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INDICATOR 2.3.1: STUDENT FOOD INSECURITY AND HUNGER PROGRAMME 

Indicator Definition 

This indicator assesses whether HEIs have established formal programs specifically addressing student 

food insecurity. Food insecurity is defined as a state of being without reliable access to sufficient 

quantities of affordable, nutritious food. Having such programs demonstrates institutional commitment 

to continuous interventions rather than isolated, one-time initiatives. 

Programme Overview: Comprehensive Food Insecurity Prevention at KAHE 

KAHE has institutionalized a multi-faceted Food Security and Nutrition Programme operating 

continuously since 2020, coordinated by the Department of Food Technology in collaboration with the 

Office of Student Welfare, Campus Health Services, and Hostel Administration. The programme 

addresses food insecurity through three integrated pillars: 

Pillar 1: Universal Access to Nutritious Meals 

All students, regardless of socioeconomic background, have guaranteed access to wholesome, balanced 

meals through subsidized campus dining facilities. The institution operates on the principle that 

financial constraints must never be a barrier to adequate nutrition during the formative years of higher 

education. 

Pillar 2: Capacity Building and Food Literacy 

Beyond providing food access, KAHE invests in developing students' understanding of nutrition science, 

food processing technology, food safety standards, and sustainable food systems through structured 

training programs, workshops, and hands-on skill development initiatives. 

Pillar 3: Entrepreneurship and Livelihood Creation 

Recognizing that long-term food security requires economic empowerment, the programme integrates 

entrepreneurship training in food processing, quality assurance, and value addition, enabling students 

to create sustainable livelihoods in the food sector. 

Programme Components and Implementation 

1. Subsidized Nutritious Meal Provision 

Hostel Mess and Dining Services: 

KAHE operates dedicated residential dining facilities serving approximately 3,200 hostel students (30% 

of total enrollment) with three daily meals—breakfast, lunch, and dinner—at highly subsidized rates 
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significantly below market prices. The institution absorbs a substantial portion of operational costs to 

ensure affordability. 

Meal Pricing Structure: 

 Full vegetarian meals (Veg Thali): 50% of market equivalent 

 Tiffin items (Idli, Dosa, Pongal): 65% of market equivalent 

 Tea and snacks:   60% of market equivalent 

For context, these subsidized prices represent 40-50% savings compared to off-campus commercial 

establishments, directly addressing financial barriers to food access. Students from economically 

disadvantaged backgrounds receive additional meal subsidies through the Student Welfare Fund, though 

this assistance is provided discreetly to avoid stigmatization. 

Nutritional Standards and Menu Planning: 

All campus dining facilities adhere to Food Safety and Standards Authority of India (FSSAI) regulations 

and maintain current licenses. Menus are designed by qualified nutritionists in consultation with the 

Department of Food Technology to ensure: 

 Macronutrient balance: Adequate proteins, carbohydrates, and healthy fats in appropriate ratios 

 Micronutrient diversity: Inclusion of seasonal vegetables, fruits, and dairy providing essential 

vitamins and minerals 

 Cultural appropriateness: South Indian staples (rice, sambar, rasam, poriyal, kootu, curd) 

complemented by North Indian options (rotis, parathas, curries) 

 Dietary accommodation: Vegetarian options universally available; non-vegetarian choices offered 

on select days 

 Caloric adequacy: Daily menus provide 2,200-2,500 kcal for residential students consuming all three 

meals 

Regular student feedback mechanisms enable continuous menu improvement based on preferences 

while maintaining nutritional standards. The institution has eliminated highly processed, nutrient-poor 

foods and prioritizes whole grains, legumes, seasonal produce, and traditional preparations with 

recognized health benefits. 

2. Capacity Building: Skill Development Training Programmes 

KAHE's Department of Food Technology conducts regular skill development programs enhancing 

student knowledge and practical capabilities in food processing, quality assurance, nutrition science, and 
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entrepreneurship. These programs serve dual purposes: (1) building human capital for food sector 

careers, and (2) empowering students with skills to address food insecurity in their communities. 

A. Fruits and Vegetables Processing Training Programme 

Duration: February 20-21, 2024 (2 days) 

Organizing Department: Department of Food Technology, Faculty of Engineering 

Collaboration: Skill Development Centre 

Participants: 47 students 

Programme Objectives: 

 Enhance understanding of food processing techniques, quality assurance, and safety regulations 

 Build practical skills in value addition, extending shelf life, and reducing post-harvest losses 

 Address SDG 2 targets through knowledge transfer on nutritious food access and agricultural 

productivity 

 

Skill development training program on fruit and vegetables processing 
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Curriculum Coverage: 

Day 1 – Theoretical Foundation: 

 Overview of food processing industry: Importance, scope, and entrepreneurial opportunities 

 Classification of fruits and vegetables: Nutritional profiles, seasonal availability, and storage 

requirements 

 Post-harvest handling: Cleaning, sorting, grading, and minimizing losses 

 Processing techniques: Peeling, cutting, blanching, steaming, and drying methods 

 Preservation fundamentals: Scientific principles of freezing, canning, pickling, and dehydration 

Day 2 – Practical Applications: 

Hands-on preparation of value-added products: 

 Fruit squash, Ready-to-Serve (RTS) beverages, and cordials 

 Jams, jellies, and preserves 

 Pickles (traditional and fusion varieties) 

 Dried fruit and vegetable chips 

o Product development protocols and formulation 

o Sensory evaluation techniques: Appearance, texture, taste, and consumer acceptance 

testing 

o Packaging and labeling standards for market readiness 

Outcomes and Impact: Participants gained marketable skills enabling micro-entrepreneurship in food 

processing. The program directly addressed food security by demonstrating how seasonal abundance can 

be preserved for year-round consumption, reducing waste and improving nutrition access. Students 

developed 15 distinct value-added products during practical sessions, with three teams receiving awards 

for innovation and quality in a competitive evaluation. 

The training emphasized that approximately 30-40% of India's fresh produce is lost due to inadequate 

processing and storage infrastructure. By equipping students with preservation skills, the programme 

contributes to reducing food waste and improving food security at household and community levels. 

B. HACCP Level 3 and ISO 22000:2018 Certification Training 

Duration: January 23-24, 2024 (2 days) 

Trainer: Ms. Ashley Joshi, HABC (UK) approved trainer for HACCP and Food Safety 

Organizing Department: Department of Food Technology 
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Short Term Training Program on HACCP LEVEL 3 AND ISO 22000:2018 

Programme Rationale: Food safety is integral to food security. Contaminated or adulterated food 

compromises nutrition and public health. This training equipped students with internationally 

recognized competencies in Hazard Analysis and Critical Control Points (HACCP) and ISO 22000 food 

safety management systems. 

Training Components: 

HACCP Level 3: 

 Advanced principles of hazard analysis in food production 

 Identification of Critical Control Points (CCPs) in food processing chains 

 Monitoring, verification, and documentation protocols 

 Corrective actions and preventive measures 

 HACCP plan development and implementation 

ISO 22000:2018: 

 International food safety management system framework 

 Integration of HACCP principles with ISO management standards 

 Prerequisite programs and operational controls 

 Traceability and recall procedures 

 Continuous improvement and certification processes 

 Food Adulteration and Consumer Protection: 
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 Common adulterants in food supply chains 

 Detection methods and regulatory frameworks 

 Consumer health impacts of adulteration 

 Efforts to eradicate food fraud contributing to market transparency and safety 

Certification and Recognition: Upon successful completion, participants received internationally 

recognized HACCP Level 3 and ISO 22000:2018 certificates, significantly enhancing their employability 

in food industries, quality assurance roles, and regulatory positions. Multiple students have leveraged 

these certifications for placements in food manufacturing companies, third-party auditing firms, and 

government food safety departments. 

C. International Food Laws and Gulf Standards Training 

Duration: November 18-20, 2024 (3 days) 

Trainer: Mr. Hamad Shaikh, International Food Safety Trainer, Ministry of Rural Affairs, Department 

of Food, Riyadh, Kingdom of Saudi Arabia 

Organizing Partners: Institution Innovation Council (IIC), Karpagam Innovation and Incubation 

Council (KIIC) 

Programme Structure: 

Day 1 – HACCP Fundamentals: 

 Significance of HACCP in global food industry 

 Seven principles of HACCP implementation 

 Critical Control Point identification exercises 

 Case studies from international food processing operations 

Day 2 – ISO 22000:2018 and Regulatory Frameworks: 

 Key elements of ISO 22000:2018 standard 

 Advisory bodies and international food safety governance 

 Regulatory changes and compliance requirements 

 Quality maintenance across supply chains 

 Hands-on chart activity: Identifying CCPs in food processing scenarios 

Day 3 – International Food Laws for United Arab Emirates: 

 UAE food import and export regulations 

 Halal certification requirements and standards 

 Labeling, packaging, and traceability mandates 

 Market access protocols for food products 

 Online examination and certificate distribution 
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Short Term Training Program on HACCP LEVEL 3, AND ISO 22000:2018 and International Food Laws 

for United Arab Emirates 

Strategic Importance: This training addressed food security from a trade and market access perspective. 

Understanding international food laws enables students to participate in global food systems, facilitating 

trade that enhances food availability and affordability across regions. Given the significant Indian 

diaspora in Gulf countries and substantial food trade between India and the Middle East, this knowledge 

directly supports career opportunities in international food business, quality assurance for export 

products, and regulatory compliance. 
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Dr. A. Amudha, Dean of the Faculty of Engineering, Mr. Hamad Shaikh, International Food Safety 

Trainer, Prof. B. Venkatachalapathy, Vice-Chancellor and Dr. P. Karthik, Head of the Department of 

Food Technology 

D. Design Thinking for Nutrigenomics Research and Food Analytical Techniques 

Duration: August 23-24, 2024 (2 days) 

Chief Guest: Dr. Vimal Karani, Professor of Nutrigenomics, University of Reading, United Kingdom 

Workshop Partner: Mr. Anooj, Managing Director, Xcellogen Biotech India Pvt. Ltd., Kerala 

Organizing Partners: Department of Food Technology, Centre for Food Nanotechnology, Institution 

Innovation Council 

Programme Objectives: 

 Introduce cutting-edge concepts in personalized and precision nutrition 

 Demonstrate how nutrition affects gene expression and individual dietary requirements 

 Provide hands-on training in food analytical techniques for nutritional assessment 

 Foster research thinking in nutrition security and public health 

Day 1 – Nutrigenomics and Personalized Nutrition: 

Dr. Karani's keynote addressed: 

 Fundamentals of nutrigenomics: Gene-nutrient interactions and metabolic pathways 

 Personalized nutrition approaches based on genetic profiles 

 Precision nutrition interventions for disease prevention 
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 Future of dietary recommendations moving beyond one-size-fits-all approaches 

 Ethical considerations in personalized nutrition and genetic testing 

Relevance to Food Security: Nutrigenomics research contributes to SDG 2 by optimizing nutritional 

interventions for vulnerable populations. Understanding individual and population-specific nutritional 

needs enables more effective programs addressing malnutrition, micronutrient deficiencies, and diet-

related diseases. 

Day 2 – Food Analytical Techniques Workshop: 

Practical sessions conducted by Xcellogen Biotech team: 

 Spectrophotometric analysis of food components 

 Chromatographic techniques for nutrient profiling 

 Protein, carbohydrate, and lipid quantification methods 

 Micronutrient analysis: Vitamins and minerals determination 

 Food safety testing: Contaminant detection and quality parameters 

 Data analysis and interpretation of analytical results 

 

Research Integration: Students gained laboratory competencies enabling participation in nutrition 

research projects. The institution encourages student-faculty collaborative research on topics such as: 

 Nutritional assessment of traditional Indian foods 

 Micronutrient biofortification of staple crops 

 Shelf-life extension of nutritious foods for underserved communities 

 Sustainable protein sources and alternative foods 
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International Technical seminar on design thinking for nutrigenomics research and workshop on food 

analytical techniques 

3. Entrepreneurship and Food System Innovation 

Critical Thinking on Entrepreneurship Opportunities in Food Processing Industries 

Event Date: April 5, 2024 

Organizer: Department of Food Technology, Institution Innovation Council 

This interactive session focused on applying critical thinking to identify entrepreneurship opportunities 

in the food processing sector. Key discussion areas included: 

 Market dynamics: Consumer trends, demand patterns, and emerging opportunities 

 Regulatory frameworks: Licensing, food safety compliance, and business registration 

 Technological advancements: Innovations in processing, packaging, and distribution 
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 Value chain analysis: From farm to consumer, identifying value addition points 

 Sustainable business models: Environmental and social responsibility in food enterprises 

 Financing mechanisms: Accessing capital for food startups through government schemes, 

incubators, and venture capital 

 

Critical thinking on entrepreneurship opportunities in food technology 

Entrepreneurship as Food Security Strategy: Empowering students to establish food processing 

enterprises creates employment, reduces post-harvest losses, adds value to agricultural produce, and 

improves food availability and affordability in local markets. Several KAHE alumni have established 

successful food ventures including: 

 Millet-based product manufacturing units 
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 Traditional pickle and preserve brands 

 Healthy snack production (baked chips, roasted nuts, nutrition bars) 

 Catering services emphasizing nutritious, hygienic food 

Evidence of Programme Continuity and Institutionalization 

KAHE's student food insecurity programme operates on a continuous, year-round basis with formal 

institutional support: 

Governance Structure: 

 Programme Coordinator: Head, Department of Food Technology 

 Oversight Committee: Student Welfare Committee with faculty and student representatives 

 Funding: Institution operational budget allocation plus external grants and industry 

partnerships 

 Annual Planning: Each academic year, the Department of Food Technology develops a calendar 

of capacity-building programs, aligning with industry needs, regulatory developments, and 

emerging food security challenges. Programs are announced at the beginning of each semester, 

with open participation for interested students across disciplines. 

Monitoring and Evaluation: 

 Participant feedback surveys after each program 

 Assessment of skill acquisition through practical evaluations 

 Tracking of student career outcomes (placements, entrepreneurship ventures) 

 Annual review by Academic Council evaluating programme impact and areas for enhancement 

 

  


