
                                                                                                                                                             

Interventions to Prevent and Alleviate Food Insecurity among 

Students and Staff 

Amid the pursuit of knowledge and personal growth, Manipal University Jaipur is a 

place of sustenance, not just for the intellect, but for the body as well. However, a growing 

concern is the prevalence of hunger and food insecurity among students and even staff 

members. In response to this issue, Manipal University Jaipur has been taking proactive steps 

to provide interventions that prevent and alleviate hunger within their university 

communities. There are measures and programs Manipal University Jaipur is implementing 

to combat food insecurity on campus. As food insecurity is a complex issue that affects 

individuals across socioeconomic backgrounds. It can manifest as limited access to nutritious 

meals, irregular eating patterns, and sometimes even skipping meals altogether. Research 

indicates that a significant portion of university students and staff experience food 

insecurity, impacting their physical health, mental well-being, and academic or work 

performance. 

Manipal University Jaipur has established on-campus food pantries where students 

and staff can access low-cost groceries. These pantries are stocked with non-perishable 

items, fresh produce, and sometimes even personal care products. Manipal University Jaipur 

promotes students to share meals with their peers in need. This approach helps redistribute 

resources within the campus community. Manipal University Jaipur has set up emergency 

funds under Community Service Resources (CSR) to provide financial assistance to students 

and staff experiencing food insecurity. These funds can cover immediate food needs, 

preventing hunger from becoming a barrier to education or work. Manipal University Jaipur 

may distribute meal vouchers or coupons to individuals facing food insecurity, allowing them 

to dine at on-campus dining facilities. 

Addressing food insecurity directly impacts the academic success of students and 

the productivity of staff members. Access to regular, nutritious meals can lead to better 

concentration, focus, and overall well-being.  Implementing hunger alleviation programs 

fosters a sense of community and solidarity among students and staff. It sends a clear 

message that the Manipal University Jaipur cares about the welfare of its members. By 

providing resources and education on healthy eating, Manipal University Jaipur contributes 

to the long-term health and wellness of their academic community. 
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Universities play a vital role in shaping the lives and futures of their students and 

staff. By acknowledging and addressing food insecurity on campus, Manipal University Jaipur 

is not only ensuring that basic needs are met but also fostering an environment where 



                                                                                                                                                             
individuals can thrive academically and professionally. The interventions mentioned above 

demonstrate a commitment to the well-being of the university members and a dedication 

to creating a more equitable and compassionate learning and working environment. As 

Manipal University Jaipur takes these steps, we move closer to a world where hunger no 

longer hinders the pursuit of education and personal growth. 

 

 

GHS mess at MUJ Hostel 

 

Food Mess at MUJ Campus  



                                                                                                                                                             

 

Food Outlet in Academic Block at MUJ 

 

Food Outlet at Academic Block-1 at MUJ 



                                                                                                                                                             

 

Food Outlet at Academic Block 2 at MUJ 

 

Coffee shop at MUJ Academic block for MUJ Staff and Students 

 



                                                                                                                                                             

 

Coffee shop at MUJ Hostel 

 

Food Choices at MUJ hostel accessed by Students and Staff 



                                                                                                                                                             

 

Food Choices at MUJ available for students and staff 



                                                                                                                                                             

 



                                                                                                                                                             

 













































































Wet hands with water Apply enough hand
wash/soap to cover

your hands

Rub hands palm to
palm

Scrub between your
fingers

Wash fingernails and
fingertips

Rub the backs of
fingers 

Clean thumbs Rub each wrist with
Opposite hand

Rinse hands with
water

Dry with a single use
towell

Your hands are cleanUse disposable towel
to turn odd the faucet

Dry and sanitise hands

Rinse hands with running water and apply liquid soap.
Wash hands for 20 seconds.
Rinse hands with running water.

HANDWASH ETIQUETTE AND SANITIZATION



COOKING AND STORING TEMPERATURE

Keep HOT FOODS at 63oC or hotter

Keep REFRIGERATED FOODS at 0 TO 5oC

Bacteria grow rapidly over
this temperature range

Keep FROZEN FOODS at -18oC or colder 

DANGER
ZONE

COOK IT >/= 75 °C

-20°C

-18°C

8°C

63°C

-10°C

0°C

10°C

20°C

30°C

40°C

50°C

60°C

70°C

80°C

90°C

100°C

Frozen Food   --------------------------  Below -18°C

Fresh Vegetables & Fruits ------------  0°C to +5°C

Dairy Products  ------------------------   0°C to +5°C

Dry Provisions Storage --------------- +18°C to +21°C.

Cooking Temperature ----------------- Above 75°C



DAIRY COLD ROOM

DO’S

DONT’S

• Maintain 0°C to 5°C temperature.
• After opening a packet, transfer the product to a closed container and    
   place date tag stickers.
• Tag all dairy products with the receiving date.
• Follow the FIFO process.
• Transfer ready-to-eat products to a container with a proper lid and label 
   them (date, time, and item name).
• Clean the premise regularly as per schedule

• Do not keep hot food in the room.
• Do not keep tampered food.
• Do not leave any food open.
• Do not dump heavy load.



KINDLY FOLLOW THE FIFO PROCESS

FIRST IN FIRST OUT



KINDLY FOLLOW THE FEFO PROCESS

FIRST EXPIRED FIRST OUT



THIS SINK IS TO BE USED ONLY 
FOR WASHING HANDS



KITCHEN HYGIENE PRACTICES

HAND WASHING & SANITISATION

All food handlers should follow proper handwashing and sanitisation 
process at regular intervals.

WORK AREA SANITISATION

Sanitise and store working tables, cutting boards, cutting blades, 
and knives at regular intervals.

CLEANING & DEEP CLEANING PROCESS

Follow strict and regular cleaning and deep cleaning processes to 
maintain hygiene.

VEGETABLE WASHING & SANITISATION

Clean and sanitise fresh vegetables and fruits immediately after 
receiving/before/after cutting.

Use approved chemicals and appropriate PPE as per proper 
dilution/matrix.



NOTICE

THIS IS THE FOOD PRODUCTION AREA

WEAR PROTECTIVE CLOTHES

WASH YOUR HANDS BEFORE COMMENCING WORK

HAIR NETS ARE COMPULSORY IN THIS AREA



CRITICAL STORAGE TEMPERATURE POINTS

Keep HOT FOODS at 63oC or hotter

Keep REFRIGERATED FOODS at 0 TO 5oC

Bacteria grow rapidly over
this temperature range

Keep FROZEN FOODS at -18oC or colder 

DANGER
ZONE

COOK IT >/= 75 °C

-20°C

-18°C

8°C

63°C

-10°C

0°C

10°C
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40°C

50°C

60°C

70°C

80°C

90°C

100°C

Frozen Food ---------------------------------------   > -18°C

Fresh Vegetables & Fruits -----------------------    0°C - +5°C

Dairy Products ------------------------------------    0°C - +5°C

Dry/Canned Food --------------------------------    +18°C - +21°C 

Cooked Food -------------------------------------    0°C - +5°C

Processed & Semi-Processed Food -----------   0°C - +5°C



STORE RAW AND COOKED FOOD SEPERATELY

Separate Cooked food from raw food



KNIFE SAFETY

Select the appropriate knife for the task

Keep the blades sharpened and the handles in good 
condition.

Always use a cutting board

Cut downwards with a firm grip by applying even pressure. 
Keep the knife away from the body

Clean and sanitise knives immediately after use

Store knives safely in a block or rack

Never try to catch a falling knife

Use the right PPE while handling knives



Store and mark all 
perishable products with 
proper date tag stickers.

Do not keep hot food in 
the chiller.

Do not spill on the 
walls/floor of the chiller.

Do not load more than 
its capacity.

Keep all semi-processed 
and processed foods 
covered along with date 
tag stickers.

Keep raw food below the 
cooked food.

Follow proper 
segregation as per the 
labelling (veg/non-veg, 
allergen, raw/cooked).

Clean as per schedule.

Sanitise the chiller 
regularly.

CHILLER

DO’S DONT’S



The 4D-pest control concept

1D - DEOD (Deny Entry Open Drains): Fix broken fixtures, broken 
equipment, doors, holes, etc.

2D - Deny Shelter: Organise the workplace, food storage area, 
unemptied dustbins, etc.

3D - Deny Food: Clean and sanitise all food contact surfaces
regularly.

4D - Destroy: Use pest control services to eliminate pests.

4D-PEST CONTROL



CLEAN AS YOU GO

Regularly dispose of food waste.

Use the right chemicals for each task.

Wash cleaning cloths/wipers every 4 hours.

Clean the chiller/other equipment inside out daily.

Keep your workstation clean at all times.

Clean and sanitise food contact surfaces after each use.



PERSONAL HYGIENE

PERSONAL 
HYGIENE

HYGIENE



FOOD CONTAMINANT

Elements that should not be present in the food.

Metal

Biological 
Contaminant

Physical 
Contaminant

Chemical 
Contaminant

Viruses Plastic Pesticides

Bacteria Steel Wool Herbicides

Parasites Glass Rodenticides

Insects Arsenic

Other 
microorganism

Other Foreign 
Objects

Mercury

Other Toxins



 5S BENEFITS

Better visual management

Improved safety

Improved quality

Improved productivity

Boosted morale

Improved company image

 1. Sort 

2. Set in order

3. Shine

4. Standardise 

5. Sustain

Remove the unnecessary - only keep 

what is used and red tag the rest

A place for everything -  fixed 

locations and clear visualisation

Regular cleaning and checking, in 

compliance with the standards

The same standard, every time for 

everybody - optimising this standard 

across all shifts

Maintain discipline - sustain the habit 

of properly maintaining and 

improving the standards



KNOW YOUR PPE

Cooking Apron: Protects 

body from heat and 

uniforms from stains. 

Head Gear: Prevents hair 

from falling into the 

food.

Plastic Apron: Protects 

body and uniform from 

water/chemical spillage. 

Nose Mask: For 

respiratory

hygiene. 

Safety Goggles: 

Safeguard eyes while 

handling chemicals and 

deep cleaning.

Safety Shoes: Provides 

grip, protects feet and 

toes, especially from 

blunt forces.

Food Handler Gloves: 

Provides protection 

against germs.

Gum Boots: Provides 

grip and protection from 

wet surfaces and 

chemicals. 

Latex Gloves: Protects 

hands from water and 

chemicals while cleaning.

Chain Mill Gloves: 

Helps avoid cuts/injuries 

when cutting meat or 

fish.



WASTE MANAGEMENT IN THE KITCHEN

ALWAYS SEGREGATE

DO’S DONT’S

Blue - Dry Waste Green - Wet Waste Red - Glass Waste

Cover all the bins Avoid the use of broken bins. 

Use only pedal-operated
garbage bins. 

Avoid overflow of food
waste from bins. 

Clean and sanitise the garbage
bins regularly. 

Avoid stacking bins close to
the food counter.

Dispose of the garbage regularly. 
Avoid contact with food after

handling garbage. 



CHEMICAL SAFETY

A label can indicate:

1. Directions for use 

2. Emergency procedure 

3. Manufacturing date 

4. Safety instructions  

5. Manufacturer details 

When you come across a new chemical: 

     Take a safety break and read the label. Take your supervisor’s help if required. 

     Be aware of MSDS (Material Safety Data Sheet) guidelines for each chemical, including PPE require  

     ments, chemical reactions, first aid, flammability, suitable fire extinguishers, etc. 

     Remember that all chemicals should be stored in a dedicated place. 

     Keep in mind the classification of chemical safety. Take time to read instructions and symbols as 

     given below: 

1.  CORROSIVE

2.  CONTAINS GAS UNDER PRESSURE 

3.  MAY CAUSE INTENSE FIRE 

4.  HIGHLY FLAMMABLE 

5.  POTENTIALLY EXPLOSIVE 

DOS DON’T’S

Wear protective clothing while handling 

chemicals.

Ensure shoes, goggles, gloves, facemask, 

and aprons are available at all times.

Avoid the actions given below while 

handling chemicals: 

Drink chemicals 

Touch eyes 

Leave spillages 



CROSS- CONTAMINATION

By microbial hazards or pathogens

DIRECT CONTACT

INDIRECT CONTACT

From source to ready-to-eat foods

RAW COOKED 

From source via equipment or contact surface 
to ready-to-eat foods

DRIP CONTACT

Always store raw food in the lowest compartment of the refrigerator to 
prevent cross-contamination by dripping. High-risk/ready-to-eat food 

should be stored in the top compartment of the refrigerator. 



REHEATING

FOOD COOLING PROCESS

 Reheat food for hot holding at 75°c. 

 Consume food within two hours once reheated. 

 Before consumption, heat the food for at least 2 minutes.

You can cool food in two stages: 

Stage 1: Cool product from 65°C to 21°C within two hours. 

Stage 2: Cool product from 21°C to 5°C or below within two hours (in chiller or stack on a cooling 

rack). 

Food Cooling Procedure

75o C for 2 minutes 

65oc

21oc

5oc

Chill in 2 hrs

Chill in 2 hrs



COLD STORAGE TECHNIQUES

Cold storage temperature range can be between 0°C to 5°C. 

Always remember to: 

      Cover the food at all times 

      Follow the FIFO process and display day tags

      Record the temperature as per defined timelines

RAW

Ready to Eat Cooked 
Food

MIS-ENPLACE
MARINATES



RECEIVING

BAD PRACTICE GOOD PRACTICE

Food temperature 

above 8°c.

No segregation: 

Segregation of raw and 

ready-to-eat items.

Pests: Ensure there are 

no pests.

Cardboard Box: No 

cardboard boxes to be 

taken.

Temperature: Check the 

temperature of products 

- chilled items below 5°c 

and frozen items below 

18°c.

Segregation: Food and 

chemicals are not be 

transported together.

Personal hygiene, 

proper grooming, and 

personal hygiene 

standards.

Transfer: Use only 

closed and clean food 

transfer vehicles.

Cooling Temperature: 

The temperature of cold 

foods should be 

between 0°c to 5°c.



FOOD SAFETY GOLDEN RULES

Keep kitchen 

premises clean 

and free from 

pests and 

rodents

Use potable 

water for 

cooking and 

washing raw 

Cook food 

thoroughly. 

Keep hot food 

hot and cold 

Handle and 

store veg & non 

veg, raw & 

cooked food 

separately 

Keep food 

covered. Hold 

food at room 

temperature fox 

maximum 21/2 

Use separate 

utensils, knives, 

etc. for raw & 

cooked, veg & 

non veg food

Hygiene Rule Codes Hygiene Rule Codes

1

2

3

4

5

6

Wear clean 

clothes, apron, 

cap and gloves

Wash hands 

before handling 

food, after using 

toilet & after 

every 2 hours

Use waterproof 

bandage to 

cover cuts or 

burn wounds 

Do not handle 

food when 

unwell

Use clean 

dusters to wipe 

utensils and 

clear surface

Keep dustbins 

covered

7

8

9

10

11

12



WET WASTE



GLASS WASTE



BIO WASTE



DRY WASTE



COLOUR CODING PROCEDURE

COLOR CODE FOR DUSTER CLOTHS 

White – For wiping hands

Green – For cleaning the veg food preparation area   ............       

Black – For cleaning the equipment

Red – For cleaning the non-veg food preparation area

COLOR CODE FOR CUTTING BOARDS & KNIVES

Green – For cutting and chopping raw vegetables and fruits

White – For cutting/handling dairy products

Yellow – For cutting/handling other vegetables 

Blue – For cutting seafood

Red – For cutting non-veg food



STORAGE OF ALLERGENS

Assign separate storage areas for allergic and non-allergic ingredients and/or 

products.

Demarcate equipment/utensils as per allergen processing.

Use separate chopping board/knife for handling allergen.

Have a designated zone in the main kitchen for handling allergen.

Avoid handling allergen and non-allergen products together.

HANDLING OF ALLERGENS:

Do not store allergens over non-allergens when segregated storage is unavailable.

Gluten

Sulphite

In concentration of 

10 mg/kg or more

Peanuts and nuts

Milk

Crustacean

Soya

Egg

Fish

Mustuard 



USAGE OF GLOVES

Use gloves while handling ready-to-eat food.

Use blue colour latex-free gloves for handling food.

Monitor the use of gloves to ensure they are worn correctly and do not risk 

cross-contamination.

Do not carry out any other tasks using the same gloves.

Replace gloves if they are torn/damaged/soiled/dirty/stained/oily/after han-

dling non-veg food. Also, replace them after handling garbage/touching body 

parts/any unsanitary practice or in case of excess sweat.

Use different gloves to handle non-veg food items.



3 SINK DISH WASHING METHOD

STEPS:

AIR DRY

SCRAP: Food from utensils and pots 

SINK 1: Wash with clean and soapy water

SINK 2: Rinse with potable water

SINK 3: Sanitise washed utensils with hot water above 45°C. Use 
150 PPM of chlorine in case hot water is unavailable.
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