
Food Safety and Quality Guidelines : 
Manual  for Hotels, Restaurants and Food Vendors 
 
Confederation of Indian Industry (CII) has always been proactive in supporting and 
providing inputs to Government Policy and value adding by providing guidance to industry 
to meet new challenges for increasing competitiveness. Ensuring “Consumer Safety” ranks 
high on the CII agenda in the area of Food Quality.  
 
It is in this context that a Committee on Food Safety and Quality has been set up under the 
National Committee on Quality and Competitiveness in CII. Under the work plan of this 
committee  a drive for implementation of ‘ Good Manufacturing Practices (GMP), “Good 
Hygienic Practices (GHP)” and “ Hazard Analysis and Critical Control Point (HACCP)” in 
the Food Industry has been undertaken to ensure “Safe and Quality” products to the 
consumers. 
 
This manual “ Food Safety and Quality Guidelines” for Hotels, Restaurants and Food 
Vendors is the first amongst the series of manuals envisaged by the Committee. 
 
This manual is for the guidance of small and medium size Hotels, Restaurants, Dhabas and 
Street Food vendors, as a service. 
 
In preparing this manual CII has made an effort for guiding food serving establishments to 
implement simple and practical systems and practices for ensuring compliance to GMP, 
GHP and HACCP in their establishments. These standards have been adapted from 
establishments  who are conscious of such norms and have been able to successfully 
implement and maintain them.  
 
The manual deals in detail about the location, layout, structure, physical facilities like hand 
wash, water supply, storage, lighting and ventilation etc required for the food service 
establishments. Cleaning , sanitation and maintenance of the physical facilities have been 
explained in a simple manner with lots of charts, formats and photographs for easy 
understanding. The manual deals with the handling of food right from the stage of receipt, 
storage, preparation, thawing, cooking, hot holding, reheating of food to serving of the 
food in a food serving establishment. Some of the good “ Personal Hygiene Practices” and 
“Personal habits” have been  explained through good photographs / pictorials. 
 
A separate chapter covers the GMPs, GHPs in the form of simple, easy to understand and 
implement Do’s and Don’ts for the Dhabas and Street Food vendors. These have been 
drawn from Codex guidelines for such food establishments. 
 



An exhaustive list with addresses of the food testing laboratories in India has been included 
in the manual for the information of the industry. 
 
The committee is committed to work with the Hotel and Restaurants associations in all 
parts of the country to create awareness and support in the implementation of this manual 
and also receive their inputs to make this manual acceptable to all. 
 
This is an evolutionary process. Through usage, we expect this manual to receive valuable 
feedback from the users and improve upon this version 0.0 
 
Cost of this manual is Rs.750 only 


