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APEDA Agricultural and Processed Food Products
Export Development Authority
(Ministry of Commerce & Industry, Govt. of India)

PFD-2018-19-000020
Dared 05™ September 2018

ADVISORY

Subject:- New requirements for export of Processed and Frozen
Vegetables and Fruits to Saudi Arabia

The Royal Embassy of Saudi Arabia has informed that in view of their interest to
reduce the percentage of pesticide residues in food to less then 2%, and in view of the
results that showed an excess in the permitted percentage of pesticide residues in the
consignments of processed and frozen vegetables and fruits from exporting countries
including India, the Saudi Food and Drug Authority (SFDA) has requested the
competent control authorities responsible for supervising the facilities and farms in

India, to adhere to the following:-

- The competent control authority should prepare a corrective action plan to reduce
pesticide contamination of products, and send it to SFDA

- The competent control authority should comply with SFDS requirements mentioned in

the health certificate|(enclosed), which will be applied to the consignments of processed

and frozen vegetables and fruits within a period not exceeding 1.7.2018.

- A certificate stating the conformity of products to the permissible limits for pesticide
residues obtained from an approved laboratory, should be attached with effect from
1.6.2018.
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-To provide SFDA with a list of approved facilities that are subjected to periodic
monitoring for the manufacture of frozen and processed vegetables and fruits in the
country of origin, in order to consider the possibility of their inclusion in the list of the
facilities approved by SFDA, within a period not exceeding 1.6.2018.

-The source of the processed and frozen vegetables and fruits should be the farms that
are monitored by the control authority in the country of origin, and there should be a
certificate (Global GAP) from an internationally recognized authority.

-The competent control authorities in the exporting countries should provide SFDA with
detailed plans for the national programme of pesticide residues including (sampling,
pesticides subjected to analysis, and results of analysis).

-Filling out the enclosed questionnaire for vegetable and fruit processing facilities.

-Filling out the enclosed questionnaire for farms of all processed vegetables and fruits.

All concerned exporters of processed and frozen vegetables and fruits exporting
to Saudi Arabia are advised to strictly comply with the requirements informed by SFDA
as mentioned above.
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Dr. Sudhanshu
Dy. General Manager
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requirements?

62 Are the personnel who are suffering from contaminated
injuries, gastric ulcers, or any other infectious disease
removed from work?

63 Are they using masks covering their mouths and noses to
protect the food from contamination?

64 Are their fingernails short and clean?

65 Are they washing their hands with water and soap or

disinfectant prior to work?

66 Are they allowed to wear jewelry?

67 Are their clothes clean?

68 Are they wearing good and clean gloves?

69 Are they wearing clean headwear?

70 Are the clothes hanged in any manufacturing room?

71 Do they have bad habits inside the facility such as (eating,

drinking, spiting, cleaning the nose, chewing gum, or using

tobacco) during the manufacturing, handling, and packing
processes and in the storage rooms?

72 | Does the worker put his finger in his mouth, eye, ears, nose,
or head or cough or sneeze near any food?

73 Do they sleep or lay down in the work stations, food
processing places or food storages?

74 | Is there a measure against food contamination when handled

by visitors?
Health Monitoring Program Yes No E;‘:f;;‘y' t Notes
75 | s there a designated individual free from production duties
in charge of the factory cleanliness?
76 | Does he have continuous assistants who are well trained in
the special cleaning tools and refitting the cleaning
equipment and are well aware of the contamination danger?
77 | Do sensitive locations, equipment and materials get special
attention?
Personnel health training Yes No E;‘:f;;‘y' t Notes
78 | Are they educated and informed of the health principles that
must be taken into account in food manufacturing and how
to avoid contamination.
79 | Did they receive adequate training on how to transport fruits
and vegetables (pre and post production) to avoid damaging
the product?
Official body approval
Official inspector name
Signature Official stamp

Date



