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ABSTRACT 

 

The FSS Act- 2006 was enacted in the year 2006 by 

consolidating different food laws and to establish a 

single statutory regulator for the food sector namely 

“The Food Safety and Standards Authority of India”. 

This act & regulations 2011 is implemented from 5th 

August 2011, all over the country by repealing the 

Prevention of Food Adulteration Act 1954 and other 

Food Laws / orders, in this regard by central govt. The 

Authority will lay down science based standards for 

articles of food and to regulate their manufacture, 

storage, distribution, sale and import, to ensure the 

availability of safe and wholesome food for human 

consumption and for matters connected herewith or 

incidental thereto. Earlier the Prevention of Food 

Adulteration Act 1954 was applicable; that came into 

force on June 1, 1955 was aimed at preventing 

adulteration of food sold in hotels and packaged and raw 

food. The main drawback of PFA Act was that many of 

the cases filed so far have not reached a logical 

conclusion. New act is applicable for entire food 

businesses to ensure food safety. Food safety is 

assurance that food is acceptable for human 

consumption according to its intended use. As per the 

FSSA-2006, it can be ensured through Food Safety 

Management System by adoption of Good 

Manufacturing Practices, Good Hygiene Practices, 

Hazard Analysis and Critical Control Point (HACCP), 

and other such practices for catering industry.  
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1. INTRODUCTION 

 

The Much awaited Food Safety & Standards Act 2006, 

Rules 2011 and Regulations 2011 is implemented from 

5th August 2011, all over the country by repealing the  

Prevention of Food Adulteration Act 1954 and other Food  

Laws / orders, in this regard by central govt. The Food 

Authority has notified the Rules and regulation on 5th  

May 2011 and 1st August 2011 respectively. The Central  

Govt. earlier indicated in the Supreme Court in response 

to a PIL that the Act would be implemented from 1st Jan 

2010 but the machinery was not ready then. The FSS Act- 

2006 was enacted in the year 2006 by consolidating 

different food laws and to establish a single statutory 

regulator for the food sector namely ―The Food Safety and 

Standards Authority of India‖. The main function of the 

Authority is for laying down science based standards for 

articles of food and to regulate their manufacture, storage, 

distribution, sale and import, to ensure the availability of 

safe and wholesome food for human consumption and for 

matters connected herewith or incidental thereto.  

The main features of the Act are:  

(a) Movement from multi-level and multi-departmental 

control to integrated line of command;  

(b) Integrated response to strategic issues like 

novel/genetically modified foods, international trade;  

(c) Licensing for manufacture of food products, which is 

presently granted by the Central Agencies under various 

Acts and Orders, would stand decentralized to the 

Commissioner of Food Safety and his officer;  

(d) Single reference point for all matters relating to Food 

Safety and Standards, regulations and enforcement;  

(e) Shift from mere regulatory regime to self-compliance 

through Food Safety Management Systems;  

(f) Responsibility on food business operators to ensure 

that food processed, manufactured, imported or distributed 

is in compliance with the domestic food laws; and  
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(g) Provision for graded penalties depending on the 

gravity of offence and accordingly, civil penalties for 

minor offences and punishment for serious violations. 

 

The Prevention of Food Adulteration Act 1954 that came 

into force on June 1, 1955 was aimed at preventing  

adulteration of food sold in hotels and packaged and raw 

food. The drawbacks PFA Act was that many of the cases  

filed so far have not reached a logical conclusion either 

because the witnesses were not traceable or other reasons  

like the enforcing machineries especially the health 

departments, municipalities/corporations, railways, Ports  

are overburdened with their own work. At least 10% of the 

cases pending were filed 20 years ago, and more than 40% 

were filed a decade ago. The PFA also did not address the 

core issue of Food safety, through Consumer education 

and was confined to only checking of adulteration in food 

items. Under PFA petty offences also required a minimum 

of 6 months imprisonment together with a fine of Rs. 

1000/- due to which a large number of unwanted cases 

mounted in courts. The PFA Act and other orders related 

with food do not have enough provisions to deal with 

recent developments in Food Science and Technology 

which has developed considerably in recent years and a 

whole new range of processed foods including functional 

food, nutraceuticals, proprietary foods, dietary 

supplements, genetically modified or engineered foods are 

hitting the market at a fast pace and remains unregulated. 

Whereas the new Food Safety & Standards Act focuses on 

checking food quality and hygiene at outlets, there is 

scope for the food recall from the market by the 

manufacturer / wholesaler if the food is found to be 

substandard. Fines shall be imposed from 1 lakh to 10 lakh 

and will be dealt separately by the Adjudicating Officer 

(ADM) and cases which may require imprisonment will 

only go to court or to Food Safety appellate tribunal. This 

will speed up prosecution and will prove as deterrent for 

the defaulters. 

 

In the new act the petty food operators 

(shopkeepers/manufacturer) with less than 12 lakh annual 

rotation will not require a food license and they will need 

a simple registration on payment of Rs.100/-fees. The  

State Food Licenses will be issued by the designated 

officer of each district appointed by the State Food Safety 

Commissioner on payment of the prescribed fees by the  

 

 

Govt. of India. All over India valid Food license will be 

issued by the Central Licensing Authority‖ appointed by  

the Chief Executive Officer of the Food Safety and 

Standards Authority of India in his capacity of Food  

Safety Commissioner. In the State and UTs the Act will be 

enforced through the Commissioner Food Safety,  

Designated Officers, Food Safety Officers, Food Analyst 

which will together constitute the State Food Authority. 

 

II. CODEX INDIA 

 

The Codex Alimentarius Commission (CAC) was created 

in 1961/62 by Food and Agriculture Organization of the  

United Nations (FAO) and the World Health 

Organization (WHO), to develop food standards, 

guidelines and related texts such as codes of practice 

under the Joint FAO/WHO Food Standards Programme. 

The main purpose of this Programme is to protect the 

health of consumers, ensure fair practices in the food 

trade, and promote coordination of all food standards 

work undertaken by international governmental and non-

governmental organizations.  

 

Codex India" the National Codex Contact Point (NCCP) 

for India, is located at Food Safety and Standards 

Authority of India (Ministry of Health and Family 

Welfare), FDA Bhawan, Kotla Road, New Delhi -110002, 

India. It coordinates and promotes Codex activities in 

India in association with the National Codex Committee 

and facilitates India's input to the work of Codex through 

an established consultation process. 

 

2.1 CODEX ALIMENTARIUS 

 

The Codex Alimentarius is the basic international standard 

of Food Safety and Hygiene that has been adopted by 

India and is being followed by all sector of the food 

production industry. This also affects hotels and 

restaurants being at tertiary level in the food chain. The 

codex principles uses the HACCP approach to identify 

various points of potential hazard to food safety, 

establishes critical limits and control points and systems of 

taking corrective actions and monitoring the effectiveness 

of these corrective actions in ensuring food safety. Hazard 

Analysis and Critical Control Point (HACCP) is a system  
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of risk management developed to control food safety. It 

can be described as an operation-specific, internally  

managed system of preventative control that identifies, 

evaluates, and controls hazards of significance to food 

safety. While it has a relatively long history, originating as  

a means of assuring the safety of meals produced for the. 

U.S. manned space program in the 1960s, it is only in the  

last 10 years that it has emerged as the primary approach 

to securing the safety of the food  

supply (D.A. Corlett, Jr. 1998). This is reflected in 

recommendation of HACCP by organizations such as the 

U.S. National Academy of Sciences, the International 

Commission on Microbiological Specifications for Foods  

and a Codex Alimentarius Commission decision to 

recommend its use by both the food industry and 

regulatory authorities. This latter development has had a  

direct effect on the countries of the European Union who 

have since built a requirement for risk management, based  

son HACCP principles, into the operational activities of 

all food businesses  

 

2.2 THE CODEX ALIMENTARIUS COMMISSION 

AND THE FAO/WHO FOOD STANDARDS 

PROGRAMME 

 

The Codex Alimentarius Commission implements the 

Joint FAO/WHO Food Standards Programme, the purpose 

of which is to protect the health of consumers and to 

ensure fair practices in the food trade. The Codex 

Alimentarius (Latin, meaning Food Law or Code) is a 

collection of internationally adopted food standards 

presented in a uniform manner. It also includes provisions 

of an advisory nature in the form of codes of practice, 

guidelines and other recommended measures to assist in 

achieving the purposes of the Codex Alimentarius. The 

Commission has expressed the view that codes of practice 

might provide useful checklists of requirements for 

national food control or enforcement authorities. The 

publication of the Codex Alimentarius is intended to guide 

and promote the elaboration and establishment of 

definitions and requirements for foods, to assist in their 

harmonization and, in doing so, to facilitate international 

trade. 

 

2.3 BASIC TEXTS ON FOOD HYGIENE 

In June 1997 the Codex Alimentarius Commission 

adopted three newly revised basic texts on food hygiene.  

 

These texts are published officially in Volume 1B of the 

Codex Alimentarius and have been republished in this  

compact format to allow their wide use and understanding 

by governments, regulatory authorities, food industries 

and all food handlers, and consumers. 

 

III. ISO 22000:2005 

ISO 22000 (Food Safety Management System) is an 

international standard, aligned with ISO 9001:2000 as 

well as HACCP, and is applicable to the entire food chain 

irrespective of the size and complexity, such as complete 

supply chain (production-processing distribution); 

agricultural producers (animal based-plant based 

food);other suppliers of services and goods  

(packaging and veterinary products); processors and 

retailers 

 

3.1 Features of ISO 22000:2005 

a) Integrates the principles of Hazards Analysis and 

Critical Control Point (HACCP) system developed be 

Codex Alimentarius Commission. It combines the 

HACCP plan with prerequisite programme (PRPs) and 

operational PRPs. 

b) Requires that all Hazards that may be reasonably 

expected to occur in the food chain are identified, assessed 

and controlled. 

c) Can be applied independent of other management 

system standards or can be integrated with existing other 

management systems. 

d) Intended for organizations seeking more focused, 

coherent and integrated food safety management systems. 

e) Emphasis on preventions of food safety hazards of all 

types. 

f) Ensures compliance with legislative and regulatory 

requirements. 

g) Allows even small, tiny scale organizations to 

implement as externally developed combination of control 

measures. 

h) Provides for management of potential emergency 

situations & accidents that can    impact food safety 

 

IV. HAZARD ANALYSIS AND CRITICAL 

CONTROL POINT (HACCP) 

 

Hazard analysis critical control point (HACCP), a system 

of risk management designed to control food safety, has  
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emerged over the last decade as the primary approach for 

securing the safety of the food supply. It is thus an  

important tool in combating the worldwide escalation of 

food borne disease. Yet despite of wide dissemination and  

scientific support of its principles, successful HACCP 

implementation has been limited. This paper takes a  

theoretical approach to this model by examining processes 

of internationally accepted HACCP Guidelines for  

subsequent implementation of HACCP in hospitality 

industry. 

 

The HACCP model provide a detailed tool Where by 

problems can be identified and located and in this way 

facilitate tailored and constructive intervention. It was  

jointly developed by Pillsbury organization and NASA in 

1960‘s with an objective to provide food product‘s for  

astronaut consumption in space. It is suggested that its 

further application in hospitality industry would be of  

substantial benefit. Successful implementation of HACCP 

model can contribute to an overall improvement in public  

health and customer utilizing services of the 

hotels.According to the Council Directive 93/43/EEC and 

the recent Regulation (EC) No 852/2004 on the hygiene of 

foodstuffs, the application of HACCP in food production 

is obligatory.  According to Codex Alimentarius , 7 rules 

have to be followed which are laid down in7 main 

principles and constitute the basis for the establishment of 

a HACCP plan . 

 

4.1 HACCP PRINCIPLES 

 

• Principle 1: Perform a hazard analysis 

  The objective of this step is to obtain a comprehensive 

list of all biological, chemical   and physical agents or 

conditions which have the potential to cause harm, the 

assessment and the severity of the risk associated with 

these hazards as well as the possible control measures for 

each hazard. 

• Principle 2: Determine the Critical Control Points 

(CCPs)Codex describes a CCP as: ―A step at which 

control can be applied and is minimizes hazard or reduce 

it to an acceptable level. The intent of the HACCP system 

is to focus control at CCPs‖. 

• Principle 3: Establish one or several critical limit(s) 

• Principle 4: Establish a CCP monitoring system 

 

 

 

• Principle 5: Establish corrective action to be taken if 

monitoring indicates that a Specific CCP is no longer 

under control 

• Principle 6: Establish procedures of verification to 

confirm a successful working of the HACCP system 

• Principle 7: Introduce a documentation system taking 

into account all processes and records in accordance with 

the principles and their application  

 

4.2 STEPS FOR APPLICATION OF HACCP 

 

Furthermore, there are 5 preparatory steps in the 

application of HACCP which are: 

• Step 1: the assembly of the HACCP team 

• Step 2: the description of the product 

• Step 3: identification of its intended use 

• Steps 4 and 5: the construction and confirmation of a 

flow diagram 

 

V. CONCLUSION 

 

Sustainable food is holistic food which is also a safe, 

quality and tasty food creating peaceful and healthy 

society. It has got focus on hygiene and waste prevention. 

As per Indian Vedas; sustainable practices were part of 

day to day life and traditions of ancient India and food 

were prepared with aim to generate healthy mind & soul. 

The challenges of present decade led to concept of 

sustainability by Brundtland commission in 1987. Food 

sector is facing challenge of hygiene & sanitation, food 

safety and quality, food wastage, food security. Food 

safety is assurance that food is acceptable for human 

consumption according to its intended use. As per the 

FSSA-2006, it can be ensured through Food Safety 

Management System by adoption of Good Manufacturing 

Practices, Good Hygiene Practices, Hazard Analysis and 

Critical Control Point (HACCP), and other such practices 

for catering industry.   
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