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A Brie overview of FSSAI




fssai

Transforming India’y food safely
and nulridlion landscape; the

Jowrney TAus far......uuenn...... .




Anidea is born J_
» First legislqtion to cpmbat 1916 ’ . 5
food adulteration considered First legislation notified

by Government

« Prevention of Food Adulteration Act comes into force
+ A plethora of additional legisiations follow

1954

Review of multiple laws

+ Joint Parliamentary Committee on 2004
Pesticide Residues suggests consolidation
of several fragmented legislations

Integrated Food Law enacted

- Food Safety and Standards Act 2006 enacted by

2006 merging existing legislations

Institutional Framework created

+ FSSAIl set up as apex regulatory body for safe and
wholesome food 2008

2012
Eight Scientific Panels f ; Sdmwgﬁ? d&s etone g the 2 et Enhanci isibili
i ¥ Fry Tl 2011 | Food Safety and Standards Rules and Building credibility RN ng :u ty 18
6 key Regulations notified + First set of NABL accredited 2013 L @mfgack‘;:e?;;d' :E' ARCE
. i : . laboratories for standardised
Mandatory licensing of food businesse: e asting
+ Food Import Clearance System introdu
2017
Adopting a collaborative
multi-stakeholder approach
« Enabling self-compliance by food businesses
through FoSTacC Training
- Marking 10 years of Integrated Food Law through
10 citizen-centric initiatives
+ Nutrition in focus: Food fortification standards, +F logo and
o Food Fortification Resource Centre

?‘/

Bringing the vision alive:

Ensuring

transparency,
consistency &
predictability

+ Powerful IT-based laboratory

networking platform (InFoLNet)

+ Uniform inspection and sampling

IT-platform (FOSCoRIS)

« Third party audit initated

to enhance self-compliance




g Oly’ect’we/smf FSS Act fssai

e T o consolidate mu'tiplc laws and establish single Point reference system

e T o establish Food Safcty and Standards Autjnority

e Jo rcgulatc the manufacture, storage, distribution, sale and impor'l: of

food Products

e | o ensure availability of safe and wholesome food for human

consumPtion




i The Mandate of FSSAI Issai

Tl‘nc Food 53?&’:\9 and Standards Authoritg of |ndia (FSSA]) has
been established under Food 5afct3 and Standards Act, 2006, for

aying down science based standards for articles of food and to rcgulatc
their manufacture, storage, distribution, sale and import to ensure
availability of safe and wholesome food for human

consumption.

ﬁS a  ‘;‘ FOOD SAFETY AND STANDARDS

AUTHORITY OF INDIA

Inspiring Trust, Assuring Safe & Nutritious Food




i The Food Safety Framework

Harmonizing

StanAarc}s

& Practices
to global

bcnchmarks

Global
Trust
=

Food standards

“Jnspining trust — Emsuning safe food”

H clpin g to set Building Compliancc to
science based trust bg standards in
standards to ensuring manu{:acturing,
e (o the food storage,
and nutritious tl‘\cy getin transport and
foods the market retail of food
is safe

Scientlist Citizeny Food

Business

Y@ A Fes

Safe food Food Food safety Social &

fssai

Objcctivc
and
transParcnt
standards
for
effective
COmPliancc

Local Trust

Consumer focus

practices testing training behavioural change




I FSSAPs breadth of work....... fsat

5uPPort
States

5tanc]arc]
Sctting

r-' ood raining & ‘
lm ort CaPaCitH N .)OClal angd
P behavioural
Controls

Building

cha ngc

Accreditation Risk
5 (Certification Assessment ‘
and Frammg
Managcmcnt chulations
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Towards ensuring microbiological safety
- OM v ozo zo s
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softer initiatives..... fssai

. Laging down Procedure for acccpting alternate microbiologicl tcc]miqucs

e Method K eview Group with spcciﬁc focus on microbiological methods

. Crcating simplc —~ easy to use commoclitg based samPling Protocols

° Tinacting microbiologic:al standards for riskier Produats on Prioritg




o

nwthe g«rowmd/ wuwliatives:... .. ]g*sa,"

. u Pgracling infrastructural facilities in the state food laboratories

. Creating a holistic training system in collaboration with CorPoratcs -

CMAT at National Food Laboratorg-—Dc"wi NCR
OUPgracling National Food Laboratory-»Ko"eata & NFL—-DC““Ii NCR

with state of the art Microbiological Facility

» Capacity building initiatives - AFNOR, [CMSF, AOAC etc
o | TC-FSAN towards Providing rcgional facilitg for training

€€«
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And, we Aecide 1o go molile Too......
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LOCATION OF THE V.

CHANDIGARH ADMINISTRATION
HEALTH DEPARTMENT

USE SAFE WATER & RAW MAIERIALS
o "

CIVIL HOSPITAL

MONDAY  qeerop ), CHANDIGART]

T o
CIVIL DISPENSARY.

2 TUBSDAY  wpeqor s, CHANDKGARH AL [P

THE FIVE KEYS TO SATER FOOD —
—— Keep clean
— CIVIL DISPENSARY, —_—
WEDNESDAY  gpcjoR-40, CHANDIGARH —
/
— —— materials

-
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5 DEPARTMENT OF FOOD SAFETY AND STANDARDS,
During all working days IGARH

W wewive e

GOVT. MULTISPECIALITY HO

AL
Sector-16, Crandigas, Tot: 79

| [oPon
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Flagging off at FSSAI
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[Have creative suggestions, qucstionsl!‘?

A" ears to learn

TM ,0(& for your Paticncc!




