EAT RIGHT INITIATIVES

This focus on promoting sare, nutritious,
and sustainable food practices in India,
spearheaded by the Food Safety and
Standards Authority of India [FSSAL).
Under the Eat Right India initiative,
there's a commitment to ensuring that
every citizen has access to safe and
healthy food through various programs,

EAT RIGHT INITIATIVES IN KERALA :

The State has embraced various dynamic
actions that reflect the state's cultural
heritage and diverse dietary patterns.
Natable projects include:

1 Clean Street Food Hub

2 Clean And Fresh Fruit And Vegetable
Market

3 Eat Right Station

d Eat Right Places OFf Worship

5 Hyglene Rating

J = through effective
6 Eat Right Campus Educate consumers on food safety laws Tl'ﬂl‘ﬂl‘l‘l Eat Right Places Of Waorship rEEuIEtlDI‘I. surveillance,
7 Eat Right School and hygiene practices. Eat Right Station and community
o - Train street food vendors, offering guid- Awareness st participation.
EC ACTIVITIES

The Food Safety Department uses Infor-
mation, Education, and Communication
(IEC) actlvities to ralse awareness and
promote safe food handling practices
among various stakeholders. These core
activities are crucial for preventing food-
borne illnesses and ensuring public

gles: and dissemination through Televi-
sion, Radio, Print media, Posters, social
media, Bus branding; placing display
boards in Railway statlon, awareness
palnting in school building, organizing
street plays as part of eat right challenge,
installing hoarding boards and digital dis-
play boards in head quarter, conducting

food safety awareness classes on various:

and skills to maintain food safety stan-
dards, thereby enhancing accountability
and consumer confidence. Specialized
FoSTaC Course for Street Food Vendors
focuses on educating them about sani-
tary and hygienic practices required for
thelr businesses, ensuring they adhers to

FOOD SAFETY ON WHEELS:

This initiative provides mobile food test-
ing labs to ephance access to food safety
services, These mabile units serve to)

« Execute survelllance and raise aware-
ness about food safety in remote areas,
large public avents, schools, and consumer
organiz

« Transport samples from remote loca-
tions to testing labs, maintaining a cold
chain for samples.

ance on licensing and registration,

Enforcement activities
Inspections

Statutory samples
Surveillance samples

Licanse issued

Registration issued
Adjudication filed

Adjudication decided
Prosecution filed

Prosecution decided

Food Safety on Wheels
Testing

CONSUMER REDRESSAL MECHANISM

Tollfres Numbsy

1800 425 1125

E-mail
efs.foodsafety@kerala.gov.in

Grievance Portal

eatright foodsafety karata gov.ln

" FACT SHEET 2024-2025

FoSTAC training
No. of FoSTaC Training
Conducted

No. Of persons Trained

FoSTaC Street Food
Vendar Training

No. OF Persons Trained

FSSAI Initiatives
Eat Right School

Eat Right Campus
Clean Street Food Hubs
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FOOD SAFETY DEPARTMENT

VISION

To ensure safe,
wholesome, and nutritious
food For every citizen of
Kerala, by fostering a
culture of food safety

MISSION -

To protect and promote

public health by ensuring L Y

that food consumed in ‘
Kerala is safe, hygienie,

KERALA .- +, A
.

> . O
@
G

and of the highest guality. E&'

OBJECTIVES

+ Regulatory Eriforcement -
Implement and enforce the
provisions aof the Food Safety
and Standards Act, 2006, and
related regulations across the
state.
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+ Capacity Building - Provide
training and guidance to food
business operators’ for compli
ance with safety and hygiene
standards.

+ Consumer Anjareness -
Conduct awareness campaigns,
IEC activities, and community
outreach to promote food safety
culture.
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subjects at Food Safety Circle level, S oy ) c EUE‘ENWWHW - Encourage
D SAFETY KERALA + Food Surveiltance esting - eco-friendly, sustainable, and

FOOD SAFETY TRAINING AND :ﬁ::shya S Il e Strengthen food surveillance, cafe  practices in food

CERTIFICATION (FoSTaC) e inspection, and laboratory production,  processing,  and

This program mandates that all food es- _ m'r;uiu ar;ar:lthapumm 695014 testing to detect unsafe and distribution

tablishments employ trained Food Safety K [__ U mail i cfs foodsafety@karaiagovin adulterated Food.

Supervisors [FS5). it provides food busi- F o roon s Phone number D477 2322633,2322844

ness operators with essential knowledge Kerala.HEA LTH



