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DEPARTl'rffiNT OF .NUTRITION, GOVT. OF",BOMBAY. 

DIET MANUAL 

IKTRODUCTIOK 

The Department of Nutrition of the Governrnent of Bombay, has been 
actively engaged in the study and improvement of dietary conditions in Bom­
bay State of different population groups, as part of the public health nutrition 
work. In this connection, the diet study of several ilmtitutions including 
hostels, jails, hospitals, industrial canteens, etc., Was undertaken. - · 

The 111ain object of the study was to suggest balanced diets from. local food­
stuffs within the 1i.nanciallirnitations of the 111ansgement and/or the inmates, 
based on the principles of the newer knowledge of nutrition and the practice 
of dietetros. Secondly, to educate the people by helping them to inculcate 
proper food habits. 

The present Manual has been eompiled from diets standardised and reco­
lllmended to speeifi.b population groups who have adapttd them.selves to 
a common mode of life and 8X'Q influenced by the very same socio-economic 
and dietary factors. 

The Manual covers the general hOBpital diets, including a few therapeutic 
diets, and diets for nor111al healthy persons such as nurses, students, etc. 
Hence the 'Manual is divided into two parts viz. Part 1-Diet in Disease and 
Part ll-Diet in Health. It :may be mel!tioned here, that in all these «'ases, 
the diets had been prepared at the request of the Governrnent, the State being 
directly responsible for the health and welfare Of these people. The diets, 
therefore, are chiefty designed for the use of institutional authoritie11. 
Wherever necessary, specimen menus and detailed instructions have also 
been given. 

In addition to the above diets, standard diets for industrial workers, school 
chrldren, expectant and nursing m.others, etc., have also been prepared, with 
a view to guide the general public, as part of the nutrition education 
programme of the Department. 

In view of the characteristic food habit of the Indian people viz. vegetarian 
(lacto-vegetarian) and non-vegetarian (tnixed), the recObllllended diets 
contained in the Manual, include, in each case, both the vegetarian and 
non-vegetarian diet scales. 

In developing the standard diets, the Department has been guided by the 
evidence available on the existing conditions, as also on the experience gained 
in' the study and planning of satisfactory diets in over 300 institlltions, in 
the different districts of the State. Thus, attention has been paid to the 
availability of foodstufl's in the different districts and the dietary habits of the 
people of the State. 

The compilation of the Di"t Manual W&ll eanied out by Knmari S. S. Oorley, Kumari M. B. 
Kntnl&, Sonlor Lady NutrttJOnlBtll and Dr. V. N. Jt.i, Medtoal OmOIII'. (>{ tlie Departcct vf 
N•trJtlOll, Guvernmen' of Bombay. 
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For computing the nutrient analysis of, the diets, values for groups of foods 
have been employed. These values are based on the publication " Nutritive 
value of Indian Foods and the planning of satisfactory diets ", prepared by 
the Nutrition Research Laboratories, Coonoor, South India. 

In ascertaining the adequacy of the nutritional requirements for calories and 
essential nutrients in the diets, the Department has been guided by the 
recommendations (sQfy eN·1ese~, made by the Nutrition Advisory Coii1lni­
ttee Indian Research Fund Association (now known as the Indian Council of 
Medical Research), in 1944. These figures are based on the experience 
gained from field surveys undertaken in India and abroad. -

The diets prescribed in this Manual have in suitable cases, been standardised 
after a period of experimentation. They are now recomntended for similar 
groups of people or institutions, in other parts of the country. In view of 
the varying food habits of the people of this country, the diets may be slightly 
modified, if necessary, to meet the special needs. ' 

It may be mentioned that since the science of Nutrition is constantly 
developing, the present recommendations, may require revision, in years to 
come. · 

PART I. 

DIETS IN DISEASE. 

I. Diet Scale for Patients in General Hcsp:ta!s. 

(A) General (non-paying) patients.-The diets for in-patients in Bombay 
Government Hospitals were revised in 1950. The list of diets include the 
regular hospital diets (i.e. Full Diet, Light Diet, Milk Diet) and some of the 
~herapeutic diets (viz. Buttermilk Diet, High-protein Diet and Diabetic 
Diet). The diets are prescribed for non-paying hospital patients, and in the 
case of paying patients, a list of 'extras' is prepared seperately, wherefrom 
additional foods may be supplemented to the regular diets. 

The object of these new diets is two-fold. First, to revise the diet scales in 
conformity with the recent advances in the Science of Nutrition and the 
practice of Dietetics. Secondly, to eliminate to a large extent, the system of 
prescnbing ' extras ' such as eggs, liver, chicken, fish, fruits, etc., as supple· 
ments to the basic diet scales. -

In formulating the revised diets, attention has been paid to the availability 
of foodstuffs in the different districts and the dietary habits of the people. 

It will be seen from the following tables, that for each diet, full details 
including instructions, are given. A daily menu is also given for each diet, 
for the guidance of the Medical Officers in-charge of the different hospitals. 
In the hst of general instructions, enclosed with the diets, the different food· 
stuffs which may be used in each food group, are also given. Thus, to avoid 
monotony in the diet, foodstuffs mentioned in the menus, may be varied, so 
long as the total quantity remains the same. 
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1. Full l>iet.-This is also known as the Regular or General Diet. It 
provides a greater variety and fewer restrictions than the other hospital 
dtets. It is intended for those whose condition does not require a special or 
therapeutic diet. It almost resembles the 'Balanced Diet ' recommended 
for the normal adult, and hence provides all the essential nutrients recom­
mended by the Nutrition Advisory Colllinittee of the Indian Council of Medical 
Research. 

2. Light Diet.-This is also known as Reduced Diet or Convalescent Diet. 
It il!l intended for patients not able to take the • Full Diet', particularly for 
those who are convalescing from gastro-intestinal disorders. Thus, fried 
and starchy foods, coarse and fibrous vegetables or raw fruits, are avoided. 
The diet does not fulfil the recotrll1iended allowances for the various nutrients. 
At the same time, no phaunaceutical or nutritional preparations are recommen­
ded, (unless specially prescribed by the :Medical Officer) chi fly because the 
diet is intended to be given only for a short period of time .Prior to taking the 
Full Diet. 

3. Milk Diet.-This is the standard milk diet prescribed for patients with 
high fever or other acute conditions. As the die\ is mostly intended for non­
paying patients, other liquid foods viz. soup, fruit juices, etc. are not included 
in the diet. 

4. Buttermilk Diet..-This is a new diet, included in the schedule of the 
hospital diets. The diet is specially recommended for cases of non-infective 
diarrhoeas, aim being, to provide fluids with easily digestable proteins, i.e., 
in the form of buttermilk. During earlier investigations undertaken by the 
Department in Displaced Persons' Colonies, this diet was found to be very 
effective in the treatment of eases of non-infective diarrhoeas. 

~. Hig'A Protein Diet.-Similarly for the t~tment of cases ofhypoprotcinae­
mia (generalised undernutrition with swelling of the feet) a high protein diet 
is introduced in the Schedule of Hospital Diets. An important feature of 
this diet is that skim milk powder (a cheaper product than the full cream 
milk powder) when incorporated into chapatis, forma a suitable medium d. 
administering additional proteins to the patient. The diet has been p~ 
ticularly adaptable to vegetarians, whose only source of complete proteins 
is milk and milk products. 

6. Diabetic Diets.-This is a standard diabetic diet recommended for 
moderately severe cases of Diabetic mellitus i.e., with glycosuria and mild 
hyperglycaemia. The details of the rationale for these diet scales are given 
together with the diet scales at the end. 

'7. Diet for pati£nts on the day of admission.-Aocording to the present 
hospital practice, there is no provision of a special diet scale for patients on 
the day of their admission. Whatever food is available in the individual 
Wards, on account of the discharge of a few patients is 
distributed amongst patients admitted on the 88llle day. Quite a number 
of these patients are emergency eases, and as such, in need of • Milk Diet'. 
It has, therefore, been. suggested that the schedule' Milk Diet', recommended 

(o o I' ) xo A 0 604~1• 
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for Civil Hospital patients may also' be made available to these Cases. If 
fresh liquid milk is not readily availa~le, an equi alent quantity of recons­
tituted milk, either from condepsed or evaporated (i.e., sweetened or unsweeten­
ed\ milk or from full cream milk powder, may be provided. For this 
purpose, a constant supply of tinned milk or milk powder may be kept in 
st<Jck in the hospitals, for ready issue to the Wards, as and when required. 

8. Provision for patients on 'No Diet '.-In the case of some patients, 
food is brought (by their relatives) from home. It was also observed that 
only two principal meals (noon and evening meals) are generally brought for 
the patients. :Moreover, as the patients seeking admission in Government 
hospitals belong to poor and lower-middle class, nti1k and other • protective ' 
foods seldom form part of the food brought from home. 

Ordinarily, such patients are put on ' No Diet •, and ~ not served any 
hospital food. With a view to supplement the home diet of the patients, 
a special scale termtd 'Diet scale for patients on 'No Diet' has been 
recommended. 

The scale includes milk (IO ozs.), sugar (I oz.) and tea leaves(! oz.). From 
this allowance, two cups of tea (utilising 2 ozs. of milk along with I oz. of 
sugar and l oz. tea leaves) can be prepared-~me cupful to be served in early 
morning and another at tea time. The balance of 8 .ozs. of milk is served 
at breakfast andjor at bed time. 

In the case of the Maternity Hospitals, however, th~ recommended scale 
of diet for the ante-natal and post-natal cases (bringing their diet from home) 
include the following :- . 

?!!Ilk (I6 ozs.), sugar (I oz.), t-ea leaves {l oz.) and fruit (one). 
Thus, the maternity cases, whose nef:d for • protective • foods is greater, 

receive an additional 6 ozs. of milk and one fruit, compared to the allowance 
for general patients on • No Diet '. 

(B) Tuberculosis HospitalsfSanatoria.-Hitherto, there appeard to be no 
standard diets forT. B. patients, wherever admitted in the different hospitals 
in the State. The patients were normally given the • Full Diet ' of the hospital, 
in addition to a list of ' extras ' as may be prescribed by the attending Medical 
Officers in the different hospitals. This, quite oft-en, involved a fair amount of 
indiscriminate issue of' extras' to the patients. The revised diets (appended), 
now standardised, provide for the increased demands of proteins, and calcium 
in particular, and the vitamins and minerals in general, of aT. B. patient. 
Adequate calcium is ensued by including in the diet, a millet called Ragi 
(Nagli or Nachani) which is an excellent source of assimilable calcium. 

(C) Nursing Home and other Paying Patients.-In addition to the general 
hcspital diets, special scales of diet are recO'tnmended to BUit patients (both 
European and Indian, paying Rs. I7 per day} admitted to the Nursing Homes 
cf Government Hospitals, such aa at the St. George's Hospital, Bombay. 

The diet scales include the Full diet-vegetarian and non-vegetarian, Light 
Diet-ve2etarian and non-ve.l!etarian and the Milk DiPt. 
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Each diet scale is accompa:nied by the menu, sllOwing the distn1mtion of 
the total food allowances for a day. Provision for the early morning tea, 
has also been made in addition to the Breakfast. Similarly, preparations 
like the soups, porridge, puddings, etc., have been included in the menus to 
meet the food habits of the class of people, who seek admission to the Nursing 
Homes. A list of general instructions for planning the day to day menll8, 
and providing variety in the diets, is also given, for the guidance of the Medical 
Officers. 

Paying patients, other'than those admitted to the Nursing Homes, that is, 
those paying above Rs. 4: per day, are entitled to a few • extras ' (dietary 
sur,plements), in addition to the diet scales recommended for the ordinary 
non-paying hospital patients. , 

Although a variety of foodstuffs is included under the liot of extras, the 
actual number of items to be prescribed for the individual patients, depends 
on the clinical condition, as also the fees charged. It is, therefore, not in­
tended to give all the foods included under • extras' to the patient, on a single 
dAy, but the Medical Officer in-charge may prescribe a limited number of 
items, from the list of extras. 

(D) Memal Hospitals arul (E) Leprosy Colonies.--Unlike the diets for the 
general hospitals, the diets served to inmates in Mental Hospitals·and Leprosy 
Colonies, need to be planned differently, on the basis, that, these people are 
compulsorily segregated for indefinite periods of time. Moreover, 
it is necessary to provide additional food depending upon the nature and 
extent of work. 

(D) Memal HospWda.-Two different scales of • Full-Diet • are recommended 
for two categories of patients, viz., General Class (non-paying) patients and 
Special Clasa (paying) patients. • 

A comparative study of the two scales of diets reveal, that a larger variety 
of foodstuffs (viz., fruita, oats, sago, eggs) and an additional allowance for 
certain foods (viz. milk, fish/meat, etc.) are provided for the Special Class 
patients. - . , , , 

The special class diet is accepted for all categories of paying patients. How­
ever, for patients paying Rs. 6 and above, certain • extras • are recommended. 
These are indicated in Table II A. ' 

The Light Diet ana the Milk Diet have also been iecommenaed for invalid 
patients. These diets are intended to be prescribed to the patients for short 
periods only. 

(E) Leprosy Colonies.-Two sets of diets are recommended (i) for hospitalised 
patients of leprosy, and (ii) for ambulatory patients in leprosy colonies. 

(i) The schedule of diet scales, viz., Full Diet, Light Diet and Milk Diet. 
approved for non-paying patients in general hospitals, are also advocated. 
for the hospitalised leprosy patients. 

(ii) A basal diet is recommended for inma.tes doing light or sedentary 
work and t.ke 'crippled • inmates. 
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For inmates doing moderate or active work, an additional qua.ntnm of 
1 chhatak of cereals is recommended. 

For a few inmates who are engaged in hard or very active work i.e. active 
agricultural work for six hours, an additional quantum of 2 chhataks of cereals 
is recommended. 

It will be seen that to moot the eztm expenditure of energy, an increare in 
tle al'owance of the cereals alone, has been suggested. '!hough this is not 
defirable from the point -of view of the ' Balanced Diet ', it is recommeril.ed 
c1ie9.y to facilitate the distribution of diets. Thus, in addition to the full diet, 
thoEe doing ' moderate ' or ' hard ' work may be given an eztra one or two 
servings of rice or cha1atisJbhakar of l cLhatak each. 

As iu the case of general hospital diets, detailed menus and 'instructions' 
are alro given for the Mental and Leprofy diets. 

(F) Jlot"Mr and Child Patients.-Patients (i.e. mothers and cbildren) 
admitted to the Maternity and Pediatric Hospitall! and :Maternity and Pediatric 
'Yards of General Hospitals, received tl:e eame diets as patients admitted into 
general hospitals. Moreover, there was no uniformity in the diet llCales adopted 
for children, in particular. 

In order to effectively control and standardire tl:.e diet t!Cales for all cate­
gories of patients admitted to Govemment Hospitals, tl:e dif:ts for mothers 
and children were also revired. 

Both nother!! and children belong to tbe vnlnerable group of population. 
In formulating tle revised diet acales therefore, attention has been paid to 
moot the special nutritional and physiological uedto of this class of patients. 
Thus, unlike the other diets, provision bas been maC.e for aC:equate amounts 
of 'protective foods' sncb as fresb vegetables and fruits, milk, eggs, etc., 
so essential for them. 

1. Diets for Mo~Mrs.-Tbese include three I!Cales, vi~;., Milk Diet, Light 
Diet and Full Diet-vegetarian and IWn-vegetari~-

(t) M-.lk Diet.-This is inten&d to be given during acute illneBB only. 
Hence, it is identical to the Milk Diet of Gene:ml Rof>pitals. 

(it) Light .Diet.-This diet is intended for mothers immediately after 
delivery i.e. when the patient is unable to take tle Full Di~t. It is almost 
similar to the Light Diet of the gene:ml patiellts, except that it includes 
additional one fruit and lj2 oz. of butter. 

(it.) FuU ..Di.et.-Compared to tl:e Full Diet for general patientf!, the Full 
Did for mothers provides for additional tnilk and fruit. A small quantity 
of 'extra' sugar h a~ added. In order tbat these patiente may consume 
all the quantities CJf milk, fruit, vegetablet!, reoommen.ded for them, tl:e 
quantum of cereal and pulse, is slightly reduced with a view to cut down tl:e 
bulk of tle diet. 

Tf.e (lids prr1vide af~equate calc.rieB, as alEO He neeesFary amounts {Jf 
f:'+~ r,!ial nutrient fl. viz., animal pnteiru;, calcit;.m and ,it::;rnit:s. 
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2. Children'a Dkts.-In all 13 diet scales are recommended for childre1.1, 
but thel'e represent only 5 diets, viz., Milk Diet, Buttumilk Did, Light Diet, 
Full Diets and High Protein Diets. In view of tl.e varying nutritional require­
ments, the diets are recommended for the dif!erellLlt age-groups, viz., (1) six 
mouths to 1 year; (2) 1 to 3 years i (3) 3 to 6 years ; and ( 4) 6 to 12 years. 

It will, however,.be ll(en from the list of diets that no J..ight Diet and High 
Protein Diet are recommended for infants between the age of 6 months to 1 year. 

In addition to the diet scales, full details ineludingtl.e Ir.enus and instructions 
are given, for the guidance of the Medical Officers in-charge different hospitals. 

All the diets satisfy the rerommended allowances for the various essential 
nutrients. 

The recommended diet scales ate applicable to both the paying and non­
~aying patients. For the paying patients, some 'extras ' are to be issued on 
medical advice, from tb.e list of 1 extras' permitted for payiJJg patients in 
Government Hospitals. 

As the total number of cbildren's diets are considered to be too Ir!any to be 
managed by smaller hospitals in the districts, where th~ number of child 
patients, admitted, is small, only the following scales from thol'e reoommended, 
are suggested for adoption, as a routine:-

Infants 
(up to I ;rear). 

Table X 

Nil 

Nil 

Children 
(1 to 6 J881'8)· 

•• TableX 

Table vm 
•• TableVI 

Children 
(6 to 12 years). 

•• TableX 

Tablevm 

•• Table VII 

There is, however, no objection, to the physician prescribing any other scale, 
from the list of diets recommended. 

(G) Polics Hospitals.-Special scale& of l..ospital diets were recommended 
for the Police Hospitals in 19~ for reasons stated below. 

An ordinary officer or a policeman (havaldar) of the Police Department, 
in view of the very active work, requires a bout 3,000 to 3,600 calories per head 
per day. Once be is admitted into the hospital, be is no longer on active duty 
and hence does not require more than 2,800 calories even taking into considera· 
~ion his 1 bulk • hunger. To a certain e:xtent, the diet should be fairly liberal 
so that the hospital stay and the period of convalescence, is as short as possible. 

In the appended Tables, two scales of full diets (each one includes a wget• 
arian and a non-vegotarian scale) are given. The first scale is reoommended 
ior Grade I (Officers), the second scale is recommended for Grade II ('Policema11 
or AavalJar). 
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Inorderto make the scales of full diets complete, allo11ances for £cod adjuncts 
and fuel f(lr the two categories of patients were recommenC'.ed. 

SubEequently, in 19&) the existing menus Wt re -t:kdied and reviu:d to 
conform w1th the dietary practi<.es in Geneml Guvernment Ho~>p1tals. 
The reviEed menus have been apper.dcd alcng WJth tl:.e rt:c(mm~no.ed diet 
scales. 

Based on observations made during visits to tle Police Hvspitals, recom· 
menda.tions were made to adopt the revised M1lk Diet and Light Diet approved 
for General Gvvernment Hospitals, in t~e Police Hospitals. 

(H) .Didplacca Persons' Oolonies.-The Department of Nutriticn has, sinCE 
its inception, been actively engaged in tl.e study of tLe nutriti< r.al status of 
population g·oups. At the request of the Hon. Minister (Health), Bc·mbay 
State, the study cf the nutritional status of displaced }ersons was undertakep 
smce 1949. 

Thorough investigations were maC.e, with a. view to improve the nutriticnal 
status of the displaced persons residing in tJ-.e Cvknier, as also tlose f.il.mittcd 
into the Hospitals attahed to the Cul(•nies. 

, 1. For ilestitutes.-As a result of the investigations, in the first instance, 
the scales of food rations sa.nctioned by Guvernment for destitute persvns in 
the Colonies, were revised. 

The object in revising the diet scales, was two-fold. First, that the diet 
should be adequate in qua.ntity and qua.Uy. Secondly, that the cliet should be 
economical, since the entire cost of feeding the c!estitute inmates, W&B to be 
borne by the Go"ernment-; Furthermore, the provision of such an amenity 
was to be tmly a temporary measure, to meet the emergency. 

The recommended diets included two scales, (i) as a(l.missible to an adult 
(Table I) and (u) as admiBSible to a child of 6 years aw:l. below (Table II). 
Since the adult scale of diet was admissible to destitute persons, who are 
necessarily unemployed, a diet yielding 2,400 calories (for sedentary work) 
was COlll!idered adequate. Hence the recommended diet (Table I) provides 
adequate calories and satisfies the (recommended) allowances for the various 
essentia.l nutrients, viz., proteins, vitamins and minerals. Skimmed milk 
powder l>eing a cheaper product was recommen(l.ed as a substitute for the fresh 
liquid milk. 

The diet scale for the child (Table In satisfies in all re£-pects, the various 
nutritional allowances, as recommended by the Nutrition Advisory Committee 
of the Indian Council of Medical Research (Indian Research Fund .AJ;sociation). 

2. For Hospital pati6nts.-The study of conditions in hospitals attached to 
the Displaced Persons' Colonies indicated, among the inmates, a high incidence 
of deficiency states, due to malnutrition, such as nutritional diarrhoea 
(non-infective diarrhoeas), hypoprotenr.emia, pn'gna.ncy anaemia and 
hypovita.minl,t;es. 
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The schoo.uled. wet scales f(·r general patients in tle lospital were, therefore, 
revised, and in addition, special diets for various ccn.CitioJI.s of malnutritic·n 
and deficiency states, wore recommended. The l.J.st of ~iets include the 
following:-

(1) Full Diet (Table I). 
(2) Reduced or Light Diet (Table II). 
(3) Mllk Diet (Table III). · 
(4) High Protein Diet (Table IV). 
(~)Diet for Cases of Nutriti(JnalDiarrl.c,ea (Buttermilk Diet) (Table V). 
(6) Diet for Convalescent Cases of Nutritional Diarrhoea (Table VI). 

Diets Nos. (l }, (2) and (3) are similar to the routine diets adopted in all 
hoS",t>itals. A deecripticn of these diets is given unC.er the list of Rospital 
Diets (page 3). · · 

A specimen menu for a week in the case of the Full Diet (No. J) was specially 
.prepared to facilitate tle management of the diet. 

Description of diets Nos. (4) and (5) have already been givenearlier (Page 3) 
being similar to those included in the list of Civil Hospital Diets. 
Tl.eoo diets were however, initially introduced in the Hospitals attacl.ed to tl.e 
Displaced Persons' Colonies. Based on the experience gained in there RoFpi­
tals, the diets were later standardised and recommended for adoption in the 
Ci vii Hospitals. 

Diet No. 6 is a new diet specially intended for the Displaced Persons •. It 
closely resembles the RcdnCed Diet, but includes, in addition, 2 ozs. of root 
-vegttables. It W'aB chietly recommended forconV'&lescent cases of nutritional 
diarrhoeas. · 

n. Dieh for Paiienia in Special (Non-Government) Hospiiala. 

1. Ort'Aopedio Bo8pitalfor ClKldren,:Malia~i, ~y.-At. the ~quest 
of the Hospital Authorities, the ~iets of this specialised hospital were worked 
out for two age-groups (i) for children up to 5 years of age. and (it) children 
of 6 years and above. · 

In planning those diets, the special nuir~tional and physiological requirements 
of the children attending the Orthopedic Hospital have been taken into con­
sideration. Thus, the ruets not only satisfy the caloric requirements but also 
provide adequate quantities of pl\Jteins, miDerals and vitamins. Only full 
diets are worked out. · 

A specimen menu, to,gether w.ith general instructions, is given for information 
and guidance, for planning the day-to-day meals. 

2. BoBpitalfor lnf6CtWu.a Dis6lJS68, Arthur Road, Bom&Jy.-M the request 
of the Medical Superintendent of. th.iJ Municipal Hot;pital, diets for the inf~ 
tious diseases were studied and revised. 

In this connection, the following special diets have bet'n reoommcnd~d :-
(1) Liquid diet. • 
(2) Light diet. -
(3) II1gh-cal<'ric 6foft diet f(lr T)llhPid t'&~s. 
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In addttion, the Fall Diets, High Prctein Diets and tle Buttermilk Diet for 
general (n0n-payi~) patients in Government HoB"pitals have also been re­
commended for patients in this- Hospital. Tl.e " Liquid " and " Light " 
Diets are worked out particularly to meet the nutritional and physiological 
needs of the febrile patients, admitted to this specialiEed hospital. 

The "Liquid" diet is actually the Mtlk Diet (of Government Hospitals) 
to which provision for some fruit juice l:ss been made. 

Similarly, some fruit is added to the Light Diet as recommended for 
Government Hosp;tals and provision is made for soft boiled egg and vege-
table soup on medical advice. ' 

A special diet is prepared for the typoid cases, and is termed High-Caloric 
Soft diet. The diet is largely composed of semi-solid and liquid foods. 
The diet consists of 3lb6. of milk, two eggs, two citrus fruits (for juice), lf2 oz. 
of glucose (in addition to sugar), vegetables and barley (for soup), and a small 
quantity of cereals (rice and bread) along with butter. Tle diet i9 satisfactory 
in calories and all the essential nutrients viz. minerals, vitamins, etc. 

PART D. 

DmTs IN HE.u.m. 

(A) Diets for Residential Institutions. 
With a view to effectively control the dietary intake, as well as enst:tre 

" balanced diets " to the growing population, viz. school and college students 
residing in hostels, including those for l3ackward Class, managed or aided 
by the Government, standard diets were prepared by the Department for the 
inmates of the following categories of hostels, at the request of the Education 
Department :-

(1) Technical Institutions hostels; 
(2) Non-technical college hostels J 
(3) Secondary Schools hostels J and 
( 4) Backward Class Hostels. 

Each set consists of the following r-
(a) The diet scale-vegetarian and non-vegetarian, 
(b) Distribution of the total food allowances, 
(c) General instructions (Appendix A), 
(d) Suggestions for planning the meals (Appendix B). 

The apportioning of the actual quantities of food (in terms of raw foodstuffs) 
for each meal of the day, ensures proper distribution and the appendices 
serve as a guide for planning the day-t<Hiay menu and thus ensure variety 
in the meals. 

In planning the diet scales, attention has been paid to the age-group, the 
type of physical activity and the amount of money spent on food. 

It may be mentioned that the ages of the innlates, in the various hostels, 
range from 8 to 22 years. However~ it was necessary to prepare a special 
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scale of diet for the technical institutions, as the inmates of these institutions, 
are generally engaged in much more active work than those of the non-technical 
colleges. 

Similarly, in the case of the Backward Class Hostels, emphasis has been 
put on the limited food budget. Unlike students in the other hostels, the 
students admitted in the Backward Class Hostels, come from poor homes and 
are therefore given stipends by the Government with a view to help them to 
avail of the education in secondary schools and colleges. A separate scale 
of diet has therefore been recommended for the Backward Class Hostels. It 
may be mentioned that the study of existing conditions in Backward Class 
Hostels, generally revealed that the diets were grossly inadequate and un­
balanced. The cost of the recommended diets is comparatively higher than 
what they were actually found to be spending; lut this is inevitable, since 
the scales prescribed are the bare minimum, from the nutrition point of view. 

Government have BUbsequently approved of the diet scales recommended 
for colleges and secondary schools, and have circulated the scales to the various 
schools and colleges advising the authorities, in-charge hostels, to adopt the 
scalu in the messes. 

RRgarding the Backward Class Hostels, Government .is considering, for 
the present, the extra cost involvedt should the recolll.mended diets be adopted, 
with a view to increasing the stipend given to the students admitted in the 
Backward Class H~ls. 

5. Certified Sc'lwola.-A Certified School is a correctional school for 
juvenile offenders (boys and girls) between the ages of 6 to 16 years. Unlike 
the_ Jails or the Borstal Schools, the Certified Schools are ID.IlDBged by private 
organisations receiving Government aid. 

The inmates of these schools, are 'll8Uallytrained in the •• self-help" mode of 
living, are taught the "Three Rs" (Reading, Writing and Arithmetic). The 
older children, are also given the basic vocational training in carpentry, 
tailoring, etc. 

Under instructions from the Government, in 1955, two scales of diet 
• are now recommended, viz. (i) for children above 12 yeara t and (&a) for children 

between the age of 5 to 12 years. 

To conform with the recommendations made for the other institutions viz. 
school and college hostels, Backward Class Hostels, etc., details regarding 
the " Distribution of total food allowances for one day " and " general in­
atructions for diet scales ·•, hue also been prepared in the ca.ae of the Certified 
Schools. 

The diets are designed with due eonsideration of the restricted food-budget. 
Fruita, butter and ghee are omitted ; while, on account of the high cost of 
meat, it is to be served three times a~ only. 

The diets for the two age-groups satisfy the respective nutritional require­
m~nta. 
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6. Medical Colleges.-Based on the study of dietary conditions existing 
in a typical Medical College Hostel mess, the Department worked 'out 
a balanced diet for medical students. 

According to the accepted standards, the calorie- requirements of these 
students should be between 2,800 and 3,000. In view of the fact that the 
sfi~dents make arrangements (separate from the mess) to take tea and snacks 
or breakfast, on their own, the recommended diet is planned to provide 
two principal meals, in the mess. 

~ It is generally observed that in spite of a liberal food budget the students 
do not take a satisfactory fi.iet. This is largely due to faulty food habits. 

7. Nursing EEtahlishments.-A standard diet is recommended for nurses in 
Nursing Establishments at Go·-ernment HOiq·,it:llB v.here common mf'ss:ng 
arr.,ngtme ts are provided for nurses, in Bombay State. The Government 
has sanctioned a messing allowance of Rs. 60 per month, per nurse, in the 
cities of Bombay and Poona, and Rs. 45 for the rest of the places in the 
State. 

The age of the nurses (females), on an average, range f10m 17 years to 30 
yea,rs. They perform musing duties for 8 hoUI'8 in the day. Considering 
the age and activity, the caloric reqU:rem.OL.t is estimated at about 2,800 
calories, per head, per day. _ 

The diets have boon planned to provide the noo.IJ-Uy calories and the 
nutrients. Care has boon specially taken to provide liberal amotJ,D.ts of pro­
teins, vitamins and minerals in view oftheir (nurses') constant contact with 
sick pereons. 

A detailed menu. and general instructions have also boon given for general 
guidance, in planning the day to day meals. 

The diets were originally planned in February 1951, and were introduced in 
about 20 nursing e:>tablishments in the State_ BaEed on the experier..ce gained 
in the working of the diet scales, in the various mO!!!!es, slight modifications 
were made before finally standardi!!ing the aiet scalet~. 

Besides, in order to meet the special requirements of n'lll'!!es on night duty, 
whose meal hours are different to th~e on day duty, a specimen menu, com­
prising of the same diet scale is prepared. 

8. Beggara' Institutions (Home& jO'I Destitules). At the request of the 
Chief Inspector of Certified Institutions, the existing dietary conditions in the 
three Beggars' Homes in Greater Bombay ""ere studied with a view to provide 
adequate nutrition to the inmates. 

Based on the detailed stu,dy, the monetary limitations of the instututions 
as ako on the nutritional requirements of the inmates, suitable diet sc1olee 
(both vegetarian and non-vegetarian) were recommended for adoption in all 
the Beggars' Homes. Along with the diet scales, a suitable menu giving the 
distribution of food items for one day has been forwarded, to faciLtate food 
service and management. 
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rrorision ia alfo made for inmates doir.g n:.oc!erate/acti-re v.ork, by 
recommending additional quantum of cereals, depending upon the nature 
and extent of work. 

During the study, it was obferved that a small number of children 
(belonging~ the beggan) are usually pl'e!'er..t in these institutions. In order 
to facihtat~ indentil:.g of food for them it has boen suggested that each child 
be given Aalj the recommended diet ecale ~lu1 4 ozs. of additional milk. 

For the few tict beggars, who need~ be put on restricted diet, it has been 
s~ted t,hat either tho Light Diet or the Milk Diet, approved by Government 
for Civil Hospitals, may be indeuted. 

9. Police Training Centre, TAana.-This diet which was originally re. 
commended for the ordinary poJ.:cemen using the Po[ce Mees of the above 
centre, is chiefly intended for the police recruits undergoing training at any 
Training Centre. The training involves a certain areount of streneous physical 
activity and therefore, the caloric requ,irement is high. i. e, about 3,300 calories 
lJOr head, per day. 

In view of their activity, the recruits received 4 oze. of "extra " cereal 
ration entitled to heavy manual workers durir.g the Jieriod of rationing of 
cereals. Thus the recomtneuied diet is COmf«ed of 18 OZt'. of cereals. 

The majority of the diners being non-l""Ob8tarians, a mixed diet is 
prescribed, alternate provision being made for the few vegetarians. 

On account of the restricted food budget, the recommended diet is comp«ed 
of simple varieties of the e'sential food groups. Fruits, being 006tly, are 
excluded, as the vitamin C, for which the fruits are valuable, can be derived 
from other sources m. fresh vegetables and sprouted pul•es. Similarly, 
on account of the high_ cost of meat, its cowumption is reffricted to four 
times a week. Provision for butter is alfo made, if th.e budget permits. 

The quantities given in the recommended diet represent the food intake 
for two meals onlf. Taking into co~ideration the minitr.um of. additior.al 
200 calories, which the policemen Ul!ually 10eure froxn tea ar.d s~ck.s (the£e 
are not provided at the meEs), the total OOiil!umption of calories, for the whole 
day, would be eatisfactory. 

The recommended diet, as such ful1ila in all respects, the ~utritional 
requiremer.ta of th.e Police Force. 

10. Did Scala far NatJal CailetB ofT. S .. Duiferin ".-The Training Ship 
.. Duf!erin" is a Naval Training School of the Government of _India, in the 
Bombay Harbour. Sttitable dieta were recommended to the cadets undergoing 
training, at the requeEt of the Captain Superintendent of the Ship. The 
ohject of the study was to provide adequa~ diets, in guality and quantit7 
&nd to eliminate nEte. 

The cadets recruited for the trainir.g, are adol~cent boys bet "-"Cen the 
asll8 of 16 and 20 years. A fairly exte~ive coul"£e is CO\-ered in r.aval trainiz:g 
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which includes a large amount of vigourous physical activity. Hence, taking 
into consideration the age and the various activities of the culcts, it was e~ti­
mated that the hoys require about 3,600 calories, daily, in addition to sde­
quate quantities of the growth-promoting proteins, vitamins and mir.ers.ls. 
The fairly liberal food budget permitt~ the inclU.Eion, in the diets, CJ{ foodstuffs 
or large variety. 

As the cadets recru!ted for the course come from the different parts of the 
Country, there were varied food habits. For all practical purpoEes, however, 
three scales of diet viz. Lacto-vegetarian, Ovo-lacto-vegetarian ,and N'on­
vegetarian, are recommended. 

It will be seen from the enclosed Tables that the diets satisfy the energy 
requirements, and provide in adequate amounts, the ~tal proteins, calcium, 
vitamins and all other nutrients. 

In addition to the diet scales, full details regarding the menu plan and general 
instructions, are given for the guidance of the author:ties, in planning 
satisfactory day to day meals and providing variety to the c!iets. -

11. Juvenile Prisoners.-Diets for Borstallads: Under the jail institution 
are included the Bustal Schools. Lads between the ages CJ! 16 and 22 years 
are s~gregated from the adult prisoner, into these echools. L:vZng conditions 
provided to these lads closely r(£emble that of the adult prisoner, and in view 
of their age, they requ"re almost a similar diet. The Bol'btallads are classified 
under three categories, as follows :-

(A} B&rstal lads.-Doing hard labour-(Table I ~ Il).-Considering that 
these lads have to do hard work, they wotJd requ"re a diet y:elding about 
3,000 calories. The diet is supplemented with non-rationed articles of food. 

(B) Borstallads.-Doing moderate work-( Table III ~ IV}.-Con~dering 
the activity, these lads require abouJ; 2,800 calories. This diet is supple­
mented with non-rationed articles of food. 

(C) Borstal lads.-Doing light WOf'k-{Table V ~ VI}.-8ince these lads 
do only light work, they require a diet y~elding only 2,600 calo_:ies. 

It may b~ ob~erv_ed from the Table that all the diets are composed of simple 
foods. Fzn"ts, ghee, butter and fre10h liqu"d milk are omitted in view of their 
high cost. Skim milk powder is substituted for the fre10h !Wlk. All the diets 
satisfy the nece.osary caloric requirements. Cow;idering the growing a,ges 
of the lads, the vital requirements for proteins, calcium and Vitamin A. are, 
in all cases, ensured in the diets. 

12. Aault Prisoner8.-The modern criminologist's outlook on the 
treatment of prisoners in jails indicates that while the prisoner's 
life in jail should be unattractive as a penal measure, it is important, at the 
same time, that his health should not suffer primarily as a result of a poor or 

.inadequate diet. It is therefore necest!ary, that the prisoner be provided 
with adequate, clean and wholesome food. 
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For the same purpose, the study of jail diets was undertaken by the 
Department at the request of the Inspector-General of FriECIDS, and standard 
balanced diets, for each category of prisoner, in the Bombay State Jails, were 
recommended. 

Class I PrisO'Mf's-Non--Zabouring (Table 1).-As this claes of priEon.ers do 
not do an.y active work, they require about 2,600 calories. The diet provides 
the necessary cal()l[ies and all the eEsential nutrients. 

Class I Prisofwrs- Labouring (Table Il).-AJI these prisoners are claEsi£ed 
as labl/.uring, a slightly higher intake of calories (viz. 2,800 calories) is recommend­
ed. For the same pu.rpose, additiona12 ozs. of cereals (an energy-giving food) 
are recommended. As the then Rationing Rules restricted the use of ratior:.ed 
cereals to 12 ozs. only, the diets had to h supplemented by non-rationed 
cereals. The diet provides all the nutritional requirements. 

Class II PrisO'Mf's-Doing Har4 Labour (Table III).-Considering that these 
prisoners have to do hard labour, they -would require about 3,000 calories. 
The diet is supplemented ~ith n.on-ratior:.ed articles of food, to provide the 
necessary energy. As these priEor:.ers are cl~sified under the Cla.Es II category, 
they are not given the benefit of frerh liquid milk, but imtead, 1 rovided with 
skim milk. The diet ful1ils the nutritional requircii:.ente. 

Class II Prisoners-Doing moderate tDOrk (Table IV).-As these prisoners 
are required to do moderate active work, they req.ure about 2,800 calories. 
The diet is supplemented with non-rationed cereals ar:.d tle use of skim milk 
in place of fresh liquid milk, is recommended. The diet eatisfies the 
nutritional requirements. 

Class II Prisoners-Doing light tDOrk (Table ¥).-Considering that these 
prisoners do light work, they require only about 2,600 calories. The diet 
fulfils all the nutritional requirements. Skim milk is substituted for freFh 
liquid milk. 

Uruler-triall arul Detenues (Table VI).-TheFe are prisoners under detentipn 
awaiting trials. They are, therefore, non-labouring prisoners, who may be 
considered as sedentary workers. Their energy requirement should be from 
2,400 to 2,600 calories. The recommended diet provides the r:.ece&ary cahries 
and all the essential food factors. -

In all the above Jail Diets (Table I to VI) it may be observed that the diets 
compose of simple, but wholesome food. Fruits, butter, ghee, etc. have been 
excluded. 

(B) Balanced Diets for Individuala. 

1. Aaults.-The formulation of a Well-planned balanced diet has engaged 
the attention •f scientific workers in the field of public health nutrition during 
the last two decades. It also provides a sound basis for planning food production. 
Based on the study of dietary habits of population groups in the different 
parts of the country, the Nutrition Advisory Committee of the Indian Council 
of Medical Research had suggested a balanced diet for an adult man. The 
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tom position of this diet -is given i11 Table 1. It represents a judicious combina• 
tion of a variety of foodstuffs. Although our knowledge of human nutritional 
requirements in terms of food factors is not still complete, it is beheved that 
this diet will provide in adequate measure the essential nutrients for the 
maintenance . of good health. , 

For a non-vegetarian, the diet is adequate not only in calories but also 
proteins, especially_ .animal proteins. For the vegetarian, however, the 
Department of Nutnt10n, has recolllmended 1 oz. of groundnuts-being a 
cheap source of good quahty proteins. Moreover, it is also suggested that 
the vegetarian may step up the consumption of milk and milk products 
(beyond the basal10 ozs.), so as to adequately compensate for the absence of 
meat, fish and eggs in the diet. 

The Balanced Diet provides about 3,000 calories which is considered adequate 
for doing moderately active work. In view of their small size and lower basal 
metabolism, the energy requirement of an adult woman (average wt. 100 
lbs.) is assessed as 10 per cent. lower than for the adult man (average wt. 120 
lbs.) Hence, even with about 10 per' cent. reduction in the energy-yielding 
foods such as cereals, pulses, roots and tubers, sweetening agents and cooking 
oils, the diet would still be adequate for a woman doing moderate work. 

2. Ohildren.-Nutrition surveys, undertaken by this Department, have 
indicated that the majority of the children are not adequately nourished. This 
is because the food intake does not satisfy the special nutritional needs of the 
child, which for many reasons, requires special consideration. 

Unlike the average adult, the child is in a state of rapid growth and physical 
activity. Hence, it requires adequate amounts of good quality proteins, 
certain vitamins and minerals. 

Based on the better understanding of the physiological and nutritional 
requirements of children, the Department has worked out balanced diets for 
the following three age groups :-

(i) The pre-school child (age 2 to 5 years), 
(ii) 'J he school child {age 6 to 11 years), 
(iii) The adolescent (age 12 years and above). 

The three diet scales (Tables 2, 3 and 4) are composed of all the important 
food gro·,tps, thus providing all the essential nutrients and the necessary energy, 
based on the recommendations of the Nutrition Advisory Committee of the 
Indian Council of Medical Research. 1 

( i) The Pre-School Child.-During the period of early childhood, soon after_ 
infancy, the toddler is up and about and active. In order to provide for rapid 
growth and to prevent infections which may lead to chronic ill-health, liberal 
quantities of ''protective " foods such as dairy products, fresh vegetables, 
fruits, etc., are necessary. Protein-rich foods are essential at•this period. 
This is also the time when vegetables and fruits may be served as salads to 
inculcate proper food habits. Frequent intake of sweets and confectionary 
may be avoided. 
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(ii) Tlie School Child.-The amounts of individual food groups recornmendul 
in the diet for a school child approximately represent half of the figuns 
in the Balanced Diet for an adult man. However, in view of -the need fer 
"protective" fOQds, the quantity of milk recommended is slightly highEr 
than for the adults. This diet is considered as optimum for the child! en attend:­
ing primary schools. 

(ii') flie .Adolescent.-During adolescence, there is intense physiological 
activity accompanied by rapid gain in height and weight. The nutritional 
requirements at this stage can only be met by adequate intake · C'f 
'' protective " foods, which yield essential proteins, vitamins and minerals. 
Moreover, in view of the increased physical activity during this period, liberal 
quantities of energy-giving foods are also necessary. 

3. Mothers.-Experimental evidence has indicated that the health of the 
infant depends to a considerable extent on the diet of its mother.- The nutri­
tional requirements of the expectant and nursing mothers, therefore, are greater 
than those of the normal adult female. Apart from additional calories, there 
is & need for incfeased intake of proteins, particularly from animal origin, 

. vitamins and minerals. The dkts should, therefore, contain liberal amounts 
of milk and milk products, green leafy and fresh vegetables, fruits, eggs, etc., 
which are highly valuable for these nutrients. Mothers require a good amount 
of first class proteins, but only a moderate amount of fat. ''Toned " milk 
is thus better suited to them. - · 

(i) During Pregnaney.-In the case or-the expectant mother, the caloric 
requirement is the sa.Ille as the adult female, during the first few months of 
pregnancy. During the latter part of the pregnancy, however, about 300 
additional calories and more of proteins, minerals and vitamins are needed. 
The foundations for the health of the future baby are laid when it is in the 
womb and hence, there can hardly be an upper limit for the intake of milk. ' 

(ii) During Lactation . .....:...The dietetic needs of a mother are increased after 
the birth of the baby; for, she has to feed herself and the baby. Therefore, 
a nursing mother requires a still larger quantity of milk during lactation 
(i.e. after child-birth). The quantity of milk recommended is double the 
amount rec6mn1ended during pregnancy. In order to reduce the bulk- of 
the diet, the quantity of cereals is reduced by 1 oz. (Tables 5 and 6). 

4:. Tlie IndustrWlfAgricultural Worker.-The industrialfatricult\.1~1'1 worker 
requires betw .. en 3COO to 3,600 calories clepend'ng upon the n~.t:Jre of work ; it 
is difficult for him to consume such a big quantity within the two principal 
meals at home. There should, therefore, be a canteen in the factory or mill 
where the worker can enjoy his meal with his collesgues. 

I£ the worker cannot afford fresh milk, ''toned"- milk (which is available 
at present in Greater Bombay) or reconstituted milk from skim milk powder, 
may be used. 
·In view of their high cost, fruits and eggs have not been included in the d"et 

acale (Table 7.) 
These diet scales are equally suitable for agricultural workers engaged in 

manual labour in the fieldi. 
(o.o r) •o-4 0 &of"-:! 
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(C) Supplement2.ry Feeding Programrnee. 

· 1. In Schools.-A number of rapid clinical nutrition surveys carried out 
by this Department in some of the primary and secondary schools (both munici­
pal and private) m Bombay have revealed that a large number of students 
attending these schQols were below par and showed high mcidence of mineral 
and vitamm deficiencies, which are evidently due to an insufficient intake of 
''protective" foods. 

As a measure to combat the widespread malnutrition, this Department is 
making all efforts to institute and develop school-feedmg programme in Govern­
ment-aided as well as private schools. 

It was observed that the dietary conditiOns in the few schools where the 
canteens existed, were unsatisfactory. 

With the ultimate aim of making available nutritious snacks to school 
children at reasonable price, through well-organised school canteens, this 
Department prepared a hst of some cheap nutntious snacks (vide page 115). 

The typical signs and symptoms of nutritional deficiencies commonly 
observed amongst the school-going population reveal that their diet lacks in 
" protective '1 foods like milk, vegetables and fruits. :Moreover, there is 
a. long interval between the two meals that a school child takes at home. It 
is, therefore, desirable that a hot mrd-day meal should: be provided durmg the 
school hours wherever possible. W1th this in view, a suitable· mid-day meal 
has been worked out (as indicated on page 116). ''Toned" milk has been 
recommended as a cheap substitute for fresh whole milk. It will be seen that 
for the price. the m1d-day meal prov1des a fairly substantial amount of the 
much needed minerals and vitamins. 

2. In Bombay JJlunicipal Schools.-At the request of the Executive Ecalch 
Officer, cheap and lllttritlous snacks (costing about 5 nP each) and frn1ts 
were recommended for undernourished 1\Iumcrpal School Children as a supple­
ment to the ex1sting feeding prograln.ll1e of 'Toned" milk (8 ozs.), per child 
pe:r day. The detailed compos1tion is given on page 117. 

The Municipal Corporation has accepted the recommendations in general. 
Each child is given 1 oz. of cltiki (Calonc value: 123) on four days m a week. 
On the remaining two days, any of the seasonal f'ruits (either a banana or an 
orange or a chikoo) is given. 

The average caloric value of the supplementary feeding viz. '' toned " milk 
(8 ozs.) and the snack (1 oz.) is about 270. 

3. In the Dangs District -A study of the dietary habits of the Dangi 
families (the Adivasis of the Dangs Drstrict) and a clinical nutrition survey of 
the representat1ve school children of the Drstrict, was undertaken by the 
Department of Nutrition, in December 1951. 

The study revealed an excessive consumption of cereab and starchy tubers, 
and1 on the other hand, an almost total absence of cookmg Oils and animal 
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foods in the diet. Consequently the average diet revealed a deficiency in 
the proteins (ntainly animal proteins), fats, vitamins A and C. · 

Generalised undernourishment, stunted growth and hypovitaminosis-A 
were evident during the clinical nutrition e:x:amination. In general, the 
nutritional status of school chll<!ren was not satisfactory. , -

In view of the interest evinced. by Government, the Department subse­
quently devised nutritious recipes for the Dangi School Children. 

The details of foods recommended, the recipes and the nutrient analyses 
are given on page 118. 

4:. Through Industrial Canteens-(a) JJ!ia-day JJleal.-It is now generally 
agreed that provision of suitable canteen facilities in industrial establishments 
is an integral part of Labour Welfare amenities. The provision of canteens 
in Industry gained greater impetus during the World War II •. While the prac­
tice originated as a voluntary effort, the Government of Bombay enforced 
the necessary canteen laws fot;: the State in 1950. This, it ntay be stated, 
arose out of the attention given in recent years, to the relationship between 
nutrition, good health and industrial efficiency. Canteen feeding, at its best, 
emphasises the service of meals of high nutritive value, in a form and at 
a price attractive to the majority of the workers. Furthermore, it aims, 
through the provision of such facilities, at rectifying wrong food habits, ·u 
any, and disseminating knowledge on the principles of good nutrition. 

As part ~f the Public Health Nutrition activities, the Department of Nutri:. 
tion undertook the study of Industrial Feeding. The study of existing condi­
tions revealed that little attention was given to planning of the mealsjsnacks 
on scientific basis. 

The type of industries studied, included mostly those in which the labour 
employed, was engaged in '' moderately active " work, requiring an energy 
allowance of 3,000 calories per day. 

In view of the uniformity in the working conditions and the nutritional 
requirements of the workers, a balanced mid-day meal was recommended 
{page 11~). 

The aim in planning this meal, is threefold 1- _ 

(t.) A cheap and adequate meal providing one-third of the day's total 
food requirement. -

(ii) Inclusion of the much needed "protective " foods (i.e. milk, green 
leafy and fresh vegetables, fruits, fleshy foods, eggs, etc.), which the 
workers do not take at home, in adequate amounts, due to poverty andjor 
faulty food habits. 

(iii) Tq teach the worker, the simple elements in food and nutrition. 
With regard to the cereal consumption, it may be stated that during the 

period of Rationing, only an allowance of S · 75 ozs. of rationed cereals per 
diner, was permited for service in canteen m~ls. Hence, the reconunended 
meal included the use of 1·25 ozs. of non-rationed cereals. 

Similarly, as the use of fresh liquid milk (due to short supply), was pro· 
hibited for service in canteens, reconstituted milk from skim milk powder 
was suggested as a cheap substitute. 

(o o •·) 11n • o 6040-:.et 
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Fruits are not separately recoD+IDended ; however, cheap seasonal fruita 
may be included among the total allowance of 6 ozs. _of vegetables. 

Regarding the cost, it is recommended that the service of this meal should 
be on a non-profit basis, or subsidised, if neces~:oary, by the Management. 

- (b) Snacks:-'' Tea rnd Snacks" is the minimum food service provided 
through the Industrial Canteens. Based on i1e study of the variety of snacks 
usually available through such canteens, a list of nutntious snacks, scientifically 
planned to provide the essential nutrients and energy value, was prepared, 
for the industrial canteens. 

Recipes are given to improve nutritionally the quality of some of the popular 
snacks like batata vada, onion bhajia, etc., by incorporating some quantity of 
green leafy vegetables in these preparations. Similarly, instead of the ordinary 
wheat puri, the missi puri or missi chapati (incorporating skim milk powder, 
~am flour, greens, etc.) is advocated (page 120). 
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L J>mTII FOB P.uiEliTs Df Govmnr.u:NT HosPITALS.• 

"""'" 
Bt~~~ar •lid jaggerg 

y egdabl4 oil. 

BvJtao 

Jltli 

Flu'Ay loorl. 

TecaLeavu 

A. Geaeral (Non-paying) Pa&ient-. 

a-az l'Mtnu:tiotul. 

(j) The total quanttty of rationed cereals should be as laid down, 
from time to ttme, by the ratwnmg authontlllll. At present 
it lB 12 ozs. (6 Chha.taks) per day per patient. It should 
preferably -be dlBtributed in the proportiDDB indicated agaiDBt 
rice, bread, wheat flour, etc., in the cWferent diet scalee. 

(iij Undermilled rice and wholemeal bread should be used in 
place ·>f mtlled &nd[or pollBhedrice and white bread, respectively. 

In addition to '' tur " dal {Red gram), dher varietieb l'f pulses 
such B.B " mung " (green gram) " masur " (leatJl), " ch&n&" 
(bengal gram), "mutlrl" (dew bean), etc., may be OCC&Biona.lly 
used m the preparation of dais or may be added to vegetables, 
pa.rttcularly le&fy vegetables. 

These include •• chawli ", " methi ", •• palak ", mint, " mull& '1 

IMves, cJ.ram..tick leavea, "alu ",cabbage, lettuce, cori&Lder 
leaves, etc. 

These include potatoes, sweet potatOes, ' oniODB, " mull& ''• 
" sur&n ", carrots, beetroot, etc. 

These include gourds (tondli, " parwar ", •• turia ", " .ka.rela, 
" padwal ''), briDjal, " bhendi ", pumpkiDB {" dudhi" a,nd 
" bhr pal&"), green pl&ntains, drumstiCk, green peas and 
beaDS, cauhflower, cucumber, etc. _ 

Though they are not-included in the diet scales, they may be 
given up to 3 ozs.-1·5 chhataks (1 BWeet hme or 1 banana) 
as an •• extra •• to daservmg patients on medical advice. 

Light coloured jaggery may be used. with advantage, as • tubo 
stttute to sugar, in times of sugar scarcity. 

Either refined vegetable oilil or hydrogenated oils are to be llll6d 
as the cooking medium. · 

:Butter is to be used only as a spread on bread. 

This should preferably be fresh milk (buJfa.lo'a or cow's). 

Fish may advantsgeously replsoe meat, in part or whole, daring 
season. 

Tea leaves up to two teaspoonfuls (about l OL or l Chha.t&k) Mt 
&!lowed per day per pa.tl8Dt. . _ 

N.B.-All the ligures indicate qua.nhttee in Clt/IQtal:.t. One Chhat&k =Two ounce.. 

• Appl'Med ~~ G(}vernment iD 1951. 

B.eferencs: G. R., L S. G. & P. H. D., No. 6662.'33. dated 25th Julyl96L . 
' -



J!oodstu.ffs­
Rice 
Bread 
Wheat and other cctcals 
Pulses 
Leafy vegetables 
!toot vegetables 
Other vegetables 
Frutts 
SugarfJaggery 
Vegetableolljfats 
;Butter 
:MJ.lkfcurd 
Flshfmeat 
Eggs 
Condiment!; and spices 

Pro:~:imate Principlu­
Totalporteins(ln gms) 
(Animal proteins) (m gms) 
Fa.ts(In gms.) 
Carbohydra.tes(in gms.) 
Ca.lcium(1n gms.) 
Phosphorus ( 1n gms) 
Iron (in mgs ) 
V1ta.minA(1n I.U.) 
Vita.minlH (1nl U.) 
VitaminC(tnmgs) 
Calones 

Di3tributwn of calortu­
Protein 
Fatll 
Carbohydl'ates 

Time. 

7·0 am. 

!1·30a.m. 

U·O Noon 

7·0p.m. 

9·0 p.m. 

22 
TABLE I 

(Pull Diets). 

Vegetarian Non-vegetarian. 
(A. F. D.) (B. F. D.) 

- 2·0 2·0 
1·0 1·0 
30 3·0 
1·5 1·0 
2·0 2·0 
1•5 1·5 
1·5 1·5 

O·fi 0·5 
05 .0·5 
0·25 0·25 
8·o 5·0 

1·5 

0 25 0•25 

78·6 80·5 
19·2 27•7 
74·2 74·9 

379 8 355•5 
1 67 1·4o 
1•95 1•74 

36·4 36·4 
66g5 6391 
502 529 
116 116 

2501 2418 

12 percent. 13 percent. 
27 per cent. 28 per cent. 
61 p~r cent. 59 per cent. 

llfenusfor FuZZ Diets. 

Vegeta.rian (A. F. D.) Non·vegeta.rian (;B. F D) 

Tea~ Tea-
:Mtlk 0.5 :Mllk 0·5 
Bread 1·0 Bread' 1·0 
Butter 0•25 Butter 0·25 
M1lk 30 :Milk 2·0 
It tee 2·0 It ice 2·0 
Da.l 1·0 Dal 1·0 
Leafy vE"geta.bles 2·0 Leafyvegeta.bles 2·0 
Root vegetables 1·0 Root vegetables 1·0 

Tea.- Tea--
Mik o·5 Milk 0·5 

"Cha.pa.ti •' 3·0 "Chapa.ti" 3·0 
Do. I 0•6 Mutton 1·6 
Root vegetables ... 0•6 !toot vegetables 0·6 
Other vegeta.bles ; I·fi Other vegetablE's ; 1•5 
Milk 4•0 Mtlk !·0 

!Mtructi0fl8/or A. I. D. and B. F. D. 
J!gg1.--one egg per day may be given to deserving patients on, medical ad·dct:, 



loodlwlf­
Ri.oe 
Bread 
Wheat and other oereale 
Pulees 
Leafy vegetables 
Root vegetable& 
Other vegetablea 
Frwta 
Suge.r{Jaggery 
Vegetableoiljfata 
Butter 
Hllk/curds 
F1Bh{Meat. 
Egg• ••• 
Condiment& and spices 

Prozimak Pritw:iplu­
TetalProteins(tngms.) 
(Animal Proteins)( in gms.) 
Fats {tn gms.) 
Carbohycb'atea( in gms.) 
Caleaum(angms.) ••• 
Phollphol'UB (in gms.) ••• 
Iron ( 10 mgs ) 
Vitamin A(in I. U.) 
VatamanBdtnl. U.) 
VitaminC(in mgs.) 
Calorttlll 

Didrib!lliort of ocaor'­
ProteinB 
Fate 
Carbohydra.tlla 

Time 
7·0a.m. 

9·30 a.m. 

12·0 Noon 

iO pm. 

7·0 p.m. 

8 Op.m. 

/ 

TABLE II 

(Llg'hl Dul). 

npto 

Menruftr Light Did. 

T­
Mtlk 
Bread· 
Butter 
Mtlk 

··' 

(L.D) 

l 0 
2•0 

li6•f 
SS·4 
C8·2 

'222•6 
1"98 
1"'74 
9 G3 

1600 
238 

1730 

13 peroent. 
30 p r cent. 
52 per cell$. 

(L. D.) 

o·& 
1·0 
0 25 
•·o 

Rioe ~·· 1·0 
(softt"ookedormadeinto .. ronjN'I'') 

Mtlk ••• SO 

7'-
lVlk 0·1 

( i) Rioe ! ·o 0111. (1 ·o Chhatak) may be eerved as soft l'()()ked noe or made into •• eonjt>e ••. 
(ii) P8arl{orpatent)Barley(non·l'lltionrd):-()neos (0"6(1hatal.) oftLe barlf>J a.&)" be 

uedtoprepare &boutl pm\(20or.s.)ofb&rleywaterand ~ to patient .. ..-l:o fool bungt'1 
with thte 1\l<trit'lf'li dif'ltetlo leg!Dlll. 

( iti) Frwts.-Tbou~h theoy are not int-luded •n the diet -~rw. th~ lll&:J be given up to S o•-
1 ·t CWI&wJr.( 1 awoot ltme 011 b•n•n•J ae an "enra" to cleeervana patH~nte, on mecboal &4vioe. 



Foobtuf!•­
Rice 

-Bread .. 
Wheat andotherc>r•'al9 
Pulses 
Leafy vegetables 
Root vegetabks 
Otha vegetables 
:Fruits 
Sugar{J' agg(Jry 
Vegetable o!l{fats 
Butter 
Mllk{Curde 
F1sh{Meat 
Eggs 
Condiments and Spice& 

Pro:~~imate Principla­
TotalProtcins (in gms.) 
(AnimalProtetns)(tn gms.) 
:Fats (in gms.) 
Carbohydrates((in gms) 
Calcium(in gms) 
Phosphorus ( tn gms ) 
Iron(m gms.) 
V1tam1n A (mI. U.) 
V1tawnB1 (ml. U.) 
V1tam1n C (tn mgs.) 
Calones 

Proteins 
:Fate 
Carbohydrates 

7·0 a.m. 

9·30a.m. 

12·0 Noon 

~ 0 pm. 

'7·0pm. 

9·0 pm. 

24 

TABLE IIi. 

(Mill: Did) 

Tea­
Milk 

Mt.lk 

Mt.lk 

Mtlk 

Mt.lk 

lMtruetw'Mfor M.D. 

npto 

(li.D.) 

I·O 

24 0 

57·11 
67·11 
81·11 

118·4 
2•88 
1•90 
2 88 

1488 

1438 

16 per cent. 
51 per_cent. 
33pereent. 

(ll. D.) 

0·5 

60 

11·0 

0·5 

11·0 

5·0 

If the pa~ient is unable to tako :.:! LZ (6 0 Chhataks) of milk at a t-Ime smaller quantities 
may b3 !}<"Cn at more fro3quent intcCTals. 



TA:BLEIV. 

(BuUermm: Diet). 

l~tuJ!a­

Rioe 
Bread ... 
Wheat and other cereals 
Pulses 
Leafy vegetable. 
ROot vegetables ... 
Other vegetables ••• • •• 
Frw.ta( about 4 over-ripe bananas) 
Sugar/Ja~- , ••• _ 
VegetableoJ\Jfatl 
Butter ... ... 
HUk/Curda(to buerved as buttermilk) 
FlBh/Mil&t 
Eggs ... 
Condiments and apieos 

Prol!imalt Prtmipt­
Totall'Totelllll(in gms.) 
(Animall'Totema) (in gms.) 
Fata(in gms.) ... 
Carbohydrates (in KmB·) 
Calctum(mgms.) ... 
Phosphorue(mgma.) .. 
Iron(mmgs.) 
VitaminA(1n I.U.) 
V1tamin Bl (1n I.U.) 
V1tammC(mmgs.) 
Calones 

D"lributio• oJOaJori­
Proteins 
Fats 
Carbohydrates 

Tun• 

'l·O a.m. 

t·30a.m. 

12·0 Noon 
4•0 p.m •.• 
'l·Op.m •.• 

t·o p.m. ... 

l ·-· 

,, .. .... . :·· 

't•• 

~•'· 
~ t•• 

. , .. 

... 

!I'e-
Mllk 

Butternulk 
Bananas 
Butternillk 

. ... Buttermilk 
Buttermilk 
Bananas 
Buttermilk 

IMtrtMJiiomfor B•ttennilk Did. 
' ~ 

~ ... 

.... 

(Bm.D.) 

s·o 

81•3 
67•8 
82•2 

166•6 
2•91 
2•011 
3•98 

1488 
10 

1847 

lo percent • 
46 peroent. 
\10 per oent. 

(Bm. D.)-

0'6 
6·0 

Two 
6•0 
6·0 
8·o 

Two 
6·0 .. 

( i) Hllk sho.uld be curdled (preferably tw1oe a day) in the 'W'ard pantry (under the au~ 
'VISion ofthe aurs1ng stail'). -To prepare butteiJmlk, add 12 or.e. of W&ter to 24 Chhatab of 
eurds (1.e., Wah>r , curds: l : 4) before churnJI!g. 

( n) If the pa.tient IB unable to take 6 Chhataka of buttermilk at a time, ema.ller quant1tiee 
may be given atmorefrequentinte"ala. 

( ui) The number of bananas t.o be g1ven, dependa on the size}we1gLt of the individual fru1t : 
however, about 4 mediUm 11sed bananaa would WOJgh about 6 Chha.tab u ind1eated •gatz:d 
this item. -

(iv) .Arrowroot, though not included in the diet, it may be g1ve11. in the furm of "conJ~" 
(1 teupoonful to make 4 Chh&t&ke) to" dta.rrhOfl&" t&«811 .•fn~. · • 



TABLEV. 

(Higl Protein Diets). 

Foods:u!fs-

Rice 
Bread 
Wheat and Other cereals 
Pulses 
Leafy vegetables 
Root vcg)tables 
Other vegetables 
FrUlts 
SugarJJaggery 
Vegetable o1ljfats 
Butter 
Milk/Curds 
FishJMeat 
Eggs 
Slnm milk powder 
Condiments and Spices 

Proximate Pnnciples­
Total Proteins 
Animal Protems 
Fats 
Carbohydrates 
CalciUm 
Phosphorus 
Iron 
V1taminA 
V1taminB1 
V1tammC 
Calories 

Distribution of Oalories­
Protems 
Fats 
Carbohydrates 

(in gms.) 
(mgms.) 
(mgms.) 
(mgms.) 
(mgms.) 
(mgms.)­
(m mgs.) 
(1nl. U.) 
(mi. U.) 
(mmgs.) 

Vegetar1an 
(A.H.P.D.). 

20 
1•0 
3 0 
1·5 
2·0 
1·5 
1·5 

0·5 
0·5 
0·25 

12·0 

1·0 
0·25 

109·'7 
50·4 
87·9 

419·1 
2•93 
2•84 

37•7 
6,843 

512 
116 

2,906 

15 per cent. 
27 percent. 
58 per cent. 

Non-vegetarian 
(B.H.P.D.). 

2·0 
1·0 
3·0 
1·0 
2·0 
1·5 
1·5 .... 
0·5 
0·5 
0·25 
5·0 
3•0 

One 
0·5 
0·25 

112·7 
59·9 
91·9 

369·9 
1·94 
2•25 

39•8 
6,928 

585 
116 

2,757 

16 per cent.· 
30 percent. 
54 percent. 

Me1t'U8 for High Protein Diets. 

Time. Veg.,ta.rian (A.H.P D.) Non-vegetar•an (B B.P D). 

7-()0a.m. Tea Tea 
M•lk o·:s Mtlk o·s 

9-30a..m. Bread 1"0 Bread 1·0 
Butter o·2s Butter 0 25 
Milk 6•0 Egg One 
Skim milk powder o·2s Mlk 2•0 

12-()0 Noon RICe 20 Rrce 2 0 
Da.l 1·o Dal 1 0 
Leafy vegetables ••. 2•0 Le8fy V•f;dablts ::: 2•0 
Root vegetables I·O Root vcg.:tablcs ••• 1·0 

4-()0 p m. Tea Tea 
Milk o·5 Milk. o·5 

7-()0 p.m. Speo1al 'chapati ' •.. 3·5 SpeCial' choptt.' ••. 3•5 
Dal 0 5 Flsh/r. eat 3'0 
Root vegetabl£-s ... 0 5 Root V<gctabl< s 0·5 
Other vegeta blrs 1•5 Othe vegetables 1•5 

~0 P.lllo !INk 5•0 M1lk 2•fl 
Sk1m m.Uk powdel' 0•26 
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Irntructiou for (A.. H. P. D. and B. H. P. D.). 

(I) Eggs.--one egg may be giv.Jn to the vegatanan if the latter so desires, in which case, tha 
quantity of milk should be reduced to 2 Chhataks. 

(ti) Llver.-An add1tion of 2 Chhata.ks of fresh hver served preferably in minced a.nd fried 
form ma.y be gtven to the non-vegetar~&n deservmg pa.ttent. 

(iii) Bkim milk powder or fulkream powrler.-1/2 Chhata.k is to be mixed with 3 Chhataks 
ufwllea.t (andjor other eerea.l) flour for the preparat10n of spee~al 'ehapatis '. In add1t1on, 
1/2 Chhatak of the powder ma.y be reconstttuted and served to the vegeta.r1an pattents (A. H, 
P. D.) etther m the form of custa.rd, or egg·tltp or as hqwd mdk. 

(iv) In ease skim milk powder is not a.va.ilable, any of the following eqwva.lents may be used : 
1/2 Chhata.k skimmed mdk powder=Fresh milk 4 Chhataks; or Cheese 0•75 Chhatak. 

=Eggs Two ; or Chlcken 1 Chhatak. 
=Mutton 1 Chhatak ; or 
=Fish l Chha.tak. 

(Diet sca.les for a moderately severe ease of Diabetes mellitus i.e. With glycosuria and mild 
_ hyperglycaemia). 

Introluetwn..-The aim in plannmg such a dbt is primarily to adjust carbohydrate inta.ke 
within body's tolerance. Thill ts to be achieved wtthout insuhn 1/ possible and With insulin, 
i/ fleUBBarg. 

Determintng Fa.ctors.-For evolvmg a Suttable diet, the age, sex and size (hetght and weight) 
have to be eons1dered, in addttion to determmmg the degree of metabohe disturbance by elmteal 
and b10chemtcal methods. If the body weight ts normal, the pattent should be gtven adequate 
calor1es to ma.mtam tt. U the pattentts overwe.ght (asts usually the case), the ca.lories wtll have 
to be reduced so as to enabb hun 'her to lose suffiCient wetght, and attain a wetght which is 
ideal for his,her age, and activtty. Smce the governmg factors such as wetght, actl'nty, and 
degree of metabohc distwbance are var~&ble, no attempt ts made to prescrtbe one standard 
dtetetto regime for drlferent types of patwnts. Instead, an attempt has been made to recom­
mend, for the gutdance of physicians, two dtets-one vegetarian (A. D.D.) and another non­
Yegetartan (B.D.D.), which would serve the purpose ae a swtable and palatable diet for 
a moderately severe case of Dtabetes melhtus in an adult, durmg the pertod of mvestigation. 

DiBt:UBBtol&.-{ i) The present trend in the dietotherapy of thlll disease is to proVide a practi 
ca.lly normal diet with the om~~~ston ofsugars and sweets, The advantage m such a diehs a more 
plea.smg diet for the patient and an all-tmportant assurance to the doctor tha.t the pat1ent will 
not discontmue the diet, restricted though it IB, 

( "> The present diet contains just adeqnate amonnt of carbohydrates that could be completely 
uti}! sed Without glycosuria. A diet containing lower than 100 g. or more than z~ g. of 
carbohydrate is stdlm the exparJm.lutal shge. The present diets contain 2Ge g. of carbo· 
hydrates for vegetarian patients and US' g. of carbohydrates for non-vegetarian patients, 
respectively. Such a diet whiCh is apparently a htgh carbohydrate regtme-has Improved 
tihe sugar tolerance in patients. 

(iii) Care has been taken to provide about the same amounts of protems, fats and oarbohy· 
drates in vegetar~&n and non-vegetanan diets. A sbght mcrease in carbohydrate content 
in th, vegetarl&n menu and an mcresse in awmal protem& m the non-vegetarl&n menu, ant 
however, unavoidable. Stmilarly, the mineral and VItammal contents ant almost equal, but; 
rather inadequate to prevent 'conditioned ' debcwn<'y states, particularly mtereurrent low· 
grade infection and peripheral neurttlll r and hence a supplementary Yitamw B1 (about J mg.) 
ma7 be given orally. 

Rice ... 
Wheat and other oerea.ls 
Bread 
Puis. 

TABLE VI. 

(Diabetto Dtet) 
Vcgeta.r•an 

(A.D.D.) 
Non•vegetarlall 

(B.D.D.) 



Foodstuffs-

Leafy vegetables 
Root vegetables 
Other vegetables 
Fruits 
SugarJJaggery 
Vegetable otlffats 
Butter 
Mtlk/Curds 
Ftsh and meat 
Eggs 
Condiments and Sptces .. , 

Pro:JJimate prine,ples­
TotalProteins(tn gms.) 
(Animal Proteins) (1n gms.) 
:Fats(in gms.) 
Carbohydrates(in gms) 
CalCium ( 1n gms.) •.. 
Phosphorus(mgms) ..• 
Iron(inmg.) 
Vtta.minA(tni U) 
VttamtnB1 {In!. U.) ..• 
VitamtnC(inmg.) 
O.ALORIES 

Distributio"' of Calories­
Proteins 
Fats 
Carbohydrate• 

TABLE Vl-elllltd. 

Vegetarian 
(A.D. D.) 

4,o0 
1•0 
1•0 
1"5 

o·s 
0•25 
8 0 

713 
19 2 
72•9 

239•6 
1"90 
1. 73 

44.19 
11,582 

382 
226 

1,898 

Hi percent. 
34 
61 " 

.Non-vegeta.ri.an 
(B.D. D) 

4.0 
1.0 
1.0 
1.5 

0.5 
0.25 
6.0 
1.5 

'0.25 

73.3 
27.8 
73.4 

215.2 
1.61 
1.52 

44.59 
11,378 

409 
226 

1,815 

17 percent. 
32 " 
51 

llle'Rut for Diabetic Diet&. 

TiMe, 

7-00 a.m. 

9-30a..m. 

12-00 Noon 

4-00 p.m. 

7-00 p.m. 

Vegetarian (A D.D.) 

Pea 
Mtlk o·s 
Bread 1•0 
Butter 0"25 
Mtlk 30 

R1ce or 'ch&patl' 1•0 
Dal ... 1•0 
Leafy vegetables 2•0 
Other vegetables 1"0 

Pea 
M1lk o·5 
Frmt 1"5 

Ca.pa.tl' 1•0 
Dal o·s 
Leafy vegetables 2•0 
Root vegetables 1·0 

Mtlk 4•0 

butt-ucti~for DiabetwDteto~, 

Non-vegetarian (B.D.D.) 

Pea 
Mtlk o·5 
Bread 1•0 
Butter 0•25 
M1lk 2·0 

Rtce or ' cha.patl ' 1·0 
Dal ••• 1•0 
Leafy vegetables 2·0 
Other vegetables 1•0 

Pea 
Mtlk o'o 
:Fnnt 1"5 

'Chapatl' 1•0 
Mutton 1•6 
Leafy vegetables 2·0 
Root vegetables 1 0 

Mtlk 2•0 

Starchy food8.-There u no BJienhtlc baste to believe that rwe, pota.tots and other starchy 
foods should be completely withheld in the diet of a d1a betic pat1ent. The no,atter ohnrlu~l< n cf 
nee and pot& toes up to 1 Chhatak e&ohis, therefore,left to the dtsrretwn of the physician. 
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(B) Diet leal• ferT11ki'8Ule~iJ Heapita!Jjlaaateria. • 

Indian Style 
---------- Euro~nStylo. 
Vegetarian Non-vegetarian Non-veaetaruua. 

(A..T.B.D.) (B.T B.D.) 

Ceree.la &·o•• &·o•• o·o•• 
Pulse• 1·0 o·7o o·o 
Leafy vegetables 2•0 2•0 1•0 
Root~blee 1"6 1·0 1•0 
Other vegetablea 1"6 10 1·0 
Frwta '30@ "3·0@ 3"0@ 
Sug&randJaggery o·o 0"6 1•0 
Vegetable oil o·o 0"6 0"25 
Butter, Ghee 0•75 0"75 0"75 
H1lk,Curda 12•0 s·o 8·0 
Fllih and Meat 3•0 3•0 

(Thrice a week) 
Eggs t One Two 
Extra, ... Tea leaves and condiments to taste. 

Prosimate Princlplu-
Total ProteiDB (in gms ) 85'1 91'6 105"1 
Animal Prote1n1(1n gm.) ••. 29 7 40'0 64•7 
Fate ( 1n gms ) 132'4 128'4 132•3 
Carbohydl"ates (in gma.) 386'3 358'8 332•3 
CalciUm(lD gma.) • 2•24 1.88 1•82 
PhospholllB ( 1n gms.) 2•14 1"98 1•94 
Iron( lD mgs.) 46•3 46•7 36•8 
V1tam1n A(m I U.) 13,'730 13,916 10,986 
Vitamin B1 ( 1n I. U.) 6'72 6'78 634 
V1tam1n C (in gma.) .330 318 2'76 
CALORIES 3,078 !,96'7 2,940 

DistributiOJt fl/ Ca,OIUt-
ProteiDB 11 Iercent. 12 Iercent, 14 percent. 
Fate 39 .. 39 •• 41 
Carbohydrate. 60 

" 
49 .. 4J) 

•Approved by Government in 1952. · 
R6ferencc :-G.>vernment RGsolution, Local Self-Government and Public Jleslth ~part. 

ment, No. 6662/33, dated 20th March 1952. 

••Thta .figure includes o· 5 Chhatakof Ragi. which i1 a rich eouroe of Calciwn amongst t ... 
non-rationed cereals. 

@Citrus frUit& such as Iimea,lemollll, tnOBambi, oranges, and other fru1t1 auch u tomatoes, 
cut.vu, bananas, amla should be preferred. 

tOn' egg may be givtllllf the patient haa no objeodion: the quantity of lllilk may thtn be 
reduced by 2 Chhatakl. 

A hat of oornrnonleafy vegtJtableBtB given btlow to facilitate the day-to day atlntwn,and to 
p"oY1de var1tty :- . 

'M'thi •, 'tJhawb ', 'palak ',cabbage •mula 'leans, coriander leavu, ttc.· 

Non·v<'gct&rJan diets~ More of meat, fish and tgg• are allowed in the Euro}Kan style di~$ 
eQcl c"n>aluncl ;pulature corl'f•pondincly rtdue£d to balance tile caJorJE&, 
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Men1l8 fer Tuberculosis Diets. 

Time. Vegetarian (A.F.D.) Non-vezetarian (B.F.D.) 

7~a.m. Tea C\Illk) 0·5 Tea (l!Lik) 0·5 
{' Ragi' 0·5 

· · 'Con1ee' (Mllk) .. 1·0 
' Bread 0·5 

9-30 a.m. {'Rao'i' 0·5 
'Co~Jee' (MLik) 1 0 
Bread 0•5 

Butter 0·25 Butter 0·25 
Mtlk 3 0 l'rhlk 3·0 
Frrut 1·5 Frrut 1·5 

12 Noon RJCe 2 0 Rice 2·0 
Butter 0·25 Butter 0·25 
Dal 1·0 Dal 0•75 
Leafy vegetables 2·0 
Root vegetables . 0·5 
Buttermllk 2·5 

Leafy vegetables 2·0 
Root vegetables 1·0 

Tea. (Milk) 0·5 
Fruit 1·5 

~Op.m. Tea. (Mllk) 0·5 
Fruit 1•5 

'Chapati' 3·0 
Butter 0·25 

T-OO p.m. 'Chapati' -.. 3•0 
Butter 0·25 

Root vegetables 1·0 Other vegetables 1·0 
Other vegetables 1·5 Mutton 3·0 
Buttermuk 2·5 or *Eggs .. Two 

9-00 p.m. MJlk 3·0 Mllk 3·0 

InstructiOns for Tuberculosis Diet. 

Ragi.-To make' ragi-conJee ',add 2 tablespoonfuls (0 · 5 ~hh::ttak) of' ragi' flour to 4 chhataks 
(1 cup) of boiling water. Cook for about 10 nunuteg. Serve with the additiOn of one tea­
spoonful of sugar and mllk, or salt, as desrred. 

Butterm1lk.-MJlk should be curdled (preferably twice a. day) m the ward pantry (under 
the superviSIOn of the nursmg staff). To prepare buttermllk, add 0 · 5 chha.tak of water to 2 
chhataks of curds {I.e. water to curds 1 : 4) before churnmg. 

*Mutton and Eggs.-:Mutton and eggs should be served on alternate da.ys-3 Chha.ta.ks 
of mutton or 2 eggs-to the non-vegetarran patients on SIX days of the week. Whue on the 
1eventh day only one egg should be served. 

Addendum to the Diets recommeni!edfor non-pay1ng Patients*. 

The allowances recommended for food a.dJunrts and fuel for the Civil Hospitals:­
Food adjuncts-

A. BaU (Common Mlt)-
l oz. (8 drs.)-for Full Diets. 
t <'Z. (2 drs.)-for Light Diet. 

B. Cond1ments and Splces-
l oz. (8 dr$.)-for Full Diets only. 
This quantity includes the following :-

Red chuhes, turmenc, coriander seeds, cumin seeds, garhc and tamarind or cocnm. 

Puel (either A. Frrewood, or B. Soft coke with casrcoa.l)-
A. Firewood--

!! lb9.-for Full Diets. 
6 oz .-for Light Ihett. .Aleo for MJlk Diet and Buttermuk Diet in sm&ll hospitals. 

Or 
B. HoftCoke-

ll lhs. + Charcoal! oz.-for Full Diets. 
Soft Coke 4 ozs. + Charcoal! oz -fer Light Dlett. Also for Milk Diet and BuUer 

milk Diet in small ho•pitals. ----- ---- ________________ ____._ ________ _ 
*Approved by Government in 1956. Referenre-G. R., L. S. G. & P. H. Deptt., No. GQH. 

1053-B, da.tM. 13th St>ptember 1956. 
tAppr.•ve<l by GovernmE-nt m l'l58 Referen~e-G. R, L S. G. & P. H. Deptt., No. NTR. 

l058-B, dat~d 18'h Febrn!1.ry 195S. 



(C) Kul'lllag Home an4 ether payiag patient., 
1. TABLE L 

:BJHd • 

Oat., Vermlcell1 

Pulsee and dahl 

x-rr vegetablel 

Boot Yegetabl68 

Other vegetablee 

Fruita 

Sug&r, Jaggery . 
Vegetable oils/fate 

Butter, ghee 

J4Jlk, cuds 

Fish, meat 

Heat bona 

Eggs 

Tea leaves 

-

-

Cond1mente, apices, ealt 
•• t 
•. I 

• fllrieftl .A Mly"'-

TCital Proteinl 
(Animal Proteme) 
Fate 
C'arbl'bydrate~~ • 

Calcium 

Ph06pborua 

Iron 

VItamin A 

Vitamin Bl 

Vitamin 0 

CALORIES 

(in g.) 
( .. ) 
( .. ) 
( .. ) 

( " ) .. ) 

(1nmg.) 

(in I.U.) 

( .. ) 

(In mg.) 

Diatribulioa of Cororiu­
Proteina 
Fate 
C&rbobydratell 

--
-... -

(Ft~UDieU.) 

.. 

-
... --... 
-
.. 

Vegetarian 
(A.F.D.) 

,.oe 
1•0 

1·0 

1•0 

2•0 

a·o 
One 

1•0 

2 (Tolas) 

0•5 

12·0 

Two 

96·11 
40•3 

105•5 
369•2 

2'f4 

2•49 

38•11 

8,832 

662 

144 

2,823 

14 par een\. 
84 per eent. 
62 percent. 

•Bread may ba replaeed partly or completely by rica and/or: dapoti.. 

N en. vegetarian 
(B.F.D.) 

4·0• 

l·O 

0·5 

1•0 

4·0t 

1•0 

One 

1·0 

2 (T•Jias) 

0·5 

8•0 

4•0 

2·0 

Two 

127·0 
77·1 

108·2 
828•6 

1•64 

2•43 

17•8 

&,1103 -594 

136 

1,798 

18 per een\. 
15 pereent. 

· 41 par eent. 

t If desll'8d, the quanhty of root '1'8g6tablae may be reduced to I cbhata.b; the quant.ilJ 
of other vegetables should then be lncraaaed to 8 ehhatab.. • • 

; Pl- aee • General InatructiODI', 
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.Memufor FuU Diet&. 

Time. Vegetarian (A.F.D.) 

7-0 a.m. ' Ohhol4 Hazri. '-
Tea-(Mllk) 1 

(Sugar) 1/6 
Bread ., .. l 
(One slice toast) 
Butter t 

9-0 a.m. Breakfast-
Tea/Coffe (Mllk) .• 1 

(Sugar) 1'6 
Porridge 

Cereal •• l 
'Milk 2 
Sugar .. ! 
Bread .• i 
Butter .. t 
Egg One 

Lunch-
Rice/Bread 1·5 
Pulse (Dal) t 
Leafy vegetable .. 1 
Root vegetable .• 1 
Other vegetable .. 1·5 
Butterfghee t 
Milk (Curds) ' 2 
Fruit One 

,..0 p.ra. -Afternoon Tea-
Tear:-( Milk) 1 

(Sugar) t 
Biscuits jtoast l 
Butter i 

7-0 p.ra. Supper-

Bread/ • chapati ' 1 
Roo1; vegetable .. 1 
Other vegetable •• 1.5 
Pluse t 
Mllkfcurds 2 

Pudrbng-
Cereal t 
Sugar ! 
1\Illk 3 
Egg One 

.. 

Non-'l'egetari&.n (B.F.D.) 

'Ohho14 Hazri': 

•• (Ail vegetarian). 

Breukfad-

(As ..-egetaria.n). 

... 1 
Peas, beans • , ! 
Leafy vegetable.. 1 
Root vegetable . • 2 
Other vegetable. • Nil 
Butter t 
Meat 2 
Fruit One 

Afternoon Tea-

(As vegetarian). 

Supper-
Bread 1 
Root vegetable . . 2 
Other vegetable. • 1 
Pulse • • Nil 
Meat 2 

Pudding-
Cereal l 
Sugar ! 
Mtlk 3 
Egg One 

Soup-
Meat-bone 2 
Peas, beall!l ! 
Vegetable waste 

N.B.-The 2 tolas of vegetable oilsffats rMommende!l' in the diet scales, may be used for 
cooking the vii:riou11 food preparations. 

Imtructio~ for Full Diet11. 

1. The menu may be modified as follows to smt the individual taste of the patient-
(i) If porr1dge and pudding are not reltsMd by the patients, the followmg alternative~~ are 

auggested :-
(a) Two eggs may be served for breakfast; 
(b) The quantum of cereal may be utilised as rice or ' chapat1 ' or bread for the two 

prmcipal meals ; ' . , 
(e) The mllk may be served at 9-00 p.m. ; 

'--·-- (d) The sugar may be served m mllk or With curds.· 
(ii) If the patient on vegehr1an wet-Wishes to have soup, extra two OhhataTca of vegetables 

.; viz. cabbage, cauhflower, carrots, potatoes, french bean~, green peas, r1pe tomatoes and whito 
vumpkin, aloni With about i chbtak of vatent barley, may be mdented. 
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!.. TA.BL'B II. 

{Lifl!l DitN). 

l'uodstu6. Ve,;et&rian Non-•egeta"•" 
(Ll!'.D.) (B. I!'. D.) 

Breed 3·~ S·O• 

DaY, Yel'Dlioelli l·O l·O 

Root yegetables (Potat.o011) .. J·O J·O 

Fruita Oae One 

Sugar, jaggery 1•15 l·O 

Vegetable oilaffata 0·!5 

Butter, ghee ! (Tu!M.) .! (To'u). 

Milk, curd.a;. .... 16•0 1!•0 

Fi11h !·0 

Mest bone •• ' f.·O .. 
Egg& Two Two 

Te& ~. Conduneata, spice!~, &&lt f t 

A.vlrinlt Arta111.U-

Total Protem& (mg.) Bl•V tT·t 
-

(Animal Proteinll) (in g.) f.t·B 6!)·8 

Fats (in g.) 00·8 lll·D 

Carbohydratt-a (ID g.) 322·7 !?98·3 

Calcium (ia •. , !·11 1•66 

I'hoephorua (m I·) 2·11 %•20 

hoa (m mg.) %0•5 !l·l 

Vitallllll A. (Ia L U.) 3,789 2,7!8 

V1tamia Bl (rn L U.) m 394. 

VItamin 0 (ID 111.1·) ' •• 7! 7! ... 
CALORIES 

~· 
2,06 2,U! 

DNiri6vltor. rf c :·w,_ 
Protem& •• .. IS FereBDt • IS Jlll'll8llt. 

Fata 3l pereBDt. U perll8llt.. 

Cu-bohydratee 53 p~oent. 50 per l'eftt.. 

• II desired, 1 chhatak may be repl.oo4 b1 riot. whi91a ms7 be terYOd. u 10ft cooked doe ot 
IIUde into ' conjee •. -

t Pleue - ' GCIIUII'&l Inatruotiou •, 
'(c.o ••• ) IIOo4 0 60~-1 
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.Menu for Light Diet& 

Time. Vegetarian (A. F. D.) Non-vegetarian (B. F. D.). 

',' Chlu:Jta Hazri " " Chhota Ha:ri '". 

7-0 a.m. ... Tea- (Aa vegetarian) • 
Milk 1 
Sugar 

Bread 
1/6. 
1/2 

(One slice toast). 
Butter 1/8 

Breakfa81. Breakjasl. 

9-0 a.m. Porridge-
Cereal 1/2 (Aa vegetarian). 
Milk 2 
Sugar 1/4 

Bread 1/2 
Butter 1/8 
Egg One 
M1lk 3 
Sugar 1{6 

1-0 p.m. Lunch. Lunch. 
Bread 1 Soup (Meat bone) •• 2 
Sugar 1/4 Bread 1 
Mashed potatoes 1·5 Mashed potatoes 1·5 
M1lk (curds) 3. Fish 2 
Fruit One. Fruit One. 

4-o p.m. Ajtemoon Tea. Afterntxm Tea. 
Tea-

Milk 1 (Aa vegetarian). 
Sugar 1{6 

BIScuits-
Toast 1/2 

Butter 1{8 

'1-0 p.m. Supper. Supper. 

Bread 1/2 Soup (Meat bone) •• 2 
Mashed potatoes 1·5 Bread 1/2 
Pudding- Mashed potatoes 1·5 

Cereal 1/2 Pudding-
Mllk 2 Cereal 1/2 
Sugar 1/4 Mllk 2 
Egg One Sugar 1{4 

Egg One. 

t-0 p.m. Milk 4 Milk 3 
. .. t 

N .B.-The O· 25 Ch. of vegetable oilsjfa.ta recommended for the non-vegetarian diet, may be 
used for cooking. 

1718truction8 for Light Diets. 

1. For lunch, soft cooked rice (from I ch. rice) may be served in place of bread, if patien\ 
so deliii'tlt!. • 

%. The 1/8 Ch. of sugar for lunch may be served with 'Cili'ds to vegetarians. • · 

• 3.. . .If the patient on Vegetarian Diet, wishes to have soup, eztra two chhataks of vegetables, 
. • _ viz. cabbage, carrots, cauWlower, potatoes, trench beans, green peas, ripe toma­

toes and wlute pumpkin, along with about 1/4 chbatak of patent barley, may bQ 
ind.ented, · 
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Sugar/jaggery .. ' 
~Jidt •• 
,_~ea leave• ..., 

..... 

·-· 
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3 •• TABLE" nL 

(Mili, .DHI). 

.. 
tPiea&e- "General Instruction~ "• 

. . ' 
:; ";rotal Proteins 

(Animal Proteins) 
Fats 
Carbohydrate• 
Calcium 

, Phosphorul 
'Iron 
V1taminA 
Vitam.m.B1 
V1taminC 
CALORIES 

(u; g.) 
(mg.) 
(mg.l 
(in g.) 
(mg.) 
(mg.) 
(in mg.) 
(in L U.) 
(inL U.) 
(in mg.) 

IMtributi<m of c~ 
Protein• 

.• Fats 
N: Cu:bohy~atel 

'l'jtM-. 
• 7-o a.m. 

9-30 a.m. 

12-o Noon 

4:-op.m. 

7-o p.m. 

J • ' 

s-o p.m •. 

... .. 

. Me.,.~ for Mill: DiU. 

Tea j Milk •• 
1 Sug~ •• 

Milk ' •• -
Sugar 

!rhlk 
Sugar 

Tea{ Milk .. 
Sugar •• 

Milk . 
Sugar 

Milk 
Sugar 

lMlrtl.olioM ftW Mill: Ind. 

... 

. . -

(lL D.).- • 

1•0 

24·0 

.... 

t 

fiNS 
67·8 
81•8 

118·4: 
2·88 

.1·90 
2·9 

1,4:88 
.•• ,. 1 

1,4:38 

18 Peroent. 
61 Peroent • 
33 Peroent. 

1/2 
_1/lc 

• - ·.1J~ 

•• • . . --:-, ~~~- ·-
.. . .. ljl. i 
• :- .• . lJ4 ,, 

8 
1/8 .. .. ~ ....... 
li 
1/8 

.· .. --. 

I. If patient ia unable to take 8 Ch. milk at a time, Bmaller quant1hes may be given at 
more frequent intern.la. - ; 

. . 
_J._; Th~t following" extraa "may be given on medical advice:­

(•) One e~tg (for egg.fhp). 
(••} Two sweet limes (for fruit juioe). -L 

• (tii) Ona oup (about 3 Ch.) of Btr&llled -regeteble aoup. 
To make vegetable aoup, take Jtpo cUataU of vegeta blea, vis. cabbage, caul.Jflotrer, 

carrots, potatoea, fl'f'ncb beans, green peae, r1pe t.Jmatot 1 and wlut, l'umpkm, alor:s 
With about 1/4: chbatak of patent barley. 

(Ci,O,P,) KG-A 0 6040-3Cf 



Pu.lr-

Ltafy IJegeftsbJes-

Other fre•h tJegetablu-

Sugar timd Jaggery-

Butterfghel!;-

MilliJfdu,rU.-. 

Fleif.lg food&-

(C) Nursing Home Patients--oontd 

Gel\erat [1\&truotio"'· 

Tho quantity of cereals in the dtets ts reccmmended u breai. 
It may be replaced partly or completely by rice and/or 
"ohapat1 " if pattents so desire. 

In add1t1on, about 1/2 Chhatak of oats, vermicelh, shredded 
wheat or corn-flakes forporndge da1ly; and al>eut 1/2 Qiliatalt 
of sago, vermicelh or corn-flour, etc. for prepareAacn of pudding 
or dessert, and for soup, are rcccmmeLded. 

These maytnclude all the common varieties of whole alld sph~ pulse. 

These include " chawh ", "met hi ", "palak ", "alu ", "mulla " 
leaves, drumstick leaves, cabbage, m1nt, lettuce, ccriaLder 
leaves, etc. 

They are excellent sources of v1t1urJr:s ard ILIJ;.Lrals, !"ay be 
served as "salads '' whenever possible. 

Besides potatcea, omens, canota,· awcet pota.toes, beetrocta, 
maybe used. 

These Inch .. de a. large varwty of fre&k vegetables such as gcurdl 
{ "tondh ", "parwar'', "turia", "karela ··, "padwal"), 
brin]a.l "bhendl ",pumpkins{" dudh1" and" bhopala "), green 
plantains drumsticks, green peas and beafl.B, caubflc;wer, 
cucumber, etc. 

All vaneties of seasonal frwts. An- average fruit weighS about 
1'5 Chhataks. Mtxed frwt salad, up to 1"5 Chhataks may be 
served occa.s10naJ.ly. 

Light coloured jaggery may be used, with advantage as a. part of 
the a.Uo~ance for this group of sweetening agents 1n foodl. 

Extra sugar up to 1/2 chl.atak per patient, may be lr:dent£d for 
the prep~~oration of special puddmgs and special bel-erage1. 

Either refined vegetable oils cr J.ydrcgcu.t<d ctlE uo t<. le uEed as 
the cooking medium. 

Butter or "ghee "1s to be used preferably as a spread on bread or 
"chapab" or serred with I!cc. 

This should preferably be fresh milk, 

Includefowl,hver,eto ,1n add1t10n to alltl;e variebesdl£an moata, 
Fish may advantageously replace meat, in part cr whole, durinc 
aeason. 

Twocggsperpa.tientper day, are reccmmended. One egg ia ~ 
be served for breakfast, daily. 'Ihe other egg 111 to be used for 
prepa.raticn ofpuddirg, dessert, cutlets or other preparation•. 

For special puddirg "extra. " cne ogg, 1/8 Chbatak butter and 
3 obhataks of milk may be allowed twice a week. For variety 
1n the dessert, about 1/4 chl:.ata1.s of figs or apricots or jam may 
be used. 

Meat bone up to 2 chliata.ksper patient, daily, Is recommended fol' 
soup. Beoides, the usable waste from the vegetables and the 
meat is to be utlh6ed. Some pulee or vermicelli u:ay be used, 
occasionally. 

For variety, in the menu, about 2 Chbataks ofhver or 4 Chhataka 
of chicken per patient, :a:ay Qe used, 111 :{>lace oftl;t~sched,u!IJ 
,.Uowance of meat bone. ' 
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'fer. lea-tee up to four teaspoonful~ (allont 1/& tbhatw) m ~o1ret 
per pat1ent per day. Cot.ee may be eerv6d 1n place of tea, if 
deall'ed. About 2 to 4 teaspoonfult of tdl:te pc.1rder it alktf641 
perhead, per day. 

Ovaltine and Coct;a may be eerved u 8avo11rins agents to milk. 
if pat1ente so desue, The eervice of tb,etJe )leverageaab,ould 1le 
reatnctecl to twice a day. 

About 1/4 Chhata.ka (1/2 oz) to 2 to!u (3/& oz.) of ealt ia 
perm1tted per Full D1et. Th111 also includes the qwmtltJ 
requued for preparatioDB of "chutne:rs ", ~alads, or aervtMI 
along Wlth the meal. _ 

About 1/8 Chhat&ka of salt ill permitted lor the Light Diet, 

About 1/4 Chhataka (1/2 cz.) to 2 tolae (3/4 oz.) ill recclll!lner.decl 
per patwnt, per day. The use of thlB gtoup of foc.d ad~nctll 
will vary according to the food hab1te of the pat1ente, ia the 
d•IIerent parts of tL.e State. • 

Condiments Includes dry clllT}'Btd like reJ chilhe8, turinerii, 
black yepper, •• garam rnasala ", cumi11. seeds, conander IOl'da 
ta.mar10d, ••cocum ". etc. 

Coriander leaves, greea chlllies, ginger, garlic; mint ana ~urri 
leaves and also coconut (fresh orjand dry), etc., are considend 
green spi.C68. 

ln the L•ght Diet the use of condiment. and for spicea thonld be 
reatt1cted to tLe minimum. 

Th6 scales are the same as those recommended f~ tlat Ch·ll 
Hosp1tal Diets.-

( A) Fue·wood : 12 Chhataki for Full Diet. 
3 for L•&h.t Diet. 

OB 
(B) Soft Coke : 10 Chhatab. } + for Full Diet. 

Ch&rcoal: 1/4 .. 
Soft Coke : 2 Chhatab. 1 

+ }for Li&ht Diet. 
Charcoal: 1/4 ,. J 

Li.t of" ea:lrtM'' for Jlll!/tng Jllllient. (Other IA111t Nt~reing 1Io-11Jliuat.). 

Although a variety of foodstuffa are included under "extras" the actual number of1temt to W 
pNeor1bed for the ind1v1dual pat1ent, depends on hlB chnical cond1t1on, ae also on the feet cl:.arged 
to htm. U 11, therefore, not Intended to g1ve all the foods included under "extras,. to all the 
pattontt on a 11ngle day; however, the Medical Officerin·ch&rge may pretcribe alillllted n111nbor 
of 1t"m• from th6 l111t of "extras". • 

0..-etJli.-Ifporrldge it desired, 1/!eh. of oats, nrmioelli, e)lreddecl whea• or eom•4abt 111.111 
Milled, 

Bread may be given in plaee ofrice and/or Mfl2'tJti, if patienho detilel. 
l'noatl -Two frui£8 per p&'tient, daily; four fruite,•lindicated for fruit-juice, b7 tht Ketieal 

oseer. 
St~far/JIIIIJferv.-Up to 1/1 ch. of extra augar or jaggerJ d prmittecl for tile p~h ~ 

p31'r~dr, donrt or other preparatlODB. 
1-.-About 1/8 ch. to 1/& ch. per patienf, if required., 
.llaller.-Up to If' eh. of extra butter per patient, dail7. 
Jl•lll -About & ch. to 6 ch. of extra m1lk per patient~ per day. The qt~&~~titr aaF M 'UI( 

la porndge, de11aert or prepared into curds or butterunlk. 
I'Lr~'llfl Joou -Meat may be eerved twice daily, if required. The per meal aerviq ahouLf not, 

eaeeed 1 I c~. A a 6qllAl qvaat1i7 of hnr er ehl8Uil ru7t.e o-leUllfnlMtiwtei t.r llleat 
If •• ,. ...... 
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, .,..Soup~(~) Vegetllble Soup.-One cup (about 3 chhata.ks). Take 2. ch. of mixed vegetables 
.from the following hst and add 1/4 ch. of pearl barley. 

List of vegetables for soup : Cabbage, Carrots, potatoes, cauhflower, french beans, green 
peas, npe tomato, wlute pumpkm. 

( ii) Meat Soup.-One cup (about 3 chhataks). Take 2 ch. of meat bone, per patient, per day. 
The same quantity ofhver or chicken may be used occasionally, as var1ety. 

Eggs -A max1mum of 2 eggs should be the schedule per Jlabent, per day. One may be 
served for breakfast da1ly, and the other may be used as a substitute for meat, m meals, or 
ut1hsed 1n puddJng or other preparations. 

Other Joods.-About 1/2 ch. of b1scruts for tea, or 1/2 ch. of corn·flour for pudding may be used, 

Beverages.-A maximum of 1/4 ch. of tea (including the schedule allowance of 1/8 ch ), por 
pat1ent, da1ly may be used. Coffee may partly or wholly substitute tea. A maXJmum of 
3 teaspoonfuls of coffee powder, 1s allowed, per patient, per day. 

Cocoa 0 r ovaltme may be served as f!avounng agents, to mJlk, if patients so desrre. The 
serv1ce of these, beverages, should be restrwted to tWJce a day . 

.(Jondimentd ana Sp~ces.-.!Jl extra allowance of 1/4 ch. 1s recommended for the Full DJCt 
which may also Include green spices, such as coriander leaves, green clu111es, ginger, mint, gar he, 
curry leaves and coconut (fresh or dned). 

1. Cereals 

Z • Pulses and' data' 

3." Leafy vegetables 

4. Roots ana tubers 

5, Other vegetables 

7. Sugar and jaggcry 
f.y· t 

(D) Diets for patients in Mental Hospitals.* 

General I nstructiona. 

( ') The total quant1ty of rationed cereals should be as la1d down 
from time to trme, by the rationing authorities. At pruent 
1t IS 6 Chhataks per day per patient. It should preferably 
be dJstnbuted m the proportions 1ndJcated agamst rice, bread, 
wheat flour, etc. m the different dJet scales. 

(i') Undermillednce and wholemeal bread should be used in place 
of =lied andjor pohshed nee and wh1te bread, respect1ve1y. 

In add1t1on to • tur' dal (red gram), other varieties of pulses such 
as 'mung' (green gram), ' masur ' (lentil), 'ch&na' (bengal 
gram), 'mutk1' (dew bean), etc. may be occasionally used In 
the preparation of dais or may be added to vegetable~, par!l· 
cu1arly leafy vegetables. 

These include 'chawh', 'meth1', 'palak', mint, 'mulla', 
leaves, drumstick leaves, 'alu ', cabbage, lettuce, corandex­
leaves, etc. 

These include potatoes, sW~Jet potatoes, onions, 'mulla •, 'suran ', 
carrots, beetroot, etc. 

These mclude gourds ( tondh, ' parwa.r ', ' turia ', ' karela ', 
'pa.dwal '), ' brinJal ', ' bhendl ', pumpkins, ( ' Dudhl ' and 
'bhopala '),green plantains, green peas and beans, cauhf!v'\\er, 
cucumber, drumstick, etc. 

Though they are notlncludedm the diet·scales, they may be g1ven 
up to 1"5 Chhataks (1 sweet hme or 1 banana) as an 'extra' 
to deserving patients, on med1cal advice. 

Light coloured jaggery may be used, w1th advantage, as a sub· 
' .st1tuts to sugar, lD t!Iues of sugar scarcity. 

• *Approved by Government in 1964, With a few modJficat1ons. 
; Reference: Government Resolution, Local Self-Governn:.ent and ]?ubhc Health Departrufnt, 

No. MHG. 1653, dated 29th October 1964. 



8. 

9, 

Vegdobleoil1 

Butltfo 

••• .'l!:ith~r refined vegetable oils or hydrogenated oils are to be used 
118 the cookhig medium, 

••• Butter ie to be used only 118 a spread on bread. 

10. .Mil. Thi&ehouid preferably be fresh DUlk. (buft'&lo'e or cow's) • 

11. F'tthg/(}()ill 

12. Ttal61111U 

13. Bale 

Fish may advantageously replace meat, in part or whole, Qu.rizlg 
aeason.. 

Tea leav~ up to two teaspoo~fule (about 1/8 Chhatak) are 
allowed per day per pat1ent. 

CoDIDlon salt 1/4 Chhatek per day per patrent fllr the Full Diets 
and 1/16 Chhat&k for the Light D1et. . 

14, Ootuli~Mmt MUJ.Bpicu 1/4 Chh~t&k pei day per p~tient for the Full D1ets only. This 
quant1ty includes red chillies_ tunner1c, cor1ar:der seeds, eum1n 
seeds, garho and tamarind or cocum. 

16. J'ud , ••• A.. Pi.re-wood: 12 Chhata.ksperdayperpatientforFullDiets. 
3 Chhat&ks per day per pat1ent for Light D1ets. 
~ . -

B. Soft Coke : 10 Chhataks +Charcoal: 1/4 Chhatak per day 
per patleDt for Full D1ets. 

Soft Coke: 2 Chhatab + Charcoal: 1/4 Chhatek per day per 
patient for Light Dret. 

1'ooilllu!JI· 

Rice 
Bread 
Wheat 
Othereereall 
Pulaee .; 
Leafy vegetebloe 
Root vegetahlee 
Other vegeteblH 
Frwt& 
Sugarfgur 
Vegetable oil/fate 
Butter 
Mllk 
Fish/Meat · ' 
Groundnute 

Profi-u PriMifllu. 
Total ProteJJlB (in gms.) 
(Ammal Proteins) (m gms.) 
Fats (1n gms.) 
Carbohydratee (m mgs.) 
Calc1um (1n gms.) 
Phosphorus (m gms.) 
Iron • (m mgs.) 
V1tamin A (m I.U.) 
V1tam1n B1 (1n I. U.)' 
V1tam1a C (m mgs.) 
Cal ones 

D"'!rihukOfl ofCa&ori.tl. 
Protem a 
Fats, • .. 
Carbohydrate• 

TABLE I •. 

Gtaua& ClGu (Full .DieiB) 

Vegetarian 
(A. F. D.) 

2·0 
1·0 
2·0 
1·0 ... 2·0 
1·5 
2·0 
1·5 

0·5 
0·5 

·0·25 
6·0 .. 

' .. 0•25 

86·9 
14•5 
'72·6 

396·3 
1·36 
1·99 

35·9 
6453 
669 
101 

2586 

U% 
25l? 
61 ~ 

. . I< 

N on-veget&tiao 
(B. F. D.) 

2•0 
1·0 
2·0 '' 1·0 ... ' 
1·5 
1·5 
2·0 
1·5 

0·5 
0·5 
0·25 
4·0 
1•5 
0·25 

., 
91•3 
25·4 
'76·7 

374·6 .. 
1·21 
1·86 

36·0 
5311 
696 
101 

25M 

14% 
27 ~-69 • 



~& 

Jrtenwfor Full Did1 (Qmeral Chw•)· 

'l'ba• Vegetarian (A. J'. D.y Non-vegetariaa (B. F. D.). 

7-00 a.m. Teo 3·0 Tes 3·0 
ll'lllk 0·5 Milk O·S 
Tealeavea 1/16 Tealeayea 1/16 

...,8 a.m. Bread 1·0 Bread 1·0 
Butter 0•25 Butter O·~i 
M1lk 3·0 M1lk 3 0 

*' Usal ' of pulses 9·5 *' Uaal' of pulse• 05 

12-09 Nooa R1ee 2·0 R1<e 20 
Dal 1 0 Dal 1 9 
Leafy vegetablea. 1·5 Leafy ngetabh 11. l·i 
Root vegetables •. 1 0 Root vt>getables. 1·0 

f-00 p.m. Tea 3·0 'Iea 3·0 
Mllk 05 Mllk 05 
Tea leaves 1/16 Tea leayes 1/16 
Groundnuta 0·25. Greundnuts 0·25 

-
7-00 p.m. 'Chapatt' '[hapalt' 

Wheat 2 0 Wheat 2·0 
Other cereala 1·0 Other cereals 1·0 
Dal oa Mutton I-Ii 
Root vegetables .. 1·0 Root vegetables •. 1·0 
Other vegetables. 1·5 Other vegetables. 1·5 
Mllk/curds • 2·0 

•The 0·5 Chhatak of pulses may als& 91111er'l'ed u' X:-oshimb1r' after aprout1ng or may la 
• ooked with _the root an~ other vegetables, In the evening meal. 

brs~uehonsfor A. F. D. and B.F. D. 

(i) 0 ·5 Chhatak of vegetable oil (and fats) if! to be used as a cookmg medium. 
(it) 1 · 5 Chhatak offru1ts may be g1ven as an extra to the deservmg pat1ents, on medJe&ladTIC!t! 
(tia) CH~ Chhataks ofsugarJgut 1s to be used in tea, mdk or curds a11d for cookmg,1f deall'ed. 

Rioa 
Bread 
WM&li 
Other cereal• 
PultJea 
Leafy vegetables 
Root vegetables 
Other vegetables 
Fru1tw 
Sugar/gur 
Vegetable 01l/fata 
Buttef 
Ghee 
lilllk 
F1ah/l'lleat 
Ega• 

TABLE II. 

Special Clae1 (Fall Dietl). 

Vegetarian 
(A, F. D. Speeial). 

2·6 
1·0 
2·0 
1·0 
1·6 
1·5 
2·0 
1·1 
Two 
1'0 
0·5 
0·25 
9·25 
1·9 

Noa-Ye#etarill'n 
(B. J'. D. Spee•al). 

2·(t 
1·0 
2·0 
1·0 
1·0 
1·6 
2·6 
l·i 
Tw• 
1·0 
t)•li 

0·1!11 
0·2i 
tJ 8 
1·1 
One 



Proziflltdc PriJ~Ciplu. 
Total Proteana (an gma.) 
(ADimal Protein•) (an gma.) 
J'&tl (in gme.) 
Carbohydrate. (an gme.) 
Calcium (an gme.) 
l'llolphorue ( ID gma.) 
Iron (an mgs.) 
Vatamin A. (an I. U.) 
VatalDin B1 (an I. U.) 
Vatamin C (an mg1.) 
Calorie a 

D'•t.rWveiortofCa/.oriu. 
ProteJU 
J'at1 
Carbohydt&W 

.. -

Vegetaraan 
(A. F. D. Special). 

89·2 
25·0 
91·7 

«9 2 
1·63 
!·U 

34-() 
7100 
651 
158 

2979 

U% 
28% 
60% 

(Bpuiol CllUB). 

lTon·vegetariaa 
(B. F. D. Spocial). 

93·6 
.36·0 
95 • 

427·& 
1·•s 
1·01 

84·1 
6958 

1178 
lli8 

20.7 

11% 
29% 
58% 

Ti,... 
7-00 •••• 

Vegetariaa (A. F. D. Special} Non-Vegetar~an{B.F. D. Special) 
Tea 3·0 Tea 3·0 

Jrblk 0·5 Milk 0 5 
Sugar 0·25 Sugar 0 !5 
Tea.leavee 1/16 Tea.lea.vea 1/16, 
~· 1~ h~ 1~ 

t-10 ..... Bread 1·0 Bread 1 ·O 
Butter 0·25 Butter 0 25 
Jrblk 3 ·0 Jrbllt. 3 ·O 

•Porridge •Porridge 
Cereal 0·5 Oereal 0·11 
Sugar • 0·25 Sugar I 0 25 

1WO NoDil Rice 2·0 Rice J·O 
Dal 1·0 Da.l 1·0 
Leafy vegetable• 1•5 Leafy vegetables 1·5 
Root vegetables 1·0 Root vegetables •• 1·0 

•Pudding •putJd,ng 
Cereal OS Cereal O·i 
Sugar 0·25 Sugar 0·25 
1rblk 2·0 flblk 2·0 
Egga One Egg a One 

Teo 3·0 Teo 30 
Milk 0·5 Milk &II ' 

&-08 p.m. 

Sugat 0·25 Sugu &·25. 
Tealeavee 1/1.6 ·Tea leave• 1/111 
Fnut 1·5 Fruit . 1·5' . 

• c lulfHICi ' 'CA.aptlh' 
·Wheat 2·0 Wheat 2·0 

7-tOp.m. 

Ghee 0·25 Ghee 0·!5 
Dal 0·5 Mutton 1·5 
Root vegetable• 1·0 Root vegetables •• 1 0 
Other vegetable• 1·5 Other vegetahlea. 1 0 r 

Mllk/Curdl 2·0 
lrwtr"tkoltl for .A. F. D. on B. F. D. Bpuual. 

•e&A. oereale.-These include aago, vermicelli, corn-flour, oata, etc. Out of the rec01rm( r-'ed 
41uantaty v11.,1·0 Chhat&k,1/2 Chhatak 11 to be ueed for preparang porrulge and the r<ma•nu:c 
1}1 Chhat&k 11 to be uaed for pudding. , 

1 .,.,_,. ltl..-1/2 Chhatak of vegetable od (and fat.) m to be uaed u a oookmg ~ ... 
QA• • .o-0 2$ Chhatak of ghee 11 to be applied over • chapataa '. 
Codimc..U au Spic e1.-The allowance of 1/' Chhatak reoommend~d for the Full Dit h a:a7 

alacuaoluda green ep~cea, aucll ae com&D4•1uvee, IJA&a claalliH, , .. ,~,., mlllt, hlaclt Jton.r 
aa• -•ut(!ra•llerclriedJ. 



T .ABLE II·.A. 

The hst of Extras for pat1ents pa.ytng Rs. 6 and above. 
Tea Leaves: 

The quantum oftea.lea.ves may be mcrea.sed from i ch. to i ch. so as to make an allowance 
for an a.dd1t10na.l c~p of tea. at 9-30 a.m. 
Egg: -

.An a.dd1twna.l egg may be mdented to fa.ethta.te the cookmg of spee1a.l prepara.twns hkt 
pudd1ngs, custards, cutlets, etc. 
Fle8hy foods : 

For var1ety m the menus, an equ1valent qua.nt1ty of chicken or liver, may be B11bSt1tuttd 
(tw1ce a. week) for the mutton and/or fish, already sa.nctwned 1n the scale. 

Fooilstu/IB 
Rlce 
Bread 
Sugar/Jaggery 
Butter 
Ml.lkfCurds 

Pro:rimate Principles. 
Total Proteins (m gms.) 
(.Animal Proteins) (m gms.) 
Fats (m gms.) 
Carbohydrates (m gms.) 
Calcium (in gillS.) 
Phosphorus (m gms.) 
Iron (in mgs.) 
VItamin .A (m I. U.) 
Vitamin B1 (m I. U.) 
VItamin C (m mgs.) 
C&lories 

DiBtributilm of Calories. 

Proteins 
Fats 
Carbohydrates 

7-00 a.m. 
9-30 a.m. 

12-00Noon 

4-00 p.m. 
7-00 p.m. 

9-00 p.m. 

Time. 

TABLE III. 

(Light Diet). 

M tnUBfor Lighl Diet. 
Tea.f .. MUk 
Bread 
Butter 
MUk 
Rice 
(soft cooked or ma.d';, 

into" conjee"). 
Milk 
Tea./ 
MUk 
Bread 
Milk 
Muk 

ln.structionsfor L. D. 

(L. D.) 
1·0 
2·0 
1.0 

0·25 
16·0 

511·7 
38·4 
68·2 

222·6 
1·98 
1·74, 
9·53 

1,500 
23& 

1,730 

13 Per cent. 
35 .. 
52 

(L.D.) 
0·5 
1·0 
0·25 
4·0 
1·0 

J 0 

0·5 
1·0 
4,·0 
4·0 

(i) Rice 1·0 Chhatak may be served as soft cooked rice or made into" conjee ". 
(ia) Pearl (or patent) barley (non-rationed).~·5 Chhatak of the barley may be need to 

prepare about 1 pint (10 Chhataks) of barley water and served to patients, who feel hungry 
With this restricted dletet1c regwe. _ 

(iii) Fruits.-Though they are not included in the diCtscales, they may be given upto 1·5 
Chhataks (1 sweet lim• or 1 banana) as an "extra " to deserving patients, on medical advios 

\ 



Foodstuff•. 

Rule 
Bread 
Wheat and other oereal• 
Pulses 
Leafy vegeta ble1 
Root vegetables 
Other vegetable• 
Frwts 
Sugar/Jagge~ 
Vegetable oll/fata 
Butter 
M1lk/Curds 
Fish/meat 
Eggs 
Condiments and ap~ce1 

Prozimate Pri'llClplu, 

Total Proteins · (ID g~l.) 
(An1mal Proteins ) hn gms.) 
Fats hngms.) 
Ca.rbohydrates (in gms., 
Calcium (in gms.) 
Phosphorus ---. (in g~s.) 
Iron (ID ~gs.) 
VIta~in A (In I. U.) 
Vit&~ID· B1 (ID L U.) 
VIt&m1n C hn mgs.) 
Caloriel 

D~•&ution of Oa'lonu. 

l'rotei.DI 

7-oo a.m. 

~0 a.m. 

12-()0 noon 

l-00 p.m. 

·'7-oo p.m. 

11-oo p.~. 

Ti~e. 

TABLE IV . 

. Utili Diet). 

... 

Memufor M•li D~. 

Tea/' 
Milk 

Milk 

Mtlk 
Tea/ 
Mllk 

M1lk 

Milk 

... 

IMtrveltorll/or JC. D. 

(l'lf..D.) 

1·00 

<' 

.· 
6'7·6 
6'7•6 
81·6 

118·4. 
2·88 
1·90 
2·88 

1,458: 
. -···· -···· 1,438 

16 Per 
oent. 

51 •• 
33 .... 

tu:.D.) 

0·5 

6·0 

e·o 
O·IL 

6·0 

5·0 -

If thE<p~tient is Wlllbl..to takP 6·0 Chh~otaks of D'llk at & time,IJIIaller quent;hu • aJ 1M. 
linn at more frequent internll. 



(B) Diote for Patients in Leproey Colonies.* 

General I mtrudwrl,s. 

1. (J,.,.,.h 

s. Leafy~ 

4.. Boola 41!4 lukr6 

IS. Other "fletahl~ 

-6. S'll(lar amJ Jaggery 

7. V e.gelable 9ilil 

8. Butter 
9. Mili 

19. Flullgjorxls 

n. Pllillestoes 

12. SaU 
13. Condiments a114 Spicu 

14. Fa 

(i) The 'total quantity of ee.rea.ls viz. 7 · 0 Chhataka should pre!•· 
rably be distnbuted in the proportions indicated against riM, 
bread, etc., in the two dlet scales. 

(iJ) Undermilled rice and wholemeal bread should be used in ple.C41 
of milled anrJ/or pohshed rice and whit-e bread, tespectlvely. 

In addltion to ' tur ' dal (Red gram), other varieties of pulsel 
such as ' mung ' (green gram}, ' maaur ' (lentil), • chans ' 
(bengal gram), • mukti' (dew bean), etc. may be occasionally 
lllled in the preparation of da.ls or may be added to vegetables, 

-particularly leafy vegetable.~. _ 
These include' chawli ', 'methi', 'palak', mint, 'rnulfa' leave:t. 

drumstick leaves, ' alu ', cabbage, lettuce, coriander leaves etc. 
These mclude potatoes, sweet potatoes, onions, 'mulla', • surali, 

carrots, beetroot, etc. 
These include gourd (tondli, 'parwar', 'turia.', 'karela.', 'padwai') 

brinjal, ' bhendt', pumpkm.'l, {' dudhi ' ' bhopal~ '), gren 
plantains, green peas and bea.Il!!, cauliflower,• cucumber. 
drumstick, etc. 

Light coloured jaggery may be used, with advantage, as a substi­
tute to sugar, m times of sugar scarctty. 

Etther refined vegetable otis or hydrogenated oils are to be used 
as the cookmg medlum. 

Butter lS to be used only as a spread on bread 
Th18 should preferably be fresh milk {buffalo's or cow's). 
Fish may advantageously replace meat, in part or whol-e, du'ria.J 

season. 
Tea leaves upto two teaspoonfuls (} Chha.tak) are allowed 1"1' 

day per patlent. , 
Common salt ! Chhatak per day per pati&nt. . 
l- Chhatak per day per pataent. Thls quantity includes red chilhitil, 

turmeric, cortander seod!l, cu= seeds, garlic and tamarind' or 
cocum • 

.A. ;Firewood~ 12·0 Chhata.fs per day per pattent. 
or 

B. Soft Coke: 10·0 Chhata.ks ") 
plus }-per day per pattent. 

Charcoal : t Chhatak. ) 

• Approved by GoverDment in 1954 with a few modlfications, Referenae: Government Resolu· 
tioB Local Self Government and P11blie Health Department, No. MHG 1653, dated 29th 
Oetoller 1954. 

:Siee 
Bread 
Wheat &nd other eel'eala ... 
Pulse• 
Leafy vegetable• 
Boot v Jgeta bleB 
Oth~ v-'ietablea 
Sugar 
Ja.ggery 
V.,gatable oil/fats 
Butter, Gh.ee 
l[llk/curcl 
Fiab/11\eat 
QroWldwlt• 

TABLE I. -

(Full Iftet!J)*. 

V'&ge'&r.a.n. Non·vfgete.ria..Q. 
(A F JJ.-Cnlony)'. (B. F. D.-Colony). 

i:g}t 
4·0 
2·0 
1·5 
2·0 
l·o 
0·5 
0 25 
0·5 
0·25 
6·0 

0·25 



'I'ota.l Proteins 
(Animal Prott~ms) 
Fats 
Carbohydrates 
Oalc1um 
Phosphorus 
Iron 
VItamin A 
V1tamm B1 
Vitamin C 
Cla.lories 

(ingms.) 
(ingms.) 
(ingms.) 
(ing.ms.) 
(ingms.) 
(mgms.) 

(mgms.) 
(ini. U.) 
(in I. U.) 
(inmgs.) 

93·5 
14•4 
71HS 

447·8 
' 1•40 

2·20 
42·43 
5,575 

730 
101 

2,844 

102-li 
21·0 
68·9 

4,89·'1 
1·22 
2·13 

43•41 
5,466 

7U 
101 

!,'JSS 

Di8tri6ut&o~& of Calories, 

Proteu111 
Fats 
Ca.rbohydra.teB 

... 13 per oeo.t • 
24. .. 
63 .. 

15 per eent. 
22 •• 
63 .. 

*These dit~ts a.re recommended for the immates of Leprosy Colonies, who are a.m~ula.tory 
patients, i.e., those who are domg light or s<d{nta.ry work and the 'cr1ppled'. 

tA.n 4dditiona.l Chhatak for tnmates doing moderate or actiVe worli; two addititnal 
Chhataklil for inmates doing hard. or very active work. ~ -

]fen-u-s for Full Diets, 

Vegetarian. 
(A. F. D.-C()lony). 

Non·vegetartan. 
(B. F. D.-Colony). 

7-oo a.m. 

9-30 a •• m. 

1!-00 Noon. 

T~O p.lll. 

Tea 
M1lk 
Sugar • 
Tea haves 
Bread 
Butter 
M·lk 
*'Usal' of pulses 
Rice 
'Chapati' (Wheat) 
l'al 
L 'afy v<'gata. bl es 
Ro::~t vegetables 

Tea 
M.lk 
Sugar 
'l'e!l-leaves 

3·0 
0·5 
0·25 

1/16 
1·0 
0·25 
3·0 
0·5 
2·0 
1·0 
1·0 
1·5 
1·0 
3·0 
0•5 
0·25 

1/16 
'Ch:!pati' (Wheat 4•0 

and other 
cereals). 

Dal 0·5 
Rootvegetables 1·0 
Other vegetables ... I· 5 , 
M1Lk/curds 2·0 
Jaggrry o·25 
Gtoundnuts 0·25 

Tea 
Milk 
Sugar 
Tea.Ieaveao 
Bread 
Butter 
Milk 
*' Usa.l' of 'pulses 

... , 

Rice ... 
'Chapati' (Wheat) 
Da.l ••• 
leafy vegetable• ... 
Root vegeta blc 11 ••• 

Tea 
.Milk 
Sugar 
Tea le~~oves 
'Chapati' {Wheat , 

and other 
cereals). 

Dal 
Root vegetables 
Other vegetables 
Mutt1n 
Jaggery 

3·0 
O·i 

- 0·26 
1/16 
1·0 
0·25 
3·0 
0•5 
2·0 
1·0 
l•O 
1•5 
1•0 

3·6 
0·5 
0•23 

1/16 
,.o. 

O·i 
1•0 
1·5 
l•.ll 
O·!i 

•The 0·5 Chhata.k of pulses may also be served as' Kosh,Jr4btr' after ll:p'outiDg or a:a;r 
lie cooked w1th the root and othtr vegetables, m the evtmrg :tr.cal. 

(ln8trueti<ms for A. F. D. and B. F. D. Oolon!J). 

(i) O· 5 Chhatak of vegetable oil (and fats) 18 to be usrd as a cook1ng JnCdiU:m. 
(H) 'l'il.e quantity ofrice should preferably not exceed 2 Chataks aa rccciT.mcnded, 



Table I 

Table II 

Table III 

Table IV 

TableV 
I :1 .. J "" 1 I 

Table ·VI / .- ; • 

TableV1I -' 

, J ·~ ' J 'J .I ' 

Table VIII 

Table IX 

Table X 

Table XI 

Table X!! 

Table XIII 

Table XIV 

TableXV . · .• 

46 

(F) Diet Scale• recommended for Mother and Child Patientt, 

Statem&nt showing the list of revised diet scalu. 

Diets for Mothers. 

~ull Diets-Vegetarian (A. F. D.), Non-vegetarian (B. F. D.), 

Light Diet-(L. D.). 

Milk Diet-(M. D.). 

Diets for Children, 

FullD1et (F. D.-1)-6 months to one :year. 

Full Diet (F. D.-2)-1 to 3 years. 

Full Diets (F. D.-3) Vegetarian (A. F. D.-3), Non-Tegetarian 
(B. F. D.-3)-3 to 6 years. .. _ 

Full Diets (F. D.-4) Vegetarian (A. F. D.--4), Non-ngeta.rian • 
(B. F. D.-4)-6 to 12 years. · 

Light Diet (L. D.-2)-1 to 3 ~ears. 

Light Diet (L. D.-3 and 4)-above 3 :years. 

Mllk Diet (M. D.-1 and 2)-upto 3 years. 

Mllk Diet (M. D.-3 and 4)-above 3 years. 

Buttel1lililk Diet (Bm. D:-1 and 2)-upto 3 years. 

Buttermilk Diet (Bm. D.-3 and 4)-above 3 years. 

High Protein Diet (H. P. D.-2)-1 to 3 years. 

H1gh Protein Diets (H. P. D.-3) Vegetarian (A. H. P. D.-3) 
Non-vegetarian (B. H. P. D.-3)-3 to 6 years. 

Table XVI J 1 ' ' High Protein Diets (H. P. D.-4) Vegetarian (A. H. P. D.-4) 
Non-vegetarian (B. H. P. D.-4)-6 to 12 years. I • 

Foodstuffs, 

Rice •• 
Wheat flour ... 
Bread 
Pulses .. 

' . 

Leafy vegetables 
Root vegetables 
Other vegetables 
Fru1ts (One) •. 
Sugar/" Gur " 
Vegetable oil,'fats 
Butter and ghee 
Milk, curds .. 
Fish and M<'at 
Egg 
'fe~ )eaves ,. 

TABLE I. 

Full Diets for Mothers. 

., 

Vegetarian 
(A. F. D.) 

2·0 
2·0 
1·0 
1·0 
2·0 
1·5 
1·5 
1•5 
0•75 
0•5 
0·25 

12·0 

1{8 

Non-vegetarian 
(B. F. D.) 

2·0 
2•0 
1•0 
1•0 
2·0 
1•5 
1·5 
1•5 
0·75 
0·5-
0·25 
8·0 
1·5 

"iis 
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Time. Vegetarian Non·Tegetaria a 
' (A.. F. D.). - (B. F. D.). 

Nuerlent.A114lg8N. 

Total Proteins (in g.) 
(Animal Proteins) (1D g.} •• 
Fats (in g.) • • • • 
Carbohydrates (in g.) 
Calcium (in g.) 
Phosphorus (m g.) 
Iron (m mg.) •• 
V1t&min A (in I. U.) 
V1tamin Bi(in L U.) 
Vitamin 0 (in mg.) 
Cal ones 

DimibutlO'f of Oaloriu. 

Proteins 

Fats 

Carbohydrates 

Time 

7-00 a.m. ~ •• 

~Oa.m. 

1~Noon •• 

4-00p.m. 

7-00p.m. 

9-00p.m. 

80•4. 86·6 
28•9 35•0 
85•9 83·6 

360•! M9·8 
2·05 1•70 
2•09 1•90 

M·4. 36·0 
6990 6769 
4.68 519 
158. 158 

2536 24.98 

US percent. Uperoent. 

30 per cent. SO percent. 

57 per cent. • 56 percent. 

TABLE I. 

MeM£Bfor Full Dietl for .Motlitr8. 

Vegetarian (A. F. D.) Non-yegeta.ria.n (B. F. D.) 
Tea/ Tea/ 
M.Jlk ' 1/2 M.Jlk 1/! 

Bread •• 1 Bread 1 
Butter 1/4. Butter .. 1/4. 
M.Jlk .. 3 M.Jlk 3 

Rice · •• 2 Rice 2 
Pulse (dal) 1/2 Pulse (dal) 1/2 
Leafy vegetables 2 Leafy vegetables 2 
Root yegetables 1 Root vegetables 1 
Millr:fourd 2 Mllk:/ourd 2 

Tea/ 
Milk 1/2 

Tea{ 
Milk 1/2 

Fruit (One) 1•5 Ftnrt (One) .. 1•6 

VVheat rChapatiS') 2 VVheat (' Chapa.til ') 2 
Pulse (Dal) •• 1/2 Pulse (Dal) •• 1/2 
Root vegetables 1/2 Root vegetables 1/2 
Other vegetables •• 1·6 Other vegetables 1·5 
Milk •• 2 Mutton 1·5 

Milk .. 4, Milk 2 

IMtrv.ctioMfor ..1.. F. D. a;ruJ B. F. D. 

(i) Eggs: One egg per head per day, may be given to deserving patients, on medical advice. 

(li) Rice and' Chapatll' may be served in half the prescribed quantities, for both the meal~. 
if desl.l'lld. 

(iii) The quantity of 0·75 Chh&ta.k of sug!Lf is to be tiled in tea and for mllklourds. 

(i") The quantitl of 1/2 Chha~ of oil is to be 111e<J for oookins the two m~ 



Fonris'uf/s 
Bread 
Frmts (On&) 
Sugar/' Gur' .. 
J3nttet· 
Mtlk 
Tao. leaves 

Nutnent Analyszs. 

Total Protems (m g.) 
(Animal Protetns) (tn g.) .. 
Fa.ts (mg.) 
Ua.rbohydrates (m g.) 
Calcmm (mg.) 
Phosphorus (tn g.) 
Iron (m mg) .. 
Vttanun A (in I. U.) 
Vttamm B1 (mI. U.) 
Vttamm C (m mg) 
Calortes 

Dtstnbutwn of Calories. 

Protem~ 
}'ats 
Carbohydrates 
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TABLES II md III. 

Lil}kt Diet and Mille Diet for Mothers. 

Tabla II 

Light Diet (L. D.) 

3·0 
1•5 
1·0 
0·5 

16·0 
1/8 

60·! 
38·5 
80·9 

234,-I 
2·02 
1·85 

15·4 
2042 
174 

42 
1905 

13 per cent. 
38 per cent. 
49 per cent. 

TABLES II and III .. 

MeniuBjor Light Die( an4 Mille D•etjor Mothers. 

Table 111 

.Hllk: Diat ( ll. l>.) 

1·6 

M·O 
1/8 

57·6 
57·6 

.. 81·6 
118·4, 

2·88 
1•110 
2•88 

14.88 

U38 

16 per cent. 
51 per cent. 
33 per cent. 

Ta.ble II Ta.ble III 

Time J!ight Diet (L. D.) Mtlk Diet (M. D.) 
•rea/ Tea/ 

T-OO a..m. Mtlk 1/2 Mtlk 1/2 
D-30 a..m. Bread •• 1 .1\Wk a 

Butter 1i4 
Mtlk .. 3 

12-00 Noon .. Bread .• 1 Milk 6 
Butter 1/4 
Milk 4 
Te&/ Tea./ 

4-00 p.m. Mtlk 1/2 Mtlk 1/2 
1Jiruit (One) 1·5 

7-00 p.m. Brea.d •• 1 Mtlk 6 
Mllk .. 4 

9-00 p.m. Mtlk .. 4 Milk 5 

InstruchonBfor L. D. and M.D. 

(•) The prescrtbed quantity of sugar ts to be served in tea. and mtlk. 
( i) For L. D -Pearl (or pateht) barley: 112 Chha.ta.k ofthe ba.rhy may be used to prep&re 

a.bJut 1 pint (20 ou.) of barley water and served to pa.ttents, who feel hungry wtth thts 
reitricted di 1tetic rogtme. 

(iii) For M. D.-If the pa.ttent is unable to take 6 Chhata.ks of milk at a time, emaller 
quantities may be given at more frequent intervals, 



'oolf'•Jfl­
)lread 
Pul- •• 
Leafy vegetabl!ee 
Root vegetables 
Other Tegetablee 
Pruite (One) •• 
Sugar/' Gur • •• 
Butter and ghee 
Milk, curds •• 
E~tt •• 

Nutriefll AMI lsi,_. 
Total Proteins (in g.) 
(Aabal Proteins) (an g.) n 

Fate(mg.) •• 
Ca,bohydratee (in g.) .. 
Calei11111 (in g.) 
Pllosp&orue (an g.) 
lrcm (tn mg.) • • ,. 
Vitamin A (in I. U.) h 

Vitamin B,(in L U.) 
Villa man C (io mg.) 
Calories 

Di•lri6•tiott uf Oslon­
hoteina 
Fate 
Cubolltdrallee 

.. .. 
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TABLE IV alld V. 

F•ll DieCB for Clildt"ea. 

.. 

.. 

.. 

.. .. .. .. 

Table IV 
(F. D.-I) 

6 months to I year. 

.. -.. 

.. 

.. .. 

.. 

.. 

.. 
.. 

0·2S 

0·'25 
O•B 

1·15 . 
0•715 
1/8 
8·0 

Half 

13 percent. 
&I percent. 
&6 peroent, 

TABLE IV AND V, 

.Mt1t11.t for ~'"" Dit~Bfor t'lilllrt'lt. 
TabBleiV. 
(F.D .... l) 
II months 
to 1 year. 

Tahlo V 
('F. D.-2) 

l to 3year-. 

l·l) 
0·25 
0·5 
1·0 
0•5 
1•1 
0·5 
1/8 
S·G 

Half 

85·& 
22·1 
~7·S 

125•5 
1•18 
1•01 

11•'1 
2955 . 
liS 
79 

883 

15 percent. 
3' per (lllnt. 
51 per-t. 

TableV. 
(F.D ... .2) 

ltoS 
;rears • 

I·OOa.m. 
t-O a.m. 

••• Milk ! Milk I 

li..ONooa 

I~Op.m. 

e~op.m. 

t-OO p.m. 

2 Milk 
Egg ... Half 
Bread 
But-
Soup 

f Leafy vegetable ... 
l Root nogetable 
(Carrot) 
:Fruit ... 

(As Fruit Suioe) 

... Milk 

lf~ 
IJ8 

lJ&. 

1/2 
l.IS 

J 
... Jl&lf 

1/J 
11' 

Leafy vegetable) Cooked l{! 
Root vegetable >to· l/1 
Other vegetable J gether, IJJ 
Fruit or fruit fuiee 1.1 

{from l·G oh.of 
fruit) • 

Bread 1/J' 
Bu\tor 1{8 
Root vegetable - ... 1/1 

( maehod potato) 
1\lllk - I 

... M:1lk. I M1lk I 
IMtruotiona for F.D.-1 &I 

':the pl'tleorilled quan\ity of lug&r ll .. be uaed Ia the mllk ror the di~t food~~. 
(G 0.1'.) liiO·A 0 GO-&o-4 
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TABLE VI. 
J'vU Diet8 for Children (F.D.-8)-3 to 6 rears. 

'l'ooO..twJ/8-
Ittce 

Vegetarian 
(AF.D.-3) 

N on·vegetarla.n, 
(B.F.D.-3) 

Wheat flour 
:JJread 
Pulses 
Leafy vegetables 
Root vegetables 
Other vegetables 
Frutts(one) 
SugarJ' Gur' 
Vegetable otlJfats 
Butter and ghee 
Mtlk, curds 
Fish and Meat 
Egg 

... , 

'6 utrient And!ysi8-
Tota1 Protetns (in g.) 
(Animal Proteins) (tn g) 
Fats(m g.) ... 
Carbohydrates (in g.) 
Ca.lctum(in g) 
Phosphorus (m g) 
Iron (tn mg.) 
Vitamm A ( m I.U.) 
Vttannnlh(tnl.U.) ... 
Vttamtn C (m mg.) 
Calortes 

Distribution of Oalorie8-
Proteins 
Fats 
Carbohydrates 

TABLE VI. 

0•1) 
1'0 
0 6 
0•6 
0 6 
1'0 
0'6 
1'6 
o·o 
1/8 
1/8 
8 0 

One 

47 6 
24•9 
48'2 

175 8 
1'23 
1•24 

14•7 
3609 
216 
79 

1327 

14% 
33% 
53% 

Menus for Full Dietsf()I'Ohildren (F.D.-3)-3 to 6 year8. 

0•1) 
1 0 
0'6 
o·~6 
0•6 
1'0 
0 IS 
1'5 
0'6 
1/8 
1[8 
60 
1·0 
One 

oO·O · 
30'6 
48'7 

162'4 
1'06 
1'12 
16 0 

3380 
237 
79 

1288 

16% 
34% 
60% 

Vegetarian (A.F.D.-3) Non-vegetarian (B.F.D.-3) 

6-00 a.m. 
t-oo a.m. 

12-00Noon •• 

1-00p.m. 

Cl-00 p.m. 

D-00 p.m. 

Mtlk 2 
Mtlk 2 
Bread 1/2 
Butter 1/8 
Egg .. One -
Rice 1/2 
Pulse ( dal) .. 1/4 

Leafy l 1/2 
vegetable) 

ltoot Cooked 1/2 
vegetable) J together, ,., 

Other 1/2 
vegetable 

.. "1.5 Frutt or fruit juice 
(from 1.5 oh. of 

fruit). 
Wheat {'Chapati ') 1 
Pulse (dal) 1/4 
Root vegetable 1/2 
Milk 2 
Milk 2 

Mtlk 2 
Milk 2 
Bread 1/2 
Butter 1/8 
Egg One 
Rice 1/2 
Pulse (dal) 1/4 
Leafy l 1/2 

vegetable) 
1/2 Root Cooked 

vegetable I together 
1/2 Other 

vegetable ) 
Frutt or frult Juice 1·1S 

(from 1·5 ch. of 
fruit). 

Wheat ('Chapati') 1 
Root vegetable 1/2 
Mutton 1 

Milk ! 

_ lnstrvctiqn~Jor A..F.D. and B.F.D.-3. 
(i) The quantity ofl/2 Chhatak ohugaris to be served in mllk. 
(ii) The quantity of 1/8 Chhaak Gfvogetable ot!Jfatue to be ueedfor cooking the dtffereut 

mt~!'!~. 
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TABLE VII. 

FaU Dtd&for OluldreA (F.D.-1)~ kJ 12 gear&. 

I'Hdria.fJa-
Rice •· 
Wheat flolll" 
Bread 
Puleel 
Leafy vegetables 
Root vegetables 
Other vegetables 
Fru1ts (One) 
Sugar/' Gur ' 
Vegetable oll/fate 
Butter and ghee 
M1lk,ourda 
F1ah a.ud Meat; 
Egg 

Nutriettl Analy&w-
Total Protem& (10 g.) 
(Arumal Proteins) (in g.) . 
Fate (mg.) • , 
Carbohydrates (in g.) 
Calcium (10 g.) 
Phosphorus (1n g.) 
Iron (m mg.) 
V1tamm A (m I. U.) 
V1tamm B1 (mI. U.) 
Vitamin C (m mg.) 
C&lor1ea 

DtBtr&butitm of Oaloriu­
Protema 
Fats 
Carbohydrates 

'. ' 
ll 

'I 
TABLE VII. 

· Vegeta.raan 
(A.F.D.-&) 

1·0 
1·0 
1·0 -
1·0.' 
O·li '. 
1•0 ' 
1·0 .• 
l·i .. 
O·li 
1/4. 
1/4. 
8·t •. 
·a~·., 

60. 
2i·9. 
62·1 

236•9 
l·S6 ' 
1•481 I 

19 8 
3769 
200 

86 
1748 

Non-vegetariaa 
(B.F.D.-4-) 

1·0 
1·0 
1·0 
Oi 

'1 0 6 
1·0 
1·0 
1·-li 
O-lio 
l/4. 

• 1/4.. 
6·0 
1·0 
One 

69•f 
30·8 
62-8 

'215·2 
1•10 
l·U 

19·2 
3618 
300. 

86 
1660 

~I 

''''14.%'' 
34%' 
i2% 

JlcafUifur Ftdl DietsforOI&tldren-(F.D.-4~ 81112 goon~, 
Time. 

e..()() a.m. 
11-00 a.m. 

"12-00 Noon 

1-00p.m. 
tl-00 p.m. 

8-00p.m. 

Vegetanan (A.F.D.~) Non-vegetarian (B.F.D.-4) 
M1lk 2 Milk Z 
l'dllk 2 lllllk' • '\ z 
Bread 1 Bread 1 
Butter 1/4. Butter 1/4. 
Egg One Egg· One 
Rice I Rice I 
!'~~ey(dal) .·.} • , 1/2 Pulse (dal) l/2 
.-.. 1/2 Leafy } ' 1/2 

vegetable vegetable 
Root Cooked l/2 Root Cooked 1/Z 

vegetable . together vegetable togeUier 
Other 1/2 Other l/2 

vegetable vegetable 
Frwt · 1·6 Frwt I ·i 
Wheat ('Chapt.ti ') 
Pulse (dal) 
Root vegetable 
Other vegetable 
Milk 
Kllk 

1 
1/2 
1/2 
1/2 

z 
! 

Wheat (' Chapati ') l 
Mutton •• l 
Root vegetable 1/1 
Other vegetable 1/2 

Mllk J 

lulrtiC4iou for .A.F.D. alld B.F.D.-1 
(i) The quantlty of 1/2 Chhatak of Iugar i1 to be eerved in milk. 
(n) The quantity of 1/4 Cbhatak of vegetable 0&1Jfate11 to be Ulf!d (uc cookia& the diJI'ereat 

meala, · 

(a o •) MO·A o so,o-•• 



l'oorl8eu!fs­
Bread 
Fruits (One) 
Sugar/' Gur • 
Butter 
Milk,curda 
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TABLES VIII AND IX. 

Light !JietB for Children. • 

Table VIII Table IX 
(L.D.-2) 1 to 3 years, (L.D.-3 and 4) Above 

3 years. 

0·3 
1·3 
0·75 

l 
10·0 

/ 

1•0 
1·5 
0•73 

l 
14·0 

"N~ Light Diet for infants 'between the age of 6 mont;b.s to one year is prescribed. 

Nutrient AnalytJi8-
Total Proteins (in g.) 28•5 41~6 
(Animal Proteins) (in g.) 24·0 33·6 
Fats (mg.) 40·6 54·6 
Carbohydrates (in g.) 102·2 133·1 
CalCium, (in g.) 1•24 1•73 
Phosphorus (mg.) 0·92 1·33 
Iron (in mg.) 4·3 6.-.8 

. Vitamin A (ini.U.) 1,096 1,344 
Vitamin B1 (in I.U.) 34 62 
Vitamin C (in mg.) 42 42 
Calories 988 1,190 

DillrilYulicm of Caloriu-
Proteins 13 percent. 14 percent 
Fat• 41 percent. 41 percent •• 
Ca.rlx>hydrates 46percent. 45 percent. 

TABLES VIII AND IX. 

M en'U8for ~M Diets for Ohilllren. 

Table VIII Table IX 
(L.D.-2) (L.D.-3 & 4) 

!l'ime. J to 3 years. Above 3 years. 

8-00 a.an. Milk J Milk 2 

1-00 a.m. Fruit fuic~ (from l ,IJ Fruit Juice (from 1·5 
1.5 ch.offruit). 1.5 ch. of fruit) 

Milk 2•0 

U-oo Noon Milk J Milk 3 
Bread t Bread i 
Butter BuUer i 

1-00 p•m. lWlk I lWlk I 

1-00 p.m. Milk 2 Milk 3 
Bread t 

D-oop.m. .4 Milk 2 Milk 2 

lmtructionsfor :L.;D •• z and 3 and 1. 

The prescribed f\Uantitie& or sugar are to be served iD milk. 



'oo48luJJI-
Fruits (One) 
SugarrGur' 
JrWk 

NtJJnefll A.Mr11-
Total Proteins (in g.) 

(Animal Proteins) (in g.) 

Fate (in g.) 

Carbohy4ratea (In g.) 

OaloiUDI (in g.) 

Phoephor'llll (in g.) 

Iron (in mg ... 

VitamiD A (iDI.U.) 

Vlta,min B1 (in I.U.) 

Vitamin C fin mg.) 

Calories 

Dillribuliora of Oalorlu­
Proteina 

Fate 

Carbohy4ratea 

53 

TABLES X AliD XL 

Milk D~Jor OAillre'lt. 

.. 
.. 

•• 

Table X 
(M.D.-I & 2) 

Upto3yeare, 

1·5 
0•75 

12·0 

• 29·9 

28·8 

U•O 

80·9 

1•{7 
• 

0·98 

2•4 

1,029 

G 

61 

830 

14peroent. · · 

44peroent. 

Uperoent. 

TABLES X AND XI. 

Me•.- for Mill: ~for CAillre•. 

Table XI 
(M.D.-3&4) 

Above 3 yean. 

l·IS 
l•O 

16·8 

39·5 

38·, 

54•8 

lll·S 

1•95 

1•30 

2·9 

1,277 

8 

u 
1,095 

14peroent. 

45peroent. 

61 peroent. 

- TableX Table XI 
!l'imt. (M.D.·l & 2) Upto a ,-ra. (M.D.-3 &; 4) Above a ,eara. 

1-00 a.m. · Milk I Milk 

D-00 a.m. :rwlk I Milk , 
11-oo •• Ill. Fruit fuloe (from 1•5 Fruit fuloe (from 

1"5 oh of frwt). l'lich of fru1t). 

11-oo Noon M1lk I ltllk 

1-oo p.m. Milk I Milk 

1~0 p.m. Milk I Milk 

9~0 p.m. M1lk, I M11k 

I~ for JJt.D.·I au I IRll. 

ne pl'eiJFJbid quantftif'l oflugarare ~be llef"f<.d in mill:, 

... 

I 

I 

l•IS 

• 
I 

I 

I 



Fnoll.!lt'.ffs-

--TABLES XII AN"D XIU. 

ButtermiiJ: D•cts for Clulilren 

Tabl<> XII 
(Bw.D-1 &2) 
Up to 3 years. 

Table XIII 
(Bm D-3 &4) 
Atx. ve 3 ytars. 

FruJts (Over-ripe bananas) 
X lk (curds) 

(One) 1•5 (Two) 3·0 

N utrimt A nalys•~ 
Total Pr ot UUI 

(A·umal Prokins) 
Fa~s 
c.rb<Jhydrates 
Clhum 
Pnosphorus 
Iron 
VItamin A 
V1tamm B 1 
VItanun C 
c .. Jorl(>s 

(mg.) 
(mg.) 
(mg.) 
(mg.) 
(mg.) 
(In g.) 
(mmg} 
(ml.U.) 
(inl.U) 
(in mg.) 

DiB!riiJu.tion of Calories­
Proteins 
:Fate 
C.irbohydrateB 

12•0 

~9·9 
28•8 
41 0 
62 2 

!•45 
I·oo 
l·S 
744 

3 

16 P' r cent. 
5u P· r cent. 
34 P' rcent. 

TABLES XII ~"D XIII. 

MENUS I'OR BVTT:ERIIILK DIETS FO:& ('BILDREN. 

Tablt xn 
(Ib.D -I & 2) 
Up to 3 y ~are, 

HJ·o 

40·6 
38 4 
54 g. 

103 5 
1•94 
1·26 
2·6 
9!12 

6 

1,1169 

15p(rcl'nf. 
46 ptr c~nt. 
39 ptr cent. 

Table XIII 
(Bw.D -3 &: 4) 
Ab.,ve 3 ytaia, 

6~0 a.m •• Milk (f,,r preparing 2 :r.Z.lk (for preparing 2 
butt,J1: Jlk5. bu.ttern·ilk). 

~a.m.' 

. '' 
Milk (for preparing 2 Mlk (f(r prepaTIJl8 3 

buttcrm .lk) • but\Jrn:ilk). 

Milk (for preparing 2_ Milk (ft.r preparing 3 
b11tkrm}Jk). buttt:rmilk). 

B•nana(HaJf) 3/4 Bonana (Onto} ... 1•6 

3-oo p m. Mlk (fur prcparmg 2 Milk (fvl' pr(paru:g 3 
butt..rmllk), buttern::ilk). 

~HJO p.m. M•lk (for preparing 2 llllk (for prepanng 3 
butt rmilk). butterm lk). 

B~nsna (Half) 3/4 B~nana (One) 1·6 

9-oo p.m. Milk (for 
buttermilk). 

preparing 2 Milk (for preparing 2 
buttermilk). 

]118tf'v4iOMJor Bm D.l d: Z and 3d: 4. 

(i) Milk should be curdlt'Cl (preferably tWice a day) in the ward pantry (undtr the aupetvii!JOB 
of the nursmg staff). To prepare buttermilk, add equal quant1ty of water to eurda before 
churning 

(ii) If the pahent iB unable to take 4 to 6 Chhatake of butt~rmilk at a tJme. Bmaller quanti tiel 
may 1H g1ven at more frequenhntervala. 

(m) The number of bananas to be given,depends on the Bize/weight of the individual fruit; 
however. one medium-Size banana would we1gh about 1· 5 Chhataks, aa indicated aga~nat 
tbJ&Jtom. 

(iv) Arrowro"t: Though not in< ludl'd m the diet. it may be given 1n the form of "eonJee '' 
(1 tea11poonful to lll&ke 8 ozs.) to caat>s of dJarrhot"a, d nect>asary. 



FoodltttJ!I­

Bre&d 
Pu1see •• 
Leafy vegetablee 
Root vegetablee 
Other vegeiablee 
FnutA! (One) 
Sugar/" Our " 
Vegetable oil,'fata 
Butter and gbee 
Mllkfcurda 
Slum DUik powder 
Egg 

Nvtriml AaalgN-

Total Proteins 
(Anunal Proteins) 
Fats 
Ca.rbohydra~ 
Calcium 
Ph011phorua 
Iroa 
Vatamin A 
Vatamm B1 
VataminO 
Oaloriee 

~in g.) 
mg.) 

(mg.) 
, (mg.) 

(mg.) 
(in g.) 
(111 mg) 
(1a I. U.) 
(laL U.) 
(mmg.) 

Dutribtaiora of CalorW­

Proteinl 

Fats 

Ca.rbohyclratee 
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TABLE XIV. 

.. 

.. 
.. \ ' .. .. 

•• . .. 
... 

(H.P.D..-2) 
I toBy~. 

' 1·0 .,. 
1/2 
1•0 

'1/2 
J·S 
1/2 ' .... 
1/8 

10·0 
1/4 

Ua.Ir. 

45·0 
82·3 
44•4 

138·0 
1•81 
1•31 

12·1 
3071J 
liS 
79 

1135 

10 Por oent. 

3/i Poroent. 

4,9 Por oent. 

•No High-protein D1et for iuf'aata betweea the age o£ 8 mon~ to i year ia prescribed. 

Time. 

6-00 a.m. 

IJ-00 a.m. 

12-00 Noon 

3-00 p.m. 

TABLE XIV. 

Jlet~u for BigTt.·Proeeia Dtel8/tW CAiltk-. 

Jlilk 

Milk 
Slum Milk Porior 
Egg 

Bread •• 
Pulse (dal) • • , • 
Leafy veg. }Cooked 
Roo' veg. 
Other veg. t.ogether. 

Fruit or fru1t juice (&om 
a ou. of frwt). 

(H.P.D.-.2) 
ltolr-

J 

J 
1/8 
HalL 

l/2 .,, 
l/2 
l/2 
l/2 

1•6 



.. 

B.read 
:BuUer •• 
Root Vegetable piashed 

potato). 
Milk 
Milk 
Skim Milk Powder 

{H.P.D.-2) 
1 to 3 ~an. 

112 
1/8 
1/2 

2 
2 
lJS 

l'IIBlrvdKml /<W H .P .D.-2. 
(i) The quantity of one ounee of BUg&r is to be used in milk. 

(M) Skim milk powder or full cream milk powder : About t Cbhatak of skim milk powder. 
as indicated in the menu. may be mixed or dlssolved in 2 Chhataks of liquid milk 
llefon serving. -

(iM1 In case skim milk powder is not available any one of the following equivaleots may be 
used:-
1 Chha.w.k of skim milk powder =Fresh milk • • 4 Chhataks or 

=Cheese • • 0·75 Chha.taks or 
=Eggs •• Two or 
=Ciucken I·O <llbataks or 
=Mutton 1·0 Chhataka Ol" 

=Fish • • J· 0 Cbhataks. 

TABLE XV. 

BigA-Prakia Die18for CAildre.-iH.P.D~ Ill 6rea"•· 
Vegetarian N on-vegetariau 

(A.ILP .D.-3). (B.H.P .D.-3)· 
YOOtUI~~.ff-

Riee 112 1/2 
Wheatfiouw 1•0 1·0 
Bread 1/2 1/2 
Pulses 1/2 1,2 
Leafy vegetables l/2 1/2 
Roohegetablea 14 0 1·0 
rnhar vegetables 1t2 1/2 
Fruits (One) 1•5 1·5 
Sugar/ .. Gar " 1/2 1/Z 
Vegetable oil/fats 1/8 1/8 
BaUer a!ld gbee 1/8 1/8 
Milk/curds 12•0 8·0 
Skim milk powder 1t4 1/.J 
Fishaodmeat J·O 
Egg Ooe One 

11 fdrie1d .dflal,..._ 
Total Proteins (in g.) 62·8 63·5 
(Animal ProteiDe) (ID g.) 39•9 60•8 
:Fata (in g.) fj}•8 55•7 
Carbohydrates (in g.) 193·5 183·1 
Calci!CD (in g.) 1·90 1•51 
Phoephorua . (in g.) 1•70 1·n 
Iron (in mg.) 15·4 16·4 
VitamiDA (m L U.) 3756 3521 
Vitamin B1 (m L U.) 218 252 
VitaminC (in mg.) 79 79 
Calonee 1580 U88 

DUtributW. oJCalorlu-
PtrJU-ine .. 16 per eent. 17 per cent. 
Fat. 35 per eent. 34 percent. 
C..rbubydralft 49 per cent. 49 per eent. 
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TABLE XV. 

Jle11lll/or Higk-Pro~i11 Diet.Bfor CAildmt--(H.P.D.-3)-3 to 6gum. 

Time. Vegetarian (.A..H.P.D.-3). Non-vegetarian (B.H.P.D.-3), 
6-00 a.m. lWlk 2 1Wlk 2 
IHIO a.m. Milk 2 Milk .. 

Skim milk powder 1/4 Skim Milk powder 
Bread 1/2 Bread •• 
Butter .. 1/8 Butter .. 
Egg One Egg 
Rule .. 1/2 Rioe 
Pulse (dal) , , 1/4 Pulse (daA) :: 
Leafy veg. } Cooked 1/2 Leafy veg. } Cooked 
Root veg. together lt2 Rootveg. 
Otherveg. • 1/2 Other veg. together. 
Milk 2 Milk .. •• 

12-()0 Noon 

8-00 p.m. Milk 2 Mllk 
Fruit or fruit juioe 1•5 Fruit or fruit juioe 

(from t·o Chhatak (from 1·o Chhatak 
of fruit). offruit). 

Wheat (''Chapatl ") •• 1 Wheat ("Chaptati0
') 

Pulse (dal) 1/4 Pulse (dal) .. 
11-00 p.m. 

Root vegetable 1/2 Root vegetable 
Milk ll Hutton 

G-OO p.m. Milk .. 2 ]l(ilk 

l•Birtlctitmlfor A..B.P.D.-3 1JIId B.H.P.D.-3. 
(i) The quantity of one ounoe of sugar ia to be used in milk. 

2 
1/4 
1/2 
1/8 

One. 
1/2 
1/4 
1/2 
1/2 
1/2 
2 
2 
1•4 

I 
1/4 
1/2 
I 
I 

(it) The quantity of 1 (8 Chhatak of vegetable oil/fate ia to be used for cooking the two meallf, 
(lit) Skim milk powder or full cream milk powder: About 1/8 Chhatak ohkim milk powder 

as in<hoated in the menu; may be mixed or dissolved in 2 Chhataks of bqu1d milk 
before serving. 

(i11) In case skim m1lk powder is not available, any one or the following equivalent& may be 
ased:-
1/2 Chhatak of skim milk powder •• =Fresh milk 

=Cheese 
c:Eggs 
=Chicken 
=Mutton 
=Fish 

• • 4 Chhataks or 
.. 0•75 Chhataks or 
•• Two or 

1•0 Chhataks or 
1·0 Chhataks or 

.. 1·0 Chhataks, 

TABLE XVI. 

HigA-Pf"'Oet• DUU fcw-CAUd~H.P.D.-1)-8 to lB ,_,, 

lootlm4f­
Rloe 
Whea\llour 
Bread 
Pulses •• 
Leafy vegetablel 
Root vegetableB 
Ot.her vegetablel 
Fruits (One) 
Sogarf"Gur" 
Vegetable oil(fatl 
Butter and ghee 
Milkjourda 
Skim milk powder 
Flab and mea' 
Esg 

·~ 

·~ .. 

, .. 

.. 

Vegetarian 
(A.H.P.D.__,). 

1·0 
1·0 
1•0 
1·0 
1/2 
1·0 
1·0 
I·IS 
1/2 
I flo 
1/4 

12•0 
1/2 

on .. 

Non-vege\arlan 
(B.H.P.D.__,). 

1•0 
1·0 
1·0 
1•0 
1/2 
1•0 
1·0 
I·IS 
1/2 
1/4 
1/4 
8•0 
1/2 
1·0 

on .. 



Nutrient Analy~ 

Total Proteins · 
(Animal Proteins) 
Fats 
Carbohydrates 
Calcium 
Phosphorus 
Iron 
Vttamin A 
Vttamin B 1 
Vitamin C 
('alories 

(m.g.) 
(in g.) 
(in g.) 
(in g.) 
(in g) 
(mg.) 
(in mg.) 
(In I. U.) 
(in I. U.) 
(mmg.) 
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T.ABLE X VI-con Ill, 

81·0 
45·3 
75·7 

261·7 
2·17 
2·10 

20.7 
4,017 

295 
86 

2,052 

81·9 
46·2 
69·7 

251·3 
1•77 
1•86 

21 7 
3,787 

329 
86 

1,960 

Di4tributian of CaloriP.-~~­

Proteins 
Fats 
Carbohydrates 

16 Per cent. 
33 Per cent. 
51 Per cent. 

17 Per cent. 
32 Per cent. 
51 Per cenk 

TABLE XVI. 

Men us for Htgh Proletn Dkta for OhildreJJ. (H. P. D.-J)-6 to 12 year8. 

Ttme. Vegetarmn (A. ll. P. D.-4). Non-vegetarian fB. H. P. D.-4) 

8-00 a..m. Mlk 2 Mtlk 2 
9-00 a..m. Milk 2 Milk 2 

Slum milk powder t Skim mtlk powder l 
Bread 1 Bread 1 
Butter t Butter t 
Egg One. Egg One. 

12-00 Noon Rice 1 Rice 1 
Pulse (dal) i Pulse (dal) l 
Leafy veg. l Cooked l Leafy veg. } Cooked l 
Rootveg. J l Rootveg. t 
Other veg. together. i Other veg. together. i 

8-00 p.m. Milk 4 Milk 2 
Frutt 1•5 Frwt 1•5 

8-00 p.m. Wheat(" Chapati ") .• 1 Wheat c·· Chapati ") •• 1 
Pulse (dal) i Pulse (dal) i 
Root vegetable l Root vegetable i 
Other vegetable 

·~ i Other vegetable l 
Milk 2 Mutton -. 1 

9-00 p.m. Milk 2 Milk 2 
Slum milk powder l Slum milk powder 1 

In~1ructwns for A. H. P. D.-I and B- H. P. D.-4. 

(i) The quantity of i Chhatak of sugar is to be used in milk. 
(n) The quantity of l Chhatak of vegetable ml(fats is to be used for cooking the two meals. 

(iii) Skim mtlk powder or full cream milk powder : About t Chhatak of skim milk powder 
as indicated in the menu, may be IDlXed or dissolved m 2 Chhataks of liquid milk, 
before servmg. 

(iu) In case skim mtlk powder is not available, any one of the followmg equivalents may be 
used:-
• Chhatak of skim milk powder 

=Cheese 
=Eggs 
=Chicken 
=Mutton 
=Fish 

4 Chhataks or 
.. 0·75 Chhataks or 
•• Two or 

1· 0 Chhatake or 
1 · 0 Chhataks or 

.. 1 · 0 Chhataks. 
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GeMrollmtrvctiou. 

1. Cereah.-(i) These include rice, wheat, baker's bread, •' jowar ", •' bajari ", "ragi," etc. 

The quantity of cereals indicated in the dtet scales should preferably be distnbutc>d in the 
proport10ns mentioned against rice, wheat, bread, etc. If desued, any other cereal froan the 
ab~vehst may be substatuted. 

(u) Undermalled rice and,'or parbotled rice and wholemeal bread should be nrt>d in place of 
maUed or pohshed race and white bread, respectavely. 

2. Fuhe1.-Inaddataon to •' tur "dal, othervariet«esofpulses sucll as •' mung" (gret>n gram), 
•' masur "(!ental), •'chana ", •' mutki ",etc., may also be used. The pulses may occasiOnally 
be u1ed in the foam of sprouted (ge minated) pulses. • 

3. Leafy mgelabf66.-These include "ohawli ", lettuce, •' palak ", •' mulla" leaves, 
drum stack lea vee, cabbage, coriander leaves, etc. In order to prepare leafy vegetables in 
a pa.latable fomn ihey may be cooked together wath pulses and ''dale". 

' Boots dJ tuberi-The&e include pota.toes, sweet pot;;.tces, carrots, en (DB, l,l'etrc<.t, 
"euran .. , eto. , 

IS. Other flegetrdllu.-These include a la~ge va.rtety of freFh vegetableF hke the brmjal 
iomatoes, cauhflower, drutnshcks, 'bhenda ", green peas, green bl'ans (french bnns, •' guvars '') 
pumpkma (•' dudhi" and •• bhopala ") and gourds ('' tondli ", ·' parwar "• •' pad"Wlll "• 
•' turaa "). eto. • 

I 

8. Fr'uiti.-In view of the hagh nutrtttve value of fruats, they are especially includl'd in 
all the daet scales, wherever necessary, They may include bananas, sweet lame, oranges, 
papayas, •' chtkus "• rtpe tomatoes, etc. 

7. BII(Jar/" Gur ".-Ltght coloured "gur" may be used, wtth advantage as a part of 
the allowance, for th1s group of sweetening agents in foods. 

8. Yegetabkotla!fati.-Eather refined vegetable oils or hydrogenated oils may be used 
as the cook.ng medium. 

9. Butter 'gAu.-Butter or ghee is to be used preferably as a spread on bread or •' chapati '' 
or terved wath race. 

10. .M.r.t, ovlrde.-(t) Thia should preferably be fresh milk (Buffalo's or Cow's). 

(H) •' 'l'oAed mill:": •' Toned m1lk '' whtch is sim1lar in cob~ position to cow's mtlk, is 
&V&1lable In Greater Bombay. If buffalo's milk as found expenstve, •' toned malk " up to liO 
per cent. may be used in the Full D1ets (F. D.) and H1gh Protem Dtcts (H.P.D.). . 

(m) Bkim milk powder.-In case sk1111 milk powde:r la used as reconstituted laquid m1lk, the 
following method ia recommended:-

Sktm m1lk powder should be reeonstttuted into hquid milk in the proportion of one measure 
of m&lk powder to four measures of water; or, by we1gbt, one part of mdk powder to eeven 
parts of water. The powder should be added gradually to warm water and the reeonstatut1on 
should be effected by constant atarrang, to avo1d lump formataon. 

11. Fkslyfood1.-F1srf may advantageously replace meat, in part or whole, durmg season. 
Ltver, tf avauable, may be eerved &D place of mutton or fish, twaoe or thr1oe a week. 

12. -Tea lttftlu: For .Motltu1' Dietlor&lg.-Tea leavee or coffee powder up to two teupoonfule 
(about t or..) are allowed per pat1ent, per day. 

13. NulntioMl SupplerMnf.tlo CA..Ure~t.-1\fuk Diet. are generalJy defirient in eome Ttlamin 
and tmn. It 11, therefore, do8arable to supply the lllllk Dtet (M.D.), L1ght D1t~t (L.D ) and 
But~rm1lk D1et (Biu.D.),lfprescrJbed for long per10da (uooodmg 10 days) Wlfh lUI table VitHmtD 
and mtneral prepnrat1oM. 
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Recommendati0118 regarding food adjvncts and fuel. 

Mothers Dietl!* • Chlldren'sDietst. (FullDietsand 

Full 
Diets. 

l 

t 

Light; 6 month&- 1~ 
Diets. 1 yt'&r. yeaJ;s. 

1/16 

Nil 

i 

l 

H1gh l'rotein D1etll). 

3-6 
years. 

i 

l 
• 
i 

(Include re4 ohllliee, turmeric, garlic, oorianderllCeds, culllin BOCde an4 bmarir.d or oocWI!.) 

.,..._ 
Firewood 

SoU Coke 

Charcoal 
plus 

II 

10 

l 

a 
I 

6 

I 

6 

15 

l 

I 

• 
l 

I 

15 

•Yoallowancesforfood adjuncts and fudare prcacril)(d for the Milk. Diet in theca11e ofMoth~:orr 
f:S'o allowanoos for food adjuncts and fuel are prescl'lbed for Light Diets (L.D.),l'Wlk D1ets 

(H D.) and Buttermilk Diets (Bm.D.), in the caBO of eh1ldren. 

(G) DSep recommended Cor Norihcote and •ubidi&rJ Pollee Hospl&al, Bomba;r. 

.,oodii.JJ­
Rice 

J Whca,11.our 
l Bread 

Pulses and "dais" 
Leafy vegetables 
Boot vegeta blea 
~her vegetables 
Fruita 
Sugar and Jaggery 
Vegetable oils/fats 
Butter and ghee 
Hllk,ourda 
F111hand meat 
Egg I 

Bait 

Condiments andepioee* ••• 

Soft cob 

Charcoal 

TABLE I. 

(a) '"'" Dieufor Grads I (O§IuriJ), 

... , 

Vegetarian 
(m osa,) • 

' 
10 
I 

' 8 
I 
5 
I 
l 
l -

18 

5/12 

1/1 

1J2to .,, 

to 

IJI 

Non·yegetar~,an 
(in oss.). 

' g 
I 
I 

' 8 
I 

' l I 
10 
8 

Two 

li/11 

1/2 

1/3 ~ 3/6 

!0 

lj2 

*Condiments include dry curryetuft'lilte rc4 chillies, turmeric, blatk pcpp<r, •'garam mania''• 
aumm seeds, cor1ander suds, tamarind, •'cecum", etc. 

Conanderleaves, green chillies, ginger, gariJc, mint, curry leaves and also coconut (fresh 
or dry) may be in(lluded in green spices. 
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TABLE I, 

(&) 7r.ll Di~for Gradel (Offi~">· 

Pro~:imale Principlu-
T<>tal Proteins (lngii\S.) 
(An utalProtJina) hngme) 
Fats (mgma.) 
C~~orbohydratea (mgms.) 
Calcium hngms.) 
Pllosphorna (in gms.) 
lr,n hn mgs.) 
Vft.amin A (m l.U.) 
V1tamin Bl (m t.U.) 
v, tamm C hn mge.) 
C.r.lorAeB 

Dlstributiort of Caloriu-
pr .• teane 
Fats •·• 
Ca:bohydratea ... 

Titlle. 

... 

... 
..• ... 

... 

TABLE L 

(c) Mer&uforOradel, 

Vegetarian, 

84•3 
19·6 

103·3 
&33·1 

l·TO 
2·06 

j7•6 
12,006 

687 
300 

3,001 

11 pet cent. 
31 percent. 
68 percenf;, 

ll6·f 
70•1 

11•·8 
350·56 

1•89 
2·06 

•2·7 
10,781 

660 
282 

1,899 

16percent 
36 percent, 
•8percenf;, 

7-c lt·M· Tea c .. te&leavee) 

~ar J . . l . 011, Tea : tea.leavea) • • l os, 
. . i Oil. Sugar ).. • • i os. 

D-0 a.m. Tea c 

U-0 Noon 

'-00 p.m. Tea: 

f..()() p.m. 

D-00 p.m. 

ool Oil, Milk j ,.lOS. 

•• tea leaves} 
Sugar 
1\lilk 

Bread 
Butter 

lj6 011. Tea: tealeaves) •• 1/6 os, 
1 oil. Sugar ~ • • 1 os. 
2 Oil, MJ.lk J , • 2 011 
2 ol. Bread II os, 
l oz. Butter l _ os. 

Eg~. Two 
.. Rir.e ! o•. Rloe I 011, 

Wheat flour (as a 011, Wheat flour ( az 3 os, 
bread or " chapati • '). 

Pulse •• 2 
bread or •• chapati "). 

oil. Pulse • • 1 os. 
os. Leafy vegetables 3 os. 
os. Root vel!lltablea 2 os, 
os. Mutton j os 

Leafy vegetables ' 
Root vegetables 2 
M1lk (as curds) ' 
Fru1t 21 01. Fruit 21 0 .. 

o1, Tea : tea leaves ) \ 01. 
os, Sugar ~ • os, 
OS, MJ.lk j ., ( OS, 

OS, Bread I os. 

.. tealeaves) l 
Sugar ~ l 
Mllk J l 

Bread 2 
Dutter l os. Butter • • l os • 

.. Rioe 2 os, Rice • • I os, 
os. Wheat flour (as 2 OIL 

bread or •• chapati "). 
OIL Pulse • • • , OIL 

Wheat flour (as a 
bread or "-ohapatl"). 

Pulse 1 
os, Root vegetables • , 2 01. 
OIL Other vegetables •. a OS. 
01, Mutton • • & os, 
01 Fruit; 21 OL 

Root vegetables 1 
Other vegetables I 
Mllk (al curds) ' 
Fruit; 2l 

..lfilk ' oa. Milk 8 OIL 

N.B.-Vegetable oUffa\1 l The 1 01 or yegetablea oU/fata lnclude4ln the dio\ ICBle, m•7 be 
•lid for cooking \he ewo priDoipal meals, m ~ht recommendod lltenue. 



Foodstuffs-

Rice 
Wheat flour 
Bread 
Pulqes and" dals" 
Leafy vegetables 
Root vegetables 
Other vegetables 
Frutts 
Sugar and jaggery 
Vegetable otls:fats 
Butter and ghee 
Mtlk, cL•rds 
Fish and meat 
Eggs 

Tea. leaves 

Salt 

Condtments and spices* 

Soft ~oke 

Charcoal 
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TABLE II 

(a) Full Dtetsfor G-rade II (Polacemen) 

.. I 
•• f 

Vegeta.rum 
(m ozs.). 

' 10 

' 4 
3 
3 
2l 
ll 
1 
1 

u 

t 

i 

ltol 
20 

l 

Non·vegetal'ian 
(m ozs.). 

4 

10 
3 
2 
4 
2 
21 
li 
1 
1 
6 
4 

One 

1 

l 

ltol 

20 

*,Cond ments include dry currystuffhke red chtllies, turm~>ric, black pepper,' ga.ram m~R."la 
cumin seeds, cortander seeds, tamarind, ' cocum ', etc. Coriander leaves, green chtlhes, ging'3J 
garhc, mmt, cury leaves and also coconut (fresh or dry) may be mcluded m green spices. 

(b) Full Die18jor Grade II (Policemen). 

Proximate Principles­
Total Proteins (in gms.) 
(Aruma.! Proteins) (m gms.) 
Fats , (m gms.) 
Carbohydrates (m gms.) 
Calcium (m gms.) 
Phosphorus (in gms.) 
Iron (m mgs.) 
Vttamin A (m I. U.) 
Vitamin B1 (in I. U.) 
Vitamm C (m mgs.) 
CALORIES 

Distribution of Caloriea­

Proteins, 

Fats .. 
Carbohydre.tes 

.. 

Vegetarian, 

85·2 
14·6 
93·0 

438·9 
1•47 
1·97 

48·27 
10,996 

'111 
212 

2,933 

12% 

28% 

60% 

Non·vegetarie.n. 

98·6 
36·3 
90·6 

411·6 
0·99 
1·89 

39 00 
7,684 

684 
163 

2,856 

14% 

29% 

5'1o/~ 



'l-00 a.m. .. Tea: 

9-00 "a.m. 

12...(0 Noon 

'I 

4...00 p.m.· •• •rea: 

7-00 p.m. 

G3 

TABLE II-contd. 

(c) Menus jM Orale II. 

Vegetarian. 

Tea lea~} 
Sugar 
Milk 
:Mtlk 
Bread 
Butter 

Rice 
Wheat flour 
(as "chapati "). 
Pulse ,, 
Leafy vegetables •• 
Root vegetables •• 
Frtllt 
Ohee 
Milk (as buttermilk) 
Tea leaves 1 
Sugar J 
:Mtlk 
Rice 
Wheat flour 
(as " chapati "), 
Pulse 
Root vegetables 
Other vegetables 
Ghee 
Mtlk (as b11ttermilk) 

t 
1 

' 2 
l 

2 
4 

2 
4 
I! 
2! 
l 
3 .. 
l 

1 
2 
4 

2 
I! 
3· 
l 
3 

Non-vegetarian, 

ozs. Tea : tea leaves l 
ozs. Sugar ~ 
ozs. Milk J 

• .. 'l 
. . l 

ou. 
oza. 
oza. 

ozs. Mllk , • • 4. ozs. 
ozs. Bread • • 2 ozs. 
ozs. Butter , • l ozs. 

Egg. One. 
ozs. Rice • • 2 ozs. 
ozs. _Wheat flour ' oza, 

· (as" chapati "). ' 
ozs. Pulse . • • 1 oza. 
ozs. Leafy vegetables , • 2 ozs. 
ozs, Root vegetables • , 2 ozs. 
oza. Fru1t '2! oza. 
oza. Ghee 

1 
• • l ozs, 

ozs, Mutton • · 4 ozs, 
ozs. Tea : tea leaves! i , oza • 
ozs. Sugar ). l oza. 
ozs. :Mtlk J •• • 1 oza. 
oza. Rice 2 ozs, 
or:s. Wheat flour ' 4 ' oz11, 

(as " chapati "). 
ozs. Pulse • , 2 oza, 
oza. Root vegetable!! 2 ozs. 
ozs. Other vegetables • , 2 ozs. 
oza. Ohee .. l o&a, 
ozs. I 1 I 

N.B.-Vegetable oil/fats: The l oz. of vegetable oil/fats included in the diet scale, may be 
used for cooking the two prmctpal meals, m the recommended menus, 

Sugar/Jaggery 1 One ounce of sugar is recommended for the prep&ra.iiOii of tea.; i oz. of 
jaggery may be used for cooking the two princ1pal meals, in the recommended menus. 

Table III-Light Dtet (L. D.). 
Table IV-Mllk Dtet (M.D.). 
Table V-Butteruulk D1et (Bm. D.). 
Table VI-Htgh protem Dtets (A. H. P. D. & B. H. P. D.) 
The diet scales, menus and instructions for Tables III, IV, V and VI are the same a.s those 

recommended in Govemment ResolutiOn, Local Self Govemmcnt and Pubbc Health Depart· 
menta No. 6662/33, dated 25th July 1951. They are apphcable to both, Grade l (Offi08l'il) and 
Grade II (Pobcemen). 

These diet scales are given on pages 23, 24, 25 and 26 respectively. 

Foo4stv.JJB­
Rlce 
Wheat 
Other cereals 
Pulses 
Leafy vegetables 
Root vegetabloa 
Other vegetable. 
Frwta 

(H) Diaplacs4 Psnou' Colonies, 

· 1. Dicufor Dulitvlu (recommtMel itS 1949-5()). 

TABLE I. 

(Scale a.s admiBBtble to an adult), 

... 

.. 1 .. )­
•• J 

(m ozs.). 

12·0 

4.·0 
t·O 
2·0 
li·O 



t:4 

TAJJLE 11-contd. 
l'ovl.atujft- (in oilS) 

Sugar/Jaggery 1·5 

Vegetable oil/faw .. 2·0 

But1er/ghee .. 
Mllk/Curda (skim milk powder) .. 1·0 

Fish~ .. ... .. 
Egga .. 
Other food.l .. . ... 
Pro~ PrUciplu-

ToW Pro\eihs (ln g.) .. '11·5 

(Animal PrOteins) (in g.) 10·8 

Faw (in g.) G2·J 

Carbohydrates (in g.) 349·5 

c.Icium (in g.) .. 0·89 

Phosphorus (in i• ) 1·53 

Iron (in mg.) .. 36·'19 

VJ.tamin A (inL U.) 3,969 

VItamin B1 (inL u.) .. 633 

VItamin c (in mg.) 69 

Caloriel .. 2,433 

DillribtUiort of Caloriu-

Proteins .. .. 12% 

Fatl 23% 

Carbohydrate. ll5o/q_ 

TABLE II. 

(Scale ae admissible to childJen of6 yean and below). 

lood6t.ff- (lnou). 

Bl.ce }· .. Whea' ... ... . .. . .. o·o 
<»her cereala 

l'uleee ... t·O 
Lear, vegetable~ ... ... 1•0 

Boot wgetablee ... ... ... . .. 1"1 

o•her "rt.blee ... 1"1 



S'IKJI.;JuJJ-

Fruite 

Suga.r[Jaggcry 

Vogeta.ble oll}W.t.a 

Butter/gLee '· 

litllkfcurds 

Fish/Moat 

Eggs 

Other foods 

.... ~ 

••• ' J 

Proxi11111te PriMi~u-
' 

Total Protoillll (in g., 

(Animal Proteins) (ia g.) 

Fate (in g.) 

Carb()hydratos (in g.) 

Calcium {Ill g.) 

Phosphorus (io g) 

[ron (in mg.) 

VItamin A (m J. U.) 

Vita.minB1 {in J. U.J 

Vita.minC (in~.J 

Calorios 

Dlslribvlio11 oJOaloriu-

Protei Ill 

Fats 

Carbohydratoa 

reclsluu~-

Rioe 1 Bread 
Wh<'a.t and other ceroals , 

Pulsos 

Leafy Vf'getablce 

Jl,ot vegetables 

(o.o.r.) 110·.1. 0 OOIQ-!i 

• 

:65 

TABLE ll-.eont4, 

. ·-
I • 

' \ 

2. For Roapital Patielllc, 

¥'"blt I (Fw.ll Die14). 

\'egeta.rian 
(in oza.) 

12•0 

t .• I 

(1n ou.) 

12 0 

···~~ v, 

:• 4flli I 

UJ G 

is4.-l • 
213'li 

0'93-

!!572 

319 

41 

ll.i47 

• J 

12per,c~ 

31 percent. 

a't percent 

Non·Vt"gefarill6 
(in or.&.) 

IS'() 



Foodstufl~ontd. 

Other vegetables 

Fruits 

Suga.r/Jo.ggery 

Vegetable oil/fats 

Butter 

Milk/Curds 

Fish/Meat 

"Eggs 

Condiments and Spices 

Proximate Principles-

Total Proteins (in g.) 

(Animal Proteins) (in g.) 

Fats (in g.) 

Carbohydrates (lD g:) 

Ca.lcilliil (in g.) 

Phosphorus (in g.) 

Iron (in mg.) 

Vitamin A (in I. U.) 

Vitamin:i1 (in I. U.) 

Vi~minC (in mg.) 

Calories 

Distribution of Calories-

Proteins 

Fats 

Carbohydrates 

..• 

66 

TABLE 1-contd. 

(Full D1ets).~ontd. 

Vegeta.ru~n 
1n Oli:R. 

79·1 

19•6 

102•3 

384•4 

1;50 

3•46 

39•8 

6639 

546 

95 

2775 

12 percent. 

33 .. 
55 .. 

Non•vcgetar1an 
inozs. 

a·o 

I·o 

1"6 

o·5 

10•0 

6•0 
(thrice a weekk 

78•9 

25•3 

96·3 

309•5 

1.20 

3"20 

38·6 

6322 

545 

95 

2620 

12 per cent. 

33 .. 
55 .. 



c--------------------------------·------------------------------------------------------------0 .. 
er 
0 .. 

MONDAY TUESDAY \Y.CDNESDAY TlllJRSDAY FRIDAY SATURDAY SUNDAY 

0 1 Vegetarian. Non• Vegetarian. Non• Vcgeta.riaD. Non• Vegeta. Non- Vegeta. Non• Vegeta. Non. Vegetarian. Non• 
g Vege- Vegeta.riao. Vege- rJBD. V:eseterian. rJaD. Vege. rian, Vege. Vege-

1~---------Un--~--·-------------------------~--an.------------------------~--·----------~---·----------ta-n_·~ __ ._ 
• 

j {Rice } Rice l :!! Clulpali, CluJ-pali, 
~ Dal (2 oza.) Do. Dal (.2 oza.) J 
~ L. V. (6 oze.) Vegetabl.-
:i .B. v. 2 oz. 

o.v.aoz. 

. ( 

Do, 
• 

I 

Rice } Rioo, 
Chapatl, Clulpat£ 
Da1 (2 oza.) Do. Dal (2 oz.) 
L. v. (6 oz). Vegetabl-

R. V.Joz, 
o. v.aoz. 

Rice } Chapat' 
Da1 (2 ::Z.) Do. 
L. V. 6oz, 

Chapati, Rice } 
Dal2oz. 
Vegrtabl- Do. 
R. V.J oz. 
0. v., 011. 

Rioe } ~ .. 
Ve;taO:t- Do. 
R.V.Joz. 
0. V.3oz. 

~ J' Cltapatl, } CAapatl, 

.B. V. 8 oz. R. V. 8 oz. f1 
Vegetabl- Do. Vegetabl- Vegetab1- Vegetable-- Do. Vegetabt- VeJJetable- Vegetab1- Vegetabl- Do Vegetable-- {.Vegetable 

CAapatl, (J1uJpatl } C1uJ,pGll. CAapatl. Cllapatl. } Claapatl, } CAapatl, 1 CMpalf, 

R. V. 8 oz. R. V. 8 oz. 'R. V. 8 oz. R.V.3 oz. R. V. 8 oz. Do. R. V. 8 oz. ' R. V. 8 oz. f R. V.Soz. 
o. v. 8 oz. Pulle J oz. Meat 6 oz. 0. V. 3 oz. Pulae 2 oz. Meat 6 oz. 0. V. 3 oz. 0. V. 2 oz. Pulae 2 oz.J Meat 6 oz. 

~l 

L. V.-t-fy ngef&bJee I (" methl", 01 chawJi 11
, .. palak 11

1 cabbage, 11 mulla 11 Jeave1, DllioD leaveS, CIOl'iaDcJer J.eavea, Ito.~ • 

Jt. V.-Root Teget&ble11 (Potatoel, Onions, lweet potatoel, carrots, :yam ~a 11 mulla "1 et.o.) 

0. v .... Other yegetablet1 (BriDja1•, ladiel&ngera, beans, druiDlltiokl, tomatoes, plantainl, eto.) 

. 



FtKXUtvf!a­

Rice 
Bread •• 
Wheo.t and other cereals 
Pulses 
Leafy vegetables 
Root vegetables 
Other vegetables 
Fruita 
SugaziJaggery 
Vegetable o.dt Fata 
Butter 
Mllk/Curda •• 
Flsh/Mcu.t -•• 
Eggs •• 
Con~ta &nd Spioes 

Prw:itlll.llc Pri.'lleiplu-

Total Proteins 
( Ani.JDJil Prote.ms) 
Fata 
Carbohydrates 
C&lctum 
Phosphorus 
Iron 
Vttamin A 
Vat&mu! B1 
Vtt&llllll C 
Calor1e11 

(mg.) 
(mg.) 
(in g.) 
(mg.) 
(mg.) 
(mg.) 
(rn mg.) 
(in I. U.) 
(mLU.» 
(Ill mg.) 

Diatributio~J of Caloriu­

Proteins 
Fata •• 
Carbohydrates 

Foo4stuf!a-

Rioa 
Br.l&d • , 
Wbo&t and other oero&la 
Pulses •• 
Loafy vegetables 
Root vegetabl01 
Other vegetables 
Frwta 
Sug&r/Jaggery 
Vegetable 01!. fate 
Butter 
Mtlk/Curda • , 
Flllh/Meu.t 
Eggs •• 
Coodlmenta and 8rirNO 

;· 

. 

69 

TABLE IL 

(Rtdlita Dtet). 

••• 'l 

t .. ~ \ 

TABLE -lli. 

( M jlk Diet). 

" .. 

~ .. · 

··~ .. 

2·0 ' 

0·5 • 
32:0 

53•1 
39·0 
93•1 

209•6 
1·9 
1•5 
8•4: 

%,4:7G 
61 

:. ... 
1,889 

U percont.. 
44: percent.. 
«percent. 

(M.D.) (in 0&8.) 

Mtu:IIUUIU 1·0 

480 

.... 



Proximate Principle8-

Total Proteins 
(Animal Proteins) 
Fats 
Carbohydrates 
Calcmm 
Phosphorus 
Iron 
V1tamin A. 
Vitamin B1 
VitaminC 
Calories 

(mg.) 
(mg.) 
(in g.) 
(in g.) 
(mg.) 
(mg.) 
(mmg.) 
(mi. U.) 
(in I. U.) 
(in mg.) 

Distribution of Calories-

Proteins 
Fats 
Carbohydrates 

Foodstuffs-

Rice 
Bread 
"Wheat and other cereals •• 
Pulses 
Leafy vegetables 
Root vegetables 
Other vegetables 
Fruits 
Sugar /Jaggery 
Vegetable oll/fats 
Butter 
Milk/Curds 
Fish/Meat 

Eggs ... 
Other foods (skim milk powder) 

Proximate Principles-

Total Protems (irt g ) 
(Animal Proteins) (m g.) •• 
Fats (in g.) •• 
Carbohydrates (in g.) 
Calcium (in g.) 
Phosphorus (m g.) 
Iron (in mg.) •• 
Vitamin A (mI. U.) 
Vitam~n B1 (1n I. u.) 
Vitamm C (m mg.) 
Calones 

Distribution of Caloriu­

Proteins 
Fats 
Carbohydrates 

70 

TABLE IILcontd 

M•lkDiet 

TABLE IV. 

(High Protein Diet& ) 
Vegetarian 

(m ozs.) 

··} .. 12•0 

3·0 
2·5 
4·0 
4·0 
3·0 
1·0 
1·5 
0·5 

20·0 

101·2 
40·5 

112·6 
417•2 

2·3 
4·0 

41·7 
7926 
579 
100 

3088 

13 per cent. 
33 per cent. 
54 per cont. 

1\I. lJ. 
(ln ozs) 

58•6 
58·6 

119•5 
97•6 
2•88 
1•72 
2·88 

2,208 

1,700 . 

14 per cent. 
63 per cent. 
2~ pei cent. 

Non-veget.ariaD 
(m ozs.) 

12·0 

2·5 
2·5 
4•0 
3·5 
3•0 
1"0 
1·5 
0•5 

10·0 
6·0 

(thrioe a week) 
One 

I·O 

100•1 
42·6 

103·4 
386·2 

1·6 
3·6 

42·1 
7922 
559 
95 

2876 

14 per cont. 
32 per cent. 
li4 per cent. 



'll 

TABLE V. 

(Dielfor Cuu of" NutritioMl Dia.rr'MetJ ".) 

FoorlstuJJ,_ 

Rice 
Wheat 
Other cereala 
Pulsee 
Leafy vegetahlee 
Root vegetables 
Other vegetable• •• 
Frwte (over-ripe bananas) 
Sugar/Jaggery 
Vegetable otiJfate 
Butter 
MtlkjCurds 

FiBh/Heat • 
Eggs 
Other foods. 

Prozimate Priftciplu­

Total Prote1oa (in g.) 
(Arumal ProteiD&) (m g.) 
Fate (tng.) 
Carbohydrates (in g.) 
CaiClu.rn (m g.) 
Phosphorus (m g.) 
Iron (on .mg.) •• 
V1ta.rnin A f•n I. U.) 
V1ta.rn1n B1 (m L U.) 
V1ta.rntn C (m mg.) •• 
Calories •• 

Dutributioft of OalorieB-

ProteiD& •• 
FatAl 
Carbohydrates 

. . 

., 

.. , 
:. .. 

TABLE VI. 

,. .. 

.. 

(iii ozs.) 

Four. 

48·0 
(to be eerved aa butter­

milk)-

61·6 
58•5 

120·0 
152·1 

2·9 
1•8 
3-7 

2208 
8. 

1935 

13 percent. 
56 per oent. 
31 percent. 

(Diet for COA!Ialelce~tt "'"of" Ntllricional Diarrltoea ".) 

Rllle ... 
Wheat (bread) 
OtherC181'1lal8 ••• · 
Pulses .• ,., ••• 
Leafy vegAtablea ••• 
Rwt vegetables(mashed potatoes) 
Other vegetable1 
Fru1t1 ... 
Sugar tJagger;l! 
Vegetable oaltfa ta 
Butter 
1\Nk/Curda 
F1 sh/:U.,at 
Egg a 
Other food• 

(inou.) 

3•0 
2•0 

·•···· 

""j'.'o 

o·5 
s.a·o 



P,Qzimate Principle&­
TotalProtems(mg) 
(Arumal proteins)(m g } ••• 
Fats(nag.) 
Carllohydrates (in g.) 
Calcium (ill g.) 
PhoEiphorus (mg.) 
Iron(mmg.) •.. 
V1tamm A(m I. TJ.) 
VItamm B 1 (mi. U.) 
VItamm C (m mg.) 
CalorieS 

Dl.8trtbuliQa of Caloriu­
prutems 
Fats •.• 
C.-rbohydrates 

72 

54·o 
39 I} 
93·2 

222·6 
)•!J:j. 

1•52 
8 7 

2497 
63 

8 
1945 

12 IJ'!l" cf>nt. 
43 per ren~. 
46 P"r cent. 

11. DIETS FOB PAT!ENTS IN S:rEciAi (No:N·GoVT) Hosl'IT..u.s. 

(A) Children's Orthopedic: Hospital, ~ahalami, Eomby. 

TABLE I. 

LQoastuJJ­
Ri.cc 
Wheat, Bread 
Other cereals ••• 
Pulses 
L3afy vegeta bleB 
&ot vcgeta bles -
Other vegcta "bleB 
Fruits (baDBna and orange or sweet lam<-) 
Sugar jJaggerr 
Vegetable oil/fats 
Butterfghee 
Malk/Curds 

Fish/Meat 
Eggs ••• ··• ... . .• 
Other foods ("M•lo"-A tome food-Nutk ·~) ... 

Prtninv.Ue PrincipleA­
T<>ta 1 Pro~ms (mg.) 
(Anima}protems)(mg.) .. 
Fats(mg.) ••• 
C.1rb)hydrates (mg.) 
C!llcmm (mg.) 
Phosphorus (mg.) 
Iron(mmg.) ..• 
Vitamtn A(m I. U.) 
VItamin B1 (m I. TJ.) 
Vatamm C (In mg.) 
Calor1cll 

Distriflu.~lon of Calunu­
Prot3inB 
Fats 
C<lrbuhydr,,tr e 

Vegetal'Hl.ll 
(m<Zll) 

l 5 
3 0 

1 v 
~hi 
1•5 
1•5 

t\\·o (\\ hc..k) 
1•5 
0 25 
05 

t 24•0 
J o·5 

I ~k. m1lk powd' r) 

h!!Jf co· 75) 
0 25 

660 
3S 0 
660 

248 I 
1 97 
I 73 

17 6 
4403 

276 
95 

1S54 

14 p:r cent. 
32 ~r cent. 
64 JY.ll" ttnt. 

N un·TcgctarJa n 
- (m ozs.) 

1•5 
30 

o·a 
2·o 
1•5 
1•5 

two (\\hol") 
1•5 
0 25 
05 

} .:~.0 
2 0 

on~ and a haJf (2· 25J 
0 25 

71·0 
48 7 
'i!J 0 

232 0 
1·87 
1·72 

18 7 
4!JO!J 

268 
96 

192/S 

15 per cent. 
37 percent. 
4 8 per ceut. 
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TABLE 1 {bl. 

(Age up t-o 6 years.) 

Tame. Vcgckrilln. Non·Y£gctaru1n. 

7-oo a.m. Early feeding - Early fadmg-
-Mlk 4•0 OEII. Same as fur ycge• 

Sugar (1•25 .. tariana. 

{HiO a.m. Ercakf86t- Br<>akfast-
M•lk 4•0 ozs. 

Su!&r 0·25 •• 
Bread I·OO , 
Butt.11r o·2s .. 

For porridge-
Cereal 0·25 •• Some aa fur vcgc• 
Mllk 2W .. tar1ans plus one 
Sugar 0 25 •• 'egg • 
Banana 3·(1() •• 

li-GO a.m. ... Between meal Bet'l\cen nleal 
feedaug- fcul..mg-
Fru1t-

One 4•00 ozs. Same &8 fur 
(.n the form of juice) vegcta~ians. 

12-:!0 p.m. ... Luncl- Lunch-
R•ce 0·75ozs. RICO 0•75 c.lls, 

• Chapati' ' ••• {1·76 .. • ('hapeti' 0•75 .. 
fk. M lk po\1 dtr ••• ()•25 .. ''Dal" .()•6 .. 

"Dal" o·s .. V<&ctablls-
V1gctallca Leafy 2.0 .. 

IF-afy •••. 2 0 .. Root ... : 0•5 
" Root . o·s Malk(curdJ 2·0 .. 

M•lk (curd) 2·o .. Mutton/Fd>h 1·o •• 
3-30 p.m. Between mill' I B<.twcen m.cd 

fcl'din<,'- (ec:ding-
Mlk · 4•0 ozs. 
flu gar o·:a, Same as for ycgc-
B 8l'UIL8 ... o·G .. tarJana. 

7-00 p.m. Danner- Dmncr-
'Chapat. • 0·75~.>&8, 'Chapat1' 0·76 0&8. 

Sk. m·Jk powder ... ()•26 .. V• &eta blc s-
''Dal'' 0 6 .. Root J·O .. 

Vegota',le.,_ Other 1·6 .. 
Root 1·0 .. ltutton/F••h 1·o .. 
Otber 1' 6 

For pudd ng- Forpuddang 
Rl«l o·s .. Race 0•5 .. 
Mlk 4<0 .. :M.Jk '0 .. 
Sugar 0 25 Sugar 0•25 .. 
.Egg Half. Eggs Helf. 

D-oo p.m. ... Late f01d1og :- Late fcuilog ;.-
l\Nk ''0 0&1. 
'Malo~ 0 25 .. Same as for Yfge• 
Sugar" 0•26 .. tariBDB. 

Re,.ark~.-1. The quan\atyof 0•26 oa. of Yt'gt't•ble OJI per htsd per day DtiY be UBld ru 
oook1og various pn-parstaolll!. 

2. Dutter up to 0•25 o1. should be uB!.d for •rrlyang on' Charsh& 



TABLE II • 
• 

(Scale as admimble to Ohildren above 6 years of age). 

Foodstuffs­
Rice 
Wllea.t, Bread 
Other cereals 
Pulses -
Leafy vegetables 
Root vegetables 
Other vegetables 
Fruits (banana and orange or sweet lime) 
Sugar fJaggery 
Vegetable oil/Fats 
Butter/Ghee 
MJ.lk/Curds 

Fish/Meat 
Eggs 

Vegetarian 
(m oza.) 

Non-vegetarian 

2·0 
4·0 

1·5 
2·0 
1·5 
1·5 

two (whole) 
1·5 
0·25 
0·5 

24·0 
0 · 5 (.sk. milk 

powder). 

(m ozs.) 

2·0 
4·0 

0·5 
2·0 
1·5 
1·5 

two (whole). 
1·5 
0·25 
0·5 

24·0 

3·0 

Other foods ("Milo "-A tonic food-Nestle's). 

0·75 (half) 

0·25 

2•25 (one a.nd a 
half.) 

0•25 

Proximate Princ~ples-
Total Proteins (m g.) 
(Ammal Proteins) (m g.) 
Fats (mg.) 
Carbohydrates ' ~11\ g.) 
Calcium (in g.) 
Phosphorus (m g.) 

__ .Iron (m mg.) 
VItamm A (m I. U.) 
VItamm B1 (m I. U.) 
Vatrmin C (in mg.) 
Cal ones 

Distrib-ution of Oal.ories­
Proteins 
Fats 
Carbohydrates 

74·0 
35•8 
66·8 

290·6 
2·10 
1•96 

20•5 
•• 4455 
•• 351. 
•• 95 
•• 2060 

14 per cent. 
29 per cent. 
57 per cent. 

80·9 
49•1 
83•2 

263•2 
1·93 
1•87 

21•3 
4948 
370 
95 

2125 

15 pllr cent. 
35 
50 " .. 

TABLEII(b). 

Time. 

7-00 a.m. 

9-00 a.m. 

(Age 6 years and above) 

Vegetarum. 

Early feeding : 
Milk 
Sugar 

;Breakfast : 
Milk 
Sugar 
Rread 
Butter 
For porridge : 
Cereal. 
Milk 
Sugar 
Banana one 

Non·vegetarum. 

Early feeding: 
4 ·O ozs. Same as for vegeta-
0 "25 ozs. 'Tian. 

4•0 ozs. 
0"250118. 
1•0 ozs. 
0"25 ozs. 

••• '0•5 ozs. 
2 0 ozs. 
0 •25 ozs. 

•.. 3 0 ozs. 

Breakfast : 

~ame as for vegeta.r1an 
plus one egg . 
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Ttme. Vegetarta.n. Non-vegetarian. 

11.()0 a.m. . Between meal fc001ng :Between mealfoodlng: 
Fruit-one 4,0 ozs. Same&e for vege-

(in the form of juice). tar1an. 

12-30 p.m. Lunch: Lunch: 
RICO 1"0 ozs. Rice I·O oz. 

• "Chapatt" I·o ozs. "Chapati" 1·0 oz. 
Sk. Jlf,lk Powder. 0·25 (;Z8. "Dal" o·s ozs. 
Vegetables- Vegetable-
Leafy 2•0 ozs. Leafy 2•0 ozs. 
Root o·o ozs. Root o·o ozs. 
:Mtlk (curd) 2·0 OZB.- :Mtlk(curd) 2"0 ozs. 
"Da.l" 0"76ozs. Mutton/Ftsh 1"6 ozs. 

3-30 p.m. Between mea.l feeding : Between mea.l feeding : 
Mtlk 4o0 ozs. Samea.s for vege· 
Suga.r 0"25ozs. ta.rl&on&, 
Bl&Cwts o·o ozs. 

7-00 p m. Dinner Dtnner: 
"Chapa.ti ·• 1"26 OilS. "Chapati 1"26 oza. 
Sktmmed milk 0·25oZ8. 
powder. Vegetables 
"Da.l" 0·75ozs. Root 1"0 ozs. 

Vegetables Other 1"5 ozs. 
Root 1'0 oz. MuttonjFish 1.'0 ozs. 
Other 1·o ozs. Forpuddlng 

Forpuddlng Rtce 0"'75 ozs. 
R•ce . ... 0•75 ozs. :Mtlk 4•0 ozs • 
]llllk 4•0 ozs. Suga.r 0"26 ozs. 
Sugar 0"26 011:8, Egg Half. 
Egg Ha.lf 

La.te feeding : Lat. feedlng : 
'M.llk 4•0 ozs. Sa.me as £or 

9-00 p.m. 

• :Mtlo. 0•26 ozs. vegetarl&ons. 
Suga.r 0"26ozs. 

&morka 1.-The quanttty of 0 "26 ozs. of vegetable oal per head per day may be usc:d for 
cooking various preparatiOns. 

2. Butter upto 0 "26 ozs. should be used for applyang on C Aopatu • 
• 

Dioil Cor Children'• Orthopedic Hospital. 

M tllV Pltmtlill{1 1 Ge,.eralJ llBt...ehOM. 

Cereal.t.-Includoe all 'Va.riet1cs of rationed ce~als (rke, wL(l&t, bread, "jowar;• Mau1e, 
•• bajr~o" mtlo,otc.). 

The eeroa.lfor porradgo ma.y include quaker oats, roUed oats, sago, VOfml()(•lli,or 'raga'. 
The ooroa.l for pudding or deBBOrt purpose Jn&Y include cornflour, bread, sago, etc. The 

oeroa.l quota ( 4 ·o and 6 ·o ozs.) includes bl&Cwts, cereal for porridge and puddlng. 

Pulae..-Includee sprouted pulsoe, .. dal'' (liquid), 'Bosa.n ' used for • bhajia.s ' and such 
other propa.rataons. -

Leofg wgelllb£u.-• Chawla', • methi ', • pa.lak , ' • mulla ' lea~ drumstick leaves, • ellu • 
lea.vos, mlnt, conander, cabbage, lettuee, parsley. 

Rooe Veg~tab£e.t.-Potato«Ja,awcetpotatoes, •auran ', carrot, bet>t·root,colo~ula.ona(ln,rad~o,h. 
OtM-r t~egctable.t.-Tomatoos, cauhflower, • knol·IJ10l', groe-n pea.s, gr«n plaJtrtn, br•nJ&I 

lady's fingers, b«Jana: (cluster, french, br< ad, pank, doublto, etc ),gourdcs: (' t()r.dh • •• ruwu ~ 
•turJa ', 'ka.role ', • [Pd11 al '),pumpkana : (Rod and whattl), a.mlto, grot'D mango,dnJmshck, etc. 
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(B) Arthur R,oad Hospital Cor Infectious DiseaEes. Bombay. 

Footktu!fs.-

Rice 

Brf.'ad 

Fruits ( C1 trus) 

Sugar, Jaggery 

Glucose 

Butter 

Buffalo's milk 

Tea leaves 

Nutrient A natya•&-

Total Proteins (in g ) 

Antmal Proteins (1ng.) 

Fa"&s (in g.) 

Carbohydrates (in g.) 

Calcium {!n g.) 

Phosphorus - (1J1 g. ) 

Iron (1nmg;) 

Vitamin A (inl.U.) 

V!taminB1 (mi.U.) 

V1taminC (In mg.) 

Calories 

D 1stribution of Caloriea-

Proteins 

Fats 

Carbohydrates 

Table I(b) 

T1me. Menu {or Liqu1d D10t. 

7-00 a.m. Tea • • { Mt!k 1 oz • 
Sugar l oz. 

9-00 a.m. Milk .. !Mtlk 12 ozs . 
Sugar l oz. 

Table I( a). 

Liqu1dD1et 
(1n ozs.) 

6 0 

2'0 

0 5 

48 0 

0 25. 

59 2 

57 6 

82•6 

147•1 

2 OS 

1'95 

4•4 

1,666 

2i 

102 

1,568 

15 P~r cent. 

47 PoJr cent. 

38 Par cent·. 

Table II( a) 

LightD1et 
(1n ozs.) 

2'0 

4 0 

3•0 

2 0 

o·5 

32•0 

0'26 

57 8 

38 5 

68'8 

231•1 

2•02 

1'76 

1!! 6 

1,461 

168 

51 

1,775, 

13 Per cC'nt. 

35 Pi.'r cent. 

52 P<>r cent. 

Table II(b). 

Menu for L1ght Diet. 

Tea .. { Mtlk 1 oz. 
Sugar i oz; 

Bread 2 ozs. 
Butter ! oz. 
M.tlk •• { MI}k 8 ozs. 

Sugar 1 oz. 
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11-00 a.m. Fruit juice I ' Musa.mln" One Fru1t 'Musamlu' One. 
(Stramed) I Glucose loz. or orange. 

12-00 Noon M1lk .. { M1lk 12 ozs • R1ce (Soft 2 oz. 
Sugar l oz. cooked or 

made mto 
'conjoe ' • 
Muk •. I Mlik 6 ozs. 

I Sugar l oz. 

4-00p.m. Tea •• (M1lk 1 oz. Tea •• J M1lk 1 oz. 
i Sugar l oz. t8ugar l oz. 

6-00 pm. Frui~ j01ee I' llfusamb1' One. 
(Stramcd). l GlucoF-e •. l oz. 

7-00 p.m. lL.lk M1lk 12 ozs. Dread 2 ozs. 
Sugar loz. M1lk .. lllhlk 8 ozs. 

1 Sugar loz • 

11-00 p.m. .. :r.ttlk .. 1 Milk 10 ozs • 'Milk .. 1 Milk 8 ozs • 
Sugar loz. .. l Sugar !oz. 

butructtl1M for Liquid D•et. 

1. If pahent is unable to take 12 ozs. of mlik at a hme, smaller quant1hes may be given at 
moro frcqu<>nt intervals. -

2. The followmg may be given on medical advice:-
(i) One egg for albumm water, 
(u) One ounce of pearl barley for barley water (1 pint). 

l11mrudWM for Light Diet. 

1. R~ee (2 ozs.) may be served as soft cooked r1ce or made into' conjee •. 
2. The followmg may be given on med1cal advice:­

(•) One <>gg (soft boded). 
(u) Vcg<'tableSoup: One eup (6 ozs )To make 1 cup ofV<'getablesoup, take 4 ozs. of mixed 

V<>getabi<'B from the folloWing hst and add 1 oz of pearl barley. 
List of t~egerohlu for Saup.-Cabbage, potatoes, carrots, ripe tomatoes, french IM-ans, cauli­

~ower, wh1te pumpkin, green peas. 

Rice 
Brcrul 
Darky 
Leafy VClgcta.l•!Ni 
Root vcg<>tablca 
OtLClr vq~ctablca 
FrUlte (c1trus) 
Sngar, Jagg<>ry 
Glucoso 
ButtE'r ancl gtoo 
n.Ifr.~l() milk 
• Ton<'d • m1lk 
Egc:s 
Tealu\vt'& 

TABLE III. 

High-Calorac Soft D•el for Typl10•d Pall(flfB 

} 

Soft Dwt. 
(m oza.). 

2'0 
4•0 
0'26 
4•0 

(foraouv). 

60 
20 
0'6 
0'5 

u o J•~·o 240 
Two 
0'25 



Nulrient Analysi8-
Tota1 Proteins 
(Animal Proteins) 
Fats 
Carbohydrates 
Caletum 
Phosphorus 
Iron 
Vitamin A 
V1tannn B1 
VitammC 
Calories 

(ing) 
(mg.) 
(mgJ 
(tn g.) 
(m g) 
(tn g.) 
(tn mg) 
(tn I.U.) 
(tn I. U.) 
(in mg.) 
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TABLE III-ccmt4. 

Distribution of CalorieJ~­
Proteins 
Fats 
Carbohydrates 

7-00a.m.· 

9-30a.m. 

11-00 m. 

12-00 Noon 

4-00 pm. 

6-00 p.m. 

7-00p.m. 

9-00p.m. 

TABLE III (b). 
Menu for Soft Diet. 

Flavoured mtlk 

Egg flip 

:Mtlk 
Brea.d 
Butter 

Soup 

Bread 
:Rice 

:Mtlk 

Flavoured mtlk 

Fruitjmce 

Glucose 
Bread 
Butter 
Egg (soft botled) 
Milk 
Sugar 
M.tlk 
Sugar 

(Mtlk 
••• -{Sugar 

J
Tea.leaves 
Milk 

• •• Egg 
LSuga.i 

.... .. 
J Vegetabl;~· • 

···)Barley 

(Mtlk 
···~Sugar 

l Tea leaves 

lmlrw:tions for Soft Dtet. 

Soft Diet (In ozs.) 

90·7 

6 ozs. 
l oz. 
l oz. 
4 ozs. 
One. 
! oz. 

67•3 
87"7 

290•6 
2'88 
2'42 

1'7'3 
4,389 

307 
148 

2,314c 

16 Per cent-
34 Per cent. 
60 Per cent. 

6 ozs.(with 1/4 oz. sugar) 
1 oz. (Is lice) . 
1/4 ozs. 
4 OZS. 

1/4 oz. 
1 oz.(lshce). 
2 ozs.(soft cooked or 

madetnto ° COnJOO ') 
10ozs. 
6 oza. 
ll2oz. 
1/8 oz. 
(Two) • Mosa.mbt' or 

orange. · 
!oz. 
2 ozs. (2 sltces). 
1J4oz. 
One. 
8 OZ8. 

1/4o'll. 
Sozs. 
1/4 oz. 

I. Rice (2 ozs} may be served as soft cooked nee or ma.de tnto 'conJOO '. 
In plaee ofmtlk, soft curds(t.e., beaten up curds) may be served With rtce,ifthc patient 

so destrcs. 
2. Vegetable Soup -One cup ( 6 ozs } _ 

To make 1 cup of vegetable soup, take 4 ozs. of mixed vegetables from the following hat and 
add 1/4 oz. of pearl barley. 

Lt81 of t~egetab!ca for Soup.-Cabba.ge, potatoes, carrots, ripe tomatoes, french beans, 
eauhflower, whtte pumpkin, green peas. 

3. Egg.-In place ofsoft boiled egg, for the 7-0 p.m. feed, boiled or baked custard may bc 
prepared from the egg, 8 ozs. of mtlk and 1/4 oz. sugar, indicated 1n the same food. The custard 
may be served wtth bread a.nd butter. , 

4. G!uoose.-The 0 · 6 ozs. of Glucose may be a.dded to the fruit juice. 
6. l'latx»tred mt!k.-Tea leaves may be a.dded to the 6 ozs. of IIlllk, for the 7-0 a.m. a.nd 

4-0 p.m. feeds. 
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PART IL 

DIETS Ill HBALTJI, 

(A) Dietl for lnmatu ifl. QOIIemfllent/MtiJvtioM. 

(1) Technica.llnstitutioa ~tela, 

TABLEI(o). 

Bread 

Wheat ••• ••• • •• ) 

Other cerea.la (' Bajri ', 'Jowar', • llagi ~ ,eto.) J 
Pat-and •• Dal" 

Leafy vegetables 

Boot vegetablea 

Other vegetablee 

Fruits 

Sugar and Jaggery 

Vegetable oil[ fats 

Butter and • ghee • 

Milk , curda 

Fiah and Meat 

Eggs 

NverimeAritJlyN­

Totalproteins(in g.) 
Animal proteins ( in g.) 
Fa.ts(in g.) , 

Carbohydrat8s(in g.) 
Calcium (in g ) 
Phosphorns(in g.) 

Iron (in Dlg.) 
Vitamin A ((in L U.) 
V1t&Dlin Ba (in I. U.) 
V1t&D1in C (in mg.) 
Caloriee 

DiBtribvlillta ofOalorisi­
Proteins 
Fats 
Carbohydrate• 

... 

... 

Vegetarian 
(lnOZB.) 

4•0 

3•0 

4·0 

3·0 

3·0 

• 

• 

89•1 
111•3 

106•6 
461•0 
1•80 
Jl•31 
40•9 

6,665 
692 
101 

3,161 

11 percent. 
30 per cent. 
69 per oont. 

Non-vegetarian 
(1nozs.) 

4·0 

3·0 

4·0 

3·0 

4•0 

3·0 

• 
Jl•O 

2•0 

o·o 
10·0 

3•0 

• 

99•4 
29•5 

101•4 
453•2 
1"52 
2'21 

42'0 
6,50$ 

618 
101 

3,123 

13 percent, 
29 per oont. 
68 per cent. 

tThough these foodstu1fs AN not included in the reoc>DlDlended ~one of ea.ch. Dla1 be 
aerved, if desired. 



so 
TAflLE I (a)-contd. 

1 (b) D.atHbuhon of lola! food aHowancis for one day m TechniLallnslltwhon Hoa'e's, 

Vcgetaru~n. Non -vegetarian. 

Mornmg Tea(Breakjt18t)- M?711tng Tea ( Brealr:Jas')-
Tea/Com.o, 

Mtlk 2 ozs. 
Cereals: 

BroMl/ 'eha.pat1' 3 ozs. AI; for the VogctArJan. 
Butter j'ghce' 1/2 oz. 
Fruit (one) } tfdean·cd 
Egg (one) 

Noon Mea!- Noon Mea!-
Corea.ls: Cereals: 

Rice 2 ozs. Rtce 2 ozs. 
'Chapati" 3 OZS, 'Cha.patl' 3 ozs. 

Pulses 11 oz. Pulses It oz. 
Vegetables: Vegetables: 

Root vegetable 2 ozs. Root vegetable 2 ozs. 
Other vegetable 3 OZS. Other vegetable 3 OZS, 
Curds/Mtlk 6 ozs. 1\{oatjFtsh 3 OlS. 

Afternoon Tea- Afternoon Tea-
Tea/Cof"oe: 

Mtlk 2 ozs. As for the vegetarum. 
Snacks: 

Cereal 1 oz, 
Pulses l oz. 

Evening Meal-
Cereals: 

Evening MeaZ-

RICO 2ozs. 
'Chapat1' 3 ozs. 
Pulbos Ii ozs. 

Vegetables: A~ for tho vogota.ruJ.n, 
Leafy vegetable 3 ozs. 
Root vegetable 2 ozs. 
Curds/Mtlk 6 ozs. 

1. All qua.nt1ties are indicated m terms ofra.w fQodstull's. 
2. The quantity of 2 ozs. of sugarfJaggcry is to be used 1n the prepa.ra..,ion of tea., ccf!ee, 

served with mtlk, curds and/or for cooktng purposes. 
3. The quantity of 2 o:&s. of otljfatls to be used for cooking the va.r1ous preparations. 

TABLEll(a) 
2. Non-Tecltnical College Hostels. 

ltlCC 

Bread _ • 
Wheat ... .. l 
Other cereals(' Ba.Ji'I ', ' Jowar ', ' Ragi 'etc ) ... f 
Pulses and '' Dais ' ' 
Loafy vegetables 
Root vcgcta.blos 
Othorvegota.blca 
FrUits 
Sugar and Ja.ggery 
V cgotablo otlsf fats 
Butter and ghee' 
Mtlk/curds 
F1sh nnd Moat 
Eggs 

Vogetar1an 
(111 oza} 

40 
2 0 
6 0 

30 
3·0 
4•0 
3·0 
* 20 
1'5 
0 5 

16 0 ...... 
* 

Non·vegota.rian, 
(In ozs.) 

4 0 
2 0 

6 0 

30 
3·0 
4·0 
3·0 
* 

20 
1 5 
o·o 

10 0 
3 0 
* 

*Though those foodstuffs aro not Inch;d(d 1n the reccmn;or,dcd scal£·s, N'-e of E'a<'h, may b~ 
sorved,1f dcstred, 
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TA.BJ.E 'II (a)-conti. 

Nuwiene Analylliii­
T~lall'roteins ( in g ) 
(AniiD&ll'roteins) ( 1n g ) 
Fats( in g.) 
Carbohydrates (in g.) 
Calcmm ( 1n g ) 
l'llosphorus ( 1n g.) 
Iron(mmg) 
Vitam1nA(1nl. U.) 
V1t&m1nB1(m I.U.) 
V1tam1n C (in IDIJ.) 
Cl).lonee 

Oiaerilmliott ofCalorit&":­
ProteUI8 
Fats 
Carbohydl'atoa 

.Momifll 2'611(Bre~JIJIIIIC.)­
Tea/Coffee c 

M1lk 
Cereal: 
Broad{' ch&pati \ 
Butter/'ghoe' 
Frwt t 
Egg r 

NOOJt Meal- ' 
Cereals\ 
R•ce 
'Chapati' 
l'ulsea 

Vegetables: 
Root vegeta.blo 
Ot~vcgotable 
Curds}Mtlk 

.4./ti!~T­
Tea{Coftoe : 

M1lk 
Snacks: · · 

Pulse 

JlveRing Meal-
Cereals: 

Rice 
'Ch&pati• 
l'uleea 

.. 

.,. 

~ .... 
··-
~··· ..... 
... 

~. 1 I ots. 

•;.. 2 OS, 

to"' j 1/201, 

.~· rtf desited 

... . '2 028 

... 3 ou. 

... lOS, 

"••. ! ota. 
.... 11 0&11, 

••• 6 OilS. 

lora. 

'2 ota. 
... 3 I)ZS. 

... los. 
'Vegetables: 

Le&fyVegeta.blce ... ' o&. 
Root VCg6ta.'blea 2 oU.. 
Curd.e{Jrlllk 6 ou, 

. .... 

Vegetarian 
(in OZB) 

·~7·3 
19•3 
90•1 

403-,) 
H·2 
!·05 
3&2 

5,568 
ilO 

. 101 
.. ~.734 

••• 11 percent. 
30 percent. 
i9 p~_r cent. 

. -

Nou·Vegetariao. 
(in OZII) 

87'6 
29'1i 
85'8 

'395•8 
1•43 
1•96 

• 37'3 ' 
1,411 -' 

635 
,_ 101 
t,7os 

1'3 percenl. 
, ~9 per cent. 
iSper~t< 

,• ;t : 

Jl•n-.egekwia'IJ. 

:Homing f'aa (Break,fast)-

NtX~r& Meal­
Cereala;. 

Rice 
'Chapati~ 
l'uleea 

Vegetables : 
Root vegeta.Me 
Othervegetablea 
:M:eat/FlBh 

,d,/lef'rlOOa 2'-

•,.. 1 I 

A.a fot the Vegetarian, 

A.a f'or the Vegetarian. 

•·· :2 ota • 
3 oza. 
-1 os. 

'2 ota. 
•·· 3 o&s. 
•·· lou, 

1. All quant1tiee are indicated in terms or raw loo'dstu.tt~. 
2. The quantity of! oss. ofauga.rfjagger;y is to bo 'used in the prepa.ratlon of tea, oo.ltca. 

11ervcd w1th m11k, ourd.e and/or for oooktng purpo-. 
3. The quantity of 1· 5 ou. of oil[ Cat ia to be u~ed for cookin1 the various P"''l.~aratioC11, 

(G.O.P) IIO·.l 0 00!~ 
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(3) S~IM'fl Bolool Hostels. 

Rice .... 
Wheat ... 
Other cereals-

.. B~jri ", "Jowe.r "," Ragi ••, eto. 
Pulses and " Da.ls •• 
Leafy vegetables 
Root vegetables 
Other vegetables 
Fruits 
Suga.r and Je.u~ 
Vegetable oils/mt& 
Butter and " ghee" 
MUk,Curds 
Fish and Meat 

Eggs ··• 

Nutrient A ftafg~l.­
Total proteins 
(Animal proteins) 
Fats 
Carbohydrates 
Calcium 
Phosphorus 
Iron 
Vitamin A 
VitaminB1 
VitaminC 
Calories 

(in g.J 
(in g.) 
\in g.) 
(in g.) 
(in g.) 
(tn g) 
(in mg) 
(in I. U.) 
(in I. :U.) 
(in mg.) 

Dl8Wibutloft of ~a'!orlu. 
Proteins 
)l'ata 
CarbohYdrates 

TABLE III(a.). 

... 

... } 

. .. 

... 

V egeta.rian 
(in ozs,) 

4.•0 

T·O 

!•15 
8·0 
4•0 
1•0 
• 

66•6 
14•4 
"75•ft 

869•7 
1•43 
1•76 

83·6 
5394 
469 
101 

!,424 

11% 
28% 
61% 

Ron·Vegetarla.n. 
(in 07A.) 

4.•0 

7•0 

J•O 
!·O 
4'0 
s·o 
• 
!'0 
1'!3 
0'15 
8'0 
a·o lThrice 

a week). 
One (i'onr 

times 
a week). 

69•8 
!0•4. 
'74'2 

356•2 
1'22 
1•67 

38•6 
5,'789 

467 
101 

!370 

12 ~ 
iS% 
60% 

*Though fruits are not included in the recommended diet soa.les, one fresh fruit (a.vg. welaht 
3 to 4 ozs.) m~y be served, if desired. 

3 (b) Distribution of totalfoo~ allowa~teufor one ilag ita BWJ<Mlarr Bc'llool H08tel•. 

Vegetarian. Non·vegeta.rian. 

Morning Teo (BreakfMt) - Morning Teo (BreakfiJBt} 
- ''lk ••• ••• ' ozs. 
ee •.. -

.. Chapati" or" Bha.kar" •• , 2 ozs. 
Butterf"ghee" ... 1/2 ozs. 

N0011 Meol 
()erea.Is­

Riee 
•'Chapati ·~ 

Pulses ... 
Vegetables-- _ 

Leafy vegetables 
Root vegetables 

Curdsf:Mllk 

2 ozs. 
3 ozs. 
1 011. 

3 ozs. 
2 ozs. 
4 ozs. 

As for the vegetarian. 

As for the vegeta.ti&n-. 



i OR. As for the vllg&ta.r•an. 

B~~enir.g .Meal. B11enmg Meal. 
ll.ioe ••• ! - otl. 
O*her cereate (for •• bhaka.r ")... 2 ose. 
'Pulssl . ••• .... 1/2 ou •. 

Jtice ••• ••• 2 
Otlter cel'IO&la (for •' bh~ ")... 2 
Vegeta.blea I 

on.. 
0&8. 

-
J 
I 

... ' 
Olll. 
ou. 

Olio 

Jtooi vegeta.\lei 
Other vegeta.ltloa 

2" oa. 
3 ou. 
' 

.... Oae(fout 
~imlllla week). 

a OSII • 
(TII.rioe a wee~. 

1. All quantitl81 &re indlc&toa to tMma of raw foadstuA"a. 
J. The quantltyof2 oza.ofsugarnaggeryla kl be11!11ldin the preparation of tea. oofl'ee, IIOI'9ed 

..-.th m.i1k. ourda andJor for oookmg pu~. 
I. The quant1t} of l •25 ou. of o1ljfat ia kl be~ for cooking the various ~atione. 

14) B(J()J:IIItll'4 az~, lloiltl8. 

TABLEIV(11) 

'oo4il-J!-
f"egekrian :Non•vegeta.rib., 

(In ozs.) (•n ou.) 
IUoe ... .... ::} 41) 4.-o 
Whea' ... ... ... 
~her cereals- 8•0 s·o 

'' BaSri ... •• .Jowar ••. '•ltagi ", e\c,. ... 
'Put- and ·~Dale ~· ~ .... a·o 'B·o 
Leafy vegeta.bles !1·0 a·o 
Root vegetablea ... 1·0 a·e 
Other yegetablee , .. ,.0 
Fruit. ...... -
Bug&r and .Jo.ggery -~· 

O•fl G·'M 
Vegetable oils/ fate ... t·6 1•6 
Butter and •• ghee •• ... .... 
13kim llltlk Powder (dail,.. ... 1-G 1•8 
!!lkim Mtlk Powd« (twice a week)• ... l·O 
FlBh and Moat (twice • week) .... s·e 
Groundnut.e o·• 0"6 

N •'lrk•l A lllllyN-
Total prote1ne (in I· t .... ,, ... 'JT•'I 
(Anlm&l proteinat tltls.) '•• 11·8 16'7 
Fate {In g.) .... 06·9 fiS•G 
Carbohydrate. (in g.t .... ... 366·t 361•6 
Calo•wa {In Ito) 1•2l l·l& 
l>hoaphorua \In g.) 1•84 l·st 
lroa U:i.'ll., 18•1 ss·a 
VltamiaA -·· ~oos 4,1170 
VltamiaB, tin L u.t ... •.. 1163 IS68 
VltaminC (IDIDg) lOl 101 
Calor•ee - 1,2~ 'I ,:Ia& 

DlelrChrlolt ofC.Zone.-
~~~ 14 ;t Prot.oine ... ... - ... 

Fate ... . .. ts • D oo 
C8rbohydra\el ~'% ~1% 

• Add.ltlonali·O os. of llk.lm nulk powder, twioe a week whoa fish/me.t Ia eened ~ tb• twr 
""&Otarlana. 
{• 0 •• , 110·4 0 6049-6• 
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4 (b) DistributiOft of total food allowoocu for one day in Backuard Cla88 Hoole16, 

Vegetarian. Non-vegetarian. 

Morning Tea (BreakjaBI). Morni"!! Tea (BreakfaBt). 
"Conji" (gruel)-

Wheat f!,our 1 oz. 
Jaggery 3/4 oz. 
Milk ••• ~ ozs. 

NOOftMeal. 
Cereals-

Rtce 2 ozs. 
•' Bha~r " or •• Chapati" 3 ozs. 

Pulses ... 2 ozs. 
Vegeta.bl-

Leafy vegetables 3 028. 

P..oot vegetables 2 ozs. 
Curds/Milk ... 4 ozs. 

A/'ernOOft Tea. 
Groundnuts {Roasted) 1J2 oz. 

Eooning Meal. 
Cereals-

Rtce 2 ozs. 
'' Chapati" 4 OZB, 

Pulses l -oz. 
Vegetabl-

Root vegetables ... 1 oz. 
Ot]J.er vegetables 4 ozs. 

*Mtlk/Curds 8 OZB, 

.AJJ for the vegetarian. 

Noon Meal. 

Ail for the vegetarian. 

Afternoon Tea. 
Ail for the vegetarian. 

Cereals­
Rtce 

Evenino Meal. 

• • Cha.pa.ti " 
Pulses 
Vegetables­

Root vegetables 
OtheP vegetables 

Meat/Fish 

*Twice a week, on days when meat is servpd to non-vegetarians. 
1. All quantities are indicated in terms of raw foodstufi"s. 

2 oz:s • 
4 ozs. 
1 oz. 

1 oz. 
4 ozs. 

3 ozs. 
(twice a week). 

2. The qua.ntttyofO ·75 oz. ofwgarJJaggeryts to be used in the preparation of" conji ",served 
ith mtlk, curds a.ndJor for cooking purposes. 
~. The quantity of 1 · 5 ozs. of 01lJfat is to be used for cooking the various prf-P&r&tiollB. 



' 
Stlmtlard d'ele for I nmata in GorlfJI"flfMntOoUegeJBckoolJ BadeWtJrd 0 lass Ho•tdR. 

Qemrall nBtructionB for tliet IIGtllu. 

Cereala.-ThOse include rice, wheat, baker's bread, •' jowar "• milo, •• bajri _'',maize, •'ragi "• etc. 

The quantity of cereals indicated in'the diet scales should preferably be distributed in• the 
proportiOns mentiOned against nee, bread, wheat flour, otc. If desired, s.ny other cereal from 
ihe above list, may b0 s~bst1tuted. · 

( i) Under milled and/or J>&7bollcd doe and whole meal bread should be used in p'Lw:e of milled 
andJo,r polished l'toe and wlUte ~read, respect1vely, , 

Pulsu and •• dala ".-Include all var1eties of gMDlB such as •' tur" (red gTam) "mUng" (green 
gram)/' muur" (lentd)," chawh "• •• urid ", •• val", •• mutki ", •• cbna" (bengal gram) and 
also gram flour such as •• besan ''. ' ' • ' · 

~ • o.ao • 

The whole pulses may preferably be usod in the form of sprouted (ol' germinated) pul6os, t-o 
o btain vttauuns. 

Leafy t~ega!a~lu.-These include •• ehawh ••, •• methi ", •• palak ••, "alu "• •• mulla " leaves 
drulll8tlck leaves, cabbage, mint, lettuce, coriand« leaves, etc. - · 

They are ~oellent 'flOur~ of Vltamlns and ~~orals •. lra)' be eefVEd as •• salads'' whenever 
pd~ . . 

BootB and Tubers.-These include potatoes, sweet potatoes, onions, carrots, beetroot, 
•• mulla '', •'sur~n ", ete. ' ' ', . , 

Otller flll!llltablu -These include a large var1ety' ofJru'!. voge~bles such &s gourds ( •' t<>ndh ", · 
•• parwar ", "turl& ", •• karela ", "padwal"), br•nja.l. •' bhe~:dl", pumpklna ('' dudbt" and 
•• bhopala '') green plantains, drumstick. greon peas and beans, caulifloWEr, cucumber, etc. 

' -· 
Proits.-In view of the high cost, fruits are not inoludod in 'th!! diet scales. However, those 

who can alford, may be g1ven up to 3 ozs. of frwts, such as a banana ol' any se&aonal fruit bke 
•weet-ltme, orange, eto. · •· 

Sugar and Jagguy.-Light oolourcd jaggery may be usod, with &dvantage as a part of the 
allowance fOI' th1a group of I!Wootenmg agents in focds. 1 • 

V~eW,Zeoil.-Eith~r ~futcd ~gctable o1ls or hydr~genated oils are to be used aa the oookirg 
medium. 

Butter/'' GAu ".-Butter or •• ghee" is to be usod preferably as a spread en bread or 
•' ch&patl " or served w1th raos. 

MillcJOurdB.-Thls should preferably be fresh milk (bu1falo's or oow's). 
''Toned" M•lk, whtob is sim1lar in composition to cow's m1lk. is avatlable in Greater Bombay 

If buita.lo 's malk is found expensive, "toned " malk may be used inste&d. 
B14l""litution of dried skim milk.-Skim milk powder should be reconstttuW\! 1nto liqt.ld 8llllr 

in the proportion of one measure of m1lk powder t~ four measures of water, or by weight, one 
part of mllk powder to seven parts of water. . 

Fl.eshy.foodt.-lnolude fowl, liver, eto. in addition to all l;lle varieties of meats. Fa&h (dry or 
fresh) may advantageously replace meat, in ?art or whole, during sc C.E< n. 

Egg4.-lu vaew oftbe high cost, eggs ale not included in the diet scc.les. However, those who 
can &fford may be g1ven one egg for breakfast da1ly,pr on alternate days. 

'l'eafOo!fes.-Tea leaves up to two tea~~poonfuls (about 1/' oa.) are allowed per ht>ad, per day. 
Coif<~& may be served in plaOe of tea, if destred, About 1 to Z teaspoonfnls of coft'oe as allowed 
per head, per day. 

Oommo11 eal&.-About 1/2 to 3f' 01. of salt is porplitted, per head, por dey. This also fncludea 
the quant1ty requtred for preparation of" chutt.oys ", eal&ds, or senld alu g 111lh tle 11 ~1. 

Oondimen1811nd •piou -About 1/2 oa. to 3/' oa. is recommended per head, ror day. The use 
of thaa group of food adJuncts w1ll val')' aoocrd1ng to the food habits of tho ~tud<'nte an tL& 
d1lf 'rent parts of the State. 

Oondimoots iaolude dry ourl')'slulf like rod chillies, turmeric, b~k pepper, "garam n.awa" 
oum1o seed&, oor~ander soodR, tamortnd, •• oooum:•, etc. 

Cor1ander I.-aves, green ohalhes, ginger, garlic, mint a~d curl')' lt'a'l"t's, and albo roconut (fr.'t'h 
nrf~~>nd dry), f't~. AI\' oolll'l<l<'l't'd p:l"f'(ln RJII<lf'&. • 



ss 
APPENI1IX :B. 

$1lMufarrl aitla fat' inmales in G011er11111Ul1 Oollege/Sclwol rBadc11XJf"d Cftus Hoelel6. 

8-uggutiou for planning the meals. 

0e¥ea'ls.-H porridge is desired, bakct's brt>.ad up to 1 oz. may be &ubetituted by an equal 
f!Uantity of oats, vermicelli, broken whea$, sago, com fiake~t, eta. 

Ordinarily, nee is served as plain boiled nee. For VU:Iety, this may be &ubstituted by 
ether preparatwns of ric:e like .. masalll. hh&t "• •• pulao ", •' khichadi ", sweet; rice (dee jll~~B 
augar plu.! nuts). 

Similarly, the ordinary wheat •' chapati" may be varied with •' puris ••, "parothas "• 
" phulkas " etc. The other cere&ls like " jowar", •• bajri "• ete., msy advantag.eously rupla08' 
the rioe and wheat, if desired, 88 all cePCal grain& - nuvitiooally similar. 

• Ragi ', however, is exceptionally rich in calcium content, and wherever available. may be 
118ed, daily or occaaiooall.y. 

Pul8u.-The pulses are ordinarily· prepsred into C'Ulries like 'waran "or • amti •. They 
may occasionally be cooked 88 'usal' from sprouted pulses or added to vegetables, particularly 
leafy vegetables &lid gotmls. 

Many varieties of snacks and sweetmeats are prepared from the pulses. 'l'hese may be 
1161"Ved on festive occasions, or along with tile afternoon tea. , 

Leafy mgetable&.-Theee vegetablea may be served 88 ' salads.' or 88 cooked vegetables. 
To pr686nt them in palatable form, they may be cooked together with the puhJes. potatoes. 
tomatoes or eggs. They are also woll utilised in • bhaj-', cutlets, patioo, etc. 

RCIOC8, TtdiesB aJid Other mgetableB.-AD these vegetables may be prepared in numerous wa111o 
~. -

Salads which would include 'koshimbir' • raita', 'pacb.adi', etc. 
Stews or curried vegetables (" patal-bhaji "), from 011e or a mixCure of vegetables. 

- Dry vegetable preparatiens. ('I!Ukhi-bhaj1'}. 
Soups. cutlets., ete. 
Fruits.-Fruit salad may be served occasionally. 

BuUermilk..-To prepare butterm~ edd equal quantity of"watertGcurds, beforeohurning_ 
FleBlty F~-The 3 ozs. of meat/liali I'I!COmmended per head, per day, may preferably- be 

served for one meal only. Those whp do not hke to take meat/fish. dally, may take. 
6 wm. of mea.t1fish on alternate days. 

EggB.-Egga may also be 10rved fur meals. m :Pace of meat/fish. if deaired. occasion· 
11a.lly. Sinularly, in hberal food budgets, egg_s may OOC&SlODally be used in the preparation 
of puddings, savouries, et~ 

Snack.!.-Include all varieties of fried preparations hke • chivda', • bhajias', • va.das', as all!o 
a~eets such 88 pastnes, 'shaD.kocpale •.- 'lad11011', etc. abo. Baked nuts. 

l'ooti.stuJf•­

Rice 
Wheat flour 
Bread 
Other cereals 
Pulses and •• dais "' 
Leafy vegetables 
Root vegetable~~ 
Other vegeta'bles 
FrUita 
Sugar and Jagg_ery 
Vegetable oils: tat 
l3utter and ghee 
Milk. curds 
J'Jsh and meat 

GzoundnOOI .. 

5.. Otdtfiet! Scllool8. * .. 
TABLE I. 

Ern OAildrn 01Jed 5 lo 12 yta,.,_ 
Vegetariall 

(m ozs.) 

.. 

.. ) 

.. l .. ( 
··1 

... 

8·& 

2·0 
2·8 
2·0 
2·0 

0·75. 
1·0 

N oo-Yegetrumn 
(in Oz&) 

2"0 
2·0 
2·0 
2'0 

8·7~ 
1·0 

8·0 
2·0 

(Thrice a week). 
0·6 

•1'o be increased to U ozs , thnce a Wt'ek, when JmJa.t JS st'rved to the non·Tegt'tUl&nB. 
•• prescribed by Government for introduction in, c<'rtiJied !khools, t•iJe u. R , E. D., 

No. CTS 1052, dat~d 30th S<'ptember 1955. 



Nutriuai.AMlyBil. 
Total Protein& 
(Animal Proteinll) 
Fats 
Carbohydrates 
Calcium 
Phosphol'lll 
bon 
Vatamln A 
Vat&man B1 

V1tamial C 
Calories 

(in g.) 
(mg.) 
(in g.) 
(in g.) 
(in g.) 
(in g.) 
(ID mg.) 
(inL U.) 
(mL U.) _ 
(in mg.) 

DUeribatioa of Caloriu. 
Protew 
Fats 
Carbohfclr&t.OI 

Foolal•lf-

B.ioe 
Wheat lou-r 
Breo-4 
Other oereala 
Pulses and dais 
Leafy vegetables 
Root vegetable& 
Othe-r vegetablee 
Fruat& 
Sugar and Jaggery 
Vegetable oils/fate 
Butter and ghee 
M•lk.ourda 
Faahand meat 

O~Uundnute 

Nwrie.t .Aulg.;-
Total Pl'oteiaa (fn g.) 
(Animal PIOteina) (in g.) 
Fats (ang.) 
Carbohyd-ra\ea (lng.) 
C&lcmm ( ID g.) 
Phoaphorua (ing.) 
Iron (an mg.) 
Vatamln A (In I. U.) 
Vitamin B' (in I. U.) 
V1tami.a C (In mg.) 
Calorwa 

5. 

87 

Vegetarian 

.. 

·~ 

Certijierl ScAoolB. 

TABLE 2. 

(inozs.)-
153•8 
11•8 
56·3 

251•! 
1·08 
1•37 

24•1 
3,358_ 

37t 
M 

1,727 

13% 
29% 
158% 

For CAildr~m ·~ 11 re~~re. 

Vegetarian 
{1n ozs.) 

-} ... 12•0 ... - t·o• 
s·o 
J·O 
t.o 

""o·1t 
1•5 ...... ... s·ot 

a·o 

BO·G 
13•1 - 82•0 

867•8 
1•61 
1•98 

86·8 
f,970 

691 ... 103 
2,627 

Non-vegetarian 
(in ou.) 

58•0 
13·S 
56•-i 
~-o 

1•01 
1·34 

24•5 
3,312 

388 
M 

1,72l! 

Non·vegetaria.a. 
(inoaB.)_ 

12•0 

1·o• 
s·o 
s·o 
I·O 

.... o·75 
1•5 

·-··· s·o 
I•O 

{Thrice a week}. 
1·o 

M·B 
18•5 
82•5 

862·9 
1•81 
1•DJ 

87·8 
f,880 

619 
J03 

2,534. 

-To be recluoed to I ozs. thrice a week. when meat is aern4 to non·vegetariana and extra 
milk to "t~etar•ana, in place of the meat, 

tTo be anoreaaed to 18 ou. thrioea week, when meatia served to the noo-vegeta.riau. 



Diatribut~on of OaZo•ies­

Eroteinll o 

Fots 1 
Carbohydrates 

8S 

Vogota~ian 

I- o I 

.DiBt~ilmtion of total food aZZoiHI7lCe& jo1 o•e day. 

i(~) II(~) 

N&n-vcgctaria.a 

13% 
30% 
57% 

Age-group. Age-group. 
5 to 12 years.. Above 12 ycar11. 

'Con]!! (gruel). 
Wheat flour 
Sugar [Jaggery 
M.lk 

Cereals: 
RrcefDhakar/CbapatA ' 
Pulses 

Veg~tab}f>s: 
Leafy Vegetablrs 
ROGt Vegetables 
c~rds/m·lk 

Q,roundnu.tlt {roasted) 

Ccreah: 
RICe /Bha:br/Chl1pati 
Pul~es 

Vegetables: 
Root V,cgetablcs 
Other Vegetables 
MI-lk/curds 

M.,at[Fish 

I oz. 
3/' oz. 

4 ozs. 

'Conj1 ' (gruel). 
Wheat flour 
SugarjJaggery 
Mllk 

Noon .Meal. 

Cereals: 
3 ozs. :aice/BhakarfCII.apati 
I oz. Pulses 

Vegetab)fs: 
2 ozs. Leafy Vegeta bl( 1 
1 oz. Root Vegetable• 
4 ozs. Curds/milk 

Afternoon Snack. 

0.5 oz. QroUJJ.dnuh {route&) 

Evening Meal. 

e<.-reals: 
4 ozs. R.tce/BhakarfChapatJ 
I oz. Pulses 

Vegetables: 
1 o oz. Root. YegLtab].£s 
2 ozs. Other Vegcta bks 
4o DZ. *Mllk/curds 

••• 2 DZS. Meat/F1sh 
{ThrJcea, week). 

1 (',., 
3/4 LZ. 

4 ou. 

5 Clll. 

2 ozs. 

3 OZI!, 

2 ozs. 
4 OZII. 

I oz. 

6 ozs. 
1 ez. 

I oz. 
4 ozs. 
8 ozs.. 

•.• 4 ozs. 
(ThTICC & wnk) 

*Thr1ce a. week on days when meat JS served to non·vcgetanans. 

! , r • 
1. All quantitJU! are indlcatcd in ter;ms of raw fordstuifs. 
2. The qu&ntJty <>f sugar/joggery recomme.r:dtd 1n the wtt scales JB to lie used m tke 

prvpat'at.~on of 'conj1' serv£d w•th m•lk/curds and/or cookmg purpcs£s. 
3. 'fhe quantity of o1ljfats liS t<.. \Je uecQ for cookmg the varwus pH paratwns. 



89 

(C) Ge~teraZ ln3tr1Wtwrufor ,Ziet &caka. 

Cer&~ls.-Theseinclude r1co, wheat, baker's brelld, 'jowar ',mllo,' bajn ',llllilZe, 'regi ',de. 

Unl}rm,lled and/or parboiled r,ce and wholeDleal 'brt-ad should be uiKi in place of mill(-d 
and/or pohshcd r10e and wh1te bread, respectivE-ly. 

Pulaea GM • dal8 '.-Include aU var,et1e1 of grams euch liB 'tur' (rf.d gram),' mung • (gru n 
gra,m), • masur' (lentd), 'chawb ', 'ur1d ','val', •mutk1', 'chana' (btngal gr&Jn) snd also 
gram fl•)ur such as 'OOssn '. 

The whole pulses w.a:y preferably be used 1n the form of sproukd (or germinat<d) pul«B, 
to obta1n V•tamm C. 

LeafgvegetabZe&.-Theseinclude 'chawb ', 'meth1', 'palak •, 'alu •, 'mulla'leaves,drumRtl<k 
haves, cabbs.ge, m1nt, lettuce, coramder leavu, etc,· · 

They are excellent sources of Yltamins and mineraJ.s, May be saved as 'salads' whtn~nr 
piBBJblc, 

Rootaand Tubera.-Th.ellll include potatoes, sweet potatoEs, oruons, caJ'J'Ots, ba.tr<;(/t. 'mull& 1 

'auran '• eto. 

Olher vtg~lei.-Thellll include a large ..-ar,dy of /real vegetables such as gourds ('tondh' 
• p.lrwar •, • tur1a ', 'karela ', 'padwal '), brinJal, 'bhendi ', pumpkms (' dudh1' and 
• bhopala '), green pip.ntainR, drumst,Lk, grun peas and 'btans, caullfitwtr, c:utun..bt:r, 
etc. 

Fruiu.--In view of the h1gh oost, fru1t1 are not indud<d in the d1d scalts, However, 
whenever poBBible they may be given upto 3 ozs. of fruits, such ala 'banana <01' an:y Bea&ond 
fruit hke sweet bme, orange, etc, -. . . 

Bugar an4 Jaggerg.-Light coloured jaggery may be uB£d. With advantage as a part of the 
allowance for tlLIB group of sweetenmg agents an foods, · 1 , 

Vegetable oil.-Either refined vegetable oil& or hydrogenated oals are to 'be UB<d.. u the 
oook,ng medium. 

r ' • 

MilkfOKrdi.-Thi& should preferably be fresh milk (buffalo'• Clr ~ow's), 
.. . . ' 

• Toned Milk', which as Bimilar in compos1tic•n to cow's ll~ilk, is availa bl< an Gnattr 
lbmbay.- If buffalo's milklB found expenslve, 'toned milk' 11'/&Y be u&d iutu;ct. 

Recofl.'ltitutiota of drie!l •kim •lk.-Skim lllilk powder should M reconsMukd into liquid 
m lkm the,roportaon of one measure of mdk powder to four meuuru of wnttr, or by we1ght., 
one part o m•lk powder to seven parts of water, , . 

Fleal.1) /oods.-Include fowl, liver, ete. in addition to aU the tvara~taes of meats. Fish (dr;r 
or fresh) may advantagooUI!l:y replace meat, an part or whole, durang season. 

Egga.-In view of the high oost, eggs are not includul in the dl(.t; acslcs. 

Oom.'ll'nt •2U.-About l to l ol', of salt is permiUed, per head, per day. Th11 also 1ncludea 
'he quantity required for preparation of ·~hutne:ya' aala6ls, or servtd along w1th the 
meal. 

Condimtflllallllapiu.t.-Upto I Dll.iS recommended per head, per day. The u~ ofthia grnp 
of food .ld)uncts Will vary acoording to the food habits oft he atu6ltnta an tht ILJli.ru.t f&rtB of 
the State. 

Condiment. include dr:y cu\TyBtull' like ro4 chtlbes, turmeric, lllack pepper, "garam 
masala ", cuman seeds, eor1ander lle(ds, tamerllld, 'cecum '• \t~. 

I 

Oor1o.nder loav<'S, groon chlllica, ginger, garho, Dunt and curry lc&Yts, and alfo rowrut 
(lreah orfand dry), etc, are eonsJdcrul gret>n Spic<"l, 



Leafy vegetables 

Root vegetabl• 

Other vegetables 

Frohs 

Sugar 

Vegetable oiJs[fatl! 

Butter, ghee 

Milk, curds 

Ntllrief!IA1lllltp-

Total Proteins 

(Animal Proteins) 

Fat.a 

Carbohydrates 

Calcium 

Phoephorus 

Iron 

Vitamin A 

Vitamin Bt 

Vitamin c 
Calories 

-# 
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6. Balanwl Dielfor Medical Sttvle11.!8. 

~· 

.. 

(in g.) 

(in g.) 

(in g.) 

(in g.) 

(fn g.) 

(in g.) .. 
{in mg.) 

{in LU.) 

{in I.U.) 

(in mg.) 

~ ofCaloriu-

Proteins 

Fata 

Carbohydrates 

Recommended die~ 
(in ozs.). 

12·0 

3·0 

3•0 

3·0 

4·0 

.... 
1·0 

1·5 

0·5 

20·0 

82·7 

24·0 

98•9 

871•5 

1·'11 

J·18 

35•27 

6,171 

48:5 

99 

2,701 

12 per cent. 

33 per cent. 

55 per cent. 
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7. Diet8 ~ruled fur NvrBu. 

Table I TableD 

Vegetarian Non-vegetarian 
(in ozs.). (in O.l.ll.), 

l'oodtsluJ/s-

Cere&la 12.0 11-0 

Polsel a.o J·O 

Leafy vegetablell 3.0 3·0 

Root yegetablea 1.0 5·0 

Other yegetabkw .. 4.0 4•0 

Froitl •• •• G.O 8·0 

Sugaz/Jaggery .. 2.0 2·0 

Vegetable oilfCata 1175 1·75 

:Bo~tcrfghee ~· .. 0.5 0•1 

M.llk/~ .. lfi.O 10·0 

Fillh!meali •• ... . ..... 8•0 

Eggs .. Two• Two 

Other foods (Snacks) •• l.D 1•0 
(Shin bon&) .... 4•0 

NtMieni.A~-

Total ProteiDe (ill g.) ... 98.7 ll'l•D 
I 

(Animal Protema) (Ia g.) 30.8 611·& 

l'atl (Ia g.) .. 109.3 110•5 
-

Carbohydrates (in g.) - 454.9 - 430·6 ... - -
~aluium (ill g.) 1.90 1•65 

Phosphol'lll (in g.) .. J·U !•3f 

bon (in mg.) .. 45.57 45•61 

Vitamin A (inLU.) 7,33& 7,160 

Vitamin B1 (in I.U.) 677 60& 

Vitamin C (ill mg.) 197 197 

Calorlol .. 3,190 • 3.189 

Diltribtlttma of Caloriu-

ProteiDI 11 peroont. 15 pereeot. 

Fata 11 peroen\. 81 peroent. 

Carbohydrates ,. 67 per oent. 54pe\ooen\. 

•For \hoae who do not take eggs. aa utra 8 ou. of fresh milk are l'llCOIDmended. 



T1me. 
7--30 a.m. 

10-oo 1.m. 

12-30 p m. 

~Hl!J p.m. 

8·00 p.m. 

92 

Menus. 

Table I (b) 
Vegeta.l'Ian, 

Breakfast-
Tea {(milk) 

(sugar) 
Bread 2 shoes 
Butter ... 

((cereal) 
Porridge ~ (m lk) •.• 

l(sugar) ... 
Egg 

' Micl·m?rning m~al­
Cofl'ee { (m.lk) 

(sugar) 
Fru.t--One 

Lunch-
R1ce 
'Chapat1' 
'' Dal '' {li qu d) 
Pulse 
Leafy vegcta ble 
Root vegetable 
Other vegetable 
:M:1lk (curds) 

Pea-
Te J (milk) 

a I (sugar) 
Fru.t--One 
Snacks 

Dinner-
Rice 
'Chapa.t1' 
Palse 
L 1afy v.:lgcta. ble 
RJot v&geta.bh 
Other veg 1ta.ble 
:M: lk (curd) 

For puddmg 
Col'ilal 
:M:tlk 
Sugar 
Eggt 

... 

2 0:&8. 

t oz. 
2 ozs. 
t oz. 
1 oz. 
2 ozs. 
t oz. 
One 

2 0:118, 

l oz. 
3 ozs. 

2 ozs. 
2 ozs. 
1 oz. 
1 oz. 
2 ozs. 
2 ozs. 
2 OZS, 

3 ozs. 

2 ~zs. 
l oz. 
3 ozs. 
1 oz. 

2 ozs. 
2 ozs. 
1 oz. 
1 oz. 
3 ozs. 
2 ozs, 
3 ozs. 

1 oz. 
2 ozs. 
t oz. 
One 

~l'u ble IT (h) 
Non·vcgetar ian, 

Breakfast--

do. 
(As vrgctar1anP), 

Mid-marniny meal­
do. 

(As vegetarians). 

Lunch-
R1ce 2 ozs • 
'Chapatl' 2 ozs. 
"Dal ''or pulse 1 cz. 

Leafy vegfta ble 2 ozs. 
Root vegPtnble 2 ozs. 
Other vegetable 2 C'ZS, 
:M:ea t /fish 3 ozs. 

Pear-

do. 
(As vegetar1a11s). 

Dinner-
Rtce 2 ozs. 
'Chapat1' 2 ozs. 
Puls'J N1l 
Leafy v£gctable 1 oz. 
Root v£getablc 3 ozs. 
Other vrgetable 2 ozs. 
:M:eat /fish ... 3 ozs. 
Slun bone (for soup)* 4 ozs. 

For puddmg • 
Cereal 1 Olt. 
:M:tlk 2 ozs. 
Sugar l oz. 
Eggt One 

*Shm b:me may b~ mdentcd, only If necessary. 
t If egg for the prepJ.ratiOn of puddmgs, pastry, ete.LB not requ1red, two £ggs may be served 

for breakfast. 

N.B.-The quanhty of I· 75 o:~~s. of oil/fats per head, per day, m both diets may be used, 
a.s d3s1red, for cookmg the var10us preparatiOns. 

Ttme. 
7-30 a.m. 

Menu recommended for Nurses on n~ght duty. 
Table I (c) 
Vegetarian. 

Breakfast-
! (milk) 

Te~ l (sugar) 
Bread 2 shces 
Butter ••• 

{

(cereal) 
Porridge (tmlk) .. . 

(sugar) .. . 
Egg 
},rn1t--one 

2 ozs. 
l oz. 
2 ozs. 
l oz. 
l oz. 
2 oz. 
l oz. 
One 
3 czs. 

Table II (c) 
Non·vegetar.an. 

Breakfast-

do. 
(A~ vcg<tnr1ans). 
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.Menu recommended for Nurse• on night duty-eontd, 

8-00 p m. 

1-oo am. 

Me«l-
Tea. f (milk) 

l (sugar) 
Bread 2 sbce11 
Pulse 
Leaf¥ vegetable 
Root vegeta bJe 
Other vegetable 
Milk (curd) 

Dinner-
Rice 
'Chapati' 
Pulse 
Leafy vrg<table 
Root vcgeta ble 
Other vcgt>tables ... 
!Wlk (curd) 

Fur pudding 
Cereal 
:M1lk 
Sugar 

MMZ--

2 ozs. 
• oz. 
2 ozs. 
1 oz. 
2 ozs. 
2 ozs. 
2 OZB. 
3 ozs. 

2 ozs. 
2 ozs. 
I oz. 
2 OZI, 

2 oza. 
2 oza. 
3 ozs. 

1 oz. 
2 ozs: 
i oz. 

Tea. or Coffee J (ll:lllk) 2 ozs, 1 (auga.r)l oz. 
. Bread .2 slicea ... 2 'DZB, 

Fru1t.-one ••• 3 ozs, 
Snacks or Eggs ••• Two 

Me«l-
T J (milk) 

ea. l (sugar) 
Bread 2 she.< a 
Pulse 
Leafy vcgtta ble 
Root vt>gda ble 
OthE'r ngetable 
Meatjfish 

Dinner-

2 ozs. 
l oz. 
2 c.u. 

.. ,. I oz .. 
2 ozs. 
2 ozs. 
2 ozs. 
3 ozs. 

Rule ... 2 oza. 
'Chapati' ••• 1 2 ozll. 
Pulse . . , ... Nu 
Leafy vcgda ble ••• 2 cw.a. 
Root vegda ble ••• · 2 ozs. 
Oth<r vcgEtabl<B ••. 2 ozs. 
Meat/fish · • .a. 3 oz11. 

For pudding 
Cereal 
lllllk 
Sugar 

Me«l-

do. 

I oz. 
2 ozs. 
i oz •. 

{All vegetarians). 

N.B.-The qua.ntity ofl· 75 oza. of oil/fats per head, per day, in both diets, m.ay be uB<d, u 
des1red for cooking theTa.rfous preparations. 

' . 
F(J(J(],atu.J!-

8. Dilll Beales for Beg(JIMB' I Mtitutions. · 
TfiLEI. 

DietsrfAJOmmendedforadvltbeWars(O.U.: i·O.) 

'Vegetarian, 
(1n ozs.). 

Wbeatftour •• 
Rica } •• 14·0• 
Other cereala 
Pulses and " dale"· •• 4•0 
Leafy vegetables 2•0 
Root vegetables 3·o 
Other vegetables t a·o 
Jaggery 0•5 
Vegetable oil/fats 1•0 
'Toned' milk 4•0 
FIBh and meat ~ 

Groundnuta 1•0 

Food adjunciB-
Salt .. 0·5 
Condiments ' .. 0•5 
Fuel (in lbt) 1 

Non-vegetarian. 
(m ozs.). 

li·O• 

4·o 
2•0 
3•0 
a·o 

. o·s 
1·o 
4•0 
4•0 

(Onoee.week). 
1•0 

0•5 I 

o·s 
1 

• Quantum of oereala: For th& inmates doing moderate or active work auch •• carpentry, 
tailortng, weaving, gardening, eto. for 5-6 hOill"ll a day, additional! oza. (1 ehhaiak) ofcareale, 
may be given. · · 

For inmates doing hard or very active work, such aa active agricultural work or amifhy, for 
li-6 holll"ll a day, the total cereal rat1on may be inoreased to 18·0 oza. (9 Chhatab) per day. 

t Other vegetables: These mclude non-leafy green vegetables such aa brmjal, • tondh ',. 
'rarwar', ' tur1a ', ' padwal ', • bhend1 ', pumpkma, • gava.r ', beana, eto, 

t In heu of meat (once a week), add1t1one.1 f.· 0 oz1, of' toned' lllilk may be aened to the 
VPget&rlalll, 
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NKtriefll.AraalgM-

Total ProteiDe (in g.) .. 81·1 83·1 
(Anlmal Ptoieins) (m g.) I·J ,., 
Fate (In g.) •• 53•8 55•4 
Carbohydrates (in g.) .. 402•f 401·6 
Calcium ( In g.) ~ 0·119 O·IIIJ 
Phosphorus ( in g.) 1·\Jf 1•94 
bon (in mg.) 88·7 39·1 
Vl\amlnA (inL U.) 15M 8560 
vna.mm ~ (m L u.) 671 678 
Vitamin c (Ia mg.) 76 76 
CalorleB ... ~ .. .:a Ull 1439 

DWfril>sUota oJ ~ 

l'meins - 13% "% 
I' ate ~ 20% 20% 
Ca.rbohydr&tes .... 6'7% 66% 

TABLEll. 

Diets r-.ded for clfld ~ {.Aga i-Ii Jedrl). 

.l~fl- :Becommended dieta. 

Rice :} 
("moze.) 

Whi!MBour ... 1•0 
Other oereaJs 
Pa1sea aod .. dala •• !•0 
Leafy vegetablee 1•0 
Roo$ vegetables ~ 1•6 
Other vegetablee }·II 
Ja.ggery •• 0·211 
Vegetable oll/f"ate 0•3 
• Toned • milk .. 6·0 
~ .. o·o 

loo4 Clllj .. c:t.-

Sal' ... ... 0·!5 
Coodimenta .., 023 
J'tld (In lbll) ... 1/2 

Rlllrieal btllvM6--

Total Proteillll (in g.) oW ~-0 
~Animal Proteins) (in g.) 7•1 

a.te(ing.) - ... so·s 
Carbohydrates (in g.) ... ~-· Calcium (in g). 0·7 
Ph011pllorue (in g.) .. . ... 1·08 
bon(inmg.) 19·8 
Vlt&mla A (m LU.) lMa 
VitamiD B1 (in L U.) 347 
VltamiD c (in mg.) :J ss 
Caloriee u 1278 

~ofCGZoriu-

Prot.eiDa - - 14% 
Pat. 21 ~ 
<Mbohydratee .. Cl.i 0 
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Dilwthlfcm oflotalfood allo.MJ~U~for one daf in the Beggarl' ltt.Btil!UioM. 

Adult Beggara, 

Breakf411. 

• Conjee' (Gruel) 1 
Cereal8 
(Wheat flour &D4 Jowar flour on 

alternate d&p). 
Jagger, 
Milk 

•~mea~. 

. Cerealel 
Rloe 
• ClltJpGtt' 

(Wheat fiour), 
.Pulses 
Vegetables: 
Le&fy vegetables 
Root vegetable• 

.f/lu'rtoMt nacb. 

GroUDdnute 

E~fJI tneal. 

Cereals a 

.. 

... 

•• Bhakar" .. 
(Jowar) 

PalsN • 
Vegetablee: 

Root vegetablee 
Other vegetablea 

.. 

.. 
•• 

.. 

.. 

Children (2-5 years.) 

BreakfGII. 

Half the quantltiee recommend· 
1•0 OZo} 
o· s ozs. ed for the adult begg11.111. 
•·o " 

Noort~. 

···-} •·o ~ 

z·o " Half the quantities recommended 
for the adult beggars, 

1•0 .. 
1'0 .. -

Aftem«nt II&IJcU • 

1•0 oz. Grou:ndnuts 
Milk ... ' -
Et15lfJI fiNGI. 

:::~} Half the quantltiee recomended 

1·0 • 
for the adult; beggat'l. 

a·o .. 

0•5 OEI, 

•·o os. 

Onoe a week. •·o ozs. of meat may be served to the non-vegetarlalls. 
For the vegetarian& additional 6·0 ou. of • toned • milk may be served 4• lteta of tneiJI. 
The quantity ofl•O oz. of oil for adult begga.re and O•IJ ozs.forohildren II to be used for oookfna 

the two mealB. -

TABLE m. 

Diell f'tCOIMittllle4 for aW &eggtw1. • 

7ood4t.u.8- Light Diet, Milk Diet. 
(m ozs.) (in 0118.) 

Rloe " " - 1•0 .... 
Bread .. •• •·o 
Sagar and Jaggery .. t1pto 1•0 t1pto 1·0 

:Batter and ghee .. O·ll 

• Toned ' milk ... .. u·o .a·o 
Tea Leaves : Tea leavea opto two teaspoonfuls (about 1/6 01.) are allowed per day per patlea6· 
•(V1de O.R., L. S. G. I; P.H.D. No. 6662/33, dated ZSth lulyl1151). 
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Recommended Mellu&. 

Time. Light Diet. M.tlk Diet: 

'l-00 a.m. Tea (Mtlk 1 oz.) Tea. (Mtlk 1 oz.) 
9-30a.m. Bread 2 ozs. Milk 12 OZii. 

Butter 1/2 .. 
Milk 8 ozs. 

12-00Noon Rice (Soft 2 .. Milk .. 12 
,, 

Cooked or made intu 
'COnJee' 

M.tlk 6 " 
4-00p.m. Tea. (mtlk) 1 " Tea. (Milk) 1 oz. 
7-00p.m. Bread 2 o:&s M1lk 12 ozs, 

MJ.!k 8 
9-00p.m. Milk 8 

, 
Milk 10 " 

1 n~~tructiuns ftJr Light Diet. 

(i) Rice (2 ozs.) may be served as soft cooked rice or made into 'eonjee '. 
(u) Pearl (or patent) ba.rley (non-rationed) : One oz. of the ba.rley may be used to prepare 

about 1 pint (20 ozli.) of barley water aud served to patients, who feel hungry WJ.th this restricted 
dtetet1c reg•me. 

(iil) Frmts: Though they are n:~t mcluded in the diets scales, they may be given upto 3 ozs, 
(1 sweetbme or 1 banana) as a.n 'extra' to deserving patients on medical advice, 

lMtruction~~ftJr Mllk Diet. 

If the patient is unable to take 12• 0 ozs. of milk a.t a. time,sma.Iler quantities may be given a.t 
more frequent mterva.ls. . 

9. Diet Sca:eJor Pt~ltce. 
Recommended diet 

Food stuffs- (In ozs.) 

Rice 4·0 

Wheat flour 8·0 

BrE>ad 

Other cereals 4•0 

Pulses and " da.la " 4·0 

Leafy vegetables 4·0 

Root vegetables 30 

Other vegetabls 3 0 

Fruits 

Sugar and Jaggery ... 1•0 

Vegetable oilsJfats 2.0• 

Butter and ghee 

Milk curds 6·0 

Fish and meat (Four times a week) 3·0t. 

Eggs ·····' 
Groundnuts 1•0 



FtiOiBtflJ/1-

Nv.~iem A.fllllysis­
Tota.ll'rotelnB (in g.) 
(Annnall'roteins) (1n g.) 
Fa.ts(in g.) 
Ca.rbohyd.ra.tes(in g.) 
Ca.le~um (1n g.) 
l'hosphoru&{ln g.) 

• Iron ( 1n mg.) 
V•ta.Dlln A (1n I.U.) 
Vita.min B.. (in I. U.) 
Vita.min C (in mg.) 
Ca.lor1es 

Dist.ribv.tWJ. of wlm­
l'roteiDB ... 
Fa.ts 

97 

Ca.rboydra.tee ¥• 

.. :-

... 

Reoommendect dillt 
in Ozll, • 

• 

104•6 
17•0 
90•8 

464·9 
1·13 
2•19 
4ll·li 
687'1 
887 
108 

3Q93 

14% 
J6% 
60% 

• 0 ·6 oEB. of butter ma.y be included in these two ounces of fa.t if possible. • 
t On the • mea.\' days the vegeta.ria.n policemen should be given an additional& ·O 011. of milk. 

10. BalafiCel Diets/or t1le Naf!Gl Cadets ofT. B. •• DU F J!IEBIN. ·~ 

Rice 
Whea.t, brea.d 
Other cerea.Ia 
Pulses ••• 
Lea.fy vegeta. bles 
ltoot vegeta.bles 
Other vegeta.bles 
Fruit (fresh) 
(Dry fruit) 
Suga.r/Ja.ggery 
Ja.m ••• 
Vegeta.ble oils[ghee 
Butter 
JWlkfcurde 
Cheese 
Fishfmea.t 
Eggs 

Nv.lrientAMlyN-
To~a.l Proteins( in g.) 
(Anima.! Proteins) (in g.) 
Fa.ts (in g.) 
Ca.rbohydra.tes (in g.) 
Ca.lcium (in g.) 
Phosphorus (mg.) 
Iron (1n mg) 
Vita.min A (1n I. U.) 
V1ta.m1D B1 (1n I.U.) 
Vita.min C ( 1n mg.) 
Ca.lories 

Di•lribv.tion of oalor'i­
Proteine 
Fats 
Ca.rboydratee 

... 

... 

La.cto· Ovo-la.cto· 
Vegeta.rian vegetarian 

... 

(1n o1s.) (in ou.) 
J·O 2·0 
s·o s·o 
J·O ll·O 
3·0 3·0 
3·0 3·0 
8·0 8·0 
8·0 8·0 
Two Two 
o·o o·& 
2·0 B·O 
1•0 1·0 
s·o s·o 

1•0 1'0 
28·0 u·o 
o·o 

104•7 
37•1 

139•2 
494·8 
s·Go 
2•73 

47•28 
8209 
622 
188 

3600 

12% 
34% 
154.% 

Two 

107·8 
40•J 

140•1 
488•7 
2·u 
2•68 

48•62 
9068 
62J 
186 

364'1 

l'lea.ae alao - "General Justructi.;me" 
(0.0 I'•) IIO·A 0 804G-7 

Non· 
vegeta.ri&Q 
(IDOlS,) 

J·O 
s·o 
J·O 
2·0 
3·0 
8·0 
4•0 

Two 
o·o 
J·O 
1'0 
s·o 
1·0 

18•0 

s·o 
Two 

137·1 
76•3 

141•7 
407•8 
1•90 
S·63 

ol9·07 
8793 
651 
1'73 

Si>66 
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General lnstrud-i011.8 for planning of menus for ' Du1Jer111' diet8. 

Oereala.-Includes all vanet1es ofra t10ntd cereals (rice, wheat :flour, bread, )owar, bajari, nulo, 
maize, etc.). The cereal for porndge may Include quak,r oats, rolled oats, &go, VHD-JC<l!J, 
ragi etc. One ounce of cereal IS allocated for pudding or dlssut; th:s n:ay mclude- corn:B.our, 
bread,sago, etc. _ 

Pulses.-Includes sprouted or whole pulse, dal, papad, etc. The pulse may also be u&d for 
preparation of soup. The :flour made frum pulse (e.g. besan or gram fi<-ur) rray be ustd as 
gravy-base, or util,sed for preparatiOn of bha)ia8, batatavada, etc. paltHluarly m the vtgetai,an 
menus. 

Leafy vegetables.-For varieties in th.s group, please see hst attachtd. Lfafy vegeta hies are 
an excellent source of v1tamms, and mintrals-, and are a 'must' In th<- d&lly wet. l:hEcy may 
be served as salad or cooked vegetables. To pnSEcnt thfse vtg€tablesm :palata hie fuin., th<y 
may be cooked m combmat10n With pulsts, pdatots, ton:.ato<s, C!,bS or meat. Thty are also 
well uhl.sed m cutlets, pat~ce, bhaJias, <-tc. 

Root and Other vegetalile.•.-L:st of varieties of vegetables under these groups iS attached. 
They m~y also be us-.d for soups, stews, cutlets, etc. 

Fruits.-Includes all varieties of fresh seasonal fru1ts. An average frUit we1ghs about 
3 ozs. Fruit salad may be given occasionaly. 

Dry fruits.-These include apr1cots, dates, fi5s, ra1sms, etc. These fru1ts may be served as 
such, or prepared mto stews, desstrts, etc. 

8111Jal", Jaggery -L1ght coloured jaggery may be used With Ed vantage, as a substitute for 
sugar. Also in times of sugar scarnty. 

Jam.-Marn:.alade or honey may be used instead, occasiOnally. 

Vegetable oils and ghee.-E1ther refined vegetable oils or hydrogenated fats and/or ghee may 
be used as cor.kmg medum:~. The total quantity for the day, n:.ay be used, as des1red, for 
cooking the varwus preparations. 

Butter.-To be preferably used as a spread on bread. 

Milh.-Th1s should preferably be fresh whole milk (ww's or buffalo's). 

To prepare buttermilk, add 1 part of water to four parts of curds, before churrung. 

Oheese.-For variety, cheese may be served as sandwitch, cheese toast, chttse biSCIUlts, ttc. 

Fleshy foodA.-FJsh may advantageously replace, meat, in part, or v.hole, durmg stason. 
Fowl, bver, etc. may also be us£d occaswnally, If a:ffurded. 

Eggs.-Two eggs, per head per day, are recom,mer;_ded. One egg may be served for breakfast, 
da1ly, as boiled, poached, fr1ed, scrambkd or as omlette. The oth~r egg n-.ay be used for 
preparatiOn of puddings, dessert, cutltts, savoullts, pastry, etc. 

Soup-Soup may be prepared from vegetables, dal, vermicelli, maccarom, meat, t>tc. 
Usually,inlarge--quantity-eookery, a fa1r amount of usable waste from vegetabl£8 and mta t 
is always available, for th1s purpose. However, 1f necessary, for non-vegetarians, shin-bone 
upto 3 ozs. per person, per day, may be mdented. Indent for extra vegetables should be 
avoided. 

Varieties in vegetable group11. 

Le<Jfy vegetablP--8.-0hawli, methi, palak, muila leaves, drumst1ck leaves, alu leaves, mint, 
cornander, cabbage, lettuce, parsl<y, etc. 

Root vegetables.-Potatoes, sweet-potatoes ,Buran or yam, carrot, beetroot, colocas1a, oruons, 
rad1sh, etc. 

Other vegetables.-Tomatoc,, brmjals, french-beans, Cluster-beans, broad-beans, double-brans, 
eaullfbwer, turmp, greenpt>as, ladieS fingers, gourde--hke snake gcurd, ndge-gourd, hittersouid, 
eGa. pumpk n r(d or wh tr>, drumst1ck, etc. 



11. Jvi!UHk PN<mers.• 

Recommended diet llC8le to Boratalla.ds-doing hard labour. 

Rica 
Wheai 
Other cereals 

Pulsea 
Leafy vegetable~~ 
Root vegetables 
Other vegetablea 
Sugar and Ja.ggery­
Vegetable oil and fats 
M1lk, curda 

Flsh and meat 

Other foods (groundnuts) 

Total ProteiDs 
(Animal ProteiDs) 
Fats 
Carbohydrates 
Calmum 
Phosphol'WI 
Iron 
V1tamin A 
V1tamm ~ 
V1tamm C 
CALORIES 

ProteiDs 

Fats 

Carbohydrates 

(m gm.) 
(mgm.) 
(mgm.) 
(mgm.) 
(mgm.) 
(mgm.) 
(mmg.) 
(mi. U.) 
(in L U.) 
(mmg.) 

Table I 
Vegeta.rJIIoll 
(m ozs.) 

Table II 
Non-vegetarian 

(11l I)ZII.) 

(Non-rationed millets.) (Non-rationed millets.) 
5·0. 5·0 
2·0 2·0 
6·0 . . 6•0 
•·o ~-o 
1·0. I·O 
1·0 1•0 

• 2·0 l·.O 
(Skim milk powder) (Skim mil~ powder). 

2·0 

120·5 
21·5 
63·· 

519·· 
1·67 
2·75 

48·5 
3,97-l 

948 
98 

3,130 

15% 

18% 

67% 

5•0 
· (Twice a week). 

1•5 

113.4 
18.1 
62.9 

502.1 
l.M 
2.47 

48.8 
3,977 

900 
98 

3,028 

15% 

19% 

66% 

Remark.t.-Tabk I.-W1th a view to decrease the calorio intake and at the aa.me t~me tO 
adjust the mtake of the rationed cereals to the present scale of oereaJ rations, I have suggested 
12 ozs. of rationed cereals, and 4 ozs. of non-rationed millets. As the d1et is low m animal 
proteins and as the veget&rl&DB denve the~r aupply of &n~mal proteJ.Qa mamly from the millr. or 
m~lk products, I have suggested in thlB and the subdequent Tables, the incluSion of skimmed 
mlik powder. S~mllarly, vegetable ration has been mcreased' to 12 ozs. includmg 2 ozs. of 
green leafy vegetables to provuie vitamms A and C and mmerah<. Two ounces of groundnuts 
have been suggested to rectify the defic1ent 1nta.ke of fats and proteillB in the dlet. Othel' 
mmor changes have baen made to balance the dlet. 

Table 11.-The recommended dlet is sinillar to that given in the previona Table. lUI two 
lolll'Vlllg& of meat in a week are already proVIded in the d1et, tbe amount of alum JWlk powder 
ia correspondmgly decreaaed from 2 ozs. to 1 011. per head, per day, 

• ApJ>roved by GoVt·rnment v1de G. R. E. D. Ko. DSD 1052,dated lOth Julyl~S3. 



100 

:Recommended diet seale to Bors\ld lads-doing moderate labour. 

Rice 

Wheat 

Other cereals 

Pulses 

Leafy vegeta hies 

Root vegeta blee 

Other vegeta blee 

Sugar and Jaggery 

Vegetable oils and fats 

Mllk, curds (Skim milk powder} 

F1sh and meaii 

Other foods (Groundnute) 

Nutrient AnalgsiB-

Total Froteins 
(Animal Frotems) 
Fats 
Carboydrates 
CalciUm 
Phosphorus 
Iron 
Vitamin A 
Vitamin B1 
Vitamin C 
CALORIES 

(in g.) 
(mg.) 
(mg.) 
(in g.) 
(in g.) 
(mg.) 
(mmg. 
(in I. U.) 
(in I. U.) 
(in mg.) 

Dialri1Jution of Ca'loriu--

Proteins 

Fats 

c~rbohydrate8 

' 

..• 

Table ill 
Vegetanan 

hnozs.) 

Table IV 
Non-vegetarian 

hn ozs.) 

4.0 

4.0 

4.0+3.0 

<Bon-rationed millets) (Non-rationed millets). 

4•0 

2·0 

4·0 

4•0 

l·o 

I·o 

2·0 

······ 
2·0 

111·0 
21•5 
62·o 

473·8 
1·54 
2·54 

44·3 
3,727 

824 
88 

2,897 

15o/o 

19o/o 

66o/o 

4•0 

2·0 

4•0 

4•0 

I·O 

1•0 

I·o 

6·0 
(TwiCe a week). 

I·& 

103·8 
18•1 
61•6 

456•4 
1•29 
2·25 

44•4 
3,730 

776 
88 

2,795 

15o/o 

20o/o 

65o/o 

lleTNJrks-l!l'able 111.--B.e~rks made 1n Table No. I, hold good for this d1et also. In addi· 
tion, a shght decrease m non-rationed cereals, pulses and root vegetables, has been made Wlth 
a ~ew to decrease the intake of calories. 

TaJJu IV.-R~marks made in Table No. II, hr,ld good for th1s d1ct also. In add1twn, a sl•ght 
decrease 1n non-rationed cereals, pulses and root vegetables, has been made w1th a v1ew t{J 
dect~>a&e -the ldltake of calories. 
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B,eoommended diet ecale to Boreta.llade-doing hght labour. 

Food&tuf!B­

Rice 

Wheat 

Other cerea.la •• 

Pulses 

Lea.fy vegetable& 

Root vegeta.blee 

Other •egeta.blee 

Sugar and Jaggery 

Vegetable oila and fats 

.. 

Mllk, curds (Skim milk powder) 

FJSh and meat .. 
Other foods (GroundnuiB) .~ 

Nutrieni.ArUJlyriB-

Total Proteins (in g.) 

Animal Proteins (m g.) 

Fats (in g.) .. -

Carbohydrata (in g.) 

Calcium (in g.) 

Phosphorus (in g.) 

Iron (in mg.) •• 

Vitamin A (in L U.) 

Vd;amin Ba (in LU.) 

Vitamin C (in mg.) 

CALORIES •• 

Di&trilnllimt of CalorieB­

Proteins 
Fata •• 
Carbohydrata 

.. 

.. 

TableV 
Vegetarian 

(m oza.) 

Table VI 
Non-vegetarian 

(in oza.) 

• • 4•0+2·0 4·0+2·0 
(Non-rationed milleiB) (Non-reta.ined milleta.) 

4·0 4·0 

,2•0 2·0 

4·0 4·0 

4•0 4·0 

J·O 1·0-

1·0 1·0 

2·0 1·0 

•• .... 5•0 - • ' (Twice a week) 
1•5 1•0 

105.2 98.0 

21.5 18.1 

55.5 55.1 

451.0 433.1 

1.49 1.15 

2.39 2.11 

42.4 42.7 

3,666 3,689 

789 742 

88 88 

2,724 2622 

15% 15% 
19% 19% 
66% 66% 

Rema'rb-Table v.-Remarka made in Table L hold good for this wet also. lD addll:o~on, 
a ahght dBOreiiBII m the non-rationed cerea.ls, pulsea, root vegetablee IIAld groundnuta, baa been 
made w1th a •~ew to decreaae the intake of oa.lor~eeo • 

Table fl.-Remarks made in Table No. U, hold good for this wet also. Ia addll.ron, a sl,gh' 
doci'Cll.lle in t:~on-rat1onod cereals, pulsea, root vegetables aud grouodnuts haa been made w1~b 
a v1ew to dllllrollae the intake of caloru11. 



Foodstuffs-

'Rice 

Wheat, Bread 

Other cereals .• 

Pu1ses 

Leafy vegetables 

Root vegetables 

Other vegetables 

Fruits 

Sugar/Jaggery 

Vegetable oil/ fats 

ButterfGhee 

Milk/Curds 

Fishj"M.eat 

Eggs 

,Other food.."-'gl""undnuts 

Proximate Principle&­

Total Prote'ins (in g.) 

(Anunal Proteins (in g.) 
Fats (in g.) •• 
Carbohydrates (m g.) 
Calcium (in g.) 

Phosphorus (m g.) 

Iron (m mg.) 
VItamin A (m I. U.) 
Vitamin B1 (in I. U.) 
VItamin C (m mg ) 
Calories 

Dz.stribution of OalorieB­

Proteins 
• 
Fats 

Carbohydrates 
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Diets recommended for Adult Prisoners. 

.. 

TABLE I. 

ClMsl Pnsoners-Non-lahouring. 

• 

Vegetarian 
(m ozs.) 

4•0 

4•0 

4·0 

4·0 

2·0 

4·0 

4·0 

2·0 

0·5 

0·5 

12·0 

1·0 

86·9 
14·4 
78·7 

416·1 
1·20 
1·96 

35·10 
5225 

741 
94 

2723 

13 per cent. 

26 per cent. 

61 per cont. 

'Non-ve&etarian 
(m ozs.) 

4·0 

4•0 

4·0 

2 0 

2·0 

4·0 

4•0 

2·0 

0·5 

0·5 

8·0 

5·0 

92·3 
35·6 
80·3 

376•0 
1·13 
1·79 

34·60 
5243 
697 
94 

2597 

14,Aper cent. 

28 per cont. 

58 per cer.t, 



B. toe 

Wheat 

Other ceJ:eals ••• 

Non-ratiQJled millets 

Pulse a 

Leafy vegetables 

Root vegetable& 

Othef vegetable& 

Frutta 

SagarjJaggery 

Vegetable otl/fo.ta 

BLitter/Ghee ... 

Milk/Curd a 

Ftsh/Meat 

Eggs 

Other fooda-groundnuta ... 

Total Prote111s (In g.) ... 
(Antmal Proteins) (1n g.) ••• 
Fats(mg.) ... 
Carbohydrates (in g.) 
Calc1um (1n g.) 
Phosphorus(111 g.) 
Iron (111 mg.) ... 
Vttamtn A (tn I. U.) 
Vttaxttn Bs (1n I, U.) 
Vttanun C(1n mg.) 
Calor1e1 

Di8erihtioll of Ca.lori~ 

Protein• 

Fata 

Carbohydi'B~I 

• 
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TABLE U. 

Cl4u I [>ri&oaer&-Labollring. 

Vegetarian 
(1n ozs.) 

4'0 

4•0 

4'0 

2·o 

4'0 

• 2·o 

4'0 

4•0 

2•0 

o·s 

o·s 

12•0 

l·O 

92·7 
14•4 
79·3 

459•0 
1•26 
2·11 

38·60 
5603 

807 
94 

2920 

13 percent. 

24 percent, 

63 per cent, 

I 

Non·vegetartan 
(lnozs.) 

2•0 

o·s 

o·s 

s·o 
5·0 

........ 
• l•O 

101•9 
35·6 
87•8 

397·2 
1•16 
2·oo 

34'0() 
533() 
806 
94 

2786 

15 percent. 

28percent. 

57 per Ot'nt. 



FoodBtujfs­

Rice 

Wheat 

Other cereals ••• 

Non-rationed millets 

Pulses 

Leafyvegetables 

Root vegetables 

Other vegetables 

Fruits 

SugarfJaggery 

Vegetable oil/fats 

ButterJGhee •.• 

Milk/Curds 

Fish/Meat 

Eggs 

.•. 

Other foods-groundnuts 

Proximate Princi pZe~t­

Total Proteins (in g.) 

(Anunal Proteins) (mg.) .•• 

Fats(mg.) ••• 

Carbohydrates (mg.) 

Calcium (in g.) 

Phosphorus (mg.) 

Iron(mmg.) ••• 

Vitamm A (in I. U.) 

Vita • .min B1 (an I. U.) 

V1tamin C (in mg.) 

Calories 

Diatri~ution of OaZorieB­
Proteins 
Fats ••• 
Carbohydrates 
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TABLE III. 

Olas& II PrismerB-Doing hard labour, 

, .. 

Vegetarian 
(1n ozs) 

4'0 

4'0 

4'0 

4'0 

50 

2·o 

6·o 

4'0 

2•0 
(Sk. milk po"der) 

2·o 

115•0 

21•4 

63•8 

517•3 

1•38 

2•59 

40'0 

5512 
~ 

899 

100 

3096 

15 percent. 
18 per cent. 
67 percent, 

N on·vegt>tarnlb 
(m ozs.) 

1·o 

1·o 
(Sk. milk powder) 

5·0 
(twice a week) 

108•4 

17·7 

63·0 

485•2 

I·oo 

2•30 

40•2 

5515 

873 

100 

2941 

15 percent. 
19 per cent. 
66 per cent. 
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T.,&B~ Iy. 

C~ II ~cmer7Doifl9 ~ee toOrl. 
~ ~- 'l f' t--,-: \ ~ 

Foo4Btv!f- .. l 

Rice • 

Wheat­

Other~als 

Non-rationed millets 
• 

Pulses 

• Leafy yegeta bll"s 

Boot vegetables . 
Other ~getables 

Fruita ···• 

Sugar jJaggery 

Vegetable ?11/fa te 

Butter/Ghee 

M:.lk/Curds 

Fish{M:eat 

Eggs 

Other foods-groondnuts 

Prozi.mtm PrinciplD­
Total ProteinB(ln g.) ••• 

(Animal ].>r~teins) (mg.) 

Fats(ing.) 

Carbohydr~tes(in g.) 

Calcium(ing.) 

Phosphorus(in g.) 

Iron (ll1 mg ) 

• Vitamin A (Ia I. U.) 

Vitamin B1 (in I. U.) ••• 

Vitamin C (in mg.) 

Calories 

Di&tributio" of('~ · 
Proteins 
Fats 
Carbohydrate& 

(Go r) •o" 0 6040--8 

,, 

... 

.••· 

.... 
•t.• 

• 

-... 

··•·· 
..... 

....... 

.... 

. ·-
.... 

..... 
•.. 

Vegetarian 
(ia OZB.) 

1'0 

1"0 

... 2•0 
·- . • :' (skim milk powder) 

2•0 

N'on·vegetaria n 
(in'!~~J . 

,. 4'0 ' 

't [ '- ;r S·O 

• • f•O •. 

2·o 
f•O 

4•0 

·." J·o 
· 1·0 

iJ·o 
(skim milk powder 

o·o 
(twice a wee~) ...... 

106·9 

21·~ 

62·3 

477·3 

1•37 

2·38 

38·80 

'\ 

98·6 

17•1 

61•3 

... 

4986 

876 

94 

2897 

Ill percent, 
111 percent. 
~&percent, 

. . ' 439·'1 . 

1•03 

:·oo 
88·60 

4950 

812 

74 

. 2704. 

llipercent. 
20 percent, 
61ipercent.' 



Rice 

Wheat 4(-• 

Other cereals 

Non-rationed millets 

Pulses ... 
Leafy Vegetables 

Root Vegetables 

Other Vegetables 

Fruits 

SugarfJaggery 

Vegetable oils/Fats 

ButterfGhee 

Milk/Curds 

Fish/Meat ••• 

Eggs 

... 

Other fooda-groundnuts 

Proximate Principles­

TotalPl'oteins(in g.) ..• 

Animal Pl'oteins (m g.) 

Fats(ing.) 

Carbohydrates (m g.) ••• 

Calcium (in g.) ' 

Phosphorus (in g.) 

Iron(m mg.) 

VIta,min A (m I. U.) .•• 

V1ta.min B1(m I. U.) ..• 

Vitamin C (m mg.) 

Calories 

Distribution of Calorie­

Pl'oteins 
Fats 
Ca.rbohydra tea 
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TABLE V. 

Clalis 11 Prilloners-doing light tcork. 

... 

... 

Vegetarian 
(mozs.) 

4'0 

4'0 

4'0 

2'0 

4"0 

2'0 

4•0 

1·o 

1'0 

2·o 
(sktm m.:lk powder). 

1•5 

101'3 

21•4 

56·o 

455•5 

1•30 

2·20 

37·7o 

4977 

833 

94 

2730 

15 per cent. 
18 percent, 
67 per cent, 

Non-vegetarian 
hnozs.-) 

4·o 

4'0 

4'0 

2•0 

4"0 

2·o 

4'0 

4'0 

1'0 

1 ·o 

I·o 
(sktm mtlk powder} 

5•0 
(twice a. week). 

1·o 

97•8 

17•9 

60•9 

426·3 

1'04 

1•99 

38 so 
• 

4989 

850 

!4 

2644 

15 per cent. 
21 per cent. 
64 per Cl'nt, 



'~-a .. 
Wher.t,Brea4 

Other oereal. 

Pulses 

Leaf.T Vegetables 

Boot Vegetables 

Qiher Vegetabln 

i'nal .. 

'SugarfJaggery 

Vegetable oils/rite 

Bu\ter~ 

tlilkfCurde 

I'IBh/Me&\ 

Eggs 

H 

Qiher tOode-groundnute 

l'r011:tmale Prif~CltJiu­

Total Proteiu (ill s.J •• 

A.Dimal Proteiua (ill g.t 
Fate (ia. 8·) 

Carbohydratee(ill •. , •• 

Calcium (ill 8·) 

Phoephorue {ill I·) 

lron(iD mg.) 

Vitamin A (ln.I.U.) 

Vatamill B1 (ill I.U.) 

Vitamin C (ill ag.) 

o.loriee 

Dillribvl,ioae/0*'­
Proteiu 

Fate 

Carboh;ydn.tea 

.. 

(G.O·l'.) K0·.4 0 6040-9 
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TABLE VI. 

Utuler-t"al' an4 ])eteMJ;~. • 

Vegetaria11 
(moze.) 

... 

.. 

.. 

2•0 
(skim milk powdert. 

1"4 

Vi·~ 

%1•1 

&5•1 

.32·8 

l·&e 
J·OO 

85•40 

'1151 

'l92 

~ 

t6lT 

15 percent. 

19 per cent. 

68 per ~nt. 

, 

Noll-vegetari.a• 
(iDoZB.) 

1•8 

1•0 

.... 
l•O 

(skim milk porier). 

5·0 
Twioe a week. 

' 1•5 

M·l 

17•11 

60•1 

39\l'' 

~·Ia 

l•Bi 

35•80 

49611 

8lt 

K 

U95 

15 percent. 

%2 per C)ent., 

Cl3 per~ 
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(B) Balanced Dieta Cor Individuals. 

Cereals 

Pulses and " Dais " • 
Leafy Vegetables 

Root Vegetables 

Green non-leafy Vegetables 

Fruits 

Sugar/Jaggery 

Vegetable oils/Fats 

Butter/Ghee 

Milk/Curds 

Fish/Meat 

Eggs 

Groundnuts 

NutrientAnalysis- * 

Total Proteirur(in g.) •• 

Animal Protein& (in g.) •• 

Fats (in g.) 

Carbohydrates (in g.) 

Calcium (in g.) 

Phosphorus ( in g.) 

Iron (in mg.) 

Vitamin A (in I. U.) 

Vitamin Bl(in I. U.) 

VItamin C (in mg.) 

Calories 

Distribution of Calories­
Proteins 

Fats 

Carbohydrates 

TABLE 1. 

For Adulta. 

.. 

* Th1a is the miwmum quantity recommended. 
t 10 per cent. less for an adult woman. 

Vegetarian 
(mozs.) 

14•0 

3·0 

4·0 

3·0 

3•0 

3·0 

2·0 

1·5 

0·5 

1•0 

84•7 

12•0 

92•8 

453•5 

1'51 

2"12 

44•8 

6895 

655 

158 

2988t 

ll percent. 

28 percent. 

61 percent. 

Non-vegetarian 
(lll OZS.) 

14•0 

3•0 

4·0 

3·0 

3•0 

3•0 

2•0 

1•5 

0•5 

10'0 

s·o 
One. 

100·~ 

35•2 

93•0 

447·8 

1·60 

2·24 

46•7 

7843 

597 

158 

3027f 

13 percent. 

28 percent. 

59 per cent. 
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TABLE!. 

DidfortJ Pre-BeloolCmld(Ags!.s JeMBJ. 

Pulees and •• Dale '' 

Leafy Vegete.blea 

Root Vegetablee 

Green non-leafy Veget&blee 

Fruita 

Buga.r/Ja.ggery 

Vegetable Ollsf-a.te 

lfilk, 'Cwde 

F18h/M6M 

Eggs 

Nutriefal.tbaalylli-

Tot&l Proteins {in g ) •• 

Animal Protema (in g.) •• 

Fa.te (in g.) 

Carbohydrates (in g.) •• 

Calcium (in g.) 

Ph~phorus (1n g.) 

Iron (in mg.) 

Vitamin A (in I. U.) 

Vitamin B1 (in I. U.) •• 

Vitamin C (in mg.) 

Color1ea 

'ialributio• of Caloriu­

Proteins 

Fate 

Ca.rbohydre.tea 

• Preferably butter and ghee. 
t Three t~mee a week. 
t Four ~tmea a week. 

(G O.P.) llO A 0 f,04()-0ca 

.. 

.. 

.. 

Vegetarian 
(tnoza.) 

0·5• 

-.......... .... 

46•5 

24•1 

·9·1 

187•8 

1•67 

1•32 

18·8 

,036 

188 

80 

137& 

13 percent. 

32 percent. 

55 percent. 

Non-vegetarian. 
(moza.) 

1•0 

1•0 

;t·O 

l•.fi 

1•5 

1•i 

1•1i 

16·0 

1·0t 

Onef 

&G·t 

2, .• 
&6·1 

182·· 

1"Bii 

l"!S 

19·0 ' 

«26 

190 

80 

1331 

U percent. 

3lperoen\o 

65percent. 



no 
TABLE 3. 

Diet for a Sd10ol Oh•ld (Age 6-11 year•) 

F 0 Odstfl, !!~~-'­

Cereals 

Pulses and " dal " 

Leafy vegetables 

Root vegetable 

Green non-leafy vegetables 

Fruita 

Sugar and Jaggery 

Vegeta.bleotlsjf&t 

Buter a.nd ghee 

Milk, curds 

Fish and mea.t 

Eggs 

Groundnuts 

NuJrientAnaly&ia-

Total Proteins 

Animal Proteins 

Fats 

Carbohydrates 

Calcium 

Phosphorus 

'Iron 

Vitamin A 

Vitamin:B1 

Vita.minC 

Colories 

(in g.) 

(in g.) 

(in g.) 

(in g.) 

(in g.) 

(in!!·) 

(in mg.) 

(in I. U.) 

(in I. U.) 

(in mg.) 

Distribtdion of calori­

Proteins 
Fats· 
Ca.rbohydra.tee 

... 

Vegetarian 
(m ozs.) 

*Three times a. week. 

8 0 

20 

J·O 

1·6 

1"6 

1'6 

1·5 

0·6 

o·5 

HI·O 

0·6 

61·6 

19•3 

64·8 

283"6 

1·47 

1•63 

26•3 

fo,060 

369 

80 

1,963 

lJ percent, 
30 percent. 
68 percent. 

Non-vegetarian. 
{1n ozs.) 

80 

s 0 

20 

1·6 

1·5 

1·6 

1•6 

0•6 

o·5 

120 

One 

63•3 

24•8 

69'6 

275•4 

1·27 

1•56 

27•1 

4,861 

333 

80 

1,890 

14 percent, 
28 percent. 
58 percent, 
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TABLE'-

Did for •" .dtloletunl (.Age 12 ,_., an4 Gbotle). 

Vegetarian Non-vegetar!all 
(in ozs.). (in ozs.). 

Frxx~AJ~ulf-

Cereals 12·0 IJ•O 

Pulses and II daJa I I 3·0 s·o 
Leafy vegetable~~ 4,·0 4,•0 

Root vege~blee 3•0 S·O 

Green non-leafy vegetablea B·O B·O 

Fruita , .. 1·5 1•4 

Sugar and Jaggery 1·5 1•4 

Vegetable oils/fata 0•75 0·75 

Butter and ghee 0•15 0·75 

Milk, curds 18·0 12·0 

Fiahandme-' J·O 

Eggs 0118• 

Groundnuta 0•6 

Nu.lriertl Atlal~ 

Total Proteins (in g.) 112·, 88·T 

Animal Proteins (in g.) 19·3 29·& 

Fate (In g.) 110·& 71•5 

Carbohydratea (In g.) 896·7 388·& 

Calcium (In g.) 1•81 '1•63' 

Phoephorua (In g.) 2•13 2·04 

Iron (in mg.) &1·5 42·4 

Vitamin A (In I.U.) 7,069 T,4,8S. 

Vitamin B1 (in I.U.) 1151 627 

Vitamin 0 (in mg.) 187 18'1 

Calories I,M4. s.ssa 
~ ofCal.oriu-

ProteiDI 12 per oent. ,, per oent.. 

Fata 28 per llNlt. .2G per oont. 

Carbohydratea GO percent. 60 per oont.. 

• Four ''mea a W'ef'k. 



Foodstuffs­

Cereals 

Pulses and •• dais " 

Leafy vegetables 

Root vegetables 

Green non-leafy vegetables 

Fruits 

Sugar and Jaggery 

Vegetable oils/fats 

Butter and ghee 

:Milk, C'llrds 

Fish and meat 

Eggs 

Ntdrient Analysi8-

Total Proteins (In g.) 

Animal Proteins (In g.) 

Fats (In g.) 

Carbohydrates (in g.) 

Calcium (in g.) 

Photphorus (in g.) 

Iron (in mg.) 

Vitamin A (in I.U.) 

Vitamin B1 (in I.U.) 

Vitamin C (in mg.) 

Calories 

Distribution of c:alorie8-

Proteins 

Fats 

Carbohydrates 

* Four times a week. 
t Three t1mes a week. 

-
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TABLE 5. 

Did for an E:eputanl Motlwr. 

Vegetarian 
(m ozs.). 

12·0 

3·0 

3·0 

2·0 

3·0 

3·0 

1·5 

1·0 

IHS 

16·0 

'17·6 

19·3 

76·2 

393·6 

1•71 

2•05 

38·2 

5,659 

492 

133 

2,570 

12 per cent. 

27 per cent, 

61 per cent. 

Non-vegetarian 
(in ozs.). 

12·0 

2·0 

3·0 

2·0 

3·0 

3·0 

1·5 

1·0 

0·5 

12 0 

3·0* 

Onet 

78•8 " 

27·1 

74•9 

371·7 

1·48 

1·92 

37'fl 

5,907 

484 

133 

2,476 

13 per cent. 

27 per cent. 

60 per cent. 



Foo~KI/1-

Cerdala ' 

Pl.llsea and '' dala " 

~afy vegetables 

Root vegetables 

Green non leafy vegetables 

Fru.ta 

"Sugar and Jaggef'J 

Vcgeta ble oils/fats 

Butter and gheo 

M.lk,ourds 

F1ahand mea' 

Eggs 

N~Wk"l Attal!Jii-

Total Protean& 

Animal Proteins 

Fate 

Carbohydrate• 

C•lJium 

Phoaphorua 

Iron 

V1tanun A 

Vatamin Ba 

V1tamin C 

C:.lflf!BI 

(in g.) 

(in g.) 

(in g.) 

(an g.) 

(in g.) 

(in g.) 

(in~.) 

(ini.U.) 

(ini.U.) 

(in mg.) 

~""'io•ofC~ 

Protein• 

F•ta 

Carbohydrates 

• Fo>ur tamea a week. 
f Throe tlmoa a week. 
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TABLE 6. 

Diu for 11 NarBifl{l Motlur. 

Vegetarian 
(ln oaa.). 

u·o 
8·o 
8·o 
s·o 
8·o 
s·o 
1•4 

l•O 

O·IS 

82·0 

94.•1 

88·4 

102·8 

8113•9 

!·64 

J·ll 

8'1·7 

8,129 

4.63 

133 

!,87'1 

13peroen•. 

82 peroent. 

61Speroent. 

Non·11'getariaa 
(inou.). 

u·o 
2·o 
s·o 
z·o 
3·o 

/ 3·0 

1•6 

1·o 
o·lf 

u·o 
a·o• 

Onet 

, 
9()•6 

4.1•5 

N•'l 

866·9-

J·ll~ 

!•82 

86·'l 

6,25& 

4.56 

133. 

1,682 

13 percent. 

82 peroen\.. 

65 poroen\. 
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TABLE '1. 

Diet for cml nclustrial or Agriclll11£ral Worker, 

loo4slvf!•-

Cereals 

Pulses and "dais " 

Leafy vegeta. bles 

Root vegeta bless 

Green non· leafy vegetables 

Sugar and Jaggery 

Vegetable oils/fats 

M1lk,curds 

Flshand meat 

Groundnute 

Nvtri•n' Anal~ 

Total Protems 

Anunal Prote1ns 

Fats 

Carbohydrates 

Caloinm 

Phosphorn• 

Iron 

Vi~am.in A 

VItamin B1 

Vitamin C 

Calorie• 

Proteins 

Fate 

Carbohydrates 

(In g.) 

(in g.) 

(In g.) 

(in g.) 

(in g.) 

(mg.) 

(mmg.) 

(Ini.U.) 

(m I.U.) 

Can mg.) 

I ••• 

•••, 

Vegetarian 
(In OilS,), 

16·0 

4•0 

~·o 

4•0 

3 0 

2·0 

2 o• 
10 0 

l·O 

94·8 

12.·1 

94•0 

499·2 

1•51 

!·34 

45·6 

5,589 

735 

101 

3,22.2 

1.2 per cent. 

26percent. 

62 percent. 

•At least I/4. oz. should be butter or ghee, 

Non-vegetarian 
(1n ozs.). 

I6·o 
4'0 

s·o 

4'0 

3·0 

2·o 
.z·o• 

w·o 
a·o 

104•7 

29·6 

88 6 

493•6 

l•li7 

2•38 

46 6 

5,601 

677 

101 

3,100 

13 per cent. 

25 perceat. 

62 per cent': 
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(C) Supplementaey FeediDg ~gr~ 

1. (a) Ntt.lriliow 8'*18 Jor BcMol Os.,_._ 

1. DaAi wada-
Iagrediet&l8.-Green gram (mung) flour and black gram (udld) flour lib. each; curds 2 lbl.l 

ghee or o.ll for frying; salt _and condiments to taste. 

MetkodB.-Add salt and condiments to tbe flours and knead the mixture with the addition of 
water, mto a soft dough. Shape the dough into small balls, ftatten a httle and fry in deep oil. 

Seaaon the curds with mustard seeds and chillies and put £be fried balls in curds. 

2. Ch1kl ('l'o!Ju)-
(i) Groutl.dnul 'l'o/Ju-
I~~gredmats.-Roasted groundnuts or tll seeds-1 lb., ~agger' llb. 

Mdlw4.-Make the Jaggery into a eyrup till it reaches a stage when It forms fnto a orul_ 
when a little is put into cold water. Add the g. oundnuta or t.ll seeds and mix well. Spread tho 
mixture on a greased pan and cut into pieces. 

(it) Coc:onul 'l'o/Ju-

' Ingredients.-Three coconuts; ll to 2 lbs. 'of sugar <,1' jaggery • eardc.moms for- fiavour• 

MetAotl.-M'ake sugar or jaggery into as~ rup till it reaches a stage when it forms into a crust 
when a httle IB put into cold wate·. Add tTated ooeonut With cardamoms, If de&l,ed, to inc:rease 
the flavour. Spread the mixture on a greased pan and cut mto pieces. 

a. Ptulatuli (Vegetable salad with curds)-
Ingredients.-Curds lib.; cucumber llb. salt and chillies to taste. 

Mttlwtl.-Cut cucumber in alioe& and put into curds for two or three hours. Add a little llllolt; 
and clulhes to taste. Season With mustard seeds, or garnish With corlBDder leaves, jf desired, 
and serve. 

Similarly pac1aodi may be made with a mixture of ripe tomatoes and/or carrots, and/~ 
sprouted mung. , 

Lettuce or cabbage leaves may be stea.m-cooked for a abort time and then put into curds, 
for two or three hours, and seasoned, if desired. · 

L Koshifllbir-
1 t~!f"edunts.-CI.arta dalflb. eour lime one (2 Ol!ll.) ; eori1111der leav811 4 ou. ; salt and chillielr 

to taete. 

Method-Soak chaM daltn water for two hours and al ghtly crush Wlth the addition of aalt 
andgreencb lhestotaate. Ga.I'Di&bthem;xtureWlthsourl·mo]uioe&ndscrvewitha spread of 
oonander le&ves (grated green mango may be addLd anstead of sour l1111e jutce, whenever, 
available.). 

6. Milk ma7 be popularised by 'W&J of the following preparatiooa -
(a) Cold (iced) milk, curds or buttermilk. 
(b) Porndge Wlth rowai or mung dol or sago. 
(c) Slukra-:r.bxture of mllk. augar and rtpe sliced banana. 
(tl) Milk powder npto 10 per cent. ma7 be moorporated in Jlllri•· 
6. .Misn chapali or pvri-
lngred•trt18.-VI'heat flour lib., gram flour llbs., aalt and cbilli811 to taste. 

.M etlt.otl.-.t.rash the chillies and add to the mixture of wheat and gram flo .Irs. Add water and 
ealt and knead the mgredlenta mto a smooth dough. Prepare cha.PCJ'U or pun. aa deBII'ed. Th• 
ean be Paten With curds or elu.&l1tey. 

J.'ote.-Forevery pound (lb.) offtour, 2 ozs. ofdraed milk powder ma;r be added to inereue 
the nntr•hve nine. 
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7. Vegetable preparations that may be served along with the miss~ ehapali or puri _ 

(a) Bhendi, gavar, french beans, drumstick, green tomatoes etc. These may be cooked singly 
or in combmat10n of two or three vaneties. 

(b) Sinularly, leafy vegetables such as ehawli, methi, palak, drumstick leaves, etc. may 
be used. 

(c) Usal out of sprouted pulses such as mung, math, etc. 

8. Sandw~tehes;_ 
Ingredients.-Baker's bread! lb., butter I! oz.; tomatoes 6 ozs. ; lettuce 3 ozs; salt to 

taste. 

M ethod.-Cut the bread into thin slices and spread a. thin layer of butter on them. Cut 
tomatoes and lettuce into small pieces, and add salt. Prepare sandwitches by puttmg small 
quantities of the vegetables between two shces of bread (To av01d waste, do not cut the ernst of 
bread). 

Slices of carrots, encumber, boiled cabbage and eggs or cooked meat etc. may similarly be 
used a.s the sandwitch 1illmg, to proVIde variety. . 

9. Sour lime juice--
Ingredients.-One sour hme (2-3 ozs.); sugar and salt to taste. 

M etlwd.-Cut the sour lime, squeeze and take out the juice. Add to it lib. of water, salt 
and sugar to taste and stir well before serving. 

10. Fruit salad-
ln.gred~ents.-Cheap seasonal fruits such as organges, sweet limes, bananas, papayas, chiktla, 

grapes etc. sugar to taste. 

Method.-Wash and cut the fruits (three or more from the list) into pieces and adtl sugar-, 
Mix well, before serving. 

u. Fresh fruits.-Jn. addition to banana, seasonal fruits such as papayas, guavas, sweets 
limes, orqes, etc. may also be put for sale in the canteen stall. 

Foodatulfs­
Wheat flour 

Leafy vegetables 

1 (b) A M1d-day meal for SclwoZ Clnldren. 

• Roots and other non-leafy vegetables 

Sugar 

Oil/ghee 

• Toned' milk/curds 

Vitamin tablets (on alternate days) 

Nutrient Analysis­
Totol Protems 
Fats 
Carbohydrates 
Claoium 
l'hosphorua 
Iron 
Vit.amln A 
Vitamin B1 
Vitamin C 
Calories 

(mg.) 
(mg.) 
(in g.) 
(mg.) 
(mg.) 
(m mg.) 
(mi.U.) 
(mi.U.) 
(mmg.) 

Quantity (in ozs.). 

ll 

I 

11. 
t (One teaspoonful). 

t 
8 

One of ' A-D' and one 
of ' B-C ' (Prepared by 
the Haffkme Jn.stltute. 
Bomqay). 

15·0 
18•7 
55·3 
0·51 
0•45 
6·0 

1,345 
99 
28 
4JQ 
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Dt8tribvlion of Calories­

Proteins 

Fats 

Carbohydrates 

Me11v. 

, (i) Four fJ!I.rV or two chapatM. 
(u) Cooked vegetables: One serving. 

(m) Millt or curds (Sweetened wtth suga.r). 
(at1) V1t&min Tablets (on altemative days). 
(t1) Oil/ghee should be utih'led in cooking. 

I 

13 per cent. 

40per cent. 

'7 per cent. 

.2. Ntttritiotu Soocu R~UXJmmentledfor Bombay Municipal Srlwol Chllrlren. 

Composition and Analysis of Sna.cks. 

(i) Ground.nut Toffee 
(Cma). 

(ti) Til-seeds Toffee 
(Oh,ki). 

(it~) Fruits. 

~enta. Ingr .dlents. 

Ground.nuta (Rosted) O·o oz. Til-seeds (Rosted) O·li oz. 

Bana.na. ' 
One (3oza.) 

Puffed 
rice. G-75 oz.--

Grams (Roasted) 

Jaggery 

0·5 oz. Grams (Roasted) 0•5 oz. 

O· 5 oz. Jaggery 

Weight; 1•5 oz. 

Proteins (in g.) 7·T 

Fats (in g.) 6·, 
Ca.rbohydrates(in g.) 2,., 

Calcium (in g.) 0·03 

Phospho!'llll (fD g.) 0•11 

!roo (In mg.) ll•9 

Vitamin A (inLU.) 

Vitamin B1 (In I.U.) 

Vitamin C (in mg.) 

Calories 1811 

.dpprorilltat6 COIC Re. 0-0-7•8 
(Thrloe a week) 

.dwrage COIC per tiny-As. f (0·011 nP.) • 

.d wrage Calorit4 per day : 166. 

O·o oz. Jagger;y 0·5 oz. 

5·8 

6·9 

25•2 

0·22 

0·13 

186 

0-0-8·6 
(Once a week) 

r __ ..._ 

1•250111. 

1·8 

0·03 

29·2 

0•01 

0·03 

3·2 

-
15 

.. 
12, 

-0-0-9·9 
(Onoeaweek) 

· 3·0 Olio 

1•1 

0•18 

30•9 

O·Ol 

o-~ 

0·8 

•• 
8 

130 

0-0-9 
(Onoe a week) • 
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3. In flu DaflfJI Districl. 

(A) Toh.l quantity of foodstuffs per child, per day:-
Ragi 4 oza.; Skun milk powder 1 oz.; Jaggery 1 oz. and Qroundnub 1/2 o•. 

(B) Recipes.-
1 Ragi bhakar- _ 

lngredients.-Ragi fiour (3 ozs.), a pinch of salt and warm water. 
Metl~?tl.-Add a. pinch of salt and sufficient warm water to the ragi fiour and prepare 

a dough,m the usual manner. Rollout or shape (with the hands) the dough into two bhakara 
and ba.ke ?n a. gr.ddle (or tava), until done. (May be served with a vegetable preparat10n, 
clwtmy of) aggery). . 

Note.-Thisma.y be prepared at home or at the school. 
II. Ra.gi Oonjee-

!ngredlent'.-Ragi fiour 1 oz.; ja.ggery (powdered) 1/2 oz.; milk 6 ozs. (Reconstituted from 
3/4 020. sk.m milk powder); a pinch of salt and water. 
Method-~ xthera.gi fiourina.J,ttle cold water to smooth paste. B01ll cup (about 6 oza.) 

of water. Add the ra.gi paste together With a. pinch of salt to the water and st1r briskly to 
a v01d lump formation. Cook for a. bout 8 to 10 minutes. St1r m the jaggery and uuJk. Cook 
f)r a. mmute,a.fter the milk begins to bJiiJ.. Serv~ warm, or as desirEd. 
Ill. GrounrlnutOMki-

lngredtentB.-Groundnuts (Roasted, and without the red cuticle), 1/2 oz.; jaggery 1/2 o•. 
sktm m.lk powder 1/4 oz. 

M~tlo.:l.-::M:akejaggeryinto a. syrup, till it reaches a. stage, whemt forms into a. crust, when 
a.l ttle s put mto cold water. Add the gronndnuts and mllk powder and mix well. 

Spraa.d the mtxture on a. greased pan and cut mto pieces. 

Nutrient .Analyaea of the Snacka. 

Na.meof 
foodstuffs. 

Pro· 
te1n 
(g.). 

I. Ragi b\akar­
Ragl 3 ozs. 6•03 

II. Ragi Oonju.­
R:lgi 1 cz. 2·01 
J:~.ggery 1/2 oz. o·o6 
Sk m M lk 8·os 

powder 3/4 oz. 

Carbo- Cal· 
Fat hydrate cium 
(g.). (g.). (g.). 

1•11 

o·37 
o·o2 
o·o2 

64·89 

21·63 
13·47 
10·85 

0•282 

o·o94 
o·o12 
o·291 

Phos· 
phorus 

(g.). 

o·231 

o·o77 
o·oo6 
0·213 

VIta· VIta· VIta-
Iron min A min B1 miD 0 

(mg.). (I.U.). (I.U.). (mg.). 

1•59 

o·53 
1·62 
o·3o 

20 
40 

120 

-------------------------------------------10•15 0•41 45•95 o·397 0•296 

III. Grounrlnut • • chik• ••-
Qroundnut 1/2 3•79 5·69 2•88 o·oo7 o·oss 

oz. 
Ja.ggery I/2 oz. o·o6 0 02 13·47 o·o12 o·oos 
Skm Mlk 2·69 o·OI 3 62 o·o97 o·on 

powder 1/4 oz. 

6 54 5•72 19·97 0•116 o·133 

rl'otal of I, II awt III-
22·72 7·24 130·81 o·795 o·66 

Ca.lor1es ... 679 (Aprox. 680). 

Recommended 2·5 
allowances g/kg. 
per day Approx. 
(for school 6()-65 g. 
children). 

Ca.lor1eB ,,,1700-2000 

0•23 9 43 

1·62 40 
0·10 ·1 

1·95 49 44 

5·99 169 

10 to 30 3,000 
to. 

4,000 

208 

333 30-50 

------------------------------------
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-~:uo~ }-
Bread 

Otheroeree.I. 

Pnleea and "dale " 

Leaf7 vegetablet 

Root ..-egetable1 

Other vegetable 

Vegetable oilaJfatl 

Milkfcurdl 

Jl'lah and J!Je&t 

N•&riafll .Aftaly~ 

.. 

Total Proteina (in g.) 

Animal ProteiDJ (in g.)., 

Fatl(ing). •• 

Carbohydrates (in g.) •• 

CalciUJ~J( in g.) 

l'hoaphOl'ul (in g.) 

Iron (in mg.) 

Vitamin A (in I. U.) 

V1tamin B1 (in I. U) 

Vitamin C (in mg) 

Calorie a 

D .. ~ oJ Caloriu­

l'roteina 

Fatl 

CarbohJdratea • 

.. 
.. 

·~ 

• Include• the quantity of ~ulte for •' papad ", 

Vegetarian 
(1nou.) 

1·0 

!·O• 

.2·0 

2·0 

2·0 

1·0t 

a·o: 

18·! 

I·& 

88·8 
• 159·2 

~ 

0·63 

0·81 

18·! 

804.8 

311 

64. 

1108 

Non-..-egetarian 
(1n OH.) 

1·5• 

!·0 

a·o 
1·0 

l·ot 

!·0 

38•9 

11•7 

18•8 

U6·J 

O·B8 

O·'i' 

18·6 

3053 

2'0 

61 

1067 

t Quantity of oll for oooking purpoaea. · 
Ufreah whole milltit nohlforded, •'toned" mUk orreoltl ti'utecl milU.rom lkim mUk pori• 

(O•Ii oc.) ma7 beUBBd, 
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4(b). NutritioU8 Snacks for Industrial Oantee~. 

1. Missi Ohapati or Puri :-
Ingredients.-Wheat flour llb.; gram flour 2 oPOs.; corur.nder, cha10lt, or methi }caves 2 oru. 

1alt and chtlhes to taste. 

Method -Wash and cut the leaves fine; mash the chilhes. MIX this mto. the whre.t e.nd gram 
flours. Add water and knead themgred!Cntsmto e. smooth dough. J>repare chapatt or .fl"" 
asdes1red. 

Note.-For every pound (lb.) of flour, 2 ozs. of dr1ed milk powder may be addtd, to mcrease 
the nutr1t1ve value. 

2. Vegetable preparation& that may be served along with Missi chapati or puri :-
(a) Brmjals, tomatoes, potatoes, beans, drumsticks, etc. These n:;.ay be cook<d singly, vr 

1n co,mbmat10n of two or three varieties. 

(b) Leafy vegetables such as cha.wli, methi, palak, drum.st1ckleaves, may be preferably cooked 
along w1th dala, potatoes, ~omatoes, etc. 

(c) Usal out of sprouted pulses such as mung, math, chana, etc. 

3. Dahi vatla :-
Ingredvents -Green gram ~mung) tlal and black gram (Ud1d) dall/2 lb. each; curds 2 lbs., 

ghee or 011 for fry1ng, salt and condl\ments to taste, 

Method -Mix the dalsand soakm water overnight. Grind the dala (after draining the wakr) 
into soft dough, adding salt and condiments to taste, Shape the dough into small balls, flatten 
a h ttle and fry m deep oil. 

Season the curds w1th mustard seeds and chilies and put the fr1ed balls 1 n curds. 

4. Batata vatla :-
lngredientB.-Gram flour 6 ozs.; potatoes 1 lb.; chawli, methi or palak leaves 2 ozs.; 

cortander leaves 1/2 oz.; coconut 1/2 oz.; green ch1lhes, g1nger, dry collander, garam ma8al4, 
Aing, salt, etc. to taste, 0Ilf~rfrymg. 

Method.-J>repare the gram flour w1th the add1tion of water into a batter of a SUitable 
consistency. Bmland mash the potatoes. Wash and cut the green leaves and chillHs fine. 
Add the leaves, condiments and salt to the mashed potatoes. Mnt well. J>repare small balls, 
d1p into the batter and fry, till golden brown,m deep oil. 

lS. Onion bhajia :-
To enhance the nutritive value of the ord1nsry oiruon ~haj1as, green leafy vegetables up 

tlo 10 per cent may bemcorporated mto the1ngredients, 

6. Pachatli (Vegetable salad with curtlB) :-
Ingredienta.-Curds lf2lb. cucumber 1/2Ib., salt and chillies to taste. 

Metlwd.-Cut cucumber malices and put into curds for two to three hours. Add ahttle salt 
and chtlhes to taste, Season w1th mustard seeds or garnish w1th cor1ander leaves, If dcs1IOO 
and serve. 

Stntilarly,pachadimay be made with a wxture of ri petomatoes and/or carrots and/or sprouted 
mung. 

Lettuce or cabbage leaves may be steam·cooked for a short time and then mixed in curd 
for two or three hours, and seasoned, If des1red. 

7. Tomato omelet:-
]ngretlients.-Rioe flour l/4lb. gram flour 14 ozs.; tomatoes (r1pe) 1/2 lbs,, coriander, metM 

or curry leaves l/4lb,,ealtand condiments to taste; oil for frying. 
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.MetAo4.-Clean and cut the vegetables &ne, and nux into the rice and gram fio~rs. Add salt 
and condnnents to taste. Add water to make a th1n baUer. Fry small quant1t1es of the batter 
in oU, ID the shape of an omelet. 

8. Yeg~ZuaftllwicAu. :-

Ingrecfie!IU.-Baker's bread 14 or;s.: tomatoes I/2lb. grated coconut 2 ozs. ; lettuce or ea bbage 
leaves 2 ozs.; ch1lbes and salt to taste • 

.MUW.-Cut the bread into slices of IJ3rdinch th1clmess. Cut vegetables &net ch1U1£B into 
small p1ecea. Add and mix the coconut and salt to the vegetables. Prepare sar.dw1tchEB by 
putt1ng s;m.all quantit1ea of the vegetable preparation between two s}lces of bnad. (To avo1d 
waste, do not cut the crust of bread). 

9. u :pam.tJ :-

lllgl'ecfienta.-8emolin& or wari, I lb.; potatoes 1/4 lb.; brinJale I/4 lb.; ODlons 2 ozs.; oil 
1 oz., salt, chtlbes, haldi, 4/iafta-jura, to taste. . 

.MttW.-Peel and out the vegetables into cubes. Fry the semol1na or wari in 01l on slow 
fire. Add the vegetables, salt and conchments to the semolina or wari. St1r well, adding suffi· 
cient hot water to cook. 

10. CM1:i (Togu) :-

Ingrecfie!IU.-Groundnuts llb.; jaggery 3/4 lb.; raj~ira l/4- lb. and wh1te eill os • 

.M etlwtl -Make the jaggery into a syrup till it reaches a stage, when it forms into a crust 
when a little is put into cold water. Add the groundnuts rajgira and ''' and mix well, Spread 
the mixture on a greased pan and cut lnto pieces. 

IIOMBAY l PJUln'I:D AT 'l'H& GOVERNMENt CENTRAL PUSS. 


