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FSSAI finds only 13 players complying with coffee-chicory mixture labelling norms
BL New Delhi Bureau |April 1 | Updated On: Apr 01, 2022
FSSAI had examined 42 companies that have central licenses for coffee-chicory mixture-based products
The Food Safety and Standards Authority of India (FSSAI) has tightened its vigil in terms of compliance with regulatory norms on labelling of coffee and coffee-chicory mixtures.
On Friday, FSSAI said it examined 42 companies that have central licenses for coffee-chicory mixture-based products. But it found only 13 of them were compliant with these norms.
As per the regulations, every packaged coffee product must declare the percentage content of coffee and chicory separately on its label. Also, coffee content in the coffee-chicory mixture should not be less than 51 per cent by mass and the the permissible limit of chicory content in such mixtures is at 49 per cent. In addition, coffee-chicory blended products cannot use the term “pure” coffee.
“It has been found that out of 42 active Coffee-Chicory centrally licensed manufactures, 13 were found compliant and 29 Food Business Operators (FBOs) were non-compliant with the existing labelling provisions,” it added. It has directed these companies to become compliant with these regulatory provisions.
“In addition to this, FSSAI has also directed the State Food Safety Departments to ensure necessary compliance of regulatory provisions related to coffee and coffee-chicory mixtures and take timely action against the Food Business Operators (FBOs) who are violating the regulatory provisions in this regard,” it added.
In November last year too, the food safety regulator had asked state food safety commissioners to ramp up surveillance on this category of products to ensure they are compliant with labelling norms.
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Food Safety & Standard Authority of India (FSSAI) awareness camp held in Mokokchung
April 3, 2022
DIMAPUR: Mokokchung Municipal Council (MMC) and Food Safety, Mokokchung Zone conducted the Food Safety & Standard Authority of India (FSSAI) awareness camp for butchers, fish vendors and poultry stalls within Mokokchung town on March 31 in the MMC hall.
In a press release, DPMU Mokokchung informed that during the programme, ADC & administrator MMC, Shashant Pratap Singh spoke on the importance of food safety and stressed on maintaining strict hygiene in the meat and fish stalls.
Sesnsitising the gathering on various aspects of FSSAI, designated officer (Food Safety), C. Merenlemba Ao said this included following schedule IV of FSSAI which outlines specific points of maintaining sanitation and hygiene in the premises, transportation of meat, personnel hygiene etc., and getting registered under FSSAI.
He pointed out that food safety was everyone’s responsibility and self-compliance was what would drive FSSA Act successfully. After the programme, online FSSAI registration for FBOs was conducted.
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Testing of food samples inadequate, Karnataka needs to 'rectify gaps in food safety' Dr Sylvia Karpagam 3 April 2022 1:15 PM
Highlights 
■ Number of tests conducted at food labs for adulteration is worryingly low 
■ Food safety strategies have to be applied at every stage of food supply chain 
■ As of 2019, there were only 49 full-time, and 114 part-time FSOs 
As of July 2021, Karnataka had 44,501 registered food business units, but testing for food safety is inadequate in the State. Of the 7,324 samples tested in four government approved private laboratories had been found adulterated.
 In December 2020, the licenses of these four government laboratories had been canceled by the FSSAI for not having obtained NABL (National Accreditation Board for Testing and Calibration Laboratories) accreditation. The Food Safety Commissionerate of Karnataka has also requested an inquiry committee to check qualifications of 55 Food safety officers as they weren't even meeting the requirements of a minimum of 985 samples a month. As of 2019, there were only 49 full-time Food Safety Officers (FSOs), and 114 part-time ones with 210 recruitments pending
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A licence to feed: Home chefs, cloud kitchens & kiosks are under the lens for being legit and following norms of food industry
While home chef and cloud kitchen models are very legit, even to list on food aggregators, one needs to provide a licence.
Written by Vaishali Dar
April 3, 2022 1:30:00 am
The last two years of the pandemic saw several home chefs, roadside kiosks, and cloud kitchens getting into business. While the entrepreneurship spirit was laudable, not everyone was pleased about it. A petition was recently filed in the Bombay High Court by Indian Hotel and Restaurant Association (IHRA), Mumbai, to restrain food delivery service providers like Zomato, Swiggy and Dunzo from picking up food from many such outlets they deemed illegal. Though the court refused to pass any order on service providers, it asked the Brihanmumbai Municipal Corporation (BMC) if there was a policy on eateries and food outlets operating without licences. IHRA is the largest association of hotel and restaurant owners in the country, and has more than 8,000 affiliate members in Maharashtra. Zomato and Swiggy didn’t respond on the matter.
In order to standardise the unorganised street food sector, the Food Safety and Standards Association of India (FSSAI) has a ‘Clean Street Food Hub’ initiative to raise hygiene standards and revolutionise street food vending in the country. However, home chefs and professional cloud kitchens work under different licences defined by the association to regulate cleanliness and hygiene.
“Unregistered, unregulated food business operators (FBOs) may not be maintaining hygiene standards, which is detrimental to the interest of consumers and poses health risks. Besides, if a law is applicable for hotels and restaurants, then it should be applicable to any such businesses that serve food. Registration has been made mandatory for even home-cooked food sellers by the FSSAI. All FBOs must obtain all requisite statutory licences from FSSAI and local bodies. Based on FHRAI’s earlier complaint about the mushrooming of illegal FBOs across the country, FSSAI issued an order making it mandatory for all food service aggregators (like Zomato, Swiggy) to register only licensed FBOs on the portal/app. This also creates a level playing field for all, whether they are home chefs, cloud kitchens or restaurant operators,” says Pradeep Shetty, senior VP, Hotel and Restaurant Association of Western India (HRAWI) & joint honourary secretary, Federation of Hotel & Restaurant Associations of India (FHRAI).
However, as per Section 31 of FSS Act, 2006, no person is allowed to commence or carry any food business activities except under a valid FSSAI license/registration. Cloud kitchens and home chefs are also required to obtain FSSAI license/registration under food vending establishment category as per the eligibility. The eligibility criteria are available on the homepage of the FoSCoS portal. https://foscos.fssai.gov.in&nbsp;.
Starting a culinary outlet is an uphill task — retail operations, finances, remodelling, obtaining advance approval, monitoring, sanitising and verifying processes, and home chefs feel the registration process entrusts loyalty in consumers. “A registered business ensures customers’ faith in products. It takes over 10-15 days to get approvals and complete registration but it’s worth it,” says Mumbai-based home baker Seema Makwana, who started her home venture in the first lockdown in 2020 with Seema’s Mystery Buns followed by gourmet food brand Buns & Deluchas during the 2021 lockdown.
She feels all necessary clearances were worked upon without any hassle- paperwork, approvals and permits, food trials and vendors, testing and finalisation of resources. “Yes, it is challenging to be a home cook since I multitask every minute. I began my first home kitchen in August 2020, a time when most offices were shut. I did some checks, lab tasting, and verifications online and a few onsite. But it wasn’t difficult, thanks to the government’s start-up-friendly laws and business-friendly processes. FSSAI and other licences are simple to obtain provided you have all of the necessary papers,” says Makwana, who operates from her house in Mumbai and delivers via Zomato, Swiggy and Chef Pin. Her clients are in Mumbai and across the country as well as in the US, Australia and UK.
While home chef and cloud kitchen models are very legit, even to list on food aggregators, one needs to provide a licence. “Licensing is a very old concept of centralised decision making and approval process. It brings better theoretical control but slows down progress and innovation. Cloud kitchen or home chef as a concept is not very old and there are many aspects of it which were not even considered while designing the approval/rejection framework. So keeping the decision making decentralised and involving aggregators, who are an active part of this ever-evolving food ecosystem, will bring a positive change,” says Bengaluru-based Kumar Setu, co-founder and CCO, Sprink, a food subscription-based cloud kitchen service offering healthy and diet meals.
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NIN studies helps Govt to introduce various policies: Dr Hemalatha 
Hyderabad, April 3 (UNI) ICMR-National Institute of Nutrition (NIN) Director Dr Hemalatha has said that that nutrition studies conducted by the institute have helped the government in various policy initiatives like introduction of double fortified salt with iron and iodine to reduce their deficiencies Speaking at a workshop conducted for the visiting media personnel from the national capital at the NIN on Sunday, she called upon the media personnel to work towards building scientific temperament and take the science into the people in the language they can easily comprehend. Dr Hemalatha shared that evaluation of various nutritional programmes like ICDS, MDM, SAM of states as well as centre are the significant tasks that NIN is mandated to carry out. As an advisor, to FSSAI, NIN provides the RDAs (Required Dietary daily Allowances) of different vitamins minerals and macro-nutrients data. Stating that the media has a very important role to play in achieving the Zero Hunger target of Sustainable Development goals, she asked them to reach out to the common man and communicate in the language they understand. The director also appreciated the responsible role that the media played during the Covid-19 pandemic. During COVID-19 pandemic, the NIN scientists in association with the state government conducted sero-surveys which helped to make accurate policy decisions which were brought out appropriately by the media, she added. The visiting media contingent was taken to various labs in the campus like the food chemistry, Biochemistry toxicology and sports nutrition labs. Earlier, Ankur Lahoty Deputy Director PIB Ministry of Health and Family welfare while addressing the conference gave a brief outline of the tour schedule and thanked the Director NIN who for implementing the knowledge sharing visit. Deputy Director PIB Hyderabad, Manas Krishnakanth also participated in the workshop. All the Heads of Departments were present in the conference and each of them explained the cutting edge research in their field. 
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	FBOs in Delhi to receive food testing training & certification from Govt

	Saturday, 02 April, 2022, 08 : 00 AM [IST]

	Kimberley Fernandes, Mumbai

	To increase the level of food safety in the capital, all Food Business Operators (FBOs), will receive food safety training and certification from Delhi Government.

Delhi Government will provide food safety training and certification (FoSTaC) to all FBOs in the city.

This move is made solely to enhance the national capital's scores in national food safety rankings, which are conducted by Food Safety and Standards Authority of India (FSSAI).
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उपलब्धि:शहर के 3 होटल व रेस्टोरेंट सबसे सुरक्षित एफएसएसएआई से मिला प्रमाण पत्र
बिलासपुर6 घंटे पहले
शहर के तीन होटल और रेस्टोरेंट सबसे अधिक सुरक्षित हैं। तीनों को एफएसएसएआई से निरीक्षण के बाद प्रमाण पत्र जारी किया गया है। स्वास्थ्य के लिहाज से ये होटल और रेस्टोरेंट लोगों के लिए अच्छे हैं। फूड सेफ्टी एंड स्टैंडर्ड अथॉरिटी ऑफ इंडिया (एफएसएसएआई) के द्वारा खाद्य सुरक्षा को और मजबूत करने के लिए खाद्य पदार्थों से जुड़े कारोबारियों को सर्टिफिकेट जारी किए जा रहे।
प्रदेश के साथ ही शहर के तीन होटल और रेस्टोरेंट में निरीक्षण के बाद प्रमाण पत्र जारी किए गए हैं। एसडीएम व जिला अभिहीत अधिकारी पुलक भट्टाचार्य ने बताया कि सभी होटल और रेस्टोरेंट को एफएसएसएआई के दायरे में लाना है। अभी शहर के तीन होटल और रेस्टोरेंट को निरीक्षण के बाद सर्टीफिकेट दिया गया है। खाद्य सुरक्षा अधिकारी मोहित बेहरा ने बताया कि शहर से 18 होटल और रेस्टोरेंट के नाम भेजे गए थे।
होली के पहले एफएसएसएआई की तरफ से शहर के तीन होटल और रेस्टोरेंट का निरीक्षण कराया गया। निरीक्षण के बाद जो भी कमियां मिली उन्हें दूर करने कहा गया और फिर मापदंड पूरे करने के आधार पर प्रमाण पत्र जारी किया गया। इसमें खाद्य सामग्री, ट्रेंड पर्सन से लेकर सभी इक्विपमेंट भी देखे गए। शहर के दो होटल द आनंदा इंपीरियल, रसोई वेज रेस्टोरेंट को एक्सीलेंट और तीसरे टू बी इंटर प्राइसेस को वेरी गुड श्रेणी का प्रमाण पत्र दिया गया है।
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Govt to soon come out with a ‘good food’ guide
TNN | Apr 4, 2022, 01.53 AM IST
HYDERABAD: Want to follow a healthy and balanced diet? Soon, you may not have to go to a dietician or nutritionist. The government’s top nutrition research institute will guide you using on scientific evidence. Hyderabad-based National Institute of Nutrition (NIN) has framed new dietary guidelines that will enable common people to decipher the nutritional values of food including packaged food, cereals, milk products, fruits and vegetables.
“The idea is to have dietary guidelines in simple language that common people — not just dieticians and nutritionists — can understand and implement in their food habits. Our scientists have prepared a set of around 16 guidelines that covers age-specific food recommendations for the elderly, women, pregnant and lactating mothers, and adolescents, among others. It will also guide people on understanding package labels,” NIN director R Hemalatha says.
While researchers at the institute have finalised the first draft which will be submitted to its director this week, it is likely to be put out for stakeholder consultations within the next few months.
Once finalised, the guidelines are likely to be released by PM Narendra Modi by end of 2022 to commemorate Azadi Ka Amrit Mahotsav, an official source told TOI.

“This will be a game changer. For the first time, we are going to tell people in a simple way what are the food guidelines for healthy living. The draft guidelines have been framed keeping in mind dietary diversity as well as dietary goals of the Indian population,” said Uday Kumar, senior scientist and convenor of the NIN group formulating the guidelines.
The nutrition institute, under the Indian Council of Medical Research, has tested over 560 samples of food that are generally consumed in different parts of the country against around 140 nutritional parameters, to develop a database of the nutrient value of different kinds of food items. The food composition data base along with estimated average nutritional requirements of individuals of different age and physiology forms the basis of the new dietary guidelines, researchers said.


NIN, along with ICMR, Food Safety and Standards Authority of India and the health ministry will also separately frame a dissemination strategy to promote the new guidelines in a big way through social media and other platforms.


“Implemented properly, we believe these guidelines have the potential to bring significant reduction in disease burden, mainly non-communicable diseases that are highly prevalent now because of sedentary lifestyles and poor eating habits,” Kumar said.


The proposed new guidelines will contain specific instructions on how to read and understand pack labelling, age-based diet suggestions and complementary food recipes for infants after six months, among other tips.
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Halal hegemony: How the issue is not just about food choices, but ban is not the answer
As the ongoing Himalaya controversy suggests, halal isn’t just about food. It’s about normalising the Islamic way of life.
Utpal KumarApril 03, 2022 10:44:38 IST
At a time when the nation is debating halal and halalonomics, my mind invariably goes back to Goa almost a decade ago. There’s something about Goa that has always fascinated me, apart from its beaches and foods. The place just slows you down, makes you care-free, introspective and observant.
So, there I was with my wife and friends — a Muslim couple. We were walking leisurely along a narrow Goan alley one afternoon, looking for an eatery with authentic local foods. We found one but as we entered its premises, my friend rushed ahead. “Maybe he’s too hungry,” I thought. By the time we could find a table, he was back, signalling us not to sit. The place didn’t have the food we were looking for, he said.
We resumed the search again. Soon, we were at the gates of another eatery. And again, my friend rushed ahead and came back with the same firman! Thankfully, we found the right restaurant next time and we settled for a sumptuous lunch and drink.
It was only later, and a chance overhearing of a conversation, that I realised that the entire restaurant hopping endeavour was halal-centric. I laughed it off when I first heard it. But I knew this was not a matter to be laughed away.
For, a strong, non-negotiable message was delivered to restaurants that day: That a section of consumers would not enter their premises if they ignored halal norms. Since keeping both halal and jhatka foods in a restaurant means doubling the running cost, the easy way out has been to bend to the “tyranny” of the assertive minority at the cost of the indifferent, laidback majority.
No wonder, in 2019, when American fast food chain McDonald’s publicly announced serving only halal meat products in India, it hardly came as a surprise. So was the case when Air India in 2017 confessed serving only halal meat on its flights, even though the majority of flyers were non-halal eaters. In the process, not just the silent majority but also other not-so assertive but devout minorities like Sikhs (who are forbidden from having halal meat) was taken for a ride. A Hindu was told to choose from products that’s Islamic in nature. Worse, a Sikh was made to feel undesirable.
The issue, however, is much more than what Nassim Nicholas Taleb puts forward in his book, Skin In The Game, where he explains how it is the most intolerant, howsoever minuscule they might be, who win in imposing their views on the majority. It is more about hegemony — cultural, social and economic. As the ongoing Himalaya controversy suggests, halal isn’t just about food. It’s about normalising the Islamic way of life.
I remember meeting an educationist in Bihar who complained how the masonry sector had been completely ‘halal-ised’ in the state. According to him, the raj mistrys mostly hailed from the Muslim community, while their assistant workers were primarily Hindus. He bemoaned how despite the majority of assistant workers being Hindus, they now take offs on Fridays. “It all began casually. But what began on an on-and-off basis a decade back, is now a well-established practice,” he said. This might be a local phenomenon, but definitely it shows a trend.
The educationist also reminded me how the meat industry, which was once in the hands of the Scheduled Castes and Tribes, is now being completely monopolised by the Muslim community. The SCs/STs are on the periphery now. “The same is happening, though it’s yet to completely pan out, in the dairy sector, which was once the monopoly of the Yadav community. Today, the younger generation, in the name of education and social status, are shifting out of their traditional profession. They are fine with working as clerks, security guards in some company in our metros, but not ready to work as entrepreneurs in the dairy sector wherein lies their traditional strength,” he informed.
The halalisation of the meat industry also brings to the fore the absolute marginalisation of the SC/ST communities. One wonders if this stands in contravention to the SC/ST Act, which makes the economic boycott of the SCs and STs “punishable with imprisonment for a term which shall not be less than six months but which may extend to five years and with fine”. After all, the halal trust website of Jamiat Ulama-i-Hind, one of the largest Muslim organisations in India, categorically states that the man involved in halal slaughter must “be a Muslim”, besides being “authorised” and “under the supervision of a certified Islamic organisation”. Of course, the slaughter of the animal should be done “according to Islamic rite including recitation of Bismillah Allahu-Akbar”. This halalisation of the meat industry has given Muslims hegemonistic control at the cost of the SCs and STs.
Halal meat, however, is just one part of the larger issue, as the ongoing Himalaya controversy suggests. Halal has now gone into sectors as diverse as Ayurvedic and cosmetics to vegan. A vegan product has nothing to do with meat. The Food Safety and Standards Authority of India (FSSAI), India’s highest food certifying body, endorses this, and yet our desi companies are vying with each other to get a halal certificate.
On the face of it, this seems a pure commercial act. It’s an attempt to further smoothen the export process to 49 Islamic nations led by Pakistan and Malaysia that prefer halal products over others. So, an Islamic body is put up to authenticate the halal-ness of the stuff, thus making a mockery of the FSSAI certification that is officially required on edible products. Halal certification, in that way, infringes upon the role of FSSAI.
Dozens of private bodies, unrecognised by the government, have emerged over the years that certify the halal-ness of a product. And it’s a lucrative business. As per a 2019 article by Arihant Pawariya, Jamiat Ulama-i-Hind, for instance, charges Rs 20,000 for registration of an Indian company and Rs 500 for each product (excluding GST charges). To add to them all is renewal fee of Rs 15,000 as the registration is valid only for one year.
In a democracy like India, where the government has set up FSSAI to certify a product, it is nothing but extortion, especially for non-meaty products. Even if one takes into account the religious sensitivities of Muslims vis-à-vis halal meat, and for that a body exclusively comprising Muslims can be set up, the government can easily set up its own halal certification centre for non-meat products and earn easy money. The government, which doesn’t mind extorting Hindu temples for money in the name of managing them while pursuing a laissez faire approach with minority institutions, religious or otherwise, may find this idea quite appealing.
There are some in the BJP and Sangh who believe banning halal is the way out. It needs to be realised that ban culture more often than not backfires, but more importantly, it is antithesis to Bharatiya civilisational ethos. One form of illiberalism cannot — and should not — be fought with another. Moreover, at a time when the global media and pressure groups are waiting in their wings to write India’s liberal, democratic obituaries, this would be the last thing this country would want.
So, what should we do? On the non-meat halal issue, the government should think about setting up a halal certification board under FSSAI. Let the government run it for non-meat purposes, and let our private companies desperate to get this tag pay for it. Just one precondition: Only the exported non-meaty products will be given halal certificates.
As for halal meat, instead of banning, which is an incredibly bad idea, the government should instead make it compulsory for those selling/providing halal products to have jhatka alternatives readily available. They should be told matter-of-factly that choices can’t be curtailed in favour of one, more so Taleb’s “minuscule intolerant”. In our texts, good triumphs over evil in the end. Let this be the case in real life too.
As for the ‘halalisation’ of a few professions that initially belonged to the SCs/STs or OBCs, it’s the sign of a besieged Hindu mindset that has stopped us from realising that we are the descendants of entrepreneurs who could make fortunes with a dead mouse, as a Jataka story tells us. We belong to a culture where dharma and artha are placed above kama and moksha. Our distrust for money, entrepreneurship is too recent a phenomenon. And our obsession with mai-baap government and sarkari naukari is a post-Independence fetish. Maybe New India will revisit the eternal India and do the course correction. And when that happens, maybe we might reclaim some of the professions we thought were lowly.
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Package deal: Current system of food labelling in India makes it tough to decipher facts
While food labelling regulations require all prepackaged food items to display info related to content, nutrition, etc, in a clear and legible way, the current system in India makes it tough to decipher facts
Written by Vaishali Dar
April 3, 2022 3:45:00 am
For Madhu Tyagi, it is always a Herculean task to decipher the nutritional values or any other information related to content that are imprinted on food packets. Being gluten intolerant, the mother of a two-year-old child particularly looks out for products that have allergy warnings.
“I am not sure how much sugar is in my brown rice flour or salt in my salsa dip,” says the 30 something homemaker, adding: “At times, it’s difficult to comprehend the format or the style of text used; they are not distinctly marked for our (consumer) understanding.”
Tyagi is not the only one complaining. Many consumers find it difficult to figure out the label terminologies or numbers written on food packets. While ‘warning’ or content labels are a simple and effective way to inform or alert consumers, the current labelling system in India somehow fails to meet the criteria. Experts feel there is a need to adopt symbol-based and nutrient-specific warning labels to transcend the literacy and language barriers.
The purpose of nutritional information labels on food helps consumers to determine if the product is suitable / healthy or not. “Salt, sugar and fat levels elevate the taste and texture of the food. But their overconsumption is closely associated with obesity and correlated chronic disorders. And not everyone can understand the information regarding preservatives and chemicals. So, if individuals have allergies, it might be life-threatening in some circumstances,” says Zainab Cutlerywala, faculty at Pune-based Institute of Nutrition and Fitness Sciences (INFS) imparting comprehensive and practical knowledge in health and fitness.
As per Cutlerywala, other countries have opted for measures like traffic light labelling for better understanding of the consumer and levying tax on companies for high sugar content in products. This has forced the companies to reduce the sugar content in food items. However, in India, a simple transparency has not been achieved. “To offer a comprehensive, easy-to-understand label would benefit the customer but not as much as the producer,” adds Cutlerywala.
Global best practices
Globally, the front-of-pack labelling (FoPL) system has been regarded as the best practice to supply ample information on food choices. According to the World Health Organization (WHO), FoPL is defined as “nutrition labelling systems that are presented on the front of food packages in the principal field of vision; and present simple, often graphic information on the nutrient content or nutritional quality of products, to complement the more detailed nutrient declarations provided on the back of food packages.”
While some key considerations are taken in developing a FoPL system in a country, the Codex Alimentarius Commission (Codex) has undertaken work on FoPL. Codex is a collection of internationally recognised standards, codes of practice, guidelines, and other recommendations published by the Food and Agriculture Organization (FAO) relating to food, food production, food labelling, and food safety.
Countries like Brazil, Chile and Israel have labelling laws that stress on FoPL in the packaged food industry as an index to fight obesity and non-communicable diseases (NCDs) such as heart disease, stroke, cancer, chronic respiratory diseases and diabetes. Countries also review the elements of existing systems that are considered to be more effective or less effective in supporting consumers to make informed food purchases and healthier eating choices (using published evidence or primary consumer studies of the usefulness of FoPL system elements, including formats such as design and content). A global checklist for developing new FoPL system includes interpretive systems such as the multiple traffic light labelling system (United Kingdom), nutri-score system (France) and warning system (Chile); non-interpretive systems such as percentage reference intakes (European Union); and hybrid systems such as the Health Star Rating (Australia and New Zealand).
India is progressing towards enforcing labels. The Food Safety and Standards Authority of India (FSSAI) will soon start labelling the front of packaged food products with Health Star Rating (HSR) based on a study conducted by IIM Ahmedabad and one that is easy to understand and induces behavioural changes in Indian consumers.
The FSSAI has also mandated labelling requirements that need to be complied as per the labelling regulations. At the same time, advertisements and claim regulations are in place to ensure compliance by the industry. While the Advertising Standards Council of India (ASCI) is working on identification, reporting and necessary action against misbranding and labelling incidents, the prosecution in case of violations is done as per the provisions of the FSS Act. Further, the FSSAI, from time to time, keeps advising the state food safety departments to ensure regular checks in the market and take necessary action against violations made, if any.
However, experts from Australia (using HSR) and Chile (using warning labels) believe how such labels have an extensive evaluation of the impact. Mark Lawrence, professor of public health nutrition at the Institute for Physical Activity and Nutrition, Deakin University, Australia, while speaking at a recently organised webinar by the Breastfeeding Promotion Network of India (BPNI) in association with Nutrition Advocacy in Public Interest in India (NAPi), highlighted the need to look at the science to guide adoption of labels and thresholds so that they do not result in unintended consequences.
According to Marcela Reyes Jedlicki, a public health expert and assistant professor at the Center for Research in Food Environments and Prevention of Chronic Diseases Associated with Nutrition (CIAPEC), Public Nutrition Unit, University of Chile, the Chilean Law (published in 2012) had included the specification of warning labels after several years of discussion (the act was first presented in 2007 with traffic light labels).
“During the discussion, qualitative data suggested the population did not understand the idea of traffic lights applied to food: participants had problems interpreting when different colours were present (eg, a food with 1 red label + 1 green label vs a food with 1 orange label). Thus, policymakers decided to simplify and use the warning labels. For such implementation, the health authorities need to decide on the format and text of warning labels, but could not change the warning nature of labels,” she says.
There is a plethora of scientific evidence that clearly points towards using the warning labels on unhealthy food products with high sugar/salt or fats for a meaningful outcome. In a 2020 study published in research journal PLOS, it is estimated that warning labels effectively reduced obesity and obesity-related costs after implementing warning labels in Mexico followed by Chile, Peru and Uruguay.
However, the decision to choose a label should be kept free from commercial interest to avoid any conflicts of interest. “The choice of the label should be based on science and public health interest must be at the centre of debate. Industry loves HSR as it does not reflect the nutrients of concern, misleads people who think that food products are healthy because of stars and aggressive marketing tactics,” says Arun Gupta, central coordinator of BPNI and convener of NAPi.
Packaged food products are usually projected as healthy using HSR as they receive ½ to 5 stars, which give an impression of being good and more stars means healthy, which is misleading. This way consumption of substantially unhealthy food could increase and defeat the very objective for which FoPL is being designed. HSR can be confusing for consumers, if packaged food labels show any ‘health claim’ by using positive nutrients. “Warning labels are the need of the hour to curb the consumption of unhealthy and ultra-processed packaged food. Children are falling prey to demons of NCDs and this must stop,” says author-activist Vandana Shiva, director of Navdanya, an NGO which promotes biodiversity conservation, biodiversity, organic farming, the rights of farmers, and the process of seed saving.
Analysis using the Australian HSR Calculator reveals biscuits or chips of various brands with the sugar content range from 21 to 38 grams, energy levels ranging from 454 kcal to 513 kcal or sodium levels ranging 643 to 1,080 mg per 100 grams (all more than the FSSAI proposed thresholds), and the product is still getting 1, 2 or 1-and-1/2 stars without identifying the key nutrients of concern. “Where is the provision in the HSR to give a zero score if any of the nutrient of concern goes higher than the threshold?” asks professor HPS Sachdev, an eminent epidemiologist and researcher, as he feels the presence of protein or fibre in food does not take away the risk of high sugar/salt or the food being ultra-processed.
Common food allergens
Eggs: An egg allergy is the second most common cause of food allergy.
Tree nuts: A tree nut allergy is an allergy to some of the nuts and seeds that come from trees. People with a tree nut allergy can sometimes also be allergic to food products made with these nuts, such as nut butters and oils. Tree nuts include:
· Almonds
· Cashews
· Macadamia nuts
· Pistachios
· Pine nuts
· Walnuts
Wheat: A wheat allergy is an allergic response to one of the proteins found in wheat. Those with celiac disease or non-celiac gluten sensitivity avoid wheat and other grains that contain the protein gluten.
Soy: Soy allergies are triggered by a protein in soybeans or soybean-containing products. Common food triggers of soy allergy include soybeans and soy products like soy milk or soy sauce.
Fish: Fish allergy can cause a serious and potentially fatal allergic reaction. The main symptoms are vomiting and diarrhoea, but, in rare cases, anaphylaxis can also occur.
Shellfish: A shellfish allergy is caused by your body attacking proteins from the crustacean and mollusk families of fish, also known as shellfish. Some examples of shellfish are
· Shrimp
· Prawns
· Crayfish
· Lobster
· Squid
· Scallops
Some less common food allergies include
· Linseed
· Sesame seed
· Peach
· Banana
· Avocado
· Kiwi fruit
· Passion fruit
· Celery
· Garlic
· Mustard seeds
· Aniseed
· Chamomile
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FSSAI on Migration of State License for Manufacturing of Nutraceuticals
April 2, 2022
To reckon, the Food Safety and Standards Authority of India (FSSAI) through its order number IS(31)2020/FoSCoS/RCD/FSSAI dated 28* May 2020 upon launch of FoSC0S portal, issued directions for the existing manufacturers to modify their license granted earlier through FLRS. Notably, the time period for mandatory modification [without fee] was allowed till 31.10.2021  from the pan-India launch of FoSCoS on 01.11.2020. 
Consequently, the mandatory modification with fee of Rs. 1000 was allowed till 31.03.2022 vide order of even number dated 27th  December 2021. 
In the similar wake, FSSAI vide order number lS(31)2020/FoSCoS/RCD/FSSAI dated 16th September 2021 issued directions for State Licensed Manufacturers of Nutraceuticals and other related products to mandatorily migrate to the Central License category by 31.12.2021. Further, mandatory migration by such State Licensed Manufacturers was extended till 31.03.2022 vide order of even number dated 27th December 2021. 
FSSAI has stated that as the last date for the mandatory modification/migration of the old methodology licenses will be over on 31.03.2022, such Food Business Operators will not be allowed to file renewal of FLRS licenses w.e.f 01.04.2022.
It is important that FBOs who are willing to renew their existing license w.e.f 01.04.2022 are required to  follow the Standard Operating Procedure (SOP].
The FBO’s can get their own methodology license in case the validity of the license is remaining modified to standardized product selection methodology of FoSCoS or can migrate  from  State  License  for Manufacturing of Nutraceuticals and other related products to Central License by way of modification within the validity period of license. Only FBOs  who have modified their license as per point (a) above, will be allowed to file an application for renewal of their license on FoSCoS.
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Ministry of Health and Family Welfare
Antibiotic Residue In Milk

Posted On: 01 APR 2022 5:13PM by PIB Delhi
Food Safety and Standards Authority of India (FSSAI) has informed that it has specified the standards of milk under Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011. Further, the tolerance limits for various antibiotics and veterinary drugs in milk and other food products is specified in sub-regulation 2.3.2 of Food Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011 and amendments thereof.
 
All Food Business Operators involved in processing and sale of milk are required to adhere to the specified Regulations. Implementation and enforcement of Food Safety and Standards Act, 2006 primarily lies with State/UT Governments. Commissioners of Food Safety of States/UTs conduct surveillance, sampling, inspection and enforcement drives through their food safety officials to ensure the quality and safety of milk and milk products conforms to specified standards.
 
FSSAI has recognized and notified 240 National Accreditation Board for Testing and Calibration Laboratories (NABL) accredited food testing laboratories across the country. Also, for on-the-spot testing of adulterants in milk and milk products, 173 mobile food testing laboratories equipped with rapid milk analyzer have been sanctioned/ provided to the States/UTs.
 
Department of Animal Husbandry and Dairying (DAHD), Government of India has informed that it had issued an advisory to all States and Union Territories regarding the judicious use of antibiotic for treatment of ailing food producing animals. Further, it was also advised that use of antibiotics should be discouraged, if not essential and development, production and use of alternative antibiotic free growth promoters should be encouraged.
 
The National Milk Safety and Quality Survey, 2018 was conducted by FSSAI. The details of the survey are available on the website of FSSAI i.e https://www.fssai.gov.in/upload/press_release/2019/10/5da973ffaefcfPress_Release_Milk_Survey_Report_18_10_2019.pdf
 
The Union Minister of State for Health and Family Welfare, Dr. Bharti Pravin Pawar stated this in a written reply in the Lok Sabha today.
****
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