
BEST PRACTICE AREA: TEACHING LEARNING EVALUATION
DEPARTMENT OF ZOOLOGY

BEST PRACTICE: PROJECT BASED PRACTICAL

1. Title of the Practice: Project based practical (Comparision of Nutrient
Labels)

2. Objectives
To enable students, learn and understand concepts through field work. At the end

of the course students are able to analyze and interpret results. The students
understand the importance of team work and comprehend the information attained
for presentation.

3. The Context
This best practice is adopte by the faculties of department of zoology. This type of

project based practical requires to be designed in a manner that will enable
students understand the theoretical concepts and its application. The activity is
designed in such a manner that it enables students to analyze the different aspects
of the activity and use theoretical concepts to solve the problems in a group.It helps
them build team work and understand different food groups.

4. The Practice
This practice is a field based/ project based practical where in students are required

to go out in the field during the practical hours and complete the project.

Example: Comparison of nutritional labels if different food groups.
This practical is a component of the course Health and Nutrition of TYBSC. It is in
line with the concepts taught in theory as it requires them to interpret the results.
Students should be taught about the different food groups and their importance
indifferent diets, based on requirements of individuals specially those suffering from
diet based diseases.
On the day of the practical students go to different supermarkets in their respective
groups and assess the nutritional labels of a food group belonging to different
brands. The distribution of the food groups for eg: noodles, jams, biscuits, flour etc.
is done by the respective faculty prior to the day of the activity. The students analyze
atleast 4 brands in each food group allotted to the group. After careful observation
they compare the macro and micro nutrient quantities displayed on the nutrient
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label’s and then submit their portfolio. This practical is a component of the
continuous assessment for practical for which the students are evaluated based on
their observations, results and the conclusions related to different diets.The students
submit their results in a form of a portfolio and presentation followed by an
interaction with the faculty and students in the class.

5. Evidence of Success
Students were able to work in their groups to solve the activity given to them. They
were able to write a good report based on the different components related to the
activity. They are able to evaluated and read nutritional labels .The same was
assessed as a continuous assessment for practical’s which had two components i.e
portfolio submission and presentation.









6. Problems Encountered and Resources Required
Implementation of the practice requires the faculty to complete the respective
modules before the activity is announced as the students have to understand the
nutrients well
Food groups allotted should be easily available in nearby local supermarkets having
atleast 3-4 brands of the required food products to make it feasible for the students.
Students have to be given sufficient time during practical’s to record and compile all
their data in the form of a portfolio

***


