No. 1-96/FSSAL/T/2012
Food Safety and Standards Authority of India
Ministry of Health and Family Welfare
Government of India

FDA Bhawan, Kotla Road
New Delhi — 110002,

Dated: 24" January, 2013

Subject: Guidelines related to Food Import Clearance Process by 'SSAI's Authorized
Officers.

In continuation to the guidelines issued vide letter No 1-17/FSSAL/T/2012 (Part )
dated 23™ March, 2012, Food Salety and Standards Authority of India (FSSAT) after due
consideration of various operational issues raiscd by the stakeholders and to facilitate genuine
trade while ensuring the mandate of sale food imports in India is issuing the following
guidclines/clarifications with immediate effect till further orders or final notification of
regulations in this regard, whichever is earlier:

I. Guidelines/Clarifications related to Labeling Requirements for Wholesale Packages:

a) If the labels attached by the manufacturer are from the country of origin on the
container of wholesale packages, which fulfil the labelling requirements of the FSSAI
Regulations then the same may be allowed. However, tampering ol label and pasting
of one label over the other label will not be permitted.

b) A wholesale package can have either best before date/ expiry date/ use by dale. In the
case of wholesale packages, if both best hefore date and expiry date are given, then
the two should be different and clearly specified.

1. Guidclines/Clarifications related to testing of ‘proprietary food™:

Every “proprietary food” for which FSSAI has no standards should be tested on the
safcty parameters, micro-biological parameters and [or heavy metals, wherever applicable
depending upon the nature of the product. The Certificatc of Analysis (COA) submitted hy'
the importer may also be sent with the sample. The COA may or may not have information
on the list of ingredients but it will carry information on quality control parameters viz.
microbiological parameters, specific gravity, plI ete. that can be referenced while undertaking
the requisite tests.

[11. Guidelines/Clarifications related to Import of Dietary Supplements:

This is regarding the use of certain food additives in food supplements. Currently,
there are no I'SS Standards for food/dietary supplements. It has therefore been decided that
the Food Authority in accordance with Codex GSFA for food supplements may clear the
consignments. The list of food additives that arc allowed in food/dietary supplements are
given under Category 13.6 of the Codex General Standard for Food Additive (GSFA) (copy
cnclosed). Table 3 of GSTA also provides the list of additives that can be used in general at
the level of GMP even in food supplements (copy cnclosed).
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IV. Guidelines/Clarifications related to Laboratory reports:

All the laboratories will have to follow the standard format of report as given in FSS
(Laboratory and Sample Analysis) Regulations, 2011.

V. Guidelines/Clarifications related to Import of flavours for wholesale packages:

In the case of mixtures of flavourings, the name of each flavouring present in the

mixture nced not he given. The generic expression “flavour™ or “flavouring” may be used
together with a true indication of the nature of the [lavour. The expression “flavour” or
“flavouring” may be qualified by the words “natural”, “naturc-identical”, “artificial”, or a
combination of these words, as appropriate. This provision does not apply to flavour
modifiers, but does apply to “herbs” and “spices” which generic expressions may be used
where appropriate.

These issues with the approval of Chairperson, FSSAL

(Manish Kumar Singh)
Assistant Director (Imports)

To,
Authorized Oflicers

1. Sh. Sanjay Gupta, AO Delhi
Tood Safety and Standards Authority of India,
Ministry of Health & Family Wellare,
1 Floor, East Tower, NBCC Place,
Bhisampitamah Marg,
Pragati Vihar, New Delhi- 110003,

(R

Dr. B. GG. Pandian, AO Chennai

Food Salely and Standards Authority of India,
Ministry of Health & Family Welfare, Govt. of India,
C/o Directorate of Marketing & lnspection,

4" Ploor, 6™ Block, C-Wing, Shastri Bhawan,

26, Haddows Road, Chennai-600006,

Tamil Nadu.



3. Sh. Krishan Murari, S1IO Mumbai
INPT-Nhava Sheva, Sca & Air Port
Food Salety and Standards Authority ol India,
Ministry of Health & Family Welfare, Govt. of India,
902, Hall Mark Business Plaza, Sant Dyaneshwar Marg,
Opposite Guru Nanak Hospital Road, Bandra (East).
Mumbai- 400 051.

4. Sh.D.P. Guha, AO
(Kolkata Seaport, Kolkata International Airport and Ilaldia Seaport)
Food Safety and Standards Authority of India,
Ministry of Health & Family Wellare,
Government of India,
4th Tloor, Mayukh Bhawan, Salt Lake,
Kolkata-91.

Laboratories:-

S. Geochem labs Pvt. Ltd
Geo Chem House,
294, Shahid Bhagal Singh Road,
Tort, Mumbai 400001.
Tel: +91 22 66383838
Fax: +91 22 66383800
C-mail; mumbaii@geochem.net.in

6. [Cxport Inspection Agency Mumbai pilot Test House
L/3, Pilot Test House. Andheri Mide, Chakala M.i.d.c., Near Marol Depot, Mumbai,
MH 400093
022 28363396

:xl

Fnvirocare labs Pvt, Ltd

Enviro House, A7, MIDC, Wagle Industrial Estate, Main Road,
Thane. 400 604.

Tel: +91 22 2583 8286

Fax: +91 22 2583 8289

8. Reliable Analytical laboratory,
Reliable Analytical Laboratorics, Indian Corporation, Bldg No. 125/139, Dapode,
Gundavli, Bhiwandi, Thane- 421 302.
Phone / Fax : 02322 398100,

9. Board of Radiation & Isotape Technology (BRIT)
BRIT/BARC Vashi Complex , Sec-20 Vasi, Navi Mumbai - 400 705.



10.

11.

12

13,

14.

Microchem Labs Pvt. Ltd

MicroChem House, A-313, TTC Ind Area
MIDC, Mahape, Navi Mumbai- 400 701.
Tel.: 022 - 2778 7800.

Referral Laboratories:-

['ood Research & Standarization Laboratory

Food Research & Standarization Laboratory (Ministry of Health & Family Wellure)
Indirapuram, Ahinsa Khand-1I,Near CISI' Camp, Ghaziabad - 201014 (UDP) Tele /
Fax: 0120-2650950

E Mail : frsifssaiZdyahoo.com

. Central Food Laboratory Mysore

Dr. Lalitha Gowda

Dircctor,

Relerral Food Laboratory

CSIR-Central I'ood Technological Research Institute, Mysore
Tele / Fax : 0821-2412064

Central Food ILaboratory Pune
Referral Food Laboratory

Central Food Laboratory

Stavely Road,

Cantonment Water Works Compound,
Near Pulgatc, Pune - 411001

E Mail: cflpune123i@yahoo.in
Phone : 020-26330509
Fax: 020-26330223

Referral Food Laboratory

Dr. A K Adhikari,

Director

Referral Food Taboratory,

3, KYD Street, Kolkata - 700016
Phone: 033-22291309, 22278127
Fax: 033-22498897

E Mail: cilcali@gmail.com

-Dr. Arun K. Panda, Joint Secretary, Ministry of Health and Family Welfare. Room

No. 254-A, Nirman Bhawan, New Delhi: 011-23063156.



16. Mr. Sandeep M. Bhatnagar, Joint Secretary (Cusloms), Room No. 156B, North Block,
Central Board of Excise and Customs, Department of Revenue. Ministry of Finance.
New Delhi — for information please and with the request to kindly get it circulated to
Custom Authorities at various ports of entries.

Copy to: -

PPS to Chairperson, FSSAI
Director (Cnforcement), FSSAI

. Director (Surveillance), FSSAI
Director (Q & A), FSSAI

Director (Product Approval), FSSAI
6. TSSAD’s Websire.

e
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GSFA Online

Updatead up to the 35t guesion of tha Codex Allmentarius Commission {2012}

FOOD CATEGORY DETAILS

= Fopod supplements (13.6)

Pescription:

inzludes vizamin and mineral supplements i unk dose foems

:egulate thase praducts as food.

cuch as rapsules, tablets, powders, solutinns etc,, wrhere nabooad jurisdictians

This page provides infortnation on the foed additive provisions that am acceptabla for usa In foods conforming to the food categury.

GSFA Provisions for Food Category 13.8

INS No. Feod Additive ar Group

Max Lavet

Irefined In
ASCORABYL ESTERS 5RO mufkg 13.8
950 Agesulfame potassium 2,000 mafkg i3.8
129 Allura red AC 300 mofkag 13.6
981 Aspartame 5,500 ma/ky - Note 1903 13.6
062 Aspartame-acesulfame salt 2,000 mo/kg i MNote 113 13.6
RENZOATES 2,000 mofkg b Note 13 13.5
501 Broswax GMP ki Hote 3 13,8
133 Briltizit Liue FCF 300 mogfig 135
320 Butylated hydroxyanisola (BHA) 400 matks Ui Note 18 13.6
=i Mote 196
321 Butylated hydroxytaluene {BHT) 400 maikg ! Hote 15 13.6
k7 Note 196
CAROTEHDIDS 300 ma/ky 13.6
CHLOROPHYLLS AND CHLOROPHYLLINS, COPPER 500 ma/kg k! Note 3 13.6
COMPLEXES
CYCLAMATES 1,250 mofxo ki Nete 17 13.8
anz Candelilla wax Gmp ! Hote 3 i3.6
1850c Caramel 111 - ammonla caramel 20,060 mgfky 136
150d Caramal IV - suffite ammonia caramel 20,000 mgfka 13.6
120 Carmines 300 ma/kg 13.6
903 carnauba wax %, 004 mgfke b= Mote 3 13.6
160a{i) beta-Carotenes, vegelabla a00 maflkg 136
1503 Castor oil 1,000 ingfka 13.8
473 Riacetyttariaric and fatty acld esters of glyccrol 5,008 mofig L3.E
ETHYLENE DIAMINE TETRA ACETATES 150 mgrig -1 Mote 23 13,6
143 Fast green FOF 600 mgiky 13.6
163(ly  Grape skin cxtract 500 mgiky i Note 181 L6
IRON OXIDES 7,500 mojkg - Note 3 i3.6
132 Indigotine {Indigo carminn) 3010 kg 13.5
Gl Neotame ol inafka 1318
PHOSPHATES 2,200 mgfkg k!Nole 33 13,6
POLYSORBATES 25,000 mptia 13.6
900a Polydimelliylsitoxang 50 mglkg 13.6
1521 Mratyethylang ghycok ?[},.G[m_mgfkg 13,6
1203 Polyvinyl alcohol 45,000 ma/kg 13.6
izm Polyvinylpyrmolidone GMP 13.6
124 ronceau 4R (Coclifheal red A) 300 mglka 13.6
310 Prapyl pallate 400 mg/ke B! Note 158 i3.6
Linote 196
RIBOFLAVING 200 mgfka 13.8
SACCHARINS 1,200 mo/ky i3.6
SORBATES 2,600 matkg T2l Note 42 136
q04 shellac, hleached GMP Ll Note 3 13.6
260 Steviol glycasides 1,500 mg/kg ! Hote 28 134
% Note 203
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INS Mo,

LY
ava
110

Food additive oF Group Max Level

Sucralose (Frichforogafactosucrose} 2400 moikg

Sucraglycerides

00 modkg
Sunsef yellow FCF o N 30q_mg;‘kg

kotes

aefined in

Tieris o uppercase (ag. PHOSPHATES) refer to food additive grauns.

GSFA Table 3 Provisions

The fallowing additives, as indicated by Yable 3, may ba used in this food category undar Lhe conditians of gaod manufacturing practice (GHP)

a5 aukkned in the Preambla of the Codex GSFA.

403
s03{0)
510
5034ii)
527
328
1100
1100
1100
1100
1100
ii0a
200
i62
1403
1103 (i)
629
633
634
263
404
302
170({1)
509
G223
¥3
526
z7
A52(i7)
529
282
552
516
150a
200
410
407
A27F
140
1001
AZRO
Lyl

Food Additive ur .Gﬁ)up

Acatic acid, glacial

Acetic and fatty acid asters of glycerot
Acatylated distarch adipata
Acatylaked dislarch phosphake
Acatylated oxidized starch

Acld sreated starch

Agar

Alginic acid

Alkalina treated starch

Ammanium acetate

Ammonnn aflginate

Ammoniom carbonate

Ammoppium Citoride

Ammeitum hydrogen carbonate
Ammonlum hydroxlda

Ammonium lactate

alpha-Amylase fram Aspargilius oryzae var.
alpha-Amylase fram Bacillus lichanifformis (Carbohydrase)
alpha-Amylase from Bacillus megaterium axpressed In Badilus subtilis
alpha-Amylase from Bacilus stearothernophilus expressed In Bacllivs subtilis
alpha-Amylase from Badllus stearotherinophihes
alpha~-Amylase from Baclius subtilis
Ascoriic acid, L-

Reel red

Bleached stardh

Bromelatn

talcium 5'-puiinylate

Calcdum 5'-Inosinate

Caldum 5'-ribonucieotldes

Calcium acatate

Calciumn alginate

Caldium ascarbate

Calcium carbonake

Calcium chloride

Calcium di-L-glutamate

Calcium gluconate

Calciurn hydroxide

Calcum lactate

Caltciura ntalale, NL-

Caldum oxide

Calcium propionate

Calcium silicate

Caldum suffata

Caramel { ~ plain caramel

Carlren dioxida

Carob hean gumn

carrageenan

Cassia guny

Chloraphylls

choline sakts and esters

Ciiric acid

Citric and fatty acid asters of glycerol

!
i
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NG Mo,
L 0T
424
as57
458
1400
628
G627
631
B35
1412
315
968
452
467
87
418
575
1102
620
42%
626
412
414
507
463
1442
464
1440
B30
053
416
425
270
472
Lo
322(0)
1104
160d(Hi)
1g04(l)
160d{i)
BQ4{i)
HiL
625
s8a
528
S04(ii}
328
530
553(H
5i8
286
a65{i)
gas5(i)
421
461
4G5
AGD{i)
A71
624

- ¥
gzl
1410

=ood Additive ar Group

ross-linked sodium carboxymetiwi cellutose {<ross-linked-callinlose gunr
Curdlan

Cyclodextrin, alpha-

Cycloloxkeing garnma-

Dextrins, roasted starch

bipotassiurn 5'-guanylate

Dlsodlum 5" -guanylate

Dizodium 5'-lnasinate

Disodium 5"-ribonudeatides

Distarch phosphate

Erythorbic Add (Es0ascorbic acid)
EryLhritol

Ethyl collnlosea

Ethyl hydroxyethyl callulose

Fumaric acid

Gattan gumn

Gluoone deka-lactone

Glucase oxidase

Glutamibc acid, i.{+)-

Glycarn]

Guanylic acid, 5'-

Guai' gum

aum arabic (Acacla gum)
Hydrochlaric acid

Hydroxyprapyl celuloss
Hydroxypropyl distarch phasphate
Hydroxypropyl methyl cellutosa
Hydroxypropyl starch

Inosknc acld, 5'-

Isomalt (Hydrogenated Isornaituloza)
Karaya gum

Konjac flaur

Laclic acid, L=, b= and DL-

tactic and faliy add esters of glycerol
Lactitol

Lacithin

Lipases

Lycopane, Blakeslaa trispora
Lycopane, synthete

Lycepene, tomata

IMagnesivm carbonake

Magnestum chloride

Magnesium di-L-glutamate
Magnesiun ghiconate

Magnesium hydroxkda

Magnesiunt hydroxida carbornate
Magnesiara lactate, DL-

Magnesium oxlie

Magnesium silicate, synthatic
Magnesium sulfate

Malic acid, DL-

Maltitol

taltical syrup

Mannitol

Methyl celutose

tretiyi ethyl cellulose

Microcrystalline cellulose {Cellulose geal)
Mano- and di-glycarides of fatty ackls .
Maonaammenium L-glutamate i

Manopolkassiin L-glutamate
Monosadiwn L-glutamake
Monostarch phasphate
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4ofs

iNS Ho.
941
94z
1404
1101(0
A4Q
1413
12060
o6q
1202
632
261
402
303
501(i)
508
332(3)
877
501{ii)
351(1)
515(H)
525
326
a51(il)
233
515(1)
AB0{iT)
407a
944
280
1204
A70(H)
470(iD)
551
35001
262(i)
4D1
ED1
s04(i)
466
484
231(i}
316

s 171
576
250{N)
SN0}
5i4(0)
524
325
281
SUD{iii)
514(i)
420(1i)
420(#)
1429
1450
1405
473a
553 (iii)
a17
98y
i71

rood Additive or Group

Nitrogan

Nitrous oxide

Oxidized skarch

Papain

Pectins

Phosphatbed distarch phosphate
Polydexiroses

Polyglycital syrup

Polyvinylpyrrolklone, insoluitie
Patassium 5'-inosinate

Potassivm acetates

Potassim alginate

Potassium ascorbate

Potassium carbonate

Potassium chloride

Potassium tiihydrogen citrate
Patassiuin pluconate

Patassium hyrrogan carbonate -
Patassiin hydragen malate

Potassivm hydrogen sulfata

Potassium hydroxide

Potasslum factate

Potassium maiate

Potassium proplonate

Patassium sulfate

Powdered celiulbse

Processed eucheuma seawead (PES)
Propang

Rroplonlc zeid

Pullulsn

Salts of myristic, palmitic and stearic acids with amnmenla, caldum, potasslum and sodium
Salts of oleic acd with caltium, potassium and sodivm
Silican diaxlde, amorphous

Sodlum DL-malate

Sodlum acetate

Sodium alglnate

Sodium ascorhate

Sodiumi: carbonate

Bodium carboxymathyl cellutose {Celiufose gum)
Sodium carboxymethyl celtulose, enzymatlcally hydrolysed {Cellulose gun, enzymatica Ity hydrotyzed)
Sodiurm dinydrogen ctrate

Sodium erythorbate {Sodivnm isoascorbate}
Sadlum fumarates

Sodium gluconate

Sodium hydrogen DL-malate

Sodium hydrogen carbonate

Sodiuin hydrogen sulfate

Sodium hydroxide

Sodium lactate

Sodiunt proplonate

Sadivm sastguicarbonate

Sadium sulfata

Sarbitol

Sorbitol syrup

Starch acckate

Starch sedlum orctesiyl succinate
Starches, enzyma treated

Sucresa Oligoesters, Typa I and Type I
Take

Tara gum

Thaumatin

Titanivm dioxiie
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ENE Mo, #aoil Additive oF Graup
L33 Tragacanth g

isig Trlacatin

380 Triammonluin dtrate
333(ii) Tricatcium citrate
332D Tripotassiurn ctrate
331 Trizsodium citrate

415 Xanthan guny

967 Xylital

1. Cudex Standasd far Farmula Foods for Use In Walght Control Dicts (COPNEX STAN 181-1891) and Codex Standard for Formula Foods
for use In Very Low Encrgy Dicts lor Weight Raduction (CODEX STAN 203 -1995).
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