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Ref. No.: ASTC/ FOOD-COM/2025-26 Date: 05.08.2025

Establishment of Food Monitoring Committee:2025-26

Objective:

The Food Committee is constituted to ensure the provision of safe, hygienic, nutritious, and well-
balanced meals to students and staff in the college cafeteria and hostel mess. The committee will
regularly monitor food quality, hygiene standards, and student feedback to maintain ‘high
standards in food services.The following Food Committee is hereby constituted for the academic

vear 2025-26.
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Committed for achieving Excellence in Technical Education




Roles & Responsibilities:
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Menu Planning:
o Finalize weekly menus in consultation with students and mess staff.
o Ensure variety, nutritional balance, and consideration of vegetarian/non-vegetarian
preferences.
Quality Monitoring:
o Conduct surprise inspections of the mess and cafeteria.
o Check food preparation, serving practices, cleanliness, and storage conditions.
Feedback Collection:
o Regularly collect feedback from students and staff regarding food quality and
service.
o Address complaints or suggestions promptly and effectively.
Vendor Supervision:
o Oversee the quality of raw materials supplied.
o Evaluate and approve vendors/suppliers periodically.
Health & Hygiene:
o Ensure that kitchen staff maintain proper personal hygiene and wear uniforms.
Promote food safety practices in food preparation and handling.
Budget Oversight:
o Monitor food-related expenses and ensure cost-effective operations.
o Maintain records of procurement and usage.
Coordination:
> Act as a liaison between students, management, and mess contractors.

o Organize regular meetings to review food services and improvements.
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