












































3.6 Sampling Process (Fig. 7) 

a) On inspection, if everything is found satisfactory including packaging and labelling requirements of the consignment, two
samples are drawn. If the visual inspection is unsatistfactory, the Authorized Officer issues Non- Conforming Report, citing
the detailed reasons for the same.

b) The quantity of sample to be sent for lab analysis is as per Food Safety and Standards (Laboratory and Sampling Analysis)
Regulation, 2011.

c) The Importer participates and facilitates in visual inspection, assist in drawing of samples and witness proceedings, sealing
of samples and affixes his counter signatures on the sealed samples.

d) The sealed sample of imported food shall bear thefollowing information on the Label:

i. Code number of the Sample;

ii. Date and place of collection;

iii. Quantity of Sample;

iv. Name of food;

v. Name and Quantity of preservative added while drawing the Sample, if any;

vi. Name and signature of the sender with official seal.

e) One of the sealed and labeled food sample is sent to FSSAI notified accredited laboratory. The second food sample must be
stored in appropriate conditions for retesting in the referral laboratories.

f) In case of sealed bulk containers to maintain aseptic or hygroscopic condition, the importer shall provide two representative
Samples along with the manufacturer's undertaking as prescribed by FSSAI.

g) Animal Quarantine and Plant Quarantine Departments under the Ministry of Agriculture take samples separately in case of
certain food items marked by customs for their NOC also.

h) The analysis done by FSSAI for the food items are on different parameters as stipulated under various FSS Regulations. NOC
issued by FSSAI does not mean that the same will be cleared by Plant/Animal Quarantine & vice-versa.

AO or his representative (FSSAI) 
inspects the consignment at CFS 
location as per appointment 

If found satisfactory, 2 samples are 
taken and sealed in the presence of 
importer/ CHA 

Acknowledgment in Form 1 given to 
the importer 

FSSAI inspect the consignment for 60 % 
Balance shelf life or 3 months before 
expiry, whichever is less, optimal 
storage conditions and hygiene, and for 
compliance with application packaging 
and labelling regulations 

1st Sample labelled and marked for 
notified laboratory and 2nd sample is 
kept in storage for referral laboratory, 
if required. 

Fig 7: Illustration depicting the process of Visual Inspection and Sampling 
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