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PREFACE 

 

 

This Guidance Document on Food Safety Management System (FSMS) is prepared with the intent 

to provide implementation guidance to food businesses (especially the small and medium 

businesses) involved in manufacturing, packing, storage and transportation in catering sector, to 

ensure that critical food safety related aspects are addressed throughout the supply chain.  

This document contains practical approaches which a business should adopt to ensure food 

safety; however, manufacturers may adopt higher or stringent levels, depending on the needs & 

complexity of operation. The use of this guidance is voluntary and food business operators shall 

comply with the requirement of the regulation according to other established best practices. 

It is important that food handlers involved in the -catering supply chain are trained appropriately 

to implement the good manufacturing practices and good hygiene practices to ensure food safety.  

 

 

Pawan Agarwal – CEO, FSSAI 
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SCOPE 
This document is applicable for food businesses involved in imports, sells, offers for sale or 

distributes free of charge, packages, prepares, displays, serves, , processes, or distributes food. A 

broad range of food establishments that include, but are not limited to, the following:  
 

o Restaurants, hotels, lounges, cafeterias and cafés;  

o Food service operations in institutions, hospitals, schools & Religious places;  

o Bakeries, Snack bars, Eating houses; 

o Food catering units-Rail & Airline;  

o Kiosks, temporary or permanent food events, and mobile vending operations;  
 

All the above activities may or may not be carried by the same facility. Hence, based on their 

position in the food supply chain, a catering industry could use the guidance document 

accordingly as per the operations applicable to them. This document provides guidance for FSMS 

implementation for various stages of food handling and production in catering.  
 

The document is divided into five main sections. The first section gives an overview of the catering 

industry in India along with the rising need for food safety in the sector.  The second section 

contains guidance for implementation of good manufacturing practices and good hygiene 

practices as outlined in Part II & Part V of Schedule 4 of Food Safety & Standard (Licensing & 

Registration of Food Businesses) Regulation, 2011. The document has specified requirements 

where compliance is essential and obligatory for food businesses and in such cases the word 

“shall/ must” is used. In addition, certain good practices are also strongly advised for food safety 

operation & in such case “should” is used. 
 

The third section of this document is recommendatory in nature and provides the basic 

knowledge and criteria for implementation of Hazard Analysis and Critical Control Point (HACCP) 

system by the food businesses. This section includes the food production flow chart & tables: 

Hazard Analysis and HACCP Plans. Tables of Hazard Analysis is expected to help the industry to 

identify the food safety risks related to each processing step, to identify the Critical Control Points 

(CCPs) along with recommended corrective actions and other related information. Sample HACCP 

Plans have been taken from some established practising catering industries. These plans could be 

used as reference by the industry and modified or altered based on their operations.  

 

The fourth section provides an inspection checklist for Food Business Operator to audit their 

facility & operations. The FBOs can evaluate themselves based on the indicative scoring. The last 

section gives important templates and forms which will be required by FBOs to maintain the 

records. This includes mandatory forms as prescribed by FSSAI & few templates for maintaining 

records of processes critical for food safety. 
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OVERVIEW OF CATERING INDUSTRY IN INDIA 

The catering industry could be referred to as a hospitality industry which makes provision of food, 

drinks and in some cases accommodation for people in schools, hospitals, hotels etc. However, it is 

possible to make a number of distinctions between different types of food and beverages outlets in 

the catering industry. 

Types of Food products 

Catering industries offer a wide variety of food products based on consumer preferences. A 

catering outlet may vary fromQuick Service Restaurants QSRs to cafes to fine dining restaurants. 

Thus, the food offered is prepared food that can vary from regional street foods to multi-

continental cuisines. 
 

Structure of the Industry  

In India, the catering industry is classified into two segments i.e.  an organized sector and an 

unorganized sector. The classification may be very broadly  based on the premise of functioning 

and consumer choices. Market sector can be broken down into three segments: 

1. Unorganized: It includes roadside eateries and dhaba which have been the common eating out 

option eg. Street foods, dhabhas, etc 

2. Organized Sector: Consists of: 

a) Standalone restaurants across all the formats with less than 3 outlets.  

b) Chain format which has 3 or more outlets across all formats.  

Eg: QSRs, Restaurants etc. 

3. Chain: Catering establishments which have more than 3 outlets across all formats (Mostly 

International). Eg: Mc Donalds, Dominos, Nirulas, etc. 

4. Others: Event caterers who do catering at venues have different set of food processes and food 

handling vary from venue to venue.  
 

Based on Premise the catering industry can be categorized into: 

 On- Premise Catering - is catering for any function�banquet, reception, or event�that is 
held on the physical premises of the establishment or facility that is producing the function. 
On-premise caterers�such as hotels, convention centres, and restaurants usually have the 
advantage of offering many services under one roof. They can also provide sufficient space 
to house an entire event and space . In general, each catered event has one host and one 
bill. 
 

 Off-Premise Catering - often involves producing food at a central location. Part or all of the 
production of food may be executed or finished at the event location. At times, off-premise 
caterers may rely on generators for electricity, truck in potable water, devise a disposal 
system etc. 
 

Based on Consumer Choices and Services provided the catering industry can be categorized into: 

 Quick Service Restaurants (QSR): Also called fast food joints; typical menu items include 

burgers, pizza, milkshakes, French fries; minimal table service; also provide takeaway and 

home delivery services.  

  Casual dining: Offer casual atmosphere and quick table service. Some also provide 

takeaway and home delivery services. 
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 Fine dining: Offer finest in food, service, and ambience; staff highly trained; usually located 

in luxury hotels in metropolitan cities  

 Cafés: Outlets serving a range of coffee and other hot and cold drinks, and quick bites such 

as pastries 

Market Data for Catering Industry 

Catering in India has now become integral part for the success of various events and social 

occasions. It is one of the fastest growing sectors that has seen surge in demand across the country 

and has contributed a major financial share in the last financial year 2016. The total market share in 

FY 2016 of catering establishments were INR 3,09,110 Cr that has grown by 7.7 %.  

Table 1: Financial Share of Catering Sector in FY 2016 and expected growth by FY 2021 

 

 

 

 

 

 

Types of Food Businesses in Catering Undervarious  Three Categories  

Unorganized Sector  
1. Street Food  

2. Dhabha/ Small Kiosks  

3. Canteen (Workplace, Schools, Colleges) 

Organized Sector 
1. Small Restaurants/ Stand-alone restaurants  

2. Big chains of restaurants (Full Service) 

3. Quick Service Restaurants 

4. Frozen dessert/ice creams 

5. Coffee Chains  

Others:  
1. E-Kitchens (Online orders) 

2. Event Catering / Bulk Catering (Centralized & De-centralized)  
 

Special Categories: 

1. Flight Catering  

2. Hospitals  

3. Railways  

4. Catering in Govt. Programs (Mid-Day Meals) 
 

The Indian catering sector though largely unorganized (nearly 67% in 2016) is estimated to be 

dominated by over two-million caterers primarily in metros, tier 1 and tier 2 cities. Caterers have 

adapted innovative flair while doing it on grand scale from weddings, social gatherings, formal 

events, conferences and parties.  

        Food Services : Contribution (In Cr) 

 2016  2021 

Chain market 20,400 50,950 

Standalone market 72,255 1,39,660 

Standalone hotels 8,820 13,570 

Unorganized 
market 

2,07,635 2,93,950 

Total market 3,09,110 4,98,130 
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Table 2: Market Share of various catering establishments and expected shift  

 

 

 

 

The sector has witnessed paradigm shift over the years with state- of- the- art technological 

offerings, innovative concepts, growth in Indian regional food, multi cuisine cross region specialties 

and global cuisine trends being decisive factors. With thriving growth in industries and IT/ ITES 

sector, corporate catering with classic courses of delectable menu is gaining lots of popularity. As 

per recent report there has been significant increase in online search for catering services, esp. 

restaurants that are emerging as an important local service category. Also, the report indicated a 

tremendous increase in restaurants. It is estimated that the top 75 cities across India have 1,50, 000 

– 1,75,000 restaurants in the organized segment.  

Table 3: The top 5 cities in India with large market size for various food catering outlets are: 

S.No. Cities Market Size ( INR in Cr) 

1.  Delhi/NCR 32,885 

2.  Mumbai  32,330  

3.  Kolkata  12,200 

4.  Bengaluru  11,740  

5.  Chennai  10,435 
 

The tremendous boom in catering industry, eating out is not uncommon and today people venture 

out of their homes more often to savor delicacies. This pose extra responsibilities on shoulder of 

the food businesses to ensure safe and wholesome food to it’s consumes. It is estimated that about 

23 to 30 Cr people are eating either a meal or a snack from some outside kitchen daily.  The 

catering industry possesses various challenges related to ensuring safe food. They are:  

1. Sub Standard/ contaminated raw material: Catering industry have no control on the quality 

of raw materials such as pesticide levels in fresh fruits and vegetables, etc.  

2. Lack of Clean Surrounding: The outlets located in high traffic zones like bus stands, railway 

station road, etc.  face challenge to maintain safe and hygienic environment zones where 

civic amenities are quiet deficient 

3. Lack of infrastructure: The vendors and small FBOs lack infrastructure/ equipment such as 

refrigerators, hot case, warm and running water, adequate kitchen space, etc. to ensure 

safe food.  

4. Lack of food hygiene and safety knowledge and training: Attrition is very high in this 

industry and food service has a good percentage of uneducated and unskilled staff, who has 

no knowledge of hygiene and safe food.  

Also, the unorganized sector lacks skilled supervisor and knowledge about food safety 

management system, food safety regulations, etc.  
 

5. Special Requirements of Event Caterers:  

Catering Sector 2013 2016 2021 

Unorganized Market 70 % 67% 59% 

Organized Standalone  22% 23% 28% 

Chain Market  5% 7% 10% 

Restaurants in Hotel  3% 3% 3% 
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- Event caterers usually functions in a wedding season and few other occasions such as 

birthday parties, etc.  Training the staff becomes challenge as their staff includes 

individuals migrating from the villages and they come for short period on daily wages.  

- Most of the staff is uneducated, imparting them the food safety knowledge becomes a 

challenge.  

- Event caterers cook at the kitchen of banquets or in open ground. Ensuring location and 

surrounding, proper infrastructure is very difficult  for them.  

- Cooking in open also attracts dust, mosquito, flies, moths etc. in the food. Controlling 

them becomes a challenge for the catering industry.  

- Availability of potable water is also challenge to them. As water for food preparation is 

provided by the venue providers.  

To overcome the above challenges FSSAI has compiled this guidance document which will act as a 

ready reckoner for FBOs in catering industry.  
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B.  IMPLEMENTATION GUIDELINES 
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     1. ESTABLISHMENT DESIGN AND FACILITIES 

1.1 Location and Surroundings 

The selection of the right location for the food facility is important to minimize any food safety 

risk and to ensure that neighboring industries and activities do not become a source of 

contamination source and  to transfer hazards by air or water or increasing the risk of pest 

infestation. 

a) Ideally, the catering establishment shall be located away from any environmental pollution 

such as polluting industry emitting pollutants like smoke, dust and fumes, near dump yards, 

open grounds etc. Garbage dumps, industry pollutants and stagnant water in the vicinity 

encourage the breeding of rodents, flies and mosquitoes. Also, these conditions may lead to 

proliferation of microbes. Hence, it is important to keep area around catering establishment 

must be kept clean.  

 

b) In case the catering establishment is located in area prone to environmental contamination 

then adequate measures shall be taken to enclose and protect the premises from any 

possible environmental hazards.  Few examples of protective measures are installation of 

rodent traps, air curtains, air handling or filtration units etc. 

 

c) Generally, a minimum distance of 30 metres is recommended from potential sources of 

contamination. However, a greater or shorter distance could be accepted depending on 

specific site conditions only when specific preventive measures are adopted.  

d) Roadways area within or around the premise should have a hard surface suitable for wheeled 

traffic to minimize dust contamination of foods.  

 

e) If the building is used for residential purpose also, then there should not be a separate  access 

to the food premises except for customer and employee access and fire exits. The activities 

should be compartmentalized if feasible to prevent cross contamination. 

 

f) The catering establishment shall be located away from flood prone area. Whereever the 

premises are located in areas prone to flooding, it is recommended that height of the 

establishment should be suitably elevated to prevent the risks due to flooding and / or 

appropriate drainage system to prevent water logging  

 

 

Special Cases: Pantry Kitchens (Railways), Event Catering 

These catering establishments does not have fixed location for food preparation. Suitable measures should be 

taken to ensure that the food being prepared is protected from environmental contamination. 
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1.2 Premises and Rooms 

1.2.1 Construction, design & layout 

Properly designed and constructed food premises to reduces the chances of contamination of 

food arising from unnecessary movement of food and employees within the premises, or the 

likelihood of unhygienic processes being close proximity to sanitary operations. The layout of the 

premises should be such that there is no contamination in the food preparation area occurs from 

pre and post food production.   
 

The design and construction of food establishment should:  
 

a) Be appropriate for the activities for which the establishment is used;  

b) Permit the food premises to be effectively cleaned and disinfected.  

c) Help exclude dirt, dust, fumes, smoke and other contaminants;  

d) Not permit the entry and harbourage of pests;  

e) Provide a safe environment for workers and where applicable for customers.  

f) Ensure food flow is in one direction (as far as possible); i.e. from receiving → to storage → to 

preparation→ to cooking → to packaging /serving despatch. 

g) Adequate spaces  provided for food preparation, cooking and cooling, food storage, storage of 

equipment / utensils, installation of sanitary fitments, and cleaning facilities;  

h) Help in ensuring food or clean eating utensils are not conveyed through an open space or 

open yard that would expose food to contaminants.  

i) Ensure that incompatible areas or processes, particularly toilets, clean-up and chemical 

storage areas, should be separated from food preparation/processing areas. 
 

1.2.2 Internal structures 
 

This requirement applies to the floors, walls and ceilings of all areas used for food handling and 

associated activities such as storage and packaging. Areas used for food preparation, handling, 

cleaning, sanitizing & personal hygiene. 
 

a) Floors 
 

- floors shall be made of impervious material. It is advised to have curved ends.  

- floor must be tiled without gaps and well-sealed. It should be sturdy, easy to clean, non-

absorbent, resistant to effect of hot water, sanitizers and cleaning agents. 

- If using, clean rubber or plastic mats, excluding carpet or other similar floor coverings, 

should be designed for easy removal, cleaning and, if necessary disinfection.  

- Absorbent material (e.g. cardboard, newspaper, sponge, unsuitable rubber mats) should 

not be used as floor material  

Temporary Flooring 

Requirements as listed in 1.2.1 and 1.2.2 should be taken into account while constructing 

temporary floors. 
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b) Walls and partitions  

- shall be made of materials that are non-absorbent and washable 

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

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

- easy to clean and does not harbour microbes  
 

c) Ceilings and overhead fixtures 

- Ceiling should be of continuous construction so that there are no empty spaces or wide joints. 

Although ceilings are less likely to require frequent cleaning, the surfaces should allow ease of 

cleaning.  

- Ceiling in kitchens and food rooms should be of light colour. There should be adequate fire-

fighting equipment and systems commensurate with the size and layout of the establishment. 

- The paint used for ceilings should be non-flaking 

Ceilings should be easy to clean.  
 

 

 

 

 

d) Windows 

- shall be constructed to minimize the accumulation of dirt 
- windows, roof vents or exhaust fans that open to 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.  
 

e) Doors  

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

 

 
 

 

False Ceiling 
 

a. False ceiling if used in food handling areas should have smooth, easily cleanable and impervious surfaces.  

b. Access openings to the space above false ceiling should be provided to facilitate cleaning and for detection of 

signs of pest infestation.  

c. Ceiling or the interior of the roof and overhead fixtures are to be constructed in a way that prevents 

accumulation of dirt. There should be adequate measures in place to reduce condensation and subsequent 

growth of undesirable mould.  

False ceilings in the kitchens should be avoided. However, if the HVAC design for the establishment requires a false 

ceiling for proper airflow and temperature control as also for the prevention of falling of dust, paint and other 

unwanted things, then a false ceiling may be installed in the kitchens. 

Exterior Openings 

a. Exterior openings should be protected against the entry of pests. Examples include:  

 filling or closing holes and other gaps along the floor, walls and ceiling;  

 solid, self-closing, tight-fitting doors; and  

 screen doors that open outward and are self-closing.  
 

b. If windows or doors are kept open for ventilation or other purposes, the exterior openings should 

be protected against the entry of pests by means such as screens, properly designed and installed 

air curtains or other effective means to restrict the entry of pests.  

c. Windows, doors and other openings should be constructed in a way that prevents accumulation 

of dirt. 
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f) Food contact surfaces (including working surfaces and surfaces of equipment) 

-  shall be in sound condition, and easy to maintain.   

- shall be made of smooth, washable, corrosion-resistant, inert to cleaning agents and 

disinfectants under normal operating conditions 

- should be impervious and smooth and so designed that thorough cleaning is possible. 

- painted or wooden surfaces are not recommended for preparation of food because it 

is difficult to maintain.  

- canvas, cloth and other porous material, other than for single-service use, are 

prohibited as a food contact surface. 

- cutting surfaces such as chopping blocks and chopping boards which are subject to 

scratching and scoring should be resurfaces if they become too difficult to be 

effectively cleaned and sanitized, and should be discarded if resurfacing is impossible. 

 

1.3 Equipment & containers  

1.3.1 Equipment and containers that come in direct contact with food and used for 
handling, storage, preparation, processing, packing and serving – 

 

a) shall be made of materials that are durable, non-corrosive, smooth, with no toxic 
effect in intended use. 

b) shall permits necessary maintenance, they should be smooth, free from cracks and 
crevices.  cleaning and disinfectant function as per its intended use and facilitates 
good hygiene practices inside the premise including monitoring and audit. 

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

d) shall be placed to achieve an easy cleaning of adjacent areas like floors, walls, ceiling, 
pest control. 

e) Equipment used to cook, heat treat, cool, store or freeze food should be designed to 
achieve the required food temperatures as rapidly as necessary in the interests of 
food safety and suitability, and maintain them effectively.  Such equipment should 
also be designed to allow temperatures to be monitored and controlled.  

f) here necessary, equipment is to be fitted with any appropriate and calibrated control 
device to monitor and control the temperature. Wherever temperature is being 
monitored it has to be done using a calibrated temperature control device.  

g) Equipment used in a food establishment should be suitably located or positioned so 
that it:  

o is not exposed to any sources of contamination;  

o can be maintained, cleaned and disinfected;  

o can be inspected easily;  

o may be properly vented when required; and  

o is installed in such a manner as to allow adequate cleaning of the equipment and the 

surrounding area.  

- Equipment that is fixed (i.e., not easily moved) should be either:  
o sealed to adjoining walls, floors and equipment; or  

o spaced in such a manner to comfortably allow cleaning under and around the equipment.  
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- Containers being used for storage of chemicals etc.  should be clearly marked and 
stored away from the food items.  

 

1.3.2 Food control and monitoring equipment 

a) 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 requirements, and maintain them effectively.  

 

b) Such equipment shall also be designed to allow temperatures to be monitored and 
controlled.  

 

c) Where necessary, such equipment should have effective means of controlling and 
monitoring humidity, air-flow and any other characteristic factor likely to have a 
detrimental effect on the safety or suitability of food.   

 

1.4 Facilities/Utilities 
 

1.4.1 Water supply 

a) Water for drinking, food preparation, in contact with food, preparation of ice and steam 
should be of potable quality.   

b) Water being used for dishwashing, cleaning equipment and surfaces should be 
microbiologically safe.  

 

 

 

 

 

 

c) Should be adequate and hot and cold running water should be available in the food 
preparation area.  

d) In absence ofpiped water source  and tap water water should be stored in clean non-
corrosive containers with tap. The water from potable sources only should be taken.  

e) Care should be taken for cleaning of overhead and underground water storage tanks should 
cleaned at least once in six months. The FBO should document theevidence that the water 
tank have been  cleaned as and when required. 

f) Non-potable water can be used for cleaning the exterior premises, in lavatories, cleaning of 
waste bins, etc.  

g) Drinking water coolers and dispensers shall be regularly cleaned and disinfected so as to 
keep it free of dirt and microbial contamination. 

h) Water used for cooking, hand washing and in contact with food should be analysed 
regularly for basic parameters like pH, TDS, Turbidity, Chlorides, Residual Chlorine, Iron, 
Coliforms and E.coli and for complete detail analysis as per IS 10500 atleast once in a year 
so as to have complete assurance on safe water quality used in the Food Business 
Operations. 

 

 

 
 

Criteria for Microbiological Safety of Water 

Total Bacterial Count  <100 cfu/ml 

Coliforms  Absent / 100 ml 

E.coli    Absent / 100 ml 
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1.4.2 Drainage and waste disposal 

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

a)  Drainage  
- The drainage should be constructed to meet expected flow loads, constructed so as to 

prevent accumulation or back flow of waste water. 
- The drain shall be easy to clean and inspect.  
- Drains should be smooth preferably tiled on all three sides.  
- The gradient should be at least one foot for every 100 feet in linear distance.  
- The drain shall be covered in the food processing area with removable grills filters or any 

other removable fittings as the case may be.  
- There should be pest trap in all trapping area and end of drains at the landing end to prevent 

re-entry of pest from outer environment into food area. 
 

b) Waste Disposal  
- Containers for holding waste shall be demarcated in specific area, shall be of adequate size, 

made of impervious material, leak proof, clearly identified, easy to clean, and where 
necessary easy to disinfect  

- Waste bins shall be closed.  
- Waste in food area should be segregated into wet and dry garbage and appropriately 

segregated into color coded bins. 
- It is a good practice for recyclable materials to be stored separately. 
- Wet garbage shall be removed from every food zone for every session to avoid cross 

contamination threats. 
- It is preferable to have wet garbage with an in-liner of polythene or such polymer material 

which prevents leaks and stains in the holding container. 
- It is highly recommended to have foot operated wet garbage bins in pre-preparation and 

production area. 
- It is a good practice to remove wet garbage from food handling area after every session/shift.  
- Take care to remove garbage from food area through food trolleys in order to prevent 

spillage and decontamination. 
- The garbage containers / waste bins shall be cleaned, washed and sanitized on regular basis  

using 50 ppm chlorine or alternate/equivalent sanitizer. 
- Waste disposal shall be done in accordance with the solid waste management rules laid by 

local authority.  
 

1.4.3 Cleaning 

Adequate facilities shall be provided for cleaning food, utensils and equipment.  
a) There shall be a separate designated place for washing raw fruits and vegetables, washing 

utensils and equipments to prevent food contamination.  

Exceptions for:  

Event Catering: Arrangements must be made to achieve the similar hygiene standards and to 
prevent stagnation of water. 
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b) There should be adequate & continuous supply of hot and cold water for washing utensils 
and equipment.  

c) The washing sink, taps etc. shall be made of corrosion resistant materials, the surface should 
be smooth and easy to clean.  

d) Adequate storage facilities should be provided as necessary.  Store brooms, mops, pails, and 
cleaning compounds when not in use should be stored away from food handling areas. 
Toilets should not be used for storing cleaning materials or equipment meant for food 
handling area. 

 

e) Process for Cleaning and Sanitizing  
Cleaning is the process for removal of contaminants such as food residues, dirt, grease and 
bacterial film from a surface, which is achieved by the use of water and proper cleaning 
agent. Thorough cleaning can be achieved by  

 

o Pre-scraping the utensils or surfaces and rinsing with clean water to remove most of the food 
residues, dirt and debris present 

o Washing with warm water and cleaning agent by agitation to loosen the remaining food residue 
and dirt  

o Rinsing with clean water to remove the loosened food residues and dirt, and to get rid of the 
residues of cleaning agent by clean water.  

o Sanitising: Certain items like cutting board, handling instruments like knives, whisks, blenders 
must be sanitised with chlorine or any other sanitizing chemical. The level of chlorine solution 
shall be 50 PPM for veg handling and 100 PPM for non-veg handling.   

 

1.4.4 Personnel Hygiene Facilities 
 

Food handler shall maintain appropriate degree of personal hygiene to avoid any cross 
contamination. Appropriate personal hygiene facilities shall be made available and shall be 
suitably located & designated. 
 

a) Hand washing facility  

- At least one hand wash station shall be provided in each food preparation area. Additional 
hand wash stations may be required depending on the type and extent of activity. 

 

- Hand wash facilities shall:  
o be located to allow convenient access and use by food handlers and other workers;  
o be equipped with single-use liquid soap dispensers and paper hand towel dispensers/ dryers/ 

any other sanitizer; 
o provide an adequate flow of water at a suitable temperature (not too cold nor too hot);  
o be easily cleanable, and maintained in a clean and sanitary condition;  
o Indicated with clear signboards and not to be used for purposes other than hand washing. 

 
It is a good practice to monitor the personal hygiene of the food handlers through periodic physical 
inspections and taking hand swabs and checking for microbial load specifically total bacterial count and 
coliforms which are indicators organisms. Low counts of total bacteria and absence of coliforms indicates 
good hygiene.  
 
 

 

b) Toilet Facilities and Dressing Areas 

- Adequate, suitable and conveniently located toilets should be provided for food handlers. The 

following criteria should be considered:  

o toilets should be conveniently located and accessible to workers during all hours of operation;  
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o toilets should be completely enclosed and provided with a tight-fitting and self-closing door;  

o toilets should be equipped with a hand wash station; including a liquid soap and paper towel 

dispenser or air hand-dryer; have hand washing sign prominently displayed;  

o toilets should be easily cleanable, well ventilated, and well lit; and  

o toilets should not open directly into a food area where food or packaging material is stored, 

handled or packed;  

- Toilet rooms for the public, if provided, should be completely enclosed and separated from 

the food preparation and storage areas.  

- Dressing and changing areas should be provided for workers to  change their clothes in the 

food premises. Dressing and changing areas should be:  

o easily cleanable;  

o well ventilated and well lit;  

o provided with lockers or other suitable facilities for the storage of workers’ possessions and 

uniforms;  

o Separate for male and female employees,  

1.4.5 Lighting 

a) Lighting and lighting fixtures should be designed to prevent accumulation of dirt and be easily 
cleanable. 
 

b) Food establishment should be supplied with sufficient natural or artificial light to ensure the 
safe and sanitary production of food, and facilitate cleaning of the premises. Unless otherwise 
specified, the minimum lighting intensities for various areas are depicted in table below:   

 

  

S.No.  Activity Level of Luminance (Lux) 

1.  Receiving, inspection and monitoring  550 lux  

2.  Store  100 Lux 

3.  Food Production Area  400 Lux 

4.  Pickup  400 Lux 

5.  Dinner  200 Lux  

6.  Walk-in Cooler  50 Lux 

7.  Dishwashing / Hand washing  100- 200 Lux  

Note:  

- Clean and sanitized uniform that should be washed regularly. If in-house washing of 

uniform available, then kitchen uniform should be washed separately and sanitized 

according to need. 

- Care should be taken if uniform is not being washed by the FBO. Food handlers should 

be educated about appropriate methods of washing of uniform.  
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c) Except as otherwise specified, lighting fixtures should be shatter proof or be shielded with 
shatterproof coverings in areas where they are exposed to food, equipment, utensils, linens or 
unwrapped packing materials. Shielded lighting is not necessary in areas used only for storing 
food in unopened packages or where the food cannot be affected by broken glass falling onto 
it. 

 

1.4.6 Storage facilities 

  
a) Food establishments require adequate storage facilities for all items required for operation, 

including  food ingredients, semi processed or processed food, equipment (including 
temperature controlled), and non-food materials such as utensils, linens, single-service and 
single-use articles, packaging, and chemical agents. During storage, food items shall be 
protected from contamination.  

b) The following criteria should be applied to all storage areas: 
 

o adequate shelving should be supplied in order that all materials may be stored off the floor. 
All food and food items and equipment should be stored at a minimum of 15 cm (6 in.) off the 
floor on racks, shelves or pallets. Shelving which is not sealed to the floor should have a clear 
vertical space of at least 20 cm between the bottom shelf and the floor to facilitate cleaning. 
Wide shelving units should be at least 20 cm or more away from the walls to allow for access 
for cleaning, and permit easier visual inspection. Alternately, movable and fully cleanable 
shelves may be used;  
 

o shelves should be constructed of materials which are durable and easily cleaned. 
 

c) The facilities used for the storage of food, food ingredients, equipment and packaging should 
be designed and constructed so that they:  
o are cleanable;  
o are located in a clean and dry location;  
o restrict pest access and harbourage;  
o provide an environment which minimises the deterioration of stored materials; and  
o protect food from contamination during storage.  

 

d) The facilities used for the storage of food, food ingredients, equipment and packaging 
materials should not be located:  
o in areas used for the storage of soiled or contaminated objects and materials;  
o in locker rooms, toilets, garbage or mechanical rooms;  
o under sewer lines that are not shielded to intercept potential drips; or  
o in the same room/vicinity as chemicals/pesticides.  

 

e) Non-food agents such as disinfectants, cleaning agents, pesticides and other similar products 
shall be stored in such a way that the same are clearly labelled or demarcated or identified 
and prevents the potential for contamination of food, food ingredients, food contact surfaces 
and non-food materials such as utensils, linens, single-service and single-use utensils, and 
packaging materials. 
 

f) Personal belongings and uniforms of employees should be stored separately from food 
storage and food preparation areas.  

Note:  

It is a common practice in catering sector to use newspaper or brown paper as a lining on the 

shelves and counters to avoid spillage. But such papers and all can be a hub of pest harborage. It is 

a good practice to use washable mats instead.  
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g)  Pest control chemicals should be kept locked and access should strictly with allotted 
department or person.  

 
1.4.7 Air circulation and ventilation  
 
a) Cross flow of air from non-food areas to food areas should be avoided.  

 

b) Ventilation systems should be designed and installed such that:  
o they are sufficient in number and capacity to prevent grease or condensation from collecting on 

the walls and ceiling;  
o the filters or other grease extracting equipment are easily removable for cleaning and 

replacement if not designed to be cleaned in place;  
o the exhaust ventilation hood systems include components such as hoods, fans, guards, and 

ducting which will prevent grease or condensation from draining or dripping onto food, food 
contact equipment or surfaces, utensils and linens, or single-service and single-use articles 
(disposables). 

 

 
 
 

CONTROL OF OPERATIONS 
 
 
 
 

 

Chapter II 

ESTABLISHMENT – CONTROL OF OPERATIONS 
 

All food establishments should implement and maintain an approved food safety programme that 
is documented and that identifies and controls food safety hazards.  
 

A food establishment should:  

 Systematically examine all of its food handling operations in order to identify the potential 
hazards that may reasonably be expected to occur.  

 Develop and implement a food safety programme to control the hazard or hazards if one 
or more hazards are identified in accordance with paragraph (a).  

 Set out the food safety programme in a written document and retain that document at the 
food establishment.  

 Comply with the food safety programme; and conduct a review of the food safety 
programme at least annually to ensure its adequacy.  

Review the system and make necessary changes to it when any significant modification is made to 
the product, process, or any step, or in the event of a justified food complaint or food related 
incident. 
 
 
 
 
 

Note: It is better to ensure a separation of 1.5 to 2 feet between fresh air flow to exhaust. It’s even 

better if fresh air flow is behind the food handler is facing the range. 
 

No air flow from butchery should flow directly in to any other area.  

Exhaust fans if attached to walls at certain food areas must have grill and mesh to prevent inflow of 

pest or entry of rodents in to food area.   
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2.1 Food Receipt (Procurement of raw materials and 

ingredients) 
 

a) Receiving area must be separated by means of partition or temporary arrangements to 

restrict environment impact of pollution and cross contamination.  

b) In case of small organisations, if same area is used for various activities then care should 

be taken that the area is kept clean at the time of receiving food products and no other 

activity is performed during that time.  
 

c) In case of temporary or mobile premises, where the receiving area is not separate then 

there shall be a separate platform identified which is designated only for receiving food 

products  
 

d) The area must have a strict cleaning and sanitation schedule before and after receiving 

food items. The receiving area shall be kept clean and sanitized before receiving food 

products. The receiving area should have a proper pest and rodent control system. E.g. 

installation of air curtains to prevent entry of flies, etc.   
 

e) All packaged raw materials, food additives, colours etc. being purchased as a raw material 

or food for direct consumption shall be purchased from a FSSAI licenced/ registered 

vendor and should conform to FSSAI standards or guidelines.  
 

f) Where possible, the competence of supplier to deliver and handle food should be checked 

espcially in case of high risk foods. The supplier should provide a Certificate of Analysis 

(CoA) and preferably a Certificate of Guarantee (CoG) to the food business (Form E) which 

states that the food being supplied conform to FSSAI standards.  

 

g) An illustrative copy of Form E is displayed below. The food business operator can download 

the same from Food Safety & Standards (Licensing & Registration of Food Businesses) 

Regulations, 2011(Refer Regulations 2.1.14(2)). 
 

http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licen

sing%20and%20Registration%20of%20Food%20businesses)%20regulation,%202011.pdf.  

h) All the packaged produce being received shall be check for its quality. Check of the expiry/ 

best before date, packaging integrity, storage condition and temperature, etc. to ensure 

the quality of product.  
 

i) Only fresh farm produce such as fruits and vegetables, etc. should be checked thoroughly 

to ensure there is no spoilage, bacterial or fungal infestation. Similar check should be 

made for all raw produces being received.  
 

j) Always ensure that the quantity of food products received are in alignment with the 

immediate requirement and storage facility available.  
 

Note: Nowadays, vegetables and fruits are coloured using artificial non-food paints and 

colorants. To check whether the vegetable or fruit is coloured or not, take a piece of tissue and 

spray some alcohol on it, now rub it on the piece of vegetable or fruit, if the vegetable or fruit 

is coloured artificially then the colour will come off on the tissue paper.  

http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licensing%20and%20Registration%20of%20Food%20businesses)%20regulation,%202011.pdf
http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licensing%20and%20Registration%20of%20Food%20businesses)%20regulation,%202011.pdf
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k) Receiving time must be designed to segregate veg, non-veg and non-food items unless 

they are in completely separate and enclosed packages and cartons without risk of direct 

contact. For Example: Vegetarian and non-vegetarian products must not be received 

together, unless they are in completely separate and enclosed packages and cartons 

without risk of direct contact. Receiving area must be clean and sanitized after receiving 

meat products to avoid cross contamination. Also, receiving meat and sea food together 

shall be avoided. In case these products are being received at the same time then it must 

be ensured that they are kept in separate packaging and not coming in contact with each 

other. Also, it is ideal to receive food and non-food products separately, unless they are in 

completely separate and enclosed packages and cartons without risk of direct contact. 
 

l) It is important to maintain the temperature of food products while supplying and 

receiving. Ensure that all receiving temperature of potentially high risk food should be at 

or below 5°C and receiving temperature of frozen food should be -18°C or below. 

Assessment and record of temperatures using calibrated thermometers should be 

ensured. 

 

 

 

 

m) The containers, equipment being used for receiving food products should be clean and 

sanitized. The containers for vegetarian and non-vegetarian food products should be 

separate and preferably color coded.  No same knife, spoon, thermometer should be used 

for vegetarian and non- vegetarian products. If the same are used they should be cleaned 

and sanitized after each use.  

 

o Trolleys handling coal, garbage or other items shall not be used for transporting food. 

 

n) Also it is advisable to have a designated food handler present (, FoSTaC trained) esp. 

during receiving of high risk items like meat, fish, poultry and dairy products.  
 

o) The FBO should have procedures and records in place to confirm that the incoming food 

materials meet the documented specifications (for example visual inspection upon receipt, 

certificate of analysis, laboratory testing, review of label for allergens, supplier approval 

program.  

p) Records showing the dates, descriptions, quantities and sources / destination of supply 

should be kept and well maintained for audits. Temperature monitoring of all perishable 

and high risk items must be done for every batch of receiving and a record shall be 

maintained; alternately, random periodic checking of temperatures of incoming batches 

can be followed.  
 

q) Food items being rejected should be returned to the supplier at the time of receiving, if 

that is not possible then the rejected food products should be stored and / or discarded 

Note: Any deviation in  the temperature or process for any food product should be validated 

scientifically. 
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separately. There shall be a record of rejected material indicating reasons for rejection 

thereof. 

 

2.2 Food and packaging materials storage  

The storage facilities shall be designed and constructed to avoid cross-contamination during 

storage, permit adequate maintenance and cleaning and shall avoid pest access and 

accumulation. Cold Storage facility shall be provided for food that requires being stored below 

5°C. and for storing frozen foods below -18o C. Monitor and record the temperatures using 

calibrated thermometers 

While designing the storage room, segregation shall be there for raw, processed, packaging, 

rejected, returned or recalled food items, allergen material & distinguishably marked and secured 

products (hardware & cleaning chemicals). The storage area for raw food shall be separate from 

the area of work-in-progress, processed, cooked and packaged products. The containers made of 

non-toxic materials shall be provided for storage of raw materials, work-in-progress and finished / 

ready to serve products. The practices mentioned below should be followed:  
 

a) Food business shall store food and packaging materials in appropriate areas for effective 
protection from dust, condensation, drains, waste and other sources of contamination 
during storage. Packaging material storage room for storing should be closed from all sides 
to restrict entry of flies, rodents, birds, insects/pests etc. 
 

b) Dry Store- Storage area should be kept clean, dry, well ventilated and properly lit The 
should be no gaps or cracks in the walls, ceilings or floor as these can lead to pest 
harbourage. The walls and ceilings should be kept clean and maintained. There should be 
no flaking of paint or cobwebs. There should be a proper pest control program that should 
be repeated every 15 days..  

 

c) The packed food materials/ ingredients shall be stored on racks/ pallets such that they are 
stored 3-4 inches off the floor on pallets and at least 12 inches off the walls to ensure easy 
and adequate cleaning and prevent harbouring of any insects, pests or rodents. 

 

d) All raw materials, food additives and ingredients shall be stored in separate areas from 
packaging materials, stationery, hardware and cleaning materials. 
 

e) High risk foods shall be stored at or below 5 oC or heated at or above 65 oC. Frozen food, if 
they are intended to be stored in frozen state shall be stored at -18 o C or below.  
Preferably there should be a separate chiller/ refrigerator and freezer for vegetarian and 
non-vegetarian products. Monitor and record the temperatures using calibrated 
thermometers 

 

 
All food being stored shall be kept covered with food grade lid or food grade cling film. It is 

important to remember that all plastic cling wraps available in market are not food grade 

If such cling wraps are being used,Food handler must ensure that it does not come in 

contact with food at all.  
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f) If any alternate temperature is followed it should be proved with validation documents.  
 

g) If any food product that needs to be transferred into another container shall be 
transferred in a way that the food is not contaminated in the process.   
 

h) Only food grade containers shall be used for storing food products. These containers 
should be kept clean and sanitized before transferring the food product. It is a bad practice 
to use empty container of one food product to store another food product without 
cleaning it.  
 

i) The storage of raw materials, ingredients, work-in-progress and finished packed products 
shall be subjected to FIFO (First in First out), FEFO (First expire First out).    

j) If any ingredients contain allergens such as groundnut, soy, etc., the same should be 
clearly identified and stored to prevent cross-contamination. 
 

k) Proper date and time tagging of food products being stored should be done.  This will 
ensure proper stock rotation and prevent spoilage of food.  

 

l)  There should be a mechanism to indicate slow moving and fast moving items to the core 
process operation team enabling timely usage of items. 

 
 

m) The packaging material being stored shall be stored in a separated designated area. It 
should be prevented from dust, etc.  

 

n) There is a total restriction of using any other containers than the original. Dilution of 
chemicals shall be done only in dedicated containers marked with a danger symbol and 
shall be confined only to the place of application. 

 

2.3 Pre-preparation  

a) Pre preparation area must be clean, well lit and, well ventilated. Pre-preparation must be 
well segregated into dry and wet zone. 

b) Pre-preparation must be well segregated into dry and wet zone.  All contact surfaces in pre 
preparation must be pre sanitized. Vegetarian cutting boards must be sanitized with 
chlorine solution of 50 ppm or suitable alternate/ equivalent and non-vegetarian cutting 
board with 100 ppm chlorine or suitable alternate/ equivalent with a minimum contact of 
2-3 hours. 
 

c) Only potable water must be used for washing of the vegetables, fruits, soaking of grains, 
etc.  

d) It is important to use separate color coded chopping boards, knives for following to prevent 
cross contamination: 
o Vegetarian and Non-Vegetarian Food  
o Raw and Cooked Food  
o Meat and Sea Food 

  

Note: FIFO stands for First in First Out – The food that has been received first or earlier 
should be consumed first.  
FEFO stands for First Expire First Out - The food which will expire first will be consumed 
before the food which have expiry later.  
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e) Surfaces that comes in contact with food which include chopping boards, knifes, peelers, 
utensils, etc. shall be cleaned thoroughly and if necessary, disinfected after using 
appropriate sanitisation techniques. Vegetarian cutting boards or food-contacting surfaces 
shall be clean and sanitized with 50 ppm chlorine or suitable alternate/ equivalent 
sanitizing agent and non-vegetarian cutting board with 100 ppm chlorine or suitable 
alternate/ equivalent sanitizing agent 

 
f) High risk foods like meat, fish and poultry shall be handled in an exclusive Butchery under 

air conditioned temperature.  
g) High risk perishable vegetarian and dairy products shall be handled in air conditioned 

temperature.  
h) Pre-prepared wet items like pastes or chutneys must be date tagged with time before 

storing them for later use.  
i) Ensure that No two batches meant for process at different times should be mixed in the 

same tray 
j) Pre-prepared food should be kept in clean and covered containers and should be date and 

time tags to unsure FIFO and FEFO is followed.  
k) During preparation and handling of high risk foods at ambient temperature. It is strongly 

recommended that areas used for preparation of cold high risk foods should be maintained 
at 20°C or below to minimise bacterial multiplication. 

l) Thawing  
 

- Frozen foods should be thawed quickly in a manner that will prevent the rapid growth 
of pathogenic and spoilage bacteria. During the process of thawing, the microbiological 
count should not exceed the limits specified in the relevant product standard as per 
FSSAI. 
 

Methods of Thawing  
 

- Thawing in Refrigerator: 
o Thaw food at 5*C or less. 
o Items being thawed should be labelled with date and time.  
o If ante  room of freezer is used for thawing, such rooms shall not be used for any 

other things. 
 

- Thawing in running water 
o It is advisable for shell fish and sea foods. 
o Thawing in running water should not exceed 90 minutes.  
o Also, ensure air breaker between tap and water. 
o Sink must not be used for other purposes during thawing. 
o Cold running water from mains should be at 15*C or less. 

Note: Suggested Color Code- Have at least 2 chopping boards (Red and Green for veg and 
non-veg) but is preferable to a detailed color code.  
 

 Red for meat and poultry  

 Blue for Raw fish and shellfish only  

 Grey for Raw unwashed vegetables and fruits only  

 Yellow Ready to Eat and Cooked Foods  

 Green for vegetables  

 White for bakery and milk products  
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-  Thawing in Microwave  
 

Specific food products like frozen bread, tortilla, buns, bread improvers, meat, 
seafood etc.  

m) After thawing product must be used within 12 hours or other longer time period i.e more 
than 72 hours, should be supported with scientific validation which ensures that the 
product is safe to consume.  
 
 
 
 
 

n) Any other means of thawing should not be used.  
o)  The area shall be free of pests and shall be protected from rodents.  

 

Note: Items being thawed should be labelled with defrost date 

to indicate the beginning of second shelf life. 

 

 

 

 

 

2.4 Preparation 

a) Preparation area should be clean and ventilated. In case any cooking/frying is to be done then 

proper outlets for smoke/steam etc. like chimney, exhaust fan etc. shall be provided. 

b) Since harmful contaminants can't be seen, smelled or tasted, it's important that you cook 

your food to a safe internal cooking temperature to avoid food poisoning. The time and 

temperature of food preparation should be sufficient to reduce food borne pathogens that may 

be present to an acceptable level. Also, it is crucial to ensure that the food is thoroughly cooked 

not only on surface but to the core. Food should be heated above 65o C or above for 10 minutes
 

c) Microwave Cooking 

Raw Animal Food Being cooked in a microwave oven should be:  

- Rotated or stirred throughout or midway during cooking to compensate for uneven 

distribution of heat  

- Heated to a temperature of at least 75oC for 15 seconds.  

- Allowed to stand covered for a minimum of 2 minutes after cooking to obtain 

temperature equilibrium.  

d) Use only clean food grade equipments to during food preparation or cooking. Also, while 

food preparation ensure that food is not being contaminated by foreign matter. 
 

Note: Any deviation in the practice laid should be validated scientifically.  
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e) Allergenic Contamination: Certain people can be allergic to some kind of food product. 

Some of the commonly known allergens are milk, cereal grains such as wheat, maize, 

nuts, etc. Consumption of these food products by an a person allergic to any of these  

may leads to a reaction in body.  

- It is always preferable to mention most common allergenic ingredients being 
used in from of the food item in menu.  

- Also, while preparing food free from allergenic substance proper care shall be 
taken to prevent any kind of contaminations. 

- Packaged food or food being delivered should also be  labelled for presence of 
any allergens done.  

- Consumer should be informed in case the product cannot be avoided or cross 
contact cannot be prevented.  

 
 
 
 
 
 
 

 
f) Cooked or semi processed high risk food (to be kept for more than 72 hours) that is to be 

refrigerated shall be brought to room temperature and cooled to 5
o
C within maximum time 

of 2 hours. 

This food shall be consumed within 24 hours of preparation. 
 

 

g) Packaged oil including ghee purchased from a FSSAI licenced manufacturer shall be 
used in food preparation.  Not all kinds of fats are suitable for cooking, it is 
important to ensure that the oil or fat being used is suitable for frying operations. 
E.g. Salad oils cannot be used for frying. 
 

 

h) Frying of oil leads to generation of free radicals in oil (these are harmful to health). 
It is important to assess the quality of oil being reused for frying to ensure that oil 
is safe. Oil quality should be verified periodically by checking the colour, the flavour 
and floated elements.  
 
 
 
 
 

 
 

Note: Possible cross contaminations that can occur if the restaurant staff does not have 
the appropriate knowledge or training:   
•  Picking nuts off a salad thinking it will be safe. 
• Thinking the temperature of the frying in oil destroys allergens. 
•  Taking a spoon used to serve cream soup and stirring milk-free soup. 
•  Chopping nuts and a salad on the same chopping board. 
•  Sharing mixers, pans, etc., in preparation of multiple foods. 

Note: An easy way to check quality of oil 
   Take a pH paper and dip it in oil, if color turns yellow to orange, then the oil is 

unfit for use. 
 

Note: Some effective ways to cool food rapidly  
- Reduce the volume of food by dividing it into smaller portions and/or placing it 

in shallow containers  
- Cut large joints of meat and poultry into smaller chunks  
- Ensure there is space around food containers so that cold air in the refrigerator 

can circulate freely.  



31 | P a g e  
 

 

 

2.5 Reheating  
a) Reheating of food should be done using direct methods such as heating on stove  

or using a microwave. The food shall be uniformly heated to at least 75o C for 
contact time of minimum 2 minutes.  

b) No indirect heating method such as in bain marie, by adding hot water or keeping 
food under the lamp is acceptable. 

c)  High risk foods such as meat, poultry, fish and gravies should be reheated only 
once and consumed. The leftovers after that shall be discarded. 

 
 

2.6 Food Display and Service  

2.6.1 Portioning of food  
 

a) Food shall be portioned in safe and hygienic conditions. The area being utilized for 

food portioning shall be clean.  

b) The equipment being used for portioning such as spoons, ladles, knives, chopping 

boards, etc.  shall be clean and sanitized. Separate equipment and cutlery shall be 

used for each food product being portioned.  

c) High risk foods shall be portioned in the refrigerated area as they are at a risk of 

getting spoilt quickly.  

d) Ideally, portioned food should be served immediately or stored at 5oC or below/ 

held at 65O C or above till served 
 

2.6.2  Food Display  
 

a) Food display area should be kept clean and well maintained.  

b) Packaged food must be securely wrapped and unpackaged ready to eat food must 

be covered with lid or protect with food guards. 

c)  Appropriate measures such as display gauges, etc. should be used to protect 

contamination by customers  

d) Ensure the food is displayed in food grade containers. Separate and suitable 

utensils are being used for effective dispensing and avoid cross contamination.  

No direct handling of ready to eat food with bare hands is permitted.  

e)  Serving spoons etc. should be replaced regularly with clean ones.  

f)  Food handlers should effectively monitor the safe food handling procedures. 

g)  High risk food should be displayed at 5oC or below or at 65oC and above. Any 

other temp range used that is different the stated one i.e. 65OC for hot hold 

should be supported by the scientific validation study”. The requirement in 

standard is 65OC.  
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h) Hot food should be kept in heating containers. Ideally, food should be displayed in 

small portions that can be refilled. Temperature should be monitored at regular 

intervals  

i) Cold food should be kept in refrigerators or ice during display. Refrigerators and 

chillers should have a temperature display to ensure that temperature is being 

maintained.  

j) Food intended to be frozen to be displayed at -18oC or below.  

k)  Hot food being kept at a temperature below 65oC must be consumed with 2 

hours. If not, then it must be reheated to 75oC for a minimum contact time of 2 

minutes and before being consumed. Such food shall not be reheated/ consumed 

after 2 hours.  

l) Cold food can be kept above 5o C but below 10OC for up to 2 hours but this can be 

done only once.  If any food is left after this, it shall be discarded. 

m) Dry savouries can be at displayed at room temperature with the indication of use 

by date visible to consumers. 

n) Disposable serving plates, cutlery, serving spoons, etc. shall be of food grade 

quality. These items should be stored in clean containers to avoid contamination.  

o) Dispensing containers and accompaniments at dining service such as salt, pepper, 

ketchup and sauces should be kept in clean food grade containers. These 

containers should be cleaned regularly, also at the time of refill.  The food should 

be protected from contamination. 

p) Anything that is given as mouth freshener or pan or supari must comply to safety 

standards.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2.7 Food Packaging and wrapping  
a) The packaging design and materials shall provide protection for products in order to 

prevent contamination, damage and accommodate required labelling as laid down under 
the FSS Act & Regulations there under.  

b) Only Food grade packaging materials shall be used. Packaging materials like aluminium, tin 
and plastic shall conform to BIS standards as mentioned under the FSS Regulations. 

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

d) The food business operator shall have effective procedures in place to confirm that 
contaminated, damaged or defective reusable containers are properly cleaned and 
sanitized, repaired or replaced, as appropriate, before re-use.  

e) Wrapping and packaging operations shall be carried out in a hygienic manner so as to 
avoid contamination of the products. First In First Out or First Expiry First Out (FIFO) 
approach shall be followed. To meet this, adequate stock rotation to be followed. 

Food Display 

Food decoration which is done with edible portion shall be done only with food 

materials, colors etc. that are permitted under FSSAI norms. 
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f) Use of staple pins, strings, rubber bands should be avoided. Glue, if used, should be of 
food grade quality and not come in contact with the food product.  

g) Reusable packaging, if used, shall be suitably durable, easy to clean & where necessary, 
disinfect. It shall not have been used for packaging non – food products. 

h)  Any form of newspaper/ printed paper (non-food grade) should not be used to serve or 
pack food.  
 
 
 

2.8 Food Transportation/ Food Delivery Vehicle  
 

a) Conveyances &/or containers used for transporting food stuffs shall be designed and 
constructed to permit adequate cleaning &/or disinfection. They shall be kept clean & 
maintained in good repair condition to protect food stuff from contamination. 
Identification of an appropriate supply chain shall be done having the provision of 
minimizing food spoilage during transportation. 
 

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

 

c) Equipment, container etc. coming in direct contact with food should be constructed with 
non-toxic, food grade materials, which shall also be easy to clean and maintain.  

 

d) High risk food shall reach the point of consumption within 2 hours of preparation and 
should be consumed immediately.  

 

e) If not intended to be consumed immediately or Where food is to be transported over 
longer periods of time, then the temperature during transport shall be maintained at 65OC.  
Alternatively, the food shall be first chilled to 5OC or below and then transported with the 
temperature during transport maintained at 5OC or below.  

 

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

 

g)  All frozen items must be taken only in freezer or such ice boxes maintaining required 
temperature i.e. -18o C or below.  

 

h) Temperature should be monitored using calibrated thermometers at regular intervals. 
 

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

 

Food Delivery Vehicles/ Food vans of caterers must be covered and should have proper 
locking systems to prevent entry of rodents and pests and be protected against any other 
threat to food safety during transport.  

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

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

 

l) No food should be consumed  if transport is got stuck in flood or if there is a leak from the 
roof of such transport due to rain. 

 

m) Food transport vehicles shall not be parked in areas of public sewage or near industrial 
effluents pools or where there is likelihood of industrial emission entering such vehicle. 

 

III.    ESTABLISHMENT – MAINTENANCE & SANITATION  

3.1 Cleaning & sanitation  
 

a) Food premises & equipment should be of hygienic design and shall be maintained in an 

appropriate state of repair (such as no flaking paint or plaster, no broken tiles) & cleanliness.  

b) Ensure all equipment, utensils and food contact surfaces should be cleaned and sanitized 

thoroughly before start of operation. For eg. Proper sanitation of fermentation chamber or 

premise will help to eliminate microbes in the product. 

c) Cleaning and sanitizing equipment should be designed for its intended use and should be 

properly maintained. 

d) Cleaning program shall remove food residues and dirt which are source of contamination. 

Cleaning can be carried out by the separate or the combined use of physical methods, such as 

heat, scrubbing, turbulent flow, vacuum cleaning or other methods, and chemical methods 

using cleaning agents, alkalis or acids.  

e) A cleaning and disinfection program shall be drawn up, observed and records of the same 

shall be maintained. The programme should ensure that all parts of the establishment are 

appropriately clean, and should include the cleaning of cleaning equipment. The operator 

shall implement a written cleaning program which specifies: 

- areas, items of equipment and utensil to be cleaned; 

- the person or people responsible for particular tasks; 

- the frequency of cleaning;  

- the procedures for cleaning and sanitizing, including disassembly and assembly 

instructions; and 

f) Monitoring arrangements for checking effectiveness of cleaning should be in place, and   can 

include HACCP procedures and should involve, where appropriate:  

- removing gross debris from surfaces;  

- applying a cleaning agent solution to loosen soil and bacterial film and hold them in 

solution or suspension;  

- rinsing with water which complies with section 1.4, to remove loosened soil and residues 

of cleaning agent;   

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

debris. For E.g. Dusters/cleaning clothes should not have loose threads & preferably be 

double stitched from all sides. Also, to remove crumbs and burnt product blow drying is a 

suitable process; 
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- where necessary, disinfection with subsequent rinsing unless the manufacturers’ 

instructions indicate on scientific basis that rinsing is not required. 

g) Cleaning chemicals shall be in accordance with manufacturer’s instructions. It should be 

ensured that cleaning & sanitizing chemicals do not contaminate food or packaging 

material during or after cleaning and sanitizing. Ensure clear identification of containers 

containing cleaning chemicals. 
 

h) Special sanitation and housekeeping procedures required during manufacturing, storage, 

distribution and handling should be specified within the document (for example, removal of 

product residues during breaks, glass breakage procedures). 
 

3.2 Maintenance 
a) Preventive maintenance of equipment & machinery shall be carried out on regular basisas 

per the instructions of the manufacturers.  

b) Preventive maintenance (including calibration) programme must include all devices used 

to monitor &/or control food safety hazards & cover the maintenance procedure, 

frequency &identification of the person (&/or external agency) responsible activity. 

c) Corrective maintenance shall be carried out in such a way that production on adjoining 

lines or equipment is not at risk of contamination. 

d) Temporary fixes when used shall not put product safety at risk & should be 

removed/permanently fixed in a timely manner. 

e) Lubricants, heat transfer fluids or any other similar material used shall be of food grade 

where there is risk of direct or indirect contact with the product with direct food handling.  
 

3.3 Pest Control Systems 
a) A pest is any living organism that causes damage/discomfort to material & humans or 

transits/produces diseases. 

b) The Food Business Operator shall implement an effective pest control program for the 

premises & equipment. This program shall prevent the entry of pest; detect and eliminate 

any pests which may gain entry. It shall include the placing of detectors and/or traps in key 

locations to identify pest activity. A map of detectors and/or traps shall be maintained. 

Detectors and/or traps shall be designed and located so as to prevent potential 

contamination of materials, products or facilities. 

The program should consist of: 

- the person who is assigned responsibility for pest control; 

- the name of the pest control company or the name of the person contracted for the 

pest control program, where applicable; 

- the list of chemicals used, their concentration (in accordance with label instructions), 

and the location, method and frequency of application; 

- a map of the location of pest control devices that are monitored; and 

- the type and frequency of inspection to verify the effectiveness of the program. 
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Pesticides used shall be permitted  under the Insecticide Act, 1968. Chemical treatment of 

equipment, premises or ingredients to control pests should be as per label instructions.  

c) These instructions should also be applied so that the maximum residue limit specified in 

the Food and Drugs Act and Regulations is not exceeded. Records of pesticides / 

insecticides used along with dates and frequency shall be maintained. Poisonous 

rodenticides shall not be used within the premises. Pest control is done through 4D’s  

 

d)  

 

e)  

f)  

g) ach – 

 

 

 

3.4. Waste disposal management 

a) Food waste, non-edible byproduct & other refuse shall not be allowed to accumulate in 

food handling or storage areas. Waste shall be removed periodically from food 

preparation area and minimum daily removal from waste area to avoid accumulation & 

overflow in food handling, food storage, other working areas & adjoining environment. 
 

 

b) Waste stores and dust bins must be kept appropriately clean, free of pests and in closed 

conditions and shall be disposed as per local solid waste management rules and regulations  

IV. ESTABLISHMENT – PERSONAL HYGIENE 

4.1 Health Status 
a) Food handlers shall undergo a medical examination by a registered medical practitioner 

annually to ensure that they are free from any infectious & other communicable diseases. A 

record of these examinations shall be maintained. 

b) Food handlers shall be inoculated against the enteric group of diseases as per the 

recommended schedule of the vaccine & records shall be maintained. 

c) Medical examination to be concluded includes –  

- Physical examination 

- Eye test 

- Skin examination 

- *Compliance with Schedule of vaccine to be inoculated against enteric group of disease. 

- Any test required to confirm any communicable or infectious disease which the person is 

suspected to be suffering from, on clinical examination. 

Use insect light traps in food handling 

area  
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*Vaccine to be inoculated against enteric group of disease, shall be decided by the medical 

practitioner according to the list as declared by the public health authority. 

d) Record of medical examination shall be maintained in the performa as prescribed under Food 

Safety & Standards Act, 2006. 
 

4.2 Illness & injury 
a) Food handlers suffering from of a disease shall not be allowed to handle food or material 

which comes in contact with food. 

b) Employees shall report the following conditions to the supervisor for possible exclusion from 

food handling areas - Jaundice, diarrhoea, vomiting, fever, sore throat with fever, visibly 

infected lesions, boils, cuts or sores & discharge from ears, eyes or nose.  

c) Medical examination of a food handler shall be carried out apart from the periodic medical 

examination, if clinically or epidemiologically indicated. 

d) Personnel with open cuts, wounds or burns shall be required to cover them with suitably 

water proof dressings before starting operation. Any lost dressing must be reported to 

supervisor immediately. 

 

 

4.3 Personal cleanliness 
 

a) Food handlers shall maintain high degree of personal hygiene. 
 

b) They shall wear work clothing, head covering & footwear that is fit for the purpose, clean 

& in good condition (free from tears, rips or fraying material).  
 

c) Work wear shall provide adequate coverage to ensure that hair, beard, perspiration etc. 

cannot contaminate the product. Work wear should be free from buttons, with outside 

pockets above waist level. Zips or press stud fastenings are acceptable. They should be 

laundered to standards and at intervals suitable for the intended use of the garments. 

Head cover should be worn first & footwear at the last, followed by sanitization. 
 

d) Protective clothing mandated for the food production areas shall not be used for any other 

purpose. Protective clothing includes– hair net, moustache net, glasses, ear plugs, gloves, 

aprons, foot wear 

e) If gloves are used then they should be used for one operation and sanitized.  
 

f) Hair shall be kept neatly tied & finger nails shall be kept trimmed. The food handlers shall 

prohibit the use of nail polish, false nails and false eyelashes; carrying of writing 

implements behind the ears. No strong perfume/lotion should be applied. 
 

g) All people entering the food handling area shall wash their hands. Hand-washing notices 

should be posted in appropriate areas. Hands shall also be washed after –  

- handling non - food chemicals.  
- handling incompatible food products (such as raw versus cooked food) or 

contaminated material.  
- breaks  
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- coughing or sneezing or blowing their nose.  
- using toilet facilities.  
- using cell phones  
- smoking  

 

h) As a good practice, cell phones should be used as minimum as possible (especially in high 

risk areas) as they are also a source of contamination. Food handler should not handle 

soiled currency notes/cards to avoid contamination. 

 

        4.4 Personal Behaviors  

a) All food handlers shall follow a good personal behaviour. Any behaviour or unhygienic 

practice which could result in contamination of food shall be prohibited in food handling 

areas. It includes –  

b) Smoking 

- Chewing  

- Eating in food preparation area 

- Unprotected sneezing or coughing 

- Spitting 
 

c) Food handlers shall avoid certain hand habits such as scratching nose, running fingers 

through hair, rubbing eyes, ears & mouth, scratching beard or part of bodies. When 

unavoidable, hands shall be effectively washed before resuming work after such actions. 

Personal effect such as jewellery, watch, pins or other items should not be worn or 

brought into food handling areas if they pose threat to the safety and suitability of food. 
 

d) Food contact tool & equipment shall not be kept in personal lockers (other than the 

personal cutlery/ thermometer of Chefs). Processing equipment (for example, 

refrigerators and freezers) should not be used for personal storage (such as storing 

lunches).  
 

4.5 Visitors  

Visitors shall wear protective clothing, footwear and adhere to all the personal hygiene 

requirements as mentioned above while entering food handling areas. 

 

V.  PRODUCT INFORMATION AND CONSUMER AWARENESS 
 

5.1 Product information &Labelling 
 

a) All packaged food products shall carry a label and requisite information as per provisions of 

Food Safety and Standards Act, 2006 and regulations made there under so as to ensure that 

adequate and accessible information is available to each person in the food chain to enable 



39 | P a g e  
 

them to handle, store, process, prepare and display the food products safely and correctly and 

that the lot or batch can be easily traced and recalled if necessary.  

b)  Compulsory disclosure to inform the consumers to contact chef/ manager in case of allergy.  

c) Information shall be available to trace product in case of recall.  
 

5.2 Consumer awareness and Complaint handling 
 

a) Information shall be presented to consumers in such a way 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 and advertisements, and may include storage, preparation 

and serving instructions applicable to the product. 
 

b) Product complaints are an important indicator of possible deficiencies of the preventive food 

safety control systems and/or pre-requisite programs. The operator should develop and 

implement written procedures to handle product complaints. These should identify the person 

or people responsible for receiving, evaluating, categorizing, investigating and addressing 

complaints. 
 

c) Display the options available for food allergies. Alternately, provide allergen information asked 

for specifically by individual customers.  

d) The information received from the complainant should be documented and should include: 

- the date; 

- the name of complainant, and their address and phone numbers; 

- the nature and details of the complaint (for example, illness, allergic reaction, quality 

issue, labelling issue); 

-  details of food consumed in form of bills, etc. and 

- where the product was obtained. 
 

e) Complaints should be accurately categorized according to safety concerns and other 

regulatory concerns, such as labelling. Complaints related to food safety shall be investigated 

by appropriately by FoSTaC trained personnel 
 

f) The step – wise preferable practices on complaint handling are: 

- Policy and complaints handling procedure 
- Examining the complaint to identify the food safety risk 
- Investigation and root cause analysis (RCA) 
- Corrective action 
- Resolving the complaint with complainant 
- Complaint trending and analysis 
- Preventive action 

 
VI. ESTABLISHMENT-TRAINING & MANAGEMENT 

 

6.1 Training 
 

a) There should be one FoSTaC trained Food Safety Supervisor (FSS) per 25 employees during 
operation hours. The FSS in turn should train all the food handlers  
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b) All personnel should be aware of their role & responsibility in protecting food from 
contamination or deterioration. Training need assessment  to be done for all food handlers 
and accordingly training to be organized. 
 

c) Training should be given to personnel responsible for monitoring and measurements and 

corrective actions in the food safety management system, supervisors whose activities have 

an impact on food safety and internal auditors. Periodic assessments of the effectiveness of 

training should be done.  

d) It is a good practice to prepare annual training calendar should be prepared covering all 
relevant topics pertaining to the food business (both behavioural and functional) with an 
objective to cover all food handlers in phased manner. 
 

e) All food handlers shall be instructed &trained in food hygiene & food safety aspects along 

with personal hygiene requirements commensurate with their work activities, the nature of 

food, its handling, processing, packaging, storage, service & distribution. Induction trainings 

(for new employees) and refresher trainings (for existing employees) should be conducted. 
 

f) Training programs shall be routinely reviewed & updated wherever necessary. Systems shall 

be in place to ensure that food handlers remain aware of all procedures necessary to 

maintain the safety & suitability of food. Records of training shall be maintained. 
 

6.2 Management & supervision 
 

a) Every food business establishment shall have FoSTaC trained Food Safety Supervisor at all 
times in the premises of operations. There shall be one FoSTaC trained FSS for every 25 
employees. 

 

b) The Food Business shall ensure that technical managers and supervisors have appropriate 

qualifications, knowledge and skills on food hygiene principles and practices to be able to 

ensure food safety and quality of its products, judge food hazards, take appropriate 

preventive and corrective action, and to ensure effective monitoring and supervision. 

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

d) Commitment from management is essential to communicate the importance of producing 
safe food, both for the consumer and the business. Managers should continually improve the 
effectiveness of the food hygiene systems in place by: 
 

- ensuring that roles and responsibilities are clearly communicated in the food business; 
- ensuring the availability of resources; 
- maintaining the integrity of the food hygiene system when changes are planned and 

implemented; 
- verifying that controls are working and documentation is up to date; 
- ensuring the appropriate training and supervision is in place for personnel; 
- ensuring compliance with relevant statutory and regulatory requirements; and  
- enable a strong food safety culture by demonstrating commitment to providing safe and 

suitable food and encouraging appropriate food safety behaviours. 
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VII. ESTABLISHMENT - AUDIT, DOCUMENTATION AND   

RECORD KEEPING 

7.1 Self-Evaluation and Review 

a) FBO shall conduct a self-evaluation through internal and external audits or other mechanisms 

at periodic intervals, but at least once in a year to verify the effectiveness of the 

implemented food safety systems. For continual improvement, FBO should undertake a 

complete review of the systems including self-evaluation results, customer feedback, 

complaints, new technologies and regulatory updates at periodic intervals, but at least once 

in a year. 
 

b) Necessary corrective actions based on self-evaluation results shall be taken. 

 

7.2 Documentation & Records 

a) Appropriate documentation & records including incoming material checks, inspection and 

testing, calibration of food safety equipment, water testing, hygiene swabs, food testing, 

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 etc. shall be maintained in a legible manner, retained in good 

condition for a period of one year or the shelf life of the product whichever is more. 
 

b) Any changes to records should be traceable (for example, errors are identified by a strike out 

and followed by initials). Each entry on a record should be signed and dated by the 

responsible person at the time the specific event occurred. 

c) Record-keeping requirements and responsibilities should be communicated to staff. 

d) Records should be kept in a secure location, maintained and readily available for a period of 

one year or shelf life, whichever is more.  
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C. HACCP 
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HACCP 
 

Hazard Analysis and Critical Control Points or HACCP is a systematic preventive approach to food 
safety from biological, chemical, and physical hazards in food–related processes that can cause the finished 
product to be unsafe, and designs various measurements to reduce these risks to a safe level. In this 
manner, HACCP attempts to prevent hazards rather than attempting to inspect finished products for the 
effects of those hazards. The HACCP system can be used at all stages of a food chain, from food 
production and preparation processes including packaging, distribution, etc., and even at the catering unit 
level which serves food to final consumers.  
 
HACCP meets the requirements of the Codex Alimentarius Commission (CAC) – established by the World 
Health Organization and the Food and Agriculture Organization of the United Nations, to bring together 
international food standards, guidelines and codes of practice to ensure fair trade. 
 
This approach is becoming accepted more and more worldwide as a logical tool for adapting traditional 
inspection methods to a modern, science-based, food safety system, and its adoption by increasing 
numbers of food companies has risen rapidly. 
 
Based on risk-assessment, HACCP plans allow both industry and government to allocate their resources 
efficiently in establishing and auditing safe food practices.  
 

II.   APPLICATION OF HACCP SYSTEM 
 

1. Before implementing HACCP there are certain pre-requisite requirements. They are:  
 

1.1 Assemble HACCP team 

The food operation shall ensure that the appropriate product and process specific knowledge and 

expertise is available for the development and implementation of an effective HACCP plan. A 

multidisciplinary team shall be assembled either in-house or if such expertise is not available on-

site, expert advice shall be obtained from other sources, such as trade and industry associations, 

independent experts, regulatory authorities 

1.2 Describe product 

A full description of the processing steps of food product being prepared should be drawn up, 

including relevant safety information such as composition (including raw materials ingredients, 

allergens), steps involved in preparation, storage conditions and method of distribution. Within 

businesses with multiple product for example, catering operations with similar characteristics or 

processing steps may be grouped for the purpose of development of the HACCP plan.  

1.3 Identify intended use 

The intended use of the food product being prepared should be defined based on the expected 

uses of the product by the end user or customer. The food being prepared for vulnerable groups 

of the population such as pregnant women, infants, elderly should be considered to be prepared 

with utmost senstivity. 

1.4 Construct flow diagram 

The flow diagram shall be prepared to cover all steps in the operation for each food product. 

When applying HACCP to a given operation, consideration shall be given to steps preceding and 

following the specified operation. 

https://en.wikipedia.org/wiki/Food_safety
https://en.wikipedia.org/wiki/Food_safety
https://en.wikipedia.org/wiki/Biological_hazard
https://en.wikipedia.org/wiki/Chemical_hazard
https://en.wikipedia.org/wiki/Food_processing
https://en.wikipedia.org/wiki/Food_processing
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1.5 On-site confirmation of flow diagram 

Steps shall be taken to confirm the proceeding operation against the flow diagram during all 

stages and hours of operation and amend the flow diagram where appropriate. The confirmation 

of the flow diagram should be performed by a competent person or persons. On-site verification 

activities shall be carried out whenever there are any changes in the process. 

 
HACCP is based on seven principles: 
 

1. Conducting a Hazard Analysis 
 
Hazards can be physical (e.g. metal contamination), chemical (i.e. can a cleaning product 
contaminate the product, are there toxins that could contaminate the product?) or biological (at 
what points could bacteria or virus contaminate the product?)  
 

2. Identifying the Critical Control Points (CCPs) 
 
CCPs are the points, steps or stages in the food process where controls can be applied to prevent 
or eliminate the hazards that have been identified. For each CCP, the preventive measure will be 
identified. Examples of such measures include use of specific temperatures, ph level, times and 
procedures.  
 

 
3. Establishing Critical Limits 

 
A maximum or minimum limit for each such measure will control the hazard. This is the critical 
limit for the CCP. If this limit is ever exceeded corrective action must be taken, and all affected 
processes will be controlled. 
 

4. Establishing Monitoring Procedures 
 
The process needs to be measured at the CCP and records should be kept to show that the critical 
limits have been met. The monitoring that takes place at the critical control points is essential to 
the effectiveness of the HACCP program. The monitoring programme will be made up of physical 
measurement or observations that can be done in a timely manner, to provide the information in a 
time frame that allows one to take action if an out of control situation occurs. 
 

 
5. Establishing Corrective Actions 

 
Actions need to be taken if a critical limit is not met. These need to be identified ahead of time for 
each CCP. The action must make sure that no unsafe product is released. There must also be an 
evaluation of the process to determine the cause of the problem and an elimination of the cause. 
 

6. Establishing Record Keeping Procedures 
 
Records are needed to show that the critical limits have been met, and the system is in control.  
 

7. Establishing Verification Procedures 
 
The HACCP plan must be validated. Once the plan is in place, it should be ensured that it is 
effective in preventing the hazards identified. The product should be tested periodically. Ongoing 

http://www.22000-tools.com/haccp-program.html
http://www.22000-tools.com/haccp-plan-critical-control-limits.html
http://www.22000-tools.com/haccp-plan-critical-control-limits.html
http://www.22000-tools.com/haccp-plan-monitoring-procedures.html
http://www.22000-tools.com/haccp-plan-documentation.html
http://www.22000-tools.com/haccp-plan-verification.html
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verification of the system must be done. Measuring and monitoring equipment should be in 
control. Corrective actions should be brought on record. An audit trail of documentation must be 
in place. 

Introduction to Decision Tree 

Hazard Analysis and Critical Control Point (HACCP) decision trees are tools that can be used to 

help you decide whether a hazard control point is a critical control point (CCP) or not. A CCP is a 

step at which control can be applied. However, it is not always possible to eliminate or prevent a 

food safety hazard, so this allows you to reduce it to an acceptable level. 

The purpose of a decision tree is to support the judgement of the team and help you to confirm 

whether the hazard needs more food safety controls. Decision trees are not mandatory elements 

of HACCP but they can be useful in helping you determine whether a particular step is a CCP. 

It is vital that you determine the correct CCPs to ensure that food is managed effectively and 

safely. The number of CCPs in a process will depend on how complex the process is and how many 

hazards are present. 
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GMP AND GHP IN FOOD HANDLING FOR HOTELS & RESTAURANTS 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Examples of CCPs at catering establishments include:  
 

1. Receiving inwards food supplies at the catering establishments from suppliers. 
 

2. Temperatures of frozen or chilled foods stored at the catering establishments. 
 

3. Shelf lives of refrigerated products maintained at the catering establishments 
 

Purchase 

Receiving 

Storage (frozen, chilled and dry goods 

Preparation 

Cooking 

Hot holding Transport 
Cooling  

Cold 

storage 

Cold Storage  

Reheat  

Serve hot/ Display Serve cold/Display 
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4. Cooking equipment operated in the catering establishments such as fryers, grills and 
ovens.  

 
5. Internal temperatures of food items cooked by the catering establishments. 

 
6. Use of hand gloves by food handlers at the catering establishments. 

 
7. Frequent hand washing by food handlers at the catering establishments. 

 
 
Examples of control measures at catering establishments include: 
 

1. Temperatures of cooked items, measured using calibrated thermometers and pyrometers 
  

2. Temperatures of storage areas, measured using thermostats. 
 

3. Expiry dates of incoming food material noted by both the receiving employees and the 
cooking employees.  
 

4. Visual appearance of incoming food material by both the receiving employees and the 
cooking employees.  
 

5. Chlorine content in water used for cleaning. 
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SAMPLE HACCP PLAN FOR CATERING SECTOR 

PANEER TIKKA 
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  engg. 

E.chef 
/day 

-
Temp 
recor
ds 

Pre-
prep. 

Biologi
cal 

Personal 
hygiene & 
sanitation 

CP - -
Grooming 

- - - -HR - - -Hand 
swab 
recor
ds 

Cooki
ng 

Biologi
cal 

Temperat
ure 
65ºCc for 
20 sec 

CCP 
 

65ºCc 
65ºC 
for 2 
mins  

temperat
ureº C 

kitche
n 

Thermome
ter 

While 
cookin
g 

CDP temperatureº 
Ctºc&s.chef 

E. chef -
Temp 
recor
ds 

Servic
e 

 

Biologi
cal 

Temp. 
control 

CCP 65ºCc temperat
ureº C 

Service 
counte
r- 

Thermome
ter- 

Daily- Captai
n- 

Engineer- EAM/ 
weekly- 

-
Temp 
recor
d 
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IDLI 

 

 
 

P1  P2 P3   P4-
monitoring 

  P5 P6 P7 

Step/ 
Input 

Hazard Specific 
control 

measures 

Ccp/
cp 

Critic
al 

limits 

What Where How When Who Corrective 
action what 

and who 

Verificati
on who 
and 
when 

Records 

Receiv
ing 

Physic
al/ 
Chemi
cal 
Biologi
cal 

Visual 
Inspection 
& 
Purchase 
policy 

CP No  -No 
foreign 
materials 

-at 
Receivi
ng 

-Visual 
Inspection 

-while 
receivi
ng 

-
Receivi
ng in 
charge 

-reject & 
receiving  exec
utive 

Q&H 
DEPT- 

-Inspection 
record 

Storin
g 

Biologi
cal 

Storing 
conditions
, Rodent 
control 

CP - - - - - - - - Pest control 
record 

Pre-
prep. 

Biologi
cal 

Personal 
hygiene 
water 
quality & 
sanitation 

CP - -
Grooming, 
water 
quality 
test 

- - - -HR 
-Q&H 
dept. 

- - -Hand swab 
records, 
water 
microbiolog
ical and 
chemical 
report 

Cookin
g 

Biologi
cal 

65ºc for 2 
10 
minutes 

CCP 65ºC
c 

temperatu
reº C 

kitchen Thermome
ter 

While 
cookin
g 

CDP tºc&s.chef E. chef -Temp 
records 

Servic
e 

 

Biologi
cal 

Temperat
ure. 
control 

CCP 65ºC
c 

temperatu
reº C 

Service 
counte
r- 

Thermome
ter- 

Daily- Captai
n- 

Engineer- EAM/ 
weekly- 

-Temp 
record 
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CONTROL OF FOOD SAFETY MANAGEMENT SYSTEM 
S.NO AREA ITEM CONTROL 

MEASURE 
CATEGORY WHAT 

WHO 
HOW 
WHO 

VERIFICATION VALIDATION NEXT REVIEW 

1.  Receiving Raw Materials Visual inspection CP CDP CDP Chef  Validation 
team 

Next Validation 
meeting 

Temperature CPOPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

2.  Stores A. Dry RM Visual Inspection CP Q&H Store staff MM Validation 
team 

Next Validation 
meeting 

B. Perishables Temperature CPOPRP Q&H Eng Chef Validation 
team 

Next Validation 
meeting 

C. Frozen Temperature CCP Q&H Eng Chef Validation 
team 

Next Validation 
meeting 

3.  Butchery Raw Non veg Temperature CP Q&H Eng Chef Validation 
team 

Next Validation 
meeting 

Personal hygiene PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Sanitation CPOPRP Q&H FSM Chef Validation 
team 

Next Validation 
meeting 

4.  Garde 
Manger 

Raw veg Temperature CPOPRP Q&H Eng Chef Validation 
team 

Next Validation 
meeting 

Personal hygiene CCPPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

5.  Grinder/ 
Peeler 

Wet items Sanitation PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

6.  Staff 
Lockers 

Washrooms Sanitation PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

Dormitory General cleaning PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

7.  Staff 
cafeteria 

Work surface Sanitation CPOPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Food Cooking 
temperature 

CCP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Serving CCP Q&H CDP Chef Validation Next Validation 
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temperature team meeting 

Water Safety OPRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Kitchen Air cycle PRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Kitchen Lighting PRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Kitchen Personal hygiene OPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

8.  Production Floor Cleaning PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Wall Cleaning PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Ceiling Cleaning PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Raw Materials Tags CP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Perishables Date/Time 
Tags 

OPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Non veg Date/Time  
Tags 

OPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Walk in cooler Temperature CCP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Tubs Colour code PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Tubs Cleaning PRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Cutting board Sanitation CPOPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Work surfaces Sanitation CPOPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Staff Personal hygiene OPRP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 
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Food Cooking 
temperature 

CCP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Storing 
temperature 

CCP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

 Holding 
temperature 

CCP Q&H CDP Chef Validation 
team 

Next Validation 
meeting 

Air Cycles PRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Air Purity PRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Light Lighting PRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Dry Garbage Clearance PRP Q&H KST-S FSM Validation 
team 

Next Validation 
meeting 

Wet garbage Disposal OPRP Q&H KST-S FSM Validation 
team 

Next Validation 
meeting 

Drain  Sanitation OPRP Q&H KST-S FSM Validation 
team 

Next Validation 
meeting 

Water  Safety OPRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

9.  Service 
outlets 

Food Temperature CCP Q&H Outlet 
manager 

F&B Validation 
team 

Next Validation 
meeting 

Staff Personal hygiene PRP Q&H Outlet 
manager 

F&B Validation 
team 

Next Validation 
meeting 

Prepacked products Date tracking PRP Q&H Outlet 
manager 

F&B Validation 
team 

Next Validation 
meeting 

Equipment Cleaning 
Sanitation 

PRP Q&H Outlet 
manager 

F&B Validation 
team 

Next Validation 
meeting 

Cutlery/Crockery Sanitation CPOPRP Q&H Outlet 
manager 

F&B Validation 
team 

Next Validation 
meeting 

10.  All food 
area 

Pest control Pest control 
application 

OPRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

Pest chemical PRP Q&H HKS EHK Validation Next Validation 
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dilution team meeting 

Pest control 
validation 

PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

11.  All outer 
area 

Pest control Pest control 
application 

PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

12.  All area Floor Cleaning PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

  Ceiling Cleaning PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 

Drain Hygiene PRP Q&H Hks EHK Validation 
team 

Next Validation 
meeting 

Application water Purity OPRP Q&H Eng-S CE Validation 
team 

Next Validation 
meeting 

Equipment Hygiene PRP Q&H HKS EHK Validation 
team 

Next Validation 
meeting 
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D. INSPECTION CHECKLIST 
 
 
 

  



55 | P a g e  
 

Date  FBO Name  

Food Safety 
Officer 

 
FBO's representative  

FBO License No.  Address  

Indicate the following – Compliance (C), Noncompliance (NC), Partial Compliance (PC) or Not Applicable (NA) 
  

S. No. Audit Question Scoring 

1.  
Food establishment has an updated FSSAI license and is displayed at a prominent 
location. 

2  

I.  Design & facilities   

2.  
The design of food premises provides adequate working space; permit maintenance & 
cleaning to prevent the entry of dirt, dust & pests. 

2  

3.  The internal structure & fittings are made of non-toxic and impermeable material. 2  

4.  
Walls, ceilings & doors are free from flaking paint or plaster, condensation & shedding 
particles. 

2  

5.  Floors are non-absorbent, non-slippery & sloped appropriately. 2  

6.  
Windows are kept closed & fitted with insect proof screen when opening to external 
environment. 

2  

7.  
Doors are smooth and non-absorbent. Suitable precautions have been taken prevent 
entry of pests.  

2  

8. * 
Potable water (meeting standards of IS:10500 & tested semi-annually with records 
maintained thereof) is used as product ingredient or in contact with food or food contact 
surface. 

4  

9.  
Equipment and containers are made of non-toxic, impervious, non- corrosive material 
which is easy to clean & disinfect. 

2  

10.  
Adequate facilities for heating, cooling, refrigeration and freezing food & facilitate 
monitoring of temperature. 

2  

11.  
Premise has sufficient lighting. Lighting fixtures are protected to prevent contamination 
on breakage. 

2  

12.  Adequate ventilation is provided within the premises. 2  

13.  
An adequate storage facility for food, packaging materials, chemicals, personnel items 
etc is available.  

2  

14.  
Personnel hygiene facilities are available including adequate number of hand washing 
facilities, toilets, change rooms for employees.  

2  

15.  
Food material is tested either through internal laboratory or through an accredited lab. 
Check for records. 

2  

   II Control of operation  
 

16.  
Incoming material is procured as per internally laid down specification from approved 
vendors. Check for records (like certificate of analysis, Form E, specifications, name and 
address of the supplier, batch no., mfg., use by/expiry date, quantity procured etc.) 

2  

17.  
Raw materials are inspected at the time of receiving for food safety hazards. (Farm 
produce like vegetables, fruits, eggs etc. must be checked for spoilage and accepted only 
in good condition) 

2  

18.  

Incoming material, semi or final products are stored according to their temperature 
requirement in a hygienic environment to avoid deterioration and protect from 
contamination. FIFO & FEFO is practiced.  
(Foods of animal origin are stored at a temperature less than or equal to 4

o
C ) 

2  
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19.  All raw materials is cleaned thoroughly before food preparation. 2  

20.  Proper segregation of raw, cooked; vegetarian and non-vegetarian food is done. 2  

21.  All the equipment is adequately sanitized before and after food preparation. 2  

22. * 

Frozen food is thawed hygienically. No thawed food is stored for later use.  
(Meat, Fish and poultry is thawed in refrigerator at 5 

o
C or below or in microwave. 

Shellfish/seafood is thawed in cold potable running water at 15 
o
C or below within 90 

minutes.  

4  

23. * 
Vegetarian items are cooked to a minimum of 60

o 
C for 10 minutes or 65

o
C for 2 minutes 

core food temperature. Non vegetarian items are cooked for a minimum of 65
o
C for 10 

minutes or 70
o
C for 2 minutes or 75

o
C for 15 seconds core food temperature. 

4  

24. * 
Cooked food intended for refrigeration is cooled appropriately. 
(High risk food is cooled from 60

o 
C to 21

o
C within 2 hours or less and further cooled to 

5
o 

C within two hours or less.) 

4  

25.  
Food portioning is done in hygienic conditions. High risk food is portioned in a 
refrigerated area or portioned and refrigerated within 30 minutes. Large amount of food 
is portioned below 15

 o 
C. 

2  

26.  

Hot food intended for consumption is held at 65
o 

C and non-vegetarian food intended 
for consumption is held at 70

o
C. Cold foods are maintained at 5

o
C or below and frozen 

products are held at -18
o 

C or below. 
(*Hot food is kept above 65

o
C and cold food is kept below 5

O
C but below 10 

o
C up to 42 

hours for not more than two hours only once.) 

4  

27.  

Reheating is done appropriately and no indirect of reheating such as adding hot water or 
reheating under bain maire or reheating under lamp are being used. 
(The core temperature of food reaches 75

o
C and is reheated for at least 2 minutes at this 

temperature.) 

4  

28.  
Oil being used is suitable for cooking purposes is being used. Periodic verification of fat 
and oil by checking the color, the flavour and floated elements is being done.  

2  

29.  

Vehicle intended for food transportation are kept clean and maintained in good repair & 
are maintain required temperature.  
(Hot foods are held at 65

o 
C, cold foods at 5

o 
C and frozen item -18

 o
C during 

transportation or transported within 2 hours of food preparation).  

4  

30.  
Food and non-food products transported at same time in the same vehicle is separated 
adequately to avoid any risk to food.  

2  

31.  
Cutlery, crockery used for serving and dinner accompaniments at dining service are 
clean and sanitized free form unhygienic matters.  

2  

32.  
Packaging and wrapping material coming in contact with food is clean and of food grade 
quality.  

  

III  Maintenance & sanitation  
 

33.  
Cleaning of equipment, food premises is done as per cleaning schedule & cleaning 
programme. There should be no stagnation of water in food zones.  

2  

34.  
Preventive maintenance of equipment and machinery are carried out regularly as per 
the instructions of the manufacturer. Check for records.  

2  

35.  Measuring & monitoring devices are calibrated periodically. 2  

36.  
Pest control program is available & pest control activities are carried out by trained and 
experienced personnel. Check for records. 

2  

37. * No signs of pest activity or infestation in premises (eggs, larvae, faeces etc.) 4  

38.  
Drains are designed to meet expected flow loads and equipped with grease and 
cockroach traps to capture contaminants and pests. 

2  
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39.  
Food waste and other refuse are removed periodically from food handling areas to avoid 
accumulation.  

2  

IV Personal Hygiene  
 

40.  
Annual medical examination & inoculation of food handlers against the enteric group of 
diseases as per recommended schedule of the vaccine is done. Check for records. 

2  

41.  
No person suffering from a disease or illness or with open wounds or burns is involved in 
handling of food or materials which come in contact with food. 

2  

42. * 
Food handlers maintain personal cleanliness (clean clothes, trimmed nails &water proof 
bandage etc.) and personal behaviour (hand washing, no loose jewellery, no smoking, no 
spitting etc.) 

4  

43.  
Food handlers are equipped with suitable aprons, gloves, headgear, etc.; wherever 
necessary.   

2  

V Training & records keeping  
 

44.  Internal / External audit of the system is done periodically. Check for records. 2  

45.  Food Business has an effective consumer complaints redressal mechanism. 2  

46.  
Food handlers have the necessary knowledge and skills & trained to handle food safely. 
Check for training records. 

2  

47. * 
Appropriate documentation & records are available and retained for a period of one 
year, whichever is more. 

4  

Total points ....../114 

Asterisk mark (*) questions may significantly impact food safety & therefore must be addressed as a priority. Failure in 

any of the asterisk mark (*) questions, will lead to Non-compliance 

Grading –  

               A
+                    

114-102  Compliance – Exemplar 

               A               101-92   Compliance/Satisfactory 

               B               91- 82   Needs Improvement 

            No grade    <82       Non Compliance 
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E. PERFORMAS  
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1. Approved Supplier List (Template) 
 

 
 

2. Form E – Form of Guarantee  

FORM E 

Form of Guarantee 

Date of sale Nature and quality 

of article/brand 

name, if any 

Batch No. or Code 

No. 

Quantity Price 

1 2 3 4 5 

     

 

Invoice No. _____       Place:______ 

From: ______        Date:_________ 

To: _________ 

I/We hereby certify that food/foods mentioned in this invoice is/are warranted to be of the nature and 

quality which it/ these purports/purported to be. 

Signature of the 

Manufacturer/Distributor/Dealer 

Name and address of 

Manufacturer/Packer 

(in case of packed article) 

License No. (wherever applicable) 

 

 

Complete 

Address

Contact 

Person

Contact 

No.
Email id Fax

Complete 

Address

Contact 

Person

Contact 

No.
Email id Fax

Primary Approved Supplier (Name & complete address)

S.No.
Item/Material 

Name

Location 

of Use

Secondary Approved Supplier (Name & complete 
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3.  Incoming Vehicle Inspection Record (Template) 

 
 

4. Incoming Material Inspection (Template) 

 

Date of Incoming Vehicle:

Vehicle Type:

Material in Vehicle received:

Number of Persons accompanying Driver:

PARAMETER EVALUATED REMARKS

Security lock

Type of carrier (full covered/ Open Roof)

Mode of covering products (in case of Open Roof)

Overall Hygiene in the interior

Overall Hygiene on the exterior

Any sharp edges / points in the interior of vehicle

Any pests detected

Any grease /oil detected

Authorized Singature

Material Name:

Supplier Name:

Identification/Location of Supplier:

Quanity received:

Pack size received:

Material Receipt Date:

Transport Mode:

Rejected (Yes/No):

Reason for Rejection:

PARAMETER EVALUATED STATUS/RESULTS Signature
Temperature (Degree Celsius)

Visual Inspection Condition (OK/Not OK)

Packaging & Labelling Condition (OK/Not OK)

Production Date/Shelf Life Date/Expiry Date

Vehicle Inspection Condition (OK/Not OK)

Quality Lab Results (If applicable)

Certificate Of Analysis (COA) received (Yes/No)

Remarks

Clearannce Date

Authorized Signatore

Includes all type:  Raw materials, Ingredients, Food addiitives, Processing aids, 

Packaging materials, Cleaning and sanitation chemiclas, etc.
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5. Operation Log Sheet (Template for Temperature Control) 
 

 
 

6. Non-conforming Material/Product (Template) 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 

 

S.No. Date Time

Temp.       

Gauge 

Number

Specification 

/ Range 

allowed

Actual 

Result
Remarks Sign

HOLD: REJECT:

Material Type:

Finished Product Raw Material

In-Process Product Packaging Material

Material Name:

Date of Manufacturing/Receipt:

Quantity of Manufacturing/Receipt:

Lot/Batch No.

Quantity used:

Lot/Batch No.

Quantity Hold:

Lot/Batch No.

Quantity Rejected:

Lot/Batch No.

Reason for Hold:

Reason for Rejection:

Corrective Action:

Preventive Action:

Remarks:

Signature:

QC Executive Qualiity Manager Mfg. Manager
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7. Pest Management Plan (Template) 
 

 
 

8. Pest Monitoring record (Template) 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

Type of Pest Mode of Control Station 

(locations) 

monitored

Number 

designated

Frequency of 

Monitoring

Remarks

Date Type of 

Pest

Mode of 

Control

Station 

(locations) 

monitored

Number 

designated

Frequency 

of 

Monitoring

Clean 

(ok/Not ok)

Remarks Sign
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9.  Medical Fitness Certificate for Food handlers (Template) 

 

 
 


