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1. Introduction

A sustainable food system is central to achieving the Sustainable Development Goals (SDGS).
In recent years, the concept of food systems has gained significant attention, emphasizing the
importance of ensuring food availability while protecting the environment, supporting
communities, and fostering economic stability. Amity University Uttar Pradesh actively
contributes to this vision by implementing a food system that prioritizes the well-being of its
students, faculty, and staff. With approximately 40,000 students, the university meets their
daily nutritional needs while promoting sustainability and holistic health.

2. Initiatives towards Student Food Insecurity/Hunger

Amity University Uttar Pradesh is dedicated to advancing United Nations Sustainable
Development Goal (SDG) 2: Zero Hunger, recognizing it as a cornerstone of building a better
future for all. The university adopts a multi-dimensional approach to food security, focusing
on food quality, nutritional value, and a well-balanced diet, with the aim of transforming food
systems to create a more inclusive and sustainable world.

The Sustainable Food Ecosystem at Amity University is designed to ensure that food
production, consumption, and waste management contribute positively to the environment
while addressing hunger and fostering societal progress. The university provides subsidized
meals in its cafeteria, demonstrating a commitment to making food accessible to all. This
initiative aligns with Amity University's mission to reduce hunger and its pledge to support the
UN’s goal of eradicating hunger by 2030.

With diverse and culturally inclusive menus, the campus food courts and cafeterias cater to a
wide range of dietary preferences, ensuring that every member of the community can find
meals that meet their nutritional needs. A strong emphasis is placed on using fresh, seasonal,
and locally sourced ingredients, which not only ensures high-quality and nutritious meals but
also minimizes the university’s carbon footprint and supports sustainable agriculture. Special
attention is given to providing balanced nutrition for all students, faculty, and staff, fostering a
healthier and more sustainable campus.

Amity University has established a sustainable and inclusive food environment for its students,
faculty, and staff. The university's cafeterias and dining facilities are committed to providing
nutritious, accessible, and sustainable food options that support the health and well-being of
the campus community.

The food courts and cafeterias on campus feature diverse, culturally inclusive menus that
accommodate a wide range of dietary preferences, ensuring that every individual can find
meals suited to their nutritional needs. Emphasizing sustainability, the eateries prioritize fresh,
seasonal, and locally sourced ingredients, which not only deliver high-quality, nutritious
options but also reduce the university’s carbon footprint and promote sustainable agriculture.
Special attention is given to offering balanced nutrition for all members of the campus
community, fostering a healthier and more sustainable way of living.




3. Maintaining Quality of Food

Amity University has cultivated a sustainable and inclusive food environment for its students,
faculty, and staff. The university’s cafeterias and food facilities are dedicated to offering
nutritious, accessible, and sustainable food options that support the well-being of the campus
community.

The quality and nutritional value of food at Amity University are meticulously maintained
through the collaborative efforts of the Cafeteria Management Committee (CMC), Student
Mess Committee (SMC), and the university's Quality Assurance and Enhancement (QAE)
department.

The Cafeteria Management Committee (CMC) comprises representatives from the Dean
Student Welfare Office, QAE, and faculty experts in food technology, microbiology, and
hospitality. Student participation is actively incorporated through the Student Mess Committee
(SMC), ensuring a holistic approach to food management.

The QAE department conducts regular hygiene audits across all cafeterias, while the CMC and
SMC oversee critical aspects such as the nutritional value, quality, quantity, and hygiene of the
food served. All campus cafeterias are registered with appropriate licensing authorities, such
as FSSAI and BSI, ensuring compliance with national standards.

To uphold the highest food safety standards, the university organizes comprehensive training
programs for cafeteria staff. These programs cover essential topics, including food safety,
personal hygiene, food handling and storage, preparation and serving hygiene, cleaning and
sanitizing practices, pest control, emergency procedures, and student satisfaction with food
quality and service.

4. Commitment to Prevent Hunger
The university is committed to provide the best quality food to all the students, faculty and staff
members. The cafeterias and food outlets have been established at the prominent locations in

the university.

4.1. Details of Cafeterias

S.No. | Name of the Cafeterias | Location

1 Catering Care H Block

2 Manjap Foods E1 Lower Ground Floor
3 Tasty Foods D Block

4 Olympia 12 Block

5 Wall Street F2 Block

6 Mint Café F2 Block




4.2. Details of Food Outlets

S.No. | Name of the Cafeterias | Location
1 Rara’s Between D & G Block, Near
E1 Block
2 Dominos H Block
3 Mamma Mia & Popcorn | H Block
4 Subway H Block
5 Pita Pit H Block
6 Dosa Plaza H Block
7 Chai Gram H Block
8 Nirulas H Block
9 Amul H Block
10 Caf¢ Coftee Day (CCD H Block
11 Bikano H Block

4.3. Food and Beverages Vending Machines at different locations

To facilitate the hunger needs of the students and faculty members, beverages Machines have
been installed at C, E2, 12, F2 and F3 Blocks.

5. Conclusion

Amity University has undertaken extensive initiatives to establish a sustainable food system,
demonstrating its commitment to providing students, faculty, and staff with high-quality,
diverse, and nutritious food. Strategically located cafeterias and food outlets across the campus
ensure convenient access for all members of the university community.

The university prioritizes the delivery of fresh, hygienically prepared meals that cater to diverse
tastes while maintaining exceptional standards of quality and nutritional value, fostering a
healthier and more sustainable campus environment.




6. Annexures

6.1 Food Licence - Majap Foods , R
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6.2 Food Licence - Catering Care




6.3 AIFT Faculty Training BSI Certification

Certificate
of Training

This is to certify that
Monika Thakur
fias successfully completed

Certified Food Safety Management Systems Professional

Training
S conducted by BSI Training
T
' Date:  Decomber 01, 2003
L Cenificate No: AURSEYSMSO 113100010

Vor mmd om behall of Amity Usiversity « British Standands estitution (AUBST)

For 1881 (hedia) Yor Amity University

bsi. ©aum

foSTaC

FordSaey Taiing & Cetzicn

|

i st Asariog Sof § Wttous Food
Vet ol et ey W o

Food Safety Trainer
Certificate of Competence

Food Safety Trainer
Certificate of Competence

This is to certify that This is to certify that
MONIKA THAKUR MONIKA THAKUR

has successfully completed training in has successfully completed training in

Advance Manufacturing- Trainer Street Food Vending- Trainer
held at held at
Amity Institute of Food Technology I-1 Block, Fourth Floor Gautam Buddha Nagar FSSAL 3rd Floor Conference Hall, FSSAT New Delhi Delhi
Uttar Pradesh Conducted by
Conducted by FSSAL

Amity Institute of Food Technology, Amity University Uttar Pradesh, Noida

Roll Number : TTAD00509501
Batch Code : TAD005/00688

Certficate Number : TADOOS00479417
Date of Issue 22:01-2018 r °‘Tﬂ
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Food Safety Trainer
Certificate of Competence

This is to certify that
MONIKA THAKUR
has successfully completed training in
Covid 19- TOT
held at
Endress+Hauser Flowtec (India) Pvt. Ltd. M-171 to 176, MIDC Aurangabad
Maharashtra
Conducted by
QSCERT Solutions LLP

Roll Number : TCOO059000BE 10042499
Batch Code - TCO059/039611
Certificate Number : TCO05910042498

Date of Issue : 23.04-2020 ro‘To c ;
e Sy Vi £ oy

Refresher Due on : 23/04/2022

6.5 Tasty Food




6.6 Catering Care
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6.8 OLYMPIA (I-2 BLOCK)
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6.9 MINT (F-2 BLOCK) _
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6.11 BEVERAGES/COFFEE DISPENSER (E-2 Block/C Block/F-1 Block/I-2 Block)
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6.12 FOOD OUTLETS

DOMINOS PITAPIT

MAMA MIA OLYMPIA
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DOSA PLAZA
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CHAI-GARAM MEGA BITE(Manjap Foods)
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