INDICATOR 2.3.3: SUSTAINABLE FOOD CHOICES ON CAMPUS

Indicator Definition

This indicator assesses whether HEIs provide sustainable food choices for all campus community
members, specifically including vegetarian and vegan options. Sustainable food choices encompass
plant-based options, locally sourced ingredients, seasonal produce, organic foods where feasible, and

menu items with lower environmental footprints.

KAHE's Commitment to Sustainable Food Systems
Karpagam Academy of Higher Education provides comprehensive sustainable food choices across all
campus dining facilities, with particular emphasis on vegetarian and vegan options, seasonal and local

sourcing, traditional Indian food wisdom, and environmentally responsible practices.
1. Vegetarian and Vegan Food Availability

Vegetarian-First Food Culture:
KAHE's food service philosophy prioritizes vegetarian options as the foundation of campus dining,
reflecting both cultural food traditions and sustainability principles. Approximately 75-80% of menu

items across all facilities are vegetarian, with vegan options readily available.

Daily Vegetarian Menu (Comprehensive Availability):
Breakfast Options (All Facilities):
e Vegan: Idli (steamed rice cakes), dosa (fermented rice-lentil crepes), pongal (rice-lentil
porridge), upma (semolina preparation), vegetable curries, chutneys, sambars

o Lacto-vegetarian: Addition of yogurt-based preparations, milk-based beverages

Lunch and Dinner (All Facilities):
e  Traditional South Indian Vegetarian Thali R70-90):
e Rice: Locally sourced white or brown rice
¢ Sambar: Lentil-based vegetable stew with seasonal vegetables
e Rasam: Tamarind-tomato-lentil soup with digestive and medicinal properties
e Poriyal: Stir-fried seasonal vegetables (beans, carrots, cabbage, cluster beans)
¢ Kootu: Mixed vegetable-lentil curry providing protein and fiber
e Yogurt: Probiotic, locally sourced dairy
e Pickle and appalam: Traditional condiments

e Seasonal fruit (when available)

Vegan Adaptations: Students following vegan diets can easily compose complete meals by:



e Selecting rice, sambar, rasam, poriyal, kootu (all naturally vegan)
e Substituting yogurt with additional vegetable portions or dal preparations

e Requesting oil-free or minimal-oil preparations

North Indian Vegetarian Options:
e Rotis/Chapatis: Whole wheat flatbreads
e Parathas: Stuffed flatbreads with vegetable fillings
e Variety of curries: Paneer dishes, chickpea preparations, mixed vegetable curries, dal varieties

e Rice preparations: Vegetable pulao, jeera rice, lemon rice

Snacks and Beverages:
e Vegan snacks: Samosas, bajjis (vegetable fritters), bonda, vegetable cutlets, roasted peanuts
o Beverages: Tea, coffee (dairy and non-dairy milk options), fresh fruit juices (lemon, orange,

watermelon, pineapple, musambi), coconut water, herbal teas

2. Seasonal and Local Sourcing
Farm-to-Campus Initiatives:
KAHE prioritizes procurement of fresh produce from local farmers and regional agricultural markets,
supporting:
¢ Reduced food miles: Lower transportation emissions and environmental impact

e Seasonal eating: Alignment with natural agricultural cycles



e Local economy support: Direct economic benefits to Tamil Nadu farming communities

o Freshness and nutrition: Shorter supply chains preserve nutritional quality

e Seasonal Menu Adaptation:

Campus dining menus change quarterly to reflect seasonal produce availability:

Monsoon Season (June-September):

o

o

o

Increased use of leafy greens (spinach, amaranth, fenugreek leaves)
Root vegetables (tapioca, yam, sweet potato)

Monsoon vegetables (cluster beans, ridge gourd, bottle gourd)

Post-Monsoon/Winter (October-January):

o

o

o

Cruciferous vegetables (cabbage, cauliflower, broccoli)
Beans and peas (broad beans, green beans, snow peas)

Winter squashes and gourds

Summer (February-May):

o

o

o

Heat-tolerant vegetables (okra, eggplant, bitter gourd)
Increased availability of mango, watermelon, cucumber for cooling effects

Lighter preparations emphasizing hydration and digestibility

Benefits of Seasonal Eating:

o

o

o

o

Nutritional optimization: Seasonal produce at peak nutrient content

Environmental sustainability: Reduced need for energy-intensive greenhouses or long-
distance transport

Cost efficiency: Seasonal abundance reduces prices, supporting affordability

Cultural alignment: Traditional food wisdom recognizes seasonal eating for health

3. Promotion of Millets and Nutritionally Dense Traditional Foods

Millet Integration in Campus Dining:

KAHE actively promotes consumption of millets—nutrient-dense, climate-resilient, sustainable grains

historically central to Indian diets but marginalized during the Green Revolution's focus on rice and

wheat. The institution's millet promotion aligns with:

e UN International Year of Millets (2023): Global recognition of millets' role in food security and

sustainability

¢ Indian government initiatives: Revival of traditional grains for nutrition and farmer livelihoods

¢ Climate adaptation: Millets require minimal water and tolerate marginal soils

Campus Millet Initiatives:



A. AMRUT - AICTE Millet Recipe Unleashing Talent Competition (Grand Finale)
Event Dates: October 25-26, 2024
Organizer: All India Council for Technical Education (AICTE)
KAHE Participation: Two student teams from Department of Food Technology
KAHE students competed in this prestigious national competition promoting innovative millet-based
recipes, representing the institution's commitment to sustainable food systems.
Team 1: Trio Millets
Mentor: Dr. P. Karthik, Department of Food Technology
Student Members: Ms. M. Dhivya, Mr. B. Sakthi Balaji, Mr. A. Vasanthkumar
Recipe Developed: "Nutritious, Traditional, Natural Lunch and Dinner" featuring:
e  Millet-based pickle (preserving traditional fermentation with nutrient-dense grains)
e Curd from millet (innovative dairy fermentation using millet base)
e Condensed milk from millet (sweet preparation for desserts)
e Millet paniyaram (traditional savory dumplings with millet flour)
Innovation: This team showcased how traditional Indian preparations can be reimagined with millets,
making nutritionally superior versions of familiar foods, increasing consumer acceptance.
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Team 2: Millet Maestros

e Mentor: Dr. P. Karthik

e Student Members: Ms. Sasmitha S.S., Ms. Sri Alamelu Sankari R., Mr. Karthikeyan M.

¢ Recipe Developed: "Veg Au Gratin Incorporate with Millet-Based Cheese"

Innovation: This team created fusion cuisine combining Western culinary techniques (au gratin baked
dishes) with sustainable millet-based cheese alternatives, demonstrating versatility and gourmet

potential of millets.
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Pearl millet

Millet Maestros

MILLET COMPOSITION: PEARL MILLET (100%)
TYPE OF DISH : STARTERS ( BREAKFAST AND SNACKS)

NUTRITION VALUE FOR 100G
SERVING

Pearl millet cheese

* ENERGY: 690.27 kcal

* Protein: 15.96 g

* Fal: 23.45g

* Carhohydrates: 104.07 g

Did you known?

Gluten-free: Pearl millet is naturally gluten-free, making it a
great choice for people with gluten intolerance or celiac disease.

Team members

Poster of Millet Maestros
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Event Highlights:

Day 1 (October 25): Recipe presentation, cooking competition, cultural program, exhibition
stalls
Day 2 (October 26): Awards ceremony with Prof. T.G. Sitharam (AICTE Chairman) and Dr.
Sharmila Oswal ("Millet Woman of India")
Impact on Campus Food Culture: KAHE students' success in this national competition inspired
campus dining facilities to incorporate more millet-based items in regular menus. Current
offerings include:

o Millet idlis and dosas (replacing portion of rice with finger millet/ragi)

o Millet-based porridge (nutritious breakfast option)

o Millet cookies and snacks in canteens
Awareness campaigns highlighting millet nutritional benefits (high protein, fiber,

micronutrients; low glycemic index)

B. Technical Seminar: Entrepreneurship on Baking Technology Using Millets

Event Date: June 25, 2024

Guest Speaker: Ms. Uthaya Ragavi A.S., CEO, Uthaya's Pastries, Coimbatore

Participants: 77 students and faculty members

This seminar addressed sustainable food entrepreneurship by exploring millet incorporation in baking—

a growing market trend:

Millet flour blends: Replacing refined wheat flour with finger millet, pearl millet, sorghum for
enhanced nutrition

Product development: Millet-based cakes, cookies, bread, and savory baked goods



e Consumer acceptance: Strategies for marketing nutritionally superior products
o Entrepreneurship pathway: Starting millet-based bakery businesses contributing to sustainable

food systems
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Outcomes:
e Increased student interest in food entrepreneurship focused on health and sustainability
e Several students initiated small-scale millet-based product development projects

e Stronger industry-academia linkage with local food enterprises



C. National Level Technical Fest: Demetrz 2024
Event Date: February 9, 2024
Theme: "Culinary Horizons — Pioneering Innovation in Food Technology"
Organizer: Department of Food Technology
This annual technical fest featured competitions, workshops, and exhibitions exploring innovation in
food technology with sustainability focus:
e Culinary competitions: Students developed innovative recipes emphasizing nutrition,
sustainability, and cultural relevance
e Food science exhibitions: Projects on food preservation, value addition, functional foods

¢ Industry interaction: Guest lectures from food industry professionals on sustainable practices

4. Environmental Sustainability Practices in Food Service
Waste Reduction and Circular Economy:

KAHE's food service operations integrate environmental responsibility:

Reusable Serviceware:
e All campus dining facilities use stainless steel plates, bowls, and glasses (no disposables for dine-
in service)
e Professional cleaning and sanitization systems ensuring hygiene

e Eliminates thousands of kilograms of single-use plastic and paper waste annually

Minimal Single-Use Plastics:
e Beverages served in glasses or reusable cups (not plastic bottles)
e Takeaway containers (when necessary) use biodegradable materials or returnable containers

e Straws and stirrers eliminated; replaced with reusable or biodegradable alternatives

Food Waste Composting: (See detailed discussion in Indicators 2.2.1 and 2.2.2)
e 85% of food waste diverted to composting and vermicomposting
e Finished compost used for campus landscaping and gardens

e Closed-loop system returning organic matter to soil

Water Conservation:
e Low-flow faucets and dishwashing systems
e Rainwater harvesting supplying kitchen water needs during monsoon

e Greywater treatment and reuse for landscaping irrigation



5. Healthy and Affordable Food Choices

Nutritional Quality Assurance:

All campus food outlets prioritize health alongside sustainability:

Whole Food Empbhasis:

Minimally processed ingredients (whole grains, legumes, fresh vegetables)
Traditional cooking methods preserving nutrients (steaming, pressure cooking, minimal frying)
Avoidance of artificial colors, flavors, preservatives, and excessive additives

Controlled oil, salt, and sugar in preparations

Allergen Awareness and Dietary Accommodation:

Clear labeling of common allergens (nuts, dairy, gluten-containing grains)
Staff trained to inform students about ingredient contents
Accommodation for religious dietary requirements (Jain food, halal options)

Gluten-free options available upon request

Affordability for All:

KAHE's pricing structure ensures no student faces barriers to nutritious food:

Full meals: 370-120 (affordable on typical student budgets)

Snacks and tiffin: ¥15-70 (accessible for frequent small meals)

Pricing transparency: Menu boards display all prices clearly

No price discrimination: Same affordable prices for all students regardless of socioeconomic

background

Comparison with Off-Campus Options:

Commercial restaurants near campus charge ¥150-250 for equivalent meals. KAHE's 40-50% lower

pricing directly addresses food insecurity by ensuring students can afford adequate nutrition throughout

their institution tenure.




