
½ZÆMqÃÁ�äÃ'

Zk!*]»¬xîg6,x@{HY@*ì�½ZÃ¹ÐyzVó��Vóg̀gÛó0*gkVz){~
�ùHY@*ìX½ZÅ»g~ZzgaðÆ�zgZyo�&§hVÃZEw�Æ½ZÃ�ù�äÃÁHYYìXt!*]Zëì
�ë~ÐCÙZq-CÙñµ6,½ZÆMqÃgz1ÅÃÒ�**ìX

4- Úç�çÅ

Reducing wastage of cooked  food ½ZÆMqÃÁ�** 5�ð
Objectives £�

Background :©

Methodology §i»g
ZK�ª(Æ_.�"ÆaË(»ZN[ÙX X1

tW\»ky��YìXÃð½d$c*�ú]z){»
ñµ�YìXZ¤/W\Zk�"ÃZL�y~�,Â
ÁZiÁ&�yJ-x@{�,XÄßvq¢?̧Ãy
Ï½ZðZâY»gÅ��?Zk~HZEw�Z?H

`�ð½ZÃH�H?Zy!*ÂVÅ¬]qÝ X?
�,Zzg�~�].zw~�g`ÙX
o�&eäÐ�ù�{½ZÅlZg»Z0+Zi{ X2

ÙXZkÅeö�ÆÒpÐ{zVÆ',àVÐ
³¤/ZñV~c*�zV~�Â°�zVÅ®Z�~�Mh
�X
W\Æx@Z]Ã�}�ñ].zw~�g`ÙX X3

�ù�äÅz�;]Ã¥x�äÆaßÍVÐ
!*]Ù@*�åäÆa9lZgÃ�/õJ�ÃX

tÂ[Ó#ÖË:ÅY+$Ðj�ÆaìX7



�ù�{ÅlZg »gÅ�lZg ½Zð� ¶âVÅ®Z� �"»ñµ �¶Ky
1

2

½d$~åäzZßVÐóu',Z��äzZßVÐó3äzZßVÐZzg�ù�äzZßVÐï�½ZÆ�ù�äÅ
z�;]Æ!*g}~!*]�AÙX

(½ZåäÆ�XÑgc*] 2 (½ZåäÐ¬ 1 ½ZÆ�#�äÅ�z9�X
³Z**`ÃÍ�ZñVÆQ}3YD�XåäÆ� 2 ³Z**`Ãaì�÷3D�X 3 ³Z**`1ä6,ó 10 ÆÒpÐ

³3:ÆaZEw~W@*ìXaZzZgÃ(,JäÅ{§�z3±aZ�äÆa3�zV 3 ³�#�@*ìXWy%»g 2 ½ã
ZzgQZâg�zZîV»Ò]ÐZEwÐâjwÅWß�Ï~Z���@*ìXZkÐ4ì�aZ��{½ZðZ»kÃôp�äÆ
§hV6,Âz%Ãi�,Xåð�ð½ZÃ�ù�äÐXäÆagL?ZEwKYNX¢zg]Æ_.�½Z
.V~eZÜecX�¨g�**ec�¬xîg6,½ZYV�#�CìZzgZkÃùgz)ecX

Zq-¿g7g^~tC**ec�½ZYy�#�CìX�ù�äÃÁ�äÆaZ�Zâ]Ã?m,�**ecX

Zk\xÃ¬x�**ec�½ZÃ�ù7�**ec X1
Ë�TÞ~ËP~3äÆ�`�ð½ZÃ�TÞzZáH�D�7b� X2

¥xÙX
W\Æy~3äÆ�`�ð½ZÃHHY@*ì¥xÙX X3

W\ÆZjw~�zPÆ3äÆz�Ü�ù�äzZà½ZðZâYÅlZg6,CÙâ{óCÙ�w»�[Î�XZkÃgz1 X4

ÆZ�Zâ]6,̈gÙX
iZZ+`�ð½ZðZâYÆ4ZEwÆZ§j¥xÙX X5

½ZîVÆ�ù�äÃNzw�äÆaúZx~ËZg~aZÙX X6

`�ð½ZðZâYÆZiZEwÆèo6,»x�gì�XZyZ�ZgzVÅ¥â]ZzgZyÆ (NGOs) �WiZ�Z�Zg} X7

¯y�Z]á�Z#ÌZyÅæ�¢8e�Âæ�á�¢zgÇzVÅZ7Z:q�}Mh�X

Conclusion Z+ZàÜ�

Follow-up '×h+»gzZð

82020-21


	9 EVS UM Cover Page.pdf
	Page 2

	9 CLASS EVS.pdf

