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	TITLE OF THE SECTIONAL COMMITTEE
	NUMBER OF THE MEETING


	FOOD HYGIENE, SAFETY MANAGEMENT AND OTHER SYSTEMS SECTIONAL COMMITTEE, FAD 15
	NINETEENTH

	
	

	DATE AND DAY:   12 Sep 2023, Tuesday
	TIME:   1030 hrs    


	VENUE*:
	Blue Room (Vimarsha)
BIS, Manak Bhawan, 9, BSZ Marg
New Delhi - 110002

*Meeting will be conducted through Hybrid Mode
[Physical + Virtual (Through Cisco Webex)]


	CHAIRPERSON:

	Dr. C. N. Ravishankar
Director & Vice Chancellor
ICAR-Central Institute of Fisheries Education
Mumbai – 400061
Maharashtra 


	MEMBER
SECRETARY:
	Ms. Varsha Gupta
Scientist-D
Food & Agriculture Department
Bureau of Indian Standards 
New Delhi - 110002



ITEM 0      WELCOME AND OPENING REMARKS	

0.1       Welcome 

0.2      Opening Remarks by the Chairperson, FAD 15

0.3      Presentation on ‘Process Reforms in Standardization Activity of BIS and Future Roadmap’ by the Member Secretary

ITEM 1	CONFIRMATION OF THE MINUTES OF THE PREVIOUS MEETING
The minutes of the eighteenth meeting of ‘Food Hygiene, Safety Management and Other Systems Sectional Committee’, FAD 15 held on 24 Aug 2022, in hybrid mode, were circulated through mail as well BIS portal on 01 Sep 2022. No comments have been received on the minutes. 
The Committee may kindly CONFIRM the minutes as circulated






ITEM 2	SCOPE, PROGRAMME OF WORK & COMPOSITION OF FAD 15

2.1    SCOPE & PROGRAMME OF WORK OF THE COMMITTEE

2.1.1    The scope & programme of work of the Food Hygiene, Safety Management and Other Systems Sectional Committee, FAD 15 are given below as Annex 1:




 The Committee may kindly DELIBERATE and DECIDE

2.2      COMPOSITION OF THE SECTIONAL COMMITTEE

2.2.1    The Committee in its first meeting recommended co-option of following organizations to Food and Agriculture Division Council (FADC) which has been approved by FADC at its 27th meeting held on 1 March 2023:

i) ICAR - Central Institute of Fisheries Technology, Kochi
ii) ICMR - National Institute of Nutrition, Hyderabad
iii) Dr. Alok Srivastava, Retd. Chief Scientist & Head - Food Safety and Analytical Quality Control Deptt., CFTRI, Mysuru (In Personal Capacity)
Communications were sent to the new members for accepting the offer of membership and nominating principle and alternate members. Response is received from all, except NIN, Hyderabad.   

The Committee may kindly DELIBERATE and DECIDE

2.2.2    The secretariat has received requests from organizations/ experts for co-option in the Committee as given below: 

i) Consultants Consortium of Chennai (CCC): A mail has been received from them which is places as Annex 2:





ii) Dr Seema Shukla (In personal capacity): A mail has been received from her which is places as Annex 3 along with her CV as Annex 4:




    

The Committee may kindly DELIBERATE and DECIDE

2.2.3    Directives from the Office of Hon’ble Minister Consumer Affairs & Food & Public Distribution, Regarding Review of Committee Composition

ePARINAM (Enabling Performance through Accountable and Rigorous Instructions & Authority Monitoring) is an online dashboard for real time monitoring of instructions and decisions in a Ministry.

The Tasks appearing on the dashboard of Hon’ble Minister, Ministry of Consumers Affairs, Food and Public Distribution, New Delhi, requiring action to be taken on part of BIS. These tasks are as follows:

Task 714 : May re-examine all 300 committees of BIS. Extract data, total number, names and background of members present in the committee for more than 5-10 years. May consider removing members more than 10 years and for chairman with more than 5 years. Due diligence to be undertaken. May form or dissolve committees wherever required. May also do public consultations.

Task 715 : May institutionalize a mechanism of sending polite letter to members who don’t attend committee meetings for 2 consecutive times and consider striking their names after the 3rd meeting.

Task 716 : BIS to reconstitute technical committees having members who have served more than 5 years of their tenure in their personal capacity or belonging to any private institution.

The Committee may kindly DELIBERATE

2.2.4    The updated composition of FAD 15 indicating the attendance of last three meetings of the member organizations is given under as Annex 5 which may be perused in line with the above tasks 714, 715 and 716:




The Committee may kindly DELIBERATE and DECIDE

ITEM 3      ACTIONS ARISING OUT OF PREVIOUS MEETING

3.1    The Status with regard to the decisions taken during the last meeting is as under:

	Sl. No.
	Ref. to the Minutes of last (15th) meeting of FAD 15 & Decision of the Committee
	Action taken/Status

	1
	ITEM 4.1, Sl. No. 2

Review and Revision of IS 6541 : 1972, ‘Code for hygienic conditions for establishment and maintenance of midday school meal programmes’

The Committee at its previous meeting constituted FAD 15/ Panel 2 comprising of following experts to take up review and revision of IS 6541 : 1972 in its 17th meeting:

1. Dr. V. Sudershan Rao, Retd. Sc E, NIN, Hyderabad - Convenor
1. Sh. Satishkumar Gupta, ACBI, Mumbai
1. Mr. Sam John, CII, New Delhi
1. Dr. Naveen, NIN, Hyderabad
1. Ms. Shalini Gupta, MoWCD, New Delhi

The Committee at its 18th meeting was informed that FAD 15/ Panel 2 conducted two meetings on 17.01.2022 and 04.03.2022 and draft for circulation may be finalized in further few meetings. 

The Committee considered the agenda and suggested the panel to take forward its work towards finalizing the WC draft. The draft, once finalized, will be circulated to the members for 30 days for comments. In case of no comments received, the draft may be finalized and send for publication with the approval of Chairperson, FAD 15.   

	
FAD 15/ Panel 2 conducted its meetings on 14.10.2022, 18.11.2022, 16.12.2022, 01.02.2023 and 24.03.2023 provided a draft which is ready for circulation. The copy of draft is placed below as Annex 6:




The Committee may kindly DELIBERATE and DECIDE


	2
	ITEM 4.2, Sl. No. 3

Revision of IS 7655 : 1975, Code of Practice for Food Advertising; And IS 7688 (Part 1, 2, 3) Code of practice for labelling of pre-packaged foods

Part 1 General Guidelines (1975)
Part 2 Guidelines on claims (1976)
Part 3 Nutritional labelling (1976)

The Committee at its 15th meeting was apprised that the Draft Food Safety and Standards (Labelling and Display) Regulations, 2019 was circulated for comments by FSSAI and IS 7688 should be revised in line with this regulation.

At 16th meeting, the committee noted that the draft regulation was not then finalized by FSSAI and decided to initiate the work on the revision of IS 7688 after the FSSAI Regulations on the same are finalized.

The Committee, at its 17th meeting constituted FAD 15/ Panel 4, as given below, to take up revision of the given standards in line with the Food Safety and Standards (Labelling and Display) Regulations, 2020 and Food Safety and Standards (Advertising and Claims) Regulation, 2018:

1. Dr. SubbaRao M Gavaravarapu, Sc.-E & Head Communication, NIN, Hyderabad - Convenor
1. Dr. R. Viswanathan, Retd. Professor, Tamil Nadu Agricultural University
1. Dr. V. Sudershan Rao, Retd. Sc.-E, ICMR-National Institute of Nutrition, Hyderabad
1. Dr. Shaminder Pal, PepsiCo India Holdings (P) Ltd., Gurgaon
1. Sh. Ankit Arora, GS1 India, New Delhi 

The committee requested the panel to conduct its meeting at the earliest to initiate the task entrusted to it.

The Committee at its 18th meeting noted that FAD 15/ Panel 4 conducted its two meetings on 04.01.2022 and 06.04.2022. Minutes of second meeting of the panel were put up to the Committee for consideration. The Committee considered the agenda and suggested the panel to take forward its work towards finalizing the WC drafts. The drafts, once finalized, will be circulated to the members for 30 days for comments. In case of no comments received, the draft may be finalized and send for publication with the approval of Chairperson, FAD 15.

 
	The FAD 15/ Panel 4 discussed and decided that:
i) The provisions and requirements of the standards on labelling, i.e, IS 7688(Part I) : 1975, IS 7688(Part II) : 1976, IS 7688(Part III) : 1976  be clubbed into one document or standard. Thus, creating a single standard with title ‘Code of practice for labelling of prepackaged foods’ comprising of ‘general’ requirements, requirements related to ‘claims’ and ‘nutritional labelling’.
 
ii) FSSAI was working to have statutory requirements for marketing and advertising of food products to be followed by food businesses. Hence, IS 7655 : 1975 may be revised with the new title, ‘Code of practice for food advertising and marketing’ incorporating the additional provisions related to ‘marketing’ of food products (Minutes of third meeting of FAD 15/ Panel 4 may be referred for detailed discussion). 

Accordingly, panel worked on preparing the document referred at (i) above based on Food Safety and Standards (Labelling and Display) Regulations, 2020. 
The draft under preparation was also examined and reviewed by Smt. Suneeti Toteja, Head (FAD) in Feb 2023 wherein she provided her comments as follows:
1. The content of the draft standard is largely based on the general and labelling requirements prescribed in Food Standards & Safety (Labelling and Display) Regulations, 2020 and does not provide any additional requirements or guidance either for the food businesses or the consumer.
2. The existing standards, IS 7688 Part 1 : 1975 'General guidelines', Part 2 : 1976 'Guidelines on claims' and Part 3 : 1976 'Nutritional labelling', were earlier based on PFA Rules, 1955 and the Codex guidelines existing at that time and provided guidance to implement the labelling requirements by the industry. However, these standards are not relevant as on date and are also at variance with the current regulations. In view of the above, the Panel/ FAD 15 committee may consider withdrawal of the three parts of IS 7688.
The comments of Smt Toteja were considered by Dr. SubbaRao M Gavaravarapu, the Convenor of the FAD 15/ Panel 4 and he recommended to withdraw the standards disbanding the panel. Copy of his recommendations is placed as Annex 7 below:


The Committee may kindly DELIBERATE and DECIDE


	3
	ITEM 4.2, Sl. No. 4

New Work Item Proposal on ‘Guidelines for the Hygienic Design, Construction and Layout of Food Processing Factories’

The Committee in its previous meeting constituted a panel comprising of representatives from Mother Dairy, FSSAI, AIFPA, CIFTI, Seafood Exporters Association of India, All Indian Rice Processors Association, EIC, NIFTEM and NIN to work on the subject. However, the work could not be initiated for a long time. 

The committee in its 17th meeting deliberated on this agenda item in detail and decided to revise the composition of the panel. Sh. Gautam Kumar Deb from DADH suggested that the subject of this NWIP is quite vast. The requirements for hygienic design, construction and layout for sectors, such as dairy, meat, fisheries, fruits and vegetables etc. may be different from each other and hence the panel may think of preparing separate standard sector-wise or incorporating the sector specific requirements in the same standard. The committee accorded to his suggestion and requested Dr R. Vishvanathan to take the responsibility of convenorship of this panel.  It was further decided that Dr. Naveen Kumar R, NIN, Dr. Neetu Taneja, NIFTEM and Sh. Shailendra Kumar, Mother Dairy will be part of this panel. Apart from them, Dr R. Viswanathan also provided a list of the experts to the secretariat to include as members of this panel. 

Composition of FAD 15/ Panel 5 was revised by the Committee as follows:

1. Dr. R. Viswanathan - Retd. Prof. from Tamil Nadu Agricultural University, Coimbatore - Convenor
1. Mr. Shailender Kumar - Mother Dairy Fruit and Vegetable Private Limited, Noida
1. Dr. Naveen Kumar R - NIN, Hyderabad
1. Dr. Udaikumar Nidoni - University of Agricultural Sciences, Raichur
1. Dr. V Palanimuthu - University of Agricultural Sciences, Bengaluru
1. Dr. Neetu Kumar Taneja – NIFTEM, Sonipat
1. Mr. Kumar Kalpam - Mother Dairy Fruit and Vegetable Private Limited, Noida
1. Er. Rajesh Kumar - BVSK Engineering and Technical Consultancy Services, Hyderabad
1. Er. Navneethakrishnan - Hatsun Agro Products Limited, Salem
1. Dr. G. Jeevarathinam - Hindusthan College of Engineering and   Technology, Coimbatore
1. Er. Senthil - Marico Limited, Mumbai
1. Er. R. Magesh - Pressana Flour Mills Private Limited, Coimbatore
1. Dr. N. Manimehalai - Tamil Nadu Fisheries University, Nagapattinam
1. Er. Harish - Thai Thirunaal Agro Foods Private Limited, Coimbatore

The Committee requested the panel to conduct the meeting at the earliest.

The Committee at its 18th meeting noted that FAD 15/ Panel 5 conducted its meeting on 05.01.2022. A draft was also provided by Dr. R. Viswanathan on the subject to the panel members for their inputs/comments. However, no comments were received from the panel members. The Committee decided to circulate the draft to all the members of the Committee for their inputs/ comments for discussion in the next meeting.

	
As decided by the Committee, the draft was circulated to the panel members for comments, however, their inputs are awaited on the draft. Prof R Visvanathan has provided an improved draft on the subject with a suggestion to circulate it to the members of the Committee as P-draft. Copy of the draft is placed below as Annex 8:




The Committee may kindly DELIBERATE and DECIDE



































 

	4
	ITEM 4.2, Sl. No. 5

IS 16066 : 2017 Street Food Vendors - Food Safety Requirements

Prof Indira Chakravarty (then invitee) at 15th meeting of the committee shared her suggestions for modifications required in IS 16066 : 2017. The Committee requested Prof Indira Chakravarty to kindly provide the specific inputs so that the standard may be accordingly processed for amendment or revision

The Committee at its 16th meeting noted that draft revising IS 16066 was under preparation and was to be circulated to the committee in consultation with Prof Indira Chakravarty. The committee requested Prof Indira Chakravarty and the secretariat to expedite in preparation of the preliminary draft revision of IS 16066 for circulation among committee members for comments. It was also decided to send the draft revision to National Association of Street Food Vendors of India (NASVI), an important stakeholder for seeking their comments. The committee further decided that the comments received from members of FAD 19 would be examined by BIS secretariat along with Dr Chakravarty for suitable incorporation in the draft and the revised draft would be then sent into wide circulation for comments with approval of Chairperson, FAD 15.

Prof Indira Chakravarty briefed the members at 17th meeting of the Committee about the background of revision of this standard. It was discussed that relevant provision(s) from IS 10973:1984 may be incorporated in the standard, if required, as suggested at item 3.2, S. No. 27 of the agenda. The draft document, after preparation in consultation with Prof Chakravarty, will be sent into wide circulation for 60 days for comments of the stakeholders. 

The Committee at its 18th meeting noted that the BIS secretariat had initiated the preparation of revised draft standard which would soon be shared with Prof Indira Chakravarty for her inputs and comments to incorporate in the draft for further sending into wide circulation for comments of members with approval of Chairman, FAD 15. The Committee further requested Prof Indira Chakravarty and BIS secretariat to finalize the WC draft at the earliest. 

	 
The work on preparing draft revision of IS 16066 could not be furthered by the secretariat due to heavy workload for revising pre-200 standards under other Sectional Committees as per the instructions of the BIS management having fixed time lines, in spite of best efforts. The secretariat may be provided assistance in this regard.  


The Committee may kindly DELIBERATE and DECIDE


	5
	ITEM 4.2, Sl. No. 6  

New Work Item Proposal – ‘Indian Standard on Vegetarian Quality Assurance’

A proposal received from Sattvik Council of India, a Consumer Body/NGO, to formulate a standard on the subject ‘Vegetarian Quality Assurance’ under the group of ‘Safety Standards’ was put up to the Committee at its 17th meeting. They propose following scope and justification of the standard:

1. Scope: The scope of recognition is food safety and management system, as initially Sattvik council of India is focusing to bring food safety with help of Sattvik environment for the vegetarian consumers of the world. 
1. Purpose: The standard is the current requirement for the vegetarian society which contributed around 40% of India and around 10% total population of world and hence they should be justified for their right to eat and right to be and use vegetarian environments and in that perspective of food safety for the vegetarian consumers and should be recognized by a government body. 

A detailed ‘proposal’ and ‘working draft’ were also provided by the proposer. 

The Committee discussed and decided to circulate the relevant information of the agenda item to all the members for their opinion on whether the subject is appropriate and worthy enough to take up for formulation of a standard, within 15 days of circulation of the minutes. Based on the responses, the decision will be taken on the subject in the next meeting.

The Committee at its 18th meeting noted that a revised and improved copy of the draft standard on ‘Vegetarian Quality Assurance’ was provided by Sattvik Council of India which was also circulated to the members for perusal and comments, however, no comments were received from the members on the proposal. Copy of the proposal was put up to the Committee for consideration and discussion. The Committee discussed and decided that the subject may be taken up for formulation of Indian Standard based on the inputs provided by Sattvik Council of India and constituted FAD 15/ Panel 10 to work on the agenda item and put up their findings/ document in the next meeting of the Committee:

1. Dr. Satyen Kumar Panda, CIFT, Kochi
1. Sh. Satishkumar Gupta, ACBI, Mumbai
1. Dr. Richa Pritwani, CIFTI-FICCI 
	
The FAD 15/ Panel 10 conducted its first meeting on 25.03.2023. Sh. Abhishek Biswas, Founder and Ms. Purva Sharma, Executive at Sattvik Council of India also joined the meeting and gave a presentation on their draft proposal. They also answered the queries raised by the panel to understand the subject in detail. The panel suggested them to submit a revised draft incorporating relevant content to the ‘Vegetarian quality assurance’ and other documents in line with the discussion held with the panel members which is awaited in spite of repeated reminders and follow up with Sattvik Council of India. Next meeting of the panel could not be conducted for the same reason. 

The Committee may kindly DELIBERATE and DECIDE
 

	6
	ITEM 4.2, Sl. No. 7  

Constitution of Expert Panels to review the ISO documents and providing comments

In order to have more active participation in the activities of ISO/TC 34/SC 17 and quick adoption of latest ISO standards, the committee in its 17th meeting decided to constitute an experts panel. The terms of reference of this panel would be to study and examine the ISO documents circulated by the ISO/TC 34/SC 17, from time to time and provide comments to cast the vote. Also, these panels would require to examine the standards published by ISO/TC 34/SC 17 and provide their recommendations for their adoption as Indian Standards.  

The Committee at its 17th meeting decided to communicate the members seeking their interests to be part of these expert panels. Interested members are required to be a member of FAD 15 and their area of work and experience should be related to the scope of this ISO sub-committee. Members are expected to devote time and efforts in order to actively participate in the activities of the sub-committee. 

The Committee noted at its 18th meeting that Communications received from i) Sh Wasi Asgar; ii) Prof Viswanathan; ii) EIC, New Delhi, iii) Sh Sohrab; and iv) Smt Sunita Rawat expressing their willingness to be the part of this newly proposed panel. BIS secretariat suggests to co-opt Sh Satishkumar Gupta also in the panel as he was actively participating in the activities of ISO/TC 34/SC 17. The Committee, after deliberation, constituted FAD 15/ Panel 7 comprising of following experts with the terms and reference as mentioned in the agenda:

1. Dr Viswanathan, Retd. Professor, Tamil Nadu Agricultural University
1. Dr Satyen Kumar Panda, CIFT, Kochi
1. Sh Wasi Asgar, EIC, New Delhi
1. Sh Satishkumar Gupta, ACBI, Mumbai
1. Sh Sohrab, Quality Care Services Private Limited, New Delhi
1. Ms Varsha Misra, NABCB, New Delhi
1. Ms Sunita Rawat, NABL, Gurugram
	
FAD 15/ Panel 7 is yet to conduct to conduct its meeting.

The Committee may kindly DELIBERATE and DECIDE





ITEM 4      DRAFT INDIAN STANDARDS ISSUED FOR WIDE CIRCULATION, SENT FOR PUBLICATION/ PUBLISHED

As recommended by FAD 15 at its 18th meeting, following draft Indian Standards (adopting ISO Standards) were prepared and wide circulated on 31 Aug 2022 for comments by 30 Sep 2022. Since no comments were received on the draft documents, these were finalized and sent for publication with the approval of Chairperson, FAD 15:

	Sl. No.
	Document No.

	Title

	1. 
	
FAD 15 (20416) 

	Food Safety-Part 1: Requirements for bodies providing audit and certification of food safety management systems (Adoption of ISO 22003-1:2022) 

	2. 
	FAD 15 (20417) 

	Food Safety-Part 2: Requirements for bodies providing evaluation and certification of products, processes and services, including an audit of the food safety system (Adoption of ISO 22003-2:2022) 



The Committee may kindly NOTE

ITEM 5      REVIEW OF INDIAN STANDARDS

5.1    As per the provisions of the BIS rules and regulations every Indian Standard within five years of its publication/ earlier reaffirmation is to be reviewed by the concerned Sectional Committee under the following guidelines:

i)    The Standard may be reaffirmed in the present form.        
ii)   The standard may be reaffirmed with minor changes by issuing of an amendment.        
iii)  The Standard may be reaffirmed while simultaneously taking up for revision.        
iv)  The Standard may be withdrawn. 

a)  Under this criterion, the following Indian Standards were due for review as per the details mentioned in the table below. Copies of the standards were circulated to all the members of the Committee, through e-mail as well as BIS portal, in March 2023 for comments. Since no comments were received on any of the standard, these were reaffirmed in their present form with the approval of Chairperson, FAD 15. 

	[bookmark: _Hlk144932485]Sl 
No.
	IS No.
	TITLE
	Due Date

	1. 
	IS 15000 : 2013
	Hazard analysis and critical control point (HACCP) - Requirements for any organization in the food chain (First Revision)
	March 2023


	2. 
	IS 15176 : 2002
	Food hygiene - Microbiological risk assessment - Principles and guidelines for the
conduct
	March 2023

	3. 
	IS 16019 : 2012
	Food retail management basic requirements
	March 2023

	4. 
	IS 16020 : 2012
	Food safety management - Requirements for good hygiene practices
	March 2023

	5. 
	IS 16021 : 2012
	Good manufacturing practices (GMP) - Requirements for organizations in the food
processing sector
	March 2023



The Committee may kindly NOTE

b) Under the criteria mentioned above, following Indian Standards under FAD 15 are currently due for review:

	Sl 
No.
	IS No.
	TITLE
	Due Date

	1. 
	IS/ISO 22000 : 2018
	Food safety management systems - Requirements for any organization in the food chain (First Revision)
	Sep 2023

	2. 
	IS/ISO/TS 22003 : 2013
	Food safety management systems - Requirements for bodies providing audit and certification of food safety management systems (First Revision)
	Nov 2023

	3. 
	IS/ISO/TS 22002-2 : 2013
	Prerequisite programmes on food safety: Part 2 catering
	Jan 2024

	4. 
	IS/ISO/TS 22002-4 : 2013
	Prerequisite programmes on food safety: Part 4 food packaging manufacturing
	Jan 2024



The Committee may kindly DELIBERATE and DECIDE

5.2    Provision for Archiving of Indian Standards 

BIS has introduced the option of ‘Archiving of Indian Standards’ where users/stakeholders have not been identified and sufficient technical information/inputs to take up review of the standard are not available. Archiving of the relevant Indian Standards may also be done in the other cases where Committee feels that the Indian Standards are important as per their subject, however, their review is not possible of any of the reason which may be recorded in the minutes. These standards may be revoked in case their need arises in future. 

The Committee may kindly NOTE

ITEM 6      Work Done by FAD 15/ Panel 8 and FAD 15/ Panel 9

6.1    The FAD 15/ Panel 8 was constituted to review and revision of IS 2491 : 2013, IS 15000 : 2013 and IS 14134 : 1993 with the following composition:

i) Dr Alok K. Srivastava  (Convenor) - In Personal Capacity (Retd. Chief Scientist, CSIR-CFTRI, Mysuru)
ii) Dr Satyen K. Panda – FSSAI, New Delhi
iii) Smt Suneeti Toteja – FAD, BIS, New Delhi
iv) Dr Ravi Kant Agrawal – ICAR – IVRI, Bareilly
v) Sh Satishkumar Gupta – ACBI, Mumbai
vi) Sh Wasi Asghar – EIC, New Delhi

The panel conducted its meetings on 19.05.2023, 13.06.2023 and 01.09.2023 and initiated revision of IS 2491:2013 and IS 15000 : 2013. The discussion for revision of both the standards is almost completed and drafts for wide circulation of comments are expected to be available by the end of this month.   

6.2 [bookmark: _Hlk112779609]    The FAD 15/ Panel 9 was constituted to review and revise IS 7799 : 1975 - Code for preservation of vitamins in foodstuffs with the following composition:

i) Expert from CSIR-CFTRI, Mysuru
ii) Expert from ICMR-NIN, Hyderabad
However, the experts from the referred organizations could not be recognized/recommended, hence the task of the panel is yet to be initiated.
The Committee may kindly DELIBERATE and DECIDE




ITEM 7      R & D PROJECT UNDER BIS FUNDS

While reviewing/revising existing Indian Standards or formulating new Indian Standards, it is required to obtain latest empirical data/technical inputs so that these standards so revised/formulated are most up-to-date reflecting the state-of-the-art and are at par with international standards and practices. This has become especially important now in view of globalization and consequent opening up of economies of the world. Such intensive, in depth review of existing Indian Standards for so many published Indian Standards and formulation of new Indian Standards in specialized fields, is highly tedious task necessitating intensive involvement of different specialized/R&D expert organizations who could provide latest technological inputs and advice on such specific subjects/issues. Further, on subjects/standards involving public controversy and health and safety of consumers, greater involvement of such expert organizations needs to be ensured, where they can serve as an effective alert mechanism.

Keeping the above in view, BIS has come up with the funds for such R&D project and proposed the ‘Guidelines for Funding R&D Projects for Establishment and Revision of Indian Standards, Special Publications and Handbooks’ which are placed below as Annex 9: 




The Committee may kindly NOTE

ITEM 8      INTERNATIONAL ACTIVITIES

8.1 BIS (India) is a ‘P’ (Participating) member in the ISO/TC 34/SC  17 ‘Management systems for food safety’, an ISO sub-committee under TC 34, and has been casting ISO ballots under them with the inputs received from the Committee Members.

BIS has voting rights on this sub-committee and is obligated to vote on all the ballots circulated under this sub-committee. The ballots received from ISO are circulated to committee members along with a last date of comments. Members are required to review the ballots and provide approval/disapproval/abstention to BIS along with justification for timely voting on these ballots. 

8.2    The scope and program of work of ISO/TC 34/SC 17 is placed as Annex 10 below: 




The Committee may kindly DELIBERATE and DECIDE

8.3   FAD 15 is representing in following Working Groups constituted under ISO/TC 34/SC 17 through participation of following independent experts in the mentioned Working Groups:  

a) Sh. Satishkumar Gupta, ACBI, Mumbai 

i) ISO/TC 34/SC 17/AG 2 - Communication on the ISO 22000 family of standards
ii)   ISO/TC 34/SC 17/WG 11 - Prerequisite programmes on food safety


b) Sh Wasi Asgar, EIC, New Delhi
 
i) ISO/TC 34/SC 17/AG 3 - Cooperation between Codex Alimentarius and SC 17
ii)   ISO/TC 34/SC 17/WG 11 - Prerequisite programmes on food safety

The Committee may kindly NOTE

8.4   New Committee, ISO/TC 34/SC 20 on ‘Food Loss and Food Waste’

A new Sub-Committee has been established by ISO under the Technical Committee, TC 34 (Food products), viz., ISO/TC 34/SC 20 on ‘Food Loss and Food Waste’ in 2021 with the following scope of the work:

Scope: Standardization of food loss and waste, providing a framework for food organizations
throughout the food chain, to work actively and effectively with measuring and reduction of
food loss and waste.

The secretariat of SC 20 is with Danish Standards Foundation (DS), Denmark and its Chairperson is Mrs Liz Goodwin. The first standard taken up by the Committee is as follows which is under development:

ISO/ WD 20001 - Food loss and waste management system — Requirements for the minimization of food loss and waste across the food value chain

Since the subject of this Sub-Committee may be of interest of the Sectional Committee FAD 15, the possibility of having liaisoning with this sub-Committee may be explored. Sh Satishkumar Gupta has expressed his willingness to participate as an expert in the development of ISO/ WD 20001. 

The Committee may kindly DELIBERATE and DECIDE

8.5   Enhancing Participation in ISO

As per the new process reforms of BIS in standardization, it has been envisaged to advance international engagement and participation in standardization at international level. Each of the technical committee of BIS is expected the following:

(i)	Closer examination of the New Work Item proposals received from ISO/IEC.
(ii)	The measures to ensure effective participation by the Indian experts at ISO/IEC levels.

The Committee may kindly DELIBERATE and DECIDE

8.6   Directives from the Office of Hon’ble Minister Consumer Affairs & Food & Public Distribution, Regarding Identification of Standards for proposing to ISO/IEC

BIS has been directed to carry out comprehensive analysis of all indigenous standards in each of the technical committees for which equivalent ISO/IEC standards does not exist and their suitability for adoption by the International Organization for Standardization (ISO) and the International Electro-Technical Commission (IEC) as international standards for global recognition. 

The Committee may kindly DELIBERATE and DECIDE


ITEM 9    ROLLING OF ANNUAL ACTION PLAN (AAP) FOR 2023-24

In order to ensure a systemic approach in standardization activity, Bureau of Indian Standards has directed to all technical committee to prepare the annual action plan in the beginning of each year. The factors to be considered under the AAP are the new subjects to be taken up for standardization, revision of existing standards, priority revision of pre-2000 Indian Standards, adoption of ISO Standards etc. Accordingly, a tentative AAP for the year 2023-24 for FAD 15 prepared by the Member Secretary, FAD 15 is enclosed at Annex 11:




The Committee may kindly DELIBERATE and DECIDE

ITEM 10    IMPORTANT SCIENTIFIC JOURNALS AND MEGAZINES

BIS has started subscription of important scientific journals and magazines to stay informed about the latest developments in various fields to access cutting-edge research and identification of potential areas for standardization based on the findings and recommendations presented in these publications.

The members may provide suggestions specific to the subjects under FAD 15

 ITEM 11    CREATION OF POOL OF EXPERTS

BIS is in process of building up pool of subject area experts for dissemination of information pertaining to formulation and revision of relevant Indian Standards and sharing of expertise. In order to create a pool of experts, the committee members may share information on expert organizations/ industry and individual experts relevant to the scope of work of FAD 15.

The Committee may CONSIDER

ITEM 12    TIME AND PLACE FOR THE NEXT MEETING

As per BIS process reforms, an Annual Meeting Calendar has to be prepared for each of the technical committee. The annual meeting calendar serves as a roadmap for the committee members, allowing them to plan their participation and engagement in the standardization process. This enables the committee members to effectively plan and contribute to the standardization activities according to the established schedule. 

Draft Plan for the Committee meetings of FAD 15 is given below:

	Sectional Committee
	Planned frequency (Months)
	Next Meeting 
	Next to Next Meeting

	Food Hygiene, Safety Management and Other Systems Committee, FAD 15
	6
	April 2024 
	Sep 2024



The Committee may kindly DELIBERATE and DECIDE

ITEM 13    ANY OTHER BUSINESS
8
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From : Food and Agricultural Department BIS <fad@bis.gov.in>


Subject : Fwd: Enrolling into BIS Committees for Standards Development - FAD


To : Food Hygiene, Safety Management And Other Systems Sectional Committee <fad15@bis.gov.in>


Email Food Hygiene, Safety Management And Other Systems Sectional Committee


Fwd: Enrolling into BIS Committees for Standards Development - FAD


Tue, Feb 07, 2023 11:57 AM


1 attachment


Food and Agriculture Department
Bureau of Indian Standards
9, Bahadur Shah Zafar Marg, New Delhi-110 002
Telefax: +91-11-23231128


From: contact@ccc-consultants.org
To: "Food and Agricultural Department BIS" <fad@bis.gov.in>
Sent: Monday, February 6, 2023 3:45:58 PM
Subject: Enrolling into BIS Committees for Standards Development - FAD


Kind Attn : Ms Suneeti Toteja
      Head – Food & Agriculture Division (FAD)
      Bureau of Indian Standards


Dear Ms Toteja ,


Email https://email.gov.in/h/printmessage?id=29841&tz=Asia/Kolkata&xim=1


1 of 3 07-02-2023, 12:52







Greetings !


We represent Consultants Consortium of Chennai, a Registered Association of Management Systems Consultants. We belong to the domain of
Standards, Certifications and Regulations. Key objective of our association is to work in alignment with the National Quality Mission launched by the
Government of India by educating the industry about the role and importance of Standards, Certifications and Regulations in the country as well as in
the global markets.


As an Association, we contribute to various knowledge dissemination activities at the market place on regular basis.


We would like to be part of FAD - BIS Standards Committee to contribute to the review of ISO 22000 and ISO 22002 Stds. We have a pool of FSMS
Experts and have created a panel for review of these standards within CCC. We would like to nominate 2 experts from our Association for the said
purpose to be part of the FAD Committee.


We request your office to look into this and provide us an opportunity to work on the Standards Development process in FAD.


We shall wait for your feedback in this regard.


Thanks & Regards,


Ms.Rama Venugopal
President
M/s.Consultants Consortium of Chennai


(Association of Management Systems Consultants – Regd under TN Societies Act, 1975)


Communication Address :


“VANITHA", No 5, Third Avenue, Besant Nagar, Chennai – 600090


Ph : +91 044 24462337 / 24462250
Email: contact@ccc-consultants.org
Web : http://www.ccc-consultants.org/


Email https://email.gov.in/h/printmessage?id=29841&tz=Asia/Kolkata&xim=1


2 of 3 07-02-2023, 12:52



mailto:rama@valueadded.in%7C

mailto:rama@valueadded.in%7C

mailto:rama@valueadded.in%7C

http://www.ccc-consultants.org/

http://www.ccc-consultants.org/

http://www.ccc-consultants.org/





Email https://email.gov.in/h/printmessage?id=29841&tz=Asia/Kolkata&xim=1


3 of 3 07-02-2023, 12:52
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From : seemasanjaishukla@gmail.com
Subject : Request for considering the participation in Food


Hygiene and Food safety Management system
committees


To : Food and Agricultural Department BIS
<fad@bis.org.in>, Food Hygiene, Safety
Management And Other Systems Sectional
Committee <fad15@bis.org.in>


Email Food Hygiene, Safety Management And Other Systems Sectional Committee


Request for considering the participation in Food Hygiene and Food safety
Management system committees


Wed, Mar 22, 2023 12:30 PM
1 attachment


Dear Madam,


I would like to take this opportunity to introduce my interest to contribute to Indian standards
formulations related to food safety.


I am writing  based on my wide experience in Policy advocacy, regulations, standards and
conformity assessment. My specific experience  with regulators (EIC, FSSAI), accreditation
body (NABCB assessor), conformity assessment bodies (DNV, BSI) and  international
projects (EU, ADB, ASEC, WHO)  provides me better understanding of the process.
I am already an independent member in Basic standards on services sectional committee SSD -19. I
have actively participated in FAD committees while working with EIC and also participated as part of
Indian delegation in CASCO meeting nomination by EIC through BIS


I am sharing my detailed CV for the same and will be happy to share additional information


Thanks in advance


Warm regards
Dr Seema Shukla


CURRICULUM VITAE.docx
39 KB 
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[bookmark: _GoBack]CURRICULUM VITAE

Family name:	SHUKLA

First names: 	Seema

Date of birth: 	29th May 1977

Nationality: 	Indian

Contact Details	seemasanjaishukla@gmail.com; +91-9910701803

Education:	

		Institution (Date from - Date to)

		Degree(s) or Diploma(s) obtained:



		Indian Institute of Technology (IIT), New Delhi, India, 2017

		Doctor of Philosophy (PhD.) (Supply Chain- Food Safety)



		G. B. Pant University of Agriculture & Technology, India, 2000

		Masters of Technology (Agriculture Engg. Major Food Biotech Engg.)



		Delhi University, 1998

		Bachelors of Applied Sciences (Food Technology)







Other Professional certifications/ Trainings

· Food safety auditor certification for ISO 22000, (Food Safety Management System) in 2006 

· HACCP from Royal Institute of Public Health in 2002 

· Lead Auditor for BRC in 2007

· Quality Management system ISO 9001 lead auditor program in 2005; ISO 9001:2015 revision course in 2016

· Internal auditor for ISO 13485 (QMS for medical devices) in 2008

· Auditor for system recognition for Inspection bodies for ISO 17020: 2012

· ISO 17065 training program, July 2021

· Good Laboratory Practices (GLP) Inspectors as per ISO 17025 OECD principles in 2015; auditors’ program in December 2016 by NGCMA, Department of Science and Technology.

· Train the trainer certification from DNV in 2006

·  Certified with distinction vide online course entitled "Sanitary and Phytosanitary Measures - ET200514E" in 2014,

· Workshop on SPS and TBT measures 2015 at WTO regional office, Bangkok 

· Workshop on Standards, regulation and health in 2016 by WTO office at Geneva 

· BTSF program on HACCP at Valencia, Spain in 2016

· FSSC -22000 version 4.2/ 5.1 in QCI conclave November 2019, August 2020, August 2021

· Lead tutor for FSMS at DNV (first witness program from IRCA) and BSI

· Participated in USDA Food Safety Equivalence Program at four locations in US, 2017 

Membership of Professional bodies :

· Empaneled at WHO as technical expert/ Consultant on Food Safety including Quality Assurance to work on South Asia (April 2021-2024)

· Associated with projects from EU tenders, ADB, Royal Embassy of Netherlands in India and Asian countries

· Associated with Training and capacity building cell of QCI for course development and advisory role related to food programs (2021 till date), QCI-PADD as HRAA assessor (2021-Aug 2022, NABCB as assessor for I1702/22003, ISO 17020, FSSC 22000(Jul 2018-Jul 2022)

· Alumni of US Department of Agriculture International Visitor Leadership Program (IVLP)

· Expert Member for curriculum designing for Indira Gandhi National Open University program on Post Graduate diploma in Food Safety & Quality Management. 2007-2022;

· Hony Secretary for Association of Food Scientist and Technologist India (Delhi Chapter)- 2019-20; Executive committee member 2018-21

· Published in esteemed journals including Food Control, Journal of Food Science and technology, Benchmarking: An International Journal and International Journal of Quality and Reliability Management

Key qualifications: Brief

Food safety and Quality Assurance

· 22 years of experience in Food Safety at various levels as microbiologist, auditor, trainer, consultant, policy maker. 

· Demonstrated competence in SPS measure, codex matters, and science based standard setting process;

· Knowledge of international standards and regulatory practices in India and Asia; 

· Experience in handling WTO related matters and presented India’s approach on SPS, TBT standards.

· Completed revision of Guidebook on Plant and Plant products import to India covering regulatory paradigm for improved market access. Under the project EU Asia Cooperation on phytosanitary and food safety regulation 

· Drafted handbook on good beekeeping practice at EIC involving FSSAI and National bee board (2016), review of guide book on good aquaculture practice along with MPEDA and CIFT.

· Working on Guide on Animal and Animal Products exports to India for EU exporters under the project EU Asia Cooperation on phytosanitary and food safety regulation (DAHD, FSSAI).

· Working on Market surveillance technical report preparation for Tea, Pulses, Milk on behalf of FSSAI and NCML





Standards and Conformity Assessment:

· Certified auditor for HACCP, ISO 9001, ISO 22000 (Food safety Management System), 13485, BRC

· Implementation and auditing experience on 17020, 17021; ISO 22003 as NABCB assessor (2018-2022)

· Implementation and auditing experience for ISO 22000, ISO 9000 at DNV and BSI (2004-2007; 2010-2011)

· Designed and implemented the scheme for recognition of inspection agencies on ISO 17020 for the CA in India as assessor, Trainer and scheme owner (2012-2018).

· Expert in ADB project GMS Cros border Livestock Value chain project as ISO 22000 expert to develop policy road map for three countries Lao PDR, Cambodia and Myanmar. Worked closely with Cambodia MISTI.

· Part of various committees and Indian delegation to CASCO, Codex committee on CCFH, CCGP and CCNFSD

· Conducted more than 200 man-days of compliance audits in sectors like meat products, aquaculture, rice, catering.

· Lead Trainer for IRCA courses on ISO 22000 and ISO 9000 at DNV and BSI (2004-2007; 2010-2011).

· Worked in products in Agri-commodities, Beverage, IT systems and Mineral and ores including coal/coke.

Capacity building and Trainer: 

· Food Safety Training Expert for developing sustainable institutional framework for training network in ASEAN countries. 

· Successfully moderated the delivery of six programs in online mode in ASEAN including overseeing the developmental work on food safety sampling, risk communication and Risk Based Inspection, Food Hygiene and Food Borne disease outbreak. New programs Labelling and Health claims, Risk assessment for pesticide residues, emergency and recall

· Training and facilitation of small and medium organization from farm to fork in the area of food hygiene, HACCP, GMP, GHP;

· Coordinator for EU India Capacity Building Initiative for Trade Development (CITD) project for the component of food safety and SPS (2013-2017)

· Development of manual and training materials and conducting conferences and workshops and social events of high impact; notable one includes USFDA, CFIA and EU programs under CITD including aquaculture, good fishing vessel Practices.

· Developed PG Diploma course on Food safety and quality management at Indian University.

· Developed two capsule e learning module for Quality Council of India (Training and capacity building) department on Introduction to WTO and Safer food for better business.

Food control Policy Framework and International Trade

· Experience of working with regulatory, food safety and other governmental authorities in association with EIC FSSAI, EU, USFDA, AQSIQ and CFIA, CNCA, ASEAN;

· Lead several networking and collaborations initiatives policy dialogues at public- private and international level on crosscutting themes; especially Fisheries, rice, peanut and peanut products, poultry products.

· Provided assistance in setting up a national food control system including development and enforcement of schemes for official control and implementation;

· Recently, working on drafting of report on FSSAI Market surveillance scheme for products (tea, pulses, spices)

· Coordinated several missions for capacity building with Malaysian Authority, Nepal, Bhutan, EU, USFDA, CNCA, CFIA and for international associations like FAO, ILSI, IFPRI.  

· Worked closely for signing of US India capacity building protocol with USFDA and EIC and member of EU India Joint working groups as part of EIC

· Leading the initiative to develop online portal for import rejection monitoring across the departments (EU RASFF). Actively participated in review of online portals (e traceability in fisheries and laboratory accreditation scheme). 

· Coordination of the FVO mission to India on peanut and peanut products for aflatoxin control;  residue control. 



Specific experience in the region: (please update)

		Country

		Date from - Date to



		India

		2000 to date



		ASEAN (Cambodia, Lao, Myanmar0

		September 2020 to till date



		ASEAN( Indonesia, Thailand, Malaysia)

		July 2019-  till date (Intermittent)



		USA (Washington DC, Maryland, Los Angeles, Orlando, Minneapolis)

		15th May -2nd June 2017



		Spain (Valencia)

		12-16th December 2016



		Switzerland (Geneva)

		11-15th July 2016



		South Asian Countries (Bhutan, Nepal, Bangladesh)

		2012-2018 (Intermittent)



		Thailand (Bangkok)

		9-13 November 2015



		Vietnam (Hanoi)

		11-15 November 2013



		Columbia (Bogota)

		10-12th October 2012
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Work Experience

		Date from - Date to

		Company& reference person

		Projects/Position

		Description



		April 2019 to till date

		AETS consultants



All projects are with government agencies in Asia

		EU Asia SPS Project/ SPS expert and Technical coordinator

(New Delhi, India) 









AETS-FCZ

GMS Health and Value chain Livestock project

ADB/ ISO 22000 Expert 

(Cambodia, Laos, Maynmar)













ARISE Plus

EU- ASEAN

(Jakarta, Indonesia)

		· To coordinate the development of animal and animal product handbook for EU exporters for exports to India. Working as technical coordinator for the project activities related to plant and animal issues  

· Drafting and revision the guide book on plants and plant products export to India covering fruits (apple, pears stone fruits, peaches, plum) and vegetables under the project EU Asia Cooperation on phytosanitary and food safety regulation

· Working on developing the ISO 22000 road map for three countries (Lao PDR, Myanmar, Cambodia)

· Networking and possible collaboration for accreditations and certification

· Capacity building activities and quality infrastructure development to achieve ISO 22000 certification. 

· Food Safety training Expert in designing and regional integration training network for the regulators in ASEAN .

· Developing a strategy proposal to build a network of food safety training and education Network in ASEAN region for the regulators

· Coordinated five international training programs on food borne disease outbreak, Food hygiene, risk-based inspection covering 10 ASEAN member states 

· 



		July 2018

July 2022

		National Accreditation Board for Certification Bodies, Ministry of Commerce

		Assessor

		· Assessment based on ISO 17021 and ISO 22003 from certification bodies; scope of the product includes Food.

· Assessment based on ISO 17020 for inspection bodies especially in are of coke and FSSAI.

· More than 100 man-days of auditing and Document review conducted in two years.



		July 2018 – March 2019

		IILM, Lodhi Road

		Professor (Operations Management)

		· Covered teaching of courses on Quality Management, Market research, Operation Management, Leadership labs.



		December 2011

May 2018

		Export Inspection Council, CA, Ministry of Commerce 

(Official Competent Authority)

		Assistant Director













Coordinator 

EU-India CITD project (Food safety-SPS)

		· Capacity building Programme design, plan execution monitoring and evaluation, organizing conference, workshops, dialogues involving multiple stakeholders, international agencies, trade bodies, government authorities and associations in the areas of food safety, standards setting, trade barriers and SPS measures at national and organizational level Action Plan. Conducted several programs for officers of CA in Food Hygiene, Auditing,

· Revision and managing EIC Inspection Agency Recognition Scheme based on ISO 17020 and ISO 17025, assessor for ISO 17020

· Drafting, codex procedure for standard setting and SPS and TBT agreement;

· International exposure to standard setting, working in Joint working groups, raising trade concerns in WTO related to Non-Tariff barriers including SPS and TBT measures and negotiating trade agreements for system equivalence and MoUs;

· Networking and liaison with CA of EU, USFDA, CFIA, CNCA and AQSIQ;

· Management Representative for ISO9001:2015;

· To prepare policy papers on accreditation, standards, food safety issues and establish networking within government / regulators and industry / business associations;

· Commodities worked: Rice, peanuts, Spices, honey, seafood including aquaculture

· Coordinator CITD project



		March 2010

to date

		IGNOU

		Counsellor

		· Development of course modules for IGNOU on auditing as per Food safety management system.



		January 2010

December 2011

		British Standards Institute

		Lead trainer

		· Development and training of protocols for HACCP based standards like ISO 22000, BRC, FSSC etc.;

· Auditing and surveillance as per HACCP, ISO 22000, ISO 9001;

· Lead trainer for IRCA approved ISO 22000 auditors training modules.



		January 2010

December 2011

		Srijan Consultancy Services

		Consultant

		· Provided technical consultancy including trainings on system implementation including ISO 9001, TQM, Food safety Management System (HACCP, ISO 22000, BRC) in various types of Food supply chain across India including ITC group of hotels, Coca Cola, Mother Dairy, Kapcones.



		November 2007

January 2010

		HCL Technologies

		Deputy Manager (Quality compliance)

		· Managing compliance of projects for quality assurance including protocols for food clients;

· Auditing and training of project team to ensure compliance to customer requirements;

· Development and implementation of Quality standards.



		December 2004

November 2007

		Det Norske Veritas

		Lead Auditor and Trainer

		· Auditing as per Quality Management System (ISO 9001), Food safety Management System (ISO 22000), Hazard analysis and critical control point (HACCP)

· Lead Faculty and Course Developer for Various standard of ISO 9001:2000, 22000:2005 (IRCA) and HACCP

· Over 400 man-days of Audit experience in various types of Industries. Plant & operational audits along with Risk assessment and GMP compliances. Compliance, review, certification of requirements of food safety & regulatory policies and standards. Validation of performance, protocol audits.



		June 2000

November 2004

		Fair Exports India Pvt. Ltd

		Quality Control Microbiologist

		· Design and Inspection Plan for ingredients / intermediate products / finished goods including specifications, test procedures, sampling procedures. Implementation of HACCP and QMS across the organization;

· Up gradation and management of quality control laboratory in the organization as per GLP.







Other relevant information (e.g., Publications): 

Selected recent Food Control framework related publications:

· Food Safety Regulatory Model in India published in Elsevir Food Control (2014);

· Food security and technology in India Int. J. Sustainable Agricultural Management and Informatics (2015);

· Evaluating elements of national food control system: Indian context in Food Control (2018);

· Modelling critical factors for assessing Indian food safety practices International Journal of Quality and Reliability Management (2018);

· Written Course book on Food safety and quality auditing practical MVPL 001 (2009) for IGNOU PG diploma program on Food Safety and Quality Management;

· FMEA approach for safe food in supply chain Presented a Paper at SOM Conference at NITIE Mumbai (2010);

· Food Safety Assessment in India: Modelling enablers (2018) Benchmarking- An international Journal;

· Food safety: role of EIC paper presented at the Institution of Engineers India Conference on Food Processing Industries (2016);

· Aqueous oil extraction from enzyme pre-treated sesame seed and process parameters optimization. Journal of Food Science and Technology (2004).

· Food Safety and CoVID 19 : International and National Guidance, an article published in Indian Food Industry Magazine (2021) 

· Food Traceability system in India (Elsevir Measurements: Food) (2021)- accepted in December 2021

· India Food Ecosystem, Affidia The journal of food diagnostics (2021)



Some of the key Contributions to Government Initiatives 

· Facilitating signing of agreement on feed and feed products between EIC, MoC&I, India and AQSIQ, China in May 2014 

· Signing of technical protocol for capacity building between EIC, India and USFDA and its operationalization in October 2016 

· Developing the protocol between EIC, FSSAI and World Bank to establish ITCFSAN in 2017 

· Operationalization of agreement between FSSAI and Netherlands for capacity building during 2016-2018 

· Contribution on White paper on Endocrine descriptors for EU legislations 

· Facilitating the capacity building towards inspection of rice, Spices, honey, peanuts and seafood

· High level dialogue Seminar between India EU dialogue on Food Control (June 2015) 

· High level dialogue Seminar between India EU on Plant protection products complete coordination from inception(September 2016) 

· High level dialogue Seminar between India EU on Veterinary medicinal products and AMR complete coordination from inception (November 2017) 

· Gap analysis on official control vis-à-vis EU requirements for Fishery & aquaculture products (May 2014) 

· Gap analysis on official control vis-à-vis EU requirements for Veterinary Drugs Marketing and Control of Use in aquaculture and honey (November 2014) 

Workshops and Seminars 

· Six international workshops coordinated for 10 ASEAN member states involving more that 40 participants in each session as Food safety training expert 

· Food Borne disease (April 2021 and again in April 2022)

· Food Hygiene (June 2021)

· Risk Based Inspection for inspectors (July 2021)

· Nutrition labelling and nutrition and health claims (November 2022)

· Risk based Inspection for decision makers (June 2022)

· Food safety sampling (February 2022)

· Risk communication and Recall management

· Webinar for FSSAI eastern region on Reskilling Auditors and Training organizations in July 2020. 

· Webinar on COVID 19 requirements of WHO for Manav Rachna College in June 2020 

· Webinars in April, 2020: Food safety and ISO 22000 for IGNOU students, auditing techniques as counsellor 

· Presentation of findings of AMR in Poultry Value chain in technology Summit project coordinated by Netherland Embassy in October 2019. 

· International Visitor Leadership Program, USDA on Food Safety System equivalence during May –June 2017 covering the states of Maryland, Orlando, Los Angeles and Minneapolis. 

· BTSF program on HACCP by European Union during 12-16th December 2016 at Valencia, Spain 

· 20th session of CCASIA meeting during 26-30th September 2016 at New Delhi 

· WTO workshop on Standards Regulations and Health in Genève, Switzerland from 11-15th July 2016 

· Regional Workshop on SPS and TBT organized jointly by WTO and UNESCAP in Bangkok in November 2015 represented case study on India 

· 45th session on Codex Committee on Food Hygiene at Hanoi during 11-15 November 2013. 

· 28th ISO CASCO plenary meeting and open day at Bogota, Colombia from 10-12th October 2012. 

· Study Meeting on Quality Enhancement in Small and Medium Food Processing Enterprises through HACCP organized by Asian Productivity Organization, Japan and National Productivity Council in February 2002 

· Two days Food Safety Executive meet on 23-24 February 2012 organized by WATER at Bangalore 

· One day awareness program on Certificate of Origin on 31.03.2012, organized by EIA Delhi at India Habitat Centre. 

· One day Conclave on 14.04.2012 organized by QCI at New Delhi 

· Workshop on Accreditation Criteria for Inspection bodies as per ISO 17020 organized by CII from 21-22 May 2012. 

· Workshop on Food Defence Awareness for FBO and Exporters jointly organized by FSSAI, EIC & US FDA on 07-08 March 2013 at Jaipur. 

· Workshop on Codex Principles and Procedures on 2 April, 2013 

· Workshop on TBT issue conducted by IIFT WTO on 4-5 April, 2013 

· Training program on EU Regulation 765 on Accreditation” on 29 – 30 January 2015 at New Delhi under the EU-CITD (Capacity Building Initiative for Trade Development in India) project 

· International Conference on "Infrastructure Needs for a Food Control System: Roadmap For Regional Harmonization in New Delhi on December 9-10, 2014 

· Communication workshop on Agricultural Biotechnology on 19th November 2014 

· E learning programs 

· Online course entitled "Sanitary and Phytosanitary Measures - ET200514E" through WTO E-Learning platform in April 2014 

· BTSF e learning program on Food Contact Material rules ed. IV May 2014 

· India EU CITD programs coordinated and attended (around 08 programs) 

· Standards Conclave 2020, 2017, 2016, 2015 

· Resource person for Regional Standards Conclave in Lucknow, 2019 

· Training of Trainers Strengthening Fishery Inspection Services – Training on the application of EU requirements for establishments (December 2014) 

· Mission on Development of Capacities for the Provision of PTs (January 2015, November 2015) 

· Training on good beekeeping Practices (July 2017) 

· India EU dialogue seminar on Food use of plant protection products (September 2016) 

· Expert mission on methods for the detection of mycotoxins in rice, peanuts and spices.(November 2015) 
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Annex 5

(Item 2.2.4) 



COMPOSITION OF FOOD HYGIENE, SAFETY MANAGEMENT & OTHER SYSTEMS SECTIONAL COMMITTEE, FAD 15

Date of last three meeting

		Sl No.

		Meeting Number

		Date

		Place



		1.

		Sixteenth Meeting

		24th July 2020

		BIS, New Delhi



		2.

		Seventeenth Meeting

		06 July 2021

		Virtual (Online)



		3.

		Eighteenth Meeting

		24 August 2022

		Hybrid







		Sl. No.

		Organization Represented

		Principal Member

		Alternate Member

		Category

		Last Three Meeting Attendance



		1.

		ICAR - Central Institute of Fisheries Education, Mumbai 



		Dr. C.N. Ravishankar

CHAIRPERSON

		S

		1 = 1/1



		2.

		Agricultural and Processed Food Products Export Development Authority, New Delhi

		Mr. Devendra Prasad

		Nomination Awaited

		G

		0+1+0 = 1/3



		3.

		All India Food Processors Association, New Delhi



		Mr. Vijay Gaur

		Dr. K. L. Gaba

		I

		1+1+0 = 2/3



		4.

		Association of Certification Bodies of India, Mumbai



		Ms. Chinmayee Deulgaonkar

		Mr. Satishkumar Gupta

		T

		1 = 1/1



		5.

		CSIR - Central Food Technological Research Institute, Mysore



		Nomination Awaited

		Dr. Asha Martin

		S

		1+1+0 = 2/3



		6.

		CUTS International, Consumer Unity and Trust Society, Jaipur



		Mr. Deepak Saxena

		Mr. George Cheriyan

		C

		1+0+0 = 1/3



		7.

		Confederation of Indian Food Trade and Industry, New Delhi



		Dr. Richa Pritwani

		Ms. Ritika

		I

		0+0+1 = 1/3



		8.

		Confederation of Indian Industry, New Delhi



		Shri Sam Thomas

		Dr. Khurshid Alam Khan

		I

		0+1+0 = 1/3



		9.

		Consumer Action and Network Society, Jaipur



		Dr. Anant Sharma

		Nomination Awaited

		C

		1+1+0 = 1/3



		10.

		Directorate General of Supplies and Transport, Delhi



		Mr. C. S. Joshi

		Lt Col BB Sahu

		G

		1+0+0 = 1/3



		11.

		Directorate of Marketing and Inspection, Faridabad



		Dr. D. M. Govinda Reddy

		Nomination Awaited

		G

		0+1+0 = 1/3



		12.

		Export Inspection Council of India, New Delhi



		Shri Wasi Asghar

		Shri Angshuman Saha

		G

		1+1+1 = 3/3



		13.

		Food Safety and Standards Authority of India, New Delhi



		Dr. Satyen Kumar Panda

		Nomination Awaited

		G

		0+0+0 = 0/3



		14.

		GS1 India, New Delhi

		Mr. Subrato Dey



		Mr. Ankit Arora

		T

		0+1+0 = 1/3



		15.

		ICAR - Central Institute for Fisheries Technology, Kochi



		Dr. George Ninan

		Dr. B Madhusudana Rao

		S

		1 = 1/1



		16.

		ICAR - Indian Veterinary Research Institute, Izzatnagar (IVRI)



		Dr. Ravi Kant Agrawal

		Nomination Awaited

		S

		0+0+1 = 1/3



		17.

		ITC Limited, Kolkata

		Sh. Anil Dinkar Rao Dharmadhikari 



		Sh. Krishna Kumar Joshi

		I

		0+0+0 = 0/3



		18.

		Indian Institute of Packaging, Mumbai

		Dr. Atul Jadhav

		Dr. Nilay Kanti Pramanik

		T

		0+1+0 = 1/3



		19.

		Marico Limited, Mumbai



		Dr. Prabodh S. Halde

		Sh. Shailesh Ghodekar

		I

		1+0+0 = 1/3



		20.

		Marine Products Export Development Authority, Kochi



		Shri. Rakesh Thomas Kurian

		Shri. V. Vinod

		S

		1+1+1 = 3/3



		21.

		Ministry of Fisheries, Animal Husbandry and Dairying, Department of Animal Husbandry and Dairying, New Delhi



		Mr. C Sen

		Mr. Goutam Kumar Deb

		G

		0+1+0 = 1/3



		22.

		Ministry of Health and Family Welfare, New Delhi



		Dr. Naresh Panchal

		Dr. B.S Charan

		G

		0+0+1 = 1/3



		23.

		Mother Dairy Fruit and Vegetable Private Limited, Noida



		Mr. Rahul Verma

		Mr. Anuj Koundal

		I

		0+1 = 1/2 



		24.

		National Accreditation Board for Certification Bodies, New Delhi
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भारतीय मानक मसौदा

Draft Indian Standard



स्कूलों में भोजन/आहार तैयार करने और आपूर्ति करने के लिए आवश्यक स्वास्थ्यकर संहिताएं



‘Code for Hygienic Conditions Required for Preparation and Supply of Foods/Meals in Schools’





FOREWORD



Care in handling of food and water is a pre-requisite to ensure better health and prevention from health hazards. Food safety includes food handling, food preparation and storage of food in a proper manner so that the food is acceptable and safe for human consumption. Food can be contaminated at any time from primary production to consumption. 

Food safety and quality assurance of meals should be an integral part of food handling procedures at the school/central kitchen. Consumption of contaminated food leads to conditions of diarrhoea, nausea, vomiting, fever and infection and even death in severe cases, thereby perpetuating a vicious cycle of infection and malnutrition and undermining the efforts aimed at improving the nutritional status of children.

Since the food supplied at schools may involve both local and/or centralized preparation, it is imperative that precautionary measures are undertaken at different levels. Keeping this in view, this standard provides the broad contours of Food Safety & Hygiene measures to be adopted in the school/centralized kitchen and include separate sections on general principles for maintenance of cleanliness, hygiene in the premises, food safety measures during procurement, storage & preparation, precautionary measures and personal in addition to the basic infrastructural requirements for central and school kitchen to ensure food safety.



In reporting the results of a test or analysis made in accordance with this standard, if the final value, observed or calculated, is to be rounded off, it shall be done in accordance with IS 2 :2022 ‘Rules for rounding off numerical values (second revision)’. The number of significant places retained in the rounded off value should be the same as that of the specified value in this standard.



























IS XXXXX : 2023

Draft Indian Standard



‘Code for Hygienic Conditions Required for Preparation and Supply of Foods/Meals in Schools’





1 SCOPE 



This standard prescribes the general hygienic conditions required for establishment and maintenance of kitchens in school and central kitchens for preparation and supply of food and meal in schools with a view to ensuring that the children are supplied with food that has been cooked, prepared, distributed and served under hygienic conditions andso as to ensure food safety. 



2  REFERENCES	

The standards given below contain provisions which, through reference in this text, constitute provisions of this standard. At the time of publication, the editions indicated were valid. All standards are subject to revision and parties to agreements based on this standard are encouraged to investigate the possibility of applying the most recent editions of these standards.



		IS No.

		Title



		IS 10500 : 2012

		Drinking Water - Specification (second revision)







3 TERMINOLOGY

For the purpose of this standard, the following definitions shall apply.

3.1 Central Kitchen ⎯ A premise where food is cooked and prepared for distribution toone or more schools for consumption by school children. It also includes the kitchen within the premises of those school having facilities similar to a central kitchen;

3.2 Cleaning ⎯Removal of soil, food residues, dust, grease or other objectionable matter;



3.3 Contaminant ⎯Any biological or chemical agent, foreign matter, or other substances not intentionally added to food which may compromise food safety or suitability;



3.4 Contamination ⎯Introduction or occurrence of a contaminant in food or food environment;



3.5 Corrective action ⎯Action to eliminate the cause of a requirement not fulfilled and to prevent its recurrence;



3.6 Establishment ⎯Any building or area in which food is handled and the surroundings under the control of the same management;



3.7 Food Business Operator – In relation to food business means a person by whom the business is carried on or owned and is responsible for ensuring the compliance of Food Safety and Standards Act, 2006 and rule and regulations made thereunder;

3.8 Food Handler ⎯Any person who directly handles packaged or unpackaged food, food equipment and utensils, or food contact surfaces and is therefore expected to comply with food hygiene requirements;

3.9 Food Hygiene⎯ All conditions and measures necessary to ensure the safety and suitability of food at all stages of the food chain.

3.10 Food Ingredient ⎯Any substance, including food additives, used in the manufacturing or preparation of food and which is present, whether maintaining its original aspect or modified, in the end product;

		

3.11 Food Safety ⎯Means assurance that food is acceptable for human consumption according to the intended use;



3.12 Food Safety Management System- means the adoption of Good Manufacturing Practices, Good Hygienic Practices, Hazard Analysis and Critical Control Point and such other practices as may berequired to ensure food safety.



3.13 Food Transport Vehicle ⎯ Motor transport vehicle, intended to carry and transport the food, cooked and prepared in the central kitchen to the different schools for purposes of serving to the children ‘under the ‘school meal’ programme;

3.14 Good Hygiene Practices (GHPs)⎯ Fundamental measures and conditions applied at any step within the food chain to provide safe and suitable food;

3.15 Hazard⎯ A biological, chemical or physical agent in food with the potential to cause an adverse health effect;

3.16 Non-Vegetarian Food ⎯An article of food which contains whole or part of any animal including birds, insects, fresh water or marine animals or eggs or products of any animal origin, but does not include milk, milk products, honey or bees wax or carnauba wax or shellac;



3.17 Potable Water ⎯Water that is suitable for human consumption;



3.18 Schools ⎯ All types of schools whether pre-primary, primary, elementary, secondary, day care or as the case may be, crèche (excluding crèches or day care for infants or children up to the age of twenty – two months), or boarding run by private entities, local bodies, government or aided by government;



3.19 School Kitchen⎯A premise within the school where food is cooked and prepared for distribution to school children;



3.20 School Meals ⎯ All food supplied in the school premises through the school kitchen or central kitchen;



3.21 Shelf life⎯ means the period between the date of manufacture and the “Use by” or “Date of expiry” whichever is earlier as printed on the label;



3.22 Supervisor⎯ Any person who is authorized to supervise the cooking operations, transporting or serving of food;

3.23 “Use by” or “Expiry” ⎯ Means the date, which signifies the end of the estimated period under any stated storage conditions, after which the product may not remain safe and the food product probably will not have the quality of safety attributes normally expected by the consumers and the food, shall not be sold or distributed for human consumption;



3.24 Vegetarian Food ⎯Means any article of food other than non-vegetarian food as defined in these regulations.



3.25 Verification⎯ The application of methods, procedures, tests and other evaluations, in addition to monitoring, to determine whether a control measure is or has been operating as intended.



4 REQUIREMENTSFOR SCHOOL KITCHEN

4.1  General 

The following should be considered when designing:

4.1.1 Food products (e.g Shelf life, time until consumption, storage conditions, nutritional requirement);

4.1.2 Equipment (e.g Food grade, non-porous material, easily cleanable);

4.1.3 Kitchen premise (e.g fit for purpose, good segregation, pest free through design, easily cleanable, waste disposal).



4.2 Infrastructural Requirements



4.2.1 The Kitchen cum store shall be located in a clean and free from filthy surroundings and shall maintain overall hygienic environment. As far as possible, the layout of the kitchen shall be such that food preparation/processes are not amenable to cross-contamination from washing vegetables/cereals/Pulses/ etc.

4.2.2 The premises shall be clean, ventilated and have sufficient free space for movement. 

4.2.3 The Kitchen shall have full visibility with sunlight or artificial light. 

4.2.4 Ventilation systems natural and /or mechanical including air filters, exhaust fans, wherever required, shall be designed and constructed so that air does not flow from contaminated areas to clean areas. 

4.2.5 Properly constructed chimneys are required in the kitchens. Chimneys shall not be the entry point of insects, reptile’s etc. 

4.2.6 Kitchen shall be separate from classrooms, preferably located at a safe, but accessible distance. 

4.2.7 Floors, ceilings and walls shall be maintained in a sound condition to minimize the accumulation of dirt, condensation and growth of undesirable molds. They shall be smooth and easy to clean with no flaking paint or plaster. 

4.2.8 The floor and skirted walls shall be washed as per requirement with an effective disinfectant. 

4.2.9 Floors shall be sloped appropriately to facilitate drainage and the drainage shall flow in a direction opposite to the direction of food preparation.

4.2.10 Windows, doors and other openings shall be fitted with net or screen, as appropriate to protect the premise from flies and other insects / pests / animals. 

4.2.11 The premises shall be kept free from all insects. No spraying shall be done during the cooking of meal, but instead fly swats/ flaps shall be used to kill flies getting into the premises. 

4.2.12 The water used in the cooking shall be potable. Continuous supply of potable water shall be ensured in the premises. In case of intermittent water supply, adequate storage arrangement for water used in food or washing shall be made. 

4.2.13 Arrangements for cleaning of containers, tables, working parts of machinery, etc. shall be provided. 

4.2.14 All utensils shall be kept clean, washed, dried and stored at the kitchen cum store to ensure freedom from growth of mold/ fungi and infestation. 

4.2.15 All utensils shall be placed well away from the walls to allow proper inspection.

4.2.16 There shall be efficient drainage system and there shall be adequate provisions for disposal of refuse. 

4.2.17 The dustbin shall have a lid and shall be always covered. 

4.2.18 Potential sources of contamination like rubbish, waste water, toilet facilities, open drains and stray animals shall be kept away from kitchen. 

4.2.19 A display board mentioning do's & don'ts for the food handlers shall be put up inside at a prominent place in the premise in local language for everyone's understanding. 

4.2.20 Fuel (kerosene/fuel wood/ charcoal/LPG) shall be stored/installed safely, so that there is no fire hazard. Clean fuel shall be used to the extent possible. 

4.2.21 If kerosene/gas is used for cooking, the food handlers shall be specifically trained in safe handling of stoves, gas cylinders, etc. 

4.2.22 Raised platform for cooking, adequate light, proper ventilation and arrangement for drainage and waste disposal. (Looks repetitive)



4.3 Procurement of Raw Materials 

While procuring and receiving the raw material, the food handler shall ensure that -

4.3.1 Raw materials shall be purchased from reliable and known suppliers. It shall conform to the requirements laid down by the Food Safety and Standards Regulations.

4.3.2 Records of raw materials and source of procurement shall be maintained in a register for inspection.

4.3.3 All raw materials should be checked for visible deterioration, off-odour and for any foreign matter.

4.3.4 Raw materials should be purchased in quantities that correspond to storage/preservation capacity of the establishment.

4.3.5 Packaged raw material must be checked for 'expiry date'/ 'use by date, packaging integrity and storage conditions. 

4.3.6 Food stuff with shorter shelf life shall be used within their prescribed time limit. Once ingredients are exhausted, the containers shall be washed and dried before refilling.

4.3.7 Eggs shall be purchased on the day of use. It shall be ensured that eggs are not broken or the shell cracked as this leads to contamination.

4.3.8 Iodized salt shall be used for cooking meals. Iodized salt shall be carefully stored in air tight containers. 

4.3.9 Vegetables, fruits and perishable food commodities shall be procured fresh and storing for longer time/duration shall be avoided. 



4.4 Storage of Raw Material 



4.4.1 Storage of raw materials, ingredients shall be subject to FEFO (First Expire First Out) or FIFO (First in, First Out) stock rotation system as applicable. 

4.4.2 Containers made of non-toxic materials shall be provided for storage of raw materials.

4.4.3 The food materials shall be stored on racks / pallets such that they are reasonably well above the floor level (8 to 12 cms) and away from the wall so as to facilitate effective cleaning and prevent harbouring of any pests, insects or rodents. 

4.4.4 Food grains shall be stored in standard bins while, plastic food grade containers are ideal for storage of dals, spices, condiments and other ingredients.

4.4.5 The supply of food grains like wheat and rice should not be stored for more than four months. They may be stored in airtight bins or stacked neatly in gunny bags or bins and stored in an area free of rodents and insects. Food grain should not be stored directly on the ground; pallets shall be used for stacking of food grains. 

4.4.6 Perishable items shall not be stored in plastic bags as these get spoilt quickly due to lack of transpiration. Such items have to be stored away from sunlight, in a cool place.

4.4.7 Food grains shall be stored in standard bins while, plastic food grade containers are ideal for storage of dals, spices, condiments and other ingredients. Ingredients like iodizedsalt, condiments, oils, soya bean, pulses etc. shall be stored in airtight containers. 

4.4.8 All containers shall be of materials that do not impart toxicity to food (Repetition). These containers shall be cleaned at regular intervals and thoroughly dried before use.

4.4.9 It shall be ensured that ingredients used for cooking such as food grains, pulses, vegetables, cooking oil and condiments, are free from adulteration, contaminants, pest and infestation. 

4.4.10 All stored raw materials and ingredients must be kept under dry and cool and ventilated conditions that will prevent spoilage, protect against contamination by pathogenic microorganisms, insects, rodents, foreign bodies, chemicals and damage. This implies that food and non-food materials shall not be stored in the same area and not all food materials can be stored together because of risk of contamination. 

4.4.11 Storage of fuels, disinfectants, detergents, cleaning agents shall be strictly away from the stored raw materials and under lock and key. 



4.5 Food Safety Measures During Preparation 



4.5.1 The cereals and pulses shall be cleaned before cooking to remove any extraneous matter. 

4.5.2 Leafy vegetables when added to any preparation shall be thoroughly washed before cutting and shall not be subjected to washing after cutting. 

4.5.3 For chopping vegetables a clean chopping board shall be used. Separate chopping boards shall be used for Vegetarian and non-vegetarian products





4.6 Food Safety Measures during Cooking 



4.6.1 Cooking must be done with the lid on to avoid loss of nutrients and contamination. 

4.6.2 The containers shall be checked for the cleanliness. 

4.6.3 Temperature of the meal when served shall be maintained at or more than 75°C. Microorganisms multiply at a fast pace when the food is kept at temperature between 5°C and 60°C which represents the danger zone. Therefore, food shall be served to children immediately after being cooked. 

4.6.4 Vegetarian and non-vegetarian items shall be segregated. Refrigerator, wherever available, shall be cleaned at least once a week to remove stains, ice particles and food particles. The temperature in the refrigerator shall be less than 5°C.

4.6.5 The school management shall ensure that children wash their hands with soap before eating, use clean plates and glasses, avoid littering and wastage of food, and rinse their hands and mouth after eating. 



4.7 Testing of Meal 

To ensure that food is prepared following proper hygienic conditions, the food may be tested once in six months from an NABL accredited, BIS and FSSAI recognized laboratories for the requirements as given in Annex A.

4.8 Water Supply 



4.8.1 Continuous supply of potable water shall be ensured in the premises. In case of intermittent water supply, adequate storage arrangement for water used to cooking food or washing purpose shall be made. Water used for cleaning, washing and preparing food shall be potable in nature. 

4.8.2 Water storage tanks, if available, shall be cleaned periodically and records of the same shall be maintained. Non potable water can be used provided it is intended only for cleaning of equipment not coming in contact with food. 

4.8.3 Non potable water pipes shall be clearly distinguished from those in use for potable water. 



4.9 Testing of Water 

Various sources of water are used in the kitchens, that is, bore well/ open well/ piped water/protected water for cooking, drinking and washing. Potable water quality shall be as specified in the Indian Standard on drinking water (IS 10500) and it shall be tested as per the norms laid down by the FSSAI regulation. 



4.10 Food Serving Area 



4.10.1 If the meals are served in a dining room, or school veranda/class room or a hall in the schools, this shall be spacious enough, well ventilated and with windows having wire mesh. The room shall be cleaned every day before the school starts functioning. 

4.10.2 Fruits given for morning snack shall be washed with potable water and given to children.



4.11 Cleaning and Sanitation  



4.11.1 The floors of kitchen and the slabs shall be cleaned every day before and after the food is cooked. Special attention shall be paid to the cleaning of obstructed sites including cooking areas and at the junction of floors and walls. 

4.11.2 The cooking areas must be kept cleaned at all times. It is important that surfaces in direct contact with food must be both clean and dry before use. Cracks, rough surfaces, open joints etc. must be repaired as soon as possible. 



4.12 Cleaning of Utensils, Equipment and Other Materials 



4.12.1 Cleaning accessories such as cloths, mops and brushes carry a very high risk of cross contamination. They must, therefore, be thoroughly washed, cleaned and dried after use. Cleaning accessories used in the cooking area/packing area shall not be used in other parts of the kitchen. 

4.12.2 Tables, benches and boxes, cupboards, glass cases, etc. shall be clean and tidy. Cooking utensils and crockery shall be clean and in good condition. These shall not be broken/ chipped. 

4.12.3 Utensils shall be cleaned of debris, rinsed, scrubbed with detergent and washed under running tap water after every operation. Wiping of utensils shall be done with clean cloth. Clean cloths shall be used for wiping hands and for clearing surfaces. Cloth used for floor cleaning shall not be used for cleaning surfaces of tables and working areas and for wiping utensils. Dust or crumb from plates or utensils shall be removed into dustbin by using cloth or wiper. 

4.12.4 Accessories and containers that come in contact with food and used for food handling, storage, preparation and serving shall be made of corrosion free materials which do not impart any toxicity to the food material and shall be easy to clean and /or disinfect. 

4.12.5 Equipment and utensils used in the preparation of food shall be kept at all times in good order and repair and in a clean and sanitary condition. Such utensil or container shall not be used for any other purpose. 

4.12.6 Every utensil or container containing any food or ingredient of food shall at all times be either provided with a properly fitted cover/lid or with a clean gauze net or other material of texture sufficiently fine to protect the food completely from dust, dirt and flies and other insects. 



4.13 Personnel Hygiene and Health Requirements



4.13.1 Food handlers shall maintain a high degree of personal hygiene and cleanliness. 

4.13.2 The person suffering from infectious disease shall not be permitted to work. Annual health checkup shall be undertaken to ensure fitness. Food handlers shall report immediately to their supervisors, if they are suffering from any disease likely to be transmitted via food, e.g. diarrhoea or vomiting, infected wounds, skin infections, jaundice or sores. 

4.13.3 All food handlers shall, wear washed clothes and keep their finger nails trimmed, clean and wash their hands with soapand water before commencing work and every time after touching, raw or contaminated food or using toilet. All food handlers shall avoid wearing loose items that might fall into food and also avoid touching or scratching their face, head or hair. 

4.13.4 It shall be ensured that all food handlers are instructed and trained in food hygiene and food safety aspects along with personal hygiene requirements commensurate with their work activities, the nature of food, its handling, preparation, service and distribution. Training programmes shall be regularly reviewed and updated wherever necessary. 

4.13.5 Nail polish or artificial nails shall not be worn because they can become foreign bodies and may compromise on food safety. No watches, rings, jewellery and bangles shall be worn during cooking, serving and distribution where there is a danger of contamination of product. 

4.13.6 Glass in any form shall not be allowed in the cooking areas.

4.13.7 Chewing, smoking, spitting and nose blowing shall be prohibited within the premises especially while handling food. 

4.13.8 The food handlers shall have adequate and suitable clean protective clothing, headgear covering hair shall be tied up neatly. 

4.13.9 The food handlers shall wash their hands at least each time work is resumed and whenever contamination of their hands has occurred, e.g., after coughing / sneezing, visiting toilet, using telephone, smoking etc. Certain hand habits, e.g., scratching nose, running finger through hair, rubbing eyes, ears and mouth, scratching beard, scratching parts of bodies etc. should be avoided as these are potentially hazardous when associated with handling food products and might lead to food contamination through the transfer of bacteria from the employee to product during its preparation. When unavoidable, hands shall be effectively washed before resuming work after such actions. 

4.13.10 Toilets shall be provided with soap to wash hands.

4.13.11 Notices requiring hand washing must be displayed in the local language.



4.14 Pest Control 



4.14.1 Good design and maintenance of windows and doors and good housekeeping are essential for effective control of all pests (mainly rodents, birds, and insects). The building shall be kept in good repair and condition to prevent access and to eliminate potential breeding sites.

4.14.2 Holes, drains and other places where pests are likely to gain access shall be kept sealed. Wire mesh screens, for examples on open windows, doors and ventilators, will reduce the problem of pest entry.

4.14.3 Pest control shall be carried out by suitable trained personnel.

4.14.4 Before pesticides are applied, care shall be taken to protect people, food, equipment and utensils from contamination. Pesticides shall always be kept in its original containers clearly marked and be stored in a locked storage separate from area for production / processing / storage of food. 

4.14.5 Records shall be kept of all pesticides used, including name of pesticides, concentration used, and method of application and location of application.

4.14.6 Adequate arrangements including installation of fire extinguishers shall be made to deal with incidents of accidental fire in the kitchen area of the school. 



4.15 Drainage and Waste Disposal 



4.15.1 Adequate drainage, waste disposal systems and facilities shall be provided and they shall be designed and constructed in such manner so that the risk of contaminating food or the potable water supply is eliminated. 

4.15.2 Waste storage shall be located in such manner that it does not contaminate the food process, storage areas, the environment inside and outside the kitchen. Waste shall be kept in covered containers. 

4.15.3 Periodic disposal of the refuse/ waste shall be made compulsory. 

4.15.4 Waste material generated during the cooking of food shall be kept in a separate container of adequate size with a proper cover preferably one which need not be touched to open. This shall be emptied and washed and dried daily before next use.

5  REQUIREMENTS FOR CENTRAL KITCHEN

The basic sanitary and hygienic conditions are deemed to be necessary for the preparation and distribution of food in schools. The central kitchen where the food is being prepared, handled, processed, stored, distributed by the food business operator, whether the holder of the registration certificate or a license as per the norms laid down in these regulations and the persons handling them, should conform to the sanitary and hygienic requirement, food safety measures and other standards as specified below. It shall also be deemed the food operator’s responsibility to ensure adherence to requirements.

5.1 Location and Surroundings 

The selection of the right location for the central kitchen is important to minimize any food safety risk and to ensure that neighboring industries and activities does not become a contamination source due to transferring hazards by wind or water or pollution or increasing the risk of pest infestation.

5.1.1 All the potential sources of contamination should be taken into consideration from the local environment before choosing a location for kitchen. 

5.1.2 Central Kitchen - shall be located away from -

(i) Environmentally polluted areas and industrial activities which produce disagreeable or obnoxious odour, fumes, excessive soot, dust, smoke, chemical or biological emissions and pollutants;

(ii) Where potentially harmful substances could enter the product;

(iii) Which pose a serious threat of contaminating food;

(iv) Areas subject to flooding;

(v) Areas prone to infestations of pests;

(vi) Areas where wastes, either solid or liquid, cannot be removed effectively. 

5.1.3 The site boundaries shall be clearly identified with appropriate access control to prevent the chances of theft and sabotage. Dogs, cats or other pet animals should not be allowed to enter the premises. 

5.1.4 Site shall be maintained in good order. Garden or vegetation, if any, should be tendered or removed and, if possible, no vegetation should be present near food preparing areas. This is to avoid any pest or insect harbourage or provide their breeding place.

5.1.5 Roads, yards, parking areas should be cleaned daily. Any water accumulation should be avoided through proper drainage system.

5.2 Premises and Rooms 

5.2.1 Construction, Design, Layout, Internal Structures and Fittings

5.2.1.1 The Central kitchen layout is crucial to produce safe products. A well laid out plan helps to reduce the risk of product contamination caused by pest, microorganism, people and material movement and helps in satisfactory performance of all operations. 

5.2.1.2 Central kitchen layout shall be designed, constructed and maintained in order to facilitate good manufacturing and hygienic practices. Planning shall be to ensure food preparation/ manufacturing processes are not subject to cross-contamination and shall provide adequate working space with a logical flow of materials, products, personnel and to the extent that is practicable physical separation of raw from processed area. Examples of physical separation may include walls, barriers, or partitions, or sufficient distance to minimize risk. 

5.2.1.3 Building shall be made up of durable construction which will poses no threat to the product and also structurally sound, preferably RCC or any other suitable material. 

5.2.1.4 The premises should have -

i) Raw material receiving area is controlled and under security check;

ii) Designated areas for storing raw materials and ingredients, packaging materials, finished products, food additives and processing aids, and cleaning and sanitization chemicals;

iii) Temperature controlled refrigeration room/cold room;

iv) Finished product dispatch area is controlled and under security check;

v) Designated waste treatment & garbage disposal area is controlled;

vi) The waste water disposal system / effluent treatment plant shall be put in place as approved by State Pollution Control Board.  

5.2.1.5 Sufficient space and proper placement of equipment as is necessary for the maintenance of sanitary operations. 

5.2.1.6 Openings intended for transfer of materials shall be designed to minimize the entry of foreign matter and pests.  

5.2.1.7 Fly catchers (insectocutors) are installed at the entry of all doors openings. The location of which should be towards outside of the premises so that all flies/ insects are caught even before entry through the door.  

5.2.2 Internal Structure

This applies to areas used for food handling, cleaning, sanitizing and personal hygiene. Following specific conditions are necessary to be met to protect the safety and suitability of food -

5.2.2.1 Walls and Partitions - Shall be provided to protect food from contamination

5.2.2.1.1 The wall/floor junctions, corners and structural supports should be constructed as such adequate cleaning can be done easily. Facilities has sloped / curved juncture between floor and walls, to minimize accumulation of dust. 

5.2.2.1.2 Cavity walls or walls constructed from soft materials should be avoided as they are potential source of pest harbourage, shall have a smooth surface up to a height appropriate to the operation. 

5.2.2.1.3 Regular repair should be done for the walls to avoid any paint flakes, etc. resulting in cross contamination of food material during handling. 

5.2.2.1.4 Protective guards can be fitted where wall/structure damages can occur.

5.2.2.2	Floor

5.2.2.2.1 It shall be constructed with non-porous, non-corrosive material, resistance to cleaning chemicals, easily cleanable and managed to prevent water accumulation. 

5.2.2.2.2 It shall be designed to avoid stagnant water. The slope of floor should be such that water flows directly to drains. Where high and low risk areas exist, slope shall run from high to low risk area. The drainage shall flow in a direction opposite to the direction of food preparation area to avoid contamination

5.2.2.2.3 It shall be sufficiently robust to withstand the working activities and be prevented from damage. 

5.2.2.2.4 It Shall be maintained in good repair with no cracks and crevices.

5.2.2.3 Ceiling and Overhead fixtures

5.2.2.3.1 It shall be designed and constructed to prevent accumulation of dirt and to facilitate access for cleaning. 

5.2.2.3.2 It should be free of excessive dust, dirt and cobwebs. 

5.2.2.3.3 Where there are AC vents, fans, regular and proper cleaning and maintenance program should be present.  

5.2.2.3.4 Shall be free from flaking paint or plaster. 

5.2.2.4 Windows, Roof Vents and All Other Opening

5.2.2.4.1 Window glasses should be protected to avoid glass cross contamination with food materials during food handling.

5.2.2.4.2 Windows required for ventilation shall be screened with mesh or net to avoid entry of flying insects. Any gap or holes or broken parts thus found shall be replaced or repaired immediately. 

5.2.2.4.3 The screenings should be regularly cleaned and shall be fitted with removable and cleanable insect proof screens 

5.2.2.5 Doors 

5.2.2.5.1 The doors in the establishment shall be made of smooth and non-absorbent surfaces and they shall be easy to clean and disinfectant. Doors can be fitted with automatic closing spring, strip or air curtain.

5.2.2.5.2 It shall be close fitting, proofed against insect entry and shall be always maintained in good repair conditions. 

5.2.2.5.3 It should be always closed if not in use. 

5.2.2.5.4 Gaps in between the door and the floor should be closed with suitable material like rubber strips etc. to avoid pest entry 

5.3 Equipment and Utensils

5.3.1 Equipment Used for Food Handling and Monitoring

5.3.1.1 Equipment shall be able to meet established principles of hygienic design. It shall be made of suitable material that is corrosion resistant non-toxic, impervious to grease, water and intended products as well as to cleaning or flushing agents. 

5.3.1.2 Every utensil or container containing food products shall at all times be either provided with a properly fitted cover/lid or with a clean gauze net or other material of texture sufficiently fine to protect the food completely from dust, dirt and flies and other insects.

5.3.1.3 Piping and ductworks shall be cleanable, drainable and with no dead ends. 

5.3.1.4 Machinery, pipelines, equipment, holding vessels, tanks and silos shall be designed to prevent the accumulation and retention of the product and debris. 

5.3.1.5 Equipment shall be designed to minimize contact between operator’s hand and the products and shall be kept in good order, repair and condition to minimize any risk of contamination. 

5.3.1.6 Equipment shall be away from wall and off the floor for easy and adequate cleaning and inspection. 

5.3.1.7 All measuring instruments / equipment like temperature gauges, pressure gauges, weighing balances, etc. shall be calibrated periodically for correct measurement.

5.3.2Product Contact Surfaces

5.3.2.1 Be corrosion resistant to both product and cleaning and disinfection materials. Metal contact surfaces made preferably of stainless steel which is non-reactive and stable for all food ingredients including Salt, Sugar and acid/alkali wash.  

5.3.2.2 All welded joints and seams shall be smooth to the surface and free from pits and weld spatter 

5.3.2.3 All hoses, taps, cross connections or similar sources of possible contamination of water supply shall be equipped with anti-backflow devices. 

5.3.2.4 Seals, gaskets, O-rings and joint rings shall be designed to minimize product contact and shall be cleanable. All seals, gaskets, O rings are to be disinfected with chlorine before use. 

5.3.3 Temperature Control and Monitoring Equipment

5.3.3.1 Equipment used for thermal processes shall be able to meet the temperature gradient and holding conditions given in relevant product specifications.  

5.3.3.2 Equipment shall provide for the monitoring and control of the temperature. 

5.3.4 Equipment and Containers Used for Waste and Hazardous Materials

5.3.4.1 System shall be in place to ensure that waste materials are identified, collected, removed and disposed of in a manner which prevents contamination of products, production areas and environment. 

5.3.4.2 Separate area to be defined for keeping waste.  

5.3.4.2 Containers for waste and inedible or hazardous substances shall be: 

i) Clearly identified for their intended purpose 

ii) Located in a designated area 

iii) Constructed of impervious material which can be easily cleaned and sanitized. Preferably of plastic or SS bins

iv) Closed when not in immediate use 

v) Locked or otherwise access controlled

vi) Polyethylene bag collected with waste should be kept inside the waste bins. 

[bookmark: _GoBack]5.4  Facilities/Utilities 

The facilities are essential services that play a vital role to industry. Quality facilities and utilities provided like water, light, hygiene facilities etc. are a prerequisite for an effective food safety.  

Various requirements are detailed as below: 

5.4.1 Water Supply

5.4.1.1 The quantity and supply of water shall be sufficient enough to meet production processes.  

5.4.1.2 Water shall be potable in nature, as per IS  10500. Potable water shall be analysed at least semi-annually to confirm that it meets the requirements of this standard. 

5.4.1.3 Water used as a product ingredient, including as ice and steam (including culinary steam) or in contact with products or product surfaces shall meet specified quality and microbiology requirements relevant to the product. 

5.4.1.3 Where it is necessary to store water, storage facilities shall be adequately designed, made of food grade material, cleaned periodically and maintained to prevent contamination. Records of the same shall be maintained.

5.4.1.4 Where water supply is chlorinated, checks shall ensure that the residual chlorine level at the point of use remains within limits given in relevant specification. 

5.4.1.5 A program should be developed to clean and sanitize water pipelines. 

5.4.1.6 Separate supply system shall be there for potable and non-potable water sources. Proper identification of potable and non-potable water pipelines shall be maintained. Separate colour coding or labelling 

5.4.1.7 Non-potable water pipelines shall be prevented from reflux into the potable system. 

5.4.2 Drains and Waste Disposal

5.4.2.1 All food waste and other waste materials shall be removed from time to time from the places where product is handled, or processed or packed. 

5.4.2.2 A refuse bin shall be placed in all appropriate places with a proper cover and shall be emptied regularly. The design of the refuse bin shall be such that no hand touch is required. This avoids cross contamination chances. They shall be washed daily with a disinfectant and dried before next use. 

5.4.2.3 Adequate drainage and waste disposal systems and facilities shall be designed and constructed so that the risk of contaminating food or potable water supply is avoided. 

5.4.2.4 Drains shall be designed to meet expected flow loads, constructed so as to prevent accumulation or back flow of waste water. Drains should be located so that they can be easily and effectively cleaned and inspected. 

5.4.2.5 Drains shall be equipped with appropriate traps to effectively capture contaminants. 

5.4.2.6 Wherever existing, refuse stores are to be designed and managed in such a way as to enable them to be kept clean and free form animals and pests. 

5.4.2.7 Segregation of non-biodegradable waste like plastics /metals / glass materials, bags, containers should be done, before disposal. 

5.4.2.8 Waste disposal shall be done in accordance with local rules and regulations in a hygienic manner. 

5.4.2.9 Records of waste shall be maintained. 

5.4.2.10 The disposal of sewage and effluents (solid, liquid and gas) shall be as per the Factory/Environment Pollution Control Board requirements. 

5.4.3 Personnel Hygiene Facilities

Personnel hygiene facilities shall be available to ensure that an appropriate degree of personal hygiene can be maintained to avoid any cross contamination.  Such facilities shall be suitably located & designated. Facility shall have following facilities- hand washing, lavoratories, changing facility, rest and refreshment room. Such facility shall be suitable located and designated

5.4.3.1	Hand Washing Facilities

5.4.3.1.1 Facility with warm or hot and cold potable water with suitable hygienic means of drying hands can be provided in such a position that the employee must pass them when entering the processing areas. This will help employees to automatically get an alert for hand washing without a miss. 

5.4.3.1.2 Where hot and cold water are available, mixing taps should be provided.  

5.4.3.1.3 Hand washing notices shall be posted on walls near hand wash stations. 

5.4.3.1.4 Liquid soap dispensers should be used to wash hands as soap bars are a high potential source of cross contamination. 

5.4.3.1.5 The design of taps should be such that there is no hand contact after washing while closing the taps. Preferably, elbow or foot operated taps are used in food manufacturing unit. 

5.4.3.1.6 Hand wash stations shall be provided at the entrance of all food handling areas. 

5.4.3.2	Hand Drying Facility

5.4.3.2.1 Hand drier where installed should be in working condition at all the times during working hours.  

5.4.3.2.2 Where paper towels are used, a sufficient number of dispensers and receptacles should be provided near to each washing facility. Paper towel rolls should be covered from top at all time to avoid dust and dirt on them.  

5.4.3.2.3 The dustbins used to throw the used-paper towels, should be foot-operated. This avoids any direct hand contact (washed hands) to open the dustbin. 

5.4.3.3	Hand Sanitize Facility

Self-drying hand sanitizer should be provided and should be used after drying of hands. This is the next step of disinfecting hands after cleaning. 

5.4.3.4	Lavatories

5.4.3.4.1 Sufficient number and separate toilets/urinals for male and female should be provided. Generally, 1:25 is followed for facility: employee ratio.  

5.4.3.4.2 Adequate supply of water should be provided in toilets and urinals. Potable water should be used at the toilet wash basin stations, as the employees may need to touch food items while in production areas. 

5.4.3.4.3 All toilet facilities should be clean and sanitized at all times of the working hours. 

5.4.3.4.4 Toilets should be so designed so as to ensure hygienic removal of waste matter.  

5.4.3.4.5 Toilets should be well lit and ventilated and should not open directly into food handling areas. 

5.4.3.5	Changing facilities

5.4.3.5.1 Suitable and sufficient facilities for persons working in the processing areas should be provided for changing their clothes, keeping their personal belongings and cleaning their footwear. 

5.4.3.5.2 Separate areas should be provided for home personal clothes and company uniforms (in case there is a designated full uniform used by employees during processing). 

5.4.3.5.3 Footwear should be investigated for their cleaning before wearing into processing areas. 

5.4.3.6	Rest and Refreshment Room

5.4.3.6.1 Appropriate facility should be provided for employees. It should not directly open in food handling area. 

5.4.3.6.2 A display board mentioning’ Dos’ and ‘Don’ts’ for workers should be posted in a prominent place inside the premises, in English and local language, for all to understand. This will help all the employees to maintain their alertness on good hygiene practices.

5.4.4 Ventilation

5.4.4.1 Adequate ventilation (natural or mechanical) shall be provided to prevent condensation or excessive dust or mold growth. 

5.4.4.2 Ventilation system shall be designed such as air moves from ‘clean to ‘dirty’ areas and is not drawn back to clean manufacturing area. 

5.4.4.3 All vents shall be screened to prevent insect entry and shall be maintained clean. 

5.4.4.4 It is recommended to have adequate ventilation in sanitary conveniences. 

5.4.4.5 Air handling unit should be fitted in process hall. Air handling unit should have facilities to filter the flushing-in air through filters which reduce dust, humidity and bacterial load to recommended levels.  

5.4.4.6 Air handling system should be monitored and subject to routine maintenance, cleaning and disinfection. 

5.4.4.7 System shall be accessible for cleaning, filter changing and maintenance. Air filters shall be changed at an appropriate frequency to ensure their efficacy and so that they do not become a source of contamination. 

5.4.4.8 An air quality monitoring program should be implemented to ascertain effective interval for changing filters.  

5.4.5 Lighting

5.4.5.1 Natural/ artificial lighting shall be provided to enable employees work in a hygienic manner. 

5.4.5.2 Light fixtures shall be protected to ensure that materials, product or equipment are not contaminated in the case of breakages 

5.4.5.3 Lights shall be positioned so that they do not create a breakage contamination hazard during lifting operation involving forklift trucks or other mechanized devices. 



		Functional area 

		LUX* 



		Preparation & Inspection Area

		540 



		Packaging  

		540 



		Processing hall 

		220 



		Locker & Rest rooms 

		220 



		Raw material storage 

		220 



		Finished goods storage 

		220 



		Maintenance area  

		110 



		Laboratory 

		300 





*As per codex - Recommended international code of practice – General principles of food hygiene 



5.5  Storage

5.5.1 Finished Food, Packaging Materials, Ingredients and Non-Food Chemicals

5.5.1.1 Storage areas shall be dry and well ventilated. 

5.5.1.2 Raw materials should be kept on plastic or metal pallets. 

5.5.1.3 All pallets should be away walls and off the floor for easy and adequate cleaning and inspection; and to avoid any pest harbourage. 

5.5.1.4 Temperature controlled materials should be kept on pallets or in racks in cold room at appropriate temperature specified by the supplier. 

5.5.1.5 Separate area shall be defined to keep non-conforming materials. 

5.5.1.6 A separate, secure (locked or otherwise access controlled) storage area shall be provided for cleaning materials, chemicals and other hazardous substances. 

5.5.2  Cold Storage Facility

5.5.2.1 Data logger shall be placed for proper monitoring of product temperature and reports should be generated appropriately. 

5.5.2.2 Power Backup shall be available. 

5.6 Cleaning and Sanitation of Equipment and Premises

Detailed cleaning program shall be developed indicating specific areas to be cleaned, cleaning frequency, procedure, equipment, cleaning material and method

5.6.1 Cleaning and sanitizing program shall specify at a minimum

a) Areas, items of equipment and utensils to be cleaned and/or sanitized 

b) Responsibility for the task specified 

c) Cleaning and sanitizing method and frequency 

d) Monitoring and verification arrangements 

e) Post clean inspections 

f) Pre-start up inspection 

5.6.2 Cleaning Methods

5.6.2.1 Requirements for cleaning shall be detailed in documented procedures and shall be readily available for people involved in cleaning.  

5.6.2.2 Instructions shall include -

a) Frequency of cleaning  

b) Equipment disassembly and re-assembly instructions 

c) Cleaning methodology  

d) Cleaning chemicals concentration   

e) Contact time and temperature  

5.6.2.3 Potable water shall be used for cleaning of food contact surfaces. 

5.6.3 Verification as to the effectiveness of cleaning shall include -

5.6.3.1 Visual inspection 

5.6.3.2 Analytical methods like - 

i) Check pH of rinse water to confirm removal of chemicals residue 

ii) Swabbing usingconventional microbiological swabs or rapid methods based on ATP Bioluminescence technology. 

5.6.3.3 Cleaning record shall be maintained.

5.7 Maintenance

5.7.1 Preventive and Corrective Maintenance - Preventive maintenance programmes shall be in place

5.7.1.1 The preventive maintenance programmes shall include all devices used to monitor and/or control food safety hazards

5.7.1.2 Corrective maintenance shall be carried out in such a way that production on adjoining lines or equipment is not at risk of contamination

5.7.1.3 Maintenance requests which impact product safety shall be given priority.

5.7.1.4 Temporary fixes shall not put product safety at risk. A request for replacement by a permanent repair shall be included in the maintenance schedule.

5.7.1.5 Lubricants and heat transfer fluids shall be food compatible where there is a risk of direct or indirect contact with the product.

5.7.1.6 The procedure for releasing maintained equipment back to production shall include clean up, sanitizing, where specified in process sanitation procedures, and pre-use inspection.

5.7.1.7 Local area PRP requirements shall apply to maintenance areas and maintenance activities in process areas.

5.7.1.8 Maintenance personnel shall be trained in the product hazards associated with their activities

5.8 Pest Control System 

5.8.1 Pest Control Programs

5.8.1.1 Establishment shall have a nominated person to manage pest control activities and/or deal with external appointed contractors. 

5.8.1.2 Major pest activities: rodent, lizard, cockroaches, files, insects; shall be controlled. 

5.8.1.3 Pest management programs shall be documented and shall identify target pests and address plans, methods, schedules, control procedures and where necessary, training procedures. 

5.8.1.4 Program shall include a list of chemicals which are approved for use in specified areas of the establishment 

5.8.1.5 Records of pest management shall be maintained. 

5.8.2 Preventing Access

5.8.2.1 Building shall be maintained in good repair. Holes, drains and other potential pest access or harbour points shall be sealed. 

5.8.2.2 External doors, windows, ventilation openings shall be designed to minimize the potential of pest entry.  

5.8.2.3 External doors shall be kept closed when not in use. 

5.8.2.4 Site external and internal environment, storage facilities, equipment and associated ancillary areas (including waste handling areas, drainage and overheads) shall be kept clean and free of product accumulations to prevent pest infestations. 

5.8.3 Harbourage and Infestations

5.8.3.1 Storage practices shall be designed to minimize the availability of food and water to pests. 

5.8.3.2 Material found to be infested shall be handled in such a way to prevent contamination of other materials, products or the establishment. 

5.8.3.3 Potential pest harbourage (e.g. burrows, holes, crevices) shall be sealed.  

5.8.3.4 Where outside space is used for storage, stored items shall be protected from weather or pest damages (e.g. rodent damages, bird dropping). 

5.8.4 Monitoring and Detection

5.8.4.1 Place of detectors and traps in key locations to identify pest activity. 

5.8.4.2 Detectors and traps shall be designed and located so as to prevent potential contamination of materials, products and facilities. 

5.8.4.3 Glue traps may be used in manufacturing areas and Rodent baits outside in premises shall be inspected daily so that captured pests may be removed. 

5.8.4.4 Use of UV light traps (Electronic fly killers) is used where applicable and shall be emptied regularly 

5.8.4.5 External bait stations shall be positioned to keep pest away from building entrances.  

5.8.4.6 It is recommended that bait station be placed every 25 meters around the perimeter of the building. 

5.8.5 Eradication

5.8.5.1 Eradication measures shall be put in place immediately after evidence of infestation is reported. 

5.8.5.2 Pesticide use and application shall be restricted to trained operatives and shall be controlled to avoid product safety hazards. 

5.8.5.3 Only fully trained qualified personnel should be permitted to apply pesticide application. 

5.8.5.4 The use of insecticide within food factories shall be kept to minimum or avoided. 

5.8.5.5 Records of pesticide use shall be maintained to show the type, quantity and concentration used; where, when and how applied, and the target pest. These chemicals shall be approved to be used in country. 

5.8.5.6 All chemicals used for pest control measures, shall be accurately labelled and stored securely away from raw materials. 

5.9 Waste Disposal Management 

5.9.1 Accumulation of food waste, non-edible by products and other refuse shall not be allowed in food handling or storage areas. Removal frequencies shall be managed to avoid accumulation and overflow in food handling, food storage, and other working areas and the adjoining environment except so far as is unavoidable for the proper functioning of the business, with a minimum daily removal. 

5.9.2 Waste stores and dust bins must be kept appropriately clean, free of pests and in closed conditions and shall be disposed as per local rules and regulations including those for plastic and other non- environment friendly materials. 

5.9.3 The disposal of sewage and effluents (solid, liquid and gas) shall be in conformity with standards laid down under Environment Protection Act, 1986. 

5.9.4 Waste disposal SOP should be defined & Hazardous waste disposal records to be maintained. 

5.9.5 Its recommended as best practice to store bio degradable & non-degradable waste separately. 

5.10 Personal Hygiene

5.10.1 Personal hygiene plays an integral part to safeguard the food produced from any sort of cross contamination. A good personal hygiene and behaviour prevents the food from contamination and subsequently hazards in the product and hence illnesses to the consumers. 

5.10.2 Personal hygiene can be taken care by main aspects like- health and hygiene of food handlers, duties of employers as equal to employees in the area of personal hygiene by providing the appropriate environment and facilities

5.10.1 Health Status and Illness Injury

5.10.1.1 A person known, or suspected, to be suffering from, or to be a carrier of a disease or illness likely to be transmitted to food causing food contamination, shall be prevented from handling food or materials which come in contact with food.  

5.10.1.2 Any person affected by illness (jaundice, diarrhoea, vomiting, fever, sore throat with fever, visibly infected lesions and discharges from ear, eye or nose), shall immediately report illness or symptoms of illness to the management for possible exclusion from food handling area and medical examination of the food handler shall be carried out apart from the periodic check-ups, if clinically or epidemiologically indicated.  

5.10.1.3 A food handler/ worker who comes back to work after a medical leave (infected by a communicable disease) should carry his fitness certificate, authorized by a certified medical practitioner.  

5.10.1.4 Medical examination of all food handlers / employees of the establishment shall be done once in a year to ensure that they are free from any infectious, contagious and other communicable diseases. A record of these examinations signed by a registered medical practitioner shall be maintained for inspection purpose.  

5.10.1.5Vaccination of kitchen staff against the enteric group of diseases shall be done once a year and a record towards that shall be kept for inspection.  

5.10.1.6 In case of an epidemic, all kitchen staff shall be vaccinatedirrespective of the yearly vaccination.

5.10.1.7 In food handling area, personal with open cuts, wounds or burns shall be required to cover them with suitable water proof dressing before starting operations. Any lost dressing must be reported. The dressings should preferably be brightly colored and metal detectable

5.10.2 Behavioral and Personal Cleanliness

Personal cleanliness of food handlers is the most important link in preventing foodborne illness. These personal hygiene habits shall become a part of their behavior.

5.10.2.1 All food handlers shall wear suitable clean protective clothing, head covering, face mask, gloves and footwear.

5.10.2.2 Food handlers shall always wash their hands with soap and clean potable water, disinfect their hands and then dry with hand drier or clean cloth towel or disposable paper.

5.10.2.3 Food handlers shall always wash their hands at the beginning of food handling activities immediately after handling raw food or any contaminated material, tools, equipment or work surface, where this could result in contamination of other food items or after using the toilet.

5.10.2.4 No Food handlers shall be engaged in smoking, spitting, chewing, sneezing or coughing over any food and eating in food preparation and food service areas.

5.10.2.5 The food handlers should trim their nails and hair periodically.

5.10.2.6 Food Handlers shall avoid certain hand habits such as scratching nose, running finger through hair, rubbing eyes, ears and mouth, scratching beard, scratching parts of bodies etc. When unavoidable, hands should be effectively washed before resuming work after such actions.

5.10.2.7 Street shoes inside the food preparation area should not be worn while handling & preparing food.

5.10.2.8 Food handlers should not handle soiled currency notes/cards to avoid cross contamination

5.11 Food Operation and Control

5.11.1 Procurement of Raw Materials

While procuring and receiving the raw material, the food handler shall ensure that -

5.11.1.1Raw materials shall be purchased from reliable and known suppliers. 

5.11.1.2 It shall conform to all the Regulations and standards laid down under the country’s regulations.

5.11.1.3 Records of raw materials & source of procurement shall be maintained in a register for inspection.

5.11.1.4 All raw materials should be checked for visible deterioration & off- odour and for any foreign matter.

5.11.1.5 If material is received in tankers (for e.g. milk, oil, water, etc.), it should be checked for seal integrity and mostly dedicated tankers shall be used.

5.11.1.6 Raw materials should be purchased in quantities that correspond to storage/preservation capacity of the establishment.

5.11.1.7 Packaged raw material must be checked for expiry date/use by date, packaging integrity and storage conditions.

5.11.2 Storage of Raw Materials and Food

5.11.2.1 After receiving and accepting the raw material, there comes the need of storage. The storage facilities shall be designed and constructed to avoid cross - contamination during storage, permit adequate maintenance and cleaning and shall avoid pest access and accumulation. Cold Storage facility shall be provided for food that requires being stored below 5°C.

5.11.2.2 While designing the storage room, segregation shall be there for raw, processed, packaging, rejected, returned or recalled food items, allergen material & distinguishably marked and secured products (hardware & cleaning chemicals). The storage area for raw food shall be separate from the area of work-in-progress, processed, cooked and packaged products. Also, the containers made of non-toxic materials shall be provided for storage of raw materials, work-in-progress and finished / ready to serve products.

5.11.2.3 While procuring and receiving the raw material, the food handler shall ensure that:

i) Storage instructions over food packaging should be followed.

ii) Temperature and humidity requisite for respective food materials / products shall be maintained, to enhance shelf life.

iii) FIFO (First In First Out) & FEFO (First Expire First Out) stock rotation system as applicable, shall be followed in storage areas, work-in-progress and processed/cooked or packaged food products.

iv) The food materials shall be stored on racks / pallets, well above the floor level and away from the wall.

5.12  Preparation, Cooking and Serving

5.12.1 Pre-preparation/Thawing

5.12.1.1 It includes activities like washing of raw materials, cleaning, cutting, peeling, mixing kneading, pasting, etc. Pre-preparation area shall be clean, free of pests and rodents and in good state of repair. All pre-preparation surfaces shall be kept clean and sanitized before handling food.

5.12.1.2 The preparation shall be performed under suitable conditions in a well illuminated area.

5.12.1.3 The pre-prepared products shall be kept under suitable conditions (e.g. refrigeration), and adequately labelled where appropriate.

5.12.1.4 Depending on the product and its intended use, selected, pre-washed, and, if necessary, pre-cut fruits and vegetables should be:

(i) washed with potable water, with added disinfectant where appropriate and legally permitted;

(ii) rinsed with potable water (where appropriate and legally required).

5.12.1.5 Raw materials shall be cleaned, washed in potable water. Fruits and vegetables to be consumed raw shall be sanitized with 50 ppm chlorine before cutting, peeling and/or serving. 

5.12.1.6 Different chopping boards, knifes and utensils shall be used for cooked & raw food, vegetarian and non-vegetarian food. Surfaces coming in contact with food which include chopping boards, knifes, peelers, utensils, etc. shall be cleaned thoroughly and if necessary, disinfected after using appropriate sanitization techniques. 

5.12.1.7 Vegetarian cutting boards shall be sanitized with 50 ppm chlorine and non-vegetarian cutting board with 100 ppm chlorine. 

5.12.1.8 Pre-prepared food products being stored for later use shall be date and time tagged.

5.12.1.9 Thawing of Food - shall be done in such a way to minimize the risk of growth of pathogenic microorganisms. Items being thawed shall be labelled with defrost date to indicate the beginning of second shelf life. After thawing, food must be consumed within 12 hours. 

i) Meat, poultry and fish shall be thawed in refrigerator at 5oC or in a microwave. 

ii) Shellfish, seafood and any such special product that need to be thawed in running water shall be done in potable running water maintained at 15oC or less.  The thawing in running water shall not exceed 90 minutes. 

iii) Any other means of thawing apart from refrigeration, in running water and microwave is not allowed. 

iv) Liquid coming from defrosting if posing threat/risk to health should be drained off adequately.

v) Food once thawed shall not be re-freezed for future use.   

5.12.2 Food reparation/Cooking/Cooling

5.12.2.1 Cooking/processing/preparation shall be done only in food grade containers/ equipment taking adequate precautions to prevent contamination from foreign matter.

5.12.2.2 Cooking time and temperature shall be of adequate duration at specified minimum temperature to ensure the destruction of vegetative cells of pathogenic microorganism that may be present in food.

5.12.2.3 Cooking which best maintains the nutritional values of food should be used.

5.12.2.4 Vegetarian food shall be cooked to a minimum of 60oC for 10 minutes or 65oC for 2 minutes core food temperature. Non vegetarian food must be cooked for a minimum of 65oC for 10 minutes or 75oC for 15 seconds core food temperature. 

5.12.2.5 Allergenic Contamination - Presence of allergens e.g. nuts, milk and cereal grains must be identified in food ingredients and products and controls shall be put in place to prevent their presence in foods where they are not labelled. 

5.12.2.6 Controls to prevent cross-contact of foods containing allergens with other foods shall be implemented e.g. effective segregation of foods containing allergens and other food items during food preparation is important. Where cross-contact cannot be guaranteed, consumers shall be informed. 

5.12.2.7 Where cooking or frying of any kind is done, proper outlets for smoke/steam etc. like chimney, exhaust fan etc. shall be provided

5.12.2.8 Cooked or semi processed high risk food that is to be refrigerated shall be cooled: 

· within 2 hours or less from 60oC to 21oC

· within a further 4 hours from 21oC to 5oC.

5.12.2.9 In frying operations, only fats and oils suitable for cooking shall be used. Where cooking fats and oil are reused, they shall be assessed to ensure they are fit for purposes. Fat and oil quality should be verified periodically by checking the texture suspended particles and rancidity. 

5.12.2.10 Prior to each operation, reused fats and oils shall be filtered using a specially designed filter in order to eliminate food residues. Food-frying pans should be designed in order to facilitate emptying (e.g. presence of a spigot). 

Fat and oil quality shall be verified periodically by checking the odour, the colour, the flavour, and floated elements. Other quality characteristics to be considered are, for example, the smoke point, free fatty acid contents, amount of polar compounds.

5.12.3 Food Holding

5.12.3.1 Prepared food shall be held in clean, food grade and where necessary sanitized equipment. 

5.12.3.2 Hot holding for vegetarian and non-vegetarian foods intended to be consumed hot shall be done at 65oC and above. 

5.12.3.3 Desserts and foods intended to be consumed cold shall be held at 5oC or below.  Frozen desserts must be held at -18oC or less. 

5.12.4 Food Reheating 

5.12.1 Reheating of food shall be done in such a way that the food is heated uniformly, and it must be assured that core temperature of food shall reach 75o C.

5.12.2 Food reheating shall be carried out rapidly. The reheating process shall be adequate, and the core temperature of the product shall reach 75 °C within 1 h after removal from the refrigerator. Lower temperatures may be used for reheating; suitable time and temperature combinations shall be used. Heated food temperature shall be monitored at regular intervals.

5.12.3 Indirect heating method like adding hot water or reheating with food warmer or reheating under lamp are not permitted.

5.12.4 High risk food such as raw and cooked meat, fish, poultry, cooked gravies, etc. that are reheated shall not be cooled and reheated again for using second time

5.12.5 Food Display and Service 

5.12.5.1 The central kitchen should have food display and service area as mentioned below, wherever applicable:

5.12.5.1 Food Portioning - Portioning of food shall be done in strict hygienic conditions, in clean and sanitized utensils. High risk food shall be portioned in a refrigerated area, if not should be held out of refrigeration for less than 30 minutes. In large scale food preparation, where cooked and refrigerated food cannot be divided into portions within 30 minutes, portion shall be carried out in an area with temperature 16-23 oC or below. The food product shall be served quickly or stored at 5oC or below. 

5.12.5.2 Prepared food shall be displayed/ served in clean, food grade and (where necessary) sanitized equipment, utensils, serving spoons, cutlery, etc. and shall be kept covered.

5.12.5.3 Each food item shall have a separate handling tool such as ladle, spoon tong, etc. at the time of serving and there should be no direct handling of ready to eat food through bare hands. 

5.12.5.4 Temperature of hot food to be displayed or served hot shall be maintained at65oC or above and cold food shall be maintained at 5oC or below. Temperature of frozen item at display or at the time of serving shall be maintained at less than 18oC. 

5.12.5.5 Hot food can be kept below 65oC for up to 2 hours but this can be done only once. If any food product is left after that time it shall be reheated above 75 o C for a minimum contact time of 2 minutes and put back to hot holding. Such food shall not be reheated again. 

5.12.5.6 Cold food can be kept above 5o C but below 10 OC for up to 2 hours but this can be done only once.  If any food is left after this, it shall be discarded. Dry savouries can be at displayed at room temperature with the indication of use by date visible to consumers.

5.12.5.7 Cutlery, crockery used of serving food shall be clean and sanitized. Disposable serving plates, cutlery and other items such as straw, stirrers, etc. shall be clean and free from contamination. They shall be made from food grade material and dyes only.

5.12.5.8 Dispensing containers used for accompaniments at dining service like salt, pepper, sauces etc, shall be clean, sanitized and should be free of foreign matter and pests. While refilling these containers, care shall be taken to avoid contamination. 

5.12.5.9 The establishments shall keep employees responsible for payment (cash, card, etc.) in this specific function, without simultaneously handling prepared foods. If this is unavoidable, then procedures shall be in place to keep food safe.

5.12.6 Food Packaging and Wrapping 

5.12.6.1 Packaging and wrapping material (wherever used) coming in contact with food shall be clean and of food grade in conformance with FSS packaging and labelling Regulations. 

5.12.6.2 The food packaging/ wrapping materials shall be inspected before use to prevent using damaged, defective or contaminated packaging, which may lead to contamination of the product. 

5.12.6.3 Wrapping and packaging operations shall be carried out to avoid contamination of the products.

5.12.6.4 Nothing shall be served/packaged/ wrapped in newspapers or any other such material which is not declared as food grade.

5.13 Food Transportation 

5.13.1 Food transportation vehicle should be designed, constructed, maintained, cleaned, and used in a manner that protects the food from contamination. Regular pest control of these vehicles shall be done. 

5.13.2 Any transport of food like carrying raw materials into the food zone or movement of semi processed or processed items within the food zone or transport of prepared food from one place to another shall be protected from pests, foreign matter contamination and environmental pollution. 

5.13.3 Food transport equipment that are intended to be in direct contact with food products should be constructed with non-toxic, food grade materials, which shall also be easy to clean and maintain. 

5.13.4 High risk hot foods shall reach the point of consumption within two hours of preparation. Where food is to be transported over longer periods of time, then the temperature during transport shall be maintained at 65OC.  Alternatively, the food shall be first chilled to 5OC or below and then transported with the temperature during transport maintained at 5OC or below. 

5.13.5 All high-risk food required to be served in chilled condition must be maintained during transport at 5OC or below. If transported at normal temperature, then the food shall be consumed within 4 hours.

5.13.6 All frozen items must be taken only in freezer or such ice boxes maintaining required temperature i.e. -18o C or below. No trolley, tub or container which is used for carrying any other material like garbage, coal, chemicals, engineering or other supplies shall be used for transport of food materials.

5.13.7 Food vans of caterers must be covered and should have proper locks to prevent entry of rodents and pests and be protected against any other threat to food safety during transport.

5.13.8 Food and non-food products transported at the same time in the same vehicle shall be adequately separated (eg. Wrapped and packed) to ensure that there is no risk of food spillage or contact that may contaminate the food. 

5.13.9 If different types of food are transported within a vehicle, precaution should be taken to avoid cross contamination. For example, if both raw meat and ready to eat food are transported at the same time, they should be wrapped or kept separate covered and placed so that no cross contamination occurs

5.14 Testing of Meal 

To ensure that food is prepared following proper hygienic conditions, the food may be tested once in six months from an NABL accredited laboratory, BIS and FSSAI recognized laboratories for the requirements as given in Annex A.

5.12 Transportation 

5.12.1 Transportation vehicles, tankers, conveyances, and containers shall be maintained in a state of good repair, cleanliness, and condition consistent with requirements given in relevant specifications.

5.12.2 Where the same vehicles, conveyances, and containers are used for food and non-food products, cleaning shall be carried out between loads & No petroleum or hazardous chemicals tankers shall be engaged for Food items transportation.

5.12.3 Bulk containers shall be dedicated to food use only. Where required by the organization, bulk containers shall be dedicated to a specified material.

5.12.4 Bulk tankers, deliveries tankers shall be sealed with plastic / metal seals with numbered seals & thread or lead seals should be restricted.

5.12.5 Conveyances and / or containers used for transporting / serving foodstuffs shall be non-toxic, kept clean and maintained in good condition to protect foodstuffs from any contamination.

5.15 Product Information and Awareness 

5.15.1 Product Information and Labelling

5.15.1.1 All incoming, in-process and finished products shall be suitably identified for product identification, stage of processing, inspection and test status etc. so as to avoid their inadvertent use. Lot identification shall be done to facilitate traceability, product recall, effective stock rotation etc. 

5.15.1.2 All packaged food products shall be labelled with requisite information as per FSSAI regulations, so as to ensure that adequate and accessible information is available to next person in the food chain to enable them to handle, transport store, process, prepare, display or use the food products safely and correctly and that the lot or batch can be easily traced and recalled if necessary. This should also include information that identifies food allergens in the product as ingredients or where cross contamination cannot be excluded.

5.15.2 Information Awareness and Complaint Handling

5.15.2.1 Information like food allergens, veg and non-veg food etc. should be presented to school children/students/teachers etc. in such a way so as to enable them to understand its importance and make informed choices. Information may be provided by labelling or other means, such as brochures/menu cards, websites, education programmes and advertisements, and may include storage, preparation and serving instructions applicable to the product. 

5.15.2.2 The food businessoperator should have a system to handle product complaints with identified person or people responsible for receiving, evaluating, categorizing, investigating and addressing complaints. Complaints shall be accurately categorized according to safety concerns and other regulatory concerns, such as labelling and shall be investigated by appropriately-trained technical personnel. 

5.15.2.3 An effective complaint handling system should comprise the following: 

i) Policy and complaints handling procedure 

ii) Clear identification of all possible complaint sources 

iii) Complaint capturing and categorizing based on the health and safety risk 

iv) Investigation and root cause analysis (RCA) 

v) Corrective action 

vi) Complaint trending and analysis 

vii) Continual improvement 

5.16 Training and Management 

5.16.1 Awareness and Responsibilities

5.16.1.1 Responsibilities and authorities are defined and communicated within the organization to ensure the effective operation and maintenance of the food safety management.

5.16.1.2 All personnel shall have responsibility to report problems with the food safety management system to identified person(s). Designated personnel shall have defined responsibility and authority to initiate and record actions. 

5.16.2 Training Programmes

5.16.2.1 All food handlers (permanent or contractual) are to be assessed for existing competence /awareness / skills / knowledge. 

5.16.2.2 All personnel responsible for monitoring, corrections and corrective actions of the food safety management system are trained, 

5.16.2.3 Training program should be developed with training calendar. 

5.16.2.4 Systems should be in place for assessing effectiveness of training. 

5.16.2.5 Records of training shall be maintained. 

5.16.3 Instruction and Supervision

5.16.3.1 Periodic assessments of the effectiveness of training, instructions programmes as well as routine supervision and checks should be made to ensure that food hygiene and food safety procedures are being implemented correctly and effectively by all personnel. 

5.16.3.2 Managers and supervisors of food processes should have the necessary knowledge and skills in food hygiene (GHP and GMP) principles and practices to be able to judge potential risks and take necessary action to remedy deficiencies. 

5.15.4 Refresher Training

Training programmes shall be routinely reviewed and updated wherever necessary. Systems should be in place to ensure that food handlers remain aware of all procedures necessary to maintain the safety and suitability of food. 

5.17 Management and Supervision 

5.17.1 Food business operator shall appoint a food safety team leader who, irrespective of other responsibilities, shall have the responsibility and authority.

5.17.2 Food Business Operator shall appoint trained & competent managers and supervisors for management and supervision of food safety systems. 

5.17.3 The Food Business Operator management shall provide and maintain documented standard operating procedure for FSMS systems compliance and its supervision at site through records /checklists on routine basis to control any possible hazards throughout supply chain. 

5.18 Audit, Documentation and Record Keeping 

5.18.1 Self-Evaluation and Review

5.18.1.1 The Food Business Operator shall conduct a self-evaluation process to review the effectiveness of the implemented food safety system at periodic intervals though internal and external audits or other mechanisms, but at least once in a year.  

5.18.1.2 The Food Business Operator shall analyze the results of verification activities, including the results of internal and external audit and take necessary actions and to provide evidence that any corrections and corrective actions that have been taken are effective, 

5.18.2 Documentation and Records

Food Business Operator shall ensure that documents required by the processes shall be controlled and only approved documents shall be used by competent authority.



Annex A

(Clause 4.7 and 5.14)

Following microorganisms as prescribed in the Guidance Document for Hygiene Rating Scheme by Food Safety and Standards Authority of India may be tested per the method given:



		Sl. No.

		Parameter

		Requirement

		Method of Test



		i)

		E. coli

		Absent

		IS 16067 (Part 1) : 2020/ ISO 16649-1 : 2018





		ii)

		Coliform count

		Absent

		IS 5401 (Part 1):2012/ISO 4832:2006 &

IS 5401 (Part 2):2012/ISO 4831:2006





		iii)

		Staphylococcus spp.    

		Absent

		IS 5887 Part 8 (Sec 1)/ ISO: 6888-1 or 

IS 5887 Part 8 (Sec 2)/ ISO 6888-2





		iv)

		Salmonella spp.           

		Absent

		IS 5887 (Part 3/Sec 1) : 2020/ ISO 6579-1 : 2017
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From : SubbaRao M Gavaravarapu
<subbarao.gm@icmr.gov.in>


Subject : Re: Draft on 'Code of Practice for Labeling on
Prepackaged Food Products' (Revision of IS 7688- Part
1,2 & 3)


To : Food Hygiene, Safety Management And Other Systems
Sectional Committee <fad15@bis.gov.in>


Cc : drrviswanathan@rediffmail.com,
vemulasr@yahoo.com, shaminder singh
<shaminder.singh@intl.pepsico.com>,
ankit@gs1india.org


Email Food Hygiene, Safety Management And Other Systems Sectional Committee


Re: Draft on 'Code of Practice for Labeling on Prepackaged Food Products'
(Revision of IS 7688- Part 1,2 & 3)


Tue, Feb 14, 2023 11:00 PM


Dear Colleagues
Greetings!  I think, the comments provided by Dr Suneeti Toteja are amply making it clear
that there is hardly any need to draft new standards on labelling. This in fact is the
question with which we all started with and discussed almost in 2-3 meetings before finally
resolving to make the existing FSS regulations into guidelines for easy use (as a ready
reckoner) for  consumers and industry including the small players. Our work may not be
pertinent in the context that BIS has is now planning to withdraw the guidelines.  Now, at
this juncture, I recommend that FAD 15/ Panel 4 be dissolved and I hope all of you concur
with me.
I really thank you all for your time, patience, hard work and active participation in the
meetings that we have had virtually.  I only wish we had known this a bit earlier, had
clearer guidelines and ToRs.


Best regards
SubbaRao


Dr. SubbaRao M Gavaravarapu, PhD, FNAAS, FRSPH
Scientist 'F' - Sr. Deputy Director & Head, Nutrition Information, Communication
& Health Education (NICHE) Division |


ICMR-National Institute of Nutrition |
Dept. of Health Research | Ministry of Health & Family Welfare, Govt. of India| 
Jamai-Osmania PO, Tarnaka| Hyderabad - 500007 | TS. INDIA | 


Phone  # +91-40-27197321 | Fax #+91-40-27018234 | 


Chair, Health Communication Working Group,
International Association of Media & Communication Research (IAMCR)


Webpage: http://nin.res.in/scientistprofiles/DR.G.MARUTHI_SUBBA_RAO.html


Email https://email.gov.in/h/printmessage?id=30000&tz=Asia/Kolkata&xim=1


1 of 3 24-02-2023, 12:31
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FOREWORD

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Food Hygiene, Safety Management and Other Systems Sectional Committee had been approved by the Food and Agriculture Divisional Council. 

Self sufficiency by the Indian agricultural system also resulted in providing raw materials for the various agro processing industries.  The crops and varieties cultivated that are suitable for value addition and manufacture of food products developed the food processing industries. Adoption of appropriate production and post production technologies along with value addition resulted in the reduction of post harvest losses of principal crops.  Food processing industries besides utilisations of crops, provide the largest employment opportunity, support the subsidiary industries and contributes considerably to the GDP.

Change in the food habits to look for processed food products and outside eating, encouraged the growth of the food industries. Awareness by the general public on the food safety issues and safe eating habits, made the crop producers, processors, distributors, traders, etc. to follow the guidelines towards achieving the food safety and to ensure safe food to everyone. Food safety starts at farm through good agricultural practices and ensured at the processing industries by following all the concern of food safety. Hygiene is the important criteria in food processing and ensured in each facility created in food industries. Depending on the nature of the raw materials and the products processed, the faculties of the industries vary. 

In the design and construction of the food industries, layout of plant and machinery along with the other facilities plays a major role, especially achieving the complete hygiene. Appropriate guidelines to achieve hygiene and hygienic practices in the food through planning and construction of the food industries, planning the layout of plant and machineries, and all the other related facilities will guide to achieve total food safety and thus this standard is established. 

SCOPE

This standard / code  gives guidelines to achieve hygiene and hygienic practices in food processing through planning and construction of the food industries, planning the layout of plant and machineries, and all the other related facilities to achieve total food safety 

REFERENCES

The following standards contain provisions which through reference in this text, constitute provision of this standard. At the time of publication, the editions indicated were valid. All standards are subject to revision and parties to agreements based on this standard are encouraged to investigate the possibility of applying the most recent editions of the standards indicated below. 

		IS No.

		Title



		IS: 0732 - 2019

		Code of practice for electrical wiring installations.



		IS: 02491 – 2013 

(Reaffirmed 2018)

		Food hygiene – General principles – Code of practice (third revision).



		IS: 03103 - 1975  

(Reaffirmed 2018)

		Code of practice for industrial ventilation (first revision).



		IS: 03646 (Part 1) - 1992  (Reaffirmed 2013)

		Code of practice for interior illumination: Part 1 General requirements and recommendations for working interiors (first revision).



		IS: 04251 - 1967   (Reaffirmed  2020)

		Quality tolerances for water for processed food industry.	



		IS: 05837 – 1970 

(Reaffirmed  2018)

		Code for hygienic conditions for soft drink manufacturing units.



		IS: 05839 – 2000

		Food hygiene – code of practice for manufacture, storage and sale of ice creams.



		IS: 06541 - 1972

(Reaffirmed …….. )

		Code for  hygienic conditions for establishment and maintenance of midday school meal programmes



		IS: 07688 (Part 1) – 1975

(Reaffirmed 2018)

		Code of practice for labelling of prepackaged foods: General guidelines.



		IS: 07688 (Part 2) – 1976 

(Reaffirmed 2018)

		Code of practice for labelling of prepackaged foods: Guidelines on claims.



		IS: 07688 (Part 3) – 1976 

(Reaffirmed 2018)

		Code of practice for labelling of prepackaged foods: Nutritional labelling.



		IS: 14366 – 1996

(Reaffirmed 2019)

		Food processing machinery – Dough mixers – safety and requirements.	



		IS: 14367 – 1996 

(Reaffirmed 2019)

		Food processing machinery – Planetary mixers – safety and requirements.



		IS: 14520 – 2018

		Fish industry – operational cleanliness and layout of market – guidelines.



		IS: 14595 – 1998 

(Reaffirmed 2013)

		Food hygiene — Microbiological criteria — Principles for establishment and application.



		IS: 15000 – 2013  

(Reaffirmed 2018)

		Hazard analysis and critical control point (HACCP) — Requirements for any organization in the food chain (first revision).



		IS: 15176 – 2002

(Reaffirmed 2012)

		Food hygiene – microbiological risk assessment – principles and guidelines for the conduct.



		IS: 16020 – 2012 

(Reaffirmed 2018)

		Food safety management— requirements for good hygiene practices.



		IS: 16021 – 2021 

(Reaffirmed 2018)

		Good manufacturing practices (GMP) – requirements for organizations in the food processing sector. 



		IS: 17453 – 2020 

		Food Safety and Hygiene – code of practice for food businesses during epidemic /pandemic situations with specific reference to COVID -19.



		IS/ISO: 22000 – 2005

		Food safety management systems — Requirements for any organization in the food chain.



		50916/2022/REGULATION-FSSAI

		F. No. RCD-01002/1/2021-Regulatory-FSSAI (part-1) dated 24 June, 2022, Food Safety and Standards Authority of India, New Delhi.







TERMINOLOGY

Air Change Per Hour - The volume of outside air allowed into a room in one hour compared with the volume of the room.

Axial Flow Fan - A fan having a casing in which the air enters and leaves the impeller in a direction substantially parallel to its axis.

Capture Velocity - Air velocity at any point in front of the exhaust hood necessary to overcome opposing air currents and to capture the contaminated air at that point by causing it to flow into the exhaust hood.

Centrifugal Fan - A fan in which the air leaves the impeller in a direction substantially at right angles to its axis.

Contaminants – Dusts, fumes, gases, mists, vapours and such other substances present in air are likely to be injurious or offensive to the occupants.

Contamination — Introduction or occurrence of a contaminant in food or food environment.

Diffused Lighting - Lighting in which the light on the working plane on an object is not incident predominantly from any particular direction.

Dilution Ventilation - Supply of outside air to reduce the air-borne concentration of contaminants in the building.

Direct Lighting - Lighting by means of luminaires with a light distribution such that 90 to 100 percent of the emitted luminous flux reaches the working plane directly, assuming that this plane is unbounded.

Directional Lighting - Lighting in which the light on the working plane or on an object is incident predominantly from a particular direction.

Disinfection — Reduction, by means of chemical agents and/or physical methods, of the number of micro-organisms in the environment, to a level that does not compromise food safety or suitability.

Dry bulb Temperature - The temperature of the air read on a thermometer, placed in such a way as to avoid errors due to radiation.

Establishment — Any building or area and the surroundings, under the control of the same management in which food and other related materials are handled.

Exhaust Air - Removal of air from a building and its disposal outside by means of mechanical device, such as a fan.

Food Handler — Any person who directly handles food (packaged or unpackaged), food equipment and utensils, or food contact surfaces and is, therefore, expected to comply with food hygiene requirements.

Food hygiene – All conditions and measures necessary to ensure the safety and stability of foods at all stages of the food chain. 

Food safety – Assurance that food will not cause harm to the consumer when it is prepared and /or eaten according to its intended use. 

Food Suitability — Assurance that food is acceptable for human consumption according to its intended use.

General Ventilation - Supply of outside air either by positive ventilation or by infiltration into the building.

Good Manufacturing Practices (GMP) — The Good Manufacturing Practices (GMP) are the procedures or universal steps which provide the basic environmental conditions and a management system structure necessary for the production of safe and wholesome foods.	

HACCP — Hazard Analysis and Critical Control Point - A system which identifies, evaluates and controls hazards which are significant for food safety.

Hazard — A biological, chemical or physical agent in, or condition of, food with the potential to cause an adverse health effect.

Hazard Analysis — The process of collecting and evaluating information on hazards and conditions leading to their presence to decide which are significant for food safety and therefore, should be addressed in the HACCP plan.

Humidification - The process whereby the absolute humidity of the air in a building is maintained at a higher level than that of outside air or at a level higher than that which would prevail naturally.

Humidity Absolute - The weight of water vapour per unit volume.

Humidity Relative - The ratio of the actual to the partial pressure of the water vapour at the same temperature.

Local Exhaust Ventilation - Ventilation effected by exhaust of air through an exhaust appliance, such as hood with or without fan located as closely as possible to the point at which contaminants are released so as to capture effectively the contaminants and convey them through ducts to a safe point of discharge. 

Make Up Air - Outside air supplied into a building to replace the air removed.

Mechanical Ventilation - Supply of outside air either by positive ventilation or by infiltration by reduction of pressure inside due to exhaust of air, or by a combination of positive ventilation and exhaust of air.

Natural Ventilation - Supply of outside air into a building through window or other openings due to wind outside and convection effects arising from temperature or vapour pressure differences (or both) between inside and outside of the building. 

Positive ventilation - Positive ventilation is provided by centrally located supply fans which are usually of centrifugal type having a wide range of capacities and quiet operation.  

Primary Production — Those steps in the food chain up to and including, for example, harvesting, slaughter, milking, fishing, etc. 

Processing area – The area / zone in the food plant, where the conversion of raw materials into product(s) is done.

Quality Management — Co-ordinated activities to direct and control an organization with regard to quality.

Threshold Limit Values (TLV) - Refers to air-borne concentration of contaminant and represent conditions, under which it is believed that nearly all occupants may be repeatedly exposed, day after day, with-out adverse effect. 

Ventilation - Supply of outside air into, or the removal of inside air from an enclosed space.

Wet Bulb Temperature - The steady temperature finally given by a thermometer having its bulb covered with gauze or muslin moistened with distilled water and placed in an air stream of not less than 4·5 m/s.



LOCATION FOR FOOD PLANTS

Location of a food industry / plant is an important management decision. It is a two-step decision: first, choice of general area or region and second, the choice of site within the area selected. Location decision is based on the organization’s long-term strategies such as technological, marketing, resource availability and financial strategies. 

Location decisions are strategic, long-term and non repetitive in nature, as it influences plant layout facilities needed, capital investment and operating costs. Location decision also affects the efficiency, effectiveness, productivity and profitability.

For any industry selection of location is a major consideration, which mainly depends on the availability of raw materials, labour, electricity, connecting roads, etc. On the selection of the site, arranging the various divisions / sections inside the plant is a key factor which reduces the movement of the raw materials, semi-finished goods, etc within the plant. There by the cost of production is reduced increasing the profit.

Following the scientific methods the location for the industry and design of layout of the plant has to be decided.  

Potential sources of contamination need to be considered when deciding where to locate a food establishment as well as the effectiveness of any reasonable measures that might be taken to protect food. An establishment should not be located anywhere, where, after considering such protective measures, it is clear that there will remain a threat to food safety or suitability. According to IS: 2491- 2013, IS: 6541-1972 and IS:14134-1994,  an establishment should normally be located away from,

a) environmentally polluted areas and industrial activities which pose a serious threat of contaminating food;

b) areas subject to flooding unless sufficient safeguards are provided;

c) areas prone to infestations of pests; 

d) accumulation of trash,. Garbage or similar waste in the vicinity of the unit; and 

e) areas where wastes, either solid or liquid, cannot be removed effectively.

HYGIENIC DESIGN OF PLANTS

A good hygienic design and construction, appropriate location, and the provision of adequate facilities is essential to effectively control the hazards. Depending on the nature of the operations and the risks associated with them, premises, equipment and facilities should be located, designed and constructed to ensure that,

a)   contamination is minimized;

b) design and layout permit appropriate maintenance, cleaning and disinfections and minimize air-borne contamination;

c)  surfaces and materials, in particular those in contact with food are non-toxic in intended  use and where necessary, suitably durable, and easy to maintain and clean;

d)  where appropriate, suitable facilities are made available for temperature, humidity and other controls; and

e)  there is effective protection against pest access and harbourage.

The requirements as per Indian standards, IS: 2491, 14595 and 15176 will be implemented.  

CONSTRUCTION OF FOOD PROCESSING INDUSTRIES

Construction of food industries is also similar to any other construction. However the facilities required in the food industries for the conversion of raw materials into products will vary. These facilities are established to achieve ease of operation, higher production capacity, making the activity more profitable, etc. including achieving food safety. In the construction for the food processing industries the following criteria will be fulfilled without fail (IS: 2491- 2013, IS: 6541-1972 and IS:14134-1994)

· The location selected for the food industry will be suitable for a quality construction and not low lying area.

· The soil will be suitable for excavation and providing good foundation. 

· The area is not water logging and has good drainage provision. 

· The building receives adequate sun light.

· Construction ensures the creation of important facilities required for food processing activities is made easier.

· The construction of the roof of the building ensures easy drainage of rain water or snow fall, as the case may be. 

· Construction ensures prevent burrowing and the entry of rodents, besides appropriate anti-termite treatment. 

LAYOUT FOR FOOD PLANTS

In industrial plants, emphasis is placed on plant layout, materials handling, and building design.  A plant layout ideally involves allocation of space and arrangement of equipment in such a manner that overall operating cost is minimised. Plant layout is a plan of, or the act of planning, an optimum arrangement of facilities, including personnel, operating equipment, storage space, materials handling equipment, and all other supporting services, along with the design of the best structure to contain these facilities.

Plant layout is fundamentally a technique for achieving an economical arrangement of equipment and manufacturing process in conjunction with plant services. Its objective is to combine labour with the physical properties of plant (which includes machinery, plant services, and handling equipment) in such a manner that the greatest output of high-quality goods and services, manufactured at the lowest unit cost of production and distribution will result.



Types of layouts

Process layout or functional layout and product layout or line layout are the two types of plant layouts generally followed in production facilities. A process layout is where similar items are grouped together. Process layouts are ideal for organisations that perform custom work and where the demand for each product is low. A product layout is where the equipment, tools, and machines are located according to how a product is made. The equipment facility is arranged in the order of their appearance in the production process.  

· A combined or optimised layout is made feasible for a practical layout by combining both process and product layouts.

· The optimum plant layout should ensure to minimize the material travel distance from stores or during processing and isolate the hazardous operations. 

Raw materials reception and storage

The raw material reception yard will be located closer to the areas where the next process / unit operation starts. If required the reception area will be provided with weighing facility to weigh and unload the raw material on receipt. Raw material reception yard will be well connected to the main gate / entrance. The raw material reception yard will be preferably visible from the security point in the main gate to monitor the movement of the vehicles for unloading the raw materials.  

· Raw material yard / godown will be provided with appropriate shelter / roof to protect he raw materials till used. 

· The yard will be well protected from pest access and harbourage. 

· If necessary, provide an environment by temperature and humidity control to minimize the deterioration of raw materials. 

· Where necessary, adequate facilities for the storage of food, ingredients and non-food materials such as packing materials, cleaning materials, lubricants, fuels, should be provided separately. 

Drying yard

Preferably the drying yard will b e located closer to the raw material storage and the processing section for easy movement of materials. The floor of the drying yard will be made with good flooring, non- slippery and non- water absorbing type.

· The yard will be made elevated to easily drain the water and prevent accumulation and thereby dampness. 

· The drying equipment and accessories installed in the drying yard will be protected from the atmosphere.

Washing yard

Washing yard is essential in the processing unit, where the raw materials need cleaning and washing as a unit operation. This facility will be placed closer to the raw material storage and also to the processing area. Also the facility for washing the vessels and utensils will be provided, if necessary. Water required for washing and processing will be supplied as per IS 4251:2020 (Quality tolerances for water for processed food industry).



· Washing yard will be made of non-slippery floor and also provided with a good drain system. 

· If soaking is involved in the process, masonry tanks or metallic or non-metallic tanks of appropriate size will be installed. Also the material of tank will be non-corrosive and non-reactive to the raw materials or utensils.

· The floor will be made with suitable flooring material that easily drains water, dries and dampness free to prevent microbial harbourage.  

· Washing facility for both raw materials and utensils will be provided with water supply of required nature (cold/ hot / treated). 

· Mechanical agitation system may be provided, incase agitation is required during washing. 

· Adequate arrangements may be provided for draining excess / free water from the raw materials / utensils after washing. 

Processing area

The zone where all the processes are carried out under hygienic condition. The processing facilities will be arranged to the convenience, either as process layout or product layout. Generally, necessary sign board(s) on the precautions / mandatory instructions to be followed in the processing zone will be placed at appropriate locations. In the construction of the processing area, the following facilities will be included without fail.

· Facilities for dress changing, wash rooms, etc., will be provided adjacent to this facility rather than inside. 

· Hand wash and footbath facilities will be placed without fail at all the entry points to the processing area.

· The taps in the hand wash area will be touch free using hands, preferably foot / pedal operated or long handled operated with elbow of the hand to avoid cross contamination.  

· Exclusive clean foot ware / boots will be made available for the workers / personnel entering the processing area.

· Eatables will not be allowed to be carried by the workers / not supplied inside.

· Disposal bins for various types of wastes / hazards will be kept appropriately with colour coding. 

· The containers / utensils used for handling the raw materials, finished products, chemicals, preservatives, cleaning materials, etc. will be easily identified for use and to avoid cross contamination. 

Floor

Floor of the industry is the structure to withstand the load of the installations, movement of the raw materials and the products, movement of personnel, etc. Thus it is essential to have a strong floor with long life to facilitate the movements. The floor of the food plant will be made as non-slippery and easy to clean and wash. Materials like glossy tiles, marble, PVC mat, etc., will be avoided as flooring in the processing area. 

· Floor will be provided with required slope for easy drainage of water and flow opposite to the flow of manufacturing process flow. 

· Provisions will be also given in the floor for underground drainage system if preferred. 

· If necessary drainage channel(s) will be provided in the floor and the effluent is discharged safely. 

· Tiles and coating with urethane, epoxy and methyl methacrylate can also be used.

· Appropriate pipeline layout for the underground drainage system, if any, will be planned and placed before the construction of the flooring.

· The floors shall withstand operations, cleaning materials and methods.

Wall and ceiling

Wall and ceiling are the protection for any building. They are constructed with much care to protect the building from the environment, viz., heat, relative humidity, wind, rain, frost, etc.  Construction of wall will be done with care using the quality materials to protect from heat and dampness / humidity. The height of the building / ceiling will be made adequate for the required air circulation, either naturally / artificially. Also the provision for fixing the fitting and accessories  in the wall and ceiling will be made during the construction. 

· If permissible, natural lighting and illumination may be provided in the ceiling.

· Walls and partitions shall be provided where they are necessary to protect food from contamination.

· Walls and partitions shall be sealed to prevent the entry of dirt, dust and pests;

· The wall and ceiling surfaces may be finished with a coating of emulsion paints, epoxy, chlorinated rubber, acrylate rubber, polyurethane paints, etc.

· In the humid areas fungicidal painting may be preferred to control the effect of humidity harbouring fungus.

Curtains / doors and handles

Within the processing area and to reach the adjacent rooms / halls, curtains, doors, etc. may be used. There is possibility for cross contamination by multiple touching by many personnel in the industry.  

· Doors shall have smooth, non absorbent surfaces.

· Doors shall be close-fitting and with suitable precautions to prevent entry of pests.

· Without proper hand washing, workers should avoid touching the handle, knob, etc. of doors, windows, cupboards, shelves, containers and utensils to prevent cross contamination.

· The doors may be provided with touch free / sensor based operation to avoid cross contamination.

Finishing / packaging section

This is the last stage of the processing unit. The finished products will be packaged and taken for storage or shipment. Equal care of production need to be given to the finished products. The activities in this section should be carried out without any chances of cross contamination to the products. Some more precautions to be taken in this section are described below.

· The layout will be designed such that movement of personnel, utensils and other accessories between the finished and other areas will be avoided to prevent cross contamination. 

· The personnel working in this section and the utensils / accessories used in this section will be preferably given a different uniform and colour coding, respectively.

Godown for products

Godown is the place where the finished products are stored and transported for distribution.  This godown will be located closer to the processing and finishing section. Also closer to the raw materials godown, so that the approach for loading and unloading will be made easy.  The following factors will also be considered while planning for the godown for the finished products.

· Godown will have partitions / arrangements to store products of various ranges of the organization.

· The floor will be damp free and all measures to prevent entry of rodents and insects will be followed.

· Provision to maintain the required temperature, relative humidity and atmosphere (oxygen, carbon-di-oxide, nitrogen, etc.) will be made.

· The racks / shelves will be provided with identification numbers for location-wise tracing the products stored in the godown. 





GENERAL  FACILITIES

Water supply 

Adequate supply of potable water (see IS 4251) with appropriate facilities for its storage, distribution and temperature control, should be available, whenever necessary to ensure the safety and suitability of food. Non-potable water, for use in fire control, steam production, toilet use, garden, etc. will be provided in separate system. If the source of water supply is from municipal sources / outside, the same will be received and storage in a sump of adequate capacity. The water for regular usage will be pumped from sump or well (open / bore) and stored in overhead, separately for potable and non-potable use.

· Non-potable water systems shall be identified and shall not connect with, or allow reflux into, potable water systems.

· Appropriate size of pipes of non corrosive in nature according to the pressure, will be used for conveying water to the processing unit and other places. 

· Pipelines buried underground will be at adequate depth and also provided with indication on the surface for the pipelines buried underneath. 

· Pipelines are provided with suitable valves to regulate the flow and also the fittings. However the minimum usage of fittings will reduce the friction losses. 

· In the processing unit, when waterline goes along other pipes, water line will be marked with blue colour. 

Drainage

In the food processing units adequate drainage and waste disposal systems and facilities should be provided. They should be designed and constructed so that the risk of contaminating food or the potable water supply is avoided. Either open or closed type drainage both in the processing hall and outside will be adopted. Open type (channel) drainage system can also be provided with closures made of non rusting sheet metal, concrete / stone slabs, etc. Closed type drainage system will be made using appropriate size pipelines. The underground drainage system will be planned and laid during the construction of the flooring.

· Distribution box or chambers with enclosure will be provided at appropriate locations for cleaning purpose.

· The inlet and outlet in the distribution box / chamber will be placed such that inlet will be submerged to avoid back flow of foul gas.

·  In any type, drainage system will be provided with adequate slope, minimum 1%, for easy drainage.

·  The drainage form the processing area when taken through the walls will be provided with appropriate trap(s) to avoid back flow of foul gas and entry of rodents / insects.

· Appropriate filters will be placed at the entry of water to prevent solids and other materials / components getting in to the drainage. 

· The drainage will be connected to the effluent treatment plant or existing sewer line for safe disposal as per norms.

· Open drainage channel in the open areas will be covered using stone or concrete slabs.

· The underground drainage systems will be placed at adequate depth and slope with indications at the ground surface.  



Lighting/ illumination 

Adequate natural or artificial lighting should be provided to enable the operation in a hygienic manner. The intensity should be adequate to the nature of the operation. Where necessary, lighting should not be such that the resulting colour is misleading. Lighting fixtures should, where appropriate, be protected to ensure that food is not contaminated by breakages. 

According to IS 3646 (Part 1):1992 Code of practice for interior illumination, for the food related industries the lighting requirement is 150-750 lux (luminance /m2) and quality class of direct glare limitation of 2 and 3. In addition, the following considerations will be given in the construction of the food industries.

· To all possible extent natural light will be made available inside the processing unit by providing adequate number of windows in the appropriate orientation. 

· Lights for artificial lighting to the required level will be placed at appropriate location to facilitate processing operations. 

· Lights of bright colours will be used to the prescribed level of illumination and colour tinted ones will be avoided to mislead in judging the colour during the operations. 

· The lights will be fitted with shades / covers / fixtures to avoid falling of the broken pieces of bulbs in case of breakage / bursting, on the floor or into the equipment in the processing unit.

Ventilation

Depending on the nature of the food processing operations undertaken, adequate facilities should be available for heating, cooling, cooking, refrigerating and freezing food, for storing refrigerated or frozen foods, monitoring food temperatures, and when necessary, controlling ambient temperatures to ensure the safety and suitability of food. Provision for ventilation becomes necessary for dilution of inside air to prevent vitiation by causes, such as body odours, to remove contaminants in air released during manufacturing processes and to maintain satisfactory thermal environments.

The application of ventilation should be considered with other measures to control heat given off during industrial processes. Ventilation by natural means may not be sufficient in certain industries to provide such thermal environments as will assist the maintenance of heat balance of the body and to prevent acute discomfort and injury to the health of the workers. The code, IS 3103:1975, Code of practice for industrial ventilation governs the ventilation requirements for the industries. In addition to the guidelines of this code, the following provisions will be followed for the food industries.  Adequate means of natural or mechanical ventilation should be provided, in particular to, 

· minimize air-borne contamination of food, for example, from aerosols and condensation droplets;

· control ambient temperatures;

· control odours which might affect the suitability of food; and

· control humidity, where necessary, to ensure the safety and suitability of food.

Ventilation systems should be designed and constructed so that air does not flow from contaminated areas to clean areas and, where necessary, they can be adequately maintained and cleaned.

Rodent and insect protection

The processing area, godowns, stores, etc. are the important places in a food industry to be made completely free from rodents and insects. The left outs after processing, spoiled food products, decayed / spoiled raw materials, etc. which invite the rodents and insects, will be fully cleared from the food plant. The dump yard for disposing the waste materials will be located away from the main activity area to keep the rodents and insects under control. In addition to these criteria, the following guidelines will also be observed in the food industries for the protection of insets and rodents. 

· Openings in the wall, door, windows, etc. will be provided with net / screen to prevent the entry of insects into the processing area, without affecting ventilation and natural lighting.

· Traps for the control of rodents will be placed in those areas where their movement was observed and also a log will be maintained with respect to location and trapped ones with the dates to assess the control.

· Use of chemicals in any form to control the rodents and insects should be avoided in the processing area, raw materials storage, products godowns, etc.

Washrooms and hand wash facilities

The facilities of washrooms and hand wash are the essential requirements in the food processing units. Adequate number of washroom facilities will be provided for male and female separately. Shower / bath facility may also be provided for use in case of requirement by the workers. Soap will be placed in all the washing places, preferably liquid soap with non touch dispensing system.

· Towels will be placed and also replaced frequently with washed ones. Alternatively disposable paper towels / tissue with dispensing system will be placed.

·  Waste box will be placed appropriately for disposing the used tissue / paper towels.

· To prevent cross contamination, the valves / taps placed will be foot operated/ pedal operated, long handled to operate with elbow touch, etc.

· Hand drying facility with hot air will facilitate workers for hand drying rather than using cloth or tissue.

· Emergency shower and eye wash facility with water supply and drainage will be provided at common place to use in the emergency situation. 

· Facilities for dress changing by the workers will be provided. 

· These facilities will be cleaned with suitable cleaning materials at frequency as per the usage. 

Steam production

Food processing units require hot water and steam produced by the boiler. Boiler uses oil, natural gas, flue gas, wood or other biodegradable fuel for its operation. Boilers generate steam from water, typically treated with chemicals to prevent a range of problems such as corrosion or the build-up of scaly deposits. Traces of those treatment chemicals can end up in the steam supply, especially if users do not follow best practice. The feed water treatment and operation of boilers will be performed as per the following standards.

 

i. IS: 1680-1982, Code of practice for treatment of water for low and medium pressure land boilers (third revision)

ii. IS 1813-1961, Code of practice for treatment of water for marine boiler

iii. IS 2859-1977, Code of practice for treatment of water for locomotive boilers (first revision); IS 4343-1983, Code of practice for treatment of water for high pressure boilers (first revision)

iv. IS 7932-1982, Boilers water treatment compounds (first revision)

v. IS 10496- 1983, Feed water, boiler water and condensate for high pressure boilers.



Among the four grades of steam commonly used in industry, viz., basic plant steam, through filtered (culinary) steam, clean steam and pure steam, food processing sectors prefer filtered steam and clean steam.  The energy efficiency measures like,  improved insulation, improved steam traps, repairing  leaks, recovering flash steam and recovering condensate,  will improve the heat distribution and utilisation system.

In addition to the above guidelines, it will be also be considered for the following while planning the construction and layout for the food industries.

· The steam line will be well insulated to avoid any mishaps with the operators.

· The traps / condensates will be placed where there is drainage provision to drain the water from the processing area. 

· The valves, pressure regulators, indicators, etc. are maintained as per norms.

· In the boiler room, fire wood and petroleum fuel will not be stored together. 

Power supply

Power supply is an important requirement in any industry to be handled safely and utilized with aim to conserve the energy.  The guidelines of IS: 0732 – 2019 Code of practice for electrical wiring installations will be followed in drawing the power, distribution and installations. As important features of power supply, the following guidelines shall be considered without omission in the food industries. 

· Well insulted cables run inside the conduit will be used for power transmission and loose / temporary connections with cables will be avoided.

· Three pole and four pole switches will be used appropriately with over load circuit breakers / fuses.   

· Flame proof switches will be used wherever inflammable fumes (hexane, alcohol, etc.) are expected in the process.

· ON/ OFF indications are appropriately seen on all control devices. 

· Earthing is done properly at all panels and installations. 

· Danger sign boards are placed appropriately at high voltage installations.

Power Generator

To provide backup power supply to the industry, production using generator will be in place. The guidelines will be followed without fail to ensure safe transmission and utilization of power.

· Appropriate change-over switch(es) will be placed. 

· Indication / automatic switch off provision will be in place to indicate the resumption of power supply.

· Backup power supply may be provided only to those vital application and the circuit be made accordingly, if the size of the generator is not adequate to meet the entire demand.

· Indication / breakers will be installed to avoid overloading of generator.

· Fuel for the generator is stored close by. 

Installation of machinery

Equipment and machinery will be arranged according to a layout plan decided and installed on hard and firm surface. Containers that come in direct contact with food (including food contact surfaces) and used for food handling, storage, processing, packing shall be: 

- located, designed and fabricated so that it permits necessary maintenance and periodic cleaning.

- kept in good order, repair and condition as to minimize any risk of contamination. These include free from cracks, crevices, open seams etc.

- made of impervious, corrosion free material which do not impart any toxicity to the food material and shall be easy to clean.

- shall be placed to achieve easy and effective cleaning of adjacent areas like floors, walls, ceilings and other surfaces.

· Equipment, containers and piping should be clearly labelled and identifiable.

· All openings such as manholes, inlets, outlets, draining out of points, etc. should be made such that they can be locked and/or effectively sealed.

· Manufacturing vessels, pipe work, and material handling equipment are well bonded and smooth to prevent material build up and promote sanitary conditions.

· The heavier machinery will be installed on a hard surface using foundation bolt / anti-vibration blocks.

· Adequate working space according to the nature of operation will be provided.

· The place of installation will be provided with adequate slope to drain water. 

· Hygienic design features may include:

· Pipes shall be sloped, with no dead-legs or right-angled bends,

· Domed tops, curved sides, conical bases for vessels/tanks.

· Flexible hoses shall have a smooth (not ribbed) internal surface and have fittings which are sanitary and easy to connect/disconnect hoppers

· All utensils/ container containing food products shall be covered with a properly fitted cover/lid or with a clean gauze net/ any other material. This helps to completely protect food from dust, dirt, flies and other insects.

· There shall be appropriate facilities for cleaning and disinfecting the food contact equipment and instruments, and wherever possible Clean-In-Place (CIP) should be adopted.

· Defective equipment shall, if possible, be removed from production and quality control areas. If the equipment is such that they cannot be removed, they should be clearly indicated with their status.

Employee Facilities - Locker Rooms and Restrooms 

Employees need suitable facilities where they can safely store their clothes and other personal items.   Lockers should be sealed to the wall and should have sloped, rather than flat, tops to prevent accumulation of dust and debris. Employee facilities should not open directly into processing or other critical areas. Most food regulations require a two-door separation between locker rooms or restrooms and food processing areas or food handling areas.

In the factories wherein more women workers are ordinarily employed there shall be provided and maintained a suitable place for the use of children under the age of six years of such women and monitored.

· Suitable and sufficient facilities for persons working in the processing areas should be provided for changing their clothes, keeping their personal belongings and street footwear.

· Separate areas should be provided for home personal clothes and company uniforms (in case there is a designated full uniform used by employees during processing).

· Factory footwear should be cleaned periodically and not to be used for external purposes.

· Employees’ own food shall be stored and consumed in designated areas only away from process and storage area.  

· A display board mentioning’ Dos’ and ‘Don’ts’ for workers should be posted in a prominent place inside the premises, in English and local language, for all to understand. This will help all the employees to maintain their alertness on good hygiene practices.

Firefighting

Fire safety is critical in manufacturing units, particularly true in the food processing industry. As food is being processed and packaged, there are ample opportunities for fires to break out. In order to minimise a loss of property, inventory and life, basic safety measures should be enacted. A comprehensive fire safety response should include risk assessments, preventative measures, educational components and clean-up procedures.

Firefighting systems and equipment vary depending on the age, size, use and type of building construction. A food industry will contain some or all of the following features for fight fighting:

i. Fire extinguishers

ii. Fire hose reels

iii. Fire hydrant systems

a.  External fire hydrants 

b.  Internal fire hydrants 

iv. Automatic sprinkler systems.

v. Automatic water curtain system (to implement if demanded by local fire authority ) 

vi. Signage in all buildings-fire safety equipment and exit signage 

vii. Pump house with fire fighting pumps 

viii. Centralized fire water tank and pump room. 

ix. Public address system 

x. Addressable fire detection & alarm system. 0

Selection, installation and use of firefighting system will be as guided by the following standards. 

i. IS 2189: 2008  Selection, installation and maintenance of automatic fire detection and alarm system.

ii. IS 2190: 2010  Selection, installation and maintenance of first-aid fire extinguishers.

iii. IS 3844: 1989  Code of practice for installation and maintenance of internal fire hydrants and hose reels on premises.

iv. IS 8442: 2008  Stand post type water and foam monitor for fire fighting —specification.

v. IS 13039: 1991 External hydrant systems— provision and maintenance—code of practice.                  

vi. IS 15105: 2002 Design and installation of fixed automatic sprinkler fire extinguishing systems.



Canteen

Staff canteens shall be managed to ensure hygienic storage of ingredients and preparation, storage and serving of prepared foods. As per Factories Act, in any specified factory, wherein two hundred and fifty workers are ordinarily employed, a canteen or canteens shall be provided and maintained by the occupier for the use of the workers.

Laboratory

Depending on the nature of production activity, the industry will house a laboratory equipped with the required instrumentation and analytical facilities. Water supply, drainage, power supply, staking / storing the chemicals / reagents, disposal of wastes, etc. will be taken care as per the procedure in vogue. Based on the facilities, sophistication of the instruments, range of parameters, etc., the laboratory can be considered to get accredited. 

Office 

This area holds the main administration office.  Entry by the personnel between the office area and the processing area will be protected and entry is permitted only after proper washing / sanitation. The officer(s) / supervisor(s) in-charge of the process /activities will have access to see the progress of activities from an elevated location, through glass panels. All the precautions will be ensured to avoid cross contamination from the office to the processing area.

Effluent treatment plant 

As per the legal requirement of the local bodies, effluent is treated and let out. Care will be taken in design and establishment of the treatment plant to achieve pollution control norms. It is also ensured that the untreated effluent / solid waste do not come in contact with the process at any stage.




Check list for hygienic construction and layout of food processing industries.



		A-l SITE



		A-1.1

		Is the site is in a low lying area?

		Yes / No



		A-1.2

		Are there any sources producing obnoxious fumes, smoke, odours or excessive dust nearby?

		Yes / No





		A-l.3

		Any cattle sheds/garbage dumps/ tannery and open sewage drains nearby?  

		Yes / No



		A-2 BUILDING



		A-2.1

		Is the structure of permanent nature and of suitable size to house the entire infrastructure?

		Yes / No



		A-2.2

		Is the building rodent-proof, fly-proof and bird-proof7

		Yes / No



		A-2.3

		Is any part of the building being used for domestic purposes / food preparations without proper partitions?

		Yes / No



		A-2.4

		Are the premises adequately lighted and ventilated?

		Yes / No



		A-2.5

		Are the floors smooth and clean and being maintained properly without any breakages/ crevices?

		Yes / No



		A-2.6

		Are the roofs/ ceilings free of water leakage?

		Yes / No



		A-2.7

		Are the doors/ windows having proper netting / mesh?

		Yes / No



		A-2.8

		Are scheduled repairs, white washing, disinfection being carried out regularly?

		Yes / No



		A-2.9

		Are the lights shielded to prevent broken glasses contaminating the product?

		Yes / No



		A-2.10

		Is the drainage system satisfactory?

		Yes / No



		A-2.11

		Is effluent treatment plant functioning properly?

		Yes / No



		A-3 RAW MATERIAL AND OPERATIONS



		A-3.1 

		Is the plant using only sound and wholesome raw material?

		Yes / No



		A-3.2

		Is there provision to store the raw materials at required temperature? 

		Yes / No



		A-3.3

		Are the stocks rotated on first in first out basis?

		Yes / No



		A-4 GENERAL IIYGIENE



		A-4.1

		Are the floors swept/washed with detergent regularly?

		Yes / No



		A-4.2

		Is the waste and rubbish kept in covered receptacles and disposed off regularly?

		Yes / No



		A-4.3

		Is there any mould growth on the equipment?

		Yes / No



		A-4.4

		1s there any mould growth on the internal structures of processing and storage rooms? 

		Yes / No



		A-4.5

		Are the premises kept free from cockroaches and other household pests and rodents?

		Yes / No



		A-4.6

		 Are the drains cleaned regularly?

		Yes / No



		A-4.7

		ls there adequate supply of potable water?

		Yes / No



		A-4.8

		ls the potable water stored in proper containers?

		Yes / No



		A-4.9

		Are the doors and windows properly protected to prevent the entry of flies, birds and domestic animals?

		Yes / No



		A-4.10

		Are the table tops cleaned thoroughly before and after use?

		Yes / No



		A-5 PLANT AND EQUIPMENT



		A-5.1



		Is stainless steel or equivalent material used for construction of parts coming in contact with food?

		Yes / No



		A-5.2



		Are the tables and work benches used for cutting and packing food having stainless steel or aluminium alloy or marble tops?

		Yes / No



		A-5.3



		Are the equipment surfaces or protective coatings of equipment coming in contact with food smooth, free from pits and crevices, non-toxic and non-absorbent?

		Yes / No



		A-5.4



		Are plastics, if used, abrasion and heat resistant and of food grade?

Are all the gaskets and packing material of non-porous material and are easily cleanable?

		Yes / No



		A-5.5



		Are all the gaskets and packing material of non-porous material and are easily cleanable?

		Yes / No



		A-5.6



		Is the equipment placed at least 45 cm from walls and ceiling or sealed water-tight thereto?

		Yes / No



		A-5.7

		In cases where equipment passes through walls or floors, is it sealed thereto or sufficient clearance is allowed to permit inspection, cleaning and maintenance?

		Yes / No



		A-5.8

		Are drains and catch pans provided?

		Yes / No



		A-5.9

		Is the entire processing system including pipelines, vessels, tanks, filling, sealing and other machinery being cleaned and sanitized immediately after use? 

		Yes / No



		A-5.10



		Are all the refrigerated spaces equipped with accurate temperature measuring or recording devices?

		Yes / No



		A-5.11

		Is entire processing system cleaned prior to its re-use again by chlorinated water of at least 50-100 ppm available chlorine? 

		Yes / No



		A-5.12

		Are all the parts of equipment coming into contact with food sanitized before use? 

		Yes / No



		A-5.13

		Is sufficient potable water available for flushing the equipment after sanitization with chlorine water and further use during processing?

		Yes / No



		A-5.14

		Are the storage tanks for water properly covered?

		Yes / No



		A-5.15



		Is the water being analysed for its potability and record of such analysis being maintained? 

		Yes / No



		A-6 CONTROL AND MONITORING PROCEDURES



		A-6.1

		Is there a defined sanitation schedule? Is it being followed?

		Yes / No



		A-6.2

		Is the responsibility for cleanliness vested in a specifically trained person with supporting staff ?

		Yes / No



		A-6.3

		Is there laboratory control of the sanitary quality of the products processed?

		Yes / No



		A-6.4

		Are there defined analytical procedures for rejection of products that are unfit for human consumption?

		Yes / No



		A-7 EMPLOYEE HYGIENE



		A-7.1

		Are the employees being subjected to complete examination by authorized Registered Medical Practitioner at least once a year?

		Yes / No



		A-7.2

		Is record of medical examination of employees maintained?

		Yes / No



		A-7.3



		Are cases of fever, vomiting, diarrhoea, typhoid, dysentery, boils, cuts, sores, ulcers or any other notifiable diseases reported by the employees?

		Yes / No



		A-7.4



		Are any of the employees suffering from any of the above disorders allowed to work inside the unit? 

		Yes / No



		A-7.5

		Are the employees inoculated and vaccinated against the enteric group of diseases once a year and record maintained thereof?

		Yes / No



		A-7.6

		Are the employees keeping finger nails short and clean? 

		Yes / No



		A-7.7



		Are the employees washing their hands with soap or detergent, especially after using sanitary conveniences?

		Yes / No



		A-7.8

		Is any employee chewing tobacco, smoking, eating or drinking in manufacturing, packing and storage area?

		Yes / No



		A-7.9

		Are the employees wearing washed and clean uniforms? 

		Yes / No



		A-7.10

		Are the employees wearing head gears. Are the female employees keeping their hair tied under the head gear? 

		Yes / No



		A-7.11

		Are sufficient number of sanitary conveniences and wash basins, etc, provided for the employees? 

		Yes / No



		A-7.12

		Is there adequate water supply, soaps/detergents available for sanitary conveniences? 

		Yes / No



		A-7.13

		Are there adequate provisions for drying hands after washing? 

		Yes / No



		A-7.14

		Are the floors and wash basins of toilet and comfort room being thoroughly cleaned? 

		Yes / No
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Annex 10

(Item 8.2)



Scope and Program of Work of ISO/TC 34/SC 17



Published Standards and Standards under Development related to Food Hygiene, Safety Management and Other Systems.

		SL No.

		ISO No.

		Title of Standard



		1.

		ISO 22000:2018

		Food safety management systems — Requirements for any organization in the food chain





		2.

		ISO/TS 22002-1:2009

		Prerequisite programmes on food safety — Part 1: Food manufacturing





		3.

		ISO/CD TS 22002-1

		Prerequisite programmes on food safety — Part 1: Food manufacturing





		4.

		ISO/TS 22002-2:2013

		Prerequisite programmes on food safety — Part 2: Catering





		5.

		ISO/CD TS 22002-2

		Prerequisite programmes on food safety — Part 2: Catering





		6.

		ISO/TS 22002-3:2011

		Prerequisite programmes on food safety — Part 3: Farming





		7.

		ISO/TS 22002-4:2013

		Prerequisite programmes on food safety — Part 4: Food packaging manufacturing





		8.

		ISO/CD TS 22002-4

		Prerequisite programmes on food safety — Part 4: Food packaging manufacturing





		9.

		ISO/TS 22002-5:2019

		Prerequisite programmes on food safety — Part 5: Transport and storage





		10.

		ISO/CD TS 22002-5

		Prerequisite programmes on food safety — Part 5: Transport and storage





		11.

		ISO/TS 22002-6:2016

		Prerequisite programmes on food safety — Part 6: Feed and animal food production





		12.

		ISO/CD TS 22002-6

		Prerequisite programmes on food safety — Part 6: Feed and animal food production





		13.

		ISO/CD 22002-100

		Prerequisite programmes on food safety — Part 100: PRPs requirements common for all food chain categories



		14.

		ISO 22003-1:2022

		Food safety — Part 1: Requirements for bodies providing audit and certification of food safety management systems





		15.

		ISO 22003-2:2022

		Food safety — Part 2: Requirements for bodies providing evaluation and certification of products, processes and services, including an audit of the food safety system





		16.

		ISO 22005:2007

		Traceability in the feed and food chain — General principles and basic requirements for system design and implementation
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VG

				Sectional Committee		Subject / IS		Carry over from 2022-23
(Yes/No)		Total Timeline 
(In Months)		Month and stage(s) to be completed 
 during 2023-24								Category*		Remarks (if other)

												P-Draft		WC-Draft		F-Draft		Publication

		New Standards

		1		Food Hygiene, Safety Management and Other Systems Sectaional Committee, FAD 15 		Vegetarian Quality Assurance		No		24 months		Dec-23		-		-		-		Others, Please Specify		Request received from Sattvik Council of India to develop a standard on the subject		*List of categories
1. Annual Programme of Standardization Received from Ministries
2. Mapping with Govt. Schemes/ Mission  
3. Areas Identified under SNAP/  Strategic Road Map of DC
4. Standards developed/ Under developemnt  by ISO/ Codex and other prominent NSBs
5.Others, specify, anyone of below:
i) Suggestions from resource support (SCMD)
ii) Latest Technological Advancement (Journals/Scientific magazines/ Standardization cells/Industry associations)
iii) Trade Data
iv) Exposure Visits to industries
v) Participation in scientific events
vi) Foresight Framework of ISO & Business Plan of ISO TCs

		Revisions

		1		Food Hygiene, Safety Management and Other Systems Sectaional Committee, FAD 15 		IS 6541 : 1972, Code for hygienic conditions for establishment and maintenance of midday school meal programmes		No		12 months		-		Oct-23		-				Pre 2000 Standards

		2				IS 2491 : 2013, Food hygiene - General principles - Code of practice (Third Revision)		No		12 months		-		Nov-23		-				Periodic Review

		3				IS 15000 : 2013, Hazard analysis and critical control point (HACCP) - Requirements for any organization in the food chain (First Revision)		No		12 months		-		Nov-23		-				Periodic Review



				Total number of standards
  to be reviewed (Periodic Review)

		Sectional Committee		April		May		June		July		August		September		October		November		December		January (2024)		February (2024)		March (2024)		TOTAL

		Food Hygiene, Safety Management & Other Systems Sectional Committee, FAD 15												1				1				2						4
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Annex 1 


(Item 2.1.1) 


 


Scope and Programme of Work of Food Hygiene, Safety Management and Other Systems 


Sectional Committee, FAD 15 


Scope: 


Standardization in the field of -  


A) Food hygiene including codes of hygienic practices applicable for food products in general 


(except subject/ product specific codes covered under other Sectional Committees of FAD) 


B) Food safety management systems 


C) Food Labelling 


D) Liaison with - ISO/TC 34/SC 17 ‘Food Safety Management Systems’ - Principle (P) 


Standards Published 


Sl 


No. 


IS No. Title Reaffirm 


M-Y 


No. of 


Amds 


Eqv. 


1. IS 2491 : 2013 Food hygiene - General 


principles - Code of practice 


(third revision) 


 


Aug, 2022 – MOD 


2. IS 6541 : 1972 Code for hygienic conditions 


for establishment and 


maintenance of midday 


school meal programmes 


 


Aug, 2022 – IND 


3. IS 7655 : 1975 Code of practice for food 


advertising 


 


Aug, 2022 – IND 


4. IS 7688 (Part 1) : 


1975 


Code of practice for labelling 


of prepackaged foods: Part 1 


general guidelines 


 


Aug, 2022 – IND 


5. IS 7688 (Part 2) : 


1976 


Code of practice for labelling 


of prepackaged foods 


 


Aug, 2022 – IND 


6. IS 7688 (Part 3) : 


1976 


Code of practice for labelling 


of prepackaged foods: Part 3 


nutritional labelling 


 


Aug, 2022 – IND 







Sl 


No. 


IS No. Title Reaffirm 


M-Y 


No. of 


Amds 


Eqv. 


7. IS 7799 : 1975 Code for preservation of 


vitamins in foodstuffs 


 


Aug, 2022 – IND 


8. IS 10973 : 1984 Code for hygienic conditions 


for food hawkers 


 


Aug, 2022 – IND 


9. IS 14134 : 1994 Code for hygienic practices 


for units for processing and 


handling of quick frozen 


foods 


 


Aug, 2022 – IND 


10. IS 15000 : 2013 Hazard analysis and critical 


control point (HACCP) - 


Requirements for any 


organization in the food chain 


(first revision) 


 


Mar, 2023 – MOD 


11. IS 15176 : 2002 Food hygiene - 


Microbiological risk 


assessment - Principles and 


guidelines for the conduct 


 


Mar, 2023 – IND 


12. IS 16019 : 2012 Food retail management basic 


requirements 


 


Mar, 2023 – IND 


13. IS 16020 : 2012 Food safety management - 


Requirements for good 


hygiene practices 


 


Mar, 2023 – IND 


14. IS 16021 : 2012 Good manufacturing 


practices (GMP) - 


Requirements for 


organizations in the food 


processing sector 


 


Mar, 2023 – IND 


15. IS 16066 : 2017 Street food vendors - Food 


safety requirements (first 


revision) 


 


Mar, 2023 – IND 


16. IS 17453 : 2020 Food Safety and Hygiene - 


Code of Practice for Food 


Businesses during 


Epidemic/Pandemic 


 – IND 







Sl 


No. 


IS No. Title Reaffirm 


M-Y 


No. of 


Amds 


Eqv. 


Situations with Specific 


Reference to COVID-19 


 


17. IS/ISO 22000 : 


2018 


Food safety management 


systems - Requirements for 


any organization in the food 


chain (first revision) 


 


- – IDT-S  


 


18. IS/ISO/TS 22002-


1 : 2009 


Prerequisite programmes on 


food safety: Part 1 food 


manufacturing 


 


July, 2020 – IDT-S  
 


19. IS/ISO/TS 22002-


2 : 2013 


Prerequisite programmes on 


food safety: Part 2 catering 


 


Jan, 2019 – IDT-S  
 


20. IS/ISO/TS 22002-


3 : 2011 


ISOTS 22002-3:2011 


Prerequisite programmes on 


food safety Part 3: Farming 


 


 – IDT-S  
 


21. IS/ISO/TS 22002-


4 : 2013 


Prerequisite programmes on 


food safety: Part 4 food 


packaging manufacturing 


 


Jan, 2019 – IDT-S  
 


22. IS/ISO/TS 22003 : 


2013 


Food safety management 


systems - Requirements for 


bodies providing audit and 


certification of food safety 


management systems (first 


revision) 


 


Nov, 2018 – IDT-S  
 


23. IS/ISO 22003-1 : 


2022 


Food safety-Part 1: 


Requirements for bodies 


providing audit and 


certification of food safety 


management systems 


 


 – IDT-S  


 


24. IS/ISO 22003-2 : 


2022 


Food safety-Part 2: 


Requirements for bodies 


providing evaluation and 


certification of products, 


processes and services, 


including an audit of the food 


safety system 


 


 – IDT-S  


 







Sl 


No. 


IS No. Title Reaffirm 


M-Y 


No. of 


Amds 


Eqv. 


25. IS/ISO 22005 : 


2007 


Traceability in the feed and 


food chain - General 


principles and basic 


requirements for system 


design and implementation 


 


July, 2020 – IDT-S  


 


26. IS/ISO 22006 : 


2009 


Quality management systems 


- Guidelines for the 


application of ISO 9001 : 


2008 to crop production 


 


July, 2020 – IDT-S  


 


 


MOD  : Modified 


IDT-S : Identical under single numbering 


IND    : Indigenous 


 


Total Published Standards: 26 


Aspect Wise Report 


Product: 0 


Code of Practices :   20 


Methods of Test : 0 


Terminology : 0 


Dimensions : 0 


System Standard : 6 


Safety Standard : 0 


Others : 0 


Service Specification : 0 


Process Specification :   0 


Unclassified :   0 


 






