
Powering Food Safety and 
Quality since 2001

Key Collaborative /Cluster 
programs in association 

with Commodity Boards, 
State FDA, MoHFW, 

MoFPI, FSSAI
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Food Safety and Quality – 
Vision, National 
Governance Structure and 
Key Priorities 



Vision
2023-2026

Key Stakeholders
(FBOs incl. 
MSMEs, Labs, 
Consumers, 
Commodity 
Boards, FSSAI )



FSQ National Governance Structure

CII Expert Group 

Central and NR

CII Empaneled & 
Trained Resources on 
Maturity Assessment

SR

CII Empaneled & 
Trained Resources on 
Maturity Assessment

WR

CII Empaneled & 
Trained Resources on 
Maturity Assessment

ER

CII Empaneled & 
Trained Resources on 
Maturity Assessment

CII Food Safety & 
Quality Vertical 

(CII-FSQ of FACE)
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Food Safety Capacity Building – Priority Initiatives 2024
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Strengthening the Laboratory Ecosystem and Promoting Excellence 

Promoting Food Safety Excellence through CII Food Safety Maturity Model Training , 
Kaizens and Award Assessments

Conducting Food Safety Basics & Risk Analysis Trainings for Government ( FSSAI,  State 
Govt, MoHFW, Railways)

Strengthening the ESGN Ecosystem

Collaborating with  Commodity Boards for Building Capacity on Food Safety and 
Quality  

Collaborations for Sharing Global Best Practices through Food Safety, Quality, 
Regulatory Summit, Consultative Sessions & Webinars



Episode 1: Tea
Engagement with Tea Board- ITA-BIS-CII-FACE 

-Capacity Building Initiatives for Tea Industry
2003-2018
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Tea Board- 
ITA-BIS-CII-

FACE Capacity 
Building 

Initiatives for 
Tea Industry

Conducted  6 HACCP Awareness Workshops across 
Assam, West Bengal, Tamil Nadu in partnership with Tea 
Board, BIS, ITA for Tea Plantations and Factory in 2003-2004  

Facilitated 50+ Integrated Tea plantations and factories in 
the cluster approach across Assam to obtain HACCP 
Certification (2003-2011)

Facilitated  50+ Integrated Tea plantations and factories in 
the cluster approach across Assam to obtain ISO 22000 
certification (2010-2013) 

Supported Tea Board  in empanelling FSMS Certification 
Bodies for certifying ISO 22000 in Tea Factories



From Sorting Tea on Floor

 to Sorting on Tables

Kaizens executed in Preventing Spillages 

from Machines 8

HACCP Implementation in Progress with Continual 
Improvement



Continual Improvement in Tea Factories through HACCP 
and ISO 22000 (2003-2013) through Cluster Approach
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Foot-wash, Handwash, Palletization, Inventory Control Personal Hygiene, Workplace Organization, 

Visual Displays, Infrastructural Modifications



Interactive Session & Capacity 
Building with Small Tea 
Growers(STG) on MRLs

 14th March,2024 at Coonoor, Tamil Nadu 

Glimpses of the Coonoor Program

Stakeholders Involved : FSSAI, Tea Board of 
India, FDA Tamil Nadu, Pesticide Manufacturer, 
Bio-Fertilizers, Small Tea Growers, Tea 
Manufacturers 

Training Topics covered : 
• Opportunities for Tea Industry
• FSSAI Specifications on Tea
• Good Agricultural Practices and Integrated 

Pest Management for Pesticides & MRL in the 
Tea

• Demonstrations: 
Use of Pesticides for Tea 

       Biofertilizer – Benefits & Applications 
• Agronomic Practices & Organic Farming in Tea

Impact : ~70 Small Tea Growers (Coonoor Cluster) 10



Proposed Way Ahead  

30 Zonal Clusters 
across 
5 States Assam, West 
Bengal, Bihar, Kerela, 
Tamil Nadu
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Tea 
Board FSSAI

ITA UPASI

State Agri 
Dept

State 
FDA

Industry 
Partners CII FACE

Proposed Partners 

Capacity Building for Small Tea Growers to Facilitate Awareness and Compliance 
to FSSAI’s Maximum Residue Limits (MRL) in Tea



Episode 2
Engagement with MoFPI & MoHFW 

(2005-2006, 2011)
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Subsequent Programs held during 2005-2006
Workshop on GMP/GHP/ HACCP for Processed Fruits, Vegetables and Food Sector: Sept 2005, New 
Delhi;  3rd April, 06: Chandigarh
Workshop on GMP/GHP/ HACCP for Processed Fruits, Vegetables and Food Sector :14 July 2006: 
Dehradun
Workshop on GMP/GHP/ HACCP for Bakery Sector: 18 October, 06: Chandigarh

Manuals Prepared by CII (2005-2006)

1. Guidelines on Manufacturing Hygiene(Fruits and Vegetables): On request from Ministry of Health

2. Workshop GHP, GMP, HACCP for Marine Sector: On request from Ministry of Health

3. Food Safety and Quality Guidelines for Hotels & Restaurants

4. MoFPI-CII 14 Point Check for Street Vended Foods

5. MoFPI-QCI-CII General Food Safety Tips 

6. Food Safety & Quality Guidelines for Industrial / Office Canteens



MoFPI-CII-FACE Workshops on Supply Chain Food Safety in North-East 
- 10 Days Workshop-2011
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26–27 Apr. 2011

Silchar

29–30 Apr. 2011

Agartala

2–3 May 2011

Guwahati

5–6 May 2011

Jorhat

9–10 May 2011

Dibrugarh
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Media Coverage



Episode 3- Spices

Spices Board- JIFSAN- CII-FACE 
Establishment of Collaborative Training Centre ( CTC ) 
Food Safety & Supply Chain Management of Spices & 

Botanical Ingredients
2012-2014
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Establishment of Collaborative 
Training Centre ( CTC ) for 
Food Safety & Supply Chain 
Management of Spices & Botanical 
Ingredients

The Collaborative Training Centre was established jointly 
by CII – FACE and Spices Board of India on 17th of  
September 2012. 

CII-FACE and Spices Board partnered with JIFSAN, USA, 
as a Knowledge Partner to develop a Collaborative 
Training Centre for Supply Chain Management in the area 
of Spices and Botanical Ingredients.

The CTC model is a Unique PPP model, involving Govt., 
Non - Govt. Organizations, Farmers, Academic 
Institutions, Processors, Traders, Growers Manufacturers 
and Exporters.

17



Collaborative Training Centre 
(CTC) 
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Triggers for Capacity 
Building on
Food Safety and 
Supply Chain 
Management in 
Spices/ Botanical 
Ingredients

•  India is the largest producer, consumer and a strong 
supplier of whole range of  spices and value added 
products to the world market.

•  United States of America is the main Importer of 
Indian spices contributing to 16% of total export value. 

•   Food safety and supply chain management is a 
matter of concern all over the world. 

•   Most of  the countries especially USA and EU are 
bringing out stringent legislations regarding the 
standards of spices imported to respective countries. 

•   In the light of the above, it is imperative to be pro-
active and ensure the food safety and supply chain 
management are in line with the international 
standards. 

19



Signing of Bipartite and 
Tripartite Agreements on CTC

Dr James Rushing, Director JIFSAN, 
University of Maryland, Dr. A. Jayathilak, 
Chairman, Spices Board and Dr. Indrani 
Ghose, Principal Counsellor, CII – FACE 
exchanging Tripartite Agreement on 
Collaborative Training Centre on Food 
Safety and Supply Chain Management of 
Spices and Botanical Ingredients, at the 
Inaugural Session of Phase I Program on 
17th September 2012.
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Aim of The Collaborative Training Centre

• Strengthen the supply chain management of spices and botanical 
ingredients for both Domestic and International trade. 

• Provide technical support to organizations through trainings, creating 
information sharing platforms and providing technical consultancy to 
organizations selected by the Board, in the up gradation of their 
manufacturing, processing facilities, Quality control assurance system, 
implementing hygiene and food safety management system etc. 

• Build capacity of trained resources in India, the Centre will help provide 
cost effective technical consultancy services to the sector on areas like 
harvesting, processing and product specific testing procedures for 
making the Spices sector globally competitive.
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Advantage CTC

Benefits of the Program 

• Training by this Centre will give an edge over the other competitors on the export 
front.

• By the establishment of a Collaborative Training Centre and developing a team of 
experts, various stake holders in the supply chain will be provided with COST 
EFFECTIVE,  training, counselling, consultancy with practical insights to build up their 
capabilities and enable them to be globally competitive.

Roles and Responsibilities of CTC  

• Spices Board and CII- FACE would identify the relevant stake holders from 
Government and Industry for holding trainings and workshops in India and abroad. For 
this, Spices Board and CII – FACE would  co-ordinate with Government Institutions and 
leading organizations from the industry.
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The 3 Phase Approach 

Phase – I : CII–FACE and Spice Board jointly organized a 5day workshop at 
Cochin in India, where in trainers from JIFSAN,USFDA, University of Maryland 
and University of Mississippi were the faculty members-55 participants. 

Phase – II – Of the 55delegates, 9 delegates were  selected for a 2week Course 
Master Trainers Course on Supply Chain Management of Spices and Botanical 
Ingredients at the University of Maryland in Washington DC & University of 
Mississippi National Center for Natural Products Research, Memphis, USA.  

Phase – III –  The Trained Master Trainers were trained to deliver trainings to 
Government Officials, NGO’s, Project Leaders and Farmers. They were also 
equipped as consultants in different segments of Spice and Botanical 
ingredients in the supply chain for providing technical support to Industrial 
Organizations selected by Spice board, in the up gradation of their processing 
facilities, manufacturing units & QA Labs.
Support from USFDA/ JIFSAN  would be provided through online support model. 
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CTC Phase I 
5-day training program / workshop in from 
September 17th to 21st , 2012. 

USFDA and JIFSAN trained about 55 delegates 
in India

  Faculty Members 
1.   Dr. John Sproul, FDA, USA.
2.   Dr. George Ziobro, FDA, USA.
3.   Dr. James Rushing, JIFSAN,USA 
4.   Dr. Suman Chandra -University of 

Mississippi.                                                                             
University of Mississippi.     

5.   Dr. Carl Reynolds –University of Maryland.                                                                                    
                                   

24



Outcome of the Phase 1 Workshop

25

Shared International Best in Class Practices in Quality from farm to 
fork, for further strengthening this promising and high potential sector 
in the area of exports. 

The initiative, helped address issues on current stringent 
regulatory issues in India and USA that can have immediate and 
long term economic impact on outbreaks, exports and other trade 
related concerns.

Trained resources in India, with information, knowledge and 
learning’s from other parts of the world, developing product specific 
testing procedures in the sector of Spices and botanical 
ingredients. 



Topics of Training at CTC Phase I

26

Good Agriculture Practices : Site selection , 
Selection of seeds and soil nutrients, Soil and 
testing of water, Hazard analysis and risk 
evaluation at Farm level, Pest Management 
and usage of chemicals like pesticides, 
insecticides and fungicides, Management of 
Worker health and hygiene issues, 
Transportation and handling of produce at 
farms, Packaging, collection and 
transportation of farm produce, Implementing 
GAP in totality and conducting assessments.

Export :  Un processed, raw and  whole spices, 
Quality Analysis & testing of products, 
Documentation and container stuffing 
conditions, Conditions for exporting to USA.

Processing  : Transportation from collection 
centers to processing unit, Implementation of 
GFSI based standards, GHP/ GMP’s and 
preventive controls ,Allergen Management, 
Handling and storage of product during 
different stages of production, Hazard analysis 
and Risk evaluation, Risk analysis at storage 
facilities, determining CCP’s, Packaging and 
handling packaged product, Documentation 
and containers shipment issues, Conducting 
assessments as per GFSI standards.

Other issues : FSMA ( Food Safety and 
Modernization Act), TBT and SPS issues, 
Overview of traceability along supply chain 
and its consequences, Requirements of export 
documentation, Developing a Plan for 
Management of the Food Safety Supply Chain 
and Related Risks, Cost analysis of 
implementing GAP, Validation and verification 
of control methods, Sample assessment 
checklist for assessing GAP and Food safety 
managements system at processing level, 
Developing Metrics to Evaluate Program 
Effectiveness, Methods for assessing training 
programs.



CTC – Phase II

The US Study Mission 

 

: 

2week Advanced Classroom Training 
Program on Food Safety and Supply 
Chain Management

Identifying hazards analysis and risk  
management in the supply chain

Site visits, with an aim of exposing 
participants to world class facilities

Developing a team of master trainers in 
India. 
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Participants of Phase II Program                                

Participants with Faculty Members 
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CTC  Phase III 

The  3rd Phase of the project was designed to have multiple trainings, to be conducted for different segments and 
stake holders of the Supply chain. 
Target Audience : Government Officials from the Department of Horticulture, NGO’s, Project Leaders, Farmers, 
Processors, Exporters, Lab Technicians etc. These Workshops  are being conducted in different Spice Growing 
Regions along with different segments of the supply chain. 

The plan  included :
• pilot level/ model demonstrations 
• Pilot level Good Agriculture Practices with identified spice growing farmers. 
• Involving collaboration of Public, Private partners, Foreign Govt. agencies and Indian & Foreign Universities. 

This initiative has not only developed a pool of master trainers in India in this segment but has also brought 
together different stake holder of the supply chain together like the Farmer leader, processors, exporters and has 
motivated all the stake holder to create model which would focus on Branding India Spices in the world market.  
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CTC Phase III

• Every State in India produces one or more spices. The production and 
extension of spices are dealt by the concerned State Governments; they 
also implement centrally sponsored schemes in the respective states. 

•  The CTC Cell had organized three meetings with the Directorates of 
Horticulture under State Departments of Horticulture of important 
spice producing states to sensitize them to the  food safety issues in 
spices. 
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Program Facilitation by CTC for Phase III

1. Trainings for stake holders in the Supply Chain management of Spices and Botanical ingredients: CTC would conduct Workshops/ 
Trainings programs on subjects like :

• GAP (for Farm level for Spices and other horticulture products),

• Risk analysis and Risk Assessment (for Food processing), 

• Technology and equipments to meet food safety standards,

• Supply chain management for spices and other perishable products,

• Work shop on Requirements of Food safety Standards Act, 2006, Rules and Regulations 2011.

• Documentation and requirements for exporting spices and botanical ingredients.

• Commercially Sterile Packaged Foods, for spices and botanical ingredients.

2.   Organizing Capacity Building platforms for developing trainers on various subjects in Supply chain:

       Collaborative centre would also like to jointly organize ‘Train the trainer programs’ as a part of capacity building exercise. These programs to be 
conducted by and for the Government officials and private organizations. 

3.   Technology and Information sharing events :.

      Collaborative centre will explore opportunities for Technology and Information sharing events through participation in various events and 
workshops. 
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Launching of Train the Trainer Workshop by CTC, 
Gangtok, Sikkim on 27th of September, 2013

32

1st Program launched at Gangtok Sikkim on 27-28 Sept 2013 
& hosted by Dept of Horticulture, Govt of Sikkim.

Planned 25 Train the Trainer programs apprx in 15 
Spice growing States (Kerela, Karnataka, Tamil Nadu, 
AP, Sikkim, Mizoram, Assam, Nagaland, Arunachal 
Pradesh, Manipur, Meghalaya, Tripura, Gujarat, 
Rajasthan, MP 32



CTC Phase III Program at Iddukki, Kerala with Govt. Officials

33

Officers from Kerala State Agricultural 
Department (representing major spice 
growing districts of Kerala), organic 
spice farmers (representing NGOs viz. 
HOPS and CADS) and officers from 
Spices board were the participants of 
the training program. 

Training program on Food Safety and 

Supply Chain Management in Spices and 

Botanical Ingredients

18-19 October 2013

KPMC Trust Premises, Nallathanni, 

Peermade Idukki District, Kerala, 

organized by Kerala State Horticulture 

Mission. 



CTC Phase III Program with Farmers
 Aizawl, Mizoram, 

Topics of Discussion : 
• An overview on Indian Spice Industry issues and  

Strategy on Food Safety
• G.A.P for food safety, production and handling of  

spices  & Farming systems 
• Good harvesting practices for food safety & 

Microbial contamination, preventive steps
• Food safety and standard act of India: Licensing 

and Registration of Food Business Operators.
• Managing Food Processing, transportation and 

supply chain management in Spices. 
• Food safety and  food allergen challenges,  

Product adulteration.
• Worker Health and hygiene.
• Minimizing pesticide residue for food safety.
• Product adulteration and food safety.                  
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• The Phase-III programmes conducted at various states of the country, was exclusively a Trainer's
Training programme and the participants were Agricultural Officers/Assistant Directors Agriculture/
Deputy Directors Agriculture and other higher officials of State/ ICAR/ State Agricultural University
officials, NGOs, Research, Extension and Plantation Management officials, FSS co-operatives,
farmer's representative/ Spice Manufacturers/ processors who would in turn would train others.
Course materials and CDs were issued to the participants. At the end of the Training program a
certificate from the CTC cell was delivered to the Participants.

• It has been decided that the Horticulture departments of each state will establish a GAP cell and
co-ordinate all activities related to food safety in supply chain management and nominate a nodal
officer who will keep communicating and coordinating all activities related to food safety and GAP, in 
the respective State. The action in this regard will be taken up by the State Departments of 
Agriculture  and Departments of Horticulture in  2014.

35

Review of CTC Activities



Training Programs Completed  in 
2013 
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State Place Dates No. of 

Participants

Sikkim Gangtok 27 - 28 Sept 2013 61

Kerala Idukki 18 -19 Oct 2013 54

Mizoram Aizawl 22-23 Oct 2013 61



Episode 4
Engagement with Ministry of Commerce, NASVI, 

VOICE, FDAs, IITR, Police, Academia, F&B 
Associations, Local Authorities 

Surakshit Khadya Abhiyan(2015-16)
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Surakhit Khadya Abhiyan
Pan India Walkathons with Activities for all Stakeholders

 in Delhi, Lucknow, Bangalore, Pune, Jamshedpur, Kolkata
 2015-16



Episode 5
Fruits and Vegetables Clusters

APEDA - CII – FACE- State Agri Universities
Good Agricultural Practices Trainings for Primary Producers

14 Fruits and Vegetables Clusters
2015-2017
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➢    23 Programs 
➢    15 States 
➢   14 Products

APEDA - CII – FACE- State Agri Universities
Good Agricultural Practices Trainings for Primary Producers

14 Fruits and Vegetables Clusters

2016-2017

Malihabad and Mizoram Programs
40



List of Programs completed

SR. No. Month Item/Districts  State/Location 

1 19th Feb '16 Pineapple 

Ernakulam, Vazhakalam, 
Kerala

2 25th Feb '16 
Pomegranate Koppal Karnataka 

3 26th Feb '16 Pomegranate Bagalkot Karnataka 

4 3rd March '16 Green ChIllies and Ginger Aizawl Mizoram 

5 19 th  March ‘16 Rose Onion Chikkaballapura Karnataka 

6 16th April, 2016 Papaya Davanagere, Karnataka 

7 19th April, Vegetables Kartarpur, Punjab

8 3rd May, 2016 Green Chillies Guntur, Andhra Pradesh

9 14th May 16 Pomegranate Solapur, Maharashtra

10 25th May 16 Banana Kholapur, Maharashtra 

11 30th May, 16 Mangoes Palakkad, Kerala 

12 10th June, 16 Bananas Trivandrum, Kerala 
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List of Programs completed

SR. 
No. 

Month Item/Districts  State/Location 

13 21st June 16 Pomegranate 
Ananthapuramu, Andhra 
Pradesh

14 29th June 16 Mangoes Chittoor, Andhra pradesh

15 18th July 16 Green Chillies Warangal, Telengana 

16 19th July 16 Mangoes Jagtial, Telengana 

17 21st July 16 Pomegrantes Mehboobnagar, Telengana 

18 31st August Okra, Green Chillies Pune, Maharashtra

19 21st September Vegetables Lucknow UP

20 29th November Banana Theni, TN

21 14th December Vegetables Bameti, Patna

22 21st December Mango
Mahbubabad, Andhra 
Pradesh

23 13th April 2017
Okra, Brinjal, Curry 
Leaves and 
Drumsticks

Coimbatore
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What Did the Training Programs Cover ? 
General  GAP Principles
Site
Land
Record
Seeds and Plants
Nursery
Transplanting
Manuring
Irrigation
Drainage System
Crop Rotation
Integrated Pest Management
Crop Maturity / Crop Rotation
Harvesting
Post Harvest Handling
Packaging , if required
Loading and Transportation
Product Standard for each Item - 

Export Specific
SPS Issues related to the product

GHP
Workers Health
Working Condition
Protective Clothings
Personal Health
Workers Training
Handling of Physical Hazards
Personal habits
Handling of Electrical 
Installations
Prevention of Stray Animals
Welfare and Safety
Environmental Issues 
Need for Pesticide Residue  Tests
Need for  GAP Certification  
Export Quality Control & 
Packaging
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Faculty 
composition 
of every 
program

• Agricultural university Faculty and 
NRC experts – Crop specific experts

• Regional APEDA representatives
• State Government Horticulture 

department representative
• CII FACE Faculty
• Industry experts
• Exporters

44



Program Structure

45
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Snap Shots of 
Malihabad 
Programs 
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Key Learnings Points
• Reciprocity, networking and collaboration between farmers and buyers 

to be one of the key things to achieve sustainability on export of fruits 
and vegetables.

• Exporters need consistent quality and volume of vegetables for 
sustainability.

• A cluster approach cold chain facility like Integrated pack house, 
refrigerated van etc. can be provided at subsidized rates to farmers to 
avoid post-harvest losses.
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Snap Shots of Pomegranate 
Programs 
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Key Learning Points

• The pesticide label font size is too small to read. Also it is too technical for farmers to understand.
• Waiting period is very difficult to follow in vegetables. So green labelled chemicals or organic 

solutions should be recommended by PAU to boost export.
• The pesticide for a particular pests on a particular crop can also be allowed/ approved by CIB 

(Central Insecticide Bureau) & RC (Registration Committee) under Ministry of Agriculture can also 
be allowed to be used on other crop for the same pest.

• The problems of diseases & nematodes for protective cultivation/ poly houses for vegetables is 
rising.

• A cluster approach cold chain facility like Integrated pack house, refrigerated van etc. can be 
provided at subsidized rates to farmers to avoid post-harvest losses.

• Private companies demand vegetable produce of their choice of selected cultivator for buyback            
agreement. There should be a procedure at government level which the farmer can follow when 
they are making such type of agreement with private companies/traders to avoid the problems later 
on.
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Program at Mehbubnagar, Telangana
On Pomegranates
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Key Learning Points
• Lack of disease free planting material

• Providing of double lateral for drip irrigation 

units

• Plastic mulching to be provided to farmers for 

avoid leaching and cross contamination of 

bacterial blight

• Providing market facilities for farmers to directly 

sell their produce to Exporters and even local 

markets avoiding middlemen.
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Snap Shots of Pomegranate Programs 
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Some Key 
Issues

• Bacterial Blight is the major 
disease which has made farmers 
change or they take crop in 3-4 
years and  migrate to other farming 

• Registration of Farmers in Koppal 
is  fair compared to Other Places 
in Karnataka ( Bellary -239), 
Koppal -38, Bagalkot – 19.

• Some of the farmers are large and 
are keen in Exports of 
Pomegranate with  over 200 acres 
of Land.
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Program on Chillys and Ginger

• Date : 3rd of March 2016
• Venue : Aizawl Club, Mizoram
• Participants : 65 Farmers from 4 Districts of Mizoram
• Chief Guest : Mr P.C. Lalthanliana, Horticulture Minister, 

Govt. of Mizoram 
• Inaugural Session : Mr K. Lalhmingthanga, President of 

Mizoram Chamber of Industries, Mr C.Lalrinawma, HDO, 
Department of  Horticulture, Govt. of Mizoram and  Ms 
Sunita Rai, Assistant General Manager of  APEDA - North 
East.

• State Govt. Officials :  10 Senior Horticultural Officers, 
Joint Director, HDO's from the Department of 
Horticulture.

• Central Govt. Officials :  APEDA and Spices Board 
Officials

• CII Officials : 2
• Total Participants : 80 
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Program Structure

0900 Hrs – 0930 Hrs : Registration of Farmers
0935 Hrs – 0940 Hrs :  Key Note Address by Mr K.Lalhmingthanga, 
                           President, Mizoram Chamber of Industries, Mizoram
0940 Hrs – 0950 Hrs : Special Address by Sri P.C. Lalthanliana, 
        Hon’ble Minister,Department of Horticulture, Govt. of Mizoram
0950 Hrs -1000 Hrs : Expectation of APEDA from Mizoram  by Ms
                                Sunita Rai, Assistant General Manager, APEDA– NE
1000 Hrs - 1015 Hrs : Tea
1015 Hrs - 1115 Hrs : Good Agricultural Practices on  Chillies and Ginger by Ms 

Lalrinfeli, Horticulturist, Spices Board, Mizoram.

1115 Hrs – 1230 Hrs : Need for GAP Certification, Quarantine Checks & Pesticide 
Residue Tests, Good Hygiene Practices at Field and Pack houses, Export 
Packaging by  Ms Pratyasha Chakravarty, Counsellor, CII - FACE.

1230 Hrs - 1245 Hrs : Tea
1245 Hrs – 1400 Hrs : Export Product Quality Requirement, Interaction with 

Farmers - Establishing Market Linkages, APEDA’s Schemes and Incentives for 
Exports by Ms Sunita Rai, Assistant General Manager, APEDA – NE

1400 Hrs - Lunch Break - End of Session 56



Snap Shots of Mizoram Programs 
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Episode 6
 Food Safety in High Impact Sectors 

(2017-2020)
Street Food, Mid day Meals, 

Anganwadis, Railways, Places of 
Worship, Schools 
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CII FACE in 
Upgrading Street 

Vended Foods 



CII FACE in Upgrading Street Vended Foods 

Development of CII 14 Point Check in association 
with MoFPI & QCI

Development of Street Food Basic Catering 
Training Material with FSSAI (FosTaC)

Facilitation of  Clean Street Food Hub in Kolkata 
with FSSAI Registration and Training on FoSTaC , 
Pre-Assessment, Hand Holding  and Final 
Assessment  (Good Hygiene and Sanitary 
Practices as per FSS Schedule 4 Part 1)

Carries out Street Food Assessment annually 
on Food Safety and recognizes deserving 
vendors as part of the CII Food Safety Award



Cluster Achievements on FSSAI Schedule 4 
Implementation for Midday Meals, 
Anganwadis, Railway Base Kitchens, School 
Canteens-Training and Handholding

40 Clusters in 15 States 2017-2020 impacting 
1.8 Crore approx. meals annually

CII has utilized frameworks created by FSSAI for 
strengthening capacity for Railway Catering, Mid-
Day meals and Street Food Vendors to mitigate 
food safety risks comprehensively through pan 
India Cluster interventions. 

Food Safety Interventions (Training and 
Handholding ) in:

Midday Meal Kitchens

Anganwadis

Railway Base Kitchens

Schools

Places of Worship

Clean Street Food Hubs 
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CII Food Safety and Quality in Other High Impact Sectors
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Episode 7
Strengthening the Laboratory 

Ecosystem in association with 
FDA Maharashtra
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 State Connect Projects: Enhancing 
State Food Safety Index
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FDA Maharashtra-CII-
FACE 
- 1st Cluster work on 
ISO 17025 
Implementation for 
State Food Testing 
Labs

As part of our State Connect programs, we 
have deep dived into analysing FSSAI’s 
Food Safety Index scores of States to 
identify opportunities for improvement for 
States. 

One such program we are presently 
working on is the 1st ISO 17025 
accreditation and workplace efficiency 
Cluster of 8 laboratories in Maharashtra 
supported by Cargill India Ltd



Enhance FSSAI’s State Food Safety Index through the Cluster Approach 

1st CII-FDA Lab Cluster (Pilot)

-CII and FDA Maharashtra Capacity Building Initiative of Food Testing: 8 labs 

March 2023- Sept 2024

• Strengthening skills and knowledge 
of technical staff on microbiological 
testing

• Identifying Gaps in existing 
Infrastructure & Systems Vis a Vis
NABL Accreditation required.

• Enhancing Efficiency of Workplace 
through safe, systematic & Good 
laboratory Practices.

• Facilitation on System Design and 
Documentation for NABL 
accreditation & ISO 17025:2017

• Training laboratories on 
implementation of ISO 17025: 2017

• Developing a pool of certified 
internal auditors on ISO 17025:2017 
towards NABL accreditation

• Internal Audits
• Facilitation on Applications of NABL 

Accreditation

The Program impacts 200+ Food Industries and 10,000 + Consumers 

Key Interventions
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Glimpses of 
CII-FACE-FDA 
Lab Cluster Project
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Episode 8
Engagement with FSSAI’s Food Safety 

Trainings  
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Engagement with 
FSSAI’s Food Safety 

Trainings  

National Level Resource Persons from FACE : Contributing to FSSAI’s FoSTaC 
Training methodology, manual , Training module development & updating

200+ FSSAI’s Food Safety Officers of West Bengal, Andhra Pradesh, 
Telangana, DGHS (MoHFW), Railways, Arunachal Pradesh and Mizoram 
trained on Food Safety 

40+ FSSAI’s Designated Officers of Gujarat, Kerala and Punjab trained on 
Food Safety

532 FoSTaC Trainings Conducted covering  18,860+ participants from FBOs

- Developing new and niche sectors ToT FoSTaC Advanced Manufacturing - 
Alcoholic Beverages and Retail & Distribution for Health Supplements & 
Nutraceuticals  through ReCHaN 
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Training Designated Officers and Food Safety Officers of FSSAI (2023-24)
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Episode 9
Celebrating World Food Safety Day – 07 June

2019 onwards



CII FACE 
WFSD Avian 
Flu Programs 

Featured in 
Codex 

Alimentarius 
Webpage



WFSD Posters
WFSD Puzzles



Episode 10
Resource Centre on Save Food 

Share Food
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Resource Centre on Save Food Share 
Food
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SAVE FOOD SHARE FOOD

Joint initiative of CII and Food Safety & Standards Authority of India (FSSAI). CII 

supports the resource centre for Save Food Share Food in partnership with 

FSSAI.

Aim: Facilitate collaboration amongst stakeholders towards reduction of food 

wastage, promoting surplus food donation and feeding the hungry towards 

addressing the issue of food wastage in the country.

78



• Stakeholder Consultations in 2023 with FSSAI, 
Food industry and Civil Society Organizations 
on:

• Challenges of the food industry and the civil 
society organizations, opportunities for 
collaborations and support required from FSSAI.

• Key outcomes from stakeholder forums

• Focus on the regulatory and legal ecosystem 
towards surplus food donation

• Financial support through CSR required for 
managing logistics by distribution partners.

• Technology inclusion as an enabler for 
maximizing the impact of the interventions. 
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Episode 11: CHIFSS 
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FSSAI Vetted Manuals  
and  Trainings

FoSTaC Sector Specific 
Manuals and FoSTac 

Trainings 

Handson Training on 
Microbiological 
Sampling and 

Techniques

Trainings for FSOs and 
DOS on Microbiological 
Techniques for Food & 

Food Products-

Risk Analysis Manual on

Meat And Poultry 
Products &

Fish and Fish Products



Other FSQ Publications
CHIFSS 

• FOOD SAFETY MANGEMENT SYSTEM( FSMS) Manual on: Edible Vegetable Oils & Fats

• Guidance Document : FOOD SAFETY MANAGEMENT SYSTEM (FSMS) on Spreads-Jams, Jellies & Marmalades 

(2017)

• Guidance Document :FOOD SAFETY MANAGEMENT SYSTEM (FSMS) -Implementing Requirements & Best 

Practices: Meat & Meat Products Poultry (2018)

• Guidance Document for: FOOD SAFETY MANAGEMENT SYSTEM (FSMS) -Implementing Requirements & Best 

Practices:  Fish  & Fish  Products (2018)

• Document on FAQ for :Novel Foods & Additives -published on FSSAI website (2022)

• Guidance Documents for: Food-borne Diseases Outbreak Investigation (2022)

• Guidance document for :Microbiological Process Control, Sampling, Testing of Fish and Fishery Products(2022)

• Guidance Document for: Food Allergen Management for MSMEs approved by FSSAI(2022)



Trainings Conducted: CHIFSS

• FoSTaC trainings: 4 Training Packages developed, and trainings  
conducted  for >10,000 Food Safety Supervisors). Completed National 
Level Resource Person (NLRP) trainings 

• Online training programme: ‘General Principles Microbiological 
Sampling of Foods’ in collaboration with ITCFSAN (2000+ FSOs from 28 
States & 8 UTs) 

• Online Training programme: ‘Microbiological Sampling for Fish and 
Fish Products’ from Eastern, West and Southern regions in collaboration 
with ITCFSAN(750+ FSOs trained)

• Five Days Hands on Training on: Microbiological Techniques for High-Risk 
Foods: Meat & Poultry Organized in collaboration with ICAR-NAHEP-CAAST-
MAFSU & ITCFSAN( 28+ food safety  personnel from FBOs)


	Slide 1: Powering Food Safety and Quality since 2001  Key Collaborative /Cluster programs in association with Commodity Boards, State FDA, MoHFW, MoFPI, FSSAI 
	Slide 2
	Slide 3: Vision 2023-2026  Key Stakeholders (FBOs incl. MSMEs, Labs, Consumers, Commodity Boards, FSSAI )
	Slide 4: FSQ National Governance Structure
	Slide 5: Food Safety Capacity Building – Priority Initiatives 2024
	Slide 6: Episode 1: Tea Engagement with Tea Board- ITA-BIS-CII-FACE  -Capacity Building Initiatives for Tea Industry 2003-2018
	Slide 7:   Tea Board- ITA-BIS-CII-FACE Capacity Building Initiatives for Tea Industry
	Slide 8: HACCP Implementation in Progress with Continual Improvement
	Slide 9: Continual Improvement in Tea Factories through HACCP and ISO 22000 (2003-2013) through Cluster Approach
	Slide 10:    Interactive Session & Capacity Building with Small Tea Growers(STG) on MRLs  14th March,2024 at Coonoor, Tamil Nadu   Glimpses of the Coonoor Program
	Slide 11:                               Proposed Way Ahead    30 Zonal Clusters  across  5 States Assam, West Bengal, Bihar, Kerela, Tamil Nadu  
	Slide 12: Episode 2 Engagement with MoFPI & MoHFW  (2005-2006, 2011)
	Slide 13
	Slide 14: MoFPI-CII-FACE Workshops on Supply Chain Food Safety in North-East  - 10 Days Workshop-2011 
	Slide 15
	Slide 16: Episode 3- Spices  Spices Board- JIFSAN- CII-FACE  Establishment of Collaborative Training Centre ( CTC )  Food Safety & Supply Chain Management of Spices & Botanical Ingredients 2012-2014
	Slide 17: Establishment of Collaborative Training Centre ( CTC ) for  Food Safety & Supply Chain Management of Spices & Botanical Ingredients
	Slide 18
	Slide 19:   Triggers for Capacity Building on Food Safety and Supply Chain Management in Spices/ Botanical Ingredients   
	Slide 20: Signing of Bipartite and Tripartite Agreements on CTC
	Slide 21: Aim of The Collaborative Training Centre
	Slide 22: Advantage CTC
	Slide 23: The 3 Phase Approach 
	Slide 24: CTC Phase I 
	Slide 25: Outcome of the Phase 1 Workshop
	Slide 26: Topics of Training at CTC Phase I
	Slide 27: CTC – Phase II  The US Study Mission     
	Slide 28
	Slide 29
	Slide 30:                               CTC Phase III
	Slide 31: Program Facilitation by CTC for Phase III
	Slide 32:  Launching of Train the Trainer Workshop by CTC,  Gangtok, Sikkim on 27th of September, 2013 
	Slide 33:                                    CTC Phase III Program at Iddukki, Kerala with Govt. Officials
	Slide 34: CTC Phase III Program with Farmers  Aizawl, Mizoram, 
	Slide 35
	Slide 36
	Slide 37: Episode 4  Engagement with Ministry of Commerce, NASVI, VOICE, FDAs, IITR, Police, Academia, F&B Associations, Local Authorities  Surakshit Khadya Abhiyan(2015-16)
	Slide 38
	Slide 39: Episode 5 Fruits and Vegetables Clusters  APEDA - CII – FACE- State Agri Universities Good Agricultural Practices Trainings for Primary Producers 14 Fruits and Vegetables Clusters 2015-2017
	Slide 40
	Slide 41: List of Programs completed
	Slide 42: List of Programs completed
	Slide 43: What Did the Training Programs Cover ?  
	Slide 44: Faculty composition of every program
	Slide 45: Program Structure
	Slide 46
	Slide 47: Snap Shots of Malihabad Programs 
	Slide 48: Key Learnings Points
	Slide 49: Snap Shots of Pomegranate Programs 
	Slide 50: Key Learning Points
	Slide 51: Program at Mehbubnagar, Telangana On Pomegranates 
	Slide 52: Key Learning Points
	Slide 53: Snap Shots of Pomegranate Programs 
	Slide 54: Some Key Issues
	Slide 55: Program on Chillys and Ginger
	Slide 56: Program Structure
	Slide 57: Snap Shots of Mizoram Programs 
	Slide 58: Episode 6  Food Safety in High Impact Sectors  (2017-2020) Street Food, Mid day Meals, Anganwadis, Railways, Places of Worship, Schools 
	Slide 59: CII FACE in Upgrading Street Vended Foods  
	Slide 60: CII FACE in Upgrading Street Vended Foods  
	Slide 61: Cluster Achievements on FSSAI Schedule 4 Implementation for Midday Meals, Anganwadis, Railway Base Kitchens, School Canteens-Training and Handholding  40 Clusters in 15 States 2017-2020 impacting 1.8 Crore approx. meals annually 
	Slide 62: CII Food Safety and Quality in Other High Impact Sectors
	Slide 63
	Slide 64
	Slide 65: Episode 7 Strengthening the Laboratory Ecosystem in association with FDA Maharashtra
	Slide 66
	Slide 67: FDA Maharashtra-CII-FACE  - 1st Cluster work on ISO 17025 Implementation for State Food Testing Labs
	Slide 68: Enhance FSSAI’s State Food Safety Index through the Cluster Approach  1st CII-FDA Lab Cluster (Pilot) -CII and FDA Maharashtra Capacity Building Initiative of Food Testing: 8 labs  March 2023- Sept 2024
	Slide 69: Glimpses of  CII-FACE-FDA  Lab Cluster Project
	Slide 70: Episode 8 Engagement with FSSAI’s Food Safety Trainings   
	Slide 71
	Slide 72
	Slide 73
	Slide 74: CII FACE WFSD Avian Flu Programs Featured in Codex Alimentarius Webpage
	Slide 75
	Slide 76: Episode 10 Resource Centre on Save Food Share Food 
	Slide 77
	Slide 78
	Slide 79
	Slide 80: Episode 11: CHIFSS 
	Slide 81: Other FSQ Publications CHIFSS 
	Slide 82: Trainings Conducted: CHIFSS

