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Preface
It is my great pleasure to present the Annual Bulletin of the Department of Food Technology and Quality Control for the fiscal year 2081/82 (2024/2025). This regular publication serves to the department’s unwavering commitment to excellence in the field of food and feed-related technology and quality assurance. It provides the comprehensive overview on enforcement of Food Safety and Quality Act -2081, Food Regulation -2027, Feed Act -2033, Feed Regulation-2041, food and feed related analysis through laboratory services, food technology research and development, export/import certification, pesticide residue analysis by RPBR (Rapid Bio-assay for Pesticide Residue), training for food entrepreneurs, and various food safety and nutrition related activities.

Food Technology and Quality Control play a crucial role in ensuring the safety, nutritional value, and overall quality of the food we consume. The purpose of this publication is to disseminate the valuable information about multifaceted realm of food safety as well as familiarize readers with the role and activities undertaken by this department. The bulletin not only celebrates our achievements but also provides a valuable resource for professionals and enthusiasts alike, offering insights into past few year’s trends, regulatory updates, our response to food safety challenges and information to create awareness about food adulteration. With this, consumers may benefit and be informed about their right to food in the market for their health and nutritional well-being.

I look forward to the continuous growth and success of this department. Together, let's continue to push the boundaries of knowledge and innovation, making a lasting impact on the field of food technology and quality control.




………………………….
Dr.Matina Joshi Vaidhya
Director General
Department of Food Technology and Quality Control
Babarmahal, Kathmandu



Editorial
Department of Food Technology and Quality Control (DFTQC) is the responsible government organization under the Ministry of Agriculture and Livestock Development of Government of Nepal (GoN) to implement Food and Feed Act and related laws to protect the right of consumers by assuring safety, quality and nutritional status of food and feed products available in the country. Besides these, the Department has also promotional mandate to support the commercialization and industrialization activity of agricultural produces as well as facilitation of trade by developing the appropriate food technology packages by assuring safe, quality and nutritious food in the market. Considering these two broad objectives, GoN has been implementing various activities related to food technology development and quality control activities on annual basis through this Department.

This bulletin includes the progress made by various Divisions, Sections and Offices under the department throughout the fiscal year 2081/82 B.S. (2024/25). There are two Divisions (Food and Feed Safety and Quality Control Division and Food Technology Development and Nutrition Division), one National Food and Feed Reference Laboratory, one SPS National Enquiry Point, one Codex and INFOSAN Secretariat, eight Food Technology and Quality Control Offices, twelve Food Import Export Quality Certification Offices and twenty-two Food Technology and Quality Control Division Offices. Based on the annual progress report received from all Divisions, Sections and offices, Planning Monitoring and Evaluation Section of DFTQC has compiled the information in the form of Bulletin.

In this connection, Editorial board would like to thank Deputy Director General Mr. Mahipal Ram Vaidya, Senior Food Research Officers and office chiefs for providing the required information. Special thanks to Food Research Officer Sukriti Gorkhali and Technical Assistant Kriti Manandhar for compiling informations required . It is expected that this bulletin would be highly beneficial to all of our valued stakeholders including customers, food processors, export import personnel and distributors as well as policy makers, academia, NGOs and INGOs. Your valuable suggestions, comments and feedbacks are highly instrumental to improve the quality of the bulletin in the days to come.

………………….. 
Pratima Shrestha 
Senior Food Research Officer (Section Chief)
Planning, Monitoring and Evaluation Section, DFTQC
Babarmahal, Kathmandu
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GoN- Government of Nepal
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FIEQCO-Food Import Export and Quality Certification Office
FTQCDO- Food Technology and Quality Control Division Office
NABL- National Accreditation Board for Testing and Calibration Laboratories  
FSSAI- Food Safety and Standards Authority of India
WTO- World Trade Organization
SPS- Sanitary and Phytosanitary
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[bookmark: _Toc184372628]Executive Summary

In the fiscal year 2081/82 B.S. (2024/25A.D.), Department of Food Technology and Quality Control has accomplished the following targets as per the approved annual program:
· In the fiscal year 2081/82, food/feed market and food/feed industries were inspected 3,599and 4,537 times respectively. Hotel/Restaurant and sweets shop inspection was conducted 2303 times. Joint monitoring as per the Rapid Response Team Modality including representatives of local authority and other stakeholders was done 620 times. In total, inspection was done 11,059 times throughout the country.
· In this fiscal year, a total of 3,394 food and feed samples of various categories were collected as per the Food Safety and Quality Act, during inspection across the country from the Food and Feed Safety and Quality Regulation Division under this department, 8 Food Technology and Quality Control Offices and 22 Food Technology and Quality Control Division Offices. Upon completion of analysis of 2739 samples of various categories, 173 samples were found to be non-compliant as per mandatory standard, which was 6.3% of total analyzed samples. 
· In this year, 183 cases were filed against the business operators at the respective District Administration Offices/District Courts, who had violated the provisions of Food/Feed Acts, regulations and mandatory standards.
· A total number of 26,243 food/feed samples were analyzed for various purposes at the laboratory facilities within the department and offices under this department.
· In this fiscal year, altogether 20,437 import permit were issued while 152
 were rejected, and a total number of 52,992 samples were analyzed for export/import certification in the 12 Food Import Export Quality Certification Offices located at different custom points. Among them, 41 samples did not meet the conditions for export/import.
· A total number of 65,871 samples of fresh fruits and vegetables were analyzed for pesticide residues (Organophosphates and organochlorines) using RBPR (Rapid Bio-assay for Pesticide Residue) method among which 29 samples exceeded the permitted enzyme activity inhibition level.
· A total number of 3,195 licenses of existing food/feed industries were renewed, 848 new licenses were issued and 1,432 industries were recommended for registration.
· A total number of 146 hotel/restaurants were categorized as per Directive on categorization of hotels / restaurants based on food safety standards (2074).
· Study on ethnic food profiles (Mithila cuisines) was done.
· Study on Total Phenolic Compound on Different tea available  was carried out. 
· Food safety and quality related training for hotel/ homestay canteen operators was conducted 61 times, food safety and quality related training for interaction programs for food business operators was conducted 14 times, interaction program related to food safety and nutrition with stakeholders, provincial level was conducted 113 times and increment in knowledge of food safety in street food products in collaboration with local level was conducted 59 times.
· Recipe for timur incorporated meat pickle  was developed.
· Study on effect of different solvent extractions on yields and antioxidant properties of timur extract was carried out. 
· A study on salt uptake pattern in Akbare chilli preserved in brine and acetic acid was carried out,
· Skill development training on food processing and preservation was conducted 15 times.
· A total number of 171 food and food product samples were analyzed for nutritional composition.
· A total of NRs.10,321,6000 (NRs One hundred three  million two hundred sixteen thousand rupees) was collected as non-tax revenue from different services, mainly laboratory testing services, food/feed licensing and food import/export service. 


A. [bookmark: A._Introduction][bookmark: _Toc184372629]Introduction
Background
Department of Food Technology and Quality Control (DFTQC) is one of the three departments under the Ministry of  Agriculture and Livestock Development (MoALD) of Government of Nepal (GoN). It was established in 1961A.D. as the Department of Food in Singhadurbar, which later in 1965 was shifted to the present location of Babarmahal, Kathmandu. In 1966, the name Department of Food was renamed as Food Research Laboratory. It became Central Food Research Laboratory in 1980. In the year 2000, the Central Food Research Laboratory was giventhe name“Departmentof Food Technology and Quality Control (DFTQC)” and became the third department under the then Ministry of Agriculture and Cooperatives. From the very beginning, DFTQC has devoted its efforts for ensuring the availability of safe, quality and nutritious food to Nepalese people through a number of activities in the area of food  quality control, development and dissemination of food processing technologies as well as food and nutrition programs. As mandated by the Government of Nepal, DFTQC is the sole government agency to execute the food and feed acts and regulations in the country.

Vision	
Create environment for availability of wholesome, safe and nutritious food to all Nepali citizens and facilitate food trade.
Mission
· Safeguard and protect the health of consumers by assuring the availability of safe and nutritious food with the creation of awareness among producers, traders as well as consumers and facilitate food trade in a coordinated and collaborative approach based on scientific evidence with the updated regulatory framework.
· Promote food businesses by developing appropriate food processing technology through Research and Development (R &D), disseminating, and adopting the outcome of research for the development of food processing enterprises.
· Promote nutritional status of people through the development of food based nutritional approaches.
Goal
DFTQC has the following three major goals:
· Ensure the safety and quality of food supply in the market.
· Promote food processing industries by developing and disseminating appropriate technologies.
· Improve the nutritional status of Nepalese people.

Objectives
The following are the main objectives of the department:
· Reduce the incidence of hazards (adulteration) related to food/feed.
· Facilitate the national /international trade related to food and agriculture.
· Reduce the post harvest loss through the development and dissemination of appropriate processing/preservation technologies.
· Promote the establishment of small scale food industries.
· Improve the knowledge, attitude and practice of consumers on food safety, quality and nutrition.
· Improve the food consumption status of Nepalese people in general and of vulnerable groups and communities.

Human Resource
DFTQC has a total number of 376 staff (286 technical and 90 non technical) including experts having advanced education from local as well as foreign universities in the field of food technology, nutrition, chemistry ,botany and other relevant subjects.

Organizational Structure
Under the department, there are currently the following offices.
· Two divisions (Food and Feed Safety and Quality Regulation Division and Food Technology Development and Nutrition Division),
· One National Food and Feed Reference Laboratory,
· One SPS National Enquiry Point,
· One Codex and INFOSAN Secretariat,
· One Planning, Monitoring and Evaluation  Section,
· One Administration Section,
· Eight Food Technology and Quality Control Offices(Biratnagar, Janakpur, Hetauda, Pokhara, Bhairahawa, Nepalgunj, Surkhet and Dhangadhi),
· Twelve  Food Import Export Quality Certification Offices (Kakarbhitta, Rani,Jaleshwar,Birgunj,TribhuvanInternationalAirport,Belahiya,Krishnanagar, Nepalgunj, Dhangadhi, Mahendranagar, Rasuwa and Tatopani), 
· Twenty-two  Food Technology and Quality Control Division Offices (Jhapa, Sunsari, Dhankuta, Udayapur, Saptari, Mahottari, Sarlahi, Chitwan,Parsa,Sindhuli, Dhulikhel ,Kathmandu, Nuwakot, Tanahun, Kapilvastu, Palpa, Baglung, Dang, Jumla, Baitadi ,Doti and Dadeldhura). 
The existing structural network of the department is as shown in the Figure.

5




Ministry of Agriculture and Livestock Development

Department of Food Technology and Quality Control


Director General

Codex and INFOSAN Secreteriat
FTQCDO(Jhapa, Sunsari, Dhankuta, Udayapur)
FTQCDO(Saptari,   Parsa, Mahottari, Sarlahi)
FTQCDO (Sindhuli, Chitwan,  Nuwakot, Kathmandu, Kavre)
FTQCDO(Tanahun, Baglung)
FTQCDO(Kapilvastu, Palpa)
FTQCDO Dang
FTQCDO Jumla
Surkhet
FTQCDO  (Doti, Dadeldhura, Baitadi)
Dhangadhio
Pokhara
Bhairahawa
Hetauda
Jankapur
Biratnagar
Nepalgunj
Reference Lab
Deputy Director General
National Food and Feed Reference laboratory
Food Additive and chemical contaminant lab
Microbiology lab
Training Information and Communication Section
Food Tech and Nutrition Lab
Food Tech and Nutrition Research Section
Deputy Director General
Food Technology Development and Nutrition Division
Administration Section
Planning, Monitoring and Evaluation Section
SPS Enquiry Point
Dietary Supplement and Feed lab
Standardization Section
Dietary Supplements Regulation Section
Licensing and Inspection Section
Import Export certification Section




Deputy Director General
Food and Feed Safety and Quality Regulation Division




Physical and Chemical Lab



Food Import/Export Quality Certification office 
(Kakarvitta, Rani, Jaleshwar, Birgunj, Tatopani, Rasuwa, Belahiya, Krishnanagar, Nepalgunj, Dhangadhi, Mahendranagar, Tribhuvan International Airport)

Figure: Organizational structure of Department of Food Technology and Quality Control


[bookmark: B._Annual_Progress_Report][bookmark: _Toc184372630][bookmark: F/Y_:_2075_/76(2018-19_AD)]B. Annual Progress Report
Fiscal Year 2081/82 (2024/25)
1. [bookmark: _Toc184372631]Food Quality Control Program

Department of Food Technology and Quality Control has implemented following major programs in this fiscal year as an effort of enforcing foods safety and quality control as well as consumer awareness. The main programs were as follows:
1. Food/feed inspection and food/feed sample collection
2. Food/feed industry licensing
3. Development of new food standard and updating the standard
4. Consumer awareness campaign
5. Export/import certification
6. Dietary food supplement regulation

1.1 [bookmark: _Toc184372632]Market, Industry, Hotel/Restaurants and Sweet Shops Inspection
During this period, Food and Feed Safety and Regulation Division (FSSQRD), eight Food Technology and Quality Control Offices (FTQCOs)) and twenty two Food Technology and Quality Control Division Offices (FTQCDOs) inspected food/feed markets, industries, hotel/restaurants and sweets shops. In this fiscal year, food/feed market inspection, industry inspection, hotel / restaurant /sweet shops inspection and rapid response modality inspection in coordination with different related stakeholders carried out 3599, 4537, 2303 and 620 times, respectively throughout the country with the aim to maintain food safety and quality. Details on food/feed market inspection, industry, hotel/restaurants/sweets shops and joint monitoring (rapid response) is shown in the Table 1.1 and Table 1.2.

Table1.1: Summary of Market, Industry, Hotel/Restaurant/Sweet Shops inspection and Rapid response monitoring.
	S.N.
	Office
	Market Inspection
	Industries Inspection
	Hotel/ Restaurant Inspection
	Rapid Response
	Total

	
	
	
	
	
	
	

	1
	DFTQC, Kathmandu
	137
	213
	150
	15
	515

	2
	FTQCO, Biratnagar
	152
	221
	78
	154
	605

	3
	FTQCO, Janakpur
	98
	280
	102
	14
	494

	4
	FTQCO, Hetauda
	130
	274
	81
	15
	500

	5
	FTQCO, Pokhara
	77
	329
	68
	22
	496

	6
	FTQCO,Bhairahawa
	71
	209
	63
	19
	362

	7
	FTQCO, Nepalgunj
	74
	151
	53
	35
	313

	8
	FTQCO, Surkhet
	129
	181
	79
	14
	403

	9
	FTQCO, Dhangadhi
	73
	166
	51
	12
	302

	10
	22 FTQCDOs
	2658
	2513
	1578
	320
	7069

	 
	Total
	3599
	4537
	2303
	620
	11059




Table 1.2: Market, Industry, Hotel/Restaurant/ Sweet Shops inspection and Rapid response monitoring conducted by division offices.
	[bookmark: OLE_LINK1]S.N.
	Office
	Market Inspection
	Industry Inspection
	Hotel/Restaurant  Inspection
	Rapid Response
	Total

	1
	FTQCDO, Jhapa
	121
	184
	106
	12
	423

	2
	FTQCDO, Sunsari
	110
	196
	85
	30
	421

	3
	FTQCDO, Dhankuta
	112
	83
	80
	14
	289

	4
	FTQCDO, Udayapur
	191
	212
	127
	13
	543

	5
	FTQCDO, Saptari
	115
	95
	80
	20
	310

	6
	FTQCDO, Mahottari
	161
	66
	55
	12
	294

	7
	FTQCDO, Sarlahi
	108
	59
	61
	8
	236

	8
	FTQCDO, Parsa
	126
	162
	56
	20
	364

	9
	FTQCDO, Chitwan
	122
	136
	52
	8
	318

	10
	FTQCDO, Sindhuli
	113
	102
	81
	21
	317

	11
	FTQCDO, Kavre
	119
	121
	52
	15
	307

	12
	FTQCDO, Kathmandu
	157
	149
	91
	24
	421

	13
	FTQCDO, Nuwakot
	106
	64
	20
	3
	193

	14
	FTQCDO, Tanahun
	162
	258
	106
	20
	546

	15
	FTQCDO, Baglung
	96
	50
	50
	20
	216

	16
	FTQCDO, Palpa
	116
	95
	92
	21
	324

	17
	FTQCDO, Kapilbastu
	127
	92
	60
	9
	288

	18
	FTQCDO, Dang
	117
	178
	86
	6
	387

	19
	FTQCDO, Jumla
	96
	55
	54
	12
	217

	20
	FTQCDO, Doti
	108
	62
	80
	12
	262

	21
	FTQCDO, Baitadi
	91
	54
	44
	12
	201

	22
	FTQCDO, Dadeldhura
	84
	40
	60
	8
	192

	
	Total
	2658
	2513
	1578
	320
	7069



1.1.1 Industry Inspection 
Altogether 4537 food and feed industries were inspected in this period focusing on:
· Industry licensing and renewal
· Product packaging and labeling
· Premises and surrounding environment of industry
· Processing technology and processing flowchart
· Production plant condition
· Ingredients and additives used
· Storage condition of raw and finished products
· Good Manufacturing Practices and Good Hygienic Practices

Necessary suggestion for improvement in safety and quality product was given to owner and technical personnel. Figure 1.1 shows the industry inspection carried out for past 10 fiscal years.

Figure 1.1: Number of Industries Inspected for the Past Ten Fiscal Years (072/73-081/82).
From the above figure, it can be observed that the number of industries inspected were nearly similar from fiscal year 2072/73 to fiscal year 2074/75. After the establishment of division offices in the year 2075, the number increased gradually. However, in the fiscal year 2077/78, the decrease in the number was observed and it can be due to the impact of Covid-19 pandemic. In contrast, substantial increase in number was found due to reopening of industries after the settlement of pandemic in the following year and the trend shows gradual increment in number of industries inspected.

1.1.2 Hotel/Restaurant and Sweets Shop Inspection
In the fiscal year 2081/82, different hotel/restaurants and sweet shops were inspected 2303 times throughout the country. Figure1.2 shows the number of hotels / restaurants/ sweetshops inspection conducted by FFSQRD, FTQCOs and FTQCDOs for the past 10 fiscal years.

Figure 1.2: Number of Hotel/Restaurants and Sweet Shops Inspected for Past Ten Fiscal Years.
Figure 1.2 shows that the number of hotels/ restaurants and sweets shop inspected increased drastically in fiscal year 2073/74 compared to previous years. Nevertheless, the number then decreased slightly in fiscal year 2074/75 but again increased until fiscal year 2076/77. This is due to the priority given to hotels/restaurants inspection in the 14th periodic plan. Due to the Covid-19 pandemic and subsequent lockdown, there was a massive decrease in the number of hotel restaurants inspected. However, from the fiscal year 2078/79, the hotel restaurant inspection slightly increased as compared to the previous fiscal year. This slight increase was observed after the settlement of Covid-19 pandemic.

[bookmark: _Toc184372633]1.2 Sample collection (As per food/feed act and surveillance)
During this fiscal year, FFSQRD, eight FTQCOs and twenty-two FTQCDOs collected 3351food and 43feed samples with total 3394 samples under the Food/Feed Act. In this fiscal year, total 3913 surveillance samples were collected. Summary of the food/feed samples collected by various offices are reflected in the Table 1.3and 1.4.


Table1.3: Summary of Sample Collection (as per Food/Feed act and Surveillance)
	S.N.
	Office
	Number of samples as per act
	Surveillance samples

	
	
	Food and Feed Total
	

	1
	FFSQRD, DFTQC
	95
	171

	2
	FTQCO, Biratnagar
	115
	232

	3
	FTQCO, Janankpur
	126
	215

	4
	FTQCO, Hetauda
	120
	210

	5
	FTQCO, Pokhara
	98
	193

	6
	FTQCO, Bhairahawa
	86
	199

	7
	FTQCO, Nepalgunj
	106
	213

	8
	FTQCOSurkhet
	22
	238

	9
	FTQCO, Dhangadhi
	93
	223

	10
	22 FTQCDOs
	2533
	2019

	
	Total
	3394
	3913



Table1.4: Summary of Sample Collection (as per food/feed act and surveillance) by Division Offices.
	S.N.
	Office
	Number of samples as per act
	Number of
Surveillance Sample

	
	
	Food
	Feed
	Total
	

	1
	FTQCDO, Jhapa
	121
	0
	121
	104

	2
	FTQCDO, Sunsari
	109
	0
	109
	94

	3
	FTQCDO, Dhankuta
	115
	0
	115
	100

	4
	FTQCDO,Udayapur
	100
	0
	100
	74

	5
	FTQCDO, Saptari
	120
	6
	126
	81

	6
	FTQCDO, Mahottari
	93
	7
	100
	84

	7
	FTQCDO, Sarlahi
	116
	0
	116
	45

	8
	FTQCDO, Parsa
	128
	29
	157
	82

	9
	FTQCDO, Bharatpur
	109
	0
	109
	109

	10
	FTQCDO,Sindhuli
	120
	0
	120
	81

	11
	FTQCDO,Dhulikhel
	112
	0
	112
	103

	12
	FTQCDO, Kathmandu
	110
	0
	110
	249

	13
	FTQCDO, Nuwakot
	110
	0
	110
	82

	14
	FTQCDO,Tanahun
	124
	0
	124
	102

	15
	FTQCDO, Baglung
	130
	0
	130
	91

	16
	FTQCDO, Palpa
	120
	0
	120
	89

	17
	FTQCDO, Kapilbastu
	72
	0
	72
	72

	18
	FTQCDO, Dang
	121
	0
	121
	82

	19
	FTQCDO, Jumla
	121
	0
	121
	54

	20
	FTQCDO, Doti
	120
	0
	120
	80

	21
	FTQCDO, Baitadi
	120
	0
	120
	80

	22
	FTQCDO, Dadeldhura
	100
	0
	100
	81

	
	Total
	2491
	42
	2533
	2019



Figure 1.3 shows the number of food and feed samples (as per act) collected throughout the country for the past five fiscal years. The number of formal food samples collected increased in fiscal year 2076/77 compared to the fiscal year 2075/76. In contrast, there was decrease in the number of formal samples collected in the fiscal year 2077/78 compared to previous two fiscal years. This was due to the effect of Covid-19 pandemic. The number of collected formal samples increased rapidly in the fiscal year 2078/79 due to the settlement of Covid-19 pandemic since the risk of Covid-19 reduced. However, the number of collected sample reduced in the fiscal year 2079/80, 2080/81 and 2081/82 due to interruption and huge cut off of government budget.

Figure 1.3: Food and Feed Sample Collection (as per Food/Feed act) of past six fiscal years
During the fiscal year 2081/82, laboratory analysis of formal food and feed sample was conducted by National Food and Feed Reference Laboratory (NFFRL) and eight FTQCOs. In total, NFFRL and eight FTQCOs analyzed 2739 formal food and feed samples, 173 samples were non-compliant out of them (6.3%).  Altogether, 183 cases were filed by different offices under the department during this period. Table 1.5 shows the number of samples analyzed, number of non-compliant samples and the number of cases filed under different food category. Table 1.6 shows the number of cases filed by different offices during fiscal year 2081/82. Highest number of cases were filed by FTQCDO Parsa followed by FTQCDO Tanahun, DFTQC and FTQCO Biratnagar. Most of the cases filed belonged to the category offats and oils, cereals, legumes and their products processed drinking water followed by sweets/confectionary.
Table1.5: Number of sample analyzed as per act and cases filed during the fiscal year 2081/82.
	S.N.
	Food Groups
	Samples Analyzed
	Number of non-compliance samples
	Cases filed*

	1
	Milk and Milk Products
	108
	13
	10

	2
	Fats and Oils
	351
	38
	47

	3
	Fruits and Vegetable Products
	340
	11
	2

	4
	Spices
	320
	16
	5

	5
	Tea and coffee
	153
	4
	6

	6
	Salt
	59
	11
	0

	7
	Cereals, legumes and their products
	895
	52
	46

	8
	Processed Drinking Water
	167
	16
	23

	9
	Sweetening Agents
	61
	3
	0

	10
	Sweets and Confectionery
	94
	1
	19

	11
	Meat and meat products
	10
	1
	0

	12
	Feed
	18
	0
	7

	13
	Other food products
	163
	7
	18

	Total
	2739
	173
	183


Note: * Case filed from previous year's non –compliant samples also included.




Table1.6: No. of Cases Filed by Offices

	S.N.
	Office
	No. of case filed

	1
	DFTQC,Kathmandu
	15

	2
	FTQCO, Biratnagar
	10

	3
	FTQCO, Janakpur
	2

	4
	FTQCO, Hetauda
	4

	5
	FTQCO, Pokhara
	10

	6
	FTQCO, Bhairahawa
	15

	7
	FTQCO, Nepalgunj
	6

	8
	FTQCO, Surkhet
	2

	9
	FTQCO, Dhangadhi
	13

	10
	FTQCDO, Jhapa
	6

	11
	FTQCDO, Sunsari
	6

	12
	FTQCDO, Mahottari
	2

	13
	FTQCDO, Parsa
	43

	14
	FTQCDO, Chitwan
	7

	15
	FTQCDO, Dhulikhel
	12

	16
	FTQCDO, Nuwakot
	11

	17
	FTQCDO,Tanahun
	17

	18
	FTQCDO, Palpa
	1

	19
	FTQCDO, Dang
	1

	
	Total
	183





Figure 1.4: Percentage Non- compliance of Food/Feed Samples for the Past Ten Fiscal Years.
Figure 1.4 presents the percentage of non-compliance in food and feed samples since 10 fiscal years. From above figure, there  was  improvement with a consistent decline in percentage of non-compliant samples. The decrease in percentage of non-compliant samples may be due to establishment of division offices in fiscal year 2075/76, regular market inspection, inspection via rapid response modality and food safety awareness programs organized by DFTQC.

Figure 1.5: Cases Filed for Past Ten Fiscal Years.
Figure 1.5 presents the number of cases filed over the past 10 years. The cases were filed at the district administrative office and district court to those violating the Food Safety and Quality Act and Food/Feed regulations. From above figure, the number of cases filed increased since fiscal year 076/77 to 081/82 due to prioritization of action against non-compliant sample. In this fiscal year 2081/82, 26 and 112 cases were filed against adulterated and substandard samples, respectively 19 and 26 were against label and acts and regulations, respectively.
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1.3 Food and Feed Industry Licensing
It is mandatory for all food/feed industries to get license issued from DFTQC as per Food and Feed Act. The issued license needs to be renewed annually. Altogether, 848 new licenses were issued, 3195 licenses were renewed whereas 1432 new industries have been recommended during this fiscal year. Table 1.7 shows the details on the status of licensing and recommendation of food /feed industries throughout the country in this fiscal year.
Table 1.7: Summary of Licensing and Recommendation of Food/Feed Industries.
	S.N.
	Office
	New License Issued (No.)
	License Renewal (No.)
	Industry Recommendation (No.)
	Total (No.)

	1
	DFTQC, Kathmandu
	160
	763
	328
	1251

	2
	FTQCO, Biratnagar
	166
	500
	243
	909

	3
	FTQCO, Janakpur
	115
	394
	329
	838

	4
	FTQCO, Hetauda
	65
	423
	97
	585

	5
	FTQCO, Pokhara
	75
	320
	104
	499

	6
	FTQCO, Bhairahawa
	129
	214
	125
	468

	7
	FTQCO, Nepalgunj
	69
	262
	89
	420

	8
	FTQCO, Surkhet
	29
	97
	39
	165

	9
	FTQCO, Dhangadhi
	40
	222
	78
	340

	
	Total
	848
	3195
	1432
	5475



The food/feed industry licensing (new issue and renewal) for past 10 fiscal years is shown in Figure 1.6.


Figure 1.6: Food/Feed Industry Licensing (New Issue and Renewal) for Past Ten Years.
The number of industries getting new license and renewal is increasing. This could be due to active inspection, continuous consultancy services and increased awareness of agro-business operators about the provision of food/feed industry licensing according to Food and Feed Act. Summary of issuance of new license, renewal and recommendation given to different category of food products is shown in Table 1.8.
Table 1.8: Summary of Issuance of New License, Renewal and Recommendation.
	S.N.
	Category
	New Issue
	Renewal
	Recommendation
	Total

	1
	Milk and Milk Products
	61
	294
	178
	533

	2
	Fats and Oils
	22
	123
	41
	186

	3
	Fruits and Vegetable Products
	92
	200
	168
	460

	4
	Spices
	85
	249
	104
	438

	5
	Tea and coffee
	46
	143
	39
	228

	6
	Salt
	3
	1
	6
	10

	7
	Cereals, legumes and their products
	346
	1335
	605
	2286

	8
	Processed Drinking Water
	38
	371
	78
	487

	9
	Sweetening Agents
	33
	110
	45
	188

	10
	Sweets and Confectionery
	13
	56
	24
	93

	11
	Meat and meat products
	28
	73
	49
	150

	12
	Feed
	9
	71
	11
	91

	13
	Other food products
	72
	169
	84
	325

	Total
	848
	3195
	1432
	5475


Table 1.8 shows no. of industry recommendations, renewal and issues of cereals, legumes and their products.

[bookmark: _Toc184372635]1.4 Food Export Import Inspection and Certification
It is mandatory to get permission from DFTQC before importing food products to Nepal as a part of pre-border food quality control mechanism. For this purpose, FFSQRD provides import permit at specific custom point to those willing to import food products in Nepal if the importers provide the necessary documents regarding safety of the food products. After getting import permit, the importers can bring their products at custom points. From the custom points, sample of the products are sent to FIEQCO for laboratory analysis and approval for entry as a part of border food quality control mechanism. Food products fit for entry are imported whereas those failing the criteria are either destroyed or sent back to exporting country.
In this fiscal year, FFSQRD issued 20,437 food import permits while 152 food import permit request were rejected as they did not meet the import criteria whereas 52,992samples were analyzed for export/import certification from twelve FIEQCOs located at different custom points of Nepal. Out of the total samples received at the FIEQCOs, 41 samples were rejected due to non-compliance. The number of samples analyzed for food import/export certification by different FIEQCO is shown in Table1.9.
Table 1.9: Samples Analyzed for Import/Export Certification.
	S.N.
	Office
	Number of Samples
	Rejection

	1
	FIEQCO, Kakarvitta
	1458
	0

	2
	FIEQCO, Rani
	4299
	0

	3
	FIEQCO, Jaleshwar
	4491
	1

	4
	FIEQCO, Birgunj
	14660
	11

	5
	FIEQCO, Tatopani
	11785
	11

	6
	FIEQCO, Rasuwa
	2240
	4

	7
	FIEQCO, Belahiya
	8206
	10

	8
	FIEQCO, Krishnanagar
	3984
	2

	9
	FIEQCO, Nepalganj
	483
	2

	10
	FIEQCO, Dhangadhi
	824
	0

	11
	FIEQCO, Mahendranagar
	193
	0

	12
	FIEQCO, TIA
	369
	0

	
	Total
	52992
	41



[bookmark: _Toc184372636]1.5 Rapid Bioassay for Pesticide Residue (RBPR)
Pesticide residue analysis of imported fresh fruits and vegetables at different custom point was started in the fiscal year 2078/79 as directed by Ministry of Agriculture and Livestock Development. Initially, the responsibility was assigned to four FIEQCO (Kakarvitta, Rani, Jaleshwor and Birgunj) and three FTQCO (Bhairahawa, Nepalgunj and Dhangadhi). However, in the fiscal year 2079/80, this facility was provided by all FIEQCOs. 
A total number of 65871 samples of fresh fruits and vegetables were analyzed for testing pesticide residues (Organophosphates and Organochlorines) using RBPR method, out of which, 29 samples were found substandard. Table 1.10 shows the number of imported fresh fruits and vegetables samples analyzed by different offices for pesticide residue in this fiscal year


Table1.10: Number of Fresh Fruits and Vegetable Samples Analysed for Pesticide Residue by RBPR Method.
	S.N.
	Office
	Number of Samples
	Rejection

	1
	FIEQCO, Kakarvitta
	10986
	5

	2
	FIEQCO, Rani
	3013
	1

	3
	FIEQCO, Jaleswar
	4648
	0

	4
	FIEQCO, Birgunj
	1394
	0

	5
	FIEQCO, Tatopani
	17475
	20

	6
	FIEQCO, Rasuwa
	11047
	2

	7
	FIEQCO, Belahiya
	8838
	1

	8
	FIEQCO, Krishnanagar
	5650
	0

	9
	FIEQCO, Nepalganj
	911
	0

	10
	FIEQCO, Dhangadhi
	137
	0

	11
	FIEQCO, Mahendranagar
	1770
	0

	12
	FIEQCO, TIA
	2
	0

	
	Total
	65871
	29


[bookmark: _Toc184372637]
1.6 Hotels/Restaurants Inspection and Categorization
In this fiscal year, 146 hotels and restaurants were inspected for categorization as per Directives on Categorization of Hotels/Restaurants Based on Food Safety (2074). Inspected hotel/restaurants were provided different stickers according to their grades based on food safety criteria as shown in Figure 1.7. Among the hotels inspected for categorization, 24were categorized as very good, 52 as good, 49 as satisfactory and 16 as average. Remaining 5 hotels/restaurants below average were instructed for further improvement. 

Figure 1.7: Hotel/Restaurant categorization.
[bookmark: _Toc184372638]1.7 Dietary Supplement Registration and Renewal
Dietary supplement registration and renewal of registered product are conducted by FFSQRD as a part of dietary supplement regulation. In this fiscal year, 667 dietary supplements were registered whereas 1417 were renewed as per the Guidelines on regulation of dietary supplements. Figure 1.8 shows dietary supplement registration and renewal for past five years.

Figure 1.8: Dietary Supplement Registration and Renewal for Past Five Years.
1.8 [bookmark: _Toc184372639][bookmark: _Toc184372641]Food and Feed Standardization
In accordance with the provisions of the Food Safety and Quality Act, 2081, the Department has been continuously implementing programs related to the standardization of various food products. In the fiscal year 2081/82, Food Safety and Quality Recommendation Committee was formed in accordance with Food Safety and Quality Act, 2081. The standard for Rolled Oats was approved by the Standard Determination Committee, notified to the World Trade Organization (WTO), and prepared for publication in the Nepal Gazette. Similarly, the mandatory standard for Chhurpi has been submitted to the Ministry of Agriculture and Livestock Development (MoALD) for notification to the WTO, while the mandatory standard for Masyoura has been submitted to the Council of Ministers.
Laboratory Analysis of Food/Feed
[bookmark: _Toc184372642]2.1 Analysis of Food/Feed
National Food and Feed Reference Laboratory (NFFRL) and food laboratories at FTQCOs perform analysis of food/feed for various purposes such as:
1) Compliance of Food and Feed Act/Regulation
2) Standardization
3) Licensing(Issue and renewal)
4) Certification
5) Requested and complaint samples
6) Others
Laboratory analysis conducted by different offices is shown in the Table 2.1.
Table 2.1: Summary of Laboratory Analysis by different offices.
	S.N.
	Office
	Food
	Feed
	Total

	1
	DFTQC, Kathmandu
	5360
	23
	5383

	2
	FTQCO, Biratnagar
	5115
	25
	5140

	3
	FTQCO, Janakpur
	3570
	10
	3580

	4
	FTQCO, Hetauda
	1566
	27
	1593

	5
	FTQCO, Pokhara
	2527
	52
	2579

	6
	FTQCO, Bhairahawa
	2145
	6
	2151

	7
	FTQCO, Nepalgunj
	2674
	121
	2795

	8
	FTQCO, Surkhet
	1017
	16
	1033

	9
	FTQCO, Dhangadhi
	1930
	59
	1989

	
	Total
	25904
	339
	26243



In the fiscal year 2081/82, laboratory analysis services were provided by NFFRL and eight FTQCOs. A total of 26,243 samples received as formal, surveillance, licensing, requested and other purpose were analyzed for different parameters. Table 2.2 shows the summary of sample analyzed by different offices for different purpose.
Table 2.2: Sample Analysis for Different Purpose.
	Sample/ Office
	Formal Sample
	Surveillance sample
	Licensing Sample
	Requested Sample
	Others

	
	Analyzed sample
	Non -compliance
	Analyzed sample
	Non -compliance
	Analyzed sample
	Non -compliance
	Analyzed sample
	Non -compliance
	Analyzed sample
	Non -compliance

	NFFRL, Kathmandu
	480
	43
	894
	93
	3530
	115
	1042
	76
	385
	15

	FTQCO, Biratnagar
	570
	30
	483
	20
	2100
	95
	1110
	17
	472
	48

	FTQCO, Janakpur
	92
	0
	280
	35
	1642
	41
	1261
	0
	112
	0

	FTQCO, Hetauda
	370
	7
	130
	19
	1930
	45
	152
	12
	87
	0

	FTQCO, Pokhara
	170
	6
	319
	34
	1430
	0
	0
	0
	360
	0

	FTQCO, Bhairahawa
	219
	16
	260
	16
	1118
	168
	329
	8
	0
	-

	FTQCO, Nepalgunj
	367
	24
	379
	9
	982
	86
	262
	1
	123
	0

	FTQCO, Surkhet
	348
	30
	160
	21
	489
	54
	36
	8
	21
	0

	FTQCO,  Dhangadhi
	82
	17
	502
	0
	1011
	0
	120
	0
	34
	0

	Total
	2698
	173
	3407
	247
	14232
	604
	4312
	122
	1594
	63


The food and feed sample analyzed by laboratories under DFTQC (except import/export certification) for last six years is shown in the Figure 2.1.


Figure 2.1: Laboratory Analysis for Past Seven Year
[bookmark: _Toc103850435]Figure shows that the number of sample analyzed by laboratories is increasing. This could be due to active inspection, increasing number of industries, increased awareness of agro-business operators about the provisions in Food and Feed Act.
[bookmark: _Toc184372643]2.2 Laboratory Analysis service for Export Promotion
National Food and Feed Reference Laboratory (NFFRL) has been providing the laboratory analysis service for export promotion. In fiscal year 2081/82,  754  samples were analyzed for this purpose. Table 2.3 shows the summary of sample analyzed for trade promotion. 
Table 2.3: Sample Analyzed for Trade Promotion.
	S.N.
	Analyzed food commodities
	Number of Sample

	1
	Milk products (esp. Chhurpi)
Oils and fats 
	142
85

	2
	Fruits and Vegetables & its products
	113

	3
	Spices and condiments (Large cardamom)
	25

	4
	Tea, Coffee
	27

	5
	Cereals and cereal products
	353

	6
	Sweets
	12

	7
	Confectionaries
	1

	8
	Meat and meat products 
	1

	9
	Others
	3

	Total Sample
	754


*Information provided by exporter

[bookmark: _Toc184372644]2.3 Progress on Laboratory Accreditation
In the fiscal year 2081/82, NFFRL was accreditated by National Accreditation Board for Testing and Calibration Laboratories (NABL), India as per ISO/IEC 17025:2017 and the accreditation scope was extended to 814 parameters (672 chemical and 142 microbiological). Moreover, laboratory of Food Technology and Quality Control Office, Biratnagar was also accredited by NABL for 46 chemical parameters. Details on existing scope of accreditation of NFFRL (chemical and microbiological) and FTQCO, Biratnagar is given in Annex 1.

Earlier, the Department of Food Technology and Quality Control was known as the Central Food Laboratory. The Central Food Laboratory, which operates under the Department of Food Technology and Quality Control, was first accredited in 2012 with 27 chemical parameters.
In 2016, the laboratory was accredited for 22 chemical parameters and 17 microbiological parameters, making a total of 39 accredited parameters. Similarly, the total number of accredited parameters increased to 102 in 2019, remained 102 in 2021, and further expanded to 286 in 2023.
By 2025, the accreditation scope had grown remarkably, with 672 chemical scopes and 142 microbiological scopes, bringing the total accreditation scope to 814. With this achievement, NFFRL became the first accredited laboratory in Nepal to attain such a high accreditation scope.
Accredited Scopes for Food Additives and Contaminants
· Pesticides: 123
· Colors: 11
· Sweeteners: 3
· Preservatives: 6
· Vitamins: 4
· Trace metals: 19
· Aflatoxins: 8

1. [bookmark: _Toc153192317][bookmark: _Toc184372645]Food Technology Development and Nutrition program
Following were the approved programs related to of Food Technology and Nutrition conducted on fiscal year 2081/82.
1. Training on Food Processing Technology
1. Food safety and Nutrition Training
1. Nutrient content analysis of different food and food products
1. Method verification on food nutrient analysis
1. Food profiling of traditional and ethnic foods of Nepal
1. Baseline study of different local/traditional foods for food standardization purpose
[bookmark: _Toc153192318][bookmark: _Toc184372646]3.1 Training on Food Processing Technology
Food Technology Development and Nutrition Division (FTDND) and Food Technology and Quality Control Offices (FTQCOs) conducted food processing trainings in order to promote small and medium scale food businesses. 
Training of Trainers was conducted by FTDND for the staff of FTQCO. Theoritical knowledge on food laws and regulations, food additives, food processing, labelling and packaging, food licensing and good manufacturing practices were covered in the training. Hands on practical knowledge on processing of different food products were also carried out.  Food processing trainings conducted by different offices is given in Table 3.1.
Table 3.1: Food Processing Training Conducted by Different Offices.
	S.No.
	Name of the office
	Name of training
	Date of training
	Female
	Male
	Total

	1.
	FTDND, DFTQC
	Food processing technology training
	2081-16-17-
2081-06-14
	18
	7
	25

	2.
	FTDND, DFTQC
	Food processing technology training
	2081-09-02-
2081-09-09
	19
	3
	22

	3.
	FTDND, DFTQC
	Food processing technology training
	2081-12-12-
2081-12-29
	16
	8
	24

	4.
	FTDND, DFTQC
	Food processing technology training
	2081-02-14-
2082-02-22
	19
	6
	25

	5
	FTDND, DFTQC
	Food processing (Advance) technology training
	2082-02-29-
2082-03-04
	20
	5
	25

	6.
	FTQCO, Biratnagar
	Food processing technology training
	2081-12-12-
2081-12-15
	15
	5
	20

	7.
	FTQCO, Janakpur
	Food processing technology training
	2081-12-19-
2081-12-21
	20
	2
	22

	8.
	FTQCO, Hetauda
	Food processing technology training
	2081-1-07-
2081-1-10
	10
	8
	18

	9.
	FTQCO, Pokhara
	Food processing technology training
	2082-02-06-
2082-02-08
	14
	8
	22

	10.
	FTQCO, Bhairahawa
	Food processing technology training
	2081-08-24-
2081-08-27
	18
	3
	21

	11.
	FTQCO, Nepalgunj
	Food processing technology training
	2081-09-16-
2081-09-20
	8
	14
	22

	12.
	FTQCO, Surkhet
	Food processing technology training
	2081-12-27-
2081-12-29
	18
	2
	20

	13.
	FTQCO,  Dhangadhi
	Food processing technology training
	2082-01-07-
2082-01-08
	11
	8
	19

	14
	FTQCO, Jumla
	Food processing technology training
	2081-05-11-
2081-05-14
	12
	8
	20

	15
	FTQCO, Jumla
	Food processing technology training
	2081-08-23-
2081-08-25
	16
	7
	23

	
	Total participants
	234
	94
	328



[bookmark: _Toc153192319]3.2. Nutritional analysis of food
In the fiscal year, 2081/82, nutrient content of different snack food were analyzed.  Altogether 171 number of different snack foods were assessed throughout the year. The table below 2.5 shows the summary of parameters analyzed along with the maximum and minimum value analyzed:
Table 3.2 : Nutritional analysis of food (proximate, research and export nutritional labelling samples)
	S.No
	Category of food
	Number of samples

	1.
	Cereal and cereal products (including millet and its products, bakery, snack foods,dalmoth and its varieties, snacks bar etc.)
	119

	3
	Green and dry leafy vegetables (including fermented)
	8

	5
	Traditional foods(mithila dishesetc)
	19

	7
	Miscellaneous foods (R&D, tea, coffee, pickles, honey, propolis, pollen masyauraetc)
	25

	Total
	171



3.3 Study on Nutrient-Fortified Wheat Flour and Refined Wheat Flour
According to the Mandatory Quality Standards for Cereal-Based Complementary Infant Food, the carbohydrate content should be of maximum 56.0% on a dry weight basis. However, among the 14 samples, the amount of carbohydrate claimed on the labels of 8 samples exceeded this standard. Similarly, among the same 14 samples, the iron content declared on the labels of 7 samples was found to exceed the prescribed standard range of 5.8 to 11.6 mg per 100 g.



Table 3.3.1: Label information of cereal-based complementary foods for infants and young children produced in Nepal
	S.N.
	Sample name 
	Protein  (%)
	Fat  (%)
	Carbohydrate 
(%)
	Iron 
(mg/100g)

	1
	Sample 1
	19
	9
	56
	10

	2
	Sample 2
	19
	9
	56
	10

	3
	Sample 3 
	19
	9
	56
	10

	4
	Sample 4
	19
	9
	56
	10

	5
	Sample 5
	16
	6
	70
	23.5

	6
	Sample 6
	16
	6
	70
	23.5

	7
	Sample 7 
	16
	6
	70
	23.5

	8
	Sample 8 
	16
	6
	70
	23.5

	9
	Sample 9
	16
	6
	70
	23.5

	10
	Sample 10
	16
	6
	70
	23.5

	11
	Sample 11
	16
	6
	70
	23.5

	12
	Sample 12 
	NM
	NM
	NM
	NM

	13
	Sample 13 
	26
	11.9
	55
	8

	14
	Sample 14 
	15
	5.28
	66
	NM



Based on the analysis reports of the 14 samples, the prescribed standard for cereal-based complementary foods requires that the protein content be at least 15% on a dry weight basis. However, among the 14 samples analyzed, 6 samples were found to contain less protein than the required minimum level.
Similarly, according to the prescribed standard for this food product, the iron content should range from 5.8 to 11.6 mg per 100 g. Among the 14 samples analyzed, 12 samples were found to have iron levels outside the specified standard range.
Furthermore, the prescribed standard requires that the carbohydrate content should not exceed 56% on a dry weight basis. However, all 14 samples analyzed were found to contain carbohydrate levels higher than the prescribed standard.	Comment by User: 
According to the findings of this study, none of the 14 samples collected from the market complied with the mandatory quality standards. The standard stipulates that the product should contain at least 25% cereal content on a dry weight basis, while the remaining 75% may consist of protein-rich ingredients such as soybeans, peanuts, legumes, skimmed milk powder, and similar foods. Therefore, manufacturers should revise their product formulations by incorporating such protein-rich ingredients to increase the protein content and reduce the carbohydrate content to meet the prescribed standards. In addition, the product labels should be corrected accordingly and the products should be manufactured in compliance with the specified standards.



Table 3.3.2: Information obtained from the analysis report of cereal-based complementary child food samples
	S.N.
	Sample name
	Moisture 
%
	crude fat 
(%, d.b)
	crude protein 
(%, d.b)
	Total ash
(%,d.b)
	crude fiber (%,d.b)
	Carbohydrate 
(%, d.b)
	Iron (mg/100g) (d.b)

	1
	Sample 1
	7.80
	8.79
	22.29
	3.54
	1.11
	64.27
	27.22

	2
	Sample 2
	7.87
	9.31
	23.01
	4.04
	1.00
	62.64
	15.63

	3
	Sample 3 
	7.67
	10.55
	24.08
	4.35
	0.88
	60.14
	6.45

	4
	Sample 4
	8.00
	9.13
	22.72
	4.13
	0.86
	63.16
	11.94

	5
	Sample 5
	6.23
	3.08
	13.05
	1.81
	1.13
	80.93
	12.93

	6
	Sample 6
	6.36
	3.20
	13.24
	2.22
	1.27
	80.07
	14.26

	7
	Sample 7
	8.31
	3.86
	14.48
	2.41
	0.94
	78.31
	37.56

	8
	Sample 8
	7.07
	3.13
	13.39
	2.32
	0.97
	80.19
	11.97

	9
	Sample 9
	7.24
	4.12
	14.38
	2.60
	0.79
	78.10
	19.05

	10
	Sample 10
	7.23
	3.38
	14.06
	2.33
	0.76
	79.48
	11.00

	11
	Sample 11
	7.34
	3.23
	13.49
	2.55
	1.10
	79.62
	20.25

	12
	Sample 12
	4.27
	10.73
	17.09
	2.20
	1.52
	68.46
	3.01

	13
	Sample 13
	3.79
	8.19
	19.06
	2.35
	1.49
	68.91
	2.16

	14
	Sample 14
	6.63
	5.29
	14.59
	2.15
	0.45
	77.52
	5.18



3.4 Study of Nutritional Components in Fortified Wheat Flour and Maida.
Table 3.4.1: Label information and iron analysis details of samples of wheat flour and maida produced in Nepal and available in the Kathmandu market.
	Sample name
	Label claim for iron (mg/100g)
	Analyzed Iron (mg/100g, d.b)

	Sample 1
	4.99
	2.34

	Sample 2
	4.9
	2.54

	Sample 3
	7.2
	6.22

	Sample 4
	6.15
	12.67

	Sample 5 
	10
	14.04

	Sample 6  
	4.99
	10.14

	Sample 7
	NA
	11.94

	 Sample 8
	3.6
	7.39

	Sample 9
	NA
	10.17


Under this program, nine samples of wheat flour and refined wheat flour produced in Nepal and available in the Kathmandu market were collected. Label information was studied, and the iron content was analyzed.
Based on the study and analysis, among the nine samples examined, two samples were found to be of substandard quality. According to the mandatory quality standards for nutrient-fortified wheat flour and refined wheat flour, the iron content should be at least 6 mg per 100 g. However, the iron content in these two samples was found to be below the prescribed minimum level, indicating non-compliance with the standard.
3.5 Study on Total Polyphenolic Compounds in Different Types of Tea Available in Market
This study aimed to assess the total polyphenol content, moisture content, and water extract values in 25 different tea types from Nepal, including green, black, white, oolong, golden tips, and silver tips. Samples were collected from Ilam and Kathmandu Valley markets and analyzed using the Folin-Ciocalteu method. Results showed that polyphenol content varied significantly among tea types, with green teas such as Pearl Green (18.96 g/100g) and Roasted Green (16.91 g/100g) displaying the highest concentrations (table 6.0). Moisture content ranged from 2.39% to 10.56%, while water extract ranged from 29.38% to 46.38%. Out of 25 samples, 12 samples were green tea and the remaining 13 samples were other tea. The water extract of 3 sample of black tea out of 25 samples were found to be substandard, while all the green tea samples comply with the standard.
A strong positive correlation (r = 0.878) was found between water extract and polyphenol content, suggesting that teas with higher solubility also retain greater health-promoting compounds. The study confirms that Nepali green teas are superior in polyphenolic content and antioxidant potential, highlighting their value in both domestic and international markets.
Table 3.5 : Analysis of tea samples
	S.N
	Tea type
	Moisture 
content (%)
	Water Extract 
% (db)
	Remarks
For water Extract
	Total polyphenol 
(g/100g)

	1
	Green tea
	7.54
	44.50
	
	13.05

	2
	Green tea
	10.56
	45.75
	
	15.47

	3
	Green tea
	4.91
	37.36
	
	3.86

	4
	Green tea
	4.84
	45.45
	
	16.04

	5
	Tea
	2.39
	29.38
	Substandard
	2.30

	6
	Green tea
	5.42
	41.09
	
	16.91

	7
	Tea
	5.15
	41.25
	
	13.88

	8
	Tea
	4.53
	39.95
	
	9.76

	9
	Tea
	9.33
	42.21
	
	9.27

	10
	Green tea
	7.54
	46.38
	
	18.35

	11
	Tea
	9.6
	35.50
	
	6.53

	12
	Green tea
	7.28
	44.11
	
	15.46

	13
	Tea
	4.23
	31.93
	Substandard
	5.25

	14
	Green tea
	8.46
	43.01
	
	15.23

	15
	Green tea 
	5.17
	42.95
	
	16.28

	16
	Tea
	5.64
	36.59
	
	5.46

	17
	Tea
	5.38
	44.97
	
	13.13

	18
	Tea
	5.53
	39.73
	
	10.64

	19
	Tea
	5.84
	42.38
	
	10.31

	20
	Tea
	5.69
	39.34
	
	6.85

	21
	Green tea
	4.28
	44.15
	
	18.96

	22
	Tea
	4.46
	40.12
	
	10.33

	23
	Green tea
	8.37
	35.74
	
	4.89

	24
	Tea
	5.15
	33.95
	Substandard
	3.65

	25
	Green tea 
	6.1
	43.36
	
	16.67


A strong positive correlation (r = 0.878) was found between water extract and polyphenol content, suggesting that teas with higher solubility also retain greater health-promoting compounds. The study confirms that Nepali green teas are superior in polyphenolic content and antioxidant potential, highlighting their value in both domestic and international markets.
3.6 A  Study on salt uptake pattern in Akabare chilli preserved in brine and acetic acid
Akabare chili (Capsicum spp.) is a popular spice crop in Nepal famous for hot and aromatic fruits with a wider distribution from the subtropics to the warm temperate regions, spreading in 54 of the 77 districts. The eastern mid hills region of Nepal is supposed to be the center for the diversity of Akabare chili landraces. Processing and preservation of chillies reduce wide fluctuation of prices between the peak harvesting period and off season. It encourages and initiates efficient food production practices and simultaneously reduces losses due to spoilage and decay in harvested chillies. The objectives of study is to investigate the pattern of salt uptake and acetic acid in Akabarechilli preserved in 10% brine solution, 2% acetic acid, and different composition of brines. Salt concentration was measured by salometer in Akabare dipped in 10% salt solution. About 10 ml of solution were taken for analysis of acidity and salinity in alternate days. From the research optimum curing time for 2% acetic acid and 10% salt can beof one week period. 

3.7 Surveillance Study on Various Packaged Protein-Rich Food Products Available in the Nepalese Market
The objective of this study was to analyze the protein content of various packaged protein-rich food products available in the market such as, cereal-based infant foods, milk-based infant foods, milk based infant food, protein powders of various cereals and legumes, malted milk and cereal based powder and similar items and to compare with label claim. A total of 45 samples were collected from local markets, pharmacy and supermarket of Kathmandu Valley. Label study and laboratory analysis of samples for protein was carried out
Table  3.7: Label information and Laboratory analysis of packaged protein rich-food products
	S.N
	Name of food product
	Ingredients
	protein claimed in label (g/100g)
	Protein content analyzed (g/100g)
	Remarks

	1
	Sample 1
	Wheat, maize, chickpeas, soybean, dates
	10
	18.1
	Compliance

	2
	Sample 2 
	Wheat, maize, chickpeas, soybean, peanuts, almonds, flaxseeds, dates
	12.5
	19.5
	Compliance

	3
	Sample 3
	Chickpeas, soybean, peanuts, almonds, flaxseeds, pumpkin seed, dates,
	20
	28.3
	Compliance

	4
	Sample 4
	Soyabean, maize, wheat, Bengal gram, peanuts, sugar, cashew, barley
	22.36
	12.3
	Non- Compliance

	5
	Sample 5 
	Chana, jeera
	21.18
	22.2
	Compliance

	6
	Sample 6 
	Wheat, barley, maize, soybean and bengal gram
	15.2
	13.4
	Non- Compliance

	7
	Sample 7 
	Sucrose, SMP, Vitamins, minerals, maltodextrin, whey protein, added flavors and permitted class II preservatives  
	40
	0.3

	Non- Compliance

	8
	Sample 8
	Whey protein concentrate, whey powder and sucralose, added vanilla flavor
	70
	30.3

	Non- Compliance

	9
	Sample 9 
	Whey protein concentrate, SMP, sucrose, soya protein isolate, cocoa powder, inulin, high oleic sunflower oil powder (HOSO), Mineral mix and Maltodextrin, contains permitted and added flavor.
	40
	8.3
	Non- Compliance

	10
	Sample 10 
	Maltodextrin, hydrolysed corn starch, fructose, fructo oligosaccharides, minerals, SMP, Flavouring and vitamins
	32
	17.8
	Non- Compliance

	11
	Sample 11
	SMP, high oleic sunflower oil powder  (HOSO), cocoa powder, inulin, Soya protein isolate, mineral mix, maltodextrin, vitamin mix and sucralose
	28
	15.4
	Non- Compliance

	12
	Sample 12 
	Whey protein concentrate, whole milk powder, skimmed milk powder, fructose, maltodextrin, cocoa powder, fructo-oligosaccharide, dextrose, minerals, L-carnitine, DHA rich algal oil, lactobacillus sporogenes, vitamins
	24
	21.2
	Non- Compliance

	13
	Sample 13
	Sucrose, SMP, Wheat flour, Malt extract, Beet root, juice powder, minerals and vitamins
	30
	1.3
	Non- Compliance

	14
	Sample 14 
	Cereal extract (46%), barely , wheat, malted barley, wheat malt, milk solid 37%, maltodextrin, minerals, edible iodized salt, Identical flavouring substances, non-caloric sweeteners.
	15
	14.7

	Non- Compliance

	15
	Sample 15 
	SMP, maltodextrin, sucrose, edible vegetable oil (high oleic sunflower oil, soy oil) fructo-oligosaccharides, flavourings, minerals, calcium b-hydroxy-b methylbutyrate monohydrate, vitamins, antioxidant mixed tocopherol.
	15.1
	14.1
	Non- Compliance

	16
	Sample 16 
	Maltodextrin, Sucrose, edible vegetable oil high oleic sunflower oil, soy oil, coconut oil, sodium caseinate, whey protein concentrate, soy protein isolate, fructo-oligosaccharides, minerals, Flavouring and vitamins, antioxidants mixed tocopherols.
	19
	18.3
	Non- Compliance

	17
	Sample 17

	SMP, maltodextrin, sucrose, edible vegetable oil (high oleic sunflower oil, soy oil) Lactose, fructo-oligosaccharide, medium chain triglycerides, (MCT) oil, flavourings, arginine HCL minerals, Casein hydrolysate, vitamins, m-inositol, taurine, L-carnitine, Lactobacillus Acidophilus. 
	14.1
	14.7
	Compliance

	18
	Sample 18 
	SMP, (high oleic sunflower oil powder, coconut fat base powder, corn syrup, vitamins , minerals, docosahexaenoic acid, fructose, maltodextrin, Lactobacillus lactis and vanilla flavor.
	19
	13.1
	Non- Compliance

	19
	Sample 19
	Sugar, high oleic sunflower oil, sodium caseinate, sy oil, SMP, Whey protein concentrate, fructo-oligosaccharide, minerals
	14.7
	15.7
	Compliance

	20
	Sample 20
	Soy protein, whey protein, sugar, maltodextrin, cocoa powder, DHA, milk powder, inositol, vitamin and class II Preservative.
	65
	17.9
	Non- Compliance

	21
	Sample 21
	Milk solids, soya protein isolate, fructose, malt extract, cocoa powder, dietary fiber, choline bi-Tartarate, DHA, Vitamins and minerals.
	28
	28.7
	Compliance

	22
	Sample 22 
	Malto dextrin, corn gat powder, soy protein isolate, sucrose, choline, bi-tartarate and permitted food additives, vitamins and minerals.
	13.62
	14.1
	Compliance

	23
	Sample 23 
	Whey protein, skimmed milk powder, aspartame, cocoa powder, maltodextrin, class II preservative and vitamin and minerals.
	40
	0.8
	Non- Compliance

	24
	Sample 24
	Vitamin, minerals, soy protein isolate, sucrose, skimmed milk powder, soy fiber, malt extract, cocoa powder and class II preservative.
	32
	0.6
	Non- Compliance

	25
	Sample 25
	Barley, wheat, brown rice, maize, moong daal,  horse gram, soybean, almond, cashew
	19.5
	16.0
	Non- Compliance

	26
	Sample 26 
	Whole grain oat flour and oat flour contains wheat, potassium phosphate, vitamins and minerals.
	13.3
	13.8
	Compliance

	27
	Sample 27
	Super grain blend (sprouted ragi, jowar, rice, milk solids, mango powder, oat flour, date powder, skimmed milk powder, vitamins, minerals.
	13.4
	11.4
	Non- Compliance

	28
	Sample 28
	Supergrain blend (sprouted ragi, jowar, rice, milk solids, oat flour, fruit blend (banana and strawberry) date powder, skimmed milk powder, beet juice powder, vitamins, minerals.
	13.1
	11.8
	Non- Compliance

	29
	Sample 29
	Supergrain blend (sprouted ragi, jowar, rice, milk solids, banana powder) date powder, skimmed milk powder, beet juice powder, vitamins, minerals.
	12
	11.6
	Non- Compliance

	30
	Sample 30
	Grains and legumes (barley, bengal gram, mung bean, brown rice, buckwheat, porso millet) spices and sweeteners (organic jaggery, brown sugar, vanilla powder, cocoa powder, ginger, cardamom, cinnamon), Nuts and seeds (Almonds, chia seeds, Flax seeds, Fennel seeds), Veggies powder( gooseberry powder, sisnu, beetroot), others (natural flavours, Guar gum, Xanthan gum)
	13
	11.5
	Non- Compliance

	31
	Sample 31 
	Wheat, maize, chickpeas, soybean, dates
	10
	16.6
	Compliance

	32
	Sample 32
	Milk solids, Sugar, peanut oil, maltodextrin, natural (cocoa) and artificial (chocolate) flavouring substances, natural color (INS150C), minerals, beet red,(INS 162) vitamins, inositol, taurine, l-carnitine.
	18
	19.1
	Compliance

	33
	Sample 33 
	Cereal extract (62%), barley (43%), wheat, wheat malt, milk solid (18%), malted barley (extracted solids) (14%), partially hydrolyzed cereal solids, minerals, edible iodized salt, acidity regulators (INS 500(ii), INS 501 (ii)) Emulsifier (INS 412) vitamins.
	9.6
	9.6
	Compliance

	34
	Sample 34
	Sucrose, Whey protein concentrate, SMP, maltodextrin, inulin, (dietary fiber, oleic sunflower oil powder (HOSO), soy protein isolate, malt extract, nature identical vanilla flavor, Minerals, evening primerose oil powder, DHA rich algal oil powder, vitamins, natural saffron. 
	24
	16.3
	Non- Compliance

	35
	Sample 35 
	Skimmed milk powder (20%), soya protein, sucrose, maltodextrin, vitamins, minerals, cocoa solids and class II preservatives (ISN217, INS211, INS219) Flavouring substances.
	23
	4.4
	Non- Compliance

	36
	Sample 36
	Skimmed milk powder, whey protein concentrate, soy protein isolate, maltodextrin, DHA, vitamins, minerals and amino acid.
	30
	25.0
	Non- Compliance

	37
	Sample 37
	Soy protein, whey protein, fenugreek powder, Aspartame, Skimmed milk  powder, maltodextrin, vitamins, citric acid, alpha lipoic acid, L-carnitine and class II preservatives
	46.67
	39.6
	Non- Compliance

	38
	Sample 38
	Sucrose, soya and skimmed milk Powder, soya protein isolate, maltodextrin, DHA, Whey protein, Vitamins and Minerals, fortified with calcium, iron and vitamin B12, cocoa Powder , Milk powder, sodium benzoate (INS-211), sodium methyl paraben (INS-E.219), sodium Propyl Paraben) INS-E216)
	40
	31.1
	Non- Compliance

	39
	Sample 39 
	Soyabean, maize, wheat
	14.72
	11.2
	Non- Compliance

	40
	Sample 40 
	Taichin rice, wheat, maize, green pulse  (moong), soybean, chick pea, peanuts, small green peas
	23.6
	15.9
	Non- Compliance

	41
	Sample 41 
	Super grain flour blend (wheat, jowar, ragi 5, bajra, red rice (67%), maize, peanuts, bengal gram (besan) chana dal, cardamom, saunf, natural antioxidant (rosemary), INS 392
	11.7
	10.5
	Non- Compliance

	42
	Sample 42
	43% multigrain blend (Rice, Sprouted Ragi, Jowar, Oat), 30% Whole Milk Powder, Fruit Powder Blend (Mango, Strawberry, Banana), and Date Powder.
	12.7
	12.2
	Non- Compliance

	43
	Sample 43 
	Whole wheat flour (atta) (40%), whole milk powder (30%) fruit powder blend (16%) banana. Apple (7%), date powder (10%). Skimmed milk powder (4%) vitamins and minerals
	13.3
	12.5
	Non- Compliance

	44
	Sample 44
	Malt extract, sugar, milk solids, cocoa solids, wheat gluten, soya protein isolate, minerals, caramel. Soya lecithin, vitamins, salt, acidity regulators (INS 500(ii), 501(ii)
	11
	10.2
	Non- Compliance

	45
	Sample 45
	Diluents (INS1405),Total protein (skimmed milk powder10%, whey protein 35%), sucrose, cocoa powder, calcium carbonate. colostrum, omega -3 fatty acid (flaxseed powder. FDS, sucrose…..
	2.8
	7.6
	Compliance



Out of 45 samples analyzed, 32 samples did not comply with label claim for protein content. The observed deviations raise concerns regarding product authenticity, labeling accuracy, and regulatory compliance. Protein supplements are widely consumed for health, fitness, and medical nutrition purposes, and discrepancies in protein content can directly impact their effectiveness and consumer trust. This highlights the need for regular surveillance and enforcement of nutritional labeling standards. Consumers should be made aware of such inconsistencies, and manufacturers should be encouraged to obtain third-party testing certifications to validate their claims.
3.8 Surveillance Study on Various Oats and Muesli Available in the Nepalese Market
Proteins are essential for the development of organs, muscles, the nervous system, and the immune system. The study was aimed to assess the nutritional integrity of protein-rich packaged food products available in the Nepali market, specifically oats and muesli products, by analyzing their actual protein content and comparing it with the values claimed on the product labels. Thirty Samples of Oats and Museli of various brands were collected from different places from Kathmandu.Label study was done and the collected samples were analyzedfor protein by Kjeldahl method. Out of 30 samples, 20 were oats sample whereas 10 samples were Museli of different brands. The protein content of samples was ranged from minimum8.0% to maximum 20.3% in oats and Museli samples. 

Table 3.8: Label Study and Protein content analysis of Oats and muesli Products
	S. N.
	Name of food product
	Manufacture date
	Expiry date
	Batch number
	Ingredients
	protein claimed in label (g/100g)
	protein analysed (g/100g)
	Remarks

	1
	Sample 1
	16/03/2025
	15/03/2026
	GXQC250 125 (RP)
	Oats
	11.6
	11.2
	Non compliance

	2
	Sample 2
	28/01/2025
	27/01/2026
	FJ02801-NEP
	100% Rolled oats
	14.2
	12.6
	Non compliance

	3
	Sample 3 
	23/01/2025
	22/01/2026
	OTA230 125A 19:05
	100% Golden rolled oats
	13.6
	12.3
	Non compliance

	4
	Sample 4
	14/10/2024
	13/10/2025
	CH SFBJ-14
	Rolled oats (61%), Unsweetened Peanut butter (26%), alpino Supernatural peanut protein, Cocoa Powder, Nuts and seed mix (chia seeds, almonds, raisins, sunflower seeds), monk fruit extract.
	22
	19.4
	Non compliance

	5
	Sample 5 
	28/11/2024
	28/11/2025
	
	Rolled oats (57.3%), rosewood honey (28.5%). Peanut butter (unsweetened) (14.2%)
	15
	13.5
	Non compliance

	6
	Sample 6
	2/10/2024
	1/10/2025
	BB15CO21024
	Rolled oats
	11.6
	14.5
	Compliance

	7
	Sample 7 
	19/09/2024
	19/09/2025
	GGX05/0924
	Oats
	10.96
	13.4
	Compliance

	8
	Sample 8 
	15/11/2024
	14/11/2025
	AE1124KK15
	Rolled oats
	12.6
	12.2
	Non compliance

	9
	Sample 9 
	
	14/02/2026
	24229 14:51
	Australian oats (95%), black chia seeds (5%)
	13.3
	13.5
	Compliance

	10
	Sample 10 
	25/07/2024
	24/07/2025
	AG15G25W4500
	Oats (100%)
	13.6
	14.3
	Compliance

	11
	Sample 11 
	17/01/2025
	16/01/2026
	AWO1/17
	Rolled oats (100%)
	12.6
	12.9
	Compliance

	12
	Sample 12
	25/08/2024
	25/08/2025
	AA0824II25
	Rolled oats (57%), millets (16%), jowar flakes (14%), bajra flakes (2%), maltodextrin, spices and condiments (6.1%), iodised salt, sugar, Dried vegetables (carrot, french beans, tomato (0.3%), refined rice bran oil, natural flavouring substances, hydrolysed vegetable protein, nature- identical flavouring substances, flavour enhancher (INS 627, ins 631), wheat powder.
	8.68
	11.4
	Compliance

	13
	Sample 13 
	
	29/01/2026
	24213 15:30
	Australian wheat free instant oats (90%), flaxseed flakes (5%), black chia seeds (5%)
	14
	13.0
	Non compliance

	14
	Sample 14 
	22/01/2025
	21/01/2026
	OT220125FN
	100% Instant oats
	10.9
	11.7
	Compliance

	15
	Sample 15 
	12/10/2024
	11/10/2025
	WB0014
	100% Natural oats
	12
	15.0
	Compliance

	16
	Sample 16 
	2/11/2024
	1/5/2026
	42403113-2011 AP1 15:07
	Oats 100%
	13.5
	12.2
	Non compliance

	17
	Sample 17 
	17/10/2024
	17/10/2025
	LA17 102
	Oats
	11.8
	13.2
	Compliance

	18
	Sample 18 
	11/1/2025
	10/10/2025
	MA110 125E/M1 13:48
	Whole grain 46% (rolled oats, millets 22%) ragi flakes, jowar flakes), texurized soy protein, dark chocolate paste 12.9% (sugar, edible vegetable fat, cocoa solids, soy lecithin and natural vanilla), nuts and seeds 5.9% (almonds 2%, pumpkin, chia), date syrup, soy nuggets, dehydrated fruits 3.9% (cranberry 1.9%, raisins), whey protein isolate, cocoa powder 0.8%, Natural flavors(chocolate, Rosemary extract), rice bran oil, jaggery syrup, probiotics (bacillus coagulans SNZ1969, 15 Billion CFU
	23
	20.3
	Non compliance

	19
	Sample 19 
	21/04/2025
	20/07/2026
	DL:07/01
	Australian whole grain oats
	11.75
	11.2
	Non compliance

	20
	Sample 20 
	14/05/2025
	13/05/2026
	AD00E14N300D
	Wheat flakes (48.58%), rolled oats (16.76%), corn flakes (2%), invert sugar syrup (6.53%). Almonds, raisins, strawberry crush , strawberry syrup, pineapple crush, mango crush, apple juice concentrate, dried fruits, (apricot, apple, pineapple, papaya), liquid glucose, antioxidant(E307b)
	9.26
	8.0
	Non compliance

	21
	Sample 21 
	12/10/2024
	11/10/2025
	286-A
	Wheat flakes (32.28%), corn flakes (16.43%), peanut butter rolled oats (15.28%). Rice flakes (12.89%), raisins (11.98%), almonds (7.41%), ragi flakes (1.14%), water, coconut flakes (2.28%), edible common salt, antioxidant (tocopherol), nature identical flavoring substances
	19.4
	17.9
	Non compliance

	22
	Sample 22
	18/12/2024
	17/12/2025
	N24924
	wheat flakes (51.85%), corn flakes (15.19%), rolled oats (14.26%), invert sugar syrup (7.07%), raisins (6.0%), almonds (4.0%), Honey, liquid glucose, honey powder, antioxidant (INS 310)
	12.13
	10.1
	Non compliance

	23
	Sample 23 
	16/10/2024
	15/10/2025
	290-A
	Wheat flakes B22(26.68%), multigrain flakes (14.13%), rolled barley (8.75%), rolled peanut butter oats (8.75%), corn flakes (11.80%), dried papaya (7.47%), dried apple (6.40%), raisins (3.20%), almonds (5.34%), malt extract, common edible salt, water, sugar, antioxidants (tocopherol)
	18.5
	8.7
	Non compliance

	24
	Sample 24 
	31/07/2024
	30/07/2025
	213-A
	Wheat flakes (29.1%),rice flakes (15.8%), chocolate  peanut butter oats (14.9%), corn flakes (14.32%), cocoa cookie (9%) maida, sugar, cocoa solids(16.5%), milk solids, hydrogenated vegetable oil, palm kernel oil, water, raising agent(baking powder), edible common salt, preservatives 9INS 282), cocoa powder(5%) sugar milk solids, almonds(4.8%), ragi flakes(1.07%), sugar, edible common salt, nature identical flavoring substances, antioxidants (tocopherol)
	18
	11.0
	Non compliance

	25
	Sample 25 
	8/11/2024
	7/8/2025
	CMFNCE313
	rolled oats (34.2%), nuts and raisins 22.9%, raisins, dates, almonds, whole wheat flakes15.2% (wheat, sugar, iodized salt, cereal extract and antioxidants- INS322& INS 307 b), invert syrup, dehydrated fruits 6.6% (mango powder, banana, cranberry (1%), papaya, strawberry powder & lemon juice powder), broken rolled wheat, wheat bran, apple juice concentrate (2%, oat bran, honey, beetroot powder and antioxidant (INS 307b).
	9
	9.1
	Compliance

	26
	Sample 26 
	24/01/2025
	23/10/2025
	PNE024
	multigrain 50% (rolled oats 28.9%, whole wheat flakes 21.1% (wheat, sugar, iodized salt, cereal extract, antioxidants (INS 322&307b), protein blend 17%. whey protein (6.1%), soya protein isolate (5.6%), texturized soya protein (5.3%), invert syrup, chocolate powder6.4% (sugar and cocoa solids), almonds 6%, wheat bran, antioxidants (INS322&307b) & honey 0.5%.
	20.3
	19.1
	Non compliance

	27
	Sample 27 
	Not mentioned
	5/8/2026
	41249 0824
	Oats
	16.1
	12.2
	Non compliance

	28
	Sample 28
	1/3/2024
	29/08/2025
	KBI001
	Natural Oats (100%)
	11.51
	13.2
	Compliance

	29
	Sample 29
	18/05/2025
	17/01/2026
	81
	Wheat, raisins, dates, cashews, almonds, coconut, cinnamon powder
	11
	10.5
	Non compliance

	30

	Sample 30
	Not mentioned
	8/1/2026
	41106-0724 12:03 09 07 24
	
	10.5
	8.2
	Non compliance



Out of 30 samples, 19 samples did not comply with label claim for protein content. This raise concerns regarding mislabeling and consumer misinformation in the protein food segment.
3.9  Study on Traditional and Indigenous Food Profile (Mithila Foods)
This study was conducted with the objective of developing and generating a nutritional profile of selected traditional Mithila community foods. During the study, ninteen commonly consumed Mithila dishes (mixed vegetableTaruwa, cauliflowerTaruwa, parwalTaruwa, potatoTaruwa, brinjalTaruwa, Fish fry, Fish gravy, Aluchokha, Dal pithi, Dal puri, Makhanako kheer,Karelakobharuwa, Gajarkohaluwa, Kadibadi, Mutton curry, Nimki, Kachri, Chole, and Dahiwada) were prepared. The prepared food samples were analyzed for proximate composition (moisture, crude fat, crude protein, total ash, and crude fiber, carbohydrate, and energy value). The results revealed considerable variation in nutritional composition among the dishes, reflecting differences in ingredients and preparation techniques. High protein and energy values were observed in meat-based and fried products, while vegetable-based dishes showed higher moisture content and moderate energy levels. Thus, generated proximate data provides scientific documentation of traditional Mithila cuisine, develop a nutritional profile of Mithila ethnic cuisine, highlighting their nutritional value and cultural importance and contribute to the preservation, nutritional evaluation, and potential promotion of indigenous foods at both community and policy levels. The study contributes to documentation and preservation of traditional Mithila foods and provides baseline nutritional information that can support food diversification, policy formulation, and promotion of indigenous diets in Nepal.
3.10  Effect of different solvent extractions on yield and antioxidant properties of Timur extract 
Timur, commonly known as Zanthoxylum armatum, is known to possess antioxidant property from its seeds.The study was designed to extract Timur using different solvents based on their polarity and assess its impact on the oxidation of oil.  Five different conditions were chosen for the study: dicholomethane extract, ethanol extract, 1% Timur, 5% Timur and 10% Timur in previously heated and cooled sunflower oil simultaneously along with a blank. All the samples were incubated at 40°C in dark and peroxide value was assessed in every 4 days. The peroxide value was analyzed according to AOAC method. It was reported that on 1st day,PV was found to be higher in dichloromethane extract among all other conditions. While on the 20th day, PV was reported to be lowest in the ethanol extract and highest in 5% Timur. The blank showed the steadily increment in PV value from first to 20th day of incubation. This experiment showed the ethanol extract of Timur was more effective for the control of PV.
3.11 Preparation and recipe development of Timur incorporated meat pickle
Timur, famous for its antioxidant property, was used in the preparation of meat pickle using meat from different sources of meat (chicken, mutton, buff, pork and dried fish) to retard the oxidation in the pickle. Chicken, mutton, buff, pork and dried fish pickles were prepared by deep frying and mixed with spices according to the recipe and stored in glass jars thereby preserved by mustard oil, acetic acid and Timur. After the preparation, proximate analysis of those meat pickle samples was carried out. The proximate data developed is useful while updating Food Composition
[bookmark: _Toc184372647]4. Sanitary and Phytosanitary (SPS) National Enquiry Point
The SPS National Enquiry Point has been established at DFTQC as per provision on transparency in WTO SPS Agreement in order to respond query made by WTO member countries or SPS related stakeholders. In fiscal year 2081/82, the following activities were accomplished:
1) SPS enquiry services such as SPS enquiry on mandatory food standards and SPS notifications were timely responded.
2) SPS notification works were accomplished.
3) Stakeholders meeting on working guidelines of SPS National Enquiry Point was performed. 
Uptothis fiscal year, the rules, regulations and guidelines notified by SPS National Enquiry Point is shown in Table 4.1.
Table 4.1: SPS Notifications till Fiscal Year 2081/82.
	S.N.
	Distribution date
	Document symbol
	Title

	1
	28/05/2024
	 G/SPS/N/NPL/44
	Food Safety and Quality Act, 2081

	2
	29/01/2024
	 G/SPS/N/NPL/43
	Proposed standard for Masayaura

	3
	06/07/2023
	 G/SPS/N/NPL/42
	Plant Protection (First Amendment) Rules, 2080

	4
	19/06/2023
	 G/SPS/N/NPL/41
	Proposed prohibition on use of inked paper

	5
	19/06/2023
	 G/SPS/N/NPL/40
	Proposed standard for Industrial trans fat

	6
	25/01/2023
	 G/SPS/N/NPL/39
	Proposed standard for Rolled Oats

	7
	16/11/2022
	 G/SPS/N/NPL/38
	Proposed standard for Fortified Rice

	8
	06/09/2022
	 G/SPS/N/NPL/37
	Proposed Standard for Poultry Feed

	9
	02/09/2022
	 G/SPS/N/NPL/36
	Plant Protection Act 2007, first revision 2022

	10
	19/07/2022
	 G/SPS/N/NPL/35
	Proposed maximum limit of heavy metal in food

	11
	19/07/2022
	 G/SPS/N/NPL/34
	Proposed Standard for Cereal Based Complementary Foods for Infants and Young Children (CBCF Standard Approved)

	12
	09/02/2022
	 G/SPS/N/NPL/33
	Proposed Maximum Residue Limits of Pesticides for fruits and Vegetables

	13
	16/07/2020
	 G/SPS/N/NPL/32
	"Proposed standard for fruit juice" and "Proposed standard for fruit nectar"

	14
	16/07/2020
	 G/SPS/N/NPL/31
	Proposed standard for fruit beverages

	15
	06/01/2020
	 G/SPS/N/NPL/30
	Quality and Safety Standard of Dalmoth and Beaten Rice

	16
	20/12/2019
	 G/SPS/N/NPL/29
	Proposed Quality and Safety Standard for Pustakari (Available in Nepali Language, 2 pages), Proposed Quality and Safety Standard for Gudpaak (Available in Nepali Language, 2 pages), Proposed Maximum Level of Total Polar Material (TPM) in Cooking oil ( available in Nepali language, 1 Page)

	17
	15/03/2019
	 G/SPS/N/NPL/28
	Maximum Residue Limit of Pesticides on Fresh Fruits and Vegetables

	18
	28/06/2017
	 G/SPS/N/NPL/27
	Proposed Processed Flavoured Milk, Proposed Processed Full Cream Milk, Proposed Processed Low Fat Milk, Proposed Processed Skimmed Milk

	19
	23/03/2017
	 G/SPS/N/NPL/26
	Proposed quality standard for Brandy; Proposed quality standard for Gin

	20
	16/03/2017
	 G/SPS/N/NPL/25
	Proposed maximum limits of mycotoxin in food products

	21
	15/11/2016
	 G/SPS/N/NPL/24
	Proposed maximum limits of melamine in food products

	22
	15/11/2016
	 G/SPS/N/NPL/23
	Proposed quality standard for whisky (malt grain whisky, blended whisky, other whisky); Proposed quality standard for rum (rum, white rum and flavored rum); Proposed quality standard for vodka

	23
	19/04/2016
	 G/SPS/N/NPL/22
	Quality standard for Packaged drinking water and Mineral Water

	24
	09/03/2016
	 G/SPS/N/NPL/21
	Glossary of Phytosanitary Terms

	25
	28/01/2014
	 G/SPS/N/NPL/20
	National Standards for PhytosanitaryMeaures (NSPM 2, 11, 14, 17, 20, 21, 23, 24, 26, 27, 29, 31, 32, 34, 35 and 36)

	26
	24/01/2014
	 G/SPS/N/NPL/19
	Regulated Disease Pests and Insects in Importing Pumpkin, Cucumber, Bitter gourd and Radish into Nepal

	27
	11/06/2013
	 G/SPS/N/NPL/18
	Quarantine Disease Pests in Importing Cut flowers (Gerbera and Carnation), Cabbage, Cauliflower, Hot Chilli, Large Cardamom and Tea

	28
	29/11/2012
	 G/SPS/N/NPL/17
	Blended Edible Vegetable Oil Standard

	29
	29/11/2012
	 G/SPS/N/NPL/16
	Rice Bran Oil

	30
	18/09/2012
	 G/SPS/N/NPL/15
	National Plant Quarantine Pests of apple, citrus, potato, ginger, garlic, banana, and coffee of Nepal

	31
	16/08/2010
	 G/SPS/N/NPL/14
	Proposed mandatory quality standard for fortified wheat flour

	32
	28/04/2010
	 G/SPS/N/NPL/13
	Plant Protection Rule, 2010 (22 March 2010)

	33
	27/07/2009
	 G/SPS/N/NPL/12
	Here are the four documents to be notified:
1.Proposed quality standard for Corn flakes (Available in Nepali Language, 1 page)
2.Proposed quality standard for Preservatives
(Available in Nepali Language, 5 pages)
3.Proposed quality standard for Heavy metals
(Available in Nepali Language, 5 pages)
4.Proposed quality standard for Fennel (Available inNepali language, 1 page)
5.Proposed quality standard for Green tea (Available in Nepali language, 2 pages)
6.Proposed quality standard for Luncheon meat (Available in Nepali language, 2 pages)
7.Proposed quality standard for Rice (Available in Nepali language, 2 pages)

	34
	26/01/2009
	G/SPS/N/NPL/11/Add.1
	Plant Protection Act, 2007 - Extension of the comment period

	35
	26/11/2008
	 G/SPS/N/NPL/11
	Plant Protection Act, 2007 (13 September 2007)

	36
	04/06/2008
	 G/SPS/N/NPL/6/Add.1
	Animal Health & Livestock Services Act, 1998 and Regulation 1999 -   Extension of the comment period

	37
	07/04/2008
	 G/SPS/N/NPL/10
	Notification regarding the establishment of animal Quarantine check posts

	38
	07/04/2008
	 G/SPS/N/NPL/9
	a. Quarantine Standards for Day Old Chicks (available in Nepali)
b. Quarantine Standards for Table Egg (available in Nepali)
c. Quarantine Standards for Fingerlings (available in Nepali)
d. Quarantine Standards for Hatching Egg (available in Nepali)

	39
	04/04/2008
	 G/SPS/N/NPL/8
	Animal Quarantine Working Procedure, 2007 (available in Nepali, 33 pages)

	40
	04/04/2008
	 G/SPS/N/NPL/7
	a. Animal Slaughterhouse & Meat Inspection Act, 1999 (available in English, 3 pages)
b. Animal Slaughterhouse & Meat Inspection Regulation, 2001 (available in English, 22 pages)

	41
	04/04/2008
	 G/SPS/N/NPL/6
	a. Animal Health & Livestock Services Act, 1998 (available in English, 9 pages)
b. Animal Health & Livestock Services Regulation, 1999 (available in English, 24 pages)

	42
	27/03/2008
	 G/SPS/N/NPL/5/Add.1
	All Food Products -   Directives on Export-Import Inspection and Quality Certification System in Nepal -   Extension of the comment period

	43
	28/01/2008
	 G/SPS/N/NPL/5
	Directives on Export-Import Inspection and Quality Certification System in Nepal

	44
	30/11/2006
	 G/SPS/N/NPL/4
	1. Phytosanitary Operational Manual for Export Import Certification.  August 2005 (42 pages):  The original document is in Nepali language. 2. National Pest Status Record of Nepal, 2005 (30 pages), original document is in English.

	45
	30/11/2006
	 G/SPS/N/NPL/3
	Here are the four documents to be notified: Proposed quality standard for maize (Available in Nepali Language, 1 page) Proposed quality standard for wheat (Available in Nepali Language, 1 page) Proposed quality standard for paneer (Available in Nepali Language, 1 page) Proposed quality standard for cinnamon powder (Available in Nepali language, 1 page) Proposed volunteer quality standard for wheat flour (Available in Nepali language, 1 page)

	46
	20/04/2006
	 G/SPS/N/NPL/1/Add.2
	

	47
	20/03/2006
	 G/SPS/N/NPL/2
	Gazette of His Majesty's Government, Section 55, Number 46, 6 March 2006 (Available in Nepali, 1 page).

	48
	15/09/2005
	 G/SPS/N/NPL/1/Add.1
	

	49
	15/07/2005
	 G/SPS/N/NPL/1
	1.Ministry of Agriculture and Cooperatives' Notice regarding the compulsory provision for Phytosanitary Certificate Gazette of His Majesty's Government, Section 54, Number 33, 6 December 2004 (1 page):  The original document is in Nepali language. 2. Establishment of Plant Quarantine Check posts in Nepal bordering with India and China.  Notice of Department of Agriculture, 14 May 2004 (Available in Nepali language, 4 pages). 3. Ministry of Agriculture and Cooperatives assigns the Plant Protection Directorate as the "National Plant Protection Organization (NPPO)".  Government decision, 16 March 2005 (1 page), original document is in Nepali language.



5. [bookmark: _Toc184372648]Other activities
During this period, various programs conducted by the department are as follows:
· World Food Safety Day was celebrated on June 7,2025 with the global slogan "Food Safety: science in action" with a week-long various food safety related awareness, interactions, market and hotel/restaurant monitoring, street food safety targeted programs and other various programs.
·  A web based Laboratory Information Management System (LIMS) for NFFRL has been developed under Strategic Road Connectivity and Trade Improvement Project (SRCTIP) supported by World Bank. The system was developed with the objective to manage laboratory service more efficiently and effectively.
· Pesticide residue in fresh fruits and vegetables by RBPR was started from all 12 Food Import export Certification Offices and FTQCO Bhairahawa, Nepalgunj and Dhangadhi. 
· NFFRL has been accredited by NABL in additional 185 parameters with a total of 286 parameters (245 chemical and 41 microbiological). Laboratory at FTQCO, Biratanagar was also accredited for the first time in this fiscal year with accreditation in seven food commodities (23 chemical parameters).
6. [bookmark: _Toc184372649]Revenue Collection
Revenues are generated from services like laboratory analysis and licensing of food/feed industries.  The analytical fee depends on the parameter to be analyzed. Details of non-tax revenue rates for laboratory analysis services as published in Nepal Gazette is given in Annex 2. Table 5.1shows the detail of revenue collection in this fiscal year.
Table 5.1:  Revenue collection in the fiscal year 2081/82.

	S.N.
	Office
	Revenue collection in thousands

	1
	DFTQC, Kathmandu
	23912

	2
	FTQCO, Biratnagar
	4761

	3
	FTQCO, Janakpur
	3144

	4
	FTQCO, Hetauda
	2487

	5
	FTQCO, Pokhara
	2081

	6
	FTQCO, Bhairahawa
	3004

	7
	FTQCO, Nepalgunj
	2553

	8
	FTQCO, Surkhet
	622

	9
	FTQCO, Dhangadhi
	4371

	10
	FIEQCO, Kakarvitta
	4323

	11
	FIEQCO, Rani
	3051

	12
	FIEQCO, Jaleshwar
	3760

	13
	FIEQCO, Birgunj
	11532

	14
	FIEQCO, Tatopani
	13281

	15
	FIEQCO, Rasuwa
	5078

	16
	FIEQCO, Belahiya
	8764

	17
	FIEQCO, Krishnanagar
	4371

	18
	FIEQCO, Nepalganj
	616

	19
	FIEQCO, Dhangadhi
	678

	20
	FIEQCO, Mahendranagar
	644

	21
	FIEQCO, TIA
	183

	
	Total
	103216




Figure 5.1: Revenue Collection for Past Ten Years.
Figure 5.1 shows the trend of revenue collection over past ten years. From the figure, it can be observed that the revenue collection is increasing every year. This was due to increase in the number of samples analyzed by the laboratories for import/export certification, licensing purpose, requested samples, lot verification etc. After the establishment of 24 division offices and 8 new food import/export quality certification offices in the fiscal year 075/76, revenue collection increased gradually due to increase in number of samples received for import/export certification at custom points and increased awareness about the legal provision of licensing for food business operators. In the fiscal year 078/79, the revenue collection has nearly doubled in comparison to previous year after beginning the testing of pesticide residue analysis using rapid bioassay of pesticide residue (RBPR) from 1stof Kartik, 2078.
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A.1: Certificate of Accreditation of National Food and Feed Reference Laboratory (NFFRL)
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A.2: Certificate of Accreditation of Food Technology and Quality Control Office, Biratnagar








[bookmark: _Toc184372651]Annex 2
Non-tax revenue rates for Laboratory analysis services as published in Nepal Gazette, 2078/04/25, section 71, Number 17, Part 5.
	S.N.
	Food Products
	Revenue (NPR)

	01.00 Milk and Milk Products

	1
	Infant Milk Food
	1000/-

	2
	Whole milk powder
	1,500/-

	3
	Skimmed milk powder
	1,500/-

	4
	Fluid milk
	650/-

	5
	Condensed milk
	700/-

	6
	Butter
	1,500/-

	7
	Frozen Dessert
	1,500/-

	8
	Ice cube
	1,000/-

	9
	Yoghurt
	900/-

	10
	Cream 
	500/-

	11
	Paneer
	500/-

	12
	Processed milk
	650/-

	13
	Nutrient content and microbiological test of Infant Food 
	For nutrient content, as per code no. 12, and for microbiology as per code no. 17

	02.00 Fats and Oils

	1
	Edible Vegetable Oil
	700/-

	2
	Crude oils
	400/-

	3
	Mustard oil/Rapeseed oil
	1,100/-

	4
	Animal Ghee 
	800/-

	5
	Vegetable Ghee 
	800/-

	6
	Peanut butter
	1,000/-

	7
	Bakery Shortening
	800/-

	8
	Mustard seeds
	300/-

	9
	Coconut powder
	1,000/-

	03.00 Fruits and Vegetable Products

	1
	Jam, Jelly, Marmalade, Squash, Fruit juice, Beverages etc.
	800/-

	2
	Tomato ketchup, Sauce including microbiological test
	1,200/-

	3
	Pickles (excluding preservatives test)
	500/-

	4
	Tomato juice and other juices
	600/-

	5
	Canned Fruits
	800/-

	6
	Soft drinks, Soda, Energy drinks, Sports drinks, Carbonated beverages etc.
	1,000/-

	7
	Fruit beverage powder
	500/-

	8
	Vinegar
	800/-

	04.00 Spices and Condiments

	1
	Spice seed Grading
	300/-

	2
	Spice powder
	600/-

	3
	Seasoning powder
	500/-

	4
	Prawn cracker
	500/-

	5
	Dried Ginger
	900/-

	05.00 Salt

	1
	Edible Salt
	700/-

	07.00 Cereal and Legume Products

	1
	Wheat flour, semolina, Fortified flour, Rice
	700/-

	2
	Biscuit, Bread
	600/-

	3
	Cookies 
	550/-

	4
	Other Bakery items
	500/-

	5
	Stick noodles
	400/-

	6
	Instant noodles
	900/-

	7
	Dalmoth, Bhujia and other Snacks food
	700/-

	8
	Cereals/Legumes
	500/-

	08.00 Processed drinking water

	1
	Processed drinking water including microbiological tests
	2,500/-

	09.00 Sweetening Agents

	1
	Sugar, Sugar candy
	850/-

	2
	Honey 
	1,100/-

	10.00 Confectionery Products

	1
	Chocolate, Toffee, Candy, Lozenges
	750/-

	2
	Chewing gum, Bubble gum
	500/-

	11.00 Food Preservatives, Additives and Contaminants

	1
	Per Heavy metal
	550/-

	2
	More than one Heavy metal group
	1,500/-

	3
	Minerals (Fe, Ca, Mg, Mn, etc.)
	250/-

	4
	Mycotoxins/Total aflatoxins
	1,000/-

	5
	Vitamins 
	1,000/-

	6
	Melamine 
	1,000/-

	7
	Color qualitative
	250/-

	8
	Color quantitative
	700/-

	9
	Formalin
	1,000/-

	10
	Benzoic acid preservative
	400/-

	11
	Nitrite preservative
	400/-

	12
	Other preservatives/Food additives each
	400/-

	13
	Sulfur dioxide preservative
	2,000/-

	14
	Pesticide Residues

	
	· Organochlorine, Organophosphorus group
	2,000/-

	
	· Other groups/per pesticide
	2,000/-

	
	· Per Pesticide residue
	1,000/-

	15
	Veterinary drug residue per antibiotic each
	700/-

	16
	Veterinary drugs residue in group
	2,000/-

	17
	Monosodium glutamate, MSG
	500/-

	18
	Radiation test by Becquerel Monitor
	1,000/-

	19
	Taurine amino acid
	1,000/-

	20
	Histamine
	1,000/-

	21
	Amino acids profile
	2,000/-

	22
	Fatty acids/Trans fatty acids
	2,000/-

	23
	Antioxidant each
	1,000/-

	24
	Specific gravity
	400/-

	25
	HMF test
	1,000/-

	26
	Caffeine in foods and Beverage
	300/-

	27
	Iodin content
	300/-

	28
	Grayanotoxins including other natural toxins each
	1,000/-

	12.00 Parameter wise Revenue for Misc. Food Products

	1
	Moisture 
	150/-

	2
	Protein
	300/-

	3
	Carbohydrate
	300/-

	4
	Sugar
	300/-

	5
	Total solid
	300/-

	6
	Starch qualitative
	300/-

	7
	Crude Fat
	300/-

	8
	Total Ash
	200/-

	9
	Grading per parameter (Cereals, Spices and others)
	150/-

	10
	Acidity
	150/-

	11
	pH
	100/-

	12
	Alkalinity 
	150/-

	13
	Crude fiber
	400/-

	14
	Water soluble ash
	200/-

	15
	Acid Insoluble Ash
	200/-

	16
	Alcoholic extract
	200/-

	17
	Salt content
	200/-

	18
	Solubility 
	150/-

	19
	Refractive index
	200/-

	20
	Saponification value
	200/-

	21
	Iodine value
	200/-

	22
	Unsaponification matter
	300/-

	23
	Free fatty acid/Acid Value
	150/-

	24
	Peroxide value
	200/-

	25
	Melting point
	150/-

	26
	Sucrose quantitative
	800/-

	27
	Glucose quantitative
	800/-

	28
	Fructose quantitative
	800/-

	29
	Drained weight
	800/-

	30
	Volatile oil
	100/-

	31
	Non-volatile oil
	200/-

	32
	Lead chromate test 
	200/-

	33
	Curcumine
	100/-

	34
	Sodium chloride
	250/-

	35
	Organic acid each
	800/-

	36
	RM value
	250/-

	37
	Lactometer verification each
	550/-

	38
	Carbondioxide pressure test 
	400/-

	39
	Net weight or volume
	100/-

	40
	Proximate test
	1,500/-

	41
	Antinutritional compound
	700/-

	42
	Color profile test by Chromameter
	1,000/-

	43
	Texture profile test
	1,000/-

	44
	Water activity
	500/-

	45
	Fill of container 
	100/-

	46
	Fruit content
	400/-

	47
	Uric acid
	500/-

	48
	gluten
	250/-

	

	13.00 Adulteration Test

	1
	Hexabromide test
	150/-

	2
	Argemone test
	300/-

	3
	Beliar test
	300/-

	4
	Baoudine test
	150/-

	5
	Lard test, Qualitative
	300/-

	6
	Mineral oil test, Qualitative
	300/-

	7
	Phosphatase test, Qualitative
	200/-

	8
	Methylene blue test
	200/-

	9
	Resasurine test
	200/-

	10
	Bicarbonate test, Qualitative
	200/-

	11
	Glucose test, Qualitative
	150/-

	12
	Starch test, Qualitative
	150/-

	13
	Nonedible color test, Qualitative
	300/-

	14
	Urea test, Qualitative
	300/-

	15
	Neutralizer test, Qualitative
	300/-

	16
	Formalin test by test kit
	300/-

	17
	Pesticide test by test kit
	300/-

	18
	Khesari test, Qualitative
	300/-

	14.00 Alcoholic Beverages

	1
	Wine and Beer quality
	2,000/-

	2
	Liquors, Whiskey, Rum, Vodka, Gin etc.
	2,000/-

	3
	Methyl alcohol, Qualitative
	400/-

	4
	Ethyl alcohol
	550/-

	5
	Methyl alcohol, Qualitative
	1,100/-

	6
	Other each parameter
	400/-

	15.00 Meat Products

	1
	Fresh meat
	950/-

	16.00 Animal Feeds

	1
	Feed products
	1,600/-

	2
	Feed Ingredients
	1,500/-

	17.00 Microbiological Test

	1
	Mold count
	250/-

	2
	Yeast and its spores
	250/-

	3
	Total Bacterial count
	250/-

	4
	Coliform count
	300/-

	5
	Salmonella spp.
	500/-

	6
	Staphylococcus spp.
	500/-

	7
	Clostridium botulinum/perfringes
	500/-

	8
	Streptococcus spp.
	300/-

	9
	Bacillus cereus
	300/-

	10
	Vibrio spp.
	300/-

	11
	Listeria monocytogenes
	300/-

	12
	Nematodes
	100/-

	13
	Other microorganisms each
	300/-

	14
	Swab test
	300/-

	15
	Enterobacterioceae
	400/-

	16
	Microorganism not mentioned in the above list (per parameter)
	400/-





Number of industries inspected 
Numbr of industries inspected 	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81	081/82	1137	1371	1198	2246	2852	1920	4042	4230	4296	4537	



Hotel/Restaurants and Sweet shop Inspection	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81	081/82	1812	2545	2374	3287	3341	1523	1706	2365	2585	2303	


Food and Feed sample collected (as per Food/Feed Act)
Food	
076/77	077/78	078/79	079/80	080/81 	081/82	3103	2560	4230	2830	3003	3351	Feed 	
076/77	077/78	078/79	079/80	080/81 	081/82	350	274	430	252	122	43	



Non-compliance
non-compliance	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81 	081/82	9.81	12.739999999999998	12.58	5	3.3	7.73	5.4300000000000024	6.87	4.72	6.3	


Number of cases filed 
case filed 	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81 	081/82	206	263	224	149	53	102	115	121	178	183	


Food/Feed Industry Licensing (New Issue and Renewal) 
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81 	081/82	New Issue	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81 	081/82	1267	1514	1598	1552	1455	1635	1776	1995	2430	848	Renewal	
072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81 	081/82	329	517	557	592	533	771	823	827	933	3195	




Very good 	Good	Satisfactory	Average 	Non stratified	24	52	49	16	5	


renewal	
077/78	078/79	079/80	080/81 	081/82	364	896	1515	1641	667	registration	
077/78	078/79	079/80	080/81 	081/82	320	794	1235	1331	1417	




laboratory analysis	076/77	077/78	078/79	079/80	080/81	81/82	14482	21088	20475	22742	26307	26243	
Chemicals Scopes	
2012	2014	2016	2019	2021	2023	2025	27	27	22	78	78	245	672	Microbiological scopes	
2012	2014	2016	2019	2021	2023	2025	0	0	17	24	24	41	142	Total 	
2012	2014	2016	2019	2021	2023	2025	27	27	39	102	102	286	814	Years


Scopes of Accreditation 





 Collection(in Thousad)	072/73	073/74	074/75	075/76	076/77	077/78	078/79	079/80	080/81	81/82	20065	22894	26087	31688	29614	48839	80591	81504	86545	103216	
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CERTIFICATE OF ACCREDITATION

NATIONAL FOOD & FEED REFERENCE LABORATORY, DEPARTMENT
OF FOOD TECHNOLOGY AND QUALITY CONTROL (DFTQC)

has been assessed and accredited in accordance with the standard

ISO/IEC 17025:2017
""General Requirements for the Competence of Testing &

Calibration Laboratories'
and fulfills the requirements of FSSAI

for its facilities at
Babarmahal, Kathmandu, Nepal

in the field of

TESTING

Certificate Number TC-4062 (Integrated)

Issue Date 31/03/2025 Valid Until  30/03/2027

FSSAL: 31/03/2025

This certificate remains valid for the Scope of Accreditation as specified in the annexure subject to
continued satisfactory compliance to the above standard & the relevant requirements of NABL.
(Tosee the scope of accreditation of this laboratory, you may also visit NABL website www.nabk-india.org)

Name of Legal Entity : Ministry of Agriculture and Livestock Development, Government of Nepal
Signed for and on behalf of NABL

P Lo
Anuja Anand N. Venkateswaran

Director Chief Executive Officer
89076970100030002582
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CERTIFICATE OF ACCREDITATION

I FOOD AND FEED LABORATORY,
FOOD TECHNOLOGY AND QUALITY CONTROL OFFICE
has been assessed and accredited in accordance with the standard
ISO/IEC 17025:2017 |
| "General Requirements for the Competence of Testing &
Calibration Laboratories''

for its facilities at

Biratnagar-10, Morang, Province No. 1, Nepal |

in the field of

TESTING

Certificate Number TC-4208

Issue Date 25/04/2025 Valid Until 24/04/2029

This certificate remains valid for the Scope of Accreditation as specified in the annexure subject to
continuedsatisfactory compliance to the above standard & the relevant requirements of NABL.
(Tosee the scope of accreditation of this laboratory, you may also visit NABL website www.nabkindia.org)

Name of Legal Entity : Dept. of Food Technology and Quality Control, Ministry of Agriculture and Livestock
Development, Government of Nepal

Signed for and on behalf of NABL

nifa Rani W

; B i N. Venkateswaran
T80 005287 Director Chief Executive Officer
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