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M/s.FoodCert India Pvt Ltd
Quality House, H.No:8-2-601/P/6Road.No:10,  Banjara Hills,  

Panchavati Colony, Hyderabad-500034
Ph.No: +91-40-23313547, 23310013, Fax : +91-40-23313048 Web : www.foodcert.in, www.foodcert.in

APPLICATION FORM FOR CERTIFICATION 

 [Safe Food, Tasty Food]
1). 
Organization Name:  

Administrative Address
Physical Location of the Each Eating   

 


Establishment with No. of Kitchens per Establishment
Distance between corporate office and physical location of unit
2). 
Contact Person:

Name  

:

Designation
:

Phone No.  
:

Fax No.  

:

E-Mail  

:
3) Details of the Legal Entity:

4)  Category of Food Establishment (please tick in the applicable box) and its year of formation, 

	Category A
	Food Establishments having processing/cooking and serving(Restaurants, Small & medium eating joints, fresh extracted juice & beverages shops /outlets, Confectionary / bakery & sweet shop serving unlabelled pre-packaged or loose sweats / backed products/ confectionary products)

	Category B
	i. Food Establishments which serve-cooked/ processed else where (Food served in retail outlets, dispensing outlets, Frozen desserts)

	Category C
	Food establishments which only cook/process but served else where (base kitchen)


5) Range of Food Products Offered/Served (inhouse or outdoor catering):

6) Description of the production processes (List out all Activities carried out in the Kitchen and other related services):
7) Whether any processes / product /services which has an influence on the food safety of the end product being excluded
8) Food Processing Facilities existing/own installed (building areas and list of equipments):

9) Shifts in operation and timings: 

10) Total number of employees under the scope:
(Attach a separate statement indicating the names of the employees, position, department, competency for the activity being under taken)

 11). 
Scope to be mentioned on the certificate:





12)  Whether the applicant has already applied to another certification body under the same scheme or has been earlier certified by any other agency for the same scheme. If yes, enclose previous evaluation reports done by the previous certification body: 

13) Details of domestic regulations as applicable to your establishment.

14) Provide the details of any judicial proceedings relating to your operations / product or any proceedings by any regulatory body or suspension /cancellation / withdrawal of any certification /approvals / Licence under any regulations or otherwise or any misuse of the food safety rating system or implicated / convicted by the court:

Note: Information furnished above from 1 to 13 is common to all categories of eating establishments: 

15) Please tick appropriate as applicable :

15A) In case of restaurants, Small & medium eating joints, Food served in retail outlets & base kitchen complete the following
      a)  Size of Kitchen(s): Small/ Large  
   No. of meals prepared per day per 

           





kitchen:
       b) No. of seats available per restaurant and no. of meals served:

OR

15B) In case of Fresh extracted Juice and beverages shops:

a) No. of liters of Juice/Beverages Prepared, Sold and Stocked on daily bases:

OR

15C) In case of dispensing outlets:

a)  Products offered through each dispensing units with in the location:

16) Other Information:

i)   Approximate Yearly Turnover: 

 ii)  How or from whom did you hear about FoodCert India?
iii) Any consultant engaged for assignment:

Inspection Anticipated Date: 

Completed by:  







Date:  
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