It is also envisaged to introduce “Safe & Hygienic Food” (SAHF) rating system for the restaurants in
the near future. Restaurants will be rated on the hygiene basis and the rating will be based on two
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components, namely, audit score by the FSSAI regulatory Staff and feedback system by the

customers.

The overarching aim of the SAHF is to allow consumers to make informed SNF When Eating 0“t' SERVE SAFE

choices about the places where they eat out & through these choices,
encourage businesses to improve their hygiene standards & thus reduce the
incidence of food-borne iliness.

For More Information
Heena Yadav: 011-23214643
www.fssai.gov.in
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