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CIPECET
g faeell, 9 Jalmg, 2020

¥, wgafiva i Hd/afEg=1/01/TeuauaTesE-2017.— &= qaT i 7S Ataea,
2006 (2006 T H&ATH 34) it a7 92 i ITLATT (1) F eI FTATUTENT HidTT AFFAT F IT=T 3740,
T LT AT A9 (|1 IcA1& HIAF ST @rer 9garsy) genee fafqaw, 2018, adia arer g6 3T
AEE T 6 AfeeEar |, ®ga/Adiua e |@i/stee=an/01/Teuauauss-2017, aE
31 a@TE, 2018 T, AT & TSI, FETIRO, AN |Il, @< 4 § W19 &Far o S sa9
TATIET I AT SARAT |, 39 ARG & Sl 3 ATSEEAT FT AT FLA ATl TSI 6T TTAAT STam
T IAAH FXT &T SATAT &, AT QAT T Srater o S e T AT &l AHHA [T TT 2,

Y ST oo T TfAAt ST A 17 9T, 2018 FT U FT Ar e o,

AT IFT WTEY @AW F A §  qTeq e 37 qAET UT AT @re AT 3T 7T
TTFarsRTor T fa=me < o mam §;

A T, I ATAIT FT AT 16 F G7 Ii5d 1T 92 FT ITLTT (2) F G (F) G Tacd ARt
FT STANT FTd gU ATLA T GTT AT AT ATHF ATEH0T G GRAT AT A (FT IS ATHF 3T

g "garsT) fafaaw, 2011 & i wFomes #F3 # forw Feferfaa e saar 8, staia-

3537 G1/2020 Q)



2 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1l—SEC. 4]

1. (1) = AfF==T #7 9ferg 9/ @/ qRET UF q9F (FT 3caE JIEE U 9T 9gared) B
Herrae fafa=m, 2020 2
(2) T TSI | THAF THRH AT GG H TaT g 37T QT FHRE ATAF & 1 JATs 2021 & =9
=T & T TS T SATATAT FIAT SR
2. 2. G AT 3T 99 (AT 3cITE A Ud @i qgarsy) fafaaw, 2011 %, -
@) RAfwr 2.3 #-
(i) 37 faf=w 2.3.47 ®, @ve 5 & qe=Tq, Hwaforfad v sia:eaiea G s, sraiq-
“6. FTET Y -(1)aTa &t R & o7 yeagstiesdd geea, . seaagieaa(fe.) .0, asa & a7
T Toh g0 Ater 7 g S|d & sawer (forfrae v=rerd) & ger &3 T gn (2) STATE $=a, 919, 9%
T TFTeq ® | E@MET AT 2 T SHTad AT Ja whlel, Gedrd, 3eIa argdl addl, 3eaam whal, Ua

FART 5 HIIT H T L
(3) 3T & M H FHTAAT & AT ATTH & T8 1 [Aroqrst, guer i v & qrea & 7o 2

(4) IeaTe T T ISThT S GATe FTCH | {<h 2MT =Ale v
(2) =g =+ W=t T T FE, AAT-

FH. | FE9roar AUETY
(i) araar (F/HT), wiaea 6.0 & 7t J8l
(ii) AE0 Figd aTaTH |, a0 7 [ 6 26, | 0.25 | AT9F a1
(Fa/), afaera
(iii) GedTH, I T AT hiel FIT @0, TET gl 3T | 1.0 & oFfars T8¢
erfaared (FyY), sivera T qEAAT
(v) | ot s g 2w (e, st 2.0 3 sl 7t j?; o
(v) TN 3T e rsheor (F/A), gfaera 4.0 ¥ Ifar 7T i
(vi) TErET ol T @T i< o wehr [T (F/e), 4.0 ¥ Ifar AT
BIGEE]
(vii) farwrfora, ze gu siiw s (R, siaera 5.0 & srfers Agt
(vii) =eh U ST gay gu (AT, aiaera 10.0 ¥ 37far gl
(ix) T AT At (), idea 10.0 ¥ 37f9r gl
(x) T greSFAIaE o7 | rga=efier T, Tiaerd 0.1 & srfersh A8t
(xi) et v mrr  (F/A), afdera 45.0 T 9 TET
(xii) feTer 70 e it sreerdT, Sitord Uiee & ' o 1.25 ¥ 7f9r 71
I T TS, Tiaerd

(3) TTHFTT- T |UE F TS o, -

(F) “IT AT AT H ” TF gt @ # a1 WAt & &FE & TRummeasT UF aF 997 A7 Jaad
EIE R A AR AT R I IR PR

(@) “Fa=aar & faErs I ATel T&(T AT 37T gl dcdi | FTAT Tad g =T SATHIT 2

(1) “ TETq w7 § AwEa § ATHET A T GRS [, et a1 99 e 7 19, e gu
ST {ZATAT gel araTH o = & ot afene




[9TT [H—=uE 4] T T TSI © T 3

() T g0 i qaATy gU: & UHT ararH 6 [t S o sreastfess gore ua fgiier g a1 vl [ s
IS, FET, AT FIT g1 ST TATEAT THT [ 3 T ATATE AT & [fersh gr, A &;

(%) =21 g arar™ &t R & 7ol =T & oo 2t g2 Ut amar &t Rt o o = roms 7 sffew ger
T AW TS &; A § Tt & UF 9% F quwed § FH 3ANWT 6 FHT AT T F & H Tl 77
STTOATT, STTSTSI &

(F) Tt g are At TR & Ut arer & R S =es & U 97 307 § 7efE & 07 g
AT BT, FreT steaelist =6 YT & 0T TATd gol gf AT Jal; 9T 216 % 9% & 3995 T
TR, fRyeth & 2¢ 21 9¥ % &I & &9 § g1 qT9T ST, s g;

(B) 3 & ey &7 7 Fariora amem [t | & 31 Bt i) § SoR-enT g1 9 g,
afesa €

(1) FRrerriSre steram 22t g2 aramm i (8 & wefi|t % weor 2 g2 e B ua =itard & sifaes amr
T g, AT

(F) THS : & e AT R F I BIE ghe ST T wHUH it ST FTAT T At T T A0 10,
AT E;

(31) FEAET: | HRaT K L GeAT @l F FrrH 6 QT F AT 1 SeaT i A7 AT arge H A § fFw S,
AT <

(2) ATET ET: T FAAT T AFHTHLT AT AT T S0 IcATET (978 HIL0T T41E H G gl AT S
#T O T IUTEATA AT & & FTHT BI T Wl Al HAT g, ATHIT &,

(3) &= gam: & Hew FheroEt ar ser Sifas afehamstt & For ageaqul sraee a1 & e Fr
AT I¥ FAT9E AT 7 § qfada g7 /, afena

() el F GT SO F AL, T, Feash AT 77T Hiel, DAH qq Hie, Hle AA AT TALANT JATeATT
orTRrer & 3 shreor i AT "g, S &,

(%) shfera #ire: & Stitaq FIet Fite), T AT sl G & Gt (o =2 9% a9eF), 9mEi, =, que
geaTfesafeata (, orfea &;

(on) feraf=ram: & e Stav fame arer g1 S seqais T wATad war § AT g, 6 [ e w
= o TAQA T ATAF & T Tohd &, AT ;

(T) S goa: § araT Ht [ o2 goh 39 g0 X gedl S (o SA=qa it hl TATET Fd g AT T, AT v
U T Igd A1, T 92 HiIg T a91g ¥ % T (A Ieearaeay), =« & 3 fft & v =% +
AT & AT T &% H ahdl gfl & % [T 9 IO UF ¥% &9 F IHds 9 o
iR, amam it Rt it 9dg 9% UF ST F Afew AR w GATAT FAT ;DT AT AT
TAfarerar &1 aram &t TRt it v =9 § 219 T80 7T S0, S §;

() STEAT ATZLT AT F AT T TTAT SATAT, ITAE il Gdg T TAF T & THT IT HEAT FHT I7AT
STTET, ST
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(%) AT TG SHTAT €T /: & e §fF GFieer T Fa1 ST o6 Ieara v fereroar /gt gv, Afewa 2;
(&) ALY Tea: F o AT s off FOAAT AT 1T ATSEAT T/TeA AT T @A srgrfeat  sremar
TTHTT 9 F ITATE 6 AT 7l [T af, ATHAT 817
(i) 37 fafa=w 2.3.62 % we=Ta, Reforfad #1 siq:amtaa B o, srai-
“2.3.63. ATR=e Ty FT ITSe¥-(1) AT 39 % TS &1 92 ATRAR F ITH) FIREITIHL TA (F BT
& ST, 9118 O & 9T A7RE % 9 & 9T &7 gerah I o0 10 9@ a7 s 3ca18 7 3
(2)3%FT ITATRT o T4T S e il FAerwar gRit| a8 FepT 3T aqTae § a8 arar oiie B1 § fifHer, a%s
a7 ¥ qHT [T H A
(3)3TAT ST & AT T W07 /Earas ATl § qad R

(4)3eTE AT STareasha el 7 G HL ATAT ST, FAAT(o-

. faoraam AYATT
(i) | swear, (F(y, gftea 2.5 7 s7fars T8t
(i) | ==, g e g (e, staea 60.0 ¥ %7 5!
(i) | FFT AT AFA (ATF ¥ 6 &G H Hepredt 75 747 #:), (77 7, 0.2 & srferh A5!
gfeera
(iv) | = grEfas aednfieT 0.3-0.45" ;
(@). FfTH 2.4 ¥ -
()37 a7 2.4.6 .-

(F) =Ta F Hafeaa @ue 5 1 fAetoq B saem;
(@) @UE 23 F TLATT Mt ST & Sfq:Eqriod o SITam-, e~
“24. FMEA- (1) FMEAA HET UF 2 O Tod ARIAAT Ferzal TA. A TSAaar § I8 3T

et s & g -
1. ST ATAS (SETET) T &7 | & THT geTahe ITed T SITaT g1 Gt gere it T oY guefeT §
T T Feg AT a7 Tl 8 ;
2. 0 & AT FT 919 AT T AT TS Fleh U STHT TH SS(T] &l TIALT Fileh geldhe TTed ol
ST ® ;
3. o U ¥ (YHIHFT) ATaA (T ThT 9T o L ATAA) Tl AT 1T H T AT F gerhe Ired
ERISISIECE
4. A F AGTH AEA KT AGTTH o9 H F GHT T ZETHT TF T FIST] T AT Fleh G T
[ERIRSISIES
(2) & =TaAT o ToIT 9 ATaRT I 2T H, AT -
fareroaTd TTATT
e T qT (TETFRT
o A | fE T | f
A (TG T I F L | AGTh
(THR) AT I
EIEE)
EIECIIRH
(i) _ . 15.5 15.5 15.5 15.5
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AT T TOT9H ; STETETIOT 5

EIPER )

F) AT FEE

EIDRER]
(=T ZIRT
gfaer )

1.5 0.8 1.5 0.8

) EEIEIREACIE]
qaTy (FHTH
FIET Terd )

0.2 0.2 0.2 0.2

(iii)

oA I G
(RTOTAT BT
gfaerd), ¥ sfas

Tt

T 4T

ff 7 erfarea
(sfaera 2/ ),
REIEEE

(v)

T 4T
(sfaera 2/ ),
REIEEE

6.0 5.0 10.0 8.0

o & arfawe
T (Sfrera [/

HT), 7 srfers T8

4.0 - 4.0

(vi)

FTF LT
(sfera 7 1),
REICEE

12.0 5.0 12.0 5.0

(vii)

JTFAT T
(sferera @/ #1),
EEIEEEL

(vii)

T e (FemiT
gfatFaT),
Ffdray

100 100 100 100

(3) TTHFI - TH GUE o TATSAA o o1, --

(F) THT & @ | A AT AT 2 §U AT 21 @ ST AThidah T THT o 0T & TAT &, ATHIT 2;
(@) @TF o7 | THT & FRT G T 6 JATET GF 919 § oF F1eq AT 28 g0 °T 3T g ord

rear, #rel, SATRAT AT AT FION | €% o7 f3@rs 3av g, ATHIq & ;

(1) ST T | F AT AT 22 g &1 3T ¢ ST o6 TeTTeh T AAahiad &1 gId &, ATHIT &;
(%) =TT a1, == FrEi & AATaT qAEET 91T F G T 22 U o1 BId & (ol dqg &l

T AT ST AT el $ie s ST S g, JfEe €

& 90 o9 ¥ F 919 AT 919 & e gid g odeh 9 9% gre 09 & e & aw&w wrer
eT&aT BIAT &, ATHIT B

25. =T AST-(1) AT A (FTieqd7 [Feqia% 7 Ter) TEAT 6l Uah e d (STeiere) & qreaq T Srar &
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(2) =g TA=T A==t T T HS, AT -

% 9.

fForar

HIATT

(i

T (rfaera /), & sfee T8

11.5

(ii)

ElEAGIE]

S T 1 widera & fas 921, ™red & g\ s
T Foq9TH g0 0.25 (STt qard)ufaera & srfersn
Tel T TeET & Iou ALt a9 T 0.10
sferera 7 srfere 2|

(i) AT G 37 7019 T Ifqead (3 05
fer® i)

(iv) IS v GeAHTE g Tiaerd (7 30
srfere i)

(v) 1000 31+ |TAT (ITH), AT 1.2-1.6

(vi) feTer 70 79T i s (e 20
FATHATH), T ATAF 75T

(vii) TR srve (Fererime st ), 100:
CIEETE! ’

(i) 37 fafA=w 2.4.30 % wara, FMefatead 3T A & siq:eafud o, i -

“2.4.31. FHTET IT THTART IATE ()~ (1) FHATAT AT THART IcATE () Tk JATE 3¢CATE 2ral g o
FHTET %7 (AT SERIel FHies) T TElT AT SATHIE THERLT sl THRAT | IToT 7T STt 2

(2) TEERLOT | FHal T FdT, GeT i AT FLAT AT & sHF 18 fohvas, =T, fBEed, arver a9,
ST BT AT @M 3T ST UF 3T T & T FHIAT ATHA graT gl

(3) ITATE T AT UM o ST H & HAT FATAT § 3T STHHTT TATaT, Teeli 3T S{rad diei o qad
2T AR

(2) =g TA=T AT FT T HEM, AT -

%.9.

faorar

AIATT,

THT (afdera oy ), 7 srfars =

12.0

(ii)

EIRAEC ]

1 wtaera & sfe Tai, Sew & g\ s aa
FEUHE g 0.25 (STg<r Tard)sfaera &
Ter Aol i qLLal & Ioae AT
TSI FIET Tiaerd | A8 7ail 0.10

(iif)

FA FFACT, (AT AToFedh ST o =T § (HTHT)

IGELES 0.6-1.0
(iv) Fod 9T Uiderd (& ATerF 48) 2.0
(v) | T e Afdad (& st ) 2.75
(vi) | ST ST WER A TEHIUS F (F AT 0.5 9T ATATT

AT I Tiderd) 7 rfere T8t

[Nl &N

AR wE FETET AT ST IR () <[ ;100 Ffdera wr=T 0.50 farsft iy

FAAT | [SALAT G AT
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AT T TOT9H ; STETETIOT 7

A 40 JfTerd AT 0.25 FHT &t
At & AT gt

(viii)

HE A FHTAT AT SYTAHRT IeqT (L)

a9 100 wfaera /T 1 AT i ge
T oI g 3T
FferRaw :40 sfdera |77 0.5 At Y
TAAT H TEILHAT gAY

T FETAT AT VAT TS (TT)

¥ ;100 afera AT 125, et 6
TAAT F [SEAT gIIT T
FferRaw :40 sfqera 7T 1.00 Rt #r
TAAT & I[SEAT gIIT

LI FETET T SHTSATHT IaTE (TT)

w100 wfFera wr=T 2 fAefy i gt
q ISTEAT g ST
sTfershad 140 widera AT 1.25 T i
AT T I[TEAT G

2.4.32. G FHTAT AT SHTATHT STeT-(1) @I FETAT IT SHTAHT (FTAGTT Zegciar Fieor ( AT T Farar
ot 3T U%e FT Tewe, Trawe, siw foer T & qe=ra ofre & & e &7 STeRT T qa1e AT ST gl
(2)af= @T=r FETAT AT Al FSA FATAT (F/751T FSNEFHT TIge) § TATAT SATAT & AT Hal & HSddT Bl 5L
T & forT T AT A1, FE gU AT SIS G Thel § Fled F Tgd Hal & T (oAl % (g qe § (T2)
AT T@d Bl
(3) Tg AT AT=hT T T HIM, AT

*.9. farerear e

(i) TH wiaera )/ 1), 7 rfere =5t 13.0

(i) = Y, ST (3 st ) 2.0

(iii) ISR E NG PR D) 3.0

(iv) T AT T A OO 7 [ AT ) 0.5
srferera & rferes Jal (ML 9%

(v) T T SATRTE fAreae: 90 wirera  ameT 0.60 farft
AT ST T FAAT H H I[STAT AT
e e 90 wierd s 1.20 fasfy

FT FAAT H F (AT AT
2.4.33. 9 EU A A AT AT (AT Tq)-(1) T AqTF, e[ g0, T 37 3T =41) G397 JRU72177)

& 9 T ST FAT g0 A1 1 T8 = ara 97| o o)
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(2) 39 | IR F A1 T gs QAT T, T4, AgH Ua W H UHEIAT 1| T Hlel & HHAT, I 3T
Stifad #iet, et & s, Hieg AT 594, ST ATa0 & TR 20T, Fidhi & a1l S T § qab; BHivad T
FTET ey, AT foReft o srafRrs e & g grm

(3) TE AT Tl AT AT 3T et T ThTT o HEUHT & AT FRal & AT 7 R

(4) Tg TA=T AT HT T HS, AT

F.5. [EERELY ALY
(i) T (wfera fy H), & afee a8 6.0
(ii) WWQWW(QMWHTW IT) /AT ZIRT Tiera o 0.5
sAfers gt
(iii) TR STFAAT, HTAT GTT STAera & 7fare 7 0.15
(iv) Fod L9 (SO SATETT UT), WTAT ZIT STaerd & Srfers wai 3.0
(V) FodT et (Nx6.25), Sfaerd (5% AT e 9%) | 0.0
FTT, & arfer gt '
(vi) FUTT T SATHTL * 500 HTSHIT ST F
HTEAH T 100 wiera
A Y
(vii) T st (T st o), & erferes =gt 100

* feoquy ; - THTET "R AR HEAAAT SATET o (U AR Al GRIT ST TeqeT ITART & o7 q87 3

2.4.34. TR(T FT AT-(1) TRAT T AT TASHTSARIHAT U, Ied & G T gC I1 § W THa1 %
HTEAT | T AT STTAT & ST ST & [Ty I B[, T@1aeh qaal, o1, Hrel, Fafimor, s T
T ST AT qATE T2 T T FISHT 77 AT ALLIEAT T TFT IIT 3T e a1 S AAGT

T 76 g
(2) Fg (AT A=t FT T HCM, AT

.8, fereroar ATFLTHRAT
(i) THT , ATETE TTaerd & STiere dai 10.0
(ii) Fod L9 (STOF ST UT), |TEAT ZIET Siaerd & 4.5
sferd T2t
(ii) FodT et (Nx6.25), Sfaerd (35 ar=T 7.0
SATETT UX) |TAT GIT, § AT ol
(iv) A STHAANNT TEH ([ HTAT ST ) 0.15
HTAAT GIT ITq9ra & T qet
(v) FTT T ATHTL, TTAITT * 1 THUH (18 |H) T AT T T ATTY
(Vi) T st (T st o), & erfers =gt 100

* THTET HEATAT SCATT & [T AR AT gIIT ST Teqer ITTNT o forg 981 g1 "=hor ST
@ w299 -



[9TT [H—=uE 4] T T TSI © T 9

(i) 37 [AT=aH9-2.9.20 ¥, @ve 1 % THTd, He B0t &7 of=q: TATAa AT ST, o790q - -

“2 fafoa wameT T - (1). ST a9 TeeT 7 98 ueeT a9va g S whTet it 39 o afgd
T, ATFFRT U ETHRT TTeq FAT STaT 81 28 s g &t arft S |@rer =, 9rer a9, 99
Y T giesaT a7 3% IS, G 91 dof AT F9T IT 396 TS, ST AT I IqTE AT T aTed
T 3o ITATE, U0 (HoTaF oY v SUFT A9 o g1 T 2l

(2) ST T @@ 39 AT F refiT weehisa @ g 7 = Ahia @t § STAN & o
AL 2T

(3) FETAT 3T ASTFIE-AT ST AT UH W, FISaq , HATAT SIS 3T G GLAT ¥ AT QX AT T8 )
q¥, gETEedd, T e ST @rer ey, fFaw ST swae @re, Sratcas T qwTd i)
Tad @ AAIH § ot (3 F1 9 T30 797 ST 99T § | I8 dTed acdl, 99 Uad, S el & Jhaur
o T g

(4) =g ¥ ATHT T T HGM, AATC-

*.9. fEreroar TUETT
(%) @) ()

(i) HATAT AT, TR ZIT Ta9ra 85.0 40.0 25.0
(FLTTH)

(ii) THY, THATE T Gfd9T & Afew 10.0 10.0 10.0
T

(iii) Froaefid a1, (6 AR TW), 0.4 0.2 0.1
TR g Tiaerd 7 STfET A8t

(v) AT AATNTT ATH [ AT ) 2.0 2.0 2.0
AT ST gfaed ¥ (e 9
srfer a2t

(5) WETAT ATRIT FT AT Tfaerd Jad ¥ [y fFar ST sfiw 3u-E< (4) avfersr | qrferr & &9 9.
(i) & (iv) 7 fafAfde aroest ofiT IRt HIATe i =LA T T F AGER aR] T s

(6) THH ATATTH, FAT THATAT, TIIL THTAT o9 (AT IcqTa &7 A1 ff IqT97 ST T T g AT et 92 5
gfdera & srfares T9 Ay =ied i STt

(i) 3-fafF=w 2.9.31 F qe=mq, F IT-fAA=HT 1 ot=q: TviOq BT STos, st -

“2.9.32 TETAT siferaefom -(1). g9TaT Afergtoreg § areaefier 3w ie-areusfier ge afva g s w2

TETAT ST it & Rl % FRT 977 AqHd @ Ji Fema® F A1, kel 1 /90 H, 37 91
# e oY aroaefie w7 o ST g % aTe YT ohaT S

(2) FreTarer 3 1T g % 91 fe-areaefier S Ao areaefier wwr § S A s
(3) TIT @TEr Aot U= AT =T 3T I Sraforg Hiwst f =T A= &F 7 qrfersr # e B = 2:-
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.4, IEEEE T (frdow |, stfereram)
(i) THIE 30
(ii) ERIEN] leéa 50
(iii) N-gaFEe 25
(iv) ATEATAITI TeATET 30
(v) | Femee st 50
(vi) FTe STSATFATES ot
(viy | Sy
(viii) TITATA TI¥ 5
(ix) | OPr s Sy
(x) g2 -1-90A 2
(xi) T -2-4TTA 2
(xii) T -1-30e 1
(xiii) [ERIF G CIE IR 2
(4) FETAT SAfer AT A= & v qrferer 7 7o AfAfRE sraeawarat #1 @ FEm:
Freqefie dot
HETT T =TT (T /
. N N - T 2T FT AT / GIERRCECT 100%@%
RIELET))
. (7 FH T21)
ATSATA
(i) EECIET ZFITEIHH THHT U, 15
(ii) TerseT TIERTTSTAF (T, ) WL . 20.0
i TR AT
(iii) faaarsaeariagd o, ETEIn 9.0
JerHT T RIS H-a 1T
(iv) SfAgHATA AT T . (i) 4.0
V) Fors a7 o T Q%%Hg wer gr | AN ]
FTAT, FLAT 3T
(vi) FTAT ST FITHFTH UA. SEIE 10.0
1,8-TAr e
(vii) TATTHT (FTT) ZASTRIATHETHH Hen Az TEATE - 10.0
pulee
TTeTHT 3 -
(viii) ALY TRTaIFATTR . : 7.0
(ix) a g | G fraest grse 2.0
) o :%;ég?é//wmd?gw (T7) T Srfr 12.0
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HTLT =T TSI AT
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(xi) erferar FIRITTSHASTZGH TA . AT 1.0
(xii) ST FATAATEHITH T . ER LB EIErAES] 10.0
(xi) | T AT g it | M | 100
(xiv) E1ka BITEIAFTHTAT (0. LEIRIE] 3.0
(xv) qIH fefiazsnfewaTrars e, | S 10.0

1,8-To\eT=A,
UEREP a-
(xvi) AN A [ o AE | FIRIGANI AT TR ESRIEEl 5.0
dw  fHumEe
ToAtA
(xvii) SIEE] AR FmFEIa g . Tfed e foaae 10.0
(xviii) AT HaT FATTATGI2aT A= | o, Saeer Ao 8.0
(xix) SR AR Fmema g . GIEREE B EEDE: ] 10.0
FTLATHIA, TIHI,
(xx) ASTATIA 6 O | FARITFATAT A T 20.0
(xxi) T fmet = 2 | F9faFT vgg . FOHTET -
" ~ o ARt i
(xxii) ASTHIE IT gErgetFazerd . e 2.0
~ o ARt i
(xxiii) EEEICCIE] gErgetFazerd . e 2.0
(xxiv) Ao TEHTR T TFHIGTTI AT FEHE T 20
Ut . '
(xxv) EER T ST FTHATH T AT 9.0
(xxvi) ASTATAT & Tl TEHE TN TS, ATSHIT 5.0
IR
(xxvii) et o= TTEIT fAGH T 10.0
qv(ﬂﬁdgs aﬁﬁum,
- . S THTA A, RICh AT 9T
(xxviii) goal FXFHAT T TA. 3.5 ~(=T)

1337 T [T 2 (AT & AR iordfes T2t & &9 § =36 f3:24T) 4000 — 20,000

1 =R T TTe, a9 240000

2qUHETT T SHTS H W A AT (H17):250 -5000
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2.9.33 TSI -(1)d5Id & A9 3T UIHIE TAR & FIRAHGTAIGETHAT ,, U % & Tl o
AT 21 Tad e g gt dR "R A el "I &6re, Hiet, Hiet F HhA, Fshi ok HGIr U
= & T sraeAs HIET & SFATAT o STEAT H qFT SR

(2)7g ASTITT o AATAT =T T=T T T 14t At foetrae 7 off g grm

(3) T8 A+ sraeTsharall sl qIT ¥, AT -
% 9. EELKILY AFTFATU
(i) STEAT, HTAT FIT AT, S5 ST 9 (ATerhaH) 10.0
(ii) TGl dd, HTAT FIT T(eTd, [ AT 9 (SATerhad) 1.0
(iii) TET 3R qed =, |7 g1 Tiaerd, 5% S 9% (STreehad) 10.0
(iv) T g UA 2 gs TNAl, AT FRT A9, OOF A 9T 20.0
(srferam)

(v) el TE TEMOFT IRET, AT GRT Ia9d, 56 ER 9% 10.0
(erfare)

(vi) AT UF Tk oA, HET FET VO, 6 AR 9T 5.0
(stferam)

(vii) Freqefter aer arad, (FAe/1009T) oo sreme a7 (Reaw) 0.5

(viiiy | T ofae, /R, oo e 9 (srferea) 100.0

TSI o~ 36 IAAHAH & TAS 6 (0- -
(F) AR qeEl | T, €A, T TR T a7, 7 F qdft Sfasw sfw ameatas @t

CIEFEESINEAERICE CE RS

(@) Tt ve i et & 39 a7 & Rreehr 1 @ve 8 91 T ave @ e w8 8
arg § S B i = & sraedr 1 gwraa w §, gt et & S o ey

T TS A5l &, ATHIT g

() e T ST TATIET TAIT o BT & Toroh Feg W ol AT T2T iei 6 g1l @ forar =m

BT AT TR &Y (23T 137 2

() Z2RFT UF et F $3 AT o Bl AT U AarEry U €54 | @ S qsrre i

it ¥ AT 52 A

2.9.34 FEHEA ~(1). FAEEA H F/AeTdz TRAR & 3/AFAFEH g US & T T g0 A 8 ¢ orEH 7
T AT9 & AR T LA AT § ST TH Ha [T S5 6 AT gIdl g, AT gl

(2)FFEA T WM ST ATA AT ATA T BIAT gl THT U AT TFer FIafT g ST THHT Ta18 HIoT, T,
T AT ST TS grar-gl

(3)7E STifad srorar Ha Hiei, AT, Hlel % gahe, 3T Gl Al F I@ T2 Feihl 6 GZUT T HF R
(4) Fg AT sraeTaharalt T 9T HAT, T -

&, | fAorarm HAATY
(i) FTELT T, ATAT ZTT TALT, SIoF AT T (Fferha) 1.0
(ii) T3, HTAT T T(eTd, [ AT 9 (ATeHRTH) 3.0




[9TT [H—=uE 4] T T TSI © T 13

(iii) TE TF TEATH T, AIAT T AT, T AT T2 (STTEwa) 25.0
(iv) ST, AT ZIT T, [ ST 9T (Tereha ) 10.0
(v) AT AT AT, AT FIET W97, [ e 9 (Afgwmaq | 1.0
(vi) Freqefte o e, (FH=1/1003T) o e 9% (Feaw) 8.0

TSI ;- 50 SAAFH F T & foru- -

()

(=)
()

(=)

et et 7 T Tt g AT & S IwEe F w5 § gafad a9 g o F a4y argdy
T ST foh Sfa, armeatas qeat a1 @i acd 9 F 8 |

T2 TURA B & (oH il il ST 9= 7 %7 3|

FETHT AT ATAHIET T I BId & (OTAH oI AT ST SATARiad Bierat grav gl

faffaw 3.3 #, su-fFff=w 3.3.5 #, yeivws 4 & oo, Mtefea a v sfaenfig

TRaT ST, SterTa,-"wTEer A7 TeATe Ueel &y v Ieqre § orfier T o7 &erar & arfer

SYANTHAT Tdfad 3 ATH IT T AR a7 TAF 1 T 6 BE 6 ITIRT 6 ATeqq F

AT | AT @O N TS d FT Fohl =7 0T FT @rer e A /79 (T &

Fafern) fafaaw, 2011 & BfF=wT 2.4.5 F su-FfAFua 48 F qga arforsr =0T F
Fefi e STI=T AT FohmT:-"

&7 ¥Ee, T FIHAT ATARTLN

[Fr=TTar-111/4/378T./171/2020-21]

feoqur.- Heg fAfFae 9= % TS, AR 9 3, @€ 4 § A=A 6. wEa €. 2-15015/30/2010,
&A1 1 ared, 2011 SR T it T2 off o qorana  Feforfaa sttem@Earet g gy geted
Ty, -

1

o N OO o0 A~ W N

)
)
)
)
)
)
)
)
)

(<e]

HLH. 4/15015/30/2011, AT 7 57, 2013;

w1.H. 91./15014/1/2011-dTFu/TRuaUHTSTE, qTEE 27 54, 2013;
w1.H. 5/15015/30/2012, qTirE 12 JaTs, 2013;

w1, 41.15025/262/2013-f0/mwusuausrs, ariE 5 e, 2014;
HT.H. 1-83UH/THHTATS - FruuH—srfere/TRuauaUsmE-2012, a8 17 &<, 2015;
HLH. 4/15015/30/2011, ATEE 4 3T, 2015;

.. ®Y. 15025/263/13-f1u/mwuauausrs, a¥E 4 FawE7, 2015;
w1592 15025/264/13-Fu/qwRuauaTaTs, 9@ 4 9967, 2015;
T.5.Y.15025/261/2013-fu/mhuaUaTETs, IEE 13 79T, 2015;
H1.5.97.15025/208/2013-410/THTAUHTSTE, TG 13 qa+F<, 2015;
HLH.7/15015/30/2012, A 13 FaET, 2015;

1.8, 1-10(1)/E2vegd /mady(Rharie fhorisrare e ) /TRuauauarg-2013, 9@ 11 S, 2016;

. 3-16/fAafAfEe1 am/stea=T (@emeasT/) oRuauauars-2014, 9@ 3 9%, 2016;
. H. 15-03/EUAUH/THRUAUAUAE-2014, qTEE 14 S, 2016;

. &, 3-14 TFH/ AFATHAT (FETReawon)/ THIHUEUsTE— 2013, I8 13 TS, 2016;
E1H.1-12/ATF [TH, G (T, TLEHRH)/TF.TE.0H.0.307%.-2015, T 15 Ja1s, 2016;
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W W W N N NN DN DN D N DN N DN
N =~ O O 0o N o o & W N ~ O

~ b A b A BB B WYL WW W W W
N OO o A W N 20 O O 0o N OO o b Ww
PN N = N s - N e =2 >N B NG - s =2 =T e e s D

N
(o]

1.H.1-120(2)/ATh/ O /TR UH AT EATE-2015, AE 23 #TE, 2016;

TE. . /[11/09/3T.[ETHiATES9=/2017, aréra 5 f&d«w, 2016;

HLE, ATH/AT e /S uR/aRrauausrs-2015, e 14 fde, 2016;

w1, 11/12/FfR 5 o Te TE L e .-2016, 9T 10 spaT, 2016;

TEH. 1-110(2)/Tadt (STarFady)/qRuauauaTs/2010, @ 10 Fa<, 2016;

. |, AT/ THA(STeraaaa)/sfer (2)/ TR uaTausrs-2016, AT 25 Ipe, 2016;

H. ", 1-11(1)/ATH/THdT (TASHEIT) TRUHUHUars-2015, ara 15 949, 2016;

U, 91./15025/93/2011-URT/THTATHTSAE, A9 2 fFa, 2016;

. . 11.15025/6/2004-FTUwUH/THIATATSATE, qTE 29 feHaw, 2016;

1. |, HTAH/3. TS0, /ATIg=AT(1)/T%. 0], UH.T.37%.-2016, A< 31 Saa<t, 2017;

A, 1-12/7T/201 2-THTHTHTAE, T 13 HTad, 2017;

. ", 1-10(7)/EETH/Ta (AT TAEISTE) TRUAUHUa:-2013, ara 13 &<, 2017,
ETEAH. TATH/THH TH U=/ =T(02)/TRUauaUar:-2016, ai@ 15 7%, 2017;
HTEAH. FTgH/03/ATALAAT(TAUH ) /[THUHTHUAE-2017, A< 19 5[, 2017,

T.H. 1 /ATSTh/ATTH/ 14 2. AT/ THRIAUATATE/2016 T 31 JoA1E, 2017;

TF. §. A/ THTEAG /A TeE=aT(01)/THUHUHUsE-2016 qE 2 3R, 2017

EEerd. 1-94(1)/THTATATATE /THY (A=fe)/2014, qrir@ 11 frde, 2017;

HT.E. gTH/TH. U=, 41, o, 9. (1)/v9. 9./ Uh.09.09.0.315.-2015, 9 15 g« 2017;
1. | HIEE/THEAT (TTET)/ete. (1)/TRuauausrs/2016, aria 15 Fdav, 2017,

HT.H. 1-10(8)/ATHH/THIT (A 1TSS cdTR)/THIaUHTETE.-2013, arra 15 ffdsw, 2017;
TF. §. 2/ATHH/H A &H /st =T/ dmuauausrs-2016, arira 18 ffdey, 2017;

UE. ©. T-1(1) GHEF/THTES/2012, 9@ 12 dFza7, 2017;

T, §. HTHE/ATA U/ AT =T/ TRIaUass-2016,12 a7, 2017;

. §. 2/edeH/Arue & st/ IR raTHUaArE-2016(WH) |, ATEE 24 wFay, 2017;
HT.H. -1/ T/ TITHTH/201 2-UF. TH . UH. T3 (IRT-1), arE 17 7947, 2017;

T 1 /AT AT A va e =T/ TR e s /2016 arie 17 94497, 2017,

T &, T/ ST U/ = 1(5) /TR Ta s -2017, 2016 a1 20 %a<1,2018;

U, ®e2/01-ug T BT @7 tafise we)-wiE e uh U ar-2017, i@ 13 9T, 2018;
.1 /TSI eTOT /T /<A T =T/ 1T. @ 1. ] |1.91/201691< 1@ 13 714, 2018;

. |, 1-110 (3)/ wadt (SfaF @av)/ whuauausrs/ 2010, aitE 21 |14, 2018;

. 8. FSgH/UHEUaUg U UF /AT8g=nT (03)/TRuauauss-2016, <@ 10 134, 2018;
q. [edeg/HTdUe U #f di/srfeg=mT/aRuauauas-2016, aEE 4 7, 2018;

EEA . HEH/TEAT (THHUHUHTS)/AEH /A A= T/0%. 0. U9, 7.31-2018, aira 20 JaTs

2018;
L. H. AIAE/TE (I i quF) ATEg=1(3)/TRuauausns-2017, i 20 J@1s, 2018;
AT/ H O /AT ST e=eT/AraATIT-2017, aria 31 Jars, 2018;
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52
3

) TR |, 1/ @rer qgdsy /A e gH /AT ET/TRuaua s -2016, I 8 744, 2018;
) L. €. HTE/03/SATEEAT (UHATTS TAT aTsd!)/TRUaUHUaE-2017, A 16 T997, 2018;
) Y. 7. WIAH/AT TS UR/ATHEAT(7 )/ TR UHTEE-2017, EE 19 7947, 2018;
) L. &, HIAEH/UH U T/ REEAT(02)/TRTHUaTsE-2016, A 199=4T, 2018;
) . &, AT/ TR /ATI=AT(04)/TRTHUHTETE -2016, ATEE 19 q44Y, 2018;
) T '.1-116/3=Te afefa/Arfere@/2010-uw. uH, 0H. v arE, @26 TawE, 2018;
8) ThI. ®.02-01/ TUATE-1 (1)/THTATHUAE-2012, TG 29 =T, 2019;
)
)
)
)
)
)

[S2B )

4

)]

5

)]

6

a

7

a O

9) WI.H. UHIISITH/TE U A1/ a=mT(07)/TRuauausrs-2018, aira 5 s, 2019;

0) T. ©. HTH/3 TF UH/ ATEFHAT (10)/THUHUHTAE-2017, AT 5 [T, 2019;

. |, TEETH/THGN(SIA ¥ 9F)/AT8g=aT(5) 0. U, U9, 7. 32-2018, arira 30 sFza< 2019;
1. |, tRuuHdl/ At A sfag=ET(03)/mwuauHTare-2018, g 28 F4§Y, 2019;
. ", 1-110/Ta (ST @ae)/Feme=-1/0%. 089,09, 17.375-2018, 1@ 23 S, 2020; 37
. |, TEegH /M UAuEH /et eg=aT/01/0%. U], U9, 7. 3E-2018, qTiE 9 JaTs, 2020 |

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA

(o) o)}

1

()]

2

(o]

3
64

NOTIFICATION
New Delhi, the 9" July, 2020.

No. Stds/CPL & CP/Notification/01/FSSAI-2017.— Whereas the draft of certain regulations, namely, the
Food Safety and Standards (Food Products Standards and Food Additives) Amendment Regulations, 2018, was
published vide notification of the Food Safety and Standards Authority of India number No. Stds/CPL &
CP/Notification/01/FSSAI-2017, dated the 31% July, 2018, in the Gazette of India, Extraordinary, Part I, section 4 as
required under sub- section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), inviting
objections and suggestions from persons likely to be affected thereby, within a period of thirty days from the date on
which the copies of the Official Gazette containing the said notification were made available to the public;

And whereas the copies of the said official Gazette were made available to the public on the 17" August,
2018;

And whereas the objections and suggestions received from the public in respect of 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) These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Third Amendment Regulations, 2020.

(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, 2021.

. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-
(@) in regulation 2.3, -
Q) in sub regulation 2.3.47, after clause 5, the following shall be inserted, namely:-

‘6. ALMOND KERNELS.- (1) Almond kernels means the product obtained from mature seeds of
PrunusamygdalusBatsch, syn. Prunusdulcis(Mill.) D.A. Webb, from which the shell (ligneous endocarp) has been
removed.

(2) The product shall be sound, whole, clean, sufficiently dried and free from living or dead insects, rancidity, visible
foreign matter, visible moulds and rodent contamination.
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(3) The product shall be uniform in colour with characteristic flavor of nuts, free from off odour and evidence of
fermentation.

(4) The product shall also be free from added colouring and flavouring matter.

(5) It shall conform to the following requirements, namely:-

S. no. Characteristics Requirements
Q) Moisture (m/m), per cent Not more than 6.0
(ii) Inshell almonds, shell or skin fragments, (m/m), per Not more than 0.25

cent
(iii) Rancid, rotten and damaged by insects or other pests Not more than 1.0

(m/m), per cent
- Total tolerance
(iv) Gummy and brown spot (m/m), per cent Not more than 2.0

_ i _ Not more than 10.0

(v) Blemishes and discoloration(m/m), per cent Not more than 4.0
(vi) Shrunken or shrivelled and not sufficiently developed Not more than 4.0

kernels(m/m), per cent
(vii) Split, broken and halves (m/m), per cent Not more than 5.0
(viii) Chipped and scratched (m/m), per cent Not more than 10.0
(ix) Doubles or twins (m/m), per cent Not more than 10.0
x) Acid insoluble ash , per cent Not more than 0.1
(xi) Oil content (m/m), per cent Not less than 45.0
(xii) Acidity of extracted oil, expressed as oleic acid , per Not more than 1.25

cent

Explanation:- For the purposes of this clause,-

(@)

(b)
(©)

(d)

(€)

()

()]
(h)
()
()

“double or twin” means almond kernel of characteristic shape, with one side flat or concave, as a
consequence of the development of two kernels in the same shell;

“clean” means free from visible adhering dirt or other foreign material;

“sufficiently developed”means almond kernel of normal shape, without aborted or dried out portions;
shrunken and shrivelled kernels are not sufficiently developed;

“shrunken or shrivelled” means almond kernel which is extremely flat and wrinkled, or almond kernel with
desiccated, dried out or tough portions when the affected portion represents more than one quarter of the
kernel;

“chipped kernel” means mechanically damaged almond kernel from which less than one quarter of the kernel
is missing; it is not considered as a defect the loss, in aggregate, of less than the equivalent of a circle of 3
mm in diameter;

“scratched kernel” means superficially mechanically damaged almond kernel with absence of part of the
skin, affecting or not the endosperm; it is not considered as a defect lacks of skin or scratched areas of less, in
aggregate, than the equivalent of a circle of 3 mm in diameter;

“half” means longitudinally split almond kernel from which the two halves (cotyledons) are separated;

“split or broken kernel” means mechanically damaged almond kernel from which more than one quarter of
the kernel is missing;

“piece” means small fragment of almond kernel which pass through a 10 mm round meshed sieve;

“mould” means mould filaments visible to the naked eye, either inside or outside of the almond kernel;
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(k)

(1

(m)

(n)

(0)

(9)

(@)

()
(s)

“ rancidity” means oxidation of lipids or free fatty acid production giving a characteristic disagreeable
flavour; an oily appearance of the flesh does not necessarily indicate a rancid condition;

“rotten” means significant decomposition or decay caused by the action of micro-organisms or other
biological processes, normally accompanied by changes in texture and/or colour;

“insect or pest damage” means visible damage or contamination caused by insects, mites, rodents or other
animal pests, including the presence of dead insects, insect debris or excreta;

“living pests” means presence of living pests (insects, mites or others) at any stage of development (adult,
nymph, larva, egg, etc.);

“gummy” means resinous appearing substance, affecting or not the endosperm, covering in aggregate an area
more than the equivalent of a circle of 6 mm in diameter;

“brown spot” means slightly depressed brown spots on the almond kernel, affecting or not the endosperm,
either single or multiple, caused by the sting of insects as the box elder bug (LeptocoristrivittatusSay),
covering in aggregate an area more than the equivalent of a circle of 3 mm in diameter; and blemish and
discoloration apparent and spread stains, other than gum and brown spot, or severe dark or black
discoloration contrasting with the natural colour of the kernel skin, affecting in aggregate more than one
quarter of the surface of the almond kernel; it is not considered as a defect the normal colour variations
between the kernels of one lot.

“abnormal external moisture” means presence of water, moisture or condensation directly on the surface of
the product;

“foreign smell or taste” means any odour or taste that is not characteristic of the product;

“foreign matter” means any visible or apparent matter or material, including dust, not usually associated with
the product, except mineral impurities.’;

(if) after sub regulation 2.3.62, the following shall be inserted, namely:-

2.3.63.

COCONUT MILK POWDER . - (1) “Coconut milk powder” means dehydrated or spray dried product

obtained by removal of water from the coconut milk obtained from fresh, wholesome kernels of the fruits of coconut
palm (CocosnuciferaL.), maltodextrin and sodium caseinate may be added to the product.

(2) It shall have flavour and odour characteristic of the products and shall be smooth and free flowing in texture and
creamish to white or off white in colour.

(3) The product shall be free from added colouring or flavouring matter.

(4) The product shall conform to the following requirements, namely:-

SI.No. Characteristics Requirements
0] Moisture, (m/m), per cent Not more than 2.5
(i) Fat, on dry basis(m/m), per cent Not less than 60.0
(iii) FFA (of extracted fat as lauric acid) ,(m/m), per cent Not more than 0.2
(iv) Bulk Density g/ml 0.3-0.45’;

(b) in regulation 2.4,-

(i)
(A)
(B)

in sub-regulation 2.4.6,-
clause 5 relating to “RICE” shall be omitted;
after clause 23 the following shall be inserted, namely:-

24. Rice.- (1) Rice shall be whole and broken kernels obtained from the species Oryza sativa L and shall be of the
following types, namely:-

1.

Brown Rice (De- Husked) is obtained from paddy by removing husk and the process of de -husking and
handling may result in some loss of bran;

Milled Rice is obtained by milling or polishing of dehusked rice of paddy and also removal of all or part of
the bran and germ by polishing;

Parboiled brown (De- Husked) rice (Brown rice of parboiled paddy) is obtained by removing husk of
parboiled paddy;
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4.

Milled Parboiled rice is obtained from de- husked parboiled paddy and removal of all or part of the bran and

germ by polishing.

(2) They shall conform to the following standards for rice, namely:-

S.No. Requirements Limits
Brown Rice | Milled Rice | Parboiled brown (De- | Milled
(De- Husked) Husked) Rice(Brown | Parboiled
rice of parboiled paddy) | Rice
(i) Moisture per cent by mass, (Not 155 155 155 155
more than)
(i) (@) organic extraneous matter
(per cent by mass) 0.8
15 0.8 15
(b)Inorganic extraneous
matter[out of this impurities of
animal origin(including dead 0.2 0.2 0.2 0.2
insects)shall not be more than
0.1 per cent] (per cent by mass)
(iii) Weevilled kernels(per cent by
5 5 5 5
count), not more than
Defective Kernels
(iv) Heat — Damaged Kernels (per
cent m/m) , not more than 6 5 10 8
(v) (a)Damaged Kernels (per cent
m/m) , not more than
(b)Kernels with Pin point (per
- 4.0 - 4.0
cent m/m) , not more than
(vi) Immature  Kernels(per  cent 12.0 05 120 05
m/m) , not more than
(vii) Chalky Kernels(per cent m/m) ,
not more than 11.0 5.0 Nil 0.1
(viii) Uric acid (mg per kag), 100 100 100 100

maximum

Explanation. - For the purposes of this clause,-

(@) “Heat-Damaged” means kernels, whole or broken, that have changed their normal colour as a result of

(b)

(©
(d)

(€)

heating;

“Damaged Kernels” means kernels, whole or broken, showing obvious deterioration due to moisture, pests,
diseases, or other causes, but excluding heat-damaged kernels;
“Immature Kernels” are unripe or undeveloped whole or broken kernels;

“Chalky Kernels” means whole or broken kernels except for glutinous rice, of which at least three quarters of
the surface has an opaque and floury appearance;
“Kernels with Pinpoint” are kernels or pieces of kernels having minute black spot of pin point size.

25. Chia Seeds-(1) Chia seeds (Salvia hispanica L) are obtained from the plant of mint family (Labiatae).
(2) 1t shall conform to the following standards, namely:-

S.No. Requirements Limits
Q) Moisture( per cent m/m), not more than 115
(i) Extraneous matters Not more than 1 per cent. by mass of which not

(Extraneous matter) more than 0.25 per cent. by mass shall
be mineral matter and not more than 0.10 per cent. by mass
shall be impurities of animal origin
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(iii) Other edible grains per cent by mass(Not 0.5
more than)

(iv) Damaged grains per cent by mass (Not more 3.0
than)

(v) 1000 grain mass (gm), Range 1.2-1.6

(vi) Acidity of extracted fat (mg KOH/gm), not 2.0
more than

(vii) Uric acid (mg per kg), maximum 100 .;

(ii) after sub-regulation 2.4.30, the following sub-regulations shall be inserted, namely:-

‘2.4.31. Cassava orTapioca product (Gari) .- (1) Cassava orTapioca product (Gari) is the finished product obtained by
artisanal or industrial processing of cassava tubers (Manihot esculenta Crantz).

(2) The processing consists of peeling, washing and grating of the tubers, followed by fermentation, pressing,
fragmentation, granulation, drying if necessary, sifting and suitable heat treatment.

(3) The product is presented as flour of variable granule size and shall be free from abnormal flavours, odours, and
living insects.

(4) It shall conform to the following standards, namely:-

S.No. Requirements Limits
0] Moisture, per cent. by mass (Not more than) 12.0
(i) Extraneous matter Not more than 1 per cent. by mass of which not
(Extraneous matter) more than 0.25 per cent. by
mass shall be mineral matter and not more than
0.10 per cent. by mass shall be impurities of
animal origin
(iii) TOTAL ACIDITY, per cent. determined as lactic acid 06-10
(Range) ' )
(iv) Crude fiber per cent. (Not more than) 2.0
(v) Total Ash, per cent. (Not more than) 2.75
(vi) Acid insoluble ash in dilute HCI (per cent. on dry 0.5
mass basis), hot more than
(vii) Extra-fine Cassava or Tapioca product (Gari) minimum 100 per cent. by mass shall pass
through a 0.50 mm sieve
and
minimum 40per cent. by mass shall pass through
a 0.25 mm sieve
(viii) Fine Cassava or Tapioca product (Gari) minimum 100per cent. by mass shall pass through
a1l mm sieve
and
maximum 40per cent. by mass shall pass through
a 0.5 mm sieve
(ix) Medium Cassava or Tapioca product (Gari) minimum 100per cent. by mass shall pass through
a 1.25 mm sieve
and
maximum 40per cent. by mass shall pass through
1.00 mm sieve
x) Coarse Cassava or Tapioca product (Gari) minimum 100per cent. by mass shall pass through
a 2 mm sieve
and

maximum 40per cent. by mass shall pass through
a1.25 mm sieve

2.4.32. Edible Cassava or Tapioca Flour-(1) Edible cassava or Tapioca (Manihot esculenta Crantz) flour is the product
prepared from dried cassava chips or paste by a pounding, grinding or milling process, followed by sifting to separate
the fibre from the flour.
(2) In case of edible cassava or tapioca flour prepared from bitter cassava (Manihot utilissima Pohl), detoxification is
carried out by soaking the tubers in water for a few days, before they undergo drying in the form of whole, pounded
tuber (paste) or in small pieces.
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(3) It shall conform to the following standards, namely:-

S.No. Requirements Limits
Q) Moisture, per cent. by mass (Not more than) 13.0
(i) Crude fiber, per cent. (Not more than) 2.0
(iii) Total Ash, per cent(Not more than) 3.0
(iv) Acid insoluble ash in dilute HCL (per cent. on dry weight 05
basis), not more than '
(v) PARTICLE SIZE
Fine flour minimum 90 per cent. shall pass through a
0.60 mm sieve
Coarse flour minimum 90 per cent. shall pass through a
1.20 mm sieve

2.4.33.  Roasted Bengal Gram Flour ( Chana Sattu)-(1)Sattu shall be obtained from clean, washed, dried and sound
grains of gram (Cicer arietinum) after grinding of roasted form.

(2) It shall be of uniform color, having characteristic taste, smell and flavour associated with the product and shall be
free from insect infestation, live and dead insects, insect fragments, mould or mites, and larvae; free from rodent hair
and excreta; fermented and musty odour, or any objectionable odour.

(3) It shall also be free from extraneous matter or any other adulterant and fungal contamination.

(4) It shall conform to the following standards, namely:-

S.No. Requirements Limits
(1 Moisture, per cent. by mass, not more than 8.0
(i) Acid insoluble ash (dry basis), per cent. by mass, not more than 05
(iii) Alcoholic acidity, per cent. by mass, not more than 0.15
(iv) Crude fibre(on dry basis), per cent. by mass, not more than 3.0
(V) Crude protein (Nx6.25), per cent. by mass(on dry basis), not less than 20.0
(vi) Particle size* 100 per cent. pass
through 35 mesh
sieve.
(vii) Uric acid (mg per kg), not more than 100

* Note: - The parameter “Particle size” shall not be applicable for intermediate products which are not meant for direct
consumption.

2.4.34. Ragi Flour.-(1)Ragi flour is the product obtained from dried mature grains of Eleusinecoracana L. Gaertn.
through a process of milling, which shall be free from added colouring matter, flavouring substances, moulds, weevils,
obnoxious substances, discolouration, and all other impurities except to the extent indicated below and shall also be
free from rodent hair and excreta.

(2) 1t shall conform to the following standards, namely:-

S.No. Requirements Limits
(i) Moisture, per cent. by mass, not more than 10.0
(i) Crude fiber, per cent. by dry mass basis, not more 4.5
than
(iii) Crude protein, per cent. on dry mass basis 7.0
(NX6.25), not less than
(iv) Acid insoluble ash, per cent. on dry mass basis, not 0.15
more than
(V) Particle Size, per cent. Shall pass through a 1mm sieve (18 mesh)
(vi) Uric acid (mg per kg), maximum 100

*  The parameter “Particle size” shall not be applicable for intermediate products which are not meant for direct
consumption.’;
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(c) inregulation 2.9. -

(i) in sub-regulation 2.9.20, after clause 1, the following clause shall be inserted, namely: -

‘2.MIXED MASALA POWDER.- (1) “Mixed masala powder” means the powder obtained from grinding clean and
dried spices and herbs, including their extracts, which may contain ingredients such as edible starches, edible salt,
dried fruits and vegetables or their products, edible vegetable oil and fats or their products, nuts and their products,
cereals and pulses or their products, nutritive sweeteners or other ingredients suitable to the product.

(2) All the above ingredients shall either be standardised or permitted for use in the preparation of other standardised
food under these regulations.

(3) The spices and herbs covered under 1SO, Codex, Spices Board and Food Safety and Standards (Food or Health
Supplements, Nutraceuticals, Foods for Special Dietary Uses, Foods for Special Medical Purpose, Functional Foods
and Novel Food) Regulations, 2016 may also be used, which shall be free from extraneous matter, mould growth, and
insect infestation.

(4) It shall meet the following requirements, namely:-

Sr. No. Characteristic Requirement
(A) (B) ©)
(i Spice Content, per cent. by mass 85.0 40.0 25.0
(Minimum)
(ii) Moisture, per cent. by mass(Maximum) 12.0 12.0 12.0
(iii) Volatile oil, per cent. volume by 0.4 0.2 0.1
mass(on dry basis) (Minimum)
(iv) Acid Insoluble Ash per cent by mass 2.0 2.0 2.0
(on dry basis) (Maximum)

(5) The minimum percentage of “Spice Content”shall be mentioned on the label and the parameters and their limits
specified against serial number (ii) to (iv) of the table in sub-clause (4) shalll be applicable as per the minimum spice
content specified therein.

(6) In addition, the name of the specific product such as chana masala, sambar Masala may also be mentioned and the
salt content above 5 per cent shall be declared on the label.’;

(i) after sub-regulation 2.9.31, the following sub-regulation shall be inserted, namely:-

‘2.9.32 SPICE OLEORESINS.- (1) “Spice Oleoresins” means the volatile and non-volatile constituents of spices or
herbs, which shall be obtained by extraction of the spice or herb with permitted food grade solvents, either singly or in
combination, followed by separation of solvents and volatile portion.

(2) The non-volatile portion after separation of the solvent shall be added back to the volatile portion.

(3) The list of permitted food grade solvents and their residual limits are specified in the Table given below:

Sr. No. Solvent Limit (Maximum, in ppm)
(i) Acetone 30
(ii) Ethyl acetate 50
(iii) n-Hexane 25
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(iv) Isopropyl alcohol 30
(v) Methyl alcohol 50
i Carbon dioxide GMP
(vi)
(vii) Water GMP
(viii) Diethyl ether >
(iX) Ethyl alcohol GMP
(x) Butan-1-ol (Butyl alcohol) 2
(xi) Butan-2-ol >
(xii) Propan-1-ol (Propyl alcohol) 1
(xiii) Methyl tert-butyl ether >

(4) Spice Oleoresin shall meet the requirements as specified in the Table given below:

Volatile Oil Content
(VOC in ml/100g of

Sr. No. Spice Oleoresin E;tgmcal name of  spice or Active component oleoresin)
(Not less than)
(i) VAvf;:éV; n (Bishop’s Trachyspermum ammi L. Thymol 15
(ii) Allspice Pimentadioica (L) Merr. Eugenol 20.0
Anisoon _— . Anethole and
(iii) (Aniseed) PimpinellaanisumL. fenchone 9.0
. Sweet Basil . . E-Beta-
(iv) (Niazbo) OcimumbasilicumL. CaryoPhyllene (BCP) 4.0
Lal Mirchi® .
v (Chilli) or Capsicum frutescens L. or Capsaicin i
Capsicum Capsicum annum L.
. Siahjira . Carvone, Carveol and
(vi) (Caraway) CarumcarviL. Hydrocarvone 10.0
ChhotiElaichi . i 10.0
(vii) (Cardamom ElettariacardamomumMaton 18 .leeOle and o
Small) terpinyl acetate
. . d- limonene and
(viii) Ajmoda (Celery) Apiumgraveolens L. sedanolides 7.0
. Dalchini . . .
(iX) (Cinnamon Bark) Cinnamomumzeylanicum Cinnamaldehyde 2.0
(X) Laung (Clove) ?/zpygrlrt;maromatlcum (L) Merr. Eugenol 12.0
(xi) E)Ch:rri];der) Coriandrumsativum L. Linalool 1.0
(xii) SafedZeera Cuminumcyminum L. Cuminaldehyde 10.0

(Cumin)
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Shatpushp, Sowa

Anethumgraveolens

(xiii) (Dillseed) AnethumsowaRoxb. ex Fleming Apiole and dillapiole 10.0
(xiv) Saunf (Fennel) FoeniculumvulgareMill. Anethole 3.0
(xv) Adrak (Ginger) ZingiberofficinaleRosc. Gingerol 10.0
1,8-cineole, linalool,
(xvi) E::fb/ug:r I(_I;Z]E)rel LaurusnobilisL. a-terpinyl acetate and 5.0
y methyl eugenol
(xvii) Jaipatri (Mace) MyristicafragransHoutt. Sabinene and Pinenes 10.0
(xviii) Marjoram Sweet MarjoranahortensisMoench. Pinenes, Ethereal oil 8.0
(xix) Jaiphal (Nutmeg) | MyristicafragransHoutt. Sabinene and Pinenes 10.0
Marua-Jangli/ Carvacrol, Thymol,
(xx) Marubak OriganumvulgareL. Eugenol, 20.0
(Oregano) Rosmarinicacid
(xxi) Paprika® Capsicum annuum L. Capsaicin -
(xxii) Parsley Leaf PetroselinumcrispumMill. My_rlstlcm and 2.0
Apiole
(xxiii) Parsley Seed PetroselinumcrispumMill. My.”St'C'n and 2.0
Apiole
(xxiv) Rosemary RosmarinusofficinalisL. Carnosic  acid  and 2.0
Carnosol
Chakra Phool -
(xxv) (Star Anise) IliciumverumHook. Anethole 9.0
(xxvi) Thyme Thymus vulgaris L. Thymol 5.0
Kalimirch (Black 10.0
" Pepper)/ . . —— .
(xxvii) Safedmirch Piper nigrumL. Piperine
(White Pepper)
(oviii) Haldi (Turmeric) Curcuma longa L. Curcuminoid Content, percent by mass, on dry

basis (Minimum)- 3.5

!Color Value (expressed as Nesselerimetric units): 4000 — 20,000
!Scoville Heat Units, Min: 240000
“Color Value in ASTA Color Units (CU):250 -5000

Note: The name of active component and the volatile oil shall be declared on the label.

2.9.33 TEJPAT.-(1) “Tejpat” means the dried leaves of the tree Cinnamomumtamala, Nees and Ebermof family

lauraceae, which shall have characteristic aroma and shall be clean and free from musty odour, off-flavor, mould
growth, insect infestation, rodent contamination and other impurities except to the extent as per the requirements given

below. (2) It shall be free from admixture of leaves other than Tejpat.

(3) It shall conform to the following requirements, namely:-
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S.No Characteristics Requirements
M Moisture content, per cent. by mass, on dry basis(Maximum) 10.0
(i) Extraneous matter, per cent. by mass, on dry basis (Maximum) 1.0
(iii) Shrivelled and discoloured leaves, per cent. by mass, on dry basis(Maximum) 10.0
(iv) Cut and broken leaves, per cent. by mass, on dry basis(Maximum) 20.0
(v) Insect bored and diseased leaves, per cent. by mass, on dry basis(Maximum) 10.0
(vi) Twigs, leafstalk, per cent. by mass, on dry basis (Maximum) 5.0
(vii) Volatile oil content, (ml/100g) on dry basis (Minimum) 0.5
(viii) Uric acid, mg/kg, on dry basis (Maximum) 100.0

Explanation.- For the purpose of this sub-regulation,-
(a) “extraneous matter” means stones, dust, other dirt and all organic and vegetable maters not of Tejpat origin;
(b) “shrivelled and discoloured leaves” means leaves that are discoloured or not properly developed which
materially affect the quality, shrivelled leaves do not include small and tender leaves;
(c) “insect board and diseased leaves” that are partly or wholly bored or eaten by insects or diseased;
(d) “twigs and leaf stalk” means small branches and stalks attached with the tejpat leaves.
2.9.34 STAR ANISE.- (1) “Star Anise” means the dried mature fruit of the tree Illiciumverum Hook. of the family
Illiaceae, which shall comprise of boat-shaped follicles arranged radially around a central stalk.

(2) The colour of star anise shall be brownish red or reddish brown and shall have a characteristic odour and an
aromatic, sweet and anise-like flavour.

(3) It shall be free from living and dead insects, moulds, insect fragments and rodent contamination visible to the
naked eye.

(4) 1t shall conform to the following requirements, namely:-

S. No Characteristics Requirements
0] Extraneous matter, per cent. by mass on dry basis(Maximum) 1.0
(i) Stalks, per cent. by mass on dry basis(Maximum) 3.0
(iii) Broken and abnormal fruits, per cent. by mass on dry basis(Maximum) 25.0
(iv) Moisture content, per cent. by mass on dry basis(Maximum) 10.0
(V) Acid insoluble ash, per cent. by mass on dry basis (Maximum) 1.0
(vi) Volatile oil, per cent. (ml/100 g) on dry basis (Minimum) 8.0
Explanation.- For the purposes of this sub-regulation.-
€)] “extraneous matter” means all that does not belong to the star anise fruit and all other extraneous
matter of animal, vegetable or mineral origin;
(b) “broken fruits” are those which contain fewer than five follicles;
(© “abnormal or undeveloped fruits” are those containing three or more under-developed follicles.”

(d) in regulation 3.3, in sub-regulation 3.3.5, for the opening portion , the following shall be substituted, namely:-

"Phyto or Plant stanol esters may be added to the following products so as to allow users to easily restrict their
consumption to maximum 3 g stanol per day through the use of either one portion containing maximum 3 g or three
portions each containing 1 g and it shall be added subject to the table declaration under sub-regulation 48 of regulation
2.4.5 of the Food Safety and Standards (Packaging and Labelling) Regulations, 2011, namely:-".

ARUN SINGHAL, Chief Executive Officer
[ADVT .-111/4/Exty./171/2020-21]
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Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part Ill, Section 4, vide
notification number F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide notification.
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