
gid mgptpUj;jpr; rig 

cw;gj;jpg; gFjp 
 

gidj;jpUtpoh epfo;tpd; nghUl;lhd cw;gj;jprhu; Nghl;bfs;: 

 

❖ Nghl;b – 01 ( Competition – 01) 
 

ghuk;gupa Kiwapyhd gidrhu;e;j czTfs; jahupj;jy;: PDB/P/01 
 

➢ tpsf;fk; (Brief Description) 
 

gidrhu; ghuk;gupa czTj; jahupg;Gf;fs; tof;nfhope;J tUk; epiyapy; ,tw;iw 

Cf;Ftpf;Fk; Nehf;fpy; gid mgptpUj;jpr; rig (Palmyrah Development Board) rhu;gpy; 
gidrhu; ghuk;gupa czT Nghl;b Vw;ghL nra;ag;gl;Ls;sJ. 
 

 gpd;tUk; tplag;gug;Gf;fs; kjpg;gPl;by; ftdj;jpy; nfhs;sg;gLk; 

• ghuk;gupa jd;ik: czT ghuk;gupa Kiwapy; jahupf;fg;gl;ljh vd;gij 

kjpg;gpLjy;.  

• Rit kw;Wk; kzk;: cztpd; Rit> kzk; kw;Wk; juk;. 

• Njhw;wk;: czT mofhf gupkhwg;gl;Ls;sjh. 

• Rj;jk;: jahupg;G kw;Wk; gupkhw;wj;jpy; Rfhjhu epiy.   

• GJik: ghuk;gupaj;ij fhf;Fk; tifapy; Gjpa Kaw;rpfs;. 

• Cl;lr;rj;J: cztpd; MNuhf;fpak; kw;Wk; Cl;lr;rj;J juk;. 

• gidts %yg;nghUl;fs;: gidrhu;e;j nghUl;fs; gad;gLj;jg;gl;Ls;s msT. 

 

➢ Nghl;b topfhl;Ljy;fs; (Competition Guidelines) 

• ,e ;j Nghl;b gid tsj;ij mbg;gilahff; nfhz;l ghuk;gupa czTfis 
Cf;Ftpg;gjw;fhf elhj;jg;gLfpwJ.  

• Nghl;bahsu;fs; jdpeguhf my;yJ FOthf (mjpfgl;rk; 3 Ngu;) gq;Nfw;fyhk;.  
• jahupf;fg;gLk; czT fl;lhakhf gid rhu;e;j %yg;nghUl;fis nfhz;bUf;f 

Ntz;Lk;. (cjhuzkhf gid nty;yk;> gid fpoq;F> gdq;fsp Nghd;wit) 
• czT ghuk;gupa Kiwapy; jahupf;fg;gl;bUf;f Ntz;Lk;.  

• jahupg;G kw;Wk; gupkhw;wj;jpy; Rj;jk; kw;Wk; Rfhjhuk; filgpbf;fg;gl Ntz;Lk;.  

• Nghl;bahsu;fs; jq;fsJ cztpd; ngau;> gad;gLj;jpa nghUl;fs; kw;Wk; jahupg;G 

Kiwia RUf;fkhf tpsf;f Ntz;Lk;.  

• Njitahd %yg;nghUl;fs;> ghj;jpuq;fs; kw;Wk; cgfuzq;fis Nghl;bahsu;fs; 
jhNk nfhz;L tu Ntz;Lk;.  

• xt;nthU Nghl;bahsUf;Fk; toq;fg;gLk; Neuk; 02 kzpj;jpahyq;fs;.  

• ve;jnthU jtwhd my;yJ ghJfhg;gw;w czT jahupg;Gk; jFjp ePf;fk; 

nra;ag;gLk;. 

• kjpg;gha;thsu;fspd; jPu;g;G ,WjpahdJ.  

 

 



 

➢ kjpg;gPl;L msTNfhy;fs; (Criteria) 
 

,y msTNfhy; mjp$ba 
kjpg;ngz; 

01 ghuk;gupa jd;ik (Traditional Authenticity) 25 

02 Rit kw;Wk; kzk; (Taste & Aroma)  20 

03 Njhw;wk; kw;Wk; gupkhw;wk; (Presentation & 
Appearance) 

15 

04 Rj;jk; kw;Wk; Rfhjhuk; (Hygiene & Cleanliness)  15 
05 GJik kw;Wk; gilg;ghw;wy; (Innovation & Creativity) 10 
06 Cl;lr;rj;J kjpg;G (Nutritional Value)  10 

07 
gad;gLj;jpa gid rhu;e;j %yg;nghUl;fs;  

(Use of Palmyrah-based Ingredients)  
5 

nkhj;jk; (Total) 100 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



gid mgptpUj;jpr; rig 

cw;gj;jpg; gFjp 
 

gidj;jpUtpoh epfo;tpd; nghUl;lhd cw;gj;jprhu; Nghl;bfs;: 
 

❖ Nghl;b – 02 ( Competition – 02) 
 

gidrhu;e;j Gj;jhf;f (Innovative) czTfs; jahupj;jy;: PDB/P/02 
 

➢ tpsf;fk; (Brief Description) 
 

gid tsj;ij mbg;gilahff; nfhz;l Gj;jhf;f czTfis ,dq;fz;L mtw;wpd; 

re;ij tha;g;ig Cf;Ftpf;Fk; Nehf;fpy; gid mgptpUj;jpr; rig (Palmyrah Development 

Board) rhu;gpy; gidrhu; Gj;jhf;f czT jahupj;jy; Nghl;b Vw;ghL nra;ag;gl;Ls;sJ. 
 

 gpd;tUk; tplag;gug;Gf;fs; kjpg;gPl;by; ftdj;jpy; nfhs;sg;gLk; 

• GJik: Gjpa rpe;jid> ghuk;gupaj;ij khw;whky; Nkk;gLj;jpa tpjk;  

• gidrhu; %yg;nghUl;fs;: gid rhu;e;j %yg;nghUl;fs; gad;gLj;jpa msT 

• Rit kw;Wk; juk;: cztpd; Rit> kzk; kw;Wk; epiyj;j juk;  

• re;ijg;gLj;jy;: tpw;gidf;fhd nghUj;jg;ghL kw;Wk; nghJkf;fs; tpUk;Gk; jd;ik 

• nghjpaply; (Pakaging): ftu;r;rpfukhd kw;Wk; ghJfhg;ghd nghjpaply;  

• Cl;lr;rj;J: MNuhf;fpak;rhu; ed;ikfs;  

• Rj;jk;: jahupg;G Kiwapd; Rfhjhuk;  

 

➢ Nghl;b topfhl;Ljy;fs; (Guidelines) 
 

• ,e ;j Nghl;b gid tsj;ij mbg;gilahff; nfhz;l Gj;jhf;f czTfis 

Cf;Ftpg;gjw;fhf elhj;jg;gLfpwJ.  

• jahupf;fg;gLk; czT fl;lhakhf gid rhu;e;j %yg;nghUl;fis nfhz;bUf;f 

Ntz;Lk;. (cjhuzkhf gid nty;yk;> gdq;fpoq;F> gdq;fsp Nghd;w) 

• jahupg;G GJikahdjhf ,Uf;f Ntz;Lk; (Gjpa tif czT> Gjpa tbtk; my;yJ 
Gjpa fyit).  

• Nghl;bahsu;fs; jdpeguhf my;yJ FOthf (mjpfgl;rk; 3 Ngu;) gq;Nfw;fyhk;.  
• xt;nthU Nghl;bahsUf;Fk; toq;fg;gLk; Neuk; 02 kzpj;jpahyq;fs;. 

• Njitahd %yg;nghUl;fs;> ghj;jpuq;fs; kw;Wk; cgfuzq;fis Nghl;bahsu;fs; 
jhNk nfhz;L tu Ntz;Lk;.  

• czT kdpj cly;eyj;jpw;F ghJfhg;ghdjhf ,Uf;f Ntz;Lk;.  

• cw;gj;jp Kiwapy; Rj;jk; kw;Wk; Rfhjhu eilKiwfs; filgpbf;fg;gl Ntz;Lk;.  

• jahupg;gpw;F Vw;w nghjpaply; (Packaging) kw;Wk; tpgur;rpl;il (Labling) (ngau;> 

nghUl;fs;> jahupg;G Njjp Nghd;wit) Nkw;nfhs;sg;gl Ntz;Lk;.  



• Nghl;bahsu; jahupg;gpd; FWfpa tpsf;fk; (ingredients + process + gad;ghL) toq;f 

Ntz;Lk;.  

• jahupg;G re;ijapy; tpw;gidf;F Vw;wjhf ,Uf;f Ntz;Lk;.  

• ,aw;ifahd kw;Wk; cs;@u; %yg;nghUl;fs; gad;gLj;jg;gLtJ 

Cf;fg;gLj;jg;gLfpwJ.  

• nraw;if epwk;> jPq;F tpistpf;Fk; ,urhadq;fs; gad;gLj;jg;glf; $lhJ.  

• kjpg;gha;thsu;fspd; jPu;g;G ,WjpahdJ.  
 

➢ Nkyjpf mtjhdpg;G (Additional observations) 
 

• GMP (Good Manufacturing Practices) eilKiwfs; gpd;gw;wg;gLjy;  

• Rw;Wr;R+oypw;F cfe;j nghjpaply; (Eco Friendly Packaging) 

• ePz;l fhy Nrkpg;G jpwd; (Shelf Life) 
 

➢ kjpg;gPl;L msTNfhy;fs; (Evaluation Criteria) 

 

 

 

 

 

 

 

 

 

,y msTNfhy; (Criteria) 
mjp$ba 
kjpg;ngz; 

01 GJik kw;Wk; jdpj;Jtk; (Innovation & Uniqueness) 25 
02 Gidrhu; %yg;nghUl;fspd; gad;ghL (Use of Palmyrah Ingredients) 15 

03 Rit> kzk; kw;Wk; juk; (Taste, Aroma & Quality) 20 

04 re;ijg;gLj;jy; jpwd; (Market Potential) 15 
05 Njhw;wk; kw;Wk; Ngf;Nf[pq; (Presentation & Packaging) 10 

06 
Cl;lr;rj;J kw;Wk; MNuhf;fpak; (Nutritional Value & Health 
Benefits) 

10 

07 Rj;jk; kw;Wk; cw;gj;jp eilKiw (Hygiene & Production Process) 5 
nkhj;jk; (Total) 100 



gid mgptpUj;jpr; rig 

cw;gj;jpg; gFjp 
 

gidj;jpUtpoh epfo;tpd; nghUl;lhd cw;gj;jprhu; Nghl;bfs;: 

 

❖ Nghl;b – 03 ( Competition – 03) 

 gidrhu; czT cw;gj;jp epiyaq;fspw;fhd Nghl;b: PDB/P/03 

 

➢ tpsf;fk; (Brief Description): 
  

gid rhu;e;j czT cw;gj;jpfis Nkw;nfhs;Sk; cw;gj;jp epiyaq;fspy; juk;> Rfhjhuk; 
kw;Wk; re;ijg;gLj;jy; jpwd;fis Nkk;gLj;JtijAk;> ghuk;gupa> Gjpa kw;Wk; GJikahd 

jahupg;Gfis Cf;Ftpg;gijAk; Nehf;fkhff; nfhz;L gid mgptpUj;jp rig (Palmyrah 

Development Board) rhu;gpy; ,g;Nghl;b Vw;ghL nra;ag;gLfpwJ. 
,e;j Nghl;b %yk; gid tsq;fis mbg;gilahff; nfhz;L jahupf;fg;gLk; czTg; 
nghUl;fspd; juj;ij cau;j;jp> cs;Shu; kw;Wk; ru;tNjr re;ijfspy; Nghl;bj;jpwid 
Nkk;gLj;JtJ Kf;fpa Nehf;fkhFk;. 

 

➢ gq;F ngw;Wk; cw;gj;jp epiyaq;fs; gpd;tUk; jFjpfis (Eligibility Criteria) 
nfhz;bUf;f Ntz;Lk;: 
 

• gjpT nra;ag;gl;l gid rhu;e;j cw;gj;jp epWtdk; Mf ,Uf;f Ntz;Lk;. 

• gid mgptpUj;jp rigapy; gjpT nra;ag;gl;bUf;f Ntz;Lk;. 

• gid %yg;nghUl;fis gad;gLj;jp czT jahupg;Gfis Nkw;nfhz;L tu Ntz;Lk;. 

• czT ghJfhg;G kw;Wk; Rfhjhu eilKiwfis gpd;gw;w Ntz;Lk;. 

• jFjpahd njhopyhsu;fs; kw;Wk; njhopy;El;g jpwd; nfhz;bUf;f Ntz;Lk;. 

• njhlu;r;rpahd cw;gj;jp nray;ghLfis Nkw;nfhz;L tu Ntz;Lk;. 

• Mff;Fiwe;jJ xU Mz;bw;Fk; Nky; nray;gl;L tUtJ tpUk;gj;jf;fJ. 
 

 

➢ Nghl;b topfhl;Ljy;fs; (Competition Guidelines): 

• ,g;Nghl;b gid tsq;fis mbg;gilahff; nfhz;L cw;gj;jp nra;Ak; epWtdq;fis 
Cf;Ftpf;Fk; tifapy; elj;jg;gLfpwJ. 

• ghuk;gupa kw;Wk; etPd czT jahupg;G Kiwfis xUq;fpizj;J gad;gLj;Jjy;. 

• gid rhu;e;j czTg; nghUl;fspy; GJikfis mwpKfg;gLj;Jjy;. 

• jahupg;Gfspd; juk;> Rfhjhuk; kw;Wk; re;ijg;gLj;jy; jpwid Nkk;gLj;Jjy;. 

• jahupg;Gfspd; tUlhe;jpu cw;gj;jp msit fUj;jpy; nfhs;Sjy;. 

• jukhd kw;Wk; tpw;gidf;Fj; jFjpahd jahupg;Gfis toq;Fjy;. 

• GMP (Good Manufacturing Practices) eilKiwfis gpd;gw;Wjy;. 

• jahupg;GfSf;F nghUj;jkhd nghjpaply; (Packaging) kw;Wk; tpgur;rpl;il (Labeling) 

mtrpak;. 

• nraw;if epwq;fs; kw;Wk; jPq;F tpistpf;Fk; ,urhadq;fs; gad;gLj;jg;glf; $lhJ. 

• jahupg;Gfspd; re;ijg;gLj;jy; jpwd; kw;Wk; gadhsu; Vw;Wf;nfhs;sy; fUj;jpy; 
nfhs;sg;gLk;. 

• Neub kw;Wk; kiwKf gadhspfs; vz;zpf;if 



 

 

➢ Nkyjpf mtjhdpg;Gf;fs; (Additional observations) 
 

• GMP eilKiwfs; Kiwahf gpd;gw;wg;gl Ntz;Lk;. 

• Rw;Wr;R+oYf;F cfe;j nghjpaply; (Eco-friendly packaging) Cf;Ftpf;fg;gLk;. 

• jahupg;Gfspd; Nrkpg;G fhyk; (Shelf Life) nghUj;jkhdjhf ,Uf;f Ntz;Lk;. 

• czT ghJfhg;G rhd;wpjo;fs; (cjh: GMP, HACCP, ISO) ,Ue;jhy; $Ljy; Gs;spfs; 

toq;fg;gLk;. 

 

➢ kjpg;gPl;L msTNfhy;fs; (Evaluation Criteria) 

 

 

,y msTNfhy; (Criteria) 
mjp$ba 
kjpg;ngz; 

01 gJik kw;Wk; jdpj;Jtk; (Innovation & Uniqueness) 25 
02 gidrhu; %yg;nghUl;fspd; gad;ghL (Use of Palmyrah Ingredients) 15 

03 Rit> kzk; kw;Wk; juk; (Taste, Aroma & Quality) 20 

04 re;ijg;gLj;jy; jpwd; (Market Potential) 15 
05 Njhw;wk; kw;Wk; nghjpaply;; (Presentation & Packaging) 10 
06 Cl;lr;rj;J kw;Wk; MNuhf;fpak; (Nutritional Value & Health Benefits) 10 
07 Rj;jk; kw;Wk; cw;gj;jp eilKiw (Hygiene & Production Process) 5 

nkhj;jk; (Total) 100 


