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Fouod Safety and Standards Authority of India

(A statutory Authority under the Ministry of Health and Family Wellare, Govt. of India)
FDA Bhawan, Kotla Road, New Delhi-110002

The [} 'P;'Inr:'h. 2021

Subject: Direction under Section 16 (5) of Food Safety and Standards Act, 2006
regarding operationalisation of Food Safety and Standards (Licensing and
Registration of Food Business) Amendment Regulations, 2020,

In exercise of the powers conferred under Section 92 of the Food Safety and
Standards Act, 2006 (34 of 2008), FSSAL has framed the Food Safety and Standards
[Licensing and Registration of Food Business) Amendment Repulations, 2018 and the
same were approved by the Food Authority in its meeting held on 21%  September,

2017, These regulations contain amendments in respoct of the following Sectlons:

¥ Section-1: Licensing and Registration of E-Commerce food business

operator,

f. Section-[1: Documents to be enclosed for new application for license to

State/Central Licensing Authority lor restaurant,
g, Section-11: Condibans of license [or restaurant,

10, Section-1V: Part-11 of Schedule 4 relating to goneral requirements on Hygienic
and sanitary practices to be followed by all food business operators

applying for license.

11.  Section-V: Part IV of Schedule 4 relating to establishing a small slaughter

house,

1Z.  Section-V1: Part V of Schedule 4 relating to good hygienic and manufacturing
practices to be followed by llcensed food  business operators

engapged in catering or food service operations.

2. These regulations were initlally operationalised in exercise of the power vested
with the Food Authority under Section 18 (2] {d) read with Section 16(5) of the Food
Safety and Standards Act, 2006 with effect from 15.02.2018 and subsequently re-
operatiopalised wel 16082018, 208.02.2019, 28082019 16.022020 &16.08.2020

respectively.

3 The draft repulations are notified dated 17112020 and the comments received
thereon is under review and consideration. As the finalisation of these regulations are

likely to take some more time, it has been decided to re-operationalise the Food Safety



and Standards [[dcensing and Registration of Food Business) Amendment Regulations,
enclosed herewith, w.e F28.02.2021.

4. This Isyues with the approval of the Competent Authority in exercise of the
power vested under Sections 18(2) (d) and 16{5) of Food safety and Standards Act,
206,

Encl: As abowe

(I¥r, Shobhit Jain)

Exeeutive DNrector (T8)
Fmail: ed-officeim fesai.pov.in
To
1, Al Food Safety Commissioner.
2. Al Authorized Oficer, FSSAL
3. All Central Designated Officers of FSSAL
4. CITO, FS5AL- for uploading on the website.

Copy for information to:
4. PPS to Chairperson, FSSAI
5. P5to CEQ, F5SAI
6. All Directors, FSSAI



Modice K eperationplisation of Foeod Safety el Standards (Liecusiog il
Hegelsivathon of Frod Bushicss) Aveadinent Hegulafions, 2018,

I M Food Safcly aed Stoodecds Asthoity ol Dadia, herely makes (e following
ropiulalions nperational veith fnmediate effecl. Tl Food business operators shall follow thess
revised regulations. ''he enforcement of these regulatlons shall commence only after the
Ml repildptiong are notfiod in tho Ssele of Inda,

Loln e Food Safely and Stendoeds (Licensiog amd Repisation ol Tood  Dusinoss)
[egulations, 2011 {horcin wier el ag ssid naolelions), -

Hection 1: Licensing and Regwtration of E-Commerce food business operator-
regarding

(1) In regelation 1.2 relating fo definitions
() afler it 2, the following den shall be insened, aamelky:

2n). “Digital and ehectranic network® meins network of compeiton, lelevision choonels and
any obher nternel applicntion wsed o g astoonbe] mameer such a5 welb pagos, cotmnets,

micshifes, cle.

2b). “E-commeree® memns buying and selling of goods ond services over diginl and
ahocivedl e nelwerl.

el "Feommorse FEOY means any Food Doginess Opesator carying oul my of the
nelivilies in Scotion 3(n) of Food Saftty & Standards Act, 2006, theough the medium of e-

LA,

2ld). "Trventory bised model oF e-enmmaree FROS" meana on e-commerce aclivity where
inventory of food prodwets and food services is owned by o-conimérce FBC and is sold 1o
(e customers dirsctly.

1) afoar itz 3, the follewing item shall be inseried, timely:

3 (). "Marketplace based mode] of e-commerer FOO" menns providing of un informition
technology plutkarm by an e-commene FRO an a digital mdl electronic nerwork o acl as &
Fcilicaror  between the buyer and selledbrol  owaed manufeturer, - Commerce
mareplace includes entitics providing suppon services o sellerabomnd ownersfprod et
manafaeniers in respect o warchousing, logistios, order Tnlfilment, payment selcetion,
Mueilitnior of delivery and ather services,

{2) ARer regulation 2.1, the: lollowing repulation shall he inseried, nimelyz-
2.0 LICENSING OF B-COMMERCH FOOD BUSINESS OPERATOR

2.2, Liconging of E-Commeree Food hosiness



(17 B-commesee FROs shull obtain centml Neense fom the coneemed central Beensing
antherily,

Provided thot G-conpmerce enlities providing Hstfisp'diveciony of FOToed prodocis may
not be requised to obluin feense snder the Act, and the Repulations mode therenmdes,
subject to the conditlon thal thay are not cowvered wnder the defition of food business az per
secljond (n} of F55 Acl,

Providd that E-commeree eolilics providing listingfdivectory of FROaod porduets
and alse Facilitting nrdersfransiclion on their website shall regiive dontrl FRSAT Hoenses,

2.2.2 Responsibilitles of E-comineise Foodl Fusiiess Opamlors

(1) The sellera/baml awirersimaniniciiies on e ecomneses piantloon shall be reguinesd o
display (heir Livense/Regiatralion obmined wnder Ui FS5 Aol and Regolationg aivd Ryjpglee
grnding of FBO a3 may be assigned by FESAL

(2) All e-commerce FBOs are vequired o sign an ngreement with the sellerstbennd
owners'maneieeurers averring sl the soid Csellecsfirand  ownerifimmu fcturers”  we
commpbianl with F55 Acr ind Hules and Regulntions made therennder and e lakilites shall
resl with these FBOs,

{3) The sellerabeand owmersfmsnelnetwrers” who dispdoy or offer any "pre-pncked  food” foe
sale to the customears, either on (hair own ceeammerce platform or on thee mardketplace based
mode] of e=commones, shall ensure thal legitle anil cleor pichure of he ‘piincipal display
pangl' of such pre-pocled food is made available for viewing by the costomenrs, except Lnicly
pumberdlot number, beal befove, expicy dele, date of menufoctoringfpacking sl MREP

{43 Any food wrticke delivered Lo consumer by ccommeise FRC shail have shell life of 10
peeeent or 43 days before expiry at the line ol delivery o the consumer,

Provided that n case of calers or restavrant receiving ordeor through clecirsndc media
witly Mresh foosd flem shiall be delivered 1o the consumer.

{5) The sellersrand ownersfminufachurers dealing in fresh peoduce. will provide an
indicative image of the same poducs 1o the ecommerse FROs for displaving on teeir
platform t ennbbs the conswmers WO recogiize the preshet,

(6 Wlandwiory food informeticn mentisned o the FES Act, Robes and Regidotions msde
therewndsr sholl be provided fo the consuimers withonr charging supplenemary ooss, Tha
rebevant mmndatary food Information shoeld elzo be availible before the purchase s
cotveluded,

{7y The food products alfered for snle by any c-cominerce FAD shall be liable to sdampling ot
aiy pasint of the supply chisin,

(#) 1t shall b ensured by U g-commerct FOOs that the st mile dellvery |s undertaken by
trainad delivery persanne] amd the safily of T product s pol comproaized an the Hine of
delivery,



[¥) Commerme FROs shall esore that no misleading informationffulse elidns 1w (he
prodict or misleading imapes of Rl producls are made available or shovwn on thair
platlonm,

{10) The e-commeme FEOWnitities shall inmedismely delist any Tood products listed on their
platfonn, which wre oot in eomplines witl the FSS Act or Rules or Regalations, mack:
theresncder.

(11} Al the FBOs Lo sellersfoand owners, vemdors, imporlers, manulBeturens, rexaesn,
hotel ale, shall comply with the bagic hygiene and sanitay prctices mentioned in the
Schedule 4 of Food Safiety aned Standords {Licensing and Repisiration of Food Businesses),
Regeiations 2011,

(12} Complsinis relating 1o prodects efficacy, quality, or ainy other such issies shall be
communicated  immediately by ecommerea FBO lo the  sellersbraed  ovners
importersfiman fecluring company concerned (or axpeditions resalition.

{13} B-couninerce antifies providing istingfdireciory of FBOMood produdts on their platform
shall list the ratingfanking of FIC, veluntory or mandutory, as may be specificd by Food
Adithority.

Explanntions: For e puipose of these regulations,
[1} Ercommeree FRO fnchides, but is not limited to, the follewiing:

(i} E-commerce eontity peoviding  listing  serviees  to selloeghrand  owners!
fmanufacturerafrestaumnts on thelr platform, therely providing platkarm fiv commeice
I Lhie gl lees, manulneluress, ressumnts ot

(1) Scliersfrand owneshronuficturer, vendors, impocters, processon, prckages ar
manmifacturess whi display or offer their Food products, ineluding food serviess, catering
services, sabe of food or food ingredients for sale to the customdrs, hrough either die
parket hosed model or the nventory based mode] of e-commerce,

(i) Operating snd providing stomye andfor distribution services o the selierafbrand
awners, vendors, importers or manofbeturers of the food products listed on their

innrkelplsce.

{iv) Providing temspoetafion serveces (o the sellorbrnd owner, vendors, [mporiers or
manu lfaeturers of the Rl produets asdfor providing lust mile delivery transporlation Lo
tet: end eonsiangis.

(2} The fezim ‘sellerbrand owrerstmanufocturers ' used  here
should  be resd ot mewn seller rand ownerfestnoranl wendor!
imporierprocessonpackagerfmanueiurer  responsible  for  the  listing  of  Lheir
productfofMering on e ecommerce plaiform, and will be visible (o the sod consumer us
the 'setled of the aaid prodiuctioffering.

(37 i sehedule 2, In Form B, in kind of business, sfice the kind of businass Restaneant”, the
fesl loving kind of business shatl be insertod, nnmely:-

"Eeinimeree”



Seetion K1: Documents to be enclosed for sew application loy Heense fo
State/Central Licensing Authorily - regarding

(b} in dmmexme-2, n “Documents i be ancliasad [or new application for lieonss (o SlaleCenial
Ficensing Authorily™,-

(i) 1o seriab mumber 2, aller he wards “aperdion-wise arcn allocation” the Fallowdng words
el prrentheses shall [ insited, aanely,-

"ol applicoble i slaumnly”’ ;

(1) T serind powiber 4 aler fwe wonds “jnsialled capiclly tnd bome power used ” the
Fol leweiings vorals aino] parentheses shall T insested, nomely,-

ol spplicable e restaurant)';

piiin serial munber 6 for e words and parenthesey “(Tn case of manufacturers)” the
Iellowing shnll ko substiied, namely,-

i gwse of mansfheiorers excepl restunrant];

(I}In serial namber |1, afler (he words “in ease of Cooperafives.” the following waeds and
parcathascs shall b insered, namely,-

“not appliceble e eestaveant)”™ |

(v} In servial number 12, after the sards “oeose of Reclabellers.™ the fallowdng swords e
pureniheses shall be insernad, namcly,-

ol sipplicable for resfaurant)™
{¥i)In serial nunber 17, aller e words “whom the prodoct 15 disteibated,” s fobowing
wortls and paicisilseses shall b inseried, nomily,-

“(not opplicable for restaniant)” |

i |



Sectinn 1 Conditions of leense - regarding
() in domerine-,
(1} in “Clondlilions of Liecnw”,-

{A In sertnl mumber |, sfler the wends “prosimeal place i he pramiges,” ilne lollowing
shall be jseried, namaly,-

S cose ol restauranl display 4 Vood Safely Display Doard 07 all limes 2l o
pardaruinend pliee i the promisss.™;

(Bl sevial number 4, afler the words “university oF instine or equivaleat™ the

falhowing shall be inasred, namely-

“In cane of msfurant @mploy ol leasl oog lechnical person or Food sufiely
Supervisor tmined by Food Safety and Standirds Authority of |ivdin ™ ;

{C) serial mumber § and 7 shall be canitied;

(13 In scrial number 8, afier e woeds “utilization and sales sopartely ™ the Tollowing
words and poreniheses shall be inserted, nnmely,-

e applicibde [oe pestaumst)”
() sevial number 9, 10 wad 11 shall be smitled;

{F} In serial number 14, after the wopels “licensedfrogistered vendors amd muintain
record thereol” the Dollowing waonds shall be ingeried, nnmely,

“ha mstmerants shall buy food v maferials only from Hesnsedfregisiorsd
wizistlors and malnlain record thoreol™s

(i) IO her conditions', -
[AY for serinl pumber |, the following sholl be subatituted, nomely, -
“Holels, restaurants aod other food establishment who sell or exposs for sale
snviirics, swoets or olher aricles of food shall pul up a notice bannl containing

separate ligts of the oricles which have beon eooked in phee, edible o,
vamuspati and other finls for U Information ol thi intenetiig e hasirs.”;



Section IV Part 1 of Sehedole 4 - voparding

ey i sohimd e d,-
(a} for part T the following shall be substitaied, -
Fart Il

General Requiraments an Hyaienie and sanieary Practicos te he followsd by all Fo
Business Operators applying for Loense,

Thi estahlishiment in which faed fs being hnndled, procossed, manufactured, pack
storod and disteibuted by the leod husiness eperator and the persons handtng th
shouled canfarm te the sanitary and hygionic requirement, food safety measires o
other standards as specifiod below: 1Eshall alsn be deamed o ha the responsiblity
thet food husiness operator to ensure adbercnes 1o NocEssary requirements,

I addition be the requirements specified helow, the fead business aperater shall ident
steps in the activities of foed business, which are eritical to ensure food salety, and ensy
that safety procedures are [dentiticd, implomented, maintained and reviowed perindicall

I ESTARLISHMENT - DESIGN & FACILITIES

1. Locotion & Surroundings

1.1 Tood Establishment shall be located away from potential seurces of enviienimen
contaminanks like smoks, chemical pollutanis, ehjectonable adours that POZE @ SEric
Chieat to food safeey, In cage there are hazards from onrenimenal pollution, appropn;
measures shall be taken o protect the food establishment from any  potent
contaminabion,

L2 Food Establishment shall be located away from areas subject tn finoding unle
sulficient safeguards have been provided,

1.3 'The site beundaries shall be clearly identificd with sceess controlled,

14 The surrounding sross of the establishment shall be kept elean, maintained in go
ordor and adequately deained o minimbe: any potentiol contantination from pests, wat
debris vte,

1.5 The manufacturing premise shall nor have dircet aecess to any rosidential are
case that cannet be achleved, sullicient moaswres shall be demonstrated b show that {1
not posing any threat to food safety,

2. Premises amd rooms

A1  Construction, design and Layaut -
The construetion, design & layout of fosd promisoes shall be



i pormit adeguate maintenance, cleaning and for disinfoction,  preweat any
potential contamimation, and provide sdeguato warldng space W allow good
manufaeparing and hypienic practices Tee all oporatiens;

i) b the extent that is practicalde, noither peemit the entry of pestz nor pravide
harbourape lar pests

iii1  he such thal the movement patterns of materials, products and people, and the
liyout af cquipment. shall be designed G prolot againgt potentil oross-
contarnination between aml during operations by foodshaffs

da Inlernal Srociure & lttings

Thizs requircment applies to areas used for food handlng, cleaning, sanitizing & personil
bygicne A inbervior Structures (including Aowors, walls, cetlings, doors, windows,
parlitions, overhead fistuves, working surface, stairs, clavators, ete.) shall he soundly
constructed of materials that are durshle, impervicus o leod particles, grease and water,
with no toxke effect In intended wse, shall ba unable to provide past harbourage, as G as
practicabile; and bhe eagily snd cffectively cleancd and where appropriate, disinfected.
Where appropriate, all junctions and cormers should be rounded In processing aneas to
facilitate effectlve cleaning. Structures whore glass breakage could seswlt in the
cottaminacian of faod, shall be constructed of allermative malerinls or be adequatnhy
protected,

In gddition, following specilic conditlens avie necessary t be met b protect the safty and
suitabibity of foad;

i1 Walls und parlitiong
- shall be provided where they are necessacy bo protect foed from
contamination,
- walls shall have 3 smeoth suwface upto a helght appropriate to Qe aperation
= soaled to prevent Che entey ol dirg dustand pests;
shall be free fom Naking paint or plaster, finished and maintained to prevent
the secumiilatian of dust, minimise condensation, and shedding of puticles

i) Cellings and overhead fixtures
ceilings shall be provided where they are necessary (o protect foed from
contamination
sealed to provent tho entry abdict, dust and pests;
- shall bz [ree frem faking paint or plaster, finished and maintained to
minimize the acoumulation of dust, condensalion, mould growth, and
shadding of particles

i) foers
- zhall be slopod appropclately, w allow adeguate drainage and cleaning, and
non-slippery,
- shall be maintained in gaosd repair and follitate cleaning
shall withstand sporations, chmming matecils and moetheds,

o —




Il Windows
« hall e constracted o mininine the accumulation of dict
windows, rood venls or exhaonst fms hal open b the external environment
shall e Ntted with remavahlc and closnahle inseet-prool sereens;

whero open windsws wonlld vesult 4n contamination, windows musl reanain
ehased amil fiser dwring operations.

v]  daers
shall ave smooth, non abserbent surlaces

shall be close-fttnj and with suimble precautions to peeven b entey of pests,

3. Byuipment & conlainer’s

31 Eguipment, containers and other food contact surfaces that coime in direct contact
with Fand;

1} shall be hygienically designed, constructed, located and, i1 necessary, installed
b opnsure thal they can b adequately dosmesd, iF necessacy, disinfected and
maintained to avaid cantumination of Food,

i)  should be,  where necessary, durable, wevahle or capiable of being
dizassemblod b allow maintesance, ceaning , disinfochon, monitering for
effective clerning, post contral

ill) shall be modoe of suitable maevinl that s corrnsion resistant nen-togc,
impervious b grease, water and intended produces as well 4 to cdeaning or
Mushing agents

iv} shall be kept in good ovider, vopair and  condition as W minimize any dslool
contumination, shall e placed i achiowe easy and effoctive cleaning of adjacent
aress like foors, walls, ceilings and ofher-surfaces,

%2 Food control and mmonitoring equipment

Eguipment vsed to conl, heat treat, cool, store or freeee food shall be designed nachiew
the required food temperatoros as rapidly as necossary to mect the faod safety
requirements, and maintin them efectively, Such cquipament shall also be designed to
allow temperabures to be manitored and conersllod. Where nocessary, such equipmsent
should have effsctive means of controlling and maonioring hemicdivg air-low and any
ather characteristic likcly to have a detrimantal effect on the safety or sultahility of food.

4.2 Contiiner: for chemicals and hozerdons sehstancos

Containers for chemicals {og. cleaning materials, libelcants, Tuals, boller chemicals me) or
hazardous substances, shall be specileally identifialle and suitably constructed, dosabla,
made of imporvions material, be easy to clean, and where necessary o disinfec
Centainers holding havavdous. substances shall be closed when not in use, stored
separately ind loclable o provent malicious ar accidental contumination of faod.



4, Facilivies/Utilides

41 Waber Supply

1]
1)

wii]

Adeguate suppiy of potakle water (for examplo velume, temperatioe and
progsure) shall ba availablo to meet apeeational and cleantip niseds,

Water inctuding ice or stenm [including evliney steam) used as a prodonce
ingredicnl or in contnct with feod of food contact surfwces or uscd for
erpuiprnent and plant cleaning shall e petaile,

Potable water qualily shall be as spesificd in the latest edition of B15 standard
on deinlang witer (15 10500), Pelable water shall be analysed at loast soimi-
annually Lo confivm ta i meets e requirements of this standard.

Wharre It is necessary to store waler stovage fcilitios shall be adeguatzly
designed, made of food grade matertal, cleaned periadically and maintained to
[revent contimination. Becards of the same shall e maintained

Where water filbers are used, they shall he regularly changed or effectively
maintained,

Recycled water wsed in processing or as an ingredient shall not prasent sk of
contumination. Ik shall be of the same standard as potable waker

Mon potable water {for use dn, for example, stoam production, fee Gghting %
refrigeration equipment and other similar purposes where (cwill not come in
direct contact with foad) shall bive & separate system. Non-potable water
systems shall be identificd and shall not conmect with, o allow refles (nba,
potable waksr systems,

4.2 ‘Waste dispasal and drainape

i)

vii)

Containers for holding wasto should be of adeqguate size, made of impervious
makerial, leak-proof, clearly identified, cagy o cdean, and where necessaiy to
disinfect shall be provided in the premizes for collection of waste material,
Waste shall be segrepated inte wet and diy parbage and shall be removed
perindically,

It shall be kept closed, preforably foot operatod ar arcangements shall be made
o prevent oross contamination lile removal of waste after each eycle of meal
prepavatian bo prevent micrlial degradation.

Drainzg shall be designed to meet expected flow loads, constructed 5o as (o
prevent peeumulatlen or back fow of wasto water hiing should be located 50
thak they can be eagily and effoctively cleancd and inspected.

Drairage shall by equipped with appropriate traps to effectvely captire
contaminants :

Wherever exlsting. refuse stores shall be dosipned and managed in such a way
ity to enable them to be kept clean and free form animals and pests,

Disposal oFf waste shall be dome in & hegiende way 0 accordance with local rulas
which e enforvesd from Gme L G

4.3 Cleaning

i]

Adeguate failities, suitably designated shall be provided for cleaning food,
ukengils ancd eguipments,

CEE TR, A A —




il ‘Those fcilities are o be cordrencted of corvosion vosistant materials, be oasy b
chean and shall have an adequate supply of hot and cold potable water, where
appropriate,

[if)  Utengil and equipment cleaning aned sanitixing fcilides should he sepavated
froim food processing, storagy, distibution and handling wress to provent
Lok i ation,

4.4 Porsennod bygione ond amployies Beilites

Personnel hyglene fcilitles shall be availakla o eniure thal an approprakbe degree of
persanal hygiene can be maintained and W avold contaminating food. Such facilities shall
b suitably located & designated,

Adeguate number, size and means of hygienic washing, drying and where required,
sanitizing hands Geility {including wagh baging and & supply of hot and cold or suitalile
temperature conbetlled water and for zanitizer) shall he provided. Where necessary, the
facilitics designated for hand washing should be separaly from Facilites for washing (ood,
They should Ideally ba located at the entrance of the food procossing, storage, distribution
and haslling areas,

An adequate number of milets of appropriate hygienic design vach with hand-washing,
drying and, where required, sanitizing facilides; shall bo available and connected & an
effective drainage system, Adegquate changimg fcilities for personnel shall by provided,
Toilets and change rooms shall nol open directly into rooms o wisleh food 15 handled and
ghall be maintained in a cloan condition,

Rest & refreshmonts areas, wherm provided and dosignated aceas for storyge and
consumption of food by porsonnal shall be situaved away from the production area se that
the patentlal for crogs-contamination is minimized,

4.5 Temperature control

Depending on the nature of the food operations undertaken, adequate faeilivies shall be
available for heating. cooling oooking, refrigorating and freezing foed, for stering
refriperated or frosen foods, monitoring & mcocding food temperatures, and when
necessaly, controlling ambient temperaturcs to ensure the safoty and suitability of Tood,

4.6 Airguality amd venbilation

Faed premises shall have adequate natural and/ or mechanical ventlaton inchuding air
fibtors, exhianst fans to effectively remove fumes, smoloe, dust, condensation, steom and
yapours [rom the premiscs. Whore tomperature and/or humidity are deemed eritical to
ensure safiety and sultability of food, & control system shall be putin place and manitored,

Vorlagon systoms shall be desipned and constructad so thal air does not Ao from
contaminated areas to clean areag and can be adequatoly maintained and desned.

Sandtary convenioncos ace b hawg adequaka natural or mechanical wenthation.

4.7 Lighting

Adeguate natural or artificial lighting shall be provided to enable the personnel to operate
in & hygienic manng: Where nocessary, lighting should not be such that the resulting
calour is misleading, ‘The intensity [that is, the lux fovel) should be adeguate to the nature
of the speration,



Lighting Rxtures shall be proteceed b ensure that foed §s nab contaminated in cage of
breakiages.

4.0 Stovage facilitios

Where necessary, adeguatn facilities Tor the strage of fond, inprodients, packaging, non-
foord chomicals and haxardons substances [eg cleaning materials, lubricants, fuels) shall
be provided, The Tood stovage feilities shall bo dosigned and constraeted to:

i} provide protection fram dust, condensation, waste, post access and hatbourage
antl pthey sources of colbaminatisn,
i} be dry, well venidlated and enable monitoring and contral of temperatre and
humidity in storape areas where specified.
iii} b casy o maintain and cean. All materials and products shafl he stored off the
Meor and  avway ftom the walls o ollow inspection and pest eontrol activitios b
be carvied out,

Separate secure storage facllites fur non-food chemicals and hazardous substances shall
be provided. Such facilities shall be locawd where there is no possihility for cross-
contaminakion of food or food contact swrfices,

4.8  {ompressed air and othor gases

Compressed aly carbon dioxide, nitrogen and other gas systoms wherewer: required wsed in
manufacturing awdfor flling shall be constructed aml maintained so as to prevent
enntaminatinm

1, COMNTROL 0 OFERATION

5. Pood Recolpt {Procurmant af vow materiods ond ingredients}

51 Mo raw material or ingredient or any other material used in processing products
shall be accepted by o food business aperator if it is known to contain chemical, physical
or microbintogical contaminants which would not be reduced o an aceeptable level by
normal sorting and/or provessing.

5.2 Packaped raw materials must be chocked for 'expiry date’) best before’/ “use by'
dite, packaging integrity and storage conditions before aceepting them and stored
accordingly

5.3 All raw materials o ingrodients, where applicable, shall conform to the Regulatiens
lnid down wnder the Acl Raw materials or ingrodients shonld be Ingpecked and sorted
hefore processing, The FBO shall have procedures in place Lo eonfivm that the incoming
fond materials meet the dscomented specifications, This may be ensured throupgh supplicr
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cantrol, certificate of conformily, incwming inspoction, lesting, review of lobel for allerpens
L,

oot Recerds of raw material or ingredient or any other matecial used [n processing as
well as their seurce of procurement shall bo matntained Ror inspection and traceabiliy,

5.4 Recoiving temperature of patentially hazardows food must be 5°C or belows; or G090
ar above, Receiving empesitors of Feson Bood shall be -189C gr below. Recovds of e
receiving lemperaturcs of potentially hazardous and frozen foods must be maintained

5.6  Ingredients containing allergens should be clearly identified and stored o provent
cross-coblaminalion with ingredients ond preducts not containing allevgens and with
obier material and products,

6. Food and packaging materials stornge including warehousing

6.1 A food business shall store food and pachaging materials in appropriate areas o
effective protection [roms dust, condensation, drains, waste aml other sources of
coptamination during storage.

6.2 Stovage arcas shall be dry and well ventilated. When storing potentially hazardous
food, 0 food business must store |1 ander temperature control (and humidity control
where necessary] and [ the foad s intended to be frozen, ensure that the food remains
froxen during stovage. Mosnitoring of temperature and for humidity shall be apphed in such
CARUS.

6.3 All matoriats amd preducts shall be stoved ofl the Noor and with sufficient space
between the matorial and the walls to allew inspection, cleaning and pest contrel activies
tn b capried ouk.

6.4 Al raw materials, food additives and Ingradients shall be stored in separate aress
from packaging materials, stationeey, hardware and cleaning materials,

6.6 Sepregation shall be provided for the storage of raw, processed, rejected, recalled or
returned materials o prodoets apd shall be clearly melsed.

A The storage of raw matecials, ingredients, work-in-progress and processed £ epaled
ar packaged food preducts shall be subjectod to FUEQ (Flest dn Fiest out) FEFOD (Mese Bepire
First Gut], To mect this, adaguabe siock rtalion systems should be i place,

6.8 Ingredients and producty contalning allergens sheutd he cleady identified and suored
Lo prevent cross-conlaminaticn with ingredicnts and products ook contalning allavgens,
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oo procussing and preparation

P4 Bystems shall be in place o prevent contamination of fyods by foreign bodies such ag
Rhiss, metal shards from machinery and dust In manufactusng aiil processing, suitablo
detection or seroening devices should be used where necessary, Procedures shall be in
place tor food handlers w follow in the case of brealeage. Bguatly systems shall ba in place
0 prevent contemination of fods by e fol chemicals,

73 The Pood Business shall develap and maintain the systems (o ensure that tat the
me and temperature s conreliod effectively where & s critical o the safely and
sultabllity al Poad, Such contrels shall include dme and temperature of rEeRiving,
processing, conking cooling, slorage, paclmging, distibulion, upto retail as applicable,
Such systems shall alsn spaelfy the mwierabla limies far tre and emperature varlations,
Temperature shall be appropristely monitored with Lemperature recording devices and
tecords thereal ghall he maintatned.

7.3 Whenever [rowen food / raw materials are used [/ handled J transported, adaguale
ciare shall be taken so thar defrostod f chawed material mm not refreezed For fubire use.
Fersuanel shall wash thedr hands before cntering and may noed to be required to put an
clean protectiva clothing,

7.3 Surfeces, ubensils, equipment, Bxtures and fetings shall be thoroughly cleaned on
where necessary disinfocted afer raw food preparation; particularly when meat and
poultry has been handled or processed.

74 Allergenic Contamination

Presence of allergens listed in the Food Safcty and Standards {Labelling) Regulations,
2017 must he identifiod in food Ingredients and products and controls shall be put in place
to prevent their prosence In foeds where they ang net labelled, Controls to prevent cross-
contact of foads containing allergens with ather foeds shall be implemented og separate
starage facilities, Where cross-contact canmot be puarantesd, consumers shall bo
infrrmed.

2.5 Wherever stoam b wsed divectly on foed diing processing, the steam shall miacde
from potable wabey (refer 4.1 ).

§  Food Packaging

&1 The packaging design and materials shall provide protectien forproducts in order o
prevent contamination, danmage amd acrommodate requived labelling as laid down under
the PR3 Act & tho Repulations there under. Only Vood prade packaging materials shall be
useeh Packaging materials [hke aluminium, tn and plastic shall conform to the Indian
standardls as montioned under the 185 Repulations.




.2 ‘The food packaging materials shall be inspected before use o provent wsing
damaged, defective o contaminaled packaging, which may lead fo contaminsion of the
product, The feod bushicss aperator shall hive effective proceduves in place to confivm
it contaminated, damaged or defective reusable contalners are properly cleaned and
sanitixed, repaired ar repliced, as appropriaty, hefoce re-use

$.3 The packaging materials or gases where used, shall be non-tixic and shall not pose
thieal to the safety and suitability of food under the specified conditions of stwage and
ise,

B4 Wrapplng and packaglug operations shall be cirried oul S0 as Lo dvsid contamination
of the products,

9, Rework and controd of non-conforming products

01 Storod reworl materals shall be protected from exposure Lo microbiological,
chemleal orestraveows malter contamitzatisn,

0.2 Rework shall be clearly identified pncdfor lubelled to allow taceabilio. Al
traceability records for rewarle shall be maistained, (eg. Product name, production date,
shifk, tine of origin, shelf-like).

0.3 Whare rework is incarperated into a product a2 an "in-process” step, the acceptable
guantity the process step and method of addition, including any necessary pre-processing
stages, shall be definod,

0.4 Where rework activities involve removing a product fiom filied of wreappel
packages, contral shall be putin place lo ensuve the removal and sepregation of packaging
materials aned b avokd contamination of the product with ok trancouws makter

10 Pood Transportation

101 Conveysnees and for containers used for transporting oodstulTs shall be kept clean
and malntalned in good repale and conditlon to protect foodstulfs from centamination and
shall be designed and constructed o permit adeguate cleaning and /o disinfection. Wit
direct contact with food may eocur, matevkals usod in cacrder constructon should be
suilable for foodl contact

10.2 Food products in conveyances and for containers ac to he so placed and probected as
1o minbmize Ue cish of conimination,



103 Where comvoyances and/or conlainers are used for Gansporting anyeling in addition
ke Focdstulfs o Ror branspocing different fods ac the same G, there shall be, whore
necessary, effective separition of products e prevent cross-contamination,

104 Where conveyances andfor oonbainers are used for transportation anything ather
than fagdstulTs or fer ansportiog dilferent foods, there shall be eMective cleaning
between Ioads (o avaid risk of contaimination,

10,5 Bulk foodstulfs In Nquid, granulate or powdor Forme shall be Granspocted in
reciptacles andfor containors/tankars meserved for the trensport of foodstuffs, Such
containers arc be be markod inoa clearly visiblo and indelible mshian, oo show that thev are
g for thiz Danspartof foodstufls

LLG Wherover neoessary, commncons and for containors usead for transporting foodstuffs
shall capohle of maintsining foodsealls &b appropriate empevateres and allow those
lemperabures to be monitored. For example  Ingredients and  produects  reqoiing
Pefrigeration shall be transperted and stored at 570 or less but nob frozen,  TFroxen
Ingredicnis and products shall be ansported and stored ab mperatwies which do not
permik thiawing (for example, below 0°C),

11 Tood Traceability and recall

121 The food business oparatoe shall have & system for assipning codes or lob numbers e
incoming materials, packaging materlals amd finizhed products, ete, This will help o
jdentify proaiucts,

122 The FRO shall have & documented and effective product recell plan in place in
accordance with the Food Safely & Standands [Tood Recall) Begulations, 201Y. Such a plan
sliall allow e FOO o effsctively locaie all affectod Feod producks that may civse 4
pakenbial threat to pueblis haalth and enable the complete, capid recall of the implicated lot
of the product from the markel

123 Whore a product has been rocalled bocouse of an immediate health hazard, other
prodicts which are produced under similar condidons which may also prosent a hagard to
pubilic health shafl be ovaluatod for safety and may need to be recalled,

144 Hecalled prococes shall be held under supervigion wolil thoy are destroyed, wsed for
purposes obhor than human conswmption, determined to be safe o human consun ption,
or reprocessedfreworked in s manner t ensare thel salety,

12, Quality contral

121 The food husiness oparator shall have a guality control programme in place to include
ingpection  and festing of Scaoming,  -process and  fnished  produets,  Adeguate
infrasbucture meluding a laboratory fcility and traingd and competent lesting persannc|
shiould be available for cariying gul Lasting, Calibration of boratory equipments shall be
done periodically.




122 In case adeguale in-house st fadlities oo not available, 2 system shall bain place for
testing these matevials in an NAHL aceredited extemal laboratory / fabaratory notified by
FESAL In case of complaints or leedback on the product, the food basiness operator shall
carry oul the tosting either though their n-hause) external accredited laboratories
netified by FSSAT w ensere product complianee Lo standards,

12.3 Each category or type of Anishod foed product shall be tosted as per 85 standards &
peputations 4011 of least ance In sy months fram an NART Aceradited or FSSA] notified
labaratory, IL (s recommended to retain the control samples, Gl the end of shelflife.

i, ESTARLISHMINT < MAINTENANCE AND SANTTATION

13 Cleaning and sanitation

131 Food premises and equipmant shall be maintained in an appropriate state of ropair
and cleanliness in order te function as Intended, Meilitate all sanitation procedures and
prevent conbamination of food, stich as from metal shaids, Raking plaster, feod debris and
chemcals,

13.2 Cleaning shall vemove food residues and dirt which may be & source ol
contamination, The necessary cleantng mathods and materials will depend on the nature
of the food business. Disinfecton may be necessary alker cleaning,

13.3 Cloaning and disinfectipn chomieals shall be fond grade, handled and wsed eavefully
and in accordamce with manclacoies” instidctions, for example, using the corvect
dilutons, and stored, whore necessary, sepacated From fobd, oo clearly identified
containers to aynoid the rizk of conaminating foodd,

134 Cleaning procedures and metheods

Cloaning can be carried out by te soparate or the combined use of physical mothods, such
as heat, sorubbing, turbulent ew and vacuom cleaning o other methods that avold te
uge ol water, and chemical methods using detergents, alkalis or acids,

Cleaning procedures should generally involve:

removing gross visible debris from surfaces;

a applying a detergent sulution to lensen soil and bacterial film [cleaning);

= rinsing with water (hol water where possilile) Lo remove loosenad soil and residues of
detergent;

o dry cleaning or other approprinte methods for removing and collecting residues snd

debris (may be noeded s some sperations where water enhances tho risk of

microbiological contamination); and
e where necessary, cleaning should be followed by disinfection with subsegquent rinsing,

13.5 Cleaning Methods and Programs

A cleaning and disinfoction programmes shall be drawn up, observed avd records of the
same shall he malntained. The propramme sbould ensure that all pats of the
extablishinent are appropiiabely clean, and zhall Include the cleaning of cleaning

sepulpment.
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The clomving programines shall s pecify:
@ areas, [lens of equipment and utensils to be cleaned;
s rexpansibibivy Fr pacticular tsks;
e gleaning methed and feeguency of eleaning and
» menitoring arsngemants for cheching effoctivencss of cleaning { ep. through awdics
ar microblologieal samphing snd testing of theeovivenment aml food contact surfaces)

14 Malitenance

L Preventive maintcnance of equipment and machinery shall be earvied sut regulary
as per the instructions of twe munufciurer A preventive maintenance (including
calibration) programime must include all deviees ased o monitar andfar contral feorl
safety haxards and cover the maintenance procedune, frequency and identifieation of the
pesson [and/ or external ageney] responsible B maintonance wctivity.

142 Corrective maintenance shall be carcied out in such a wiy thal produciion on
adjoining lines or equipment is nol at risk of contnminagtion,

4.3 Temporary fixes when used shall not pot product safety ae risk and should be
remaved / pormanently faed ina timely manner:

14.% Lubricants, heat Uransfer (luids or any other similar material used shall be food grade
where there 5 3 rish of direet or indiract contact with the product,

15 PespControl Systems

15,1 Gowd sanitation, inspection of Incaming materials and good monitoring can minimize
the Nleelibned of infestation and thereby Hmit the need for pesticides,

152 Proventing access

Buildings shall be kepl in good repair and condition &6 provent pest access and bo
aliminate potential breeding sites. Holes, dralns and other places where pests are Hkely ta
gan access shall be kept sealed. Wire mesh scroens, for exemple on open windows, doors
ahd ventilators, will reduce the preblem of pest entry. Animals, birds and pets shall be
extluded rom the food premises,

153 Harbourage and infestation

stovage practices shall be designed w mininize the availability of faed and water to pests.
Pagd matorials shall be stored [ pest-prool containers and for stacked abowe the ground
and away from walls, Where outside space (s used for storage, stoved items shall be
protected from weather or pest damage (e bird droppings]. Where appropriote, refise
shall be stoved in covered, pest-prool contalners. Any potential karbourage, such as old,
unused ecqulpment shall be removed, Potential pest harbourage (eg burrows,
undergrowth, stored ftems) shall be vemoved, Matordals fiund to be infested shall be
hanidled in such a way snas o prevent contamination of other materials or products,

154 Moenitoring and datection

Establishments and surrounding areas must he rogularly examined for evidence of
infostation, Pest manitoring programmes shall include the placing of detectors and/ o
Lraps in kay locations to identily pest activity. A map of detectors and/or traps shall be
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imaititained. Detectors andfor traps shall be designed and located s as b prevent
polantial contamination of materials, producks or facilites.

155 Fradication

Pest infestations shall e dealt with immediately by @ compatont person wried wei thiout
advarsaly affecting fond safety or sultahility, ‘Treabment with perimlsgible chemical,
physical or bolagical agents, within the appropriabe limits, shall be carcied out by bruined
nperatives withaut posing a threat to the salely or suitability of food, The ciuse should be
identified and corrective action Giken to provent a recurrent problem,

Racords of pesticides/inseeticides used shall be malntained m show the Gpe, quantity and
concentrations used; wheve, when and how applicd, and the target pest.

16 Waste disposal Management

161 Aceumulation of faod waste, nen-edible by products and other cefuse shall not be
aliowad in food handling or storage areas. Removal frequencies shall be managed to avoid
accumulation and ovarflaw In foed haadling, food storage, ind other working areas and
Vhe adjaining enviranment cxceps sa far as is unavoidakle for the proper functioning of the
husiness, with a minimum daily remayal,

16.2 No waste shall be kept open inslde the premise and shall be disposed ag per bocal
rules and regulations including those for plastics and other non-environment frtendly
metorials,

163 Waste stores must be Kept apprepriately clean and free of pests,

16.4 The disposal of sewage and effuents (solld, liquld and pas) shall be in conformity
with skandards laid down under Einviranmont Protection Ak, 1986 and the local rules

wherever prevalent.

¥ ESTABLISHMENT - PERSONAL HYLIENE

17 Flealth Statos

171 Food handlers and eroployees of the establishmoot shall undergo @ medical
examingtion by a registered medical praciiboner anmially to ensurg that they are free
from sny infections and ather communicable diseases, A recovd of these cxaminations

shall be maintaine.

17.2 The emplayoes in the food promises shall be Inowuiabed sgainst the entervic group of
diseanes ag per recommanded schedule of the vaccine amil a reconl shall be malntoinec.

168 llness and injurics

18,1 Persennel known, of, suspecbed G be suflecing from, or to be a carclier of & disdase or
iliness likely to b cransmitied threugh fond, shall be preventod from handling fesd or
materials which coma in contack with focd,
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102 Emplovess shall veport the Mollewday conditions o the menagmnont for possible
excluston from feod handling arcas - jaindice, disirhoea, vomiting fover, sore throat with
fever, wisibly infected lesiong, (hoils, owts or seres) and discharpes from cur dye ae noge,
Meadical examination of a food andler shall bo carried oul apart from the peviodic medical
examinstion, it clinically or epideminfogical ly indicatd,

18.3 T Feod-handling srens, persoincl with opom cuts, weunds o1 burns shall be reguined
to cover them with suitable waler-proof dressings befre starting operations. Any lost
dressing must be reporied w suporvision inmediately, The drossings should preforably be
brightly eolowied and motal derectable,

19 TPerzopsl Cleanlinoss

19.7 Fooed handlers shall mabntatn 4 high degrse of personal cleanliness and shall wear
work clothing, head covering and footwes* that is It for purpose, elean and in geod
condition [op. free from tears, rips or fraying material). Worlowear shall provide adequate
coverigs to ensure that haic beords, mowstoches, perspivation, cke, cannol conlaminate the
product,

192 Where gloves wee wsed for prodiuct contack, they shall be clesn and in geod conditon,

19.3 Protective clothing mandated for food protect on aress or hygieno purposes shall not
b psed for dny el purposes.

194 Al prople entoring lood processing, storage, distribution ond handling aroas shall

wash their hands with seap and potable wates, followed by deying and saniticng, whern

roquiresl:
“ before starting worls;

- after handling chemicals;

" after handling incompatible food products {for example, raw versus enoked or
ready-to eat]) or contiminated materials,

" alter hegaks;

u after coughing or sneesing e blowing their nose: and
v pfter using woilet fagilities,

v after using telephone / cell phones,

n after smpking in designated aroas ok,

Hand washing notices shall be posted at appropeiate places.
19.5  Vingernails shall he kept clean without pail polish and rimmed,
N Personsl Behaviour

20,1 The FHO shall implement an efective personal hygiene programme that idenlifies
hyglenic behaviour and habits 1o be fllowed by personnel to prevent contamivation of
food,
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2.2 Any behaviowr ar unhygionic practices which coubd result in contamination of fsne
shall be prohibited in Tood processing, diseibotlen, stoage and handling avens, This
fneludies smnking, chawing or eating, sneczing or eoughing ever unprotectod fond, spitting,

20.3 Personal effects sueh as Jm'-"el]m'y, watchos, ping o othor items ghould nat be wearn
ar brought into food hanedling areas i they pose a threat to the safery and suitability of
food.

20.4 Food eontact teols and equipments shall noi be kept in persanal lockars,
21 Visitors

Generally Visibors should be discouraged lrom going ingide the foed handling areas, The
Fosud Business shalk ensure that visiers o s food manufacturing processing o handling
areas must wherever appropriate, wear protoctive elothing, fmotwesr and adhera to e ol
the parsoual hygiene provisiens envisaged f this section.

W ESTARLISHMENT - PRODUCT INFORMATION AND CONSUMER AWARENESS

24 Preduct information & tabelling

All pacleaged feod products shallcarey o label andl requisite (nformation is per provisions
of Foad Salety and Standards Act, 2006 and Repulations made there under o a5 80 shsure
that adequate and accessible infarmation is available to next persen in the feod chain to
enable them to handle, stere, process, prepare and display the food products safely and
corveclly and that the ot or baieh can be easily traced and recalled i necessary (See
section 11). This should also incude information that identifics food allevpens in the
product as ingradicnts or where eross-contaminatien cannot be mchided as per 55 [Foad
Labotling] Regulations, 2011,

23 Consumer awareness and camplaint handling

231 Information shill be presented to consumers in such 2 way so as to enable them to
understand Its importance and make informed cholces. Information may he provided by
labelling or other means, such a5 company websites, education programmes and
advertisements, and may Inchide storage, preparation and serving instructions applicabie
ter the product.

£3.2 The Food Business shall bave a systam o handle product complaines with identifeed
porson or peocple responsible for receiving, evaluating categocizing, investigating snd
ackdressing complaints, Complaints shall be acourately catogorized according to safoty
concerns and other regulatory concems, such as labelling amd shall be investigated hy
pppropristely-trained technien) personne,

V. ESTARLISHMENT - TRAINING AND MANAGEMENT

24 Training

241 All personnel should be aware of thair role and vesponsthility in protecting fasd
lrom contamination ar detorioration. The Food Business operators shall cnsure that all
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foud handlers have the necessary knowledge snd skills to eoable them tw handle food
hypienically. Those whe handle strang doaning chemicals ar ather potenially lizardons
chamicals should be instructed in gafe handiing techniques.

22 The Pood Buginess shall engure that all the food handlers are nstracted and tealned
in food hypiene and lood safety aspects aleng with personal hyglene requirsments
commensiate with their work activitics, the nature of food, its handbng, processing,
[raparation, packaghip, storgee, sepvice and distribotion.

.3 Porioilic assessiments af the efectiveness of waining oz well az routine supervision
and checks o ensare sl food giene and food safety prooodures are belng carvied oue
offectively,

A4 Tratning prograwnes shall be routinely reviewed and updated whirever necnssacy,
Systems should be in plice to ensure that fosd handlers remaln aware of all procedures
necessary i malntain the safely amd suimbility ol food, Records of traindng shall be kept.

& Managemont and supervision

251 The Foad Business Operator shall supervize and monitor all operabions
appropriately, The type of supesvision necded will depend an the size of the business, the
mature of its activities and the types of food involved. Managers and supervisors shoukl
have the necessary lmowlodge and skills of foed hvgiene princlples and practices to be
able o judge potential haxards and take the necessairy proventive ad corrective action to
remedy deficdencles

#5.aThe FBO management shall provide and maintain documented standard operating
procedurn for FSMS systoms comphiance and i supervision at sito through records
fehecldists on routine basls to contrel any possible hazards throughout supply chain,

Vil ESTABRLISHMENT = AUDE, DOCUIMENTATION AND RECORD KEREPING

26,  Self-cvatuation snd reviow

26.1 The FRD ghall conduct o gelfevaluation of Ehe process b verify the effecbvencss of
the implermantod foad safery system at periodic inmorvals tough internal and exrernal
audits ar other mechanisms, but atleast onge in a year, Necessary cormrective aclions based
ati self svaluation results shall be takon,

262 FBO should also undertake o complete review of the systems including self-
evaluation results, customer feedback, complaints, now technologles and regulatory
updates at periadic Intervals, but atieast once in o year for continual improvement.

27 Decurnentation and records

271 Appropriate documentation & records of processing production and distributions
shall be maintained in a legible manney retalned in good condition for a period of one year
ar the shelf-life of the produet, whichover is mors,

2T AThe Impartant records that shall be maintained include incoming materinl checks,
inspection and tosting calibration of foed safety equipments, water testing, aperational
contrels (such as tlomperature, pressure, lime ele), product recall and traceability, storage,
cleaning and sanitadon, pest control, medical cxamination and health status of food
handbers, tralning =t
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Seetion Vi Part 1V of Schedule 4 - vegarding

(b I el 1% mlber fean (L) relaring o Sanitary & Hygeeaic Recuivements for the velail meal
shops, he follewing itam shall be e, oeedy-

g} Sanitary and hygiciic reyuirements for eatahlishing a small slaughter hoase [which as:
under Siate Heoncevegisitation)

2.1

4.2

1.3

24

2.5

2.4

)

2H

P

{Fencral

Mo Objection Cerlilicate from the Mlumicipalivy or Pidehayal and State Pollution Control
Board (o be obtined,

Promiss Reguircinents

Every such esiablishment!'Slaughier Fhouse shall muke separatc paovision it (he slaughier
nall for the sleughter of dilfereni specics of wnimals and for differcnt methatls of
slaughter. Aller avery type of operation, te slowghter house shall b cleaned, washed &
snmitiacd,

The shaughter house shall have adequate sepacation baiveeen clean atwl dirty scotions,

The roums and compatments wheee edible products are handled shall be soparnbe atd
dlintinct from the rooms ond eqmparinents for inedilibe produets.

The slaughicr house shall have & recoption arcafresting areaflairage with o facility of
satloading wamp and shall have Tusilities for watering and cranyining il slavghter
ronmtall, nacil lary accommodation pad reftigerstion facilities,

I'hve baivmgge: shall be adequate in stee for the number of animals io be Laired.

Al the floors in loisge, staughicr bail, vk rooms shill e inperviogs andl von-slippery
maierial.

The lidemal walls will be paved will impesvious gluscd tiles wpo 1 meter heigh in case
of srmall animal ruswinonis and 3 meter height in cose of bege minsnts,

Celllng or roofy shall he so sanstrscted ond findshed 1o minimie condensation, wold
development, Neking nd secumlation of dirt,

The establishment=/Shughter Flouses shall be sn conslrebed il misained as o
pexmiil hygienie produgtion, casy chenning & proper disposi| of waslages.

Windows, doors and other openings should be fitled with soreening which ahall be fy
praak.

Fncilitics

3



p. |

L

34

3.5
3.6

b i

4.1

4.2

4.3

1.4

1.3

i, 6

1.7

Thezen shall be sficient drdomgo wnd plembbng systems and all dising swd gulbery shoil
b propedy and penmanently instalbed, There shall be sdeguate provision for te disposal
of sluurhier houss wagie.

Tl ey systen for blood shall be wwdereeaed with eilivy for ensy clening o o
peariabbe rermprack witly lif,

A constant anc aufTicient supply of clean pomble cold waler will presare hose pipos
mrvd supply of ol water preferably shall be mace aveilabls n the sloaghtee Bl during
working hours. Both cobd and het wiler shall be identified with segarie colour,

Suitahla and adequae Faoilities shall be provided for persons working in the sleaghter
howse Tor elhunping and cleaning their foolwesr, cloths and clganing their hinids befoe
eaiEriing roomns ised for L preporation and semge of meal.

Acdeguare Facilitbes For lnlvines, wilels ded chonge rooms al, shall be ansured,

Sutitable and sulficient Gucilites shall be made dvailable M convenien| places with in the
slavghter hovse for e sterilsidion of knives and ofher aquipient used in the slaughter
heise,

Al slavghter house nelige and waste materinls will be damped thopits thal are saitably
covercd as this imatersal could be domposted which can be tsed for menore juispee and
this will prévent ks access W sedvehgess and protecl enviroiimel,

Ranilary Practices

All pperations in conntclion with te staghiering, procossing & preparstion or pcking
of meatmeal food pooducts shall be ciried oul uniber strict hyglenic conditions, No
poelion of the estwhlishmentsfSlaughier Hoouses pramisas ghall ever be used For Hving or
Slesping puorpess wnkess. it is sepamied Tron the shattoir by & wall

Bvery part of the infcrinal surfice of e walls and eviery pait of the Noor and pavemeat
af the shughter house shall be kept in good order and repaie ot nll ime, 20 a8 to peevent
the: absorption therein ol any blood or liquid rofiise or Gith which may be spilled or
splashod thereon or offensive or poxiees matter which may be deposited e in or
hemeghtl ko conlact Usesswith and subscgueenthy zanitiacd suitnbly.

Bvery parl of the intemal surlace ubove the floor or pavement of such skghter houss
shall be washed thoroughly with bot line wnsh.

Every parl of the Noor or pavement of the shaghles honse and every part of the intemal
surfuce of every woll an which blood or liguid refuse or filth may have boon spill o
splushed or with whicl any ofTenslve or moxionus matier have been brought into contact
during the process of sloughtering, dressing g culling, shall bo thosughly washed sl
alanned with water and sanitied within three hours after the completion of slaughier.

Animale suspecled of contagions or infectious discasey shall be searcpated and kept in
Separale pens,

The slaughiering of an animal shall ool be dose i the sight of other animals. The
dressing of the carcass sholl not be done on Moo,

Roomy and com parbments. in which animale are shoghiered oF iny prodoct i pmocessed
ar preparcd shall be kepl sufficlently free from steim, vaponrs aml moistyre and

e
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bnoxious odaurs ¢ 0s i e clean and hygienic operations. This will akso opply 1o
pverdiznd striciure in hose ronms amd compaiments,

All parts of the establishmenisShaghier Houses shall dlvays be kept clean, adegquitely
lightei! and ventilated snd shall be repulary eleaned, disinfected and deadorized. The
Fleorings shall be imperviows and washed daily, Lime washing, colour washing or
painting ns the case iy bie, shall be done ol kst once in cvery welws momhs, The
Mawrs, valls, ceilings, partitions, parts, deors and ather parts of oll streetores shall be of
such materials, constivetion and Faish that ey can b eadily and thorooghly cleaned,

All yards, cuthouses, slores and all approaches (o the aslablishments? Shughter Houses
shuill alwenys be kepl clean and in 2 sanilary condition,

Suituble and sulficient roceplecles fumished wilh properly [ined covers shall e
provided for collection and removal of sll garbage, filth and refiise fiom the sladghler
housse il convenent me o emeve fmm the slaghter bouse for disposal,

Al Blood, manure, gabage, llth or other refise Trom any animel shoghiered wd e
hiche, Tut, viscesn and ofTal there from, shall be removech from the skaaghler house within
& hours afier the eomplation of the slaughering and by such a awsoncrand by such mesrs
as will nol cause nulsanes ol the premises o elsewhene, Every such vessel or recepluele
shall be thoroughly eleaned and disinfecrsd immedintely aler use aod shall be kg
thoroughly clesn when not in actual use.

“Ihe Biner glde of the skin shall not be rwbbed or caused o be ubbed upon the ground
wthin any perthon of the slaughter kol Hides and sking shall nol be dragged witlin the
slanghter ball,

Every practicable precautions shall be takes io exclude Flics, mls, mice and vermis from
the Slaupghter Houses, The use of paisons for any purpose i F0MS OF camparimeonts
whate any unpacked products is stored or handied s forbidden,

Boiry of dogs, cars, bitds ele is probibited.

Water tsed in (he Slughter Houses shall be potabie and suitable arrsngemonts shall he
made (T boze well witer isused for peodugtion of ment and meal products, As reguined
by the liconsing authority, the waler shall be pol exainined chemically and
bactedobogically by a veeomized |ahoratory.

Lot mesl® meant for fmmedinte sule nced not be stored in cool conditions. 1§ oo be
Iransparted in suitable & Wygicmic und sanitery condition in clenn vonlainers wilh covers
{lids) to the meat shopsiselling units with adequate precautions to ensure fhal no
contemination o deterinmtion ikas plioe

The equipment and [itings iy slavghier hall except for chopping blocks, .mllllhg Ioaards
and brocms, shall be of such matecial and of such constrection as 10 enable them b be
kizpd elewn, The implements shall be of metal or other clesnsable and duslile mataral

pasietant T eorrosian,

Persanned Hypienea

Mo person suffering from [nfeetions or contaghous diseases shall be allowed o work in
the slaughter housed mesl processing anit, The workers shall be medically exmined
appually Lo ensure that thiy wre free Gom infeetious, vontaghous and other diseases, A
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recotd of |hese exnminalions sigied by 8 repistered nedical practitioner shall be
inindained For inspoc o,

Tha: siall shall be inocaluied against the enteric groug of disenses ouee & year and a
corificate thereof shall be kept for-ingpection:

Im cass of an egidamic, il workers shoubl be inooalaled or vaeoinaiad,

The workevs workbivg In processing nnd peeparation shall be provided with prope: sprons
and hond wests which shall be elespy s fidy,

LRTLTTTLTE

Animais are slaughienad by being Gest st and ten bled oul, Stunsing con be
effeeted Guough asphyxinting the arimals with carben dioxide, sloating them with s gan
or & capdive boll pistal, or shocking them with elecivic corent, “The equipment utlied
fur stunning ond slnaghter shall be malitabned in poad working eondition and thit all
operiiom imvolved ave wall trained and lsve a positive atiitlude lowards (he welfire of
animals,

Mede: In cose of riusal slaaghrer (Hufal and Kosher) oaly non-penatisting, peroussive
micchanical stunning is periniiteel

The foltowing methid of slunaing shall be considered humane:

(i) Mechanical slunning of eattle mny be corried out by one of three melhods; eaplive
belt stunning, mushmom hesd porcessive stuming and preumatie percussive stunniig,
For cattly, pneumitic stunning ghoukd be prefermed and the optimom pozition is that the
eentre of the stunner shoald contact the animal ot & poinl of intergection of lines deawn
[t the medial eorners of the eyos and Uw base of the cirs, The best position for pips i
an [he midline just above sye level, with the host directed down the line of the spina)
card. The opiimum position for sheep and gout is behind the poll, piming towards the
mngle of the jaw 7 an animul shows signg of regaining conssiousness afler the inilial
stun, the animal st be immesdinlely killed by the use of & cuptive Bolt gun

{i1) Eleemionl siunning - Electrical Hemd Stunness may be preferred for sheep and poat
whett both elestrodes are pliced on the head reglon, Water bath clecirical stunning may
e used (o poullry birde. A low and controlied volisgs must be maintained so that the
stunming will not damage the hearl und brain or couse physical disability and death to the
animals, Tl mininnem eirrent level recommended for shinning are indicated in the tible
iTH TS

ithote: In case of rital slanghier (Halal and Kesher) avery care minst bo taken hal birds
o nol die during elecivical stuming, oterwise il is not conzidered 1o be fir for human
CORSUM prion,

Specice | Minimwm curent levels T hestad-only
stunming

s e —

Caltle L5 Amps

Calves (hovines of lesy than 6 maonth 1.0 Amps
af ape)
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Pige 125 Amps

Sheepand goms. T Amps N 2
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Broiless i00 il Amps
Turkeys Pt e = -i'fzﬂlmfuﬁ .
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(i) G stuoning - Swaning of pigs hy saposwrs fo carbon disxide (OO0 gy D
prc feived, The concentration of CO2 shauld be 90% by volume bt hall nol e less than
10% by volume. Ideally pigs should be exposed for 3 minites, Seicking should be done
imimedinbely alter cxit from the gas chamber, Overcvowding of animals shaould b
pemided i (e gos chamber,

Anle miowlem & Post mariem Inspection

A animmnls shall be subjesied o ante-morizm exmmirabion and Post morem inspection by

the authorised vetedinadan, Tle Velednary Doctor ghonld be made available o deployed

far the purpose hy the concerned Panchayals! Munizipalities responsible for becnl
administration and may make depulation armagements for avakting 1he serviees of
qualificd Vetevinary stall nvatlable with the Animal Husbandry Depis,, of the concemud
Stute/LLT, It the country for ment inspectinn.

Caroissas, parts and the organs theseol found to be o, wilessme, heallthfol st fit
for human ecnsumption shnll be marked a3 “Inspected and possed”,

[Huinane Slaughiering methods shall be wsed for slnoghtesing.

Destruction uf condemned carcassts, dngans or parts thereof shall be curtled oyt under the
direct supervision of the authodised velerinasian,

Wler requikcmant

“The witer used shall be pomble and be lested anee in o month for micrablalogiood &
chemizal quatity, Vi mamgoment shall keep all the records of wilker lesting.

Plont wasts disposal

The lsstics reluted o ecnfiiendly dispnsal of solid & liquid wiste Lo, Seange Treatmenl

Plant & Effluent Treatment Mant shall be as per noems & swndards preseribecd by CTCR
& respeative State Pollution Control Bonrds.

L It



Sectlon VI Part V of Scheduale 4 - roparding
{} For pard ¥, the Rollowing shall bs substituied, smely;-
Mare v
(rood Hygienic and Manuficturing Practives to be followed by leensod Tood Businass
Uperators enfaged in cateriog or food service operatlons

Cavering fuod establishment {1 which Mol i betng handiad, pracessed fprepared,
stoved, diseribuited and ultmately =obd w the costomers and e parsons hamdling
them should conform to the: sanitry and hygienic requirement, Food safaty
measures and other standartd as speciled below. Ik shall also be deemed to be the
vesponsibllity of the lood business oparater 1o ensure adherence to the necessary
requirement,
It includes premizes where public is admitted for vepose or for consumption of any
fond o drink or any place where cooled food Is sold gr prepared for sale. 1t
inclndes;

fa] Eating Howoses

{h] Restrurant and Hotels

(€] Snack Bars

(d] Canteen and moss (Schools, Colleges Offiee, Inatitytions)

(=] Food Service at religious placos

(F) Rall and Flight catering

(&) Hoapital Catering

[R] Bwent L'l'lll:l'lnEE

Lo ESTARLISHMENT - DESIGN & FACILITINS

L1 Lacation & Surroundings

L1l Pood Estahlishment shall be located away from potential sources of
arvironmental contaminants lile somoke, chemical pollutants, objeetionable edons
that pose u serious threat ta food safety In case thers are hazards from
eiwvironmental pollution, appropriate measures shall be talen t protect the faod
extablishmont froim any potential contuminatlen,

112 Foou Eslablishment shall be located away from arcas subject oo Aooding
umibess sulficlent safepuards have been provided

143 The surrounding areas of the establishment shall ke kept clean, maintained
in good crder and adequately drained to minbmizo any polentisl contamination
[roun pests, water, debris ete,

- .




1A Premises antl rooms

1.2.1 Construction, design and Lapout -
T'ha eonetruction, desipn & layout of Feed premises shall:

iv]  permit adequate masntenance, cleaning andfor disinfection, prevest any
patentinl contamination, and provide adequat: working spuce for
carrying out il tasks hypgienicaily;

v} to the oxtent that i procticable, neither permib the ontry af pests nor
provide harhourage for pests,

vi}  be such thut the movement patters ol materials, produets and peaple,
and the lyout of equipment, is designed for protection against patential
cruss-contamination between and during operations by foodstuffs,

1.2.2  Internai Structure & fittings

This requirement applies to areas used For feod handling, cleaning, sanitizing &
personal ygiena. All interior stuctires [nchuding Aoors, walls, cellings, doors,
windows, partitions, overhead fitures, warking suiface, skairs, slavators, ete) shall
be soundly constructed of materials that see impervious Lo food particles, greagse
and water, with no toxic ¢ffect in intenled wse, shall be unable to provide peost
harbourage, as far as practicable; and be easily and cffectively cleaned and wheve
appropriate, disinfected, Where uppropriate, all junctions and corners should be
sounded in kitchen aress to facilitate offective cloaning, Structures where giass
breakage could result In the centamination af food, shall be constructed of
alternative materials o be adequately protected,

In addition, following specific conditions are nocessary to be met ko protect the
gafety and sultability of food;
vill)  Walls and partitions
. shell be made of materizls thatave pon-absorbent and washable
. wallz shatl have a smaath sudface up to A height appropriate ko the
erperatiomn
- sealed to prevent the enbey oF divy dustand pests;
. ehall he free from faling palnt ar plastey; finished and maintalned w
prevent the accumulition of dust, mimdmise  condensation, and

ghedding of particles

i) Ceilings and ovechead fixtures
- sealed o provent the entry of dire, dust and pests;
. shall he free from fAaking paint or plagoer, Gnished and maintainad b
minimlee the scewmulation of dust, condansation, mouwld groweh, and
shedding of particles

%) flors -
- ghall be stoped apprapriacely, o allew adeguate drainags s
cleaning, and non-sligpary,
- shall be maintained in gond repair
- shall withstand aperations, ceaning materials and methods.

Ki] Windows
. shall be constructad o minimize the accumulaton af adirl



windows, ronf vents or exhaugt fans that open to the extaroal
environment shall be fted with removable and deanable insoct-
ool scivans;

whers apon windows would result in contamination, windows must
remalin closed and faosd during peeparvation of food.

wii) Doors
shall have smoath, now-absorbent sorfces
ahall ba close-fitdng and with sultable procautions to provent entry of
pisli Inease of kilchens withaot deors, imeasures shall be tkon to
prevent enlay of pests,

Vi) fond contact surfaces (including working surfacos snd surfaces of
cepaipnesl) .
shall be in gound condition, and easy 1o maintain
= shall be made of smooth, washohle, corrosinn-resizing, [meet W
detergents and disinfectants ander normal operating condiliens

14 Equipmient & conlainsry

131 Hguipment and cont@iners that come by divect contact with Ko

v) shall be hyrienically designed, constructed, located and, if necessary,
Installed to ensure thal they can be adequately deaned, IT necessary,
disinfected and maintained w aveid contaminaton of food.

vi) shall be made of impervious, non-texic and corrosion resistant materials
that do not transfer adour or Navour to food. They shall be durable,
movahle or capable of belng dizessembled (o allow maintenance,
eleaning, disinfection, menitering for élective cleaning, pest control

wil] shiall be lospt in good order, repair and conditien fee from holes, cachs
Or crevices as o minimive sy risk o contamina tion

viii}shall be able to withstnd freguent cleaning and disinfection or
Dperation

ix] shall be placed to achleve casy wed offective cleaning of adjacent areas
likke foors, walls, ceilings and other surfaces.

132 Foad control ad monltocing cquipsent

Hguipment wsod to cook, heat treat, cool, store, freete or sorva food shall be
designed tw achicve the required foad temperatures as rapidly as necessary to meat
tho food safety reguirements, and maintain them effectively, Such equipment shall
alzn be designed to allow mmporatires 1o be monitored and controlled. Where
necessary, such equipment should have ceffective moans of contralling and
muniloriig humidity, air-fAow and any other charcterstic fctor [ikely to have a
defrinental effoct on the safety or sudtability of food,

1.3.3 Containers for chiemicals and hazardous substances

Containers for chemicals (eg cleaning materials, lubricants, Mels, pest comiol
chemicals otc) or haxardous substances, shall he specifically idemifiable and
suitubly constructed, closablio, made of imporvious matecial, be easy to clean, and
where necessary w disinfect, Containers holding hazardous substanees shall be

&
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closed when not in use, stored sepavately and lockable to prevent maliciows ar
arcldental conkamination of [nod,

LA Facilites Utilibcs

LA Waber Supply

vi) Adequate supply of potable water (for example volume, lemperalure
and pressure) shall be available w meet operatienal and needs.

wii) Potable wator shall be used for cooking pre preparation, steaming fipal,
making ice cube and drinking prposes,

viii}Petable water quality shall be as specificd in the latest edition af [#15
standard on drinking water (15 105040]). Potahle water shall be analysed
at liast seml-annually te eonfirm chat it meets the requiraments of this
srandand.

fx) Where 1t is hecessary to store waler, storapo facilities shall be
atlequately designed, made of fond grade matarial anid maintalbed to
provenl contaminatien.

x] Where water flters are used, they shall be repulwly changed of
efMectively maintained.

wifi | Reeyeled water used in food proparation or for cloaning of feod contact
surfaces shall not present risk of contamination. It should be of the same
standard as potable water,

wiv)Mon potable water (far wse I, for example, steam production,
firefighting & refriperation coul poent and othar similar purposes where
it will net contaminate faad) shall have a separate System, Non-patable
water systems shall be identifiesd and shall not connect with, or nllow
reflux into, potable water systoms,

142 Waste disposal and draindge

vill) Containers for holding waste shall be in adequate size, wiade of
impervisus material, ledleproof, clearly [dentified, easy to cloan, amid
where necessary o disinfect shall be provided in the premises for
collection of wastematerial.

ix) It shall be kept closed, preferably foat operated,

] Drains shall be designed to meet expected How loads, eonstructed 5o as
to prevent sceumulation o baci flow of waste water Drains should be
lncated o that they can be eagily and effockively cleaned and inspecked,

4] Druinage shall be cquipped with appropriate vaps & effectively
capture conlAminanes,

«if) Disposal of waste shall be done (n & hygienic way in accordance with
lacal rules which are enforced from time o e

%ifl} Whorever existing, refuse stoves are to be designed and managed in
such a wiy a9 to enable tien to be kept clean and free form animals
and pesis.

143 (laaning

lv]  Adegquate Eacilities, sultably designated shall be provided for cleaning
food, utensils and sguipment



v]  These ocilitics are W be constructed of corrosion resismnt materials,
e gasy to clonn and shall have an adequate supply of het o cold
potable watar where appropriste,

Vil Utensid and eguipment cleaning and saniticing cilities showld be
separated from fod processing, stovage, distvibution and handling
dfeng o pravont contamination,

LA4  Porsennol hyvgicne and ocmpioyee facilitics

Peraonnel hypiene ocilities shall bo awailahie to cnswre thot an apmiopeiat depgres
af personal hygicne can be maintained and to avoid centaminating food,  Such
facilitias shall be suitably Incated & desigpnabad.

Adeguate numbers, size and means of hygientcally washing drying and whare
reguived sanitising hands {including waxh basing and a supply of hol and cald or
suitable temperature contrealled water ael for sandtlzar) shall be provided. Where
pecessary, e Geilitios desipated for lwnd washing should be sepavabe from
facilities For washing: Foord,

An adequate mirmber of oilets of appropdate hygicale design, each with hiarel-
wiashing, deving and, whoio reguired, sanitizing Fcilivies; shall be available and
connacted be an elfective drainege system. Adeguabte chenging Facilities for
personned shall be provided. Toillets and change roems shall not open directly into
raanis in which Fod (5 handled and shall be mointnined ina clean candition.

Rtest & refreshments areas, where provided and designated argas (o0 storage and
comsumption of food by persannet shall be situated aveay from the food preparation
area so that the potentizl e cross-contanifdtion 5 minimised.

1.4.5 Temperatyre contral

Depending on the natwe of the food operations vndertalen, adequate facilitics
shall be availabla for heating, cooling, cooling, , thawing , refrigerating and freceing
fond, for storing relvigerated or frozen foods, menitoring, food temperabores and
when necessay, contiolling amblant temperatires b ensure the safoty snd
sutlatsility of fod,

146 Air guality and vantilation

Fond premises shall have adequate natural or mechanical ventilation to effactivaly
remove fimes, smalce, dust, condansation, stéam nnd vapours fram the premises
Where temperatire andfor humidityy are deemed oritienl to ensure safety and
suitability of food, o control system shall be putin place and nwnitored,

Ventilation systems shall be designed and constrocted se that air does not fow
from contaminated sreas to clean preas and can be adequately maintained and
cleaned.  Sanltary conveniences are o hove adeguate natural or mechanical
ventilition.

147 Lighting

Adequate natural or artificial lighting zhall be provided o enable the personne] to
aperale in a hygionic manner Whare necessary, lighting should oot be such that the
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resulting colour is misteading.  ‘The inmnsity (chat (s, the lu lewal) shonld be
acEjuate ta the patuee of the speration.

Lighting fiztures ghall be protected to cnsure that food 18 not contaminated in case
of breakapee

1.4.0 Storage facilites

Where necessary, adoquate facilities for the stosge of food, ingredients, packaging,
non-food chemicals and hazardous substances (o ceaning matecialy, lubricants,
fuels) shall he provided, The fond storage facilides shall be desipned and
canztrueked ko
i] provide protection Gom dust, condensation, waste, pest sccess and
harbourage and other soiress of eantaminstion,
ii] be dry, well ventilited and enable manitoring and eontvel of temperature
and humidily In storage aroas where spicifisd,
Wy be easy b maintain and clean. Al materials and products shall be stored
ol the Hoor and with sullicienl space to allow Inspection and pest control
activities o b carrfel duk

separate secure stovage Roilibes for non-foed chemicals and hazerdous substaieos
shall be provided. Such facilities shall be located where there &5 na possibility for
cross-contamination of food or food contact sufaces,

L5 Gatablishment - Design & Facilities for Temporary Premises

LA 1 Premise and structures established shall bo sited, designed, eonstructed and
kept clean and maintained In good repain Adequaty neasures shall be taken
by avoid risks of contamination of food, hurbourage of pests and animals,
Adeguate facilities for sale handling of food and to maintain parsenal Fygiens
such as tollets for staff, hot and cold running water, soap and claan towels for
handwashing shall be made available,

1L.5.2Adequate arrangoments for the lyglenle storage and digposal of hazardous
food and f or inedible substaneos and waste should be wenl lable,

I CONTROL OF OPERATION

21 PFood Receipt {Procurement af vay maisrivls and ingredienis)

&.1.1 Recelving of fond must be done at 2 designated place ar a specific platform. It
must be kupt cleaned and where appropriate disinfectad.

£12 All packaged raw materials or Ingredients or any product used in food
preparation o for direct consumption must be precured from FSSAL registered or
ficenced vendors. Such materials must be chetled for ‘expiry date’/ "best before'/
“wse hy' dace, packaging inteprity and storage conditions before accepting them and
stored accordingle

£1.3 Farm produce like vegetables, fruits, eggs ete. must be checked lor spailage
angl peceptad enly in goed condition.

1.4 Non vegetarian and vegetarian items must be veceived separabely. Non-food
iteims shall not be recadwad ot the sane Bmo when Blgh vigl oo ikims are recaived,



1.5 The FOO shoatel have proceduces in glace b comliom that e insmpming food
imittecials meet the docamentasd spacificiibong [foe exanple visual nspection upon
recelpt, certificate of analysls, labovatory cesting, review ol label for allergens,
sipplier control},

1.6 Records of cay material dv Ingeedicnt o any alber malecal wsed o
processing as owell as their source of procurement shall be o maintained for
inspactiomn

217 Hecniving tomperatwe of high dsk Raod muost be 590 or helow, Renebdng
femperature of frosen fwed shall be -10 %5 or below, Such food shoald be
transferred a5 quickly for storagge in rooms maintmined at the same tempeatines,

22 PFood and packaging matevials storagn

22.1 A food husiness shall store food and packaging/wrapping materdials in
apprapriaie arcas for effocthve protection fram dust, condonsatien, deains, waslhs
ond other sources of contamination during storape.

212 Storage arcas shall be dry and well veniflated. When stoving high risk food, a
foed business must store it under temperature contrel (and humidity control
whero mecessary) amd 0 the food iz lntended (o be froken, snsure that the food
romains foven during storage, Mo taring of wempecatioes and for homidicy shall bo
applied in such casas.

22.3 Refrigerated food of animal erigin shall be stored at a2 temmperature less than
ar equal to 4907 Other rpw marevialz requiring rofrigaration such as froits and
vegetables shall be stored b & emperature allowing teir quality to be maintained.
Stoved mw matovials ok ingredients shall be kept in adeguate conditions to aveid
detérioration and probect them from contamination,

24 All materials and products shall be stored off the Moo and with sefficlent
space between the materdal and the walls to allow inspocton, cleining and pest
coittro] activilies Lo be carrled gut,

225 Az Far a5 possible, store raw marerials soparately from semi-finished and
fnished products (eg. ready-to-conk feods) to prevent cross cantamination, Row
imeat, fish, poultry shall be stored separatele Alsa, thore shall bo a segrogation of
viapetarian apd non- vegetarian food items,

&80 Al raw materials, food additives and ingredients shall be stored in separate
areas from packaging materials, stalionery, bardwire and cleaning materials.

L27 The storage of raw  maleriols, ingrodionts, work-in-progress  and
processed feooled o packaged food products shall be subjected to FIFQ [First in
Fivst gut), FETQ (First Bxpiee First Out), For thiz purpose, suitable date lagging of
thie itenis shall b done

220 Raw meat and other Ingredients that peed to be transfered from dheir
eriginal packages shall be handicd In a manner that they remain prohibitod and
with the ariginal label of tho product intact or the label to be transcrbed 0 any
other ferm or any othér method to ensure traceabllity of product.

Sy




2.2.9 Ingredients congalning allorgens should be cleavly identificd and stoved o
prevent  cross-contaminabion with inggedients and  products ol containing

allergens.

A20 Rejoctad food products shall be marlid and hept away rom access for other
ST,

2.2.11 Mazardous substanee ke cleaning and sanidzation chemicals, pest controls
chemicals, Tugl, etc, shall he sktored away Mrom fomd handling area where there is a
potential sk for contamination. Such substancos shall be adequately labelled with
imfermation ahaut theli iden By, use and toxlcity

2.3 Pre-preparation
It inchcles Activities like washing of vaw materinls, cleaning cutting, peeting, mixng
kneading, pasting, ebc

4.3.1 Pre-preparation area shall be clean, roe of pests and redents and in gend
state of repale Al pee-preparation surfaces shall be kept clean amd sanitized before
haneling food.

232 Raw materials shall be cleaned, washod in potablo water Fruits and
yepetables to be consomed raw shall be sanitived with 50 ppm chlorine before
cittting, peeling andfor serving,

233 Biffcrent chopping boards, knifes amd utensils shall be vsed for cooked %
raw food, vepetavion and non-vepetarian foml,

234 Surfaces coming in contact with foodd which inciude chopping hoards, knifies,
peelers, utengils, ee shall be cloanod thoroughly and if necessary, disinfected after
using appropriate sanilization techniques. Vegetarian eutting boards shall be
sanitized with 50 ppm chlovine and aoe-vepetrian cutting board with 100 ppn
chlarine.

2.3.5 Pro-prepared food products being stored for later use shall be date and sime togged.

256 Thawing of Food - shall be done in such a way 50 a4 to minlmise the risk of
growth of pathogenic microorganisms. bams belng thawed shall be Tabellad with
defrost date o indicate the beginning of second sheld e, After thawing, fooed mnust
b comsumed within 12 hours.

I} Mear, poultry and fish shall bo thawed in refrigerator at 5°C or in a
mlcrewave,

i) Shollfsh, seafood and any such special produoce thiat necd to be thawd in
running water shall be done in potable running water maintained at 15°C
orlesg The thewing In running water shall not excced 90 minules.

I Aoy othar means af thawing apart fom refrigeration, i running wabar
antd microwave is not allowed,

iv] Liguid coming from defrosting if posing threat/risk to health should be
drained off adeyguately,

v]  Food once thawed shall not be re-freczed for future use,

24 Pond prepamtion

A



41 Cookingfprocessingfproparation  shall be done only in lood grade
cantaing g equipment tking adedquate procautiony to prevent conkamination
oo foreign miEtter

24,4 Vegotarian food shall be cooked e o minimum of G09C for 10 minutes or 65=C
for & minute core feod lomperature, Non vopetacian fond must be cooked for a
minfmum of G500 for 10 minutes or Y590 for 15 secands core food temperalare

243 Allergenic Contamination - Presence of allergons eg nots, mille and eeveal
graing must be identified in food ingredicnts and products and controls shall be put
i place by proevent thoir preseoce in lowds where Uhey arve nat labelled, Conteols o
prevent crnss-contack of foods containing allorgens with other foods shall be
Impemented og. effoctive sopregation of fods eontaindng alerpens and other food
Items during food  propacalion s important Where eross-contact cannsr be
pmarantesd, eonsumers shall be infomedd.

&4 4 Whore cooking or frying of any kind i done, proper outhets for sinelofsteam
etc. lilee chimnay, exhaust fan cle. shall be provided

245 Coobed or semi processed high risk Foad that s oo be melrigeratod shall ba
cotnled:

- wlthin 2 hours or less from G0°C o 2190
- withinm s further 4 howrs fraom 2000 ba Gl

&dh In lrying oprrations, only fats and olls suitabie for eooking shall be used.
Where cooking fats and oil are roused, they shall be assessed to onsure they are it
for purposes. Fat end oil quality should be verified periedically by checking the
texture suspended particles and rancidity,

24, Halding

2.5.1 Prepared food shall be held in doan, fond prade and where necessary
sanitized equipment,

52  Hot holding for vogotanan and non-vegetarian foods intended to be
copsumed hot shall be done ot 659C and abowe

2.53 Desserts and foods intended o be consumed cold shall be held at boC or
below, Frozen desserts nst be hebd at - 18eC ar less,

2.0, Reheating

£.6.1 Rehealing of food shall be dene in such o wiy that the foed js heated
undfarmiy and it most he azsured that cove e perature of food shall reach 750G,

£ Indivect hesiting rgthod §lee adding hot water o rebes dng woder bakn maine
ar reheating under lamp ard not peritted.

£.6.3 High risk food such as vaw and cookod meat, fish, poultry, cooked gravies, ele,
that are reheated shall not be coofed and rebopted again for using second tme

27 Pood Display and Service

271 Tosd Portioming: Partioning of feod shall be dene in strick hygienic
conditions, in clean and sanitized ubensils, Nigh visk food shall be porlioned in a




refrigerated aven, IF oot showld be held out of refrigeration for fois than 36 minutes,
In farpe scale food prepamtion, where cooled and refrigerated food cannot %
divicled Intn povtiens within 30 minutes, parton shall be carvied out in an are
with temperature 16-23 o0 or below, The food product shall be servid guickly or
stored al 590 or helow.

272 Prepared fopd shall be displayed) served in clean, lood prade and [where
necessary) sanitized cquipment, atensils, serving spoons, enthery, ote. and shall be
kept covered.

270 Each fond feem sholl have a sepavate handling tool such as ladle spoon wing,
ke, at the time of sorving and there should be no dircer handling of ready to eat
fowd throuplh bare hands,

274 Temperature of hol food to be displayed or served hot shall be maintained al
SENC gv ahove and cold fead shall be maintained ot 55C ar below, Temperature of
froeen item at display er at the time of serving shall be malntained at lass than -

18=C,

275 Hot food can be kept below 6390 for up o 2 hours bul this can be done only
sne, [Famy food produet 15 left after that time (L shall be reheated above 750 € for a
mitimum eontace Gme of 2 minutes snd put back to bot holding. Such food shall not
b reheated again,

2.7.6 Cold food can be kopt above 500 bt below 10 9C for up to 2 heurs but this can
be done only once, [Fany food iz lefeafter this, 1t shall be discarded. Dry saveuies
can be at dizplayed at roum temperatune with the indication of use by date vizible o
LOTSRMENS,

2.7.7 Cutlery, crockery used of serving faod shall ke doan and sanltized. Blsposable
serving plates, cutlery and other ikems such as straw stirmers, et ghall be chean and
fiee From contaminalion. They shall be made from foud prade material amd dyes
oy

278  Dispensing containers used for accompaniments at dining service lile: salt,
peppen sauces atr, shall be clean, sanitized and should be free of foralgn matter and
pests. While refilling these contalners, care shall be taken to avoid contamination.

28 lond Packaging and wrapping

281 Packaging and wrapping materisl (wherever used)] coming in contact with
food shall be clean and of food grade in conformance with F55 packaging and

labelling Regulations

282 The feod packaging/ wrapping matorials shall be inzpected before use &
prevent wsing damaged, defective or contaminated pockaging, which may [ead t
eontamination of the poduct

283 Wrapping and packaging operations shail be carried oul 50 as m awnid
contamination of the products,

28,4 Nothing shall he sarvad/ packaged/ wrapped in newspapers or any ather such
material which 1s not declaved as food grade.

2.9  Food Transpertation



290 Pood transpactation vebiche showld be desigmed, constivicted, malntaina:d,
clesmed and gsed na manmer that pratecss the food Hom contandnation Regualior
pestoonbral of these vehicles siall e doie.

292 Any rrangport of food lke caevying viw materials into the food wone o
maovensent of sermi processod or processed Homs within e feod wone or anspart
of prepardd food Moo one ploce o onother shall be probected from posts, foeeign
muithyr eontomination and covironmertal pollution.

293 Food transport equipment thel are inbended 8o be in direct contack with food
products should be congtrocted with pon-toxie, Bod grade materials, which shall
ilso b mpsy b clean and malitais,

294 High risk hat foeds shall reach the point ol consumption within teeo haurs of
praparation. Where feod is to be transported over lenger poeriods of Gime, then the
temparaiure during transport shall be maintingd at 65°C, Alternatively, e food
shall be FArst chilled o 59C or helow [as por Secton 245 above) and then
trangporied with the lemperature during ansport maintained at 59C or below.

295 Al high risk food reguired to bo served in chilled concdition must be
maintained during transport at G000 or below, 1F ransported abnormal tempergliree,
then the faod shall be consumed within 4 hours,

29,6 All Frozen ltems mlst be talken anly in frecser or such ice boxes maintaining
vecpiived bamperature be, 180G or belows

287 Netrolley, tub or containg: which is used for covying any other material e
parhape, coal, chemicals, enpincering or other supplies shail be wiod for ansport
of foad matorials.

290 Food vans ef catovers must be covered and should hove proper locks to
prevent entry of radents and pests and he protected apainst any other threat o
Food salely during transport

299 [Food and non-lood products transported st the same Bme in the same
vehicle shall be adequately sepavated (eg. Wreapped and packed) to ensure that
there ks no risk of Tood spilkage o contact that may contaminate the foad.

2.9.10 If different types of food aie tranzparted within a vehicle, precaution sheld
b falen ta avoid cross contamination. For éxample, If both rew meat and ready
eal food are Lransported at the game Hme, they ghoulol e wra pped dr kupt separate
eovered and placed so that na cirass contamination occurs

218 Queality control

21001 The fond business operater shall have 2 qualley conbrol programma in place
e Inelude Inspection and testing of food peoducts bi-annouatly and wator ssmples
annually being used for feod peoduction. Adequate [nfragructwre Including a
kaboravery facility and teained aml cempetent Lesting persounct should be available
for carrying out besting Calibration of laboratory equipments shall be done
perriodically 7



A10.2 Lincase adequats in-house sk Gicilitdes ore not pvaikabis, 2 system shiall be dn
place for besting these materials inoan NABL ascredited external lahoratory/
laborateny notifled by FESAL

210.3 Repands of eesting shall be inaintainod

[ ESTARLISHMENT = MAINTENANCE AN SARITATION

31 Cleaning and sanitation

311 FPood premises and aquipment shall be maintained in an appropriate state af
vepalr and cleanliness in ordor & lunction as intended and prevent contamination
of foad, such az from meral shards, Maldng plastes, food debrls and chemicals,

1.1.2 Appropriate meazires shall he ks when mams, equipment and utensils are
cleaned o dlsinfced in order to pravent contamination of the frod og. by waker
washing-us lguids or diginlection sgents.

3.1.3 Cleaning and disinfection chemicals shall be non-toxic, handled and used
carefully and in accordance with manufacturors' instructions, for examplo, using
the correct dilutdons, and stored, where necessary, separated from foad, in cleardy
iduntified containers to avoid the rislcof contuminating Mood.

314 The FEO shall have a schedale For cheaning of the food areas and equipment.
There shall be no staghation of water in any fosd wone, Al spills and fond debrls
rust be cleaned after every sossion, Special fmeous shall be there in handling critical
areas e kitchen exhaust to ansure oil dripping back inte food process or product
iz avolded.

315 Eouipment and utensils shall be cleaned as fregquently as requined and
diginfectad, wherever necessary The necessary cleaning methods and materials
will depend on the nature of the food business, Cloaning can be corrded out by the
separate or the combined use of physical methods, such as heal, scrubbing,
uvbutent Aew and vacuwn cleaning or ather methods and ehemical methods using
detergents, alkalis or aclds. Cleaning procedures generelly tnvobee:

. Pre-sceaping the utensils and surfeces and rinsing with walor o remove
mst of e food resddues, divt as debris present

i, Washing wilh warm waler apd detergent by agitition w Joosen Lhe
rermalning food residues and divt

fil.  Rinsing with coan water to remove the loosened cesidue and dirt

iv,  Where necessacy, equipment can he sanitiaed using appropriate methed,

v Al elean and sanitized {where applicable] equipment ancd utensils shall he
dried by evaporation and later stored In 3 clean 1]]H.I:E.‘T barving access of
dust and pests,

1.2 Maintenance

221 A system of planned malntenance shall be in place coverlng all equipments
that ave critical to food safoty The maintehonce progrimmes should cover the
maintenence procedure, freguency and identification of the pecson [and! ar
externnl aponey) responsible Tor mainteiance sctivitys Any  moasoring o

>



manibering dovices used e monitor andfor control fom safety hazards shall be
eulilisated at defined freguencing or ot least once a pear

L3 Lubricauts, greases which come in contact with feod shall be fond grade.

33 Pest Conbtrol Systems

431 Suitable pest contrel programme shall be In place f contralling or
eliminating the sk of pest infestation in thé premises, The pest conbrol
pregramme shall ldentify the pests to be controlled, the arveaflocations where
conlral is o be applied, the method of contol using permissible physical, chamieal
or blelopical agents, the permitied dosage in case of chemicals apents, the schedule,
responsibilities ele. This shall nclude wie of inseclocutors, traps and balts as
approprizle. Hodent traps, when usod shall be in adequate nomber and mapped,
Insectooutors, when used shall be functional and the eollection tay cleoned ol
regular interyils,

232 The pest control activities including pest infestations shall be performed by
tralned and quthorized personnal. These shall be continuously monitored for their
effectiveness o ensure that there ave mo signs of post infestation, Updated records
af pest conlrol measures taken and pest control contracts shall be available, 1t shall
be epgured that pest contral ehemicals or activity doos not conmminate food.

3.3.3 Animals, birds and pets shall be excluded From the feod premises,

+4  Waste dizsposal Management

341 Accamulation af foed waste, non-cible by products and other refuse shall
nat be allowed in food handling or storage aress, Waste shall be segrogated into
wel and dey garbage. Arrangemenis shall be made to prevent oass contamination
lilee rernoval of waste after sach cycle of meal preparation tw prevent mlcroblal
degradation Waste stores, il existing musl be kept appropriately clean and free of

posts.

342 Dispesal of waste shall be done in & hyglenic way in sccordance with local
rules which are snforced from time to Hme,

Iv, ESTADLISHMENT - FERSONAL HYGIENE
4.1 Heaith Status

41.1 Food handlers and omployees of the food astablishment shall undorge a
wedical examination by a registered medical practitioner annually to ensure that
they are frog Trem any infeetous and other communicable diseases. A vecord of
these maminationy shall be mainkined,

412 The employees in the food premises shall be inoculated against the enteric
group of diseases as por recommanded schedule of tae vaccine ond a record shall
b mainkained.

1.2 Ilnegs and Injurfes




427 Personned known, o suspected i be sulfering Fom, oF o be g caerler of 3
dizsease or illness likely to be bansmitted through food, shall ho prevented from
handling food or matedals which enme G contact with foad

422 Hmployoes  shall  mepert  the [ellowing  conditions b the
management/supervisor for possble owlosion from Feod hamdling areas -
jaundice, dianhoss, veniting fover, sore throat with fever, visibly inlecked besiong,
{bnils, cuts or sores) and dischavges from carn eye or nose Medical examination of a
food handler shall be carricd out apacl fram the peviodie inedieal examination,
elinically or epideminlopleally indicabed,

4,23  In foed-handling areas, personnel with epen cots, wounds or bams shall be
reguired to cover them with suitable water-prool dressings before starting
gperations. Any lost dressing must be reported to supervision imimediately The
drossings should preferably be brightly coloured and metal detectable,

4.3 Peraoral Cleanliness

431 Fond handlers shall maintain a high degree of porsonal cleanliness and shall

wear work clothing, head covering, and footwear that is fic for purpose, clean and in

gued condition [zg free from tears, rips or Fraying mavetal). Waork wear shall

provide adeguate coverage to ensure that hain beards, moustaches, perspivation,

ete. cannot contaminate the product.

#42 Wheore gloves are used for food contact, thay shall be clesn and in good
comdiLion.

4,23 Protective clothing mandated Ter lfood productionf/preparation areas or
hyglens purpoges shall not be used forany othar purposes.

434 Al people entering food processing, storage, distribution and handling areas
shall wash their hands with zoap and potable water, followed by drying and
sanitizing, where vequired:

® pafore starbing work;

w after handling chemicals;

w afteyr handiing incompatibe feod products (Tor eesmple, raw versus coolued

or ready-te oat]) o contaminabed materkals;

« aftey breaks;

w aftey coughing or sneexing or hlowing their nose; and

= after using tollet facilities.

wafter using telaphone / coll phones,

v after smaking in designated areas efc.

= After handling eurrency
Personnel hygiehe practices in simple Lol kimguage ar o language understomsd by
persannel or a pictorial $hould be sultably displayed in apprepriate places,

4.3.5 Finpernalls shall be leept clean without nail polish and erimrmed,
44 Porsonal Bebaviour

441 The FRO shall fmplement an aeffective persanal bygiene programme that
identifics hyglenie behaviour and habits to be followed by personnel to prevent
cnatamination of fad.
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47 Any behavioor or anhygionie procticos whieh eonld pesolt in eontamination of
fond shall be probibited in food production, disteibution, stoage and handling
arcas, This includes smaking, chowing of owdng sneesing or coughing owver
wnprntectod food, spitdng.

443 Personal offcces such oy jewellery, wittehos, pins or othey items should not
ba worn ar brought inbe fond handling arcay iF they pose a thrent to the safaty and
suitability af Foed.

f4d ool eontact tools and sguipment shiall sob e kepl in persooal Rekers
45  Visitors

The Food Business shall ensore: Usal visitgrs to [t feod preparcation o hamdling
areas must wherever appropilate, wesr protective clothing. foobwear and adhere
to the all the persenal hygiens provisions covisagod (n this seation,

L ESTARLISHMENT - PRODUCT INFORMATION AND CONSUMER AWARENESS

51 Produstinfomation

There shall be a clear ndication in every fomd displaved or packed repanding
vopetarian or non-vegetarion Ingo and handling instructiens (where applicablc). In
case of ready-to-eal foed that is served, appro prate dicections can be given through
meny cards, boards ete Information should alse be sultally ghven to eonsumers
reparding contact detalls of person ty he contacved i caze of allergy

o Congumer awakcness and camplaint handling

The Foid Business shall Loave a system b hondie produoct complaints with identified
persen or piople responsible loe receiving, analysing and addrsssing complaints,
Based on the nature of the compladnt, necessary corrective ections including a
review of the GH I FGRP sysiemn may heed o be taken bp prevent the occurrence af
the complaints

V1. ESTARLISHMENT - TRAINING AND MANAGEMENT

61  ‘Tralning

fld  The Pood Business shall ensure that all the foed handlers ave instructed and
traincd in food hygiene and food safety azpects along with personal hygicos
requirements commensurate with thelr warle activities, the noture of feod, its
hanclingg, processing, preparation, packaging, storage, servicoe and distributon.

612 Trainings shall be podoedic, recorded and ite offoctivencss measures by
evaluation or other suitable  mothods, Boutine supervision and checks shall be
cdone by ensure that Foad hwgione and food safety procederes are being carried gt
offectively,

6.1.3 Training programmes shall be routinely reviewed and updated wherever
[HECRERITY.

T




6.4 Instruction and Supervision

e type of supervision nectdad will depend on the sixe of the business, the nature
of ity activities and the types of food involved. Managers and supervlisors with the
nécessary kmowledge and skills of food hygiene princples and practices shall
supervise antd monitor all operitions apprepriately to be able W judpe potentlal
hagurds anc ke the pecohsary presenfive ad corrective action fo remedy
deficiencies.

Vi,  ESTABLISHMENT - AURTT, DOCUMENTATION AND RECORD KEEPING

71 The P sholl conduck a sell-evaluation of the process to werify the
effectiveness of the implemented food safety system at periodic intervals though
internal f extormal aodits o otber mechabisms, bul 4l least once in & yean
Macessary corrective actions based an setfevaluation rasults shall be taken.

7.2 The Importunt recerds that shall be maintained gnd kept Toe an appropriale
time include fncoming material checks, Inspoction and lesting, cleaning and
sanitation, as apprapriate, calibiation, weler testing operational controls (such as
temperature, pressure, time b sborage, dleaning and saniation, pest control,
medical exgminntion and health status of food handlers, training e,
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