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BT &, 1-116/awAs aRfa/afegEaT 27/2010-T6.CH.0H.C.3E (5).—aT Tl X AF
(|T=T ITITE A ST @T A1) Henge fafaaw, 2020 &7 Y19 SET @ LT 3T 7T TTTeaheor
i wrEA HE@AT 1-116/a=1Ha qiafa/sfeg=ar 27/2010-TF.09.08. 0.3 d@ 26 s, 2019 #i
ATERLAAT FIRTATLT 6 TSI, STETLTI, A ||, GUe 4 H Grer G i 7T Arai«=a4, 2006 (2006 FT
34) Fr 9T 92 FT IT-LTT (1) FF SATLATTHTE THRTIAT T 727 A7 377 oo gmer v asfty s=faaay, e
THH TATHAT I ol SATAAT &, TSI (S8 3T ATAAT T Iodd g, Tl TTAAT STAAT I ITASH FAA
ST T AT & 9 3 i sraty aureq g 7 uge safeadt i g ArHtd B o o

T, TFT TSI T TTAAT STAAT T 6 3[TET, 2019 FT IqAsY FLAT TS |

ST, I I AT & Faer | STAav o AN F STed Iteadl ST AT 98 G GLeT i
AT ITTErwor g7 o= o T 2
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qq: o, IFT ATATHAT T & 16 F 9T 3d 91T 92 FT IT-LTRT (2) F @UL () FET Taed

ATFTAT T TANT FLd gU, TAZAT G ST AIAF (T A& HIAH AT @1 dgared) [Aaf=aH, 2011 §
ST FTE e o foru Aot == amar 81 e

[EICEC)
(1) == fF==T =7 |@ferg 9 @rer qraAT {7 " (AT STE qIEE Y 9T qgarsT) TIH HOree
faff=m, 2021 21

(2) T TSI H ITeh THTH T ATLE TG ST AT QT FRAT TATAF 1 STaT 2022 & = AHFAT
& Tt ITST T ATAT BT

2. T AT ST AT (AT 318 /I ST @1 qearsa) &fqaw, 2011 #, -

(1) “STEER el 7 T8 F "ateaq AfFaw 2.3 § 3u-ffFaw 2.3.6 7, @ 4 % Sa’ia qrfersr | 37 sroqar
ATAF AT FT T T G .9, 71 9T wAfoe F qomra Feaferfera v st frar s, srara:

72 Hige R | 14.0 0.013

2) w24 %, -

(F) afFaw 2.4 ¥ 39-fAfFaw 2.4.2 §, gve (1) & == 92 Aeferfaa s @r STrosm, svqidq:-
1. /=T (TRwFT g 1 3e)

HAT (TIHT T HT 3ATeT) | ATTIT & ST ATF g 0 TTE STAAT T T THHAT T I1d 6T 70 318 7
g FSa# A 3T 3F7 T AMaTda: AT T QAT STAT ¢ ST AT &l AGH0q F2 39T &7 § Jgd af
JIH FT o@T FATAT g1 TS ATHATHTA Hgah, T T ST shie, Favl (T T Hr e, Sod qaq #ie
AT §) & TFd gl

(2) =g FAeATerfera SToeTsli  STed g, ST1d -

greeft
.. FUEATT |
1. ATET, ST 7 Fiord (7 fares 727 ) 14.0
2. T T, O AT AT T Traerd (3 sTfera T2 ) 1.0

3. aTHT e g R gu HCAH srermefie e, oo 0.1
AT ST 9 Jfaard (7 T8 727 )

4. T, SIS AT STETY U2 TfAerd (¥ 7 921 ) 7.5
3. T griorsd Jrar (90 Tfaera ueaiger % A7) HaSO04 0.12
& =T H ATHETFT, [ I AT 92 Jfaerd, o TieT
Tt
6. *TEER % (7 FH 5! ) 98
212 ATEHE IS
et o HTEAT T

T SO
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(70 =)
7 i sreer(d arfar 7t ), /R, 100

*FTARTE FT HIAEUE LA ICATRT (o0 Agl AR A5l g STITh STl @od o forg 921 gt

(@) Iu-fafaaw 2.4.3 v 9, fMetorfea Tar &R strosm, sraia -

2.4.3 AHIAAT (I TET @)

(1) THISET (Y TAAT T@T) & AT & ST AT T 60 GIHT AT T 00 ToHAT FIRT I (60 0
e | g Od AT ST ST T QUi / A T " AT FY QAT ST € 3T AW a= 1 6T A
FFFTUT FT ITLFT & T ol AT Y (04T AT g1 T AT 0, e, S({aq shle, Ta(T (T

A #f 3aft, e gaq fie aieated ) ¥ 79ad gl
(2) =g AeAferfera sTarsit ST ed g, oT27d -

Tt
A, T e
1. STEAT, W &7 A9 (3 affares 72 ) 14.5
2 el S, 9[5F ATT AT I TIqere (3 afersh 72 ) 1.0
3. T TR et fhT gw HCA & sregermefier wra ok | 0.1
AT ATGTL G TIq9rd (3 12 21 )
4. T, S AT STETE T ST (3 7 ALY ) 6.0
S. T griors Frar (90 Tfaerd Ueasiger % a1) H,S0, & | 0.15
= H ST, O WL AT G Tiqord & i g
6. i sreer(F s w2t ), /R 100

(M) Su-AfH=w 2.4.6 7, @ (4) & w0 97, Aeforfaa @ ST, o9iq -
4. ST (FTEH AAT):

(1) FIIH F@gT 96, ¥ TSATTAAT | I HICHH AT F a1 fegeteh arer srerar famm e arer smm
g 1 T FATIaTe, 9, |1 ¥ qIrees gl

(%) T afea T AT & & i~ T UH FICAH TS & &1 gId 8 1oivg (o7 [hET ITATE % T a8
H FHA i TETE 99T ITed [ ST g

(=) Torerer TR (IMTTR) TS SATST F Q- T UH A AT F G gId 8 (orTe SUFT & & T[T
STATE T TN X gU AT AT ST HYUT STAT ST ST AT AT AT a1 St gl

(2) 77 ReAferfera Toarsli & oTed g, id -
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It
.. AU Hrarg
1. AT, AT 7 Afder (& arfaew | 14.5
T )
2. EISRERT A % 1.0 TIa9rd & S(fere qg! Sr|d 7 0.25 Tiaerd A9
G T&T ST 9] § =0t a3t 0.10 Sierd 9 &
srfere gt R
3. qT G AT, AT TfTora F, 3.0
EEIEEE]
4. A TTeT e ToT, W e §, | W 6 Tiaerd SHH & 3Tie THiied SISt T 6
3 arforr 8 FTETE 0.05 TTerd & SAfers Aal givl
5. FTE T STATST TUET & AT 6
staerd, & srfers agt
6. sfaaa M, g 8.0
SATST, AT Taera
7. IR 7 (F AT T=0), 100
IENIER

() I9-Fafaaw 2.4.15 ®, @ve (1) ¥ (2) F 9 9, Mot T@r ST, i -

1. faege - aege UF T g IR AT &, S GHTIFT TAAT GHITHA, AT0d ST9aT tid grar &,
FSTHehT Hed W7 SATTAF ST=aT 07 €0 & AT AT BT &, AThel TET HF/FHH a7 STAaT FoA1 b/ ey
it foreTarett afea awe @ege, afUd awe, Tl s, 7 9T 9 Tege, dfva faege, g=foa= favge,
1 faege (319 g9 3w erher & [Afa) o & Sfifaa 981 g

2. fa¥Fpe F TS SAUAT AT IR H TG ST Ghd @ SEH "I FAATS/ITA /R si/srear e
Tfeafera g1 =87 I A 87 T § - T9T 3l ad, TET THAT AT(S TAAT I8 (A0 qigd ST I13e,
TR 31T STRAT ITATE, @1 AT AHE SIHd T8 & | Gieaierd 8, ST ScaTg ST 36T &
HHTT FEU, TTTH AT T-TT0F T, Uga, T T, [, ST, @rar 7T, 3 A ST /AqahrT foed
(39 ATASIS/I=F TaFelsT), Fel 3T AieodAT 3T 39 3cure (FrEH @ A9 & gfesat gteafad g),
AlFeIe A2 Tl 3T THh IAT, AT, FTET, FTEAT 3T IAHRT ATL-dcd, ATRIA AT THF IcATE, JUL AT

AU I, T, A< T 7 IITE, HIee ¥ HIee IR, TF Y g 397, faage i o+ 3aae
S faere strer, T+t Yo % |Ter ged T TR AeT, HET, FErHeH, SSi-gal oY IAFT T, AT,
e, Far TSy, g e, e Ares/fEaeee, @i o zas Icare e g # g, Fas S
S Ao i gfee 9emed, |Ter 197, Tea e adie, AciNIshaals, TgTals ¥ ®ls 9vF = STalh
T LT T A A==t § fAfHAfece w5l

3. 7g AT TeATell & =T g, 374 -
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qruft
E qYAT e
g qqT T gu HC1 7 sregermefier, oo seme ue widera (7 stfgs | 0.1
Tt )
et =T it srerdr (I ot % =7 H) % , & AT T2 2.0

2. < U 9 St R o Searg - (1) A ST AT St Rt % 3o S R o / avead e (g A
ST2T) Si/3rrar Hay (TR g AT ATET), ST, THF, GHIT AT ST GHIT IS G100 & (a0 § 7% F¢

FaTe FFT U IeuTe 7 21 TEH AT, e ane o fatee e afeafea )

(2) =THH g AT B T g - ST IUTE AT TIGeT IR, T, WYL Hieeh, SEH g (S 1h - aOoher
AT oM ITATE, TAT 9TheT, T8, SHersT, @rer T Ia T eehdT, [, 2Maa ISt /Aqaiel BT (I=9
HATACTST /357 FAFEIST), @[T A, Ao IcATE U I Hcd, QT T 3T/ATAT AT, G AATST, GTATH
SY/3TTAT Tl AAAT ITHT ST, 3CTE, Totl, @I 1T [oreH TAee SH/TqaT IAHT AT, @I AT, @I
T F FOYT TeHh AAAT 91, T (ATTFAT 10%),ATRAR SHT/ATAT ATRIA I¢ATE, FHldhl /T4
T & T ITATE, TH AT, T TAHA, A0S 3T AUST o A&, =T, Fhl, =l T 39 aed, T
Tehaor S farere, o @faw, o aard, i, aventa, a3 et SugEd YHE F TEd @t
T, AACTEL RO T T9T, AT ToFET AT A AAAT ST WA a7 BT 377 ToE o @ren
FET/AA, TeAHA, T & T, ATSO, TAT T HSHed /Al 96T 9o , o7, =edl, ®d
/A TAT Bl ICATE, G AAEA( HT/ATAT aAedd IcaTal, @ Har, [ siw/sraar fid Iomed,
AT aa e, AANIFFS (ATaFAH 15%), ot T9ar |@rer gear oY qa Afagat § 797 e
T FHIS ATHIAT|

(3) I AeATIed ToATSAl & =T gNIT, AT -

qreofy
.. qYAT =TT
AT IToreh STFdT (90 TTAT AHIZA s 100 ITH S5 Tarelf 7 7.5 e,
EIR) INNaOH ¥ awaeT § SATaT 75! gl
(3= % form)
O 3TFA o &7 § (Aot a97 i e, 1.5
% (7% o Tor), | Tfer el
st fofra HCI o sreeesefier T/ (5% 9T 0.2
AT T%), | AT AT

(4) 7g o, Fe ST FIT F e, ATAT, T2i & ATl § Tad Tl
(%) 37 afF=w 2.4.17 % v 9=, At T ST, serha-

2.4.17 G FT AT - (1) “FTSL FT AT F AT g ST IS F TEHERT 5 JTEAT T qTSILT AT
(T THEH AHLHAT U, T [HeH SRS A TSI, I HeH TATSHH) & ITeq 312 H
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(2) Tg ATETHTT AgH, TG AT ST i, TEIiT (T T r Tait, FEH gq die aarT g), T &
LR
(3) Tg FAwATeriera sToerTell ST [=q g, 3T -

it
#.9. TUEATd =T
1. AEAT(ATT T Tfrera), & rfarw T2t 13.0
2. T AT T, [ AT AT 92 TiAord, o 0.15
wfers T2t
3. T (NX6.25) (I[5F AT A8 9 Fiderd), ¥ wq gt | 8.0
4. FHT (S[5F ATE SATETT 9 TAera), T srfers Tt 7.0
o. Fro X2 (Y ST ATTY 92 fqerd), & arfars 7gf ) 2.5

6. TR STFrdT (90 Tferd Uestad ¥ a1r) H,S04 | 0.25
& BT | ATHTFT, [ T AL 92 TIaerd, & Tfeeh

SEl
[ w- 1 mm =T+
AT F AT
ST (18 f25E)
8. T srer(F arfaes =41 ), fr /e, 100

*HTAEUE 'FU-STHTT UH HeAqAT ICATRT o (70 TATSTHIT A 29T ST "refT = o fore /g §
() 3u-fafaaw 2.4.18 % =+ wx , Aeferfad T@r S, i -

2.4.18 SATT AT : - (1) SATT AT & AT [UHTS o THERLW & HIEAH F AT g (TA.) HIUA 6
FATSI & T 3caTE g

(2) T2 ATETHTT Tgh, T T ST hle, TaIT (T T = G311, ™raw qq e afeafera §) F 9
g
(3) T8 FAeATeriera SToeTell ST =d g, ST1d -

qroft
74, e e
1. STRAT, (T 1 Sfaerd), ¥ s7fer T2t 12.0
2. | yreer sreqerTefier @, W AT AT (45 AT 79), ¥ wfgm g | 0.15
3. & (NX 6.25), 9 AT T TIa9r, & 7 T80 8.5
4. | smrfvepd 79, o W e v aivea, & e A, 4.7

S. TehTgTTereh TEraT (90 Tierd Ueshiger & A7) HoSO4 F 77 & 0.18
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ATreToF, S AT AT G TIq9rd, & Tfeeh e
6. FI-SHTT ¥ 80 wiaerd
1 THUR Fe(l &
HTETH H AT SO
(18 &%)
7. | gfeE s et ), e, 100

*HTEUE "FO-STHTT UH HeAadl ScATal o forT TSI A1 21T St " reft @oa o forw /g &

(®) su-faffaw 2.4.34 F ve=ma, fMetorfea su-faaw = s wnfua B soem, seie -
2.4.35 WTQ:HRIA AT F FATS- (1) T FHTT ATIT F FATS | JTeqd G 6 forw Fame e oftwr
T AT [RATHT T & THT ST AT TS IATRT | g1 IITE0N # AFeAferd & %l gu, =901 &9
H, THST {40 FAAT AATSHA, Tg-AATS (IR0 A1, 1, e, AR, AL, I, AHL AT(R)
T FRTATT AT o STATS,GTH o (70 AT AAFT TohTT T AT IeATE ST FIATAT 6 3T AAGT GTX

TR, IATAT THTE o AT o AT, AT AT, TIEAT ST TFAZ S THT oh AT o AT ST SATST
& AT AAAT ITSST FAAAT A F IATC AU I TH AU § Fg ot AEATAT & @ & o T e

o T F =9 § I=1 ST aTefy qTeeA o THTT U G T et 99 AT

(2) STFTAT AT o AATST JATE FLA 6 U AAAT T STTAT TNk BT TR & TorEH T &,
THTAT, TAAT, THS FLAT, HFAT, GAAT, T, T T THAEET AET ATHeAS % q1 HI-UFAE ST,
&, Aiesrat, LT THaT AT 7T THT TR I TIUF [RicvE ST Fa18 § HIST a7 TH7hIT gl

(3) VTA:HTAT ATLT F AT Uk TAAT Ueh F ATerh (Hoe TIAT BI I T 1< FohT STUI; 2 378
wfera, ST, @I g AT ATATHT AT U a7 T8 Icaral o vy Wiza har o gehar 8
SYYFT I ATTFRRT, HATAL ATAT TEHTAT 6 A-AAT, AT, HToe TIAHT, TTIF 3T TR
HETHT, THE, @ AAAT AT § T FA, B Toh/A-qcd ATAT A%, TlootaAT AT 396 g &7 §
FAAT F-aF &7, T, FIHTET 3T THF ITTE, AICSISHFATSH, T 3T T AT M Grer qeeam
3T 7o At 7 o7 fAfafEse FiE o= aar)

(4) BT STEHETES AATST % AT §, TTAFHTCATT ATLA F STATS § I AT [ AL & LT TT
25% FEITI TH IAIE H STATST/ATATHT SATS/AT T, STEHHean! dl Gl H Tgel doeh & & § qHf
T T AT Ao ST

(5)  TA:FTAA ATYA F TATSI o THERLT § YA o0 I qTer TS AT 7T Toeh Aol
AT ATl BT ST ST 18 UF e G gN(T TAT G, Fha, @eud AT 37T TSI TEATE 31T
e F HFT G

(6) STA:FHTEANT ATLT o SATST shiel, T@l 6 AA AT THT T & A AT T F HFT gl

(7) =g Meferiad sroeaTsti & SqeT g, 370 -
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It
.. AUETY T
1. STEAT 6l HTAT (AT AT T(q2rd), § AfeF | IeaTg Astrerdha/=rert § 0 &, 1,
§El Y, Zreri = - 10.0%
gmadT  -7.5%
2. TIFd HCI & o5 srefatefier a1 (oF 0.1
A IR I %), T AT 781

(3) fafaw 2.8 ¥, su-fafa=w 2.8.11 &, 927 % 3iq S 0.2% & 73 721" sai < 37l & T 4T
feforfera arsat o s <& ST, ot ;-

“STT 2.0% | TAF T21;
(4) =TT 2.94,
(F) 3u-Faf=w 2.9.8 ¥, v (1) 3T (2) F T+ T, ReAforfad w@r Srosm, 991 -

1. STRT (A%< ST F1gq | areqd UHamees 9Rar & FYAaaarsareay Ud. & O TR0 dis0 9 g
THHT GTE T, T AT T R g S(irad hiel, et s Jer, gad, Fhal & JFq ghitl 399
Tl 1 AT Tl AT SITUITT $iiY S g qIard 7gl givl

2. 7g AT eATell & =T g, 3747 -

it
. qYAT Gk
1. TG T |TAT, WX AT ATFre (STFerwa) 10.0
2. T TG, & ST IT AL T Tiera (srfarra) 12.0

3. FF ST T, QIS ST 9 A1 F7 giaed (Afswaw) | 4.0

4. | aroasfier et ¥ AwvET, /1009, o e 9 (FgAa) 15

S. T AFETT TaTS & W=, 472 7 gferd (sTfera) 3

6. | Tt waredt Fit ", 9 A afhed (srfEwan) 0.5

7. AT ST, AT &7 Ifdera (srfarmaw) 1.0

8. A TAEd/@XTT EAT T STAT, W /T Sfaera (Tfarwa) 5.0

9. TT g, AT T Tera (ATerha) 3.0

10. | wa &iet, et i, It 7 ST, 9T w1 Jidera 0.5
CIRERL)

M. | et F gy eafdueg T=Te, 9T 7 Siaerd (Srfeshaw) 1.0
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12. | ey wer (Fmr/Fmm), (srferma) 1.0
13. | gfe s, T /Fram. oo sreme a2 (srfarma) 100
TSR 3] 39-fa i %y F forw, -

(F) TR et TaT: THATET S TRT ST SIS STATEE e F IS BT § ALK I SATaH

ITATE T T Al {1 ST 8

(@) s q'mel: #1 F geeed srafcastae TaT AT ST 9 aTel fasrd T 92T srerar /Tt S
ATHTITIT HHTAT o GTEF TTHAH T F TFG Aol aIdl §; NG Tk, Fhe, ZTE FT F9T, 4T
SN

(1) AT/ A; & TIed, FET, ATET A Afawtad S|

(=) et grT efaureq anel: faured, SET ST STraT Hiel & HHA0 & TuTHea sy Iraad s,
S =g 77 o <98 aatEi $F o TA9Iad gk 2l

() IYHT © &7 AT ATTF ZHST H§ 22 ST

2. ST (T STRT) TTSS3 aTeqd UaTaers aiaTe & I AaaaTsaTsad U, % o5 TIaad disff i
oS & IToq 9IS | g1 THET GTE e ¥ T gIT| AZASTTA T T STaT qeT, Thal o qaFd gl
Tg Fha, s o g e, Fel F i i F@i o 9guU0 F qad R TH IS H A5 W AT
FUREICRERREIE G E RN

(3) Tg FAATerTera sToeaTelt  ST=d g, 3T1d -

areeft
.9 AT &7
1. TS T AT, AT T Ao, (Afawa) 10.0
2. T TG, [ ST IT I AT (A0 (ATehaH) 9.5
3. A STIANT T, SO AT I T T TTAqT (SATerhae) 1.5
4. areqefier oot ¥ AT, FAeft/1009T. 5 AT U (FATH) 1.3
o. A o, T /f. 9T, oo ey oe (stferam) 100

(@) 3u-fafaer 2.9.39 F o=, Mot sw e e StTos, seafa -

2.9.40 56 ASTETIT

(1) I ASTATIAT ATZHH Y. AF AT TRATT & qedi /Bl § a4 w1 3care g1 OF
ASATIT H G G S s 9o T TEIE T (AR ATSHIA, FEATHRIA 3T AATA), ST
HRTIToT STAATLE I FHILHT/FATAN T [HHY FXAGT - gRIT| L ATAEA (AT 1 T SrIareans
AT 39T = | FhE & WA gl S[OF STSTATIA T U GTE W7 gRIT ST g€ 47 | ¥ 6 [N FT gRTl T8
Stifaa et & ga grml

(2) TET FATEE fAforfeT TawuehT g1 awdl 2|
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(F) ATFA/TETE
(@) =T galr / BT - e ol =9 § THERT S ATShd 8 aTw AT g
(T) TTITE : I3 & | TEHEHA

(3) Tg FRwATeriera sToeTsli ST =d g, oT7d -

qruft
#.9. EEII1Y €T
1. ArEar ¥ 7T, W T Tier, (srfaraw) 12.0
2. Ty et Tard, AT T Tiera (srfeeRa) 0.5
3. farstrefier waret, w2 v wfaerd (srfasna) 0.5
4. Fre g e afcaai/ger, ST 7 gtaeradr (srferera) 1.0
S. T e, FIE [ T F21 1T qgud, W 7 gfqad (AfaFa) 1.0
6. agl 7 (/) (srferma) 1.0
7. =z 10f0TH FaTe sraar 2 foet s 7 srfers, A #7 Gidea 5.0
(srferea)
8. | %1 @, v AU UT W A AT (ATEHeTH) 12.0
9. ¥ ST T, QU5 ST 9T A1 F7 Faerd (Afasa) 3.5
10. | areaefier e &t 7=, fef/ 10031, s[5 e a (F1Aaw) 1.0
M. | g e, /T, goF s o2 (sfesRan) 100

TredieReer ;7o ARy & e & o, -

i. ST aefY g aTEatas TaTe S IeUTE o SATE UTe F FFEIGAr gid & S 39 SifaH SaTe
T AT A5l AT SATAT 8

ii. AT qar: i A7 geeey arufcas=® TqT TR0 ST Hohe ATt q&re T9ar qresT S
HTHTITAT HETAT & G2 T dF Jeh § TFg qal gidl &; oF o e, T, a1 & e, o sl

i, S5 St B AT ST e 107 sroram =qve 2 Foely £y
(5) fRRIw2.147,
@F) 39 faFEw (3) F wm ar, e @ s, stia-

“(3) I T T T I TAET GIXT o[ HFT AZIT % U AN o6 &9 H SUANRT HLA o [0 SULFT 2, FT
‘Ao e, ‘e srgThehy gy FE ATa qgT SR Srqar T 7T aHeheT orex ¥ ATH Agl g
TATH, TH THT F @I & qag H ol q¥ Tg for@m AT & “Jg @rer Auaeasd | e g9 gl”




[WTT [II—ETE 4] HTL T (ST TETLTI0T 11

e, g T T8 WA g @ & O sraerw feor & It & aqaes | g Sarts e
2.14(4) ¥ fRgiia g e =0 T % ar & Sudrer 9iig 981 w2

(@) 3u-fafa=e (4) &, 9%wqa FT A9 B ST

(6) fafF=w 2.15 =1 &9 T stTowm)

(7) fafa=w 3.3 ®, 3 - faffaw 3.3.4 % o ux, fRetorfera T s s ia-

3.3.4 TETASI-(1) ZRTATST a1 | geaefier, =T =0 & sameie § asfier e3d o72@Em UHhan 99q hieed
& & H g

(2)ETATST I TS T FT BIEHT AT G AT § =gl AT g5 (SoadT) & wq< a2 wiva

ToRAT STTURTT, 9T UF @11 IAT&T ol AT (ATl StTieh |rer et i q1eh o= 2011 3 sfavia
etfia g, F1 a7 981 St 2

(3) =g Awaforfad sToeteti & &7 g, 3Tiq :-

qrfert
., | HEEUE T
1. T AR (%) 1.5 & Sfer Jal
2. FA TE(%) 0.05 ¥ srfer A8t

(4) | AT AT ATTF (FAATORT o q=29i ) Faf==m, 2020 Ft T eg=1-11 F IT-FfHaw 1.8 F siaviq Jaed
HTOOT T 9T 6 STTATE (ST el TqTET % T o gl ISl &l Uk Heh 6 &9 | HiAd 6 ST gt gl

(5) TETASt & forw faeeraor i g faat SEEuw(2000) @ AffEse e g
(8) <t “IV.@T=r TR | @I AZAISAT &l SYART F A= T F H, -

(F) GOt 1 H, Grer Auit Yot 1.7 ®, w1 (3) |, °Ter 98T T2eed’ Y 399 gated
gfaftaat & weara, ReAforfad arer agarsT =i 39 gated Tiaftedr et STust, s7d:-

“ETRTRL o 500 mg/kg XS243”

(@) < fafagw o, fooqor #§ g=ar XS98 & 3a% Hated gfafteai % qe=ra aoit 1§ 15§
fafAfes amer asat & geteT Jie § AiEafriea oo ser s afafteat st s -

“XS243: fhfvaa v & forT ATl & SIeT STl T Y
(9) ufforse = &, \reoft 7 % womTa, fMeferfera ameoft i s wofua e sromm,
FATT -
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(-8 TS T AT IS F LA SA1A-AAH T AH
HILUI-8 F: TS 3T ATST ITATE o YEH SF-[AATHT HHF — THEHT Eogdl AT

.9, | IUTE FT A T Wi FT3e TR TATRTT
(cfulg) (cfu/g)
EIEERE] T (cfu) | ST HfraT (cfu)
PIECH PIECI
n c m M n c m (M
T EEEEE EIVEEL
2. | UTe=diFa zfeaq srveT IaaTE (HOET, | 5 2 104 | 105 |5 2 101 | 102
ERCIEREIREEEE R ERE))
3. | hISI /SOH/E=T AT 5 2 104 | 105 |5 2 101 | 102
4. | IFA/GTA F 7T TATT AUST IeqTS 5 2 104 | 105 | 5 2 10" | 102
S arnefas afrafoa g
EREE R PATRL IS: 5402/1S0:4833 IS/ISO 7402/ ISO 21528
Part 2
HIUI-8: TS 3 SUST I & YEH M- AT — QT AT AR
#.9. | IcuTe & feEwor T[T T FT3S et mETEasie
(cfulg) (cfu/g)
T AT | wffmy (cfu) | TOFT | =T (cfu)
RIECH
n c m M n c m M
1| FEer T EIVGE
2. | TrediEd sfead et 3cuTe 5 0 |sufera/ |5 0 EREIEE]
(ST, STET ST974T U afeda) 25 g /125 g
3. | W fareH/sET SeTE 5 0 | |5 |0 | 102/g
125 g
4. TF/ETE 7T TIT 3UST SIS 5 0 | quieera 5 0 EREILon)
S arnefa afrafoa g 1259 1259
Tdteror qfaat IS: 5887 WRT3/1SO:6579 | IS: 14988, TT13i< T
2/1S0 11290-1& 2




[WTT [II—ETE 4] HTL T (ST TETLTI0T 13

gfsTeT

T ST ST ITEL F Hael § TRATIT a2l § ST URUHUH (ST IcqT8 g1 3T @rer ars) fafqem,
2011 § &7 % |

T T T ATHTHT TRUHUH (@1 FE F AGAH ST Toreeiwn) e, 2011 #i
AT 4 F stavia ATIg=T s=gr BT T3faat 7 =8 Tawgar e |@fgar & Er
ST

T STl Geusiieg AATIIAIE AR g

qreefY -8% (FEERLOT FA=gAT weeve) # AfAfite sore afvet F @9y § g S G amee
IeqTa TIRAT o THRTT FTHHLOT AT AT g1 ST § IcATal i ST Fed i STHeT o & H T
STANT Tl (AT ST g1 T TAF T g1 SAH SATerh il (*ofd § grer f&afe & Iqure-s sa=gar Jiear
FT TE-TETT FAA 6 I29FT T HTHS FEATS HLAT FUterd grar gl ¥ f@famtor gt & g w
TATST M| ATTRT-8T (|Ter AT HIFEve )H e[ [AAmT Aave] ¥ S=/dTe 6l Tiahmaar &l
gfeATiua T =T g s B bR & 9 29 & 918 ScaTal Sl aTeTe # STITal & §ETE T
STANT B AT AT o I I daeg § T 77 o)

TSI TR F T § Hars:

arferT 8- # fafAtate yeeor Tasgar AMave F Hay § TC-ST 7o & HTHe |, TR

o TRUAUH (G FIIATT & AqAH 3T Toreeraneo) GFfFaw &t st 4 § Rem-f[gen =
AT G THERLU TT=ZdqT ahl ST HeT AT T AT Y,

o Tg gRAfAT 0 fF qreof-8a (@rer gre wAeve) § g9y fAfRfEs 79t arer qrer Arguet
EIEGRIECRE RIS IREAR]
AT A7 B Aoy, ST faemfaaer

R & g aRi-8% six 8@ & fafAfase Aty gew Sa AsiT aeet & o GeafeT arer
AT 3T AT (GTT IR &Y @1 dgared) fafaaw, 2011 3w srsume.707  (Fd=aq d&wom) &
faw 0 fRear-fAart &1 SIqare F3d gu geH A fasr g & e # faerasrar yrea et aforfer st

BT Wia=ad & AT Ui sie/srrar g @t wexi, ST o @0 &1, ¢ HegAaar geie=d
FRTITHAT FT -18°C(22°C) 4T 2-5°C U% THISLIEE FATAT, ST AT AR 2T, H WS AT STusT s
TATS il STUIT, 39 ITRT &l BIehe, o dag § [ARAET g7 99T a9 § S92 F9T 6f

forwrier &1 T Fr ATE AA=aq F 24 "5 & A7 Few F w1 IR R ST a9 gew S99
RS & sre & fow /AT & aRwest # 98 memEr S qet-8% i 87 § 4 T
TTA= g T AT F ATET TUTeT T&AT H T g T=/ATE & FHAT o717 STU T SATergi=ra TAremar
T TFqd TR0 SATUIAIE Fe, ToF § FHA7 AT n'HeAT g ( STETeR ‘0’ F ITa=ae e I
o2 AT 8 SITEeed IfE n=5 B, a7 frw ST ater AT #F o §edr 15 g A agAr w1 UF g
(n)= = JoTiora SEITereTsti & = e rSITosT i< ifaw Aoty &9 St=r aformsT & e o<
foraT SITOAT| & ST aAT=T a0 & oI qa:STi= Sre@Erqe: Iia=a+ & #3E &g agigmm
T < T "I T 9Ed o AGHR ATHATHE AITAA R T UHEH G0 TE Al AT §
LT AT AT ST

TS & (T G FTATLT (THATN) e Sa AT STAeATH F ATETE, ATATAT T AR 3T

TATIT HATFT 2 % forg aefi-7a o 7@ & Sfia @S a1a! & A SUgad a9 § S+
&1 1w fafAfase gem S R[S srrarstt 1 Ao gafead Fed & T TRuauds (|rer




14 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC.4]

FTLETL F AT O 37T GS(TH0T) F A d HeTa =IAad il od & |7 AFeTF Ta=ad e qLreqor
FTTATLAT o Hael H Uhatear w7 AoiT <) Faer geamra aiteror & foro = <7 1% gest oo ugfa

H AT [AeATUTeHE TZIAI T TEAAT T STANT THA T T Tohdl g1 TAT, T TZiaar A=ams
AIATAT o TATSH & [oIT JATST Tal givill

Si=a TS

TH ATHF | TR R0 1w avin, ¢, m 3T M & qreq At €

N = T& T4 § AT TEhal #hl JedT

¢ = 2-3ft Ifa==+ F fore m & 39 3f% 3-4oft gfd=== F5=r e m sie M % fi= ge7 59
IEEILIRRILCIEIE Rt E L I PELE LU LRI R R E2 ]

m = T&H S AT HAT ST 2-50(1 TTa==e AT | STEHATTSITH il SATTSTTH & TIF FA T 8
FaT 3-A0fF ITA=== AT | HATISTTF & T w1 2

M = e ST A== 91 ST 3-90f JTa=ae AT § SIS 0 Gqrase e & I Hdl &
g it =T

2-Foft Iia=a= TISHT (ST N, ¢ 3T m FfAfEs ) 3-Foft gia=a= JIeET (ST N, ¢, m 3T M

fafafase €)
1. HATTSF, TG T FHT AT < m g 1. HArasHH, AR AT adi AT < m g
2. sEqued, gfe dfea AW o uw stuar | 20 s Ffec Ol #7 AfgdaE m s M %
AT W >m FTETC AT & AT8F >m 8 = & 37 o wAm<m fera fBFo o

3. TEdITS®H, Afs Yferd A9 § ¥ UF A¥ar
Tfere /T > M g ST¥aT ¢ /i1 | SAte >m
2

v deer ggfa: Aeforiea ader agfaar 929 9giaal & €9 § a6 g @rer & fereerar fi
TEART TRUHUAUAE &gere (qem S Berg e & Feifa ofeor oglRat F amr s

ZTESie WTHee Ud @Te et AFas v AfAfEse srva/sdoass agfaat & g g9efda g g
SgT, AT gRT FaATT T2 ArEuesy g A g (Samgeomd IS XXXX /1SO YYYY), srEuasr
TEIT (STAAT THHT ATALUH THFE, T 3T &) T TAATH HEh0T AN R
wE. fwEfiex HEC ISR LS FAT R

q [OITEE e F3S | @I H@AT FT G&H S AT - G&H S T T [0 Sfast gt - 917 1
: FIAMT FT3e 30° 9T 975 T TI¥ e a1 - IS 5402/1S0:4833

o [UEEFRINATHITS | gewsha e - taraadiamius Raftaeee & ffametEamius fi
T F forw AT Rar-fREer -uafiua T U FIAET - FSE SHIF -
IS/ISO 7402

T AT TLEATRT ORI T G S A5 - T [RATEH TS T 9q7 a9
A T F oo Sfaw g fa - 9T 2 ; FwieT e g -1S0:21528-2




[T [[I—&7S 4]

ATLT T TSI ; STHTETIOT 15

3 |geHIATIT

G G H I ATl TRT % o7 Ieqvarait ST &1 9dqT T il 951 -
TRT 3 FFHIFe7T T TaT A FT Tgfd T Fatera arqr from-fAeer - 1S

5887: AT 3

QT ST YA TR T GeH S AT - F7@777ea7 TadidT w1 9a1 @
F foro afast wafa -1S06579

G @AT F GEAS1a A -- [GeeRar Firarzeifsiast S fee2Rar
Tt F7 AT AR S TuET % oo Sfae ugfa - wwr 1 aar e i
75 - 1ISO 11290-1

G @AT F GEAS 1 A -- [ Rar Firarzeifsiast S fereeRar
Tt F7 AT AR S ot % oo afaer ugfa - awr 20 o i ugf -
ISO 11290-1

G ST AT AT T G&H St A= - feree a7 Fiiarserforgat aar aun
T AT F forw &fas wE i, W 1:9ar e i 95 -1SO 14988-1

T ST AT TR T G&H S @1 - fre2RA7 A171a722 50T aat
AT S T o forw gfasr agfa, 9T 2: 7T it 95T - 1S 14988-2”

(10) wfforse r #,

() AT 4 & forw, fMeaferfaa ameft it staefud T o, seaia:-

AT 4: T, T o véifees sfesmes

#.H. | TEHERIUT GTE HT ATH ITATE JaT EELREY
(mg/kg)
(& srfer 2
1. THTeTZH e HHT-31T aft Trer 100
[EUEIELAES)
(ATETATH 472a)
2. | wgHw Tt e StroadT
(ArETATHIO)
3. | ¥R Fatae (swsuATe 170 | T @ Stroady
(i)
4. T T o HfeeTTH 3T AT sfroady
AITH qqT
5. | FrlETHE fareaTe sfroadt
(srEuATH 903)
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F.H. | THEROT QAT AT ATH ERIEREL FAAT TT
(mg/kg)
(& srfer )
6. | T A fireaT=, %4 3o | AWE, | SHeEd
T, G 3fT AT IATE
7. AT R Tt @rer Sfroafy
(ATETATH 422)
8. | ETeSrstrd qre Y [ aer | frsare s A seare Shroadt
REKIEED)
9. | RTEZISAFT e T T =T Sty
(TaT)
10. | AT =T foreer= Sfroedt
11. | Af&fEw a+ft arer Sty
(ArETTE 322 (7))
12. | faf¥ae f1fa (INS 9056) | FATeT= stroadt
13, | FfeEfteue e stroadt
(ArETTE 470(jii))
14, | afRaw == grevefraeee T, 34 IemE i e | SHEdt
(THETE) (+f16- H112) ST
15, | o auft @y Shroady
16. | AT T qA/ATHISATT T, %9 3T | AW, | SHeAEdt
T, G 3T AT IATE
17. |gHE foreer=r Sy
18, | TESTHET &7 q AT, T ITUTE A9, STy
HETA, G 3T AT IR
19. | FATE T qA fireeTe 3T FT SeTe St
20. | AT SRR HIATE T d Tt @TE 320
(ST 479)
21. | =TEe famTe e ot Ty oy
(ATETATHIOSe)




[WTT I—@TE 4]

RIEGICIRIS EE IS I IR

17

(=) |t 11 % w1 9, Aetorferd /it st T@r SITus, T id;-
TTeeft 11: frvas (F==1 aTaRT, 9Ter, ToaT T 6 ITAT AT THERT + form)

.. | Fhvae &7 AT =— e
[Formaeh weterT & w9 & (ma/kg)
(S¥fT)EEaT] st

1. TR AT TETE T AT e
(. 1.1.3.4) TR

2. FaTTH T AT e
(ZHT .. 1.11.1.6)

3. AT - e Aty ferad iy Shroady
FITE I THTEAZ LT
(3t 5.2.3.1.43)

4. ST THIATH T TSR Ao Sy
(3H1 #.2.3.2.13)

5. | Formd zmEnferemste | RS e
(THY %.3.1.1.3) p———

IR IR EIGEI RG]
ESIREIEERK]
T T
RERIREIEE L]
TE AT
FteeT & (RrfergTiRem)
STTeh aramee (1) feg
SRTTeeeh arare (orF ) fegr
EIEIEI SRR R R AR
TIHATEA T
IR EILIER
(PRI A TATE S
AT )
BECEEIE]

o | T eI RaTA TR e 77w ST

(EH7 €.3.1.1.4)
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o
AT N TAHTH

Uy (Ir‘\lﬂviﬂ"ll'i‘l{

" (357 %.3.1.1.5)
8. i TR TEI AT TS
(EHT 9.3.1.1.11)
9. THTEAATZ A o ERlIGIE2 eIt CECl
(E+ft 7.3.1.1.23)
8. TERI T 1 TEIL AT HTATET
(31 #.3.1.1.32)
9. FTEETH TE A H AT
(34t €.3.1.3.8)
10. | wIEwRETZEHI EAAD DR NI EE:)
(Efr 7.3.1.4.1)
11. | wrERITTE S T TR e
(S 5.3.1.4.4)
12, | eHTEeLET TETE R HATE T
(ZHT €.3.2.1) femrermTas /AT =T
13. | STohT TATZATH (SHT USROG K
7.3.2.1.1) TR AT
CIEE BT EDIEARE R
AT THA RO
ST gated 9
JTeeE SEE AT
AR (@) a1
fror e (B e (amer) wree
s #.3.2.1.2) | W@m
e JHIATTY (STTA)
15. | T 1,4-a-TTFR ST TEI AT TSN
(FTATLHITHTZATH AT IEMEEE GIMEE
REERIEEE)) frreTaiead
RERIRGIMEL

(Efr 7.3.2.1.3)




[T [[I—&7S 4]

HTLT =T TSI AT

19

16. | TgAH EEIEIES EE e R CILE
(4-B-SV-TTFIT 4- TER RIACHATEY
T HAIEIES A TH) ETHFR AT
(EHTH.3.2.1.4) T (QTAT I ) THEATT

fereTaas

17. | FreT-TeFmm (T3 TETTRTACTAATET
T S . .| S e
1,3-4T2T- FgTTe) TR R (AT ) T
(&Y .3.2.1.6) P it

R RESE CERURLEE]
T RrfeaTa Mg
aferere Fafefers
[ESAERCIERIGE
ISR IRIEEE R ERI R AL R IEE
FE\REIEELEE L

18, | TAfermTR EASREEGE GRLENRS
(&t 5.3.2.1.7)

19. | U1 4-Frer-uRiemm | TR =TT
(341 %.3.2.1.8) iﬁww

ERIRIECE R CRI AL RIRR
AR AT(ATATOH ) T
fearermTias (A faT=amen)
R\ EENE LI
20, | SHEGETH ERCIEEUNEEL]
(Eeft 7.3.2.1.11)

21. | MARMA ST T R TE AT
(TRETTE) R SE e
(55 5.3.2.1.15)

ATSHISTZH oo e et e T

2 (& #.3.2.1.17)

23, | ACH-TIAIASTH TETRIAAATETY
(51 5.3.2.1.20) fepreTATas
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24. | FeT THIHETH TEI R HATEY
(31 €.3.2.1.21) FLSALATS AT
CHISTHTIAE, | AT =T e
847
25. SAThl- TEEf “’“’%i dEE
e eraTe (T ertremT) L
(3T #.3.2.1.22) HIREeAT AT
oAU HTE OE FAT oA o
26. | deT-TaTERET () | TS AT
(i‘%ﬁ ?:i'.3.2.1.23) aﬁwm
AT HTS O T,
TE oo @i o
27. | - WA oA HTE A Afafaus
(ST AT HHALH) | F[SALHATSHE RIRITOrE
(31 4.3.2.1.26) T HTE O F e TS e
TS A Afaens
28. | ZETTH [ERIECIMER
($¥Y 5.3.2.1.28)
29. | UST-1,3-p-usRferTE TR
(31 #.3.2.1.32)
30. | TeATE e vl e e
(EH 7. 3.2.1.41) EIEEEEIEE]
Jfeee e

[enN oo
ATHAHANTATUATHH

[enN (e
ENELSESULSNINES




[HTT I—Eve 4] AT T (ST TETLTLOT

31. | AT TR oET TE AT HATET
(z+1 5.3.2.1.55)
32. | @3- Aeneiaay | feheTEERET
(54ft %.3.2.1.58)
33. | ATAHTH(ET UST -1,4- | TehreAEg
e TR e R AT
(31 #.3.2.1.78)
34. | TES(EFRRET) EIEEERICIIRER eI R L)
(54t %.3.4) AR ferrt
JTeaEatetee
IBEIEIE LRI P EE IR B
35. | TSI TET R HATET
(5t 5.3.4) TEETee IS
36, | FAHMEOOeEE TER e I SE
(EHr€.3.4.11.1)

37. | dere S (wadfRe) | AT R

(31 ¥.3.4.21.62)

38. | Mlll=rzT T AFE IR FLEAF T H THUT, AT
CEREIER)) (¥ TEF 1)
(3¢t 5.3.4.21.96)

39. | TR SHIERT T
(3H1 9.3.4.22.2)

40. | fwfEw forer
(3+ft 7.3.4.22.3)

41 | e TATATE R AT/ e
(341 5.3.4.22.33)

42, | rEHIfEA FEALHE A (Fed
(£+ft .3.4.23.4)

43. | der(foam)redaTa FTEHIA AT (o) TrefifesnT

(3+ft 9.3.4.23.22)
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44, | FEERTOSET SEEIR CIR LR STy
(341 5.3.4.23.23)
45. | FearnETEETREeTE i) | SR TATEET e EEE stroad
(St 5., 3.4.24.28)
46. | THUFT STUHETE TE e e e Sfroadt
(3+Y %.3.5.4.6)
TS AT AT
47. | i T (ST TER R HATEIL St
.4.2.2.10)
48. | TS AR (AT TS & A SfroAdY
THH TS ZEITHITH) TR TS A Stroadt
(2HT1 €.5.3.1.5) L IHEEE SIEIEE L]
T HTS AT h H ISt 1]
HTEhTFE AT AT
AT TATTUEH E T
T Tohversh AT-ATATT90 =9 & Ferfad &iq 7 e 17 §
() T 12 % Tom Uy, Aot @ ST -
IOt 12: QT 9 & SAqAT THER0T T21d%
HEH. | TEHERLO GGTIF & FTATHR/ ST IcTE Aot AFAT FT
T TS (mg/kg)
GEIREEE)
1. S AHTE afreires, Bsfes | o, dersie | Stoad
7T, T
2. FHAAH FTTE EIRERERERIEIEC] EIEIRE L StroAdT
(srETATE 503(i)) GIEER)
EIREAEIRILIETD
3 EREREHEEIECIFCIC RS CINEIRRIEED T g StroadT
(ArEuAUH 527)
4 E RN E DR I ey EETGIEruieares grer AT R | Stroady
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5. Qi” @g— 3IU[G|IE| CIRED Cﬂvaﬁlg LY T;-ﬁ'q‘q’l:ﬁ'
' EERERRNLE)
6. TAH(Teg A RaeE | T FH AT
ERIRICERE A ARG T
T A aHEhe) et é%
7. EINIE TUTTaeh 3T Tehfoir 9 | oY @ sfroadY
(AETATH 938)
8. frer-areareaaied | §9YE FIOT UL TET FI07 | T sfroady
(ATETATH 459) e
9. EIRNES EVEICRICED ot |rer sfroady
10. | 99 ®IEhE TR, AR | F9 @, g e | ST
(ATETATH 542) FH T3 SIATRT &l
TrEHT gl grer
TogTah ot |Ter Stroadt
11. FHCTIH FTATE T ToNT e ot |Ter stroady
(srEuATE 170 (i) )
12. FCAHFAZE THRF FH ARG AT SfroadT
EERERRNEE)
FH Al
13. HicorraTethe TR F FEH T Aok TR | STTATT
FTSTLATE
afeafora &
14. FfearaasiT FfereF gfecAfonT F1ew ELE Stroaet
FTA FHT FISTH A0
15. T STSATFATZE UTIRRT/aT AT FTCH T gTer StroadT
(srEuATH 290)
16. | ffewafae PEEIEED T ST =T oy
(srEuATH 330)
17. | FARA STEAFIES | A ITAE AT 1 (STl FATNT
ﬁfﬁ FETH )
FH Ao
I Aehige AT
FIIELATE
afeRfod §
18. ufeer THiee FHIT FT FITAFTAT THIT STy
g
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19. Ui iz e faemas e Tt @ sfroady
FCH
20. | UfEA IR | aTqwEsTEE AT A€ S A | S
a7 vatew vl e HEteaT IeaTe
21, FCHEATC TTETHTT e, ST | AT @re
(ST 407) FTH FATEST,
THA TR
22. Sreaifoes ufte HrfoeT AT St
23. T hTAT ST SFTH FATH ATAT, T3S F= AT THIE IHIT Gﬁ'QTI'Cﬁ'
GiEL) v BT
(ArEuAUH 575)
24. IEIGEAE AR qrfertonT F1ew ¥t gTer shroadt
(= SUqUH 422)
25. | ETEgEIE ufiE | S gregreTE o T TeaTe oy
(srEuuHE 507) T
26. TIESIS AT TR | wfanw, arse, Tft =T ST
fer SIS, T AT,
(srEuATE 965 (i) | afeT Fow
27. THA (RIS e | FIEEATET ISl F T @ StroAdT
T forT v e F oo
e
28. FETF =T TR e s StroAdt
29. | TS UHREH U | ATt ST Stroady
30. ATHIITAANTHIZA | TATONT T aft TTer Sfroadt
31. | me-RRea@Em=afl | T FEIE #TaT IITE 75
EER))
32. | of+ ufde s fafamT AR oy
EEMERRNLE]
FH Al
T SehIEe TFD
FIIELATE
afeRfod §
33. IEECIkIEE EECIECERIEET T @ StroadT
UARIES ¥ STHIAAT
34, | e dorde qfeTioNT T s StroAdt
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(AETATA 905 e)
35. LI T =T w1 T+t @rer
EESIEGIES]
(AETATH 528)
36. R IR DR A A afeetfIT e AT
(= SUAUH 470(iii))
37. HMET U THHTREY Tadeas | Aerfaa amer
ISEIEGIR e
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FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 4th March, 2021
F. No. 1-116/Scientific Committee/Notif.27/2010-FSSAI(E).-Whereas the draft of the Food

Safety and Standards (Food Products Standards and Food Additives) Amendment Regulations, 2020, were
published as required by sub-section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of
2006), vide notification of the Food Safety and Standards Authority of India, File No. 1-116/Scientific
Committee/Notif.27/2010-FSSALI, dated the 26™ July, 2019, in the Gazette of India, Extraordinary, Part III,
section 4, inviting objections and suggestions from all persons likely to be affected thereby, before the
expiry of the 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 copies of the said Gazette were made available to the public on the 6™ August, 2019;

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
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following regulations further to amend the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011, namely:-

Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and
Food Additives) First Amendment Regulations, 2021.

(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 with effect from 1* day of
the January, 2022.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-

(1) in regulation 2.3, in sub-regulation 2.3.6 relating to “Processed Fruit Juices” under clause 4, in table,
after the entries at S. No. 71 relating to “juice of two or more fruits”, following shall be inserted,

namely:-

“72

Monk Fruit | Siraitiagrosvenorii 14.0

0.0137;

(2) in regulation 2.4,-

(a) in sub-regulation 2.4.2, for clause (1), the following shall be substituted, namely:-

“l. Maida (Refined Wheat flour).- (1) Maida (Refined wheat flour) means the product
obtained from the clean grains of wheat by grinding or milling processes in which the bran and
germ are essentially removed and the remainder is comminuted to a suitable degree of
fineness. It shall be free from abnormal flavours, odours, living insects, filth (impurities of
animal origin including dead insects).

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

TABLE
S. No. | Requirements Limit
1. Moisture, % by mass (not more than) 14.0
2. Total ash, % on dry mass (not more than) 1.0
3. Ash insoluble in dilute HCI, % on dry mass basis
0.1
(not more than)
4, Gluten, % on dry mass basis (not less than) 7.5
5. Alcoholic acidity (with 90 percent alcohol)
expressed as H,SO,, % on dry mass basis, not more 0.12
than
6. *QGranularity %( not less than) 98
shall pass through 212 micron
IS sieve (70 mesh)
7. Uric acid (not more than), mg/kg
100

* The parameter ‘Granularity will not be applicable for intermediate products which are not meant for
direct consumption.”;

(b) for sub-regulation 2.4.3, the following shall be substituted, namely:-

“2.4.3

Semolina (Suji or Rawa).-(1) Semolina (suji or rawa) means the product obtained
from clean grains of wheat by grinding or milling processes in which the bran and germ are
wholly/ partially removed and the remainder is comminuted to a suitable degree of fineness. It
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shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin
including dead insects).

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

TABLE
S. No. | Requirements Limit
1 Moisture, % by mass (not more than) 14.5
2 Total ash, % on dry mass basis (not more than) 1.0
3 Ash insoluble in dilute HCI, % on dry mass basis (not more 0.1
than) ’
4 Gluten, % on dry mass basis (not less than) 6.0
5 Alcoholic acidity (with 90 percent alcohol) expressed as H,SO,
3 : 0.15
% on dry mass basis, not more than
6 Uric acid (not more than), mg/kg 1007;

(c) in sub-regulation 2.4.6, for clause (4), the following shall be substituted, namely:-

“4, JOWAR (Sorghum grains).- (1) Sorghum grains are whole or decorticated grains
obtained from species of Sorghum Vulgare Pers. These shall be sweet, hard, clean and
wholesome.

(a) Whole sorghum grains.- These are sorghum grains obtained as such after a complete
threshing without any further treatment.

(b) Decorticated (pearled) sorghum grains.- These are sorghum grains from which the
external casings and whole or parts of the germ have been removed in an appropriate
manner, using mechanical treatment.

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

TABLE
S- Requirements Limits
No. 1
1. Moisture % by mass (not more than) 14.5
Not more than 1.0 percent by mass out of
which not more than 0.25 percent by mass shall
2. Extraneous matter be mineral matter and not more than 0.10
percent by mass shall be impurities of animal
origin.
3 Other edible grains, % by mass, not
: more than 3.0
4 Damaged grains,% by mass, not more | 6.0 percent by mass out of which ergot affected
’ than grains shall not exceed 0.05 percent by count.
5 Weevilled grains, % by count, not 6
’ more than
Immature and Shrivelled grains, % by
6. 8.0
mass, not more than
7. Uric acid, (not more than) mg/kg 1007;
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(d) in sub-regulation 2.4.15, for clause (1) and (2), the following shall be substituted, namely: -

“1. Biscuit.-(1) Biscuit is a baked product leavened or non-leavened , coated or uncoated,
center-filled partially or wholly such as but not limited to wafer biscuits, coated wafers,
cookies, crackers, centre-filled biscuits, enrobed biscuits, sandwich biscuits, créme biscuit
including fat free/ low fat or sugar free/ low sugar variants.

(2) Biscuit can be made from cereal and cereal products including millets/pulses/legumes
and/ mixtures. It may also contain fats and oils, including fat emulsions etc. or mixture
thereof, Baking powder , sugar and sugar products, edible common salt including salt
substitutes, dairy products and analogues, nutritive and non-nutritive sweeteners, , honey,
invert sugar, jaggery, dextrose, edible molasses, liquid glucose/glucose syrup (High
Maltose/High fructose), fruits and vegetables and their products (including dried fruits and
vegetables), cocoa and its products including chocolates, tea, coffee, chicory and their
extracts, coconut and its products, eggs and egg products, gluten, nut and nut products, malt
and malt products, milk and milk products, oilseeds and its products including oilseed
flours, all edible starches and edible flours, spices, condiments, herbs and their extracts,
seasonings, vinegar, edible seeds, protein concentrates/isolates, Yeast and its products
including yeast extract, enzymes, nutrients like vitamins and minerals, edible fibres,
maltodextrin, oligofructose, trehalose and any other ingredients as specified in Food safety
and Standards Regulations.

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

TABLE
S. No. Requirements Limits
1 Ash insoluble in dilute HCI, % on dry mass basis, not more than 0.1
2 Acidity of extracted fat (as oleic acid), %, not more than 2.0

2. Bread and Bread-Type Products.-(1) Bread and bread type products such as rusks
means the baked product prepared from a mixture of atta (whole wheat flour) and/or maida
(refined wheat flour), water, salt, yeast or other fermentive medium or leavening medium. It
includes the different varieties of breads, rusks etc.

(2) It may also contain dairy products and analogue, gluten, sweetening agents including
honey(such as- sugar and sugar products, invert sugar, jaggery, dextrose, edible molasses,
invert sugar, jaggery, liquid glucose/glucose syrup (High Maltose/High fructose), date
syrup, malt products and their extracts, edible starches and flour, edible cereals, grains and
pulses or their flour, products, semolina, edible seeds including oilseeds and their flour,
edible bran, edible fibre rich ingredients or concentrates, trehalose (maximum 10%) ,
coconut and coconut products, cocoa and products derived from cocoa, prebiotic, probiotic,
egg and egg products, tea, coffee, chicory and their extract, protein concentrates and
isolates, other minerals, nutrients, vitamins, vanaspati, margarine or refined edible oil of
suitable type, Interesterified vegetable fat, or butter or ghee or their mixture or any other
type of edible fat / oil, albumin, lime water, lysine, spices and condiments and their extracts,
herbs, seasonings, fruit and fruit products, edible vegetable and vegetable Products, dry
fruits, nuts and nut products , maltodextrin, oligofructose (maximum 15%) ,vinegar or any
other ingredient as specified in Food Safety and Standards Regulations.

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

TABLE
S. No. Requirements Limits
1 Alcoholic acidity (with 90 per cent. | shall not be more than equivalent of 7.5 ml.
alcohol) (for breads) IN NaOH per 100 gram of dried substances
2. Acidity of extracted fat as oleic acid, 1.5
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% (for rusks), not more than

Ash insoluble in dilute HCI (% on dry 0.2
mass basis), not more than

(4) It shall be free from dirt, insect and insect fragments, larvae, rodent hairs.”;

(e) for sub-regulation 2.4.17, following shall be substituted, namely:-

“2.4.17 Bajra Flour (Pearl Millet Flour).-(1)“ Bajra flour (pearl millet flour)” means the
product obtained from pearl millet grains (Pennisetum americanumL. ,Pennisetum
typhyoideum, Pennisetum glaucum) through a process of milling.

(2) It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal
origin including dead insects).

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

TABLE

S. No. Requirements Limits
1 Moisture (% by -mass ), not more than 13.0
2 Acid Insoluble Ash, % on dry mass basis, not more than 0.15
3 Protein (N%6.25)(per cent on dry mass basis), not less than 8.0
4 Fat (% on dry mass basis), not more than 7.0
5 Crude Fibre (per cent on dry mass basis), not more than 2.5
6 Alcoholic acidity (with 9Q per cent. alcohol) expressed as 0.25

H,SO4, % on dry mass basis, not more than
7 *Particle size shalig\a}ses (til gorlrllgilh;mm
8 Uric acid (not more than), mg/kg 100

* The parameter ‘Particle size’ will not be applicable for intermediate products which are not meant for
direct consumption.”;

(f) for sub-regulation 2.4.18, the following shall be substituted, namely:-

“2.4.18 Jowar Flour (Sorghum Flour).-(1) Jowar Flour (Sorghum Flour)means the product
obtained from grains of Sorghum bicolor (L.) moench through a process of milling.

(2) It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal
origin including dead insects).

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

TABLE
S. No. Requirements Limits
1 Moisture (% by mass), not more than 12.0
2 Acid Insoluble Ash, % by mass (on dry basis), not 0.15
more than
3 Protein (N x 6.25), % on dry mass basis, not less than, 8.5
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4 Crude fat, % on dry mass basis, not more than 4.7

5 Alcoholic acidity (with 90 percent alcohol) expressed as 018
H,S0, % on dry mass basis, not more than )

6 Minimum 80 per cent shall
Particle size pass through a 1 mm sieve (18

mesh).
7 Uric acid (Not more than), mg/kg 100

* The parameter ‘Particle size’ will not be applicable for intermediate products which are not meant for
direct consumption.”;

(g) after sub-regulation 2.4.34, following sub-regulations shall be inserted, namely:-

“2.4.35 Breakfast Cereal - (1) Breakfast cereal refers to ready to eat and quick or regular
cooking cereal products. Examples include: puffed, powdered, flaked, cereals or grains,
multi-grain (e.g. rice, wheat, oats, millets, barley, pulses, corn etc.) breakfast cereals, ready
to eat or cook cereal products made from soy or edible bran, granola-type breakfast cereals,
cereal bars, muesli and extruded-type breakfast cereals made from grain flour or powder or
meals. This category also includes ready to eat or instant cooking broken or flattened cereals
sold as porridge.

(2) Breakfast cereals can be prepared by one or more methods involving cooking, frying,
flaking, baking, roasting, puffing, pearling and extruding or co -extruding etc. with
chocolate, fruit, vegetables, nuts or any other such nutritious fillings in sweet or savoury
taste.

(3) Breakfast cereals shall be prepared from one or more of milled/whole grains and it can be
mixed with the products of one or more of legumes, seeds, edible tubers or pseudo-cereals
with or without addition of suitable flavoring agents, spices or spice extracts, seasonings,
malt derivatives, nutritive and natural sweeteners, salt, dried or candied fruits, fruit solids/
extracts or concentrates, vegetables and their dried formats or extracts, nuts, cocoa and its
products, maltodextrin, milk and its derivatives and any other ingredients as specified in
Food Safety and Standards regulations.

(4) In case of wholegrain breakfast cereal minimum amount of whole grain shall be 25% on
dry weight basis. The product shall contain cereals/pseudo cereals/grains when taken
together as the first ingredient in the ingredient list

(5) The grains and other ingredients used in the processing of breakfast cereals shall be of
good quality and shall possess a characteristic taste and odor and shall be free from rancid,
musty, sour and other undesirable tastes and odors.

(6) Breakfast cereals shall be free from insects, rodent excreta and other such foreign
matters.

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

TABLE
S. No Requirements Limits
1 Moisture content (% by mass), not | Products containing dehydrated/candied fruits,
more than seeds, nuts , whole grains etc. —10.0%
All others  -7.5%
2 Acid insoluble ash in dilute HCI (% on 0.17
dry mass basis), not more than
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(3) inregulation 2.8, in the sub-regulation 2.8.11, at the end of paragraph, the words and figures “water
not more than 0.2 % shall be substituted with the following words and figures, namely:-

“water not more than 2.0%”’;

(4) inregulation 2.9,-

(a) in sub-regulation 2.9.8, for clause (1) and (2), following shall be substituted, namely:-

“l. Cumin (Safed Zeera) whole.- means the dried mature seeds of CuminumcyminumL. of the
Apiaceae family. It shall have characteristic colour, aroma and flavour. It shall be free from
live insects, any foreign odour or flavour and mustiness. It shall be free from added colour and
harmful substances.

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

TABLE

S.No | Requirements Limits
1. Moisture content, percent by mass (maximum) 10.0
2. Total ash, percent by mass on dry basis (maximum) 12.0
3. Acid insoluble ash, percent by mass on dry basis (maximum) 4.0
4. Volatile oil content, ml/100g, on dry basis (minimum) 1.5
5. Extraneous vegetable matter content, percent by mass (maximum) 3
6. Foreign matter content, percent by mass (maximum) 0.5
7. Mouldy seeds, percent by mass (maximum) 1.0
8. Proportion of damaged/defective fruits, percent by mass (maximum) 5.0
9. Broken, percent by mass (maximum) 3.0
10. Dead insects, insect fragments, rodent contamination , percent by mass | 0.5

(maximum)
11. Insect-damaged matter, percent by mass (maximum) 1.0
12. Animal excreta (mg/kg) , (maximum) 1.0
13. Uric Acid , mg/kg on dry basis (maximum) 100

Explanations.- for the purpose of this sub-regulation, -

(a) Extraneous vegetable matter.- Vegetative matter associated with the plant from which
the product originates - but is not accepted as part of the final product”

(b) Foreign matter.- Any visible objectionable foreign detectable matter or material not
usually associated with the natural components of the spice plant; such as sticks, stones, burlap
bagging, metal etc.

(c) Damaged or defective fruits.- Damaged, discoloured, shrivelled and immature seeds.

(d) Insect-damaged matter.- Cumin seeds that are damaged, discoloured or showing signs of
bores as a result of infestation of insects so as to affect the quality of the materials.

(e) Cracked.- Broken into two or more pieces.

2. Cumin (Safed Zeera) powder.- (1) Cumin (Safed Zeera) powder means the powder
obtained by grinding the dried mature seeds of Cuminumcyminum L of the Apiaceae family. It
shall have characteristic aroma and flavour. It shall be free from any foreign odour or flavour
and mustiness. It shall be free from mould, living and dead insects, insect fragments and
rodent contamination. The product shall be free from added colour and harmful substances.
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(2) It shall conform to the following requirements, namely:-

TABLE
S.No Requirements Limits
1. Moisture content, percent by mass (maximum) 10.0
2. Total ash, percent by mass on dry basis (maximum) 9.5
3. Acid insoluble ash, percent by mass on dry basis (maximum) 1.5
4. Volatile oil content, ml/100g, on dry basis (minimum) 1.3
5. Uric Acid , mg/kg on dry basis (maximum) 100”;
(b) after sub-regulation 2.9.39, following sub-regulation shall be inserted, namely:-
“2.9.40 DRIED THYME.- (1) Dried thyme is the product prepared from leaves/ flowers of
Thymus spp. of lamiaceae family. Dried thyme shall have a characteristic odour and flavour of
volatile oil (such as thymol, carvacrol, and linalool), which can vary depending on geo-
climatic factors/conditions. Dried thyme shall be free from any foreign odour or flavour and
especially from mustiness. Dried thyme shall have a characteristic colour varying from green
ash to brownish grey. It shall be free from living insects.
(2) It may be presented in following styles:
(a) Whole or intact.
(b) Crushed or rubbed: processed into varying degrees ranging from a coarse to fine crush.
(c) Ground: processed into powders.
(3) It shall conform to the following requirements, namely:-
TABLE
Sr. No. | Requirements Limits
1. Moisture content, percent by mass (maximum) 12.0
2. Extraneous vegetable matter, percent by mass, (maximum) 0.5
3. Foreign matter, percent by mass, (maximum) 0.5
4, Insect damaged leaves/ flowers, percent by mass, (maximum) 1.0
5. Dead insects, Insect fragments and rodent contaminant, percent 1.0
by mass, (maximum)
6. Animal excreta (mg/kg) , (maximum) 1.0
7. Stalk exceeding 10 mm in length or 2 mm in diameter percent 5.0
by mass, (maximum)
8. Total Ash, percent by mass on dry basis, (maximum) 12.0
9. Acid-insoluble ash, percent by mass on dry basis, (maximum) 3.5
10. | Volatile oil content, ml/100g, on dry basis (minimum) 1.0
11. | Uric Acid , mg/kg on dry basis (maximum) 100

Explanations.- For the purpose of this regulation,-

(i) Extraneous vegetable matter.- Vegetative matter associated with the plant from which
the product originates - but is not accepted as part of the final product.



[WTT [II—ETE 4] HTL T (ST TETLTI0T 39

(ii)) Foreign matter.- Any visible objectionable foreign detectable matter or material not
usually associated with the natural components of the spice plant; such as sticks, stones,
burlap bagging, metal etc.

(iii))  Stalk.- The proportion of stalks which have dimensions exceeding 10 mm in length or 2
mm in diameter.”;

(5) inregulation 2.14,-
(a) for sub-regulation (3), the following shall be substituted, namely:-

“(3) A food which, by its nature, is suitable for use as part of a gluten free diet shall
not be named as ‘special dietary’, ‘special dietetic’ or any other equivalent term,
however, such food may bear a statement on the label that ‘This food is by its
nature gluten free":

Provided that it complies with the essential composition provisions for gluten
free food as set out in sub-regulation 2.14 (4) and such a statement does not mislead
the consumer.”;

(b) in sub-regulation (4), the proviso shall be omitted;
(6) regulation 2.15 shall be omitted;
(7)  inregulation 3.3, for sub-regulation 3.3.4, following shall be substituted, namely:-

“3.3.4 Trehalose.-(1) Trehalose shall be in the form of white or almost white
crystals; soluble in water, slightly soluble in ethanol.

(2) Trehalose shall be added at the level of good manufacturing practices (GMP) in
all food categories except infant food provided that the standard specifications of
such food products as prescribed under Food Safety and standards Regulations, 2011
are not altered with.

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

TABLE
S.No. | Parameters Limits
1 Loss on drying (%) Not more than 1.5
2 Total ash (%) Not more than 0.05

(4) Trehalose may be added as an ingredient subject to label declaration under the
provisions 1.8 of schedule-II of the Food Safety and Standards (Labelling and
Display) Regulations, 2020, without health claims.

(5) Methods of analysis for trehalose shall be as specified in Joint FAO/WHO Expert
Committee on Food Additives (JECFA) (2000).”;

(8) in Appendix A, under the heading “IV. Use of Food Additives in Food Products”, -

(a) in Table 1, in the food category system 1.7, in column (3), after the food additive
‘Tatrazine’ and entries relating thereto, the following food additive and entries relating
thereto shall be inserted, namely: -

“TOCOPHEROLS 500 mg/kg XS243;”

(b) in the Notes to the Food Additives mentioned in the Table 1 to 15, after the Note No.
XS98 and the entries relating thereto, the following Note No. and entries shall be inserted,
namely: -
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“XS243: Excluding products conforming to the standard for fermented milks”;

©) in Appendix B, after Table 7, following Table shall be inserted, namely:
“Table-8 Microbiological Standards of Eggs and Egg Products
Table 8A: Microbiological Standards of Eggs and Egg Products — Process Hygiene Criteria
Sr. | Product Description Aerobic Plate Count Enterobacteriacae
No. (cfu/g) (cfu/g)
Sampling Plan | Limit (cfu) Sampling Plan Limit (cfu)
n c m M n c m M
1. | Table Egg A
2. | Pasteurized Liquid egg 5 2 10°* 10° 5 2 10" |10°
products (whole, yolk or
albumin liquid)
3. | Frozen /dried/ 5 2 10° 10° |5 2 100 | 10°
egg products
4. | Cooked/ready-to-eat egg 5 2 10* 10° |5 2 10" | 10°
products including
mayonnaises
Test Methods IS: 5402/1S0O:4833 IS/ISO 7402/1SO 21528 Part 2”;
Table 8B
“Table 8B: Microbiological Standards of Eggs and Egg Products — Food Safety Criteria
Sr. | Product Description Aerobic Plate Count Listeria monocytogenes (cfu/g)
No. (cfu/g)
Sampling Plan | Limit (cfu) Sampling Plan Limit (cfu)
n c m M n c m
M
1. | Table Egg NA
2. | Pasteurized Liquid egg 5 0 Absent/25 g 5 0 Absent/25 g
products (whole, yolk or
albumin liquid)
3. | Frozen /dried/ 5 0 Absent/25 g 5 0 10%/g
egg products
4. | Cooked/ready-to-eat egg 5 0 Absent/25 g 5 0 Absent/25 g
products including
mayonnaises
Test Methods IS: 5887 Part3 / ISO:6579 IS: 14988, Part 1 & Part 2/

ISO 11290-1& 2
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Definition.- Definition related to egg and egg products are the same as provided in Food Safety and
Standards (Food Products Standards and Food Additives) Regulations 2011. The category “Table egg”
shall be regulated in accordance with the good manufacturing practices and code of good hygiene practices
notified under Schedule 4 of Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011.

Stage where the Microbiological Standards shall apply.- The microbiological standards with respect to
the products categories specified in Table-8A (Process Hygiene Criteria) indicate the acceptable
functioning of the production process. These are not to be used as requirements for releasing the products in
the market. These are indicative values above which corrective actions are required in order to maintain the
hygiene of the process in compliance with food law. These shall be applicable at the end of the
manufacturing process. The microbiological standards in Table-8B (Food Safety Criteria) define the
acceptability of a batch/lot and shall be met in respect of the products at the end of the manufacturing
process and the products in the market during their shelf- life.

Action in case of unsatisfactory result:
In case of non-compliance in respect of process hygiene criteria specified in Table- 8A, the FBO shall:

e check and improve process hygiene by implementation of guidelines in Schedule 4 of Food Safety
and Standards (Licensing and Registration of Food Businesses) Regulations; and,

o Ensure that all food safety criteria as specified in Table -8B (Food Safety Criteria) are complied
with.

Sampling Plans and Guidelines

For Regulator.- The sampling for different microbiological standards specified in Table-8A and 8B shall
be ensured aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with
specialized knowledge in the field of microbiology following guidelines in the Food Safety and Standards
(Food Products and Food Additives) Regulations, 2011 and ISO:707 (Latest version). The samples shall
be stored and transported in frozen condition at -18°C(+2°C) or under refrigerated conditions at 2-5°C as
applicable except the products that are recommended to be stored at room temperature by the manufacturer
to enable initiation of analysis within 24 hours of sampling. Preservatives shall not be added to sample units
intended for microbiological examination. The desired number of sample units as per sampling plan given
in Table-8A and 8B shall be taken from same batch/lot and shall be submitted to the notified laboratory.
Three sets, each containing ‘n’ number of samples (n as defined in the sampling plan eg if n=5, then
total number of samples to be drawn is 15) shall be drawn. Each of these three sets shall be tested in
three different accredited laboratories. The final decision shall be based on the results of three accredited
laboratories. In the case of food safety criteria (Table 8B), results from all the three laboratories should
indicate compliance with specified criteria. There will be no provision for retesting or resampling for
microbiological testing. The testing in laboratory shall be ensured as per reference test methods given
below in reference test methods for regulatory compliance.

For FBO.- Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological
standards in Table-8A and 8B to ensure validation and verification of compliance with the
microbiological requirements. FBO shall decide themselvessubject to minimum prescribed under FSSR
(Licensing and Registration of Food Businesses), the necessary sampling and testing frequencies to ensure
compliance with the specified microbiological requirements. FBO may use analytical methods other than
those described in reference test methods given below for in-house testing only. However, these methods
shall not be applicable for regulatory compliance purpose.

Sampling Plan.-
The terms n, ¢, m and M used in this standard have the following meaning:
n = Number of units comprising a sample.

¢ = Maximum allowable number of units having microbiological counts above m for 2- class sampling plan
and between m and M for 3- class sampling plan.

m = Microbiological limit that separates unsatisfactory from satisfactory in a 2- class sampling plan or
acceptable from satisfactory in a 3-class sampling plan.
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M = Microbiological limit that separates unsatisfactory from satisfactory in a 3-class sampling plan.

Interpretation of Results:

2-Class Sampling Plan (where n,c and m are
specified)

3-Class Sampling Plan (where n,c,m and M are
specified)

1. Satisfactory, if all the values observed are <m

2. Unsatisfactory, if one or more of the values
observed are >m

Satisfactory, if all the values observed are <m

2. Acceptable, if a maximum of c values are

between m and M and the rest of the values are
observed as <m

3. Unsatisfactory, if one or more of the values

observed are > M or more than prescribed ¢
values are >m

Reference test methods: The following test methods shall be applied as reference methods. . Test methods
prescribed in FSSAI Manual of Method of Analysis of Foods (Microbiological Testing) may also be
referred along with the IS/ISO methods specified for Process Hygiene Criteria and Food Safety Criteria.
Latest version of test methods shall apply. In case where an ISO method adopted by the BIS is specified
(e.g. IS XXXX /ISO YYYY), latest version of the ISO method (or its BIS equivalent, if available) shall

apply.

S.No.

Parameter

Reference Test methods

Aerobic Plate
Count

Microbiology of the food chain -- Horizontal method for the
enumeration of microorganisms -- Part 1: Colony count at 30 °C
by the pour plate technique- IS 5402/ 1SO:4833

Enterobacteriaceae

Microbiology - General Guidance for the Enumeration of
Enterobacteriaceae without Resuscitation - MPN Technique and
Colony-count Technique- IS/ISO 7402

Microbiology of Food and Animal feeding stuff —Horizontal
methods for the detection and enumeration of Enterobacteriaceae-
Part 2:Colony- count method-ISO 21528-2

Salmonella

Methods for Detection of Bacteria Responsible for Food
Poisoning - Part 3: General Guidance on Methods for the
Detection of Salmonella- IS 5887 : Part 3

Microbiology of food and animal feeding stuffs -- Horizontal
method for the detection of Salmonella spp.- ISO6579

Listeria
monocytogenes

Microbiology of the food chain -- Horizontal method for the
detection and enumeration of Listeria monocytogenes and of

Listeria spp. -- Part 1: Detection method _ISO 11290-1

Microbiology of the food chain -- Horizontal method for the
detection and enumeration of Listeria monocytogenes and of

Listeria spp. -- Part 2: enumeration method ~ISO 11290-2

Microbiology of Food and Feeding Stuffs - Horizontal method for
Detection and Enumeration of Listeria Monocytogenes, Part 1:
Detection Method -IS 14988-1

Microbiology of Food and Animal Feeding Stuffs - Horizontal
Method for the Detection and Enumeration of  Listeria
monocytogenes, Part 2: Enumeration Method- IS 14988-2";
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(10) in Appendix C,
(a) For table 4, the following table shall be substituted, namely:-
“TABLE 4: LUBRICANTS, RELEASE AND ANTISTICK AGENTS

S. Name of the processing aid Product Category Residual level

No. (mg/kg)

(Not more than)
1. Acetylated mono- and | All foods 100
diglycerides
(INS 472a)

2. Bees wax All foods GMP
(INS 901)

3. Calcium carbonate All foods GMP
(INS 170 (1))

4. Calcium and sodium salts of | Confectionery GMP

stearic acid

5. Carnauba wax Confectionery GMP

(INS 903)
6. Coconut Oil Confectionery, bakery wares, | GMP
salts, spices, soups, cereal
products
7. Glycerin/Glycerol All foods GMP
(INS 422)

8. Hydrogenated palm kernel oil | Confectionery and  bakery | GMP
(HPKO) wares

9. Hydrogenated vegetable oil | All foods GMP
(HVO)

10. Icing sugar Confectionery GMP

11. Lecithin All foods GMP
(INS 322 (1))

12. Liquid paraffin Confectionery GMP
(INS 905 e)

13. Magnesium stearate Confectionery GMP
(INS 470(iii))

14. Medium chain  Triglyceride | Confectionery, bakery wares | GMP
(MCT) (C6- C12) and fruit Jelly

15. Oleic acid All foods GMP

16. Palm oil/Palmolein Confectionery, bakery wares, | GMP

Salts, spices, soups and cereal
products
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S. Name of the processing aid Product Category Residual level
No.
(mg/kg)
(Not more than)
17. Rice starch Confectionery GMP
18. Sunflower oil Confectionery, bakery wares, | GMP
Salts, spices, soups and cereal
products
19. Soybeanoil Confectionery and  bakery | GMP
wares
20. Thermally oxidised soya-bean | All foods 320
oil
(INS 479)
21. White mineral oil All foods GMP”;
(INS 905e)

(b) for table 11, the following table shall be substituted, namely:-

“TABLE 11: ENZYMES (for treatment or processing of raw materials, foods, or ingredients)

S.No. Name of the Enzyme=* Source* Residual level
(mg/kg)
[in order of Enzyme (Not more than)
Commission (EC) number]
1. Glucose oxidase Aspergillusniger GMP
(ECNo. 1.1.3.4) Aspergillusoryzae
2. Catalase Aspergillusniger GMP
(EC No. 1.11.1.6)
3. Glycero-phospholipid Bacillus licheniformis GMP
cholesterol acyltransferase
(EC No. 2.3.1.43)
4. Transglutaminase Streptomyces mobaraensis GMP
(EC No. 2.3.2.13)
5. Lipase triacylglycerol Rhizopusoryzae GMP
(ECNo. 3.1.1.3)
Fusariumoxysporum

Thermomyceslanuginosus

Rhizopusniveus

Carica papaya

Rhizomucormiehei

Aspergillusniger
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Candida rugosa(cylindracea)

Pregastric bovine (calf) tissue

Pregastric ovine (lamb) tissue

Penicilliumroquefortii

Porcine pancreas

Mucorjavanicus
(Mucorcircinelloides f. circinelloides)

Rice bran
6 Phospholipase A2 Streptomyces violaceoruber GMP
(ECNo. 3.1.1.4)
; Lysophospholipase Aspergillusniger GMP
(ECNo. 3.1.1.5)
8. Pectin esterase Aspergillusniger GMP
(ECNo. 3.1.1.11)
9. Acylglycerol lipase Penicilliumcamembertii GMP
(EC No. 3.1.1.23)
8. Phospholipase Al Aspergillusniger GMP
(EC No. 3.1.1.32)
9. Phytase Aspergillusniger GMP
(EC No. 3.1.3.8)
10. Phosphodiesterase I Leptographiumprocerum GMP
(ECNo. 3.1.4.1)
11. Phospholipase D Streptomyces cinnamoneus GMP
(ECNo. 3.1.4.4)
12. Hemicellulase Aspergillusniger GMP
(ECNo. 3.2.1) Trichodermareesei/ longibrachiatum
13. Alpha amylase Aspergillusoryzae GMP
(ECNo. 3.2.1.1) Aspergillusniger
Bacillus licheniformis
Bacillus amyloliquefaciens
Bacillus subtilis
Bacillus stearothermophilus
Cereal (barley) malt
Cereal (barley) malt GMP
14. Beta amylase Bacillus amyloliquefaciens

(EC No. 3.2.1.2)

Hordeumvulgare (barley)
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15. Glucan 1,4-a-glucosidase Aspergillusniger GMP
(or Glucoamylase or acid Aspergillusoryzae
maltase)
(EC No. 3.2.1.3) Trichodermareesei
Rhizopusoryzae
16. Cellulase Penicilliumfuniculosum GMP
(4-B-D-glucan 4- Aspergillusniger
glucanohydrolase)
(EC No. 3.2.1.4) Humicolainsolens
Rasamsonia (Talaromyces) emersonii
Trichodermareesei
17. Beta-glucanase (endo-beta Aspergillusniger GMP
glucanase or endo-1,3-beta- . . .
glucanase) Bacillus amyloliquefaciens
(EC No. 3.2.1.6) Rasamsonia (Talaromyces) emersonii
Trichodermareesei
Aspergillusaculeatus
Penicilliumfuniculosum
Bacillus subtilis
Trichodermaharzianum
Disporotrichumdimorphosporum
Humicolainsolens
18. Inulinase Aspergillusniger GMP
(ECNo. 3.2.1.7)
19. Endo-1,4-beta-xylanase Aspergillusniger GMP
(EC No. 3.2.1.8)
Bacillus licheniformis
Disporotrichumdimorphosporum
Rasamsonia (Talaromyces) emersonii
Trichodermareesei(longibrachiatum)
Humicolainsolens
20. Dextranase Chaetomiumerraticum GMP
(ECNo. 3.2.1.11)
21. Polygalacturonase Aspergillusniger GMP
(pectinase) .
Aspergillusaculeatus
(EC No. 3.2.1.15)
” Lysozyme Gallus gallus egg GMP

(EC No. 3.2.1.17)
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23. Alpha-glucosidase Aspergillusniger GMP
(EC No. 3.2.1.20) Trichodermareesei
24, Beta-glucosidase Aspergillusniger GMP
(EC No.3.2.1.21) Kluyveromyceslactis
Trichodermareesei/ GMP
longibrachiatumCL 847
25. Alpha-galactosidase Aspergillusoryzae GMP
(melibiase)
(EC No. 3.2.1.22) Aspergillusniger GMP
Morterellavinacea GMP
Saccharomyces carlsbergensis GMP
26. Beta-galactosidase (lactase) | Kluyveromyceslactis GMP
(EC No. 3.2.1.23)
Bacillus circulans
Saccharomyces sp.
Aspergillusniger
Aspergillusoryzae
217. Beta- fructofuranosidase Saccharomyces cerevisiae GMP
(invertase or saccharase)
Kluyveromycesfragilis
(EC No. 3.2.1.26)
Saccharomyces carlsbergensis
Saccharomyces cerevisiae
28. Trehalase Trichodermareesei GMP
(EC No. 3.2.1.28)
29. Endo-1,3-B-xylanase Humicolainsolens GMP
(EC No. 3.2.1.32)
30. Pullunase Bacillus acidopullulyticus GMP
(EC3.2.1.41) Bacillus brevis

Bacillus circulans

Bacillus naganoensis

Klebsiellaaerogenes
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31. Alpha Arabinofuronosidase | Aspergillusniger GMP
(EC No. 3.2.1.55)

32. Glucanl,3- betaglucosidase Trichodermaharzianum GMP
(EC No. 3.2.1.58)

33. Mannanase (Mannan endo- Trichodermareesei GMP
1,4-beta- mannosidase) Aspergillusniger GMP
(EC No. 3.2.1.78)

34, Protease (Bacteria) Bacillus amyloliquefaciens GMP
(EC No. 3.4) Bacillus licheniformis

Bacillus subtilis
Geobacilluscaldoproteolyticus

35. Protease (Fungi) Aspergillusniger GMP
(EC No. 3.4) Aspergillusoryzae

36. Aminopeptidase Aspergillusoryzae GMP
(ECNo. 3.4.11.1)

37. Serine protease (subtilisin) Bacillus licheniformis GMP
(EC No. 3.4.21.62)

38. PIII-type proteinase Lactococcuslactis subsp. cremoris GMP
(Lactocepin) (strain SK11)
(EC No. 3.4.21.96)

39. Papain Carica papaya GMP
(ECNo3.4.22.2)

40. Ficin Figs GMP
(EC No. 3.4.22.3)

41. Bromelain Ananascomosus/bracteatus GMP
(ECNo 3.4.22.33)

42. Chymosin Kluyveromyceslactis GMP
(ECNo. 3.4.234)

43. Endo(thia)peptidase Cryphonectria (Endothia) parasitica GMP
(EC No. 3.4.23.22)

44. Mucorpepsin Rhizomucormiehei GMP
(EC No. 3.4.23.23)

45. Metalloproteinase Bacillus amyloliquefaciens GMP
(Bacillolysin)
(EC No. 3.4.24.28)

46. AMP deaminase Aspergillusmelleus GMP

(EC No. 3.5.4.6)

Streptomyces murinus
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47. Pectin lyase Aspergillusniger GMP
(EC No. 4.2.2.10)
48. Glucose isomerase Streptomyces rubiginosus GMP
(or xylose isomerase) Streptomyces murinus GMP
(EC No. 5.3.1.5) Streptomyces olivaceus
Streptomyces olivochromogenes
Microbacteriumarborescens
Actinoplanesmissouriensis
*All enzymes are from non-genetically modified sources”;
(c) for table 12, following shall be substituted namely:-
“TABLE 12: GENERALLY PERMITTED PROCESSING AIDS
S.No. | Name of the | Functional/ Product Category | Residue Level
processing aid Technological Purpose (mg/kg)
(Not more
than)
Activated carbon Adsorbent, decolourizing | Sugars, oils and | GMP
agent fats, juices
Ammonium pH control agent Cocoa mixes | GMP
carbonate (powders) and
(INS 503(i)) cocoa mass/cake
Ammonium Acidity regulator All foods GMP
hydroxide
(INS 527)
Ammonium Decalcification agent Edible casings GMP
sulphate
Amino acids Microbial nutrient Alcoholic GMP
beverages including
Alum Coagulant low alcoholic and
(Aluminiumsulphat alcohol free
e or Potassium counterparts
aluminiumsulphate)
Argon Propellent and packaging | All foods GMP
(INS 938) gas
Beta-cyclodextrin Encapsulating Butter GMP
(INS 459) and thickening agent
Biotin Microbial nutrient All foods GMP
Bone phosphate | Emulsifier, moisture | All foods except | GMP
(INS 542) retention agent milk and milk
products
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Sequestrant All foods GMP

11. Calcium carbonate | Polishing agent All foods GMP

(INS 170 (i) )
12. Calcium chloride Buffering agent Alcoholic GMP
beverages including
low alcoholic and
13. Calcium sulfate Buffering agent alcohol free GMP
counterparts
14. Calcium and | Polishing agent Confectionery GMP
sodium salts of
stearic acid

15. Carbon dioxide Gassing/aerating agent All foods GMP
(INS 290)

16. Citric acid Sequestrant Oils & fats GMP
(INS 330)

17. Chlorine dioxide Water treatment Alcoholic 1 (as available
beverages including | chlorine)
low alcoholic and
alcohol free
counterparts

18. Ethyl acetate Cell disruption of yeast Yeast GMP

19. Ethyl Alcohol Carrier solvent | All foods GMP

,flavouring agent
20. Ethylene diamine | Metal sequestrant Edible fats and oils | GMP
tetra acetic acid and related
products
21. Furcellaran Thickener, gelling agent, | All foods GMP
(INS 407) stabilizer, emulsifier

22. Gibberellic acid Malting Cereals GMP

23. Glucono delta | Raising agent, sequestrant | Unripened cheese — | GMP
lactone (GDL) Paneer and Chhana
(INS 575)

24. Glycerin/ Glycerol | Polishing agent All foods GMP
(INS 422)

25. Hydrochloric acid | Protein hydrolysing agent | Protein products GMP
(INS 507)

26. Hydrogenated Sweetener, humectant, | All foods GMP
glucose syrups texturizer, stabilizer,
(INS 965 (i) bulking agent




[T [[I—&7S 4]

HTLT =T TSI AT

51

27. HVO Lubricant for conveyor | All foods GMP
(Hydrogenated belts for countline
vegetable oil) products
28. Icing sugar Polishing agent Confectionery GMP
29. Indole acetic acid Malting Cereals GMP
30. Isopropyl alcohol Glazing agent All foods GMP
31. L-Cysteine (or HCI | Dough conditioner Flour products 75
salt)
32. Lactic acid Acidity regulator Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
33. Liquified Bacterial nutrient All foods GMP
anhydrous
ammonia
34. Liquid paraffin Polishing agent Confectionery GMP
(INS 905 e)
35. Magnesium pH control agent All foods GMP
hydroxide
(INS 528)
36. Magnesium stearate | Polishing agent Confectionery GMP
(INS 470(iii))
37. Mono and | Emulsifier in extrusion Extruded foods GMP
diglycerides of
fatty acids
(INS 471)
38. Nicotinamide Microbial nutrient All foods GMP
39. Nitrogen gas Foaming agent All foods GMP
(INS 941)
40. Oak dust/chips Ageing agent Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
41. Oxygen Propellant All foods GMP
(INS 948) Aerating agent Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
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42. Paraffin Coating agent Cheese and cheese | GMP
products
43. Phospholipids Emulsifier, antioxidant All foods GMP
(INS 322 (1))
44, Phosphoric acid | Acidulant, sequestrant, | All foods GMP
(INS 338) synergist for antioxidants
Buffering agent Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
45. Polyethylene Carrier solvent, excipient | All foods GMP
glycols
(INS 1521)
46. Polyglycerol esters | Emulsifier All foods GMP
of
interesterifiedricino
leic acid
(INS 476)
47. Polyoxyethylene 40 | Emulsifier All foods GMP
stearate
(INS 431)
48. Polyvinyl acetate Preparation of waxes Cheese and cheese | GMP
products
49. Potassium pH control agent Cocoa mixes | GMP
carbonate (powders) and
(INS 501(1)) cocoa mass/cake
50. Potassium pH control agent All foods GMP
dihydrogen
phosphate
(INS 340)
51. Potassium pH control agent All foods GMP
hydroxide
(INS 525)
52. Potassium Antioxidant Alcoholic Maximum usage
metabisulphite beverages including | level shall not
low alcoholic and | be more than
(INS 224) alcohol free | 50 mg/kg
counterparts
53. Propylene  glycol | Stabilizer, thickener, | All foods GMP
alginate emulsifier
(INS 405)
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Foam stabilizer Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
54. Rice starch Polishing agent Confectionery GMP
55. Salt (NaCl) Ion exchange Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
56. Silica Anticaking agent All foods GMP
(INS 551)
Soap absorbing agent Edible  vegetable | GMP
oils
Free flowing agent All foods GMP
57. Sodium acid | Prevention of darkening | Frozen vegetables | GMP
pyrophosphate of frozen uncooked
(SAPP) French fries
58. Sodium bicarbonate | pH control agent All foods GMP
(INS 500 (ii))
59. Sodium  calcium | Stabilizer, leavening | All foods GMP
polyphosphate agent, emulsifier, nutrient
silicate
(INS 452 (1))
60. Sodium carbonate | pH control agent All foods GMP
(INS 500(1))
61. Sodium dihydrogen | pH control agent All foods GMP
phosphate
(INS 339)
62. Sodium Hydroxide | pH control agent All foods GMP
(INS 524)
63. Sodium Water treatment Alcoholic 1 (as available
Hypochlorite beverages including | chlorine)
low alcoholic and
alcohol free
counterparts
64. Sodium Dough conditioner Flour products 60
metabisulphite
(INS 223) Softening agent Corn kernel 60
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Reducing agent Alcoholic GMP
beverages including
low alcoholic and
alcohol free
counterparts
65. Sodium silicate Anticaking agent All foods GMP
(INS 550 (1))
606. Sodium sulphite Dough conditioner Flour products 60
67. Sulphuric Acid pH control agent All foods GMP
(INS 513)
68. Sulphurous acid Softening agent Corn kernel GMP
69. Sulphur dioxide Control of | Malting 750
(INS 220) nltro.sodlmethylamme n
malting
70. Tannic Acid Clarifying agent, | Juices GMP
(INS 181) ﬂayourlng agent, flavour
adjunct
71. Vitamin B12 Microbial nutrient All foods
72. Vitamin C Microbial nutrient All foods
73. Yeast Fermenting Agent Alcoholic GMP”.
beverages including
74. Zinc sulphate Mineral Salt low alcoholic and
alcohol free
counterparts

ARUN SINGHAL, Chief Executive Officer
[ADVT.-111/4/Exty./524/2020-21]
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