WELLNESS
CHARTER
A Sodexo initiative towards
the nutrition, health & wellbeing of students

NUTRITION – A PRIORITY
At Sodexo, it is our belief that in order
to attract the brightest minds and
continue to enrich them, educational
institutes need to not only educate,
but should also turn their attention to
the Quality of Life of the individuals
within their campuses.
The health and wellbeing of students
is a key lever in their Quality of Life. As
a global player in food services and
the world leader in Quality of Life
services, it remains Sodexo's topmost
priority to promote and protect the
health and wellbeing of students.

KEY FACTS

THE WELLNESS CHARTER

At Sodexo, we take a big picture approach to health by o ering an expertly selected range of
food options designed to provide healthy meals and teach students proper eating habits
and lifestyle choices. Our ‘Wellness Charter’ outlines nutritional standards that are followed
at the sites where we operate.
The charter provides operational guidelines to our site teams to ensure the health and
wellbeing of students. These guidelines are implemented with the help of nutritionists that
train our site teams, and compliance to those guidelines is checked through timely audits.

THE WELLNESS CHARTER POSTER
Outlines the nutritional standards Sodexo follows on
site

Educational institutes
are vitally important
settings through which
to promote good
nutrition

Nutrition interventions at an
early age improve children's
health, learning potential
and school attendance

THE 'HIGH FIVE!' POSTER

Talks about the top 5
micronutrients, how they
beneﬁt the body and where
they can be sourced from.
The aim is to educate
students and to reinforce
healthy eating habits.

Nutrition interventions in
schools beneﬁt the entire
community

Obesity rates have doubled
in children and tripled in
adolescents over the last
few decades, and physical
inactivity and excessive
calorie intake are the
predominant causes of
obesity

Unhealthy eating habits,
physical inactivity, and
obesity which are major risk
factors for most diseases,
are o en established in
childhood

The 'Wellness Charter' helps Sodexo demonstrate our commitment to all our consumers
towards nutritional education, balanced diet, health and wellness. These also comprise the
cornerstones of our global sustainability initiative called the 'Better Tomorrow Plan'.

Children need access to
healthy food and
opportunities to be
physically active in order to
grow, learn, and thrive.
Participation from
institutions, students and
parents is vital.

Here is the charter, which outlines the nutritional standards followed on the site, and the knowledge that guides them.

CARBOHYDRATES
We provide whole grain options daily to improve ﬁber and nutrient intake
Why Sodexo is engaged
Grain food provides carbohydrates, dietary ﬁber, vitamins and minerals. Whole grains provide a
sustained release of energy and help the body to use the energy e ciently.

PROTEIN
We incorporate food such as pulses, sprouts and soya in our daily menus, to ensure an
adequate intake of proteins
Why Sodexo is engaged
Proteins are the building blocks of the body essential for growth and development. They play a
major role in the repair & replacement of damaged tissues and are required to build immunity.

DAIRY
We ensure that milk and milk products are available on a daily basis
Why Sodexo is engaged
The calcium and protein in milk is easily absorbed and used in the body, thus milk and milk
products are a good choice for maintaining strong bones and teeth.
Yogurt contains probiotics which provide a wide array of health beneﬁts. Probiotics in the diet
can enhance the good bacteria in the gut, improve health and reduce the risk of certain diseases.

VEGETABLES & FRUITS
We plan menus in ways that include the season's best vegetable and fruit produce
We incorporate fresh fruit in daily menus to ensure an adequate intake of vitamins and
minerals
We provide salads as part of the daily menu
Why Sodexo is engaged
Fresh fruits and vegetables provide the body with optimum nutrition. They provide complex
carbohydrates, ﬁber and nutrients. Most fruits and vegetables are low in calories and contain
natural sugar, as opposed to reﬁned sugar. Di erent colours of fruits and vegetables indicate
di erent nutrient proﬁles, so the focus should be on getting a little of each colour in the diet every
day to maximize the nutritional beneﬁts.
Raw fruits and salads play an important role in supporting a healthy digestive system, and help
keep the body's system clean and running smoothly. Foods that are high in ﬁber also have the
added beneﬁt of being ﬁlling, which can help discourage overeating.

SALT & SUGAR
We regulate the use of added sugar and salt in the daily meals
Why Sodexo is engaged
Sugar provides a rapid burst of energy that our bodies are able to use quickly. Sugar tastes good
but it contains empty calories that are lacking in essential nutrients. It also has a highly
detrimental impact on dental health.
Salt is essential for good health, but eating too much can cause high blood pressure and increase
the risk of heart disease and stroke. The damage to health caused by salt is insidious. A liking for
salty foods usually develops in childhood so it is important for future health that children avoid
eating foods that are overly processed and high in salt or sugar. Unprocessed foods and fresh
foods are the best choices.

FATS & OILS
We alternate the use of MUFA & PUFA rich heart healthy oils.
Why Sodexo is engaged
Fat is used to improve the taste and textures of many foods. All foods provide energy, but fat
provides more than twice the energy of carbohydrates. Eating a lot of fat and not burning up the
extra energy through physical activity results in it being stored as excess fat in the body.
That said, not all fats are created equally and some are much better than others. Healthy fats are
an essential part of the daily diet. The healthiest fats are monounsaturated or polyunsaturated.
These fats help to guard the body against many health disorders.

INGREDIENTS & FOOD PREPARATION
Balanced food is prepared daily for every meal using fresh fruits & vegetables.
We procure ingredients from FSSAI licensed vendors and follow high quality standards
and operating procedures. We conduct monthly audits to ensure hygiene and safety.
We only use licensed proprietary foods or food additives, to avoid intake of potentially
harmful chemicals.
Why Sodexo is engaged
When foods are processed, much of their nutritional value is lost and replaced with empty
calories and sugars. Some of the most harmful ingredients in processed foods include high
fructose corn syrup, trans fat, salt and artiﬁcial colours and sweeteners. Fresh and licensed
ingredients, periodic audits and operating procedures help ensure children have access to
healthy, balanced meals.

While this initiative aims at providing nutritious and balanced meals for students that
promote their wellbeing, the overarching objective is to instil in students lifelong healthy
habits that they can continue through adulthood.
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