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I. INTRODUCTION.

Nutrition is one of the major factors reaponsaible
for maintenance of normal health and physical fitness.
The state of nutrition of any community or group of
people depends largely on the quality and quantity of
food they consume (Indian Council of Medical Research
(1951)1. However, as the Food and Agriculture Organi-
sation (FAO) (1957)° states, humanity has not yet been
able to solve the problem of food and the right kind of
food for everybody. According to the figures given in
the Census of India (1961)7, 79.3 million tons of food
grains were produced above the target fiied in the Second
Five Year Plan, but still the country has not attained
self sufficiency, because of increased explosion of popu-
lation. Hence, today there are millions of people who
do not have enough food to eat and millions who do not
have enough oi the right kind of food that would make
them healthy and strong.

The problem of food shortage is the result of maeny
different but closely related factors such as natursal
conditions, economic forces, low standards of 1living, in-
fluences of social and cultural traditions, working habits
and lack of educuation. As Subramaniam (1957)4 points out,

today, although more food is produced than at any other



period in the past, and much work has been done in nutri-
tion, there is still a long way to go before everyboady
will have enough food. Because of increased population
and ignorance of people about nutritional facts, there are
widespread distary deficiencies. According to Aykroyd
(1964)5, the result of insufficient food -- lack of calo-
ries -- is under-nutrition and the wrong sort of food,
that is, a diet deficient in essential nutrients produc es

mal-nutrition.

Diet surveys carried out in our country over the
laat several years show that the diets of a good propor-
tion of our population are inadequate according to accepted
standards, (Aykroyd et al (1963)6. The dietary deficiencies,
which are both € qualitfative and gquantitative, are reflected
in the wide prevalence of mal-nutrition among thc low and
middle income groups in the country. The FAO (1962)7 re-~
ports that frank signs of mal-nutrition develop more rapidly
in vulnerable proups, namely, infants, growing children and
pregnant and nursing women because they need relatively more
of the body building and protective foods than others. It
has been estimated that much of the mal-nutrition in the
world, particularly among children, is due to ignorance,

poverty and shortage of nutritious foods - Aykroyd (1964)5.

Therefore, malnutrition could be prevented if people
know how to make better use of the foods, available to them.
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The need for educating the people in the right selection

of avuilable foods and to produce what is not available

is crucial. Hunscher and Macy (1951)8 point out that
knowledge of the dietary intakes of people is essential

for any interpretation of their nutritional status as basis
for planning nutrition education programme. A study of
existing dietary conditions is therefore & prerequisite

for planning nutrition education programme. As the FAO
(1962)7 pointsout well considered diet surveys help to
ascertain the percentage of the population that is inade-
yuately fed, and nutrition surveys are helpful and necessary
to evaluate the problems in a community scientifically.
Aykroyd (1948)3wdPandit and Rao (1960)10 consider th-t

diet surveys give useful and accurate picture of the food
intakes of groups and severai reveal the basic defects in
their diets. According to the Indian Council of Medical
Research (1951)11 di et surveys are needed for basic re-
search and for developing practical nutrition programme.

A clear understanding of the effect on health of different
kinds of foods consumed by groups living under different
environmental conditions will facilitate the planning of
local, national and international food policies aqa sound,
scientific £ basis. Pandit and Rao (1960)10,-Eppright (1957)12
and Gopalan and Rao (1961)15'obsorve that a great deal of
useful information on the nutritional conditions of popula-
tion in different regions could be collescted through diet

and nutrition surveys. °
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In planning any programme of nutrition education the
first requisite 18 a clear delineation of the purposes
for which it is deasigned, the tools to be used and the

outoomes to be accomplished - within the framework of avall-

able resources ot‘tiao. finanoes, space, personnel and

egulpaent,

Since 80 per cent of India's population live in vil-
lages, the need for iamproving the dietary practices and
food habitas is essential. This coamunity nutrition pro-
Jeot was, therefore, undertaken to study the dietary pat-
tern and food habits of & seleoted rural comaunity in the
village of Kalappanaickenpalayam in Perianaickenpalayam
Biock of Coimbatore District. The following were the
specific objeotives of the study.

A. To gain experience in cunducting soocio-econoaic,
dietary and nutritional surveys in nof;ted
rural families, with special reference to the

food intake of adolescent boys and girls;

B. To plen and conduct a nutrition education pro-

gremme for the families based on the findinus
of thesurvey;

and C. To evaluate the nutrition education programame.



II. PLANNING THE PROJECT.

Acocording to lLeagans (1961)14. §0od programme plean~-
ning is primerily an intellectual activity for 1t usually
involves & study and use of fucts and principles. Buch

planning requiress

1. Skill in understanding the nature and function
of planningi

2. 8kill in formulating planning procedures;
3. 8kill in identifyinyg problemzs and needs;
&, Ability to decide on objectives and goals;

and 5. Skill in formulating means and wise courses of
action to attain objeotives.

Based on the above principles, the steps in planning

this project were:

A. Planning the surveys;
B. Conduoting the surveys;
C. Analysis of the findings of the surveys;

D. Plenning and conducting nutrition edusation
progranne

and E. Evaluating the nutrition education programnme.



III. PLANNING THE SURVEXS.
Planning the surveys involved:

1. Selection of the village.
2. Selection of the families,
3. Evolving the achedules needed,

and 4. Selecting the techniques for conducting the
suUrveye.

1. Selection ot the village:

The village Kalappanaickenpalayam of the Perianaicken-
palayam Block in Coimbatore District was selected for the
project,since the village was only alx miles away froa
the college,and the people were found to be co~operative,

2. Selection of the families:

Twenty-~three fumiliea were selected for conducting
the surveys on random basis out of 150 families. Froa
ten
these 23 families/which had adolescent boys and girls

were selected for the dietary surveys.

5. Evolving the sgchedules needed:

The survey schedules needed for this projeot were:
(a) The village survey fora to get information about topo-
graphy, population and main crops of the village,

6 L
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(b) The family survey form to elicit information about

the socio-economical condition, expenditure pattern and
food practices of the familiesy and (¢) The dietary
schedules to record the dietary intakes with speocial refe-

rence to adolescent boys and girlas.

The three difgferent types of the survey forms
were developed, pretested with five families in the Muni-
cipal Colony located near the college, who were not in-

cluded in the study and finalised as given in Appendix A.

Diet surveys are used to obtain qualitative informa-
tion from individuals or groups about the types and qua-
lities of food consumed during a definite period of time.
Trulson (1952)15 points out that di etary survey gives im-
portant base line infiformation and serves as a tool to
measure the effectiveness of a nutrition education pro-
gramme. The unit for enguiry can be a family, institution
or an individual depending upon the specific objectives
for the particulur enquiry. Young (1950)16 points out
that thef family surveys are better than individual sur-
veys. The IOMR (1951)11 and Norris (1959)17 list several
forms of carrying out dietary surveys as desoribed below.

(a) Questionnaire.
(b) Diet¥ X history or recall.

(c¢) Interview. .
(d) Inventory or log book method.



(e) Food Iist Method.
(£f) Precise weighing.
(g8) Chemical analysis

and (h) Food Balance Sheet.

{a) Questionnaire iMethod:
The guestionnaire method is designed to discover the

kinds snd amounts of food eaten during & predetermined
length of period in the near past. Gopal (1964)18 states
that the schedule questionnaire is the devidce which is
mofst freyuently used for gathering data on the dietary
pattern and foods eaten. The yuesticnnaire is convenient
for gathering rapidly and inexpensively information re-
garding‘attitudos.‘opinions or facts of & situation in a
given fleld.

Pasrioha.(1959)19 recommends the questionnaire method
as the most suitable one for the computation of the dietary
intakes of individuals because of its easy applicability
and reasonable practicability, which is dependeant upon the
intelligence and co-operation of the subject and the pa-
tience and training of the investigator. 8he further points
out that the oral questionnaire method has the practical ad-

vantage of being less time consuming than the weighment
method.

(b) Diet history or recall:

BeXg and Mayer (1954)20 consider dletdrf history as an
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usual method to obtain the pattern of food consumption.
Scrimshaw (1950)22 states that diet histories may be
obtained by having the subjeocts record her diet for a
limited period of time or by having a dietitian deter-
mine the diet for a long or short period.chalmers etlal
(1952)%® point out that one of the most widely used
methods in dietary studies has been the dietary methed
record which consists of listing all the foods consumed
over & given period. This method is not as exhaustive
as the food list method.

(¢) Interview method:

Trulson (1952)15 and Young (1959)26 observe that
good diet interview is a sfultable method of assessing
the dietary intake and interview method 1s the most success-
ful method when skilfully done. The interview should be
done by someone with & good kmwee knowledge of foods
who is also a skilled interviewer, who is sympathetic and
who arouses a co-operative response. Interviews conducted
for these purposes require patience, judgment and consider-

able time.

(d) The inventaory or log book method:

For family inquiries the inventory or log book method
is suggested. In this method an inventory is taken of the
food on hand at the beginning and at the end of ;ho period
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of survey. 4 record 1s kept of all the foods brought to
the house. The consumption of food is equivalent to food
avalilable minus the food left at the end of the investiga-
tion. OCorrections are made tor_foods eaten outside by the
members and for food given to visitors during the.poriod

of the survey. G8teele et al (1951)24. Young et al (1952)25
and Trulson (1954)%® found thut the seven day records for
collecting the data about the dietary putterns and intakes
of boys and girls proved to be good.

(e) The rood List sdethods

The food list aethod is similar to the log book method,
but there is indirect measurement of foods. The amounts of
foods used during a given period are assessed from the esti-
nates supplied by the housewife herself. The cost of this
method 15 relatively low. The food 1list method gives a
fairly accurate measure of the food brought or other pro-

cured by the individual USDaA (1949)27.

(£) Precise wei 3

In precise weighing all the fooda are weighed before
cooking every meul, for a given number of days. Every
item of food is weighed however small the quantity may be.
Pasricha (1959)79 points out thut weighment method yields
reliable data regarding the dietary intekes, but time con~
suming.
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(g) Direct chemical anslysis of foodss

In direct chemical analysis, duplicate amounts of all
the foods the individual consumes are weighed and analysed
for the different nutrients. Thomas et al (1950)%8 point
out that in their studies difference existed between the
calculated and analysed values of food intakes, While this
type oi survey offems great accurafcy, it is very expensive

and time consuming.

(h) The food bulance me sheet:

The food balance sheet technique 1s used to calculate
quantities of various <foods avuilable for per capitaXl con-
sumption at the retail level from the net supply £ figures.
The calorie and nutrient value of supplies per person per
daynis calculated by applying figures from appropriate Food
Composition Tablesa.

4. Selecting the technigues for conducting the surveys:

Bince 4 majority of the people in the village were
illiterate, and could not enter their replies to the ques-
tionnaire independentliy, the interview-cum-questionnaire
technique was selected as the technigyue of survey in the
study. This is in acoordance with the recommendaztion of

Trulson and decanwm (1959)29 thut any one method would not
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give the full details and hence a combination may be used.

Through direot interview the investigator gathers
data in a face to face aoatast (PAC 1953)°°., The advane
tages of this method are that information can be obtained
even froa illiterate: people, the inveatigator canread bet-~

ween the lines, and casual observutions are possible.



IV. CONDUCTING THE BURVEYS.

Blanchard (1949)31 observes that home visits make an
excellent basis for programme planning and programme com-
pletion. Accordingly, by these home visits thrice a week
day, the investigator was able to build good wapport and

win the confidence and co-operation of the people,

For conducting surveys for this project, the investi-
gator stayed in the village for 17 days. During the first
week, surveys were conducted in 23 families, both in the
mornings andpvdnings. when the homemakers were available.
At other times the villagers were busy with their work in
the fields.

From the 23% families, thus surveyed, ten families who
had an adolescent boy or girl were selected, for the weigh-
ment surveys. These weighwents of the raw foods were con-
ducted when the fumilies started to cook the meals. The
foodstutffs used for breakfast were firatweighed early in
the mornings. At noon, the foods to be used for the lunch
were weighed, and in theé eveninga, the focds for dinner were
welghed if dinner was prepared separately. However, in most
of the families, the meals prepared for the lunch were used
for the dinner also. The weighment of foods was carried out
in the ten families, for a period of seven days.

13 °



V. FINDINGS OF THE SURVEXS.

The findings of the surveys pertain to:

A. The Village.
B. The families.
C. The adolescents,

and D. The problems located.

A. Detuwils of the Villuue:

The village Kalappanaickenpalayam i1s situated about
six miles from the College, and belongs to the Perianaicim-
palay£t73§ Coimbatore District. The total population of the
villase is about 700 out of which 343 are women. The main
crops produced in the area is cholam and the main occupa-
tion is agriculture. There 18 an elementary schoolphere
the children get education up to 5th standard. There is a
public radio for the whole village,which provides the vil-

lagers with latest news and some recreation also,

B. The famjilies:

findings
The/£famiiies of the survey in the 23 families are sum-

marised under the following heads:

1. Sige.
2. Caste.

14 .



15

3. Language spoken.

4. Occupation.

5. Educational level.

©. Income.

7. BExpenditure on food.

8. Expenditure on cereals and pulses.
9. Foods commonly used.

10. Methoda of cooking.

11. Methods of food preservation and storage.
12. Diets given at different stages.
135. Foods for festivals and functions,

and 14. Home production.

1. Sizegoi the familys

The sizes of the 23 families surveyed in terma of

the Consumption Unit*are given in Table I.

TABLE I.
SIZES OF FAMILIES SURVEYED.

Consuaption Nuaber of
Unit. families.
1.5 3
2,5 5
3.5 &
4,5 5
5.5 §_ .
23

* Consumption Unit - Scale of co-efficients oonsidorog
accurate enough for prectical nutrition work (1963)°°



16

As can be seen from Table I, the number of Consumption
Units in the families ranged froa 1.5 to 5.5 with the majo-
rity having between 3.5 to 5.5 Consumption Units. In all,
there were 108 members in the 25 families.

2. Gastes

All the 23 families, except one wiaich ¢ was of ‘'Naidu'
caste, belonged to the 'Gounder' caste.
3. Llangiape gpoken:

Twenty-two families spoke Tamil, while one family
had Telugu as ita mother tongue.

4. Occupations

The main occcupsation of 19 femilies was agricult ure.
In the remaining four femilies, the heads were working in

mills for wages.

2« Baucutional levels

Among, the 108 members in 23 families only 45 have had
schooling, ot whom 28 had completed V standard, two the XI
standard, and others varying from I to V standard. There was

no relationship between sex and educational background:

6. Income: .

The average monthly income of the families is given

in Table II.
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TABLE I1I,

THE DISTRITUTION OF THE FAMILIES ACCORDING TO
HONTHLY THCOME,

i =
Rs.
25 - %0 7
59~ 75 3
76 - 100 4
101 - 125 5
126 - 150 2
151 - 175 2
176 - 200 1
23

From Table II, it can be observed that the monshly
ingome of the fumilies varied froam Rs.25 t0 Rs.200. The
largest number of the femilies, namely 17, had a monthly
ingome below Bs.100.

7. Expenditure on foods:

The expenditure on food, in terns of the perosatage
of income of the families is given in Table III.
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TABLE III.

DISTRIBUTION C¥ THE FAMILIES ACCORDING TO
PERCENTAGE OF INCOME SPENT ON FOODS.

Percentage of income Number of

spent on food. families.
40 - 50 2
51 - 60 1
e1 - 70 2
71 - 80 5
81 - 90 4
91 - 100 1
101 - 110 3
111 - 120 5
1221 - 130 2

23

It is seen from Table III, that the food expendi ture
pattern of the families varied from 40 to 130 per cent of
the income. Thus a major portion of the income is spent
ek on foods. In ten families the expenditure on food was
~more than the income, resulting in the debts, the families
had incurred. The investigator found that the hogme makers
were eager to impress her that they were spending amuch in
trying to get good food. Therefore, the figures given by

then are somewhat questionable. .



19
8. Bxpenditure on cereals and 8981

The expenditure incurred by the families on cereals
and pulses is given in Table IV.

PABLE IV,

PERCENTPAGE OF XO0OD EXPENDITURE ON CEREALS
ARD PULSES,

Percentage of Cereals. Pulses.

food ex»enditure. -
Nunbey of Numbex of
fanilies. fanillies.

3 - & -- ?
6.1 ~ 9 - 6
9.1 =~ 12 - 5
12.1 - 15 - 5
=
n - 50 12
51 - 60 6
61 - 90 5
23

From Table IV, it is observed that the perceanstage of
food expenditure spent on cereals varied froa 31 to 90
and that on pulses ranged oaly from 3 %o 15. e



9. Foods commonly consumed:

The different foods used by the families and the
frequency oi their uses are given in Table V, with de-
tails in Appendix B.

TABLE V.
FREQUENCY OF JUSE OF DIFFERENT FOODS.

Rice Ragi, Pulses Vege- Flesh
and rice Rice Red Bengal ta- Fruits.foods. Milk.
Frequency. cholam and alone.Gram. Gram. bles.
‘ c¢holan.

No. of families using

Daily 18 1 &4 23 21 - - - 20
Cnce a - - - - 2 23 - 1 3
week.
month.

A8 can pe seen from Table V, the staple foods of the majo-
rity of the families were rice and cholem. Ragli was also
used in one family, while four families used rice alone.
All the families used pulses and vegetables. From Appendix
By, it can be obaerved that brinjal, and ladies finger were
the most commonyfly used vegetubles. Fruits were used only
once a ¥ month exocept in two families who used bananas once

& week. Onion was also used daily by the families. Greeuns
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were used only once in a week. Tweaty families took milk
daily. Animal foods were consumed only once & month. Only
six families had eggs once a week.

10. sethods of cookings

The methods of cocoking used for different foodstuffas
are given in Table VI.

TABLE VI.
METHODS OF COOKING DI¥FERENT FOODS.

No. of families using

Foodstutfes. Absorption Excess water
method. method.
Rice 10 15
Pulses 2 21
Vegetables 3 18

From Table VI it is seen that ten out of the 23
families cooked rice by the absorption method and the rest
by exoess water method, where the cooking water is thrown
out. Por cooking vegetables also)the excess water was
discarded. A4s for the pulses although they werepooked in
excess water, the cooking water was used in other food

preparations.
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11. Metiods o1 food preservation and storuge:

Pickling was the only preservat.on method known.Qut
of the 23 families, $em 13 preserved mungoes, limes &and

'narthangai' as pickles.

iiud pots, called 'modas' were used for storing rice
and other cereals. Bamboo baskets were used to store fruits
and vegetables. Tins and bottles were used to store cils,

condiments and spices.

12. Diets ., iven at different staxes:

No special diet was being given #e for any stage.
Durinyg sickness, liquid food preparations like 'kanji' were
&iven. becsuse of their easy digestibility.

15. kocds ior testivuls and. functicns:

Festivals like ‘pongal', 'adi pandigal' are celebrated
with the food preparations , payasam, vadai, kachayam*® and

others.

14. Home produgtion:

Out of the 2% faemilies, four had small ¥ kitchen gardens
in which vegetables like brinjal and ladies finger were grown

@ R S M @ SR B YH AR W ER SR B SR W W SE Gr Gn O UP e AP GD W G W S W wm

*kachayam - 4 preparation made from wheat flour and °jfaggery.
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in small quantities. Bix families maintained small poultry
units. Eleven families owned cattle. Besides taking a
small guantity of milk for the family's consumption, they
sold the rest.

C. Food intuke of the adol 'Y

According to Wharton (1965)32. knowledge of the nutri-
tional intakes of selected age groups for different sec-
tiona of the country, is needed for & better underatanding

of the needs of the local areas.

Eppright (1957)33 pointa out that the teen-agers stand
first in the liat of children who need food guidance, and
ndtrition education should eim at helping thea to acquire
an overall view of nutrition and ites importance to the
long~time health. Johnston (1948)3“ stresses that the
1nc§oaaed rate of metabolism and growth increases the nutri-

tional requirements of the adoleacents.

Goumols (1953)7% poiats out poor diet is alaraingly
common among the adolescents of all socio-economic levels.
Martin (1958)2®, Proudfit and Robinson (1953)>7 and Bogert
(1960)%2 stress thut all the nutrient intakes reach the
peak at the stage of adolesocence.

The tood inteke of the families and the nutritive
value of the diets were calculuted from the data obtained
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from the weighment of raw foods for seven days in the se-

lected families with adolescents. The amounts of the dif-

ferent foods consumed by each family fornthe seven days

were found out, the average consumption per day computed,

and divided by the total number of consumption units in the

fumily to derive the intake per Gonsumption WUnit. The con-

sumption oi the adolescents in the families was next com-~

puted using the scule of co-efficients as given by Aykroyd

et al (1965)6 and compared with the Recommended Allowances

for that aye group as shown in Table VII and aAppendix C,

TABILE VII.
AVERAGE DAILY NUTRIENTY INTAKE OF THE TEN
ADULESCENTS .

No. and ries.

Sex.

tein. ¢ium. Iron. A B 1 B2 o
Gms, dgms. Mgms. I.U. idgms. igms. Mgms.

R.A, M

Average il
Intake -

Ro‘o “F

Average ¥
Intake

81 1000 10 ~ 2000 - 1 1-1.5 5
20 2000
39 220 &2 680 1.03 A.92 1"
I 0.66

81 000 10 - 2000- 1 -1 - 1.5 5

&3 695 18 873 1.15 1.19 16

R.A, - Recommended Allowances.

l-me.

F - Feaule.
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From Table VII, it is evident that the diets of the
adoleacents are deficient in caloriea, protein, caloiunm,
vitamin A and vitaain C. The diets were adeguate with
regard to vitamin B, and B, except that in the case of the
average conteat of male the diets are inadeyuate in vita-
@in B,.

D. The propleus locutveds

The dauta collected through the surveys in the 23 fami-
lies, and through the weighment of foods in the ten fami-
lies, were unsalysed. They indicated the following nutri-

tional problems:

(a) Low intukes of vitemina A and C.
(b) Low intake of iron.
(c) Infrequent use of greens in the diets.
(d) Wronyg methodsofcooking rice.
and (e) Non-availability of proteins froam sanimil sources.



VI. NUTRITION EDUCATION PROGRAMME.

Philip (1964)°? and Kymel (1964)“C stress the impor-
tance of promoting OOAdiotary hablts among the people. Acg-
cording to FAQ (1957)2. improving the nutritional status of
people depends upon education, which is an essential for
solving the problem of food as in any other field. Eduocation
in nutritioa is not merely telling people what they ought to
eat, but teaching people how to produce or obtain the right
kinds of foods or substitutes und use them.Nitrition educa-
tion seeks to d bring desirable changes in knowledge, skills
and attitudes in relation to food intake and habits. Eppright
(1957)12 stresses that nutritional education helps to impart
particularly to teen agers new food habits and attitudes and

to overcome certain di etary problem.

According to Ensminger (1959)41 and Leagans (1961)“2.
extension methods are most useful for imparting education
in nutrition. Extension starts where people are and with
whao they aure, and gradually helps them to become what they
ought to be. The FAO (1962)45 defines extension as intormal,
out of school educationsl service Ior truining and influencing
farmers to adopt iaproved practices in food production and
conservation. The Ministry of Community Development and
Co~operation (1961)44 considers extension education as an
educational process of imparting knowledge, to rural people
and helpingm:z\take decisions with their specific lqpal 8i-

tuations.

26
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The various steps in plannin; and conducting a nutri-

tion education programne were:

A. Setting up objeotives.
B. Selecting methodas.
and C. Conducting the nutrition education programme.

A, Ubjectives for the nutrition edugution programme:

Any educational progrumme should have properly con-
ceived und stuted objectives. The iinistry of Community
Developaent and Co-operation (1961)44 points out that
nutrition teaching reyuires specific and clearly defined
teaching objectives. Before nutrition education, through
'extonsion. can attain aaximum effectiveness, the specific
chunges desired in the behaviour of the people should de
identitied. Good extension teuching starts with, and
continues towards specific and significant objectives.
The objectives must acet with the following oriteria:

(1) They muat be within the limitation;
(i1) Attainable; and
(1i1) Bpecific about th, kind of behavioural changes
to be attained.

When obJjectives are thus atated, the teaching process



contains four different aspectsa:

(1) Peocple to be taught.
(2) Behavicural changes to be brought about.

(3) Conteat or subjeot matter to which the behaviour
is related.

and (4) The situation in which the teachinyg is to take
place.

These facta and problems located in the 25 families
formed the basis for planning the nutrition education
progremme conducted in the village. The following objec-

tives were set for the nutrition educatioan prograame:

(a) To raise kitchen gardens in seven houses where
there was pluce to raise kitchen gardens,
specially to grow greens.

(b) To urge all the ten families who had sdolescents
to use sprouted green grums which is rich in
vitanin G.

(c) To teuch the families the absorption method of
cooking rice, through the introduction of

hay box* as a devioce.

*Hay box - It is an improvised fireless cooker, so called
because hay is used as an insulating material (1963)45



29

(d) To urge the adolescents and the home mukers to

gonsume the egys from their poultry.

(e) To explain to the families the importance of
the multi-purpose food and use of animal
protein foods.

The detailed plan drawn for the programme ghowing
the problems located, the supporting fucts and the ob-
Jjectives are given in appendix D.

B. veiccoting .dethodss

In planning the nutrition educaticn programme, the
relative merits of several extension methods were con-
sidered and the appropriute ocnes sslected and used.
Leagans (1961)™® hus brought sbout the usefulness of

various extension methods such us:

i. Individual contacts.
ii. Method denonstrations.
iii. Result demonstrations.
iv, ileetinyes - muss contacts.
v. Fila showas.
vi. Exhibitions.



vii. Field trips.
viii. Radio proirammes.

and ix. News letters.

Devadas (‘196,3)"6 urges that an extension worker
needs to use & wide varioty of teaching methods to sti-
mulate the intereats of’tho.honemukors and to make learn-
ing permanent. Accoxrding to her, the use of audio visual
eids such a8 posters, exhibits aund pictures are helpful
in facilitating learning. |

Cne of the most effective methods for nutrition
education is demonstration, where the: learner tries
to practise the methods shown, until she learns them
fully. Another effective method is result demonstra-
tions which enable observers to see the difference in
the results between the new and old practices. Through
the use of a combination of methods the education tries

to atimulate interest of the home makers.

Cs Qonducti the nutrition educution prosramme;

The nutrition education progrunme was planned and car-
ried out for 5 days in Keleppanaikenpulaysm. During these
days,the investigator stayed in the village and contacted
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the people whenever they were free from their work in the
fields. The learning experiences planned and the methods

used were as follows:~

1. Home visitss

Agcording to she Leagan (1_961)42 home visits or con-
tacts are effective in educating the people individually
and intensively. At the same time,they are time consuming

and laborious.

In order to gain the confidence and willing co-opera-
tion of the villayge families during the nutrition education
programmeé, the iirst day was used to muke the people aware
¢t the purpcses of the education programme. 5Since one of
the objectives of the autrition edusation programme was to
raise kitchen gurdens in the families and to provide seeds
for those who had already raised them, the home visits were
utilised to distribute seeds of brinjal,beetroot, knol-khol
and greens3. Flgure 1 sacwa a family interested in kitchen

gardensg.

2. Demonstrationss

In order tc urge the people to use sprouted green grams
8 demonstiration was ccnduoted for the ten families with ado-
leacents. During the demonstretions, homemakers were ex-

plained the iampcrtance of Vitamin C which is supplieduby
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GURE 1.

FI

KITCHEN GARDEN

INTRODUCI NG
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sprouted grams. aAnother demcnstration was given on the
absorption method of cooiking rice through the use of hay
box. The advantages of using the hay box were explained

to the members present.

3. tila showgs:

3ince another objeoctive of the nutrition education
programme was to urge the adolescents to consume protein
rich foode, film shows were arranged about poultry keeping,
to produce eggs and the importance of milk in the diet,

4. kield tripg:

The members from the village ;oro taken to the Stute
agricaltural College, whion is at a distance of seven
wiles from the villuge to see the Agricultural Exhibition,
an ideal kitchen garden, and the orchurd in which they

evinced much interest.
5. Exnibitionss

On the last dey of the education programme, a valedic~-
tory tunction was organigsed. On that occasion, an exhibi-
tion wus arrunged to stress the importunce of good nutri-~
tion for heulthy body and mind.

0. Lealletst:

leaflets were prepured, as shown in: iAppendix E using
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simple terms in the regional language about the foods needed
for good health and the nutrients they provided and distri-

buted to those who could read.

7. gkits

In order to impress upon the people the importance of
good nutrition, & skit wus written by the investigulor as
given in Appendix F, and staged with the help of the school
going girls in the villuge, as seen Irom Figure 2, duxnyg the
valedictory function. The impcortance of different foods

noede& for good nutrition was thus stressed once more.

‘The deficlencies in their diets, ioccated duriny the
surveys, were £ expiained to the villugers through a skit
when the investigator visited the villagethe first time
after whe survey. The skit consisted of a summary of the
WOrk dacne in the viliage during the stay thore and the type

of Ioods eaten by them.

8. Songss

The children of the village were taught songs about

good natrition and i%s relution to health.



FIGURE 2.

CHILDREN ENACTING THE SKIT.
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VII, EVALUATION OF THE NUTRITION EDUQATION
PROGR#A #ME.

Chitambar (1961)%7 Luotes Klineberg in defining eva-
luation as "an effort to learn chunges that take place
during and after an action programme &and what part of
the ohanges can be attributed to the programme” and Moss

in saying that evaluation is "messuring performance against

a predetermined goal”,

Chi tambear (1961)“7 lists the objectives of evalua-~

tion as:

1. Helping in the undorstanding and study of the
factors which enhance, and tghoae that retard
the progress towards the goals set up in the
programue.

2, Msking workers examine the entire progrumme in
teruns of their objectives,

5. Helping workers limit the objectives to those they
can actually accomplish.

4, Increessing confidence in the progrumme both in
the workers and in the rural pecple,

2. Facilitating the presentation of results for pub-
lic sapport,

and 6., Providing means for tesiing methods, approaches

and # tecbniyues used in the programnae,

36



Evaluation shculd xave offfnite oriteria which have
been stated by Chitsubar (1961)4? ass

—

(&) Clearly defined objsotives.

{b) Valid instruments of measurements.

(c) Ubjectivity.

(d) Reliability.

(e) Accurate evidence of change,
and (f) Practicability.

Ubjectives ot the evaluation:

In order to find cut how far the *utrition eduws ation
progrumme in Kelappanaickenpulayam huad been successiul and
how far its objectiéos had been fulfilied, an evaluation
was carried out, after an interval of three months. Singe
the objectives 0of the programme had aimed at dbringing about
changes in the knowledge, askilis aund attitudes of the people,
the evidenco that were looked for as the outcomes of educa-

tion progranme were, whether or not,

(1) Kitchen gardens were raised, particularly, with
greens; (e change in the prectices of the
pecple in the selecticn of foods was expected
to include leafy vegetables at least three
times a week, whereas previously only one

family was using zreens daily.)
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(1i) People were consuming sprouted green grums as
demonstreted;
(111) Families had changed their methods of ocooking
rice and used hay box for the purposes
and (iv) There was inoreased# in the intake of animal

foods.,

detnods used:
The methods used for the evaluation were:

(a) Individual visits to the familiea to see the
kitchen gardens started.

(b) Weighment of foods oonsumed, to assess whether
or not the quality and quantity of foods
consumed by the pecple have been enhancged,
and whether or not they used greens and
animal foods.

(¢) A questionnaire was given to find out the atti-
tudes of the people towards the introduction
of hay box.

FIRDINGS OF EVALUATION,

1. Kitchen Gardenst

The evaluation ahowed that all the eleven familles who

were supplied seeds have been growing some vegetables along
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with greens. Thus, the villagers showed enthusiasm about
havi ng kitchen gardens and they asked for more seeds.

2. Nutrient intake of adolescents:

Table VIII gives the average nutrient intake of the
adolescents before and after the education programme with
details in Appendix G.

TABLE VIII.

AVERAGE INTAKE OF NUTRIENTS BY THE ADOLESCENTS
BEFORE AND AFTER THE NUTRITION EDUCATION
PROGRAMME.,

PI‘O-' C&l- Iron Vito Vit. Vito Vito
Calo- tein. cium. * A B1 B2

c
ries. Gms. Mgms., MB®8: T U, Mgna., Mgms. Mgms.

Before 1615 41 507 20 777 1.4  0.95 14
After 1735 43 605 16,9 931 1.1 0.91 15

Table VIII reveals that the intakes of all the nutrients

are increased except irom, vitamin Bﬂ and vitamin Bz, though
not markedly.

The results of the weighment method conduted in the ten
families for three days revedled thut ochanges in the die-

tary pattern of these families have taken plsace. From
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Appendix it can be observed that out of ten families,
survoy# in seven families the intake of protein had in-
creased, due to the inclusion of milk products. The ca-
lorie intake has also inoreased in six families. With
regard to the minerals the intake of calcium and irén has
not changed, although in some cases, the consuaption has
increased. The intake of Vitamin A has increased in seven
families and this may be again due to the fact that the
families huve started to include more milk and milk products.
The intake of other Vitamins has not changed.

5. Adoption of Hay Box:

With regurd to the introduction of hay box, for cooking
rice by the abasorption method, rice had become suddenly
scarce, due to the food crisis. People didpot get an enough
rice during that period. Therefore, these families hud
started to use wheat instead of rice ami hence did notv

use the hay box.

4. Use of gprouted green gruamas

Two families were found to include the sprouted green

grams in their diets.

5. Teachine songss

The villagers had gained knowledge with regard to good
nutrition and its relation to good health. The children

remembers the songs and sang them with mukh much enthusiasnm.



VIII. SUdsARY AND QONCLUSION,.

A projeot was condusted in the wvillaze Kaluppa-
nuickenpulayam und the sogio-economio dletary nutri-
tional status of the people were studied. Bused on
the findings of the duta collected, a nutritional edu-
cation progrumae wus sonduoted for the families sur-
veyed, The evaluation of the proyrumue was oondnotpd
and the inproveaents in the dietary patterns and food

habits were also studied.
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APPENDIA A,

VILLAGE SURVEY FORM.

1. Name of village. .o
2. Date. . .
3. 8ituation. .o
%. Hearest Town .
Poat Office ve
Railway Station .e
Panghayat Bloeck Distriot Road

connection,

Type of village:
(a) Hucleated.
(b) Bylateral.

&4, Populations

Age Renge Humber en Women no?ﬂ“&f;f. Total.




5. Caste:

Caste or Community Number of families

6. Education:

Number
Number
Number

Number

Number

Number

7. Number

of balwadis.
of primary schools.
of other schools.
of literate persons:
Men
Women
of school going children.

of adult edugation centres.

of children in the schools.

Age

Range Class Number

8. Gceupations

Main

Subsidiary No.of men No.of women




49

9.
A#. Soacic-egonomic datai
(a) Income
Average per oapita incomes

(b) Soursces of Inasoae.

8Source Pergentage of families

6. iain Industries:

i.
ii.
iii.
iv.

d. Main Orops. .

Crop Annual production in
. the village

10. Foods commonly used:
Staple.
Others.



11. Digseasnes prevalenty

12. Woumen's role in the communigys
dembers of dather Sangams.
-dembers of Panehayat.:

Others.

13. Reorefational facilities:

14. Heulth faalilities:

15. General prebleass
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FadILY SURVEY FORM.

1. Serial Number of the familiy.

2. Date:

4+ Naume of the head of the family.

4, Ogccupution of head:

5. Mother tongue:

6. Size and composition of the family:

Name of Relution- Income Vege-
No member. ship to Edu- Age. Sex Ocou- per tarian Consua-
¢ the head oca- ¢ ‘ pa- month. or non- ption
of the tion. tion. vegeta- Unit.
family. rian.

7. Annusl income of the fumily through
(a) OUcoupations
(b) Utner sources:

8. Expendlture per month:

Iten Amount Spent

Food

Clotning

Shel ter

Transpor ¢

Education

Entertainuent

Health *
iiscellaneous
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9.
A@. Expenditure on food items:

Weekly Monthly

Food Items. Quantity Value quantity Value
Rs.‘P. RsoW&

Cereuals

Pulses

Leaty vegetables

Roots and Tubers

Other vegetables .
Spices

Frults

Flesn foods

Milk & milk products

Nuts and Oils

Miscellaneous

10. Freyuency of uae:

Frequency of use
Foods = = —-mceeecmmeeeee- e eme e c e e e e ——— Reason
Daily Monthly Occasionally

Cereals

Pulses

Leafy vegetables
Roots

Other vegetables
Spices

Fruits

Milk % Milk products

Flesh foods
Nuts & Oils.




11. Family meal patterns:

Time of Time of AMenu commonly
cooking eating used

Neme of the ‘
neal. Contenta.

12. Methods employed for cooking:

Foods Absorption Boiling Steeming Roasting Frying

15. Preservation of foods:

Foodstufs wuentity Name of the Reason Method ethod of
preserved _PoF preserved for of pre- using pre-
year, iten preserving servation.served itenm.

14, Storage of foods:

Duration of Keeping
Foodstuffs Method of storage stordage. quality.




15. Preparations for special ocecasion:

Oscusion Special food Bignificance
preparation.

16. Foods given during spegial conditions and diseuses:

Foods / Food preservations
Spesially given Avoided

Condition, Reasons.

Childhood (below 3 years)
Pregnancy

Lactatijgon

01d age

Diet in diseases
Swmall-pox.

Jaundioe

Fevers

Others

17: Beliiefs regarding food:

Bellief Reason
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18. Home produation of foods:

(a) ¥From vegetable garden.

(b) From dairy:

(6) From Poultry:

Amount,

Number of gastle.
wuantity of milk/day.
Amount of milk sold,
Amount consumed at home.
Number of layers.
Number of egys/month.
Number sold.

Reason for selling.

Amount consumned at home.

19., Problems faced by the family.

1.

2.

3.

&.

Beonoaia.

Health.

General.

Others.



DIETARY SURVEY FORM.
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Purpose: To study the dietary intake and the nutritional sta-
tus of the adolescent boys and girls in the village

1.
.
3.
4,
2.

0.

7-
8.

of Kalappanayakanpalayem.

Serial No. of the family.
Date of Survey:
Name of the head of the family.

Ocoupation. Income/Month.
Addreass:
Door No. Street.
Mother Tongue.
Caste.

8ize and composition of the family.

No. Name Relation~ Edu-

Vegeta-~
Ocou- locome

of ship to ca- per rlan or Consum-
the head tion. Age. Sex.pation. non-  ption
member. of the month. vegeta- Unit.
family. rian.
9. Income from other sources.

10.

(a)
(b)
(e)

Total income/uonths
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11. Expenditure:

Iten Expenditure per month.
) Rs. gP.

Food

Clothing
Shelter
Trensport
Bdugation
Entertainment
Health
Miscellaneous

12. Distribution of moathly expenditure on foods:

Foods Amoun$ Frequensy idoney Amount
bought of use spent piogt:ead Cost
& ne

1. Cereulss
Parboiled rice
Raw rice
Wheat
Ragi

2. Pulsess
Bengal grams
Red gram
Blaock yram

3. Leavy vegutables.

4. Roots and Tubers

5. Other begctables.

6. Huts and seeds.

(oontd.)

-



7. Fruits.

8. Milk and milk
products.

9. Condiments and
spices.

10. Fleshy foods.

13, Menu during the survey period:

Cooking Serving Food preparations
Meals Time. Time. —~—— -

1 2 3% 4 5 e 7

Breukfust
Luanch
Tea
Dinner
Others

14, Dietary Survey tabulation form:

qQuantities used during 7 days. Foods  Total Food

. - v =SS W G S SR S - S - e e e - g - — — -

eaten™ foods used per
Foods 1 2 3 4 5 6 7 ,,4side used for Consump-

7 days. tioun Unit.

1. Cereals:
Raw rice

Parboiled
rice

Cholan
Ragi
Others
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Quantities used during

7 duys. Fooda ‘Total

5

&4

]

6

7

eaten foods

outside.used

for 7
days.

Yood
used per
Oonsump-
tion Unit.

2.

3.

4.

fulsess
bengal graam
Red Gram
Black gram
Green gram
Horse gram
Others

weufy vepe~
tables.

Agathi
Anurunth
Mint
Orienter

Drumstick
leaves

Others

Hoots &
Tubers.
Bee&t root

Onion big

" small
Potute
Carrot
Rodish
Yam
Sweet potato
Cthers




£

Foods.

1 @

O S - A e S —

>

Quantities used during 7 days. Foods Total

eaten foods

&

5

6

7 outside. used
- for 7

5.

6.

7.

8.

Uther
vexetubles,
Ash gourd

Bitter gourd
Brinjal

Beans

Cluster beans
Drumstick
ladies finger
Plantain
Snake gourd
Sundekai
Others

Nuts and
Beeds.

Plantain
dango
Banuna
Others
dilk c miik
products.
Cow's milk
Buffalo's

afilk.
Curds
Butter
Ghee

Food
used per
Consump~-

tion Unit.

~deryss




Foods wuantitvties used during 7 days. Foods Total Food
P == - eaten foods used per
1 2 3 4 5 @6 7 outside. used Consump-
for 7 tion Unit.
days.

9., Condiments
& spices.

15. Analysis of nutritive values of the average daily food intake
per Consumption Unit.

Average Calo- Pro- Cal- Iron Vit. Bit. Vit. Vit.

Foods.

per C.U. ries. tein. cium. kgm. A. B 1 B 2 C.
Mom, dgm. I.U. dgms., Mgms. igms.

1. Cereals.

Raw rice

Parboiled
rice.

Ragi

Cholan
_Others

2. Pulses.
Bengal gram
Black gram
Red grum
Greean gram
Others

5. Leufy
vegetables.
Agathi
Amaranth
Mint
Drumstick leaves




Average Calo- Pro- Cal- Iron Vit. Vis. Vit. Vig,
Foods. per C.U. ries. tein. ¢ium. P A B 1 B2 (44
Gas. m- wille IoUo m‘o ﬂgmB. d&ma.

4, Roots und
Tubers,

Beot root.
Onion big

" 8aall
Potato
Carrot
Yam
Sweet potato

5. Other ve.e-
tables.

Aabh gourd.
Bitter gourd
Beans

Brinjal
Cluster beans
Drumstick
Ladies finger
Plantain
Snske gourd
"Others

6. Nuts and

. Seeds.

Almond

Cocoanut

7. Eruits

Guava

Jack .

Tomato

uelon

Urange

Plantain *
Others
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Average Calo-~ fFro- GCal-
¥oods. per C.U. ries. tein. cium. sHgm, A B1 B2 C.

Gma., sgn,

iron. Vit. Vis. Vis. Vis.
IOUO M&mﬁ-dsm. ﬂ&mﬂ.

9. Coudiments
& spices.
Tamarind
Hustard
Papper
" Ohillies
Garlie
Fenugreek
Others
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16. Comparison of tghe nutrients with Recommended Allowances:

Recommended Provided by diet

Nutrients Allowances per Consumption  Remarks
Unit

Calories
Protein
Calciua
Iron
Vitamin A
Bitamin B,
Vitamin B2
Vitamin C

17. Methods employed for cooking:

Foods Absorp- Steam- Roast- Fry-
tion. Boiling. ing. ing. ing. Others.
Cereals
Pulses

-Leafy vegetables
Roots & Tubers
Other vegetables
Fruits

Cthers.




18. Special foods given or restricted during adolescence:

Foods Foods
8Stage given Reasons restriocted Reasons

Boyss

Attainment of )
puberty. )

Girla:

(a) Attainment )
of puberty.)

(b) Menstrue- g
tion.




FREQUENCY OF USE OF VEGETABLES,

APPENDIX B.

Neme of Food.

No.of families using

Daily Weekly Monthly
Amarathns - 7 2
Agathi 1 10 4
Cabbage - b
Yama - 9 4
Brinjals - 15 8
Onions 10 - e
Ladiea fingers - 14 15
Plantains - 2 17
Mangoes - - 1
Oranges - 2 -
Mutton - 1 20
Eggs - 6 4
Milk (for coffee) 20 - -




AFPPEADIX C.

NUTRIRINT INTAKE PER QONSUMPTION UNIT OF THE TEN FAMILIES
SURVEYED BEFORE THE NUTRITION EDUCATION PROGRAMME.
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Family No.1
ty. Vit. Vit. Vit. Vit.
Food Stuffs. 3:5“ Galo- tein. oiua I:;? o e Cme. s
C.U. ga. mg.
gm.
Parboiled .

Rice 418 455 26.50 38 16.7 --  0.80 0,40 --
wheat 3 128 4.30 16 1.8 39  0.20 0.04 --
Black Granm 5 17 1.40 8 5 3 0.02 0.01 ==
Red Gram 42 49  9.40 31 2.4 93  0.18 0.21 -~
Onion (small) 8 4 0.0 3 0.1 2 0.07 ~-- 0.01
Potato 5 4 0.18 0.1 2 0.06 0.01 0.1
Groundnut Oil 46 4148 0.18  -- - — -— -— —-—
Cow's milk 566 370 18.10 843 1.1 849  0.20 1.00 11
Tamarind 9 26 1.5 15 0.9 9 --  0.01 0.3

" Chillies 9 22 -- 14 0.2 52 0.08 0.04 5.0
Jaggery 8 30 -- 6 0.9 = = == -
botaletSTOvIAd 2619 6140 975 24.7 1089 1.61 1.72 16.41




Pamily No.2

Qty
used §ale- Pro- Cal- Iron Vit Vit Vit Vit

Food 3tuffs. ... ries tein cium mg A B-1 B-2 ¢

C.U. gm ng I1.U, mg nmg ng

an
Parboiled
rice. 272 946 17.40 25 10.8 .. 0.57 0.030 ..
sambu 44 157 5.10 114 6.3 97 0.14 0.060 ..
Wheat % 125 4,20 116 1.8 38 0.16 0.070 ..
Black gram 6 21 1.0 9 0.5 & 0.02 0.020 ..
Red grea 31 110 6.90 23 1.8 68 0.13 0.150 ..
Averai 2 10 0.09 1 0.02 2 0. 001 0.002 ..
Cebbage 4 1 0,07 2 0.03 80 0.002 0.001 5
Onion (smal.)13 8 0.23 5 0.15 3 0.01 0.06 .3
Brinjal 32 3 0.4 6 0,16 39 0.01 0.03 &
Groundnut
0il 11 99 ce 73 se se ee we ee ee es
Tamarind 10 28 0.31 15 0.%6 10 +.  0.007 0.3
Ghillies 10 35 1.50 17 1.10 57 0.09 0.084 5
Jaggery 14 54 0.05 11 1.60 .. 0.002 <4 o

s s i — . D T A SR T e G T W SO A Gt i —, — — —— P D P YD 4 W T W T W e S iy ——— WD D i M Suy S

Total . 1587 37.69 345 24.62 398 1.135 0.470 14.6




Family No.>3
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Food Stuffs. EEE& Garo- Pro-  Oal- Irem Vit. Vit. Vi%. Vit
C.U. ries. gm. ng. gé.. mg.,. Mmg. Qg.
ga.
Parboiled
Rice 183 666 11.70 18 5.10 .. 0.380 0.16 ..
Wheat 15 952 1,70 7 0.7 16 0.060 0.010 ..
Black Gran 10 4 2.40 15 0.9 6 0.040 0.03 ..
Red Gram 25 78 5.70 18 1.4 55 0.110 0.12 ..
Onion (small) 15 8 0.27 6 0.2 4 0.010 .. 0.3
Brinjal 8 0.11 0.1 19 0.003% 0.017 0.9
Drumstick 3 1 0.07 1 0.2 6 0.001 .. 3.6
0il 1 99 oo ce e oo oo .o oo
Cow's milk 343 209 11.20 511 0.9 514 0.500 0.60 6,8
- Temarind 10 28 0.51 17 1.1 10 o 0.07 0.3
Mutton 6 12 1,10 9 0.2 2 o 0.017 ..
Jagyery 13 49 0.05 10 1.5 .o 0.003 .. oo
Total. 1298 34.68 613 13.3 623 1.107 1.05 1.9




Family HNo.4
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35.3 402

Qb .
Food Stuffs. Eggd Calo- tevn Jgbs Irem R g%:' o
c.U. ries. &R. ng. I.U. myg. ng. nyg .
gm .
Parboiled
Rice 253 900 16.1 25 7.0 . 0.050 0.20 ..
wheat 31 107 3.6 15 9.6 33  0.1%0 0.03 ..
Black gram 24 83 5.7 3 2.2 15  0.090 0.08 ..
Red Gram 38 135 7.8 27 2.2 84  0.170 0.19 ..
Cnion (small) 8 4 0.1 3 0.1 2  0.010 0.001 0.1
Brinjai 5 0.1 0.1 7  0.002 0.005 0.6
Drumstick 3 1 0.1 1 0.1 6  0.001 0.002 3.6
0Ll 8 72 .o e ee . . . .
Cow's milk 172 105 5.5 256 0.3 258  0.080 0.30 3.4
" Tamarind 13 1 0.1 22 1.4 15 .. 0.009 0.4
Chillies 3 ? 0.1 5 0.1 17 0.020 8;333 1.5
Jagyery 14 55 0.1 1M 1.6 .o 0.002 «. oo
Total. 1469  33+2 247 24.7 435  0.555 0.827 9.6




Qty.

Calo- Pro- 'C&l— . Viti Vit. Vit. Vit.

roce SeuCte B, sioe. Saias ol it R e
Parboiled '
Rice 249 867 15.9 22 10.0 ..  0.520 0.22 ..
Wheat 25 86 2.9 12 2.8 12 0.120 0.07 ..
Black gram 34 118 8.1 52 3.1 22  0.140 0.12 ..
Red gram 22 78 4.9 16 1.2 48  0.080 0,12 ..
Onion (suell) 0 6 0.2- & 0.1 3  0.008 .. 0.2
Brinjal 8 2 0.1 .. 0.4 10 0.0030.02 1.2
011 20 180 . e ee ee ee ae
Cow's milk 270 180 8.6 382 0.5 405  0.100 0.40 5.4
. Pemarind 8 18 0.2 13 0.8 8 .. 0.01 0.2
Chillies 0 25 1.5 16 0.2 57  0.090 0.04 5.0
Jaggery 1M a9 ‘o.{ 0 1.8 .o 0.002 .. ..

Total. 1607 #2.5 527 20.5 565  1.063 1.00 12.0




Family Ko.®

72

&g& | Vit. Vit. Vit. Vit.
Food Stutts. per Cie” fort M Iren. rfy g pl ol

°;2: gm. mg. 8
Parboiled

Rice 55 191 3.5 4 0.5 .. 0.11 0.04 ..

Cholam 99 545 10.2 24 5.7 78  0.3% 0.20 ..
Thi nai 109 361 15.4 34 1.0 59 0.64 0.08 ..
Horse Gram 21 67 4.6 60 1.7 25 0.08 0.04 ..
Amaranth 0 5 0.4 39 2.5 920  0.003 0.01 9.9
Bringjal 12 13 0.2 2 0.1 15  0.004 0.01 1.4
0il 7 63 .. e ee ee ee e
Tamsrind 0 28 0.3 1?7 1.9 10 ..  0.007 0.3
Chillies 2 5 0.1 3 0.1 4 0.018 0.008 1.0
Jaggery 10 38 .o 8 1.0 oo 0.002 .. oo
Onion Small 8 5 0.1 3 0.1 2  0.006 0.04 0.2
Potato 3 3 oo .o .o 1 0.003% 0.001 0.5
Yan 13 % 0.2 8 0.2 17 0.009 .. ..
Total. 1138 33.8 202 27.6 1138 1.215 0.485 13.3
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Family No.?7

by .
used Vit. Vit. Vit. Vis.
Calo- Pro- Cal- ,,., "3 B1 B2 C.

Food Stuffs. per ,
C.U. ries. tein. olum. mg. I.U. mga. mg. ng.

ga. gl. Mg,
Parboiled
Rice 271 943 17.5 24 10.8 .. 0.56 0.24 ..
Cholan 79 276 8.2 19 4.5 .. 0.29 0.22 ..
wheat 26 90 3.1 10 1.2 28 0.11 0.0% ..
Black gram 7 20 T4 11 0.6 & 0.02 0.02 ..
Red gram 25 88 5.5 18 1.5 55 0.09 0.11 ..
Amaranth 10 2 0.4 38 2.4 874 0.002 0.009 9.4
Onion small 12 7 0.2 5 1.4 3 0.009 0.05 0.2
Brinjal 3 1 oo 1 .o 4 0.001 0.003 0.4
Drumstick 3 1 0.1 1 - 5 0.001 0.005 3.0
" o1l 8 72 .. ve e es ee ee as

Cow's milk 128 84 4.0 192 0.2 192 0.06 0.2 2.5

Tamarind 8 22 2.4 13 0.9 8 .o 0.005 Q.20
Chillies 5 13 0.7 8 0.1 29 0.04 0.002 2.5
Jaggery 9 54 oo 7 1 .o 0.001 .. .o

Total. 1653 33.0 347 24.9 1202 1.18¢ 0.894 18.20




Family No.8
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wbtY .
Food Stufts. ;z:d ggtg: iﬁf;. ggt;. Iron. Vﬁf. g}g. 2}2. ?ét.
Cé:: ‘ gm. . mg. I.U. mg. mg. ng.
Parboiled
Rice 137 476 8.7 12 0.50 .. 0.28 0.12 ..
Wheat 23 79 2.6 9 1.10 25 0.11 0.03 ..
Black graa 9 31 2.1 1% 1.50 5 00.10 0.09 ..
Red gram 26 92 5.7 19 0.13 57 .11 0.13% ..
Drumstick 3 1 0.1 2 0.2 5  0.001 0.005 3.0
Cnion small 10 6 0.2 4 0.04 2 0.008 0.001 ..
Yam 4 3 .. 2 0.07 4  0.002 .. .
Brinjul 4 2,3 1 .o 5  0.001 0.004 0.5
Cil 10 90 .. . .20 .. .. . .o
Cow's milk 614 411 19.6 914 1.0 921 0.3,0 1.100 12.0
Pamarind 5 14 0.2 8 02 5 .- 0.003 0.20
Chillies 1 2 0.1 1 0.0 5 0.009 0.004 0.50
Jagyery 13 50 0.1 10  Y.40 .. 0.002 .. .o
Total, 1256 39.5 996 6.58 1034 0.923 1.487 16.2
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Food Stuffs §§E& Calo- (oo olum. Iron. Wt Be w.ét.
" C.y. Ties. gu.  mg. nmg. I.U0. mg. mg. mg.
ga.
Parboiled
Rice 360 1252 23.0 32 0.4 .. 0.75 0.320 ..
Cholam 27 94 2.8 7 1.3 21 0.09 0.070 ..
Wheat 3 127 4.1 15 1.7 38 0.15 0.040 ..
Black gram 7 24 1.4 10 C.6 4 .02 0.02C ..
Red gram 33 117 7.3 24 1.9 72 0.14 0.160 ..
Amsranth 4 2 0.1 15 1.2 368 0.001 0.003 2.9
Onion small 14 8 0.3 6 0.2 4 0.081 0.070 0.3
Brinjal 21 5 0.3 3 0.1 26 0.008 0.020 1.3
Cluster Beans 1 1 oo 1 .o 3 0.009 0.001 0.5
Cil 12 108 .. - .o .s e . oo

Cow's milk 128 84 4.1 192 0.2 192 0.060 C.200 0.3

Tamarind 9 25 0.3 15 1.0 9 - 0.006 0.3
Chillies 2 5 0.3 3 0.1 11 0.0170 0.008 1.0
J&ggel‘y 11 42 s 8 1.2 ) 0.002 .. ' x)

T e Bk s BB . D D D S . S N S S W

T S S S T S ne e S T P A S T S S S ST S

Total. 1888 44.0 331 9.9 748 1.24¢ 0.918 6.6




Faaily No.4Q
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Food Stuffs. E‘EE& 2g2: z:f;‘ ..2:111;1.' Iron. :i:. g‘:' ;12.' Vét..
3. U. A mge 8 I.U.. me.. mg.. me..
gn.

Parboiled

Rice 185 644 1.8 17 7.4 .. 0.38 0.16 ..

Wheat 60 207 7.0 24 6.9 68 0.27 0.07 ..

Black gram 6 21 14 9 0.5 &4 0.02 0.03 ..

Red grem 26 92 5.2 19 1.5 57 0.1 C.13 ..

Onion Big 2 0.1 9 ... 4 0,004 0.001 1

Onton Small 7 3 0.4 .. 0.4 2  0.005 0,001 ..

Druastiok 8 2 0.2 2 0.4 15 0.004 0,005 10.

Potato 7 16 00.3 0.1 7  0.010 0.001 3

Yan 2 2 .. 1 .. 3 0,001 .. ..

© o011 36 328 .. ve ee e ee e

Gow's milk 408 273 15.0 607 0.8 612  0.200 0.700 8

Tamarind & 11 0.1 .. O & .. 0.002 ..

‘Chillies 2 5 0.1 3 + 11 0.010 0.008 1

Jaggery 8 30 ‘e 6 0.9 .. 0.001 .. .e

Total. 1650 39.8 699 19.0 779  1.015 1.108 23




APPENDIX D.
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THE OSJECTIVES FOR THE NUTRITION EDUGATION

PROGRAMME ,

Problems.

Facts supporting.

Objectives.

Low intake of
iron and vita-
min A in the
diets of ten
families.

Low intake of
vitamin C.

Loss of nutri-
-ents specially
vitaemin B com-
Plex due to
the excess wa-
ter method of
cooking rice.

In the 23 families sur-
veyed only one family
used greens daily. 7
families use Amarath o
once a week and the
rest of the families

do not use greens at
all.

The vitamin C intake
was from 6 to 15
msms .

All the families use
rice daily. Out of 23
families, 10 families
use the absorption
method of cooking. The
rest of homemakers use
only excess water me-
thod of cooking rice.

Out of 25 families,

2 have already got
kitochen gardens. To
raise kitchen gar-
dens specially for
greens. In the case
of families whre
there is place to
raise kitchen gardens,
to give seeds of the
greens to enable thenm
use greens daily.

To urge people in
these families to
use sprouted green
which is rich in
vitamin C.

Toteach the absorp-

tion method of cook-
ing rice. To intro-
duce hay box in the

families where they

do not have.

(contd.)
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Problems.

Facts supporting.

VObJectivea.

Thomgh the protein
intake of the ado-
lescent boys and

girls are nearly ade-

gquate, it is mainly
of vegetable origin.
Animal protein is
not present. Lx-
cept in one family,
the other families
do not get adequate
amount of protein.

Only one family uses
mutton once a week.
In ten families, 2
have got poultry.
The rest of them

do not use eggs nor
do they consunme
mutton once a week.

To urge the adoles-
centg girls and

the home mukers to
consume eggs from
their poultry.

To inform them the
importance of
multi-purpose food
wiatel as source

of protein.
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APPENDIX F.
SKIZU.

Kannsmma i8 & ten year old girl who is alwayas
reluctant to take any type of food. As usual, onse day
she refuses to tauke proper food, when her mother com-
pels her to eat, telling her, how important it is to
have & healthy body and mind to run about and play. But
Kannamma does not listen. &8She gets a head ache. At
that time, the different nutrients namely carbohydrates,
protein, fat, vitamin A, C, and others come to her in
human forms and tell her, their importance in the diet.
Each of them expluins to her how it is important for her
to have them in the diet in order to lead a happy life.
The young girl gets convinced about this and starts

taking all the nutrients in proper proportion in the diet

thereafter.
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APPENDIX G.

NUTRIENT INTAKE PER CONSUMPTION UNIT OF THE TEN FAMILIES
SURVEYED AFTER THE NUTRITION EDUCATION PROGRaddE.

Family o.1
qty.

Pood Stuffs. E:Ed GaLo- teia. oiua. 1rom. ?‘; B1 B2 G
C.U. © gm. ug. 98 U. mg. mg. mg.
gms.

Parboiled

Rice 07 1749 34.4 51 15.7 .. G.4 0.15 ..

wheat 42 145 6.0 17 2.06 45 0.189 G.05 ..

Black gram 13 45 3.0 20 1.1 8 C.050 C.04 ..

Red gram 4y 116 9.8 32 2.50 17 0.050 0.22 ..

Potato 13 13 .e 1 0.09 5 0.010 0.001 2.2

Ridge gourd 15 2 0.1 6 0.24 8 0.100 0.001 0.7

Pumpkin 15 b 0.2 2 0.1 11 0.007 0.005 C.2

Uil B 342 .o .o .o .o oo .o .o

Tomato 5 1 o vi 0.02 29 0.006 0.003% 1.5

Milk 56 667 24.0 1188 1.1d905 0.280 1.000 11.3

éanarind 9 25 .o 15 0.90 9 oo 0.006 0.5

Jaggery 8 30 .o 6. 0.90 .. 0.001 .. .o

Total, 3038 77.5 1340 24.211037 1.093 1.476 16




Family No.2
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QLY. Vit. Vit. Vit. Vis.
Pood Stuffs aood calo- ﬁf; gilu; Iron. A B1 B2 C
' P’ . riesa. 31113.. ng . ¢ Rg. I.0. Rg. ng. m, e
gms.
Parboiled
Rice 171 660 11.6 17 5.3 s 0.15 0.05 ..
Wheat 33 114 3.8 13 1.6 35 0.14 0.03 ..
Black gram 10 35 2.4 15 0.9 6 0.0&4 0.03 ..
Reé graa 15 53 0,2 0.2 & 0.01 0.003 0.3
Onicn small 6 3 .o 0.1 2  0.004 0,001 0.1
Ridge gourd 15 0.1 6 0.2 8 0.010 0.001 0.8
011 ? 63 e () e e LN ] (] o0
Milk 00 118 4.3 210 0.2 160  0.040 0.100 3
Jﬂ“‘ry 10 [ X J L N ] 1 1 .1. [ I8 0.020 [ ¥ 3 ee
Total. 1047 22.4 270 9.6 215 0.414 0.215 4.2




Family No.
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Kby,

Vit, Vis. Vit., Vis,

Food Stuffs. g;%? g?ig? 555?' EZE?. I;g?. IfU. :gj :&f mg.
gas.
Parboiled
Rice 205 707 13.9 21 6.3 .o 0.18 0.060 ..

Wheat 36 20 &2 15 1.7 38 0.16 0.080 ,.
Black graa 7 2* 416 11 0.6 & 0.02 0.020 ..
Red grum 20 71 4.4 14 1.1 44 0.09 0.160 ..
Onion (smell) 9 5 0.2 0.1 2 0.01 0.001 0.2
Ridge gourd 24 0.1 6 0.3 10 0.01 0.001 0.9
o4l 8 72 .. e ue . .o . .
Milk 328 387 14.1 688 0.7 524  0.13 3.200 9.8
Beans (broad) 29 13 143 15 0.4 5 0.02 .. 3.4
Jugaery 5 57 0.1 12 1.7 . . o .o
Totuls 1360 39.9 786 12,9 627 0.62 5.422 14.3




Family No.4

Qty. Vis. Vit. Vit. Vit.

used ,_ Pro- Gal-
- Calo~- Iron. A B1 B2 0
Food 8tuffs.per ries. tein. ¢ium, mg. ng. ag. .  ag.

c.u. &0 ng.
gns.

Parbolled 126 438 8.5 12 3.9 ve 0.11 0.03 ..

Rice
M4 502 14.9 36 8. 113 - 0.53  0.40 - ..
Cholan > ? 23
” 105 505 '12 10“ 001 y 0.0 c ee
Ahat 32 3 3
9 51 2.1 ' 1“ 008 6 0005 ' 0005 - ee
Black graa
4. 8.9 29 2.3 88 0.18  0.20 ..
Red granm
18 10 Oo} 002 0.01 - 0.00 0.#
Onion amall , ? > ?
9 2 0.1 2 0.1 11 0.G03 0.009 1.1
Brinjal
12 5 03 & 0.6 22 0.006 0.001 14
Druastick
50 ‘x LX) L) 0 e oo LY e
0il
i 1k 173 2084 ' 7.4 363 Y 276 0,060 0.100 5
amar 15 “2 0.5 2 16 oo ' - { P B
7 ind 5 . 15 0.010 0.5
19 72 00? 15 201 o0 OQOO} L) [}
Jaggery

- - e R -

Total. 1999 47.2 519 21.7 268 1.062 0.823 21.0
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Family No.5
<y, Vit., Vit. Vvit. Vit.
Food suutca. por Caie; Sein. et Tt Gy BV B2
gms ,
Parboiled 783
Rice 255 2026 4.4 20 0.9 «»  0.27 0.20 ..
Cholam 80 279 8.3 20 4.6 63 0.25 0.19 ..
Wheat 70 242 8,2 18 4.0 75 0.31 0.08 ..
Black gram~ 11 38/ 2.6 16 1.0 7  0.06 0.04 .,
" Red gram 32° 113 ° 7.1 23 1.8 70 0.9 0.16 ..
Onion small 13 8 0.2 5 0.2 3  0.10 0.002 0.3
" Yam 3?* 29 0.4 "19 0.2 4B 0.02 .. ...
" Pumpking 20 5 0.3 2 0.1 17 0.01 0.008 0.4
' 0il 18 162 .o vo e . ‘e . .
" Wil 260 306 11.1 546" 0.5 416  0.10 0.20 7.8
"Red ohillies 10 24 1.5 3 0,9 57  0.09 0.04 5
" Jaggery 10 38 O.4 1.1 oo 0.002 .. oe
Total. 2028 - 54.5 680 145 756  2.332 0.2 13.5




Family No.6
Food Stuft..%?é Calo- i:l?;. g:l“:. Iron._ vit. ;i: gi;. vtt.
; c.u. ries. gi. ng. ag.- I.U. =ng. ng. ng.
&Mm8 .

Parboiled

kice 103 355 7.0 .10 3.1 oo 0.09 0.03. ..
Cholam 92 321 9.5 26 5.9 81 0.30 0.28 ..
Wheat 96 332 1.3 .39 4.7 . 103 0.43 0.11 ..
Horse gram' 16 51 3.5 A5 1.3 19 0.65, 0.023 0.2
Amaranth 22 10 0.9 .87 5.6 2024 0.006 0.02 21
Onion small 8 4 0.1 > 04 2 0.006 0.001 ..
0il 40 380 .0 e oo .o .o .o oo
Jaggery 1" 42 0o 04 9 1.2 oo 0.002 .. .o
‘Total. 1475 32.34 219 21.9 2229 0.884 0,481 21.2




Family iNo.;

87

e
Food Stuffs. E:Ed Calo- tein. olua. troa. 113. E::. E:;‘ :Et.
per . ries. SSiflc Ol4f: Tng” I.U. me. mg.  ag.
gms.
Parboiled
Rioce 89 310 5.7 8 35 .. 0.18 0.07 ..
Cholam 141 482 .6 35 €41 97  0.52 0.39 ..
Whout 67 232 7.9 27 3.2 72 0.3 0.08 ..
Black yrum 8 27 1.9 12 0.7 5 0.05 0.029 ..
Red grua 29 103 6.4 21 1.7 64  0.13 0.1 ..
Amurentn 3 5 0.5 51 0.5 1196 0,003 0.01 12.8
Onion sasll 24 14 0.4 10 0.3 6  0.01 0.008 0.5
Groundnut Oil 15 135 .. .o oo .o .o .o .o
Milk 172 202 7.3 361 0.3 275  0.066 0.11  Sa.
Jaggery 0 38 .. 8 17 .. 0.002 .. ..
Total. 1548 44.7 533 20.0 1715  1.B41 0.833 18.4




Family No.8

«tye. Vit. Vit. Vit. Vit.

used Pro- Cal- y
Calo- Iron. a B1 B2 ¢
Food Stuffs. e, Ties. tein. olua. ", " .U, mg. @g. mg.

ga. ag.
gas.

N
Parboiled

Rice 110 382 7.0 10 4.40 .. 0.23 0.09 ..
Wheat 78 268 9.1 32  3.70 84  0.54 0.09 ..
Bluck grum 7 2% 1.6 10 0.65 4 0.05 0.02 ..
Red gram 30 106 6.6 2 .70 66  0.13 0.15 ..
Onion bg 6 3 0.1 2 0.06 1  0.004 0.001 0.1
Bitter gourd 5 1 0.1 1 0.06 7  0.002 0.003 2.9
Ridge gourd 9 2 .. 3 0.4 5  0.006 0.001 0.5
Brinjal ? 1 0.1 1 0.06 8  0.002 0.007 0.8
ludies finger 3 1 0.1 2 0.08 3  0.002 0.005 O.4
oil 6 5% .. .. . .o . . .o
Milk 189 100 4.8 222 0.29 223 0.01 0.26 @ 3
Puttor allk 22 3 e 4 0.01 oo oo . .o

Red Chillies 5 12 0.7 1 0.06 28  0.040 0.020 2.5
Jagéﬁry 9 51 e 7 1.00 se 0.001 O... o

Y




89

ramily nNo.

<ty r Vit. Vit. Vit. Vis.

used Pro- (Cal=~
Culo= 7 Iron. A B 1 B2 (4]
Food Btuffs. Sfﬁ, ries. tein. cium,. mg. IL.Us mge ag. ag.

Wid o g, »
gus.
Parboiled -

Rioe B84 840 1.8 17 7.4 .. 0.8 0.16 ..
Wheat 120 &15 65.1 & 5.8 129 0.$§ 0.)4 ae
Black grunm 10  54 vﬁ.# 15 0;9 6 0.#& 0.03 ..
Red grea 33 17 ‘?.3 28 1.9 26 O.?i 0.69 .
Onion small 16 9 0.2 6 0.1 & 0.01 0;603 0.3
Brinjal 13 3 0.2 2 0.1 16 0.005 0.610 1.5
01l 10 90 ;. I.- .o .o ve oo oo
Milk 130 87 ~i5.5 273 Q.Z 298 O.Q05 0.010 0.3
Jaysory 11 an .o | 8 1.2 ‘63 0;100 0;640 5;5
Total. 1637 AR.B 39 17,6 as2 i 0.483 7.6




yemily 8§0.10
by, vit. Vit. Vit. Vit.
root swurra. oz phe vewa e M A BT
gus.,
kﬁﬁhd 140 487 9.0 14 4.3 ..  0.12 0.04 .,
Cholum 720 284 7.2 17 &0 55 0.32 0.19 ..
sheat 32 111 3.2 13 1.5 3 0.1% 0.03 ..
Black grea 27 93 6.4 &1 2.4 17 0.1 0.09 ..
Amaranth % 6 0.5 55 0.5 1288  0.004 0.001 5.8
Onion small 9 5 0.1 & 0.1 2 0.001 0.001 0.1
Ridge gourd & 1 0.1 0.3 9  0.010 0.001 0.9
Pumpkin 5 1 0. .. . 3  0.001 0.007 0.1
011 RO 360 .. o s . . . .
Milk 8400 472 17.2 840 0.8 640  0.160 0.400 @/12
‘Jaguery 8 X .o 6 0.9 .o 0.001 .. .o
Total. 1819 44,31 997 14.8 2048  0.969 0.760 16.9




