
1) czTtoq;Fjy;/czT Nrit epWtdq;fspd; Ma;Tf;fhd rhpghh;g;Gg; gl;bay;                                           

Checklist for Routine inspection (Catering/Food service establishments) 

1 Ma;T ehs; :                                                  

Date of Inspection: 
 

2 Ke;ija Ma;T ehs;:                                   

Date of previous  inspection: 
 

3 czTg;ghJfhg;G mYtyh; ngah;:                  

Name of the Food Safety Officer: 
 

4 m) czT epWtdj;jpd; ngah;  :                   

Name of the Establishment; 
 

M) Kfthp                                           

Address 

 

 

,) njhiyNgrp/miyNgrp vz;                       

Tele/Mobile No. 
 

<) kj;jpa/khepy chpkk; 

/gjpTr;rhd;W tif  Category  of 
central /State licence /Registration 

 

c) chpk/gjpT vz;                

License/Registration No. 
 

C) Nkyhsh;/Nkw;ghh;itahsh; ngah;            

Name of the Manager/Supervisor 
 

v) gzp Neuq;fspd; vz;zpf;if                                              

No. of Shifts 
 

V) gzpahsh;fspd; vz;zpf;if                     

No. of employees 

 

I) epWtdj;jpd; tif                     

Establishment Catagory 

cztfq;fs; / czTtpLjpfs; kw;Wk; 
N`hl;ly;fs;/rpw;Wz;b tpLjpfs;/ Nfz;Bd;fs; (gs;sp> 
fy;Y}hp> mYtyfk;> epWtdk;) / kjr;rhh;ghd ,lk;> 
lg;ghthsh> Gif tz;b kw;Wk; tpkhd epiya  
czTNrit / kUj;Jttkidfspy; cztspj;jy;             
Eating Houses / Restaurants & Hotels/snack 
Bars/Canteens (schools, colleges, offices, institutions) 
/Food service at religious place/Dabba walas/Railway 
and airline catering/ Hospital catering 

x) njhopypd; jd;ik                                     

Kind of Business 

epWtdk; / jdpahh; epWtdk; / nghJepWtdk; / 
$l;LwT/gq;Fjhuh;/ chpikahsh; / gpwh;                                                             

Limited / Private limited /Public sector undertaking /Co-
operative / Partnership / Proprietorship / other.  

 
Fwpg;G:- Ma;Tg;gbtk; ,ul;ilg;gpujpfspy; jahhpf;fg;gl;L> Ma;T KbTw;w gpd;dh; tpz;zg;gjhuUf;F xU 
gpujp toq;fg;gl Ntz;Lk;.                                                                                                                

 Note: To be used in duplicate.One copy to be given to the applicant after the completion of the 
inspection.
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czTtoq;Fjy;/czTNrit epWtdq;fspd;  Ma;Tf;fhd rhpghh;g;Gg; gl;bay;                                             
Checklist for Routine inspection (Catering/Food service establishments) 

                                                                                      nghUe;jhJ 
        rhp (in order)          X        rhpapy;iy(Not in Order)     NA      (Not applicable)   

 
         Ma;T ehs;:                                              Ke;ija  Ma;T ehs;:                                           
Date of inspection:                                              Date of Previous Inspection: 
 
(1);-Good Manufacturing Practices for whole premise - tshfk; KOikf;Fkhd ey;y jahpg;Gg; 

gof;fq;fs; 
 Requirements - Njitfs; / X / NA                                                                                                       

 a) Food preparation areas -  czT jahhpf;Fk; gFjpfs; 

I.Cooking and frying is done under chimney having appropriate suction capacity.             
rikf;f kw;Wk; nghhpf;f gad;gLj;jg;gLk; GifNghf;fpfs; NghJkhd cWQ;Rjpwidf;  
nfhz;Ls;sd. 

 

b) Hand washing and toilet facilities- iffOTk; kw;Wk; fopg;gpl trjpfs; 

 II.Adequate number of wash-hand basins fitted with taps for  running hot and cold water.    
   NghJkhd vz;zpf;ifapy; Fsph;e;j kw;Wk; RLePh; trjpAld; $ba iffOTk; 
Nfhg;igfs; Nlg;GfSld;; mikf;fg;gl;Ls;sd 

 

C) Changing facilities - cLg;G khw;Wk; trjpfs; 

 III.Facilities for staff to change their cloths;wherever necessary.                                                   
gzpahsh;fs; jq;fspd; cLg;Gfis khw;w> mth;fSf;Fj; Njitahd ,lq;fspy; trjpfs; 
nra;ag;gl;Ls;sd.  

 

 
(2) Good Food Hygienic Practices (GFHPs) - ey;y MNuhf;fpa czTg; gof;fq;fs; 

a) Cleaning -  Rj;jk;                                                                                         

I.Working area and equipments/utensils are properly cleaned.                           
gzpg;gFjpfs; kw;Wk; rhjdq;fs;/ ghj;jpuq;fs; Kiwahf Rj;jk; nra;ag;gLfpd;wd 

 

 b) Water supply - ePh; tpepNahfk; 

II. Adequate supply of portable water.                                                                        
   NghJkhd ghJfhf;fg;gl;l ePh;  tpepNahfpf;fg;gLfpwJ 

 

III.The water is examined chemically and bacteriologically by a NABL accreted lab.   
ePuhdJ> Njrpa  Ma;tf mq;fPfhu mikg;gpdhy; mq;fPfhpf;fg;gl;l Ma;tfj;jpy;> Ntjpapay; 
kw;Wk; Ngf;Bhpah ghpNrhjidf;F cl;gLj;jg;gl;Ls;sJ 

 

 IV. Ice and steam wherever in use during processing is made from potable water. 
jahhpg;gpd;NghJ>  vq;nfq;F gdpf;fl;b kw;Wk; ePuhtp NjitNah mq;nfy;yhk; mtw;wpw;F 
ghJfhf;fg;gl;l ePh; gad;gLj;jg;gLfpwJ. 

 

c) Raw materials - %yg;nghUl;fs;  

 I.Preparation of fruits and vegetables - goq;fs; kw;Wk; fha;fwpfis jahh;g;gLj;Jjy; 

      1. Uncooked,ready-to-eat fruits and vegetables are treated before peeling in  5 ppm  
chlorinated water.                                                                                                               
rikf;fhj> cz;zj;jahuhfTs;s fha;fwpfs; kw;Wk; goq;fspd;; Njhiy mfw;WKd;G 
mtw;iw 5 gpgpvk; FNshhpd; nfhz;l ePhpy; Rj;jk; nra;a Ntz;Lk;.  

 

      2. The equipment used for peeling and cutting etc. of fruits and vegetables is clean and 
of non- absorbent food grade materials.                                                                    
fha;fwpfs; kw;Wk; goq;fs; Mfpatw;iw > mtw;wpd; Njhyfw;w> czTj;ju cWQ;rhj;jd;ik 
nfhz;l Rj;jkhd fUtpfs; gad;gLj;jg;gLfpd;wd. 
 
 
 

 



II.Preparation of non-veg. products- mirt czTg;nghUl;fis jahh;g;gLj;Jjy; 

   1. Raw meat and processed meat is kept separately from other food item.              
     gz;gLj;jg;gl;l kw;Wk; gz;gLj;jg;;glhj ,iwr;rp Mfpait gpw czTg;nghUl;fspUe;J 
jdpj;J itf;fg;gl;Ls;sd. 

 
 

     2. Used surface is cleaned properly with anti bacterial agent.                                         
gad;gLj;jg;gLk; Nkw;gug;Gfs; njhw;WePf;fpfisf; nfhz;L Kiwahf Rj;jk; nra;ag; 
gLfpd;wd. 

 

d) Cooking - rikj;jy;  

  I) The preparation/processing/cooking are adequate to eliminate and reduce hazards to an 
acceptable level.                                                                                                                     
Mgj;Jfis ePf;fp mtw;iw Vw;FksTf;Fs;  ,Uf;FkhW czT jahh;g;gLj;jJjy; / 
gjg;gLj;Jjy; / rikj;jy; Mfpa gzpfs; nra;ag;Lfpd;wd. 

 

  II) Cooking oil is not repeatedly used for frying.                                                                         
 gad;gLj;jpa rikay; vz;nzia kPz;Lk; nghhpg;gjw;Fg; gad;gLj;jg; gLtjpy;iy. 

 

e) Chilling - Fsph;g;gjdk;  

I) Fridge and display units are in good working condition and maintained at temperature 5 C. 
Fsph;g;gjdg;ngl;b kw;Wk; mjd; gFjpfs; ey;y nray;jpwDld; 5 bfphp nrd;bfpNuL 
ntg;gepiyapy; guhkhpf;fg;gLfpwJ. 

 

f) Cross-contamiantion - FWf;Fj;njhhw;W  

I) Raw food/meat/poultry and ready-to-eat foods are kept separate.                                
rikf;fhj czT / ,iwr;rp / Nfhopapiwr;rp kw;Wk; cz;zj;jahh; epiyapYs;s czTfs; 
jdpj;jdpahf itf;fg;gl;Ls;sd. 

 

II) Staff is trained enough to avoid cross-contamination.                                              
 FWf;Fj;njhw;W Vw;gLtijj; jtph;f;f> gzpahsh;fs; Nghjpa gapw;rpaspf;fg;gl;Ls;sdh;. 

 

 
(3) Personal Hygiene - jd;Rj;jk; 

      a).  Food production personnel are appropriately attired in clean protective clothing, 
hair covering, footwear, gloves, facial mask etc.                                                            
czT jahhpf;Fk; gzpahsh;fs; nghUj;jkhd ghJfhg;G Milfs;> njhg;gpfs;> fhyzpfs;> 
ifAiwfs;> Kff;ftrk; Nghd;wtw;iw cLg;Gfis J}a;ikahf mzpe;Js;sdh;                                                                                             

 

      b) Food production personnel should use disinfection and hand washing facilities 
whenever they enter or re-enter food processing areas and hand washing facilities to be 
equipped with non hand operated taps, liquid soaps, disposable paper towels and covered 
waste bins.  
           czT jahhpf;Fk; gzpahsh;fis fpUkpePf;fpfis mtrpak; gad;gLj;jr; 
nra;tJld; czT jahhpf;Fk; gFjpf;Fs; EioAk; NghJk; my;yJ kPz;Lk; EioAk;NghJk; 
mth;fSf;F iffshy; ,af;fhj jz;zPh; Nlg;Gfs;> jputepiy Nrhg;Gfs;> xU KiwNa 
gad;gLj;Jk; Ngg;gh; Jilg;ghd;fs;> kw;Wk; %bAldhd Fg;ig $ilfs; Mfpa 
rhjdq;fSld; iffOTk; trjpfs; nra;ag;gl;Ls;sd. 

 

      c) Restriction to unhygienic practices such as eating, smoking, spitting, etc., within the 
food processing premises are adhered to and strictly enforced.                                             
jahhpg;Gf; $lj;jpw;Fs;> Rfhjhuf;Nflhd gof;fq;fshd cl;nfhs;Sjy;> nky;Yjy;> 
Gifgpbj;jy;> vr;rpy; Jg;Gjy;> %f;if rPe;Jjy; Nghd;wit jilnra;ag;gl;L mit 
fLikahf eilKiwg; gLj;jg;gLfpd;wd. 

 

 

(4).Transportation and Handling of food - czTg; Nghf;Ftuj;J  kw;Wk; ifahSjy; 

       a)  Food vehicles are internally lined with appropriate material and provided with 
suitable facilities.                                                                                                           
czT thfsq;fs; Kiwahd nghUshyhd cl;G+r;Rld; nghUj;jkhd trjpfSld; 
cs;sd. 

 

       b) Chilled/ frozen food products are transported at appropriate regulated temperatures. 
Fsph;/ciwepiy czTg;nghUl;fs; nghUj;jkhd ntg;gepiyapy; guhkhpf;fg;gl;L nfhz;L 
nry;yg;gLfpd;wd. 

 

      c) Vehicles are clean, free from pest infestation and other contamination.                                
thfdq;fs; G+r;rpj; njhw;W kw;Wk; gpw khRf;fsw;W Rj;jkhfTs;sd 

 

d) Separate food vehicle should be used for raw and finished products.                                
jahhpj;j kw;Wk; %yg; nghUl;fSf;F jdpj;jdp thfdq;fs; gad;gLj;jg;gLfpd;wd 

 



  

 

(5) Storage - Nrkpg;G 

      a) Adequate, well designed storage rooms/ areas with appropriate storage facilities are 
available and which are impervious to moisture, clean, free from pest infestation and well 
maintained.                                                                                                                 
              Nghjpa> <ug;gjk; cs;Eisahj> Rj;jkhd> G+r;rpj; njhw;Wfsw;w ed;F 
tbtikf;fg;gl;l Nrkpg;G miwfs; / gFjpfs;> rhpahd Nrkpg;G trjpfSld; ed;F 
guhkhpf;fg;gLfpd;wd. 

 

      b) Chemicals, detergents and other cleaning materials are stored in designated areas 
away from food items.                                                                                            
            urhadg;nghUl;fs;> Nrhg;Gfs; kw;Wk; gpw Rj;jk; nra;Ak; nghUl;fs; Mfpait 
czTg; nghUl;fspypUe;J tpyfpaUf;FkhW mtw;wpw;nfd tbtikf;fg;gl;l miwfspy; 
Nrkpf;fg;gl;Ls;sd.  

 

       c) Ingredients, intermediate and finished products are stored and maintained at 
appropriate temperature.                                                                                 
          Nrhg;;nghUl;fs;> ,ilepiy kw;Wk; jahhpf;fg;gl;l czTg;nghUl;fs; Mfpait  
rhpahd ntg;gepiyapy; guhkhpf;fg;gl;L Nrkpf;fg;gLfpd;wd. 

 

       d) Ingredients, intermediate and finished products are handled and stored n a manner 
to prevent damage, contamination and spoilage.                                                                              
         Nrjkhjy;> mRj;jkhjy; kw;Wk; nfl;Lg;Nghjy; Mfpatw;iw jLf;Fk; tifapy;> 
Nrh;nghUl;fs;> ,ilepiy kw;Wk; jahhpf;fg;gl;l nghUl;fs; Mfpait ifahsg;gl;L 
Nrkpf;fg;gLfpd;wd. 

 

       e) Proper stock rotation (First-In-First-out) is practiced to prevent deterioration and 
spoilage of raw materials and finished products.                                                            
          %yg;nghUl;fs; kw;Wk; jahhpj;j czTg;nghUl;fs; rPh;nfLtijAk;> 
nfl;Lg;NghtijAk; jLf;f rhpahd ,Ug;G Row;rpKiw (Kjypy; te;jij Kjypy; 
ntspNaw;Wjy; ) gpd;gw;wg;gLfpwJ. 

 

       f) Returned, defective or suspect products are clearly identified and isolated in 
designated area or containers.                                                                                                      
          jpUg;gg;gl;l> FiwAs;s my;yJ re;Njfj;jpw;fplkhd nghUl;fs; njspthf 
milahsk; fhzg;gl;L mjw;fhf tbtikf;fg;gl;l gFjp my;yJ nfhs;fyd;fspy; 
jdpikg; gLj;jg;gLfpd;wd.  

 

 

(6).Special Requirements - rpwg;Gj; Njitfs; 

a) Cut fruits/ salads, fresh juices and beverages                                                                                        
eWf;fpa goq;fs;/rhyl;Lfs;> Gjpa rhWfs; kw;Wk; ghdq;fs; 
     I. Juice dispensing machine are cleaned and free from contaminants.                               
       rhWgpopAk; ,ae;jpuq;fs; Rj;jk; nra;ag;gl;L mRj;jkpd;wp cs;sd. 

 

b) Confectionary products - kpl;lha; nghUl;fs;    

     I. Confectionary products properly refrigerated with labels indicating date of expiry.    
      kpl;lha; tiffs; mjd; fhyhtjp ehs; Fwpg;gplg;gl;l Nygps;fSld; Kiwahf   
      Fsph;g;gjdk; nra;ag;gl;Ls;sd. 

 

c) Meat, poultry and fish products                                                                                                                      
    khkprk;> Nfhopapiwr;rp (gwit ,iwr;rp) kw;Wk; kPd; cw;gj;jp nghUl;fs; 

     I. Non-veg. products are washed with potable water.                                                        
      mirtg; nghUl;fs; ghJfhf;fg;gl;l ePhpy; fOtg;gLfpd;wd. 

 

     II. Processing area is clean and properly disinfected.                                                         
       jahh; nra;Akplk; Kiwahf njhw;WePf;fk; nra;ag;gl;L Rj;jkhf cs;sJ. 

 

d) Water based chutneys, sauces etc - ePhpdhyhd rl;dpfs; kw;Wk; Fok;Gfs; 

      I. Cleaned and disinfected chopping boards are used.                                               
       Rj;jkhd njhw;WePf;fk; nra;ag;gl;l ntl;L gyiffs; gad;gLj;jg;gLfpd;wd. 

 

      II. Permitted food additives are used as per recommended quantities; wherever 
necessary.                                                                                     
          Njitahdtw;wpy;> mDkjpf;fg;gl;l czT Nrh;g;Gg;nghUl;fs; ghpe;Jiuf;fg;gl;l 
msTfspy; gad;gLj;jg;gLfpd;wd. 

 



      III. Sauces and chutneys are stored in glass / food grade plastic container with proper lid    
           rl;dpfs; kw;Wk; Fok;Gfs; Mfpait %bAldhd fz;zhb / czTj;ju gpsh];bf; 
nfhs;fyd;fspy; Nrkpf;fg;gl;Ls;sd. 

 

e) Fried foods - nghhpj;j czTfs; 
 
     I. Good quality/ branded oil/ fats are used for preparation, frying etc.                                    
       ey;y jukhd/gpuhz;ll;vz;nza;/nfhOg;Gtiffs;> jahhpg;G kw;Wk; nghhpj;jy; 
Nghd;wtw;wpw;Fg; gad;gLj;jg;gLfpd;wd. 

 

     II. Packaged oil is used.                                                                                       
       Ngf;fpq; nra;ag;gl;l vz;nza; kl;LNk gad;gLj;jg;gLfpwJ. 

 

     III. Oil is not repeatedly used for deep frying.                                                                                
         nghhpg;gjw;F njhlh;e;J gad;gLj;jpa vz;nza; gad;gLj;jg;gLtjpy;iy. 

 

(7). Documentation and Records - gjpTfSk; gjpNtLfSk;  

      a. Test report from own or NABL accredited/ FSSAI notified labs regarding 
microbiological contaminants in food items are available.                                                                      
           Njrpa Ma;tf mq;fPfhu mikg;gpdhy; mq;fPfhpf;fg;gl;l Ma;tfg; ghpNrhjid 
mwpf;if my;yJ jdJ Ma;tfg; ghpNrhjid mwpf;if/ ,e;jpa czTg;ghJfhg;G kw;Wk; 
juq;fs; mjpfhu mikg;gpdhy; mq;fPfhpf;fg;gl;l Ma;tfj;jpy; ngw;w  Ez;Zaph;j;njhw;W 
gw;wpa ghpNrhjid mwpf;if 

 

     b. Records of daily production, raw material utilized and sales are available. jpdrhp 
jahhpg;G> %yg;nghUl;fspd; gad;ghL kw;Wk; tpw;gid Mfpatw;wpw;fhd gjpNtLfs; 
guhkhpf;fg;gLfpd;wd 

 

      c. A periodic audit of the whole system according to the Standard Operating Procedure 
conducted regarding Good Manufacturing Practices/ Good Hygienic Practices (GMP/ GHP) 
system.                                                                                                                   
          jukhd nrayhf;f Kiwfspd;gb ey;y jahhpg;G gof;fq;fs;/ey;y MNuhf;fpa 
gof;fq;fspd; fPo; elj;jg;gl;l  midj;J gzpfSf;fhd fhyKiwj; jzpf;if. 

 

     d. Appropriate records of food processing/ preparation, food quality, laboratory test 
results, pest control etc. for a period of 1 year or the shelf-life of the product; whichever is 
more.                                                                                                                        
         czTjahhpg;G / gjg;gLj;Jjy;> czTj;juk;> Ma;tfg; ghpNrhjid KbTfs;> 
G+r;rpfs;jLg;G  Nghd;wtw;wpw;fhd Kiwahd gjpNtLfs; 

 

      e.     Records of sale and purchase that the food product sold to registered/ licensed 
vendor and raw material purchased from registered/ licensed supplier.                                                 
             chpkk; / gjpT ngw;w tpw;gidahshplk; thq;fpa %yg;nghUl;fs;> chpkk;/gjpT 
ngw;w tpw;gidahsUf;F tpw;w czT jahhpg;Gg; nghUl;fSf;fhd tptug; gjpNtLfs;. 

 

-5- 

Suggestions for Improvement (if any)  
Kd;Ndw;wj;jpw;fhd MNyhridfs;(VNjDkpUg;gpd;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Time limit prescribed for compliance of suggestions;  
MNyhridfis mKy;gLj;j toq;fg;gLk; fhyf;nfL: 



 
Recommendations; 
ghpe;Jiufs;:- 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
Place  ,lk;:  
Date   ehs; :                                                                      (Signature of Food Safety Officer with Seal)  
                                                                         czTg; ghJfhg;G mYtyhpd; xg;gk;      
                                                                     (Kj;jiuAld;) 

              

                 

 

                 (FBO/ Authorised Name & Signature)                                   
(czTj;njhopyhw;Weh;/mq;fPfhpf;fg;gl;lthpd;ngah; & xg;gk;)  

 

 

        

 

 

 

 

 

 

 

 

 

 

 



 2) rpW/FW czTj; njhopy; epWtd Ma;Tf;fhd rhpghh;Gg; gl;bay;                                                             
(jahhpg;ghsh;> gjg;gLj;JNthh; kw;Wk; ifahs;Nthh;)                                                                                
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (PETTY FBO) 

                                           

1 Ma;T ehs;                             

Date of Inspection 

 

2 Ke;ija Ma;T ehs;                                   

Date of previous  inspection 

 

3 czTg;ghJfhg;G mYtyh; ngah;                  

Name of the Food Safety Officer 
 

4 m)  epWtdj;jpd; ngah;                     

Name of the Establishment 
 

M) Kfthp                               

Address 

 

 

,) njhiyNgrp/miyNgrp vz;                       

Tele/Mobile No. 
 

<) njhiyefy; vz;                    

Fax No. 
 

c) kpd;mQry; Kfthp                  

E-mail address 
 

C) czT tif                

Category of food  
 

v) gjpTr;rhd;W vz;      

Registration No. 
 

[) fl;likg;G tif                  

Type of Structure 

gf;fh/gFjp gf;fh / jw;fhypfk; / jpwe;jntsp 

Pakka / Semi-pakka / Temporary / Open 

 
Fwpg;G:- Ma;Tg;gbtk; ,ul;ilg;gpujpfspy; jahhpf;fg;gl;L> Ma;T KbTw;w gpd;dh; tpz;zg;gjhuUf;F xU 
gpujp toq;fg;gl Ntz;Lk;. 

Note:-To be used in duplicate.One copy to be given to the applicant after the completion of the 
inspection. 

 

 

 

 

 

 



                      rpW/FW czTj; njhopy; epWtd Ma;Tf;fhd rhpghh;Gg; gl;bay;                                   
                               (jahhpg;ghsh;> gjg;gLj;JNthh; kw;Wk; ifahs;Nthh;)                                                                    
            INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (PETTY FBO) 

                                                                                     nghUe;jhJ 
        rhp (in order)          X        rhpapy;iy(Not in Order)     NA      (Not applicable)   

 
Ma;T ehs;:                                              Ke;ija  Ma;T ehs;:-                                           
Date of inspection                                              Date of Previous Inspection 
 
 

;Sl.No. Requirements - Njitfs; / X / NA                                                                                                       

1 Floors are smooth and properly graded to drain liquid – no stagnation (if applicable) 
jiug;gFjpfs; totog;ghfTk; jz;zPh; Njf;fkpd;wp fPo;Nehf;fp tbAkhWk; cs;sd 
(nghUe;jpdhy;) 

 

2 Ceilings are permanent nature and kept clean (if applicable).                                        
Nkw;$iu epue;juj; jd;ik nfhz;ljhfTk; Rj;jkhfTk; cs;sJ. (nghUe;jpdhy;)  

 

3 Efficient drainage system and provision for disposal of refuse.                                         
fopTePufw;w jpwd;kpf;f tbfhy; trjpiaf;nfhz;Ls;sJ 

 

4 Exhaust system in food room is in good working condition, and kept clean.                  
cztiw ed;F nrayhw;Wk; fhw;W ntspNaw;w mikg;Gld; Rj;jkhf itf;fg;gl;Ls;sJ 

 

5 The working area is well ventilated and lighted.                                               
gzpnra;Ak; gFjp ey;y ntspr;rk; kw;Wk; fhw;Nwhl;l trjpAld; cs;sJ 

 

6 Availability of clean water and adequate storage arrangements.                                           
Rj;jkhd jz;zPh; kw;Wk; NghJkhd jz;zPh;j; Njf;f trjpfs; cs;sd. 

 

7 Facility for keeping the food items covered.                                                                   
czT tiffis %b iff;Fk; trjpfs; nra;ag;gl;Ls;sd. 

 

8 Proper pest-proof measures taken to prevent infestation of pests. 
G+r;rpfspdhy; Vw;gLk; Neha;fisj; jLf;f rhpahd G+r;rpj; jLg;G eltbf;iffs; 
vLf;fg;gl;Ls;sd.  

 

9 Equipments/ vessels kept clean, washed, dried and free from moulds and fungi.  
rhjdq;fs; kw;Wk; ghj;jpuq;fs;> G+Q;ir kw;Wk; fhshd; njhw;wpd;wp ,Uf;FkhW mtw;iwf; 
fOtp Rj;jk; nra;J cyh;j;jp itf;fg;glLs;sd. 

 

10 Whether Container/ Vessel/ Equipments in use likely to cause any metallic contamination. 
gad;gLj;jg;gLk; nfhs;fyd;fs;/ rhjdq;fs; / ghj;jpuq;fs; cNyhf er;Rj;jd;ik Vw;LkhW 
cs;sdth?  

 

11 Food production personnel are appropriately attired in clean protective clothing, hair 
covering, footwear, gloves, facial mask, trimmed nails etc. (if applicable)                     
czT jahhpf;Fk; gzpahsh;fs; J}a;ikahd nghUj;jkhd Milfs;> njhg;gpfs;> 
fhyzpfs;> ifAiwfs;> Kff;ftrk; Nghd;w ghJfhg;G cLg;Gfis mzpe;J 
efq;fisntl;b  J}a;ikia guhkhpf;fpd;wdh;. (nghUe;jpdhy;;)                                                                                             

 

12 Hand washing facilities provided whenever they enter or re-enter food processing areas and 
hand washing facilities equipped with non-hand operated taps, liquid soaps, and disposable 
paper towels and covered waste bins (if applicable)          
         gzpahsh;fs; czT jahhpf;Fk; gFjpf;Fs; EioAk; NghJk; my;yJ kPz;Lk; 
EioAk;NghJk; mth;fSf;F  iffshy; ,af;fhj jz;zPh; Nlg;Gfs;> jputepiy Nrhg;Gfs;> 
xU KiwNa gad;gLj;Jk; Ngg;gh; Jilg;ghd;fs;> kw;Wk; %bAldhd Fg;ig $ilfs; 
Mfpa rhjdq;fSld; iffOTk; trjpfs; nra;ag;gl;Ls;sd. (nghUe;jpdhy;;) 

 

13 All food handlers free from infectious diseases.                                                           
czitf;; ifahSk; gzpahsh;fs; vtUf;Fk; njhw;WNeha; VJkpy;iy. 

 

14 Restriction to unhygienic practices such as eating, smoking, spitting, etc, within the food 
processing premises are adhered to and strictly enforced.                                                         
gzp tshfj;jpw;Fs; cl;nfhs;Sjy;> nky;Yjy;> Gifgpbj;jy;> vr;rpy; Jg;Gjy;> Nghd;w 
mRj;jkhd gof;fq;fs; jilnra;ag;gl;L fLikahf gpd;gw;wg;gLfpd;wd. 

 

15 Vehicles are clean, free from pest and rodent infestation and other contamination. 
thfdq;fs;> G+r;rpfs; kw;Wk; vypfspdhy; Vw;gLk; mRj;jq;fspd;wp Rj;jkhf cs;sd. 

 

16 Separate food vehicles should be used for raw and finished products. (if applicable) 
jahhpj;j kw;Wk; %yg; nghUl;fSf;F jdpj;jdp thfdq;fs; gad;gLj;jg;gLfpd;wd 
(nghUe;jpdhy;) 

 

17 For moving type vendors; whether a separate covered dustbin is attached or not?         
elkhLk; czTtzpfh;fs; %bAldhd Fg;igj;njhl;bfisf; nfhz;Ls;sduh? 

 

 
 



Suggestions for Improvement (if any)  
Kd;Ndw;wj;jpw;fhf toq;fg;gl;l MNyhridfs;(VNjDkpUg;gpd;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Time limit prescribed for compliance of suggestions;  
MNyhridfis mkyhf;fk; nra;a toq;fg;gLk; fhyf;nfL: 
 
Recommendations; 
ghpe;Jiufs;:- 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
Place  ,lk;:  
Date   ehs; :                                                                      (Signature of Food Safety Officer with Seal)  
                                                                             czTg; ghJfhg;G mYtyhpd; xg;gk;     
                         (Kj;jpiuAld;)    

                (FBO/ Authorised Name & Signature)                                   
(czTj;njhopyhw;Weh;/mq;fPfhpf;fg;gl;lthpd; ngah; & xg;gk;)  

 

 



3) czTg; Nghf;Ftuj;Jj; njhopyhw;WeUf;fhd Ma;Tg; gl;bay;                               
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (TRANSPORTER OF FOOD) 

                                           

1 Ma;T ehs;                                      

(Date of Inspection) 
 

2 Ke;ija Ma;T ehs;                                   

(Date of previous  inspection) 
; 

3 czTg;ghJfhg;G mYtyh; ngah;                  

(Name of the Food Safety Officer) 
 

4 m) czT nfhz;Lnry;gthpd; ngah;                     

(Name of the Transporter) 
 

M) Kfthp                                   

(Address) 
 

 

,) njhiyNgrp/miyNgrp vz;                       

(Tele/Mobile No.) 
 

<) njhiyefy; vz;                         

(Fax No.) 
 

c) kpd;mQry; Kfthp                        

(E-mail address) 
 

C) czTj;njhopypd; tif         

(Type of business ) 
 

v)  chpikahsh;                                 

(Ownership). 
 

 
Fwpg;G:- Ma;Tg;gbtk; ,ul;ilg;gpujpfspy; jahhpf;fg;gl;L> Ma;T KbTw;w gpd;dh; tpz;zg;gjhuUf;F xU 
gpujp toq;fg;gl Ntz;Lk;. 

Note: To be used in duplicate.One copy to be given to the applicant after the completion of the inspection. 
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 czTg; Nghf;Ftuj;Jj; njhopyhw;WeUf;fhd Ma;Tg; gl;bay;                                                             
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (TRANSPORTER OF FOOD) 

                                             nghUe;jhJ 
        rhp (in order)          X        rhpapy;iy(Not in Order)     NA        (Not applicable)   

 
Ma;T ehs;:                                              Ke;ija  Ma;T ehs;:                                           
Date of inspection                                              Date of Previous Inspection 
 
 

 Sl. Requirements - Njitfs; / X / NA                                                                                                       

a            Treatment of vehicles with permissible chemical, physical or biological 
agents within the permissible limits are carried out.     
            mDkjpf;fg;gl;l ,aw;gpay;> urhad my;yJ caphpaw; nghUl;fs; Mfpait 
mDkjpf;fg;gl;l mstpy; gad;gLj;jg;gl;L thfdq;fs; Rj;jk; nra;Ak; gzp 
eilKiwg; gLj;jg;gLfpwJ. 

 

b            Conveyance & transportation of food being done in an appropriate state of 
cleanliness.                                                    
           Kiwahd J}a;ik epiyapy; czTg;gazk; kw;Wk; nfhz;L nry;Yjy; 
eilngWfpwJ 

 

c            Containers used transporting food stuff is non-toxic and clean.    
           czTg; Nghf;Ftuj;jpw;fhd nfhs;fyd;fs; er;Rj;jd;ikaw;Wk; Rj;jkhfTk; 
cs;sd.  

 

d           To protect food from spoilage specially designed vehicles where temperature 
and humidity are controlled are used; wherever required.                                             
czTr; rPh;Nfl;bypUe;J ghJfhf;f> Njitahd ntg;gepiy kw;Wk; <ug;gjj;ij 
fl;Lg;gLj;Jk; rpwg;G tbtikg;G nfhz;l thfdq;fs; gad;gLj;jg;gLfpd;wd. 

 

e            Whether daily records of quantity of fruits, vegetables, fish, milk etc. 
transported is maintained (Log Book)                                                              
goq;fs;> fha;fwpfs;> kPd;> ghy; Nghd;wit nfhz;L nry;yg;gLk; jpdrhp 
msTfSf;fhd gjpNtLfs; (yhf;Gf;) guhkhpf;fg;gLfpd;wdth? 

 

f            To check cross-contamination, vegetarian and non-vegetarian food stuff is 
transported separately.                                                              
           FWf;Fj;-njhw;iw Nrhjpf;f> irt kw;Wk; mirt czTfs; jdpj;jdpahf 
nfhz;L nry;yg;gLfpd;wd. 

 

g            Whether periodic cleaning and disinfection of vehicles is carried out and 
record thereof is maintained.                              
           thfdq;fs; fhyKiwapy; J}a;ik kw;Wk; njhw;WePf;fk; nra;ag;gl;L 
mjw;fhd gjpNtLfs; guhkhpf;fg;gLfpd;wdth?  

 

h            Whether staff engaged in transportation of food stuff is having basic 
knowledge of importance of health, hygiene and contamination of food etc.                                                                             
           thfdg;gzpahsh;fs; cztpd; MNuhf;fpak;;> Rj;jk; kw;Wk; mRj;jk; 
Nghd;wtw;wpd; Kf;fpaj;Jtk; gw;wpa mbg;gil mwpT nfhz;Ls;sduh? 
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Suggestions for Improvement (if any)  
Kd;Ndw;wj;jpw;fhf toq;fg;gl;l MNyhridfs;(VNjDkpUg;gpd;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Time limit prescribed for compliance of suggestions;  
MNyhridfis mkyhf;fk; nra;a toq;fg;gLk; fhyf;nfL: 
 
Recommendations; 
ghpe;Jiufs;:- 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
Place  ,lk;:  
Date   ehs; :                                                              (Signature of the Food Safety Officer with Seal)  
                                                                          czTg; ghJfhg;G mYtyhpd; xg;gk;      
                                                                       (Kj;jiuAld;) 
     
                (FBO/ Authorised Name & Signature)                                   
(czTj;njhopyhw;Weh;/mq;fPfhpf;fg;gl;lthpd;ngah; & xg;gk;)  
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4) rpy;yiu tpw;gid epWtdq;fis  Ma;T nra;tjw;fhd rhpghh;g;Gg; gl;bay;                                            
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Retailer) 

                                           

1 Ma;T ehs;                                  

(Date of Inspection) 
 

2 Ke;ija Ma;T ehs;                                   

(Date of previous  inspection) 
 

3 czTg;ghJfhg;G mYtyh; ngah;                  

(Name of the Food Safety Officer) 
 

4 m) epWtdj;jpd; ngah;                     

(Name of the Establishment) 
 

M) tshf Kfthp                  

(Address of premise) 
 

 

,) njhiyNgrp/miyNgrp vz;                       

(Tele/Mobile No.) 
 

<) njhiyefy; vz;                             

(Fax No.) 
 

c) kpd;mQ;ry; Kfthp                                                                                    

(E-mail address) 
 

C) czTj;njhopypd; tif               

( Category of food products ) 
 

v)  chpkk;/ gjpT                 

(License/Registration). 
 

 
Fwpg;G:- Ma;Tg;gbtk; ,ul;ilg;gpujpfspy; jahhpf;fg;gl;L> Ma;T KbTw;w gpd;dh; tpz;zg;gjhuUf;F xU 
gpujp toq;fg;gl Ntz;Lk;. 

Note:To be used in duplicate.One copy to be given to the applicant after the completion of the inspection. 
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    rpy;yiu tpw;gid epWtdq;fis  Ma;T nra;tjw;fhd rhpghh;g;Gg; gl;bay; 
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Retailer) 

 

                                             nghUe;jhJ 
        rhp (in order)          X        rhpapy;iy(Not in Order)     NA        (Not applicable)   

 
Ma;T ehs;:                                              Ke;ija  Ma;T ehs;:-                                           
Date of inspection                                              Date of Previous Inspection 
 
 

 Sl. Requirements - Njitfs; / X / NA                                                                                                       

a          Whether daily records of quantity of fruits, vegetables, fish, milk etc. is 
maintained or not. 
       goq;fs;> fha;fwpfs;> kPd;> ghy; Nghd;wit nfhz;L nry;yg;gLk; jpdrhp 
msTfSf;fhd gjpNtLfs; guhkhpf;fg;gLfpd;wdth? ,y;iyah? 

 

b          Whether periodic cleaning and disinfection of store is carried out and record 
thereof is maintained. 
       Nrkpg;giwfs; fhyKiwapy; J}a;ik kw;Wk; njhw;WePf;fk; nra;ag;gl;L 
mjw;fhd gjpNtLfs; guhkhpf;fg;gLfpd;wdth? 

 

c          Whether staff engaged in handling of food stuff is having basic knowledge of 
importance of health, hygiene and contamination of food etc.  
       thfdg;gzpahsh;fs; cztpd; MNuhf;fpak;;> Rj;jk; kw;Wk; mRj;jk; 
Nghd;wtw;wpd; Kf;fpaj;Jtk; gw;wpa mbg;gil mwpT nfhz;Ls;sduh? 

 

d          Facility for keeping perishable food products is available.                    
       mOFk; czTg nghUl;fis itf;f trjp nra;ag;gl;Ls;sJ. 

 

e          Facility for frozen food products is maintained.                                           
         ciwepiy czTg; guhkhpg;Gf;fhd trjp nra;ag;gl;Ls;sJ 

 

f          Containers used for storage are made of non-toxic material.  
       czTg;nghUl;fs; nfhz;L nry;y er;Rj;jd;ikaw;w nfhs;fyd;fs; 
gad;gLj;jg;gLfpd;wd. 

 

g          Exhaust system in food store room in good working condition, and kept clean 
         czT Nrkpg;giw> ed;F nrayhw;Wk; fhw;Nwhl;l mikg;Gld; Rj;jkhf 
itf;fg;gl;Ls;sJ 

 

h          No person handling food is suffering from any infection or contagious 
disease. 
         czitf;; ifahSk; gzpahsh; vtUk;  njhw;WlNdh my;yJ 
njhw;WNehAlNdh ,y;iy. 

 

i          The working area is well ventilated and lighted.                                          
         gzpnra;Ak;gFjp ey;y ntspr;rj;JlDk; kw;Wk; fhw;Nwhl;lj;JlDk; cs;sJ. 

 

j         Facility for keeping the food items covered                                                       
        czT tiffis %bitf;f trjp nra;ag;gl;Ls;sJ. 

 

k         Proper pest-proof measures taken to prevent infestation of pests.   
         G+r;rpj;njhw;iwj; jLf;f Kiwahd G+r;rpj;jLg;G eltbf;iffs; 
vLf;fg;gl;Ls;sd. 

 

l         Adequate facilities for toilets, hand wash and footbath, with provision for 
detergent/bactericidal soap etc.                                                      
         Rj;jkhf;fpfs;/Ngf;Bhpah Nrhg;G Nghd;wtw;Wld; NghJkhd mstpy;  fopg;gpl 
trjp > iffOTk; trjp kw;Wk; fhy;fisf; Rj;jk; nra;Ak; trjp Mfpait 
nra;ag;gl;Ls;sd. 
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Suggestions for Improvement (if any)  
Kd;Ndw;wj;jpw;fhf toq;fg;gl;l MNyhridfs;(VNjDkpUg;gpd;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Time limit prescribed for compliance of suggestions;  
MNyhridfis nrayhf;fk; nra;a toq;fg;gLk; fhyf;nfL: 
 
Recommendations; 
ghpe;Jiufs;:- 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
Place  ,lk;:  
Date   ehs; :                                                                        
                                                                                  (Signature of the Food Safety Officer with Seal)  
                                                                          czTg; ghJfhg;G mYtyhpd; xg;gk;      
                                                                       (Kj;jiuAld;) 
          

            (FBO/ Authorised person’s Name & Signature)                                   
(czTj;njhopyhw;Weh;/mq;fPfhpf;fg;gl;lthpd; ngah; & xg;gk;)              
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5) czT Nrkpg;G tzpf Ma;Tf;fhd rhpghh;g;Gg; gl;bay; 

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Storage) 

                                        

1 Ma;T ehs;                                   

(Date of Inspection) 
 

2 Ke;ija Ma;T ehs;                                   

(Date of previous  inspection) 
 

3 czTg; ghJfhg;G mYtyh; ngah;                  

(Name of the Food Safety Officer) 
 

4 m) epWtdj;jpd; ngah;                     

(Name of the Establishment) 
 

M) tshf Kfthp                  

(Address of premise) 
 

 

,) njhiyNgrp/miyNgrp vz;                       

(Tele./Mobile No.) 
 

<) njhiyefy; vz;                       

(Fax No.) 
 

c) kpd;mQ;ry; Kfthp                                                                                    

(E-mail address) 
 

C) czTj;nghUl;fspd;; tif               

(Category of food products) 
 

v)  chpkk;/ gjpT                 

(License/Registration). 
 

 
Fwpg;G:- Ma;Tg;gbtk; ,ul;ilg;gpujpfspy; jahhpf;fg;gl;L> Ma;T KbTw;w gpd;dh; tpz;zg;gjhuUf;F xU 
gpujp toq;fg;gl Ntz;Lk;.                                                                                                                         

Note: To be used in duplicate.One copy to be given to the applicant after the completion of the inspection. 

 

 

 

 

 

 

 

 



-2- 

czT Nrkpg;G tzpf Ma;Tf;fhd rhpghh;g;Gg; gl;bay; 

 INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Storage) 

                                             nghUe;jhJ 
        rhp (in order)            X        rhpapy;iy (Not in Order)   NA      (Not applicable)   

 
Ma;T ehs; (Date of inspection)                              ;-                                                                                           
Ke;ija  Ma;T ehs;(Date of Previous Inspection);- 
 

 Sl. Requirements - Njitfs; / X / NA                                                                                                       

a Where applicable, are process controls (such as temperature) regarding this equipment (e.g. 
cold stores) controlled and monitored in the interest of preventing product contamination? 
Adequate facility for pH control is available or not.                                                             
nghUl;fs; khRgLtijj; jLf;Fk; nghUl;L nghUj;jkhd ,lq;fspy; ntg;gepiy kw;Wk; 
mjd; guhkhpg;Gf;fhd vLj;Jf;fhl;lhf ,e;j rhjdj;jpw;fhd Fsph;g;gjd Nrkpg;G Nghd;w  
fl;Lg;ghl;L Kiwfs; cs;sdth? icwl;u[d; madpfs; nrwpTf; (pH) fl;Lg;ghl;bw;F 
NghJkhd trjp cs;sjh? my;yJ ,y;iyah? 

 

b Is the cold store not located in an area that poses a threat to food safety?                          
czTg; ghJfhg;gpw;F mr;RWj;jiy Vw;gLj;Jk; gFjpapy; Fsph; gjd miw 
mikf;fg;gl;Ls;sjh? 

 

c Are all waste disposal containers and areas specifically identified, cleaned and maintained? 
midj;J fopT ntspNaw;wf; nfhs;fyd;fs; kw;Wk; mjw;fhd fz;lwpag;gl;Ls;s rpwg;Gg; 
gFjpfs; Mfpait Rj;jk; nra;ag;gl;L guhkhpf;fg;gLfpd;wdth?   

 

d Are the grounds in the immediate vicinity of the cold store free of litter, waste and improperly 
stored garbage, and is grass on the premises kept short?                                            
Fsph;g;gjd miwf;F kpf mUfhikapYs;s jiug;gFjp> Fg;ig> fopT kw;Wk; Kiwaw;w 
fha;fwpf;fopTfspd;wpAk; tshfj;jpd; Nkw;gFjpf; mfUfhikapy; Gw;fspd;wpAk; cs;sdth? 

 

e Does the cold store have documented hygiene instructions?                                         
Fsph;gjd miw> J}a;ik gw;wpa mwpTWj;jy;fslq;fpa gjpNtLfisf; nfhz;Ls;sdth? 

 

f Are workers trained in basic hygiene?                                                                  
gzpahsh;fSf;F mbg;gil J}a;ik gw;wpa gapw;rp mspf;fg;gl;Ls;sjh? 

 

g Are adequate, suitable and conveniently located sanitary facilities available and maintained? 
nghUj;jkhd kw;Wk; Vw;w ,lq;fspy; NghJkhd Jg;GwT trjpfs; nra;ag;gl;L mit 
guhkhpf;fg;gLfpd;wdth? 

 

h Is the intake and dispatch area protected from the environmental factors (rain, dust etc.) and 
bird droppings?                                                                                                             
cs;EioAk; kw;Wk; ntspNaw;wg; gFjpfs; kio> J}R Nghd;w Rw;Wg;Gw fhuzpfs; kw;Wk; 
gwitfspd; vr;rq;fspypUe;J ghJfhf;fg;gl;Ls;sdth? 

 

i Before loading, are procedures in place to, check the condition of  Sea containers 
/refrigerated transport / insulated or covered transport?                                           
Vw;Wtjw;FKd; nfhs;fyd;fs;/Fsph;gjdKiwapy; nfhz;L nry;Yjy;;/ rPypl;l my;yJ 
%bf; nfhz;L nry;Yk; nghUl;fs; Mfpatw;wpd; epiyawpAk; Nrhjid Kiwfs; 
gpd;gw;wg;gLfpd;wdth? 

 

j Proper pest-proof measures taken to prevent infestation of pests.  
G+r;rpj;njhw;iwj; jLf;f Kiwahd G+r;rpj;jLg;G eltbf;iffs; vLf;fg;gl;Ls;sd. 

 

k Adequate facilities for toilets, hand wash and footbath, with provision for detergent / 
bactericidal soap etc.                                                                                          
Rj;jkhf;fpfs; / Ngf;Bhpah Nrhg;Gld; iffOTk; trjp kw;Wk; fhy;fisf; Rj;jk; nra;Ak; 
trjp Nghd;w NghJkhd fopg;gpl trjpfs; nra;ag;gl;Ls;sd. 

 

l Has all recording and monitoring equipment been calibrated .                                             
gjpT kw;Wk; guhkhpf;Fk; rhjdq;fs; midj;jpd;mstPLfs; Fwpf;fg;gl;Ls;sdth? 

 

m Are all surfaces free of flaking paint, corrosion, rust and other materials(e.g. tape, wood 
etc.)?                                                                                                                                      
 midj;J Nkw;gug;Gfs; kw;Wk; gpw nghUl;fs; ngapz;l chpahkYk;> mhpg;G>JU ,y;yhkYk; 
cs;sdth? (v.fh. Foha;>kuk; Nghd;wit). 

 

n Are all lights in the packing/processing facilities covered with protective covers and is all 
other glass protected to prevent contamination in case of breakage?                                
Ngf;fpq; / ghJfhg;G %bAldhd jahhpg;G trjpfSf;fhd tpsf;Ffs; kw;Wk; midj;J 
fz;zhbfSk;> mit cila Nehpbd; mg;NghJ khRVw;glhjthW 
ghJfhf;fg;gl;Ls;sdth?  

 

o Do cold rooms seal perfectly with no gaps and no visible damage?                               
 Fsp&l;Lk; miwfs;> ,ilntspaw;Wk;> fhZk; gOjpd;wpAk; rhpahf rPyplg;gl;Ls;sjh? 
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Suggestions for Improvement (if any)  
Kd;Ndw;wj;jpw;fhf toq;fg;gl;l MNyhridfs;(VNjDkpUg;gpd;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Time limit prescribed for compliance of suggestions;  
MNyhridfis mKyhf;fk; nra;a toq;fg;gLk; fhyf;nfL: 
 
Recommendations; 
ghpe;Jiufs;:- 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Place  ,lk;:  
Date   ehs; :                                                                    (Signature of Food Safety Officer with Seal)  
                                                                              czTg;ghJfhg;G mYtyhpd; xg;gk;  
                         (Kj;jpiuAld;) 

              

            (FBO/ Authorised person’s Name & Signature)                                   
(czTj;njhopyhw;Weh;/mq;fPfhpf;fg;gl;lthpd;ngah; & xg;gk;)  
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,iwr;rp rpy;yiu tpw;giddf; filfSf;fhdMa;twpf;ifg; gbtk;                                                                                                                                                
[xOq;FKiw 2.1.1(2)] 

 

1 Ma;T ehs;  

2 Ke;ija Ma;Tehs;  

3 czTg;ghJfhg;G mYtyh; ngah;  

4 m) czT epWtdj;jpd; ngah; 

 

 

M) njhopypd;jd;ik  

,) Kfthp  

 

 

<)njhiyNgrp/miyNgrp vz;  

5 gjpT/tpz;zg;g vz;  

6 Ma;tpd;NghjpUe;j tpz;zg;gjhuh;/ 
gjpTjhuh;/nghWg;ghsh; ngah; 
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                Mk;                X          ,y;iy                       NA       nghUe;jhJ 

1 
m) ,ir;rpf;filahdJ fha;fwp> kPd;my;yJ gpw czTg;nghUl;fs; 
re;ijfSld; njhlh;gw;W tpyfp mikag;ngw;Ws;sJ  /X/ NA                                                                                                       
M) fil tpUk;gj;jfhj kzk;> Gif> J}Rfs; my;yJ gpw khRs;s gFjapy; 
mikag;ngw;Ws;sJ  

 

,) ,ir;rpf;filf;Fk; gpw gzpaplj;jpw;Fk; Fiwe;j gl;rk; 50 kPl;lh; ,ilntsp 
cs;sJ 
   

 

<) rKjhaj;jpd; kjr;rhh;ghd ,lq;fspypUe;J 100 kPl;lh; J}uj;jpw;fg;ghy; 
cs;sJ 

 

2 m) kjr;rhh;ghd ,lq;fis Nehf;fpa ,iwr;rpf; fil vdpy;; fjTfspy; fUg;Gf; 
fz;zhbfs; nghUj;jg;gl;L EiotJ kw;Wk; ntspNaWtJ jtpu gpw midj;J 
Neuq;fspYk; %lg;gl;Ls;sd 

 

M) filfspd; cl;Gwk; > filf;F tUk; topfs; kw;Wk; filnahl;ba ,lq;fs; 
cl;gl ,iwr;rpf; filapypUf;Fk; Fwpg;ghf uj;jk;> rijg;gFjpfs;> ,iwr;rp 
JZf;Ffs; Nghd;w mRj;jg;nghUl;fs; cs;s ,lq;fs;; J}a;ikahfg; 
guhkhpf;fg;Lfpd;wd 

 

3 m) ,iwr;rpf; filapd; cauk; Fsh;rhjd trjp nra;ag;gl;bUg;gpd; 2.5 
kPl;lUk;> gpwtw;wpw;F 3 kPl;lUk; ,Uf;fpwJ 

 

M) Rthpy; jiug;gFjpf;F Nky; Fiwe;j gl;rk; 5 mbtiu fz;zhb XLfs; 
my;yJ Rfhjhukhd Ngdy; Nghd;w cs;Eioah nghUl;fshy; rpnkz;l; 
fhd;fphPl; nfhz;L  mikf;fg;gl;Ls;sJ 

 

,) cs;Eioah kw;Wk; tOf;fhj nghUshyhd jiug;gFjpiaf; nfhz;Ls;sJ.   

<) vspjpy; Rj;jk; nra;a VJthf jiug;gFjpf;F rha;thf mikf;fg;gl;Ls;J.    

c) nghUj;jpfsidj;Jk; (fittings) JUg;gpbf;fhj kw;Wk; mhpf;fhj tifapdjhf 
cs;sd. 

 

C) Nkirfs;> Nuf;Ffs;> ngl;bfs;> gyiffs; Nghd;wit 
Jj;jehfk;/mYkpdpak;/ vth;rpyth;/ fpuhidl; khh;gpy; Nghd;wtw;wpdhyhd 
Nkw;Gwj;ijf; nfhz;Ls;sd. 

 

v) tpw;gid nra;ag;gLk; ,iwr;rpapd; tif Fwpg;gplg;gl;l mwptpg;Gg; gyif 
midtUk; ghh;f;ff;$ba ,lj;jpy; itf;fg;gl;Ls;sJ 

 

V) fopTePh; ntspNaw;wj;jpw;fhd tbfhy trjpAs;sJ.  

I) cl;Gwk; ghJfhg;ghd njhlh; FbePh; tpepNahfk;/FbePh; Nrfhpg;G trjpAs;sJ  

x) ,iwr;rpahdJ ntspapypUe;J nghJkf;fs; ghh;f;f ,ayhjthW filapd; 
Nkw;Gwk; fUg;Gf; fz;zhb nfhz;l jhdpaq;fp %Lk; tifahd fjT 
nghUj;jg;gl;L %b itf;fg;gl;Ls;sJ. 

 

 X) fhw;whb kw;Wk; fhw;W ntspNaw;wf; fhw;whb Mfpait mikf;fg;gl;Ls;sd.  

 M) nfhf;fpfSf;fhd ,ilntsp  Fiwe;jgl;rk; 30 nrd;bkPl;lUk; 
fpuhjpfSf;fpilNa 60 Kjy; 70 nrd;b kPl;lUk; cs;sd. 

 

 



5 
m) fhw;Wj; jpwitfSf;fhd jpiur;Nriyfs;> <f;fisf; fth;e;Jnfhs;Sk; 
,ae;jpuq;fs; Nghd;w nghUj;jkhd <f;fs; jLg;G eltbf;iffs;; 
vLf;fg;gl;Ls;sd. 

 

M) ,iwr;rpia 48 kzpNeuj;jpw;F Nkyhf Nrkpf;f Ntz;bapUg;gpd; 
Fsph;gjdg;ngl;bapy; 4 Kjy; 8 bfphp nrd;bfpNuL ntg;gpepiyapy; 
guhkhpf;fg;gLfpwJ. 

 

 
,) khRVw;glhj vth;rpy;th; my;yJ epf;fy; g+r;R nfhz;l juhR 
gad;gLj;jg;gLfpwJ. 

 

 
<) gad;gLj;jg;gLk; fj;jpfs;> fUtpfs; kw;Wk; nfhf;fpfs; JUg;gpbf;fhj 
,Uk;gpy; nra;ag;gl;Ls;sd. 

 

 
c) ,iwr;rpf; fil tshfk; kw;Wk; gad;gLj;Jk; rhjdq;fisr; Rj;jk; nra;a 
RLePuhf;fpfs; (Geysers) cgNahfg;gLj;jg;gLfpd;wd. 

 

 
C) iffisr; Rj;jkhff; fOt jputepiy Nrhg;G my;yJ Nrhg;G kw;Wk; 
efq;fis Rj;jk; nra;Ak; gpu]; Mfpaw;Wld; vth;rpy;th; my;yJ 
Nghh;rpypdhyhd iffOTk; Nfhg;ig itf;fg;gl;Ls;sd. 

 

 
v) ,iwr;rp ntl;Lk; kuf;fl;il Rj;jkhf guhkhpf;fg;gLfpwJ 

 

 
V) fopTg;nghUl;fis Nrfhpf;f fhyhy; jpwf;Fk; mikg;Gs;s Fg;igf; fyd;fs; 
gad;gLj;jg;gLfpd;wd. 

 

6 
m) tshfk; kw;Wk; mijr;Rw;wpAs;s gFjpfs; g+r;rpfs;> vypfs; kw;Wk; gpw 
[e;JfspypUe;J ghJfhf;fg;gl;Ls;sd.  

 

 
M) mjw;fhd Ma;Tg;gjpNtL gad;gLj;jg;gLfpwJ 

 

 
,) vypf;nfhy;yp kUe;Jfs; ,iwr;rpf; filapy; itf;fg;gl;Ls;sd. 

 

 
<) ,iwr;rpf; filf;fUfpy; tpyq;Ffs; my;yJ gwitfs; 
mDkjpf;fg;gLjpy;iy. 

 

7 
m) gzpahsh;fSf;F cly;eyj;jw;fhd kUj;Jtj; jFjpr;rhd;Wfs; 
ngwg;gl;Ls;sd. 

 

 
M) mjw;fhd gjpNtLfs; guhkhpf;fg;gLfpd;wd. 

 

 
,) njhw;Wtpahjpahy; ghjpf;fg;gl;l my;yJ re;Njfpf;Fk; vtUk; 
gzpahw;tpy;iy. 

 

 
<) gzpahsh;fs; jq;fspd; efq;fis ntl;b> Rj;jkhfg; guhkhpf;fpd;wdh;. 

 

 
c) fopg;gplq;is gad;gLj;jpaTld; jq;fsJ iffis Nrhg;G my;yJ Nrhg;Gg; 
gTluhy; RLePhpy; fOt mwpTWj;jg;gl;Ls;sdh;. 

 

 
C) gzpaplj;jpy; cz;Zjy;> Jg;Gjy;> %f;if Rj;jk;nra;jy; my;yJ 
Gifapiyiag; gad;gLj;Jjy; my;yJ ntw;wpiy NghLjy; Mfpait jil 
nra;ag;gl;Ls;sd. 

 

 
v) ‘ Gif gpbf;ff;$lhJ”> ‘vr;rpy; Jg;gf;$lhJ” vd;w thrfq;fslq;fpa 
mwptpg;Gg; gyifia filapd; nghUj;jkhd ,lj;jpy; itf;fg;gl;Ls;sd. 

 

8 
1) jpdKk; gzp Kbe;jgpd;> ntl;Lg; gyiffis RLePuhy; Rj;jk; nra;J 
mjd;Nkw;Gwk; cg;igf; nfhl;b %b itj;J Jg;Guthfg; guhkhpf;fg;gLfpd;wd. 

 

 
2) jpdKk; tzpfk; njhlq;FKd;Gk;> Kbe;jgpd;Gk; jiujsj;ij fpUkpehrpdp/ 
blh;n[d;l/Rj;jkhf;fpfs;(Sanitizers) nfhz;L Rj;jg;gLj;jg;gLfpwjh? 

 

 
3) ,iwr;rp rk;ke;jkhd vt;tpj fhpkg;nghUSk; gzpnra;Ak; jiug;gFjpfspy; 
,y;yhjthW tshfk; rpwe;j J}a;ikj;jd;ikAld; ,Uf;fpwJ. 

 

 
4) Fsph;rhjd mLf;Ffs; fhyKiwapy; Rj;jk; nra;ag;gl;L ed;F 
guhkhpf;fg;gLfpd;wd. 

 

 
5) filtshfj;jpw;Fs; tpyq;Ffs; kw;Wk; gwitfs; tjk; nra;ag;gLjpy;iy. 

 

 
6) gzpnra;Ak; jiug;gFjpfspy; vt;tpj fhpkg;nghUSk; ,y;yhjthW tshfk; 
rpwe;j J}a;ikj;jd;ikAld; guhkhpf;fg;gLfpwJ. 

 

 
7) khkprk; <uj;Jzp nfhz;L %lg;gl;Ls;sJ. 

 

 
8) Fg;igfs; Kiwahf mg;Gwg;gLj;jg;gl;L mtw;wpd; nfhs;fyd;fs; jpdKk; 
njhw;WePf;fk; nra;ag;gLfpwJ. 
 

 



 
9) ,iwr;rpf;fopTfs; Kiwahf mg;Gwg;gLj;jg;gLfpd;wd. 

 

 
10) fil gpw cgNahfq;fSf;Fg; gad;gLj;jg;gLtjpy;iy. 

 

 
11) Njhy; kw;Wk; Njhy;nghUl;fs;> fhy;Fsk;Gfs; kw;Wk; Rj;jk; nra;ahj 
Flw;gFjpfs; Mfpatw;iw ve;j Neuj;jpYk; filf;Fs; itf;f 
mDkjpf;fg;gLtjpy;iy. 

 

 
12) ntl;Lgyiffs; 80 bfphp nrd;bfpNuL ntg;gepiy nfhz;l RLePhpy; Rj;jk;; 
nra;ag;gLfpwJ.  

 

 
14) filf;F ntspapy;  vt;tpj czTk; jahhpf;fg;gLtjpy;iy. 

 

9 
m) jahhpf;fg;gl;l ,iwr;rp nkOFf; fhfpjj;jpy; my;yJ czTj;ju gpsh];bf; 
igfspy; Neubahf nghl;lykplg;gLfpwJ. 

 

M) cs;shl;rp / efuhl;rpapypUe;J my;yJ fhty;JiwaplkpUe;J 
Ml;Nrgidapd;ik rhd;W ngwg;gl;Ls;sJ. 

 

 

Fiwfis epth;j;jp nra;a toq;fg;gl;l mwpTWj;jy;fs;:- 

 

 

 

 

 

 

 

 

Fiwfis epth;j;jp nra;a toq;fg;gl;l fhymtfhrk;: 

ghpe;Jiufs;:- 

 

 

 

 

 

 

 

 

 

 

 

 

,lk;:                                                        

   ehs;:                                                                   
                                                                             czTg; ghJfhg;G mYtyhpd; xg;gk;     
                         (Kj;jiuAld;) 

 

tpz;zg;gjhuh;/gjpTjhuh;/chpkjhuh;/mq;fPfhpf;fg;gl;l nghWg;ghsh; ifnahg;gk; 

 


