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@REEMAIS] gejggua a;gmagms nm‘ﬂg@m 20D BHUEN HAW
MSafansmanoy MUosnINUWlg) BOBWY mldesuoesrud

@p@menanslegonl o] mud &Gl H8eS al@loy@ly] @0QD ESUED eamalay
AR @A eicIwlgenE.

@e®emaosleglad almesme e.aigm Hot Cooked Meal-ad assmicruoe (Refined Sugar)
JBENDINYe BFAUIEBAUIMo aldh@o AUSEHD SO @paalcd AE DUWBOAIgEDAM.  Oafedd
@paal @&ogam. 17/04/2025 docioleas PA /185/2024-CPMU (e-115799) Mm@ &H@0)
@R EH@ MUBEIAB mldequdlageni(Advisory on use of added sugar, salt, preservatives,
coldrs flavours etc in supplementary Nutrition-988S&e ©aQaR ) &SIO® CH@ MR EleMD
11/07/2025021 PA /154/2024-CPMU (e-127771) Mm@ &omi@d agepoesqe Saturated fat-ocd
DalC@OWe  HORPAIIMo Trans fats oJ@ER@IQY. BSIQI0EBUIMe CHIM
md od 208 YIIA c3uosEBRUd naoarﬂgcﬁlgjlgmi(/\dvisory on use of added sugar, sal,
Preservatives, colours, flavours, etc., in supplementary Nutrition- 988S&0e 821QD) :

CH@MMABEIBIOMDR  CATIaO6TO UBlatoBURS:SBo, podildeguoeenge alogellsl
@RBEMAISIEEIna @n@u& &I BSOS al@lay@ll 20QH BHHEM EOAM (QERN Tl T cllelage
el eayy BRI mlwa. 2013, Supplementary Nutrition rules 2017, agarlaeicd
Aoy Bedlenam  Galdasid:gelle 20qf QABOTI@IET  CaldaHB®»Ia0d@e M@Bl@mma. Mission
Saksham Anganwadi and Poshan 2.0 Galootd @0MEEMUEBUS (@JhO@e 3 QIR Q@ 6
QY PCRSS Bddudes 500 K deaindiae, 12-15 (2o G@joslie @oRajod:GaldatEIa000
alALOIOIg)eS ©0alICERMRDENE.

ea@ ado Wwalamm agpoeovle deum et @REHEMAIIS! Galdam 2.0
guidelines (@J&o@s 6 BITVe PAD 6 AV IRAUCERYSS &3 eu8, NBAMIE3, alogj3aM @RIAIA,
SHT000 @OWEIR  afIAEER!  Ga0HBINNIRTTISM  @RAIRYYD GRIRSS GINEBRUY
aldandesmailmo] adaonilocd dalac 300 dlaimie GaldaHd0a0@e @O(HO.I(OBG(OTUIETECU‘)OGTDU.
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V. ©.(MVOWI) Me.353/2025/WCDD @@, @M amaj@., 26-07-2025

aleoadues- 1. G @MUdEnIdlen 17/04/2025 eal PA/185/2024-CPMU(e 115799)
MMIB BHOY

2. 0rV.9(MoWI ) Me.280/2025/WCDD @il 13/06/2025
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BMO@  odloulle’”  agMIEROM  @RMJOE  GaldaHdHIaNIB M@ UMD,  CRUIIQ
CHUERE®I Mlwa. 2013, Supplementary Nutrition rules 2017 agomlai@lad mleydadlenam
Galoa @Rl 0ol QGO H:GlEhU3EE GaldaUdh0aNd M@BlQI@mM® . Mission
Saksham Anganwadi and Poshan 2.0 Galoa¥d @0MBEMWEERU3 (Jdd@e 6 MMV Y@ 6
AT UOEWSs  &Gduwde 500K &6a10dlQe, 12-15 %  G@ogle @M@
Gal0nHB:00000 alRLOIWIGIOS DO ML, @o®:MASl®:ERes almosme e.alQm
BHUENOIB  Oale@IWIEHIYM  Daf,  aleUTVIE, SO HBB gl  MUETIMUl 4]
EH@BMABDIAODR  aleoaduos(l) TIBEFUREJBHION0, VEMERIGILSOS @ORIOLYo &S
al@dwemly @e@memansliedlonl mlainla)ss coMIMeAM® alBleU@ls] alEINBUB.(2) (@JHH0@0
@mramo@lgma“.
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WCD-B1/175/2025-WCD

MV.9.(MVOWI) Mo.353/2025/WCDD

@O MUDHEY , JRID E@HUEMo, @OOMIPo  af)MIUWYo @naq)g'lgg 630a0 GaNIS@D

@0eM=@eAM @M #oQdlt’  eSeHISHEIQeS

MRl Igmss

CHINISo  @RMICAUM

eTUMAIRI06M BB EBAIOM (dl@ooilaj]%gg@@mo, GHIOIBe @RMIEAHUMD BTV Moo
epoieal®oe] 108,000/ @alQes 6@deapaumd quadalalgeeeme. amle Wl
allemm wwoed @odlwlalgen:.

20cqYay’ asuilalowilond (Moduodm @elo ) WMy  afltodeiMo  a)Qles

Gal@H6)aM).
COST FOR CONDUCTING TRAINING — PROPOSED
S1 No. Particulars Amount
1 Lab cost — (3 days x Rs. 15000/- x 2 labs) 90,000
2 Lunch cost — 3 days (70 x 3 days x 267) 56,000
3 Remuneration to resource person 75,000
4 Material cost for recipe ingredients 1,00,000
5 Seminar hall rent for 3 days 60,000
TOTAL 3,18,000
18% GST 57,240
TOTAL 3,75,240
COST FOR ACCOMMODATION TO MASTER TRAINERS — PROPOSED
S1 No. Particulars Amount
1 Room Accommodation (20 rooms X Rs. 1200 X 3 72,000
days)
2 Food Rs. 100/- x 2 times x 60 Nos x 3 days 36,000
Total 1,08,000
TOTAL PROPOSED AMOUNT FOR THE STATE LEVEL PROGRAMME
1 Institute of Hotel Management and Catering 3,75,240
Technology
2 KOVALAM ANIMATION CENTRE 1,08,000
3 Stationery Expenses 5,000
4 Miscellaneous Expenses 11,760
TOTAL 5,00,000/-

glgmel aswlmlotilend WMoy allddeiMo a)QIeS Gal@HH)aM).




WCD-B1/175/2025-WCD MV.9.(MVOWI) Mo.353/2025/WCDD

206R¢ sty ek wHlaimenod Heioleal ag slamenides (Wi alleaum
oL@ B30adlrudad, MYadeenIMdndd) HeP@aITIGS alEludleiMe M@G:mM@IMIC]
GO 0adlud@Id geeaum Hajoienl agal) @oag @(ﬁﬂ&ékgégcﬁ:(ﬁ, GaD%o ML
aﬁlmdodg“omagoe:ua oMo crWop@ls] eepmel aldludlaImeErules 6@ nidglcd 30
Cale@ DUdegoDll moel dauemsglenal moal myduBas) aldludlaime Mm@
2e18%o (@l eI 14 edajsudes 28 alddo Bal @PAAIGICHEMRDENE.

glojoomel aldludleim. -PROPOSED

S1 No. Particulars Amount
1 Lab (Rs. 1250 x Nos.30 x 4 Days (1 Day 1 Batch) 1,50,000
2 Lunch + 2 time Tea, snacks (Rs. 150 x Nos. 30 x 4 Days 18,000

(1 Day 1 Batch)

3 Stationery 3,000
4 Miscellaneous 29,000
TOTAL 2,00,000
GRAND TOTAL (14 X 2,00,000) 28,00,000

@PHEMAINS mel chmﬂm'louilac@ WML QlRGLIM. 2IQI6S Gal@EeBMe.

oo @aiooilod adludlaime aIBMI® OERPVMINA, HAVEHE/TVENT HAVHE @LITOIGS
@R&HEMAUIS]  (JAUBRTHABEHIQ] JOEIQ BHUEM OAM  MUNIMUWla]  al@ludlaimo
M@BBMTIMIQ]  alglend gomenwal aRERMGIN 6@  aldludleimodady)’ 10/-
@3B! MEEIT3 @RMAICIEHMRDENTE.

emuLd/quent 6aVREA@ el aldludlaime

@2 MMNIB (AIOBHFERMAUMES af)6[Ro O
1 @R®EMAIS] U@ 33120 x 10 3,31,200
2 @R®:EMAIS! Han@dal@ 33120 x 10 3,31,200
@O 6,62,400

@0 mmId Mo [OF:Y
1 MUMLOIM el eSIMluy 5,00,000
2 dlejomeal os@lmluy 28,00,000
3 emuRd/quenl eaued eal esalmiluy 6,62,400

@ROOD> 39,62,400/- @Gl

(8) @PR®EMAISI YWEMERIBMIIUWEL CHM3 MVABLHIB @MAGl,] Q@M
[N alIGIS SToNYalo VORI 1G] U360 |3OI6G:06MESS QOQ)H RBAHEM 60,
@RE:EMADSIBE® (oaIdEDleadsmailm, alalw @ekssglod  eniMwenals
HaInEIBEBo,  @OBEMAIS]  (@AUBTME®HBLBe  al@lUdlaime  MuocaISla]leBmM @M
@EEMIMAMD|  MTHEMOAMD, OGRS — @YQUURRIVIQUGM X39,62,400/-



WCD-B1/175/2025-WCD MV.9.(MVOWI) Mo.353/2025/WCDD

(@oOBl8Mmal@ QMO @PQAIODI EEMNROQIEMI MIMYS @al ) MSey MLOMIETBI B
adatoom  2235-02-001-89(P)  udausooicd  asolaovilges X300,00,000
@Bl alooo almlewouriesmadlross @A) M@
DOMEAUIHMOAM Q™ g aléHaum  WORA  aleoadude(3)  (Jdd®o
@oeidodl sjlgene.

(4) MUBIB WEHIEYK ClleERIN] aldlewwowls). @R®EEMAIS] YEMEERIBMILHUBLSY
B3 MUABIB @RMAIG,] QGBI Ganddgleenantl) @RE DUBENISOTIEG:MESS
0@ RHUNN OO, GRHEMAUISIHE®  (IUARCDTIG:a0esmM@Im,  alalw
@elEgled  MITWenls ZaIhEodaR., @oEEMAINS]  (JAIBOME@ER.  al@ludlaime
Muocaiglaflasmm@iae  ceemMomam]  M@HlQe  odleals)  @RILBYRICIaIGM
X39,62,400/- (@ojo0ll B8MBal® QIBUODI GRQAIODI EMBIWIEGI MIMRYT @@l )
MSo momiole  dadeom  2235-02-001-89(P)  WlRcusm@mI@d oo
almleouiesm@less @PMAT] M@EIQe H@MIT OOMEUIE:M.

(nBEMQeS OEMEQIM (@Jdr0®0 )
MUEM®IY BHAOA. . .
@RAlaUEM @ OV SO

adl®d W Alle:aum Qlga] WOBHE, TIBAMIMaj@o
JBIlaj@d GRHDEMRM BMOM(@RHIY) EHES, @I@BAIMmaj@o.
BREDEMEM BMOM(af) @AM ) EHES, TIBAUMAN@o.
WMy Qldsal

eaienl’ & my do@ (eaen! eemdad milelledssmalmol)
HBOT aNQ@Y/63008lN EHoal.
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GHOB MIMBHHNID
UM ® 02109} AlB:-MVM AU
@R%eMAIIS]T (1B B)S1H:810S nl@1aH L@ 2] DI L BHUEM HAM
clauo (IO @B 92]E@HHU6EMo € ald®) BHHU6MoO
© 193 eam) al0@8, aflS), B9} B80S / Galo0), ©alNal®@ &0, Meliennl- wWomMyo, al@la] alo@Muo
MRIWS 92624@1/cmIM3
@ROUUIAIW | l0©3 125ml, | @] 60gm, 62103 15gm | @M 15gm, @@ 20gm,
s = aflenisenud @@ 164051/0007) 20gm, | RIS D03 6)alMal@@-al@lg]  15gm,
a GM&BB  5gm, =10HH0  1gm, (O@BHN 13gm
@ h 020 l®@  Sgm,  GOEBB/
4 \ aad 2, @OOUO3-LOBHO 5gm
)'| 1 GaldaUBHMD) OM(@22220 - 153.1 keal OM(B2%20 — 224.6 kcal OM(32220- 224.39 keal
tia U7 | Bljo AMJo(MVjo - 6.25 gm QMJo(MVjo - 7.85 gm MoV jo - 6.317 gm
©@YEH: B0) GlUMODD CaldaUHA)L] 0 V@220 - 602.09 kal
@AJo(Muo - 2042 gm
02l | eam) mus] el )5 enfl@lwoem/ @3galye1ont 00011 @RS
le0)g Ba]
@RUUIAI® | @R®M@] 5gm, HSEI 5gm, 09U M)S -1, @O 50gm, HIOAQ 5gm, 6NI1BIV | 00 10gm, ©@RM16)R]0S)
aflenusenud 5gm, LOMBBE® 9gm, af)BE3 — Smg | 5gm, OHNIS] 5gm, MVNUIOS 10gm, @afl@ el | 35gm, (P@LHND@ 9gm, COEER
5gm, (A10GRUT 1MW eI | 10gm, ©alO)alPo/alena|Po
AlP6BRUB3, OHMNTI- 2gm
GaldnHH M) OM@B220 — 124.82 keal O30 — 284.15 kcal OM(B220 — 236.6 keal
allo MJo(Mjo - 2.956 gm MJo(Mjo —10.975 gm MJo(MVjo - 3.46 gm

@R ® B@) GlUNVEODD GaldaHHDYLIY0

OD@B220- 645.57 keal
AJo(MV3o - 17.391 gm

eaam) alo@d, aflS), 091 B0/ Al@®@ HEOM ], NS H5196818 HHS e, momIo@/
MAIWS/ &Sl 2109w H01, GIVIW/ H:SLI AW 6) (a0 al}§, (101031100 £:01

©@RUUIAIW | l003 125ml, | @o@]1 40gm, 6)21M0)al@( 10gm, | @o@) 40gm, ©WIM 10gm,

afllerueenwd | @o@16]0s1/00u7] 20gm, | (aJ0GRUT M0 2IGYMIBM | (1NBal oy 20gm,
GMEBB 5gm, 6)alMal@@ 5gm, | alodOO B8,  HIPERHUE )M | DOIBHE1PEBE, HI00Q 5gm,
2°ld0- 5gm, | 9alGWOUTla]  alddho el | enuflndm 5gm, BN 5gm,
@OOUDT/DBBO® -5gn. AlOMIEIN®m &G HO1, BHUIW/HSel | 988 5gm , DOIBHE 9613
HHSPI 15gm, LOBHEN -5gm 10gm 5gm, OGNS 5gm al@ la] 5gm

GaldnHH M) M@0 — 153..1 keal OMB220 -224.5 keal OM(B220 -208 keal

2ljo AMdoMjo - 6.25 gm AMdoMjo -7.87 gm AMdoMjo -7.21 gm

@R G@) GlNUNVEODD GaldaHHAYLI 0

©D@B2220 -585.6 keal
mOom)éo -21.33 gm

Qyo¥o | &M 00N )/@RE)-@RS/ MeI®Wajo | Galdn, MBa{la] Aal0)alWA@- @OOUD3 , LVBHNO alPo
21°leEmIRN3, MIMIIB, Mg 6300817 | alss
@ROUUIAIW | (0T -15gm, LO[BHO® -10gm, @01 60gm, )alN}al®@ 5gm, dhiG 5gm, | @OUM3 50 gm, LOBHOD 5gm,
ailenieenud 6)2lMal@@ 5gm, @RS | eniBm) 5gm, MENS] 5gm, 9861 5gm, | alPo 20gm, GDEBS 2gm
40gm, GOEB3-5gm DOYBHE 196813 5gm, OOUENS 5gm. al@]a] 5gm
Galda¥d OM@220 — 240.4 Kcal OM@220 — 287.2 Keal OM(B22%20 — 234.5 Kcal
Mello MJo(Mvjo - 6.605 gm MJo(Mjo —12.13 gm oMo - 3.58 gm
@96 303 GlNUMVOBD GaldaHUBHA)LI 0 9D@220 - 762.1 keal W
@90(Myo -~ 22.315 gm
( eoasgl | eam l0(03, )HIPYHNS 32190, 01210l @ H,01, BPONQ @3, cnImMI
——— 0018001/ MYO3B6)nlRIoNT
& & ©@YOUUIAI® | l0@3 125ml, @M 1/00UT) 40 gm, | @@ 60gM, aloBO)HUB, MRIGOO DU, | CNIMIT 40gm,&> 904 10gm
NE@NIERUE | CMEBBR/GRIMS - 5gm, 300G 5 gm, anIl0BU-5gm, 9861 10gm, | 98631 5gm, el 5gm,
(O@BHNO 5gm B0 5gm 3? a()eR -2gm
GaldaHd OMB%20 — 268.9 Kcal OM(B2220 — 320.3 Kcal v OM(32220 — 157.19 keal
Mello AMJo(MVjo - 6.815 gm Moo —9.1 gm 2MJo(MVjo — 3.934 gm

@R d G@) GlNUNVEODD GaldaHHAYLIY0

M @B220 — 746.39 Keal
23030 -19.849 gm

e nI=10enud allelond, ;§ éooamn

aamy mus] el WMy ald@MVo

@) (UUDIAIW @@ 5gm, HSLI5 gm, 09UT] | @ 60gm, Me/lAl, H300Q 10gm, @@ 35gm, 09UY] 15gm,

ailenleerud 5gm, af)883 5mg, WBHN 9gm | N3 10gm, OS] 10gm, OAQBHNNPEBE | LVBHN 9gm, MRILOSAI
10gm, GOV 5gm, OIMG 10gm, HANG- 5gm, GO6BBAII3 5ml
2gm, MVAUIS- 5gm, MHHIS]- 5gm

Galda¥d OMB220 — 124.82 Kcal OM(B2%20 — 344.9 Kcal OM(B2%20 - 255.67 Kcal

[p{=1RYe) AJo(MVjo - 2.956 gm MJo(MVjo —13.625 gm ¥ AJo(MVjo - 5.541 gm

@6 03 GlUMVODD CaldaHHDILI Yo

M @220 - 725.39 Kcal
@90MV}0 - 22.122 gm

e




@roNlelo6nlo

4 Short Summary Report of NUTRIENT REQUIREMENTS FOR INDIANS
4+ NUTRITIVE VALUE OF INDIAN FOODS
+ DIETARY GUIDELINES FOR INDIANS
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No. PA/154/2025-CPMU (Comp. No.:127771)
Government of India
Ministry of Women & Child Development
6"Floor, Shastri Bhawan,
New Delhi — 110001

Dated: 11" July, 2025
To,

The Addl Chief Secretaries/ Principal Secretaries / Secretaries, Departments of
Social Welfare / Women and Child Development, of all States / UTs

Subject: Promotion of Healthy Lifestyle and dietary practices to combat obesity and
non-communicable diseases — reg.

Madam/Sir,

This is in continuation to the advisory issued by the Ministry on 17" April 2025 (copy
enclosed) urging States/ UTs to exercise caution in the use of added sugar, salt, preservatives,
colors, and other synthetic ingredients in the preparation of supplementary nutrition provided
in Anganwadis through Take Home Rations (THR) and Hot Cooked Meals (HCM).

2. As you are aware, the latest data on prevalence of obesity in the country warrants an
urgent call for preventive action. According to NFHS-5, one in five adults in urban India is
overweight or obese. In parallel, the Poshan Tracker data (May, 2025) reveals that 6% children
under five years of age in the Anganwadi Centers fall into the overweight/obese
category. These trends, largely driven by unhealthy diets, reduced physical activity and bad
lifestyle significantly heighten the risk of non-communicable diseases such as diabetes,
hypertension, heart disease and certain cancers.

3. In response, not only the above-mentioned advisory was issued by the Ministry but a
dedicated theme ‘Healthy Lifestyle to Address Obesity in Children’ was adopted for the 7"
Poshan Pakhwada (8—22 April 2025). During the fortnight, over 1.14 crore community-based
sensitization activities were reported by States/ UTs, underscoring a nationwide commitment
to raising awareness around nutrition and physical activity.

4. In light of the rising burden of overweight and obesity, States/ UTs are advised to
conduct targeted awareness programmes/activities for officers, field functionaries, Anganwadi
Workers and community at large.\These efforts should focus on reducing consumption of
edible oils in daily diets in line with the Dietary Guidelines for Indians, 2024, released by the
National Institute of Nutrition. The gquidelines can be accessed at the link:

Y

cale/DGI07052024P.pdf, with a summary of
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recommendations at Annexure-|.

9, Further, to reinforce the objectives of the National Programme for Prevention and
Control of Non-Communicable Diseases (NP-NCD), States/ UTs may initiale awareness
campaigns across all tiers of WCD/ SW - from State and District offices to AWCs. Suggested
activities are provided in Annexure-Il. The IEC material on obesity is also being added in the
Poshan Tracker App and the Beneficiary Module of the Poshan Tracker for use of AWW and
community at large. States/ UTs are also encouraged to document and share innovative
practices and locally successful models for wider dissemination in report form to:
ieepak | hefls WA nal ' Cand azeem.rehman@nic.in.




6. These actions align with the Hon'ble Prime Minister’s clarion call for a fitter
and healthier India and will ensure better nutritional outcomes and help to combat obesity and
non-communicable diseases.

r. This issues with the approval of competent authority.

Yours sincerely,

Encl.- as above
Ko
y o

(Arkaja Das)
Director to the Government of India
Email: arkaja.das@gov.in

Copy to:
1. Secretary, Department of Health and Family Welfare w.rt. D.O. letter NO. T-
20014/65/2025-SAS-| dated 21.06.2025.
2. Secretary, Department of School Education and Literacy for information.
3. CEO, NeGD, with a request to make the videos and knowledge material available in
the Poshan Tracker Application and Poshan Tracker Beneficiary Module.
All Directors/Director Generals/Project Directors dealing with Anganwadi Services and
Poshan Abhiyaan of all States / UTs
PS to HMWCD
PS to HMoS, WCD.
PSO to Secretary, MWCD, Govt. of India
Joint Secretary, Poshan Abhiyaan, MWCD, Govt. of India
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Annexure-|

SUMMARY OF RECOMMENDATIONS ON USE OF FATS/OILS IN THE DIET

The intake of cooking oil/visible fat should not be more than 27-30g /day.

High intake of saturated fats (SF) enhances calorie intake and increases the risk of
heart diseases and stroke, hence must be limited to not more than 10% of total energy
intake. Saturated fatty acids are found in fatty meat, dairy foods, and hard fats and oils
such as butter, ghee, lard, palm oil and coconut oil.

Trans-fats are harmful and should be avoided. Trans-fats are produced during
hydrogenation of vegetable cooking oils (example, vanaspati). Trans-fat consumption
increases risk of heart disease, stroke, diabetes, breast cancer, colon cancer,
preeclampsia, disorders of nervous system and vision in infants. Trans-fats are found
in vanaspati, fried foods, margarine, ready-to-eat fast foods, bakery foods and
processed foods. Use of vanaspati as a cooking medium should be avoided as it
contains trans fats and saturated fats.

Repeated heating of cooking oils generateé harmful oxidative compounds which may
increase the risk of cardiovascular diseases and cancer and hence must be avoided.
At household level, vegetable oil once used for frying, should be filtered and may be

used for curry preparation but using the same oil for frying again should be avoided.
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Annexure-ll

SUGGESTED AWARENESS ACTIVITIES ON USE OF OIL AND SUGAR TO REINFORCE
THE OBJECTIVES OF NP-NCD

Activity Aimed to Aimed for

awareness |e Cafeteria / canteen in the WCD/
State

+ Installation/ Display |« Spread

of Oil and Sugar about hidden fats and SW  offices under

Offer nutritious food
alternatives for

sugary/ oily foods

Boards sugars in  common Government/ District
foods » AWCs
e Encouragement of |e Discourage  sugary/ |e State, District and Project/ Block
healthy  workplace high-fat items level offices of WCD/ SW
practices » Promote physical |« AWCs, where AWWs talk about
activity obesity and lifestyle changes to

prevent obesity during Home
Visits, CBEs, VHSNDs and
other community-based

interactions.

health

messages on

+ Use of

official stationery

* Reinforce  daily
reminders for a

healthier lifestyle

State and District level offices of
WCD/ SW, for getting such
messages printed on the official

stationery

The prototypes of Oil and Sugar Boards received from Ministry of Health and Family Welfare
are enclosed, which may be customized, if needed. Also, a YouTube playlist link

_i__}_;i;g;s:ffwww_youlube.com."plaviist?list:}:{_i___:_;g (.:E‘FUOQ@EYEm;lQ}’QL&:‘!zaoi%i:g_k_g_ﬁ_ge(:{; may be

referred to access IEC (Information, Education, and Communication) materials curated by the
Food Safety and Standards Authority of India (FSSAI) for the sensitization activities.
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No. PA/185/2024-CPMU (e-115799)
Government of India
Ministry of Women & Child Development

ot ek kR

Shastri Bhawan, New Delhi -110001
Dated: 17" April, 2025

To

The Addl Chief Secretaries/Principal Secretaries/Secretaries dealing with
ICDS/Poshan Abhiyan of all States and UTs.

Suh: Advisery on use of added sugar, salt, preservatives, colours, flavours,
etc., in Supplementary Nutrition- reg.

Sir/Madam,

| am directed to invite reference to the Mission Saksham Anganwadi and
Poshan 2.0 Scheme Guidelines issued by the Ministry of Women and Child
Development, Government of India on 01.08.2022. In order to reduce malnutrition
among children, pregnant women and lactating mothers and Adolescent Girls,
supplementary nutrition should be provided as per the nutritional standards specified
in Schedule Il to The National Food Security Act, 2013 for beneficiaries under the
Scheme to be given in 300 days of a year.

2, In this context, it has been observed from the recent analysis of the data
avallable on the contents of Take Home Rations (THR) and Hot Cooked Meal (HCM)
across States and UTs, that the proportion of sugar, salt and other items mentioned
is very high in the THR recipes.

3. The recommendations with respect to use of added sugar and salt for
children and adults are summarised below:

i While reviewing the nutrition norms for supplementary nutrition (Sch-Il of
NFSA), the National Institute of Nutrition in their Technical Report have
recommended that under supplementary nutrition (THR, Morning Snacks and
HCM), inclusion of refined sugar/jaggery should be restricted to maximum 5-
10% of total energy intake to avoid excessive intake of discretionary/fattening
calories. Similarly, addition of salt may also be restricted to the minimum
required.

- WHO has recommended a reduced intake of added sugar throughout the
course of one's life and further recommended as under (report may be
accessed at link: hitps://www.who.int/publications/i/item/978924 1549028 .

a. In hoth adults and children, WHO recommends reducing the intake of
free sugars to less than 10% of total energy intake

h. WHO suggests a further reduction of the intake of free sugars to below
5% of total energy intake.




ii. The Dielary guidelines for Indians, 2024 propagated by The National Institute
of Nutrition, Hyderabad recommend as under (Guidelines may be accessed
at link:
https:/Avww.nin.res.in/dietaryguidelines/pdfis/locale/DGI07052024P.pdf ):

a. No added sugar for children under 2 years of age.

b. Sugar should be less than 5% of the total energy requirements for the
day as part of the balanced diets for all other age and gender groups,
including pregnant women. o

4. In view of the above, all the States and UTs are advised to adhere to the
below-mentioned guidelines while providing the Hot Cocked Meals and Take Home
Ration to different categories of beneficiaries underthe Mission Poshan 2.0:

. Refined sugar should not be used- Only jaggery should be used for
sweetening, if needed. inclusion of ddded jaggery should be restricted to iess
than 5% of total energy to avoid excessive intake of discretionary calories.

ii. Use of foods high in fat, salt and sugar (HFSS) should be avoided for all age
and gender groups as recommended by WHO and Dietary Guidelines for
Indians.

ii. Use of Salt may be limited.

iv. States and UTs may also consider designing THR recipes without adding Salt
and Sugar so that the beneficiaries may use the same as per their taste/
preference.

v. States/UTs may also reduce the number of sweet recipes served in Morning
Snacks and Hot Cooked Meals.

vi. It should be ensured that the ingredients used for production of supplementary
nutrition are safe and comply with all the applicable provisions of Food Safety
and Slandards Regulations, 2011 and any further amendments to the
regulations.

vii. The foods for infant nutrition (foods intended for children up to the age of 2
years) should also be free from preservatives, added colours, flavours and
other synthetic ingredients and should comply with the provisions of Food
Safety and Standards (Foods for Infant Nutrition) Regulations, 2020.

vii. Only emulsifiers which are permitted under the Food Safety and Standards
(Foods for Infant Nutrition) Regulations. 2020 and any further amendment to
the regulation should be used.

Yougs faithfully,
Ll
\3

A Sy
(Jyotika)
‘Deputy Secretary

Copy To: The Directors/HODs dealing with ICDS / Poshan Abhiyan of all States
and UTs
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I Samosa {100 g ¢

17 gms of fat.

1Vada (71 g)
10 gms of fat.

One should consume only
. 27-30 gms of fat/day

¢ kachoris (60 g}l
10 gms of fat.

10 Pakoras (130 g}

14 gms of fat.

French Fries (117 g

17 gms of fat.

P Burger {247 g) &

31 gms of fat.

1 Vadapav (127 g}/

3anana Chips (28 gl

14 gms of fat.
g o

R0

4 Slices ?izza {4239,}%
40 gms of fat.

10 gms of fat.
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Sugar Facts Bl

SUGAR IS MORE FOR TASTE, SERVES NO NUTRITION...

less sugar, more life

MAXIMUM SUGAR INTAKE PER DAY - 259 = x5 =1 1111 tsp
§ mw & 3

; ) Sugar Showdown! ,
DM%QMMMHJE. m.ﬁ BechS Today's canteen snack(s)
= > _‘.,uwu,t. kel 7 = [TAT - i
n;,.u.,uLJ_ umm.: W mmﬁw
All packaged foods have
information on sugar; read labels
Sugar can be disguised as o
sucralose, mannitol, erythritol,

xylitol, sorbitol
Jaggery, honey, date syrup, maple ) )
syrup, brown sugar, carame, X8 X2 x11 X8 x4
1% molasses are equally bad

3% e Per Serving

Y sugar consumption is
linked to overweight
and obesity

x1 x11 X3 x5 X2 X2 a9 @ ..mnw uw Wwﬂm. FMJ "

i
Sugar? No Plegse!



