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Executive Summary 

This internship report presents the practical learning opportunities and first-hand observations I acquired during a summer 

apprenticeship at TajSATS Air Catering Limited, Delhi Flight Kitchen. This paper highlights the flight kitchen’s food safety steps, 

hygiene and sanitation endeavours, prevention of cross-contamination, and the methodical food flow process involved in flight 

catering services. It discusses essential food and beverage safety techniques involving personal hygiene and sanitation, proper 

handwashing, quality assurance checks at every step, cold chain management, blast chilling and temperature control systems, Good 

Manufacturing Practices (GMP), HACCP, documentation of each activity in the flight kitchen and its traceability. This document 

depicts the movement of the food flow in the flight kitchen starting from the receiving of raw ingredients, storage, preparation, 

cooking, portioning, packaging, final quality inspections and transportation of meals to the airport to be loaded on flights. 

Additionally, it talks about the adopted waste management strategies, preventive pest control activities and their purpose, 

sustainability endeavours in the process and workplace safety in professional kitchens. This training provided me with a profound 

understanding of how preventive food safety measures operate, how team spirit enables us to achieve targets in a large-scale setup, 

and how discipline and constant monitoring jointly operate to strengthen uniformity, achieve quality norms and safeguard passenger 

health. Altogether, this training assisted me in relating my academic understanding of food safety and hygiene to its realistic 

applications in a leading flight catering setting. 
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Internship Opportunity  

TajSATS Air Catering Limited, Delhi Flight Kitchen Service  

Duration  

July-August 2025   

 

Designation 

Summer Trainee, TajSATS Air Catering Limited 

I.G.I. Airport Complex, New Delhi, India. 

I had the opportunity to undertake a summer internship at TajSATS Air Catering Limited, Delhi Flight 

Kitchen, where I gained practical exposure to large-scale airline catering operations and food safety practices. 

TajSATS Air Catering Limited is a prominent airline catering firm in India and has more than 45 years of 

expertise as India's largest airline catering business organisation. The business organisation is a joint venture 

between The Indian Hotels Company Limited (IHCL) and Singapore’s SATS Limited. The company is a 

member of India's largest conglomerate — the Tata Group.  

The firm operates flight kitchens near major airports and serves multiple domestic and international airlines. 

In addition to in-flight catering, the company provides airport lounge catering and other specialised food 

services that require high standards of food quality, sanitation, and hygiene. The corporation specialises in 

preparing, readying and delivering high-quality in-flight meals while upholding strict standards of food safety, 

maintaining cleanliness, service quality, and functional efficiency while providing balanced nourishing 

catered food.  

The Delhi Flight Kitchen operates as a modern food catering unit equipped with specialised food cooking 

equipment, utilising preparatory technology, temperature-controlled storage rooms, blast chillers, specialised 

packaging divisions and quality verification laboratories. Every department is developed in such a manner so 

that contamination risks are minimised and a smooth workflow is ensured from raw inputs received to the 

final dispatch stage. 

The firm follows globally recognised food safety procedures like Good Hygiene Practices (GHP), Standard 

Operating Procedures (SOPs), Good Manufacturing Practices (GMP) and Hazard Analysis and Critical 

Control Point (HACCP). These strategies confirm that food safety standards are maintained throughout the 

food manufacturing processes instead of depending just on the final inspection stage. 
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Internship Certificate 

  



 

3 

Aveer Thakur 

Acknowledgement 

This internship report has been prepared as part of my training process at TajSATS Delhi Flight Kitchen. The 

apprenticeship provided me with an opportunity to view and learn how a leading airline catering firm upholds 

high standards of food and beverage safety, maintains service hygiene, and assures quality and functional 

efficiency while preparing and delivering food and beverage catering services for domestic and international 

airlines. 

I express gratitude to the management and staff of TajSATS for providing me with an in-depth practical 

exposure to their functioning techniques and for explaining the multiple procedures of food production and 

presentation, hygiene and sanitation protocols and quality management techniques. This experience helped 

me to comprehend how global food safety norms are executed in a large-scale industrial kitchen setup. 

The experience and knowledge acquired during this training period have enhanced my understanding of 

teamwork and professional discipline, and have enabled me to value the significance of maintaining 

cleanliness, abiding by food safety standards, learn about process flows and cross-contamination issues. 
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Objectives of the Internship 

The internship opportunity was undertaken to study the following: 

● To comprehend the operational procedures of a large-scale airline catering organisation. 

● To understand food safety techniques executed in an industrial food production unit. 

● To learn about hygiene and sanitation processes carried out in a food catering institution. 

● To study practices employed to prevent cross-contamination. 

● To understand the comprehensive catering flow procedures from receiving raw inputs to aircraft 

dispatch. 

● To observe the procedures of food quality assurance and documentation in food safety. 

● To comprehend kitchen rules and regulations, professional discipline, collaborative efforts and routine 

functional processes executed in an industrial kitchen set-up. 

● To evolve an appreciation for the significance of hygiene and sanitation in safeguarding passenger 

health conditions. 
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Introduction 

An airline catering firm performs a critical function in the aviation industry by guaranteeing that passengers 

receive meals that are hygienic, fresh, and nutritious and maintain consistent quality. Such firms run as highly 

organised food production organisations where every step of manufacturing observes documented processes 

and maintains globally recognised food safety criteria. 

Food prepared for flights is usually consumed several hours after being prepared and must remain safe 

throughout the various stages of transportation, storage and on-flight service. As a result, airline catering firms 

must maintain stringent control over food preparation techniques, maintain storage temperatures, sanitation 

and hygienic conditions, perfect packaging and transportation services. Even a little lapse in food security 

norms can negatively impact the hundreds of passengers on a single flight, hence making preventive standards 

remarkably significant. 

Delhi’s TajSATS Flight Kitchen runs preparing thousands of food items daily, catering to multiple airlines 

with varying menu requirements. The organisation integrates refined kitchen equipment, trained culinary skills 

and stringent quality control techniques to guarantee that every food item satisfies the mandatory norms before 

being sent to aero planes. Each phase is scrutinised using standard operating procedures (SOPs), temperature 

records and quality control measures to minimise food safety risks. 

During my training at Delhi’s TajSATS Flight Kitchen, I learnt how food science regulations, functional 

disciplinary regimes and teamwork jointly ensure that every dish prepared is hygienic, safe and appropriate 

for passenger consumption. One of the most meaningful observations I gauged here was the focus put on 

documentation. Every kitchen activity involving raw material assessment, refrigeration and cooking 

temperatures, equipment hygiene and sanitation, cleaning timetables, and meal dispatch services is 

documented and verified. This process facilitates total traceability of every batch of food trays prepared and 

ensures accountability at every stage of the catering service. 
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Food Safety for Flight Catering 

Food safety refers to the systematic procedures that prevent meals from becoming contaminated by toxic 

microorganisms, chemicals or foreign materials during preparation, storage and transportation. Meals 

prepared for airlines go through multiple phases before reaching passengers, comprising refrigeration, 

temperature-controlled heating, packaging, logistics to aircraft and onboard holding before consumption. Food 

safety management is integrated into every phase of production. The notable goals of food safety techniques 

examined during my training period comprise the following: 

● Providing proper hygiene and sanitation of kitchen equipment. 

● Preventing microbial contamination while preparing foods. 

● Protecting passenger health by ensuring preventive quality strategies. 

● Regulating temperatures throughout preparation, transportation and storage. 

● Maintaining sanitation and hygienic functioning environments. 

● Preventing cross-contamination between raw and cooked foods. 

● Maintaining total traceability of all raw ingredients and final foods. 

These procedures safeguard passengers from foodborne diseases while securing satisfactory food quality and 

regulatory compliance. The training experience indicated that food safety is not the burden of a single division, 

but instead a shared duty involving purchasing, preparation, quality verification, hygiene, transportation and 

every worker working within the organisation. 
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Chapter 1: Food Safety Fundamentals 

What is Food Safety? 

Food safety means the procedures and techniques enforced to confirm that food remains safe for human 

consumption, from receiving raw ingredients to the final serving of the meal. The preliminary goal of food 

safety is to prevent food contamination that could lead to food-borne ailments and infections while maintaining 

the meal’s nutritional value and freshness. 

During my training at TajSATS Delhi Flight Kitchen, I learnt that the flight catering service demands very 

high criteria as food is prepared several hours before the flight in the catering kitchen, before it is actually 

consumed by passengers. After being prepared, the food is cooled, presented and packaged, stored under 

controlled refrigerated conditions, transported to airports and eventually served during flights. As there are a 

considerable number of handling steps, established rigid preventive rules are crucial to ensure that meals 

remain safe for passenger consumption. Instead of depending only on testing finished foods, TajSATS follows 

a preventive technique where likely risks are recognised and prevented throughout the food preparation 

process. 

Significance of Preventive Food Safety 

One of the most useful lessons I learnt during my training was that food safety is established on preventive 

measures instead of correction at a later stage when the meals are ready. Raw inputs are inspected and 

approved, required temperatures are maintained, kitchen workstations are sanitised regularly to prevent food 

contamination and quality checks are conducted at various phases. This methodical technique greatly 

decreases the likelihood of food contamination while securing food quality. 

Food Safety Risks 

A food safety risk may occur due to biological, chemical or physical factors that may make food unsafe for 

consumption. During my training at the flight catering kitchen, I understood that recognising these risks is the 

primary stage in preventing food contamination. 

1. Biological Risks 

These include microorganisms capable of causing foodborne infections. For example bacteria, yeasts, moulds, 

viruses and parasites. These include Salmonella, Escherichia coli (E. coli), Listeria monocytogenes and 

Staphylococcus aureus. Biological food risks can reproduce quickly if food is preserved within the temperature 

hazardous zone that is approximately between 5°C–60°C, for a prolonged duration. Hence, rigid temperature 

control is a critical food protection measure observed during my training. 

2. Chemical Risks 

These comprise toxic substances that may accidentally contaminate and infect food, namely pesticides, 

excessive sanitiser residue, food allergens, cleaning chemical residues and machine lubricants. To reduce such 

risks, food raw materials should be sourced carefully. All cleaning chemicals should be distinctly labelled, 
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stored separately from raw materials and utilised as per guidelines. Food-contact surfaces should be washed 

properly after the cleaning process. 

3. Physical Risks 

Physical risks include foreign objects that may accidentally enter foodstuff, such as hair, packaging material, 

plastic fragments, broken glass, metal shavings and stones. Workers in the kitchen are instructed to tie their 

hair and wear hairnets, avoid jewellery and inspect ingredients carefully to reduce the chances of physical 

contamination. 

Personal Hygiene: The First Barrier Against Contamination 

Workers constitute the most vital factor impacting food safety. They may carry microorganisms on their body 

parts such as skin, hair, nose, and throat or on their clothes, thus reducing standards of personal hygiene which 

is necessary in kitchens. Before entering food preparation workstations, workers must abide by rigid hygiene 

regulations. Workers revealing any symptoms like cough, cold, fever, diarrhea, vomiting or skin infections 

should not be allowed to deal with food as these situations may tend to increase the risks of transmitting food-

borne pathogens. Table 1 depicts the requirements and purpose of standard personal hygiene for employees 

working in the kitchen. Personal Protective Equipment (PPE) safeguards both workers and food products. The 

proper use of PPE forms a vital part of the organisation's food safety management system.  

Table 1: Standard Personal Hygiene Requirements 
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Hand Hygiene 

During my training, I learnt that hand hygiene is a repeatedly monitored practice. Hands must be washed 

before entering workstations, before starting various work processes, after handling raw meat, after touching 

dustbins, after using the toilet, after coughing or sneezing, before handling cooked or ready-to-eat food and 

after handling non-food contact surfaces. Table 2 depicts the steps for proper hand washing, which removes 

dirt, sanitises, and reduces germs. 

Table 2: Suggested Steps for Handwashing in the Flight Kitchen  

 

Good Manufacturing Practices (GMP) 

These are fundamental functional policies that ensure food is prepared under sanitised, hygienic and controlled 

conditions. These practices create a hygienic production environment that reduces the likelihood of 

contamination. Table 3 depicts some critical GMPs followed in the flight kitchen.  

Table 3: Vital GMPs Followed at TajSATS 
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Cleaning and Sanitation 

Cleaning and sanitising procedures are usually used together, but they execute distinct functions. While 

cleaning removes visual dirt, oil and food particles from kitchen tools and workstations, sanitising prevents 

the growth of toxic microorganisms on cleaned surfaces to safe levels. Both these steps are crucial as sanitisers 

prove to be ineffective when spread on dirty workstations or equipment. Table 4 depicts the proper cleaning 

sequence which ensures that food-contact surfaces remain sanitised and hygienic before food preparation 

starts. 

Table 4: Typical Cleaning Sequence 

 

Cleaning Materials Observed 

The kitchen utilises special cleaning materials approved for food preparation. All cleaning tools are maintained 

individually as per the designated area to reduce cross-contamination. Table 5 depicts some essential kitchen 

cleaning chemicals and cleaning equipment. 
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Table 5: Important Kitchen Cleaning Chemicals and Cleaning Equipment 

 

Chapter 2: Cross-Contamination Prevention and 

Production Process Flow 

Understanding Cross-Contamination 

One significant concept I observed during my training at the flight kitchen was cross-contamination, which is 

known as one of the primary reasons for food-borne illness worldwide. Cross-contamination happens when 

dangerous microorganisms, allergens, or foreign materials are transmitted from food items, surfaces, 

equipment, or persons. Even if the food has been prepared perfectly, it can be unfit for consumption if it comes 

into contact with toxic surfaces, equipment or raw materials after being cooked. Also, as flight food is readied 

in big batches and consumed after a time gap post-preparation, restricting cross-contamination is a critical 

emphasis. During my training, I witnessed that the whole kitchen setup, team effort, tools, and cleaning 

techniques were planned to reduce such threats. 
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Types of Cross-Contamination 

Cross-contamination can occur due to numerous causes. Table 6 specifies the various kinds of cross-

contamination likely to occur in a flight kitchen.  

Table 6: Types of Cross-Contamination Likely to Occur in a Flight Kitchen 
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Colour-Coding System 

One of the simplest methods to ensure food safety that I observed during my training in the flight kitchen was 

the vast usage of colour coding. This process facilitates a straightforward technique that enables workers to 

identify tools selected for precise food types or cleaning areas. Utilising different chopping boards reduces the 

possibility of dangerous bacteria from raw foods contaminating cooked or ready-to-eat products. This process 

greatly diminishes the possibility of accidental cross-contamination. Table 7 demonstrates the different types 

of colour-coding systems for chopping boards that I observed being used in the flight kitchen. 

Table 7: Colour-Coded Chopping Boards 

  

I also discovered that a similar coding system applies to cleaning systems used in the flight kitchen. This 

prevents the spread of toxic microorganisms from high-risk areas, like toilets, into food preparation areas. 

Table 8: Colour-Coded Cleaning Systems 
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Receiving of Raw Materials 

Each production procedure starts with the receiving of raw inputs. Only pre-approved vendors are permitted 

to deliver supplies. Each delivery is required to go through an inspection process before being accepted into 

the flight kitchen. The Quality Assurance (QA) team confirms the following: 

● Delivery trucks are clean. 

● Quantities correspond with exact purchase orders. 

● Packaging is hygienic and intact. 

● Food raw materials are within their expiry dates. 

● Delivery temperatures meet mandated conditions. 

● Supplier documentation is complete. 

Any product failing inspection criteria is denied entry into the flight kitchen or if it enters the kitchen the 

product is kept isolated to prevent its accidental usage. 

Storage of Raw Materials 

Once the raw ingredients are received they are instantly transferred to their designated storage areas. Proper 

storage preserves food quality and slows the growth of microorganisms. Table 9 depicts the different storage 

classes utilised in a flight kitchen and their specific storage conditions. 

Table 9: Storage Categories and Conditions in a Flight Kitchen 
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Inventory Control Systems 

To reduce food waste and ensure food freshness, I learnt that the flight kitchen obeys recognised inventory 

management systems. 

● FIFO (First In, First Out): Food raw materials that are received first are used first. This prevents 

older inventory from remaining unused while fresher inventory is consumed earlier. For example, this 

regulation applies to fresh food ingredients like fruits and vegetables. 

● FEFO (First Expired, First Out): This applies to food products that have distinct expiry dates, those 

with the earliest expiry are utilised first regardless of their delivery date. FEFO is unusually vital for 

dairy products, seasonings and ready-to-use ingredients. 

Preparation Stage 

After storage, different food ingredients are shifted to dedicated mandated preparation areas. Distinct food 

types are readied and cooked in physically separate areas to reduce contamination risks. Typical preparation 

activities involve the following: washing, sanitising, peeling, chopping and cutting, measuring ingredients, 

cooking and cooling. Separate worker groups usually handle meats and poultry, bakery products, vegetables 

and cold kitchen preparations. 

Production Process Flow 

An intriguing observation during my training was the organised movement of food through the flight kitchen. 

Unlike cafe kitchens, the production process flow here has a methodical, planned sequence to maintain 

sanitation and hygiene and maximise efficiency. Table 10 depicts the sequential production phase’s in-flight 

catering services for food safety and operational purposes. 
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Table 10: Airline Catering Production Flow and Its Purpose 
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Benefits of a Controlled Process Flow 

By ensuring that each phase in the production process flow follows an analytical sequence, TajSATS is able 

to deliver large quantities of catered meals efficiently while retaining high food safety standards. Table 11 

provides the advantages of a structured production flow. 

Table 11: Key Benefits of a Controlled Production Flow in a Flight Catering Facility 

 

Observation 

During my training at TajSATS, I learnt that food safety is incorporated into the structural design and the daily 

operations of a flight kitchen. Separate preparation areas, designated kitchen tools and equipment, colour-

coded systems and a methodical sequential production flow together contribute to decreasing contamination 

risks and building overall efficiencies. The priority placed on methodical organisation, hygiene and sanitation 

and preventive control systems indicated that strengthening food safety needs constant attention and awareness 

strategies instead of depending just on final inspections. 
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Chapter 3: Cooking Operations, Quality Assurance 

and Cold Chain Management 

Cooking Operations 

Cooking the food in a flight kitchen is a very crucial step in airline catering as it destroys toxic microorganisms 

that may be present in raw food ingredients. Nevertheless, safe food preparation does not stop after the cooking 

process. Rather, once food is cooked, it becomes even more susceptible to contamination if handled poorly. 

Thus, each phase following the cooking process is cautiously scrutinised. 

During my training at TajSATS, I learnt that food preparation involves following recipes formulated by the 

culinary group. These recipes define the specific ingredient portions, cooking procedures and timings, and 

presentation criteria, confirming that each group of catered meals is consistent regardless of the workers' shift. 

Cooks work as per the Standard Operating Procedures (SOPs), which depict each step of the cooking process 

and reduce variations between batches. 

Stainless steel equipment is used generally in the production area as it is long-lasting, corrosion-resistant and 

simple to clean and sanitise. Big industrial cooking tools and equipment like giant mixers, combi ovens, 

industrial cookers, steam-jacketed kettles and tilting pans facilitate the flight kitchen to ready enormous 

portions of food while maintaining consistent quality.  

Temperature Control 

A critical food safety principle I learnt during my training was temperature control. Generally, most bacteria 

grow fast in the Temperature Danger Zone that is between 5°C and 60°C. If food remains within this 

temperature spectrum for prolonged time periods, bacterial growth can appear quickly, raising the risk of food-

borne illness. Chilled and frozen storage facilities prevent the growth of such microbes inside both raw food 

ingredients and cooked foods. Also, blast chilling, which implies rapid cooling after the meal preparation 

reduces the possibility of bacterial growth. Refrigerated transportation of the food preserves the meal quality 

until it is loaded into the aircraft. Hence, TajSATS constantly monitors temperature control throughout the 

food production process. Instead of depending on estimates, temperatures are measured using calibrated food 

thermometers and recorded as part of regular quality checks. Table 12 explains this in detail.  
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Table 12: Temperature Control During Production 

 
 

Blast Chilling 

For flight catering services, blast chilling is exceptionally vital as meals are usually prepared several hours 

before being served onboard. It was one of the most fascinating processes I observed during my training. 

Unlike normal refrigeration, blast chilling rapidly reduces the temperature of cooked food by employing 

powerful streams of cold air. This immediate chilling is necessary because it diminishes the amount of time 

food is within the Temperature Danger Zone. If cooked food cools down slowly, then the chances of bacteria 

multiplying rapidly on cooked food increase significantly. Blast chillers greatly decrease this risk while also 

maintaining the texture, flavour and appearance of the prepared food. Table 13 explains this process. 

Table 13: Blast Chilling Process and Its Role in Food Safety 
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Meal Portioning and Assembly 

After the blast chilling process, the prepared food is portioned and assembled in the assembly section. This 

phase incorporates various meal components as per the airline specifications. Every meal is assembled as per 

standard portion sizes to secure consistency across all passengers. During assembly, workers in the flight 

kitchen wear appropriate Personal Protective Equipment (PPE), including gloves, hairnets and clean uniforms, 

to reduce contamination risks. Depending on the airline and class of travel, meal trays may comprise the 

following items: 

● Salad  

● Bread roll & Butter 

● Main course (Vegetarian or non-vegetarian option)  

● Condiments 

● Dessert 

● Cutlery (where applicable) 

Packaging and Labelling 

Packaging enables two critical roles: 

● Safeguarding the prepared food from contamination. 

● Providing identification and traceability. 

Meals are packed utilising food-grade packaging materials developed specifically to withstand storage, 

transportation and onboard reheating where appropriate. Every meal or food production batch is marked and 

labelled with essential information like: 

● Flight number 

● Meal type 

● Date of preparation  

● Batch identification 

● Dispatch information 

Proper labelling confirms that flight meals can be traced throughout the preparation and delivery process. 

Quality Assurance (QA) 

The Quality Assurance process focuses on preventing crises before they occur. This systematic process of 

monitoring ensures that deviations are recognised and rectified instantly. QA staff monitor the production 

process constantly instead of inspecting only finished products. Table 14 describes the Quality Assurance 

(QA) checks during production. 
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Table 14: Quality Assurance (QA) Checks During Production 

 

Hazard Analysis and Critical Control Points (HACCP) 

Reviewing the food safety system for flight catering services is based upon the globally recognised Hazard 

Analysis and Critical Control Point (HACCP) technique. HACCP is a preventive scheme that recognises 

phases where food safety risks are most likely to arise and affirms controls to reduce such risks. Rather than 

depending only on testing fully cooked meals, HACCP concentrates on preventing risks throughout 

production. Table 15 discusses vital Critical Control Points I observed at TajSATS. Every Critical Control 

Point (CCP) has specified monitoring processes, corrective steps and documentation requirements. 

Table 15: Critical Control Points Observed 
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Documentation and Traceability 

A significant learning experience was figuring out the importance of documentation in food safety 

management. Each phase of the food preparation in the flight kitchen generates records that assist in 

maintaining accountability and product traceability. If food safety appeared to be an issue, then these recorded 

documents would enable the firm to recognise the impacted food preparation batch and scrutinise the source 

of the issue fast and effectively. Table 16 depicts some of the documentation I observed during my training 

process.  

Table 16: Food Safety Documentation and Records 

 

Cold Chain Management 

The technique involves maintaining proper refrigeration temperatures throughout storage, transportation and 

delivery. Maintaining the cold chain prevents the growth of microorganisms and preserves food quality until 

meals are transferred to the flight. Table 17 depicts the flow of the cold chain, how it starts instantly after blast 

chilling and continues through. 
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Table 17: Cold Chain Management Process 

 

Dispatch to Aircraft 

The final production process in the flight kitchen involves the dispatch of the prepared food to the flight. 

Before dispatch, quality personnel verify all essential details. Table 18 discusses these facts.  

Table 18: Final Meal Dispatch and Pre-Dispatch Checks 
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Personal Reflection 

Observing the cooking processes, prevention techniques to eliminate food contamination, quality assurance 

checks and cold chain processes enabled me to understand that preparing and delivering safe food refers to 

much more than formulating recipes. Each phase, from temperature monitoring to documentation, performs a 

crucial function in safeguarding passenger health. 

I learnt that the success of flight catering relies on timing precision, presentation perfection, team effort and 

rigid compliance with established systems. The internship experience taught me that food safety is achieved 

through careful planning, continuous monitoring and preventive management rather than relying on a final 

inspection alone. Every Critical Control Point (CCP) has described monitoring techniques, remedial activities 

and timely documentation. 

Chapter 4: Waste Management, Sustainability, 

Workplace Safety and Learning Outcomes 

Waste Management 

Efficient waste management is a vital component of food safety regulations, especially in a large-scale flight 

catering business. During my training period at TajSATS Delhi Flight Kitchen, I learnt that inappropriate 

management of food waste was not only an environmental issue but also a food safety issue. Inappropriate 

waste disposal can attract pests, facilitate the growth of microbes, and raise the chances of food contamination. 

I observed that garbage bins are covered, labelled and emptied regularly to prevent odours, pest activity and 

microorganism growth. Sanitising team workers clean waste collection areas thoroughly as per the assigned 

schedules. Maintaining a sterile waste management technique contributes greatly to creating hygiene and 

cleanliness at the catering kitchen. 

Additionally, waste generated during food production should essentially be segregated at the source, 

employing designated bins and containers for different types of garbage. This waste segregation at the source 

assists in preventing contamination between various waste streams and promotes safe waste disposal and 

recycling. Table 19 depicts the different classifications of waste and how they should be disposed of.  
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Table 19: Common Categories of Waste and Their Appropriate Disposal Methods 

 

Pest Control 

A catering kitchen should remain free from pests, insects and rodents as they can carry microbes capable of 

contaminating food. Although I did not experience any pest control activities during my training, I 

comprehended that preventive pest management plays a crucial role in the organisation's food safety 

programme. Table 20 discusses some preventive pest management measures along with their primary 

purposes.  

Table 20: Preventive Pest Management Measures and Their Primary Purposes  
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Sustainability Practices 

TajSATS Delhi Flight kitchen is embracing environmentally responsible practices to diminish waste and 

enhance functional efficiencies. During my training, I learned multiple techniques that support sustainability 

while maintaining food safety standards. These are presented in Table 21. 

Table 21: Sustainability Practices in the Flight Kitchen 

 

These techniques indicate that food safety and environmental commitment can jointly work to sustain 

sustainable food preparation. 

Workplace Safety 

In addition to food safety, workers’ safety is also equally crucial within an industrial flight kitchen. This setup 

contains high temperatures, heated equipment, sharp knives, moving machinery and wet floors, thus making 

commitment to safety strategies extremely vital. Workers in the organisation receive training on emergency 

operations, safe equipment handling and workplace sanitation before actually working in production areas. 

Table 22 discusses such details.  
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Table 22: Common Safety Practices Observed and Their Purpose  
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Skills Developed During the Internship 

My internship at TajSATS enabled me to acquire technical knowledge and professional skills. These 

experiences facilitated helpful insights into the functional processes of a highly organised industrial food 

production and catering business. 

Technical Skills 

● Gained knowledge of food safety principles. 

● Understanding industrial food production systems. 

● Learning about inventory management systems such as FIFO and FEFO. 

● Understanding of HACCP and quality assurance. 

● Attention to detail in traceability and documentation in food manufacturing. 

● Comprehending hygiene and sanitation processes. 

● Understanding temperature control and cold chain management. 

Professional Skills 

● Built workplace discipline. 

● Develop observation and analytical reflection. 

● Communication with seniors and professionals. 

● Built teamwork spirit. 

● Understand the importance of time management. 

● Learned how to focus on attention to detail. 

● Understanding standard operating procedures. 
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Key Learning Outcomes 

My internship at TajSATS provided multiple vital learning experiences which are listed in Table 23. 

Table 23: Key Learning Outcomes from the Internship 
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Conclusion 

My internship at TajSATS Delhi Flight Kitchen provided me with first-hand practical experience of the 

operations of a modern large-scale airline catering organisation. Since childhood, being fascinated with 

cooking and creating new recipes, I connected food preparation primarily with pure cookery activities. 

Nevertheless, here I understood that appropriate food preparation relies on much wider techniques, such as 

food safety, scientific cooking principles, documentation, traceability, operational discipline, constant 

monitoring, maintaining hygiene and consistency across large-scale food production. 

I learnt how personal hygiene, cleaning and sanitation, cross-contamination prevention, temperature control 

and quality assurance focus jointly to ensure that each food tray served to flight passengers is safe for 

consumption, nutritious and delicious. Observing the comprehensive journey of a large-scale food unit from 

receiving raw ingredients to loading finished meal trays onto flights, enabled me to comprehend the intricacies 

of flight catering services and the need to safeguard passenger health. 

My training here bolstered my awareness of food safety standards, quality management strategies and 

industrial food preparation procedures while formulating beneficial professional skills like compliance, 

collaboration and devotion to duty. It was an enriching learning opportunity that correlated classroom notions 

with practical industrial techniques and facilitated an understanding of the significance of strengthening merit 

in the food catering sector. 
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Glossary 

 

  



 

32 

Aveer Thakur 

References 

1. Codex Alimentarius Commission. General Principles of Food Hygiene (CXC 1-1969). 

2. Food Safety and Standards Authority of India (FSSAI). Food Safety Management System Guidelines 

for Catering. 

3. World Health Organization (WHO). Five Keys to Safer Food Manual. 

4. International Flight Services Association (IFSA) & Association of European Airlines (AEA). World 

Food Safety Guidelines for Airline Catering. 3rd ed., 2010. 

5. Internship observations and learning at Taj SATS Delhi Flight Kitchen. 

 

 

 

 


