
Newsletter11
JUL
2018 Govt. Of Kerala

K
U
D
U
M
B
A
S
H
R
E
E

Twenty five Kudumbashree Members will be offered job 
in Kerala State Electronics Development Corporation 

Limited (KELTRON), which has been the catalysis for the 
development of electronics industry in Kerala. The placement is 
offered for the post of 24 computer operators and one cleaning 
staff. The selected would be placed at Keltron’s Automated 
Enforcement Control Room at Kakkanad, Kochi. The interview 
for the posts would take place soon and the placements would 
be complete by 1 August 2018.

Keltron had communicated the requirement for the posts 
during June 2018 and Kudumbashree informed the willingness 
to arrange the required man power. SSLC (Pass), typewriting 
and minimum 6 months experience in data entry network 
are the preferred qualifications for the data entry operator. 
Kudumbashree had submitted a list of 39 incumbents who are 
having required qualification and are willing to work as per 
permissible emoluments to Keltron for the further selection 
process. Keltron would select the candidates through a personal 
interview which would take place soon. The operators are 
offered job in two shifts from 6 AM to 2 PM and 2 PM to 
10 PM. Rs 13,979 and Rs 12,318 are offered to the computer 
operators and cleaning staff respectively. It also has put in 
place mandatory compliance like Employee’s State Insurance 
(ESI) and Provident Fund (PF) provisions.

It is connection with the deployment of man power of 
Keltron’s one of their major projects that they communicated 
their interest in associating with Kudumbashree for engaging 
suitable man power for the successful completion of the 
project. The MoU regarding the same would be signed soon. 
Kudumbashree has trained manpower in IT for data entry 
works who are sought after for similar works in NORKA, 
Insuarance sector, Registration Department, Motor Vehicle 
Department.

Kudumbashree reaches out to Rohingya refugees in Delhi 
transcending borders. Kudumbashree, the Poverty 

Eradication Programme of Kerala since its inception has been 
working a meaningful way touching the lives of millions. It 
has brought in a huge change in the lives of women in Kerala 
since its origin two decades back. Later Kudumbashree was 
recognized as a National Resource Organisation (NRO) by 
Ministry of Rural Development (MoRD), Government of 
India, under the National Rural Livelihood Mission (NRLM) 
to provide support to other States in their poverty eradication 
efforts.

Now, a group from Kudumbashree members from 
Kozhikode reached out the Rohingya refugee camps in 
Delhi extending support. It was under the leadership of 
Shri. Ramsi Ismail, Corporation Kudumbashree Member 
Secretary, a group of 13 member team visited the refugee 
camp.The team included CDS Chairpersons and members 
from Eksath Training Centre. The team visited 54 families 
at Kalindi Kunj, 38 families in Faridabad, 42 families in 
Majoodigav and 17 families in Mirzapur. Skill training 
programmes for the Rohingyan refugees will be commenced 
soon. Kudumbashree Eksat Training Centre will provide the 
staff to impart skill training in tailoring, soap manufacturing, 
candle, cloth bag and paper bag making. According to Shri. 
Ramsi Ismail, the marketing of the products would be done 
through the Mahila Mall, which would be launched soon by 
Kozhikode Corporation Kudumbashree, in association with 

Kudumbashree Facility Management Center bagged 
the Excellence Award 2018 constituted by Kerala 

Management Association (KMA).The Award was presented to 
Kudumbashree Facility Management Center for Innovative HR 
initiatives. Shri. Dilraj, Project Manager, Facility Management 
Center received the Award at a function held at Le Meridian 
Convention Centre on 6 July 2018.

Kudumbashree has made its first major foray in 
facility management market by establishing its own 
Facility Management Center targeting at providing facility 
management services to major public and private sector 
companies such as Kochi Metro Rail Limited,Vyttila Mobility 
Hub, Panampilly Nagar Walkway Maintenance etc.

Facility Management Center has put in place a 
performance appraisal system in which the employee 
performance is measured and analysed based on the clients 
feedback and requirements. It also has mentoring and personal 
coaching program for employees to improve performance. 
A proper ‘Rewards and Recognition’ program was also 
implemented to keep the best performers motivated and 
committed to the work. To keep the staff updated with the 
new trends in the facility management markets, the service of 
the internal training team is also used to continuously train 
the staff. The staff are also trained on soft skills and business 
etiquette to exhibit behavioral discipline on the floor. It also 
has put in place all the legal and mandatory compliance like 
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‘Ente Hotel’, launched by Kudumbashree 
Malappuram District Mission in convergence 
with Malappuram Municipality sets an extra 
ordinary model. The highlight of ‘ Ente Hotel’ is 
that the energy conservation is ensured through 
steamers, the kitchen appliance which is used to 
prepare various foods with steam heat by means 
of holding the food in a closed vessel reducing 
steam escape. Using this appliance, 30 kg rice 
can be cooked within 30 to 40 minutes. Steamers 
preheat relatively quickly because of steam’s high 
heat transfer. The units are usually well insulated 
to reduce heat loss to the kitchen and to require 
less energy to maintain temperature during slow 
times. Shri. P. Ubaidulla, MLA inaugurated the 
hotel on 5 July 2018.

The bond between Kudumbashree 
Malappuram District Mission and Malappuram 
Municipality is continuing for the last 20 
years. The hotel is run by 5 members of 
Kudumbashree network under the DAY- 
NULM scheme. The Urban Local Body has 
provided 400 sqft space in Malappuram Bus 
stand and has also provided a revolving fund 
of Rs. 5 lakhs. The Kudumbashree group have 
also availed loan for Rs.4.25 lakhs from Union 
Bank of India. Malappuram Municiplaity and 
Kudumbashree District Mission of Malappuram 
is strengthening the bond between them once 
again through ‘Ente Hotel’. The Urban Local 
Body is also in the process of starting the She 
Lodge, an exclusive safe stay for women which 
will again be managed by the Malappuram CDS.

the Kozhikode District Kudumbashree Mission. They also 
donated dresses and other essential commodities.

The Kudumbashree team also submitted a submission 
to the Ministry of Health and Family Welfare regarding the 
activities to be implemented in the Rohingyan refugee camps 
such as setting the basic facilities like drinking water, proper 
sanitation, medical camps and ensuring education facilities 
for the children among them. The team donated more than 
500 dresses and 30 sacks of food grains to the refugees. The 
five day visit was conducted from 28 June 2018 - 2 July 2018.

Minimum wages Act, Employee’s State Insuarance (ESI) and 
Provident Fund (PF) provisions etc and also has a valid 
GST registration.

Kudumbashree Facility Management Center has today 
become an epicenter for providing employment for women 
by providing thousands of women employed with its clients. 
The KMA Excellence Awards are given away to corporate 
institutions every year for their excellence in performance 
in the respective areas. KMA was established in November 
1957 by a group of dedicated and enterprising managers 
working in and around Cochin.

Kudumbashree Kozhikode District Mission’s 
‘Payasam on Wheels’-Payasamela van is all 

set to welcome Onam adding more colours to 
the festive season of Kerala. The Kudumbashree 
Payasamela started near Mananchira Library has 
already started attracting masses. The mobile 
Payasamela was launched on 29 June 2018. 
Mulayari payasam (Bamboo Rice Payasam), 
Palada Payasam, Cherupayar Payasam and 
Parippu Payasam etc are the Payasams being 
served through the Payasamela mobile van. Smt. 
Sibitha Smt. Jaya, Smt. Usha, Smt. Radhika, 
Smt. Suhara and Smt. Ayisha of Navajyothi 
Kudumbashree unit are the women who are 
behind this Mobile payasam Van.

Mulayari Payasam is their special item. 
As it is a unique payasam, several people are 
coming in search of the payasamela mobile van 
for tasting their payasams. The mulayari bought 
from the ‘Uravu’ tribal society is being used for 
preparing payasam. The team had also been 
participating in several trade fairs as well. They 
had also been running a restaurant ‘Ruchipura’ 
serving delicious food and also selling parcels 
meals at city and near KSRTC and private bus 
stands. The Kudumbashree Kozhikode District 
Mission and and Kozhikode Corporation is 
extending full support to the team.

‘Payasam on Wheels’ 
from Kozhikode 
ready prior to Onam

‘Ente Hotel’ 
from Malappuram 
sets an
extraordinary model



1.Fish cultivation is a different and unique kind of job. 
How did you happened to start this venture?
We are the members of Jyothirgamaya JLG group of Na-
dathara Grama Panchayath and we are interested in doing 
various jobs. We have a pond in our agriculture place. So, we 
decided to start fish cultivation.

2.Which all kinds of fish you have?
We have five types of fishes. Graph Karp, Red Graph Karp, 
Nutter, Rohu and Tilapia.

3.From where did you get the baby fishes?
We bought the fishes from a person who have a fish culti-
vation centre. He belongs to Marathakkara, which is near to 
our panchayath. We buy 1000 babies and paid Rs. 4.50 – Rs. 
5 per baby fish. 

4.Did you get any training class?
No. We know the person Mr Peter, an employee of Man-
nuthi Agriculture University. We cleared our doubts with 
him. He trained us very well for starting the fish cultivation.

5.How was the cultivation?
Six months is the time for growth of Fish babies for the 
market. Firstly, we treated the babies in a well. We stud-
ied that well is not a good place for fish cultivation. Then 
we moved the fish to the pond. Because of that the babies 
weren’t grown very well. We believe that experience is the 
good teacher.
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Interview

Fish Cultivation Unit from Thrissur

Anju Sumesh, a 26-year-old girl in Bhagyalakshmi neigh-
borhood in Thenkurussi panchayath in Palakkad district 
speaks to us today. She makes and marketing  quality soaps, 
Soap powder and hair oil under the brand name of “ Hi-
mam” for the last two years. She is also doing mushroom 
farming. She joined Kudumbasree in 2012. The Hand Made 
Soap Unit, which started in 2015, has become a big success 
within a few years. She survives many of the problems and 
drives her ventures.

1. What was the reason for starting Soap making unit?
From a young age we used to make soap at home for our 
needs. I was born and brought up in Mannuthy, near Thris-
sur. After my graduation in economics, I worked as an ac-
count for  a jewellery  group for about a one and half year. 
In 2011, I got married. Me husband and his family were un-
willing to let me go for work. So I had to stay home. My was 
working in mobile network installations and  we had to go 
through severe financial difficulties. A loan was taken from 
the Kudumbashree in case of seizure letter. Our problems 
did not solve with that small amount. 

Himam Soap Unit from Palakkad

6.What is the present condition of your venture?
Now the fishes are ready to the market. Because of the heavy and continuous rain, we couldn’t catch the 
fishes. We are waiting to catch fishes.

7.What about your Neighbourhood Group?
We joined Kudumbashree on 16 February 2014 at Nadathara Grama Panchayath. After two and half years, 
in 2016 we formed a JLG group named Jyothirgamaya. During 2017, we started Fish cultivation.  

8.What about your other activities?
We have a place for agriculture as well. We had already cultivated banana, ladyfinger, pumpkin, chilli, tapi-
oca, ash guard, brinjal etc. Making umbrella was our first activity. 

9.Please tell us about your members?
Smt. Raji Rajesh, Smt. Pankajam Sudheer, Smt. Divya Shyju, Smt. Bena Benny, Smt. Suraja Manikandan are 
the members of Jyothirgamaya. We are one and we believe that it is our strength. 

2.What was your capital?
 We believe that confidence is our capital.

3. Tell us about your Himam Soap unit?
Our story is not complete without telling the circumstanc-
es. From Kudumbashree meetings, we learned about micro 
enterprises and financial aids. With the help of CDS Chair-
person, a handmade soap unit named ‘Himam’ was regis-
tered and an amount of Rs. 3 lakh was borrowed. Much of 
the loan was utilized to repay the old debt.The making of 
soap was expanded using the rest of the money. At that time 
mushroom farming was done in small scale. According to 
the recommendations of the Chairperson, participated in 
a fair named “Adukkala” organized by Kudumbashree and 
sold 300 soaps.  I realised that there is a huge market for 
my products which increased my confidence level. By then 
I had overcome the mental frustration. I decided to expand 
soap production and mushroom cultivation using that gain. 

4. What about mushroom cultivation?
We have arranged a shed that can occupy 800 mushroom 
bags. Every day we get 30-50 kg of mushrooms. We have a 
permanent market in Thrissur. Mushroom is also given to 
the wedding parties. 

5. How much types of soap are being made ?
Six types of bath soap, soap powder and hair oil are on the 
market in our Brand name “ Himam “.We are marketing 
quality soaps made using lemongrass, mulattani mitti, ram-
acham, thulasi, turmeric etc . Ans soil soap with medicinal 
quality are also marketed. 

6. How did you find the market ?
Participating in the Saras Fair held in Malappuram, Chattis-
garh, Orissa, Rajasthan, Vijayawada and Pattambi opened a 
large market. For us. There is a lot of demand for soap and  
hair oil in  Chhattisgarh, Orissa, Rajasthan and Vijayawa-
da. I go to the NHG meetings to find  regular customers. 

My products are currently being reached in 115 
neighbourhoods. 

7. What are your dreams about the future?
To make ‘Himam’ as everyone’s favorite brand 
and I am sure that my products will rise to new 
heights through satisfied customers.


