
NIMISHA MANOJ

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/001

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



EMILIN THOBIAS

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/002

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



DENILA NIXON

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/003

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



DHANYA.M

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/004

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



KARTHIKA MANOJ

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/005

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



GRITTY SIMON

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/006

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



JUHIYA CB

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/007

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



SAGARIGA SAJEEV 

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/008

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANJANA SALI

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/009

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



MARIYA.M.P

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/010

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



CHRISTEENA TONY K

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/011

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANJALY ANTO

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/012

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANGEL MARIA T. J. 

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/013

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



KAVYA BALACHANDRAN

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/014

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



WINNY MARIA JOSE

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/015

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



SNEHA TD

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/016

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



AGNA AUGUSTIN

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/017

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



MARIYA VINSON

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/018

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



APOORVA K P

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/019

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



GOPIKA G

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/020

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



GAYATHRI GIRISH NAIR 

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/021

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



KAVYA K.S

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/022

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ASWATHY VENUGOPAL

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/023

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



AFSANA. T. A

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/024

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



GLORIA BABU

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/025

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANJALA M.P

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/026

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



FIONA JOSEPH

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/027

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANGELA JOSHY

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/028

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ROMY D KITTAN

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/029

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ELSA LIJO

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/030

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



DEVIKA NB

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/031

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



ANJANA MA

INTRENSHIP PROGRAMME ON FOOD SAFETY

10.05.2021 26.05.2021

online training

OT21/032

The training curriculum is developed based on FSSAI Schedule IV. It complies with the 
basic food safety practices to be followed by a Food Business Operator 



FOOD SAFETY SOLUTIONS INTERNATIONAL

M-10/32 Changampuzha Nagar,  Cochin 682033 

www.fssikochi.org, fssikochi@gmail.com 

We would like to acknowledge the fruitful collaborations with B.Voc Food Processing-

Department of Home Science, Vimala College (Autonomous), Thrissur, Kerala, India in

the previous years as well as underline the intend to sustain the collaborations in future.

A mutual beneficial collaboration between the departments /institutions can support skill

development activities in the area of HACCP, Evaluation of food safety management

systems, Quality auditing in food processing establishment and report submission which

include job on training programmes, internships, group discussions, group activities,

seminars and webinars. We look forward to a productive collaboration with your

institution

LETTER OF COLLABORATION

F.No: FSSI/VCC-001 Date:  10.06.2021

Dr. N. Anandavally
Managing Director
9895050940


