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History and Evolution of Indian Food

Provresson (Dr) Primr Risin Lag

Introduction

Indian food culture has evolved alongside Indian civilization and has been mentioned throughout
history. Tracing the evolution of food from Indian history, is pivotal to understanding Inchan
cuisine and dietary practices. In fact, across many cultures, one can historically trace socio-cultural
reasons behind culinary choices in India.

For extended periods in Indian history, each of India’s conglomerations of kingdoms had a royal
court where chefs created a hub, where food innovations, new dishes and methods of cooking
evolved. This influenced the kitchens of the common man, cooks or housewives who imbibed
these cooking practices using ingredients at their disposal. Modern Indian cuisine, therefore, 15
an outcome that can socio-historically trace the interaction between personal and social choices,
based on available resources.

Methods of Tracing Evolution of Food

The evidence of evolution of food is collected with thorough document analysis. A survey of
ancient religious scriptures from archives, newspapers, memoirs, travelogues, research articles,
poems, history books and books written on food cultures, is conducted and comprehensive notes
are made to record all findings. These notes need to be verified through information collected from
more than one source, As a result, commeon patterns in the data are revealed, under which the entire
data is orgamized.

Important Eras in Indian History
The four significant eras of socio-cultural development in Indian history are as follows:
*  Prehistoric Era
»  Vedic Period
= Mughal Era
* European colonization.

These eras also mark the four most frequently found patterns in food culture, For cach era the
evolution of food may be looked at through a close interplay between sociocultural factors and the
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Regional Food Traditions of India

Dr. (Vamvactarya) Vinava BALLAKUR
AND
Proressor (Dr.) Prim Risnn Lac

India is geographically and demographically a large country. Culinary diversity s gpe

i S 3 : . of
strengths of our country. India is home to many regions, religions, castes and ethnicities hm!
not a surprise that cultural diversity gets translated to culinary diversity. Our country hag 4| .

percentage of vegetarians too. There is prevalence of vegetarianism and Non-vegetananism g
food stuffs sanctified by religion. Many factors favor the continuity of diverse food traditions. Indis
is centrally located between east and west Asia. She has every possible landscape that the earh
has, mountains, deserts, plains, plateau and a vast coastline. The country has clearly demarcang
seasons, a good monsoon, tropical climate favour the variety of seasonal fruits, vegetables ag
food crops. It supports the growth of variety of crops and animal products. As an agrarian economy
historically, many varieties of cereals, vegetables and fruits are locally grown. There is no shnr:a;é
of locally grown fresh foods.

Food: Vedic History

The Vedas are the source and reservoir of all knowledge in India. They are the oldest texs tha
humanity is aware of. They are the source of our glimpse into the old Indian way of life because
they have been translated into the most widely spoken languages. When society is viewed through
the lens of food, we discover a very civilised ancient society, that was aware of food ethics &
ealing customs.

Rigveda only describes barley (vava) as a food grain, not rice or wheat. In addition to a paneur
cereal (privangu), an oilseed (rila, sesame), and a number of pulses, including masha (1
masura (masoor), mudga (mung), and kalaya (peas or matar), the Yajurveda lists rice, whedt
barley as the main foods.

The Brhadaranyaka Samhita states that there are ten food grains namely, rice, wheat. h'-lﬂ:':
sesame, kidney beans (masha), millet, panicseed (privangu), lentils (khalva), canake and hor
gram (khalakhula, Tawer kulthi),

bow Sr‘"“ﬁl;

Aman rice, wild rice (nivara), a novel variety of “flute barley” (venuyava, bam ioned
' men

gavedhuka (coix, Job's tears), chickpeas (chana, Bangal gramme), and shyamaka are all
in the Markendeva Purana and the Vishnu Purana, p. 31.

; [ i
A prayer, from the Yujurveda, composed around 800 BC, gives us a pretty good indication ¢

food of that people ate during that period.
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Introduction to Traditional Indian
Knowledge Systems

Proressor (Dr.) Primi RisHi LaL

Traditional Knowledge

Traditional Knowledge is unique to any specific region or socio-cultural group and reflects the
evolutionary path that marked the development of such knowledge. It is integral to the cultural
identity of the social group in which it operates and is preserved. The World Intellectual Property
Office (WIPO) defines traditional knowledge as “indigenous knowledge relating to categories such
as agricultural knowledge, medicinal knowledge, biodiversity-related knowledge, and expressions
of folklore in the form of music, dance, song, handicraft, designs, stories and artwork™". Traditional
knowledge, therefore, provides an open-ended method of referring 10 traditional literature,
artistic work, scientific inventions, discoveries, names & symbols, designs, marks, undisclosed
information, and all creative work and innovations resulting from intellectual activities.

In the modern era of “patents”, the development of new technology and the new use of traditional
knowledge based products may pose aserious threatto the survival of many traditional communities.
Modern, culturally oriented industries may exploit the traditional knowledge based products,
manufacturing them using modern technology without permission and sharing of profits with
these communities. This is being used extensively in biotechnology, medicine and agricultural
industries. Some of this knowledge has no formal documentation. Hence, knowledge of traditional
social and cultural origin needs to be collated and protected for protecting the livelihoods and
survival of communities it got generated from.

Traditional Indian Knowledge Systems

India is a civilisation with origin in ancient eras, hence, it hasa plethora of traditional information
and work. The Government of India, in a pioneering effort, has collected traditional knowledge
from various sources in India and collated it in a digital form in a library, called Traditional
Knowledge Digital Library (TKDL). It is available free of cost at the following URL:

URL: hup://www.tkdl.res.in
The entire knowledge of India was traditionally contained in 2 main domains:

Domain 1: This is termed as the “Para Vidya". 1t was originally addressed as the “higher form™ of
knowledge and covers all aspects related with “Metaphysical knowledge.”

T
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Traditional Medicinal Plants in the Management of
Stress and Prevention of Non-Communicable Diseases

Dr. MemTHO! DEVI HEIRANGKHONGIAM

Introduction

Traditional medicinal plants have been using for centuries in various cultures around the world
for their therapeutic properties. Ayurveda, a traditional system of Indian medicine, has been in
practice for over 3,000 years and utilizes traditional medicinal plants to prevent and treat diseases,
Ayurvedic medicine emphasizes a holistic approach to health, considering the whole person and
their environment,

The use of medicinal plants in Ayurveda is based on the concept of “rasa,” which refers to the taste,
energy, and effects of the plant. Different tastes of plants, such as sweet, sour, salty, pungent, bitter,
and astringent, are believed 1o have varying effects on the body and mind, and are used to balance
the different doshas or energies in the body.

The traditional practice of Ayurveda involves the utilization of several medicinal plants, among
which aloe vera holds a preeminent position and is acknowledged as the “King of medicinal
plants.” Aloe vera is employed in the treatment of various ailments, including skin problems,
digestive disorders, and diabetes. Furthermore, mint, a widely used medicinal plant in Ayurveda, 1s
recognized for its ability to enhance mood and alleviate indigestion. Fennel, also known as saunf,
is used to increase breast milk supply. Tulsi is another plant widely used in Ayurvedic medicine
and is characterized by its potent anti-bacterial, anti-inflammatory, and anti-viral properties. It
is frequently employed to treat respiratory ailments, digestive disorders, and skin conditions.
Ashwagandha, on the other hand, is employed to boost the immune system, enhance cognitive
function, and promote overall well-being. Lastly, Triphala is a blend of three fruits - Amalaki
(Indian gooseberry), Haritaki (chebulic myrobalan), and Bibhitaki (belleric myrobalan) - and 1s
utilized to promote digestive health, improve liver function, and support healthy bowel movements.

Impeortance of traditional medicinal plants in managing stress and prevention of non-
communicable diseases

Traditional medicinal plants have been utilized for centuries for their medicinal properties, which
are due to the presence of bioactive compounds. The use of these plants has gained importance in
recent years because of their effectiveness and minimal side effects. Stress is a prevalent problem
in modemn society. which can lead to various health conditions such as anxiety, depression, and
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Understanding Rich Sources of Nutrients

Dir. Swart Jamw

Terms and definitions:

Health: s a state of complete physical, mental and social wellbeing. and not merely the absence
of disease and infirmity,

Disease: 1s a particular abnormal condition that negatively affects the structure or function of all
or part of an organism, and that is not immediately due to any external injury.

Food: is anything solid or liquid which when swallowed, digested and assimilated, nourishes the
body.

Food ingredient: is any substance, including a food additive used in the manufacture or preparation
of food and present in the final product, possibly in a modified form.

Nutrition: is the science of foods, the nutrients and other substances therein, theiraction, nteraction
and balance in relationship to health and disease.

Nutrients: are the constituents in food that must be supplied to the body in appropriate amounts.

Macronutrients: are the nutrients that our required by our body in large amounts on everyday
basis (in gms) like carbohydrate, protein and fat.

Micronutrients: are the nutrients that our required by our body in lesser amounts on everyday
basis (in miligrams or micrograms) like vitamins and minerals.

Diet: is the usual food and drink consumed by an organism (person or animal).

Menu: is a list of food and beverages available or to be served in a restaurant or at a meal.

Thali: is a meal in Indian cookery consisting of several small meat or vegetable dishes accompanied
by rice, bread, etc, and sometimes by a starter or a sweel.

Calorie(kcal): is the heat required to raisc the temperature of 1 kilogram of water by 1°C’ from
14.5°C 10 15.5°C.

Nutrient-Rich source: “High,” “Rich in," or “Excellent Source of” any nutrient contains 20% or
more of the daily value per serving.

Serving size: Mcasured amount of food or drink that people typically eat, Eg- u shice of bread or

glass of milk
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Abstract

Food wastage is a serious i1ssue worldwide and has
been anticipated to increase considerably in the
subsequent 25 years because of the growth in
economy and population across the globe. The
biodegradable wastes discharged from several
sources such as households, food industries, and
hospitality sector are known as food wastes. Fresh
fruits, vegetables, bakery products, meat, and dairy
products are the chief food items lost throughout
the food supply chain. In this chapter, we briefly
discuss overall food wastage, focusing mainly on

food processing wastes (FPW), the residuals which
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Abstract

Enzymes are bic:-::atailysts that catalyse a desired

chemical reaction. Enzymes are specific in their

action and yield into products. The enzymes that

are utilized in the dairy industry for processing milk |

and milk products, like yoghurt, cheese, and : -

fermented milks, are commonly known as dairy

enzymes. These enzymes mostly aid in coagulation,

cheese production, and enhancing shelf life of

various dairy products. The most used dairy

enzymes include lactase, amylase, lipases,

transglutaminase, protease, catalase, and rennet.

The functions of enzymes vary with the kind of the

product to be processed. Both endogeneous and DK ﬁ Mewhay Du»i
exogeneous enzymes are important for dairy et
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3.1 INTRODUCTION

Fruit crops are those yielding fruits und berries. which generally are charactenzed by their swee
raste and their high content of organic acid. hiber, and pectin. Fruits are generally found in great
nummbers attuched to the branches or stalks or trunks of the plans, inmost cases singly. in other cases
grouped in bunches and clusters (e.g. I:uum_na:- and geapes). The commercinl crops are cultivated in
well-ordered orchards and compact plantations, B:ualnlms.‘pluntuins‘ grapes, and dates are considered
fruit crops by the Food and Agriculural Organization (FAOQ). while nuts, olives, and coconuts ure
not considered Frunt crops. Fruits w times are classified imto pome fruits (with secds/pips contained
o rather light endocarp, g, apples and pearshand stone fruits (with seedsibernels enclosed in hard
woody shells surrouncded by the pll||1l OF mesocirp. C8 peuches amd plums), Fruits are hl'L'Fi.IIJ'"n
q;tu-.uiiud us either .~..uh—lnnpu--.;lﬂmpw.ll fruiis, on Trmsbs o The lemperate zones
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Role of Enzymes in Fruit and
Vegetable Processing Industries:
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Abstract
The significance of enzymes and their application in
food processing industry is increasing rapidly.
Different kinds of enzymes are extensively used
based on their effective application. In fruits and
vegetables processing, several endogenous
enzymes and newly developed enzymes are used.
Enzymes present in fruits and vegetables play a
| Huge role in determining the texture, colour,
flavour, and taste attributes of the processed
products. The continued enzymatic activity in fruits
and vegetables affects the storage quality, shelf life,
and palatability of the product. Therefore, several
processing methods such as grinding, crushing,

slicing, juices, or preservation are used to praolong
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Ayurveda Aahar: FSSAI Regulations

Dr. MeMTHO! DEVI HEIRANGKHONGIAM

Iu“‘ﬂduc“ﬂn

dic Aahar is a term in Ayurveda, that refers to the dietary principles and guidelines
ded to promote holistic health. According to Ayurvedic principles, Aahar 15 considered
an essential aspect of ﬂ‘v’ﬂl‘?ﬁll well-being, along with lifestyle choices, mental and emotional
wellness. and spiritual practices. The main goal of Ayurvedic dictary principles is to nourish not
anly the body but also the mind and soul.

Ayurve
commien

The Ayurvedic diet focuses on the consumption of natural, whole foods that are suitable for an
individual’s umque constitution and dosha type. The diet emphasizes mindful eating, proper food
combining. and avoiding foods that are not compatible with one’s body constitution or health
condition. Ayurveda recognizes that every individual is unique, and dietary choices must reflect

that individuality.

The significance of Ayurvedic Aahar in Indian culture and medicine dates back thousands of years
and is still widely practiced today. Ayurvedic dietary principles are deeply rooted in Indian cuisine
und are followed by millions of people worldwide. The benefits of an Ayurvedic diet are numerous.
including improved digestion, increased energy, and enhanced mental clarity.In Ayurveda, food 1s
considered a form of medicine, and specific foods are prescribed to treat specific health conditions.
For instance, ginger is used to aid digestion, turmeric is used as an anti-inflammatory, and ghee 1s

used to nourish and strengthen the body.

Logo of Ayurveda Aahara

s |
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loga [ worti [t ﬂnhu:ﬂhpﬂmrﬂﬂuu wcaling oy &l in
Any [ :..::rm: - ;Jg.-; Jar in singhe cabar oF in Blach]

U

o =T

Logo of Ayurveda Aahara
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Figure 12.1:
Source: Food Safety and § tandeards
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Synergism for Preservotion and Extraction
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Chapter 2 - Microwave: An overview
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Abstract

The uses and applications of microwave for processing at industrial level
have gained immense interest over the years due to the notable decrease in
consumption of energy and cooking time. Drying and sterilization as
microwave processing techniques are significantly contributors for food
quality and safety control processes. This chapter provides an overview of
the microwave processing techniques used in the food industry. An
introduction is presented to the fundamentals and principles of microwaves.
This chapter also describes the advantages and benefits of microwave-
assisted techniques as compared to conventional techniques. The varied
applications of microwave energy in the food industry are summarized and
an insight 1s provided into the current research and up-to-date
developments.



Reflective Teaching : Perceptions and Practices

Ms, Geetika Sharma
Department of Education, Lady Irwin College, Delhi, India
Dr. Mani Bhasin Kalra
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ABSTRACT -

Reflective teaching requires a teacher to pause and analvze the classroom
transactions camied oot by her. I0is built upon the teacher’s ability to introspect and
speculate about one’s own work. It allows the her w find gaps in her teaching practce
and ro address the same. Reflective teaching is a major focus in all the teacher training
programmes, This study was conducted on 120 student teachers of the Preservice
Teacher Education Programme of the University in Delhi. Purposive sampling was
used to callect the sample. The reflections were collected in the form of a self-report
form. Students” interest and motivation came out o be the most vital {aciors affecting
the teaching process. Hence, this study has impartant connotations for the practicing
and future teachers.

Keywords : teaching learning process, rellective practices, reflective leaching,
student reschers
INTRODUCTION

Reflection is in distinction to solely thinking about one’s leaching instruction,
It is a tenaciously resolute act that begins with a stumbling block ococurrence or
milieu, elucidates the problem, hunts for the credible solutions, investigation with
solutions, and finally assesses the outcome. In vanous teacher training programs
reflection is proclaimed as an imtent bul how it might be proselytize in student teacher
and 1its denotation are conflicting. Here, an exposition is provided of the result of
reflections of student teachers, specifically pointing on plan of action which aids its
evalution in pre-service teaching learning programs,

Refective Teaching :

In teacher education, reflective feaching has become a pivot of delight and a
robust movement and for their own professional blooming in order 1o refine and to
enhance learners’ performance the intricacy of teaching requires teschers o re-visit
their pracuces. In the course of teaching pracuce period, ihis article wtend at
scrutinizing student teachers’ reflective experiences Issuing of the report by National
Institute of Education in 1975, however liid emphasis on the inception of reflective
teaching discourse, centralizing on teachers’ thought. As far as the reachers are
concerned for reflecting there is an inerrelaton between thought and action, the
repart, then, prompted. Accordingly, the mmvestpator began to ponder upon and
consider that teaching behaviour is affected by teachers' idea.

Killen (2007} stated that reflection assist teachers (o chersh that they too can
be the huilders of educational proficiency, By this, eachers superintend their own
progress. It enables teachers to be sware of their experiences and analyze their awn
practice. Hence, it is o revolution in teacher education and climacteric kind of thought
(Fatemipowr & Hosseingholikhuani, 2014).



Use of Smartphones to Increase the Learning Potential
of Mild Intellectually Disabled Persons

Ram Niwes®, H B Parel** and Shankar L) Bihas

Intellectunl  disability s a8 condition
characlerized by significant limitations in both
intellectual functioning and adaptive behovior that
originates before the nge of 22 (AAIDD, 1021;
Parekh, 2017 Individuals” adaptive Tunctioning is
measured vin standardized exams and Interviews
with family members, teachers, ond caregivers.
Around 5% of people with intellectual disabilites
are classified as mild, and many of them succeed
academically, Mild 103 is defined as the ability 1o
benehit educationally within a regolir class with
the help of signiffieant Instructiondl modifications
andd supportive serviee; the inabifity. o profi
academically withina mainsiream school due 1o slow
cognitive growth; and the opportunity for seademie
ddvancement, autoromous  socinl  growth, and
financial indepentdence. Children with mild 1D may
have litcracy and mimemcy levels that are three or
even more yeurs below their age-appropriate levels,
They may alsi teid 1o get casily distracted. have short
attention spans, struggle in oll seademic subjects,
expericnce delays o langoape development, and bave
memory problems. Students with mild 1D may have
trouble comprehending nonverbal clues (e, body
languoge, pestures), socisl linguistic and bebhavior,
ungderstanding and cxpressing o range of cmotions,
childish behavior, and excessive behavior (Fey, o
al,, 2006). Children with Intellectsal disabilities
may appear awkward and require assistunce with
personal carehymiene skillss wse unsophisticated,
ambiguous, or vernacular language; demund routine
consistency; and rogulerly “lose™ pencil, pen,
nitehoaks, and homework (The Ontano Curriculom
Unit Planner Specinl Education Companion, 2022},
Children with mild 10 may be afraid 1o iry, use deminl
or inappropriste behaviour lo divert aitention (rom
their incapacity, withdraw in réaction to siress or
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fiecar of failure, absent independent work behaviors,
be incredibly irmiable, amid be vulnerable o peer
pressure, taunting, and embarrassment. They may
also need help or significant suppart to catablish o
posiitve self-image, They could be eosily misled by
metaphorical and complex language, take language
literally, require ussistamce in generalizing and
applying tanght concepts to new contexis, and prefor
regular and repetitive work. Current technigues to
nssint these pupils, s well as coment infelligence
theories, such as multiple intelligence and emational
imellipence theories, provide differemt feaching
mithods and moditications that teschers com utilise
o accommadate a varicty of student requirements.
They exhibit a wide spectrum of abilities and
requirerments. 11 vital 1o keep in mind that nat all
children will exhibit all of the truits, Childeen with
mild 1} need trmiming in functional commumication
skilts, empathy, social judgment, the abiliny 1o follow
rubis, and the ability to form and maintain friendships
{Jurisperitus, 2007) are al| examples of social shills
Practical means being self-sufficient in arcas like
personal care. enjoyment. school arganization, job
duties, money management, and work mssignments.

Potentiols of Children  with  Mild  Intelleciunl
Disabilitics

Individuals with mild intellectual disabilitics
have the potential W live independently, maintain
cmployment, access community  feilites, ond
wervices, engape in meaningful family amd socinl
connections, and participate inleisure and rec reaticnal
putivitiea with the right supporet (0" Connor, 2004
While muot all of these pupils will exhibit all of these
qualitice at the same time, they will all show a
widening disparity betweentheirabilitics and those of
their peers their age. The likelihood of these children
fuiling ingresses o the demands of the comoulum
and daily life become much more sophisticated
and abstract (The Onrio Curriculum Unit Planner
Specinl Education Companson, 2022), We can repeit
every instruction or direction several times and sk
the lenrner il further clarification i oeeded; we
should avoid distrections; we should use basic, short,

e
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4 umw

Abstract

The research titled *Efficacy of Traditional Floor Games for Promoting Electora] Eiformec At

in Delhi’ was conducted to inquire into the urban youth’s knowledge and OPinion aboys ll;z'm
tance, myths and misconceptions, and process of voting in India. Further, the study MEEET':"
back about the content and the design of five traditional floor games to create aWarenegs ;]mm
electoral process. Perceptions of the youth regarding the use of a games-based approach 1 lml‘:
were also studied. The sample comprised sixty youth (equal number of males and fmﬂ[ﬁm_;
age group of 18-30 years. A semi-structured questionnaire was administered to the youth 1o a:.;-;
their knowledge, and get their views about the floor games as tools for entertainment, infiryy; -
and education. It was found that a large number of respondents were not aware of the Way 1o e
themselves on the electoral rolls, the process of casling a vote, and the coneept of social inghsiy
and diversity in the electoral process. The results indicated that the youth’s knowledee increned .
ter playing the traditional floor games. Youth expressed happiness and appreciation for the mdii=
al floor games. They found the activity-based approach to learning very engaging and alotof i

Keywords: Electoral Literacy; Floor Games; Entertainment: Information, Education, and Con
munication (IEC)

1 Introduction

India is the largest democracy in the world. Democracy is defined as a government "ﬂhw#
by the people, and for the people. All the people in a big country like India cannot I?a"ﬁ'*"’mf
government. Due to this, they are required to exercise their franchise and elect their epres<™®
at regular intervals. The Election Commission of India is an autonomous constitutiod ﬂm
responsible for administering election processes in India. The body administers elections "_! i
Sabha, Rajya Sabha, and State Legislative Assemblies in India and the offices of th Plf:“mn-
Vice President in the country. The Election Commission operates under the authonty #
tution per Article 324 and the subsequently enacted Representation of the People A



RESURGENCE OF SE

LECTED N DIAN
CRAFTS IN coy

ID-19 PANDEMIC

Ashima Anand & Dr. Seema Sel:hri

Abstract

Traditional crafts have been practiced in India since time immemorial. These have been

renowned worldwide for their unique designs, intricate work and quality, Their

uction has always engaged various craft communities and other stakeholders
associated with it. Craftspeople earn their living by practicing such age-

prod

old traditions
along with preserving the legacy of Indian erafis, However, traditional crafts have always

been known for struggling with multitude of factors to keep themselves thrivingin today's

competitive fast paced society. In spite of it, craftspeople have always tried to physically

reach out to the consumers through various platforms like exhibitions, fairs and retail

outlets to make the consumers understand the value of crafis' legacy and inculcate

appreciation for their skills. But, the recent pandemic COVID-19 posed a new and bigger
challenge in front of the craft community. Direct interface with consumers through fairs
and exhibitions for selling their products was not possible. At the consumers' end too,
considering the change in lifestyle, deviations were seen with respect to the consumption
of craft-based products. Hence a need was felt to bridge the gap between producers and
consumers of craft-oriented goods. The present paper shares the details of resurgence of
selected Indian crafts in pandemic times and asserti ng its relevance in twenty first century.
For this purpose, a systematic model was developed, tested and executed. This involved
multi-stage approach viz. communication, design and product intervention, product
development, marketing and sales. Efforts were also made to generate awareness and

popularize Indian crafts through series of webinars. The model developed was tested with
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Abstract: In an effort to meet the demands of a developing nation, the Indian energy sector has
witnessed a rapid growth. However, the country lacks sufficient domestic energy resources, and
must import much of its growing requirements. Given this scenario, it 15 of paramount importance
that the country develops all possible domestic energy sources. At the same time, India s still
heavily dependent on fossil fuels which is set o lead to multiple challenges like depletion of fossil
fuel reserves, global warming and other environmental concerns. Renewable energy, particularly
solar is the solution to the growing energy challenges as they are abundant, inexhaustible and
environmentally friendly. Given the vast potential of solar energy in India, all it needs is
comprehensive policies, It has been seen that there are many initiatives taken by the Indian
government, both at the National and the State level for promoting solar energy, bul its use and
production in the commercial buildings sector s still limited. On studyving some of the initiatives
of the central and selected state governments, it was found that there were a number of policy
related impediments assoctated with implementation of these initiatives. Thus, there 15 an urgent
need 1o take steps to minimize these impediments and generate awareness among the stakeholders
regarding the government initiatives, so that solar energy can be tapped to its best possible extent,

Keywords: Commercial Buildings, Government Policies, Impediments, India, Solar Encrgy

Introduction

affordable, accessible and environmentally friendly [1]. There is a strong two-way relationship between

cconomic development and energy consumption. On one hand, growth of an ecconomy hinges on the
availability ol cost-effective and envirommentally benign energy sources, and on the other hand, the level of
economic development relics on the energy demand [2). Global energy consumption is projected to increase by 48
percent rom 1990 to 2040, The combination of the growth in world population and in Gross Domestic Products
{(GDP) of all the nations, will, in the absence of dedicated policies, lead o a steady growth in energy consumption
[3]. Figure 1 illustraies the projected world energy consumption from different sources.

I \uture economic prowth crucially depends on the long-term availability of energy from sources that are



