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Action Plan for Safe and Quality milk and milk products

New Delhi, November 26 2019: On the occasion of ‘National Milk Day’, Food Safety and
Standards Authority of India (FSSAI) released Action Plan for Safe and Quality milk and milk
products

Subsequent to the release of national milk safety and quality survey report which revealed that
only 7% milk samples had contaminants or adulterants that rendered such milk unsafe, FSSAI
carried out a survey on milk products. The results of 399 samples analyzed so far (out of total
1048) indicate only quality and hygiene concerns in milk products. Major quality concern
observed is adulteration with vegetable fats with no concern about presence of heavy metal
contaminants. Microbiological concern observed relates to poor hygiene, while no bacterial
pathogens have been found. The interim report will soon be published.

Taking into consideration the results of both the surveys and available testing infrastructure, a
12-point action has been drawn up to ensure safety and quality of milk and milk products in the
country. These actions are broadly in three areas, namely — (1) testing and continued surveillance,
(2) preventive and corrective action for implementation and monitoring; and, (3) consumer
engagement.

For testing and continued surveillance and to upgrade testing infrastructure, several rapid testing
and high-end precision test equipment have been provided to States/UTs. In addition, FSSAI has
notified NABL accredited private and other public food laboratories for primary, regulatory and
surveillance testing which can be used by the States/UTs to complement testing by the state
laboratories.

As aflatoxin-M1 and antibiotic residues emerged as a major contaminant in milk, various
preventive and corrective action are proposed for the stakeholders in milk sector. There is need
for extensive capacity building at primary production levels for following Good Dairy Farming
Practices through focused training programs in the areas of animal husbandry, animal health and
Feed and nutrition.

We also noticed quality issues in milk mostly related to proportion of fat and solid non-fat (SNF)
which varies widely by species and depends on breed as well as quality of feed and fodder. This
can be improved by proper feeding of Cattle and adopting good farm practices.

The milk survey had revealed that even processed milk has both quality and safety concerns
which is a serious matter. In this regard, FSSAIl has developed and released a harmonized Scheme
of Testing and Inspection (STI) to be adopted by dairy processing plants for the purpose of
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monitoring and self-compliance throughout their production chain in order to strengthen their
internal controls.

FSSAIl also emphasizes the dairy plants to undertake fortification of milk with Vitamins A and D
which are lost during processing. Since milk is consumed by all population groups, fortification of
milk with specified micronutrients is a good strategy to address micronutrient malnutrition.

To build up trust of consumers in safety and quality of milk, consumer awareness and
engagement programs will be organized throughout the country. This will include dissemination
of details about DART book, magic box containing simple tests to be performed at home to check
adulteration in milk and Consumer guidance note on milk products. A guidance document on the
Hygienic and Safe Practices for Handling of milk products will also be released. FSSAIl has also
undertaken a project under joint funding for comprehensive awareness campaign in Punjab
through the Punjab State Farmers and Farm Workers Commission for improved awareness and
knowledge of adulterants in milk and milk products. Learning from this would be extended as
well as replicated in different parts of the country based on the outcome and its impact.

Finally to address the unorganized sector which has a major share and to address the issue of
raw milk quality, FSSAI would launch a “Verified Milk Vendors Scheme” where milk vendors can
voluntarily register through online registration portal and would be provided photo-identity card
and properly calibrated lactometer. Trainings would be imparted on clean milk practices with
periodic sampling and testing of their milk. The hot spot areas identified would help stringent
enforcement/surveillance activities. Food Safety Mitras will also be given a mandate to facilitate
registration of these vendors at a very nominal cost. A dedicated portal will be created to
facilitate these actions.

In order to implement the action plan effectively, regional workshops would be organized jointly
by FSSAI, Department of Animal Husbandry and Dairying (DAHD), NDDB, NDRI and food safety
departments of the States/UTs.

For media queries, contact:

Ruchika Sharma
Food Safety and Standards Authority of India
E: sharmaruchika.21@gmail.com
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vw faafea
AT 3R aoracargd gaer 3R gy scurEl & fAv FF A

5 feeel, 26 FaFay, 2019: UEY @Y fEa@ & IHTW W, HRAT Teg FIET
3N AT IRl (TH.TH.UECHES,) @ FRd IR qoEcargol grar AR goy
3curel & fov HRASE IR $i 8

TSET g7 GIaT IR IJuracarqor Fdefor Role, fSed J§ udr geldr & & g &
hadl 7% el A § He¥eh UV AT & YAl IUART ¥ SHE $H YR HT gy
GG 8T 91T AT, ST el o 99l Uh.UH.CH. S, & gay 3cumal & Hae &
Uh FAGTUT T ATt fohar am| 3y I favelf®d 399 a7z & IRomaA (Fer 1048
A Q) @ IY 3Tl H Fad IAUacdl AR Faeuvedr doel fKiar & fufa =i g
GHE A0Tdcar Hoel & shaer aeredfa/ay] a@r  # [Aarae @ F&fa § sefs amy
OTq He¥epl &1 A & Few A g [ 787 &1 gow Sla ey deeh suen
il @ Taeodl ¥ Gt § Sidieh fhel YR &7 HI$ Siaroride Jamo] =g are
T gl FARA RAe oMy & gehifAd v smuef|

et ol & aROTAT AR 3Ty AT WA F A H @A g, TH 12-
TN 1 Aol R Hr o §oaAfe w FH gry WK gry Ieual hrogeen 3R
Tl AR HT ST Th| Tg S Aol JHE 9 @ g1 el &l & Fafed &
T - (1) weger IR ek FRET, (2) Feaad 3R @AREr & o
3UARIcHS Ud URIcHS HIETS; (3) SYHFAISNT & S|

q8T0T AR fateak R e & AT qur qO&ur 3aEddT & 3edAdad & AT,
USEl / |G AT &E &S g TRIET0T 3R 3T aUideaiged  g&dA TIgToT 3ueor
39l T T gl 3IHP AT, UH.TE.THE.U3NE. o yfde, [fFass 3k
et gfeor & for tAudla. gaidd el MR ey dhefee @eg
garerRnen3t @ ARgRd fRar § Saer 3uEer tsdET Ued & ganr e
SITueT dtfer Ted JATRITT3T GaRT fhT S aTel G107 & & Qe &= S
eh |

i, Ihoreliddd -M1 AR gioolfdes 3afse gy # e WHE HQue & W A
THA 3T g, 38T, U F & A RauRdl & fov (e swmreas 3R




JURTCHAS HNATS oA HT Tdd a1 ardm g1 9] 9Tele], 9 &g 3R anr 3R
QIYUT & &AT H GTAGTOT FRIGAT TN EATT dhiegd I & AEIA H dgal 3T
HIfHeT Jeufadl &1 3ol & & v yrafAs 3cu &R ) faeqa &ar
AT e 3IeTRaT

gt I off <@ § T qu 7 Iuiae detl wHEr Aftear gar AR o dawr
(TH.UA.UH.) & 30Ul & e § St o 3elar-37elaT &€l # 3efdl - 3T § 3R
a1 3R sHS ArY-ArY g3 A U S arel TR W AR war g1 a3t & 3ugerd
0§ feu o gt arT ¢ AR 9gaR B geufadl qefidar @ 3er X gEd
UR AT el 1

g7 FdETUT § g AT de o7 fh FgT O o F@fOd gy & &l qoracdr IR g
et e wHEAd §1 39 WY H, UAUA.UA.UINE. A Udh HiHEIOT qdiaTor
AR PETor Ao (THEINE) w O GAREd IR o] R & Sed @ 3eare
G & GRIA 3eTeh AR AIA0N & FedreioT & WY-AY IeTeht fFoRmeh AR -
3eTdTeleT 8 3R Ig ST JHERIOT T @RI ITARIT ST &

TH3TS ST Tollel & g 1 faeridle T 3R & & diftehihd aa & fav vy
i @Ecl Bl T aeI@Ae JHERIOT & aRIe HATCA g1 S &1 <qfeh gy |efr ofer i
¢, 5 fafed 9w deal & GifSchiaior ged dveh dedl & FANoT & fagea &
3<oT 399 gl

3UHIFAIN T g H FREm AR IUrar A g e & fAv Sw A/ 3usEAr
SRl 3N Heldeldl HRIHA AT fhu SCaN| 5@ S g, qu # RAamEac
STetel & faIT &R @R o S arel qlietott arer #fSies aterd 3R g7er 3earal ov

3GIHIFAT HFlGeleT i & TN H SRR & S| g & TEEded & fov Faee 3R
e Ofaal & aR & ve AEieel yoig off Sl foar STeen| thouETE s |
gy 3R ey 3curel 3R 39 fAemaet & aR # fUE SRy oo & far g #
Tole Tsd AT 3R fhare Fedmor 36T & ATETd & SO19s SIeTeRehdl TR
& T Fged facduivor & Haard o T aRESEr 3R #T B sed @Y A0 dah




T 3R sur oRumaET iR gaEr & YR W & & ey Affiea #me #F of g
3ITRAIATT BT SATTT|

3 A 3rfeehrer amefierdy arel rEeTfad &1 3R Fed gy T qUIar & Ao A AT
& [T Uh.UETHUHS “HTOT GIE Al Fistedr” R w4, fSaedh ded giy
fashdT T8 USiIhiuT & #ATETH T TASHd T H TolladUl T Tohd g, Toloo
BIeT Ygdlel U9 UM e g 3ieNfehd GaerdATd fear Siven| Faes gaer 3cuiel W
afreTor & QT Sver, foieteh 3T 3a7eh QU & HAT-HHT W e fov Smear 3R
3efeh qURTT fhU SATULT| GgElel 0 HAGHMe &l @ Yadel/HeNE Aatafet s
e & o] A A Fergar fAeh| @ grem @t a8 s fAshansit i a1
A & Yooh O Uolihd el & T &gl SEam| o &l & fAT veh 3@ oieed

de1IT ST |

HRATS ATl 1 fhdleadsl JeMdl §9 ¥ e & U UH.TH.UH.U.3MS, 92 Glolel
3R 3gRer [T (@ v.ead), TA.SE ), A.SR.IMS JUT s/ I TsT & &
Tl GRET faemelt ganT g §9 & & HRIATAISN i AT foham Sirwam|

#Hfgr gatft sFTrFFRt F AT g5 F

sfaenr oAr
HRANT @Igd FRETT AR HAleTd qIfeFHT

E-sharmaruchika.21@gmail.com
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UH.TH.TH.0IE & aR &

AR Wieg TR 3R Aledsh TITHHvT (Th.TH.TH.U.378) T TUTar 2006 H &
IS A1 3R 3@ IYIMNFAN bl FARELIRT 3R FI&IT g T STl AR FTet
H HII AT TAT AT| TH.TH.TH.UIS $H 3662 &I Iiftd & folt aRmar 9
A T &l 3 e & fow g oot faftrsedmit & ware 7 @ gu Iy gy
AleTehl &l HISHFH TTHCRIT HIAUA, ST dAdieTdd A ) IR @ieT Aleleh-
fAUROT & AT IRET &9 @ A= GeuT § 3R [SHS AT A gaer geaT aied
Tl Gt AT wi & v qaicd &= Sidr 8, & #Aat & @afad &7 @
AT HAT el &1 G 7 AT & Ty # FUR o AR et e & W &
gl & T 9ivoT & 9 FAPRIcHAS Tgdl @ S & Tl & Th.TH.TH. T3S
o Selts, 2018 # ‘S¢ wse IfAF TAA| TS TH.UH.UINS o g¥ & FEm 3R
IOTAT &Y &M & GRIFAT IR JOITTRF 8 IR §7¢ 3cural & [0 FRarg ahsiar &
& H gl & & T a5 Yl oI gl
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