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Safe & Healthy Ujjain



Ujjain is one of the oldest living cities in the world, located on the banks of river 
Shipra. City experiences a daily average 1 lakh pilgrimages visits town to

offer devotions to Shree Mahakaleshwar.

Ujjain experiences a flow of 5-25 lakh pilgrimages from across the country as city 
hosts variety of festivals throughout the year and hence it becomes

Ujjain’s responsibility to facilitates the pilgrimages.



SIMHASTHA 2016



Maha Shivratri 2022



Food Challenges…

• Availability of Safe & Healthy Food (hygienic food)

• Temples & Religious Food (Laddu Prasadi & Bhandara)

• Disposal of Leftover Food (consumption of food till shelf-time & disposal)

• Awareness on Adoption of Safe & Healthy Food (nutritious value)

• Sustainable Serving of Food (ban of plastic)

• Hygienic Food Preparation Units

• Ban of Food Adulteration Business



Food Vision…

• Healthy Food system is directly proportional to the economic growth of the
region

• Participatory Planning Approach

• Identification of Healthy & Safe Food hubs across the city

• Digitalize the markets across the Ujjain

• Promotion of safe, hygienic, healthy, and sustainable food consumption pattern

• Creation of sustainable food production, storage, distribution, consumption, and
management environment

• Making Ujjain as “Simhastha 2028” ready



Food Strategy…

• Transformation of Existing Fruit & Vegetable markets as Smart Mandi- Ongoing

• Street Food hubs as Clean Food Hubs- Ongoing

• Save food Share food with NGOs (Robin Hood Army)

• Food Waste & Recycling- Use of sal/banana leaf plates (patravali- biodegradable cutlery) as serving in street
food, surplus food distribution and bhandaras and bhogs.

• Sustainable Approach- Promoting Multi pockets jute bags over a single use plastic.

• Child Development Scheme- Food settings in schools, campuses, women, and child development by growing
Kitchen gardens in schools and AnganWadies.

• Smart City Projects Initiatives- Eateries with rules & regulations on Safe & Healthy Food Environment

• Public Awareness Campaigns

• 100% Ban of Food Adulteration Business



Actions Taken & Way Forward 



Licensing, Registrations & Surveillance Drives

• 3725 Food Businesses Licensed/Registered

• Collected 721 samples in 09 special Surveillance drives

2021



Licensing, Registrations & Surveillance Drives

• Additional 3000 Food Businesses Licensed/Registered

• Collection of 1500 samples & 02 special surveillance drives in a month

2022



Benchmarking & Certification

• Shri Mahakaleshwar Mandir Ujjain has been certified as SAFE BHOG place, in the year 2021.

• Total 11 restaurants certified

• Total 17 sweets & bakery shops certified

2021



Benchmarking & Certification

• Shri Chamunda Mata Mandir & ISKON Temple targeted as SAFE
BHOG place

• Hygiene Rating of the Community & Social Kitchens

• Certification of 20+ Restaurants, Bakery & Sweats shops

2022



Changing Food Settings

• Police officer’s Mess & Hotel Anjushree are the two certified Eat
Right Campus

• Out of 97 total 71 Govt. Schools are registered and the process of
certification is under process

• Training of School Teachers & Asha Anganwadi Worker is ongoing

2021



Changing Food Settings

• Ujjain Railway Station as certified EatRight Railway Station

• 03 schools targeted for certified EatRight Schools + 25 AnganWadies

• 01 Govt. Hospital & 01 Govt Office Canteen certified EatRight Campus

• Transforming Vegetable Existing market as “Smart Vegetable & Fruit Market”

• Street Food hubs as “Clean Food Hubs”- (3 hubs have been identified)

2022



Linking MRIDA

Ujjain Smart City Projects with EatRight
Initiatives

• Licensed & Registered Food Businesses

• Hygiene Rated Food Businesses

• Registered & Certified EatRight Schools

• RUCO Registered Food Businesses

• Ban on Single Use plastic disposals

• Save Food Share Food

• Vendor Survey is ongoing

Applicable to all the vendors located in the
project boundary

2022
RamGhat

Vendor Zone
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Behavior Change Campaigns

Food Adulteration 
Checking Camps

• Through the Mobile Food Testing Lab (MFTL) regularly organizing food 
adulteration camps. (3231 samples has been collected in year 2021)

• Enforcement drives were conducted to make availability of hygienic safe 
and quality food for all.

Campaigns on Food 
Fortification and the +F 

logo 

• Campaigning through 40 Smart City Screens, multiplex screen and at social 
media Facebook and Instagram.

Campaigns on reducing 
daily intake of Fat, Salt 

and Sugar 

• Campaigning through 40 Smart City Screens, multiplex screen and at social 
media Facebook and Instagram.

Campaigns on Trans-
Fat Free India 

• Campaigning through 40 Smart City Screens, multiplex screen and at social 
media Facebook and Instagram.

2021





No Plastic ! दोने में दो ना !2022

Around 20 vendors registered with Dona-Patra Association



Notification for Plastic ban & Bag distribution Campaign

No. of penalities for plastic use -263 (during dec 2021 to May 2022)
Amount collected – 61520 Rs



Mobile Application

• FSSAI Certified Food Joints

• Doctors & Nutritionists

• Naturopathy Centers

• Fitness Centers

• Organic Food Distributors

• Organic Food Suppliers

• Medicinal Plants Information & 
Nurseries

• Organic Disposable Items Distributors

• Yoga & Meditation Centers

• Online Food Calory Calculator

2022



Kitchen Garden Competition

• Targeting to develop 01-hectare of kitchen
garden in the city (Private Residences, Govt/Pvt
Schools, AnganWadies, Colleges, Hospitals,
Govt/Pvt Offices etc.)

• The interventions will be 3R and showcase
the use of old & waste materials like cans,
bottles, containers etc in a creative manner.

• The installation of composting pit in the
premises.

• Agricultural Department & Colleges of Ujjain
have extended Technical Support.

• Technical sessions from the experts will be
organized during the competition tenure.

2022



EatRight Mela & Walkathon 20212021



EatRight Mela 2022

• The Feast was focused on the spreading awareness on Safe, Hygienic & Healthy Food among the
citizens to create Health Society. Stalls from Bio-degradable products, Paper Bags, Earthen
Utensils / Pots, medicinal value plants, Salads, etc were setup with demo units. A mobile testing
unit was setup from the food department for on the stop testing of food products.

2022



Atmanirbhar Ward (SBM)

• 100% home composting at household and community level

• 100% dry waste collection and disposal

• Installing Air Quality monitoring systems, decibel meters and
CCTV cameras with Integration at ICCC

2021



EatRight Colony

• Kitchen Garden in every house

• Common RUCO container for the colony

• No use of plastic

• Zero Food Waste generation

• 80% Organic Food

• 100% home composting at household

• 100% dry waste collection and disposal

• Short Professional Courses on the quality 
control, food analysis, milk adulteration, food 
preservation, food processing, etc.

• Inclusion of Safe & Healthy Food modules in 
the Schools

2022 EatRight Education



Thank You


