Food Safety and Standards Authority of India
(A Statutory Authority established under the Food Safety & Standards Act, 2006)
2nd Floor, MMU Building, Mata Sundari Lane, Kotla Road, New Delhi-110 002
(Training Division)

Dated 16t July, 2026

Subject: Training of Trainers (ToT) programme under FoSTaC-Reg.

Training Division, FSSAI has scheduled the Training of Trainers (ToT) program for various courses under the FoSTaC programme. Interested candidates may
apply through the registration link mentioned in the table below. Please note that only the applications submitted through the link provided in the calendar will be
considered.

Quarterly training calendar (July to September, 2026) - Training of Trainers programme under FoSTaC

. Location of
- Name of the ToT Course Medlum_ of DaFe .Of Training Registration Link Last fiat(? of Fee#
No Instruction Training Venue* Application
1 Street Food Vending E“}%};S; & 30.07.2026 Delhi https://forms.gle /Xteve88s3RwuBrb99 21'?;;';[026 INR 3000/-+GST
2 Basic Catering-General E“}%};S; & 31.07.2026 Delhi https://forms.gle /bBP8V3NDQKCU]JrecA 21'%&026 INR 3000/-+GST
3 Advance Ma.nufacturing-Milk Eng.llsh. & 20.08.2026 Ahmedabad https://forms.gle/CpzamLA9eGqWSEmT7 05.08.2026 INR 3000/-+GST
and Milk products Hindi 5PM
4 Basic Catering-General Enﬁil;i; & 21.08.2026 Ahmedabad https://forms.gle/yaKNXY4aGgwwB59HA 06'%%1%4026 INR 3000/-+GST
5 Advance Manufacturing- | English & 10.09.2026 Bengaluru https://forms.gle/ixvQVaBzxDpx82kh6 20.08.2026 | 1np 3000/-+GST
General Hindi 5PM
6 Advance Catering-General Enl_%l;lsci & 11.09.2026 Bengaluru https://forms.gle/RzX99aefdTVsxfal.9 21'%?)';[026 INR 3000/-+GST
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*Training venue address will be intimated to the shortlisted participants one week before the Training program.
#Fee to be paid by shortlisted applicants who wish to attend the ToT programme
Note:

Participants who are shortlisted for the ToT course will receive intimation via their registered email ID. After receiving this notification, they must make the
payment and submit proof of payment through email. The payment link or instructions will be provided exclusively through the official email ID,
fostac@fssai.gov.in.

The payment of Fees should made be using the FSSAI E-pay portal and to be made within 3 days of receiving shortlisting email.

If a shortlisted candidate for a particular course, after confirming participation, fails to attend the respective ToT course on the scheduled date, the fees paid will
not be refunded.

A ToT course will accommodate a maximum of 20 participants. A minimum of 10 shortlisted participants is required to conduct the program. If this minimum is
not met, FSSAI may cancel the scheduled ToT program at its discretion.

The application link may be closed before the last date mentioned above, if enough number of eligible application are received.
Merely attending a ToT program does not make any participant eligible to be empanelled as Trainer under FoSTaC program.
During ToT, only a brief training on the subject topic and trainer attributes will be provided through the empanelled faculties.

The candidates appearing for ToT program are expected to be good trainers of their respective fields and are expected to have good knowledge about the
‘Schedule 4 requirements of Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011’- so that they can impart their
knowledge of ‘Good Manufacturing Practices & Good Hygiene Practices (GMP & GHP) as per Schedule 4 requirements of Food Safety and Standards (Licensing
and Registration of Food Businesses) Regulations, 2011’ to the food handlers who would appear for the trainings under Food Safety Supervisor programs and
can motivate them to adopt the hygiene practices in their day to day life. Also, candidates are expected to have good knowledge about FSS Act, FSS Rules and
Regulations etc.

ToT program conducted will only be a detailed process of evaluation of candidates, who are eligible to become trainers to provide training to Food Handlers on
Good Manufacturing Practices & Good Hygiene Practices in a pragmatic manner, under FoSTaC program of FSSAI.

For any query regarding training program, please contact by dropping email to us on email id fostac@fssai.gov.in with subject “ToT on <Name of the course>
to be held on <date of training> in <location of training>"

Refer the eligibility criteria before applying any ToT program which can be seen on first page of respective link of the course.
The Training division reserves the right to cancel any ToT program at any stage without giving any intimation.

Trainers whose certificate is due for renewal can also attend the regular ToT programme.
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AR TTET FIRIT Uaf WTeh TTTerehur
(T GRET U Wik SR, 2006 6 STeTd ST Teh JeTieh STTReR)
Toeftar o, THuwg W, AT el o, Sieet T, 18 feet - 110002
(STTRTE0T ST+71)

feqie: 16 ST, 2026

farr: FoSTaC o atanta A o1t 29 (ToT) wreishH

IRTETOT S9TT, FSSAI §RT FoSTaC #RIshH o Sl fofsi=T q1gashul o foTg ST 33T ¢ (ToT) hrishn it fopam T 21 g=meh stvarell i< &t 71g arforerr # SfoaiRad dsiientor fofsh o #ream @
JTeIE L Tohd & UAT LI & o Shaet shoied # TEH fohw 11T fofeh o ATedm & WTH 3T1ae & foramred w&iehm fore Sma)

AR TITEIUT Shefe (TS A FAaTa, 2026) — IR o SaTa ST 3T g6 (ToT) HTAHA
*. gSTeTor TSTETOT TIeT T . . .
. YT3IshH T A0 bl wfsTaor it fafer o EEiCTURNED 3rae sht fam fafer Ieh
g. » ey TT* ©
1 : o 21.07.2026
e ge dfen sistud fel | 30.07.2026 faeeft https://forms.gle /Xteve88s3RwuBrb99 SPM INR 3000/-+GST
) o 21.07.2026
ST eheT-Ste ISR | 31.07.2026 faeeht https://forms.gle/bBP8V3NDQKCU]recA SPM INR 3000/-+GST
3 > ST sistwifet | 20.08.2026 RIS https://forms.gle/CpzamLA9eGqWSEmT? 05'05%1%/[026 INR 3000/-+GST
S
4 o . 06.08.2026
ST eheT-Ste IS Rt | 21.08.2026 STEHETETE https://forms.gle/yaKNXY4aGgwwB59HA SPM INR 3000/-+GST
5 TedE At aRE | s e R EUGR : i 20.08.2026
q - SIRC) 10.09.2026 1 https://forms.gle /ixvQVaBzxDpx82kh6 5PM INR 3000/-+GST
6 . o : 21.08.2026
TSI He T — S 3Ush U fee 11.09.2026 S NG https://forms.gle /RzX99aefdTVsxfal.9 SPM INR 3000/-+GST

*SITRTETOT T T TAT <IAfa ST T IRTET0T SHishA § Teh ST T8 gied foha S|
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# ToT sk H AT T o §ogh SRA-d MTagshi SR Yook T YA fhar sma|

Note:

i. ToT TTHSHA & FATA STTHTRT T ITehT USfieha ST HATSE! T FeT Sl S| T2 STH B o T2 370 Y[esh b1 ST L ST SHTUT SHA o AT & SR AT ST ST fofeh e fawr
FaeT SATRIHTIE SHA ST fostac@fssai.gov.in o ATEAT & & |re foha Sam)

ii. [ T YA FSSAI §-U TIEet o HTEAH & foham ST =ITTeT T = Seielt $oet ST6 &1 o 3 Tt o +fier fopam S atmerares 21
iii. =t forelt for g o =t stverell sevTiirar sht qfe o o v freffid fafer ot wifea ToT dargshn o Sufterd e 81T &, a1 ST foha T Y[osh Ao & foha S|

iv. T ToT TIgshH H STfirehas 20 SR 1 Sfiwford foram STam| misha SRS & o =Idad 10 =t SiaTir &1 ST HATewrd ) AfS a8 =dan S o T& et 8, T FSSAI 370
forreprEm feffed ToT wrishn i e 3t ahar 2|

v. ATS TRITH ST H o7 TG T & S €, qT STele fofsh 30k sifam fafer & vet oft sig foram ST wepar 21
vi. e ToT FRIEHH & THT oI 7T & %13 +ft Tfawft FoSTaC hreishu o terta Tfkreres & &9 § Scrrg 2 o T Tl 7T STl
vii. ToT % S, forar-areq e Sfvereh Tl o haret ier TiRTefor Setelg Hepra ST e foha Sarl

viii. ToT A ¥ AEAfcTd 89 arel it & o7uem it St 8 foF F stu-o1u &9 & FA gf3TeTes & T 3= ‘Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011’ & W—4 T TITIHATST T 31T I &, aTfk F Food Safety Supervisor FTIAHAT o STl T ITH A STl W HeTeTshi i ‘Good Manufacturing Practices (GMP) Tel
Good Hygiene Practices (GHP)’ 3T Tt Jf3T870T Y& T Teh qUT 38 <o St | TaeadT derefl Jemsy W%@ TG T Heh| |1 &, STefelat T FSS Act, FSS Rules T& Regulations 31Tfg =T
oft werte S 2T Saferd B

ix. AT R ST 1T ToT FTIHH haed 37 ST o ﬁﬂ?ﬁ IL?JW 1 gfskar gt St FoSTaC heishH o 3idid WTel SeTetehl shl SATERTeh €9 & Good Manufacturing Practices (GMP) Td
Good Hygiene Practices (GHP) T GSTEqOT YaH HA %?\'jf gf3TeTeh T o T 2

X. WIRT&T0T ik | wsiferd foreft oft 121 8 U fostac@fssai.gov.in T gHS Wi, F&@hT e 36 TR &1 “ToT on <UT3HH T > to be held on <NfRreror feifer> in <sfRreror werm>"|
xi. TRt ¥t ToT TIsHH T ST o & T TP HGS 1o o, ST el (eI TT3shH o fofeh o oW I8 T 39e1eH &

Xii. STTRTEOr ST fopeft +ff =reor 3 forft A1 Oel gemT R foell it ToT ik ohl AT st a7 SATHeRR Feferd T o

xiii. TSI SRTTeRT <A1 STTOTTsT Teitehtor 2 <7 €, o Wi f1afid ToT Srishd # Wi of Eehd €




