


Ensuring access to healthy, safe, and affordable food is essential for maintaining the well-being 

and productivity of  students, faculty members, and staff  within a university campus. 

Educational institutions have a responsibility to provide nutritious meals that support physical 

health and academic performance. 

• Veer Bahadur Singh Purvanchal University has established a structured hostel mess system 

to ensure that students residing on campus have regular access to hygienic and affordable 

meals.

• The residents (students, faculties and others) have access to online food delivery services 

such as Zomato and swiggy. Some of  the other nearby restaurants also deliver food upon 

request via telephonic or meassge.

• The University locality is surrounded by affordable grocery shops whereby all the necessary 

grocery items are available. 

• The surrounding markets possess fruit and vegetable vendors where most of  the seasonal 

vegetables and fruits are easily available at affordable prices. 

• The locality also ensures the availability of  local popular snacks such as samosa, panipuri 

and lai-chana etc.

• Quality restaurants are also present nearby and in Jaunpur city where the residents can fulfil 

their cravings.



Hostels at the University Campus

The university provides residential facilities 

for students through multiple hostels with 

well organized dining arrangements.

Girls’ Hostels

  Draupadi Hostel

  Meerabai Hostel

Boys’ Hostels

  Vishwakarma Hostel

  Charak Hostel

 Dr. C. V. Raman Hostel

  Ramanujan PG Hostel

Each hostel has its own mess facility, where 

students receive daily meals such as 

breakfast,

lunch, evening snacks, and dinner. 

(https://www.vbspu.ac.in/en/page/hostels )
Food menu of  the Vishwakarma Hostel

https://www.vbspu.ac.in/en/page/hostels


Mess facilities in the hostels

The hostels maintain spacious dining 

halls equipped with seating 

arrangements, serving counters, and 

kitchen areas to ensure smooth meal 

distribution and hygienic dining 

conditions.

These facilities are designed to provide:

• Clean dining environments

• Adequate seating capacity for 

students

• Organized food serving counters

• Hygienic kitchen areas for food 

preparation

The dining halls are regularly cleaned 

and maintained to ensure proper 

sanitation and comfort for users.

Dining hall at the Vishwakarma Boys’ Hostel

Dining hall at the Meerabai Girls’ Hostel



Access to Mess Facility

While the hostel messes primarily 

serve resident students, the mess 

facility of  Jyotiba Phule Hostel is 

accessible to a wider section of  the 

university community.

This mess is open to:

• Faculty members

• Non-teaching staff

• Visitors to the university

Dining facility at University Guest 

House is accessible for external 

committee members,

external examiners and other 

University guests.

Dining facility at the University Guest House

Dining facility at the Jyotiba Phule Hostel



Mess Committee and Food Quality Monitoring

To maintain transparency and ensuring food quality, each hostel has a 

Mess Committee responsible for supervising mess operations.

The committee generally includes the following members

Hostel wardens

• Student representatives

• Administrative members

The main responsibilities of  the Mess Committee include:

• Monitoring the quality and taste of  food

• Ensuring hygiene and sanitation standards

• Supervising menu planning

• Addressing feedback and complaints from students

• Ensuring affordability of  meals

This monitoring system helps to maintain a balanced and student-

friendly food service environment. 



Mess Committee and Food Quality Monitoring

The university has appointed Dr. Manish 

Gupta (Faculty, Biochemistry) to 

regularly inspect food materials and 

hygiene conditions, prevent the use of  

expired or substandard items, and report 

findings to the Vice-Chancellor. 

This document 

outlines the rules 

and operational 

guidelines for 

hostel mess 

services at the 

university. It 

emphasizes:

•Maintaining food 

quality, hygiene, 

and safety 

•Ensuring 

affordable and 

regulated pricing 

•Following proper 

sanitation and 

operational 

discipline 

•Allowing 

inspection and 

strict action in 

case of  violations 



Food Safety Compliance

All vendors operating hostel mess facilities 

are required to possess certification from the

Food Safety and Standards Authority of  

India (FSSAI).

This certification ensures that vendors follow 

national food safety standards related to:

• Hygienic food preparation

• Proper storage of  raw materials

• Clean kitchen infrastructure

• Safe handling of  cooking equipment

• Quality assurance of  ingredients

Compliance with these standards ensures 

that food served on campus remains safe, 

nutritious, and hygienically prepared. This 

initiative improves food accessibility on 

campus by providing affordable meal 

options for the broader university 

community. FSSAI Certificate of  a Mess Vendor



Online food delivery facility

Online food 

delivery system 

ensures convenient 

access to meals for 

everyone on 

campus. Students, 

faculty, and staff  

can easily order 

food through 

digital platforms 

such as Swiggy, 

Swiggy Instamart 

or Zomato; 

enabling timely 

delivery, diverse 

menu options, and 

improved 

accessibility, 

thereby promoting 

inclusive and 

hassle-free dining 

experiences.



Khana Khazana Hotel and Restaurant Kareems Restaurant at Jaunpur City Baati-Chokha Family Restaurant

Tadka Restaurant, Civil Lines, Jaunpur Dreamz café Jaunpur

Some nearby quality restaurants



Vegetable shop in the nearby Siddikpur area Fruit Juice vendor in the nearby Siddikpur area
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Availability of  fresh vegetables, fruits and grocery

Fruit shop in the nearby locality Grocery shop in the nearby localityCafé in the nearby locality
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