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Games Event

Reisong anher (Male)

Thal saili kap (Male & Female)
Rotuon Anson (Male & Female)
Arkhong Antuk (Male & Female)
Besut Ankei (Male & Female)
Sakorke tan (Male & Female)
Saipui Ri Annuk (Male & Female)
Besut Anlom (Male)

Ri'n Kei (Branch wise) (Male & Female)
10. Khamsa sot (Rualsiak) (Male)

11, Sang-Anrel (Female) branch wise
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3. Mr. Dartinkhup Ranglong
SChOOI PlaygI‘OU,l’ld 4. Mr. T.):ninﬂiakl R':ng?ungh

Scisimdung (Indurail) Panisagar, North Tripura

PROGRAMME SCHEDULE

6.00 PM- 8:00 PM
Chief Guest

Guest of Honour
Special Guest

Master of Ceremony
Garlanding to the Guests

ome Song

ome Address

Solo

Speech
Speech
Costume Parade
Speech

Cultural dance
Speech

Solo

Vote of Thanks

R.00PM - 9.00PM
Leader

EST PROGRAMME

: Shri Animesh Debbarma, Hon'ble Minister of
Forest ete., Government of Tripura

: Shri 8. Prabhu, IFS, CEO & PD, IGDC

« Shri Tarun Debbarma, TCS, SSG, Addl. Secretary,
Govt. of Tripura

: Shri Udayan Sinha, TCS, 88G, Addl. Secretary,
Planning & Power, Govt, of

ipura
Mr. Thadson Ranglong, Ms. Tracy Ranglong
USHERS
Mr. Bumz Ranglong
Mr. Ralngamring Ranglong, President, RYA

:Mr. Harsangsuam Ranglong

+ Shri Tarun Debbarma, Special Guest

+ Shri Udayan Sinha, Special Guest

: Zarolian Branch

+ Shri §. Prabhu, Guest of Honour

 Saitha Branch

: Shri Animesh Debbarma, Chief Guest

: Mr. Riljonsang Ranglong

: Mr. Sapanman Ranglong, Gen. Secy RYA

 Identity of Ranglong
: Mr. R. Ranglong

GREAT FELLOWSHIP NIGHT

Conductor
Note :

* Mr. Lalrilmanik Ranglong & Ms. Linda Ranglong

(1) Fraternal delegates froms the UNAU communities will be called for speeches and any other

items as per their arrival day and finse.

12) Those Artist who are not enlisted in the program are abo expected to perform according

10 the convenient specially in every fellawship.

(3) Programs may be changed or edited as when and where necessary.

Fectla
8837427401
8131909541

DAY-2 (Two)
(21/01/2026 (WEDNESDAY)

10:00AM —5:00 PM : TRADITIONAL GAMES AND OUTDOOR
PROGRAMME

Conductor : Games & Sports In-charge

3.00 PM -5.00 PM TAR — PATAR NGAI PUOL & ALAMNA

Conductor Ar. Liansangmanik Ranglong, Mr. Ditluochung

5:00PM-8:00 PM
Chief Guest

Guest of Honour
Special Guest

Master of Ceremony

Felicitation of Guests

Welcome Song
Welcome Address
Cultural Dance
Speech

Cultural Dance
Speech

Solo

Speech
Cultural Dance
Speech

Solo

Ranglong, Mr. Josua Sobotmoni Ranglong &

Mr. Rongparsatring Ranglong, Mr. Panditril Ranglong

: GUEST PROGRAM

: Pu Lalmuanpuia Punte, Hon'ble MLA

& Adviser to CM (Political)

Dr. Lorrain, Hon'ble MLA, Lawngtlai East &
Adviser to CM, Mizoram

: Smt. Chandni Chandran, 1AS, DM & Collector,
North Tripura

< Ms. Tressy Ranglong & M. Joel Agonbul Ranglong

: USHERS

: Ms. Ningnirine Ranglong

< Mr. Jeiluabum Ranglong, EX-GS, RYA

: Salganga Branch, RYA

: Smt. Chandni Chandran, Special Guest

: Pu Sanghmingthanga, MZP

: Laikhua Branch

: Dr. Lorrain, Guest of Honour

< Ms. Kumsangmary Ranglong

1 ZORO

: Tripura Group YMA, Jampui Hills

: Pu Lalmuanpuia Punte, Chief Guest

: Mr. Neitungsiak Ranglong,

ce Presid

5:00 PM-8:00 PM

Inaugurator
Chief Guest
Guest of Honour

Special Invitees
Master of Ceremony
Dedication

Release of Sky Lantern
Felicitation of Guests
Welcome Song
Welcome Address

Solo

Speech
Cultural Dance
Speech

Costume Parade
Speech
olo

Speech and Royal Felicitation

Vote of Thanks
8:00 - 8:30
8.30PM - 9.00PM

Leader

Conductor

5. Mr. Benjamin Ranglong
6. Mr. Omkurbul Ranglong
7. Mr. Lalsimnang Ranglong
8. Mr. Leisuaklal Ranglong

DAY-1{One)
(20/01/2026) (TUESDAY)

: INAUGURATION FUN (ON & Royal
Felicitation program for Ranglong Community

: Smt. Kriti Devi Debbarma, Hon'ble MP

: Shri Pradyut Kishore Debbarma, Royal Scion

: Shri Puma Chandra Jamatia, Hon'ble CEM,
TTAADC

: Shri Kamal Kalai, EM, TTAADC

: Shri Tinkhuma Darlong, G.S.,UNAU

: Adv. Joseph Lamhuiril Ranglong & Ms. Betsie RL

: Rev. Lualianngir Ranglong, ES., DLBA

: Inaugurator

: USHERS

- Mr. Joel Agonbul Ranglong

: Ralngamring Ranglong, President, RYA
Shri Ripan Chakma, Asst. Director, ICA, North
Tripura

: Mr. Zoma Ranglong

: Shri Tinkhuma Darlong

: Noagang Branch

: Shri Kamal Kalai, Guest of Honour

: Shri Purna Chandra Jamatia, Guest of Honour

: Rothabil Branch

: Smt. Kriti Devi Debbarma, Inaugurator

: Ms. Laxmi Ranglong

. Shri Pradyut Kishore Debbarma, Chief Guest

: Mr. Reuben Ranglong, Ranglong NAMLUSI

: Release of Ranglong Customary Law Book

: Career Guidance

: 8. Curzon Ranglong, TCS, Addl. SDM, Kailashar
FELLOWSHIP

: Mr. Pamgirlian Ranglong & Miss Sylukhim Ranglong

10:00AM

Conductor

3:30 PM -5: 00 PM
Conductor

2.00 PM- 4:00 PM

Chiel Guest

Guest of Honour

Master of Ceremony

1:00 PM

DAY-3 (Three)
(22/01/2026 (THURSDAY)

: TRADITIONAL GAMES & SPORTS FINAL ROUND
Ganmes & Sports In-charges

: NUTAR- PATAR NGAI PUOL & ALAMNA.
: Mr. Liansangmanik Ranglong , Mr. Ditluochung Ranglong,

Mr. Josua i Ranglong & Mr. Rong ing

Ranglong, Mr. Panditril Ranglong

: GUEST PROGRAM
: 8hri Tinku Roy, Hon'ble Minister of Youth Affairs &
Sports efc., Government of Tripura
Shri Bikash Debbarma, Hon'ble Minister of
Tribal Welfare ete. Government of Tripura
: Shri Bimal Kanti Chakma, MDC, TTAADC
Mr. Paul Robert Ranglong, Mr. A

hang Ranglong &
Mrs. Manei Ranglong (Bongnu)

Garlanding to the Guests :USHERS

Welcome Song
Welcome Address
Solo

Speech

 Vanram Ranglong
: Mr. Neiluamoni Ranglong, EX-President, RYA
: Mr. Michael Ranglong
Shri Bimal Kanti Chakma, MDC, TTAADC, Guest of

Vote of Thanks - Mr. Phunburmril Ranglong, Asst. G. Secy, RYA Honour
_ 8.00PM — 9.00PM : Career Guidance Cultural Dance - Pipla Branch
Leader: : Mr. David L Ranglong, TCS, Addl. SDM, Dharmanagar Speech Shri Bikash Debbarma, Guest of Honour
FELLOWSHIP & MARY DAWNGI NIGHT Cultural dance Rothabil Branch
Conductor : Mr. Juel Ditluakhup Ranglong & Ms.Juli Ranglong Speech + Shri Tinku Roy, Chief Guest

Vote of Thanks : Mr. Ringpanjoy Ranglong, Organising Chairman




BACKGROUND

Ranglong Khohui, a cultural, traditional and food festival, 1s a
significant event in the calendar of the Ranglong community in
Tripura, Assam & Mizoram, India. The festival is a celebration of
the community's rich cultural heritage, traditional practices and
delicious cuisine. One of the primary outputs of Ranglong Khohui
1s the preservation and promotion of Ranglong culture and
tradition. The festival showcases the community's rich cultural
heritage, including traditional music, dance and art. The festival
features traditional Ranglong dances, such as the "Dinreng" and
"Ditna", which are performed by men and women dressed in
traditional attire. The festival also showcases traditional Ranglong
music, including the "Digiri Khuong" and "Tithei", which are
played on traditional instruments. These cultural performances
help to preserve the community's cultural heritage and promote it
to a wider audience.

Another significant output of Ranglong Khohui is the
promotion of traditional Ranglong cuisine. The festival features a
wide range of traditional Ranglong dishes, including ""Vokme
Chang-al, Vok thithun, Changlong selsuk, Vokme luni, Sarahai,
Zongcha thingsu, selme ctc. These dishes are made from locally
sourced ingredients and are prepared using traditional cooking
methods. The festival provides a platform for local food vendors to
showcase their culinary skills and sell their products, helping to
promote the local food industry.

The festival helps to foster a sense of community and social
cohesion, bringing people together from different backgrounds
and age groups. The festival provides a platform for the Ranglong
community to come together and celebrate their cultural heritage,
promoting unity and solidarity. The festival also helps to promote
cultural understanding and exchange, attracting visitors from
other communities and regions.



The Ranglong Khohui helps to promote cultural heritage and
preserve traditional practices. The festival provides a platform for
older generations to share their knowledge and skills with younger
generations, ensuring the continuation of traditional practices. The
festival also helps to promote cultural awareness and appreciation,
encouraging younger generations to learn about and appreciate
their cultural heritage.
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TRADITIONAL GAMES
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Menu

Zogcha Thingsu (Veg)
Petai Salad with Bird eye Chilli, Fresh Corrainder Leaves & Fermented Fish dressing- Ranglong Special
Selme (Veq)
Garden Fresh aromatic leafy Vegetables Salad
Arme Morsedeng (INon Veg)
Spicy Shredded Chicken Salad with chopped Onion, Ginger, Garlic & Chilli

Vokme Morsedeng (Non Veg)

Spicy Shredded Pork Salad with Chopped Onion, Ginger, Garlic & Chilli
Ngavok le Khamabal Thingsu (Non Veg)

Classic Ranglong Twosome of Fish-Yam combination with local dressing

Anthur Senpa anbut (Vey)
Sweet & Sour Hibiscus Clear Soup Stimulus

Seratme Rahai (Non Veg)

Boneless Barbecued Beef

Vokme Rahai (Non Veg)
Boneless Pork Skewer

Anranok anchun (Veg)
Mixed Vegetable Stewed with Fresh Garden Aromas
Vokme Luni (Non Veg)
Steamed Pork-Just Original
Seratme Luni (Non Veg)
Beet only Simmered, No Residue, Only Protein
Vokme le Ancham anbut (Non Veg)
Boiled Pork With Mustard Leaves-Eternal Duo
Arme Kempolok (Non Veg)
Chicken Rice Casserole- Ranglong Signature Dish
Vokme Chang-al ( Non Veg)
Salted Pork Stew-Must try for lasting after taste
Arme Ramung (Non Veg)
Spicy minced Chicked on Charred Bamboos
Serat Aril (Non Veg)
Beef offals

Bu- Steamed Plain Rice
Vaipol Theppak- Steamed Flattened Rice Bread
Buangkoi- Steamed Sticky Rice Bun




OUTCOMES OF THE FESTIVALS

The festival helps to preserve and promote traditional food
culture and heritage.

Brings together people from different backgrounds and age
groups, fostering community engagement and social cohesion.

Attracts tourists and promotes the local tourism industry,
showcasing the region's unique culture and cuisine.

Provides a platform for older generations to share their
knowledge and skills with younger generations, ensuring the
continuation of traditional food practices.

Raises awareness and appreciation for traditional food,
encouraging attendees to try new dishes and ingredients.
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