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1.0 Introduction:

Food Safety and Standards Authority of India (FSSAI) participated in Indus Food 2020 organized
by Department of Commerce, Ministry of Commerce & Industry, Govt. of India and Trade Promotion
Council of India (TPCI) on 8t and 9t January,2020 at India Exposition Mart, Greater Noida 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 beverages etc. About
1,300 foreign buyers from 80 countries and 700 domestic suppliers participated in a three-day food
and beverages sourcing show.

FSSAI's various online platforms like Licence and Registration (FLRS), Online Food Import
Clearance System (FICS), Training and Certification (FoSTaC) were demonstrated. Also initiative
under Eat Right Movement were also displayed through Panels, flyers and brochures. FSSAI officials
deputed at the FSSAI stall interated with the FBO’s and solved the queries mostly related to import,
license, Organic Food Regulations-Jaivik Bharat, FoSTaC etc.

2.0 Launch of the Indus Food 2020

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

3.0 FSSAI Participation:

FSSAI raised the awareness among the Food Business Operators (FBOs), Corporates and
national and international delegates by putting up a stall and through its various creatives and IEC
materials on Licence and Registration, Import Clearance System, Food Safety Training and
Certification (FOSTAC), Eat Right Movement, , Repurpose Used Cooking Oil (RUCO), Share Food Share

Joy,

3.1 Stall description:

e FSSAI had acquired the booth space of 54 sqm to conduct promotional or informative activity
with the industry and to showcase the FSSAI initiatives such as Eat Right India Movement,
Share Food Share Joy, Repurposed Used Cooking Oil (RUC), Hygiene Rating etc. Also,
information regarding FSSAI Licensing and Regulation, Import regulations and guidelines,
Food Safety, Training and Certification (FoSTAC), and other relevant FSSAI initiatives were
shared to the visitors by FSSAI Officials.
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e The stall had backlit display panels exhibited the clear features in a simplified manners. Two
42" LED screen was installed in the stall wherein corporate movie of Eat Right India (AA] Se
Thoda Kam), RUCO, Fortification, Jaivik Bharat.

ARDS

FOOD SAFETY AND STAND
AUTHORITY OF INDIA

FSSAI Stall
3.2 The Key Panels highlighted

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

Every petty Food Business Operator shall register themselves with
t Authority by sub an along
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- One stop virtual hub for transparent
flow of laboratory

One product, On:
One Parameter, Ot
+Quick and effective
for risk-assesment

of parameters
Method

19 Referral Labs %

7 Referral Labs for
upgradations /‘

ssai

—— =

s
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45 Training programs
1109 Labs personnel trained

38 Food Safety Wheels
in 29 States
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Human
Resource

LARGE SCALE TRAINING AND CAPACITY BUILDING FOR SELF-COMPLIANCE OF FOOD BUSINESSES

ontraily-evetoped competency-based food 1afety traneg courser covenng antre food value char

Basic  Street Food vending | Retal & Distrioution | Storage 8 Transport | Catering | Manufacturing
Advanced Retal & Distribution | Storage & Transport | Manulacturing | Catering

Speclal  Bakery | Oil | Fish& seafood | Packaged water | Meat & Poultry | Mik & Mik products.
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#AajSeThodaKam #EatRightindia
Reduce Salt, Sugar & Fat
in your daily diet.
Start from today!
EAT SAFE. EAT HEALTHY. EAT FORTIFIED
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at a global platform while symbolizing the product as organic
Organic Food L4

°
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environment. agnculture
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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.
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REPURPOSE USED COOKING OiL.

Avoid reusing
cooking oil.

Guard your health.

RUCO

REPURPOSE USED COOKING OIL
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Sustainable Scalable Strategy to
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FORTIFIED

Look for Fortified products
with added micronutrients

@ Food Fortification

. ¥ _- Resource Centre

by FSSAL with Support from TATA TRUSTS
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@ www.issaigovin (@) @Foodsafetyinindia (8 @fssaiindia () FSSAI

_EAT RIGHT INDIA
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Safe

[I ate pesticides, antibiotic & heavy
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( ereals & Pulses
consume adequate quantity

Food & Drink
High in Fat
or Sugar
consume sparingly

Eating fortified staples to address micronutrient

Fruits &
Vegetables
..... sume liberally

- Eat local and seasonal

A Milk &
= Milk products

consume plenty

micals in food production

+ Reduce plastic in packaging

~ Reduce, conserve water in food processing

= - No food wastage

Meat, Fish & l‘mfln)
consume moderately

» Keep Gaps. Finish all meals within
10 hour window.

» Hydrate Well

- Chew More

» Just Eat and avoid Distraction:

- Know your Portions

3.3 Key attractions:

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

» A 42” touch screen was installed at FSSAI stall where an audio video on FLRS was displayed. The
AV is a digital walkthrough for FBOs as well as visitors interested in starting food business, to
provide an interactive, easy to understand demonstration of working of FLRS. It attempts to
address basic queries like:

Who is Food Business Operator

Difference between Registration/State license/Central license

Eligibility Criteria

Step by step walkthrough of Procedure to apply for Registration/State license/Central license.
Documents needed for licensing and registration.

» VIP lounge: Spacious lounge were 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 information.
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3.4 Distribution Material:

The following leaflets/
pamphlets/booklets were distributed to
the visitors at the stall:-

e Procedure for Licensing &
Registration
Thoda Kam, tel, cheeni, namak
Food Fortification
FoSTAC
Eat Right Campus
Share Food Share Joy
Hygiene rating
Clean Street Food Hub
Repurpose Used Cooking Oil
(RUCO)

4. Experience and Take away:

The FSSAI stall was visited by a large number of people which included Food Business Operators
from various parts of the country and from other countries, Importers etc. The visitors discussion
with the FSSAI official was on various sectors of FSSAI Clarifications on all the aspects were
addressed by the FSSAI officials deputed at the stall. The major concerns were on

Eligibility and documents required for FSSAI license and registration

Food Regulatory Compliance,

Import Regulations,

Hygiene Ratings

FoSTaC Trainings

Organic Food Regulation- Jaivik Bharat

Eat Right Initiatives.

All the queries were attended with utmost attention by the FSSAI officials with pictures and
explanation using pamphlets and display boards.
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Queries of visitors being addressed

5. Conclusion:

Various visitors including FBOs, importers, and exporters from national as well as international
visited the FSSAI stall. The exhibition provided an excellent platform to FSSAI to engage with
these diverse stakeholders. The platform was successfully utilized for developing strong
engagements with stakeholders.

FSSAI's effort to make FBOs understand about FLRS, FICS, Hygiene ratings and FOSTAC
Trainings, RUCO and Eat Right initiatives were highly appreciated. The design, concept and
information available and provided in the stall were appreciated by various visitors who visited
the stall. Overall Indus Food 2020 was a great platform where FSSAI showcased its work and
initiatives to ensure food safety in India.
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PHOTO GALLERY
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