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The Department of Food and Nutrition of Kanchrapara College, in collaboration with IQAC, 

organized an educational visit for 4th semester students on the date of 8th July 2022 for 22 

students and at Kanchrapara High School to assess the nutritional status of school-going 

children and to learn about mid-day meal program and packed lunch program in schools.  

 Mission: In the curriculum, offered by Kalyani University, students acquired the 

theoretical knowledge of anthropometric measurement and clinical assessment. After 

this visit, they applied the lessons learned to the school-going children on their own. 

In the curriculum, offered by Kalyani University there is a practical paper (F & N-H-CC 

P-9) for which students have to prepare a project report on High School Visit. This visit 

covered that part of the syllabus as well. 

 Vision: These types of visits will enable the students to learn the techniques of field 

work, which will help them when they’ll work as nutritionists in community-based 

projects. 

 

 ABOUT THE SCHOOL 

Kanchrapara High School was established in 1949 and is managed by the Department of 

Education. It is located in the Kanchrapara Municipality block of the north twenty-four 

Parganas district of West Bengal which is an urban area. The school consists of grades 5-12. 

The school is exclusively for boys, and there is no pre-primary section. Bengali is the medium 

of instruction in this school. The school is provided funds to prepare a mid-day meal on 

school premises. 

 DETAILS OF VISIT 

Session 1: Anthropometry is widely recognized as one of the most useful techniques 

to assess the growth and nutritional status of an individual and a population. The visit was 

made to study the growth parameters of school-going children and to determine the 

relationship between dietary habits and overall growth of them. Also, the visit focuses on the 

concept of a mid-day meal program or packed lunch program which is a wholesome freshly-

cooked lunch served to children in government and government-aided schools in India. 

Having divided into three or four groups in both batches, students of our college took 

measurements of school students. The height (m) and weight (kg) of each student were 
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measured with tailor tape and a weight machine. BMI (weight in kg/height in meter2) was 

calculated from the measurement. The age of the students was also recorded. For keeping the 

records of the survey, each student was given a printed proforma. 
 

                        

By taking height and weight, the class or grade of undernutrition was calculated using 

ICMR guidelines. Also, the height obtained from the survey was compared with ICMR 

recommended standard height with respect to age. It is necessary to measure the degree of 

malnutrition (though genetic factors also play a role in a child’s height) of the school going 

children. 

The dietary habits, as well as clinical signs of diseases of the school students, were also 

recorded. 

 

Session 2: The process and the whole concept of the packed lunch program were 

observed by our students in this session. The mid-day meal provided to school students was 

free of cost. School authorities provide it to students from class V to class X. They got to know 

Measurement 

of height by 

Tailor tape 

Questioner for dietary 

habits 

Measurement 

of Weight 
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that the mid-day meal workers cooked the lunches and distributed them at 1:30 p.m. on tiffin 

time every day. The worker distributed all the cooked foodstuffs one by one. On the day of 

our visit, they served boiled white rice and soybean-potato curry. 

  

 Conclusion 

During the school visit, our students learned the whole process of anthropometric 

measurement in a community survey, and the concept of a mid-day meal program was also 

cleared to them. This visit will help them in future studies on community surveys. 

_______________________________________ 

PHOTO GALLARY 
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VISIT REPORT 

SCHOOL VISIT 

ADDRESS: Gandhi prathamik vidyalay. Hewlett Road, Kanchrapara. North-24-parganas. 

 

 

PURPOSE OF VISIT: 

 

 

 To assess nutritional status 

 To find out the pattern of mid day meal given by school 

 To conduct diet survey 

Managed by: Dr Chitralekha Mukherjee 

The Department of Food and Nutrition of Kanchrapara College, in collaboration with IQAC, 

organized an educational visit for 4th semester students on the date of 19th July 2019 for 4th 

semester students at Gandhi Prathamik Vidyalay, Hewlett Road, Kanchrapara. North-24- 

Parganas, to assess the nutritional status of school going children and to learn about mid-day 

meal program and packed lunch program in schools.  Mission: In the curriculum, offered by 

Kalyani University, students acquired the theoretical knowledge of anthropometric 

measurement and clinical assessment. 

 

After this visit, they applied the lessons learned to the school-going children on their own. In 

the curriculum, offered by Kalyani University there is a practical paper for which students 



have to prepare a project report on High School Visit. This visit covered that part of the 

syllabus as well. 

Vision: 

 

These types of visits will enable the students to learn the techniques of field work, which will 

help them when they’ll work as nutritionists in community-based projects 

 



 



A Visit Report for Practical paper: Skill Enhancement Course-IA 

Course code: FNT-SEC-IA 

On 

VISIT TO OLD AGE HOME 

Organised By 

Department of Food and Nutrition 

Kanchrapara College, Kanchrapara, 24 pgs (N) 

 

VENUE:  Aghori Baba Old Age Home, Garifa (Ramghat), Naihati, North 24 pgs, West 

Bengal , India. 

 

 

 

Managed By: 

Mrs.Chitralekha Mukherjee (Faculty of Department of Food and Nutrition) 

Mrs.Sneha Sengupta (Faculty of Department of Food and Nutrition) 

Mrs.Rupsha Ghosh (Faculty of Department of Food and Nutrition) 

Mrs Saswati Bakal ( Lab attendant of Department of Food and Nutrition) 

Date: 09/02/2024 

Time: 10.00 AM – 12.30 PM 

 



 

The students of 1st semester NEP System of The Department of Food & Nutrition of 

Kanchrapara College (36 Heads) visited an old age home known as “ AGHORI BABA OLD 

AGE HOME” 

 Mission: The main focus of this visit was to understand the Nutritional status & 

Health Status of the geriatric population present in the old age home. 

 Vision: In the curriculum, offered by Kalyani University, there is a practical paper  

Skill Enhancement Course-IA (Course code: FNT-SEC-IA) for which students have to 

prepare a project report on a visit to a Old Age Home This visit covered that part of 

the syllabus as well as a total knowledge about the nutritional status & health status of 

the geriatric population and also give suggestions about their lifestyle & dietary 

improvement through nutritional counselling. 

                         This visit will help the students to pursue their career in the field of 

community Nutrition as a community nutritionist and nutrition counsellor in future. 

  

 HISTORY OF AGHORI BABA ASHRAM (OLD AGE HOME) 

Aghori Baba Old age Home is located in Garifa, North 24 pgs (Shankar road, 

Ramghat, Naihati, West Bengal- 743166). The old age home was estrablished before 

independence and it is totally a charitable organisation from the beginning. 

 

 ABOUT THE OLD AGE HOME 

The speciality of the old age home is that it is totally run by Donation and aids which 

is given by the local people and those who are willing. The boarders of this old age 

home lead a very simple life on the lap of the nature as the location of the home is just 

beside the ganges. 

 There was 38 boarders, 1 attending manager with 2 cooks and 1 Helper. The overall 

Management of the old age home was very homely. 



 

STUDENTS OF 1ST SEMESTER NEP SYSTEM DURING THE VISIT 

 

 

 

 

 DETAILS OF VISIT 

After visiting the old age home a brief idea was given to the students about the old 

age home by the attending manager. The students were carrying a MNA (Mini 

Nutritional Assessment) proforma on which they filled up the information regarding 

the health and dietary status of the old populations staying there. They also got the 

detailed picture about how a old age home run and about the lifestyle of the people 

living there. After the interview method individually of the boarders the students got 

information about their health related problems and dietary habits and gave nutritional 

suggestions to them for their health improvement. The students also gave knowledge 

about low cost nutritional food products which can be easily added to their diet. For 

implementation some low cost foods were also given to them during the session. 



 

  

 

NUTRITIONAL COUNSELLING TO THE BOARDERS BY THE STUDENTS 

 

 

CONCLUSION: The old age home visit was very fruitful for the students because 

apart from the theoretical knowledge they got the vivid idea about how to do dietary 

counselling, health assessment of an individual with one to one communication. 
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STUDENTS WITH RESPECTED FACULTIES INSIDE THE OLD 

AGE HOME 

 

DISTRIBUTION OF LOW COST FOODS 



 

 

 

PREPARATION OF THE LUNCH FOR THE BOARDERS 

 

BOARDERS OF THE OLD AGE HOME 



 

 

 

 

 

  

 


