AGRIC & NUTRITION GRADE 4 LESSON NOTES

D AND ONE: CON RVATION OF R QU
a. Soil conservation

Soil Conservation refers to the practice of protecting and managing soil to prevent its
degradation and erosion. It involves implementing various techniques and strategies to
maintain soil health, fertility, and productivity. Soil conservation is essential for sustaining
agriculture, preserving natural ecosystems, and supporting overall environmental health.

Importance of Soil Conservation
1. Prevents Soil Erosion

o Description: Soil conservation techniques reduce the loss of topsoil due to wind
and water erosion.

o Impact: Maintains soil structure and fertility, which is crucial for plant growth
and agricultural productivity.

2. Enhances Soil Fertility

o Description: Practices such as crop rotation, cover cropping, and organic farming
improve soil organic matter and nutrient content.

o Impact: Promotes healthy plant growth and increases crop yields.
3. Sustains Agriculture

o Description: By preserving soil quality, soil conservation ensures the long-term
viability of agricultural lands.

o Impact: Supports food security and the livelihoods of farmers and rural
communities.

4. Protects Water Quality

o Description: Soil conservation practices reduce runoff and prevent pollutants
from entering water bodies.

o Impact: Improves water quality and protects aquatic ecosystems.
5. Mitigates Climate Change

o Description: Healthy soils can sequester carbon, reducing greenhouse gas
emissions.

o Impact: Contributes to climate change mitigation efforts.

6. Preserves Biodiversity
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o Description: Conserving soil habitats supports diverse plant and animal species.

o Impact: Enhances ecosystem stability and resilience.

Soil is important in a number of ways. They Include:

e It'sour life support system

e It provides anchorage for plant roots

e It holds water and nutrients

e It's a home for various micro-organisms
e We build on soil.

Soil Improvement

e Soil improvement is the addition of soil nutrients to poor and non-productive soils.

This can be done by addict organic manure.

Methods of soil conservation

v
v
v
v

These include fallowing,

using compost, manure, crop residues,

Using fertilizer trees (e.g Calliandra and Pygeum africana),

intercropping legumes with cereals and including the principles of conservation agriculture
(crop rotation, ensuring permanent cover for the soil and no disturbing of the top soil

layer).

e Organic manure can be prepared by the use of organic materials such as plants

materials, animal waste, food remains or kitchen wastes. This can be done by the

method of hip compost or pit compost.

e With hip compost, the organic materials are hipped on the ground and left to

decompose for some time and then transported to the farm where planting takes

place.
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Compost Manure is a natural and organic fertilizer made by decomposing organic matter,
such as animal manure, plant residues, and kitchen scraps. The process of composting
transforms these materials into a nutrient-rich soil amendment that can enhance soil

fertility, improve soil structure, and support healthy plant growth.
Importance of Compost Manure
1. Improves Soil Fertility

o Description: Compost manure provides essential nutrients such as nitrogen,

phosphorus, and potassium.
o Impact: Enhances soil fertility and promotes healthy plant growth.
2. Enhances Soil Structure

o Description: Adds organic matter to the soil, improving its texture and

structure.
o Impact: Increases water retention, aeration, and root penetration.
3. Supports Microbial Activity

o Description: Enriches the soil with beneficial microorganisms that aid in

nutrient cycling and decomposition.
o Impact: Promotes a healthy soil ecosystem and boosts plant health.
4. Reduces Waste

o Description: Utilizes organic waste materials that would otherwise end up in

landfills.

o Impact: Reduces waste and contributes fo sustainable waste management

practices.

5. Suppresses Plant Diseases
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o Description: Compost manure can help suppress certain soil-borne diseases and

pests.
o Impact: Reduces the need for chemical pesticides and enhances plant resilience.
How to Make Compost Manure
1. Collect Organic Materials

o Materials: Animal manure, kitchen scraps (fruit and vegetable peels, coffee

grounds), yard waste (leaves, grass clippings), and plant residues.

o Note: Avoid adding meat, dairy, and oily foods as they can attract pests and

slow down the composting process.
2. Build a Compost Pile
o Steps:

1. Choose a suitable location for your compost pile or bin.

N

. Layer organic materials in alternating green (nitrogen-rich) and brown

(carbon-rich) layers.

w

. Green Materials: Fresh grass clippings, kitchen scraps.
4. Brown Materials: Dry leaves, straw, cardboard.

5. Add a thin layer of soil or finished compost to introduce beneficial

microorganisms.
3. Maintain the Compost Pile
o Actions:
1. Keep the compost moist but not waterlogged.
2. Turn the pile regularly to aerate and mix the materials.

3. Monitor the temperature; a well-maintained pile should heat up, indicating

active decomposition.
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4. Harvest the Finished Compost
o When: Compost is ready when it is dark, crumbly, and earthy-smelling.

o Usage: Use the finished compost as a soil amendment by mixing it into garden

beds, potting soil, or as a top dressing for lawns.

Constructing compost pit

In the absence of compost pit or residue pit, we may use drum or wood

pallet as compost bin."

Wood pallet compost pit Drum

¢ On the other hand, pit manure is prepared by digging underground and dumping all
organic waste materials inside. These materials are left for sometimes o decompose

then are used in the farm fo improve soil.
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e Once the waste materials have decomposed fully we can plant a suitable crop in the

waste pit.

e Dumping green and dry plant remains, food remains and kitchen wastes in a pit situated
on a poor soil site is a god farming practice.

e This is because once the organic waste materials decay, they release nutrients that
are required for the growth of pants.

e Therefore if an area has poor soil, it can be improved using organic manure, a crop can

be grown successfully.

Benefits of Compost and Mulch Use

e Improves plant growth and health.

Provides plant nutrients in a stable organic form.

Increases plant rooting depth.

Reduces erosion.

Conserves water.
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b. Water conservation

Water conservation is crucial in farming to ensure sustainable agricultural practices,
maintain soil health, and reduce the environmental impact. Here are some effective water

conservation techniques for farming:
1. Drip Irrigation

» Description: Delivers water directly to the plant roots through a network of tubes,

pipes, and emitters.

o Impact: Reduces water wastage, enhances water use efficiency, and minimizes

evaporation.
2. Mulching

« Description: Covering the soil surface with organic or inorganic materials such as

straw, leaves, or plastic sheets.
o Impact: Reduces evaporation, retains soil moisture, and suppresses weed growth.
3. Rainwater Harvesting
« Description: Collecting and storing rainwater for agricultural use.

o Impact: Provides an additional water source, reduces dependency on groundwater, and

conserves water.
4. Crop Rotation and Diversification

« Description: Alternating different crops in the same field and growing a variety of

crops.

o Impact: Improves soil health, reduces water usage, and enhances resilience to

drought.

5. Conservation Tillage
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« Description: Reducing or eliminating tillage o maintain soil structure and organic

matter.
o Impact: Increases water infiltration, reduces runoff, and conserves soil moisture.
6. Cover Cropping
» Description: Planting cover crops such as legumes or grasses during of f-seasons.
o Impact: Reduces soil erosion, improves soil structure, and enhances water retention.
7. Efficient Water Management Practices

« Description: Monitoring soil moisture levels and using weather data to schedule

irrigation.
« Impact: Optimizes water usage, prevents over-irrigation, and conserves water.
8. Agroforestry
o Description: Integrating trees and shrubs into agricultural landscapes.

o Impact: Enhances soil moisture retention, reduces water runoff, and provides shade to

crops.
9. Contour Farming

« Description: Plowing and planting along the contours of the land to create natural

barriers for water flow.
o Impact: Reduces soil erosion, improves water infiltration, and conserves soil moisture.

10. Use of Drought-Resistant Crop Varieties

« Description: Planting crop varieties that are more resilient to drought conditions.
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Drip Irrigation

Drip Irrigation is an efficient and effective method of watering crops by delivering water
directly to the plant roots through a network of fubes, pipes, and emitters. This method
minimizes water wastage and ensures that plants receive the precise amount of water they

need to grow and thrive.
Key Components of Drip Irrigation
1. Mainline and Submain Pipes

o Description: These are the primary pipelines that transport water from the

water source to the drip system.

o Impact: Ensures a consistent and reliable flow of water to the entire irrigation

system.
2. Drip Lines and Emitters

o Description: Drip lines are flexible tubing with small emitters that release

water at a slow, steady rate directly to the plant roots.

o Impact: Provides uniform water distribution, reduces evaporation, and targets

water application to specific plants.
3. Filters

o Description: Filters remove debris and particles from the water to prevent

clogging of the drip system.
o Impact: Maintains the efficiency and longevity of the drip irrigation system.
4. Pressure Regulators

o Description: Pressure regulators control the water pressure within the drip

system to ensure optimal performance.

o Impact: Prevents damage to the system and ensures even water distribution.
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5. Valves

o Description: Valves control the flow of water to different sections of the drip

irrigation system.
o Impact: Allows for precise control and efficient water management.
Benefits of Drip Irrigation
1. Water Conservation

o Description: Drip irrigation uses less water compared to ftraditional irrigation

methods.
o Impact: Reduces water wastage and ensures efficient use of water resources.
2. Improved Plant Health

o Description: Delivers water directly to the roots, reducing water stress and

promoting healthy plant growth.
o Impact: Enhances crop yields and quality.
3. Reduced Weed Growth

o Description: Minimizes water distribution to non-crop areas, reducing the

growth of weeds.
o Impact: Decreases the need for weeding and herbicides.
4. Soil Erosion Prevention
o Description: Provides a gentle and steady flow of water, reducing soil erosion.
o Impact: Maintains soil structure and fertility.
5. Labor and Cost Savings

o Description: Automates the irrigation process, reducing labor requirements and

operational costs.

n
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o Impact: Increases efficiency and profitability for farmers.
6. Flexibility and Scalability
o Description: Can be adapted to various types of crops and field sizes.
o Impact: Suitable for small gardens as well as large agricultural fields.
Implementing Drip Irrigation
1. Design the System

o Steps: Plan the layout of the drip system, including the placement of drip lines,
emitters, and mainline pipes. Consider the water requirements of different

crops and field tfopography.
2. Install the Components

o Steps: Lay the mainline and submain pipes, connect the drip lines and emitters,

and install filters, pressure regulators, and valves.
3. Monitor and Maintain

o Steps: Regularly check the system for leaks, clogs, and other issues. Clean

filters and replace damaged components as needed.
4. Optimize Watering Schedule

o Steps: Adjust the watering schedule based on weather conditions, soil moisture

levels, and crop requirements.
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Procedure of constructing drip irrigation using bottles

1. Using a nail, make holes on the bottle cap.
Pour water into the bottle until full.
Put the cap back and fasten.

Your bottle is now ready for drip irrigation.

o > W N

Dig a small hole near the stem of the plant. Burry % part of the bottle in
the soil facing downwards. The water will drip slowly to the roots of the

plant.

Importance of water conservation

Water conservation in farming is crucial for ensuring the sustainability of agricultural
practices and maintaining the health of the environment. Here are some key reasons why

water conservation is important in farming:
1. Sustainable Agriculture

« Description: Conserving water helps ensure that farming practices can be sustained

over the long term.

« Impact: Promotes the efficient use of water resources and reduces the risk of water

shortages, ensuring the viability of agricultural operations.
2. Increased Crop Yields

« Description: Efficient water use ensures that crops receive the right amount of water

at the right time.

« Impact: Enhances crop growth, improves yields, and ensures better quality produce.

3. Cost Savings

« Description: Reducing water consumption can lower irrigation and water management

costs.

_4
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o Impact: Saves money for farmers, increasing their profitability and financial stability.
4. Drought Resilience

« Description: Implementing water conservation practices makes farms more resilient to

drought conditions.

o Impact: Reduces the impact of water shortages on crop production and helps maintain

food security.
5. Environmental Protection

« Description: Conserving water reduces the strain on natural water bodies and

ecosystems.

o Impact: Protects aquatic habitats, maintains biodiversity, and preserves the health of

the environment.
6. Soil Health
» Description: Proper water management prevents soil erosion and degradation.

o Impact: Maintains soil structure and fertility, ensuring long-term agricultural

productivity.
7. Reduction of Water Pollution

« Description: Efficient water use reduces runoff and minimizes the leaching of

fertilizers and pesticides into water bodies.
« Impact: Improves water quality and reduces the risk of water pollution.
8. Climate Change Mitigation

« Description: Water conservation practices can help mitigate the effects of climate

change by reducing greenhouse gas emissions associated with water pumping and

irrigation.
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« Impact: Contributes to global efforts to combat climate change and promotes

sustainable farming practices.

9. Adaptation to Climate Variability

o Description: Water conservation enables farmers to adapt to changing weather

patterns and climate variability.

« Impact: Ensures consistent and reliable water supply for crops, even during periods of

irregular rainfall.

10. Efficient Resource Utilization

» Description: Conserving water ensures that this valuable resource is used efficiently

and not wasted.

o Impact: Maximizes the benefits of available water resources and supports the overall

sustainability of agricultural systems.
c¢. Fuel conservation
Is an effort to conserve or restrict the use of. limited resources.

Fuel is any material that is used to produce heat or light in our homes. Charcoal,

firewood, paraffin, gas and electricity are fuels.

Types of fuels used at home:

LIQUID PARAFFIN
HEAVY
5 KGS

Firewood gas Paraffin
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Firewood

e Cook, heat or warm the house and provide light
Charcoal

e Cook and provide heat or warmth in the house
Paraffin

e Cook and provide light
Gas

e Cook and provide light
How do we use and conserve fuels at home.

To conserve something is to use it without wasting. Using fuel without

wasting it is conserving fuel.

e We can conserve firewood and charcoal by using jikos that use less
firewood or charcoal.
e We can conserve electricity by using energy saving bulbs, and using

electricity only when we need it.
What challenges can we face when using fuels?

e Some fuels are dangerous and can cause fire, like firewood.
e Some fuels produce so much smoke that is dangerous for our health.
e Fuellike gas can get finished before you start cooking.

e Electricity is very unreliable as it can be off without notice.

e How do we keep safe when using fuels.
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e Do not overload sockets
e Check the gas cylinder and pipes to ensure they are not working.

e Do notsleepin a closed room that has a burning charcoal jiko.
Importance of conserving fuels used at home.

e To ensure their continued use
e [t helps to avoid wastage.
e It helps to save money.

e [t helpsin utilization of the little resources.

d. Conserving wild animals

Small wild animals that destroy crops
They include:

e Birds
e Hares
e Squirrels

e monkeys
Damages caused by small wild animals in the farm.

e Moles damage the roots of crops
e Birds can destroy seeds, fruits and even plants.
e Some like antelopes, hares, monkeys can cause serious damage to crops

e They can also damage the crop by feeding on them or by running over

the field and stepping on crops.




AGRIC & NUTRITION GRADE 4 LESSON NOTES

Constructing scarecrow

Procedure

a. Cut old sacks and make a pair of trousers and a shirt.
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e. Join the head to the rest of the body. Put buttons on the face to look like

eyes.

f. Dress up the scarecrow. Use a pole to take it to the field or school farm and

fix it there.

Importance of living better with animals
e [t helps to keep animals from death
e Wild animals earn foreign exchange when tourists visit.

e To avoid conflict between animals and human beings.

Coexisting with small animals in the environment is crucial for maintaining
ecological balance, promoting biodiversity, and enhancing the health of
ecosystems. Here are some key reasons why it is important to coexist with

small animals:
1. Biodiversity and Ecosystem Health

« Description: Small animals, such as insects, birds, and rodents,

contribute to biodiversity by playing various roles within ecosystems.
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- Impact: Promotes ecological balance, resilience, and stability, ensuring

that ecosystems can withstand environmental changes and disruptions.
2. Pollination and Plant Reproduction

« Description: Many small animals, especially insects like bees and
butterflies, are vital pollinators that facilitate the reproduction of

flowering plants.

. Impact: Ensures the production of fruits, seeds, and vegetables, which

are essential for food security and the survival of various plant species.
3. Pest Control

. Description: Small animals, such as birds, frogs, and beneficial insects,

act as natural pest controllers by preying on harmful insects and pests.

« Impact: Reduces the need for chemical pesticides, promotes sustainable

agriculture, and protects crops from damage.
4. Soil Health and Fertility

« Description: Small animals like earthworms, ants, and beetles
contribute to soil health by breaking down organic matter and

enhancing nutrient cycling.

- Impact: Improves soil structure, fertility, and aeration, supporting plant

growth and agricultural productivity.
5. Food Web and Trophic Interactions

. Description: Small animals are integral parts of food webs, serving as

prey for larger animals and predators of smaller organisms.
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.« Impact: Maintains the flow of energy and nutrients within ecosystems,

supporting the survival and growth of various species.
6. Seed Dispersal

« Description: Some small animals, such as birds and small mammals, aid

in seed dispersal by carrying seeds to new locations.

. Impact: Promotes plant diversity, forest regeneration, and habitat

expansion.
7. Indicator Species

. Description: Small animals often serve as indicator species, reflecting

the health and condition of their habitats.

« Impact: Provides valuable insights into environmental changes,

pollution levels, and ecosystem health, guiding conservation efforts.
8. Cultural and Aesthetic Value

« Description: Small animals contribute to the beauty and diversity of

natural landscapes, enriching our cultural and aesthetic experiences.

« Impact: Enhances our connection to nature, promotes outdoor

activities, and inspires conservation awareness.
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STRAND TWO: FOOD PRODUCTION PROCESSES

a. Direct sowing of tiny seeds

Direct sowing is a method used when transplanting is not required.

Direct sowing of tiny seeds can be a bit tricky, but with the right techniques, you can ensure successful

germination and healthy growth. Here are some tips for direct sowing tiny seeds:
Steps for Direct Sowing Tiny Seeds
1. Prepare the Soil
o Description: Ensure the soil is well-prepared, loose, and free of weeds.

o Action: Loosen the soil with a hoe or rake, remove any debris, and amend the soil with

compost if needed.
2. Moisten the Soil
o Description: Moist soil helps tiny seeds adhere and encourages germination.
o Action: Lightly water the soil before sowing the seeds.
3. Create Shallow Furrows or Scatter Seeds
o Description: Tiny seeds should be sown very close to the soil surface.

o Action: Create shallow furrows with your finger or a small stick, or scatter the seeds

evenly over the soil surface.
4. Mix with Sand or Carrier Medium (Optional)

o Description: Mixing tiny seeds with sand or another carrier medium makes them easier

to handle and sow evenly.

o Action: Combine the seeds with fine sand in a small container and shake well before

sowing.
5. Sow the Seeds
o Description: Evenly distribute the seeds over the prepared soil.

o Action: Sow the seeds as evenly as possible, either by scattering or placing them in the

furrows.
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6. Cover Lightly

o Description: Tiny seeds need light to germinate, so cover them very lightly with a thin

layer of soil or fine compost.

o Action: Gently sprinkle a thin layer of soil or compost over the seeds, no more than 1/8

inch (3 mm) deep.

7. Firm the Soil

o Description: Firming the soil helps ensure good seed-to-soil contact.

o Action: Gently press the soil down with your hands or a board.
8. Water Gently

o Description: Watering helps settle the soil and provides moisture for germination.

o Action: Use a fine spray or mist to water the area gently, avoiding displacing the seeds.
9. Maintain Moisture

o Description: Keep the soil consistently moist until the seeds germinate.

o Action: Check the soil regularly and water as needed to maintain moisture.

i. Preparation of a seedbed for crops with tiny seeds
There are two types of seedbeds that can be used:

- Ground seedbed

- Container seedbed
Procedure

1. Creating a Fine Soil

Prepare the base soil for your seedbed. Break up the soil with a rake. Allow

sticky, soaked soil to dry out before.
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2. Clean up the soil before you place it in your seedbed.

Pick out weeds and debris. Pace the soil mix in a garden sieve with one-

quarter inch (0.6cm) holes through which you can shake the soil.

3. Water the soil to make it firm.

Try sprinkling it first to break the surface tension. Then, water more deeply.

4. Create “drills” in the soil with a hoe.
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These are small “v”’ shaped lines in your seedbed, which you can use to
)

separate seedlings.

Using drills allows you to recognize the plants amidst weeds and other plants.

5. Sprinkle seedlings just barely into the soil along the drill/row.

Plant them according to the seed package directions for starting seeds.

\ a) Use a shaker. /
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N a

C) By hand ) QJSQ of a folded paper J

Tips for Success

. Timing: Sow tiny seeds at the appropriate time for the specific plant

species and climate.

- Protection: Use row covers or lightweight fabric to protect seeds from

birds and pests.

. Thinning: Once the seedlings emerge, thin them to the recommended

spacing to ensure healthy growth.

. Labeling: Label the sowing area with the plant name and sowing date to

keep track of your planting.

Growing fruits

Kenya, is blessed with a favorable climate that allows for the cultivation of a wide variety

of fruits. Here are some fruits that can thrive in this locality:

1. Mangoes
« Description: Mangoes are tropical fruits known for their sweet, juicy flesh.
« Varieties: Apple mango, Kent, Tommy Atkins.

« Impact: Rich in vitamins A and C, mangoes are popular in local markets and for

export.

!
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2. Bananas

Description: Bananas are versatile fruits that grow well in warm climates.

« Varieties: Cavendish, Gros Michel, Plantains.

Impact: A staple in many diets, bananas provide essential nutrients like potassium

and vitamin B6.

3. Pineapples

Description: Pineapples are tropical fruits with a sweet and tangy flavor.

« Varieties: Smooth Cayenne, Queen, Red Spanish.

« Impact: High in vitamin C and bromelain, pineapples are popular for fresh

consumption and processing.

4. Papayas

Description: Papayas are large, tropical fruits with orange flesh and black seeds.

« Varieties: Solo, Sunrise, Red Lady.

Impact: Rich in vitamins A and C, papayas are used in salads, juices, and desserts.

5. Avocados

Description: Avocados are creamy, nutrient-dense fruits that grow well in tropical
and subtropical climates.

« Varieties: Hass, Fuerte, Bacon.

Impact: High in healthy fats, avocados are popular for their versatility in culinary

uses.

6. Passion Fruit

Description: Passion fruit is a small, round fruit with a tangy flavor and edible

seeds.
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« Varieties: Purple Passion, Yellow Passion.

« Impact: Rich in vitamins A and C, passion fruit is used in juices, desserts, and

sauces.
7. Oranges
« Description: Oranges are citrus fruits known for their sweet and tangy flavor.
« Varieties: Valencia, Navel, Blood Orange.
« Impact: High in vitamin C, oranges are consumed fresh, juiced, or used in cooking.
8. Lemons

o Description: Lemons are citrus fruits with a tart flavor, commonly used for culinary

and medicinal purposes.
« Varieties: Eureka, Lisbon, Meyer.

« Impact: High in vitamin C, lemons are used in beverages, cooking, and for their

health benefits.
9. Guavas

« Description: Guavas are tropical fruits with a sweet and tangy flavor and edible

seeds.
« Varieties: Apple Guava, Strawberry Guava, Pineapple Guava.

« Impact: Rich in vitamin C and dietary fiber, guavas are consumed fresh, in juices,

and jams.
10. Pawpaws (Cherimoya)
o Description: Pawpaws are tropical fruits with a creamy texture and sweet flavor.
« Varieties: Custard Apple, Soursop.

« Impact: High in vitamins C and B6, pawpaws are consumed fresh or in desserts.

E
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How to grow different fruits

Growing different fruits in Kenya, can be rewarding due to the favorable
climate. Here are some guidelines on how to grow various fruits in your

locality:

1. Mangoes
« Climate: Mangoes thrive in warm, tropical climates with well-drained soils.

« Planting: Plant grafted seedlings in well-prepared holes, spaced about 9-10 meters
apart.

« Watering: Water regularly during the first two years. Once established, mango
trees are relatively drought-tolerant.

« Care: Apply organic manure and prune to maintain shape and health. Protect from
pests like fruit flies and anthracnose.

2. Bananas
« Climate: Bananas prefer warm, humid conditions and deep, well-drained soils.

« Planting: Plant banana suckers or tissue-cultured plants, spaced about 3-4 meters
apart.

« Watering: Provide consistent moisture, especially during the dry season.

« Care: Apply mulch to retain soil moisture and add organic fertilizer. Support the
plant with stakes if needed.

3. Pineapples

« Climate: Pineapples grow well in warm, tropical climates with sandy, well-drained
soils.

 Planting: Plant pineapple crowns or suckers in rows, spaced about 30-60 cm apart.
« Watering: Water regularly, but avoid waterlogging.

« Care: Apply organic manure and control weeds. Pineapples benefit from foliar
feeding.

4. Papayas
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Climate: Papayas prefer warm, tropical climates and well-drained soils.

Planting: Plant papaya seeds or seedlings in well-prepared holes, spaced about 2-3
meters apart.

Watering: Water regularly, especially during dry periods.

Care: Apply organic fertilizer and prune to remove damaged or diseased branches.
Protect from pests like aphids and mealybugs.

5. Avocados

Climate: Avocados thrive in warm, tropical to subtropical climates with well-
drained soils.

Planting: Plant grafted seedlings in well-prepared holes, spaced about 5-7 meters
apart.

Watering: Provide consistent moisture, especially during the first few years.

Care: Apply organic manure and prune to maintain shape and health. Protect from
pests like thrips and mites.

6. Passion Fruit

Climate: Passion fruit grows well in warm, tropical climates with well-drained soils.

Planting: Plant passion fruit seedlings or cuttings near a trellis or support
structure.

Watering: Water regularly, especially during the dry season.

Care: Apply organic fertilizer and prune to maintain shape and health. Protect
from pests like fruit flies and nematodes.

7. Oranges

Climate: Oranges prefer warm, tropical to subtropical climates with well-drained
soils.

Planting: Plant grafted seedlings in well-prepared holes, spaced about 5-7 meters
apart.

Watering: Provide consistent moisture, especially during dry periods.

Care: Apply organic fertilizer and prune to maintain shape and health. Protect

from pests like aphids and citrus greening disease.
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8. Lemons

Climate: Lemons thrive in warm, tropical to subtropical climates with well-drained
soils.

Planting: Plant grafted seedlings in well-prepared holes, spaced about 5-7 meters
apart.

Watering: Provide consistent moisture, especially during dry periods.

Care: Apply organic fertilizer and prune to maintain shape and health. Protect
from pests like aphids and citrus psyllids.

9. Guavas

Climate: Guavas grow well in warm, tropical climates with well-drained soils.
Planting: Plant seedlings in well-prepared holes, spaced about 3-5 meters apart.
Watering: Water regularly, especially during dry periods.

Care: Apply organic fertilizer and prune to maintain shape and health. Protect
from pests like fruit flies and scale insects.

10. Pawpaws (Cherimoya)

Climate: Pawpaws thrive in warm, tropical to subtropical climates with well-
drained soils.

Planting: Plant seedlings in well-prepared holes, spaced about 3-5 meters apart.
Watering: Provide consistent moisture, especially during dry periods.

Care: Apply organic fertilizer and prune to maintain shape and health. Protect
from pests like fruit flies and mites.

Importance of fruits in the body

Fruits play a vital role in maintaining overall health and well-being due to their rich

nutrient content. Here are some key benefits of including fruits in your diet:

1. Rich in Nutrients

Description: Fruits are packed with essential vitamins, minerals, and antioxidants.

Impact: Provides important nutrients such as vitamin C, vitamin A, potassium, and
folate, which support various bodily functions.

M
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2. High in Fiber
« Description: Fruits are a good source of dietary fiber, which aids in digestion.

« Impact: Promotes healthy bowel movements, prevents constipation, and supports
gut health.

3. Boosts Immunity

« Description: Fruits contain vitamins and antioxidants that strengthen the immune
system.

« Impact: Helps the body fight off infections, ilinesses, and diseases.
4. Supports Heart Health
o Description: Fruits are low in sodium and rich in heart-healthy nutrients.

« Impact: Reduces the risk of heart disease, lowers blood pressure, and improves
cholesterol levels.

5. Aids in Weight Management
« Description: Fruits are low in calories and high in water content.

« Impact: Helps with weight management by providing a feeling of fullness and
reducing overall calorie intake.

6. Promotes Healthy Skin
« Description: The vitamins and antioxidants in fruits contribute to healthy skin.

« Impact: Improves skin texture, reduces signs of aging, and protects against
damage from UV rays and pollution.

7. Reduces the Risk of Chronic Diseases

« Description: Regular consumption of fruits is linked to a lower risk of chronic
diseases.

« Impact: Reduces the risk of conditions such as diabetes, cancer, and stroke.
8. Provides Natural Energy

« Description: Fruits contain natural sugars that provide a quick and healthy source
of energy.

« Impact: Boosts energy levels and supports physical activities.




AGRIC & NUTRITION GRADE 4 LESSON NOTES

9. Hydration
« Description: Many fruits have high water content, which helps with hydration.
o Impact: Maintains fluid balance in the body and supports overall health.

10. Improves Mental Health

« Description: The vitamins, minerals, and antioxidants in fruits can have a positive
impact on mental health.

o Impact: Reduces symptoms of depression, anxiety, and stress, and supports
cognitive function.

b. Domestic Animals
e Domestic animals are the animals that are kept at home. They include cow, donkey,
chicken, duck, horse, rabbit, cat, dog etc.

e Domestic animals are important to human life because:
o They provide, meat for food, milk,
o security, eggs,
o manual Labour and
o May be sold to generate income.

o Some animals like cows, donkey, horses and rabbits produce wastes to make

manure.




AGRIC & NUTRITION GRADE 4 LESSON NOTES

e

cow

Farm Animals

sheep

Animal welfare

e Domestic animals are of great use to us. They should be treated well and showed love.
e To care for domestic animals,

o They should be kept clean and

o Given medication for good production.

o Food and water should be provide pastes and

o Parasites should be controlled and treated to ensure good health among

domestic animals.
o Water should be given to them and

o They should be protected from extreme temperatures.
Uses of animals
Goat

o Its kept for milk

e Provides meat




AGRIC & NUTRITION GRADE 4 LESSON NOTES

e Provide also hide
sheep

o TIts kept for milk
e Provides meat

e Provide also hide
Cattle

o TIts kept for milk
e Provides meat

e Provide also hide
e Source of wealth

e Used in farming activities e.g. the oxen
Poultry

e TIsa source of food

e Source of eggs.
Donkey/Camel

e Provides labour when ploughing land
e Used for transporting goods and people

e Provides fur
Bees

e Gives us honey
 Pollinate our fruit crops

v' All domestic animals are important to us. Some domestic animals provide beauty at
home, others provide security while others provide us various food products such as

meat, milk and honey.

v Some domestic animals also provide us with fransport.
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v" Various communities in Kenya use some of the domestic animals during cultural
ceremonies e.g. the Somali community use camels as payment for dowry during
marriage ceremonies.

v We should therefore love and take care of all the domestic animals. We should also

encourage other people to treat them well.
Importance of domestic animals in food production

Domestic animals play a significant role in food production and contribute to the
sustainability of agricultural systems. Here are some key reasons why domestic animals are

important in food production:
1. Source of Meat

« Description: Domestic animals such as cattle, pigs, sheep, and poultry are primary

sources of meat.

o Impact: Provides essential protein and nutrients, supporting human health and dietary

needs.
2. Dairy Products

« Description: Cattle, goats, and sheep produce milk, which is processed into various

dairy products like cheese, yogurt, and butter.

« Impact: Supplies essential nutrients such as calcium, protein, and vitamins,

contributing to a balanced diet.
3. Egg Production
« Description: Poultry, especially chickens, are raised for egg production.

o Impact: Provides a rich source of protein, vitamins, and minerals, supporting

nutritional needs.

4. Labor and Draft Power
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« Description: Animals such as oxen, horses, and donkeys are used for plowing fields,

transporting goods, and other agricultural tasks.

o Impact: Enhances agricultural productivity and reduces the need for mechanized

equipment, especially in rural areas.
5. Fertilizer Production

« Description: Animal manure is used as organic fertilizer to enrich soil and improve crop

yields.

« Impact: Enhances soil fertility, supports sustainable farming practices, and reduces

reliance on synthetic fertilizers.
6. Byproducts for Other Uses
« Description: Domestic animals provide byproducts such as leather, wool, and feathers.

o Impact: Supports various industries and provides additional income sources for

farmers.
7. Integrated Farming Systems

« Description: Integrating livestock with crop production creates symbiotic

relationships, where animals and crops benefit from each other.

o Impact: Promotes efficient resource use, reduces waste, and enhances farm

sustainability.
8. Economic Benefits

« Description: Livestock farming provides income and employment opportunities for rural

communities.

« Impact: Contributes to rural development, poverty reduction, and economic stability.

9. Cultural and Social Significance
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o Description: Domestic animals hold cultural and social value in many communities, often

being integral to traditions and livelihoods.
« Impact: Strengthens cultural heritage and community bonds.
10. Biodiversity Conservation

« Description: Raising diverse breeds of domestic animals helps conserve genetic

diversity.

« Impact: Ensures the availability of genetic resources for future breeding and

adaptation to changing environmental conditions.

c. Balanced Meal

A balanced meal is one that contains a variety of foods in the right proportions to
provide the essential nutrients your body needs to function properly. This includes
carbohydrates, proteins, fats, vitamins, minerals, and water. A balanced meal ensures
that you get the necessary nutrients for energy, growth, repair, and overall health.

Components of a Balanced Meal
1. Carbohydrates
o Description: Carbohydrates are the body's main source of energy.

o Examples: Whole grains (brown rice, whole wheat bread), fruits, vegetables,
legumes.

o Impact: Provides energy and helps maintain healthy brain function.
2. Proteins

o Description: Proteins are essential for growth, repair, and maintenance of
body tissues.

o Examples: Lean meats, poultry, fish, eggs, dairy products, beans, nuts,
seeds.

o Impact: Supports muscle growth, immune function, and the production of
enzymes and hormones.

H



AGRIC & NUTRITION GRADE 4 LESSON NOTES

3. Fats

o Description: Fats are a concentrated source of energy and are necessary for
the absorption of fat-soluble vitamins (A, D, E, K).

o Examples: Healthy fats from avocados, nuts, seeds, olive oil, and fatty fish.
o Impact: Supports brain health, hormone production, and cell structure.
4. Vitamins and Minerals

o Description: Vitamins and minerals are essential for various bodily functions,
including immune support, bone health, and energy production.

o Examples: Fruits, vegetables, dairy products, lean meats, whole grains.
o Impact: Maintains overall health and prevents nutrient deficiencies.
5. Fiber
o Description: Fiber aids in digestion and helps regulate blood sugar levels.
o Examples: Whole grains, fruits, vegetables, legumes, nuts, and seeds.
o Impact: Promotes digestive health and helps maintain a healthy weight.
6. Water

o Description: Water is crucial for hydration, digestion, and overall bodily
functions.

o Examples: Drinking water, fruits, and vegetables with high water content.

o Impact: Maintains bodily functions, supports metabolism, and regulates
body temperature.

Example of a Balanced Meal
« Breakfast:
o Whole grain oats with fresh berries, a handful of nuts, and a glass of water.
o Lunch:

o Grilled chicken breast with quinoa, a mixed green salad with olive oil
dressing, and a piece of fruit.

e Dinner:
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o Baked salmon with roasted sweet potatoes, steamed broccoli, and a glass of
milk or a dairy-free alternative.

e Snacks:

o Greek yogurt with honey, apple slices with peanut butter, or a handful of
almonds.

Fruit and Bread, rice,
vegetables potatoes, pasta

Fatty and
Sugary foods

Importance of a Balanced Diet
The following are the importance of a balanced diet :

- Balanced Diet leads to a good physical and a good mental health.
- It helps in proper growth of the body.
- Also, it increases the capacity to work

- Balanced diet increases the ability to fight or resist diseases.
Characteristics of a Balanced Diet
A balanced diet contains both plant and animal foods and fulfills following
requirements:

- meets the nutritional requirements of an individual
- includes foods from all the food groups

- contains a variety of foods

- consists of seasonal foods
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- iseconomical

- suits the taste and meets the desires of the individual eating it

Importance of eating a balanced meal (Variety and Proportion)

Eating a balanced meal that includes a variety of foods in the right proportions is
essential for maintaining good health and overall well-being. Here are some key reasons
why it's important:

1. Provides Essential Nutrients

o Description: A balanced meal includes a mix of carbohydrates, proteins, fats,
vitamins, minerals, and fiber.

« Impact: Ensures that the body receives all the essential nutrients it needs to
function properly, support growth, and maintain health.

2. Supports Energy Levels

« Description: Carbohydrates provide a primary source of energy, while proteins
and fats offer sustained energy.

« Impact: Helps maintain steady energy levels throughout the day, improving
productivity and reducing fatigue.

3. Promotes Digestive Health

« Description: Fiber-rich foods, such as fruits, vegetables, and whole grains, aid in
digestion and prevent constipation.

« Impact: Supports a healthy digestive system and prevents gastrointestinal issues.
4. Supports Immune Function

o Description: Vitamins and minerals, such as vitamin C, vitamin A, and zinc, play
crucial roles in immune function.

« Impact: Strengthens the immune system, helping the body fight off infections and
illnesses.

5. Maintains Healthy Weight

« Description: Eating a variety of nutrient-dense foods in appropriate portions helps
control calorie intake.

m
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« Impact: Supports weight management and reduces the risk of obesity and related
health problems.

6. Reduces the Risk of Chronic Diseases

« Description: A balanced diet rich in fruits, vegetables, whole grains, and lean
proteins reduces the risk of chronic diseases.

« Impact: Lowers the risk of conditions such as heart disease, diabetes, and certain
cancers.

7. Supports Mental Health

« Description: Nutrients such as omega-3 fatty acids, B vitamins, and antioxidants
positively impact brain health.

« Impact: Improves mood, cognitive function, and reduces the risk of mental health
disorders such as depression and anxiety.

8. Promotes Healthy Skin and Hair

o Description: Vitamins, minerals, and healthy fats are essential for skin and hair
health.

« Impact: Enhances skin elasticity, prevents dryness, and promotes healthy hair
growth.

9. Enhances Physical Performance

o Description: Proteins help build and repair muscles, while carbohydrates fuel
physical activity.

« Impact: Improves athletic performance and aids in muscle recovery after exercise.
10. Encourages Healthy Eating Habits

« Description: Consistently eating balanced meals fosters a healthy relationship with
food.

« Impact: Encourages mindful eating, reduces the likelihood of overeating or

restrictive dieting, and promotes long-term health.
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Balanced Meal: Variety and Proportion

A balanced meal is essential for maintaining good health and well-being. It includes a

variety of foods in the right proportions to provide all the necessary nutrients. Here’s a

breakdown of the components of a balanced meal and how to achieve variety and

proportion:

Components of a Balanced Meal

1. Carbohydrates

o

o

Importance: Primary source of energy.

Examples: Whole grains (brown rice, whole wheat bread), starchy
vegetables (potatoes, corn), fruits.

Proportion: Should make up about 45-65% of your daily caloric intake.

2. Proteins

@)

@)

Importance: Essential for growth, repair, and maintenance of body tissues.

Examples: Lean meats, poultry, fish, eggs, dairy products, beans, nuts,
seeds.

Proportion: Should make up about 10-35% of your daily caloric intake.

Importance: Concentrated source of energy, helps absorb fat-soluble
vitamins (A, D, E, K).

Examples: Healthy fats from avocados, nuts, seeds, olive oil, and fatty fish.

Proportion: Should make up about 20-35% of your daily caloric intake.

4. Vitamins and Minerals

@)

5. Fiber

o

Importance: Support various bodily functions, including immune support,
bone health, and energy production.

Examples: Fruits, vegetables, dairy products, lean meats, whole grains.

Proportion: Include a variety of colorful fruits and vegetables to ensure a
wide range of vitamins and minerals.

Importance: Aids in digestion and helps regulate blood sugar levels.

n
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o Examples: Whole grains, fruits, vegetables, legumes, nuts, seeds.
o Proportion: Aim for at least 25-30 grams of fiber per day.
6. Water
o Importance: Crucial for hydration, digestion, and overall bodily functions.
o Examples: Drinking water, fruits, and vegetables with high water content.
o Proportion: Aim to drink at least 8 glasses (about 2 liters) of water per day.
Achieving Variety and Proportion

« Variety: Include different types of foods from each food group to ensure a wide
range of nutrients. Rotate your choices to get the most benefits from different
foods.

o Carbohydrates: Switch between whole grains like quinoa, brown rice, and
whole wheat pasta.

o Proteins: Include a mix of animal-based (chicken, fish, eggs) and plant-based
(beans, lentils, tofu) proteins.

o Fats: Incorporate healthy fats from sources like avocados, nuts, seeds, and
olive ail.

o Fruits and Vegetables: Eat a rainbow of fruits and vegetables to get a variety
of vitamins and minerals.

« Proportion: Balance the portions of different food groups to meet your nutritional
needs.

o Use the plate method: Fill half your plate with fruits and vegetables, one-
quarter with lean proteins, and one-quarter with whole grains.

o Portion control: Be mindful of portion sizes to avoid overeating and ensure

you're getting the right amount of nutrients.
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d. Cooking food Boiling and shallow frying

Boiling and shallow frying are two common cooking methods, each with its own
advantages and culinary uses. Here’s a detailed comparison of both methods:

Boiling

Description: Boiling involves cooking food in a pot of water or broth brought to a rolling
boil (100°C or 212°F).

« Uses: Often used for vegetables, pasta, rice, eggs, and soups.
« Health Benefits:
o Minimal fat: Requires no added fat, making it a healthier cooking option.

o Nutrient retention: Retains most of the water-soluble vitamins, especially
when cooked for a short duration.

« Drawbacks:

o Potential nutrient loss: Prolonged boiling can lead to the loss of water-
soluble vitamins and minerals.

o Texture: Can sometimes make food mushy if overcooked.
Shallow Frying

Description: Shallow frying involves cooking food in a small amount of oil in a frying pan
or skillet over medium to high heat.

« Uses: Commonly used for meats, fish, vegetables, and some dough-based foods
(like pancakes or fritters).

« Health Benefits:

o Flavor: Enhances the flavor and texture of food by creating a crispy outer
layer.

o Quick cooking: Ideal for quick cooking and achieving a browned surface.
« Drawbacks:
o Added fat: Requires the use of oil, which adds calories and fat to the dish.

o Potential for oil absorption: Food can absorb too much oil if not monitored,
leading to a greasy texture.

Tips for Boiling
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« Usealarge pot with plenty of water to prevent sticking and ensure even cooking.
« Add a pinch of salt to the water to enhance the flavor of the food.

« Forvegetables, use a steamer basket to avoid direct contact with water and retain
more nutrients.

Tips for Shallow Frying
« Use a non-stick or cast-iron skillet to reduce the amount of oil needed.

« Heat the oil before adding food to ensure even cooking and minimize oil
absorption.

« Use oils with high smoke points (like canola, sunflower, or avocado oil) to prevent
burning.

Boiling method S

* Cooking food in water at a temperature a 100
C is called Boiling.

* This method helps the food become tender
and easily digestible.

* Rice, daal, roots & Tubers and
vegetable likes beans cooked by this
method.
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How to Boil Rice: A Step-by-Step Guide

(ﬁng is one of the easiest
methods for cooking rice. The grain
is cooked uncovered in a large
quantity of water. The rice and
water are then dumped into a
colander and drained for several
minutes to remove the excess
moisture. This method is often the
best when there is some doubt as
to the correct quantity of water that
can be absorbed by the rice. This

technigue is similar to cooking

f

Bring the water to a boil, add 1
cup of long-grain white rice, and
return to a boil.

r

Cower the rice and fet it stand for  —
———

about 5 minutes

[

Fluff the rice with a fork prior to
serving. One cup of uncooked
rice produces about three cups
of cooked rice.

\_

The boiling method is a more reliable technique for people who do not cook

rice often, but it does have one major disadvantage: When the rice is drained

and rinsed, many of the nutrients are washed away.

Shallow frying
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Shallow frying is a dry-heat cooking method.

Foods are partially immersed in hot fat that rises only half way up the height
of the food. Examples of shallow frying are crabcakes, chicken fillets and

foods that are commonly breaded

Foods suitable for shallow frying:

* Meat - soft pieces of meat, boneless, tenderized (escalope, schnitzel)
* Fish — whole small fish or fillets

* Vegetables —cut into identical size pieces

Procedure for shallow frying

Heat the frying pan with the oil.

The correct temperature is, perhaps, the most important point of the entire

process.

If the oil is too hot, the food will cook very quickly on the outside and the

inside will remain uncooked.

If the oil’s temperature is too low, the food with absorb a large quantity of oil

and produce a greasy final product.
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Add the food to the oil carefully and from a short distance to avoid splashing.

Place the food in the frying pan allowing it to fall away in the opposite

direction to you.

Remove the food as soon as it is ready, allowing it to drain on absorbent
paper.

Make sure the entire surface of the food comes into contact with the paper

so that all the excess oil is absorbed.

In this way, even if oil splatters it will not come towards you
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Season with salt.
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STRAND THREE: HYGIENE PRACTICES

a. Personal hygiene

Personal hygiene refers to the practices and habits that individuals follow to maintain
cleanliness and promote good health. Proper personal hygiene is essential for preventing
illnesses, infections, and promoting overall well-being. Here are some important aspects of

personal hygiene and their benefits:
1. Hand Hygiene
o Description: Regularly washing hands with soap and water or using hand sanitizer.

o Impact: Prevents the spread of germs and infections, especially after using the

restroom, handling food, or touching surfaces.
2. Oral Hygiene

o Description: Brushing teeth at least twice a day, flossing daily, and visiting the dentist

regularly.
o Impact: Prevents cavities, gum disease, and bad breath; promotes overall oral health.
3. Bathing and Showering

o Description: Taking regular baths or showers to clean the body and remove dirt,

sweat, and bacteria.

o Impact: Keeps the skin clean and healthy, reduces body odor, and promotes a sense of

freshness.
4. Hair Care
o Description: Washing hair regularly with shampoo and keeping it well-groomed.

« Impact: Prevents scalp infections, dandruff, and keeps hair looking clean and healthy.
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5. Nail Care
o Description: Trimming and cleaning fingernails and toenails regularly.

o Impact: Prevents the buildup of dirt and bacteria under the nails and reduces the risk

of nail infections.
6. Foot Care
« Description: Keeping feet clean, dry, and wearing appropriate footwear.

o Impact: Prevents fungal infections, such as athlete's foot, and maintains overall foot

health.
7. Clothing Hygiene
« Description: Wearing clean clothes and changing them regularly.

o Impact: Reduces the risk of skin infections and body odor, and promotes a neat

appearance.
8. Personal Items Hygiene

o Description: Keeping personal items, such as towels, razors, and makeup brushes, clean

and using them individually.
o Impact: Prevents the spread of germs and infections through shared items.
9. Menstrual Hygiene

« Description: Using clean sanitary products during menstruation and changing them

regularly.
o Impact: Prevents infections and promotes comfort during the menstrual cycle.

Benefits of Personal Hygiene
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o Prevents Iliness: Reduces the risk of infections and diseases caused by bacteria,

viruses, and fungi.

e Boosts Confidence: Promotes a clean and presentable appearance, enhancing self-

esteem and confidence.

o Improves Social Interactions: Helps maintain positive interactions with others by

reducing body odor and promoting good health.
« Supports Overall Health: Contributes to overall physical and mental well-being.

Shower Daily
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b. Domestic Hygiene

Domestic hygiene refers o the practices and habits that individuals follow to keep their
homes clean, safe, and free from harmful microorganisms. Maintaining good domestic hygiene
is essential for promoting health and preventing the spread of infections. Here are some key
aspects of domestic hygiene and their benefits:

1. Cleaning and Disinfecting Surfaces

« Description: Regularly cleaning and disinfecting surfaces such as countertops, tables,
doorknobs, and light switches.

« Impact: Reduces the risk of contamination and prevents the spread of germs and
bacteria.

2. Kitchen Hygiene
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o Description: Keeping the kitchen clean, including countertops, appliances, and utensils.
Properly storing food and regularly disposing of waste.

o Impact: Prevents foodborne illnesses and maintains a safe food preparation
environment.

3. Bathroom Hygiene

» Description: Cleaning and disinfecting bathroom surfaces, including sinks, toilets,
showers, and bathtubs. Regularly washing towels and bathmats.

o Impact: Reduces the risk of mold, mildew, and harmful bacteria, ensuring a clean and
safe bathroom.

4. Laundry Hygiene

« Description: Regularly washing clothes, bed linens, and towels. Using appropriate
detergents and washing at recommended temperatures.

o Impact: Removes dirt, bacteria, and allergens, maintaining clean and fresh fabrics.
5. Waste Management

« Description: Properly disposing of household waste and recycling materials. Regularly
emptying trash bins and cleaning them.

« Impact: Prevents the buildup of odors and pests, promoting a hygienic living
environment.

6. Pest Control

« Description: Taking measures to prevent and control household pests, such as insects
and rodents.

« Impact: Reduces the risk of diseases and contamination associated with pests.
7. Personal Items Hygiene

« Description: Regularly cleaning personal items such as toothbrushes, hairbrushes, and
makeup tools.

o Impact: Prevents the spread of germs and maintains personal hygiene.
8. Ventilation

« Description: Ensuring proper ventilation in the home by opening windows and using
exhaust fans.

« Impact: Reduces indoor air pollution, removes odors, and prevents the buildup of
moisture and mold.
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9. Cleaning Schedules

« Description: Establishing regular cleaning routines and schedules for different areas
of the home.

o Impact: Ensures consistent cleanliness and prevents the accumulation of dirt and
germs.

10. Pet Hygiene

» Description: Keeping pets clean and grooming them regularly. Cleaning pet bedding and
feeding areas.

« Impact: Reduces pet-related allergens and maintains a clean living environment for
both pets and humans.

Methods of the cleaning the home environment

Keeping your home clean and hygienic is essential for a healthy living
environment. Here are some effective methods for cleaning the home
environment:

1. Mopping

« Description: Mopping involves cleaning floors with a mop and a bucket of
water mixed with a suitable cleaning solution.

- Steps:

1. Prepare the Cleaning Solution: Fill a bucket with water and add the
recommended amount of floor cleaner.

2. Wet the Mop: Dip the mop into the cleaning solution and wring out
the excess water.

3. Mop the Floor: Begin mopping from one corner of the room, moving
in a back-and-forth motion. Pay attention to high-traffic areas.

4. Rinse and Repeat: Rinse the mop frequently and change the water if
it becomes too dirty.

5. Dry the Floor: Allow the floor to air dry or use a dry mop to speed
up the process.

« Impact: Removes dirt, stains, and bacteria from the floor, leaving it clean
and hygienic.
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2. Dusting

« Description: Dusting involves removing dust from surfaces using a dust
cloth, microfiber cloth, or duster.

« Steps:

1. Choose the Right Tool: Use a microfiber cloth or a duster designed
to trap dust.

2. Dust High Surfaces First: Start with high surfaces such as shelves,
ceiling fans, and light fixtures, and work your way down.

3. Dust Horizontal Surfaces: Clean tables, countertops, and other flat
surfaces.

4. Dust Vertical Surfaces: Wipe down walls, doors, and baseboards.

5. Finish with Electronics: Use a dry microfiber cloth or an electronics
duster for TVs, computer screens, and other gadgets.

« Impact: Reduces allergens and improves indoor air quality.
3. Sweeping

« Description: Sweeping involves using a broom and dustpan to collect dirt
and debris from hard floors.

- Steps:

1. Choose the Right Broom: Use a broom suitable for the type of
flooring (e.g., a stiff-bristled broom for rough surfaces).

2. Start at One End: Begin sweeping from one end of the room, moving
towards the center or an exit.

3. Gather Debris: Sweep dirt and debris into small piles.

4. Use a Dustpan: Collect the dirt with a dustpan and dispose of it ina
trash bin.

5. Sweep Again: Do a second sweep to catch any missed debris.

« Impact: Removes loose dirt, dust, and debris, keeping floors clean and
tidy.
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4. Disposal of Refuse

« Description: Proper disposal of refuse involves managing household waste
to prevent odors, pests, and health hazards.

« Steps:

1. Separate Waste: Sort waste into categories such as recyclables,
compostables, and general trash.

2. Use Trash Bins: Place waste in appropriate trash bins lined with
plastic bags.

3. Regularly Empty Bins: Empty frash bins regularly to prevent
overflow and odors.

4. Clean Bins: Wash and disinfect trash bins periodically o maintain
hygiene.

5. Dispose of Hazardous Waste Properly: Follow local guidelines for
disposing of hazardous waste such as batteries, chemicals, and
electronic waste.

« Impact: Reduces the risk of pests, odors, and contamination, promoting a
clean and safe living environment.

Importance of clean home environment

Maintaining a clean home environment is essential for the health, safety, and well-being of
everyone living in the household. Here are some key reasons why a clean home environment is
important:

1. Prevents Illnesses
o Description: A clean home reduces the presence of germs, bacteria, and allergens.

o Impact: Minimizes the risk of infections, allergies, and respiratory issues, leading to
better overall health.

2. Improves Air Quality

« Description: Regular cleaning and dusting remove dust, pet dander, and other airborne
particles.

« Impact: Enhances indoor air quality, making it easier to breathe and reducing the
likelihood of respiratory problems.
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3. Promotes Mental Well-Being

« Description: A clean and organized home creates a calming and stress-free
environment.

o Impact: Reduces stress and anxiety, improves mood, and promotes a sense of well-
being and relaxation.

4. Enhances Safety

« Description: Regular cleaning and decluttering prevent accidents such as slips, trips,
and falls.

o Impact: Reduces the risk of injuries, especially for children and the elderly.
5. Prevents Pests

« Description: Keeping the home clean, especially in the kitchen and storage areas,
reduces the likelihood of attracting pests.

o Impact: Prevents infestations of insects and rodents, which can carry diseases and
cause damage to the property.

6. Increases Productivity

o Description: A tidy and organized home creates a conducive environment for work and
study.

o Impact: Boosts productivity and concentration, making it easier to complete tasks and
achieve goals.

7. Promotes Better Sleep
« Description: A clean and clutter-free bedroom environment promotes restful sleep.
o Impact: Improves sleep quality, leading to better overall health and well-being.

8. Maintains Property Value

« Description: Regular cleaning and maintenance preserve the condition of the home and
its furnishings.

« Impact: Protects the value of the property and ensures a pleasant living environment.
9. Encourages Healthy Habits

« Description: A clean home environment promotes the adoption of other healthy habits,
such as reqgular exercise and a balanced diet.

o Impact: Supports overall physical and mental health.

10. Fosters Positive Relationships
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« Description: A clean and welcoming home environment creates a positive atmosphere
for family and social interactions.

« Impact: Strengthens family bonds and enhances social connections.
¢. Cleaning Personal Protective Equipment’s
Personal Protective Equipment (PPE) refers to the specialized clothing and equipment
that individuals wear to protect themselves from potential hazards in various
environments. PPE is essential for ensuring safety and preventing injuries or illnesses in

the workplace, healthcare settings, and other situations where there are risks to health
and safety.

Common Types of PPE
1. Head Protection
o Examples: Hard hats, helmets
o Uses: Protects against head injuries from falling objects or impact.
2. Eye and Face Protection
o Examples: Safety glasses, goggles, face shields

o Uses: Shields the eyes and face from chemical splashes, flying debris, and
radiation.

3. Hearing Protection

o Examples: Earplugs, earmuffs

o Uses: Reduces exposure to loud noises, preventing hearing damage or loss.
4. Respiratory Protection

o Examples: Masks, respirators

o Uses: Protects the respiratory system from inhaling harmful particles, gases,
or vapors.

5. Hand Protection
o Examples: Gloves (disposable, chemical-resistant, cut-resistant)
o Uses: Shields hands from chemicals, cuts, abrasions, and infections.

6. Body Protection

o Examples: Lab coats, coveralls, aprons, high-visibility clothing
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o Uses: Protects the body from chemical exposure, heat, contamination, and
visibility-related hazards.

7. Foot Protection
o Examples: Safety boots, steel-toed shoes, slip-resistant footwear
o Uses: Guards feet against falling objects, punctures, and slips.

8. Fall Protection
o Examples: Harnesses, lanyards, safety nets

o Uses: Prevents falls from heights, providing support and safety for workers
in elevated positions.

9. Skin Protection
o Examples: Sunscreen, protective clothing

o Uses: Protects the skin from harmful UV rays, chemicals, and environmental
hazards.

Importance of PPE
1. Prevents Injuries and llinesses

o Description: PPE provides a barrier against physical, chemical, and biological
hazards.

o Impact: Reduces the risk of workplace injuries, infections, and long-term
health issues.

2. Compliance with Safety Regulations

o Description: Wearing PPE is often mandated by occupational health and
safety regulations.

o Impact: Ensures compliance with legal requirements and promotes a culture
of safety.

3. Enhances Productivity

o Description: A safe work environment allows employees to focus on their
tasks without fear of injury.

o Impact: Increases productivity and job satisfaction.

4. Protects Against Environmental Hazards
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o Description: PPE shields workers from extreme temperatures, UV radiation,
and hazardous substances.

o Impact: Safeguards health and well-being in various environmental
conditions.

Personal Protective Equipment (PPE)

Protection

Eye
Protection Head
..—

Hearing

Protection : " l’
B8y - e
| 1O/
Hand \4
Protection J L

W Body
Protection
Foot
Protection J
e}
Respiratory Protection

Face and Eye Protection

Respiratory Protective Equipment
protects workers against contaminants
present in the workplace such as:

Salety goggles and face shields
- protects workers from hazards such as:

l—. “1
welding, soldering, laser, e1c  \\ Y/ articles or droplets containing
0
| A4 viruses and bacteria
2y il |

¢ Projctile obyects

- * Harmiul gasas
* (hemical splashes '~

* Radiant energy sources from gas

Skin and Body Protection

\ Skin and body protective equipment
should be worn by workers to avoid
o ¥ y

Injuries and accidents caused by:
qir"]
Falling from heights

.
— .
“ * Extreme temperatures
* Radiation
.
-
.

Falling objects

Flames and sparks
Toxic chemicals

-/ Sharp matarials




AGRIC & NUTRITION GRADE 4 LESSON NOTES
Cleaning PPEs

Proper cleaning and maintenance of Personal Protective Equipment (PPE) are
crucial to ensure their effectiveness and longevity. Here are some common
methods for cleaning various types of PPE:

1. Head Protection (Helmets, Hard Hats)
« Cleaning:
o Use a mild soap solution and water.
o Wipe the helmet or hard hat with a soft cloth or sponge.
o Rinse with clean water and allow to air dry.
« Maintenance:
o Inspect regularly for cracks, dents, or damage.
o Replace any damaged parts or the entire helmet if necessary.
2. Eye and Face Protection (Safety Glasses, Goggles, Face Shields)
« Cleaning:
o Use a lens cleaning solution or mild soap and water.
o Wipe with a soft, lint-free cloth or lens cleaning tissue.
o Avoid using abrasive materials that can scratch the lenses.
« Maintenance:
o Store ina clean, dry place when not in use.
o Inspect for scratches or damage and replace if necessary.
3. Hearing Protection (Earplugs, Earmuffs)
« Cleaning:

o Earplugs: Wash reusable earplugs with mild soap and water, then air
dry.

o Earmuffs: Wipe the ear cups and headband with a damp cloth and
mild soap solution.
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« Maintenance:
o Replace disposable earplugs after each use.

o Inspect earmuffs for wear and replace cushions or headbands if
heeded.

4. Respiratory Protection (Masks, Respirators)
« Cleaning:

o Follow the manufacturer's instructions for cleaning reusable masks
and respirators.

o Typically, masks can be washed with mild soap and warm water, then
air dried.

o Respirators may require disassembly and cleaning of individual parts.
« Maintenance:
o Inspect for damage, cracks, or worn parts.

o Replace filters or cartridges according to the manufacturer's
recommendations.

5. Hand Protection (Gloves)
« Cleaning:
o Disposable gloves: Dispose of after use.
o Reusable gloves: Wash with mild soap and water, then air dry.
« Maintenance:
o Inspect for tears, punctures, or damage before use.
o Replace gloves if they show signs of wear or damage.
6. Body Protection (Coveralls, Lab Coats, Aprons)

« Cleaning:

o Follow the manufacturer's instructions for laundering.
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o Typically, machine wash with mild detergent and air dry or tfumble
dry on low heat.

« Maintenance:
o Inspect for tears, holes, or damage.
o Repair or replace if necessary.
7. Foot Protection (Safety Boots, Steel-Toed Shoes)
« Cleaning:
o Wipe with a damp cloth and mild soap solution.
o For leather boots, use a leather cleaner and conditioner.
« Maintenance:
o Inspect for wear, cracks, or damage.

o Replace insoles or soles if worn out.
Cleaning of the personal PPE's

Proper cleaning and maintenance of Personal Protective Equipment (PPE) ensure
their effectiveness and longevity. Here are some methods for cleaning various
types of PPE:

1. Gloves
. Disposable Gloves:

o Method: Dispose of after each use. Do not attempt to clean or
reuse.

« Reusable Gloves:

o Method: Wash with mild soap and warm water. Rinse thoroughly and
air dry.

o Maintenance: Inspect for tears or damage before each use and
replace if necessary.

2. Dust Masks

« Disposable Masks:
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o Method: Dispose of after each use. Do not attempt to clean or
reuse.

« Reusable Masks:

o Method: Follow the manufacturer's instructions for cleaning.
Typically, wash with mild soap and warm water, then air dry.

o Maintenance: Inspect for wear or damage and replace filters or
components as needed.

3. Gumboots
e Method:

o Cleaning: Rinse off dirt and debris with water. Use a brush and mild
soap to scrub off any stubborn stains. Rinse thoroughly.

o Drying: Air dry in a well-ventilated area. Avoid direct sunlight to
prevent material degradation.

o Maintenance: Inspect for cracks or damage and replace if
necessary.

4. Headgear (Helmets, Hard Hats)
« Method:

o Cleaning: Wipe down with a cloth dampened with mild soap and water.
Rinse and air dry.

o Maintenance: Regularly inspect for cracks, dents, or other damage.
Replace any damaged parts or the entire headgear if necessary.

5. Overall
e Method:

o Washing: Machine wash with mild detergent. Follow the care label
instructions for water temperature and drying.

o Drying: Air dry or tumble dry on low heat.

o Maintenance: Inspect for fears or worn areas. Repair or replace as
needed.

H
I
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6. Canvas Shoes
« Method:

o Cleaning: Remove any loose dirt with a brush. Wash with mild soap
and water, using a brush to scrub the fabric. Rinse thoroughly.

o Drying: Air dry in a well-ventilated area. Stuff the shoes with paper
to help maintain shape.

o Maintenance: Inspect for wear or damage and repair or replace as
heeded.
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STRAND FOUR: PRODUCTION TECHNIQUES

————————

* Making tacking stitches
i. Stitches used in repairing garment

Tacking Stitches

Tacking stitches, also known as basting stitches, are temporary stitches used to hold fabric
pieces together before the final sewing. They are usually removed after the permanent

stitches are in place. Here are some methods and tips for creating tacking stitches:
Types of Tacking Stitches

Tacking stitches, also known as basting stitches, are temporary stitches used to hold fabric
pieces together before the final sewing. They are usually removed after the permanent
stitches are in place. There are different types of tacking stitches, including even tacking,

long tacking, and short tacking.
Even Tacking (Even Basting)
« Description: Even tacking involves creating stitches of equal length.
« Uses: Suitable for general basting purposes where uniformity is needed.
o Steps:
1. Thread a needle with a contrasting color thread for easy removal.

2. Make stitches of equal length (usually about 1/4 inch to 1/2 inch) along the seam

line.

3. Leave extra thread at the end to make removal easier.

= B

| ;
Evain Tacking {

| -y Uneven Tacking
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Long Tacking (Long Basting)

« Description: Long tacking involves making longer stitches that are spaced further

apart.

o Uses: Ideal for loosely holding fabric pieces together, such as when aligning patterns

or fabric layers.
» Steps:
1. Thread a needle with a contrasting color thread for easy removal.
2. Make long stitches (usually about 1 inch or more) along the seam line.
3. Leave extra thread at the end to make removal easier.
Short Tacking (Short Basting)
« Description: Short tacking involves making shorter stitches that are closely spaced.

« Uses: Useful for more precise alignment and for holding fabric pieces that may shift

easily.
o Steps:
1. Thread a needle with a contrasting color thread for easy removal.
2. Make short stitches (usually less than 1/4 inch) along the seam line.
3. Leave extra thread at the end to make removal easier.
Summary

Even tacking creates uniform stitches for general basting purposes, while long tacking is
ideal for loosely holding fabric pieces together. Short tacking provides precise alignment

and is suitable for fabrics that tend to shift.

Applications of Tacking Stitches

1. Seam Alignment
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o Purpose: Holds fabric pieces together o ensure accurate seam alignment

before final stitching.

o Method: Use hand or machine tacking along the seam line to keep fabric pieces

in place.
2. Fitting Adjustments
o Purpose: Allows for fitting adjustments during garment construction.

o Method: Hand tack seams, try on the garment, and make any necessary

adjustments before permanent stitching.
3. Pattern Placement
o Purpose: Secures pattern pieces to fabric for cutting or sewing.
o Method: Hand tack or machine tack pattern pieces in place to prevent shifting.
4. Appliqué and Embellishments

o Purpose: Temporarily holds appliqué pieces or embellishments in place before

final stitching.

o Method: Hand tack around the edges of the appliqué or embellishment.

Types of tacking stitches
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= Even tacking
This is the simplest form of basting, wherein the length of the stitch and
the space between stitches is the same, showing equal amount of
thread on both upper and lower side. It is used for tacking seams and

other details.

* Long and short tacking
This is the most commonly used tacking stitch. Using the tacking stitch
in long and short strides helps secure the fabric of a garment and
prevents slipping. Itis also a quicker way of completing the tacking
stitches if you are in a hurry to get the job done.
Long and short tacking uses a running stitch where the top threads are

longer than the spaces.

Long & short

Tacking Stitch Instructions:

* Thread the needle and do not place a knot at the base of the thread.

= Insert the needle through the back of the fabric and pull through
leaving a long piece of the thread tailing from the fabric.

= Moving the needle in a straight line forward poke the needle back
down through the fabric and take all of the thread through until you
just have a long stitch left in the top of the fabric.

= Moving forward in a straight line, poke the needle up through the back
of the fabric the same stitch length as the first stitch.

o
o,
—
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= Continue until you have finished the desired length of tacking.

= |Leave alength of thread tailing from the fabric.
Making a handkerchief using even tacking

Making a handkerchief using long and short tacking stitches can be a rewarding sewing

project. Here’s a step-by-step guide on how to do it:
Materials Needed

Fabric (cotton or linen works well for handkerchiefs)

« Thread (contrasting color for tacking, matching color for final stitching)
« Needle
« Scissors
« Ruler or measuring tape
« lIronandironing board
Steps for Making a Handkerchief
1. Cut the Fabric

o Description: Measure and cut a square piece of fabric. A standard
handkerchief size is approximately 12x12 inches, but you can adjust the size

as desired.
o Tip: Use aruler or measuring tape to ensure straight edges.
2. Hem the Edges

o Description: Fold the edges of the fabric over twice (about 1/4 inch each

fold) to create a clean hem.

o Tip: Iron the folds to keep them in place.

3. Long Tacking (Long Basting)
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o Description: Use long tacking stitches to temporarily hold the hem in place.
o Steps:
1. Thread a needle with a contrasting color thread.
2. Make long stitches (about 1inch) along the folded edges of the fabric.
3. Leave extra thread at the end for easy removal.

o Tip: Long tacking stitches are quick to apply and will be removed after the

final stitching.
4. Short Tacking (Short Basting)

o Description: Use short tacking stitches for more precise areas, such as the

corners.
o Steps:
1. Thread a needle with a contrasting color thread.

2. Make short stitches (about 1/4 inch) around the corners of the hem to

secure them.
3. Leave extra thread at the end for easy removal.

o Tip: Short tacking stitches ensure that the corners remain neatly folded

during final stitching.
5. Final Stitching
o Description: Sew the hem with matching thread for a finished look.
o Steps:
1. Thread a needle with matching color thread.

2. Sew a neat, even stitch along the hem, removing the tacking stitches

as you go.
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3. Secure the thread with a knot at the end.
o Tip: Use small, even stitches for a professional finish.

6. Iron the Handkerchief

o Description: Iron the handkerchief to remove any wrinkles and set the

seams.
o Steps:
1. Lay the handkerchief flat on the ironing board.

2. Iron the handkerchief, focusing on the hem and corners.

Importance of tacking stitches

Tacking stitches, also known as basting stitches, are temporary stitches used to hold
fabric pieces together before final sewing. They play a crucial role in various sewing

projects. Here are some key reasons why tacking stitches are important:

1. Ensures Accurate Alignment

« Description: Tacking stitches help to hold fabric pieces in place, ensuring accurate

alignment before permanent stitching.

« Impact: Prevents shifting of fabric layers and ensures precise seams, especially on

complex or curved seams.
2. Facilitates Fitting Adjustments

« Description: Tacking allows you to temporarily hold seams together, enabling you

to try on garments and make fitting adjustments.

« Impact: Ensures a better fit and reduces the need for ripping and re-sewing

permanent stitches.

3. Helps with Pattern Placement
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« Description: Tacking stitches can be used to secure pattern pieces to fabric,

preventing movement during cutting and sewing.

« Impact: Ensures that the fabric is cut accurately according to the pattern,

minimizing errors and fabric wastage.
4. Stabilizes Delicate Fabrics

« Description: Tacking is particularly useful for stabilizing delicate or slippery fabrics

that are prone to shifting.

« Impact: Prevents fabric distortion and ensures clean, even seams on delicate

materials.
5. Aids in Appliqué and Embellishments

« Description: Tacking stitches can temporarily hold appliqué pieces or

embellishments in place before final stitching.

« Impact: Ensures precise placement and alignment of decorative elements,

improving the overall appearance of the project.
6. Reduces Errors and Rework

« Description: By using tacking stitches, you can check the alignment and fit of your

project before committing to permanent stitches.

« Impact: Reduces the likelihood of errors, minimizing the need for time-consuming

ripping and re-sewing.




