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FSSAI has launched a bi-annual food science magazine, with its inaugural
issue released in January 2026. This flagship publication initiative serves as
a vital platform for bridging the gap between the regulator and stakeholders
by disseminating the latest developments in food safety policies, standards,
and scientific advancements.

FSSAI participated in Arogya Utsav & Expo 2026, held from 21-23 February
2026 at Bharat Mandapam, and showcased its ongoing awareness
campaigns, including #StopObesity and Har Label Kuch Kehta Hai.
Educational session under the Eat Right CHAMPS program was conducted
at FSSAI (HQ), with the students of Ramjas College. The program focused
on providing hands-on exposure to food safety systems, food regulations,
and the Eat Right India movement.

FSSAI participated in the Food Safety Exchange Program on Food Safety
Regulations organized by Consumer Affairs Agency (CAA), Japan.

FSSAI collaborated with the National School of Drama during Bharat Rang
Mahotsav (Advitiya segment, January 27—February 20, 2026) to amplify food
safety and healthy living messages through strategic displays across the
venue. Informative panels highlighted the Hon’ble Prime Minister's message
on fighting obesity and reducing oil consumption, alongside awareness
materials on reading food labels and addressing food safety complaints.
FSSAI participated in the United States Pharmacopeia (USP) Science
Symposium — Advancing Medicine Quality Through Standards on Tuesday,
10 February 2026 in Hyderabad.

FSSAI participated as a speaker in BIOFACH 2026 held at Nuremberg
Germany and also participated in meetings held on 10" to 13" February,
2026 with the EU delegation.

FSSAI requested the enforcement authorities (States & Central) to conduct
a monthly surveillance drive on 'Pulses' in the Month of February.

FSSAI constituted Food Safety Coordination committee (FSCC), that
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comprises officials of various departments responsible for coordinating and
managing food safety emergency response activities through multi-sectoral
coordination, timely decision-making and the efficient execution of
responses.

FSSAI participated in 29th Session of Codex Committee on Fats and Oils at
Kuala Lumpur, Malaysia; and opted as co-chair of EWG on Revision to the
Standard for Named Vegetable Oils (CXS 210-1999) to include Shea Butter.
FSSAI participated in the India—USA Bilateral Trade Agreement (BTA)
Meeting held on 11.02.2026 and 13.02.2026 organised by Department of
Commerce.

15 Scientific Panel Meetings and 06 Expert Committee Meetings held during
the month.

Total 05 Stakeholder Consultations and Interactions held during the month
on various matters.

02 Microbiology Section of Laboratories at Guindy and Madurai (Tamil Nadu)
have been inaugurated on 06.02.2026.

Under the Eat Right India Initiatives, a total of 146 Eat Right Campuses, 03
Eat Right Stations, 107 Eat Right Schools, 14 Eat Right Street Food Hubs,
and 20 Eat Right Places of Worship have been certified.

Total 255 social media posts have been posted on different platforms like - X
(Twitter), Facebook, Instagram, LinkedIn, YouTube, Public App to make
people aware about food safety and hygiene.

A total 47,402 food handlers were trained which includes 7,385 Street Food

Vendors.
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FSSAI 7 fgarttie arer A= ot (B1 -Annual Food Science Magazine) T LA TohAT &,
TSI T2 3% At 2026 H ST 791 T3 77 THE AT TE ATl qAT i,
YT UF ST a3 o e Td=aq STl & 9 & qreaw ¥ Fames vg
TRqeETER & 1= THaT TATTOT Fed g Uh Hgd ol Hd & &9 § FHTF HI|

FSSAI 7 21-23 H¥a<T 2026 TF ATLd HSIH | SATATo1G AT Io8d U THFUT 2026 H AT
o IT TT #StopObesity Td “BX TaA %3, Fgdl & Higd ATAT STHNTEHAT ATHATAT T TILT
BRI

32 22 CHAMPS FTHHFT & iavid FSSAI HEATAT | THSTH hietsl & =t & for us
Srfersh &= AT AT TAT| =9 FTAFH &1 3297 [S=iaat &1 @rer gear Jorret!, arer
IRt vF $e e SR ARad § 9eiad SATagE SATHHTT Y& FHLAT 97|

FSSAI 7 SITITH it F5qAT AHTE TSHT (CAA) BT ArAfora @rer geear fafaas i a7 «gg
T U= ST | 9T foram)

FSSAI ¥ 9T¥d U7 Hglcdd (AT ET, 27 THaE-20 FLALT 2026) F aF TET ATST
fe=rmer ™ (NSD) & &1 ggan fona, qrfes Torifas Teeiai & ATeqw | @1y geqT Ud &
SRt & HaQlt 7 ATIH TATC-THTL AT ST Ta6| TRTT FAAT Il | A 1 TITFHAT
FT HETT § A9 TF o H G9d FH Fd Gl T39T, T oAqe 9@+ a9 Grer qeear
Tl | S Ted STTesha 1 STHIAT ST off|

FSSAL T 10 FZaLT 2026 T 2a00aTe | ARG “JATSeT Fead BHTRIYAT (USP) AT
HATST — AT & HTEAH | SATOTe [OraT S9A FHAHH § AN o T|

FSSAI 7 STHHT & TXHaNT | SATSId BIOFACH 2026 § a<hT & &9 H 9T foram a2 10 9 13
HALT 2026 F IT TG T (EU) TTAHTEHSH & G1 Ao 5T § AT AR |
FSSAI o T57 U &gl Taad STEH § FLadl 718 § Il (Pulses)’ T AT Rt
STTSTATT AT T AL R

FSSAI 7 @T=1 L&AT a7+ qHT (Food Safety Coordination Committee - FSCC) T &
o, o fafssr fawmnt & stfaeerdt e 21 7 9T ag-eeta a9=ag, aagag Fea
Td TATET FTatehar Heames & ATed® | @re qeaT ArTdale 9 TdEiad) & a9 ud
EECEENEIRE Rl

FSSAI 7 FAATAR, HATAT H SATATSTT HISad AIHTT AT Hed U Aqed (CCFO) & 29
T # 9T o7 T9T “Named Vegetable Oils Standard (CXS 210-1999)” & ¢faT F2¥ &7
AT FTA g HATET I A5 o= w14 g (EWG) & Hg-91eqeT & &9 § Fq+q
R

FSSAI 7 ATIOST faamT g7 11.02.2026 TF 13.02.2026 T AT ATed—srA T faefta
STI FAATT (BTA) J5F | AT o7l

HTE & a1 & 15 ATHF I S5hi ua 06 Torerast Ffafa ot 1 s & @m)

ATg & e A A=t uw % 05 Rasmees wwet ud "@are st fhe )

afeTg & [ va Agy Rug ymemarst & 02 ATSREEEsl Sqan w5 ST
06.02.2026 T =T 1371
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