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Food Fortification Chair

D . f Food * Development of food fortification technologies
Omalfls 0 . UL * Development of fortified & functional food products
Fortification * Development of composite flours and different multi-mixes

Sustainabl * Flour mills
ustamabie * Oil and fat processing units

mOde.l of P:OOd * Fruit and vegetable post-harvest units
Fortification * Other food production industries

Objectives of * To improve the health and nutritional status of vulnerable population
Food * To spread awareness and knowledge of fortified foods consumption
Fortification * Promotion of small enterprise and own business for fortified foods




Food Fortification Chair Work Plan

SMART INDICATORS
Major Project : : : Year-Wise Target
ey — Quantifiable Indicators Baseline Year-1l | Year2 | Year3 | Yeard Total
(2022-23) | (2023-24) | (2024-25) | (2025-26)
No. of Fortification
Technologies 2 1 3 3 - 7
developed/commercialized
No. of Fortified & Functional
Food Products
developed/optimized 10 4 10 12 4 30
Fortificant doses (Zn, Fe, Ca,
Food Fortification | Vitamin A, Vitamin D)
Composite Flour and Food
Multi-Mixes developed 2 2 g g 2 e
Fortified Product Feed Back
Evaluation - - 2 4 - -
Fortified Food Entrepreneurs 5

Food Fortification Chair Targets for Year 1 and Year 2 have been achieved, while chair is working on Year 3 Targets.
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Food Fortification Chair Achieved Targets

Year 1 Year 2 Year 3
(2022-23) (2023-24) (2024-25)
Sr. Description Actual Target | Remarks | Actual Target Remarks | Actual Target Remarks
No.
1 Fortification technologies 1 Achieved 3 Achieved 3 In process
developed/commercialized
2 Fortified & functional food 4 Achieved 10 Achieved 12 In process
products developed/optimized
fortificants doses (Zn, Fe, Ca,
Vitamin A, Vitamin D)
3 Composite flour and food multi- 2 Achieved 6 Achieved 8 In process
mixes developed
4 Fortified Product Feed Back - - 2 Achieved 4 In process
Evaluation
5 Fortified Food Entrepreneurs - - i , 2 In process




Fortification Chair Report (Year 1)

Fortification Pills/ Nano-encapsulation Fortification (Meal Done
Technologies Replacement Iron Fortified Plant Based Food Pills)

Fortified & 04 1. Calcium and vitamin D fortified Mayonnaise Done
Functional 2. Calcium Fortification of Rice flour in DOSA

Products 3. Chia (Salvia hispancia) Fortification in Apple Jam

(Major focus is given to Iron, 4. Tamarind Sauce Fortification with Moringa Powder

Zinc, Calcium, Vitamin A and

Vitamin D)

Composite Flour and Food M 02 1. Spinach Powder and Quinoa flour Fortified Bread Done
ulti-Mixes 2. Vitamin D & Cereal Extract Fortified Ice Cream

(Major focus is given to Iron, 3. Healthy Sattu Drink

Zinc, Calcium, Vitamin A and
Vitamin D)




Fortiﬁcation Chair Report (Year 2)
- Year 2 PC-1 Targets (2023-2024)

Fortification Iron and zinc-fortified Iodized salt Done
Technologies Capremix
Vitamin A premix
Vitamin A & D fortified pickle
2, | Fortified & 10 Calci-mix flour for chapatti Done

Zinc fortified spices

Zinc fortified apricot sauce

Zinc fortified tamarind sauce

Zinc fortified biscuits

Coconut milk cheese fortified with iron
Vitamin A & D fortified mayonnaise
Vitamin A fortified orange flavored gummies
Iron fortified sweet potato jam

10. Iron Fortification in Mix Fruit Jam

11. Imitation Meat Nuggets

12. Strawberry Date Leather Supplemented with Moringa

Composite Flour and Foo 06 1. Composite flour based multigrain pasta Done
d Multi-Mixes Composite flour based frozen paratha

2
(Maj or focus is given to 3. Flaxseed Date Multi-mix
Iron. Zinc. Calcium 4. Eggplant multi-mix for bakery
s ’ s 5
6

) . : : Multigrain composite flour enriched with poppy seeds
Vitamin A and Vitamin D) Vitamin A fortified amaranth and mung beans flour noodles

Functional

Products

(Major focus is given to
Iron, Zinc, Calcium,
Vitamin A and Vitamin D)
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Fortiﬁcation Chair Report (Year Year 3)

.

Year 3 PC-1 Targets (2024-2025)

Fortification 1. TIron and Zinc-fortified Rice Analogue made from broken rice flour In Progress
Technologies 2. Iron fortified rice by soaking technique
3. Iron fortified rice through spraying technique
4. Vitamin D Fortified Soy cheese
Fortified & 12 1. Vitamin D3 and calcium fortified Spreads In Progress
Functional 2. Vitamin A fortified rice noodles
Products 3. Calcium fortified composite flour pasta
(Major focus is given to 4. Hibiscus infused gelatin based edible film for food application
Iron, Zinc, Calcium, 5.  Vitamin D and calcium fortified tahini
Vitamin A and Vitamin 6. Low calorie apple jam enriched with chia seeds
D) 7. Dietary fiber enriched functional drink
8. Iron and ascorbic acid supplemented falafel
9. Sesame sweet balls
10. Date paste supplemented yogurt
11. Watermelon-based energy gel for endurance athletes
12. Black Raisin spread enriched with Orange peel powder
13. Plant based protein enriched snack fortified with vitamin A
Composite Flour and Fo 08 1. Multicereal flour for chapatti In Progress
od Multi-Mixes 2. Psyllium enriched gluten free quinoa bread
(Major focus is given to 3. Calcium fortified composite flour pasta
Iron, Zinc, Calcium, 4. Multigrain crackers enriched with poppy seeds
Vitamin A and Vitamin 5. Missi roti multimix
D) 6. Vitamin D fortified Seed based crackers
7. Quinoa bites supplemented with sunflower seeds and chia seeds (
8.  Oat granola bars enriched with pumpkin seeds



Food Fortification Targets (Year 1)

Achieved
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Iron Pro-Bread Supplemented
with Quinoa Flour and
Spinach Powder

1 Serving =2 mg (2% Iron
RDA)

Target Group:

Iron Deficient Pregnant
Women and Children
Ingredients: Wheat, Spinach,
Quinoa

Healthy Sattu Drink

Target Group: All
Population
Ingredients: Barley,
Brown sugar

Cookies with
Microencapsulated
Bioactive Compounds
Extracted from
Pomegranate Peel

Target Group: All
Population

Ingredients: Wheat, Eggs,
Pomegranate peel

Vitamin D Fortified Ice
Cream Supplemented with
Cereal Extract

1 Serving = 5ug Vit. D RDA
(30% RDA)

Target: Vit. D Deficient
Population

Ingredients: Milk Cream,
Corn cereal, Sugar




Chia Fortified Apple Jam

Target Group: All
Population

Ingredients: Green Apples,
Sugar, Pectin, Chia seeds

Moringa Supplemented
Tamarind Sauce

Target Group: All
Population

Ingredients: Tamarinds,
Moringa powder, Sugar,
Vinegar

Calcium Fortified
Mayonniase

1 Serving (2 Tbsp.) =200
mg Ca (20% RDA)

Target Group: All
Population
Ingredients: Eggs,
Vegetable oil, Lemon,
Garlic, Salt

Calcium Fortified Rice Dosa
1 Serving = 200 mg Ca (20%
RDA)

Target Group: Ca Deficient
Population or People with
Increased Ca needs like:
Children, Lactating Mothers
and Elderly Women

Ingredients: Broken rice,

Dall Mash, Oil, Salt




Food Fortification Targets (Year 2)

Achieved



Achieved Targets Year-11 (Technologies)

-.1‘ | l.l‘i

Ca premix

Technology:

*Dusting & *Mixing

1 Packet (100 gm)=1.2g¢g
Ca

1 Tsp. (5 gm) =60 mg Ca
Target Group: Ca deficient
Population or People with
Increased Ca needs
Ingredients: Calcium Salts,
Suitable Carrier

Iron and zinc-fortified lodized
salt

Technology:

*Dusting & *Mixing

1 Tsp. = 6 mg Iron & Zn (30-50
% RDA)

Target Group: Iron and Zinc
Deficient People Especially
Pregnant Women, Children and
Elderly People

Ingredients: lodized Salt, Iron
and Zinc Salts

Vitamin A premix
Technology:
*Homogenization
*Emulsification

100 mL = 5000,000ug

I mL =50,000 pg

(50 servings if 100%
bioavailability)

Target Group: Vitamin A
Deficient Population
Ingredients: Vitamin A,
Carrier Oil

Vitamin A & D fortified
pickle

Technology:
*Homogenization
*Emulsification

15 gm = 600ug Vit. A & 20ug
Vit.D

Target: All population with
vitamin A and D deficiency
Ingredients: Seasonal
Vegetables, = Mustard  Oil,
Vitamin A and D 12




Achieved Targets Year-11 (Composite flours & Multimixes)

Composite flour based
multigrain pasta

Target Group: All Population
Ingredients: Whole wheat,
White flour, semolina flour, rice,
finger millet and barley flour.

Multigrain composite flour
enriched with poppy seeds

Target Group: All Population

Ingredients: Wheat, Maize, Oats,

poppy seeds

(‘q(%cuu‘»
Cruticche
hMublinuie fCowu

Calci-mix flour for chapatti

Target Group: Adults and
Children with Calcium deficiency
or Increased Ca Needs
Ingredients: wheat, maize,
flaxseed, gram flour and calcium
source
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Achieved Targets Year-11 (Composite flours & Multimixes)

Eggplant multi-mix for
bakery

Target Group: All Population
Ingredients: Wheat, Eggplant,
Raisins

Vitamin A fortified amaranth and

mung beans flour noodles
100 gm = 300 pg (25% RDA)

Target Group: All Population with
Vitamin A deficiency

Ingredients: Amaranth and Mung
Beans, Vitamin A, wheat flour, salt and
egg white

Composite flour based frozen
paratha

Target adults: All Population
Ingredients: Wheat, Maize,
Sweet potato, Moong dal
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Achieved Targets Year-11 (Functional foods)
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Zinc fortified spices Zinc fortified apricot Zinc fortified tamarind Zinc fortified biscuits
(Red chili, coriander and e e

ced chnlll, coriander an B 1 Serving =10% RDA
turmeric powder) 100 gm = 15% RDA 100 gm = 15% RDA
1 TSP. =4 mg Zn (10% RDA of Target Group: Zinc- . .
family members) deficient population Target Group: Zinc- Target Group: Zinc-deficient
Target: Zinc-deficient I a  Dried deficient population population

opulation ngredients: Drie Ingredients: Tamarind :

p apricotsj Sugar, Salt’ Zinc 1 o blaci( Salt Ow’dered Ingl‘edlentS: Wheat, Sugar,
Ingredients: Spices, Zinc Salts salts JIEECTY, » P salt, zinc salt, ghee

red chilies, zinc salts 15




Achieved Targets Year-11 (Functional foods)

coconut
milk

GIIEESE Q

Coconut milk cheese fortified
with iron

100 gm =4 mg (50% RDA)

Target Group: Iron deficient
People especially Pregnant
Women and Children

Ingredients: Coconuts,
Coconut milk, Water, Iron salt

Vitamin A & D fortified
mayonnaise

15 gm =600ug Vit.A & 20ug
Vit.D

Target Group: All Population
with Vitamin A & D deficiency
Ingredients: Vitamin A
premix, Eggs, Oil, Vinegar,
Salt

Vitamin A fortified orange
flavored gummies
1 Gummy = 200ug Vit. A

Target Group: All
Population with Vitamin A
deficiency

Ingredients: Vitamin A,
Orange, Pectin, Citric acid

Iron fortified sweet potato jam
1 Tbsp. =1 mg (8% RDA)

Target Group: Iron deficient
People especially Pregnant
Women and Children
Ingredients: Sweet potato,
apple pulp, Iron salt, Citric
acid, sugar
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Achieved Targets Year-11 (Functional foods)

Ingredients

Wit s B s e
el Pgper B s,
5k Bk,

g Gl o

Functional Food Product by
Food Frtcton Char, RN, UAF

Strawberry Date Leather

Supplemented with Moringa

Target Group: All
Population:
Ingredients: Dates,
Strawberry, Sago pearl,
Moringa powder

Imitation Meat Nuggets

Target adults: All
Population

Ingredients: White beans,
Peas, brown lentils

E
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Flaxseed Date Multi-mix

Target Group: All
Population
Ingredients: Dates,
Flaxseeds, Wheat and
Chickpeas

Iron Fortification in Mix Fruit Jam
1 Tbsp. =1 mg (8% RDA)

Target Groups: Iron deficient People
especially Pregnant Women and
Children

Ingredients: Apple, Mango, Orange
pulp, Iron salt, Citric acid, sugar
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Food Fortification Targets (Year 3)

Work In Progress



Iron Fortification of Rice
kernels through Spraying
Technique

Technology:

*Spraying Mist

Target Group: Iron
deficient People especially
Pregnant Women and
Children

In Progress Targets Year-111 (Technologies)

Iron Fortification of Rice
by Soaking Technique

Technology:

*Soaking

Target Group: Iron
deficient People especially
Pregnant Women and
Children

Iron and Zinc-fortified Rice
Analogues made from broken
rice flour

Technology:
*Steaming
*Palletization
Target: Iron deficient People

especially Pregnant Women
and Children

*Drying

Vitamin D Fortified Soy
cheese

Technology:

*Fermentation

Target: All population with
vitamin D deficiency &
Lactose Intolerence
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In Progress Targets Year-I111 (Composite tflours & Multimixes)

Multi cereal flour for chapatti

Psyllium enriched gluten free quinoa bread
Calcium fortified composite flour pasta
Multigrain crackers enriched with poppy seeds
Missi roti multimix

Vitamin D fortified Seed based crackers

NS s D=

Quinoa bites supplemented with sunflower
seeds and chia seeds

8. Oat granola bars enriched with pumpkin seeds
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In Progress Targets Year-111 (Functional Foods)

Vitamin D3 and calcium fortified Spreads

Vitamin A fortified rice noodles

Calcium fortified composite flour pasta

Hibiscus infused gelatin based edible film for food application
Vitamin D and calcium fortified tahini

Low calorie apple jam enriched with chia seeds

Dietary fiber enriched functional drink

Iron and ascorbic acid supplemented falafel

o © N o kWD -

Sesame sweet balls

U
-}

. Date paste supplemented yogurt

U
[

. Watermelon-based energy gel for endurance athletes

[
(\&]

. Black Raisin spread enriched with Orange peel powder

U
(V]

. Plant based protein enriched snack fortified with vitamin A




Sustainability Plan

Food Fortification Chair
Pak-Korea Nutrition Center (PKNC)
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Vision

o

To establish a financially sustainable
and impactful Food Fortification
Chair at the Pak-Korea Nutrition
Center (PKNC)

~

/

4 . N
To develop and promotion the

accessibility of fortified, functional,
and multimixed foods to address

micronutrient deficiencies.

\_ /




Mission
To drive innovation and research-based development of
fortified & functional food products
To create public awareness about their health benefits

To establish accessible distribution channels

To generate revenue for the long-term sustainability



Key Sustainability Focus Areas

1.Public Awareness & Demand Generation:
1.Health camps, seminars, media outreach, and advocacy events.

2.KPIs: Outreach, social media engagement, and seminar
attendance.

2.R&D Facility Establishment:
1.Develop a dedicated lab for food formulation and enhancement.

2.KPIs: Lab space approval, equipment procurement, and lab
operationalization.

25



Sales Outlet, Workforce & Seed Money

3. Sales Outlet & Marketing Space:

*Set up a PKNC outlet to distribute fortified foods.

*KPIs: Outlet establishment, sales volume, customer satisfaction.

4. Workforce & Labor Requirement:

*Hire workers for procurement, production, packaging, and distribution.
*KPIs: Workforce hiring, training, and transportation facilities.

5. Seed Money Request:

*Secure funds for equipment, raw materials, and product development.
*KPIs: Seed money approval, procurement of materials.
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Business Plan & Estimated Costs

Business Plan Summary:

* Target Market: General population (focus on vulnerable groups).
* Products: Fortified staples (flour, o1l), multimixed foods.

* Revenue: Sales, cost recovery, and grants.

Estimated Costs:

* Seed Money: Approx. PKR 10,000,000 for equipment and raw
materials.

* Other Costs: Infrastructure, workforce, marketing, and operational
setup costs. (Detailed budget attached in the full proposal).
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KOICA-

Korea International
Cooperation Agency

SCHOOL ADVISOR GROUP
TRAININGS

KOICA-

Korea International
Cooperation Agency

ADVISOR GROUP

Thematic Group of

Pak-Korea Nutrition Center (PKNC)

to Improve Child and Community Nutrition

Faculty of Food, Nutrition & Home Sciences (FFNHS)
University of Agriculture, Faisalabad - Pakistan.

&) 092-041-9200579 mks@uaf.edu.pk &R pkncuaf.com I3 /PKNC UAF




SCHOOL ADVISOR GROUP (SAG) TEAM

Group Coordinator/Master Trainer: Dr. Mian Kamran Sharif
Master Trainer: Dr. M. Atif Randhawa

Master Trainer: Ms. Hira Iftikhar

Master Trainer: Ms. Sana Aarif

Master Trainer: Ms. Roshina Rabail

Master Trainer: Mr. Mueez Aslam

Member: Ms. Tabana Naz

Member: Mr. Muhammad Abdullah Butt

KOICA-

Korea International
Cooperation Agency




PKNC Teaching Modules (>10 activities)

Sr. No. Name of the module Activity
1 Nutritional Assessment Tracking the Normal Growth
2 @Eaﬁng a@ Good vs Bad Food Choices
Healthy Snacking for School Children
3 Common Nutritional Problems at School = Healthy and Clean Food Encouragement
4 Child Development and Nutrition Food Sources for Macro- and Micro-nutrients
5 and Nuftrie Understanding Energy Balance

6 afety and Hygie Handwashing and Personal Hygiene

7 utriti o and Consultation Healthy Lunchbox Encouragement
Understanding Nutrition Fact Label
Physical Activity for Good Health

2-Day Training: Modules in Red Circle
5-Day Training: All modules




Name of the module

Nutritional Assessment

Healthy Eating at
School

Common Nutritional
Problems at School

Description Master Trainers

Tracking the Normal Growth Ms. Sana Arif
Practical Guidance of Measuring Tools: MUAC

Tape, Height & Weight Scales, BMI, WHO

Growth Charts, Eftc.

Good vs Bad Food Choices Ms. Hira Iftikhar
Healthy Snacking for School Children
Ideas For Healthy Lunch Boxes

Healthy and Clean Food Encouragement Ms. Roshina Rabail
Home Based Food Remedies And Guidelines For
Common Nutritional Problems In Children




Child Development

and Nutrition .
5 Energy and Nutrient e
Needs .
6 Food Safety and .
Hygiene .
7 Nutrition Education e

and Consultation

Food Sources for Macro- and Micro-nutrients Ms. Hira Iftikhar
Nutrients for Optimal Growth and Development

Understanding Energy Balance Dr. Mian Kamran Sharif
Understanding Basic Nutrient Needs In Children
Handwashing and Personal Hygiene Dr. Atif Randhawa

Guidance for Food Washing, Cooking, Eating,
and Storage

Healthy Lunchbox Encouragement Mr. Mueez Aslam
Understanding Nutrition Fact Label
Physical Activity for Good Health
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Brochure (Module 6-Food Satety & Hygiene
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Brochure (Module 7-Nutrition Education & Consultation)
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Brochure (All Modules)



Brochure (Module 1-Nutritional Assessment)



Posters for Schools



SAG Year-1
Trainings & Targets

(July 2023 — June 2024)




2 Days-General Training (Year-1)

Clinical Dietitians Lady Health School Teachers Total
(40%) Workers (30%) (30%)

Total number of
participants to be
trained in 3 years

Participants to be
trained in 1 year

Participants to be
trained in 1 quarter

2640 1980 1980 6600
&80 660 660 2200
220 165 165 -

843 School

*The participants to be trained in the 1st year were divided into 3 quarters.

Teachers Trained

40



5 Days-General Training (Year-1)

Clinical Dietitians Lady Health School Teachers Total
(40%) Workers (30%) (30%)

Total number of 720 540 540 1800
participants to be
trained in 3 years
Participants to be 240 180 180 600
trained in 1 year
Participants to be 60 45 45

trained in 1 quarter

*The participants to be trained in the 1st year were divided into 3 quarters.

101 teachers
trained

41



Major Items PC-1 Targets (2024-2025) Achieved Target (Year 1) 2023-2024
(as per PC-1) (as per PC-1)

Description Achieved Target  Outstanding Target Achieved Target
(School Teachers) (Students/End Beneficiary)

CoioelBenieui 660 (30% of Total Cohort) 2Day Batch 1: 62 Total Y1 =843 843-660 = +183 (843+101=944) X 10 =9440
b Eya et School Teachers & 6600 end  2Day Batch 2: 47
beneficiaries (students) will be 2Day Batch 3: 68
trained in 1 each working year 2Day Batch 4: 37
for Nutrition Education 2Day Batch 5: 84
trainings 2Day Batch 6: 51
2Day Batch 7: 42
2Day Batch 8: 45
2Day Batch 9: 21
2Day Batch 10: 39
2Day Batch 11: 70
2Day Batch 12: 29
2Day Batch 13: 38
2Day Batch 14: 118
2Day Batch 15: 33
2Day Batch 16: 59

Advanced 180 (30% of Total Cohort) S5Day Batch 1: 84 Total = 101 180=101 =
ohitgof <t Eye - School Teachers & 1800 end  SDay Batch 2: 17 -79
Training beneficiaries (students) will be

trained in 1 working year for

NE trainings

*A total of 944 school teachers and 9440 students from around 120+ different schools have been covered in SAG Year-1 Trainings



SAG Year-1 Total Achieved Target

Sr. |Date Training Training Batch/School Name Teachers
1 [22nd — 23rd Nov. 2023 General Course/2Day Lab. Schools and College Systems, UAF 62
2 @th — 5th Dec. 2023 General Course/2Day Govt. M.C. HSS Hajiabad, Faisalabad 47
3 [12th — 13th Dec. 2023 IGeneral Course/2Day Govt. Crescent Model HSS, Faisalabad 68
4 [21th — 22th Dec. 2023 General Course/2Day Lab. Schools and College Systems, UAF 37
5 [26th Feb. — 1st March 2024|Advanced Course/5Day |Lab. Schools and College Systems, UAF 84
6 [16th — 17th April 2024 General Course/2Day Burewala Sub Campus UAF 84
7 231 May 2024 IGeneral Course/2Day GHSS 204 RB 51
8 [2nd— 31 May 2024 General Course/2Day IGHSS 202 RB 42
0 [2nd 31 May 2024 General Course/2Day GGHSS, Sahiwal 45
10 [3¢—4th May 2024 General Course/2Day Fauji Foundation School, Faisalabad 21
11 [9th - 10*" May 2024 General Course/2Day Danish School System, Rahim Yar Khan 39
12 16" — 17" May 2024 IGeneral Course/2Day GHSS 203 RB Manawala 70
13 21st-22" May 2024 General Course/2Day GHS 342 JB, Naya Lahore, Toba Tek Singh |29
14 23— 24t May 2024 General Course/2Day Govt. Elem. Schools, 85RB, Nankana Sahib 38
15 27" —31st May Advanced Course/5Day  [Sheri Public School 17
16 [29th — 30th May 2024 General Course/2Day GHSS for Girls and Boys, Jhumra 118
17 @d® — 5% June 2024 IGeneral Course/2Day GGHS 188RB Nalaywala, Jhumra 33
18 |6th — 7th June 2024 General Course/2Day The Citizen Foundation School, Faisalabad |59
Total 044




Batch-I: Laboratory Schools and College Systems, UAF

Batch-II: Govt. M.C. HSS Hajiabad Faisalabad

Batch-III: Govt. Crescent Model HSS Faisalabad Batch-IV: Laboratory Schools and College Systems, UAF




Batch-V: Teachers from Burewala Schools Batch-VI: GHSS Boys + Girls 204 RB Faisalabad

Batch-VII: GHSS 202 RB Faisalabad Batch-VIII: GGHSS, Jahaz Ground, Sahiwal
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Batch-IX: Fauji Foundation School Faisalabad Batch-X: Danish School System, Rahim Yar Khan

Batch-XI: GHSS 203 RB Manawala, Faisalabad Batch-XII: GHS 342 JB, Naya Lahore, Toba Tek Singh
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Batch-XIII: Govt. Elementary School, Dalla Chanda Batch-XIV: GHSS Jhumra

Batch-XV: GHSS 188 RB, Nalaywala, Jhumra Batch-XVI: TCF School Makkuana, Faisalabad

4/



5-Day Batch-I

5-Day Batch-II
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SAG Year-2
Trainings & Targets

(July 2024 — June 2025)




2 Days-General Training (Year-2)

Clinical Dietitians Lady Health School Teachers Total
(40%) Workers (30%) (30%)

Total number of
participants to be
trained in 3 years

Participants to be
trained in 1 year

Participants to be
trained in 1 quarter

2640 1980 1980 6600
880 660 660 2200
220 165 165

445 School

*The participants to be trained in the 2" year are divided into 3 quarters.

Teachers Trained
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5 Days-General Training (Year-2)

Clinical Dietitians Lady Health School Teachers Total
(40%) Workers (30%) (30%)

Total number of 720 540 540 1800
participants to be
trained in 3 years
Participants to be 240 180 180 600
trained in 1 year
Participants to be 60 45 45 ,

trained in 1 quarter 107 teachers trained

*The participants to be trained in the 2™ year are divided into 3 quarters.
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Major Items

PC-1 Targets (2024-2025)

(as per PC-1) (as per PC-1)

Description

660 (30% of Total Cohort) 2Day Batch 17: 66
School Teachers & 6600  2Day Batch 18: 54
end beneficiaries (students) 2Day Batch 19: 56
will be trained in 1 each ~ 2Day Batch 20: 25
working year for Nutrition 2Day Batch 21: 61
Education trainings

General Course/
2-Day Training

180 (30% of Total Cohort) 5Day Batch 3: 126
School Teachers & 1800  5Day Batch 4: 60
end beneficiaries (students) -------

will be trained in 1 working

year for NE trainings

Advanced Course/
5-Day Training

Achieved Target
(School Teachers)

183 carried from Y1
+262 from Y2 = 445

Total Y2 =
186 -79 (Deficient in
Y1)=107

Achieved Target (Year 2) 2024-2025

Outstanding Target ~ Achieved Target
(Students/End
Beneficiary)

215 Teachers left for (445+107=518)X10=

2Day Training 5520

73 Teachers left for

Say Training

*A total of 552 school teachers from around 35+ different schools have been covered in SAG Year-2 Trainings up till now.
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SAG Year-2 Achieved Target

Sr. |Date Training Training Batch/School Name Teachers
1 30" — 31t October 2024 2-Days Training | MC Girls High School, Nankana Sahib 66
2 8" — 9™ November 2024 2-Days Training | Govt. Captain Hussain Nawaz Shaheed MC HS, Nankana Sahib 54
3 16" — 20" December 2024 | 5-Days Training | Dar-e-Arqam School, Faisalabad 126
19t%- 20" December 2024 2-Day Training UAF Sub Campus Toba Tek Singh 56
4 23— 27% December 2024 | 5-Day Training Govt Zimidara High School 242 RB Dasuha 60
5 6t — 71 January 2025 2-Day Training PKNC UAF 25
6 11t — 12% March 2025 2-Day Training DPS&C Faisalabad 61
Total 448




Batch—XVIII Govt Captain Hussaln Nawaz Shaheed M C
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https://earth.google.com/web/data=MjYKNAoyCiAxVnFFbTJETFdwWFhhX0lPQmlha0JqZDQ2a2UxMk9LcxIMCgozMTQ1NjMzZF8wIAJCAggASggIy5TdrgQQAQ

SAG End Beneficiary
Feedback

(July 2023 — June 2024)
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