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“Trends in food habits”

Food is globalized
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Food regulation
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Food Hazards
l l |

Biological Chemical Physical

* Biological hazards: Pathogenic bacteria, fungus, virus and their toxins
* Chemical hazards:

Natural toxicants : Tyrpsin inhibitor,
Hemagglutanins, Phytates, Cyanogenic
Glycosides, Alkaloids

Pesticide residue: DDT, Malathion, parathion, etc.

Toxic metals: Pb, Cd, As, Hg

Mycotoxins: Aflatoxins, Ochratoxins, etc.
) @
Unapproved additives = A
"|-|_-_:.._.-

* Physical hazards: Stones, glass fragments, dust, metal bits

Toxicity: Capacity of a substance to produce harm or injury
Hazard: Relative probability that harm or injury will result when the substance is used in a

proposed manner and quantity.
N




% WHO Concept of Shared Responsibility -tft”
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Government

Industry / Trade

Consumer

Food Legislation
& Enforcement

Good Practices by
Primary Producers and
Distributors

Educated and
Knowledgeable
Public

Guidelines for
Industry/ Trade

Quality Assurance and
Control of Processed
Foods

Discriminating and
selective consumers

Consumer Education

Appropriate Process
and Technology

Safe Food Practices in
Home

Information Gathering
and Research

Trained Managers and
Food Handlers

Community
Participation

Provision for Health
related services

Informative labelling

Active Consumer
Groups.
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Importance of Food Safety and Quality

> Increasing public health issue

Y

Rapidly Changing Technology

A\

Scientific Food Control System / Risk analysis
concept

Global trends to adopt HACCP, GMP, GHP, GAP
Growing Awareness in Public

To set stringent safety standards

V VYV VY V

Governments all over the world are intensifying
their efforts to improve food safety and quality for
domestic and international markets



National Food Control Systems

** Food laws and regulations
** Food standards

« Food control management

» Inspection services
» Laboratory services

%«* Training and communication




Food Legislation-Milestones:
1899 : States / Provinces their own food laws with differenge in

standards for the same commodity. Conflicts in int
provincial trade.

1943 : Central Advisory Board for Central Legislation th
brings in uniformity throughout the country.

1954 : Central Legislation — Prevention of Food Adulter
Act, 1954. Food and Drug adulteration include
Concurrent list.

1955 : Rules framed under the Act.
2006 : Food Safety & Standards Act — 2006.
2011 : Implementation of FSSA 2006 from 5" August, 201

(o)
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Food Regulatory System (before 5 August 2011)

FOOD LAWS
(INDIA)

MANDATORY

COMPULSORY

v
Essential
Commodities Act

FPO, MMPO, VOPO

VOLUNTARY

—
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Prevention of Food Adulteration Act
1954 and Rules

Department of Health
Ministry of Health and Family Welfare

Export (Quality Control &

Inspection) Act
Department of Commerce

/ Ministry of Commerce & Industry

Fruit Products Order
Ministry of Food
Processing Industries

INDIAN Agricultural Produce
(Grading & Marketing) Act
Milk and Milk Products Order FOOD LAWS Department of Agriculture and

Cooperation
Ministry of Agriculture

Department of Animal Husbandry
Ministry of Agriculture

Standards of Weights and Measures Act and Packaged Commodity Rules &
The Vegetable Oil Products (Control) Order &
The Edible Oils Packaging (Regulation) Order &

The Solvent Extracted Oil, Deoiled Meal, and Edible Flour (Control) Order

Department of Consumer Affairs

Ministry of Consumer Affairs, Food and Public Distribution m:
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Drawbacks

d  Several Acts and Orders prevailed in India to safeguard food
safety and the health of the consumer.

4 Variation in the specifications/ standards in different Acts/ Orders,

d  Administration and implementation by different Departments and
Ministries

d  Lack of importance given to safety standards over a period of
time.

d  The food industries were facing problems as different products
were governed by different orders and ministries and the rules
and regulations in the country needed consolidation.



Current Issues & New Challenges

** Harmonization of Food Laws
“ SPS & TBT Agreements of WTO
“* GMOs & Organic Foods

** Foods for special dietary purposes : Nutraceuticals and
Functional Foods

» New Food Additives and their levels at par with Codex
» Pesticides, toxic metals, mycotoxins & their Limits

» Ban on Antibiotics, Veterinary Drug Residues in foods
** Internationally accepted Labelling requirements

% Better manufacturing processes (GHP, GMP, HACCP)

% Adulterants

(13)
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Steps involved in framing New Food Law

February 2002

Group of Ministers constituted “to propose legislative and
other changes for preparing a modern integrated food law

and related regulations”. Ministry of Food Processing was
the Secretariat Ministry

cftri

March 2002-04

GOM meets 4 times before Parliament dissolves for electign_

May 2002 MFPI & Food Industry prepared the draft Model Integrated\
Food Bill

August 2004 GOM gets reconstituted. Chairmanship during the course
changes from Mr Murasoli Maran to Mr Arun Jaitley and
finally to Mr Sharad Pawar in August 2004.

Feb 2005 Ministry of Food Processing Industries under the new

Minister Mr Subodh Kant Sahai, MoFPI presents the first
draft of the bill for public comment. \

Feb- May 2005

After the detailed exercise of comments receiving,
compiling and collating, Ministry made a detailed document
commenting section by section

May 2005

Amended draft presented to Cabinet v ;.f

oy



ay-August 05 Second round of discussion and redrafting {ﬂl’i

August 2005 Bill presented to Parliament. Parliament refers the bill to
Agriculture Standing Committee for further debate amongst

MPs and other stakeholders. Agriculture Standing
Committee constitutes a committee under Dr. Mashelkar to
decide on the implementing authority. The committee
entrusts Ministry of Health and Family Welfare to be the
implementing authority of the Act.

Sep 05- Dec 05 Series of meetings held by Agri Standing Committee wit
different stakeholders.

April 06 The final draft along with the comments of the Agriculture
Standing Committee presented before Parliament.

August 2006 The Bill passed by Parliament \

Jan 2007 President endorses the Act. \

Jan 2007 Ministry of Health and Family Welfare, the implementing

authority of the Act, commences the process of
implementation.

May 2011 FSS Rules 2011 gazetted

-
5t August 2011 FSS Act & Rules Implemented 7 4

ey
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www.mohfw.nic.in/pfa.htm
Prevention of Food Adulteration Act, 1954
@Commo@

Food Safety & Standards Act, 2006

N www.fssai.gov.in y

With effect from 5* August 2011



FOOD SAFETY AND STANDARDS ACT, 2006
(No. 34 of 2006)
Gazette dated 24.08.2006

Objectives :

\/

** To consolidate the laws relating to Food

L)

\/

X Science based standards for food

\/

%«  To regulate food chain

Ci7)



An Act to consolidate the laws relating to food and
to establish the Food Safety and Standards
Authority of India for laying down science based
standards for articles of food and to regulate their
manufacture, storage, distribution, sale and
import, to ensure availability of safe and
wholesome food for human consumption and for
matters connected therewith or incidental thereto

its control the food industry.

“FSSA 2006”

cftri

It is hereby declared that it is expedient in the
public interest that the Union should take under
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Salient Features

»Single window for Food Regulation in India

»Integrated response to Novel , Health , Nutraceuticals, GM
foods etc.

»Decentralisation of licensing
»Consumer confidence in quality & safety of food

» Effective, transparent and accountable regulatory framework

»Investors friendly mechanism with emphasis on self
regulations

»Emphasis on gradual shift from regulatory regime to self
compliance



eeeseecoalient Features

»Consistency between domestic and international food policy
measures

»Adequate dissemination of information on food

»Compounding and Adjudication of cases —Expedite the
disposal of cases

»Graded penalty system

»Adequate representation of government, industry
organizations, consumers, farmers, technical experts, retailers

etc.

» Enforcement of the legislation by the State Governments/

UTs through the state Commissioner for Food Safety, his

officers and Panchayati Raj/Municipal bodies
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Modified Definition of food

"food"” means any substance, whether processed, partially processed or
unprocessed, which is intended for human consumption and includes
primary food to the extent defined in clause (zk), genetically modified or
engineered food or food containing such ingredients, infant food,
packaged drinking water, alcoholic drink, chewing gum, and any
substance, including water used into the food during its manufacture,
preparation or treatment but does not include any animal feed, live
animals unless they are prepared or processed for placing on the
market for human consumption, plants prior to harvesting, drugs and
medicinal products, cosmetics, narcotic or psychotropic substances:
Provided that the Central Government may declare, by notification in the
Official Gazette, any other article as food for the purposes of this Act
having regards to its use, nature, substance or quality;

(zk) "primary food” means an article of food, being a produce of agriculture or horticulture or
animal husbandry and dairying or aquaculture in its natural form, resulting from the growing,
raising, cultivation, picking, harvesting, collection or catching in the hands of a person other

than a farmer or fisherman; Q
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"ADULTERANT" means any material which is or could be employed
for making the food unsafe or sub-standard or misbranded or
containing extraneous matter

Example : Kesari Dhal, unapproved colours

“CONTAMINANT" means any substance, whether or not added to food,
but which is present in such food as a result of the production (including
operations carried out in crop husbandry, animal husbandry or
veterinary medicine), manufacture, processing, preparation, treatment,
packing, packaging, transport or holding of such food or as a result of
environmental contamination and does not include insect fragments,
rodent hairs and other extraneous matter.

Example : Toxic metals, Pesticide Residues, Vet. Drug Residues, Mycotoxins

(22)
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% ? FOOD ADDITIVE" means any substance not normally consumed as
food by itself or used as a typical ingredient of the food, whether or not it
has nutritive value, the intentional addition of which to food for a
technological (including organoleptic) purpose in the manufacture,
processing, preparation, treatment, packing, packaging, transport or
holding of such food results, or may be reasonably expected to result
(directly or indirectly), in it or its by-products becoming a component of
or otherwise affecting the characteristics of such food but does not
include "contaminants' or substances added to food for maintaining or
improving nutritional qualities

Example : Colours, Preservatives, Synthetic Sweeteners, Stabilizers & Emulsifiers

“PROCESSING AID"™ means any substance or material, not including
apparatus or utensils, and not consumed as a food ingredient by itself,
used in the processing of raw materials, foods or its ingredients to fulfill a
certain technological purpose during treatment or processing and which
may result in the non-intentional but unavoidable presence of residues or

derivatives in the final product.

Example : Hexane (vegetable oils), Absorbent clays (Starch hydrolysis), Acti
Carbon (Starch hydrolysis), Diatomaceous earth(Fruit Juice) @



Unsafe Food

* If composed of poisonous or deleterious substance

* If consisting of any filthy, putrid, rotten, decomposed or diseased animal
substance or vegetable substance

* |If processed unhygienically or presence of any harmful substance
* |If substitution of any inferior or cheaper substance

* If addition of a substance directly or as an ingredient which is not
permitted

* If the abstraction of any of its constituents

* If coloured, flavoured or coated, powdered or polished, as to damage or
conceal the article or to make it appear better or of greater value

* If it contains any colouring matter or preservatives other than that
specified

* |If the article infected or infested with worms, weevils, or insects

* If prepared, packed or kept under insanitary conditions;

* If mis-branded or sub-standard or food containing extraneous matter

* If it contains pesticides and other contaminants in excess of quantities

specified by regulations.



\ % The Food Safety and Standards Authority of India
Structure & Committees

v
Food Safety & Standards 1

Authority
Chairman & 22 members CENTRAL ADVISORY COMMITTEE

Chief Executive Officer L
Commissioner of Food Safety)

‘SCIENTIFIC COMMITTEE ‘

/SCIENTIFIC PANELS\

[ Food additives & flavorings,

Pesticide & antibiotic residues,
GM organisms & GM food,
y Functional foods, nutraceuticals,

\ 4

State Food Safety Authorities Biological hazards,
Contaminants in food chain,

State Commissioner of Food Safety Food Labelling,
@mpling & Methods of AnalysE/
Food Safety Officers 25




Food Safety & Standards Authority

Chairman & 22 members

The members include seven GOI officials (the rank of Joint
Secretaries or above in the Ministry/Departments of
Agriculture, Commerce, Consumer Affairs, Food Processing,
Health, Legislative Affairs, and Small Scale Industries (who will
be ex officio members),

Representatives from the

Food Industry (2),

Consumer Organizations (2),

Eminent Food Technologists/Scientists (3),
State Government (SZ)(5),

Farmers’ Organization (2), and

Retailers’ Organization (1).



Food Safety & Standards Authority
Chairman & 22 members

Chairperson

chairperson@fssai.gov.in

Till 8* Sept, 2011

-
& ﬁl |
.-'-' ] ) |

EX OFFICIO MEMBERS

. JS, Min. Agriculture

. JS, Min. Commerce

. JS, Min. Consumer Affairs

. JS, Min. Food Processing

. JS, Min. Health

. JS, Min Legislative Affairs

. JS, Min. Small Scale Industry

NO AL OWON=-

Food Industry
11. Ms. Mona Malhothra Chopta,
Sai Global Ltd., New Delhi

12. Ms. Indrani Kar
Cll, New Delhi

Eminent Food Technologists/
Scientists

8. Dr. S.Girija,
Integrated Fisheries Project, Ministry
of Agriculture, Cochin

9. Dr.N.N.Varsney,
NDDB, Anand

10. Dr(Mrs.). Indira Chakravarty,
All India Institute of Hygiene and
Public Health, Kolkata

Ref: GOI Gazette Notification S.0. 2165 dated 5.09.2008

State Government / SZ Officials

13. Dr(Mrs.). P. Sucharita Murthy,
Indian Institute of Preventive
Medicine, Hyderabad

14. Smt. Navraj Sandhu,
Medical Education and Ayush Dept. ,
Haryana

15. Sri. Shiv Narayan Sahu,
Deputy Drugs controller, Bihar

16. Sri. Tape Bagra,
Health Secretary, Arunachal Pradesh

17. Dr. Swapan Kumar Pal,
Deputy Director (Health),
Andaman Nicobar Islands

Consumer Organisation

18. Ms. Vasundara Pramod Deodar,
Mumbai Grahak Panchayat,
Mumbai

19 Mr. Bejon Mishra
Consumer Coordination
Council,

Farmers Organisation

20 Dr.(Mrs.). T.A.Kadarbhai,
Grapes Growers Association,
Pune

21. Mr. Balasubramanian ,
Prawn Farmers Federation of
India, Bangalore

Retailers Organisation

22 Mr. Gibson G. Vedamani,
CEO, Retailers Association of N
India, Mumbai
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Chairman (CEO - FSSAI)
Mr. Arun Singhal

ceo@fssai.gov.in

CENTRAL ADVISORY COMMITTEE

The Chief Executive Officer will be the ex officio Chairman.

Two members each to represent the interest of food industry, agriculture,
consumers, and relevant research bodies/ laboratories.

All state level Commissioners of Food Safety, and the Chairperson of the
Scientific Committees will be ex officio members.

Meet regularly at the invitation of the Chairperson, not less than three
times a year.

Functioning of CAC

* Link between Food Authority and Enforcement Agencies

* Food Authority’s work programme ; Prioritization of work

* |dentification of Potential risks ; Pooling of knowledge
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SCIENTIFIC PANELS

* Food additives, flavouring, processing

aids and materials in contact with food Consist of Independent

- Pesticides and antibiotic residues scientific experts and
* GMOs and G.M. Foods representatives from
* Functional Foods, Nutraceuticals, industry and consumer

Dietetic foods.
* Biological Hazards
* Contaminants
* Food Labelling

KSampling and Methods of Analysis/

Chairperson of the respective Scientific
Panels and six independent scientific
experts not belonging or affiliated to any
of the Scientific Panels.

groups

SCIENTIFIC COMMITTEE

> Organise public hearing

> Adoption of working procedure

» Harmonisation of working methods of panels
» To constitute working groups, if necessary



% % Ministry of Health & Family welfare >

(Govt. of India)

< Chairperson >
National Referral J
Laboratory , | CEO ]—,

V.
\%4
Y Y
B N [State Govt /UT]
FSSAI HQ _EZU'M"'G‘FE'CB% I .
\ \I/ E State Commissioner of Food j
e SF'enﬁh\ Zonal Director Safety
Officer M /] v
| | Joint / Dy. Commissioner of
\"4 \"4
g i : 4 Food Safet
& sl gﬁf"l“’: ‘:'r"a"c Authorized Officer I X,
. : : v \
" Chief Enforcement D%s]c;gij:ea::d Joint Directck
Officer ; 4 Referral | g 3
\ Laboratories = FV e AN
g enior Food Safety ?
Syt (';"f:‘_"ageme"t | Entietodod 1| Chief Food Anatyst
= y NABL Accredited | , ==
) ' Laboratories , v ) \'
Chief Product Food Safety Food Analvst
Approval / QA Officer | Officer ; A L ;
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Duties of Food Authority o

To regulate, monitor the manufacture, processing, distribution,
sale and import of food to ensure its safety and wholesomeness.

Standards, guidelines for food articles

Limits for Food additives, contaminants, veterinary drugs, heavy
metals, mycotoxin, antibiotics, irradiation of food, processing aids.

Accreditation of certification bodies, in certification of Food
Safety Management System.

Q.C. of imported food.
Accreditation and notification of laboratories.
Procedure of Risk Analysis

Scientific and technical support to central/state governments.

(31)



4 Rules under FSSA

Food Safety and Standards Rules, 2011

<*Chapter 1 — General — Definition

<*Chapter 2 - Enforcement structure and procedures

X Qualification and duties of Commissioner, Designated Officer, Food
Safety Officer, Food Analyst

X Procedure of taking extracts of documents and matters

o Seizure of articles of food

X Sampling and Analysis

> Action by Designated Officer on the report
X5 Purchasers may have the food analysed

> Food business operator’s right to have the food analysed

‘0

» Chapter 3 - Adjudication and Appeal to Tribunal

(32)



Implementation of FSSA  state Government  |eftri

Central Local body FOOD BUSINESS OPERATOR 9
| (G&B)
\vl ‘\,‘l:.:p:‘,
Central FOOD SAFETY OFFICER 3 +1
Government Lifting the sample 1
_ !
Ministry of Health and FOOD ANALYST PRIVATE LAB
Family Welfare, GOI 1 Analysis 1 :
n
DESIGNATED OFFICER N = Y i
Food Safety & Standards Authority Analysis
of India (CAC) REFERRAL FOOD

Preparation of report
if adulterated

LABORATORY

v
A\ 4

. . . State Govt. to launch prosecution
Scientific Committee

\ 4 / .
l TRUBINAL fé@

Scientific Panels l

l JUDGMENT

Chairperson / CEO
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Adjudication and Food Safety Appellate Tribunal

Adjudicating Officer of the State govt.
(not below the rank of ADM)
+ to impose penalty for offences

+ shall have the powers of civil court

Central / State govts.to establish one or more tribunals to hear appeals

& one member tribunal called Presiding Officer (District Judge)

& power to establish special courts for expedient hearing for offences
relating to grievous injury or death

Special courts
Central Govt. or State Govt. may constitute special courts for trial of

offences relating to grievous injury or death of the consumer
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Regulations under FSSA

Food Safety and Standards Regulation, 2011

“*Licensing and Registration of Food businesses
“*Packaging and Labelling

“*Food product standards and Food Additives
“*Prohibition and Restriction on sales
“*Contaminants, toxins and residues

“*Laboratory and sampling analysis



Mandatory

Everyone in the food sector is required to get a
license or a registration that would be issued by
local authorities.

Temporary stall holders are exempted from the
license but need to get their businesses
registered with the local municipality or
Panchayat.
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K
& PROPOSED ENFORCEMENT STRUCTURE OF REGISTRATION & LICENSING

STATE GOVERMMENT
COMBAESS IONER OF FOOD SAFETY

REGISTRATION AUTHORITY LICENSING AUTHORITY

Y

= City municipal
corporation,
= town Panchayat,

* Gram panchayat FOOD SAFETY OFFICER
(for Inspection and

DESIGNATED OFFICER
LICENSING ALTHORITY

Manitoring Food Business

Operdiors



Unified Licensing / Registration

Registration : Petty food business

Licensing : Major Food Business Operator (FBO)

State Licensing or Central Licensing
Regular inspection

Validity : One to five years and will be renewed
afterwards within one month before expiry



PROPOSED PROCEDURE FOR REGISTRATION OF FOOD BUSINESSES

Filing of an Application
Application
Form A
Fees Rs 100

Processing of Application

Either grant or reject == =
Within 7 days of
receipt of
application

Registration Certificate,
Issue notice for
inspection

Within a period of
30 days

After the Inspection grant
the registration

Food Business operator
may start business



PROPOSED PROCEDURE FOR GRANT OF LICENSE TO FOOD BUSINESS

Filing of an Application

w

unigue application
number

¥

Require additional P 3
Information on incomplete o i

Application ‘b-rpoqse
¥
Inspection of premises after _ _
receiving completed No inspection
L ———

application & issue inspection
report

O irmpronermsnt

‘ Suspenshon

‘I"-I-::- improvement

v

Either grant or reject the
license Within 60 days of Pk PP

receipt of completed ‘Q" After 90 days

Cancelation

application or within 30 days '{Loo"-
of inspection



&
Licenses to be granted by Central Licensing Authority
Schedule 1 [See Regulation 5 (4)]

(i)Dairy units including milk chilling units equipped to handle or process more than 50
thousand litres of liquid milk/day or 2500 MT of milk solid per annum.

(ii))Vegetable oil processing units and units producing vegetable oil by the process of
solvent extraction and refineries including oil expeller unit having installed capacity more
than 2 MT per day.

(iii)All slaughter houses equipped to slaughter more than 50 large animals or 150 or more
small animals including sheep and goats or 1000 or more poultry birds per day

(iv)Meat processing units equipped to handle or process more than 500 kg of meat per day
or 150 MT per annum

(v)All food processing units other than mentioned under (i) to (iv) including relabellers and
repackers having installed capacity more than 2 MT/day except grains, cereals and pulses
milling units.

(vi)100 % Export Oriented Units

(vii)All Importers importing food items for commercial use.

(viii)All Food Business Operators manufacturing any article of Food which does not fall
under any of the food categories prescribed under these regulations or deviates in any way
from the prescribed specification for additives therein.(Proprietary Foods)

(ix)Retail chains operating in three or more states

(x)Food catering services in establishments and units under Central government Agencies
like Railways, Air and airport, Seaport, Defence etc.



State Licensing Authority License for commencing or
carrying on food business, which are not covered
under Schedule 1, shall be granted by the concerned
State Licensing Authority.



THE GAZETTE OF INDIA EXTRAORDINARY

SCHEDULE-3
Fee for Grant/ Renewal of Licence

Registration / Licence Fee Per Annum in Rupees

Fees for Registration Rs 100
Fees for License issued by Central

Licensing Authority: Rs 7500
Fees for License issued by State Licensing Authority:

1.  Manufacturer /Miller

(1)  Above IMT per day Production or 10,001 to 50.000 LPD of milk or 501 to 2500 MT

of milk solids per annum Rs. 5000/—
(1) Below 1 MT of Production or 101 to 10,000 LPD of milk or 51 MT to 500 MT of milk

solids per annum Rs.3000/—
Hotels -3 Star and above Rs. 5000/—

All Food Service providers including restaurants/boarding houses. clubs etc.
serving food, Canteens (Schools, Colleges, Office, Institutions), Caterers, Banquet halls
with food catering arrangements, food vendors like dabba wallas etc. Rs. 2000/—

Any other Food Business Operator Rs. 2000/—

The fees paid by any applicant for a licence shall not be refundable under any circumstances.

www.fssai.gov.in m



FSSAI Food License Online Registration

FSSAI registration or license 1s required for all
entities involved in the manufacture,
distribution and transportation of food products.

v Support all states

v 3 Types of License: Local, State & Central
v Application in Same (Priority)

v 10yrs Experienced FSSAI Expert

v Lowest Fees than Other Portals

44



FSSAI Food License Form
Get a Dedicated FSSAI Expert

Fill FSSAI Registration Form to Apply for a
Food License Registration Certificate

Name

Email

Mobile

Select Turnover

Select Nature of Bussiness

Bussiness Name (Optional)

45



Address of the BussinessVillage or City Name
(Optional)Nearest Railway Station Name (Optional)Select
State

Pin Code

Landmark

Name (Optional)

Annual turnover of the business 1s less than 12 lakhs
Annual turnover of the business 1s between 12 to 20 crores
Annual turnover of the business 1s above 20 crores

Submit

46



License Type Eligibility Validity

FSSAI Basic
License

FSSAI State License

FSSAI Central
License

Annual turnover of

the business 1s less
than 12 lakhs

Annual turnover of
the business is
between 12 to 20
crores

Annual turnover of
the business i1s
above 20 crores

1 To5 Years

1 To 5 Years

1 To 5 Years

Rs. 1499/-
Including Govt. Fee
Excluding GST
One Time
No Hidden Charge

Rs. 2999/-
Excluding Govt. Fee
Excluding GST
One Time
No Hidden Charge

Rs. 3999/-
Excluding Govt. Fee
Excluding GST
One Time
No Hidden Charge

47
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INSPECTION COMPONENTS :

Location and surroundings
Layout and design of food establishment premises
Equipment

Facilities : Water supply, Cleaning , Drainage and waste disposal

A

Food operations and controls : Procurement, Storage, Processing,
Packaging and Distribution

Management and supervision
Food testing facilities

Audit, documentation and records

© ® N o

Sanitation and maintenance of establishment premises:
Cleaning and maintenance, Pest Control Systems

10. Personal hygiene

11. Product information and consumer awareness



i ¥

General Principles of Food Safety

> Appropriate level of protection (ALOP) vis-a-vis TBT.

> Risk Management.

> Food Standards : To be based on prevalent
agricultural practices, international standards and risk
analysis.

.

Exchange of information amoung

Crtr

Processes of making policy with

(i) Hazard identification
(if) Hazard characterization consultations and considerations among risk assessors, risk

(iii) exposure assessment to protect health of consumer and managers, consumers, industry,

(iv) Risk characterization fair trade practices the academic community
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General Provisions

Food additives and processing aids in accordance
with the provisions

Pesticide residues, veterinary drug residues and
microbial counts within the limits specified.

Foods for special dietary uses :Functional Foods,
Nutraceuticals, Health Supplements.

GM Foods
Organic Foods
Proprietary and novel foods

Packaging and labelling aspects

Advertisement.



Import Provisions

v Importer shall have the Central License

v'No unsafe, misbranded or substandard food to be
imported

v Food in contravention of any other provisions of
the act
v Regulation of imports under Foreign Trade

(Development and Regulation) Act, 1992, and
standards laid down by Food Authority.

Draft outlines of the
Food Safety and Standards (Food Import) Regulations, 2011

is in the website @
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Special Responsibilities — Food Safety

For Food Business Operator:

- To submit guarantee/bill/cash/memo, invoice
- Food to be safe, meeting requirements

- Seller responsible for food

- Sold after expiry date kept in unhygienic

conditions Q ﬁ
e

(52)
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Enforcement of the Act
Food Authority and State Food Authorities responsible for the
Enforcement
To maintain a control system/ Designated Officer
Food Safety Officer responsible for enforcement

Commissioner of Food Safety (State): responsible for efficient
implementation of Food Safety and Standards

Licensing and Registration of Food business by Designated
Officer

Improvement notice: for appropriate measures to ensure food
safety

Cancellation of Licence

Appeal to commission of Food Safety
Prohibition order @
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Designated Officer:

L)
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* District-in-charge for Food Safety

X To issue/cancel license of Food Business Operator

X To receive report and samples food from Food Safety
Officer.

X To make recommendation to Food Safety Commissioner for

sanction to launch prosecutions.

Food Safety Officer:

o For local areas q V
\/ i T

X To seize the samples

& Inspection of food processing premises ﬁ‘

.. -

" Power of search, seizes, investigation, prosecutions.
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Analysis of Food
Food Authority to notify food Labs and Research
Institutes accredited by NABL.

To recognise one or more Referral Food Labs
To recognise agency for Food Safety Audit

Food Analyst to submit the report with method of sampling
and analysis to Designated Officer within 14 days.

If cannot be analyzed within 14 days, specific reasons for
the delay to be informed.

Designated Officer to refer the sample to Referral Food
Lab on appeal .

Report of Imported food to be submitted within 5 days. @



Miscellaneous :
4 Power of Food Authority to make regulations.

4 Power of Central govt. to issue direction to Food Authority
and State govts., and to make rules.

4 Qualification of FSO, Food Analysts, etc.

4 Reward by State govt. to a person who renders assistance
In the detection of the offence.

4 |f penalty imposed under this Act is not paid, the license
shall be suspended till the penalty is paid.
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Delhi, AP, Assam, Maharashfra,
A & N islands, Bihar, Karnataka,

Lakshadweep, Gujarat, Orissa,

Dadra and Kerala, Punjab,
Nagar Havali, MP, T.N. Rajasthan,
Daman & Diu, Uttar Pradesh,

Pondicherry, ZONE -1 W.B.

Chandigarh

ZONE -5 ZONE -2

Sikkim, Jammu and
Mizoram, \ Kashmir,
Arunachal |N_|aga|and,
Pradesh, _ _ aryana,

Gon ZONE -4 ZONE -3 Himachal
Chattigarh, Pradesh,
Uttaranchal, Manipur, Tripura,
Jharkhand First Schedule Megha'a@




Second Schedule :
PFA Act, 1954 (37 of 1954)

FPO, 1955

MFPO, 1973

VO PO, 1947

Edible oils packaging order 1998

S O R

The solvent extracted oil, Deoiled meal and Edible flour
(control) order 1962

MMPO, 1992

i

8. Any other order issued under the Essential
Commodities Act. 1955 (10 of 1955) relating to Food.

Above regulations were repealed from 5" August 201 1



Food Safety and Standards
(Packaging and labelling) Regulations, 2011

PACKAGING AND LABELLING REGULATIONS

1.1 Definition
2.1 General Requirements : Packaging Materials

2.2 Labelling
2.2.1: General Requirements :
English or Hindi in Devnagri script

2.2.2: Labelling of Pre-packaged Foods

Labels shall not to contain false or misleading statements



%

¥

Packing and Labelling of Food

\/

“* Food grade packaging : Food grade as per BIS.

L)

\/

** Label declaration

*‘Name of Food

List of Ingredients

*Nutritional information

*Declaration regarding Veg or Non veg
‘Declaration regarding Food Additives
*‘Name and complete address of the manufacturer
*Net quantity

‘Lot/Code/Batch identification

‘Date of manufacture or packing

‘Best Before and Use By Date
*Country of origin for imported food
‘Instructions for use (if Necessary)

\J/

*** Restriction on advertisement

*Super refined, Ultra refined etc..
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Nutritional information:

> Nutritional information to be given on food labels of
prepackaged foods.

> Energy value in Calories/ Joules per 100 gm

> Information on Protein, Carbohydrate, Fat, Saturated Fat,
MUFA, PUFA, Trans fats with DVs.

> Information on vitamins and minerals for which claim is made

Nutritional information may not be necessary, in case of foods such as raw
agricultural commodities, like, wheat, rice, cereals, spices, spice mixes, herbs,
condiments, table salt, sugar, jaggery, or non —nutritive products, like, soluble tea,
coffee, soluble coffee, coffee-chicory mixture, packaged drinking water, packaged

mineral water, alcoholic beverages or fruit and vegetables, processed and pre-
packaged assorted vegetables, fruits, vegetables and products that comprise of
single ingredient, pickles, papad, or foods served for immediate consumption such
as served in hospitals, hotels or by food services vendors or halwais, or food shipped

in
bulk which is not for sale in that form to consumers.



Start Here

Check Calories

Limit these
Nutrients

Nutrition Facts

Serving Size 1 cup (228g)
Servings Per Container 2

Amount Per Serving

Calories 250 Caloriaes from Fat 110

ftn

Get Enough of
these Nutrients

Foot note

% Daily Value*

Total Fat 12g 18%
Saturated Fat 3g 15%
Trans Fat 3g

Cholesterol 30mg 10%

Sodium 470mg 20%

Total Carbohydrate 31g 10%
Dietary Fiber Og 0%
Sugars 59

Protein 5g

.

Vitamin A 4%

Vitamin C 2%

Calcium 20%

Iron 4%

* Percent Daily Values are based on a 2,000 calorie diet.
Your Daily Values may be higher or lower depending on
your calorie needs.

Calories: 2 000 2,500
Total Fat Lass than  G5g glg
Sat Fat Less than  20g 259
Cholestera Less than  300mg 300mg
Seodium Less than 2 400mg 2,400mg
Total Carbohydrate 300g 375g
[etary Fiber 25g 30g

Quick

Guide to

% DV

= 5% or less is Low

= 20% or more is High

Nutritional Facts as per US FDA



¥ FOOD SAFETY AND STANDARDS (FOOD PRODUCTS
STANDARDS AND FOOD ADDITIVES) REGULATIONS, 2011

PART 2.1: Dairy Products and Analogues

PART 2.2: Fats, Oils And Fat Emulsions

PART 2.3: Fruit & Vegetable Products

PART 2.4: Cereals & Cereal Products

PART 2.5: Meat and Meat Products

PART 2.6: Fish and Fish Products

PART 2.7: Sweets & Confectionery

PART 2.8: Sweetening agents including Honey

PART 2.9: Salt, Spices, Condiments and Related Products
PART 2.10: Beverages (Other than Dairy and Fruits & Vegetables based)
PART 2.11: Other Food Product and Ingredients

PART 2.12: Proprietary Food

PART 2.13 Irradiation of Food

CHAPTER 3 : SUBSTANCES ADDED TO FOOD

Part 3.1: Food Additives



yUBSTANCES ADDED TO FOOD
Colouring Matter:

» Natural Colours : B-Carotene, Chlorophyll, Annatto,
Saffron, etc

> Inorganic Pigments : Titanium dioxide

»> Synthetic Colours:
Red - Ponceau 4R, Carmoisene, Erythrosine
Yellow — Tartrazine, Sunset yellow FCF
Blue - Indigo carmine, Brilliant blue FCF
Green - Fast green FCF

» Food Products : Ice-cream, Flavoured milk, Biscuits,
Squash, Jam, Jellies, Non-alcoholic beverages, Custard

powder



i ¥ cfiri

Use of permitted synthetic food colours : -

(a) lce cream, milk lollies, frozen dessert, flavoured milk, yoghurt, ice-
cream mix powder;

(b) Biscuits including biscuit wafer, pastries, cakes, confectionery,
thread candies, sweets, savouries

(c) Peas, strawberries and cherries in hermatically sealed containers,
preserved or processed papaya, canned tomato juice, fruit syrup,
fruit squash, fruit cordial, jellies, jam, marmalade, candied
crystallised or glazed fruits;

(d) Non-alcoholic carbonated and non-carbonated ready-to serve
synthetic beverages including synthetic syrups, sherbets, fruit
bar, fruit beverages, fruit drinks, synthetic soft drink
concentrates;

(e) Custard powder;
(f) Jelly crystal and ice candy;

Maximum 700ppm (a,b,d,e,f) & 200ppm(c) in final food or beverage
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Preservatives:

Class — | : eq. Salt, sugar, vinegar, spices etc.

Class — Il : eq. Benzoic acid and its salts, Sulphurous acid and its salts,
Sorbates, Parabens, Nisin, Natamycin.

Limits in foods given based on Risk analysis

Antioxidants, Emulsifiers, Stabilizers and Anti caking agent.
% Antioxidants: BHA, TBHQ, Gallates efc.

Lecithin, ascorbic acid, tocopherol.
“* Emulsifiers: Agar, Alginates, Edible gums, Modified starches

% Anti caking agents: Carbonates, Silicates, Phosphates.

Flavouring Agents
Natural, N — | and Artificial flavours , MSG
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Carry over of Food Additives

“Carry Over” principle applies to the presence of additives such as colours,
flavouring agents, anti-oxidants anti-caking agents, emulsifying and stabilising
agents, and preservatives in food, as a result of the use of raw material or other
ingredients in which these additives were used. The presence of contaminants is
not covered by this purpose.

The presence of an additive in food through the application of the carry over
principle is admissible in general unless otherwise specifically prohibited in the

regulations provided the total additive including the carry over
through the raw material or other ingredients does not exceed
the maximum amount permitted under Appendix.

Processing Aid

Solvent Extracted Oils and Edible Flour

Hexane : In solvent extracted oil : max. 5 ppm.
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FOOD SAFETY AND STANDARDS (CONTAMINANTS, TOXINS -
AND RESIDUES) REGULATIONS, 2011

Metal contaminants :

Limits for Lead, Cadmium, Arsenic, Mercury, Tin, Copper and
Zinc, Nickel, Chromium.
Crop contaminants and naturally occuring toxic substances

Aflatoxins : Max. 30ppb(all foods)
Aflatoxin M1 : 0.5ppb (milk)

Patulin Max 50ppb (apple juice)
Ochratoxin 20ppb (wheat, barley, ray)

Restriction on the use of insecticides.

Limits for 149 pesticides in various Raw Agricultural
Commodities

Antibiotic and Other Pharmacologically Active Substances
Nitrofurans, Chloramphenicol, Sulfanoamides are banned
Tetracycline, oxy tetracycline Timethoprim and Oxolinic acid

permitted in sea foods



cftri

FOOD SAFETY AND STANDARDS (PROHIBITION AND RESTRICTIONS ON
SALES) REGULATIONS, 2011

Tobacco, Nicotine in food

Kesari gram/dhal/flour

Use of carbide gas in ripening of fruit

Mineral Water without BIS Logo (Certification)

Blended Vegetable oil without AGMARK Logo (Certification)
Honey AGMARK Logo (Certification)

FOOD SAFETY AND STANDARDS (LABORATORY AND SAMPLE ANALYSIS)
REGULATIONS, 2011

Referral Laboratory

Procedure of Sampling (Quantity of samples to be lifted by FSO)



Appendix A :

Table 1 — 15 : List of Food Additives in Different
types of foods

Appendix B :

Microbial Requirements
Table 1 : Sea Foods

Table 2 : For Food products
Table 3 : For Milk products




Offences and Penalties
Offences:
a  Causing food to be injurious
o Abstracting any constituent

o] Label information etc.

NOT GUILT




Penalties: @
Substandard food : upto Rs. 5.00 lakh (Sec 51) @
Misbranded : Upto Rs. 3.00 lakhs (Sec 52) \T/
Misleading advertisement : upto Rs. 10.00 lakhs (Sec

Food with extraneous matter: upto Rs. 1.00 lakhs(Sec 54)

For failing to meet the requirements as directed by FSO : upto
Rs. 2.00 lakhs (Sec 55)

Unhygienic / unsanitary conditions : upto Rs. 1.00 lakhs (Sec
56)

Adulterant not injurious to health : upto Rs. 2.00 lakhs (Sec 57)
Adulterant injurious to health : upto Rs. 10.00 lakhs (Sec 57)

Unsafe food — but does not cause immediate injury :
6 months imprisonment with fine of Rs.1.0 lakh (
58)
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Penalties:

Unsafe food causing non-grievous injury : 1 year imprisonment
fine of Rs. 3.00 lakh (Sec 59)

Compensation in case for injury : upto Rs.1.00 lakh (Sec 59)

Causing grievous injury : 6 years imprisonment with fine of Rs. 5.00
lakh (Sec 59)

Compensation in case for grievous injury : upto Rs.3.00 lakh (Sec
59)

Causing death : 7 years or life imprisonment and fine of Rs. 10.00
lakh (Sec 59)

Compensation in case of death : upto Rs. 5.00 lakh minimum (Sec
59)

Punishment for interfering with seized items: 1 year |mpr|sonment
with fine of Rs. 3. 00 Iakh (Sec 60 '

&
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Finally..............

The FSS Act will

> ensure that only safe and wholesome foods are
marketed,

> take decisions based on science

> empower authorities to detect sources of
contamination and to take action to prevent
contaminated foods from reaching the consumer,

» enforce Internationally accepted standards for food
and food commodities,

> strive to enforce the self compliance by
manufacturers, distributors, importers, exporters and
other stakeholders and

> be transparent and promote public confidence.



FTRI Technologies on Millets

Beverage mix from Malted Ragi

Cereal flakes jowar

Composite vermicelli based on ragi flour
Convenience flour from ragi suitable for stiff porridge (mudde)
Decortication of RAGI

Finger millet (ragil) based murukku mix
Flaking Foxtail Millet

Flaking of Ragi

Malted Ragi Flour - enzyme rich

Millet based cookie

Ragi based papads

Shelf stable jowar flour



Technologies/processes developed by CFTRI

Germinated Ragi Ragi Flakes Malted Ragi Flour-
Enzyme Rich
Convenience Flour for | Multigrain Drink | Ragi Murukku Mix Millet based Upma &
Mudde Mix Halwa Mix
Cookies (Ragi & Bajra) Ragi Vermicelli Ragi Pappad Millet Semolina (Coarse
& Fine)
Decorticated Ragi Multigrain Pasta Ragi Roti Multigrain Drink Mix
Expanded Bajra Multigrain Sweet | Ragi Rusk Shelf Stable Bajra Flour
Mix (Halva)
Ragi Snack Muffins (Ragi & | Instant Beverage from | Shelf Stable Jowar Flour
Bajra) Ragi
Expanded Nutritious Millet | Instant Ragi Semolina / | Ragi Flakes
Ragi Flour Porridge




3 times higher calcium and dietary fiber
than control sample

= Based on finger millet malt

= Contains about 14 % protein compared to 8-
9% of the market sample

= Contains about 5 0 mg/100g of calcium
(almost of 1/3rd of theRDA) from natural source







Traditional products Newer products

Refined flour

Husk free malt flour Parboiled grains
Popped products Expanded products
Extruded products Drum dried products

Roti

Stiff porridge

Thin porridge Cooked grains
Sweet and savory products

Flakes

Health foods and beverages Bakery
products

Semolina and composite flour Noodles

Papads

“*Except for finger millet- All the millets need to be dehusked. Dehusked millet can be
cooked like rice or can be milled to prepare flour and can be used in various traditional

products.
“*Generally these grains are polished to remove the bran portion



www.cftri.com

Dr. (Mrs.) T. Jyothirmayi
CENTRAL FOOD TECHNOLOGICAL RESEARCH INSTITUTE
MYSURU - 570 020
jyothirmayi@cftri.res.in
rchyderabad@cftri.res.in
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