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Cngaining Emotional Blociences and Toc

< SCHOOL OF BIOSCIENCES AND TECHNOLOGY

A proud training partner of
FOOD SAFETY TRAINING AND CERTIFICATION (FoSTaC)

) Organizes
. FOOD SAFETY SUPERVISOR (FSS) TRAINING ~
@i FOR TWO BATCHES ON P
' “Basic Catering” L4 >
Why FSS training? —
r e FSSAl mandates that every food business must have at

least one trained and certified FSS per 25 food handlers.
e Required on all premises for businesses with a central or
state license.
e Upon successful completion, participants will be awarded
an FSS certificate by FSSAI-FoSTaC.

—e Event Detalls ¢

DATE: 24.10.2026

© TIME: 9:00 AM -1:00 PM &2 PM - 6 PM

(Y DURATION OF COURSE: 4 HOURS
©Q VENUE: CBMR SMART CLASSROOM N

Registration Details

» Register at: https://events.vit.ac.in/
* Limited to 30 participants per batch
e Selected on first come basis

e Training Fee - Rs. 300/-

[ Contact: For Further Details Contact:
Dr Jeevitha G C Dr Suneetha V
Mob. No. 9080860471 Dean SBST
Mail ID: jeevithags@vit.ac.in Intercom No. 2662

| Mail ID: dean.sbst@vit.ac.in |




