ANNEXURE 1

DEPARTMENT OF FOODS AND NI 'I'RI'TION
FACULTY OF FAMILY AND COMMUNITY SCIENCES
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District Primary Education Officer,
Jilla Shikshan Samiti,

Jilla Panchayas

Vadodara

SUBJECT: PERMISSION TO CONDUCT A STUDY ON NUTRITION HEALTH COUCATION IN RURAL SCHOOLS OF
INDUSTRIAL AREA

Respected Sir, .
The Department of Foods & Nutrition, The M & University of Baroda, Vadodara is ‘nvolved in re
the area of Public Health Nutrition. The PhD and MSc students are en
part of their dissertation

searchin
aaged in carrying out the same as a

L

We are plarniog to conduct a reseaich study ertided“impact of Nutrizion Health Cducation (NHL) o
nutritional status of moderate and severely undernouriched upper primary schiool children of rural
indust-ial area of Vadodara®. For this purpose, we would be assessing the nutritional status of children and

imgarting NHE au regular intervals, and study the impact of the same an the nutritional status of the
children, :

n thé

Kindly grant us permission to carry out this study in 10 s-hools of vpper pnimary school

children of rural
industrial arez of Vadodara,

Thanking you.

{)

Assistant Professor
Dept. of Fnods & Nutrition
Ihe W15 Universliy of Baroda, Vadodara
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Prof, Uma lyer v
Head, Dept. of Foods & Nutrition . <], C{dz/ {0 /tyn'{i)"
Offg. Dcan, Faculty of Samily & Comimunity Sciences (er. . (20 2ATnld aieredl
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ANNEXURE 2
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ANNEXURE 6

Code No:
SCHOOL PROFILE
1. Name of the school:
2. Address:
3. Contact no:
4. Morning/ afternoon school:
5. Name of the principal:
6. Number of teachers:
7. Number of students:
8. Number of class-rooms:
9. Details of Students
Standard | Division | Number of | Boys | Girls | SC ST OBC Total

Students




10. Facilities available in school

10.1 Drinking water facility

a. Own Tap
b. Hand Pump
c. Well
d. Any Other
10.2 Toilet facility
a. Yes
b. No
10.3 If yes,
a. Open
b. Closed

10.4 Running water available in toilet

a. Yes
b. No

10.5 Separate hand-washing station

a. Yes
b. No

12. Is there a separate dining area for MDM?

a. Yes
b. No

14. Who supervises the MDM when it is served to children?

15. Who fills the Performa?




ANNEXURE 7
SOCIO ECONOMIC PROFILE

Name of the school: Date:

[A] Background Information:

1. Name of the student

2.Sex 1.Male 2. Female

3. Class/ Standard: Section: Roll no.

4. Date of Birth 5. Age

6. Name of father

7. Name of mother

8. Education of father

9. Education of Mother

10. Occupation of father

11. Occupation of mother

12. Religions 1. Hindu 2. Muslim 3.sikh 4. Christian 5.others
13. Castes 1.Genaral 2. SC 3. ST 4. BC 5.0BC 6.0thers
14. Type of family 1. Nuclear 2. Extended nuclear 3. Joint

15. Total no. of family members total: _ adult: __ children:

16. Family income:

Salary/month
Daily wages
No. of days/week

17. per capital income:

]

]
[ ]




ANNEXURE 8

ANTHROPOMETRIC MEASUREMENTS

Sr. Indicator Baseline 60 days 120 days
No.
1. Weight (kg)

Height (cm)

Body mass index (BMI)
wt. in kgs/ ht in m?

BIOC

HEMICAL ESTIMATIONS

Baseline 60 days 120 days

Hemoglobin Level

PHYSICAL WORK CAPACITY

Baseline

60 days 120 days

STEP TEST

No. of steps in

3minutes:




ANNEXURE 9

MORBIDITY PROFILE

Name of the School:

Name of the student:

Date:

Standard: Division:

Presence of ililness | Period of lliness
Health Problem rtia?elfesr::esr:jear)i’:d
1. Cough and cold
2. Headache
3. Fever
4. Stomach ache
5. Vomiting
6. Diarrhoea
7. Tooth ache
8. Constipation
9. Malaria
10. loss of appetite
11. Other iliness (specify)




ANNEXURE 10

Code No:

MDM SPOT OBSERVATIONS CHECK-LIST

Date: Time:

Name of the school:

Code of the school:

Address:

SPOT OBSERVATION

Number of beneficiaries present:
5th-gih Std.

Number of beneficiaries consuming MDM:

5th-8ih Std.

. Attendance of beneficiaries taken:

a. Yes
b. No
. Tasting of food done before serving to the children:
a. Yes
b. No
Responsibility of tasting of food:
a. All Teachers
b. One teacher each day
c. 2 teachers everyday
d. Principal
e. Other
Responsibility of serving:
a. Cook
b. Helper
c. Senior school children
d. Other




7. Way of serving

a. Standard serving utensils
b. Any other utensils
c. Hands
d. Other
8. Serving utensils:
a. Clean
b. Unclean
9. Cleanliness of the serving area:
a. Presence of dust/mud
b. Presence of food material lying on the floor
c. Presence of houseflies
d. Damp
e. Not well lit
f. Presence of flies or mosquitoes
10. Consumption vessels:
a. Provided by school
b. Children bring from home
c. Other (specify)

11. Supervision:

a.
b.
c.
d.

All teachers
One teacher each day
Two teachers everyday

Principal

12. Leftover foods:

e.

Distributed to children
Distributed in village
Given to cows

Sent back to Akshay Patra
Other (specify)

13. Waste disposal:

a.
b.

C.

No arrangement
Dustbin
Open space

Other (specify)




—

SANITATION AND HYGIENE OBSERVATION CHECKLIST

Regular supply of water:
a. Yes
b. No

Separate place for drinking and hand washing present:

a. Yes

b. No
Number of drinking water stations:
Number of hand-washing stations:
Source of drinking water:

a. Municipal water tap

b. Gram Panchayat

c. Stored in a water tank

d. Others

Cleanliness of drinking water station:

Sr.
No.

Observation

Yes

No

Remarks

Clean

Proper drainage present

Adequate water available

Observation of Hand-washing stations:

Sr.

Observation

Yes

No

Remarks

Clean

Proper drainage present

Adequate water available

bl I B

Soap present on each hand-washing

station

Hand-washing practices:

8.1 Is a special time allocated for hand-washing before the MDM starts?

a. Yes
b. No




8.2 If yes, how much time is given for hand-washing?
a. <15 minutes
b. 15 minutes
c. >15 minutes

8.3 What is used for hand-washing?
a. Soap and water
b. Only water
c. Other (specify)

8.4 Does anyone supervise hand-washing?
a. Yes
b. No

8.5 If yes, who supervises hand-washing?

a. All teachers
b. One teacher each day
c. Two teachers everyday
d. Principal




ANNEXURE 11

QUESTIONNAIRE FOR CHILDREN

Name:

Standard: Division:
School:

Consumption of MDM

1. Do you eat MDM?

a. Yes
b. No

2. If yes, how many times in a week do you consume MDM?
3. Do you like MDM?

a. Yes
b. No

4. If yes, what do you like the most?

5. Name the food items you don't like.

6. Do you think MDM is beneficial for you?

a. Yes
b. No

6.1 If yes, what are the benefits of MDM?

6.2 If no, why?




Sanitation and hygiene:
1. Do you think handwashing is important?

a. Yes
b. No

1.1 Why?

2. When do you wash your hands?

a. Before having food
b. After having food
c. After using toilet

d. Other (specify)

3. What do you use for handwashing?

a. Only water

b. Water and soap
c. Mud

d. Ash

e. Other (specify)

4. |s it important to keep the nails trimmed and clean?

a. Yes
b. No

4.1 Why?

4.2 Observation- cleanliness of nails

Yes

No

Clean

Trimmed




5. Do you cut your nails and keep them clean?

a. Yes
b. No

6. How often do you cut your nails?
a. Once in a week
b. Once in 15 days
¢. Once a month
d. Other (specify)
7. Is it important to take bath?
a. Yes
b. No

7.1 Why?

8. How often do you take bath?
a. Daily
b. Alternate days
c. Twice a week
d. Once a week

e. Other (specify)




24 HOUR DIETARY RECALL

ANNEXURE 12

Meal

Time

Food
Item

Ingredients

Raw
Amounts

(g/ml)

Total
Cooked
Quantity

(g/ml)

Consumption
of Food by
Children

(g/ml)

Intake of
Raw
Ingredient

(g/ml)




ANNEXURE 13

COGNITIVE FUNCTION TEST (Age Group. 10-16y)

DNo:[ ]
Avg. Score: /15
Name: Sex:
Std.: Age:
Class: Date:
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6)

15+35=7
1) 49
2) 32
3) 50
4) 67

8)
35/9=7
1) 5
2) 3.8
3) 2.9
4) 4

9)
79+89="7
1) 109

2) 203

3) 58

4) 168
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ANNEXURE 14

Observation Schedule

“The Akshay Patra Foundation Kitchen”- Vadodara

Date: Day: Time:

Facilities and Equipments

1. Availability of basic supplies:

Supplies Present Absent

1.1 Running water

1.2 Drinking water

1.3 Ventilation

2. Source of fuel:
2.1LPG
2.2 Steam
2.3 Wood fire
2.4 Other

3. Machinery used for preparation of meal:

Type of Quantity Function Fuel Other
machinery Details

4. Cleanliness of the cooking area:

Aspects of cleanliness Present Absent

2.1 Dampness

2.2 Presence of flies

2.3 Presence of rodents

2.4 Presence of ants

2.5 Food sticking in
working area

2.6 Well lit




Storage

1. Storage of foods

1.1 Placement of material

Sr. No. | Placement of material Items
1. Open

2. Air- tight containers

3. Sacks

4. Metal tins

5. Other

1.2 Storage of raw material:

2. Food grains

Sr. | Storage of raw materials Present/ Absent
No.

1. | Systematically stored

2. | Partially systematic

3. | Scattered

4. | Spillage

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

3. Quality of grains

Sr. No.

Food item

Good

Average Poor

Wheat

Rice

Pulses

Salt (iodized/non-iodized)

Oil

@0 AW =

Spices




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

4. Pest control

Pest Control done Frequency Agency

Kitchen staff

1. Cleanliness:

Sr. No Present/ Absent
1 Clean clothes

2 Trimmed nails

3 Removal of footwear in kitchen

4 Wearing gum boots in kitchen

5 Wearing headgear

6 Washing hands — before cutting

7 Washing hands — after cutting




Cooking

Preparations Starts: Cooking Starts:

1. Menu of the day:

Item Ingredients Process




2. Cleaning of raw foods

Food ltem

Manual/
Machine

Time (Date)

Observations

Cereals

Pulses

Vegetables

Spices

Other
Foods




3. Preparation

Food Item

Steps

Remarks

Cereals

Pulses

Vegetables

Spices

Other
Foods




4. Food handling

Various aspects of

Current practice

Observational

food handling remarks
Vegetable cutting A. Small pieces
B. Medium pieces
C. Large pieces
Vegetables washed A. Before cutting
B. After cutting
C. Both
D. None
Water used for A. Clean
cooking and B. Unclean
washing:
Cooking of rice A. Sufficient water
B. Excess water
Use of rice water in A. Yes
cooking B. No
Soaking of pulses A. Yes
B. No
Addition of GLVs A. Yes
B. No
Covering of food A. Yes
after being cooked B. No




5. Packing the prepared food items

5.1 List of schools present at the packing junction
5.1.1 Yes
5.1.2 No

5.2 Quantity of each item mentioned in the list
5.2.1 Yes
5.2.2 No

If yes,

5.3 Quantity/Number and size of containers is mentioned
5.3.1 School wise
5.3.2 Route wise
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Left-over food management

1. Quantity of left-over foods measured
a. Yes
b. No

2. Quality check of left-over foods done
a. Yes

b. No

3. What is done with left-over foods?



