Annexures

Annexure 1

SOCIO ECONOMIC SURVEY QUESTIONNAIRE
Date: Name of the investigator:

Name of the school:

[A]Background Information:
1 Name of the student

Sex 1. Male 2. Female

Class of the student Section Roll No:
Date of Birth
Age

Name of Father
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Name of Mother
10 Education of Father

11 Education of Mother

12 Occupation of Father

13  Occupation of Mother

14  Religion 1. Hindu 2. Muslim 3. Sikh 4. Christian 5. Others
15 Caste 1. General 2.SC 3.ST 4.BC 5.0BC 6. Others
16 Type of Family 1. Nuclear 2. Extended Nuclear 3. Joint

17 Total No. of Family members  Total: _ Adults: ___ Children: ___

18 | Family Income

e Salary/month

e Daily wages

o No. of days/week

19 Per capita income

[B] INFORMATION ON MDM

1. Do you consume the MDM food? 1.Yes 2.No

If yes, How Frequently? (Last 1 week data)

2. Do you like the food given in MDM? 1. Yes 2. No
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e If no, why?

3. Which food items do you like the most?

4. Which food items do you dislike?

[C] ANTHROPOMETRIC MEASUREMENTS:

Sr. | Indicator Baseline 6 Months 1 Year
No.
1. Weight (kg)
2. Height (cm)
3. Body mass index (BMI)
wt. in kgs/ ht in m?

. Waist (cm)
5. Hip (cm)
6. W/H Ratio
[D] HEMOGLOBIN ESTIMATIONS:

Baseline 6 Months 1 Year

Hemoglobin Level
[E] SCHOLISTIC PERFORMANCE:
Years 1% term 2" term Final
2009-2010

2010-2011
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Annexure 2

MORBIDITY PROFILE

Date: School:
Name: Standard: Division:

Presence of illness in last Period of Illiness

15 days reference period
Health Problem

1) Cough and cold

2) Headache

3) Fever

4) Stomach ache

5) Vomiting

6) Diarrhoea

7) Tooth ache

8) Constipation

9) Malaria

10) Other iliness (specify)

Record of school health check up:
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Annexure 4

OBSERVATION CHECKLIST FOR AKSHAYAPATRA KITCHEN

Date: Day: Name of the Investigators:

Menu of the day:

Cooking starts: Cooking ends:

1. Availability of basic supplies:

Sr. No. Supplies Present/ Absent
1. Running water

2. Drinking water

3. Ventilation

2. Source of fuel:
1. Steam
2. Wood fire

3. Machinery used for preparation of meal:

Type of machinery Quantity Function

z0

Temperature | Other
Details

PN

4. Cleanliness of the cooking area:

Sr. No. | Observation

Present/ Absent

Dampness

Presence of flies

Presence of rodents

Presence of ants

Food sticking in working area

oMW INIE

Well lit

5. Storage of foods
5.1 Placement of material

Sr. No. Placement of material ltems
1. Open

2. Air- tight containers

3. Sacks

4 Metal tins
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5.2 Storage of raw material:

Sr. | Storage of raw materials Present/ Absent
No.
1. Systematically stored
2. Partially systematic
3. Scattered
4. Spillage
6. Food grains
Sr. No. | Various aspects Present/ Absent
1. Weighing according to standardized norms
2. Procurement of grains by issue list
3. Presence of stones, grit, mud in food items
7. Quality of grains
Sr. No. | Food item Good Average Poor
1. Wheat
2. Rice
3. Pulses
4. Salt (iodized/non-iodized)
5. o]]
6. Spices

Scale for good, average and poor to be decided (like oil- rancidity should be

absent)

8. Pest control

Pest Control done Frequency
8.1 Pest control is done by: PCI/VMC
9. Kitchen staff
9.1.  Total number of staff:
9.2. Job description of each staff:
Sr. Type of | Number | Educational | Work Training Job
No job level Experience | obtained description

Present/
Absent
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10. Cleanliness:

Sr. No Present/ Absent
1 Clean clothes

2 Trimmed nails

3 Removal of footwear in kitchen

4 Wearing headgear

5 Washing hands — before cutting

6 Washing hands — after cutting

11. Food handling

Sr. | Various aspects of food Observation Observational remarks

No | handling

1 Vegetable cutting 1) Small pieces
2) Medium pieces
3) Large pieces

2 Vegetables washed 1) Before cutting
2) After cutting
3) Both
4) None

3 Water used for cooking and 1) Clean

washing: 2) Unclean

4 Cooking of rice 1) Sufficient water
2) Excess water

5 Use of rice water in cooking 1) Yes
2) No

6 Soaking of pulses 1) Yes
2) No

7 Addition of GLVs 1) Yes
2) No

8 Covering of food after being 1) Yes

cooked 2) No
12. Mobile unit
12.1 Total number of mobile unit:
Type of mobile unit | Number of mobile Capacity Approx. number of

unit

schools catered
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12.2 No of staff employed in a mobile unit:

12.3 Distribution challenges:

12.4 Food safety:

Present/ Absent

Sufficient storage

Cleanliness

Right temperature

13. Menu prepared on the day:

Item 1

Item 2

Item 3

Total quantity cooked
in that day

Stored in what
capacity vessels

Left over in that day

What is done with left
over




Annexures

Annexure 5

OBSERVATION CHECKLIST FOR SCHOOL

Name of the Investigators: Date: Day:

Name of the school:

Number of children present:

Number of children consuming MDM:

Menu:
OBSERVATION OF IMPLEMENTATION OF MDM IN SCHOOL
Sr. No. | Indicator Observation Remark
1. Time of food arrival
2. Quantity of food received
3. Sitting arrangement for meal 1. Play ground
2. Corridor
3. Hall
4. Any other
4, Presence of teachers for 1. All Class Teachers
supervision at the time of meal 2. 1 teacher
distribution 3. 2 teachers
4. Principal
5. No one
5. Motivation by teachers to 1. Yes
consume meals 2. No
6. Tasting of food items before 1. Done
serving 2. Not done
7. If yes, by whom 1. Cook & Helpers
2. Teachers
3. Others (specify)
8. Responsibility of serving 1. AkshayPatra Helper
2. Teacher
3. Elder school children
4. School Peons
9. Mode of serving
10. Temperature of food at the time | 1. Hot
of serving 2. Warm
3. Cold
11. Utensils for consumption of food | 1. Provided by school
2. Provided by AkshayPatra
3. From Home
12. Enough space for all food items | 1.Yes
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to be served in plate

. No

13. Disposal of waste

. No arrangement
. Dustbin

. Open space

. Given to animals
. Others (specify)

14. Leftover food

. Distributed to children
. Distributed in
village/neighbors

N RO OWDNRIDN

3. Given to cows
4. Sent back to AkshayPatra
SANITATION AND HYGIENE
Sr. . .
NG Indicator Observation Remark
1. Cleanliness of the serving | 1. Presence of dust/mud
area 2. Presence of food material lying on
the floor
3.Presence of flies/mosquitoes
4. Damp
5. Not well lit
6. Clean
2. Serving vessels and 1. Clean
spoons 2. Unclean
3. Separate space for 1.Yes
washing & drinking 2. No
4. Regular supply of water 1. Yes
for cleaning the area 2. No
5. Practice for Hand 1. Ash (Rakh)
washing 2. Soil (Mati)
3. Soap/Solution
4. Only water
6. Hygienic practices 1. Cleaning the dining area
promoted by teachers in before children eat
school (multiple 2. Cleaning of the dining
responses) area after children eat
3. Washing hands before eating
4. Washing hands after eating
5. No hygiene practices followed

GENERAL FOOD SERVING OF CHILDREN

Sr. No. | Food item Quantity Served

1. Food served to 1 — 4" standard 1. Fixed Ration
2. On Demand

2. Food served to 5 — 7" standard 1. Fixed Ration
2. On Demand
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Name of the School:

Date: Day:
Menu:

Name of the Plate
Standard child Waste
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