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SDG 2 focuses on ensuring adequate healthy food access while 

supporting resilient agriculture techniques that respect workers 

and the land. The implementation of SDG 2 at Manipal University 

Jaipur is evident in academic effort to create Sustainable 

agricultural and food distribution systems, as well as providing 

access to healthy and sustainable food options for individuals on 

campus. 
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Measuring Food Waste Generation in Manipal University Jaipur 

Food waste is a pressing global issue, and universities, with their large dining 

facilities and diverse student populations, are not exempt from contributing to this problem. 

Measuring the extent of food waste generated in universities is a crucial step in addressing 

this issue and promoting sustainability on campus. Manipal University Jaipur quantifies food 

waste in the institutions. 

Manipal University Jaipur has a social responsibility to ensure that food resources are 

distributed equitably. Reducing waste can free up resources to support food security 

initiatives and reduce hunger on campus. The significance of measuring food waste in the 

university has environmental impact, Food waste in university has environmental 

consequences. Manipal University Jaipur spends significant budgets on purchasing, 

preparing, and serving food. (Picture1) 

Manipal University Jaipur measures food waste, conducting regular waste audits 

involves collecting and sorting food waste to determine its composition and volume. (Picture 

2) This hands-on approach provides detailed insights into what, when, and why food is being 

wasted. Manipal University Jaipur weighs the food waste generated at various points in the 

food service process, such as kitchen prep, serving lines, and dining areas. (Picture 3) This 

data is tracked over time to identify trends and areas for improvement. Manipal University 

Jaipur employs surveys and innovative technologies like smart bins equipped with sensors to 

gather real-time data on food waste. (Picture 4) These methods provide a more 

comprehensive understanding of consumer behavior. 

Accurate data on food waste allows Manipal University Jaipur to identify specific 

areas where waste occurs most frequently. This enables them to implement targeted 

strategies for waste reduction(Picture 5, 6, 7).  By reducing food waste, Manipal University 

Jaipur can work efficiently on purchasing and disposal costs, making dining operations more 

financially sustainable. Measuring food waste aligns with the university’s commitment to 

sustainability, helps in reducing Manipal University Jaipur’s environmental footprint and 

meet sustainability goals. The process of measuring and reducing food waste provides 

educational opportunities for students. It fosters awareness and encourages responsible 

consumption habits that students can carry forward. 



 

Measuring food waste generated in the university is an essential step towards 

promoting sustainability, reducing costs, and fulfilling social responsibilities. By employing 

methods such as waste audits, weighing, tracking, surveys, and technology, Manipal 

University Jaipur gains valuable insights into their food waste patterns. With this data in 

hand, Manipal University Jaipur develops targeted strategies to minimize waste, become 

economically efficient, and contribute to a more sustainable future. Manipal University 

Jaipur leads by example and inspires the next generation to adopt responsible food 

consumption practices, and measuring food waste is a key part of that endeavor. 

 

 



 

 
Picture 1: Cold Room for food storage 

 

 



 

 
Picture 2: Garbage Segrega�on in Garbage Segrega�on Area 



 

 
Picture 3: Garbage Segrega�on done at MUJ 



 

 
Picture 4: Installa�on of Smart Bins and waste oil �ns for scrap and Recyling  

 

 



 

Picture 5: Daily food waste measurement in the mess and displayed 

 
Picture 6: Food Waste reduc�on awareness messages in the MUJ Premises 

 
Picture 7: Food Waste reduc�on awareness messages in the MUJ Premises 

 



Date Student count Total Weight wastage average Date Student count Total Weight wastage average Date Student count Total Weight wastage average

1-Jul 6500.00 27 0.00 1-Aug 6500.00 266 0.04 1-Sep 6500.00 520 0.08

2-Jul 6500.00 21 0.00 2-Aug 6500.00 364 0.06 2-Sep 6500.00 470 0.07

3-Jul 6500.00 24 0.00 3-Aug 6500.00 310 0.05 3-Sep 6500.00 498 0.08

4-Jul 6500.00 30 0.00 4-Aug 6500.00 456 0.07 4-Sep 6500.00 567 0.09

5-Jul 6500.00 27 0.00 5-Aug 6500.00 371 0.06 5-Sep 6500.00 460 0.07

6-Jul 6500.00 24 0.00 6-Aug 6500.00 379 0.06 6-Sep 6500.00 489 0.08

7-Jul 6500.00 23 0.00 7-Aug 6500.00 238 0.04 7-Sep 6500.00 455 0.07

8-Jul 6500.00 24 0.00 8-Aug 6500.00 342 0.05 8-Sep 6500.00 586 0.09

9-Jul 6500.00 29 0.00 9-Aug 6500.00 346 0.05 9-Sep 6500.00 491 0.08

10-Jul 6500.00 21 0.00 10-Aug 6500.00 378 0.06 10-Sep 6500.00 519 0.08

11-Jul 6500.00 27 0.00 11-Aug 6500.00 386 0.06 11-Sep 6500.00 627 0.10

12-Jul 6500.00 21 0.00 12-Aug 6500.00 410 0.06 12-Sep 6500.00 476 0.07

13-Jul 6500.00 30 0.00 13-Aug 6500.00 343 0.05 13-Sep 6500.00 567 0.09

14-Jul 6500.00 22 0.00 14-Aug 6500.00 379 0.06 14-Sep 6500.00 581 0.09

15-Jul 6500.00 66 0.01 15-Aug 6500.00 466 0.07 15-Sep 6500.00 480 0.07

16-Jul 6500.00 35 0.01 16-Aug 6500.00 421 0.06 16-Sep 6500.00 542 0.08

17-Jul 6500.00 34 0.01 17-Aug 6500.00 445 0.07 17-Sep 6500.00 505 0.08

18-Jul 6500.00 28 0.00 18-Aug 6500.00 471 0.07 18-Sep 6500.00 568 0.09

19-Jul 6500.00 36 0.01 19-Aug 6500.00 574 0.09 19-Sep 6500.00 604 0.09

20-Jul 6500.00 76 0.01 20-Aug 6500.00 494 0.08 20-Sep 6500.00 611 0.09

21-Jul 6500.00 61 0.01 21-Aug 6500.00 588 0.09 21-Sep 6500.00 671 0.10

22-Jul 6500.00 79 0.01 22-Aug 6500.00 497 0.08 22-Sep 6500.00 689 0.11

23-Jul 6500.00 79 0.01 23-Aug 6500.00 577 0.09 23-Sep 6500.00 924 0.14

24-Jul 6500.00 107 0.02 24-Aug 6500.00 551 0.08 24-Sep 6500.00 906 0.14

25-Jul 6500.00 76 0.01 25-Aug 6500.00 614 0.09 25-Sep 6500.00 716 0.11

26-Jul 6500.00 98 0.02 26-Aug 6500.00 600 0.09 26-Sep 6500.00 601 0.09

27-Jul 6500.00 106 0.02 27-Aug 6500.00 551 0.08 27-Sep 6500.00 630 0.10

28-Jul 6500.00 125 0.02 28-Aug 6500.00 563 0.09 28-Sep 6500.00 929 0.14

29-Jul 6500.00 295 0.05 29-Aug 6500.00 562 0.09 29-Sep 6500.00 963 0.15

30-Jul 6500.00 155 0.02 30-Aug 6500.00 533 0.08 30-Sep 6500.00 771 0.12

31-Jul 6500.00 211 0.03 31-Aug 6500.00 500 0.08 0

Grand Total 201,500.00     2,017.00        0.31 Grand Total 201,500.00     13,975.00 2.15 Grand Total 195,000.00     18,416.00 2.83 
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SOP –KST 
 

PURPOSE

SCOPE

 

 

 

 

RELEVANT STAKE HOLDERS: 
 

S.No. Process Step Responsibility Authorized by 

PROCEDURE 

a) KST Manpower 
 

 

 

 

b) Handling of KST consumables: 

 

 

 

 



 

 

 

 

 

 

c) Premises Cleaning 

 

 

 

 

 

 

 

Garbage disposal: 

 

 

 

 

 

 

 



 

 

Scrap waste handling

Common types of Scrap items generated usually includes 
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Manipal University Jaipur Programme in Place on Student Food 

Insecurity  

Food insecurity is a growing concern on college and university campuses worldwide. 

As students pursue their higher education, many face the harsh reality of not having enough 

to eat regularly. This issue not only affects their physical health but also impacts their 

academic performance and overall well-being. Recognizing the severity of this problem 

Manipal University Jaipur have been implementing programs to address student food 

insecurity, ensuring that no student goes hungry while pursuing their dreams. 

Food insecurity can have a profound impact on students’ academic success. Hungry 

students often find it challenging to concentrate in class and may experience reduced 

cognitive abilities. This can lead to lower grades, decreased class attendance, and a higher 

likelihood of dropping out of school. To address these issues, Manipal University Jaipur is 

taking proactive steps to support their students. Manipal University Jaipur established on-

campus food pantries where students in need can access essential groceries and food items 

for free or at a significantly reduced cost. (Picture1 & 2) These pantries are discreet and 

offer a wide variety of non-perishable and fresh food items. Manipal University Jaipur 

promotes students with meal plans to share meals with their peers in need. This program 

reduces food waste and also ensures that students have access to nutritious meals. 

Educational campaigns and workshops on budgeting, meal planning, and cooking skills are 

helping students manage their resources more effectively. (Annexure1,2,3&4) These 

programs empower students to make healthier and more affordable food choices. Manipal 

University Jaipur is partnering with local food banks and nonprofits to enhance their food 

security initiatives.(Picture 2) This collaboration helps expand the reach of these programs 

and provide students with additional resources. Implementing programs to combat student 

food insecurity has yielded positive outcomes. (Annexure 5) Students who receive support 

through these initiatives report improved academic performance, reduced stress, and an 

increased sense of belonging within the university community. Furthermore, these programs 

promote a culture of empathy and solidarity among students.(Picture 3&4)  

Addressing student food insecurity is a crucial step in ensuring that all students have 

an equal opportunity to succeed in educational pursuits. Manipal University Jaipur is 

increasingly recognizing the importance of these programs, not only for the well-being of 

their students but also for the overall success of the institution. 



                                                                                                                                                        

    

 

Picture 1: GHS Mess in the University Hostel Campus 

 

Picture 2: Food Mess at MUJ Campus 



                                                                                                                                                        

 

Picture 2: Food Outlet in Academic Block of MUJ 

 

 

Picture 3: Hunger preven�on outreach ac�vity 



                                                                                                                                                        

 

Picture 4:  dining at NGO 

 

Picture 5: Food Outlets in MUJ Campus 



                                                                                                                                                        

 

Picture 5: Food Outlets in MUJ Campus facilita�ng various food choices to the students 

 

 

Picture 5: Food Outlets in MUJ Campus facilita�ng various food choices to the students 

 



                                                                                                                                                        

 

Picture 5: Food counter in MUJ Campus facilita�ng various healty food choices to the students 

Annexure 5 

Courses Offered 

Course Code Course Name Lab/Theory Semester 

HA1101 Food Produc�on 
Founda�on - I 

Theory I 

HA1131 Food Produc�on Lab 
- I 

Lab I 

HA1201 Food Produc�on 
Founda�on - II 

Theory II 

HA1231 Food Produc�on Lab 
- II 

Lab II 

HA2101 Introduc�on to 
Indian Cuisine 

Theory III 

HA2131 Indian Cuisine Lab Lab III 

HA2201 Global Cuisine & 
Pa�sserie     

Theory IV 

HA2231 Global Cuisine Lab     Lab IV 

HA3241 
Culinary 
Management – I 
(Specializa�on)  

Lab VI 

HA4141 
Culinary 
Management – I 
(Specializa�on) 

Lab VII 

BT6202 Plant 
Biotechnology 

Theory 
 

II 

BT1201 Mycology, and 
Plant Pathology 

Theory 
 

II 

BT1101 Diversity of 
Lower Plants 

Theory 
 

I 

BT1212 
Microbial 
Nutri�on and 
Growth 

Theory 
 

III 
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1. Introduction of the Event  

 
SHTM & Epicurean club in association with Directorate of Student Welfare organized an 

outreach program at Ashray Care on 10th Dec 2021.  

 

2. Objective of the Event  

 
• Organizing a social activity 

• Develop value ethics among the students 

 

3. Beneficiaries of the Event 

 
NGO (Aashraya Care Home): The Aashray Care Home was established in 2006 by the Positive Women 

Network of Rajasthan. Harassment and stigma issues necessitated starting a care home for children 

affected by HIV and AIDS. Children living with HIV are in an extremely vulnerable situation because 

they are usually single or double orphans. Children usually get HIV infection from their mother during 

the pregnancy and birth. Because of lack of knowledge sometimes both the parents are affected and 

financially not capable to take care of infected child. Aashray take care of children of such families. 

Currently there are 60 children between the ages of 5 to 18 years residing at the care homes. This 

initiative is supported by dedicated staff members and several individual volunteers and 

organizations. Parents and relatives of the children staying at the care home are free to visit the 

children at the care home. Family members are also counseled to take care of children during their 

home visits. 

https://www.aashraycare.org/about_aashray.html 

 

 

4. Brief Description of the event  

Outreach program with this very motive the students of Epicurean club run by School of Hospitality 

& Tourism Management came up with the idea a fund raiser for the children of orphanage. A three-

day fest, with stalls put up for mocktails, bakery products and subs for sale. The preparation for the 

fest started weeks before it took place. A team was made of 45-50 students which not only included 

the students of SHTM but from different departments of the university, from BBA to Law. 

Participants were divided into core teams namely, production, packaging, promotions, and on-sit 

working team preparing fresh mocktails, subs and selling them at the venue. Pre-ordering started a 

week before the fest for cookies and cakes. Its was open for the management and faculty members. 

An unexpectedly warm response was experienced. The fest was in collaboration with various other 

clubs of MUJ to entertain the students in the hostel and gain their attention. The menu included 8 

different types of mocktail, 3 varieties of cupcakes, pastries, and cakes each, 4 different types of 

cookies and 4 different variety of subs- 2 veg and 2 non-veg. The team was led by the final year 

students of Hotel Management showing great leadership skills and teamwork. It was a first ever food 

fest of MUJ indulged with lots of flavors of food and humanity shown through every penny of 

contribution made by the students and faculty members. After the generation money it is donated 

in form of requirement of the NGO. Requirement list is attached for references. 

https://www.aashraycare.org/about_aashray.html
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1Faculty and MUJ students at Ashray Care, Jaipur 

 

 

 

 

 

 

5. Photograph 

Prof. G. K. Prabhu – President MUJ is addressing the event members 
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6. ATTENDANCE DETAILS: 24 students and 04 faculty 

 

 
 

Faculty list: 

• Mr Aravind Kumar Rai (Faculty-SHTM, Coordinator-Epicurean Club),  

• Dr Shweta Upamanyu,  

• Mr Abhay Kashyap and  

• Dr Amit Datta 

 

 

7. Approvals 
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1. Introduction of the Event 

SHTM & Epicurean club in association with Directorate of Student Welfare organized an outreach 

program at MATRA CHAYA BAL GRAH on 25th Nov 2022.

2. Objective of the Event 

Organizing an outreach activity

Develop value ethics among the students

3. Beneficiaries of the Event

Matra Chaya Bal Grah is an orphanage which provides education, shelter and other basic needs to the 

homeless, and abandoned children. It is a safe place for children who are looking for shelter and food. 

They take education seriously and provide the same to the children.

4. Brief Description of the event 

The motive to inculcate corporate social responsibility among the students, Epicurean club run 

by School of Hospitality & Tourism Management came up with the Idea of raising funds for the 

children of the orphanage. The fest lasted for three days, which included stalls that sold various 

snacks and beverages. A team was made consisting of 25-30 students which not only included 

the students of SHTM but from different departments of the university like BBA and MBA. 

Participants were divided into core teams namely, production, promotion, sales and marketing 

and management. Every item that was sold was freshly made in kitchen lab of SHTM and the 

onsite team makes delicious mocktails. The menu included 7 different types of beverages, fast 

food like fries, cheese balls, rolls (veg and nonveg) bakery products like brownie, cupcake, choco 

lava cake. The team was led by the students of Hotel Management and the members of Epicurean 

Club under the guidance of the faculty members of SHTM, showing great leadership skills and 

teamwork. We were happy that we got a chance to serve at “Oneiros 2022”. The total amount 

collected at the end of the fest was donated to charitable trust.
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Brochure
5. Photographs 

Students of SHTM and Epicurean Club are serving food prepared by them to the children’s of 
Matra Chaya Bal Grah.

HOD of SHTM Dr. Amit Datta and President of Epicurean Club Mr. Jai Jain receiving 
appreciation letter and donation receipt from the Manager of Matra Chaya Bal Grah Mr. Pawan.

SCHOOL OF HOSPITALITY AND TOURISM MANAGEMENT
&

EPICUREAN CLUB

In association with

DIRECTORATE OF STUDENT WELFARE

has organized an

OUTREACH ACTIVIT Y
on

25th November 2022
Register your participation: Mr Jai Jain (Epicurean Club)
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1. Introduction of the Event 

SHTM & Epicurean club in association with Directorate of Student Welfare organized an outreach 

program at Surman Sansthan Jaipur on 25th Nov 2022.

2. Objective of the Event 

Organizing an outreach activity

Develop value ethics among the students

3. Beneficiaries of the Event

NGO: Surman Sansthan (an NGO with ISO 9001:2008 certification) has been working to give 

homeless, abandoned children and women in the community shelter and other essential amenities. As of 

January 31, 1998, the Surman Sansthan is registered under Section 28 of the Rajasthan Cooperative Act 

1958.The long-cherished desire and ideology of the creator, Mrs. Manan Chaturvedi, finally took on a 

structural form, and Surman Sansthan saw the light of the day. Surman is a divine home where orphans 

and abandoned children can find shelter together.

4. Brief Description of the event 

The motive to inculcate corporate social responsibility among the students, Epicurean club run 

by School of Hospitality & Tourism Management came up with the Idea of raising funds for the 

children of the orphanage. The fest lasted for three days, which included stalls that sold various 

snacks and beverages. A team was made consisting students which not only included the students 

of SHTM but from different departments of the university like BBA and MBA. Participants were 

divided into core teams namely, production, promotion, sales and marketing and management. 

Every item that was sold was freshly made in kitchen lab of SHTM and the onsite team makes 

delicious mocktails. The menu included 7 different types of beverages, fast food like fries, cheese 

balls, rolls (veg and nonveg) bakery products like brownie, cupcake, choco lava cake. The team 

was led by the students of Hotel Management and the members of Epicurean Club under the 

guidance of the faculty members of SHTM, showing great leadership skills and teamwork. We 

were happy that we got a chance to serve at “Oneiros 2022”. The total amount collected at the 

end of the fest was donated to charitable trust.
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Brochure
5. Photographs 

Footnote – Students of SHTM playing and enjoying with children’s of Surman 
Sansthan.



 

MUJ/DSW/SC/25 Nov 2022 

 

 

 

DIRECTORATE OF STUDENT’S WELFARE 

(SOCIETY CONNECT) 

In association with 

FACULTY OF MANAGEMENT & COMMERCE 

SCHOOL OF HOSPITALITY AND TOURISM 

MANAGEMENT 

& 

EPICUREAN CLUB 

At 

MATRA CHAYA BAL GRAH, VAISHALI NAGAR, JAIPUR 

25TH November 2022 
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1. Introduction of the Event  

 

SHTM & Epicurean club in association with Directorate of Student Welfare (NSS) organized 

an outreach program at MATRA CHAYA BAL GRAH on 25th Nov 2022. 

2. Objective of the Event  
 

 Organizing a social activity 
 Develop value ethics among the students 

 
3. Beneficiaries of the Event 

 
Matra Chaya Bal Grah is an orphanage which provides education, shelter and other basic 

needs to the homeless, and abandoned children. It is a safe place for children who are looking 

for shelter and food. They take education seriously and provide the same to the children. 

 
 

4. Details of the Guest 
Matra Chaya Bal Grah 
Matrachhya also depends on corporate funds, philanthropic donors, volunteers and well-wishers 

for managing this large operation. The details of the operation include technological innovations, 

quality standards, delivery vehicles and interacting with various stakeholders. The organisation is 

highly transparent and makes available not only the financial information but also intellectual 

property to the public. Matrachhya believes that there is a dire need for the school lunch 

programme to be replicated so that it realises the vision that “No child in India shall be deprived 

of education because of hunger.” 

 

5. Brief Description of the event  
 

The motive to inculcate corporate social responsibility among the students, Epicurean club run 

by School of Hospitality & Tourism Management came up with the Idea of raising funds for 

the children of the orphanage. The fest lasted for three days, which included stalls that sold 

various snacks and beverages. A team was made consisting of 25-30 students which not only 

included the students of SHTM but from different departments of the university like BBA to 

MBA. Participants were divided into core teams namely, production, promotion, sales and 

marketing and management. Every item that was sold was freshly made in kitchen lab of SHTM 

and the onsite team makes delicious mocktails. The menu included 7 different types of 

beverages, fast food like fries, cheese balls, rolls (veg and nonveg) bakery products like 

brownie, cupcake, choco lava cake. The team was led by the students of Hotel Management 
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and the members of Epicurean Club under the guidance of the faculty members of SHTM, 

showing great leadership skills and teamwork. We were happy that we got a chance to serve at 

“Oneiros 2022”. The total amount collected at the end of the fest was donated to charitable 

trust. 

 
6. Photographs  

 

 
 

Students of SHTM and Epicurean Club are serving food prepared by them to the 
children’s of Matra Chaya Bal Grah. 

 

 
 
Mr. Jai Jain receiving appreciation letter and donation receipt from the Manager 

of Matra Chaya Bal Grah Mr. Pawan. 
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7. Poster of the Event: 
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8. Attendance detail: - 142 students  
 

S.No. Reg. No Student Name Year Branch 
1 220801001 RAHUL SAINI 1st HM 
2 220801002 VANSHIKA 1st HM 
3 220801003 MEHMA SINGH 1st HM 
4 220801004 VIJAY PRATAP SINGH 1st HM 
5 220801005 RAKSHITA VERMA 1st HM 

6 220801006 
HARSH ADITYA SINGH 
RATHORE 

1st HM 

7 220801008 SHIVAM JAISWAL 1st HM 
8 220801009 ABHIJEET ARORA 1st HM 
9 220801010 DHANANJAY SINGH 1st HM 
10 220801012 AJAY AHIR 1st HM 
11 220801013 SARTHAK GAUTAM 1st HM 
12 220801014 NITIN KUMAR 1st HM 
13 220801015 RITU RAJPUROHIT 1st HM 
14 220801016 ALAM HUSSAIN 1st HM 
15 220801017 GARIMA PANDEY 1st HM 
16 220801018 RUDR SIKARIA 1st HM 
17 220801019 VAIBHAV ENDORIA 1st HM 
18 220801020 DHANUSHWEE L 1st HM 
19 220801021 DIVESH NIMAWAT 1st HM 
20 220801022 PREKSHA MAHESHWARI 1st HM 
21 220801023 KARANVEER SINGH RATHORE 1st HM 
22 220801025 ARUSHI RATHORE 1st HM 
23 220801026 VISHWAJEET DHATERWAL 1st HM 
24 220801027 PAWAN 1st HM 

25 220803001 
SHREERAJSINH JAGATSINH 
RATHOD 

1st HM 

26 220803003 DIVYANSH YADAV 1st HM 
27 220803004 SYED MOHD FARZAN MOINI 1st HM 
28 220803005 KOUSHAL KANSARIA 1st HM 
29 220803006 ANIE ASHOK VASWANI 1st HM 
30 220803008 LAKSHYARAJ SINGH CHAUHAN 1st HM 
31 220803009 KIRTI JAIN 1st HM 
32 220803010 DIYANSHI GOYAL 1st HM 
33 220803011 TANISHK SAINI 1st HM 
34 210801001 GAURAV AJMERA 2nd HM 
35 210801003 HARDIK CHACHAN 2nd HM 
36 210801004 TAKSHLIKA SHARMA 2nd HM 
37 210801005 GAUTAM PRATAP SINGH 2nd HM 
38 210801007 KHUSHI BAJORIA 2nd HM 
39 210801008 AKHYA UPADHYAY 2nd HM 
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40 210801009 SHUBHAM KOCHAR 2nd HM 
41 210801011 RITURAJ SINGH BHATI 2nd HM 
42 210801012 PALAK JAISWAL 2nd HM 
43 210801013 UDHAVVEER SINGH 2nd HM 
44 210801015 ARVIND SINGH RATHORE 2nd HM 
45 210801016 VIKAS MAHAWAR 2nd HM 
46 210801017 RITESH MAHAWAR 2nd HM 
47 210801018 SHANTANU BANERJEE 2nd HM 
48 210801019 ARNNIE KHANNA 2nd HM 
49 210801020 AMBER JADON 2nd HM 
50 210801023 NEHA NIHALANI 2nd HM 
51 210801025 KHUSHI BHATIA 2nd HM 
52 210801026 JAYESH SINGODIYA 2nd HM 
53 210801027 SIDDHI CHAUHAN 2nd HM 
54 210801028 ALVIN K PAPPACHAN 2nd HM 
55 210801029 KHUSH TAK 2nd HM 
56 210801030 MANAV SHARMA 2nd HM 

57 210801031 
SHOURYAVEER SINGH 
CHUNDAWAT 

2nd HM 

58 210801032 HARMAN SINGH 2nd HM 
59 210801033 MALLIKA PATODI 2nd HM 
60 210801034 NITIN KUDI 2nd HM 
61 210803001 YASODHA SUNDARARAMAN 2nd HM 
62 210803002 TUSHAR JAJOO 2nd HM 
63 210803003 ARPIT GUPTA 2nd HM 
64 210803004 RADHIKA SHARMA 2nd HM 
65 210803006 TEENAM ROY 2nd HM 
66 210803008 AKSHAT JAIN 2nd HM 
67 210803010 ROHAN SINGH 2nd HM 
68 210803011 DEVYASH SINGH CHOUHAN 2nd HM 
69 210803012 NAMDEV SINGH CHAUHAN 2nd HM 
70 210803013 ARJUN BANERJEE 2nd HM 
71 210901002 DIVYAM AERAN 2nd HM 
72 210901263 HARSHITA SONI 2nd HM 
73 200901164 Pratham Kapoor 3rd BBA 
74 209403025 Akshvin K Singhal 3rd Mechatronics 
75 209303107 Ansh Chawla 3rd CCE 
76 199303074 Vaibhav Vats 4th CCE 
77 201103019 Vani Ghai 3rd  Psychology 
78 201105005 Yasha Taneja 3rd BA Libral Arts 
79 201002005 Abhinav Wadhwa 3rd Bsc.Biotechnology 
80 201007034 Garima Mahaur 3rd Bsc. Psychology 
81 200901113 Aditya Mathur 3rd BBA 
82 201103042 Navneet Bhukmariya 3rd Psychology 
83 209301040 Chandraveer Mathur 3rd CSE 
84 201105015 Deepti Meena 3rd BA Libral Arts 
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85 209403017 Lohit Shandiliya 3rd Mechatronics 
86 209303345 Sejal Shrisale 3rd CCE 
87 209303088 Atharva Chaudhari 3rd CCE 
88 209302183 Siddharth Dhaka 3rd B. Tech IT 
89 209302354 Raghav Ruia 3rd Mechatronics 
90 209301186 Aryan Bansal 3rd CSE 
91 209301496 Pranav Shrivastava 3rd CSE 
92 209302323 Priyam Agarwal 3rd B. Tech IT 
93 209402037 Apar Gupta 3rd Mechanical 
94 209301160 Vaibhav Shoree 3rd CSE 
95 201007007 Ayushi Gupta 3rd Psychology 
96 201015039 Parth Sharma 3rd BCA 
97 209309042 Vikramaditya Hiran 3rd DSE 
98 209303087 Akash Shedage 3rd CCE 
99 209301086 Urvi Dhasmana 3rd CSE 
100 201003007 Garima Ghaley 3rd Bsc. Microbiology 
101 209303333 Nivedita Ramaesh 3rd CCE 
102 201101037 Aishwarya Seth  3rd BA-Economics  
103 219302360 Disha Agarwal 2nd IT 
104 219302421 Bhavin Sehrawat  2nd B.Tech IT 
105 219301155 Nishita Gogia 2nd Btech CSE (Core) 
106 219311125 Yash verma 2nd Cse iot 
107 210901018 Pratham choudhary  2nd BBA  
108 219311161 Anisha Lamba 2nd BTech in CSE 
109 229403013 Gunn Verma 1st Mechatronics  
110 229302083 Vedic Varma 1st CSE (CORE) 
111 229303191 Krishang Shukla  1st BTech CCE  
112 229302371 Rishika Bhagawati 1st Btech IT 
113 229309218 Kartikey Sharma  1st Btech data science  
114 221305021 Nehal Dashottar  1st BBA LLB  
115 220113244 Daksh sharma 1st BBA LLB 
116 229309035 Krishang Goel 1st IT 
117 229311254 Gargi Arora  1st CSE (IoT and IS)  
118 229303405 anav lamba 1st CCE 
119 200901298 Rajeev Sharma 3rd BBA 
120 209303239 Abhinav Jindal 3rd IT 
121 209301053 Nadella Rutvik Ramana  3rd CSE  
122 211007071 Anuja pol 2nd Bsc psychology 
123 211007003 Lakshita  2nd Bsc psychology  
124 219303064 Shobhit Bansal 2nd CCE 
125 210903065 Prerana Singh 2nd Bcom Accounting 
126 219301331 Ayush Goyal  2nd CSE 
127 219310146 Yoshe vijay 2nd BTech CSE 
128 210901317 Pranav Agarwal 2nd BBA 
129 219309129 Nayonika Sharma 2nd Data Science  
130 219311064 Khushboo Tewari  2nd CSE 
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131 210901184 Nihal 2nd BBA  
132 219303126 Divyanshee Saxena  2nd Btech CCE 
133 219301388 Madhur Dhingra 2nd CSE 
134 219302301 Vanshika Singh Andotra 2nd IT 
135 211103012 Jessica Agarwal 2nd BA -psychology  
136 219310180 harshit shah 2nd CSE 
137 211007011 Kashish parmar 2nd Bsc psychology  
138 219403030 rupansh goyal 2nd mechatronics 
139 219303120 Pravartika mishra  2nd Btech IT  
140 219303066 Sivam Pratik  2nd IT  
141 219301133 Soham Dixit 2nd Btech CSE 
142 219301208 Divyansh Jain 2nd Cse core  
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9. Appreciation letter: - 
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Club Faculty Coordinator               

 

 

 

(Hemant Kumar) 

Assistant Director, Society Connect  

Directorate of Student’s Welfare 

 

(Prof. AD Vyas) 

Director, Directorate of Student’s Welfare 
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1. Introduction of the Event: 

 

SHTM & Epicurean club in association with Directorate of Student Welfare organized an 

outreach program at SURMAN SANSTHAN, Jaipur on 25th Nov 2022. 

 
2. Objective of the Event: 

 
 Organizing a social activity 

 Develop value ethics among the students 

 
3. Beneficiaries of the Event: 

 
NGO: Surman Sansthan (an NGO with ISO 9001:2008 certification) has been working to give 

homeless, abandoned children and women in the community shelter and other essential 

amenities. As of January 31, 1998, the Surman Sansthan is registered under Section 28 of the 

Rajasthan Cooperative Act 1958.The long-cherished desire and ideology of the creator, Mrs. 

Manan Chaturvedi, finally took on a structural form, and Surman Sansthan saw the light of the 

day. Surman is a divine home where orphans and abandoned children can find shelter together. 

 

4. Details of the Guest 
Surman Sansthan 
 

Surman Sansthan (An ISO 9001:2008 certified NGO) has been working to provide 

shelter and other necessary amenities for destitute abandoned children and women of 

the society for years now. Surman is a divine home where orphaned and abandoned 

children live in one shelter and an atmosphere where they can wish to have dreams and 

wish to achieve them. We all are concerned about our own lives and families and do 

our utmost to keep them healthy and happy, but we should never forget that 

“HUMANITY IS THE HUMAN RELIGION”. 

Surman is a thought where we hope for a better future for children that are filled with 

human values. No kid should spend their life on the road, and the fragrance of their 

lives should spread across the world with the noble cause to have a child-friendly 

environment, system, and society that ensure rights of survival, development, and 

protection. 
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5. Brief Description of the Event:  

 
The motive to inculcate corporate social responsibility among the students, Epicurean club run 

by School of Hospitality & Tourism Management came up with the Idea of raising funds for 

the children of the orphanage. The fest lasted for three days, which included stalls that sold 

various snacks and beverages. A team was made consisting of 25-30 students which not only 

included the students of SHTM but from different departments of the university like BBA to 

MBA. Participants were divided into core teams namely, production, promotion, sales and 

marketing and management. Every item that was sold was freshly made in kitchen lab of SHTM 

and the onsite team makes delicious mocktails. The menu included 7 different types of 

beverages, fast food like fries, cheese balls, rolls (veg and nonveg) bakery products like 

brownie, cupcake, choco lava cake. The team was led by the students of Hotel Management 

and the members of Epicurean Club under the guidance of the faculty members of SHTM, 

showing great leadership skills and teamwork. We were happy that we got a chance to serve at 

“Oneiros 2022”. The total amount collected at the end of the fest was donated to charitable 

trust. 

6. Photographs: 
 

 
 
Image Students of SHTM playing and enjoying with children’s of Surman Sansthan. 
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Awarding certificates to the students who helped in organizing this fund raiser event 
successfully.  
 
 

7. Poster of Event:  
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8. Schedule of the EVENT:   
Date - 25th Nov 2022,   
Venue- Surman Sansthan, Vaishali Nagar Jaipur 
 

9. Attendance detail: - 142 students 

S.No. Reg. No Student Name Year Branch 
1 220801001 RAHUL SAINI 1st HM 
2 220801002 VANSHIKA 1st HM 
3 220801003 MEHMA SINGH 1st HM 
4 220801004 VIJAY PRATAP SINGH 1st HM 
5 220801005 RAKSHITA VERMA 1st HM 

6 220801006 
HARSH ADITYA SINGH 
RATHORE 

1st HM 

7 220801008 SHIVAM JAISWAL 1st HM 
8 220801009 ABHIJEET ARORA 1st HM 
9 220801010 DHANANJAY SINGH 1st HM 
10 220801012 AJAY AHIR 1st HM 
11 220801013 SARTHAK GAUTAM 1st HM 
12 220801014 NITIN KUMAR 1st HM 
13 220801015 RITU RAJPUROHIT 1st HM 
14 220801016 ALAM HUSSAIN 1st HM 
15 220801017 GARIMA PANDEY 1st HM 
16 220801018 RUDR SIKARIA 1st HM 
17 220801019 VAIBHAV ENDORIA 1st HM 
18 220801020 DHANUSHWEE L 1st HM 
19 220801021 DIVESH NIMAWAT 1st HM 
20 220801022 PREKSHA MAHESHWARI 1st HM 
21 220801023 KARANVEER SINGH RATHORE 1st HM 
22 220801025 ARUSHI RATHORE 1st HM 
23 220801026 VISHWAJEET DHATERWAL 1st HM 
24 220801027 PAWAN 1st HM 

25 220803001 
SHREERAJSINH JAGATSINH 
RATHOD 

1st HM 

26 220803003 DIVYANSH YADAV 1st HM 
27 220803004 SYED MOHD FARZAN MOINI 1st HM 
28 220803005 KOUSHAL KANSARIA 1st HM 
29 220803006 ANIE ASHOK VASWANI 1st HM 
30 220803008 LAKSHYARAJ SINGH CHAUHAN 1st HM 
31 220803009 KIRTI JAIN 1st HM 
32 220803010 DIYANSHI GOYAL 1st HM 
33 220803011 TANISHK SAINI 1st HM 
34 210801001 GAURAV AJMERA 2nd HM 
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35 210801003 HARDIK CHACHAN 2nd HM 
36 210801004 TAKSHLIKA SHARMA 2nd HM 
37 210801005 GAUTAM PRATAP SINGH 2nd HM 
38 210801007 KHUSHI BAJORIA 2nd HM 
39 210801008 AKHYA UPADHYAY 2nd HM 
40 210801009 SHUBHAM KOCHAR 2nd HM 
41 210801011 RITURAJ SINGH BHATI 2nd HM 
42 210801012 PALAK JAISWAL 2nd HM 
43 210801013 UDHAVVEER SINGH 2nd HM 
44 210801015 ARVIND SINGH RATHORE 2nd HM 
45 210801016 VIKAS MAHAWAR 2nd HM 
46 210801017 RITESH MAHAWAR 2nd HM 
47 210801018 SHANTANU BANERJEE 2nd HM 
48 210801019 ARNNIE KHANNA 2nd HM 
49 210801020 AMBER JADON 2nd HM 
50 210801023 NEHA NIHALANI 2nd HM 
51 210801025 KHUSHI BHATIA 2nd HM 
52 210801026 JAYESH SINGODIYA 2nd HM 
53 210801027 SIDDHI CHAUHAN 2nd HM 
54 210801028 ALVIN K PAPPACHAN 2nd HM 
55 210801029 KHUSH TAK 2nd HM 
56 210801030 MANAV SHARMA 2nd HM 

57 210801031 
SHOURYAVEER SINGH 
CHUNDAWAT 

2nd HM 

58 210801032 HARMAN SINGH 2nd HM 
59 210801033 MALLIKA PATODI 2nd HM 
60 210801034 NITIN KUDI 2nd HM 
61 210803001 YASODHA SUNDARARAMAN 2nd HM 
62 210803002 TUSHAR JAJOO 2nd HM 
63 210803003 ARPIT GUPTA 2nd HM 
64 210803004 RADHIKA SHARMA 2nd HM 
65 210803006 TEENAM ROY 2nd HM 
66 210803008 AKSHAT JAIN 2nd HM 
67 210803010 ROHAN SINGH 2nd HM 
68 210803011 DEVYASH SINGH CHOUHAN 2nd HM 
69 210803012 NAMDEV SINGH CHAUHAN 2nd HM 
70 210803013 ARJUN BANERJEE 2nd HM 
71 210901002 DIVYAM AERAN 2nd HM 
72 210901263 HARSHITA SONI 2nd HM 
73 200901164 Pratham Kapoor 3rd BBA 
74 209403025 Akshvin K Singhal 3rd Mechatronics 
75 209303107 Ansh Chawla 3rd CCE 
76 199303074 Vaibhav Vats 4th CCE 
77 201103019 Vani Ghai 3rd  Psychology 
78 201105005 Yasha Taneja 3rd BA Libral Arts 
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79 201002005 Abhinav Wadhwa 3rd Bsc.Biotechnology 
80 201007034 Garima Mahaur 3rd Bsc. Psychology 
81 200901113 Aditya Mathur 3rd BBA 
82 201103042 Navneet Bhukmariya 3rd Psychology 
83 209301040 Chandraveer Mathur 3rd CSE 
84 201105015 Deepti Meena 3rd BA Libral Arts 
85 209403017 Lohit Shandiliya 3rd Mechatronics 
86 209303345 Sejal Shrisale 3rd CCE 
87 209303088 Atharva Chaudhari 3rd CCE 
88 209302183 Siddharth Dhaka 3rd B. Tech IT 
89 209302354 Raghav Ruia 3rd Mechatronics 
90 209301186 Aryan Bansal 3rd CSE 
91 209301496 Pranav Shrivastava 3rd CSE 
92 209302323 Priyam Agarwal 3rd B. Tech IT 
93 209402037 Apar Gupta 3rd Mechanical 
94 209301160 Vaibhav Shoree 3rd CSE 
95 201007007 Ayushi Gupta 3rd Psychology 
96 201015039 Parth Sharma 3rd BCA 
97 209309042 Vikramaditya Hiran 3rd DSE 
98 209303087 Akash Shedage 3rd CCE 
99 209301086 Urvi Dhasmana 3rd CSE 
100 201003007 Garima Ghaley 3rd Bsc. Microbiology 
101 209303333 Nivedita Ramaesh 3rd CCE 
102 201101037 Aishwarya Seth  3rd BA-Economics  
103 219302360 Disha Agarwal 2nd IT 
104 219302421 Bhavin Sehrawat  2nd B.Tech IT 
105 219301155 Nishita Gogia 2nd Btech CSE (Core) 
106 219311125 Yash verma 2nd Cse iot 
107 210901018 Pratham choudhary  2nd BBA  
108 219311161 Anisha Lamba 2nd BTech in CSE 
109 229403013 Gunn Verma 1st Mechatronics  
110 229302083 Vedic Varma 1st CSE (CORE) 
111 229303191 Krishang Shukla  1st BTech CCE  
112 229302371 Rishika Bhagawati 1st Btech IT 
113 229309218 Kartikey Sharma  1st Btech data science  
114 221305021 Nehal Dashottar  1st BBA LLB  
115 220113244 Daksh sharma 1st BBA LLB 
116 229309035 Krishang Goel 1st IT 
117 229311254 Gargi Arora  1st CSE (IoT and IS)  
118 229303405 anav lamba 1st CCE 
119 200901298 Rajeev Sharma 3rd BBA 
120 209303239 Abhinav Jindal 3rd IT 
121 209301053 Nadella Rutvik Ramana  3rd CSE  
122 211007071 Anuja pol 2nd Bsc psychology 
123 211007003 Lakshita  2nd Bsc psychology  
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124 219303064 Shobhit Bansal 2nd CCE 
125 210903065 Prerana Singh 2nd Bcom Accounting 
126 219301331 Ayush Goyal  2nd CSE 
127 219310146 Yoshe vijay 2nd BTech CSE 
128 210901317 Pranav Agarwal 2nd BBA 
129 219309129 Nayonika Sharma 2nd Data Science  
130 219311064 Khushboo Tewari  2nd CSE 
131 210901184 Nihal 2nd BBA  
132 219303126 Divyanshee Saxena  2nd Btech CCE 
133 219301388 Madhur Dhingra 2nd CSE 
134 219302301 Vanshika Singh Andotra 2nd IT 
135 211103012 Jessica Agarwal 2nd BA -psychology  
136 219310180 harshit shah 2nd CSE 
137 211007011 Kashish parmar 2nd Bsc psychology  
138 219403030 rupansh goyal 2nd mechatronics 
139 219303120 Pravartika mishra  2nd Btech IT  
140 219303066 Sivam Pratik  2nd IT  
141 219301133 Soham Dixit 2nd Btech CSE 
142 219301208 Divyansh Jain 2nd Cse core  
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10. Appreciation letter: - 
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Club Faculty Coordinator      

 

 

 

(Hemant Kumar) 

Assistant Director, Society Connect  

Directorate of Student’s Welfare 

 

(Prof. AD Vyas) 

Director, Directorate of Student’s Welfare 

 

  

                                                         



                                                                                                                                                             

Interventions to Prevent and Alleviate Food Insecurity among 

Students and Staff 

Amid the pursuit of knowledge and personal growth, Manipal University Jaipur is a 

place of sustenance, not just for the intellect, but for the body as well. However, a growing 

concern is the prevalence of hunger and food insecurity among students and even staff 

members. In response to this issue, Manipal University Jaipur has been taking proactive steps 

to provide interventions that prevent and alleviate hunger within their university 

communities. There are measures and programs Manipal University Jaipur is implementing 

to combat food insecurity on campus. As food insecurity is a complex issue that affects 

individuals across socioeconomic backgrounds. It can manifest as limited access to nutritious 

meals, irregular eating patterns, and sometimes even skipping meals altogether. Research 

indicates that a significant portion of university students and staff experience food 

insecurity, impacting their physical health, mental well-being, and academic or work 

performance. 

Manipal University Jaipur has established on-campus food pantries where students 

and staff can access low-cost groceries. These pantries are stocked with non-perishable 

items, fresh produce, and sometimes even personal care products. Manipal University Jaipur 

promotes students to share meals with their peers in need. This approach helps redistribute 

resources within the campus community. Manipal University Jaipur has set up emergency 

funds under Community Service Resources (CSR) to provide financial assistance to students 

and staff experiencing food insecurity. These funds can cover immediate food needs, 

preventing hunger from becoming a barrier to education or work. Manipal University Jaipur 

may distribute meal vouchers or coupons to individuals facing food insecurity, allowing them 

to dine at on-campus dining facilities. 

Addressing food insecurity directly impacts the academic success of students and 

the productivity of staff members. Access to regular, nutritious meals can lead to better 

concentration, focus, and overall well-being.  Implementing hunger alleviation programs 

fosters a sense of community and solidarity among students and staff. It sends a clear 

message that the Manipal University Jaipur cares about the welfare of its members. By 

providing resources and education on healthy eating, Manipal University Jaipur contributes 

to the long-term health and wellness of their academic community. 



                                                                                                                                                             
(Picture) 

 

 

Universities play a vital role in shaping the lives and futures of their students and 

staff. By acknowledging and addressing food insecurity on campus, Manipal University Jaipur 

is not only ensuring that basic needs are met but also fostering an environment where 



                                                                                                                                                             
individuals can thrive academically and professionally. The interventions mentioned above 

demonstrate a commitment to the well-being of the university members and a dedication 

to creating a more equitable and compassionate learning and working environment. As 

Manipal University Jaipur takes these steps, we move closer to a world where hunger no 

longer hinders the pursuit of education and personal growth. 

 

 

GHS mess at MUJ Hostel 

 

Food Mess at MUJ Campus  



                                                                                                                                                             

 

Food Outlet in Academic Block at MUJ 

 

Food Outlet at Academic Block-1 at MUJ 



                                                                                                                                                             

 

Food Outlet at Academic Block 2 at MUJ 

 

Coffee shop at MUJ Academic block for MUJ Staff and Students 

 



                                                                                                                                                             

 

Coffee shop at MUJ Hostel 

 

Food Choices at MUJ hostel accessed by Students and Staff 



                                                                                                                                                             

 

Food Choices at MUJ available for students and staff 



                                                                                                                                                             

 



                                                                                                                                                             

 













































































Wet hands with water Apply enough hand
wash/soap to cover

your hands

Rub hands palm to
palm

Scrub between your
fingers

Wash fingernails and
fingertips

Rub the backs of
fingers 

Clean thumbs Rub each wrist with
Opposite hand

Rinse hands with
water

Dry with a single use
towell

Your hands are cleanUse disposable towel
to turn odd the faucet

Dry and sanitise hands

Rinse hands with running water and apply liquid soap.
Wash hands for 20 seconds.
Rinse hands with running water.

HANDWASH ETIQUETTE AND SANITIZATION



COOKING AND STORING TEMPERATURE

Keep HOT FOODS at 63oC or hotter

Keep REFRIGERATED FOODS at 0 TO 5oC

Bacteria grow rapidly over
this temperature range

Keep FROZEN FOODS at -18oC or colder 

DANGER
ZONE

COOK IT >/= 75 °C

-20°C

-18°C

8°C

63°C

-10°C

0°C

10°C

20°C

30°C

40°C

50°C

60°C

70°C

80°C

90°C

100°C

Frozen Food   --------------------------  Below -18°C

Fresh Vegetables & Fruits ------------  0°C to +5°C

Dairy Products  ------------------------   0°C to +5°C

Dry Provisions Storage --------------- +18°C to +21°C.

Cooking Temperature ----------------- Above 75°C



DAIRY COLD ROOM

DO’S

DONT’S

• Maintain 0°C to 5°C temperature.
• After opening a packet, transfer the product to a closed container and    
   place date tag stickers.
• Tag all dairy products with the receiving date.
• Follow the FIFO process.
• Transfer ready-to-eat products to a container with a proper lid and label 
   them (date, time, and item name).
• Clean the premise regularly as per schedule

• Do not keep hot food in the room.
• Do not keep tampered food.
• Do not leave any food open.
• Do not dump heavy load.



KINDLY FOLLOW THE FIFO PROCESS

FIRST IN FIRST OUT



KINDLY FOLLOW THE FEFO PROCESS

FIRST EXPIRED FIRST OUT



THIS SINK IS TO BE USED ONLY 
FOR WASHING HANDS



KITCHEN HYGIENE PRACTICES

HAND WASHING & SANITISATION

All food handlers should follow proper handwashing and sanitisation 
process at regular intervals.

WORK AREA SANITISATION

Sanitise and store working tables, cutting boards, cutting blades, 
and knives at regular intervals.

CLEANING & DEEP CLEANING PROCESS

Follow strict and regular cleaning and deep cleaning processes to 
maintain hygiene.

VEGETABLE WASHING & SANITISATION

Clean and sanitise fresh vegetables and fruits immediately after 
receiving/before/after cutting.

Use approved chemicals and appropriate PPE as per proper 
dilution/matrix.



NOTICE

THIS IS THE FOOD PRODUCTION AREA

WEAR PROTECTIVE CLOTHES

WASH YOUR HANDS BEFORE COMMENCING WORK

HAIR NETS ARE COMPULSORY IN THIS AREA



CRITICAL STORAGE TEMPERATURE POINTS

Keep HOT FOODS at 63oC or hotter

Keep REFRIGERATED FOODS at 0 TO 5oC

Bacteria grow rapidly over
this temperature range

Keep FROZEN FOODS at -18oC or colder 

DANGER
ZONE

COOK IT >/= 75 °C

-20°C

-18°C

8°C

63°C

-10°C

0°C

10°C

20°C

30°C

40°C

50°C

60°C

70°C

80°C

90°C

100°C

Frozen Food ---------------------------------------   > -18°C

Fresh Vegetables & Fruits -----------------------    0°C - +5°C

Dairy Products ------------------------------------    0°C - +5°C

Dry/Canned Food --------------------------------    +18°C - +21°C 

Cooked Food -------------------------------------    0°C - +5°C

Processed & Semi-Processed Food -----------   0°C - +5°C



STORE RAW AND COOKED FOOD SEPERATELY

Separate Cooked food from raw food



KNIFE SAFETY

Select the appropriate knife for the task

Keep the blades sharpened and the handles in good 
condition.

Always use a cutting board

Cut downwards with a firm grip by applying even pressure. 
Keep the knife away from the body

Clean and sanitise knives immediately after use

Store knives safely in a block or rack

Never try to catch a falling knife

Use the right PPE while handling knives



Store and mark all 
perishable products with 
proper date tag stickers.

Do not keep hot food in 
the chiller.

Do not spill on the 
walls/floor of the chiller.

Do not load more than 
its capacity.

Keep all semi-processed 
and processed foods 
covered along with date 
tag stickers.

Keep raw food below the 
cooked food.

Follow proper 
segregation as per the 
labelling (veg/non-veg, 
allergen, raw/cooked).

Clean as per schedule.

Sanitise the chiller 
regularly.

CHILLER

DO’S DONT’S



The 4D-pest control concept

1D - DEOD (Deny Entry Open Drains): Fix broken fixtures, broken 
equipment, doors, holes, etc.

2D - Deny Shelter: Organise the workplace, food storage area, 
unemptied dustbins, etc.

3D - Deny Food: Clean and sanitise all food contact surfaces
regularly.

4D - Destroy: Use pest control services to eliminate pests.

4D-PEST CONTROL



CLEAN AS YOU GO

Regularly dispose of food waste.

Use the right chemicals for each task.

Wash cleaning cloths/wipers every 4 hours.

Clean the chiller/other equipment inside out daily.

Keep your workstation clean at all times.

Clean and sanitise food contact surfaces after each use.



PERSONAL HYGIENE

PERSONAL 
HYGIENE

HYGIENE



FOOD CONTAMINANT

Elements that should not be present in the food.

Metal

Biological 
Contaminant

Physical 
Contaminant

Chemical 
Contaminant

Viruses Plastic Pesticides

Bacteria Steel Wool Herbicides

Parasites Glass Rodenticides

Insects Arsenic

Other 
microorganism

Other Foreign 
Objects

Mercury

Other Toxins



 5S BENEFITS

Better visual management

Improved safety

Improved quality

Improved productivity

Boosted morale

Improved company image

 1. Sort 

2. Set in order

3. Shine

4. Standardise 

5. Sustain

Remove the unnecessary - only keep 

what is used and red tag the rest

A place for everything -  fixed 

locations and clear visualisation

Regular cleaning and checking, in 

compliance with the standards

The same standard, every time for 

everybody - optimising this standard 

across all shifts

Maintain discipline - sustain the habit 

of properly maintaining and 

improving the standards



KNOW YOUR PPE

Cooking Apron: Protects 

body from heat and 

uniforms from stains. 

Head Gear: Prevents hair 

from falling into the 

food.

Plastic Apron: Protects 

body and uniform from 

water/chemical spillage. 

Nose Mask: For 

respiratory

hygiene. 

Safety Goggles: 

Safeguard eyes while 

handling chemicals and 

deep cleaning.

Safety Shoes: Provides 

grip, protects feet and 

toes, especially from 

blunt forces.

Food Handler Gloves: 

Provides protection 

against germs.

Gum Boots: Provides 

grip and protection from 

wet surfaces and 

chemicals. 

Latex Gloves: Protects 

hands from water and 

chemicals while cleaning.

Chain Mill Gloves: 

Helps avoid cuts/injuries 

when cutting meat or 

fish.



WASTE MANAGEMENT IN THE KITCHEN

ALWAYS SEGREGATE

DO’S DONT’S

Blue - Dry Waste Green - Wet Waste Red - Glass Waste

Cover all the bins Avoid the use of broken bins. 

Use only pedal-operated
garbage bins. 

Avoid overflow of food
waste from bins. 

Clean and sanitise the garbage
bins regularly. 

Avoid stacking bins close to
the food counter.

Dispose of the garbage regularly. 
Avoid contact with food after

handling garbage. 



CHEMICAL SAFETY

A label can indicate:

1. Directions for use 

2. Emergency procedure 

3. Manufacturing date 

4. Safety instructions  

5. Manufacturer details 

When you come across a new chemical: 

     Take a safety break and read the label. Take your supervisor’s help if required. 

     Be aware of MSDS (Material Safety Data Sheet) guidelines for each chemical, including PPE require  

     ments, chemical reactions, first aid, flammability, suitable fire extinguishers, etc. 

     Remember that all chemicals should be stored in a dedicated place. 

     Keep in mind the classification of chemical safety. Take time to read instructions and symbols as 

     given below: 

1.  CORROSIVE

2.  CONTAINS GAS UNDER PRESSURE 

3.  MAY CAUSE INTENSE FIRE 

4.  HIGHLY FLAMMABLE 

5.  POTENTIALLY EXPLOSIVE 

DOS DON’T’S

Wear protective clothing while handling 

chemicals.

Ensure shoes, goggles, gloves, facemask, 

and aprons are available at all times.

Avoid the actions given below while 

handling chemicals: 

Drink chemicals 

Touch eyes 

Leave spillages 



CROSS- CONTAMINATION

By microbial hazards or pathogens

DIRECT CONTACT

INDIRECT CONTACT

From source to ready-to-eat foods

RAW COOKED 

From source via equipment or contact surface 
to ready-to-eat foods

DRIP CONTACT

Always store raw food in the lowest compartment of the refrigerator to 
prevent cross-contamination by dripping. High-risk/ready-to-eat food 

should be stored in the top compartment of the refrigerator. 



REHEATING

FOOD COOLING PROCESS

 Reheat food for hot holding at 75°c. 

 Consume food within two hours once reheated. 

 Before consumption, heat the food for at least 2 minutes.

You can cool food in two stages: 

Stage 1: Cool product from 65°C to 21°C within two hours. 

Stage 2: Cool product from 21°C to 5°C or below within two hours (in chiller or stack on a cooling 

rack). 

Food Cooling Procedure

75o C for 2 minutes 

65oc

21oc

5oc

Chill in 2 hrs

Chill in 2 hrs



COLD STORAGE TECHNIQUES

Cold storage temperature range can be between 0°C to 5°C. 

Always remember to: 

      Cover the food at all times 

      Follow the FIFO process and display day tags

      Record the temperature as per defined timelines

RAW

Ready to Eat Cooked 
Food

MIS-ENPLACE
MARINATES



RECEIVING

BAD PRACTICE GOOD PRACTICE

Food temperature 

above 8°c.

No segregation: 

Segregation of raw and 

ready-to-eat items.

Pests: Ensure there are 

no pests.

Cardboard Box: No 

cardboard boxes to be 

taken.

Temperature: Check the 

temperature of products 

- chilled items below 5°c 

and frozen items below 

18°c.

Segregation: Food and 

chemicals are not be 

transported together.

Personal hygiene, 

proper grooming, and 

personal hygiene 

standards.

Transfer: Use only 

closed and clean food 

transfer vehicles.

Cooling Temperature: 

The temperature of cold 

foods should be 

between 0°c to 5°c.



FOOD SAFETY GOLDEN RULES

Keep kitchen 

premises clean 

and free from 

pests and 

rodents

Use potable 

water for 

cooking and 

washing raw 

Cook food 

thoroughly. 

Keep hot food 

hot and cold 

Handle and 

store veg & non 

veg, raw & 

cooked food 

separately 

Keep food 

covered. Hold 

food at room 

temperature fox 

maximum 21/2 

Use separate 

utensils, knives, 

etc. for raw & 

cooked, veg & 

non veg food

Hygiene Rule Codes Hygiene Rule Codes

1

2

3

4

5

6

Wear clean 

clothes, apron, 

cap and gloves

Wash hands 

before handling 

food, after using 

toilet & after 

every 2 hours

Use waterproof 

bandage to 

cover cuts or 

burn wounds 

Do not handle 

food when 

unwell

Use clean 

dusters to wipe 

utensils and 

clear surface

Keep dustbins 

covered

7

8

9

10

11

12



WET WASTE



GLASS WASTE



BIO WASTE



DRY WASTE



COLOUR CODING PROCEDURE

COLOR CODE FOR DUSTER CLOTHS 

White – For wiping hands

Green – For cleaning the veg food preparation area   ............       

Black – For cleaning the equipment

Red – For cleaning the non-veg food preparation area

COLOR CODE FOR CUTTING BOARDS & KNIVES

Green – For cutting and chopping raw vegetables and fruits

White – For cutting/handling dairy products

Yellow – For cutting/handling other vegetables 

Blue – For cutting seafood

Red – For cutting non-veg food



STORAGE OF ALLERGENS

Assign separate storage areas for allergic and non-allergic ingredients and/or 

products.

Demarcate equipment/utensils as per allergen processing.

Use separate chopping board/knife for handling allergen.

Have a designated zone in the main kitchen for handling allergen.

Avoid handling allergen and non-allergen products together.

HANDLING OF ALLERGENS:

Do not store allergens over non-allergens when segregated storage is unavailable.

Gluten

Sulphite

In concentration of 

10 mg/kg or more

Peanuts and nuts

Milk

Crustacean

Soya

Egg

Fish

Mustuard 



USAGE OF GLOVES

Use gloves while handling ready-to-eat food.

Use blue colour latex-free gloves for handling food.

Monitor the use of gloves to ensure they are worn correctly and do not risk 

cross-contamination.

Do not carry out any other tasks using the same gloves.

Replace gloves if they are torn/damaged/soiled/dirty/stained/oily/after han-

dling non-veg food. Also, replace them after handling garbage/touching body 

parts/any unsanitary practice or in case of excess sweat.

Use different gloves to handle non-veg food items.



3 SINK DISH WASHING METHOD

STEPS:

AIR DRY

SCRAP: Food from utensils and pots 

SINK 1: Wash with clean and soapy water

SINK 2: Rinse with potable water

SINK 3: Sanitise washed utensils with hot water above 45°C. Use 
150 PPM of chlorine in case hot water is unavailable.



   

Manipa University Jaipur Provides Sustainable Food Choices for All 

on Campus, Including Vegetarian and Vegan Options 

As the world grapples with the environmental and ethical challenges posed by the 

food industry, Manipal University Jaipur is stepping up to set a positive example. Manipal 

University Jaipur is committed to offering sustainable food choices that cater to the diverse 

dietary preferences of their students, faculty, and staff. (Picture 1& 2) 

Manipal University Jaipur understands the importance of sustainable food choices 

(Picture 5), As the food industry is a major contributor to greenhouse gas emissions, 

deforestation, and biodiversity loss. Sustainable food choices given by Manipal University 

Jaipur can help mitigate these issues by promoting practices that reduce the carbon 

footprint and minimize harm to ecosystems. Sustainable food choices often align with 

healthier eating habits. Manipal University Jaipur is incorporating more plant-based options 

into menus can have positive effects on individuals’ health, reducing the risk of chronic 

diseases. (Annexure 5) Sustainable food choices also address ethical concerns related to 

animal welfare and fair labor practices in the university. By opting for ethical food sourcing, 

Manipal University Jaipur promotes responsible consumption and production. 

Manipal University Jaipur is diversifying the dining options to accommodate various 

dietary needs and preferences. This includes offering a wide range of vegetarian and vegan 

dishes that are not only delicious but also eco-friendly. (Picture 1&2) Manipal University 

Jaipur prioritizes locally sourced ingredients to support regional farmers and reduce the 

carbon footprint associated with food transportation. This farm-to-table approach enhances 

sustainability. Beyond the menu, Manipal University Jaipur is implementing sustainable food 

service practices such as reducing food waste, composting organic materials, and minimizing 

single-use plastics in their dining facilities. (Annexure 1, 2, 3) (Picture 3 & 4) 

Manipal University Jaipur plays a pivotal role in shaping the future by educating the 

leaders of tomorrow. By offering sustainable food choices on campus, including vegetarian 

and vegan options, Manipal University Jaipur is not only promoting healthier lifestyles but 

also instilling values of environmental responsibility and ethical consumption in students and 

staff. These initiatives have far-reaching impacts, influencing food preferences and 

behaviors long after graduation. As the university embraces sustainable food practices, we 



   
move closer to a future where responsible food choices are the norm, benefiting both people 

and the planet. (Annexure 4) 

 

Picture 1: Food Choices Available at MUJ Campus  

Picture 2: Food Choices available at MUJ Cafeteria 



   

 

Picture 3: Farming Ac�vi�es at MUJ Campus 

 

Picture 4: Crop cu�ng at MUJ Campus 



   

 

Picture 5: variety of op�ons available 

 

 

Picture 6: Departmental Stores 



 

 

FOOD HANDLERS PERSONNEL HYGIENE 
 

Who is a Food Handler? 

Thermal Screening 

RESPONSIBLE STAKE HOLDERS 

S. No Process step Responsibility Authorized by 

Hand washing
(Hand washing procedure refer –Hand washing 

instruction)
 
PPE – 

.  (Refer –PPE work instructions) 
 
Fingernails - 
   

                            
 
Jewellery -
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FOOD HANDLER MEDICAL POLICY 
PURPOSE

SCOPE

 
RESPONSIBLE STAKE HOLDERS

 

PROCEDURE 

 

 

  

 

 

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

 



 

 

 

TESTS & PARAMETERS AS PER FSSAI PERFORMA & MEETING NABH ACCREDATION 

 

 

 

 

 

 

 

 

Parameters Duration 

Post sick leave/Long leaves 

. 
 

NOTE 1

NOTE 2

NOTE 3

 

Records 

RECORD NAME DOUMENT NAME RESPONSIBLE 
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FOOD ALLERGEN POLICY 
PURPOSE

RESPONSIBLE STAKE HOLDERS 

S. 
No Process step Responsibility Authorized by 

PROCEDURE

Definition of Food Allergen

LIST OF SOME OF THE COMMON FOOD ALLERGENS



 

 

Allergen Control:  
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POLICIES 
PURPOSE

SCOPE 

 

RESPONSIBLE STAKE HOLDERS 

S. No Process step Responsibility Authorized by 

PROCEDURE 

Jewellery Policy



 

 

 

                                           
 

 

 

 

Glass Policy:

 

 



 

 

 

 

 

 

 

 

 

 

Plastics (single/disposable plastic cover)

NOTE - Our plastic policy shall complies with the timely notifications set by the local 

regulation of the Indian municipal cities/towns/GOI/Govt approved agencies.  

It shall also depends on the mutual understanding with individual unit & client. 

 

 

 



 

 

 

 

 

Newspaper Policy

 

 

Metal Policy

 

 

 



 

 

 

 

 

Wood Policy

 

 

 

Carton box policy -



 

 

 

 

 

 

          Banned chemical policy 
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FOOD ALLERGEN POLICY 
PURPOSE

RESPONSIBLE STAKE HOLDERS 

S. 
No Process step Responsibility Authorized by 

PROCEDURE

Definition of Food Allergen

LIST OF SOME OF THE COMMON FOOD ALLERGENS



 

 

Allergen Control:  
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STANDARD OPERATING PROCEDURE  

Quess Food Services (QFS) – Raw Material Specification 

(For commonly consumed raw materials across QFS)   

Index 
S.NO REFERENCE NO DOCUMENT NAME PAGE NUMBER 

 1 Nil Introduction & General 
Instructions 

01  - 3 

2 QFS/PR/01 Commonly used Indian 
Vegetables 

4 - 11 

3 QFS/PR/02 Exotic vegetables 12 - 14 
4 QFS/PR/03 Green Leafy Vegetables 15 - 16 
5 QFS/PR/04 Fruits 17 - 20 
6 QFS/PR/05 Dairy products 21 - 23 
 7 QFS/PR/06 Sea foods 24  -25 
8 QFS/PR/07 Poultry and Meat 26 
9 QFS/PR/08 Frozen products 27 

10 QFS/PR/09 Dry groceries –
Cereals/ 
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28-36 

          11 QFS/PR/10 Spices -Whole/Masala  37-42 
    
 PREPARED BY REVIEWED BY AUTHORIZED BY 
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SIGN 

  

 

 
DESIGNATION CORPORATE –
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MANAGER –FOOD SAFETY 
& QUALITY 
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FOOD BUSINESS 

 

DOCUMENT DETAILS  

This is a new SOP made for Quess Food Services (QFS). Timely revisions going forward 
made will be updated in below list. 

 



         

2 
 

DOCUMENT CODING  

QFS –Quess Services, PR- Procurement, Issue Number 01 

Revision -0 – Any timely revisions made will follow a sequence of 1, 1.1 etc 

Issue date --06-2021 

EX - QFS/PR/01 Issue No 01 Revision -0 Issue date -10/09/2021 

 

SL No Description of document Revision Reason for change 

1 New document specific to raw 
material specification for 
Procurement 

0  
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INTRODUCTION 

Procurement team – To ensure best quality raw materials are sourced from reputed/well 
established suppliers confirming to availability across the Pan India. The procurement team shall 
ensure that vendor provide the samples where ever required when opting. 

Corporate Chef and Food Safety - Quality team – Need to approve and verify certain brands if 
there is any change of brands as required. 

GENERAL INSTRUCTIONS FOR VEGETABLES/FRUITS 

1. Fruits and vegetables shall be sourced from authentic producers and suppliers. Their details 
shall be maintained to mitigate unauthorized or adulterated products in the supply chain. 

2. The vendors of fruits and vegetables shall be registered/licensed under Food Safety and 
Standards (Licensing and Registration of Food Business) Regulations 2011 & should share the 
license. 

3. All fruits and vegetables delivered shall be free from colouring matter, mineral oils or any 
other harmful chemicals. 

4. Stickers without any relevant information such as traceability, grade, price, barcode, etc. 
should not be used directly on fruits and vegetables. 

5. Eating, chewing, smoking, spitting shall be prohibited within the supplier premises especially 
while handling/transporting fruits and vegetables. 

6. The transport vehicle used shall be free from pest, holes, debris of fruits and vegetables, 
objectionable odor and visible molds. It should be clean and hygienic 

7. No vegetables/fruits to be received in gunny bags/disposable plastic covers/wrapped with 
newspaper/tied with jute threads/rubber bands. 

8. Vegetables/Fruits to be received in clean and good condition crates. 
9. As a thump rule vegetable/fruits size range shall be from medium to large size. 
10. No rotten, damaged, inferior/low quality vegetables/fruits should not be given.  
11. Vegetables/fruits should be free from worm/insect infestation, free from molds and soil  

/mud residues on the surfaces. 
12. The mentioned specifications covers the generally used varieties of vegetables /fruits widely 

available and used across Pan India round the year. There could be regional/seasonal 
specific varieties available and it has to be discussed with Corporate Chef /Unit Chef/Unit 
Head before opting. 
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COMMONLY USED INDIAN VEGETABLES 

SL 
No 

GENERAL 
NAMES OF  

ITEM 

REFERANCE 
IMAGE 

REQUIRED SPECS. UOM 

1 Beetroot 
 

 Appearance - Should be dark 
purple with smooth skin, 
tender surface, free of scars.  

 No leaves shall be attached to 
it. 

 Ideal Size –Large to Medium  
(8 to 10 in a kg). 

Kg 

2 Bitter Gourd 
/Karela 

 

 Appearance - Bright green 
with smooth ridged surface. 

 Should be firm & tender 
 Should be free from moulds 

growth (whitish at the edges) 
 Ideal size –Large to Medium 

(8-10 number/Kg) 20-25 cm 
length. 

Kg 

3 Bottle 
Gourds/Lauki 

  

 Appearance – Light green 
cylindrical with smooth skin 
with white inner flesh with 
smooth ridged surface. 

 Ideal Size –Medium-Large -
300 g-500 g / 2-4 pieces/Kg 

 Kg 

4 Brinjal  
( Big/Bartha 

type) 

 

 Appearance -Round /oval 
/pear shape, uniform dark 
purple, free of damage. Should 
have green stems with fine 
spines on it. 

 Shall not have any 
spots/worms/pest infestation 
spots.  

 Ideal Size – Large to Medium  
(350 -400 g/Piece or 3-4 
pieces/Kg).     

Kg 
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 5 Brinjal Long – 
( Green/ 
Purple) 

   

 Appearance –Elongated and 
frim with uniform dark 
purple/green, free of damage. 

 Should not be soggy and soft 
when touched.  

 Should have green stems with 
fine spines on it.  

 Should not have any 
spots/worm/pest infestation 
spots.  

 Ideal Size – 15-20 cm in length 
 

 Kg 

6 Brinjal Round 
( Green/purple 

stripped)  
 

 

 

 Appearance -Round /oval 
/pear shape, uniform dark 
purple/Green with distinguish 
strips on the surface, free of 
damage.  

 Should have green stems with 
fine spines on it. Should not 
have any spots/worm/pest 
infestation spots  

  

Kg 

7 Beans - French 
 

 Appearance – Tender, light 
green in appearance, can be 
uneven. 

 Should have green stems with 
fine spines on it. Should not 
have any spots/worm/pest 
infestation spots Snaps with a 
distinctive sound. Less fibre in 
the flesh and all beans should 
be of same maturity. 

 Ideal Size – Large to Medium  
(350 -400 g/Piece or 3-4 
pieces/Kg).  

Kg 

8 Beans - Haricot 
 

 Appearance – Bright green, 
thinner, long and straighter. 
Snaps with a distinctive sound.  

 There should be no fibre in the 
flesh and all beans should be of 
same maturity.  

 Should not have any 
spots/worm/pest infestation 
spots. 

 Ideal size -10 -15 Cm in length. 

Kg 
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9 Cabbage  
 

 Appearance - Heavy head, 
firm and solid. Colour may vary 
from lightest yellow green to 
dark green. 

 Leaves should be crisp with no 
decay, worm holes or spots. 

 Ideal size -Weight 300 - 400 
g/Piece or 3-4 pieces/Kg 

Kg  

10 Capsicum   Appearance - Should have 
dark green shinny skin, tender, 
firm & no discoloration.  

 Should not be too soft when 
touched. When split there 
should be no browning of 
seeds.   

 Ideal size – Large to Medium 
(7-10 pc/Kg. 

Kg 

11 Carrots  
Preferred 
varieties – 
a)Ooty 
b)Bengaluru 
c)Delhi 
d) Any regional 
specific variety 

  

 Appearance - Should have a 
smooth skin, even conical 
shape, should break with a 
snap when bent. Colour can 
vary from deep rusty red to 
light orange. 

 Ideal Size –Large to Medium ( 
8 to 10 in a kg) 

Kg  

12 Chayote- Chow 

 

 Appearance - Roughly pear-
shaped, somewhat flattened 
and with coarse wrinkles 

 Green skin fused with the 
green to white flesh, and a 
single, large, flattened pit 

 Ideal Size- It can range from 
12 to 20 cm in length. 

Kg 

13 Colacasia/Arbi//
Taro 

 

 Appearance - brown fibrous 
exterior and a white, slightly 
slimy flesh inside.  

 Shall carry unique mix of a 
deep nutty and a mild sweet 
taste. 

Kg 

14 Cauliflower 
/Gobi 

 

 Appearance - Bright white to 
creamy white flower with 
outer leaves fresh, crisp. Clean, 
heavy, firm and compact head 

Kg 
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with outer leaves trimmed 
down to not more than 4 cm.  

 No plant lice or smudgy/black 
spots should be found on the 
head. 

 Ideal Size – Large to Medium 
(400 -600g/Piece or 2-3 
pieces/Kg).  

15 Cluster 
Beans/Guar 

Beans 

  

 Appearance -Long and 
narrow with tapered ends. The 
smooth pods are green when 
young and have a slightly 
slimy, soft 

  Shall have less fibre. 
 Ideal Size –Small to medium 

averaging length 3-10 
centimeters 

 Kg 

16 Coconut  
(Prefer old/aged 

one) 

 

 Appearance - Dark brown 
husk covering.  

 Presence of water should be 
felt on shaking. 

 No offensive odour to be felt 
when opened. 

 Ideal Size – Medium to Large -
400 -500 g/Piece. 
 

Per 
piece/ 

Number 

17 Cucumber  
a)Green strip 
variety 
b) White strip 
skinned  

 

 Appearance -Green/Whitish 
with strips, firmness and good 
even shape.  

 Should not be over 
ripen/soggy/watery at the 
time o delivery. 

 Ideal size –Large to Medium 
(6-8 number/Kg), 10-25 cm 
length 

Kg 

18 Drumstick 

 

 Appearance –Dark to Light 
Green, firmness long and 
pointed end.  

 Should not be dried 
/ripen/soggy/watery. 

 Ideal Size – 1-2 cm broad, 30-
50 cm in Length and weight 
from 80 to 120 g/each pod,  

 

Kg 
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19 Garlic  
(Whole/Peeled) 

 
 
 
 
 

 
 

 Appearance - Well filled bulbs, 
heavy in size, covered with dry 
outer sheet.  

 Interior of good quality with 
large pods. Should not have 
sprouted shoot. 

 Peeled Garlic – Appearance – 
Creamy and whitish. No any 
blacks spots and should not be 
soggy and watery when 
packed.  

 No sprouted ones to be receive 

Kg 

20 Ginger 
 

 Appearance - Large fresh, 
even pieces with no mud/soil 
residue.  

 Pulp should not be stringy or 
dry.  

 Should have a clean surface 
with fine hair roots, interior 
should be moist with sharp 
smell.  

 It should be properly matured.   

 Kg 

21 Green Chilly 
 

 

 Appearance – Dark to light 
green with a smooth skin 
surface, having long even 
shape.  

 Should snap when bent and 
seeds will be soft, white and 
not be over ripe. 

 Ideal Size – 3-10 inches in 
length with uniformly narrow 
shape. 

 Kg 

22 Ivy Gourd / 
Tidily 

 

 Appearance - Firm hard 
surface, bottle shape with pale 
yellow.  

 When split should have bright 
white pulp and soft small 
seeds.  

 Should not be soggy. 
 To be free from moulds 

Kg 

23 Lady s 
Finger/Bhindi 

 

 Appearance - Should be 3-5 
inches long with a bright 
green, smooth velvety surface, 
with fine hair like spikes on 
the surface.  

 They should be crisp and tips 
snap off when bent.  

 Kg 
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 Should be free from 
infestation/any black spots. 

24 Lemon 
 

 Appearance – Light to bright 
yellow and firm, heavy for its 
size. Should be resilient to 
thumb pressure No scars, 
browning, spots on the skin to 
be apparent.  

 Should not be hard and 
immature size 

 Ideal Size – Medium to large 
size 20-25 pcs in Kg or 30-45 
g/Piece 

Kg 

25 Onions ( Red)  
 

 Appearance - Dry surface, 
white/pinkish, pulpy 
internally, sharp taste.  Firm 
bulb with clean skin of pinkish. 

 No stems/sprouted shoots. 
 Moisture at neck indicate 

interior decay.  
 No black spots on the surface. 
 Ideal size –Large to medium (8 

to 10 in a kg) 

Kg 

26 Pointed Gourd/ 
Parwal 

 

  

 Appearance - Firm hard 
surface, bottle/oval shape 
with green.  

 When split should have bright 
white pulp and soft small 
seeds.  

 Should not be soggy. 
 To be free from moulds. 

It is similar to Ivy Gourd/Thildli 
but much bigger in shape/size. 

 Kg 

27 Pumpkin/Kaddhu  

 

 Appearance -Slightly ribbed 
skin, colour might vary from 
deep yellow to orange or 
Creamy green outer skin with 
bright pulp.  

 There should be no spots or 
discoloration.   

Kg 

28 Potato/Aloo 
 

 Appearance -Dry with 
preferably dark brown skinned 
(old/aged potatoes). 

 Should not have eyes, spots, 
sprouted, worm infested and 
greening.  

 Free from mud/soil residues. 

Kg 
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 Ideal Size – Large to Medium 
 (7-10 number/Kg)  

29 Ridge 
Gourd/Tori 

  
 

 

 Appearance – Skin color varies 
from light green and dark-green. 

 Free from mud/soil residues 
and soft spots, darkened areas 
on the surface. White spongy 
flesh with soft seeds. 

 Should be with green fresh 
stem  

 Should not have bitter taste. 
 Ideal Size – Large to Medium -

5-7 number/Kg or 200-300 
g/piece 

Kg  

30 Snake Gourd/ 
Chichinda 

  
 

 

 Appearance – Elongated, 
slender, curved. The gourd can 
be straight or twisted curls and 
spirals.  

 Can have waxy green skin or 
striped with a lighter shade of 
green. 

 Ideal Size -range from medium 
to large ,upto 40-45 
centimeters in length with 
minimum requirement of  
15-20 centimeters in length 

 Kg 

31 Shallots  
  

 

 Appearance - shallot, which is 
a type of onion, looks like a 
small, elongated onion but 
with a milder flavor and a hint 
of garlic.  

 Typically, it is a small bulb 
with copper, reddish, or gray 
skin 

 Kg 

32 Tomatoes  
Preferred 
varieties  
a)Farm type 
round/oval 
shape 
b) Any regional 
specific variety 

 

  

 Appearance - Mature but not 
over ripe and soft. Colour 
should be bright red free from 
decay, growth cracks.  

 Should not have worm holes, 
mould or wateriness.  

 Uniform shape (oval/round) 
large size, smooth, firm and 
pulpy.  

 It should have lesser seeds and 
not sour in taste. 

Kg 
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 Ideal size –Large to medium 
(10-12 in a kg) 

33 Radish/Mooli  
 

 Appearance - Skin creamy 
white, with tapering tail end. 
Tender and free from 
mud/soil residues.  

 Should not have leaves and 
any black spots on the surface. 

 Ideal Size - Should be 18-30 
cm in length, Large to medium 
(10-12 in a kg). 

Kg 

34 Round 
Melon/Apple 
gourd/Tinda 

 
 

 Appearance - Light green firm, 
crisp skin, small seeds. Bright 
white pulp.  

 Oval in shape 

Kg 

35 Sweet Potatoes/ 
Shakarkand 

 

 

 Appearance - Clean dry 
surface, no incrusted soil 
residues. Pinkish, with 
tapering tail,  

 No irregular shape 
 Ideal Size - Large to medium 

( 7-9 number/Kg) 

Kg 

36 Yam ( Elephant) 
/Survan 

 

  

 Appearance - Dark brown, 
almost black skin, its beige 
colored flesh has a texture like 
that of a sweet potato, crisp 
and firm. 

  Should have an earthy flavor 
that can also be nutty,  

 Clean dry surface, no incrusted 
mud/soil residues. 

 Ideal Size - Large to medium of 
one yam -1 to 2.5 Kg/Piece 

Kg 

 

Reference – 1) www.iihr.res.in. 2) Foodsafetyhelpline.com 
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COMMONLY USED EXOTIC VEGETABLES 

SI 
NO 

COMMON NAME IMAGE SPECIFICATIONS UOM 

1 Cabbage - Chinese  
 

 Appearance - Slender 
cylindrical head, 
light/parrot green 
with whit stalk/base. 

 Should be free from 
worms/insects 
interiorly 

 Ideal size - 12 inch 
 ( 30 cm) length 

Kg 

2 Cabbage -Red  
 

 Appearance - Heavy 
head, firm and solid, 
colour may vary from 
light purple to deep 
reddish purple. 

 Leaves should be crisp 
with no decay, worm 
holes or spots. 

 Ideal size -Weight 300 
- 400 g/Piece or 3-4 
pieces/Kg 

Kg 

3 Broccoli 
 

 Appearance - bright 
green, fresh and free 
from yellow florets. 

 Clean, heavy, firm and 
compact head with 
outer leaves trimmed 
down to not more than 
4 cm. 

 Should be free from 
worms/insects. 

 Ideal Size - 150- 200 g 
one piece 

Kg 

6 Celery  
 

 Appearance - Clean, 
crisp, brittle stalks 
with bright green 
leaves, length should 
be 40 cm approx. 

 Stalks should not be 
wilted, spotted or soft.  

 They should be in good 
thickness with straight 
stems.  

Kg 
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5 Mushroom
Button variety

Appearance - Firm 
white stems properly 
trimmed not 
exceeding 2 cms in 
length. Colour can be 
from white to light
brown.
Should not be 
misshaped or dark, 
bruised, mouldy, or 
soaked in water to 
gain weight. 
Should not be 
muddy/without soil 
residues.
Ideal requirement -
Packet of 200 g -250 g

Kg/
Packet

6 English Cucumber Appearance -Long, 
thin, shiny in nature, 
straight & cylindrical 
shape.
The skin shall be dark 
green and smooth. 
It can be twice the
length of a regular 
cucumber; 
Ideal Size -10-12 inch 
long, Medium size -10-
12 no /Kg.

Kg

7 Lettuce Appearance - Colour 
could vary from 
reddish to green, with 
smooth texture of 
leaves.
Should be free from 
any black spots/worn 
infestation

Bunch/Kg

8 Parsley Appearance - Should 
be bright green with 
delicate fragrance free 
from dirt, dust and 
yellow leaves.

Bunch/Kg
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9 Pepper - 
Red/Yellow 
Capsicum 

 

 Appearance -Dark 
yellow /red with shiny 
skin, firm tender crisp 
& no discoloration. 
When split there 
should be no browning 
of seeds. 

 Ideal size – Large to 
Medium (7-10 pc/Kg. 

Kg 
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COMMONLY USED INDIAN GREEN LEAFY VEGETABLES 

MANDATORY REQUIREMENTS  

1) Should be brought in crates with trimmed roots and avoid the mud/soil particles while 
delivering to which ever green leafy required. 

2) Not to be supplied in disposable plastic bags/covers/wrapped in newspaper/gunny bags 
3) No rubber band/jute thread to be tied to the bunches. 

 
SI 

NO 
COMMON 
NAMES 

IMAGE SPECIFICATIONS UOM 

1 Coriander 
Leaves 

 

 Appearance - Bright green, fresh, 
wide leaves, standing leaves not 
wilted with fresh aroma. Should be 
without flowers and trimmed of 
any root.  

 Minimum 100 g in a bunch 

Bunch/ 
Kg 

2 Curry Leaves 

 

 Appearance - Leaves must be wide 
with a fresh aroma, mature.  

 Leaves to be free of black spotting, 
white patches and any worm /pest 
infestation. 

 Should be given in uniform 
size/trimmed with proper main 
stem in it 

Bunch/ 
Kg 

3 Dil leaves  

 

 Appearance - Bright green, fresh, 
standing leaves not wilted with 
fresh aroma.  

 The leaves to be soft and 
reminiscent of small needles/fibre 
like which are arranged into open 
cone. 

 Should be without flowers 
(white/yellow) and trimmed of any 
root.  

 Minimum 100 g in a bunch 

Bunch 
/Kg 

4 Methi leaves  

 

 Appearance - Fresh wide leaves 
green, slender leaves, minimum 
stem, no browning or wilted leaves. 

 100 g minimum weight of bunch 

Bunch/ 
Kg 
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5 Mint 
 

 Appearance - Wide dark green 
leaves and not wilting. There is 
sharp aroma when leaf is crushed. 

 Stems should be trimmed above 
the roots and mint should not have 
been soaked in water to increase 
weight.  

 Minimum 100 g each bunch. 

Bunch 
/Kg 

6 Palak/Spinach  Appearance -Bright green, 
triangular or ovate and flat leaves 
with larger leaves at the base of 
stem. 

 Should be free from black 
spots/worm infestation in the 
leaves. 

 Minimum 100 -200 g each bunch 

Bunch 
/ 
Kg 

7 Onion -Spring  

 

 Appearance - Even spherical or 
oval shaped bulb with juicy pulpy 
leaves.  

 Colour should be white without 
traces of purple except on stems. 
Leaves should be unbroken, bright 
green with up to 7-10 Inches 

Bunch 
/Kg 
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COMMONLY USED FRUITS 

SI 
NO 

COMMON 
NAMES 

PREFERED VARITIES SPECIFICATIONS UOM 

1 Apple -  
 

a)Shimla/Kashmiri 
b)Fuji/Gala/Washington 
c)Green apple 
d) Any other local variety 
apple specific to 
geographical region  need to 
be discuss and approval 
needed from Corporate 
Chef/Unit Chef/Unit Head 
 
Prefer Grade A & B types 
based on Unit requirement 
 

 General Appearance - 
Bright brick red /Green 
in colour without any 
discoloration or cracks.  

 Crisp pulp with typical 
flavour, No any bruises 
or injury.  

 No any worm hole.  
 Ideal size - 5-7 in a kilo.  

Kg  

2  Avocado  Nil  General Appearance 
Mid -dark green skin 
Oval to round oval, 
slightly pear shaped, 

 Fruit needs to be clean, 
bright, fresh and firm, 
even colour and uniform 
shape. 

 Ideal size requirement 
- Medium size, 4-5 in a 
kilo. 

Kg 

3 Banana -  
Chef/Unit 
Chef 

a)Yellaki 
b)Robusta 
c) Cavendish 
d) Rastali 
e)Malbhog 
f)Poovan 
g)Karpoorvali 

 General Appearance - 
Should be yellow in 
colour, skin thin, no 
bruises, blemishes or 
black patches.  

 Flesh should be soft yet 
firm and sweet 

 Ideal size -Varies from 
each variety. Should be 
even & medium size. 

Kg  

4 Grapes  Seeadless ( Green /Black)  Colour purple black, full 
bunches/Colour yellow 
to green, full bunches. 

 Each bunch of even 
conical shapes, firmly 
attached to the stem.  

 No loose squashed, over 
ripe brown/green grapes 
to be accepted.  

Kg  
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 Skin should be thin. Pulp 
juicy and sweet.  

 Ideal weight of each 
bunch - min 100  to 250 
g 

5 Kiwi   
Nil 

 Appearance -About the 
size of a chicken egg, 
with brown fuzzy skin, 
vibrant green or yellow 
flesh, small black seeds 
and a tender white core. 

 Ideal weight of per 
kiwi-  min 75-90 g 

Kg  

6 Mangoes  
( Seasonal )  

a)Alphonso 
b)Bagepalli 
c)Dusshera 
d) Raspuri 
e) Langara 

 Appearance - Bright 
orange/yellow/green 
with thin skin, smooth 
surface, no blemishes, 
firm and resilient to 
gentle pressure.  

 Should have a typical 
flavour, very sweet and 
strong, free from any 
whitish powder on its 
surfaces. 

 Ideal size varies from 
varieties -3-7 in a Kg. 

Kg 

7 Musk melon    
With Strip –Green type 

Without strip -Whitish 

 

 

 

 Appearance - ribbed, 
tan skin and a sweet, 
musky flavor and aroma.  

 Color may vary from 
whitish to green stripped 
appearance, Smooth 
surface, firm and 
resilient to gentle 
pressure.  

 Should be free from any 
whitish powder on its 
surfaces. 

 Ideal size of of one fruit  
500 g upto 1.2 Kg 

 

Kg  

8 Oranges  
( Seasonal) 
 

a)Coorg 
b)Nagapuri 
c)Kamala 

 Bright orange colour, not 
over ripe, semi green, 
acceptable off season.  

 No discoloration or 
browning or dry patches. 
Spherical, firm and 

Kg  
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resilient to thumb 
pressure. 

 Squashed not to be 
accepted.  

 Should be ripe, sweet 
and juicy. 

 Approx. 5 -7 number / 
kg, 

9 Papaya  a)With seed 
b)Seedless 

 Orange yellow colour, 
traces of green permitted. 
Softness at the apex of the 
fruit.  

 Interior should have a 
bright orange colour 
without orange traces  

 Ideal weight - 1 to 1.5 
kilo per no 

Kg  

 10 Pineapple  Nil  Appearance  greenish-
yellow from outside with 
green-gray to yellow as it 
ripens, so as a general 
rule, the more yellow 
a pineapple's exterior is, 
the riper the fruit will be. 

 Cylindrical in shape with 
diamond pattern skin 
and spine, cactus like 
leaves and a sweet, 
yellow, tangy fiber like 
flesh that is quite juicy 
with a characteristic 
fragrance. 

 Ideal weight of one fruit 
-750 to 900 g 

 Kg 

11 Pears Indian variety 
US variety 

 Clean, bright and 
typically colour for the 
variety, soft, juicy flesh 
and good flavour, not 
mis-shaped, wrinkled or 
soft to touch.  

 Flesh to be firm without 
scars, dents insect or 
worm injury 

 Approx. - 5-6  number / 
kg, 

Kg  
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12 Pomegranate/
Anar 

Nil 

 Ideally pomegranate to 
be about 5–12 cm (2–5 
inches) in diameter.  

 Red, round 
and looks kind of like a 
red apple.  

 The skin should be thick 
and loose and dry. 

 Average weight -200-
250 g/piece 

Kg 

13 Sweet lime or  
Moosumbi 

Nil 

 Bright greenish yellow 
colour, thin skin, sweet 
juice. Should be firm and 
but not raw/hard. 

 Approx. -5-6  number / 
kg, 

 

13 Sapoto/Chiku  
 

 Dark brown, thin skin, 
firm surface, no bruises 
or soft patches, Pulp 
should be dark brown.  

 Should not be very hard 
like ball and also soggy 
when delivered. 

 Approx. 8 to10  number 
/ kg 

 

Kg  

14 Water melon  
 

a) Kiran –Available 
throughout the year 

b) Green strip  
( Seasonal) 

 Smooth white rind which 
is yellow at maturity. 

 Flesh must be thick, 
greenish, fine grain, juicy 
and sweet.  

 Sour smell indication of 
over ripeness.  

 Ideal Size - One fruit 
ideally be 1 kg and 
above. 

Kg  
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COMMONLY USED DAIRY BASED PRODUCTS 

Below is the listed brand of commonly used brands which compile to FSSAI 
requirements. 

1) Nandini /Heritage/Dodala/ Milky mist / Cavin Care –Mainly in southern region of 
India. 

2) Amul/ Mother Dairy/ President – Throughout India. 
3) Verka-North Region of India. 
4) Govardhar –South and Western region of India. 
5) Dreamery - Throughout India. 

General instructions 

 To ensure FSSAI licence copy is shared. 
 At the time of delivery the supplier/distributer should ensure that delivered products 

have proper visible labelling with mfg. and expiry date. 
 Milk/milk product testing reports to be shared biannually or as and when demanded. 
 A copy certification of packing material details should compile to FSSAI packing & 

labelling Regulations 2011.1.12 to be shared. 

SI 
NO 

ITEM TYPES REQUIRED SPECIFICATION 
UOM 

1 Butter 
 

a) Low Fat 
b) Salted 
c) Unsalted 

 “Butter” means the fatty product 
principally in the form of an 
emulsion of the type water-in-oil 
derived exclusively from milk or 
milk products, or both. 

 Butter must arrive in original 
packing and should not have 
been found tampered or moist 
packing and soggy at the time of 
delivery. 

Packet 
in g/Kg 

2 Butter Chiplet  Butter Chiplets must arrive in 
original packing and should not 
have been found tampered or 
moist packing 

Chiplet  
of 5 g 
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3 Cheese Slices/ 
Block/ 
Mozzarella  

( Block type 

 Cheese slices/blocks must 
arrive in original packing and 
should not have been found 
tampered or moist packing. 

 Shall be creamy brown to 
whitish in appearance 

 No offensive odour should be 
felt. 

 Firm texture and shall not be 
soggy/watery at the time of 
delivery 

Packet 
in g/Kg 

4 Paneer Plain  Paneer means the product 
obtained from any variant of 
milk, with or without added milk 
solids, by precipitation with 
permitted acidulates and 
heating. 

 Permitted ingredients in it - 
Acidulants such as lactic acid, 
citric acid, malic acid, vinegar, 
glucono delta lactone, sour 
whey. 

 Paneer packet must arrive in 
original packing and should not 
have been found tampered or 
moist packing. No offensive 
odour should be felt. 

 Paneer to be creamy white and 
should not crumble on cutting 

Packet 
in g/kg 

5 Tofu –Soy 
Paneer 

Soy based –Fermented  Should be made from soya milk.  
Colour should be creamy white 
and should not crumble on 
cutting. 

Packet 
in g/kg 

6 Cream a) Fresh 
b) Whipping 

Cream 

 Cream defined in fssai 
regulation & refers to Cream, 
Reconstituted cream, 
Recombined Cream, “Prepared 
creams” “pre-packaged liquid 
cream, “whipping cream” 
“cream packed under pressure” 
“whipped cream 
“fermented/cultured/sour 
cream” “acidified cream”  

 Should not have curdle texture 
when opened 

Packet 
in Lt 
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6 Milk 
 

a) Toned milk - Min 
3% fat content 
b)Double toned milk 
Min 1.5% fat 
c)Skim Milk not more 
than 0.5% fat content 
 

 .The milk should be fresh, clean 
only from dairy cows/buffalo, 
free from objectionable odour 
or flavour. 

 The packets should not be 
bloating at the time of delivery. 

 Ideal Receiving temperature - at 
5°C or less.  

Packet 
in ml/Lt 

7 Curd Regular usage  Curd - Microbes Cultures 
specified as per FSSAI - 
Symbiotic cultures of 
Streptococcus thermophiles 
 and Lactobacillus delbruecki 
sub sp. Bulgaricus. 

 Shall have smooth texture and 
no watery. No leakage/bloating 
in the packet. 

Packet 
in ml/Lt 

8 Curd Cup type/Set Curd  Curd - Microbes Cultures 
specified as per FSSAI - 
Symbiotic cultures of 
Streptococcus thermophilus 
and Lactobacillus delbrueckii 
sub sp. Bulgaricus. 

 Shall be thick and smooth 
texture. No leakage/bloating in 
the cups. 

 There shall not be any opening 
in the seal. 

 

9 Ghee Regular usage  The ghee should be fresh, clean 
only from dairy cows, free from 
objectionable odour or flavour. 

  Should have smooth 
/crystalline texture and whitish 
to mild yellow appearances. 

Packet 
in ml/Lt 

11 Khova/ 
Mawa 

Regular usage  It shall be free from added 
starch and added sugar. 

 Raw materials- Milk and milk 
powders, cream and cream 
powder and milk fat products. 

 Should have smooth texture 
with creamy white yellow 

Packet 
in g/Kg 

 

         Reference – www.foodsafetyhelpline.com 
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COMMONLY USED SEA FOODS BASED PRODUCTS 

Below are the listed sea foods commonly used across Pan India. 

Fish – Basa, Bangda, Pomfret, Seer 

Any other local variety apart from this specific to geographical region same need to 
discuss and approval needed from Corporate Chef/Unit Chef/Unit Manager 

Prawns – Tiger prawns. 

General instruction 

 To ensure FSSAI licence copy is shared. 
 At the time of delivery the supplier/distributer should ensure that delivered products 

have proper visible labelling with mfg. and expiry date. 
 Testing reports to be shared biannually or as and when demanded. 
 A copy certification of packing material details should compile to FSSAI packing & 

labelling Regulations 2011.1.12 to be shared. 
 

SI 
NO 

ITEM TYPE REQUIRED SPECIFICATION 
UOM 

1 Basa  
 
 

Frozen 
 

 The product shall be free from foreign materials 
such as sand, dirt and insects, objectionable odour, 
or flavour. 

 Display on the label must mention that the product 
(name) shall be stored at -18°C or lower. 

Kg 

2 Bangda Whole & 
Fresh 

 The product shall be free from foreign materials 
such as sand, dirt and insects, objectionable 
odour, or flavour. 

 Should be 2 days aged after catching. 
 Ideal size -10-12 piece/Kg 

Kg 

3 Pomfret Whole & 
Fresh 

 The product shall be free from foreign materials 
such as sand, dirt and insects, objectionable 
odour, or flavour. 

 Should be 2 days aged after catching. 
 Ideal size -7-10 piece/Kg 

Kg 

4 Seer Sliced & 
Fresh 

 The product shall be free from foreign materials 
such as sand, dirt and insects, objectionable odour, 
or flavour. 

 Should be 2 days aged after catching. 

Kg 
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 Ideal size -80-100 g/slice 

5 Prawns Nil  The product shall be free from foreign materials 
such as sand, dirt and insects, objectionable 
odour, or flavour. 

 Display on the label must mention that the 
product (name) shall be stored at -18°C or lower 

Kg 
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COMMONLY USED MEAT BASED PRODUCTS 

Below are the listed commonly used meat based products across Pan India. 

Meat – Mutton, Poultry – Chicken & Egg 

General instruction 

 To ensure FSSAI licence copy is shared. 
 At the time of delivery the supplier/distributer should ensure that delivered products 

have proper visible labelling with mfg. and expiry date. 
 Testing reports to be shared biannually or as and when demanded. 
 A copy certification of packing material details should compile to FSSAI packing & 

labelling Regulations 2011.1.12 to be shared. 

SI 
NO 

ITEM TYPES REQUIRED SPECIFICATION 
UOM 

1 Mutton/ 
Goat meat 

Fresh  
 

 The product shall be free from foreign 
materials such as sand, dirt and objectionable 
odour, or flavour. 

 Can be with bone/boneless. 
 Flesh red colour in appearance, less of fat. 

Kg 

2 Chicken 
 

a)Broiler 
b)Country 
 
Shall be 
fresh 

 The product shall be free from foreign 
materials such as sand, dirt and objectionable 
odour, or flavour. 

 Neck and head to be avoided. Whole chicken -
900 g -1.2 Kg,  

 Skin should be uniform without any bruises. 
Without blood clot and physical injury. 

 If pieces -40-50 g or as per site requirement 

Kg 

3 Egg –  
 

Hen  Eggs should be fresh, clean with unbroken 
shell and white in colour cell. Should be free 
from blood spots/feather residues/faecal 
matters. 

 Ideal requirement - does not exceed 3mm in 
diameter  

 Approximately. 50-60 g/Egg At the time of 
delivery egg should not be more than 2-4 day. 

Number 
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COMMONLY USED FROZEN PRODUCTS 

Below are the listed commonly used frozen products used across Pan India.  

1) Frozen peas 
2) Frozen French Fries/potato wedged 
3) Frozen American corn 

General instruction 

 To ensure FSSAI licence copy is shared. 
 At the time of delivery the supplier/distributer should ensure that delivered products 

have proper visible labelling with mfg. and expiry date. 
 Testing reports to be shared biannually or as and when demanded. 
 A copy certification of packing material details should compile to FSSAI packing & 

labelling Regulations 201.1.12 to be shared. 

SI 
NO 

ITEM PREFERED 
BRANDS 

REQUIRED SPECIFICATION 
UOM 

1 Frozen 
Peas 

Safal preferred 
one 
Any brand 
compiling to 
FSSAI standards 
 

 The product shall be free from foreign 
materials such as worm/any physical 
pieces/any odour 

 Uniform green colour 
 Packets at the time of delivery shall not 

be soggy/watery and should be firm 

Kg 

2 Frozen 
French 
fries/ 
Potato 
wedges 

a)Mc cain 
b)Sumeru 
c)Any brand 
compiling to 
FSSAI standards 
 
 

 The product shall be free from foreign 
materials such as worm/any physical 
pieces/any odour 

 Uniform colour 
 Packets at the time of delivery shall not 

be soggy/watery and should be firm 

Kg 

3 Frozen 
corn 

a)Safal 
b)American 
garden 
c)Any brand 
compiling to 
FSSAI standards 
 

 The product shall be free from foreign 
materials such as worm/any physical 
pieces/any odour 

 Uniform golden yellow colour 
 Packets at the time of delivery shall not 

be soggy/watery and should be firm 

Kg 
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COMMON SPECIFICATIONS OF CEREALS/PULSES & OTHER DRY 
GROCERIES 

Food Hygiene - The products shall be prepared and handled in accordance with the 
guidance provided in the Schedule 4, of the Food Safety and Standards (Licensing and 
Registration of Food Businesses) Regulations, 2011 and any other such guidance provided 
from time to time under the provisions of the Food Safety and Standard Act, 2006. 

The product shall conform to the microbiological requirement given in Appendix B of the 
Food Safety and Standards (Food Products Standards and Food Additives) Regulation, 
2011 

Packaging & Labelling - The product covered by this Standard shall be labelled in 
accordance with the Food Safety and Standards (Packaging & Labelling) Regulation, 2011 

SL ITEM 
DESCRIPTIO
N 

TYPES/VARITIES SPECIFICATION / BRAND  UOM 

A CEREALS/PULSES 
1 Rice -   a) Sona masuri 

b) Basmathi 
c) Bullet rice 
d) Red Rice 
e) Jeera rice 
f) Brown rice 
Commonly preferred 
varieties 
 

 Free from waste part (husk), 
foreign particles and infestation. 

 No mixing of the other type of 
grains.  

 No broken pieces 
 Free from weevils/any worms 
 Specification for Basmathi - 

Ideally  
 Ideally 9 months to 2 year aged 

rice. 
 Basmati rice shall possess 

natural fragrance, characteristic 
of basmati rice both in raw and 
cooked forms.  

 It shall be free from artificial 
coloring, polishing agents and 
artificial fragrances.  

 It shall also be free from 
obnoxious smell. 

Pack of 25 
Kg 

 2 Flatten Rice 
flake/Poha 

 Depending on menu 
requirement the flakes 
thicknesses may vary 
(flat/thin/thick). 
 

 Also called Poha is rice that has 
been parboiled, rolled, flattened 
and then dried to produce 
flakes.  

 Color -Greyish white in color 

Pack of  
5-10 Kg 
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 3  Rava Sooji Rava. 
Lapsi Rava -.  
Bansi Rava -  
Rice Rava- As the name 
says, it is made using 
rice grain 

 Colour –May vary from 
whitish/creamy/light brown 
colour. 

 Free from white worms/weevils 
means the product prepared 
from clean wheat free from 
rodent hair and excreta by 
process of grinding and bolting. 
It shall be free from musty smell 
and off-odor and shall be creamy 
yellow in color.  

Pack of 
5-10 Kg 

 4 Vermicelli/ 
Semiya 

 Wheat/Ragi/Rice 
based 

 Should be stiff and firm, hard 
and not broken pieces. 

 Colour –Brownish to white 

 Pack of 
1-5 Kg 

5 Toor Dhal Nil  Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces. 

 Colour should bright yellow. 

Pack of 5-10 
Kg 

6 Moong Dhal Spilt  Free from waste part (husk), 
foreign particles and infestation.  

 No mixing of the other type of 
grains.  

 Colour should bright yellow.  

Pack of 5-10 
Kg 

7 Moong Dhal  Whole  Free from waste part (husk), 
foreign particles and 
infestation. 

 No mixing of the other type of 
grains. 

 Colour should be bright 
green/Black 

Pack of 5-10 
Kg 

8 Chana Dhal Nil  Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces.  

 Colour should bright yellow. 

Pack of 5-10 
Kg 

9 Red Chana 

Nil 

 Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces.  

 Colour should dull red to dark 
red 

Pack of 5-10 
Kg 
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10 Urad Dhal Whole/Split  Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces or 
powdery form. 

 Colour should dull whitish black 
skins covering creamy white 
interiors 

Pack of 5-10 
Kg 

11 Moth Beans 
/Matki – 

Whole  Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces or 
powdery form.  

 Colour ranges from light brown 
through to tan. The inner part of 
the bean is yellow 

Pack of 5-10 
Kg 

12 Masoor Dhal  Nil  Free from waste part (husk), 
foreign particles and infestation 
like black spots. 

 No mixing of the other type of 
grains. No broken pieces or 
powdery form.  

 Colour ranges from light orange 
to yellow. 

Pack of 5-10 
Kg 

13 Red/white 
Kidney beans  

Commonly called as 
Rajma bean used in 
Rajma preparation. 
 

 It should be dry, hard, and 
shiny/dull without any pest 
infestation. 

 Shape – Kidney shape 
 Colour –Bright red to white 

  

Pack of 5-10 
Kg 

14 Dry 
Peas/Vatana -  

White/Green  Free from waste part (husk), 
foreign particles and 
infestation. 

 No mixing of the other type of 
grains. No broken pieces. 

 Colour should dull green to 
white 

Pack of 5-10 
Kg 

15 Chick Peas / 
Kabuli channa 

Nil  Free from waste part (husk), 
foreign particles and infestation. 

 No mixing of the other type of 
grains. No broken pieces.  

 Colour should whitish 

Pack of 5-10 
Kg 
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B  FLOURS        
16 Atta/Whole 

wheat flour 
Brands preferred 

1) Ashirwad 
2) Ice/Orange 
3) Pillsbury 
4) Samrat 
5) LT foods 

Any local/regional 
brand which complies 
to FSSAI standards 
 

 Colour –Brownish, Smooth 
texture. Not adulterated with 
maida. means the coarse 
product obtained by milling or 
grinding clean wheat free from 
rodent hair and excreta 

 
 

Kg  

17 Maida/Plain 
flour/All-
purpose flour 

Any local/regional 
brand which complies 
with FSSAI standards 

 Maida should have a soft, 
creamy appearance. 

 Should not have rancid/any 
offensive odour. 

 Free from rodent hairs/excreta. 
 Any local/regional brand which 

complies with FSSAI standards. 
 

Kg 

18 Rice flour Any local/regional 
brand which complies 
with FSSAI standards 

 Rice flour shall have mild taste, 
sand-like texture. 

 Should not have rancid/any 
offensive odour. 

 Free from rodent hairs/excreta. 
 

Kg 

19 Ragi flour Any local/regional 
brand which complies 
with FSSAI standards 
 

 Ragi flour shall be free from 
added coloring matter, flavoring 
substances, molds, weevils, 
obnoxious substances, 
discoloration, and all other 
impurities  

 It shall be free from rodent hair 
and excreta. 

Kg 

20 Corn 
flour/Makki 
flour 

Any local/regional 
brand which complies 
with FSSAI standards 

 It shall be odorless and white to 
pale yellow color free flowing 
powder. 

 It shall contain no added color, 
flavors or other chemicals. It 
shall also be free from dirt, 
insects, larvae and impurities or 
other extraneous matter. 

Kg 

21 Gram 
flour/Besan 

Tata 
Bhagyalakshmi 
 
Any local/regional 
brand which complies 
with FSSAI standards 

 It shall be odorless/free from 
rancid odor and yellowish in 
appearance. 

 It shall contain no added color, 
flavors or other chemicals. It 
shall also be free from dirt, 

Kg 
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 insects, larvae and impurities or 
other extraneous matter 

     
C NUTS    
22 Cashew nut  

 
 Whole 
2 piece 
4 Piece 
Powder  
 
Any local/regional 
brand which complies 
with FSSAI standards 
 

 Cashew kernels shall be free 
from any rancidity, shell liquid, 
foreign smell and/or taste, living 
insects, mites and molds.  

 It shall also be free from any, 
dead insects, rodent 
contamination, insect fragments 
and damage caused by insects, 
mites or other parasites visible 
to the naked eye. 

 Kg 

23 Charmagaz Any local/regional 
brand which complies 
with FSSAI standards 
 

 Free from waste part, foreign 
material and infestation. 

 . No broken pieces and no 
powdery 

Kg/g 

24 Dates   Seedless 
Any local/regional 
brand which complies 
with FSSAI standards 
 

 Free from waste part, foreign 
material and infestation. 

 Shall not contain any artificial 
colour and shall not be shiny in 
nature. 

Kg/g 

24 Walnut -  Any local/regional 
brand which complies 
with FSSAI standards 
 

 Free from waste part, foreign 
material and infestation. 

Kg/g 

25 Almond  Any local/regional 
brand which complies 
with FSSAI standards 
 

 Free from waste part, foreign 
material and infestation.  

Kg/g 

26 Pista   
Salted/Unsalted 
 
Any local/regional 
brand which complies 
with FSSAI standards 
 
 

 The product shall be free from 
foreign matter, living insects, 
mold, dead insects, insect 
fragments and rodent 
contamination.  

 The product shall be free from 
food additives.  

 

Kg/g 

27 Raisins 1st quality, big size 
0.450 gms 

 Raisins means the product 
obtained by drying sound, clean 
grapes of proper maturity 
belonging to Vitis vinifera L.  

 The product may be washed, 
with or without seeds and stems 
and may be bleached with 
Sulphur Dioxide.  

 Kg/g 
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 The product shall be free from 
foreign matter, living insects, 
mold, dead insects, insect 
fragments and rodent 
contamination.  

 The product shall have uniform 
color, pleasant taste and flavor, 
free from odor and taste and 
evidence of fermentation.  

 The product shall be free from 
added coloring matter Moisture 
(m/m) Not more than 15.0 
percent 

D OTHERS      
28 Sauf  Lucknow variety 

 Badi sauf 
Regular sauf 

 It shall have characteristic 
aromatic flavor and shall be free 
from mustiness.  

 It shall be free from mold, living 
and dead insects, insect 
fragments, and rodent 
contamination.  

 The product shall be free from 
added coloring matter and 
harmful substances. 

Kg/g 

29 Custard 
Powder 

 Any local/regional 
brand which complies 
with FSSAI standards 
 

 Custard powder means the 
product obtained from maize 
(Zea mays L.) or sago/tapioca 
with or without the addition of 
small quantities of edible 
starches obtained from 
arrowroot, potato or jawar 
(sorghum vulgare) and with or 
without the addition of edible 
common salt, milk and 
aluminous matter.  

 It may contain permitted colors 
and flavors. It shall be free from 
any other foreign matter.  

 It shall be the form of fine 
powder, free from rancidity, 
fermented and musty odor. 

Kg 

30 Jaggery Round/Square 
shaped/Bucket variety 
 
But not be 
powdery/whitish at the 
time of receiving 
 

 Jaggery means the product 
obtained by boiling or 
processing juice pressed out of 
sugarcane or extracted from 
palm, date palm or coconut 
palm. 

Kg 
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Any local/regional 
brand which complies 
with FSSAI standards 
 

 It shall be free from substances 
deleterious to health. 

 Colour –Dull brown to dark 
brown 

 Free from any infestation. 
 

31 Salt –   Powder Crystalline 
/rock Iodised 
 
Tata 
I Shakti 
Annapoorna 
Ashrivada 
 
Salt must be free 
flowing 
 

 Iodized Salt means a crystalline 
salt, white or pale, pink or light 
grey in color, free from 
contamination with clay, grit, 
and talc and other extraneous 
adulterants and impurities. 

 Iodine –content Not less than 30 
parts per million on dry weight 
basis 

 Sodium Chloride (Nacl) Not less 
than 96.0 per cent by weight on 
dry basis. 

 

Kg 

32 Salt  Black/powder form  Black in colour and free from 
adulteration. 

Kg 

33 Sugar  Size of granules must 
be small to medium  
 
Any local/regional 
brand which complies 
with FSSAI standards 
 

 White colour, particles with 
uniformity and without any 
foreign matter.  

 It shall be free from dirt, filth, 
iron filings and added coloring 
matter.  

Kg 

34 Coconut 
powder 

Any local/regional 
brand which complies 
with FSSAI standards 
 

 No offensive odour/rancid 
odour 

Packet/Kg 

35 Honey Any local/regional 
brand which complies 
with FSSAI standards 
 

 Honey means the natural sweet 
substance produced by honey 
bees from the nectar of 
blossoms or from secretions of 
plants which honey bees collect, 
transform store in honey combs 
for ripening.  

 When visually inspected, the 
honey shall be free from any 
foreign matter such as mold, 
dirt, scum, pieces of beeswax, 
the fragments of bees and other 
insects and from any other 
extraneous matter. 

Bottle/Ml 

36 Pickle Regional /Unit Specific  Shall compile to FSSAI food 
grade regulations.  

Bottle/Kg 
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 Avoid pickle with bottle/carton 
box based packing. 

 
37 Kewra water Shall compile to FSSAI 

food grade regulations. 
Nil Bottle/Ml 

38 Rose water  Dabur  Shall compile to FSSAI food 
grade regulations and no 
cosmetic type to be opted 

Bottle/ml 

39 Ground nut No small size. 
Should be of even 
regular medium to 
large size seeds 

 No offensive odour/rancid 
odour, no powdery.  

 Free from worms/weevils 
 Shall compile to FSSAI food 

grade regulations 

Kg 

40 Tamarind  Deseeded/Pulp 
Shall compile to FSSAI 
food grade regulations 

 Preferably deseeded, Black and 
shall not be sticky. 

Kg 

41 Coffee 
powder 
( with Chicory 
mixture)  

 
 
Bru/Nescafe/Cottas 
Malgudi/LOI 
 
Shall compile to FSSAI 
food grade regulations 
 
 

 Coffee — Chicory Mixture 
means the product prepared by 
mixing roasted and ground 
coffee and roasted and ground 
chicory and shall be in a sound, 
dry and dust free condition with 
no rancid or obnoxious flavor. 

 It shall be in the form of a free 
flowing powder having the 
color, taste and flavor 
characteristic of coffee - chicory 
powder. 

 It shall be free from any 
impurities and shall not contain 
any other added substance. 

 The coffee content in the 
mixture shall not be less than 
51 per cent by mass 

 

Kg  

42 Tea leaves Kannan Devan 
Broke Bond 
Taj Mahal 
Red Labels 
3 Roses 
Tata -Agni 
 

 TEA means tea other than 
Kangra tea obtained by 
acceptable processes, 
exclusively from the leaves, 
buds and tender stems of plant 
of the Camellia sinensis (L) O. 
Kuntze. 

 It may be in the form of black or 
oolong tea.  

 The product shall have 
characteristic flavor free from 
any off odor, taint and 
mustiness. It shall be free from 

Kg 
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living insects, molds, dead 
insects, insect fragments and 
rodent contamination visible to 
the naked eye. 

 The product shall be free from 
extraneous matter, added 
coloring matter and harmful 
substances. 

 Tea may contain “natural 
flavors” and “natural flavoring 
substances” which are flavor 
preparations and single 
substance respectively, 
acceptable for human 
consumption, obtained 
exclusively by physical 
processes from materials of 
plants origin either in their 
natural state or after processing 
for human consumption in 
packaged tea only. 

 It may also contain 0.2 per cent 
Pectinase enzyme 

43 Tea Bags – 
Flavours as 
per 
requirement 
of individual 
sites 

 Lipton 
Taj 
Tetley 
Typhoon 

 Staple free bags Boxes/Packs 
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SPICES MASALA/POWDER/WHOLE 

Preferred brands are mentioned in the list - Any other local brands apart from these need 
to be approved from Corporate Chef/Unit Chef/Unit Manager 

As a thumb rule whole spices shall be free from adulteration/foreign 
residues/soil/worms/ mold, living and dead insects, insect fragments, and rodent 
contamination. 

Supply shall be made with proper labeling details compiling to FSSAI standards of packing 
and with clear mention of date of packing/manufacturing and best before date (Ideally 6 
months to 12 months) 

The packing materials shall be air tight for retention of aroma and free from any 
cut/holes/leakage at the time of receiving. 

Items shall not be supplied in disposable plastic bags/wrapped in newspaper/Jute bags. 

SPICES MASALA/POWDER 

Si 
no  Name Prefer 

Brands Specification 

1 

Amchur 
powder 

1)  MTR  
2) Everest  
3) Eastern 
 4) MDH  
5) Teju 

 Means the powder obtained by grinding 
clean and dried mango slices having 
characteristic taste and flavour.  

 Shall be free from musty odour and 
objectionable flavour, rodent 
contamination, mould, fungus and insect 
infestation, extraneous matter and added 
colouring, flavouring matter. 

 Shall also be free from deleterious 
substances injurious to health. It shall not 
contain any preservative except edible 
common salt which may be added to the 
extent of 5 per cent by weight on dry 
base. 

2 

Asafoetida 
/Hing  

1)  LG 
2) Everest  
3) Eastern 
4) MDH  
5) MTR 

 Shall not contain any colophony resin, 
galbanum resin, ammoniaccum resin or 
any other foreign resin.  

 Free from soap stones or other earthy 
materials Soap stone, foreign resins 

 It may contain any cereal like rice/maida 
flour in it as part of processing. 
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3 

Black pepper 
powder 

1)  MTR  
2) Everest  
3) Eastern 
 4) MDH  
5) Teju 

 Black pepper powder means the powder 
obtained by grinding dried berries of 
Piper nigrum L without addition to any 
other matter. 

 Shall be free from mould, living and dead 
insects, insect fragments, and rodent 
contamination.  

 The powder shall be free from added 
colouring matter, mineral oil and any 
other harmful substances 
  

4 

Coriander/ 
Dhaniya 
powder 

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 The powder must be yellowish to reddish 
brown in colour with characteristic odour 
and flavour and must be free from off 
flavour and mustiness.  

 It must be free from mould, living and 
dead insects, insect fragments, and rodent 
contamination, added colouring matter, 
foreign vegetable matter and other 
harmful substances.  

 Free from Cow dung powder, Common 
salt, and sawdust.  

5 

Jeera/Cumin –
Powder 

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 It shall have characteristic aromatic 
flavour free from foreign odour and 
mustiness 

 Shall be free from mould, living and dead 
insects, insect fragments, and rodent 
contamination.  

6 

Kasuri Methi  

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 It shall have characteristic aromatic 
flavour free from foreign odour and 
mustiness 

 Shall be free from mould, living and dead 
insects, insect fragments, and rodent 
contamination. 

7 

Mixed masala 
powder 

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 It shall have characteristic aromatic 
flavour free from foreign odour, 
mustiness or rancidity.  

8 

Red Chilli 
powder 

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 It shall be free from mould, living and 
dead insects, insect fragments, and rodent 
contamination.  

 The powder shall be dry, free from dirt, 
extraneous colouring matter, and brick 
powder, dye, flavouring matter, mineral 
oil, rice husk and other harmful 
substances. 
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 The chili powder may contain any edible 
vegetable oil to a maximum limit of 2.0 
percent by weight under. 

9 

Turmeric 
powder 

1)  MTR  
2) Everest  
3) Eastern 
 4) MDH  
5) Teju 

 Free from colour, saw dust, Lead 
chromate, metallic yellow, Chalk powder 
or yellow soapstone powder 

10 

White pepper 
powder 

1)  MTR  
2) Everest  
3) Eastern 
4) MDH  
5) Teju 

 White pepper means the powder 
obtained by grinding dried berries of 
Piper nigrum L. from which the outer 
pericarp is removed and to which no 
foreign matter is added. 

 Shall have characteristic aromatic flavour 
and shall be free from mustiness.  

 Shall be free from mould, living and dead 
insects, insect fragments, and rodent 
contamination. 

 The powder shall be free from added 
colouring matter and any other 
harmful substances.  
However cereals like rice flour/maida 
may be part of its composition. 

 

WHOLE SPICES 

Si 
no Name Labelling details Specifications  

1 

Ajwain  
( Bishop 
Seeds) 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall have characteristic 
aromatic flavour and shall 
be free from mustiness, 
mould, living and dead 
insects, insect fragments, 
and rodent contamination.  

2 

Bay leaves/ 
Tej Patta 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 Tejpat means the dried 
leaves of the 
tree Cinnamomumtamala, 
Nees and Ebermof family 
lauraceae.  

 It shall have characteristic 
aroma. 

 It shall be free from 
admixture of leaves other 
than Tejpat 



         

40 
 

3 

Black pepper 
–Whole 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 These are long, deep red 
and wrinkled, uniform 
pieces and without bruises. 

 It shall be dried berries 
having unbroken pericarp. 

 The product shall be whole 
with globular shape and 
wrinkled pericarp and shall 
have diameter of minimum 
2.0 mm.  

 It shall be brownish to dark 
brownish or blackish in 
colour.  

 It should be free from 
mixing of Papaya seeds, 
light berries and may even 
filler such as sawdust 

4 

Black Cumin  
/Kalonji 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 Means the seeds of Nigella 
sativa L. It shall have 
characteristic aromatic 
flavour free from 
mustiness. 

 Shall be free from mould, 
living and dead insects, 
insect fragments, and 
rodent contamination.  

5 

Cinnamon 
/Dalchini –

Whole 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall have characteristic 
sweetish flavour free from 
foreign odour, mustiness 
and rancidity.  

 Shall not be adulterated 
with cassia 

 It shall be free from mould, 
living and dead insects, 
insect fragments, rodent 
contamination 

5 

Cardamom -
Green/Black 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 Shall have characteristic 
sweetish flavour free from 
foreign odour, mustiness 
and rancidity.  

 Shall be free from mould, 
living and dead insects, 
insect fragments, rodent 
contamination 
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6 

Cloves 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall be of a reddish 
brown to blackish brown 
color with a strong 
aromatic odour free from 
off flavour, mustiness, 
mould, living and dead 
insects, insect fragments, 
and rodent contamination 
and from added colouring 
matter. 

7 

Cumin/Jeera - 
Shahi Jeera 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 Shall be free from grass 
seeds coloured , charcoal 
dust, powder & sawdust 

8 

Mace  
( Javathri) 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 Both Mace whole and 
powder shall be free from 
mould, living and dead 
insects, insect fragments, 
rodent contamination, and 
any added colouring matter 

 Shall be free from Addition 
of Argemone seed. 

 It shall have characteristic 
aromatic flavour free from 
foreign odour, mustiness or 
rancidity. 

9 

Mustard  
Black/Yellow 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall be free from mould, 
living and dead insects, 
insect fragments, and 
rodent contamination 

 Size might vary from small 
to large seeds 

10 

Nutmeg –
Whole 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall have characteristic 
aromatic flavour free from 
foreign odour and 
mustiness.  

 It shall be free from mould, 
living and dead insects, 
insect fragments, and 
rodent contamination. 

11 

Star anise 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 

 Star Anise means the dried 
mature fruit of the 
tree Illiciumverum hook of 
the family Illiaceae.  
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Best before date - Ideally 6 
months to 12 months 

 The fruit shall comprise of 
boat-shaped follicles 
arranged radially around a 
central stalk.  

 The colour of star anise 
shall be brownish red or 
reddish brown. 

12 

Sesame seeds 
/Till seeds - 

White/Black 

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

 It shall have characteristic 
aromatic flavour free from 
foreign odour and 
mustiness. 

 It shall be free from mould, 
living and dead insects, 
insect fragments, and 
rodent contamination. 

 The colour of the same can 
vary from black to white 
based on menu/unit 
requirement. 

13 

Red Chillies 
whole-  

Vendor /Trader Name - 
FSSAI number -  
Date of 
packing/manufacturing 
Best before date - Ideally 6 
months to 12 months 

Preferred types/varieties of it  
1) Bedagi 
2) Kashmiri. 
3) Guntur 
4) Round type 
5) Any other regional varieties 

need Corporate/Unit Chef 
approval 

 The chilled shall be dry and 
firm with stalk. 

 Free from moisture 
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University Provide Healthy and Affordable Food Choices for All on 

Campus 

Manipal University Jaipur is a center of academic excellence, Manipal University 

Jaipur is also a community where students, faculty, and staff come together to learn, work, 

and grow. Ensuring that everyone has access to healthy and affordable food options is not 

only a matter of well-being but also an essential part of creating an inclusive and supportive 

campus environment. Manipal University Jaipur provides nutritious and budget-friendly food 

choices for their diverse academic communities. Manipal University Jaipur understands the 

Importance of Healthy and Affordable Food Options, Proper nutrition is vital for cognitive 

function and academic success. A well-fed student or staff member is better equipped to 

concentrate, learn, and excel in their studies or work. Access to nutritious meals contributes 

to physical and mental well-being, reducing the risk of chronic health conditions and 

supporting overall health. 

Manipal University Jaipur provides healthy and affordable food choices for all on 

campus. Manipal University Jaipur offers affordable meal plans that provide students and 

staff with access to balanced and reasonably priced meals on campus. (Annexure 1) These 

plans are often customizable to accommodate dietary preferences and restrictions. 

(Annexure 2) Manipal University Jaipur is diversifying its dining hall menus to include a wide 

range of healthy options. These may include fresh salads, whole grains, lean proteins, and 

plant-based choices, ensuring there is something for everyone. Manipal University Jaipur is 

increasingly sourcing their food locally, supporting regional farmers and reducing the 

environmental impact of food transportation. This also often results in fresher, healthier 

food for the campus community. Manipal University Jaipur offers nutrition education 

programs that teach students and staff about making healthy food choices, cooking skills, 

and budget-friendly meal planning. Manipal University Jaipur prioritizes supporting local 

businesses by featuring them in their food courts. These local vendors often focus on 

sustainable and fresh ingredients.(Picture 5) Manipal University Jaipur has restaurants 

specializing in specific cuisines, such as Italian, Asian, or Mexican, giving students and staff 

the chance to indulge in their favorite flavors. (Picture 1, 2, 3 & 4) Local sourcing and 

sustainable food practices adopted by Manipal University Jaipur align with global 

sustainability goals, promoting responsible consumption and production. 



   
The provision of healthy and affordable food choices on university campuses is not 

just a matter of convenience; it is an investment in the well-being and success of the 

academic community. By offering a variety of nutritious and budget-friendly options, Manipal 

University Jaipur creates an inclusive and supportive environment where everyone can 

thrive. These initiatives demonstrate a commitment to the health and financial well-being 

of students and staff, reflecting the values of empathy and equality that education 

institutions should uphold.  

 

Picture 1: Affordable and wide range of food variety available at MUJ cafeteria 



   

 

Picture 2: Food Menu Displayed at MUJ Campus Food Outlet 

 



   
Picture 3: Images of food menu available in MUJ Hostel 

 Picture 4: Images of food items available at Coffee 

Shop in MUJ 

 

Picture 5: Food Samples are regularly monitored in view to provide healthy food choices 

 



Food Serving Calories

FRESH JUICE 1 glass 112

MOONG DAL PARATHAS 1 PC 113

PLAIN PARATHA 1 PC 88

KERALA STYLE GREEN PEAS MASALA 100 g 190.5

PLAIN IDLY 1 PC 60

UDDIN VADA 1 PC 97

ASSORTED DOSA 1 PC 160 -200

GHEE PONGAL 100 g 331

SAMBAR 100 g 110

2 TYPES OF CHUTNEY 100 g 60 - 190

BOILED EGGS 1 PC 63

ASSORTED BREADS 1 PC 76

COOKIES 1 PC 23

CHOCO FLAKES 100 400

ASSORTED FRUITS (2 TYPES) 100 g 63-84

CORNFLAKES CHICKEN 100 g 391

BUTTER 10 g 64

JAM 10 g 24

OLIVE OIL 20 g 120

SUGAR 5 g 18

CHUTNEY POWDER 20 g 60

PICKLE 10 g 14

ALOO  PARATHA 1 PC 177

VEG SAGU 100 g 330

MASALA VADA 1 PC 91

 MASALA POHA  100 g 178

IDDYAPPAM 1 PC 135

BROWNIE 1 PC 112

OATS 100 379

CHICKEN SAUSAGES 75 g 145

CURD 100 g 61

RAJMA PARATHA 1 PC 178

ALOO BHAJI 100 g 68

SHAVIGE UPPMA 100 g 164.13

VEG CHEESE ROLL 1 PC 176

BANANA FLAKES 100 346

HERBED CHICKEN SUPREME 100 g 210
CORN FLAKES 100 g 381

HOT/COLD MILK 1 glass 200

ALOO & SPRING ONION PARATHA 1 PC 216

MAKKAI PANEER 100 g 168

PARUPPU VADA 1 PC 91

KESARI BATH 100 g 280

Breack fast



KHARA BATH 100 g 240

STUFFED CROSSIEANT 1 PC 300

MUESILI 100 g 413.43

CHICKEN NUGGET 1 PC 59

GREEN PEAS PARATHAS 1 PC 164

KADALA CURRY 100 g 127

KEERAI VADA 1 PC 78

PUTTU 100 g 187

LEMON RICE 100 g 316

FRUIT CAKE 1 PC 139

RAGI BITES 100 g 433

HONEY CHICKEN 100 g 175

GHEE 5 g 45

SOYA KHEEMA PARATHA 1 PC 130

CHANNA MASALA 100 g 109.74

VEGETABLE UPPMA 100 g 209

CORN SPINACH ROLL 1 PC 289

GOBI PARATHA 1 PC 172

VEGETABLE STEW 100 g 56

APPAM 1 PC 99

MASALA IDLY 1 PC 85

CHITRANNA 100 g 135

MULLI PARATHA 1 PC 78

PANEER & ONION PARATHA 1 PC 124

PANEER SAI KURMA 100 g 310

UDDIN BONDA 1 PC 68

PANEER SAI KURMA 100 g 310

RICE SEVIGEA BATH 100 g 178

CINEMMON ROLLS 1 PC 149

PATTANI KURMA 100 g 112

INDORI POHA 100 g 130

MINI DOUGHNUT 1 PC 64

ALOO SAGU 100 g 302

DAL KHICHDI 100 g 203

CHICKEN SANDWICH 100 g 283

SEMIYA BATH 100 g 163

FRESH PEAS MASALA 100 g 149

TAWA BBQ CHICKEN WINGS 100 g 228

VEG SHAHI KURMA 100 g 124

VEGETABLE DALIA KHICHADI 100 g 164

STRAWBERRY CUP CAKE 1 PC 130

PANEER PARATHAS 1 PC 124

MILK MYSORE PAK 1 PC 132

VEG KURMA 100 g 109.47

SEVIKA BATH 100 g 163

TOMATO UPMA 100 213



KERALA CHICKEN CURRY 100 g 126.8

PEANUT POHA 100 g 162

CUP CAKE 1 PC 131

PANEER KURMA 100 g 161

MILLET UPPMA 100 g 279

BLUE BERRY MUFFINS 1 PC 243

VEGETABLE KURMA 100 g 109.47

KANDA POHA 100 174

CHICKEN MULLIGATAWNY SOUP 1 cup 120

LEMON SHAVIGE BATH 100 g 210

MIX VEG  PARATHA 1 PC 190

MUTTER PANEER 100 g 189

SEMIYA UPMA 100 g 163

CHOLE MASALA 100 g 140.5

BROKEN WHEAT KITCHADI 100 g 152

SPINACH VADA 1 PC 78

BAKED PANEER ROLL 1 PC 250
METHI PARATHA 1 PC 180

MINI ALOO CHEESE DOSA 1 PC 287.4

CHICKEN PANJABI SAMOSA 1 PC 210

ALOO PEAS MASALA 100 g 155

SPONGE CAKE 1 PC 187

OATS PONGAL 100 g 340

DONOUGHT 1 PC 220

STRAWBERRY  MUFFINS 1 PC 278

PUFFED RICE UPPMA 100 g 120

CHOCO BROWNIE 1 PC 132

VEN PONGAL 100 g 331

FRESH JUICE 1 glass 112

ORANGE JUICE 1 glass 111

MIXED FRUIT JUICE 1 glass 121

PAPPAYA JUICE 1 glass 142

MUSK MELON JUICE 1 glass 42

WATER MELON JUICE 1 glass 100

PINEAPPLE JUICE 1 glass 133

GRAPE JUICE 1 glass 154

KIWI JUICE 1 glass 115

MANGO JUICE 1 glass 170

WATER MELON JUICE 1 glass 100

PINEAPPLE JUICE 1 glass 133

HOT MILK 1 glass 155

COLD MILK 1 glass 149

SPNACH VADA 1 PC 78

MANGALORE BONDA 100 g 407

PANEER POHA 100 g 201

CHEESE CROISSANT 1 PC 174



METHI MALAI PANEER 100 g 114

ROSTED MASALA BUN 1 PC 108

CHOCOLATE SANDWICH 1 PC 80

BOMBAY SAGU 100 g 156

CHOCO MUFFINS 1 PC 317

MIX VEG PANEER PARATHAS 1 PC 187

MOONG & UDDIN BONDA 1 PC 74

VEG DAL KHICHADI 100 g 203

CRISPY FRIED CHICKEN 100 g 278

BUTTER MILK BISCUITS 1 PC 128

FRESH GREEN PEAS KURMA 100 g 138

ALOO GOBI PARATHA 1 PC 244

ONION & CHILLY PARATHAS 1 PC 237

KERLA STYLE MOONG CURRY 100 g 90

VEGETABLE SANDWICH 100 g 179

VEGETABLE SAGU 100 g 330

ALOO PEAS KURMA 100  g 114

KARA PONGAL 100 g 325

BANANA CARROT CAKE 1 PC 150

KOREAN FRIED CHICKEN 100 g 240

PINDI CHOLE MASALA 100 g 181

CHICKEN LOLY POP 1 PC 89

MINI BATURA 1 PC 148

PALAK POORI 1 PC 90

VADA CURRY 100 g 138

BISCUITS AMBADE 1 PC 43

RAGI SEMYA BATH 100 g 195

STUFFED ALOO BUN 1 PC 106

CRISPY CHICKEN POPS 100  g 198

POP CORN 100 g 375

BOILED PEANUT CHAAT 100 g 159.8

ONION & CABBAGE PARATHAS 1 PC 260

TAWA PARATHA 1 PC 197

MILLET KITCHIDI 100 g 210

CHICKEN CUTLET 1 PC 110

BATURA 1 PC 136

PEAS MASALA 100 g 149

OATS KHICHDI 100 g 157

POORI 1 PC 101

CHIK PEA CURRY 100 g 107

 DALIYA KHICHDI 100 g 164

BLACK CHANNA MASALA 100 g 163

PALAK PARATHA 1 PC 160

MEENAKSHI PARATHA 1 PC 100

MANGALORE BAJJI 1 PC 100

UDUPI SAMBAR 100 g 110



BUTTER COOKIES 1 PC 23

METHI TAWA PARATHA 1 PC 180

RAWA UPPMA WHITE 100 g 201

PANEER & ONION PARATHA 1 PC 124

BEETROOT PARATHA 1 PC 209

VANILLA MUFFINS 1 PC 215

CHOCO DONOUGHT 1 PC 340

ONION & PEAS PARATHAS 1 PC 164

BUTTER NAN 1 PC 93

MIX VEG KURMA 100 g 109.47

MILLETS PONGAL 100 g 131

PANEER CURRY 100 g 146

ALOO PEAS BHAJI 100  g 114

DRAGON SEMYA BATH 100 g 200

OATS VEGETABLE KHICHDI 100 g 170

CORN SPINACH TWIST 100 g 280

PLAIN CAKE 1 PC 187

ROAST CHICKEN ROSEMARY 100 g 120

TATTE IDLI 1 PC 54

TAWA BUTTER NAN 1 PC 94



JAMOON

DAL METHI

TAWA PULAO
VEG CHETTINADU CURRY

CHITRANNA

MURUGH TIKKA METHI MASALA

BADHUSHA

ICECREAM

CREAM OF PALAK CORN SOUP

BABYCORN MUSHROOM DRY

NAVRATNA PULAO

CABBAGE PORIYAL

MTR RASAM

VEG KHEEMA DOSA

BROCCOLI & CARROT SOUP

SOYA PALAK MASALA

NAWABI PULAO

SOYA PATTANI CURRY

BOONDI KADI

DHARWARD PEDA

CARROT BEANS FUGATH

ALOO GOBI DRY

TAWA HARIYALI CHICKEN DRY 

CHAMPAKALA

VEG HYRIYALI PULAO

DRUMSTICK RAW MANGO SAMBAR

MUTTON RASAM SOUP

KADAI PANEER

KADAI VEG DRY

DAL BANJARA

DAL PALAK

DAL PANCHRATHI

VATHA KULAMBU

BEETROOT PALYA

TENDLI & CHANNA DRY

MYSORE RASAM

CHETTINAD VEG SAMBAR

UDUPI SAMBAR

PUDINA  RICE

VEG FRIED RICE

CHICKEN KATTI ROLL

MYSORE PAK

SPINACH CORN SHORBA

CHICKEN SHORBA

KASHMIRI VEG PANEER CURRY

ALOO JEERA DRY



BLACK CHANNA USSLI

IMRATI

MUGHLAI CHICKEN CURRY

VEGETABLE PEPPER FRY

HYDRABADI VEG BIRIYANI

KARAMANI KOOTU

MUTTON BIRIYANI

KAJU BURFI

BABY CORN & BROCCOLI SOUP

DRUMSTICK LEAVES SOUP

KAJU MASALA

PUDINA CHANNA DRY

DATES AND BROWN ONION PULAO

PAL ADAI PAYASAM

CARROT RICE

BADAM HALWA

BADAM MILK SHAKE

DAL KALAI

CABBAGE CHANNA DAL PORIYAL

RADDISH RAW BANANA SAMBAR

DHABA CHICKEN CURRY

SOREKAI CHANNA DAL KOOTU

LOUKI GUNGURA VEPPUDU

MANGO VEG SAMBAR

EGG NILGIRI  KURMA

VEG KATTI ROLL

DOUBLE KA MEETHA

FRUIT PANAKAM

CHILLY BABY CORN DRY

CORN PALAK

HERBED RICE

DRY FRUIT BURFY

CHEESE MASALA OMLETE

MANGOLIAN BARBEQUE - RICE

ZARDA PULAO

MASOOR DAL 

CREAM OF PALAK SOUP

PAKODA MORE CURRY

LOUKI KOOTU

CORN CAPSICUM CURRY

LAUKI DAL

MADRAS DAL TADKA

CHIKKU MILK SHAKE

BHINDI CHANNA DRY

SUBZ BIRIYANI



RAW BANANA PEANUT PORIYAL

MANGALORE MIX VEG SAMBAR

PUNJABI CHICKEN MASALA

MUSHROOM & CORN FRIED RICE

RASA GULLA

CORN PALAK SHORBA

PALAK PANEER

DRUMSTICK SMALL ONION SAMBAR

DRY JAMOON

MANGO LASSI

KADAI BABYCORN & CARROT DRY

MUTTON SOUP

VEG KHOLAPURI

ALOO GOBI MASALA

TAWA VEG 

TAWA HARIYALI CHICKEN

SEMIYA AND SABUDHNA PAYASAM

KASHIMIRI PULAO

VEG MANCHURIAN MOMOS

SOYA & RAJMA PULAO

PUDINA & CORIYANDER RICE

SPECIAL LADOO

MUTTER PANEER MASALA

MIX SPROUTS PALAK SABJI

SOPPINA KURMA

BETROOT BLACK CHANNA PORIYAL

VEG RICE BATH

BHARWAN SABZI ( STUFFED WITH ALOO)

MULLANGE SAMBAR

KOLKATA EGG KATTI ROLL



MANGALORE CHICKEN CURRY

TAWA VEG PULAO

NOODLES -LIVE

SPINACH AND CORN SOUP

PALAK & CORN SOUP

CORN CAPSICUM MASALA

DAL JAGGERY PAYASAM

TOMATO DHANYA KA SHORBA

MIX VEG PANEER MASALA

TOM YUM SOUP

ALOO BAIGAN MASALA

CORN SHORBA

CORN MUSHROOM SOUP

 CHICKEN CURRY 



Food Serving Calories

TOMATO PATTANI BATH 100 g 115

MIX VEG SAMBAR 100 g 90

GARLIC DAL RASAM 100 g 78

CHICKEN 65 100 g 119

HONG KNOG NOODLES 100 g 189

CHICKEN HONG KONG NOODLES 100 g 153

BUTTER KULCHA I PC 112

MAWA PEDA I PC 133

MOONG DAL HALWA 100 g 182

5 TYPES OF PICKLE 10 g 14

STRAWABERRY BREEZE 1 glass 130

CREAM OF MUSHROOM SOUP 1 cup 96

CHICKEN PEPPER SOUP 1 cup 133

ALOO KARALA DRY 100 g 146

VEG MAKHANWALA 100 g 204

HARIYALI PULAO 100 g 215

DHABA DAL 100 g 158

BOONDI RAITHA 100 g 108

MIX VEG PALYA 100 g 178

CHOW CHOW KOOTU 100 g 99

VEG KHUSKA SOUTH 100 g 113

SOPPU SAMBAR 100 g 147

PEPPER RASAM 100 g 80

EGG PEPPER DRY 100 g 202

TAWA BUTTER CORN 100 g 134

TAWA FISH FRY 100 g 98

COIN PARATHA I PC 98

JELABI 100 g 300

SEMIYA PAYASAM 100 g 244.13

6 TYPES OF PICKLE 10 g 14

MIXED FRUIT JUICE 1 glass 121

NATTI KOLI SOUP 1 cup 115

RED RICE 100 g 109

RAW BANANA PORIYAL 100 g 144

PAPPAYA JUICE 1 glass 142

MUSK MELON JUICE 1 glass 42

STRAWABERRY MILK SHAKE 1 glass 235

WATER MELON JUICE 1 glass 100

DRUMSTICK SOUP 1 cup 81

HOT & SOUR CHICKEN SOUP 1 cup 170

ALOO PALAK DRY 100 g 203

PANEER BUTTER MASALA 100 g 146

VEG KUSHKA 100 g 113

Lunch



RED PUMPKIN PORIYAL 100 g 56

ENNAKKAI 100 g 165

CHICKEN KABAB 100 g 151

TAWA VEG BUTTER RICE 100 g 140

CHICKEN SCHEZWAN FRIED RICE 100 g 168

GARLIC NAN I PC 93

PINEAPPLE JUICE 1 glass 133

GRAPE JUICE 1 glass 154

CREAM OF BROCCOLI SOUP 1 Cup 92

NATTI KOLI RASAM 1 cup 115

PINDI CHANNA 100 g 110

VEG HYDERABADI 100 144

KAJU MUTTER PULAO 100 g 208.5

CHANNA DAL TADKA 100 g 123

URULAI PODIMAS 100 g 224

HEERAKKAI KOOTU 100 g 101

MUSHROOM RICE 100 g 152

DRUMSTICK KACHA MANGO SAMBAR 100 g 168

BEETROOT RASAM 100 g 568.7

DHAI BELLA 100 g 242

VEG MOMOS MANCHURIAN 100 g 436

KOLKATA EGG ROLL 100 g 301

GULAB JAMOON I PC 120

BOONDI LADOO I PC 155

CARROT HALWA 100 g 189

PINEAPPLE JELABI I PC 150

MANGO MILK SHAKE 1 glass 185

VEG BADAMI SHORBA 1 cup 140

CREAM OF CHICKEN SOUP 1 cup 117

SOYA PEAS KADAI SABJI 100 g 183

DUM ALOO KASHMIRI 100 g 115

VEG BRIYANI 100 g 139

TOOR DAL TADKA 100 g 286

LOBIYA MASALA 100 g 187

COCOUNT RICE 100 g 150

SOPPU CHOW CHOW SAMBAR 100 g 98

CURD RICE WITH POMEGRANATE 100 g 178

HYDRABADI DUM BIRIYANI 100 g 274

VEG PASTA WITH PEPPERCHINO SAUCE 100 g 154

EGG MASALA TAWA FRY HOMESTYLE 100 g 142

KIWI JUICE 1 glass 115

SWEET CORN VEG SOUP 100 g 34

MUTTON BONE SOUP 1 Cup 276.45

BHINDI MASALA 100 g 112

KHATTA MEETHA BAIGAN MASALA 100 g 137

DAL MAHARANI 100 g 236



TOMATO RASAM 100 g 70

MALABAR CHICKEN CURRY 100 g 164

VEGETABLE CHOW MEIN NOODLES 100 g 253

CHICKEN CHOW MEIN NOODLES 100 g 168

KERALA PARATHA 1 PC 216

RASAMALAI 1 PC 128

CHIKKU MILK SHAKE 1 glass 189

CREAM OF TOMATO  SOUP 100 g 84

CHICKEN PEPPER SOUP 1 cup 137

TAWA VEGETABLES 100 g 78

VEG KOFTA CURRY 100 g 143.68

GHEE RICE 100 g 154

BEETROOT PORIYAL 100 g 85

BOTTLE GOURD KOOTU 100 g 83.52

CURRY LEAF RICE 100 g 164

KNOL KHOL SAMBAR 100 g 84

EGG CHETTINADU 100 g 156

TAWA TANDOORI CHICKEN 100 g 228

BADAM BURFI 100 g 171

AKKI ROTI I PC 150

CHUTNEY 100 g 100

KADALA CURRY 100 g 127

ALOO BHINDI MASALA 100 g 121

MUTTER PANEER 100 g 189

JEERA CHILLI RICE 100 g 237
YELLOW DAL TADKA 100 g 170

PULIOGARE RICE 100 g 267

ARCOT MAKKAN BEDA 1 PC 108

ONION RAITHA 100 g 89

APPLE MILK SHAKE 1 glass 225.5

KADAI CHICKEN 100 g 150

TRIPLE FRIED RICE (EGG,PRAWNS,CHICKEN) 100 g 218

BREAD HALWA 100 g 221.5

PALAK SHORBA SOUP 1 Cup 229

NATTI KOLI SOUP 1 cup 115

SOYA MUTTER  PULAO 100 g 210

METHI DAL 100 g 152

SOPPU AND GREEN MOONG PORIYAL 100 g 138

MADRAS CUCUMBER CURRY 100 g 104

DAL PALAK KHICHDI 100 g 168

KERALA SAMBAR 100 g 134

JEERA GINGER RASAM 100 84

MALAI SANDWICH 1 PC 118

SEMIYA DATES PAYASAM 100 180

BADAM MILK 1 glass 40

ACHARI BAINGAN 100 g 158.6



VEGETABLE PANEER PULAO 100 g 267

RAW BANANA PALYA 100 g 132

VEG CHETTINAD KURMA 100 g 114.6

BISIBELE BATH 100 g 74.37

KARA BOONDI 15 g 84

 CHOW CHOW SAMBAR 100 g 134

GARLIC PEPPER RASAM 100 g 67

GHEE MYSORE PAK 1 PC 130

CHINESE CHILLY CHICKEN SEMI 100 g 132

MUTTON PEPPER RASAM 1 cup 89

SABZ PALAK DRY 100 g 128

CHWALI MAKHNI 100 g 132

DAL AMIRITSTAR 100 g 232

CABBAGE PEAS PORIYAL 100 g 215

LEMON MINT COOLER 1 glass 104

LOUKI SAMBAR 100 g 136

BASEN LADOO 1 PC 144

DAL KOLAPURI 100 g 107

SWEET CORN CHICKEN SOUP 1 cup 223

KADAI SOYA MASALA 100 g 293

GONGURA SAMBAR 100 g 104

KALAKAND 1 PC 120

SANDESH 1 PC 150

TOMATO SOUP 1  Cup 90

VEGETABLE PULAO 100 g 231

MYSORE MIXED VEG SAMBAR 100 g 92

BUTTER CHICKEN 100 g 202

VEG BURGER 1 PC 124

CHICKEN KOTTHU PARATHA 100 g 321

BADAM POORI 1 PC 150

MILK MYSORE PAK 1 PC 132

MANGO JUICE 1 glass 170

HOT & SOUR VEG SOUP 1 Cup 142

KADAI VEGETABLES WITH PANEER 100 g 265

PANJABI CHANNA MASALA 100 g 140

GUJARATI DAL 100 g 149

BEETROOT CHANNA DAL PORIYAL 100 g 126

HEERAKKAI LOBIYA KOOTU 100 g 104

MANGALORE SAMBAR 100 g 131

GARLIC RASAM 100 g 70

DAL RASAM 100 g 72

GINGER RASAM 100 g 60

DHAI BELLA 100 g 242

EGG MASALA PEPPER FRY 100 g 114

TAWA KULCHA 1 PC 112

RAVA KESARI BARFI 1 PC 202



CHOCOLATE ICE CREAM 1 Scoop 217

TOMATO METHI RICE 100 g 115

PUMPKIN PALYA 100 g 87

CHOCOLATE MILK SHAKE 1 glass 286

NATI KOLI CHICKEN SOUP 1 cup 115

 BROCOLLI SOUP 1 Cup 92

ALOO BHINDI DRY 100 g 113

PARWAL KI SABZI 100 g 102

VEG & BREAD PULAO -DARSHINI STYLE 100 238

DAL MAKHANI 100 g 151

TOMATO RICE 100 g 120

CHETTINAD YAM & LOUKI SAMBAR 100 100

HYDRABADI DUM BIRIYANI 100 g 150

VEG HAKKA NOODLES 100 g 150

CHICKEN HAKKA NOODLES 100 g 180

CHUM CHUM 1 PC 185

PEAS PULAO 100 g 145

PINEAPPLE KESARI 100 g 315

WATER MELON JUICE 1 glass 100

TAWA VEGETABLE 100 g 184

METHI MALAI MUTTER 100 g 113

PINEAPPLE JUICE 1 glass 133

SPINACH & MUSHROOM SOUP 1 Cup 157

CREAM OF CHICKEN SOUP 1 Cup 127

PINDI CHANNA 100 g 202

PALAK KADI 100 g 210

RAJMA PULAO 100 g 143

KARAMANI PORIYAL 100 g 107

VADA CURRY 100 g 138

COCONUT RICE 100 g 150

CHICKEN ROGAN JOSH 100 g 141.5

TAWA VEG BUTTER RICE 100 g 194

CHICKEN SCHEZWAN FRIED RICE 100 g 157

PALAK TAWA PARATHA 1 PC 141

M.CUCUMBER SAMBAR 100 g 124

CHICKEN MULLIGATAWNY SOUP 1 cup 120

SOYA MUTTER DRY 100 g 174

SABZ MAKHNI 100 g 148

HARIYALI KUSHKA 100 g 136

GREEN MOONG TADKA 100 g 100

SOPPU MOONG PALYA 100 g 130

VEG KARA PULUSE 100 g 99

KADAI BABYCORN MASALA 100 g 130

MIX VEG PORIYAL 100 g 160

DHABA RICE 100 g 168

DHABA KI DAL 100 g 158



JAMOON I PC 120

DAL METHI 100 g 152

TAWA PULAO 100 g 264
VEG CHETTINADU CURRY 100 g 110

CHITRANNA 100 g 135

MURUGH TIKKA METHI MASALA 100 g 201

BADHUSHA 1 PC 178

ICECREAM 1  Scoop 207

CREAM OF PALAK CORN SOUP 1 cup 103

BABYCORN MUSHROOM DRY 100 g 190

NAVRATNA PULAO 100 g 211

CABBAGE PORIYAL 100 g 71

MTR RASAM 100 g 65

VEG KHEEMA DOSA 1 Pc 264

BROCCOLI & CARROT SOUP 1 cup 67

SOYA PALAK MASALA 100 g 114

NAWABI PULAO 100 g 202

SOYA PATTANI CURRY 100 g 183

BOONDI KADI 100 g 120

DHARWARD PEDA 1 PC 100

CARROT BEANS FUGATH 100 g 243

ALOO GOBI DRY 100 g 174

TAWA HARIYALI CHICKEN DRY 100 g 196

CHAMPAKALA 1 PC 180

VEG HYRIYALI PULAO 100 g 215

DRUMSTICK RAW MANGO SAMBAR 100 g 168

MUTTON RASAM SOUP 1 cup 89

KADAI PANEER 100 g 245

KADAI VEG DRY 100 g 165

DAL BANJARA 100 g 142

DAL PALAK 100 g 166

DAL PANCHRATHI 100 g 121

VATHA KULAMBU 100 g 90

BEETROOT PALYA 100 g 100

TENDLI & CHANNA DRY 100 g 138

MYSORE RASAM 100 g 70

CHETTINAD VEG SAMBAR 100 g 100

UDUPI SAMBAR 100 g 110

PUDINA  RICE 100 g 134

VEG FRIED RICE 100 g 163

CHICKEN KATTI ROLL 1 Pc 337

MYSORE PAK 1 PC 181

SPINACH CORN SHORBA 1 Cup 142

CHICKEN SHORBA 1 Cup 267

KASHMIRI VEG PANEER CURRY 100 g 204

ALOO JEERA DRY 100 g 112



BLACK CHANNA USSLI 100 g 205

IMRATI 1 PC 198

MUGHLAI CHICKEN CURRY 100 g 264

VEGETABLE PEPPER FRY 100 g 246

HYDRABADI VEG BIRIYANI 100 g 283

KARAMANI KOOTU 100 g 220

MUTTON BIRIYANI 100 g 164

KAJU BURFI 1 PC 64

BABY CORN & BROCCOLI SOUP 1 cup 203

DRUMSTICK LEAVES SOUP 1 cup 46

KAJU MASALA 100 g 154

PUDINA CHANNA DRY 100 g 294

DATES AND BROWN ONION PULAO 100 g 325

PAL ADAI PAYASAM 100 g 125.8

CARROT RICE 100 g 110

BADAM HALWA 100 g 282

BADAM MILK SHAKE 1 glass 177.1

DAL KALAI 100 g 117

CABBAGE CHANNA DAL PORIYAL 100 g 113

RADDISH RAW BANANA SAMBAR 100 g 128

DHABA CHICKEN CURRY 100 g 202

SOREKAI CHANNA DAL KOOTU 100 g 136

LOUKI GUNGURA VEPPUDU 100 g 101

MANGO VEG SAMBAR 100 g 139

EGG NILGIRI  KURMA 100 g 125

VEG KATTI ROLL 1 Pc 186

DOUBLE KA MEETHA 100 g 340

FRUIT PANAKAM 1 glass 300

CHILLY BABY CORN DRY 100 g 184

CORN PALAK 100 g 78

HERBED RICE 100 g 126

DRY FRUIT BURFY 1 PC 125

CHEESE MASALA OMLETE 1 PC 225

MANGOLIAN BARBEQUE - RICE 100 g 321

ZARDA PULAO 100 g 346

MASOOR DAL 100 g 116

CREAM OF PALAK SOUP 1 Cup 83

PAKODA MORE CURRY 100 242

LOUKI KOOTU 100 g 83.52

CORN CAPSICUM CURRY 100 g 150

LAUKI DAL 100 g 120.32

MADRAS DAL TADKA 100 g 123

CHIKKU MILK SHAKE 1 glass 130

BHINDI CHANNA DRY 100 g 124

SUBZ BIRIYANI 100 g 130



RAW BANANA PEANUT PORIYAL 100 g 150

MANGALORE MIX VEG SAMBAR 100 g 142

PUNJABI CHICKEN MASALA 100 151

MUSHROOM & CORN FRIED RICE 100 g 234

RASA GULLA 100 g 321

CORN PALAK SHORBA 1 Cup 142

PALAK PANEER 100 g 134

DRUMSTICK SMALL ONION SAMBAR 100 g 115

DRY JAMOON 1 PC 140

MANGO LASSI 1 glass 150

KADAI BABYCORN & CARROT DRY 100 g 130

MUTTON SOUP 1 Cup 276.45

VEG KHOLAPURI 100 g 245

ALOO GOBI MASALA 100 g 174

TAWA VEG 100 g 184

TAWA HARIYALI CHICKEN 100 g 196

SEMIYA AND SABUDHNA PAYASAM 100 g 244.13

KASHIMIRI PULAO 100 g 201

VEG MANCHURIAN MOMOS 100 g 436

SOYA & RAJMA PULAO 100 g 218

PUDINA & CORIYANDER RICE 100 g 197

SPECIAL LADOO 1 PC 185

MUTTER PANEER MASALA 100 g 121.49

MIX SPROUTS PALAK SABJI 100 g 89

SOPPINA KURMA 100 g 101

BETROOT BLACK CHANNA PORIYAL 100 g 128

VEG RICE BATH 100 g 120

BHARWAN SABZI ( STUFFED WITH ALOO) 100 g 222

MULLANGE SAMBAR 100 g 113

KOLKATA EGG KATTI ROLL 100 g 301



MANGALORE CHICKEN CURRY

TAWA VEG PULAO

NOODLES -LIVE

SPINACH AND CORN SOUP

PALAK & CORN SOUP

CORN CAPSICUM MASALA

DAL JAGGERY PAYASAM

TOMATO DHANYA KA SHORBA

MIX VEG PANEER MASALA

TOM YUM SOUP

ALOO BAIGAN MASALA

CORN SHORBA

CORN MUSHROOM SOUP

 CHICKEN CURRY 



Food Serving Calories

VEG HARA BHARA KABAB 100 g 159

MUSHROOM CHEESE TARRT 1PC 125

CHEESE CORN NUGGEST 100 g 194

TOMATO KETCHEP 18 g 20

MINT CHUTNEY 100 g 80

GARLIC SAUCE 100 g 106

COCOUNET CHUTNEY 100 g 120

BAKED PANEER ROLL 1 PC 250

DHOKLA 1 PC 90

ONION PAKODA 100 g 266

VEG CUTLET 1 PC 120

GRILLED COTTAGE CHEESE ROLL 1 PC 122

VEG MOMOS 100 g 137

PANJABI SAMOSA 1 PC 250

CORN & SPINACH VOL AU VENTS 1 PC 240

CHEESE BALLS 100 g 402

SUBWAY SANDWICH 1 PC 68

SABUDANA VADA 100 g 282

GOBI PAKODA 100 g 286
VEG LOLYPUP 1 PC 38

ROMALI EGG ROLL 1 PC 158

CORN & CUCUMBER CHAAT 100 g 82

CUT FRUITS 100 g 63-84

PUNUGULU 100 g 315

CHICKEN SANDWICH 100 g 283

CHANNA CHAT 100 g 144.45

RED CHUTNEY 100 g 263

VEG NACHOS 100 g 343

EGG PAKODA 100 g 155

SPROUT WITH CUCUMBER SALAD 100 g 74

PANI POORI 100 g 307

MASALA POORI 100 g 296

BHEL POORI 100 g 289

PEANUT SUNDEL 100 g 306.9

VEG SAMOSA 1 PC 262

CHICKEN SAMOSA 1 PC 210

MAKHANA CHAAT 100 g 378

GARLIC SAUCE 30 g 55

ONION & CABBAGE  PAKODA 100 g 280

CHICKEN SUBWAY SANDWICH 1 PC 308

CORN CHAAT 100 g 217

VEG BURGER 1 PC 124

EGG BONDA 100 g 155

Snacks



CHILLY BAJJI 1 PC 127

 RAW BANANA BAJJI 1 PC 90

CHICKEN KHEEMA DOSA I PC 94

PANI POORI 100 g 307

SAMOSA CHAAT 100 g 292

PEANUT & CHANNA SUNDEL 100 g 316

CHICKEN SPRING ROLL 1 PC 124

CHICKEN LOLYPUP 1 PC 89

KOLKATA CHICKEN KATHI ROLL 1 Pc 337

PODI IDLY 1 PC 140

CHICKEN VADA PAV 1 PC 114.68

MASALA VADA RAGADA CHAAT 100 g 293

LEMON MINT COOLER 1 glass 104

VEG SPRING ROLL 1 PC 73

EGG PUFFS 1 PC 193

PANEER KHEEMA DOSA 1 PC 274

GREEN CHUTNEY 100 g 80
CHANNA & PEANUT CHAT 100 g 144.4

CHICKEN NACHOS 100 g 387

CHANNA SUNDEL 100 g 205

CHICKEN MOMOS 1 PC 78

EGG VADA PAV 1 PC 313

CORN VEG PATTI SAMOSA 1 PC 236

CHICKEN TIKKA SAMOSA 1 PC 292

MUSHROOM MOMOS 1 PC 30

CHICKEN SHEEK KABAB 100 g 151

SCHEZWAN SAUCE 20 g 40

MIX VEG PAKODA 100 g 118

VEG KHEEMA ROLL 1 PC 303

CHICKEN BURGER 1 PC 221

KACHORI CHAAT 100 g 172

CHICKEN HARA BHARA KABAB 100 g 159

CORN PATTI SAMOSA 1 PC 236

MINI ALOO CHEESE DOSA 1 PC 287.4

CHICKEN PANJABI SAMOSA 1 PC 210

BLACK CHANNA SUNDEL 100 g 205

CHICKEN TIKKA FRANKIE ROLL 1 PC 236.3

SWEET CHUTNEY 20 g 60

HEEREKAI BAJJI 1 PC 78.4

CHICKEN NUGGETS 1 PC 59

MINI VEG CHEESE BURGER 1 PC 210

GRILLED MUSHROOM 100 g 89

CHICKEN MANCHURIAN MOMOS 100 g 394

CHILLY BAJJI & RAW BANANA BAJJI 1 PC /1PC 127 /90

VEG SANDWICH 100 g 179

CRISPY CORN 100 g 289



GRILLED CORN & MUSHROOM 100 g 92.5

MIX SPROUT SALAD 100 g 137

VEG SCHEZWAN SPRING ROLL 1 PC 80

MINI VEG BURGER 1 PC 180

CHUTNEY 100 g 100

MINI MASALA DOSA 1 PC 107

GRILLED MUSHROOM & CORN 100 g 92.5

SPROUT & CUCUMBER CHAAT 100 g 74

MANGO LASSI 1 glass 150

BADAM MILK SHAKE 1 glass 177.1

MILLET KITCHIDI 100 g 210

POMEGRANATE JUICE 1 glass 136

PANEER SHASHLIK 100 g 166

CRIPSY VEG BITES 100 g 139.6

PINEAPPLE CHEESE AND CHERRY STICKS 100 g 113

CHICKEN POP CORN 100 g 351

FISH FINGER 100 g 249

MASALA CASHEW NUT FRY 100 g 415

WAFERS SALT AND SPICY 100 g 478

VADA PAV 1 PC 150

HERBED ROAST MAKHANA 100 g 360

LITCHI JUICE 1 glass 150

RAGI SEMYA BATH 100 g 195

VEG SUBWAY SANDWICH 1 PC 189

PEANUT CHIKKI 1 PC 124.4

MEXCIAN CORN SALAD 100 g 210

RAGI MALT 1 cup 127

MINI PODI DOSA 50 g 80

BOILED EGGS 1 PC 63
DHAI PAPADI CHAATS 100 g 189

PANEER KATTI ROLL 1 PC 235

EGG KA FUNDA 1 PC 70 -225

WHITE CHUTNEY 100  g 148

BROCCOLI  SALAD 100 g 206

DATES LASSI 1 glass 155

GRAPE JUICE 1 glass 154

COCONUT PUTTU 1 PC 260

AVOCADO SALAD 100 G 168

COTTAGECHEESE & VEG FAJITA 1 PC 310

SALMON SALAD 100 g 195

CHOCOLATE MILK SHAKE 1 glass 286

MINI CHEESE DOSA 1 PC 256.4

COTTON CANDY 1 Stick 110

MILLET UPPMA 100 g 279

STRAWBERRY LASSI 1 glass 160

BLACK BEAN AND CORN SALAD 100 g 80



CAESAR SALAD 100 g 190

GRILLED BROCCOLI & CORN 100 g 80.5

CORN SPINACH SANDWICH 1 PC 196

FISH CUTLET 1 PC 80

GRILLED MUSHROOM, CORN & BROCCOLI 100 g 94

DHAI BELLA 100 g 242

SPICY COURGETTE KOFTAS 1 PC 38

GHEE FRIED MAKKANA 100 g 216

CUCUMBER AND LEMON JUICE 1 glass 71

KOSAMBARI SALAD 100 g 108.6

CARROT JUICE 1 glass 94

SABUDANA TIKKI CHAATS 100 g 252

UNNIAPPAM 1 PC 97

BLACK GRAPE JUICE 1 glass 154

MOMOS SAUCE 25 g 31.5

APPLE MILK SHAKE 1 glass 225.5

VEG SCHEZWAN ROLL 1 PC 80

PANEER PUFFS 1 PC 170

OATS UPMA 100 g 207

BOILED PEANUT CHAAT 100 g 159.8

FRESH JUICE 1 glass 112

PANEER TIKKA WRAPS 100 g 114

GRILLED MUSHRROM AND ZUCHINI 100 g 60.9

SPROUT WITH ANAR SALAD 100 g 74

 SALSA 25 g 14

PRAWN & ASSORTED VEG COCKTAIL 100 g 142

PAPDI CHAT 100 g 189

BASIL AND AMERICAN CORN GRILLED 100 g 132

WALDROF SALAD 100 g 141

TAWA CHICKEN TIKKA 100 g 161

CHILLY CHICKEN 100 g 124

HARA BHARA KABAB 100 g 159

PANEER MOMOS MANCHURIAN 100 g 235.5

ROASTED MASALA PEANUT 100 g 625

ROASTED PEANUT CHAAT 100 g 293

ROSE MILK 1 glass 147

VEG CHEESE FAJITHA 1 PC 210

MASALA PAPAD 100 g 309

ONION PATTI SAMOSA 1 PC 175

CHEESE STICK 1 PC 80



SOYA KHEEMA PARATHA

MUTTER PANEER
HARIYALI ROAST POTATO

CHICKEN ROGAN JOSH

ALOO PANEER PARATHA

RAJMA PARATHA

KADAI SOYA MASALA

SOYA MUTTER  PULAO

JEERA RICE

CHICKEN KABAB

CHICKEN SHEEK KABAB

KOTTHU SEMIYA

VEG HYDRABADI 

METHI DAL

BABYCORN CARROT SABZI

JELABI

HERBED RICE

RASAMALAI

SOOKHA ALOO METHI DRY

MUSHROOM SOUP

CORN CAPSICUM MASALA

MUSHROOM MAKKAI MUTTER

DATES PAYASAM

ALOO BAIGAN MASALA

STRAWBERRY LASSI

VEG BROTH

SPINACH SOUP

VEG PEPPER DRY

BABYCORN PEPPER CURRY

LOUKI LACHADAR

CHANNA DAL PALAK

MALKA MASOOR DAL

ALOO GOBI DRY

GARLIC RASAM

DAL AMRITSARI 

KERALA CHICKEN CURRY

LOUKI & CHOW CHOW SAMBAR

RAGI  LADDU

HARYALI BABY ALOO ROAST

VEG CHETTINAD

MENTHE PARUPPU 

YAM & RAW BANANA SAMBAR

JEERA GINGER RASAM

DAL MELONI

CHENNA MALPUA

 KODI MIRIYALU KURMA 



RAGI  LADDU

CREAMY CELERY SOUP

CHILLY BABY CORN DRY

CORN PALAK

MANGALORE SAMBAR

TOMATO RASAM

MADRAS KOZHI KARI 

CHEESE MASALA OMLETE

SPINACH GARLIC SOUP

RAW BANNANA 65

DRUMSTICK & SOPPU SAMBAR

RIDGE GOURD & RADISH SAMBAR

DAL RASAM

PEPPER LEMON RASAM

CHICKEN DO PYAZA

 HOME STYLE CHICKEN CURRY 

Kadai Chicken Curry 

HOT & SOUR VEG SOUP

RAJMA MASALA

VEG BIRIYANI

DAL TAMATAR

MALAI SANDWICH

MALABAR CHICKEN CURRY

LEMON MINT MOJITO

SWEET CORN SPINACH SOUP

PINDI CHANNA

DAL MAKHANI

LAVANG LATIKA

KORI GASSI

CREAM OF BROCCOLI SOUP

SOYA FRESH PEAS KADAI

VEG KOFTA CURRY

DAL HARIYALI

JANGRI

DAL DHANIA SHORBA

URULAI PODIMAS

PALAK KADI

RAJMA PULAO

DRY JAMOON

POORI LIVE

CREAM OF BROCOLLI SOUP

PEPPER RASAM

METHI DAL

RASAMALAI

CHICKEN CHETTINADU 

DOSA -LIVE



DRUM STICK & RADISH SAMBAR

MANGALORE VEG SAMBAR

HARIYALI VEG PULAO

DAL LAHSOONI

CHICKEN TIKKA MASALA

TAWA PANEER TIKKA

ONION & RAJMA PARATHA

MUSHROOM MAKKAI MUTTER

SOPPU SAMBAR

LEMON RASAM

PANJABI DAL

SHRIKHAND

CHICKEN 65 semi

CORRIANDER GARLIC SOUP 

ALOO BAINGAN MASALA

VEG HYDERABADI

SOYA MUTTER  PULAO

RIDGE GOURD SAMBAR

TAMILNAD RASAM

BADHUSHA

MOONG DAL TADKA

ASSORTED MOCKTAIL 

PANEER MOMOS MANCHURIAN 

CHEESE STUFFED ALOO TIKKI 

CHICKEN SATAY 

MASALA SEER FISH  TAWA FRY

MURGH MAKHANI

MANGO DAHI BHALLA

PUNJABI CHIKKAD CHOLE

WHITE RICE - BASMATI

ROASTED PAPAD

ICE CREAM WITH TOPPINGS 

CHOCOLATE FOUNTAIN

ANGOORI JAMOON

JALEBI WITH RABDI 

 WAFFERS 
BHINDI JAIPURI

ALOO PANEER PARATHA

METHI PARATHA

MUSHROOM MATAR MASALA

RAWA LADOO

CREAM OF MUSHROOM SOUP

RAJMA PARATHA

HARYALI BABY ALOO ROAST

CHICKEN 65



GRILLED CORN & MUSHROOM

HARIYALI TAWA PANEER TIKKA

PANEER MOMOS 
CHEESE CORN NUGGETS

MULLI PARATHA

VEG KURMA

MINT PEAS PULAO

LOUKI & CHOW CHOW SAMBAR

FRIED MODAK

BROWN CHICKEN STEW 

JELABI

CHOLE MASALA

DAL METHI

FRUIT CUSTARD

CHICKEN HARIYALI

BAINGAN BARTHA

KARELA KURKURE

MIXED VEG AND PANEER MAKHANWALA

MOTHI CHOOR LADDOO
THALASSERY KOZHI CURRY

ALOO METHI DRY

DRY  FRUIT PULAO

KULTHI DAL

MURGH SAGHWALA

PASTA -LIVE

CREAM OF VEG SOUP

BABYCORN 65

ALOO GOBI MASALA

VEG PULAO

PEPPER TOMATO RASAM

HARIYALI ALOO ROAST

MASALA PAPAD LIVE

CREAM OF BROCOLLI CORN SOUP

MUSHROOM SOUP

MIX VEG PANEER PARATHAS

BROCCOLI CARROT CAPSICUM DRY

SAGWALA VEG DRY

LOUKI CHATPATA

PANEER BUTTER MASALA

ANDHRA PULAO

KASHMIRI PULAO

CHANNA KHUSKA

ADRAKI DAL

MALPUA

CHOCOLATE BARFI

CHICKEN 65



MANGALORE CHICKEN CURRY

TAWA VEG PULAO

NOODLES -LIVE

SPINACH AND CORN SOUP

PALAK & CORN SOUP

CORN CAPSICUM MASALA

DAL JAGGERY PAYASAM

TOMATO DHANYA KA SHORBA

MIX VEG PANEER MASALA

TOM YUM SOUP

ALOO BAIGAN MASALA

CORN SHORBA

CORN MUSHROOM SOUP

 CHICKEN CURRY 



Food Serving Calories

FRESH JUICE 1 glass 112

SWEET CORN VEG SOUP 100 g 134

GREEN SALAD 100 g 23

PLAIN CHAPPATI I PC 70

GOBI PARATHA I PC 240

ALOO CAPSICUM DRY 100 g 114

MUTTER MASALA 100 g 123

TOMATO RICE 100 g 120

SAMBAR 100 g 110

RASAM 100 g 60

PLAIN RICE 100 g 126

DAL KHOLAPURI 100 g 107

MYSORE PAK 1 PC 181

CURD 100 g 61

PAPAD 100 g 371

PICKLE 10 g 14

GINGER CHICKEN 100 g 210

TAWA BABYCORN SALT & PEPPER 100 g 160

CUT FRUITS 100 g 63-84

PEPPER RASAM SOUP 1  Cup 33

TOSSED SALAD 100 g 40

AJWIN PARATHA 1 PC 172

CARROT BEANS FUGATH 100 g 243

CHAWLI MASALA 100 g 105

JEERA PULAO 100 g 204

DAL PALAK 100 g 166

RASA GULLA 100 g 321

CHINESE CHILLY CHICKEN 100 g 120

VEG FRIED RICE 100 g 163

VEG CLEAR SOUP 1  Cup 60

PUTHINA PARATHA 1 PC 142

VEG KHOLAPURI DRY 100 g 205

SOYA MAKHNI 100 g 178

PEAS PULAO 100 g 145

DAL TADKA 100 g 149

COCOUNET BURFY 1 PC 84

PEPPER CHICKEN DRY 100 g 266

TAWA PANEER TIKKA 100 g 101

TOMATO SOUP 1  Cup 90

ONION & CABBAGE PARATHA 1 PC 260

VEGETABLE 65 100 g 122

MIX VEG CURRY 100 g 200

SHAHI PULAO 100 g 227

Dinner



TOMATO PAPPU 100 g 160

ICE CREAM 1  Scoop 207

DHABA CHICKEN CURRY 100 g 124

HERBED ROAST POTATO 100 g 149

GINGER SOUP 1  Cup 116

MIX VEG PARATHA 1 PC 190

BHAGEN BARTHA 100 g 112

ALOO PALAK CURRY 100 g 149

KASHMIRI DRY FRUIT PULAO 100 g 236

CHANNA DAL TADKA 100 g 305

BADAM POORI 1 PC 150

EGG CURRY( HOME MADE) 100 gms 156

PASTA 100 g 131

METHI  PARATHA 1 PC 201

BHINDI KURKURI 100 g 110

LOUKI GREEN MOONG MASALA 100 g 136

HARIYALI VEG PULAO 100 g 276

GUNTUR CHICKEN 100 g 196

SUKKA ARBI FRY 100 g 220

VEG KURMA 100 g 109.47

PANEER PULAO 100 g 276

DAL MELONI 100 g 138

BURFI 1 PC 125

CHICKEN MANCHURIAN SEMI 100 g 210

VEG RICE 100 g 99

SUBZ HYDRABADI 100 g 108

AFGANI PULAO 100 g 180

ANDHRA CHILLY CHICKEN 100 g 102

TAWA HARIYALI ALOO TIKKA 100 g 124

TOM YUM SOUP 1 Cup 98

PANEER JALFREZI 100 g 266

CHANNA MASALA 100 g 109.74

DAL LAHSOONI 100 g 142

MOONG DAL PAYASAM 100 g 280

BUTTER CHICKEN 100 g 202

DOSA 1 PC 160

PALAK & CORN SOUP 1 Cup 56

MULLI  PARATHA 1 PC 78

BABYCORN 65 100 g 134

ALOO MUTTER CURRY 100 g 155

MOTHI PULAO 100 g 188

MOONG DAL TADKA 100 g 128

EGG ROST( HOME MADE) 100 g 147

VEG NOODLES 100 g 137

LADOO I PC 155

KADAI VEG DRY 100 g 172



PALAK PANEER 100 g 134

HARIYALI ALOO TIKKA 100 g 118

GOBI MUTTER DRY 100 g 194

VEG PULAO 100 g 231

CHICKEN 65 100 g 119

CHANNA DAL TADKA 100 g 123

BADHUSA 1 PC 178

ALOO PALAK DRY 100 g 203

KASHMIRI KOFTA CURRY 100 g 178

VEG AFGANI PULAO 100 g 188

KALAKAND 1 PC 120

CHICKEN RASAM SOUP 1 Cup 132

VEG FRIED RICE 100 g 163

BHINDI JAIPURI 100 g 182

PANEER MAKAI MUTTER 100 g 234

PALAK & CORN RICE 100 g 235

SEMIYA PAYASAM 100 g 244.13

PEPPER CHICKEN 100 g 266

SOYA FRESH PEAS KADAI 100 g 183

VEG CHETTINAD KURMA 100 g 134

PANEER BIRIYANI 100 g 204

CARROT HALWA 100 g 104

HARIYALI ALOO ROAST 100 g 104

TAWA VEGETABLES 100 g 184

CORN MUSHROOM CURRY 100 g 145

GHEE RICE 100 g 141

RAWA LADOO 1 PC 128

TAWA CORN SALT & PEPPER 100 g 160

VEG HARIYALI GRAVY 100 g 174

KADAI VEG 100 g 165

HOT & SOUR VEG SOUP 1 Cup 142

SOYA MUTTER KURMA 100 g 124

DAL TIRINGA 100 g 117

TAWA VEG SHEEK KABAB 100 g 207

GREEN PEAS PARATHAS 1 PC 164

VEG CHETTINADU CURRY 100 g 130

MOTHI PAK 100 g 230

VEGETABLE SOUP 1 cup 134

LEMON CORIANDER SOUP 1 Cup 73

KADALA CURRY 100 g 127

VEG KHUSKA 100 g 113

VEG BALL MANCHURIAN 100 270

PASTA-LIVE 100 g 131-267

LEMON & MINT COOLER 1 glass 104

KOTHU PARATHA 100 g 234

PANEER PARATHAS 1 PC 124



RAGI ROTI I PC 64

PALAK PARATHAS I PC 145

VEG JALFREZI 100 g 181

HARYALI BABY ALOO ROAST 100 g 104

MIX VEG SAGU 100 g 330

VEG MAKHANWALA 100 g 204

METHI MALAI MUTTER 100 g 113

DAL PANCHMEL 100 g 129

BASEN LADDU 1 PC 144

CHUM CHUM 1 PC 185

CHICKEN KOLHAPURI 100 g 224

KADAI CHICKEN 100 g 150

CHICKEN CHETTINAD 100 g 215

HERB ROAST CHICKEN 100 g 200
GRILLED TAWA VEGETABLES 100 g 184

DAL SHORBA 1 cup 183

MINT PEAS PULAO 100 g 263

ARBI MASALA 100 g 123

MANGOLIAN BARBEQUE - RICE 100 g 321

ZARDA PULAO 100 g 346

MASOOR DAL 100 g 116

CREAM OF PALAK SOUP 1 Cup 83

PEPPER CHICKEN DRY 100 g 266

FRESH JUICE 1 glass 112

ORANGE JUICE 1 glass 111

MIXED FRUIT JUICE 1 glass 121

PAPPAYA JUICE 1 glass 142

MUSK MELON JUICE 1 glass 42

WATER MELON JUICE 1 glass 100

PINEAPPLE JUICE 1 glass 133

GRAPE JUICE 1 glass 154

KIWI JUICE 1 glass 115

MANGO JUICE 1 glass 170

WATER MELON JUICE 1 glass 100

PINEAPPLE JUICE 1 glass 133

PINDI CHOLE MASALA 100 g 181

MASALA DAL 100 g 101

VEG MANCHOW SOUP 1 cup 294

MOONG DAL PARATHA 1 PC 113

DHABA DAL 100 g 158

PANEER BUTTER MASALA 100 g 146

PANJABI DAL 100 g 182

MALABAR CHICKEN CURRY 100 g 164

TOMATO PULAO 100 g 115

FRUIT PANAKAM 1 glass 87

DOODH BEDA 1 PC 103



SOYA KHEEMA PARATHA 1 PC 130

MUTTER PANEER 100 g 189
HARIYALI ROAST POTATO 100 g 154

CHICKEN ROGAN JOSH 100 g 141.5

ALOO PANEER PARATHA 1 PC 274

RAJMA PARATHA 1 PC 178

KADAI SOYA MASALA 100 g 293

SOYA MUTTER  PULAO 100 g 210

JEERA RICE 100 g 204

CHICKEN KABAB 100 g 151

CHICKEN SHEEK KABAB 100 g 151

KOTTHU SEMIYA 100 g 289

VEG HYDRABADI 100 g 108

METHI DAL 100 g 152

BABYCORN CARROT SABZI 100 g 86.68

JELABI 100 g 300

HERBED RICE 100 g 126

RASAMALAI 1 PC 128

SOOKHA ALOO METHI DRY 100 g 121

MUSHROOM SOUP 1 cup 96

CORN CAPSICUM MASALA 100 g 134

MUSHROOM MAKKAI MUTTER 100 g 123

DATES PAYASAM 100 g 180

ALOO BAIGAN MASALA 100 g 104

STRAWBERRY LASSI 1 glass 160

VEG BROTH 1 cup 70

SPINACH SOUP 1 Cup 203

VEG PEPPER DRY 100 g 280

BABYCORN PEPPER CURRY 100 g 146

LOUKI LACHADAR 100 g 108

CHANNA DAL PALAK 100 g 140

MALKA MASOOR DAL 100 g 274

ALOO GOBI DRY 100 g 174

GARLIC RASAM 100 g 70

DAL AMRITSARI 100 g 232

KERALA CHICKEN CURRY 100 g 126.8

LOUKI & CHOW CHOW SAMBAR 100 g 138

RAGI  LADDU 1 PC 118

HARYALI BABY ALOO ROAST 100 g 104

VEG CHETTINAD 100 g 130

MENTHE PARUPPU 100 g 152

YAM & RAW BANANA SAMBAR 100 g 110

JEERA GINGER RASAM 100 g 84

DAL MELONI 100 g 103

CHENNA MALPUA 1 PC 371

 KODI MIRIYALU KURMA 100 g 287.2



RAGI  LADDU 1 PC 118

CREAMY CELERY SOUP 1 Cup 127

CHILLY BABY CORN DRY 100 g 184

CORN PALAK 100 g 78

MANGALORE SAMBAR 100 g 131

TOMATO RASAM 100 g 70

MADRAS KOZHI KARI 100 g 137

CHEESE MASALA OMLETE 1 PC 225

SPINACH GARLIC SOUP 1 cup 60

RAW BANNANA 65 100 g 147

DRUMSTICK & SOPPU SAMBAR 100 g 142

RIDGE GOURD & RADISH SAMBAR 100 g 132

DAL RASAM 100 g 72

PEPPER LEMON RASAM 100 g 80

CHICKEN DO PYAZA 100 g 119.2

 HOME STYLE CHICKEN CURRY 100 g 124

Kadai Chicken Curry 100 g 150

HOT & SOUR VEG SOUP 1 Cup 142

RAJMA MASALA 100 g 230

VEG BIRIYANI 100 g 139

DAL TAMATAR 100 g 130

MALAI SANDWICH 1 PC 118

MALABAR CHICKEN CURRY 100 g 164

LEMON MINT MOJITO 1 glass 180

SWEET CORN SPINACH SOUP 1 Cup 142

PINDI CHANNA 100 g 110

DAL MAKHANI 100 g 151

LAVANG LATIKA 1 PC 188

KORI GASSI 100 g 208

CREAM OF BROCCOLI SOUP 1 Cup 92

SOYA FRESH PEAS KADAI 100 g 183

VEG KOFTA CURRY 100 g 143.68

DAL HARIYALI 100 g 108

JANGRI 100 g 331

DAL DHANIA SHORBA 1 cup 168

URULAI PODIMAS 100 g 224

PALAK KADI 100 g 210

RAJMA PULAO 100 g 143

DRY JAMOON 1 PC 140

POORI LIVE 1 PC 101

CREAM OF BROCOLLI SOUP 1 Cup 92

PEPPER RASAM 100 g 80

METHI DAL 100 g 152

RASAMALAI 1 PC 128

CHICKEN CHETTINADU 100 g 215
DOSA -LIVE 1 PC 160 -200



DRUM STICK & RADISH SAMBAR 100 g 164

MANGALORE VEG SAMBAR 100 g 142

HARIYALI VEG PULAO 100 g 215

DAL LAHSOONI 100 g 142

CHICKEN TIKKA MASALA 100 g 190

TAWA PANEER TIKKA 100 g 101

ONION & RAJMA PARATHA 1 PC 178

MUSHROOM MAKKAI MUTTER 100 g 123

SOPPU SAMBAR 100 g 147

LEMON RASAM 100 g 70

PANJABI DAL 100 g 182

SHRIKHAND 100 g 260

CHICKEN 65 semi 100 g 126

CORRIANDER GARLIC SOUP 1 Cup 32

ALOO BAINGAN MASALA 100 g 182

VEG HYDERABADI 100 g 144

SOYA MUTTER  PULAO 100 g 210

RIDGE GOURD SAMBAR 100 g 128

TAMILNAD RASAM 100 g 60

BADHUSHA 1 PC 178

MOONG DAL TADKA 100 g 96.5

ASSORTED MOCKTAIL 1 glass 105 - 130

PANEER MOMOS MANCHURIAN 100 g 235.5

CHEESE STUFFED ALOO TIKKI 1 PC 112

CHICKEN SATAY 100 g 206

MASALA SEER FISH  TAWA FRY 100 g 126

MURGH MAKHANI 100 g 136

MANGO DAHI BHALLA 100 g 242

PUNJABI CHIKKAD CHOLE 100 g 151

WHITE RICE - BASMATI 100 g 121

ROASTED PAPAD 1 PC 33

ICE CREAM WITH TOPPINGS 1 Scoop 207

CHOCOLATE FOUNTAIN 100 g 480

ANGOORI JAMOON 1 PC 60

JALEBI WITH RABDI 100 g 287.5

 WAFFERS 1 PC 26

BHINDI JAIPURI 100 g 186

ALOO PANEER PARATHA 1 PC 276

METHI PARATHA 1 PC 180

MUSHROOM MATAR MASALA 100 g 123

RAWA LADOO 1 PC 132

CREAM OF MUSHROOM SOUP 1 cup 96

RAJMA PARATHA 1 PC 178

HARYALI BABY ALOO ROAST 100 g 149

CHICKEN 65 100 g 119



GRILLED CORN & MUSHROOM 100 g 92.5

HARIYALI TAWA PANEER TIKKA 100 g 121

PANEER MOMOS 100 g 240.4

CHEESE CORN NUGGETS 100 g 193.8

MULLI PARATHA 1 PC 78

VEG KURMA 100 g 109.47

MINT PEAS PULAO 100 g 145

LOUKI & CHOW CHOW SAMBAR 100 g 135

FRIED MODAK 1 PC 187

BROWN CHICKEN STEW 100 g 217

JELABI 100 g 300

CHOLE MASALA 100 g 140.5

DAL METHI 100 g 152

FRUIT CUSTARD 100 g 95

CHICKEN HARIYALI 100 g 173.6

BAINGAN BARTHA 100 g 112

KARELA KURKURE 100 g 202.4

MIXED VEG AND PANEER MAKHANWALA 100 g 248.1

MOTHI CHOOR LADDOO 1 Pc 120

THALASSERY KOZHI CURRY 100 g 258

ALOO METHI DRY 100 g 270

DRY  FRUIT PULAO 100 G 230

KULTHI DAL 100 g 321

MURGH SAGHWALA 100 g 131.5

PASTA -LIVE 100 g 131-270

CREAM OF VEG SOUP 1 Cup 131

BABYCORN 65 100 165

ALOO GOBI MASALA 100 g 174

VEG PULAO 100 g 231

PEPPER TOMATO RASAM 100 g 82

HARIYALI ALOO ROAST 100 g 149

MASALA PAPAD LIVE 100 g 309

CREAM OF BROCOLLI CORN SOUP 1 cup 203

MUSHROOM SOUP 1 cup 96

MIX VEG PANEER PARATHAS 1 PC 187

BROCCOLI CARROT CAPSICUM DRY 100 g 60

SAGWALA VEG DRY 100 g 98

LOUKI CHATPATA 100 g 86

PANEER BUTTER MASALA 100 g 146

ANDHRA PULAO 100 g 119

KASHMIRI PULAO 100 g 160

CHANNA KHUSKA 100 g 146.5

ADRAKI DAL 100 g 101

MALPUA 1 PC 123

CHOCOLATE BARFI 1 PC 105

CHICKEN 65 100 g 119



MANGALORE CHICKEN CURRY 100 g 156

TAWA VEG PULAO 100 g 264
NOODLES -LIVE 100 g 163 -255

SPINACH AND CORN SOUP 1 Cup 142

PALAK & CORN SOUP 1 Cup 142

CORN CAPSICUM MASALA 100 g 155

DAL JAGGERY PAYASAM 100 g 180

TOMATO DHANYA KA SHORBA 1 Cup 94

MIX VEG PANEER MASALA 100 g 107

TOM YUM SOUP 1  Cup 156

ALOO BAIGAN MASALA 100 g 90

CORN SHORBA 1 cup 134

CORN MUSHROOM SOUP 1 Cup 106

 CHICKEN CURRY 100 g 124



Food Serving Calories

Angel Food Cake 1 piece (28 g) 72 cal

Apple Cake 1 serving (100 g) 252 cal

Apple Cobbler 1 serving (100 g) 198 cal

Apple Crisp 1 serving (100 g) 156 cal

Apple Crumble 1 serving (100 g) 156 cal

Apple Pie 1 slice (125 g) 296 cal

Apple Strudel 1 piece (71 g) 195 cal

Apple Turnover 1 turnover (82 g) 285 cal

Applesauce Cake 1 piece (62 g) 222 cal

Baked Alaska 1 piece (103 g) 254 cal

Bakewell Tart 1 piece (59 g) 254 cal

Banoffee Pie 1 serving (100 g) 395 cal

Birthday Cake 1 piece (85 g) 395 cal

Black and White Cookie 1 cookie (113 g) 431 cal

Black Forest Cake 1 piece (107 g) 282 cal

Blueberry Cobbler 1 slice (100 g) 234 cal

Blueberry Muffin 1 muffin (57 g) 215 cal

Blueberry Pie 1 piece (125 g) 290 cal

Bundt Cake 1 slice (91 g) 337 cal

Buttermilk Pie 1 piece (144 g) 547 cal

Caramel Cake 1 slice (64 g) 304 cal

Carrot Cake 1 piece (133 g) 543 cal

Cheesecake 1 piece (80 g) 257 cal

Cherry Pie 1 piece (125 g) 325 cal

Chess Pie 1 piece (89 g) 366 cal

Chocolate Cake 1 piece (138 g) 537 cal

Chocolate Cream Pie 1 piece (99 g) 301 cal

Chocolate Mousse Cake 1 piece (95 g) 247 cal

Chocolate Mousse Pie 1 piece (95 g) 247 cal

Chocolate Muffin 1 muffin (100 g) 420 cal

Coconut Cake 1 piece (66 g) 235 cal

Coffee Cake 1 piece (90 g) 298 cal

Cream Puff 1 cream puff (130 g) 434 cal

Crumb Cake 1 piece (57 g) 251 cal

Cupcake 1 cupcake (43 g) 131 cal

Danish Pastry 1 pastry (71 g) 266 cal

Donut 1 donut (60 g) 242 cal

Doughnut 1 doughnut (60 g) 242 cal

Flan 1/2 cup (153 g) 222 cal

Flourless Chocolate Cake 1 piece (80 g) 407 cal

French Cruller 1 cruller (41 g) 169 cal

Fruit Cake 1 piece (43 g) 139 cal

Funnel Cake 1 cake (90 g) 276 cal

Cake 

https://www.yazio.com/en/search?q=Angel%20Food%20Cake
https://www.yazio.com/en/search?q=Apple%20Cake
https://www.yazio.com/en/search?q=Apple%20Cobbler
https://www.yazio.com/en/search?q=Apple%20Crisp
https://www.yazio.com/en/search?q=Apple%20Crumble
https://www.yazio.com/en/search?q=Apple%20Pie
https://www.yazio.com/en/search?q=Apple%20Strudel
https://www.yazio.com/en/search?q=Apple%20Turnover
https://www.yazio.com/en/search?q=Applesauce%20Cake
https://www.yazio.com/en/search?q=Baked%20Alaska
https://www.yazio.com/en/search?q=Bakewell%20Tart
https://www.yazio.com/en/search?q=Banoffee%20Pie
https://www.yazio.com/en/search?q=Birthday%20Cake
https://www.yazio.com/en/search?q=Black%20and%20White%20Cookie
https://www.yazio.com/en/search?q=Black%20Forest%20Cake
https://www.yazio.com/en/search?q=Blueberry%20Cobbler
https://www.yazio.com/en/search?q=Blueberry%20Muffin
https://www.yazio.com/en/search?q=Blueberry%20Pie
https://www.yazio.com/en/search?q=Bundt%20Cake
https://www.yazio.com/en/search?q=Buttermilk%20Pie
https://www.yazio.com/en/search?q=Caramel%20Cake
https://www.yazio.com/en/search?q=Carrot%20Cake
https://www.yazio.com/en/search?q=Cheesecake
https://www.yazio.com/en/search?q=Cherry%20Pie
https://www.yazio.com/en/search?q=Chess%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Cream%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Muffin
https://www.yazio.com/en/search?q=Coconut%20Cake
https://www.yazio.com/en/search?q=Coffee%20Cake
https://www.yazio.com/en/search?q=Cream%20Puff
https://www.yazio.com/en/search?q=Crumb%20Cake
https://www.yazio.com/en/search?q=Cupcake
https://www.yazio.com/en/search?q=Danish%20Pastry
https://www.yazio.com/en/search?q=Donut
https://www.yazio.com/en/search?q=Doughnut
https://www.yazio.com/en/search?q=Flan
https://www.yazio.com/en/search?q=Flourless%20Chocolate%20Cake
https://www.yazio.com/en/search?q=French%20Cruller
https://www.yazio.com/en/search?q=Fruit%20Cake
https://www.yazio.com/en/search?q=Funnel%20Cake


German Chocolate Cake 1 piece (110 g) 407 cal

Gingerbread 1 piece (74 g) 263 cal

Ice Cream Cake 1 piece (120 g) 240 cal

Key Lime Pie 1 piece (80 g) 287 cal

King Cake 1 piece (91 g) 343 cal

Layer Cake 1 slice (107 g) 430 cal

Lemon Cake 1 piece (66 g) 232 cal

Lemon Meringue Pie 1 piece (113 g) 303 cal

Madeira Cake 1 slice (50 g) 197 cal

Marble Cake 1 piece (109 g) 370 cal

Meringue 1 piece (127 g) 362 cal

Opera Cake 1 piece (25 g) 80 cal

Paczki 1 paczki (85 g) 286 cal

Pancake 1 pancake (38 g) 86 cal

Panettone 1 slice (50 g) 180 cal

Pavlova 1 serving (65 g) 191 cal

Peach Cobbler 1 tbsp (15 g) 10 cal

Peach Pie 1 piece (117 g) 261 cal

Pecan Pie 1 slice (133 g) 541 cal

Pineapple Upside-Down Cake 1 piece (115 g) 367 cal

Plum Cake 1 piece (150 g) 164 cal

Poppy-Seed Cake 1 piece (90 g) 355 cal

Pound Cake 1 serving (55 g) 215 cal

Profiterole 1 serving (113 g) 377 cal

Puff Pastry 1 sheet (245 g) 1367 cal

Pumpkin Bread 1 slice (60 g) 179 cal

Pumpkin Cheesecake 1 piece (100 g) 340 cal

Pumpkin Pie 1 slice (133 g) 323 cal

Raspberry Pie 1 piece (137 g) 329 cal

Red Velvet Cake 1 piece (80 g) 294 cal

Rhubarb Pie 1 piece (137 g) 336 cal

Rum Cake 1 piece (57 g) 200 cal

Sacher Torte 1 piece (125 g) 440 cal

Sponge Cake 1 piece (38 g) 110 cal

Strawberry Cheesecake 1 slice (61 g) 199 cal

Strawberry Pie 1 piece (167 g) 384 cal

Strawberry Rhubarb Pie 1 piece (150 g) 422 cal

Sweet Potato Pie 1 piece (131 g) 341 cal

Swiss Roll 1 cake (31 g) 136 cal

Tarte Tatin 1 piece (100 g) 210 cal

Tiramisu 1 serving (174 g) 492 cal

Tiramisu Cake 1 piece (108 g) 314 cal

Treacle Tart 1 serving (100 g) 369 cal

Tres Leches Cake 1 piece (120 g) 295 cal

Trifle 1 serving (100 g) 180 cal

Victoria Sponge Cake 1 piece (28 g) 72 cal

https://www.yazio.com/en/search?q=German%20Chocolate%20Cake
https://www.yazio.com/en/search?q=Gingerbread
https://www.yazio.com/en/search?q=Ice%20Cream%20Cake
https://www.yazio.com/en/search?q=Key%20Lime%20Pie
https://www.yazio.com/en/search?q=King%20Cake
https://www.yazio.com/en/search?q=Layer%20Cake
https://www.yazio.com/en/search?q=Lemon%20Cake
https://www.yazio.com/en/search?q=Lemon%20Meringue%20Pie
https://www.yazio.com/en/search?q=Madeira%20Cake
https://www.yazio.com/en/search?q=Marble%20Cake
https://www.yazio.com/en/search?q=Meringue
https://www.yazio.com/en/search?q=Opera%20Cake
https://www.yazio.com/en/search?q=Paczki
https://www.yazio.com/en/search?q=Pancake
https://www.yazio.com/en/search?q=Panettone
https://www.yazio.com/en/search?q=Pavlova
https://www.yazio.com/en/search?q=Peach%20Cobbler
https://www.yazio.com/en/search?q=Peach%20Pie
https://www.yazio.com/en/search?q=Pecan%20Pie
https://www.yazio.com/en/search?q=Pineapple%20Upside-Down%20Cake
https://www.yazio.com/en/search?q=Plum%20Cake
https://www.yazio.com/en/search?q=Poppy-Seed%20Cake
https://www.yazio.com/en/search?q=Pound%20Cake
https://www.yazio.com/en/search?q=Profiterole
https://www.yazio.com/en/search?q=Puff%20Pastry
https://www.yazio.com/en/search?q=Pumpkin%20Bread
https://www.yazio.com/en/search?q=Pumpkin%20Cheesecake
https://www.yazio.com/en/search?q=Pumpkin%20Pie
https://www.yazio.com/en/search?q=Raspberry%20Pie
https://www.yazio.com/en/search?q=Red%20Velvet%20Cake
https://www.yazio.com/en/search?q=Rhubarb%20Pie
https://www.yazio.com/en/search?q=Rum%20Cake
https://www.yazio.com/en/search?q=Sacher%20Torte
https://www.yazio.com/en/search?q=Sponge%20Cake
https://www.yazio.com/en/search?q=Strawberry%20Cheesecake
https://www.yazio.com/en/search?q=Strawberry%20Pie
https://www.yazio.com/en/search?q=Strawberry%20Rhubarb%20Pie
https://www.yazio.com/en/search?q=Sweet%20Potato%20Pie
https://www.yazio.com/en/search?q=Swiss%20Roll
https://www.yazio.com/en/search?q=Tarte%20Tatin
https://www.yazio.com/en/search?q=Tiramisu
https://www.yazio.com/en/search?q=Tiramisu%20Cake
https://www.yazio.com/en/search?q=Treacle%20Tart
https://www.yazio.com/en/search?q=Tres%20Leches%20Cake
https://www.yazio.com/en/search?q=Trifle
https://www.yazio.com/en/search?q=Victoria%20Sponge%20Cake


Waffles 1 waffle (33 g) 103 cal

Wedding Cake 1 piece (109 g) 415 cal

https://www.yazio.com/en/search?q=Waffles
https://www.yazio.com/en/search?q=Wedding%20Cake














DATE 10-Jan-22 11-Jan-22 12-Jan-22 13-Jan-22 14-Jan-22 15-Jan-22 16-Jan-22

DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday

ALOO PARATHA POORI PLAIN PARATHA VEGETABLE PEANUT POHA DAL PARATHA IDLI CHANA 

CURD ALOO BHAJI

ALOO METHI BATUWA 
KI SUBJI CHUTNEY CURD SEVAINA UPMA BHATURA

CORN FLAKS SHEERA CORN FLAKS MASALA DALIYA CORN FLAKS SAMBAR

CHUTNEY TOMATO CUTNEY CHUTNEY

BREAD 
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK 

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit
BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD TOSSED SALAD TOSED SALAD GARDEN FRESH SALAD GREEN SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAMED RICE/TOTAMO RICE JEERA RICE STEAMED RICE STEAMED RICE

DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA SAMBHAR/RASAM
LASUNI HING DAL 

TADKA
PINDI CHOLLE CHAWALI MASALA

VEG TAWA VEG BHINDI DO PYAZA KADAI SOYABEEN ALOO MASALA GAJAR METHI
KAHTTA METHA 

KADDU
ALOO AMRATSARI 

VADI

Curd/SOUP
BUTTER MILK TOMATO SOUP

CURD MASALA CHAACH HOT & SOUR SOUP
BUTTER MILK

SWEET LASSI

Bread- I
PHULKA PHULKA PHULKA

UTTAPAM/PHULKA
PHULKA PHULKA/POORI PHULKA

SPECIAL
GARLIC CHUTNEY

GREEN CHUTNEY GREEN CHUTNEY
FRIED CHILLI TOMATO CHUTNEY

GREEN CHUTNEY
GARLIC CHUTNEY

PAPAD
FRYUMS FRYUMS FRYUMS COCONUT CHUTNEY FRYUMS FRYUMS FRYUMS

MAIN SAMOSA KHAMAN DOKLA STUFFED KULCHA ALOO TIKKI VEGETABLE UPMA BHEL PURI KACHORI

TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAMED RICE
STEAMED RICE

VEGETABLE BIRYANI

DAL
WHOLE MASOOR DAL 

TADKA
DAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHANA MOONG DAL 

TADKA

SARSON KA SHAAG ALOO GOBHI SOYA CHANP MASALA

PANEER MUTTER PANEER
PANEER MASALA

PALAK PANEER 
PALAK CHEESE KOFTA 

CURRY

EGG CURRY KADAI CHICKEN CHICKEN ROGAN JOSH CHICKEN BIRYANI

Dessert GAJAR HALWA GULAB JAMUN
CHOCOLATE MUD 

PASTRY 

Bread- I
PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 17-Jan-21 18-Jan-21 19-Jan-21 20-Jan-21 21-Jan-21 22-Jan-21 23-Jan-21

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
HING ALOO PYAZ   

PARATHA VEG UTTAPAM PAN CAKE MEDU VADA MOONG DAL CHILLA MIX VEG PARATHA CHHOLE 

CURD VEGETABLE STEW  FRUIT JAM SAMBAR GREEN CHUTNEY CURD BHATURA

CORN FLAKS DUM SEVAI UPMA VEGETABLE POHA MASALA DALIYA VEGETABLA RAWA UPMA CORN FLAKS

TOMATO CHUTNEY COCONUT CHUTNEY CHUTNEY

BREAD 
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ WHOLE WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ 
WHOLE WHEAT

PLAIN BREAD/ 
WHOLE WHEAT

HOT Beverage
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, 

COFFEE, MILK 
GINGER TEA, COFFEE, MILK GINGER TEA, COFFEE, MILK 

GINGER TEA, 
COFFEE, MILK 

GINGER TEA, 
COFFEE, MILK 

MAKE YOUR  OWN 
S/W

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD TOSSED SALAD GREEN SALAD GREEN SALAD GREEN SALAD TOSSED SALAD PASTA SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEGETABLE MASALA PULAO STEAMED RICE MUTTER PULAO STEAMED RICE

DAL BLACK DAL TADKA  KADI PAKODA RAJMA MASALA ARHAR DAL TADKA BLACK CHANA MASALA PUNJABI DAL
MOONG DAL 

TADKA

VEGETABLE KADAI VEG SOYABEAN MASALA ALOO PYAZ CORN PALAK ALOO GOBHI 
CARROT CORN 
BEANS KI SUBJI

VEGETABLE 
JALFREZI

CURD/SOUP BUTTER MILK MINSTRONE SOUP CURD BOONDI RAITA TOMATO SHORBA BUTTER MILK SWEET LASSI

Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA/POORI PHULKA PHULKA

CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY

PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN MAGGI VEG PIZZA CHINESE SAMOSA VEGETABLE POHA VEGETABLE KATHI ROLL
CHOCOLATE 
DOUGHNUT

BAKED PASTA 

TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE
GINGER 

TEA/COFFEE
GINGER TEA/COFFEE GINGER TEA/COFFEE

GINGER 
TEA/COFFEE

GINGER 
TEA/COFFEE

SOUP

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE
VEGETABLE HYDERABADI 

BIRYANI STEAMED RICE VEG FRIED RICE

DAL DAL TADKA DAL MAKHANI
MOONG DAL 

TADKA
MIX DAL TADKA VEG RAITA DAL MAKHANI MIX DAL TADAK

VEG
GOBHI MUTTER 

CAPSICUM MASALA
GATTA CURRY KADAI VEGETABLE CHILLI PANEER

PANEER MUTTER PANEER 
CHUTNEY WALA 

PANEER MALAI KOFTA CURRY CHILLI CHICKEN

NONVEG EGG CURRY BUTTER CHICKEN CHICKEN DUM BIRYANI

Dessert MOONG DAL HALWA CHOCOLATE MUD PASTRY FRUIT CUSTARD

Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 31-Jan-22 1-Feb-22 2-Feb-22 3-Feb-22 4-Feb-22 5-Feb-22 6-Feb-22

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA 

CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHAJI BHAJI SAMBAR BHATURA CURD/GARLIC CHUTNEY

CORN FLAKS COCONUT CHUTNEY POHA SHEERA COCONUT CHUTNEY CORN FLAKS

POHA SEVAIN UPMA CHUTNEY

BREAD 
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT

HOT Beverage
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, MILK 

MAKE YOUR  OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSTED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEG FRIED RICE STEAMED RICE VEG TEHRI PULAO STEAMED RICE

DAL YELLOW DAL TADKA RAJMA MASALA KADI PAKODA VEG MANCHURIAN BLACK CHANA PUNJABI DAL ALOO CHANA MASALA

VEGETABLE BHINDI DO PYAZA KADAI SOYABEAN  GHIYA  CHANA ALOO GOBHI ALOO MUTTER SARSON KA SAAG VEG HAKKA NODDELS

CURD/SOUP BUTTER MILK CURD TOMATO SOUP SWEET CORN SOUP BUTTER MILK VEG RAITA HOT & SOUR SOUP

Bread- I PHULKA PHULKA PHULKA PHULKA POORI MISSI ROTI PHULKA/KULCHA

CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY

PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN MAGGI VEG PUFF MOOG DAL PAKODI SAMOSA
HONNY CHILLI 

POTATO
PIZZA

SET DOSA WITH COCONUT 
CHUTNEY

TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE

SOUP

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI

DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA HOME STYLE RAJMA TOOR DAL TADKA DAL MAKHANI DAL DHABA

VEG ALOO GOBHI MUTTER TAWA VEG DUM ALOO

PANEER MUTTER PANEER PALAK PANEER
PANEER TIKKA 

MASALA MALAI KOFTA CURRY

NONVEG KEEMA EGG CURRY
BHUNNA CHICKEN 

MASALA 
CHICKEN CHETTINAD

HYDERABADI CHICKEN 
BIRYANI

Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA

Bread- I PHULKA PHULKA PHULKA PHULKA BATI/ PHULKA PHULKA

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 14-Feb-22 15-Feb-22 16-Feb-22 17-Feb-22 18-Feb-22 19-Feb-22 20-Feb-22

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

ALOO PARATHA MEDU ONIION VADA POORI POHA IDLI ALOO GOBHI PARATHA CHHOLE 

CURD SAMBAR BHAJI METHI THEPLA SAMBAR CURD BHATURA

CORN FLAKS COCONUT CHUTNEY SHEERA ALOO MUTTER BHAJI COCONUT CHUTNEY CORN FLAKS

SEVAIN UPMA RAWA UPMA CHUTNEY

BREAD 
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT

HOT Beverage
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, 

MILK 

MAKE YOUR  OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG BOILED EGG COCONUT CHUTNEY BOILED EGG BOILED EGG BOILED EGG

Fruit BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD TOSSED SALAD GREEN SALAD
LIVE FREASH GRADEN 

SALAD
GREEN SALAD TOSSED SALAD SPROUT SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE TAWA PULAO STEAMED RICE MUTTE PULAO FRIED RICE

DAL YELLOW DAL TADKA KADI PAKODA RAJMA MASALA MIRCH KA SALAN BLACK CHANA PUNJABI DAL VEG MANCHURIAN

VEGETABLE BHINDI DO PYAZA MIRCH KI TIPORE BANGAN BHARTA
ALOO SHEM FALI KI 

SUBJI
ALOO TAMATER ALOO AMRATSARI VADI KHATA MITHA KARELA

CURD/SOUP BUTTER MILK
CHAANS

CURD
LEMON WATER( SWEET 

& SALTY)
BUTTER MILK

VEGETABLE RAITA
SWEET LASSI

Bread- I
PHULKA BAATI PHULKA PHULKA POORI PHULKA PHULKA

CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GREEN CHUTNEY LASUN KI CHUNTEY GREEN CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY

PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN CHESSE MAGGI CHOCOLATE DOUGNUT PANI PURI LIVE CHANA BHATURA BREAD PAKODA CROISSANTS
HOT CHESSE COLESLAW 

SANDWICH

TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE

SOUP

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI

DAL BLACK  MASOOR 
TADKA

DAL MAKHANI MOONG DAL TADKA MIX DAL TADKA
TOOR DAL TADKA

RAJMA MASALA
DAL DHABA

VEG KADAI VEG
TANDOORI SOYA 
CHANP MASALA

ALOO GOBHI MUTTER

PANEER MUTTER PANEER MUSHROOM MUTTER PANEER TIKKA MASALA

NONVEG ANDHRA EGG CURRY CHICKEN HOME STYLE CHICKEN CHETTINAD
HYDERABADI CHICKEN 

BIRYANI

Dessert DHUDHI KA HALWA GULAB JAMUN RICE FHIRNI BHURANI RAITA

Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 21-Feb-22 22-Feb-22 23-Feb-22 24-Feb-22 25-Feb-22 26-Feb-22 27-Feb-22

DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday

ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA 

CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA

CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS

CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY

BREAD 
PLAIN BREAD/ 
WHOLE WHEAT

PLAIN BREAD/ 
WHOLE WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

PLAIN BREAD/ WHOLE 
WHEAT

HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK 

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD TOSED SALAD GREEN SALAD

Rice Dish STEAMED RICE JEERA RICE STEAMED RICE
STEAMED RICE /VEG 

BIRYANI
STEAMED RICE JEERA RICE STEAMED RICE

DAL KADHI PAKODA TOOR DAL TADKA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE LASUNI HING DAL TADKA CHAWALI MASALA

VEG ALOO BANGAN DAHI BHINDI MASALA
KEEMA SOYABEEN 

MUTTER
VEG KORMA KAHTTA METHA KADDU ALOO GOBHI MUTTER GATTA CURRY

Curd/SOUP JAL JEERA BUTTER MILK CURD VEG RAITA BUTTER MILK LEMON WATER SWEET LASSI

Bread- I PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA

CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY

PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN FRIED IDLI VEG PUFF KHAMAN DOKLA INDORI STYLE POHA MIX SPROUT SALAD PAV BHAJI
ALOO PYAZ KACHORI 

WITH KADHI

TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE
STEAMED RICE/FRIED 

RICE
STEAMED RICE STEAMED RICE

DAL
WHOLE MASOOR DAL 

TADKA
DAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHANA MOONG DAL 

TADKA

VEG TAWA VEG PALAK KOFTA CURRY BHINDI DO PYAZA VEGETABLE BIRYANI

PANEER MUTTER PANEER MUSHROOM HARA PYAZ
CHILLI CHICKEN (BONE 

LESS)
PALAK PANEER 

NON VEG EGG KEEMA CURRY CHICKEN KALI MIRCH CHILLI PANEER CHICKEN BIRYANI

Dessert FRUIT CUSTARD CHOCOLATE MUD PASTRY KALA JAMUN VEG RAITA

Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 28-Feb-22 1-Mar-22 2-Mar-22 3-Mar-22 4-Mar-22 5-Mar-22 6-Mar-22

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA 

CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHAJI BHAJI SAMBAR BHATURA CURD/GARLIC CHUTNEY

CORN FLAKS COCONUT CHUTNEY POHA MASALA DALIYA COCONUT CHUTNEY CORN FLAKS

POHA SEVAIN UPMA
CHUTNEY

BREAD 
PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

PLAIN BREAD/ WHOLE 

WHEAT

HOT Beverage
GINGER TEA, COFFEE, 

MILK 

GINGER TEA, COFFEE, 

MILK 

GINGER TEA, COFFEE, 

MILK 

GINGER TEA, COFFEE, 

MILK 

GINGER TEA, COFFEE, 

MILK 

GINGER TEA, COFFEE, 

MILK 
GINGER TEA, COFFEE, MILK 

MAKE YOUR  

OWN S/W
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit
BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD

Rice Dish
JEERA RICE 

STEAMED RICE STEAMED RICE
STEAMED RICE/VEG 

FRIED RICE
STEAMED RICE VEG TEHRI PULAO STEAMED RICE

DAL YELLOW DAL TADKA RAJMA MASALA
KADI PAKODA

SAMBHAR/VEGETABLE IN 

HOT GARLIC SAUCE
BLACK CHANA PUNJABI DAL ALOO CHANA MASALA

VEGETABLE ALOO BANGAN MASALA KADAI SOYABEAN ALOO BLACK CHANA ALOO MASALA GOBHI MUTTER CORN PALAK VEG HAKKA NODDELS

CURD/SOUP BUTTER MILK CURD JALJEERA MASALA CHAACH BUTTER MILK VEG RAITA VEG MANCHURIAN 

Bread- I
PHULKA PHULKA PHULKA

UTTAPAM/PHULKA
POORI MISSI ROTI PHULKA/KULCHA

CHILLI
FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY
COCONUT CHUTNEY

TOMATO CHUTNEY GREEN CHUTNEY
GARLIC CHUTNEY

PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

JAIN FOOD
GOBHI MUTTER KADAI SOYABEAN BLACK CHANA CABBAGE PORIYAL

GOBHI MUTTER CORN PALAK
SAME

MAIN MAGGI VEG PUFF SAMOSA INDORI STYLE POHA PAANI PURI TEA CAKE
SET DOSA WITH COCONUT 

CHUTNEY

TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI

DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA HOME STYLE RAJMA
TOOR DAL TADKA

RAJISTANI DAL
DAL DHABA

VEG ALOO GOBHI MUTTER TAWA VEG RAJISTANI ALOO PYAZ

PANEER MUTTER PANEER KADAI MUSHROOM PANEER TIKKA MASALA MIRCH KE TIPORE MALAI KOFTA CURRY

NONVEG KEEMA EGG CURRY BUTTER CHIKEN CHICKEN CHETTINAD
HYDERABADI CHICKEN 

BIRYANI

Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA

Bread- I
PHULKA PHULKA PHULKA PHULKA  PHULKA/BATI PHULKA

JAIN FOOD
MUTTER PANEER GOBHI MUTTER PALAK PANEER TAWA VEG PANEER TIKKA MASALA SEV TOMATO MALAI KOFTA CURRY

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 7-Mar-22 8-Mar-22 9-Mar-22 10-Mar-22 11-Mar-22 12-Mar-22 13-Mar-22

DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday

ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA 

CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA

CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS

CHUTNEY
CHUTNEY CHUTNEY

TOMATO CUTNEY CHUTNEY

BREAD 
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ 

WHOLE WHEAT

HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK 

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit
BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD TOSED SALAD GREEN SALAD

Rice Dish STEAMED RICE JEERA RICE STEAMED RICE
STEAMED RICE /VEG 

BIRYANI
STEAMED RICE JEERA RICE STEAMED RICE

DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE
LASUNI HING DAL 

TADKA
CHAWALI MASALA

VEG BHINDI DO PYAZA ALOO BANGAN KEEMA SOYABEEN MUTTER ALOO MASALA
KAHTTA METHA 

KADDU
ALOO GOBHI MUTTER TAWA VEG

Curd/SOUP
BUTTER MILK JAL JEERA

CURD VEG RAITA
BUTTER MILK

LEMON MINT WATER SWEET LASSI

Bread- I
PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA

CHILLI
FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL
GARLIC CHUTNEY

GREEN CHUTNEY GREEN CHUTNEY
GARLIC CHUTNEY

GREEN CHUTNEY
TOMATO CHUTNEY GARLIC CHUTNEY

PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

JAIN FOOD
BHINDI MASALA CAPSICUM CORN KEEMA SOYABEEN MUTTER BEANS PORIYAL

KAHTTA METHA 
KADDU GOBHI MUTTER TAWA VEG

MAIN FRIED IDLI VEG PUFF KHAMAN DOKLA BHEL PURI KACHORI
CHOCOLATE 

DOUGNUT
MIX SAUCE PASTA

TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD CORN PEANUT SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE
STEAMED RICE/FRIED 

RICE
STEAMED RICE STEAMED RICE

DAL
WHOLE MASOOR DAL 

TADKA
DAL MAKHANI MASOOR DAL TDKA PUNJABI DAL TADKA MOONG DAL TADKA DAL MAKHANI

CHANA MOONG DAL 
TADKA

VEG TAWA VEG DUM ALOO SOYA CHANP MASALA VEGETABLE BIRYANI

PANEER MUTTER PANEER MUSHROOM HARA PYAZ
CHILLI CHICKEN 

(BONE LESS)
PALAK KOFTA CURRY

NON VEG EGG CURRY RARA CHICKEN CHILLI PANEER CHICKEN BIRYANI

Dessert FRUIT CUSTARD CHILLED KHEER KALA JAMUN VEG RAITA

Bread- I
PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

JAIN FOOD MUTTER PANEER TAWA VEG
STUFFED CAPSICUM MASALA KOFTA CURRY

CHILLI PANEER SOYA CHANP MASALA PALAK KOFTA CURRY

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 14-Mar-22 15-Mar-22 16-Mar-22 17-Mar-22 18-Mar-22 19-Mar-22 20-Mar-22

DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday

ALOO PARATHA  POORI MEDU VADA VEG POHA IDLI DAL PARATHA CHANA 

CURD ALOO BHAJI SAMBHAR MASALA DALIYA SEVAINA UPMA CURD BHATURA

CORN FLAKS SHEERA MASALA OATS SAMBAR CORN FLAKS CORN FLAKS

CHUTNEY
CHUTNEY GREEN CHUTNEY

TOMATO CUTNEY GARLIC CHUTNEY

BREAD 
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ WHOLE 

WHEAT
PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ 

WHOLE WHEAT

HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK 

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit
BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD GREEN SALAD TOSED SALAD GREEN SALAD GREEN SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE
STEAMED RICE /VEG 

BIRYANI
STEAMED RICE JEERA RICE STEAMED RICE

DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR ALOO BLACK CHANA
LASUNI HING DAL 

TADKA
CHAWALI MASALA

VEG BHINDI DO PYAZA ALOO BLACK CHANA SOYA MUTTER VEG KORMA DAHI VADA,PANI PURI
ALOO GOBHI 

MUTTER
ALOO AMRATSARI 

VADI

Curd/SOUP
BUTTER MILK ROOH AFZA

CURD VEG RAITA
THANDAI

LEMON MINT WATER SWEET LASSI

Bread- I
PHULKA PHULKA PHULKA PHULKA/PESARATTU POORI PHULKA PHULKA

CHILLI
FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

NAMAK PARE, SAKKAR 
PARE FRIED CHILLI FRIED CHILLI

SPECIAL
GARLIC CHUTNEY

GREEN CHUTNEY GREEN CHUTNEY
COCONUT CHUTNEY

GARLIC CHUTNEY
TOMATO CHUTNEY GARLIC CHUTNEY

PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

JAIN FOOD
BHINDI MASALA BLACK CHANA SOYABEEN MUTTER CABBAGE PORIYAL

BLACK CHANA
GOBHI MUTTER TAWA VEG

MAIN VEG MAGGI CHOCOLATE DOUGNUT BANANA CAKE BHEL PURI VEG PUFF
ALOO PYAZ 

KACHORI
BREAD PAKODA

TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD CORN PEANUT CHAT GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE
STEAMED RICE/FRIED 

RICE
STEAMED RICE STEAMED RICE

DAL
WHOLE MASOOR DAL 

TADKA
YELLOW DAL TADKA MASOOR DAL TDKA DAL MAKHANI MOONG DAL TADKA PUNJABI DAL TADKA

CHANA MOONG DAL 
TADKA

VEG GHEEYA KOFTA CURRY
METHI MUTTER MALAI

ALOO TIKKI
SOYA CHANP 

MASALA
VEGETABLE 

BIRYANI

PANEER MUTTER PANEER PANEER LAZEEZ
CHILLI CHICKEN (BONE 

LESS)
 KOFTA CURRY

NON VEG EGG CURRY BUTTER CHICKEN CHILLI PANEER CHICKEN BIRYANI

Dessert SEVAIN KHEER DRY FRUIT SHEERA
ROOH AFZA

BALUSHAI VEG RAITA

Bread- I
PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA

JAIN FOOD MUTTER PANEER TAWA VEG
METHI MUTTER MALAI

PANEER LAZEEZ CHILLI PANEER
SOYA CHANP 

MASALA
 KOFTA CURRY

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)



DATE 21-Mar-22 22-Mar-22 23-Mar-22 24-Mar-22 25-Mar-22 26-Mar-22 27-Mar-22

DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday

ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA 

CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA

CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS

CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY

BREAD 
PLAIN BREAD/ 

WHOLE WHEAT

PLAIN BREAD/ 

WHOLE WHEAT
PLAIN BREAD/ WHOLE WHEAT

PLAIN BREAD/ 

WHOLE WHEAT

PLAIN BREAD/ 

WHOLE WHEAT

PLAIN BREAD/ 

WHOLE WHEAT

PLAIN BREAD/ 

WHOLE WHEAT

HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK 

COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO

EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG

Fruit BANANA BANANA BANANA BANANA

Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER

Jam  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM  FRUIT JAM

Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD TOSED SALAD GREEN SALAD

Rice Dish JEERA RICE STEAMED RICE STEAMED RICE
STEAMED RICE /VEG 

BIRYANI
STEAMED RICE JEERA RICE STEAMED RICE

DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE
LASUNI HING DAL 

TADKA
CHAWALI MASALA

VEG TAWA VEG ALOO BLACK CHANA KADAI SOYABEEN ALOO MASALA
KAHTTA METHA 

KADDU
ALOO GOBHI MUTTER TAWA VEG

Curd/SOUP BUTTER MILK ROOH AFZA CURD VEG RAITA BUTTER MILK JAL JEERA SWEET LASSI

Bread- I MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA/PESARATTU PHULKA/POORI MULTIGRAIN ROTI MULTIGRAIN ROTI

CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI

SPECIAL GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY

PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

JAIN FOOD TAWA VEG BLACK CHANA KADAI SOYABEEN CABBAGE PORIYAL
KAHTTA METHA 

KADDU GOBHI MUTTER TAWA VEG

MAIN MAGGI FRUIT CAKE KHAMAN DOKLA BHEL PURI KACHORI CHOCOLATE DOUGNUT MIX SAUCE PASTA

TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad GREEN SALAD GREEN SALAD GREEN SALAD CORN PEANUT SALAD GREEN SALAD GREEN SALAD GREEN SALAD

Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE
STEAMED RICE/FRIED 

RICE
STEAMED RICE STEAMED RICE

DAL
WHOLE MASOOR DAL 

TADKA
DAL MAKHANI MASOOR DAL TDKA TOOR DAL TADKA MOONG DAL TADKA DAL MAKHANI

CHANA MOONG DAL 

TADKA

VEG DUM ALOO BHINDI MASALA SOYA CHANP MASALA VEGETABLE BIRYANI

PANEER MUTTER PANEER PALAK PANEER
CHILLI CHICKEN 

(BONE LESS) PALAK KOFTA CURRY

NON VEG EGG CURRY RARA CHICKEN CHILLI PANEER CHICKEN BIRYANI

Dessert FRUIT CUSTARD SEVAIN KHEER JALEBI VEG RAITA

Bread- I MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI

JAIN FOOD MUTTER PANEER TAWA VEG
STUFFED CAPSICUM MASALA KOFTA CURRY

CHILLI PANEER SOYA CHANP MASALA PALAK KOFTA CURRY

DINNER(19:30TO21:30)

BREAKFAST (7:30 to 9:30)

Main- I

Main- II

LUNCH (12:00 to 14:30)

H.T(17:00TO18:00)
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AUDITS 
PURPOSE

SCOPE

 

RELEVANT STAKE HOLDERS 

INTRODUCTION 

Types Dept Audits Frequency 
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PROCEDURE  
 
GMP/GHP Audits 

 

 

 

 

 

 

  

  

 

 

 

 

NOTE - Requirements related to infrastructure and surrounding which is 

under scope of client and not complied has to be given as NA & mentioned 

as client scope in the complied column. Same has to be maintained and 

discussed with client at least bimonthly once and same to be documented 

in separate tracker  

 

 

 

 

  

 

 

 

 

 

 

 

2) Physical verification of store audit (Quarterly by Quality Team)
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3) Vendor/Supplier Audit 

 

 

 

 

 

 

 

 

 

NOTE

facility such vendor audit may be excluded. 



 

60  

 

4) Audits conducted by Quess Management 

 

 

 

 

 

 

 

  



 

 

SOP –STORE MANAGEMENT 
PURPOSE: 

 

SCOPE 

 

 
RELEVANT STAKE HOLDERS 

S No Process step Responsibility Authorized by 

NOTE Non stock able items includes might vary from 

unit to unit) 

Stock able items includes

a)  Receiving  

Receiving 

 
Quality check (dry, chilled and frozen) 

Temperature and infestation check 

Transportation checked  

I. General instruction at the time of receiving 

 

 

 

 



 

 

 Don’t receive & accept any food materials which have manufacturing date 

more than 3 months especially MRP based/packed items and Ready to Eat 

/drink products. Frozen products may be expected

 

 Meat /Fish/Poultry 

 Temperature: 5° C  

 -18° C        

  

  

  

  

     Egg 

 

 

 



 

 

 

      Chilled & Frozen food 

 5°C

 -18°C.

 

 

      Ready to eat food/Packed items

 

 

 

 

 

 

       Vegetables & Fruits  

 

 

 

 

   Milk 



 

 

 5 °C

 

 

 

     

Rejections 

 

 

 

 

 

 

b) Storage 
1) General instruction for storage (Dry storage)

 

 

 

 

Rotate stock using (FIFO- First in First Out) method i.e.  

 

 



 

 

 
 

in which the products 

closest to expiration in inventory are issued first

 

 

a) Walk In Cooler Storage & Deep Freezer

 

 

 

 

 

 

 

 

 

 



 

 

        Records 
Record name Format number Responsible

 

QFS/HC/STR/SOP/02                     Revision -01      Issue date 1-11-2021 

 

 



   

 

Manipal University Jaipur Provides Access to Food Security 

Knowledge to Local Farmers and Food Producers 

Food security is a critical global issue, and its importance is felt keenly at the local 

level. Manipal University Jaipur has taken on a vital role in addressing this concern by 

extending their resources and expertise to local farmers and food producers. Manipal 

University Jaipur is becoming a valuable source of knowledge and support for those working 

to ensure food security within the communities. Manipal University Jaipur has been a center 

of knowledge and innovation. It possesses a wealth of information, research, and expertise 

in various fields, including agriculture, nutrition, and environmental science. Recognizing its 

potential to make a significant impact, Manipal University Jaipur is actively engaging with 

their local agricultural communities to promote food security. 

Manipal University Jaipur is conducting cutting-edge research to develop new 

agricultural practices, crop varieties, and technologies that can enhance food production 

and sustainability. Local farmers and food producers benefit from access to this research, 

which helps them improve their yield and reduce environmental impact. (Annexure 1,2 & 3) 

Manipal University Jaipur organizes training sessions, workshops, and extension programs 

specifically designed for farmers and food producers(Picutre1& 2). These programs teach 

best practices in agriculture, pest management, and sustainable farming methods, 

empowering local communities with knowledge that can boost food production and 

quality.(Annexure 4) Manipal University Jaipur provides access to valuable resources, such 

as soil testing labs, agricultural libraries, and specialized equipment.(Annexure 5&6) These 

resources can be costly for individual farmers but become accessible when universities offer 

their facilities to the local community. Manipal University Jaipur collaborates with local 

farmers and food producers on research projects, creating a mutually beneficial partnership. 

Farmers contribute practical knowledge, while researchers provide scientific expertise, 

leading to innovations that address real-world challenges. 

Manipal University Jaipur plays a pivotal role in promoting food security by sharing 

its knowledge, research, and resources with local farmers and food producers.(Annexure 7) 

Through collaboration, education, and community engagement, universities empower 

communities to tackle food security challenges effectively. Manipal University Jaipur 



   

 

continues to work hand-in-hand with local stakeholders, the path toward a more secure and 

sustainable food future becomes increasingly attainable for all.(Annexure 8,9) 

 

 

Picture 1: Organic farming activities at MUJ Campus 

 

Picture 2: Food testing at MUJ lab 
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FACULTY OF MANAGEMENT & COMMERCE 

SCHOOL OF HOSPITALITY AND TOURISM 

MANAGEMENT 

DEPARTMENT OF HOTEL MANAGEMENT 

& 

 

Cross Cultural Hospitality Scopes  

Faculty Interaction  

14th Oct 2022  

03:00 pm onwards 
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Content of Report 

1. Introduction of the Event 

2. Objective of the Event 

3. Beneficiaries of the Event 

4. Details of the Guests 

5. Brief Description of the event 

6. Photographs 

7. Brochure or creative of the event  

8. Attendance of the Event  

1. Introduction of the Event  

School of Hospitality and Tourism Management and HTMi, Hotel and Tourism Management 

Institute Switzerland had conducted an interactive session to discuss various hospitality scopes.  

 

2. Objective of the Event 

The objective of the session was: 

• Strengthen the relationship between the two partners and discuss various scopes. 

 

3. Beneficiaries of the Event 

• Hospitality & Tourism students  

• Faculties 

 

4. Details of the Representatives of HTMI 

a. Mr. Nishant Suri – Marketing Head, HTMi Switzerland 
b. Chef Andreas Kurfrust - Head of HTMi Culinary Education  

 

5. Brief Description of the event 

Dr Shweta Upamanyu, Faculty, SHTM opened the session and invited the representatives of 

HTMi, Switzerland. She also spoke about SHTM, MUJ. Mr. Nishant Suri welcomed the audiences 

and introduced HTMi Switzerland. Dr Amit Datta spoke about Indian tourism scopes and how the 

students of the HTMi may be benefitted by exploring the hospitality culture of India. Chef 

Kurfrust discussed regarding the food culture of Switzerland and how the students of MUJ may 

be benefitted. The session was very informative for all faculties and how they may explore it 

further that may be useful for both the MoU partners. Dr. Shweta Upamanyu ended the webinar 

with a vote of thanks. 
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6. Screenshots of the event 

 

 

Screenshot of the faculty interaction session 

7. Brochure or creative of the event  
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8. Attendance of the Event:         Total attendee -   07 

Sr. No Name of Institution Name of Attendee  

1 MUJ Shweta Upamanyu 

2 MUJ Mukesh Shekhar 

3 MUJ Deepak Pokhriyal 

4 MUJ Amit Datta 

5 MUJ Aravind Kumar Rai 

6 HTMi Nishant Suri 

7 HTMi Andreas Kurfurst  
ANNEXURE: Mail 

 



 

 

 

 

Post Event Report 

 
 
 
 
 

 

FACULTY OF DESIGN 
 

 

Seminar on 

‘Bamboo’ 

On the occasion of World Bamboo Day 
 
 

 
Venue: Smt. Sharda Pai Auditorium 

 Time: 10:30 AM-12.30 PM 

18th September 2022 
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1. Introduction of the Seminar: 

World Bamboo Day is celebrated on 18th September in every year. To celebrate 

this day The Seminar on Bamboo has been organised in Smt. Sharda Pai Auditorium. 

The main aim of the seminar was to create awareness of various possibilities of 

Bamboo construction. It intended to give path to reduce dependency on conventional 

materials so that we reduce Carbon footprint, and we can further achieve sustainable 

developments. 

 

2. Objectives of the Seminar: 

• Understanding the various application of Bamboo in Exterior and interior spaces. 

• To create awareness about bamboo in different regions. 

• To understand its production techniques 

 
3. Beneficiaries of the Event: 

• UG Students (Architecture, Design and Construction related Fields) 

• PG Students (Architecture, Design and Construction related Fields) 

• Research Scholars 

• Academicians and Industry Professionals 

• Farmers 

 
4. Details of the Speakers: 

Mr. Pasha Patel is Governing Council Member, Bureau of Indian Standard (BIS) 

Govt. of India. He is member, Board of trade, Ministry of Commerce & Industry. He is 

pioneer in promoting Bamboo in various part of India. He has proposed various policy 

guideline & got implemented in various Government Documents. He is very much 

passionate to spread message about the possibility of Bamboo. He conducted various 

seminar and conferences in India as well as Abroad. He has devoted his whole life to 

facilitate bamboo related studies, its application & preservation strategies to farmers 

& academicians. 

Mr. Sanjeev Shashikant Karpe is a qualified Electrical Engineer has been 

associated with bamboo Industry for last eighteen years and has pioneered the work in 

setting up of self- sustainable bamboo-based enterprise in rural India. He is a Founder 

and Director with Konkan Bamboo & Cane Development Centre (KONBAC), an 

organization working for sustainable development through use of bamboo as a resource 

& implementing various bamboo projects successfully for last 17 years. He is also an 

Expert member on the steering committee of “INBAR
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Task Force – Bamboo Construction”. International Network for Bamboo & Rattan 

(INBAR) is an Intergovernmental body having 48 member counties and headquartered at 

Beijing, China 

He is also National governing council member of Bamboo Society of India, 

Bangalore, a not-for- profit organization (NGO) working for promotion of bamboo in the 

country for last 40 years. 

His specialties include: 

− Provide training to use Bamboo with hands on experience. 

− Strong communication and presentation skills 

− Strong Ability to connect with and relate to students & farmers 

− Dynamic team player and an Effective speaker 

 
5. Brief Description of the event: 

Faculty of Design conducted a seminar on ‘Bamboo’ to give awareness to 

students, researchers, academicians, and Farmers. On the auspicious occasion of world 

Bamboo Day. Farmers as well as people’s representatives of surrounding villages were 

invited to participate the event. The poster has been circulated in the university 

portal so that MUJ user & students can get benefited. The event has been covered by 

various newspaper of Rajasthan and Maharashtra. 

The Seminar was held in Smt Sharda pai Auditorium from 10.30 AM to 12.30 on 

18th Sept. 2022 PM. The event began with an inaugural session at 10:30 am. Ms Manya 

Sharma President FOD Student Council, FOD welcomed the speakers, dignitaries, 

farmers, and Students which was followed by Prof. (Dr) Madhura Yadav, Dean, Faculty 

of Design addressing the session. Thereafter, the Eminent speaker, Mr. Pasha Patel & 

Mr. Sanjeev Shashikant Karpe gave their expert lecture/Presentation related to 

different aspects of Bamboo. Hon arable Prof G.K. Prabhu, President MUJ shared his 

experience and gave very insightful thought related to Bamboo as sustainable material. 

People’s representatives also shared their views, farmers as well as students have 

actively participated in question answer sessions. Bamboo plantation ceremony was 

organised at the end of the event. Keynote speakers, Prof. G. K. Prabhu and 

dignitaries have participated with commitment that this type of event should be 

organised in regular interval. The event was concluded with vote of thanks by Ar. 

Sanjeev Pareek Assistant professor, SA&D to all speakers and Participants. 
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6. Media Coverage- 
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7. Images 

 

1. Inaugural Address by Prof. (Dr.) Madhura Yadav, Dean, FoD 
 

2. Introductory Lecture by Key note speaker-Mr. Pasha Patel and Mr. Sanjeev Shashikant Karpe 

 
 

 
3. Sharing experience by Honarable Prof G.K.Prabhu 4.. Discussion session with Farmers & Peoples 

representatives President MUJ 
 

 

5. Greetings to key note speakers 
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6. Bamboo plantation ceremony near S.T.P. at MUJ Campus 
 

 
8. Brochure of the event: 
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9. Schedule of the event 
 

S.No. Description Time 

1 

Introduction & welcome note by Manya Sharma Student council president 10.30 AM 

2 
Presentation of Bouquet to Mr. Sanjeev Shashikant Karpe and Mr. Pasha Patel 
by Prof (Dr.) Madhura Yadav and Prof (Dr.) Sampath kumar Padmanabha Jinka 

10.35 AM 

3 
Welcome Address by -Prof (Dr.) Madhura Yadav, Dean Faculty of Design 10.40 AM 

4 
Presentation on Bamboo Plantation by Mr Pasha Patel. 

10.45-11.30 

 
5 

Presentation on Bamboo Value Addition by Mr . Sanjeev Shashikant Karpe. 11.30-12.15 

6 
Vote of Thanks By Ar. Sanjeev Pareek 12.15 PM 

7. 
Bamboo Plantation Ceremony 12.30 PM 

 
10. Attendance of the Event: 
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11. Weblink: 

https://www.youtube.com/watch?v=wi4edh5WyOo 
 
 
 

12. Event Coordinators: 

• Ar. Sanjeev Pareek (Assistant Professor, SA&D) 
 
 
 

Ar. Sanjeev Pareek (Assistant Professor, SA&D) 

 

https://www.youtube.com/watch?v=wi4edh5WyOo


 

SaveSoil Event 

at Jaipur Exhibition & Convention Centre (JECC) 

3rd June, 2022 

 

 

 

 

 

 

 

 

 

 

 

Event Report 

By 

Abhigya Club 

ECE, SEEC, FoE, 

M a n i p a l  U n i v e r s i t y  J a i p u r 

 
 
 
 
 

 

 
 
 
 

Physical / Off-line Event 



 

1. Introduction of the Event: 

Save Soil is a global movement launched by Sadhguru, founder of Isha Foundation, to 

address the soil crisis by bringing together people from around the world to stand up for Soil 

Health, and supporting leaders of all nations to institute national policies and actions toward 

increasing the organic content in cultivable Soil. 

Students of Abhigya club, MUJ organized ‘STAND FOR SOIL’ event to show support for 

this initiative and welcome Sadhguru to Jaipur, Rajasthan. 

2. Objective of the Event 

 The objective of the events: 

a) To show support for ‘Save Soil’ initiative of ISHA Foundation 

b) To attend the SaveSoil event at Jaipur Exhibition & Convention Centre (JECC) 

c) To learn about the significance of this movement from Sadhguru himself. 

3. Beneficiaries of the Event 

d) MUJ students 

e) Society / community / Humanity 

4. Details of the Guests 

1) Sadhguru from ISHA Foundation 

2) Mr. Rajesh Chand Meena, the Minister of Panchayati Raj & Rural Development, Raj, 

3) Mr. Lalchand Kataria, the Agriculture Minister of Rajasthan 

4) Ila Arun, famous folk singer  Other dignitaries 

5. Brief Description of the event 

 Conscious Planet is an effort to raise human consciousness and bring a sense of 

inclusiveness such that multifarious activities of our societies move into a conscious mode. 



 

An effort to align human activity to be supportive of nature and all life on our planet. 

In this inclusive undertaking of Save Soil Movement, governments, UN agencies, global 

leaders, organizations, eminent members of the environmental and scientific community, 

corporate and individual citizens are uniting behind a common purpose to address the 

alarming crisis of Soil Extinction. For our children and future generations, it is critical to 

leave behind a planet capable of producing nutritious food and sustaining all life. 

Sadhguru was on a 100-day Motorcycle Journey, from the United Kingdom to India 

moving across 27 Countries, covering more than 30,000 kms of distance. The objective of the 

event was to learn from Sadhguru & understand the opinions of different ministers of 

Rajasthan government. 

Abhigya club students attended this event with other MUJ students. The event was in 

physical mode with guests coming from various walks of life at JECC, Jaipur. 

6. Photographs 

 

 

 

 

JECC Jaipur Lat-Long: 
26.783774863280943, 
75.82725299203683 

 

 

 

JECC Jaipur 
Lat-Long: 26.783774863280943, 75.82725299203683 

1) Abhigya Club & MUJ Students going to JECC 
by 
MUJ bus 

2) Abhigya Club & MUJ Students attending 
the 
Save Soil event at JECC Jaipur 

  



 

  

3) Abhigya Club’s faculty coordinator volunteering at the Save Soil event, JECC Jaipur 

  

4) Shri Kutle Khan ji performing on stage 
 

5) Smt. Ila Arun ji attending the Save Soil 
event 

  

6) Isha Samskriti group performing on stage 
 

7) Sadhguru handing over the Save Soil policy 
document for Rajasthan to Honourable 

Minister 



 

7. Brochure or creative of the event 

 

8. Schedule of the Event 

Date: 3rd June, 2022 Time: 6:30 PM – 8:30 PM 

Venue: Jaipur Exhibition & Convention Centre (JECC) 

 

 

 

 

 

 

 

 

 

 

 



 

9. Attendance of the Event 

 

10. Faculty Coordinator: 

-s/d- 

Dr. Rohit Mathur - Department of ECE, SEEC, MUJ 

 



 

Stand for Soil 

2nd June, 2022 

 

 

 

 

 

 

 

 

 

Event Report  

By 

Abhigya Club  

ECE, SEEC, FoE, 

Manipal University Jaipur 

 

 

 

 

 

 

 

 

 

Physical / Off-line Event 

 

 

 



 

1. Introduction of the Event: 

Save Soil is a global movement launched by Sadhguru, founder of Isha Foundation, to 

address the soil crisis by bringing together people from around the world to stand up for 

Soil Health, and supporting leaders of all nations to institute national policies and actions 

toward increasing the organic content in cultivable Soil. 

Students of Abhigya club, MUJ organized ‘STAND FOR SOIL’ event to show support for 

this initiative and welcome Sadhguru to Jaipur, Rajasthan. 

2. Objective of the Event 

The objective of the events: 

a) To show support for ‘Save Soil’ initiative and 

b) To welcome Sadhguru to Jaipur, Rajasthan. 

3. Beneficiaries of the Event 

c) MUJ students 

d) Society / community / Humanity 

4. Details of the Guests 

 Shri Sadhguru ji, founder of ISHA Foundation 

5. Brief Description of the event 

MUJ ABHIGYA CLUB took an initiative to bring awareness about soil 

conservation by organizing a ‘Stand for Soil’ event near Jaipur-Ajmer Expressway 

outside Hotel Highway King, a popular hotel on the expressway. Wherein students 

stood for two and a half hours and conveyed about soil conservation to local 

people and passerby’s. 

Sadhguru was on a 100-day Motorcycle Journey, from the United Kingdom to 

India moving across 27 Countries, covering more than 30,000 kms of distance. The 

objective of the event was to bring awareness about soil conservation and to 

welcome Sadhguru to Jaipur as he moves towards his next destination on his Save 

Soil journey. 



 

 
 
 
 
 
 
 
 
 
 
 
  Hotel Highway King Hotel Highway King 

Lat-Long: 26°49'47.2"N 75°34'14.5"E Lat-Long: 26°49'47.2"N 75°34'14.5"E 

1. Sadhguru acknowledges MUJ students & staff for their support 

 

Abhigya club students conducted the event in physical mode with many 

students of Manipal University and guests present at Hotel Highway King. 

6. Photographs 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

Hotel Highway King 

Lat-Long: 26°49'47.2"N 75°34'14.5"E 

 

 

 

 

 

 

  

2. Students, ISHA volenteers and MUJ staff participating in ‘STAND for SOIL’ event 
  



 

 

 

 

 

 

 

 

 

Hotel Highway King 

Lat-Long: 26°49'47.2"N 75°34'14.5"E 

3. Guests at Hotel Highway King participating in ‘STAND for SOIL’ event 

 

7. Brochure or creative of the event 

 

 

  

 

8. Schedule of the Event 

Date: 2nd 

June 2022 

Time: 5:30 

PM – 7:70 PM 

Venue: Hotel HighwayKing, Jaipur-Ajmer Expressway 

 

 

 

 

 

 

 



 

 

 

9. Attendance of the Event 

 

10. Faculty Coordinator: 

-s/d- 

Dr. Rohit Mathur - Department of ECE, SEEC, MUJ 
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1. Introduction of the Event 

 School of Business and Commerce organized a visit for its students to Akshaypatra, 

Jaipur on 23rd December 2022. 

2. Objective of the Event 

 The visit to Akshaypatra was organised to provide a chance to the students to interact 

with the experts and teachers at Akshaypatra about self-discipline and understanding our 

roots. Also, during the visit, the students learnt about the functioning of Akshaypatra 

Foundation and its social contribution. 

3. Beneficiaries of the Event 

• Students 

• Faculties 

4. Details of the Guests 

 During the visit, Shri Pran Vallabh from Akshaypatra was the resource person. Students 

and faculties from SBC were also present. 

5. Brief Description of the event 

 School of Business and Commerce organised a visit to Akshaypatra, Jaipur on 23rd 

Dec 2022 for its students. The visit started with an interaction between the teachers of 

Akshayapatra and students of SBC. During the interaction, various issues like discipline, 

self-control and yoga were discussed. The teachers explained the students the 

importance of understanding our culture and roots. After the interaction, the students 

took a guided tour to the Akshaypatra Kitchen. Experts from the foundation narrated the 

various systems and processes followed in the kitchen for food preparation. The students 

also learnt about the social contribution of Akshaypatra, which is working towards 

providing meals to underprivileged children. 
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6. Photographs of the event 

 

Figure 1 MUJ students understanding the operation of Akshaypatra 

 

Figure 2 Students are getting inputs : how to work for society" 
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Figure 3 official of Akshaya Patra introducing the working of organization 

 

Figure 4 Valuable Inputs received by MUJ students
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7. Attendance of the Event Total attendee- 35 

List of participants 
 

S.NO NAME CLASS 

1 Kashish Jain BBA III-C 

2 Jaismin Tansukhani BBA III-B 

3 Chirag Saraf BBA III-C 

4 Bhavya Khandelwal BBA III-B 

5 Mayank Tyagi BBA III-B 

6 Manav Sankhla BBA III-E 

7 Jhanvi Agarwal BBA III-B 

8 Jay Sharma BBA III-A 

9 Pragya Jain B.com Honours III-B 

10 Harsh Kumar Singh B.com Honours III-B 

11 Palak Agarwal B.com Honours III-B 

12 Varsha Agarwal B.com Honours III-B 

13 Divyansh Gaur B.com Honours III-A 

14 Ashish Saini B.com Honours III-A 

15 Deepak Sahu B.com Honours III-A 

16 Ambudhi Choudhary B.com Honours III-A 

17 Nishtha Sethia B.com Honours III-A 

18 Purav Bhayana B.com Honours III-A 

19 Yash Dangi B.com Honours III-A 

20 Tanisha Doshi B.com Honours III-A 

21 Hemant Sharma B.com Honours III-A 

22 Manan Sachdeva B.com Honours III-B 

23 Pratibha Keshwani B.com Honours III-B 

24 Jay Sharma BBA III-A 

25 Siddhant Garg B.com Honours III-A 

26 Priyanka Kumari BBA III-C 

27 Yajat tak BBA III-C 

28 Devansh Garg B.com Honours III-B 

29 Ramay Mehta BBA III-C 

30 Tanishq haldiya BBA III-C 

31 Palak Chouhan BBA III-C 

32 Rishik saraf B.com Honours III-B 

33 Varsha Agarwal B.com Honours III-B 

34 Prem Raj B.com Honours III-B 

35 Bharti Vyas B.com Honours III-B 

 



Research Paper  

 

 
ISSN 22772723 (P) 22772726 (O)  
 

149 

 

 

 

 

 

 

Universal Review 

Scientific Information and Technological Board of Sadhana 

 

 

www.universalreview.in 

Index in Cosmos 

Impact Factor: 5.525 

Volume 10   Number 07 July 2019 

 

 

 

 

 

 

 

 

 

 

http://www.universalreview.in/


Research Paper  

 

 
ISSN 22772723 (P) 22772726 (O)  
 

150 

Climate Change & Emerging Health Care Issues in India 

Dr. Monika Mathur 

Department of Economics,  

School of Humanities & Social Sciences,  

Manipal University Jaipur, India 

 

Received: 14 June  Revised: 22 June  Published: 02 July 

Abstract 

The impact of climate change has started being felt from long time now and future projections 

represent an unacceptably high and potentially calamitous risk to human health all over the world. 

Studies have revealed that India is getting severely effected due to global warming. Climate 

change affects the health of people due to change in disease patterns as well. This article explores 

the increasing need of health care expenditure due to increasing impact of climate change on 

human health. In India, per capita health expenditure is low and moreover, approximately 72% of 

it is out of pocket. This article explores the impact of climate change on human health, specifically 

change in disease patterns and number of death caused due to it. It studies increasing episodes of 

diseases due to climate change and an urgent need to allocate more resources to health 

expenditure in view of these changing conditions.India being a developing nation, requires health 

infrastructure for prevention of chronic diseases as well as new diseases patterns arising due to 

change in global temperature and lifestyle. 

 

Keywords: Climate change, health expenditure, morbidity, diseases. 

 

JEL Classification:  C33, H51, I12, H75 

Health Care & Climate Change 

Climate change may be considered to be one of the main challenges of Sustainable 

Development in present scenario. The Sustainable Development Goal 13 speaks largely of 

taking correcting steps to limit rising temperatures as well as improving the changes already 

brought about. In the 2030 Agenda for Sustainable Development, Member States express their 

commitment to protect the planet from degradation and take urgent action on climate change as 

well as the Agenda also identifies, in its paragraph 14, climate change as „one of the greatest 

challenges of our time‟ (United Nations, 2015). This is being observed at the global level as with 

countries are experiencing changes in rainfall, more floods, droughts, intense rain, more 

frequent heat waves & shifting climate patterns. 

Impact on human health can be seen as one of the most important impacts of climate changes 

happening all over the globe. It is pertinent to mention here that SDG 3 focuses on Universal 

Health Care and SDG Target 3.8 commits all countries to work towards the achieving of UHC by 

ensuring access by all to quality essential health-care services, and to safe, effective and 

affordable medicines and vaccines. (Organization, 2018). The effect on health can be better 

understood by understanding determinants of climate change. The ambition of development 

and increasing industrialization & urbanization has led to increasing emission of GHGs and at 

the same time there is rising deforestation due to which the impact of GHGs increases even 

more. Industrialized countries owe their current prosperity to years of „historical‟ emissions, 

which have accumulated in the atmosphere since the start of the industrial revolution (Narain, 

Ghosh, Saxena, Parikh, & Soni, 2009). Though Kyoto protocol in 1997, tried to limit the emission 

of Green House Gases, there has been a constant war between the developed and developing 

countries as both the sides are blaming each other for increase environmental concerns & 
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Total contact hrs 36 

1st week:  

10 hrs 

(classes) 

2 hrs  

(self-study/project) 

2nd week: 

10 hrs 

(classes) 

2 hrs  

(Mid-term exam/assessment/discussion) 

3rd week:  

10 hrs 

(classes) 
2 hrs  

4th week: 

6 hrs 

(Classes) 

2hrs 

(End term exam) 

Course/Project Overview 

Name of Course- Climate change and sun studies for field work 

Name of instructor: Mr Sagar Gupta & Dr 

Tejbahadur Session: Jan.-Feb. 2022
Language of instruction: English 

Number of contact hours: 36 

Credit awarded: 03 

Objective of Course/Project-  The student will be able to 

1. Interpretate emission at household and industry level

2. Design and develop tailored sun study data for miscellaneous work.

3. To develop carbon emission inventory for field studies.

Organization of Course 

Mode of lectures: Hybrid mode lecture/videos/case study/ discussion/ workshop/ hands-on 

Syllabus: introduction to solar radiation studies, climate change. introduction to IPCC, Types of 

GHG gasses, measurements of carbon emission. 



 
 

 

Lecture 

no. 
Topic 

Lecture 

mode 

Instructor 

L: 1-3 Basic concepts of sun studies 
power point 

presentation  

Dr Tej Bahadur 

L: 4-5 Solar observatory studies at Jaipur city 

field visit Dr Tej Bahadur 

& Mr Sagar 

Gupta  

L: 6-7 Climate change and the environment  
power point 

presentation  

Mr sagar Gupta  

L: 8-9 Introduction to IPCC 
powerpoint 

presentation  

Dr Tej Bahadur 

& Mr sagar 

L: 10-11 field visit to stp for understanding emissions 
field visit Dr Tej Bahadur 

& Mr sagar 

L:12-13 Household carbon emission calculation  power point  Mr sagar Gupta  

L:14-15 Household carbon emission calculation  power point  Mr sagar Gupta  

L: 15-19 
field based assignment for data collection of industry 

carbon emission  

field  Dr Tej & Mr 

Sagar Gupta  

L:20-21 Assessment of the GHG emission 
Group exe Dr Tej & Mr 

Sagar Gupta 

L: 22-25 Assessment of the GHG emission 

Group exe Dr Tej & Mr 

Sagar Gupta 

L: 26-30 Preparation of report on the field assignment 
PowerPoint Dr Tej & Mr 

Sagar Gupta 

L: 31-34 Preparation of report on the field assignment 
PowerPoint Dr Tej & Mr 

Sagar Gupta 

L: 35-36 Wrap up 
Chalk & 

board 

Dr Tej & Mr 

Sagar Gupta 

 

 

                                                                                                                                                   

Mr Sagar Gupta is Assistant Professor (Sr.Scale) in the department of Civil 

Engineering. He has 8 years of experience in teaching and research. His qualification 

involves B.Tech and M.Tech Degree in civil engineering, Graduate Professional 

Diploma in sanitation (IHE Delft), Post-graduation certification in leadership in Public 

Health (MAHE), University Teaching Qualification, Netherlands, He is also pursuing 

his PhD from MUJ. He has been recipient of BMGF fellowship in sanitation(2018-19) 

in MSc sanitation Training of Trainers(ToT) Programme at IHE Delft. He is core 

committee member of IWA India chapter and a young water professional. Also, 

reviewer for SCOPUS index journals. 

Brief profile of the instructor 

 

Course/Project Plan 

 



Dr. Tej Bahadur is working as Associate Professor in the Department of  Civil 

Engineering, Faculty of Engineering, Manipal University Jaipur. He completed his 

Ph.D. in Sedimentary Geology from the University of Rajasthan, Jaipur in 2004. He is 

the subject expert of Sedimentology, Carbonate Petrography, Stratigraphy, 

Palaeoecology ,Underground Coal Gasification, and Sun Dial Studies. 
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A comparative in silico study to detect the effect of food-additives on 
metabolic protein and its perturbations compensated by osmolytes 
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Keywords: 
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A B S T R A C T   

Since its inception, food additive has been an integral part of the food processing industry with various com-
mercial roles. Besides its advantages, various studies have already highlighted its long-term adverse effects on 
human health. However, in terms of protein structures and functions, the innate mechanism that triggers these 
effects has not been elucidated in previously reported studies. Our work takes an in silico approach to delve into 
structural implications resulting from these additives with three well studied metabolic proteins-lysozyme, 
bovine serum albumin (BSA) and ribonuclease A. Three classes of food additives- synthetic color, pre-
servatives, and phosphate-containing, are taken here to understand their effects on the aforementioned metabolic 
proteins. Conventional molecular docking and dynamics (MD) studies reveal that these additives induce sig-
nificant structural perturbations. Among them, carmoisine brings about the most secondary structural changes 
for lysozyme and ribonuclease A, whereas sodium tripolyphosphate affects BSA the most. To restore the sec-
ondary structural loss, we further examine the roles of osmolytes through cross-docking and higher timescale MD 
simulations. These studies unravel that application of osmolytes like raffinose and trehalose triggers structural 
restoration for BSA, lysozyme and ribonuclease A, and highlight their roles as co-formulants to alleviate the 
adverse effects of food additives.   

1. Introduction 

For the last two decades, food additives have been used on daily basis 
in the form of synthetic colors, taste enhancers, and preservatives. They 
are the most common in fast and processed food. For the pace of con-
sumer's point of view, to make it more appealing, the concentration of 
food additives used in the preparation and processing of food is getting 
beyond the limit of acceptable daily intake (ADI) [1]. 

Calcium phosphate and aluminium phosphate are used as enhancers, 
preservatives, acidifying agents, acidity buffers, chemical leavening of 
baked goods and emulsifying agents of various foodstuffs. The maximum 
acceptable daily intake (ADI) value of calcium phosphate and 
aluminium phosphate proposed by the Joint FAO/WHO Expert Com-
mittee on Food Additives (JECFA) is 70 mg/kg BW (body weight) and 7 
mg/kg BW/week to 1 mg/kg BW/week, respectively [1]. The protein- 
rich foods mainly contain organic phosphate esters that slowly break 
down in the gastrointestinal tract and then resorbed from the intestine. 

However, the industrially processed foods have contained much higher 
phosphates than natural foods. Excessive intake of calcium phosphate in 
foodstuffs leads to muscle and skin atrophy, the progression of chronic 
renal failure, and cardiovascular calcifications [2]. In the Chronic Renal 
Insufficiency Cohort Study, it was studied in the USA patients; the renal 
failure rate was increasing over time with increasing serum phosphate 
concentration above 1.45 mmol/L and increasing the risk of hyper-
phosphatemia [2]. On the other hand, excess aluminium phosphate 
impairs the calcium and phosphorous uptake by the body and leads to 
osteoporosis, Parkinson's and Alzheimer's disease [3]. Sodium meta-
phosphate, a high-molecular-weight sodium polyphosphate, is 
composed of cyclic sodium metaphosphate with rings of alternating 
phosphorus and oxygen atoms. Furthermore, sodium hexametaphos-
phate, which is used in foods as a curing agent, dough strengthener, 
emulsifier and flavour enhancer has been found to be acting as severe 
irritant in rabbits. Nevertheless, adverse effects of dietary phosphates 
showed the incidences of hypocalcemia, hyperparathyroidism, and bone 
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resorption in male Sprague-Dawley rats, B7D2F1 Bar Harbour mice, and 
adult dogs as compared to animals of the control groups [4,5]. 

Another group of food additives is synthetic food colors that are 
frequently used in the food industry. Sunset yellow (SY) is an azo dye, 
used as synthetic food color at high concentrations in beverages, choc-
olates, colored rice, saffron and fruit juice, ice cream, sauces, seasonings, 
etc. The maximum acceptable daily intake (ADI) value of sunset yellow 
by the JECFA is 0–4 mg/kg BW [6]. Other food colors like carmoisine, 
acid red, quinoline, etc. have been linked with severe liver damage, 
gastric upsets, diarrhea, vomiting, urticaria, asthma, and anaphylaxis of 
abnormal immune responses [6–9]. Various studies have also suggested 
that food colors at near or higher ADI limits establish a favorable 
interaction with the residues of essential proteins that lead to misfolding 
and adversely affect biochemical and physiological processes of vital 
organs, such as the liver and kidney [10,11]. Persistent use of food ad-
ditives has been contributing to bioaccumulation that is causing dele-
terious effects on biological macromolecules such as blood proteins 
(BSA, lysozyme) and other proteins such as RNase-A (ribonuclease-A) 
found in the kidney and liver [10–12]. Interaction of food additives 
actually might lead to perturbed structural and functional aspects of 
proteins resulting in various diseases [12–14]. So far, very limited 
numbers of studies have been carried out with respect to the effect of 
food additives on biological proteins. No systematic work has been 
carried out on the effect of food additives (within or beyond the ADI 
limit) on the physiologically important model proteins like RNase-A, 
BSA, and lysozyme. 

In this study, lysozyme, BSA, and RNase-A have been selected as 
these proteins are well studied and have key enzymatic physiological 
and pharmaceutical functions. Lysozyme, occasionally called as mur-
amidase, is found in both the animal and plant kingdoms [15]. Among 
mammals, it is abundant in blood, liver, kidney, phagocytes including 
macrophages, neutrophils and dendritic cells [16]. In the kidney tu-
bules, enzymes like lysozyme are involved in the biotransformation of 
varied compounds [16,17]. Laterally, the ligands like food additives 
undergo proteolytic or hydrolytic effects through the endocytosis pro-
cess and transformed chemicals may be excreted through the urine or it 
may recede into the renal venous loop [17]. On the other hand, bovine 
serum albumin (BSA) is the main circulating blood protein. It is also 
known to be a transporter protein and it binds many essential ligands 
such as cations, fatty acids, hormones, vitamin D, etc. It maintains the 
oncotic pressure of blood and regulates blood coagulation [18]. 
Furthermore, RNase-A also known as pancreatic ribonuclease A is an 
enzyme that catalyzes the maturation of RNA molecules such as 
messenger RNAs and non-coding RNAs which have varied roles in 
cellular processes. It acts as the first defense against RNA viruses for host 
defense mechanism and plays an important role in angiogenesis and 
digestion processes [19]. Thus, in our in silico studies, these proteins 
have been subjected to the aforementioned classes of food additives, 
which provide molecular insights into their effects on the structural and 
functional aspects of lysozyme, BSA, and RNase-A. 

Moreover, these additives are more likely to affect the structural and 
functional properties of the proteins that will impede the crucial func-
tions of essential biological processes [20,21]. Some strategies have 
been employed to stabilize the proteins against unfavorable binding 
interactions with the food additives. Uses of osmolytes, organic solvents, 
and enzyme immobilization on suitable carriers have shown an 
enhancement in proteins and enzymes' activity as well as stability 
[22,23]. Osmolytes are normally found in the living organism in higher 
concentrations to combat various environmental stresses such as tem-
perature, pH, and other osmotic imbalances [22,23]. These osmolytes, 
also known as compatible osmolytes and are classified into four groups 
such as polyols, sugars, methylamines, and their derivatives [24,25]. 
The mechanism of stabilization of osmolytes is driven by the preferential 
hydration mechanism where osmolytes are excluded from the surface of 
the proteins and in turn increase the hydration layer of the proteins. As a 
result, the protein is folded into a more compact tertiary and secondary 

structure with the formation of more intramolecular hydrogen bonding 
within the polypeptides chain and in turn, it helps the protein in a more 
reduced surface area in which the free energy is minimized [22,26,27]. 

The present study employs the roles of various classes of osmolytes 
on the highest affinity of food additives on the protein to understand the 
molecular interactions among food additives, osmolytes and the protein. 

2. Materials and methods 

2.1. Protein preparation 

Three-dimensional (3D) structures of bovine serum albumin (BSA) 
(PDB ID: 3V03), lysozyme (PDB ID: 1DPX) and ribonuclease A (PDB ID: 
1FS3) were retrieved from protein data bank (PDB). The extracted 
structures had few missing information on connectivity, bond orders and 
formal charges, as well as lacked hydrogen atoms. Therefore, to prepare 
the retrieved structures for further computational studies, protein 
preparation wizard of Schrodinger suite was used, wherein the bond 
orders were assigned to the protein, along with hydrogen addition, 
metal treatment and removal of water molecules hetero-groups beyond 
5 Å. Hydrogens were then optimized using exhaustive sampling option 
and the protein was minimized to RMSD limit from the starting structure 
of 0.3 Å using the Impref module of Impact with OPLS force field 
(Schrodinger, LLC, New York, 2020). 

2.2. SiteMap analysis of the metabolic proteins 

Prior to the molecular docking analysis, the generic metabolic pro-
teins were subjected to SiteMap (Sitemap, Schrödinger, LLC, New York, 
NY, 2020) analysis to identify their putative binding sites. The top 
ranked binding pocket for each protein was finalized on the basis of 
SiteMap score, which was calculated using the criteria like volume, ratio 
between hydrophobic and hydrophilic residues, exposure to solvent, and 
degree to which ligand might donate or accept hydrogen bonds. Sub-
sequent docking studies were performed by targeting these top-ranked 
selected pockets with the food additive molecules [28]. 

2.3. Ligand-directed conventional molecular docking 

Binding affinity of the different classes of food additives with 
metabolic proteins, were assessed using two independent molecular 
docking studies involving GLIDE and AutoDock Vina [29,30]. Molecular 
structures of a total of 15 food additives were retrieved from Pubchem 
[31]. Sodium aluminium phosphate (Pubchem ID: 72941495), dical-
cium phosphate (Pubchem ID: 21862903), sodium hexametaphosphate 
(Pubchem ID: 56846408), disodium phosphate (Pubchem ID: 24203), 
sodium tripolyphosphate (Pubchem ID: 24455), carmoisine (Pubchem 
ID: 19118), sunset yellow (Pubchem ID: 17730), tartrazine (Pubchem 
ID: 164825), quinoline yellow (Pubchem ID: 88640483), acid red 
(Pubchem ID: 21520), direct blue (Pubchem ID: 131752638), bisphenol 
A (Pubchem ID: 6623), MSG (Pubchem ID: 23672308), gluconate 
(Pubchem ID: 10690), and gluconolactone (Pubchem ID: 7027) were 
used for targeted docking studies. 

The pre-docking preparation of the retrieved molecules was carried 
out using the LigPrep module of Schrodinger suite [32]. The structures 
were energy minimized, expanded to protonation and tautomer and 
conformations were generated by the Monte Carlo method as imple-
mented in Macro Model, using OPLS-2005 force field. The generated 
conformers were subsequently minimized using truncated Newton 
conjugate gradient (TNCG) minimization up to 500 iterations. The 
conformers with an energy difference of 30 kcal/mol as compared to the 
global energy minimum conformer were retained. The conformational 
searches were carried out for aqueous solution using the generalized 
born/solvent accessible surface (GB/SA) continuum solvation model, 
and the resultant structures were accumulated in a library prior to the 
docking processes. 

S. Dutta et al.                                                                                                                                                                                                                                    
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For both GLIDE and Autodock Vina, the Emodel scoring function was 
used to select among the best protein-ligand complexes for a given 
molecule and the score was used to rank-order compounds to separate 
compounds that bind strongly (actives) from those that don't (inactives). 
This scoring function primarily took account for the physics of the 
binding process including a lipophilic-lipophilic term, hydrogen bond 
terms, a rotatable bond penalty, contributions from protein-ligand 
coulomb-vdW energies and hydrophobic enclosure terms. The docked 
complex was accordingly ranked on the basis of the score and the top- 
ranked were subjected to molecular dynamics (MD) simulation [33]. 

2.4. Cross-docking studies using osmolytes 

Cross-docking analysis was executed for those protein-ligand com-
plexes, which had shown the highest structural perturbations after the 
MD simulation studies (protocols described in the next section). Using X- 
GLIDE tool in Schrodinger, osmolytes like trimethylamine oxide (Pub-
chem ID: 1145), betaine (Pubchem ID: 247), glucose (Pubchem ID: 
5793), trehalose (Pubchem ID: 7427), raffinose (Pubchem ID: 439242), 
D-sorbitol (Pubchem ID: 5780), and proline were forcefully docked into 
the binding pockets occupied by the food additives in the complexes and 
then given for MD run to analyse the extent of water-bridge interactions 
between the additives and protein [34]. 

2.5. MD simulation analysis of the top-ranked complexes 

The best ranked complexes shortlisted from the conventional and 
cross-docking analyses were given for MD simulation run using Des-
mond (Desmond, Schrödinger, LLC, New York, NY, 2020) where OPLS4e 
(Optimized Potentials for Liquid Simulations Version 4e) force field was 
used to generate topology and parameter files [35,36]. Each complex 
was surrounded by a cubic box of TIP3P water molecules with the 
nearest distance from the complex to the box boundary being no more 
than 10 Å [37]. The generated systems were subsequently neutralized 
(net charge was brought to zero) by adding adequate number of positive 
(Na+) and negative (Cl− ) ions. Each system underwent one round of 
steepest- descent minimization, followed by one round of conjugated 
gradient for 5000 picoseconds (ps) [38]. The systems were then equili-
brated in NVT (constant number of particles, volume, and temperature) 
and NPT (constant number of particles, pressure, and temperature) en-
sembles with two sets of restrained NVT (for 24 ps and 2000 ps 
respectively) and one set of restrained (for 24 ps) and unrestrained (for 
5000 ps) NPT each [39]. During equilibration, LINCS (LINear Constraint 
Solver) constraint algorithm was used to apply position restraining force 
on all the atomic bonds present in the systems [40]. The conventional 
docking systems were subjected to final MD production for 100 ns, 
where three replica runs for each conventional docking system were 
executed. On the other hand, the systems for cross-docking complexes 
were simulated for 1000 nanoseconds (ns) under no-restrained NPT 
ensemble and repeated twice more for each system. For all the systems, 

Table 1 
List of autodock and glide scores of different food dyes with BSA, lysozyme and ribonuclease A.  

Protein Autodock Glide 

Additives Binding 
energy 
(kcal/ 
mol) 

Ligand 
efficiency 

Inhibition 
constant 

Inter- 
mol. 
energy 
(kcal/ 
mol) 

Vander 
Waals 
energy 
(kcal/ 
mol) 

Electrostatic 
energy (kcal/ 
mol) 

Total 
energy 
(kcal/ 
mol) 

H-bond 
forming 
residues 

XP G 
score 

ΔG 
bind 
(kcal/ 
mol) 

Glide 
Vander 
Waals 
energy 
(kcal/ 
mol) 

XP H- 
bond 

BSA 
(3V03) 

Carmoisine − 8.9 − 0.29 301.67 
(nM) 

− 10.39 − 8.73 − 1.66 − 0.02 Lys431 − 6.31 2.68 − 21.50 − 1.58 

Sunset 
yellow 

− 8.82 − 0.33 345.11 
(nM) 

− 10.31 − 8.27 − 2.03 − 0.01 Arg435, 
Tyr147, 
Lys431, 
Glu424 

− 5.30 − 37.77 − 37.65 0 

Tartarizine − 8.0 − 0.26 1.38 (μM) − 9.79 − 8.22 − 1.56 0.7 Tyr147 − 4.28 − 12.78 − 36.28 − 0.03 
Quinoline 
yellow WS 

− 7.28 − 0.35 4.62 (μM) − 7.58 − 7.53 − 0.04 − 0.03 Ser192 − 5.41 − 27.79 − 33.47 − 0.01 

Acid red No interactions with BSA 
Direct blue No interactions with BSA 

Lysozyme 
(1dpx) 

Carmoisine − 8.33 − 0.27 786.72 
(nM) 

− 9.82 − 8.56 − 1.26 − 0.31 Arg114, 
Glu35 

− 3.25 − 27.06 − 33.98 − 1.078 

Sunset 
yellow 

− 8.35 − 0.31 755.06 
(nM) 

− 9.84 − 8.23 − 1.62 − 0.04 Asn59, 
Arg114 

1.73 − 22.04 − 32.71 − 0.9 

Tartarizine − 6.6 − 0.21 14.42 
(μM) 

− 8.39 − 6.84 − 1.55 0.17 Arg114 − 2.57 − 21.02 − 33.43 − 0.952 

Quinoline 
yellow WS 

− 6.62 − 0.32 14.13 
(μM) 

− 6.91 − 7.14 0.23 − 0.27 Asp52 − 1.46 − 18.31 − 27.76 − 0.54 

Acid red − 7.87 − 0.25 1.71 (μM) − 9.66 − 8.34 − 1.32 − 0.12 Arg 114 − 2.87 − 24.54 − 2.41 − 0.7 
Direct blue No interactions with lysozyme 

RNaseA 
(1fs3) 

Carmoisine − 10.39 − 0.34 24.2 nM − 11.88 − 8.08 − 3.8 − 0.02 Lys 41, 
Lys 66 

− 3.72 − 40.71 − 27.70 − 1.6 

Sunset 
yellow 

− 9.75 − 0.36 71.18 
(nM) 

− 11.24 − 8.24 − 3.0 − 0.27 Arg39(2) 
Arg85, 
Phe120 
(2) 

− 5.91 − 32.77 − 27.18 − 3.275 

Tartrazine − 10.05 − 0.32 43.18 
(nM) 

− 11.84 − 7.31 − 4.52 0.17 Ser123, 
Lys41, 
Lys7, 
Lys66 

− 3.01 − 34.39 − 29.97 − 2.233 

Quinoline 
yellow WS 

− 7.04 − 0.34 6.86 (μM) − 7.34 − 7.32 − 0.03 − 0.15 His12, 
Phe120 

− 3.48 − 13.72 − 24.34 − 0.402 

Acid red − 9.63 − 0.31 86.5 (nM) − 11.43 − 9.22 − 2.21 0.11 Thr45, 
Lys7 

− 3.13 − 41.02 − 2.07 − 1.6 

Direct blue No interactions with RNaseA  
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the final temperature was kept at 300 K. Post-simulation all the MD 
simulation data analysis were carried using MD simulation analysis tools 
available in Desmond and Maestro platform (Desmond and Maestro, 
Schrödinger, LLC, New York, NY, 2020). 

3. Results 

3.1. Docking analysis of food dyes and additive molecules with generic 
proteins 

BSA, lysozyme and ribonuclease A were subjected to docking using 
autodock and glide in presence of three groups of molecules that include 
food dyes, phosphate containing additives, and other food additives. 
Among the group of food dyes, carmoisine generated the highest dock-
ing scores with all the three proteins (Table 1 and Fig. 1A). Ligand 
docking of carmoisine with BSA, lysozyme, and ribonuclease A gener-
ated top scores of − 8.9 kcal/mol, − 8.33 kcal/mol, and − 10.39 kcal/ 
mol, respectively (Table 1). In case of phosphate-containing additives, 
sodium-tripolyphosphate showed the best docking scores with BSA 
(− 5.6 kcal/mol), lysozyme (− 5.48 kcal/mol) and ribonuclease A 
(− 8.63 kcal/mol) (Table 2 and Fig. 1B). Among the other additives, 
bisphenol generated highest scores with BSA (− 6.21 kcal/mol), lyso-
zyme (− 6.56 kcal/mol), and ribonuclease A (− 5.14 kcal/mol) proteins 
(Table 3 and Fig. 1C). The high glide score indicated a high binding 
affinity towards the target. We checked for the following interactions, 

hydrogen bonds, salt bridges, halogen bonds, aromatic bonds, pi-cation, 
and also pi-pi interactions all of which contribute towards the stability of 
the protein-ligand complexes. These compounds interacted with the 
target proteins by forming hydrogen bonds, and hydrophobic in-
teractions with the active site residues shown in Figs. S1, S2 and S3. 

3.2. Effect of carmoisine on BSA, lysozyme and ribonuclease A 

The top ranked carmoisine-BSA complex was then given for molec-
ular dynamics (MD) simulation studies using Desmond (Schrodinger 
2020, NY, LLC) for 100 ns, where the interaction fractions were gener-
ated to identify the critical amino acids binding with the carmoisine 
molecule. Interaction fraction analysis revealed that apart from forming 
intermolecular H-bonds with adjacent water molecules (eight H2O 
molecules), carmoisine also forms intramolecular H-bonds with Arg208, 
Lys211 and Lys350 (Fig. S4). Moreover, it also forms water-mediated 
interactions with Phe205, Ala209, Thr235 and Glu353 residues as well 
as hydrophobic interactions with Ala212, Val215, Val234, Lys322, 
Leu346 and Ala349 residues (Fig. S4). The effect of these interactions 
was further analysed using RMSD study that showed slight deviation of 
0.3 Å for the bound complex (average RMSD: 3.4 Å) when compared 
with the unbound (average RMSD: 3.1 Å) one (Figs. 2A, and S5–S8). 
Secondary structural analysis did not show any significant loss or gain of 
structure, however at amino acid number 500, there has been a slight 
gain of the alpha helical structure for the carmoisine complex (Fig. 2B). 

Fig. 1. Comparative analysis of molecular docking scores of the food additives with BSA, lysozyme and ribonuclease A proteins. Glide and AutoDock scores of A) 
food dyes B) phosphate-containing C) other preservatives are represented through bar graphs where, blue, maroon and green indicates BSA, lysozyme and ribo-
nuclease A, respectively. Each triplet group of bars shows the scores (dock represents AutoDock scores and Glide represents glide scores) of individual additive bound 
to all the three proteins. 
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Table 2 
List of autodock and glide scores of different phosphate-containing additives with BSA, lysozyme and ribonuclease A.  

Protein Autodock Glide 

Additives Binding 
energy 
(kcal/mol) 

Ligand 
efficiency 

Inhibition 
constant 

Inter-mol. 
energy 
(kcal/mol) 

Van der 
Waals energy 
(kcal/mol) 

Electrostatic 
energy (kcal/ 
mol) 

Total 
energy 
(kcal/mol) 

H-bond forming 
residues 

XP G 
score 

ΔG bind 
(kcal/ 
mol) 

Glide Van der 
Waals energy 
(kcal/mol) 

XP H- 
bond 

BSA (3V03) Sodium aluminium 
phosphate  

− 3.69  − 0.74 1.97 (mM)  − 4.29  − 2.94  − 1.35  0.06 Ser191, Arg198  − 5.97  4.62  − 3.48  − 3.66 

Dicalcium phosphate  − 3.69  − 0.74 1.98 (mM)  − 4.28  − 2.95  − 1.33  0.06 Ser191, Arg198  − 5.98  4.64  − 3.47  − 3.67 
Sodium 
hexametaphosphate 
(calgon)  

− 5.04  − 0.21 201.52 (μM)  − 5.04  − 3.11  − 1.93  0.0 Lys294, Val342, 
Arg217  

− 0.32  32.8  − 20.35  − 1.39 

Disodium phosphate  − 3.69  − 0.74 1.99 (mM)  − 4.28  − 2.98  − 1.31  0.06 Ser191, Arg198, 
Arg194  

− 4.27  4.61  − 7.84  − 2.92 

Sodium 
tripolyphosphate  

− 5.6  − 0.43 78.26 (μM)  − 7.39  − 4.15  − 3.24  2.36 Glu291, Trp213, 
Arg198, Asp450, 
Arg217  

− 4.81  8.66  − 9.24  − 3.31 

Lysozyme 
(1dpx) 

Sodium aluminium 
phosphate  

− 2.96  − 0.59 6.78 (mM)  − 3.56  − 2.17  − 1.39  0.09 Ile88, Ser86  − 2.66  − 1.82  − 3.90  − 0.83 

Dicalcium phosphate  − 4.17  − 0.83 878.36 (μM)  − 4.77  − 3.64  − 1.12  0.09 Gly102, Gly104, 
Arg21, Val99  

− 2.82  − 0.83  − 2.70  − 0.83 

Sodium 
hexametaphosphate 
(calgon)  

− 2.7  − 0.11 10.42 (mM)  − 2.7  − 2.06  − 0.65  0.0 Trp62  − 1.83  − 9.78  − 5.76  − 0.73 

Disodium phosphate  − 4.17  − 0.83 878.44 (μM)  − 4.77  − 3.66  − 1.11  0.09 Gly104, Arg21, 
Gly102, Val99  

− 3.96  2.74  − 5.80  − 1.07 

Sodium 
tripolyphosphate  

− 4.17  − 0.32 873.98 (μM)  − 5.96  − 2.9  − 3.06  2.23 Cys76, Asn93  − 5.48  − 13.26  − 3.78  − 2.25 

RNase A 
(1fs3) 

Sodium aluminium 
phosphate  

− 4.12  − 0.82 962.03 (μM)  − 4.71  − 3.15  − 1.15  0.05 Phe120, His12, 
His119  

− 3.50  − 7.93  − 1.76  − 1.02 

Dicalcium phosphate  − 4.13  − 0.83 942.01 (μM)  − 4.72  − 3.14  − 1.59  0.06 His12, His119, 
Phe120  

− 3.72  − 7.92  − 1.39  − 1.19 

Sodium 
hexametaphosphate 
(calgon)  

− 10.83  − 0.45 11.48 (nM)  − 10.83  − 3.26  − 7.57  0.0 Lys7, Arg39, 
Gln11, His12  

− 6.23  − 27.3  − 8.91  − 2.53 

Disodium phosphate  − 4.17  − 0.83 870.43 (μM)  − 4.77  − 3.41  − 1.36  0.1 Arg39, Asp38  − 7.56  − 14.9  − 1.61  − 3.09 
Sodium 
tripolyphosphate  

− 7.63  − 0.59 2.55 (μM)  − 9.42  − 4.48  − 4.94  1.68 Lys41, His119, 
Gln11, His12, 
Arg39  

− 8.63  − 9.73  − 2.21  − 2.35  
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Similar docking and MD simulation studies with lysozyme showed 
that carmoisine molecule forms intermolecular H-bond interactions 
with a number of water molecules (twelve H2O molecules) and pre-
dominantly interacts with Arg112 (water-bridge) and Lys116 (H-bonds) 
(Fig. S9). Additionally, it forms H-bond interactions with Tyr23, Gly102, 
Asn103, Asn106, Asn113 and Arg114 (Fig. S9). Formation of these in-
teractions resulted a significant RMSD deviation of the carmoisine- 
bound complex where the average RMSD of the bound complex 
(average RMSD: 2.5 Å) increased by 1.1 Å as compared to the unbound 
(average RMSD: 1.4 Å) one (Figs. 2C, and S10–S13). Secondary struc-
tural analysis also showed significant loss of alpha helical characteristics 
in the lysozyme-carmoisine complex after 120th residue of the lysozyme 
(Fig. 2D). 

In case of ribonuclease A, the ligand fraction analysis identified 
Val43, Thr45, Lys66, Asp83, Cys84 and Phe120 residues as important 
ones that form various H-bonds, water-bridges and hydrophobic in-
teractions (Fig. S14). Though the last frame of the ligand interaction 
showed strong H-bond interactions with Lys41, cumulative fractional 
studies over 100 nanoseconds (ns), showed aforementioned residues to 
be playing more important role in forming strong interaction between 
carmoisine and ribonuclease A (Fig. S14). Apart from that, the final 
frame also showed that carmoisine forms intermolecular H-bonds with 
eleven water molecules (Fig. S14). Although, RMSD analysis did not 
show any significant deviation of the bound complex from the unbound 
ribonuclease A (0.08 Å) (Figs. S15–S18), the secondary structural 
analysis revealed loss of beta-strand characteristics in the carmoisine 
bound complex (Figs. 2E and F). Total Secondary Structure Estimation 

(SSE) percentage reduced from 44.4 % to 43.38 % where the significant 
beta-strand loss was observed at 100th amino acid residue (Fig. 2F). 

3.3. Effect of sodium tripolyphosphate on BSA, lysozyme and 
ribonuclease A 

For understanding the extent of structural interference exhibited by 
the phosphate-containing additives, sodium tripolyphosphate bound 
BSA, lysozyme and ribonuclease A complexes were subjected to MD 
simulation analysis for 100 ns. Interaction analysis with BSA suggested 
that tripolyphosphate forms H-bonds with eighteen water molecules in 
its vicinity during the MD run (Fig. S19). Moreover, majority of these 
water molecules are also responsible for formation of critical water- 
mediated salt bridges with BSA residues like Arg198, Trp213, Arg217, 
Lys221, His241, Arg256, Ser286, Ala290, Glu291, and Tyr451. Besides 
forming water-bridges it forms H-bonds predominantly with Arg194, 
Arg198, Arg217, and Lys221 (Fig. S19). Though, a large number of 
intermolecular interactions was observed between BSA, and tripoly-
phosphate, overall RMSD mapping with the unbound BSA trajectories 
did not confer any significant deviation in the bound complex (Figs. 3A, 
and S20–S21). However, a reduction in the secondary structure char-
acteristic was observed in BSA where the overall SSE percentage 
reduced by 0.49 % due to the significant loss of alpha-helical charac-
teristics between 265 and 275 residues (Fig. 3B). 

In case of lysozyme, the tripolyphosphate molecule interacts with 24 
water molecules where it forms major water-bridges with Arg112, and 
Lys116 (Fig. S22). The same residues are also involved in the formation 

Table 3 
List of autodock and glide scores of food additives with BSA, Lysozyme and Ribonuclease A.  

Protein Autodock Glide score 

Additives Binding 
energy 
(kcal/ 
mol) 

Ligand 
efficiency 

Inhibition 
const 

Inter- 
mol. 
energy 
(kcal/ 
mol) 

Van 
der 
Waals 
energy 
(kcal/ 
mol) 

Electrostatic 
energy 
(kcal/mol) 

Total 
energy 
(kcal/ 
mol) 

H-bond 
forming 
residues 

XP G 
score 

ΔG 
bind 
(kcal/ 
mol) 

Glide 
Van der 
Waals 
energy 
(kcal/ 
mol) 

XP H- 
bond 

BSA 
(3V03) 

Bisphenol A − 6.18 − 0.36 29.4 (μM) − 7.08 − 6.99 − 0.99 –0.47 Glu424 − 6.21 − 33.49 − 28.69 − 0.64 
MSG − 4.8 − 0.48 304.3 

(μM) 
− 6.29 − 3.43 − 2.86 − 1.86 Trp213, 

Arg217, 
Arg198 

− 3.59 − 16.09 − 8.12 − 1.94 

Gluconate − 3.52 − 0.27 2.62 (mM) − 6.5 − 5.17 − 1.34 − 2.76 Arg435, 
Lys431, 
Ser428 

− 6.55 − 18.03 − 11.31 − 4.55 

Gluconolactone No interaction with BSA 
Lysozyme 

(1dpx) 
Bisphenol A − 6.56 − 0.39 15.6 (μM) − 7.45 − 7.34 − 0.11 − 0.18 Asn59, 

Asn103, 
Ile98 

− 4.35 − 28.24 − 22.05 − 1.33 

MSG − 4.88 − 0.49 262.97 
(μM) 

− 6.38 − 4.64 − 1.74 − 1.67 Asn59, 
Val109, 
Asp52, 
Glu35, 
Gln57 

− 3.95 − 11.20 − 12.47 − 1.54 

Gluconate − 3.93 − 0.3 1.31 (mM) − 6.92 − 6.25 − 0.67 − 2.24 Trp63, 
Val109, 
Gln57, 
Glu35, 
Ala107 

− 8.39 − 14.76 − 9.91 − 5.00 

Gluconolactone − 5.69 − 0.47 67.91 
(μM) 

− 5.69 − 5.67 − 0.02 0.0 Asn59 − 6.91 − 35.49 − 1.35 − 3.33 

RNaseA 
(1fs3) 

Bisphenol A − 5.14 − 0.3 170.43 
(μM) 

− 6.04 − 5.7 − 0.34 − 0.43 Phe120 − 3.68 − 33.56 − 21.28 − 1.24 

MSG − 5.8 − 0.58 56.19 
(μM) 

− 7.29 − 3.67 − 3.62 − 1.63 Lys7, 
Lys41, 
Gln11 

− 3.26 − 12.37 − 8.92 − 0.62 

Gluconate − 2.89 − 0.22 7.66 (mM) − 5.87 − 4.26 − 1.61 − 4.11 Val118, 
Lys41, 
Lys7, 
Phe120 

− 8.21 − 19.16 − 11.46 − 6.24 

Gluconolactone − 5.16 − 0.43 165.87 
(μM) 

− 5.69 − 4.92 − 0.23 0.0 Lys7, 
His119 

− 6.98 − 35.28 − 0.89 − 3.88  
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of direct H-bonds with the ligand molecule (Fig. S22). These interactions 
brought significant RMSD disparity in the bound complex in comparison 
to the unbound lysozyme that revealed almost two-fold deviation in the 
MD trajectories. The average RMSD of the unbound lysozyme was 1.4 Å, 
which rose to 2.6 Å in case of the tripolyphosphate-bound lysozyme 

(Figs. 3C, and S23–S24). In terms of total SSE percentage, the huge 
RMSD deviation did not result significant secondary characteristics loss, 
however, loss of alpha-helical characteristics after 120th residue was 
evident that was also observed in case of carmoisine binding discussed 
earlier (Fig. 3D). 
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Fig. 2. Effect of carmoisine on BSA, lysozyme and ribonuclease A secondary structures. Comparative root mean squared deviation (RMSD) and secondary structural 
elements plots are represented for unbound and carmoisine-bound BSA (A and B), lysozyme (C and D) and ribonuclease A (E and F). In RMSD plots (unbound - blue 
and bound - red) X-axis denotes MD simulation time in nanoseconds and Y-axis denotes RMSD values in Å. In secondary structure elements plot, X-axis denotes 
residue numbers and Y-axis denotes secondary structure percentage, where the helices and stands are represented in orange and blue, respectively. 
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Interaction analysis of the tripolyphosphate ligand with ribonuclease 
A showed intermolecular H-bond formation with sixteen H2O molecules 
that facilitated water-bridges with Arg10, Gln11, and Leu35 (Fig. S25). 
Moreover, direct intramolecular H-bond contacts were also observed 

with Lys1, Lys7, Arg39, and Lys41 (Fig. S25). Comparative RMSD 
analysis with the unbound ribonuclease A showed an RMSD deviation of 
0.7 Å, where the bound and unbound forms clocked average RMSDs of 
2.9 Å, and 2.2 Å, respectively (Figs. 3E, and S26–S27). The total SSE 
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Fig. 3. Effect of sodium tripolyphosphate on BSA, lysozyme and ribonuclease A secondary structures. Comparative root mean squared deviation (RMSD) and 
secondary structural elements plots are represented for unbound and sodium tripolyphosphate-bound BSA (A and B), lysozyme (C and D) and ribonuclease A (E and 
F). In RMSD plots (unbound - blue and bound - red) X-axis denotes MD simulation time in nanoseconds and Y-axis denotes RMSD values in Å. In secondary structure 
elements plot, X-axis denotes residue numbers and Y-axis denotes secondary structure percentage, where the helices and stands are represented in orange and blue, 
respectively. 
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analysis further demonstrated secondary structure loss in the bound 
form where the SSE percentage reduced from 44.40 % to 43.46 % 
(Fig. 3F). Unsurprisingly, similar SSE percentage reduction was also seen 
in case of carmoisine-bound ribonuclease A. 

3.4. Effect of bisphenol on BSA, lysozyme and ribonuclease A 

Among the rest of the food additives, bisphenol generated the best 
docking scores, hence, the bisphenol bound complexes were given for 
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Fig. 4. Effect of bisphenol A on BSA, lysozyme and ribonuclease A secondary structures. Comparative root mean squared deviation (RMSD) and secondary structural 
elements plots are represented for unbound and bisphenol A-bound BSA (A and B), lysozyme (C and D) and ribonuclease A (E and F). In RMSD plots (unbound - blue 
and bound - red) X-axis denotes MD simulation time in nanoseconds and Y-axis denotes RMSD values in Å. In secondary structure elements plot, X-axis denotes 
residue numbers and Y-axis denotes secondary structure percentage, where the helices and stands are represented in orange and blue, respectively. 
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MD analysis. Interaction studies with BSA showed that bisphenol binds 
with two neighbouring water molecules, resulting water-bridge forma-
tion with Glu424 (Fig. S28). Moreover, it also formed strong H-bond 
with Glu186, and a moderately strong bond with Glu424. Apart from 
that, it showed several weak hydrophobic interactions Leu189, Ala193, 
Val432, Tyr451, Leu454, and Ile455 (Fig. S28). Comparative RMSD 
analysis, and SSE percentage study between unbound BSA and 
bisphenol-bound BSA did not result to any significant deviation or loss of 
secondary structures (Figs. 4A–B, and S29–S30). 

Bisphenol binding with lysozyme showed involvement of two water 
molecules in formation of water-bridges with Arg73 and Asp101 
(Fig. S31). A number of weak H-bond interactions were also observed 
with Trp63, Arg73, Leu75, Lys97, Ser100, Asp101, Gly102, and Asn103. 
In addition to that few hydrophobic interactions were also observed 
with Arg61, Trp62, and Leu75 (Fig. S31). These interactions might have 
resulted RMSD deviation for the bound complex (average RMSD 2.4 Å) 
when compared to the unbound lysozyme (average RMSD 1.4 Å) 
(Figs. 4C, and S32–S33). However, this RMSD deviation was not re-
flected in the SSE analysis unlike the carmoisine-bound or 
tripolyphosphate-bound lysozyme (Fig. 4D). 

Similarly, in case of ribonuclease A, bisphenol binding did not bring 
about any significant RMSD disparity or SSE percentage changes 
(Figs. 4E, F, S34–S35). However, intermolecular H-bond formation with 
water molecules rose to five molecules from two as observed in the other 
two proteins. Furthermore, one strong H-bond contact with residue 
Thr45 was also seen along with several hydrophobic interaction for-
mation with Val43, Lys66, Arg85, and Ala122 (Fig. S36). 

3.5. Osmolytes restoring the secondary structures of the metabolic 
proteins 

In presence of carmoisine, loss of secondary structures was evident in 
lysozyme, and ribonuclease A. On the other hand, BSA showed the 
highest structural perturbations in presence of sodium tripolyphosphate 
as evident from the aforementioned MD analyses. A number of studies 
had previously established the potential roles of osmolytes in stabilizing 
secondary structural elements in various proteins. At first, carmoisine 
bound lysozyme, and ribonuclease A complexes were subjected to cross- 
docking in presence of protective or compatible osmolytes [41] like 
sorbitol (polyol), glucose, trehalose, raffinose (sugars), proline (amino 
acid), betaine, and trimethylamine oxide (TMAO) (amino acid deriva-
tive). Among these osmolytes, raffinose generated the highest docking 
score of − 9.505 kcal/mol, followed by trehalose (− 8.505 kcal/mol), 
betaine (− 7.23 kcal/mol), sorbitol (− 6.5 kcal/mol), glucose (− 6.447 
kcal/mol), TMAO (− 6.12 kcal/mol), and proline (− 5.423 kcal/mol) 
when bound to lysozyme. In case of ribonuclease A, raffinose exhibited 
the highest docking score of 9.049 kcal/mol, followed by trehalose 
(− 7.892 kcal/mol), sorbitol (− 6.032 kcal/mol), betaine (− 5.222 kcal/ 
mol), glucose (− 4.849 kcal/mol), proline (− 4.273 kcal/mol), and 
TMAO (− 2.019 kcal/mol). Since tripolyphosphate binding with BSA 
resulted higher structural anomaly in comparison to carmoisine, and 
bisphenol A, BSA-tripolyphosphate complex was taken into consider-
ation for cross-docking with the osmolytes. Cross-docking analyses 
revealed that raffinose demonstrated highest binding affinity of 
− 10.243 kcal/mol, whereas trehalose (− 7.919 kcal/mol), sorbitol 
(− 5.362 kcal/mol), glucose (− 5.038 kcal/mol), betaine (− 3.924 kcal/ 
mol), proline (− 3.362 kcal/mol), and TMAO (− 3.199 kcal/mol) fol-
lowed. For all the three metabolic proteins, raffinose, and trehalose 
showed the best docking scores, hence the bound complexes comprising 
these two osmolytes were chosen for further MD simulation of 1000 ns. 
The generated results from the MD simulation were analysed to dissect 
the potential roles of the osmolytes- raffinose, and trehalose in restoring 
the secondary structural integrity of the metabolic proteins, which were 
lost due to the presence of the additives. Secondary structural analysis 
showed increase in the total SSE percentage in lysozyme from 35.89 % 
(carmoisine bound) to 38.26 %, and 37.15 % in presence of raffinose, 

and trehalose, respectively (Fig. 5A). Similarly, ribonuclease A also 
indicated elevated SSE% from 43.38 (carmoisine bound) to 45.26, and 
44.41, when bound to raffinose, and trehalose, respectively (Fig. 5B). In 
case of BSA, the trend was similar as it experienced secondary structural 
restoration in presence of raffinose and trehalose (SSE% increasing to 
66.28, and 65.88, respectively) in comparison to sodium tripolyphos-
phate bound one (SSE% of 64.71) (Fig. 5C). 

Furthermore, in lysozyme, where residues 112–116 (away from the 
active site) were forming interactions with carmoisine (as shown in 
Fig. S5) did not show similar interactions in presence of osmolytes like 
trehalose. When bound to trehalose, one of the lysozyme's active site 
residues, namely Asp52 [42] showed the highest percentage of in-
teractions and also found to be conserved across species (Figs. S37–S38). 
Similarly in case of ribonuclease A, the active site residues (His12 
His119 and Lys41) [43] were not involved in forming interactions (refer 
to Fig. S6) with carmoisine, whereas in bound form with raffinose (one 
of the osmolytes), the interaction percentages for His119 and Lys41 
increased considerably (Figs. S39–S40). On the other hand, BSA, which 
contains two binding sites – Site I (Ala209, Trp213, and Asp450) [44] 
and Site II (Asn390) [45], did not observe any of its binding site residues 
to form interaction when bound to sodium tripolyphosphate (as 
observed in Fig. S7). However, raffinose exhibited interactions with the 
site I residues, where Asp450 had very high percentage of interactions 
(Figs. S41–S42). 

To further understand the role of these osmolytes in providing 
structural stability to the metabolic proteins, radial distribution function 
(RDF) analyses of the osmolyte molecules were performed using 1000 ns 
MD simulation trajectories. Osmolytes are generally known for aggre-
gating solvent molecules around the protein's structures, inducing 
improved surrounding solution and effectuating protein folding and 
structural re-integration [41,46]. In this case, RDF analyses were carried 
out to calculate probability or number of water molecules at the vicinity 
of the particular osmolyte or additive. The sodium tripolyphosphate 
bound BSA, which had maximum solvent molecules probability of 0.48 
at 12 Å distance from the binding pocket, showed an increase in prob-
ability of 0.55 and 0.73 when bound to trehalose and raffinose (Fig. 6A). 
Along with probability, absolute number of solvent molecules also 
increased around the ligand binding pocket of BSA (249 ± 3 in case of 
tripolyphosphate binding) amounting to 324 ± 4 and 489 ± 2 in pres-
ence of raffinose and trehalose, respectively (Figs. 6B and S43). Lyso-
zyme structure also exhibited a similar aggregation of solvents in 
presence of raffinose and trehalose as the absolute water molecule 
numbers and probability reached as high as 580 ± 2 and 0.9 (in case of 
raffinose), while with carmoisine the number and probability were 253 
± 7 and 0.45 respectively (Fig. 6C, D and S44). In addition, raffinose and 
trehalose binding with ribonuclease A, further demonstrated accumu-
lation of solvent molecules (540 ± 2 and 395 ± 4), in respect to the 
carmoisine bound complex (344 ± 2 solvent molecules); nonetheless the 
probability also increased considerably in presence of osmolytes 
(Fig. 6E, F and S45). Thus, secondary structure and RDF analyses further 
indicates that osmolytes, especially higher-order sugars like raffinose 
and trehalose can potentially stabilize metabolic proteins' structures and 
subsequently restore their functioning if used as co-formulant with 
existing food additives. 

4. Discussion 

At native folded state, proteins tend to maintain their structural 
integrity and in turn physiological functioning. However, structural 
denaturation effect rendered by external molecules such as food addi-
tives, dyes and preservatives might results in structural perturbation of 
these proteins [47–49]. With prolonged exposure, the accumulated 
protein dysfunction can hamper crucial cellular networks and pathways 
leading to serious health problems and diseases [47–49]. Although, a 
number of studies have previously delineated the adverse effects of these 
synthetic compounds on human health, structural elaboration of how 
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these molecules affect protein stability has still remained elusive. To 
understand the structural implications of these compounds, our study 
first segregated them into three categories: food dyes, phosphate con-
taining additives and rest of the additives. Extensive series of compar-
ative docking studies with three well studied proteins, viz., BSA, 
lysozyme, and ribonuclease A, recognised three additives, namely, car-
moisine, bisphenol and sodium tripolyphosphate, which showed the 
highest affinities with all the proteins. Further MD simulation analysis of 

these compound-bound complexes unraveled that these additives 
concurred significant structural perturbations in BSA, lysozyme and 
ribonuclease A. More importantly, the effect of carmoisine on the 
structure of lysozyme was found to be the highest in terms of loss of 
secondary structure in lysozyme, followed by ribonuclease A. On the 
other hand, although, carmoisine did not trigger much structural ab-
normality, it was sodium tripolyphosphate that demonstrated significant 
structural perturbations in BSA. To compensate this secondary structure 
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loss, our next course of action was to introduce compatible or protective 
osmolytes to the additives-bound metabolic protein complexes. 
Compatible osmolytes are a diverse class of small solute accumulated by 
organisms to protect the cell macromolecules under different stress 
conditions [22,27]. Osmolytes like sorbitol, betaine, raffinose, glucose, 
trehalose, proline and trimethylamine oxide (TMAO) were selected from 
the four classes of osmolytes, namely polyols, sugars, amino acids and 
their derivatives [50]. Higher timescale MD simulation of the additives- 
bound metabolic protein complexes in presence of raffinose and 

trehalose (two of the osmolytes used in our study) further demonstrated 
recovery of the secondary structural characteristics for these proteins. 
Subsequently, the observations from the RDF analyses also confirmed 
that among the class of sugars, raffinose (trisaccharide) demonstrated 
highest impact on the refolding of the secondary elements for lysozyme, 
followed by trehalose (disaccharide) and glucose (monosaccharide). 
These results corroborate well with previous reports, which demon-
strated that higher oligosaccharides with respect to sizes, follow the 
similar stabilizing effects on the proteins like RNase-A, Cytochrome C 
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and many more [51,52]. 
On the other hand, the accumulation of water molecules, as shown in 

the RDF analysis further substantiate previous experimental reports 
[53,54], which hypothesized that stabilizing osmolytes with respect to 
their increasing sizes are more excluded, and increase the hydration 
layer near the protein domain conducive to proper folding of the pro-
tein. Apart from the oligosaccharides, betaine and TMAO from amino 
acid derivatives class, sorbitol from polyols class and proline from amino 
acid class reflect different degree of exclusion from the protein domain, 
resulting in the differential solvation behavior with the peptide back-
bone that might induce effect on the stability of the protein, similar to 
the oligosaccharides [41]. In the case of applying these osmolytes in 
practice, cues can be taken from number of the reports about plant 
protection products (PPP), which utilizes an approach called co- 
formulants to increase the bioavailability of active substances/proteins 
in the plant body [55,56]. Through cross-docking analysis of these 
osmolytes with food additives such as carmoisine and sodium tripoly-
phosphate, our study further shed light on possibilities of using them as 
co-formulants for enhancing protein structure stability and reducing the 
adverse effect of the food-additives. 

Although, the future aspect of this work will be exhaustive in vitro 
biophysical and biochemical analysis that can validate the role of the 
aforesaid compounds on metabolic protein structures and subsequent 
role of osmolytes to compensate for the structural loss, this study 
pinpoint towards the differential role of various classes of osmolytes on 
protein structural properties. Nevertheless, knowledge regarding the 
utility of these osmolytes both as co-formulants or solitary compounds 
can act as an interesting starting point for the food additive industries to 
ensure the application of these compounds with higher efficacy and 
reduced harmful side-effects. Thus, along with underlying the severe 
side-effects of the different food additives on structure and function of 
stable proteins, this study is the first of its kind to also delineate co- 
formulation of additives with osmolytes to circumvent the adverse 
effects. 
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Abstract: Modern agriculture is currently enduring rapid changes in defiance of the continuing
increase of the global population and the various consequent environmental challenges. Crop quality
is becoming as important as crop yield and can be characterized by several parameters. Extensive
use of chemical fertilizers leads to food safety concerns globally; hence, the use of mycorrhizal
symbionts have proven to be beneficial for the sustainable growth of the agricultural cropping
system. Microflora inhabiting the soil entails various ecological interactions which are associated
with agricultural performances. Amongst these microflora, mycorrhizal fungi are the critical suppliers
of nutrients, with restricted diffusion capacities of minerals such as phosphorus, nitrate, zinc, sulfur
etc. Mycorrhizae are the obligatory biotrophs that depend upon their host plant for the nutritional
requirements. They act as the key contributors to sustainable agro-ecological enforcement and impact
globally on the eco-systemic processes. These soil inhabitants devote themselves to the continuous
nutrient flow and extemporize resistance against various environmental stresses like drought, flood,
metal toxicity, salinity, etc. This review briefly highlights the taxonomic co-evolution, factors affecting
mycorrhizal behaviors (phytohormonal regulation), and the concise mechanistic approach (improved
water status, photosystems, stomatal conductance, ionic uptake, C & N fixation) to combat various
environmental stresses (biotic/abiotic). Plant growth regulators play a crucial role in this symbiotic
establishment with the plant roots. Auxins, brassinosteroids, and strigolactones are responsible
for the establishment of mycorrhizal association. On the other hand, ethylene, abscisic acid, and
jasmonic acids can promote or downregulate this process in the plants. Whereas, gibberellic acids and
salicylic acids negatively impact on mycorrhizal association. The hormonal homeostasis (in response
to fungal associations) leads to the activation of transcriptional and signaling cascades which ensues
various physio-morphological changes for the benefit of the plant. The role of phytohormones in
the regulation of plant-fungus mutualism, and the impact of mycorrhization on the activation of
molecular and transcriptional cascades, have been described along with the potential applications of
agricultural produce and soil rehabilitation.

Keywords: Mycorrhizae; phytohormones; biotic/abiotic stress; agricultural produce; soil rehabilitation

1. Introduction

Microbial interactions in the rhizosphere are crucial for nutrient recycling, plant
growth, and biotic/abiotic stress reduction in forest and agricultural ecosystems. These in-
teractions vary from one plant species to other, at both the inter and intra-specific scales [1].
Among the various microorganisms (bacteria & fungi) involved in the rhizospheric activi-
ties, mycorrhizal fungi exhibit the exceptional feature of dwelling partly inside as well as
outside the plant roots. The term mycorrhizae comes from the Greek word ‘mykes’ and
‘rhiza’, meaning ‘fungus’ and ‘root’ respectively, which was first applied to the association
of trees with fungal symbionts [2]. Mycorrhizal fungi, which are members of Glomeromy-
cota, are common on the landscape and associate with over 80% of plants in a diversity of
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managed (agricultural) and unmanaged (natural) ecosystems [3]. These fungal symbionts
solely rely on the host system to fulfill their carbon requirements, and in exchange provide
numerous benefits to the plant system in terms of sustainable nutritional flow, improved
plant development, productivity, yield, stress tolerance, water uptake, enzymatic antioxi-
dants accumulation, and soil fertility, etc. [3–5]. These microbial communities are enticed
towards their symbiotic partners in response to some signaling factors in the form of root
exudates released by the plants [6]. Moreover, in response to the mycorrhizal symbiosis,
physicochemical as well as molecular alterations in plants leads to improved plant growth,
where phytohormones impart considerable impact in regulating the overall process [7].
Mycorrhization benefits plants by up-regulating the catalytic activities of soil enzymes
(such as phosphatases, dehydrogenase, nitrogenase, etc.), assisting in the breakdown of
complex organic compounds of soil, and positively influencing other microbes present in
the rhizosphere for improved nutrients uptake. Activation of these mechanisms, in turn,
provides the ability to withstand drought stress, alleviate salinity, helps with micronutrient
absorption and better water absorption, and defense systems in the plants [7]. Owing to
these benefits, mycorrhizae have gained a lot of consideration towards multidisciplinary
research and have huge applications in agriculture as bio-fertilizers, in fuel production
due to the increased plant biomass, and in soil rehabilitation, phytoextraction, and phy-
toremediation, etc. The impact of mycorrhiza on plant survival in extreme environmental
conditions, certain factors (phytohormones) that lead in the successful colonization and
their mechanistic approach, and other potential applications are discussed in this paper.

This review aims to provide a better understanding about the plant-mycorrhizal
interaction which supports sustained plant growth in the agricultural and forest biomes.
These associations have been specified as crucial for regenerating over-exploited or lost
forest covers. Due to these characteristics, they can be used as bio-tools for the conservation
of many overlooked plant species that are significant to various commercial industries.

2. Methodology

A systematic review of relevant literature was conducted to find articles of relevance
to the objective of the study. Keywords such as mycorrhizal association, rhizospheric soil
microflora, plant–fungal symbiosis, bioremediation, abiotic stress, soil rehabilitation etc.
were used to search the data. More than 200 review and research articles published in
peer-reviewed journals were studied, and the most suitable were considered to represent
the data in the form of a review article. Literature reviews for this report was searched
using different databases such as Research gate, Google Scholar, Scopus, Web of Science
and reference book records.

3. History

Arbuscule-like structures evolved during the Ordovician Period in the land plant
fossils about 430 million years ago, which specifies mycorrhizal growth and successful colo-
nization of land plants [8,9]. Based on the Rhynie chert evaluation, structural resemblances
of subterranean organ fossils, and further molecular verifications in available literature
concluded that the origin of AMF was in between the Ordovician and Devonian periods. In
addition, co-evolution of these mycorrhizal fungi with plants suggests there are advantages
of these symbiotic associations in providing increased strength to each other against diverse
environmental conditions [6,8]. AMF are relatively older than nitrogen-fixing symbionts
and have likely developed by co-opting mycorrhizal signaling components [10]. Originally,
arbuscular mycorrhizae were placed under the zygomycetes classification, considering
their morphological features of spores as taxonomic indicators. Lately, these taxonomic
markers have been replaced by analyzing the molecular variations through rRNA (small
subunit) sequencing. A taxonomic assessment using these molecular markers has led to the
re-classification of all the AM fungi into a new phylum i.e., Glomeromycota (the sister clade
to Ascomycota and Basidiomycota) [11]. Rhizophagus irregularis is the first mycorrhizal
fungi with a completely sequenced genome and is the most studied strain in the research
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field [12]. The classification of AM fungi has been well described from the very beginning
up until recent times. It was divided into different timeline periods as: (a) 1845–1974 (the
discovery period), (b) 1975–1989 (alpha taxonomy), (c) 1990–2000 (the cladistics period),
and (d) 2001–2012 (the phylogenetic period) by [13]. Mycorrhizal evolution is considered to
be one of the major revolutions in the development of global land flora. Endomycorrhizae
are the most ancient and abundant of the symbiotic associations and are documented based
upon fossil records [8,14]. Endomycorrhizae classified under the phylum Glomeromycota
are also designated as ‘vesicular-arbuscular mycorrhiza’ (VAM) because of the presence
of intracellular structures such as vesicles (storage structures) and arbuscules (branched
tree-like structures within roots) (Figure 1). However, due to the ephemeral nature of
arbuscular structures, they might often be missing or difficult to observe in the roots col-
lected from soil (owing to the age and color of the roots) [15]. On the other hand, vesicles
are present in most of the subsections of mycorrhizal symbionts (except some members
of Endogonaceae), therefore, the more appropriate terminology given to this group is
‘arbuscular mycorrhizae’ (AM) [16]. Depending on the morphological and colonization
patterns, AM are categorized into “Arum” and “Paris” types (Figure 1). The Arum type
describes the linear intercellular spread of hyphal structures within the host roots that
form a ramified tree-like arrangement—arbuscules (inside the infected cell) and infection
spreads through the side branches penetrating the cortex. The Paris type, on the other hand,
describes thick and coiled hyphal growth intracellularly, and infection proceeds from cell
to cell through the cortex [15,17]. Another type of AM spread is the “Intermediate” type,
where characteristics of both Arum and Paris are present in the infection [6].
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Figure 1. Schematic diagram for mycorrhizal colonization stages of (A) Endomycorrhizae; (a) pre- 

symbiotic communication between fungal and root exudates; (b) hyphopodium development for Figure 1. Schematic diagram for mycorrhizal colonization stages of (A) Endomycorrhizae; (a) pre-
symbiotic communication between fungal and root exudates; (b) hyphopodium development for
fungal entry; (c) hyphal penetration into the cortex; (d) elongation of intraradical hyphae; (e) hyphae
branching & arbuscule formation; and (B) Ectomycorrhizae; (f) mycelium or mantle sheath covering
epidermis and cortical cells; (g) intraradicle elongation into cortical layer without penetrating cells
(Hartig net).

After AM infection spread, cortical cells endure structural modifications and develop
a periarbuscular membrane (PAM) outside the fungal hyphae. PAM supports trading of
nutrients and photosynthetic material between both the symbiotic partners through an
“inter-facial apoplastic compartment” (IAC; the gap between arbuscules and PAM) [6]. The
majority of mycorrhizae are arbuscular mycorrhizae, which involves the monophyletic
Glomales and a broad range of herbaceous and woody plants [14]. Despite their abundance
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and wide range of relationship with plant species (>80% of terrestrial flora), AMF has shown
low species diversity. AMF have high functional diversity because different combinations
of host plants and AMF have distinct effects on the numerous aspects of symbiosis [17]. AM
are obligatory symbionts and rely on the respective partner for the fulfilment of their carbon
requirements, thus the establishment of AM cultures are not possible without any host
plant [18]. AM fungi belong to nine genera: Gigaspora, Scutellospora, Glomus, Acaulospora,
Entrophospora, Archaeospora, Gerdemannia, Paraglomus and Geosiphon, the only known fungal
endosymbiosis with cyanobacteria [19].

These associations are true cosmopolitans and are apparent in all of the ecosystems
from tropical forests, Arabic deserts, Arctic regions to elevated Himalayan regions, with
few exceptions [20]. Moreover, AM fungi are the key contributors to the defense against
various biotic and biotic stresses (Table 1).

Table 1. Effect of mycorrhizal symbiosis on stress tolerance.

Sr.
No. Stress Condition Mycorrhizal sp. Host Plant Possible Mechanism Reference

1 Salinity,
200 mM NaCl

Rhizophagus irregularis
(Formerly Glomus

intraradices)
R. pseudoacacia

Improved photosynthetic rate, PS-II
photochemistry, water status, K+, Chloroplast
(RppsbA, RppsbD, RprbcL)& transporter genes
(RpSOS1, RpHKT1, RpSKOR) up-regulation, lower
shoot:root Na+ content

[21]

2 80 mM NaCl Glomus intraradices Lactuca sativa

Alleviates salt stress through improved stomata
performance, photosystem (PS-II), Carotenoid
deoxygenase gene (LsNCED2) induction,
normalized ABA level and by altering the
hormonal profiles (SLs induction)

[22]

3 100 mM NaCl Rhizophagus irregularis Solanum lycopersicum
Elevated K+ and K+/Na+ ratio (prevention of
metabolic processes disruption), regulated
hormone synthesis & cross talk

[23]

4 200 mM NaCl
Glomuse tunicatum,
Glomus intraradices,

Glomus mosseae
Cucumis sativus L.

Photosynthetic pigments regulation, enhanced
antioxidant activities, osmolyte (proline& phenols)
regulation, improved water status; regulated
mineral uptake; reduced uptake of Na+.

[24]

5 200 mM NaCl Claroideoglomus
etunicatum Aeluropus littoralis

Overcome free radical formation by elevated
antioxidant activity, high CO2 synthesis and
nitrate assimilation

[25]

6 120 mM NaCl
Funnelliformis mosseae,

Acaulospora laevis,
Gigaspora margarita

Oryza sativa L.
Rise in chlorophyll content, K+/Na+ ratio,
photosynthesis, and dropped shoot/root Na+ ratio
by limiting Na+ uptake and translocation.

[26]

7 200 mM NaCl Funneliformis mosseae Malus domestica
Borkh.

AMF in combination with dopamine help to
maintain host cell membrane integrity,
improves photosynthesis

[27]

8 35 and
70 mM NaCl.

Glomus sp. mix
(G. mosseae, G. intraradices,

G. hoi)
Citrus aurantium L.

Elevation in plant growth, chlorophyll levels,
improved water status, gas exchange capacities
(increased photosynthetic rate, stomatal
conductance and transpiration rate), enhanced
oxidative stress defense system

[28]

9 160 mM NaCl R. intraradices and
F. mosseae.

Prunusdulcis×
Prunuspersica hybrid

Improved physiological parameters (chlorophyll,
osmolytes that are soluble sugars and proline
content to combat salt toxicity) and increased
antioxidant enzymes activity compared
to non-inoculated.
F. mosseae elevated chlorophyll content more
efficiently, whereas R. intraradices prevailed total
sugars and proline content.

[29]

10 150 mM NaCl
Glomus etunicatum,

Glomusgeo sporum, and
Glomus mosseae

Oryza sativa L.

Improved physiological parameters (chlorophyll,
osmolytes that are soluble sugars and proline
content to combat salt toxicity) and increased
antioxidant enzymes activity

[30]
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Table 1. Cont.

Sr.
No. Stress Condition Mycorrhizal sp. Host Plant Possible Mechanism Reference

11 -
Funneliformis mosseae and

Claroideoglomus
etunicatum

Puccinellia tenuiflora

Increased P uptake, high antioxidant capacities,
enhanced biomass to dilute the salt concentration,
elevated K+/Na+ ratio, restricted Na+

translocation towards aerial parts.

[31]

12 200 mM NaCl
Glomus monosporum,

G. clarum, Gigasporanigra,
and Acaulospora laevis

Vigna unguiculata L.

Elevated photosynthetic pigments, soluble sugar
contents, ions accumulation and
compartmentalization (maintained membrane
integrity) and high enzymatic activities.

[5]

13 Drought Stress

Funneliformis mosseae
(formerly Glomus mosseae)

and Rhizophagus
intraradices

Solanum lycopersicum

Stress tolerance varies depending upon the
myc-species. F. mossaeae promoted volatile
emission (VOC), high arbuscule formation in
colonization regions
R. intraradices is more efficient towards P uptake
(upregulated P transporters; LePT4,5), high plant
performance to lower water dispersal by adopting
a compact structure (high internode/height ratio),
high water utilization efficiency

[32]

14 Drought Stress AMF Glycine max L. Increased water holding capacity,
photosynthesics, osmoregulation [33]

15 Drought Stress

Rhizophagus irregularis
(formerly Glomus
intraradices) and

Funneliformis mosseae
(formerly G. mosseae)

Trifolium
alexandrinum L.

Enhanced nutrient uptake, increase in phosphorus
acquisition, defense against oxidative stress,
increased N2 fixation, sufficient availability of
the photosynthates

[34]

16 Drought Stress Funneliformis mosseae and
Rhizophagus intraradices Solanum lycopersicum

Aquaporin genes regulation; LeNIP3;1
(overexpressed), LeNIP3;1 & LeTIP2;3
(suppressed) by F. mosseae, and RiAQPF1 &
2 (overexpressed) by R. intraradices, elevated
stomatal density, activation of LOX (lipoxygenase)
genes, increased antioxidant activity, proline
content (osmoregulation)

[35]

17 Drought Stress Funneliformis mosseae Triticum durum Desf.,
Triticum aestivum L.

Positive impact on root metabolome, high C
fixation, high P sugar accumulation,
osmoregulatory effects, anti-oxidative behavior,
regulated phytohormone profile

[3]

18 Drought Stress Rhizophagus irregularis Zea mays

Efficiency of photosystem II, membrane stability,
osmotic regulation via accumulation of soluble
sugars and plant biomass production. Root
hydraulic conduction via down-regulating
aquaporin genes (ZmPIP1;6, ZmPIP2;2,
and ZmTIP4;1)

[36]

19 Drought Stress

Myc-mix. (Rhizophagus
intraradices +

Funneliformis mosseae +
F. geosporum)

Triticum aestivum

Elevation in photosynthetic pigments, high Mg
uptake, C fixation (photosynthate) and biomass;
improved water status; enhanced PSI & PSII
photochemistry

[37]

20 - Rhizophagus irregularis Solanum lycopersicum
Promoted photosynthesis, improved C fixation,
osmoregulation and root hydraulic conductivity
via enhanced aquaporin.

[38]

21
Temperature

stress
(43–44 ◦C)

Funneliformis sp. AMF Zea mays Up-regulated water transport and transpiration,
regulated PSII heterogeneity, stomatal conductance [39]

22 (44 ◦C)
Rhizophagus intraradices,
Funneliformis mosseae, F.

geosporum
Zea mays Enhanced PSI & PSII photochemistry, high

Mg2+ uptake. [40]

23 (35 ◦C)

Rhizophagus irregularis,
Funneliformis mosseae,

Funneliformis geosporum,
Claroideoglomus claroideum

Triticum aestivum L.
Increased photosynthetic yield, nutrient
distribution and nutrient composition in roots,
lowered the K/Ca ratio

[41]

24 (3–5 ◦C) Glomus versiforme and
Rhizophagus irregularis Hordeum vulgare L.

Enhanced membrane stability, antioxidative
capacity & phenolics metabolism Glomus sp.
imparted more alleviation against cold stress.
Rhizophagus found more efficient towards
survival rate.

[42]
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Table 1. Cont.

Sr.
No. Stress Condition Mycorrhizal sp. Host Plant Possible Mechanism Reference

25 (15 ◦C) Rhizophagus irregularis Zea mays L.

Down-regulated PS-I & PS-II genes and decreased
oxidative stress, enhanced C assimilation by
metabolic upregulation, high ATP production by
increased P concentration

[43]

26 (5–25 ◦C)

Funneliformis mosseae,
Claroideoglomus

etunicatum, Rhizophagus
irregularis, and

Diversispora versiformis)

Solanum melongena L.
Promoted photochemical, antioxidant activities,
and maintained membrane integrity, proline and
phenolics accumulation (protection against stress)

[44]

27 (4 ± 0.5 ◦C) Glomus intraradices Citrullus lanatus
Improved photosynthesis, induced peroxidase
(POX) activity, restoring photosynthesis efficiency,
released oxidative stress

[45]

28
Biotic stress
Aphids (M.
euphorbiae)

Rhizophagus intraradices Solanum
lycopersicum L.

Indirect defense via enzymatic release of methyl
salicylate to attract parasitoid A.ervi [32]

29 Spodoptera
littoralis Rhizophagus irregularis Solanum

lycopersicum L.
Enhanced nutrient acquisition, N2 fixation,
defense activation [46]

30
Caterpillar,
Helicover-

paarimigera
Glomus mosseae Solanum lycopersicum

Mill.
Activation of stress responsive genes (LOXD,
AOC, PI-I & II) in leaves, regulated JA cascade [47]

31

Meloidogyne
incognita (severe

yield losses in
tomato)

Rhizophagus intraradices Solanum lycopersicum

Improved plant peroxidases for ROS scavenging,
Upregulated flavonoid enzymes, modulation of
pathogen related genes (LTP), phytohormonal
regulation, increased glutathione transferases

[48]

32 Fusarium
virguliforme Rhizophagus irregularis Glycine max

Peroxidase genes regulation, decreased.
Down-regulation of several genes coding for
glutathione-S-transferase (GST)

[49]

33 Xiphynema
index Rhizophagus intraradices

Grapevine rootstock
SO4 (Vitis berlandieri
× V.riparia)

Decreased down-regulation of several genes
coding for glutathione-S-transferase (GST) [50]

The establishment of ectomycorrhiza (ECM) symbiosis occurs through higher fungi
mycelia, taxonomically placed under Basidiomycota predominantly, and a few under
Ascomycota [51,52]. The most important characteristic of these associations is the non-
septate basidium of spore-producing symbionts. These associations usually establish in
rootlets of woody flora (bushes or trees) of temperate and some tropic regions. They are
mostly categorized under the myrtle family (Myrtaceae), beech family (Fagales), birch
family (Betulaceae), rock rose family (Cistaceae), pine family (Pinaceae), willow family
(Salicaceae), Dipterocarpaceae and to a lesser extent they are also found in Nyctaginaceae &
Polygonaceae [53]. Ectomycorrhizae represent less than 5% of the mycorrhizal associations
known in vascular plants, but are ubiquitous in the Pinaceae. Plants under this family
dominantly inhabit the diverse climatic conditions and nutrient-deficient soil which are
the key influencers of ectomycorrhizal associations. These ECM symbionts are the key
players maintaining the nutritional flow through the forests by extending their mycelial
network through both the host system and surrounding soils [51]. Ectomycorrhiza form
‘mycelium mantle’ surrounding the host root system (short lateral roots) which further
occupies the epidermal and cortical cells without penetrating through the cortex. This
results in highly branched mycelial structure to form ‘Hartig net’ [53]. Hartig net plays a
critically important role in mutualism by forming the plant-fungus interface through which
exchange of the nutrient material between both partners takes place. Besides, mycelia
emerging through the root mantle are absolute in hunting the nutrient substances from
inundating soil. The ECM colonizing plant range is relatively smaller than AM, despite the
fact that owing to the larger forest canopy conquered by these associations, their economic
value is steadily growing [19]. The most suitable biological habitat for these associations is
parched, non-calcareous, sandy soil regions, swamps, and the lowlands of the Northern
Hemisphere [54]. The first impression of such associations is not clear however, because
of the obscure preservation in the form of fossil remains attributable to their ephemeral
nature, minuscular dimensions, and delicate tissues. Acknowledging that the molecular
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clock indicates that their first existence is supposed to be from the early Cretaceous period,
almost 130 mya [55]. They have evolved as derivatives of saprotrophs and the pattern of
their association with the host has evolved autonomously many times [14]. Moreover, the
permineralized flora of Princeton chert is apparent for the existence of ectomycorrhizal
associations unveiling the ECM structures that are the Hartig net, mantle, and extra-matrical
hyphae networks (Figure 1). These findings verify the rise of ECM at least 50 mya [56].

4. Role of Phytohormones in Regulating the Development of Plant-Fungus
Symbiotic Association

Phytohormones are the key regulators of all the physicochemical, molecular, and
phenotypic expressions of plants. These factors, in very small fractions, facilitate the signal
transduction in response to different environmental stimuli. This in turn regulates plant
growth, stress resistance, pathogenic resistance, and nutrient flow, etc. [57]. Based on
the cellular environment, these molecules can act both in down-regulating or in a syner-
gistic manner. They have been categorized as developmental {auxins (Aux)/cytokinin
(Cyt)/gibberellins (GA)/brassinosteroids (BR)/strigolactones (SLs)} and stress resistant
{(salicylates (SA)/ethylene (ET) /abscisic acid (ABA)/jasmonates (JA)} hormones. Al-
though, stress-relieving hormones are not limited to this characteristic, and their interaction
with growth-regulating hormones control various growth responses and vice-versa [57].
These hormonal interactions flow in a sequential fashion mainly includes: signal input
(SI; differential buildup of phytohormones after receiving environmental stimuli), signal
processing (SP; a triggered cascade of repressors/stimulators/transcription factors post
ligand- receptor binding), and signal output (SO; in the form of phenotypic response post
transcriptional changes) [57,58]. Various behavioral responses by different plant hormones
have been addressed further with their effects on mycorrhizal colonization (Figure 2).
Additionally, significant effects of protein-protein interaction has been evidenced in these
regulatory responses [58]. DELLA & JAZ are the key proteins that regulate the GA &
Jas pathways, respectively and provide defense and growth benefits to the plants. These
interactive regulations (by DELLA & JAZ) are not limited to defense hormones but with
other factors also (Aux, ethylene, light, etc.) [59,60].
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4.1. Auxin

Several reports are available describing the contribution of the plant hormone to the
formation of mycorrhizal associations since the first evidence of auxin involvement in
ectomycorrhizal symbiosis was published [61]. Although, auxins are well known for their
ability to regulate the plant root system, their role and action mechanism involved in symbi-
otic association still needs to be explored [62]. It has been reported that the auxin molecules
released by the ECM variety enable the successful establishment of plant-mycorrhiza as-
sociation that results in an improved root system [63]. Also, in Terfezia boudieri and Cistus
incanus, auxins and P (phosphorus) govern the type of symbiotic associations (AM or
ECM) [64]. Various studies have indicated certain impacts of auxins on inoculation and
the colonization abilities of fungal symbiosis. The exogenous use of auxins in mycorrhizae
associating plants viz. Papaver croceum and Quercus robur influences greater ECM estab-
lishment. Contrary to this, Aux transport inhibitors (TIBA; 2,3,5-triiodobenzoic acid &
NPA; 1-N-naphthylphtalamic acid) hamper the mycorrhization process [65,66]. Auxins
play a vital role in regulating the structural parameters of roots, which is subjective to the
exudation and colonization by the fungal partners [67]. Higher auxin concentrations results
in various structural variations in the roots such as attenuated gravitropic progression
of taproot, generation of lateral roots to facilitate more colonization [63,68]. Fungal Aux
stimulating lateral root proliferation in plants provides more infection sites for the fungal
colonization, since the infection occurs closer to the root cap area with a higher probability
of mycorrhization. Besides, these small molecules are evident for the increased arbuscular
development by activation of various transcriptional mechanisms [6,39,40].

4.2. Strigolactone

Strigolactones (SLs) are plant hormones exuded by plants in the rhizosphere as signal-
ing molecules [69]. They are carotenoid-derived molecules, like the other phytohormones
in their action mechanism [10]. Originally, they were discovered as germination stimulating
factors of parasitic weed Striga lutea and Orobanche exudates. A few decades later, their
role in hyphal branching and the symbiotic association between plant mycorrhiza were
witnessed [70,71]. These molecules travel upwardly in plants and down-regulate branching
in plants. Their basic action mechanism in symbiosis is identical to the other plant growth
regulators, that is, hormone-derived proteolysis [70]. SLs are specifically reported to trigger
hyphae formation and branching in mycorrhizal species of Gigasporaceae & Glomeraceae
families [10]. Mycorrhizae exhibit extremely sensitive behavior for SLs (GR24; synthetic
analog of SL) and hence very low concentrations (approx. 10 nM) are sufficient to establish
a symbiotic connection. These molecules recruit the nuclear division, mitochondrial ex-
pansion and promote the catalytic performance of NADH dehydrogenases with high ATP
production, which are the essential parameters for hyphal growth in Gigaspora rosea [72].
For these activities, the fundamental structure of the intact tricyclic (ABC) lactones and a
butanolide (D) ring (attached through an ether linkage) is critical and consistent [10,69].
However, both methylation and demethylation processes are imperative in the varying
fungal growth response. Also, the study suggested that the developmental parameters
such as hyphal branching may not always signify the symbiotic association between both
the partners [73]. Additionally, SLs elicit the production of fungal exudates (myc factors i.e.,
lipochito- oligosaccharides & chito-oligosaccharides) for the enhanced fungal activity in the
symbiotic association process [74]. Due to negligible stability in soil, strigolactones establish
a gradient surrounding the roots which provide direction to the mycorrhiza [75]. It has also
been reported that the extent of colonization in Petunia mutant plants (SL exporter muted)
gets abridged due to the blocked exudation of SLs (orobanchol). Before the colonization
process, the growing hyphal tip attaches to the root surface after differentiation into the
hyphopodium or appressorium. Formation of a pre-penetration apparatus by the plant
cells underneath the hyphopodia takes place for the fungal permeation into the plant. After
penetration, fungal hyphae grow inter or intracellularly through the cortical cell layer and
form arbuscules which supports nutrient exchange between both partners [76].
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4.3. Gibberellin

Gibberellins (GA) are associated with different plant growth stages such as seed
germination (breaking seed dormancy), pollen growth, root-shoot elongation, and flower
induction, etc. These molecules trigger the signaling cascade which is responsible for
the degradation of DELLA TFs (transcription factors) because of poly-ubiquitination by
another TF-E3 ubiquitin ligases [77]. Hence, loss of function of the DELLA-TFs is key to
express the GA induced response [78]. Based on the available reports, notable evidences
have suggested negative impacts of the GA application on AM symbiosis in plant species
like (Pisum sativum, Lotus japonicas, Solanum lycopersicum, Oryza sativa, Medicago truncatula,
and Triticum etc. [40,50,51]. Although, the rise in GA concentration in AM associated
plant Lotus japonicus roots have been reported and increased, GA levels may regulate the
hyphal density in the roots by maintaining the arbuscule formation [79]. The pea variety
(na-1), which are GA deficient due to the inactive ent-kauremoic enzyme, exhibit high
mycorrhizal colonization than the wild type P. sativum plants which authenticates the
previous findings [80]. Moreover, stable expression of the DELLA protein (della1-∆18;
non-degradable/ resistant to GA due to the absence of the DELLA domain) is significant in
successfully developing mycorrhizae in L. japonicas and M. truncatula [78,79]. Further, GA
signaling initiates the formation of arbuscular structures and not the hyphae branching.
This is evident in the DELLA mutant forms of rice plant (slr1), P. sativum & M. truncatula
(della1 & della2) showing a drastic decline in the arbuscular count (than in other fungal
structures) [81,82]. On the other hand, overexpressing Della factors SLR-YFP (O. sativa),
Rht1 and Rht2 (Triticum sp.) resulted in a rise in these structures [83].

4.4. Abscisic Acid (ABA)

ABA plays a crucial role in plants with regards to stress management [84,85]. In
stress (drought) conditions, ABA levels increase to induce stomatal closure in leaves of
mycorrhizae treated plants like Glycine max and Solanum lycopersicum roots [86,87]. ABA
also influences mycorrhization in a dose-dependent manner and supports this perception in
S. lycopersicum & M. truncatula. Lower concentrations of ABA in plants like S. lycopersicum
ABA mutant (sitens) and M. truncatula ABA mutant (PP2A) have shown declined arbuscular
branching and fungal penetration into roots, respectively [35]. Besides, in sitens mutant
variety, a reduction in AM can be rescued by the application of exogenous ABA. ABA cross-
interaction with others suppresses GA (DELLA) cascade, thereby increasing arbuscular
formation [75].

There are only a few studies about ABA’s role in AM development and apart from
the discussed assumptions, further clarification about the molecular mechanism is still
needed [75].

4.5. Jasmonate (JA)

Jasmonic acid, a key defense phytohormone active against both biotic and abiotic
stress, has significant role in mycorrhizal symbiosis [75]. JA has been reported to exhibit
both positive as well as negative to neutral responses for mycorrhizal symbiosis, where JA
cascade is triggered in response to a myc-fungus infection which resulted in enhanced syn-
thesis of JA precursor and genes [88]. Negative consequences on mycorrhizal colonization
are due to increased JA in S. lycopersicum, T. majus, O. sativa, and C. papaya, by activating
the plant’s defense system and rise in Ca2+ spiking. Similarly, mutant rice plants (cpm2;
JA deficient) were reported to have increased mycorrhizal colonization in roots [75,88]. In
tomato mutant (def-1) plants (JA deficient), mycorrhizal colonization exhibited positive
impacts such as improved resistance to biotic stress (via Spodoptera littoralis) compared to
non-inoculated plants (wild type & constitutively JA producing). With JA-accumulating
plants, alleviated colonization has been reported [46]. Contrary to this, tomato plants con-
ferring progressive effect of JA on mycorrhizal colonization have also been reported where
suppressed JA levels resulted in a delayed mycorrhization process, and vice-versa [89,90].
However, further clarification about such contrasting effect is still needed. One of the
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possible mechanisms reported for the regulated JA functioning has been the environmen-
tal factors (i.e., light conditions). Thus, JA homeostasis plays a crucial role in optimal
mycorrhizal colonization [75].

4.6. Brassinosteroid

Brassinosteroids (BRs) are steroidal hormones which regulate different aspects of plant
growth such as the development of flower parts (stamen and pollen) through cellular
expansion and elongation, vascular system development, fruit ripening, shoot elongation,
and pathogenic defense systems, etc. [40,65,66]. Few reports are available which state the
role of BRs in mycorrhizal symbiosis in plants such as rice, wheat, tomato, pea etc. In
recent findings, it has been concluded that deficiencies of BRs (caused by a mutation in
BR synthesizing genes) resulted decline in mycorrhization in mutant rice (brd2-1), pea (lk)
and tomato (dx) plants [91–93]. Whereas, foliar nourishment of synthetic BRs leads to the
improved mycorrhization in wheat [94]. Some studies have suggested the elevated sucrose
transport (through a SlSUT2 transporter) and its increased availability to the fungus as
a significant factor for improved mycorrhization [91,92]. Recently, it has been reported
that the deficient BRs responses and the silencing of the SlSUT2 transporter also decreases
mycorrhization in tomatoes, along with reduced pollen development [95]. Further work to
demonstrate a detailed understanding behind BRs activity is still required [78].

4.7. Ethylene

Ethylene (ET), a stress hormone, plays an important role in many physiological activi-
ties in plants [96]. This volatile phytohormone imparts both positive as well as negative
controls on plant growth such as promoted seed germination, fruit ripening, and cell
senescence [75]. Very few reports describing the role of ET in mycorrhizal development are
available, revealing the regulation of plant immunity and crucial in interactions of the plant
with symbiotic or pathogenic microbes. According to the literature surveyed, the elevated
concentration of ET is evident in downregulating the mycorrhization process [93]. In a
report, this effect was found consistent in the M. truncatula mutant (ein2, ET insensitive)
where increased mycorrhizal development in response to ET insensitivity was reported [97].
On the other hand, the ET-insensitive pea plant did not favor mycorrhizal development,
neither did it suppress AM development when supplemented with ethylene [93]. In the
tomato mutant (ET overproducing), the reduction in the roots colonized with mycorrhizal
fungi has also been reported [93]. Moreover, different morphological effects in response
to the ethylene have been observed, where ET-ABA interactions down-regulate the intra-
radical colonization without affecting hyphopodia on the root [98]. In other plant species
like P. sativum, O. sativa, and L. japonicas, unusual hyphopodial structures were observed as
an effect of ethylene with restricted root entry by mycorrhizal species [99,100]. The most
probable reason suggested for these ethylene-induced effects has been targeting factors
involved in Ca2+ spiking cascade and the activation of transcriptional factors and enzymes
(amino cyclopropane carboxylate oxidase) involved in the defense system in response to
colonization by Glomus fasciculatum [75,98]. It has also been reported that ET signaling
is associated with phosphate starvation [101]. Although further research is needed to
clarify whether ET reduction occurs to promote intra-radical mycorrhization or because of
increased P nutrition by symbiosis [75].

4.8. Salicylic Acid (SA)

SA has been regarded as a stress phytohormone which stimulates endogenous signal-
ing cascade to acquire systemic resistance against pathogens. Signaling also gets induced
during mycorrhizal symbiosis, which results in an undesirable impact on mycorrhizal
colonization with the host root [6,75]. In tobacco plants (transgenic; exhibit constitutive SA
synthesis) due to continuous synthesis of SA, alleviation in colonization has been observed.
On the other hand, decreased SA concentrations due to SA hydroxylase activity promoted
the colonization [102]. Like ABA, SA reduces mycorrhizal colonization in rice, although no
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observable effects on hyphopodium development have been reported [103]. Additionally,
the SA introduction into rice effects the efficiency of fungal association by lowering the
colonization in roots without disturbing the development of appressorium, which indicates
indirect influence of SA on fungal growth [6]. Besides, the rise in SA concentration in defec-
tive P. sativa (for myc-symbiosis) has been reported. Contrary to this, transgenic tobacco
(down-regulated SA production) maintained an increased colonization efficiency [102]. In
this context, the suppressing effects of SA on fungal penetration into the host via roots has
been suggested [104]. Conclusively, based on the literature available, the application of
SA in higher concentrations may reduce or delay the process of successful mycorrhizal
colonization in plants. There are only a few reports even now and therefore, the role of SA
in mycorrhizal symbiosis still requires further investigation.

5. Applications of Mycorrhizal Symbiosis to the Ecosystem
5.1. Positive Impacts on Plant Growth and Nutritional Requirements

The most prominent assistance provided by symbiotic association of plant-mycorrhizae
is to improve growth through the sustainable and enhanced supply of micronutrients. The
most evident nutrients involved in this phenomenon is Phosphorous (P) which has addi-
tional benefits such as carbon assimilation, regulated enzymatic activities, water retention,
and improved soil quality which leads to a positive impact on plant growth [105,106]. AMF
are associated with the regulated flow of water and nutrients in exchange of carbohydrates
from the host [106]. The mycorrhizal association modifies the morphology of the host roots
and improves water-mineral uptake from the rhizosphere [107–109]. These associations
show varying colonization patterns and capacities depending upon the plant species [110].
AM symbiosis also regulate rhizospheric enzymes such as urease, glucosidases, dehydro-
genase, nitrogenase, phosphatase, catalase, peroxidase and soil polyphenol oxidases to
provide better soil antioxidant activities [111–114].

Rhizospheric enzymes improve soil aggregation by hydrolysis and the activation of
non-available organic matter in soil, the transfer of nutrients within or between the plants,
stabilizing mycorrhizal products like hydrophobins, polysaccharides, glomalin related soil
proteins and other extracellular composites, and chelating toxic substances in the rhizo-
sphere [114]. Increased phosphatase activities by mycorrhizal association amplifies levels of
phosphorus release from the soil organic matter, hence enhanced translocation of nutrients
from the soil to the host plant. In addition, the pattern of intra-radical and extra-radical
hyphal structures influence the phosphorus metabolisms among AM species [115]. Conclu-
sively, most of the plants in the natural environment depend on mycorrhizal associations
for their nourishment, and these associations have been reported for the transport of about
50% of fixed N and 90% of P into the plant [116,117].

5.2. AMF and Mineral Nutrition

Mycorrhizal symbiosis has gained significant attention with regards to agricultural
sustainability due to its characteristic properties of mineral nutrients uptake, utilization,
translocation, and how it acts as a biocontrol instrument to the plants. As mentioned in
previous sections, they exhibit a critical mediator between the roots and soil, where the
soil nutrients acquired by fungal partners get moved to the plant partner in exchange
for the photosynthetic carbon produce. Mycelial extensions on the roots’ surface help
plants to capture nutrients more efficiently by increasing the surface area, and hence
maximum the absorption of soil minerals [118]. The mycorrhizal association triggers the
transfer of minerals such as phosphate, ammonium, nitrate, zinc, copper, potassium, sulfur,
etc. with the help of various transporters (Table 2) [21,32]. Phosphate transporters (PTs)
present in the mycorrhizal fungi due to their high affinity have been extensively studied for
their functional and molecular characteristics imparting nutritional benefits towards plant
development [4,117]. AM associations have also been reported to promote P uptake cascade
in plants, by triggering expression of some phosphate transporters in many plant species
such as in M. truncatula (MtPT4), A. sinicus (AsPT1) and O. sativa (OsPT11) [119–121]. In this



Sustainability 2022, 14, 10220 12 of 25

way, phosphate accumulated via mycelial absorption (an active process) is accessible to the
plants. These transporter proteins are considered to be indicators of mycorrhizal symbiosis
embedded on periarbuscular membranes (PAM) (Figure 3) [122]. Other plant transporter
genes for micro and macronutrients like ammonium (AMs), sulfur (SULTF), zinc (ZIPs),
nitrate (NPF), potassium (KTs) etc. have also been identified in mycorrhized plants. These
transport systems are coupled with a positive impact on arbuscular development as well
as a regulatory response to the plant homeostasis [119,123]. In addition, potassium (K+)
plays a significant role in plant physiological processes and a symbiotic association with
fungus not only increases the potassium supply, but also provide resistance against drought
stress to the plant. Potassium accessibility in soil, however, is of concern due to their high
mineral adsorption characteristics. Although, these (K+) transporters are associated with
myc-symbiosis, their significant physiological involvements have been less explored [123].
Moreover, myc-inoculation into the agricultural sites could soon possibly be an effective
method for improved crop productivity, nutritional flow, and regulation of symbiotic
associations [116].

Table 2. Regulation of mineral nutrition via transporters in mycorrhizae associated plants.

Sr.
No. Mineral Mycorrhizal sp. Plant sp. Host Plant

Transporters Effect of Mycorrhizal Symbiosis Reference

1. Phosphate Claroideoglomus
etunicatum Camellia sinensis CsPT1 & CsPT4

AMF up-regulated root CsPT1 expression,
while down-regulated the CsPT4 expression.
AMF inoculation significantly promoted P
acquisition capacity of tea plants, especially
in roots through improving root growth and
enhancing soil acid phosphatase activity and
root CsPT1 expression.

[124]

Rhizophagus
irregularis Zea mays ZmPht1;6 &

ZmPht1;11

AMF improved plant growth and Pi
assimilation, AMF colonization strongly
improved the nutritional status of the plants
and increased the internal P concentration.
ZmPht1;6 over expression at a high level in
AMF-colonized roots. While less expressed
ZmPht1;11 also stimulated by
AMF colonization.

[125]

2.

Gigaspora
margarita or

Funnelliformis
mosseae

Lotus japonicus LjPT4
LjPT4 affects proper arbuscule formation on
the fungal side and for improved Pi uptake
on the plant side.

[126]

3. Sulfur Rhizophagus
irregularis Zea mays

ZmSULTR1.2a,
ZmSULTR2.1,
ZmSULTR3.5

Upregulation of ZmSULTR1.2a &
ZmSULTR2.1 in sulfur deprived conditions
while downregulation of ZmSULTR3.5 in
mycorrhized plants.

[127]

4. Copper Rhizophagus
irregularis

Medicago
truncatula MtCOPT2 Preferential expression of MtCOPT2 during

mycorrhizal symbiosis. [128]

Nitrate Rhizophagus
irregularis

Oryza sativa, Zea
mays, Sorghum

bicolor, Medicago
truncatula

OsNPF4.5, ZmNPF4.5,
SbNPF4.5, MtNPF4.5

Myc-symbiosis resulted in efficient
up-regulation of OsNPF4.5, ZmNPF4.5 and
SbNPF4.5, while slight induction
of MtNPF4.5.

[129]

Rhizophagus
irregularis Oryza sativa

OsNPF genes:
NPF2.2/ PTR2,
NPF1.3, NPF6.4

and NPF4.12

Enhanced expression of nitrate transporter
genes in mycorrhizal roots in nutrient
dependent manner.

[130]

5. Ammonium Rhizophagus
irregularis Oryza sativa OsAM1, OsAM10,

OsAM20, OsAM25
Significant upregulation in roots via
AMF symbiosis. [130]

Rhizophagus
irregularis Oryza sativa OsAMT3.1 Up-regulation of OsAMT3.1 in rice

mycorrhizal roots [129]
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Table 2. Cont.

Sr.
No. Mineral Mycorrhizal sp. Plant sp. Host Plant

Transporters Effect of Mycorrhizal Symbiosis Reference

6. Zinc Rhizophagus
irregularis

Medicago
truncatula MtZIP5, MtZIP2

AMF symbiosis caused higher expression of
MtZIP5 in poor rhizospheric Zn condition
and reduction in MtZIP2 at elevated soil
Zn concentration.

[131]

Rhizophagus
irregularis/mock-

inoculated
Hordeum vulgare

HvZIP3, HvZIP7,
HvZIP8, HvZIP10,

HvZI13

Out of five transporters, HvZI13 found most
significantly upregulated, HvZI3 & 8
upregulated also in Zn deficient conditions,
while HvZI7 & 10 downregulated.

[132]

7. Potassium Rhizophagus
irregularis

Lycium barbarum
Solanum

lycopersicum

LbKT1, LbSKOR
SlHAK10

Regulated expression of LbKT1 and LbSKOR
for varying water & potassium availability [133,134]Sustainability 2021, 13, x FOR PEER REVIEW 14 of 26 
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Figure 3. The effect of mycorrhizal associations on plant growth and restoration of soil: alleviated
nutrient supply, poor root network and impaired plant growth without mycorrhizal exposure (left),
and rhizospheric extraradical hyphae extension deep into inaccessible soils (soil aggregation), ele-
vation in nutrient uptake (ionic exchange by arbuscule formation through IFA) and improve plant
growth (right).

5.3. AMF as Bio-Fertilizer

Generally, bio-fertilizers are substances which include microbial population and when
applied to the soil, result in improved plant growth by promoting mineral nutrition uptake,
water supply, protection against biotic/abiotic stresses, and soil quality. In particular,
the fungal microorganisms (due to thin hyphal structures) have emerged as extremely
proficient networks with the capabilities of nutrient acquisition from soil inaccessible to
the plant roots [135]. Hence, mycorrhizal symbiosis is promising in alleviating limitations
related to nutrient uptake [116]. It is also a very interesting fact that the plants invest almost
a hundred times of the energy (in C form) required to produce a root than a single hypha
which further travels beyond the exhausted nutritional regions of the soil for sustainable



Sustainability 2022, 14, 10220 14 of 25

nutrient supply. These inferences support the cost-effective nature of the mycorrhizal
symbiosis [136]. Mycorrhizal symbiosis is propitious for improved soil texture and other
physicochemical properties that result in aggregate formation (in dry or wet conditions),
improved soil catalytic performances, proper aeration because of hyphal entanglement,
balanced soil pH, etc. Fungal hyphae penetrating deep into the soil form a mesh-like hold
upon soil particles and result in micro and macroaggregates formation [137]. Glomalin, the
fungal exudate is associated with the formation of these aggregates and helps to hold the
soil matrix [136]. These aggregates ultimately provide: (a) protection against soil erosion
through heavy wind and water flow, (b) porous texture to the soil, (c) carbon fixation by
protecting the organic matter decay by other microbial populations and (d) soil moisture
regulation [137,138]. In a recent study, it has been indicated that Glomalin related proteins
(product of AMF) help in the restoration of eroded lands by increased soil aggregation and
organic carbon sequestration [139]. A variety of mycorrhizal biofertilizers are available on
the market (such as Rootplus, Vamstar, Myko-win, Rutmy, Farrata, VAM, Mycoxol, etc.)
and have been used widely in agriculture for higher crop yield, production, and soil fertility.

5.4. Mitigation of Biotic & Abiotic Stress

Harsh environmental conditions (abiotic stress) and pathogenic attack (biotic stress)
are the major intimidations to global agricultural produce. Negative consequences of these
stresses can impede plant growth, nutritional inequities, physiological ailments, ionic toxic-
ity, and cause hormonal imbalance. To overcome the negative consequences, plant adopt
several physiological, morphological, structural, and biochemical modifications to alleviate
stress [39,47]. A mutualistic association with soil microorganisms promises a stress-tolerant
approach towards improved plant defense [26]. From previous reports, it appears that
myc-plants exhibit more efficiency in growing under stress conditions [23,28,48]. Reports
are available describing stress resistance via: (a) regulated ionic uptake for improved os-
moregulation (P↑, N↑, Mn, K↑, Na↓, etc.), (b) up-regulated photosynthetic performance,
(c) alleviated oxidative stress, (d) enhanced soil catalytic (mainly phosphatases) activi-
ties (for improved availability of mineral elements), (e) the dilution effect on harmful
salts/minerals, (f) hormonal balancing, (g) regulation of plant-fungus aquaporin and min-
eral transporter genes, and (h) elevated water status (Figure. 3) [31,36,45,47]. Different
mitigation responses for various biotic/abiotic stresses have been listed (Table 3). How-
ever, the mitigation mechanisms for various stress conditions have been debatable and,
depending upon the associated myc-plant species, mitigation responses may vary.

Table 3. Influence of different mycorrhizal sp. on soil restoration by phytoremediation of toxic metals.

Pollutant Mycorrhizal Species Plant Species Possible Mechanism Literature Cited

Chromium (Cr)

Rhizophagus irregularis Daucuscarota
Reduced translocation, and immobilization
of Cr6+ through EPS (extracellular polymers)
production. distribution of Cr in roots

[140]

Rhizophagus irregularis bermudagrass
[Cynodondactylon (Linn.)

Cr absorption and immobilization by AM
roots, Reduction of Cr6+ to Cr3+ within
fungal structures, inhibited Cr flow from
roots to shoots,

[141]

Rhizophagus irregularis Taraxacum platypecidum
Cr absorption and immobilization by AM
roots, inhibit Cr translocation from roots to
shoots, promoted plant growth

[141]

Glomus deserticola Prosopisjuli flora-velutina Accumulation of Cr in vascular tissue and
decreased the translocation of Cr into shoots [142]
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Table 3. Cont.

Pollutant Mycorrhizal Species Plant Species Possible Mechanism Literature Cited

Zinc (Zn)

Glomus mosseae &
G. intraradices Vetiver grass

Increased P uptake by the plant and
improved overall growth (G. intraradices
showed more rehabilitation capacity)

[143]

Glomu smosseae Trifolium pratense
Zn accumulation in roots which decreases in
shoots as the Zn conc. rises to its maximum,
improved P sustenance

[144]

Glomus deserticola Eucalyptus globulus

Increased root to shoot metal accumulation,
high metabolic activity, symbiotic effect of
saprophytic fungal sp. on
mycoremediation process

[145]

Lead (Pb) Glomus mosseae&
G. intraradices Vetiver grass

Increased P uptake by the plant and
improved overall growth (G. mosseae showed
more rehabilitation capacity)

[143]

Glomus mosseae and
G. deserticola Eucalyptus globulus

Promoted overall growth, mineral nutrition,
chlorophyll production and enzymatic
performances (which further increased due
to synergistic effect of G. deserticola and T.
koningii), enhanced Pb accumulation

[146]

Aluminium Pisolithus sp. Schinusmolle
Phytoextraction or phytostbilization,
Glomalin production supported chelation,
rise in photochemical efficacy

[147]

Copper (Cu)

R. irregularis Zea mays Increased accumulation of total
phytochelating content in shoots [148]

Funneliformis mosseae;
R. intraradices Capsicum annuum Cu Higher total dry weight and the leaf [149]

Arbascular Mycorrhizal
Fungi (AMF) Elsholtzia splendens

Increase in germination rate and the
germination index of the seeds as well as the
fresh weights of hypocotyl and radicle

[150]

Claroideoglomus
claroideum Oenothera picensis Protect plant from metal toxicity, enhance

both plant establishment and nutrition [151]

R. irregularis Phragmites australis
Stress tolerance via up-regulating photo
systems membrane complexes, improved
plant growth.

[152]

Rhizoglomus clarum Canavalia ensiformis Alleviated amounts of Cu due to
phytoextraction in addition to earthworms [153]

Rhizophagus clarus Canavalia ensiformis
Alleviated amounts of Cu due to
phytoextraction & phytostabilization in
addition to bovine

[154]

Claroideo glomu
sclaroideum and Oenothera picensis Cu chelation with AM-secreted

glomalin protein [155]

Mercury (Hg)

Glomussp.,Gigaspora sp.
&Skutelespora sp.

Cyperus kyllingia, Lindernia
crustacea, Paspalum

conjugatum

P. conjugatum resulted maximum
phytoextraction, while C.kyllingia exhibited
maximum (Hg) tolerance

[156]

Native AM fungal
morphotypes

Axonopus compressus, and
Erato polymnioides

A. compressus ensued phythoextracting;
Eratopolymnioides–Hg phytostabilization [157]

AMF Lolium perenne Decreased shoot:root (St:Rt) (Hg conc.),
increased metal assimilation in roots [158]

Nickel (Ni)

Funneliformis mosseae
(also named as Glomus

mosseae)
Festuca arundinacea

Enhance expression of ABC transporters and
metallothione induced metal intoxication,
decreased metal translocation

[159]

Acaulospora sp.
(indigenous) Canavalia ensiformis [160]

Arsenic (As)

AMF mix Lens culinaris Alleviated uptake by roots and shoots as an
effect of mycorrhizal association [161]

Rhizophagus intraradices
(formerly named
G. intraradices)

Plantago lanceolata
Down-regulating phosphate/arsenate
transporters could assist plants to enhance
the As tolerance

[162]

Rhizoglomus intraradices
& Glomus etunicatum Triticum aestivum

Regulated P/As ratio, enhanced antioxidant
production, holding As into non-toxic forms
via increased production of biopolymers

[108]

Rhizoglomus intraradices Robiniapseudoacacia
Induced changes in root morphology,
increased shoot-root dry weights, controlled
phyto-hormone concentration etc.

[108]

Acaulospora scrobiculata Anadenantheraperegrina
Promoted P uptake lead to higher growth
rates, As concentrations in the roots
and shoots.

[109]
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Table 3. Cont.

Pollutant Mycorrhizal Species Plant Species Possible Mechanism Literature Cited

Cadmium (Cd)

Funelliformis mosseae and
Piriformos poraindica T. aestivum

Biomass uplift, imposed catalytic activities
for G-SH transferase, catalase, peroxidase
etc., and antioxidant genes upregulation

[163]

Glomus intraradices Zea mays

Mycorrhizae in association with biochar
resulted alleviation in Cd accumulation in
plant and restricted mobilization,
soil rehabiliation

[164]

Glomus monosporum,
G. clarum, Gigaspora

nigra, and
Acaulospora laevis

Trigonella foenum-graecum Decreased St: Rt Cd ratio, enhanced
antioxidant activities [165]

Rhizophagus irregularis Phragmites australis
Immobilization of Cd in roots, increased
mineral uptake (Mn& P mainly) to
survive Cd-toxicity

[166]

Glomus intraradices,
Glomus mosseae, Glomus

claroideum, and
Glomus geosporum

Nicotiana tabacum Phyto stabilization of lead via immobilization
in extraradical mycelial network [167]

Glomusmosseae Cajanus ajan

Diminished oxidative disturbances (free
radicle formation), high non-protein thiols
(-SH) production and high
antioxidant activities

[168]

Claroideoglomus
etunicatum Sorghum bicolor

Increased the glomalin content for improved
soil, Cd stabilization in mycorrhizal roots
&phytoextraction (by shoots), high
nutrient uptake

[169]

5.5. Potential Applications in Phytoremediation

Heavy metal accumulation (Pb, Cd, Hg, Al, Cu, Zn, Cr, etc.) in soil due to natural or hu-
man activities has been a serious and persistent environmental threat [143,145,147,158,170].
Owing to their non-degradable nature, these toxic substances pollute the natural resources
and the food chains which ultimately reflects adverse effects on the atmospheric, aquatic as
well as terrestrial ecosystems. Various chemical and physical remediation techniques are
there to overcome the negative effects of heavy metals, while bio-remediation techniques
have proved to be more promising in terms of cost-effectiveness and maintaining the soil
fertility (by preventing serious soil degradation) [72,122,123]. Some of these heavy metals
can be excreted from the body, while others accumulate successively depending upon the
exposure, dosage, route, etc. and exhibit chronic behavior [170]. Ubiquitous distribution
and abundance of Pb has been one of the hazardous effects on the environment, imposing
serious harm to plant growth [146]. Some plant species survive in the presence of heavy
metals in the soil, which specifies the presence of some expanded mechanistic approach to
adapt in such polluted environments, also called phytoremediation. These plants are des-
ignated as hyper-accumulators due to this promising characteristic of accumulating high
amounts of heavy metals within the tissue [171,172]. Plants involved in detoxification of soil
pollutants usually show sluggish growth, taking a longer time in soil cleaning. While, in
combination of mycorrhizal symbiosis plants exhibit a high growth rate, increased biomass,
phytochemical activities, and therefore, eradication of soil pollutants at a high rate [173].
However, heavy metals as soil contaminants also hamper colonization and spore formation
of mycorrhizal fungi due to increment in root exudate production that limits the supply
of carbon sources to the fungal symbionts [174,175]. Mycorrhizal association improves
phytoremediation efficiencies. The plant species undergo biological modifications such as
increased upward translocation of essential minerals (Zn/Cu) and holding harmful metals
(Pb/Cd) in the roots to protect the plant which allows them to survive in extreme abiotic
stress [9]. There have been some mechanistic behaviors signifying the removal of toxic
substances: metal ion immobilization within mycorrhizal structures; blocking the metal
uptake by conversion into non-toxic or ineffective complexes in rhizosphere via chelation,
bonding with other biomolecules and precipitation; segregation inside the mycorrhizal
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vacuole or arbuscules; cytosolic accumulation using biopolymers; stimulating or enhancing
antioxidant activities to prevent cellular damage; use of membrane transporters towards
or against the concentration gradient for metal translocation; metal ions diffusion to an
alleviated response; enhancing nutrient flow to the host; increasing enzymatic efficiencies of
soil; stimulating root exudation and up-regulating rhizospheric activities [147,167,169,176].
Further, the impact of mycorrhizal association with hyper-accumulating plant species on
phytoremediation efficiencies is depicted (Table 3).

5.6. Enhanced Biological Produce and Agricultural Profitability

Myc-association plays a vital role in managing sustainable plant growth, in addi-
tion to improved responses to changing and stressful environmental conditions. As evi-
denced, the applications of different mycorrhizal species such as G. coronatum, G. mosseae,
G. decipiens have been reported for their increased biological yield (cobs per plant, grains,
in maize) [110]. Also, these associations have shown enhanced nutritive values through
the production of organic (sugars, amino acids) and secondary metabolites (flavonoids,
carotenoids, phytochemicals, and volatile organic complexes) [95,111,116,133]. They are
responsible for the enhanced C and N fixation, soil fertility, and texture, high food storage,
thus a cost-effective approach for the farmers [3]. Another significant factor is the qual-
ity yield production, which has been also reported to be enhanced and accompanied by
myc-fungi inoculation [81,116,134]. Based on the reported facts, soil microbiota directly
influences agricultural profitability [105].

6. Future Prospects

The majority of world flora is associated with the mycorrhizal interactions which
contribute to the nutritional or non-nutritional benefits to the host. Based on a systematic
literature survey, it can be concluded that mycorrhiza are the key regulators of sustainable
ecological performance and contribute to the global flora conservation. To overcome the
negative effects of stressful environments, a wide range of mycorrhizal community such as
Funneliformis mosseae, Rhizophagus irregularis, Glomuse tunicatum, Glomus intraradices, Glomus
mosseae, Acaulospora scrobiculata, and Claroideoglomus etunicatum etc. have been observed to
successfully mitigate detrimental effects by stimulating the plant’s defense system. Mycor-
rhizae, in response to biotic or abiotic stresses, persuade various plant mechanisms such as
the activation of defensive proteins (glomalin), toxins (phenolics and alkaloids), hormonal
homeostasis, antioxidants (glutathione, carotenoid), and volatile compounds production
(prevents from pathogenic attack) etc. The mechanistic approach behind these effects has
been described as (a) the elevated uptake of mineral salts (due to activation of plant and
fungal transporter proteins present in the epidermis, root hairs, PAM and extraradical
hyphae, respectively; (b) up-regulation of phytohormones; (c) induction of aquaporin
genes for increased water uptake; (d) dilution of heavy metal toxicity by increased plant
biomass; (e) osmoregulation by producing sugars and amino acids; (f) photosystem (PS)
improvisation, etc. Additionally, considering their role in the rehabilitation of contaminated
soil, increased soil fertility, stress tolerance or mitigation, improved biological produce,
activation of beneficial soil microflora, etc., a huge commercial revenue can be obtained in
agricultural terms. While phytohormones are well known to regulate the plant root system
and increase stress resistance, their role and action mechanism involved in controlled
symbiotic association still needs to be explored. In addition, species’ richness of these
symbionts and specificity with the host is lesser known due to studies carried out with a
limited number of myc-species. Therefore, further studies towards complete understand-
ing of diverse mechanisms underlying mycorrhizal symbiosis are yet to be conducted. In
addition, investigation towards the synergistic effects with other microbial moieties can
have a great impact. Moreover, the inclination towards ecological habitats is quite diverse,
which is of greater interest to the ecological investigations. Transcription and functional
analysis have, up to a certain extent, improved the basic understanding of the associa-
tion between both partners and the taxonomic classification of the mycorrhizal moiety.
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Although the molecular profiling of mycorrhizae has elevated in the last decade, further
investigations are required for a better understanding of developmental and functional
molecular strategies associated with mycorrhizal association in plants.
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Abstract Genus Anogeissus of the family Combretaceae is

widely distributed in Asia and Africa. In India, this genus

includes five species namely A. acuminata (Guill. and

Perr., A. latifolia Wall ex Guill and Perr., A. pendula

Edgew., A. sericea var. sericea and A. sericea var. num-

mularia King ex Duthie. In Rajasthan, all five species are

present out of which three (A. latifolia, A. pendula, and A.

sericea var. nummularia) are of immense importance.

These three species are economically advantageous due to

their fuel, fodder and timber value. A. pendula regarded as

the third toughest timber in the world. A. latifolia is known

for its Ghatti gum, as a substitute for gum Arabic and uses

for treatment of fever; wound healing, snake and scorpion

bite, etc. A. sericea included in red data book of Indian

plants is a rare and endemic species of Indian desert which

has been extensively overexploited, the narrow extent of

occurrence, and very low natural regeneration due to lesser

viability causes the species to face severe conservation

threat. The present review focuses on distribution, botani-

cal description, economic importance, natural growth

constraints, conservation status, and scientific efforts for

developing regeneration protocols and most importantly

the government initiatives for their conservation on site and

off site.

Keywords Propagation � Anogeissus � Conservation �
Rajasthan � Seed-viability

Introduction

Anogeissus (Combretaceae) genus comprises species of

arid and semi-arid areas producing timber, fuelwood, fod-

der, and gum [1]. The present review included three species

(A. pendula, A. latifolia and A. sericea) of genus Ano-

geissus which are economically, ecologically, and eth-

nomedicinally important in different regions of Rajasthan

[2]. According to published report Udaipur, Nagaur, Chit-

torgarh, and Pratapgarh are four districts of Rajasthan

where these species are available for sampling [1]. Among

these three species, A. pendula and A. latifolia found in

eastern slopes of the Aravalli ranges, present in four dis-

tricts (Alwar, Bharatpur, Udaipur, and Dholpur). A. sericea

var. nummularia King ex Duthie measured as endemic

species of Rajasthan and Gujarat included in red data book

of Indian plant [3]. Various sites in southern Rajasthan for

A. sericea var. nummularia like Banswara, Bhilwara,

Chittor Garh, Dungarpur, Partapgarh, Rajsamand, Sirohi,

Tonk, and Udaipur were identified [4]. These mentioned

species of Anogeissus are widely exploited multipurpose

tree species of the Indian desert used for fodder, charcoal,

gum production, and furniture manufacture [5]. The

regeneration and exploitation rate are not balanced; there-

fore, two out of three (A. sericea and A. latifolia) are rare in

their natural stands and A. pendula may face same problem

in the upcoming time. Forest tree species that are
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threatened, endemic, and rare are conserved by mass

propagation or unconventional methods to prevent these

economically viable species. This review describes rapid

and efficient methods to increase propagation of these rare

taxa of Rajasthan and also discusses about various factors

affecting them. Species of Anogeissus are commonly used

as ethnomedicines in Rajasthan by the Garasia tribes and

communities. Gum produced from A. latifolia is used in the

form of laddu to get relief from back pain after the delivery

and to use as a remedy for the damaged tissue [1]. Other

medicinal uses are in gastric disorders, skin diseases,

wound healing, diabetes, diarrhea, and dysentery [1, 2].

Despite medicinal uses, these forest tree species are also

important in ecological aspects (Tables 1 or 2). The wood

of these species are immensely important and used in

agricultural equipment formation, hut formation, as fodder,

and as source of fuel.

Based on the available literature on these species, A.

sericea has been overexploited for different commercial

purposes (for production of agricultural implements and

furniture manufacturing) [2, 5]. A. sericea has been

assigned the status of ‘endangered (EN)’ and A. latifolia

‘threatened (T)’ due to biological uses of resources and

excessive use for agriculture equipment’s formation [2].

Therefore, the objective of this review is to status of these

important species of Aravallis range of arid and semi-arid

region.

Material and methods

A thorough literature review was carried out using a variety

of peer-reviewed research publications gathered from a

variety of internet sources such as Google, ResearchGate,

Scopus, Google Scholar, Springer Link, Elsevier, Taylor &

Francis imprints, and others. Other resources, including

book chapters and web pages, were also evaluated in order

to gather as much information as possible about the effi-

cient utilization of Anogeissus species. Several published

investigations like- ‘‘A critical review on Anogeissus

pendula: an important species of arid zone’’ looked into the

significant use of this species in fuel fodder and timber.

Online database searching involved the following key-

words: Anogeissus sericia var nummalaria, Anogeissus

latifolia, Anogeissus pendula, economical importance,

ethnobotanical importance, endangered, threatened, criti-

cally endangered species, natural regeneration, protocols.

Government initiative and conservation steps data col-

lected from different plant conservation board and agencies

database system.

Table 1 Comparison of characteristics of major species of genus Anogeissus occurs in Rajasthan [6, 8]

Sr.

no.

Character A. sericea var. nummularia King ex Duthei A. pendula A. latifolia

1 Habit Moderate size to large trees Shrub or small trees (9–15 mts) Small to medium-sized (20 m)

2 Young

branch

and bark

Tarnished glossy in appearance, non-drooping Smooth and silvery grey bark,

pendulous

The bark is smooth white grey,

drooping

3 Leaves

a)Apex

b)Shape

c)Size

Alternate and many

Blunt and obtuse

Orbiculate or sub orbiculate Less than 2 cm long

Opposite or near opposite

Narrow at both ends, acute

Elliptic

1–2 cm long Soft and silky with

silvery hairs

Sub opposite

Obtuse

Ovate to elliptic

5–6 cm long Upper surface

smooth lower pubescent

4 Flowers

a)Shape

b)Colour

Axillary or terminal

Globose

Yellow to brownish-yellow

Axillary or terminal

Tiny flowers aggregates to form a

spherical head (8–14 mm

diameter)

Greenish-yellow

Axillary or terminal

Dense sessile flowers form a

globose head

Yellow

Calyx Companulate calyx, pubescent form a cup-like

structure, semi-persistent, calyx tube compressed

3–4 mm long

Cup-shaped and prominent 5 sepals form a connate tube

5 Stamen Exserted, projecting beyond the calyx tube Present in all-round directions 10 stamens arranged in 2 rows

6 Fruits Spiky wings on fruit, glabrous Flat, circular, small, one-seeded, 2

wings present

1 seeded 2 winged, calyx tube

persistent packed in a dense

head

A. Dadhich et al.
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Distribution in Rajasthan

Total 11 species under the genus Anogeissus are reported,

and they are majorly distributed in the region of Arabia,

South East Asia, and Africa. This genus is a group of three

important multipurpose species, namely A. latifolia, A.

pendula, and A. sericea var nummalaria [6]. A. pendula

Edgew., locally known as Kardhai, is distributed

throughout tropical Asia and Africa. Further, it is dis-

tributed in many parts of Rajasthan, particularly in Ajmer-

Marwar forests and at Abu in the southwest end of Aravalli

hills. This species is also a dominant tree of the Aravalli

hills of Rajasthan where it forms a pure forest. The main

species found in this kind of forest are A. pendula, A. lat-

ifolia. These forests are mostly distributed in small patches

in different parts of the northern and eastern slopes of the

Aravalli ranges, accessible in Alwar, Bharatpur, Udaipur,

and Dholpur districts (Fig. 1). Patchy growth of these

species of dry deciduous forests is found along the dry

riverbeds of Jalore, Nagaur, Pratapgarh, Chittorgarh Gan-

ganagar, and Bikaner districts [4]. A. sericea var. num-

mularia King ex Duthie is endemic species. It is also

popular with the name Indrokiya. Indrok is considered as

the threatened plant species of arid and semi-arid regions of

India. It is majorly found in the Gujarat, Rajasthan, and

Punjab regions of India [7]. In Rajasthan, during the

botanical explorations, the species A. sericea var. num-

mularia King ex Duthie was observed in specific districts

of southern like Banswara, Bhilwara, Chittor Garh, Dun-

garpur, Partapgarh, Rajsamand, Sirowhi, Tonk, and Udai-

pur (Fig. 1) [2]. Dry Tropical deciduous type of vegetation

is the characteristic feature of the region which includes

some important plant species like A. latifolia (Roxb. ex

DC.) Wall. Ex Guill and Perr., A. pendula Edgew, Balan-

ites aegyptiaca (L.) Delile., Boswellia serrata Roxb.,

Diospyros melanoxylon Roxb., Madhuca indica J.F.

Gmelin, Tectona grandis Linn. f., Terminalia arjuna

(Roxb. ex DC.) Wight and Arn. etc. [1].

Botanical Description

Genus Anogeissus involves shrubs, small-to-medium

height trees having pendulous or non-pendulous branches

that bear alternately or oppositely arranged petiolate

leaves. Flowers, solitary, or racemose born on axillary or

terminal peduncle in such a manner that inflorescence

appears as the globose head [6]. This dense structure has

numerous, small, winged fruits packed in it. These char-

acters are similar in the species which are prominent in

Table 2 Economical and medicinal uses of different parts of A. latifolia, A. pendula, and A. sericea var. nummalaria

Sr.

no.

Anogeissus species Parts used Uses References

1 A. latifolia Wood

(Timber)

•House construction

•Making fuel and agricultural implements

[12–14]

2 A. pendula Wood

(Timber)

•Used in agricultural implements such as axles and shafts [14–16]

3 A. sericea var.
nummalaria

Wood

(Timber)

•Wood is useful in making agricultural equipment [11]

4 A. latifolia Leaves •Juice is given in purulent discharges from the ear.

•Leaf juice is useful in otopyorrhea

[10, 12]

5 A. pendula Leaves •Produce dark green dye.

•Contain tannin, used in the tanning industry.

•The paste is used in swelling externally.

[17]

6 A. sericea var.
nummalaria

Leaves •Leaves paste is applied for wounds for 3–5 days.

•Use in typhoid.

[3]

7 A. latifolia Bark •Useful in diarrhea, dysuria, cough, colic, liver complaints, snakebite, pain

inflammation and skin diseases

•The bark is remedy for chronic cough called ‘Dangya Khokala’

[1, 18, 19]

8 A. pendula Seeds •Haemagglutinatig properties against the human A, B, and O red cells [14, 16]

9 A. latifolia Roots •Useful in abdominal disorders

•Stomachic and thermogenic.

[12]

10 A. pendula Aerial parts •Used for diabetes

•Diuretic and cardiovascular stimulant potential.

[20, 21]

11 A. latifolia Gum •Consumed generally as a tonic and after delivery [1]
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Rajasthan, i.e., A. latifolia, A. pendula, and A. sericea

var. nummularia [8]. However, these species can be dis-

tinctly identified from each other by the characters expli-

cated in Table 2.

Economic Importance of Anogeissus Species

Leaves and bark of A. latifolia are used for tanning. A.

latifolia is also called as the ‘‘Ghatti tree’’ due to the pro-

duction of ‘‘Indian Gum’’ or ‘‘Gum ghatti’’ which is a non-

starch polysaccharide economically viable as an emulsifier

[9]. It has been observed that ethanolic extract of A. lati-

folia’s bark help in hastening of wound healing. Its bark is

used for the treatment of fever by natives in Udaipur and its

paste is applied on scorpion sting by the tribal communities

residing in the wildlife sanctuary of Gund-

labranhmeswaram. Bark also has medicinal value as a

sedative and helps in the treatment of hypertension [10].

The foliage of A. pendula can be used as fodder for

livestock. Also used as fuel and yields timber, which is

considered as the third toughest timber of the world and

thus valuable [7]. A. sericea var. nummularia wood is

useful in making agricultural equipment and huts by tribal

communities. Report shows that leaves of A. sericea used

in typhoid and also applied on wounds [11].

Growth Constraints

Three species of genus Anogeissus (A. sericea var. num-

mularia, A. latifolia, and A. pendula) are widely exploited

in the arid and semi-arid regions of Rajasthan due to their

immense uses as fodder, charcoal, agriculture equipment’s

formation, and furniture manufacture [9, 10, 18]. These

tree species are beset germination frequency is (0.1–0.2%).

Seed viability of Anogeissus species declines with time

period results in low seed germination. The main reason of

low seed germination frequency in A. pendula is

Fig. 1 The distribution of the various species of Anogeissus such as A. sericea, A. penduda, and A. latifolia in different districts of Rajasthan
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production of infertile seeds, in A. latifolia seeds are about

95% empty at the time of collection. This emptiness /in-

fertility are responsible for 1–2% seed germination and in

A. sericea var. nummularia seed viability is very low

(0.1–0.2%) [22, 23]. Therefore, natural regeneration

through seeds is not suitable or reliable. Vegetative prop-

agation through rooting approaches is not available yet for

these species due to their inherent regeneration difficulties.

Regeneration and exploitation rate are not balanced, lead to

these species rare in their natural stands due to low seed

viability for these species (A. pendula—0.2–0.4%, A.

sericea—0.1–0.2 %, A. latifolia—0.1%) [24]. Taking into

the consideration economic importance of these forest tree

species and the absence of essential conventional methods

of propagation, it would be extremely important to develop

in vitro procedures or tissue culture-based methods for

mass multiplication of important forest tree species.

Conservation Status

Anogeissus latifolia

A. latifolia (Roxb. Ex. DC) Wall. Ex Guill and Perr. is one

of the threatened species that need to be conserved. The

tree yields good fuelwood and charcoal, its foliage is used

to feed silkworms and cattle’s and it’s the main source of

Indian gum, Ghatti gum which is used as an alternative for

Arabic gum used in dye production [9]. A. latifolia is the

survivor of the eroded land which helps in controlling soil

erosion and sustains the soil nutrient cycling. The litter

decomposition rate is high thus helping in the enrichment

of the soil.

Possible Reasons for Becoming Threatened

a) Seed Viability

Generally, seed viability is low (0.1%) but it can be

increased after a very dry season. Only full mature seeds

are capable of germination [23].

b) Insects and Pest

The tree is prone to pest attack like stem borers such as

Olenecamptus anogeissus and O. indianus. Sapwood gets

infected due to ectoparasitic fungi as Sarcinella

combratcearum.

iii) Anthropogenic Activities

Due to intensified anthropogenic activities, and low seed

viability, the rate of regeneration is low in comparison to

the pace of the utilization [25]. If the exploitation of A.

latifolia continues at current rate then this species may be

extinct in near future.

Anogeissus pendula

A. pendula is a multipurpose plant. The quality of the fuel,

timber, fodder, and value of its foliage make this species

important in every aspect of livelihood. Timber is used for

production of agricultural implements. The study reveals

that A. pendula help in maintaining the balance of species

in its community as it suppresses the shrubs like Grewia

flavescens and Adhatoda zeylancia. The litter fall of the

plant is immense and thus helps in organic matter forma-

tion and maintaining the fertility of the soil [21].

Possible Reasons for its Depletion

a) Low Seed Germination

The plant is used extensively but the major problem with

replenishment is its low germination frequency which

makes its propagation difficult in addition to the fact that’s

only 5% of seeds are viable out of the whole percent which

supports that infertile seeds are a drawback for the suc-

cessful depression [23].

b) Invasion of Other Species

Its growth is directly affected by the insects and

pathogenic fungi known as Corynespora compete, defo-

liator like Eutectona machaeralis are responsible for

extensive defoliation of the species [9].

The extensive use and slow rate of germination may

create its scarcity shortly may lead the plant to be involved

in the threatened categories as the other two species men-

tioned in this review.

Anogeissus sericea var. nummularia

A. sericea var. nummularia King Ex. Duthie falls under the

category of threatened and rare species and also endemic to

the region of its occurrence. Leaves are used to feed live-

stock [26].

Possible Reasons for its Decreasing Population

a) Anthropogenic Pressure and Low Regeneration

Continuously increasing Anthropogenic pressure (use of

stem for preparation of huts and increasing industrializa-

tion), resulting in extinction risk of the species and its very

low regeneration rate is the reason species facing severe

conservation threat [24].
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b) Grazing

Fodder present in this region is insufficient to feed

livestock, grazing is also a seemingly unavoidable concern

that leads to a decrease in the plant populations [9].

iii) Invasion of Other Species

The invasion of other species impacts the distribution of

the A. sericea species. And the pressure for other such

species (Prosopis juliflora, Lantana camara, and Parthe-

nium hysterophorus) allelopathy effects leads to the

smallest distribution of A. sericea in Rajasthan [2]. These

all threats in conjunction put excessive pressure on the

species pushing it to the belt of endangered.

These need to be raised and planted further to ensure a

good population in their ecosystem either by or in-situ

conservation strategies.

Scientific Efforts for Replenishment

Due to lacking natural propagation methods, the role of the

scientific community is to develop the commercially viable

propagation protocol and forest departments should ensure

the good population of these plants by raising the seedling

and planting them in forest. A protocol has been success-

fully developed for the large-scale production of A. pen-

dula and A. latifolia by axillary branching method at Tata

Energy Research Institute, Delhi by Sanjay Saxena and

Vibha Dhawan [23]. This protocol produced almost

56,0000 tissue cultured plantlets of both species which

were successfully planted by state forest department.

Similarly, S.K Tiwari et al. tried to use stem branch cutting

and standardized the technique by using different concen-

tration of IBA [23, 27]. A very well documented protocol

for in vitro propagation of A. sericea var. nummularia has

been provided by A. Yusuf for mass propagation of this

rare tree at plant Biotechnology laboratory, J.N Vyas

University. Jodhpur [24].

Government initiatives for ex-situ or in-situ
conservation of species of Anogeissus.

Besides scientific efforts, awareness and involvement of

native people is mandatory for the depleting Anogeissus

species. Establishment of more biosphere reserves,

National parks, and Wildlife sanctuaries is the key for the

protection of state biodiversity. Based on convention on

Biological diversity, steps are already been taken like in

Southern Rajasthan Anogeissus species conserving sanc-

tuaries are established [4].

A. latifolia present in all nine sanctuaries, whereas A.

pendula present in eight except Phulwari sanctuary, which

is second largest of the state. A. sericea var. sericea is

restricted to three sanctuaries in Udaipur and Sirohi district.

Sajjangarh, Jaisamand, Kumbalgarh, and Raoli are richest

sanctuaries having four Anogeissus species out of five,

whereas Sitamata, Bassi, Bhensroadgarh, and Mount Abu

have only three. Foundation of ecological security (FES)

has also been set up which enables the eco-restoration in

association with village communities and collect ecological

data for conserving the biodiversity of the protected areas.

Other initiatives required are mapping of biodiversity,

mapping of status of threatened species richness, forming

conservation actions plans, and monitoring for their exe-

cution. For ex-situ conservation germplasm can be pre-

served in seeds banks or establishment of Botanical

gardens may help. All these measures need support from

government to be implemented.

Conclusion

In this review, we have made an effort to explore some

important species of genus Anogiessus and provide infor-

mation on their distribution in Rajasthan, botanical

description, and their economic importance. Even though

Anogeissus genus represents 11 species in Asia and Africa,

but as mentioned earlier we conclude only three important

species, which are distributed in different districts of

Rajasthan. Studies were done on these species due to the

various wide ranges of reported ethno medicinal and eco-

nomical uses in different districts of Rajasthan. These

species are as A. pendula, A. latifolia and A. sericea are

under threat due to over-exploitation for different com-

mercial purposes. These species are used for their fodder,

timber, gum, and tanning along with their ethno medicinal

uses in tribal communities of Rajasthan. The present

review revealed that the most commonly used plant parts,

leaves, and stem followed by the gum, seed, root, and its

bark. The published report depicts that the traditional mode

of use is decoction followed by juice and paste of leaves.

Dependency on the products of these species for their daily

needs is most prominent which is directly disturbed by the

loss of trees. Some studies also show the biotic distur-

bances, mainly from the overexploitation of tree resources

for their fuel and fodder. After reviewing these plants in

natural environment, it can be concluded that due to over

utilization, these plants are decreasing at fast pace in

contrast to the reproduction and it’s unavoidable to support

their existence by equal efforts of scientific community and

government of Rajasthan in collaboration with native

people.

A. Dadhich et al.
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Manipal University Jaipur Facilitate Events for Local Farmers and 

Food Producers 

Manipal University Jaipur is a hub of innovation, knowledge exchange, and 

community engagement. One way in which Manipal University Jaipur fosters community 

connections is by hosting events that bring together local farmers and food producers. These 

gatherings not only serve as platforms for networking but also facilitate the transfer of 

knowledge and sustainable practices. Manipal University Jaipur is bridging the gap between 

academic expertise and local agriculture through such events. 

Local farmers and food producers often face challenges related to sustainable 

farming practices, market access, and technology adoption Manipal University Jaipur acts as 

a knowledge hub, sharing research-backed solutions and best practices with these 

stakeholders. Manipal University Jaipur is building strong ties between academia and local 

communities which are essential for sustainable development. These connections create a 

sense of shared purpose and encourage collaboration. Supporting local agriculture and food 

production contributes to regional economic growth by bolstering small businesses and 

strengthening the local food supply chain. 

Manipal University Jaipur hosts farmer’s markets on campus, providing local farmers 

and producers with a direct sales outlet. These markets not only showcase fresh produce 

and artisanal goods but also serve as a platform for engagement. Manipal University Jaipur 

organizes workshops, seminars, and training sessions focused on agricultural best practices, 

sustainable farming techniques, and food safety standards. (Annexure 1) These events are 

often led by experts from the university faculty. Manipal University Jaipur creates 

networking opportunities, such as meet-and-greet sessions, where farmers and food 

producers can connect with students, researchers, and industry professionals. Manipal 

University Jaipur partners with local farmers and food producers on collaborative research 

projects, providing real-world solutions to challenges faced by the agricultural community. 

(Annexure2,3,4,5&6) 

Farmers gain access to the latest research findings and expertise, helping them 

improve their farming practices and productivity. By promoting sustainable farming 

practices, Manipal University Jaipur contributes to environmental conservation and food 

security in the region (Annexure 7). Supporting local agriculture and food businesses 

stimulates the local economy, creating jobs and increasing the availability of fresh, locally 



   
sourced products. Strengthening ties between the university and local agricultural 

communities enhances community resilience by addressing common challenges and fostering 

a sense of shared responsibility. 

https://www.youtube.com/watch?v=FVsnhJShXr8 
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FACULTY OF MANAGEMENT & COMMERCE 

SCHOOL OF HOSPITALITY AND TOURISM MANAGEMENT 

in collaboration with 

 

has organized 

a 2-days 

Plant Based Workshop 

MILLETS AN EMBELLISHING SOURCE OF PLANT-BASED NUTRITION 

on the occasion of 

INTERNATIONAL YEAR OF MILLETS  

10th & 11th May 2022  

(10:00 – 13:00) 

ZOOM (online) 
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Content of Report 

1.        Introduction of the Event 

2.        Objective of the Event 

3.  Details of the Guests 

4.  Brief Description of the event 

5.  Photographs 

6.  Brochure or creative of the event 

7.  Schedule of the Event  

8.  Attendance of the Event  

9.  Feedback of the Event 

10. Correspondence Letter and Certificates 

1. Introduction 

Humane Society International/India is a non-profit organization working for the protection of 

all animals - farm animals, animals in laboratories, wild animals, and companion animals - 

through advocacy, education, and hands-on programs. Globally, HSI has worked with over 

500 institutions to develop, adopt, and implement animal welfare policies in their supply 

chains. The institution conducts plant-based awareness programs in schools and colleges 

across the Indian sub-continent, calling for more sustainable and humane consumption 

patterns.  

Millets are the cereal grasses and are used as cereal crops and grains for human and animal 

consumption. The awareness about the goodness of millets are not much known to the people. 

2. Objective of the Event 

The areas of addressing via plant-based culinary workshop cum training webinar session will 

be- 

1. The significance of plant-based industry for culinary and hospitality students & staff. 

2. Animal welfare and HSI/India farm animal as well as plant-based policy work. 

3. Plant-based diet patterns and millets an embellishing source of nutrition. 
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4. Innovation and development skill requisition for culinary and hospitality academic 

students. 

5. Assignment at the end of day 1 to access learning outcome and prior understanding 

for training session on the day 2. 

6. Plant-based recipe execution and food culture training. 

7. Q&A for brainstorming participants and resorting their queries with burgeoning plant 

nutrition industry. 

 

3. Details of the Guests 

a) Mr. Raven Edward Joseph, Institutional Meat Reduction Campaigner, Eat Kind 

India Campaign. HSI-India. (E): rjoseph@hsi.org, P- 902-474-8313      

b) Chef Varun Sharma, Founder – Bodhi Greens: The organic vegan café, Dharamshala  

c) Mr. Siddharth Sharma, Assistant Manager, Institutional outreach, Eat Kind India 

Campaign. HSI-India 

 

4. Brief Description of the event 

This AY is celebrated as International Year of Millet. Based on the guidelines sent by UGC 

to all HE institutions, School of Hospitality and Tourism Management of Manipal University 

Jaipur had organized a 2-day culinary workshop titled ‘Millets an embellishing source of 

plant-based nutrition’ on 10th and 11th May 2022. The webinar was held online on Zoom 

platform. The workshop was conducted in collaboration with the Humane Society 

International – India.  

Total participants were 179 of students and faculty members of hotel management department 

from MUJ (101) and other institutions (78). The session enhanced the information about 

millets and how this corps may substitute the animal source. The resource persons 

demonstrated the various uses of the millets and the role it can play in providing nutrition for 

humans. The chef demonstrated various preparation of dishes out of millets. The 2-day 

session ended with vote of thanks by Ms Nionica, student of BHM program of MUJ. 

5. Photographs/ screenshots of the event 

mailto:rjoseph@hsi.org
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1  Screenshot of the session 

 

2  Screenshots of slides 

 

3  Screenshot of question answer session 
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6. Brochure or creative of the event  

 

4 Brochure 

7. Schedule of the event  

Day 1: 10th May 2022 

10:00 am to 10:20 am 

• Humane Society International/India Introduction. 

• Why/How we do, what we do 

By Siddharth Sharma (Assistant Manager, Institutional outreach, Eat Kind India Campaign) 

 

10:20 to 10:30 am: Q/A with Siddharth 

 

10:30 am to 11:45 am: Webinar By Vegan Chef and Entrepreneur Varun Sharma from Bodhi 

Green Organic and Vegan restaurant 

11:45 am to 12:30pm: Q/A with Chef Varun 

 

DAY 2: 11th May 2022 

10:00am to 12:30pm: Live cooking demonstration by Chef Varun (Simultaneous Q/A with 

attendees)  

12:30pm to 1:00pm: Vote of Thanks 

Join Zoom Meeting: 

https://hsi.zoom.us/j/99075561928?pwd=UDE0MTRYak96UldvNVNhZ1BVYXJydz09#suc

cess 
 

https://hsi.zoom.us/j/99075561928?pwd=UDE0MTRYak96UldvNVNhZ1BVYXJydz09#success
https://hsi.zoom.us/j/99075561928?pwd=UDE0MTRYak96UldvNVNhZ1BVYXJydz09#success
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8. Attendance of the Event 

Total attendee – 179  {101: MUJ + 78: other institutions (highlighted)} 

SN Username 
Name of the 
participant College/University course   

1 rohitbhatttrak@gmail.com Rohit Bhatt  MUJ  BHM  
2 gargvarnika7@gmail.com varnika garg MUJ  Bba h&t  
3 mailtoankita02@gmail.com Ankita Chauhan  MUJ  BHM  
4 lakshyawadhwa1205@gmail.com Lakshya Wadhwa MUJ BHM  
5 takshlikasharma.25@gmail.com Takshlika Sharma MUJ BHM  
6 jahandaru47523@gmail.com Jahan daruwala MUJ  BHM  
7 shubhamkohar2002@gmail.com Shubham kochar  MUJ  BHM  
8 alvinpappa111@gmail.com Alvin k Pappachan MUJ  BHM  
9 riturajsinghbhatikalasar1@gmail.com Rituraj Singh Bhati MUJ  BHM  

10 singhnishita36@gmail.com Nishita Singh MUJ BHM  
11 tanay.200801007@muj.manipal.edu Tanay Sardana MUJ BHM  
12 upadhyayakhya.13@gmail.com Akhya Upadhyay MUJ BHM  
13 jtnpddr@gmail.com Jtn Pddr MUJ BHM  
14 ishanbhargava0@gmail.com Ishan Bhargava MUJ BHM  
15 arvindrajsingh7@gmail.com Arvind Raj Singh MUJ BHM  

16 sodhadigvijay2002@gmail.com 
Digvijay Singh 
Sodha MUJ BHM  

17 khushibhatia732@gmail.com Khushi bhatia MUJ BHM  
18 singhankit1935@gmail.com Ankit Kumar Singh  MUJ  BHM  
19 nionica.kurup@gmail.com Nionica MUJ BHM  
20 ritiesh22@gmail.com Ritesh Mahawar  MUJ  BHM  
21 palak.210801012@muj.manipal.edu PALAK JAISWAL  MUJ  BHM  
22 arnniemailin@gmail.com arnnie khanna MUJ BHM  

23 bhavichangu0@gmail.com 
Bhavika 
Changulani MUJ BHM  

24 csiddhi328@gmail.com siddhi MUJ BHM  
25 shobhit.200801005@muj.manipal.edu Shobhit Yadav MUJ BHM  
26 sumkumawat007@gmail.com Sumit Kumawat MUJ BHM  
27 brijeshkumawat1999@gmail.com Brijesh Kumawat  MUJ  BHM  
28 anushka.200801013@muj.manipal.edu Anushka Gupta MUJ  BHM  
29 kopal.200801020@muj.manipal.edu Kopal jain MUJ  BHM  
30 rishabhsingh00686@gmail.com Rishabb Gohari MUJ BHM  
31 labonisrinivas07@gmail.com Laboni Birdakota  MUJ BHM  
32 mohitaroradelhi2611@gmail.com Mohit Arora MUJ BHM  
33 pankaj200801014@muj.mqnipal.edu Pankaj Hotwani  MUJ  BHM  
34 gaurav.210801001@muj.manipal.edu Gaurav ajmera  MUJ  BHM  
35 rathorearvind183@gmail.com arvind singh MUJ  BHM  
36 khushi.210801007@muj.manipal.edu Khushi Bajoria  MUJ  BHM  
37 vikas.210801016@muj.manipal.edu Vikas mahawar MUJ  BHM  
38 hardikchachan40@gmail.com Hardik chachan  MUJ  BHM  
39 banerjershantanu@gmail.com Shantanu Banerjee  MUJ  BHM  
40 manav.210801030@muj.manipal.email Manav Sharma  MUJ  BHM  
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41 neha.210801023@muj.manipal.edu Neha Nihalani  MUJ  BHM  
42 khush.210801029@muj.manipal.sdu Khush tak MUJ  BHM  
43 rituraj.210801011@muj.manipal.edu Rituraj Singh Bhati  MUJ  BHM  

44 gautam.210801005@muj.manipal.edu 
Gautam Pratap 
Singh  MUJ  BHM  

45 surbhi200801027@muj.manipal.edu Surbhii arora  MUJ  BHM  
46 mallikajain34014@gmail.com Mallika Patodi  MUJ  BHM  
47 nishanelson293@gmail.com Nisha Nelson MUJ BHM  

48 pk5649604@gmail.com Pawan Kumar Jecrc University 
B.sc hospitality 
& HM 1 

49 tanaypurohit405@gmail.com Tanay purohit  Jecrc university  BHMCT 2 

50 baliakshita5@gmail.com Aayushi vishu JECRC University BHMCTAN 3 

51 sakshunna@gmail.com Akshunna Sharma Jecrc university 
Hotel 
management 4 

52 shaileshsaxena459@gmail.com Shailesh Saxena M.J.P.R.U. B.H.M.C.T. 5 

53 pandeysheelu399@gmail.com Sheelu pandey MJPRU BHM&CT 6 

54 madhuvyas423@gmail.com Madhu Vyas MJPRU 
Hotel 
Management  7 

55 harshmethi@gmail.com Harsh Methi Jecrc University 
B.sc hospitality 
& HM 8 

56 drkirtijoshi@jvwu.ac.in Dr. Kirti Joshi  
Jayoti Vidyapeeth 
Women's University  NA 9 

57 shivang7799@gmail.com Shivang Dhawan Jecrc university 
HÃ´tel 
management 10 

58 namanrai7607167163@gmail.com Naman rai MUJ BHM  
59 amit.datta@jaipur.manipal.edu Amit Datta MUJ BHM  
60 teenamroy@gmail.com Teenam Roy  MUJ  BBA in H&T  

61 punitsaini0311@gmail.com Punit Saini Jecrc university  
Hotel 
managment  11 

62 abhay.kashyap@jaipur.manipal.edu Abhay Kashyap MUJ  Not applicable   
63 govil.bakul87@gmail.com Bakul Govil  GATE college  PHD 12 

64 vijaysuri549@gmail.com Vijay suri  

Mahatma Jyotibi 
phule rohilkand 
University  Bhmct 13 

65 examination@riginstitute.com Yazuvendra Singh 

RIG Institute of 
Hospitality & 
Management B.Sc H&HA 14 

66 sonali0820@gmail.com Sonali Das Makaut 
Dietetics and 
nutrition 15 

67 aravindkumar.rai@jaipur.manipal.edu Aravind Kumar RAI MUJ BHM  
68 manan.sil90@gmail.com Manan Sil  IHM BSc 16 

69 noonwal7@gmail.com Vijender Noonwal 
Global Group of 
Institutes Faculty 17 

70 nikkhil.sharmaa@gmail.com Nikhil Sharma 

Banarsidas 
Chandiwala Institute 
of Hotel 
Management and 
Catering Technology  

Hotel 
Management  18 

71 arpit.210803003@muj.manipal.edu Arpit Gupta MUJ  BBA in H&T  
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72 ishumax2000@yahoo.co.in 
Abhimanyu 
Awasthi 

Amity University 
Haryana 

Assistant 
Professor 19 

73 anmolmathur841@gmail.com Anmol Mathur JECRC University  BHM 20 

74 NIKITA96805@GMAIL.COM NIKITA SAINI Jecrc university 

B.sc in 
hospitality and 
hm 21 

75 sahdev944@gmail.com Sahdev bhardwaj MUJ  BHM  

76 ramkumar.subramani@gmail.com S RAM KUMAR 
haindavi College of 
hotel management  N A 22 

77 radhika.210803004@muj.manipal.edu Radhika Sharma  MUJ  BBA in H&T  
78 divyamaeran26@gmail.com Divyam aeran MUJ  BBA(H&T)  

79 shweta.upamanyu@jaipur.manipal.edu Shweta Upamanyu MUJ  
Hotel 
Management   

80 silverrohan53@gmail.com Rohan Singh MUJ 
Hotel 
management  

81 nitin.210801034@muj.manipal.edu Nitin kudi MUJ  BBA(H&T)  
82 deepak.pokhriyal@jaipur.manipal.edu Deepak Pokhriyal  MUJ  Faculty   

83 yasodhasundar2@gmail.com 
Yasodha 
Sundararaman  MUJ  BBA in H&T  

84 gaurav.bhattacharya@jaipur.manipal.edu 
Dr. Gaurav 
Bhattacharya MUJ 

Culinary 
management  

85 harshita.210901263@muj.manipal.edu Harshita soni  MUJ  BBA in H&T  
86 kpragya2610@gmail.com Pragya Gupta  MUJ  BHM  
87 vikas.210801016@muj.manipal.edu Vikas mahawar MUJ 2  
88 udhaveer20@gmail.com Udhav Veer Singh MUJ BHM  
89 ritesh.210801017@muj.manipal.edu Ritesh Mahawar  MUJ  BHM  

90 hemantsinghbhati72@gmail.com 
Hemant Singh 
Bhati  MUJ  BHM  

91 sarveshwar8107@gmail.com Sarveshwar yadav MUJ BHM  
92 pariksheetapuri565@gmail.com pariksheeta puri MUJ BBA in H&T  
93 tusharjajoo4@gmail.com Tushar Jajoo MUJ  BBA in H&T  
94 jainjai99@gmail.com Jai Jain MUJ BHM  
95 ronakkannu2102@gmail.com Ronak sharma MUJ  BHM  
96 Yuvrajsinghsingh004@gmail.com Yuvraj MUJ BHM  
97 lokeshyadav282000@gmail.com Lokesh yadav MUJ BHM  
98 jagdishsingh.mss800@gmail.com Jagdish singh MUJ  BHM  
99 jagdishsingh.mss800@gmail.com Jagdish singh  MUJ  NA  

100 shrutibhartia21@gmail.com Shruti Bhartia  MUJ  
Bba hospitality 
and tourism   

101 apoorvegupta12@gmail.com Apoorv gupta  MUJ  Bba ( h&t )  
102 jahandaru47523@gmail.com Jahan daruwala MUJ  Bhm  
103 manansharma08@gmail.com manan sharma MUJ Bhm  

104 abhinavmishra10@gmail.com Dr. Abhinav Mishra 

Institute of Hotel 
Management, 
Lucknow None 23 

105 kushkhare16@gmail.com Kushagra Khare IHM LUCKNOW Bsc h&ha 24 

106 Adityasharma12196@gmail.com Aditya Sharma IHM Lucknow BHM in H&HA 25 
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107 chiranjeevjaiswal02@gmail.com Chiranjeev Jaiswal IHM LUCKNOW 

B.Sc. in 
hospitality and 
hm 26 

108 greatmayank1998@gmail.com Abhra Mayank  IHM Lucknow  
BSC IN 
HOSPITALITY  27 

109 kartik.saini10@gmail.com Kartik saini Ihm Lucknow Bsc(hha) 28 

110 devkapoor8565@gmail.com Dev Kapoor IHM LUCKNOW  BSC 29 

111 hs696437@gmail.com Harshit Sharma IHM LUCKNOW  BHM 30 

112 astha2k20@gmail.com Astha Ihm Lucknow Bsc 31 

113 rishikanttripathi24@gmail.com Rishikant Tripathi  

Institute of Hotel 
Management & 
Catering Technology 
Lucknow  BHM 32 

114 anushaparganiha@gmail.com Anusha Parganiha 

Institute of hotel 
management 
Lucknow  

Bsc in H and 
HA 33 

115 ritupandey1903@gmail.com Ritu Pandey IHM lucknow Bsc.HHA 34 

116 SINGHADITYA0137@GMAIL.COM ADITYA RAJ SINGH Ihm Lucknow  Bsc .HHA 35 

117 arjunbanerjee1415@gnail.com Arjun Banerjee  MUJ BBA(h/t)  
118 nionica.200801012@muj.manipal.edu Nionica MUJ BHM  

119 fabfalak4@gmail.com Falak Fatima 

Institute of hotel 
management 
lucknow 

Bsc in 
hospitality and 
hm 36 

120 rishikanttripathi24@gmail.com 
RISHIKANT 
TRIPATHI  IHM LUCKNOW  BHM  37 

121 sandyyadav66621@gmail.con Sandhya IHM luckn B.sc in HHA 37 

122 zaidaltamashs619fai@gmail.com Zaid Altamash Ihm lucknow Bsc in h&ha 37 

123 shreyashikasera@gmail.com Shreyashi Kasera Ihm Lucknow Bsc in h&ha 37 

124 akshatjain1974@gmail.com Akshat jain MUJ BBA (H&T)  

125 meeinder2004@gmail.com Indresh Yadav IHM LUCKNOW 

BSC IN 
HOSPITALITY 
AND HM 38 

126 sumersingh960@gmail.com Shoyji ram MUJ  BHM  
127 pratiksharai630@gmail.com Pratiksha Rai Ihm lucknow  BHM 39 

128 arshita2720@gmail.com Arshita Verma IHM Lucknow BHM 40 

129 aman.kakkar.04@gmail.com Aman Kakkar IHM Lucknow Bsc HHA 41 

130 kaustubhmatele1209@gmail.com Kaustubh Matele IHM LUCKNOW BSC in H&ha 42 

131 harshveenkaur4@gmail.com Harshveen Kaur 

Institute of hotel 
management, 
Lucknow Bsx BSc. In H&HAa 43 

132 jagritidkt@yahoo.com Jagriti Tiwari  IHM Lucknow  

B.Sc in 
hospitality and 
hm 44 

133 khushi4713@gmail.com Khushi Negi Ihm Lucknow BSc. H&HA 45 

134 khushibharti1123@gmail.com Khushi bharti  
Mjp rohilkhand 
University  B . H. M & C. T 46 

135 ayuktshakya19@gmail.com Ayukt Shakya Ihm Lucknow 

B.Sc in 
Hospitality 
and HM 47 

136 divashreesaxena@gmail.com Divashree Saxena  MJPRU Bhmct 48 
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137 chefshailender.singh@gmail.com Shailender Singh CT University  Phd 49 

138 artika0323@gmail.com Artika Gupta IHM LUCKNOW Bsc in h&ha 50 

139 mridumahindra2001@gmail.com Mridu Mahindra MUJ BHM  
140 kunalyadv7773@gmail.com Kunal Yadav  MUJ  BHM  
141 Kapoorakshat220@gmail.com Akshat kapoor MUJ Bhm  
142 ishumittal09@gmail.com Ishu Mittal MUJ BHM  
143 marvelharsh@gmail.com Harshit Ahuja IHM Lucknow Bsc.H&ha 51 

144 yuvrajsingh99183935@gmail.com Yuvraj singh Ihm lucknow Bsc h&ha 52 

145 ashwaniprajapati169@gmail.com 
ASHWANI 
PRAJAPATI  IHM Lucknow  BSC IN HM 53 

146 vijayaswani.official@gmail.com Vijay Aswani MUJ BBA (H&T)  
147 amandeepverma2020@gmail.com Amandeep Verma IHM LUCKNOW BSC IN BHM 54 

148 kavyaraghuvanshi26@gmail.com Kavya raghuvanshi  Ihm lunckow  
Hotel 
management  55 

149 prarthavipandey@gmail.com Prarthavi Pandey 

Institute of Hotel 
Management 
Catering Technology 
and Applied 
Nutritions, Lucknow 

B.Sc in 
Hospitality 
and HM 56 

150 9gverma@gmail.com Gautam Verma IHM Lucknow  BSc HHA  57 

151 singhprashant1919@gmail.com Prashant Singh  IHM Lucknow  BHM 58 

152 amol.saxena2002@gmail.com AMOL SAXENA Ihm lucknow  
Bsc in 
hospitality  59 

153 nn5777344@gmail.com Nida gauhar  
Mjpru university 
bareilly  BHM 60 

154 nn5777344@gmail.com Nida gauhar   mjpru bareilly  
BHM second 
year  61 

155 varuniag1403@gmail.com Varuni agarwal 

Institute of hotel 
management, 
lucknow.  

Bsc in 
hospitality and 
hm 62 

156 akankshagiri7985@gmail.com Akanksha Giri IHM-LUCKNOW Bsc in H&HA 63 

157 aishanyasri0808@gmail.com 
Aishanya 
Srivastava IHM Lucknow 

Bsc in 
hospitality and 
hm 64 

158 prathamrakesh2002@gmail.com Pratham Rathore  IHM lucknow  Bsc in H&HA 65 

159 rishikanttripathi24@gmail.com Rishikant Tripathi  IHM LUCKNOW  BHM 66 

160 rishugoyal917@gmail.com Rishu Goyal MUJ BBA (H&T)  
161 rishugoyal917@gmail.com Rishu Goyal MUJ BBA (H&T)  

162 nn5777344@gmail.com Nida gauhar  Mjpru bareilly  
Hotel 
management  67 

163 mails4divyansh@gmail.com Divyansh Sharma  
MJPRU rohilkhand 
University 

Hotel 
management  68 

164 anshikadwivedi52@gmail.com Anshika Dwivedi IHM Lucknow  
Bsc in 
hospitality  69 

165 vikrantmeshram12@gmail.com 
Vikrant Nilkanth 
Meshram SHMCT, JNU JAIPUR 

I am a faculty 
at SHMCT  70 

166 jagdishsingh.mss800@gmail.com Jagdish singh  MUJ  NA  

167 cparag1212@gmail.com Parag Chaturvedi MUJ  
Hotel 
Management   

168 guriyasingh054@gmail.com Guriya Singh Ihm Lucknow  Bsc in HHA 71 
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169 ishu.190606008@muj.manipal.edu Ishu Mittal  Manipal University BHM  
170 rohit.200801016@muj.manipal.edu Rohit Bhatt MUJ  BHM  

171 ajeet-singhkr@rediffmail.com 
Dr Ajeet kumar 
singh 

Jaipur National 
University NA 72 

172 ibose12@gmail.com INDRANEEL BOSE 
Swami Vivekanand 
Subharti University  PhD  73 

173 akshayvardhan152@gmail.com AKASH RATHORE MUJ BBA H&T  
174 kartikagarwal663@gmail.com Kartik agarwal MUJ BHM  
175 jituk6948@gmail.com JITU KUMAR IHM LUCKNOW B.SC  74 

176 kumaribharti05961@gmail.com Bharti Kumari  

Swami Vivekanand 
subharti University 
meerut  BHMCT 75 

177 sunnykumar26102@gmail.com Sunny kumar 
Swami vivekanand 
subharti University  BHMCT 76 

178 siddharthbhardwaj3273@gmail.com 
Siddharth 
Bhardwaj 

Swami Vivekanand 
Subharti University 

Bsc culinary 
arts 77 

179 dimplesingh551998@gmail.com 
Dimpal kumari 
singh 

Bhika ji cama 
Subharti college of 
Hotel management 

BHMCT-3rd 
year 78 

 

9. Feedback of the Event  

The session was interesting and will benefit the student’s learnings about the database. It will also help 

the students who wishes to become researchers. Similar views were also expressed by the students after 

the session was completed. 

 

10. Letter of Correspondence and Certificates  

 

 











CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Jahan Daruwala 



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Ankita Chauhan 



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Dr Amit Datta



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Ankit Kumar Singh 



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Rishabb Singh



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Pankaj Hotwani 



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Kopal Jain



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Naman Rai



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Mohit Arora



CERTIFICATE
 OF PARTICIPATION

This certificate is presented to 

for participation in the 2-day Plant-Based Culinary Workshop,
organized on the 10th & 11th May 2022, by Humane Society

International/India and Manipal University Jaipur.

Sumanth Bindumadhav
Acting Country Director,

HSI/India

Dr Amit Datta
HoD, SHTM

Manipal University Jaipur

Bhavika Changulani
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Content of Report 

 

 
1. Introduction of the Event 

2. Objective of the Event 

3. Beneficiaries of the Event 

4. Details of the participants 

5. Photographs 

6. Brochure or creative of the event 

7. Attendance of the Event 



 

P a g e  3 | 6   Tree Planation Drive at Govt. School, Bagru  

 
1. Introduction of the Event 

As part of Society Connect Initiative, Directorate of Student Welfare, School of 

Architecture & Design and NSS organized a TREE PLANTATION DRIVE at Govt. School 

Bagru. The Directorate of Student Welfare and students of School of Architecture & 

Design played an important role in this campaign. The plantation was done underthe 

patronage of Ar. Sidharth Soni, Assistant Professor from School of Architecture and 

Design. The event was attended by students of MUJ and students from School. 

2. Objective of the Event 
 

• To conduct plantation drive in local schools for environmental conservation. 

• To involve students of MUJ and students from local school to 

develop a sense of belongingness. 

 
3. Beneficiaries of the Event 

Students, and staff members of Govt. School, Bagru 

 
4. Details of the Participants 
 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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5. Photographs of the event or screenshots of the event with captions 
 

 
Students of MUJ planting tree saplings with faculty members from MUJ 

at Govt. School Bagru on 9th Dec 2022
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6. Brochure or creative of the event 
 

 
 
7. Attendance of the Event 

 
1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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Link of the Report: 

https://jaipur.manipal.edu/content/dam/manipal/muj/fod/Document/eventlist/Tree

%20 Plantation-%20Bagru%201.pdf 
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1. Introduction of the Event 

As part of Society Connect Initiative, Directorate of Student Welfare, School of 

Architecture & Design and NSS organized a TREE PLANTATION DRIVE at Govt. 

School Begas. The Directorate of Student Welfare and students of School of 

Architecture & Design played an important role in this campaign. The plantation was 

done underthe patronage of Ar. Sidharth Soni, Assistant Professor from School of 

Architecture and Design. The event was attended by students of MUJ and students from 

School. 

2. Objective of the Event 
 

• To conduct plantation drive in local schools for environmental conservation. 

• To involve students of MUJ and students from local school to develop 

a sense of belongingness. 

 
3. Beneficiaries of the Event 

Students, and staff members of Govt. School, Begas 
 
4. Details of the Participants 

 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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5. Photographs of the event or screenshots of the event with captions 

 
 

 

Students of MUJ planting tree saplings with faculty members from MUJ at Govt. School 
Begas on 9th Dec 2022  

 
6. Brochure or creative of the event 
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7. Attendance of the Event 

 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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1. Introduction of the Event 

As part of Society Connect Initiative, Directorate of Student Welfare, School 

of Architecture & Design and NSS organized a TREE PLANTATION DRIVE at Govt. 

School Dehmikalan. The Directorate of Student Welfare and students of School of 

Architecture & Design played an important role in this campaign. The plantation was 

done under the patronage of Ar. Sidharth Soni, Assistant Professor from School of 

Architecture and Design. The event was attended by students of MUJ and students 

from School. 

2. Objective of the Event 

• To conduct plantation drive in local schools for environmental conservation. 

• To involve students of MUJ and students from local school to develop a sense of 

belongingness. 

3. Beneficiaries of the Event 

Students, and staff members of Govt. School, Dehmikalan 

4. Details of the Participants 

 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
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14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 

 
 
5. Photographs of the event or screenshots of the event with captions 
 

  
 
 

Students of MUJ planting tree saplings with faculty members from MUJ at 
Govt. School Dehmikalan on 9th Dec 202
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6. Brochure or creative of the event 
 

 
7. Attendance of the Event 
 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 

 
 
 

VANSHIKA SHARMA 
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Link of the Report: 

https://jaipur.manipal.edu/content/dam/manipal/muj/fod/Document/eventlist/Tre

e%20 Plantation-%20DehmiKalan.pdf 

 



 

 
 
 
 
 

 
 
 
 
 
 
 

FACULTY OF DESIGN 

 

 
SCHOOL OF ARCHITECTURE AND DESIGN 

 
“Tree Plantation Drive” at Govt. School, Sanjharia 

 

ON 09 Dec 2022 
 
 
 

Date of Event 09 Dec 2022 
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1. Introduction of the Event 

As part of Society Connect Initiative, Directorate of Student Welfare, School of 

Architecture & Design and NSS organized a TREE PLANTATION DRIVE at Govt. School 

Sanjharia. The Directorate of Student Welfare and students of School of Architecture & 

Design played an important role in this campaign. The plantation was done underthe 

patronage of Ar. Sidharth Soni, Assistant Professor from School of Architecture and 

Design. The event was attended by students of MUJ and students from School. 

2. Objective of the Event 

• To conduct plantation drive in local schools for environmental conservation. 

• To involve students of MUJ and students from local school to develop a sense of 

belongingness. 

3. Beneficiaries of the Event 

Students, and staff members of Govt. School, Sanjharia 

4. Details of the Participants 

 
1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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5. Photographs of the event or screenshots of the event with captions 
 

 

Students of MUJ planting tree saplings with faculty members from MUJ at Govt. School 
Sanjharia on 9th Dec 2022.  

 
6. Brochure or creative of the event 
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7. Attendance of the Event 
 
 

1 Asst. Prof. SIDHARTH SONI 
2 220501001 ANANYA TANDON 
3 220501002 SAJAL PANWAR 
4 220501003 RIJUL CHAUDHARY 
5 220501004 DAKSH RUPANI 
6 220501005 MOULESH M R 
7 220501008 PRANAT KOTHARI 
8 220501010 AARYA CHANDIRAMANI 
9 220501011 NEHAL JAIN 
10 220501012 ANKITA SHRIVASTAVA 
11 220501013 DIGVIJAY SINGH PANWAR 
12 220501014 SHRIYA PAWAR 
13 220501015 TANUJ TYAGI 
14 220501016 BHAVYA RANKA 
15 220501018 HARSHITA MUNDHRA 
16 220501019 RISHABH PATHAK 
17 220501020 TANYA NIKHIL PURI 
18 220501021 IKSHITA BAGLA 
19 220501022 ARGHYA B S BHAGWAT 
20 220501023 VANSHIKA SHARMA 
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Link of the Report: 

https://jaipur.manipal.edu/content/dam/manipal/muj/fod/Document/eventli

st/Tree%20 Plantation-%20Sanjharia.pdf 
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FACULTY OF MANAGEMENT AND 

COMMERCE SCHOOL OF BUSINESS 

AND COMMERCE BUSINESS 

ADMINISTRATION 

 

Plantation Drive 

 
09/09/2022 
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1. Introduction of the Event 

School of Business and Commerce organized a plantation drive in association with 

Directorate of Student welfare and NCC and NSS on 9th September 2022. 

 

2. Objective of the Event 

School of Business and Commerce in association with Directorate of Student 

Welfare, NCC and NSS organised a plantation drive on 9/09/22. The event was organised 

to create awareness about the ecological balance and to highlight the importance of 

plantation. 

 

3. Beneficiaries of the Event 

• Students 

• Faculties 

• General Public 

 

4. Details of the Guests 

During the event, Group captain Neeraj Amba, 1Raj Air SQN NCC Jaipur was 

the chief guest. Faculties of school of business and commerce were also present 

with the students. NCC officer Mr. Sanjeev Sharma was the coordinator from NCC 

and NSS. 

 

5. Brief Description of the event 

The event was conducted on 9th September 2022. During the event students 

of School of Business and commerce along with NCC and NSS volunteers planted 

trees in the NCC Jaipur Campus. The chief guest of the event was Group captain 

Neeraj Amba, 1Raj Air SQN NCC Jaipur. The plantation drive started with a 

welcome speech by the chief guest in which he encouraged the students to 

participate in community services and social welfare. Then students and 

teachers planted trees across the campus. The drive emphasised on creating 

more and more green spots in the city and contribute towards the environment 

protection. 
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6. Photographs of the event 
 
 

Figure 1MUJ students walk for Plantation Drive 

 

Figure 2 Planting the trees 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 3 Understanding the importance of nature 
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7. Attendance of the Event Total attendee- 83 
 

S.NO NAME CLASS 
1 Devesh Kumpawat BBA III-D 
2 Jaytiraj Singh BBA III-D 
3 Pranjal Sethi BBA III-D 
4 Harsh Mittal BBA III-D 
5 Dev Gupta BBA III-D 
6 Pulkit Arora BBA III-D 
7 Rahul Choudhary BBA III-D 
8 Naman Gupta BBA III-D 
9 Divyansh Bubana BBA III-A 
10 Mansi Bagaria BBA III-B 
11 Mishu Mathur BBA III-B 
12 Akshita Manuel BBA III-B 
13 Jasmine Tansukhani BBA III-B 
14 Bhavya Khandelwal BBA III-B 
15 Charchita Tanwar BBA III-E 
16 Manav Sankhla BBA III-E 
17 Hitesh Makhijani BBA III-E 
18 Nihal Singh BBA III-E 
19 Pranjal Jain BBA III-D 
20 Jayansh Sharma BBA III-C 
21 Sanskriti Sharma B.com Honours III-A 
22 Riya Lohia B.com Honours III-A 
23 Simran Kaur B.com Honours III-A 
24 Dhruvi Choudhary BBA III-D 
25 Pragya Jain B.com Honours III-B 
26 Harsh Kumar Singh B.com Honours III-B 
27 Palak Agarwal B.com Honours III-B 
28 Varsha Agarwal B.com Honours III-B 
29 Divyansh B.com Honours III-A 
30 Ashish B.com Honours III-A 
31 Deepak B.com Honours III-A 
32 Ambudhi B.com Honours III-A 
33 Tanisha B.com Honours III-A 
34 Sarjan Mahajan BBA III-A 
35 Harshit Hirawat BBA III-A 
36 Divyanshu Patodia BBA III-A 
37 Sanjay Choudhary BBA III-A 
38 Abhay Pratap Singh B.com Honours V 
39 Saksham Jain BBA V-C 
40 Urvashi T Purswany BBA V-C 
41 Tejesvi Purohit BBA V-C 
42 Lakshay Mahipal BBA V-C 
43 Devansh Goyal BBA V-C 
44 Prakhar Modi BBA V-C 
45 Tarun Agarwal BBA III-D 
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S.NO NAME CLASS 
46 Yajat tak BBA III-C 
47 Aditijain BBA III-C 
48 Pakhi Agrawal BBA III-C 
49 Tanishq haldiya BBA III-C 
50 Shyam sundar BBA III-C 
51 Devansh khurana BBA III-C 
52 Shreyansh Maheswari BBA III-C 
53 Ramay Mehta BBA III-C 
54 Mohit Bhiwaniwala BBA III-D 
55 Geetika Sharma BBA III-D 
56 Yash Agarwal BBA III-D 
57 Aditi Jain BBA III-D 
58 Vishal Agarwal BBA III-D 
59 Ishaan gill BBA III-D 
60 Akshat choudhary BBA III-D 
61 Ishita Rajpal BBA III-D 
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DIRECTORATE OF STUDENT’S WELFARE 

(SOCIETY CONNECT) 

 

Rotaract Club MUJ 
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Time :12pm onwards 
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1. Introduction of the Event 
 
The Rotaract club of MUJ brings you an online remote event on this Nutrition Week to 
bring awareness for health and adopt healthy practices when it comes to nutrition. This 7 
day event will focus on user interaction to test their knowledge about the healthy practices 
one should adopt, through instagram putting up interactive polling stories and on the 7th 
day having an instagram live interaction to end the week on a high. 
 

2. Objectives of the Event 
 

● Inspirational Talk. 
● To understand nutrition. 
● To bring awareness among young minds to adopt healthy practices.. 

 

 
3. Beneficiaries of the Event 

        
Rotaract Club MUJ instagram followers. 
 

4. Details of the Guest  
 
Rotary Club Jaipur Bapu Nagar 

Rotary started with the vision of one man — Paul Harris. The Chicago attorney formed the 

Rotary Club of Chicago on 23 February 1905, so professionals with diverse backgrounds 

could exchange ideas and form meaningful, lifelong friendships. 

Over time, Rotary’s reach and vision gradually extended to humanitarian service. Members 

have a long track record of addressing challenges in their communities and around the 

world. 

 
 
 
 
 



 

5. Brief Description of the Event 
 

Nutrition Week 2022 - Rotaract Club, MUJ organized an event wherein interactive 

Instagram stories were posted for the students to engage about nutrition . The 

students had varied views regarding the nutrition of different meals from iconic 

movies which showed how much spreading awareness about this was important. 

This event helped the students to understand various nutrition facts and where 

they were lacking the nutritional value. 

On the 7th day there was an Instagram live that was organized wherein we 

interacted with the students regarding the same. 

6. Brochure or creative of the event 
 

 
 
 
6.   Schedule of the Event 
 
The event was held from 1st to 7th September 2022 on Instagram. 

 
  



 

 
 

8.   Attendance 
 
 

S. 
No. 

Name of 
Institution 

Reg. No Full name Year Branch 

1 
Manipal 
University Jaipur  

200901164 Pratham Kapoor 3rd BBA 

2 
Manipal 
University Jaipur  

209403025 Akshvin K Singhal 3rd B.Tech Mechatronics 

3 
Manipal 
University Jaipur  

209303107 Ansh Chawla 3rd CCE 

4 
Manipal 
University Jaipur  

199303074 Vaibhav Vats 4th CCE 

5 
Manipal 
University Jaipur  

201103019 Vani Ghai 3rd BA Hons Psychology 

6 
Manipal 
University Jaipur  

201105005 Yasha Taneja 3rd BA Libral Arts 

7 
Manipal 
University Jaipur  

201002005 Abhinav Wadhwa 3rd Bsc.Biotechnology 

8 
Manipal 
University Jaipur  

201007034 Garima Mahaur 3rd Bsc. Psychology 

9 
Manipal 
University Jaipur  

200901113 Aditya Mathur 3rd BBA 

10 
Manipal 
University Jaipur  

201103042 Navneet Bhukmariya 3rd BA Hons Psychology 

11 
Manipal 
University Jaipur  

209301040 Chandraveer Mathur 3rd CSE 

12 
Manipal 
University Jaipur  

201105015 Deepti Meena 3rd BA Libral Arts 

13 
Manipal 
University Jaipur  

209403017 Lohit Shandiliya 3rd B. Tech Mechatronics 

14 
Manipal 
University Jaipur  

209303345 Sejal Shrisale 3rd CCE 

15 
Manipal 
University Jaipur  

209303088 Atharva Chaudhari 3rd CCE 

16 
Manipal 
University Jaipur  

209302183 Siddharth Dhaka 3rd B. Tech IT 



 

17 
Manipal 
University Jaipur  

209302354 Raghav Ruia 3rd B. Tech Mechatronics 

18 
Manipal 
University Jaipur  

209301186 Aryan Bansal 3rd CSE 

19 
Manipal 
University Jaipur  

209301496 Pranav Shrivastava 3rd CSE 

20 
Manipal 
University Jaipur  

209302323 Priyam Agarwal 3rd B. Tech IT 

21 
Manipal 
University Jaipur  

209402037 Apar Gupta 3rd Mechanical 

22 
Manipal 
University Jaipur  

209301160 Vaibhav Shoree 3rd CSE 

23 
Manipal 
University Jaipur  

201007007 Ayushi Gupta 3rd Bsc. Hons. Psychology 

24 
Manipal 
University Jaipur  

201015039 Parth Sharma 3rd BCA 

25 
Manipal 
University Jaipur  

209309042 Vikramaditya Hiran 3rd DSE 

26 
Manipal 
University Jaipur  

209303087 Akash Shedage 3rd CCE 

27 
Manipal 
University Jaipur  

209301086 Urvi Dhasmana 3rd CSE 

28 
Manipal 
University Jaipur  

201003007 Garima Ghaley 3rd 
Bsc. Hons. 
Microbiology 

29 
Manipal 
University Jaipur  

209303333 Nivedita Ramaesh 3rd CCE 

30 
Manipal 
University Jaipur  

201101037 Aishwarya Seth  3rd BA-Economics  

31 
Manipal 
University Jaipur  

219302360 Disha Agarwal 2nd IT 

32 
Manipal 
University Jaipur  

219302421 Bhavin Sehrawat  2nd B.Tech IT 

33 
Manipal 
University Jaipur  

219301155 Nishita Gogia 2nd Btech CSE (Core) 

34 
Manipal 
University Jaipur  

219311125 Yash verma 2nd Cse iot 

35 
Manipal 
University Jaipur  

210901018 Pratham choudhary  2nd BBA  

36 
Manipal 
University Jaipur  

219311161 Anisha Lamba 2nd BTech in CSE 



 

37 
Manipal 
University Jaipur  

229403013 Gunn Verma 1st Mechatronics  

38 
Manipal 
University Jaipur  

229302083 Vedic Varma 1st CSE (CORE) 

39 
Manipal 
University Jaipur  

229303191 Krishang Shukla  1st BTech CCE  

40 
Manipal 
University Jaipur  

229302371 Rishika Bhagawati 1st Btech IT 

41 
Manipal 
University Jaipur  

229309218 Kartikey Sharma  1st Btech data science  

42 
Manipal 
University Jaipur  

221305021 Nehal Dashottar  1st BBA LLB  

43 
Manipal 
University Jaipur  

220113244 Daksh sharma 1st BBA LLB 

44 
Manipal 
University Jaipur  

229309035 Krishang Goel 1st IT 

45 
Manipal 
University Jaipur  

229311254 Gargi Arora  1st CSE (IoT and IS)  

46 
Manipal 
University Jaipur  

229303405 anav lamba 1st CCE 

47 
Manipal 
University Jaipur  

200901298 Rajeev Sharma 3rd BBA 

48 
Manipal 
University Jaipur  

209303239 Abhinav Jindal 3rd IT 

49 
Manipal 
University Jaipur  

209301053 
Nadella Rutvik 
Ramana  

3rd CSE  

50 
Manipal 
University Jaipur  

211007071 Anuja pol 2nd Bsc psychology hons 

51 
Manipal 
University Jaipur  

211007003 Lakshita  2nd Bsc psychology hons  

52 
Manipal 
University Jaipur  

219303064 Shobhit Bansal 2nd CCE 

53 
Manipal 
University Jaipur  

210903065 Prerana Singh 2nd Bcom Accounting 

54 
Manipal 
University Jaipur  

219301331 Ayush Goyal  2nd CSE 

55 
Manipal 
University Jaipur  

219310146 Yoshe vijay 2nd BTech CSE 

56 
Manipal 
University Jaipur  

210901317 Pranav Agarwal 2nd BBA 



 

57 
Manipal 
University Jaipur  

219309129 Nayonika Sharma 2nd Btech Data Science  

58 
Manipal 
University Jaipur  

219311064 Khushboo Tewari  2nd CSE 

59 
Manipal 
University Jaipur  

210901184 Nihal 2nd BBA  

60 
Manipal 
University Jaipur  

219303126 Divyanshee Saxena  2nd Btech CCE 

61 
Manipal 
University Jaipur  

219301388 Madhur Dhingra 2nd CSE 

62 
Manipal 
University Jaipur  

219302301 
Vanshika Singh 
Andotra 

2nd IT 

63 
Manipal 
University Jaipur  

211103012 Jessica Agarwal 2nd BA -psychology  

64 
Manipal 
University Jaipur  

219310180 harshit shah 2nd CSE 

65 
Manipal 
University Jaipur  

211007011 Kashish parmar 2nd Bsc psychology  

66 
Manipal 
University Jaipur  

219403030 rupansh goyal 2nd mechatronics 

67 
Manipal 
University Jaipur  

219303120 Pravartika mishra  2nd Btech IT  

68 
Manipal 
University Jaipur  

219303066 Sivam Pratik  2nd IT  

69 
Manipal 
University Jaipur  

219301133 Soham Dixit 2nd Btech CSE 

70 
Manipal 
University Jaipur  

219301208 Divyansh Jain 2nd Cse core  

71 
Manipal 
University Jaipur  

219107001 Mohd kaif 2nd Civil 

72 
Manipal 
University Jaipur  

211201059 Madhav Methi  2nd BAJ&MC 

73 
Manipal 
University Jaipur  

219301390 Tanay Daga 2nd Btech CSE 

74 
Manipal 
University Jaipur  

219310182 Garvit Narula  2nd BTECH CSE 

75 
Manipal 
University Jaipur  

211007024 Arundhati de 2nd bsc psychology 

76 
Manipal 
University Jaipur  

210901118 Manan Vyas 2nd BBA  



 

77 
Manipal 
University Jaipur  

219301009 Aryav Goyal  2nd Btec Cse 

78 
Manipal 
University Jaipur  

210901140 Bhoomi Lodha  2nd BBA  

79 
Manipal 
University Jaipur  

219301137 Aditya Pandey 2nd CSE 

80 
Manipal 
University Jaipur  

211007008 Trishita Banerjee 2nd BSc Psychology 

81 
Manipal 
University Jaipur  

210901341 Kanika Mahajan 2nd BBA 

82 
Manipal 
University Jaipur  

211103028 Avni Singh 2nd BA-Psychology  

83 
Manipal 
University Jaipur  

219301268 
Datla Sai Prabhath 
Varma  

2nd CSE 

84 
Manipal 
University Jaipur  

211007036 Manoj kumawat  2nd B.sc Psychology  

85 
Manipal 
University Jaipur  

210903075 Siddhant Garg 2nd B. Com  

86 
Manipal 
University Jaipur  

219301134 Astitva Goel 2nd CSE 

87 
Manipal 
University Jaipur  

210901112 Tejashwini Joshi  2nd BBA 

88 
Manipal 
University Jaipur  

219310063 N.Nikhil 2nd CSE 

89 
Manipal 
University Jaipur  

219302056 Harsh Pratap Singh  2nd IT 

90 
Manipal 
University Jaipur  

219301231 Devanshu Kejriwal  2nd CSE  

91 
Manipal 
University Jaipur  

219302116 sarthak garg 2nd B.tech IT 

92 
Manipal 
University Jaipur  

219301008 Isha goel 2nd Btech CSE 

93 
Manipal 
University Jaipur  

219301207 Rishabh bassi  2nd CSE 

94 
Manipal 
University Jaipur  

219310002 Purusharth Agarwal 2nd Btech cse 

95 
Manipal 
University Jaipur  

219309114 Vitika Vora 2nd Data Science 

96 
Manipal 
University Jaipur  

211103019 Aishani Dutta 2nd Ba psychology 



 

97 
Manipal 
University Jaipur  

219301078 Saurav Yadav 2nd CSE 

98 
Manipal 
University Jaipur  

211007043 Varnima Singh  2nd Bsc. Psychology 

99 
Manipal 
University Jaipur  

219309139 Radhika sharma  2nd CSE 

100 
Manipal 
University Jaipur  

219302203 Shreyans Jain  2nd IT 

101 
Manipal 
University Jaipur  

219311264 Manu Kabra 2nd BTech , CSE  

102 
Manipal 
University Jaipur  

219309057 Varun Mandloi  2nd IT 

103 
Manipal 
University Jaipur  

219301660 Shashwat Durugkar  2nd CSE 

104 
Manipal 
University Jaipur  

219310123 Chirag chetwani  2nd  CSE 

105 
Manipal 
University Jaipur  

211301067 Paavni chadha 2nd Ba.llb 

106 
Manipal 
University Jaipur  

219301238 Pulkit Kohli 2nd CSE 

107 
Manipal 
University Jaipur  

219311289 Khushi Shukla 2nd CSE IOT 

108 
Manipal 
University Jaipur  

219302080 Nikshith Martha 2nd IT 

109 
Manipal 
University Jaipur  

219302198 Gautam Vhavle 2nd IT 

110 
Manipal 
University Jaipur  

219301235 Pratham Hariani  2nd CSE 

111 
Manipal 
University Jaipur  

219301588 Dhruv Kumar Pandey 2nd CSE 

112 
Manipal 
University Jaipur  

219302408 Shivansh Tyagi 2nd IT 

113 
Manipal 
University Jaipur  

219311321 Vaibhav Yadav 2nd CCE 

114 
Manipal 
University Jaipur  

219403013 Chirayu garg 2nd Mechatronics  

115 
Manipal 
University Jaipur  

210901028 Apoorva 2nd Bba 

116 
Manipal 
University Jaipur  

219302009 Ishaan Gulrajani 2nd IT 



 

117 
Manipal 
University Jaipur  

210901167 Archie Agrawal 2nd BBA 

118 
Manipal 
University Jaipur  

219302235 Prakhar Goel 2nd IT 

119 
Manipal 
University Jaipur  

211103001 Nikeeta Chaudhary  2nd BA Psychology  

120 
Manipal 
University Jaipur  

210901025 Parv Kumar Singh 2nd BBA 

121 
Manipal 
University Jaipur  

219302476 Manan Tola  2nd BTech -IT  

122 
Manipal 
University Jaipur  

211015087 Pratyaksh Bhandari  2nd BCA 

123 
Manipal 
University Jaipur  

219310330 Tanu Rathee  2nd CSE AI-ML  

124 
Manipal 
University Jaipur  

219311006 Mayank Shekhar Pal  2nd CSE(Iot and IS) 

125 
Manipal 
University Jaipur  

219301270 Paramesh Gurbaxani  2nd CSE Core 

126 
Manipal 
University Jaipur  

219302117 Shubhi Talati 2nd Cse(aiml) 

127 
Manipal 
University Jaipur  

229303369 Gourish G Pillai 1st CCE  

128 
Manipal 
University Jaipur  

229309232 Anshul Nag 1st DSE 

129 
Manipal 
University Jaipur  

221002055 Ojas bathla  1st Bsc biotechnology  

130 
Manipal 
University Jaipur  

229301673 Arnav Praneet 1st B. Tech CSE Core 

131 
Manipal 
University Jaipur  

224901003 Aseem Gupta  1st Automobile  

132 
Manipal 
University Jaipur  

229403011 Vibhor Agarwal 1st Btech Mechatronics 

133 
Manipal 
University Jaipur  

229202021 Ankita Singh 1st IT 

134 
Manipal 
University Jaipur  

229309063 Rishabh Karnwal  1st Data science  

135 
Manipal 
University Jaipur  

229303252 Tushar Singhal 1st CCE 

136 
Manipal 
University Jaipur  

229301360 Dev Dhiren Faldu  1st CSE 



 

137 
Manipal 
University Jaipur  

229301635 Nishant Thottarath  1st BTech CSE  

138 
Manipal 
University Jaipur  

229301386 Yug Sahni 1st Btech CSE 

139 
Manipal 
University Jaipur  

220901414 Ayush Jain 1st BBA 

140 
Manipal 
University Jaipur  

229302583 Shreyansh Agarwal  1st B.TECH 

141 
Manipal 
University Jaipur  

229311250 Abhed Agarwal 1st CSE 

142 
Manipal 
University Jaipur  

229102003 Ananya singh  1st Civil engineering  

8. Post event link 
 

https://jaipur.manipal.edu/muj/life-at-muj/Student-CLUBS.html 
 
 

 
 

 
Rotaract Club President 

 
 

 
Faculty Head Rotaract Club 

 
 

 
(Hemant Kumar) 

Assistant Director, Society Connect  
Directorate of Student’s Welfare 

 
(Prof. AD Vyas) 

Director, Directorate of Student’s Welfare 
 

  



   

Manipal University Jaipur Facilitates Local Farmers and Food 

Producers for Agricultural Advancement 

Local farmers and food producers are the backbone of our communities, providing 

essential sustenance and contributing to the local economy. Recognizing the vital role they 

play, Manipal University Jaipur has taken a proactive stance in assisting these individuals 

and businesses. Manipal University Jaipur provides access to facilities that empower local 

farmers and food producers to thrive in their endeavors. 

Manipal University Jaipur is equipped with cutting-edge research facilities, 

including laboratories, greenhouses, and experimental fields. These resources allow local 

farmers and food producers to conduct experiments, analyze soil and crop samples, and 

develop innovative agricultural solutions. Modern agriculture relies on specialized 

equipment, which can be expensive to purchase and maintain. Manipal University Jaipur 

maintains demonstration farms where best practices in agriculture are showcased. Farmers 

and food producers can visit these farms to learn about the latest techniques in soil 

management, crop rotation, pest control, and sustainable farming. Manipal University Jaipur 

has extension programs that offer practical advice and support to local agricultural 

communities. These services include workshops on topics like organic farming, crop 

diversification, and pest management. Manipal University Jaipur offers undergraduate and 

graduate programs in related fields(Figure 1) These programs prepare the next generation 

of farmers, agronomists, and food scientists while fostering a culture of innovation in the 

local agricultural sector. Manipal University Jaipur collaborates with local farmers and food 

producers on research projects. These partnerships help bridge the gap between scientific 

knowledge and practical application, leading to innovations that boost agricultural 

productivity and sustainability. Manipal University Jaipur hosts farmers’ markets on their 

campuses, providing a platform for local producers to sell their products directly to the 

community(Picture 1& 2). This strengthens the local food system and supports small-scale 

producers. Manipal University Jaipur promotes sustainable and environmentally friendly 

practices. Farmers and food producers can benefit from knowledge sharing on conservation, 

waste reduction, and eco-friendly packaging(Picutre3& 4). 

Manipal University Jaipur serves as dynamic hubs of knowledge and resources that 

local farmers and food producers can tap into for their benefit. By providing access to 

facilities, educational programs, and opportunities for collaboration, universities empower 



   
these essential community members to navigate the challenges of modern agriculture 

successfully. As this partnership between academia and agriculture continues to thrive, it 

contributes to the growth and sustainability of local food systems, ultimately benefiting us 

all. 

 

Picture 1: Access to MUJ Farming land to local Farmers 



   

 

Picture 2: Crop cultivation and cutting at MUJ campus by Local Farmer 

https://www.youtube.com/watch?v=FVsnhJShXr8 

 

  

https://www.youtube.com/watch?v=FVsnhJShXr8
https://www.youtube.com/watch?v=FVsnhJShXr8


   
Sr. No. Course code  Name of Course Name of Program  

1 BT6202 Plant Biotechnology M.Sc. Biotechnology 

2 BT1201 Mycology, and Plant 
Pathology 

B.Sc. (Hons.) 
Biotechnology 

3 BT1101 Diversity of Lower 
Plants 

B.Sc. (Hons.) 
Biotechnology 

4 BT1212 Microbial Nutrition 
and Growth 

B.Sc. (Hons.) 
Microbiology 

Figure 1: Programs related to Plants and Nutrition 

 

Picture 3: Organic farming activities at MUJ Campus 

 

 

Picture 4: Food testing at MUJ lab 



   
 



   

Manipal University Jaipur Prioritizes Purchasing Products from 

Local, Sustainable Sources 

Manipal University Jaipur has embraced sustainable procurement practices, placing 

a strong emphasis on sourcing products from local and sustainable providers. This 

transformation reflects a commitment to responsible and ethical purchasing decisions. 

Manipal University Jaipur has a positive impact on both campuses and their surrounding 

communities. 

By sourcing products locally, Manipal University Jaipur contributes to the growth 

and stability of nearby communities. These partnerships strengthen local economies by 

providing income and opportunities to regional businesses, farmers, and artisans. Purchasing 

from local sources often means shorter supply chains. This translates to reduced 

transportation emissions, as products travel shorter distances to reach the university. Lower 

carbon footprints align with sustainability goals and combat climate change. Local sourcing 

allows the university to obtain fresher and higher-quality products. This is particularly 

relevant in the context of campus dining services, where fresh, locally sourced ingredients 

can significantly enhance the dining experience for students and staff. By prioritizing 

sustainable products, Manipal University Jaipur encourages responsible production methods, 

such as organic farming, eco-friendly packaging, and ethical labor practices.(Annexure 1) 

Strong connections between the university and the local communities are mutually 

beneficial. When universities source from local suppliers, they strengthen these ties and 

foster a sense of partnership and shared responsibility. The emphasis on local and sustainable 

sourcing also presents valuable educational opportunities. Manipal University Jaipur engages 

students in discussions about responsible consumer choices, food systems, and sustainability 

through initiatives like campus gardens, farm-to-table programs, and sustainability-focused 

courses. 

By choosing products that align with ethical, environmental, and community-

focused values, Manipal University Jaipur not only enhances the campus but also inspires 

the next generation of responsible consumers and leaders.  
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1. Introduction of the Event 

 School of Business and Commerce organized a visit for its students to Akshaypatra, 

Jaipur on 23rd December 2022. 

2. Objective of the Event 

 The visit to Akshaypatra was organised to provide a chance to the students to interact 

with the experts and teachers at Akshaypatra about self-discipline and understanding our 

roots. Also, during the visit, the students learnt about the functioning of Akshaypatra 

Foundation and its social contribution. 

3. Beneficiaries of the Event 

• Students 

• Faculties 

4. Details of the Guests 

 During the visit, Shri Pran Vallabh from Akshaypatra was the resource person. Students 

and faculties from SBC were also present. 

5. Brief Description of the event 

 School of Business and Commerce organised a visit to Akshaypatra, Jaipur on 23rd 

Dec 2022 for its students. The visit started with an interaction between the teachers of 

Akshayapatra and students of SBC. During the interaction, various issues like discipline, 

self-control and yoga were discussed. The teachers explained the students the 

importance of understanding our culture and roots. After the interaction, the students 

took a guided tour to the Akshaypatra Kitchen. Experts from the foundation narrated the 

various systems and processes followed in the kitchen for food preparation. The students 

also learnt about the social contribution of Akshaypatra, which is working towards 

providing meals to underprivileged children. 
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6. Photographs of the event 

 

Figure 1 MUJ students understanding the operation of Akshaypatra 

 

Figure 2 Students are getting inputs : how to work for society" 
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Figure 3 official of Akshaya Patra introducing the working of organization 

 

Figure 4 Valuable Inputs received by MUJ students
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7. Attendance of the Event Total attendee- 35 

List of participants 
 

S.NO NAME CLASS 
1 Kashish Jain BBA III-C 
2 Jaismin Tansukhani BBA III-B 
3 Chirag Saraf BBA III-C 
4 Bhavya Khandelwal BBA III-B 
5 Mayank Tyagi BBA III-B 
6 Manav Sankhla BBA III-E 
7 Jhanvi Agarwal BBA III-B 
8 Jay Sharma BBA III-A 
9 Pragya Jain B.com Honours III-B 
10 Harsh Kumar Singh B.com Honours III-B 
11 Palak Agarwal B.com Honours III-B 
12 Varsha Agarwal B.com Honours III-B 
13 Divyansh Gaur B.com Honours III-A 
14 Ashish Saini B.com Honours III-A 
15 Deepak Sahu B.com Honours III-A 
16 Ambudhi Choudhary B.com Honours III-A 
17 Nishtha Sethia B.com Honours III-A 
18 Purav Bhayana B.com Honours III-A 
19 Yash Dangi B.com Honours III-A 
20 Tanisha Doshi B.com Honours III-A 
21 Hemant Sharma B.com Honours III-A 
22 Manan Sachdeva B.com Honours III-B 
23 Pratibha Keshwani B.com Honours III-B 
24 Jay Sharma BBA III-A 
25 Siddhant Garg B.com Honours III-A 
26 Priyanka Kumari BBA III-C 
27 Yajat tak BBA III-C 
28 Devansh Garg B.com Honours III-B 
29 Ramay Mehta BBA III-C 
30 Tanishq haldiya BBA III-C 
31 Palak Chouhan BBA III-C 
32 Rishik saraf B.com Honours III-B 
33 Varsha Agarwal B.com Honours III-B 
34 Prem Raj B.com Honours III-B 
35 Bharti Vyas B.com Honours III-B 
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