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1. H800 Inspection and Grading Process 

The H800 (Grading of Food Handling Establishments) assessment is the primary inspection 

instrument used during food premises inspections. 

During an inspection, authorized Public Health Inspectors (PHI) evaluate the establishment 

against the approved H800 criteria. 

The assessment covers the following areas: 

●​ General Requirements 

●​ Building and Infrastructure 

●​ Food Handlers 

●​ Processing and Serving Areas 

●​ Food Storage Facilities 

Each assessment item is scored according to the applicable compliance criteria. 

The system automatically calculates the inspection score and determines the final 

establishment grade based on the approved grading rules. 

 

Figure 1 Inspection interval configuration  
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Figure 2 H800 form grid 

 

Figure 3 H800 form configuration 
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2. Inspection Configuration 

Authorized FCAU Officers / FCAU Administrators are responsible for configuring the grading 

framework used by the inspection process. 

The configuration may include: 

●​ Food classifications 

●​ Inspection criteria 

●​ H800 assessment items 

●​ Scoring rules 

●​ Inspection frequencies 

●​ Risk categories 

●​ Compliance thresholds 

The configured parameters are applied automatically during inspections and grading 

calculations. 

 

Figure 4 Based on food classification rule configuration 
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Figure 5 Criteria configuration 

 

Figure 6 Add New Criteria Domain 
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Figure 7 Specific food category sub category-based criteria configuration 

 

Figure 8 Grid of master configuration  
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Figure 9 Configuration rule 

3. Inspection Calendar Management 

The system automatically generates inspection schedules based on predefined regulatory 

requirements and operational activities. 

Inspection tasks may be created through: 

●​ Risk-based inspection schedules 

●​ Public complaints 

●​ Follow-up inspections 

●​ Regulatory monitoring activities 

Authorized PHI users can view assigned inspections through the Inspection Calendar. 

The calendar provides inspection information based on the officer's assigned Grama Niladhari 

(GN) divisions. 
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Figure 10 Premise application menu PHI side 

 

Figure 11 Premise application grid 
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Figure 12 Inspection schedule form 

 

Figure 13 Inspection calendar PHI side 
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Figure 14 Calendar with active task list view option 

 
Figure 15 public inspection start form 
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4. Scheduling an Inspection 

PHI users may review pending inspection tasks and schedule inspections accordingly. When 

scheduling an inspection, the user can: 

1.​ Select the premises to be inspected. 

2.​ Review inspection details. 

3.​ Confirm the inspection schedule. 

4.​ Update the inspection status. 

The scheduled inspection becomes available for field execution. 

5. Conducting a Field Inspection 

Upon arriving at the premises, the PHI records the inspection visit within the system. 

The system captures: 

●​ Inspection date and time 

●​ Inspection officer details 

●​ Premises information 

●​ GPS location (where applicable) 

The PHI then completes the H800 assessment by evaluating each inspection criterion and 

recording the corresponding score. 
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Figure 16 Location confirmation 

6. Recording Inspection Evidence 

The system allows inspection officers to capture and upload supporting evidence during the 

inspection. 

Supporting evidence may include: 

●​ Photographs 

●​ Inspection documents 

●​ Supporting reports 

●​ Additional observations 

Uploaded evidence is linked directly to the inspection record and remains available for future 

review. 
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Figure 17 inspection perform form  

 

Figure 18 Evidence upload section 
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7. Automated Grading Calculation 

Once the inspection form has been completed, the system automatically performs the grading 

calculation. 

The system assigns one of the following grades: 

Grade Description 

A Good 

B Satisfactory 

C Unsatisfactory 

D Very Unsatisfactory 

 

Figure 19 Inspection result 

8. Recording Violations and Non-Compliance Findings 
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Following the grading process, the system identifies non-compliant inspection items. 

The PHI reviews the identified findings and records: 

●​ Violations 

●​ Non-compliance observations 

●​ Corrective recommendations 

●​ Additional remarks 

The completed inspection report is then submitted for supervisory review. 

 

Figure 20 Violation count screen MOH side 

9. Inspection Review by MOH 

The Medical Officer of Health (MOH) reviews the submitted inspection report. 

During the review process, the MOH may examine: 

●​ Inspection scores 

●​ Photographic evidence 

●​ Recorded violations 

●​ Corrective recommendations 

●​ Final grade calculation 
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Figure 21 Inspection review MOH 

 

Figure 22 MOH review grid 
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Figure 23 MOH review form report 

 

Figure 24 MOH review form report 
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Figure 25 MOH review form report 

 

 

10. Compliance Management 

After MOH approval, the system automatically evaluates the final inspection grade and 

determines the appropriate compliance pathway. 

10.1 High Compliance 

Where the premises demonstrates satisfactory compliance: 

1.​ The inspection is completed. 

2.​ The premise is scheduled for future routine inspections according to the configured 

inspection frequency. 
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Figure 26 Compliance Grade A view 

10.2 Compliance 

Where the premises demonstrates satisfactory compliance: 

3.​ The inspection is completed. 

4.​ The premise is scheduled for future routine inspections according to the configured 

inspection frequency. 

 

Figure 27 Compliance grade B view 
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10.3 Moderate Compliance 

Where moderate non-compliance is identified: 

1.​ Corrective actions are issued. 

2.​ Compliance deadlines are assigned. 

3.​ Follow-up inspections may be scheduled. 

 

Figure 28 Compliance grade C view 

10.4 Low Compliance 

Where serious non-compliance or public health risks are identified: 

1.​ Enforcement actions may be initiated. 

2.​ Follow-up inspections may be scheduled. 

3.​ Additional regulatory actions may be taken in accordance with applicable legislation. 

 

Figure 29 Compliance grade D view 
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11. Inspection Results and Grading Notification 

Following completion of the inspection workflow, the system generates the final inspection 

outcome. 

The Food Business Operator (FBO) can view: 

●​ Inspection results 

●​ Assigned grade 

●​ Compliance certificate 

●​ Corrective action notices 

●​ Enforcement notices, where applicable 

Notifications may be delivered through the system and email. 

 

Figure 30 FBO side certificate view page  

12. Compliance Certificate 

Where applicable, the system generates a digital Compliance Certificate containing: 

●​ Premises details, Certificate validity details 

●​ Registration information 

●​ Inspection date 

●​ Assigned grade, Verification QR Code 
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The certificate may be viewed and downloaded through the system. 

 

Figure 31 certification view 
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13. Inspection History and Audit Trail 

The system maintains a complete history of all inspection activities. 

Authorized users may review: 

●​ Previous inspections 

●​ Grades and scores 

●​ Compliance history 

●​ Corrective actions 

●​ Follow-up inspections 

●​ Enforcement activities 

●​ Uploaded evidence 

This information supports regulatory monitoring, reporting, and audit requirements. 

 

Figure 32 Inspection history grid  
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