
Annexures 

Annexure 1 

    

SOCIO ECONOMIC SURVEY QUESTIONNAIRE 

Date:                                                Name of the investigator: 

Name of the school: _____________________________________________                         

 [A]Background Information: 
1 Name of the student ___________________________________________ 

2 Sex 1. Male    2. Female 

3 Class of the student _____________Section _______ Roll No: ________ 

6 Date of Birth ___________________________________________ 

7 Age ___________________________________________ 

8 Name of Father ___________________________________________ 

9 Name of Mother ___________________________________________ 

10 Education of Father ___________________________________________ 

11 Education of Mother ___________________________________________ 

12 Occupation of Father ___________________________________________ 

13 Occupation of Mother ___________________________________________ 

14 Religion 1. Hindu   2. Muslim    3. Sikh   4. Christian   5. Others 

15 Caste 1. General   2. SC   3. ST   4. BC   5. OBC   6. Others 

16 Type of Family 1. Nuclear     2. Extended Nuclear       3. Joint 

17 Total No. of Family members Total: ____   Adults: ____   Children: _____ 

18 Family Income 

 Salary/month 

   

  Daily wages    

  No. of days/week    

19 Per capita income _____________________________________ 

[B] INFORMATION ON MDM 

1. Do you consume the MDM food?          1. Yes   2. No     

If yes, How Frequently? (Last 1 week data) 

2. Do you like the food given in MDM?    1. Yes    2. No 
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 If no, why?   

3. Which food items do you like the most? ____________________________ 

4. Which food items do you dislike? _________________________________ 

 

[C] ANTHROPOMETRIC MEASUREMENTS: 

Sr. 
No. 

Indicator Baseline 6 Months 1 Year 

1.  Weight (kg)    

2. Height (cm)    

3. Body mass index (BMI)  
wt. in kgs/ ht in m2 

   

4. Waist (cm)    

5. Hip (cm)    

6. W/H Ratio    

[D] HEMOGLOBIN ESTIMATIONS: 

 Baseline 6 Months 1 Year 

Hemoglobin Level    

[E] SCHOLISTIC PERFORMANCE: 

Years 1st term 2nd term Final 

2009-2010    

2010-2011    
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Annexure 2 

 

MORBIDITY PROFILE 

 

Date: ________ School: _________________________________      
Name: _____________________________ Standard: ______ Division: _______     

 

 

Record of school health check up: 
________________________________________________ 

 

 

 

 

 

 

Health Problem 

Presence of illness in last 
15 days reference period  

Period of Illness 

     1)    Cough and cold   

     2)   Headache   

            3)   Fever   

   4)   Stomach ache   

   5)   Vomiting   

   6)   Diarrhoea   

   7)   Tooth ache   

   8)   Constipation    

   9)   Malaria   

            10)   Other illness (specify)   
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Annexure 3 

Ùä ÑÚâÓâ’ ÖÒâ‘ÓâÕ ½âÒ»ÕâÅ ÒçãÌÕÖäôÃäÌâ ÎçÅ áënÅ nÒçÃ÷ä×Ì ãÅÍâÃôÑënÃ ]âÓâ  

×âÛâÑâï áâÍÌâ ÏâÛ»/ÏâÛ»äÌë áâÍÕâÑâï áâÕÈâ ÑDÒâÚÌ ÐíÁÌ ÒíÁÌâÌïç ÑèlÒâï»Ì ÚâÉ 

ËÓÕâÑâï áâÕëÔ Àë. áâ Öï×íËÌÑâï áâÍÌí áÌë áâÍÌâ ÏâÛ»/ÏâÛ»äÌí ÖÚ»âÓ åcÀÌäÒ Àë. 

áâÍÌâ ÏâÛ»/ÏâÛ»äÌçï ÕÁÌ, ù¿âå áÌë ÔíÚäÌçï ÍÓäÜÇ »ÓÕâÌçï Úíå áâÍÌä ÖïÑãÈÌä Á#Ó 

Àë. Èí  áâ ÖâÉë Ñí»ÔëÔ ÖïÑãÈÍÝ ÖÚä »ÓäÌë Ñí»ÔÁí. 

 

         áâÍÌä ãÕWÕâÖç   

 

 

ÖïÑãÈÍÝ 

ÑâÓâ ÏâÛ»/ÏâÛ»ä____________________ Ìçï ÔíÚäÌçï ÍÓäÜÇ »ÓÕâ ÑâÃë Úçï ÖïÑãÈ áâÍçï 

Àçï. 

 

ÈâÓä¼:           ÕâÔäÌä ÖÚä áÌë ÌâÑ 

sÉÛ:  ÕÅíÊÓâ 
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Annexure 4 

OBSERVATION CHECKLIST FOR AKSHAYAPATRA KITCHEN 

Date: _______ Day: ______ Name of the Investigators: ________ 

Menu of the day: __________________________________ 

Cooking starts:   _______            Cooking ends: _______ 

 

1. Availability of basic supplies: 

Sr. No. Supplies Present/ Absent 

1. Running water   

2. Drinking water   

3. Ventilation  

 
2. Source of fuel: 

1. Steam 
2. Wood fire 

3. Machinery used for preparation of meal: 

Sr. 
No. 

Type of machinery Quantity Function Temperature Other 
Details 

1.      

2.      

3.      

4.      

  

4. Cleanliness of the cooking area: 

Sr. No. Observation Present/ Absent 

1. Dampness   

2. Presence of flies   

3. Presence of rodents   

4. Presence of ants   

5. Food sticking in working area   

6. Well lit  

 

5. Storage of foods 

5.1 Placement of material 

Sr. No. Placement of material Items 

1. Open   

2. Air- tight containers  

3. Sacks  

4. Metal tins  
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5.2 Storage of raw material: 

Sr. 
No. 

Storage of raw materials Present/ Absent 

1. Systematically stored  

2. Partially systematic  

3. Scattered  

4. Spillage  

  

6.  Food grains 

Sr. No. Various aspects Present/ Absent 

1. Weighing according to standardized norms  

2. Procurement of grains by issue list  

3. Presence of stones, grit, mud in food items  

 

7. Quality of grains 

Sr. No. Food item Good Average Poor 

1. Wheat    

2. Rice    

3. Pulses    

4. Salt (iodized/non-iodized)    

5. Oil    

6. Spices    

Scale for good, average and poor to be decided (like oil- rancidity should be 
absent)   

 

8. Pest control 

Pest Control done Frequency 

   

   

 
8.1 Pest control is done by: PCI/VMC 

 

9. Kitchen staff 

9.1. Total number of staff: 
9.2.  Job description of each staff: 

Sr. 
No 

Type of 
job 

Number Educational 
level 

Work 
Experience 

Training 
obtained 
Present/ 
Absent 

Job 
description 
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10. Cleanliness: 

Sr. No  Present/ Absent 

1 Clean clothes  

2 Trimmed nails  

3 Removal of footwear in kitchen  

4 Wearing headgear  

5 Washing hands – before cutting  

6 Washing hands –  after cutting  

11. Food handling 

Sr. 
No 

Various aspects of food 
handling 

 Observation Observational remarks 

1 Vegetable cutting 1) Small pieces 
2) Medium pieces 
3) Large pieces 

 

2 Vegetables washed 1) Before cutting 
2) After cutting 
3) Both 
4) None 

 

3 Water used for cooking and 
washing: 

1) Clean 
2) Unclean 

 

4 Cooking of rice 1) Sufficient water 
2) Excess water 

 

5 Use of rice water in cooking 1) Yes 
2) No 

 

6 Soaking of pulses 1) Yes 
2) No 

 

7 Addition of GLVs 1) Yes 
2) No 

 

8 Covering of food after being 
cooked 

1) Yes 
2) No 

 

12. Mobile unit 

        12.1 Total number of mobile unit: 

Type of mobile unit Number of mobile 
unit 

Capacity Approx. number of 
schools catered 
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12.2 No of staff employed in a mobile unit: 

12.3 Distribution challenges: 

12.4 Food safety: 

 Present/ Absent 

Sufficient storage  

Cleanliness  

Right temperature  

13. Menu prepared on the day: 

 Item 1 Item 2 Item 3 

Total quantity cooked 
in that day 

   

Stored in what 
capacity vessels 

   

Left over in that day    

What is done with left 
over 
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Annexure 5 

    

OBSERVATION CHECKLIST FOR SCHOOL 

Name of the Investigators:             Date:                  Day: 

Name of the school: ________________________________ 

 Number of children present: ____________________________________ 

Number of children consuming MDM: _____________________________ 

Menu: ______________________________________________________ 

OBSERVATION OF IMPLEMENTATION OF MDM IN SCHOOL 

Sr. No. Indicator Observation Remark 

1.  Time of food arrival    

2.  Quantity of food received  

 

 

3.   Sitting arrangement for meal  1. Play ground 

2. Corridor 

3. Hall 

4. Any other 

  

4.  Presence of teachers for 

supervision at the time of meal 

distribution 

1.  All Class Teachers 

2. 1 teacher  

3. 2 teachers  

4. Principal 

5. No one 

 

5.  Motivation by teachers to 

consume meals 

1. Yes 

2. No 

 

6. Tasting of food items before 

serving 

1. Done 

2. Not done 

 

7. If yes, by whom 1. Cook & Helpers 

2. Teachers 

3. Others (specify) 

 

8. Responsibility of serving 1. AkshayPatra Helper 

2. Teacher 

3. Elder school children 

4. School Peons 

 

9. Mode of serving 

 

   

10.  Temperature of food at the time 

of serving 

1. Hot 

2. Warm 

3. Cold  

 

11. Utensils for consumption of food 1. Provided by school 

2. Provided by AkshayPatra 

3. From Home 

 

12. Enough space for all food items 1.Yes  
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to be served in plate 2. No 

13. Disposal of waste 1. No arrangement 

2. Dustbin 

3. Open space 

4. Given to animals 

5. Others (specify) 

 

14. Leftover food 1. Distributed to children 

2. Distributed in     

    village/neighbors 

3. Given to cows 

4. Sent back to AkshayPatra 

 

SANITATION AND HYGIENE 

Sr. 

No. 
Indicator Observation Remark 

1. Cleanliness of the serving 

area 

1. Presence of dust/mud 

2. Presence of food material lying on 

the floor 

3.Presence of flies/mosquitoes 

4. Damp 

5. Not well lit 

6. Clean 

 

2. Serving vessels and 

spoons 

1. Clean 

2. Unclean 

 

3. Separate space for 

washing & drinking 

1.Yes 

2. No 

 

4. Regular supply of water 

for cleaning the area 

1. Yes 

2. No 

  

5. Practice for Hand 

washing 

1. Ash (Rakh) 

2. Soil (Mati) 

3. Soap/Solution 

4. Only water 

  

6. Hygienic practices 

promoted by teachers in 

school (multiple 

responses) 

1. Cleaning the dining area 

    before children eat 

2. Cleaning of the dining 

    area after children eat 

3. Washing hands before   eating 

4. Washing hands after eating 

5. No hygiene practices followed 

  

GENERAL FOOD SERVING OF CHILDREN 

Sr. No. Food item Quantity Served 

1. Food served to 1 – 4th standard 1. Fixed Ration 

  2. On Demand 

2. Food served to 5 – 7th standard 1. Fixed Ration 

  2. On Demand 



Annexures 

 

 

 

 

 

Name of the School: 
________________________________________________________ 

Date: __________________ Day: _____________ 

Menu:  

Standard 
Name of the 
child 

   
Plate 
Waste 
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Annexure 6 

                           ÑÊÒâÚzÌ ÐíÁÌ ¥íÁÌâ áï½ë ã×Ü»  Ìâ ÍýãÈÐâÕ 

ÈâÓä¼ð                                ×âÛâ Ìç ÌâÑð                                                           

ã×Ü» Ìç ÌâÑð                                                          áÌçÐÕ   (ÕØô)  

 

1. ã×Ü»í Ìí Úídí    (1)  áâ¿âÒô   (2) ÑÊÒâÚzÌ ÐíÁÌ/ÔâÒÁÌ 

ã×Ü»   

                          (3) ánÒ/ãÕØÒ ã×Ü»  

  

2. ÑÊÒâÚzÌ ÐíÁÌ »âÒô»ýÑ Ìí ÚëÈç ×çï Àë¬ 

 

1) ×âÛâ Ñâï ÏâÛ»í Ìä ÚâÁÓä Ñâï Õ¾âÓí 

2) ×âÛâáë  Éä ÏâÛ»í Ìâ éÄä ÁÕâ Ñâï ¾ÃâÅí 

3)  ÏâÛ»í Ìä ÐÇÕâ Ìä ÜÑÈâ Ñâï Õ¾âÓí 

4) Õ½ô¼ïÅ  Ñâï ÏâÛ»í Ìä Ðè¼ Ñâï ¾ÃâÅí 

5)  ÏâÛ»í Ìä ÕöãÊË  ãÕ»âÖ áÌë sÕâsTÒ Ñâï ÖçËâÓí 

6) ánÒ(»âÓÇí Ô¼í) 

 

3. ÑÊÒâÚzÌ ÐíÁÌ ¥íÁÌâ Ñâï ÏâÛ»í Ìë »ëÃÔâ ÍýÑâÇ Ñâï  ÐíÁÌ 

áâÍÕç  Áíëåáë¬ 

 

 

4. ÈÑâÓâ  ÑÈ ÍýÑâÇë  ÏâÛ»í Ìë ÁíëåÈâ ÍýÑâÇ Ñâï  ¼íÓâ»  áâÍÕâ Ñâï 

áâÕë Àë¬ 

1) Úâ                                                                     2) Ìâ 

 

5. ÈÑâÓâ  ÑÈ  ÑçÁÏ ÏâÛ»í Ìë áÍâÈâ  ÑÊÒâÚzÌ ÐíÁÌ Ìä ½çÇÕtÈâ 

»ëÕä Àë¬ 

          1) ÖâÓä                                     2)  ÑÊÒÑ                                       3)   

¼ÓâÏ      

         6.  ÑÊÒâÚzÌ ÐíÁÌ (áÜÒ ÍâÝ)  ÈÓÎ Éä  áÍâÈí  ¼íÓâ»  ÏâÛ»í 

Ìë ÐâÕë  Àë¬ 
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1) Úâ                                                                 2) Ìâ 

 

7. ÏâÛ»í Ìë ×âÛâ Ñâï áÍâÈä  ÕâÌ½ä áí ÑâïÉä  ÖîÉä ÕËâÓë »æ  

ÕâÌ½ä  ÐâÕë  Àë¬ 

 

 

8. ÈÑâÓâ  ÑÈ áÌçÖâÓ  ÑÊÒâÚzÌ ÐíÁÌ ÏÌâÕÕâ ÑâÃë  ÖîÉä ÖâÓä 

ÍDËÈä  »æ   Àë¬  

 

1)  ×âÛâ Ñâï ÐíÁÌ ÏÌâÕÕçï  

2)  áÜÒ ÍâÝ  ÈÓÎ Éä  ÐíÁÌ  áâÍÕçï 

                ×â ÑâÃë¬ 

    9.Ìä¿ë Ê×âôÕëÔI ÑÊÒâÚzÌ ÐíÁÌ (áÜÒ ÍâÝ)  ãÕØë Ìä ÑâãÚÈä Éä 

ÖïÈçwÃ Àí¬ 

Áí Úâ Èí ---- kÓí. 

1)  ¼íÓâ»  Ìä ½çÇÕtÈâ áÌë ÍýÑâÇ 

2)  ÖÑÒÖÓ ÐíÁÌ ÍäÓÖÕâ Éä 

3)  ¼íÓâ» ÔâÕÕâ  ÑâÃë  ÕÍÓâÈâ  ÕâÖÇí Ìä  sÕcÀÈâ Éä 

4)  ÍäÓÖÕâ Ìâ ÕâÖÇí Ìä  sÕcÀÈâ Éä 

 

    10.×çï  ÈÑë  ÏâÛ»í Ìë  áÍâÈç  ÐíÁÌ  ¿âKÒç Àë¬ 

1)Úâ                                                                     2) Ìâ 

                    Áí Úâ, Èí »ëÃÔä ÕâÓ¬ 

                    Áí Ìâ, Èí kÒâ »âÓÇ Éä 

    11. ÈÑÌë Ôâ½ë Àë »ë  ÑÊÒâÚzÌ ÐíÁÌ Ìë ÔäËë  ÏâÛ»í Ìä ÚâÁÓä Ñâï 

ÕËâÓí ÉÒí Àë¬ 

1)Úâ                                                                     2) Ìâ 

    12.ÑÊÒâÚzÌ ÐíÁÌ Ìë »âÓÇë ÏâÛ»í Ìâ ×âÛâ»äÒ ÍãÓÇâÑ Ñâï ÖçËâÓí 

ÁíÕâ ÑLÒí Àë¬ 

1)Úâ                                                                     2) Ìâ 
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13. ÈÑâÓâ  ÑÈ  ÑçÁÏ  ÑÊÒâÚzÌ ÐíÁÌ Ìë »âÓÇë  ×âÛâ Ñâï Àí»Óä áí 

Ìä Êâ¼Ô                            ÖïKÒâ Ñâï ÕËâÓí  ÉâÒ Àë¬          

1)Úâ                                                                     2) Ìâ 

                                                                                                                                                                                                     

    14.×çï ÈÑÌë Ôâ½ë Àë »ë ÑÊÒâÚzÌ ÐíÁÌ ÔäËë  Àí»Óä áí Ìä ÚâÁÓä Ñâï 

ÕËâÓí   ÉÒí Àë¬ 

1)Úâ                                                                     2) Ìâ 

   15.ÑÊÒâÚzÌ ÐíÁÌ ÒíÁÌâ Ìë ×âÛâ Ñâï ¿ÔâÕÕâ Ñâï ÈÑÌë »íå ÑçS»ëÔä 

ÍÅë Àë¬ 

1)Úâ                                                                     2) Ìâ 

 

Áí Úâ,Èí ×çï ÑçS»ëÔä áí ÁÇâÕí. 
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1) ÑÊÒâhzÌ ÐíÁÌ Ìâ ÚëÈçáí ð 

 

1. ×âÛâ Ñâï ÏâÛ»íÌä ÚâÁÓäÑâï ÑÊÒâÚzÌ ÐíÁÌÌë »âÓÇë ÎëÓÎâÓ. 

2. ×âÛâ Ñâï Àí»Óä áíÌä Êâ¼Ô-ÖïKÒâ ÈëÑÁ ÚâÁÓä éÍÓ ÑÊÒâÚzÌ ÐíÁÌÌä áÖÓ 

ÕÈâôÒ Àë »ë ÌÚäï. 

3. ÏâÛ»í Ìâï ÕöãÊË-ãÕ»âÖ áÌë sÕâsTÒ ÍÓ áÖÓ. 

4. ÏâÛ»í Ìâï ÐÇÈÓ áÌë ÑâÌãÖ» ÜÑÈâ éÍÓ ÑÊÒâÚzÌ ÐíÁÌÌä áÖÓ. 

 

2) áÜÒÍâÝ Ìä »âÑ½äÓä ð   

 

1.  ÑÊÒâÚzÌ ÐíÁÌ Ñâï ÕÅíÊÓâ ‘lÔâ Ñâï áÜÒÍâÝ dâÓâ ÑÊÒâÚzÌ ÐíÁÌ Ñâï áÍâÈä 

ÖçãÕËâ áí. 

2.  áÜÒÍâÝ áâÕÕâÉä ÑÊÒâÚzÌ ÐíÁÌÑâï áÌçÐÕâÈâ ÎëÓÎâÓí. 

3.  áÜÒÍâÝ Ìä »âÑ½äÓä-»ëÃÔä ÖïÈíØ»âÓ» Àë¬ 

4.  áÜÒÍâÝ  ÑâÃë ÈÑâÓâ ÑïÈvÒí. 

 

3) ÑÊÒâhzÌ ÐíÁÌ kâÒô»ýÑÌë ÖÎÛ ÏÌâÕÕâ Ñâï ã×Ü»íÌí ÎâÛí ð 

 

1.  ÏâÛ»í Ñâï ÑÊÒâÚzÌ ÐíÁÌ ÍýtÒë ’½öÈÈâ ÔâÕÕâ áâÍÇë ×çï »Óä ×»äáë¬»ëÕä ÓäÈë¬ 

2.  ÏâÛ»íÌë ÑÊÒâÚzÌ ÐíÁÌ ÑâÃë »ëÕä ÓäÈë ÍýítÖâÚäÈ »ÓÕâ¬ 

3.  ÕâÔäáí Ñâï ÑÊÒâÚzÌ ÐíÁÌ ÍýtÒë ’½öÈÈâ »ëÕä ÓäÈë ÔâÕÕä¬ 

4.  áÜÒÍâÝ ÚëlÍÓ (ÍäÓÖÌâÓ ÏÚëÌí) Ìë ÏâÛ» Ìä éïÑÓ ÍýÑâÇë ÍäÓÖÕâ ÑâÃë 

Ñâ½ôÊ×ôÌ »ëÕä ÓäÈë áâÍä ×»äáë¬ 

5.  ÑÊÒâÚzÌ ÐíÁÌ Ìä áÖÓ»âÓ»Èâ Ñâï ÖçËâÓí ÔâÕÕâ ÕâÔäáíÌë »ëÕä ÓäÈë Ðâ½#Í  

ÏÌâÕä ×»äáë¬ 

6. ã×ÜÇ ãÕÐâ½ ×çï »Óä ×»ë¬»ëÕä ÓäÈë¬ 

 

4) ÑÊÒâhzÌ ÐíÁÌ kâÒô»ýÑÌë áÖÓ»âÓ» ÓäÈë ¿ÔâÕÕâÑâï ÌÅÈä ÑçS»ëÔäáí ð 

 

1.  ÑÊÒâÚzÌ ÐíÁÌ ÍýtÒë ÏâÛ»í áÌë ÕâÔäáí ÈÓÎÉä »å ÑçS»ëÔä áí Ìí áÌçÐÕ 

ÉâÒ Àë¬ 

2.  ÑÊÒâhzÌ ÐíÁÌ kâÒô»ýÑ Ìä »âÑ½äÓä Ï’ÕÕâ Ñâï ánÒ »å ÑçS»ëÔä áí áÌçÐÕâÒ 

Àë¬ 

3.  áâ ÑçS»ëÔä áí Ìâ ãÌÕâÓÇ ÑâÃë áâÍÇë (ã×Ü»í) ×çï »Óä ×»äáë¬ 

4. ÐíÁÌ áï½ëÌâ ÚâÁÓä ÍÝ» áÌë áÜÒÍâÝ ÈÓÎÉä áâÍëÔ ÍÝ»í ÐÓÕâÑâï »íå 

ÑçS»ëÔä¬ 

 

5)  ÑÊÒâhzÌ ÐíÁÌ ÍýtÒë ÕâÔäáíÌçï ÕÔÇ áÌë áÍëÜâáí ð 

 

1. ÑÊÒâÚzÌ ÐíÁÌ ÍýtÒë ÕâÔäáí ÈÓÎ Éä ÑÛÈâ ÍýãÈÐâÕ. 

2.  ÑÊÒâÚzÌ ÐíÁÌ áï½ë ÕâÔäáí ÍèÓÈâ ’½öÈ Àë »ë ÌÚäï. 

3.  ÑÊÒâÚzÌ ÐíÁÌ ÒíÁÌâ ÈÓÎ Éä ÕâÔäáí Ìä áÍëÜâáí 

4.  ÑÊÒâÚzÌ ÐíÁÌ ÒíÁÌâ Ñâï ÕâÔäáíÌí ÎâÛí ×çï ÚíÕí ’ëåáë¬ 



Annexures 

Annexures 7 

ã×Ü»í ÑâÃë 

1) ×çï ÈÑÌë Ôâ½ë Àë »ë Àí»ÓâáíÑâï áÜÒÍâÝ ©âÓâ áÍâÈâ ÑDÒâÚzÌ ÐíÁÌÌâ ÔäËë 

»íæ PëÓPâÓ ’ëÕâ ÑLÒí Àë¬ 

     Úâ   (   )               Ìâ (   ) 

 

2) ÈÑÌë Ôâ½ë Àë »ë ÑDÒâÚzÌ ÐíÁÌÉä ãÕYâÉäôáíÌä ÚâÁÓäÑâï ÕËâÓí ÉÒí Àë¬ 

     Úâ   (   )               Ìâ (   ) 

 

3) ÈÑÌë Ôâ½ë Àë »ë ÑDÒâÚzÌ ÐíÁÌâ »âÓÇë Àí»ÓâáíÌä Êâ¼Ô ÖïKÒâÑâï ÖçËâÓí ÉÒí 

Àë¬ 

                    Úâ   (   )               Ìâ (   ) 

 

4) ×çï áÜÒÍâÝ ©âÓâ áÍâÈâ ÑDÒâÚzÌ ÐíÁÌÉä ãÕYâÉäôáíÌâ ÐÇÈÓÌä #ã¿Ñâï 

ÕËâÓí ÉÒí Àë¬ 

                    Úâ   (   )               Ìâ (   ) 

 

5) ÑDÒâÚzÌ ÐíÁÌ ©âÓâ ÒíÁÕâÑâï áâÕëÔä »âÒôã×ãÏÓÌâ ÔäËë ’ëÕâ ÑÛëÔâ PëÓPâÓíð 

á)  áÜÒÍâÝÑâï PëÓPâÓ ÁíÕâ ÑÛëÔ Àë ( ÓëãÖÍä, ÃësÃ ) 

 

 

 

Ï)  ×âÛâÑâï PëÓPâÓ ’Õâ ÑLÒí Àë 

 

 

 

6) ÈÑâÓâ ÑÈ ÍýÑâÇë áÜÒÍâÝÑâï ×çï ÖçËâÓâ/ÕËâÓâ ÉÕâ ’ëæá ë¬ 

 

 

 

7) ÑDÒâÚzÌ ÐíÁÌ áâÕÕâÉä ãÕYâÉäÌä sÕâsTÒ ÍÓ »íå áÖÓ ’ëÕâ ÑÛä Àë¬ 

 

 

 

 

8) ÈÑâÓâ Öè¿Ìí 



Annexures 

ÕâÔäáí ÑâÃë 

1) ×çï ÈÑâÓçï ÏâÛ» ×âÛâÑâï áÍâÈçï ÑDÒâÚzÌ ÐíÁÌ ÁÑë Àë¬ 

                 Úâ   (   )               Ìâ (   ) 

 

2) ’ë Úâ, Èí áÄÕâãÅÒâÑâï »ëÃÔâ ãÊÕÖ ÁÑë Àë¬ 

 

3) ×çï ÈÑâÓâ ÏâÛ»Ìë ×âÛâÑâï áâÍÕâÑâï áâÕÈçï ÑDÒâÚzÌ ÐíÁÌ ÐâÕë Àë¬ 

                 Úâ   (   )               Ìâ (   ) 

 

4) ’ë Úâ, Èí ÖîÉä ÕËâÓë »å ÕâÌ½ä ÐâÕë Àë¬ 

 

 

5) ÑDÒâÚzÌ ÐíÁÌ áâÕÕâÉä ÈÑâÓâ ÏâÛ»Ìâ  sÕâsTÒ ÍÓ »íå áÖÓ ’ëÕâ ÑÛä 

Àë¬ 

 

 

 

6) ÈÑâÓâ ÑÈ ÍýÑâÇë ÑDÒâÚzÌ ÐíÁÌÑâï ×çï-×çï ÖçËâÓâ ÉÕâ ’ëåáë¬ 

 

 

 

7) ÈÑâÓâ ÑÈ ÍýÑâÇë áÜÒÍâÝ ©âÓâ áÍâÈâ ÑDÒâÚzÌ ÐíÁÌ ãÕ×ë ×çï áãÐÍýâÒ 

Àë¬ 

 

 

 

 

8) ÈÑâÓçï ÏâÛ» ÑDÒâÚzÌ ÐíÁÌ ãÕ×ë ÈÑâÓä ÖâÉë ×çï ÕâÈ¿äÈ »Óë Àë¬ 

 

 

 

 

9) ÈÑâÓâ Öè¿Ìí 

 

 

 

 



Annexures 

ãÕYâÉäôáí ÑâÃë 

 

3) ÈÑâÓâ ÑÈ áÌçÖâÓ »Òçï ÑÊÒâÚzÌ ÐíÁÌ ÖâÓçï Àë¬  

 

         á) ÍëÚÔâ ×âÛâÑâï ÏÌâÕÕâÑâï áâÕÈçï ÑÊÒâÚzÌ ÐíÁÌ    (   ) 

         Ï) ÚâÔÑâï áÜÒÍâÝ ©âÓâ áâÍÕâÑâï áâÕÈçï                     (   ) 

 

 2)  ×çï ÈÑë ÑÊÒâÚzÌ ÐíÁÌ ÁÑí Àí¬ 

          Úâ   (   )               Ìâ (   ) 

 

3) ’ë Úâ, Èí áÄÕâãÅÒâÑâï »ëÃÔâ ãÊÕÖ ÁÑë À ë¬ 

 

 

 

4) ×çï ÈÑÌë ÑÊÒâÚzÌ ÐíÁÌ ÐâÕë Àë¬ 

 

Úâ   (   )               Ìâ (   ) 

 

5) ’ë Úâ, Èí ÖîÉä ÕËâÓë ×çï ÐâÕë Àë¬ 

 

 

 

6) ÈÑâÓâ Öè¿Ìí 

 

 

 

                

 

 


