
, 

(iOVI,I{f\;ivlLN"] U! j,tjL(J! IAL/i.. YA 
CO~:~iv~Li':-;H)Nir: kATE ~jlU-- ~~~)of)l) SAfETY 

'~!-'<\~:~;-~ t;; !Fr'\r .... IH.'·/·~'ELF!\f{~· OEI't..RTIVU-:;--"T 
~~1" ;_: .. ~.~ ~ .. ·~V'/HE~·~,~. f.U::;i-Vu.r\'" A. ;: SaaLUY~G 

D<lIed: Shiilo;J~. the ~ 
30 Sooe, .QoJc 

A I)IIH~(,TIVt 

,~ ."\lihJ:m-} 1I1ti.';.:;r<.:i rd E4 ~W~i? i;"H' ul! :)I~I'!~~H"~h t,~".d Sanihi.ntiltil :.tTu tOI:O~:O; for ~hc 
Pn.~·\lCn tiHn of Cro:.s-Conlf.lm illa ~ i on in Mea t Supply Chains 

WI lFlU':AS, the Comrni~~il)nt:ratt:' of Food Sarety, Ml:ghalaya.i~ comminc{] to 
\;1 kgih.!n.l illl:;. publ iL hl:cl lth by (:lIsuring the av~!ilahil ity or safe and nulri liollS food for a ll citizens ;lIld 
!,l\'\I.·illilJ~ nll<.;s·...:nlll<lminatum ill t tl(' ml!~11 <;lIrpl~ ch,:in; 

WHLREJ\S, scicntifil: cv idt:J)t:c t.:onlir1ll::' thm climate change characterized by 
'-I:-ddt;' 1~i1qll'r"Luh::-' .. md !ncrcasca humidi!) has cr~alCd an env ironment w-herc variolls 

;nil,:IO\/I'g.a!I!S! I1S and foodbornt: pathogens thrive .md repl icate more rapidly, This im:vit<lblc 
~'m il\lHllll:nt,d ~h dt ilH.:rcascs thl..: risk of rapid meat spoilage and the transmission of zoonotiC 
d! "eascs:. 

W1 n ', KFAS, the use of singh.:: chopping surfa!.:c lor t1ilfcrcnt lypes of n1..:<-'\[ leads 
i~) I...l;J.\g.L!'U US l)'KtI.! i ' i ~!I if<;lilsll:r Jl\(J (fOSS-L:Olltillnin;I\!tli1 \'o'hk:h is a signi!i:.:anl public h~alth ha!'(Jt'd 
~i~It!lj(: atltly exacerbated by these cl imatic change!j; 

WH I:REAS, Schell"le 4, Pari IV a nd Section 4, 1.5 or Ihe Food Safety 8< 
S4;md~rds tLicensing & Registration of Fond Businesses) Rcguhdions, 2011 manda ted tha t all 
cqUi pllll..:llt and s ur!~lcc:) coming into contact wilh li.lO(\ must bt.: !nade or non-absorbent, non­

...:orl't)~i,-,\.? material and maintaim:d in a manncr that prevents c01l1am inalion; 

WIIERl ~/\S, the failure to segregail' toob is a violation nr collsumer se ntilTI ~n[ and 
ul!rqilllh.:s a tkccpti\.l' practice: thai inrringl!!-. upon a consum~r's right to choose foou according to 
th" ir p~rsona l and cuhural \ alue~: 

NO\\ [Hl':RI-. FORE, [, Dr .Ioram lkda, [AS, Commissioner of Food Solely, 
'\.1t.:gha IaY<I. in l"xcrcisc of powers conferred under S('ttion 30 of Ih t! Food S.tfcly & Standards Act. 
2006. hl: rcb) direct all Meat and f'ish Seller:-. to imp lement the following integrated equipment 
S1:tlldJrds: 

\, Mallda10ry Colollr-('odin~ Sc hcdull" 

Me". Calt.~g,ory 
Ikt:r 
Mutton 
Chicken 
Pork 
I-'ish 

Ch opping Board Co luu.­
I{cd/Orange 

Yellow 
Lighl Blue 

While 
Natural Wood 

Knift, Assign nH~ n t 

Dcd icatl.!d Kilift' wi th Red S li ck-.:r ~; 

J)cd ic<1 ted Knife with Yellow StickLT', 
I)! . .:dicated Kn ife with Light Bluc St idclS 

Ded icated Knife with White Stickl.'!" 
Dedica t ~d Knife wi th Viokl St il h 'l" 



) <i\.:~ L.'rik,ur-(~il,kct hi,l.J, ,lild ;~il:k' I'll;~ i i-H. u..; ed \;'\( ius]\el), l'DI il~ dC'~ig l ;{;{f:d inl;',ll 

~, I.' \"1;': \ o::;' ll( ~!; ~ U-:.'!bi"L' r ()!' [,, " h; "!:'-'.'" -_ h.' \\\ 1.',:1; ~pi:'Cii;:' 

Z "i \'ppjil~ Hl\J'~[\" B l;~1,d:, IllU:--( hL..' i;,\"I')-):;l'ild<...' , nO\!-p(lrou~ and fre",' ('rom ~ra.,;k'l ', l\" 

.kt.:p ,!!fOO\'CS [kIt could hJrhuUi' h,lc ie r:a 

it l:-- Dh,,~rv ... :d Ihal lhl' u:;;( uf tr:ldill\)Jl,lJ ;liUlllillIUJl) knives has bcc(ltne a m~llter ur 
puhlic health l '(lllco:rn. t Inlikt:' ,lUI 1\<: 1 \I Il' 11l:'illlrical implements, many Illl)(krn 

~~llI!nilllllm ;1110;, knivL':-' are 1'i-cqU<""IiII ) prone lu ()'>.,idatio!l and rusling which may po:';t 
pulClll i;li pll),sil';ll and e lK'llliclt h,v,ln.1-; In fO\l(.1 I'hntfun::, il is hereby dlr<.:'ckd tim! 
nn!) ~laillkss Stec-l Kilives shall be used 

011 All kni\<:s should be waslK:d tilurough ly with :-,oap and or hOi water (H2 (') 
~ lt'riliLa!ion to effective ly neutralize IK'at- resliicnt microorganisms. 

e I,'ur all -..:hopping hlocks/huards, an overnight salt [I'eatme!!t is highly recolllinended to 

inhibit m icrob ial growth. 

Sl l'lct adhc l'cnGC 10 this Diret¢iv·:e is both a biologic~ 1 necess ity and a mor.81 
n~11i~~~liliofi 10 the public. Anyone fo und Ini~llsing lools across different meat categories or 
using n !5t ;.!d /non-stanlhwd !\.Ii ivcs shall be d<:cllled in vio lation of Sanitary and Hygit'Ki k 
~~i·"d !c~:.; Linder St-l'i1edl5ir .:.1 l.Jf the Fond Saf('t.\, ,& Stlmoard Aft~ 2006 and Food Saidy i.4 
~';i <\mbnl ([ , icensin!~ &. R~l:;i~ t n'timli) i) f Funt! R~~sint'sscs of deceptive pmctiet:s that hanl1 
(on'iLlmel'~ sentiments. 

Failure to comply with this Dirt:ctive shall invite penal action as per the 
pruvision~ oflht> Food Sa fety & Standard Act, 2006, 

Sdl~ 

Dr Joram Beda, [AS 
Comm issioner [F'-ood Safely] 

MeghaJaya, Shilion g 


