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Continuation Sheet

Roles and Responsibilities of the Food and Hygiene Monitoring Committee

1. Routine Monitoring and Inspections
« Conduct regular surprise inspections of the mess, kitchen, food storage areas,
and staff hygiene.
« Check compliance with food safety standards and sanitation protocols (e.g.,
FSSAI norms).
« Maintain inspection checklists and reports.
2. Oversight of Food Quality
« Monitor the quality, taste, and nutritional value of the food served.
« Ensure food is cooked and stored at appropriate temperatures to avoid
contamination.
« Verify expiry dates of raw materials and proper storage conditions.
3. Pest and Hygiene Control
« Monitor for signs of pest infestation (e.g., flies, cockroaches, rodents).
« Ensure periodic pest control measures are conducted and documented.
« Ensure cleanliness of kitchen utensils, cutlery, and surfaces.
4. Staff Hygiene Monitoring
« Ensure food handlers maintain personal hygiene (e.g., wearing gloves, hairnets,
aprons).
« Check that staff are medically fit and trained in hygiene practices.
5. Feedback Collection and Redressal
« Collect student feedback regularly (via register, forms, or digital platforms).
« Investigate complaints regarding food quality or hygiene and take prompt action.
« Recommend improvements based on trends in complaints or observations.
6. Liaison and Reporting
« Act as a bridge between students, the mess contractor, and the
administration.
» Submit periodic reports to the Dean.
« Recommend corrective measures or penalties in case of violations.
7. Policy Compliance and Documentation
« Ensure compliance with institutional mess policies and government food safety
norms.
« Maintain proper documentation of inspections, actions taken, and contractor
responses.
8. Training and Awareness
« Organize training sessions for kitchen staff on hygiene and food safety.
« Conduct awareness campaigns for students on mess etiquette and safe food
practices.
9. Pricing of food in the food court, canteen, cafeteria etc.
e Ensure that the items supplied in the food court and canteen are optimally priced.



