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ABBREVIATIONS & ACRONYMS

Sr: No. | Abbreviations Full Forms
&Acronyms

1. | APEDA Agricultural and Processed Food Products Export
Development Authority

2. | FAO Food and Agriculture Organization

3. |FBO Food Business Operator

4. FLRS Food Licensing and Registration System

5. | FPOs Farmer Producer Organizations

6. FSSAI Food Safety and Standards Authority of India

7. | Kcal kilocalorie

8. | MoFPI Ministry of Food Processing Industries

9. |PA Polyamide

10. | PET Polyesters

11. | PFA Prevention of Food Adulteration

12. | SHGs Self Help Groups

13. | UK United Kingdom

14. | US United States

15. | WVTR Water Vapour Transmission Rate
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