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Introduction
 

In September 1985, INCS received a request from USAID/Zaire to provide
 
technical assistance 
to review a primary school nutrition/agriculture
 

curriculum, developFd by CEPLANUT (the 
Centre National de Planification de
 
Nutrition Humaine). In October, an INCS evaluation consultant went 
to Zaire
 
to assist 
CEPLANUT staff in designing and implementing a monitoring and
 
evaluation methodology for the curriculum project. 
 In March 1986, INCS staff
 
specialist Christine Hollis traveled to 
Zaire to work with the CEPLANUT
 
education team in reviewing and revising the original curriculum. This report
 
outlines how and why curriculum revisions were made, what steps 
were taken to
 
start work on revised lesson plans, and spells out recommendations regarding
 
the future development of the project.
 

This project is of particular interest 
to 
INCS in that it has provided another
 
opportunity to participate in the development of nutrition education for use
 
In the school system. INCS has already cooperated in a joint project with the
 
Ministry of Educatioi. in Jamaica to produce innovative educational materials
 
that combine the teaching of nutritional concepts with language arts skills.
 
The CEPLANUT curriculum is another effort to approach the teaching of
 
nutritional aspects in a different way. 
Their approach centers on the
 
integration of nutrition, hygiene, and agriculture (food production) and how
 
each of these contributes to good health. The intent is 
to allow the primary
 
school children to learn in 
a more active fashion, concentrating on problems
 
relevant to their everyday lives. 
 It is hoped that the revisions undertaken
 
will contribute to 
a more effective curriculum.
 



Executive Summary
 

The development of a primary school nutrition/agriculture curriculum is one of
the educational components of the USAID-funded Zaire Area Nutrition
Improvement Project. 
The curriculum, which covers grades 1-6, 
was developed
by CEPLANUT (The National Nutrition Planning Center), during the 1984-85
school year. The curriculum, after being tested and revised, is intended to
be taught in schools throughout the Kwilu sub-region and then, hopefully,

throughout the nation.
 

In October 1985, INCS consultant Christine Myers went to Zaire to assist
CEPLANUT staff in designing and implementing a monitoring and evaluation
methodology for the curriculum project. 
 In March 1986, INCS staff associate
Christine Hollis arrived to work with the CEPLANUT staff on 
reviewing and
revising the curricula. 
 That revision process consisted of four major tasks:
 
-
 reviewing the primary school curricula, looking at technical content,
format, methodological issues, and learning objectives,
 

-
 reviewing and analyzing the available formative research data,
 
-
 working with the staff in revising and refining the structure of the
 

curriculum,
 

-
 framing potential lesson plans and discussing options for the
development of educational support materials.
 

The review of the draft courses 
showed the lesson plans to be innovative and
comprehensive; the methodological approach to be participatory and "hands-on"
in nature; 
the subject matter, overall, addressed problems relevant
children's lives; to the
and that didactic materials were likely to be found in the
local communities. The curr.tculum also attempted to address the important link
between food production (agriculture) and health/nutritional status. The analysis
of the formative research data indicated that certain adaptations would help
improve the effectiveness of the curriculum. These adaptations included:
reducing by half the number of lessons taught; providing technical information
and clear instructions to the teachers; providing assistance to 
the teachers
in learning how to 
use effectively the discussion-oriented methodology.
 

There also was a need to improve the sequencing of the materials and concepts
presented in the curricula, so that there would be a logical flow in the
subjects presented from first 
to sixth grade. The connection (both
theoretical and practical) between the nutrition/health and agricultural
curricula also needed to be emphasized and clarified. 
And, finally, specific,
critical behaviors needed to be identified 
so that learning objectives could
be written aimed at promoting the knowledge to implement behavior change.
 
In revising the curricula, a structure was developed for the six-year course
based on the three essential concepts of food, health, and hygiene. 
 Each
class level would build and expand upon certain concepts introduced in
previous classes. 
 Each class would also address certain key questions related
to 
the connection between the production/use of foods and good health.
CEPLANUT staff then worked to develop the concepts and themes outlined in the
curriculum structure; the overall theme for the entire curriculum was 
that
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children could practice good eating and hygiene behaviors to improve their
 
state of health. 

Although the Ministry of Education had indicated a desire for illustrated
manuals, to be used by both students and teachers, it was decided that this
 was beyond the scope of the project at the present time. 
Rather, a decision
was made to proceed with the development of lessons that would
 
include technical information for both the instructors and the students.

Although work would center on revising the lesson plans, options regarding the
format for the lessons were to be considered, for future discussions with the
Ministry. If possible, it is intended that by the 1986-87 school year, a
revised curriculum package, including lessons, visual aids, and teachers'
guide will be available for a second pilot test of the materials. In order to
facilitate this, 
the curriculum specialist will. return in mid-summer 1986 to
acsist CEPLANUT further in organizing the curriculum package. 
It is
recommended that the project be extended another six months, to provide two
full school years of pilot testing activities. This should allow time for a
 more effective evaluation of the effects of the curriculum.
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Sommaire
 

L'glaboration d'un programme de nutrition/agrtculture pour les 6coles
 
priinaires est l'une des composantes du Projet d'Amnlioration de la Nutrition
 
dans la region de Zaire qui est financg par l'AID. Le programme,, qui

couvre les six classes du cycle primaire a 6t& 6tabli par le CEPLANUT
 
(Centre National de Planification de Nutrition Humaine) durant l'ann~e
 
scolaire 1984-85. Une fois test6 et 
remani6, le programme est appel6 A
 
etre enseign6 daris les 6coles de la r6gion de Kwilu puis, espare-t-on,
 
dans tout le pays.
 

En octobre 1985, une consultante de I'INCS, Mme Christine Myers s'est
 
rendue au Zaire pour aider le personnel du CEPLANUT A pr6parer et A
 
mettre en oeuvre une m~thodologie pour le contr$le et l'6valuation du futur
 
programme. En mars 1986, tine collaboratrice de l'INCS, Mme Christine
 
Hollis, a pr~tg son concours au personnel du CEPLANUT pour revoir et
 
remanier les programmes. Ce processus de remaniement a consist6 en quatre
 
taches majeures:
 

-
examen du programme d'6tudes primaires, de son contenu technique,

de son format, des questions d'ordre m~thodologique et des objectifs
 
d'apprentissage,
 

-
examen et analyse des donn~es de recherche formative disponibles,
 

-
r~vision et mise au point de la structure du programme,
 

- 6tablissement de plans de legons provisoires et discussion des
options pour la pr6paration de mat6riel d'aide p6dagogique. 

L'examen des cours 6bauch~s a montr6 que les plans de legons 6taient
 
innovateurs et complets; que l'approche mthodologique serait de nature
 
pratique et bas~e sur la participation des 6lves; que, dans l'ensemble la
 
mati~re traiterait de probl6mes ayant un rapport avec la vie des enfants
 
et que le materiel requis devrait 
 tre trouv6 localement. En outre, le
 
programme s'efforgait d'6tablir un lien entre la production alimentaire
 
(agriculture) et l'6tat de santa/nutrition.
 

L'analyse des donn~es (de recherche formative)a indiqu6 que certaines
 
adaptations pourraient am~liorer l'6fficacit6 de ce programme. L'analyse

des donnges a indiqug que: le nombre de legons pr~vues devrait etre r~duit
 
de moitig; que les enseignants devraient recevoir une information technique

et des instructions claires et pr~cises; que certains sujets devraient
 
etre soulign~s et qu'une assistance devait 
-tre fournie aux enseignants
 
pour leur apprendre a utiliser efficacement une m~thodologie destin~e
 
aux enfants.
 

Ii fallait 6galement remanier la sequence de la mati~re des concepts

couverts par les programmes afin d'avoir une suite logique dans la
 
presentation des sujets de la premiere A la sixi~me classes. Le rapport
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(tant thr4ique que pratique) entre le programme nutrition/sant6 et le
 
programme d'agriculture devait 6galement etre clarifig et soulign6.

Enfin, il fallait identifier des comportements importants sp~cifiques

afin de d6terminer des objectifs d'apprentissage ax~s sur l'acquisitien du
 
savoir voulu pour produire une modification du comportement.
 

Durant la revision du programme, une structure a 6t6 6labor~e, pour les
 
six ann~es de cours, 
sur la base des trois zoncepts essentiels: nourriture,

santg et hygine. Chaque niveau de classe s'appuierait sur certains concepts

introduits dans les classes precedents en les glargissant. Chaque classe
 
aborderait 6galement des questions cl~s portant sur le lien entre la

production/utilisation des aliments et 
la sant6. Le personnel du CEPLANUT
 
s'attacha ensuite A d~velopper les concepts et 
thames expos6s dans la
 
structure du programme; le th~me g~n~ral pour lVensemble du programme

6tait que les enfants pourralent mettre en pratique de bonnes habitudes
 
alimentaires et d'hygi~ne pour am~liorer leur 6tat de sant6.
 

Bien que le Minist~re de l'Education ait indiqu6 qu'il d~sirait des
 
manuels illustr~s, A l'usage des 6l&ves et 
des enseignants, il a 6tg

d~cid6 que, pour le moment, ceci d~passait le cadre du projet. Au lieu de

cela, il a 6t6 d~cid6 de continuer a preparer des plans de lecons pour

les 6l6ves qui inclueraient une information dcstin~e tant aux 6l6ves
 
qu'aux enseignants. Quoique le travail continuerait a 
tre ax6 sur la
 
revision des plans de legons, diff~rentes options concernant le format des
 
legons seraient consid~r~es pour tre discut6es ult6rieurement avec le
 
Ministare.
 

Il est pr~vu qu'un programme r~vis6 complet, comprenant legons, aides
 
visuelles et guide pour les enseignants, sera pr&t pour un deuxime test

pilote durant l'ann~e scolaire 1986-87. Dans ce but, le sp~cialiste des
 
programmes d'6tude retournera au Zaire durant l'gt6 1986 pour aider le

CEPLANUT i organiser ce programme. Ii est recommand6 que le projet soit
 
prolong6 de six mois afin que les tests pilotes puissent s'6ffectuer
 
sur deux ann~es scolaires compl~tes. Ceci donnerait le temps de r~aliser
 
une meilleure 6valuation des effets du programme.
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Background
 

The USAID-funded Zaire Area Nutrition Improvement Project was designed, in
 
part, to strengthen the capacity and capability of the National Nutrition
 

Planning Center (CEPLANUT) to monitor nutritional status and to program
 
effective nutrition-related interventions throughout the Bandundu region of
 
Zaire. One such intervention was the development, by CEPLANUT, of primary
 

school nutrition and agritulture curricula. The curricula, which covers
 
grades 1-6. were eeveloped by members of CEPLANUT based in Kikwit, Bandundu
 
region, during the 1984-85 school year. 
The courses are currently being pilot
 
tested in four schools in that region. 
 It is intended that the curricula,
 

after necessary revisions and translation into several local languages, will
 

be taught in primary schools throughout the region, and then, hopefully,
 

throughout the nation.
 

A 1984 interim project evaluation recommended that consultants be obtained to
 
review the curricula, and examine ways 
in which to motivate the teachers to
 
use the curricula. 
 In 1985, the USAID Mission in Zaire requested that INCS
 
provide two consultants, one 
to review the curricula and assist CEPLANUT in
 
making necessary revisions, and another to formulate a methodology for
 

evaluating the effects of the curricula on children's knowledge, attitudes,
 

and practices.
 

INCS Involvement
 

In October 1985, INCS consultant Christine Myers went to Zaire to assist
 

CEPLANUT staff in designing and implementing a monitoring and evaluation
 

methodology for the curricula project. 
At the .ime she arrived, the courses
 
(300 lessons in agriculture and 300 lesson in ...rition/health) were being
 

pilot tested in four representative rural schools within a radius of 250 km.
 
of Kikwit. 
Myers developed several components of an evaluation designed to:
 

a) 
provide feedback that could be used in revising the curricula and
 

improving aspects of the project
 

b) monitor the progress of the project
 



c) assess the medium-term effects of the courses on 
students' knowledge,
 

practices, and attitudes.
 

These activities included:
 

1) bi-monthly monitoring visita to the pilot schools to collect data
 
concerning the pace at which lessons are taught, observe how teachers
 
managed with the lessbn plans, and administer tests
 

2) a student attitudes/practites survey,"to serve as a baseline for a second
 
administration of the test at the end of the project
 

3) a test of teachers' knowledge to determine the level and type of support
 
needed for teachers using the curricula
 

4) a curriculum-based knowledge test given to 
students in gradeq 3-6. 
 It
 
will provide information regarding the children's present state of
 
knowledge and will stand as a baseline against which changes in knowledge
 
can be measured at 
the end of the school year
 

5) a village-level observational study to provide qualitative information for
 
the project
 

6) a suffmative evaluation. 
 (For further information, see INCS Consultant
 
Report "Zaire--CEPLANUT food/nutrition and agriculture education project
 
evaluation, OctLber-November, 1985" by Christine Myers.)
 

In March 1986, INCS staff specialist Christine Hollis arrived to begin work
 
with CEPLANUT staff in reviewing and revising the curricula. During that
 
time, she was assisted by Christine Myers and Carol Baume, another INCS
 
evaluation consultant, 
in analyzing data already gathered from the monitoring
 
studies, and using that to prepare a preliminary draft of 
a restructured
 

curriculum.
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Scope of Work
 

The curriculum specialist worked with CEPLANUT and AID staff in:
 

reviewing the primary school curricula in agriculture and health/
 
nutrition, looking at 
technical content, format, methodological issues, as
 
well as learning objectives,
 

reviewing and analyzing the formative research material dealing with
 
students' attitudes/practices, teacher knowledge levels, school monitoring
 
data, teacher lesson evaluations, and village-level observations,
 

- assisting in curricula revision, 

framing potential lesson plans, focusi .g on 
(a) clearly stated learning
 
objectives; (b) provision of standardiz. I, basic information for the
 
ceachers, in the lessons (or in a guide); (c) inclusion of clear, specific
 
instructions 
to 
the teacher for implementing the lessons; and (d) explora
tion of ways to 
improve the teachers' use 
of the curricula materials,
 

discussing options for and steps needed to be taken in developing and
 
producing support materials,
 

advising on the appropriateness of the curricula in terms of its eventual
 
adoption by the Ministry of Education for regional dissemination.
 

Curriculum Review
 

In preparation for the assignment, several days were spent in the United
 
States reviewing copies of the curricula/lesson plans, making comments, and
 
discussing aspects of the 
course with other curriculum and education
 

specialists.
 

To produce a series of 50 lesson plans for each grade level 
(1-6 grades), for
 
each subject area (agriculture and nutrition/health) was no mean task. 
The
 
draft curricula and lesson plans produced by CEPLANUT are far more innovative
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and complete than any curriculum materials provided by the government. 
 The
 
methodological approach of the courses 
is, as much as 
possible, participatory

and "hands-on" in nature, rather than lecture-oriented. Teachers are 
to use
 
the lesson plans 
as 
guides in asking children questions designed to draw then
 
to an understanding of the subject matter; in getting children to see and
 
manipulate didactic materials, as 
well as cultivate crops; and in involving
 
the students in songe, role plays, and simulations.
 

The subject matter is designed to address basic health, nutrition, and food
 
production problems that directly affect the lives of the students and members
 
of their families. 
 Indeed, the activities suggested, such as 
the simulations,
 
often require the children to 
think about and/or address real-life situations.
 
Some of the situational questions ("if 
you were in this situation, what would
 
you do?") asked of the children are excellent, and if used well by the
 
teachers, will likely intrigue and motivate children to try out at home what
 
they learn in school. In as much as possible, didactic and learning materials
 
are to be locally available; for example, ingredients added as supplements to
 
basic bouillie (porridge) recipes are those felt to be available in the
 

villages.
 

The intent of the curricula is 
to stress the relationship between improved
 
food production/use and improved health/nutritional status. 
 This is an
 
important concept 
not often directly addressed in many nutrition-related
 
curricula elsewhere. The technical content, 
at least in the nutrition/health
 
courses, was 
comprehensive, covering subjects from basic hygiene to water and
 
sanitation, from breastfeeding to weaning foods, food preparation and storage,

from vaccination to 
family planning issues. 
 If anything, it was 
too much
 
information, although the course developers took care to have several review
 
lessons included, so 
teachers could check children's learning and repeat
 

essential points.
 

1. Interpretation of Research Data
 

In considering what revisions would be necessary, the INCS consultants and
 
CEPLANUT education team also reviewed and analyzed the available formative and
 
monitoring data. 
That data revealed valuable insights to be used in guiding
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curriculum revisions, as well as 
in providing future directions for the
 
project. 
 (See also Appendix A for Christine Myers repcrt.) In particular:
 

a) 	the results of the monitoring carried out in Aten, Tamisa, Bexizi, 
and
 
Kambinga, the four pilot school areas 
involved, indicated that, on the
 
average, teachers were only managing to 
teach approximately 50% of the
 
lessons supposed to have been taught at the 
time of the monitoring visit.
 
In addition, teachers' feedback showed that, 
in many cases, it took them
 
longer than the specified 30 minutes to 
teach a lesson (it often took
 

about 40-45 minutes to teach a lesson)
 

b) 	the teachers' feedback also noted that 
some lessons were too complex for
 
their students, and that the lessons' language and format should be
 

clarified
 

c) 	both classroom observations by CEPLANUT staff and the results of the
 
teachers' knowledge 
test (although data were only available for one
 
school) showed teachers' lack of familiarity with many of the concepts
 

introduced in the courses
 

d) 	classroom observations also showed that many of the instructors had some
 
difficulty adapting to 
and utilizing the child-centered lessons in an
 

effective manner
 

e) 	the results of the students' attitudes/practices test, although not
 
totally reliable, provided some insights into concept areas that should be
 
stressed in the curricula. 
These areas were identified in terms of the
 
very low number of students who responded correctly to certain questions.
 

For example:
 

(1) 
in the 3rd grade, only 5% of the student respondents said it was 
not
 
necessary to 
sell all their produce (the curricula attempts to 
stress self
sufficiency in growing the family's owm food),
 
(2) in the 3rd grade, only 38% knew that a "big belly" does not mean
 

someone is well nourished,
 

(3) in the 4th grade, only 21% believed that powdered milk was not better
 

than mothers' milk,
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(4) in the 5th grade, 40% felt that diarrhea was not a cleansing process,

while only 38% said women should not stop breastfeeding if they became
 

pregnant,
 
(5) in the 6th grade, only 13% 
of the respondents said it 
was not good to
 
give bouillie (porridge) to 
a baby of 3 months.
 

An observational study was also designed for the project by Dr. Judith Brown.
 
The intent was to provide qualitative data that would serve 
as a baseline
 
against which the CEPLANUT staff could compare any changes in villagers'
 
and/or students' behavior at the end of the project period. 
 The study could
 
also provide formative data 
to help guide the direction of the curricula
 
development. 
 Although the village-based observational study did provide some
 
basic qualitative information about the children's ailieu (i.e., approximately
 
50 out of 72 households observed had gardens; only about 28% 
of the children
 
aged 4-59 months in the pilot school villages ate fruit [during a 3pecified
 
period of time]; approximately 80% of the mothers in the pilot school villages
 
breastfed babies aged 0-24 months), another study is needed to focus on
 
specific behaviors and environmental-situational factors relevant to changes

promoted in the curricula. 
This refined observational study should be drafted
 
and implemented before the start 
of the second pilot-test phase of the project
 
(see recommendation section).
 

The observational study revealed signs, however, that the curricula was having
 
some effect. 
 In the villages located near the pilot 
test schoois, approximate
ly 48% of parents mentioned agriculture, hygiene, and nutrition subjects that
 
were 
studied by their children, as opposed to only 15% of the parents from the
 
control villages who could mention these subjects. It appeared that the
 
students in the project's pilot schools were communicating with their parents
 
about nutritional and agricultural subjects. (Copies of the village
 
observation methodology and instrument are available in Appendix B.)
 

2. Suggested areas for revision
 

After reviewing both the draft curricula and the research data, suggested
 
areas for revision were discussed with the CEPLANUT education team. 
These
 
included:
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a) 	a need to reduce the overall number of lessons scheduled by half, that is,
 
the number of lessons should be cut from the original 50 to approximately
 

25 per year, per grade level
 

b) 	a need to restructure the lessons so 
that the language used was specific
 
and at an appropriate technical level, and so 
instructions were clearly
 
defined in a step-by-step process for the teachers
 

c) 
a need to provide a greater amount of background information for the
 

teachers to use in preparing and implementing their nutrition and
 
agriculture classes. 
 The lesson plans should contain either technical
 

information or 
the answers to specific questions that the teachers are to
 
pose to their students. (This standardized content, if provided in the
 
lessons, would ensure 
that all teachers provide the identical information
 
to their students, a standard not currently available due to the lack of
 
information in many of the draft lessons.)
 

d) 	a need to simplify the amount of information and number of subjects
 
covered in the courses. Some of the nutritional messages presented needed
 
to be adapted so that they would be more relevant to the school children's
 
abilities; for example, what they could do to prevent their baby brother
 
from getting intestinal worms, rather than memorizing distinctive symptoms
 
of having different types of worms
 

e) 	a need to sequence the materials learned so that the primary school
 
subject matter (nutrition/agriculture) is introduced in a clear, logical
 
manner throughout the six grades. 
 This would mean that concepts could
 
be introduced only if prerequisite coursework had been carried out
 

f) 	a need to improve connections (theoretical and practical) between the
 
agriculture and nutrition/health curricula; in teaching the two subjects,
 
there had to be some clear linkages, at each grade level, that emphasized
 
the essential relationship of agriculture (food production) to food,
 

nutrition, and health
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g) 
a need to identify clearly the specific, critical behaviors that students
 
were to change or improve, and to develop specific learning objectives
 
aimed at promoting the knowledge to implement those changes
 

h) 	a need to develop an overall plan or 
schedule for the school gardening
 

activities that can be provided to 
the prim, :y school teachers. With the
 
present draft curricula, it is difficult to pinpoint what gardening activi
ties students in all six levels are supposed to be carrying out, when, and
 
how their tasks are to be coordinated throughout the school year
 

i) 	a need to provide support to teachers unfamiliar with the participatory
 
manner of instruction utilized in these courses. 
 The learning methodology
 
espoused in this curricula is to be a child-centered, active one, in which
 
the teacher draws forth understanding by asking the students increasingly
 
complex questions. Although an 
excellent methodology, it requires a
 
certain amount of sophistication and a knowledge of techniques for
 
facilitating group discussion. 
 As Zairois teachers, for the most part,
 
are not trained in these techniques, the sequence of questions in the
 
lessons must be explicit and clear. 
 Future teacher training should also
 
focus on the methodological issues of teaching the lessons, involving the
 
teachers in "hands-on" use of the materials, facilitating group
 
discussion, practicing the delivery of courses, and understanding the
 
principles involved in participatory education.
 

Revising the Curricula
 

In working out a format for a revised curriculum, much of the above-mentioned
 
information and recommendations were taken into account. 
First, a structure
 
was worked out for developing the six-year curriculum based on 
the relation
ships between the three essential concepts of food, health, and hygiene. 
The
 
structure was designed in such a way that each class level would address,
 
build upon, and amplify certain principles developed in previous classes.
 
Prerequisite concepts would be covered before new materials were introduced.
 
It 
was intended that the information and activities thus presented would be
 
appropriate to age; 
that behaviors and learning would be clearly identified;
 
that a relationship between agriculture and nutrition be clarified; and that
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technical accuracy be assured. (See Figure 1 for suggested curriculum 

structure.)
 

6 

5 

4 

3 

2.
 

Figure 1: The curriculum structure was pictured as an inverted pyramid.
 

In the first grade, the basis for the curriculum would be set;
 
in each succeeding year, previous learning would be expanded
 

upon, and new subjects introduced. In this way students should
 
be expanding both the extent and depth of their knowledge.
 

The CEPLANUT education team worked with the consultant to flesh out the major
 
subject areas or critical questions to be covered at each stage (or grade
 
level) of the curriculum structure. In so doing, a major effort was also made
 
to incorporate the themes that the Ministry of Education wanted to 
see at each
 
grade level. (The recommended changes requested by the Ministry are found in
 
Appendix C.) The emphasis and guiding principle, as stated, was the
 

relationships between food, health, and hygiene, and it 
was decided that an
 
overriding theme would be that the students could "control" and/or improve
 
their own state of health through their knowledge and actions. Figure 2
 
displays the filled-in curriculum structure that was developed.
 

The team then worked, through a process of group discussion and consensus, to
 
develop further the themes outlined in the curriculum structure. (Since the
 
consultant's time was limited, we only worked on the nutrition/health themes.
 
However, the group methodology was established for handling work on the
 
agricultural themes.) 
 Those themes, or "ides essentielles" are listed in
 
Appendix D. 
They are essential concepts around which the indlidual lessons
 

are to be designed. 
For each lesson, the basic supporting information
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- Oxdposer lee dchas 

(agriculture) 

- Malnutrition: d~finition, 
concepts, caract6ristiquesy cons~quences 

- Utiliser le W.C. 

- Choix du terrain (forat, broussev etc.0.) 
- Milieux de cultux.re 

- 1F 6paration de terrain 
- rihissement du sol 

- MW!tiplication des plantes
s mis 

LM tretien dt champs 
- Donner A manger et A boire 

(petit ilevage). 
-~~~~ .Cuesc. 4wsv 

irI-k4C 

a=x bftes 

ewI 8A. 



46,e ann e 

Nourriture 

- Substitution/Remplacement des aliments 
(protAines compl1vrenaires) 

- Aliments de base (pas suffisante pour la sant) 

San.t6 I ygi~ne 

Tout le monde utilise le W.C. 
(importance de l'hygibne 
commmautaire) 

- faait manger un mlange (une combinaison)
des trois portes de nourriture (r6gime 6qu1ibr6-
-,' t-' .d-/'? -~ '1. "1corm 

Sources d'eau 
m n n taire 

et l'Iygine 

- Des nourritures pour des personnes/Sges diffI-. 
rents 3 - lait maternel 

- bouillie 
-plat familial malnutrition (Partager le plat familial) 

- (onsultation pz7s6ecolaire (en g6n6rale)croissance) 
Smalnutrition) 

- Cultures vivrires (au moins dex cult-res) 
potagbres (r~colte)-4 nourriture 
fruitiire 

- Anima sauvages : (comme sources de prot6 ine 
mais petit 6levage est 
plus SOr) 



Nouxitiure 

- Pr6vention (des maladies) 
par alimentation 

- alimenus Pour les Te= 

- aliments pour lee dents 
- aliments pour le sang 

- nmie (aliments pour pr 6 vention) 

- Problimes digestifs : 

- ~ Sant6 Hygiine 

- icrobes 

(notions de la sant,6 des 
maladies) 

- -lasdies  lezrs rapportsavee la nutrition 

- Pz6ventjon pour lee maladies; 
vaccinations 

C < 

-Iarrhe (causes9 d6finitions t 
Prventiont d~sbvratati-on
rebda&tion orale) 1 

- Prvention de diar'he 

-Constipation (fruits) (?) 

- Cultures vivri~resp potagres
(+ r 6 colte: utilisation) fruitibress 
entreti en, rcolte. 

- Cultures industrielles 
caf6tier), 

(palmier Ahunlef 

- Petit 6levage (pr6vention des maladies 
nutrition, hygiene), 

: 



- Chemin alimentaire
 

- Alimentation doe 
 la £emme enceinte et
 
allaitante (nutrition) t 6 tanos &,riter
le travail lotux

- Sevrage/SSS 

- Natrition/Sant6 des nouveau-ncs et
 
enfants,
 

- stade/chemin de croissance
 

- mesue de malnutrition (p6rimbtre brachiale)
 

- Cuisson (bouillies)
 

- Intoxication alimentaire (antidotes)
 

AEiculture
 

- Cl8ture, et reboisement 
(pour lt 6levage et jardins) 

- Pisciculture (source de prot 6 ine) 

- Culture vivribres 

potagree (+ utilisation des r6 coltee) 
fruiti~res 

-4 



relevant to each theme or 
concept will need to be provided fo," the teachers
 

and students.
 

The 	consultant also attempted to identify and clarify potential linkages
 
between the nutrition and agriculture courses. 
 As such, she identified five
 
major behavior-oriented question areas 
to be addressed in the curriculum.
 
These questions served as 
the guiding lines for development and expansion of
 
certain course themes, class level by class level (See Figure 3 for more
 
specific concepts to be addressed in regards to these questions). These
 

questions were:
 

Nutrition 
 Agriculture
 

Food: the relationship between health and agriculture.
 

1) What eating habits keep us 
 What foods should we grow or raise
 
healthy? 
 to support those eating habits?
 

2) What health and hygiene What practices help provide healthy 
habits can we practice to 4 crops/animals for our food? 

keep us healthy? 

3) 	What foods and care are 
 What care and feeding of crops/
 
needed at different stages 
 -
 animals are needed at particular
 
and periods of life? 
 times?
 

4) What are the consequences of 
 What are the consequences of
 
of improper nutrition/ improper care and/or feeding of
 
hygiene practices? 
 crops and animals?
 

5) 	How can we best utilize How can we improve the quality and
 
locally grown foods? 
 A quantity of locally available foods?
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2 

Health/Nutrition Figure 3 
 Agriculture
 

Grad. Food: The relationship between health and agriculture.
 

- Qu'est-ce que c'est un aliment/la sant6
 
- Origines des aliments (vegetales/animales)
 
- Identification des plantes/animaux/aliments
 

- Si nous ne mangeons pas, nous risquons d'etre malade
 

- Manger bien d'etre fort, pour jouer, pour etre en bonne sant6
 

- Il faut pas manger des aliments avarigs 

- Besoins alimentaires du corps
 
- Trois groupes d'aliments (pour des besoins du corps)
 
- Identification des aliments des trois groupes (par rapport de leurs qualitgs-

comment ils ont un effet 
sur le corps)
 

4
 

- Pour la bonne sant6, mangez des combinaisons des aliments
 
(il faut manger des aliments de chaque groupe)
 

5
 

- Le chalne alimentaire
 
- L'utilisation de la production
 
-
Obstacles dans la chaine----4 malnutrition
 
- Le poids/grandeur d'un enfant----) sant6 et malnutrition (kwashiorkor, marasmus)
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Grade What eating habits keep us 
healthy? 

___habits? 

What foods should we grow or 
raise to support those eating 

-Si nous ne mangeons pas, nous risquons 
d' tr e m a l a d e 

-Mangez des aliments d'origine vegetale/ 
animale 

-Si nous mangeons tous ces aliments, nous 
pouvons 6tre en bonne sant6 

-Plantes (cultures) et 
- S o a t es scu l mes 
-Sources des aliments 

animaux 

-
Le corps utilize les aliments et l'eau 
 - Petit 6levage (introduction)
 
- II faut manger une diversitg des aliments
 

2
 

-Mangez des aliments qui satisfaisent les
 
besoins du corps
 

-Des.;enfants malnourris ont besoin d'une
 
alimentation riche en aliments de
3 construction et d'energie pour la 
 - Petit 6levage (source de prot~ine)

r~cup6ration
 

-Substitution/Remplacement des aliments
 
(Combinaisons compl6mentaires, surtout
la viande) 
 -Cultures/Animaux en plus des aliments
-R6gime 6quilibr6 (r~pas ou pendant le jour) 
 de base (lgumes, viande,


-Le lait maternel (avantages) 16gumineuses)
4 -La bouillie dolt 6tre 6quilibr~e 
 -Culture vivrieres, potagres

-Partager le r~pas familiale
 

- Manger les aliments qui protagent les - Fruits 
(orange/jaune)
yeux, dents, sang, santg 
 - L~gumes A feuilles vert fonc6
 
- Manger des fruits et l~gumes 
 - Animaux
5 - Manger des aliments riche en fer - LUgumineuses
 

(Cultures vivri~res, potag~res,
 
fruiti~res)
 

-La femme enceinte et allaitante dolt manger - Aliments qui peuvent enrichir les
une varift6 et assez 
 bouillies
-Le lait maternel (aussi pour la diarrh6e) 
 - Pisciculture
 
-La nourriture de sevrage

-Donner la nourriture pendant la
 

diarrh6e
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Health/Nutrition 
 Agriculture
 

Grade 
 What health and hygiene habits can we 

practice to keep us healthy? 


- Lavez les mainr 


- Couvrez les aliments
 

-B~b6 doit teter beaucoup de fois
 
-Lavez les aliments 

-Il faut pas manger des aliments avarihs 

-L'eau et les aliments doivent etre 


propres
 

2 

-Lavez des aliments et les gardez propres

-Jetez des d~chets 

-UtLlizez lei W.C. 

-Boucher le trou des W.C. 


3 -Lavez les mains apr~s utilisant le W.C.
 
-Habitations interdit aux animaux
 

-Bouillir l'eau depuis longtemps

-Introduction au consultation pr6-scolaire 


(prgvention) 

-Nettoyer les abords des 
sources d'eau 


4 -Interdire des bates aux sources 

-Construire le W.C. loins des cours d'eau
 

-Donnez A boire aux enfants qui ont la
 
diarrh6e 


-Observez les r~gles d'hygiene pour
 
pr~venir la diarrh~e et les vers
 
intestinaux 


-Solution sal~e, sucr6e pour la
 
deshydratation 

-Autres m6thodes de prevention: 

vaccinations contre les maladies
 
-Consultation prg-scolaire; chemin de 

croissance; p~rimetre brachiale
 

What practices help provide healthy
 
crops and animals for our food?
 

- Ii faut travailler d'avoir la 
nourriture 

- Facteurs de production
 
- Notions g~n~rales de petit el~vage
 
- Conservation
 

- Choix de terrain
 
- Enrichissement du sol
 
- Hygiene/soin des animaux
 

-L'eau propre pour les bates
 
(hygiene)
 

-Utilisation du fumier/compost
 
-Enfuir des herbes
 

- Hygiene/alimentation des animaux
 

- Pr6venir 1'6rosion (faites le
 
reboisement)
 

-Vaccinations des animaux
 
-Cl-ture (des enclos)
 

-Reboisement
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neaitn/Nutrition 

Agriculture
 

Grade What foods and 
care are needed at 
 What care and feeding of crops/

different stages and periods of life? 
 animals are needed at particular times?
 

- Besoins des plantes (sol, eau, 
soleil) 

-Le lait maternel est le meilleure
 
-Enfants un peu plus grand prennent lait 
 - Facteurs de production (d'avoir
maternel et bouillie 
 une bonne r~colte)
-Ecoliers mangent le repas familiale et 
 - Notions g~n6rale de petit 6levage

entre les repas 
 (soin, nourriture, hygiene, etc.)
2 -Adultes mangent beaucoup selon leur
 

activit6s
 

-Les vieux mangent des bons aliments
 

-Petit 6levage (donner A boire et a
 
manger)
 

73 (hygi~ne/nettoyage des enclos)

-Preparation du sol
 
-Multiplication des plantes
 

- Ages plus sp6cifiques:
 
-0-18 mois (lait maternel) 
 - Entretien des champs

-4 mois--- (lait maternel et bouillie) - Semis
- Utilisation de fumier, etc.4 -18mois--- (plat familiale)
 

- Donnez A boire et A manger A
 
quelqu'un qui est malade
 

5
 

- La nourriture/comportement pour une
 
femme enceinte
 

- Le lait maternel
 
- La nourriture du sevrage
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Health/Nutrition 
 Agriculture
 

Grade What are the consequences of improper 

nutrition/hygiene practices? 

What are the consequences if improper 

care and/or feeding of crops and animals? 

nutriion/hgen 

-Comment devenir malade 

bonnetices? 

-Plantes en bonne sant6/ ne pas 
en bonne sante 

- Nous deviendrons malade si nous 
mangeons des aliments avarigs 

-Maladies transmises par insectes, 
animaux, nourriture (mains) 

-Maladies caus~es par vers 
-Maladies transmises par aliments/l'eau 
non propres 

-Cycles de transmission des maladies 
-Malnutrition: croissance frein~e 

- Maladies transmises par insectes, 
nourriture, etc. 

- Maladies causees par des vers 
- Maladies transmises par l'eau non 

p;opre 
- Animaux malades----. aux gens 
- Insectes nuisibles aux cultures/ 

animaux 

4 

-Si nous ne mangeons que des aliments de 
base, nous risquons d'etre malnourris,-
ou malades 

-Si le repas familiale n'est pas 
partag6 bien, il y a une risque de 
malnutrition 
-L'eau non potable ----)maladies 

- Appauvrissement du sol 
(brler les champs, etc.) 

-Maladies des animaux 

5 

-Manque de certaines aliments-->carences 
nutritionels (et mauvais santg) 
-Diarrhge----+.d~shydratation 
(malnutrition) 

-Vers intestinaux---- malnutrition 
-An6mie 

-Erosion (?) 
-Rapports entre cultures alimentaires/ 
cultures industrielles 

- Un enfant qui n'a pas une 
alimentation suffisante risque la 
malnutrition (croissance frein~e, etc.) 

6 
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Health/Nutrition 

Agriculture
 

Grade 
 How can we best utilize locally-
 How can we improve the quality and
 grown foods to improve our health? 
 quantity of locally-available foods?
 

- Identification des plantes/animaux 

locaux qu'on peut manger - Le travail dans le jardin, dans 
les encl~s 

2 

-Plusieurs fagons de preparer des 
aliments 

-Transformation des aliments 

-Conservation des aliments 

- Notions f6ndrales de petit 
6levage 

- Conservation des produits agricole 

3 

- Les aliments locaux sont bons manger - Nous pouvons introduire des 

autreg aliments qui se trouve 
ailieurs 

4 

- Le melange des trois groupes d'aliments 
que nous pouvons trouver aux milieux 
locaux 

-Plantes qui manquent dans la 
r6gion; nous pouvons introduire 
les -'utres (substitution) 

5 

- Mangez des fruits, l~gumes, 
l~gumineuses et la viande locaux 

- M6thodes pour le control d'6rosion 
- Petit 6levage par rapport au 

cbase 
- Utilisation de la r6colte 

L 

-Utilisation des trois groupes d'aliments 
locaux dans les bouillies 

-Associer les autres farines avec des 

- Utilisation de la r~colte 
- Pisciculture (source de prot6ine) 
- Clture/reboisement 

aliments de base 

6 
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Format for Lessons
 

In discussions with Ministry of Education officials, tlhiey indicated their
 
desire for illustrated manuals that were intended f(-c 
student use. They felt
 
the teachers could then use 
these texts to prepare their own nutrition or
 
agriculture lessons. 
 The Department of Education was not interested in
 
providing lesson plans to 
the teachers (as CEPLANUT has planned to do),
 
although they were willing to let CEPLANUT develop them on 
its own.
 

This stiplulation that 
the course should be prepared in the form of a student
oriented manual presented several problems. 
One, the design and production of
 
such a manual would require a total reorientation of the learning methodology.
 
CEPLANUT created its lessons in such a way that the teacher is guided in more
 
actively involving the children in the learning process. 
 If the teachers were
 
to 
use a text and create their own lessons, the danger is that they will
 
revert to the same lecture-oriented, passive method of learning. 
In effect,
 
an experiment with a behavior change-oriented curricula will be stopped.
 

Two, a child-oriented _
xt requires specialists to 
design, write, pre-test,
 
and revise it. 
 The manuals must be written "for children" (at different
 
levels), which entails more than merely writing in simple language. Any
 
illustrations would have to be pre-tested, as 
the level of visual literacy is
 
unknown for the children in rural primary schools. All this would take much
 
longer than four months, which is the time that remains for completing a
 
curriculum package that will be ready for the next school year. 
 Finally, cost
 
of production and dissemination problems (one manual per student, adapted text
 
to fit regional differences) would be a major drain on the present project's
 

level of funding and institutional capacities.
 

With these thoughts in mind, the CEPLANUT team explored with the consultant
 
some options that could be presented to the Department of Education in terms
 
of compromise curriculum and lesson formats. 
 It was decided to emphasize the
 
a-Cive, child-centered nature of the lessons and add a section (r~sum6) that
 
would contain the specific points that the children would be required to write
 
in their notebooks (cahiers). 
 At times, very simple, basic illustrations
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could be added to a lesson, and teachers could draw it 
on the blackboard for
 
the children to copy into their cahiers.
 

A preliminary draft of a basic, yet flexible format for the lesson plans was
 
developed. 
 It included:
 

a) the general subject or 
topic to be addressed
 
b) 
the essential ideas or !nformation to be presented in the lesson (this
section could serve as 
the background or technical information section for
 

the teacher; i.e., a short summary of what the teacher needs to know to
 
teach that subject)
 

c) 
objectives of the lesson (these are to be specific and measurable, so 
the

teacher can check to 
see if the students did indeed "learn" what was
 
intended)
 

d) list of the didactic and support materials needed
 
e) 
a description of the activity or procedure to be undertaken, or the series
 

of questions that the teacher is 
to use to guide discussion
 
f) a r6sum6,of points to be copied by the students
 
g) possibly any other outside activities or assignments that are intended 
to
 

assist the children in applying their learning.
 

CEPLANUT staff were encouraged to adapt this lesson plan to fit their needs,
as 
they began the work of actually revising lessons. 
 It 
was also recommended
 
that they use many of the original draft lessons 
as a basis for their
revisions, refining, clarifying, and filling in certain pieces. 
 The two main

things that were essential in each lesson, however, were clear learning

objectives and step-by-step, well-defined instructions to guide the teacher
 
through the lesson.
 

Educational Support Materials
 

It is intended that the revised curricula be a complete package, that is,
lessons, visual support materials, and teacher's guide. 
As no visual aids had
been prepared by March, the consultant was unable to offer any substantive
 
comments. 
 CEPLANUT does have a media specialist who intends to work with the

staff on the production of the visuals, principally black and white
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photographs to be reproduced in a large size, printed in a high contrast
 
format and put together as 
a flip chart for use in the classrooms. However,
 
the consultant did make a few suggestions regarding development of the visual
 

aids:
 

1) 	Because of potential problems with visual literacy, the staff could
 
prepare several different prototypes of visuals (i.e., black and white
 

photos [with and without background], black and white drawings, color
 
drawings, etc.) and pre-test them with school or village childen during
 
the 	summer months. Based on 
the results of these pre-tests, as well as a
 
consideration of production, reproduction, and dissemination costs for the
 
different types of visuals, prototype visual aids (with written
 
explanations) should be produced for use 
in the second series of pilot
 

test schools.
 

2) 
Several of the visuals should be problem-centered, so that teachers can
 
utilize these in stimulating classroom discussions. An example might be
 
of a water source which is being used for bathing, drinking, washing
 
clothes, and by animals. Children can be asked what they see and then
 
guided into "discovering" the health problems in the picture (and then,
 
hopefully, in their own environment).
 

3) 	Other options for introducing visual aids should also be considered and
 
pilot-tested. 
For example, very simple illustrations or line drawings
 
(sucn as the disease cycle, or 
the 	chalne alimentaire) might be included
 
in the lessons, and the teachers asked to reprodue them on the blackboard
 
(if 	resources are available) or 
paper for the students to copy in their
 

cahiers.
 

Recommendations
 

1) 	At the present time, the curriculum project is scheduled for final
 
evaluation in January 1988. 
 It would be more practical, and useful, Zo
 
extend 
the project another six months, which will allow for two more
 
complete school years in which to test and refine the curriculum. The
 
revised curriculum package, including lessons, support materials for
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teachers (guide pedagogique), and visual aids, should be used in at least
 
four new pilot test schools during the school year 1986-87. 
 At the same
 
time, the curriculum will continue to be monitored in the first four pilot
 
test sites, as well as 
in the new schools which should be located in the
 
four administrative zones in which CEPLANUT concentrates its activities.
 

The 	revised curriculum will continue to 
be monitored on a bi-monthly
 
basis. 
 (The INCS evaluation consultant will assist in refining monitoring
 
instruments to provide more 
specific feedback.) CEPLANUT staff may train
 
inspectors to assist them in this task, but they must take responsibility
 
for 	the supervision of the inspectors and the analysis of the data
 
collected. 
 Feedback will be collected on specific problems related to
 
teaching the materials, how children react to lessons, seed and tool
 
dissemination, etc. 
 The CEPLANUT staff will set up a schedule during the
 
1986-87 school year to continue work on final revisions based on 
feedback
 
collected--this work should begin during the actual school year.
 

Thus, the actual printing of the final curriculum should be delayed until
 
mid-1987. 
Another mimeographed copy of the second draft of the curriculum
 
will be used during the second pilot test (1986-87) in order to cut costs
 
and 	ease the task of revising materials.
 

2) 	During the final year of the project (1987-88), the curriculum package
 
should be introduced into a larger number of schools in the Kwilu
 
sub-region only. The dissemination of the curriculum should take place in
 
a steady step-by-step process since (a) certain adaptations may still be
 
needed; (b) training of directors (or teachers) on a large scale is not
 
feasible at once, due to the small size and many responsibilities of
 
CEPLANUT's staff; and (c) changes may be necessary in order to
 
"regionalize" the content of the lessons. 
 (Please see Figure 4 for sketch
 
of proposed revised schedule for 1986-1988.)
 

3) 	Another follow-up observational study should be designed and implemented
 
before the 1986-87 school year. As 
the curriculum becomes more defined,
 
the study must consider specific behaviors addressed in the lessons.
 
Results of this study must be combined with selected measures in the
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previous study and then used as a final post-test of behavior change in
 
two 	year's time (1988). The knowledge test 
should be administered in the
 new pilot school sites at the beginning of the school year (September
 
1986) rather than, as originally planned, in June. 
 This should provide a
 truer baseline indication of knowledge, which can then be compared to post
test results at 
the 	end of the school year.
 

4) 	CEPLANUT educational staff has collaborated on and refined a structural
 
guideline for implementing curriculum revisions. 
 This structure
 
emphasizes a steady development of certain essential themes throughout the
 
six 	years of school. 
 Concepts are introduced, centering around actions
 
children can undertake to improve their own nutritional and health status,

and children learn more about each subject throughout succeeding years.

CEPLANUT is to continue work on the curriculum, concentrating on making

the 	lessons student-centered in their focus. 
 A draft lesson format has
 
been designed, and may be adapted, that will allow a fair amount of
 
flexibility in the methodology used for each lesson. 
However, staff
 
should provide clear, step-by-step instructions and explanations for the
 
teachers in the lessons. 
Technical information should also be 
provided in
 
the lessons, for the support of the teachers, as well as to provide them
 
with standardized information to be taught. 
 Lessons may need a r6sum6
 
section that children are to copy in their cahiers, along with essential
 
illustrations.
 

5) 	As the CEPLANUT education team produces their lessons, they should be sent
 
to the INCS staff specialist (Christine Hollis) for her feedback. 
This
 
feedback and support will be provided on a continuing basis. 
 This review
 
of the lessons will also help keep the consultant up-to-date on the
 
progress of the curriculum, allowing teamwork to begin without delay when
 
she 	returns in mid-summer.
 

6) 
The 	curriculum consultant should return in mid-summer (late June, early

July) to review the progress made in the curriculum revision and to
 
continue working with CEPLANUT staff on the refinements needed. 
At that
 
time (if enough of the materials are available), the consultant 
can also
 
work with the staff on (1) techniques for pre-testing visnal aids and
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incorporating them into the curriculum, (2) designing a training-of
trainers program for school directors and/or teachers. (A scope of work
 
is attached at the end of this report.)
 

7) 	Although it is clear that training is needed for teachers, particularly in
 
terms of applying the educational methodology and becoming familiar with
 
basic nutrition/agriculture concepts, specific recommendations cannot be
 
made without a clearer idea of what the curriculum will look like in its
 
final form. 
Because of the numbers of schools and teachers involved,
 
however, it is 
more feasible to consider undertaking a training-of
trainers (TOT) format, perhaps aimed at 
the directors of the schools, who
 
can in turn work with the teachers. However, this TOT session would need
 
to be well planned and intensive in nature, and CEPLANUT staff would need
 
to carry out later follow-up activities in the field to check the
 
effectiveness of the training program.
 

8) 	Use of the curriculum in primary schools throughout Zaire is dependent
 
upon the approval of the Ministry of Education. In expressing its desire
 
for 	a student manual, the Ministry has requested something that does not
 
correspond to the scope and level of funding of the original project.
 
This situation may lead to their potential disapproval of the curricula.
 
It would be best if this situation could be defused by developing the
 
course in such a way that it may represent a compromise between the two
 
positions, and the Ministry might be more likely to approve the CEPLANUT
 
format. 
Some of the options include: (a) setting up lessons in such a way
 
that students make their own illustrated texts by copying the information
 
from the r~sum6 sections; (b) the "essential ideas" section of the lessons
 
could constitute separate portions of an 
overall text, which could be put
 
together at a later time, for teachers. This teachers' "text" could
 
perhaps serve as the basis for designing a future student manual, should
 
the opportunity and funding become available.
 

It is recommended that CEPLANUT develop a plan of action and work toward
 
resolving this problem. 
That plan might include the involvement of USAID
 
personnel in negotiations with the Ministry, as well as 
the assignment of
 
one person to handle communications with the Ministry and USAID and work
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towards a solution that will be agreeable to all concerned.
 

9) 	If CEPLANUT prefers to revise the agriculture curriculum and maintain it
 
as 
a separate course, it is recommended that an agriculture education
 
specialist with experience in the development of primary school curriculum
 
and/or school gardening projects provide short-term assistance to 
the
 
education team in this effort. 
 (Should this be the case, a scope of work
 
can be provided by the INCS program.)
 



Scope of Work
 

Job 	Title: Curriculum Specialist
 

Qualifications:
 

Experienced in development of primary school curriculum directed toward
 
behavior change in nutrition/health education; background in communications
 

and training; field experience in rural Africa; ability to read and speak
 

French essential.
 

Duration:
 

Two 	- three weeks, sometime in early July 1986
 

Counterparts:
 

Four French and Kikongo speaking nutritionists and educators, one French- and
 

English-speaking health educator.
 

Tasks:
 

1) 
Review revised lesson plans in nutrition and/or agriculture and work with
 

CEPLANUT education team on further revisions or adaptations as necessary,
 
specifically concentrating on measurable objectives and standardization of
 

information for teachers and students.
 

2) 	Assist staff in developing and organizing the complete curriculum package,
 
which is to 
include lessons, visual aids and didactic materials, and
 

teacher guides.
 

3) 	Review support materials with CEPLANUT education team and assist them in
 

pre-testing materials.
 

4) 	Assist CEPLANUT staff in designing teacher orientation or "training of
 
trainers" courses that will be appropriate to helping teachers use the
 

revised curriculum and supporting materials in the most 
effective manner.
 

Final droducts:
 

Final draft of the revised health/nutrition curriculum package (or a
 
atructured outline of remaining lessons and support materials, depending on
 
the state of progress when the consultant arrives), a program for pre-testing
 

support materials, a design for the teacher training program, and
 

documentation of the eevelopment process.
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USAID/KINSHASA
 

Ms. Carol Payne 

Dr. Glenn Post 


Ms. Cheryl McCarthy 


Cit. Felix Awangtang 


CEPLANUT/KINSHASA
 

Dr. Banea Mayambu 

Ms. Abeba Gobezie 

Cit. Mutala 

Cit. Mdi 


CEPLANUT/KIKWIT
 

Ms. Sylva Etian 


Dr. Kalengaie Muladi 

Cit. Kanyinda Tshiende 

Cit. Diasolva Ngudi 

Cit. Mayo Pulu 

Cit. Muanandeke Balanda 

Cit. Munsie Wa Lubie 

Ms. Mary Porter 


OTHER
 

Dr. Judith Brown 

Ms. Christy Ann Collins 

Ms. Karen Stanecki 

Mr. Leo Dougherty 


Health Development Officer
 
Chief, H/P/N Division
 
Agricultural Officer
 

Health Officer/CCCD Project
 

Medecin-Directeur
 
Senior Project Advisor
 
Non-formal Education Specialist
 
Nutritionist
 

Educational Materials/
 

Development Specialist

Project Coordinator
 
Administrator
 
Nutritionist
 
Nutrition Educator
 
Education Consultant
 
Education Consultant
 
Helath Education Specialist
 

Consultant/USAID
 

USAID/Congo

Consultant/USAID and CEPLANUT
 
Consultant/USAID and CEPLANUT
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ZAIRE TRIP REPORT: March 27 - April 1, 1986
 
CEPLANUT Education Component Evaluation
 

Christine Myers
 

The purpose of the four-day consultancy was to review the progress made
 
in the CEPLANUT primary school project's ongoing evaluation and to provide
 
support to the curriculum specialist and quantitative evaluator during their
 
concurrent consultancies. 
The following is a summary of activities undertaken
 
and recommendations made during the consultancy:
 

1) 
Reviewed evaluation and monitoring data to date.
 
2) Reviewed evaluation timetable and clarified necessary next steps.

3) 
Discussed quantitative and qualitative methodologies and their
 

implementation.

4) Discussed management issues involved in carrying out surveys and 

curriculum revision. 
5) Developed and reviewed objectives and goals of curriculum revision. 
6) Developed conceptual framework for curriculum and support materials. 

The activities of the project evaluation are proceeding smoothly and on
 
time, and are 
already yielding valuable data that will contribute to the
 
quality of both the curriculum and the overall project. After reviewing the
 
monitoring data, it became clear that the volume and length of 
the lessons
 
should be cut by about fifty percent, and that their language and format
 
should be simplified. Monitoring will continue 
to play an important role in
 
providing feedback throughout the coming year, and should continue 
to be
 
pursued wholeheartedly.
 

A structure has been defined for the 
revision of the curriculum that will
 
build on concepts introduced in the earlier grades. 
 The goals of the revision
 
are to restructure so that concepts are appropriate to age; behaviors and 
messages are designed to be more specific; the didactic materials are more 
appropriate; and that technical accuracy -3 
ensured. In addition, more
 
specific teacher information and guidance will be provided. 
It is estimated
 
that these revisions will take about three months' time. 
 After the revisions
 
are finished, a second pilot-test should be undertaken in new schools. 
 Thus,
 
it is recommended that printing of the curriculum be postponed until mid-1987.
 

The observational study has yielded solid formative information about the
 
environment in which the children live and learn. 
As the curriculum becomes
 
clearer and more structured, it will be possible to observe behavior more 
directly related to specific messages. A follow-up observational study should
 
thus be drafted to measure more relevant behaviors; it should be combined with
 
selected measures in the previous study and used as 
the final post-test again
 
in two years' time.
 

RECOMMENDAT IONS 

1) Continue planned curriculum revision using guidelines developed.
 
2) Draft follow-up observational study.
 
3) Pilot test revised curriculum in new schools.
 
4) Delay printing curriculum until mid-1987.
 
5) Develop curriculum-based support materials.
 
6) Continue monitoring activities.
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PROJET 6~60-079 AREA~ NUTF ITION IMPRIOVEMENT PROJECT 

EVALUA~TION DU CURRICULUM SCOL(URE 

OBiSERVA~TIONS DES CUIIFORTEMENTS A~UX VILL(.GE5 

IETiiorOLO1 IE 

(.L*, choix de cornporterneLnt-, 

1. C,:tacjories de, comrportemunts imrport, ntes CLrri.CUI~Ur'LAUL 

Criteres pour le choix *de, cumpor-tomcerits. ZAG~tUdier
ai) Lu- CUrriCULIM Met ssez d i nsi 'ternco Gr ce cocmpor-cnt:'i-nt..
b) Or- pLoUt pe~t-etre esperer cffeCtlr~r dos chaiiyements

du cornportuatent dansi 1 'rfJ.sce de~ 2 anw
 
L) Le compor-toment est 
observ.able 'et [jeric~dal-t U1f lI-OW

de 5 a 6 jOL~rs au. village. 

... rsormes ciont lips cornportum;-unts -,er-ct cL:c,-rv-e,.; 
a ) El eves be 1 'cccl c: pr-i mai re.~ 3er-e,' 4c;,t 5010 6em, -. m.b) - Parents DLI t~tter5 de cost clove 

: Jeunet! du village qui r) cofrp.1Itc -: l
danrs lez d0Lt,-, dern-r-es q'1 rne~n et ir-?CjL.ntr;Li( rJu5d) Pa'rents~ ou tuteUrs de ces jeUnes.
 

e~ Maitres, de 1 'ecole prirnaii-c.
 

L.Lo's village~s A~ observer 

.1. Ojn observura 1eS qLILtrevillagus 1oe d n 1, Bgi on dJ f~iWc...; rv- czst en train d introdUire le nOL.IVOEW CLrriCUjuM- dans lu.scc.:o pri&maires (classes. 1-6). 

Or -Eera dos observations dan6 ces villiges en fcevrier-M-Dr'.,Cez observatjcns decriront les comnpartir-nLs de base qw-i~t~.l'
le~ curricuIum puisse avoir Linl offet. 

On repetera les ober-vatjont; dans les mciffes vii. 1aet; en i :' vri fPaiirs 19e3. Ceti observations decriront ic-:; compcorterjrI- t ~'r.
qLue chaque eleve a etudie l e n~ouveauI CUr-riculun po-ndonrt 



2. DI:X villages temoins seront atLi 'observes en 1986. Ces villano;
or. tre ecole primaire et d'autres caracteristiques semblables aux
]i~ic pilotes. 
 On suppose que les comportements des gons des
v1ilcags temoins sont semblables en 1986 aux comportements des gens
dvzs villaiges pilotes. 

flais les villages temoins ne
curriculum 

verront pas l 'introduction du nouv,-:L-I.cans leurs ecoles prim aires pendaht 1986-GB. Si, en 1908,rn truuve des changements'de comp'rtement dans les villagespilotcos, et si on ne troLIverit pas ces changements dans les villag, stmoins, on pout attribuer les changc.uments en grande partie au
 
r:rri ctil Ir. 

C. Echantillonage des eleves.
 

Danz 1 'ecole d'un village, Line fille Ot un 
 garcon seront tires aiI r'registre du chaque niveou---73em,4une,
iiste de 5ome, et 6crne. -iSS-i on;- fc:'rtaU-r,njCun:uc finali-tes en 1984 et 1985 qui n'etudient plus, cL c:m'tirer'a auI sort une fille et un gar-con de chaque annee. Do-'te c.Ol'.vus.scront 6hantillqnds et observes dars chaquevillage, un total de 72 I.ML'r 

UI "oquAC entibre. 

1. Instruments d.'observation 

On a con5u 1.1 sortes d'observation. et entrevues. 
C;Z.cun 
a son propre formulaire:
 

1. Observation du menage (jar-din, anima-ix, st)ckage des alimnonts) 

. Ob.,e-vtion d'un rcpas principal 
dans l'e menage.
 

Objer %-ation (perldant 3C minutes) de 1 '].4ve
dtaille 
et sc:.: rr 'l'6lve arrive A la maison venant de 1 ' ccde. 

I. Observation d~tail]. e (pendant 31: minutes)U.-. :_ de 1i'eleve et scl. prUr libr . r.r:l:. 

5. Observation du menage du maitre (jardin, animau,, stockage) 

6. Liste complete de tout aliment et boisson consomm6 par l':'A1iv., 
pendant 5 jours.
 

7. Liste complete de tout aliment et boisson consomm par la mrc
(ou ,tuteur) de 1 'eleve et par :.on en.fant le plus je-Une (,,--1 n:,
pendant 5 jours. 

S. Q-uestions A poser aU chef du menage A propos des champs et 
S.griculture du menage. 

9. QuOestions A poser aux parents de I 'dlbve A prcopos de leurssur, ce qui se passe a 1 'ecole. 

10. Questions A poser au,., jeunes qui ne sont plus A I 'ecole. 

11. Questions & poser aux parents des jeunes qui ne scnt plus 1.'i 'trs,:,..
 



Form6,%tjon des observateurs 

Ptrm le 9 observtemrc l.a plunp,-rt 6t lnrldes CfoLIueteurs hien ie;"p-rint,.,.,rs dom onque.tes nutritionnelles et sanitaires, surtaut If?% visites _ c1ii!on ntrP'V'LLS. Ils ont suivi une formation particuLlibre d 'une scm 1Ul1 ULO) Ct jouc6 yif.ildes roles dez observations syst~matiqu~es, comment Ocrirv'J..:.~r~iett dialogUeS, comment, poser des qUestions ouvet-tus,,:c:hr.t-cmhr les renseigneaments qu.alitatifs. Le 
et comment 

groupe .l pas!:; dPeu;:;Jl dons un jOutrs7. LA.t*v illage, o~i chaque anqueteur a rempli tOUs ics formulairpei. POUl-U1 

L. ; ubscrvations proprement, dites
 

QbzLervatour-s travail heront 
ri r", t::. U110 

dans tr-ois qUipVS Ch~tCLI-e CIE truis6qUi pU passera 5 ou 6 nui ts dans Lun villIagje. ChaqUQ :L~Xr'; 4 Lt,1i'2vaz . .Imob! ierver. Les observatiosurseront fai tus pendant 1la J.icd .7i ? _ 7 mars 86. 

L ' ~ dep observations et entr'L".Ves sera~ uF~i'cnMars 191.-,6. 1r? 
2), 1 'analyse ser-a faite par 2 A 4 personrnes, Isans employer un ordinatvur. 



i 

.( , . . potnt our nutrition t I Arculture au 

niveau do 'eneeignment jirmire oet I'wn du CSosantes AducaticmneliesD* du Pa et't' Untudg-1 bktztiou darn ims Mgin (660-0079) financi
par1 UID. lM Jograme, qui couvroel la di A la sixiise animes,

D' fut iak&Wr par Is p reonl du ELANJ (Cantre National do Planificaticn 
de Nutrition Humaine) bu6 I Kikwdt dans la ~giion du Bandundu. Los coursfurent divelowks durant, l'aruAn o olaire 1984-1985, et snt actuellment
1 'emai dans quitre 6coles rurales reprisentatives de la r6gion. Au oours
de I aerie scolaire 1986-87, Is personnel du projet ampte 6tendre Ie 
y,,r rammw pour atteindre'le niveau.sous-r~gional avec 1, inclusion de 
jplucieurs containan' d'ocooe. 

No
 
Arie avoir viait6 les 6coles, testti lea 6tudiants de faqw non

offficielle at pass6 an revie 10 Prograie et lea objectifs du projet, nous 
avons d6cid&de mettre sur pied m programme. d'6valuation de deux ans.
L'ivaluation qui comorts cinq 61l&ents principaux, une r6vision aparee du 
prcvramme, et une 6valuation r6capitulive finale sera r~alis6e d'aprs la 
mthodologie suivante,
1) th Systine do citr~le bimensuel a 6 mis sur pied qui fournira rne 

rdtroaction on ce qui concerne 1 'evolutin des coura, lee coiss et leaconditions d'eneignement dans lea 6coles pilotes au cours des deux 
prochaines ann6es.

2) OWate enqgites diffirentes portant sur le attitudse/pratiques ont 6t6 e
dfvolcppos. paur le 4e 6er s3ws, m , Sme at ann6ea. Elie 
saront menes, an fin novembre/dbut d6cembra. 1985, par des membres duper.nl du CELAN quaifigs. L'cbjectif do Vepquite est do
fournir, *dwt part' des dennies permettant 'deguider lea r6visions du
progr;ie et d'putre part une base pout l'Stude d'oboervation proposte.
L'enquite constitvra en outre l'une des depx bases d'une etude qui
durera deux ana at dont l'objectif consistera i dterminer lVipact du 
projet.


3) lb examen destin6 a dterminer 10 niveau de cannaissances des 
enseignant. mera is au point et administr6 par le personnel du CEPIAAJT 
en janvier 1986. lea r~sultat, de cat examen servirort i am6liorer-le 
niveau d'apui accord6 aux enseignants par le programme, et i diterminer 

etsjetir lea niveaux de connaissances des enfants.
4) <ek d1edde v 3qui sera mnae dane lea 6 coles pilotes desIT_ E et janvier 1988, documentei.,, lee chengements

d'attitudoo, do pratiques qui peuvent itre attrbugs au projet.
5) Li examqn doe c naiosances b86 our is proramme et deatin6 aux e , 

e
4emO, 50m et 6 annS8e sera administr6 A I& fin do l'anne 
3e 

soolaire lB5-19Q6, et,r4p6t6 " &i fin do lanne s laire 1986-1987 e
pour lea 3 , 4U0, 5O et 6eme ann6e8. Cot examen 
constituera une ivaluation de base/gn6rale du niveau de connaissances 
des enfants au mment de 1'examen d'une part et des mesure , sp6cifiques 
au programme, des connaisaances acquises au cours do 1'ann'e d'autre 
part. 

bne htue separ6s du programme, portant sur la pertinence de mon
cof-,,,, do s p6hd iraet de za pr~sentation, sera effectu6e en fivrier

19fl . Cette itude, ;nzi qua les conclusions des Atudea susmentionnheo, 
serAront A rivl,r 1* programm au cour. du mole de mars. 

Lbe valuation r6capitulative comprendra les activitdo d6valuation 
cit~ea ci-dessu dana un raport final our l iapact du projet. 

En annexe so trouvent des projets do description des t~chos pour
Vassietance technique future, des exemplaires des formulaires deatin6s A
'enquito our lea attitudes/pratiques at ceux qui servirnt aux contr6les. 
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"L'ECHANTILLON DES"ENFANTS DANS LE VILLAGE DE
 

LETTRE DE CODE POUR CE VILLAGE.'(oncerclem) A B C D E F
 

FEMININ, MASCULIN
 

Finaliste 	 Nom: 
on 19 ,4
 

Numeroq. -i84-F-i ''-4-M-1
 

Ubservatour:': 

Finaliste Nom: 
en 1905 

Numera: ,-35--F-1 -.- M-I 

Observateur:
 

66 11 	 Nom: 
-- -- -


Numero: ___6-F-i -6-M-i
 

Observateur:
 

Evr ntual I e- Norn:
 
aiE.?n t
 

Numero:" 6_6-F-2
 

ObserVateur:
 

Ncm:
 

Numero: __-5-F-i
 

Observateur:
 

.Eventuelle-	 Nora: 
ment 

Numero: -5-F-2 - - ., 

Obser-vateur: 

46me 	 Nom-. 

Numero: __-4-F-i
-4 -M-1 

Observateur: 

Nom:
 

Numero: ___-3-F- I
 
flb ar v g,i ,,- •
 



. :..*. 	 DES -LEVES'CHANTILLONAGE 

I. Presentez-vous chez le'directeur do ;l'ecole. 
 Demandez do voir les
registres de toutes les classes do 3pme,'.4eme, 5eme, 6eme annees.
 

2. 	a) FaitOs Lne liste des 
 iflles at des garcons qui repondent 
a ces criteres:" 

-- etaient finalistes"(6eme) on 1984 et en 1985
 
-- ne sont plus a 1.ecolo
 
-- sont toujours,dan .ie,4illage
 

(Los maitres et les eleves des 5ome et 6eme 
annees peuvent peut-etre

VD'.u; aider faire ces listes.)
 

b) Numerottez les filles de 1984 
 et en tirez Line aU sort.
 

c) Numerotte.- les garcons de 1984 et 
en 	 tire: un au sort. 

d) 	Numerottoz les filles de 1985 et on 
tirez une au sort.
 

e) Numerottez les garcons dp 1905 et 
en 	tirez un au sort.
 

a) 	 Sur le registre de la 6eme annee, indi-quez 'le se.' de chanque
eleve qui habite en permanence le Vi'llago. 

b) 	Numerottez les filles et*en tirez Line au sort.
 

(14OTEZ: Si les categories des filles de 1964 
et 	 1985 n 'etaint pjlv.
remplies, tirez au sort 
une deuxieme fille de la 6eme.)
 

c) uinerottez 'les garcons et en tire: un au 'sort. 

w.(NOTEZ: Si les categories des 1"4s de 1904 eu. 1985 n'etai;t p,'remplies, tirez au sort ung dOuxieme f do la 6eme.) 

4. a) bans la meme maniere, numerttez les4filies de la 5eme et cn tir'7., u 
au sort. 

(NOTEZ: Si on n'a pas maintenant un total de 4 filles, t ir2 ':i , 
une deuxieme fille de la 5eme.) 

t 	 Numrottez les garcons de la 5eme et on tirez un au sort. 

(NOTEZ: Si on n'a pas maintemant Ltn total de 4 gar'cons, tirv:: a,', 
un dcuxieme garcon de l a 5eme.) 

.0. Hiincrottez et tirez au sort iine .fille et un garcon de la 4em.
 

I.lmVI-ottvz et tirez au 
 sort Line fille et Lin garcon, de la . 

rC4,.7vC eef ee 19~fC4 1~ 0~e &'I 	 1 r2PJ 
*£~~* 4 !Li 1T34r 



OBSERVATION DU MENAGE
 

Eleve NuvAroa 

Datea Observateur a 

INSTRUCTIONSs OBSERVER TOUT VOUS-MEIE. 

1. 	 Ce monage' -t-il do%cultures pris do I& maison? 
S oul, quallea sont 1ms cultures actuelles? 

2. 	 Voyez-vous de La composts' 

3. 	 Voyez-vous du fumier ou de I "engrais? 

4. 	Voyez-vous une pdpinibre? 
Si ouil quell*% cultures? 

- Ce menage a quals arbres.4ruitiars ou palmiers dans Is village ou tout pr6i 
ion do chaque varit*? 

B_ -.Ce mmnae a quils anisaux? -Combion de chaque aspice? 

. Duals ailiments, boissons, et produits agricoles se trouvent dans la mion, 
a& cuisine at Is granier au moment de votre visitn (A observer vous-m lm.) 

Aiment ou produit Reipnt Quantitt 

LU PARs 	 OBSERVATION-IENASE 1 



OBSERVATION D'UN REPAS DANS LE MENAGE
 

El tvem 
 Numlrou
 

Date& Jour de Ia smaine: Obsurvatiurt 

INSTRUCTIONSe FAITES CETTE OBSERVATION PENDANT UN REPAS PRINCIPAL.,
COMMENCEZ L'-OBSERVATION QUAND LE PREMIER PERSONNE COMMENCE A MANGER.
CONTINUEZ JUSQU'AU MOMENT OU LA DERNIERE A FINI DE MANGER.
 

DANS LA COLONNE REMARDUES, ECRIVEZ OUT A NOURRIS LES PETITS ENFANTS.

ECRIVEZ AUSSI D'AUIRES ACTIONS ET EXPLICATIONS.
 

Personno LavO Heure 
 Aliments mang~s

ar at age mains? 

- - ; 

dab., fin par chq personne Remarques- L
 

I 0 
II
 

i i 
I I 

I S 

I


II, 
I 


I ,
 

I ~ i 

I I iI 
o I .1 __ ____ :__ 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

0 /:TIUN-REPA.,. 5 



OBSERVATION DE 30 MINUTES (JOUR LIBRE) 

El Ovol Num~ro: 

Dates Jour do sem: Obuervateurs 

INSTRUCTIONS: NE PAS FAIRE CETTE OBSERVATION LE PREMIER JOUR. 

SITUATION: L'ELEVE ETAtI DEJA A L ECOLE AUJOURD'HUI. 
AU DEBUT DE L'OBSERVATION, L°ELEVE ET AU MOINS UN DE SES PARENTS
 
SE TROUVENT DANS LE MENAGE.
 

ASSEYEZ-VOUS UN PEU A L'ECART. RETIREZ-VOUS DE TOUTE CONVERSATION.
 
RESTEZ COMME CA PENDANT 10 MINUTES.
 

APRES 10 MINUTES, COMMENCEZ A ECRIRE L-OBSERVATION.
 

L°OBSERVATION DURERA 30 MINUTES. ECRIVEZ L'HEURE CHAQUE 5 MIN.
 

Hourm, Qui es* present7 Ou'est-ce qu'on ditet fait?
 

U PAR: OBSERVATIONt 30 MIN. 5 



OBSERVATION DE 30 MINUTES (JOUR LIBRE)
 

Elbvv: 
 Numtrot
 

Datot Jour de semt 
 Obmervateur:
 

INSTRUCTIONSt NE PAS FAIRE CETTE OBSERVATION LE PREMIER JOUR.
 

SITUATION: 
L'ELEVE ETATI DEJA A L ECOLE AUJOURD'HUI.
 
AU DEBUT DE L'OBSERVATION, L'ELEVE ET AU MOINS UN DE SES PARENTS
 
SE TROUVENT DANS LE MENAGE.
 

ASSEYEZ-VOUS UN PEU A L*ECART. 
 RETIREZ-VOUS DE TOUTE CONVERSATION.
 
RESTEZ COMME CA PENDANT 10 MINUTES.
 

APRES 10 MINUTES, COMMENCEZ A ECRIRE L'OBSERVATION.
 

L'OBSERVATION DURERA 30 MINUTES. 
ECRIVEZ L'HEURE CHAQUE 5 MIN.
 

Hourc Qui est present? Qu'est-ce qu'on dit at fait?
 

LU PARs 
 OBSERVATION: 30 MIN. 
 5 



OBSERVATIONS ALIMENTAIRES DE LA MERE ET DU JEUNE ENFANT
 

Eldves Numirot
 

Nom do la mnbre ou tutour:
 

Son plus petit enfant (s'il a moains do 5 ans):
 

N"am Age an mais: 

INSTRUCTIONSt OBSERVER AUTANT CUE POSSIBLE CE QU'ON MANGE. 
COMPLETER LES RENSEIGNEMENTS EN INTERROGEANT LA MERE. 

CITEZ TOUT CE DUE L'ON A MIS DANS LA BOUCHE PENDANT LES 24 HEURESs 

JOUR I 
Date: 

La mWwr a-t-ell quitt& Is 
Si oui, pour aller o4? 
Pendant quelles houres? 

village 
Observateurs 
aujourd'hui? 

Est-ce quo le petit I 'a accompagni? 

Heure Aliment ou boisson Forms 

La mbre
 

I 
La ptit ! 

LU PAR. 
 ALIMENTS HME 
 6 



___ _ 

6. (deuxi*me page)
 

J OUR 2 Data: Observateurs
 

A-t-alls qultt# 1. village aujourd hut?
 
Si ouil, pour aller o6?
 
Pendant quellas halies? Est-ce qua Is petit l'a accompagne?
 

Houre Aliment ou boi'son 
 Forms
 

La mire 

Le petit
 

JOUR 3 
Datm Ots~rv.teLr : 

A-t-alle quitt* le village aujourd'hui? 
Si oui, pour aller oa? 
Pendant quelles heures? Est-ce qu. le petit 1 a accompagni?
 

Haure 
 Aliment ou boisson Forma
 

La mire
 

Le petit
 

.?
 



6 (trotl MR 00
 

JOUR 4 
Dates Observateurs 

A-t-ollu quitt* I& village aujourd'hui? 
Si ouil pour allor o*a? 
Pendant qualles heurem? Eat-ce quo Is petit Ia accumpagni? 

_Heura Aliment ou boismon Forow 

La mtre 

Le petit
 

JOUR 5 
Date: Obswrvateur a 

A-t-elle quittO le village aujourd'hui? 
Si oui, pour allor o6? 
Pendant quelies heures? Est-ce quo le petit I a accompagn*? 

Heure Aliment ou boisson Forme
 

La mbre 

Le petit 



DE L.'ELEVEALIMENTAIRESOBSERVATIONS 

El O~vum Obwvatwur a 

INSTRUCTIONSi OBSERVER AUTAT 
COMPLETER 

DUE POSSIBLE 
LES RENBEIGNEMENTS 

CE 
EN 

QUE L'ELEVE MlANGE, 
INTERROGEANT LPELEVE. 

CITEZ TOUT CE QU'IL (ELLE) A MYB DANS LA BOUCHE PENDANT LES 24 HELRES. 

JOUR 
lDatel 

1 Hour. Aliment ac boison Forue 

X a-t-il (lla) pr~par* qqch? Quol? GuI I'a mang*? 

J;OUR 2 Hours Allmont ou boisson '"r me,-
Datem 

K 0-t-1I filo) pripar& qqch? Quol? Dub I 'a mang&? 

LU PM ALIIIENTS ELEVE 7 



YOUR3 
 -Hours Alimt ou boimmon 
Dates
 

X 4-t-i1 (all&; pr~pard qqch? uot? Qui I a mangd? 

JOUR 4 H.w a Alimint oub 
Datm Form 

X a-t-i ( 11al prOpard qqch? Quoi? gui I 'a mang*? 

JOUR 5 Hru Aliment ou bois! -- " 
Dates 

X a-t-11 (w11.) pr*pard qqch? Guol? Gui I a mang&? 



_______ ____ 

tUESTIONS A POSER AU CHEF DU MENAGE
 

E1iran 
 Num roi 

Dates 
 Obmwvateurs 

Personne Interview*
 
Nori 
 8m:e. Parenti avc 1 a1b6va
 

1. Reconsement du menage (zina ya bantu nke vanda na beno
 
bo mlungisa poso nzole) 

Zina Sexe Age KIalu Parent6 avec 1 ve 
-
 inzo~ nkanda 

1) 

2) 

3) 
|- i 

4) 

6)
 

7)
 

8)
 

9I sm vrai piro ou la vrais mire do 1lenfant nest pas membre du menags,
o est-Il (ails)? 

2. Beno ikm1e na bilanga ikwa? Inki birmenina kelo na kcoso bilanga bubu yayj
(Songe bilmna...) 

Mfindag nseke 
Bome yokaka yo Botulaka Bimenina

to masa nIa mungi ya matiti na ya bubu 

bilenga? nsi ya ntoto 

Bilanga A 

911anga B 

ilanga C 

9i1 nge D 

LU PARs QUEST CHEF MENASE 9 
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3. Banc Ikele na ba nti ya mabundu to saba ya yayi ikele na buala ye?
Songa yo, t ntalu na yu. 

4. Yantika Bonne Anndw, Inki bima ya bantu ya nzo na beno as kutaka ya masaab.ya bilanga to ya banti ya mabundu? 

Bin& Kitwso 

5. Xnki bima ya bantu ya famille km yindula na kutekm yatika bubu nti kumanganda flsaEmbiadlI? 

Bima Ki(4eso 

0. 9 (ul to 



QUE6TIONS A POSER A UN FINALISTE 
Final istes Numiros 

1. Kett nge kale van~daka owana ya nzo konda ya abots? 

2. Kati nge bakaka cewrtificat7 

3. Bambu na inki nge kulongokaka diaka ve? 

4. Inki nge kesalaka band& nge katukaka na nzo kanda na (ann&e)? 

(ECRIVEZ TOUTE L'HXSTOXRE AU VERSO) 

5. Inki nge kale salaka msepi? 

6i. Inki nge longokaka na nzo kanda ya nge kesadila na luzingu nange? 

Inki ngu lcnqicaka ya mboto inambu na luziogu ya bwala? (song& yause.) 

Inki nge longokaka ya mboto sambu na luzingu ya villo? Csonga yau...) 

7. Inki nge kayindula ngutavanda na nima ym mvula nzolm?
 

* Ngekayindula,nge tabala na nima ya uvula nzole?
 

Inki nge tasala na tangu ina?
 

LU PARs 
 UEBT IONS F INALISTE 



UEBT IONS A POSER AUX PARENTS D'UN FINALISTE 

Finalist.. 
 Nuo6ros
 

1. 	 X a vandaka owana ya nzo kanda ya.mbote? 

2. 	 Sambu na inki yandi ketangaka diaka ye? 

3. 	 Iiki bisalu brno kesalaka? 

4. 	 Kati X kesadisaka bano? Inki mutindu? 

5. 	 Kati X kesalaka bisalu ya bilanga?
 
Kana Ingal biluubu 1kwa yandi emsalaka na paso me luta?
 

6. 	 X mlnongokaka bima mingi na nzo kanda. 
Inki yandi longokaka ya abate saabu na luzingu ya bwala? (Conga yau.., 

Inki 	 yandi longokaka ya abate sambu.na luzihgu ya villa? (songa yau... 

Keti 	 X melongokaka sambu ya mpa yaa.p na funu sambu na 1uingu na bena 
ti na n~o na bans? (song& yau...) 

Kati X melangokaka mambu ya apa ya ketadilas
 

-- mdi a?
 

-- bi langa?
 

-- bunketi?
 

7. 	 Nki bena keyindulaka X tavanda na nima ya mvula zole? 

Bona keyindulaka yandi tabala na nima ya mvula zole? 

Inki yandi tasala na ntangu Ina? 

LU PAM OJEBT PARENTS FINN. JTE 

http:sambu.na
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CNPLAM 
l°P. 298 

!?ROGRAHi DI'MUDE ADAPT A LA 
1UThI!ION U A L'AGRIOULTUR 

Don'6 Sleontaire 

Los notiens our U. Nutrition nseignaoes 	 au degr 61ementaire 
serent pals6es dan. 1. milieu ambient do 'ienfant, danseIs ourn d'obaew
vations Pstive du milleu, dane l'4tude du milieu et dans 'onsoignemant
do la league (Elocution at Voeabulaire). Leo thWes A exploiter seront 
en rapport avee lea eontres dlintrlas do l'enfanat, notanment lea
 
aiimentm (notions); mortes dealimenta, sour es d'alimentso
 

Los notions 6lmentaira our10aglriculture seront exploitos

parmi lea oultures vivri~rea, maratehireu at fruitiares, Lea pratiques
du jardinage pr&vues dans 1 sours do travail manual constituent une
 
exeelleate aetivit4. Elles orent u ehap dessal pour l'observation 
et travaux dlentrotien. Elle pormettent 911alement A l'6live d'appr6cler 
le fruit do scm travail, L'entretien d'un parterre, Ie clture d'un 
jardinot en 6qupe seas la direction du mattre. 

Prineipaux thimos et sous-thimes rotenus 

Premiiro an6e i Initiation A la Natritoin 

- Los aliments (notions) 	 - La feuilles 
- Los racieas 
- Los fruits 
- Les grain.s 
- Lou ifsectes 
- Los aaimaux 

- Lem origines des aliments - origineaniealo 
aorigin@ v6g6tale 

- Los seurces d'ali ents 	 La eueillette 
- La ehasme 
- La pohe 
L'6levago
 
- Lrioulture 

a nOLashat 

- Cultures viri6ros 	 - Menioo 
- Mats/Millet 
- Arsehides
 

- Courge,
 
- ] arieet 
a Ipame 
- Rix 
wSoja 
- Voaadsou 
- Patato douo
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-Cultures warnlohirom 
 Azarazite deuse (biteka-toku) 

-Tomato 

- Choax 
-Amnhate amire (bi2*i.) 
-Gesbo 

*Cultures fruiti~ren Bamaniew 
Papayer 

-Marguler 

-Asruinem 
(orangorseeltronajo 
mandainier, psuilemeussior. a,*) 

fton 0 Imitatom A Un latzitien 

Daes e gradation progressive on douxiAme ann6o, on roprondraquoiques thimes do la pz'mlire ann6o qul rogroupent uos seus-th...prfiparant l'assiollati@. dos nots mouveaux. 

La m6thodologio A suivre out cello pr6vue done 10,programmedo Frangats do l'onsoigaamomt primal,.9 dogr6 61&mntairo, 6ditionSaaafos pp.7.8 

- Loe allmente - Feullies 
- Raiftens 
- Graine. 

-Insect.. 

-Aslaux demstiques ot sauvagos
*Ailments transfors6o 
Bourses d'alaonts 

- Le travail I source dfali~eats - Pr 6 paratioa do I&pat. dtaraohido 
- Pr6pazation do la moanbe 
- Caimom don amahantes 
- Pr6paratleft du luku 
- Caisson do la vlande 
- Caisson do polsson,
-Cuisson in poulot 

-L'allsestatiea as fosties,

do lese -
 Alimentaties do 1'mufast 

do 0-3 ass 
- Consomation don allmouts
 

(regpoupomeut eauditing eulmeean 
et pr6sautioe A preniwo) 

*La pr6paratloa des alimonts - Modes do pr6paratlea don 
Qulests 

- Moes dto oemmervntlem dos
aliment& (salha, ftm6s, frais)
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UltiatilenA 1,Arri tw,
U
 

Leo prineipaux tho*o pula4o doa 
 e eours do travail
manuel constitueat leo activito relatives £ la produotion doe cultures
vtvriroeg *arateh6ree et fruiti6ree. Un ascent partieulier norasis
 
our deux aspects euoentiels du travail manuel 
 A saveir :
 
- lfentretien (travaux legrs dlontretien des parterres des flours
 
- loo aotivit6s easentielles do la r6gion (travaux simples an rapport


avee l'agrioulture I* petit 6lovage, la pleho, la chaose la
 
oueillette eta.**)
 

La m6thodolegie renvole ea premiAre anx6e
 

Leo principaux facteure do pro-
 . S
 
duction (eeux-oi aeront ol
 
pr6seat68 deune fagon g4nArale 
 Outil e
 
ot on moulignera lea sopeifieit a £a u in d0 oeuvr...
 

-
 - Intrants (fumier, engraiosoencea) 
- Capital 

- Los modes do conservation do - Solon lea produit. (graine.,

produitsagricolos tubercule., boutures)
 

- Solon l0usage (vent*, oonuomatie,
 
reproductlen)
 

- Lo petit 6levage (animaux . Volaille, poules, eaards, pigeons

domestiquee destin6e uniquenent 
 - Petit b6tail I ehivreo, lapine,
& la eonsommation) cobayes
 

D~ar6 aen 

Treis0iA, a-n6e 
Au dogr6 aeyon, 1ieborvatiea active du milieu qui a pr6value

am degr6&61eantaire e6do la place £ 106ducation ranitaire int6grale,
Cello-ei cot onvisag6e sous trois aspeota indisseiables A savoir i 

l'6duoation A l'hygiae 
- l*6dueatio nutritennelle 
- l*6dueation A l'agrioulture 

Etant donn6 quo la malnutrition a un impact afatif certain our 
U sant6 do la population ot par ceno6quent our le d6velepposent du

Pays en g6a6ral, 116ducatien autritieanelle oecoupera une place do

preomier ordre parml lea trois aspects do l'6dueatien maxitaLre Lat6gralo. 

EdusaMtkw Puthitionnelie 

- Co que noun manoese - Possibilit6s locales 
- Plant.. vivriire. (anioa, ma., 

rim, araehide, soja, haricet s00) 
- Fruits (baaaaet r"= 



- L6genes (fouilleo, amaranteos,

6piaardo, tematos 

-ARInau (poulos out ehivre0 lapin,eobaye 
- Combizaisoas alimontaires
 

- Losbesois ftadamoatauxdo mon eor~ps (rOle des o G66raiit6s
almonts dan l'organlsme) - Protection i 16guaeg + fruits(6p1.arda, anarantes, papaye,manVe, 

avogat .6.)

-Croissanee i aninaux, l6guslaeuses 
-Ot 6r6aIles (poissons., insoetes,
viando, harioct, soja,ri- sal/millet)


- Eergie I f6eulents + *atiire grasse(maaco, patate.4dou., Igname, banane 
plantain, hulle) 

- Coabinaisons types 

- Propret6 eorporelle 
- Proprot6 dos ustoasilse, does aliment. 

sat
 
- Protection dos ailmonts (contre leo 
risques do souilur. i mouehos, rats, 
oanerelats, ebea, ete...) 

- Lo eons6quofeos do Ia nal- - La quantIN6nutritien ot du et la quallt6 dosasque dehyglne aliments *m fonetlon do i'Age, acti
vlt6 

- A1ientatiLoa insgffisanto on qvatit6Ot em qualit6 I Kwashlorkor, maraie 
ot autres avltaniaoses (earonc. on 
vltainaes) 

- Hanque d'hyglin. r yore intestinaux

£diueatlea A lAgrlenltur. 

Des louos d'ag ioultsro sent pr6vues pourmats dis la tr816ue, le classes ultirieup"l6ducatkur veillera i Inspirer Aot 1. rospeot du travail do la torre. 
oB 61ves i'anou

L°6dueatibo
natrodulte on troslime aaa6e par does 
a la 'riulturesora

sJets so rapportant aux diff6rentstYPos d'aliments 
TVlrlProes, 16u0o, 

vus A IOeoeasien do l'6duoatlon nutrltionnell. I planteofrults, aaimaux. 
Cos aients Mont los produits dutravail do la tore. par l'homaO. 

]h famllarisant l'onsant au ohoix du terrain, A la pr-parati.ndu sol, -A10 Multiplicationvorgens, plantatlea, Sardine 
dos plantos St A 1'.ntrotlea dos champ.,l'edueateur arrivera a inspirer A sol'amour et le respect du travail do I& terre. 

614yes 

Thimes 

A " - Los Milhhux do culture - JardLn 

- Champs 
- Plantation 
- Verger 

- LO eoLz da terrain - Forkr 
Brousse
 

- FApaso autour dos habitatloas 



U
LaPw6paatiem du tervaia(diff6waaten Abtta (forst an saanOphuatiema) bols.I 

-Pig tes-bsades
 
- LostrM*isment du fox 
 h~crle verts (fewlles)

*Compost 
-Fumier 

- Oepdre 
- Is Ov~tIplatleft des PaI~tes - 'aw boutures "t Pow r.jot 

- Par p'sanc
 
- Bemis 
 - A Is valie 

Ra a quet
 
-LMentretisa des champs et Jardias 
 -Arwocage 

- eaolage 
- Bimage 

-Tateurage 

A so aivean, l09rigstatft doaais A l16ducatioa .munitaire int6grals,tet eploiter u mauia levp~6ions do 11tafante Lee sojets rtnus-vaeqqnt lea notions apprises an troei6e, aas&* touit as ssarat A 1' 626v.use ouwture our a milieu. L'sesmtlel, sour l'6ducation ost do fai*do.soialies sa sawirseaament mtif at aniu6o facourd 4.'6anouuismentcouplet d. l'.nfants 

- L'alisestatiga et 1a smut6 - 6'6alit~a 
-Cosultations pr6 -soolaires
 

- L'alimuitatiea do leafaat do 0-5e"a 
 - L* lt maternal 
- La bouillie 
- Le Purse des fruits 
- 108 plat familial 

- Wesav - Oia6wslit6a (impertanse, 

- Lea %OWN.do I'saa 
-las qualits do Iowa potable 

Note Satavuuetiye (efw 30 Aaa#e)& Nkwsameis o 49 a6o, laoset am21s aMr Is also va pratique, 4" sebalques eultupale. 6tmdt&ee an 3e anmies 



- Los "lturs VlIw1iw.. - "se 
- Nat**WItUet 

~ ~JA*~~~ AnAzasholmI&del 

- Lee cultur'es Ptultlrs - Paraatw 

(AV shoix soles 1. milieu) 

- Ls anlaau3 sauvages - Chases, moyeas iitl~agb 

- Los poissons - ]P~cho noyes utilis4. 

La matlire A voir sur Is utiati ear*i onwism 8 6 daIs, cadre dos scliees deobservatios, Wzaaohe tlgurant dan. sU rille,hoimirse A d6fsat d'Ldiosticas pr6cizs don xtotioiia do Nutrition Aenkseisner an 5e saua6o (voir plara d~tudo)g lea diff6reates feaionteadu carps humnsin neroat Studlies on rapport evoc I&Nutrition* 

L16tuade do I&matlera ainai tix4o sl'halora our lea douxsaaoa ft Geg6 toamls 

-La digestion - listles 
- Treubles digestife 1We A 

1'siiueatation (diarrh~eq osseti. 
patios) 

-I& 
 olroulation  lments qiui con'trlbuen) A Is. 
formaties du sn 

Las~stLe aerveux loties 
nAlimefts qui favorisont Is.d6welsq-
Spoenot du sysie4. aerwoux (pi..ssung 

haricot* .aoahlde eeo) 

Lo am LU vue (lea aiment* do Oeulouw 
javao, wt foia,6q jauas,p or=#*e 



- Malaie et saat6- @6rwat6s (notions d. malisd.,
saat69 usebUs) 

- Quelques maladies p*lLmyo11t6,
zeigoel. tubwniou.,s dtPht6rieg
tWtasse *.quelmake 

- Lour& rappeita aves la Nutriles 
- Pwvettia des Maladies (vaeaa.

tins *t mhz'..) Sesuw... 4 hygihai 
- Dott do Ua malnutrition 

($wrimitre brashial) 

- La femme onceint. et a MaItents - Alimentaties (regime, Interdita,
 
risque&)
 

- Le flouveoaU6 - Alimentation (sevrage) 
- Creismanee (interpr~tatiea) 

- La.acurriture - Ravitaillaent 
- Cuimmoft des ailment. (d6monstra.

tiets) I Iaa. des produits lecaux 

(antidotes) 

aone*& dlbevto - fravawc
 
manuo a Ariculture
 

Los notions d'agricultuke dans lea deux ann6es du degr6 terminalsoront anseignees d~n part dans lea acionee. d'obsorvation et d'autrepart dans Ion travaux manuels. 

Les cultures vivriiroa - ManI~w (aP*stmOUltuz'gut.Usation] 
-Maq/mlleot (lIeu) 

- Az'achide (1dm) 
- Courge (idea) 

- Los cultures indiutrI,1les Palmier A l'hulle (axpot cultural 
utilisatien) 

- Caftiew (146m) 

- &as cultures fruitigr.. - Anaas (aspeat, culture Out-lti onu. 
- Agrvaoa I eragier, mandaiaier,

*itremaler (Idea) 
- Nanguilza (iea) 

-Los culturs potaggres Aaa3'aates (pratique du Jardlaag.) 
- Choix (id=. 
- Aftbergine (ii..) 



Le3Petit 6lowag * 	 CObai. (pwatitve ft petit 63"O 

Sar1oot (14.) 
di - O +pmpatato &ease (Idea) 
- Seja (14.") 

*Los sultue. fwultlir'sg - AvOstlow (toohalqua.. gultural.,)
* ,Wo . 1dem) 

-Satentier (idea) 
-Los Oultuwes potagas'.. 	 - Toat, (tooka1 BOB sultvwales) 

- Poivme (idesi 
- Cpsa (idea) 

*La Plasiouitiu 
*peaeau (ftitia)

Toshiaof ptsoIooelm 
-L'Aplevltur* a 	Abell.. (vair1~t~n) 

Techniques do lapoaltuz'o 
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Q.1002 z,,OeMIMUMa 

9ollb.*Ateu CEPLAN - z
 

Is Le ataff du CEPLANUT dolt .'oastrteaiw as lea geatlaaires do.

&solo@ (Rogae "/egodg Goordisatoura, Dlresours) ata do disentor
I***oaditions ?avorables, A l'.ixp~'Lastation, doe *euwo *'est-d-di. a 

-d~terminew lam sritro, do ohoix dole &colas 
- lourw i'opwIsotativLti (Aohatilleana.) 
- cholsii' lam classes A effootifa auterls6a 

2. 	 Le CEPLANU! dolt ofafoeai~r wa manual do Putrition at d'Agrioulture
ceafowin6ment as program@e d'6tudo adapt6o 

3. 	 Lee onsolenants St lee Sl~ve sent sh..rg6a do l'oxp~rLiaentationo 

4. 	 L'Znspootenr Itisirant do ia.Zen* d'isaposfa Cat *at Laplant~e

106..le pilot* dolt tWe 
 asseaI6 as procossum d'sxp6rLaontation. 

Lowmtlea 6*0 one Iffti 

l0Y921m eora 

La. formation thorique dos onselgata, dolt I 

* rappolor oortainos notions payohologiques, u~thodologLquos
et 	dLdactiquos an vue d. oonsolldor leurs acquis p~dagoglques. 

* prisentor la Nutrition et l6 Apieulture coa* doe diseiplLnes
scieatifiques aymnt a objetj aus .6tkiode at 	use application
pratique., 

*0	touir oompte dos conald6rations d'ordr* hunaim at &oologliquo
a sp~oifiant lea oaraot6rLstiquo, in milieuaot too aotivit6a 
y aff6rents 

*pasor an revue Is programme dos branches 6ionerales. 

2M Vlet gratings 
Le valet pratique do la formation dolt privoir I 

*dos is"oaa uo4lo. 

Sdos legem doossai 

usea 6valuattea dos ISOUm par I 
usea appr~olatloa dos I"*&*s par lam formatearm 

a m questionnaire, 6laboz'6 par lea fornatearma 
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15re annie 

01) Un aliment est quelque chose qlue nous pouvons mangere
02) Si nous ne mangeons past nous risquons dfavoir faim et d18tre faible et peut.-

Stre malade. 
03) Nous sommes en bonne sante quand nous jouonst et quand nous sommes forts et


bien portanbo 

04) Lee aliments sont d'origine v,6gtale et animale. 
05) Des axamples des aliments d'origine vg 6tale/animale.
 
06) Nous mangeons certaines parties des plantes •
 

- racines (manioc, igname)
Leuilles (bitecum-ek-u# feuilles de cassava (manioo)
fruits (oranges, tomates) 

- raines (millet, rizp haricots) 
07) Certaines plantes nous donnent
 

- de l'huile
 
- de la fatine
 

08) Nous mangeons quelques produits d'oe.gine animale• 
- la viande 
- les poissons 
- les oeufs 
- les insectes 

09) Les aliments proviennent de : 
l'aorioulture (exe manoo, maS.ee) 

- la ohasse (axe. gazelle)
 
-
la pSohe (ex. poisson)

- la ouetillete (x. champignons, chenilles)
 
- l' 6 levage (ae. poules) 
- l'achate 

10) Pour avoir de la nourrituretil faut travailler 
11) Si nous mangeons tous oes alimentsnous pouvons Otre en bonne sante. 
12) Pour que les aliments aident notre coips, nous devons laver les mainsavant de manger et couvrir oes aliments. 



LES IIS E.S FIELW DU COURS JC NUTRITICN 

26me Ann6 e 

01) Tout le monde dolt bien manger pour 6tre f6 t pour bien travailler, pourbien jouer et pour garder la bonne sant6. 

02) Nous avons besoin de l'eau pour vivre 
03) Le corps utilise lee aliments et l'eau pour son bon fonctionnement. 

04) Quand les aliments et l'eau sont propresp ils sont bons . prendre
 
05) la quantit6 d'aliments Z consommer 
varie en fonction de l'1ge et de l'activit6 

06) Le meilleur aliment pour un nouveau-c6 est le lait maternel 

07) ULnouveau-n nt a besoin que du lait maternel
 

08) Puisqu'un b~b6 a un 
petit estomac t il ne peut pas beaucoup manger a la fois.Mais, il doit manger plusieurs fois par jour (journ6e et nuit).
 
09) Les enfants un 
peu plus grand doivent prendre du lait maternel et des bouillies. 

10) Les enfants (comme vous) qui sont A l' 6 cole doivent prendre le repas familialet manger quelque chose entre les repas.
 

11) Les 
 enfants doivent bien manger poi r bien grandir, pour jouer et pour travail]er. 
12) Les adultes comme vos parents, ont besoin de beaucoup de nourriture pour

travailler daons lea champs et chez vous. 

13) Les vieux doivent manger de bons aliments. 

14) Nous avons besoin de diversifier des aliments pour une bonne sante. 
15) Ii ff t laver lee aliments (fruits, 1.6 gumes, riz) avant de les manger ou

6
pr parer.
 

16) i y a plusieurs faons de pr 6 parer des aliments :
 
a) Pour la viandet elle peut atre r6tie, fritet 
 bouilie, grill~e.
b) Les ldgumes et autres v~g~taux peuvent Stre bouillis (avec l'eau 

ou l'huile). 

17) Il y a des aliments qui n~oessitent une transformation avant de les manger.
On pout les pilers les moudre, lee tamiser... 

18) n ne pout pas garder les aliments pendant longtemps sans une bonne conservation. On pout lee fumerg saler se6 obert conserver au froid (r6frigiration)
et/ou conserver n boltes. 

19) Ii y a des aliments qui ne sont pas bons A manger. Nous deviendrions malades 
ea lee £angeazts 

a) Ii ne faut jamais manger de conserves en boftes bombdes, troudes ou 
ouvertes il y a longtemps. 

b) II ne faut jamais manger de la viande ou du poisson avec une mauvaise 
odours un mauvais goit. 
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ERS IIEM MM EL DU CO1JRS JE NI(UW1To 

2.Me Ane 

I) .Xsnibilit6 des alimen.s locauxo 

01) Tous lee aliment- que nous trouvons dams notre milieu sont bons A manger.
02) En cas de manquel dans le milieu, on peut trouver des produits similaires
chez les voisinsl que nous pouvons introduire chez nous.
 

II) R81es desaliments 

03) Notre corps a besoin d'aliments vari6s. II a besoin de croftre (ou d'etreentretenu), d'Otre fort, de se protbger contre lee maladies et d'avoir
suffisamient d'
6nergie pour le travail.
 
04) Nous devons manger des aliments qui satisfont tous ces besoins du corps.
05) II y a des aliments qui nous aident A croftre (ou A entretenir notre


corps), et tre forts.
 
Eemples : 
 . viande
 

oeutf
 
- l 6 gumineuses
 
- haricots
 
- soya
 
- arachides
 
- voandzou.
 

06) Duatres nous prot6 gent contre le maladies

Examples : 16umes at fruits 

07) D'autres enfin nous donnent de l'
Ek. 
6 nergie


- graines (mal'sg riz..) f6culents et huile.
 

III) Rygibne alimentaire 

08) Rappel
 
a) L'hygibne et la propret6 ont une grande importance dans la prevention
de nombreuses maladies. 

<---b) I 
existe un grand nombre d'insectes nuisiblest de vers et d'autres
4-1 mauvais &tres qui viveant dans la saletC. 
09) Lee maladies peuvent Otre transmises par des personnes, des animauxt
des insectes et par la nourriture.
 
10) De nombreuses maladies 
 sont caus6es par plusieurs sortes de vers intestinaux.
 
11) Qzand lee aliments et 
l'eau ne sont ps propres, ils peuvent transmettre


certaines maladies. 
'<12) Pour que lee aliments jouent pleinement leure r6les dans 1,oraismetlee aliments doivent Stre lav6s et soigneusement gard6s. 
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13) 	 Les animaux domestirnues et les mains sales contribuent A v6khiculer les

maladies et lee vers intestinaux,
 
Ces derniews peuvent 6tre transmis par doe agents  vecteurs (mouches,
cancrelats, souris# animaux doestiques...), par des selles et par la nour
riture. 

Ere huxain (hte), nourriture
 

4S 	 _ alet6 

mouches - (vers, microbes, selles) 

anima=u
 
insectes
 

14) 	 Pour 6viter les maladies trarmuises par les insectes, il faut : 
a) jeter les d6chc-ts des aliments dans un trou, loin des habitations; 
b) utiliser les W.C. et boucher toujours les trous de ces derniers;
 
€) empecher les ariimaux domestiques d'entrer dans les maisons d'habi-.
 

tation.
 

IV) Substitution/ombinaisons alimentaires
 

15) 	Dans les regions o i on ne trouve pas de viandet on peut faire un melangedes c6r~ales (mass, riz# millet) et des 16gumineuses (haricots, soya, voandzoug
courges). Les combinaisons ainsi obtenues possbdent les valeurs nutritives 
de la viande. 

16) Pour la farine de manioct il est mieux de l'assooier toujours A celle de
 
> de millet ou de soya.
ma's 1 


17) Nos repas doivent toujours comprmadre un aliment de croissance 
 (ex. poisson,viande..), un aliment d16nergie (manioc, igname...) et d'un aliment de protec.
tion (l6gumes et fruits).
Si nous ne pouvons le faire il est conseille de manger, an cours d'une
journ~ef les aliments de tous les trois groupes. Ainsi, nous pouvons Otre 
en bonne sant6. 

18) 	 Qzazid les aliments ne sont pas associ6s, on risque de souffrir de la malnutri
tion (de ne pas 6tre en bonne sant6). 

v) Nil utt O. 
19) %mod on ne mange pa oin mUM 6 .. ats devient 


et mal nouri.
 
20) La croissanoe et l'activit6 d'un enfant malnourri sont frein6es.
 

bMU" m om faible 

21) 	La r~sistance de son organisme est r6duite.
 
22) Les enfants malnourris ont besoin d'une alimentation suffisante et riche en
 

aliments de construction et d'l
6nergie pour une rapide r6cup6ration.
23) Ils ont besoin d'une alimentation vari6e et 6quilibr6e pour stimuler l'app6tit. 
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LES II E-MTIEUM DU COURS 1E NUTRITION 

4Ome 	 Ae 

I) Substitution/Rmplacement des aiments (protines cgmpl 6 mentaires, Lire aussi 
le cours de 36me ane. 
01) S'il n'y a pas de viande et de poissong les combinaisons lgumineuses et 

cr~ales sont & encourager. 

Ec. haricots + riz
 
arachides + mars
 
voandzou + millet
 
soya + mars'/millet
 
courges + rze
 

02) S'il n'y 
a pas de viande ni de poissong on pout aussi manger des insectes : 
chenilles, larves, sauterelles... 

II) 	 Aliments de base 

03) C'est l'aliment qui donne le plus d'6nergie au cours d'un repas et qu'on
mange presque chaque jour. 

04) C'est aussi l'aliment qui donne la sensation d' 
tre rassasi6 aprbs l'avoir
maxng. D'aprbs les regionsq nous aurons le luku (manioc), le rizv la banane
plantain, ).e matsr les ignames.

,605) Les aliments de base ne suffisent pas pour Btre en 
bonne sant4. I faut 

consommer aussi de la viande, des haricots, des l~gumesl des fruits,. 
(06) 	Il est mieux d'associer le manioc aux autres farines
 

E 	 : manioc + maZs
 
manioc + millet
 
manioc + soya.
 

III) Rfdme 6quilibr, -(.combinaison) 
07) Un r~gime 6quilibr6 renferme les aliments do 3 groupes 2 croissence 

(our.paration), protection et 6nergie. 
Eb : viande + 16 gumes + luku 

poisson + fruit + riz
 
haricots + l 6 gumes + riz
 
chenilles + fruits + luku

arachides + l 6 gumes 
 + luku (manioc + ma's/millet) 

IV) 	 Les nourriturespour despersonnes d'Ues diff rents
 
08 Le lait maternel :
 - le 	lait mternel et un aliment d6stin6 aux enfants de 0 9L 18 mois 

au moins. - le 	lait maternel est le meilleur aliment pour 	lea b6bds;- le 	lait maternel no demande pas de preparation
 
- il eat toujours pr~t
 
- il ne cote rien
 
- clest un aliment trbs propree
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09) 	 La bouilie :
 
- A partir de 4 moist en 
plus du lait maternelt il faut donner a l'enfantune bouillie qui doit Btre d'abord 1gre, puis peu 6paisse et enfin 

6paissee
-Les enfents doivent prendre des bouillies compos6es de 3 groupes d'aliments 

10) 	 Le plat familial
 
-
 Il faut associer l'enfant au plat familial quand il a des dents.- I1 est necessaire de bien r~partir le plat familial, Les 	plus jeunes nedoivent pas manger avec lee adiultes puisqu'une mauvaise r 6partition duplat familial peut conduire & la malnutrition. 

v) 	 Consultation pr6 -scolaire (en 	 gn6ral) 

1I) 	 Identification 
- moyen de controle de la croissanoe de 0 & 5 arts.- moyen de pr 6 venir certaines maladies par 	la vaccination et des conseils.- attitude : encourager les parents A conduire leurs enfants & la CPS, 

VI) Sources deau ethyzibne communautaire 

12) 	 -Rappel sur l'importance et la provenance d'eau 
Ea 	 : sourcep xtisseau, xdvireq fleuve... 

13) - L'eau potable
 

- Pour l~avoir, il 
 faut puiser l'eau de source ou bouillir l'eau de

rivi~ret de fleuve... 

- Cn doit boire de l'eau potable pour 6viter les maladiesCelles-ci sont caus6es par des microbes qui sont des -8res invisibles 
£ l'oeil nu -. . .... Pour que l'eau de source soit potable, une certaine hygiene communautaire 

est 	& recommander : 
- nettoyer les abords des sources
 
- interdire l'accs des sources aux bates (animaux)
 
- utiliser des W.C. 

- construire des W.C. loin des cours d'eau. 
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LES fl ESSMIBjLL DU COURS IE NUIRITION 

5Line Axm6e 

I) Pr6 vention (des maladies) par l'alimentation 
01) Pour atre en bonne sante' il faut manger des combinaisons alimentaires quicontiennent des aliments de 3 groupes•

02) Ii y a des aliments qui peuvent pr 6 venir certaines maladies et entretenir

certaines parties du corps :
a) Des fruits de couleur janep orange et des l 6 gumes A feuilles vert 

fonc6 aident la vue et entretiennent les yeux.
b) Des poissons et des l6gumes A feuilles vert fonc6 favorisent led~veloppement et l'entretien des dents.
 
c) Les aliments de croissance et de protection contribuent & la formatiox
 

du sang. 

II) e 
03) Un regime alimentaire pauvre en viande, legumes vert foncp 16 gumineuseset en abats (ex.foie) peut provoquer l'andmie.
 
04) Une personne a l'anmie si son 
sang est insuffisant
 
05) Les 
 signes ci-dessous caracterisent l'an6mie : 

- p~leur des gencives, faiblesse, fatigue, pgleur des parties int 6 rieuresdes paupi~res, plleur g~nrale.
 
06) 
 Pour pr~venir l'an6mie, il faut consommer les aliments cites ci-dessus• 

III) Problbmes digestifs 

C7) La diarrh6e 
- L'eau est importante au corps. Celle que l'organisme perd, doit 6treremplac e. 
- La diarrh~e est une maladie provoqu~e par des microbes, des vers intestinaux ou par un manque d'hygi~ne.- Quand quelqu'un fait au moins trois selles par jour, i- souffre de la 
diarrh6e.
La perte excessive d'eau et de sels au cours de la diarrh6e entratneune d4 shydratation
 

- Pour un enfant, les signes de d6shydratation sont :
 
" absence de larmes
 
" s6cheresse de la poau
 
* soif.
 - La d'shydratation est le grand danger qui menace les enfants qui souffrent

de la diarrh~e. 
- La diarrh6e et la d6 shydratation sont trbs dangereuses pour un enfant

malnourr,
pr 6 veniroPour la d 6 shydratation, il fant donner beaucoup de boissons 

au malade : 
Seau,
 

* eau de cuisson du riz 
* lait de coco
 
* tisanes - Ces boissons doivent Otre donndes aussit8t que possible.- Pour pr 6 venir la diarrhbe, tout le monde doit observer les r~gles d'hygibnea 
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08) La constipation 

- Pour prdvenir la constipation, il faut manger des fruits et l6 gumes. 

Iv) L!bygine 

09) Rappel : L'hygi~ne et la propret6 ont une grande importance dens la preventionde nombreuses maladies. Il s'agit des soins corporels et de la propret6 de la 
meason, du village.
 

10) Des vers intestinaux (ascaris, ankylostome, 
 oxyresq et tnia) peuvent provoquerdes maux de ventrej un affaiblissement, des d~mangeaisons autour de ltanus,
de la diarrh~e de l'an6 mie et m6me la malnutrition.
 

11) Les gens 
qui ont des vers doivent Stres trait6s avec des m6dicaments sp6ci
fiques.
 

12) Les vers ont des con':.quences plus flcheuses (dangereuses) chez 
 les enfants
malnourri s;
 

13) l1 faut observer Jes r~gles d'hygibne pour ne plus attraper des vers 
intestinr puisqu'ils sont d6j& affaiblis.
(-hrtaines maladies rougeole, ttanosp dipht6ri.e, poliomyelite, coqueluche) 

peuvent Otre pr 6 venues par la vaccination. 
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IIM ES SIIELIES DU COURS IE WU1ITION 

66me A=m6e 

I) 	Chane alimentaire 

01) 	Les aliments suivent un certain parcours avant d'6tre consomm6s.
 
02) Production des aliments :
 

- pr 6 parabion du terrain
 
- culture
 
-rcolte
 
- cueillette
 
- chasse 
- peche 

03) Utilisation de la,production
 
- S8eience,
 
- vente consomnmation (organisme) 
- cuisson 

04) Obstacles au bon d6roulement de la chalne alimentaire 
- Certains facteurs peuvent constituer des obstacles au chemin alimentaire (manque de semence, sol pauvre, mauvais stockage, perte au cours

du transport y vol, maladies. 
05) Pour lutter contre la malnutritiong on peut combattre les diffTrents 

obstacles. 

II) 	 Alimentation de la femme enceinte/ del 

06) 	 La femme doit 6tre bien nourrie avant, pendant et aprbs la grossesse.Si la mbre est malnourrie, elle ne peut pas avoir un enfant de poids
normal. 

o7) 	 Une femme encoeinte doit 6viter de lourds fardeaux et des travau lourds. 
08) 	 La femne enceinte doit manger plus de nourriture que d'habitude puisqu'ellemange pour deux. (Pour elle-mne et pour le foetus). 
09) 	 La femme enceinte doit manger des aliments tels que viande, l6gumest


fruits... Si 
elle n'en mange pas assez, elle risque de souffrir d'anmie. 

10) 	 La femme enceinte doit ^tre vaccin6 contre le t 6 tanos pour protger
l'enfant 4 natre.
 

1i) Lk enfant qui est bien nourri 
a plus do chance d'atre fort, et en bonne 
sant;6. 

12) 	 Un nouveau-n6 n'a besoin que du lait maternel.
 
13) Le lait maternel 
fournit des anticorps qui protbgent l'enfant jusqu'& 

l'go de 4 mois
14) 	bine avant cot &gel il faut faire vacciner l'enfant contre des maladies

infantiles telles que la tuberoulose, le poliomyelite le ttanos,
la rougeole, la diphtrie, la sqvejohe. 



15) 	 A partir du 3e moisp il faut emmener les enfants aux consultations pr6
scolaires pour connaftre le poids de l'enfant, pr~venir certaines maladies 
par vaccinations et conseils. 

16) 	 Les enfants qui sont al]ait~s ont moins de chance d'avoir la dia'rh~e. 
17) Ii faut continuer A allaiter un enfant atteint de diarrh~e. 
18) L'allaitement maternel renforce les liens affectifs entre la mrre et l'enfant, 

.19) 	 A partir de 4 mois1 donnez laen:fant, en plus du lait maternel, des boui]liei 
l 6 g6res qui deviendront de plus en plus 6paisses.
 

20) Pr 6 paration do quelques bouillies (2)
 
21) 	 La p~riode de sevrage commerce quand l'enfant commence A prendre une autre 

nourriture (en plus (lu lait maternel) 

22) Le sevrage doit se faire progressivement. 
23) Si un enfant a de la diarrh6e, il faut lui donner la solution SSS et beaucoup 

d'autres liquides 
24) 	 Pr 6paration et administration de SSS
 

- La solution ne peut pas 6tre plus sal6 e que les larmes ou la sueur.
 
- Administration de la SSS + fr~quences
 

25) 	 I1 faut nourrir l'enfant qui souffre de la diarrh6e 
26) 	Le poids de l'enfant doit ftre en rapport avec son dge.
 
27) On peut utiliser le chemin de croissance pour voir si un enfant grandit bien 

et qu'il est en bonne sant6. 
28) On pout utiliser le p~rimtre brachial pour savoir si un enfant (de i 5 ars) 

est mal nourri. 
(29) 	 On peut donner un oeuf crup do l'eaut sal~e, ou de l'huile A celui qui 

a consomme des aliments et produits toxiques. 

'k~~~~~~~r~ t" ~ 	 Z~j4C t!& 


