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The Inspection Checklists serves as a vital tool to aid food safety officers in ensuring food businesses comply with the

regulatory standards outlined in the Food Safety and Standards (Licensing and Registration of Food Business) Regulations,

2011. Developed based on the Schedule 4 requirements and subsequent orders, this checklist provides a systematic approach

to evaluate food safety and hygiene practices for the Kind of Business (KOB) . Here is a deed dive into the General

Manufacturing (KOB) inspection checklist for a focused understanding of such checklists
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Purpose of the Checklist

The checklist has been designed to:

1. Streamline inspections by providing a comprehensive framework.

2. Ensure consistent compliance assessments across food business operators (FBOs).

3. Identify critical areas requiring immediate corrective actions to safeguard public health.

4. Promote a culture of accountability and continual improvement in food safety management systems.

Key Areas of the Checklist

The checklist is divided into five major sections, each addressing crucial aspects of food manufacturing processes:

1. Design & Facilities

Licensing and Display: Verifying the presence of a valid FSSAI license prominently displayed.

Infrastructure Requirements: Assessing adequate workspace, non-toxic materials for structural fittings, pest-proofing, and

proper ventilation.

Water and Storage Facilities: Ensuring the use of potable water and availability of sufficient storage space for food,

packaging materials, and chemicals.

Personnel Hygiene Facilities: Checking for handwashing stations, toilets, and other essential facilities.

2. Control of Operation

Raw Material Management: Confirming materials are sourced from approved vendors and inspected upon receipt.

Storage and Processing: Verifying proper storage conditions and adherence to FIFO (First In, First Out) and FEFO (First

Expiry, First Out) systems.

Packaging and Transport: Ensuring food-grade packaging and the maintenance of clean, temperature-controlled transport

vehicles.

3. Maintenance & Sanitation

Cleaning and Maintenance: Evaluating adherence to cleaning schedules and preventive maintenance programs.

Pest Control: Checking for a pest control program and the absence of pest activity within the premises.

Waste and Effluent Management: Ensuring proper waste disposal and compliance with environmental protection

standards.

4. Personal Hygiene

Medical Checks: Confirming annual medical examinations and vaccinations for food handlers.

Cleanliness and Behaviour: Ensuring personal hygiene and appropriate attire, such as aprons and gloves.

Prevention of Contamination: Preventing individuals with illnesses or open wounds from handling food.

5. Training & Complaint Handling
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Audits and Training: Verifying periodic internal/external audits and the training of food handlers in safety practices.

Consumer Complaint Mechanism: Checking the presence of an effective complaint redressal system.

Documentation: Ensuring appropriate record-keeping for at least one year or the shelf life of the product, whichever is

longer.

Scoring and Grading System

The checklist assigns scores to each compliance point, with a total of 90 points:

A+ (80-90): Exemplar Compliance

A (72-79): Satisfactory Compliance

B (45-71): Needs Improvement

No Grade (<45): Non-Compliance

Special attention is given to asterisk-marked items, which significantly impact food safety. Non-compliance with these critical

areas automatically results in a “Non-Compliance” grade.

Benefits of Using the Checklist

Efficiency: Standardizes inspections, saving time for food safety officers.

Transparency: Clearly outlines compliance expectations for FBOs.

Risk Mitigation: Highlights critical safety concerns to minimize public health risks.

Continuous Improvement: Encourages businesses to maintain and improve safety standards.

Conclusion

The Inspection Checklist is a cornerstone for food safety officers, enabling structured, efficient, and impactful inspections as

per the Food Safety and Standards (Licensing and Registration of Food Business) Regulations, 2011. By streamlining

evaluations, this checklist not only ensures compliance but also fosters a culture of continuous improvement within food

businesses. Its role in upholding hygienic practices and addressing critical safety concerns directly contributes to safeguarding

public health and strengthening consumer confidence in the food supply chain. By facilitating thorough evaluations of FBOs, this

checklist not only promotes safe and hygienic practices in the food manufacturing sector but also empowers businesses to

proactively enhance their processes. By fostering a culture of safety and compliance, it helps food businesses address potential

risks effectively, ensuring consistent quality and building stronger trust in the food supply chain while safeguarding consumer

health.
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