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T S} IIRET HeqTor HATq
(AT G AT ST JTH JTEha)

st
7% faeett, 12 femwav, 2018

. . 1-116/AwAs IR/ RgEmT/2010-0%. 00 08 ..ar€.—aTe 24T ST 79F (AT I8 7IF
v arer "gArsy) e, 2011 #7 &fiw "@erem w21 % forg wfao Gt 71 Aetafa e &
AT G AT ST HATHE T, FealF TR 6 Td TG § G GLET Sl 7 Ar=a49, 2006
(2006 =T 34) =T =TT 16 F ATF Troq &7 92 T ITLURT (2) F @ (¥) FIT T&T ARAT AT TIRT Fd g,

AT T TEATT FEAT 8, I I ATAaT i T 92 T I7amT (1) F refi= Fumfea sh g a9y

TAT T T SAEAT 0 TAAT % To10 THTra ham SIar g i qrfed a7 Sar g &t 36 919 [t 0@
I AHE | SET TS A At DAy ST @Eaw J&w1ied g2 21 | S| ar # S9asd Hd ST i

arie & 30 fe7 &t erater 1 garfa % vv=m E=me G s,

AT AT qATE, TS TS GT 1 T FH1 TTAF ATAHTL, AT @I AT 3T ATTH AT,
THESIT 9, FIEAT UE, 7% [aeat’-110002 FT 7 THS 5T regulation@fssai.gov.in FT 99T ST T3,

JEAT AT AT, S I g1 At F d69y 7, 3@ v & Ay a@fd F sEam g
T=F & YT g4 &I, T¥ AT T T AT 32 AT FTEheor g7 o= o s
wrey g

1. (1) == AfR=wt v =T qeaT ST /E (@ IIe ’EE oY wrer ggarsyT) gened f&feee, 2018
FET ST

7398 GI/2018 (@))]
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(2) T ST H TAF Sfaw wHTeE it AT i TgT g

2. G AT 3T A9 (TSR A9 ¥ G qgarsy) A==, 2011 (5 =9+ ae 39q &= #ar

T 8) A, -

(=== 1.2 %, gve (17) & forw, fMetorfaa s sfaeanfa Grar s, st
“17. 9FT TG dor | qredd et oft UH aeeata 9o | 8, S 6 39 9iEst 9 T9d a9 e d9 &

()
()

TS ET faerae Aewder gy srea Gt strar g, SR e & g sfiw/srera wifas afvwer

FIRT 3/ TAT SATHT @I AT o [AATHET HT TIRT F2d g0 TaTaer THehaor g7 Sie/3reTar wEhi<h
| Tarfeer wftre ol s guogeR @ Avft 3 USTEw 1 S wed g R weh dreerae & e fe
TAT 2T AT qeq9aTd AT |rr 2ot & fFemget 1 w@ Fed gu e are sty gar sw/eraaEr
qiraFd F1aq & a1 foiee grr o Y e e st #1 Iwanr e f@Er arsr & |

TS aE AT AT |
T 2.24.-

37 fafHaw 2.2.1 9,
(i) @vE (2) |, Aeaferferd ersal o Sl T AT SATUAT, FITd:-
“FfeeraT qLreqr (et araamH-reates e 9gfa) — 19°C - 21°C”;
(i) @ve (3) ®, TAeAforfaa orsal sfiT SRl T ZETAT SITUIT, AT~
‘T T (FHTTRE aTTHH-TE T Ui TEM) -39 °C -41 °C.;
(i) =T (6)H, AwATera arsat 3T eishi 7 o9 ToRAT SITUATT, Ata:-
‘AT T (FHTTRE aTTHH-TE T UiEE TEh) -23 °C -27.5 °C.;
(iv) @ve (7)& , fAeaferfera ersat siw st st o9 foRaT Stroam, srerta-
“gfearae aiteqor (et arawm-ueafes ufie vgfd) - 19 °C & st 981,

(v) @ve (8) & , 37 e (3)H, "yave “Sfeerae qdieror (Fa)” i zoe am+ fau Rytfa am=t =t
=1 3 ST,

(vi) @z (10) , fAeferfer ersat 3w sient =t o foRaT STrosT, srta-

“gfeara? ot (et arawm-ueafes ufae ugft - 16 °C & sifersr 71,
(vii) @vE (10.1) ®, Aw=torfaa wrueve T g g o Metfa |t 1 g B s srerta:-

“feera? aderor (ZHfTEr araa-uefes e vafd - 16 °C 7 #fd 721,
(viii) TvE (12) ¥ ,-

(F) fAeatorfera ersat o= st T 09 FoRaT STTUAT, Srta-

“gfearae afteqr (it aruwm-ueafes ufae vgfd)-22 °C & wifers 751

(F) TTq |, Meafoiaa ersal 37 sehi &1 o9 /a7 STom, eaia-

“Ffeaay T (SHTRE aATE-TETeT TS Taid)- 22 °C & Ate® 75l
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(ix) @ve (13) & , Awatorfaa ersal s st T o9 foaT sTosm, sreta-

“FfeeraT whew (TRE qrowm-uEafeF ufe 75f)- 25 °C-29°C.”;

(x) @vE (16), & fAeferfea v afaweamiog fBrar srosm, srata:-

“16. wfvenfera aweafa qer - (1) afRenfam a@=afa a0 & arcad o Gl off 9o @ & s o=y

AT | TFd FAEI dAl o UHEIeT STaT faerae Hewu= grr sred F7ar 0T g1, S AT

qFT H qFG 1 S/ATAT ™ AHT @ A @A F TR wd g0 WidE Teee
Sre/errar HeaeT afened siw/errar wenie / s ufte s el soge g ooft &

USSR T TIRT F2d g0 -0 g1 e TR 797 g1, Joae=nd, aedT o2 siw/sraar g
Frae & faifora foram T 21 oiiw arew 3 gy At e mam gn el s wmmartae aared
IUART AT o Sroar S afwentera oo & a=eara oo At BT @ g, 3w &1 9w 9 %
Fga 9T wee 79 § fafAfdee e smom = forg wet, e e aiented aaefa o
g, % srfafea, At g 9t & forg =3 At § Reifa ames Ff aop g, o ae @
FISHT S 0.6 T ATerh AT GITI 3wadr T A1¥ 0.10 iderd & 7ferek 71 g i+ % ufae &t
AT 5% # AT Tl ST T, ATAH ATEFAAT 6 2 FWE & T9ATA, 1F el UTHE 6 A Hl
ATARAT AT 2% T ATEF TGT | SATSIHIT qA o {70 A0 [AOemeqss 91 ginrl areerea
FATITA d =4 TATHFHT § ATahhd aeqtd dai o ST FohU o

(2) wfvenfera aar fAeaferfera sraermsli F aqeT g — 9o T a¥g & 9% g 3T gire, STaraeehi,
TS, gEUfee ST o= FTg] TR, YAaFhd 5, Aord 1 & &@rfate a9 & forw e
TETAT S Tl 9 & qoFd gl

(3) e, == e i afforset & srqua arer e+ zaH aitatea o o g €17,

(xi gve (17) ¥, fAwAferfera ersal siw it T geraT SITus, sria.-

“ITeeaT I (FEATIH qTIHTH — et 7 95d)- 60 °C. 7 affers 981,

(xii) TUE (22) |, “qFT T 6.0 & ATAF A2l oTeal 3T Fhi F TIH 9L, “F A9 6.0 mg KOH/g T«
T arfer Tat o 4.0 mg KOH/g et & a1far gt (Aramfad Sesipdt & a1t & ae & forn)” ersat
i st 1 gierfoa B smo;

(xiii) @vE (22.01) , qTIerRT o T 9T Ao iEd qTieret i TTaeaTog T ST, ;-

IREDS
F.1. qTeve o
1. | a0 — ThFeOHeT 99 25°C U 94T Uhfded | 61.7-68.0
TAHTH 25°C T 1.467-1.471
2. | s A (B g fq) 78-90
3. | SR AT 182-194
4. | AETIAELOTAT a7 1.5% ¥ arfares 1t
5 |UfewH 4.0mg KOH/g Oil & =rfars 75t
6. | SArSE der = forw adyeror ERIIED
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(xiv) Fifee aaaafa at & gafea gve 22 % forw, yom 9w % forg fAeafortea & afaentya B so,
qIT -

“24, FART G FEq(d d F qIeTd &F GTT Feqid aat & i & 8, Stgt srterfasos

TR foh o foefY amer aFeafa a9 % 9T FT aqara20 viaed ¥ w9 Al 81 dde H SenT-
ST o =4 fafa=wT g Fatha gafaa At F Jqed gl

TfEEt 1:1-1.5:1 &7 Sqford STTd gHT Ted% THY  Hel UHHe % 39 oI qard § £10% T
AT B T 2
FATET GT aeafad I | SHIT 3 3T AT 6 F7 qaSF o1qard 1:5 7 1:10 = &= g1 ahar
Bl AT a A=A 9 S/erraT A /oS O F T dAl & 5% TR HeArar
ST FoRdT § ITe TeiS G a9eafd dof & Gae § Ig ITET haT 10 f3 3T S8R 3 ¢ S
6 T ATEeT AT 2
Tg TAVSLIT TG | ATF g ST e, Aifee ororar stferera qardy orrar et s amg
TETAT, QAR e, ATord T 9a14i, T@rfete aq19 & foro fem sro aared, gregear«=s
TS, AT AT a3 SThHel BIehe o qFd gl
(@) 37 - A 2.2.24 -
(i) =92 (jii) ®, YTFLTT gETAT S0,
(i) Tz (v) * forn, fAterfea & sfenfea fra s, sata-
‘= ey o o Y ufEe T 9 5% & steed a5l g
FOd TIH At 2021 F¥ 0¥ T a1 F 219 Bl The F 91 i srtermay fiar
3% & STfers Aet NIl ol W2/ Sa<l, 2022 ¥ 37T TH qRE | 6 0T T ferend s {7
2% ¥ A3+ q51 RIT1”
@@ sv-fAaFFw2.23% -
() =v= (1) &, sifaw a7 & we=mg, AwaforfeT oss o s fora s srera -
AT | i 5 UfAe 3 91T T 7T 5% 7 T8 T2 2Ri
FOd TIH SIa<, 2021 T A7 =@ aRE ° 219 HE uihe F ae f sfersmaw #wr 3% 7
ATAF Aol RN ST TAH AL, 2022 Tl T TH TG & 386 AT 0 ATTHAT HAT 2% T
srfere gl gt
(i) @7 (2) & sfaw d=7 & om7a, Mafeiaa ores i< o forg STu, sria:-
X1 | i 5 Ufhre o 91T T 7T 5% 7 T8 781 2Rl
FITT TAY T, 2021 7 ST TH ARG o 219 Het THAE & 9 6T aferwan fiur 3% 7
srfer Wl g 3T T ST9ast, 2022 ¥ 3T TH qEIE & THH AT At Afershad JH1 2% &
srfer gl grtn”
(@) 3u-fafew 22549, -
(Y=ves (1) ¥, Ffag 97 F goara, Meatorfea oeg v o fore ST, srgia-
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“=OH 2 Tl THEE % 9T T AT 5% o T8 q8i gy
FOd TIH SIa<, 2021 T ¥ =@ aRE ° 219 HE vt F are fr sfersmaw #wr 3% 7
AT T2l gt 3fY I STAa<t, 2022 T 3i¥ 7 a4 o THh ATL ol ATERATHT HHT 2% &

srfersh gl gIeiT”
(i) @ve (2) & , 37 GUL (i) F forw siw Graene & wora ux fetertea v stoerfoa B smoem-
“(ii) =T %ET utere - 5% % 9T A Afee Jgi
FOT AT A<, 2021 F S =7 IE 7 29 Bt i % 9w i srfdwaw Har 3%
T ATEF AT NI 3T TIAH SFAa<r, 2022 Fl ST 7 qIEG H THG T T ATTHAH HHAT 2%
T wrfer 7t gt
(i) @vz (3) &, #r5=l " FET A | LW IH AT 31T o7 “ Tl F6T Jea” & qAT g ATl 27 §
et oeg 37 i fore sTo, sraia-
“gaeqta a9 o s ftda a97 oA & oia & & ufte 5% % 9 7 srfaes 981 gri|
FITT TIY STa<Y, 2021 T 3% T qTE | 279 Hdf UiHe F 912 Fir erfdemay FHar 3% o
srfersh gl gRMT 3T YoIH SI9adt, 2022 F1 3T =0 arg & 6+ AT it Tfawan €T 2% &
srferes gl grtn”
() su-fafraw 2.2.6 .-
(ave (1) ¥ -
(F) ST UL (jii) ®, ITALTH T ZTAT AT
(@) 3T G (vii) T, A% (F) < T TFLT F =419 92, Feterfea oes =i s gfaweaia o
ST
‘=i %1 uffre - 5% F A & fee Tt
FITT TIY ey, 2021 ¥ 3% TH a0 T T(H el TS F 91 FT ertersray €ar 3%
o SATer Tl gl 3T TIH SAa<l, 2022 F7 ¥ T @ F THE AT T ATerhad JHT 2%
T srfars 721 gRMT”
(i) TvE (2)H, IT GUE (@) AT T ATALTH % =19 92 Ao oss i s sioearfia o
STTORT:-
‘=i HET URRE - 5% F AT ¥ A a8
FOT AW STa<T, 2021 F 3 = a9 F 29 Bt i % 9w i srfdwaw Har 3%
T ATEF AT NI 37T TIAH FAa<r, 2022 Fl ST 7 qILG H THeh AT T ATTHAH HHAT 2%
T wrferw 7Lt gt
3) w23
(F) 37 fAfaw 2.3.1 9,
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(i) T2 9T | orsal “ qTrh e g | T97AT S 96 3 99=Td, [Metertea foram S, aiq:-
=T % HTT 5 gl Tahde AT TEIHTL el AT ST

“TSAT | TFT LT 6 ATH |, =T T S3A1 Al AT FA 6 TIATT AT =<0 HT AT AGRTerd AT
v

(i) 7= (ji) % we=Tq AEtaed forar ST, sri:-
(@) “STHTT THEFT FeAl % W & gateq 37 fAfaaw 2.3.6 § fforfea #ir wfaerfag frar so-
2.3.6 THEHT Tl
(1) =9 @UE F TS F o, -

F) ST THERT Al w1 W (Reamag, qades, AT ST /SATaT  HIeTOETeE gite F ) ¥ aread
G B & FATH & SIS & 15 | Haq (o0 I | I3 Tar q9A7d Sret @aa & o sertaa
srfrftaa afa fftad g TT IcaTs, R, &7 AT T=g, S o=, T Bl AT 39h % o
i3 Tgia & e 3fer g wre 3T SURpeR 9 | IO g TEEERT § 81 g TF ehtead gl
THAT g 37 a72 H 77 & qaeda (WA 37 qUaedt HIThi w1 FAT0 7@ & TS F ITLFT A 6
HT?ngI(I JATIT SIT H“hdl%

g) TISTHI- TEERT T oftaer T Srrar s wel & W 8 areree-Hdt gaa F fow srerfaa
srfrftaa sfer e g v IcuTs, TEaTY, a7 SraET @@=y, S 375, U Bl JET a1d Bl o
i3 Tgta & yeeha fafer g e uTeq gu A g1 TH SUYFT <l & A F [T T THERSTHT-

TUT 3 T TohRHT FTg] STHTSIT FhdT | TEHERHT SN Fal (AT STu|”
(2)  IUTE 3H A FT ATAAF WITAH, TATAAE, MAAIACeh T Gt fFeroard aame w@e S &
TS ST SHH 90, HATS 3T =eedt i 39+ At qa7 9rwe qeq (Ferfam, @) g aq 8 it ==
oAt & siavia fMaiia €1 89 & 7@, §a¢ & ¥ (Hhivad 9 I9 9970 IT0), 37T HT 7, JGTT F

(Fehfrad & IH: IATT T) F ATHA FT SIEHT AATAH FTFATT FeAl § TFH TTAT ATAF TTUF HeThi ol THT
AT H [T ST Tehat g S 20097 /53T, & fds 7 21

(3).  =H ICUTE H I FA h SATAALA T, G AT TaTT g1 OrEd SAq0d Fereahi o1 foam a2 fa=me w3
FAUEER IR ERIR I

(4). =g 3oars Aaferfaa sraemet iy Q2T F 3, ata—

GUGED

F.H. | B T ATH FTAEITA ATH e ® quien | ffew uiees &
CRACERMIE T T ATAAT
ST =1fer. (%)
(1)

(7) 2) (3) (4) (5)
1 9 JU Anacardium occidentale L. 11.5 3.5
2 AT Ananas comosus (L.) Merrill | 10.0 3.5
Ananas sativis L. Schult. 1.
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3 Annona muricata L. 14.5 3.5
4 MU ] Annona squamosa L 14.5 3.5
5 DA/ TChe Averrhoa carambola L. 7.5 3.5
6 qaet Citrullus lanatus (Thunb.) Matsum. | 8.0 3.5
& Nakai var. Lanatus
7 EEIEA Citrus aurantffolia (Christm.) | 7.0 6.0(Min)
(swingle)
8 ik Citrus fimon (L.) Burm. f Cifrus| 7.0 5.0(Min)
limonum Rissa
9 wreet Citrus paradisi Macfad 8.0 0.9
10 =t W Citrus paradisi, Citrus grandis 7.5 0.8
11 HETIeA /AT Citrus reticulata Blanca 10.0 0.7
12 | "I Citrus sinensis (L.) 10.0 0.5
13 | rhaer Cocos nucifera L. 5.0 3.5
14 CRETl Cucumis melo L. 8.0 3.5
15 HETST T Cucumis melo L subsp. melo var. | 7.5 3.5
/nodorus H. Jacq.
16 ESISIER KR Cucumis melo L. subsp. melo var. | 10.0 3.5
/nodorus H. Jacq
17 frehet Cydonnia oblonga Mill. 11.2 3.5
18 EIER) Empetrum nigrum L. 6.0 3.5
19 AT =l Eugenia uniflora Rich. 6.0 35
20 | ¥ Ficus carica L. 18.0 35
21 G=ERd Fragaria X. ananassa | 7.5 3.5
Duchense(Fragaria chiloensis
Duchesne x Fragaria virginiana
Duchesne)
22 ERIEIES Genipa americana 17.0 35
23 | FEAR TA AT | Hipppohae rhamnoides L. 6.0 3.5
S EIRIGER
24 <=t Lifchi chinensis Sonn. 11.2 3.5
26 THAET (9= Malpighia sp. (Moc. & Sesse) 6.5 35
T =)
27 GE] Malus domestica Borkh. 10.0 3.5 (as malic
acid)
28 STt Al Malus prunifolia (Willd.) Borkh. | 15.4 3.5

Malus sylvestris Mill.
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29 a| Mangifera indica L 13.5 3.5

30 T e Pasiflora edulis Sims. f edulus| 12.7 3.5
Passiflora edulis Sims. f. Flavicarpa
O. Def.

31 NS Phoenix dactylifera L. 18.5 3.5

32 AT Prunus armeniaca L. 11.5 3.5

33 w=ie = Prunus avium L. 20.0 3.5

34 GIRSE R Prunus cerasus L. 14.0 3.5

35 (CRERRS Prunus cerasus L. cv. Stevnsbaer 17.0 3.5

36 AMATETL [FIETA Prunus  domestica L. subsp.|12.0 3.5
domestica

37 GELERS Prunus  domestica L. subsp. | 18.5 3.5
domestica

38 RECASEL ] Prunus persica (L.) Batsch var.| 10.5 3.5
nucipersica (Suckow) c. K. Schneid.

39 g Prunus persica (L) Batsch var. | 10.5 3.5
persica

40 ST 97 Prunus spinosa L. 6.0 3.5

41 dqHes Psidium guajava L. 8.5 35

42 HATL Punica granatum L. 12.0 35

43 SIEEICH Pyrus communis L. 12.0 3.5

44 | FTAT TRerfeer Ribes nigrum L. 11.0 3.5

45 | @t Fertwer (AT | Ribes rubrum L. 10.0 35

FeRerferar

46 ERE Ribes uva-crispa L. 7.5 3.5

47 T[Tl T T Rosa sp. L. 9.0 3.5

48 FATSTALT Rubus chamaemorus L. 9.0 35

49 | =R Rubus fruitcosus L. 9.0 35

50 | et Rubus hispidus (of North America) | 10.0 3.5
R. caesius (of Europe)

51 | A A Rubus idaeus L. 8.0 35
Rubus strigosus Michx.

52 | AN Rubus loganobaccusL. H. Bailey | 10.5 3.5

53 | Hrell TEAd Rubus occidentals L. 11.1 35




[ 9 HI-Eve 4] IR T TS : STHYRY 9

54 EIREEER) Rubus ursinus Cham. & Schitdl. 10.0 3.5
55 RUERT Rubus vififolius x 10.0 3.5
Rubus idaeus
Rubus baileyanis
56 T Al Sambucus nigra L. 10.5 35
Sambucus canadensis.
57 REERCE) Sorbus aucuparia L. 11.0 3.5
58 HISTT Spondiia lutea L. 10.0 35
59 Eisd Spondjas tuberosa Arruda ex Kost. | 9.0 3.5
60 THAT (AT @%) | Tamarindus indica 13.0 35
61 HIHT 7T Theobroma cacao L. 14.0 3.5
62 AT Theobroma grandiflorum L. 9.0 3.5
63 ERCA Vaccinium macrocarpon Aiton & 7.5 3.5
Vaccinium oxycoccos L.
64 ferererét/srgady Vaccinium myrtillus L. Vaccinium | 10.0 3.5
corymbosum L. Vaccinium
angustifolium
65 | formerdr Vaccinium vitis-idaea L. 10.0 35
66 SV Vaccinium vitis-idaea L. 16.0 3.5

Vitis Vinifera L. or hybrids thereof

Vitis Labrusca or hybrids thereof

67 THTE” Solanum lycopersicum L. 5.0 3.5
68 T Manilkara zapota 16.0 0.5
69 ST Syzygium cumini 11.0 3.5
70 T Musa acuminata, Musa balbisiana | 19.0 1.5
and Musa x paradisiaca
71| Al A T 10.0 35
72 | &1 s sife e 10.0 35
T TH

feooft: * 75 gevre “FrRIT T & S ATRIT qF FIET @IT Foa A1TT G II5T FIar &
“* Je-aqriiT JEFa /oS ES/dTS SHIET FT TE

(5) 9T T ATrATTT STATE | AT FATUIT 31 32 I § 9o o0 ST 9% 396 g7 =L AT ATt #4719 97
#FT T A9aT F 90 WA | FH dgi g 9T AT T &A7AT 20°C I¥ A{T ST 7 oA grar g o
Hrereg I, ST 30 T d¥g o W S0, g1 F3T § a7 grav g

(6) =9 IuTs ® ufiforee & & o ad @T=r Arsht 1 fHATIT ST /AT B
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(7) T Iearg wiforse @ § &7 T AvSiia AT ToaATsh % dqET gl

(8) =TH WIHF o AV AT AT IeATRT I¥ @I FLAT 3T ATH (FehfoiT v aferr) fafa=w, 2011 % srame
FTA FTT ATUA| THF ATATLF, T TAT H, TH F ATH % GTHA a8 ‘G TATAT AT FT Ioerd fhar
STTUATT, ST Fehea ol 5 & AT a9TAT AT 81 36 SCATE I HIST a9TI7T AT T & &9 | ofae] AT I
SIS 0 9T Heah 15 av/fFHuT & srfere 2n

(1) ‘Tt FEERT aaeata W ® "@etea 3 At 2.3.7 7 At wr sfaenfa G smom, srata-
“2.3.7 TEEHT FAeId T
(1) = @UE F T & oI, -

(F) STHIT TEEHT aFEId HT T FaiSedT), SIaads, d=idl G 37T F G6) | 72ar  fevEmee gite/
FATCTETT B F TAT o6 AT F I § Hieag 70 S+ F 99 72@T qe=7q |ell @ad & o sertag
8, % @I AN | 3ehel YTeqsTehe] ATAT HFA-1C H g Tg UG =g, Il AAAT & &l 9dl &, Tg
TH Hehtead gl 9T § ST aT8 § T8 % ATG9TF T 37 quracdr FIEhH! il aA10 T@ & A o ITLF
ST o T AT JATIT ST Tl ¢ 37T ITFT T | ICHT T TEHERd Bl Thd T gl

(@) - ToEha/faa/See-arsT aqeqiadi & 8 & qredd /el @9q & o srerfaa sfnfvaa e
Frftaa g T IauTe, ST aaeataal, e e, #57, 39, FAl, I, B, Bl Greated g, % are 9 J
hel STIAT HAT ATed | | Tg IcAE =g, &l SIMAT R g Thdl gl T8 T MUl 9gid 7
TEERd TATE ZIRT YTeq 36T SO 7 S9ad TohionT 9Tt # 9 36T SToam a1 Suad ads o -
TCHT THEHTOT & T[T SITUAT| TEERTT o T Fheft JTg) SOAT &7 30T Agl fhar St

(2) =9 IR ¥ G a9, FOTA AT FSAIT T 39 Ao, FTwT, s agad A Tohae
(ITTETTS Faertee, wfee) 21 /9§, S 39 At #§ fRatha B e E)

(3) BT erora e, Tord gererme fahvaor | [T AT 2, ATt S 't g, S 100 Hifey/ferer & stferw
TEl BT Tl

(4) =9 ITITE | VT aaeaiadl &1 [T 31, g9 ST #418 gR, 58 I g9t o mae 1w BEr w5 7d
g0 AT fab ST

(5) ar=r =t wiergifa ScuTe & 9T ST 7 g% 9Tl § O R ST 9% SR g1 A S STt w0 9T
#FI T A9AT % 90 WAT | FH qgi T 9T il T &A7AT 20°C 9T AT ST T FAH grar g o
HAag I, & 36 T a3 & 921 S0, gTd FHd § G872 Zrav 2|

(6) TH IcUTE | TS & | ATHT @I ATSThT I [HATAT ST HhaT 2
(7) T Ieare wiforse @ § &7 T SAvSiia AT AT % A9ET gl

(8) TH WIHF F A AW AT TRl I @I TR&T T "reeh (TRl ud aafem) fffam, 2011 %
AT AT AT ST | THE ATA LA, Tk Al §, T & A7 & A M9 AR G917 AT HT 3@
TR ST, T Seohea T &3 | AT a9TAT AT g1 ‘ST ohuaur STeg/deell & JTsTs S4ad aaeard” &
Iool THIT STTUITT ST BT, STt Aeely (et S
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(=) 3w fafaw 2.3.9 ®, @ve (2) &, arferst § dreve “Suaud =1.(%)” 7 399 gafdd vtaftedi & gerr
STTUAT,

() 3 Al § 2.3.10, mve & (2) “go1 fAaemefta 29 (m/m) & wafda ¥g () v 399 d@atea gfaftaat
T ZETAT ST,

(=) 37 Tfew & 2.3.30, @ve (2)F< fershier 3 (m/m) & H&ta w7 () o7 IH Fatad gttt v
BT STTUAT,

(@) 37 A= 2.3.47 @ @U= 6 F TeATq AFTerad fomam STo sreria:-

7. @

(1) =1 (TATRRAT ArRfEe fieruer) g, e e fifert g #wr T s f srosh [
=T, 9T, TATd w9 ¥ [AHEa v ok grftl Frs Ry ot g, #Fa= g=7, ang) w9 siw/srrar =i,
Stifaa e, 97 v whe & g gt g et g e, 98 F dgun, fie siert siw gt siet 9 feard 3
AT VST, T AT AT TNt gy Igars T et & off 7 griy |

(2) it =T sweRTe U ST ST 37 Ao T g 3 AT 91 | gintt A Y ghEt | g

(3) & FAferfera sriemelt & srqew g, srarfa-

arferT
.. ATARUE Gk
(i) AreareTadd, AT it TA9T (F789%74) 5.0
(i) ufRre-sreermsfier T, A £ wiaerd, O U™ 1Y (s97FTR) 0.1
(iii) FA AEZAT AT T Q91T (FTIGFTH) 5
a. S & (FrgFam) 2.0
b. stfarfra sreram FrgamaT (=fua) (sfg#as) 2.0
c. FRIftaaT et yaam (FTeT AoaT JT3) (%) 0.5
d. ferr it SufRaty (7277w 2.0
e. Fite AR (sfgaa7) 0.5
f. AT TR (SFTEIFTH) 0.05
g. TG AR TSt (FEFTH) 1.0
(iv) HE UREE TRA(A T UHE % 7§ isregeq) giaerd (gfdFan) 1.25
(v) TS W meg/kg (SF79FTH) 10.0

TOSEHTOT; TH HIAF & T4 & foru, fAeferfea afvamomd @ 2
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(i) T8 & ITTR % TwT A Taghd €9 F TATEd Fd g0 &fd, orad erear «vmy &7 fFeo &
& HRATIT gl @ (I, STl [AT9rse ST TATad 7 gaT &l &l S aied el AT STl
(ii) erseraTe Sr2aET WI-TaRA: TS 72T ST ged STAET FI bt Iuterfa
(iii) itz eAfa: qa e, T, Hle FeT, AT, B, TATEN TTAT Fiel ST T % TSI G917 F T8+
ST TIOT BT g% fRaTs & aret et
(iv) ®ha . T % &< 9T aree gt el | [RErs a9 a1 Bha aq
(v) AT ;. ATHT TTE IcTT Feed ATSAT TET ICATEA § ATFH R TIAT TFT Bl TS HT IcaTaT
(vi) aTg] TaTS: FE AT =TS ST AR ST AT SchTE F Ha e 7 g
(vii) TesereT: Rt 3 Tt sr & et fRgerent
(Vi) STERTT Feata Iarel: qTe | T aTaeda® Jard SeH Icq78 3¢+ gl gl
(4) == I7uTs ® ufiforee & & o ad @rer ARt w1 FHATaT ST a2

(5) T IeuTE wiforee @ § &Y ME AV (AT ATATA % AT2T Zi0)
(s1) 37 fafRaw 2.3.63 % wearq, fMwaferfea forar srom, srarq -
“2.3.64 &= =T e -

(1) T8=Te % o & areqd 2T feadi=ET sraaT 2T FErsE e = rET TSt arareaar e feEmst F
T H ST STTAT 8, % T, A=el 3% ¢oh a4 Y THTE F 9T ITs F g1 SHaHT 7 T%a 20T, i
TG TAT SIS 2T, STEA T&TAT, HIel, FhE, T2 F FTe 3 AT F qFT T T ATSTh 0
SIY TT8 § G g1 T AFfered ATl & e g0, T —

afersr

FA. | faer e

1. AEar % (m/m), STERaH 12.0

2. Tehlgitors TR % (90%3Tehigd & Jad) H,SOs % w7 # | 0.18
FF ([ LT IT), STfehas

3. St foeror # erfae 7@ HCl % (m/m), srfaeraw 0.5
5. T it ATAT % (M/m) S5 e 9, stfermas 9.0
6. EUSAUEE 100 mg/kg

(2) =9 I°ITE § TTASE & § TAHT G TSIl il THATAT ST THa T 2|

(3) & 3cure wfifore @ # & T ASh AT AUt F AT 2l

2.3.65 ¥ @1 qaTd

(1) 99 G gETet F el o AR F e well, aeatast, TEret o7 SEr-giedt 7 v 3care

H g, ST GTHTAGIT IHT €T § a7 qrEaar @ fAforee gew F € § IuAnT G 9 g1 =% O
HAAT Tohleard ©T H ToTohi o AT (Hohuor o fomT 9o T STuem) zo | Skt siaeaeh faforsaard s+t
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TRt Sl THT SUFRT TTh & AT 61 F oI @rer Seamat & =ehi & =7 § fhar S z0# =g arnit
#i¥ fatorse 1, s, e gl

(2) SR & TFE T @ F O 39 F 9 § 90E PR T qT9eT F GTH H ATee e a e,
et w2 sifaw SeuTa 3 9T 1 20% | stfae 95t grm,  wfeatora gin

(3) =g FAwaforferd sraearsli & srqey g, sTaa.-

arfersr
T HEE qT3eT
F 319 (I1/1009T) =ATH 55 90
AT fovde % =aaH 0.5 1.0

(4) TH IR | IIIOSE & | ATHT @I ATSThT T [HATAT ST HhaT 2

(5) & 3cure qffore @ § & T AShe AT AUt F AT 2

(4) ffRTw254,

F sufafFEw 2514, gve (@) @ (3) 7% * forg, FAwatatea wr sfaenta G srom, sratg -
(@)  agr oa” | qredd Ay R fat mrer vep % UH o= @ g, et v e S g e g,

@) =T & qread Rt gEEe § gy T Bt erer ggp F a9y wrer o (wrer saforee |tga) @ 8, S
ATHE Tuq & forg qeferd s I a9s SITd ¢ o1oraT =6 daer & Aot 3 srar g:-

(%) Taferee’ & qTea T9] o F T3+ T o 70 =rer et & |t o SR H g

(.) “@Ter A9T9ree HA-aq” TRET 99 % o 307 ZId 8, ST /I9d @9q o (o7 IULAFT THA TU 909 F ITed HIH 6
(F) "9 F @ IS T Areqd T U IoqTE g, ST AT TEERIOr TEiaA F 9TeA ¥ Wi A7 o
Tereaht & 9T fhar mar gr, oo aeft sraers geedt § ¥ THE gew 7i g At fAefertea seme
afeafora 78t i

(®) 9 F Aoy, 99, ¥ ST 7 Fedt,

(ii) U IcqTR, e A419 % s Wy 10 g, Afed SHH A6 A9aT /i Icq1& i 715 ATdH 318 6
T WL F a9 gioed 7 afdT T 2

(ST) “F T qICqF T ATIFT A =@ | AT @Ud & o107 @I TLAT H7 99 FeA 9 &

() "TY FULTAT/TATATT” | AT UH ATSHH T /HAA/TRE F g, Tgl 7199 @uq & forw, T 91-
RIS o AT A AT a¥ad g T 9egeh #1 ¢ o Srar § o aqfaihadt g1 SgFd [a-Treeaed
A geoTaa AT TR Srar g

(3) ‘UL’ T qTCIF T, THATEES AAAT Toh US| & o UH U-29-91 & ¢, S TFpe TSIt srorar wfery
ZT fow w2, o &g /e @ua o o0 sreEr vt % SeaTe 99 F o o g gl

(@) ST REEEE 2.5.2 ¥, @ve (13) % 9eATd, MEied gve &l SIET STuT, 90 -
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14, 9] HET

(1) == Tve ¥ fafAfate amas a9y FRET 02 aE) g, St et S99 F5g 719 37T I FI4 F
oI ST FoFT ST 3Tt [T S TaRIe 9T 8 3l

(2) e T 7T =Ty q9gEt A ST ST BIEr SAdl, ATHAAT TAT AT & ST TLL h#RT HATIH
IAATHIL B Bl

(3) T [ ST2raT AR AHIGFT G 3T THATT THAFT HIERT 6 ATHA H ZE6 AT
ATIA g S¥ SO FI0T 6 AT § omeft afeft it 7r9d gu zaat sieriwa ar Srar 2|

(4) =g IR qITEl, gre, fear, uty, adfes, seftes, s afy, Rt @, e,
fareeT, |Tee a9, ST, TR AT FAE F GHA, G F e, arh srar st (ufatew)
T 3T TLSTIET o HRHOT & FFd Tl

(5) = @UE F TIISA & 0 -

() &AaqT=red - I gU AEl F e

(&) SrafReF — 0T & =&t @ e

(31) T — HifewT § =fafees @

(&) 9T - Frer MeATHT FT=

(%) FT &sd — T o ATHTATAT FET F 78 § Tg T A1 @1 ereqar == smfore grr
ERRES

() STT — STATY SA2AT FES T F FHI0T G ATAT T2 F T FT oo

() T a9 — &5 ATHTITAT 39 FIOI | TG &f Id & (F) 9 & T § gaT & 99T F
T, fored AT T ek fora Strar 8, i srerar (@) =tear foFem 6 996 3 ST g,

(6) TS ST FIET SArdl, ITEAASAT TAT FATAT AT =k AIE-AIEA & SR AT o =i s
q TATd g AT a1 it fafer & a1 g1 | qeai r e o ST 39 39T o 9997 €,
THF TN M7/ ST @ TAT FeTs FIA 1 F1E AT ST |

(7) 9 IcATE | IifEree & | A9d @TeT T1Sthl il [HATAT ST HhaT 2l

(8) T IeuTE UIXfSe @ H ¥ T SAVSH AT ATeATH & e gl
@) =9 faffaw 2.5.3 #, @ve (1) & we=ata Awfofed gue siret STosm, sraiq -
2. TSI ST 3918 — (1) = gve | fafafase A freT a3 9t & O gl (Tee TTeH) &
AT H AT RIS A0S il Thal AT Uegdd”, “ThIS 3(0e &l Sal” i “hise aver 7o § [Afdse
TRISTA STUST o IcAT&l 9% AN gl
(2) =8 GUE F TATSI  forg
(F) WIS VST IATE F qTad IO VST, UL KT SEr  SUET Thal, ot T
TSR 3 B 21, A
(@) Tof 31U & qIead UH 95T IR § &, S qHAr F gied wW-39-9a % /g
At & e AT T 2

(T) 37U T SILET | AT UH Hg97 Icq1E H g, RIAT 6 Gied UI-39-9 il STEal %
JIFHEHLI H ITATRT (AT 9T &5
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(=) 37ve T THAY F qTeTd UH Tg9F IS 7 g, ARIFT F wied un-aa-oer T woat
F JUHHTOT & IToT TohaT 19T B,

(3) TUST o TET AT LTAT SATAT &, I FT qTF AT 1T 2, ATF-q2eT o Sirar 8 i seer o Sirar 2,

I AT I AT AT ITH RET 7T % o et & forg @fea o Simar g 3w stoe it /et ooET
STEET ST9ET U7 (VS T SHIST ideh RIS SUST ICUTE AT [0 ST &

(4) TS AT TEHAT AT FAT STLAl Bl ol AT IO S FT THERLT B, AN H, FRIATEA Fd, Teadihd

(61T 63 =M C) , et e e it 3917 (-23.3° 7 -40°C ) | TE-T@Td Fidah [T SITusT|
(5) RIS 3792 % IeATET o THE THTAAF Tl it JAqH TTAT0 -

CIEED

e TRIST 3702 =T Tohal RIS 310 hT STeal TRISTA 3TUST IO

HTH 3 qEAt aE (%) | 10.5 40.0 22.0

TIAAH =TT T (%) 0.05 25.0 9.8

IATH e T (%) 10.0 15.0 10.5

g T A 100 9T. ® 1 #HT F [ 1009T. HAHHHE | 100 9T. § 1 T 7 AT
aterR T 100 | @rferr 3T 100 I 100 AR/ =
wran/frm & sfere v | R & srferr o | stfern T S sty gt
TS 0] L I HTE A T E T gl

JAqH glegoa =419 (pH) | 8.5 59 7.0

T Heeg 0T

e a2T- | 10 10 10

E E/\ GI N

CIvED

At @fdex UlE | 1,000 1,000 1,000

(/)

Afeerad  WHEIWE TR | 25 25 25

(/)

(6) =9 3uTs ® ufiforee & & o ad @T=r Arht w1 FHATIT ST /AT B
(7)) T Scars afferee =@ § &t T st s rvarsti % e gl

3. HAUEST G133

(1) == @ve ¥ fafAfds ams Sugaa =1 & g% T2 T (Tead Moa) & o7eqd, uiftesh, srvel  gfad
TeAl | =g ATAT & (AT T [T TT AUST T3S T2 AN 28I gl TH T I AT AT 3718 |
TTSTATET 0 HA T[0T A T i, STH TSI %] [Aeradr, gaT H ol &7H7aT, &7 97 3T et |

(2) = UL F YA & o, -
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() FOT ATST TSSL: ITLFA =T & o T 70 ATEFTA SIaa arsar aca 2,0% |1 Fq0 SToeT
* 59 TATE IS FT Foheft amgy sy & e o vy farfee,

(@) ATST STl qTSSY: ITLFAE &I F [OF TohU T ATIwas dAqad adl acd 2.0% 6 AT 0T hl
ST T AT Teara qo TR sy At & g &7 vy @R,

(3T) (U2 T ARAT T ITSST: ITYFT T F &6 TohT U STTEha ™ T Aear acd 2.0% & a7 J0e
T TR | AT I<ATE AT et avgy aredt & qaF i e e,
(3) 3Tv= F AT F T@, SH ITIFT =T F LTAT ATUIT, ETAT ST ¥ 0T F7a1 STowm =&+ a7e, qret
SO, fAderor foam SToe s STt 9t # "@uted e ST zeeE AT, g6 e wir aerdr
FATAT STTURTT, FTAT SITUIAT TTLFLHT AT STTUAT, SEATESE 3 O 19905 a1 ST

(4) TS F UTSST H YHE THTAT Heehl il “qAqH AT -

arfersr
TS 9[5S HhAT 9[5S ST 9rh HYUT AT
TTH FA 514 (%) 91.5 95.0 95.0
gATH T F9T 7<F (%) 0.40 56.0 39.0
AT FA fAfrs T (%) 61.6 41.2
Tt ufere & T (afe) 35 35
ATH e ad (%) 33.1 47 1
HrAeeTd (% SIUH) 2.37 1.53
IATH gTEg 15 34T (pH) T Hehegor - 3.9-4.3 4.2-5.0

(5) TH IcUTE | IO & | AqHT @I ATSThT T [HATAT ST HhaT 2
(6) T IeqTg wifArse | | &7 T AvSiia AT AaATH F AqET 2
4. Zaq =T 3T

(1) =@ Tve | fafafase ame sfoa v 6t awdy, gfaq sve f 9t 7 ofiv “gfaa vt avqel " % =7 §
ATH-[ATate UH SIUST ITATET I A B & ST (ohell STFA TohtoiT STHUT H T T (o Modd) AUl &
LRIES EaaR |

(2) =9 GUE % YA % o, -

(%) =forg sver Ioars A qUeard AEQU HqUST, VST AT/ ATAT AUST RS, SfF GTeEIEA § T

AR TR AT JeT-gTeg il QeI UfHe dfdedh Toar qadii+e e FT TN Fd g0
wffera foram s 8

(@) =fora gqot srver & qread

(TT) EET ATST ST & JIaF HqIAT 6 qAIE AT ATST 6 T&l 6 JAFHIT F IeAT(ad TATAT ITTE H B
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() =faa gver A% F aread g F @42 TU gvet it guFhiFT FHa ¥ e Fu au gsrdty
I | B

(3) AT & A=A Tl IAT ATAT ¢, TRTOATI FRAT SITOAT 37 Feer FohaT STTaT g, 39 18 39 aleT oIl &,
TorEedT i sad et ##ft o forw fAmrerdt i oireft 8, ofie sroe i et & ST 6 g e ST 81 e
77, T AT 9T AT SITAT 8, FET SGT ¢, T Fa FhaT Srar § Y / STar T IRl wf Hemr
STAT & TE 978 ITAT § 927 747 g 3f7 4°C 1orar #:7 9% gfaq &9 § 7 o % forw v Gy smar )

(4) =TT et S arEfaeteee, aifeay fee, Aifeaw TRTHeTEEhe, T2MIEad  Ireiihehe € SE

ELGET R

(5) STt FAFATered JeadTeas® Tt & e g, ST -

arfersT
GRIEC g wve Y |z A 9 | gl wgel aer
TR
I TaTY T gAaH AT (%) 10.5 40.0 22.0
FET T =gATH 7T (%) 0.05 25.0 9.8
T i =ATH 7T (%) 10.0 15.0 10.5
EIGREE] 1003 & 1 W+fv & | 1003 F 1 @ & | 1003w § 1 diefy F
aiferss e w7 | AfR FIE FO ARN | ATIF FE FO AS
Tl gRT 3T 100 | BT e 100 | gRmT @i 100
s | dfEr @ afee | fhfEmr 9 st
BTSE TSI I+ T ~qAad FahexoT (pH) 8.5 59 7.0
ATRAH FAT-FTEZIFATATCR T 10 10 10
(Frrr/F=ra)
Srfersha e (H/f) 1,000 1,000 1,000
Ffdrehay T uite (dran/fEm) 25 25 25

(6) =9 ZuTs ® ufiforee & & o Hd @Ter Asht w1 FHATIT ST /AT B
(7) ¥ ST utforse @ § <Y T vpstia A= sToersii % e gl

5. STHTerT 3TUST

(1) == gve ® fAfAfase am® “amioa v’ 9% 90 g, e et Sugea §f&T 9t § 9%
T T 21| 9o § S Su= uEfaat aftig € (S9 SaTadT, ArHterd a9, [IRueET ot

e T (9 ) SAAAT TEL (FISUATE FHIITHT ATAAHT) FTST 6 STAT FIA FHT TELEAT
AT IHHT STraq-raty | Feqme grar g

(2) =T GUE F YA & forg
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(F) THFHFT FAera— F8F, I, 99, Ufhe o meqat #w5 s

(@) AATAT VST - Tg UF UAT IR § ST ATR-FALT 9T § THgFq foaaae &7 TI0 F:d g0
A, HEI-AATHT 3T qfeaas AT & A1 7T 1T 2

(3) THFIFT U HI IAA ¥ feget STvST A qAWFHIFT fAeras § AT A 36T STTar g arfe 3.2
¥ 3.6 & pH JTeq AT ST @301 IH UH I9qFd 91 § % FRar srar g, e afmeft o o
WUSTY TRAT ST &6 THEFFT 02 T 7 ITYFT €T F TF FGT 3T 3@+ § =37 AT A0l TG
AATAIT F=d 3T ATHTT € 8§ 60 [Sfe Fq1 g 37 ey fAferee g it grftl 78 3care
SATUTET &7 | TATAF ITAT Tl T FAAAT TS o6 THIA ZIAT-STAT I 3T Tg  MITASAh &1g,
T, AT I & A= gRI|

(4) FTALTF TAS: -

I EERE RIS

(@) T

()

() gT=r A=

(=.) FETSH AT A==t

(5) IeITE AFATTaa SRATCHS ATATSAl o ET g, AT -

arferaT
. faforsear T

1. TTerd T e TS & &9 § FAal qAaq 0.6%0.8
2. TIFTH FATES AT FT Ao srferas 3.0
3. e e # pH 3.2 3.6

(6) =9 3uTs ® ufiferee & & S ad @T=r Asht w1 FHATIT ST /AT B
(7) T Iearg wiforse @ § &7 T ASia AT ToaATsh F dqET gl
(5) fafRzw 2.6 # 3u-fEfHaw 2.6.1 7 @ve (22) & qeaTq M T Ul &l SATST STUAT, AT~

23. (1) ITeaFd AT A1 - Hgetl qiee F qTe0d Tget! 6 Hrd 9T A Iears & g, e awet
FHT, FeAT ST FETA, G Jror qtratord g, e sear avg e smar 8 siT SugeE g § 9w
SITAT & A ITeaFentd il Rt JTed e o (oI ST | JEEhids haT SITaT g1 Al Jias U sHeed
3ot g, o Wt & wrea g aTer Ffhferae e THeH TR B0 8| R TRt T T
THE T ATATTEA THEAH 3T STHT & JEehiash Jrast sl SCadT o o7 fSaaTe giaT 81 areadishd gl
TEST AT T G 3 T BIAT 2 AT T 30T A8 T A o oI TR T SI7 JehaT 2

(2) wTE Tuq % forg TR et At T it A w A srEr ghe (9 & | SR
IIFEHA Tgel HIF, AAF T & [siterd, T 9 & el 6 aqref [0, wiee i wise Seried) &7
T Heget] |TEST T e o forT ST f3ham ST Jemar g

(3) AT ATIT FT TINT Fd gU TFAT o6 HH F G U & (A9 ArStehl, Fedl, FET 3T 9 & a1
=TT StTar 81 geget 7 A 9 aRmHT Fedt B T T TIR T g0 SUgAd AE qrE (ETE IE)
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H, YT SATOIT| ¥ g0 @Yo 1 (9 orqar fFue &7 YT #9d gU SUgad aTiT & ATy Hiaas fHar
SITOATT srerar forerd foha S o s Hfteras avest % Jreadisa (85°C 9% F @i+ : fAwe Z 719 ¢ 8.90C)
ToraT SITaaT i ofter €1 10 fomre & o 4-50C a2 ofifad Stor o vt FoRaT STToemT| |fest &l -9 91T
SITOSTT 3% Thserie ara|Te (<30 ¢ ) U¥ woeTe f3haT S|

(4) ST FY T AYAT F AfaH Iearg At HAET quracar fatrse wwe Y gRit| T Ieare gy F T g S
et aTeT TaT | A= STl d@d § BT gl Al g1, ¥ 7 f THaTT AT I 3% I JoIa-99 faars
T

(5) g ScUTE TAFATeI e STUeATsti o TIET g, AT~

arfersr
. faforsear / eror e
1. HAT o hTH T AT (7L ) 65 %
2. FET (ATEHaw) 8 %
3. g FTF (AT I HY =) — aferwmaq 9%
4 AT ST AT (TFSwan) 5 %

(6) TTeALFT AT AYAST T StraTudea-gaeft fAforear gfaumsmes aog semel ¥ A grh, (39
farfRat & siqeta fou 7o Aeeht o woer Iaumet & forw Sfrarvgde @9t sriemeit Y 95 15)

(7) =7 TARFAT & siastq @rer 9ot 08.4 & forw AfAfase @rer Aaw (SRS JiEs AE<) & SAqar
TSI T Tq< AT I97 &7 21 TadT 2

(8) ITUTE TN AT ST HATAH (TS 3T A ter ) &f=aw 2011 § fEAfAfdte T i daieiT dquadTsi %
ATET Z0T 3T TA-TF IATET X AN 7| TZAT ATHST @1 I o6 qEeT 9130 § Tl ATt i | qgel
IR FAT 5 T T hAT SATUT

24, qre=tFd T " - (i) =9 gve # Afafde awes gt srorar faar gy e gua s o siw
TEEHTT o ST & Hohg o UH A ¢ AR] g S Th1AT,  re=diaa o vefifaa & = gn

(2) =7 GUE F YA & forg

(F) ST 7 T Fra-aF F G, AT, TARST T T T TORAT F g1 T AWl §, T9e 9 37 T2t v
g oft Tad ot grar &1 ST 1 1 IR § age 1 39k qeaArd AT ST 'har 2

(@) TH | qICId T A, Fog GHAT STIAT G AT A TN Fd g0 Tl H1 MET w4 & o qareq
THE S AT JTIHIT dF Tgad & forw ardiar = & forw qaiea qar £ sater % forg g & F #2 &ir
TET H Bl

() ATYEG e 9T F qread U a8 S R = anery & At st g fF e d wA w
TeATT IHH T TETAT HT e T F fory sAfaa srop-strat &t serer 7 g1 9l

() TTeANFHT T qTHT Fhg & A A 79 TR 997 9% i armE 97 6 w31, Ped goms & f
AT o7 Ty, e # faAT et afads & @ s #7399 gu AnsaE gen-stia [ftwT g1 S 2

(3.) FeTe & arcad HefI= FIT ST2TaT gl ZIT Fd-91t | HIH gl a0 ToRaT H
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(F) TATET hiveed T areqd ATHaH JHIHTH Behe & qeasft ficed ¥ g, o1 ofiqe % ==or % saw
e &l MTmae USTaor #%d T8+ & FI0 99d gl THET A | qT0 ST aTel FIATTIH hi J77 317
T &7 & TET AR & FEHIT § TART FT ST a1 TET F A0 S ATA I QFH AT % HT
ITATE o TTHTT €T F LT Tg ol TaTer o 2 I oheed ad 3l

(3) TTe=EFd Fhe FT HIE UF dITE G ICIT gIAT & ST *hehg o AT M, vl &7 | 74T HFd &
#, v foRar Srar 8, arges Heray o 7 9% B srare, aresdiad i afafaa w1 § (<30C) W= AT
ST

(4) TTeANFT FHS H AT dCd gU SOTAd Hwehel o TR A o ywewer f BT F S
fwferfea T 3arT oo s 8

%) SUFT THd T TR A gU AT, T, Toftae, 3R, #erd o gere;

) Al § AT AT SULFT AL H T FLAT;
) TATeT A 3T ATIHTH IT ITeAL TR HEAT; 3T
) ITLFT TG T TART FLd T SUST HTAT

(5) g Fererfver v STt g 7 g &1 7| F850C = 31 fime & o1 =gaaw "=t "arashar  d% are=disd
oA SITUT STt Z=90¢ &1 i o=l 9% SHeT THATel &l SUase Z AT &7 TANT FHLd U AheAd
FraT ST geRar 2

(6) ITATE & ToHHT TR AT ATATT =7 o F AT AT (oF 7 HIAE il THT Tl 1 2T FHam gl S Aae
T g w1 & THHT e A w8, Sms susraare it erwr v fRamer gr | sryer s 9fva |
ERIESIK:ED

(7) urearfisd RS T AT TET 7 F qATE AT STuam S yeewwor i e g g oty uger Sshfaa
g ST J79a ITANT % o0 SUTFT [OrEaTad 2l

(8) TAWT T U FHY 1= Horesh @I I AT % g ¥ UHUTHUHEAS il AN THT STUEATHA o AT
BRI

(9) TSI T WA AT (Rae AT i Fadt i e # sifaw Ioure AwAferfaa sorasm sraeret & s
ZIRT| TSI ITS S e TAaT WATReh FT Al IAE F AATATS 9T SATUIT, Sfeh 977 7 a7 6T eqw7ar &
(sr==ht Farfamtor o=l o srqame Ghet off smaeash 22 ©er &1 Ferar SU) 90% | 7 TITH q81 T 9T
& qTeT AT AFar 200¢ UY FREEIeE AT T SATHAT =AAcd gV, S(Teh HIAGE I T AL ST TT G0 T
THAT Bl

(10) ScaTE =1 fafere 41, o TaTe ST |E=AT, Fodr AT F 1, e 3T JeAAr J6r gl sty
IoaTe qiagTsHes Ao Iaaral (39 At 7 R v awEt siw Ao o F forw sp-feeT St
FUEATA T WG TEAT 15) o ATHATL AT TSATAT ST STUEATH F ATET givT|

(11) GT= AT 3 919 (|1 IaTe o7 @ aee) @afaaw, 2011 F sqam Fa sqaa R
RIEhe sraar Ay ufers qreeraesest 10 B/ & sfdemay wav a2 w3 3w s

(12) ITITE WX FLEAT 37T AIAF (ThfoRT Ua daten) fafaam, 2011 § fafafdse dfehr sie et sroremst
¥ STI®T B 9T T [F-0F 31T 9T AN g1 &I TETAT it TaeaahdT 3T sed Uracarsti & §eqv %
forT gcuTs =t argeg o arEl § O ST SIroIm S S Sl = are § (IITgeey wrteed F |
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(13) Ffeqot &t afraraT — foram AT FHAT JFEqel AT SATOT & A & J= TR qeron § § w1 qaq0
fEars 7, 9-
() AT waTS- forw wrw AAT | Frelt U e & sufeafa, S Ews F Wi g e 1 G waw g (@t

ATHIAT T Gredy) NEH A\a ST &7 FE G 7 gf o o9 A\ & foF 7 aradq & 8= r o 95
FAAT AT qiga et Tgfa g UE eiva ' 97 I suteata R off w=fe g Ryt o

e, S st fafRmior ve w=gar w2fa % #<- saTes 1 9a1 9dr 27l

() e 3T FATS © 3TERT THTE AT SATATASTAF e AT TS ST TS HT A6 gl

(3T) AT - T ST [RET {7

(=) ForerotaT - sty Ay et g i Rurfa, e Aeaferfea frforear g
(i) e, STeA, FA T H R T=TAT F A F 5% & rfaw iy fHear
(i) T % Tl AEHISES SATHLSTAT [ T&TAT o AT 6 5% T ATIF

(.) =Ttaa fheeet - #1 oY ot fheewr, ot svars 5 @i T a2t 2n

() d-faew - 2 FHlY F q-feemeraaT Tades, 39 (10) et | Afew

(14) 3ca1 9fvferee @ # f3u sropstia fEseie sroersti & s g

25 AT TR Aqfaree F Sade - (i) et Fese & yrea R smar 8, St #Jegett sie g-veey

TR F SIET AT HASl § Igarad § 917 S JTAT ITHfdd  HadTeas e giam g1 oo Uar 99

T & St Tt qere § grav g1 g THERr st # wier gel, Raw sy o whel # e acd

W AT § I gl

(2) ATHTIAT Foretfes Fres & aTed 2rar g o fi9 T F TEERr SUTT ST 1 T ST

FoAl ATHAT T, ST o7 TEF Tt gerd & forw areft & eaw S § &fiw {62 o< sfiw/sroran asa &
ITATA AT STTAT 8 AT SedH A AL HIETni, STHH HATAE 3T gIES IS a1v€ HEA T &, &l
TIETHT IR GLAAT I FHSI HIT 7T B
ot SuTTr &, ws Iued qHaATaty % oo gfaa aroam a7 ot % fRewdr v fAeares e smar
2 (ATHTAT >400 C)|
sifaw surr & fewfia Seifen v Fedem, arodis i Seramresem afgd gorasar 6 w5
TEAAT & I SITAT &, SHeh d18 G@TAT STAT g 37T TS &l STt gl

(3) ATT9TF HLHAAT

() Foretfes =1 2129 & s79aT 2129 @ F =9 § G haT ST Fehar g, S A % forn St i s
FreAt gt a2 9 Far g1 s fAewdor & fore uitre &1y G strar g 91 {5 ¥ @re v Setes gar
gl 7t fArerdor 3 form e =1 sy foha srar g 9 fhe 7g erew &t gar 81 erew v fSetes & pH 3.5-5.5
F o= gIaT & AT 3% 2129 & &7 6.5 -7.5 F 1= gl

(=) foratem it smaar ac@ 8—13 % &= Zrt &1 79T ac7 0.5% gHft 3% @ acd <.2% gl foefes
I TATHeT HCAAT FTEA - 50.5%, BTSN - 6.8%, HATZeM- 17% ¥ ArRfise- 25.2% gt gl
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@) e i ufaeT uffe 5v=ET TR § 910 U wres & #@d 7 AT w5t 810 awEt Twenr st
T yreg Srafed w1 SH=T uffe ao (et Wered) Areforas ' @ yred oefed w9

2T 1 AT AA Y AT F Aaforee F7 30% 2t B

(4) FSrafes &t oraT 1 Fefee sq| 719 (S it g7aT ), LT, T 37 AT qraEe g

2T &l
(5) =9 TUE = FATSI % for-
(F) A FEAT (I A1) sqH J (WTT) FT /IIH g, ot sraesswar a9+ it gag * [erifa
& Tl AT e o oI grav gl
F AT & AT 9T Ire fSrerfed &1 3= s Sefem (>300w), weaw sqw Safea
(125-200 9T), I 5| fSrerted (<1003T) i -+ # aufiga AT Srar g 57 91 THier uiEE
THTAAT 3 orerfe o Toreshi a2 A9T Far 2|

() 9ATAAT — 9ATAAT T AT FEEhifiedt Srorar 3va TaArdiedl FIT 99T ST ThaT ¢
4-6mPa.s FT ITHAT HTH ATAT Rrerfed T graT gl
(M) AT ST AT AT — TSSAT THEHLOT AT F IToq [oerfes &7 Ao qraam

8-240C & &= graT g T o9 arqwT= 10-28°C & fi= grar g, Vel ¥ T4 qrIaT * forw
ATH Feresroor 3fiT T2l Hiedl T TN 99T &9 & Fha7 Srar 2

(6) svpsita fosme wadt Aferear gieremss A 3carar (34 =t & @ ko 71U
At Y e IeaTat o i s daeft staemsdt Y we "@ear 15) % a9=7 gl

(6) fateaw 2.10 9-
() 39 fafaaw 2.10.6 &, ofidsh Gadist fiv-uehigifors - Fraiafee’ % T 9¢ ‘o I
TehigIters’ TfaeerTod e ST

(@) Iu-FafF=aw 2.10.6 & T (i) ®, "I g5 UFS & o0 [yiia g asai & a1
Freterfera v Ser ST -

T A St |

() su-fat=w 2.10.6 & @ (2) & “fAfF=w 2.10.8 & 7o Faiia et o5 9 51 © oreal
T AT F T9ATa AT 7 S{IST S, S17iq -

“srerat fafRaw 2.10.7 & 77 fRgtha gfas s«

(=) 3u-FafATm2.10.6 ®, @ve (3) &, “Torcl 97 U ST’ ggal % geATa Awferfaa #r srer
STTOATT; ST iq

AT S |
(7) faffem 2.11 9 v f3taw 2.11.1 % forg ffertem 1 wioenta G s, sei -

“2.11.1 afEeT ar3ex - (1) b argeT & aread ve Ay & g, s afder it gensi F s, wree
TTESATFATES Iq F3 § 90 g & Ay fawrame i ve-ufabrareis amft, == staEr g
g T & TH &
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(2) =g AFATT TETAT F ST T A Afw arrfY srorar == Y were d ser |l & e e %
Tary Trfeaw feFrae (srEuauas00(i) F i arsee & AT B sros arfe sraar v A
FOTT 37T 5% & T THT ST 761

(3) st urge # fRwtertera wek afrafera gim:

() Tifeaw feae (Euaua500(ii)

(@) zoH fawafertea # & off flt =1 e s aewar g, -

(i) BT FeTH — TeTH TS, JET Y g & ITed 36T 737 w2

(i) AftFT oy - SafF e e, TARTES M Ficerad Tohe, TISaH Tothe 3T 17T THT TR &
TR T2Td S -3 dFe i, vt e sy

(M) AT UETd - 98 Mo § | A1 Uh STOaT AT W07 g

(i) T Feraw BT M1 gTEse Arsuaug 341 (i)
(i) HIAY Hfcera® wIEhe TAEES M s uue 341 (i)
(i) \fETw oAty wrehe sruATH 541 (i)

(iv) sRIaw REresiomsEse ssuaud 342 (i)

(v) Hfeerm wraiqe srsuauE 170 (i)
(
(
(

vi) It argeee AET ety grEsied arvie (2e hi i)
vi)) == ufEe srsuAue 334
viii) ZTERfeerad ®TEhe 341 (iii)
(ix) TERIAT ST SAeald
(x) feeraw Rferre Arsuaus 552 (10% & A9 T21)
(4) TE THE AT T F TATZd gIF a7l ITSS F &7 § g7 37 Foheft off ey & wi2a g

(5) srfaT ureew fAwterfea arfersrr # ffafdte sremst & sqea grm, srorta:-

CURE

F A, farforaar AIEATY
1. e, fr/fEr 20,000 # =rfer et
2, wegfataaw, form/fR 400 & srfere T

3. IO [THFT FTET STEAFATEE, AT 6 9L T 10.0 & FH el

RIRKGH
4, s, /e 1.1 % arfers
5. ECAREDIER 10.0 ¥ & T2

(6) SITHRT UTSET 9% ‘| g ITANT HeAT A Y SO FT oraer =T sroar, s “ffawtr & arde &
T 99 o Hra? T F:37 |
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(8) faffw 2,12 ®, 3w faffaw 2.12.1 &, vgar wiqs & vemma Awaforfad wiqs it ST SITus, sreid:-
“ SRT A AT AT SITar g o6 @rer arfesneer &t 9@ et & foar et off Soore ® qun wr Gt aes
F ¥ | ITANT A AT TRl 51

T SATATH, T FIAHRTL ATIRT

[FA=TTae- 111/4/319TemeuT/420/18]

feequft.- g=r @faTw wa % T, s § stegEar 0 wrEa €0 2-15015/30/2010, faA s 1 s,
2011 ZTT THTFAT 3 qeqeand FAeateriea srferg=arst seger grer dentera B a; -

(i) T.HE. 4/15015/30/2011, Aréra 7 S, 2013;

(i) T.E. 91./15014/1/2011-frhy/TRTHTRTSTE, T 27 A, 2013;

(iii) T.¥. 5/15015/30/2012, aTéiE 12 =TS, 2013;

(iv) ®H. 91.15025/262/2013-Ffro/uwuauausrs, aiE 5 fRHaT, 2014;

(v) TRLE. 1-83UH/THHTAS e TruuH—3rfere/ThuauaTeE-2012, ae 17 wLast, 2015;

(vi) L. 4/15015/30/2011, aTii@ 4 sred, 2015;

(vil) BT 1. 15025/263/13-F0/THRIHTATAE, AT 4 I, 2015,

(vii) T.H.H15025/264/13-F0/TRUAUHTAE, TG 4 TIHET, 2015,

(ix) RI.H.91.15025/261/2013-fr0/TRuaTETSTE, qiE 13 FawET, 2015;

(x) I.H.91.15025/208/2013-HT0/THUATHTEATE, T 13 T, 2015;

(xi) T.E.7/15015/30/2012, aTér@ 13 qawa¥, 2015;

(xii) T.5.1-10(1)/eevegs/madi(fher vz fhRerfist Tewew)/mruauauss-2013, airg 11 s9a<t, 2016;
(xiii) ¥, 3-16/fafAfEe1 wraystem@=aT (@ aggrsa/)/mruauausrs-2014, 9t 3 7L, 2016;
(xiv) T §. 15-03/EUAUH/THIATHUE-2014, T 14 54, 2016;

(xv) T, Fe 3-14 UH/ ATAHAAT (FIETEeshod)/[TRIAUATAE — 2013, AEE 13 T, 2016;
(xvi) WT.H.1-12/979% /T8, 9. (Fe], HeHTEH)/UH, UL, UH, T.3MM.-2015, TrE 15 Ja1s, 2016;
(xvii) HT.H.1-120(2)/AT /R /ThRuaTaTams-2015, 9T 23 @97+, 2016;

(xviil)T®. . /11/09RT.[ZTaiaTEsem/2017, ardre 5 f&dae, 2016;

(xix) T, g/ ey  fdf/sua/mmrauausns-2015, aite 14 @, 2016;

(xx) T 11/12/FfR. /507 /0. 09, 1e. T, 312.-2016, a8 10 e<pa<, 2016;

(xxi) T H. 1-110(2)/mardT (St ga?)/uhuauausre/2010, aE 10 w¥gaw, 2016;

(xxii) T §. HAH/THIN(SA T 97)/A78(2)/[MRuauaUss-2016, Tira 25 dhav, 2016;
(xxiii) T, &, 1-11(1)/ATH/TET (S 37 qIF) THUATHTAE-2015, T4E 15 7947, 2016;
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(xxiv) T. 5. 91./15025/93/201 1-fruwu /mwuauswsrs, arirg 2 5w, 2016;

(xxv) T, |, 91.15025/6/2004-frowus/owruauausrs, aria 29 fawaw, 2016;

(XXVi) T, &, HIAH/A. T T, /STE=AT(1)/0%h, UE . TH.1T,31M5.-2016, e 31 F9ast, 2017;
(xxvii) 1.8, 1-12/0T%/2012-THIHUATE, qTEME 13 wa<y, 2017;

(xxviii) . 7. 1-10(7)/FESTH/TAT(FET ¥ T&T IqME) THUHTATAE-2013, @ 13 wLa<, 2017;
(XXix) BT HO ATHH/THEfUauat s U=/ fag=-r(02)/THuauauars-2016, e 15 A%, 2017;

(xxx) WT. . ATF /03/ATET=AT (TAUH)/[THRUHTHTAE-2017, T 19 54, 2017;

(xxxi) T. 5.1 /ATSTH/ATH/14. 2. A TG=AT/THUAUETEE/2016, aEE 31 18, 2017;

(xxxii) WT. &, §T9F /TH&A T/ TEag=mT (01)/Thuauauens-2016, ardie 2 3T, 2017,

(xxxiii) W7, /. 1-94(1)/UHTATHUATE /Tl (Fatern)/2014, aria 11 feew, 2017;

(XxXiv) ET. &, g /mR&uad=rsdi(1)/mady [owRuauausrs-2015, arie 15 e, 2017;

(xxxv) ®. HIFEH/THAT (T T 9/ ST (1)/Thuauausns/2016, aiE 15 fdex, 2017,

(xxxvi) HT.H. 1-10(8)/ATHH/THIT(TZAT 3T AZAT IITR)/THTHUHTEAE -2013, AT<rE 15 e, 2017;
(xxxvii) T, §, 2/ sga/drdue e # /st msrauausane-2016, arde 18 fdex, 2017;
(xxxviii) ®T. &, T-1(1)/ATH/Tauadt/2012, I 12 =pav, 2017;

(XXXiX) T | HTAH/ATE TR/ ATEH=1(3)/[TRTHUHTETE -2016, a<E 12 sgpav, 2017;

xl)  TE. g 2/eH/H I U & HT T/ATEEEAT/TE TH TH U 37£-2016(SW), 0@ 24 g4, 2017,
(xli) BT, T-1/9THH/TITHTH/201 2-T%, TF , UH. T, A7 (AT |), a8 17 9997, 2017,

(xlii) T, F. A/ATSTR/ATAF/ATAE T AAGAAT/TRUHTAUEATE/2016, TEE 17 T4, 2017,

(xliii) T & HTAH/A U T/ T =T(5) TR THTHTETE -2016, AE 20 Fa,2018;

(xliv) RTEe HE&AT ¥ee/01-UH Ii( RElhEe 3T TA=e §E)-1/UF U8 U8 U £-2017, I 13 974,
2018;

(xlv) & /FRrqrareror/aTee/ STeR==T/AT. @1, q.91.91/2016, ardta 13 |14, 2018;

(xlvi) THE.E.1-110 (3)/ et (Sfae =a¥)/ Thuuawans/ 2010, a@ 21 W4, 2018;

(xlvii) FT.H. FESSH/THHITAUH U TA/AIThahed (03)/THUATHTSE-2016, TErE 10 379, 2018;
(xlviii) 1.8, Tégga/Hdiue vz Hidft/ srar=mm/owuauauars-2016, aE 4 93, 2018;

(xlix) TS HO THAS UH/TAYY (THRITHTETH)/ATSH AT AT R/ TF, U, UH.T.375-2018, aria
20 TS, 2018;

) HToH T/ THA (A ST ) ATTLAAT (3)/TRUATHTEE-2016, ara 20 S[Ts, 2018;

(L)  r.E, AEH/ATResiEd/aTET srtegEaT/aTaTEHTIT-2017, e 31 s, 2018;

(liiy W O 1/afAf T HeAsT /A egd/afaaEATRTHTaTETE-2016, AW 8 TH9Y, 2018;
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(liii) ~ RTe & ATAH/03/ATEFHAT (FTTHAAE TAT AT )/ THUATHTAE-2017, T 16 q997, 2018;
(liv)  ™To Fo HTAH/3AT TUE UH/ATET=AT(7)/THRIATHTAE-2017, A<@ 19 Faav, 2018;

(Iv) 1. §. A19/0H U TRdt/arfeg=ar(02)/TRuauausrs-2016, arg 19 7947, 2018;

(Ivi) TS HEAT G/ THEEATI /AT hehae (04)/THTaUHTSE-2016, AT 19 9947, 2018 =T
(lvii)  TEer HO 1-116/3=THA® AMATA/AT R ™/2010-UF. TH. UH. T3S, qriiE 26 d99<, 2018|

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 12th December, 2018.

F. No. 1-116/Scientific Committee/Notif./2010-FSSAIL.—The following draft of certain regulations further to
amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, which the Food
Safety and Standards Authority of India proposes to make with previous approval of the Central Government, in exercise
of the powers conferred by clause (e) of sub-section (2) of section 92 read with section 16 of the Food Safety and
Standards Act, 2006 (34 of 2006) is hereby published as required under sub-section (1) of section 92 of the said Act for
the information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations shall
be taken into consideration after the expiry of the period of thirty days from the date on which copies of the Gazette
containing this notification are made available to the public.

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards
Authority of India, FDA Bhawan, Kotla Road, New Delhi- 110002 or sent on email at regulation@fssai.gov.in.

Objections or suggestions, which may be received from any person with respect to the said draft regulations
before the expiry of period so specified, shall be considered by the Food Safety and Standards Authority of India.

Draft Regulations

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

(2) They shall come into force on the date of their final publication in the official Gazette.

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

(1) in regulation 1.2, for clause (17), following shall be substituted, namely:

“17. “Refined Vegetable Oil” means any vegetable oil which is obtained by expression or solvent extraction of vegetable
oil bearing materials, deacidified with alkali and/or by physical refining and/or by miscella refining using
permitted food grade solvents and/or degumming using phosphoric/citric acid and any suitable food grade enzyme
followed by bleaching with absorbent earth and/or activated carbon and deodorized with steam without using any
other chemical agents.”’

2) in regulation 2.2,-
(a) in sub-regulation 2.2.1,-
(1) in clause (2), the following words and figures shall be omitted, namely:-
“Bellier Test (Turbidity temperature- Acetic acid method)-19 °C -21 °C.”;
(ii) in clause (3), the following words and figures shall be omitted, namely:-
“Bellier Test (Turbidity temperature- Acetic acid method)-39 °C -41 °C.”;
(iii) in clause (6), the following words and figures shall be omitted, namely:-
“Bellier Test (Turbidity temperature- Acetic acid method)-23 °C -27.5 °C.”;

(iv) in clause (7), the following words and figures shall be omitted, namely:-
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“Bellier Test (Turbidity temperature- Acetic acid method)-Not more than 19 °C.”;

(v) in clause (8), in sub-clause (3), the parameter “Bellier Test (Max)” and the values prescribed against it shall be

omitted;

(vi) in clause (10), the following words and figures shall be omitted, namely:-

“Bellier Test (Turbidity temperature- Acetic acid method)-Not more than 16 °C.;”

(vii) in clause (10.1), the following parameter and values prescribed against it, shall be omitted, namely:-

“Bellier Test (Turbidity temperature- Acetic acid method)-Not more than 16 °C.”;

(viii) in clause (12),-

(A) the following words and figures shall be omitted, namely:-
“Bellier Test (Turbidity temperature- Acetic acid method)-Not more than 22 °C.”;
(B) in the proviso , the following words and figures shall be omitted, namely:-

“Bellier Test (Turbidity temperature- Acetic acid method)-Not more than 22 °C.”;

(ix) in clause (13), the following words and figures shall be omitted, namely:-

“Bellier Test (Turbidity temperature- Acetic acid method)- 25 °C-29°C.”;

(x) for clause (16), the following shall be substituted, namely:-

“16. Refined vegetable oil.- (1) Refined Vegetable Oil means any vegetable oil which is obtained by
expression or solvent extraction of vegetable oil bearing materials, deacidified with alkali and/or physical
refining and/or by miscella refining using permitted food grade solvents and/or degumming using
phosphoric/citric acid and any suitable food grade enzyme, followed by bleaching with absorbent earth
and/or activated carbon and deodourised with steam. No other chemical agent shall be used. The name of the
vegetable oil from which the refined oil has been manufactured shall be clearly specified on the label of the
container. In addition to the under-mentioned standards to which refined vegetable oils shall conform to, the
standards prescribed in these regulations for the specified edible oils shall also apply except for acid value
which shall be not more than 0.6. Moisture shall not exceed 0.10 per cent by weight. Trans fatty acids shall
not be more than 5 % by weight. Provided that the maximum limit of trans fatty acids shall not be more than
2% by weight, after 2 years of final notification. Test for argemone oil shall be negative. The refined
vegetable oil shall be obtained from the vegetable oils standardized in these regulations.

(2) The refined vegetable oil shall comply with the following requirements.- The oils shall be clear and free
from rancidity, adulterants, sediments, suspended and other foreign matter, separated water, added colouring
and flavouring substances and mineral oil.

(3) However, it may contain food additives permitted in these Regulations and Appendices.”;

(xi) in clause (17), the following words and figures shall be omitted, namely:-

“Bellier Test (Turbidity temperature- Acetic acid method)- Not more than 60 °C.”;

(xii) in clause (22), for the words and figures “Acid value Not more than 6.0”, the words and figures “Acid value

Not more than 6.0 mg KOH/g oil and Not more than 4.0mg KOH/g oil (for imported sunflower seed oil)” shall
be substituted;

(xiii) in clause (22.01), for the table, the following table shall be substituted, namely:-

Table
S.No. Parameters Limits
1. Butyro-refractometer reading at 25°C  or 61.7-68.0
Refractive Index at 25°C 1.467-1.471
2. Iodine value (Wij's method) 78-90
3. Saponification value 182-194
4. Unsaponifiable matter Not more than 1.5%
5. Acid value Not more than 4.0mg KOH/g Oil
6. Test for Argemone oil negative
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(xiv) for clause 22 relating to Blended Edible Vegetable oils, for the first paragraph, the following paragraph shall be
substituted, namely:-

“24. Blended edible vegetable oil means an admixture of any two edible vegetable oils where the
proportion by weight of any edible vegetable oil used in the admixture is not less than 20 per cent. The
individual oils in the blend shall conform to the respective standards prescribed by these regulations.

Blended Edible Vegetable oil shall have balanced ratio of Saturated fatty acids, Mono unsaturated fatty
acids and Poly unsaturated fatty acids to be 1:1-1.5:1. Each type of fatty acid may vary £10% from this
ratio.

Blended Edible Vegetable Oil may have an ideal ratio of omega 3 and omega 6 to be in the range of 1:5
to 1:10. Third oil namely Chia oil and/or Flaxseed/Linseed Oil, upto 5 % of the total oil, may be added
if the blended edible vegetable oil is claimed to have an ideal ratio of omega 3: omega 6.

The blend shall be clear, free from rancidity, suspended or insoluble matter or any other foreign matter,
separated water, added colouring matter, flavouring substances, mineral oil, or any other animal and
non-edible oils, or fats, argemone oils, hydrocyanic acid, castor oil and tricresyl phosphate. It shall also
conform to the following standards”

(b) in sub-regulation 2.2.2,-
(1) in clause (iii), the proviso shall be omitted;
(ii) for clause (v), the following shall be substituted, namely:-
“It shall not contain trans fatty acids more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and
from 1% January, 2021 and not more than 2% by weight, on and from 1* January, 2022”.

(c) in sub-regulation 2.2.3,-
(1) in clause (1), after the last paragraph, the following words and figures shall be inserted, namely:-
“The oil shall not contain trans fatty acids more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and
from 1% January, 2021 and not more than 2% by weight, on and from 1% January, 2022.”

(ii) in clause (2), after the last paragraph, the following words and figures shall be inserted, namely:-
“The oil shall not contain trans fatty acids more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and
from 1% January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”

(d) in sub-regulation 2.2.5,-
() in clause (1), after the last paragraph, the following words and figures shall be inserted, namely:-
“It shall not contain trans fatty acids more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and
from 1% January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”

(ii) in clause (2), for sub-clause (ii) and for the proviso, the following shall be substituted, namely:-
“ (i) Trans fatty acids - Not more than 5 % by weight.

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and
from 1% January, 2021 and not more than 2% by weight, on and from 1% January, 2022.”

(iii) in clause (3), in the paragraph beginning with the words “The Fat content” and ending with the words “the total
fat content” the following words and figures shall be inserted, namely:-
“The Vegetable fat spread and Mixed fat spread shall not contain trans fatty acids more than 5 % by
weight.

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and from 1*
January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”

(e) in sub-regulation 2.2.6,-
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(i) in clause (1),-

(A) in sub-clause (iii), the proviso shall be omitted.

(B) in sub-clause (vii), for the item (b) and the proviso, the following words and figures

substituted, namely:-

“Trans fatty acids - Not more than 5 % by weight:

shall be

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and

from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”

(ii) in clause (2), for sub-clause (a) and the proviso, the following words and figures shall be substituted,

namely:-

“Trans fatty acids - Not more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and

from 1% January, 2021 and not more than 2% by weight, on and from 1* January, 2022”
3) in regulation 2.3,-
(a) in sub regulation 2.3.1,
(i) in first paragraph after the words “so as to prevent spoilage.”, the following shall be inserted, namely:-
“Cherries may contain stems and shall be labelled accordingly.”

(ii) after item (ii), the following shall be inserted, namely:-

“In case of cherries with stems, drained weight of the cherries shall be calculated after removal of the

stems from the cherries.”

(b) In sub regulation 2.3.6 relating to “Thermally processed fruit Juices”, following shall be substituted namely:-

2.3.6 PROCESSED FRUIT JUICES
(1) For the purpose of this clause,-

a) Thermally Processed Fruits Juices (Canned, Bottled, Flexible and/or Aseptically Packed)means unfermented
but fermentable product, pulpy, turbid or clear, intended for direct consumption obtained by a mechanical
process from sound, ripe fruit or the flesh thereof and processed by heat, in an appropriate manner, before or
after being sealed in a container, so as to prevent spoilage. The juice may have been concentrated and later
reconstituted with water suitable for the purpose of maintaining the essential composition and quality factors

of the juice.

b) Non-Thermally Processed or Cold-pressed or Fresh Fruit Juices means unfermented but fermentable
product, pulpy, turbid or clear, intended for direct consumption obtained directly by mechanical extraction
processes, from the edible parts of sound, ripe and fresh fruit. It may undergo non-thermal processing, in an

appropriate manner. No external heat shall be applied during the process.”

2). Product shall maintain the essential physical, chemical, organoleptic and nutritional characteristics of the fruit
from which it comes. It may contain salt, spices and condiments and their extracts and nutrients (vitamins, minerals)
which are prescribed under these regulations. One or more of the nutritive sweeteners may be added in amounts not
exceeding 50 g/kg but not exceeding 200g/kg in very acidic fruits except in case of Apple Juice, Orange Juice

(reconstituted from concentrate), Grape Juice, Pineapple Juice (reconstituted from concentrate).

3). The product shall have the characteristic colour, aroma and flavour of the fruit from which it has been prepared

taking into consideration the addition of permitted ingredients.

4). The product shall meet the following requirements, namely:—
Table
S.No | Name of the Fruit Botanical name Total Soluble Acidity expressed
Solids in °Brix as Citric Acid
(Min) Max.(%)
(1) (2) (3) (4) (5)
1 Cashewapple Anacardium occidentale L. 11.5 35
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2 Pineapple Ananas comosus (L.) Merrill Ananas | 10.0 3.5
sativis L. Schult. f.

3 Soursop Annona muricata L. 14.5 35

4 Sugar Apple Annona squamosa L 14.5 35

5 Carambola / Starfruit Averrhoa carambola L. 7.5 35

6 Water Melon Citrullus lanatus (Thunb.) Matsum. & | 8.0 3.5
Nakai var. Lanatus

7 Lime Citrus aurantifolia (Christm.) (swingle) 7.0 6.0(Min)

8 Lemon Citrus limon (L.) Burm. f. Citrus limonum | 7.0 5.0(Min)
Rissa

9 Grape fruit Citrus paradisi Macfad 8.0 0.9

10 Sweetie grapefruit Citrus paradisi, Citrus grandis 1.5 0.8

11 Mandarine/ Tangerine | Citrus reticulata Blanca 10.0 0.7

12 Orange Citrus sinensis (L.) 10.0 0.5

13 Coconut” Cocos nucifera L. 5.0 35

14 Melon Cucumis melo L. 8.0 35

15 Casaba Melon Cucumis melo L subsp. melo var. inodorus | 7.5 35
H. Jacq.

16 Honeydew Melon Cucumis melo L. subsp. melo var. inodorus | 10.0 35
H. Jacq

17 Quince Cydonnia oblonga Mill. 11.2 35

18 Crowberry Empetrum nigrum L. 6.0 35

19 Suriname Cherry Eugenia uniflora Rich. 6.0 35

20 Fig Ficus carica L. 18.0 35

21 Strawberry Fragaria x. ananassa Duchense(Fragaria | 7.5 35
chiloensis Duchesne x Fragaria virginiana
Duchesne)

22 Genipap Genipa americana 17.0 35

23 Buckthorn berry or Hipppohae rhamnoides L. 6.0 35

Sallow-thornberry
24 Litchi/Lychee Litchi chinensis Sonn. 11.2 35
26 Acerola (West Indian Malpighia sp. (Moc. & Sesse) 6.5 35
Cherry)

27 Apple Malus domestica Borkh. 10.0 3.5 (as malic acid)

28 Crab Apple Malus prunifolia (Willd.) Borkh. Malus | 15.4 35
sylvestris Mill.

29 Mango Mangifera indica L 13.5 35

30 Passion Fruit Pasiflora edulis Sims. f. edulus Passiflora | 12.7 35
edulis Sims. f. Flavicarpa O. Def.

31 Date Phoenix dactylifera L. 18.5 35
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32 Apricot Prunus armeniaca L. 11.5 35
33 Sweet Cherry Prunus avium L. 20.0 35
34 Sour Cherry Prunus cerasus L. 14.0 35
35 Stonesbaer Prunus cerasus L. cv. Stevnsbaer 17.0 35
36 Plum / Quetsche Prunus domestica L. subsp. domestica 12.0 35
37 Prune Prunus domestica L. subsp. domestica 18.5 35
38 Nectarine Prunus persica (L.) Batsch var. nucipersica | 10.5 35
(Suckow) c. K. Schneid.
39 Peach Prunus persica (L.) Batsch var. persica 10.5 35
40 Sloe Prunus spinosa L. 6.0 35
41 Guava Psidium guajava L. 8.5 35
42 Pomegranate Punica granatum L. 12.0 35
43 Pear Pyrus communis L. 12.0 35
44 Black Currant Ribes nigrum L. 11.0 35
45 Red Currant /White Ribes rubrum L. 10.0 35
Currant
46 Goosberry Ribes uva-crispa L. 1.5 35
47 Rosehip Rosa sp. L. 9.0 35
48 Cloudberry Rubus chamaemorus L. 9.0 35
49 Blackberry Rubus fruitcosus L. 9.0 35
50 Dewberry Rubus  hispidus (of North America) R. | 10.0 35
caesius (of Europe)
51 Red Raspberry Rubus idaeus L. 8.0 35
Rubus strigosus Michx.
52 Loganberry Rubus loganobaccus L. H. Bailey 10.5 35
53 Black Raspberry Rubus occidentalis L. 11.1 35
54 Boysenberry Rubus ursinus Cham. & Schitdl. 10.0 35
55 Youngberry Rubus vitifolius x 10.0 35
Rubus idaeus
Rubus baileyanis
56 Elderberry Sambucus nigra L. 10.5 35
Sambucus canadensis.
57 Rowanberry Sorbus aucuparia L. 11.0 35
58 Caja Spondia lutea L. 10.0 35
59 Umbu Spondias tuberosa Arruda ex Kost. 9.0 35
60 Tamarind (Indian date) | Tamarindus indica 13.0 3.5
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61 Cocoa pulp Theobroma cacao L. 14.0 35
62 Cupuagu Theobroma grandiflorum L. 9.0 35
63 Cranberry Vaccinium macrocarpon Aiton & 7.5 35

Vaccinium oxycoccos L.

64 Bilberry/Blueberry Vaccinium  myrtillus L.  Vaccinium | 10.0 35
corymbosum L. Vaccinium angustifolium

65 Lingonberry Vaccinium vitis-idaea L. 10.0 35

66 Grape Vaccinium vitis-idaea L. 16.0 35

Vitis Vinifera L. or hybrids thereof Vitis
Labrusca or hybrids thereof

67 Tomato Solanum lycopersicum L. 5.0 35
68 Sapota Manilkara zapota 16.0 0.5
69 Jamun Syzygium cumini 11.0 35
70 Banana Musa acuminata, Musa balbisiana and | 19.0 1.5
Musa x paradisiaca
71 Other fruit juices 10.0 35
72 Juice of two or more 10.0 35
fruits

Note: *This product is “coconut water” which is obtained from the tender coconut without expressing the coconut
meat.

** For Non thermally processed/Cold pressed/Fresh tomato juice only.

(5) The container shall be well filled with the product and shall occupy not less than 90 percent of the water capacity of
the container, when packed in the rigid containers. The water capacity of the container is the volume of distilled water
at 20°C which the sealed container is capable of holding when completely filled.

(6) The product may contain food additives permitted in Appendix A.
(7) The product shall conform to the microbiological requirement given in Appendix B.

(8) The products covered by this Standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011. In addition, in the ingredient list, the word “reconstituted” shall be
mentioned against the name of the juice, which is reconstituted from the concentrate. The product shall be labelled as
Sweetened juice if the added nutritive sweeteners are in excess of 15 gm/kg.

(c) In Sub regulation 2.3.7 relating to “Thermally processed vegetable Juices”, following shall be substituted namely:-
“2.3.7 PROCESSED VEGETABLE JUICES
(1) For the purpose of this clause,-

(a) Thermally Processed Vegetable Juices (Canned, Bottled, Flexible Pack and/or Aseptically Packed) means
the unfermented but fermentable product intended for direct consumption obtained from the edible part
of vegetables including roots ,tubers, stems, shoots, leaves, flowers, legumes singly or in combination.
The product may be clear, turbid or pulpy, may have been concentrated & reconstituted with water
suitable for the purpose of maintaining the essential composition & quality factors of the juice and
processed by heat, in an appropriate manner, before or after being sealed in a container, so as to prevent
spoilage;

(b) Non-Thermally Processed/Cold-pressed/ Fresh Vegetable Juices means the unfermented but fermentable
product intended for direct consumption obtained from the edible part of vegetables, including roots,
tubers stems, shoots, leaves, flowers and legumes singly or in combination. The product may be clear,
turbid or pulpy. It shall be obtained directly expressed by mechanical extraction processes, packed in
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suitable packaging material and may undergo non-thermal processing in an appropriate manner. No
external heat shall be applied during the process.

(2) The product may contain edible salt, spices and condiments and their extracts, vinegar, nutritive
sweeteners and nutrients (e.g. vitamins, minerals) which are prescribed under these regulations.

(3) Whey or lactoserum having undergone lactic acid fermentation may also be added not more than 100
ml/litre.

(4) The product shall have the characteristic colour, aroma and flavour of the vegetables from which it has
been prepared taking into consideration the addition of ingredients.

(5) The container shall be well filled with the product and shall occupy not less than 90 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the
volume of distilled water at 20°C which the sealed container is capable of holding when completely filled.

(6) The product may contain food additives permitted in Appendix A.
(7) The product shall conform to the microbiological requirement given in Appendix B.

(8) The products covered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.In addition, in the ingredient list, the word
“reconstituted” shall be mentioned against the name of the juice, which is reconstituted from the
concentrate. “Vegetable juice with added lactic acid fermented whey/lactoserum” shall be mentioned
when whey or lactoserum is added.

(d) In sub regulation 2.3.9, in clause (2), in table the parameter “TSS Min(%)” and the entries relating thereto shall be
omitted;

(e) in sub-regulation 2.3.10, in clause (2), item (i) relating to “Total Soluble Solid (m/m) and the entries relating thereto
shall be omitted;

(f) in sub-regulation 2.3.30, in clause (2), item (i) relating to “Total Soluble Solid (m/m) and the entries relating thereto
shall be omitted;

(g) in sub regulation 2.3.47, after clause 6, following shall be inserted namely:-
7. CASHEW KERNELS

(1) Cashew kernels shall be obtained by roasting, shelling and peeling of the cashew nuts (Anacardium occidentale
Linnaeus). The kernels shall be sound, clean, sufficiently developed and dry. Cashew kernels shall be free from any
rancidity, shell liquid, foreign smell and/or taste, living insects, mites and moulds. It shall also be free from any, dead
insects, rodent contamination, insect fragments and damage caused by insects, mites or other parasites visible to the
naked eye.

(2) The kernels shall be of uniform and characteristic colour. They may be either in the form of whole or pieces.

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

Table
Sr. No. Parameter Limit
@) Moisture content, percent by mass(Maximum) 5.0
(i) Acid-insoluble ash, percent by mass, on dry basis (Maximum) 0.1
(iii) Total tolerances percent by mass(Maximum) 5
a. Superficial damage (Maximum) 2.0
b. Immature or shrivelled (deformed) (Maximum) 2.0
c. Speckled or spotted (black or brown) (Maximum) 0.5
d. Presence of testa (Maximum) 2.0
e. Insect damage (Maximum) 0.5
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f. Foreign matter (Maximum) 0.05
g. Extraneous vegetable matter (Maximum) 1.0
(iv) Free fatty acid (expressed as oleic acid) percent(Maximum) 1.25
) Peroxide value meq/kg (Maximum) 10.0

Explanations: For the purpose of this standard, the following definitions shall apply:

(i) Superficial damage: Damage adversely affecting the appearance of the product, including blemishes and areas
of discoloration. Scraped kernels, where characteristic shape is not affected are not considered defective

(ii) Spotted or speckled: the presence of black or brown spots or specks.

(iii) Insect damage: Containing dead insects, mites, insect fragments, webbing, frass, excreta, or visible damage
caused by boring and feeding of insects and animal parasites.

(iv) Mould: Mould filaments either on the inside or the outside of the kernel visible to the naked eye.
(v) Rancidity: Oxidation or free fatty acid production in the lipids producing a disagreeable flavour.
(vi) Foreign Matter: Any matter or material not usually associated with the product.

(vii) Testa: Skin adhering to any portion of the kernel.

(viii) Extraneous vegetable matter: Vegetative matter associated with the plant from which the product
originates.

(4) The product may contain Food Additives permitted in Appendix A.
(5) The product shall conform to the microbiological requirement given in Appendix B.
(h) After sub regulation 2.3.63, following shall be inserted, namely:-
“2.3.64 WATER CHESTNUT FLOUR (SINGHARE KA ATTA).-

(1) Water Chestnut flour means the product obtained by grinding clean, sound and dried nuts of Trapa bispinosa or
Trapa quadrispinosa species commonly known as Singhara. It shall be white in colour, and shall be free from rancid and
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from added colour and
flavour. It shall conform to the following standards, namely:—

TABLE

S.No. Characteristics Requirements
1. Moisture % (m/m), Maximum 12.0
2. Alcoholic acidity % (with 90 per cent alcohol) expressed as H,SO, (on | 0.18

dry basis), Maximum
3. Ash insoluble in dilute HCI % (m/m), Maximum 0.5
5. Protein content % (m/m) on dry basis, Minimum 9.0
6. Uric acid 100 mg/kg

(2) The product may contain food additives permitted in Appendix A.
(3) The product shall conform to the microbiological requirement given in Appendix B.
2.3.65 Colouring Foods

(1) Colouring foods, means product obtained from the fruits, vegetables, spices and herbs with aqueous extraction which
are normally consumed as such or normally used as a characteristic ingredient of food. It shall be prepared without a
selective extraction of pigments in dried or in the concentrated form. It shall retain their essential characteristics and shall
be used as ingredients in food products for the primary function of colouring. It shall have characteristic colour, taste,
odour to the source material.

(2) It may include nutritive sugars not exceeding 20% by weight of the final product in case of liquid and maltodextrin in
case of powder to make the product stable.

(3) It shall conform to the following requirements, namely:-
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TABLE
Requirements Liquid Powder
Total solids (g/100g) Min 55 90
Marker Pigment % Min 0.5 1.0

(4) The product may contain Food Additives permitted in Appendix A.
(5) The product shall conform to the microbiological requirement given in Appendix B.
(4) in regulation 2.5,-
(a) in sub-regulation 2.5.1, for the clause (b) to (e), the following shall be substituted, namely-
(b) "carcass" means the body of any slaughtered food animal after bleeding and dressing;

(c) "meat" means all edible parts (including edible offal) of any food animal slaughtered in an abattoir that are
intended for or have been judged as safe and suitable for, human consumption;

(d) “offal” means all the body parts of slaughtered food animals other than carcass;

(e) “edible offal tissue” are those parts of an animal apart from meat from the carcass that are considered fit for
human consumption;

(f) "meat food products" means any product prepared from meat and other ingredients through various processing
methods in which meat should be the major ingredient of all the essential ingredients but shall not include the
following products:

(i) Meat extracts, soup, stock and meat sauces;

(ii) Products containing fragments of meat, but which contain a quantity of meat or meat product not exceeding
ten percent of the total weight of the final product;

(g) “slaughter” means killing of food animals for human consumption in an authorized slaughterhouse;

(h)“Slaughter house/ abattoir’means a licensed place/ building/ premises where food animals are slaughtered
humanely in hygienic manner with proper ante-mortem and post-mortem inspection by veterinarian for human
consumption;

(1) “Egg” means eggs-in-shell other than broken, incubated or cooked eggs, laid by poultry species or birds meant
for direct human consumption or for the preparation of egg products.”

(b) in sub-regulation 2.5.2, after clause (13), the following clause shall be inserted, namely:-
“14. Animal Casings

(1) The standard specified in this clause shall apply to “Animal casings” which are soft cylindrical containers used for
preparation of certain meat products such as sausages.

(2) Animal casings are soft cylindrical containers obtained from large and small intestines, oesophagus and urinary
bladder of slaughtered food animals.

(3) The casings shall be dried or wet salted and are calibrated by measuring the diameter in case of wet salted casings and
measuring half circumference in case of dried casings.

(4) The product shall be free from holes, blisters, lacerations, nodules, cicatrices, domestics, black nodes, slime, mucus,
dung, salt burns, rust, moulds or fungus infestation, signs of putrefaction, rancidity or sour (acidic) smell and parasitic
infestation.

(5) for the purpose of this clause,-
(a) Cicatrix — Scar of healed-up wound;
(b) Domestic — Small grease spot in the casing;
(c) Kink — Twisted loop in the casing;
(d) Nodule — Small rounded structure;

(e) Black Node — Black node usually caused by the residue of the ingesta or
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slime left behind in the casing;
(f) Rust — Black spots caused by putrefaction due to bacterial or fungal action;

(g) Salt Burn — Areas of discolouration generally caused by: (a) the entry of air-into tin containers in which the
casings are packed, and/or (b) by the use of poor quality salt.

(6) Large and small intestines, oesophagus and urinary bladder shall be separated from adhering tissues and the contents
should be stripped off by uniform gentle pressing either mechanically or manually. This step is followed by washing,
salting and/or drying and sorting.

(7) The products may contain Food Additives permitted in Appendix A.
(8) The products shall conform to the microbiological requirement given in Appendix B.
(c) in sub-regulation 2.5.3, after clause (1), the following clause shall be inserted, namely:-

2. Frozen Egg Products.- (1) The standard specified in this clause shall apply to frozen egg products designated as “Frozen
egg white or albumen”, “frozen egg yolk” and “frozen whole egg” prepared from hens’ (Gallus gallus) eggs packaged in any
suitable packaging material.

(2) for the purpose of this clause,-
(a) Frozen egg product means the whole egg, egg yolk, or white which is pasteurized and frozen;

(b) Whole egg means the homogeneous product obtained from the complete contents of broken out hens eggs-in-
shell;

(c) Egg yolk means the homogeneous product produced from the separation of the yolk of broken out hens -eggs-in-
shell;

(d) Egg albumen means the homogeneous product obtained from the separation of the white of broken out hens eggs-
in-shell.

(3) Shell eggs are washed, rinsed, sanitized, and candled, then broken, monitored for quality and imperfections, and frozen egg
products are prepared by freezing either albumen, yolk or whole egg.

(4) Albumen and yolk alone and whole egg shall be processed strained, homogenized, desugarized, pasteurized (61 to 63
degree C for 5 minutes), frozen and maintained in the frozen condition (-23.3° to -40°C).

(5) Minimum requirements of major chemical constituents of the frozen egg products:-

TABLE

Composition Frozen egg white Frozen egg yolk Frozen whole egg

Min solids matter content (%) 10.5 40.0 22.0

Min fat content (%) 0.05 25.0 9.8

Min protein content (%) 10.0 15.0 10.5

Extraneous matter No particles over 1 mm in | No particles over 1 mm | No particles over 1 mm in 100
100 g and should not | in 100 g and should not | g and should not exceed 100
exceed 100 mg/kg exceed 100 mg/kg mg/kg

Min. concentration of hydrogen | 8.5 5.9 7.0

ions (pH)

Max. beta-hydroxybutyric acid | 10 10 10

(mg/kg)

Max lactic acid (mg/kg) 1,000 1,000 1,000

Max succinic acid (mg/kg) 25 25 25

(6) The products may contain Food Additives permitted in Appendix A.

(7) The products shall conform to the microbiological requirement given in Appendix B.
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3. Egg powder

(1) The standard specified in this clause apply to ‘Egg powder’ obtained under hygienic conditions from the liquid
contents of sound, wholesome, hens’ (Gallus gallus) eggs by suitable drying. The product so obtained shall retain the
original properties of fresh eggs, like solubility of protein, aerating capacity, binding power and palatability.

(2) For the purpose of this clause,-

(a) Whole Egg powder: Product prepared from suitable drying of whole egg liquid with maximum permissible
moisture content of 2.0 % and free from any extraneous material and off odour;

(b) Egg Yolk Powder: Product prepared from suitable drying of egg yolk with maximum permissible moisture
content of 2.0 % and free from any extraneous material and off odour;

(c) Egg White Powder: Product prepared from suitable drying of egg white with maximum permissible moisture
content of 2.0 % and free from any extraneous material and off odour.

(3) The eggs, before breaking, shall be properly washed, dried and cooled followed by breaking, inspection and collection
in sterilized containers. Then liquid egg shall be homogenized, filtered, pasteurized, desugarized and re-pasteurized.

(4) Minimum requirements of major chemical constituents in the egg powder:-

TABLE
Composition Dried egg white Dried egg yolk Dried whole egg
Min total solids (%) 91.5 95.0 95.0
Min Total fat content (%) 0.40 56.0 39.0
Min Total lipid content (%) - 61.6 41.2
Free fatty acids (Max) - 3.5 3.5
Min protein content (%) - 33.1 47.1
Cholesterol (% DM) - 2.37 1.53
Min. concentration of hydrogen ions (pH) - 3943 4.2-5.0

(5) The products may contain Food Additives permitted in Appendix A.
(6) The products shall conform to the microbiological requirement given in Appendix B.
4. Liquid Egg Products

(1) The standard specified in this clause shall apply to egg products designated as “Liquid Egg White”, “Liquid Egg
Yolk” and “Liquid Whole Egg” prepared from hens’ (Gallus gallus) eggs packaged in any suitable packaging material.

(2) For the purpose of this clause,-

(a) Liquid egg product means the whole egg, egg yolk /or egg white, which is pasteurized and preserved using
approved preservatives e.g e.g beta-Hydroxy Butyric acid, Lactic acid or Succinic acid.

(b) Liquid whole egg means the homogeneous product obtained from the complete contents of broken out hens
eggs.

(c¢) Liquid Egg yolk means the homogeneous product produced from the separation of the yolk of broken out
hens-eggs.

(d) Liquid Egg albumen meansthe homogeneous product obtained from the separation of the white of broken out
hens egg.

(3) Shell eggs shall be washed, sanitized, and candled, then broken, monitored for quality and imperfections, and yolks
separated from whites. Egg whites shall then be clarified, filtered, pasteurized and or addition of chemical preservatives
followed by filling into containers and maintained in the liquid condition at 4°C or below for up to 7 days.

(4) Whipping agents such as triethyl citrate, Sodium Citrate, Sodium Hexametaphosphate, Tetrasodium Pyrophosphate
may also be added.
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(5) The products shall conform to the following compositional requirements, namely:-

TABLE
Composition Liquid egg white Liquid egg yolk Liquid whole egg
Min solids matter content (%) 10.5 40.0 22.0
Min fat content (%) 0.05 25.0 9.8
Min protein content (%) 10.0 15.0 10.5
Extraneous matter No particles over 1 | No particles over 1 | No particles over 1

mmin 100 gand |mm in 100 g and | mm in 100 g and
should not exceed | should not exceed 100 | should not exceed 100

100 mg/kg mg/kg mg/kg
Min. concentration of hydrogen ions (pH) 8.5 5.9 7.0
Max. beta-hydroxybutyric acid (mg/kg) 10 10 10
Max lactic acid (mg/kg) 1,000 1,000 1,000
Max succinic acid (mg/kg) 25 25 25

(6) The products may contain Food Additives permitted in Appendix A.
(7) The products shall conform to the microbiological requirement given in Appendix B.
5. Pickled Eggs

(1) The standard specified in this clause shall apply to "Pickled eggs” which have been packed in any suitable packing material.
This category describes several treatment methods (e.g., hard boiling, pickling, maturation etc) that preserve and extend the
shelf life of the hens’ (Gallus gallus) or quail (Coturnix coturnix japanica) eggs.

(2) For the purpose of this clause,-
(a) Pickle solution - A combination of salt, water, oil, acids and seasonings.

(b) Pickled Eggs- It is the product prepared under hygienic conditions from hard-boiled, sound and wholesome eggs using
pickle solution.

(3) Egg Pickle is prepared by hard boiled and peeled eggs by immersing in pickling solution to achieve a pH of 3.2 to 3.6 and
packed in suitable container which can be stored at ambient temperature. The egg pickles shall possess a good uniform color
and appearance. It shall possess a good texture and normal characteristic taste and flavor typical of the type. The product shall
not be unduly hard or rubbery and shall be devoid of any objectionable taste, smell or odor.

(4) Essential composition:-
(a) Hard boiled and peeled eggs.
(b) Common Salt
(c) Vinegar
(d) Edible Oil
(e) Spices and condiments

(5) The products shall conform to the following compositional requirements, namely:-

TABLE
S. No. Characteristics Requirements
1 Acidity as percent acetic acid Min 0.6 t0 0-8
2 Sodium chloride percent by mass Max 3-0
3 pH of the pickling solution 32t03.6

(6) The products may contain Food Additives permitted in Appendix A.
(7) The products shall conform to the microbiological requirement given in Appendix B.
(5) in regulation 2.6, in sub-regulation 2.6.1, after clause (22) the following clauses shall be inserted, namely:-

23. Pasteurized Fish Sausage:- (1)The term fish sausage refers to fish mince based product comprising fish mince,
seasoning and spices, food additives, which are mixed thoroughly and stuffed into suitable casing and heat processed to
achieve pasteurization. Fish sausage is an emulsion product wherein, myofibrillar proteins from fish are emulsifiers. The




[ 9 HI-Eve 4] IR T TS : STHYRY 39

major myofibrillar protein fraction, myosin, is responsible for emulsion and texture of heat processed sausage.
Pasteurized fish sausage is either ready to eat or can be cooked for further preparation.

(2) Any fish meat of acceptable quality for human consumption or surimi (separated fish flesh water washed, partially
dehydrated, mixed with food grade additives, frozen and frozen stored) may be used for fish sausage preparation.

(3) Fish mince is mixed with different food grade additives, seasoning, spices and oil using bowl chopper. The resultant
paste shall be stuffed into a suitable casing material (food grade) using stuffer. The stuffed casings shall be sealed or
clipped with appropriate material using ringer or clipper. The stuffed and sealed sausages shall pasteurized (F value at
85°C: 31 min; Z value: 8.9°C) and cooled immediately in chilled water at 4-5°C for 10 min. The sausages shall be air
dried and stored at refrigerated temperature (<3°C).

(4) The sensory quality of the final product shall be characteristic of the fish used. It shall be free from off odor and
devoid any foreign matter. The product shall not have swollen appearance nor phase separation of added oil and water.

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

TABLE
Sl. No. Characteristics / Properties Requirement
1 Fish mince proportion (min) 65%
2 Fat (max) 8 %
3. Binding agent (Food grade starch)- (max) 9 %
4 Seasoning and spices (max) 5 %

(6) Microbiological specification of pasteurised fish sausage shall be as per Convenience Fishery Products, (Item No. 15
of Microbiological Requirements for fish and fishery products as given under these regulations.)

(7) The level of additives can be same as per the edible casing (e.g. sausage casing) mentioned for food category 08.4
under these regulations.

(8) The products shall comply with the packaging and labelling requirements specified in the Food Safety and Standards
(Packaging and Labelling), Regulations, 2011 and shall apply to the pre-packaged products. Fish sausages shall be
packed in transparent food grade containers and best before use to be provided.

24 Pasteurised Crab Meat:- (1)Standards specified in this clause shall apply to crab meat that has been cooked,
pasteurized and chilled, intended for direct consumption with or without cooking and for further processing.

(2) For the purpose of this clause,

(a) Dressing refers to the process of removing crab back shell, viscera and gills. In some cases it may also include
the removal of walking legs and claws. Dressing may take place either before or after cooking

(b) Cooking refers to a heating method of crabs using potable water, clean sea water or brine for a period of time
sufficient for the thermal centre to reach a temperature adequate to coagulate the protein.

(c) Hermetically sealed container refers to containers which are designed and intended to protect the contents against
the entry of viable microorganisms after closing.

(d) Pasteurization means subjecting crab meat to heat at pre-determined time and temperatures, which inactivates
pathogenic micro-organisms of public health concern without noticeable changes in appearance, texture and flavour
of the product

(e) Picking refers to the process of removing meat from the crab shell by machine or by hand

(f) Struvite crystals refer to the transparent crystal of magnesium ammonium phosphate which forms during cooling
stage following retorting and continues storage. The quantity of magnesium found in seafood and especially in the
water used in processing the seafood can be sufficient to cause formation of these crystals during the normal shelf-
life of the product.

(3) Pasteurized crab meat is a ready-to-eat product obtained from different parts of the crab, singly or in
combination, packed in hermetically sealed containers, pasteurised and stored at chilled condition (<3°C).

(4) Pasteurized crab meat shall be processed from live blue swimming crabs that have been subjected to the
following general steps:
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a) Washing, cooking, cooling, dressing, picking and sorting using appropriate methods;
b) Packed in cans or other appropriate containers;

c) Pasteurized at sufficient time and temperature; and

d) Cooled using appropriate method

(5) It is recommended that the crab meat shall be pasteurized to a minimum cumulative total lethality of Fgs°c= 31
minutes, where z = 9° C. Equivalent processes at different temperatures can be calculated using the z values
provided.

(6) Any presentation of the product shall be permitted provided that it meets all requirements of this standard; and is
adequately described on the label to avoid confusing or misleading the consumer.

(7) Pasteurised crab meat shall be prepared from sound crab, which are alive immediately prior to the
commencement of processing and of a quality suitable for human consumption.

(8) All other ingredients used shall be of food grade quality and conform to all applicable FSSR requirements.

(9) The final product shall conform to the following quality requirements for fill of containers or net weight and
sensory properties. Rigid container, like cans or plastic cups, shall be well filled with the product, which shall
occupy not less than 90% (minus any necessary headspace according to good manufacturing practices) of the water
capacity of the container. The water capacity of the container is the maximum volume of distilled water at 20°C that
the sealed container can hold when completely filled.

(10) The product shall have the characteristic colour, odour, taste and texture of the raw material. The final product
shall conform to the microbiological requirement as per Convenience Fishery Products, (Item No. 15 of
Microbiological Requirements for fish and fishery products as given in these regulations.)

(11) Only Disodium diphosphate or Sodium acid pyrophosphate permitted as per Food Safety and Standards (Food
products and Food additives), Regulations 2011 at maximum level of 10mg/kg shall be used.

(12) The products shall comply with the packaging and labelling requirements specified in the Food Safety and
Standards (Packaging and Labelling), Regulations, 2011 and shall apply to the pre-packaged products. The product
shall be packed in appropriate hermetically sealed containers, like cans and flexible containers (e.g. plastic cups) to
safeguard the hygienic and other qualities of the food.

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

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

(b) Odour and flavour.- Distinct objectionable odours or flavours indicative of decomposition.
(c) Texture.-Soft and mushy texture
(d) Discoloration.- Distinct discolorations characterized by the following:
(i)Blue, brown, black discolorations exceeding 5% by weight of the drained contents; or,
(ii) Black sulphide staining of the meat exceeding 5% by weight of the drained contents
(e) Struvite crystals.-Any struvite crystals greater than 5 mm in length

(f) Shell bits.- Shell bits with 2 mm or greater, of more than ten (10) pieces.

(14) The products shall conform to the microbiological requirement given in Appendix B.

25.

Gelatin from Fish Processing Waste.- (1) Gelatin is derived from collagen, which is a natural structural protein,

predominantly found in connective tissue of fish and terrestrial animals. Collagen is the most ubiquitous of animal
proteins. The fish processing waste comprising of skin, bones, swim bladder and scales are rich in collagen content.

(2) Generally Gelatin obtained from collagen involves three types of processing steps.

In the first step, raw materials are water washed to remove obvious impurities and then treated with alkali and /or acid to
weaken the collagen structure by breaking the intermolecular cross-linkages including covalent and hydrogen bonds.
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In the second step, the water extraction is performed at elevated temperature (usually > 40°C) for an appropriate period of
time.

In the last step, extracted gelatin is subjected to several separation methods, including filtration, evaporation and
deionization followed by drying and grinding.

(3) Essential composition

(a) The gelatin may be classified as Type A or Type B depending on the method employed for extraction. If
acid is used for extraction then it is Type Agelatin. If alkali is used for extraction then it is Type B. The pH of
Type A gelatin should be in the range of 3.5-5.5 and that of Type B should be in the range of 6.5-7.5

(b)The moisture content of gelatin is in the range of 8-13%. The fat content should be <0.5% and ash content
should be <2%. The elemental composition of gelatin is carbon — 50.5%; hydrogen — 6.8%; nitrogen-17%; and
oxygen -25.2%.

(c) The amino acid composition of gelatin depends on the source of collagen used. The imino acid content
(proline + Hydroxyproline) of gelatin from fish processing waste is lower than that from mammalian source.
Glycine accounts for 30% of total residues.

(4) The quality of gelatin is determined by bloom value (gel strength), viscosity, melting and gelling temperature.
(5) For the purpose of this clause,-

(a) Bloom strength (gel strength).- Bloom is a measure of force (weight) required to depress a prescribed area of the
surface of the sample a distance of 4 mm.

Based on bloom value obtained gelatins are classified to High bloom gelatin (>300g)’ medium bloom gelatin (125-200
g); low bloom gelatin (<100g). Bloom value depends on amino acid composition and components of gelatin

(b) Viscosity.- The viscosity may be measured by simple viscometers or advanced rheometers. The gelatin with viscosity
value of 4-6 mPa.s is acceptable.

(c) Melting and gelling temperature.-The gelling temperature of gelatin from fish processing waste varies from 8-24°C
and melting temperature varied from 10-28°C. The use of Thermal Analysis and Rheometers are commonly used to
determine the gelling and melting temperature.

(6) Microbiological specification shall be as per Convenience Fishery Products, (Item No. 15 of Microbiological
Requirements for fish and fishery products as given under these regulations.)

(6) in regulation 2.10,-

(a) in sub-regulations 2.10.6, the title ‘BEVERAGES NON-ALCOHOLIC —CARBONATED’ shall be substituted with
‘BEVERAGES NON-ALCOHOLIC’.

(b) in sub-regulations 2.10.6, in clause (1), after the words “Standards prescribed for packaged drinking water”
following shall be inserted, namely:-

“or mineral water.”

(c) in sub-regulation 2.10.6, in clause (2) , after the words and figures “packaged drinking water as prescribed in
regulation 2.10.8” following shall be inserted, namely:-

“or mineral water as prescribed in regulations 2.10.7”

(d)in sub regulations 2.10.6, in clause (3), after the words “packaged drinking water” following shall be inserted,
namely:-

“or mineral water.”
(7) in regulation 2.11, for sub-regulation 2.11.1, the following shall be substituted, namely,-

“2.11.1 Baking powder.- (1) Baking powder means a combination capable, under conditions of baking, of yielding
carbon dioxide and consists of sodium bicarbonate, and acid-reacting material, starch or other neutral material.

(2) It shall be composed of a fine powder of sodium bicarbonate (INS 500(ii)) with suitable mixture of acidulants and an
inert material of starch or other similar material, to keep the moisture below the critical conditions i.e. 5%.

(3) The baking powder shall contain the following ingredients:
(a) Sodium bicarbonate (INS 500(ii))
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(b) It may also contain any of the following,-
(i) Edible starches - Starches obtained from cereals, roots and tubers;

(ii) Neutral materials- such as calcium lactate, anhydrous calcium sulphate, sodium sulphate, and other similar
compounds such as gamma-delta lactone, acid pectin etc.

(c) Acidulants.-It shall be any one or combination of the following:

(i) Mono calcium phosphate mono hydrate INS 341 (iii)

(ii) Mono calcium phosphate anhydrous INS 341(iii)

(iii) Sodium aluminum phosphate INS 541(i)

(iv) Ammonium dihydrogen phosphate INS 342(i)

(v) Calcium carbonate INS 170(i)

(vi) Potassium bitartrate or potassium hydrogen tartrate (Cream of tartar)
(vii) Tartaric Acid INS 334

(viii) Tricalcium Phosphate 341(iii)

(ix) Glucono delta lactone

(x) Calcium silicate INS 552 (not more than 10%)

(4) It shall be in form of white free flowing powder and free of any off odour.

(5) Baking powder shall conform to the requirements specified in the table below, namely:-

TABLE
S.No. Characteristic Requirements
1. Phosphorous, mg/kg Not more than 20,000
2. Aluminium, mg/kg Not more than 400
3. Available/Released carbon dioxide, percent by weight of the Not less than 10.0
material
4. Arsenic, mg/kg Not more than 1.1
Lead, mg/kg Not more than 10.0

(6) Baking powder shall be labelled for best before declaration as, “use within one year of the date of manufacture”.
(8) in regulation 2.12, in sub-regulation 2.12.1, after the first proviso, the following proviso shall be inserted, namely:-

“Provided further that the use of arecanut in any product as an ingredient is not permitted without prior approval
of the Food Authority”.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-I1I/4/Exty./420/18]
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