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DEPARTMENT OF MICROBIOLOGY 

REPORT ON   

TRAINING PROGRAM IN FOOD SAFETY  

IN  

ASSOCIATION WITH NARAYANA TRAINING SERVICE  

Title: Food Safety Training Program 

Date: 24th to 25th September 2024 

Venue: Kuvempu Seminar Hall  

Participants: I, II, III Year BSc students 

Resource Persons: FROM NARAYANA TRAINING SERVICE 

No. of Participants: 140 

Objectives: 

• Emphasize the importance of personal hygiene to avoid contamination.  

• Preventing Cross-Contamination: Teach proper handling of raw and cooked foods to 

prevent cross-contamination. Innovations in Wine making using different substrates 

like Millets 

• Safe Food Handling: Provide guidance on the correct ways to store, prepare, and serve 

food. Explore the importance of aging and storage conditions. 

• Understanding Food Allergens: Train staff on allergen management and proper 

labelling to avoid allergic reactions. 

• Legal Requirements and Standards: Inform participants about local, state, and federal food 

safety regulations and guidelines. 

• Documentation and Record Keeping: Train on maintaining records of food safety procedures, 

inspections, and employee training to ensure compliance. 

 

The Food Safety Training and Certification (FoSTaC) program is an initiative by the Food 

Safety and Standards Authority of India (FSSAI) aimed at improving food safety standards 

across India. The program was developed to ensure that food handlers in various sectors are 

trained in proper food safety practices, contributing to a safer food supply chain. The training  

 



 
 

 

program is mandatory for food businesses and is designed to ensure compliance with food 

safety regulations through education and certification.  

This FoSTaC training program was organized by department of microbiology in association 

with Narayana Training Services. The program aimed to train food handlers and professionals 

on the best practices in food safety, hygiene, and sanitation in line with FSSAI’s regulations. 

The training was organized on 24th and 25th of September 2024. The trainers were Ms. Savita 

D Bharamagoudra for 24th Sep 2024, day1 and Mr. Yashwanth Arun on 25th Sep 2024, 2nd 

day. Both the trainers were passionate Food Safety consultants working as Freelancers striving 

to uplift the concept of clean, safe and hygienic food bringing in the basic and nutritional needs 

on a plate to a common man. They discussed real-life case studies, highlighting foodborne 

illness outbreaks, and how proper food safety measures could have prevented them. 

Course Modules 

The FoSTaC training was structured into a series of modules, covering all aspects of food safety 

required for different levels of food handling: 

1. Basic Food Safety: Introduction to the importance of food safety, definitions, and key 

concepts of hygiene, contamination, and sanitation. 

2. Food Safety Regulations: Overview of the Food Safety and Standards Act, 2006, and 

the key regulations under the Food Safety and Standards Authority of India (FSSAI). 

Emphasis on legal compliance for food businesses. 

3. Personal Hygiene: Training on personal hygiene standards that food handlers must 

follow, including proper handwashing techniques, the use of protective clothing, and 

safe handling of raw materials. 

4. Cleaning and Sanitation: Guidance on effective cleaning, disinfection, and sanitation 

procedures in food handling areas to prevent contamination. 

5. Safe Food Handling: Best practices in food handling and preparation, including proper 

storage, thawing, cooking, and serving temperatures to ensure food safety. 

6. Foodborne Illnesses and Their Prevention: Understanding of common foodborne 

pathogens like Salmonella, E. coli, and Listeria, and measures to prevent foodborne 

diseases. 

7. HACCP and GMP Implementation: Introduction to Hazard Analysis and Critical 

Control Points (HACCP) principles and Good Manufacturing Practices (GMP), 

including how to identify critical control points in food production. 

 



 
 

8. Waste Management: Proper disposal of food waste to minimize environmental impact 

and avoid contamination risks. 

9. Food Safety Audits: Procedures for internal food safety audits to regularly assess and 

improve food safety practices in a business setting. 

Assessment and Certification 

At the conclusion of the training, participants were required to take an assessment test to 

evaluate their understanding of the concepts taught. Upon successful completion, participants 

were awarded a certification, which is recognized by FSSAI and is valid for food safety 

compliance. 

Outcomes of the Program 

The FoSTaC training program achieved the following key outcomes: 

• Improved Knowledge and Awareness: Participants developed a thorough 

understanding of food safety regulations, practices, and their importance in the food 

industry. 

• Increased Compliance: With a better grasp of FSSAI regulations, participants were 

better equipped to ensure their food businesses remain compliant with legal standards. 

• Certification of Food Handlers: All successful participants were certified as trained 

food handlers, helping businesses meet the mandatory requirement of having certified 

food safety supervisors on-site. 

• Improved Public Health: The knowledge gained from this training will contribute to 

a safer food supply, ultimately reducing the incidence of foodborne illnesses and 

enhancing public health. 

Conclusion 

The FoSTaC training program was a resounding success, providing participants with essential 

knowledge to ensure food safety in their businesses. The certification adds a level of credibility 

to food businesses and ensures compliance with national food safety standards. With the 

increase in certified food handlers, this initiative will contribute to better public health 

outcomes by reducing the risk of foodborne illnesses and improving overall food safety 

standards in India. 

 

 

 

 



 
 

Glimpse of the Training Program 
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