
 

 

 

IMPLEMENTATION OF FOOD SAFETY IN CANTEEN 

Creation of the committee: 
This committee is formed for the smooth functioning of the Canteen. 
 
S.No. Name Designation Position 

1 Dr. R. BULLI BABU Principal Chairman 

2 Dr. H. SANDHYA Professor, MBA Convener 

3 Mrs. P. SUNEETHA Asst Prof., S&H Member 

4 Mrs. T. BHAVANI Asst Prof, ECE Member 

5 Mrs. CH. HARIKA Asst Prof, CSE Member 

6 Mrs. P. VENKATA RAMANA Asst. Prof, MBA Member 

7 Mrs.P.Rani Librarian Member 

8 Mrs.Y.VIJAYA LAKSHMI Asst Prof, CSE Member 

9 SD.RESHMA Asst Prof, ECE Member 

10 Ms. T.ALOS MICHEL Student Representative Member 

11 Ms. G. NITHYA Student Representative Member 

Objectives: 
  To safe and healthy food are: keep clean, separate raw and cooked, cook 

thoroughly, keep food at safe temperatures, and use safe water and raw 

materials. 

 Facilitate the addressing of issues that the students have and communicate the 

same to the concerned authorities. 

 The fundamental principles of food safety and hygiene can be considered as cleaning, cross-

contamination, chilling and cooking. As a food business, it is important to uphold 

principles such as these to ensure your food practice is safe and hygienic, which will reflect 

positively on your organization. 

 

 



 

 

 

 

Selection Procedure: 
The faculty and students gives their choice for acting as coordinators in the Canteen 

Committee. Based on the choice given by the faculty and students, the College 

Academic Committee and in consultation with Heads of the Departments select the 

coordinators. 

 Roles and Responsibilities: 
 To see that the Canteen services to students / staff are good. 

 To fix the rates for the items served in the Canteen and to maintain cleanliness in 

the Canteen. 

 To plan and monitor the maintenance of all the infrastructure facilities concerned 

with the Canteen. 

 To supervise all facilities/amenities and their up keep, receive complaints from 

students redress of grievances etc.. 

 To supervise, take steps for the maintenance of canteen facilities with hygiene 

 To maintain and control the quality of food supplied in the canteen 

 To modernize the canteen equipment and cooking procedures 

 To control and make suggestions to the canteen management 

 To plan for all the infrastructure facilities required as per norms 

 

1.Hand Washing Area   2. Ro Water  3. Waste Usage DustBin  4.Canteen Area  

 

  

   


