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Service: Ensuring good practice in food chain (production)

Problems: 1.inadequate knowledge and practice

Traditional training method
Detective selection of trainees.
Farmers are stubborn

Less follow-up

Causes: Knowledge gap/deficiency

Traditional beliefs
Unwillingness for new technology
Less communications and monitoring

PODN P ORON

Solution: 1. Develop comprehensive training strategy

2. Most effective training program with adaptable technology

3. Monitoring and follow-up
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ad2latc@gmail.com

2 - shampakundu29bcs@yahoo.com
3 - hosnearapopy30@gmail.com
4 : - 05a5b -0V oY aniszl_68@yahoo.com

- 05950009 9q

Service. Awareness creation through learning process

Problem: 1. Lack of knowledge regarding nutrition
2. Lack of knowledge regarding hygiene/cleanliness

3. Lack of awareness

Solution: 1. / ( sample collection officer)
[Door to Door Service]
2. Booklet ( [diet chart)
3. Primary school compulsory curriculum
4. e-training
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monzur_29@yahoo.com

zuberydr@yahoo.com

admin2@mofood.gov.bd

scsahal965@gmail.com

- aniszl_@yahoo.com

- syed.Hossain@fao.org

- sorif. mahmud@fao.org

, , Contamination,

Adulteration, Hygiene
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T=1hr
C=100tk
V=0

T/ICIV=0

T=2days
C/iV=0

T=3days
C/iV=0

T=3days
C/iV=0

T=1days
C/iV=0

Online Submission of Complaint

(ID Generation)

Auto generated Receipt of
Complaint

y

Initiation of Investigation

A 4

Approval for the Investigation

A

Report Submission

4

Legal

Action

Uploaded in digital corner

No

rejaul8283@gmail.com

jsinquiry@mofood.gov.bd

asmnoman5366@gmail.com

ad2latc@gmail.com

abdurré57@gmail.com

shampakundu29bcs@yahoo.com

hosnearapopy30@gmail.com
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/ /
Software base
Monitoring (Contamination, Adulteration,
Unhygienic) £
Flowchart
- /
Proposed Process:
Prepare
data
Identified Hotel
of Residence
App +
Device
Surveillance by Digitals
Less tier ' TCV:
N
E+M Digitals Before After
T 5days 0
C 2500/- 0
\Y/ 5 times 0
Grading Digitals
Monitoring in Real time
Evaluation properly » Follow up Action: Manually
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¢ ’ Flowchart

Page 10 of 20



(BSTI, City Corporation, District Administration, BFSA )

maalim07@yahoo.com

rmahbuburl0@yahoo.com

kawserul1173@gmail.com

dsbudget@mofood.gov.bd

( ) selimuazam@yahoo.com

salimreza2014@gmail.com

Il (
(assessment)
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Assessment
based on

Monitoring by

commiitee/ﬂ

Inspection by the respective
committee made BFSA

A 4

Instruction which is given in
the form of posters for
restaurant and food produces

4

Gradation following by the
check list (100 Restaurant)

l

Informing the status of the
Restaurants to the owners and
to Public through website &
press briefing/....

\ 4

Gradation
A | 80-90 | Good
B | 70- Medium
79
C | 1<59 | Poor

4

Public would able to enjoy
safe food by knowing the
status of the restaurants

A4

Restaurant would able to
knowing their limitations and
maximum follow, correction

measures
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059508819

bfsakabir@gmail.com

rejaul8283@gmail.com

jsinquiry@mofood.gov.bd

monzur_29@yahoo.com

maalim07@yahoo.com

abdurré57@gmail.com

m.shameem78@gmail.com

sasep@mofood.gov.bd

sasestabadmin@mofood.gov.bd

Adl.move@dgfood.gov.bd

Adl.mism@dgfood.gov.bd

shoumo.mkt@gmail.com
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ad2latc@gmail.com

shampakundu29bcs@yahoo.com

hosnearapopy30@gmail.com
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shantunu_bd@yahoo.com

pankaj.nstu@yahoo.com

rezwanl07@gmail.com

sakib2009bau@gmail.com

asmnoman5366@gmail.com

zuberydr@yahoo.com

scsahal965@gmail.com

mnuralamsiddique@gmail.c
om

rmahbubur10@gmail.com
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mdimrul.hasan@fao.org

- 05950069 q

mdmasud.alam@fao.org
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Call Center-
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