TE VAR FEYTT
(feeelr Tarafaezrer)

NAAC g@RT 'A' AT AFT 1o
DBT &aRT '¥CR &ictsl JiTaT

DST-FIST Q&R fastar

(ST 2024 & ST 2025)
famer & aR &

e U9 9voT Ud @ied WeAfarehr fasmer (ThuaAuend) 3 Aa1fOe a¥ 2024-2025
# o, Ratet 3R FHeT & AT e, AT 3R SiaaAdel & Ageaqor ugel3i &
376 AT S g FS AAIATAN IFRATSIT Hil TTHET & TN HRIHA,
TATHHT (@G U4 9ivon) 3R 3R 99« U9 Sd T2 9ivor & T ¥y
EATTPIR BeATAT (FSIEETaUsT) Yeled Har ¢l ST HIAhAT & UISThAT I Tl
EarEeg qivor, e faeier 3R @iy A & &7 & oEl & Jo gatansit &
S a1 & fow wrauniyaes fearss forar o g 1omt & f@fds &1 caves o
& fou, fosmer gefda et # FRRa gfafsa e garT AR, FRRMEE 31T
AT AT ar 1 oEt 3R et o [Affea Tsd 3R 3RS geadat
# T A 3R AT gEgd A & fow dicafea fear Sar g1

femeT FomRI, ettt AR, FdeTIeT U=t aTell ATATHT AR FRell SAT Afed
FATST & FASIR JIT b A0 IR TR T TgdlH & 36T & FHC-
3TRA FRwAT H AfhT T & AW ofdr &1 TAHET & TSI ASET 3R SF ARAT
GIYUT FRATICT, HRAT 3ER fater @ 3R 9Rd @y danfas va degifadifae
Y ST caradTiRys AT A AihT §T & A @I 81 TS 37elTar, ThR Gl
T faffiest 3eqgers AR geed FAfad # do a1 gid@tcd gidr &l

e Ud 9NVl U9 Wied el fqemmer (Thuauten) garT i v e
afafafal § € aegeReE el & gfodfAard, @ dR, 9 s, §
FEARMATYAAAR 3R qF o e
A. Fee® amsed afafafer
1.8l @ T F eeEE Fg A afafae

arr@:25 fRAdeR 2024

FRAHH HT TUE:IFAAET S, g T &Feret

SfaSRf:eeeTaT 50 - 9T (3-6 aW), TR oISTohaT, IadT 3R TdedT Tl aTell

ATRATT BT FIHA & AT gifas dvor o

25 TOdeX 2024 1, TATHAT §5 TS e & HfaA a¥ & Sl Ty qivor

3R Aeifaw aiwor # AT uread oEr A g9 @ AT F UF eTAdrET $g

A TIET QVUT H Ferdr gl I TATAAT & IR #A SETEhdl Sl & T Th

6 RS AT, feoel Tavafaezmery



qIyuT AT T & e ATl 380 §F # dwdl & [olT T sicsh, HAGcds
TaT 3T T enfAer A

TIEY GNOT G ATCH:Folliolehel =g o BIEI o Ueh allceh G&d fohar forasd
Teh IETEY S 1 3HHT Al AFAAE shg o ST g1 2T Fehecdl oI5 i
oy %ol 3R gfesar e 3R Faf@a carm s fr gag ¢ &1 39 Aes
I 3¢aRY STl Sl GIYoT Heell cAragiNes geArd ST Tl

FTIEY NYOT [ gEAT:ACH & d1G, BT of T IER & o T &y W Fdr
&1 3R gl F IS e A ey @y 9grd nfde e 3R rcafoe
TEERd R AT o Wieg Terdf @ WesT A & foT Giearied | g,
Seal 1 eI Hfed FA J HSAg g3, 3R FS AT €A e W A

Qe AR [EFR:ST FARLT N7 & BET o N90r-favzs Wil &1 et R,
fSra@ seat &1 ¥ qof: Sfd g3 WEhR Tawy 4l ot & 918, o et o
HARST 3R IO T HAR E3T

AT APTEFaT 3R WA S FEALFEFA FT gET HET AT & IR A
SRl deld W higd ATl OET o S (R & Tan) & &6 Th T
WA |rem 1 AR IR JFd Wi TSt & Hged W GhIRT STelT| greliien,
AT T 3N el B FH 37 & FROT S8 FAT T YA G G
AT 2|

fased:orl garT ST 33T T @ 3¢ FHGT & TP Siddd I H
YCTET 3ef3Td IS 37T, TUT J§ 3eieh [T Ueh Hedalel fRIGTOT 3Hefera AMfarct g3

AND
FOOD TECHNOLOGY

Sedteye oifes g g

INSTITUTE OF HOME ECONOMI
Rech Ryafrerrera

UNIVERSITY OF DELHI

HEA T #,
| SIS Shar hrdsRe

€
5

3 /f %fﬂﬁlﬂsnapl:amer;
e Park,

lew Delhi, Delhi 110016, India
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2. @Te 39T Ir3eda arfafafer

feeol favafacarera & a5 3R HEAH & FEI-fa7e Fold & W T qIvoT
Ud @ieg HieliEehr T 2 wed Yerdt # fAcee W v el aifafafyr
I TSIl ThaT| TE TshA 27 AT 2025 F1 o5 fGedll & Heha T 57 fagR
Feyd sal-Fust &7 A gee 10:00 91 & AE §IT| $H HIIhA T 36T T
uerdt # fAeTae, 3He giicehRe Yermal 3R FRIGTA ITHIET FiARET el & T
e TN W TAEE HT 9gared e & dled & R H SAEEhT Fel ATl

S FhA A Al iR a=al wfed TuEhg @HEE A @iy sefedy aE
a8, fSieglel 3MH Wiey Yerdf & fAdrae, Taeey W 3+ Jerd 3R Wied Ioradn
ST & Hged W T | I9FEAT el & i SR & @iey yerdf A fAdmae
# fACEE T YgdeT S & SATagliNey ddepl & aR H I/ -7 I # gy
# f3coie, AaEl A fHAfes 1 3N Giege= # et afgd yag a3t «
YhIRN STelT ITAT|

TE HRAHHA TIGAaeh! AT e, Holell HIET, YoM, T erarel, AT Ared, AT
FAN 3R gite 913 & JAET & Fheldrgas Tde g3M| SHAN AT =T fay
qTed, 31. deeT, 3T, dgUH Y 3N 9o etk 31 &, a1 & Aqea # o a2
Ig 33l afafafd e # @eg gean & aR & AT iR guedd s &
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U HgcdqUT deA ANed g, e 78 giAfRad g3m i I 30e #Alsier & 3w
& IR A AR-GHEAR I |

‘Poshan Pakhwada 2025
Neagtri-vigyan Club

Organizes
Outreach activity on

FOOD ADULTERATION

‘ LY
Safe foall: V.
our rl_gﬁr r K ’

TSI 9INOT HIE 2024

fetien: 26 fATFsR 2024 AT g 10:30 ¥

3mster WIATA: MY FRAYT I[edT, 3. deer HeRare, st dgdH e, gATr e
ey

feeelt farafdearery & 7 JYATET HEUT & Wed Ud GINoT JAT Wied Fefehr
faemer & TS AIYOT ATE 2024 & 3TET H GINOT A fHUT Aol 1 FheldTgaeh
AT fRarl 5@ 3ehdeh TiaAfEaar &1 A JfAfd @R dauegas
TH-aY T a1 3R SEI YR3T HAHA § Ygel QU 1T IETed BiA Toish &
AtegH @ gfafErat & gefieior & 9 §§I https://forms.gle/Crk8MSpZk4TmAKF

gfaafarar & fasg, "wgfeers A fhwer e, selifFed 3R Twelicas aAfdar
Il & ATETH @ WINOT & IR H SRRl Sl ATl I HIRTET HEAH &
oEl & AfhT & & HET fodm, 399 A gefiRe & ARYA # 3ETYURT
TATCHAT AR GG FeRil T Jelel foham| safFaerd gfasmirat arel ot
10 E#AT & ScaTgyas AT fordm, 3R 3fereTa Qivur-die arel 3T Jedd v, fSegier
fowar &1 argdr waver 3N Haferd AIwor & Fged 1 3SR fRan A\ sEqiaar 26
f&deX 2024 &Y o9 210 H §§,o157 3Tl Hediehel TS =aramefielt st geiar Ha]
(IRTA a3 3R 1. =il (THUT Ta3mT), a5 39T §EAT garn fohar ar|
Sad W AR 3ede @t & @1y fSess few T divor et o 9ot 3R
3R TIRLY & TafdeeT qgef3it 1 YoMy &a1 & el faha|
® TISiaTl: TR SATel, TH.THHY. (THU) I[g I HEUTA
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® faSidr 2: 3relielr TieT 3R BT Efadd), vH.UHHT. (ThTe) SEICge 3% 81
ShIATHFT

® fasidar 3: Qiftq g 3R Aifta areq, dread). (T $Elcge A% §1H
ShIATHFT

A3t &1 37 3cpte ANTele & AT H sAhe TEDRI & HTY-ATY 3TAT

JATOT 95 T YGT fRU 0| 58 FHA A GAH H Icaur ARG S IS,

o 3R ATl o Tfhy T @ TRt & T o 3R 3iffee g fSersar f

g Tl 37 IfaANANr o Toh HalGlcAs IR Halolh ol & AW0T & gfd

STITRehdT hl H‘-holdl‘-lt\élch Jerar fe=m|

Delhi, Delhi, India
Block F, Police Colony, Hauz Khas, New Delhi, Delhi 110016, India
Lat 28.54649°
Long 77.206384°
/

wesr yfaafrane

faeg =1l ATag ARG 2024

gdc - 37T g Tl gl

festieh — 07.08.2024

T — BRI

gfasnfaal i g - 47 o

TSI HEEy: 51. deall FRETe, Ol et ek O, G 3HTehar ayear, 4T Fafarar
qretr

G U9 99T UF @iy e fasmer o faeg Tdaqred dcdig 2024 & 398
H "3iT & Tic Faer STaAEar &1 3Re AT Fas &1 QAW "Taaure - Shas
38T, TOELT 3R FHedmor & fau" U7 F&Ades AR TATARIR IISThAT & 47 BTAT o
fFasr & swer foram| feasr & 3romar, oEt @ favg Ta=Tae Tcag-2024 & fawg 3k
3% ALY HeAT & IR H SIHEh el & fov dieed ot wefdia feo o) fFaer &
faotar &
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TYH TUTEA: EAfI@T I[CaT (VATHHT THUT, AT 3), 3ellell il (THTHEH ThHUH,
AT 3)

GET TUIeT: Siigedl (THUHHT ThHUT, GAECT 1), TCH Hle] solls! (THTEH! THU,
AT 1)

faeg T FRa U S Ruie ddr 918, forasr faemT & #efier gamoaT
vere famar| aifafafer & oo - omEl & Fdeure & o 3R e Rt & ar
# SeTER fhar IRT FF O TAU @SS YHE HGURONST 3R Hehcht @
3991 gV

CERTIFICATE

OF PARTICIPATION

Department of Food and
Nutrition & Food Technology
sk 'y

of Home
University of Delhi

[ 6Ps Map Camera

lauz Khas, New Defhi, Delhi 110016, India i uz Khas, New Delhi, Delhi 110016, India
oW

Google' &
¥

IRIRF e gfadfrar # damEr

ey U9 9V U9 el Vg ehr AT & 9ot A §ARE & 3eid %N,
26 Rdsx 2024 &1 "IRURE Hod A d9ER" M¥e T Th FR-AgdeIed
STAAar &1 3maete forarl 3mtere &\ & AleAdr 3rder srera, ST fay area, gai
Srafdrar swerfar 3 gar sifsrar aear anfer o

edl-Tad3R & JAffeT Ficar O 358#AT (70 BEN o 3T AT & foT gefiaor
HLT| TE TSI Bl ek TR o1 fasnfadt &1 Fediona y&dia 3R
e, EdTe;, FdletaT, JTATOhdl 3R favar-aeq (Y & =ROT &Y eefiel arerr @ifsay
AR I o) & AR W fehar |
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® Hd T SIS JiAaTHET i gl Arear ey 3R g ager &
TIH RERR g foha|
® STITH, GAT & AT &Y FAR IR A 3RAY ST &7 o GET REPR e
o
® STUTH Y& HT GAT TR FHgdl 3N 3n7ser A o AT [ERR e
e
TSIt @1 el &1 3T @ ¥ IUER 3R Hdsl H WK F g [ERR GT
AT| g AT Sgc el @l

. &R (Visits)
faeg @reT sRa AT 2024(19 -22 FATER 2024)
fe=tieR: 03 sTdsR, 2023
AT 11:00 — 5:30 3TRTET
AT JaTfar AGlel, R HIIH, A5 feeell
Hh1T TeEg- AT S9RIEn e, sf fae Jree, g @afarar @l gar ifendr
arear

S

O W SIUEd @ieg Jieifdhl @aEe V, Sivad i Taugdr daEe 11,

TATHHT W Ud GIooT @A 13 111
HRAT $ faed & @ #HsR & §9 & YeAollidd i # Ted THEROT & &
&TACT I FASE 3R FaUT U9 HEIANT FI IGMAT ¢ & olT, AR THR & e
JHEFUT AATGT o Wi THERUT &1 H A &l &R &1 & 33Uy 390 g
5HA TAffiee Wied THERIOT 30T, FHERIUT Tl Il Td T, dhles el
HSRUT AT, TEIE-37T, AIfGIEcsh Td Tl JTTC, HYUT Wed THERT Hod
QT 3G ATHST §1 S/ oI&T A YIod el & 36T &, WG THERIUT 3¢qNT
HATST & dfge Wieh JHERUT 36T 3R FAURDT A Tk 1Y o+ & fov I”
feada graee AR vedel &1 3o fhar anigFaesd & fAffea o, sRa &
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faffesr Usal @ goRi gfaenfaal 3R Agredat & gfdfssd aerdisil o s feora,
Rieglel @eT TaEauT, T3aT0T, 3f%as cIatal & AT AfFAHUT & HAER, AT AdrEaR]
3R AR & Ted FEERUT &9 & GiHa 3 dlell Ielliadl W Hig 9= & faw
IEee faant & &7 7 3r9e giferan st B gedd fRArisE @A # ol o
3cHTEqaes AreT foramr 3R afshag ®9 @ amer foram| Riarent 3 oml & @ Aee 3R
yedlell A whordqdes HreT foram, forasd fafdest @e geertor 3eg#AT 3 Ferdsrcd
gaRT ured o 3R Adr@aR &1 vefda frar )

EmGrrl

= ‘7—/ »;' A S
W @RLD AGLOBALEVENT I g
Fi D INDIA TO SHOWCASE,

2024 EEEmmT CONNECT &

B =itaing for Prosperny AR AT

nnnnn
sssssss

vvvvvv
AWARDS

FARE os@ &1 ghr
25 3FCER, 2024 T, THUHH WE Ud UINUT & 19 BTE & Teh HHE o il Hehrd
HeE! - 51 deaTT Heard, 31. fay aea 3R A Qufrar waRar & a1y, R,
R fua $IX ofsw Ugde faffcs &1 el framl 1999 # i, har ofsw
TRIETOT, 37eMehed, 3THYT AR FAER & & # o & 715 § 3R Tauave &
AT YIod ¢ Tg YA IcaTefoieh 3uehivil & Fafsord g, oletdd wadiverd,
STy 3R v/ 3msdd-taTg AnfEe g, SeTsr 39T fieteT, Uy 31 gatawor
& e & favawor & fav fFar Jmr g

Teh Tl GUETT YeTdl & &9 H ATl Yo, FARE ofed 3{caTfeleh dehailenl
3UANRT Fleh STAERT h TSET 3R AT Sl HATefepl @l G H¥el H HgRIC]
HLAT g1 39 ofF # MY g fFATAr3t & wred 1,000 & 31f% 3UH0T §, AH ool
GC-MS/MS, sTs3fifaa« favavs, Sg-HEI! (ECD, NPD, TCD 3iR FID) el GC fareea,
LC-MS/MS, 3R faffieet HE@h! (UV, FLD, ELSD, RI) @fel HPLC| 8 3ifdRed, I§
A 9ed NMR, LC-ICP-MS, URael a 3R T 3cholel faeelwe, SWNeHIE, RT-
PCR 3R gPCR, ELISA, 3iTel-grgeey, TOC Tavelve, faraiaier 3R 97 oy o
faQry suseolt @ gafsaa g
THUINRS ol & HHAUT o BT &l Seeid dellieieh &0 AR S eyt &
&7 # gl ST Y&l 1| $H HqeTd o Scdle Y8TOT, Wie F&T 3N gaivearor
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3eTdTeTsT & SIST Sifeel Uishan3il & aR & Jofeh! FHST ol Foey fohar 3R 30¢ dree
& IHeT AW e |

. =TT 3R yeeie

1. TRy cTEye: "TaEey # dd”
13.09.2024 & IS "EaEeT H der! AN WX ST Ueh AlIddes hIIsha
T, fored TaEed 3R Q90T §110 W@ # dell Sl Agcdqul AT T &A1 i
foram o) 58 FISSY @ el feeell Tavafaearera & g HIART TEUE &
@led U9 9T UG @ed Hiefadr fasmer o =gfere dramser 3w $f3am, e
doex IR ARPr & TEIer @ Far a1l 59 FRA A [Affed dar & Faey
HatT JHTET I FHST DT IEU HA & [T Fs STIHRIYYT adre AR Faarean s
T IAfSd e 9|
FRFH g
10:30 qaTesl - THUATHE faomer &y A3n$HY ST &. T g@anT FaEra J°T 9. I
aweR ol g@rT g v9 fawy # 1 aR=y
e Ud NYoT qUT @y WeAfd fFomr & wendr fRfeer o & sfar &
qReareHs geaed fear 3N G & wigA &1 s yedd Hr1 3w a4
3R TOLT W 3ed gl A Sl ¥ HT WA gU, 51 AMar A favT & Agea
W AR fEam| 3= AvoT Ug @iey e & & A IR 3R orE, e &
foT 3@ Gasdr i grEfAewar W gerer st ARy caredrsT J@dr i gHeads
o ST el W & 3uTEd ot 3R feer dr faflise sfafyr gshr Riderr a#eer
T glfceh TANETA XA §U AT AT I3 H
10:50 gatest - gt Rt awreer, qe7 Adifas dwor Ry, A sreqare arva
EART UgeT SATEATT
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gfdieyr foerfeieher gfeerforee ol Rider THcey o TRV cIrears &1 ugel
AT TeaT| "HER AR g Ty e & 3o1eh! G&dfd o fafded g &
3TERT, [etd 3o7ah et g Wiwga 3R Tareey omet Anfde g, 9T I1geT STy
UGl $I| 3eglel i Tarey Tufaal 3R 3R et 3maegsdanit & e
eI ThR & 3TEN & Telld o Hecd Wl $HT| G HHGEI & IETH S Gd
TRIET 31T, ' gH 3-gia 88 91d 9T SATdgINeh STl aF foh aell &l 39T THT
TARFLY P SgcX Fellel & forT Ha fRAT ST TeheT ¢

11:30 Y@ - 1T 11 - 3T T3, AN9sT, §6F A FaRIva, Fewe HF9dre gant o
K CCIEC IR E

CHT ATt Uiy g&d 191 faRIve ST, Ua.ah, ANYST GaRT Ueh 3iielelissd & &
ATEGA G AT I1A7| ST AYST S T i, "Siideilell & Seolld & A g&d Taeey
P YT, o 3H 91d W Y10 3Tl T faffeed dof ged ey & &8 gHfad
I &1 378l e W § Jag & v 3R & R_ffed yvrR & gar/f@afEa aar
& HJolel & Hged W SR | st =ugr & faveiar & Mg a@m 3R ged
ALY & & HO W Ueh Heddlel gioeehlor Yl fehdr|

12:00 GaTEsT - WRARR T

Tl & e, O &6 el W A Teh Siiad SRR HA HT GEleled [T
39TEUd SF of I3l o TT STddld ST 3R 13T F I8 ATThRI & ITagTiReh
IR & aR A YT g | 56 T A faffied ghR & dell & oo 3wy
9 3odh gHTal & Tefad Affiea Ramnst 3R a3t 1 gamen foear |
foRly corEaTs #1 FAYS TATEE! Wed U9 9IVUT HRIGH & Uh S1F anT fqu
T Yegale A=A & T GIHT| ST T SOTETT ! Fholdl H 3olehl ARNGRT 3R
ARTETT & forw aerarait, 3maiarent 3R 3ufedd &elt &1 AR <Terd foham| TR
STFd A EU, Seelel FH S H SRR AR HSE g are
HEIRMcHS TIATET U YohIT STT| FRIGH & di¢ I 3T S &1 I 3Tod
forar aram) AR fafAes &1 3k @ @i gfdsnfaat a1 foges 3wR fow |
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), ® M@ AN

e Sif @ gl
INSTITUTE OF HOME ECONOMICS
Rt Pasifrener

{'5

UNIVERSITY OF DELHI

TP G T SR W i
OF FO0D. AND FOOD
Is Celebrating

T T S 2024
NATIONAL NUTRITION MONTH 2024

In collaboration with NSt Delhi Chapter & MARICO.

OILS IN HEALTH

T 9 B 6PS Map Camera
8 New Delhi, Delhi, India
F-4, Block F, Police Colony, Hauz Khas, New Delhi, Delhi 110016, India
Lat 28.546864°
Long 77.206716°
13/09/24 10:55 AM GMT +05:30

rryFTT el
30 niike famas | P i o7 ah
hE] ety 4N LT | (5]
(58 Tainyeas e [rac 28t [rad| Theyls
19 Aoebila g'ml Mac vy 16" | L

l

_Mj
illl

f

|
!
M|

il
i

2. farg @eT REw ¥#RE 2024

festien- 18 3rFga 2024

TAY- g 10:30 91

TYTeT: TFACTA et

fcreTarat s §EdT- 64

3TATSTeh- 1. & 3fIa, 31. fae] area, St deetn

THUATHE fameT o Arafai@d fawil W e 3RS e fava ey
feaa 2024 A=A

M 1: TER Siiae 3R ek AT & TAU Wieg Fery: HeJar= ugel|

M 2: RIS frfBaa Hisrer: Mamfead & fov v Tarl faavor aes|
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THUATHS! famT fr gy fATaedr af. &, far o7 TedeT He7 7 3uiyd aeft
HEEAT T TARTT Fd U Fidshal HT LI | 31 Ay Iea o AR,
feeelr & aftss d=nfass =f. enferedy ok &g &1 dféicad o=@y fgar 3R o, faor
Il o Ueh Tellex #e foham 3R 3T &g 1 o TawTd fohar| a8 @ iithelise Als
H mafaa R arr 4 3. 35 & 9gaR TRy 3R REeRar & fav @y uerf
W d6d BIhd FT ool fohar § T8 gfaamn s & camgs ey &t 9 faar
g1 HoAI0T H Feldl S ¥ Iy Wied &t Pl Felftd HlaA deh, IHUTH gl
T TaEY 3R 3178 adem ey dfasd §ae & e 31f@aa adier T @ &
W &1 3ogia diffew o, Rehs Y geufaat 3R 3maflise 39T & ar # o
IR | ST 37cdd HagleHds 3R STetenrqot o

ST dgell & 39e Higed uRea & wry SnfAar gHes, faee i ot agur AT &
TanTa fRaT| @ a7 3ifdenss ImAfaa fRar srar am| SF. @t & 39 @ew uerdf
& aX A Tar #F Oad gepfas &9 & derifesa 3R shifad amselr S
Bid © Sl 3d & TERT 3R FAT HeAT H HTw gld gl HS AAn
gIaTAfeceh ACAHCH & [auId, IRURe fhi0ad Ted dard 31d & TEeT &
Forar &Y & U TURY 3R g alid & FT F 3h &THAT Y 39PR A B
9YOT I G0N [FFACRT & A1 ANEH, T Wied derd Naifedd Jeld it
T Teh 3MRATSTeTeh, WTehicieh HATIT Y&Tel T &, ol §o1 oI HEHSIG! T Falel
A H U TR, FRwrrdr 3R apfas &9 @ Afga e 8

FEHHA H TATA FHAY H IURRYT Jcdh FeEd F U-Idlg & & AL g3l

INSTITUTE OF HOME ECONOMICS [+ s
UNIVERSITY OF DELHI ANy

e e gior 3k @re dteifh Ramr

Department of Food and Nutrition & Food Technology

(Under the aegis of IQAC)

o
Traditional Fermented Foods:
A sustainable delivery vehicle
for probioties

Foods for better life and better
future: Research Initiatives

§ T 2 |
€ K3 GPS Map Camera

«. 4@ New Delhi, Delhi, India
F-4, Block F, Palice Calony, Hauz Khas, New Delhi, Delhi 110016, India

Patron: Prof, Rodhka Bakhshi wn.\cauv-dw ( 1024 12:31 PM GMT +05:30

3. "afgenat & Fawey W AR IR el # qfFer w e
faRg Ay fRag 3R 9IWUr g@arsr 2025 & 37aW X, URUAURET faHET of
dfed gou Us dead ®RA 3N gieesr AaEsd 3w 3, ffedh dwet &
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TEAT § 7 3T 2025 Fog 11 1 Hiothd TH H "HGA3IN & FOELT W IMER
3R Shaertel it sffFerr v W ve careae &1 e R 36 carea
# 64 @ 3fOe gfaenarat @ smr forar| g Riewr #@fdsw o farRs Taeeg dar
& Hecd W Igel feeuforal & |1y =l i e3fd HT| $H dre qvor AR foanes
Ty &1 yfafsd faQwsr st afaar A o v TeAlgs IredT fear| =gl
Hdford 3R, fFafda orliRes afafafer, deg geteT 3R affd Faeeg S &
Aged W AR e

S0 FRHA # Bl 3N RNaTh & 3cHEgEas 1T foran v selfded gy 'y
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Congratulations On Joining Us As A Postgraduate Student!
We Are Thrilled To Welcome You To Our Academic Community
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DEPARTMENT OF FOOD & NUTRITION AND FOOD TECHNOLOGY
ACTIVITIES
(July 2024 to June 2025)
About the Department

The Department of Food and Nutrition & Food Technology (FNFT) organized several activities
for the students, faculty, and the community at large to enrich them about the important aspects
of food, nutrition, and lifestyle in the academic year 2024 — 2025. The department offers two
PG programs, M.Sc. (Food & Nutrition) and one year Post Graduate Diploma in Dietetics and
Public Health Nutrition (PGDDPHN). The courses within these programs have been carefully
designed to improve students' core competencies in the areas of public health nutrition,
dietetics, and food science. To widen the horizon of the students, the department holds
seminars, workshops and lectures delivered by eminent people working in the related fields.
The students and faculty are encouraged to participate and present papers at various National
and International conferences.

The department actively participates in community-based programs aimed at disseminating
nutrition and health messages to vulnerable segments of society, including adolescent girls,
pregnant women, nursing mothers and school students. Faculty members and students of the
department actively engage in professional societies such as the Nutrition Society of India, the
Indian Dietetics Association, and the Association of Food Scientists and Technologists, India.
Furthermore, the faculty is represented on various research and advocacy committees
established by the Government.

Major activities conducted by the Department of Food and Nutrition & Food Technology
(FNFT) are A. Community Outreach, B. Competitions, C. Visits, D. Lectures, E.
Workshops/Seminars and Alumni meet:

A. Community Outreach Activity

1. Activity at Anganwadi Center, Hauz Khas Village
Date: 25" September 2024
Venue: Anganwadi Center, Hauz Khas Village
Participants: Approximately 50 - Children (3-6 years), Adolescent girls, Pregnant and
Lactating women beneficiaries of ICDS programme Clinical Nutrition Students

On 25% September 2024, students of MSc Food and Nutrition Final year specializing in
Public Health Nutrition and Clinical Nutrition organized a nutrition education session at an
Anganwadi Center in Hauz Khas Village to promote healthy nutrition and raise awareness
about anemia. The session included a skit, interactive discussion, and games for children.

Skit on Healthy Nutrition: Clinical Nutrition students performed a skit where a boy, feeling
unwell, is taken to the Anganwadi Center by his mother. The ASHA worker advised the boy
to eat healthy fruits and vegetables and exercise regularly. This skit aimed to engage children
with practical tips on nutrition.

Discussion on Healthy Nutrition: After the skit, the students discussed key do’s and don'ts
for a healthy diet, encouraging the audience to include diverse foods in their meals while
avoiding excessive processed and sugary items. However, the children struggled to focus,
and some mothers were disengaged.
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Games and Prizes: Public Health Nutrition students organized nutrition-themed games,
which successfully re-engaged the children. Pencils were given as prizes, adding an element
of fun and motivation.

Anemia Awareness and Recipe Sharing: The second part of the program focussed on
raising awareness about anemia. Students shared a simple recipe using chaulai (amaranth
leaves) and highlighted the importance of consuming iron-rich foods. However, limited time
and the young age of the audience presented challenges in conveying these messages
effectively.

Conclusion: The outreach session organized by the students gave them a first-hand
experience in interacting with the community, and turned out to be a valuable learning
experience for them.
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2. Food Adulteration outreach Activity
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The Department of Food and Nutrition & Food Technology, Nutri-Vigyan Club, Institute of
Home Economics, University of Delhi, organized an outreach activity on food adulteration.
The event was held on 27th March 2025 at Slum area in Pushp Vihar, Saket, New Delhi,
starting at 10:00 AM. The objective of the event was to raise awareness about food
adulteration, its harmful effects, and how individuals can identify adulteration at household
level to ensure safe consumption.

The event witnessed active participation from the local community, including women and
children, who engaged in discussions about common food adulterants, their impact on
health, and the importance of food quality checks. Attendees were informed about different
types of food adulteration and practical ways to recognize adulteration in food items such as
milk, spices, food grains, tea, coffee, sugar, confectionery, and edible oils. The discussion
highlighted key concerns, including detergent in milk, synthetic colors in spices, and
impurities in food grains.

The event was successfully conducted with the efforts of volunteers Rashi Bhutani, Sanjana
Saha, Prerna, Shivi Deshwal, Neha Yadav , Jyoti Kumari, and Drishti Pandey. It was
organized under the leadership of Dr. Vidhu Yadav, Dr. Vandana, and Dr. Tahreem Kausar
and Teacher in-charge, Dr. K. Geeta. The outreach activity proved to be a significant step in
educating and empowering the community about food safety, ensuring they make informed
choices regarding their food consumption
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B. Competitions

Nutrition Game Creator Competition
National Nutrition Month 2024

Date: 26 th sept 24 Time: 10:30 AM

Organizing Committee: Prof. Shipra Gupta, Dr. Vandana Sabharwal, Dr. Tahreem Kausar,
Ms. Sanyogita Soni

The Department of Food and Nutrition and Food Technology, Institute of Home Economics,
University of Delhi, successfully organized the Nutrition Game Creator Challenge as part
of the National Nutrition Month 2024 celebrations. This engaging competition was
meticulously coordinated by the organizing committee and commenced with the registration
of participants via a Google Form link provided prior to the event.
https://forms.gle/Crk8MSpZk4TmAKF bar

The theme of the competition, “Nutrition Game Creator Challenge,” aimed to raise
awareness about nutrition through interactive and creative gaming approaches. Students
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from the Institute of Home Economics actively participated, demonstrating exceptional
creativity and impactful messages through their game submissions. A total of 10 teams with
individual participants enthusiastically took part, presenting innovative nutrition-themed
games that highlighted a deep understanding of the theme and the importance of balanced
nutrition. The game presentations took place in Lab 210, on 26 sept 24 where they were
assessed by distinguished judges Dr. Poonam Magu (Department of RM) and Dr. Bani
(Department of FN), Institute of Home Economics. The nutrition games, designed with
vibrant colors and engaging content, effectively conveyed various aspects of nutrition and
dietary health. Winners of the Nutrition Game Creator Challenge:

e Winnerl: Surbhi Juyal, M.Sc. (FN) Institute of Home Economics

e Winner2: Alina Khan & Priya Dwivedi, M.Sc. (FN) Institute of Home Economics

e Winner3: Deepti Yadav & Deepti Yadav, BSc. (FT) Institute of Home Economics
The winners were awarded certificates of achievement along with cash prizes, recognizing
their outstanding contributions. The event saw enthusiastic participation from the audience,
with students and teachers actively engaging in discussions and appreciating the innovative
game designs. The competition successfully promoted awareness of nutrition in an
interactive and enjoyable manner.

w Delhi, Delhi, India
, Block , Police Colony, Hauz Khas, New Delhi, Delhi 110016, India
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Quiz Competitions

World Breastfeeding Week Celebrations 2024
Event - On the Spot Quiz

Date — 07.08.2024

Venue — Foyer

No. of Participants — 47 students

Organizing Members: Dr. Vandana Sabharwal, Prof. Bani Tamber Aeri, Ms. Ankita Gupta,
Ms. Sanyogita Soni

The Department of Food and Nutrition & Food Technology organised “On the Spot Quiz”
competition to celebrate World Breastfeeding Week 2024. The Theme of the quiz was
“Breastfeeding — For Survival, Health and Wellbeing”. 47 students participated in the quiz from
Undergraduate and postgraduate courses. In addition to the quiz, posters were displayed to
sensitize students about the Theme of the WBW-2024 and its key messages. The winners of
the quiz were:

First Position: Deepshikha Gupta (MSc. FN, Sem 3), Alina Khan (MSc. FN, Sem 3)

Second Position: Jahanvi (MSc. FN, Sem 1), Atom Chanu Blondi (MSc. FN, Sem 1)
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The report was submitted to world Alliance for Breastfeeding Action who awarded the
department with a certificate of participation. Outcomes of the Activity - The students were
sensitized about advantages and key concerns around breastfeeding. Many students became
aware of key concepts and indicators for breastfeeding.

Bl 6Ps Map Camera
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Depa&meni oF !oa and
Nutrition & Food Technology
Institute of Home Economics

University of Delhi

has successfully celebrated
WORLD BREASTFEEDING WEEK 2024

Front QSR

Innovation in Traditional food competition

The department of Food and Nutrition & Food Technology organized an inter-college
competition on Thursday 26th September’2024 titled “Innovation in Traditional food™ as a part
of Nutrition Month Celebrations. The members of organizing team were Mrs Archana Bhagat,
Dr. Vidhu Yadav, Ms. Deepshikha Kataria and Ms. Ankita Gupta.

Thirty-five teams (70 Students) from various colleges of Delhi NCR registered for this event.
The event was sponsored by Farmley. The participants were evaluated on the basis of —
presentation and display, taste, innovation, authenticity and Content (Video showing the steps
of preparation and information sheet.

e Ms Sanya Chaudhary and Niharika Goyal from Manav Rachna International University
secured the 1st prize.
e Mr Deepu Kumar and Mr Ashish Ranjan Jha of IHM, Pusa secured the 2nd prize.
e Ms Rashi Mehto and Anushtha Maurya of IHM PUSA secured the 3rd prize.
The winnners were given exciting gift hampers from Framley and Cash prizes from the
College. The event was a grand success.
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C. Visits

World Food India Visit 2024 (19" -22nd September 2024)
Date: 03 November, 2023
Time: 11:00 — 5:30 pm
Place: Pragati Maidan, Bharat Mandapam, New Delhi
Faculty members- Ms Deepshikha Kataria, Dr Vidhu Yadav, Ms Sanyogita Soni, Ms Ankita
Gupta
Student visitors: B.Sc. Food Technology Sem V, B.Sc. Pass HSc Sem III, MSc Food &
Nutrition Sem I and III

In order to understand the potential of food processing sector in renovating India as the food
basket of the world and to foster connections and collaborations, the Ministry of Food
Processing Industries, Government of India has adopted measures to channelise investments in
food processing segments. This includes various foods processing equipment, processing
related research, and development, cold chain storage solutions, start-ups, logistic & retail
chains, encompassing the entire food processing value chain etc. With objective to achieve this
goal, the Ministry of Food Processing Industries had organized 4 days conference and
exhibition to bring global food processing industry and stakeholders together. The conference
included thousands of participants from different countries, different states of India and
eminent speakers from all around the continents to present their recent works in the area of
Food processing, preservation, opportunity to fusion with global cuisines, new innovations,
and research ideas to overcome the challenges faced by India food processing sector. The
audience was enthusiastic and actively involved & participated in this conference. The teachers
and students successfully attended the conference and exhibition showcasing the growth and
innovation achieved by various food processing enterprises and startups.

 EACTA
(/:_/
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2024 CONNECT &
Process ing for Prosperity COLLABORATE
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Visit to FARE Labs
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On October 25, 2024, a group of 19 M.Sc. Food and Nutrition students, accompanied by three
faculty members — Dr. Vandana Sabharwal, Dr. Vidhu Yadav, and Ms. Deepshikha Kataria —
visited FARE Labs Pvt. Ltd. in Gurugram, Haryana. Established in 1999, FARE Labs has
become a leader in the fields of testing, calibration, research, and innovation, and is NABL
accredited. The lab is equipped with state-of-the-art instruments, including HPLC, GCMS, and
LC/ICP-MS, used for analyzing food, water, and environmental samples.

Recognized as a proficiency testing provider, FARE Labs supports businesses in meeting both
national and international standards by utilizing cutting-edge technologies. The lab houses over
1,000 instruments sourced from top global manufacturers, such as advanced GC-MS/MS,
Dioxin analyzers, GC systems with multiple detectors (ECD, NPD, TCD & FID), LC-MS/MS,
and HPLC with various detectors (UV, FLD, ELSD, RI). Additionally, the lab is equipped with
specialized tools like Pulse NMR, LC-ICP-MS, Ambient Air and Stack Emission Analyzers,
Tergotometers, RT-PCR & qPCR, ELISA, Auto-titrators, TOC Analyzers, Viscometers, and
Bomb Calorimeters, among others.

The visit to FARE Labs provided the students with an insightful look into the realm of advanced
scientific testing and regulatory compliance. This experience enriched their understanding of
the intricate processes involved in product testing, food safety, and environmental compliance,
offering them invaluable learning opportunities.

D. Lectures and demonstrations
1. Special lecture: "Qils in Health"

The lecture on "Oils in Health," held on 13.09.2024, was an enlightening event focusing on
the critical role of oils in maintaining health and nutrition. The seminar was organized by
the Department of Food & Nutrition and Food Technology, Institute of Home Economics,
University of Delhi, in collaboration with the Nutrition Society of India, Delhi Chapter, and
Marico. The event featured a series of informative talks and interactive sessions to deepen
the understanding of various oils' health implications.

Program Schedule

10:30 AM - Welcoming by Dr K Geeta, TIC of the FNFT Department and introduction
to speaker and topic by Prof. Bani Tamber Aeri

Dr. K Geeta, Teacher-in-charge, the Department of Food & Nutrition and Food Technology
to give introductory remarks and outline the day’s program. Given the increasing interest in
dietary fats and their effects on health, Dr. Geeta emphasized the importance of the topic.
She highlighted the relevance of the seminar for both professionals and students in the field
of nutrition and food technology. Prof. Bani Tamber Aeri, the coordinator for the special
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lecture series, initiated the session by extending a warm welcome to the attendees and the
special guest of the day, Ms. Ritika Samaddar.

10:50 AM - Talk I by Ms. Ritika Samaddar, Chief Clinical Nutritionist, Max Hospital
Saket

Ms. Ritika Samaddar, a renowned Clinical Nutritionist, delivered the first talk of the special
lecture. Her presentation, titled "Diet and Heart Health," provided an in-depth look at
different types of diets, including their fatty acid profiles and health benefits. She discussed
the significance of choosing the right type of diet for various health conditions and dietary
needs. Ms. Samaddar's talk was well-received, offering practical insights into how oils can
be used to enhance overall well-being.

11:30 AM - Talk II - An Online Session by Dr. H.K. Chopra, Cardiologist, Moolchand
Hospital

The second talk was delivered via an online session by Dr. H.K. Chopra, a renowned
cardiologist. Dr. Chopra's presentation, "Managing Heart Health with Lifestyle
Modification," explored how different oils affect heart health. He emphasized the
importance of balancing different types of fats/ blended oils in the diet to prevent
cardiovascular diseases. Dr. Chopra’s expertise provided a valuable perspective on the
relationship between dietary fats and heart health.

12:00 AM - Question and Answer Session

Following the presentations, Prof. Bani Tamber Aeri moderated a lively Question and
Answer session. Attendees engaged with the speakers, asking questions about the practical
applications of the information shared. The discussion addressed various concerns and
clarified doubts regarding the consumption of different types of oils and their effects on
health.

The special lecture concluded with a vote of thanks delivered by a student from the M.Sc.
Food & Nutrition program. The student expressed gratitude to the speakers, organizers, and
attendees for their participation and contributions to the success of the lecture The
acknowledgment highlighted the collaborative effort that made the event informative and
engaging. The program was followed by a session of tea and refreshments. Free goodies
were given to all the participants by Marico Limited.
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2. World Food Day Celebrations 2024

Date- 18t October 2024

Time- 10:30 AM

Venue: Conference Room

No. of Participants- 64

Organizers- Dr. K Geeta, Dr. Vidhu Yadav, Dr. Vandana

The FNFT Department celebrated World Food Day 2024 by organizing lectures on:
Title 1: Foods for better life and better future: Research initiatives.
Title 2: Traditional fermented food: A sustainable delivery vehicle for probiotics.

Dr. K. Geeta, Teacher- in- charge, FNFT Department commenced the event by welcoming
all members present in the conference room. Dr. Vidhu Yadav welcomed Dr. Shalini Gaur
Rudra, senior scientist at ICAR, Delhi with her brief introduction and Prof. Shipra Gupta
presented a planter and also welcomed Dr. Rudra. This session was conducted in offline
mode. Dr. Rudra has mentioned about the growing focus on foods for better health and
sustainability has inspired extensive research worldwide. From promoting wellness to
addressing food security, research initiatives are exploring innovative ways to create a
healthier and more resilient food future. She has also mentioned about the nutritious food,
sustainable agriculture practices, and waste utilization. The lecture was extremely
interactive and informative.

Dr. Vandana welcomed Dr. Vasudha Sharma, Jamia Hamdard, Delhi with her brief
introduction. The session was conducted in online mode. Dr. Sharma has discussed about
foods which naturally contain probiotics live beneficial bacteria that support gut health and
overall well-being. Unlike many modern probiotic supplements, traditional fermented foods
Research on traditional fermented foods highlights their potential as a sustainable, effective
way to promote gut health. By combining nutrition with environmental responsibility, these
foods offer a promising, natural solution for delivering probiotics offer a sustainable,
affordable, and culturally-rooted way to deliver these beneficial microbes.
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The programme was concluded with giving vote thanks to each and every member present
in the room.
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3. Lecture on “Role of Diet and Lifestyle on Women’s Health”

The FNFT Department on the occasion of World Health Day and Poshan Pakhwada 2025
in collaboration with Preventive Health and Wellness forum and Nutrition Society of India,
Delhi Chapter, organized a lecture on “Role of Diet and Lifestyle on Women’s Health” on
7th April 2025 at 11.00 am in Conference Room. More than 64 participants attended the
lecture. Ms. Shilpa Malik initiated the discussion with insightful remarks on the importance
of preventive healthcare. This was followed by a compelling lecture by Dr. Vanita Rahman,
a distinguished expert in nutrition and preventive health. She emphasized the significance
of balanced diets, regular physical activity, stress management, and routine health
screenings.

The event saw enthusiastic participation from students, and faculties. An interactive Q&A
session allowed attendees to seek personalized advice and clarify their concerns regarding
women’s health and nutrition. Prof. Ramesh Bijlani, an eminent speaker, also shared his
valuable insights and experiences in the field. The programme concluded with a heartfelt
vote of thanks delivered by an M.Sc student.
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E. Workshop
1. Workshop on Ensuring Food Safety

The Department of Food and Nutrition & Food Technology is celebrating Nutrition Month
2024. In collaboration with the Quality Council of India, a 1-day workshop was organized
on the 4th of September 2024. The workshop's topic was Ensuring Food Safety:
Understanding Regulations and Implementing Practices and "Food Labeling Compliance".
The Food Safety Workshop, aimed to educate participants on the importance of food safety
practices across the food supply chain. The workshop targeted faculties and a total number
of 49 students from B.Sc. Food Technology (Sem-V) and M.Sc. Food & Nutrition (Sem-I
& Sem-III) focusing on best practices, regulations, and the latest trends in food safety.

Dr. Vandana Sablania commenced the program by welcoming all the speakers from the
Quality Council of India. The program continued with a talk by Ms. Rini Sanyal, an Expert
in Food Regulation, Regulatory Affairs & Compliance, Ms. Surbhi Tripathi, an Expert in
Food Regulation, Ms. Apoorva, and Ms. Archana Gautam started with the importance of
NABL accreditation in various food industries, she has also mentioned about the history of
Quality Council of India and its role in maintaining the quality of food commodities. Various
regulatory acts of India were also introduced by Ms. Rini Sanyal. Later she highlighted the
importance of FSSAI, Codex alimentarius commission, BIS, HACCP, PFA etc. Students
were made aware of the overview of local and international food safety standards,
Understanding the Food Safety Management System (FSMS) and its implications, and How
to stay compliant with food safety laws.

At the end of the workshop, participants expressed satisfaction with the content and delivery
of the workshop. Many highlighted the hands-on approach and real-world examples in food
safety management systems. The Food Safety Workshop was concluded successfully. Dr. K
Geeta presented a planter to the speakers as a token of memento with special thanks to
provide knowledge and tools to ensure food safety in the food industry.

The session was closed with a vote of thanks by Ms. Farhaque, M.Sc. Food and Nutrition,
Sem 3 student.
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2. Workshop ON DIETCAL

Department of Food & Nutrition and Food Technology (FNFT) organized a workshop on “
Technology Assisted Dietary Data Analysis” on 12th April 2025 at Institute of Home
Economics. Students of M.Sc F&N, DDPHN, B.,Sc(H) Home Science and B.Sc (H)
participated in this session. Dr Gurdeep Kaur, Senior Dietitian from AIIMS, New Delhi was
among us for demonstrating the use of a software “DietCal’ developed by her. This software
is very useful for calculating nutrient content of any food item. It contains all the nutrients
given in the book “nutritive value of Indian Foods” by ICMR. The session was very useful
for all the faculty members and the students. All together this workshop was attended by
more than 50 participants.
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F. Orientation programme and alumni interaction
Date- 30 August 2024
Time- 11.30 am
Venue: Conference Room
No. of participants- 111

An orientation program for the M.Sc. Food and Nutrition and PG-DDPHN students for the
academic year 2024-25 was held on August 30, 2024. The event reported the participation
of around 111 students. B.Sc. (H) Food Technology, Semester had also attended the
program.

Dr. K. Geeta (Teacher- in- charge) commenced the program by congratulating everyone on
the Institute of Home Economics being accredited with an A++ rank by NAAC, marking a
proud moment for all associated with the institution. She provided an overview of the
institute's infrastructure and facilities and explained the internal assessment process,
emphasizing that students must maintain at least 67% attendance to be eligible for tests and
assignments. She also noted that students with inadequate attendance would not receive
recommendation letters, in accordance with university regulations.

The Director then offered a brief introduction about the college, the course, and the available
facilities. Newly admitted students were invited to introduce themselves. The program
continued with a talk by Ms. Surbhi Bhalla, an alumna of the FNFT department at IHE. Ms.
Bhalla highlighted the importance of the course and discussed the development of millet-
based products by companies like Quaker and PepsiCo to promote the use of underutilized
crops. She also shared her professional experiences with various organizations, including
CII, UNICEF, and PepsiCo, and emphasized the need for increased outreach activities to
raise awareness about these products.

Ms. Bhalla encouraged students to participate in initiatives like Internshala, where
approximately 200 members per student will be educated on the basics of nutrition, proper
utilization, and the creation of tools for better understanding of nutrition. She concluded her
presentation with the message, "Poshan Right, Future Bright." Dr. Vandana Sabharwal
requested the M.Sc. students to express their gratitude by presenting a planter to the speaker.
The program concluded with a vote of thanks to all participants.
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G. Student-led initiatives through NutriVigyaan Club

The Department of Food & Nutrition and Food Technology at the Institute of Home
Economics, University of Delhi, marked Poshan Pakhwada 2025 (18 March-2 April) with
three lively student-led initiatives that joined hands to celebrate good nutrition, creative
thinking and campus-wide engagement. Those three activities are:

1. A Nutrition Query Drive run by NutriVigyaan Club volunteers, set out to discover
those everyday doubts and myths that quietly shape students’ food choices. Club
members carried a “query box™ to lecture halls and laboratories in various departments,
inviting students to slip in anonymous questions on anything from fad diets to meal-
timing dilemmas. Over the fortnight nearly one hundred students were personally
approached and about thirty thoughtful queries were collected; proof that curiosity
about nutrition runs high beyond the walls of our own department. By promising
complete anonymity and taking time to chat informally, the volunteers created a safe
space where no question felt “too simple.” All queries have since been compiled and
forwarded to faculty experts, who are preparing an easy-to-read digital newsletter that
pairs each question with an evidence-based answer and practical tips. When released
next month through departmental WhatsApp groups and mailing lists, the newsletter
will ensure every contributor—and many more peers—receive clear guidance grounded
in science.

2. Competitions Organized by the Nutri-Vigyaan Club

The Nutri-Vigyaan Club, under the Department of Food and Nutrition and Food
Technology, organized two competitions:

a) Slogan Writing Competition on the theme "First 1000 Days of Life" to mark the
occasion of Poshan Pakhwada in March. The events received enthusiastic participation,
with 9 entries for slogan writing competition.

Slogan Writing Competition on the theme “First 1000 Days of Life” extended Poshan
Pakhwada’s national focus on maternal and child nutrition. Twelve entries used timelines,
infographics and heartfelt artwork to spotlight antenatal care, exclusive breastfeeding and
timely complementary feeding. Bhumika Chopra (BSc Home Science Hons.) earned first
place and Rajshree (PGDDPHN) secured second, both honoured with Certificates of Merit,
while the other participants received e-certificates in recognition of their work.
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b) A Logo Making Competition on the theme "Synergy of Nutrition and Food
Technology." The events received enthusiastic participation, with 12 entries for the
logo competition.

The Logo-Making Competition whose theme, “Synergy of Nutrition and Food Technology,”
asked students to capture the essence of the newly formed NutriVigyaan Club. Nine
imaginative entries wove together symbols such as grain heads, laboratory flasks and cogs
to show how science and sustenance meet. After judging on originality, thematic fit, visual
appeal and scalability, first prize went to Jahnavi (MSc Food & Nutrition) and second to
Nandini (BSc Home Science Pass), each receiving a Certificate of Merit while the remaining
participants were thanked with e-certificates. The winning design is now being adapted as
the official emblem of the club, giving NutriVigyaan a professional face for future outreach.
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