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STANDARD OPERATING PROCEDURE  

Quess Food Services (QFS) – Raw Material Specification 

(For commonly consumed raw materials across QFS)   

Index
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Revision -01– Any timely revisions made will follow a sequence of 1, 1.1 etc 

Issue date --06-2021 
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INTRODUCTION
Procurement team

Corporate Chef and Food Safety - Quality team

GENERAL INSTRUCTIONS FOR VEGETABLES/FRUITS
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COMMONLY USED INDIAN VEGETABLES
SL 
No 

GENERAL 
NAMES OF  

ITEM 

REFERANCE 
IMAGE 

REQUIRED SPECS. UOM 

Appearance 

Ideal Size

Appearance

Ideal 
size

Appearance

Ideal Size

Appearance

Ideal Size
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Appearance

Ideal Size

Appearance

Appearance 

Ideal Size
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Appearance

Ideal size

Appearance

Ideal size

Appearance

Ideal size 

Appearance

Ideal Size
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Appearance -

Ideal 
Size

Appearance -

Appearance 

Ideal Size

Appearance

Ideal Size
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Appearance

Ideal Size

Appearance

Ideal size

Appearance

Appearance 

Peeled Garlic – Appearance
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Appearance

Appearance 

Ideal Size

Appearance

Appearance
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• Appearance 

•

• Ideal Size

• Appearance

•

•
• Ideal size

• Appearance

•

•
• It is 

similar to Ivy Gourd/Thildli 
but much bigger in 
shape/size

• Appearance

•
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• Appearance

•

•

Ideal Size

Appearance

Ideal Size

Appearance

Ideal Size

Appearance



       

12

 

Appearance 

Ideal size –Large to medium 
(10-12 in a kg) 

Appearance

Ideal Size

Appearance 

Appearance 

Ideal Size
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Appearance 

sweet potato

Ideal Size

Reference – 1) www.iihr.res.in. 2) Foodsafetyhelpline.com 

QFS/PR/01     Issue No 01       Revision -1        Issue date -10/09/2021
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COMMONLY USED EXOTIC VEGETABLES
SI 

NO 
COMMON NAME IMAGE SPECIFICATIONS UOM 

• Appearance

•

• Ideal size

• Appearance

•

• Ideal size

• Appearance 

•

•

• Ideal Size

• Appearance

•

•
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Appearance -

Ideal requirement

Appearance

Ideal Size

Appearance 

Appearance 
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Appearance

Ideal size
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COMMONLY USED INDIAN GREEN LEAFY VEGETABLES

MANDATORY REQUIREMENTS  

SI 
NO 

COMMON 
NAMES 

IMAGE SPECIFICATIONS UOM 

• Appearance

•
• Appearance 

•

•

• Appearance

•

•

•
• Appearance

•
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Appearance

Appearance

Appearance
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COMMONLY USED FRUITS
SI 

NO 
COMMON 
NAMES 

PREFERED VARITIES SPECIFICATIONS UOM 

• General Appearance -

•

•
• Ideal size

• General Appearance 

•

• Ideal size requirement

• General Appearance

•

• Ideal size
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•

•

•

Ideal weight of each 
bunch

Appearance 

Ideal weight of per 
kiwi
Appearance 

Ideal size varies from 
varieties
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Appearance 

Ideal size of of one fruit  
500 g upto 1.2 Kg 

Approx. 5 -7 number / 
kg, 

Ideal 
weight - 1 to 1.5 
kilo per no 
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Appearance 

Ideal weight of one fruit 
-750 to 900 g

Approx. - 5-6  number / 
kg,

Average weight -200250 
g/piece

Approx. -5-6  number / 
kg,
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Approx. 8 to10  number 
/ kg

Ideal Size - One fruit 
ideally be 1 kg and 
above. 
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COMMONLY USED DAIRY BASED PRODUCTS
Below is the listed brand of commonly used brands which compile to FSSAI 
requirements. 

General instructions
•
•

•
•

SI 
NO 

ITEM TYPES REQUIRED SPECIFICATION 
UOM 

•

•
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         Reference – www.foodsafetyhelpline.com 
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COMMONLY USED SEA FOODS BASED PRODUCTS
Below are the listed sea foods commonly used across Pan India. 

Fish

General instruction
•
•

•
•

SI 
NO 

ITEM TYPE REQUIRED SPECIFICATION 
UOM 

•

•

•

•

•

•

•

•
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COMMONLY USED MEAT BASED PRODUCTS
Below are the listed commonly used meat based products across Pan India. 

General instruction
•
•

•
•

SI 
NO 

ITEM TYPES REQUIRED SPECIFICATION 
UOM 

•

•
•

•

•

•

•

•

•

•
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COMMONLY USED FROZEN PRODUCTS
Below are the listed commonly used frozen products used across Pan India.  

General instruction
•
•

•
•

SI 
NO 

ITEM PREFERED 
BRANDS 

REQUIRED SPECIFICATION 
UOM 

•

•
•

•

•
•

•

•
•
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COMMON SPECIFICATIONS OF CEREALS/PULSES & OTHER DRY
GROCERIES
Food Hygiene

Packaging & Labelling -

SL ITEM 
DESCRIPTIO
N 

TYPES/VARITIES SPECIFICATION / BRAND UOM 

A CEREALS/PULSES 
•

•

•
•
•

•

•

•

•
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•

•
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bean
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B  FLOURS  

Maida

Rice flour
taste like
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NUTS 
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D OTHERS 
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no 
cosmetic type to be opted 
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SPICES MASALA/POWDER/WHOLE 

As a thumb rule whole spices shall be free from adulteration/foreign 
residues/soil/worms/ mold, living and dead insects, insect fragments, and rodent 
contamination. 

SPICES MASALA/POWDER
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The powder shall be free from added 
colouring matter and any other harmful 
substances.  
However cereals like rice flour/maida 
may be part of its composition. 

WHOLE SPICES
Si 
no Name 
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Black/Yellow 

•

•
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White/Black

•

•

•

Preferred types

•

•
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SOP –PROCUREMENT  
PURPOSE 

SCOPE:  

 

 

 

 

RELEVANT STAKE HOLDERS 

 

PROCEDURE: 

a) Planning & purchase committee meeting  

 

 

 

 

 

  

S.No Process step Responsibilit

y 

Authorized by 



 

 

 

 

 

 

 

 

b) Ordering  

 

 

 

 

  

-  

-  

-  

  

 

 

 

 

 

c) Introduction of new products & new brands  

 

 

-  

-  

-  

-  

-  

  

 

 

 

 



 

 

 

 

d) Vendor Management  

Introduction of new vendor - 

 

-  

-  

-  

- 

 

 

 

 

 

 

 

 

 

 

Supplier performance evaluation 

 

 

 

 

 

 

 
GENERAL INSTRUCTIONS TO BE COMMUNICATED TO VENDOR 
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