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Food Safety and Drug Administration
Palace Road, Bangalore-560001

E-mail: cfskarnataka@gmail.com

NO :HFW/FSSA/ENF/  /2026-27 Date:11.08.2026
Advisory
Sub:- Food Safety and Hygiene Requirements for Hotels, Dhabas and Food Service

Establishments.
3k %k %k %k %k

During the recent intensive state-level enforcement and inspection drives, instances of

storage of expired food products and poor hygienic conditions have been observed.

Accordingly, small hotels, dhabas, restaurants and other food service establishments are

hereby instructed to strictly comply with the following guidelines in accordance with the Food
Safety and Standards Act and the applicable Regulations, 2011.
The Food Business Operators (FBOs) are required to follow the rules mentioned below:

The license holder must display the license at a prominent place on the premises.
The food business operator must inform the authorities about modifications and

changes in processes and activities.

1. Food Preparation Area

The cooking area must be clean, properly managed and ventilated.

There must be separate sinks for washing utensils, cleaning equipment and cleaning
raw food.

The equipment, utensils, crockery, and cutlery used for cooking and serving food must
be washed properly using detergent and hot water.

2. Raw material

All raw food materials shall be of good quality and procured from reliable and approved
sources.

Raw materials shall be stored under clean and hygienic conditions and at appropriate
temperatures.

Fruits and vegetables shall be thoroughly washed before use.

The quality and condition of food ingredients shall be checked regularly, and
appropriate measures shall be taken to prevent spoilage.

Food ingredients and products shall be properly covered and protected during storage
Wherever required, chemical and microbiological testing of food products shall be
ensured to verify their safety and quality.

3. Cooking and Storing

Food shall be properly prepared, processed and thoroughly cooked to ensure food
safety.

All ingredients used for food preparation shall be fresh, wholesome and fit for
consumption, and shall be adequately cooked where required.
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Vegetarian and non-vegetarian food preparation shall be carried out separately to
prevent cross-contamination.

Reuse of used cooking oil shall be avoided, and used cooking oil shall be managed and
disposed of through authorised channels as applicable.

Food shall be thoroughly cooked to ensure that it is safe for consumption.

Cold food shall be maintained below 5°C, while hot food shall be maintained above 60°C
during storage/display, as applicable.

Separate chopping boards, knives and utensils shall be used for vegetarian and non-
vegetarian food preparation.

Cold food shall be stored below 5°C, and frozen food products shall be stored at —18°C
or below.

4, Staff Health

As per FSSAI regulations, food handlers shall maintain a high standard of personal
hygiene.

All food handlers shall wear clean uniforms, hairnets/head covers, and appropriate
protective clothing as required.

Staff shall keep their hands and fingernails clean at all times.

Valid medical fitness records of all kitchen and food service staff shall be maintained.

All food handlers shall be provided with regular training on food safety practices and
personal hygiene.

5. Transportation and handling of food

The vehicles or the transportation mode used to carry the food must be clean and
hygienic.

The vehicles must be used only for the sole purpose of delivering and carrying food
products.

The transportation duration must be minimal.

During transportation, the temperature of the vehicle must be maintained at the
correct temperature.

The food to be kept for cold storage should be distributed in small quantity.

All packaged food like bottled beverages, sterilized milk, canned foods etc. must be
stored properly during transportation to ensure that seals remain intact and
undamaged.

The temperature of the food must be maintained until it reaches the end customer.

6. Clean Water:

Only safe and potable water shall be used for cooking, food preparation, washing
utensils, and cleaning activities.

Water quality shall be tested regularly, and proper records of water quality testing shall
be maintained.

Safe drinking water shall be provided free of charge to the public/customers at the
hotel.

Hot water facilities shall be mandatorily provided for the public.



7. Toilet

Free access to toilet facilities shall be provided to members of the public/customers
visiting the hotel.

During the hotel’s operating hours, the toilets shall be kept clean, hygienic, sanitary and
well-maintained at all times.

The toilets shall have adequate water supply, soap and proper hand-washing facilities.

8. Pest Control

The food storage and cooking areas shall be kept clean and hygienic at all times.
Appropriate pest control measures shall be implemented to prevent the entry and
infestation of insects, flies, cockroaches, rats and other rodents.

Pest control activities shall be carried out regularly, and proper records of such activities
shall be maintained.

9. Kitchen and Premises Cleanliness

The walls, floors and ceilings shall be kept clean, smooth and maintained in good
condition.

The premises shall be free from peeling paint, cracks, exposed or hanging electrical
wires, and other hazardous conditions.

Mesh screens or air curtains, wherever necessary, shall be installed on windows and
doors to prevent the entry of dust, flies and other insects.

Separate hand-washing sinks shall be provided with soap and a clean, continuous
supply of running water.

Separate and clearly designated sinks shall be used for washing raw food and for
washing utensils/equipment to prevent cross-contamination.

Waste bins shall be emptied regularly and kept covered with lids to prevent the entry
of pests and the spread of microorganisms.

10. Storage Standards

Raw meat, fish/seafood and vegetables shall be stored separately to prevent cross-
contamination.

Chilled food shall be stored at temperatures below 4°C, and frozen food products shall
be stored at —18°C.

Expired food products, spoiled fruits/vegetables, and food showing signs of fungal
growth shall be immediately removed and disposed of safely.

Unsafe artificial colours or unauthorised food additives shall not be used in the
preparation of food.

11. Waste & Oil Disposal

e Food waste generated in the kitchen shall be properly collected, segregated and
disposed of in accordance with applicable rules and regulations.

e Used cooking oil shall not be reused or recycled for food preparation beyond the
permissible limits.

e Used cooking oil shall be disposed of only through authorised/approved collection
and disposal channels, as applicable.



e Food waste and other waste materials shall not be stored in the kitchen or food
preparation area for prolonged periods and shall be removed regularly to maintain
hygienic conditions.

Strict Compliance

All the above-mentioned measures relating to food safety, hygiene, storage,
personal hygiene of food handlers, pest control, and temperature control shall be strictly
complied with by hotels, dhabas, and other food service establishments.

In the event of use or storage of expired food products, poor hygiene, food
contamination, use of unsafe water, or any violation of food safety standards, appropriate
legal action shall be initiated in accordance with the applicable provisions of the law and

regulations.

Commissioner
Food Safety and Drug Administration
Bangalore



