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The Indian Century: What the world should know about Indians
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Having a continuous history since its beginnings as one of the world’s oldest civilizations, India’s
contribution to the world has shaped our reality in the 21st century. Whether it was the invention
of the concept of zero, which forms the basis of modern technology, the origin of philosophical
thought and religions such as Hinduism, Buddhism, Jainism, and Sikhism, the contribution of spices
to the global palate, or the supply of English-speaking workforce to the whole world, the impact of
India can be felt in our lives in both obvious as well as subtle ways. This impact is amplified by the
fact that India is the world’s largest democracy, with a population of 1.4 billion people, 65% of
which are under 35 years old. This young, increasingly educated, and multilingual population is seen
as the reason why India has one of the fastest-growing economies in the world and why diaspora
Indians can be seen at the helm of major global companies, academics, entertainment, and politics.
Consequently, social commentators have named the 21st century the Indian Century.

In this lecture, Chhayankdhar Singh Rathore will provide an overview of some of the core aspects of
India and the culture of its people. He hopes that after the lecture, the attendees will have a
deeper and more nuanced understanding of Indian culture, which will help them navigate their way
in this Indian Century. And yes, he will also respond to the quintessential question that Indians are
asked in Japan, “Do Indians eat curry every day?”
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Chhayankdhar Singh Rathore, Konan Women’s University
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Born and brought up in the city of Jaipur, Chhayankdhar Singh Rathore is a graduate of St.
Stephen’s College, University of Delhi, where he read English Literature and Political Science. He
came to Japan in 2013 as an exchange student and fell in love with the country. He went on to do
an M.A. in TESOL from Soka University and has been involved with English education in Japan since
then. In his free time, you can find him traveling, looking at a pretty flower or tree, or recreating or
inventing spice-based recipes in his kitchen.
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