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There is no end of craving. Hence contentment

alone is the best way to happiness. Therefore,

acquire contentment. -Swami Sivananda

A
s the next Census draws near, it is essential to empha-
size one of the most vital aspects of the process: self-
enumeration. This simple yet powerful tool has the

potential to reshape how we understand our population, allo-
cate resources, and make informed decisions for the future.
With the advent of technology, individuals now have the abil-
ity to participate in the Census process from the comfort of
their homes, marking a significant shift from previous
decades when door-to-door enumeration was the norm.

Self-enumeration refers to the process where individuals fill
out their own Census forms-whether online, by phone, or by
mail-without requiring an enumerator to visit them. This
method, which was first introduced in the 2020 Census in
some regions, offers a more efficient and secure way for
everyone to participate. In this upcoming Census, self-enu-
meration is expected to play a more central role, and for good
reason.

First and foremost, self-enumeration empowers individuals.
The ability to fill out the Census in a private and controlled
manner reduces any discomfort some people may feel when
approached by a stranger, or the stigma associated with cer-
tain living situations. It offers people a sense of autonomy
and confidence in providing accurate and truthful informa-
tion about themselves and their households. By being able to
take time to review their responses, individuals are less likely
to make errors, ensuring data integrity.

Another compelling reason to embrace self-enumeration is
its efficiency. As opposed to the traditional method of face-to-
face interviews, self-enumeration accelerates the entire
process. Census takers no longer need to follow up with indi-
viduals who missed responding, and the potential for costly
errors due to miscommunication is minimized. It also helps
reduce the physical strain of sending enumerators into
remote or hard-to-reach areas. With fewer people required to
knock on doors, the Census Bureau can save valuable
resources, which can then be allocated to other essential
areas of the operation.

For governments, self-enumeration provides more accurate
and up-to-date data. In recent years, people have become
more comfortable with digital tools, allowing them to quickly
submit responses via secure online platforms. This shift not
only streamlines the process but ensures a broader demo-
graphic of people are accurately counted. From urban centers
to rural regions, the digital nature of self-enumeration guar-
antees that no one is left behind. Moreover, the convenience
of responding at any time during the open period eliminates
the pressure of having to meet a specific schedule, leading to
a higher response rate overall.

However, the shift to self-enumeration is not without chal-
lenges. There is still a significant portion of the population
that may lack access to reliable internet or technology. For
these individuals, alternative methods of enumeration must
remain robust and accessible. Local outreach efforts should
be put in place to ensure everyone, regardless of their situa-
tion, can participate fully. Equally important is the need for
continued education about the Census, as some people may
not fully understand the significance of their participation.

MANU KOTWAL

G
ucchi mushrooms, scientifically known as Morchella
esculenta, have been a vital component of the
Himalayan cultural landscape for centuries. Their

history is deeply intertwined with the traditions, culinary
practices, and community life of the regions where they
flourish, notably in the picturesque landscapes of Jammu
and Kashmir, Himachal Pradesh, and Uttarakhand.

OOrriiggiinnss  aanndd  TTrraaddiittiioonnaall  UUsseess

Gucchi mushrooms thrive in the temperate climates of
high-altitude forests, rising from the earth where conditions
are optimal. Their values date back to ancient times when
indigenous communities began foraging these mushrooms as
a food source. Historical records and oral traditions indicate
that Gucchi mushrooms have played significant roles in local
cuisines, characterized by their rich umami flavor and dis-
tinctive texture. The culinary versatility of Gucchi mush-
rooms has allowed them to transcend mere sustenance,
embedding them within the cultural fabric of Himalayan life.

In traditional cooking, Gucchi mushrooms have been inte-
grated into various regional dishes, showcasing an array of
flavors and techniques. Common uses include:

CCuurrrriieess::  A staple in many households, Gucchi mush-
rooms are often cooked with rich spices to complement rice
and bread, enhancing the overall meal.

SStteewwss::  They add depth and richness to hearty meat-
based stews, making them a beloved ingredient in festive and
ceremonial dishes.

RRiissoottttooss  aanndd  PPaassttaass::  In modern culinary adaptations,
Gucchi mushrooms elevate Italian dishes, reflecting their
ability to adapt and enhance various culinary traditions.

Through intergenerational learning, the recipes and knowl-
edge surrounding Gucchi have been meticulously passed
down, highlighting the mushrooms' significance not just as
food, but as a means of cultural expression.

CCuullttuurraall  IImmppoorrttaannccee

The cultural significance of Gucchi mushrooms extends far
beyond their role in cuisine. They symbolize communal val-
ues, resilience, and connection to nature for the Himalayan
peoples. The arrival of the mushroom season marks a time of
celebration and unity, with families and friends gathering to
forage for Gucchi together. This practice strengthens com-
munity bonds, as individuals share knowledge about the best
foraging spots and the environmental cues essential for har-
vesting.

LLooccaall  ffeessttiivvaallss  dduurriinngg  tthhiiss  sseeaassoonn  oofftteenn  cceelleebbrraattee  tthhee
GGuucccchhii  mmuusshhrroooomm''ss  aarrrriivvaall..  FFeessttiivviittiieess  mmiigghhtt  iinncclluuddee::

CCuulliinnaarryy  CCoommppeettiittiioonnss::  These events highlight the culi-
nary prowess of local chefs and home cooks, featuring con-
tests centered around the best Gucchi dishes. Such competi-
tions bolster pride in regional food traditions and inspire cre-
ativity in utilizing this unique ingredient.

CCuullttuurraall  PPeerrffoorrmmaanncceess::  Traditional music and dance
accompany these gatherings, blending the celebration of
Gucchi mushrooms with local culture and identity.

WWoorrkksshhooppss::  Elders often conduct workshops to share
sustainable foraging techniques, ensuring younger genera-
tions appreciate and respect their natural environment.

GGuucccchhii  MMuusshhrroooommss  aass  aa  CCuulliinnaarryy  TTrreeaassuurree

As Gucchi mushrooms evolved from local delicacies into
coveted gourmet ingredients, they gained recognition in culi-
nary circles far beyond their native regions. Their unique fla-
vor and rarity have established them as a luxury item, often
associated with sophistication and culinary finesse. This
culinary prestige not only stems from their exceptional taste
but also from the labor-intensive methods required for har-
vesting.

The deep-rooted traditions associated with Gucchi mush-
rooms further enhance their status as culinary treasures.
They are often served during special occasions or communi-
ty celebrations, embodying an air of prestige and hospitality.
In some circles, presenting Gucchi mushrooms signifies a
host's dedication to offering the finest culinary experience.

In essence, Gucchi mushrooms stand as a testament to the
rich tapestry of Himalayan culture, reflecting a blend of
environmental respect, culinary tradition, and community
identity. Their continued significance both in the kitchen and
within local gatherings underscores the enduring connection
between people and the land, ensuring that Gucchi mush-
rooms will remain cherished for generations to come.

CCuullttuurraall  IImmppoorrttaannccee  aanndd  CCuulliinnaarryy  UUsseess

Gucchi mushrooms, or Morchella esculenta, are deeply
woven into the cultural and culinary practices of Himalayan
communities, particularly in regions such as Jammu and
Kashmir. Their significance not only lies in their unique fla-
vor and texture but also in their essential role during special
occasions, festive gatherings, and social interactions among
locals. This section delves into how Gucchi mushrooms are a
part of local customs and the profound impacts they have on
cultural identity.

CCeelleebbrraattiioonnss  dduurriinngg  GGoouurrii  TTrriittiiyyaa  ((KKaanncchhootthh))

One of the most notable occasions for Gucchi mushrooms is
during Gouri Tritiya, commonly referred to as Kanchoth.
This festival, steeped in local traditions, celebrates feminini-
ty and harvest. During this special time, families often pre-
pare lavish meals, with Gucchi mushrooms serving as star
ingredients in various dishes.

TTrraaddiittiioonnaall  PPrreeppaarraattiioonnss::  Families typically prepare tra-
ditional curry or rice dishes infused with tender Gucchi
mushrooms. The unique umami flavor of the mushrooms
allows them to elevate iconic dishes, making festive feasts
not only delectable but also an expression of community spir-
it.

SSwweeeett  DDeelliiccaacciieess::  In addition to savory dishes, Gucchi
mushrooms may also be utilized in sweet preparations, par-
ticularly when paired with chashni, a sugary syrup made
from sugar and water. The intriguing juxtaposition of sweet
and savory embodies the complexity of Himalayan culinary
traditions and creates an unforgettable gastronomic experi-
ence.

Celebrating Kanchoth with meals that showcase Gucchi
mushrooms signifies reverence for local customs and the
importance of community bonds. It is a time when families
gather to honor ancestral traditions while creating new
memories over shared meals.

GGuucccchhii  MMuusshhrroooommss  iinn  SSoocciiaall  GGaatthheerriinnggss

Beyond festive celebrations like Kanchoth, Gucchi mush-
rooms play a pivotal role in various social gatherings and
communal events. Their presence reflects hospitality and
cultural pride. For instance, when families host guests, serv-
ing Gucchi mushroom dishes signifies a warm welcome and
appreciation for culinary diversity.

MMaarrkkeerrss  ooff  AAfffflluueennccee::  Serving Gucchi mushrooms, often
considered a luxury ingredient, can further convey the host's
status and generosity. This culinary sophistication is espe-
cially appreciated in festive banquets and communal feasts,
reinforcing the idea of abundance and sharing among the
local populace.

FFaammiillyy  RReecciippeess  aanndd  KKnnoowwlleeddggee  TTrraannssffeerr::  Gucchi mush-
rooms are often included in family heirloom recipes passed
down through generations. This tradition of sharing culinary
techniques not only strengthens familial bonds but also helps
preserve cultural practices. Younger generations learn both
the art of cooking and the stories associated with Gucchi
mushrooms, fostering an appreciation for their heritage.

CCuullttuurraall  IIddeennttiittyy  aanndd  CCoommmmuunniittyy  BBoonnddiinngg

The cultural importance of Gucchi mushrooms extends to
fostering community identity. The act of foraging for these
mushrooms is more than simply gathering food; it signifies a
connection to the land, tradition, and community. When the
harvesting season arrives, it becomes a collective event that
highlights the principles of teamwork and shared responsi-
bility among families.

KKnnoowwlleeddggee  EExxcchhaannggee::  Foraging excursions often serve
as platforms for the exchange of knowledge. Experienced for-
agers impart wisdom about sustainable practices, which is

essential in maintaining the delicate balance of nature. This
creates a sense of unity and respect within the community,
tied together by mutual goals of sustainability and preserva-
tion.

FFoollkklloorree  aanndd  CCeelleebbrraatteedd  TTrraaddiittiioonnss::  Gucchi mushrooms
are also enriched with local folklore, where their discovery is
sometimes intertwined with mythical stories. Such narra-
tives further deepen their significance within Himalayan cul-
ture, intertwining culinary traditions with local legends and
beliefs. This illustrates how Gucchi mushrooms signify not
just a food source, but a connection to the greater tapestry
of life in the Himalayas.

In summary, Gucchi mushrooms embody a rich cultural
heritage and culinary legacy that goes beyond their culinary
uses. Their integration into festivals, celebrations, and
everyday cooking brings communities together, strengthens
cultural identity, and ensures the passing down of traditions
from generation to generation. With every dish prepared,
Gucchi mushrooms serve as a reminder of the rich cultural
landscape that thrives in the Himalayas, nourished by both
the land and its people.

HHaabbiittaatt  aanndd  GGrroowwiinngg  CCoonnddiittiioonnss  ooff  GGuucccchhii  MMuusshhrroooommss

Gucchi mushrooms, or Morchella esculenta, are particular-
ly valuable for their unique flavor and rarity, and they thrive
under specific environmental conditions. Found predomi-
nantly in the Bhaderwah region of Jammu and Kashmir,
these mushrooms require a delicate balance of factors to
flourish. Understanding these habitat conditions is crucial to
appreciating the ecological dynamics that allow Gucchi
mushrooms to thrive.

EEnnvviirroonnmmeennttaall  RReeqquuiirreemmeennttss
SSooiill  CCoommppoossiittiioonn::

Gucchi mushrooms prefer well-drained, nutrient-rich,
and organic soil. The presence of decaying plant matter con-
tributes to their growth, providing essential nutrients that
support the life cycle of the fungi.

Consistently moist soil is necessary, as it helps prevent
desiccation and fosters optimal growth conditions.

TTeemmppeerraattuurree  aanndd  HHuummiiddiittyy::

Optimal growth conditions for Gucchi mushrooms occur
during moderate temperatures in spring, particularly follow-
ing the snowmelt. These temperatures should ideally range
between 10°C to 20°C (50°F to 68°F).

High humidity levels are essential. The melting snow
and the spring rains help maintain soil moisture, creating a
conducive environment for Gucchi mushrooms to develop.

IInnfflluueennccee  ooff  SSnnoowwffaallll::

Snowfall plays a crucial role in the lifecycle of Gucchi
mushrooms. It acts as insulation, moderating soil tempera-
tures during winter and maintaining moisture levels.

The melting snow in early spring saturates the ground,
offering the necessary water content needed for mushrooms
to grow. This moisture is critical for mushrooms emerging
after their dormant winter phase.

EEffffeeccttss  ooff  WWiillddffiirreess

Interestingly, wildfires can also positively influence Gucchi
mushroom habitats. After a fire, the resulting ash enriches
the soil with minerals, promoting growth:

NNuuttrriieenntt  EEnnrriicchhmmeenntt::  The ash from burned vegetation
adds vital nutrients that are beneficial for Gucchi mush-
rooms and other flora. The enhanced fertility of the soil in
the aftermath of a fire supports a new generation of plant
and fungal growth.

RReedduuccttiioonn  ooff  CCoommppeettiittiioonn::  Wildfires clear some of the
competing vegetation, creating more available resources for
Gucchi mushrooms. The decreased competition allows for
better access to sunlight and nutrients, facilitating their
thriving.

GGeeooggrraapphhiicc  aanndd  CClliimmaattiicc  RRaannggee

Gucchi mushrooms are primarily found in the high-altitude
regions of the Himalayas, specifically in the Bhaderwah
region. These mushrooms are often located near streams,
riverbanks, and in moist forest patches where the forest floor

remains shaded yet receives adequate light. The mountain-
ous landscape creates microclimates that contribute to the
unique growth conditions necessary for Gucchi mushrooms.

SSuummmmaarryy  ooff  HHaabbiittaatt  CCoonnddiittiioonnss
FFaaccttoorr DDeessccrriippttiioonn

Soil Composition Well-drained, nutrient-rich, organic soil
Temperature Ideal range of 10°C to 20°C (50°F to

68°F)
Humidity High humidity levels maintained by

melting snow
Snowfall Provides moisture and insulation for

growth
Wildfires Enrich soil with nutrients and reduce

competition
In conclusion, Gucchi mushrooms are exceptionally

attuned to their natural habitat in Bhaderwah, requiring a
precise blend of soil composition, temperature, humidity, and
environmental phenomena like snowfall and wildfires to
thrive. This delicate balance of conditions reflects the com-
plex interplay between natural elements, underscoring the
importance of sustaining their unique habitat in Himalayan
ecosystems.

CCoosstt  FFaaccttoorrss  aanndd  MMaarrkkeett  VVaalluuee

Gucchi mushrooms, or Morchella esculenta, command
astonishing market prices, often reaching up to Rs 40,000
per kilogram. Several interconnected factors contribute to
this elevated cost, underscoring their rarity, labor-intensive
harvesting processes, and high demand within gourmet culi-
nary markets. Additionally, traditional medicinal claims ele-
vate their perceived value even further.

RRaarriittyy  aanndd  EEnnvviirroonnmmeennttaall  LLiimmiittaattiioonnss

Gucchi mushrooms thrive under very specific environmen-
tal conditions predominantly in the high-altitude areas of the
Himalayas, particularly in regions such as Jammu and
Kashmir. Their growth is highly dependent on:

UUnniiqquuee  HHaabbiittaatt::  Gucchi cannot be commercially culti-
vated, limiting their availability to wild foraged spots, fur-
ther heightening their rarity.

SSeeaassoonnaall  GGrroowwtthh  PPaatttteerrnnss::  The short harvesting win-
dow, often only a few weeks in spring following snowmelt,
adds unpredictability to supply.

These factors collectively render Gucchi mushrooms
scarce, thus driving up their market worth.

LLaabboorr--IInntteennssiivvee  HHaarrvveessttiinngg  PPrroocceessss

Harvesting Gucchi mushrooms involves considerable labor
and skill, which significantly contributes to their high price.
Key elements of this process include:

DDiiffffiiccuulltt  TTeerrrraaiinn::  Foragers navigate steep, rugged land-
scapes, often requiring considerable physical effort and time
to locate these fungi.

HHaanndd--PPiicckkiinngg  TTeecchhnniiqquueess::  Gucchi mushrooms are care-
fully hand-picked to ensure quality, with foragers often
spending days in the field to collect enough to warrant their
efforts.

This demand for meticulous harvesting ensures that the
supply remains limited, contributing to its premium pricing.

CCuulliinnaarryy  DDeemmaanndd  aanndd  MMaarrkkeett  TTrreennddss

In the gourmet culinary world, Gucchi mushrooms are
highly sought after for their unique flavor and versatility:

GGoouurrmmeett  AAppppeeaall::  Chefs and food enthusiasts value
Gucchi for their umami-rich flavor that enhances a variety of
dishes, from upscale restaurants to home cooking.

SSppeecciiaallttyy  IInnggrreeddiieenntt::  Due to their extraordinary cost,
Gucchi mushrooms are often reserved for special occasions,
further increasing their desirability as a luxury ingredient.

MMeeddiicciinnaall  CCllaaiimmss  EEnnhhaanncciinngg  VVaalluuee

Beyond their culinary applications, Gucchi mushrooms are
also associated with various traditional medicinal benefits,
which reinforces their market value. Believed to:

SSuuppppoorrtt  HHeeaalltthh::  Many herbalists and local healers advo-
cate for Gucchi mushrooms to aid respiratory health and
digestion, tapping into a broader audience interested in
holistic remedies.

VIVEK KOUL

I
n today's rapidly evolving world, marked
by technological advancements, shifting
cultural values, and fast-paced lifestyles,

one deeply troubling trend is the neglect of
elderly parents by their children. Once
revered as the pillars of wisdom, experience,
and love, many elderly individuals today find
themselves lonely, isolated, and forgotten
within their own families. The traditional
values of respect and reverence for elders,
especially in cultures like India's, are eroding
under the pressure of modern priorities and
individualism. In earlier times, joint family
systems were common, where parents, chil-
dren, and grandchildren lived together
under one roof. The elderly were natural
heads of the family, not only consulted on all
major decisions but also provided care and
companionship by their children and grand-
children. Their presence was considered a
blessing, and their guidance a necessary part
of life. With the rise of nuclear families,
urban migration, and a more self-centered
lifestyle, this structure has crumbled.
Parents, after spending their entire lives
raising their children, find themselves living
alone in their later years, either in neglected
corners of the house or in old age homes, far
from the warmth of the family they built.

The reasons for this growing indifference
are many. First, the demands of modern life

- jobs, career ambitions, and material pur-
suits - have become dominant. As young
adults move to different cities or countries in
search of better opportunities, the bond with
their parents weakens. The physical distance
often turns into emotional distance. Parents
who once sacrificed their dreams for their
children now hesitate to even call them too
frequently, fearing they may be disturbing
their "busy" lives. This sense of hesitation
and detachment slowly turns into loneliness
and depression for the elderly. Another fac-
tor is the increasing influence of Western
individualistic ideals where personal freedom
and independence are considered more
important than familial responsibilities.
Children, once married and settled, begin to
focus entirely on their new families, forget-
ting that the ones who raised them with love
and patience are now in need of the same
care and attention. They forget that their
parents are aging, dealing with health
issues, and fighting battles of their own,
both mental and physical.

Technology, while it has helped people stay
connected across distances, has ironically
widened the emotional gap within families.
Children often spend more time on screens
than with their parents. Even when living in
the same house, interactions are minimal,
conversations are rare, and emotional
exchanges almost non-existent. The elderly,

who may not be comfortable with modern
technology, feel even more alienated and out
of place. Their stories, memories, and values
often go unheard, dismissed as outdated or
irrelevant. Financial dependence is another
dimension of this issue. In some cases, once
parents retire and no longer contribute eco-
nomically, their value in the eyes of their
children seems to diminish. The respect and
care they once received suddenly disappear.
In other cases, children see their parents as
financial burdens, especially when they
require medical care or special attention.
Instead of stepping up to provide support,
they may choose to ignore, avoid, or even
mistreat their parents. Cases of elder abuse
- emotional, physical, and financial-are sadly
on the rise.

Moreover, in a society increasingly obsessed
with youth, productivity, and social status,
old age is often seen as a decline, a burden.
Elderly parents become symbols of frailty
and helplessness in an environment that
prizes energy and efficiency. The aged,
instead of being embraced and celebrated for
their life experience, are often pushed to the
margins. However, what is lost in this process
is humanity itself. There can be no substitute
for the love of a parent. Their silent prayers,
their comforting presence, and their unwa-
vering support throughout our formative
years are what shape our very existence. To

ignore their needs when they are most vul-
nerable is a grave moral failure. It's not just
about offering financial assistance or helping
them with their chores; it's about listening to
them, spending time with them, making
them feel valued and loved. A simple conver-
sation, a gentle touch, or sharing a meal
together can mean the world to someone who
feels invisible in their own home.

Governments and civil societies can play a
role by creating stronger social security sys-
tems, better healthcare services for the eld-
erly, and promoting awareness about the
rights and needs of senior citizens. But at
the heart of the matter lies the responsibili-
ty of individuals and families. A society is
only as strong as the way it treats its weak-
est members. And there is nothing more
heartbreaking than the sight of an aged
mother or father yearning for a call, a visit,
or a hug from their child. Let us not wait
until it's too late. Let us not become so
absorbed in our own lives that we forget the
hands that once held us through our tough-
est days. The care and love we show to our
elders today will echo through generations.
For the way we treat them will teach our own
children how to treat us tomorrow. It's a
cycle, a mirror, a reflection of our values.
And if we fail to care for those who once
cared for us, then we have truly lost some-
thing irreplaceable.

Aging Alone in a Crowded World

VINOD CHANDRASHEKHAR  DIXIT

I
n order to recognize the vital role that
MSME businesses play in economic
growth, development, and job creation

worldwide, 27th June is celebrated as MSME
Day (Micro, Small, and Medium-sized
Enterprises Day). We celebrate these enter-
prises and recognise their importance, shed
light on their contributions, and promote
their growth and sustainability. This day
serves as a platform for world leaders to con-
vene and engage in discussions pertaining to
the chosen MSME Day theme, with the aim
of formulating policies that promote growth
in those areas. This year's theme emphasizes
the vital role of MSMEs in fostering global
collaboration, encouraging innovation, and
supporting entrepreneurs across sectors. It
highlights the need to build stronger networks
that empower small businesses to thrive in an
increasingly interconnected world.

MSME's are the backbone of India's eco-
nomic landscape, pivotal in employment gen-
eration, entrepreneurship promotion, and
economic development. 

The first MSME Day was celebrated on
June 27th, 2017, as a result of a resolution
adopted by the UN General Assembly in April
2017.The MSME Day began with the United
Nations General Assembly officially designat-
ing it to raise awareness about the importance
of MSMEs in achieving sustainable develop-
ment goals. MSMEs are of great importance in
India's economic development, serving as
engines of growth and drivers of socio-econom-
ic progress. These enterprises are integral to
job creation, particularly in rural and backward
areas, contributing significantly to the reduc-
tion of unemployment and poverty. MSMEs are
a vital component of the global economy, repre-
senting approximately 90% of businesses, con-
tributing to over 70% of employment, and

accounting for about 50% of the world's GDP.
In emerging economies, formal MSMEs con-
tribute up to 40% of national income (GDP).
MSME Day not only serves to raise awareness
of the significant value MSMEs bring to the
global economy but also acts as a catalyst to
motivate individuals to give their business to
these enterprises instead of large corporations.
By understanding the importance of MSMEs
and the positive impact their support can have,
people are empowered to contribute directly to
the growth and sustainability of these business-
es, fostering economic diversity, local entrepre-
neurship, and community development.The
MSME sector in India makes a contribution of
around 30% to the nation's GDP. Moreover, it
contributes about 40% to the total exports of
India and provides more than 110 million job
opportunities in the country. The Micro, Small,
and Medium Enterprises (MSME) sector in
India, formally established by the MSMED Act

of 2006, encompasses businesses engaged in
manufacturing, processing, or preservation of
goods. Under the recent classifications of the
AatmaNirbhar Bharat Abhiyan 2020, MSMEs
are categorised based on their investment lev-
els.The role of MSMEs in the Indian economy
is crucial for several reasons. It serves as a sig-
nificant source of employment, particularly in
economically disadvantaged regions, contribut-
ing to poverty alleviation and inclusive
growth.MSMEs serve as significant sources of
employment, particularly in economically dis-
advantaged regions. They provide opportunities
for both skilled and unskilled labour, thereby
contributing to job creation and reducing
unemployment rates.

Let us celebrate the MSME Day to serve as
an opportunity to highlight their significant
role in sustainable development and economic
progress, thereby raising public awareness of
their contributions.

Empowering the Backbone: Celebrating the Contributions of MSMEs

Gucchi Mushrooms: History, Culture, and Sustainability

To be continued
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