
Wednesday November 19, 202510

CORRIGENDUM
Sub:-    Cancellation of tender

Ref:-   This office  e-NIT No.  SE/PMGSY/J/05 of 

2025-26 Dated:- 28-10-2025

Due to Poor Response for Permanent Restoration of

road from NHPC Road Gatti to Bhandar, Package No.

JK07-3014, Block- Bani, District- Kathua  (Adv. Cost

Including GST) is hereby cancelled.

No:-SE/PMGSY/4592-96 Sd/-

Dated:- 17-11-2025 Superintending Engineer 

DIP/J-8069/25 PMGSY Circle 

Dated:- 18/11/2025 Jammu

Office of the Superintending
Engineer, PMGSY Circle Jammu

Advisory for Meat/Chicken/Fish shopkeepers operating within JMC limits
In accordance with Jammu Municipal Corporation Act-2000, Prevention of cruelty to Animals (Slaughter House)

Rules, 2001 and food Safety and Standards (Licensing and Registration of Food Businesses), Regulations-2011, all
the meat/chicken/fish shopkeepers operating within JMC limits are hereby advised to strictly adhere to the following
guidelines.

1. Obtain No objection certificate (NOC) from Jammu Municipal Corporation before applying for grant of registra-
tion certificate/License from Food safety and standard authority of India (FSSAI).

2. All slaughtering activities shall be carried out only at the authorized/licenced Slaughter Houses and no animal
(Sheep/Goat) is allowed lo be slaughtered at unauthorised premises within JMC limits.

3. No animal other than sheep, goat, poultry, fish are allowed to be slaughtered for food purpose.

4. Sell only authorized meat with records available for inspection. The meat obtained from unauthorized sources
or unstamped meat is liable to be confiscated and destroyed.

5. Do not cover the carcass/chicken or any part of it with wet clothes and expose it to the general public.

6. All the meat shops must have closed black glass doors.

7. Transportation of meat shall be done in covered, clean, and hygienic vehicles/containers to avoid contamina-
tion.

8. No person shall throw or dump any part of refused meat, offal, blood, and feathers into open lanes and drains
and will ensure its proper collection and disposal through JMC vehicles at its designated sites.

9. Maintain high level of hygiene and sanitation within and outside your premises to prevent rise in insects, rodents,
and other scavenging animals along with ensuring effective pest control measures.

10. Keep the live poultry birds/chickens intended for slaughtering in spacious cages/crates with adequate facility of
feed and potable drinking water along with provision of light & cross ventilation.

11. Do not sell fish in open in thermo-coal boxes alongside the road within JMC Limits.

12. Regularly clean and maintain the refrigerated/freezing cabinet meant for storage of meat along with chopping
block & instruments.

13. Sale of stale, unhygienic, or unfit meat is strictly prohibited.

This notice is being issued in the interest of public health and safety, and all concerned are requested to extend
full cooperation in maintaining the highest standards of hygiene in meat production and supply.

Failure to comply with any of these instructions may entail legal action against the defaulters under relevant
rules in vogue, which may even result in cancellation of licence and seizure of the shop/premises by the JMC.
No:-JMC/JC/H&S/2112 Sd/-
Dated:- 17-11-2025 Joint Commissioner (H&S)
DIP/J-2619-P/25 Municipal Corporation 
Dated:- 18-11-2025 Jammu

Jammu Municipal Corporation 
Town Hall, Jammu


