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Subject: Life Skills Program Awareness on Health and hygiene

We are pleased to inform all Students of M.ScBotany, 2" semester that a
special program titled " Awareness on Health and hygiene" focusing on life
skills will be conducted in the Department of Biosciences and Biotechnology
during the academic year 2022-23 for students of second semester. This
program is designed to provide valuable insights and guidance for career
development. Attendance is mandatory for all students of second semester, and
participation is highly encouraged. The program will take place on 19/04/2023
at room no 113 of Dr B.R. Ambedkar Academic block, UCAS. Please make
sure to mark your calendars and attend the session punctually. We believe that
this program will equip you with essential life skills and insights necessary for
your career advancement. Your active participation is essential to make this
initiative a success. Resourse person Mr. T. Jayachndra will address the

gathering
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Student Enrolment Form

List of the students, participated in a program on “Awareness on Health and
hygiene" focusing on life skills " for career advancement of MSc Botany Students,
during the first semester of the academic year 2022-2023.

19/04/2023
S.NO | ROLL.NO Student Name Signature of the Candidate
1 Y22BOT101001 | Ankem Sirisha A &5y
2 Y22BOT101003 | Cheeli Praveen 0 5, P
3 Y22BOT101004 | Dontha Manasa ... 8Adena B ’
4 Y22BOT101005 | Darla Meghana Depvtoad nine
5 Y22BOT101006 | Duggepogu Hymavathi D-ﬂ‘(\ﬂn&al-k(
6 Y22BOT101007 | Gonthupuli Divya &G -DivYa
7 Y22BOT101009 | Kaitepalli Sravanthi Vo, i LD
8 Y22BOT101010 | Kancharla Nirisha K. aiteotbho
9 Y22BOT101011 | Maddirala Mahendra M . Malam o
10 Y22B0T101013 | Nayudu Dharmavathi | p} s N 1
11 Y22807101014 | Pallepogu Gopi C Pooepl
12 Y22BOT101015 | Pallikonda Danicl "o, Dansel
13 Y22B0OT101016 | Pamarthi Pavani T Phdniis
14 Y22BOT101017 | Pamula Blessy 0. Rl i
15 Y22BOT101018 | Parisapogulersirani O R, A _—
16 Y22BOT101019 | Patibandla Jameema P. Tranef o,
17 Y22B0OT101020 | Revu Latha R. 3 | 4
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Life Skills Program Awareness on Health and hygiene

Report
Date: 19/04/ 2023
Room no 113 of Dr B.R. Ambedkar Academic block, UCAS.
Resourse Person; T. Jayachandra

The initiation of life skills program awareness on health and hygiene by the Department of
Biosciences and Biotechnology, University College of Arts and Science, Krishna University,
Machilipatnam, provided awareness in health and hygiene while consuming Mushrooms. The
primary objective of this program was to provide participants, particularly first-semester
M.Sc. Botany students, with the necessary information and abilities to maintain health and

hygiene. The training program encompassed a comprehensive range of health benefits of

mushrooms.
Students got awareness on Health Benefits of Mushrooms:

Nutritional Value: Mushrooms are low in calories and rich in essential nutrients such as
vitamins (e.g., B vitamins, vitamin D), minerals (e.g., potassium, selenium), and dietary fiber.
Antioxidant Properties: Many mushrooms contain antioxidants such as selenium and
glutathione, which help protect cells from damage caused by free radicals and oxidative
stress.

Immune Support: Some mushrooms, such as shiitake and reishi, have been studied for their
potential immune-boosting properties. They may help modulate immune function and

enhance the body's defense mechanisms.



Anti-Inflammatory Effects: Certain mushrooms contain compounds with anti-inflammatory
properties, which may help reduce inflammation in the body and alleviate symptoms of
inflammatory conditions.

Digestive Health: The dietary fiber found in mushrooms can promote digestive health by
supporting regular bowel movements and feeding beneficial gut bacteria.

Cholesterol Management: Some studies suggest that mushrooms may help lower LDL (bad)

cholesterol levels and improve overall heart health when consumed as part of a balanced diet.
Take away Hygiene and Safety Tips for Handling Mushrooms:

Selecting Fresh Mushrooms: Choosing mushrooms that are firm, plump, and free from
blemishes or mold. Avoiding mushrooms with slimy or discolored patches.

Storage: Storing mushrooms in a paper bag or breathable container in the refrigerator.
Avoiding them in airtight plastic bags, as this can promote moisture accumulation and
spoilage.

Cleaning: Gently brushing off any dirt or debris from the surface of the mushrooms using a
soft brush or paper towel. Avoiding of washing mushrooms under running water, as they can
absorb excess moisture and become soggy.

Cooking: Cooking mushrooms thoroughly before consumption helps eliminate harmful
bacteria and parasites. Ensuring that mushrooms are cooked to a safe internal temperature (at
least 165°F or 74°C).

Avoid Wild Mushrooms Unless Expert: Only consuming wild mushrooms identified by
experienced forager or if they have been positively identified by an expert. Many wild
mushrooms are toxic and can cause serious illness or death if ingested.

Allergic Reactions: Some individuals may be allergic to certain types of mushrooms. If
anyone experience any adverse reactions after consuming mushrooms, such as itching,

swelling, or difficulty breathing, seek medical attention immediately.

Students learnt by incorporating mushrooms into a balanced diet and following proper
hygiene practices when handling them, one enjoy their nutritional benefits while minimizing

the risk of foodborne illness or contamination.
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Mr. T. Jayachand giving awareness on Health and Hygiene and health benefits of Mushrooms

Felicitation to Resource person




