File No. 15(20)2018 /HRAA/RCD/FSSAI
Food Safety and Standards Authority of India
(RCD Division)

FDA Bhawan, Kotla Road, New Delhi - 110002

Dated the \9 Sep, 2018

Subject: Brief record of pre- empanelment meeting held on 18t September 2018
at 12.00 pm at Conference Hall, 5" Floor, FSSAI HQ on the EOI for empanelment of
agencies as Hygiene Rating Agencies for inspecting catering establishments for
Hygiene Rating and Responsible Place to Eat Schemes

An Expression of Interest (EOI) for empanelment of agencies as Hygiene Rating
Agencies for inspecting catering establishments for Hygiene Rating and Responsible
Place to Eat Schemes was floated by FSSAI on 05.09.2018 and published on the same
day on FSSAI website.

2. As scheduled, the pre-empanelment meeting was held on 18.09.2018 at
12.00 Noon at Conference Hall, 5th Floor, FSSAI HQ. The list of prospective agencies
who attended the meeting is placed at Annex A.

3 The prospective agencies were given a presentation on Hygiene Rating and
Responsible Place to Eat Schemes under Project Serve Safe of FSSAL They were
apprised on the Serve Safe Portal (https://fssai.gov.in/hygieneRating/home ) of FSSAI
as well. The step by step guide for the portal is placed at Annex B. Any comments/
suggestion on the Serve Safe Portal can be shared at heena.fssai@gmail.com.

4. Further, the points raised by the present prospective agencies and clarifications
thereon are given below for the information of all concerned. All the agencies are
requested to take note of these clarifications and submit their applications accordingly
before the last date:

S. Observations Clarifications

1. | What is the application fee? Is | The fee for application is Rs. 5000/ and the
this fee refundable in case of | fee is non-refundable
rejection of the agency?

2. | We are a training partner under | Yes, but the agency should not have provided
FoSTaC. Can we be a llygiene | training, guidance, Food Safety Certification
rating auditing agency and | or consultancy to and not carried out internal
award  ratings  to  an | audits of that particular establishment or any




establishment? -

of its parent

‘authorized person.

There is no common ~ format for the
Confidentiality Agreement. The agency may
submit the agreement as per their company
policy in their letter head countersigned by an

Format  for Confidentialitir
agreement
Lot of obj-e”ctions”o? Audit

Duration (at point no. 7 of EOI)
was raised. It was suggested by
the agencies that the duration
should be based on the number
of food handlers and area of
Catering establishment.

This suggestion wag_agrced to and the audit
duration has been revised. The corrigendum
is placed at Annex C.

Audit fee prescribed for conduct
of audit (at point no. 8 of EOI).

These rates are indicative, but the agencies
can have their own fee structure. But, as these
schemes are voluntary, it would be
appreciated if the audit fee rates are kept
minimum so that more and more FBO’s (i.e.
catering establishments) participate in these
Schemes.

This issues with the approval of competent authority.

Yours faithfully,
-

q-F 13
(Daya Qhankar)

Joint Director (RCD)




Annex A
The list of participants is as follows:

FSSAI

1. CEO, FSSAI

2 Sh. Daya Shankar, ]D(RCD)

3. Sh. AK Chanana, CITO

4, Ms. Remya K Kumar, AD(RCD)

5 Ms. Heena Yadav, Consultant (FSMS)

6. Ms. Jyoti Upadhyaya, Senior Manager(IT)

Representatives from Agencies

1. Dr. Umakant Dubey, TUV Intercert Sarr India Private Limited.

2 Sh. Naveen Kumar Dubey, DNV-GL

3. Sh. Rajnish Malik, Bureau Veritas

4. Sh. Aftab Alam, IRCLASS

5. Sh. Amit Dogra, RIR Certification Private Limited

6. Dr. Priyanka Bhardwaj, [IEST

7 Sh. Varun Agarwal, EY

8. Sh. Rajnish Chhindra, EY

9. Sh. Ashwin Bhadri, Equinox

10.  Sh. Yogendra Pratap, 0SS Certification Services Pvt Ltd.

11. Sh. Vikash Kumar, Centre for Public Health and Food Safety.

12. Sh. Karunesh Srivastava, SGS India Pvt Ltd

13.  Ms. Aleshaya Gupta, National Collateral Management Services Ltd
14.  Ms. Sagarika Barman, Research Institute of Material Sciences Pvt L.td
15. Dr. Mamatha Mishra, Greentick Foodtech

16.  Ms. Lavina Jain, NSF International

17. Ms. Mona Malhotra, NSF International

18. Sh. Abhineet Rana, The Healthy neers, the Healthcare Consutants
19.  Sh. Suresh Bamrara, FSATO

20.  Sh. Munish Tyagi, Excel Food Safety Consultants

21.  Ms. Mamta Prajapati, Excel Food Safety Consultants

22. Sh. Sudhir Soni, TUV India

23. Sh. Ramesh Agarwal, NXG Food Safety Works

24.  Sh Dhirag Shrivastava, Azad Agro Enterprise



FBO login and Flow

Annex B

Urer Tope :

Usermsme

Pruneed:

Sign moand Continue

Step 1: User can login from the menu provided on the website.

After login (FLRS ID & PWD) the user sees the dashboard in this format

Serve §

Safe & Nutrtious Foodd in ©

ABOUT US

[ The Food Safety and Standards Authorly of India has.
been established under the Food Safely and Standards.
SE§ Ad, 2006

Rk slatudory body kot Laying down scienee Iised standards for arfickes of
food and reguating manudachaing. prodessng, dedibution, sala and
fmport .

Step 2: Click on Self Inspection process

DASHEOATD SERVE 185K -

Issal

BEFINSISLEFLACETORAT.  VEDAEVENTS LGIEUT W TANUIOLR

Contacts [tanujZe

CONTACT INFO
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Email servesategies govin




SERAE ML I FENL RATNEE

Ssarch A

ABOUT Us
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CONTACT INFO
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012327 69751 1500112100
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ok Location

Step 3: Select hygiene rating for completion of the self assessment of the respective FBO
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Step 4: Select the restaurant for inspection from the list of such businesses displayed on the FBO's
login

Restaurants List for Hyglene

Showing 1 to 3 of 3 entries

pracess inspection,

Show 10 + entrles Search:
Select Licencs No Name State City Address
10815010000085 Eialden India Expotrade Pvt. Haryans Kamnal ?{g\;ir‘ns:iig:gfc‘:—;ﬁrgngIol.itllik;:”({‘.;o-sk‘ G.T. Karnal
tossozooonoso SAYEMMKUFOLESALE  jauns sonpat BN SoMPAT AR VANA-131028
e CIIOIEAE U o SATEISSMAETACE SRR




Step 5: The checklist will display in case of selection of the hygiene rating option.

FBO has option to edit
i. The name of restaurant can be edited.

ii. Comments as explanation for the unchecked items can be placed in the dedicated comments
section.

DCIVE DdICTEM

Safe & Nutaliaus Food in Catering DASHBGARD  SEMVE SAFE AYGIENE RATINGS RESFONSIELEPLACETOEAT-  WEGILEVENTS LOGOUT  HIVAIBNAY SINGHAL

ne Rating Checkliat

Training & records keaping

45 sternal / Extzrmel audt of the systemis done pencgizally. Records are mantainad

susMIT A




Caonfirmation

£ fiaring et

Once the checklist is complete, on submission the FBO will asked to confirm of all parameters,
because once they are frozen they cannot be changed immediately.
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Self Assessment

HYGIENE RATING

OOV

Good

On submission of the ratings there will be a display of the certificate, which is not downloadable at
this point as it is a self assessment currently. But the user can keep a snapshot of the same.



Kaow veurating Vet Rating is Gocd

Self Assessment

HYGIENE RATING

OO

Good

Savemax Wholesale Club Pvt. Ltd.
Ghaziabad

Tate af insgeention : 2018011

Nef@opie 201N Autharized Signature

vavawdssal.gowin/servesale

The user can also click on the know your rating column in order to understand the ratings better.
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Step 7: Once self assessment is complete from FBO’s end, but DO/FSO assignment has not been -
done then, the status of the hygiene rating will display as “Pending” when you Track the license
status via the FBO Dashboard.
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Any changes done in the name of the FBO gets displayed here. For example if the name of the
restaurant was changed to “Savemax Wholesale Club Pvt.Ltd.” this should be displayed in the name
column.

Step 8: If the self assessment procedure is already complete and the flow has moved to the FSO / DO
assessment, this will be seen in the Assigned status in “Track License Status”

Serve Safe=ca
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Step 9 : Once both the inspections are done i.e. the self inspection is done and FSO/DO/Auditor
assessment is complete then we need FBO can download the certificate and the status for the
inspection will display as inspected in his/her list.
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The certificates become downloadable once they are verified by the FSO/DO.The final assessments

are done at FSQ/DO only, as assigned.

fssal

: b s
y N p
WAtk al n A
Serve Safe=cam
Smﬂ ﬂ?ll.lfili\,-us FUC{' .n C"]‘Uin’] DASHBCARD SERVE SAFE HYG'ENE RATINGS - RESPONSIBLE PLACE TO EAT MEDIA EVENTS ~ LOGIUT HIOFNESH KUMAR
Verlfied Certificate Input Filter
Cartificate Type @\ HpEne Licanss Number =
Search A
Verified Certifi
Shew 10 ¥ entries Search.
Licenca No Hams Aderess state Clty Type Download
DINESH KUIMAR S/O SH.ROSHAN  Llis HARWADI SWAD, VILL-MANOTA, Uttar
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FSO login and flow

Step 1 : User can login from the menu provided on the website on the Right hand corner.

After login (via FLRS ID & PWD) the user sees the dashboard in this format

AGALETY B Ut
orvng $is & Wbt Fosd

Sign in and Coutinne

Step 2 : Dashboard gets displayed; user can access the dashboard to check

i. Assign inspection to self

ii. Track all the Pending inspections
iii. Look at the Completed inspectibns
Step 3: Assign Inspection

FSO will get the option of selecting the FBO from the list of all the FBO’s that have completed the self

inspection.

He/She can select the FBO they want to assign you can tick the option provided and then provide a
date to schedule the license.
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Step 4: Pending Inspection

As soon as the inspection is assigned to self by the FSO. We can see the inspection in the Pending
inspection list,”FSO assign: 1”
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On clicking the link on the dashboard, the user can access the list of pending inspections and select
the currently assigned inspection.
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Step 5 : The user can edit the name of the Premise of the FBO as well as provide comments along
with the checklist. These are editable and input can be taken from the user in text format.
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The modified FBO name reflects on the final certificate and this would be present in the user login as
well.
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HygieneRating 11-09-2018.pdf

Step 6 : Once the inspection is complete the list of inspections done can be displayed in the
completed inspection section

This section holds all the details of the inspection, displaying their license number, updated name of
FBO, Address, State, City, Type of rating(Hygiene/Responsible place to eat), Status of the rating(Poor,
fair, Needs improvement, Good, very good)

Completed Inspection Input Filter
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Search A
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User can search the FBO by means of license number, in order to select the specific FBO for looking

at their status.



Completed Inspection Input Filter
License Type = . License Number I8
From Data g dd-mm- To Date =
Search A
Inspection Completed List
Show 10 + entries search:
Licence No Name ’ Address State City Type Status
= Savemax SAVEMAX.EROS MARKET PLACE.. SHAKTI KHAND Uttar . —
12718052000272  {yholesale Club 1112, INDIRAPURAM.GHAZIABAD U.P 201010 Pradesh CN@Ziabad  Hygiene
Showing 119 1 ¢f 1 entries

User can sort the completed and pending inspections by start date and end date

Completed Inspection Input Filter

Licensa Typa = License Numbsr =
From Date -3 FOT-E015 To Date =] 813
Search 1
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Show 10 » entries Seatchs
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Step 7 : FSO can actually review the ratings given and keep a record of the same at his end as well.

He/ She can click on the type of rating to open a pop up of the verified checklist with actual ratings
provided by the FSQO in details.

Savemax . = . .y -
12715052000272  Wholesale SAVEMAX.EROS MARKET PLACE,, SHAKTI KHAND Uttar

b 112 INDIRAPURAN.GHAZIABAD.U.P 201010 Pradesh Onazisbad Hygiens




Verified CheckList Details

COMIENTS Tesl Few observations mads by the FSO as presented below.

o s st st e

Foed establishment has an updated FS3AI license and is disslayed at a prominent location

| have a trained Food Safety Supervisor over 25 focd handlers Yes

Design & facilities of my premise

Provides adequale working space; permil mairtenaice & cleaning to prevent the entry of ditt, dust 8
posts

The internal struccure 3 fittings are made of non-toxic and imparmeable matzrial

Walls, cailings & doors are free from fiaking panl or plaster. condensation & shedding partcles

Fioors are 2nt. lippery & sloped ay

Windows are kepl closed & ftted with insect proof screen when opening to external environment

Dinnrs aca otk and - Sirtaky ians bava basn tal, Lant antn af assis

This checklist also holds the comments from the FSO while providing the assessment. It displays the
actual responses along with the marks gained for the specific response as well.
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Restaurants Rating

Show 10 ' -entries Search:

Serial No. Restaurnt Name State District SCORE Rating

o e ©OOOOO
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Annex C

Corrigendum on the EOQI
for empanelment of agencies as Hygiene Rating Agencies for inspecting catering

establishments for Hygiene Rating and Responsible Place to Eat Schemes
published on 05.09.2018

For Para 7 at page no. 6

7. Audit Duration:

7.1 The audit duration prescribed for Catering/QSR/ Restaurants etc based on the
number of food handlers is as follows:

Food handlers Man-days (including reporting
- B | time) B
/<0 105
<100 o ] 1 )
' >100 - |15 ]

Please read as below

7. Audit Duration:
71 The new Audit duration based on area and the number of food handlers
prescribed for catering establishments/ QSR/ Restaurants is as follows:

No. of Food | Area Man-days(including
Handlers o reporting time)
<30 Upto500sq.feet | 05

1 31-80 | 501-1000sqfeet | 1.0

>80 _ Above 1000 sq.feet | 1.5

7.2 No. of food handlers or Area, whichever is less will be considered in calculating
the Man-Days.



