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1.0 Introduction:
Food Safety and Standards Authority of India (FSSAI) participated ithe 270 Indian

Convention of Food Scientists and Technologists (ICFoST), 2019 hosted by the Department of

Food Engineering Technology in association with Association of Food Scietgi& Technologists
(India) AFST(I) Tezpur Chapter during 3@ January to ®t February 2020 at Tezpur University,
supported by Food safety ad Standards Authority of India andCSIRCentral Food Technological
Research Institute. This year ICFoST wasganized in North East with the intention of integrating
the organic capital of our countryz North East India into the central chain of food safety and food
processing, thereby propagating agrgprocessing and novel technologies to boost organic
wellness.
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country, the students and the food business entrepreneurs for a direct interaction and better
understanding regarding the food laws, regulations, specificequirements and many other
requirements under the purview of Food Safety and Standards Act 2006 and Regulations
thereunder. The exhibition also provided FSSAI the opportunity to demonstrateith its initiatives
under Eat Rightindian and FSSAI online @itforms for licensing, import and trainingsetc.

2.0 Inauguration of ICFoST 2019

The ICFoST 2019 was
inaugurated on 30th
January,2020in the presence
of Chief Guest Dr. A. K. Sing
Distinguished Scientist and
Director General, DRDO, Nev
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Vice Chancellor In charge of
Tezpur University, Dr.
Wadikear DD, Honorary
Secretary of AFSTI and man
other eminent Scientists and
members of AFST(l).
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Kumar Srivastava, Chief Scientist and Head, CSIRTRI, Mysuru as the Chairperson and Dr.
Prabodh Halde, Head Technical Regulatory, Marico India Ltd. as-GBhair person. During the
technical session research papers on food safety risk analysis, recent development in food
regulation etc. were presented and discussed. Similarly, poster presentation on Poster
Presentation with the topic Food Safety & Regulation waseld.
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4.0 Theme: The theme of the convention wasRAINBOWz Raising Agreprocessing & Integrated
Novel technologies for Boosting Organithe subthemes areD &1 T A 1 OAT EOQURh 3 A A
&T T A OAAEACET C 311 O0OBI OQMINED4OAAMGETAGA &1 1 A

5.0 FSSAlParticipation: 4 EA 1 AET AEI 1T &£ OEA &33! ) 6SOentdid O
Cooperation under NetSCoFAN witlpremier research and academic institutions from India, who
are currently working in the field of food science, nutrition and technology, will be involved in R &
D activities for generating technological innovatios and knowhow to solve day to day food safety
challenges and concerns.

FSSAI also provided a platform for better understanding of role of FSSAI in the field of food
processing and various initiative and flagship programs for the participant scientists
technologists, student scholars, Food Business Operators (FBOs), Corporates and general mass
by putting up a stall showcasing various IEC materials ohicence and RegistrationFood Import
Clearance Systepindian Food laboratory Network(Infolnet), Training and Certification (FOSTAC)
NetSCoFANEat Right India, Fortification Share Food Share Joy etc.

5.1 Stall description :

FSSAI had acquired thbooth space o27sgm (3m x 9m) to conduct promotional or informative
activity with the participants of 27tICFoST, 2019 and to showcase the FSSAI initiatives such a

NetSCoFANEat Right India Movement, Share Food Share Joy, Repurposed Used Cooking Oi
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(RUC), etc. Also, information regyding FSSAI Licensing and Regulatigmmport regulations and
guidelines, Food Safety, Training and Certification (FOSTAC), anther relevant FSSAI initiatives
were shared to the visitors by FSSAI Official®fficers from North Eastern Regioml, Guwahati and
Food Safety Officer from State Food Department attended the visitors at the FSSAI stall.

FSSAI Stall

5.2 The Key Panels highlighted : The following paneldposters were displayed in the stall
keeping in mind the visitor andexhibitor profile of the fair:-

1 The Stall had following posters on display

NetSCoFAN

Procedure for Licensing & Registration
Food Import Clearance System
FoStaC

InFOLNet

Eat Right India(4 pillers)

Celebrity engaged in promotion of various FSSAI initiatives
Food Fortification

Jaivik Bharat

RUCO

Share Food Share Joy

J
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Network for Scientific Co-operation
for Food Safety & Applied Nutrition

'ANetSCoFAN

A network of research and academic institutions working in the area of food
and nutrition established under Section 16 (3) (e) FSS Act 2006. This network is
comprised of eight groups with lead and partner institutions working in
following areas.

01

Biological
Group

05

Food of Plant
Origin Group

02 06

Chemical Water and
Group Beverages
Group

- 03

Nutrition and
Claims Group

07

Food Testing
Group

04 ‘M_‘;.ir.:,?!h 08 e

Foods ::f Animal Safer and Sustainable
Origin Group Packaging Group

This network of scientific community is established to conduct horizon
seaming, collate of knowledge, avoiding duplication of work and divergent
scienfic opinions and gathering information on food safety issue.

@ www.fssai.gov.in @Foodsafetyinindia B) @fssai_safefooc W) @fssaiindia §f) FSSAI
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ONLINE PROCEDURE
FOR REGISTRATION Imported

Every petty Food Business Operator shall register themselves with Food Products

the Registering Authority by submitting an application along
Food Import Clearance Process

with a fee of Rs.100/-

Fifing of an Apgication = Form A with Fees Rs. 100/

Food
Business
Operator

Business
inspection is done wihin 30 days

Registration granted F80 may start the business
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First Committee

Decsion communcated
1o importer and AD
Unigae Appicaton
Reterence Namder

Himparter is not satiafied
With the decisian of first
committee. he can file
ppikation
inform 6 to Apex Commitiee

Apex Committee

Decsion communicated
tsimporter and AQ

It Inspection repart
not processed

infolnet

Indian
Food Laboratory Network

- One s10p virtual hub for transparent
fiow of laboratory information
+ Unvform testing
One product. One set of parameters
One Parameter, One Test Method
«Quick and effectve s
for risk-assesment

i

247 Primary Food Testing -
Notifed Labs

45 Training programs
1109 Labs personnel trained

Food Saftey
Supervisor

e ano
Food Sakety

* for each

®
LARGE SCALE TRAINING AND CAPACITY BUILDING FOR SELF-COMPLIANCE OF FOOD BUSINESSES o
lly-Geveioped campetency-bs 2 safety training cou jering ertre food value chain .
i : N 38 Food Safety Wheels

Basic Stroet Food vending | Retak & Distrbution | Storage & Transport | Catering | Manufacturing 4R in 29 States
Advanced Retai & Distribution | Storage & Transport | Manufacturing | Catering { \b_ ) //\\\

\ a7 S )
Special  Bakery | Oll | Fish & seafood | Packaged water | Meat & Poultry | Mitk & Mi products \& / ( )

31 States Labs & \ k /
7 Referral Labs for . S 4

upgradations R
| 13 National Reference Labs

.
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Resource material for 4
simple adulteration test F
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Avoid reusing
cooking oil.

e s haslel
Guard your health.

—

RUCO

REPURPOSE USED COOKING OIL

Used trying oil can bo
I a m ; filtered and reused once
ke for making curmies,
REPURPOSE USED COOKING OIL 2:‘ Consume used tryng
€ il within two days.
LR 4

While frying. remove food
/ol before they kum black.
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L@ | Useafryeror utensis

43 made of material such as
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Avod iron pans for frying
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