AND COMPL
SAFETY REGULA
FOOD SAFETY ACT
INDUSTRIES
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SIhe " Food “Satety & Standards Act was promulgated by
Parliament on 24" August’ 2006 to consolidate various food
laws.

>

= Laysdown Science based standards for articles of food.

[5]

»Food Safety & Standards Rules & Regulation 2011 have been
notified on 05.05.2011, which have come in to force with effect
from 05.08.2011.




Whose annual turnover not exceeding Rs. 12 lacs per
annum.

Procurement or collection or handling of milk up to
500 Liters per day

A producer of milk who is a registered member of a
dairy Co-operative society registered under Co-
operative Act, supplier or sells entire milk to the
Society is exempted from registration.




Dairy Units Handling :
1..500 to 50,000 Litres of liquid milk/day
2. up to 2500 MT Milk Solids/annum




Dairy Units Handling :
1. More than 50,000 Litres of liquid milk /day

2. More than 2500 MT Milk Solids/annum




AUTHORITY FOR LICENSING /
REGISTRATION FOR FOOD
BUSINESS

Food Safety Officer or any official in
Panchayat, Municiapl Corporation or any other

Bocal Body in an area, notified as such by the
State Food Safety Commissioner for the
purpose of registration.




AUTHORITY FOR LICENSING /
REGISTRATION (contd...)

[=]

Designated Officers appointed under Section
56(1) of the Act by the Food Safety
Commissioner of a State or UT for the purpose
of licensing and monitoring.
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AUTHORITY FOR LICENSING /
REGISTRATION(contd...)




OB EMS FACED IN OBTAINING
INIGIBNSE BY DAIRY PLANT UNDER
FSSAI ACT

Single window approach.

allowing the plant to have one
license by considering total turn

over of all its units.




ERACK of awareness of importance of milk quality &
1006 safety in DCS management committee.

[=]

= Less effort and coordination from state food safety
agencies.







PROBLEMS IN COMPLIENCE TO
INSRENEOOD SAFETY REGULATIONS

= Professional Set up - Employees at Dairy Plant
are not professional. Requires improved
recruitment process and continuous & sustained
training /awareness programme regarding food

safety & its implementation.




PROBLMES (CONTD....)

& Commitment - Every employee should have
commitment to achieve the food safety goal at every
point of food chain.




BROBLMES (CONTD....)

= Resistance to accept the changes - A confidence
is to be instilled in employees at every level to
accept the changes.




PROBLMES (CONTD....)

EAROIeSVA= [t needs to be upgraded continuously
| to take careof the changes & achieve the goal.

aining - Scheduled training of all employees is
fequired to ensure full cOGmmitment from them
Dwards food safety.

= Impleémentation of quality & food safety
management systems like ISO 22000:2005




PROBLMES (CONTD....)

Management }greparedness - Ready to recall the
products from the market in case it does not meet the
gscribed standardsand its subsequent handling.

éintenance of cold chain = Proper Cold chain right

om manélfacturing point to consumer point should
oe ensured.

Constimer awareness — Proper information about the
storage & how to consume at home should be given
on the pack. Time to time awareness programme
shf)uld e conducted for the consumers about food
satety.










