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ABS RACT

Vernacular architecture is a form of architecture thai considers all of the needs and
requirements of the inhabitants, as well as nature, building materials, and cultural traditions
and values. It evolves over time to reflect the community's culture, traditions, history, climate,
residents' desires and needs, and economy. Structures designed by professional architects are
not considered as vernacular architecture. The main concept of vernacular architecture is
architecture that is not intentionally or knowingly planned. It is designed specifically for the
local environment, using local environment. Architect Paul Oliver stated that vernacular
architecture is "the architecture of the people, and by the people, but not for the people”’. The
main purpose of this study is to investigate passive/ bioclimatic/ environmental ecological
design principles/ measures/ features to achieve a comfortable living environ -
Jriendly and energy-efficient architecture.

Keywords: Vernacular Architecture, Vernacular Planning, Local Resources, Tradition,

Climate Responsiveness, Indian Vernacular Architecture, Sustainability, Building Scale,
Vernacular Buildings. '

ment, eco-

1 Introduction

The term “Vemacular” is derived from the Latin word “vernaculus™ which means domestic,
native, indigenous. (0. Paul, 1 997) Vemacular architecture is now considered a sustainable
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TRANSITION OF COMMERCIAL INTERIORS THROUGH SYSTEM
DESIGN FOR ENHANCEMENT OF WORKABILITY & COMFORT

Ar, SAMRUDDHI CHITNIS

Assistant Professor

Department of Interior Design

College of Non-conventional Vocational Courses for Women,
Kolhapur [MS] INDIA

ABS RACT

There is a vast difference between residential & commercial interiors. Houses utilize
comfortable stays inside, while commercial structures have very d@ﬁ’erﬁﬂt needs to enhance
workability & productivity of employees. There are so many other important factors like an
interior environment, and the comfort level for the users which are always followed by the
system design & ergonomics which can enhance functionality of furniture & workability of
the workers. An interior designer can help a business to make money in various ways. The
interior designer balances the functional needs of a commercial building in terms of physical
space and its aesthetics using System design principles based on ergonomics and human
anthropometry. All type of commercial spaces need some degree of flexibility in design for
changing needs. This flexibility also can be achieved by proper system designs. Another
aspect of system design is appropriate interior detailing. This paper focuses on the
orientation of interior design process of commercial spaces based on the system designs of
each & every interior element ; truly based on the anthropometry & ergonomics, purpose &
keen use of particular furniture element, and the technologies and systems to work out the
related task easily in less time span. With this design orientation one can have increased
productivity than the conventional approaches.

Keywords: Commercial interiors, interior environment, system design & ergonomics,
Sunctional needs, productivity

INTRODUCTION

We know there is a vast difference between household & commercial buildings; same way
there is lot of differentiation in residential & commercial interiors also. A commercial
building is one used for some sort of business purpose, such as a store, warehouse, rest
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ABS ?ACT "

Finishing can be defined as the final layer which protect and fix the surface of the building
elements. This layer plays an important role in visual and psychological definition of interior
space. At the period of traditional building techniques; buildings were usually produced by
traditional materials such as stone, wood and adobe. They were used uncoated or sometimes
plastered. After the transition lo modern building techniques; the building section got thinner
and new layers had to be added in order to provide comfort requirements. Consequently
finishing layers were needed. The main purpose of finishing layer is to fix the surface. Also it
is essential to coat wall, floor and ceiling in order to create a suitable appearance and to
protect the construction from effects of water, heat, moisture, abrasion
Key Notes: finishing, building, layer, material, techniques

1 INTRODUCTION

After the improvement of new building techniques, interior space gained importance. In order
to create an esthetic and durable interior space, some factors had to be taken into
consideration. At the prehistoric age, human beings built huts in order to defend themselves
from environmental factors and other living creatures. They were the first architectural
samples. In order to build these huts simple materials, which can be gathered easily from the
environment, were used. Afterwards different construction techniques developed and the
building materials also improved and evolved. At the beginning, construction and strength of
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COMMUNITY SPACES: UNDERSTANDING THE IMPORTANCE
OF COMMUNITY SPACES IN URBAN AREAS |

Ar. NIRALI K GILBILE
Assistant Professor
Department of [nterior Design

College of Non-conventional Vocational Courses for Women,
Kolhapur [MS] INDIA

ABS 2/CT

Community spaces play a very important role in the social life of communities. Community
spaces in urban areas are present in variety of functions, spaces, activities, eic. Increasing
migration of people from rural to urban areas has led to the scarcity of open spaces. Urban
living also limits the access to open spaces and further restricts the community life of people.
it is important for the architects and urban planners to first understand how the community
interacts and behaviour of community to design these spaces. Also, the successful protection
and development of community spaces in urban areas is required.

Keywords: Migration, scarcity.

2.1 INTRODUCTION
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A Case Study on Corporate Social Responsibility and Environment

Dr. A R. Kulkarni
College of Non-Conventional Vocational Courses

For Women (CNCVCW), affiliated to Shivaji University Kolhapur

Corresponding Author Email: drarkulkarni@siberindia.edu.in
ABSTRACT

Community development through Corporate Social Responsibility (CSR) is one of the
statutory requirements for every business houses, It is essential to maintain balance between
economy, environment and people. The World Business Council for Sustainable
Development stresses, “CSR is the continuing commitment by business to behave ethically
and contribute to economic development while improving the quality of life of the workforce
and their families, as well as of the local community and society at large. Dhangarwadi
bauxite mine of Hindalco Industries Ltd. is involved in the production of bauxite for captive
consumption for the manufacturing of aluminum at their Belgaum Plant. Dhangarwadi
bauxite mine is an open cast mechanized mine operating since 2008. Company has obtained
Environmental Clearance from the Ministry of Environment and Forests for the production of
0.6 million tonnes of bauxite per year and also consent to operate from the Maharashira
Pollution Control Board. In accordance with statutory requirement company has defined its

CSR policy and spends minimum 2% of net profit on CSR activities in the buffer zone of
Skan radius around the mine.

KEYWORDS: Bauxite Mine, Corporate Social Responsibility, Company’s act , Ecological
balance Policy, Sustainable Development

INTRODUCTION

The concept of Corporate Social Responsibility (CSR) is not new in India, It emerged from
the 'Vedic period' when history was not recorded in India. In that period, kings had an
obligation towards society and merchants displayed their own business responsibility by
building places of worship, education, inns and wells. Corporate Social Responsibility has
been defined and conceptualized in several ways during the past four centuries following a
process of analysis, debate and scholarly confrontation around the theme. The concept

'Corporate Social Responsibility' (CSR) refers to 'soft’, voluntary self regulation adopted by
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NAAC has identified seven criteria / parameters as mentioned below, which serve as quality indicators
on the basis of which HEI's are evaluated *

Sr. I T Autonomous A‘Fﬁ“awd /
N Criteria University Collese Constituent
i . 5 College
1 Curricular Aspects 150 150 100
IT | Teaching-Leaming and Evaluation 200 300 350
I | Rescarch, Innovations and Exlension 250 130 120
IV | Infrastructure and Leaming Resources 100 100 100
v Student Support and Progression 100 100 130
V1 | Governance, Leadership and Management 100 100 130
VII | Institutional Values and Best Practices 100 100 130
Total 1000 1000 1000

MNAAC - seven criterions

Criteria I Concerned with an institution in initiating a wide range of programme options and courses that are

im tung with the emerging national and global trends and relevant to the local needs Also focuses on caresr
orientation, multi-skill development and feedback system.

Ll Curriculum design and development :
Curriculum Planning and Implementation

Academic Flexibility

Curriculum Enrichment

Feedback System

4

]
|E
L.
L.

Uhoda ol

Criteria £1: pertains to the efforts of an institution to serve stadents of different backgrounds and abilities,
through effective teaching-learning experiences. Interactive instructional techniques that engage students in
higher order “thinking’ and investigation, through the use of interviews, focused group discussions, debates,
projects, presentations, experiments, practicum, internship. Also,it is concerned about continuous professional
development of the faculty who handle the programmes of study. The efficiency of the techniques used to
continuously evaluate the performance of teachers and students is also a major coneern of this Criterion.

Student Enrolment and Profile

Catering to Student Diversity
Teaching-Learning Process

Teacher Profile and Quality

Evaluation Process and Reforms

Student Performance and Learning Outcomes
2.7 Student Satisfaction Survey

Criteria TEH: Seeks information on policies, practices and outcomes of the institution, with reference to
research, innovations and extension. It deals with the facilities provided and efforts made by the institution to
promote a ‘research culture’. The institution has the responsibility to enable faculty to undertake research
projects useful to the society. Serving the community through extension, which is a social responsibility and a
core value to be demonstrated by institutions, is also a major aspect of this Criterion.

3.1 Promotion of Research and Facilities

3.2 Resource Mobilization for Research

3.3 Innovation Ecosystem

3.4 Research Publications and Awards

3.5 Consultancy

3.6 Extension Activities

3.7 Collaboration

[ TS S U TR OS T O J
oh okn dr L b —
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In this perspective, it is essential to develop actions in ihz community, in order to build new and
different knowledge based on the fusion of popular and scientific knowledge ensuring the exchange of
experiences, involvement with social issues and the development of health promotion actions from an holistic
perspective where the different world points of view can be respected.®

Learning activities have a visible element for developing sensitivities towards communily issues,
gender disparities, social inequity etc. and in inculcating values and commitment to society. Affiliation and
interaction with groups or individuals who have an interest in the activities of the institution and the ability to
influence the actions, decisions, policies, practices or goals of the organization leads to mutual benefit to both
the parties. The processes and strategies inherent in such activities relevantly sensitize students to the social
issues and contexts. Sustainable practices of the institution leading to superior performance results in successful
outcomes in terms of generating knowladge useful for the lsamer as well as the community. Extension also is
the aspect of education which emphasizes community services. These are often integrated with curricula as
extended opportunities, intended to help, sarve, reflect and learn. The curriculum-extension interface has an
educational value, especially in rural India’

An extension activity is an activity that extends the learning of the lesson. Extension activities can be
done in small groups or by a single student. These extension activities are leveled to [it the student. For gifted
students these are challenging. For struggling students these activities can be a reinforcing skill activities,
Students don’t choose their extension activity like the enrichment project.

The reason regular education teachers must have enrichment and extension activities in their classrooms
and part of their instruction is because students need 1o take what they know or what they learned and apply it to
the next level. Generally, extension activities are at the upper Blooms Taxonomy levels

Examples of various Extension activities®:
1. Awareness Program
Field Visits
Participation in Seminar/ workshops/cuest lectures etc
Blood Donation Camps
Health and Career gnidance programs for rural areas
Science and Technology day: Providing information of re-usage ol papers,threads and other materials
Observation of “No Tobacco Day” Pamphlzt Distribution
Importance of Nutrition on occasion of “Naoonal WNutritional Week"
. Awareness on home remedy medicines
10, Vanamahostav
11. Adult literacy,
12. women empowerment, human rights awareness,
13. legal rights awareness,
4. protection of environment,
15, rainwater harvesting,
16. hygiene and sanitation, prevention of diseases,
17. Prohibition of aleohol consumption,
18. Power and energy saving strategy

o R L

Impact on students snd society’:
Extension activities,

+ Challenges gifted students without giving exira work when they are finished with classroom work

Allows students to apply new knowledge Lo the next level
Allow gifted students to not do work that are repatitive.
Allow students to have their own educational experiznces.

Associated with a wide range of positive outcomes - including better health and wellbeing, higher social

trust, greater political interest, lower political cynicism, and less hostile attitudes towards immigrants
(Siqueira).

a
[
a

o

Conclusion:

From the numerous example of extension activities mentioned earlier, it can be convincingly concluded
that, every act supports the seven criteria’s which can be evaluated by using the key indicators. This in-turn

* Aayushi International Interdisciplinary Researeh Journal '[lf,‘SN 2349-638x) Impact Factor 5.707 1 22
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Jyoti Ravindra Hiremath

Departmenr of Fashion Design,

College of Non-Convennonal Vocational Courses for Women CSIBER,
Shivay University Road,
Kolhapur, Maharashrea -416004

Greetings form IIFM, Bhopal

[t’s my pleasure to make available a copy of edited book titled “"MULTI-DISCIPLINARY APPROACH
TOWARDS SUSTAINABLE DEFTELOPMIENT™. The book conmains selected tull paper received in
the Internatonal Conference on ‘Multi-Disciplinary Approach towards Sustainable Development:
Role of Government, Academicians, Corporate, Civil Societies and Citizens, organized by lndian

Insdrute of Forest Management (1IIFM), Bhopal. The book ix published from M/3 Bookwell
Publisher, New Delthi,

We thank vou for participating in the conference and sharing vour valuable knowledge. We look
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Abstract

Sustainability speaks all about development and elevating the quality of life without depleting economic,
social and environmental balance. The present appronch of sustainability has undergone remarknble positize’
change than that of previous wherein economic development had an adverse impact on social and
envirommental factors. Uisage of newer products was the measure of economic growth. Buying behavigr, -
[requency of buying, disposal of garments drives to produce goods at a rediuced cost which has foremost
implications on society and enviromment. [{ was often observed thal in the process of fashion designing and :
garment making and product life cycle; concem about generated squanders through the entire process af
pattern making, production process and usage is overlooked. Technology and science alone cannok solve the -
above said [3sues; il needs precautionary action to circumvent serious, irreversible social and environmental 2
cessary fo adopt a wholislic approach towards ethical, sustainable -

hazards. To overcame these problams it is ne
designing, manufacluring and usage of garments. This approach
planet and producing new jobs. Ethical, sustainable desig .
may be an added advantage in the industry, whereas inculc‘ntfng sustainable practice makes more cc:'mpeﬁtivé z
and encourage eco-designing. Present work emphasizes on developing methods and models for designing,
garment making which equips fashion designer at inception level to adopt QBD approach wherein natural ;
resource extraction, manufacluring, usage, recycling and disposal of fashion clothing and garments minintize
social, economic and envirommenial tmpacts. Moreover, developed design projects will significantly add to

knowledge and skills of students in textiles and fashion designing for sustainable development of busingss,-
econamty, and environmen! as well,

) will nfid significantly for creatin 3 a greener. -
ning as an integral part of the education process

Keyword: Sustainable, Fashion, Garments, Textiles, Eco-design, QBD
Introduction

UNESCO expresses sustainable development as “Ultimate goal of the Man-environment relationship”:

this drives to adopt a newer approach wherein the entire educational framework is to be modified towar':;‘!fs' :
achieving sustainability (UNESCO, 2012). In recent years the concept of Environmental education for
sustainable development has come in to focus. Environments) education emphasizes on differﬁnt_j'
methodologies for ¢ptimum, careful utilization of natural resources, It’s of prime concern to ensure adequate .
natural resources for us as well as for our generations to come (Sauve, 1996). In this context, susl:ainap%f-“
development refers to ameliorating or improvising but not necessarily arresting social and economic
development (Robinson, 2004). Conservation of environmental resources has become the need of the hﬁ_ﬂE
" The prime aspects revolve around diminishing nonrenewable natural resources, increased population.

resulting in increased consumption and pollution threat. These are found to be the root Eal{se_"?f,;_.
environmental degradation, Human has substantially moved away from pure nature. This pure pature is one
which is responsible for the enriched quality of human life. Presently, this biophysical nature has affected
enormously due to pollution, industrialization, and overpopulation along with irrational extraction of natural
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Recycling of worn and torn textile clothing

[n a broader sense garment recycling encircles upcycling (ie. converting old or obsolete garm
usable one, or using cuttings / pieces produced during garment production for izolating yarn) (Fig 1);
downcyeling (stripping exhausted cloth for insulation); Further, even exchanging, trading off, or any suitab['.

i : : . 2 e’
method to reutilize which will save or delay garment / cloth from being wasted or reclaiming excavated pits -
(Goldsmith, 2012)
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fig I: Up cycling and recycling of Textile Clothing
Multifarious approaches for sustainability

Fashion is a gigantic business having significant influence on social aspecls, financial status and
environment in varied way. Being a constantly changing trend in fashion; leads to environmental abuse and
puts inunense pressure on natural resources. Taking into consideration lhese problems, adopting -
sustainability in each and every act of human is important and fashion world is remarkably influenced by
this constrain. Institutes and people working in fashion or garment industry should shoulder -the
responsibility to practice sustainability in their field. Concepl of sustainability should be implemented while
designing be designers i.e. at concept initiation stage. The paper design concepts are adoptled for designing
more rational and accountable design patterns; which contributes towards sustainability in fashion world. Up
to a certain level sustainable fashion has reached by exploring and by making optimum use of existing’ -
material, further bringing out best in waste, recycling of cloths, finding diverse applications of finished
products, and pulling a break on rapidly changing fashion trends, etc (Sharda, 2012),

Developing Sustainable Fashion Design

‘a.  Wardrobe Staple Piece

b. Multi Functionality of Garments

c.  Re-construction-Second Life

d. Emotive Designing for Slow Fashion

e. Reduce Material and Process Using Modern Technology
[.  Recycle - Best out of Waste

g. Choosing Artisans Products to Support Small Craft
h.  Modular Clothing

e Y g e SRR TR
SRS SR e B R

it e L o
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7. Putting limits on use of hazardous material.

8. Providing stage for stakeholders and giving financial support

lo discover and im Pl‘ﬂnmnt
suggestions and recommendations drafted in this report. i

Sustainablaleve
iopment

Fashlon Desizn

institutaz

Fig 5: Curriculum development for sustainable development in Fashion and
Textile Education Institutes

1. Designing Subjects: Drawing figures, lllustrations, Portfolio development

(%]

Pattern Making: Use of Eco-paper, reuse of paper, marker making

ud

Garment Making: Use of cco-malerial, waste management

4. Business Aspects: Fashion marketing, Customer Buying behavior

(]

Textile Concern: Use organic fibers, Eco-production technologies, Recycling

Conclusion

In the past few years, a significant change in approach towards education design was increased. This
change emphasizes on consumer demand with more sustainable product development. The present study
emphasized on, to address possible aspects in reframing the curriculum in fashion design and textile
institutes towards sustainable development. Issues such as crafting, recycling, diverse use and garment
designing for sustainabilily are discussed. This study helps in value addition in end product thezeby making
it more competitive in changing trends. A garment designer serves to bridge a gap between manufactures
and end user. A good design, eco process in textiles, efficient waste management and effective recycling of
worn garments adds significantly for sustainable development. This article emphasizes on multifaceted and
promising sustainable approach by Fashion and Textile [nstitules by imparting and transforming specially
designed eco education aspects for sustainable development. This will help improve garment designer
knowledge, appropriale extraction of natural resources. These approaches will potentially lower the
undesired impact on the envitonment and bring in a balance between the social, economic and
environumental aspect in achieving sustainable development.
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ABSTRACT

The purpose of the paper was to assess the -ﬁmctiona] properties of Giya and Tori vegetable
gourds combo for Junk food& the validated health claims so as to help the future researchers
to locate the gaps. However, emphasizing on the scientifically available reports was required
to make information available in a nutshell to the health-conscious consumers, as well as the
researcher from the arca of functional foods and nutrition The paper is a mini-review of
scientific findings in different studies on Giya and Tori vegetable gourds combo for Junk
food gourd vegetables. The approach to information collection was finding the research gaps
and potential areas for future work with a nutritional perspective. Giya and tori vegetable
gourds have been extensively studied, and several health benefits and functional components,
and the therapeutic benefits therefore hence, there lies a scope for researchers. The scarcity of
scientific reports compared to the traditional usage and folkloric beliefs was a limitation.
Understanding the nutritional potential of Giya Tori gourd vegetables from scientific Teports

may influence both the work areas and consumers in the appropriate direction.

KEYWORDS: Agricultural products, Benefits, Vegetables, Health, Food

INTRODUCTION

With changes in lifestyle, there has been an increase in the consumption of junk foods (JF)
among school aged children (SAC). High consumption of JF has been identified to have a
contributory role in the increasing trend of overweight in India among SAC since (2001-
2010). High consumption of JF has also been associated with increased risk of early
development of diet related non-communicable diseases, including hypertension,
dyslipidemia, impaired glucose tolerance, 1nt3tabnﬁc syndrome, musculoskeletal disorders,

and cancers, indicating burgeoning health concerns in the near future for SAC. JF are
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ABSTRACT

The study was aim to develop instant weaning foods in combination of legumes and
dehydrated vegetable powders. The study was conducted on the physico-chemical properties
of raw materials (Split green gram dhal, whole green gram, Green pea, Pumpkin, Carrot,
Sweet potato). The soup was prepared using different concentrations of legume and vegetable
powder. The formulated instant weaning Legume powder and dehydrated vegetable powders
were prepared by using pre-treatments and dehydration methods. Standardization of
formulation were done by preparing four different samples S1, $2, S3 and S4 with the
various concentrations of dehydrated powder considering its physico-chemical properties. S2
sample was selected for final product. The final product was formulated considering protein
content or RDA/day requirement of baby within age of 9 months to 1yr is 1.6gm which was
satisfied by analysis of 1.7g protein with fibre content to negligible amount 0.193g. In
comparison with other samples, Sample S2 was selected to give appropriate amount of
protein, taste, colour, flavour, consistency and appearance in reference to above specified
RDA. Hence the developed instant weaning food has the potential to overcome the protein

requirements of infants having traditional ingredients and shelflife of 6-12 months at room
temperature,

KEYWORDS: Weaning, legumes, dehydrated vegetables, green gram dhal, protein, RDA.

INTRODUCTION

Weaning is a gradual process the infant becomes accustomed to the aduli diet, Weaning foods

should be given to the baby at about the age of four to six months. At four months most
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ABSTRACT

Wine has been a very popular beverage of mankind for many decades. It is natural fondness
to drink wine for its wonderful taste, its nutritional properties and not the least but also the
medicinal properties. Actually there is no clear idea about the discovery of wine but there is
ancient Persian fable which says the women as discoverer of wine. In Mediterranean region,
wine is most preferred beverage which is consumed along with the meal. The main raw
material for wine preparation is grapes (both green and black), they are used since it contains
pulp, juice, sugar, acids, tannins and minerals. Addition of yeast to the juice increases
strength and cane or beet sugar increases the alcoholic content. Sulphur dioxide is added
during fermentation to control the growth wild yeast and other osmophile bacteria. Mead is
fermented using main 3 basic ingredients i.e. honey, water and yeast. This beverage has been
anciently prepared in Europe, Africa, and Asia for many decades. Infusion of herbs into
sweet made it more acceptable and different varieties were able to improve digestion and
relive the depression. Specific herbal mead are called Metheglin derived from Welsh were
which means medicine. There are varieties of mead e.g. sweet, dry, still and sparkling. The
present study was aimed at the production and characterization of mead from raw honey.
Chemical analysis of developed mead contains glucose-290ug/ml, fructose-14pg/ml and
alcohol concentration is 10.6%ABV. The conclusion was given as mead was prepared from
honey using yeast culture as fermenting agent, honey was used since it contains 2 sugars i.e.

glucose and fructose. Alcohol content was determined to 10.6% ARV using potassium
dichromate.

KEYWORDS: Wine, Mediterranean region, Tannin, Sulphur dioxide, Osmophile Bacteria,

Metheglin, Welsh, Raw honey, Mead, Glucose, fructose, yeast culture, potassium dichromate.
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ABSTRACT

Functional foods are foods which contains some active ingredients that have potentially
positive effect on health apart from the basic nutrition. Functional foods can promote
optimum health and reduce the risk of diseases. They may prevent nutrient deficiencies and
promote proper growth and development. The concept is originated in Japan in 1980s when
the government agencies have started approving foods with proven benefits for better health
of the population. Functional foods are usually separated into two categories i.e. conventional
and modified. Conventional foods are natural, whole food ingredients rich in vitamins,
minerals, antioxidants etc. Modified foods are fortified with additional ingredients like
vitamins, minerals, probiotics or fibres to increase its health benefits. The present study aims
at highlighting on some conventional functional foods like Quinoa, Kale, Blackcurrant,
Avocado and Olive oil. Quinoa is a grain crop that is grown for its edible seeds. It is
technically a pseudo-cereal that contains metabolically active proteins such as albumins and
globulins which accounts for 25-30% of the weight of a Quinoa seed. Quinoa also contains
high amounts of flavonoids i.e. kaempferol and quecertin. Kale is a cruciferous vegetable of
Brassica oleracea family. It contains chemical called Glucosinolates and sulphur containing
compounds i.e. isothiocynates and indole-3-carbinol which are known to have anti-
inflammatory and anticancer effects. Blackcurrant is a woody shrub in the family
Grossulariaceae grown for its berries. It contains anthocyanins, polyphenolic substances,
antioxidants, ascorbic acid and gamma-linolenic acid (GLA) which are known to boost
immune system. Avocado is the fruit of Avocado tree, scientifically known as Persea
Americana. Avocado contains oleic acid which has been associated with reduced

inflammation and shown to have beneficial effects on genes linked to cancer. Olive oil is a
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ABSTRACT

Studies were carried out for the development and formulation of RTC Manchurian Mix from
a premix of Manchurian balls consisting of wheat flour, germinated sprout powder(moth bean
powder and green gram powder),corn flour, dehydrated vegetables (cabbage, carrot,
capsicum), and the formulated Manchurian mix dried sauce consisting of spring onions,
onions, green chilies, tomatoes, soy sauce, red chilies, sugar, citric acid, pepper and salt. The
premix has better nutritional attributes as it is rich in protein, iron, and calcium and
phosphorous. It consists of 10.79 gm of protein, 3.61mg of iron, 0.20 mg of calcium and 0.09
mg of magnesium per 100 grams. The sensory analysis was carried out by a semi trained
panel by using 9 point hedonic test. Wheat flour premix was much preferred by the panelist
rather than refined wheat flour premix due to its nutritional qualities and good taste. There is
no external addition of artificial MSG. The preparation of balls requires rehydration of
vegetables and kneading with flour mix and then frying. Whereas, the preparation of sauce
requires addition of water and stirring for 5 minutes. The packaging of the pre-mix was done

in food grade polythene bags which were sealed air tight. The shelf life of the product is 6
months,

KEYWORDS: Instant, dehydrated vegetables, RTC, sprout flour.

INTRODUCTION

The Indo Chinese cuisine has originated from the Chinese people of Kolkata and Chinese
food 1s still popular there. Most of these people are Hakka origin; however, many of modern
Indian dishes Chinese cuisine bear little resemblance to traditional Chinese cuisine. Looking
at the popularity of the dish we decide to modify Manchurian dish into a healthy one.
Formulated RTC Manchurian Mix is a blended form of all ingredients. It is ready to cook
product and it is the result of adaptation of Chinese cooking and seasoning techniques to suit

Indian taste. The materials used in this product are processed and prepared by dehydration
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ABSTRACT

India is a diverse country in terms of geographical and climatic conditions and also in terms
of its traditions. The traditional Indian cuisine is highly influenced by all these diversified
aspects. The traditional Indian cuisine is rich and has enormous number of snack items.
Kachori is one of the most popular Indian snacks originated from Northern part of India. The
traditional Kachori is made out of refined wheat flour with a stuffing of Indian spices and is
mostly a deep fried snack item. The main ingredient of Kachori i.e. refined wheat flour is not
much acceptable when it comes to the nutritional value. Also the cooking method of Kachori
i.e. Deep frying is found to increase the saturated fat content of the snack. Replacing the
refined wheat flour with multigrain flour (wheat flour, oat’s flour, green gram dal flour) may
increase its nutritional value in terms of protein and fibre content. Fortification of this flour
with drumstick leaves and curry leaves can enhance the micronutrient content of Kachori,
Modification of cooking method i.e. Microwave cooking instead of deep frying can help in
reducing total saturated fat comtent of the snack. The present study was aimed at
reformulation of this popular Indian snack and had revealed following results after sensory
and proximate analysis of developed Kachori: Moisture- 9.63%, Carbohydrates- 34.72%,
Crude fat- 31.42%, Crude protein- 17.94%, Total minerals- 4.02%, Crude fibres- 2.27% and
Energy- 493.42 keal. The bottom conclusions of the study have shown that the reformulated

Kachori was nutritionally superior as compared to the traditional one and was also sensory
wise acceptable. Further research is needed to obtain shelf life of the product.

KEYWORDS: Indian cuisine, Kachori, refined wheat flour, deep frying, multigrain,

micronutrients, fortification, microwave cooking, reformulation, proximate analysis, sensory
analysis, shelf life.
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ABSTRACT

Introduction: Curry is a popular south Indian dish. It is made with adding many species and
seasoned in ghee. Tray drying is one of the conventional methods of dehydration. Objectives:
This present study aimed to develop Ready to Eat vegetable curry mix with vegan meat balls
to reduce difficulty of raw material availability and to save the time of preparation and to
optimize the use of underutilized and waste from vegetables which are embedded with
essential vitamins, minerals, fibres and especially rich in calcium and iron. Methodology:
Instant curry mix is formulated with the use of cauliflower, calocasia, betel, pumpkin, reddish
and curry leaves, vegan meat balls and dehydrated carrot. Prepared curry was dehydrated in
tray dryer at 65-70°C for 5-6 hrs. Vegan meat balls were prepared with the use of soya
chunks, potato and wheat flour. Final product was evaluated on 9-point hedonic scale. The
sample which was ranked highest in sensory evaluation was tested chemically. The proximate
analysis of final product revealed that per100gm of serving size of curry gives 225 Kcal of
energy, 50.26 gm of carbohydrates,7.1gm of fat,6.05 gm of protein,176 mg of calcium and

6.50gm of iron. The moisture percent in final product was 5.24% moisture so it could be
stored for longer period.

KEYWORDS: Underutilized vegetables, Cauliflower, Calocasia, pumpkin, betel, curry,
Radish leaves, Tray dryer, vegan meat.

INTRODUCTION

Vegetables are low in calories and high in fiber content. They are also best source of

antioxidants and other phytonutrients. An important advantage in using dehydrated
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ABSTRACT

Genetically modified foods or genetically engineered foods or bicengineered foods are the
foods produced from the organisms that have had changes introduced into their DNA
utilizing the structure of genetic engineering as opposed to traditional cross breeding. There is
a scientific agreement that currently available food developed from genetically modified
crops poses no greater risk to human health than conventional food. There are several
genetically modified food products available in markets, some of them are directly
consumable but most of them are processed to different form or smaller food ingredients.
Those foods are alfalfa, argentine canola, chicory, cotton, melon, papaya, pineapple, plum,
poplar, soybean, sugar beet, potato, tomato, maize, rice, wheat, etc. The present review aims
at underlining on some of genetically engineered foods like Tomato, Pineapple, Papaya and
Melon. Tomato is excellent model for genetic transformation of the required genes. The
single tomato of new variety was made by introducing a gene from the model plant
Arabidopsis thalianacalled AMMTB12 into the tomato genome. Del Monte produced the pink
pineapple, simply has some genes toned down to keep the flesh of fruit pinker and sweeter, [t
has been genetically engineered to produce lower levels of the enzymes already in
conventional pineapple that convert the pink pigment Lycopene to the yellow pigment beta
carotene. Papaya was the first genetically modified fruit to be grown in commercial
production. Two main natural and artificial penetic transformation processes have been used

to obtain melon as a transgenetic plant. This review address some major concerns about the
safety, health and nutrition engaged with GM foods.

KEY WORDS: Genetically modified foods, bioengineered food, genetically engineered

food, genetic transformation, safety & health, tomato, pineapple, papaya, melons.
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ABSTRACT '

Objective: This present study aimed to develop dehydrated instant soup mix to reduce the
difficulty and to save time in preparation of soup and to optimize utilization of cauliflower
stalks, which is normally thrown out as waste. Methodology: The ingredients used in the
instant soup mix are raw banana (as a basic ingredient and replacement for starch), dried
cauliflower stalks, dried peas, dried carrot and flavoring agents. The ingredients such as
Cauliflower stalk’s, raw banana, onion, garlic and peas were dehydrated in a oven (Tray
dryer/Cabinet Dryer) using established procedures. The optimum concentration of
cauliflower stalk’s powder, banana powder (starch), whole milk powder was determined by
carrying out preliminary trials using 9 point hedonic scale sensory evaluation tests. Result
and Conclusion: The rehydration ratio of instant soup mix: water was 1:12.5. Proximate
analysis revealed that the soup mix provides 67.40 Kcal Energy, 0.46gm Fat, 1.64gm Protein,
1.13gm Fiber, 6.06gm Carbohydrate and 4.0% Moisture. The result of the shelf life
evaluation studies namely moisture content and sensory evaluation revealed that soup mix
could be stored for 6 months without affecting their quality.

KEYWORDS: Instant mix, Dehydrated Vegetables, banana starch, SOup mix

INTRODUCTION

Increase in population and accumulation of industries in a particular area made more people
to stay alone after education for employment. Less time is available for them to prepare food.
Hence most of them consume what is available or food that requires less preparation time.
Hence an attempt is made to prepare soup which requires less time for preparation. As the
formulation and development of nutritious complimentary foods from locally and readily
available raw materials have received a lot of attentions, the present research work aimed to
prepare and supplement dried cauliflower stalk soup (instant soup mix)with cauliflower

stalks, banana starch and evaluating their sensory properties [1].
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adopt to ensure sustainable food securily. -

stract : Food Security as defined by the United Nations’ Committee on World Food Security, means that all
ople, at all times, have physical, social and economic access to sufficient, safe and nutritious food which
eels their food preferences and dietary needs for an active and healthy life. Food access, food availability
i and food utilization are said to be the three important pillars of Food Security. According to the Food and
%\ Agricultural Organization (FAO) estimates in "The State of Food Security and Nutrition in the world,” 201 8
" | report, about 14.8% of the population is undernourished in India. India ranked 76th in all 113 countries
i | assessed by the Global Food Security Index (GFSI) in the year 2018, on parameters such as; affordability,
" availability, quality and safety. As per the Global Hunger Index, 2018, India was ranked 103rd out of 119
‘countries. The National Food Security Act (NFSA), 2013, legally entitles up to 75% of the rural population and
:50% of the urban population to receive subsidized food grains under the Targeted Public Distribution System.
limate change, lack of access to remote areas, rural to urban migration, overpopulation, gender inequality,
inadequate distribution of food, corruption etc. add to the issue of food insecurity that needs to be addressed.
ome National and International initiatives are taken to address these issues affecting Food Security. Newer
 Agricultural techniques, strategies for food storage, the blue revolution, biotechnology, community education
“on key family health and nutrition practices, strengthening of existing nutrition programies end policies to
bring together diverse issues such as inequality, food diversity are some of the critical strategies India needs to

| Key Words: Food security, food access, food availability, food utilization, FAO, GFSI, Global Hunger Index,
NESA, Targeted Public Distribution System, biotechnology.

INTRODUCTION

India has made substantial progress in improving life
expectancy at birth and reducing infant and mortality
since independence. Still it shelters a large proportion
of population suffering from preventable undernutrition.
Undernutrition contributes to 35% of all deaths due to all.
major causes like diarrhoea, pneumonia, malaria, measals
etc [1]. Despite an commitment in the Constitution of India
that “State shallregard the raising of the level of the nutrition

© and the standard of living of its people and the improvement

of public health among its primary duties”, malnutrition
continues to be an important public health problem in India,
with a major part of undernourished people in the world.

The UN General Assembly, in the year 2000, adopted
the Millennium Development Declaration with nutrition
related goal. i.e to have the proportion of the World's
people who suffer from hunger by the year 2015; to reduce
maternal mortality by three quarters; and under five year
child mortality by two thirds, of their current rates. India is

 signatory to the Millennium Development Goals. Adequate

food and good nutrition are the basic human needs. And
thus are recognized in the Millennium Development Goals
(MDGs), which emphasize eradication of extreme poverty
and hunger and promote the empowerment of womsn as
effective ways to combat poverty, hunger and disease and to
stimulate sustainable development. [2]

HUNGER INDEX IN INDIA

The international Food Policy Research Institute (IFPRI)
developed the Global Hurger Index (GHI) as an approach
to measuring and tracking progress on hunger and to find
solutions to prevent hunger with improvement in nutrition.

India ranked 76th in all 113 countries assessed by the
Global Food Security Index (GFS1) in the year 2018, on
parameters such as; affordability, availability, quality and
safety. As per the Global Hunger Index, 2018, India was
ranked 103rd out of 119 countries [3]

FOOD SECURITY
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containing mainly the coarse grains like millets is showing

' a significant decline. The surveys conducted by the NNMB
off indicate that the intake of coarse grains is confined mostly

- to the States of Gujarat (maize, bajra), Maharashtra (jowar),
- Karnataka (ragi), and Madhya Pradesh. Even the NSSO
'~ surveys indicate that there has been a significant decline in

. the consumption of millets during 1972-73 and 1999-2000
(6]

Though a majority of the population is non-vegetarian,

- the contribution of animal foods is very small and infrequent,

mainly because of economic reasons. The diets consumed

| thus are poor in micronutrients. High levels of poly-phenols

- and phytates (cereal and pulse based diets) in the Indian diets

- further interfere with the absorption of nutrients leading to
inadequacy of micronutrients.

TRENDS IN NUTRIENT INTAKE LEVELS
About 70% of the Indian children in the age group 1-3

. years and 4-6 years consume inadequate amounts of energy.
- The protein intake is inadequate (< 70 percent RDA) in

- 40 percent of 1-3 years old children while less than 10 per
© cent of the 4-6 years old children. Therefore, it is clear that
- the primary limiting factor in the Indian diets, amongst the

poorest segments of rural India, is “food gap’. However
decreasing trend in consumption of pulse is of concemn

. since it would adversely influence the quantity and quality

of protein. More than two-thirds of the households and
individuals consume less than 70% of RDA of other vital
micronutrients like vitamin A. While almost 70 percent
consume less than 50% RDA of iron.

The proportion of the adolescent girls consuming less
than 50 percent RDA of energy was found (o be increased
hetween the years 2002 to 2006. The intake of iron, caleium
nd vitamin A 1s still low in this age group.

The average energy nutrient intake among adult women
seems to be decreased in all groups of adult women such
as non-pregnant-non-lactating as well as pregnant and
lactating women. In the case of micronutrients, a very high

percentage of women consume less than 50 percent of
RDA. [7]

INTRA-FAMILIAL DISTRIBUTION OF NUTRIENTS

An analysis ¢f intra-family distribution of dietary
energy in the houscholds was carried out by comparing the
adequacy of energy intakes, as per the RDI, ol preschool
children in each household with their parents and other
elders. The intra-family distribution of dietary energy
was assessed from 24-hour dietary recall data which was
collected by NNMB in seven states in India during 1996-
97. The energy consumption, expressed as percentages
of recommended dietary intake (% RDI) for preschool

children, schoolchildren, and adolescents as conipured
with that of adult men and women in the same households.
The results revealea that about one third of the preschool
children had inadequate intake of energy even when their
adult counterparts had an adequate intake. There were no
difference between sexes in any of the age groups, with
respect to intra-family food distribution [8].

The time trends in the intra-family distribution of
dietary energy were assessed by comparing the data with
those collected in 1975-80 using the same procedures
inr the same villages. The analysis revealed a significant
increase in the proportion of preschool children consuming
inadequate energy, although both adult men and women
were consuming enerzy adequate diets during 1996-97 as
compared to those surveyed in 1975-80. These results are
suggestive of the mappropriate child feeding and caring
practices prevailing in our sociely, perhaps due to muother's
ignorance about the child's energy requirements which
indicates the need for effective nutrition education for
parents regarding appropriate feeding of their children for
meeting the nutritional needs.

SOCIOECONOMIC STATUS AND DIET

The socioceconomic status of the households plays
very important role in the dietary pattern of the families.
The dietary consumption among the landless agriculture
labors and the socially backwird schedivled castes and
scheduled tribes is not satislactory. Poverly and 1unorance
are the major detern.inants of food consumpticn among
these households. These families are not be able to
meet the nutrient requirements. The averige per capita
consumption expenditure for rural and urban poplation as
per 61st Round of NSSO (2004-05) is Rs. 558.7% and Rs,
1.052.36, respectively. In the rural households, an w urage
consumption expenditure on food is about 53 per vent und
remaining 45 per cent is «m non-food items. Rural noor

(below poverty line/BPL) are fornd to be spending about

31-35 per cent of their total consumption expenditure on
non-food items and remaining on food ilems (9).

NS5O consumption expenditure surveys ave sugpesiive
of decline in expenciture on food declined withoul any
apparent increase in the cereal consumption, except in the
lowest income group.

Unloriunately, the pulse conswmption wmmong ali the
segments showed a decline due Lo conlinuous increase in
prices. Consequently, dietary diversification ic evident
maily in middle and high-income groups in urban and
rural areas. There has been only a small increase in
energy consumption amaong the poor despite widespread
distribution of subsidized foods trough Public Distribution
System (PDS) to the BPL families. On the other hand, the
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,l Pﬂient Ahd Sensory Evaluaﬁ

]. i
-I‘n‘ ia:

s 'Absir ] t'-"'bbjeeHves Watermelon Sruit is eaten while seed.s‘ a]re ;
‘of protein and fat such as polyunsammted fatty acid i.e. ome; a6

‘acid (Ole:é ‘acid). This present study aimed to develop pme‘euf rich '.ba
of watermelon seeds (agneultural waste) in cake. Methods: The ba.ne

Wheat flour, ragi flour, eggs, butter, sugar and baking powder Cake was prepared by supplemem‘mg water : '
melon seed flour at different concentrations. The optimum concen i

tration of water melon seed flour was _
determined by carrying out prehminary trials using 9-point hedonic rating scale. Cake was highly accepted at
30% concentration. Result: Proximate analysis of cake supplemented

with 3 0% watermelon seed flour revealed :
that the cake provides 436.91 Kcal energy, 26.27 gmfat, 13.1 ng protein, 32. 02 gm carbohydrate and 2.52 mg
iron. In conclusion, the conversion of suc

|

|

h agricultural waste into value added preduc:s Weuld be a Bzg .s'teje" litthee

towards the glebal suetamabzhry efforts. £ . ;

d{ew aeza) and. menaunsaturatee' fairy
kery ‘product and to optimize utilization
mgred:em.s' used in the cake are whole

Key wards Cake, Watermelen seeds, Ragi flour, Whole wheaJ ﬂam Supplmematmn

INTRODUCTION minerals (such as magnesium, potassium, phosphorous,
Watennelen(Cm'ulluelanatue)eﬁ‘ulterep,1eeherbeeeeus sodium, iron, zinc, manganese and copper) and fat [2].
creeping plant belonging to the family cucurbitaceae, Jtcan  The seeds of watermelons are kne'an to have economic -
be grown along the coastal areas of Ghana, the forest zone  benefits especially in countries where cultivation js on the

and especially along river beds in the Northern Savannah  increase. The seeds are for instance used to prepare snacks,

areas [1]. Watermelon seeds are one among the underutilized ~ Milled into flour and used for sauces. Oil from the seeds i
fruit by products. Watermelon seeds are known to be highly ~ &ré used in cooking and incorporated into the production
nutritional; they are rich sources of protein, vitamins B, ~ of cosmetics [3]. Recently there has been the practice of

fortifying bakery with nuts [4] and beans to i improve the
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Bake'at 1600C for 30 minutes
Cool the cake to room temperature

Demould the cake

* Fligure 1. Flow diagram for cake preparation
Chemical Composition of Cake

Moisture, protein, fat, fiber, ash, iron, carbohydrates and
Energy contents were determined according to the official
methods of the AOAC (2005) [13].

Sensory Evaluation of Cake
Sensory evaluation was condvicted to assess the degree

of acceptability of cakes. A slice from

each lot of cake was presented to 15 semi trained
panelists as randomly coded samples and the taste panelists
were asked to rate the sample for color, flavor, texture,
taste and overall acceptability on a 1-9 point hedonic scale
where 1=dislike extremely; 2=dislike very much; 3 dislike
moderately; 4=dislike slightly; 5= neither like nor dislike;

6=like slightly; 7= like "mo‘c]erately; 3= like very much;
9=like extremely [15], - - - -

~ RESULT AND DISCUSSION

Proximate Composition of Watermelon Seed Flour

Table 2 shows the proximate composition of watermelon
seed flour. The chemical analysis showed highest percentage
of crude protein and crude fat as compare to other chemical
components. The results obtained are closer to the results
reported by [16, 17] who used watermeloh seed powder for
preparation of cookies and soup respectively.

Table 2. Proximate composition of Watermelon Seed

Flour
Parameters Composition (%)
Moisture’ 8.35
Crude protein 16.37
Crude fat 15.44
- . "Ash 3.32
Crude fiber 5.10
| Carbohydrates 51.40

Chemical Analysis of Cake

In the present study, five different cake samples (T1 -
T5) were prepared with the variation in their formulations.
The different formulations were made using different levels
of watermelon seed flour (20% to 60%). The proportions
of whole wheat flour and ragi flour were in the ratio 1:1
in all the formulations. The moisture content of the control
cake (TO) was 20.12 %, The percentages of moisture were

International Multidisciplinary Conference on
Global Challenges for Sustainable Devcalopmer_lt

. ST

.- ~X*WMSF = Watermelon Seed Flour.. ... .

21.02, 22.78, 23.32, 23.94 and-24.50 for cake sampie T1 to
T5 respectively. There was direct relation of mojsture and .
watermelon seed flour as the moisture percentape of cakes
Increases with increase in amount of water melon seed flour
(From Table 3). This may be the result of hygroscopic nature
of watermelon seed flour [18]. The percentage of protein,
fat, ash and fiber also increases with increase in proportion
of watermelon seed flour. Thus from the Table 3, it was
reported that, the addition of watermelon seed flour in cake
significantly increases nutrient content of cake,

Table 3. Ch.emical Compbsiﬁnn of cake

Parameters .. Cake Samples
(VO) ; i Fhi-s R \I e g Foang Ay it
Tl‘ i Tl T,""
L. | o | pmvisn | oesen | memen
Moisture | 20.12 | 21.02 | 2278 [’ 24501 1
Protein | 619 {760 |/ 986 [ 1150 | 13.10 :15.06
Fat. 23341 2396 | 24.12 |:2533 | 2627 | z7.07
| Ash 109 | 130 | 143 | 194 | 202 2.50 .
Fiber L83 | 280 (340 | 428 | 472 |. 478 .
Carbohydrates | 47.53 | 143.22:/3850 [ /3375 | 30.02 .26.19 1
Iron ©] 147 {152 188 |2237 | 252 2.60
Encrgy (Keal) |424.94| 418.92 | 41052 | 408.97 | 43691 | 408.63

Sensory Evaluation of Cake b :

The serisory characterization (color, favor, texture;
taste and overall acceptability) of the cakes supplemented
with different proportions of watermelon seed flour are
graphically depicted infigure 2. Themeasured average values
of sensory evaluation were used to plot the responses. It is
clear from the chart (Fig, 2) that thé formulated product T4
was more accepted among ail sgx\ﬂﬁlesbulor, ‘ﬂill‘vqi',‘:l;:t;:{mjﬂ.j;_
and tasteofcake prepdred by addiion it watimelon sobd
flour were improved in the 9-point hedonic scale. However,
overall acceptability was not affected and remains non-
significant in all samples. Results of sensory evaluation are

- similar to that of [18, 19].

Figure 2. Graphical Representation of Control vs. WMSF Cakes

U

e — e e )

Graphical Representation of Control vs WMSE

This research has demonstrated the possible fortification
of cake with watermelon seed flour. The overall nutritional
characteristics of the fortified cake showed significant
enhancement in terms of protein, fat, fiber and essential
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ing:

rogress takes time and Sikkim hag give
> [ully organic state by awaring the fyq
conment and health issues, In 2003 faced many
grnmantal and health problems, Ag 4 muasurcn;‘fﬁ
ym’s Chiel Minister Pawan Chamling wnnouneeq ;:1
 for Tndia’s first organic state and stable S
ne state achieved his vision afier 12 years, when the
¢ minister declared on 18" Tanuary 201601 Sikkim's
quie Testival as THO% organic stae, 1le saigeyy iic

NS linye 1o
ure hurdle 1

sriment sueceeds, farmers i other places will follow il
peir own. Farmers nay nothe influenced by any amount
setures by scientists. . For them secing iy belieying™
wx this has been achieved?

e Stkkim Organic Praject:

T wtate has made organie poliey and spread ww arenese
;oo the importanee oF organic farming, This hag
aine popalar when tdk show as arranged in 2012,
vdded in School Carricnlun:

Use of organic farming and methods of cultivation i«
led as subject in syllabus thin from primary level child
| become aware of the arzanic farming.

fraining Fa-ility:

Training faeility from experis made available to the
mers that they can take large production seientifically,
Use of Indigenous Technology:

Indigenous technigues like pheromone traps 1o control
it {lies, biopesticides and biofertilizers.

Establishment of orzanic retail stores:
T offers pulses,rice,amger cte.set up the government

B e ‘_'I R S TP Y P

ustainable Development

m New Delhi, Due 1o the surge in demand for sikkim’s
Organic produce farmers are now carning 205 more.

- ll . . -

~ Way to make organic lood cheap:

Q:\u entreprencur - put like this “What  happens
ardinarily in organic is that a retailer deals with small
quantitics from wide range of farmers. The supply chain is
broken and disorpanized.This adds to the cost of produce,
When the state s organic,then the costs tat go inlo
segregating.packaging,labeling and differential pricing is
saved, When everything is organie price automaticatly falls™,
Conclusion: '

Green revohuion occurred in 1967 made  drastic
change in agricultural production. Modern methods of
agneulture like tractor, bigh yielding variety sceds, use
chemieal fertilizers made large production in farm land.
The states Tike Harvana, Punjab become rich countrics by
using modern methoads of enltivation, Bul day by day so0il
Fertility is decreasing and this decline in fertility made land
wvailable for caltivation very Jess. So it is needed to go for
organie Tarming both in ters of availability of land and
health consciousness No doubt 1t wili take the time but as
sorl fertiliny inereases it will fulfill the growing need of
the population. My only suggestion is thal cach and every
state of India should follow the Sikkim State for sustainable
agriculture by using organie farming.
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Abstract : Sustainable Deve!i}piﬁeni initiatives are pivotal in efforts 1o make life of all living beings on our planci
Eeoth, sustainable for the future. These effoits are directed towards aspects such as environment, economic
anid social wellheing. The first goal in the order of seventeen sustamuhle goals agreed upon by 193 couniries
is oy end poverty. Decent work, economic growth, indusiry, innovation and lifrastructure, reduced inequalities
also feature in this line of major goals. It is understood by world at large that regulation of fnanciol markets
und mstitutions, deh’u-'urf.ng development aids in places of necd and safe migration for betier life prospecis is
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INTRODUCTION:

Agriculture is the backbone of gy

I economy and nearly
¥ e people depends upon agriculivral seelor

mimals are inseparable part of Indian agriculture.

rral parts of India, fuel wood i3 often used
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METHODOLOGY -

L. Primary data

Present study is baged on primary
Primary data was collected through quest

structured questionnaire was
regarding

data collection.
lonnaires, A self
used to collect the infarmation
generation and use of biogas. The samples were
selected by Simple Random sampling. For this, tatal 100
respondents were sclected from 3 villages of Kolhapur

district. Questionnaire containzd varioug questions about
number of domestic animals, type of domestic animals,

purpose ol using hiogas plant, efficiency of biogas plant and
energy production from biomass,
RESULT AND DISCUSSION 1
L. Type of Family
During present study, the type of family was taken img
consideration. Type of lfamily

has effect an consumption
of biogas. Generally joint families have more

biogas
consumption as compared to nuclear families.
Type of Family
#Nuclear
Eloint
Afier survey and analysis, it was noted that 719 familics

were nuclear and 29% families were joint out of total 100
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Among the surveyed respondents, §4% people were
imvolvad in agricultural acuvites, 8% peuple were doing
service and §% people were having their own business. It
was observed that farmers were having domeshe animals
and they owe biogas plant.

3, Number of domestic animals

Domestic animals are main source of biogas, 50 the
number of domestic animals was considered.

Number of Cattles

012
&0

ii. Hli

P
B3
4

.

3

After this study, it was noted that 9% people were noy
having domestic animals. 9% people were having | domestic
animal. 253% people were having 2 domestic ul‘;imals. 299,
were having 3 domestic animals, and 16% were having
4 domesue amimals, 3% people were having 3 dmnus{iz
amimals, 3% people were baving 6 domestic animals, 2%,
people were owing 8 domestic animals, 1% were Im\'i.nu 9
domestic animals and remaining 1% people were hu\'iuﬂal ]
dowestic animals. ™

4. Type of Domestic animals
Many ‘respondents were havina
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3. Years of Use
During the present study, the years of use of biogas yar

known from the owner of biogas. Then thesz years wor
classified into groups.

Yoars of Use
i20-5years
B 5-10 years

10-15 years

i lt Was observed that, 23 people were using bioga
tor 0-3 years, 359, people were using biogas for 310
years, 777% people were using biowas for 10-13 years and
';“:"l‘rﬂ_l“!ﬂg 13% were using hiugal_a:'plmu for more than 13
Shadly,

6. Pur i i
Purpose of using hinaas:

Furpose

Elocking
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for cooking and 68% peaple were gy a5 for bl

cooking amd heating water for batly,
7. Efficiency of biogas plants

ltwas surveyed whether: the hiog;

1515 wiorking ¢
ornot. Efficieney denates the senery

: !'I'u:icnlly
Hon of biouusg

Efficiency

It was seen that out of 100 biogas plan(s, 97% biowas
alants were working efficiant)y h

and rémaining 3% -
working efficiently,

§. Efficiency According to Seasons
The efficiency ofbiogas plants was cansige
o seasons. [t was surveyed that in whic
works more efficiantly,
Efficiency Accordingro Season

red according
h seison biogas plan

During this study, 63% respesdents responded (hat
biogas plant works more efficiently = summer season, 7%
fespandents replied that hiogas phint worhs more efficiemly
Anmy season and 17% respundeiiis rephied that biogas
Mants works more efficiently in winter season and 13%
biogas plants works more efficiently in summer and rainy
fudson,

: q-FQEding of Biomass

For this study, the time of feeding was noted down.

Feeding

18003

¥ Lo

BEyarng

I Multidisciplinary Conference on
nEes for Sustainable Development

After sirvess it was noticed that feeding of bicamass is

performed in morning case ol 82%, respondents and feeding
15 donie 1 Sraning in case al | 8% ol responelents,
1L Time of (lse

During this study, the time of use of hivgas way tuken
Mo consideration. It shows at which time biogas is used
mare,

Timnenf Use

BMarming

54.00% ] Evéﬂiﬂg

After this study,

il was noticed that biogas is used maore
mmoring in case

of 54% respondents and in case ol 46%,
respandents biogas i3 used more during evening,

1L Problem Related o Biogas

Somctimes problems ma
biogas plant. The peo
any problem w

¥ occur with functioning of
ple were asked whether, there oceurs
ith functioning of biogas plant,

Problewns Related to Biogas

Tt was reported that in case of 75
no any problem in functioning of bi
some problem in functioning of big
respondents.

% people that there was
ogas plant and there was
gas plant in case of 25%

12. Energy Production
During this project work. it was chec

plant produces sufficient ETErgy 1o me
respondents,

ked whethar blouas
2t energy needs of

Energy Production

BEg ]

&llo

Afier this survey, 83% respondents replied that biogas
plant produces sufficient energy 10 meel their energy needs
and remaining 17% replied that sufficient energy is not
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13. Other Sourees of Energy

various sources 101

N — any people use .
In rural aveas mamy oo are fucl

i Thee el
energy production in households. These 30T T O
wood. kerosene, Biogas and LPG. In (his stu l;.:(“"l“:
studicd which encray sources are used other than hogas.

Otheer Sources of Energy

fFuel wood |
LrG &
Eerogens

14.00% =Fuel Wood

Fuelwood &
LPG

BFuslwood &
lcarosene

LPG

After this study, it was seen that out of 100 respondents
14% people are using fucl wood and kerosene as other
source of energy and 24% people are using fuel wood,
kerosene and LPG as other sources of eneray, 14% are using
both fuel wood and kerosene, 6% are using fuel wood and
14% are possessing LPG as other source of nergy.

14. Foul Odour

During this project work, it was checked whether biogas
plant produce any foul odour.

Foul Odour

It was observed that fou) 25 15 oeneraled from 23%,
biogas plants and toul adoyr is ot generaled lrom 774
biogas plams, G

L5, Use of Slurry as Compost
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16, Benefits of Compost

of IPJ[]

Respondents were asked whether the gy, is

. T ira
henchicial as compost when compared to chemigg| lenil;, !

2Ty,
Benefits Of Compost

BYes

H Mo

It was observed that 81% respondents fzel thy
seneraled (rom biogas plant is more beneficial a5 compos;
when compared to chemical fertilizers and remaining {94

respondents [feel that it is not beneficial as compared (g
chemical fertilizers.

shumy

17. Beaefits of Biogas

Respondents were asked 1o tell about the benefits of
using biogas as compured 1o traditional sources of enemy
such us fuel wood,

Benefits of Biogas
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ihe biogas plant is economically beneficial or not.
jether - 3
he ; Guomicﬂlh.—]ﬂelu‘ﬁfln[
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§7% respondents replied that biogas is economically
wpeficial and remaining 13% respondents replied that
s : i
;\iams is not economically beneficial.

10, Subsidy

- study also tries 1o find out whether respondents aol
shsidy from government for installation of biogas plant.

Subsidy

Afier this survey, it was observed that 996 respondents
did not get any type of subsidy lrom government and l o
wipondents oot subsidy from government for installing
b nlant.

(" LULUSION :

Afier the present study., it can be conelud ed that. majorty
Yihe people from sun cved villages were involved llﬂ
“iuhural activities and allicd sectors and these peaple

al Multidisciplinar C ¥
Challenge il

: : ‘ ence on
8 for Sustainahle Development

Were using we

|' aste from domestic animals as a major source
0 |

biogas generation. biogas is be : iv
traditional ﬁwasures of t?nécﬁrymprzt;itirti;:w;n Em\’-e o
o such as fuel
wood. Thu slurry generated after generated afier biogas
generation s used as compost in farms which promotes
use of organic manure instead of chemical fertilizers.
Thus it helps to decrease soil and water pollution. Biogas
15 economically beneficial as compared . to other sources of
energy production. [n many cases, it was observed that along
with biogas other sources such as fuel wood, Kerosene are
also used for energy supply. Many times biogas does not

produce sufficient energy to meet all energy needs, thus
other sources are used.
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“HUMAN RESEARCH MANAGEMENT
IN CONSTRUCTION INDUSTRY WITH SPECIAL REFERENCE
TO TRAINING AND MOTIVATION”,

AR. BELA SHYAM JOSHI
Abstract: The construction industry is one of the very big global employment sectors. It
provides work for large proportion of labour market, The market of construction business is
both domestic as well as global. Construction is the most complex project based industries in
which there is need to apply good human resource management practices. Labour is an
important factor in construction industry. It operates equipments in which huge investments
are made. Hence effective training for them is very much essential. This will enable them to
perform well and increase the speed and productivity of construction work. The success of
construction organization also depends upon morale of its people. Companies need to ensure
all the learning achievements by their staff are recognized by appropriate promotion and

reward. So it is necessary for successful construction organization to make use of principles of
training and motivation in HRM practices.

Keyword: Construction Industry, Human Resource Management, Training, Motivation.
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 CLIMATE SENSITIVE BUILDING FORMS

" AR. RUTIKA TENDULKAR

Abstract: We shape our buildings; thereafter they shape us- (Winston Churchill). Infinite
varieties of forms can mould,a ‘building. Suitability of specific forms with respect to their
-vespective climates, and their response to environment shall be analyzed. The building itself is
the third basic factor that influences the heating and cooling requirements. These depend on
-its shape, form and construction as it is directly exposed to outdoor environment & hence
- responsible for solar;heat-gain or loss through the building envelope. Dealing with variows
~building forms with, respect to climate (Thermal Environment) will help in analyzing the
~ advantages and disadvantages of various forms in that specific climate,

Keywords: Building Orientation, Building Shapes and Forms, Thermal Environment, Solar
Access, Surface Area to Volume Ratio. '
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Retrofitting of a Residential building in Hot and Dry climate by using
Passive Design strategies
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ABSTRACT
Buildings in developing countries are often designed without taking sufficient account of the
climate. Factors such as the urban surroundings or site characteristics, orientation and
architectural design of the building, choice of building materials, efc. are not given enough
importance. Consequently buildings often have a poor indoor climate, which affects confort,
health and efficiency. The problem is found in dwellings as well as workplaces or public
buildings. As living standards rise people want to install heating and/or cooling equipment to
improve thermal comfort. For buildings not adapted to the climate, the amount of energy to
run the equipment, and its cost, will be excessively high, and it will have a negative impact
on the environment. A good or at least acceptable, indoor climate can often be achieved with
little or no extra input of energy. The objective of this study is to present information about
the climatic design of buildings today, using passive techniques. It explains central concepts
n climatic design and gives recommendations on how to carry out the design or retrofit an
existing building in hot and dry climates. The focus is on interior design, but building scale
design is also considered. This study aimed at identifying passive design features for a
residential building in hot and dry climatic zone through extensive literature study that can be

incorporated in building interiors to make them energy cfficient.

Keywords passive strategies, retrofit, cooling requirements, human comfort, indoor air
quality.
INTRODUCTION

Renovation, retrofit, and refurbishment of existing buildings represent an opportunity to
upgrade the energy performance of building assets for their ongoing life. The design that
maintains a comfortable temperature within the building using the climate and natural

elements to get the optimum benefit and to reduce or eliminate the independence on
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Study of Laterite: A Sustainable Building Material in the Context of
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ABSTRACT

Shelter is one of the prime needs of every human, especially low income group in India. A
sustainable and affordable shelter for poorer is a challenge in front of engineers and
researchers. Use of modern building materials like cement, concrete, steel and plastic has
already crossed its limits in terms of energy consumption and expenditure, making it
unaffordable to low income group. Also it has resulted in adverse effects on environment like
pollution and global warming, creating major health issues among people. It has given rise to
non eco friendly concrete jungles which are ever enchroaching the rural parts of India. To
resolve this problem efforts are to be made to use natural and sustainable building materials
for construction. This paper is an attempt to study and explore ‘Laterite’, locally known as

‘Chira’, one of the sustainable building materials commonly found in the southern part of
India.

KEYWORDS Sustainable, eco friendly, affordable, natural, Laterite, environment
Characteristics of Laterite,

INTRODUCTION

“An ideal house in an ideal village will be built using materials that are found within 5 miles
radius of the house. - Mahatma Gandhi.

Construction of a sustainable shelter in minimum expenditure is a present day challenge.
Earlier people built houses using locally available building materials like stones, mud, wood,
bamboos, etc. The stones used for building varied from places to places in India depending
upon its availability in close proximity, since transportation was a major problem.

Laterite is a cost effective, energy efficient and environment friendly material abundantly
found in southern region of India including south west parts of Maharashtra, Kamnataka,

Tamilnadu and Kerala. It is a Ferruginous rock commonly considered to have formed in hot
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ABSTRACT

The built.environment is a major consumer of energy across domestic, industrial and service
sectors. The construction and operation of buildings are responsible for about one third of the
energy use and one half of the electricity use is associated with protection from the external
climate and operation of systems necessary to give the occupants a comfortable indoor
environment. For various reasons, sustainability today is producing an important and
interesting approach between architecture, interior and the environmentArchitects and
interior designers have started to address the quest of energy demands in the buildings. One
of these approaches is fagade greening which started to take important place in last decade.
Vertical greening can provide a cooling polential on the building surface which is very
important during summer time in hot climates. This has effect on the inner climate in the

building by preventing warming up the facade. This research paper focuses on the types of
fagade greening and its benefits and their thermal effect.

KEY WORDS green facades, energy efficiency, sustainability efc.

INTRODUCTION

The built environment is a major consumer of energy across the domestic, industrial and
service sectors. The construction and operation of buildings are responsible for about /3™ of
the energy use % of the electricity used in most industrialized countries. A large share of the
energy use is associated with protection from the external climate and operation of systems
necessary to give the occupants a comfortable indoor environment within the challenges of
energy crisis and climatic changes architects and interior designers started to develop new

approaches to address the quest of energy demands in buildings. One of the approaches is

facade greening which started to take important place in last decade,

(292)



Quality Enhancement and Skill Development in Higher Education

Published 2019; PP: 301-316
Copyright © Dr. A. R. Kulkarni
ISBN: 978-93-5351-464-8

Biomimicry

Ar. Shivam Jadhay
Asst. Professor, Department of Interior Design,

College of Non Conventional Vocational
Courses for Women CSIBER, Kolhapur

Email: shivarch@gmail.com
09822684260

ABSTRACT
Nature is.best friend of man. It is inspiration for many artist, poets, sculptors, biologist; one
always tries to find roots in nature. Nature has been the best and greatest teacher...As it
knows...What works? What is appropriate? What lasts?
Today, with the present level of energy consumption and rapid urbanisation we are exceeding
the capacity of natural system. Now a day’s world is facing issues of global warming,
pollution, ozone depletion, clean drinking water, resources depletion, deforestation, soil
degradation, and waste, extinction of flora and fauna and population. The two areas of
imminent resource stresses-fossil fuels and climatic instability are both directly influenced by
decision made by architects and designers. Building consumes half of all fossil-fuels energy
and our decision as building designer are crucial to survival not just for mankind, but for the
entire ecological system.
There is a dire need to develop new sustainable technologies to deal with our present day
crises and those we will encounter in the near future. Nature being the oldest friend of man
has always inspired, shown way, to address many issues like environment and climate in its
own way. lt is time we temper our human intellect and listen to nature
Bio-mimicry is applied science which studies nature’s model and takes inspiration from its
design and process to solve human problem. My research paper aim at the study of
biomimetics approaches to formulate strategies for sustainable development with the help of
different case studies.
This is an attempt to bring to the notice of designers, architects, engineers this new way of
designing with biomimetics. It is an attempt to inspire and change their perception of nature,
re-start the process of going back to the root concept.
Introduction to Biomimicry: The word Biomicry derived from Greek words Bios: life,

Mimesis: imitation. ltis a new discipline that studies nature's best ideas and then imitates
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ABSTRACT

The term Eco-friendly material means the material which is not harmful to the environment.
Modern fast economic growth of industrialization and urbanization creates huge problems to
the environment and human health. Production of building materials leads to irreversible
impact on environment. Hence, there is need to reduce this impact by the use of eco-friendly
material in Icnnstructicm. There are many different materials that can be used that are eco-
friendly from the foundation to insulation, to interior and exterior wall finishes, flooring and
countertop materials. This material causes minimum damage to the environment right from
the manufacturing to final product and requires minimum energy during manufacturing. It
can be extracted from the nature very easily. The best way to build a eco-friendly building is
by using eco-friendly materials. Eco-friendly materials normally used in construction are
Bamboo, Reclaimed lumber, recycled metal, dimension stone, sheep’s wool, precast cement,
sun dried bricks, clay roofing tiles etc. Eco-friendly materials are long-term cost

savings, environmental protection and infrastructure preserving.
KEYWORDS Environmental material, economic growth, etc.

INTRODUCTION

Eco-friendly means environment friendly or not harmful to the environment. More people
and sectors of the economy are paying attention to the environmental impact while making
daily living and business decisions Eco-friendly construction involves the use of materials
and processes that are resource-efficient and environmentally throughout the life eycle of a
building. An eco-friendly material in construction is one that increases the efficiency of
energy used and reduces impact on human well-being and the environment. These materials

must be used in such a manner that a building's maintenance and costs are reduced. These
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ABSTRACT

Textile and fashion products are manufactured, distributed, sold and used worldwide, so the
textile and fashion industry have a major impact on the environment. Environmental issues
are playing an increasingly important role,

Sustainability is a systemic concept, relating to the continuity of economic, social,
institutional and environmental aspects of human society.

Upcycling is essentially the “Reuse” in “Reduce, Reuse, and Recycle.”The textile and fashion
industries consume huge quantities of resources, such as water and energy, use toxic
chemicals, rely heavily on transportation which uses additional resources, produces a large
amount of waste, and are implicated in human rights violations in developing countries.
Upeyeling is designed to work in opposition to consumer culture, encouraging people to think
of new and innovative ways to use things, instead of simply buying new consumer goods. In

this paper researcher have tried to find out the way for Upcycling of wastage from the apparel
industry.

KEYWORDS Sustainability, Eco fashion, Upcycling , Garment waste

INTRODUCTION
Concept of Sustainability

Environmental issues are playing an increasingly important role in the textile industry, both
from the point of view of government regulation and consumer expectations. Almost every
where in the world and in all industries , the sustainability movement has been manifested. In
this context,it has to be mentioned that the textile industry is one of the biggest polluters .

Sustainable textile has grown in popularity because of the moral consciousness that many
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ABSTRACT

The Indian handicraft industry forms a major part of rich cultural heritage of country. It is an
unorganized, decentralized, labour intensive cottage industry. Some of the strengths
identified are availability of abundant & cheap labour 1;1 the country, use of local resources,
low capital investment and unique crafismanship in manufacturing of products along with
increasing appreciation by international consumers. Despite the strengths, the industry faces a
number of problems in the country such as low literacy and education levels, lack of modern /
technological skills & lack of adequate finance, The planning commission acknowledges the
fact that the unorganized sector that constitutes about 93% of the workforce doesn’t have a
structured system to support acquiring or upgrading of skills. The 12th Five Year Plan’s
vision for the handicraft sector includes creation of globally competitive handicrafts and
provision of sustainable livelihood opportunities to the artisans through innovative product
designs, better product quality & use of technology while preserving traditional art. Vatious
schemes have been designed and efforts have been taken to achieve this vision, How
effective are these efforts, remains questionable. This case, through a secondary literary study
presents the current sifuation of the handicrafi sector and the artisans alike in order to

facilitate analysis of problems and identification of developmental pathways.
KEY WORDS: Handicrafi, sustainable, designs, traditional, artisans, art

INTRODUCTION

Handicrafts are mostly defined as “Items made by hand, often with the use of simple tools,
and are generally artistic and/or traditional in nature. They are also objects of utility and

objects of decoration.” The uniqueness if Indian handicrafi lies in grace, rich variety, and
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ABSTRACT

After the industrial revolution and the fashion industry leads towards a future where synthetic
fabric have been developed to increase the production to fulfill the needs in the textile
industry. But it is highly affecting on the environment, especially water and soil
pollution. While producing the synthetic fabric it releaseschemicals which are very harmful to
the water and soil resources. It is also polluted the air because of its fame.Because of all the
pollutions the textile industry promotes the natural fiber which remains sustainable
altemnative fibers and fabrics. Other fibers such as cotton, silk, Jute, hemp, linen, rayon,
including the manmade fibers using petroleum to increase the fiber properties and these fibers
are increasingly popular. Banana is one of the plants currently grown all around the world. 1t
1s a global fruit crop that serves needs including fruit as food, leaves as wrapping and stem
for fiber and paper pulp. In banana plantation after the fruits are harvested, the stem will be
wasted. More than a billion tons of banana tree stems are thrown away each year. These
fibers were extracted from the banana stem. These fibers can provide a large variety of uses
in textile as well as fashion industry. The focus is on banana fiber because it is 100% bio
degradable. As India is one of the largest bananas producing country. The use of its fibers and
its wastes for producing innovative and useful products would be attractive for the economy.
So the increase in the production of banana fabric will increase the scope and better future to
the textile industry. As it is the natural resource the future of the environment will less
affected. So the awareness for the environment issues through the use of eco-friendly material
that is available easily is very helpful to develop the textile industry.

KEY WORDS-Eco friendly fibers, banana fiber, bio degradable, recycle.
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INTRODUCTION

Textiles/Garment is one of the essentials commodities for a mankind. Garment industry

transformed from mere protecting a body to daily changing fashion as per need. Industrial

revolution brought new inventions which are having thrust on higher production. Customer

became the king and consumerism became buzzword in industry. Developed and developing

countries are having high perishable income to spend. Companies are producing more and

consumers are using more, The cost of goods is fallen down further due to economies of
scale. Companies framed their marketing strategies suitable for higher conswmption,

Consumer generate a throw away approach due to cheaper cost which increase further

consumption. Different brands like ZARA cater the need of market by adopting fast fashion

strategies which is followed by others. This increases a lot of waste which became

environmental hazard. The garments are landfilled for disposal. The man made/synthetic

garments are not bio degradable and further pose a threat to environment. Different textile

chemicals increased this threat further. The Different scientists worked on alternate strategies

of waste disposal, reducing the consumption of garments, prolonging the life of a garment,

recycling of garments etc.

Textile & Garment industry is the second largest industry in terms of the use of water after
agriculture. Water consumption for textiles throughout the world is approximately 79
billioncubic mirs .annually. It has been estimated that in the UK alone around 350,000 tons of
clothing ends up as landfill every year. 25% of the world's pesticides are used to grow non-
organic cotton. Some of the clothing remains unsold and the sale becomes the permanent

phenomenon in fashion industry. The defective garments and their parts are directly going to
(260)
HOD

Department of Fashlon Design
CNCVCW, Kothapur,



Quality Enhancement and Skill Development in Higher Education

Published 2019: PP; 271276 gl

Copyright © Dr. A, R. Kulkarni
[SBN: 978-93-5351-464-8

Quality by Design in Apparel Industry

Jyoti Ravindra Hiremath
Head, Department of Fashion Design,
College of Non Conventional Vocational Courses for Women, CSIBER,

Affiliated to Shivaji University, Kolhapur Maharashtra
Mobile No: +91-9890031273

Email ID: jyotirhiremath@gmail .com
ABSTRACT

In an attempt to keep the price low and importance given to technological aspects by garment
/apparel industry, knowingly-unknowingly results in negligence towards designers,
manufacturers, sellers and consumers in whole process. Quality by Design (QbD) is a
concept wherein previous experience, knowledge and expertise was used and the entire
process is designed in such a way to achieve the goal of quality product the satisfy consumer
needs and increase customer compliance, Four major components of QbD(Defining product
design goal, Discovering process design space, Understanding Control space, and Targeting
operating space) are to be addressed systematically, to reach the goal. There are various
factors on which quality finess of apparel industry is based such as - performance, reliability,
durability, visual and perceived quality of the garment. Establishing quality requirements,
setting quality objectives of industry, and proper understanding of product, process and QbD
assure good business, no batch failures in production, no deviations from designed protocols,
cost effective, developmental decisions and empowerment of personnel involved in the
process. It can be concluded that implementation of QbD concept may lead to Improvement
in quality output of designed products resulting in enhanced market acceptance and increased

profit. Also, an improved competitiveness of firms with developed work procedures are the
outcomes of QbD.

KEY WORDS QbD, garment, apparel industry, designers

INTRODUCTION

Until now, textile and apparel/garment industry has emphasized on technological and cost
issues of the product. Always, focus was to keep price of manufactured garment low with
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ABSTRACT

Khakra is Indian customary item prominent in India It is favorite ethnic food of vegetarian
Gujrati people. It is eaten as snack food. It is like readymade roasted papad and is made from
whole wheat flour ,o0il and spices. The present study was carried out to increase the nutritive
value of khakra by mixing the whole wheat flour with flax seed flour and soy flour. Different
combinations of flour were tried for the preparation of khakra, The final test sample was set
up with 40, 12.5 and 12.5 percent of whole wheat flour, flax seed flour and soy flour
respectively. The test sample was compared with control sample by sensory evaluation and
proximate analysis The test sample was found to be acceptable and proximate analysis of test
sample showed 12.78 % protein,15.36 % fat ,59.67 % carbohydrate and 9.99 % moisture
whereas the proximate analysis of control sample showed 9.07 % protein, 12.57 % fat, 61.13
% carbohydrate and 9.91 % moisture. Thus test sample was found to be protein rich along
with the health benefits of flax seeds which is rich in phytochemicals protecting the body

against cancer, diabetes, heart diseases and lowering cholesterol levels.

KEY WORDS flax seed flour, sensory evaluation, proximate analysis, phytochemical

INTRODUCTION

Khakarais one of the popular vegetarian roasted thin cracker bread or snack from the
Gujarati cuisine. Khakara is simple to prepare and is made from whole wheat flour adding

other ingredients and spices and eaten with chutney, pickles, ghee or yoghurt. The Khakara is
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ABSTRACT

Present study was investigated to develop and standardize the vegan kheer mix made up of
malt blend using combination of non-dairy milks. The study included evaluation of
organoleptic characteristics and shelf-life of the developed vegan kheer mix. The technology
included for preparing vepan kheer mix was using freeze drying method. Freeze drying
process was aimed to minimize the drying time by traditional drying and increasing shelf-life
and ultimately the quality of product. The vegan kheer is developed using blend of malts of
Cow pea (Vigna unguiculata), Green gram (Vigna radiate) and Lentil (Lens culingris) and
non-dairy milks of soyabean (Glycine max) and Almond (Prunus duleis). Malt blend was
prepared using standardized procedure, The prepared malt was formulated with different
concentrations of non-dairy milks. The selected sample contained base ingredients as Soy
milk: Almond milk (1:2) and malt blend (1:1:1), sugar 20 gm, dry fruits and flavouring agent.
The optimum concentration of malt kheer ingredients were determined by conducting
preliminary trials using 9 point Hedonic scale rating test. Samples of kheer were studied for
sensory properties viz. color, flavor, texture, appearance and overall acceptability. Proximate
analysis revealed that the vegan kheer mix provides 151.51 Kcal energy, 3.62 gm protein,
28.52 gm carbohydrate, 2,55 gm fat and 61.44 mg calcium. The shelf-life study of vegan
kheer mix revealed that it could be stored for 12 months. The sfudy also revealed that the
product is preservative free. It is a rich source of energy, fat and calcium. It can be preferred
by all age groups and can be used as a Weaning food.

KEY-WORDS Kheer, Freeze-drying, Malt, Non-dairy, Vegan
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ABSTRACT

Objective: To assess climacteric symptoms among post-menopausal women in Kolhapur
city of Maharashtra,

Methods: purposive sampling method. Setting: 300 post-menopausal women between the
age group of 50-59 yrs. were selected from Kolhapur city. Tool: Self-structured questionnaire
comprising socioeconoimic, anthropometric, body composition and clinical assessment was
devised.

Result: The mean age (yis.) of the participants was 54.51 £ 4,90, The majority of the post-
menopausal women in all the categories were married and housewives having natural
menopause. The mean age (yrs.) of menopause of was 44.24 + 5.71. Majority of study
population (33.0%) were hypertensive with mean systolic blood pressure (mm of hg) of
subjects was 132.6 & 23.29 and mean diastolic blood pressure (mm of hg) was 83.76 + 11,18,
which are considered as Stage I Hypertension (AHA, 2017). Mean weight (kg), body mass
index (kg/m®) and mean WHR of study population was 63.97 + 13.01, 27.64 = 4.43 and 0.90
+ 0.15, respectively. Body composition of selected post-menopausal women shows that mean
total body fat (%) was 41.52 + 9.27 and mean visceral fat was 8.67 + 2.3. Most of the post-
menopausal women suffered from hot flushes, night sweats, palpitation, insomnia, loss of
memory, poor concentration, tiredness, anxiety, depression, irritability, mood swings,
frequent headaches, frequent urination, constipation, joint pain and weight gain after
menopause.

Conclusion: Anthropometric measurements shows that selected post-menopausal women

were obese. 1/3rd of study population was hypertensive with BP at Stage | Hypertension. The
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