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14.1 INTRODUCTION

In the last two units we learnt about the concept of risk analysis and HACCP. It is crucial
that the food industry try to adapt these concepts so as to ensure food safety and quality.
On the other hand, the role of regulatory agencies is of utmost importance as they are the
ones to implement the regulations and check their effectiveness. The questions, however,
arises what legislations and regulations do we have in place at the international and
national level to ensure food safety? This is the focus of this unit.

Till the advent of 2 Ist century, a number of different laws governed the food processing
sector in India. The prevailing laws/regulations adopted by the Government to verify
the quality of food and drugs prescribe varied standards regarding food additives,
contaminants, food colours, preservatives and labelling. In order to rationalize the
multiplicity of food laws, a Food Safety Standards Authority of India( FSSAI) was recently
set up to suggest legislative and other changes to formulate a modern, integrated food
law, which would be a single reference point in relation to the regulation of food products.
What these laws actually include? Which Acts are initiated under FSSAI? What rules
and regulations are laid under these acts? What are the other national food legislations

enacted by the Government? These are few issues discussed in the unit.

Further, various international organizations and agreements placed in the area of food

standardizations are also focused.
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142 FOOD STANDARDS AND REGULATION IN INDIA

Food Safety and Standards Authority of India (FSSAI) is an autonomous body established
under the Ministry of Health & Family Welfare, Government of India. responsible for
protecting and promoting public health through the regulation and supervision of food
safety. FSSAI of India has laid down science based standards for articles of food and to
regulate their manufacture, storage, distribution, sale and import, to ensure availability
of'safe and wholesome food for human consumption. FSSAT has been established under
the Food Safety and Standards Act, 2006 which is a consolidating statute related to food
safety and regulations in India. This Act replaced all the other food laws existed in the
system including Prevention of Food Adulteration (PFA) ACT, 1954 , Food Product
Order, (FPO), The Vegetable Oil Product Order, 1998 etc. This is an integrated Food
Law and has created unified framework for food regulations which has shifted primary
responsibility of safety to food businesses and hence assuring food safety across the
food chain and ensuring uniform application of standards and practices across the country.
Thus, ONE NATION ONE FOOD LAW.

The main goal of FSSAL is to: !
e Lay down science-based standards for articles of food

e Toregulate manufacture. storage, distribution, sale and import of food

e To facilitate food safety

This nationwide approach is being adopted in India to ensure better transparency,
consistency and predictability of food business environment. We shall now learn about
the FSS act, being formulated after merging the old food laws.

14.2.1 Food Safety and Standards Act, 2006

The Food Safety and Standards Act received the assent of the President on 237 August,
2006 and came into effect on Sth August, 2011. The Act officially repeals the regulatory
framework established by the previously existing eight food laws by Notification F.No.P-
15025/41/2011-DFQC, issued by the Ministry of Health and Family Welfare on August
4, 2011, consolidating them into the Food Safety and Standards Rules and Regulations
2011 under a single regulator - The Food Safety and Standards Authority of India.

On May 5, 2011, the GOI Ministry of Health and Family Welfare published the final

Food Safety and Standards Rules, 2011 vide Notification No.G.S.R.362 (E) in the Indian

official gazette. On August 1, 2011, the Ministry of Health and Family Welfare published

the final Food Safety and Standards Regulations, 2011 vide Notification No. F.No. 2-
334 15015/30/2010 in the Indian official gazette. .
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The implementation of the Food Safety and Standards Act, 2006 formally repeals the  Food Regulations: Standas
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i)  The Prevention of Food Adulteration Act (PFA), 1954,

i) The Fruit Products Order, 1955,

iii) The Meat Food Products Order, 1973,

iv) The Vegetable Oil Products (Regulation) Order, 1998,

v) The Edible Oils Packaging (Regulation) Order 1988,

vi) The Solvent Extracted Oil, De-Oiled Meal and Edible Flour (Control) Order, 1967,

vii) Milk and Milk Products Order, 1992,

viii) Any other order issued under the Essential Commodities Act, 1955 relating to food.
The Act puts in place a unified structure for all food safety related matters in the form of
FSSALI at the Centre ad Commissioners of Food Safety at the State level and covers

activities throughout the food distribution chain, from primary production through
distribution to retail and catering.

Under this, law is significant in ensuring quality food to the consumer. It protects consumer
interest by prohibiting misleading advertisement and penalising adulteration. Additionally
there are laws to address contemporary challenges facing the sector like provisions related
to Genetically Modified (GM) crops, functional food, international trade in food items
elc.

The following are the statutory powers that the FSS Act, 2006 gives to the Food Safety
and Standards Authority of India (FSSAI).

e  Framing of regulations to lay down food safety standards

e Laying down guidelines for accreditation of laboratories for foed testing

e  Providing scientific advice and technical support to the Central Government

o  Contributing to the development of international technical standards in food

e  Collecting and collating data regarding food consumption, contamination, emerging
risks etc.

«  Disseminating information and promoting awareness about food safety and nutrition
in India

In a nutshell, the Act takes care of international practices and envisages an overreaching
policy framework and provision of single window to guide and regulate persons engaged
in manufacture, marketing, processing, handling, transportation, import and sale of food.
Hence, the Act is applicable to anyone who handles, processes, manufactures, sells,
serves, stores, distributes, transports or imports food.

With an above discussion, now you must be aware of the Indian food safety governing
body which intends to ensure better consumer safety through Food Safety Management

Systems and setting standards.

Now, let us move on to some of the general provisions under the FSS Act, 2006 in
regards to articles of food. These are:

¢ Noarticle of food should contain any food additive or processing aid unless itisin
accordance with the provisions of the Act and Food Safety and Standards (Food
Products Standards and Food Additives) Regulations, 2011.

e No article of food should contain any contaminant, naturally occurring toxic
substances or toxins or hormone or heavy metals in excess of such quantities as
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Important definition under FSSAI

Act means the Food Safety and Standard Act 2006, ‘ f
Rules means the Food Safety and Standard rules, 2011,

Adulterant means any m: terial which is or could be employed for mpkmg, s the |
food unsafe or sub-standard or mrsbranded or containing extraneous! matter

Contaminants means any substance whether or not added to food Wthh is |
presented in such food as a result of the prdductlon (including operatlons carried | :
out in crop husbandry, animal hUSbandry or veterinary medicine), manufacture 1
processing, preparation, treatment ‘packing, packaging, transport or holdmg of | i
such food or as a result of environmental contamination and does not include
insect fragments, rodent hair and other extraneous matter; !

|

Food means any substance, whether processed, partially processed or ‘
unprocessed, which is intended for human| consumption and includes prlmary
food to the extent defined in the Act, genetlcally modified or engmeered food
or food containing such mgredlents, infant food, packaged drmkmg ‘water,
alcoholic drink, chewing gum, and any substance, including water used in the
food during its manufacture, preparation or treatment but does not include any
animal feed, live animals unless they are prepared or processed for placing on
the market for human consumption, plants, prior to harvesting, drugs and
medicinal products cosmetics, narcotxc or psychotroprc substances. !

Food additive means any substance not normally consumed as a food by itself
or used as a typical ingredient of the food, whether or not it has nutritive value,
the intentional addition of whlch to food for a technological (mcludmg
organoleptic) purpose in the manufacture processing, preparation, treatment,
packaging, transport or holding of such food results, or may be reasonably
expected to result (directly or fndirectly)? in it or its by-products becoming a
component of or otherwise affecting the characteristics of such food but does
not include ~contaminants or substances added to food for mamtammg or
improving nutritional qualmes ! 4
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Processing aid means any substance or material, not including apparatus or
utensils, and not consumed as a food ingredient by itsclf, used in the processing
of raw materials, foods or its ingredients to fulfill a certain technological purpose
during treatment or processing and which may result in the non-intentional but
unavoidable presence of residues or derivatives in the final product.

Advertisement means any audio or visual publicity, representation or

pronouncement made by means of any light, sound, smoke, gas, print, electronic

media, internet or website and includes through any notice, circular, label,

wrapper, invoice or other documents;

Food business means any undertaking, whether for profit or not and whether
public or private, carrying out any of the activities related to any stage of
manufacture, processing, packing, storage, transportation, distribution of food,
import and includes food services, catering services, sale of food or food

ingredients;

Food business operator in relation to food business means a person by whom
the business is carried on or owned and is responsible for ensuring the
compliances of this Act, rules and regulations made there under.

Having gone through these terms let us next get to know what compliances are there
under the Food Safety and Standard Act, 2011.Some of the Compliances under the FSS

Act are:

1.

Registration/Licensing of the Food Vendors: All the Food Vendors that have
been contracted by the company need to be Registered/Licensed under the new
FSS Act. Any Vendor that operates only in one state needs to get registered with the
FDA of the respective State, and for the Vendors who operate in more than one state
need to register with the Central Food Safety Authority — FSSAL

Registration/Licensing of the Corporate Canteen/Cafeteria: If any Food Items
are being cooked / manufactured in the Corporate Canteen, registration / licensing

of the Corporate Canteens also need to be done.

Adoption of a Food Safety Management System (FSMS) Plan: Under the Act it
is mandatory for every Food Manufacturer to prepare u Food Safety Management
System Plan. A FSMS is a network of interrelated elements that combine to ensure
that food does not cause adverse human health effects. These elements include
programs, plan, policies, procedures, practices, processes, goals, objectives, methods,
controls, role, responsibilities, relationship, documents, records and resources.

The basic key elements of FSMS include:

Practices (GMP) and Good Hygiene Practices (GHP) etc.
e Hazard analysissfHACCP

e Management element/system,

e Statutory and regulatory requirements

e Communication

Basically the purpose of FSMS is to ensure the manufacture, storage, distribution

and sale of safe food.

Potable Water being used for cooking: All the Food Manufacturing bodies and
Food Serving Canteens need to get the water from their water source tested for
Potability. This would ensure that the water being used for cooking is drinkable and

is safe for Human Consumption.

Good Practices/Pre-requisite programmes, including Good Manufacturing

Food Regulations: Standards

and Quality Control
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After a detailed discussion of the FSS Act, 1ts functions, genegr fo;gmulatéd by the

compliances, next, let us move on to the regulations which are bein |
government under the Food Safety and Standard Act 2011. i | 5

and documentation of the'

14.2.2 Food Safety and Standards Regulatlons, 2011

The Food Safety and Standards Regulations, 2011, came into force on August 5,2011.]
These regulations contain labelling requirements an l'
permitted food additives, colours, mtcroblologlcal requirements, etc. In all they dea

with the enforcement structure of the Food Safety and Standards Authonty and the
procedures to be followed by the authorities. There are total of 17 regulatlons lald by the
FSSATI for enforcement of food safety standards in India. Let us discuss some ofthese[

regulations in brief.

A) Food Safety and Standards (chl«ngmﬂ) Regulation, 2018: The chulatlonSI "

provide a detailed list of packaging materials that may be used for the packag,mg oﬂ
specific categories of food products and also prescribe specific requlrements/

| | i
restrictions in their regard. You may recall reading about this under Umt 10+ | ;
) i

B) Food Safety and Standards (Fortlﬁcatlon of Foods) Regulations, 2018 As per’
this regulation, every manufacturer and packer of fortified food shall give anl
undertaking on quality assurance, and submit evidence of steps taken in this rcgard
to the Food Authority or such other authority which the Food Authonty may|
designate. Further all fortified food, whether voluntarily fortified or requlred tOl
undergo mandatory fortification shall be manufactured, packed, labeled, handled,
distributed and sold, only in comphance with the standards speCIﬂed nder the;
provisions of the Act and regulations made. And such products shall be packaged m'
amanner that takes into conmderatxonthe nature of the fortificant added for example 1
Every package of food, fortified with Iron shall carry a statement “I’eople with!
Thalassemia may take under medical supervision”.

1

C) Food Safety and Standards (Organlc Food) Regulation, 2017: Under thls
regulation, the organic food offered or promoted for sale shall also comply with all| |
the applicable provisions of one of the followmg systems, namely:— ]

|
1

é

i)  National Programme for Orgamc Productlon (NPOPY; g { | 1
| b

ii) Participatory Guarantee System for Indla (PGS-India).

iii) Any other system or standards as may be notified by the Food Authorlty from
time to time. . l i

Apart from this, labeling of such products may carry a cemﬁcatlon or quahty
assurance mark of one of the systems mentloned above along with the Food Safety

and Standard Authority of India’s orgamc logo Lo il

by t

for Special Dietary Uses, Foods for Special Medical Purpose, Functlonal Foods
and Novel Food) Regulations, 2016 i

b

lity Manager), and monthly/ :
ne Auditor, coupled W1th monthly/; ‘.

d standards for pacl\aged food,

D) Food Safety and Standards (Food or Health Supplements, Nutraceuticals, Foods.
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G)
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I)

Under this, the food sold in capsule format, hard or soft or vegetarian, shall comply
with general monograph and quality requirements specified by the Indian
Pharmacopoeia. Also the quantity of ingredients added to the articles of food shall
not exceed the recommended daily allowances (RDA) specified by the ICMR and
Codex Alimentarius Commission. And in case the food product falling under health
supplements categories, the individual nutrient content shall not be less than 15
percent of the RDA and if claim of higher nutrient content is made, the nutrient

shall not be less than 30 percent of the RDA.

Food Safety and Standards (Food Product Standards and Food Additives)
Regulation, 2011

No article of food should contain any food additive or processing aid except in
accordance with the Regulations.

Food Safety and Standards (Prohibition and Restriction on sales) Regulation,

2011

The regulation provides for prohibition of sale of certain admixtures For exampie,
milk which contain any added water, a mixture of two or more edible oils as an
edible oil. turmeric containing any foreign substance etc.,; restriction on use of
certain ingredients such as Kesari gram (Lathyrus sativus) and itsproducts;
prohibition and restriction on sale of certain products and restrictions relating to
conditions for sale like food articles coated with mineral oil, food resembling honey
but not pure honey, tobacco and nicotine used as ingredients in any food products,
use of carbide gas in ripening of fruits, sale or use for sale of admixtures of ghee or

butter, sale of common salt etc.,

Food Safety and Standards (Contaminants, Toxins and Rcsi(iues) Regulation,

2011

No article of food should contain any contaminant, naturally occurring toxic
substances (Aflatoxin, Patulin, Ochratoxin A, Agaric acid, Hydrocyanic acid,
Hypericine and Saffrole) or toxins or hormone or heavy metals (metal contaminants
such as copper, lead, arsenic, tin etc.) in excess of such quantities as specified under

the Regulation. :
Food Safety and Standards (Recognition and Notification of Laboratories)

Regulation, 2018. :
The Food Authority may recognise any notified food laboratory or referral food
laboratory as reference laboratory for the purpose of developing methods of testing,

validation, proficiency testing and training. i

Food Safety and Standards (Food Recall Procedure) Regulation, 2017

ulations shall apply to the food or food products that are determined or
d unsafe and/or as may be specified by the Food Authority

simple words, food articles which require the mandatory
“injurious, to health”

These reg
prima facie considere

from time to time. In
mention of statutory warnings related to consumption being

may not be treated as unsafe food as part of any recall plan unless they are specifically
determined unsafe and injurious to health !

Food Safety and Standards (Advertising and Claims) Regulations, 2018.

at establishing fairness in claims and advertisements

These regulations are aimed
table for such claims /

of food products and make food businesses accoun
advertisements so as to protect consumer interests.

al sections detailing general principles for claims

These regulations contain sever.
aims (including nutrient content or nutrient

and advertisements; criteria for nutritioncl
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comparative claims), non-addition claims _
sodium salts), health claims (reduction of disease risk
guidelines or healthy diets. and conditional claims; ¢ SpyeiL 3
prohibited; and procedures for approval of claims and redressal of non-qorppllapces%
under these regulations. According to these, food business cannot use th§e words/| |
phrases such as natural, fresh, original, traditional, authentic, genqme,i real,etfz. on |

?('including non-addition of su;gars‘ and ¢

), claims related to dietary
laims that are specifically

! : 1l . H ! | t ‘, ‘
the food labels except under specific conditions detailed therein. | N
P K - o
‘ L I I .
K) Food Safety and Standards (Import) Regulation, 2017 IRR TN N
A number of products are being ir'npérted into India from the various cquntries. As
per the mandate fro providing safe and wholesome food to public FSSiAlémad? ltS; i
presence at various ports to check and clearance of safe food. S AR A
| B AN .
To learn more about each of the above discussed regulation you can assess the website
https://www.fssai.gov.in/home/fss-legislation/fss-regulations.html. Negt.wb shall }ook
at the responsibilities of food business operator and related stakeholders. Bl}t first let us
recapitulate what we have learnt so far. ¥ R
§ { i P i | |
Check Your Progress Exercise 1 =~ o |
o X || Lo
1)  What is the primary ohjcctivciof;FSSAl? | ‘: L
- 1] u ;
{ 1 | ! {
I | ! 3
..... ................................... | : .............. | |
2) List the important features of Food Sefety and Standards Act, 2006. [
| B i |
: | & | P o & !
T TR R R R AR AL AR A _----.----.-é-:n--.----.....-..........--...-...r....u! ........... pee [.
LA MRS NN VORI S T AR SVTRY NN POR |
e e 1 et |
i ﬁ ; ! ;
.................................................. ’;l }
, g 3 L <l Lo ;
3) Define the term ‘food” in context of FSSAI : ;. |
¢ | ! l ] % ‘
.................................................. |
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14.3 SPECIAL RESPONSIBILITIES AS TO FOOD SAFETY

-
Consumers have a right to expect that the foods they purchase and consume will be safe
and of high quality. They have a right to voice their opinions about the food control
procedures, standards and activities that governments and industry use to ascertain that
the food supply has these characteristics. FSSAI has also set responsibilities on part of
food owners, food supervisors, manufactures, packers etc. Let us learn about these in

brief.

Responsibilities of the Food Business Operator

e Every food business operator should ensure that the articles of food satisfy the
requirements of the Act and the rules and regulations made there under at all stages
of production, processing, import, distribution and sale within the businesses under
his control.

* No food business operator should himself or by any person on his behalf
manufacture, store, sell or distribute any article of food, which is unsafe; which is
misbranded or sub-standard or contains extraneous matter; for which a license is
required, except in accordance with the conditions of the license; which is for the
time being prohibited by the Food Authority or the Central Government or the
State Government in the interest of public health. _

¢« No food business operator should employ any person who IS suffering from
infectious, contagious or loathsome disease.

No food business operator should sell or offer for sale any article of food to any
vendor unless he also gives a guarantee in writing about the nature and quality of

such article to the vendor.

¢ Where any food which is unsafe is part of a batch, lot or consignment of food of the
same class or description, it will be presumed that all the food 1h that batch, lot or

consignment is also unsafe.

.¢  General hygienic and sanitary practices to be followed by food busmess operators

are covered under Schedule-4 of the licensing regulations.

Liability of the manufacturers, packers, wholesalers, distributors and sellers

e  The wholesaler or distributor and seller are liable for any article of food which is
supplied after the date of its expiry; Stored or supplied in violation of the safety
instructions of the manufacturer; Unsafe or misbranded; Unidentifiable of

manufacturer from whom the article of food have been received; Stored or handled
or kept in violation of the provisions of the Act; received by him with knowledge of

being unsafe.

144 LICENSING AND REGISTRATION OF FOOD
BUSINESS

Licensing and registration is covered under Sec.31 of the Act and the Food Safety and
Standards (Licensing and Registration of Food Businesses) Regulations, 2011. One can
register online at the below link: Online Licensing and Registration system Link Attp.//
foodlicensing.fssai.gov.in/UserLogin/Login.aspx - |

All Food Business Operators in the country has to be registered or licensed in accordance
with the procedures laid down hereinafter;

Food Regul:
and
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2) The basic hygiene and safety
some of the basic requirements undu this lrc

e potential sources of contamina |
open drains and stray .mlmdls shall be avordtd N I
|

od or food
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storage utensils shall be built ofsolld fust/ corrosion resistant mé
| Y 1
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kept in ulc‘m and good condition.

r

e  Sale points, tablcs awnings, benches h '
shall be clean and tidy. ; : } i i 1

[ ! L

e  Allcontainers shall be kept ilean washcd and dried at the close of bdsmess to; [

ensure that thcre is no grow] hof mouf'd/ fungi and mfestatron ,‘ L Co
|
iead,: ,-

¢  Cooking, storage and ser vmlé, shall not be done in utensils of, cadml

non food grade plastic and cher toxrq llnaterlals ‘ : | | ‘t
‘ |
e  The person suffumu from mfeLtrous disease shall not be permrtt‘ed to v‘fork )

3) The ReglstermgAuthorlty shall 1$sué areg stratron certificate and a pHot? rdentrty'
card, which shall be displayed at a pr omment place at all times within tbe premlses‘

or vehicle or cart or any other place where the person carries on sale/ anufacture[
t

of food in case ofPetty Food Busmerss ‘ ! K P | f |
4)  The Registering Authority or any’ offcer oryagency specifically authorrzed for thraJ ,
purpose shall carry out food safety mspectron of the registered estabhsl}ments at| ; ’

|

least once in a year. }1 !
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1442 License for Food anir'resfs ! ,’
N

' | %
| A
[t is important to hold valld license for pp inga fpod business. Accordlng to the FSSAI
no person shall commence any food bysiness unléss he or she possesses a valld lrcense
A license shall, subject to the provisions of some Regulatlons be issued by the concernedl ‘
Licensing Authority within a period of 60 days fiom the date of issue of an; appllcatron
ID number. After the issue of Application ID number the Llcensmg Authorlty may
direct the Food Safety Officer or any other perlsEn or agency specrally de?lslonated for
auditing to inspect the premrses in the manner pres ribed by the Food Safety and Standard
Authority of India in accordance wrth Re gulatlohs Such Inspecting Ofﬁcer or person
may issue a notice to the applicant, rf it deems| 1t guiding food business bplerator on
necessary steps to be taken or chan}_.,es or alteratron to be made in the premrses \Within a al
period of 30 days from receipt of an mspectlon report the concerned Llcensmg:,Authorrty
shall consider the application and may either grant license or reject the apPlrf:atron Al
Registration or license g z,ranted shall be valid and subsisting, unless otherwrse specrf ed ll

for a period of 1 to 5 years as chosen l?y the F oold Business Operator. : .
| v

| i
|
List of documents required for li rcensrng can be!assessed from the link grvén Lerewrth

htip://foodlicensing.fssai. govm/UserLogm/Logm aspx - o j .

| i

T ———

|

In addition, for commencing or Larrymg, out any food business, every food. busmess
operator has to stick to the set cate 5orres of food units listed by the authority. For i portmg
any type of food items, including food mgrédrents and additives, a food busmesleperator'
shall have to obtain a license from the, Central L'rcensmg Authority, provrdéd that Food’
Authority may through notification makel such' changes or modify the list g;ven below

' | K ! | } _ '
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List of food business falling under the

purview of Central Licensing Authority —

g units equipped to handl \
andle or process more than
ay or 2500 MT of milk 50 P

lid per annum.
and units producing veget
s including oil expe

o Dairy units including milk chillin
50,000 litres of liquid milk/d

o  Vegetable oil processing units
solvent extraction and refinerie

able oil by the process of
more than 2 MT per day.

ler unit having installed capacity

All slaughter }_‘0”535_ chiP.ped to slaughter moze than 50 large Eanimals or 150 or
l;]Ol’C small animals including sheep and goats or 1000 or more poultry birds per
day.

*  Meat processing units equipped to handle or pr
ocess more th k
day or 150 MT per annum., f ore than 500 kg of meat per

All food processing units other than mentione
and repackers having installed ca
and pulses milling units.

_ dunder (I) to (1V) inbltxding relabellers
pacity more than 2 M T/day excfept grains, cereals
* 100 % Export Oriented Units. |

All Importers importing food items including food ingredients and additives for

commercial use.

All food business operators manufacturing any article of (ood containing ingredients
or substances or using technologies or processes or C()|11bination thereof whose
safety has not been established through these regulations or which do rot have a
history of safe use or food containing ingredients which are be:mg introduced for
the first time into the country. T &

IFood Business Operator operating in two or more states.

Food catering services in establishments and units under Central government
Agencies like Railways, Air and airport, Seaport, Defence etc.

After the detailed discussion about the food license for commencing a food business,
next, we shall look at some other laws/ regulations and their role in ensuring food security.

14.5 COMPULSORY NATIONAL LEGISLATIONS

Within the compulsory legislations, Legal Metrology Act, 2009 and Export (Quality
Control and Inspection) Act are included. Let us learn about these acts.

t
14.5.1 Legal Metrology Laws

Before reading about the legal metrology laws, you must know what legal metrology
stands for. In India, legal metrology is the new name of Standards of Weights and
Measures. The Standard of Weights and Measures Act,1976 was enacted primarily to
establish standards of weights and measures, to regulate trade or commerce in weights,
measures and other goods that are sold or distributed by weight, measure or number. It is
based on the metric system and international system of units recognized by lnternationz-al
Organization of legal metrology (OIML). India is one of the members (?f OIML.' This
Act was subsequently replaced by the Legal Metrology K'\ct,' 2009 with the aim of
protecting consumer interests and other stakeholders including industry.

Let us review Legal Metrology Act, 2009
A) The Legal Metrology Act, 2009

The Legal Metrology Act, 2009 repeals and replaces the Standard of Weights and
Measures Act. 1976 and the Standards of weights and Measures (Enforcement) Act,
1985. !

The Act has come into force from Ist April, 2011.

1

bt
\
|

\

|

|
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llcml)iulogy and

The Act, inter alia, provides for:

a)  Regulation of weight or measure used in transactlon or for protectlon

!

o %

|| Ve

b
1

b)  Approval of model of weight or measurc |

l
i

¢)  Verification of prescribed w ug,httor Jneasuro by Government approved Test Céntr

d) |

Government or State Govcrnment ‘

¢)  Exempting regulation of weight ¢ or measure or other goods meant for ex

|
f)  Levy of fee for various services ‘ |

with the provrsrons of the enaotm’ent

|
Penalty for offences and compou}1dr g of offences

i)  Appeal against decision ot‘variou‘rs aJthorities, and

|

J)  Empowering the Central Govermhent to md:ke rules for enforcing tﬁe p

the enactment. : |l

! | [
Any weight or measure which onforms to the s‘tandard unit of such we
(based on metric system or prescribed dertved umts) and also conforms t
of the physical characteristics, confi guratron conStructton details, mater

performance, toleranees period olre-\rerrhcatlon) etc., are applicable to

weight or measure. Every non- standdrd or unverlﬁed weight or measure.

i

seizure and forfeiture. b a

B) The Legal Metrology (Packaged QOmmc dities) Rules, 2017

1

The Legal Metrology (Packaged Com nodities) Rules 2017 were presct

regulate pre-packaged commodities. Unqﬁer this

required to comply with certain mandatory Iabel ng requirements with réspect

quantity, Maximum Retail Price (MRP) al d Customer care information.

Itis illegal to manufacture, pack, sell, 1mp¢nt dtstrrbute deliver, offer, expose or possess

for sale any pre—packaged commodity unless the package is in such standard q
or number and bears thereon such declaratlons and particulars in such mannér 4

I R

prescribed. |

[tems exempted from the provisio‘ns of the Packaged Commodities Rules are

containing — | ! t K

e The net weight or measure of the commodity in 10 g or 10 ml or less, if sold by

weight or measure. §

e Fast food items packed by restahrant/tptel scheduled and hon-sgheditled

\

!

|
ghtor
athe p
als,

be

lbed i
rules pre-packaged cbmmodlttes are
[0 the net

formulations covered under the Dru s (Pric é Control) Order 1995 B

e  Agricultural farm produces in packages of above 50 kg.

The items mentioned under the Secortd S
have to be packed in quantities specrhed
biscuits, bread, butter, coffee, tea, cereals,
wheat flour, aerated soft drink, drmlkm
manufacturers are required to pack an’fl sell in stdeard sizes.

and Iltspcctlon) Act

14.5.2 Export (Q'uality Contriol n
|
The Export InSpectlon Council (EIC) WL

Section 3 of the Export (Quality Contro] and In
order to ensure sound development of ekport tr

chedu(e of the Packaged Commo dit
in that schedule. Baby food, weaning food,
pulses, milk powder, salt, edible orls' rice and|
iy water gtc. are among other pr

i

|
i

|

Nomination of a Director by a combany v‘v}lro will be responstble fo ] cdmplymgl
I

i
i

fOY

eq
he
is

o
Ii

Prescribing qualification of legll Jnetrolozvy officers appomted by th Central

Rort

¥
{1
|

| !

t

]
b ‘
| i l
! i
o
l H i

!
risions off
Co
measure
rovisions
u1pment
standard
liable to: ‘

.
SR

1 order to

i
i
i

uantities
s may be

N
aackttges

i |
|
| !

|

s set U,p by the Government of Ind
spection) Act, 1963 (22 of
de of India through Qua 1t_‘,

I
|
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|

pspection and tl"or matters connected thereof. The Council, éonstituted by the
central Govcrnm-cnt, is the apex body and has powers to constitute specialist committees
{o assist it in discharge of its functions. Accordingly, the Council has constituted
Administrative Committee to advise it on administrative matters and a Technical

Committee to advise it on technical matters.

and |

EIC is an advisory body to the Central Government, which is empowered under the

Act to: ,

e notify commodities which will be subject to quality control and/ or inspection
prior to export

e cstablish standards of quality for such notified commodities, and

o specify the type of quality control and / or inspection to b applied to such

commodities. i
i

Besides its advisory role, the Export Inspection Council also exercfses technical and
administrative control over the five Export Inspection Agencies (EIAS) at Chennali,
Delhi, Kochi, Kolkata and Mumbai. EIAs were established by the Ministry of
Commerce, Government of India, under Section 7 of the Act for the ‘purpose of
implementing the various measures and policies formulated by EIC. '

Export Inspection Council, either directly or through Export Inspection Agencies, its
field organization, renders services in the areas of: ! |

e Certification of quality of export commodities through insteifllation‘ of quality
assurance systems (In-process Quality Control and Self Certification) in the
exporting units, as well as, consignment wise inspection.

e Certification of quality of food items for export through inéiallation of Food

safety Management System in the food processing units. |

Issue of Certificates of origin to exporters under various preferenjtial tarilf schemes
for export products. ‘

| 115
Further, besides Export Inspection Council (EIC) following units have been set-up by
the Ministry of Commerce for ensuring promotion and quality coftrol of export of
food item, under the Export (Quality Control and Inspection) Act, 1963:

Agricultural and Processed Food Export Development Author?ity (APEDA)

a)
/
b) Spices Board

i
i

¢) Coffee Board

d) Tea Board, and
¢) Marine Products Export Development Authority (MPEDA).

Pre-shipment inspection and analysis is carried out in order to ensure that exported

items conform to the quality prescribed by the importing countrieé and do not pose
|

any health hazard.

i !
In case of some of the food articles like spices and condiments, fruit products, meat
products, a system of compuisory certification has been introduced.
With this, we come to the end of our study about compulsory legiislation's. Next we
shall review the voluntary legisiations. !

14.6 VOLUNTARY BASED PRODUCT C ERTIFICATIONS.

There are a few voluntary schemes of certification aimed at providiné quality and safety
of foods. The Bureau of Indian Standards and The Agmark Grading and Marketing Act
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JREAU OF INDIAN STANDARDS

N

w' o | [ .
| f
and Rules and Consumer Protection Act 1986 are the voluntary schemes of'cert f'catlon

What are these schemes and what are their ob;ectwe.s" Let us find out. |

l

|
‘ B
14.6.1 Bureau ol‘lndmn St.md'ulds (ﬂIS) i | } ‘ |

The Bureau of Indian Standards (BISL e powercd by the Bureau oflndla Standards

Act, 2016, operates product certificatipn scﬂemes by which it grants lxcans¢s to
manufacturers covering practically every i dustrlal discipline from agriculture and textiles

to electronics. BIS is functioning under the admlmstratlve control of Ministry of Consumer !

Aftairs, Food & Public Distribution, Thc': certification allows the llcenseels to use the,
popular ISI mark, which has become Syn nymous with quality products for the Indlan
and neighboring markets for over 55 yeaj) |

| |
While the scheme 1tselfls voluntary | fn ﬂature 'the Indian Government has, n public

interest, enforced mandatory certifi caho on varqous products through| ,varIO}s quallty

|

control orders issued fer time to time, udder various acts. While BIS continues to grani
licenses on application, the enforcen%enf of compulsory certification 'is done by the
authorities notified in such quality control orders Overseas applicants can also be granted
BIS certification for use of ISI mark for thelr products under the Forelgq Manufactdrers
Certification Scheme (FMCS) ‘ i

| !!
bl

(Prohibition and Restrlctlon bn Sales)
Ltlﬁcatlon under the BIS Act for the

| } V
| |

! HER
}

Regulations, 2011 hasf prescribed meilnddtory

following products; | i

e Infant formula (IS]4433) ‘
Milk cereal based weaning food tIS 656) |

||

| N

In this connection, the Food Safety and Standard;s
|

l

Processed cereal bascd weaning foo 1 (IS1 15 36) |

Followupformulh(lSlS757) I

|
Packaged drinking‘; water(IS 1‘454“3) ' I i , ;
Packaged mineral‘} water(IS | 3425{) f |
Milk Powder(IS1165) |
Skimmed Milk Powder(IS13 )3341
Partly Skimmed Mllk Powder(IS]l4542) & g _
¢  Condensed Milk Partly Sknmmed and Sklrnrined Condensed Milk QI§I 166)
1)

| it

! !
|
i

i
‘ H

i !

The main objectives of BIS, include: g
! |

'e

I

|1

a) harmonious development of standardizatlon marking and quality cemﬂcatloh
|

b) to provide a new thrust to slandardlﬁatlon and quality control, andv

l
B |
c) toevolvea natlonal strategy for accijdmg recognmon to standard 1nte§ra11ngthem
with the growth and developmen} produ#lon and exports. . | i |

International Org,amzatxon for Standardlzatlon (I|SO) has published ISO 21000 2005 -
Food Safety Management Systems (FSMS) - quulrements for any OrgamZat{on in the
Food Chain, with a view to provide ft amework for systematically managing safety in

food supply chains. BIS has adopted '[hlS internauonal Standard as IS/ISO 220p0 :2005. |

This standard integrates the prmuples 0 Hazard Analysis and Critical Cont{ol Point
(HACCP) system developed by C0d¢x limertarius Commission and cdeges ltt:e
uality

HACCP plan with Prerequisite Pr og,rammES (PRPS) and is fully compatlble \len
Management Systems (QMS) as per ISO 19001 2‘000 | |

ystems (FSMS) Cert1ﬁcdt1dn IS/ISO

t
BIS has also launched Food Safety Ménaéemen 8 i org dmzah onk

22000:2005 scheme which envisages g,rant of FSMS Certification lice
according to 1S/1SO 22000. »

L i
| | i
! i t
|
1
|

|

f ‘
L 1
i

1]
H |
| |

l
1

o
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14.6.2 AGMARK |

Food Regulations: Stan
and Quality C
The word Agmark is derived from Agricultural Marketing. The Agmark standard was n

set up by the Directorate of Marketing & Inspection (DMI), Mlmstry of Agriculture, |
Government of India by introducing an agricultural produce Act in 1937. The word |
Agmark ensures about quality and purity of the food products. The quallty of the product
is determined with reference to the size, variety, weight, colour, moisture, fat content
etc. Agmark standards differentiate between quality and 2-3 arades‘are prescribed for
each commodity. Grades help farmers to get prices for agricultural commodities as per
the quality produced by them and consumers get the desired qual Ity.f
Till date, grade standards for 222 agricultural commodities have been notified. These
include fruits, vegetables, cereals, pulses, oilseeds, vegetable oils, ghee, spices, honey,
creamery butter, wheat atfa, besan, etc. Directorate of Marketing & hjspection (DMI) is
implementing the scheme of certification of agricultural commodities for domestic trade
and export and this scheme is voluntary. But, Food Safety and Standards (Prohibition
and Restriction Sale) Regulation, 2011, has prescribed mandatory certification for Blended
Edible Vegetable Oils and Fat Spreads. However, in case of 7il Oil, Carbia Callosa, Lo
Honey dew, Tea and Ghee, FSSALI has prescribed few conditional restrictions. |

The certification scheme is implemented through 11 Regional Oﬂ'ncé‘s, 27 Sub Offices, !
11 Regional Agmark Laboratories and Central Agmark Laboratory (Apex laboratory) of l
the Directorate. Out of twelve laboratories , 08 laboratories at Nagpur , Mumbai, Chennai ‘!
JKochi, Kolkata. Delhi, Jaipur and Kanpur have been accredited with the National l
Accreditation Board for Testing and Calibration Laboratories (NABL) as per the

International Standard ISO 17025.

14.6.3 Consumer Protection Act, 1986

In order to protect the consumers from exploitation and to save them from adulterated
and substandard goods and deficient services, the Consumer Protection Act came into
force on 15" April, 1986 and it applies to the whole of India except the State of
Jammu and Kashmir, A Statutory Consumer Protection Council has been set-up under
the Consumer Protection Act, 1986, implemented by the Ministry of Consumer Affairs
Food and Public Distribution. The main aim of the council is to redress the grievances
of the consumers about quality of purchased goods. including f'ood articles. The Act j
also provides setting up of such Councils at State /District level. |

Next, in this unit we shall focus on international organizations and agreements in the ‘
area of food standardization and quality control. Before that take a break and refresh ’
your understanding of these Acts by answering the check in your progress exercise 2.

Check Your Progress Exercise 2

1)  What are the responsibilities of a Food business operator towards Food Safety?

S L LR LR T R R A A R A At A Attt
..............................................................................................................................

..............................................................................................................................
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14.7 INTERNATIONAL ORQANIZATIONS AND .'

AGREEMENTS IN ”ﬂHE AREA OF FOOD L

STANDARDIZATION AND QUALITY CONTROI

greements playmg, role

l

While there have bu.n several mtunatlonal 01;,an1zat|ons and a durid i
in enhancing food salety. quality and sccu rity, facilitating research and tradejworldwi e,l

the major organizations and agr uments which have and are playinga key rdle are bemg,

l
taken up here. We stalt Wlth the LodexA lmentauous |
| \
| A L
A) CODEX Ahmcntarlous : l i f :

|
|
|
1
i
|

|
j .
|

l
1
]

Codex Alimentarius Commlssmn is jan mternatronal body constituted by Food and, |

Agriculture Orgamzahon (FAO) and World Heallh Organization (WHO) of'the Umted

Nations with an objective to protect health ofcor sumers and to ensure falr practlces mf; !
. I

the food trade. | R

for safety and quality of food as WC“ as codes ;

|

Pl

Codex prescribes Internatlonal Srandards ; |

nes to pl otect health of the cusfome's‘ These| |
1

l ]
b

L]

of good manufacturing practices, guldeh
standards, guidelines and recommendatlohs are recognized worldwide for mte
trade and negotiations and also for setthng qf dlSpUt‘GS by WTO. There are Codéx g

for fruits and vegetables, meat and poultry plodhcts pulses and cereals 18
i i ’ ;

rnatlona
,tandards

Codex standards usually relate to product characterlstlcs and may dealfwuh all
government-regulated characteristics applopnale to the commodlt} or onlv one
characteristic. Maximum residue hmlés (MRLs) for residues of pest1c1des or Vetermary
drugs in foods are examples of standards deahng thh only one characterlstl'c There are
Codex general standards for food addmves and ?ontammants and toxins in foods that|
contain both general and commodity Spec ific pﬁ0v1510ns The Codex General Standard
for the Labelling of Prepackaged Foods covers all foods in this categ,ory ‘Because| |
standards relate to product characteristics, they ¢an be applied wherever the products
are traded. Codex methods of analysis and samplmg, including those for contarhiriants

and residues of pesticides and veterlharv drugs in foods, are also considered Codex
standards. ! : | [ :: ,
Notably, Codex Alimentarius has: ' | I; | ;’ ]

e formulated 237 food standards for commqjdities | R

e formulated 41 codes of hygienid: or techné)];ogical practice , | o

e evaluated 185 pesticides ! 1
! | ] |
* prescribed limits for pesticide re}sid les |

® developed guidelines for 25 :conkaminantsf
o i

|
|

|
\
i
I
|

l
|
!
’ i
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e c¢valuated 1005 food additives, and

What is the national codex contact points for India? Let us find (;ut next \. \u RN
i

d B) Codex India | | |
& \
“Codex India”=the National Codex Contact Point (NCCP) for ]n(lié, is located at the . |
Directorate General of Health Services, Ministry of IHealth and Family Welfare
(MOHFW), Government of India. It coordinates and promotes Codex activities in ’
India in association with the National Codex Committee and facilifates India’s input
to work of Codex through an established consultation process. |

National Codex Contact Point (NCCP) H |

The National Codex Contact Point acts as the liaison oftice to coordinate with the
other concerned Government departments (at Central and State level), food industry,

consumers, traders, research and development institutions and academia, through the

National Codex Committee and its Shadow Committees. E \

|
t
|
1 |
It ensures that the government is backed with an appropriate balance of policy and “ 1\
technical advice upon which to base decision relating to issues raised in the context \ 1}

of the CAC and its subsidiary bodies. ‘ ; '

What are the core functions of NCCP-INDIA? Let us get to kno \ abou'tl:them.

The NCCP has to perform the following core functions. established by the Codex
Alimentarius Commission for National Codex Contact Points:

e act as a link between the Codex Secretariat and India Member Body:

e coordinate all relevant Codex activities within India ? ‘ '

e receive all Codex final texts (standards, codes of practice,‘;guideline;s?and other
advisory texts) and working documents of Codex sessions and ensure!that these
are circulated to those concerned

e send comments on Codex documents or proposals to the CAC} or its subsidiary
bodies and/or the Codex Secretariat within the time frame. ' '

[

|

e work in close cooperation with the National Codex € ommittee and its Shadow
Committees : 59

| v il
e act as a channel for the exchange of information and coordination of activities

with other Codex members

e receive invitations to Codex sessions and inform the relevant: chairpersons and
the Codex Secretariat of the names of the participants represdnting India

e maintain a library of Codex final texts, and '

i1

e promote Codex activities throughout India.

Next, a word about the rofes / responsibilities of NCCP-INDIA. lr‘} ordef to be able
to discharge its core functions, the NCCP has the following respohsibilifies:

e undertake secretariat responsibilities to the National Codex Committee
|

e act as the contact point for the country for maintaining liaison with the CAC in ‘[ l‘,
elaborating international food standards i H {

e collect, procure and analyze data for elaborating international fdod standards with i \
the CAC . ) || H

-
e keep a track of international food standards work and give comments and data to

ensure that international food standards elaborated are practicable for local
manufactures and does not hinder export of food products | ;

!

|
N

I
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,ﬁ:k to solve any problem resillltlng from the &

F
s:ll:.)c(:)l\lluol)lolog\ and ® undertake the study and rwu\rch w y
elaboration of international food standar S|
it
® encourage food manufacturers to improve qgaldg and P
meet requirements of mttrnattonal food standards, |

etnd food laws to relevant t%ovemmenf, f,\
| rS anql cpneerned, \
|

|
|
|
|
|
|

and hygiene manag,emcm tol l

e disseminate information of food ‘St’l dards| e
agencies, primary producers, manuf cturcré; exporters, €
|

organizations. | | |
|

!
)
|

}
1

|
I | i

C)  World Trade Or;,.mlzatlon (WTO) ] ] , }
i |

One of the youngest of the
the General Agree ment on
Second Wox‘ld ar. Whtle
hat was Ol‘lgl ally seit up

l
|

The World Trade Organization came into being in 1995.
international organizations, the WTO is lthe successor t0
Tariffs and Trade (GATT) established in! the walce of the
the WTO is still young, the multllalera]l trade system t

e / under GATT is well over 50 years o!ld ‘ i
i i l
a5 The past 50 years have seen an exkepttonal rowth in world trade.. l\Jlef handlse
WTO exports grew on an average by 6% annually. Ll*otal trade in 2000 was 22- tlmesl the
level of 1950. GATT and the WTO! haye helped to create a strong and prosperous,

i

trading system contributing to unpw%ed“nted growth. {1

The system was developed through a !Fertes of ti"qde negotiations or rounds held uhder
GATT. The first rounds dealt mainly with tarnff reductions but later megotlations :
included other areas such as anti-dumping and| non—tarlff measures. The last rjund the
1986-94 Uruguay Round led to the W] O’s crjanon E i l |
| : ' t
What are the benefits' of WTQO tr admg systens: |

The ten benefits of th

Ie WTO tmdtno system 1nclude

1) The system help5|promote peaca
2) Disputes are handled conbttuctlv ly

3) Rules make life easwl for d”

|
s
4) Freer trade cuts the costs of llvmg

5) More choice of products and qugltties P L i b |
| : : Pl
6) Trade raises mcomes f

7) Trade stimulates économtc growth

8) The basic prmc1ples make llfe more efﬁment

9) Governments are shlelded from lob bying

10) The system encourages good goyerliﬁment“ » : L

The WTO agreement ¢ covers goods, sbrv ces and intellectual property. ,l“h ey Sped out
the principles of ltberallzatton and the permitted exceptions. They mclude mdmdual
countries’ commitments to lower custom tariffs and other trade barriers and to open

and keep open services markets. They|set procedures for settling Plsput eS. They
ments to

prescribe special treat.Jment for developing countries. They require government |
make their trade pO]lCleS transparent. And they share a common three- part gtructure.’ |

echnical
E 3

D) Agreement on Samtar) and Phy losanitary Measures (SPS) an(t T
| i

Barriers to Trade (TBT) g ' |

: | l L]
Sanitary and Ph ytosan'irary Measureat' The Agreement on Sanitary and Phytosamtary
Measures (SPS) sets out the basic rules for food safety and animal and lagt health

standards. It allows cpuntrtes to set thetr own ,standards But it also §ays reI ulatlons
| ¥ l ARG
i ! i !
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|

must be based on science. The . |
BEorect human, anim lnu. I'hcy f:l}ould be applied only 10 the extent necessary t
otect » animal or plant life or health, And they should | itrarily or
lll'l_)llS?lllﬂbly discriminate between countries where iden v Efmt, arb'tm”,l),' or
Bretail dentical or similar conditions

|
Member countries are encouraged to use international stand
recommendations where they exist. Howeve o
result in higher standards if there is a scie
standards based on appropriate

ardit;, guidelines and
ver, members may use measures which
ntific justification. They can also set higher
assessment of risks as long as the approach is consistent,

SE:L"I‘SI’]'("I?]'LVUIL:ISLO'Iglfl‘;sbil)l:::tn flll! all(‘)ws countries to use diffcrénl standards and
g products. ;
I]Il; :J::SSK:S:SO ncg(,iotu?te an agreement on the application of sanitary!and phytosanitary
Ires was made in 1986 when the Uruguay Round was launched., The SPS
negotiations were open to all of the 124 Governments, which p‘prticipéied in the
Uruguay Round. ‘ '
1}
All countries maintain measures to ensure that food is safe for v!bonsumérs and to
prevent the spread of pests or diseases among animals and plants. i‘hese sanitary and
}?hytosanitary measures can take many forms, such as requiring roduét§ to come
from a disease-free area, inspection of products, specific lrcatrﬁenr or processing of
products, setting of allowable maximum levels of pesticide residue{f or permitted use
of only certain additives in food. Sanitary (human and animal health),and phytosanitary
(plant health) measures apply to domestically produced food or locAl animal diseases,
as well as, to products coming from other countries. ;
For the purposes of the SPS Agreement, sanitary and phytosaniq!éry measures are
defined as any measures applied to: | |

e  protect human or animal life from risks arising from additives, contaminants,

toxins or disease-causing organisms in their food | il

e  protect human life from plant or animal-carried diseases

e protect animal or plant life from pests, diseases, or disease-c ausing 6rganisms,
and H
| i

® prevent or limit other damage to a country from the en'try, establibhment or

spread of pests. | '

Technical Barriers to Trade (TBT): In the Tokyo Round of multilateral trade h!egotiations
(1974-79), an Agreement on Technical Barriers to Trade was negotiated (the 1979
TBT Agreement or “Standards Code”). Although this agreement Was not developed
primarily for the purpose of regulating sanitary and phytosanitary measures, it covered
technical requirements resulting from food safety and animal and plant health measures,
including pesticide residual limits, inspection requirements and lat?eling.: ‘

, il
Governments which were members of the 1979 TBT Agreement ggréed to use relevant
international standards (such as those for food safety developed by the Codex) except
when they considered that these standards would not adequately protect health. They
also agreed to notify other governments, through the GATT Secretariat, of any technical
regulations which were not based on international standards. The 1979 TBT Agreement
included provisions for settling trade disputes arising from the use bf food safety and

1 1

other technical restrictions. o |

‘ ¥
The scope of SPS and TBT Agreements are different. The SPS ;Agnleemen't!covers all

. |
measures whose purpose is to protect: |
|

e human or animal health from food-borne risks ] 1
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Fobiology , v . rried|dise ) I K @
i ®'  human health from enimel of pltm o ! thesk|ate fechicall | FE

| t (2

® animals and plants from pests or dlseaser whether or no | Fea \ g \Q?g(&\‘

: : k i b o

requirements. | | LN c

Agree ent covers all techmcal t'eg ulations,| |

3t When
t these are met excep
to enstire tha [ It IS

reement,

f
The TBT (Technical Barriers to Trade).
voluntary standards and the procedures Agreem
these are sanitary or phytosanitary measfires defined by the SI:E T%TA{
thus, the type of measure which deterniine whetht’r it is covered by the 1 Ligject
but the purpose of measure is lelev nt in determining whether a mezllsure B
to the SPS Abreement a] ‘ |

| : ¥ n
TBT measures could cover any subjjectv Mol t measures related to hurharl dtsease,
control are under the TBT Agreement, uless they concern diseases whlch arg carried
by plants or animals (sich as rabies). In terms of [food, labeling reunremeﬂTS nutrition
claims and concerns, quahty and; paci(agmg reg lations are generally |ttot cgn sndered

to be sanitary or phytosamtary measures and hence are normally subJect to the TBT
Agreement. | ’ | I I L

On the other hand, by deﬂmtlon regulauth which address rAlchb ological
contamination of food, or set allowable ldvels oflt pesticides or vetermary diug residues
or identify permitted food additives, fallj under the SPS Agreement. Some packagmg

and labeling requucments if directly irelated to;the safety of the food, are alsp sub_]ect
to the SPS Ag:,reement | | L

| ‘1 : NN
The two ag,reements ave some:comman elerhehts including basic oibl g tionsz fot
non-discrimination and similar |equu*emEnts folr the advance notification of roposed
measures and the creatlon of 1ntorma!t10 0fﬁce< (“Enqmry Points”). Hb e 81 many ‘
of the substantive rules are different. For e\cample both agreements encou rage the
use of international standards. However, under the SPS Agreement the only justification
for not using such standards for food saft ty for ammal/plant health protectioh aré the
scientific arguments, resulting governmer tmay \decide that international'stan lards are '

not appropriate for other reasons inclu mg flindamental .technologicat problems ot 5
geographical factors. | ; e | | l | |

|
1
|
I

o il AN
Also, sanitary and phytosanitary measlires may Ilae imposed only to the extemt necessary ey ‘
to protect human, animal or plant hea th, on_the basis of sctentlﬁc lhfcrma lOl’l. |
Governments may, however, introduce TBT regulatlons when necessa [ th meet a !
number of objectives, such as natlonal securlty qr the prevention of dccept (e practlces ;
Because the obligations that g f,overnments have \accepted are different undef thettwd)
agreements, it is 1mp0ftant to know whether a measure is a sanitary or| p ytfsamta&
measure, or a measure subject to the T%&T Agt ement \ |

|

I ;
L q IRRIRE
E) International Orgamzatlon for Standql;('hzatmn (ISO) 11 | B

1 ! ]

The International Organization for Standardlzatxon (ISO) is a worldwide federatiqn of]
national standards bodles from more| thz}n 164 countnes one from eé}ch cquntry. |
ISO is a non-govemm'ental oré,amzatlon establis}hed in 1947. The mlfsmn of ISO is
to promote the development of standardl ation and related activities m!the world w:th
a view to facilitate the’ 1nternat1onal xchange of goods and services, and to develop
cooperation in the spheres of mtellectual §c1ent1ﬁe technological and ecbnomli actmty

- i {

—

ISO’s work results in international algreements Wthh are published as Inte natlona;lﬁ |

Standards. : ; t i t | |

|- i ‘ : |

) :

You may have heard about ISO 9000 hnd' [SO 14000. What are these? Let usiread and
find out. : .! \

i ! i

t
IEEn .
t»

|
I
|
t
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y/ and!Quality Conty

%!The 1SO 9000 and ISO 14000 families are among ISO’s most vw"}idely l{nown and
dards ever. 1SO 9000 has become an international ref’crence for quality | \
¥

- guccessful stan
~ requirements in bu
. Jeast as much, if not more,

siness-to-business dealings, and ISO 14000 l(‘)OkE set to "’achicve at
in helping organizations to meet' their en\lli;onmental st ‘ |
goo |

1

|

9
,,

challenges. | . »'
ticular!product, material, 1 ‘S U

The vast majority of ISO standards are highly specific to a particular| ct
or process. However, the standards that have earned the 1SO 90(340 and ISO 1400'(')
families a worldwide reputation are known as “generic management .vternlsfandards p
“Generic® means that the same standards can be applied to any organization, large or
ts product — including whether its “product” is aq‘juallyﬁ s'erwc.e -
in any sector of activity, and whether it is a business enterprise, a public admimlst.ratl.(m, |
or a government department. “Management sysitem” refers to what the organization “
does to manage its processes or activities. “Generic” also signifies ttimat no matter what o
the organization is or does, if it wants to establish a quality m;ana;gemeq‘t:;system or
an environmental management system, then such a system has a m;lmber ﬁo;f essential
features which are spelled out in the relevant standards of the ISQ 9p00 or I;SO 14000
families. |4 i

| I S
SO 9000 is concerned with “qualily management”. This means what the ‘qr’ganization

! . [
does to enhance customer satisfaction by meeting customer and applicable regulatory

requirements and continually to improve its performance in this regard. IS0 14000 is
. This |means what the

primarily concerned with “environmental managemen!’

I « - Vo .
organization does to minimize harmful effects on the cnwro‘hmgnt cagl%,ed by its

activities, and continually to improve its environmental performance. l E
ol P |

small, whatever i

Both 1SO 9000 and ISO 14000 concern with the way an L)t'ganization goé$ about its
work, and not directly the result of this work. In other words, t?hey bdt?1 concern
processes, and not products — at least, not directly. Nevertheless, the way-in which
the organization manages its processes is obviously going to affect its final product. !
In the case of ISO 9000, it is going to affect whether or not everytlfng has been done g ! T
to ensure that the product meets the customer’s requirements. In the d_a!se of 1SO j |
14000, it is going to affect whether or not everything has been "'done t¢ ensure a 5 |
product will have the least harmful impact on the environment, eiti_her during broduction i

or disposal either by pollution or by depleting natural resources. | |

The carlier three standards ISO 9001 and ISO 9003 have been iritegrated i;jlto the new
ISO 9001:2000. ? |

F) Food and Agriculture Organization (FAO) P

The Food and Agriculture Organization of the United Nations was founded in 1945
with a mandate to raise levels of nutrition and standards of living, to irﬁprove;dgricultural
productivity and to better the condition of rural populations. Today, ?,FAO is one of the
largest specialized agencies in the United Nations system and the lead }_agency to
collect, analyze, interpret and disseminate information relating to nutrition, :agriculture
forestry, fisheries and rural development. An imer-governmentél organiiation FA(;
has 183 member countries plus one member organizations, the Eurq!pean COmn,lunity.

|

G) World Health Organization (WHO) Nl
The Wor]d Health Organization, the United Nations specialized a‘geq!cy for% Eealth was
esta'bhshed on 7*"April 1948. WHO’s objectives, as set out in its onstitﬁtion i,s the
attalm?lent by.all-people of the highest possible level of health. Health is !deﬁ’ned in
WHO’s constitution as ‘a state of complete physical, mental and\social ‘ivell-bein

and not merely the absence of disease or infirmity.’ ! - ¢

In carrying out its activiti ’ : | -
ities, WHO’s Secretariat foc i } G A PR
core functions: , HS6S it3 Work or the fo.}ngowlng SIX
% '
B

| 5 i
Scanned with CamScanner




| ¥ | ]
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v;dcn(,c-bastd polic nin
e, setting l

nt, ethical and c:l
ce
dsscsqln}, trmds Iand comparing pcrforman !
arch and development i _ il
t, in ways that stimulate l

tional and mte r-country’
[ i,

Food \Iiuulunlm_v and a) Articulating consiste
Safety

b) Managing information by
the agenda for and stimulating rese

| and pohcy suppo

¢) Catalyzing change through tcchmm
e 4 E sustainable na

cooperation an action and help to build
capacity i | | u l
and global partnerships |

ion pf norms

rsuin!g! the proper implemcn?ath i
i |

d) Negotiating and sustaining national}

¢) Setting, validating monitoring and p
and standards. ! i

i ‘ [
f)  Stimulating the dcvclopmun and testmg of new
for disease control, risk reduction, health care ma

technologies, tools and gudeiines,
nagement and scrwce dehvery

H)  Joint FAO/WHO Expert Commiftec on'Fooa Additives (JECFA) l ! f

|

The Joint FAO/WHO Expert Cummiﬁtce on Fooa Additives (JECFA) waS’CdnSUtU‘ed
in 1956 for collecting and cvalmlinL s¢ientifici data on food additives én maklng

recommendations on safe level of use. This it/ 40es by elaborating speci 1 thflS for '
the identity and pumy of mdlwdual fopd add tives that have been toxlc logléally f
tested and are in commerce and by evaluating the toxicological data on Iﬂese food

additives and ustmﬂtmg acceptable intakes by humans P i {
i |

| o
In 1972, the scope ofthe evaluation was m(tc:ndéd to include the contammqnt; in food,
while in 1987, the scope was L\thd(‘d even furiher to include residues of veteriﬁar}'

drugs in food. ! oy ‘
| .

L
| 5 |
The purpose and func_tlons of JECFAA include :tfile following: f |
i | l

® Reviewing the latest knowledge 'and exper:t information and mal\m‘7 it ‘availlable‘
to both FAO and WHO - | : 5 |

i
i

® Formulating rechr}rcal recommer{dat ons |- ‘
4 ! Hie |

® Making recommeqdatlons das,lgnqd to 1nitiaﬁe, stimulate and coordidate the research
" necessary to fulfill their terms of referencb | | ‘- i

JECFA serves as the s}éientiﬁc advisoz‘ry body to the Codex Alimentari!u's Commlslsmn‘ \

(CAC) on all matters relating to food additives, dont’immants and residues of veterinary/! !

drugs in food. Although JECFA is aniindependent FAO/WHO Expert Lummmec and\ l
i
4

is not part of the CAC, most priorities for assesﬁment by JECFA ougmate with CAC

Specialists invited to serve as mumb?rs o JECFlfl\ are the mdependen{ scgen ists whe

serve in their individual capacities jas experts and not as represen*atl esl of thelr!
governments or employers During each meetmg, the Committee members lqmted by‘
WHO are primarily responsnble for rev1 =wmg|the toxicological and relatedi data for|
estimating, where possible, acceptablc daily intakes (ADIs) or other endpomts oA
assessment and for establishing principles for toxicological evalmtlon and testing.
The members invited by FAO are prfimarlly responsxble for preparmg and r#v:ewmg
the specifications, for identifying purlty of food additives that have|undergone!
toxicological evaluation. A report summarizing tl?e conclusions is publlshed after each
meeting. Toxicological monographs, hlih summarize the safety data and prgvide full
references to the literature on the food ddmve ‘contaminants and v‘etermary drugs
reviewed by the Committee, arc alsq pubhshedx after each meeting. | i

iled review on the dlﬁerent mternatlonal_ i
nz'moqs working in the area; of foqd. satety,‘ '
uld ha\ﬂe given you a good global perspegtw&;
to prqt ct consumers and prowde good%safg

o

The discussion above presented a dets
agreements formulated and various orga
quality control and trade. We hope this we
on what is being donel at different levels

i
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2) Briefly discuss the role of : [r ;
I !

a) CAC | I 5
.................................................................................. -
............................................ i

TSROSO SN SR S A 8
........................................................................... -

b) NCCP-INDIA L
.................................................................................. I ——
........................................................................................ E.........................

¢) WHO |
.................................................................................. 1

P i
....................................................................................... .f............--............
d) JECFA |
|
le 2l
..-.-...-....-...-.............-...-......-.u--.-...-....-......--.......,.-.....}'n-.i......-...:4.2i .............
= i K
! X
? |

14.8 LET US SUM UP

bout the FSS Act and other comp,ulsc?ry anq]voluntar.y
lating the food safety and quality in India. The emphasis
FOOD LAW-FSSAL The Food Safety and Standards
laid down science based standards for articles of food

storage, distribution, sale and §mport,§to ensure

In this Unit we have learnt a
national food legislations regu
was on ONE NATION ONE
Authority ( FSSAI) of India has

and to regulate their manufacture, . Act 2006
availability of safe and wholesome food for human consumption. The FSSjAct /

replaced all the other food laws existing in the system including Prevention of Food
Adulteration (PFA) Act 1954, Food Product Order etc. This is an intggrat_ed Foo(! Law
and has created unified framework for food regulations which has shifted pr 1ma;y
responsibility of safety to food businesses and hence assuring food safety across the

food chain and ensuring uniform application of standards and practices ACrosS ftbe countr)’(i
This was further extended by reviewing the Bureau of Indian Standar d Aq ;(.B IS) an
AGMARK, which lay down the provisions for voluntary food _pro'tduct el

based on specifications encompassing enhanced quality req uirements. | |

anizations like CodexAlimentanquS,
on, Quality,

The Unit also focused on the role of international org Codex Al
od Standardization,

WHO, FAO, WHO, SPS and TBT working in the area of Fo
Research and Trade.
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‘ ecled daily|
i : ' ’ ount of chemical that, is lng_.,es'e daily
Acceptable Daily Int‘ake 1 gz,eéra llfét%me appears to be wnthoutl p’preC!ab]ei
‘ ! I l i
| ! leﬁTCt ! l P ’
| than the

: | or synthetic material, other

e g d in the pHoductmn ofl |

e ' bad c raw mgredlents use ! |
‘a food ltem to enhance the fi nal prbd ct.

]
! vthe’act of adulteratmg i.e. mixing wntH e
! | ma}enal ! l

Buffering agent ! an lagent whlch drives an acndlc !or
- 'sol tion to neutral. ' ‘

Codex Ahmentmous : therbody respons:ble for compllmg the standards

‘codes of practlce guidelines and’ | {

|
Commission , ‘
i recpmmendatlons that constltute the odex l !;

[

Food Microbiology and 14.9 GLOSSARY

Safety

|
|
|

Ttraneous

Adulteration
alkalme

; |

.o

Alxmentanus
lsu stances’ that make another subst nc lmpure
l lor corrupt Iby contact or mn\ture/ cl el |cal' and
| ! ’blofl:omcal constituents of envnronmbn capable
oflproducmg adverse effectslon, blolog,lcall l

Contaminants

sys:tems
‘an ,unnatmlal collection of serous fl uid in| ani"
serous cavity of the body, or m sqbc taneous
cellular tlsFue l .f

lthe org,amzanon does to mmlmlze harmful elfects
he environment caused by its ac ivities, land|
conlmuall) to improve its envnonmcntal /

Dropsy

!
|
l
I

Environmental management

per'ormance }l; 1 ;

Food ¢ any substance, whether propes ed, semi:
| proccssed or raw, which is mtulded f r human
consumpupn and includes drmld Y e mg, gurn
; , .aniany substance which has becn sed nl the
| ~ ma ufacture preparation or treatm nt of food
bul:I does not include cosmetlcs or! to acco or
substances used only as drugs. i
Generic Management System: the same standa:ds can be applied to any qlrg mmtlon;',
large or small, whatever its produc ncldding
‘whether lts “product” is actually a ien[/lce — in
an)J sector of activity, and whethe it is sd busmessl
lenterprise, a public administration, or a‘

gmlemment department. K |

any substance that, for a reasonabl 'ength oF |
time, will prevent the action of mlcf 0 Oamsms
and other, spoxlmg agents when added to fpod

: fwh%t the orgamzatlon does to enhanée ustomer

satisfaction by meeting customexJ and anllcable
| lreg’ulatony? requirements and l:onh ually to,
1mprove ns performance in this reg,arg |

l
B

—‘—O—

Preservative

Quality managementfé

a chemlcal that combines with dlSSOlV d metals|

Sequestering agent
iin lhe water to prevent metals from lcommz, outl

'of SOlUthﬂ | ! |
l ’ l RN 1
i S |

l l ! i
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