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The Food Safety
& Quality Unit

Established under the Food Safety
& Quality Act, 2016, the unit aims
to regulate food at all stages of
the food chain “ From Farm to
Fork” while protecting human
health, consumer interests
including fair practices in trade. .

SAFER FOOD
Onelsland ata Time

Food Business
Registration and
Certification

Food businesses are now
required to register annually
with BAHFSA. A Certificate of

Sanitation is provided
following a successful yearly
inspection (scheduled) of a

food business.

Food Bus_iness
Inspections

BAHFSA Food Inspectors
conduct annual, routine and
complaint based
inspections of all food
businesses, such as
restaurants, grocery stores,
school kitchens, food
vendors, etc.

Register online Now!

For More Information

() (242) 603-3260

Services are available online

@ 99 Crawford Street, Nassau, N.P., The Bahamas

Key Activities
Food & Food Business
Inspections

Providing Alcohol Import
Permits - January 2026

‘ Enhancing Public Awareness

© © OUR COMPETENT AND
EXPERIENCED FOOD
INSPECTORS ARE HERE TO

HELP YOU ’ ’

Training, Public
Education &
Outreach

The Unit is dedicated to
educating and helping
consumers and the food
industry in protecting their
families and clients.

Import Inspections

Our Food Inspectors are
tasked with inspecting
imported foods, including
but not limited to meat, dry
foods, canned foods, etc.
Importers are encouraged
to apply for their
inspections.
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@ www.bahfsabahamas.com



