TAIS — W0 10/ AfBodo— 01,2015 LG, @, wenr /R 21/03) /) Y

FLED
THITTEHY TRATE. SN,
ARPR P T afaq |
e H,
uqy Hewre, f9er g @ e, gem
AEIYEed, TR @re 99, g,
2 O e e O e R B R R A K
4T STl UeTferane) |
fawa —  vHogwodio R wrEm= @ fwmfy, ¥eRv wd R @
I H IRA WRER g frfa fadeit @1 s @ srquem
FHIT b Ta9g 7|
HEIRT,

fAoReT  #o1e, NG Wor, T8 ftodl &7 Ie@a™ u=id
40—6 /2015—QCC &P 11.06.2015 TN SHH T Hol\ AR &
AT, 4SRN0 Ud fJaRor & Hay o 9IRd WRaR gRT g ey &
SITYiT aTavad wrRtel Hd 2|

IR 2 fb @y & aRufa, wery g fAawer & wdw
H 9RG WReR g fda fdet &1 squrem wfafea fear g e
SHDT AT fAHET B w7 |

3T - TR
, BECIRLINES
—btﬂsc‘ﬁ—@ﬂ!(

IXDR *F Agdd qrad |

/
/

/

D wSertign | 0020 3:8ee vividh 2 dac



TOHTRTT WTHA, W 3R G903 FEv 557y
o was, 42 et - 110001

GOVERNMENT OF INDIA
MINISTRY QF CONSUMER AFFAIRS,
Syl FOOD & PUBLIC DISTRIBUTION

o D.0. N &‘_*;m_ﬁ}zm 5.QCC DEPARTMENT OF FOOD AND PUBLIC DISTRIBUTION

Niharika Barik Singh, IAS 43383450
| Joint Secretary S AL
3 23382956 (Office)

. 23097028 (Fax)

"= Email: jsimpex.fpd@nic.in

o e N KRISHI BHAWAN, NEW DELHI-110001

B SN - PR
VY S P & Dated the 11" June, 2015
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Ty Y Dear Pmk&g ,
o
N _ _ _
A Yyou ] uld appreciate that State Governments and their agencies are

N l&l er;r’q &p‘w curement of foodgrains under Minimum Support Price operations

W Uﬁbﬂﬁe;% 'or on behalf of Food Corporation of India (FCI) and storing foodgrains

~ 7 before handing over to FCI or issue to fair price shops. In the past, there have

been reports of damage to foodgrains stocks in various parts of the country in

electronic and print media, though may be exaggerated but tarnishing the image of
procuring agencies and the Government.

Y
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2. As you are aware maintenance of quality of Centrai Pool Stocks of
foodgrain by adopting relevant guidelines and instructions issued for proper
procurement, safe storage and effective distribution of foodgrain is of prime
importance. It is necessary that instructions issued from time to time by this
Department about steps to be taken during procurement, storage and distributinni
of foodgrains may be followed scrupulously to avoid damage to foodgrains. The
§ qualty control mechanism to be followed at the time of procurement, storage,
g distribution and code of practices to store the foodgrains in covered godowns and
Cover and Plinth (CAP) storage is enclosed (Annex-l and I)).

toBeo o¥io

| would request you to instruct all field functionaries, engaged in
procurement, preservation and maintenance of foodgrains to strictly follow these
| code of practices so as {o maintain quality and prevent any damage. The

05\\" delinquent staff responsible for negligence and damage to foodgrains may bhe
¢y entified and strict action may be taken against them.
\)}K‘ With b.{/:.ib V\j\/ﬁrL\l{J )

c{\/ ncl. As above "
r—:}% Yours ﬂsincerely,
e AN . t |

Oﬂp S/ (Niharika Barik Singh)
g \ . .
/@< Shri Pankaj Kumar,

%E’\ Principal Secretary,

Department of Food & Civil Supplies
Government of Bihar,
Patna (Bihar)



Annex |

MECHANISM OF QUALITY CONTROL OF FOODGRAINS DURING PROCUREMENT,
STORAGE AND DISTRIBUTION

There arc well detined quality control norms specified by the Government tor procurement of
good quality foodgrains tor distribution under TPDS. Prior to commencement of Rabi and Kharil
Procuremcent Seasons, Department of Food & Public Distribution formulates unilorm specifications
for procurement of good quality foodgrains for Central Pool. These uniform specifications are
circulated to FCI. all State Governments and their agencies with the instructions to ensure that
foodgrains strictly conforming 1o these uniform specifications should be procured by them.

Facilities for cleaming and drving of foodgrains are to be provided at procurement centres by
State Governments so that good quality foodgrains well within the uniform specifications are
procured by FCI and State agencies. Moisture meter, physical analysis kits. etc. are also to be
provided at the procurement centres. There are instructions that proper stitching and stenciling on
grain bags should be carried out. Dunnage material, tarpaulin and other materials for safe storage of
procured food stocks are also to be provided. The Quality Control ofticers of FCl and State
Governments have to regularly monitor the quality of foodgrains at the time of procurement.

Procured foodgrains are to be stored in covered godowns as well as under CAP (Covered &
Plinth) storage (wheat and paddy only)} for varying periods. Durning storage, scientific code of
practices for safe storage of foodgrains are to be adopted by FCI and State agencies. Regular
prophylactic and curative treatments are to be carried out for the control of insect pests. Proper
aeration, cleaning and brushing (of foodgrains bags) need to be done regularly in storage.

(Quality Control officers of FCI and State agencies have to regularly moenitor the quality of
foodgrains including category of foodgrains and insect infestation, if any. and suggest immediate
remedial measures. These inspections and remedial measures are to be displaved on the stack card of
each stack in the godown. If during inspection/supervision damage to foodgrains stocks is noticed, it
should be investigated thoroughly and immediate deterrent/strict action should be taken against the
delinquents.

Similarly, at the time of distribution of foodgrains to States/UTs. there is a well defined
procedure of joint inspection/sampling of the stocks by State Government authority and FCI to ensure
that only good quality foodgrains conforming to Food Safety Standards arc i1ssued under Targeted
Public Distribution System (TPDS) and other welfare schemes. This department has issued following
instructions to Food Secretaries of all State Governments/Union Territory Administrations and FCI to
ensure supply of good quaiity foodgrains under the TPDS:

{1) Only good guality foodgrains free from insect infestation and conforming to Food
Safety Sdtandards are to be 1ssued under | PLS,

(1) Ample opportunities are to be provided to the State Government to check the quality
of foodgrains prior to lifting the foodgrains stocks from FCI godowns.

(ili)  Samples of foodgrains are 1o be collected and sealed from the stocks of foodgrains to
be issued under the TPDS jointly by FCI and State Food & Civil Supplies Department.
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(1vy  An ofticer not below the rank of Inspector 15 10 be deputed by State Government 1o
take the dehvery ol foodgrains stocks from FCI godowns.

(V) Regular inspections to check the guality of toodgrains is to be carried out by the
officers ot State Government and surprise checks are to be carried out by the officers
of Quahity Contro! Cell of the Ministry.

{(vi} It 1s the responsibility of the concerned State Government/ UT Administration to
ensure that during transportation and storage at different stages in the distnibution
chain, the foodgrains retain the required qualitv spectifications.

(vi1)) The State Government, where the decentralized procurement is in operation, should
ensure that the quality of foodgrains 1ssued under TPDS and other welfare schemes
should meet the desired standards under the Food Safety and Standards Act.

Wherever incidence of distribution of poor quality of foodgrains to consumers are brought to

the notice, immediate action has to be taken against the officials found responsible.

Although every effort 1s being made by Government of India to maintain the quality of
foodgrains, but it 15 also the responsibility of the State Government/UT, for ensuring the same in the
Public Distribution Sysiem. Trainings are also organized by Government of India for the officials of
State Governments/UTs engaged in handling of foodgrain through IGMRI, Hapur & its field stations
at Ludhiana and Hyderabad. The State Governments/ UTs may indicate further training requirement
if any.
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Annex [1

CODE OF PRACTICES FOR COVERED STORAGE AND COVER & PLINTH(CAP)

STORAGE OF FOODGRAINS

During storage. the following steps are o be taken for safe storage and preservations of

foodgrains:-

A) COVERED GODOWNS:-

1)

VIl)
vili)

1X)

Godowns are constructed on scientific lines to make them rodent proof by having
proper height and damp proot by providing pucca floor plinth

Before the stocks are stored, the godowns is to be properlv cleaned and cobwebs elc. if
any are to be removed.

Stacks lines are to be provided in each godowns for proper stacking of the stocks.
Adequate dunnage materials, such as, wooden crates, bamboo maits. polythene sheets
are used in covered and CAP storage to check the migration of moisture from the
floor.

A floors and walls of the godowns are (o be treated with chemicals to check the insect
infestation.

Prophylactic (spraying of insecticides} and curative treatments (fumigation) are to be
carried out regularly in FCI godowns and CAP storage for the control of stored grain
insect pests.

Effective rat control measures are to be undertaken,

Regular periodic inspections of the stocks/godowns are to be undertaken by qualified
and trained staff of FCI including sentor officers.

The principle ot “First in First Out™ (FIFO) 1s to be followed to the extent possible so
as to avoid longer storage of toodgrains in godowns.

B) COVER AND PLINTH (CAP) STORAGE

Some quantity of foodgrains is stored by the FCI and State agencies in the open space due to
the shortage of covered storage facilities. In foodgrains surplus states like Punjab and Harvana,
Madhya Pradesh etc, substantial quantrty of wheat is stored under Cover and Plinth (CAP). an open
storage system. There 1s a code of practice for the scientific storage of foodgrains to be stored under
CAP. As there are adverse weather conditions. particularly. during monsoon period, there is a need
to take all precautions 1o store the foodgrains safely under CAP storage.

Proper storage of foodgrains in CAP storage. proper use of palvthene covers and timely use of
prophylactic and curative measures for the control of stored grain insect pests and rats is helpful in
minimizing the damage to foodgrains stored under CAP. The brief code of practice for scientific
storage of foodgrains under CAP 1s as follows:
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6.

10.

11
12.

13.

Ste 13 sefected tor "CAPT storage must be ot high plinth preterabls witli pucea masonan
work,

These sttes should have proper drainage svstem and tree trom cracks & crevices. free
from sinking floor. unwanted wild vegetation and with good approach roads as also
proviston for security elc.

High tension electric wires should not pass over the sies.

Adequate quanuty of crates/stone slabs/wooden polcs mayv be used so as to raise the
height of the lowest laver of bags of the stacks,

Stack planning must be done in such a manner so that atlevways {3 tect) gangwavs (5
feet) are clearly left.

Stacks must be formed of standard size and height in a regular dome shape so as to avoid
ballooning of the cover and avoid any accumulation of water on the stacks. The quantity
of foodgrains to be stored in each stack should not be more than 150 MTs.

Regular prophylactic and curative measures should be carried out for the control of stored
grain insect pests in CAP storage. Besides, rat control measures must be taken regularly
by fumigating the rat burrows with aluminum phosphide or by poisoning the rodents with
Zinc Phosphide.

Durtng monsoon period, the stacks should be properly covered with good quality
polythene covers along with nylon net and these should be tightened with plastic ropes to
avoid ballooning due to cvclone/fast winds.

Birds (Parrot. Sparrow. Pigeon, Crow and Maina, etc. the major avian pests for foodgrains
stored in CAPs) are to be controlled more vigorously as compared to the godown by using
bird scarer, making noise. destroying nests etc. They not only cat away the grains but
cause extensive spillage, damage to the bags and polythene covers, thus. rendering them
unfit for fumigation.

Moisture. a major factor responsible for affecting the quality of foodgrains, must be
controlled meticulously. CAP storage being in open, moisture in stocks from the outside
may come in by way of leakages/seepage. This causes conditions favorable for insect
infestation fungus development, heating and deterioration of food grains.

Whenever heating of the grain is observed, the stacks should be broken and aerated.

The staff must have the first aid kit and knowledge for meeting the odd circumstances
such as snake/scorpion bite, injury due to collapsing stacks etc.

During monsoon season, on clear sunny days the stacks must be aerated to bring down the
motisture content, as far as possible. to the optimum level.
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