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Introduction 

IIHMR University is committed to promoting the health and wellbeing of its students, faculty and staff by providing nutritious, 

safe and affordable food choices on campus. The University canteen serves as a central facility supporting the community 

with daily meals that prioritise hygiene, quality ingredients and balanced nutrition. This initiative aligns with the University's 

broader commitment to the UN Sustainable Development Goals, particularly SDG 3 (Good Health and Well-Being) and 

contributes to creating a sustainable and health-conscious campus environment. 

 

Menu and Meal Services 

The IIHMR University canteen operates throughout the academic year, providing three meal services daily: breakfast, lunch 

and dinner. The weekly menu is planned to offer variety, nutritional balance and affordability for the entire campus 

community. 
 

Key features of the menu include: 

• Vegetarian meals: All food served is vegetarian, catering to the dietary preferences of the majority of students and 

staff. 

• Daily fresh salads: Fresh salad is served every day during both lunch and dinner, including seasonal vegetables and 

greens. 

• Fresh fruit availability: Fresh fruits are made available on demand, ensuring students and staff have access to 

healthy snack options beyond cooked meals. 

• Customisation options: The canteen offers customised meals upon request, including Jain food preparations, 

low-salt options for those with specific health requirements, and fasting-friendly meals during religious observances. 

• Quality grains: The canteen uses good-quality branded wheat flour (aata) for chapatis and premium rice to ensure 

nutritional value and taste. 

 

Affordability and Access 

The canteen prioritises affordability to ensure that healthy meals remain accessible to all members of the University 

community, including students from diverse socio-economic backgrounds. 
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Meal prices are kept reasonable and transparent, with the full price list displayed prominently at the canteen counter. Students 

and staff can choose from a range of meal options, from full thali plates to individual items and snacks, ensuring that everyone 

can find an affordable and nutritious option that fits their budget. 

 

Healthy Cooking Practices 

IIHMR University canteen follows health-conscious cooking methods and maintains stringent hygiene standards to ensure 

that meals are not only tasty but also safe and nutritious. 

Cooking Methods and Ingredients 

• Low-oil cooking: Most food items are steamed, boiled or cooked with minimal oil. Deep-fried items are limited to 

maintain nutritional quality. 

• Daily oil replacement: Cooking oil is replaced daily to ensure freshness and avoid the use of degraded or reused oil, 

which can be harmful to health. 
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• Branded cooking oils: The canteen uses only branded cooking oils that meet food safety standards. 

• RO purified water: All water used for cooking, drinking and food preparation is purified through Reverse Osmosis 

(RO) systems, ensuring safety and quality. 
 

 

Food Sourcing and Freshness 

• Daily procurement: Fresh vegetables and milk are sourced daily from local vendors, mandis (wholesale markets) 

and reputed dairy suppliers to ensure the highest level of freshness. 

• Local sourcing: Wherever possible, ingredients are sourced locally to support nearby communities and reduce the 

environmental footprint associated with long-distance transportation. 

Food Safety and Hygiene 
The University canteen operates under strict food safety and hygiene protocols to protect the health of all users. 

FSSAI Compliance 

The canteen holds a valid Food Safety and Standards Authority of India (FSSAI) licence, which is renewed annually. The 

canteen undergoes regular inspections by food safety authorities to ensure compliance with national food safety standards. 
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Cleaning and Sanitation 

mailto:iihmr@iihmr.edu.in
http://www.iihmr.edu.in/


1, Prabhu Dayal Marg, Near Sanganer Airport, Jaipur-302029, Rajasthan, India. 

Phone: 0141-3924700, 2791431-32 |  Fax: 0141-3924738 | Email: iihmr@iihmr.edu.in | Web: www.iihmr.edu.in 
 

 

 

 

• Thrice-daily cleaning: The kitchen, serving area and utensils are cleaned three times daily—before breakfast, after 

lunch and after dinner—to maintain hygiene throughout operational hours. 

• Hand-washing facilities: Hand-washing stations with soap are available near the dining area, promoting personal 

hygiene among students and staff. 
 

 

Reusable Utensils and Waste Reduction 

• Steel plates and cutlery: The canteen exclusively uses stainless steel plates, bowls and cutlery, which are washed 

and reused. This eliminates the use of disposable plastics and single-use items, contributing to campus sustainability. 
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• Leftover food management: Edible leftover food that is not stale is responsibly donated to nearby farms, where it 

is used as animal feed, minimising food waste and supporting local agricultural activities.Waste segregation: 

Multiple dustbins are placed throughout the canteen area to enable proper waste segregation at source. 

 

 

Canteen Infrastructure and Comfort 
The canteen provides a comfortable and hygienic dining environment for all users. 

• Air-conditioned dining hall: The mess area is air-conditioned to ensure comfort, especially during hot weather. 

• Kitchen ventilation: An exhaust and cooling system is installed in the kitchen area to maintain a safe and comfortable 

working environment for canteen staff. 

• Water dispensers: Three RO water dispensers are available in and around the canteen, ensuring easy access to safe 

drinking water for students and staff at all times. 
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Awareness and Feedback 

Information and Education 

The canteen displays posters and informational materials promoting healthy eating practices and encouraging efforts to 

minimise food waste. These materials help create awareness among students and staff about the importance of nutrition and 

sustainable consumption. 

mailto:iihmr@iihmr.edu.in
http://www.iihmr.edu.in/


1, Prabhu Dayal Marg, Near Sanganer Airport, Jaipur-302029, Rajasthan, India. 

Phone: 0141-3924700, 2791431-32 |  Fax: 0141-3924738 | Email: iihmr@iihmr.edu.in | Web: www.iihmr.edu.in 
 

 

 

 
 

mailto:iihmr@iihmr.edu.in
http://www.iihmr.edu.in/


1, Prabhu Dayal Marg, Near Sanganer Airport, Jaipur-302029, Rajasthan, India. 

Phone: 0141-3924700, 2791431-32 |  Fax: 0141-3924738 | Email: iihmr@iihmr.edu.in | Web: www.iihmr.edu.in 
 

 

 

 

Feedback Mechanism 

The canteen maintains a feedback system that allows students and staff to share their suggestions, complaints and preferences. 

This system enables continuous improvement in menu planning, service quality and overall user satisfaction. The canteen 

management regularly reviews feedback and makes adjustments to better serve the campus community. 
 

 

Canteen Rules and Guidelines 

The canteen operates under a set of written rules and food quality guidelines that are shared with all staff and displayed at 

appropriate locations. These guidelines ensure consistency, safety and accountability in canteen operations. 
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Future Enhancements 
IIHMR University canteen remains committed to continuously improving its offerings. The canteen management is open to 

introducing additional healthy options based on the evolving preferences and needs of the campus community. Potential future 

enhancements include: 

• Expanding the salad bar with more seasonal and locally sourced vegetables 

• Introducing millet-based meals and other nutrient-rich grain alternatives 

• Offering more seasonal fruits as part of the regular menu 

• Strengthening partnerships with local organic farmers for sustainable sourcing 

Conclusion 
The provision of healthy and affordable food at IIHMR University reflects the institution's holistic approach to student and 

staff wellbeing. By maintaining high standards of food safety, hygiene and nutritional quality, the University ensures that its 

campus community has access to meals that support their health, academic performance and overall quality of life. The 

canteen's commitment to sustainability—through waste reduction, local sourcing and responsible food management—further 

strengthens the University's role as a socially and environmentally responsible institution. 
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