
 



 

Preface 
 

Food Safety and Standards Authority of India (FSSAI) has set up Food Safety Training & Certification 

(FoSTaC) system to ensure vast and effective training to food businesses across the value chain. This 

system will train and certify the Food Safety Supervisor from each Food Establishment as it is envisaged 

to make this a regulatory requirement. This means food safety license is mandatory for tea stalls, dhabas, 

fruit and vegetable sellers, grocery shops, canteens, caterers, restaurants, hotels, food processors in the 

national Capital. 

This manual has been created for very small caterers whose annual turnover is less than 12 Lakhs. This 

manual includes requirements on food safety, production& hygienic practices in a very simple and easy-

to-understand language. It is based on the Schedule 4 requirements of FSS (Licensing & Regulation of 

Food Businesses) Regulation, 2011 along with the industry best practices. The manual is our small 

initiative to bring together the knowledge both within and outside FSSAI in basic food safety practices. 

We hope that this manual serves a wider purpose than the training of the Food Safety Supervisors and 

help improve the production of safe food at all scales. 
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Schedule 4 

 

1. LOCATION AND LAYOUT 

The establishment must be located away from the industries which emit harmful gases, odour, and chemical  

etc. 

The ceiling roof should be strong. 

The floor should be cemented or tiled. 

The premise must be adequately lighted and ventilated. 

A proper waste disposal system is present. 

There should be adequate drainage facility. 

2. EQUIPMENT AND FIXTURES 

Equipment shall be clean, dry and free from moulds and fungi. 

The equipment should be of non-corrosive material. 

3. STORAGE SYSTEMS  

Appropriate place for storage must be provided. 

Raw material, food additives and ingredients must be labeled and placed separately. 

4. PERSONAL HYGIENE  

The staff shall wear clean and proper aprons, head cover, gloves & footwear. 

A person shall not handle food if unwell. 

Functional handwash and drying facilities must be provided. 

5. WATER SUPPLY 

Potable water should be available at all times. 

The water should be tested periodically by a NABL Accredited laboratory. 

6. PEST CONTROL SYSTEM 

Control measures must be taken at all times to prevent insects and rodents contaminating the food. 

7. CONVEYANCE AND TRANSPORTATION 

The transportation vehicles must be clean and NOT carry any items apart from food. 

 



8. OPERATIONAL FEATURES 

 

9. DOCUMENTATION AND RECORDS 

Daily records of receiving, storage, sales are to be maintained. 

Good Manufacturing Practices/Good Hygienic Practices must be followed. 

10. PRODUCT INFORMATION AND CONSUMER AWARENESS 

The packaged food products must have all the requisite information on it. 

11. TRAINING 

All staff members and supervisors shall have appropriate hygiene training. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

General conditions for licensing 

 

All Food Business Operators shall ensure that the following conditions are complied with at all times 

during the course of its food business. 

  

1. Display a Food Safety Display Boards (of appropriate size) at all times at a prominent place in the 

premises. 

2. Employ at least one certified Food Safety Supervisor in each food premise.  

3. Maintain factoryôs sanitary and hygienic standards and workerôs Hygiene as specified in the 

Schedule-4 according to the category of food business. 

4. Ensure that the source and standards of raw material used are of optimum quality. 

5. Get food and water samples tested regularly for any chemical and/ or microbiological 

contaminants. (after every 6 months) 

6. The manufacturer /importer/ distributor shall buy and sell food products only from, or to, 

licensed/registered vendors. 

7. No Food Business Operator shall sell/distribute/offer for sale/ dispatch/ deliver any product which 

is not packed, marked and labeled in the manner specified in the regulation. 

8. Food Businesses should maintain all records for purchasing, sales, trainings, health check-ups , 

etc.  necessary documents and provide the same at the time of inspection.  

 

 

 

 

 

 

 

 



It is essential for all food handlers to be cautious and prepare food safely to prevent consumers 

from food borne illnesses 

 

FOOD SAFETY& FOOD SAFETY HAZARDS 
 

 Food Safety means assurance that food is acceptable for human consumption according to its intended use. 

 

 

 

 

 

 

 

 

 

 

Food Borne Diseases are the diseases caused due to consumption of a contaminated or spoilt food. Food borne 

disease is a serious problem that affects every country in the world. It can cause vomiting, diarrhea and fever, 

and in some cases it can be deadly. Food borne diseases can affect anyone, but some people are at more risk. 

For example, young children, the elderly, pregnant women and people who are unwell. 

 

  

 

 

 

 

 

 

 



Food Safety Hazards means biological, chemical or physical agent in food, or condition of food, with the 

potential to cause an adverse health effect. There are majorly three  types of hazards 

 

 

 

There are three main types of food safety hazard 

 

 

 

 

 

 

 

 

 

 

 

 

In catering and food service microbiological hazards are the most important.  

 

Bacteria are very small organisms that cannot be seen without a microscope. Some types of bacteria are harmful to 

people and can cause food borne diseases. 

 

 

 

 

 

 

 

 

 

Bacteria are very small organisms that cannot be seen without a microscope. Some types of bacteria are re 

Harmful to people and can cause food borne disease. 



     

 

SOURCES OF BACTERIA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

 

 

 

Bacteria can get into the food handling areas through various modes. These are soil, human 

contact, waste, contaminated water, pest, raw food items such as  

raw meat, eggs and raw vegetables, etc. 
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FOOD SPOILAGE 
Food spoilage means that the original nutritional value, texture, flavour of the food are damaged, 

the food become harmful to people and unsuitable to eat.  

 

Major reasons for food spoilage are ς 

 

 

 

 

 

 

 



 



LOCATION & SURROUNDINGS 
 

Location shall ideally be away from-  

1.  Environmentally polluted area. 

2.  Industrial activities that produce disagreeable odour, wastes, chemical or biological emissions 

 etc.            

3.  Areas which are prone to infestations of pests. 

4. Areas where industrial wastes cannot be removed effectively.  

5. Residential area. 

6. From filthy surrounding in a sanitary place and shall maintain over all hygienic environment. 

7. Potential sources of contamination like rubbish, waste water, toilet facilities, open drains and 

stray animals shall be avoided.   

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Appropriate control measures to protect against-Curtains, bird net, screened opening  

ü In case there are hazards of other environment polluting industry located nearby,  

Take appropriate measures to protect the manufacturing area from any potential contamination.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

LAYOUT & DESIGN OF FOOD ESTABLISHMENT PREMISES 

 
1. The designing of premises shall be such that there should be no cross contamination in food 

preparation area occur from pre and post manufacturing operations. The material movement 

should be done in one direction only (i.e. no backward flow), to prevent cross contamination 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. Floors, ceilings and walls  of the catering establishmentmust be made of impervious material. 

They should be smooth and easy to clean with no flaking paint or plaster and maintained in a 

sound condition to minimize accumulation of dirt, condensation & growth of moulds 

 
 

 


