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Department of Food & Nutrition and Food Technology celebrated the Academic Festival in the
Month of September 2023 to mark the occasion of National Nutrition Month (Poshan Maah-
2023). Following activities were organised as part of the Poshan Maah festival.

1. Diet Counselling Camp

The Department of Food & Nutrition and Food Technology, Institute of Home Economics,
University of Delhi celebrated Poshan Maah on 25.09.2023. To celebrate this month, a diet
counseling camp was organized at Delhi Commonwealth Women's Association Medical Centre,
Zamrudpur. Dr. Seema Puri, Retd. Professor, IHE, Dr. Bani Aeri, Professor IHE and Ms. Srishti
Negi, Assistant Professor, IHE visited the health centre on 25.09.2023 with a team of 8 PhD
scholars and Master students of the Department of Food & Nutrition and Food Technology, IHE.

A total of 144 participants/ patients registered themselves on the spot for the health camp. The
camp started with an informative and interactive session on healthy dietary practices by Dr.
Seema Puri. Thereafter, individual diet counselling session took place. Participants/ patients
asked various concerns of theirs related to their daily diet routine and health. Diet charts and
healthy eating tips were provided to all the participants. Patients with diabetes, cardiovascular
diseases and others were provided with a detailed diet chart and specific dietary tips.
Participants were also provided with packets of raw daliya and biscuits as refreshments by the
Delhi Commonwealth Women's Association Medical Centre.
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3. AIIMS Trauma Centre Activity

Students of M.Sc Food and Nutrition Sem 3 were involved in a community outreach activity in
collaboration with AIIMS Trauma Centre. The students were allocated minor trauma cases based
on which they had to script a small play to explain the role of nutrition in the management of
trauma conditions like road accident followed by blood loss, bone injury, amputation, fall injury
and brain trauma.



The entire class was divided into four groups and after several rounds of discussion with the
Dietitian from AIIMS, New Delhi, four cases were finalised. The scripts were developed around
the case in a the form of a play with dialogues so as to convey in a simple language the manner
in which patients of trauma need nutritional support. Methods of incorporating specific foods
were also explained via the plays. Of the four scripts, one was converted into a small film which
is being showcased in the Trauma Center and the other was enacted by the students at AIIMS on
8" November 2023. The students and faculty in-charge of the activity prof Bani Tamber Aeri
were felicitated by the center on the valedictory function of Poshan Mah activities by the Trauma
Center. Whole of the activity was carried out under the supervision of Prof. Bani Tamber Aeri,
Professor, Department Of Food and Nutrition, Institute of Home Economics. It was a great
learning experience for the students.

Group 1- ROAD ACCIDENT

Title: "SCARRED REFLECTIONS"
Arshi Malik

Jasmine Kaur Kapoor

Khushboo Lamba

Gauri Sharma

Group 2 - AMPUTATION -
Title: "SKY IS THE LIMIT"
Sakshi

Vidhi Gupta

Vidhi Ratawal

Deeptakshi Khare

Anushka Sharma

Group 3- FALL INJURY

Title: "KICKSTART TO RECOVERY"
Disha Doonga

Anshika Aggarwal

Eesha Sangwn

Princy

Group 4- BRAIN INJURY
Title: ENTERAL FEEDING
Priya Jha

Priyanka Dewan

Chenika Yadav

Tanishka Rathore



a

HB892+G2W, Ansari Nagar West, New Delhi, Delhi 110028, India
Lat 28.568733°
Long 77.200049°
*8 08/11/23 12:37 PM GMT +05:30
A =

3. Behavioural Change Communication interventions for Good Nutrition Practices

Rural India makes up about 68 per cent of the total Indian population. Seventy percent of rural
India depends on agriculture and allied activities for livelihood. This demographic group suffers
from severe nutritional food insecurity. These factors, combined with the deeply entrenched
practices of gender inequality, make ‘Rural Women’ highly vulnerable to food insecurity and
poor health. Further, in a country like India which is self-sufficient in food production, food
security not translated into nutritional security, indicating missing link between agriculture
production and nutritional security. It signifies that similar to that of “Green Revolution” there is
a need for “Nutrition Revolution” for achieving nutritional security. Considering this as an
important issue, as a part of Poshan Maah celebrations, Department of Food & Nutrition and
Food Technology organized a lecture on “Application of Behavioural Change Communication
(BCC) tools in adopting Good Nutrition Practices (GNP)” on 25" September’2023 at Institute of
Home Economics. Students of M.Sc F&N, DDPHN, B,Sc(H) Home Science and B.Sc (H) Food
Technology participated in this session. Prof Tejmeet Rekhi and Dr Vidhu Yadav organized this
session and Dr V. Sangeetha was the speaker for this.

V. Sangeetha (Agricultural Extension) is serving in the Indian Agricultural Research Institute,
New Delhi under the aegis of Indian Council of Agricultural Research since April 2010 and she
is working on dietary diversity and nutritional status among rural population in vulnerable
districts and undertaking Behavioural Change Communication (BCC) interventions for Good



Nutrition Practices. She is experimenting with the AgriNutri Smart village model in U.P. and
Haryana. She has established Community Agri-Nutri Security Centers (CANSCs) in villages of
Lehchora and Mukari, Baghpat district, U.P. and has organized capacity building training for
rural women especially in value-added nutri products and Nutrition Sensitive Agriculture. She is
involved in transfer of nutri rich varieties in farmers' fields. The session was very useful for all
the faculty members and the students.
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D. Recipe poster competition to celebrate National Nutrition Month 2023

Department of Food & Nutrition and Food Technology, Institute of Home Economics, University
of Delhi organized a “Recipe Poster making competition” on “Traditional Indian Thali” to
celebrate National Nutrition Month 2023. The event was successfully conducted by the
organizing committee members and it was conducted in two rounds. First round involved
registration of the participants using Google form link mentioned below.

(https://forms.gle/pKHKPguKc6 YSHRGEFSR)



https://forms.gle/pKHKPguKc6Y5HRGF8

A total number of 7 participants registered for the event and their posters were successfully
displayed near to the conference room for further assessment (Second round). Dr. Tejmeet Kaur
Rekhi and Dr. Shipra Gupta, Department of Food & Nutrition and Food Technology, Institute of
Home Economics, were warmly welcomed to judge these posters. The posters were designed
digitally with vibrant colors. Each of these posters focused on different flavors of India such as
Rajasthani Thali, Navratri Thali, Authentic Thali, South Indian Thali, Maharashtra Thali,
Himachal Thali etc. Some nutritious and healthy recipes to improvise taste of their Traditional
Thali were also shared by the students.

The winners were provided with the certificates of achievement as well cash prize. List of
winners has been mentioned below.

Winner 1 (Maharashtra Thali): Deepali, B.Sc. (Hons.) Home Science, 3™ year, Institute of
Home Economics

Winner 2 (Rajasthani Thali): Ifra Anjum, B.Sc. (Pass) Home Science, 2" year, Institute of
Home Economics

The audience was enthusiastic and actively involved & participated in this event. The teachers
and students successful conducted the activity and made the activity worth successful.
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THALI : A FEAST FCR THE SENSES,
A CELEBRATICN OF CULTURE.

TRADITIONAL TAMIL NADU FOOD : BOILED RICE, GHEE,
APPALAM, PAYASAM, SAMBAR, ARVI ROAST, K0OTU,
PACHADI , RASAM, PACHADI, PICKLE , BANANNA CHIPS,
SALT, BANANA
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According to Ayurveda, the presence of all
six tastes in a meal are essential for a
nutritious diet.
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« Amla - salt

« Lavana - sour

- Katu - pugent
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« Kashaya - astringent

ent helps e e health. They
aturated fal

ct

)

Department of Food and Nutrition & Food Technology © 5
Institute of Home Economics ’

10



| INGREDEINTS NUT! L
IMPORTANCE
Cals  :1031 Keal
Carbs  :115gm
Protein  :32 gm

Fat :36.9 gm

1.Corn kernels

2.Garam masala powder
3.Ginger-garlic-green chilli
4.Gram flour (besan)
5.Cornflour/ corn starch
6.Salt to taste

7.0il for greasing

IGREDEINTS BA B U7NUTI!ITIC>NAI.

IMPORTANCE
1.Total Fat
2.Saturated Fat
3.Sodium
4.Total Carbohydrate
5.Dietary Fiber

HEALTH BENEFITS ¢ sugar
1.Gut health 7.Protein
2.Prevention of colon cancer

1.Whole Wheat Flour
2.Black Urad Dal

3 Water

4.0l , for frying
5.8alt, to taste

UTRITIONAL
11 ANCE
1.Energy 262kcal
2.Protein 29
3.Carbs 56.2g
4 Fiber 1.29
5.Fat 4.2g
6.Cholestrol Omg

.Cardamom Powder
Water

5. Jaggery

$ Pistachios

B.Almonds
.Cocunut

INDIAN THALI

(HIMACHALI THALD

INDIA IS A PLACE WHERE EVERY SPICE TELLS A STORY AND

EACH FLAVOUR HAS A REMEMBRANCE.

INGREDEINTS KHERU
1.Ghee

2.lentils

HEALTH BENEFITS
l.good for bone healt
and helps reduce

3.yoghurt
4.garlic,ginger, onion cholesterol levels.
2.Rich in calcium,
vitamins B12 and B2,

zinc, and proteins.

5.cardamoms
6.cinnamons
7.bay leaves
8.gram flour
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BHEY . NUTRITIONAL

1.lotus stems, peeled and sliced
2.onion, slice garlic, chopped

3.ginger, grated
4.chickpea flour
5.coriander powder
6.turmeric powder
7.red chilli powder
8.Salt to taste

9.0il

IMPORTANCE
1.Calories: 40
2.Fat: Og
3.Sodium: 27mg
4.Carbohydrates: 9.6g
5.Fiber: 1.9g
6.Sugars: 0.3g
7 Protein: 1g
8.Vitamin C: 16.4mg
9.Vitamin B: 0.2mg

crepents ALOO PALDA

1.Potatoes (Aloo)
2.0Onion

.Cumin seeds
A Asafoetida

1.Salt

14. Rice
J.Cinnamon Stick
8.Turmeric powder

INGREDEINTSC HANA
1.Kabuli Chana

2.Mustard oil

3.Asafoetida (hing)

4.Cloves (Laung)

5.Cinnamon Stick (Dalchini)
6.Black cardamom (Badi Elaichi)
7.Black Peppercorns

8.Cumin seeds (Jeera)

9. Onion

10.Garam masala powder
11.Powder (Dhania)

2.RE

9.Coriander
10.Red Chilli

12.Garam masala
5.Black cardamom 13.Mustard oil

15.Cardamom

IMPORTANCE

1.Total Fat 9.84g
odium 1200.32mg
otas

4.Total

5.Sugars

6.Dietary Fiber 4.59g

8.Protein 2.24g

9.Vitamin C 21.Img

10.Vitamin A 0.8mg

TIron 2.9mg

12.Calcium 63mg

MADRA

12. Turmeric
13.Red Chilli
14.Salt

15. Chillies
16. Yogurt

17. Rice flour
18.Ghee

HEALTH BENEFITS
1.SUPPORTS HEART HEALTH
DUCES RISK OF BIRTH DEFECTS

3.MAY TREAT HAY FEVER

NUTRITIONAL
IIMPORTANCE
1. Fatég

. Protein18 g
3. Carbs 74 g
4. Fiber 43 g




