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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Produces an integrated pest-management plan for a food outlet — prevention, monitoring, safe control methods,
professional pest control and records — to keep pests out and pass audits. Use it to control pests. For overall
hygiene use the Hygiene SOP.

Purpose of this tool & output

Keep pests out of the kitchen

How the output is used

Use the plan to keep pests out of the kitchen with prevention and treatment.

Important cautions

Prevention and sanitation control pests far more than pesticides — proof entry points, remove
food/water/harbourage, and keep any treatments away from food. Use a licensed pest-control service and keep
records for FSSAl/audit. Adapt to your premises.

Companion documents

e FSSAI Food Safety Compliance Guide
HACCP / Food Safety Plan Builder

Kitchen Hygiene & Cleaning SOP

Food Handler Training Program (FoSTaC)

Food Safety Self-Audit Tool

Allergen Management & Labelling

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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