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Treey A qRETT FTOr HATHH
(AT TTer gRET S} A wfdE)

e
% faeett, 26 Ta¥aY, 2018

w1 9. 1-116/[™wA=s afafa/mitefesea/2010-ts g .o .ams.—am=r qear siw a9
(AT IR AES AR GT qgaerd) "ergd Bfaaw, 2018 &1 Y9 @ T ST d1\®
gfafaaa, 2006 (2006 FT 34) &t 4T 92 FT ITLUTT (1) *F TfF FT UTAT W= F TSI,
ST, 90 1, @V 4 H ATeE=T §edi® w2 8. 1-116/aA1=® afuta/Arieirrera/2010-
UE.UH.UH.0.3TS, i@ 10 3T, 2018 g1 wenrtera foam o o, fSed 3+ st @ o a9
TATIAT B T "weradT off, 39 arirE & et 3 Afag=aT arer Tsra= &l Ifaai S9q1 w1 Iures
T &F AT ofT, 1 o7 it srafer & o & @ e S A AR 6 T o

S IFd TSI sl ITAAT ST &l 26 75, 2018 FT ITAsY FIT of % fF;

A I TR AR ov ure s S gl 9% AR |@re et $ie /S
TtersReor g o= &7 forar o g

Aq: T I AT AT g7 16 F T fsd T 92 FT IT-4TT (2) F & (F) T Tacd
orfRAT T AT &iTd gU WA T T2 AT 3T "I TR0 @Ter e oY JIa (T a1
HT9® 3T 9rer ggarsy) afaam, 2011 &7 sfi¥ "erew w2 & forw fAwfofaa &faas a=mar €,
FATC:-
1. (1) == afF=ET #1 dferd 99 @ a7 X 99F (@7 318 9196 i @rer 9ga1sy)
Yggal Herga fafaaw, 2018 &

6867 GI/2018 (€))
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(2) A TTIA H THH THIIH T TG HT TaT g TAT QT FTAATE ATAF Rl 1 [ATS, 2019 &
=4 fAfA=wT % T TTaemE T 7 AT AT g

2. GTEN AT AT AIAE (FT IATE T A @rer qgarsy) ey, 2011 (S =a9+ za g47a
I A = gl 737 8) #,-
*®) fEffaw25%-
() Su-fAaFEw2.5.2 4, @ 7 Hit Sg Mwforiad g T ST, 197,
“7. G %1 qrei A7 difaa ar wehifaa wia:
(1) == "aWs | Afdse a9« Bt soea Sesraar armft § 9 g/ &
g T, TEI0 AT, THRET, e T AT @ mEl afgd g F qren
a1 oftfaa = wefifaa /i o2 @ g
(2) TEEE & TS & o0, -
(F) AT B HH H AL AL G ST AT ;5
(@) “gIAT F TAT WG H AT F dg HiF ATWYT g, ForEwr
ufzequr giafaa w & fow 3@ fedt «ff Ofc & sw=ia =
ERIERIFR
(M) gL A AT A ;AT AT A qroI /i At g S
ofraw =& Tfa & Forar = g1 fF Icare &1 qraemE 00C & 40C
% o= 9497 TFT 8,5
(@) g & vefifaq 7w’ | g & gg ofifad wie afewa g
Sreent et Sugea Susr § =9 Gfa @ yeftaw B @ g
o 31T T ATIHTE -180C AT IHH 4 AT &I &3

(F) G F G e ¥ g9 9o | Tt @re 3U-3cATE STeSd
SUIEEIH
(3) X & Wiw &1 AwAfafag Tyl # asfiewor fhar si1 gehar 2,
AT,
(F)  arerr =T sftfaa =T weftfaa sfrer = s aver a7 ush-=ters ove;
(@)  arer = ofifaa ar wefifaa s, sfeergaa ar affafzy, s
T,

@@ qrer ar sfifaa o wefifaa = =)



[ 9 HI-@vs 4]

HRA h1 ASUA : STHIYRO 3

(4)

()

(6)

feaefga 919 & TH°T ster 70% & 72% & o= , e star 20% &
22% % = ¥ T4 3t 5% H 6% F AT gAIT;

AT & HIF & ATST 3 % 1T A2 40C UT X AT 3¢ & forw -
180C AT THE FH qTTHTT I FohaT ST

g & offfad w19 &7 SUFRT §SR0 §F amr ofiqa sEeamsi &
Fqa & | A1 &A1 % e o vefifad /i &7 ST 39 981 &
sfa¥ ¥ forgr Srosm

8. arar a7 fhifda ar wefifda Mg

(1)

(2)

)

M gT ¥ Mging AW+ Gl Sugsa esed 9l § O

srafventfaa i (), FFET v, SR, e R0 AT '@ REEt

Tigd arsir AT eftfad a1 wefifad THmE(ETE) 9 ang 2

T QT & TS % foro, -

(F) T (FT6)” | AT G T qeE F @rEr o dteid 8,

(@) “dATST MHE § 98 T () st g, e g
it we & forw 39 et A OfF & Sw=ria T G @
20

@M “oftfaa Traie (&) & 3g arstT T (3T) St g e
oftqe = Ofa & & w13 21 & Ieute &1 a9 00C 7 40C
% o= 9497 @1 8,5

(=)  “wefifaq e (@ T6)” & 9g fifaa e sfa 8 R
et ST ST H e Ofq & weftaq far w2 &
IEUTE T ATIHT -180C HET SHY =4 T &I &l

() T (ATE) F @ BEE” | gd TEet agEt # v e
I9-3caTe Aty €, o R, wertt, 71, e, o, wws
T ot €

T (3T6) Referfaa d19 e #7 g, oo -

() arerr AT sftfaa =T weftfae sfrer = swem «ver a7 vw-StarE oA

@) arer v ofifad =7 wefifaa zas; sfaea ar safearfza, s
TR

(M e v efifaa ar wefifaa @ fmsE
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(4)  wfeufEa wia § T 391 68% H 77% F =, Wi der 17.5% A
23.5% o 1 3T 9T 31T 8% | 12% 6 1= gI’IT; A o H17 § 47
HT 1% & 3% & &= grTTl

(5) T () FT ATST <X & Forw A=TRor 40C U 37 s7fere o< o forg -
180C AT THH FH ATH T FhaT Sroam)

(6) =TTl Y AT T et  sqiq ofifad e wT ITHRT 2
" 4 foaT & siay s wefifad e &7 ITANT 12 gl & daT F
forar s

9. arerr a1 ehfaa ar wehifaa A=t ar a6 @1 wiw:

(1) =¥ @ ® AR g+ Gt STgFa Thoeaal ari § T T &
qEU AT, THEI, He SN AT @ fHmEl afgd amer v efifaq ar
wefifaa oAt 9% AR g

(2)  =H HTAE & YA % oI, -

(F) AT T AL THRAT HT @I ST ATHIA

(@) “areT qar” | g w7 ag "wid qrwyg g, e afwer
qietaa w7 & oo 39 et o O & sa=mha T fear =@
2

@M “ofifaa &t & sl &1 9 are i Tt g e oftqw
a0 O & foRar = g1 o Soa1 &1 arawT= 00C & 40C # i+
ERLRSARAF

(@) “wefifad = & aw<t 1 ag ofifaa aier srfssra g et et
SUTFT STHRL | =H Afa & wefiaw f&rar @ g1 & I &
ATIHTT -18°C AT IAH = T TG BT;

(¥) “aat F Gre WEE” 7 gd ael F YT 9T IU-3uTe e
T &;

(3) <&t fAwAforfaa o9 YT %7 gT, 791q-

(F)  arerr = offaa = wefifaa S 97 ST ey a1 UE-ATATS A

(@)  arer =r ofifaa ar wefifaa e, sfergaa ar affafza, s
TR

(M e v efifaa ar wefifaa @ fmsE

(4)  srfeafEa i & T 3791 74% | 76% F =, TE 9T 20% T 22%
= T 3T 6T AT 2% T 4% o = gl




[ 9 HI-@vs 4]

qRA T TSI ¢ STATYR 5

(5)

(6)

aEt w1 AT 3T F orw WeTr 40C uw siw sfa 3w % forw -180C
FAAT THH FH JTIHF T2 FohaT ST

FETLoT it gTaTT fia raearel & Faig ofifaa et FTIua 2 9
4 o % e Y wefifaa &t &1 START 12 "eiHl & e ® forar

ST

10. 9t &1 a1 hifda ar wehifda wia:

(1)

(2)

(3)

(4)

(%)

(6)

= e § fAfdte g et suea feoraar ol § 9 92 %
Frql AT, ZEST, FE SN AT AT st ated 9 % arer ar offad
71 el o wi e 9% AR g

TH YT & TS o, -

(F)  “WE W HE H AL WET R @I ST AT &;

(@) g HT AT HIE | AE H ag "I AT g, orewr afRwer
qiatara w1 & foro sa et oft Ofg & so=ia 7 far @
2

@@ “AE & <fifad 9 |/ A W ag ATl "9 AT g T
oftqe = Ofa & T = 21 & Icute &1 a9 0°C 7 40C
& o= a1 2T 2

(@) “wE w1 wefifaa /e | 92 #7 9z ofifaq /i sfswa g e
et o ST § 3| AfT | weftaq fr mar & &
ITITE T JTIHTT -18°C AT IHH = FT 1T 35

(F) 9L & WG & G [WEE” ¥ g9 9L ¥ I @r 39-3¢a1E
QT 3T 9T g,

g &1 T a9 T F 5 gnm:

() arerr = ftfaa =T weftfae sfrer = swem «ver a7 uw-StaTE oAve;

(@) arer = efifaq am wefifda & s sfeeraa a7 sfeueteq,
FET TR

@@ qrer A dfifaa @ wefifaa amer TRl

arferzfad i o Y 3791 68% H 72% F =, T 2191 20% T 22%

& T 3T 99T AT 4% T 10% 1= T

A F AT HT AT X F 7w demor 40C w7 3w rferr 3¢ % forw -
180C YT T FH qTIHTT U< FHaT STUT|

ST 7 AT i AT F Savrq W & oo | T SUS T
T F F oA % e i vefifad 91 &7 STANT aeg HeHl & &%
EZSERIES I
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11. qrerr I hifda a1 wefifRa Fage wiw:

(1)

(2)

(3)

(4)

()

(6)

=q g # Afde g et Sugea Sesraar amft § 99 9% &

TR A1, THET, e 31 AT @1 et afga arer ar ofifaq srerar

gefifad Fepe #ig 92 ] 2

TH | % TATSA o (o7, -

(F) “TFpe I H TFEe qrerdi (IO, Iq@, e, [T wS,
STTOTT 9eX) T @I 3T AT &;

(@)  “FAFGe F AT WA F dg TFpe AT AWIT g, Torawr
ufiwero gAfaa w7 & forg s et oft Gfg & sw=fa =
[ERIRIRIETS

@M “FFpe F ofifad HIE” | FEGe F gg AN TG SATHIT §
Sreent oftqe = ffa & & 17 21 % Scare &1 arasTe 0°C
H 40C * o= a1 2T 2,

(F)  “FAFpe 1 TMAT AF" F TFpe w1 ag Afad 79 ATHT g
SraT foreT Sugera Soeeor § 38 fa | weftad FHm = 2r
3 SeqTE T AT -180C FAAT IHH I a1 W21 2T,

(¥) “TFFe & G WEE” ¥ g9 T uferdl ¥ sqodw gre 39-
IoqTE AT 2, e 3, et i faer aftaford )

FAGe T AT T AT I TH1L AT T, AAT(:-

(F)  arorr ar fifaa ar weftfae «rer;

(@) arer Ar efifaq ar wefifaa & o T, sfeaea a1 sfeadza,
FET TR

@@ qrer A fifaa @ wefifaa amer TRl

Fiea=iEa i | THT 3791 60% & 74.86% & &=, I 3T 19.50%

T 23.20% *F 1= AT a9 3791 3.50% & 18% * 1= R

FAGS WIE & ATST X & 70 ASRT 40C 9T 3T AfgF 3T & U

-180C HIET THH FH qTIHTT T2 AT STosm)

WEO &l ATATA a9 aeamreli & dquiq ofifad Fage Wi &7
STANT &1 | A GA1 & 3T &ie 9efifaa Fape 719 &1 STAN a7g
Heldl # &L HT AT AT

feooft: @2 7, 8, 9, 10, 11 =T 12 & srefiq fof{aw 2.5.2 # fRu 10 3cure
fAeferfaa sroaTett & sqeT g

()

HIE T FFpe ICATET 6 IcA1eF AT (G0 SiTe Ud THee qret
1w, 1945 % siaeia ST STfER=aTer AT TXHTSTRTSA 6 ATT-H7 ¢



[ 9 HI-@vs 4]

HRA h1 ASUA : STHIYRO 7

(@)

(T)

(=)

(®)

T, SALT ST AEA-aTa (9Tl g7 @Ter IcaTal a8t a7 Fage
afersi § T9f Sufet (Sfasitas i g Feh) & ITIRT AT 39 gIET
STHNT & Hael | TN ATSAATSAT ST TIIHTLRTSAT T ITAT H2 |
TYLAT AT FFEe qTedT o HIT IcATad § STA-TadT qaheiiehl 7 TN
fafuz 2

FTFEE Hl BISHT AT IATEl TR I ATRE S, 58 HIA AT T
UE I ICTET T G Masfia a1 ger it ga i ameBRET &
Fad! dfgd 7 T AT ATAT AR Tl [GATAT STUT

S =T 92 3T AT 9 AT IR AT qA F I9E F AT FT AT
TR STTAT € AT ST Y AT SITaT @ AT 39k WiE HT TEERr T
STTAT @, a8l gAY aefiT T F TLE & T & ICATEHT 6 (o0 T 0
TR AT I 377raT FEewRor g 2

TS HIE IAT&T T AT Sertaa g 7 Rl § 37 amme o o a3+
¥ gl IULIFT THT FTdl FT AqITAT GATd H & o7 3T

fAEreqor S SO gkt gt =T
(@) 3 fafaaer & su-fafaaw 2.5.2 & are Mftag se-fefaaw s et G
“2.5.3 ST AT AT IS
1.  qmITEE:
(1) ameT = & F & At €, e & 3 9ier 7 724 21 6w g avare § &9
H UF 9T GURd FRar Srar g e foeehy gt S It ot s e e
F ST F-faae | srafad aa # it STy
(2) = dc ¥ fAfdte amE o2 gu, ST 920aEr 960 gu Sl #i s Fe
TSITTT A=aT qferi & 39 @iaere dEi ¢ aN] g, ST g 7ea TR
FAAT AT ICATE a1 o Forw sreraa 2l
(3) =T T @I |TE 3T AGUT N AT e, AT 9T e F TqUr ¥ qad
2l
(4) Y= TFpe IOl F TG sl | q&T TAEHS SHehl 6l FAqH
TUEAT:
REIRIEED SIT Tht et ELAS Jaa il
Hered S
T (%) 728756 | 716757 | 71.3-741 | 73.1-76.4 | 682714 | 689-72.3
FIET (%) 12.8134 | 126-136 | 12.8-142 | 125134 | 131142 | 13.4-14.3
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4T (%) 10.5-11.8 10.8-12.6 11.2-128 | 106-11.7 | 13.8-15.0 12.4-13.6
FETETEIE (%) 0.3-1.0 0.6-0.8 0.7-0.9 0.8-1.0 1.1-1.3 1.1-1.3
T (%) 0.8-1.0 0.7-0.9 0.7-0.1 1.0-1.2 0.9-1.0 1.0-1.4"

()

o o=t & fAffaw 2.6 % su-fafaaw 2.6.1 & ©g 17 & 9 Mwfafag 9
e AT o ST, sreri-

“18. stifaa e srafvenfera foameedt wreres:

=q @c § [Afdee s 39 fGaredt Sfifad s safeenfad qrdeh 98 an] gn,
Srerer afera Stramvgett &1 7 a1 HHa F3F & for 39T @ret ger foram /@ g1 a1 3=
wefifaa =1 weera #¢ forgr AT 21 uweq Sfifeq fZaredt drees & Ufesw aeq
gfeamEd: @ U gl safentead fgaredt Jraest &1 oo wefifaq ar ofifaa

FFeT § FRaT STaT 81 Sfifad s sraventaa a4t fFaredt Ardes Jrd ST a7
AT YEERTOT & for amerfaa g1 ¥ohd 81 37eT ScuTe Ao SuaETad qeft g it et

H Ig HIEF AN Aal 2rdTl
(1)  Siifad ZareEt qees
(F) Siifad BaTed! Jiee® 9 3cI1E & ST STFRT | T2 gl Siiad gid gl
T G o G IUH AT 2
(@) Siifad fGaredr qide® a7 a7 79 STANT 6 (70 Tqiiad THao &
AT A1 ITART | Tgol T4 il SAqHIed TE1d, Iy e
a7 erfegaer, & forT uwar gq S Ha avfigd & | Siifad yrea R
ST g1 =T Y srfaanor aeT SaATiesnTe arell el Jeantl Ustet
% I9E T § Ry ST
(M) Siifed fEaredr grdaeh | qeEil & Uladh aequ gid & Gr-a1 9 a1q
3 U UL GTATRAT F (IR0 Aefher oATT AW uw R
STOA) &7 a7 "atgd yoirtd & gRf=a @awsi grr anfagiia

LT TaTd F HFT gl
() = geETeAT T afaTT.- AT g # R § F w6 e
I 9% FH ZIOOT WA STTUAT, 97 -
() == amnft AT T § R 09 uard f wiegest S
faTedt qre® & areq 7 it T2 I, ST AT w@reeq F forg
GALATE 9 gl TAT SH FST F0h @ o T AE F 984

o ST =7 ST g Atgd BT T3 | 3@ 9% Sad ')
w faemTe 21 i ag At qur Ta=gar it = ffaan &
HUTAT T Fohel 2|




[ 9 HI-@vs 4]

HRA h1 ASUA : STHIYRO 9

(2)

(®)

(if)

qd AT AGUed IA1E.- Jd 3cIE HT 947 91T & 9T Fils
TfdfeaT 9 g & FEEAT a7 g (AT AATRT AT 39 T
e STost)| afqued ScaTe § 9 IcdT ATiHe g ST 39 |/ T
T afaired g1 & ag Sifesw w7 ¥ siv srfas el 7 w2
6| THAT A H HEAAR 5% € (fe® Ja a7 afdied
faaTedt Arereh g 9% 39 T AT ST

stiferg fgaredt Arerent it Safehr Iore & IUgFT A1, Heqr, v
THTE AT § HEAT AT AATATIHIL 0T ST

(=) fosht % "o foaredt wraes sfitag grm

Fafeenfaa fEaredt draeh

(F) Y ITANT F o0 TEHERT AT AN THERT g AuTented fZaredt
HIE o ICITE g ST THERLUT ARH il | qLd Tgof siirad o

(@) AATeNTed fGaTeat Hioesh Ad ST 6 (o7 IUFT 07aT & givl|

@) e asft TEes T I o & g 3w = ARt F sew 2

()  FUYET THEAT S TRATIO.- THAT e H AEfored orgei § g

<P aorere s A e 9 et A s, st -

(i)

(ii)

(iii)

(iv)

T THASIe 0. Tg THAT SIS § fgared! Aiaehl & A |
10% & ATeF AT AT & dqdal & & 10% o IaF o7 §
Aredr it AfqerT griv AqTdT g, ST 9dg 9T 9%ha AT AETLTI
T w9 ¥ fRers aoft & 3 979 o 41 92 97 14T g ST 998
& A= T FAT AT &, 3 o fgaredt derent & faarae i
I & | TATE U foET =18 47 o= et i sfisme &
GIA FT AET | Tl gerdT ST dahd Tl

T AT THAT TR H fREft U qard A A S
foaTedt retes® & 9o 7 i TS Bl ST ST 7 ey & for
GALATE 7 gl, 3H F8T F%h o9 [aAT1 e § qg=ard foram

SITT AT ST SEds afga et 98 | 3@ 9% 3a9 a8 W
e g % ag [t qur @sgar f a=gr afaar &
FUTAT T Fohel 2|

e AT FATH.- AT T TTHIAA HiT Hohdsh qqd Al €6 &
EEIRISEEEREPR IR Ce]

TS .- ATHEA & Fehadh HE & fA@ied w4, s At
&1 HIAAT qRET AT A% AT gl AT &
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(F) WEd U HEWO A o FAEATU X AIIHTE ford S0, ST 3qOTE A
ufagd, WS A7 fardeor o " qRierd a1 Saded aq7u @)

19. w=fora= Ffaax

(1)

(2)

(3)

(4)

(%)

(6)

(7)

(8)

(9)
(10)

(11)

(12)

T @ § oA WWE Acipenseridae FF &t el i IHER oA

AT O AR 2N

TH @< % TIIS & o, -

(F) el F AT T AT dSTie I 7 g0 T e g o Rauty
AT | FoRT #2300 70 g Ty weforg=t & distie scaterg et &7
IYART FohaT ST FhaT Bl

@) “HEEe ¥ AT 98 IUE § S Acipenseridae T U Ul %
ST A G US 6 AG0 § ITATIT Hieh dATE AT 74T Bl

IR Acipenseridae ¥ (A SWT Acipenser, Huso,
Pseudoscaphirhynchus T Scaphirhynchus 3T 1 ST T T TATI)
#T T ST wgiorEl & et & a7 3T Srar g

3T TTHIT U IS o B 8 AT TIFd TSI & FTETL AT (0w S Bl 2
T ok gAY § HTAT AT gooh Tiol & a1 gae g1 gFdT gl T i gir
AT AT &

ITITE AT THATHRT FETAT SATAT ¢ AT Ve AEa STFART & forw swertaq grar
g S ITATE T AT sier 3-5 UT/100 T F 1= gl

HaT &7 ITTFT TTITF AT % 18 IcaTE SISV FAT ST T FAT dTer
TRIST & STATIE 6l gl i U & (o0 T ST 64T ST 9 am
FFETAT & O 1T AT AT (HLTd STaeAT3A T I 7l

FIsTie Ieaford 3 AT & (e & gIHIT Y07 & a1 areq fohw s &1 foraet
I BT 3T @I &l F3X I & {70 SISt &7 ITLFT ITAT AT 1T 2
ISt IAI 3T T4 & o7 T qoa grATET H7 ITANT 63T ST Tahd T 2

TR, WETIUr 3T gavT ot % F= IeaTe 7 9| 20C & 4°C & i+
AT T, STtk AT AT, o d=r Y afiag artae g, & o amwm=
00C ¥ -4°C & &= 3|

UrAT-gre | F=T0 o7 e &1 weftae s wefifaa semor sqaa 7=i gl
et &1 A forfaa & & et o # Oe fram s, e, -

(F) ST E TE T T AR AT SAFAA-ATIT &1 o I,

@) wFFAW;

(M) @I T AT ST AT

IITE FT I TR F G gTehi § UHT AT sraeamsti § gann 9 we
SHTHT 2, Fores Seeht urar sl qeer At w2 e w= e gorfeat ar
G % HAFT H HWAET A7 Tt SR

FaTT Heed e qurdr dael gew.-




[ 9 HI-@vs 4]

HRA h1 ASUA : STHIYRO 11

(13)

(14)

(F) HEIT ST A Sfaw Teriaat & AU S FEresE] el o
faTer U weET & S sl 4 AT AT ST S /e SU9ET F
T TSI 5= ST % SULET g

(@) A @ U UrET A g e 39-fafHam, 2.9.30 % SqET gl

YO THRTEAT 6 TICATITU - AT Zoh1E | {Aefertea qoresi § & &g

T <@ H A T 3H IO AT STTUIT, i, -

(F)  STELY TETd .- AT TEE W AT UH gered it wiseft, S e
ST | T 7 & T2 &1, ST HIFd a7 & (o0 ga<ar 7 gl 3T 39
TST Feh <@ ToOAT JqET | 9ga79 foram 1w a7 S s afga
et Tgfa & 3@« X Taq @Y X w8 & ag [ qur
FA=EAT il A=l LITAAT 6 ST & Hohd |

(@) I AT GAH.- ATHeA, AFEET, AT AFR & @& (TAHT H
Ieqriad W |), AT a1 TRTH | €U (TAT TG qA) FT Hohdah
T AT T & F AIIST=H T AT AT § TATET ScaTE |

()  THEIAT AT ATEAT.- AT T ¢ UHT T&d FHa< gir, o swam=r
H FGTAT T ST Toh AT ST TAAT BT FTAT 0l ST FHLA T TITH FTAd TC
aret fErfoaai &7 zeam 22 et a1 59 it wis

(@) FrafRSEE 91T - qATe e ° Brfeaat & = ar et a9
T FIST AT ST g

Ha =9 AFIHT T AT @I HgAs TaTAT &l ITANT 3T SATUT Tt

T TSARTT ATHHHET H ITART AT Aol gl

20. gt |9

(1)

(2)

)

(4)

(5)

o g ¥ Ry s geel s qaw Aoy s g aar o oo
AT & TG 9 A 20T, e fhvae st 1 @21 e & forg Ao s
HHeH gl Tohd gl AT HIST(T, IT TH HET qT T 6 H9eh 6 «F § q1e
ST F forg enerfaq 2rar 81 A ATHE AT TA-ATHEA g JATE A1
& | 9T AN Aol graTl

HegeAT T I AHRIT 7T 3 Tgell & AT aTeAT TLHTET, TaATI9 g 5
ITITE BIAT &, ST HgetT 37T 407 o fHeqor 3 fopvas & §=me o a2
IcaTe TRl § THE ey d AT STar 8 o) =9 @ areeht Av Saf H
FRfoaa e STTaT g1 saferse TEM, Toed qar e 7 & Heauor gq ey

TTRaT IETH o foTT a7 § T ST ST IALad! (FehRu o7 6T ST Jaha T 2l
e g # ggrdr & forg o1 d9es STer 7 79 2|

HIAT T A AU T FATEART ASAT AT IHH ST | UHT €T § TATT
R SO, o 98 /Tes STHET & o1 aTSiT a9 S a9
fGaTae, 7Y 3 @73 & Ul AMee MHTaTe ST g
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(F) HISAT BT TG UTATHI, TEATIH R BT AU Fheedl & GigwT
TASEl | Ted Br;
(@) AT % G H IATE 6T ATATO e 3T TTE G,
(1) SIS AT AT | HaEd g
(6)  SUTE AT TS UTEAT % AET gNIT T
(F) T AT e 10T/ & T=IA| I HI ATATHFHAT B I qHEAH
ST ATg2ret &1 = waqe At w7 qwar 2;
(@)  AHIAT UTHE ATSErST Sier: Ff ATsarsd ool & 40% | TI;
() pH: 9R9RE Ieare & forw 5.0 - 6.5 % #i=; wiq fhvad & ggrIar &
o0 s Heedl & 9T H 4.5 F o,
() @@ 20097/ & F+gq, NaCl F &7 § qieawford|
(7) U SETAT T ARATIL.- THAT 1S § Heferiad qureHi § | s e
TG H AT T I UL HIAT SITUIT, 37, -
(F) AR TETd .- TAT TR § AT U qered i Hiseeft, S a9 s
Tl & ITeq o i TS &1, HFa T2 & (o0 GaiATh qgl gidl ¥

I FET Feh a9 (oAT SAEHT | Gg=Td o A7 S0 A7 S A afgd
et Tgfa & 3@« X Taq @Y X w8 & ag [ qur
TAoGAT T SToet AT & FITAT T Fohe 2
(@) fe@ETae.- Ia=e (NaCl fheedl & STaraT) a1 Faae i HIsasil;
@M .- At srafsEE Ty | AT AT 2w, Seend el g,
Fiiterd, fasavrer, Feder (), e iy e,
(@) FEre.- fafere sruftsEs @R # gaTlad AT @, Seemy
FHEAT, TET, 9T, U FT €418 SATS|
21. ga-wefifaa weelt Rew (fher FR), W= & o o7 w=elt & Ficl — o€ A7 969
(FATIETY) =T
(1) =g T ga-wefifaa geeh % ai & @<t & w1l T A7 g2l F 979 F a9
TS et e (Ther TRR) Si7 At % Thsl, T9T SA9T-37eRT a7 UF 979 5

FAAT G (ATHT) T ATTLTTAT AT STk TAT 3T ART SA=ATRIE TEHERL
T & Hre wrHa ST9RT F forw ger R T grRfaed fRer Sl O AR

2T 2l
(2) THEE F YA & (o0,
F) "=t few (frar ) & afswe a8 soe € Sad 9=t & o &
e I od e 9 % 50% | FH 7 Il ToAF e 10 et 7 w9
HIET Tl gRi HIfET qiga weelt #1 ghsT et @ sl W ar
TS T B ThdT gl HSell foesh AT g U gl TITid il Haget! 7 U
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(3)

(4)

(%)

(6)

(7)

(8)

(9)

ST U OTEHT ATAT e TSAAl hl A dl § qA1E 60 SI1 Johd
2l
(@) ool ASAT H AT A g AT FET F AHAL F AHATHT AHL AT
AT & AATLFT T @A T Feel TAT 39 e 6 e ald &l
el ST AT & aTE ScaTE A Yefiae JhehaT | [oRT SO 3T 98
THE 918 (afgd 9Tat HT TqATAT HT|
woftae wiekar et S Saeeor ® uHt Ofq & & STosft fSoew stfersay
Toreeas T aTIHTT 57 IS & [ AT

Za-efiaed TiaT a9 % T g 7 AT S0 59 a9 e 59 997 & a1
R0 % 12 1T % T¢ I¢ATE AT JTIHTE -18°C a7 ST FH 7 gl 10
TiEgd, WS i foqeer & I 3caTe it U T F a910 @ & o 39
TR Tar st

dq:adi ga-aefifaa ot it IcrE AT qOrAT a9T0 @A qret HEAtE
AFETAT H AT TR T AT IERT AN SAATRIE THERLOT HAT AT
IHH ATE ZA-TefaT THAT IZTHT SATAT g

% AT Sae(FHET) TR ga-wefifaa gt e (Frer fr), weeht & o 4t
JHA(ATHT) T T AT FT AT SHA(ATHT) T Foeel HSAT o6 Feedl AT HGeAT
% AT, AT Ivg HATHT ITH @1 HATS THATHRT F9TT STUI ST {THT STHIT
o forw qreir et areft IpordT & 2 2

IcaTe H qAfHT TAT TR | sleaq 10frn/1009T & afaen ReeareT A
g ag f@edwred &t gt # Shcdtad FAIEl, FhiEel, Ty,
THETTHET ST HITRAST Fed ! FHT TATAAT T AL T

Tl THTEAT 61 TICATIT.- THAT 015 | feferfad qurast § & F quas
I H A U I ITLIT HIAT ST, AT,

(F) AT A (TS g2).- AT TS H TR UE aared i HsEt, S
Tt (T ATl 7 SEE) ¥ yTea T Y T2 g1, qTHT w9 &
o @aeaT® A8l 2rdl Y SH FET T aW AT AT 7 TgAT
o ST, SroraT ST ad e " el 9Eid # $E@d 9¥ 3a9 w67 9%
w81 & ag w9t Jour w=sar &t s=Er Afadl & AT &1
Hohd o

(@) @i (THU gU) (“Hlerfea’ ATHATHT T H).- T Fwer a9 10
Tt sroraT SO9 92T UF wfer; 5 HHT AT IHE @rer wier a9 a®
T TG AT STaT, S a9 397 =419 2 T 7 afew 7 2n (S i
TS 2 g9 1) Fie F e fe v =ter 2 el sraer suw w
B I AT IH ATEA | AEH § G ST T I 36 AASET T
e s

(1) WY AT GATH.- ATHeAd, AT fAFad AT AR H Hhdd dad &Y
faferee srafxrsee e Sl gare § wAIed AT SHhe)
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22.

(1)

(2)

(3)

(4)

() TSI G AgAT TS % WA 5% | Afdrw sfer & gerfad
LA & WO AT AT I STATHAATA, TS FT ARSI ALA,
TIAT TSeAT T TeA AT Breredt F & arg-ar el Ficer AT THAT
THS H 86% & ATAS THT FIAT TAT IHFT TS oI5 SGT BT

(F)  STUTE & WS -180C AT 7 ATIHIT U2 AT ST 3 IH g I¢
CHESRER RS

TSI ST ga-Tefifaa sareenfed =rem I

Tg UTHE Aefotgd 3cate Jfor § Ifeef@e go 1 GEmedt sefas =

T BT &

(F) U AT gA-TATAT ATHT FIEF, ST ATAT T TSFL qeft FT I Frav
2l

(@)  “arsr AT ga-wefifad T-sT =ET qiE”, S AT fF ugaer et &
HIE S {YFT U 2T 2l

@@  ga-weffaa =T g9, 47 “ga-wefifaa T-afa == 797, T o
/AT A o Fea ¥ wiewer gzl

T HEE | AT Icqre MY AT ITANRT AT ST AT TE&h<0r & forw
ATITAT BT Tohet B

Tg HIAE MHigd 9% a1 qg! grar:

(F) vwede-fAy wfUa =ruT 99, AT RSN 97 99T drEedl gl
qag; AT

(@) AT =T (Stited, s JT gefitad S @ 97 98T Eiadd e
= 2 2)l

T ICATE FFT ST TTRANET a1 HITew] % AT | eOHe 2

T QT & TS % foro, -

(F)  drm AT ga-vefifaq =G 9 '@ ¥ ugwer 9o & @ avE
AT e Stifaq ==t it uede Teft & dad o o T & T
TLE AT Feeh AT AT SITAT g1 8T 7iE H &g A97d I, BIEhHe
AT A+ T ARl Bl vewe goft T 92T S g

(@)  “qUeT AT ga-wefitad - =ET 99 @ | uede] et $iw /9ad
T A QT a¥g Farase ofiT qameaa 9 § g9t o= {ad o[ oew
ek AT ThT STaT 81 T USEe 9ot § S[ET ) - qiuT 79§
TS AT ST, HIEhe AT =T HeHh dgl gidl USFe veft oiiv T T
EREIINEF

(M) ST AT S AR Hiene T A “gd-wefifad sis 7, 41 “gq-
et -3t =eT 7 | IoaTs, % ST iR/ aT wiche foeaT
v UfSEE &7 F 9 arfie 2 2l
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(5)

(6)

(7)

=g fAmtor S F stasta “s= 7, i “ga-veffaa T-se =ier qe”
TAT LA 6 FT8 ICATET Tl GITAT SATAT &, TG I (AT ST g e Ut
Ofa & wiztia T Sar g Ses 9= &7 s@enyor SRt €9
SATAGTIE HHT T ¥ & HF gl Toh| qTT IcdTE &l 40C IT ITH HF qTTHTT

T T@T STl ga-wefias & o swerEa Icare &t ga-weftad wtwmar G
SYIET TR § UHT O & T At oty & sAferaray e qmoae S
TSI AT SATTN ITITE 2l OTAT SHTT T ATAT (MA T ATEATST o FAd gd-
Tefifad IeaTe 1 7T Ofd | TERT TF FAT oY FImaisrva ga-veftad
TERAT TELHT SITHT g [ASTelahur ST AT Hl qAdH @ & (o0 =9
ICATET T THERTOT (R AT SITUATT 3% T8 T Tt STTosm)

TIRIT ST AT A AT HIehe fAaaa | geeqd ga-vefifaaq =2 /i a7 ga-
weftfaa Tr-aife =re wie

ScaTE | "9 SUART & forw ga-wefifad sraear & fasea & foro s
TUTET AT G Sl TTeeqahT "qiai & JATE AT STusm| Jfora ster a1 st
AT wiThe fAe@e ST F@0T F7 TS99 HIHT TF AGAT ¢ SET TIHE1 A
T TEt-agt 91T ST 9 AT IH oAad U Aud AT ST sfiT 39T
START IcATR Toeht aTer 391 i [&fd A7 79T & e S0 gl qret 9

T[UTAT T NI, FiFhe ST TG @I TS & G| o€ I I TATSRT TIaT
TATSRT fAeae dAT & o 1T U= ST AT 976 ITHT 7 TART FRAT ST
FIYOT THRTEAT hT TTCATIT.- THAT TohTE | [Heferierd qoremi & & g qored
TG T AT T I LI HIAT SITUAT, 37, -

(F) T SR T AET /I ok 9 & 10% H ATE AT soAlF &
Tadet &7 % 10% o T2 & § sraar & srfqerT griw grdt 8, v 9dg
T qa AT T W7 & &9 § fF@re adt g & /i & 397 9% 1 AT 3
1T /g & A= q% =Tl Sl g, A S5 Iedqre At femrae i sqfea
&7 ¥ YATEq o foar =g a7 o= et @ 6o & g7 ¢
ATETHT & A2l geTAT ST TohdT;

(@) ATE TETH.- AT THS | el UH qare Al "I, S AT 7 o
e F T T ST, A T & o wawars 98t gidt sfiY 39 9T
Fh o ToAT AT | UgA oy STw; Ar S srad| "qiga T
TEd | T@ 9T 34 Fa¢ X e g fF ag et qur wsmar i
=it T & ST &1 Heohe 2

([T) I, GATH, TS 0T .- AT A/ AT [AFasrg dir Tehas dad i
TOCE TG H ATIISTAF T, FATH, M7 T D0 F TATAT =61 i, AT
H=T ARSI T, TATH, TS AT [T ST IeqTE % forg Areqforss =1 2,

GRS I CIRR EE I EREIRC RINE G ERS R LRI S CUIE
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(=)

(®)

(%)  rafrsEs e~ IcaTe &t fenTferd sraedr # 3o a1, @i AT
TH B =T FO AT FEAT AT ST Uesh T F IR T I
TSI &< T2 qTS, STU;

() AT ST T TEATT T~ IO A T el G T TS SO0 H
ofer =3

(9) oFd 9T WSRO T IT AGEATA A/ AT ATIHTA &l Ao grfy, e
TiEgH, ST ¥ [Eaor & I IcdT& GRIerd/AT Siiaded a47 33|
(10) TTSIT ICATET T HETO 40C AT I8H <A ATIHIG I¥ 3 THEHa wefitaa
ITITET T -180C X AT IHH 4 qTIHTA 92 Foham Strusm)
TR 2.12 % su-fAfFaw 2.12.1 & @ (2) &t swrg Aefafea g gfaeaa
ERISILAE R
“(2) AT @Ter | @Ter HgdIST Fl SIEHT Fad 9 ok HA g ST AT qr
AT gi AT @I LT AEai A Bl & savq @rer Icral ol aat §
SYART & 10 Sqed g 9T F @Ter A7 Toeah oTHA i ST TS qIul Femd i
AT B FOIStied qoll (375 Uh.H1.4T), 2017 # Sfeatad gf, & 39 g9l &
ST TEreReor g qeg-aag ux fafafdee e S s St i a1 St |52
srfartaaw, 1972 7 “fors & forw [Aftg” =t & siasfa M 2
g 7% T ATfcrsRET @rer § |@6ieq 959 T9E 0 & U AE1T (et
T2 TTT) & Aias g § fAerfie siw gfasr ot g awd g1
gfforee @’ #, 9ot 5% &t 79 §eqT (3) § Icure At ‘et gRafea/fma/aatta
HiT2” H Fhal AT Fas §eq1 & o aret gra (cfu/g) ® o “1x102” &iiw
“1x103” sfafs=i &t g “1x104” &Y “5x104” wfafeat Tt srosf|

TAA AT, &I HIARTL AT
[fa=TTae-111/4/314T. /1372/18]

freqeft - g AR 9= % TS, sEre R # srfegEeT €0 wred §0 2-15015/30/2010, faqi®
1 3TEd, 2011 T TR ST TeaaTd [Mefeiad sitee=arsi §eqahl g1 genfad o 7o o; -

i. L.E.4/15015/30/2011, aErE 7 S, 2013;

ii.  wLE. 91./15014/1/2011-fRU/TRTaUHUSATS, TG 27 S, 2013;

ii. .. 5/15015/30/2012, a<E 12 TS, 2013;

iv. L. 91.15025/262/2013-f0/mRuaURULTE, aE 5 feEeay, 2014;
V. TLE. 1-83UR/UHHTATS . TUUH—fere/TRuaUaUsE-2012, 9@ 17 ®Lat, 2015;
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Vi.

Vii.

viii.

Xi.

Xii.

Xiii.

Xiv.

XV.

XVi.

XVii.

XViii.

XiX.

XX.

XXi.

XXii.

XXiii.

XXiV.

XXV.

XXVi.

XXVii.

XXViii.

XXiX.

XXX.

®1H. 4/15015/30/2011, TG 4 T, 2015;

RILH. 1. 15025/263/13-F0/TRUATHUATE, TG 4 7aF4T, 2015;

RI.H. 912 15025/264/13-0/TRIATHUATE, TG 4 7gF4T, 2015;

.. M1.15025/261/2013-F0/TwRuaTHUEAE, TTEE 13 FawaT, 2015;

1.8 1. 15025/208/2013-fru/uwuauaUaTs, I 13 Favay, 2015;
H1.H.7/15015/30/2012, qT8t@ 13 Fewaz, 2015;

H1.H.1-10(1)/cevega/uadi(fher U fRas Wieweq)/thuauauas-2013, a1
ST, 2016;

7. 3-16/ffAfEe1 re/sfeg==T (@ aedisa/)TrErauauars-2014, i@ 3 7€, 2016;
1. §. 15-03/ZUAUH/THUHTAUATS-2014, T 14 7, 2016;

Y. Ho 3-14 UH/ ATTHAAT (FISTeedhed )/ THUaUAUsS — 2013, IrE 13 JATs, 2016;
ET.H.1-12/ATF /UH. 9T (7Y, HEHF)/TF. UH. 0. U0.3775.-2015, 1@ 15 TS, 2016;
. 1-120(2)/ATe R/ S/ TR TaTETEATE-2015, e 23 e, 2016;

UW%. . /11/09/3T./gTHTATESI9|/2017, arira 5 fadee, 2016;

E1H. ATAE /AU {2 ua/TRuauauas-2015, aE 14 fHday, 2016;

L. 11/12/F3 R /90 T . T A 2016, e 10 A<haT, 2016;

UE H. 1-110(2)/wadt (ST @av)/rhuauauarg/2010, ar@ 10 d<pe?, 2016;

. H. AT/ TS U 9/ f80(2)/ TR U s -2016, qrie 25 9wge, 2016;

H1. ', 1-11(1)/ATH/THAT ([ A qUF) TRUauauas-2015, a<@ 15 7449, 2016;
U.H. 91./15025/93/2011-TUHT/THRUHUHUATE, TG 2 fedaT, 2016;

. §. T1.15025/6/2004-FUHTE/TRIHUATAE, @ 29 THaz, 2016;

1. . HTHH/31. 02 UF./ATEga91(1)/0%.08.08.10.37%.-2016, arE 31 S9a<t, 2017;
HLH. 1-12/AT9%/201 2-TRUHUAUSATE, ARG 13 w43, 2017;

HT. H. 1-10(7)/FEESH/MHTN(FET 3T A IA1E) THUAUHUSAS-2013, I 13 wal,
2017;

HIEA €0 A6/ THHUHTAUS U=/ 8= T1(02)/TRuHuaUaAE-2016, I 15 #3, 2017;
1. §. 79 /03/ATEE=AT (TAUH)/[THRTaUaUAE-2017, a@ 19 54, 2017;
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XXXi.

XXXii.

XXXiii.

XXXiV.

XXXV.

XXXVi.

XXXVii.

XXXViii.

XXXiX.

xl.

xli.

xlii.

xliii.

xliv.

Xlv.

Xlvi.

Xlvii.

Xlviii.

xlix.

U H A /AT AT/ 14. 2. A =T/ TR ue ua g /2016, arite 31 T, 2017;

1. . T [TH&A T /ATEEEAT (01)/THRUaUHTEAE-2016, T 2 3R, 2017;

. H. 1-94(1)/wRuHTEUsTE /radi(ereaenT)/2014, ariE 11 Rde, 2017;

W, . A% /TH&UHYTTEHT(1)/0adt /[TRuauauars-2015, @ 15 g« 2017;

. g/ ey (AT T )/ sl (1) ard /2016, ariE 15 fdew, 2017;

H1.H. 1-10(8)/ATHH/THAT (AT 3T AT IeqTE)/THITHUAUAE.-2013, g 15 ey,
2017;

1. €. 2/esga /AT fiue ue Hdi/sfagEaT/umuauaues-2016, aa 18 fdax, 2017;
HT. . T-1(1)/ATHH/THTHET/2012, aTE 12 <haT, 2017;

U . HT /AT U/ A TEE==1(3)/TRuauausrs -2016, aE 12 dFaz, 2017;

. §. 2/cd=q/Hdt df uer & € d1/ATEE=1/0% UF UH T 312-2016(9TT), E 24 =57,
2017;

ETH.T-1 /T THTH/201 2-U%. UH. U, T3S (9 |), qrEre 17 994, 2017;

UF. |, /7T /A T U AT =1/ TRuauauss/2016, g 17 9449%, 2017;

U & HTAH/ AT U/ TS =aT(5) /[TRuauausrs -2016, ariia 20 wat,2018;

wrEe Hedr weg/01-ud di( BrdfwrEe i uAfise we)-wn/dw uw v U ari-2017, qrie
13 W, 2018;

A /FAQ T/ AT/ AT/ AT | T AL 91/2016, I 13 |14, 2018;

TH.H.1-110 (3)/ wadt (Sifas @av)/ Tweuguauss/ 2010, 9t 21 914, 2018;

wH. Tegd/uadiuauy U us/ATe R (03)/uwuaueausrE-2016, ariE 10 v,
2018;

w1.E, Téegd /AT fiue tT {1 sfeEaT/TRTHuaUarE-2016, a4 7, 2018;

FEd G0 UHARIUE/THY  (THHTUHUHUS)/HAEH AT AT /U, U U T3S -
2018, aTd@ 20 JTE, 2018;

T HTAH/ TGN (ST 3T ) ATEHAAT (3)/THTHUHTATS-2016, <@ 20 AT, 2018;
1. AT/ UASIH/STET AT =1/am@rgaTI-2017, ara 31 Jars, 2018;
wEa |0 1/ @Ter qgdis [FESTH/H TS EdT/TRuaUaUaE-2016, aE 8 Td4,
2018;
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lii.  wTe He HTHH/03/ATATAAT (HITTHATATS TAT ATSH)/THUAUHUAE-2017, TG 16 T4,
2018;

liv.  To o HTH®/3T TUE UH/ATILAAT(7)/THUAUHUAE-2017, ATTE 19 Faa%, 2018;
lv. T §. §T9H/0H U2 THA/ATEg=T(02)/TRuHuauaE-2016, i@ 19 9497, 2018 ¥
lvi. TS HEAT AT/ TR&ATH/ATTe e (04)/Thuauauas-2016, 9@ 19 F44¥, 2018

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 26th November, 2018

F. No. 1-116/Scientific Committee (Noti.)/2010-FSSAI.- Whereas the draft of the Food Safety and Standards
(Food Products Standards and Food Additives) Amendment Regulations, 2018 was published as required under Sub-
section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) in Gazette of India, Extraordinary, Part
II1, section 4, vide notification number File No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 10® April, 2018
inviting objections and suggestions from the persons likely to be affected thereby, before the expiry of a period of thirty
days from date on which the copies of the official Gazette containing the said notification was made available to the
public;

And whereas copies of the said Gazette were made available to the public on the 26™ April, 2018;

And whereas objections and suggestions received on the said draft regulations have been considered by the
Food Safety and Standards Authority of India;

Now, therefore, in exercise of the powers conferred by clause (e) of sub- section (2) of section 92 read with
section 16 of the said Act, the Food Safety and Standards Authority of India hereby makes the following regulations
further to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,
namely:-

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food
Additives) Fifteenth Amendment Regulations, 2018.

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business Operator shall
comply with all the provisions of these regulations by 1st July, 2019.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter
referred to as the said regulations), -

(a) inregulation 2.5,-
(i) in sub-regulation 2.5.2, for clause 7, the following clauses shall be substituted, namely:-
“7. FRESH OR CHILLED OR FROZEN PORK OR PIG MEAT:

(1) The standards specified in this clause shall apply to fresh or chilled or frozen pork including raw pork, whole
carcasses, pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-
(a) “pork” means the edible portion of domestic pigs;
(b) “fresh pork” means pork that has not been treated in any manner to ensure its preservation;

(c) “chilled pork” means fresh pork subjected to chilling in such a manner that the product is maintained at a
temperature between 0°C to 4 °C;

(d) “frozen pork” means chilled pork subjected to freezing in appropriate equipment in such a manner that
the product is maintained at a temperature of -18° C or lower;

(e) “pork edible offal” means edible by-products derived from slaughtered pig which includes brain, liver,
gut, paunches, tripe, lungs, and other edible parts;
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(3) The pork may be categorised into the following three types, namely:-
(a) fresh or chilled or frozen carcasses or carcass halves or carcass quarters;

(b) fresh or chilled or frozen cuts; bone-in or bone-less, true to its type;
(c) fresh or chilled or frozen edible offals.

(4) Boneless meat shall have moisture content between 70 % to 72%, protein content between 20 % to 22 % and
fat content between 5 % to 6 %.

(5) Pork must be stored at 4 °C for short term storage and at -18 °C or below for long term storage.

(6) The chilled pork shall be consumed within two to four days under normal chilling conditions of storage and
frozen pork shall be consumed within ten months.

8. FRESH OR CHILLED OR FROZEN BEEF:

(1) The standards specified in this clause shall apply to fresh or chilled or frozen beef including raw beef whole
carcasses, pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-
(a) “beef” means the edible portion of bovine animals including buffaloes;
(b) “fresh beef” means bovine meat that has not been treated in any way to ensure its preservation;

(c) “chilled beef” means fresh bovine meat subjected to chilling in such a way that the product attains a
temperature of 0°C to 4°C;

(d) “frozen beef” means chilled bovine meat subjected to freezing in an appropriate equipment in such a way
that the product attains a temperature of -18° C or lower;

(e) “beef edible offal” means edible by-products derived from slaughtered bovine animals which include
brain, liver, gut, paunches, tripe, lungs.

(3) Beef shall be of following three types, namely:-
(a) fresh or chilled or frozen carcasses or carcass halves or carcass quarters;
(b) fresh or chilled or frozen cuts ; bone-in or bone-less, true to its type;
(c) fresh or chilled or frozen edible offals.

(4) Boneless meat shall have moisture content between 68 % to 77 %, protein content betweenl7.5% to 23.5 % and fat
content between 8 to 12 %. For buffalo meat, the fat content shall be ranging from 1% to 3 %.

(5) Beef shall be stored at 4 °C for short term storage and at -18 °C or below for long term storage.

(6) The chilled beef shall be consumed within two to four days under normal chilling conditions of storage and frozen
beef shall be consumed within twelve months.

9. FRESH OR CHILLED OR FROZEN CHEVON OR GOAT MEAT:

(1) The standard specified in this clause shall apply to fresh or chilled or frozen chevon including goat whole carcasses,
pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-
(a) “chevon” means the edible portion of domestic goats;
(b) “fresh chevon” means goat meat that has not been treated in any way to ensure its preservation;

(c) “chilled chevon” means fresh goat meat subjected to chilling in such a way that the product attains a
temperature of 0°C to 4 °C;

(d) “frozen chevon” means chilled goat meat subjected to freezing in an appropriate equipment in such a way
that the product attains a temperature of -18° C or lower;

(e) “chevon edible offal” means edible by products derived from slaughtered goat which includes brain,
liver, gut, paunches, tripe, lungs and other edible parts.

(3) Chevon shall be of following three types, namely:-
(a) fresh or chilled or frozen carcasses or carcass halves or carcass quarters;

(b) fresh or chilled or frozen cuts ; bone-in or bone-less, true to its type;
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(c) fresh or chilled or frozen edible offals.

(4) Boneless meat shall have moisture content between 74 %to 76 %, protein content between 20 % to 22 % and fat
content between 2% to 4 %.

(5) Chevon shall be stored at 4 °C for short term storage and at -18 °C or below for long term storage.

(6) The chilled chevon should be consumed within two to four days under normal chilling conditions of storage and
frozen chevon shall be consumed within twelve months.

10. FRESH OR CHILLED OR FROZEN MUTTON OR SHEEP MEAT:

(1) The standards specified in this clause shall apply to fresh or chilled or frozen mutton including sheep whole carcasses,
pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purpose of this clause,-
(a) “mutton” means the edible portion of domestic sheep;
(b) “fresh mutton” means sheep meat that has not been treated in any way to ensure its preservation;

(c) “chilled mutton” means fresh sheep meat subjected to chilling in such a way that the product attains a
temperature of 0°C to 4 °C;

(d) “frozen mutton” means chilled sheep meat subjected to freezing in an appropriate equipment in such a
way that the product attains a temperature of -18° C or lower;

(e) “mutton edible offal” means edible by products derived from slaughtered sheep which includes brain,
liver, gut, paunches, tripe, lungs and other edible parts.

(3) Mutton shall be of following three types:
(a) fresh or chilled or frozen carcasses or carcass halves or carcass quarters;
(b) fresh or chilled or frozen cuts ; bone-in or bone-less, true to its type;

(c) fresh or chilled or frozen edible offals.

(4 ) Boneless meat shall have moisture content between 68% to 72 %, protein content between 20 % to 22 % and fat
content between 4% to 10 %.

(5) Mutton shall be stored at 4°C for short term storage and at -18°C or below for long term storage.

(6)The chilled mutton shall be consumed within two to four days under normal chilling conditions of storage and frozen
mutton shall be consumed within twelve months.

11. FRESH OR CHILLED OR FROZEN POULTRY MEAT:

(1) The standards specified in this clause shall apply to Fresh or Chilled or Frozen Poultry Meat including poultry whole
carcasses, pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purpose of this clause,-
(a) “poultry meat” means the edible portion of poultry birds (chicken, duck, turkey, geese, guinea fowl,
Japanese quail);
(b) “fresh poultry meat” means poultry meat that has not been treated in any way to ensure its preservation;

(c) “chilled poultry meat” means fresh poultry meat subjected to chilling in such a way that the product
attains a temperature of 0°C to 4 °C;

(d) “frozen poultry meat” means chilled poultry meat subjected to freezing in appropriate equipment in such
a way that the product attains a temperature of -18° C or lower;

(e) “poultry edible offal” means edible by products derived from slaughtered poultry birds which includes
gizzard, liver and heart.

(3) Dressed chicken shall be of the following three types, namely:-
(a) fresh or chilled or frozen carcasses
(b) fresh or chilled or frozen cuts, ; bone-in or bone-less, true to its type;

(c) fresh or chilled or frozen edible offals.
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(4) Boneless meat shall have moisture content between 60% to 74.86 %, protein content between 19.50% to 23.20 %
and fat content between 3.50% to 18 %.

(5) Poultry meat shall be stored at 4° C for short term storage and at -18° C or below for long term storage.

(6) The chilled poultry meat shall be consumed within two to four days under normal chilling conditions of storage and
frozen poultry meat shall be consumed within twelve months.

Note: All the products listed in regulation 2.5.2 under clause 7, 8, 9, 10, 11, 12 shall comply with following
requirements:

(a) Notifications or advisories issued under the Drugs and Cosmetics Rules, 1945 as well as by the
Department of Animal Husbandry, Dairying and Fisheries concerning use in or consumption of veterinary
drugs (antibiotics and growth promoters) by food producing animals or poultry birds must be complied with
by the producers or marketers of meat and poultry products.

(b) Use of genetically modified techniques are prohibited for production of meat of animals or poultry birds.

(c) Meat producing animals except poultry shall not be fed with feed containing meat or bone meal including
internal organs, blood meal and tissues of bovine or porcine origin materials except milk and milk products.

(d) Production or slaughtering or processing of animals for production of meat of porcine origin in the same
production facilities where animals of bovine or ovine or caprine origin are produced or slaughtered or
processed is prohibited.

(e) Where eligible meat products are intended to be imported, there should be appropriate inspection and
certification procedures in place to ensure all the above compliances before grant of market access.”;

(b) After sub-regulation 2.5.2 of the said regulations, the following sub-regulation shall be inserted, namely:-
“2.5.3 Egg and Egg Products:
1. Fresh Eggs:

(1) Fresh eggs means eggs which have not been washed or dry-cleaned and which are collected at least once weekly and
shall be packed and graded not later than the first working day after arrival at the packing station.

(2) The standard specified in this clause shall be applicable to eggs in shell other than broken, incubated or cooked eggs,
laid by poultry species or birds meant for direct human consumption or for the preparation of egg products

(3) Eggs shall have clean and sound shell and free from cracks, leaks and fecal contamination.

(4) Minimum requirements of major chemical constituents in the whole egg contents of various poultry species:

Chemical Constituents |[Chicken Turkey Guinea Quail Duck Goose

In (%) IFowl

Water (%) 72.8 -75.6 71.6-75.7 71.3-74.1 73.1-76.4 68.2-71.4 68.9-72.3
Proteins (%) 12.8-134 12.6-13.6 12.8-14.2 12.5-13.4 13.1-14.2 13.4-14.3
[Fats (%) 10.5-11.8 10.8-12.6 11.2-12.8 10.6-11.7 13.8-15.0 12.4-13.6
Carbohydrates (%) 0.3-1.0 0.6-0.8 0.7-0.9 0.8-1.0 1.1-1.3 1.1-1.3
Ash (%) 0.8 - 1.0 0.7-0.9 0.7-0.1 1.0-1.2 0.9-1.0 1.0-1.4.7;

(c) In regulation 2.6, of said regulations, in sub-regulation 2.6.1, after clause 17, the following clauses shall be inserted,
namely:-

“18. Live and Raw Bivalve Molluscs:

Standard specified in this clause shall apply to live bivalve molluscs and to raw bivalve molluscs that have been shucked
or frozen or processed to reduce or to limit target organisms while essentially retaining the sensory characteristics of live
bivalve molluscs. Raw bivalve molluscs are marketed either in a frozen or chilled state. Both live and raw bivalve

molluscs may be intended for direct consumption or further processing. The standard does not apply to scallops when the
final product is the adductor muscle only.

(1) LIVE BIVALVE MOLLUSCS

(a)  Live bivalve molluscs are products that are alive immediately prior to consumption. Presentation includes
the shell.
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(b) Live bivalve molluscs are harvested alive from a harvesting area either approved for direct human
consumption or classified to permit harvesting for an approved method of purification, e.g. relaying or
depuration, prior to human consumption. Both relaying and depuration must be subject to appropriate
controls implemented by the official agency having jurisdiction.

(c)  Live bivalve molluscs shall possess organoleptic characteristics associated with freshness, as well as an
adequate response to percussion (i.e. the shellfish will close by themselves when tapped) and freedom from
extraneous matter, as determined by specialists familiar with the species concerned.

(d)  Definition of defectives.- A sample unit shall be considered as defective when it exhibits any of the
properties defined below, namely:-

(i) Foreign Matter .-The presence in the sample unit of any matter which has not been derived from bivalve
molluscs, does not pose a threat to human health and is readily recognized without magnification or is
present at a level determined by any method including magnification, that indicates non-compliance with
good manufacturing and sanitation practices.

(ii) Dead or Damaged Product.- Dead product is characterized by no response to percussion (i.e. shellfish
will close by themselves when tapped). Damaged product includes product that is damaged to the extent
that it can no longer function biologically. A Sample unit shall be considered defective if dead or damaged
bivalve molluscs exceed 5% by count.

(e) Live bivalve molluscs shall be labelled by weight, count, count per unit weight, or volume as appropriate
to the product.

() Bivalve shall be alive when sold.

(2) RAW BIVALVE MOLLUSCS

(a) Raw bivalve molluscs processed for direct consumption or for further processing are products that were alive
immediately prior to the commencement of processing.

(b) Raw bivalve molluscs shall be of a quality fit for human consumption.

(c) All ingredients used shall be of food grade quality and conform to these regulations.

(d) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the
properties defined below, namely:-

(i) Deep Dehydration.-greater than 10% of the weight of the bivalve molluscs in the sample unit or greater
than 10% of the surface area of the block exhibits excessive loss of moisture clearly shown as white or
abnormal colour on the surface which masks the colour of the flesh and penetrates below the surface, and
cannot be easily removed by scraping with a knife or other sharp instrument without unduly affecting the
appearance of the bivalve mollusks;

(i) Foreign matter.- The presence in the sample unit of any matter which has not been derived from
bivalve molluscs, does not pose a threat to human health and is readily recognized without magnification
or is present at a level determined by any method including magnification, that indicates non-compliance
with good manufacturing and sanitation practices;
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(iii) Odour or flavor.- Persistent and distinct objectionable odours or flavours indicative of decomposition
or rancidity;

(iv) Texture. - Textural breakdown of the flesh, indicative of decomposition, characterized by muscle
structure that is mushy or paste-like.

(e) The label shall specify the conditions for storage and temperature that will maintain the product safety or
viability during transportation, storage and distribution.

19. Sturgeon Caviar:

(1) Standard specified in this clause shall apply to granular sturgeon caviar of the fish of the Acipenseridae family.

(2) For the purposes of this clause,-

(a) “fish eggs” means non-ovulated eggs separated from the connective tissue of ovaries. ovulated eggs may be
used from aquaculture sturgeons;

(b) “caviar” means the product made from fish eggs of the Acipenseridae family by treating with food grade salt.

(3) The product is prepared from fish eggs of sturgeon fishes belonging to the Acipenseridae family (four genera
Acipenser, Huso, Pseudoscaphirhynchus and Scaphirhynchus and hybrid species of these genera).

(4) The eggs are of about one size and characteristically coloured according to the species used. Colour can vary from
light grey to black or from light yellow to yellowish grey. Brownish and greenish shades are permissible.

(5) The product is made with addition of salt and is intended for direct human consumption. The salt content of the
product shall be in the range of 3-5 g/100gm in the end product.

(6) The product, after suitable preliminary preparation of the caviar, shall be subject to treatment or conditions sufficient
to prevent the growth of spore and non-spore forming pathogenic microorganisms and shall comply with the conditions
laid down hereafter.

(7) Ovulated eggs are harvested after hormonal induction of ovulation of the female. The eggs are appropriately treated
to remove adhesive layer and to harden the shell. Permitted harmones may be used to produce ovulated eggs.

(9) During packaging, storage and retail, the product temperature is between 2°C to 4°C, whereas for wholesale business,
including storage and transportation, the temperatures are between 0°C to -4°C.

(10) Freezing as well as frozen storage of caviar is not permitted unless the deterioration of quality is avoided.

(11) The product shall be packed in any of the following, namely:-
(a) metal tins coated inside with stable food lacquer or enamel,
(b) glass jars;

(c) other suitable food-grade containers.

(12) Re-packaging of the product from larger to smaller containers under controlled conditions which maintain the
quality and safety of the product shall be permitted. No mixing of caviar from different sturgeon species or lots shall be
permitted.

(13) Essential Composition and Quality Factors.-
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(a) caviar shall be prepared from fish eggs extracted from sound and wholesome sturgeons of biological species of
the genera which are of a quality fit to be sold fresh for human consumption.

(b) Salt shall be of food grade quality and conform to sub-regulation 2.9.30.

(14) Definition of defects.- The sample unit shall be considered as defective when it exhibits any of the properties given
below, namely:-

(a) Foreign matter.- The presence in the sample unit of any matter which has not been derived from sturgeon
eggs, does not pose a threat to human health, and is readily recognised without magnification; or is present at a
level determined by any method including magnification, that indicates non-compliance with good manufacturing
practices and sanitation practices.

(b) Odour or flaovur.- The product affected by persistent and distinct objectionable odour or flavour indicative of
decomposition, oxidation, or taste of feed (in fish reared in aquaculture), or contamination by foreign substances
(such as fuel oil).

(c) consistency and condition.- The presence of hard cover of caviar grains that is not easily chewable or tenuous.
The breaking up of the outer membranes when attempting to separate the grains. The Presence of broken eggs or
fluid.

(d) Objectionable matter.- The presence of remnants of membranes or secreted fat in finished caviar shall be
objectionable.

(15) Only those food additives permitted under these regulations shall be used. The use of colours and texturising agents
is not allowed.

20. Fish Sauce:

(1) Standard specified in this clause shall apply to fish sauce produced by means of fermentation by mixing fish and salt
and may include other ingredients added to assist the fermentation process. The product is intended for direct
consumption as a seasoning, or condiment or ingredient for food. This standard does not apply to fish sauce produced by
acid hydrolysis.

(2) Fish sauce is a translucent, not turbid liquid product with a salty taste and fish flavour obtained from fermentation of a
mixture of fish and salt.

(3) The product is prepared by mixing fish with salt and is fermented in covered containers or tanks. Succeeding
extractions may follow by adding brine to further the fermentation process in order to extract the remaining protein, fish
flavour and odour. Other ingredients may be added to assist the fermentation process.

(4) Fish sauce shall be prepared from sound and wholesome fish or parts of fish in a condition fit to be sold fresh for
human consumption.

(5) Organoleptic criteria shall be acceptable in terms of appearance, odour and taste as follows:

(a) Fish sauce must be translucent, not turbid and free from sediments except salt crystals;

(b) Fish sauce shall have an odour and taste characteristic of the product;

(c) This product shall be free from foreign matter.
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(6) Product shall conforms the following chemical properties, namely:-

(a) Total nitrogen content: not less than 10 g/l. competent authorities may also specify a lower level of total
nitrogen if it is the preference of that country;

(b) Amino acid nitrogen content: not less than 40% of total nitrogen content;

(c) pH: between 5.0 - 6.5 typical for a traditional product; but not lower than 4.5 if ingredients are used to assist
fermentation;

(d) Salt: not less than 200g/1, calculated as NaCl.

(7) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(a) Foreign Matter.- The presence in the sample unit of any matter which has not been derived from salt and
fish, does not pose a threat to human health and is readily recognised without magnification or is present at a
level determined by any method including magnification, that indicates non-compliance with good
manufacturing and sanitation practices;

(b) Appearance.- The presence of any sediments (except NaCl crystals) or cloudiness;

(c) Odour.- A sample unit affected by distinct objectionable odour, e.g. rotten, putrid, rancid, gamey, pungent,
etc.;

(d) Taste.- sample unit affected by distinct objectionable taste, e.g. bitter, sour, metallic, taint, etc.

21. Quick Frozen Fish Sticks (fish fingers), Fish Portions and Fish Fillets - Breaded or Battered:

(1) This standard applies to quick frozen fish sticks (fish fingers) and fish portions cut from quick frozen fish flesh
blocks, or formed from fish flesh, and to natural fish fillets, breaded or batter coatings, singly or in combination, raw or
partially cooked and offered for direct human consumption without further industrial processing.

(2) For the purposes of this clause,-

(a) a fish stick (fish finger) means the product which includes the average percent of fish flesh must not be less
than 50 per cent of total weight. Each stick shall be not less than 10 mm thick. A fish portion including the
coating may be of any shape, weight or size. Fish sticks or portions may be prepared from a single species of
fish or from a mixture of species with similar sensory properties;

(b) fillets are slices of fish of irregular size and shape which are removed from the carcass by cuts made parallel
to the back bone and pieces of such fillets, with or without the skin.

(3) The product after any suitable preparation shall be subjected to a freezing process and shall comply with the
conditions laid down hereafter.

(4) The freezing process shall be carried out in appropriate equipment in such a way that the range of temperature of
maximum crystallisation is passed quickly.
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(5) The quick freezing process shall not be regarded as complete unless and until the product temperature has reached -
18°C or colder at the thermal centre after thermal stabilisation. The product shall be kept deep frozen so as to maintain
the quality during transportation, storage and distribution.

(6) Industrial repacking or further industrial processing of intermediate quick frozen material under controlled conditions
which maintains the quality of the product, followed by the re-application of the quick freezing process, is permitted.

(7) Quick frozen breaded or battered fish sticks (fish fingers) breaded or battered fish portions and breaded or battered
fillets shall be prepared from fish fillets or minced fish flesh, or mixtures thereof, of edible species which are of a quality
such as to be sold fresh for human consumption.

(8) The products shall not contain more than 10 mg/100 g of histamine based on the average of the sample unit tested.
This shall apply all the species mentioned in list of histamine. to species of Clupeidae, Scombridae, Scombresocidae,
Pomatomidae and Coryphaenedae families.

(9) Definition of defectives.- the sample unit shall be considered defective when it exhibits any of the properties defined
below, namely:-

(a) Foreign Mater (cooked state).- The presence in the sample unit of any matter which has not been derived
from fish (excluding packing material), does not pose a threat to human health, and is readily recognised without
magnification or is present at a level determined by any method including magnification that indicates non-
compliance with good manufacturing and sanitation practices;

(b) Bones (cooked state) (in packs designated boneless).- One bone per kg greater or equal to 10 mm in length,
or greater or equal to 1 mm in diameter; a bone less than or equal to 5 mm in length, is not considered a defect if
its diameter is not more than 2 mm. The foot of a bone (where it has been attached to the vertebra) shall be
disregarded if its width is less than or equal to 2 mm, or if it can easily be stripped off with a fingernail;

(c) Odour and flavor.- A sample unit affected by persistent and distinct objectionable odour and flavours
indicative of decomposition, or rancidity or of feed.

(d) Flesh abnormalities objectionable textural characteristics such as gelatinous conditions of the fish core
together with greater than 86% moisture found in any individual fillet or sample unit with pasty texture resulting
from parasites affecting more than 5% of the sample unit by weight.

(e) The product shall be stored at -18°C or lower and shall be declared on the label.
22. Fresh and Quick Frozen Raw Scallop Products:

(1) This standard applies to bivalve species of the Pectinidae family in the following product categories:
(a)“Fresh or Quick Frozen Scallop Meat”, which is the scallop adductor muscle meat.
(b)*“Fresh or Quick Frozen Roe-on Scallop Meat”, which is the scallop adductor muscle meat and attached roe.

(c) Quick Frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or solutions of
water and phosphates.

(2) Products covered by this Standard may be intended for direct human consumption or for further processing.
(3) This Standard does not apply to:

(a) scallop meat that is formed, mixed with extenders, or bound by fibrinogen or other binders and;

(b) whole scallops (live, fresh or frozen in which the shell and all viscera are attached). These products are
included in the Standard for Live and Raw Bivalve Molluscs.

(4) For the purpose of this clause,-
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(a) “fresh or quick frozen scallop meat” is prepared by completely removing the adductor muscle from the shell
and completely detaching the viscera and roe from the adductor muscle of live scallops. Scallop meat contains
no added water, phosphates or other ingredients. The adductor muscle is presented whole;

(b) “fresh or quick frozen Roe-on Scallop meat” are prepared by completely removing the adductor muscle and
attached roe from the shell and detaching all other viscera to the extent practical. The roe should remain attached
to the adductor muscle. Roe-on scallop meat contain no added water, phosphates, or other ingredients. The
adductor muscle and roe are presented whole;

(c) “Quick frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water or solutions of
water and phosphates contain the products, and a solution of water and/or phosphates and optionally salt.

(5) After the preparation of “Scallop Meat” or “Roe on Scallop Meat” under good hygiene practices, the products are
rinsed, drained and stored with a method that minimises absorption of water to the extent that is technologically
practicable. The fresh product shall be kept at 4°C or below. Product intended to be frozen shall be subjected to a
freezing process carried out in appropriate equipment in such a way that the range of temperature of maximum
crystallisation is passed quickly. The recognised practice of repacking quick frozen products under controlled conditions
which will maintain the quality of the product, followed by the reapplication of the quick freezing process as defined, is
permitted. These products shall be processed and packaged so as to minimise dehydration and oxidation.

Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop Meat Processed with Added Water or Solution of Water and
Phosphates.

(6) The product shall be prepared from sound and wholesome scallops which are of a quality suitable to be sold quick
frozen for direct human consumption. Added water and/or solution of water and phosphates and salt are permitted to the
extent that the water uptake is accurately measured and labelled and their use is acceptable in accordance with the law or
custom of the country in which the product is sold. Water shall be of potable quality, phosphates and salt shall be food
grade. If glazed, the water used for glazing or for preparing glazing solutions shall be potable water or clean water.

(7) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(a) Deep dehydration.- Greater than 10 per cent of the weight of the scallop meat or greater than 10 per cent of
the surface area of the block exhibits excessive loss of moisture clearly shown as white or yellow abnormality
on the surface which masks the colour of the flesh and penetrates below the surface, and cannot be easily
removed by scraping with a knife or a sharp instrument without unduly affecting the appearance of the product;

(b) Foreign matter.- The presence in the sample unit of any matter which has not been derived from scallops,
does not pose a threat to human health, and is readily recognised without magnification or is present at a level
determined by any method including magnification that indicates non-compliance with good manufacturing and
sanitation practices;

(c) Odour, flaour, texture and colour.- Scallop meat affected by persistent and distinct objectionable odours,
flavours, texture or colours indicative of decomposition and/or rancidity; or other objectionable odours,
flavours, textures and colours not characteristic of the product;

(d) parasite.- The presence of parasites at an objectionable level;

(e) objectionable matter.- The presence of sand, shell or other similar particles that is visible in the thawed state
or detected by chewing during sensory examination at an objectionable level;

(f) exceeding level of added water.- Level of added water exceeding that declared in the label.
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(9) The label shall specify the conditions for storage and/or temperature that will maintain the product safety or viability
during transportation, storage and distribution.

(10) The product shall be stored at 4°C or below for fresh products and at a temperature of -18°C or below for frozen
product processed.

(d) In regulation 2.12, in sub-regulations 2.12.1, for clause (2), the following clause shall be substituted, namely:-

“(2) Proprietary food shall contain only those ingredients other than additives which are either standardised or
permitted for use in the preparation of food products under the Food Safety Standards and Regulations and those food or
ingredients mentioned in the Indian Food Composition Tables (IFCT), 2017, National Institute of Nutrition, except the
ingredients which may be specified by the Authority from time to time and those specified under prohibition of hunting
in the Indian Wildlife Protection Act, 1972 (53 of 1972):

Provided that a proprietary food may also contain vitamins and minerals in quantities not exceeding one
Recommended Dietary Allowance of the respective micronutrients.”

(e) in Appendix B, under Table 5A, against serial number (3), in product category “Raw marinated or minced or
comminuted meat” for the limits (cfu/g) occurring against yeast and mold count, for the entries “1x10* and “1x10°" the
entries “1x10*” and “5x10* shall be substituted respectively.

PAWAN AGARWAL, Chief Exe. Officer
[ADVT.-11I/4/Exty./372/18]

Note:- The principal regulations were published in the Gazette of India, Extraordinary Part III, Section 4 vide
notification number F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide notification
numbers-

i F.No. 4/15015/30/2011, dated 7th June, 2013;

ii. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;

iii. F. No. 5/15015/30/2012, dated 12th July, 2013;

iv. F.No. P. 15025/262/2013-PA/FSSAI, dated S5th December, 2014,

V. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;

vi. F.No. 4/15015/30/2011, dated 4th August, 2015;

Vii. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;

viii. F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;

ix. F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;

X. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
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xiii. No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
Xiv. F.No. 15-03/Enf/FSSA1/2014, Dated 14th June, 2016;
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XXVi. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;
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xlii. F.No. 1/Additives/Stds/BIS Notification/ESSAI/2016, dated 17th November, 2017,

xliii. F. No. Stds/O&F/Notification (5)/FSSAI-2016, dated 20th February , 2018;

xliv. F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;
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lii. File No.1/Additional Additives/Stds/Notification/FSSAI/2016, Dated 8th November, 2018;
liii. F.No. Stds/03/Notification (CFOI&YC)/FSSAI-2017, Dated 16™ November, 2018;

liv. File No. Stds/O&F/Notification (7)/FSSAI-2017, Dated 19" November, 2018;

Iv. F.No. Stds/M&MP/Notification (02)/FSSAI-2016, Dated 19th November, 2018; and

Ivi. F. No. Stds/F&VP/Notifications (04)/FSSAI-2016, Dated 19 November, 2018.
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