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Jai Jinendra,  

It gives us great pleasure to bring our second e-zine. 
Thank you all very much for your feedbacks and 
suggestions. It's been really encouraging.  

Our team is growing day-by-day with more people 
committing to Mandal's various initiatives. 

The central theme of this issue is "Gyaan." Knowledge 
is power; the power which has strong influence for 
our success in our personal lives, careers and 
spiritual growth. 

Saraswati Devi is the Goddess of knowledge and in 
this issue we have tried to cover prayers for her 
Aradhana.  

Even in this issue, most of our articles are only in 
Gujarati and we surely understand the need for 
English articles or at least English-typed articles. We 
have received support from various members to 
achieve this task and we are sure we'll achieve this 
objective in our next issue.  

Once again thank you all for you support in Vitraag 
Jain Mandal's activities.  

Our special thanks to Ashish mehta for helping us 
with the design of front page and typing all articles in 
Gujarati for this issue and Vidhi Doshi for article on 
“Cheese and Rennet.”   

We hope you enjoy this e-zine. Please let us know 
your feedbacks and suggestions. That's the only way 
will be able to keep improving our e-zine.  
“Jainam Jayati Shashanam”

 

Sincerely yours,  

Paras Shah and Bakulaben Doshi  
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>> «¼w ykx÷wt sLk{ku sLk{ Ëusu {Lku >>

Mk t M k khLk e  rL k :M k khí k k  rL kðk oýLk e  h{ýeÞík k ,
ûkýûký hn u  {khk M{hý{k t  Ä{ oL k e  M{hýeÞík k,
M k BÞf T íðLk e  sÞk u r í k  ÓËÞ{k t  Í¤n¤u © uÞMfhe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .1

Mk rð Sð fÁ t  þkM kL khMk e  yk ¼kðLk k  n iÞ u  ðn w t ,
fÁýkÍhý{k t  hkí k rËL k  n w t  SðLk¼h ðn u í k k u  hn w t ,
þýøk kh M k tÞ{Lk k u  M ks w t  Í t¾ w t  M kË k  rþðMk w t Ëhe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .2

øk wýesLk rðþ u  «e r í k  ½Á t ,  rL kø k w oý rðþ u  {æÞMÚkí k k ,
ykÃ k r¥ k  nk u ,  M k t Ã k r ¥ k  nk u ,  hk¾ w t  ÓËÞ{k t  MðMÚkí k k ,
M k w¾{k t  hn w t  ð ih køÞÚk e ,  Ë w :¾{k t  hn w t  M k{í k k  Ähe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .3

Mk tfx ¼÷ u  ½ uh kÞ Lk u  ð uh kÞ f txf Ã k t Ú k{k t ,
©Øk hnk u  {khe M kËk  rsLkhks ! ykøk{øk ú LÚ k{k t ,
«íÞ uf Ã k÷ «íÞ uf MÚ k÷ n iÞ u  hn u  í k ws nkshe
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .4

í k khk t  Mí kðLk ø k kðk n{ uþk t  ð[Lk { ws WÕ÷rMkí k  nk u ,
í k khk t  ð[Lk M k wýðk n{ uþk t  ©ðý { ws WÕ÷rMkí k  nk u ,
í k wsLk u  rL kh¾ðk yk t¾ {khe hn u  n{ uþk t  ç knkðhe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .5

Mk t M k kh M k w¾Lk k  M k kÄLk k u Ú k e  M k í k í k  n w t  zhík k u  hn w t ,
Ähík k u  hn w t  í k ws æÞkL k  L k u  yk t í khÔÞÚk k  nhík k u  hn w t ,
fhík k u  hn w t  rËL khkí k  ç kM k  í k khk  [hýLk e  [kfhe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .6

Ä{ u o  rËÄ u÷k t  ÄLk-MðsLk n w t  Ä{ oL k u  [hý u  ÄÁ t ,
©e Ä{ oL k k u  WÃ kfkh n w t  fÞkh uÞ Ã ký Lk k  ðeM kÁ t ,
nk u  Ä{ o{Þ { ws ®sËøk e, nk u  Ä{ o{Þ Ã k¤ yk¾he,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .7

{Lk{k t  M{ ] r í k ,  { q Š í k  L kÞLk{k t ,  ð[Lk{k t  Mí kðLk k  hn u ,
{ ws hfíkL k k  nh çk w t Ë{k t  rsLkhks ! í k ws yk¿k k  ðn u ,
Ã knk u[kzþ u ,  ‘{k uû k u ’  {Lk u  rsLk Ä{ o  y uðe ¾kí khe,
«¼ w  ! ykx÷ w t  sLk{k usLk{ Ë us u  {Lk u  fÁýk fhe. . .8
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>> MkhMðíke ËuðeLke Míkwrík >>

suL k k  L k k{ M{hýÚk e  yçk wÄLk k t  fük u  ç kÄk L k kM kí k k t
s u L k k  òÃk fhýÚk e  rðçk wÄLk k t  fkÞk u o  M kË k  þk u¼ík k t ,
s u L k k  æÞkL k  Ú kfe {¤ u  ¼rðfLk u  Ã k w LÞk iÄLk e  M k t Ã kË k,
¼kð u  í k u  © w í k  þkhËk [hý{k t  nk uò u  M kËk  ð tËL k k

H Óe o  yn oL k T  { w¾k t  ¼k us-ðk rM kL k ª  Ã k k Ã kL k k rþLk e{ T :
M khMðík e  {n tMí k k i r{, © w í kM k kø kh Ã k khËk{ T

þkhËk þkhËk t  ¼k us, ðËLk k  ðËLk k t  ç k ws u ;
M kð oË k  M kð oË k  M{kf t ,  M k rÒ k ®Ä Mk rÒ k ®Ä r¢Þkí k T  :

f{÷Ë÷rðÃ k w÷LkÞLk k,  f{÷{ w¾e f{÷øk¼ o  M k{øk k ih e;
f{÷ u  ÂMÚ kí k k  ¼økðík e ,  ËËkí k w  © w í kË uðí k k  rM k rØ{ T .

....1

....2

....3

....4

>> MkhMðíke ËuðeLke ykhíke >>

MkhMðíke {kík k, MkhMðíke {kík k, ík w t  A u  ¿kkLkLk e Ëkík k Ëkík k;

yrhn tík «¼wyu { w¾Úke «fkþe, økýÄh-Ãk kXf-{ w rLkðh u ð tËe;

M kð oSðk u L k k  y¿k kL k  nhs u ,  M k BÞøk T ¿ k kL kL k e  í k w t  A u  Ë kí k k ,

n tM k-{Þ qhLk k  ðknLk u  ç k uX e, M kf÷ þk† u  «ý{e òýk u ,

fh u  f{÷Lk u  {k u í k eL k e  {k÷k, Ã k w M í kf ðeýk-Äk rhýe M k k un u ;

L k k{ sÃ kí k k t  Ã k k Ã k  ¾Ã k t í k k ,  M kð o  Sðk u L k u  í k q t  yk rþ» k  Ë us u ;

H Óe o  ©e yûkh Mk kÚ k u ,  M khMðík e  þkhËk L k k{ sÃ k w t  A w t ,

ykhrí k  Wík kÁ t  þeþ Lk{kð w t ,  ¼ðk u  ¼ðLk k  n w t  Ã k k Ã k  ¾Ã k kð w t

MkhMðíke {kíkk - MkhMðíke {kíkk.....
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¿kkLkkðhýeÞ yLku ËþoLkkðhýeÞ f{oçkt½Lkk rðþu»k nuíkwyku :-

-- ¿kkLk, ¿kkLke fu ¿kkLkLkk MkkÄLkkuLke yð¿kk fhðe, ne÷Lkk fhðe, ykþkíkLkkt fhðe; íku{Lkk «íÞu îu»k
fhðku, E»kko fhðe, yËu¾kE fhðe, yYr[ Ëk¾ððe; íku{Lke rðÁØ ðíkoLk fhðwt; íku{Lke ®LkËk fhðe;
íku{Lkk {kxu çkwÁt rð[khðwt.

-- ¿kkLk, ¿kkLke fu ¿kkLkLkk MkkÄLkkuLkku ykËh-çknw{kLk-rðLkÞ-¼Âõík «þtMkk-yLkw{kuËLkk ðøkuhu yðMkh
Aíkkt Lk fhðk.

-- rðãkøkwÁLku Lk {kLkðk - ykþkíkLkk fhðe, íku{Lke ¼Âõík-çknw{kLk-ðiÞkðå[ ðøkuhu Lk fhðk, íku{Lke
®LkËk fhðe - yÃk÷kÃk fhðku - yÃk{kLk fhðwt - rðÃkheík Úkðwt.

-- ¿kkLkeLke fu íku{Lkk ð[LkkuLke {~fhe fhðe.

-- «ð[Lk - ðk[Lkk ðøkuhu Lk Mkkt¼¤ðk - Mkkt¼¤íkk ftxk¤ku ÃkuËk fhðku - yYr[ fhðe, yLkkËh-
yrðLkÞ MkkÚku Mkkt¼¤ðk.

-- Ãkkºk ÔÞÂõíkLku Mk{ÞLke yLkwfq¤íkk Aíkkt ¿kkLk Lk ¼ýkððwt - ríkhMfkhÚke ¼ýkððwt - yrðrÄÚke
¼ýkððwt.

-- ÃkkºkLku yLkwfw¤íkk Aíku ¿kkLkLkk MkkÄLkku Lk ykÃkðk - ¼ýðk {kxu Aíke þÂõíkyu MknkÞ Lk fhðe. ¿kkLk
¼ýkððk ÃkkA¤ YrÃkÞk f{kððkLke ð]rík hk¾ðe.

-- ÃkkXþk¤kLkk MkknuçkLkku yLkkËh - yrðLkÞ - ríkhMfkh fhðk. íku{Lkwt çknw{kLk Lk Mkk[ððwt.

-- yLÞLku ¿kkLk{kt ytíkhkÞ fhðku.

-- Aíke þÂõíkyu ¿kkLk ¼ýðk{kt WÃkuûkk-yk¤Mk fhðe, ¿kkLk «krÃík {kxu Yr[-½økþ Lk Ëk¾ððk, ¼ýðkLkk
Mk{Þu ô½ðwt - økÃÃkk {khðk.

-- yfk¤u ¼ýðwt, ¿kkLkLkku yntfkh fhðku, yrníkfkh ¼ýðwt - ¼ýkððwt, WíMkqºk «Y«ýk fhðe.

-- ¿kkLk ðu[ðwt - ÃkMíke ðu[ðe.

-- ¿kkLkLkk MkkÄLkku suðk fu yûkh, fkøk¤, ÃkwMíkf, Lkkuxçkwf, ÃkuLk, ÃkuÂLMk÷, hçkh, ftÃkkMk, AkÃkw ðuøkuhLke
ykþkíkLkk fhðe. íku{Lku VUfðk - íkuLke WÃkh Úkwtfðwt - íkuLku Ãkøk Lke[u [økËðk - íkuLke WÃkh çkuMkðwt - íkuLku
÷kík {khðe - íkuLku çkk¤ðk.

-- {u÷k fÃkzk, {u÷wt þheh, {wnÃkr¥k, [hð¤ku, yku½ku ðøkuhuLku ÃkwMíkfkrË yzkzðk.

-- yûkh ÷¾u÷ ÃkUzk, [kuf÷ux, Mkkçkw, ð†, ðøkuhuLkku WÃkÞkuøk fhðku.

-- çkkÚkY{ MktzkMk ðøkuhu{kt yûkhðk¤k ½rzÞk¤, Lkkuxku, ð† ðøkuhu íkÚkk ÃkwMíkf, Lkkux, AkÃkk ðøkuhu
¿kkLkLkk MkkÄLkku ÷E sðk íkÚkk íku MkkÚku nkuÞ Lku MktzkMk fu {kºkw fhðwt.

-- fkøk¤{kt fu fkøk¤Lke zeMk{kt LkkMíkku fhðku.

-- fkøk¤Lkk çkLkkðu÷k ø÷kMkÚke Ãkkýe-þhçkík ðøkuhu Ãkeðk.

-- fkøk¤Lke çkLkkðu÷ ¼qtøk¤eÚke Xtzk Ãkeýk Ãkeðk.

-- fkøk¤, AkÃkk, Lkkuxçkwf, ÃkwMíkf ðøkuhu s{eLk WÃkh {qfðk.
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-- hMíkk WÃkh ÷¾u÷ yûkhku WÃkh Ãkøk {qfeLku [k÷ðwt.

-- fkøk¤ ðøkuhu ¿kkLkLkk MkkÄLkku WÃkh {kºkw fu MktzkMk fhðwt.

-- ËkY¾kLkk{kt fkøk¤Lkku WÃkÞkuøk fhkÞ Au, íkÚkk AkÃku÷ yûkhku Ãký nkuÞ Au. íkuLku Vkuzðk{kt - çkk¤ðk{kt
Äkuh ¿kkLkkðhýeÞ f{o çktÄkÞ Au.

-- çkku÷íkkt {w¾ ÃkkMku {wnÃkr¥k fu Y{k÷ ðøkuhu Lk hk¾ðkÚke Úkwtf WzeLku ¿kkLk, ¿kkLke fu ¿kkLkLkk MkkÄLkkuLku
÷køkðwt.

-- Úkwtfðk¤k nkÚk fhe YrÃkÞkLke Lkkuxku økýðe - Lkkux fu ÃkwMíkfLkk ÃkkLkk Vuhððk.

-- ÃkuLk, ÃkuÂLMk÷, fkøk¤ ðøkuhu {w¾{kt Lkk¾ðk.

-- yuXkt {kUyu çkku÷ðwt.

-- çkkÚkY{ fu MktzkMk fhíkkt ðkíkku fhðe - økeík økkðwt.

-- çknuLkkuyu M.C. Aíku ÃkwMíkf ðøkuhuLku yzðwt - ðkt[ðwt - ÷¾ðwt.

-- çkeòLku yktÄ÷k, çknuhk, økÄuzk ðøkuhu yÃkþçËku fnuðk fu økk¤ku çkku÷ðe.

-- íkkuíkzk, çkkuçkzk ðøkuhuLke {~fhe fhðe. ykðe çkÄe ¼q÷ku fhðkÚke íkeðú ¿kkLkkðhýeÞ f{o yLku
ËþoLkkðhýeÞ f{o çktÄkÞ Au.

"Shrut Vaani" - Magh - Vol 2 :   by Vitraag Jain Mandal, Sydney 5



Before you buy Cheese, know something about “Rennet” 
 

Cheese is made by coagulating milk to give curds which are then separated from the liquid, whey, after 
which they can be processed and matured to produce a wide variety of cheeses. Milk is coagulated by 
the addition of rennet. The active ingredient of rennet is the enzyme, chymosin (also known as rennin). 
The usual source of rennet is the stomach of slaughtered newly-born calves. Vegetarian cheeses 
are manufactured using rennet from either fungal or bacterial sources. However, having said that, none of 
the cheeses are exclusively vegetarian as this involves some form of life. 

Process  

Even though the exact processes of making cheese varies between different kinds, all cheeses are 
essentially made by the same method. Initially, the milk is pasteurised by heating at 72°C for 15 seconds 
to destroy potentially harmful bacteria. The milk is then cooled to around 30°C and a starter culture of 
lactic acid bacteria is added to help souring. These convert lactose into lactic acid and help in the 
coagulation process. Some cheeses are coagulated entirely by lactic acid bacteria and are known as 
lactic-curd or acid-curd cheeses. However, some cheeses sold as lactic-curd cheese may have had 
rennet added.  

The next stage is the addition of rennet, containing the enzyme chymosin. Rennet is usually sourced from 
the abomasum (fourth stomach) of newly-born calves. Here, chymosin aids the digestion and absorption 
of milk. Chymosin is extracted by washing and drying the stomach lining, which is then cut into small 
pieces and macerated in a solution of boric acid or brine at 30°C for 4-5 days. Pepsin may sometimes be 
used instead of Chymosin. This is usually derived from the abomasum of grown calves or heifers, or less 
commonly pigs. Pepsin may be mixed with calf rennin. Rennet coagulates the milk, separating it into 
curds and whey. This is called curdling.  

Chymosin breaks down the milk protein casein to paracasein which combines with calcium to form 
calcium paracaseinate, which separates out. Milk fat and some water also becomes incorporated into this 
mass, forming curds. The remaining liquid is the whey. The strength of different rennets can vary, though 
usual strength varies between 1 :10000 and 1 :15000 i.e. one part rennin can coagulate 10-15,000 parts 
milk.  

Following curdling, the curds are cut and drained. The size of the cut and the methods used vary for 
different cheese varieties. For soft cheeses, the curds are sparingly cut and allowed to drain naturally. For 
hard cheeses, the curds are heated and more whey is drained off. The curds are then cut into small 
pieces, placed in vats and pressed.  

The final stage is ripening, or maturation. This can vary in length from 4 weeks to 2-3 years, depending 
on the type of cheese. During ripening flavours develop, the cheese becomes firmer and drier, and 
special characteristics such as holes, blue veining and crust formation occurs.  
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>>  {wnÃk¥ke Ãkrz÷unýLke rðrÄ >>

1. Ãknu÷kt W¼zf Ãkøku çkuMke çku nkÚk Lku çku ÃkøkLke ðå[u hk¾ku, {wnÃk¥keLku ÷E íkuLke ½ze Wfu÷e çkÒku nkÚkÚke çkÒku Auzk Ãkfzku,
{wnÃk¥ke Mkk{u ËTrü hk¾e yk çkku÷ku : “Mkqºk”“Mkqºk”“Mkqºk”“Mkqºk”“Mkqºk”

2. ÃkAe íkuLku zkçkk nkÚk Ãkh {qfe zkçkk nkÚku Ãkfze Ãkfzu÷ku Auzku s{ýk nkÚku Ãkfzku yLku s{ýk nkÚku Ãkfzu÷ku Auzku zkçkk nkÚku
Ãkfze Mkk{u òuíkkt {Lk{kt çkku÷ku : “yÚko ík¥ð fhe MkÆnwwt”“yÚko ík¥ð fhe MkÆnwwt”“yÚko ík¥ð fhe MkÆnwwt”“yÚko ík¥ð fhe MkÆnwwt”“yÚko ík¥ð fhe MkÆnwwt”

3. ÃkAe {wnÃk¥keLkku zkçkk nkÚk íkhVLkku Auzku ºký ðkh ¾t¾uhðku íku ð¾íku {Lk{kt çkku÷ku : “MkBÞfTíð {kunLkeÞ, r{©{kunLkeÞ,“MkBÞfTíð {kunLkeÞ, r{©{kunLkeÞ,“MkBÞfTíð {kunLkeÞ, r{©{kunLkeÞ,“MkBÞfTíð {kunLkeÞ, r{©{kunLkeÞ,“MkBÞfTíð {kunLkeÞ, r{©{kunLkeÞ,
r{ÚÞkíð {k unLkeÞ ÃkrhnÁt.”r{ÚÞkíð {k unLkeÞ ÃkrhnÁt.”r{ÚÞkíð {k unLkeÞ ÃkrhnÁt.”r{ÚÞkíð {k unLkeÞ ÃkrhnÁt.”r{ÚÞkíð {k unLkeÞ ÃkrhnÁt.”

4. ÃkAe {wnÃk¥ke zkçkk nkÚk Ãkh {qfe Auzku çkË÷e ÃkfzeLku s{ýk nkÚk íkhVLkku ¼køk ºkýðkh ¾t¾uhðku íku ð¾íku {Lk{kt çkku÷ku :
“fk{hkøk, MLk unhkn, Ærühkøk ÃkrhnÁt.”“fk{hkøk, MLk unhkn, Ærühkøk ÃkrhnÁt.”“fk{hkøk, MLk unhkn, Ærühkøk ÃkrhnÁt.”“fk{hkøk, MLk unhkn, Ærühkøk ÃkrhnÁt.”“fk{hkøk, MLk unhkn, Ærühkøk ÃkrhnÁt.”

5. ÃkAe {wnÃk¥keLkku {æÞ¼køk zkçkk nkÚk Ãkh Lkk¾e ð[÷e ½ze ÃkfzeLku çkuðze fhe s{ýk nkÚkLke [kh yktøk¤eLkk ºký
yktíkhk{kt {wnÃk¥keLku ¼uhðe zkçkk nkÚkLke nÚku÷eLku Lk yzfu yuðeheíku yØhÚke ºký fxfu fktzk MkwÄe ÷kðku. íku ð¾íku {Lk{kt
çkku÷ku : “MkwËuð MkwøkwÁ-MkwÄ{o ykËÁt”“MkwËuð MkwøkwÁ-MkwÄ{o ykËÁt”“MkwËuð MkwøkwÁ-MkwÄ{o ykËÁt”“MkwËuð MkwøkwÁ-MkwÄ{o ykËÁt”“MkwËuð MkwøkwÁ-MkwÄ{o ykËÁt”

6. ÃkAe nkÚkLku yzfu yuðe heíku fktzkÚke yktøk¤eLkk Auzk MkwÄe ÷E òð yLku ftEf fkZe Lkkt¾íkk nku íku heíku {Lk{kt çkku÷ku :
“fwËuð fwøkwÁ fwÄ{o ÃkrhnÁt”“fwËuð fwøkwÁ fwÄ{o ÃkrhnÁt”“fwËuð fwøkwÁ fwÄ{o ÃkrhnÁt”“fwËuð fwøkwÁ fwÄ{o ÃkrhnÁt”“fwËuð fwøkwÁ fwÄ{o ÃkrhnÁt”

7. yu s heíku çkeSðkh {wnÃk¥keLku yØh hk¾e fktzk MkwÄe ÷E síkkt {Lk{kt çkku÷ku : “¿kkLk, ËþoLk, [krhºk ykËÁt”“¿kkLk, ËþoLk, [krhºk ykËÁt”“¿kkLk, ËþoLk, [krhºk ykËÁt”“¿kkLk, ËþoLk, [krhºk ykËÁt”“¿kkLk, ËþoLk, [krhºk ykËÁt”

8. yu s heíku ÃkkAe fktzkÚke yktøk¤eLkk xuhðk MkwÄe ºký rðhk{u ÷E síkkt {Lk{kt çkku÷ku : “¿kkLk rðhkÄLkk, ËþoLk rðhkÄLkk,“¿kkLk rðhkÄLkk, ËþoLk rðhkÄLkk,“¿kkLk rðhkÄLkk, ËþoLk rðhkÄLkk,“¿kkLk rðhkÄLkk, ËþoLk rðhkÄLkk,“¿kkLk rðhkÄLkk, ËþoLk rðhkÄLkk,
[krhºk rðhkÄLkk ÃkrhnÁt”[krhºk rðhkÄLkk ÃkrhnÁt”[krhºk rðhkÄLkk ÃkrhnÁt”[krhºk rðhkÄLkk ÃkrhnÁt”[krhºk rðhkÄLkk ÃkrhnÁt”

9. yu s heíku ºkeSðkh {wnÃk¥keLku yØh hk¾e ºký rðhk{u fktzk MkwÄe ÷E síkkt {Lk{kt çkku÷ku : “{LkkuøkwrÃík - ð[LkøkwrÃík-
fkÞøkwrÃík ykËÁt”

10. yu s heíku ÃkkAe fktzkÚke yktøk¤eLkk xuhðk MkwÄe yzfu íku{ ºký rðhk{u ÷E síkkt {Lk{kt çkku÷ku : “{LkËtz - ð[LkËtz -“{LkËtz - ð[LkËtz -“{LkËtz - ð[LkËtz -“{LkËtz - ð[LkËtz -“{LkËtz - ð[LkËtz -
fkÞËtz ÃkrhnÁt”fkÞËtz ÃkrhnÁt”fkÞËtz ÃkrhnÁt”fkÞËtz ÃkrhnÁt”fkÞËtz ÃkrhnÁt”

11. yu s heíku s{ýkt nkÚkLkk yktøk¤k{kt ¼hkðu÷e {wnÃk¥keÚke zkçkk nkÚk WÃkh «Ërûkýkfkhu ºký çkksw «{ksLk fhíkkt {Lk{kt
çkku÷ku, “nkMÞ, hrík, yhrík ÃkrhnÁt”“nkMÞ, hrík, yhrík ÃkrhnÁt”“nkMÞ, hrík, yhrík ÃkrhnÁt”“nkMÞ, hrík, yhrík ÃkrhnÁt”“nkMÞ, hrík, yhrík ÃkrhnÁt”

12. yu s heíku nðu zkçkk nkÚkLkk ykøk¤k{kt {wnÃk¥ke hk¾e s{ýk nkÚk WÃkh «Ërûkýkfkhu ºkýu çkksw «{ksLk fhíkkt {Lk{kt çkku÷ku
“¼Þ, þkuf ËwøktåAk Ãkrhnhw t”“¼Þ, þkuf ËwøktåAk Ãkrhnhw t”“¼Þ, þkuf ËwøktåAk Ãkrhnhw t”“¼Þ, þkuf ËwøktåAk Ãkrhnhw t”“¼Þ, þkuf ËwøktåAk Ãkrhnhw t”

13. ÃkAe {wnÃk¥ke nkÚkLke yktøk¤eyku{ktÚke ÷E çkuðze ðk¤u÷e {wnÃk¥keLkk çkÒku Auzk nkÚku Ãkfze {kÚkkLkk ð[÷k ¼køk{kt, s{ýeçkksw
yLku zkçke çkksw «{ksLk fhíkkt {Lk{kt çkku÷ku : “f]»ý ÷u~Þk, Lke÷ ÷u~Þk, fkÃkkuík ÷u~Þk ÃkrhnÁt”“f]»ý ÷u~Þk, Lke÷ ÷u~Þk, fkÃkkuík ÷u~Þk ÃkrhnÁt”“f]»ý ÷u~Þk, Lke÷ ÷u~Þk, fkÃkkuík ÷u~Þk ÃkrhnÁt”“f]»ý ÷u~Þk, Lke÷ ÷u~Þk, fkÃkkuík ÷u~Þk ÃkrhnÁt”“f]»ý ÷u~Þk, Lke÷ ÷u~Þk, fkÃkkuík ÷u~Þk ÃkrhnÁt”

14. ÃkAe {w¾ Ãkh ðå[u, s{ýe çkksw yLku zkçke çkksw {wnÃk¥keÚke «{ksoLk fhíkkt {Lk{kt çkku÷ku : “hMkøkkhð, Ér»køkkhð,“hMkøkkhð, Ér»køkkhð,“hMkøkkhð, Ér»køkkhð,“hMkøkkhð, Ér»køkkhð,“hMkøkkhð, Ér»køkkhð,
þkíkkøkkhð ÃkrhnÁt”þkíkkøkkhð ÃkrhnÁt”þkíkkøkkhð ÃkrhnÁt”þkíkkøkkhð ÃkrhnÁt”þkíkkøkkhð ÃkrhnÁt”

15. yu s heíku AkíkeLkk ð[÷k ¼køk{kt s{ýe çkksw yLku zkçke çkksw {wnÃk¥ke «{ksoLk fhíkkt {Lk{kt çkku÷ku : “{kÞkþÕÞ,“{kÞkþÕÞ,“{kÞkþÕÞ,“{kÞkþÕÞ,“{kÞkþÕÞ,
rLkÞkýþÕÞ, r{ÚÞkíðþÕÞ ÃkrhnÁt.”rLkÞkýþÕÞ, r{ÚÞkíðþÕÞ ÃkrhnÁt.”rLkÞkýþÕÞ, r{ÚÞkíðþÕÞ ÃkrhnÁt.”rLkÞkýþÕÞ, r{ÚÞkíðþÕÞ ÃkrhnÁt.”rLkÞkýþÕÞ, r{ÚÞkíðþÕÞ ÃkrhnÁt.”

16. nðu {wnÃk¥keLku yu s heíku Ãkfze hk¾e s{ýk ¾¼kLkwt «{ksoLk fhíkkt {Lk{kt çkku÷ku : “¢kuÄ, {kLk ÃkrhnÁt”“¢kuÄ, {kLk ÃkrhnÁt”“¢kuÄ, {kLk ÃkrhnÁt”“¢kuÄ, {kLk ÃkrhnÁt”“¢kuÄ, {kLk ÃkrhnÁt”

17. yu s heíku zkçkk ¾¼kLkwt «{ksoLk fhíkkt {Lk{kt çkku÷ku : “{kÞk, ÷ku¼ ÃkrhnÁt. ”“{kÞk, ÷ku¼ ÃkrhnÁt. ”“{kÞk, ÷ku¼ ÃkrhnÁt. ”“{kÞk, ÷ku¼ ÃkrhnÁt. ”“{kÞk, ÷ku¼ ÃkrhnÁt. ”

18. ÃkAe [hð÷k ð÷u s{ýk ÃkøkLke ðå[u yLku çkÒku çkksw «{ksoLk fhíkkt {Lk{kt çkku÷ku : “Ãk]ÚðefkÞ, yÃkTfkÞ, íkuWfkÞLke“Ãk]ÚðefkÞ, yÃkTfkÞ, íkuWfkÞLke“Ãk]ÚðefkÞ, yÃkTfkÞ, íkuWfkÞLke“Ãk]ÚðefkÞ, yÃkTfkÞ, íkuWfkÞLke“Ãk]ÚðefkÞ, yÃkTfkÞ, íkuWfkÞLke
sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”

19. yu s heíku [hð÷k ðzu zkçkk ÃkøkLke ðå[u yLku çkksw «{ksoLk fhíkkt {Lk{kt çkku÷ku : “ðkÞwfkÞ, ðLkMÃkríkfkÞ, ºkMkfkÞLke“ðkÞwfkÞ, ðLkMÃkríkfkÞ, ºkMkfkÞLke“ðkÞwfkÞ, ðLkMÃkríkfkÞ, ºkMkfkÞLke“ðkÞwfkÞ, ðLkMÃkríkfkÞ, ºkMkfkÞLke“ðkÞwfkÞ, ðLkMÃkríkfkÞ, ºkMkfkÞLke
sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”sÞýk fÁt.”
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JAIN PANCHAANG – MAGH 2064  

(FROM 8TH FEBRUARY 2008 TILL 7TH MARCH 2008)   

 
  

Tithi Date Sunrise Sunset Navkarshi 
Time

Porshi Time Sad Porshi 
Time 

Sud 1 Friday, 8 February 2008 6:22 AM 7:55 PM 7:10 AM 9:45 AM 11:26 AM 
Sud 2 Saturday, 9 February 2008 6:23 AM 7:54 PM 7:11 AM 9:45 AM 11:27 AM 
Sud 4 Sunday, 10 February 2008 6:24 AM 7:53 PM 7:12 AM 9:46 AM 11:27 AM 
Sud 5 Monday, 11 February 2008 6:25 AM 7:52 PM 7:13 AM 9:46 AM 11:27 AM 
Sud 6 Tuesday, 12 February 2008 6:26 AM 7:51 PM 7:14 AM 9:47 AM 11:27 AM 
Sud 7 Wednesday, 13 February 2008 6:27 AM 7:50 PM 7:15 AM 9:47 AM 11:28 AM 
Sud 8 Thursday, 14 February 2008 6:28 AM 7:49 PM 7:16 AM 9:48 AM 11:28 AM 
Sud 9 Friday, 15 February 2008 6:29 AM 7:48 PM 7:17 AM 9:48 AM 11:28 AM 
Sud 10 Saturday, 16 February 2008 6:30 AM 7:47 PM 7:18 AM 9:49 AM 11:28 AM 
Sud 11 Sunday, 17 February 2008 6:31 AM 7:46 PM 7:19 AM 9:49 AM 11:29 AM 
Sud 12 Monday, 18 February 2008 6:32 AM 7:45 PM 7:20 AM 9:50 AM 11:29 AM 
Sud 13 Tuesday, 19 February 2008 6:33 AM 7:44 PM 7:21 AM 9:50 AM 11:29 AM 
Sud 14 Wednesday, 20 February 2008 6:34 AM 7:43 PM 7:22 AM 9:51 AM 11:29 AM 
Sud 15 Thursday, 21 February 2008 6:35 AM 7:42 PM 7:23 AM 9:51 AM 11:30 AM 
Vad 1 Friday, 22 February 2008 6:36 AM 7:41 PM 7:24 AM 9:52 AM 11:30 AM 
Vad 2 Saturday, 23 February 2008 6:36 AM 7:40 PM 7:24 AM 9:52 AM 11:30 AM 
Vad 3 Sunday, 24 February 2008 6:37 AM 7:39 PM 7:25 AM 9:52 AM 11:30 AM 
Vad 4 Monday, 25 February 2008 6:38 AM 7:37 PM 7:26 AM 9:52 AM 11:30 AM 
Vad 5 Tuesday, 26 February 2008 6:39 AM 7:36 PM 7:27 AM 9:53 AM 11:30 AM 
Vad 6 Wednesday, 27 February 2008 6:40 AM 7:35 PM 7:28 AM 9:53 AM 11:30 AM 
Vad 7 Thursday, 28 February 2008 6:41 AM 7:34 PM 7:29 AM 9:54 AM 11:30 AM 
Vad 8 Friday, 29 February 2008 6:42 AM 7:32 PM 7:30 AM 9:54 AM 11:30 AM 
Vad 9 Saturday, 1 March 2008 6:43 AM 7:31 PM 7:31 AM 9:55 AM 11:31 AM 

Vad 10 Sunday, 2 March 2008 6:43 AM 7:30 PM 7:31 AM 9:54 AM 11:30 AM 
Vad 11 Monday, 3 March 2008 6:44 AM 7:29 PM 7:32 AM 9:55 AM 11:30 AM 
Vad 12 Tuesday, 4 March 2008 6:45 AM 7:27 PM 7:33 AM 9:55 AM 11:30 AM 
Vad 13 Wednesday, 5 March 2008 6:46 AM 7:26 PM 7:34 AM 9:56 AM 11:31 AM 
Vad 14 Thursday, 6 March 2008 6:47 AM 7:25 PM 7:35 AM 9:56 AM 11:31 AM 
Vad 15 Friday, 7 March 2008 6:48 AM 7:24 PM 7:36 AM 9:57 AM 11:31 AM 

                 
Schedule for our third “Samuh Saamayik”

Date: Sunday, 2nd March 2008 
Time: 10:30 am sharp 

   
Kaushik and Meghna Jhaveri's Residence  
5 Bransgrove street, Wentworthville, NSW 2145  
 Res: (02) 9633 2473  Mobile: 0439 798 604 
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