
 

 

Topics to be Covered  

❖ The Food Safety and Standards Act, 2006.  

❖ Prevention of Food Adulteration  

❖ Control of Spurious Drugs 
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Introduction to the Food Safety and Standards Act, 2006 

The Food Safety and Standards Act, 2006 (FSS Act) was enacted to consolidate multiple laws 

related to food safety and regulation in India. This legislation aims to ensure that food products are 

safe for consumption, meet quality standards, and protect public health. It replaced earlier food 

safety laws like the Prevention of Food Adulteration Act, 1954, and brought them under a unified 

framework. 

 

Purpose of the Act 

1. Ensure Safety and Quality of Food 

o The FSS Act mandates that food sold, manufactured, imported, or distributed in 

India complies with specific safety and quality standards. This reduces risks of 

foodborne illnesses and ensures consumer trust. 

o It sets limits on contaminants, pesticides, and additives to prevent adulteration or 

unsafe practices. 

2. Promote Public Health 

o By monitoring food safety standards, the Act aims to reduce health risks from 

contaminated or poor-quality food. 

o It establishes procedures for inspecting, testing, and recalling unsafe food. 

3. Create a Single Regulator (FSSAI) 

o The Act created the Food Safety and Standards Authority of India (FSSAI) as 

the central regulatory body. 

o FSSAI harmonizes food standards, supervises implementation, and ensures 

uniformity in food safety practices across India. 

 

 

 



 

 

Key Provisions of the Act 

1. Licensing and Registration of Food Business Operators (FBOs) 

• Mandatory Licensing and Registration: 

o All food businesses must obtain either a license or register with FSSAI based on 

their size and scale of operations (e.g., manufacturers, caterers, importers, retailers). 

o Licensing ensures that only those businesses adhering to food safety standards can 

operate. 

• Simplified Structure: 

o Unlike previous fragmented regulations, the FSS Act provides a single-window 

system for licensing and compliance, making it easier for businesses to understand 

and follow. 

• Non-compliance: 

o Operating without a valid FSSAI license attracts penalties, and in severe cases, 

business operations may be halted. 

2. Food Standards 

• Uniform Food Standards: 

o The FSS Act harmonizes food standards across the country to ensure consistency. 

o These standards cover ingredients, additives, colorants, preservatives, and more. 

• Scientific Guidelines: 

o Standards are developed by FSSAI in consultation with scientific panels and 

committees, ensuring they are evidence-based and internationally aligned. 

• Compliance Monitoring: 

o Regular inspections and sampling ensure that businesses comply with these food 

standards. 

 

 



 

 

3. Prohibition of Adulteration and Misbranding 

• Adulterated Food: 

o Selling, manufacturing, or distributing food that is harmful, toxic, or substandard is 

prohibited. 

o Businesses are held liable for contamination, whether intentional or due to 

negligence. 

• Misbranding: 

o Food products must be labeled truthfully regarding ingredients, nutritional values, 

and potential allergens. Misleading claims can result in heavy penalties. 

4. Penalties and Offenses 

• Penalties for Non-compliance: 

o Penalties are prescribed for various offenses, including: 

▪ Selling unsafe food: Fines up to ₹10 lakh and imprisonment. 

▪ Mislabeling: Fines up to ₹3 lakh. 

▪ Unhygienic practices: Fines up to ₹1 lakh. 

• Appeals and Hearings: 

o Businesses can appeal penalties to higher authorities, ensuring a fair process. 

5. Recall of Unsafe Food 

• Mandatory Recall: 

o The Act empowers FSSAI to mandate the recall of food products that are deemed 

unsafe. 

• Preventive Measures: 

o Businesses are required to notify authorities and consumers promptly when they 

identify unsafe food. 

 



 

 

Regulatory Authority: Food Safety and Standards Authority of India (FSSAI) 

The Food Safety and Standards Authority of India (FSSAI) is the apex regulatory body 

established under the Food Safety and Standards Act, 2006. It plays a crucial role in ensuring 

the safety and quality of food in India. 

 

Section 4: Constitution of FSSAI 

This section establishes the Food Safety and Standards Authority of India (FSSAI) as a 

statutory body under the Ministry of Health and Family Welfare. 

Key Objectives of FSSAI 

1. Setting Food Safety Standards 

o FSSAI is responsible for formulating science-based food safety standards that 

ensure the availability of safe and wholesome food for consumers. 

o These standards address various aspects such as food additives, contaminants, 

processing, packaging, and labeling. 

2. Monitoring Compliance 

o The authority oversees the implementation of food safety norms by food business 

operators (FBOs). 

o It conducts inspections and testing to ensure compliance with the prescribed 

standards. 

3. Protecting Public Health 

o FSSAI is tasked with reducing foodborne illnesses and promoting public health 

through awareness campaigns and strict enforcement of regulations. 

 

 

 



 

 

 

Structure of FSSAI 

• Chairperson: Appointed by the Central Government. 

• Members: Includes representatives from various ministries, consumer organizations, and 

industry experts. 

• Regional Offices: FSSAI operates regional offices to implement food safety measures 

across India effectively. 

 

Section 5: Powers and Functions of FSSAI 

This section outlines the powers and responsibilities of FSSAI to fulfill its mandate of ensuring 

food safety. 

1. Laying Down Guidelines for Food Safety 

• FSSAI develops comprehensive guidelines on various aspects of food safety, including: 

o Food processing standards. 

o Use of food additives, preservatives, and colorants. 

o Maximum Residual Limits (MRLs) for pesticides and veterinary drugs. 

• These guidelines are updated regularly to align with international standards, such as those 

set by the Codex Alimentarius Commission. 

2. Regulating Food Imports 

• FSSAI ensures that imported food products meet Indian safety standards before they are 

allowed into the domestic market. 

• It inspects consignments at ports and approves them based on compliance with prescribed 

regulations. 

 



 

 

 

 

3. Licensing and Registration 

• The authority regulates food business operators (FBOs) through a licensing and registration 

system. 

• Different categories of FBOs (manufacturers, distributors, retailers, etc.) must register or 

obtain a license based on their scale of operations. 

• FSSAI also monitors compliance with the terms of these licenses. 

4. Conducting Inspections and Sampling 

• FSSAI officers have the power to inspect food establishments, collect samples, and send 

them for laboratory testing to ensure compliance with safety norms. 

• It can issue directives for corrective action or impose penalties for non-compliance. 

5. Consumer Awareness and Education 

• FSSAI undertakes initiatives to educate consumers about food safety, labeling, and hygiene 

practices. 

• Campaigns like "Eat Right India" promote healthy and safe eating habits. 

6. Recall and Enforcement Actions 

• FSSAI has the authority to recall unsafe food products from the market and take 

enforcement actions against violators. 

• It can impose fines, revoke licenses, and initiate legal proceedings in case of serious 

violations. 

7. Scientific Research and Policy Advisory 

• The authority collaborates with research institutions to conduct studies on food safety 

issues. 



 

 

• It advises the government on policy matters related to food safety and standards. 

8. Coordination with State Food Authorities 

• FSSAI works closely with state-level food safety departments to implement food safety 

regulations effectively. 

• It provides training and capacity-building support to state food safety officers. 

 

Key Achievements of FSSAI 

1. Standardization of Food Products: 

o FSSAI has successfully standardized hundreds of food products, ensuring uniform 

quality and safety across the country. 

2. Improved Compliance: 

o The licensing and inspection processes have enhanced compliance among food 

business operators. 

3. Enhanced Consumer Awareness: 

o Through campaigns like "Jaago Grahak Jaago" and "Eat Right India," FSSAI has 

significantly improved consumer awareness about food safety. 

4. Swift Action on Violations: 

o FSSAI has actively taken measures to recall unsafe food products and penalize 

violators, ensuring better enforcement of food safety laws. 

 

 

 

 

 

 



 

 

 

Licensing and Registration of Food Business Operators 

The Food Safety and Standards Act, 2006 mandates the licensing and registration of all food 

business operators (FBOs) under its framework to ensure food safety and compliance. Sections 31 

to 33 outline the requirements and responsibilities associated with this process. 

 

Section 31: Licensing and Registration of Food Business Operators 

Key Provisions 

1. Mandatory Licensing or Registration 

o All food business operators, including manufacturers, processors, importers, 

distributors, retailers, and caterers, must either register or obtain a license from 

FSSAI before operating. 

o The requirement for licensing or registration depends on the scale of operations: 

▪ Registration: For small-scale businesses with limited turnover. 

▪ License: Required for medium to large-scale operators. 

2. Single-window System 

o The Act simplifies the process by creating a single system for licensing and 

registration, making compliance easier for businesses. 

3. Validity and Renewal 

o Licenses are issued for a specified period (1-5 years) and must be renewed before 

expiry to ensure uninterrupted operations. 

4. Consequences of Non-compliance 

o Operating without a valid license or registration is punishable with fines and, in 

severe cases, closure of the business. 

 

 



 

 

 

Impact on Food Safety 

• Licensing ensures that only businesses meeting prescribed safety standards are allowed to 

operate, reducing the risk of unsafe food reaching consumers. 

• Regular inspections and documentation by FSSAI ensure ongoing compliance. 

 

Section 32: Conditions for Licensing 

This section specifies the conditions that food business operators must meet to obtain and retain 

their license: 

1. Compliance with Food Safety Standards 

• FBOs must adhere to food safety norms prescribed under the Act, including hygiene, proper 

storage, and safe transportation practices. 

• All products must meet the quality benchmarks set by FSSAI, such as limits on 

contaminants, permissible additives, and shelf-life labeling. 

2. Record Maintenance and Audits 

• Businesses must maintain detailed records of their operations, including raw material 

sourcing, production processes, and distribution chains. 

• Regular internal and external audits may be conducted to ensure compliance. 

3. Display of License Number 

• FBOs are required to prominently display their FSSAI license number on product labels, 

menus (for restaurants), and premises. 



 

 

4. Penalties for Violations 

• Violations of licensing conditions can result in fines, suspension, or cancellation of the 

license, depending on the severity of non-compliance. 

 

Section 33: Prohibition of the Sale of Misbranded Food 

Key Provisions 

1. Misbranding Defined 

o Food is considered misbranded if its labeling or advertising is false, misleading, or 

does not conform to FSSAI guidelines. 

o Examples include: 

▪ False claims about nutritional benefits. 

▪ Misrepresentation of ingredients. 

▪ Omission of critical details, such as allergens or additives. 

2. FSSAI's Authority 

o FSSAI can inspect and seize misbranded food products. 

o It has the power to recall such products from the market and penalize the violators. 

3. Consumer Protection 

o These provisions safeguard consumers from being misled and ensure they receive 

accurate information about food products. 

 

 

 

 

 

 

 

 

 



 

 

 

 

Case Law: FSSAI v. M/s. Hindustan Unilever Ltd. (2019) 

Facts of the Case 

• FSSAI initiated proceedings against Hindustan Unilever for the sale of food products with 

allegedly misleading and inaccurate labels. 

• The issue revolved around claims made in advertisements and on packaging that did not 

align with FSSAI standards. 

Judgment by the Supreme Court 

• The Court emphasized that strict compliance with FSSAI labeling standards is 

mandatory. 

• It held that any deviation from these standards amounts to misbranding, which violates 

Section 33 of the Act. 

• The company was penalized and directed to recall the non-compliant products from the 

market. 

Significance 

• This case reinforced the authority of FSSAI in regulating food labeling and its role in 

protecting consumer interests. 

• It also set a precedent for the strict enforcement of food labeling and advertising norms 

under the Act. 

 

 

 

 

 



 

 

Food Standards and Regulations under the FSS Act, 2006 

The Food Safety and Standards Act, 2006 entrusts the Food Safety and Standards Authority 

of India (FSSAI) with the responsibility of setting comprehensive food standards and regulating 

the use of food additives, contaminants, and packaging materials to ensure public health. Sections 

16 and 17 form the foundation of these standards. 

 

Section 16: Food Standards 

This section empowers FSSAI to develop and enforce food standards to ensure the safety and 

quality of food products in India. 

Key Responsibilities of FSSAI 

1. Setting Standards for Food Products 

o FSSAI establishes specific standards for various food products, including milk, 

cereals, oils, beverages, and processed foods. 

o These standards define the composition, purity, and safety benchmarks for each 

category of food. 

2. Regulating Additives and Contaminants 

o FSSAI specifies permissible levels for: 

▪ Additives: Artificial sweeteners, flavoring agents, and preservatives. 

▪ Contaminants: Pesticide residues, heavy metals, and toxins. 

o It ensures that these substances are within safe limits to protect consumer health. 

3. Food Packaging and Labeling 

o The authority prescribes standards for food packaging materials to ensure they do 

not release harmful substances into food. 

o Labeling requirements are also defined to provide consumers with accurate 

information about ingredients, nutritional values, and allergens. 

 



 

 

 

4. Harmonization with International Standards 

o FSSAI aligns Indian food standards with global benchmarks, such as those of the 

Codex Alimentarius Commission, to facilitate trade and ensure global 

compliance. 

Importance 

• Ensures uniformity and quality across food products in the market. 

• Protects consumers from adulterated or substandard food. 

 

Section 17: Regulation of Food Additives 

This section focuses on regulating the use of food additives to ensure they are safe for 

consumption. 

Key Provisions 

1. Permissible Levels of Additives 

o FSSAI specifies maximum allowable limits for various food additives, including: 

▪ Preservatives: Prevent spoilage (e.g., sodium benzoate). 

▪ Colorants: Enhance visual appeal (e.g., permitted food dyes). 

▪ Flavoring Agents: Improve taste and aroma. 

2. Prohibited Additives 

o Certain harmful additives are outright banned to safeguard public health. Examples 

include carcinogenic dyes and certain artificial sweeteners. 

3. Regular Review and Updates 

o The list of permissible additives is regularly reviewed and updated based on 

scientific research and consumer safety concerns. 

4. Testing and Monitoring 



 

 

o FSSAI conducts regular inspections and testing to ensure compliance with additive 

standards. 

Impact on Food Safety 

• Prevents overuse of additives that could lead to health risks. 

• Maintains the nutritional integrity of food products. 

 

Case Law: Food Safety and Standards Authority of India v. Britannia Industries Limited (2018) 

Facts of the Case 

• FSSAI initiated action against Britannia Industries for allegedly exceeding the permissible 

levels of additives in certain food products. 

• The issue revolved around the safety of these products for consumers. 

Judgment by the Court 

• The court held that strict adherence to FSSAI standards for food additives is mandatory. 

• It emphasized that any violation of these standards compromises consumer safety and 

constitutes a breach of the FSS Act, 2006. 

• Britannia was directed to recall the affected products and pay penalties for non-compliance. 

Significance 

• The case underscored the importance of maintaining permissible limits for additives to 

prevent health risks. 

• It reinforced FSSAI's role as a regulator and the necessity for food businesses to comply 

with its standards. 

 

 

 



 

 

Food Standards under the FSS Act, 2006 (Section 16) 

The Food Safety and Standards Act, 2006, provides a legal framework for ensuring the safety, 

quality, and standardization of food products. FSSAI is empowered under Section 16 to lay down 

detailed food standards that must be adhered to by all food business operators. These standards 

address various aspects of food production, processing, storage, and distribution. 

 

Key Components of Food Standards 

1. Composition Standards 

o Define the permissible levels of nutrients, additives, and contaminants in food 

products. 

o Ensure that the composition meets nutritional and safety requirements. 

o Example: Standards for milk specify fat content and permissible adulterants like 

water. 

2. Quality Benchmarks 

o Enforce minimum quality parameters for food, such as purity and freshness. 

o Prevent the sale of substandard or low-quality food items. 

3. Hygiene and Safety Guidelines 

o Specify hygiene standards for food manufacturing facilities, storage, and 

transportation. 

o Include requirements like proper sanitization, temperature control, and pest 

management. 

4. Limits for Contaminants 

o Define maximum allowable levels for harmful substances such as: 

▪ Pesticide residues: Common in fruits, vegetables, and grains. 

▪ Heavy metals: Such as lead, arsenic, and cadmium in food. 

▪ Aflatoxins: Produced by molds in grains and nuts. 

5. Food Additives Standards 

o Regulate the use of preservatives, flavoring agents, and colorants. 

o Include clear guidelines for permissible types and maximum limits 



 

 

 

6. Packaging and Labeling Standards 

o Specify the materials that can be used for food packaging to prevent contamination. 

o Mandate accurate labeling with details such as: 

▪ List of ingredients. 

▪ Nutritional information. 

▪ Allergens and warnings. 

7. Specific Standards for Different Food Categories 

o Standards are laid out for diverse categories of food, including: 

▪ Milk and dairy products: Fat content, freshness, and packaging. 

▪ Cereals and pulses: Adulteration limits and quality grades. 

▪ Processed foods: Additive limits and shelf life. 

 

Objectives of Food Standards 

1. Consumer Safety 

o Ensures that food products are free from harmful substances and safe for 

consumption. 

2. Market Regulation 

o Creates a level playing field by enforcing uniform standards for all food business 

operators. 

3. Consumer Awareness 

o Provides consumers with reliable information about the food they consume, 

enabling informed choices. 

4. Global Trade Compliance 

o Aligns Indian food standards with international norms to facilitate exports and 

imports. 

 

 



 

 

Impact of Food Standards 

1. Preventing Adulteration and Substandard Products 

o By setting benchmarks for food quality, the standards reduce instances of 

adulteration, which could pose health risks. 

2. Ensuring Nutritional Value 

o The focus on composition and quality ensures that food retains its intended 

nutritional value. 

3. Building Consumer Trust 

o Transparent and enforceable standards boost consumer confidence in food safety. 

4. Encouraging Industry Compliance 

o Clear guidelines simplify compliance for businesses and reduce instances of legal 

disputes. 

 

Example Case: Food Safety and Standards Authority of India v. Britannia Industries Limited 

(2018) 

Facts of the Case 

• FSSAI identified non-compliance with additive standards in certain Britannia products. 

• The issue involved the use of preservatives beyond permissible limits. 

Court's Judgment 

• The court ruled that exceeding additive limits violated food safety standards. 

• It reinforced the need for strict adherence to FSSAI’s prescribed limits and penalized the 

company. 

Significance of the Case 

• Highlighted the importance of food standards in ensuring safety and quality. 

• Established that non-compliance with FSSAI standards leads to legal and financial 

consequences for businesses. 



 

 

 

Labeling and Packaging Requirements under the FSS Act, 2006 (Section 23) 

Labeling and packaging of food are critical to ensuring transparency, consumer safety, and 

informed decision-making. Section 23 of the Food Safety and Standards Act, 2006, outlines the 

mandatory requirements for food labeling and packaging to safeguard public health and prevent 

deceptive practices. 

 

Provisions of Section 23: Labeling and Packaging of Food 

1. Accurate Labeling 

• Mandatory Information: Food labels must include clear and accurate details such as: 

o Name of the product. 

o List of ingredients in descending order of quantity. 

o Nutritional information (e.g., calories, fats, proteins, carbohydrates). 

o Allergens and additives. 

o Manufacturing and expiry dates. 

o Batch/lot number. 

o Storage instructions. 

• Non-Misleading Claims: Labels must not misrepresent the food's quality, nature, or origin. 

o Example: A product labeled as "sugar-free" must meet FSSAI's criteria for sugar-

free labeling. 

 

2. Packaging Standards 

• Safe Materials: Packaging materials must not contaminate the food. 

o Materials like certain plastics and chemicals harmful to health are prohibited. 

• Tamper-Proofing: Packaging should ensure the product remains uncontaminated until 

opened. 



 

 

 

3. Prohibition of Misleading Information 

• Food labels must not include false or exaggerated claims, such as unverified health 

benefits. 

• Misrepresentation of the product's origin or quality is strictly prohibited. 

 

Objectives of Labeling and Packaging Requirements 

1. Consumer Safety 

o Helps consumers avoid allergens and harmful additives. 

2. Transparency 

o Provides essential information for informed purchase decisions. 

3. Market Regulation 

o Prevents unfair competition by eliminating deceptive labeling practices. 

4. Legal Compliance 

o Ensures businesses adhere to FSSAI's food safety standards. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Case Law: FSSAI v. Nestle India Ltd. (2015) 

Facts of the Case 

• The controversy arose over the labeling of Maggi noodles, a popular Nestle product. 

• Tests revealed higher-than-permissible levels of lead and the presence of monosodium 

glutamate (MSG), which was not disclosed on the label. 

Court’s Judgment 

• The court ruled that Nestle India had violated FSSAI regulations by: 

o Failing to disclose the presence of MSG. 

o Misrepresenting the product as safe despite excessive lead content. 

• Maggi was temporarily banned, and Nestle was directed to recall the product from the 

market. 

Significance of the Case 

1. Reinforced FSSAI's Role 

o The case emphasized FSSAI's authority to regulate and enforce labeling and 

packaging standards. 

2. Accountability for Food Businesses 

o Highlighted the consequences of non-compliance, including reputational damage 

and financial losses. 

3. Consumer Awareness 

o Increased scrutiny over food labeling and consumer demand for accurate 

information. 

 

 



 

 

Prohibition of Food Adulteration under the FSS Act, 2006 

Adulteration of food is one of the most significant concerns addressed by the Food Safety and 

Standards Act, 2006. It ensures that food products meet prescribed safety and quality standards 

to protect public health. 

 

Key Provisions 

1. Section 2(ia): Definition of Adulterated Food 

Food is classified as adulterated if it: 

• Contains harmful substances or contaminants. 

• Is prepared or stored in unhygienic conditions. 

• Does not meet the prescribed food safety or quality standards set by the FSSAI. 

• Has been substituted, wholly or partly, with inferior or non-nutritive materials. 

• Contains prohibited additives or exceeds permissible limits for additives, pesticides, or 

toxins. 

Examples of Adulteration: 

• Mixing chalk powder in flour. 

• Using synthetic dyes in confectionery items. 

• Adding water to milk, reducing its nutritional value. 

 

 

 

 

 

 



 

 

2. Section 16: Prohibition of Adulterated or Unsafe Food 

• Prohibits the manufacture, storage, distribution, or sale of adulterated or unsafe food 

products. 

• Unsafe food is defined as food that is: 

o Harmful to health: Containing toxic substances like lead or mercury. 

o Unfit for consumption: Spoiled, decayed, or containing contaminants. 

Enforcement Measures: 

• Immediate recall of adulterated food products. 

• Imposition of penalties, fines, and imprisonment under the Act. 

 

Objectives of Prohibition of Adulteration 

1. Consumer Safety: Prevents health risks caused by consuming adulterated food. 

2. Quality Assurance: Ensures food meets the prescribed standards and retains nutritional 

value. 

3. Fair Trade Practices: Discourages unethical practices among food manufacturers and 

sellers. 

4. Public Awareness: Encourages consumers to identify and report adulterated products. 

 

 

 

 

 

 

 

 



 

 

Case Law: State of Uttar Pradesh v. FSSAI (2016) 

Facts of the Case 

• The case involved the sale of adulterated food products in Uttar Pradesh. 

• Random sampling revealed high levels of contaminants in packaged food items, including 

edible oils and spices. 

Court's Judgment 

• The court upheld the penalties imposed on manufacturers and distributors involved in 

adulteration. 

• Emphasized the need for rigorous monitoring and strict enforcement of food safety laws. 

Significance of the Case 

1. Strengthened Regulatory Oversight: Reinforced the role of FSSAI in regulating food 

safety and preventing adulteration. 

2. Deterrent Effect: Set a precedent for imposing severe penalties on violators to discourage 

food adulteration. 

3. Consumer Protection: Highlighted the importance of stringent measures to ensure the 

availability of safe and quality food in the market. 

 

Penalties for Adulteration under the Act 

The FSS Act prescribes stringent penalties for adulteration based on its severity: 

• Section 59: 

o Imprisonment of up to 6 months and a fine of ₹1 lakh for substandard food. 

o For unsafe or harmful food, imprisonment may extend to life with heavier fines. 

 



 

 

Food Safety Inspections and Surveillance under the FSS Act, 2006 

Inspections and surveillance are critical components of the Food Safety and Standards Act, 2006 

(FSS Act) to ensure compliance with food safety standards and protect public health. The Act 

empowers food safety officers to inspect establishments, collect samples, and enforce compliance. 

 

Key Provisions 

1. Section 38: Inspection and Analysis of Food 

Under Section 38, the Act empowers food safety officers to: 

• Inspect Food Establishments: Officers can visit any premises involved in the 

manufacture, storage, sale, or distribution of food products to ensure adherence to food 

safety standards. 

• Collect Samples: Samples of food items, raw materials, or packaging materials can be 

collected for testing and analysis. 

• Conduct Analysis: Samples are sent to accredited laboratories to check for compliance 

with FSSAI standards, including permissible limits of contaminants, additives, and 

preservatives. 

Role of Food Safety Officers 

• Issue Notices: If violations are found, officers can issue improvement notices to food 

businesses. 

• Seize Unsafe Food: Any food deemed unsafe or adulterated can be seized and removed 

from circulation. 

• File Complaints: Officers may initiate legal proceedings against violators. 

 



 

 

 

Objectives of Food Inspections and Surveillance 

1. Ensure Compliance: Regular inspections ensure that food establishments follow FSSAI 

guidelines. 

2. Detect Violations: Identify unsafe, adulterated, or substandard food products. 

3. Protect Public Health: Minimize risks of foodborne illnesses and ensure consumer safety. 

4. Promote Accountability: Encourage food businesses to adopt best practices and maintain 

high safety standards. 

 

Case Law: Food Safety and Standards Authority of India v. KFC India (2017) 

Facts of the Case 

• Inspections by FSSAI officers revealed violations of food safety standards in KFC outlets. 

• Issues included improper storage of raw materials and use of substandard ingredients. 

Court’s Judgment 

• The court upheld the actions of FSSAI officers, emphasizing the importance of inspections 

to ensure compliance with food safety laws. 

• Directed KFC to address the violations and adopt corrective measures. 

Significance of the Case 

1. Authority of FSSAI Officers: Reaffirmed the legal authority of FSSAI officers to inspect 

and analyze food establishments. 

2. Accountability of Food Chains: Highlighted that even large food chains must comply 

with safety standards. 

3. Deterrence Against Violations: Reinforced the need for businesses to prioritize food 

safety and hygiene. 

 



 

 

Challenges in Food Inspections 

• Limited Resources: Insufficient manpower and infrastructure for large-scale inspections. 

• Non-Compliance: Resistance from food businesses during inspections. 

• Awareness Gaps: Lack of knowledge among small-scale businesses about FSSAI 

regulations. 

 

Recommendations for Effective Inspections 

1. Regular Audits: Conduct periodic inspections to ensure ongoing compliance. 

2. Capacity Building: Train food safety officers in modern inspection techniques and 

standards. 

3. Technological Integration: Use digital tools for real-time monitoring and reporting of 

violations. 

4. Public Awareness Campaigns: Educate food businesses and consumers about the 

importance of food safety. 

 

 

 

 

 

 

 

 

 



 

 

Penalties and Enforcement under the FSS Act, 2006 

The Food Safety and Standards Act, 2006 (FSS Act) includes a robust penalty and enforcement 

mechanism to deter violations and ensure compliance with food safety standards. Violations such 

as selling unsafe or adulterated food, misbranding, and non-compliance with FSSAI regulations 

attract penalties, fines, and legal action. 

 

Key Provisions 

1. Section 51: Penalty for Selling Unsafe Food 

• Applies to individuals or businesses selling food that is unsafe for consumption, whether 

adulterated, spoiled, or contaminated. 

• Penalties: 

o Monetary Penalties: Fines may extend up to ₹10 lakhs. 

o Criminal Liability: Imprisonment if the violation endangers public health. 

Purpose: 

To prevent the circulation of harmful food products that may pose risks to consumers’ health. 

 

2. Section 52: Penalties for Non-Compliance 

• Imposes penalties for failing to: 

o Obtain proper licenses or register under FSSAI. 

o Comply with food safety regulations and standards. 

• Penalties: 

o Fines up to ₹2 lakhs for non-compliance with safety measures. 

Impact: 

Encourages businesses to adopt proper protocols and align with FSSAI standards. 

 



 

 

3. Section 53: Penalty for Misleading Labeling 

• Covers cases where labels on food products are: 

o Misleading about the quality, origin, or ingredients. 

o Inaccurate in providing nutritional value, allergen warnings, or expiry dates. 

• Penalties: 

o Fines up to ₹5 lakhs depending on the severity of the misrepresentation. 

Objective: 

To ensure consumers receive accurate information about food products they purchase. 

 

Case Law: FSSAI v. ITC Limited (2017) 

Facts of the Case 

• ITC was accused of mislabeling food products by failing to disclose the correct nutritional 

information on its labels. 

• The case brought to light non-compliance with FSSAI labeling regulations. 

Court’s Judgment 

• Imposed penalties on ITC for misleading consumers with inaccurate labeling. 

• Directed ITC to revise its labeling practices to align with FSSAI guidelines. 

Significance of the Case 

1. Enforcement of Labeling Standards: Reinforced the need for transparency in food 

labeling. 

2. Consumer Protection: Prevented misinformation that could influence consumer choices 

adversely. 

3. Accountability for Corporations: Highlighted that even large corporations must adhere 

to strict labeling standards. 

 



 

 

Role of Enforcement Mechanisms 

• Inspection and Seizure: FSSAI officers are authorized to inspect premises, seize unsafe 

food products, and initiate legal proceedings. 

• Adjudication Process: Adjudicating officers or tribunals handle cases of violations and 

impose penalties. 

• Public Awareness: Consumers are encouraged to report violations, promoting a 

participatory enforcement system. 

 

Challenges in Enforcement 

1. Lack of Resources: Limited manpower and infrastructure to monitor all food businesses. 

2. Awareness Gap: Small-scale businesses often lack awareness of FSSAI regulations. 

3. Delays in Adjudication: Prolonged legal proceedings can dilute the effectiveness of 

penalties. 

 

Recommendations for Strengthening Enforcement 

1. Digital Monitoring: Implement technology-driven surveillance systems for real-time 

tracking of compliance. 

2. Capacity Building: Train enforcement officers to handle complex cases effectively. 

3. Public Engagement: Increase consumer awareness about food safety standards and their 

rights. 

4. Streamlined Adjudication: Expedite the resolution of cases to ensure timely enforcement. 

 

 

 

 



 

 

Recall of Unsafe Food Products under the FSS Act, 2006 

Food product recalls are a critical component of the Food Safety and Standards Act, 2006 (FSS 

Act), ensuring that unsafe food products are removed from the market promptly to protect 

consumer health. 

 

Key Provision 

Section 28: Recall of Unsafe Food 

• Scope: 

Governs the process of recalling food products that are: 

o Found to be unsafe for consumption. 

o Non-compliant with prescribed food safety standards. 

• Obligations of Stakeholders: 

o Manufacturers, distributors, and retailers must: 

1. Cease Sale: Stop the sale of the unsafe product immediately. 

2. Notify Authorities: Inform FSSAI and other regulatory bodies. 

3. Initiate Recall: Withdraw the product from the supply chain, including 

retail and storage locations. 

4. Consumer Awareness: Issue public notices or advertisements to inform 

consumers about the recall. 

• Role of FSSAI: 

o Oversee and coordinate the recall process. 

o Ensure that recalled products are properly destroyed or disposed of to prevent re-

entry into the market. 

o Monitor the effectiveness of the recall through reports from the concerned 

businesses. 

 



 

 

 

Objectives of the Recall Mechanism 

1. Protect Consumer Health: Prevent consumption of food products that may cause harm. 

2. Maintain Trust: Assure consumers that safety violations are addressed transparently. 

3. Compliance Enforcement: Ensure that manufacturers adhere to food safety standards. 

 

Case Law: FSSAI v. PepsiCo India Holdings Pvt. Ltd. (2019) 

Facts of the Case 

• FSSAI found certain batches of food products manufactured by PepsiCo India to be non-

compliant with food safety standards. 

• Concerns were raised over harmful contaminants exceeding permissible limits. 

• FSSAI directed PepsiCo to recall the unsafe products from the market. 

Court's Judgment 

• The court upheld FSSAI’s decision to recall the products, emphasizing the regulatory 

authority's role in protecting public health. 

• Directed PepsiCo to ensure the immediate cessation of sale and proper disposal of the 

recalled products. 

Significance of the Case 

1. Reinforcement of FSSAI’s Powers: Validated FSSAI’s authority to enforce recalls. 

2. Corporate Accountability: Highlighted the responsibility of corporations in maintaining 

food safety. 

3. Precedent for Future Recalls: Set a benchmark for handling cases involving unsafe food 

products. 

 



 

 

Challenges in Food Recalls 

1. Delayed Identification: Unsafe food products may already reach consumers before the 

issue is detected. 

2. Lack of Awareness: Many businesses, especially small-scale operators, are unaware of 

recall procedures. 

3. Logistical Issues: Recalling products from widespread retail networks can be complex and 

time-consuming. 

4. Consumer Reach: Informing consumers effectively about the recall remains a challenge. 

 

Recommendations to Improve Recall Processes 

1. Automated Monitoring: Use technology to detect safety violations early. 

2. Awareness Campaigns: Educate manufacturers and retailers about recall responsibilities. 

3. Efficient Communication: Leverage digital platforms for widespread public notification. 

4. Collaboration: Foster partnerships between FSSAI, businesses, and consumer groups for 

seamless recalls. 

 

 

 

 

 

 

 

 

 

 



 

 

 

Prevention of Food Adulteration under the Food Safety and Standards Act, 2006 (FSS Act) 

The prevention of food adulteration is one of the central objectives of the Food Safety and 

Standards Act, 2006 (FSS Act). The Act is designed to regulate and monitor food safety to prevent 

adulteration, which involves the addition of harmful or substandard substances to food, potentially 

endangering public health. 

 

Key Provisions 

Section 2(ia): Adulterated Food 

• Definition of Adulterated Food: 

Under this section, food is considered adulterated if: 

1. It contains harmful or toxic substances that can cause health hazards. 

2. It fails to meet the prescribed food standards set by FSSAI. 

3. The food has been substituted with inferior or cheaper substances to increase profit 

(e.g., mixing starch with milk, adding synthetic colorants to spices). 

4. The food item’s quality or substance has been altered in any way that renders it 

unfit for consumption. 

• Examples of Adulterated Food: 

1. Milk adulterated with synthetic milk or detergents. 

2. Fruits treated with harmful chemicals like carbide to ripen them. 

3. Honey mixed with sugar syrup. 

4. Mustard seeds contaminated with non-edible seeds. 

 

 



 

 

 

Section 16: Prohibition of Adulterated or Unsafe Food 

• Scope of Section 16: 

This section prohibits the sale, manufacture, or distribution of food that is adulterated or 

unsafe for consumption. 

o Unsafe Food: Refers to food products that are hazardous to health or do not 

conform to food safety regulations. 

o Penalties for Violations: Sellers or manufacturers found selling adulterated or 

unsafe food can face severe penalties, including fines and imprisonment. 

• Objective: 

To safeguard public health by ensuring that adulterated food products are prevented from 

entering the market and reaching consumers. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Case Law: State of Uttar Pradesh v. FSSAI (2016) 

Facts of the Case: 

• The case involved food products being adulterated and sold in the market in Uttar Pradesh. 

• FSSAI had inspected various establishments, found adulterated food, and issued a recall of 

those products. 

Court’s Ruling: 

• The court upheld FSSAI’s authority to penalize and prosecute manufacturers and sellers of 

adulterated food. 

• It emphasized that the need for stringent measures against food adulteration was paramount 

to ensure the safety and health of consumers. 

• The court imposed fines and penalties on those found guilty of selling adulterated food 

products. 

Significance: 

• This case reinforced the need for strong enforcement against food adulteration and upheld 

the role of FSSAI in regulating food safety. It also made clear that businesses involved in 

food adulteration would face legal consequences. 

 

 

 

 

 

 

 

 

 

 



 

 

Mechanisms to Prevent Food Adulteration 

1. Food Testing and Analysis: 

o FSSAI conducts inspections and analysis of food samples across various food 

establishments to check for adulteration. 

o If adulteration is found, the food product is removed from the market, and the 

manufacturer may face penalties. 

2. Public Awareness Campaigns: 

o FSSAI undertakes awareness programs to educate consumers about food 

adulteration and ways to identify adulterated food. 

o Training programs for food manufacturers and sellers are conducted to reduce 

adulteration at the source. 

3. Strict Monitoring of Supply Chains: 

o Regular inspections of food production, processing, and distribution channels are 

conducted to ensure no adulteration occurs. 

o Monitoring extends to imports as well to ensure that imported foods adhere to the 

same safety standards. 

4. Collaborations with State Governments: 

o FSSAI works with state authorities to implement food safety standards and prevent 

food adulteration at local levels. 

o State food safety officers carry out inspections and enforce regulations. 

 

 

 

 

 

 

 

 



 

 

Challenges in Preventing Food Adulteration 

1. Widespread Practices in the Informal Sector: 

A significant portion of food production, especially in rural areas, is still done by informal 

and unregulated small-scale vendors who may be unaware or unwilling to comply with 

food safety standards. 

2. Lack of Public Awareness: 

Many consumers are unaware of the health risks associated with food adulteration and may 

unknowingly purchase adulterated food items. 

3. Inadequate Enforcement: 

Although FSSAI and local authorities monitor food safety, the sheer volume of food 

production and trade makes it challenging to conduct comprehensive inspections, leading 

to occasional lapses in enforcement. 

4. Economic Incentives for Adulteration: 

Food adulteration can be economically enticing for manufacturers as it increases profit 

margins by reducing the cost of raw materials. This economic drive can sometimes lead to 

non-compliance with safety standards. 

 

 

 

 

 

 

 

 

 

 



 

 

 

Recommendations to Combat Food Adulteration 

1. Stricter Penalties and Faster Enforcement: 

Penalties for adulteration should be escalated to ensure deterrence. Prosecutions should be 

expedited to send a strong message to violators. 

2. Increased Use of Technology: 

Leveraging technology like blockchain for tracking food products through the supply chain 

could help trace adulterated products and ensure accountability. 

3. Expansion of Food Safety Training: 

Widespread training for food producers, retailers, and consumers can help identify 

adulteration and prevent unsafe practices in the food industry. 

4. Collaboration with Food Manufacturers: 

Food manufacturers should be encouraged to implement internal quality control 

mechanisms to prevent adulteration from their end. Collaboration with FSSAI and 

adherence to food safety guidelines should be promoted. 

5. Public Consumer Vigilance: 

Consumer groups should be encouraged to report cases of adulteration, and public 

campaigns should highlight the consequences of purchasing adulterated food. 

 

 

 

 

 

 

 



 

 

Control of Spurious Drugs under the Food Safety and Standards Act, 2006 (FSS Act) 

The control of spurious drugs is a critical component of public health and safety. Although the 

Food Safety and Standards Act, 2006 (FSS Act) primarily focuses on food safety, the FSSAI 

(Food Safety and Standards Authority of India) also plays a role in regulating substances that 

might overlap with both food and drug safety, including certain nutraceuticals and food additives 

that are essential for consumer safety. 

However, the primary law for controlling spurious drugs in India is the Drugs and Cosmetics 

Act, 1940 and Drugs and Magic Remedies (Objectionable Advertisements) Act, 1954. These 

laws specifically address the regulation and control of pharmaceutical drugs, including spurious 

(fake or counterfeit) drugs, while the FSSAI focuses on ensuring the safety of food and food-

related products. 

Understanding Spurious Drugs 

A spurious drug refers to a counterfeit, misbranded, or adulterated drug that: 

1. Lacks efficacy or is of low quality. 

2. Contains harmful substances that can cause harm to consumers. 

3. Is misleadingly labeled or improperly marketed. 

4. Fails to meet the prescribed quality standards set by the regulatory authorities. 

Regulation of Spurious Drugs under the Drugs and Cosmetics Act 

The Drugs and Cosmetics Act, 1940, and the Drugs and Magic Remedies (Objectionable 

Advertisements) Act, 1954, focus on controlling spurious drugs and their sale, manufacture, and 

distribution. Some key provisions under these laws are: 

1. Section 17B of the Drugs and Cosmetics Act: 

o This section specifically prohibits the manufacture, sale, or distribution of spurious 

drugs. If a drug is found to be spurious, the person involved in its manufacture or 

sale is liable for punishment under the Act. 



 

 

 

2. Penalties for Spurious Drugs: 

o The Drugs and Cosmetics Act imposes severe penalties for the manufacture and 

sale of spurious drugs, including imprisonment for up to life and heavy fines. 

o In cases where the spurious drug causes harm, the penalties are even more stringent. 

3. Regulation and Licensing of Drug Manufacturers: 

o Under the Drugs and Cosmetics Act, manufacturers must be licensed by the 

Central Drugs Standard Control Organization (CDSCO) and meet the quality 

standards set by the authorities to avoid producing spurious drugs. 

o Drugs sold in the market must have a valid license and undergo various tests to 

ensure their authenticity and efficacy. 

Role of FSSAI in Regulating Food-Related Products 

Although FSSAI's main function is to regulate food safety, certain food-related products, such as 

nutraceuticals (food products with medicinal benefits) and herbal supplements, may fall under 

its jurisdiction. These products, if not regulated properly, can be spurious or harmful. 

Key Provisions under FSSAI Related to Spurious Drugs or Food-Related Supplements: 

1. Section 16: Food Safety Standards 

o FSSAI establishes standards for food products, including nutraceuticals, to ensure 

that they are safe and free from harmful substances. 

o If any food product is found to be adulterated or contains unapproved or unsafe 

additives, it can be deemed spurious and subject to penalties. 

2. Section 23: Labeling and Packaging of Food 

o FSSAI regulates the labeling of food products, including nutraceuticals, to ensure 

that the products are not misrepresented or falsely advertised. 

o Products that make unsubstantiated claims about their medicinal properties are 

considered spurious and may be subject to action. 

3. Section 31: Licensing and Registration of Food Business 



 

 

o Any business dealing with food products or food-related supplements must obtain 

an appropriate license from FSSAI. 

o Businesses selling spurious nutraceuticals or misbranded food products face 

penalties or may be shut down. 

Measures to Control Spurious Drugs 

While the FSSAI does not directly regulate pharmaceutical drugs, here are key measures that are 

taken across various regulatory authorities to control spurious drugs in India: 

1. Regular Inspections and Enforcement: 

o Authorities, such as the Central Drugs Standard Control Organization 

(CDSCO), conduct regular inspections of drug manufacturing units and 

pharmacies to ensure that they comply with safety standards and are not involved 

in selling or distributing spurious drugs. 

2. Monitoring of Import and Export: 

o The importation of drugs is strictly monitored to ensure that spurious drugs do not 

enter the country. Drugs imported into India are subject to quality checks and must 

meet Indian pharmacopoeia standards. 

3. Public Awareness Campaigns: 

o The government regularly runs awareness programs to educate the public about the 

dangers of spurious drugs and how to identify them. Consumers are encouraged 

to purchase drugs only from licensed outlets and to verify the authenticity of drugs. 

4. Penalties and Legal Actions: 

o Strict penalties, including imprisonment and heavy fines, are imposed on those 

involved in the manufacture, sale, or distribution of spurious drugs. 

o Legal provisions under the Drugs and Cosmetics Act, 1940 ensure that violators 

are punished with imprisonment for up to life, particularly in cases where the sale 

of spurious drugs results in death or serious harm to consumers. 

5. Quality Testing and Certification: 

o Drugs are regularly tested in certified laboratories to ensure their quality, 

authenticity, and safety. 



 

 

o The National Pharmaceutical Pricing Authority (NPPA) also plays a role in 

regulating the pricing of drugs and ensuring that they meet quality standards. 

 

Case Law on Spurious Drugs 

1. Union of India v. C. Natarajan (2016): 

o In this case, the Supreme Court dealt with the issue of spurious drugs being sold in 

the market. The Court imposed a heavy fine and directed the confiscation of all 

spurious drugs found in the market. 

o The case emphasized the strict penalties for the sale of spurious drugs and 

highlighted the need for stringent enforcement of the Drugs and Cosmetics Act. 

2. Drugs Inspector v. M/s. Apollo Pharma (2015): 

o The case concerned the sale of spurious medicines by a pharmaceutical company. 

The court upheld the action taken by drug inspectors and imposed a penalty on 

the company for selling unapproved drugs that did not meet the prescribed safety 

standards. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 


