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IMPAct4Nutrition (14N) in collaboration with its partner Indian Institute
of Corporate Affairs (IICA) hosted a pledge on “Adoption of good
nutrition practices” on MyGov platform.

Click here to Pledge: https://pledge.myqov.in/nutrition/

MyGov is established as Government of India Platform for Citizen
Engagement towards policy formulation and seeks the opinion of
people on issues [ topics of public interest and welfare.
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Let’s pledge now for a
Nutrition-rich India,
Educated India &

Empowered India!
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Equity in nutrition: Improved understanding of
nutrition among vulnerable communities in India

Access to Anganwadi workers improves vulnerable community members’
dietary practices. The photograph shows Yeshaben Sahu in Anganwadi
Centre 2 of Nava-Vaghpura Village, Narmada, Gujarat, counseling pregnant
and breastfeeding mothers on nutrition (Source Poshan series November
2023 ).

In our joint mission towards a well-nourished Indig, all nutrition programs
must keep the concept of equity at the core, to ensure that the most
marginalized sections of society receive adequate food and nutrition. In
India, primary sector workers like field laborers, brick kiln workers, forestry
communities, fishermen, etc., are among the most marginalized groups in
the country. Thus, to introduce or replicate nutrition programs that reach and
benefit them, we must understand in depth, the perceptions, access,
barriers, and enablers of good nutrition among these communities.

It suggests that the ‘motivation’ for good diets among these communities
includes prioritizing the nutritional needs and well-being of children and
pregnant women

In India, there is a need for better informed and effective social and
behavioral communication approaches around diets and nutrition. This will
further help understand the barriers and enablers of good nutrition practices
among vulnerable groups in India — and implement more equitable nutrition
programs that benefit them.

Together, let us continue to work towards a more equitable India — one meal
at a time!



A session with NNBIC (Nagar Nigam Balika Inter

College) students on healthy dietary practices

The 14N secretariat continued its commitment to community welfare by
organizing an interactive session aimed at imparting knowledge to young
girls at Nagar Nigam Balika Inter College (NNBIC) on the importance of
healthy dietary practices and nutrition.

NNBIC comes under the CSR umbrella of Stemrobo (Stemrobo is one of the
pledged partners for IMPAct4Nutrition). The session addressed vital topics
such as hygiene, sanitation, and the correlation between infections,
community hygiene, and dietary habits. Through engaging activities and
discussions, students gained insights into maintaining a balanced diet for
optimal health and improving immunity.




The session commenced with an enlightening discourse on the significance
of hygiene and sanitation, setting the stage for understanding the interplay
between these factors and dietary habits. Students were actively involved in
a variety of activities designed to reinforce key concepts. One such activity
involved a guessing game where students identified nutritional values
based on food images. These interactive elements fostered a dynamic
learning environment, enhancing students’ comprehension and retention of
important principles.

Impact & Outreach

The impact of the session was evident as students grasped fundamental
themes such as the food pyramid, protein-rich foods, and the elements of a
healthy diet. Their active participation and enthusiasm reflected a genuine
interest in nutrition and its implications for overall well-being. Moreover,
introducing the "Tiranga Thali" concept added a cultural dimension to their
dietary education, promoting diversity and balance in food choices. Through
these initiatives, students gained practical knowledge that can positively
influence their dietary habits and lifestyle choices.






Session on Healthy Eating Habits
with Radiaant Expovision
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Outreach

Around 250 employees attended
the session to supplement their
knowledge of the importance of a
healthy lifestyle, eating habits, and
dietary patterns. The concept of
Tiranga thali and the inclusion of a
diverse diet with low-cost efficient
resources was well discussed
amongst the participants. A brief
discussion on the change of season
and the relevance of appropriate
food intake under the same was
also  highlighted. The  basic
principles of diet patterns like the
usage of millet and less
consumption of sugars were well
discussed.
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SISO
Tip of the Month

Coconut water is the ultimate healthy
beverage to be consumed in upcoming
summers high in nutritional value (Source-
NIN, ICMR)

Top 3 benefits-

1. Good source of Mineral, Potassium

2. Helps in improving cholesterol levels
3. Aids in diabetes management

Nutrition Values- (100 ml)
e Calories: 44.

Fat: 0g.
Sodium: 64mg.
Carbohydrates: 10.49.
Fiber: Og.
Sugars: 9.6g.
Protein: 0.5¢.
Vitamin C: 24.3mg. (IFCT, 2017, India)




METHI MATAR MAKHANA SABZI

Nutritional Value (Per Serving)

Energy 80 Kcal
Protein 69
Fats 69
Carbohydrates 189

Instructions

First make the nut paste.

Grind the roasted peanuts and
make fine paste

Similarly grind the soaked almonds
and cashews and make paste.

Then in a pan add all the spices like
jeera, kalonji, sesame  seeds,
turmeric powder, garam masalq,
ginger garlic paste, dhaniya powder,
1/4 chilly, chopped garlic pods.

To this add the peanut paste and
also add almond cashew paste. Add
water 1/2 cup.

Now add chopped methi

Then add roasted makhana, Also
add tomato and onion paste, cook
this for a minute.

Then add boiled green peas

Add 1/2 cup water, cover lid and
cook for 5-6 minutes

Serve hot



