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The Bureau of Indian Standards, New Delhi in association with ICAR-CIFE, Mumbai
organized a seminar on “IS 15000 (HACCP) & IS 2491: A Comprehensive Approach
to Food Safety & Hygiene” at ICAR-CIFE, Mumbai on 24 February 2025. The
seminar emphasized on discussing the recently revised IS 15000 & IS 2491 standards
and the latest technological advancements in food safety. Dr. Ravishankar C. N.,
Director & Vice-Chancellor, ICAR-CIFE and Chairperson, FAD 15 sectional
committee of BIS welcomed the gathering. He emphasized the importance of
framing and implementation of food safety standards. The inaugural address was
delivered by Ms. Lavika Singh, Scientist-C/Deputy Director BIS who gave a brief
overview of the BIS initiatives. Dr. B. B. Nayak, Head, FRHPHM Division and panel
member of FAD 12 sectional committee of BIS talked on standards specific to fish
and fishery products. This was followed by sessions on “IS 15000 (HACCP):
Principles, Implementation & Best Practices” by Ms. Chinmayee Deulgaonkar,
Managing Director, FoodChain ID, and “Understanding General Principle for Food
Hygiene: IS 2491” by Dr. Prabodh Halde, Head, Regulatory Marico Ltd. The seminar
concluded with a panel discussion on “Strengthening Food Safety Frameworks
Through Standardization” in which eminent panellists including Dr. R. Visvanathan,
Retired Professor, Tamil Nadu Agricultural University representing the academia,
Dr. Nitin Wagh, from seafood industry and Mr. Harbans Wadhwa, from Consumer
Voice, New Delhi, representing the consumer organization participated in fruitful
deliberations on standardization of food safety regulations for the benefit of
consumers. The seminar was attended by 100 participants which included the MFSc
and PhD students and faculty of ICAR-CIFE, Mumbai. The programme was co-
ordinated by Dr. Manjusha L., Senior Scientist, FRHPHM Division.



aftFER
“JTEY 15000 (TACH YY) 3R TS 2491 : WIGT &M 3 W3 dl & f¢ T
IS ppIor

YRAT AFS R, 75 el 7 srsfiusR-Hemsums, Hus & TganT ¥ 24 Hradl 2025 H
ISR -PATSUwS, Yag H "ML 15000 (TATHRY) SR ATSTH 2491: W JRET 3R
WAl o AU U AUS ERDHI0 IR Teh VAR &7 3o fbar | AR O grat 8t & g=nfdd
3METH 15000 3R SATSTH 2491 HFDI 3R WY R&T H T Th-b! W R Tl XA IR
SR fean mar | Y. Mfaxiex dieH, MR SR Saufd, STEHiusR-WeEums iR dsey &
THUS! 15 U WA & S8 7 QYT HT WA BT I T JR&l AFD! DI IR
B 3R AN HA & Aed R 99 1| Igare vy g4t afaswr Rig, amfae-d/3u e
demsuy A faar forgia desuy usdl &1 Hién faavur fdar s9e a1 gt fawdt d3amiass,
U§Y feR®, Hedd SMEal gRT "3y 15000 (TIUHR): Rigid, draftaaT iR FaH
3G TR A ST fopam a1, SR SF. UalY glee , U4, Fame iRt fafties gry @
Tl & forg I Rigid & T ST 2491 TR YTV far 7 | AR &1 Jam=
"HFBHIHRUT & HITH J W GREM & B Holgd HAl IR Th Ud gt & ary gofl, forad
Rrenfael &1 ufaffia w7 ara afrarg Y fayfaeaeaa & Jafga TheR ST 3R faymmrm,
Tt @ I ¥ B Ao g SR Iuniadt Te &1 wafAfia e ard dogiR aiady, s
foeeh & ot xay aryar wfed ufaffd UAfere fa & Iuiadrs & amv & fore @ qRem
fafat & aFeIeRn W Iuant faeR-faust & v feran) st & 100 wfavfrat 3 e femm,
o SEfusR-Wesuths, Jos & THUGUET 3R UItas! 8 SR [ =MfAd 3| SriH
&1 Y99 T SRUIHTIUH YHFT &1 IR ax1He ST doen va. A fasan|
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