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W1, 0. WegH/THTSTHTI(3)/Tadl/TH.TH. TH. T.AE-2018.— FT2T H&AT 3T "F (TT I
AEF 3T wrer ggarsy) faffem, 2011 #1 o7 denem w7 F forw oo st w1 fetafea e,
AT G GLEAT T HATAH TTAHLT, FG T TR o6 A ATHIEA |, G AT SAI¥ T Af=a49, 2006
(2006 =T 34) #T T 16 F ATT TS 1T 92 FHl ITITRT (2) F &< (T.) T T ARAT FHT TART Fd g,
FATT FT I=qTT FLAT 8, 39 aft =AfeT it STaardt & forw emer 92 Y Iaemy (1) i srergan s
T STar &, s SHE TATd g 61 S9TadT 8 37T T TAAT &1 STl & o6 S I [A=aHt 97 39
AT &, et 37 ot S aiaar, s g srferg=ar syt i St 8, ST S I9ersy w5 & St
&, o et i srafer it sarfa % wearq FEme R s

T 3T qATE, T TS G, [T FIAATAT STIEHT, AILAT G AT ¥ ATHH TTGHI, G
T ST T9THA A, Flear U<, 7% Geati-110002 T 372747 regulation@fssai.gov.in TT 9ISt ST o ;

I e fAfaTHt F dag § Ot st | 9T e ST gATE 97 Q@i @ Hey daiey % FaE
SR CRCIERIPERS EAR R EE I ER I il

&y fafaaw
1. (1) =a FafR=st #r =T qeeT $i /T (" SO " siT =T agdsy) fafaaw, 2018 wEr
ST
(2) T ST H TAF Sfaw wHTeE it AT i TgT g
2. G AT ST {IFF (QTT IS HIAF ST @rer qgarsy) f&afaem, 2011

7545 GI/2018 (@))]
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F WY A7 7 el F gataq fafaaw 2.5 F su-faffaw 2.5.2 % -

.

TT 1 | 6 H g Mead @< T ST, 97,

“1. Rearee/RAE 1= 99 SwUTE:

(1)

(@)

3)

= @< ® Muiha a9« “ReaEe/Rere e 19 I & &7 # At
THIT T H THEHd HSU-EAY ITITET 9¥ AR g

Rsarag sroraT 2R 9= /i IoTal & F /G IcATE AT B, ST argwsg et o9
TET/ATSET | T 6T gu grd g @i o Afde aroam, sm sim awa % 3o &
ST T & THEFd FLh doil F ST AT gar 2rar ¢, e o 9S & I+
o w21 zaw =9 A=t st aedigd a=r FrE wued off g7 a6 2|

THHT [wtertea § & FREt aforar & geeheor T ST aedt 2, o191, -

(#® ReawdMAfer . wmme s #ir arges R=at, fREe ae=t s
ITCATE & IULFT AT g ° O Ay Srar g sfiT 39 arfurtsas w9 F
o e F oo [fdse qmomm, =19 & 99T F 49 ¥ ardiT T6eRr
IUERY § TEERd AT SmaT 81 10 faeT 3 forw 350C 9% srerat 5 oAt & forg
550C I¥ 7@ T HAaE g | s qadd faars 7

@ R asw/aE: REE TRH/LaRE 9rq A9ar Wited & wiAdAl F o
TAHT A9 210 81 S=F ATIHIE 9¥ YEHERI Fl Tgd FT Thd g 37
HETO-{RIT A IATET % Icarad & forg fRsai & fEeedi & &7 § y7aFd
2l 2l

(M  afoSas FAsidar ag seeT ama & greg f S g, e 3ot s\ ar w
TATEST qT THTT ST § o7 & ST & Ar2r-a7ef T&aresy ¥ Ta< qgcd
o g&H AT | qad gl Srav g S @rer § $E0r 37 fAaeor it qrer=
Fe-wefifaa sraerstt § ag aha g1 A= goamet % forw arforfaes fasiar
T % o7 erufer F AT Saamg & pH, Ear sfiT §9ed & qare foae
gl Reamas/REe yweser fFu S a1t 3came FT Fo AT IcaTE o+
IeqTed i Ao | gga ATehigd e fear S

T G F T % forg, -

() UH(F) 99 & ag GM9T=T AIFET AT ¢, et ST arT 3a=me i
FTAHAT AT & forg fmar strar g1 Fo w9 & ot gufrarfug aromm 9=
e Stramupet it Sfeaterd Jear it 7t F31 & oy sraeas f@=et #1 w6
fHreraT 8, S e /1 9% 1210C grar 2|
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AR <pT TSTAA ¢ SHTERIT 3

2.
(1)

(2)

(6)

(7)

ReEfRagrET #ig sare

A g # Mg A et Sugad Ot 9t § T he 0 e sf/esrear
v fAERa/Estg 79 SRy 97 9N g9 2 =9 Jul § it ' oq
aftaefga/fetia 7| Scaret afga Fefa/ st 9| Icmet F F2 JEen
ol (Fererond fawre, wefd, =t wrefaw, R, =), d@ees,
iRt siT Tt i ggfadi 1 7 21 =9 "ie 9 9 e uEt 1 s
TSI 19 3T F =T | Fofteg Gt amar 8

PR #w SoEt § 3 aftrfega ww o afwm g
Frea e/t w2 For ares |§ gaa oo sar g 6w e
TEIIST qaTt | qaT 3 faer #OAeor w2 fogr siar 81 7 aoft & =/ %
ITIE AT ATqEAt off ofAe g, S g w9 ¥ AR 99 3re g € #i)
S z Jiegem, S, TTEEET F9T ST arg grdt gl A & iy g4t
o Zrar 8, BH & 0% 59 g7 39 | BIA-RET ga0 dTar Mienre & €9
e graT &l

TSI AT ITATE | 9 HiF 94T g9 Iere qtea &, P frase, s ws
FATHT, AT AU FLeh TEIH/AT AT UF T areAt o et sapfa & a5
o g1 57 foer wi i aerr s w65 & srfeen frerd-sperdt 2n

T IHTET T 91, ATF &7 F AR o 10 srqar Befe a9 quar 99
T /FFEET % G IT-IATRT & T AT ST

foraes ag wiwam 8 o grer o1 a1t & /i it F==1 AR i 977 el §
T F oo grer o srar 31 FEfRaameE aie Scare w91 Fw@ 9 ST
AT 7997 (NaCl) § #7819, MEH-895 T 99 T TFhe a9 SA1aT 81 T8
AT a7, 9T 3T 919 F TAT 177 HHSHl H a1 TEA § 7 gar gl TR F
1 AGU-HAANT T 57 1q 8, e 797, 9§67 o=y g9 Bad-oed
Tel| |G UTIE &t g FqrEe A fFari wte uesw F 9§ gt 8, S S4-
H-797 e Y a7 Baw g9 €, SeH a9 9maq siiT 99 999 gar g, e
qiord TET T9eh gid gl TIE &7 § I Gi9 (THACTH) FT ITAN o F2
et o soaal § 5T SITaT €)1 THseus AT ST 3T 6 WG 49T F 20%
e =T gaT gl

TS A STTE HIE FATHRT, TSR srorar =it #3e o 39 ®s/am
STE AR a9 T8 S ™eehl aerae d@ted 919 ° madi-sfrdr grl =59, J1se,
ATAT FIFe HIH F THS (AT STl § YIFT 2 8, s 7| F zFe
ZAfeRTARRET g FiHEE Ghar & M 70 wEE ¥ uw-gEe ¥ 99 g 2
fOFeTd: =8 912 F /i T AT dT-HiE FES % q1F q9v, FBiehe Y 7
THHEHT T ITINT Fileh TASTIT AT ST ThdT gl

TaH AT & & F7< T9eF g1 T9aT g, A7,

(F) S, F9@T, &= T, G 39-3qTE, (1 wY F ATRY-
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(8)

()

i a9 (THduE) /AT ' F G /i (THSrE),

S, SET-gfeat, e, weTe, afiweft, W war, Radiwre, so-safed
Tasit I

FETETESE AT T ITEET, 9T
i T ITUTE, HHIAE, 5 UTISY, ST WA, Hesil T ITe;
i. e, e, o § qI L9 AT I, SAATS, A AT AFHThAT;
ii. ¥, 7€, oEge uET a9 3,

V.  HHIST (T 3T FATST el §FTY), THEEIST (FHISA), AFEIST, HIGEIS,
S B (e o afega)

V. o I 3CITE ST T59T 3A9Tg;
FHT, 9 30T FHT I

T, Heoil, T AT Teoil T, Hel T Hooll HFLE AT ool &Idl, TAT
T 14, | a0 WEH I

TR AT 4T 3T
=T ST =T I
9TgE ATed HiSTHTee Usie (FH Fomhhi FT HigHi)

T, Tt T, 9 o g5 SouTs; @i T "ger IedTs, STl
ST ST ST T 7T

SA-TATNTA, T TA-ATH T TIETT
FAIATE, T Mia, [ T, TH i (HIHT F7 M=), FHIAT TS, Forh
AT, TAN oA, THeFd TEGAT I ATe, eI FErai o=

ST IATE AeATITEd STersli & &7 al, 377,

()

(@)

feafea wig IcaTe § 9 § w9 50% AiE (FAAT /i, FHT AT G THRET
Tted) gnl S=elt 7 ster F1 fafAfEfa & 25% & w7 7 370

Efea 7 IcIal & qaw & 799 Atewad 30%, O A 9eE
A 25% ST qierdt TAT @I H7 /T 15% i, s 9w sqaardy qeget
T SAfERdH FA e HaF 19T 25% ¥ Tferat T @ mer w1 10% 2|



[ 9 HI-@vs 4]

qRA T TSI ¢ STATYR 5

@M T CEfRa 7 soel § taedey #iY a1éET 3.5% T A 81 3.5% ¥
TR aTEev/UFedeT atd J9aT 2.0% ° Afed Fafa | e are
TTE IITET T2 UT “TFe” el AT S|

() TR EEET A9 ScTal § Sedr der WIEd ster ® A1 O ST 10%
(4P+10) s7aTq 10% FrTord Ster & afarss 7 2l

() o7 F9T IcATEr § 10% & & F9T7 T 1 A€ A7 I+t arer Icqral § a97
5% & FH gl

3. gaTfia/eniag i< g% siv/sraar gfta #ig o

(1)

®)

(6)

= T # Ryiia ams el soga ot amlt § 8= o o odgertera/srteaa
SIY To S/ AT 7T SCMEl” 9% AN g1 38 20 § TEHER 6 Fe 940
(SETELUTY HETLA/ATFAA, TV, THTS, ) AT FT 09 &, ST AT 3T FFEe
IcqTET T ST AT FETd 2|

TETied w9 A 9g Ioare At g, S afiwaw &g s aifea @1, wam s

T AT FEATHT FHLA T T1E FT AT TG0, ATSee/ATEeEe 3T TgTH
ATHRIT & HH1E HLeh JATC FRAT J1aT 2

T T AT IR, T 9%, 331 Ieq72 grar 2, o amarea g, & s
GT FAEIT A [HATHRL AT ITH HATA START aTdT SATAT 2l

i w9 § 9g I Afvd g, O qEm am siw i @ F o
THTTET/Toh AT %I TCd AFET 6 gU § T@HT AT AT AT g1 THHT S8 &9 Hl
gl (TA-ATLT, TA-FAA STTAT ST ITISY) AT Tl TATHRT AFAT THFT FH,
T | SrraT /i A fEfattaat & e Werse aman s

TETHA H W F Gle-gie g AT AfeaiEa a1 Aaftamizdd 98 ohe q9 e g
H TAT ATT AT 30 9g A oFe (h a7 SITU| HATEH &1 ThL F 77 Jrar € oz
SIY O[S 38 HHTeM | W19 & g6 T a7 SH1EH 5 § AT 7T & TIaT Tg-2
AT TroTaa T TANT FHleh AT Ivg g & | T AT AT § TAFIAT AR,
ThY 372 TATHT AT 2 § TEHT ITH HH1EH A 397 AT AT &1 L TETe
T HTEA o GY FEehi w AT I AAARY Ieg (A d JTTHTT 3iT adr § w16y
q9T qF TET 14T g

HHATTET AT T AT STTAT TT T THRIIT ST THaT ¢ AT AT THAT 1 Fhe T B
THAT STg HATIA |G T G Y (o T2aT o+ far ST 9T g1 A
HIE H AT q7 qRANE aT57 A7 59 gt foarwe o At g1 @ &1 9o &
STTAT & STH(d® F16S AT ¥ 59 AT ATHAH H1eS Al T T-LS 11T F3T
FTCS & q0a, Ol Storar Agi & ST Srar &1 g3t I1 v st = &9 § Hafta
ealt ITUTEF AT TLB-d¥E & SATET §vel a®i & frar S aevar g, ™oed @1g #ir
STATH & T ATHaer<h AT gaff Scarash AariHe gl




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

(8)

(9)

s o forg srfRerfRa sturam sfeumfRa wie 3 Fa sraraT el A1 T, gt
TAH, AT STAHY, T3-THEHT HATA, TH HATA GXHHL A IH TH Fdd & I8
&< T 7T qo # garar )

THH TG ST G qeew 2, S g T % "9 (NaCl/arerformy FEs),
ATzee (AAfeFay 500 ppm) SAIET ATzTEe (ATERa® 200 ppm) T FwiFwe (0.5%)
TAT si¥era 7| IuTe  forw freT ofF 2n

THH FTAigrege AT T dTEeT, TAT TY IS, FAIAe, o TS, TA-ATT (e
Tas TIE, JAT AAAT FEIAE, AR, THIST (T 3T ATST 6 ¢FIY), ST
(FAHIST), AT, HIoIS, T BT (Ahs & BT Afgq), 88, Ta/@sard,
SET-feat, waTer, ST i T e, FEe, e, a, =9 s a5 3o
THiT 3T Tg9 IeUTE, FIATAA g HSAfaT, AT 38 7 gett srorar g w7
Teq off 21 9 3l

4. gitFa/fsifera #ig Sa

(1)

3)

= g # fAygifa ams e s afEr et § 9= o o ogftea/fAsifea
HIE ICTRL” 9 AR 21 | 36 Foft § IT=1e il Tgiaat (FEre, T, dree sfiv
i) Afora g, e /i sfiT 7| Iearal &1 IRTEA grar g e Iadr Werr
Aty ag STt 8l

it srear Fsifora wig SaTet & ag 71 srrEr 719 Ioare orfeed g, oad &
HFT ST ST AT AT AT FHEAITAA FIT [Tl (o AT AT 211 ASie 1302 or 51T
TR HiE ITATET &l 9 57T (aw) T, “FH-3RAT T T adl-amaar’ 74
ICITET o AT 9¥ <7 GHE! § Fier AT g1 78 Aeaferfaa a1y #7181 964t 2,
E DI

A

(F) A-AEAr qiE ST 0.60 ¥ F7 ay X 25% & FH AEAT a1 HiE
IR

(@)  sia-adi-smsdar |@rer: 0.60 3% 0.85 F i+ #iT aw ¥ 50% & FH7 AT<AT aATA
HE ITE]

T T TRITET T@ il S (30207 95 id | ITIE H Aadl 56 £q< % HH gl STl

g o == =1 famen g o o g arer ge| sttare i afafats 693 a2

ST 81 SAT=AT T aTIHTT (<48.88~49.00C) 1T 3= aT9H (>93.33°C) U%

TR THTS T ST THAT F1 ATEAT 3T ST TATSATE T AT T AT 6 o iy
T A AU /H /T fAaTa /it grha grer f3ra s

T fAwtered § o 1S T9eh WY g1 T 8, 91, -

F @@ U= F@w  (NaCldrerfemw  #erss), Arsde  (Afgswan 500
ppm)/ATEerze (AferFad 200 ppm) 3T HiFwe (0.5%),
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HRA h1 ASUA : STHIYRO 7

(=)

(M)

()

Had, F91, @, g S9-3cdie, A w9 ¥ aferfza Wi
(THETTH) ATRE T " IT 7 (THAUH),

FrATarzge AT TET A5, T4T:

i T UTSY, HFH e, 55 TS, HST WIEH, ool T I7TT

i, TA-TTe T Faoll TN, FIAT S2AaT FH e

ii. HI, ST, 9177 § AT <90 AT /IE, ST, S ST TFFiahal|

iv. 7, o, favge srerar 9 3o

V. RIS (9THET ST FTS e §ETY), THELIS (TFHIST), AFEIST, HIo2To,
T, T (ws R wfgq), oge, Ta/E=ar

Vil 7T ST TR AT AT IS

ufieft, Rerdisrer, foees, s, i sfiv 9ger 3cuTs; WHIY 37 9397 ITS,

AT ST HISTET 3/ 6 77, AT a7

FETY, T A TAT I0IT

e, HiesTaT, e ST qasit 76, Hasit Hral, TAT TIT, ¥ a0 el 3T

el AhiT 3T TSI IR

T ST 4T ITATE

ST T 3T 31T

9TgE ATed HiSTHTee Usie (FH Fomhhi FT HigHi)

w11 g, gareashar Sa-sraerfeq Tée

FAIRE, T e, AT e, TH faF (FHT F1 Me), AT TE,
FoTeh Sel, HeqAS oo, THeha TFgAT Hi-Aie, FeaHd FErF i HaEa

e AT U FT Tl

5. /MY T HiF IS

(1)

()

TH @< H Meid ATE “T6/378 7 Il 9T AN g, S| d 0 (Farterd siT
TR g3l FoeTeR?) 37 91T ST=Tia w9 IeaTE QiR 2

U Hig T T T AAAT TE IATE ATHAT 2, rEshr 7208, ~qqqw IwHT FIe
FTIHTH 9 1T IT=TE FhaT 197 2

MY I WG T I8 HH/FE 313 AT g SrEawr Aitors &7 7 917 3= Frar

AT BT T S8 =19 & Uger 3T AT TohTAT AraeTs gl

Toh HIE ¥ GATE e it TRT & /i % St sroqar Fia7 979 | i dees, aom
AT A, AT, AT, FET, TgAIsT TaTy et e i feft 7w o a




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

()

farforse oW = T FIAT oTfHe 81 TR F UET I[Orar H T AT § S 39

G FTA AT & SHATIEH 377 UrsTTSHI % 75 g & ITehl A0 STafey agat
Bl THTS IUF ATT (S[ATS, FISfNT fiT qars), s a9 (TS, SrefonT) & syuam
Trea=@sh i Sl (ATShEd FIanT) T &0 ST JFdl gl wlE araqT e s &g
T TTE 3 Agequt g=F 2 2, e B v 3 samEt F o aediea w7
AT AT

=Y AAfered doehl 9 | Fl d9ea A gl 96dT g, AT,

()

(=)

(M)

(=)

(®)
)
(=)
(%)

()

I AU (AETH FARIES ATAT TEHOAT  FARSE), ATAT 90
EIGE2IRTS

qifeaw Arzee (STfashan 500 ppm) srerar difeaw Arzerze (srfamaw 200
ppm)

FTATEIESE 3T LT FTeE, JAT

. T T3S, FHIe, 3¢ T3S, ST Wi, Tosil YEM 3]

i HIH, SfTeT, T[S & TITE XL AT HIE, STAAT A AAAT qFhTaal|
ii. T, [aege Saar IFl 3caTa

RIS (AT ST FTSA Bl 90X, SHERIST (TAHIST), AFEIST, HIGElST, T,
o (vt e | f2);

)

ErHTQ:

Tfestat

ST 31T & IeqTE
STET-FIEAT, HATA, HISTAET 3T TH TATA

ST AT, FIrerefier STA-sTTafed Srei|

TN FT 7o rxar ffoa sear vefifea @i

(1)

= g § Ryt g cgwer & arer srgaEr offaa srger wefifaa =
T AN B ST IEH Tt Suea SRRt Al # 99 R gu mwsier w
T F=df AT, THE, e gU Tohe A¥aT @ e ot 2

gON & /G F g @09 (Oryctolagus cuniculus) FT @I AT
At 2

TN F TIET G G FT 9 A9 A0990q g forerenr afizero w27 %
forT s|eRT FoReT Wt ST A TR 13T 2T

Oy F Mg wig & Tner 71 a8 arsr 79 a8, [ =9 @
eftfaa e rar g1 & Scame &1 arawe 0-70F. 941 <271 &l

TN % vefifaa wiw & = 1 ag ifaa w st g, 59 =3 =
eftfara o w17 27 36 SeuTe &7 arawTE -180%. STaT IEE FH 947 LT 2l
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HRA h1 ASUA : STHIYRO 9

(6)  ETNY F WiW & G G T AT € A TT G =qwT Ty 39-
Ioare, o femm, ot a1, 92 3T S orfae 2

(7) =@ % |99 & At fia ofoe § arer ST awar @
F)  arm/ehfaarmsfifaa s
(@)  am/sifaamsifad F e, S eEfated IT-5he

% BT Hhd 8, I, -
(i) IETAT 29
(i)  w=terat

(i)  FET

(iv)  fosgetr =i

@@  amyshfaamehifea e ==

(7)  sica ScaTe ® fedT S9r 72.5% + 75.0%, W 371 20.0% & 23.0% 37
9T 39T 1.0% & 6.0% 2T

(8) JIST e F 7T Gaamrer 3 A9 F7 44107, % (=1 o4ty & forw -18+1°C
9% T AT STu ofifea Soome @ W= it am offae sEwsi &
FATT 2 7 4 for § =7 orr Smuy yefifaa wig &1 10 wgE § @ o
ST

@T 11 % 18 [MHfIEd @€ S ST, 377, -

*(12) A=t wig saae

(1)

=0 gT | it A et o T et § 9 o o

“HTATET JF ITMEN TT A0 g1 T A0 § I Fs THERLT T (IITEL0T
HETEA/ATVT SorFeH, TSN/, TS, ) FT 3o g, ST 7 i TFpe
SCATET o T, FHIFAAT, AT T I FHAICHRAT § qITL AT 6 qTI-97 ITh!
TREfEra TEHT IR ST AAY TR 2

Th9e T AT € W1 & TAT TESHl, TAT TG, BIEhe, 3T, TSI, 9T,
HISITAT Sl ATHHT Tsie, & & JI T9aT T3S & ®F § W0y, ™o f0rae0r
 forw fodT oo 979 9% ST ST gl

TEeted #i| & ST 41, gamd, Aiee, FEAdr Y =7 HITcHE e J§ U
T % fore #6e § 1-24 =2t 7 = 9| |

FOFTr T afSSg AT SRl U¥ A9, BIERRH, 9%, dSYreeY, 9T,
HISTTAT ST TATHHRIL HHEHT T STATT HATA/TTISL AT

T afforgaa w et oryar etz 7| & #89e, STehtT = sruaEr
T3S § 1-24 =2f a9 =T, arse, daferaaftsm w3 auar a5
TR T ST




10

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART III—SEC. 4]

(6) a9 fAwaferfea deest § & wrS daes € g1 aFar g, oridq-

(%)

(@)

(M)
(=)

(®)
)

FIEhE (0.5%), ATEge/ATEErEE (200 ppm)

St s (Tfaee, dfes o [Mifes ufEe), axmE, a1, /% =, T3,
T, ATET ST JAT 9

qTee: grEgrahiarae, foefed, T i ook T siY aRatda arer 7re
QTERT, TS (AT ST ATS el gFTY), SHFECIST (FHIST), AFEISA, AT,
o (ge e wf2q), a=e, Tafe=ar

TERiee/TTe (500 ppm), AT F{THE (STUHATT)

(13) e wig SwTe

(1)

()

= @< # it AT et Saea 9T | # O By T ofEveg
HIE IR ¥ AR 20T fhvas qem Sfaryy gy ahesw # uE TEid
graT &, TS S pH i stor B @ g1 et § ST Soare ® o ud
farferee orer o g

g wiw Sare & 3 w19 IcaTe Af9uT €, S gier Fvadsr gaw
sfraroet, @um dfFes e FhfRET siwsrar =i, g a= o i
SufRarfa § frvae, qars &7 ook it ugfa & sanfza e srar 21 =9
T | TAT Heleah, TAT T, FAT, TS i T 7orer, o g1 9 2

W FdL 39 & SHaret &7 ga¢ afaq g, e g § fFvaq &
forT ST Rt STar 2

Trfvaa w19 IcaTal #T IcaTed qd Ut gEn SftdtT w=iex §ad g
=g gHehl F SN § A= 39 foer BRar sar 81w #w5r Ghvaw

TaTeT "ad % faAT S weArfur gy fF ST S wwar g1 e 7 Ay aewre
F Ha¥ § U eruar frfvaq g faar smar 810 gew st afafafe g

T ATEAT o 0T Foh0ae pH &7 4.5 & 5.5 % €< % FH F< <dl g qd7
ST it IUTEUTA e oIS F HTLOT ST AT ¥ 7 FT IqT B

=Y AeAfered doehi 9 | Fl d9ea A gl 9hdT g, A7,

(F)  HETHE Gew, Y AiRTw e, i w argde/ATzarse (80
ppm) 3T FAIfEaw greaifersiche (2200 ppm) BT 2
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(liily ~ To Fo ATAH/AT TUE TH/ATATAAT(7)/TFHUHUHUAE-2017, T 19 T4, 2018;

(liv) 7. 5. ATH/TR T TEH/Tg=T(02)/ TR uars-2016, 9w 19 799, 2018;

(V) RIS HEAT AT/ THR&ATH /AT e (04)/MHRIHTATE-2016, T 19 T9a2, 2018 3T
HTEe G0 1-116/3=TF A ia/Arerhere®/2010-T% TH.09. T35, g 26 799<, 2018|

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 24th December , 2018

F. No. Stds/M&MPIP (3)/SP/FSSAI-2018:— 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 sections 16 of the Food Safety and Standards
Act, 2006 (34 of 2006) is hereby published as required by the said 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 Official Gazette
in which this notification is published are made available to the public.

Objections and 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 and 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 Authority.

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, in regulation 2.5,
in sub-regulation 2.5.2 related to Meat and Meat Products,

(A) for clauses 1 to 6, the following clauses shall be substituted, namely:-

“1. Canned/ Retort Pouch Meat Products:

(1) The standards specified in this clause shall apply to thermally processed shelf stable products designated as "Canned/
Retort Pouch Meat Products”.

(2) Canned or Retort Pouch Meat Products means the meat products packed in hermetically sealed
containers/pouches which have been thermally processed at specified temperature, pressure and time combination
followed by rapid cooling to render the product shelf stable. It may also contain any other ingredient which are
standardized under these regulations.

(3) It may be processed by any of the following process, namely:-

(a) Canning/Retorting: Meat/meat product is packed in air tight cans, retort pouches or any other containers suitable to
the products and processed in thermal processing equipment to specified temperature, pressure and time combination to
render the product commercially sterile. The sealed containers shall not show any changes on incubation at 35°C for 10
days or 55°C for 5 days.

(b) Retort pouch/containers: Retort pouches/containers are flexible laminates made of metal or plastic foils. They can

withstand high temperature processing and are used as an alternative to cans for production of shelf stable-meat products.
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(c¢) Commercial sterility: It is a condition achieved by application of heat which renders the product free of viable forms
of microorganisms having public health significance as well as other microorganisms of non-health significance capable
of reproducing in the food under normal non-refrigerated conditions of storage and distribution. ~F value required for
achieving commercial sterility of different product will be different based on pH of the product, consistency and
composition. Fy value of the product to be canned/retort processed must be standardized prior to production and
marketing of the products.

(4) for the purpose of this clause,-

(a) F Value: means the common parameter used for measuring lethality of the heat treatment. F, value indicates minutes
required destroying a stated number of microorganisms at a defined temperature; usually 121 °C.

2. Comminuted/Restructured Meat Products

(1) The standards specified in this clause shall apply to "Raw and or/cooked Comminuted/Restructured Meat Products”
which have been packed in any suitable packing material. This category describes several processing steps (e.g.,
sectioning, flaking, chunking, slicing, mincing, chopping), ingredients, machineries and cooking methods for processing
of comminuted/restructured meat products including mechanically deboned/separated meat products. It is broadly
classified into comminuted or emulsion and restructured meat products.

(2) Comminuted Meat products means boneless meat which has been subjected to particle size reduction by
cutting/grinding/dicing/chopping/milling and/or marinated and with or without additives. This category also includes
meat emulsions or batters which are finely comminuted meat products containing true solutions, gels, emulsified fat and
air. An emulsion is defined as mixture of two immiscible liquids, one of which is dispersed in the form of small droplets
or globules in the other liquid.
(3) Restructured Meat products means meat or meat products that have been ground, flaked, or chopped and formed into
steak/chop or any other shape with a texture that is closer to that of an intact steak than that of ground meat.
(4) These products shall be prepared from meat, mechanically deboned or separated meat or edible byproducts from meat
animals/poultry.
(5) Comminution is a process by which particle size is reduced for incorporation of meat raw materials into finished
products. Comminuted/Emulsion meat products are made by chopping meat and water with the addition of common salt
(NaCl) until a fine, protein-rich slurry is formed. This matrix is then capable of binding fat, water and other non-meat
ingredients. After cooking, the salt soluble proteins are coagulated and this results in an immobilization of the fat, water
and other constituents. The basic structure of a meat emulsion is a mixture of finely divided meat constituents dispersed
as a fat-in-water emulsion, where the discontinuous phase is fat and the continuous phase is water containing solubilized
protein components. Mechanically recovered meat (MRM) is also used in a number of comminuted meat products. The
MRM usage is limited to 20% of the meat portion of the product.
(6) Restructured meat products are prepared by flaking, grinding or chopping meat so that it is formed into steak/chop
like products with texture closer to intact meat. Chunked, ground, or flaked meat pieces are used in restructured products
wherein the meat pieces bind each other with proteins extracted through mechanical action using tumbling/massaging.
Alternatively it can be restructured using a small amount of meat emulsion or non-meat binders along with salt,
phosphates and other ingredients.
(7) It may also contain any of the following ingredients, namely:-
(a) Trimmings, fat, skin, edible by-products, mechanically deboned meat (MDM)/ mechanically recovered meat
(MRM)
(b) Water, herbs, sugar, spices, preservatives, condiments, stabilizers, hydrolysed vegetable protein
(c) Carbohydrate and protein binders such as:

(1) milk powders, caseinate, whey powder, egg protein, vegetable protein products;

(ii) meal, flour, fibres or starch prepared from cereal, grain, potato or sweet potato;

(iii) rusk, bread, biscuit or bakery products;

(iv) sucrose (sugar & brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup (including

corn syrup);

(v) Other Dairy products and analogues

(d) Fats, oils and fat emulsions

(e) Fruits, vegetables, Fruit & vegetable juices, Fruit and vegetable nectars and protein products derived from
vegetable sources such as soya beans

(f) Cereal and cereal products
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(g) Eggand Egg products
(h) Sweetening agents including honey (Excluding artificial Sweetners)
(i) Salt and salt substitutes, Black Salt, Herbs, Spices, Masalas, seasonings and condiments, Vinegar, Mustards,
sauces & like products; Yeast & like products, Soybean based seasonings and condiments
(j) Water soluble, aromatic hydrolysed protein.
(k) Carrageenan, Gellan gum, Guar gum, Gum Arabic (Acacia gum), Karaya Gum, Konjac Flour, Cellulose gel,
Processed Eucheuma Seaweed, Sodium Carboxymethyl Cellulose, Xanthan gum
(8) The final product shall comply with the following requirements, namely:-

(a) Comminuted meat products shall have minimum of 50% meat (including lean meat, fat and edible offals).
Lean meat portion shall not be less than 25% of the total formulation.

(b) Comminuted meat products shall have a maximum fat content of 30% for pork, 25% for rest of the mammals
and 15% for birds and rabbits, with a maximum connective tissue content of 25% for rest of the mammals
and 10% for birds and rabbits.

(c) Extenders or binders are allowed up to a level of 3.5% in the finished comminuted meat products. Meat
products containing more than 3.5% binders/extenders or more than 2.0% isolated soy proteins must be
labeled as “Imitation”.

(d) Moisture content of the finished comminuted meat products shall not exceed four times the protein content
plus 10 percent (4P + 10), i.e., 10 percent added water.

(e) Low fat products shall not contain more than 10% fat, while extra lean products shall be less than 5% fat.

3. Cured/Pickled and Cooked and/ or Smoked Meat Products

(1) The standards specified in this clause shall apply to "Cured/Pickled and Cooked and/or Smoked Meat Products”
which have been packed in any suitable packing material. This category describes several processing steps (e.g.,
curing/pickling, salting, cooking, smoking) that preserve and extend the shelf life of the meat and poultry products.

(2) Cured meat means the product prepared after curing meat with common salt, nitrate/nitrite and adjuncts for the
purpose of preservation and obtaining desirable colour, flavour and shelf life.

(3) Meat Pickle is traditional, shelf-stable ready-to-eat products which are prepared using common salt, vinegar and
edible vegetable oil, seasoned with spices and condiments.

(4) Smoked meat means the product prepared by exposing the cured/cooked meat to smoke produced by hard wood for
flavor and preservation. Alternatively, liquid smoke (oil-based, water soluble or dry powder) shall be applied to meat
through dipping or drenching, automizing (spraying) or directly mixing with meat formulation.

(5) In curing, smaller meat pieces or bigger cuts either deboned or bone-in shall be dipped in or injected with curing
solution. There are two types of curing methods; wet and dry. In wet curing, the meat cuts are either dipped in curing
solution or injected with curing solution using multi-needle injector or hand stitching or arterial injection followed by
dipping or tumbling. In dry curing, all the curing ingredients are rubbed over the meat surface and stored for a long time
under temperature and humidity control.

(6) Cured meat may be steamed or pressure cooked or smoked. Alternatively cured meat may be subjected to maturation
and drying or smoking. Smoking is done through the addition of either traditional vapors or liquid smoke to meat. There
are two types of smoking; natural wood smoke and liquid smoke. Natural wood smoke is generally produced from non-
resinous hardwood sawdust, woodchips, or logs. The smoke may be produced from an electronically controlled smoke
generator or from a variety of much simpler versions, ranging from log burning to human power controlled smoke
generators.

(7) For the purpose of pickling, boneless or bone-in meat cubes or chunks shall be subjected to cooking, followed by
light frying, added with vinegar, seasoned with pre-processed spice mix, condiments and covered with heated and cooled
oil.

(8) It shall contain meat, curing ingredients consisting of food-grade salt (NaCl/Potassium chloride), Nitrate (max 500
ppm) or Nitrite (max 200 ppm) and phosphate (0.5%) and for pickled meat product it shall contain vinegar also.

(9) It may also contain carbohydrate and protein binders such as milk powders, caseinate, whey powder, hydrolysed
vegetable protein, soya or caseinate , Sugar, sucrose (Sugar & Brown cane sugar), dextrose (glucose), lactose, maltose,
glucose syrup (including corn syrup), honey, treacle/molasses, Herbs, Spices, seasonings and condiments, Saffron,
Vinegars, Mustards, sauces & like products; Yeast & like products, Soybean based seasonings, Juniper berries and
Smoke or smoke essences.

4. Dried/ Dehydrated Meat Products

(1) The standards specified in this clause shall apply to "Dried/ Dehydrated Meat Products” which have been packed in
any suitable packing material. This category describes several treatment methods (e.g., curing, salting, pickling and
drying) that preserve and extend the shelf life of the meat and meat products.

(2) Dried or Dehydrated Meat Products means the meat or meat products in which part of free water has been
removed by evaporation or sublimation. Meat products preserved by dehydration are conveniently divided into two
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groups based on water activity (a,,) levels; “low-moisture” and “intermediate-moisture” meat products. It may be of
following types, namely:-
(a) Low-moisture meat products: Meat products having an a,, of less than 0.60 and containing less than 25% moisture.
(b) Intermediate-moisture foods: Meat products having an a,, between 0.60 and 0.85 and containing less than 50%
moisture.
(3) Dehydration method of preserving meat lowers the moisture content of the product to a point at which the activity of
food-spoilage and food poisoning microorganisms is inhibited. Moisture removal may be accomplished by low-
temperature drying (<48.88 ~ 49.0 °C) or high temperature drying (>93.33 °C). Drying of meat shall be done through
salting/solar/mechanical/vacuum/freeze drying to achieve the desired moisture and water activity level.
(4) It may also contain any of the following ingredients, namely:-
(a) Food-grade salt (NaCl/Potassium chloride), Nitrate (max 500 ppm)/Nitrite (max 200 ppm) and phosphate (0.5%)
(b) Trimmings, fat, skin, edible by-products, mechanically deboned meat (MDM)/ mechanically recovered meat
(MRM)
(c) Carbohydrate and protein binders such as:
(i) milk powders, caseinate, whey powder, egg protein, vegetable protein products
(ii)hydrolysed vegetable protein, soya or caseinate
(iii) meal, flour, fibres or starch prepared from cereal, grain, potato or sweet potato;
(iv) rusk, bread, biscuit or bakery products;
(v) sucrose (sugar & brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup (including
corn syrup), honey, treacle/molasses
(vi) Other Dairy products and analogues
(d) Black Salt Herbs, sugars, spices, Masalas, seasonings and condiments, Saffron, preservatives, stabilizers, Vinegars,
Mustards, sauces & like products; Yeast & like products, Soybean based seasonings & condiments, Juniper berries
(e) Fats, oils and fat emulsions
(f) Fruits, vegetables, Fruit & vegetable juices, Fruit and vegetable nectars and protein products derived from
vegetable sources such as soya beans
(g) Cereal and cereal products
(h) Egg and Egg product
(i) Sweetening agents including honey (Excluding artificial Sweetners)
(G) Water soluble, aromatic hydrolysed protein
(k) Carrageenan, Gellan gum, Guar gum, Gum Arabic (Acacia gum), Karaya Gum, Konjac Flour, Cellulose gel,
Processed Eucheuma Seaweed, Sodium Carboxymethyl Cellulose, Xanthan gum
(1) Smoke or smoke essences

5. Cooked/ Semi-Cooked Meat Products

(1) The standards specified in this clause shall apply to "Cooked/ Semi-Cooked Meat Products” which includes cooked
(including cured and cooked) and heat treated meat products.

(2) Cooked meat means the meat or meat product subjected to heat treatment, wherein minimum thermal core
temperature of 72 °C is achieved.

(3) Semi cooked meat means partially heat treated meat/meat product that will require additional cooking before
consumption.

(4) Process of preparation of cooked meat involves mixing of met chunks or meat mince with different ingredients like
brine, spices, binders, fat, additives etc and heating to particular temperature time combination. Cooking improves
sensory qualities and extends shelf life by destruction of spoilage organisms and enzymes. Cooking can be achieved by
dry heating (roasting, broiling, frying), moist heating (braising, broiling) or using electromagnetic energy (microwave
cooking). Core temperature and end point temperature are the important indicators of doneness which needs to be
standardized for different types of products.

(5) It may also contain any of the following ingredients, namely:-

(a) Common Salt (Sodium chloride or potassium chloride), or salt substitutes

(b) Sodium Nitrate (max 500 ppm) or Sodium Nitrite (max 200 ppm)

(c) Carbohydrate and protein binders such as:
(i) milk powders, , caseinate, whey powder, egg protein, vegetable protein products;
(ii) meal, flour, fibres or starch prepared from grain, or potato or sweet potato;
(iii) bread, biscuit or bakery products;

(d) Sucrose (sugar & brown cane sugar), dextrose (glucose), lactose, maltose, glucose
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syrup (including corn syrup);
(e) Fats
(f) Vegetables
(g) Cereal and cereal products
(h) Herbs, Spices, seasonings and condiments
(i) Water soluble, aromatic hydrolyzed protein.

6. Fresh or Chilled or Frozen Rabbit meat
(1) The standards specified in this clause shall apply to "Fresh or Chilled or Frozen Rabbit meat” which includes raw
rabbit whole carcasses, pieces, cuts or edible offals that have been packed in any suitable packaging material.
(2) Rabbit meat means the edible portion of domestic rabbits (Oryctolagus cuniculus).
(3) Fresh rabbit meat means rabbit meat that has not been treated in any way to ensure its preservation.
(4) Chilled rabbit meat means fresh rabbit meat subjected to chilling in such a way that the product is maintained at
temperature of 0 - 7 °C.
(5) Frozen rabbit meat means chilled rabbit meat subjected to freezing in such a way that the product is maintained at
temperature of -18° C or below.
(6) Rabbit meat edible offal means edible byproducts derived from slaughtered rabbit which includes brain, liver, gut,
paunches and lungs.
(7) Rabbit meat may be categorised in to following five types:
(a) Fresh/Chilled/Frozen carcasses
(b) Fresh/Chilled/Frozen cuts, which may be of the following sub-types, namely:-

(i) Fore legs

(ii) Ribs

(iii) Loin

(iv) Hind legs
(¢) Fresh/Chilled/Frozen Edible Offals
(7) Final product shall have moisture content between 72.5 % to 75.0 %, protein content between 20.0 % to 23.0 % and
fat content between 1.0 % to 6.0 %.
(8) Rabbit meat shall be stored at 4+1° C for short term storage and -18+1° C for long term storage. The chilled material
shall be consumed within 2 to 4 days under normal refrigeration conditions of storage. Frozen meat shall be consumed

within 10 months.
(B) after clause 11, the following clauses shall be inserted, namely;

(12) Marinated Meat Products

(1) The standards specified in this clause shall apply to "Marinated Meat Products” which have been packed in any
suitable packing material. This category describes several processing steps (e.g., curing/salting, injection,
massaging/tumbling, cooking, smoking) that preserve and extend the shelf life of the meat and poultry products in
addition to improving the colour, tenderness, yield and functionality of the product.
(2) Marinade means a mixture of non-meat ingredients such as salt, phosphates, acids, tenderisers, sugar, seasoning and
flavouring agents, in the form of liquid solution or powder that is applied to uncooked meat for marination.
(3) Marinated Meat means the meat mixed with the marinade for 1-24 hin order to improve colour, flavor, yield,
tenderness and other functional properties of meat.
(4) Marination means the process of applying an aqueous solution/powder composed of ingredients such as salt,
phosphates, acids, tenderisers, sugar, seasoning and flavourings to meat products.
(5) Marination shall be done by applying marinade, aqueous solution or powder to bone-in cuts or boneless meat by
soaking, blending, tumbling/massaging or mechanical injection for1-24 h.
(6) It may also contain any of the following ingredients, namely:-
(a) Phosphates (0.5%), Nitrate/Nitrite (200 ppm)
(b) Organic acids (acetic, lactic and citric acid), Wine, beer, fruits/fruit juice, curd, buttermilk, salsa
and soy sauce
(c) Binders: hydrocolloids, gelatin, soy and milk proteins and modified food starches
(d) Sugar, sucrose (Sugar & Brown cane sugar), dextrose (glucose), lactose, maltose, syrup (including
corn syrup), honey, treacle/molasses
(e) Herbs, Spices, seasonings and condiments
(f) Ascorbate/erythorbate (500 ppm), Monosodium glutamate (GMP)
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(13) Fermented Meat Products
(1) The standards specified in this clause shall apply to “Fermented meat products” which have been packed in any
suitable packing material. Fermentation is a preservation method caused by microorganisms which lowers pH and water
activity resulting in unique and distinctive properties.
(2) Fermented meat product means the meat product produced by action of selected fermenting microorganisms such
as lactic acid bacteria and/or yeast in the presence of salt by the process of fermentation, ripening and drying. It may
contain non-meat ingredients such as sugar, spices, seasonings and condiments.
(3) Starter culture means the culture of microorganisms which are used for initiating fermentation in meat product.
(4) Fermented meat products are produced by application of pretested microbial starter culture, with or without use of
optional ingredients. Meat can also be fermented using back slopping without using starter cultures. Mixed meat is
allowed to ripen or ferment in ripening chamber. Fermentation reduces pH to a level of 4.5 to 5.5 due to acidulation
produced by microbial activity and reduces water activity due to presence of salt and drying.
(4) It may also contain any of the following ingredients, namely:
(a) Curing ingredients consisting of sodium chloride, Sodium nitrate/nitrite (80 ppm) and Sodium tripolyphsophates
(2200 ppm)
(b) Carbohydrate and protein binders such as:

(i) milk powders, caseinate, whey powder, egg protein, vegetable protein products

(ii) meal, flour, fibres or starch prepared from grain, or potato or sweet potato

(iii) bread, biscuit or bakery products

(iv) cereal products
(c) Herbs, spices, seasonings and condiments; vinegar
(d) Water soluble aromatic hydrolysed protein

PAWAN AGARWAL Chief Executive Officer
[Advt.ITI/Exty./457/18]

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

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

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

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

iv. F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;

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

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

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

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

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

x.  F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;

xi. F.No. 7/15015/30/2012, dated 13th November, 2015;

xii. F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
xiii. No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
xiv. F.No. 15-03/Enf/ESSAI/2014, Dated 14th June, 2016;

xv. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

xvi. F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
xvii. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

xviii. F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

xix. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

xx. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;



[«rT [I-Eve 4] HRA h1 ASUA : STHIYRO 19

xxi. F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

xxii. F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;
xxiii. F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
xxiv. F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

xxv. F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;

xxvi. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;

xxvii. F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;

xxviii. F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;
xxix. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;

xxx. F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017,

xxxi. F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;

xxxii. F.No. Stds/F& VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017,

xxxiii. F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017,

xxxiv. F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

xxxv. No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;
xxxvi. F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017;
xxxvii. File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;
xxxviii. F. No. A-1 (1)/Standard/MMP/2012, dated 12th October, 2017,

xxxix. F. No. Stds/O&F/Notification (3)/FSSAI-2016, dated 12th October, 2017,

xl.  F. No. 2/Stds/CPL & CP/Notification/ESSAI-2016(part), dated the 24th October, 2017;
xli. F. No. A-1/Standards/Agmark/2012-FSSAI(pt.I), dated 17th November, 2017;

xlii. F.No. 1/Additives/Stds/BIS Notification/ESSAI/2016, dated 17th November, 2017;

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

xliv. F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;
xlv. F. No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated 13th March, 2018;

xlvi. F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;

xlvii. File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10th  April, 2018;
xlviii. No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4th May, 2018;

xlix. F.No. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, Dated 20th July,2018;

1. F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, Dated 20th July,2018;

li. Stds/CPL&CP/ Draft Notification/ESSAI-2017, Dated 31st July, 2018;

lii. File No.1/Additional Additives/Stds/Notification/ESSAI/2016, Dated 8th November, 2018;
liii. F.No. Stds/03/Notification (CFOI&YC)/FSSAI-2017, Dated 16™ November, 2018;

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

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

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

Ivii. File No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, Dated 26" November, 2018.

Uploaded by Dte. of Printing at Government of India Press, Ring Road, Mayapuri, New Delhi-110064
and Published by the Controller of Publications, Delhi-110054. A L O K Digitally signed
by ALOK KUMAR

Date: 2019.01.02
KU MAR 15:51:41 +05'30'



		2019-01-02T15:51:41+0530
	ALOK KUMAR




