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WHAT IS FSSAI ?? 

Ç The Food safety Standard Authority of India (Fssai) has been Established under food safety and 

standard Act 2006, which consolidates various acts and orders  that have hitherto handled food 

related issues in various ministries  and departments. 

 

Ç Fssai Has been created for laying down science based standards for articles of food and regulate their 

manufacture, storage, distribution, sale and import to ensure availability of safe and wholesome food 

for human consumption. 
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WHY FSSAI REGISTRATION REQUIRED? 

üEvery food business operator involved in the manufacturing, 

processing, storage distribution and sale of food products must 

compulsorily obtain FSSAI Registration or License. 

 

üIt is a 14-digit registration or a license number which is printed on all the 

food packages. The 14 digit registration number gives details about the 

assembling state, producerôs permit.  
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BENEFITS OF FSSAI LICENSE 

ü Obtaining a license can provide the food business with legal benefits, build 

goodwill, ensure food safety, create consumer awareness, and assist in 

business expansion.  

 

ü Also it helps regulate, manufacture, storage, distribution and sale of import 

food. 
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Central License 

(Large Food Business) 

For turnover more than 20 crore  

State License  

(Medium Food Business)  

For turnover between 12 lakh to 20 crore  

Basic Registration  

(Petty Food Business)  

For turnover less than 12 lakh  
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BASIC REGISTRATION 

PRODUCER OF REGISTRATION  

 

1. Application Filling(FARM ïA) fee of Application -

100/- 

 

2. Processing of Application  

 

3. Either grant or Reject Registration certificate, issue 

notice for inspection. 

 

4. After inception Grant the Registration   
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STATE/CENTRAL LICENSE 
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FEE STRUCTURE 

Types/Category Registration - 1 year Central ς 1 year Railways ς 1 year 

New Application Rs. 100 Rs. 7500 Rs. 2000 

Renewal Application Rs. 100 Rs. 7500 Rs. 2000 

License/Certificate 
Modification 

Rs. 100 Rs. 7500 Rs. 2000 

Duplicate Certificate/License 
10% of the applicable 

certificate fee 
10% of the applicable license 

fee 

10% of the applicable 
certificate fee 

Note: The validity of the FSSAI license and certificate is of 5 years 
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STATE/CENTRAL LICENSE 

STEP -1 : Apply for the  license  

 

STEP -2 : Unique Application Reference numbers. 

 

STEP-3 : Fill the Additional Information on 

Incomplete Application. 

 

STEP-4 : Unique Application ID  Generate. 

 

STEP- 5: Inspection of Application and Issue 

 of inspection Report. 

 

Step-6 : License   Granted  
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MODIFICATION OF FSSAI LICENSE 

ü Food Business Operator (FBOs) are required to report 

any changes in the business to Food Safety and 

Standards Authority of India (FSSAI) within a reasonable 

time.  

 

ü Any changes related to kind of business, scale of 

production, products category or formulation etc. should 

follow the regulations.  

 

ü Once the FSSAI License or registration (Form C) has 

been granted, any change required in the same requires 

filing application for the modification of FSSAI License or 

Registration. 
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RENEWAL OF FSSAI LICENSE 

ü The FSSAI license is essential to commence the food business, 

similarly it is imperative to renew the license. The license is issued 

for a validity of 1 year or 5 years, so the business must apply for 

renewal 30 days prior to the expiry of current license.  

 

ü The FLRS(Food Licensing and Registration System)  is utilized in 

five Regional Offices for the issue of licenses and entitlements.  
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The FLRS(Food Licensing and Registration System)  is utilized in five Regional Offices for the issue 

of licenses and entitlements. They are: 

 

1. Northern Region - New Delhi 

2. Eastern Region - Kolkata 

3. North Eastern Region - Guwahati 

4. Western Region - Mumbai and Kerala 

5. Southern Region - Chennai 
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REGISTRATION 
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FOOD SAFETY AND STANDARDS (FOOD PRODUCTS STANDARDS AND 

FOOD ADDITIVES) REGULATIONS, 2011 

ñ2.4.15 BAKERY PRODUCTS: 2.4.15.2: BREADò  

FOOD SAFETY REGULATIONS AND STANDARDS OF Bread 

 

üWhether sold as white bread or wheat bread or fancy or fruity bread or bun or masala bread or milk bread or 

of any other name, shall mean the product prepared from a mixture of wheat atta, maida, water, salt, yeast or 

other fermented medium containing one or more of the following ingredients, namely: ð 

ü Condensed milk, milk powder (whole or skimmed), whey, curd, gluten, sugar, Gur or jaggery, khandsari, 

honey, liquid glucose, malt products, edible starches and flour, edible groundnut flour, edible soya flour, 

protein concentrates and isolates, vanaspati, margarine or refined edible oil of suitable type or butter or ghee 

or their mixture, albumin, lime water, lysine, vitamins, spices and condiments or their extracts, fruit and fruit 

product (Candied and crystallized or glazed), nuts, nut products , oligofructose (max 15%) and vinegar: 
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FOOD SAFETY AND STANDARDS (FOOD PRODUCTS 
STANDARDS AND FOOD ADDITIVES) REGULATIONS, 

2011 

ü Provided further that it may also contain artificial sweetener as provided in regulation 3.1.3 

of this regulation and label declaration in Regulation 2.4.5 (24, 25, 26, 28 & 29) of Food 

Safety and Standards (Packaging and Labelling) Regulations, 2011. 

ü Provided also that it shall conform to the following standards, namely:ð 

V  Alcoholic acidity (with 90 per cent alcohol)- Shall be not more Than equivalent of 7.5 

ml. N NaOH per 100 g of dried substances. 

V ash insoluble in dilute HCL on dry weight basis ð 
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ü Bread except masala bread or fruit bread- Not more than 0.1 per cent ma sale bread 

or fruit bread- Not more than 0.2 per cent 

ü Provided also that it shall be free from dirt, insect and insect fragments, larvae, rodent 

hairs and added colouring matter except any permitted food colours present as a 

carryover colour in accordance with the provision in regulation 3.1.17, in raw material 

used in the products. 

[Provided also that bread may contain bakerôs yeast at the levels required under ñgood 

manufacturing Practices] 

ü It may contain Oligofructose (dietary fibres) up to 15% maximum subject to label 

declaration under labelling regulation 2.4.5 (43) of Food Safety and Standards 

(Packaging and Labeling) Regulations, 2011. 
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GENERAL HYGIENIC AND SANITARY PRACTICES TO 

BE FOLLOWED BY FOOD BUSINESS OPERATORS 
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SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD 

MANUFACTURER/PROCESSOR/HANDLER 

ü The place where food is manufactured, processed or handled shall comply with 

the following requirements: 

ü The premises shall be located in a sanitary place and free from filthy 

surroundings and shall maintain overall hygienic environment. All new units 

shall set up away from environmentally polluted areas. 
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SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD 

MANUFACTURER/PROCESSOR/HANDLER  

ü The premises to conduct food business for manufacturing should have 

adequate space for manufacturing and storage  to maintain overall hygienic 

environment. 

ü The premises shall be clean, adequately lighted and ventilated and sufficient 

free space for movement. 

ü Floors, Ceilings and walls must be maintained in a  sound condition.  They 

should be smooth and easy to clean with no flaking  paint  or  plaster. 
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ü The floor and skirted walls shall be washed as per requirement with an 

effective disinfectant the premises shall be kept  free from all insects. 

 

ü No spraying shall be done during the conduct of business, but instead 

fly swats/ flaps should be used to kill spray flies getting into the 

premises. 

 

SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD 

MANUFACTURER/PROCESSOR/HANDLER 
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SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD 

MANUFACTURER/PROCESSOR/HANDLER 

ü Windows, doors and other openings shall be fitted with net or screen, 

as appropriate to make the premise insect free. 

ü The water used in the manufacturing shall be potable and if required 

chemical and bacteriological examination of the water shall be done at 

regular intervals at any recognized laboratory. 
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SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD 

MANUFACTURER/PROCESSOR/HANDLER 

ü Continuous supply of potable water shall be ensured in the premises. In 

case  of  intermittent water  supply, adequate storage arrangement for water 

used in food or washing shall be made. 

 

ü Equipment and machinery when employed shall be of such design which will  

permit easy  cleaning. Arrangements for cleaning of containers, tables, 

working parts of machinery, etc. shall be provided. 

 

ü No vessel, container or other equipment, the use of which is likely to cause 

metallic contamination injurious to  health shall  be employed in the 

preparation, packing or storage of food. (Copper or brass vessels shall have 

proper lining). 
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SANITARY AND HYGIENIC REQUIREMENTS FOR 

FOOD MANUFACTURER/PROCESSOR/HANDLER 

ü All equipment's shall be kept clean, washed, dried and stacked at the 

close of business to ensure freedom from growth of mould/ fungi and 

infestation. 

ü All equipment's shall be placed well away from the walls  to  allow 

proper inspection. 

ü There should be efficient drainage system  and there  shall be 

adequate provisions for disposal of refuse. 

ü The workers working in processing and preparation shall use clean 

aprons, hand gloves, and head wears. 

ü Persons suffering from infectious diseases shall not be permitted to 

work. Any cuts or wounds shall remain covered at all time and the 

person should not be allowed to come in direct contact with food. 

 


