1) 2_cwrejaupEIGS0/2 swe| Ceme FinaarEisator oy iasasrer sflumiigl U ipuisd
Checklist for Routine inspection (Catering/Food service establishments)

SLUI6Y [HT6IT :
Date of Inspection:

WhEmGI LU1e| HT6T:
Date of previous inspection:

2 emTe|lILUTGISTLIL] O{aIeeVT GILIWIT:
Name of the Food Safety Officer:

3|) 2_ewie| Fmeuersdler Guwim :
Name of the Establishment;

25) e
Address

@) QazremaGudl/ g meGud] eremT
Tele/Mobile No.

) SSlw/nmrbleo o Mo
/Judleysaneim euemas Category of
central /State licence /Registration

2 ) o flw/udley sever
License/Registration No.

om) GoeumerT/GomumiemeaumerT GLT
Name of the Manager/Supervisor

61) uewotl CrymigsaflerT eTeutTenoTlsHemas
No. of Shifts

67) uenoTwmarTsefleor eTeuoremtldma
No. of employees

) PSS ame
Establishment Catagory

2 eureusEISeT / 2 mael(hidlsar Lmmib

Gam L sba6i/Snmienig elbhdlser/ Caemresiger (Lsarfl,
se@fl, iaeesLd, Elneuerd) / wa&eTiumsT @ Lo,
LOUmeumenT, Lenss eusuule Lommid elomer lemeviw

2 e Caemen / @S gIuniemearsafls 2 smrelafldse
Eating Houses / Restaurants & Hotels/snack
Bars/Canteens (schools, colleges, offices, institutions)
/Food service at religious place/Dabba walas/Railway
and airline catering/ Hospital catering

) Gamledler SHetTemio
Kind of Business

Hlmiesd / gesflwm Blmieuserin / Qurgflmieueri /

&L (Hmey/Lmigamrit/ o fevwwmreri / Wi

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

@i gpieiugend G s llyglseflsd gurflssiu’ @, gyie] wgemn NetarT alaTamILSITESE @
Ui aupbisin. Calwi@GlLD.

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



-2-

2_GUTa|aULPMEIGS60/2_sure|Csame Eimousrhisaflar  gyuiessrer sflumriyl uligwsb
Checklist for Routine inspection (Catering/Food service establishments)

QUTGHESTE)
&Ml (in order) |Z| gflullsbemev(Not in Order) L?Al (Not applicable)

16 HIET: YhHmSW 16 HT6r:
Date of inspection: Date of Previous Inspection:

(1)-Good Manufacturing Practices for whole premise - susm&id (pgsmLod@Lomsm B Sl

L& SBISHET

Requirements - Gaemeugsai

v X1 NA

a) Food preparation areas - 2_ewrey gwrflé@L LGdlsar

I.Cooking and frying is done under chimney having appropriate suction capacity.
Fmwss wnmih Qurflés LWRTUEGSILGLD YmasCuTsSlEeT CuTgILTaT 2 MiehaSmemerd
G\ meunT (hl6iT 6T 6uT.

b) Hand washing and toilet facilities- en&a sy Hmid SWHINNIL augdlser

Il.Adequate number of wash-hand basins fitted with taps for running hot and cold water.
Gurglomer  eremtemilSemaulles  Goflihg wLHDID  SEBT  FSWLET &g MSSHLYELD
Garimusar GLLLSEpL6T 9/m&sLILL (herTemeor

C) Changing facilities - 2 (Hy wrHmid augdl&eT

lll.Facilities for staff to change their cloths;wherever necessary.
uswilwumerieer smseflar o GUUSmer LTHM, JTSHEHSHSS Comaurear @Lmisafled ausdlsar
@aunuiu (heiemeor.

(2) Good Food Hygienic Practices (GFHPS) - pebav g, Crmédlu 2_smreyll L& amigat

a) Cleaning - &5glb

I.Working area and equments/utensns are properly cleaned.
usmilliLGdlsar LHMID sTaaTmseT/ UTSSTEISaT (ponwns s55W0 aunniiu@ElsTmer

b) Water supply - Bt ellElGwraid

Il. Adequate supply of portable water.
Gurguorer urgisrssiuCL BT alflCurdlssiu@&ng

IIl.The water is examined chemically and bacteriologically by a NABL accreted lab.
prmergl, G opiins gmSsTy gmuniidarmsd gmssfssiu’ L o inssslo, Cagullush
mmid Cusleflwmr LfNCarsmens @ 2 L LOSSIUL (HaTearg)

IV. Ice and steam wherever in use during processing is made from potable water.
swrfliGearGurg), emOshE uellés iy wim Brrel Camatur HyEGsmMD g unhnG
urgsTésiul L Fir Lwaru@SsUuGSng.

c) Raw materials - eypeoliGlum(mL &6

I.Preparation of fruits and vegetables - LEIST LHMID STiSHSmeT SWTTILIHSSHISH0

1. Uncooked,ready-to-eat fruits and vegetables are treated before peeling in 5 ppm
chlorinated water.
FMSHTS, 2 MTOTSHLMTTTSHATET SmisessT LHmL Lpkiseaflar CaTama 9snmiwpeTy
Sieumenm 5 N Terd GCermitlest QamewiL fifled ardgid GQFuiw Gouemr(hiLd.

2. The equipment used for peeling and cutting etc. of fruits and vegetables is clean and
of non- absorbent food grade materials.
smisflser wHmih upEIseT g Suamon , Jeumilar CHTasnm, 2 ETRSST 2 MiEhsTSHS6T e
Qareni_ sgswrer smallsar LwaTLOSSIUGS Tmeo.




[l.Preparation of non-veg. products- gjsmea 2 emmejliGLr L samear SWMTLLGSSIS60

1. Raw meat and processed meat is kept separately from other food item.
uETURSSIUL L DD LETURSSILLTS Glmmés] gy dume n 2 sreiQuTGL seflmhs)
Seflgg) emeudsLIuL (Hlerermeur.

2. Used surface is cleaned properly with anti bacterial agent.
LweTuGSSIU@L  Cupuriysst QaTnrédslsmers Qama( (PonUTs &SN CQ&ul
u(hleTmeor.

d) Cooking - semig g6

I) The preparation/processing/cooking are adequate to eliminate and reduce hazards to an
acceptable level.
JUSGISMET bSHS  ummm THSWETASEGT  @HEGLIM 2 awe| SWITILESSSI50 /
USILHSZISH / sowSHn ISl uemilsem Qeunli@dlsrmeor.

II) Cooking oil is not repeatedly used for frying.
LweTuSSIw Femiowed sTewTQemTenw WemTid GuTTliugnEGL LWETURGSH Lbhedlsemev.

e) Chilling - @sfliLGeTLD

1) Fridge and display units are in good working condition and maintained at temperature 5 C.
GefliTiugariGully whnh ysar uGdlsar mon Qewadnmiar 5 wdlil CsanedCr@
Qeutiuflemeuufled LpmoflsasiLBSmg.

f) Cross-contamiantion - GnIS@&s0sTTHm

I) Raw food/meat/poultry and ready-to-eat foods are kept separate.
FMLSETS 2 are] / @emméd] / Camflullemmésd] hmid o eTeSswTiT Hlamsaullayater o e ser
Faflgagatiure meudaiuL (e erer.

II) Staff is trained enough to avoid cross-contamination.
GN&GSCSTHN JHU@mSS Saliss, ueflwrerisear Curdw LulnFweflsEslul (HeTereori.

(3) Personal Hygiene - g6 &g

a). Food production personnel are appropriately attired in clean protective clothing,
hair covering, footwear, gloves, facial mask etc.
2 emure| SWTl&@ELD uemfurerTaaT QUTEGSSLTET UTSISTIL Il gaT, GamilseT, sraemilssr,
MSBWEDNSET, (PSSSasd CuTarmanmm 2 HILILSmeT ST o|6uilhbgIeT 66T

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.

o ey gurfls@n vuemflwrstismer Slpllisdlamer  geudud  LwATLHSSE
Qauliougi e 2 eorey SwrflsEh LGHSGT Hemyun Curgih gmag Wi HiempunCurgih
JIUTHEHSE MmSHaTTR @SHsTs S CLiyser, dyauflmea Cariyser, @ pammGw
LweTUGSGID  GuiLT  gGePLOUTETS6T, LMD  elpuL6TTET  GUMU Sl sem Iyl
SMHETEISEHL 6T eSS ausdlsar et [HeTereor.

¢) Restriction to unhygienic practices such as eating, smoking, spitting, etc., within the
food processing premises are adhered to and strictly enforced.
surfliysé & Lgdn@er, asrarre&Gsmar upssrigarmar o I CasrerEnsn, 6lsage,
ymasllipssem, a&fled gilygse, cpsms hggn Guraimeme oL Gaiwiu’(h Ieme
SOeLWTS oL ol L{OSSIUGE smrmer.

(4).Transportation and Handling of food - 2 eyl GUITE@GaTSS LLMMID ST (TS 60

a) Food vehicles are internally lined with appropriate material and provided with
suitable facilities.
2 6WT6Y CUTSETRIGET (PEvMIITET QLT GETmeVTer 2 L |y &L 6 QUITBSSLOTenr 6 & erpL6ur
2 6iTewenT.

b) Chilled/ frozen food products are transported at appropriate regulated temperatures.
&oflir/2_eomifleney 2 swreyiQUIT@Ls6 QuTSsorer Qeuliuklemsulilsd LrToflssiu(H GsTamT®H
Gl&sveuriLI(\&euT meur.

¢) Vehicles are clean, free from pest infestation and other contamination.
aursarmisear &S Qs wHmid Un wredssaTm) &dSLom&esi e eur

d) Separate food vehicle should be wused for raw and finished products.
swrflés wnmid eypelt QUL sEmsE Saflsseafl aursarmaser LweTLOSSLILIbES T mer




(5) Storage - Gafliy

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.

(Eurrg‘,]u_l FRTLILIGLD Lﬁﬁg}mmmrrg,, aggurer, L&8s5 QsThmiSeTHm ,r_r,sur@
augaimussiu L Galliy gemmasst / ugdlsst, eflurer GCalliy asdsepar moarE
ugmoflg&liu@m\elsTmer.

b) Chemicals, detergents and other cleaning materials are stored in designated areas
away from food items.
remuerl@uTmLsar, GCeriyseT womd Un &g Oswud QuTEGLseT Iy &lume
2 syl Qurlseafledmhg elodums@nrn Hunhintsar aigpamussiulL  gmmsefls
Gaulls sl (haTemer.

¢) Ingredients, intermediate and finished products are stored and maintained at
appropriate temperature.
Gemli@urmlser, @bl whmh swurflésiuL 2 areliGuTm s I &ume
gflwrer Qauiuflameuilsd uprofssiu’ @ Caflsasiu@dlarmenr.

d) Ingredients, intermediate and finished products are handled and stored n a manner
to prevent damage, contamination and spoilage.
GagLomge, g&ggmrrgsn angjm Qs @EUGuUTg oy Sunmmn sHSED  amsuds,
Car@urmLlser, @eLElmo wimn swurflésiu’L QurmLssT gy Susme masmrrmum.@
Cailg &L \&leTmer.

e) Proper stock rotation (First-In-First-out) is practiced to prevent deterioration and
spoilage of raw materials and finished products.
epeulIQuT L Sei LoMmILD Sl 2 euoreLIGILIT(HL S6iT FrosHeuemGuLd,
Qe @uturamasud FhEs sfurar @iy  synfyon (Psld ansmsg  Wsedls
QeuaflCunmised ) NeTupmiL@Smg.

f) Returned, defective or suspect products are clearly identified and isolated in
designated area or containers.
SoiuiulL, Gopweter geng FEésssSnSliwrar  QuT@LsdT Ggaflours
JleoLwrerd  srewriul () JSNSTS  algamusSIU L UG Ijong C&TerseeTsefls
gafleowl uGSSILG EleTmenr.

(6).Special Requirements - fimiys CoHemeuser

a) Cut fruits/ salads, fresh juices and beverages
BOISSI LiphiseT/Frel hseT, YHlu Ermisen whHmib UTeTmiseT

I. Juice dispensing machine are cleaned and free from contaminants.
ermilflud Quisdlrmiser a&sn Qauwiu’ G g&ssblardl o eerer.

b) Confectionary products - i Lmi Qumr L ser

I. Confectionary products properly refrigerated with labels indicating date of expiry.
LLmd euensassr 9iger sromaudl prer @Hod iu’ L CollatseEnLeT (penwims
GefliTiugesmd Qe (HeTereur.

¢) Meat, poultry and fish products
wmblen, Camfulmpsd] (Unme @emédl) Lmmid WeT 2 Hudd QummLseT

I. Non-veg. products are washed with potable water.
meEsull GUITLSaT LTgsTeHasiulL [bifls swaliLb&lsarmer.

Il. Processing area is clean and properly disinfected.
swiri Qanyblb peopwres Qsrinpesn Qeuiut () &Sawrs 2 arersl.

d) Water based chutneys, sauces etc - Bifleormsomesr &L sflger wmmid GLpLoyser

I. Cleaned and disinfected chopping boards are used.
adgLrer Qarmmissd GEiiu’L el ® unmsssT LwaTLBSSILb S smrmeor.

II. Permitted food additives are used as per recommended quantities; wherever
necessary.
Camauwmereumdled, geodlssiu’ L o e GCariylGurmlset uflbgmrsasiu’L
Sjereyssafled LweTuESSILb 6T meur.




lll. Sauces and chutneys are stored in glass / food grade plastic container with proper lid
sl eaflsem WHYID GSYDLSAT I EImaI eLIpUL GITTET SEUTETTe / 2 T SST LleTTerig &
Qaratsaersafled Callsasiiul (HeteTer.

e) Fried foods - Qurfl&g 2 e sei

I. Good quality/ branded oil/ fats are used for preparation, frying etc.
mevew  gyLomeur/LSiymenTL L sTewtt Qleworit /G mplieuenasaset, Swmilly womih  Qumflgse

Gurermeumim@GL LweTuBSSILH\S 6T mewT.

Il. Packaged oil is used.
Cuadlm Qaunuiiu’ L ererrGlevors L (HGL LweTLBHGSUILEEINS.

lll. Oil is not repeatedly used for deep frying.
QurfliugnE QsTLGE LweTLBhGSw seamrGsmi LweTubhSsIuBeSlsmev.

(7). Documentation and Records - udlays@nid LFIGaiBEEmnLD

a. Test report from own or NABL accredited/ FSSAI notified labs regarding
microbiological contaminants in food items are available.

GCsd guiins gmSsTy gmuldarmsd gnssilssiu’ L sl uflGsrsmer
JMsms gng sarg guasl uflGersmer gmlsme/ @BSL 2 e ILTSSTIL HYILD
SS9 Flam gmuidarmsd gmssfssiu’ L giinssdld Quim paauilTs0sTHy
umlw ufGergmer g Msma

b. Records of daily production, raw material utilized and sales are available. dlerafl
swrfliy, epolGur@gLsefler Lwetur®  wHmL  elnumer g Swambibster USGCaG ST
urmoflS&liueeT mer

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.

srumer  Qswarss (pomsetleoiuy  Bow Swmfliy  upsSEISaT/Hon gL CTTSSL
upSanisetler &) FLSSIULL  meTsg LTS EhsSTaT STapmns Sellsms.

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.

o emeyswmtlly / uslUGSZISH, 2 a5, Ipueusl uflGersmer (igasaT,
u&dlsars®iy Gurermaupdihster (pammwmrer LGB ST

e. Records of sale and purchase that the food product sold to registered/ licensed
vendor and raw material purchased from registered/ licensed supplier.
2 floid / udley Quim ellpusmerumerflib eurmiu epoliQuITGL &6, 2 flob/didley
Qubm elMusmeTwTeTHEE alhm 2 ewrey gwriliyl QUL sepdasTar alleul LSGCaDEsT.

_5-

Suggestions for Improvement (if any)
YerGarmmSSlmamer gy Geor e et s e (67GgeniLdlmier)

Time limit prescribed for compliance of suggestions;
I Gorgmarsmer I|POLGISS AIPBISILEID STs6le(H:



Recommendations;

uflgevr&ei:-
Place (@ 1b:
Date e : (Signature of Food Safety Officer with Seal)
2 guoreyll UTGISTLILY gjaeueuifler eliLid
(pSsTWL 6T7)

(FBO/ Authorised Name & Signature)
(2-swrey5QaTleornmiET/ g midsfasasiul Lauflar@uT & eliub)



2) Ay/En 2 oS Qgmblsd Hpssr oyuiebersr sflumiyl ulipuisd
(swrfburer, usOULBSSCourT LHMID maewTeTGeuir)

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (PETTY FBO)

1| Qpuiey mrer
Date of Inspection

2 | hemSW QpUie| HT6T
Date of previous inspection

3 | 2 eoTelLTHISTLIL JigIeueoT GlLwiT
Name of the Food Safety Officer

4| 9) dlmeusgdler Guwi
Name of the Establishment

31) (paeul]
Address

@) QaremaGudl/gmeuGud eremt
Tele/Mobile No.

) GlSHTemeukEEH60 6T6u8T
Fax No.

2 ) Whlewt 9| ep&60 (psseulfl
E-mail address

26T) © 6UOT6| LD
Category of food

6T) LUdley&&TesTm 6T6u0r
Registration No.

) SLL60LLIL 61605 /@3 usar / snanelsn / Sinks6leef]
Type of Structure Pakka / Semi-pakka / Temporary / Open

@i gpiniugend G s lyglsefled gurflssiu’ @, gyuie] weehn NersarT alaTamiILSTTGSE @
U aupbisiu. Calwi@LD.

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



dn/Gn 2 ames Gsmilod Hyeer gyuiedasrer stlumyl Ul ipwis

(swrflbureri, usHLEGSCeuT LHMID eawTeTGeour)

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (PETTY FBO)

QU GBHESTSI
&Ml (in order) E Fiflullsbemev(Not in Order) ‘.N_Al (Not applicable)

U160 BTG WhHDSW 16| HIeT:-
Date of inspection Date of Previous Inspection

*Sl.No.

Requirements - Cgemeuser

VI X NA

Floors are smooth and properly graded to drain liquid — no stagnation (if applicable)
SoriLGdlasT supeupliuTsad seenft Casalilaril SHCETSE aiugwjormid 2 aforeor
(Quir i lermen)

Ceilings are permanent nature and kept clean (if applicable).
Cungn. ey FlIhars Seremn QETeLgrealh asaursah 2 arergl. (GurmsdlaTe)

Efficient drainage system and provision for disposal of refuse.
sfleirann Snarilss agsmn augdlmud e G ers)

Exhaust system in food room is in good working condition, and kept clean.
2_gureuenm EHew (@ GEwemrmmid srhn QeueflGwnm el aT &5swrs meudssiul (HeTerg

The working area is well ventilated and lighted.
ueeflGEuIuD LGS Bebe Geuafléan M sTHCHT L auedluL e 2 6Terg)

Availability of clean water and adequate storage arrangements.
SSGLmem Sewreunfit O Curgiorer seueanfiTs Ca5s ausdlsar 2 ererer.

Facility for keeping the food items covered.
2_GUUTEY EUEMSSHENENT pLplp E0HBEGL eugdlaem G (Hafereor.

Proper pest-proof measures taken to prevent infestation of pests.
u&dlsetlermed  eu@d Crmismers shss eflurer L&dld sOlY  bBLeugsmsser
TS SLILL (H6T6T6uT.

Equipments/ vessels kept clean, washed, dried and free from moulds and fungi.
SFTHETEIGAT LONID LUTSSITEIST, L ehme whnih srermear Qsrmflard @msELrn amamns
sUel &5z Qg 2 wTSS meusaliL (DaTeTer.

10

Whether Container/ Vessel/ Equipments in use likely to cause any metallic contamination.
LweTUGSSILELD CsTeTsmeaTsear/ sTgarmse / UTsdmsar o Cours F&assaTamn gn@Lmm
2_6IT 61T 6UT6UIT ?

11

Food production personnel are appropriately attired in clean protective clothing, hair
covering, footwear, gloves, facial mask, trimmed nails etc. (if applicable)

o e SWTfl&GL umfwreriear grimowrear GuTGSSwTar geLsear, QsTiilser,
sroanflleer, owmmss, (possadd  Curetn  urgismiy 2 @lusmer  geilbg)
BamIsEmeTOlolp  gmienwenw urmofsdlarmer. (GQummhSlere)

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)

uemflureriser o ewrey SWITlHGL UGSSGaT EHempuwd GCuTgd gyog LG
HOUDCLTGID JTEHERHE masarTn QussTs samaui GLiyseaT, Srabme Gariyser,
Q@ Wontw LWETUOSS D CuiLT S OUTETSET, WHDILD el ETTET (GLML S DL S6T
SLEI STSATEISEBL T MESSWeD asgled Qeuuiu’ Haerer. (GummbSlarme)

13

All food handlers free from infectious diseases.
2 FUTENEIS MSWTEHLD LenflumeTigar salksEn GsTHnICHTL fgiilsame.

14

Restriction to unhygienic practices such as eating, smoking, spitting, etc, within the food
processing premises are adhered to and strictly enforced.

uenefl eueTTaSFM@Gem 2 L Gaeremge, Closase, UmsLlle s, srédln gililge, GureTm
I|EHSSLTaT LSamisar g Qauiiu’ (B shaowwrs WeTunmiibhdlsrmeor.

15

Vehicles are clean, free from pest and rodent infestation and other contamination.
TSaEIEISAT, L &S5 whmib sedlsaflearmsd gnuGih osssnisaflarl sgauns o ererer.

16

Separate food vehicles should be used for raw and finished products. (if applicable)
swrflgs wnmib epeolt QUTELSERSE Saflssall arsarmigar LwaTLOSSLILGE T menr
(Quir i dlermed)

17

For moving type vendors; whether a separate covered dustbin is attached or not?
BLLOTOLD 2 aureeuefllSiTSer eylpwl aTTer GLmUSSTL lesmers GaTeT(DleTemeurim?




Suggestions for Improvement (if any)
eTGarmmSnars apmisiuL g Gaumssmer sar (Gl i)

Time limit prescribed for compliance of suggestions;
31, CTSFMmEaTSHMmET |eTS&D ClFuw apmISILGL &Tasbls(:

Recommendations;
uflsgenr&e6i:-
Place @Lib:
Date mmef : (Signature of Food Safety Officer with Seal)
2 sureyll LTGISTLLY jaieuefleT eliid
(pSSemuL_si)

(FBO/ Authorised Name & Signature)
(2_swreySGamHleornmisT/ ks flesiu Laflar Quuwit & eUiLid)



3) e emreyll GUTEGMTSSIS QsTHlorNmIBmESSTeT Qyuia|ll Ll iguis
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (TRANSPORTER OF FOOD)

1| Qyuie| wrer
(Date of Inspection)

2 | (PHEmSW QLUIe)| HT6T
(Date of previous inspection)

3 | 2 eurelLTGHISTLIL iaIeueoir GlLwiT
(Name of the Food Safety Officer)

4 | o)) 2 ewre| Gameer(hGeeuaufler GluwiT
(Name of the Transporter)

31) (paeulf]
(Address)

@) QaremaGudl/gmeGud eremt
(Tele/Mobile No.)

) GlSHTemeukEEH60 6T6unT
(Fax No.)

2 ) Whlewt 95560 (psseulf]
(E-mail address)

261) 2_euTe |GGG TLledleT aume
(Type of business)

61) 2 Memowimerit
(Ownership).

GO0y gpiieiugand @ lrdeaflsd surtlésiu’ @, gyue| weamm Uetert allameoriLgsmy;eE b
Uy d) euyprisiiuL. GeuemT(HLD.

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



-1-

2 el GUTEGTS8IS AampleormmibmeasTer Qyuia|l Ll iguis
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (TRANSPORTER OF FOOD)

CQUTBHESTE)
&Ml (in order) ‘:_' &ifluflsbemev (Not in Order) ‘E (Not applicable)

SLUI6| HT6IT: Uheg I u1e| HT6i:
Date of inspection Date of Previous Inspection
Sl. Requirements - Gsmeugseir v X1 NA
a Treatment of vehicles with permissible chemical, physical or biological

agents within the permissible limits are carried out.

mdlsaiu’ L @umilwe, remusr gmag 2 ulflun Qur@mLset gy Sume
S@udlsasiuL  gerelled LwaTUGSIIU (D euTSETRGeT &HHFHD QFuuwd  Lewi
EenL (pemll LQSSILOSInS.

b Conveyance & transportation of food being done in an appropriate state of
cleanliness.
peomwrer g  Hemeullsd o ewraliLwemTd WHm CsTaw( QS
Bl CQumSng
c Containers used transporting food stuff is non-toxic and clean.
2 _guoret GUTEGUTSHMSTET CSBTETHEVET H6T HEF&SSETEOLWLNMID &ESSLOTSHE|LD
2_GIT6IT60T.
d To protect food from spoilage specially designed vehicles where temperature

and humidity are controlled are used; wherever required.
2 gureyd STCasliadlmhg uUTgeTss, Cameawrear et wLHMID FIUILGSMS
SLHUUOSGID Fmiy augeienioliy GlEmeL aTaeaTmIgeT LweTLbhSSU(bidlermer.

e Whether daily records of quantity of fruits, vegetables, fish, milk etc.
transported is maintained (Log Book)

uysiser, smisdlser, er, ured Gureaimemes OCamemi(h OCEFoaiuEd  Hlerefl
Jjeme s EhasTar LSCa@sar (msLs) urmoflssliLibhdlesrmeoreur ?

f To check cross-contamination, vegetarian and non-vegetarian food stuff is
transported separately.

GN&GSH-Cathmn Cardlss, maa LMHMID gmaa 2 e ST Sefldseflumes
Qameni® G&salin(leTmer.

g Whether periodic cleaning and disinfection of vehicles is carried out and
record thereof is maintained.

aTSaTRISaT  STWmDUle gmimn wonn Csrhnpssn  Gewwiul G
aismsmear uSCaibser urmoflssiu@dlsrmenreur?

h Whether staff engaged in transportation of food stuff is having basic

knowledge of importance of health, hygiene and contamination of food etc.
aursarlusmiurerieEar o aoelleor g GITESWD, &S50 LODLD &S

Gursmeummlent (p&Slwggieud updin el ey Gaem (HlsiTereurym?




Suggestions for Improvement (if any)
erGarmmsSnsTs aupmsiu’L g Gamesmenrger(s7Ggamidl mlide)

Time limit prescribed for compliance of suggestions;
31, CTSFMEaTSHMET LTSS GlFuw apmISLILGLD &mus6ls(:

Recommendations;
ufli glemy e :-
Place @Lb:
Date e : (Signature of the Food Safety Officer with Seal)
2 guoreyll LTGISTLILY gjaeuevifles eliLih
(PSS 60T)

(FBO/ Authorised Name & Signature)
(2_swreySGaTHleornmisT/ ks flesiu LaflarQuwim & eUii)
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4) Hsveueny alpusner EneerEismer gy uie| QEdaignarer sfumiiyl L ipuis
INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Retailer)

1| Qpuiey mrer
(Date of Inspection)

2 | (WG QUi HIeT
(Date of previous inspection)

3 | e T UILTGISTLIL Jiaieeoir Gl
(Name of the Food Safety Officer)

4 | o)) BmieuersSer GLwIT
(Name of the Establishment)

b)) eueTTs (el
(Address of premise)

@) QzremaGud]/gmeGud stevr
(Tele/Mobile No.)

) GlFTemeLmEE6D 6T600T
(Fax No.)

2 ) et 9|ch&sd (paseulfl
(E-mail address)

261) 2_suuTeyd G TLledleT 6uEma
( Category of food products )

61) 2 Mo/ udley
(License/Registration).

GO0y gpuiejiugad @ ldrdlaeaflsd surtlésiu’ @, gyue] wigaynm UsTert allswemiLgsmTGsE e
Ayl suprisiuL. Geuemr(BHiLd.

Note:To be used in duplicate.One copy to be given to the applicant after the completion of the inspection.
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Hoooweny allhusner Hyaertismer  gyuie] Qauisigherer sflumiiy’ u'ipuisd

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Retailer)

CurmhSTS
&Ml (in order) |_)T_| Fflullsbemev(Not in Order) ‘.B_Lél (Not applicable)
U160 HT6IT: YhHmSW 16| HIeT:-
Date of inspection Date of Previous Inspection

Requirements - Gxemeusar

VI X1 NA

Whether daily records of quantity of fruits, vegetables, fish, milk etc. is
maintained or not.

uyriseT, smisflser, Wer, ursd CuTaTmeney Qamei(® Ggamemiu@L Hlerefl
SisreysEnssTar USGa@sar urmoflésiubhalarmerear? @lsemeow?

Whether periodic cleaning and disinfection of store is carried out and record
thereof is maintained.

Galliuemmast  srowampulle  gmiemw wHmw CsThnEssn  Gewwli G
Sigm&rer uSCaipsar urmofléasin®aermeoreair?

Whether staff engaged in handling of food stuff is having basic knowledge of
importance of health, hygiene and contamination of food etc.

aursariuemilureriset o moreller g Grradu, &S0 LODL I SHSSLD
Gurermeummlent (psluggieud undu gl fley QEmeur(hsTaTaTym?

Facility for keeping perishable food products is available.
WG 2 emraju GUT Ll Smer mess agsl Qeuiu’ HieTarg.

Facility for frozen food products is maintained.
2 eomblemev 2 ewreyls LpTfliysasrer augd Qe HeTerg)

Containers used for storage are made of non-toxic material.
o amreliur@lser  Qsmami(h  Gsswm wEsSSaTmLLNN  CSTaTS660TSaT
uweTUOSSUILb\Sl e meu.

Exhaust system in food store room in good working condition, and kept clean
o gurey Gallluemm, meT@ OFwerhmid STHCHTLL oWl T S&HLMS
emeu&SLILL (haT 6 g

No person handling food is suffering from any infection or contagious
disease.

o GUTENENS  EMSWIMEHLD  LSTTILTETT  6Teu(HLD CarhmLGeorm  9)e0evg
CarmnCrmuyLCerm @)semev.

The working area is well ventilated and lighted.
uenl QLGS mede QeusfléadgiL b wHmIb STHCHTL L SFILILD 2 6T6rTg).

Facility for keeping the food items covered
2_6UUT6Y CUENSBHENEN PLlpe0eUSS sudd) GlEuniiL (HeTerg.

Proper pest-proof measures taken to prevent infestation of pests.
wEfsLammomns shss  wonwrer  YEFS5sO0Y  BLalgsmssar
6T(NSSLILIL (H6rT 61T 6uT.

Adequate facilities for toilets, hand wash and footbath, with provision for
detergent/bactericidal soap etc.

&g,g,mrra;aﬂ&m/(ﬂuaamrﬂu.lrr (B&rruu Gurrmmaumgjl_m (BurrgjmrrsnT Jleralsh Sl
augdl , ossyed aFdl LHDD STOSMMS &S50 CFuwb asd I Sume
G]&mmuuL@mmsoT
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Suggestions for Improvement (if any)
erGarmmsSnsTs supmsiulL g Gaurasmen s (Gl @lidlet)

Time limit prescribed for compliance of suggestions;
I Gaurgmarsamer Gewarss G apmsiuGL sTas6ls(H:

Recommendations;
ufl Glemy 6 :-

Place @ Lb:
Date el :
(Signature of the Food Safety Officer with Seal)
2 guoreyll LTSI gjaeuevifler eliLid
(P& BemTULL6r)

(FBO/ Authorised person’s Name & Signature)
(2_ewre @ TleormmIsT/RissiGsiu Laflar Quwir & sliu)
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5) 2 eorey Gaubliy auewfllas opuiesamer sflumiyl L ipuis

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Storage)

1| Qyuie| wrer
(Date of Inspection)

2 | (PHEmSW QLUIe)| HT6T
(Date of previous inspection)

3 | 2wyl UTGISTLIL SeIeueT GlLwiT
(Name of the Food Safety Officer)

4 | 31) BmisuergHlenr Gwi
(Name of the Establishment)

31) eueTTS (a6l
(Address of premise)

@) QaremaGudl/ gemeGud eremt
(Tele./Mobile No.)

) GClFHTEmeLHEEH6D 6T6U8T
(Fax No.)

2 ) Wlewt 9| sh&sd (psseull
(E-mail address)

261) 2_suureyd LT (G S6fler eueme
(Category of food products)

61) 2 b/ udley
(License/Registration).

G- guieiugend @ L illrdlasaflsd swrflssiu’ @, guue] wWigamn WeTeri allemmsmmiLSTTHSE Q7
Ay d) euyprisiiuL. GeuemT(HLD.

Note: To be used in duplicate.One copy to be given to the applicant after the completion of the inspection.
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o qwre] Gahliny susmils guiessTer sflummiyl UL ipuied

INSPECTION CHECKLIST FOR NEW / ROUTINE APPLICANT (Storage)

GurhsnE
&Ml (in order) gifluilsbemev (Not in Order) (Not applicable)

gggmm mmer (Date of inspection) -
Yhmgw ouie| kreat(Date of Previous Inspection);-

Sl. Requirements - Ggemeuset v X1 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.
Qur@L st wraLpmESsH SOSHGD QUTELE CuTdsSswTar @I Fisafld GeaulLblme wHyID
gigar uprufliyssrear ahSaISST LTS @Qhs Fraarsdnanar @siimuger Gabliy Gumerm
SLEIUTLH (peomasT o eierereur? e mlrmar guweflsar GeMlas (pH) sl GUUT NG
Gurgiorer eusd 2 aTeTST? 9|edeug| @6EmeuILT?

b Is the cold store not located in an area that poses a threat to food safety?

2 gyl urglsTUNNEG IFEnSsme  gOUOSSHL uGdHiled GellT  user  gewm
SIS SLILIL (DT 6T ST ?

c Are all waste disposal containers and areas specifically identified, cleaned and maintained?
Smearsgl sifley GeauellCunms CsmeismaTsear LHNIL ySHaTer seauLfwiu Gearer Fmlil
uGSlsst gy slweme sggn Ceuiu G urorflssiu@besaTmeoreur?

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?

Goflitiugear gonsE s gmsromuowtlgeTer soriugds, Glmu, sfle) wonlh wenwhm
smnislssflesaflarlun smmmassdlar Cuiugdls gsmasrmuuils ynseflarlun o eTerersur?

e Does the cold store have documented hygiene instructions?

GofliTugear gemm, gmiew unflu gflamnssasarLmdu udlCabhsmend GasmeamT(HaT emeoreur?

f Are workers trained in basic hygiene?
uemflureTTaEnsE SiglumL gmimo uhdu tlins geflésiu’ Garars?

g Are adequate, suitable and conveniently located sanitary facilities available and maintained?
QuTBSsoTer LOML gHm ELESafla Curglorar Giumey egdlsst QEumuiu’ (@ geme
upmwfléasiubdlermereur ?

h Is the intake and dispatch area protected from the environmental factors (rain, dust etc.) and
bird droppings?

2 gipempud wHmn CesflCunml uGdlser wemy, gre Curearm &nHmIUN srreilsear WHHILD
umemeusseiflesr sT&mIgaMe0l[BES LT SIS &HasIUL (D6 6meureur ?

i Before loading, are procedures in place to, check the condition of Sea containers
/refrigerated transport / insulated or covered transport?
annsHE& T Camersas ser/@sfiTugarpanulsd Gsraih Gaamgn,/ Ol gong
epipd  Qaremi®  Geemad GQur@alaser gy Swamdler Emowdun GCergmer  (pammseT
Ulesrummiibelest mewreur ?

i Proper pest-proof measures taken to prevent infestation of pests.

L&dSEaTHmns sHés Wamwrer &SSO BLalysmasar srhidhasiul (e erer.

k Adequate facilities for toilets, hand wash and footbath, with provision for detergent /
bactericidal soap etc.
aggursdlaar / Cuseflur Cariy ol mssweah ausdl winh srosmers &Hsn CFwun
augdl Gurerm Cumgimer sl susdlsar Qaunuiiu (e erer.

| Has all recording and monitoring equipment been calibrated .
udle| wnmih LTTLA&SEGW eraaTmSeT e ddlear geTaibDssm @GnasiuL (e eTemeur?

m Are all surfaces free of flaking paint, corrosion, rust and other materials(e.g. tape, wood
etc.)?
gs&mg’;gj Guiuriyser whmid Wn Qurglsear Guullswie o flumogid, 9ifliy,gim G@semogid
2 _aTereoTeum? (6T.5MT. G, LogLh GUmeTmene).

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?
Cusdlm / urgismiy epgwsrmer swrfliy ougdlsepdsarear allas@ser LHMID oemersg)
S6UUTEUTIT g S(GTHLD, M6 2 LU Groiflig 6o IILGuTE) LOM&HETMLIL T SHeUTm]
LT GIST&&LILIL (DT 61T 60T 61T ?

0 Do cold rooms seal perfectly with no gaps and no visible damage?

GoflerL (b yemmsat, Qe Geusflummid, sremid Lwdleardlun eflurs el Gererm?
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Suggestions for Improvement (if any)
erGarmmsSnsrs aupmsiu’L g Gamasmen ger(s7CgHamidl mlide)

Time limit prescribed for compliance of suggestions;
I, GarsmeaTSmeT 9|(eTssn GlFuw apmsiu@GL &ras6lso:

Recommendations;
uflbglenrseaf:-
Place @\Lb:
Date [mmer : (Signature of Food Safety Officer with Seal)
2 _guureILTGISTLIY Ijaeueuifled UILID
(S Sevmue)

(FBO/ Authorised person’s Name & Signature)
(2_corey @ ampleormmiET/ ks fsaiu’ Lauflar@uwi & eliuid)
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Qmméd Sy elhUemeTeTs S sSEhSETar g iiahEmsa Ligaih
[umBiEwmn 2.1.1(2)]

SLUIR| HIT6IT

PhenGI pUIe|hTeT

2 euTe LILTGISTLIL |aieleor GlLwT

31) 2 6wi6y BlimieueurGdlesr GlLwiT

31,) Gsmiledlenr g6vTemLn

Q) yseurl

mr)QgTemaGud]/ g emauGud] ereuor

udley/ellevoreuoTILI 6T6URT

SpuieNerGurSlmEg ellewrermriugTyi/
udleygmyi/Gumrgiumert GLwiT




b ‘Z’ @)606mev ‘E GurmhaTE

3) Qm&dlssmiwrearg smish, daTgeeg Un 2 swmeGuT@mL St

EhengsEnLer OsrLunn el gmuuiGunhyieaTerg v IXI NA

31) soL AlHOUSSSTS WD, Lms, SM&seT Iemg LUm wrseter Ligsuls
IemLowGLmm6T o G

@) @m&dlsasmLsEn Un ual_sdn@n Gmnbs Ul gb 50 WELT @ Geauerfl
2 GIT6TS)

F) SWsTusgler uwgssriurer @I mseafldlmsg 100 WELT gmrsginsiume
2 6T6TS)

3|) wa&amiurer @LRigGmer Crrédlw Gemmsdls sl eefled sHasafld &rHiILS
SemTenTmgS6T QUTBHSSILL D Hievyeug) wnmid QeuellCumiaug salr Un gmersg)
Crrmiseflad eyl LuL (e eer

o)) soLsaflar o LMD , SOLESG e auflsem wHmId sl Gwrlipw @ EiseT
2 'uL @eomssls somLdBsEn GOliurs 1&5sL, smalugdlss, @emmss
SmSGSHeT  GuraTn  9&ESSLCUTHLSAT 2 aTer  @ILmST  GMulemLowmsL
urmoflssi@\dleTmeor

3)) @mn&Hls smLulear 2 Wi Gsetrerger augd Qaunuiul g mider 2.5
UL @5, neuniing 3 WL @mn @msding

%) aaufled SeriLEGdsE G @smmg,g, U L&D 5 9|lgeuemy SeutTeuorTle 6(ha6iT
J|eoeug aararyomer Guere CuTeTm 2 sipemWT QUL SaTmed FGLoemT
aredlfl Qameni(h IemwssIUL (HaTerg)

@) 2 aTEIEmWT LMD eISESTS QU aTTRTaT SoTiLEGslmus C&mem HleTers).

) eTefldled &S QUi eJgiouns SmIULGHSE ETilurs gamudasiuL (heTg.

2 ) Qursdlasamemeardgid (fittings) simllliesens whnl fl&srs aumaulearsrs
2 QT EIT6UT.

o) GLengs6T, Cré@sar, CULlps6T, Lamssar GLITaTmsme
g158ET&D/ g mibleflwid/ seurdleeur/ Slymensr wmilled GureTmeummlermevmesr
Gunymdemad GlameveT(helT emeor.

61) ellmusmenr Q@G @andHulsar aums @GOl iu L gflelliyl v
SIEMETRUHLD LTSS gl @I Gdled emeudsLliuL (HeTer g

61) sifleyiit QeuellCunmSdnasTer alpsTe augdlusTers.

&) 2 L'ymd urgsmiumer Qs Geni eNElCwrsn/ G st Caafliy auadlusTerg

) @mm&eﬂmnmg Qmaﬂuﬁ]aﬂ@,r_r,gj QurgudgsT LMT&ES @uwerseaurn e uller
Cuhymd &miys seewmmy  Gamewie  sreflwmkdl epdld  amsWTET  SHH6]
CurmSsILL (D ey meUSSLILIL (DT 6T ).

&) sTHnTy LHYID sTHn CaellGCunns srmmme g Sume YjmidsiuL GHaTearer.

o) GaradlsenssTar @mLGaefl @mmbsul g 30 Gaarigli’L @i
dlrrdlaEnsslam G 60 a6 70 Qeeiy WL @D 2 eTemer.




3l) sMms FHnmesEhsaTar SHorECamauser, FoHBMmaTS SaTHEIICISTeTEHD
Quidlrdsar  Gurerm  GQuTSswmer  FHEST  SOHUY  BLepSHmSS6T
6T(NSGSLILIL (haT6T6uT.

o) Qonsdlow 48 wailtrrsdng Cuors Gableés  Geusmngullmilst
GoflifugariGuligulsy 4 s 8 w&lfl QsangdlCr@ Gauliklameuils
upruflssiu@GElng.

@) uwrHgOULTES eTeuTSleeuT  gebeg Hosw LFsH Oatai  Srrs
LweTU(hSSILG S MG.

m) uwaTuhSSILGL ssHdlser, sSmelset womn Csrédlser giEHlllessTs
@muiiled Geunuiiu’ (HafTerer.

2 ) Qen&Fdls SmL auaTTsHd LHMID LWETUHSSHID FTEHOTEIGmNE aHFHD Gauw
aBITSElEeT (Geysers) 2 LGWrsLILOSSLIL(H e meor.

21) MSHMTEF &HHIUTHS Sy Sreublene Gariy gedeg Gemiy LHmId
BEmISmET &S50  Osiun  tjed g Slummier  eeutHledeut  9jedag)
Gumit&ledleormeumenr en&agaid Carimu emeaussLiLL (DaTerer.

6T) @M Qeu’(Hib LTSS L &H&SLTs LFTuflssiubang)

6T) sUleGuT L Smer Casifles smumm Smé@En amwliyeTer @GLmud 66T 6T
LwETUMRSSLILH\S 6T meur.

J|) suemmasld LOMILD ImsFandlater uGdlser LEHlaser, edlser wnmn Un
skgIseflemhg LmgisrsaiuL (Heremeor.

31) sisnsTar e Iulcaulh LwsTuHSSILRSInS

@) 6160150 ame060 LEEGIST @mndHls smLulled meudbsiuL (herereor.

29 @emn& s SHE0L & (I l60 elleursl G 6T B LMEDEUSET
J\Indsaiu®dleemev.

3) ueflwumeTisEhsE@ 2 Lonnssnsrar  LhSded SSHEsrTargsar
EuMLILL (et emeor.

o)) sisnsTer uHGabsar uymoflésiu@lsTmer.

@) Gampeiwrdlured urdldsiu’ L geeg — FECadlE@n  eTeum
uemflwirmelledenev.

) LenTwmeriTasen smisetler pamismen ol le, sdgorsl urmoflsdlermerir.

2 ) sflldl_rimer LweTUHSSWeL 6T SRS mesmer Camiy gjebeg GCamiLl
ueLrme &{OIbitle sipal IMlemissiul HeTereori.

oar) ueelWLGdled o emTamFHen, GG, PSS HSHSDOFHIGH  IONG
ysmasullemesmiill LweTURSGISH Iisvegl Camdlme GCurhizssn gy Sumer s
Q&L (D6 6T 6or.

1) © ymas igssssnLrg”, “a&fled gIuss.Lrg” 6T eUTFSRSeLBISL
il Leenasemw S ullsr GummSaorsr @Gl meudsiuL (heiereor.

1) dleoryn uswll Yehsiear, GGl uvmssmer S&OHBITL &H53D g
J|SaTCLHLMLD 2 Lemus C&Smily eyle meaudg giliyreursl urmofléasiubdlsneor.

2) dleryh aumflasn QsTLmIEGUaTUD, Wehsllaryn smrsasms &l mblnrslefl/
gL QL /S gLn&dlaer(Sanitizers) Qamemi(ph &&53ULMGOSSILOSIMST?

3) @om&d] FhunswTar seaels siflolturmepn usmiltaiun smriugdlsstlso
@sbeorgHeurml eueTTD FmEs SIS SH6TemWL 6T @), SIns.

4) @dfltergar  ghsGsem  sroyoniled &H530  Celwiuh TG
urmoflsaliu(bh e meor.

B) smLaleaTaSSN@Gem alomiGsar NI UnemaugeT augd QEwtiL@bhdlemev.

6) uelQalwn sorliugdlsafle aeaells sSflolCuTmesn @Sy aeTTELD
Hoig gnimuwgsereamower Lrmofl&ssiu®alng).

7) wribled Frsgient Gameur® epLLILL [HaTerg).

8) ®leuseaT (Wonwrs HUUNILUGSSIUL(H eundlar CsreaTseaeTser dlerwp
Qarhnrssn QauwiuGEng.




9) @on&Slsaflasem amwurs gUyniLbSsiuGElsTmer.

10) oL U 2 uGwrsksEr&E@H LwaTuhSSILGaSme.

11) Gamed wmmid GCHTOGUTHLS&6T, STOGOTLLSET LOHNID &HSWD  GlEFUwTS
GLhuGdl&sn S Slweinemm 6T Crrsdlain HEOL & (61T MEUSS
J\aInd)saLiuleudlssmev.

12) Qau(huevenaser 80 wdlifl QaaredlCr@ GeoulLblme GaramL &hibiflo &g
Qawiu@Sng.

14) smL&@ Geuafluiled srelails 2 o swrflssiubeaudlsmey.

3)) swrflssiu’L @mnédl OuwEs srdlgsdln Ing o amas5sT Uermerlys
soussefled Crrpwrs Gur’ Lsbl iu@Smg.

&)  eatemmidl /  permlEldlgphng 0 geg  smausgmmuil blmhbg
L Geumerulletenio srem QUDUILL HieTaTG).

Gonsemer BleuTddl Gauw suprisiu’ L giflandse e :-

Gonsamer BTl GEuu PRSIl L STegeusmeid:

uflsglemi 6t :-

TBIT6IT:
2 guoTe 1 LTSI Ijeieuevifles LI
(CEEIL T

ellewemriiLgmi /udleygmyi/2_flugmri/grdsilssiu’ L Qurmliiureri maGwimliu




