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AAaaddaarrsshh  AAggaarrwwaall, 17 yrs, a participant from The Cathedral and John Connon School, with his teammates
made it to the finals of International Young Physicists’ Tournament (IYPT), also known as the Physics World
Cup, held in Romania. Agarwal talks to Times NIE  about his experience of representing India at IYPT...
malini.menon@timesgroup.com

IT DOESN'T MATTER HOW BEAU-
TIFUL YOUR THEORY IS, IT DOES-
N'T MATTER HOW SMART YOU ARE.
IF IT DOESN'T AGREE WITH THE
EXPERIMENT, IT'S WRONG.” SAID
AMERICAN PHYSICIST RICHARD P
FEYNMAN. HOW DIFFICULT IS IT
FOR A YOUNG SCIENTIST TO CON-
STANTLY PROVE THEORIES AGREE
WITH THE EXPERIMENT?

I do agree with what Feyn-
man mentions. Until exper-
imentally proven, a theory
is just that. However, while
it may seem frustrating in
not being able to prove your
qualitative methodology ex-
perimentally, I feel that pro-
ducing a theoretical model
is equally satisfying and
novel. The experiment func-
tions only as the final ver-
dict for the theory. What’s
exhausting is trying to
match quantitative and ex-
perimental data, and not

having the resources to
be able to prove your

experiment. I
t h i n k

this is a
signifi-

cant fac-
tor not just for IYPT re-
search, but even at a
larger scale where
many advanced theo-
ries in the field of the-
oretical physics can-

not be proven because of
lack of resources. 

HOW DID YOU AND YOUR TEAM
PREPARE FOR THE CONTEST?
Our team had to work on
all 17 problems
that were pub-
lished by the
IYPT. We divid-
ed the questions
amongst our-
selves based on
our strengths in
specific physics
topics. For in-
stance, since I
was interested
in problems on
m e c h a n i c a l
models, I took
them up, while
others took up
those on elec-
tricity and mag-
netism. We got
help from exter-

nal supervisors and former-
India representatives at
IYPT, who are currently pur-
suing their undergraduate
and graduate degrees. In ad-
dition, we even had practice
fights with Greece in the
build-up to the competition,
which was a great learning
experience before the onset
of the tournament itself.
Some challenges we faced
initially included coordi-
nating with teammates from
different parts of India with
different exam
schedules and
the pandemic
situation.

1Debating aand ppresenting yyour
conclusion with ssubstantial
points: Until now, I believed

that most effective debaters are
not those with the best points, but
those who are vociferous and often,
assertive. But IYPT changed this
notion. Arguing wwithout aa ssubstan-
tial ppoint iis aa bbig nno, uunless yyour
work ssupports yyour aargument

2Unexpected pparallels ddrawn
between rreal wworld sscenarios
and ttheories: Many of the

IYPT problems are based specifical-

ly on certain phenomena that occur
in the real world, but not those that
appear to have any large-scale
implications. However, I was sur-
prised to see many countries make
comparisons between IYPT prob-
lems and real-life scenar-
ios. For instance, one
team ccompared aa
problem oof bballs
on aan eelastic
band tto aan uumbili-
cal ccord, aa nnovel
and iimpressive

comparison

3Building aa nnetwork: Team
India’s leader for this year
was also a former India repre-

sentative of 2019 IYPT held in
Poland. His earlier connections with
former judges and jurors helped

him in getting guidance and ideas
on topics that he was

researching in his uni-
versity. This made me
realise the iimpor-
tance oof ggetting tto
know tthese mmentors

beyond tthe fframe-
work oof tthe IIYPT and

taking their advice in future

4The pproblems tthat yyou fface
are vvery rrelative: We thought
we faced a lot of problems

due to Covid and different sched-
ules during the preparation, until
we met the team from the war-torn
Ukraine. We interacted with the
team during many stages of the
competition, and even had a ‘fight’
(format of the contest) with them
in one round. We rrealised hhow
resilient ttheir tteam wwas eeven iin
such ccircumstances, mmaking oour
problems llook ttrivial.

More oon PPage 22 
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O
lympic champion 
Neeraj Chopra
scripted yet anoth-
er history, as he

became only the second Indian
and first male track and field
athlete to win a medal in the
World Championships by clinch-
ing silver in the javelin throw
final at Eugene, USA. The 24-
year-old Chopra, who had come
into the showpiece as a hot
medal favourite, produced a
best throw of 88.13m to finish
second.

The legendary
long jump 
athlete Anju
Bobby George was
the first Indian to
win a medal —
bronze — in the
World
Championships in

the 2003
edition
in Paris

NEERAJ CHOPRA
SCRIPTS HISTORY AGAIN!
WINS SILVER AT WORLD
CHAMPIONSHIPS

Chopra had won Indian
athletics' maiden gold
in the Tokyo Olympics
last year. He is only
the second Indian to
have won an individ-
ual gold in the
Olympics, after
shooter
Abhinav
Bindra,
who
clinched
the yellow metal in
2008 Beijing Games
(PTI)

YOUNG

ACHIEVER
AADARSH ON IYPT TAKEAWAYS

The International Young
Physicists’ Tournament
(IYPT) is a scientific com-
petition between teams of
secondary school students 

TICKER-TAPE
NOW, WHO DECLARES MONKEYPOX A GLOBAL 
EMERGENCY
The World Health
Organisation has said that
the expanding monkeypox
outbreak in more than 70
countries is an "extraordi-
nary" situation that now
qualifies as a global emer-
gency. Declaring a global
emergency means the mon-
keypox outbreak is an "extraordinary event" that could spill over into
more countries and requires a coordinated global response. The WHO had
previously declared emergencies for public health crises, such as the
Covid-19 pandemic, the 2014 West African Ebola outbreak, the Zika virus
in Latin America in 2016 and the ongoing effort to eradicate polio.

'SOORARAI POTTRU' WINS BIG AT NATIONAL FILM
AWARDS
Tamil film 'Soorarai Pottru'
won the National Award
for Best Feature, Best
Actor and Best Actress at
the 68th National Film
Awards for 2020
announced on Friday. The
second big winner of the
day was Ajay Devgn-star-
rer 'Tanhaji: The Unsung
Warrior', which bagged
the awards for Best Actor for Devgn and Best Popular Film Providing
Wholesome Entertainment. Devgn shared the Best Actor award with
Suriya, who got it for 'Soorarai Pottru'. The film, inspired by the life of
Air Deccan founder Capt G R Gopinath, also won Aparrna Balamurali the
Best Actress prize. 

DELHI UNIVERSITY TO START CERTIFICATE COURSE
ON PATENT LAWS
The Delhi University is 
planning to start a certifi-
cate course on patent laws
to help students to make
their research a "tangible"
product and give them
basic knowledge about fil-
ing for patents. This would
be the first time that such
a course would be offered at the varsity. A patent is a type of intellectual
property that gives its owner the legal right to exclude others from mak-
ing, using, or selling an invention.

India adds three new cultural sites to
World Heritage list

As the nation gets ready to
celebrate the 75th
Independence Day with
‘Har Ghar Tiranga’, as
part of which 100 crore
people will unfurl the
national flag between
August 13 and 15, the
Centre has amended the
Flag Code of India to allow
the Tricolour to be
displayed in the open and
on buildings through “day
and night”...

SHARE YOUR VIEWS AT
TOINIE175@GMAIL.COM

FLAG CODE OF INDIAX-PLAINED
 The Flag Code of India, 2002, was
amended earlier this week and its
clause (xii) of para 2.2 of Part II has
been revised as follows: “Where the
flag is displayed in open or displayed
on the house of a member of the
public, it mmay bbe fflown dday aand
night”
The earlier provision stated:
“Where the flag is displayed in the
open, it should, as far as possible, be
flown from sunrise tto ssunset, iirre-
spective oof wweather cconditions”
A member of the public, a private
organisation or an educational insti-
tution is allowed to hoist the flag on

all days and occasions, ceremonial
or otherwise, consistent with dignity
and honour of the national flag
The Flag Code of India was amend-
ed on December 30, 2021, allowing
the use of polyester, apart from cot-
ton, wool, silk and khadi for making
hand-spun, hand-woven and
machine-made flags

This year, when we
are marking Azadi
Ka Amrit Mahotsav,

let us strengthen the Har
Ghar Tiranga Movement.
Hoist the Tricolour or dis-
play it in your homes
between 13th and 15th
August. This movement will deepen our 
connect with the national flag 
Narendra Modi, PM

E
xperts have said that by adding three cultural sites to the tentative list
of the United Nations Educational, Scientific and Cultural Organisation
(UNESCO) World Heritage Sites (WHS), India is reflecting its rich her-
itage and history as well as cultural and civilisational values. The sites

included on the list are: Geoglyphs of Konkan region in Maharashtra, Meghalaya's
JingKieng Jri, a living root bridge, and Sri Veerabhadra Temple and Monolithic Bull
(Nandi) from Andhra Pradesh, making the total in the tentative list as 49...

Geoglyph is defined as a work of art,
which comes into being by moving or

arranging objects within a landscape.
What makes Konkan geoglyphs spe-
cial and remarkable is that it is the
only proof of human settlement in
that region. They also depict some

forms of fauna that have ceased to
exist in this region

A product of human endeavour and
effort, JingKieng Jri, is an aerial
bridge, created by weaving and using
roots of Indian Rubber tree. While
the creation of such bridges may
take 10 to 15 years, their life span is
500 years. These bridges built by
Jaintia and Khasi tribes personify
human-environment confluence

Sri Veerabhadra Temple, also
known as Lepakshi temple,

is dedicated to an incarna-
tion of Lord Shiva — Lord
Veerabhadra. Located in
Andhra Pradesh's
Anantapur district, this

temple is well-known for
its sculptures made by

artists of Vijayanagara Empire

Mount of Lord
Shiva, the Nandi
Bull's monolithic
idol, has been chis-
elled out of a single
granite stone and
represents the best
of Vijayanagara
style of architecture

(More on Page 4)

HOW CAN A MONUMENT MAKE IT
TO THE ELITE LIST
According to experts, in order to make it to the
UNESCO list, the monument must be unique in
some way, should have historical value and archi-
tectural merit. It must have natural heritage like
Kaziranga National Park, Manas Wildlife
Sanctuary, Nanda Devi, National Parks, etc

Tiranga can be flown day & night now

TEAM INDIA: Aadarsh
Agarwal and Ansh Gupta
from The Cathedral and
John Connon School,
Mumbai; Laksh Sharma
from Bombay Scottish
School, Mahim; Aradhya
Jain from The Doon
School, D’dun and
Abhiram Cherukupalli
from ALLEN, Kota     

CLICK HERE: PAGE 1 AND 2

'We worked, we argued and defended our
theories till we reached a scientific conclusion'

Spotlight

TODAY’S
EDITION 



MIYAZAKI MANGOES: 

‘Eggs of Sunshine’

Culture

Ukraine claimed victory in an
age-old culinary dispute with
Russia recently after the

United Nations’ cultural agency
placed a traditional beetroot soup
on its list of protected Ukrainian
cultural heritage. 

Paris-based UNESCO announced
in a statement that it had placed
BORSHCH, a rich crimson soup
packed with vegetables, on a list of
cultural heritage in need of “ur-
gent safeguarding” due to the
risk posed to the soup’s status
as an element of Ukraine’s cul-
tural heritage by Moscow’s inva-
sion. Ukraine’s culture minister
Oleksandr Tkachenko wrote on
Twitter: “Victory in the war for bor-
shch is ours!”

WHAT MAKES IT UNIQUE

1Borshch is basically a developed
form of an ancient soup, which
was being made with the pickled

leaves, stems, and umbels of common
hogweed (a herbaceous plant grown
in damp meadows). With the passage
of time, this soup developed into a
beetroot-based red sour soup.

As students, while it is important
to know about what’s happening
around the world, what is more essential is
to have an in-depth perspective of events
that will help you build your skill sets. Be
it political, social, economic, climatic
events, Times NIE presents you
handpicked, curated news that will be
of help to you in the classroom and
give you an edge over others 

BATTLE OVER SOUP:
Ukraine claims victory 

I
t’s the season of mangoes and
industrialist Harsh Goenka
recently  posted a photo of
one of the costliest varieties

of the fruit. It shows MIYAZAKI, a
mango variety grown primarily
in Japan. The crop is very rare in
India and those who grow it have
to make elaborate security
arrangements. 

“The unusual
ruby-coloured
Japanese breed of
mango, Miyazaki
is said to be
world’s costliest
mango, sold at ̀ 2.7 lakh per kg. Par-
ihar a farmer in Jabalpur, Madhya
Pradesh has hired three security
guards and six dogs to secure the
two trees,” the RPG Group Chair-
man said in his tweet.

According
to ANI, the

Parihars got the
sapling of Miyazaki

from a man during a
train journey. The

couple had no
idea that the

tree would
bear ruby-

coloured
Japanese
mangoes

1 Miyazaki mangoes are often referred to as “Eggs of
Sunshine” (Taiyo-no-Tamago in Japanese) due to

their shape and flaming red colour.

2 Miyazaki mangoes get their name from the
city in Japan where they are grown. On aver-

age, one mango weighs about 350 grams. Rich in
antioxidants, beta-carotene and folic acid, the

mangoes are grown during the peak harvest sea-
son between April and August.

3 The Miyazaki is a type of “irwin” mango, which
is different from the yellow “pelican mango”

widely grown in Southeast Asia, according to the
Japanese trade promotion centre.

4The production of mangoes started in
Miyazaki in late 70s and early 80s. The
city’s warm weather, long hours of

sunlight and abundant rain made
it ideal for mango farming.

Botany

Chemistry/Geography

Experts: Nature
CREATE MINERALS 

A
15-year study led by the Carnegie Institution for Sci-
ence details the origins and diversity of every known
mineral on the Earth, a landmark body of work that
will help reconstruct the history of life on the earth,

guide the search for new minerals and ore deposits, predict
possible characteristics of future life, and aid the search for
habitable planets and extraterrestrial life.

In twin papers published by American Mineralogist and
sponsored in part by NASA, Carnegie scientists Robert Hazen
and Shaunna Morrison detail a novel approach to clustering
(lumping) kindred species of minerals together or splitting
off new species based on when and how they originated.

Once mineral genesis is factored in, the number of “min-
eral kinds” – a newly-coined term – TOTALS MORE THAN
10,500, A NUMBER ABOUT 75 PER CENT GREATER THAN THE
ROUGHLY 6,000 MINERAL SPECIES  is recognised by the In-
ternational Mineralogical Association (IMA) on the basis of
crystal structure and chemical composition alone.

DID YOU KNOW?
TEACHER PROMPT

World’s costliest mango trends in India 

After rasing the above questions, ask
students, ‘DO YOU KNOW HOW THE
FRUIT GOT ITS NAME MANGO?’ Here’s
the answer. According to BBC, the
English name mango is likely derived
from the Tamil word ‘mankay’ or
Malayalam word ‘mangga’. When
Portuguese traders settled in southern
India, they adopted the name as manga.
It was as the British were trading with
south India in the 15th and 16th Centuries
that the word mango was born.
The wild mango is thought to have origi-
nated in the foothills of the Himalayas in
India and Myanmar. The first known culti-
vation of the fruit was around 5,000
years ago in Southern India, Myanmar,
and the Andaman Islands (an archipelago
in the Bay of Bengal).

LESSON
PLAN

■ Over the years,
different regions
have claimed to
have been the birth-
place of different kinds

of food. In fact, the term ‘gastrodiplomacy’ came
up due to these fights. Discuss Rasgulla – Odisha
Vs West Bengal; Hummus – Lebanon Vs Israel;
Potatoes – Chile Vs Peru; Croissant – France Vs
Austria; Pavlova – Australia Vs New Zealand.

LESSON
PLAN

2Before the 19th century,
the major ingredients,
which were cabbage,

beetroot, meat (chicken or
fish), herbs, onion, and car-
rots. But in the 19th century

with the arrival of the pota-
toes, chefs gave it a new taste
by adding potatoes in the
soup. To retain its bright
pink colour, the beets are
cooked separately.

PYRITE OR FOOL’S GOLD EXPLAINED
■ Nature has used 21 different ways over the last 4.5 billion years to
create pyrite (aka Fool’s Gold) – the mineral world’s champion of
diverse origins. ■ Pyrite forms at high temperature and low, with and
without water, with the help of microbes and in harsh environments
where life plays no role whatsoever. ■ Composed of one part iron to
two parts sulfide (FeS2), pyrite is derived and delivered via mete-
orites, volcanoes, hydrothermal deposits, by pressure between layers
of rock, near-surface rock weathering, microbially-precipitated
deposits, several mining-associated processes, including coal mine
fires, and many other means.

Food For
Thought

QUESTIONS TO BE RAISED
■ What are the varieties of mangoes that

you can name?
■ Which countries have mango as its

national fruit?

Rich in antioxidants, beta-carotene and folic acid, the man-
goes are grown during the peak harvest between April and
August. On average, one mango weighs about 350 grams

Borshch can be served
either cold or hot and
can be used as a
smooth drink or a
one-port meal to clear
the soup. The most common
serving of borsch you may find is
with sour cream or smetana, pota-
toes or hard-boiled eggs. 

■ According to the paper, nature created 40 per cent of
earth’s mineral species in more than one way – for example,
both abiotically and with a helping hand from cells – and in
several cases used more than 15 different recipes to pro-
duce the same crystal structure and chemical composition.
■ Of the 5,659 recognised mineral species surveyed by
Hazen and colleagues, nine came into being via 15 or more
different physical, chemical and/or biological processes –
everything from near-instantaneous formation by lightning
or meteor strikes, to changes caused by water-rock interac-
tions or transformations at high pressures and temperature
spanning hundreds of millions of years. ■ They identified
10,556 different combinations of minerals and modes of 
formation, detailed in the paper, ‘On the paragenetic modes
of minerals: A mineral evolution perspective.’

What, where and how?

ACTIVITY: Imagine you
are to grow Miyazaki
mangoes. Do some
research and present
in class, what conditions
would be needed to nurture
this mango plant.

02 “Be like the sun for grace and mercy. Be like the night to cover 
others’ faults. Be like running water for generosity. Be like the
Earth for modesty. Appear as you are. Be as you appear.” RUMI

NEWS TO USE
MONDAY, JULY 25, 2022

IMAGINE you are thrown a bunch of real-life sci-
entific problems and given the task to present and
defend the results. That's exactly what the
International Young Physicists' Tournament (IYPT) does.  This year, the
annual tournament-also known as Physics World Cup-was held in
Romania, and a team of five brainy, scientific-minded young adults decid-
ed to crack the problems, study the results, defend the solutions, present
them with supporting theories and hold the India flag high at the IYPT
tournament in Timisoara on Friday. 
A team representing India at the international forum, comprising
AADARSH AGARWAL AND ANSH GUPTA FROM THE CATHEDRAL AND
JOHN CONNON SCHOOL, MUMBAI; LAKSH SHARMA FROM BOMBAY
SCOTTISH SCHOOL, MAHIM; ARADHYA JAIN FROM THE DOON SCHOOL,
DEHRADUN AND ABHIRAM CHERUKUPALLI FROM ALLEN, KOTA, showed
their scientific prowess and rhetorical skills. The team made the cut,
after competing with thousands of students in India, to face the interna-
tional challengers from Brazil, Canada, Turkey, Hungary, Iran, Pakistan,
Greece, among others. READ MORE ON TOISTUDENT.COM

"What's important is not the final definitive result, as it is not about reaching a
correct answer. What matters is the various ways in which one can approach a
problem. Hence, one needs to be conclusion-oriented.” - AADARSH AGARWAL

Newsmakers
Of The Week


