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	 THIRD PARTY AUDIT

AS PER FSSAI



APPLICATION FORM
	Company Details                                         Note: Please provide complete details for items marked * in the questionnaire)

	*Company Name
	

	Company Address
	

	Other Address

Plant (Work) / Branch/ Site
	

	FSSAI License no
	
	License Valid Upto
	

	*Tel no:
	
	Mobile no.:
	

	*E-Mail:
	
	Website:
	

	*Name of Contact person 
	
	Designation
	

	*Temporary Project Sites:
	YES       (
	NO   (

	If Yes, number of temporary project sites under execution and specify the details: 



	*Locations to be covered under the scope of Auditing

	Corporate Office       (          / Plant         (             / BRANCH/ SITE   (
(Please attach a separate sheet, if required to indicate location of branches and number of personnel in each regional  / branch office)



	Scope


	

	IAF/ Food Code 30/03

Sub category (Schedule- 4, Part- II, III & V)
	

	No. of Food Handlers/ Employees:
	
	Area for Storage: (Size)

Warehouse
	


	Have the hazards Analysis covers all the activities within the scope and control established?

	No. of HACCP Studies?
	

	Please Specify: 

	How many Production lines?

Product Group

Production capacity? 

Food preparation Timings?

Servicing Timings? 

Annual Turnover?
	1-

2-

3-

4-

5-

	Please Specify:



	Are any of your operations Seasonal?   
	(   Yes (   No (  

	Please Specify: FOOD AS PER REQUIREMENT OF SEASONS 

	Is there any Externally provided outsourced process that affects Food Safety?

	Transportation           (   
	Warehouse/ Storage    (

	Purchase                   (             
	Waste Management     (  

	Pest Control              (                
	House keeping             (

	Manpower                (             
	Medical Checkup         (  

	Laboratory Testing   (        
	Others, Specify

	*Does the Organization utilized consultant service/ Training 

 *if yes, indicate the name of consultancy organization/ Training Agency


	

	Please provide the following document 

1. analysis report of water (chemical & amp; bacteriological) to be used as ingredient in food in from a from nabl accredited/fssai notified labs to confirm the portability indicating the name of authorized representative of lab who collected the sample and date of collecting sample. Analysis report shall not be more than six months old.

2. Training Certificate of Food Safety Supervisor-Food Business Operators under training programmes of FSSAI.

3. ANNUAL RETURN

4. Educational Qualification of Technical person/Food Safety Supervisor

5. Proof of possession of premises. (Sale deed/ Rent agreement/ Electricity bill, etc.)

6. Partnership Deed/Affidavit/Certificate of Incorporation/Article of Association/Copy of certificate obtained under Coop Act – 1861/Multi State Coop Act – 2002 in case of Cooperatives. (as applicable)

	Declaration:  I have read, understood and agree to abide by the standard terms of business “Certification Agreement”, which apply to this request.

	*Client authorized Representative Name/Signature:


	DESIGNATION: 


	Date:




A-MARK RATINGS PVT LTD

Office: 1st Floor, Jyoti Cineplex, M.P. Nagar, Zone-1, Bhopal-462011
PHONE- 755-4938413/ +91-8305926360 
Email amarkratings@gmail.com 

Website- www.amarkratings.com

Part-B

Application review (Only for AMR IB application Reviewer)

AMR Reviewed the application received on dated: 

From:

Type of Business: 

Scope of Inspection: 

Scope of inspection falls/ not fall, under the accreditation criteria and applicable norms of NABCB – and FSSAI Schedule- 4 (Sec- II, III & 5)(IAF-Scope 3 & 30)

AMR IB- has adequate resource for inspection

Name of Inspector

1) Team Leader: 

2) Team member: 

3) Tech. Expert (if applicable) –

Tentative date of Inspection: 

Next Inspection Due on: 

Inspection Man days estimated as per FSSAI-auditors manual-

1. Manufacturing
	Food handlers
(Parameter 1)
	No. of production lines/ Product group in FBO/
No. of HACCP study
(Parameter 2)
	On Site Man-days **

	0- 50
	1
	0.5

	51-100
	1-2
	1

	101-300
	4
	1.5

	301-600
	6
	2

	601-1000
	8
	2.5

	>1000
	10+
	3


Note: For calculating the number of man-days, the parameter with the higher number of man-days shall be taken into consideration. 

For e. g: If the number of food handlers is 80 (i.e. <100) and the number of production lines is 4 then the number of man-days will be 1.5 man-days (i.e. maximum of 1 and 1.5 man-days).

2. Catering/QSR/ Restaurants

	Food handlers
	On Site Man-days **

	0-25
	0.5

	26-50
	1

	51-100
	1.5

	101-100
	2


** These are ON-SITE audit man-days prescribed and do not include reporting time.

Any change in the duration of audits should be informed to FSSAI and permission for changing the same should be taken.

Frequency of audit

	Product ID
	Product
	Audit Score Range
	Audit Frequency

	1
	Dairy         products         and analogues,               excluding

products  of  food  category 2.0
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	2
	Fats    and emulsion
	oils,
	and
	fat
	Score: 81-100%
	Once in 18 months

	
	
	
	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	
	
	
	Score:< 50 %
	Once in 06 months

	3
	Edible        ices, sherbet and sorbe
	including
	Score: 81-100%
	Once in 18 months

	
	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	
	Score:< 50 %
	Once in 06 months

	4
	Fruits       and       vegetables (including  mushrooms  and

fungi,    roots    and    tubers,

pulses   and   legumes,   and
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	5
	Confectionery
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	6
	Cereals and cereal products, derived from cereal grains,

from    roots    and    tubers,

pulses, legumes and pith or
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	7
	Bakery products
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	8
	Meat   and   meat   products including poultry
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	9
	Fish    and    fish    products, including                  molluscs,

crustaceans,                       and

echinoderms
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	10
	Eggs and egg products
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	11
	Sweeteners,             including honey
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	12
	Salts, spices, soups, sauces, salads and protein products
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	13
	Foodstuffs     intended     for particular   nutritional   uses

(e.g.      Food      for      infant nutrition etc.)
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	14
	Beverages,  excluding  dairy products
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	15
	Ready-to-eat savouries
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months

	16
	Prepared   Foods   (catering etc.)
	Score: 81-100%
	Once in 12 months

	
	
	Score:51 – 80 %
	Once in 09 months

	
	
	Score:< 50 %
	Once in 06 months

	99
	Substances added to food
	Score: 81-100%
	Once in 18 months

	
	
	Score:51 – 80 %
	Once in 12 months

	
	
	Score:< 50 %
	Once in 06 months


3. Hygiene Rating Audit

	Total No. of Food Handlers
	Audit Mandays including Reporting Time

	<50
	0.5

	<100
	1.0

	>100
	1.5
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