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

Codex texts
• 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 
Street-vended Foods (Near East)

• CXC 76R-2017, Regional Code of Hygienic 
Practice for Street-Vended Foods in Asia (Asia)

• CXG 103-2024, Guidelines for food hygiene 
control measures in traditional markets for food;

• Principles and Guidelines on the Use of Remote 
Audit and Inspection in Regulatory Frameworks
(CXG 102-2023) 

Applying Codex recommendations

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 FAO 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

Saravask at English Wikipedia

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


Moving from conventional controls using 
people only to video and LLMs

The input from FAO into the study
design

• Shift from testing outcomes to 
observable GHP-related 
practices based on the Codex 
General Principles of Food 
Hygiene

Evaluation of behavioural change 
revealed a problem:

• Too many stalls for project staff 
or inspectors to monitor 
conventionally

• Idea to use video recordings of 
observable GHP-related 
practices and train LLM. 



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.



The questionnaire: simple questions, 
substantive challenges
OBSERVATIONS CAPTURED BY VIDEO

Handwashing facility Presence of a lid

Water storage tank Cracks or holes

Utensils awaiting washing Protection from the ground



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

Practical need

Shaped the digital approach

Human expertise

Supported development and 
initial validation

Technical meaning of 
questions

Deserve the same attention 
as the AI technology

The lesson for digitalization



Thank you
for your attention

Published results :

• Leveraging Computer Vision and 
Visual LLMs for Cost-Effective and 
Consistent Street Food Safety 
Assessment in Kolkata India

• https://doi.org/10.1609/aaai.v39i27.35008

https://doi.org/10.1609/aaai.v39i27.35008
https://doi.org/10.1609/aaai.v39i27.35008
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