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1. BEST PRACTICE 

  

1. TITLE OF THE PRACTICE:  

     Traditional Food Festival 

2. THE CONTEXT 

     Traditional food are nutritional rich and have a long history of supporting health and 

wellness also, traditional ingredients and raw materials actually can boost the health medicinally 

nutraceutical values. 

3. OBJECTIVE 

     The initiative was taken to known the awareness of traditional food and its role in the 

day to day life and its importance to the student community. 

4. THE PRACTICE 

     Students belong to the concern department are asked to display the traditional food and 

it must be home made and it should be traditional food with nutritional value. From various 

department students visit the display and explain their nutritional value and also asked them to 

take traditional food for one month and know the improvement of the health practically 

improvement in the Hemoglobin 

.5. EVIDENCE OF SUCCESS 

A considerable amount of increase of the beneficiaries in the traditional food   is evident. 

The number of beneficiaries has been raised from the academic years 2020-2021. During the 

academic year 2020-2021, around 32 students were benefited by traditional food.Through 

analysis of the hemoglobin level increased by the traditional food. Various departments students 

enrolled in traditional food program. Every year traditional food program was conducted to 



increase the beneficiaries and to recognize their benefits to the college students particularly girls 

and society.  

6. OBSTACLES FACED 

     Initially the students are reluctant to take traditional food they will be doubtful about 

the quality of foods and also expenses to be incurrent. This list of the best practice and 

innovation is not the exhaustive ones but an idea to the college to start some student centric out 

reach and skill creating approach.  

7. IMPACT OF PRACTICE 

     When traditional food were included in the diet less calories –helpful for weight loss. 

 Less Saturated fat – better for the heart 

 More iron- better for muscle and blood 

 More Zinc – better for wound healing 

 More Vitamin A – better for vision 

 More Calcium – better for strong bones and teeth strengthened cultural capacity 

and well being.  

 

8. RESOURCE REQUIRED 

     Traditional foods were given to the anaemia students and then assay the haemoglobin 

and it was increase. 

     Students identify the diabetic person and they give traditional foods to them .They found 

that reduce in the blood sugar level. 
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