et IpuTasT ufsg

QUALITY COUNCIL 3fTed SeepTe & dTfUTe B eI AT greT SR Toh Tard fotdbra
OF INDIA An autonomous body setup by Ministry of Commerce & Industry,
GO CC|  Creating an Ecosystem for Quality Government of India
30 313, 2026
FIHTATS /AU IS/ TR/ 2026-27/06
LLLEN

oo TareTRUT Thi o Siaiia gTESi e (TaeTR) 3iifeex ufvrerur shrdshy

TR e f¥reron it Therar T SEd gU, BF TN I8 ST R § fop o, wpters aresia Wi sitfeett & fow
213 Tf3TEI0T T T SAEISH A ST T 2] TIANUY hi o i Taeir Aifeetl & fofu o ufsreror wrfshm,
THTETHTITS (FSSAI) o gfafid anfesia & genfera frar ST )

1. BT W Sifee uSifeai & STy foram ST &, foh o 3o HATfeeti sl ITR1eTor SrishA oq ATt i qor A=
Sfeafad qa-3ATevae: SEdTest i S (ZIP) Bieet § €ed X padd_trg@qcin.org; W -5 o HTEH § Wil
(e TS o6 T 3w ST ieet ST foRaT STHT =MTeT 3T ST it 3 e, shaet SiTeet 3 I 9
Ty R | forgert )|

i, ISaa IUTTT JHTOTT

ii. sdffeet s HEl (CV)

iii. ToiET T HieT 3T SEATER o |1 3fifee dnm

iv. TASTRUT % 3feriq (gl defelt oo : quishiicre ST deterg HTfeet (TSiHt i 7et 37k g&dran)

2. HRAAs ¥ 31U 8 for o ToreTme iRnerr & fog Qi HAifsedi s Amis, wesir sfifeet gireror s
padd_trg@qcin.org‘T{El'ﬁlT‘eﬁ(WWWWWW@WW%@W&@WW)|

3. wEfafer

i, THSTRUU H 370 © foh o ToraTuy whin H F-3feaiiad STraeasharail shl gl st det SATfeedi shi it e
Sfieha i (SiTeet i STeratl & For we o foTg 177 STTeTeh-1 3@ 6 3)|

i, TEARUTERT 7 HE 2026 I 37T 36 Uec] Usiishd (ASRe) Het STTEE! o HIeam & A1fd 7R vsiishd et
HE=icaacausial

iii. STTRTeRoT SRR  foTg SAffeetl & ARAT ST wiehr Te! fohg S|

iv. SheeT UTAAT STTERIhTST bl G L a1t Teferees el =l & AiRreror sk oq STt foram smam
(TR T3, TEA TS 3 ST )

v. TAAT STARIRATHAT 1 QU T A dTel SIS i STHOA Tel [ohAT ST ST ST ht 75 i o T T
il

vi. TESTREE g @t A1fHa SfasTfird @ 7 forflad smame (Undertaking) foram St fo 3 speiens & saftwma
&Y ¥ ot oft Teohr o e 31era freprra & forw wueh i i warer o7 firehmrd, Heifera uereTRae 3wy &
FETTE T ST hY S|

vii. fE IS TR, afterm o e foret sfifeet &t Samd wome s 2, d gaeh forg Fepeies e = 2nfi

ST Forerer TR A, S SIS 6 AT ST ISTeRToT 6 foTT Tt TaraTRUg (HT=IaT STH, 3T &9 8 Wi=dT 16
3T 3TAEe) =t oft ST ST

SITRTEOT RIsHH o ST foraror 3 foTQ o STerT=eh - 2 ot | IRTET0T Shrishu ohl hreierei 3ferd e o =t
fope T STt o @rer |z S S|

QCI'S BOARDS & DIVISIONS

Imprormontation O

®

® A < ®
NABCB NABH NaBL NABET NBQP

AT HIEATST | Head Office +91-11- 2618 6680 | +91-11-2618 668
J200, World Trade Center, Nauroji Nagar, New Delhi, 110029 | J200, d¢€ &g dce, aileiull ai9Te, a1g faewst, 110029 | info@qcin.org | www.qcin.org

“» PADD Qs ttttt 8y ‘
PRID.  @NoE SIS s | ORIOC
wision - NEa tieiaer Documentation Division QC| pivision FOUNDED &



mailto:padd_trg@qcin.org

et IpuTasT ufsg

QUALITY COUNCIL 3fTed SeepTe & dTfUTe B eI AT greT SR Toh Tard fotdbra
OF INDIA An autonomous body setup by Ministry of Commerce & Industry,
GO CC|  Creating an Ecosystem for Quality Government of India
TR - 1
BT YT ATTe <ht STTavdehany

BTESH (T Sifeet T =g Freaferlaa wmaw srarvasrarett @t au fora wmr stfam 2:

1. SrerfOrer FreraT: AT ITH frafoenerd & Wi (Food) 3795 ST (Dairy) 3796 Heed (Fisheries) 3TaT 3Taet
TSI (Oil Technology) 37T TRIFIATSIT (Biotechnology) 37¥dT Ech‘fef (Agricultural) 37T 9] Faferear
o= (Veterinary Sciences) 3TIdT ECECiue] (Bio-chemistry) 37T HTSshIsTRIA TSI (Microbiology) 3TIdT T
(Chemistry) a1 ETtURC RIS (Catering Technology) a1 HEGREEDE] (Hotel Management) ¥ Ereh
(Bachelor’s) feifil

2. STV WIARTT 6 16 e &5 H o 9 S 30 SRl-foee o1 3ifee S1va, THuaTd (FSS) el s3aeTe ohl oTga T
R o), fafrm, 2011 1 STges IV H Sfifee spve sTTewe 8 (STthla & s & forg ifee wim feffa
IS H SR 2l ST =fRY)

Tie: SIS  WIel eyl &7 H S 1 a1 JaH 1 el

3. O CRRTRUT = 4T - 7T TG TohaT &, S ST @ fof of HIRTeA0T shreish o fore weteT ST Sliehfel 2 31 1t
TSR STl 3hi R1Tareh AT, SATarTRIch ST 26t foraror ST 3fifee SRt SR ohil

o = Strategy 7S
QCI'S BOARDS & DIVISIONS Q ! ) Qa2 oo, @noie EPADD Qe | ORIOC
NABH nasetr [INEEE P
AHA DA | Head Office +91-11- 2618 6680 | +91-11-2618 6681

J200, World Trade Center, Nauroji Nagar, New Delhi, 110029 | J200, d¢€ &g dce, aileiull ai9Te, a1g faewst, 110029 | info@qcin.org | www.qcin.org



et IpuTasT ufsg

QUALITY COUNCIL 3fTed SeepTe & dTfUTe B eI AT greT SR Toh Tard fotdbra
OF INDIA An autonomous body setup by Ministry of Commerce & Industry,
GO CC|  Creating an Ecosystem for Quality Government of India

ST -2

BTE ¥ atifgext ufvrerur shreishm a1 foramor

1. TSISTRUT BISSH I YT 3iifer Ufvrerur shidsh® (T =aT (Qualifying), RORIR (Refresher) Uet
g?:-‘l’ﬁ&ﬂ (Re-examination))

EEl HRATP20MAY2026
SE] FASG T TIRTETUT o6 WTe G S SATSIh 9ol
(ITCFSAN),
400093
TTSTeToT U wRie sl arE 20 W2 2026
ED] ITd: 9:00 It | T 6:30
(@) 9l STt et Teeh (FAT/ITRR) | 5000/- FC (18% Sfeadt sfdfn)
A 5900/- FIT
@) i Hifeet o (/e 2q) 2500/- FIT (18% Sfruget fafn),
el 2950/- FQ
G{ToRuT oh !I\FTQ ISED https://docs.google.com/forms/d/e/1FAIpQLSdwUqjNKkBrA
DHdvASSfOn3gBIInOxWXpMsrOzmJOkdR7hDLg/viewform
ATHTERT 3T UiIeRToT <ht 3ifeam aria 07 T3 2026 (AT 5:30 deh)
e
o QCI I g Sferepr guferd & foh a1 freifea st fefer & a1 (2) T el oo wiRveqor skt shi T& a1 ST
TH
o T F ARISH 8 AW 25 SRR 7 o ST 2| e T8 =FAaw den g T&t @t 2, a QCI H
SITRTETOT oI H qiE i T SRR Guierd

o MY SR 87 FUAT PADD, QCI, HRAA FSHT shl Jef@Tse T I9TeY BT3si (e FHifeer wfzreror
FisRal % foTT 7 d@=Te 9fsh (SOP) 3w (https://padd.qci.org.in/wp-content/uploads/2024/ 07/
Procedure-for-Hygiene-Rating-Auditor-Training-Programs  SOP_Ver.06 June-2024.pdf)!

ST S, TICETEY, FREtaTTs o STHIe o SR

weTeh fAesTeR, dagt T,

FETe, T feeeft
QCI'S BOARDS & DIVISIONS Q / / ) Ofeie,  @npe TIAOD Qinm | ONOC
NABH naser [INEER SUPPORTED Y QCH

AHI B1EATST | Head Office +91-11- 2618 6680 | +91-11-2618 668
J200, World Trade Center, Nauroji Nagar, New Delhi, 110029 | J200, d¢€ &g dce, aileiull ai9Te, a1g faewst, 110029 | info@qcin.org | www.qcin.org


https://docs.google.com/forms/d/e/1FAIpQLSdwUqjNKkBrADHdvASSfOn3qBlInOxWXpMsrOzmJ0kdR7hDLg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdwUqjNKkBrADHdvASSfOn3qBlInOxWXpMsrOzmJ0kdR7hDLg/viewform
https://padd.qci.org.in/wp-content/uploads/2024/%2007/%20Procedure-for-Hygiene-Rating-Auditor-Training-Programs_SOP_Ver.06_June-2024.pdf
https://padd.qci.org.in/wp-content/uploads/2024/%2007/%20Procedure-for-Hygiene-Rating-Auditor-Training-Programs_SOP_Ver.06_June-2024.pdf

afredta Ipuraar afeeg

QUALITY COUNCIL HTed ALIHIE b dIfUIed Td 3¢ 3131'3_5'5'11 g RIUd T Tard faewra

OF INDIA An autonomous body setup by Ministry of Commerce & Industry,

GO CC|  Creating an Ecosystem for Quality Government of India
30 April 2026

QCI/PADD/HRAA/2026-27/06
CIRCULAR

Subject: Hygiene Rating (HR) Auditor Training Program under HRAA Scheme

Building on the success of our previous trainings, we are pleased to announce that PADD, QCI is
excited to organize the 215 training session for the Hygiene Rating Auditors. This training program is
being conducted under the esteemed guidance of FSSAI for HR auditors under HRAA Scheme.

1. Hygiene Rating Audit Agencies are encouraged to nominate their auditors for the training program
by submitting the pre - requisite documents as mentioned below in zip folder to padd_trg@qcin.org
(separate zip folder should be submitted for each auditor and the zip folder name should contain
only the full name of the auditor in capital letters).

i.  Highest degree certificate
i.  Auditor CV
iii.  Audit log with agency seal and signature
iv.  Letter of engagement with the HRAA: full time and empaneled auditors (Seal & Signature
of the agency)

2. HRAAs shall nominate the auditor's due for HRA training by submitting the HR auditors training
certificate to padd_trg@qcin.org (file name should contain only full name of the auditor in capital
letters).

3. Modalities:

i. HRAAs are requested to nominate and register the auditors fulfilling the requirements as
mentioned in the HRAA scheme (you may please refer to Annexure — 1 for ready
reference of auditor’s requirements).

ii. Only the auditors nominated and registered by the HRAAs through the registered mail id on
or before 7 May 2026 will be accepted.

iii. The request from individual auditors for the training program will not be accepted.
iv. Only shortlisted auditors fulfilling the requirements will be invited for the training
program. (On first come basis)

V. The auditors not fulfilling the requirements will not be invited and the fee paid will be

forfeited.

Vi. The HRAA shall seek an undertaking from all the nominated participants not to approach
QCI with individual queries and grievances which shall be only forwarded by the respective
HRAAs to QCI.

Vii. In case a HRAA terminates on the basis of result, QCI holds no liability for the same.

Mail communication on the above mentioned subject will also be sent to all the HRAAs (recognized,
provisionally recognized and applicants) for nomination and registration of their auditors.

Please refer Annexure - 2 for the administrative details of the training program. The agenda of the
training program will be shared with the shortlisted auditors in due course of time.
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Annexure -1

Requirements of Hygiene Rating Auditors
The minimum requirements that need to be fulfilled to be a Hygiene Rating auditor:

1. Education: Bachelor’s degree in Food or Dairy or Fisheries or Oil Technology or Biotechnology or
Agricultural or Veterinary Sciences or Bio-chemistry or Microbiology or Chemistry or Catering
Technology or Hotel Management from a recognized university;

2. Experience: The participant must have at least 30 man-days audit experience in food sector,
audit experience in Schedule IV of FSS (Licensing & Registration of Food Business),
Regulations, 2011. (Audit log should be submitted in required format to avoid rejection)

Note: It is preferred that the auditors have audit experience in food service sector.

3. Newly applied HRAAs are requested to submit the educational qualifications, professional
certification details, and audit log of their nominated HRA Auditors for review and acceptance
for the training program.
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Annexure -2

Details of HR Auditors Training Program

1. HRAA Hygiene Rating Auditor Training Program (Qualifying, Refresher & Re-examination)

Batch HRATP20MAY2026
International Training Center Food Safety &
Venue Applied Nutrition (ITCFSAN),

2nd Floor, Export Inspection Agency, Andheri East,
Mumbai, Maharashtra — 400093

Date of Training and Examination 20 May 2026
Time 9:00 am — 6:30 pm
a) Registration fee per auditor Rs. 5000/~ (plus 18% GST)
(Qualifying, Refresher). Total Rs. 5900/-

b) Fee per auditor for Re-examination. Rs. 2500/- (plus 18% GST), Total of Rs. 2950/-

Link for registration https://docs.google.com/forms/d/e/1FAIpQLSdwUqjNKkB
rADHdvASSfOn3gBIInOxWXpMsrOzmJOkdR7hDLg/vie
wform

Last date for nomination and registration | 07 May 2026 (till 5:30 PM)

Note:

e QCl reserves the right to cancel or postpone the training program up to 2 days before
the scheduled start date.

e A minimum batch size of 25 participants is required to conduct the session. If this
minimum number is not met, QCI reserves the right to change the training location.

e For more information, please visit PADD, QCIl, HRAA Scheme website for Standard
Operating Procedure (SOP) for Hygiene Rating Auditor Training Programs
(https://padd.qgci.org.in/wp-content/uploads/2024/07/Procedure-for-Hygiene-Rating-
Auditor-Training-Programs_SOP_Ver.06_June-2024.pdf ).

Issued with the approval of HoD, PADD, QCI

Al 7=

Albi Abraham

Assistant Director, PAD Division
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