG 797 |

afaarg ava o

gsasfagsT arefag v, Tealag a7 |
srefag®r T4 I |

wegfagst ANTTFIGY, ALITGIT 84 |
AFATH GAGT I¥ |

afaaagrgy, NARTIFIGY, ITAAGYL 734 |
e ET gIgad av, Hivw T |
qISAAFT fagdIT ¢ |

gaTa I, FREIL 959 |

gandAFT qEI ¥ | _
FolEIeE NGTT ATH, FAATT §T |
st afedas 9wy |

HRWSTART TAFAT T# |

sfrTe®! geaiag 95, €108 I5H |

A%
1Re.
?.

R,
9RR.

waiaaT TIFY 9, WY 974, FOAfEE
g, qaafgg avgy

Faafaggr vsfag gw 1

wuHoHl wwing aww, gafad qey )
TARFSTR] FUACIGT ATH, ITAEET WA

fag  wwaram, mATAREET  wwE,

Hafk, arqaly, sfEEw gEmEn B
afgafsal | sw @ 4E, sEE o9 T T
Tl amafEr gama fE fge—

gIT 1&g —

g.o\g.

FATATERTT fAfTaaT |

IGIET M3—

qes,

AU GidY, FAXS Iy |

g mafg—-

qe&.
19e.

111

1R

18R

9¢.

294,

9%

13

99¥.
194.
9%

JATSFY o @Y, Ti @t

Fawr FEER, S¥wr ANy gid, 9
Fral ' '
ANIET  ofET,  ANEEy, TSE),
fasiaaidfy «

og AT IIFEIdY, amgardY, AgETEEy,
gagrd), fafad e, a1

RIYST TWIF Y, AFIGEL gAY, &I
qrdl, FAY R L '
wawsr qud fag gy, wwtgd, T
gy, Ftardl, JIE, TErH gy |
quTs TagsT TOIGITT ¥, TAIFET T+,
FATIEIGT FEH AT, FEAAGIGT a5 )
FAAZIGIHT TTTATTE T, HITGIGT To ] 1
aATgFT gafaq e |

fageq, AIEIIET, INET GEY |
fagey®t NRgagER 37, Tgfag 79 )
TLEATGTHT (ASATET I7, FEPARGT
|

P

o
§
E

I3
i

1
!
i




1%

T90.

0.
1L

19%.
19%.

1w
1%

1%

199.
1%

1%

1%

2qu.
91¢s.
19%.

29%.

25
9¥.
9%
q¢.

ARS S
¥,
1.
19%.
AALE
4.

1%

A

TAAGFT NAGG IH, YIATGIGT IHH,

faaagge aem |-

TUAFZITTHT HeFETZIGT T |
FEHIZIGITT TATZIZT L 1 ,
WIAGIGIHT BAAGIZI I¥A, . q@A %A,
sTagIge, gfrstr, fagnaaargy |

@IFT TIAIEER, TIATFGT, TITET |
SEANST GINALIZY, ATTEIFL |
TOIZIFTHT AT, TAAAGIGT TEA |

. faagIgIET Fotagrg L avn, WIHAgIg av v |

HATZIGT IFq, SITTZTET T |
NGITAFIEIFI IATAGIGY T¥A, AHATZIGY
TEH, LA T, TVIF T8 |
MATTHT ATTGIGT T

AFTIYPIIIHT AT q¥H, WHAGIGT
qEA, qEIJAGIGT TF |

wraasr fagust avy )

FEAAZIZTHR( TGTTGIGL T |

TAALIGT TEH, BITIGIGY I67 |
BIRAGIGLHT IGTAZIGT a9 |

AAGTAHT GETAZIGI, TIFAGEG, qA-
AGIGT, T HAGIGY, SATEEIGT 0

TRTALIGTH] ANFAGGT qFA, IR
= |

AIFFGIETHT fandrara o |

TEAGIGT A TTAE A |

HTTTGIGT T ¢

TS QIVET qTIAZIGT I¥W, AAAGIGI AN,
dqagIge arq ) L

SAAEIEIHT WEIGIGT AFA, ADALEL AN |
FFAL GIAIHT GIFIL ¥ |

SAIIET qFH | _

SHFTAGIGT TTH, AAFIAZIZL AT |

agar arfawr gafag awq, agafag avw
gafagsr salfafag avq, smaT qeq
TAGIANFT ATSTFA, Fob T7Y |

9%
N"s.

q9%.

9%,
Y.

T Aqrs

sreFT Ngafag aen fawsfag ao |
FERFT DIUT T ) '

fasta @idtFT gaagrge a5q

TFAGIGT AFH 1 - _
FUIGATH! §EIZIGT T¥7, A-HTGIFT I5T |

93, FAATGEHT JATAfAg qFH, AT qvw, 4F

99%.
99Y4.
99%.
19¥.
9%
912
9¢¥.
99y,

g |
TAYIFT AT J¥F |
HITIZIGT TN |

gfaaa, gqst, WIS ge7 |
qaratag®r afaa avq
gfaaqgT am

qIGIdIFT g 9% |

gAHT §F, HIGAAIT TF |

gTASHT JUAGIGT a7, gHATIGT a¥ |

aftsn QEVUSTHT qrarAF fagor sfeay ¢

oq TAUNHT  gearas? fqawo sfaes | 9 wgat
agl 96 g=ars faq—

q08.
99o.
t949.
iR,
(S ER
99%.
9.
11%.
19%.
993,
S 99%.
1%
4%
43v.
e,
11%.
6.

19s.

TAUAFT IF @I |

$rar @rdl | '

{4y @rat, A @y o

AAFT TAw a7 |

GEATT avH, €T 3 (Ferafy)
geasaFT aafqg avq |

qgafag avx, wafag geq

GIAFAEH TAIFIE T, IAIEIGT A |
qraF1 gaufag arq |

siataed, fageT awq |

AFT FAIEE | ,
TF avH, ATYITA, SNaeq, qeae, fadaen
®F qEART FOANT I, HATT T |
FoaET Fuifag, Nafag, geagg avm
gawIAFT g avq |

HIFTFAFT ANFIZIGT G¥0, HAATGIGIETH L
AIFAGIGIHT FWAGIT IFN, FIHAGIGT
q¥q, TNAYIGT qA, IAGGIGT AFH |
FOTIZIGIE! ATIAGIGT qFH, ATTIG
T |




'SH#Wﬁ'

g
%
%

e,

24qs.

(AN

9%
9.

99s.
qe.
145,

I

19%.
1%

%1%
12
3.
193
LY.
1

99%.
94

%

'm.
9¢%.

WS{TRZIIFT ITIAZE T

SiarreT geafa wrmEet gy v

Tl wraeen, oifuaaen;, Sufag
e, quafag s, AT G799 |

qefaawT gifeg ava, <afeg aw, Swtee

am, sufsafag aew, ufaafag o
itagst atafag av 1 ,
aaafagsr wafag aww, wawfag  am,
qF's qFq | :

FagaenaT f@arw, WEIZG I97 1
NAFT AT qwW, TIAAGIGT I, FA-
qFIGT I, AITAIZIGT 959 |

HIIFIIHT JTVT a4, TEATEZGL I¥9 ¢
SUfagsT AEgge a7 |

SIRTAgIGT a¥d, TATEIR I, wAfag
=7, afAns 79, FTAFUS T |

gafag RNFT BIN - I=T9TA TIAFT AAT-
Tgrgy, feg, sfwwagyy, wmaggy,
SEFGIIY, FEET TF |

ARRAZIGET AfTIAEH, AT qE4 |
AT AIVAGIT qF7, ToagrgT e,
HATZIGT T |

SfTFT 9787 awq |

HIATEIGIHT AAY T¥7 |

FIGIHIFT GHATGZ GTaT |

fafad ardftar =0 @rdT, IR T

#3T gafaq qeq fqery, deaww, agawn ¢
gAfSaRT TIAIA, wAfSa, Feraew, FORr
TG |

qIUAFT GHT ¥4 faerq |

wFHHT Ugfag aw=, ayfag a'm, RLIRY
T+, Agfag aw | v
wafaasr afiqx awm, grdigey, FYITF,
a3fag ar

FTAqEqET gfemaer avq |

FUAHT GI€T T4, uvqa qvn, fagar

¥ 1

Qe

Ti%. TETTET 9T 17
%9, gART qrH, TGEq ¢

 aglesw agR @dlwr gafEr R
fzsrh T A wrdEr grafeR e fegrs—

19R. aS@RET afeam @mT |

993, WFAT I¥A, IET IET |

158 FTETH f#aaglgt qEq |

% gTIET q7, FATGGIET T, URIFFT
¥, IR qE |

1%, FIIZIGIFT IYIT 39, AT q77, HgTeq
aeq, sftsT av

19, ATSAFT SATIIZIZT T ,

145 TATIEEIGRET ATAGGT qen, HTIZIET
Tt

198, TATGIGAT YIAAARTET 957,05 US T &

99Y. EIWFT AWidfag Trq,  Sagic g%,
shifateg @, wsmin aen, Meagige o,
srafag qvq

9% ST AIATGIGR T/, GAAT a9 |-

Q9. . TASIHT AAY7T qEq !

99%. TFIEA, FEATEH |

PR, WREAZIGTHFT tATAGIGL a5, gATGIGT
qEq |

99%. Safagsr vadiaww, TR g, g
T 0

ag smfs w@Edsr aafasr  faaor

fagre—

1R, ISETAET VIGAT T, gHA T, TR
geq, afeas avq |

{23, WITATFT IAET 77 |

1Y, feedlagrge @, awaagge avy |

PN ATAFT FAAQIGT AT

Q3. GTAGRHT WAL AT, QATEEIGT qwy,
®q9eg g, dlanfay aww

,_h.




ag faawoad war  afgeast geafqsy
Fay war agafe gAFT ATgAr Wig faavAwr
grmasr @t afee ) faslq gwmsr geafags
FRATAUT FATTRT TATAT qEg, Fua
T qr aftng wox sfasqe Fold) @
et ergwAr X carare fafww w-wnr wd
vRTaTAT SfATHl B | ATATAST SIS WO
87 1 faetas & aafags sarE€iar I
fastiguar wmmrHl, sfardl gar T U
gar (%AW wiEw < gud anr aifeed )
IV GrOFT @, E gl gy o1 O
gat fagsraas @e < adf @ft  dfes
< Ay e faen eRaRd TEARIE,
fas, wasiz, g sterdy, FA@RETD WO |
A3t EARE TWEET (AT GAET G4

Fawa avn (TEAFEIfE) 1

gfen aem, famran g, faarg s=)
fgaran®l €5 a6 @7 |

GATAT Gl |

freas @it |

T @t |

gata ardr | o

A7 @Ay

ST T+ 1

geaer gv9, giqas €¥9 )

giaaearst afeTed |

WRIFA 1

SERICEC R

afeara s¥q 1

gerafy avq, e geq, gfaasa avq)

07%.
9s3.
{oY.
qo¥%,
qo0%.
q0%.
- qo3g.
qol.
990,
199
19R.
1%
Qﬁ?.
QY.
1%
e,
41s.
8.

TAT[TET FOTALIGT TEA, A7TTT JF |
FONAGIGTHT AHAGIGL I8, FATAE T4 1

THAZIGLHT AU qew, ghus awm,
ANTT qeH, TUAT q¢7, AAIUT T |

wafagH fagagrge gofagrge |
Fredl aemat TR T 0

8.
19v.

4

q1s.

298

998.

ERE
e,
94s.

29+,
118.
AREE
9%
19%.
94,
e

e,

qo'¥.
qo¥.
Qo%..
qou.
qosz.
qe&.
9.
19

1R
13
11%.

.
%3

ST A9

AIAIGIGT AH, TAIZIGL A, TATGIGL
T+ | _ S
ATAIGIGLRT TATGGL 97/, FITAIGYT
T 1

FATZIGEH] AATZIGL TN, HIIZIGL T8 |
AITZIGIHT G UT 77 |

gfaargst Nwagigy avq, IATT T |
HIATGIGFT ARAGIGT a¥H, TWFAGHE
qEq

JATIAFT TATGIZ ITH, ATATRIGT T+ |
FATGGLET ARG aeq |
FEAATT TFAA T |

TMFEIZT I¥ 1

HATZIG q¥ |

qeqagigT a7 |

AATIZGT qTA, FAMAGIET qTA, FITET
g4, FAIHT a7, gHeds qvq, Tsqafag
q¥ |

SAFIGIGH!  QAZGL q¥A, FATAGT
v, AIGIGL T

fameaaT A= a9 |

AT @] |

Teg @l |

g @ar |

uEg ard) |

watgg I |

faara s, Arafag a=q |

fawrasr algafa awm, sgwa g )

afgafast ades avA (FeF™ @99 9%}
TTENT JE |

qATAFT YIATIG q¥H, WATEIGL A,
TSGR T#H |

YRIFGIGIHT AT JFH, GIATHT T8 |
ATETRT gt aFq (fawaia, @35) |
TQAFT TIIFIFR T, F1 T¥,. TEAE
aEq | ' ' o




ST

99¥. FIIFT IFIGIG a¥A, TITZIGT T, FA-

. TEIT qo |

‘H Y. FFRIGIGIH! !fmﬂagfgt q¥ |

9UY. TRTZTGIHT WIT AT | |

99%. FEAMTFT NI v, vl a5 |

L. THATTHT TTET I8H :

993. IAILIFT T* A, FEqT I¥9 )

9%¥. TAIZIRT GIATT T )

QqY. IV IEA, FTANT ¥4 |

993. drfaasr wrygagrge T+, FRETETgI q¥q,

' ANIFIGIET T4 | :

qY. FEYFI TG ¥ |

29¥. TTIZIZIH TR T |

9q%. wJR FF (FArAA? JeA— gAG L=y A@IA
qIy SY5 ¥ AN UK R AWA | T HY
gFA, 9YR TEA GFH TZEF - FHAUAT —
fag &gz 1)

BT — 99

q1%. giafagsr wg 7 ax, Wlasq g7, Tqaz
Cp

Q9. AF AHT WAIF=T G99 |

qq3. @ratag e, afearT aw |

q9%. rfgaraer afgatafag avm

qqR. afg=swasmr Sam qen, Sifag qeq 1
9qR, WIATEHT HIZIZT I¥A

- GOaFAFT eafa At (IAE) g9
e | TEAFAFI I fasmasnsr
geafg fase sgawx Jax fase a7
qq1x fase AfABT T IJIFGURT FeT
qIURR AVIEE  FA!  W@ATAS
Igeed | arewt @afa ey wE gaa
o7qT, grawea sifeeet | fadge dag
frearat ww, garar T faamar |

[HH dgadtsl gwa 9fg gAfas B
BTFHT Usigei aFw kT qqra fagwr @y
& FHITH TH7 F G 9 | |

£

3. sfaafw g faewe aur aaami 'v'ﬂa
3.2 srfaqfa

5?{ q e qeastark faafmmda sEaa
e & 1 - quify Aqvawn wEgmEed Qg
FAISATET FETTTHY WGF  mgeEET gfgssar
ug gadfsgd Hrag RS fad 3Tf&TEF HEATEAT
B 1 &0 P gEle green  AweAr g
T FHTIAFT arazrarﬁ‘f ATATTAT srmvr asr
TTH B ) ’

THYEHT GUISATEEANT GIIUT HAIT G -

arfs T sgor snfaar segaA wsi Rrenfas
ST w7 fted | waF gurfrg - agonfa
qavt sfawt sfeqea  wee. T fagaasy w6
garte q wfgard @ wd - srgatar - AvfwTor
a7 afwwrdt sgT agwl wqwg Afew 1 Ag
seqRdy wafagir aq sdqrafag qarsE) AeqaT
azt favaea Qfagrfes qwsge age sgw, fraa

Frgw, famrs s anfest sdRE < faus

quas WRAUS gTEFeq | qad SrAwHIuRg
fazageqraser qreEaa gaar ogoraEes se
wE @ay 99 ®7 fay @dw Fway  faw
i oy a1 We v U By gIwig |

aeTr aard afwaRfe e ek gwge

A Frdte waaaifaar wfgeife gaar @
g @t faus gaarew! ®© 1 caas afa-
gaisw TR fAfeq Jqranr sanqw afvaas)
wamEFAr wgqE  afew 1 Ay sgvuwar
qAfa® §IARNE T Wl ATGATATIEFT Fiawt
a faead el wgrr Amdiadr ama
fasea wd aweas wgeaqw Svwhy ofgs a4
ARG AT AFA: FIHAT IR B |

3R fomet

FOTTelY SRR wmzaﬁa Haraﬁ wsawfrr

THRTAAT FTSITQHT-‘T %quﬂq'f HTHTﬁ!T?? Wqﬂ'ﬂﬁ~
fasr?a’ TIET  AETAAT 3T1'Erﬂ' qma BT | @l




TRy w7 wiAThaE o aa & waar wifed
@ aft q fawendt saar Fraatr w@ar e
ofagra fanlosr sq9w wgRge g geaw
FEQAY GAGTAR, CTRATIAT WA faA |
WT WOET G |

afazifas wsafE a qSe WiAAmE
GHIATTERTT ﬁfa(‘q' X FE@ETT | FAGH USEH
ugfar WF UMEA UIas) W@ET THITAT FISET
qATAET g4 9Er agrd fagw e, ol
g% « @t wafa wdF frgmior wewr smanfia
g w3fa @ ¢ o safmefe o aig
qYATE TEA T WSAT ¢ IS WEIT AAAT
Tl gAISArE qraEned s gawa fawaar
a0 gfes sfagras Al o swr
fafrr mumma awad gy fawamar dfag
o1

WATVRAT SEGT AT 9 o547 Waa:
e AAAYT IITAATGIKE AT IqAT TATHFT
UF T q‘agaﬁw‘r o ggr«ﬁ“t FUT AT
yeTA WF S T 4§ afqasnr AT S
ggamat syssar feg wewl 6 1 gewEa: 4r

o ST A
siafeages sgmaTar sfaerats aevmar anmT
e qiaft @t arare widt aqEenTAr fastx
TH FIWAIE TFTT SASATH AATAt TG -
qrfr 7 2gT qaw |

qw wifawr Aot @gem T foerafy
gazraaT wfrerst oXwed Aqreteorr afegfas
qatargEar ofy @w swfy T frvra snfaar g
wifs sgar ®@sr fet qeawEr awm o
AT JTIT FATAGE  ATVIEF graseT | @
TE TEGA  AAATH WA Mfwea o emr
g7 S5 |

3.3 gravlela

qEgA weraT g NaAr Fiferdr w—
Q. ST q9 wEAFT T 3. HeywmIT  qov
ST AEAFIA | qAl WUHNT a9F1 aeqqq
fagrrg wd @l fewolt gfzg qaITS Tt
A (guacE fawmr) derr we wr swifag
MOHIT I AT qISFT g gad wgsT GGy
arw afFEw | aaefest SmREET atnagy
Fgia @FA ARCR geafag Sasr sl

qifqsse o W@ Y AAF GHFH! STUAT T AT |
fecamige
. STRT AT — AL v T fAFEar —ag q TIFT—  JAATHT T, GATOHT qrgEriia
U QT THIT, AqHET qT T ¢
R TR FRE (FREGE) YEITA — W, €T, TG, QA T, AT
3. faswm®r (Re¥o aifeaw) T BT |
¥.  faee w7aeq — spwed, wed T Amgew | wrafl- Il —  HGAT, aq qgw, qearae,

afrafc ar=g& T afr ¢
IgET— 39, 30, a4, IgAT, fawr <
T

qeqfty, aeaqiF, gegafy, gea—
19, T, EInN, TEquT,
qOFTIE 1




sUreT o.....

A_STAT —

q999r -

THTIWET —
grawrT —

siwly, ag, Fwada, A,
faargsaz, gas=3, argfafy
T AT |

wit svar qrearagfas ST,
A9, TAGI, AAgAT, A,
TISATH, T |

%%, WRE, AT, fafyy

gd, 919, UG, A", FHEAET
W3 T VIR, WY, WA <
Afr awar SERFT whawr
faqfors 92 1 et amed, wed,
THed ST QERG TIF 9a-
arfy 9% gAY wdlaTenww
TEE |

K. g i ofcfay

-

G AWEAF Al )

o, 9% MIFT |

1

9e.
19
R.
93
Y.

Q.
tE.

L.

qQ FrFarlEea

Tare qureet |

Fule-53w usfae) spsag |

afvre d9g 1

TeTETRE 3o |

fasreY Sfagifas savar

atawg af (Faf éz:mur) i

UIE FIFNET |

Fezaq: GeaR @IAFI QI qATARET geefe
¥ JRAT g6 | FATTF! ATA TAFIE,
VAT, VAN, sferdadd wret |
AT 9f e |

avEed: TRATREHT GFaiT SHATIAT T ATH-
AIEAE w1 gefagar e T
WA 35 AATATSIT BT | AT T2aHy

BT




T AR SATTEIIT VONF! GAAFY. TUX-NT

- ag® gfagifas amd
(v aiay) .

¥ sty i qwte, Wiz gwiat el an
faamar g=sararet sTag—

e afroaigs Yo WwwAT = L NATEUIGET
§EAT ATATHT AT TeaTs SATALALTE #t ¥ Mt
gaiarg wlfaarsr aagar T Aarfa sFaRrglaaT
B FIITE TREIATFT wATAT wrgr G
JIEHT FTHTAT AT 9 T qUfas Frargen Qe
afega Mater F97 I NIy 9] wear  FNUFT
AT WITH BRTWT Warahare g s fafaT sar
A1 Y Mat avfare graw saer awarag ad
Tan gar faavar snfa qsatd wwr watars fafaar
WIEHT GIATTERATE T & SIEIERIEEI R I
MAA FEAFT 3 34T TART  (GFATAT Srar 7 Y
et @FfEe w gwEd SareaE Fwaar
YATUR &l FI91] ST Fiiwgs g grar
faatarat R GUEHT wIRR afe R @aq Faf gF
FAGAT BT TR TN Nuiar IaT Hawy
W gATET ASAIRT W AT GEAN gaafag
Tqraar afe gmitaw s9q wGft Jsarw @o AT
q1g ST TG GATAT AFSAFT gAY T
MTUIIZET G GILFT G0 ATATET T
QAT WA AT ATIY HIT WE FUEHT ML
gES TATYF Yo gradr Mears =iy sams)
ST WS g Sied  m@iw wfv wear gh
IR FU AT sAASAGEATENTNY
FAAMT Mwearer gEaard = o ol gt

TS a1 &1 fafwser agasr g gifae &
Mt Argear HIRgEfed RalarsT F1 H
g TEHAT gAY A5T AT WY gCHT qufaade
g3 awiem o <geat wgws wft after gt
AgFAT qTSHT XH AfY FFgAgG oifnerd: qge
& Wt fafa wat g4 qda @agar ofy s ang
9 TN MNtwr 3T Wyewr wir FsmrAr R

AT HIERGT qEaian et 79 geat 1 Jufy
Mt e g3 G AT L FIRaigEr  gHAaT <gear
g < fadgew aft Aaraarn aé fofiarayg
g v fafq searafs grler ggag v¥aY wfr
saa fe7 gufes @fv 0 wa swa faqramr
AR GRS gaas afeRdy Wcarz geatey
fafez @ 3 wWeamifesr demadet
AT T WeAsifan Qv fagar
Meamifedst @ wiewr ofigr fel@ 8
Wemafd T sEelar R & Smam gmmr
IR AT fax erem wemar @iy
T fEEfa=mar gusr aqar A
B ITT WIEH T M G SadiamEr
faz ool gmer qaRdt faaaiemsr creET

gl fgaraagen qiftedtefid of daie gue
93 MeAt ¥R BAA qaFr DRt 7 fafrs
AT R F AR FAlTE @t @t aeear
NefRS femraaasn sgarEAr g a1 AT
# o, ufeaabar sfyr Mnelsr sax afsw




RS W =T amfE PR AT TRt
AT I WRB ' armara e vaY nek
e aRrata gh JERT - auRie qodterst
araereafe arset ke qeadsr AgaaEnt ¢
g3 aEwr fRararsr Faaret qugar gg adEr
WRIGE givarraal afgsrr e Meady nds
adur-fi @iE metfor MRy Weadars e
ag faaamr wq INiT Mot NzF1 S12r I87 a9
afg fufq aifa qasrasn et qwe fa=ifasn
Wrreaad amfl st T Eur see wan
TS TAsAtEt gadatr o A R i Aot

qHERY
s L-TTARET wreraTe

FifeT FAIHTE IAH—
FAGT FATUH TA—
T T FIfH—
fegr wrag@T—
wega faaiia—

O D e O O

#ft MISTHFT WIIL

AT BAMANY, =47 41 Frars
MAF -~

Iar §agar

&1 fgfwa arar—

- wEk amen S—
ATEAT FATT—

FMTET FEI—

A0 A D D e Lo

qF qoox q7IT Qe @t fafa smaw gk q
ST § Y& a1 gag—

wfeqslt K Mol ATUSFT gFAS qIT AR
= wrgafafisey am 'weier @ A% waw
SEARIZ FAT Anfawt afay swardr wiwar
Tl AT MT GFET GFAX AATHT WIUIREE
wrat gTaAT 3y gRaEq TE—

ST ArTE Tt PR ARSI SRy
5T AgaTE AwABAE FWAT GF TV SOFAR
rage faager gAd a0 frargHaRIreRd

fafrarear aofc sTrgear o ORGSR ofaRr

Wear g7 NA 9uFT wF AT SRR gt
§ il Wigre NOTHT sEIaAr qay wear et
g Maadaiz warT fa fstig wfc s wikg
FATAT SITIAT FENF © qetr@” TR qorsy  wear
AT AT WG AETHIE | ofow sravEnE - Afareny
afgaqd aft asrzfeg.st Mafadae Niar 9T
NQ 727 97 T FI AR g & datars
WISHT AETFAT AT Woq0 Fearar qfF wqrare
Sifa sare) - wafgaggale Tt fag ot Wie

JEEHT - Wawt T Nat awEwT . Waw faaey

TAEH! - 4 gEwraaner &g afc gy wedr
rarer R qww Arfre afg g a8 aft 8 fodt
3fe it 9% Maiar Was ¥ faareft Ne @i
West taqw g frarsfc Ny @ . wear fafd
asdiaea w1k fol, 3 fafy ssmeanr featatar
TgeaT wifag Bier aer 1aq gy 4t Jenr aaifan
Aqifa sigd Tatar S 9gar IwqTarg . gEiae
AT PAT. IF AN TIFHTEAIE AFAT ATFAT
fsearm Bared F9ATqT St qqAT SEAE I
wifT graar g wear fafaw a=Naeq w=at 1—

aqerer
=1 ¥ MNal & qIAITT—

FIFY ITFT IarEAT—
FIJE A gfg—
FIGT T HITH—
fegr ArAERaT—

g g+ faazfa—-

ST WIZAEF MU

AMAEGATAANG SA1F AT Grarg NAat — 9
FhAFT 231 {7 ga1 —

. gfast dar fgfaw qrar—

- 2 0 N 0




FTAafT AT oA SR — t
AT TW— 1
Zysreay wrafes — 1 R
qrary fame fauT— R
HTETH FrgaT— 3

& Qouy TEY fego ATE fafq smEw gfz ¢
QS § GFIT a7 gAq~

Afg FDUT Wesw s TS 1—

FraTET garfeq steqifeT swar R 9 =it 4 M
gxivm AT SR AFRX T GTAGEF) FAETAT
3 §im T ¢ XaTC FEArET FIAn fagar saer fag
way Bf fad af, 9ifF AaTed gg S Area
FAT o TF AT faq FrarwT TAm Aw
garT gt AT Araq AW B SAT AT
ST WY Yo @i faueatar qafaars afi arear
afs wigaTe quys frirg feqes, arfe wiam)
STSTAT GUATH SIF YeyRRIR WEY Aared faar

qTT Aqrar

] AOF RUS AMF &TF 1§ %013 wAGgTITE

fagar wi #3710 =41 NfF TF WYAUL T F=TTRX

wigl faq SIigare suy @g are fafafaarast
MNAAT a7 GSF CF 43 FEAT FIGT EF oo
qEIed ewigarrs fag eaiga @ast and g
ger weaf gd award anr ey wear FwEn
gwret fefTal giwls 3 @esr QR afgnsr o faa
@faT -

oY y et axicate gl garfq erganta
AT R @rg fy warwt — {AR T wiArfawy sy
ar 3fy errarst amifan IR i g wear afeqr
fraTE AAB q GIUT ATHATH  GIATHT FriawwaT
feate o wiar fad g@ 9T gram s iEAr
sar s &1 a Wit s fean gifsamd
frarser 397 3gal | IEFEL AT frars WAy why
¥fg AT Q890 AT BT GFE Qo ToT—

A




g3 dframsam &= s@da siaas

2. v

g3¥ afmaregws) ois=l fasgag Sama-
e FAT 5 WIZT  efE@o ofsmmr Sa
ww ard v 1 wiifix wdd ygar < s
AT AT AT 96 AT STAFIET €7
faemt ® 1 gEwt SWER gaaT adq, qEE
g3g9r, sfaoar sifaas < ofiwgar g g
B | 9T WU © W s wrET ¥ qd afaw
v gy mgewaEn U ©.)

R. TR

- agh ofgdr Faw FEAAAAT AWF 9
g faat  sfgw wsfaa< ams nid ooqmg
gfogy SEawiE . oFEgar faaraw
® | adaw weefe @ Ay wdife  arfas)
WIS AEMAT TS 99797 9f978 | qertaa
ardifa wify eaw wTaSEr SaEm aglg
AT 1 SIeT@SAfE sl wiaard aveady
ANT TS TJTAT 95 |

3. wiEfaw ardaer

QUfATF |IAT-3AT TETTGEAT e T afer
EB:-'H i sifs 31 @@s ®@ T o Ffaug
AR @EET TG ad gfeareht aiqare snfa

— UFIHEA U

wigfas g SREw 9 gt ® 1
QAT da7 gTA WEER) gu afy oy
fes 1 7w @awt wg@ wwgEAr  geae,
atefiaF, qmel, wifas, grEmS, gRwEx arfe
g1 | 99 &aF 9gg 99 FEMW © S
THATT 41 QTqd) qdawt ag §F afaca sy
IET B | @ ANE gARY SEa Hawe
fafeg wata @ dawr wfv  sduwfer ot
B

¥. wWraw

SITAAH] IVIAAT AT S0 g
so ggavH qul gew | WAt aigA 30 g
W foft T WSt amar o fefiefe R0 fof
e W | qaiNual aulear F) smad
aww ASard, gAraw Ay qaasiaT faSear
fes o7 gary sard @St gew

Y. TE T AT

SIRAAF G ITAFRTET WA sirn)
FIGAT AT FET IFT G | AR STTEEAT
A T IR AY Sooo B WH  FI avalia
TS TA1AqHT GLATEATE T TCH ©




gedY 9T 31T —

q. ARG

R, UFAFE
3. fafagram
¥, FEIHIE
Y. GTGAL
g, FIAIHF
o, fawagsr

UIaFE WA kAl wfgex gIwrd
FAT9g® o) faaar a7 {aam, g, @ar
geqrd, SgAAIHEI,  wiadl  seadas eq |
gfexlz wa wIAr fa. €. 0k% g ar. @,
1 @ wIar wEEFF B,  qT =HIEaA< 4l
A1, fa. @1 1A TeI1q B |

<. TR

MAFAFT IT6E TATRE  f@fasTn G
|iar wH  oI9gEm e fadar wiege w1
@ wizar g7, o, a1 anfREwr aredl wneT
JURT 2 A ABY | AIAAT FAGTT AT
faarz g

. aEruad

MEEar AT g mE, S, g,
argr, FFT, fawen s orge 4 STe ag
qE, WY, @, gEat, ud, €]|, gia
wifs argead o deftar gha, g, wrar, e,
st faar, gEc, whw, 9@, w@Q, fig
I, FIFA, TS, BA afx Tgewe |

’

%, ST {Al

SIUAAFT FT5E AF SISAT AT qAregAl
fagt Far < wygIAr faaafas Jar avs

A WT SISAr FIfaHar frareh Far ans |
2t A SITAT AIFATAF! FIIT Stqa Jar 909 |

% ST AqTer

TUIIT AFAT WIFAT q02vaT wigH) AT A |
gataretar saddiar < famid @rsrar fradvay
wid goo 1 dlEs FAAAr "gRan) wig g |
FeflE ST Arfawm afa go | saarg
g1zt wiarat stq 9vEq |

& Fanfat

SIUAFAT o35, frarkgaz; guingw,
AEIRT, YR, T wrad!, arfasr afy Ia3ar
afrzx w71 faqar soseaz, wodeay, foardeacar
ufaT FAsHaTT T FFRrare Aintg aewr o7 0

o. AA T FHAWAI HAFAA

AZIMIRIFRTAAT SHUFT  FIIFT STTHIT

fadt | w9 ansage aTaw @rfs g fed

g sgas fograr e gue 2@ Sawt
g @t faare a0 @8 qwed g
fAwrg qare 19 qur @d Ay g sidwy
Tgiz &1t fAww Qifwfer 1 fafrsam  w§
SISAT FRTAEH] ATHEATT WS | TAFY FrF
QIR 9913 gFAr I quEmy UwE *F
W1 @8 Sy eraans WiAgas qrffag 3
AR WA IAGTARY AT HE  gATy eafy
WITHT 99 AETH) AT FHATAT HOHT T ST
WA WUH A AT IW AR 4 DI
WIAIATE SRS HOH! 6 FAFIT G | Afgy
FEFT ATH'T BT TRAT 98 AN S | NIAFT
MG T ST AT wdarar A4y 33 A
et A MEATRIENTEAIE FHATAT T TIH B 4

22, TAEN AR e A g

SaER! ag R4l fGAwr dnwr owge
&5 sRAT mfsfay 1+ I wiwtaz TR
MSHY SIS TIAES, 31E NI BEATE FRHE,
FIAT WA FSAE FAWA, AT w1 wmEIny
SIS AHAASY, M FI2 MR Fr3are Meerr
wE W @ Wl wagEAe gfew | s
ST WERTET THT R TH WOH WA GoFF
fefrust g1 gewrar s @t &1 gemax




TE e

W genl ardied afgg iy gar ergard
Faarar wfadT | g1 gt Ay @ fash
UL TFIQRT GITHT WA T AT GAFT 919
X B sl geAE wi amEr seRd
aTmagm fawrg 9@ © 1 SREEEr g
wo BIR Stardwd  fed Sard e
T ATOA oy e AT qH Arfrggest
ar e |

2R, SWITITEY AEAATIAIR TAFAT

STUATAT FIEAAATL qAT AENTIT 0
3 BT | FEA AT framaam T A
WH wRBY | wedATTarfy  asMaE wow
3T GAIN I® A I@gT quF WeHd g
WEHITTL 9o AT QST gy B | S
TR gANAR qFR wEed | oFfEd o
BEAT O AU AT FWHST (Fraww WA
FUST FIO 9A) q86 1 @ q@E AN
@ grEF umare afy R 9fr qfafzd
WA ) fFA9F et P agt asht ww
WET qEG | AT FIWHIS qET enwA Afow
§FO WH TARNT B | FIAHE 8T STH
g AITERT T -qEqTH qea) Bafe ey wwar
afs FqI Wt wwmzue 1 afr ot
Frel aFt afghdr feergsl wmar 9w 0w |
aft frergsYy ww ofv afy fad oft afafzy
Wi JEATH! gEET W@ ARA | Ad; IF g1
Wfam qenwer afr g2 gend faetg geny
WH TSI I 91T ATH GERN ey s
ga foedsr fag @ sasaq & 1 afzy waaw
AAFY FRIAE FANTH faaqAEr areraare
AT 9T A B |

23, Sitawan safean ¢ fagifes w°g om

AT grE W FISAT AT Yoy @y
® g1 gigard g wiftagsy wa 2aar

w¥ TS | @E AEr famefy gser gy

® T IFA1 AR wETT 3ar Y, gl wat
sreee '\ I Afaed 8af aceE wgra s

e

dfarm 1 wEER wfle gy waw wERed
gl g@es | fFawdy wgrawr geer HgIRy af
AT AT 9T © | qdF WERIATE wGH-
qrEY ST gRIonfEAT S Y a1 )

WIAT  Ffewte wel @tem woEr s
g A afy v crgdfe Wiy e
TIE B | A afewf ggwr s@eaw
T FIHT BT | @RI W
afay & 1« wgt fuaufaar 3 dwe q
a1 9w | egfer farg, Fagsaifs- a9 qfF
T FAAE qAT B | FEAIE AN T
THR( G MR AT FIIRE © 1) gt T
"B 1 gt afgy wrer @iwA A% W earhg
STNH WATE B 1 A TEFRT afagie s g
fasrg @ aqwrar oWy wify et fogasie
Bl gna AR iwe 3 fag gwoed r
AT MSF qT SA KIE © | g Fhaar Bit3=d
© 1 3% GeF q@aAAr QAT a3 wy
FAFAT B 1 TR Fuale SgEar s
et gt a9 agAT g |

9¥. <inaw ¢ fagifas o froed

SIuraRt gdafy fAOA amm mT @
S SHT AT ArE AeT ae e 1
@Y I® AR arA O R @ &) W
H TEET qro Ao o Ffewz  Frummay
foas frimga werdss) warg & 1 aw
FUATE faare @t frames sy Stwga
T @F forat 9w g 1 feawy
SEAYX  ANGAITICAT QIETH!  FAREF GrET
T FHT T SIUAIAT BFA AT 5 AR
FACH® §ZT IS @GOGl BT | ATAAT Fyar
favaarasY afvdrg aft migest &1 ax Nwaaar
fadelt Wl Ay arn ww w1geR B 1 ey
ATIRAAT IF NS fAwaas 95 woandy
A G ATTIEA SNVAAAT A7 WHTAIGE
fatara Y waast gq we oF frwd anwd
3T |




it

wftash fafvas sxgeEwfn  qammw
aifz fafaw faggiadt fusaE awg see)
A Sesad A qr afq et fagaw
NATTT #1097 AT agd  sAfana fGufweg
wta fquarg wgifaafy fees wiwier < qa=T
FEHAEY TT AT = geg@iniias sfEs
qIUST "YW AN fasww SNTHZT A FFIG
WEAY ST FAEI AT gAT fstfaarg— ar
TS Aq1 Afarred qeeit foxiase forq Fafiear
4T ¥ qeiifag fatged afadfe ared qwrenfy
FBIT WY IGT IGIAT AZIGH TGTE Tvay fearz
39 {AT TXFT T AT FFIAT AZI B T greftare
W g fRARfe F2T 1O FwRAFC oF vy
REIETH T FER qggd < dowfy akay
wsq qarg Afeet w7 guq oft @ g wgwa

qH-TATH

T anEr g wifqe fearefer werey g
JUFT 9% g fawrwardar adq fadfigw afreed
AT gAot WA qEt agfe Ny Af saw @y
AT Bf A1 faww #da% qemmadiz afer
AEANT g © TR 9f7 w7 Ao ® |
FU fadigeare fods! o fawles aed 19 et
T &NT faFTe g¥ A fafigen aed feaw)
FH A qgAT QU eArq 2§ @ Faars oAfy
ardl T T 5fF aFAq R0 90 @A qq R qF
A q CAT—

q. THALEI WERE a7
g1 fusgs opus  gowt
feua  farmgam  sfafaf
AUSHATIT qi°q




ABOUT THE AUTHORS

Lecturer, Kirtipur Campus,. (Dept. of Nepalesé

Mr._ Ramesh Raj? Kunwor -
: History, Culture and Archaeology), T. U., Nepal.

Mr. Poorna Prakash Nepal ‘Yatri’  — Research Scholar, Nepal.

Editor, National Archives (Dept. of Archaeology),

Mr. Shankar Man Rajvanshi -
H. M. G., Nepal. '




‘sl v @ fafe se—sfiere qon guae, fafata, geafafaa g, garares, sfade,
RITAAEA, GIGIAT qAT AFEFTET Fafeam W AR a afeg |

T R a1 srarhuF g @ swenfe aswrfi gI98g | a7 wHIfwa Pt graeqmy
wal fagra < waiw seqa afcest v fEa @g afdig _ _

AT grafag faoges gsrew afeag | @AT ISSRT FAATTAT H1% - Afawwy gTadag |
WIS FGgeAr saws TiRuF! W9 ar qq awhed q@HH g | ‘

agifadas
gyaea v

UHATZTH
FISATST, AqTA

Contribution of original nature dealing with pre-historic and field-archaeology, epigraphy
manuscripts, numismatics, archives, art, anthropology and architecture of Nepal and
museum and other techniques connected with various aspects of our work are invited
to ‘Ancient Nepal’. '

The contribution should be concise and well documented, and based on hitherto unpublish-
. ed data, if not new interpretation of already known evidence.

The opinions expressed are those of the authors and do not necessarily reflect the views
of the editor or the Department of Archaeclogy. ,

Photographs and illustartions (line drawing) may be sent. The typescript should be in
double space and on one side of the paper only sent to:-

- The Director General
Department of Archaeology
Ramshahpath
Kathmandu, Nepal,




