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Street foods - a central theme of normative
and capacity building activities

Codex texts Applying Codex recommendations

e CXC 43R-1995, Regional Code of Hygienic
Practice for the Preparation and Sale of Street
Foods (Latin America and the Caribbean)

* CXG 22R-1997, Regional Guidelines for the
Design of Control Measures for Street-Vended
Foods (Africa)

¢ CXC 71R-2013, Regional Code of Practice for HYGIENIC PRACTICES
Street-vended Foods (Near East) K‘:\”T)HSE\EER%’?RATION

« CXC 76R-2017, Regional Code of Hygienic ISI;lrl?AEFEIQTIgA?OD
Practice for Street-Vended Foods in Asia_(Asia)

* CXG 103-2024, Guidelines for food hygiene Tools for training
control measures in traditional markets for food;

* Principles and Guidelines on the Use of Remote
Audit and Inspection in Regulatory Frameworks @D
(CXG 102-2023) L



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B43R-1995%252FCXC_043Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B43R-1995%252FCXC_043Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B43R-1995%252FCXC_043Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B22R-1997%252FCXG_022Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B22R-1997%252FCXG_022Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B22R-1997%252FCXG_022Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B22R-1997%252FCXG_022Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B22R-1997%252FCXG_022Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B71R-2013%252FCXC_071Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B71R-2013%252FCXC_071Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B71R-2013%252FCXC_071Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B71R-2013%252FCXC_071Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B76R-2017%252FCXP_076Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B76R-2017%252FCXP_076Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B76R-2017%252FCXP_076Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B76R-2017%252FCXP_076Re.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B103-2024%252FCXG_103e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B103-2024%252FCXG_103e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B102-2023%252FCXG_102e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B102-2023%252FCXG_102e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B102-2023%252FCXG_102e.pdf

An FAQO partnership with
academics in a real-life street
food setting in Kolkata

* Partnering with young academics who
had established a real-life setting in
Kolkata for running randomised control
trials.

* Bringing together the disciplines of food
safety, economics and behavioural
science

* Teaming up with FAO India who liaised
with FSSAI and local authorities

* The original idea was to study consumer
responses to changes in food safety
practices by food stall owners at scale

W

KOLKATA


https://en.wikipedia.org/wiki/User:Saravask
https://en.wikipedia.org/wiki/

Moving from conventional controls using
people only to video and LLMs




Running a survey requires
distinct questions about
observable features

Initial human evaluation
to support validation

Accurate technical
meaning in English and
Bengali necessary

The questions have to
match the observations
made by the video
recordings.

Appendix

English Question

Bengali Question

Is the hand washing facility at least 1 meter above
ground level?

TS EIEE 941 16 A0T BT O W2 ?

ground level?

Does the hand washing facility have a lid? 3G I TIEE T Gledl Wita?

Is there soap available and maximum an arm’s | OTUIE 6 A 216 T Q92 BI# (U AE TS OF
length away from the tap? o4 () T AIep?

Is water after washing hands collected in some con- | Se] AR T4 TH?

tainer?

Is the water storage tank covered by a lid? BIE QFI0 Giedl gral HIga?

Is the water storage tank cracked or does the tank | BIFID 1<F 101 91 BICE *16 W=7

have holes?

Is the dish-washing station at least 1 meter above I GO T I BEd OoE?

Are the dirty plates, pots, cutlery waiting to be
washed on the ground or floor?

(AT (AT, TG, TIOE 16 71000 9 @H0S &R
T BIHTF A7

Are the dirty plates, pots, cutlery waiting to be
washed in a container protected from the ground?

(1A (R, #ITa, PTGl 1< WD (AP HAHPS QD16
HICa (A1ET el D7l Fa027

Do the buckets containing water have smooth sur-
faces?

M0 < J@9 #[Poe Wt=?

Is the ground around the dish-washing station free
of debris?

GAPIE GO BT AIMD 1 A0 97

Is there more than one water bucket around the
dish-washing area?

T T OFiias Iea?

Is there soap or detergent available and maximum

WA q1 GoEees ANSH " G998 GoEd @A

an arm’s length away from the station? ST OF 30 HE?
Are the garbage bins made of hard material? Haale I = G o tols?
Do the garbage bins have a smooth top area? A a3 79 AR a1 Jea?

Are there animals/insects in or around the garbage
bins?

I A 1 WO 16 A1/ 715 i ?

Does the area around the garbage bins have stand-
ing water?

GIEEE CTATCT 6 AT S Witz ?

Are birds, insects, rodents, or other animals present
at the stall?

SO 1P S, CNPTATPE, 299 1 WA AT I=?

Table 1: Matched Questions in English and Bengali

Note: The English translation has been slightly adapted to achieve good zero-shot results with LLMs.




The questionnaire: simple questions,

substantive challenges

OBSERVATIONS CAPTURED BY VIDEO

Handwashing facility Presence of a lid

Cracks or holes

Water storage tank

Utensils awaiting washing Protection from the ground

Appendix

English Question

Bongall Question

Ts the hand was
ground level?

o facility at least 1 meter above

2 (AT ST 5 wita Bead BT otz ?

Does the hand washing facility have a lid? 25 (4 TIEA [ Gl =iica?

Is there soap available and maximum an arm'’s | GTATE %6 STATA SINGT T G912 B+t (IS ST 9%
length away from the tap? herloerckicr

Is water after washing hands collected in some con- | Gl 73R ST 2H?

tainer?

Ts the water storage tank covered by a lid? T ao1b bl gIal Wige?

Is the water storage tank cracked or does the tank

TIETD [ Wi+ a1 BT 16 Bita?

h-washing station at least 1 meter above
ground level?

ST GO [ Hed Bad GHE?

Are the dirty plates, pots, cutlery waiting to be
washed on the ground or floor?

Wﬁm(ﬁﬁ,ﬁ G, o= 1< JIDTS 91 FHRHNTO =G
G} SRR PAR?

Are the ditty plates, pots, cutlery waiting to be
washed in a container protected from the ground?

ST /D, 1@, PIGAIE [ AIMb (AP HAe0 GPID
SICa (HTETE G DI $re?

Do the buckets containing water have smooth sur-
faces?

TG 16 o oo wilca?

Is the ground around the dish-washing station free
of debris?

GHIPE GLAGAE BITICTS AND [ Q0T g7

Is there more than one water bucket around the
dish-washing area?

GTATH 16 QPNE As?

Is there soap or detergent available and maximum | I 91 [GBIAGSG “IGHl WA G493 OOH (AP
an arm’s length away from the station? FHTED O 3O AE?
Are the garbage bins made of hard material? e I+ *Te SommE i tora?

Do the garbage bins have a smooth top area?

Raaiera ait 791 AN a1 Wia?

Are there anima
bins?

ts in or around the garbage

BIGE w0 A1 SCIATCT [ /oo aiz?

Does the area aronnd the garbage bins have stand-
ing water?

BIGE ACTATCT 6 AT e =iiez?

Are birds, insects, rodents, or other animals present

at the stall?

SO 1< AN, (ﬁmﬂmj@mwﬁm?

Table 1: Matched Questions in English and Bengali

Note: The English translation has been slightly adapted to achieve good zero-shot results with LLMs



The lesson for digitalization

Give the design of the initial questions as much
attention as the Al technology.

. . Technical meaning of

Practical need Human expertise . g
questions

Shaped the digital approach Supported development and Deserve the same attention

initial validation as the Al technology



Thank you

for your attention
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