
 25 

Chapter 3: Eat Right India: An Overview 

This chapter provides an overview of the key challenges in the food and nutrition space 
that the Eat Right movement seeks to address and bring out complementarity between this 
movement and the government’s other ongoing programmes.  

In July, 2017, Food Safety and Standards Authority of India (FSSAI) under the Ministry of 
Health and Family Welfare, Government of India had initiated the programme, Eat Right 
India to transform the country’s food system in order to provide people safe food, healthy 
and sustainable diets. The programme is inspired by and is aligned with the Government’s 
vision of achieving ‘ease of living’ for all. National Health Policy, 2017 has focussed on 
preventive and promotive healthcare, wherein the consumption of safe and wholesome 
food is important.   

Multiple actions, primarily on the supply-side, but also on the demand-side are needed to 
ensure that our food is safe and wholesome. Thus, the Eat Right India adopts a judicious 
mix of regulatory, capacity building, collaborative and empowerment approaches to ensure 
that our food is good both for the people and the planet. It takes regulatory and supportive 
actions and adopts “food systems approach (FSA)” to address these issues in a holistic 
manner.  

Further, it builds on the collective action of all stakeholders - consumers, food businesses, 
community organizations, experts and professionals, and the government. Eat Right 
adopts not merely, ‘whole of government’, but ‘whole of society’ approach. This is a novel 
and innovative approach especially for a developing nation like India with its unique 
challenges in terms of its overall size, complexity, diversity of food, varied dietary habits and 
large unorganized sector.  

Even though, Eat Right India movement is still in its early stages, it has managed to 
galvanize key stakeholders. Flywheel of support and lessons learnt so far would be useful 
for rapid scale up.  Country’s large unorganized food sector would be reached through 
scalable models and innovative approach. A clearly defined blueprint, high quality content, 
prototypes for various initiatives and models of people’s engagement are now available. 
The time is therefore opportune to scale-up Eat Right India so as to make it a national 
movement and bring about transformational changes in the food sector.    

 

Key challenges 

Food is a fundamental need and a right. It is also a commodity, a product, a meal and 
source of nutrition which is deeply engraved in our culture, heritage and identity. At every 
stage along the food value chain – primary producers, processors, buyers, packagers, 
distributors, regulators and consumers play a role in shaping its safety and quality, its 
environmental footprint and its ability to feed citizens healthily and sustainably. Food is also 
a common thread linking all 17 UN Sustainable Development Goals (SDGs), given the 
interconnected economic, social and environmental dimensions of food systems. Thus, 
food has a critical role to play in shaping and determining the health and nutrition outcomes of 
the country.  
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Food safety is a critical link for good health and nutrition but is often neglected. In 
India, food-borne illnesses remain a threat to entire population and their consequences in 
terms of suffering, disability, and loss of life, or foregone incomes and wages, these 
personal and social costs are usually very high. Burden of foodborne illnesses is 
comparable to malaria, HIV/AIDS and tuberculosis. It is estimated that every year 100 
million cases of foodborne diseases (FBD) are reported in India and it costs $15 billion 
annually to the country. Expected foodborne disease burden is set to rise from 100 up to 
170 million people per year in 2030 in business as usual scenario – increasing from one out 
of 12 to one out of 9 people falling sick on average. Recent research has unveiled a strong 
interconnection between unsafe food and adverse health and nutrition outcomes. Infection 
by food borne pathogens results in poor absorption of nutrients from food, particularly of 
vitamins and minerals that impact nutritional status of an individual.  

India has persistently high prevalence of under-nutrition with rising incidence of 
over-nutrition and non-communicable diseases. Recent national data indicate that 
more than one-quarter of children and adolescents in India are stunted – 35% of pre-
schoolers, 22 per cent of children in school, and 24% of adolescents1. Micronutrient 
deficiencies, including anaemia (>50% women, 1/4th of adolescents, school-age children 
and men are anaemic), and deficiencies of vitamin A, D, B12, and folate are pervasive across 
age groups as seen in figure 1.  The findings are significant and point to the need for urgent 
action across age groups. Further, India is going through an epidemiological shift from 
communicable to non-communicable diseases. As a result, there is rising burden of diet-
related diseases such as diabetes, hypertension, and obesity.  
 

 

Source: Comprehensive National Nutrition Survey (2016-2018) 

In addition to high malnutrition, the country faces a myriad of other challenges, including 
water crisis, high food loss and waste, and rising ill effects due to climate change. Nearly 
40% of the food produced in India (costing one lakh crore rupees) is wasted or lost every 
year. The proliferation of plastic packaging and the improper disposal of plastics negatively 
impact the marine environment as well as terrestrial and groundwater ecosystems. 

 
1 Comprehensive National Nutrition Survey (2016-18) 

 

Malnutrition in India  

Figure 3. 1: Extent of malnutrition In India 
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Further, a quarter of all greenhouse gases are released by food production. According to 
the Intergovernmental Panel on Climate Change (IPCC), current conventional farming 
practices will be unable to support “large human civilizations” in about 30 years. 
Unpredictable weather conditions are damaging food systems and there is less nutritious 
food, reduced diversity and yields in crops and poorer soil. Thus, apart from impact on 
health, unsafe food and poor diets have grave social, economic, trade, tourism, and 
environmental consequences ranging from land degradation, water and air pollution, and 
biodiversity loss – directly or indirectly affecting the food consumed by the citizens.  

 

About Eat Right India movement 

India’s food regulatory system has expanded its focus from merely preventing food 
adulteration towards a more holistic approach to ensure safe and wholesome food for all 
citizens. In an endeavour to transition from merely an ‘enforcer’ to also an ‘enabler’, the food 
regulatory body conceived ‘Eat Right India’ movement.  

Further, recognizing that ‘food systems’ approach is critical to transform the ‘food 
environments’ in the country, the Eat Right India movement adopts a mix of regulatory, 
capacity building, collaborative and empowerment tools to provide safe and wholesome 
food to people everywhere. It complements Government policies and strategies to 
address malnutrition and its resulting health consequences by providing a holistic solution 
with primary focus on food safety. The movement has four key pillars – 

I. Food safety: the focus is on ensuring personal and surrounding hygiene, 
maintaining hygienic and sanitary practices through the food supply chain, 
combating adulteration, reducing toxins and contaminants in food and controlling 
food hazards in processing and manufacturing processes. 

II. Healthy diets: the focus is on promoting diet diversity and balanced diets, 
eliminating toxic industrial trans fats from food, reducing consumption of salt, sugar 
and saturated fats and promoting large-scale fortification of staples to address 
micronutrient deficiencies. 

III. Sustainable food systems: actions under this pillar promote local and seasonal 
foods, prevent food loss and food waste, conserve water in food value chains, 
reduce use of chemicals in food production and presentation and use of safe and 
sustainable packaging. 

IV. Mindful eating: this pillar promotes practices like eating less, consuming meals on 
time, making conscious eating decisions, identifying cues to hunger and adjusting 
actions accordingly. 

Further, the movement targets people across ages, gender, regions, and socio-economic 
groups. It brings together food-related mandates of the agriculture, health, industry and 
environment ministries with a ‘whole of government’ approach. It has forged partnerships 
with not only flagship programs of the country but also with professionals and other 
stakeholders. 

Core regulatory functions: Setting of food standards and monitoring programmes   
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Over the years, the Food Authority has taken informed steps to formulate new and 
strengthen the existing food standards in the country. The Authority keeps itself abreast 
with recent developments in the food sector both at national and global levels. Although 
food standards are revised from time to time, it is felt that there is a continuous need to 
monitor them and update them to meet the new challenges and to make them at par with 
global standards.  

Poor availability and quality of data pertaining to food safety is a perpetual challenge that 
the Authority faces. Although the Authority has recently undertaken two large surveys in 
the country, there is a need to develop robust frameworks and protocols to monitor food 
safety more closely and regularly. As mentioned earlier, policy instruments and regulatory 
frameworks are largely in place for the country, there is an enhanced need to strengthen 
the monitoring of food safety in the country.  

 A glimpse of breadth of activities currently undertaken by the Food Authority in this area 
are given below: 

 

Setting food standards   

Availability of comprehensive science-based food standards is critical to ensure safe food 
and healthier diets for all. FSSAI, since its inception (with process accelerating in the past 
few years), has worked on this front on priority (please see box below). For this, the 
Authority has formulated 21 Scientific Panels and a Scientific Committee. Further, eight 
Stakeholders’ Committees (with consumer organizations and food industry 
representatives) have been formed to provide inputs to related Scientific Panel. Recently in 
2018 and 2019 the Food Safety and Standards for Alcoholic Beverages, Irradiated Foods 
and Milk and Milk Products have been notified .   

 

Box 1: Food Standards Score Card 

1. Commodity/General Standards - 694  

2. Food Additives - 4497 MLs covering 334 additives/groups of additives  

3. Contaminants - 605 MLs covering 28 Contaminants  

4. Pesticides Residues - 1096 maximum residue levels (MRLs) covering 213 pesticides  

5. Residues of antibiotics and pharmacologically active substances - 353 Tolerance Levels 
covering 49 antibiotics and pharmacologically active substances  

6. Regulations defining standards in specific cases - Alcoholic beverages, milk and milk products, 
fortified foods, organic foods, labelling, claims and advertisements, packaging and materials in 
contact with food, irradiated foods, food supplements and nutraceuticals.   

7. Methods of Analysis - 15 Manuals for methods of analysis for various foods/ food additives / 
contaminants etc. 

Data up to December 2019 

FSSAI has also put in place a system of approval of non-specified food and food 
ingredients on the basis of risk assessment on case to case basis in order to encourage 
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innovation and enable introduction of new food products in the market. A process for 
approval of the same has been laid down in the Food Safety and Standards (Approval for 
Non-Specified Food and Food Ingredients) Regulations, 2017.  

 
Standards promoting healthy and sustainable food   

Over the years, the authority has kept itself abreast with the changing food basket and 
consumption patterns in the country. Various standards have been put in place to 
empower consumers to make healthy food choices with a special focus on children. 

• In 2011, the Food Safety and Standards (Packaging and Labelling) Regulations were 
notified. Since then, eight amendments to these regulations have been made and a 
complete overhaul of these regulations is now underway. 

• In 2016, FSSAI notified standards for various types of functional foods (health 
supplements, nutraceuticals, foods for special dietary use, foods for special medical 
purpose, functional foods and novel foods).  

• In 2017, standards for organic food were notified, again with a focus to make safe 
and healthy food commodities available to the masses. 

• The year 2018 saw notification of plethora of standards having direct impact on 
health and nutrition outcomes - standards for fortification of foods, regulations to 
limit trans fats in fats and oils, packaging regulations, and regulations to check 
misleading claims and advertisements of food products.  

• In addition, new Food Safety and Standards (Labelling and Display) Regulations are 
in draft stage which will focus on provision of per serving information on calories 
(energy), saturated fat, trans-fat, added sugar and sodium as percentage of 
recommended dietary allowance (RDA) on the front of the pack. Further, FSSAI has 
made menu labelling mandatory for food service establishments with central 
licenses or having outlets at 10 or more locations. This would inform the consumers 
about calorific value and nutrient content of food and provide information on 
allergens. The labelling provisions for sweeteners have also been reviewed in order 
to provide information regarding judicious use of sweeteners to the consumers. 
FSSAI has also envisaged for certification and logo for whole grain to encourage 
whole grain consumption by Indian population.  

Attractive logos and symbols have been developed and propagated to enable masses to 
make informed food choices. For example, ‘+F’ logo to identify fortified food products; ‘jaivik 
bharat’ logo for organic products; ‘trans fat free’ logo to assist consumers in making 
informed food choices. Further, the authority has proposed to limit trans fats to not more 
than 2 percent by weight in all fats and oils by January 2022 – a year ahead of the global 
target.   
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Scientific Cooperation for standards setting 

Under Section 16 (3) (e) of the Food Safety and Standards Act, 2006, FSSAI has recently 
established a ‘Network for Scientific Cooperation for Food Safety and Applied Nutrition 
(NetSCoFAN). This network is created with a vision to facilitate scientific cooperation 
through exchange of information, development and implementation of joint projects, the 
exchange of expertise and best practices in all fields under FSSAI’s responsibility and in 
particular, this would be used to provide scientific inputs for standard setting through risk 
assessment process. The network would also provide inputs to set science-based food 
standards, codes of practices and guidelines at par with global best practices and food 
testing methodologies and techniques.   

Currently, the network comprises of eight groups (aligned to the 21 scientific panels) with 
42 top science and research institutions and over 100 scientists and experts. Each group 
has a lead institution and multiple partner institutions. This would be strengthened and 
streamlined over the next five years. An online platform, namely Indian Food Verification 
System is also put in place to ensure linkages between food standards and licensing and 
compliance system.  

India has been a member of Codex since 1964. After it was established, FSSAI was 
designated as the National Codex Contact Point (NCCP). India is currently the coordinator 
for the ‘Coordinating Committee for Asia’. India through FSSAI has played an active role in 
supporting the codex activities through participation in electronic working groups, 
submission of monitoring and / or occurrence data and providing inputs on standards and 
guidelines in various stages of development. Apart from this, India has harmonized the 
country’s standards with Codex. 

  

1.4 Food testing, surveillance and monitoring 

India has a large network of Laboratories for food testing. There is regulatory mechanism 
to recognise and notify food laboratories under the Food Safety and Standards Act, 2006. 
Currently, there are 261 FSSAI notified food laboratories that are reasonably well-
distributed across the country. Private food laboratories are also allowed to be notified 
under the regulations. Currently, more than half of the FSSAI-notified laboratories are in the 
private sector.   Fourteen National Reference Laboratories have been identified for the 
purpose of method development and validation, training, capacity building and R&D.  

Laboratory Information Management System (INFoLNET) has been institutionalized for 
the purpose of knowledge management, traceability and efficient communication across 
labs. To address data accuracy, validity and reliability, effective mechanisms have been put 
in place for method harmonization and verification for e.g., method review group, scientific 
panel; approval system for conventional and rapid methods; commodity specific methods 
manual(s); collaboration with method setting bodies like AOAC.  
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Box 2: Food Testing System Score Card 

1. Total number of food testing laboratories 262 

2. Primary food testing laboratories   243 

 - State government food testing laboratories  78 

 - Supported through central grants   36 in 28 States / UTs 

3. Mobile food testing laboratories  
(Food Safety on Wheels) 

46 in 31 States / UTs 

4. Laboratories staff trained over past 3 years 1250 

5. Food analyst / public analysts 410 

6. Junior Analysts 345 

 
Data up to December 2019 

As part of Residue and Contaminant Control Programme, FSSAI is required to have 
monitoring, directed sampling or surveillance, compliance testing, pre-market surveys, 
post-market surveys and all other data gathering activities for various contaminants and 
toxins. Currently, only national level monitoring of pesticide residues is being done on a 
regular basis. In addition, one time milk safety and quality survey, survey for heavy metals in 
vegetables, survey of packaging materials, and safety and quality of milk products (in Delhi- 
NCR only), and quality and safety of edible oils (in Delhi-NCR only) have been carried out. 
Findings of these monitoring and surveillance activities are given in Box below.  

 

Findings of Recent Monitoring and Surveillance Activities 

1. National level monitoring of pesticide residues: 2.2% of the 23,660 had pesticide residues 
above the maximum residue level (MRL)   

2. National milk safety and quality survey, 2018: 6432 samples - Adulterated (0.18%); Antibiotic 
residues (1.2%); Aflatoxin M (15.7%) and Substandard (39.0%)  

3. Monitoring heavy metal contamination in vegetables (2713 Samples): samples with residues 
more than prescribed limit of Lead (7.0 %); Cadmium (1.1%) and Arsenic (0.07%)  

4. Survey on food packaging materials (1250 samples): migration limits  

5. Survey on safety and quality of 5 milk products (in Delhi-NCR only): 1040 samples: Adulteration 
with vegetable oil, hygiene and sanitation parameters  

6. Survey of edible oil - levels of industrial trans-fats in various edible oils  

7. Survey of antibiotic residue in poultry 
 

Moving forward, along with ongoing tasks the Authority will focus on monitoring of 
contaminants, toxins, antibiotic and veterinary drug use in food and nurture and support 
NetSCoFaN. Specifically, over the next five years, there will be enhanced focus on: 

• Develop/ strengthen protocols and monitoring systems to track the presence of 
toxins/antibiotics/veterinary drugs in food for human consumption. 
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• Develop/ strengthen surveillance, testing, traceability and recall mechanisms.  

• Strengthen and expand accredited food testing network across the nation. This will 
include setting up state food laboratories, provision of mobile food testing 
laboratories and setting up sampling units and cold chain equipment. 

• Support NetSCoFaN to provide high-quality inputs to the standard setting process.  

Therefore, the activities under this action area will contribute to reducing the availability of 
unsafe, misbranded and non-standard foods in the market. This will help to inspire public 
trust in food available to people in the market and through the government programmes. 

 
 Improve hygiene and sanitation across the value chain through a graded approach 

It is critical to understand that addressing food or nutrition security is not limited to actions 
addressing the shortages in food supply or availability, but also includes addressing issues 
of food contamination or foodborne outbreaks that indirectly contribute to food losses and 
adversely affect health. Food may be contaminated with variety of microorganisms at 
various stages of the food chain – on farm during harvesting, storing, processing or during 
handling operations as a result of the behaviour of farmers, processors, retailers or 
consumers. 

To provide assurance of food safety, the Authority through its Schedule 4 of the act 
ensures that food businesses implement an effective Food Safety Management System 
(FSMS) based on Hazard Analysis and Critical Control Point (HACCP) and suitable pre- 
requisite programmes by actively controlling hazards throughout the food chain starting 
from food production till final consumption. Schedule 4 introduces the concept of FSMS 
based on implementation of Good Manufacturing Practices (GMP) and Good Hygiene 
Practices (GHP) by food businesses. 

The Food Authority also acknowledges the fact that apart from large established food 
companies, the Indian food sector is dominated by large informal and rapidly growing small 
and medium enterprises catering to the majority of the population. Thus, ensuring safety of 
food requires both the regulatory and supportive approaches to regulate the variety of 
food establishments. For this the Authority has adopted a ‘graded approach’ which 
combines traditional enforcement and inspections with soft interventions or capacity 
building approaches. The section below elaborates on this graded approach adopted by 
FSSAI. 
 

For large food businesses: Traditional regulatory and enforcement approaches 

The Indian food and grocery market is the world’s sixth largest, with retail contributing 70 
per cent of the sales. The Indian food processing industry accounts for 32 per cent of the 
country’s total food market, one of the largest industries in India and is ranked fifth in terms 
of production, consumption, export and expected growth. The Indian gourmet food market 
is currently valued at US$ 1.3 billion and is growing at a Compound Annual Growth Rate 
(CAGR) of 20 per cent. India's organic food market is expected to increase by three times 
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by 20202. The online food ordering business in India is in its nascent stage but witnessing 
exponential growth. Ensuring safety of food across this huge spectrum of business is 
indeed a colossal task for which the Authority has strengthened its traditional regulatory 
instruments and tools with focus on schemes of testing and inspections.  

Moving forward, the plan is to enhance the focus on expanding the food labs owned by 
food businesses for self-compliance and foster third-party audits. The newly created cadre 
of ‘food safety mitras’ will be critical for putting stringent enforcement in place.  

 
For small and medium food businesses: Capacity building and implementation of 
hygiene rating 

The Micro, Small and Medium Enterprises (MSME) sector has emerged as a highly vibrant 
and dynamic sector of the Indian economy over the last five decades. The food processing 
industry under the SMEs flourished with the introduction of the food packaging technology 
and the improvement of the storage facilities in the cold storage units in the Indian market. 
The emergence of retail food chains, the acceptance of packaged food and the 
emergence of food courts in urban India has contributed greatly to the food processing unit 
of the SMEs. In addition to these, trend of eating outside too has accelerated the growth of 
the food processing industries in the Indian economy. 

To cater to this sector which is not formally organized but is rapidly growing, the Authority 
focusses on capacity building and hygiene ratings to promote self-compliance. The 
purpose is to improve the hygienic conditions especially at the manufacturers level, for 
which the Authority has initiated two key initiatives: 

Food Safety Training and Certification (FoSTaC): This is a competency-based training 
ecosystem to ensure compliance to hygiene and sanitary practices in handling of food by 
all food businesses. All food businesses are required to have a food safety supervisor for 
every 25 food handlers. The food safety supervisors are expected to train the food 
handlers periodically. There are 19 certification courses available under FoSTaC. The 
duration of a course varies from 8 to 12 hours spread over 1 to 2 days. These courses are 
offered at three levels: Basic, Advanced & Special. The courses cover general hygiene or 
manufacturing practices as detailed under Schedule 4 of FSS Regulation and are being 
delivered in face to face classroom training either in the premise of food businesses (in-
house training) or in the premises provided by training partners (open class). Till, there were 
176 Training Partners across the country, more than 1600 trainers had been trained, 7000 
training programmes had been conducted and nearly 200,000 food safety supervisors 
had been trained under FoSTaC. Large-scale programme for training of trainers and third-
party online assessment is being taken up to further strengthen the training ecosystem 
under FoSTaC. 

Hygiene Ratings: Under the hygiene-rating programme, food businesses are given a rating 
(five to one) on the basis of the hygiene and food safety compliance. Hygiene rating is a 
simplified version of third-party audits and are being made mandatory for large food 
businesses but not for SMEs. The programme involves physical inspection by an auditor 
from a third-party audit agency or ‘Audit Mitra’ under the ‘Food Safety Mitra’ initiative and a 

 
2 India Brand Equity Foundation, 2017 
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rating assigned to it based on a checklist. This rating is to be displayed at the food 
establishment. In case the rating is low, improvement notice is given to the food business. 
This rating enables consumers to make informed choices about the hygiene status of the 
food establishment and motivates businesses to improve their hygiene standards and thus 
reduce the incidence of food borne illness. Currently, standalone restaurants and small 
hotels, meat and fish shops, sweets and halwai shops, places of worship are covered under 
the hygiene-rating programme. Each one of them have a separate checklist and are 
branded for easy recall. The purpose of the rating is two-fold, (i) it enables the consumer to 
make informed choices about the hygiene status of the food establishment and (ii) it 
motivates businesses to improve their hygiene standards and thus reduce the incidence of 
food borne illness. 

 
For petty businesses: Cluster approach 

The authority adopts a ‘cluster approach’ - a systematic process of gap analysis, filling 
infrastructure gaps, training and capacity building and certification. This is a systematic way 
to ensure compliance to food safety standards and helps to organize hawkers and petty 
food vendors to improve food safety and hygiene. It is also an important convergence point 
as local municipal authorities take a lead in setting up clusters (e.g., clean street food hubs, 
vegetable and fruit markets, to name a few) and with other government programs like 
Swachh Bharat Abhiyan for special cleanliness drives and with Jal Jeevan Mission with 
focus on potable water supply would help. Currently, street food vendors, fruit and 
vegetable markets and micro-food processing businesses are covered under the cluster 
certification programme. Each one of them have a separate checklist and are branded for 
easy recall. One of the most successful initiatives is - FSSAI’s Clean Street food Hub 
initiative. 

 To keep the culture of street food alive but to make it safe, the authority is determined on 
making 144 street food clusters across the country that would be jointly audited with state 
authorities for cleanliness and hygiene. These clusters would be encouraged to comply 
with certain standards and those meeting the criteria would get a “clean street food hub 
certificate”. A successful example of this initiative is the Ahmedabad’s Kankaria Lake area. 
Several others are in the pipeline. Setting up of a ‘hub’ is a perfect example of on-ground 
convergence and coordination of various stakeholders and massive capacity building 
efforts by the Food Safety Officers and auditing by the Food Safety Mitras or third-party 
audit agencies.  

Moving forward, along with expansion of ongoing activities as listed above, the Authority 
will specifically focus on: 

1. Capacity building especially for small and medium enterprises to ensure food safety 
at the manufacturing level. In coordination with the line ministries/departments 
trainings for primary producers will also be undertaken to limit the use of 
chemicals/pesticides at the farm level. FSSAI will play a key role in developing high-
quality resource material and state-specific action/roll-out plans for training. The 
implementation will be done in coordination with concerned departments/ 
ministries.  

2. Institutionalization of hygiene rating program for small and medium enterprises. 
Under hygiene rating program, food businesses will be given a rating (five to one) on 
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the basis of the hygiene and food safety compliance. Although this will be 
compulsory for the large businesses, under the project standalone restaurants and 
small hotels, meat and fish shops, sweets and halwai shops, places of worship will 
be primarily targeted. Third-party audit agencies and ‘Audit Mitras’ under the ‘Food 
Safety Mitra’ initiative will play a crucial role in this program and hence there will be 
efforts to build capacity of Food safety mitra cadre.  

3. Setting up of demonstration units/prototypes with petty food businesses to be 
replicated at the state-level.  This will include developing SOPs and guidelines for 
implementation of ‘clusters’ or ‘hubs’ at the state level.  

 

Catalyze actions to improve food choices and food environments  

We eat food at home, at school, at workplace, or outside. Settings in which we eat food 
determine our choice of food. In home setting, we have near full control of food supplies. In 
school and workplace environment, respective managements could exercise some control 
over food supplies, however, outside there is somewhat limited control.  

Government policy and regulation are expected to ensure availability of only safe food. 
Proportion of healthy and not so healthy food in markets is largely determined by the food 
businesses. The businesses would obviously want to ensure supplies of food that moves 
fast and unfortunately some of the unhealthy food is also addictive and therefore 
businesses tend to supply more of it. Policy and regulation can however play a key role in 
changing food environments overall.  

Under the Eat Right India movement, we have customised interventions for a variety of 
settings to ensure people have access to safe, healthy, environmentally sustainable food 
wherever they are. These settings are homes, schools, colleges, workplaces and 
campuses, railway stations, jails and tea estates. 

 
Food @Home 

Over 90 per cent of people in India eat home-cooked food, not only at home, but even at 
school or at work. While, home kitchen earlier occupied a central place in our homes, its role 
got marginalised in recent decades with changing lifestyles. In many middle class and most 
upper class households, home kitchens are almost entirely run by domestic help. 
Convenience and taste, rather than nutrition determine food choice. Tradition and 
conventional wisdom on food hygiene and healthy diets – passed from generation to 
generation, is almost entirely lost. Safety and hygiene get compromised. Home kitchen is 
therefore where action lies to bring about change transforming the way we eat. FSSAI has 
developed resource books, audio-visual material and orientation and training module for 
home makers and domestic helpers to engage people more deeply with home kitchens 
and transform it.  
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For engaging people with their kitchens, FSSAI 
has developed ‘The Pink Book’, a simple and 
illustrated guidebook on food and nutrition. 
Recognizing that concerns about  adulteration of 
food are high on people’s mind, ‘The DART Book’ 
provides simple tests to check for common food 
adulterants in home environment. Rich 
repository of credible and engaging videos, 
training modules, and short clips from experts 
are housed in ‘FSSAI’s Online Video Library’. 
These cover a variety of topics related to food safety, nutrition, sustainable food practices, 
and on mindful-eating. From time to time, FSSAI releases ‘Guidance Notes’ for citizens on 
emerging concerns on food safety and nutrition to help people become food-smart 
consumers.  

Households in India increasingly hire domestic help not only for cooking but a variety of 
chores. They are mostly from extremely poor households with low levels of literacy. FSSAI 
has developed simple and interactive training modules for them. Training sessions have 
been organised for them in partnership with Domestic Workers’ Sector Skill Council 
(DWSSC) under the Ministry of Skill Development, Resident Welfare Associations (RWAs) 
and NGOs. This package of content and activities form the FSSAI’s ‘Eat Right @Home’ 
initiative. Nation-wide scale up of this initiative can transform the Indian kitchen and give 
back the Indian Kitchen, pride of place in Indian homes.  

 
Food @School 

Habits are formed early in childhood and are hard to unlearn. The food habits that children 
form when young affect not only their cognitive growth and physical development but also 
their health later in life. Good nutrition, proper hygiene, physical activity and healthy habits in 
early life lead to better health, better performance in school, greater job productivity and 
earnings and an overall higher quality of life. These benefits are passed on to future 
generations, so society as a whole develops in a positive direction. 

Typically, schoolchildren bring food from home that reflects their food culture at home. 
However, the influence of peers and teachers also plays a large role in what schoolchildren 
eat, particularly when choosing from the school canteen or vendors around the school 
premises. Therefore, it is important to target the school environment along with the home 
environment. But first and foremost, school children themselves need to be engaged 
because their habits shape their behaviour. Schools are well 
poised to influence dietary practices and promote lifelong healthy 
habits, as students spend an average of 7-8 hours per day in 
school and can be considered captive audience. 

While young children are quick learners, they have to be engaged 
in interesting ways to be receptive to what is taught. Food is 
fundamental to human experience and culture and can serve as a 
wonderful pedagogical tool to educate children about food safety, 
nutrition, environmental sustainability and mindfulness. 
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For this, FSSAI has created credible, interactive and activity-based resources like The 
Yellow Book to educate schoolchildren about eating right and imbibing healthy habits in the 
form of ‘Food Fundas.’ These books have been widely disseminated in schools for 
curricular and extra-curricular activities around healthy habits. To conduct these activities, 
Health and Wellness Ambassadors are being created in schools through an online 
certification programme by FSSAI. These can be teachers, senior students or parents who 
would like to impart knowledge to school children. Thus, healthy habits are being inculcated 
in schoolchildren by creating a community of ambassadors around them.  

Since superheroes often capture the imagination of 
children and have a huge influence on their minds, life-
sized Mascots- Master and Miss Sehat have been 
created to impart these food fundas to children through 
games and skits. These mascots activations have 
happened in 1800 schools across 14 cities in the country 
reaching 10 million citizens. 

Children are born scientists, researchers and explorers. To test for the unknown, discover 
the unexpected is a great way for them to spend time in the school laboratory. Science can 
be made relevant by applying it to their everyday lives. Food is an ideal springboard to bring 
a host of science-concepts to life in the classroom. FSSAI has tapped this by developing a 
‘Food Safety Magic Box’. It has 79 super-easy tests for common food adulterants so that 
children can learn to check if their food is safe. These are simple but mind-blowing, hands-
on science experiments that can be performed using materials in the school laboratory and 
those provided in the Magic Box using the manual accompanying it. This helps to not only 
build scientific temperament but engages school students to learn about food safety 
through fun experiments. 

Since learning occurs best through experience, an innovative approach to bring food from 
textbooks to life has been adopted in the form of Eat Right Innovation Labs (ERIL).  These 
have been envisioned as physical and intellectual state-of-the-art laboratory spaces in 
schools. Through activity-based tools, resources and materials they would engage young 
people and help imbibe right eating habits through exploration, experimentation and 
experience thereby promoting nutrition literacy. These labs would complement, support 
and reinforce the existing syllabus and theoretical aspects with carefully curated and 
scientifically accurate content that would be applicable to a variety of school curricula. This 
kind of practical training would further empower schoolchildren to influence their home 
environments positively towards better dietary practices. 

All of these efforts would be in vain if they are not support by an enabling environment in 
and around schools through a regulatory framework. For this, FSSAI has drafted Food 
Safety and Standards (Safe Food and Healthy diets for School Children) Regulations, 
2019. This is a legislative & regulatory framework to facilitate the promotion of Eat Right 
habits in schools by ensuring and promoting safe and healthy food in and around school 
premises, regulating food marketing and advertisement to school children, monitoring and 
surveillance and overall guidance for providing safe and wholesome food to children. 

The Mid-Day Meal (MDM) Scheme serves 10.03 crore children in India providing hot 
cooked meals for them. Therefore, it is important to ensure the food served is prepared and 
served hygienically and safely. A guidance note for safe and nutritious food in the Mid-Day 
Meal programme has also been developed based on Schedule 4 of the FSS Act, 2006. 
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All of these elements have been integrated into a comprehensive structured engagement 
programme for schools called Eat Right School. An Eat Right School matrix has been 
created with parameters to be adopted by schools in three main areas-Eat Right 
Education, Healthy and Safe Environment and Responsible Practices. Schools would be 
rated based on this matrix and certified as Eat Right School if they meet the criteria. As of…, 
over 35,000 schools had been enrolled. In order to mobilize schools and support them to 
implement this programme, an SNF (Safe and Nutritious Food) Fellowship programme has 
been launched. Under this fellowship,  college students are provided CSR funds to reach 
out to schools 

From time to time, FSSAI has been conducting various large-scale outreach activities to 
engage students. The Eat Right Creativity Challenge was launched to unleash the 
creativity of the Indian youth and spread awareness on eating right.  It comprised a pan-
India ‘On the spot Poster’, ‘Paint a  Wall’, and ‘Digital Creative’ competition on the ‘Eat Right’ 
themes. Over 70,000 students participated in this challenge, empowering the youth to use 
their creativity towards a good cause. 

Children can be powerful agents of change. Therefore, Eat Right India aims to scale up this 
initiative to reach all 1.5 million schools in the country and usher in a culture of eating safe, 
eating healthy, eating sustainably and eating mindfully for generations to come.  

 

Food @Campus 

A vast majority of people eat at least one meal outside the home on a regular basis in a 
campus-like setting. This includes places like colleges, workplaces, hospitals, railway 
stations or certain micro-ecosystems such as jails and tea estates. While we have control 
over the food we eat at home, when outside, we are at the mercy of what is available and 
accessible to us. Even when food is packed from home, there are certain constraints or 
additional factors that influence our choice of food. Social milieu, trends, work or college 
culture, group affiliations and peers, conversations, economic reasons, convenience, 
schedules and the overall physical environment of the campus, all influence our food 
choices. 
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Food-service establishments in campuses include in-house canteens, catering and food 
delivery services, restaurants and cafes and food vendors. Many people bring packed 
lunches from home or use home-based services like the dabba-system. There are multiple 
issues that need to be addressed in these settings such as ensuring food safety and 
hygiene standards, availability of healthy food options, environmentally sustainable food 
practices and empowering consumers to make right food choices.  

For this, a comprehensive checklist has been developed by FSSAI along with a resource 
book on best practices called ‘The Orange Book’. Any campus that meets the threshold 
criteria mentioned in the checklist, after evaluation by a third-party audit agency, is 
declared as an ‘Eat Right Campus’. This certification recognizes the efforts of the campus, 
adds prestige and brand value to its name and enables it to inspire others to adopt these 
best practices. 

A six-step general procedure has been set up to 
certify campuses. It begins with self-assessment or 
pre-audit of the campus based on the checklist. This is 
followed by gap analysis, training, capacity building 
and taking other measures to address gaps. Next, a 
third-party audit takes place based on which a rating is 
awarded. Campuses with a 3-star rating and above are awarded certificates. Sustenance 
of the campus is ensured by appointing a nodal person to continue these efforts. Regular 
inspections by the Food Safety Department or audit agencies take place for monitoring. 

The campus initiative covers almost half a billion of workers in India in offices, institutes, 
organizations, hospitals and 37 million students and teachers in colleges. Scaling-up this 
initiative nationally would enable almost half of the population to eat right and stay healthy. 
For those who are already suffering from medical conditions such as diabetes, 
hypertension, stomach disorders, a resource book on general guidelines for diets for these 
medical conditions has been created by FSSAI, called ‘The Purple Book’.  

In special environments such as tea-estates that employ a large number of people, 
particularly those from the vulnerable sections of the society, this initiative would improve 
the overall nutrition profile of people and their future generations.  

This approach to preventive and promotive healthcare along with disease management 
through diets, would significantly boost productivity, reduce absenteeism and the burden 
of healthcare costs and ultimately lead to the economic growth of the country. 

Railway stations, particularly the 200 large junctions in the Indian Railway network, see a 
huge influx of passengers numbering over 8 billion every year. The certification of these 
stations would assure passengers of safe and healthy food even while traveling. This would 
further boost tourism and bring in revenue. 

Last but not the least, over 4 lakh inmates in over 1400 jails would also benefit from this 
initiative and contribute to their rehabilitation, thus improving the social environment of the 
country as well. 

After its launch, 7 Eat Right Campuses were recognized on 7th June 2019, World Food 
Safety Day and 7 more campuses have been added to the list with several in the pipeline. 
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IIT Gandhinagar awarded as ‘Eat Right Campus’ by Hon’ble Health Minister, Dr. Harsh 
Vardhan on 7th June 2019. 

 
Food @Places of Worship 

India is a country of many religions. Religious practices, particularly visiting places of 
worship, are deeply ingrained in the Indian psyche. While some people visit places of 
worship only during festivals or special occasions, for others it is a daily ritual.  

Many temples, Gurudwaras and monasteries regularly provide ‘prasad’ or ‘holy food’ to 
devotees. Even around the temple or mosque premises, there are vendors and food 
service establishments, which devotees frequently visit. The roads to pilgrimage spots are 
lined with shops, restaurants, vendors that see a vast number of visitors particularly during 
special occasions or seasons.  

To ensure safety and hygiene standards of food in this setting is critical since visitors come 
from around the country and even the world to visit places of worship on a daily basis. 
There are challenges around addressing issues of food waste, plastic use given the huge 
volume of food served.  

Therefore, FSSAI has developed a Guidance Document on ensuring safe, healthy and 
sustainable food in places of worship. A system of third-party audits based on a pre-
defined checklist has been created to evaluate and certify places of worship based on 
ratings. Training of Food Safety Supervisors for these places of worship is done to ensure 
that good hygiene and sanitary practices are adopted and implemented. All of these steps 
are packaged under the ‘BHOG’ initiative of FSSAI- Blissful Hygienic Offering to God. 

 

Food@Anganwadi Centres 

The Integrated Child Development Services (ICDS), as one of the flagship programmes of 
the Government of India, represents one of the world’s largest and unique programmes for 
early childhood care and development. It provides a range of services to 9.83 crore 
mothers and children and 10.03 crore children that includes providing hot-cooked meals 
and take-home rations. 
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These Anganwadi centres are mini environments, where mothers and children from 
vulnerable sections, from largely rural backgrounds are served. They are counseled about 
nutrition and need to learn about safe food practices. Anganwadi workers are the frontline 
health-workers, who educate and engage these women and children. FSSAI has created 
the ‘Eat Right Toolkit’ to train these Anganwadi workers. This toolkit is an interactive 
training module on safe food practices, personal and surrounding hygiene, combating food 
adulteration, healthy eating habits, food fortification and healthy diets. An online course on 
the same has also been developed. By embedding this module into the regular training 
module for Anganwadi workers, they can reach out to the community at the grass roots 
level and enable them to adopt healthy practices. 

 
Food @Government Settings 

Government premises, offices, canteens and programmes are also unique settings in 
which food is prepared and served regularly. FSSAI has come out with procurement 
guidelines for safe and healthy food in Government departments.  

A guidance note for safe and nutritious food in the Mid-Day Meal programme has been 
developed. Similarly, a guidance manual for ICDS includes good hygienic and sanitary 
practices to be followed based on Schedule 4 of the FSS Act, 2006. 

 

Influencing food choices: People’s movement or Jan Andolan through ‘whole-of-
government’ and ‘whole-of-society’ approach  

Food choices are influenced by a variety of factors. These include individual  factors, which 
are a product of tastes, preferences, values, beliefs, ingrained habits, emotions and 
heuristics (mental shortcuts) and cognitive biases, social factors such as cultural norms 
and narratives, influence of peers and social identity and finally, physical and economic 
environments, advertising, mass and social media, pricing, accessibility, availability and 
convenience. 

Eat Right India is geared towards shifting these food choices towards healthier 
alternatives. Campaigns for citizens and food businesses have been launched under 
various initiatives of Eat Right India. These campaigns are designed to bring about large-
scale behaviour change among consumers using the ‘EAST’ approach. i.e. making desired 
behaviours Easy, Attractive, Social and Timely around each of the key messages of Eating 
Right. These messages include reducing salt, sugar and fat, promoting fortified foods and 
organic food, following safe and healthy cooking practices, minimizing food waste and 
eliminating plastic waste. Nudges have been introduced to make right food choices more 
attractive to citizens by simple changes in choice architecture such as prominent displays 
of healthier food options. Incentives to food businesses have been provided in the form of 
Eat Right Awards for following best practices.  
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Reducing consumption of fat, particularly saturated fat, sugar and salt  

Reducing the consumption of fat, particularly saturated fat, sugar 
and salt in the daily diet is critical to reducing the risk of non-
communicable diseases such as obesity, diabetes, hypertension 
and heart disease. To nudge citizens to eat less salt, sugar and fat, 
engagement materials such as a TVC starring Rajkummar Rao, 
posters, videos from experts and other materials have been 
created and widely disseminated. These are being disseminated 
through various channels such as television, social media and 
outreach events to educate citizens on behaviour change 
strategies to enable them to make informed food choices. These activities fall under the 
‘Aaj Se Thoda Kam’ campaign that outlines various strategies for behaviour change to 
reduce the intake of salt, fat and sugar. These strategies, follow the EAST approach and 
include easy, attractive, social and timely steps such as eating healthy alternatives such as 
lemon instead of salt for flavouring, whole fruits instead of fruit juice or desserts etc.  

 
 

 
 

 

Trans-fat free India 

Elimination of industrial trans-fats that are harmful to health is 
the goal for 2022, a year ahead of WHO’s goal by 2023. While 
regulatory actions are being taken for food businesses, 
campaigns to educate citizens to eliminate trans-fat have 
been launched under ‘Trans-fat Free India’. A public service 
announcement on the ill-effects of trans-fats has been created and disseminated. 
Engagement material such as posters and videos have been created with steps to 
eliminate trans-fat in the diet by following healthy frying practices, avoiding commercially 
fried foods, reading labels on trans-fat content on food packages and so on. 
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Food Fortification  

While eating a healthy, varied and balanced diet is the ideal way to get 
all the nutrients people need, it is often not practical. The variety of food 
is not always available, accessible and affordable to everyone. 
Similarly, taking nutrient supplements is also not always feasible and is 
often expensive and requires the supervision of a medical doctor.  
Eating fortified foods is a simple, inexpensive and easy way to get the 
required key vitamins and minerals for good health. FSSAI has already 
notified standards for five fortified food staples namely, wheat flour, 
rice, oil, milk and salt. The Food Fortification Resource Centre (FFRC) 
has been specifically set up at FSSAI to promote large-scale food 
fortification in collaboration with development partners. However, public awareness 
campaigns are necessary to create demand for these fortified foods.  

For this, the +F logo has been created to help citizens to identify and choose fortified foods. 
TVCs with celebrities starring Virat Kohli and Sakshi Tanwar, social media campaigns and 
outreach events such as the Swasth Bharat Yatra, a pan India cyclothon led by FSSAI in 
2018 and Eat Right Melas. These campaigns serve to market fortified foods as value-added 
products to make them more attractive to citizens. 
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Promoting Organic food 

An important part of eating healthy is eating local and seasonal 
food. Many people prefer to take organic food as it is free from 
pesticides and other chemicals. Since it does not use 
preservatives, it has to be consumed locally and seasonally. 
The public is often unaware about authentic organic foods. For 
this, FSSAI has created a logo to mark organic food creating an 
identity for them. Moreover, a directory of organic food 
producers has also been created and uploaded on FSSAI’s 
website for ready reference. All these steps have been taken 
under the Jaivik Bharat initiative which certifies authentic organic food to empower 
consumers to make informed choices.  

 

Safe and Healthy Cooking Oil  

Using safe and healthy cooking oil is essential for good 
health, particularly in the light of growing incidence of 
diseases like cancers and heart diseases. FSSAI has 
launched awareness campaigns on promoting safe and 
healthy cooking practices among citizens to safeguard their health under the RUCO 
campaign. Through various engagement material such as a TVC starring Virat Kohli, 
posters, videos, social media posts, citizens are being educated about not using the same 
oil for frying repeatedly, changing cooking oils regularly, filtering harmful dark particles in oil. 
Citizens are also empowered to make informed decisions about eating at food 
establishments that follow best practices for used cooking oil.  
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No Food Waste 

Since India is a country of contrasts with several million 
people going hungry every day and a large section of the 
food produced going waste. In order to encourage and 
educate citizens to reduce food waste at the household  

level, awareness materials and guidance documents have been created and disseminated. 
These include simple tips such as responsible buying of food, recycling food, reusing 
leftovers and sharing surplus food. To facilitate food donation, Regulations for safe storage 
and transport of donated food have been released. A network of food collection agencies 
called Indian Food Sharing Alliance (IFSA) has been created by FSSAI to distribute surplus 
food to those in need. A mobile app and single contact number is being provided to citizens 
for easy access to these agencies. Various schemes to motivate people to easily donate 
surplus food during weddings and social functions have also been initiated. Thus, by 
making food donation easy, attractive, social and timely, citizens are being nudged to share 
surplus food. 

 

No Plastic Waste 

Plastic waste, especially from food packaging is a hazard for the environment as well as 
human health, if it is consumed. This includes plastic cups and plates used for serving and 
packing as well as plastic packaging in processed foods etc.  Therefore, various drives to 
promote environment-friendly materials instead of plastic and collect plastic waste are 
being implemented. Short videos, posters and engagement materials are also being widely 
disseminated. Citizens are encouraged to use cloth bags or ‘jholas’ instead of polythene 
bags. 
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Nudging the Food Industry: Eat Right Awards and Eat Right Start-Up Awards 

While the above-mentioned campaigns nudge citizens to eat right, incentives have been 
created to nudge the food industry as well on the supply-side. These are in the form of 
awards based on their commitment and actions to promote safe, healthy and sustainable 
diets. These awards recognize food businesses, start-ups and individuals for their 
exemplary contribution to reformulate to produce healthier food options, promote healthier 
food options, provide innovative solutions to public health nutrition issues and so on. Eat 
Right Awards and Start-Up Awards have already been given to a number of industry 
players and individuals on the culmination of the Swasth Bharat Yatra and 7th June, World 
Food Safety Day, 2019. 

 
Approaches for ‘Jan Andolan’ 

To implement Eat Right India as a true people’s movement, FSSAI has taken the Whole of 
Government and Whole of Society Approach to transform the food culture of the country. 

 
Whole of Government Approach 

Eat Right India requires multiple interventions targeting all parts of the food value chain that 
span all levels of governance and include representation from a wide range of 
stakeholders. Given that mandates of most of the ministries/departments relate to food in 
one way or another, ‘whole government approach’ is necessary. This happens through 
vertical and horizontal linkages with Government departments and convergence with 
government flagship programmes. A list of ministries / departments and their area(s) of 
interface is given in the annexure.  

In order to limit residues of pesticides, veterinary drugs and antibiotics, heavy metals and 
Aflatoxin in food, intervention is required at primary production stage itself. Since, primary 
production is outside the remit of the Food Authority, involving the Ministry of Agriculture 
Cooperation and Farmer’s Welfare, and the Ministry of Animal Husbandry, Dairying and 
Fisheries is essential to promote good practices for agriculture, dairying, poultry and 
aquaculture. Animal feed industry in the country is currently not regulated. It is proposed to 
bring animal feed under the regulatory remit of FSSAI as is the practice in most parts of the 
world. With this, India too would be able to take ‘One Health’ approach for holistic and 
effective action against various public health threats.  

Various initiatives such as food fortification and promoting safe and healthy cooking oil 
under RUCO require concerted efforts by line ministries such as Women and Child 
Development, Consumers Affairs, Food and Public Distribution and Human Resource 
Development, Petroleum and so on. FSSAI brings all these central ministries and state 
departments under a single platform so that efforts are implemented cohesively. 

Along with horizontal linkages with the Government’s central ministries, FSSAI also works 
with Departments vertically. For instance, Clean Street Food Hubs, Clean and Fresh Fruit 
and Vegetable markets, outreach events such as Eat Right Melas to engage citizens 
require the cooperation of City Municipalities, Sanitation and Drinking Water supply 
departments and so on.  
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There are various Government programmes that already work within the domain of food 
and public health. Leveraging their reach and collective strength is critical for the 
successful implementation of these programmes.  Therefore, convergence is a critical 
strategy of Eat Right India. For instance, special cleanliness drives in fruit and vegetable 
markets, street food vending areas in cities/towns are being jointly taken up under the 
Swachh Bharat Abhiyan. Frontline health workers are being trained on food safety and 
nutrition under Ayushman Bharat through the Eat Right Toolkit.  

FSSAI has developed the ‘Eat Right Toolkit’ and online courses to empower frontline 
workforce and enable them to bring about change in the community. This could also be 
used for training of Anganwadi Workers under Poshan Abhiyan and complement their own 
training efforts. Efforts to promote food fortification have been clubbed with Anaemia Mukt 
Bharat and the Poshan Abhiyaan to address micronutrient malnutrition more effectively. Jal 
Shakti Abhiyan has been brought into special focus to ensure potable water supply in 
clusters of petty food vendors in places such as street food hubs, vegetable, fruit, meat 
markets. Thus, synergies with overlapping departments and programmes have given a 
boost to Eat Right India. 

 
Whole of Society Approach 

FSSAI works with stakeholders such as intergovernmental organizations and religious 
institutions, civil society, academia, the media, voluntary associations to bring about a 
change in food culture. It influences and mobilizes local and global culture and media, rural 
and urban communities, and all relevant policy sectors such as education system, the 
transport sector, the environment and even urban design. This Whole of Society Approach 
complements the Whole of Government approach.  

 
Eat Right Challenge for Districts and Cities 

Combining the Whole of Government and Whole of Society Approaches, FSSAI is scaling 
up Eat Right India by leveraging federal competitiveness. Food is a state subject and it is 
upto the state to adopt, fund and implement these initiatives and campaigns to reach all 
sections of the society. To motivate states, specifically districts and cities, that can be 
considered administrative and social units the ‘Eat Right Challenge’ has been conceived. 

This challenge supports, acknowledges and rewards the efforts by districts and cities to 
adopt and scale-up initiatives under Eat Right India. This would not only create a sense of 
competition among districts/cities motivating better performance but also inspire others to 
join.  

The first hundred districts/cities to register that fulfil essential pre-defined criteria would be 
eligible to participate. A nodal person from each participating district/city would be 
appointed for coordination. Each district/city would be provided with a toolkit to implement 
these initiatives and programmes and technical support through mentors from FSSAI, 
State/Govt. Officers and professional networks created by FSSAI. Financial support would 
also be provided as seed money to kick-start these initiatives.  
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Districts/cities would choose programmes/initiatives to implement from a menu. They 
would be evaluated based on a matrix based on the number of programmes implemented, 
scale of outreach, responsiveness within the given timelines and local resources mobilized. 
Monthly reviews would be conducted to evaluate the progress of these initiatives. 

 

Creating an Enabling Environment 

Networks of professionals in food and nutrition, higher education institutes, consumer 
organizations, scientific researchers and entrepreneurs have been created under Eat 
Right India to reach out to citizens and provide the necessary technical support and 
resources on a continuous basis to sustain the movement nationally. 

 

Voluntary Consumer Organizations 

NetCOFaN is a Network of Consumer Organizations in Food and Nutrition that has been 
created to bring these organizations on a common platform to generate awareness among 
consumers and empower  them to make informed choices. This network would function as 
a dissemination vehicle for correct messaging on eating right through various chapters of 
these organizations across India. 

 
Institutions of Higher Education 

NetHIFaN is a framework with a four-pronged strategy for a structured, holistic 
engagement with higher education institutions that has been created under the Network of 
Higher Education Institutes in Food and Nutrition (NetHIFaN). With the help of Industry, 
Academia, Associations and other stakeholders, the framework offers a host of 
partnership opportunities for Higher Education Institutes (HEIs) to mainstream curricula 
and certification of food and nutrition courses, provide hands on training to the budding 
professionals, offer scholarship and incentives to students along with the opportunity for 
practical training. 

 
Professionals in Food and Nutrition  

NetProFaN: Network of Professionals in Food and 
Nutrition (NetProFaN) is a network that has been 
created to leverage their collective strength and 
expertise systematically to support both demand 
and supply side initiatives of Eat Right India. It consists of seven associations, namely Indian 
Medical Association, Indian Dietetic Association, Nutrition Society of India, Association of 
Food Scientists and Technologists of India, Association of Analytical Chemists, Indian 
Public Health Association and Indian Federation of Culinary Associations. It would function 
as a self-sustaining model at national, state and city levels, through its chapters, to adapt 
and implement activities to address the local needs and issues on safe, healthy and 
sustainable diets. This would ensure that Eat Right India reaches all sections of the society.  
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In an endeavour to make Eat Right India as a people’s movement, the authority is planning 
for Jan Andolan around safe and healthy diets. Over the years, large-scale citizen-centric 
campaigns have been launched to bring social and behavioural change. These 
interventions are purely demand-side and complement the supply-side interventions such 
as setting standards and training and capacity building of FBOs. Some of the initiatives 
undertaken by the authority include - ‘Aaj Se Thoda Kam’ campaign, Trans-fat free India, 
Food fortification, promoting organic food, reducing food waste, RUCO, reducing plastic 
waste, among others already discussed. 

 

Future Challenges and Opportunities  

Future challenges and opportunities lie in according priority to strengthen and expand the 
core regulatory functions of the authority, support the nation-wide rapid, time-bound scale-
up of the Eat Right India movement to positively transform the ‘food environments’ in the 
country. A results-based approach should be taken with focus shifting from inputs to 
achieving outcomes and results, thus driving the achievement of planned results at 
national, state, district and city level in a time-bound manner.  

Implementation and scale-up by states will be key to the success of Eat Right India. There 
are several World Bank projects that have effectively used incentives to build higher priority 
and commitment for project activities in States that has led to implementation scale-up and 
effectiveness. The concept of ‘Challenge Fund’ introduced under the Bank’s support to the 
Integrated Child Development Services (ICDS) and the National Nutrition Mission (NNM) 
has been very effective. Under this, the first three states to achieve the selected results 
were awarded with an additional fund of USD 250,000. This amount is treated as ‘flexible 
fund’ which the state can spend on State priorities as they wish to. Similar approach can be 
tried under this proposed project as well. Adding a ‘flexi component’ as a budget head – 
FSSAI can have a flexible budget component to provide flexibility to the States to spend on 
their needs/innovations etc. A Memorandum of Understanding (MoU) could be signed with 
the States wherein states agree to carry out certain tasks and activities under the project 
with incentives to the forerunners.  

Eat Right India presents a new approach that has great potential to inform worldwide food 
regulatory systems, particularly in developing countries and therefore requires high quality 
research to not only inform Eat Right refinements as it moves forward; it also requires to be 
studied by and informed by global experts, renowned global institutes.  

With the overall goal of transforming the ‘food environments’ in the country to address 
India’s malnutrition and public health challenges, it is important to: 

1. Support rapid, time-bound and quality scale-up of Eat Right India across the 
country; 

2. Build capacities (human and institutional), especially at the state and local levels to 
achieve scale; and  

3. Institutionalize sustainability mechanisms, within and outside the government. 
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While, essentially, a regulatory authority for food safety, the FSSAI has played a key role in 
addressing issues arising from foodborne illnesses, malnutrition in its various forms, rising 
incidence of NCDs and obesity and promoting sustainability. In these efforts, FSSAI is 
required to coordinate with multiple central ministries and agencies and the state 
governments.  Under the Food Safety and Standards Act, 2006, States/UTs are primarily 
responsible for implementation of provisions of FSS Act, 2006 and Rules and Regulations 
made thereunder through the Food Safety Commissioners who are assisted by the 
Designated Officers (DOs) and Food Safety Officers (FSOs). FSSAI faces challenges both 
at the national level and working with the States. These are listed below -   

• Institutional capacity in terms of infrastructure and facilities, staff and HR practices, 
financial and audit systems, digital platforms and IT support and system of 
monitoring and evaluation.  

• While, there is strong strategic planning capacity built in the organization, however 
state-level implementation is weak.  

• States / UTs accord low priority to food safety and eat right movement and 
therefore infrastructure and facilities, size and capacity of staff in the States and at 
local levels.  

• There is inadequate support for food testing laboratories in the States with lack of 
infrastructure, equipment and supplies in most of them.  

• There is lack of IT support system for effective surveillance and monitoring 
activities.  

• There is lack of appreciation about close interconnection between food safety, 
nutrition and rise of NCDs and obesity, therefore integration of Eat Right movement 
with existing State health systems is poor.   

• There is lack of awareness about the initiatives and programmes, and resources 
potentially available from FSSAI. 

Government of India has increased investment on food safety and nutrition significantly in 
recent years. Outlay for FSSAI has increased by five-fold over the past 5 years from Rs.60 
crore in 2015-16 to 300 crores in 2019-20. While, some States/UTs are providing adequate 
resources and giving necessary attention to food safety, many States / UTs are lagging 
behind. They need to catch up. An additional investment of Rs. 500 crores is estimated to 
strengthen food safety administration in the States/UTs, particularly weaker States / UTs 
over the next 5-year period.  Most of the other activities would be accommodated through 
FSSAI’s annual grants or by a mix of innovative fund mobilization strategies. For e.g., 
training and certification of food safety supervisors could be managed directly by food 
businesses while capacity building in informal sector could be managed through CSR 
funding. To carry out the proposed system strengthening and scale-up activities, a budget 
of approx. 3000 crores is estimated over the five-year period.  
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Outcomes 

Eat Right India would be fully scaled-up to reach all States and UTs. All food businesses 
(big, small or petty) would be brought under licensing and registration regime over the next 
five years. Most of them would also be hygiene rated. There would be increased availability 
of safer food to consumers: (i) Unsafe food availability reduced to <1%; (ii) Misbranded 
foods to <1%; (iii) Non-standard foods to <5%. Fully matured and functional IT system for 
effective monitoring and evaluation. Globally benchmarked food standards, codes of 
practices and guidelines in the country. India takes global leadership position in adopting 
food systems approach for healthy and sustainable solutions for our citizens. 

Eat Right India would positively impact nation’s health and environment and would provide 
significant economic and social benefits. Private ecosystem that would develop to support 
food administration would create close to half a million new jobs. These would be in FSSAI-
notified food laboratories, food business owned food laboratories, third party audit 
agencies, food safety training partners, and as ‘Food Safety Mitras’ who would facilitate 
food businesses in licensing and registration work. Further, new jobs would also be created 
in new ecosystem for collection, aggregation, cleaning and processing of used cooking oil 
and its conversion to biodiesel.    

Systematic efforts to simplify, streamline and strengthen food safety compliance using 
technology would ensure transparency, replicability and predictability resulting in ease of 
doing business and spurring growth of the food processing sector. The cluster initiatives 
such as clean street food hubs; clean and fresh fruit and vegetable markets would help 
organize hawkers and petty businesses and improve hygiene and food safety and also 
increase their productivity. These certified clusters would improve the livelihoods of the 
most vulnerable section of our society and yield rich health and environment dividends.  

A recent study suggests that prevention of foodborne illnesses due to unsafe food alone 
will save India $28 billion that is about 0.5% of its GDP every year. Cost of micronutrient 
deficiencies and non-communicable diseases is estimated in trillions of dollars. Modest 
investment in on what and how people eat would result in significant savings in curative 
healthcare. There would also be environmental benefits through waste re-cycling, plastic 
reduction and conversion of used cooking oil to biodiesel (RUCO- Repurpose Used 
Cooking Oil). Bio-diesel from used cooking oil also supports import substitution and energy 
security. Finally, safe food and healthy diets under this programme would contribute to 
ease of living overall. 
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Figure 3. 2: Policy and program framework to improve public health in the country 

 
Each program has a unique space to contribute to the common goal of advancing 
public health – Eat Right Strategy to address food system challenges to improve 
public health and environment 
     
                                                                                                                             

 
 

Figure 3. 3: Analysis of different program framework working to improve public health in India 


