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File No. 1(80)2016/Enf-11 Info/FSSAI(pt.)
Food Safety and Standards Authority of India
(A statutory Authority under the Ministry of Health and Family Welfare, Govt. of India)
FDA Bhawan, Kotla Road, New Delhi-110002

g o ey L g S S e i

The 19t August, 2020 T

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 2006), FSSAI has framed the Food Safety and Standards
(Licensing and Registration of Food Business) Amendment Regulations, 2018 and the
same were approved by the Food Authority in its meeting held on 21st September,

2017. These regulations contain amendments in respect of the following Sections:

»

1 Section-I: Licensing and Registration of E-Commerce food business
operator. '
2. Section-11: Documents to be enclosed for new application for license to

State/Central Licensing Authority for restaurant.
3. Section-11I: Conditions of {icense for restaurant.

4, Section-IV: Part-1I of Schedule 4 relating to general requirements on Hygienic
and sanitary practices to be followed by all food business operators

applying for license,

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

house.

6.  Section-Vi: Part V of Schedule 4 relating to good hygienic and manufacturing
practices to be followed by licensed food business operators

engaged in catering or food service operations.

2. These regulations were initially operationalised in excrcise 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-
operaticnalised w.e.f 16.08.2018, 28.02.2019, 28.08.2019 & 16.02.2020 respectively,

3 The draft regulations are in the process of being notified and the process of draft

notification, consideration of comments, if any, that may be received thereon and the



finalisation of these regulations are likely to take some more time. Meanwhile, it has
been decided to re-operationalise the Food Safety and Standards (Licensing and

Registration of food Business) Amendment Regulations, enclosed herewith, wef

16.08.2020.

4, This issues 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,

f@

( de
/Q;[Efy AN
(Dr. Sho hit Jain) !

Executive Director (CS)

Email: ed-office@fssai.gov.in

2006.

Ench As above

To

1. All Food Safety Commissioner.

2. All Authorized Officer, FSSAL

3. All Central Designated Offices of FSSAL

4. CITO, FSSAI- for uploading on the website.
Copy for information to:

1. PPSto Chairperson, FSSAL -
2. PS to CEO, FSSAI :
3. All Directors, FSSA]



Notice for operationalisation of Food Safety and Standards (Licensing and
Registration of Faod Business) Amendiment Regulations, 2018,

I The Tood Safety and Standards Authority of lndia, hereby makes the following
regulations operational with immediate effecl. The Food business operators shali follow these
revised regulations. The enforcement of these regulations shall commence only after the
final regulations are notified in the Gazelte of India.

2. In the Food Safety and Standards (Licensing and Registration of Yoo Business)
Regulations, 2011 (herein after refer as said regulations), -

Section J: Licensing and Registration of E-Commerce food business apcrator
regarding

(1) In regutation 1.2 refating (o definitions

(a) after item 2, the following item shall be inserted, namely:

2(a}. “Digital and cleclronic network™ means network of compulers, lelevision channels and
any other internef application used in an aulomated manner such as web pages, cxtrancts,
mobhiles, ele.

2(b). "E-commerce” means buying and selling of poods and services over chg,llal and
electronic network.

2(c). "F-commerce FBO" means any Food Business Operator carrying out any of the
aclivities in Section 3(n) of Food Safety & Standards Act, 2006, through the medium of e-
commerce,

2(d). "lnventory based model of e-commerce FBOs" means an e-commerce activity where
_ inventory of food products and food services is owned by e-commerce FBQ and is sold to
- the customers divectly.

" (b after item 3, the following item shall be inscried, namely:

3 (a). "Markelplace bascd model of e-commerce FBO™ means providing of an information
technology platform by an c-commerce FBO on a digital and clectronic network to act as a
facilitator  between the buyer and scller/brand owner/ manufacturer, E- Commerce
marketplace includes entitics providing support services to scllersfbrand owners/product
manufacturers in respeet of warchousing, logistics, order fulfilment, payment sclection,

2 lacilitator of delivery and other services.

(2) After regulation 2.1, the lollowing regulation shall be inserted, namely:-
2.2 LICENSING OF E-COMMIERCE FOOD BUSINESS OPERATOR

2.2.1 Licensing of E-Commerce Food Business

e,



(1) E-commerce FBOs shall obtain central license from the concerned central licensing
authorily.

Provided that E-commerce entities providing listing/directory of FBO/food products may
not be required to obtain license under the Act. and the Regulations made therennder.
subject to (he condition thal they are not covered under the definition of food business as per
section3 (n) of F8S Act.

Provided Lhat E-commerce entities providing listing/divectory ol FBO/food products
- and-also facilitating ordersftransaction on their website shall requive central FSSAT licenses.

2.2.2 Responsibilities of E-commerce Food Business Operators

(1) The sellers/brand owners/manufacturers on the ecommerce platform shall be required to
display their License/Registration obtained under the FSS Act and Regulations and hygiene
grading of FBO as may be assigned by FSSALL

2} All e-commerce FBOs arc required o sign an agreement with the scliers/brand
owners/manulacturers averring that the said “sellersfbrand owners/manufacturers’ are
compliant with FSS Act and Rules and Regulations made thereunder and the labilities shall
rest with these FBOs.

(3) The 'scflers/brand ownershimanufacturers' who display or offer any ‘pre-packed food' for
sale to the customers, either on (heir own e-commerce platform or on the marketplace based
model of e-commeice, shall ensure Ihat legible and clear picture of the ‘principal display
‘panel' of such pre-packed food is made available for viewing by the customers, except baich
number/lot numbet, best before, expiry date, dale of manufacturing/packing and MRP.

‘(4) Any food article delivered (o consumer by c-commerce FBO shall have shelf tife of 30
‘percent or 43 days before expiry al the time ol delivery Lo the consumer.

Provided that in case of calers or restaurant receiving order through electronic media
‘only fresh food item shall be delivered (o the consumer.

(5) The sellersfbrand owners/manufacturers dealing in - fresh praduce will provide an
indicative image of the same produce lo the e-commerce [BOs for displaying on their
- platform to enable the consumers (o recognize the product.

(6) Mandatory food information mentioned in the FSS Act, Rules and Regpulations made
(hercunder shall be provided to the consumers without charging supplementary costs. The
relevant mandatory food information should also be available before the purchase is
concluded.

() The food products offered for sale by any e-commerce FBO shall be liable to sampling at
any point of the supply chain.

(8) It shall be ensured by the e-commerce FROs that the last mile delivery is undertaken by
trained delivery personnel and the safety of food product is not compromised af the time of
_delivery.



(9) E-commerce FBOs shall ensure that no misleading informationffalse claims to the
product or misleading images of food products are made available or shown on their
platform.

(10) The e-commerce FBO/entities shall immediately delist any food products listed on (heir
platform, which are not in compliance with the FSS Act or Rules or Regulations, made
thercunder.

(1) All the FBOs ic. sellers/brand owners, vendors, importers, manufacturers, restauranl,
hotel ete. shall comply with the basic hygiene and sanitary practices mentioned in the
Schedule 4 of Food Safety and Standards (Licensing and Registration of Food Businesses),
Regulations 2011,

(12) Complaints rclating lo products efficacy, quality, or any other such issues shall be
communicated immediately by e-commerce FBO (o the sellers/brand owners/
importers/manutacturing company concerned for expeditious resolution.

{13) E-commerce entities providing listing/disectory of FBO/food products an their platform
shall list the rating/ranking of FBO, voluntary or mandatory, as may be specified by Food
Authority.

Exptanations: For the purpose of these regulations, -
(1) E-commerce FBO includes, but is not limited to, the following:

() E-commerce entity providing listing services to . sellers/orand  owners/
/manufacturers/restaurants on their platform, thereby providing platform for commerce
to the seflers, manufacturers, restaurants ele.

(i) Sellers/brand owner/manufacturer, vendors, importers, processoss, packagers or
manufacturers who display or offer their food products, including food services, catering
services, salc of food or food ingredients for sale to the customers, through either the
market based model or the inventory based model of e-commerce.

(iii) Operating and providing storage and/or distribution services to the sellers/brand
owners, vendors, importers or manufacturers of the food products listed on their
marketplace.,

(iv} Providing transportation services to the sellers/brand owner, vendors, Importers or
manufacturers of the food products and/or providing last mile delivery transportation to
the end conswmers.

(2) The lerm 'seller/brand owners/manufacturers ' used  lere
should  be read o mean seller  Jbrand owner/restaurant!  vendol/
importer/processor/packager/manufacturer  responsible  for  the listing of their
product/offering on the e-commerce platform, and will be visible to the end consumer as
the 'seller’ of the said product/offering.

(3) in schedule 2, in Form *B*, in kind of business, after the kind of business ‘Restaurant’, the
following kind of business shall be inserted, namely:-

“E-commerce™

ot -



Seetion 1: Documenis to be enclosed for new application for license to
State/Central Licensing A uthority - regarding

(b in Anmexure-2, in “Documents to be enclosed for new application for license State/Central
[icensing Authorily”,-

(i} In scrial number 2, a ller the words “operation-wise area allocation.” the following words
and parentheses shall Le inserted, namely,-

“(not applicable far restavrant)’”

(ity In scrial pumber q afier the words “instalicd capacity and horse powey used.” the
following words and parentheses shall be inserted, namely,-

“(nol applicable for restavrant)’;

(i)l serial number G for the words and parentheses “(In case of manufacturers)” the
following shall be substinited, namely,- '

“(In casc of manufacturers excepl restaurant)”;

(iv)In serial number 11, aller the words Yin case nif'.Coopcrarives,“ the following words and
parentheses shall be inserted, namely.- :

“(not applicable for restaurant)” ;

(v) In serial number 12, after the words “ip case of Re-labelters.” the following words and
parentheses shall be nserted, namely,-

“(nol applicable for restaurant)” ;
{vi)In serial number 17, after the words “whom the product is distributed.” the lollowing
words and parentheses shall be inserted, hamely,~

“(not applicable for vestanrant)” ;



Scetion (IT: Condifions of license - regarding

(c) it Annexure-3,

(1) in “Conditions of Liceuse”

(ii) in “Other conditions”, -

(A) In sexial number {, after (he words “prominent place in the premises.” the following
shall be inserted, namely,-

T

“In case of restrurant d]qplay a ioocl Salety Display Dumd al alt tums at a
prominent place in Lhe premises.™ -

i

&
(B)in serial number 4, afier the words “‘university or inslitutc or equivalent.” the
following shall be inserted, namely,- :

-

“In case of restaurant employ at least one t_E:chnical person ar Food safely
Supervisor trained by Food Safety and Standards Authority of India 7 ;

(C) serial number 5 and 7 shall be omitted;

(D) In serial number 8, afier the words “utilization *md mics scparately.” the following
words and parentheses shall be inserted, namely,- 5

“(not applicable Jor restaurant)” ;

(I2) scrial number 9, 10 and L1 shall be omitied; .. _}:‘;f&
(F) lun serial number 14, aficr the words “licensedfregistered vendors and maintain
record thereol” the Tollowing words shall be inserled, nﬁ"ﬁwly,-

“The restaurants shall buy food raw m;ﬂunls only from licensed/registered
vendors and maintain record thereof”; e

(A) for serial number 1, the following shall be substituted, namely, -
“Hotels, restavrants and other food establishment who sell or expose for sale
savouries, sweets or other articles of [ood shall put up a notice board containing
separate lists of the articles which have been cooked in ghee, edible oil,
vanaspati and other fats for the information ol the intending purchascrs.”;

]
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Goction IV: Part 11 of Schedule 4 - regavding

(4) in schedule 4,-
(a) for part It the following shatl be substituted, -
Part It

General Requirements on Hygienic and Sanitary Practices to be followed by all Fo
Business Qperators applying for License.

The establishiment in which food is being handled, processed, manufactured, packs
stored and distributed by the food business operator and the persons handling the
should conform to the sanitary and hygienic requirement, food safety measures a

other standards as specificd below. 1t shall also be deemed to be the responsibility
the food business operatof to enswre adherence Lo necessary requirements,

In addition to the requirements specified below, the food business operator shall ident
steps in the activities of food business, which are critical to ensure food safety, and enst
that safety procedures are identificd, implemented, maintained and reviewed periodicall

| ESTABLISHMENT - DESIGN & FACILITIES

1. Location & Surroundings

1.1 Tood Establishment shall be focated away from potential souwrces of environmen
contaminants like smoke, chemical pollutants, objectionable odours that pose a seric
threat to food safety. In case there are hazards from environmentat pollution, appyoprit
measures shall be taken to protect the food establishment from any potent
contamination.

1.2 Tood Establishment shall be located away from areas subject to flooding unle
sufficient safeguards have been provided.

1.3 The site boundaries shail be clearly identified with access controtled.

1.4 The swrrounding areas of the establishment shall be kept clean, maintained in go
arder and adequately drained to minimize any potential contamination from pests, wal
tiehyis etc,

1.5 ‘The manufacturing premise shall not have direct access to any residential area.
case that cannot be achieved, sufficient measures shall be demonstrated to show that it
not posing any threat o food safety.

2. Premises and rooms

21 Construction, design and Layout -
‘The construction, design & layout of food premises shall be:



1) permit adequate maintenance, cleaning and/or disinfection, prevent any
potential contamination, and provide adequate working space o allow good
manulacturing and hygienic practices for all operations;

i) Lo the extent that is practicable, neither permit the entry of pests nor provide
harbourage for pests.

iii}  be such that the movement patterns of materials, products and people, and the
layout of cquipment, shall be designed to protect against potential cross-
contamination between and during operations by foodstuffs.

2.2 Internal Structure & fittings

This requirement applies to areas used for food handling, cleaning, sanitizing & personal
hygiene. Al interior structures (including floors, walls, ceilings, doors, windows,
partitions, overhead fixtures, working surface, stairs, clovators, etc) shall be soundly
constructed of materials that are durable, impervious to foad particles, grease and water,
with no toxic effect in intended use, shall be unable Lo provide pest harbourage, as far as
practicable; and be ecasily and effectively cleancd and where appropriate, disinfected.
Where appropriate, all junctions and corners should be rounded in processing areas to
facilitate cffective cleaning. Structures where glass breakage could result in the
contamination of food, shall be constructed of alternative materials or be adequately
prolected.

in addition, following specific conditions are necessary to be met to protect the safety and
suitability of food:

i) Walls and partitions
- shall be provided where they are nccessary to protect food from
contamination, '

- walls shall have a smooth surface upto a height appropriate to the operation

- sealed to prevent the entry of dirt, dust and pests;

- shall be free from flaking paint or plaster, finished and maintained to prevent
the accumulation of dust, minimise condensation, and shedding of particles

ii) Ceilings and overhead fixturces
- ceilings shall be provided where they are necessary to protect food from
contamination '
- sealed to prevent the entry of dirt, dust and pests;
shall be free from flaking paint or plaster, finished and maintained to
minimize the accumulation of dust, condensation, mould growth, and
shedding of particles

i} Aoors
- shall be sloped appropriately, to allow adequate drainage and cleaning, and
non-slippery,
shall be maintained in good repair and facilitate cleaning

- shall withstand operations, cleaning materials and methods.

PR L Lt TR e



iv) Windows
shall be constructed to minimize the accumulation of dirt
windows, roof vents or exhaust fans that open to the external enviromment
shall be fitted with removable and cleanable insect-proof screens;
. where open windows would rosult in contamination, windows must remain
closed and fixed during operations.

v) doors
- shall have smooth, non absorbent surfaces

. shall be close-fitting and with suitable precautions to prevent enry of pests.

3. Equipment & containers

3.1 Equipment, containers and ather food contact surfaces that come in direct contact
with food:

iy shall be hygienically designed, constructed, located and, if necessary, installed
to ensure that they can be adeqguately cleaned, If necessary, disinfected and
maintained to avoid can_tamination of food.

i) should be, where  necessary, durable, movable or capable of being
disassembled to allow maintenance, cleaning , disinfection, monitoring for
effective cleaning, pest control

iii) shall be made of suitable material  that is corrosion resistant non-toxic,
impervious to grease, water and intended products as well as to cleaning or
flushing agents _

iv) shall be kept in good order, repair and condition as to minimize any risk of
contamination, shall be placed to achicve easy and effective cleaning of adjacent
areas like floors, walls, ceilings and other su rfaces.

3.2 [lood control and monitoring cquipment

Equipment used to coolk, heat treat, cool, store or freeze food shall be designed to achieve
the required food temperatures as rapidly as necessary to meet the food safety
requirements, and maintain them effectively. Such equipment shall also be designed to
allow temperatures to be monitored and controlied, Where necessary, such equipment
should have effective means of controlling and monitoring humidity, air-flow and any
other characteristic likely to have a detrimental effect on the safety or suitability of food.

3.3  Containers for chemicals z_md hazardous substances . £

Containers for chemicals (g cleaning materials, lubricants, fuels, boiler chemicals etc.} or
hazardous substances, shalt be specifically identifiable and suitably constructed, closabie,
made of impervious material, be easy to clean, and where necessary te disinfect,
Containers holding hazardous substances shall be closed when not in use, stoved
separately and tockable to prevent malicious or accidental contamination of food.

*
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4. Facilities/Utilitics

4.1 Water Supply

i)

vi)

vii)

Adequate supply of potable water {for example volume, temperature and

pressure) shall be available to meet operational and cleanup needs.

Water including ice or steam (including culinary steam} used as a product
ingredient or in contact with feod of food contact surfaces or used for
cquipment and plant cleaning shall be potable.

Potable water quality shall be as specified in the latest edition of BIS standard
on drinking water (IS 10500). Potable water shall be analysed at least semi-
annually te confirm that it meets the requirements of this standard.

Where iU is necessary to stove waler, storage lacilities shall he adequately
designed, made of food grade material, cleaned periodically and maintained to
prevent contamination. Records of the same shall be maintained.

Where water filters arc used, they shall be regularly changed or effectively
maintained.

Recycled water used in processing or as an ingredient shall not present risk of
contamination. It shall be of the same standard as potable water.

Non potable water (for use in, for cxample, steam production, fire fighting &
refrigeration equipment and other similar purposes where it will not come in
direct contact with food) shall have a separatc system. Nomn-potable water
systems shall be identified and shall not connect with, or allow reffux into,
potable water systems.

4.2 Waste disposal and drainage

y

'7_“’)
vi}

vii)

Containers for holding waste should be of adequate size, made of impervious
material, leak-proof, clearly identified, easy to clean, and where necessary to
disinfect shall be provided in the premises for collection of waste material,

Waste shall be scgregated into wet and dry garbage and shall be removed

periodically.

It shall be kept closed, preferably foot operated or arrangements shall be made
to prevent cross contamination like removal of waste after each cycle of meal
preparation lo prevent microbial degradation,

Drains shall be designed to mect expected flow loads, constructed so as Lo
prevent accumulation or back flow of waste water. Drains should be located so
that they can be easily and effectively cleancd and inspected. :
Drainage shall be equipped with appropriate traps to effectively capture
contaminants.

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

Disposal of waste shall be done in a hypienic way in accordance with local rules
which are enforced from time to thme.

4.3 Cleaning

)

Adequate facilities, suitably designated shall be provided for cleaning food,
utensils and equipments.
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i) These facilities are to be consiructed of corrosion resistant materials, he easy to
clean and shall have an adequate supply of hot and cold potabte watey, where
appropriate.

iy Utensil and equipment cleaning and sanitizing facilities should he separated
from food processing, storage, distribution and handling areas to prevent
contamination.

4.4 Personnel hygiene and employee facilitics

personnel hygiene facilities shall be available to ensuve that an appropriate degree of
personal hygiene can be maintained and to avoid coutaminating food. Such Facilities shall
be suitably located & designated. :

Adequate number, size and means of hygienic washing, drying and where required,
sanitizing hands facility (including wash basins and a supply of hot and cold or suitable
temperature controted water and/or sanitizer) shall be provided. Where necessary, the
facilitics designated for hand washing should be separate from Facilities for washing food.
They shouid ideally be located at the entrance of the food processing, storage, distribution
and handling areas.

An adequate number of toilets of appropriate hygienic design each with hand-washing,
drying and, where yequired, sanitizing facilitics; shall be available and connected ta an
effective drainage system. Adequate changing facilities for personnel shall be provided.
Toilets and change rooms shall not open directly into rooms in which food is handled and
shall be maintained in a clean condition.

Rest & refreshments arcas, where provided and designated arcas for storage and
consumption of food by personnel shall be situated away [rom the production arca so that
the potential for cross-contamination is minimized.

4.5 Temperature control

Depending on the nature of the food operations undertaken, adequate facilities shall be
available for heating, cooling cooking, refrigerating and frcezing food, for storving
refrigerated or frozen foods, monitoring & recording food temperatures, and when
necessary, controlling ambient temperalures to ensuee the safety and suitability of food.

4.6 Air quality and ventilation

Food preimises shall have adequate natural and/ or mechanical ventilation including air
filters, exhaust fans to effectively remove fumes, emoke, dust, condensation, steam and
vapours from the premises. where temperature and/or humidity are deemed critical to
ensure safety and suitability of food, a control system shall be putin place and monitored.

Ventilation systems shall be designed and constructed so that air does not How from
contaminated arcas to clean arcas and can be adequately maintained and cleancd.
Sanitary conveniences arc Lo have adequale natural or mechanical ventilation.

4.7 Lighting

Adequate natural or artificial lighting shall be provided to enable the personnel to operate
in .a hygienic mannern Where necessary, lighting should not be such that the resulting
colour is misleading. The intensity (that is, the lux level) should be adequate to the nature
of the operation.



Lighting fixtwres shall be protected to enswre that food is not contaminated in case of
breakages.

4.8  Storage facilities
Where necessary, adequate facilities for the storage of food, ingredients, packaging, non-

food chemicals and hazardous substances {c.g. cle caning materials, lubricants, fuels) shall
e provided. The food storage facilitics shall be designed and constructed to:

i} provide protection from dust, condensation, waste, pest aceess and harbowrage
and other sources of contamination.
i) be dry, well ventilated and enable monitoring and contre! of temperature and
humidity in storage arcas where specified.
ii) be casy to maintain and clean. All materials and products shall be stored off the
floor and away from the walls to allow inspection and pest control activities to
be carried out.

Separate secure storage facilities for non-food chemicals and hazardous substances shall
be provided. Such facilities shail be located where there is no possibility for cross-
contamination of food or food contack surfaces.

4.9 Compressed air and other gases

Compressed aiy; carbon dioxide, nitrogen and other gas systems wherever required used in -
manufacturing and/or filling shall be constructed and maintained so as to prevent
contamination.

II. CONTROL OI' OPERATION

5. Food Receipt (Procurement of raw materials and ingredients)

51 No raw material or inm‘cdivnt or any other material used in processing products
shall be accepted by a food business operator, if it is known to contain chemical, physical
or micrebiological contaminants which would not be reduced to an acceptable level by
normal sorting and/or processing,

5.2 Packaged raw materials must he checled for ‘expiry date'/ 'best before'/ 'use by'
date, paclaging integrity and storage conditions before accepting them and stored
accordingly.

5.3 Al raw'materials or ingredients, where applicable, shall conform to the Regulations
laid down under the Act, Raw materials or ingredients should be inspected and sorted
hefore processing. ‘The FBO shall have procedures in place to confirm that the incoming
food materials meet the documented specifications. This may be ensured through supplier



control, certificate of conformity, inconing inspection, testing, veview of label for allergens

etc,

5.4 Records of raw material or ingredient or any other material used in processing as
well as their source of procurement <hall be maintained for inspection and traceability.

5.5 Receiving temperature of potentiatly hazardous food must be 50C or below; or 60°C
or above. Receiving temperature of frozen food shall be -18 "C or below, Records of the
receiving temperatures of potentially hazardous and frozen foods must be maintained.

5.6 [ngredients containing allergens should be clearly identified and stored to prevent
cross-contamination with ingredients and products not containing allergens and with
other material and products.

6. Food and packaging materials storage including warehousing

6.1 A food business shall store food and packaging materials in appropriate areas for
effective protection [rom dust, condensation, drains, waste and other sources of
contamination during storage.

6.2 Storvage aveas shall be dry and well ventilated. When storing potentially hazardous
food, a food business must store it under temperature control {and humidity control
where necessary) and if the food is ‘ntended to be frozen, ensure that the food remains
frozen during storage. Monitoring of temperature and/or humidity shall be applied in such
cases. '

6.3 Al materials and products shall be stored off the floor and with sufficient space
between the material and the walls to allow inspection, cleaning and pest control activities
to be carried out.

6.4 All raw materials, food additives and ingredients shall be stored in separate areas
from pacikaging materials, stationery, hardware and cleaning materials.

6.6 . Sepregation shall be provided for the storage of raw, processed, rejected, recalied ov
returned materials ot products and shall be clearly marked. BE

6.7 The storage of raw materials, ingredients, work-in-progress and processed / cooled
or packaged food products shall be subjected to FIFO (First in First out), FEFO {Fivst Expire
First Qut). To meet this, adequate stock votation systems should be in place.

6.8 Ingredients and products containing allergens shoutd be clearly identified and stored
to prevent cross-contamination with ingredients and products not containing allergens.

A



7Food processing and preparation

7.4 Systems shall be in place to prevent contamination of foods by foreign bodies such as
glass, metal shards from machinery and dust. In manufacturing and processing, suitable
detection or screening devices should be used where necessary, Procecures shall be in
place for food handlers to follow in the case of brealage. Liqually systems shall be in place
te prevent contamination of foods by harmful chiemicals.

7.2 “The Food Business shall develop and maintain the systems to ensure that that the
time and temperature is controlled effectively where it is critical to the safety and
suitability of food. Such controls shall include time and tcmperature of receiving,
processing, cooking, cooling, storagg, packaging, distribution, upto retail as applicable.
Such systems shall also specify the tolerable limits for time and temperature variations.
Temperature shall be appropriately monitored with temperature recording devices and
records thereof shall be maintained. '

7.3 Whenever frozen food / raw materials are used / handled / transported, adequate
care’ shall be taken so that defrosted / thawed material are not refreezed for Future use.
Personnel shall wash their hands before entering and may nced to be required to put on
clean protective clothing,

7.3 Swurfaces, utensils, equipment, fixtures and fittings shall be thoroughly cleaned and
where necessary disinfected after raw food preparation, particularly when meat and
poultry has been handled or processed, :

7.4 Allergenic Contamination

s

Presence of allergens listed in the Food Safety and Sta11darcl§_ {Labelling) Regulations,
2017 must be identified in food ingredients and products and controls shall be put in place
to prevent their presence in foods where they are not labelled. Controls to prevent cross-
contact of foods containing allergens with other foods shail be implemented e.g. separate
storage facilities. Where cross-contact cannot be guaranteed, consumers shall be
informed.

7.5 Wherever steam is used directly on food during processing, the stcam shall made
from potable water (refer 4.1),

8 Food Packaging

8.1 The packaging design and materials shall provide protection forproducts in order to
prevent contamination, damage and accommodate required labelling as laid down under
the I'SS Act & the Regulations there under Only Food grade packaging materials shall be
used. Packaging materials like aluminium, tin and plastic shall conform to the Indian
standards as mentioned under the 185 Regulations.

PRI
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g.2 ‘the food packapging materials shall be inspected before use to prevent using
damaged, defective or contaminated packaging, which may lead to contamination of the
product. The food business operator shall have effective procedures in place to confivm
that contaminated, damaged or defective reusable containers are properly cleaned and
sanitized, vepaired or replaced, as appropriate, before re-use.

8.3 The packaging materials or gases where ased, shall be non-toxic and shall not pose
threat to the safety and suitability of food under the specified conditions of storage and

Use.

8.4 Wrapping and paclkaging operations shall be carried out so as to avoid contamination
of the products.

9. Rework and control of non-conforming products

9.1 Stored rework materials shall be protected from exposure 10 microbiological,
chemical or extraneous matter contamination.

9.2 Rework shall be clearly identified and/or labelied to allow traceability. All
traceability records for rework shail be maintained. {e.g. Product name, production date,
shift, line of origin, shetf-life), '

9.3 Where reworlk is incorporated into a product as an “in-process” step, the acceptable
quantity, the process step and method of addition, including any necessary pre-processing
stages, shall be defined.

9.4 Where rework activities involve removing a product from filled or wrapped
packages, controls shall be putin place to ensure the removal and segregation of packaging
materials and to avoid contamination of the product with extrancous matter.

10 JFood Transportation

10.1 Conveyances and/or containers used for transporting foodstufls shall be kept clean
and maintained in good repair and condition to protect foodstulfs {rom contamination and
shall be designed and constructed-to permit adequate cleaning and/or disinfection. Where

direct contact with food may occur, materials used in carvier construction should be .

suitabte for food contacl.

10.2 Food products in conveyances and/or containers arc to he so placed and protected as
to minimize the risk of contamination.
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10.3 Where conveyances and/or containers are used for tra nsporting anything in addition
to foodstulfs or for transporting different foods at the same time, there shall be, where
necessary, effective separation of products to prevent cross-contamination.

10.4- Where conveyances and/or containers are used for transportation anything other
than foodstuffs or for transporting different foods, there shall be effective cleaning
between foads to avoid risk of contamination.

10.5 Bulk foodstuifs in liquid, granulatc or powder form shall be transported in
receptacles and/or containers/tankers reserved for the transport of foodstufts. Such
containers are to be marked in a clearly visible and indelible fashion, to show that they are
used for the transport of foodstuffs.

10.6 Wherever necessary, conveyances and/or containers used for transporting foodstuifs
shall capable of maintaining foodstuffs at appropriate temperatures and allow those
temperatures (o be monitored. For example Ingredients and products requiring
refrigeration shall be transported and stored at 5°C or less but not frozen. [Frozen
ingredients and products shall be transported and stored at temperatures which do not
permit thawing (for exaniple, below 0°C),

11 ° Food Traceabiiity and recaII.-

12.1 The food business operator shall have a system for assigning codes or lot numbers to
incoming materials, packaging materials and finished products, ete. This will help to
identify products.

12.2 The FBO shall have a documented and effective product recall plan in place in
accordance with the Food Safety & Standards (Food Recall) Regulations, 2017, Such a plan
shall allow the FBO to effectively locate all affected food products that may cause a
potential threat to public health and enable the complete, rapid recall of the implicated lot
of the product from the market,

12.3 Where a product has been recalled because of an immediate health hazard, other
products which are produced under similar conditions which may also present a hazard to
public health shall he evaluated for safety and may need to be recalled,

124 Recalled products shall be held under supervision until they are destroyed, used for
purposes other than human consumption, determined to be safe for human consumption,
or reprocessed/reworked in a manner t ensure their safoty,

12. Quality contral

12.1 The food business operator shall have a quality control programme in place to include
inspection and testing of incoming, in-process and finished products. Adequate
infrastructure including a laboratory facility and trained and competent testing personnel
should be available for carrying out testing. Calibration of laboratory equipments shall be
done periodically.
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12.2 In case adequale in-house test facilities are not available, a system shall bein place for
testing these materials in an NABL aceredited external laboratory/ laboratory notified by
11SSAL In case of complaints or feedback on the product, the food business eperator shall
carry out the cesting cither though their in-house/ external accredited laboratories
notified by FSSAT to ensure product compliance to standards.

12.3 Gach category o1 type of finished food product shall be tested as pey 1SS standards &
regulations 2011 at least once in six months from an NABL Accredited or FSSAI notified
laboratory. It is recommended to retain the control samples, Gl the end of shelflife.

jit. ESTABLISHMENT - MAINTENANCE AND SANITATION

13 Cleaning and sanitation

13.1 Food premises and equipment shall be maintained in an appropriate state of repair
and cleanliness in order to function as intended, facilitate all sanitation procedures and
prevent contamination of food, such as from metal shards, Aaking plaster, food debris and
chemicals. ' : '

13.2 Cleaning shall remove food residues and dirt which may be a source of
contamination. The necessary cleaning methods and materials will depend on the nature
of the food business. Disinfection may be necessary a fter cleaning.

13.3 Cleaning and disinfection chemicals shall be food grade, handied and used carefully
and in accordance with manufacturers’ instructions, for example, using the correct
dilutions, and stored, where necessary, separated from food, in clearly identified
containers to avoid the risk of contaminating food.

13.4 Cleaning procedures and methods

Cleaning can be carried out by the separate or the comnbined use of physical methods, such
as heat, scrubbing, turbulent flow and vacuum cleaning or other methods that avoeid the
use of water, and chemical methods using detergents, alkalis or acids.

Cleaning procedures should generally involve:

o removing gross visible debris from surfaces;

o applying a detergent solution to loosen soil and bacterial film (cleaning);

« rinsing with water (hot water where possible) to remove loosened soil and residues of
detergent;

o dry cleaning or other appropriate methods for removing and collecting residues and

- debris (may ben ceded in some operations where water enhances the risk of

‘microbiological contamination); and - . .

» where necessary, cleaning should be followed by disinfection with subseguent rinsing.

13,5 Cleaning Methods and Programs
A cleaning and disinfection programmes shall be drawn up, observed and records of the
same shall be maintained. The programme chould ensurc that all parts of the

establishment are appmpriatel_y clean, and shall include the cleaning of cleaning
equipment.
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The cleaning programmes shall specify:
@ arcas, items of equipment and utensils to be cleaned:
« responsibility for particular tasks;
e cleaning method and frequency of cleaning; and
o monitoring arrangements for checking offoctivencss of cleaning (eg. through audits
or microbiological sampling and testing of the environment and food contact surfaces)

14 Maintenance

14.1 Preventive maintenance of equipment and machinery shall be cariied oul regularly
as per the instructions of the manufacturer A preventive maintenance {including
calibration) programme must include all devices used to menitor and/or control food
safety hazards and cover the maintenance procedure, frequency and identification of the
person (and/ or external agency) responsible for maintenance activity.

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

14.3 Temporary fixes when used shall not put product safety at risk and should be
removed / permanently fixed in a timely manner.

14.4 Lubricants, heat transfor fiuids or any other similar material used shall be food grade
where there is a risk of direct or indirect contact with the product.

15 Pest Control Systems

15.1 Good sanitation, inspection of incoming materials and good monitoring can minimize
the likelihood of infestation and thereby limit the need for pesticides.

15.2 Preventing access

Buildings shall be kept in good repair and condition to prevent pest access and to
climinate potential breeding sites. Holes, drains and other places where pests are likely to
gain access shall be kept sealed. Wire mesh screens, for example on open windows, doors
and ventilators, will reduce the problem of pest entry. Animals, birds and pets shall be
excluded from the food premiscs.

15.3 Harbourage and infestation

Storage practices shall be designed to minimize the availability of food and water to pests.
Food materials shall be stored in pest-proof containers and/or stacked above the ground
and away from walls, Where outside space is used for storage, stored items shall be
protected from weather or pest damage (e.8. bird droppings). Where appropriate, refuse
shall be stored in covered, pest-proof containers. Any potential harbourage, such as old,
unused equipment shall be removed. Potential pest harbourage {eg burrows,
undergrowth, stored items) shall he removed. Materials found to be inlested shall be
_handled in such a way sp as to prevent contamination of other materials or products.

154 Monitoring and detection

Establishments and surrounding arcas must be regularly examined for evidence of
infestation. Pest monitoring programmes shall include the placing of detectors and/uvr
traps in key locations to identify pest activity. A map of detectors and/vr traps shall be



maintained. Detectors and/or traps chall be designed and located so as 1o prevent
potential contamination of materials, products or facitities.

16.5 Lradication

Pest infestations shall be dealt with immediaiely by a competent person and without
adversely affecting food safety or suitability. Treatment with permissible chemical,
physical or hiological agents, within the appropriate limits, shall be carried out by trained
operatives without posing a threat to the safety or suitability of food, The cause should be
identified and corrective action raken to preventa regurrent problem.

Records of pesticidcs/insecticidcs used shall be maintained to chow the type, guantity and
concentrations uscd; where, when and how applied, and the tayget pest.

16 Waste disposal Management

16.1 Accumulation of food waste, non-edible by products and other refuse shall not be
allowed in food handling or storagc arcas. Removal frequencies shall be managed Lo avoid
accumulation and overflow in food handling, food storage, and other working areas andl
the adjoining environment cxcept so faras is unavoidable for the proper functioning of the
husiness, with a minimum daily removal.

16.2 No waste shall be kept open inside the premise and shall be disposed as per local
rules and regulations including those for plastics and other non-environment friendly
materials.

16,3 Waste stores must be kept appropriately clean and free of pests.

16.4 The disposal of sewage and effluents (solid, liquid and gas) shall be in conformity
with standards laid down under frvivenment Protection Act, 1986 and the local rules
wherever prevalent.

v, ES'MBJ.J.S‘HMENT — PERSONAL H YGIENE
17 I-Ielaith Sratus

17.1 Food handiers and cmployees of the establishment shall undergo @ medical
cxamination by 2 repistered medical practitioner annually to ensure that they are [ree
from any infectious and other communicable discases. A recorvd of these gxaminations
shall be maintained.

17.2 ‘The employees in the food premises <hall be inoculated against the enteric group of
diseases as pev recommended schedule of the vaccine and a record shall be maintained.
18 illness and injuries

18,1 Personnel known, O% suspected to be suffering from, or o e a carrier of a disease or
ilness likely to be ransmitted through food, shall be prevented from handling food or
materials which come in contact with food.
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18.2 Limployees shall report the following conditions to the managemenl for possible
exclusion from food handling areas - jaundice, diarrhoea, vomiting, fever, sore throat with
fever, visibly infected lesions, (hoils, cuts or sores) and discharges from ear, eye or nase,
Medical examination of a food handler shall be carvied out apart from the periodic imedical
examination, if clinicatly or epidemiologically indicated.

18.3 In food-handling areas, personnel with open cuts, wounds or burns shall be required
to cover them with suitable water-proof dressings before starti ng operations. Any lost
dressing must be reported to supervision immediately, ‘fhe d ressings should preferably be
brightly coloured and metal detectabie.

18 Personal Cleanitiness

19.1 Food handlers shall maintain a high degree of personal cleanliness and shall wear
work clothing, head covering, and footwear that is fit for purpose, ciean and in good
condition {eg. free from tears, rips or fraying material). Workwear shall provide adequate
coverage Lo ensure that hair, beards, moustaches, perspiration, cte. cannot contaminate the
product,

19.2 Where gloves are used for product contact, they shall be clean and in good condition.

19.3 Protective clothing mandated for food protection areas or hygiene purposes shall not
be used for any other purposes.

19.4 All people entering food processing, storage, distribution and handling areas shall

wash their hands with soap and potable water; followed by drying and sanitizing, where
required; '

s before starting work;

n after handling cheniicals;

n after handling incompatible food products (for example, raw versus cooled or

ready-to eat) or contaminated materials;

n after breaks;

g after coughing or sneezing or blowing their nose; and

n after using toilet facilities.

u after using telephone / cell phones,

o after smoking in designated arcas elc.

Hand washing notices shall be posted at appropriate places.
19.5 TFingernails shall be kept clean without nail polish and trimmed.
20 Personal Behaviour

20.1 The FBO shall implement an effective personal hygiene programme that identifies
hygienic behaviowr and habits to be followed by personnel to prevent contamination of
food,
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20.2 Any behavioul or unhygienic practices which could result in contamination of food
shall be prohibited in food pProcessing. distribution, stovage and handling areas. This
includes smoking, chewing ov cating, sneezing or coughing over unprotected food, spitting,

20.3 Personal effects such as jewellery, watchas, pins or other items should not be worn
or brought into food handling areas if they pose a threat o the safety and suitability of
food.

20.4 Food contact tools and equipments shall not be keptin personal leckers.
21 Visitors

Generally Visitors should be discouraged from going inside the food handling areas, The
lFood Business shall ensure that visitors to its food manufacturing, processing or handling
areas must wherever appropriate, wear protective clothing, footwear and adheve to the all
the personal hygiene provisions envisaged in this section.

V. ESTABLISHMENT - PRODUCT INFORMATION AND CONSUMER AWARENESS
22 Product information & labelling |

All packaged food products shall carry a label and requisite information as per provisions
of Food Safety and Srandards Act, 2006 and Regulations made there under $o as to ensuie
that adeguate and accessible information is vailable to next person in the foad chain to
enable them to handle, store, process, prepare and display the food products safely and
correctly and that the lot or batch can he easily traced and recalled if necessary {See
Section 11). This should also include information that identifics food allergens in the
product as ingredients or where cross-contamination cannot be excluded as per FSS (Food
Labelling) Regulations, 2011.

23 Consumer awareness and complaint handling

23.1 Information shall be presented to consumers in such a way so as to enable them to
understand its importance and make informed choices. Information may be provided by
labelling or other means, such as company websites, cducation programmes and
advertisements, and may include storage, preparation and serving instructions applicable
to the product.

23.2 The Food Business chall have a system (O handle product complaints with identified
person or people responsible for receiving, evaluating, categorizing, investigating and
addressing complaints. Complaints shall be accurately categorized according to safety
concerns and other regulatory concerns, such as labelling and shall be investigated by
appropriate‘iy—t;‘ffincd technical personnel.

V. ESTABLISHMENT - TRAINING AND MANAGEMENT
24 Training

24.1 All personnel should be aware of their role and responsibility in protecting food
from contamination oy deterioration. The Food Rusiness operators shall ensure that all
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food handlers have the necessary knowledge and skills to enable them to handle food
hygienically. Those who handle strong cleaning chemicals or other potentially hazardous
chemicals should be instructed in safe handling techniques.

24.2 'The Food Business shall ensure that all the food handlers are instincted and trained
in food hygiene and food safety aspects along with personal hygiene requirements
commensuirate with their work activities, the nature of food, its handling, processing,
preparation, packaging, storage, service and distribution.

24.3 Periodic assessnents of the effectiveness of training as well as routine supervision
and checks to ensure that food hygiene and foed safety procedures are being carried out
effectively.

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

25 Management and supervision

251 'the Food Business Operator shall supervise and monitor all operations
appropriately. The type of supervision needed will depend on the size of the business, the
nature of its activities and the types of food involved. Managers and supervisors should
have the necessary knowledge and skills of food hygiene principles and practices to be
able to judge potential hazards and take the necessary preventive ad cotrrective action to
remedy deficiencies.

25.2The FBG management shall provide and maintain documented standard operating
procedure for PSMS systems compliance and its supervision at sitc through records
/checklists on routine basis to cantrol any possible hazards throughout supply chain,

VIL ESTABLISHMENT ~ AUDIT DOCUMENTATION AND RECORD KEEPING

26.  Self-evaluation and review

26.1 "The F'BO shall conduct a seif-cvaluation of the process to verify the effectiveness of
the implemented food safety system at periodic intervals thoeugh internal and external
audits or other mechanisms, but aticast once in a year. Necessary corrective actions hased
on self evaluation results shall be taken.

26.2 FBO should also undertake a complete review of the systems including scif-
evaluation results, customer feedback, complaints, new technologies and regulatory
updates at periedic intervals, but atleast once in a year for continual Improvement.

27. Documentation and records

¢7.1 Appropriate documentation & records of processing, production and distributions
shall be maintained in a legible manney, retained in good condition for a period of one year
or the shelf-life of the product, whichever is more.

27.2The important records that shall be maintained include incoming material checks,
inspection and testing, calibration of food safety equipments, waler Lesting, operational
controls (such as temperature, pressure, time etc.), product recall and traceability, storage,
cleaning and sanitation, pest control, medical examination and health status of food
handlers, training ete.

1%
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Section V: Part 1V of Schedule 4 - yegarding

{b) in parl 1y, after item (b) relating 1o Sanitary & Hygienic Requirements for the retail meat
shops, the following item shall be inserted, namely:-

“¢) Sanitary and hygicnic requirements for establishing a small slaughter housc (which are

under State 11(:(:_|mt>h'cgislmlion)

1. General

i1 No Objection Certificale from the Municipality or Panchayat and State Pollution Control
Board to be abtained.

2. Premisc Requircments

2.1 Every such establishment/Slaughter House shall make separate provision in the staughter
nall for the staughter of different species of animals and for different methods of
slaughter. After cvery type of operation, the slaughter house shall be cleaned, washed &

i sanitized.

2.2 The slaughter house shall have adequale separation between clean and dirty sections.

The rooms and compartments where edible products aré handled shall be separale and
distinet from the yooms and compartments for inedible products.

2.3 The slaughter house shall have a reception area/resting arcalairage with a facifity of
snloading ramp and diall have [acilities for watering and examining animals, slaughter

room/hall, ancijlary accommodation and refrigeration tacilities. -

2.4 The lairage shall be adequate in size for the number of animals to be Laired.

2.5 All the floors in lairage, slaughter hall, work rooms shall be impervious and non-slippery
material. '

2.6 The internal walls will be paved with jmpervious plazed tiles upto | meter height in casc

of small animal ruminants and 5> meter height in case of large ruminants.

2.7 Cciling or roofs shatl be s0 construeted and finished to minimize condensation, mould
development, flaking and accumulation of dirt. ‘

2.8 The eslablistuncnls!S'lzmghtcr Ifouscs shall be 50 constructed and mainiaingd as 10
permil hygienic production, casy cleaning & proper disposal of wastages.

2.9 Windows, doors and other openings should be fitted with screening which shall be fy
proof. '
3. Facilities



3.6

4.1

d 4

There shall be efficient drainage and plumbing systems and ali drains and gullers shall
be properly and permanently installed. There shall be adequate provision for the disposal
of staughler house waste.

The drainage system for blood shall be underground with facility for casy cleaning or a
nortable receptacie with lid.

A constant and sufficient supply of clean potable cold waler with pressure hose pipes
and supply of hol water preferably shall be made available in the slaughter hall during
working hours. Botli cold and hot water shall be identified with separate colour,

Suitable and adequale facilities shall be provided for persons working in the slaughter
house for changing and cleaning their footwear, cloths and cleaning their hands before
entering rooms used for the preparation and storage of meat.

Adequalte facilities for latrines, wilets and change rooms ete, shal! be ensurcd.

Suitable and sufficicnt facililics shall be made available al convenient places with in the
staughter house [or the sterilisation of knives and other equipment used in the slaughter
housc. :

All slaughter house refuge and waste matcrials will be dumped in pits that are suitably
cavered as this material could be composted which can be used Tor manure purpose and
this will prevent its access to scavengers and prolect environment,

Sanitary Practices

All operations in connection with the slaughtering, processing & preparation or packing
of mecai/meal food products shall be carried oul under strict hygienic conditions. No
portion of (he establishments/Slaughtcr Houses premises shail ever be used for living or
sleeping purposcs unless it is separaled [rom the abattoir by a wall.

Every part of the internal surface of the walls and every part of ihe floar and pavement
of the slaughter housce shall be kept in good order and repair at all time, so as to prevent
the absorption therein of any blood or liquid refuse or filth which may be spilled or
splashed thereon or offensive or noxious matier which may be deposited there in or
brought into conlact therewith and subsequently sanitized suitably.

Bvery part of the internal surface above the floor or pavement of such slaughter house
shal} be washed thoroughly with hot lime wash.

Every part of the floor or pavement of the slaughter house and every part of the internal
surtace of every wall on which blood or liquid refusc or filth may have beon spilt or
splashed or with which any offensive or noxious matter have been brought into contact
during the process of slaughtering, dressing and cutting, shall be thoroughly washed and
cleaned with water and sanitized within three hours after the completion of slaughter.

Animals suspected of conlagious ov infectious discases shall be scgregated and kept n
separate pens.

The slaughtering of an animal shall not be donc in the sight of other animals. The
dressing ol the carcass shall not be done on floor:

Rooms and compartments in which animals are slaughtered or any product 15 processed
or prepared shall be kept sufficiently free from steam, vapours and moisture and
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5.1

obnoxious odolrs $0 as 10 ensure clean and hygienic operations. This will also apply to
overhead structure in (hose raoms and compariments.

All parts of the establishments/Slaughter Houses shall always be kept clean, adequately
lighted and ventilated and shall be regularly cleancd, disinfected and deodorized. The
Floorings shall be impervious and washed daily, Lime washing, colour washing or
painting as (he case may be, shall be donc at least once in cvery twelve months. The

floors, walls, ceilings, partilions, parts, doors and other parts of all structures shall be of

such materials, construction and finish that they can be readily and thoroughly cleaned.

All yards, outhouses, S1OKCs and all approaches to the establishments/ Slaughter Houses
shall always be kept clean and in a sanitary condition.

suitable and sufficicnt receplacics furnished with properly fitted covers shall be
provided for collection and removal of all parbage, filth and reluse from the slaughier
house at convenicnt time to remove from (he slaughter house for disposal.

All blood, manure, garbage, filth or other refuse from any animal slanghtered and the
hide, fat, viscera and offal there from, shall be removed from the slaughter housc within
g hours after the completion of the slaughtering and in such a mannerand by such means
as will not cause nuisance at the premiscs or elsewhere, Cvery such vessel or receptacle
shall be thoroughly cleaned and disinlected immediately after use and shall be kept
(horoughly clean when not in actual use.

The inner side of the skin shall not be rubbed or caused fo be rubbed upon the ground
within any portion of the slaughter hall. tides and skins shall not be drapged within the
slaughter hall.

Every practicablc precautions shalt be taken to exclude flies, rats, mice and vepmin from
the Siaughter Houses. The use of poisons for any purpose in rooms of compartments
where any unpacked products is stored or handled is forbidden.

Eatry of dogs, cats, birds etc is prohibited.

Water used in the Slaughter Houscs shall be potable and suitable arrangements shall be
made il bore well water is used for production of meal and meat products. As required
by the licensing authority, the waler shall be got examined chemically and
pacteriologically by a recognized laboratory,

‘Hot meal’ meant for immediate sale nced not be stored in cool conditions. It can be
{ransported in suitable a hygicnic and sanitary condition in clean containers with covers
(lids) to the mcal shops/selling units with adequale precautions 10 cisure that no
contamination or deterioration lakes place.

The cquipment and fittings in slaughter hall except for chopping blocks, cufting boards
and brooms, shall be of such material and of such construction as 1o cnable them (o be
kept clean. The implements shall be of metal or othet cleansable and durable material
resistant to cOITosion.

Personnel Hygiene

No person suffering from infectious or contagious discases shall be allowed to work in
the slaughter houseds meal processing unit. The workers shall be medically examined
annually o ensure that they are free from infectious, contagious and other discases. A
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record of these examinations signed by a registered medical practitioner shall be
maintained for inspection.

The stafl’ shall be inoculated apainst the enteric group of diseases onee a year and a
certificate thereol shall be kept for inspection.

In case of an cpidemic, all workers should be inocutated or vaccinated,

The workers working in processing and preparation shall be provided with Proper aprons
and head wears which shall be clean and tidy.

Stunning

Animals are slaughtered by being first stunned and then bled out. Stunning can be
elfected through asphyxiating the animals with carbon dioxide, shooting them with a gun
or a captive bolt pisto!, or shocking them with electric current, ‘The equipment utilized
for stunning and slaughter shall be maintained in good working condition and that all
operators involved are well trained and have a positive altitude towards the welfare of
animals.

Note: In case of ritual slaughter (Halal and Kosher) only non-penctrating, percussive
mechanical stunning is permilled.

The following method of stunning shall be considered humane:-~

(i) Mechanical stunning of cattle may be carried out by one of threc methods; captive
bolt stunting, mushroom head percussive stunning and pneumatic percussive stunning,
For cattie, pneumatic stunning should be preferred and the optimum position is that the
centre of the stunncr should contact the animal al a point of intersection of lines drawn
from the medial corners of the eyes and the base of the cars. The best position for pigs is
on the midline just above eye level, with the host directed down the line of the spinal
cord. The optimum position for sheep and goat is behind the poll, aiming towards the
angle of the jaw. I an animal shows signs of regaining consciousness afier the initial
stun, the animal must be immedialely killed by the use of a captive bolt gun.

(it} Electrical stunning - Electrical Head Stunners may be preferred for sheep and poat
whete both electrodes arc placed on the head region. Water bath clectrical stunning may
be used for poultry birds. A low and controlled vollage must be maintained so that the
stunning will not damage (he heart and brain or cause physical disability and death to the
animals. The minimum current level recommended for stunning are indicated in the table
below.

fiNote: In case of ritual slaughter (Halal and Kosher) every care must be taken thal birds
do not die during electrical stunning, otherwise it is not considered to be fir for human
consumplion. '

Specics Minimum current levels for head-only
stunning

Caltle s Amps

Calves (bovines of less than 6 month | 1.0 Amps
of age)
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Pigs - T1.25 Amps

1.0 Amps

[.ambs 0.7 Amps '
Broflers e i A B
TTurkeys TS e A I

(iii) Gas stunning -~ Stunning of pigs by exposuie 10 carbon dioxide (CO2) may be
preferred. The concentration of CO2 should be 90% by volume but shail not be less than
80% by volume. Ideally pigs should be exposed for 3 minutes. Sticking should be done
immediately after exit from the gas chamber Over-crowding of animals should be
avoided in the gas chamber,

Anle mortem & Post mortem inspection

Al animals shall be subjected to ante-morlem examinalion and Post mortem inspection by
the authorised veterinarian. The Veterinary Doctor should be made available or deployed
for the purposc by the concerned Panchayats/ Municipalities responsible for local
administration and may make deputation arrangements for availing the services of
qualified Veterinary staff available with the Animal Husbandry Depts., of the concerned
State/U.T. in the countyy for meat inspeetion.

Carcasses, patts and the organs thereof found to be sound, wholesome, healthful and fit
for human consumption shall be marked as “Inspected and passed”.

{fumane Slaughtering methods shall be used for slanghtering,

Destruction of condemned carcasses, organs or parls thereof shall be carried out under the
direct supervision of {he aulhorised veterinatian.

Water requirement

‘The water used shail be potable and be tested once in a month oy microbiological &
chemical quality. The management shall keep all the records of water testing.

Plant wastc disposat

The issues related to ecoftriendly disposal of solid & liquid waste L.c. Sewage Treatment
plant & Efftuent Trealment Plant shall be as per norms & standards prescribed by CPCR
& respective State pallution Control Boards.




Section VI: Part V of Schedule 4 — regarding

(¢} For part V, the Tollowing shall be substituted, namely:-

Part v

Good Hygienic and Manufacturing Practices to be followed by licensed Food Business

Operators engaged in catering or food service operations

Catering/ food establishment in which food is being handled, processed/prepared,
stored, distributed and ultimately sold to the customers and the persons handling
them should conform ro the sanitary and hygienic requirement, food safety
measures and other standard as specified below. It shall also be deemed to be the
responsibility of the food business operator to ensure adherence to the necessary
requirement.
It includes premises where public is admitted for repose or for consumption of any
“food or drink or any place where cooleed fvod is seld or prepared for sale. it
includes: 2
(a) fiating Houses
(b} Restaurant and Hotels
(c) Snack Bars ,
- (d) Canteen and mess {Schools, Colleges Office, Institutions)
(e) Food Service at religious places
(£} Rail and 2"‘lighl.' catering
(g} Hospital Catering
(h) Event caterings

L ESTABLISHMENT - DESIGN & FACILITIES

1.1 Location & Sﬁrroundings

1.1.1 Food [stablishment shall be located away from potential sources of
environmental contaminants like smoke, chemical pollutants, objectionable odours
that pose a serious threat to food safety. In case there are hazards from
envirenmental pollution, apuropriate measures shall be taken to protect the food
establishment from any potential contamination.

1.1.2 Food Establishment shall be located away from arcas subject to ﬂoodmg
unless sufficient safeguards have been provided.

1.1.3 The surmunding areas of the establishment shall be kept clean, maintained
in good order and adequately drained to minimize any potential contamination
from pests, water, debris ete,
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1.2 Premises and 100mS

1.2.1 Construction, design and Jayout -
The construction, design & fayout of food premises shall:

v} permit adequate maintenance, cleaning and/ov disinfection, preventany
potential contamination, and provide adequate working space for
carrying out all tasks hygienically;

y) to the extent that is practicable, neither permit the entry of pests nor
provide harbourage for pests.

vi) be such that the movement patterns of materials, products and people,
and the layout of equipment, is designed for protection against potential
cross-contamination between and during operations by foodstuffs.

122 internal Structure & fittings

This requirement applies te areas used for food handling, cleaning, sanitizing &
personal hygienc. All interior structures (including fioors, walls, ceilings, doors,
windows, partitions, overhead fixtures, working surface, stairs, clevators, etc.) shall
be soundly constructed of materials that are impervious to food particles, grease
and water, with no toxic effect in intended use, shall be unable to provide pest
narbourage, as far as practicable; and be casily and offectively cleaned and where
appropriate, disinfected, Where appropriate, all junctions and corners should be
rounded in kitchen areas Lo facilitate cffective cleaning, Strucluves where glass
breakage could result in the contamination of food, shall be constructed of
alternative materials or he adequately protected.

In addition, following specific conditions arc necessary to be met to protect the
safety and suitability of food:
viii)  Walls and partitions
. shall be made of materials that are non-absorbent and washable
walls shall have & emooth surface up to a height appropriate to the
operation
. sealed to prevent the entry of dirt, dust and pests;
. shall be free from flaking paint ov plasten, finished and maintained to
prevent the accumulation of dust, minimise condensation, and
shedding of particles

ix) Ceilings and overhead fixturcs
. sealed to prevent the enlry of dirt, dust and pests;
. shall be free from flaking paint or plaster, finished and maintained to
minimize the accumulation of dust, condensation, mould growth, and
shedding of particles

vx) floors

- shall be f;loijed appropriately, to allow adeyuate drainage and |

cleaning, and non-shippery,
shall be maintained in oot repair
_ shall withstand operations, cleaning materials and methods.

i) ~ Windows
- ghail be constructed to minimize the accu mulation of dirt
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xii)

vi)

windows, roof vents or exhaust Fans that open o the external
environment shall be fitted with removable and cleanable insect-
proof screens;

where open windows would result in contamination, windows must
remain closed and fixed during preparation of food.

Deoors
shall have smooth, non-absorbent surfaces
shall be close-fitting and with suitable precautions to prevent enty of
pests. In case of kitchens without doors, measures shall be taken to
prevent entry of pests.

food contact surfaces (including working surfaces and swrfaces of
equipment) .

shall be int sound condition, and easy to maintain,

shall be made of smooth, washable, corrosion-resistant, inert to
detergents and disinfectants under normal operating conditions

1.3 Equipment & containers

131 Equipment and containers that come in direct contact with food:

-V]

vi)

shall be hygienically designed, constructed, located and, if necessary,
installed to ensure that they can be adequately cleaned, if necessary,
disinfected and maintained to avoid contamination of food.

shall be made of impervious, non-toxic and corrosion resistant malerials
that do not transfer odowr or flavour to food. They shall be dwrable,
hiovable or capable of being disassembled to allow maintenance,
cleaning, disinfection, monitoring for effective clea ning, pest control

vii) shall be kept in good order; repair and condition free from holes, cracks

or crevices as to minimize any risk of contamination

viil)shall be able to withstand frequent cleaning and disinfection or

operation

ix) shall be placed to achieve casy and cffective cleaning of adjacent areas

like floors, walls, ceilings and other surfaces.

1.3.2 Food control and monitoring equipment

Equipment used to cook, heat treat, cool, store, freeze or serve food shall be
designed to achieve the required food temperatures as rapidly as necessary to meet
the food safety reguirements, and maintain them effectively. Such equipment shall
also be designed to allow temperatures to be monitored and controlied. Where
necessary, such equipment should have effective means of controlling and
monitoring humidily, air-flow and any other characteristic factor likely to have a
detrimental effect on the safety or suitability of food.

1.3.3 Containers for chemicals and hazardous substances

Containers for chemicals (eg. cleaning materials, lubricants, fuels, pest control
chemicals ctc) or hazardous substances, shall be specifically identifiable and
suitably constructed, closable, made of mpervious material, be easy to clean, and
where necessary to disinfect. Containers holding hazardous substances shall be



closed when not in use, stored separately and lockable to prevent malicious or

accid

1.4

141

1.4.2

ental contamination of food.

Facilities/Utilitics

Water Supply

vi) Adequate supply of potable water (for cxample volume, temperature
and pressure) shall be available to meet operational and needs.

vii) Potable water shall be used for cooking, pre preparation, steaming food,
making ice cube and drinking purposes.

viii)Potable water quality shall be as specified in the latest edition of BIS
standard on drinking water (15 10500). Potable water shall be analysed
at least semi-annually to confirm that it meets the requirements of this
standard.

ix) Where it is jccessary Lo stove water storage facilities shall be
adeguately designed, made of food grade material and maintained to
prevent contamination.

x) Where water filters. are used, they shall be regularly changed or
effectively maintained. %

xiji)Recycled water used in food preparation or for cleaning of food contact
surfaces shail not present risk of contamination. It should be of the same
standard as potable watcr '

xiv) Non potable water (for use in, for example, steam production,
firefighting & refrigeration equipiment and other similar purposes where
it will not contaminate food) shall have a separate system. Non-potable
waler systeimns shall be identified and shall not connect with, or allow
reflux into, potable water systems.

Waste disposal and drainage

viii) Containers for holding waste shall be in adequate size, made of

impervious material, leak-proof, clearly identified, easy to clean, and

where necessary to disinfect shall be provided in the premises for
collection of waste material,

ix) Itshallbe kept closed, preferably foot operated.

x)  Drains shall be designed to meet expected flow loads, constructed so as
to prevent accumulation or bacl fliow of waste waten Drains should be
1ocated so that they can be easily and effoctively cleaned and inspected.

xi) Drainage shall be equipped with appropriate raps to effectively
capture contaminants.

xii) Disposal of waste shall be done in 3 hygienic way in accordance with
local rutes which are enforced from time to time.

xiil) Wherever existing, refuse stores arc to be designed and managed in
such a way as o epable them to be kept clean and free form animals
and pests. 1

1.4.3 Cleaning

jv] Adequate facilities, suitably designated shall be provided for cleaning
food, utensils and eyuipment. '



v)  These facilities are to be constructed of corrosion resistant materials,
be easy to clean and shall have an adequate supply of hot and cold
polable water, where appropriate,

vi) Utensil and equipment cleaning and sanitizing facilities should be
separated from food processing, storage, distvibution and handling
arcas (o prevenl contamination.

144 Personnel hygienc and eimployee facilities

Personnel hygiene facilities shall be available to ensure that an appropriate degree
of personal hygiene can be maintained and to avoid contaminating food, Such
facilities shall be suitably located & designated.

Adequate numbers, size and means of hygienically washing, diying and where
required sanitizing hands (including wash basins and a supply of hot and cold or
suitable temperature controlled water and/or sanitizer} shall be provided. Where
necessary, the facilities designated for hand washing should be separate from
facilities for washing food.

An adequate number of toilets of appropriate hygienic design, each with hand-
washing, drying and, where required, sanitizing facilities; shall be available and
connected to an effective drainage system. Adequate changing facilities . for
personnel shall be provided. Toilets and change rooms shall not open directly into
rooms in which food is handled and shall be maintained in a clean condition.

Rest & refreshments areas, where provided and designated arcas for storage and
consumption of food by personncl shall be situated away from the food preparation
area so that the potential for cross-contamination is minimized.

1.4.5 Temperature control

Depending on the nature of the fosd operations undertaken, adequate facilities
shall be available for heating, cooling, cooking, , thawing , refrigerating and freezing
food, for storing refrigerated or frozen foods, monitoring, food temperatures and
when necessary, controlling ambient temperatures to ensure the safety and
suitability of food.

1.4.6 Air quality and ventilation

Food premises shall have adequate natural or mechanjcal venlilation to effectively
remove fumes, smoke, dust, condensation, steam and vapours [rom the premises.
Where temperature and/or humidity are deemed critical to ensure safety and
suitability of food, a control system shall be putin place and monitored.

Ventilation systems shall be designed and constructed so that air does not flow
from contaminated arcas to clean areas and can be adequately maintained and
cleaned.  Sanitary conveniences are to have adequate natural or mechanical
venkilation.

1.4.7 Lighting

Adequate natural or artificial lighting shall be provided to enable the personnel 1o
operate in a hygienic manner. Where necessary, lighting should not be such that the
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resulting coloun is misleading.  The intensity (that is, the lux Javel) should be
adequate to the natre of the operation.

Lighting [ixtures shail be protected to ensure that food is not contaminated in case
of breakages.

1.4.8 Storage facilitics

Where necessary, adequate facilities for the storage of food, ingredients, packaging,
non-food chemicals and hazardous substances {cg. cleaning materials, lubricants,
fuels) shall be provided. The foad storage facilities ghall he designed and
constructed to:
i) provide protection from dusl, condensation, waste, pest access and
harbourage and other SOUTCEs of contamination.
ii} be dry, well ventilated and enable monitoring and control of temperature
and humidity in storage arcas where specified.
iii) be easy to maintain and clean. Al materials and products shall be stored
off the floor and with sufficient spacc to allow inspection and pest control
activities to be carried out, : :

Separate secure storage facilities for non-food chemicals and hazardous substances
shall be provided. cuch facilities shall be located where there is no possibility for
cross-contamination of faocl or food contact surfaces.

1.5 Tstablishment - D esign & Facilities for Temporary Premises

1.6.1Premise and structures established shall be sited, designed, constructed and

kept clean and maintained in good repair. Adequate measures shall be taken

to avoid risks of contamination of food, narbourage of pests and animals.

Adequate facilities for safe handling of food and to maintain personal hygiene

such as toilets fov staff, hot and cold running water, soap and clean towels for
handwashing shall be made available.

1.5.2 Adequate arrangements for the hygienic storage and disposal of hazardous
food and / or inedible substances and waste should be available.

n. Co NTROL QOF OP ERATION

2.1 Food Receipt (Procurement of raw materials and ingredien ts)

2.7.1 Receiving of food must be doneata designated place ora specific platform. it
must be kept cleaned and where appropriate disinfected.

21.2  All packaged raw materials or ingredients or any product used in food
preparation or for divect consumption must be procured from FSSAT registered or
licenced vendors. Such materials must be checked for "expiry date'/ 'best before'/
use by' date, packaging inteprity and storage conditions before accepting them and
stored accordingly.

2.1.3 Farm produce like vegetables, fruits, eggs etc. must be checked for spoilage
and accepted only in good condition.

2.1.4 Non vegetarian and vegetarian items must be received geparately. Non-food
iterns shall not be roceived at the same ime when high risk food items are received,



215 The FBO should have procedures in place to confirm that the incoming food
materials meet the documented specifications (for example visual inspection upon
receipt, certificate of analysis, taboratory testing, review of label for allergens,
supplier control).

2.1.6 Records of raw material or ingredient or any other material used in
B Y

processing as well as their source of procurement shall be maintained for

inspection.

2.1.7 Receiving temperature of high risk food must be 5¢C or below. Receiving
temperature of frozen food shall be -18 9C or below. Such food should be
transferred as quicldy for storage in rooms maintained at the same tem peratures.

27 Food and packaging materials storage

2.2.1 A food business shall store food and packaging/wrapping materials in
appropriate areas for effective protection from dust, condensation, drains, waste
and other sources of contamination during storage.

2.2.2 Storage areas shall be dry and well ventilated. When storing high risk food, a
food business must store it under temperature control {and humidity control
where necessary) and if the food is intended to be frozen, ensure that the food
remains frozen during storage. Monitoring of temperature and/or humidity shall be
applied in such cases. '

2.2.3 Refrigerated food of animal origin shall be stored at a Lemperature less than
or equal to 49C, Other raw matevials requiring refrigeration such as fruits and
vegetables shall be stored at a temperature allowing their quality to be maintained,
Stored raw materials or ingredients shall be kept in adequate conditions to avoid
deterioration and protect them from contamination.’

2.2.4 All materials and products shall be stored off the floor and with sufficient
space between the material and the walls to allow inspection, cleaning and pest
control activities to be carried out. :

2.2.5 As far as possible, store raw materials separately from semi-finished and
finished products (eg. ready-to-cook foods) to prevent cross contamination. Raw
meat, [ish, poultry shall be stored separately. Also, there shall be a segregation of
vegetarian and non- vegetarian food items, :

2.2.6 All raw materials, food additives and ingredients shall be stored in separate
areas from paclkaging materials, stationery, hardware and cleaning materiais.

2.2.7 The storage of raw materials, ingredicnts, work-in-progress  and
processed/cooked or packaged food products shall be subjected to FIFQ (First in
First out), FEFQ (First Expire First Out). For this purpoese, suitable date tagging of
the items shall be done.

2.2.8 Raw meat and other ingredients that need to be transferred from their
original packages shail be handled in a manner that they remain prohibited and
with the original label of the product intact or the label to be transcribed in any
other form or any other method to ensure traceability of product.



2.2.9 Ingredients containing allergens should be clearly identified and stored to
prevent cross-contamination with ingredients and products not containing
allergens.

9.2.10 Rejected food products shall be marked and kept away from access foir other
users.

2.2.11 ilazardous substance like cleaning and sanitization chemicals, pest controls
chemicals, fuel, ete. shall be stored away from food handling arca where there Is a
potential risk for contamination. Such substances shall be adequately labelled with
information about their iden tity, use and toxicity.

2.3 Pre-preparation
It includes activities like washing of raw materials, cleaning, cutting, peeling, mixing
lneading, pasting, etc. :

231 DPre-preparation area shall be clean, lree of pc'sl:s and rodents and in good
state of repair. All pre-preparation surfaces shall be kept clean an « sanitized before
handling food.

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

233 Different chopping boards, knifes and utensils shall be used for cooked &
raw food, vegetarian and non-vegetarian food.

934 Surfaces coming in contact with food which include chopping boards, knifes,
peelers, atensils, etc. shall be cleaned thoroughly and if necessary, disinfected after
using appropriate sanitisation techniques. Vegetarian cutting boards shall be
sanitized with 50 ppm chiorine and non-vegetarian cutting board with 100 ppm
chlorine.

2.3.5 Pre-prepared food products being stared for later usc shall be date and time tagged.

236 Thawing of Food - shall be done in such a way so as to minjmise the risk of
growth of pathogenic microorganisms. items being thawed shall be labelled with
defrost date to indicate the beginning of second shelf life. After thawing, food must
be consumed within 12 hous. '
i) Meat, poultty and fish shall be thawed in refrigerator at 5°C or in a
microwave. -
i) Shellfish, seafood and any such special product that need to be thawed in
running water shall be done in potable running water maintained at 15°C
. or less. The thawing in vunning water shall not exceed 90 minutes.
iii) Any other means of thawing apart from refrigeration, in running walel
and microwave is not allowed. ‘ :
iv) Liguid coming from defrosting if posing threat/risk to health should be
drained off adequately.
v) Food once thawed shall not be re-freezed for future use.

2.4 Food preparation




2k Cooking/processing/preparvation  shall be  done only in food prade
containers/ cquipment taking adequate precautions to prevent contamination
from foreign macter,

2.4.2. Vegetarian food shall be cooked te a minimum of 60°C for 10 minutes or 65°C
for 2 minute core food temperature. Non ve petarian food must be coaked for a
minimum of 65¢C for 10 minutes or 75°C for 15 seconds core food temperature.

2.4.3 Allergenic Contamination - Presence of allergens e.g. nuts, milk and cereal
grains must be identified in food ingredients and products and controls shall be put
in place to prevent: their presence in foods where they are not labelled. Controls to
prevent cross-contact of foods containing allergens with other foods shall be
implemented e.g. effective segrogation of foods containing allergens and other food
items duting food prepavation is important. Where cross-contact camnet be
guaranteed, consumers shall be informed.

244 Where cooking or frying of any kind is done, proper outlets for smoke/steam
ete. like chimney, exhaust Fan ete. shali be provided

245 Cooked or semi processed high risk food that is to be refrigerated shall be
cooled; '

- within 2 hours or less from 60°C to 210C

- within a further 4 hours from 21°C to Sel,

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

2,5. Holding _ ;

2.5.1 Prepared food shall be held in clean, food grade and wherce necessary
sanitized equipment.

2.52 Mot holding for vegetarian and non-vegetarian foeds intended to be
consumed hot shall be done at 659C and above.

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

2.6. Reheating

2.6.1 Reheating of food shall be done in such a way that the food is heated
uniformly and it must be assured that core temperature of food shall reach 750 C.

2.6.2 Indirect heating method like adding hot water or reheating under bain maire
or reheating under lamp are not permitied.

2.6.3 Iigh risk food such as raw and cooked meat, fish, poultry, cooked gravies, etc,
that are reheated shall riot be cooled and rebeated again for using second time

2.7 TYood Display and Service

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

97 Prepared food shalt be displayed/ served in clean, food grade and {where
necessary) sanitized equipment, atensils, serving spoons, cuticry, ete. and shall be
Kept covered.

273 fach food item shall have a separate handling tool such as ladle, spoon tong,
ote. at the time of serving and there should he no direct nandling of veady to eat
food thirough bare hands.

2.7.4 Temperature of hot food to be displayed or served hot shall be maintained at
650C or above and cold food shall be maintained at 5°C or below, Temperature of
frozen item at display or at the time of serving shall be maintained al less than -
180C. ;

275 Hot food can be kept below 65°C for up to 2 hours but this can be done only
once. 1f any food product is left after that time it shall be reheated above 750 C fora
minimum contact time of 2 minutes and put hack to hot holding. Such food shall not
be reheated again. -, '

2 7.6 Cold food can be kept above co (. hut below 10 °C for up to 2 hours bul this can
be done only once. 1f any food is left after this, it shall be discarded. Dry savouries
can be at displayed at room temperature with the indication of use by date visible to
consumers. ;

2.7.7 Cutlery, crockery used of serving food shall be clean and sanitized. Disposable
serving plates, cutlery and other items such as straw, stirrers, etc. shall be clean and
free from contamination. They shall be made from food grade material and dyes
only. 2l

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

2.8  Vood Packagiﬁg and wrapping

2.8.1 Packaging and wrapping material {wherever used) coming in contact with
food shall be clean and of food grade in conformance with IS5 packaging and
labelling Regulations.

2.8.2 The food 1‘;acl<aging/ wrapping materials shall be inspected before use (o
prevent using damaged, defective or contaminated packaging, which may lead to
contamination of the product,

2.8.3 Wrapping and paclaging operalions shall be carried out so as to avold
contamination of the products.

2.8.4 Nothing shalt be servcd/packaged/ wrapped in newspapers or any other such
material which is not declared as food grade.

29 Tood Transportation
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2.9.1 Tood transportation vehicle should be designed, constricted, maintained,
cleaned and used in a manner that protects the feod from contamination, Regular
pest control of these vehicles shall be done,

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

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

2.9.4 High risk hot foods shall reach the point of consumption within two hours of
preparation. Where food is to be transported over longer periods of time, then the
temperature during transport shall he maintained at 65°C. Alternatively, the food
shall be first chilled to 59C or below (as per Section 2.4.5 above) and then
transported with the temperature during transport maintained at 50C or below.

29.5 Al high visk food required to be served in chilled condition must be
maintained.during transport at 5°C or below. If transported at normal temperature,
then the food shall be consumed within 4 hours.

2.9.6 All frozen items must be taken ouly in freezer or such ice boxes maintaining
required temperature i.e. -18° C or below.

2.9.7 No trolley, tub or container which is used for carrying any other material like
garhage, coal, chemicals, engineering or other supplies shall be used for transport
of food materials.

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

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

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

2.106 Quality control

2.10.1 The food business operator shall have a quality control programme in place
to include inspection and testing of food products bi-annually and water samples
annually being used for food production. Adequate infrastructure in€luding a
laboratory facility and trained and competent testing personnel should be available
for carrying out testing. Calibration of laboratory equipments shall be done
periodically.
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2.10.2 In case adequate in-house test facilities are not available, a system shall be in
place for lesting these materials in an NABL aceredited cxternal laboratory/
laboratory notified hy PSSAL

2.10.3 Records of testing shall be maintained

HIL ESTABLISHMEN'T - MAINTENANCE AND SANITATION

3.1 Cleaning and sanitation

3.1.1 Food premises and equipment shall be maintained in ain appropriate state of
repair and cleanliness in order to function as intended and prevent contamination
of food, such as from metal shards, flaking plaster, food debris and chemicals.

3.1.2 Appropriate measures shall be taken when rooms, equipment and utensiis are

cleaned or disinfected in order to prevent contamination of the food eg. by water,
washing-up liquids or disinfection agents.

31.3 Cleaning and disinfection chemicals shall be non-toxic, handled and used
carefully and' in accordance with manufacturers' instructions, for example, using
the correct dilutions, and stored, where necessary, separated from food, in clearly
identified containers to avoid the risic of contaminating food.

31.4 The FBO shall have a schedule for cleaning of the food areas and equipment,
There shall be no stagnation of water in any food zone. Al spills and food debiis
must be cleaned after every session. Special focus shall be there in handling critical
areas like kitchen exhaust to ensure oil dripping baclc into food process or product
is avaided. :

3.1.5 Equipment and utensils shall be cleaned as frequently as required and
disinfected, wherever necessary. The necessary cleaning metheds and materials
will depend on the nature of the food business. Cleaning can be carried out by the
separate or the combined use of physical methods, such as l*1eat,'sm‘ubbing,
turbulent Aow and vacuum cleaning or other methods and chemical methods using
detergents, alkalis or acids. Cleaning procedures genevally involve:

i, Pre-scraping the utensils and surfaces and rinsing with water to remove

most of the food residues, dirt and debris present

ii.  Washing with warm water and detergent by agitation to loosen the
remaining food residues and dirt

fii.  Rinsing with clean water to remove the loosened residue and dirt

iv.  Where necessary, equipment can be sanitized using appropriate method.

v.  All clean and sanitized {where applicable) cquipment and utensils shall be
dried by evaporation and later stored in a clean places barring access of
dust and pests.

B2 Maintenance

3.2.1 A system of planned maintenance shall be in place covering all equipments
that are critical to food safety. The maintenance programmes should cover the
maintenance procedure, frequency and identification of the person {and/ or
external agency) responsible for maintenance activity. Any measuring or



monitoring devices used to monitor and/or control food safety hazards shall be
calibrated at defined frequencies or at least once » year,

3.2.2 Lubricants, greases which come in contact with food shall be food grade.

33 Pest Control Systeins

3.3.1 Suitable pest control programme shall be in place for controlling or
eliminating the risk of pest infestation in the premises. The pest control
programme shall identify the pests to be controlled, the area/locations where
control is to be applied, the mcthod of control using permissible physical, chemical
or biological agents, the permitted dosage in case of chemicals agents, the schedule,
respounsibilities cte. This shall include use of inscctocutors, traps and baits as
appropriate. Rodent traps, when used shall be in adequate number and mapped.
Insectocutors, when used shall be functional and the collection tray cleaned at
regular intervals,

3.3.2 The pest control activitics including pest infestations shall be performed by
trained and authorized personnel. These shall be continvously monitored for their
effectiveness to ensure that there are no signs of pest infestation. Updated records
of pest control measures taken and pest control contracts shall be available. 1t shall
be ensured that pest control chemicals or activity does not contaminate food. '

3.3.3 Animals, birds and pets shall be excluded from the food premises.

34 Waste disposal Management

341 Accumulation of food waste, non-edible by products and other refuse shall
not be allowed in food handiing or storage arcas. Waste shall be segregated into
wet and dry garbage. Arrangements shall be made to prevent cross contamination
like removal of waste after cach cycle of meal preparation Lo prevent microbial -
degradation Waste stores, if existing must be kept appropriately clean and free of
pests. -

3.4.2 Disposal of waste shall be done in a bygienic way in accordance with local

rules which are enforced from-time to time.

V. ESTABLISHMENT - PERSONAL HYGIENT
4.1 Health Status

41,1 :l"ood handlers and employees of the food establishment shall undergo a

medical examination by a registered medical practitioner annually to cnsure that |
they are free from any infectious and ather communicable diseases. A record of -
these examinations shall be maintained,

41.2 The employees in the food premises shall be inoculated against the enteric

group of diseases as per recommended-schedule of the vaceine and a record shall
be maintained. '

42 llness and injuries
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4.2.1 Personnel known, o, suspected to be suffering from, or Lo be a carrier ol a
disease or illness likely to be transmitted through food, shail be prevented from
handling food or materials which come in contact with food.

4.2.2 Gmployees  shall  report the  following  conditions to  the
management/supervisar for possible exclusion from food handling areas -
jaundice, diarrhoca, vomiting, fever, sove throat with fever, visibly infected lesions,
(boils, cuts or seres) an ¢ discharges from can, eye or nose. Medical examination of a
food handler shall be carricd out apart from the periodic medical examination, if
clinically or epidemiologically indicated.

423 In food-handling areas, personncl with open cuts, wounds or burns shall be
required to cover them with suitable water-proof dressings before starting
aperations, Any lost dressing must be reported to supervision immediately, The
dressings should preferably be brightly coloured and metal detectable.

4.3 Personal Cleanliness

431 Food handlers shall maintain a high degree of personal cleanliness and shall

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

good condition [eg. free from tears, rips or [raying material}. Work wear shall

provide adequate coverage to ensure that hain beards, moustaches, perspiration,

etc, cannot contaminate the product.

4.32 Where gloves are used for food contact, they shall be clean and in good
condition. :

43.3 Protective clothing mandated for food production/preparation areas or
hygiene purposes shall not be used for any other purposes.

4.3.4 Al people entering food processing, storage, distribution and handling areas
shall wash their hands with soap and potable water, followed by drying and
sanitizing, where required:
e hefore starting work;
" after handling chemicals;
w after handling incompatible food products (for example, raw versus cooked
or ready-to cat) or contaminated materials;
- safter breaks;
s after coughing or sneezing or blowing their nose; and
~ = after using toilet facilities.
» after using telephone / cell phones,
u after smoking in designated areas etc.
© e After handling currency
Personnel hygiene practices in simple local language or a language understood by
personnel or a pictorial should be suitably displaycd in appropriate places.

4.3.5 Fingernails shall be kept clean without nail polish and trimmeed.
4.4 Personal Behaviour
441 The FBO shall implement an cffective personal hygicne programme that

identifics hygienic behaviows and habits to be followed by persannel to prevent
contamination of food.

P .



4.4.7 Any behaviour or unhygienic practices which could result in contamination of
food shall be prohibited in food production, distribution, storage and handling
arcas. ‘This includes smoking, chewing or eating, sneezing or coughing aver
unprotected food, spitting.

44.3  Personal effects such as jewellery, watches, ping or other items should not
be worn or brought into food handling arcas if they pose a threat to the safety and
suitahility of food.

4.4.4 Vood contact tools and cquipment shall not be kept in personal lockers,
45  Visitors

The Food Business shall ensure that visitors to its food preparation or handling
areas must wherever appropriate, wear protective clothing, footwear and adhere
to the all the personal hygiene provisions envisaged in this section,

V. ESTABLISHMENT - PRODUCT INFORMATION AND CONSUMER AWARENESS

51 Product information

There shall be a clear indication in every food displayed or pacied regarding
vegetarian or non-vegelarian logo and handling instructions (where applicable). In
case of ready-to-eat food that is served, appropriate directions can be given through
menu cards, boards etc. Information should also be suitably given Lo consumers
regarding contact details of persen to be contacted in case of allerpy,

52 Consumer awarcness and complaint handling

The Food Business shall have a system to handle product complaints with identified
person or people vesponsible for receiving, analysing and addressing complaints,
Based on the nature of the complaint, necessary corrective actions including a
review of the GHP/GMP system may need to be taken to prevent the cccurrence of
the complaints L

Vi, ESTABLISHMENT - TRAINING AND MANAGEMENT
6.1 ‘I'raining

6.1.1  The Food Business shall ensure that all the food handlers are instructed and
trained in food hygiene and food safety aspects along with personal hygiene
reguirements commensurate with their werlk activities, the nature of food, itg
handling, processing, preparation, packaging, storage, service and distribution.

6.1.2  Trainings shall be periodic, recorded and its effectiveness measures by

- evaluation or other suitable methods, Routine supervision and checks shall be:

done to ensure that food hygicene and food safety procédures are being carvied out
cffectively.

6.1.3 Training programmes shall be routinely reviewed and updated wherever
necessary.

e W



6.2 Instruction and Supervision

The type of supervision needed will depend on the size of the business, the nature
of its activities and the types of food involved. Managers and supervisors with the
necessary knowledge and skills of food hygiene principles and practices shall
supervise and monitor all operations appropriately to be able to judge potential
hazards and take the necessary preventive ad corvective, action to remedy
deficiencies. '

VI, BSTABLISHMENT - AUDIT, DOCUMENTATION AND RECORD KEEPING

73 ‘The FBO shall conduct a self-evaluation of the process to verify the
effectiveness of the implemented food safety system at periodic intervals though
internal / external audits or other mechanisms, but at least once in a year
Necessary corrective actions based on self-evaluation results shall be taken.

7.2 The important records that shall be maintained and kept for an appropriate
time include incoming material checks, inspection and testing, cleaning and
- sanitation, as appropriate, calibration, water testing, operational controls {such as
temperature, pressure, time etc.), storage, cleaning and sanitation, pest control,
medical examination and health status of food handlers, training etc.
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RETS0T Geenlresos | | comeseonn oedonon
SINo |Mar-19 to Feb-22|RPRTD HEHOHOS TSV BEORIE a:g:aegmw
o8 TBOBOE Togk sog SEBOY Jog

1 Mar-19 - - - -
2 Apr-19 - - - -
3 May-19 - - - -
4 Jun-19 - - - -
5 Jul-19 - - - -
5] Aug-1% - o - -
7 Sep-19 - - - -
8 Oct-19 - - - -
9 Nov-19 ~ - - -
10 Dec-19 - - - -
11 Jan-20 - - - -
12 Feb-20 - - - -
13 Mar-20 - - - -
14 Apr-20 - - - -
15 May-20 . . - .
16 Jun-20 - - - -
17 Jul-20 - - - -
18 Aug-20 - - - -
19 Sep-20 - - - -
20 Oct-20 - - - -
21 Nov-20 - - - -
22 Dec-20 - - - -
23 Jan-21 - - - -
24 Feb-21 - - - -
25 Mar-21 - - - =
26 Apr-21 - - - #
27 May-21 - - - .
28 Jun-21 - - - -
29 Jul-21 - - = ®
30 Aug-21 - - - =
31 Sep-21 - . - =
32 Oct-21 - = = n
33 Nov-21 = e % %
34 Dec-21 - = = 4
35 Jan-22 - - S =
36 Feh-22 = 2 = =

Total - 2 g =

Ao

s
Clvavworwn@l



Q No: 1647 (%)

TREYIE QBT Eaf GRF B¢ DODOT BFIC THIGEDY LHIVLD 0B Y0 0p THCOTY
TRETOOT Laeel DT

District: KALABURAG!
At indetnndte ] KeRH 0T
(REEHO0L DaReRs _ TORIETITIS N
S No Mar-19 to Feb-22 sEOROE Tog TOLEBIT TTHOBNG FEoROY mot SSHeUIT
= o = TEWOE BORK
1 Mar-19 - - -
2 Apr-19 - - -
3 May-19 - - -
4 Jun-19 - - -
5 jul-19 - - -
6 Aug-19 - - -
7 Sep-19 - - -
8 Oct-19 - - -
9 Nov-19 - - -
10 - Dec-15 - - -
11 lan-20 - - -
12 Feb-20 - - -
13 Mar-20 - - -
14 Apr-20 - - -
15 - May-20 - - -
16 Jun-20 - - -
17 Jul-20 - - -
18 - Aug-20 - - -
19 Sep-20 - - -
20 . Qct-20 - - -

S 21 Nov-20 - - 3
22 Dec-20 - - -
23 Jan-21 - - -
24 - Feb-21 - - -
25 Mar-21 - - -
26 Apr-21 - - -
27 May-21 - - -
28 Jun-21 - - -
29 Jul-21 - - -
30 Aug-21 - - -
31 Sep-21 - - -
32 . Oct-21 - - -
33 . Nov-21 - - -
34 Dec-21 - - -
35 Jan-22 - - -
36 Feh-22 - - =z "

Total Nill Mill Nill

\ G



Q No: 1647 (=)
CREKTE QETCH 8T Ga° Y POADHW SFTHT TLRGETY (URIVLC OB ST 0o TEEODY
RHEEO0T ToRD DT
District: Hassan
niantetn et [eRLBoO0
| Mar-19to | (EEEO0T RHORG | TomeEani
SINo~ RapllIening _ BEBHOVC TERTIY
i _ Feb-22 THOROY TO”Y | s TBEOBOG TOZY
; _ THOROIY DO RogK
t Mar-19 0 o 0 0
2 Apr-19 0 0 0 o
: 3 May-19 0 0 0 0
4 - Jun-19 0 0 0 0
, 50 a9 0 0. 0 0
6 | Aug19 0 0 0 .0
7 Sep-19 0 0 0 0
' 8 . Oct-19 0 0 0 0
9 - Nov-19 0 0 D . 0
10 " Dec-19 0 0 0 0
11 | Jan-20 a 4, 0 0
c 12 Feb-20 0 .0 0 0
13 Mar-20 0 0 0 0
14 Apr-20 0 0 0 0
15 May-20 0 0 o .0
cde . Jun-20 0 -0 0 0
17 Jui-20 0 0 0 0
18 Aug-20 0 0 0 0
.19 Sep-20 0 ‘0 0 0
20 Oct-20 0 o 0 0
21 Nov-20 0 0 0 0
22 | Dec-20 o 0 0 0
23 | Jan-21 0 il 0 0
24 Feb-21 0 0 0 0
25 . Mar-21 0 0 0 0
26" Apr-21 0 B 0 0
27 May-21 0 0 0 0
28 in-21 0 0 0. 4}
29 Julk21 0 0 0 0
30 Aug-21 0 0 0 0
31 Sep-21 0 S0 0 0
32 Qct-21 0 0 0 0
33 Nov-21 0 o 0 0
34 Dec-21 0 £ 0 o
35 Jan-22 ) 0 0 0
36 Feb-22 0 0 0 0
Total* 0 0 0. 0

Date:10-03-2022

. Place: Hassan

Designated Officer,

Hassan District, Hassan




Q No: 1647 (3)

Cog, QBT B f TG DOALE VBT TWRRFNY (DRIVED OB TED 02 THEOTY MBSO VD

a0
District: Haveri
Beeatoenos RVoRHOVOT
REBED00 YL - GALIETIILS Y
Sl No Mar-19 to Feh-22 gEoRtE mot ATV TTOHROY sEOROY SOt TEEBHDD
~ wo = TTBOIG HOF

1 Mar-19 ¢ [} 0 0
2 Apr-19 0 0 0 ]
3 May-19 0 0 0 0
4 Jun-19 0 0 ¢] 0
5 Jul-19 1] 0 0 0
6 Aug-19 8] 8] 0 0
7 Sep-19 4] 8] 0 0 s
8 Cct-19 6] 0 0 a
9 Nov-19 0 0 0 0
10 Dec-19 0 0 0] 0
11 Jan-20 0] ] 4] 0
12 Feb-20 0 0 0 D
13 Mar-20 0 0 0 6]
14 Apr-20 0 0 0 0
15 May-20 8 0 9] 0
16 Jun-20 0 0 0 0
17 Jul-20 0 0 J 0 0
18 Aug-20 0 4] 0 0
19 Sep-20 ] 0 0] 0
20 Oct-20 0 Q 0 0
21 Nov-20 0 9] 0 o]
22 Dec-20 0 0 0 0
23 Jan-21 0 #] o 0 4]
24 Feb-21 0 0 0 0]
25 Mar-21 4] 0 0 0
26 Apr-21 8] 8] 0 0
27 May-21 0 0 0 0
28 jun-21 [ #] 0 0
29 Hul-21 0 0 0 4]
30 Aug-21 0 0 0 4
31 Sep-21 g 0 0 0
32 Oct-21 Q 0 0 0
33 Nov-21 0 0 8] 0
34 Dec-21 4] 0 0 0]
35 _Jan-22 0 0 0 9
36 Feb-22 0 0 4] a

Tatal a 0 0] 0

e

©oiTeHE0ND, womed RTUFE Iy memhd awsl, D

\®
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Q No: 1647 (=)

Cog(Ie) QBEECL 8 R T DOLAJT BBFIT TERHICE VBT SOB) SYD 08 DHEEDTY

District: Kodagu

TRSHOOD HVERS BTIC

_ deemtnenos [ERLCDO
Mar-16 to | (ReHTO0T o SAEBETIICTT
S| No ! . TOLIC T agaegaaa SEROG
Feh-22 THOBOY JOK . . BBOROY Jogk _
i _ THOBOY TOF oL

1 Mar-19 0 0 0 0
2 Apr-19 S0 0 0 0
3 May-19 0 0 0 0
4 Jun-19 0 0. i 0
5 Jul-19 -0 0 0 0
6 Aug-19 o 0 0 0
7 ~ Sep-19- 0 0 0 0
8 Oct-19 0. 0 Q 4]
9 Nov-19 0 0 0 0
10 “Dec-16 - 0. 0 0 0
11 Jan-20 0 0 y 0
12 Feb-20 E 0 0 0
13 Mar-20 0 0 0 0
14 Apr-20 0 0 0 0
15 May-20 0 0 0 0
16 Jun-20 0 0 0 0.
17 Jul-20 0 . 0 o 0
18 Aug-20 -0 0 0 ]
19 Sep-20 0. 0 0 0
20 Oct-20 0 0 o - 0
21 Nov-20 0 o 0 0
22 - Dec-20 - 0 0 0 0
23 - Jan-21 .0 0 0 0
24 Feb-21 0 0 0 0
25 Mar-21: f = 0 0 1]
26 Apr-21 |00 0 0 0
27 May-21 0 0 0 0
28 Jun-21 0 0 4] 0
29 Jul-21 0 0 0 0
30 Aug-21 - "0 o 0 0
31 Sep-21- 0 0 0 0
32 Dct-21 o - 0 o . 0

33 Nov-21 o 0 o 0 R
34 Dec-21 0 0 0 0
35 Jan-22 0 (8] 0 0
36 Feb-22 0 0 0 0
Total 0 0 0 8]

Date:10-03-2022
~ Place: Kodagu. .

Designated Officer,
‘Madikeri Kodagu District

L



Q No: 1647 (=)

TRRNOIQY QEEDL 67F G TP HOLAIT BT THIPEDT TVRINEE WO 5E0 03 IR, (RTSO0T RV

Gilnle]
District: |kolar

GRE0RcICR Yemsiobon

SiNo |Mar-19toFeby MSE0CS SRR | oy wgorene xeTeRe PIdtond Xoss, B3R

22 PR sot, gos, eenty Hosd,
1 Mar-19 0 ¢ 0 0
2 Apr-19 0 0 0 ¢]
3 May-19 0 0 0 0
4 Jun-19 ¢] 0 0 0
5 Jul-19 0 0 0 0
6 Aug-19 0 0 0 0
7 Sep-19 0 0 0 0
8 Oct-19 0] 0 0 0
9 Nov-19 0 0 0 0
10 Dec-19 0 0 0 0
11 Jan-20 0 0 0 0
12 Feb-20 0 0 0 0
13 Mar-20 #] 0 0 0
14 Apr-20 0 ¢ G 0
15 May-20 0 0 0 0
16 Jun-20 0 0 0 0
17 Jul-20 0 0 0 0
18 Aug-20 0 0 0 0
19 Sep-20 0 0 0 D
20 Oct-20 1] 0 0 0
21 Nov-20 0 ¢ G 4]
22 Dec-20 0 0 0 4]
23 Jan-21 0 0 G 0
24 Feb-21 0 0 0 0
25 Mar-21 0 0 0 0
26 Apr-21 0 0 0 0
27 May-21 0 0 0 0
28 Jun-21 0 0 0 4
29 Jul-21 0 0 0 g
30 Aug-21 0 -0 0 0

31 Sep-21 0 0 0 0

32 Oct-21 0 0 0 0
33 Nov-21 G 0 0 0
34 | Dec21 0 0 0 0
35 Jan-22 't 0 0 0
36 Feb-22 0 9] 0 )]
0 0 9] 0

Total

R/~ &

@o&@a@ﬂarﬁﬂﬂ;ﬂww——"""‘"‘—'

S0



.Cl No; 1637 (=) ch\

RO QUBO) G GF7 PR BeLBLD B0 SmEDE meR@yo st Bdo ok Darnug

(pon=laloiaiant o) babilal

District: Koppal
IIaluk: Koppal, Gangavathi, Kushtagl, Yelburga

" Apezcdireson

frlart ifslVelad

Si No Mar-19 to Feb- | TREUO00 CHNCRO N HSER TOREEIITY B
22 P groBOe Sy e gannnn Bos snemol |
i ) |
B 1 Mar-19 . el R ' o -—
2 Apr-19 — o - "
3 May-15 -— e = Y
4 Jun-19 - = = -
5 Jul-19 -— e ; _— ke
I 6 Aup-19 -- -- - ! e 2
N Sep-19 - ' T = = e ;
8 Cct-19 i - . _ e "
g fov-19 —— —a Gl s I f
10 Dec-19 Sl i s — -
11 Jan-20 ) = = B — w T.‘
12 Feh-2Q ; - -— e e ;-\
13 Mar-20 = " - — ’
14 Apr-20 - =i : e - . ) A
15 May-20 - i == T T &
16 lun-20 ' L. - o — ==
17 Jul-20 - - 25 iz T
18 Aug-20 . e - e

Sep-20 ' -- -
Det-20 _ : 5

fu
w
i
H
+

1
i

Tt
=

21 Mov-20 -- - R =
22 Dec-20 -- 0 £ B -
23 "~ Jan21 S = — —
24 Feb-21 - = E =
25 . Mar-21 — : b i) -
26 Ape21 L = T - N = =
27 T May21 S 2 { 5 T :
28 jun-21 =5 - - - .
29 ul-21 i . - _Z T
30 Aug-21 - =% it e
31 Sep-21 | e = — —
32 o1 | - -~ i T T
a3 T Now-21 LT X o .
T Dec-21 i ____ __ 1 o |
e 35 Jan-22 ! - J— s e 1
T3 ] Feb22 - -~ - e
L__ Total g 1 0 ¢ SERL s !
] !
i1 f
| 1

R tele)
&ao.&ﬁ-@ytam, L

d | mdq_:s et b ~rbram¢ PR
o uq#—m—\:m'.



Q No: 1647 (g)
Coeyie) BTV 6x’ Gaf T DOLBHT YHIU SLEETIT 0BT OB HVT
02 TJENITY, (PETOOLS TONVLRT HTT

District:  Mandya

CRHBEOOD
= Seexdnesos QERBOWOT
5 No | Mar-19 to Feb) EpReE e — R SRBHGOND TEROY
7 CEOBO THOROY SO - =
TEORNG 08 o8k
aioais

1 Mar-19 0 0 0 0
2 Apr-19 0 0 0 0
3 May-19 0 0 0 0
4 Jun-19 0 0 - Y 0
5 Jul-19 0 0 0 0
6 Aug-19 0 0 0 (0]
7 Sep-1%8 0 (4] 0 0
8 Oct-19 0 0 0 0
9 Nov-19 0 0 0 0
10 Dec-19 0 . 0 0 g
11 Jan-20 0 a 0 a
12 Feb-20 0 0 0 0
13 Mar-20 0 0 0 0
14 Apr-20 0 0 0 0
15 May-20 0 0 0 0
16 Jun-20 0 0 0 0
17 Jul-20 0 0 0 0
18 Aug-20 0 "o 0 0
19 Sep-20 0 0 0 0
20 Oct-20 0 0 0 0
21 Nov-20 0 0 0 0
22 Dec-20 0 0 0 0
23 Jan-21 0 0 0 0
24 Feb-21 0 0 0 0
25 Mar-21 D o 0 it
26 Apr-21 0 0 0 0
27 May-21 0 0 0 0
28 Jun-21 0 0 0 0

29 Jul-21 0 0 0 g
30 Aug-21 0 0 0 0
31 Sep-21 Q 0 g 0
32 Oct-21 0 0 0 0
33 Nov-21 0 0 0 o
34 Dec-21 0 0 0 9
35 Jan-22 0 0 0 0
36 Feb-22 0 0 9 2

Total 0 0 e g@ . J\
mﬂ/ \L\a
b

A
eﬁig sLple

a3 =n

a8 Ro0E S THF TR, ‘
383 R
s3per FHEy e300 BTOER R

3 = =
Tho, W, 352 0%,



Q No: 1637 (m)

CoeyQ QETO Ba° G’ TP DOeDOT BFIT HRPEOY MINBELLD SO Y0 03 Tarowg

(RSTO00 ey 00

District: RAICHUR
deegBeeson [oRPFoos
REEOOT TRDOIT - TaLIeBAICT _
SINo  [Mar-19toFeb-22) . o TOLIRTATT FHOBTF Fmonne st SEHEYOVO
ad Togk BHBOE TOF

1 Mar-12 0 0 0 0
2 Apr-19 0 0 0 0
3 May-19 0 0 0 0
4 Jun-19 0 0 0 0
5 Jul-19 0 0 0 0
6 Aug-19 0 0 0 0
7 Sep-19 0 0 0 )]
8 Oct-19 0 0 1] 0
g Nov-19 0 a 0 0
i0 Dec-19 0 0 0 0
11 Jan-20 0 0 0 0
12 Feh-20 o 0 0 0
i3 Mar-20 0 0 0 0
14 Apr-20 0 o 0 0
15 May-20 0 O 0 0
16 lun-20 0 0 0 0
17 Jul-20 0 0 0 0
18 Aug-20 0 0 0 0
19 Sep-20 0 0 0 0
20 Oct-20 1] 0 0 0
21 Nov-20 (4] 0 0 0
22 Dec-20 1] 0 0 0
23 Jan-21 0 0 0 0
24 Feb-21 0 0 0 0
25 Mar-21 0 0 0 0
26 Apr-21 0 0 1] 0
27 May-21 0 0 0 o
28 Jun-21 0 0 0 0
29 Jul-21 1] 0 0 0
30 Aug-21 0 0 0 ]
31 Sep-21 0 0 0 0
32 Oct-21 0 0 Q 1]
33 Nov-21 0 0 0 0
34 Dec-21 L8] 0 0 ]
35 Jan-22 0 0 0 0
36 Feb-22 )] 0 0 0

Total 0 0 1] 0




Q No: 1647 (=)

ORI BFETO BP eﬂdaﬁ T VOLAQT WHOT TERHEIY TRRELED BOBO ol sla

o, EJEE‘TJQ@) (RHEE0T RO Ja0

District: RAMANAGARA
RETO0T deemtoeson Fergioon
SINg | Mar-19 toFeb-| ety mworne ToLseBIL N mese@'aics SEHGOII
4 Gyler. 14 THOBOE SO’ TR Ry BHROY TO”K
1 Mar-19 0 0 0 0
2 Apr-19 0 0 0 0
3 May-19 0 0 0 0
4 Jun-19 0 0 0 0
5 Jul-19 0 0 0 0
b Aug-15 o 0 0 0
7 Sep-19 0 0 0 0
8 Oct-15 0 0 0 0
g Now-19 0 0 0 0
10 Dec-19 0 0 0 0
11 Jan-20 0 0 0 0
12 Feb-20 ¢ D 0 0
13 Mar-20 0 0 0 0
14 Apr-20 0 0 0 0
15 May-20 0 0 0 0
16 Jun-20 0 0 0 0
17 Jul-20 0 0 0 0
18 Aug-20 o 0 0 0
19 Sep-20 0 0 0 0
20 Oct-20 0 0 0 0
21 Nov-20 0 0 0 0
22 Dec-20 0 0 0 0
23 Jan-21 0 0 0 0
24 Feb-21 0 0 0 0
25 Mar-21 4] 0 0 0
26 Apr-21 0 0 0 0
27 May-21 0 0 0 0
28 Jun-21 0 0 0 0
29 Jut-21 0 0 0 0
30 Aug-21 0 0 0 0
31 Sep-21 0 a 0 0
32 Qct-21 Q0 0 1] 0
33 Nov-21 0 0 0 0
34 Dec-21 0 0 1] Q0
35 Jan-22 0 0 0 0
36 Feh-22 0 0 ] 0
0 0

Total

sd/-

Designated Officer

Ramanagara District, Ramanagara

A%



1 Noy 1647 [3)
plw} MBs0LD SIRY DIIRECeH (UL mwOm oo on ILroug

(sBlu o] (ghilvied wat ot
rRTooD Mo HR0

ow_:_@l_}'{?mﬁ’fi I
‘ ) dueisctoesnon aodoo
“No par-19 to ngj,ﬂOca DemERD ~PBEIRE gRONND ) mmmrics S8R0
Trb-22 puonne ol mor puoene zonls oy ?acn:%
T LT T _
M | N B! L 1 L
TS T N — ]
S T ]
s T e
6 Aug-19 )
_ﬂ_-_'f_” B Sep-19
s Oct-19
9 | Novld
l:-_'_ 10 Dec-19
1 fan-20
T Feb-20
13 | Mar20
T4 | Apr20
15 | May-20
16  Jun-20
M Jui-20
G Aug-20
15 Sep-20
20 Oct-20
21 | Now-20
21 | Dec-20 B
23 | dan-2d
34 | feb-21
25 | Mar-2l
26 _I Apr-21
[ 27 | May22
2 | un21 |
[ 20 | juk2r |
[ T30 | Aug2l }
31 | sep2t |
[ 3 | oo |
T Nevr |/
# 3% | pec2t |/
35 | Jan2z |
3% | Feb22 |
_jf']otai I
M G
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pEEdon YR Esinial
pistrict:  Tumkur e I PR noan
{ ; ] | ' il | EE
i i j '- I ' | |
1 !
i !; t || Betydaemon | I aopaicaos |
| | niar-19 to Feb- | \’@/T-S?EE)OG [t anin l ~eseRRlIcs .
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= 22 | gwownos modly . | | gwosoe v |
1 | i - asos( | _ | mEEoY work |
| | . | i '|_
i i




Coey0g QEBCL B Gf P ROLRIT BIVT SCRETOL MEILLD B0

(1 No: 1647 (=)

(REEDOT RBERD B0

il snlle: a1l

District: UDUPI 3
Aeemdeeson YRG0
6t No Mar-19 to Feb- | (RS8EO0L ROLERD SRS SR Bvelalioslele) (- —
22 SHOROY ok SHOROY JOsK | _
ok THROE oIk
1 Mar-19 Y] 0 0 0]
2 Apr-19 0 0 ) 0 !
3 May-19 0 0 4] 0
4 Jun-19 ] 0 0 0
5 Jul-19 0 0 0 0
& Aug-19 0 0 D 0;
7 Sep-19 0 0 0 0
8 Oct-19 0 0 0 0
g Nov-19 0 o 1] ] ! 0 ;
10 Dec-1 0 I I TN
11 Jan-20 o 0 o H 0 s
12 Feb-20 0 0 0 o
13 Mar-20 0 0 0 0
4 Apr-20 0 0 0 0 i
15 May-20 0 0 0 0 }
i5 Jun-20 0 0 0 0 i
17 Jul-20 0 0 0 0
18 Aug-20 0 0 0 0
19 Sep-20 0 0 0 0
20 Oct-20 0 0 0 0
21 Nov-20 0 0 0 v
22 Dec-20 [ 0 0 0 |
23 Jan-21 0 0 0o Q
24 Feb-21 0. 0 0 0
25 Mar-21 0 0 0 0
26 Apr-21 0 0 0 0 !
27 May-21 0 0 0 0 5'
28 Jun-21 2 0 2 0
29 Jul-21 0 0 0 0 _
| 30 Aug-21 0 0 __ 0 i 0 :
T Sep-21 0 0 0 ; o :
P32 Oct-21 0 0 6 | 0 :
33 Nov-21 0 0 0 0
34 Dec-21 0 0 0 0 ;
35 Jan-22 (] 0 0 ¢
365 Feb-22 0 0 0 0
Total 2 a 2 0

2 ¥

e S it T

i R e b



Q No: 1647 ()
S TSR 00 o8 9 990 90000 8% SUenttY TOBEVHD BOB YT 03 TRETITE
TRETOOT RVERT STT

;_':* Edstrice: Uttar Kannada
Beestieeson RCIBOOLT
: (BEFE0T RAOT -.- SOREBVIIT .
ye Mer-19tofeb22 SeoRne ot TOREBILT HHORIIE smomoe ot SESHOIT TEWOG
; 7 woak w o
z Mar-19 . B
2 Apr-19 ¥
3 May-19 _ _ . - }
& Jun-192 - 3 o
5 Jul-19 5 n -
(.6 Aug-19 p i B 5
- Sep-19 . ) i 5
8 Oct-19 . ” ] .
9 Nov-19 B ~ ~
10 Dec-19. - N - 5 i
11 Jan-20 N -
i2 Feb-20 ~
13 Mar-20 _ . 3
14 Apr-20 _ ~ »
15 May-20 _ o
16 Jun-20 N =
17 Jul-20 _ ~
i8 Aug-20
19 ‘ Sep-20 _ B r
20 Oct-20 B B B
21 Nov-20 . -~ )
22 Dec-20 N N A
23 Jan-21 - B -
24 Feb-21 _ } - 1
25 Mar-21 B _ B
26 4 Apr-21 ; = . 3
27 __ May-21 B _ Vi
28 Jun-21 . - . o
29 Jul-21 i = ~
30 Aug-21 - 3
21, Sep-21 % 5 ]
32 | Oct21 . _ _ 5
F2 Nov-21 _ N
34 Dec-21 L e . 1
35 Jan-22 M _ 2
36 Feb-22 _ - N
Total

Q{f{ﬂj DSJ}%SK %E'Sﬁﬁg -S\Dmk};‘

Food Safety and Standard Authority
Uttar Kannada District
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Jistrict: Uttar kannada
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trict: Uttar kannada
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Q No: 1647 (%)

zo o0 0B SISEUYE UNHEHION (1amtigns Hclt)
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iistrict: Uttar kannada
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Uttar kannada

District

Ze-qed

Zg-uer

Te-920

TZ-AON

1730

IZ-da5

TZ-3ny

TZ-Iny

Te-ung

1Z-Aow

TZ-1dy

TZ-ley

Té-4a5

Te-uer

joraild]

pz-Acy

0Z-R0

oz-dog

oe-Sny

QZ-ny

az-unr

oz-fepn

0Z-dy

jarasid iH

0Z-923

0g-uE

61-90

GLT-hOp

51-PD

5I-625

61-3ny
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of-uny

BT-ACIY

sT-acdy

61-1ew

)
b

T
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et e tifotded
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Q No: 1647 (x)

TRgDY QBT BFF GI° T HOLDIL BHIU FOIHIOT MBS BOB YT 08, TEENTY
TRETOOL CoweRT BT

District: yadagiri
| |
Seemdreson VOO
(RETO0T TR _ TABETACT -
SINo  |Mar-19toFeb-22| . . o RGcas BeomIe | - SZHPOID
= woe e SEBOY Do)

1 Mar-19 - - - -
2 Apr-19 - - - -
3 May-19 - - - -
4 Jun-19 - - - -
5 Jul-19 - - - -
6 Aug-19 - - - -
7 Sep-19 - - - -
8 Oct-19 - - - -
9 Nov-19 - - - -
10 Dec-19 - - - -
11 Jan-20 - - - -
12 Feb-20 - - - -
13 Mar-20 - - - -
14 Apr-20 - - - -
15 May-20 - - - -
16 Jun-20. - - - -
17 Jul-20 - - - -
18 Aug-20 - - - -
19 Sep-20 - - - -
20 Oct-20 - - - -
21 Nov-20 - - - -
22 Dec-20 - - - %
23 Jan-21 - - - -
24 Feb-21 - - - -
25 Mar-21 = - - =
26 Apr-21 - - # -
27 May-21 - = = =
28 Jun-21 = o & =
29 Jul-21 - ¢ £ =
30 Aug-21 = = 5 -
31 Sep-21 - % > -
32 Oct-21 - 2 5 =
33 Nov-21 = 2 = =
34 Dec-21 - - & =
35 Jan-22 - - - -
36 Feh-22 - - - =

Total - - - =




Q No: 1647 ()
CogyIf RETL B G TP DOLOIT BIC TWOHETIY TUBDRD B0B SYC ob DHEOYY,
RBEO0T el HJO

‘ict: B B M P EAST

Ceemoesos [P0
Sl No Mar-19 to Feb- | (RESOOD CODRT | s momOE FRReEOw SEEegoNr
22 SHoRNY ToEk o BHOROEY SOk =
Tow THROY sog)

1 Mar-15 0 0 0 9
2 Apr-18 0 0 0 0
3 May-19 0 0 0 ¥
4 Jun-19 0 0 0 0
5 Jul-19 0 0 0 8]
6 Aug-19 0 0 0 0
7 Sep-19 c 0 0 0
8 Oct-19 §] 0 0 0
9. Nov-19 0 0 0 0
10 Dec-19 0 0 0 C
11 Jan-20 0 0 0 0
12 Feb-20 0 0 0 ]
13 Mar-20 0 0 0 8]
14 Apr-20 0 0] o 0
15 May-20 0 0 0 0
15 Jun-20 0 0 0 o
17 Jul-20 0 0 G 0
18 Aug-20 o, 0 0 0
19 Sep-20 0 0 0 0
20 Oct-20 0 0 4] 0
21 Nov-20 0 8] 0 b
22 Dec-20 1 4 0 0
23 Jan-21 2 2 0 0
24 Feb-21 0 0 o 0
25 Mar-21 0 2 0 o
26 Apr-21 o; 1 0 0
27 May-21 1 1 0 a
28 Jun-21 1 2 0 0
259 Jul-21 3 3 a 0
30 Aug-21 6 1 0 0
31 Sep-21 7 0 0 0
32 Oct-21 2 3 0 4]
33 Nov-21 4 0 0 0]
34 Dec-21 5 4 ¢] 0
35 Jan-22 4 0 0 0
36 Feb-22 & 0 0 0

Total 2 “ 23 - 0 0
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Q No: 1647 (=)

RET20T Towers DT

tnezntoeson [oRI0N0T
51 No Miar29-to-Feke EESL00 GeneRn ToRETIT IHOUBIY TIBEBIOT at«i’asege)ao
22 THOMOY TOTk _ = SEHORDY "m'OS% i
TOgK THEOY Fogk
1 Mar-19 0 0 0 o
2 Apr-19 0 c 0 W
3 May-19 1 1 0 )
4 Jun-18 1 0 0 0
5 Jul-19 0 o 0 ]
6 Aug-19 0 8] #] ¢
7 Sep-19 0 0 0 0
8 QOct-19 1 1 0 0
9 Nov-19 0 0 0 0
10 Dec-19 0 0 0 o
- 11 jan-20 1 1 8] 0
12 Feb-20 1 1 0 4]
13 Mar-20 1 1 0 Q
14 Apr-20 0 0 0 0
15 May-20 0 0 0 o,
16 Jun-20 D 0 0 0
17 jul-20 0 0 0 0]
18 Aug-20 0 0 0 0
19 Sep-20 0 0 0 o
20 Oct-20 3 3 0 o
21 Nov-20 2 2 0 0
22 Dec-20 2 2 0 0
23 Jan-21 0 0 0 0
24 Feb-21 0 0 0 3
25 Mar-21 0 0 0 o
26 Apr-21 1 1 0 6]
27 May-21 i 1 0 ¢}
28 Jun-21 P 2 0 0]
29 Jul-21 2 2 0 0]
30 Aug-21 1 1 0 0
31 Sep-21 1 1 i] o
32 Oct-21 1 0 0 0
33 Nov-21 2 1 0 0
34 Dec-21 8 2 0 6
35 Jan-22 4 0 0 4
36 Feb-22 0 0 0] 0
0

Total

W
(=3 ]

N
W

[T
]

Designated Cfficer
Food Safety & Standards Cept,
BEMP Scuth Zone, Banast
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Q No: 1647(3)

CoByIe) BEEH) BEFGRFTY H0eHIT BB SLORLHY MRENLD B0 TBL & TKETITY
TRFTOOD DOROeT AU

District: BBMP NORTH ZONE

Date:10.03.2022

CnemSreson
Mar-19 to | TE5EO0L TeoreRs TVEZACT | ROVBOWOT TEH/EFOD
SiNo o TOLIEBOT THTIY - .
Feb-22 THOHOY To ot BHoRnE o TEHOROE JOgk

1 | Mar-19 0 0 0 0
2 Apr-19 Q 0 0 0
3 May-19 0 0 0 0
4 Jun-i9 0 0 0 0
5 | Jul-19 0 0 0 0
6 Aug-19 Q 0 0 0
7 Sep-19 0 0 0 0
8 Oct-19 0 0 0 0
9 Nov-19 0 0 0 0
10 | Dec-19 0 0 0 0
11 | Jan-20 0 0 0 0
12| Feb-20 0 0 0 0
13 | Mar-20 0 4] 0 0
14 | Apr-20 0 0 0 Q
15 | May-20 0 0 0 0
16 | fun-20 0 0 0 0
17 Jul-20 0 0 8 0
18 | Aug-20 0 0 0 0
19 | Sep-20 0 0 0 D
20 | Oct-20 0 0 0 0
21 | Nov-20 2 0 0 0
22 | Dec-20 1 0 0 0
23| lan-21 1 0 0 0
24 { Feb-21 2 0 0 0
251 Mar-21 2 0 0 0
26 1 Apr-21 1 0 0 0
27 | May-21 3 0 0 0
28 | Jun-21 2 0 0 0
29 Jul-21 1 0 0 0
30 | Aue-21 0 0 0 0
31 [ Sep-21 3 0 0 0
32 Oct-21 2 4] 0 4]
} 33 1 Nowv-21 4 0 0 ¢
34 | Dec-21 2 0 6] 0
35 | Jan-22 2 0 0 0
36 | Feb-22 pi 0 0 0
Total 30 0 0 0
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B4R A Nortn Zene, PHI,
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District: BBMP WEST ZONE

Q Mo: 1647(z)

(EETL0W eongen 8y

oa&bmg (RETOY @saﬂeﬁ@“a}g 20eBL0 BTO SRprog TOBELLD WO gUo 7 DHRCOOG,

Date|06.03,2022

o [

eSS0 ameany ﬁiﬂﬂ?ﬁdﬁ)ﬂ{.’iﬂ?ﬂ_
oI No Mar‘-lg‘)tc L’;ﬁomng moﬂé* "m0 GEOROY | Eiobalnonteln! Eelacz e alaihac s lerln)
Feb-22 &, 5 o BHOUROY TO BOCROY SOTY
(1| wmer-19 0 0 0 0
| 2 | Apr19 2 0 0 0
3 fay-19 0 0 0 0
4 jun-18 1 0 0 2
5 Jui-i9 C G e 1
6 | Aug-19 2 0 0 2
7 Sepvlg 1 #] 0 1
g | Oct-19 0 0 0 2
9 Nov-19 1 0 1] 2
10 | Dec-19 1 0 0 2
11 | Jan-20 1 0 0 1
12 | Feb-20 2 1 0 0 2
13 | Mar-20 2 0 0 {
14 | Apr-20 1 0 0 £
15 | May-20 2 0 0 0
16 | Jun-20 2 0 0 2
17 | Jul-20 1 0 0 0
18 | Aug-20 1 0 0 2
19 | Sep-20 2 0 0 0
20 | Oct-20 i 0 b CE——
21 | Nov-20 1 0 0 :
22 | Dec20 1 0 Y :
23 | Jan-21 0 0 0 2
24 | Feb-21 1 0 0 3
25 | Mar-21 2 0 9 L
26 | Apr-21 i 0 0 4
27 | May21 1 " o :
28 | Jun-21 2 0 0 .
25 | Jul21 2 0 0 g
30 | Aug-21 2 0 g -
31 | sep-21 1 0 0 .
32 | octal 3 0 0 J —
33 | Nov-21 4 0 0 g
34 | Dec21 2 g 0 U S
35 | fan-22 1 0 o -
36 | Feb-27 5 T 0 0 2
| Trotal 49 0 g I

el s
o :

(}Bogigna ted Officer

Tt N ppMP Area West Zone
Public Health insiitute

gheshadr! Road,
_Bangaiore—SGOUOl.

2




Q No: 1647 (=)

COBIY QEE0Y &’ %ms T VSDHD SETRY SCRPEOIY TOREVH TOB 5o o, SHECYY
(RBFSO00 LRl A0

District: Mysore City
. ERealReson BR800
. : (REFD00 TIRLRD " . TORIETICICS g ®
. SiNo Mar-19 to Feb-22| Zeonos Tot || RomesIw 3§omng | it o wgaeg@g
' e : ascei() L L SEENe mo%
1 Mar-19
2 Apr-19
3 May-19
4 _jun-19
5 Jul-1y
6 Aug-19
7 Sep-19
8 Oct-19
g Nov-18
10 Dec-19
11 Jan-20 1 1
i2 Feb-20 )
13 “Mar-20
14 Apr-20
15 May-20
A6 Jun_-ED'
17 Juf-20
18 Aug-20.
19 Sep-20 i 1 1
20 -Oct-20 -
21 Nov-20 ‘
22 Dec-20
23 . Jan-21 1 1
24 Feb-21
25 Mar-21
26 Apr-21
27 May-21
28 Jun-21
29 Jul-21 1 ¥
30 CAug-21 .7
31 Sep-21
32 Oct-21
‘33 Nov-21 :
34 Dec-21 1 1
35 , Jan-22 ] ;
36 | Feb-22
Total © 5 "3 2

e
TR0,
gt :




Districtthamarajanagara

Q No: 1647 (=)

Dot QBHE0) @F° IR TP HOeRID BFVT TLREIOE TORINLW Ble 590

on EJE!'.S‘UQQ’ @EEBOU Dol HIT

RBBO0D
Boeneesos Eiepiiekbeln)
si No | M2T-19 to Feb: CoBSILI St AR tERam SYBYOIO THROL
22 THOHBOY BBOROY T
sroBng ot o
moeqj

1 Mar-189 [t 0 0 #]
2 Apr-19 0 0 0 0
3 May-19 0 0 0 0
4 Jun-19 0 0 0 0
5 Sui-19 0 0 0 0
6 Aug-19 0} 0 0 0
7 Sep-19 0 0 0 0
8 Oct-19 0 0 0 0
9 Nov-19 1] 0 0 0
10 Dec-19 0 ‘0 0 0
11 Jan-20 0 0 0 0
12 Feb-20 0 0 0 0
13 Mar-20 0 0 0 0
14 Apr-20 0 (1] 0 0
15 . May-20 0 -0 0 0]
16 Jun-20 0 0 - 0 0
17 Jul-20 0 0 4 0 0
18 Aug-20 0 o v 0 0
19 Sep-20 0 0 0 0
20 Oct-20 0 0 0 0
21 Nov-20 D 0 0 0
22 Dec-20 0 0 0 g
23 Jan-21 0 0 0 0
24 Feb-21 0 0 0 o
25 Mar-21 0 0 0 0
26 Apr-21 0 0 0 0
27 May-21 0 0 0 f
28 Jun-21 0 0 0 0
29 Jul-21 0 0 0 0
30 Aug-21 0 0 D 0
31 Sep-21 0 0 0 0
32 Oct-21 0 0 0 0
33 Nov-21 0 0 Q 0
34 |  Dec21 0 0 0 0
35 Jan-22 0 0 0 0
36 Feb-22 0 0 0 0

Total 0 0 0 0]
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Q No: 1647 ()

CREiIIE QBEL 8x° g TP DOEBIT BFOC TLRFCTIT MHEVLYD SO
HEO 08 DHCOYE (PFTOOU LIDORD OTT

District:HDMC({A) HUBLI

tdieeztinesord Zoeonot
| REG20D Towgel BeED BECBOG BIBETIIT -
SINo | Mar-19 to Feb-22 FEoROE TO8), o & FEonOe SOt -G gty
o wogk

1 Mar-19 s .
2 Apr-19
3 May-19 o o i
4 Jun-19 - - i
5 Jul-19 - -
5 Aup-19 _ AL
7 Sep-19 . _ " e
] Oct-19 T o 1 - - . A
9 Nov-19 ' ' '
10 Dec-19 oy
11 Jan-20 _ b
12 Feb-20 - -
13 Mar-20 i30)
14 Apr-20 : . ¥
15 May-20 [l X ;s 5 ; ol
16 Jun-20 :
17 Jul-20 '
18 Aug-20 '
19 Sep-20 | o
20 Oct-20 3 ' :
21 Nov-20
22 Dec-20 ” =
23 lan-21
24 Feb-21
25 Mar-21 - o - I
26 Apr-21 o - i3
27 May-21 1 a 1 0
28 Jun-21 A
29 Jul-21 - - <2
30 Aug-21 L - -
31  Sep-21

. 32 Qct-21
33 Nov-21
34 Dec-21
35 " Jan-22 5
36 Feb-22 @ -

Total ; 1 0 1 0




