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Guidance Document

for Training of Food Handlers
in the Canteens of Universities,
Colleges and Hostels




Steps to train Food Handlers of Canteens of
Universities, Colleges and Hostels

State/UT FDA will reach out to all Universities, Colleges and
Hostels in their respective State/UT for training of food
handlers in their canteen

The University/ College administration will identify the food
handlers of Canteen to undergo FoSTaC training

They will send proposal to Commissioner of food safety of that
particular State/UT through email/ hard copy.

After receiving the proposal, the State/ UT FDA will assign
a training partner for conducting training on date as
proposed by the University/ College

Universities, Colleges and Hostel administration will
motivate all the food handlers to undergo training as per the
schedule date and time.

Training Partners (TPs) will conduct the training and on
successful completion of training, the certificate to the successful
food handlers will be sent on email Id of University/ College or
Hardcopy will be delivered by the TPs within 15 days of training.

* Any clarification/query about the program may be sent to email id fostac@fssai.gov.in
* Visit our website https://fostac.fssai.gov.in/index for more information on FoSTaC program



Guidance Document for Training of Food Handlers in the
Canteens of Universities, Colleges and Hostels

I.BACKGROUND:

Ensuring food safety in University, College and Hostel Canteens are crucial to safeguard
the health of students. Good hygienic practices should be observed in preparation,
storage and distribution of foods in the canteen as people are more prone to infections
from contaminated food. Neglecting to keep the canteen clean can lead to various food
borne illnesses among students and staff. Proper management of the canteen can also
help in creating an environment to select healthy foods over unhealthy foods and
inculcate good eating habits among students. This necessitates the need for adequately
training food handlers who work in the canteen for observing food safety and good
hygienic practices.

In India, there are an estimated 58,000 canteens with more than 5,88,000 food handlers in
various Institutions as per below Table 1. Moreover, there are approximately 50,000
canteens with more than 5,00,000 food handlers in various hostels (Table 2). Therefore,
the estimated number of food handlers to be trained across the country in University,
College and Hostel Canteens will be approximately 11 lakhs. Training of these food
handlers on food safety and hygiene in the canteens of universities and hostels has the
potential to manage food safety risks more effectively, which can help prevent food-borne
illnesses, outbreaks and thus promote health and well-being of students.

Table 1: Statistics for Canteens and Food Handlers in Various Institutions

S.No. Type of Institution No. of No. of Food
Canteens Handlers (Approx.)
(Approx) (Variable takenis 10)
1 Universities Managed By
Central Government — 235 1175 (235*5)* 11750
2 Universities Managed By State
Government - 422 2110 (422*5)* 21100
3 Private Deemed (Aided) Universities-10 10 100
4 Private Unaided Universities-446 446 4,460
5 Colleges - 43796 43,796 4,37,960
6 Stand Alone Institutions - 11296 11,296 1,12,960
Total Total Institutions=56,205 Total Total Food
Canteens= 58,833 Handlers= 5,88,330

*5 js taken as variable as per estimation




Table 2: Statistics for Canteens and Food Handlers in Various Hostels

S. No. Type of Institution No. of No. of Food
Canteens Handlers (Approx.)
(Approx) (Variable takenis 10)

1 SC/ST Hostels - 1012* 1012 10,120

2 Boys Hostel - 22398 22398 2,23,980

3 Girls Hostel - 26225 26225 2,62,250

4 Others Hostel - 1015 1015 10,150

Total Total Hostels = 50,650 Total Canteens= Total Food Handlers=

50,650 5,06,500

Source- All India Survey on Higher Education (AISHE) Report 2020-2021

* Data taken from different State Government websites
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Food Safety Training & Certification (FoSTaC) programme was initiated in July 2017 by
FSSAI. Section 16 (3) (h) of the Food Safety and Standards Act 2006 prescribes that the
Food Authority shall “provide whether within or outside their area, training programmes
in food safety & standards for the persons who are or intend to become involved in Food

Businesses, whether as Food Business Operators or employee or otherwise.” The Food
Safety and Standards (Licensing & Registration of Food Businesses) Regulations, 2011
(http://www.fssai.gov.in/home/fss-legislation/fss-regulations.html) under the Food
Safety & Standards Act, 2006 (https://fssai.gov.in/cms/food-safety-and-standards-act-
2006.php) outline mandatory sanitary and hygiene requirements for the catering
industry in India including canteens in government and private institutions. The
programme aims to train and certify Food Safety Supervisors (FSS) who can ensure that




food businesses comply with food safety regulations and standards. The general
requirements on hygienic and sanitary practices to be followed by all registered food
business operators engaged in catering/food service establishments under FSSAI, has
been outlined in a Basic Food Safety Training Course Manual
(https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf). which covers
various aspects of food safety, including personal hygiene, food handling, storage, and
preparation, among others. Till now, more than 13.50 lakh food handlers have been
trained in over 46000 FoSTaC trainings. The key domains of the training include:

- Good Manufacturing Practices: This domain covers the best practices for food
manufacturing, including the design and maintenance of facilities, equipment, and
utensils, as well asthe handling and storage of raw materials and finished products.

- Good Hygienic Practices: This includes the best practices for maintaining hygiene
in food handling, including cleaning and sanitizing procedures, pest control, and
waste management.

- General Requirements on Hygienic and Sanitary Practices: This includes the
basic principles of food safety, personal hygiene, and sanitation practices that must
be followed in canteens.

- Awareness generation among students and staff: This domain emphasizes on
creating awareness among students and staff about healthy foods, nutritional
information about the products prepared in the canteen and labelling.

- Training and Audit: This includes providing appropriate information, instruction,
self-evaluation, supervision, and record keeping.

To implement the FSSAI regulations on food safety, FSSAI urges State/ UTs to facilitate
basic food safety training of food handlers in various Universities, Colleges and Hostels
Canteens of their respective States/UTs.

Outcome of the training:

The State/ UTs will have trained food handlers in all canteens of University, College and
Hostel.




HL.IMPLEMENTATION OF THE TRAINING PROGRAMME
A. Key Stakeholders of The Training Programme

The key stakeholders of the training programme
include FSSAI, FDA in State/UTs, Training
partners, Universities, Colleges and Hostels
(Figure 1). FSSAI will be the apex organisation for
facilitating basic food safety training of food
handlers working in various canteens. FSSAI will
coordinate with Food and Drug Administration
(FDAS) of the State/UTs who will be responsible for
conducting training. The FDA of States/ UTs will
identify a Nodal Officer and at least 5-7 training

partnersintheir State/UT. The training partners will

identify certified trainers and assessors who have undergone FoSTaC training. The
training partners will identify various canteens located in Universities, Colleges and
Hostels. They will facilitate and assess the training of food handlers in various canteens
of their respective State/ UT. The Universities, Colleges and Hostels will be responsible
forensuring food safety regulations intheir canteens.

Overall Guidance

SXYV - Funding
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Identification of Nodal Officer and Training Partners
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B. Role and Responsibilities of the Stakeholders

The key role and responsibilities of the key stakeholders
are as follows:
- /o
Food Safety Standards Authority of India - v/
- ¥ v/ 4
- 7 v/ 4

2 FSSAI will provide overall guidance for the training.
The training will be conducted as per the content of O O
the Basic Food Safety Training Course Manual
(https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf).

2 FSSAlshallfundthe program for which INR 500 may be allotted per participant

2 FSSAIlwill be monitoring and evaluating the training programme

FDA of State/UTs

2 The FDA in State/ UTs will identify a nodal officer and training partners in their
respective State and Uts.

< State/UTs FDA will facilitate training partners in identification of food handlers in
canteens of Universities, Colleges and Hostels.

> State/UTs FDA will facilitate in organizing training sessions of food handlers
working in canteens of Universities, Colleges and Hostels in food safety and hygiene
as per FSSAIl’'s Basic Food Safety Training Programme.

> State/UT FDAs may be empanelled as training partners and the State Food Safety
Officers (FSOs) and Designated Officers (DOs) may be empanelled as trainers and
assessors in States/UTs where the number of training partners are less or the
number of food handlers are more.

2 The State/UT FDAs will propose a budget plan annually for training under fresh MoU
or under existing MoU with FSSAI. CSR funds may also be utilized by the State/UTs
forthe training.

2 The State/UT FDAs will supervise trainings and may disburse the fund based on
reports submitted by the Training partners.

2 The State/ UTs will submit utilization certificate (for every financial year) to FSSAI.

> State/UT FDA will maintain proper documentation and reports of the trainings

conducted.




Training Partners

2 Thetraining partners will identify trainers and assessorsin
their respective State/ Uts.

2 The training partners may identify and list canteens and
food handlers in University, College and Hostel.

2 They will be responsible for making the logistic
arrangements for the training which will include inviting
trainers, their TA/ DA, drafting the training program, registration and coordination
with the participants, other training requirements, evaluation of training and
providing certificates through FoSTaC portal.

2 The training partners will provide monthly report of the training to the State/ UT
FDAs.

Universities, Colleges and Hostels

2 Theinstitution/organisation will be responsible for identification of Food handlers in
their canteens and ensure the food handlers are adequately trained in basic food
safety training and demonstrate adequate skill and knowledge.

2 The Universities/ Colleges/Hostels will provide the infrastructure facilities like
seminar hall, projector, screen, audio-visual aids etc. required for providing effective
training.

2 Theinstitution/ organisation will be responsible for management of the canteen and
ensure the implementation of FSSAI food safety regulation in the canteens with
respect to location, layout, equipment, facilities, food production and personal
hygiene.

A fortnightly monitoring checklist will be shared in due course of time
based on the following points: . !

1. Surrounding of the canteen is free from any filth and overall I‘l
hygienic environment is maintained.

2. Potential sources of contamination like rubbish, waste water, E ' V|
toilet facilities, open drains and stray animals are avoided. u‘

3. The layout and design of the premises including floor, ceiling, ~
walls, door and windows are in accordance with the FSSAI
requirements.




10.

11.

The quality of all the equipment and containers are as per FSSAI guidelines and
are kept clean, washed, dried and well stacked.

There is adequate facility for clean water supply, utensils and equipment cleaning,
raw material washing, potable ice and steam, toilets, proper ventilation, air quality
& lighting systems.

FSSAIl norms are followed during the preparation of food which includes receiving
of raw materials, storage, preparation, prevention of cross-contamination,
cooking, reheating, chilling, distribution, serving and waste disposal.

Food handlersin the canteen are provided with protective clothing, head covering,
face mask, gloves and footwear.

There is adequate facility to the food handlers in the canteen for handwashing
with soap and clean water. Furthermore, there should be facility for disinfecting
hands and then drying with hand drier or clean cloth towel or disposable paper.

Food handlers maintain proper personnel hygiene as per FSSAlI norms.

Visitors do not enter the food production area. In case that is not possible, visitors
wear protective clothing, wash and sanitize hands before entering the food
premises.

Proper pest control measures are adopted.

(Note - The detailed guidelines are given in Basic Food Safety Training Course Manual
(https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf).

C.

Funding

FSSAI may fund the program through existing/ fresh MoUs with State/UTs for which

INR 500 may be allotted per participant. .

 J L 4

State/UT FDAs may propose the budget plan for this and next
financial years accordingly under MoU.

State/UT FDAs may disburse the fund based on reports
submitted by the TPs.

Utilization certificate (for every financial year) to be
submitted by State/UT FDAs to FSSALL.

Also CSRfunds may be utilised by the State/UT FDAs.




Integrated Child
Development Services

. )
Oy On
Mid Day Meal Catering

Manufacturing

B (=

Storage and Transport

Bake‘ij Level 1

fFoSTaC

Food Safety Training & Certification

Jssal committed to bulld a culture of self compliance

Retail and distribution

;d-;- n
COVID-19

Street Food Vending




an

- Catering

Manufacturing

\

2
w

Point of sale of

o=

Storage and Transport

\ Health supplements

A
— Milk and milk products

) ) @) @)

— Animal meat and meat products

J

Retail and
distribution

Start-up Course

Poultry meat and meat products

Fish and fish products

R
|_,J l_‘l_'_'a

Packaged water and water based beverages

- B_akerg Level 2 g

b L]
Edible oils and Fats

Health supplements
1 A | and nutraceuticals
Be78%4

Alcoholic beverages






TGO ¢ maw
i< . B

MINISTRY OF

1 o e q
S' S' a l wipdss HEALTH AND Food Safety Training & Certification
J - 02 FAMILY WELFARE _-
%ﬁnﬁgﬂdardsmnw ofIndia  TcIHE A Jssai committed to build a culture of self compliance

N\

CreanEcIoN, JaTicEneren i I

Ohi OhCi6l Oh 8T JdTeTch] ch UTQISTOT




b 1€l AIIAD] b UL &b fi1u TRur

IS/ ARSI 8151 DI UHSIU 3Uol Adierd IsRI/HaRSA 851 & st
ferafdencril, oicisil ik SPIaRIl dd Joldl délel & HIer
AcaIctopl B UfdIgivr & fere ugemnl

fareatdencr/aAsIfdencRI a1 U9nRIol BI<d UIILIVT UGIsl Mol &b foru
O Elol b MIel Al dbI ifsiforelizur e

d 33 A9y IRA/ATRISA 151 B ATl ARSI ARITP Pl $Icl/B1S PiUl B
AEIH A UFAId $sial|

UdId UTH 3lol & dIG IS/ HARIS &5 DI UHSIU
faeafdencry/ssfdencr Gr1 urdaifad fefdr uz ufdrgror sinfora
Dol & fe1e v ufdigiur Hsiicr foREp w2

fareafdemcr, AsifdencrI ik SrIdaRT U9IRId A3l I1eEl JAdIcid] DI
forerif¥er ferfer siiz a1 & 31elAR UfdIgIv clol o ferg Ufed @ ¥sm

ufdrerur Hreficr Uufdrervr a1 RNSIel a9l 31z UfdILIvT b AWl
AATUGI UR AW ZdIE] A<dIcId] bl YT UsI faeafdencry/aAsiidencrn
b1 3T 323t Uz st sireen AT ufdrgrur & 15 ol &b siiaz ufdigor

€ v o

sPlicRI GRI srIsail faafya o smesth

* DRIcHd D 12 3 DI 9ft Tusciap2u1/u%st $dict smsst fostac@fssai.gov.in U2 SIS ST Al 3l
* PIFCD DRIHHA D a1 3 3IfED SileldRI b fe1e ART deRirse https://fostac.fssai.gov.in/index U2 el



fareafdencril, Asifdencril iz IpidRil &l délol b IIEl JIcIDI D
ufigivr & fere aeicole gramdst

. geoufd:

BBl b Farred ol J81 P fere fdealdencer, AsiidencrI 3R SHIarRt bl ddtol I Aarel 81 forfAd
D11 A&AYUi 8] Dol 3 A1el UgTell i I3, o1bT HSRUI 3iIR AT 2ol 3 3rcesl Facesdr erll
DI UIcTo] {opal STIol ISR qRiifdp eilsll Pl it $iisiol 31 AT Elol DI AR 3IEID BIAI 1 Detol DI
AWIS 3 cURAI! dcol A Bl 3z welaf¥=il o) fafdrcor Aarer Siford dionf¥=if 8t At 3| ot o1
31 Udtlol ol A B3I B il SRFARLAD ATl USTT B FSTRI IAIRAD ATel USTlf Pl TRIol Dol
T AIAIARYI dollol 312 3rcedl aislol Jdeft siae ARt wor 3 oft AAzerrar B3rer Adddt 31 s3db fere

dclol 3 DI Dol dIcl e AICID] Dl AMET S 312 el Facedl LRI DI Ulelol B0l P fere

URITH UfST810T UGTol b2oll SIA9RID 3l

ofl<l &1 oIS AIfetapt 1 P 3o 11 41 [dfdrool Jeiroil 41 srofatiford 58,000 dctor & fStotdi 5,88,000 3
31feIp el IAdreid PRIRA 31 330D Sifcil¥c fdfdiool srmarRil i ceer 50,000 Bdlor & Stote

5,00,000 3 sifére 2arer Acrciad dRRA & (Arferat 2)1 3: ST 91R 3 fdafderncrl, ssifdencr i
BPIARI I Dctol 3 UfSISIVI UgTol ol & feTe Taf DRI Arel AcIeldl bl 3ToldAIioT AT cTol3Iel

11 o1ra g1efll feafdeneril 3l SPIaRll bl dlol 3 el ST 312 FATHAL U2 Sol AIE] ATICID] D

ufdrsiur 3 arel &l Sl ol sifére usidl uderst faven St e S 2arer Siford diemtea,
UPIUI DI Acbol 3 ABRIAI 31T ADcil & 3112 53 UDR BRI b A1 3112 s i dlg 81 Al 8l

drfctast 1: fafdroot el i délol 3R Ml JAAICIDI & Db

.3 JiFeITol BT UBR Dot b Iz eI FAIcTeb] b} XTI (31o1aTfore)
(aretamifore) [er= (df¥uae) 10 ferm s 3]

1 D IPR GRI Ul farafdenert - 235 1175 (235*5)* 11750

2 IS IRPR SRI Ui fareafdenert - 422 2110 (422*5)* 21100

3 forstl $los (FerIar urg) faeafdencri-10 10 100

4 forsil 31 B RIATr Urd faeafderncr-446 446 4,460

5 Jistferencrr- 43796 43,796 4,37,960

6 I3 3iclol IS - 11296 11,296 1,12,960

ol et Arens = 56,205 et bélol = 58,833 el [rer Hrcid = 5,88,330

* 3To[AIol O SIORIR 5 Pl AR (AR¥edcl) P F 3 feRIT 9RI &




drfctant 2: fafdreol sEIArRAl 3 HElel 3R MIEI JAICIDI &b lidbs

.. Ji¥eIIol BT UBR Bélot I FA=m dTE] HdIcTb bl FIAT (3ToTaTfold)
(sropamifora) [z (@f¥waa) 10 fermsrn 3]

1 wRil/eadspmar: - 1012* 1012 10,120

2 ISl DI PBIERI - 22398 22398 2,23,980

3 crsfenRil prapIar - 26225 26225 2,62,250

4 3o spIari - 1015 1015 10,150

@ oaspiar] = 50,650 el détol = 50,650 Dol FrEr o = 5,06,500

Ald- 3ca 191811 uR sif¥act HRddR Adgivr (vsnseaeas) furd 2020-2021

* 31icps fafdoot 3w PR bt JeRirsel A fere s &

1. BIRCD UfIISIUT BRIchH

” ) IDEA RESEARCH

o DEVEL oP
| TESTING

Ill‘hlmmllnﬂl

arel I8 3R Aol 3iféiforia, 2006 (https://fssai.gov.in/cms/food-safety-and-

standards-act- 2006.php) @ arefior 2arer 281 302 Alold (ATE PRUR DI 3[olSNUG 312
) faformer, 2011 (http://www.fssai.gov.in/home/fss-legislation/fss-
regulations.html) 3 IRt iz forsht Jizenail 3 ol AfEa s 3 ZaTorural 3eiel & fere
SIforarR! AWTS 3R Facsdl A AdRIA SMAIADAII Dl FUIAI 31 $A DRIDA DI ISR AT
AT WRIdeID! (TWeATA) Dl U 3 U Bl 3 Sl Arel RIGRIRI SRI AEl 8T
faforeratt siiz #reTadl I 3iofurcTol oMM B2 Ad| THRACTAWSIIS B sl AToIUulol/ A Al
ufersoroil 3 dctool Aslt Uslipa xarer dRIIRRI gRI Ulclol dt Siol drcfl Facadr 3iik AWIs bI
ARl A A AeA  JMARADAIS IMARIA AMel IS UGVl UIGADA  dol3icl




(https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf) 3 >aifdsa
bIos &,

31131 RIfepora Facerdl, silslol Usitlel, $iSTRUI 3R I3t Afad el 61 & fdfdicol usel Afdaferd 3
31 d 46000 2 31t wized ufdrgivll 4 13.50 ca 3 3iferd Arel Adicidl ol UfdIféid o= S
DI 3l UfSI81u1 &b UgIa Ughil 91 fotootfc1Ract omidier 8:

* 3rcdl foraior AfeRIT: S Uk & sicpsid el forivr & fere Jdiver 3feRil 8, Stotdt Jfcrena,
3Udil 3112 dcioll b f$GIrsel 3l 23aAIa b Arel-3r1el el Arerstt 3iie d=IR 3curct oI uderel i
ISRUT AfFAfCTA 3

o 38t Facsdr SfeRIT: 3310 3idsid MIel Udelol 3 Iacadl dolle 3ol &b o1 Adiae erT 3,
10131 AWIS 3R Iacsdr ufesens, dblc fori1u1 3z sufdse udtret Afdafera 3

*  Facsdl 3k AGIE ARl A FHelerd ATHI FTaADAIS: S A1el RS, RARDIIA FACHI

€ OO N N\

3112 w18 3iferil b smrenmerd Rrgia Afdafera & fSterat ool 3 urctol fapai Siror arfawl

« BRIl 3R DIHAIRIT DI SIPRD Folloll: 531 USH 3 BHII 312 DIl D) IARAD SilSTal,
Bctol 9 IR fdbw Sirol arel 3curci & |12 3 TIyur et SieidbRl 3R cldfcior &b Adel i SIPIHd

B0l ROl feRm SIar 3
o ufdrgur iz ciEAIUeIvr: 39 3RIA SloIdR UcTel d3oll, 61691, Ia-AcAidol, RIS 3
Rois 3o Afdafera 3

eI RS A A . BB 0. 311S [AfSRIA cTIe] ol b [e18 U, 8. U, 1. 311S R/ AHERIS 81t
2 31Ul i IASRIl/ RIS 8171l b fdfdreal faeafdencrIi, Asifdencrl 32 SHIaRI bl ddlal 3 el
JAAICTD] DI TR AATeT 2T UfISIuT I fAeI UGTol Dol DI TSI DI 3

Ufo1e1vT ob1 ufIvIa;:

IGl/3ERIS 81511 31 fdeafdercrl, Asifdencl iR SrIaRil bl sht Hctol 3 ufdrférd siisiol Adicid
gioll




I1l. ufdrevl dRIGH oI BRITcAIeT
A. Ul BRibA D Al BALRD

UfSIs1ul ORIcbA & UIRA [BAURDI 3 CHEATAWAIS,
IS/ Bgonf3ia UGl 9 Fenfud arel vd siufdl uomRier
(owsiu), ufdretur selicR, fd<afdercrl, dicis d SHIARI

< & i
e & (Rt 1)1 eweReeas Riftioor Blol 3 wm ’><f
2ol dlcl el AdIcID] Dl IGRIIGT el I Uforstor bt \ .
JAfEn UcTol Dol diell YR ISl 19l THUATATIS p
IS/Dg oA uSell P e vd iufe uomiel (Twsiv)

b AT AAGART U DIl Sil UfSISIvI RIS ol b
fere Ircrll glem AUl vd Do anf¥d ucoll & 3iufex
U9IRIGl (VBEI0) 3MUol IS Ud DGl USell 3 U offsd Siferprt 3l e A od 5-7 ufdretor
aeficRl &I ugdrel w2em ufdreivr sefice Wwized ufdrevr Urd ol arcl AT ufdrsiat iz
HcIIdolabd131l bl Uadlol d2sil 3ol 8l oldl, d fdeafderncmil, dicisil ii? sraril ¥ 3erd fdféreor

Dcloll &I ot usarel BNl A HPlGR Adid A a Do IR user &I fAfdoor Hlell 3 Aarer
Jfarciopl & ufdigror bl Jfdern i Fc=Iicbol dol B Arel-Arel fdeafderrerr, wicksl sl sriart a st
el 281 forml I Jfo1fIa Bl b fete Rwdicr disll

ollscl SIferp3l ud Ufdreivr ATSIGRI b ugdIel
forfer o1 s1erATeT

3

USG9l UhSIT UDUACIACIITE DBl UG DRI B BT

ufr e Uf9ISIoD! 3iI? AcAiDolpAlsll Pl usdlol
L feafrererel), IS sl s 3 Seter Bt Tadrel B
SelicRI e XIE AdIcIbl T UfSIEIuT SIRNTSIA B2

R I Jarciel 6l ugarel i Jofar FoSTac ufsigron
HafdererIl 32 B Pclol 3 TPUALACSIIS e YRS [AfSrRIFH6! DI DRIfca

SDIdRI

Figure 1




B. Rasmrel bl ufdo: ud Iead JaciRica

f8c1erepl bl e 31fDIE a 3ol IJrRaIRId forFotfciRaa a:
oTracfer ZaTer 328 3112 Hlotab UIferes2ur j .
Y : C C C Y - .1 I’
*  QDUAUALIIIS UfSISIVI & fere Ayt asicelel Uatol wesI A8 - vs/owls /o
ufdrerr gferict Jarer Jem ufdreivl uIGRIcha Aofarcl &b O 0O

3Io 12 &l féar Smes|

(https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf).

o UHUATAVIIS A DRIDH D T DI daol DIl fS>IP féle Ui sieficz uz 500 3. A< foven
SiTeel

*  UDRAUATIIIS S USISIVT PrRich# b foRIoll  dfceridsol d2al

I3 /g onf3d Il O 3iTaer u9rmiol

o I3l a g o3 udell &b 3huer UGl 3[Uol s U ollsd 3iferprRl a ufdrgiur sieficre &

2130l d bg o3I UGl &b Jarel a siiuer u9mRiol faeafdencr=li, icisil d SRl b dclol b HIel
3fdrciopl &l ugarel B2l b fe1e ufdrgivr sieiicrl ol Jfdents uarol w2l

* IRl vd dbg o USell &b Sliter UQIiol RBRATASIIS B YlorIcT Harer J28ir ufdrsir drice
P 3IoRAIR AIMEl IS 3112 Tacedl 3 faeafdererl, wicisl sl BriarRil bl ddlol i DI Bl dIct
I1E] AcICID] b UTSISTUI 151 SIIRIITSIA ol 91 JAfE UcTol bl

o IRl g AR Uil b vwslu ol ufsrsivr APlGRI B U 3 ke fdpar St Addr & iR s
IrEl R8I eIl (TweAal) 3iIR ol eIl (S1l) Dl 3ol Al d e AR UGSl o
UfSI81pI i1 FcATDoId sl db U I Actislg b1 SiI A 8 S8t uforsIun dsiicrRi bl e o
8 1 fth2 H1ISTo1 AT ATTCIDI D SIo[UI 3 D Bl

* 3USA d Dg MR¥HA USG9l D 3MVEl UIRIGT o1C AHSIAL SIUo AT THUATATIIS D HISIGT AHSAL
SIIUGT & A8 UfSI8IUI &b fe1e v aIftic goic P UdId 91| 33 3lelidl d e33R ot forfer o1
ot SuRIe1 B2 ABd 3

¥l d bg o3I uGell &b 3iiuer uoniol UfSISIvll oI diciol el 3iiR ufdrsiur sielicRl grRI
U RUIE & 3MeIR UR fO1fer bl fAdRur b2 Dl 3l

o IS d g NI USII UHUAHBIAVIITS DI U=Ib ay b 10 SURNISTAT UHIUT UST STHT D 2o1]

¢ ASA T g AR USIl P 3iiver U9Iol UfISIuI b eI Grrdsil d fyulct ot siof281ur




ufdrgiur sieficR

«  ufore1ut SIeAiGIR 3IUol AdfeId UseT a bg 9N US9r 3 ufdrernt iz
ACRAIDolDAI31l bl UscIol Dl

o ufdretur sreficR farafdercr, wicis iz SrIart 3 Hdlal sz Hrer
3fdrciopl &l usarel ©2 Jotchi il Joi ADe Bl

o J ufdrgur & fow difsiRcd wIasen oo & e SicrR aler
fOIRIP 31ocIeId UfdI8Iap] @) SIEHABKT BIall, 3oIch ABII 9T d SIS 9Tcl, UfSIeId PRI Bl
IRAGI IR D2ol, UfcrenPRI & ATel UsHiabul 3iR Adod=], 3lo Ufdreur Jddeft smaorasars,

Uf9I8101 I JcIicbol 3112 WBIFeD Ulcel &b AT 3 USIIVI U5 UGTol Dol AT 3l

o UfSr81uT PHIGIR ISRl d Sbg MR UGl b ATel d iyl U9IRTol abl Uf9rsiur bl A3 Ul ugrol
DIl

fareafdencrr, wics a spar]

o JIol d IS0l 31Uol belol 3 ATel AcIeTD] bl usdlol &b fe1e RBEdcR giol den d s #ff Jloifaa
23] fob a1el Acrciad] DI FIorRIICT Arer JS1 UfSISTUT UcTol fdbell SRIT 8 T ofdl 3112 d 31Uol ol
q 5161 DI AB! SIAHICT D 3 3 AT o1l

o fdeafdencr], #Asiidencr], BriarRl ysiaolcdl ufdisur &q fdfsmeivr Jfders St AfdonR Sfe,

Uloldc?, Icbiol, €931- USRI ABRIAI ScRIIfc IUcietl bAaTl

* 6l q oIoel Delol b Udelol d sl 6], TI3I3T, SUDI, AL, AE IrUIGo! d SIKDaId

AMD-AWIS Adelt ThUNeAT3IIS A11el R8I [dforel al urelol At d 3l

3ol arct 391 9 forgotferRRac fdigail uz sirenfya vas uiféis foeriotl Sifa fei st &bl sesft :

.

1. B0l P SRI-URI I AR diGeil A b 8l Bd Iacedll I UlcTol fdball SiIel &l

- g
—

2. AGUUI P FARI DR 51 DS, iG] Ulofl, Urrerst Jfdems Alsic & el g el
ofIcI of 8l d 313- Ulcic] STioldR of geidl 8l $Ad el &l asl garsl, Rasfdar a
GIdI3 THEATARSIIS DI SIAIADBAI D oA Bl

og®
-

3. 1sft upvil 3R DRl bl S[UIaTI BBRARATSIIS D [Gor-fordoll &b o1 &l o

TR d AW, €1c1 §T, AT 8T d 3fId 37U A A gL Slol AIful




4. qsf ace Sicl 3yfci, scoll 3liR Iumil bl AWIS, P HAlel Dl ¢elrs, db d 9y bl JAfde,

oI, 3K alero[gelol, AR SUIaTI Bd A9loil bl Jfdems Iuctse &l

5. olisiol &l A3l P GIIel BBUALAVIIIS AlGIGS] Sl docdl Al UTd dbIall, HSIRVI, (I3l, U3TU2
JAGUUT ADeN, ATl UDIGll, GUIRI 319 3l GST oI, fdaur, wliol 3ii? srufdrse foructor
AfFAfe1a 8, I urctol fob=11 Sird 8l

6. s ot Aflerfa fdoan Sirol arfu fob deot I HIsTol ATEID SI JREICHAD DUS SIR1 A GDol D

feTe DUs, A d Gdlol oI URIISI 311 3l

7. D<ot 3t 9isTol AdrcTept &b fore Agol 32 AT urett 3 areI ellor HY wRita Jfden Sloft arfdel siad
3IcdI grell I DleuRiEd dol 3l I 85 SRR AL AP DUS D dlfcie Al f$Tulside UuR A
ol b Ffden Bloft a1fze] 2arer AdIciad THRARARSITS AloIGS] B IR 3ferd DIfdid Facsdr
I UIctiol D1 8l

8. aolomrell arer 3curGol 8151 9 U9l oldl b2 AD«I &l 3ADI UIciol of alol U2 Golotreff uf3a2 i astt

UA9I D2 ADA 8 SId 368101 ISIICIHD DUS Usol 81 (I BTl el d ATD-AWIS 313 Bl
9. 3 dble ORIV SURI 3oL SII &l

(Note — The detailed guidelines are given in Basic Food Safety Training Course
Manual (https://fostac.fssai.gov.in/doc/Basic%20Catering%20English.pdf).

C. fariRI JIsrRIar

°  UDUAUATIS A d Do IIRIA UGl & A1 FHlSIGI 3edl olg

TSIAL SUGT B HATERH I DRIchA D) [IAUId o2 Al 3, vd

53D fore U ufersieit at 500 FuR! irafed fdpw Simos

* 25 d dbg NRMA UG9T &b Arel d 3iWeEl U0l AHSIAT SIUol D dad
acidrot faeiter ad a sercl ad b 1 Aol Sstc AlSToll BT UdId 340 ADd
al

*  IISAq dg AMRA USG9l P el UoIRiol vl gRI udd Ruldé & s11erR uR faedir ABRIAL UsTol B2 ADed

NG

8l
» Utilization certificate (forevery financial year) to be

* 3P I[Nl IS d bg RA UGl b Tl d 3iiuel UIferabul GRI AHTeA3MIR fdedi=I B RIAT b 3u=iler st

o= ST SADAr 2l
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CONTACT US

Training Division
Food Safety & Standards Authority of India
02" Floor, MMU Building, Mata Sundari Lane

Kotla Road, New Delhi - 110002 India

Phone: 011-23667269

Email Id fostac@fssai.gov.in
Website: https://fostac.fssai.gov.in/index
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