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Training of Pathya Kalpana Preparation

DATE: - L&l0ll2022

TIMING: 2:00 pm to 4:00 pm

BATCII: PG students Q02O-2021 Batch)

TRAINER: Dr Deepali Manore
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Training of Pathya Kalpana Preparation

DATE: - 0410512023

TIMING: 2:00 pm to 4:00 pm

BATCH: PG students (2021 -2022 Batcb)

TRAINER: Dr Deepali Manore

I

d-M
U-

hinciPd
P.D.EAS

Collage olAyurved And Resean$ OmUr
Nlgdi, Pune'411 044.

Pimpri-Chinchwad, Maharashtra, lndia

300, Secto, 25, Predhiloran, Nigdi, Pimpri-Chinchuaa,

tulaharashtra 4110/4, India

Let 18 661132'

i Long 73.768222'

I 
oojosi:s oz,la nu GhlT +05:30

tct

T



PDEA'S
AYURVED RUGNALAY AND STERLING MULTISPECIALTY HOSPITAL

VISIT REPORT

Name of Site In-charge: {tu.t' Pfa/ co,il^

Location: ARSMH \l"/*J-

Date of Inspection: 'L1l? 
) Jg

Time of Inspection: Start: Q4-.'^- End Z.?oN*-

Name of individual performing visitfu
Checklist: \.r - ,n4rc.ra-<-

S -b^/-ln

Site Name: canteen

Phone: OLO -L+33L+jf

Checklist Item
Staff hygiene / health

Name of Staff- L's I n+ l"-t€ J
a.Vaccination of Staff

1) Typhoid vaccine

Bat.No.- gqRll+00'J
2l Hip. A vaccine

Bat.no.- 
"_Olq 

0\O ll- J
Sticker attached

B .Pre health check-up of staff (Six monthly)

1) Fitness certificate of staff.

2)investigation reports

X-Ray Chest

Haemogram

Stool Exam (R)

Stool culture

lr/'

./

'f rf 'r

\^o +-
<tlslrt'.

c. Dirty and grown nails of all staff.

d. The staff is free from addiction of Alcohol,

tobacco chewing and smoking.

e. Dress code ofthe staff

f. lnspection of Clothing of staff (Clothing must be

free from obvious dirt and food spills.)

g. Wearing of Caps/hand gloves by food handlers.

ry!{s
L-&



Sr
No Checklist Item Yes No N/A

Corrective
Action Correction Date

2 Inspection:

Cleanliness of kitchen and food
handling area

Lt-f*."
tlo'#-nat

1. Cleaning and maintenance

of refrigerator \r/
2. Pest management program

is adopted and documented
,-/

3. Drinking water inspection
(Maintenance of Water

Purifier)

\-/

(

Quality Control Measures at site of inspection:

1. Precautions are taken to avoid contamination of Food

2. Consume food, which is freshly cooked and hot.

3. Prohibit the following persons from handling the food.

l. Persons having diarrhoea or dysentery.

ii. Persons suffering from cough, cold etc.

iii. Persons having throat infection, fungal infection, Scratches on hand.

Sto Poli

(
Storage Item Yes No N/A

Corrective
Action

Correction
Date

Storage facility of raw
material with proper
segregation
Prepared food stores must
be clean and free from pests
It should be uncluttered with
good access for cleaning

,r/

Proper cleaning of Storage
atea

2.,-f->* *1-efl--
k""*a'



te Ma

Additional Notes:

'&r*9

t Poli

(
r->- B^*-te-

So$tforma- DuS-q

C*ud
w@'

> {. Ma*r, "-z-'} ^ J -24--
Signature of Inspector

(

AS emen

Waste Management Item Yes No N/A
Corrective
Action

Corection
Date

Proper segregation
(Drylwet) and Disposal of
Waste in Kitchen.

Licenses and documentation:

Licence Item Yes No N/A
Corrective
Action

Correction
Date

MOU ./
Certificate of FDA
Cerlificate of potable water fffi d4--{,?/'1t,15"1

fitness certificates of staff \./ zr lP / tP.
Maintenance of Water

Purifier
(/w.-'&- Ar<c

tr"St^
tu#,



PDEA'S
AYIIRVED RUGNALAY AND STERLING MULTISPECIALTY HOSPITAL

VISIT REPORT

Name of Site In-charge: lY\L -

Location: ARSMH

?ffi#^ Site Narne: canteen

Phone: ozl -AX gY2! 3S

Date of Inspection: i/- ,' ' 
O

Time of Inspection: Stafi.: I l, 3o ,^- End: lL '3 O r-
Name of individual performing visit: fto .-B a,w-taq t <- p-o, Aorrn..oy1*
Checklist:

(

Sr
No Checklist Item Yes No N/A

Corrective
Action Correction Date

1 Staff hygiene / health

Name of Staff-

a .Vaccination of Staff

1) Typhoid vaccine

Bat. No.- 5n A5 I 'J o o 1

2l Hip. A vaccine

Bat.no.- LEllo4 0 tl - 1
Sticker attached

dTl))

B .Pre health check-up of staff

1) Fitness certificate of staff.

2) investigation reports

X-Ray Chest

Haemogr;:im

Stool Exam (R)

Stool culture

.f6nc- io
ft€uoJ' le

?"^J4%
IJ,{il.

,o) 7 119

c. Dirty and grown nails of all staff.

d. The staff is free from addiction of Alcohol,

tobacco chewing and smoking.

e. Dress code of the staff

f. lnspection of Clothing of staff (Clothing must be

free from obvious dirt and food spills.)
rv1 

^a- 
Cjes^{r+(

g. Wearing of Caps/hand gloves by food handlers.

(



Sr

No Checklist Item Yes No N/A
Corrective
Action Correction Date

2 Inspection:

Cleanliness of kitchen and food
handling area

1. Cleaning and maintenance

ofrefrigerator

2. Pest management program

is adopted and documented

3. Drinking water inspection
(Maintenance of Water
Purifier)

Quality Control Measures at site of inspection:

l. Precautions are taken to avoid contamination of Food

2. Consume food. which is freshly cooked and hot.

3. Prohibit the following persons from handling the food.

l. Persons having diarrhoea or dysentery.

ii. Persons suffering from cough, cold etc.

iii. Persons having throat infection, fungal infection, Scratches on hand.

Poli

{

Storage Itern Yes No N/A
Corrective
Action

Correction
Date

Storage facility of raw
material with proper
segregation
Prepared food stores must
be clean and free fi'om pests

It should be uncluttered with
good access for cleaning
Proper cleaning of Storage
atea

#-qM

(



l,e cl.': '-i iii; i ll'ee fi'om pests
iL'shl i :r,-' LrirclLttterecl r.vith

rooci : ..:is-, iiir cleetrir-rg
-\./

i'rop,r .,'ie r, ritt!i rrl'Slorage
lrl'ea

i i :i;: ntrr.rnrcnt Ite m Yes No N/A
Corrective
Action

Correction
Date

::-':llCgatloll
.'ti : ritl Disposal of
;, .. iiclicn.

\V:rsl,: l\! :r nagenrent Policy:

\

[-
L:U!:
I t'.,'
| (i)rr' ,t.,.-
I iasl

I l:c,'
t-
I

f-_
| .\ .-/
I

| ,. .'r'lF- --Itcr:r.-
| : irili
f- .I i. lrrit""
fi' rri

',. , .. '.. r-\

o^gbr 9^4L 0c f,fffi51,Tlt3
Er. Sc,#eeA\q OdfiA 

&W; 'a'""\'n
c, fla^^^,LD7,n;1.-

Signature of Inspector +17 I 1q .

r\r'-' R#'&q ""6h/-1)? J'r e

it*oq,l.'
(

l'2,36*

Corrective
Action

PO

Aclditi, ,rri Notes:
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PDEA'S

AYURVBD RUGNALAY AND STERLING MTILTISPECIALTY HOSPITAL

VISIT REPORT

Name of site rn-charge: PouE$.r_U*"n-

Location: ARSMH

Date of rnspection: qhJ-r-,
Time of Inspection: Start: I I a^^ End: 

1 /. (a,-

Name of ind iv id u al perforrning vis it :fu .f.1 *6o*-
Checklist:

Site Name: canteen

Phone: 6a-a -1+332Ti5-

(

)*24r* .

(

Checklist Item
Staff hygiene / health

Name of Staff-

a .Vaccination of Staff

1) Typhoid vaccine

Bat. No.-

2l Hip.Avaccine

Bat.no,-

Sticker attached

B ,Pre health check-up of staff (yearly)

1) Fitness certificate of staff.

2)investigation reports

X-Ray Chest

Haemogram

Stool Exam (R)

Stool culture

D" s)v:

c. Dirty and grown nails of all staff.

d. The staff is free from addiction of Alcohol,

tobacco chewing and smoking.

e. Dress code of the staff

f. lnspection of Clothing of staff (Clothing must be

free from obvious dirt and food spills.)

g. Wearing of Caps/hand gloves by food handlers,

h. Wearing of mask

4*S
UJ

.(\

i i-i
i.J:,
.d',

fcc';;Fr
t'



Sr

No Checklist Itern Yes No N/A
Comective
Action Correction Date

2 Inspection:

Cleanliness of kitchen and food
handling area

1. Cleaning and maintenance

ofrefrigerator

2. Pest management program

is adopted and documented

3. Drinking water inspection
(Maintenance of Water
Purifier)

(

Quality Control Measures at site of inspection:

1. Screening Facility for Temperature, SPO2, and Pulse should be available at entrance

2. Precautions are taken to avoid contamination of Food

3. Consume food, which is freshly cooked and hot.
4. Prohibit the following persons from handling the food.

l. Persons having diarrhoea or dysentery.

ii. Persons suffering from cough cold, fever etc.

iii. Persons having throat infection, fungal infection, Scratches on hand.

5. Availibility of hand sanitizer and liquid soap

(

Storage facility of raw
rnaterial with proper

Prepared food stores must
be clean and free from pests

It should be uncluttered with
access for clean

Proper cleaning of Storage
area

',\/al
l-UI;l'4\
\**

lc)l>
D:.



(

Additional Notes:
Due to the pandemic situation of covide -19 the food handlers must insisted to follow
1. Use of mask
2. Hand hygiene
3 Social distancing
4. Respiratory hygiene
5 .Screening for Temperature, SPO2, and Pulse must be done

(

f}^ A*"-lrze tL/\ ,! ,

--br. Ma..- v<4,7 -l>L-'
Signutr.. of tnrp..to. ZTlZ l*.*",

t t'? J;'-

ffi**ul'-

Waste Management Po

Waste Management Item Yes No N/A
Corrective
Action

Correction
Date

Proper segregation
(Dry/wet) and Disposal of
Waste in Kitchen.

Licenses and documentation:

Licence Item Yes No N/A
Corrective
Action

Correction
Date

MOU \./
Certificate of FDA \-/
Certiflcate of potable water w"YlY,* fht,rd Vo*
fitness certificates of staff -, 7 \/\ 

) -.-a
Maintenance of Water
Purifier l-/'

bB!*,,--?rllln.---
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Ayurved Rugnalaya & Sterling Multispeciality Hospital
(lD No. P.U. Ayu/081/1990) Hosp. Reg. No. 66.

SectorNo.-271 Pradhikaran, Nigdi, pune 411 044. (Maharashtra) India.
Phone No' 020-27659460 (Fax) : 276s9s78 web-!r;\r\1j.p(lciLc:ar.c'ii).u.c.lrrrrurtc r\u' v'Lv-'L to]>+ou (rax, : z /o595 /6 w"b:\1,I\8!qufL:iil'L'ii)'u.coi-n E-mail -i:arce ir,rs_pitullii'S,rlail.e6rn

VISIT REPORT
Name of Site In-charge:1q, 

ft-a""pt^
Location: ARSMH 

t ';A;'L

Date of Inspecrion: *loSl ZAe-l

Phone: Z+l+S@+1
o20-L1g3e-?&r

Site Name: canteen

Time of Inspection: Start: l\. tI) ltrn End: I 2 *oD ?. n"t .

Name of individual performing visit:
Checklist:

Df.ft\a-{\D'L<-
(

('

Checklist Item

a .Vaccination of Staff

1) Typhoid vaccine

Bat. No.-

2) Hip. A vaccine

Bat.no.-

Sticker attached

B .Pre health check-up of staff (yearly)

1) Fitness certificate of staff.

2) investigation reports

X-Ray Chest

Haemogram

Stool Exam (R)

Stool culture

?r,'45 Do ufao
3o I ro\wzt

c. Dirty and grown nails of y# staff.

d. The staff is free from addiction of Alcohol,
tobacco chewing and smoking.

e. Dress code ofthe staff

f. lnspection of Clothing of staff (Clothing must be

free from obvious dirt and food spills.)

g. Wearing of Caps/hand gloves by food handlers.

h. Wearing of mask

-[

,ii
t-: /

aT

..ya'r\



(

Quality Control Measures at site of inspection:

1. screeningFacilityfor Temperature, sPo2, and pulseshould be available at entrance

2. Precautions are taken to avoid contamination of Food

3. Consume food. which is freshly cooked and hot.
4. Prohibit the following persons from handling the food.

l. Persons having diarrhoea or dysentery,

ii. Persons suffering from cough cold,fever etc.

iii. Persons having throat infection, fungal infection, Scratches on hand.

5. Availibility of hand sanitizer and Iiquid soap

t\

Sr
No Checklist Item Yes No N/A

Corrective
Action Correction l)ate

2 Inspection:

Cleanliness of kitchen and food
handling area

1. Cleaning and maintenance

of refrigerator

2. Pest management program

is adopted and documented

3. Drinking water inspection
(Maintenance of Water
Purifier)

Storage facility of raw
materialwith proper

Prepared food stores must
be clean and free from pests
It should be uncluttered with

access for cleani
Proper cleaning of Storage
area

"fffiIi !ii,i-ii',1i i'
+ft



Waste Management Pol

Waste Management Itetn Yes No N/A
Coruective
Action

Correction
Date

Proper segregation
(Dry/wet) and Disposal of
Waste in Kitchen.

(

Licenses and documentation:

Additional Notes:
Due tothe pandemic situation of covide -19 the food handlers must insisted to follow
1. Use of mask

2.Hand hygiene
3 Social distancing
4, Respiratory hygiene
5.Screeningfor Temperature, SPO2, and Pulse must be done

Licence ltem Yes No N/A
Corrective
Action

Correction
Date

MOU
Cert ficate of FDA
Cert ficate of potable water
fitness certificates of staff \x DO 'rwv,b/fclh 3o l$ I toll
Maintenance of Water

Purifier

-pr. .D- 1' Aa'^s'-<- 'A lo Y l'*t
h,Pr^^rrx' -Yrb-"f"r* xlogl zoz I

Signature oflnspector

( Sc+Jala'r--nq &/tq &rV Asler\zoa,

Nt- Wl"*l '$fr1-'1" M11ru-l
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Ayurved Rugnalaya & Sterling Multispeciality Hospital
(D No. P.U. Ayn/081 11990) Hosp. Reg. No. 66.

Sector No.-271 Pradhikman, Nigdi, Pune 411 02t4. (Maharashta) India.

l- 4"-'v
PoeA

Name orSite In-charge:ytr,tr^\,r-,il:fi ffi"# Name: canteen

Location:ARSMH Phone: Aag.- -L-? 39 L7 A{

Date of Inspection: U+J[**-
Time of Inspection: Start: f l.@ Sr'zr End: lQ-. OP ww

Name of individual performing visit: ,ilc, Ronn o A , Df , Iflc-noeru
( Checklist:

Checklist Item

a .Vaccination of Staff

1) Typhoid vaccine

Bat. No.-

2l Hip. A vaccine

Bat.no.-

Sticker attached

B.Pre health check-up ofstaff (yearly)

1) Fitness certificate of staff.

2)investigation reports

X-Ray Chest

Haemogram

Stool Exam (R)

Stool culture

Dve- il
oci. 29LL

c. Dirty and grown nails of all staff.

d. The staff is free from addiction of Alcohol,

tobacco chewing and smoking.

e. Dress code ofthe staff

f. lnspection of Clothing of staff (Clothing must be

free from obvious dirt and food spills.)

g. Wearing of Caps/hand gloves by food handlers.

h. Wearing of mask

\9.

ls

r(
e
ll", ,*l
.!.ffi :ffiqt

su

*



Sr
No Checklist Item Yes No N/A

Corrective
Action Correction Date

2 Inspection:

Cleanliness of kitchen and food
handling area

i. Cleaning and maintenance

of refrigerator

2- Pest management program
is adopted and documented

3. Drinking water inspection
(Maintenance of Water
Purifier)

(l

Quality Control Measures at site of inspection:

1. Precautions are taken to avoid contamination of Food

2. Consume food, which is freshly cooked and hot.
3. Prohibit the following persons from handling the food.

l. Persons having diarrhoea or dysentery.

ii. Persons suffering from cough cold, fever etc.

iii. Persons having throat infection, fungat infection, Scratches on hand.

4. Availibility of hand sanitizer and liquid soap

(,

Storage Itern Yes No N/A
Con'ective
Action

Correction
Date

Storage facility of raw
material with proper
segregation
Prepared food stores must
be clean and free from pests
It should be uncluttered with
good access for cleaning
Proper cleaning of Storage
area

N'\q.cdg l,
'f*fi*dd

tu}N7[ffi//,;
i_-__Ici.\ ..



Waste

Waste Management Item Yes No N/A
Conective
Action

Correction
Date

Proper segregation
(Dry/wet) and Disposal of
Waste in Kitchen.

(
Additional Note^s:

The food handlers must insisted to follow
1. Use of mask

2. Hand hygiene
3. Respiratory hygiene

V ul'|l'kroq*-
Vfl4l^J' So&'.,1-

&rxjio'c'r

(tM
Trvu, P"tutiail" wafuJe

Lslot-lz& /2'doln^

\

O"g16-^r^r+." "' "'y$s " B^"ryff+f yb*-
D{- nffi-Afl1'-51-

S ignatr.rre of Inspector

Licenses and documentation:

Licence item Yes No N/A
Corrective
Action

Correction
Date

MOU
Certificate of FDA
Cerlificate of potable water n1"3- DlArq D'@i^afitffi1 -7181**
fitness certificates of staff
Maintenance of Water
Purifier



PDEA'S

Ay rr r\/ co,l * g;rr ir laya. & .!!eq!ing Mu ltispecialit.y, I{osp ita I(ll) No. l'-t i ,,1,1u793 l/l991t FIosp. Itcg. nio. 66.
Sccri, Nr'--:i',rr r)r'ei.rrriria'an. Nigoi, p;'4i1"5;;. ,i,rt,.,,ri,,,.) Incria..fl rrl-.-,\?hone No. 020-27659460 (Irax) : zlisysla \\1et 

'c-.'! ' vra' \rvrctrr'rrasrrt.a,, lllqlil'

,j 1., [:,:',,

VISIT REPORT
Ntune c;l'Silc lrr-clrtu.g,.:: - nt. pfOA*,1^.. . Site Nanre: Canteetl

I-ocation: Al{:lv}lt t\la*J.^!aA 
l)tronc: OZO - ,_) 3j l_73C

Date of'tnspcciiori: tl+ I Zg+l
Tirneof Inspecrion: Start . 10:30 )gr-- End: l l.3 O t4rn .,

Name of individuat performing visir: Dr rnaotAA; 6-"\*.lr+"_
Dr, 8-18^$ rrrona.s

C'hechlist ltrrri

a .Vaccinatiorr of Si;1f

1)'lyphoid vai:cir.rt-.

Bat. No."

2) Hip. A vaccirre:

Bat. no. -

Sticker attachcd

B .Pre heaith chect<-r.rp ;-irliiy;";il
1) Fitness certi{icate of stalf.

2)investigation reperts

X-Ray Chest

Haemogram

Stool Exam ([t)

Stool culture

c. Dirty and grown ,raifs of ariiriii.

d. The staff is free fiorn aOaictf"" of aillf.r;;
tobacco chewing anci smoking.

e. Dress code of tire stalf

f. lnspection of ctottri.s L] stalTictothi['rrst be
free from obvious din and food spills.)

g. Wearing of Caps/hand gtoves t y tooJil;a6;
h. Wearing of mask

Checl<lisf :



(

Quality Coutrcl Mcne rri"el; lrt site of inspection:

i-. Precautions are taken to avoid colltamination of Food

2, Consume food. which is frt:shly cooked and hot.
3. Prohibit the follorving f)ersor.ts f.rorrr handling the food.

l. Persons havir)g diarrh0ea ttr ciysenl.0ry,.

ii. Persons suffering frorr, cr_,ugir colcj, icver etc.

iii. Persons having throat irrr,:c:r:i,.rrr, iurrgar infection, scratches on hand.

4, Availibility ol hantj sanitizer arrd iiquiri soap

(

Sr
No Checldist ltcrn Yes No' N/A

Corlective
Action Comection Date2 Inspection:

Cleanliness oIkitchen erncl loocl
handling area

l. Cleaninf and EaiiGEiG
of rel'rigerator I

2. Pest management program
is adopted and documented I

J. tJnl.rlilug rvatci. irlspeclion
(Maintenance o i' lVater
Purilier)

Storage faci I ity of-, aiu
material wiih proper

Raw materiat is t'ree trorn
impurities like dirt, stones,
husk &insects within expiry
date.

Prepared fbod storeiire
clean and fi'ee fi.onr pesrs. It
is uncluttered with goocl
access fbr clean
Vegetables & fiLrits ar-e

Proper cleaning of Sioraee

.1



anfl efii

Waste J\{ailag*n1eut,l tcrll Y*:i No N/A
Corrective
Action

Correction
DateProper segregation

(Dry/wet) and Disposal of
Waste in l(itchen.

Waste M

(
Adclitional Nufes:
The food handlers must insi.El,ecl to follow
1. Use of nrask
2. Hand hygiene
3. Respiratory hyiqiene

A

1tffi.s-if
rvu , fu"I"-pA ;JHIg&_

tloTIur2-3
\l'3 o A-"'-

I b io c"--
Signature of Inspector

(

Licenses anct clocurnentation:

rintenance ot' \\iater.

l-icence ltcnr Yes Ncr N/A
Corr"ective
Action

Comection
DateMOU \..-

Certificate of,FDA \.-'
Clertificate o I porable it,i,rter.

Certificate ol'' lboel re.stinrr '\.,"
Fitness certi fi cates of' stafT' '\./'
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\ FDET /\ry Pune Dislricl Educotion Associolion,s

college of Ayurved & Reseqrch cenlre
sectorNo.zs,p,uanillu?il:,$i{l{{ll1,iil,iffl 

^,ashtrastate),rndiatTX;,ii'"; 
#:::::"1^7,:::'"r:f::_y:-zzossszs,wui"i" - ***.paeaayurvedcolrege.edu.in

Sr.No Month & Year Mudga Yusha Mudga Krushara Total No. of pathya

Preparation

1 January 2018 04 06 10

2 February 2018 o4 06 10

3 March 2018 05 08 13

13
4 April2018 04 09

s I May 2018 08 10 18

t4
5 June 2018 05 09

7 July 2018 07 08 15

8 August 2018 OB LL 79

9 September 2018 19 08 27

10 October 2018 08
112 20

71- November 2018 74 05

13

19

72 December 2018 09 22

Total 95 105 200

Pathya Preparations 20lg

(

(

fl'v
t-t.'0. D.

Dept crf Sulastha Vrulta
College ol Ayurled & Research
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Pune Dislricl Educotion Associotion's

college of Ayurved & Reseorch centre
_ (I.D.No. P.U./p.N. / AyU./08L/1ss0)

sector No. 25, pradhik_aran, Nigdi, pune-411 04aiuanarasrrha state), India.,TT;,?ir"; 
::s3e6s 

/ 2z6se5r^2:*r?" 
: e: _ 2z6ssszl., wuurit" _ ***.pdeaayurvedconege.edu.i

w)
.6;"il"*",liil:; #._^IJffi ffi :fff*." 

*

Pathya Preparations 20lg

(

(

qA* __I HIO.D. I

I Orpt of Swasrha Vrutra I

f Coiiege of Ayurr.eci & Res:arch Centrel

L-.- N lg dl- 
r

Sr.No Month & Year Mudga Yusha Mudga krushara Total No. of pathya

Preparation
L January 2019 13 16 29

2 February 2019 20 12 32

24
3 March 2019 !t 13

4 April2019 14 18 32

5 May 2019 L7 72 29

6 June 2019 10 OB 18

7 July 2019 09 08 t7

8 August 2019 10 18 28

32
9 September 2019 13 19

10 October 2019 07 t7 24

L7 November 2019 15 L2 27

72 December 2019 L2 08 20

Total 151 161 312
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Pune District Educolion Associofion,s

college of Ayurved & Reseqrch cenlre
(I.D.No. P.U./p.N./AyU. / 081, / llsso)

Sector No.25, pragTl-..1", Nigdi, pune_411 044 (Ma(arashtra State),India.oTT",?10"; 
:,6:::6s^/ 

z76s%r^1,_rF r_ 6: _ 2T.6ssszl,website _ y*y.pa*ayurvedcoltege.edu.inE-mail - carc2006@rediffmail.com / carcakurdi@gmail.conr o"uoot-'Ll]#r];1il;:il#

(

Pathya Preparations 2020

*Pathya facility was not available from April to July 2020 dueto covlD pandemic

(

rM/tffi
Dept. of Sutastha Vru tta

College of Ayu,r,cd & Research Centre

: 's,y
..1i,,,t::,',,,,'.,-,, ".'. ::.' ..':t-''".';'';':;tt' l i'i;:t;'i;;i'

I r:::..:.', i'.':;:..,,,';l;r.,:',,.,:i-,':, :'':'t:) :':l

Sr.No Month &Year Mudga

Yusha

Mudga

krushara

Nachani

Soup

Vegetable

Soup

Total No. of

Pathya

Preparation

1 January 2020 03 05 09 18

2 February 2020 06 03 71 20

3 March 2020 06 02 OB

4 August 2020 01 01 03 05

5 September 2020 01 01 03 05

6 October 2020 01 04 04 09

7 November 2020 o4 04 02 03 13

8 December 2020 06 01 05 o4 16

Total 28 22 37 07 94



,zl--).ri tlz\
\ FDEA /

college of Ayurved & Reseqrch centre #Pune Districl Educqtion Associolion's

sectorNozs,p.ua^illu?il:$#J,',Y::;i:;;'d?fl ,"rashtrastate),rndia

TX;,?ir"; :,6::::s / 
2?6sesr^r:_r?-:,*p - 

7.6:es7,.:w"u,it"_ ***.pdeaayurvedco,ege.edu.in
@gmait.com o",rooo_'Ll?.iffi}o:ilff.'i}

Pathya Preparations 2021

(

(

Sr.No Month &Year Mudga

Yusha

Mudga

krushara

Nachani

Soup

Vegetable

Soup

Total No. of

Pathya

Preparation
L January 2021 10 06 03 08 27

2 February 2021 11 03 06

01

06 26

3 March 2021 02 01 02 06

4 July 2021 03 02 01 02 08

5 August 2021 06 02 03 02 13

6 September 2021 05 02 02 06 15

7 October 2021 07 03 06 05 2L

8 November 2021 7\ 07 02 06

07

26

9 December 2021 08 03

29

10 28

Total 53 34 44 170

*Pathya facility was not available from April to June 2021 dueto covlD pandemic

Dept. of Swastha Vrutta
College of Ayu,r,ed & Research Centre

Superintendent
Aprved Rugnalaya & Sterting trtuttispedamy Hbe@

Sec. 27, Nlgdi. pradhikaran, i*o - i4'--''-



Pune Dislricl Educotion Associqtion's

college of Ayurved & Reseorch cenlre
(I.D.No. p.U./p.N./AyU. / os1 / lrsso)

Sector No. 25, prag^Tl:rl" Nigdi, 
_p_une_411 

04a ilr,rnu.urhtra State), India., 
iT;fir; I::::::J,T:':::,^r?:::y:..3!!r7r1:w"u,i* _ *** pdeaayurvedcol,ege edu in

T*\\#l

@gmal. com o",,o.u_'j'.Ll#,iffi ;:ilf*""

Pathya Preparations 2022

Sr.No Month &Year Mudga

Yusha

Mudga

krushara

Nachani

Soup

Vegetable

Soup

Total No. of

Pathya

Preparation
t tanuary2022 o4 02 11 07 24

2 February2022 05 01 09 lt 26

3 March2022 01 05 04 08 L8

4 April2022 05 04 05 76 30

5 May2022 04 o4 08 15 3t

6 June2022 o2 07 09 10 28

7 July 2022 09 09 08 10 36

8 August 2022 12 03 05 07 27

9 September 2022 18 05 10 05 38

10 October 2022 t2 02 06 07 27

1t November 2022 10 01 05 09 25

t2 December 2022 08 05 13 06 32

Total 90 48 93 111 342

I

Dept. cf Swastha Vrutta 
I

Imondent -\\,
ieitng Muttispeciffiy tb@,
radhikaran, Am-41Collegje of Ayuncd & Research Centrel

(
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