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1.0 Introduction:

Food Safety and Standards Authority of India (FSSAdarticipated in Indus Food 2020 organized
by Department of Commerce, Ministry of Commerce & Industry, Govt. of Inddad Trade Promotion
Council of India (TPCI) on B and 9" January,2020 at India Exposition Mart, Greater Noidd\NCR,
India. The exhibitors were from food processing, fruit juice processing, dairy, edible oil processing,
bakery and confectionary, sweets and snacks, spices, pulses, cereals, tea and beverageAkaiat
1,300 foreign buyers from 80 countries and 700 domestic suppliers participated in a thregay food
and beverages sourcing show.

&33! ) 6 O orink pitfo® like Licence and Registration(FLRS) Online Food Import
Clearance System (FICSJraining and Certification (FOST&) were demonstrated. Also initiative
under EatRight Movement were also displayed through Panels, flyers and brochurdsSSAI officials
AAPDOOAA AO OEA &33!) OOAI 1T ET OAOAOA felatedEclripor) E |A
license, Organic Food Regulatior3aivik Bharat, FOSTaC etc.

2.0 Launch of theIndus Food 2020

Indus Food 2020, was inaugurated by
the Commerce Secretary, GOI, Dr. Ant
Wadhawan, IAS, on 8th January 2020 ¢
India Exposition Mart Ltd, Greater Noida.
The show hosted world class buyers fronr
80 plus countries.

3.0 FSSAIParticipation:

FSSAI raised the awarenesamong the Food Business Operators (FBOs), Corporates ang
national and international delegatesby putting up a stall and throughits various creatives and IEC
materials on Licence and Registrationimport Clearance SystemFood Sdety Training and
Certification (FOSTAC), Eat Right MovemerRgpurpose Used Cooking RYCQ, Share Food Share
Joy

3.1 Stall description :

1 FSSAI had acquired thbooth space 064 sgm to conduct promotional or informative activity
with the industry and to showcase the FSSAI initiatives such d&at Right India Movement,
Share Food Share Joy, Repurposed Usémboking Oil (RUC), Hygiene Rating etc. Alsi
information regarding FSSAI Licensig and Regulation Import regulations and guiddines,
Food Safety, Training and Certification (FOSTAC), andher relevant FSSAI initiativeswere
shared to the visitors by FSSAI Officials
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1 The stall had backlit display panels exhibited the clear features ia simplified manners.Two
1¢66 , 3 OAOAAT xAO ET OOAIT AA ET OEA OOA
Thoda Kam), RUCO, Fortificatigrlaivik Bharat

DARDS

FOOD SAFETY AND STAN
AUTHORITY OF INDIA

FSSAI Stall
3.2 The Key Panels highlighted

1 The following backlit panels were displayed in the stall keeping in mind the visitor and
exhibitor profile of the fair: -
1 Procedure for Licensing & Registration
Food Import Clearance System
Food Safety Training and Certification (FoSTaC)
Indian Food Laboraory Network (InFoLNet)
Repurposed Used Cooked Oil (RUCO)
Food Fortification (+F)
Eat Right IndiaEndorsement-Celebratory
| Support Eat Right India
Aaj se thoda kamRaj Kumar Rao.
Eat Right India (4 pillers) Eat Safe, Eat Healthy, Eat Sustainable analt indful
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ONLINE PROCEDURE
FOR REGISTRATION

Every petty Food Business Operator shall register themselves with Food Products
the Authority by sub an along

with a fee of Rs.100/-
Food Import Clearance Process
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Indian
Food Laboratory Network

ansparent
mation

One product, One set of parameters
One Parameter, One Test Method
«Quick and effective surveillance
for risk-assesment
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19 Referral Labs %
45 Training programs.
- 1108 Labs personnel trained
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\ 38 Food Safety Wheels
{ C\ in 29 States
D
\\?‘,\ﬁ; /

31 States Labs &
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#AajSeThodaKam #EatRightindia
Reduce Salt, Sugar & Fat
in your daily diet.
Start from today!
EAT SAFE. EAT HEALTHY. EAT FORTIFIED

The gr

ZSS al

The tick mark formed with second leaf

The circle repr holistic welll P that the FSSA/ has certified
at a global platform while symbolizing the product as organic
Organic Food L4

°
The green color symbolizes
environment. agnculture

sustainability & healthy ife

Jaivik Bharat

The logo showcases that the product bearing it has been authenticated
as organic for the choice for consumption. Effectively intertwining all
the elements of environment. the logo communicates adherence to

the National Organic Standards.

°
cen leaf represents
the nature

I am

RUCO

REPURPOSE USED COOKING OIL

Compliant

) Usod frying oil can bo
I am -
RUCO 2
) o)
REPURPOSE USED COOKING OiL & l"l muﬁylng
= J oil within two days.
Avoid reusing
cooking oil. ErR

& not give off smoke.
Guard your health.
While frying, remove food

| particies from the
/ol befor they tur black.

-
]9 Use a fryer or utensis
b o st oy
o stainless steol
4
Avosd iron pans fot frying
10 prevent
taste of odour.

Y _

Complimentary Cost-effective
Sustainable Scalable Strategy to
tackle maijor public health concerns

+B

FORTIFIED

Look for Fortified products
with added micronutrients

@ Food Fortification

. ¥ _- Resource Centre

by FSSAL with Support from TATA TRUSTS

Indus Food 2020
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& www.fssai.gov.in BN @Foodsafetyinindia (8 @fssaiindia () FSSAI

I SUPPORT

Eat Right
Q'- India
=

AE) Miste1. dsaR shael.

Cereals & Pulses
nsume adequate quantity

Fruits &

Vegetables A Milk &

Milk products
consume plenty

consume liberally

Meat, Fish & l‘m)hn
consume moderately

3.3 Key attractions:

U Two LED TVs were displaying video and audio of various initiatives of FSSAI. Testing methods Q
Adulteration of Food, Eat right Movement, FOSTAC weaecasted in 42 inch TV and another with
the corporate Movie of FSSAI.

i! tgo Ol OAE OAOAAT xAO ET OOAI T AA AO &33!') O
AV is a digital walkthrough for FBOs as well as visitors interested in starting food bimess, to
provide an interactive, easy to understand demonstration of working of FLR3$t attempts to
address basic queries like:

1 Who is Food Business Operator

Difference between Registration/State license/Central license

Eligibility Criteria

Step by step walkthrough ofProcedure to apply for Registration/State license/Central license.

Documents needed for licensing and registration.

= =4 —a -

0 VIP lounge:Spacious loungewere provided for the visitors to sit and interact with the FSSAI
officials, with the pamphlets readily available on the tables. A laptop connected with internet and
access all the online portals of FSSAI were used for easy dissemination of the inforroati
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