
 
 

 

Eat Right India” Movement 

News 

 Union Ministry of Health and Family Welfare has launched the “Trans Fat Free” logo 

of Food Safety & Standards Authority of India (FSSAI). 

 This marked an important milestone in the movement against Trans-Fats and also 

provided a momentum to accelerate the „Eat Right India‟ movement of FSSAI. 

About the logo 

 The food establishments which use trans-fat free oil and do not have industrial trans-

fat more than 0.2g/100g of food, in compliance with the Food Safety and Standards 

Regulations, 2018 can display “Trans-fat free” logo at their outlets and on their food 

products. 

 The use of the said logo is voluntary. 

Why such move? 

 Studies have recently shown that 60,000 deaths occur every year due to 

cardiovascular diseases, which in turn are caused due to high consumption of trans 

fats. 

 Since the impact of trans fats on human health is increasing exponentially, it is very 

important to create awareness about them. 

 India is committed to eliminating it from the food supply and is progressing towards 

its objective of trans fat elimination by 2022; a year ahead of the global target by 

WHO. 

What are Trans Fats? 

 Trans fats are the worst type of fats with known health risks. 

 Artificial Trans fats are created in an industrial process that adds hydrogen to liquid 

vegetable oils to make them more solid. 

 Since they are easy to use, inexpensive to produce and last a long time, and give foods 

a desirable taste and texture, they are still widely used despite their harmful effects 

being well-known. 

 Trans-fats are largely present in partially hydrogenated vegetable fats/oils, vanaspati, 

margarine and bakery shortenings, and can be found in baked and fried foods. 

  



 
 

 

The Eat Right Movement 

 Food Safety and Standards Authority of India (FSSAI) has unveiled last year „The Eat 

Right Movement‟, built on two broad pillars of „Eat Healthy‟ and „Eat Safe‟. 

 The programme aims to engage and enable citizens to improve their health and well-

being by making the right food choices. 

The aim of the movement 

To cut down salt/sugar and oil consumption by 30% in three years. 

About Green Purple Initiative 

 FSSAI also launched the Green Purple initiative logo. 

 The initiative aims to qualify the chefs on food safety legal requirements and 

sustainable cooking methods, in order to promote trans-fat free cooking. 

 It will be a six months program that includes key areas of trans-fat free cooking, using 

less sodium, and hygienic, seasonal, eco-friendly, less energy consuming cooking 

methods. 

 The chefs shall thereafter ensure global standards of food safety and sustainable 

environment practices. 


