Press Release
Food Safety and Standards (Claims and Advertisement) Regulations, 2018

Food Safety and Standards Authority of India (FSSAI) has notified the draft regulations
pertaining to claims and advertisements by food business operators in respect of their
food products. These regulations are aimed at establishing fairness in claims and
advertisements of food products and make food businesses accountable for such claims
/advertisements so as to protect consumer interests.

Many claims, listed in various schedules of these regulations with related criteria, are
permitted to be made by food business operators without the need for seeking prior
approval from the food regulator. However, other types of claims not standardised
under these regulations may require approval from the Food Authority and should be
supported with sound scientific basis. With a detailed procedure for approval of claims
included in these regulations, food businesses may seek prior approval from FSSAI for
nutrition and health claims other than those specified in these regulations.

These regulations contain several sections detailing definitions; general principles for
claims and advertisements; criteria for nutrition claims (including nutrient content or
nutrient comparative claims), non-addition claims (including non-addition of sugars
and sodium salts), health claims (reduction of disease risk), claims related to dietary
guidelines or healthy diets, and conditional claims; claims that are specifically
prohibited; and procedures for approval of claims and redressal of non-compliances
under these regulations.

In respect of nutrients/components, the claims may refer to a nutrient such as energy,
fat, cholesterol, saturated fat, trans-fat, sugar, or sodium salt being ‘low’ or ‘absent’, and
unsaturated fat being ‘high’ in a food; a food being ‘source of or ‘high’ in respect of
nutrients like dietary fibre, protein, vitamins or minerals; a food being ‘low’ in Glycemic
Index (indicative of increase in blood sugar level after the food intake) etc. Likewise, the
regulations list nutrient/food health relationship and standardised statements for
health claims (reduction of disease risk). E.g. a food low in sodium may have a label
claim as ‘diets low in sodium may reduce the risk of high blood pressure;, a disease
associated with many factors’. Such claim statements have been specified for several
nutrients with health impacts and include calcium, vitamin D, dietary saturated fat,
cholesterol, potassium, soluble dietary fibre, plant sterols/stanols, vitamins and
minerals etc. The conditions and standardised claim statements specified in these
regulations are based on available scientific information and international best
practices.

As per these regulations, food business cannot use the words/phrases such as natural,
fresh, original, traditional, premium, finest, best, authentic, genuine, real etc. on the food
labels except under specific conditions detailed therein. Foods can be claimed to be
‘fresh’ only if they are not processed in any manner except washed, peeled chilled,
trimmed or cut or have undergone other processing necessary for making the product
safe without altering its basic characteristic in any manner. Such restrictions are



primarily aimed at restricting an open-ended use of these words/phrases by food
businesses on frivolous grounds.

Advertisements in respect of a food product that undermines the importance of healthy
lifestyles or portrays the food product as a complete replacement of normal meal are
not permitted. Further, food businesses are also prohibited to advertise or make claim
undermining the products of other manufacturer so as to promote their own food
products or influence consumer behaviour.

Any person, including a third party, who advertises or is a party to the publication of
any misleading advertisement not complying with these regulations would be penalised
with a fine extending upto Rs ten lakh, as per Section 53 of the Food Safety and
Standards Act 2006.

FSSAI has invited suggestions and objections from stakeholders within 30 days from the
publication of the draft regulations. These regulations, after consideration of
stakeholder comments and finalization, will come into force on the date of their final
publication in the Gazette on India.
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TTEY UE TRATE T WA
(VTR @y gL S AT riee)

PG
7% f2eett, 13 |4, 2018

W, . 1-94/T6.UH.TH. T /uadi(Ia 3 fRAsmus)/2017 —ar=r q2a7 o7 a9 (e &
71a) fafaaw, 2018, #1 Mt TTeT Tt @rr qRaT sfiT 7TE STEE, FET a9 & QEiqaad
q, G AT AT A9 ATI=a7, 2006 (2006 FT T&Fih 34) T &7 23 3T 24 F a7 qfod &m<r 92 &

IT-AT (2) F @S (v) FIT TATH T TqTF HLAT ¢ T €T 92 A ITATIT (1) F = TAmUierg 39eh g

HATSA TATET THT AT A AT % org garferd Far smar g i Jifed o smar g & S<6 9=
fafaeet w39 are & S| TS f wtaat s s e v g7 g o\ S\ ar i Suers

ST it A & di fae i srater i gwrta F g BEre G s,
AT AT TCATE, A(x HlE 31 A T FAITAS AT, ATLATT QT GLAT TF TS TR,
THSIT T, FledAT U 7% faoddt — 110002 3T U — regulation@fssai.gov.in FT AST ST T

AT AT TATH, ST I T A7) F o § 369 g7 F AREe smty F Ffae  w g7 3w
ATEATT GT TLEAT TF AT TR0 G A= o S[Tosr |
&y fafaaw
1. W@ T @ wiw.—(1) 37 st 1 qfem aw '@ grar &) s (e eR @)
ffem, 2018 21
(2) T TSI | T ATAH THTH T AL T TG gl

1495 G1/2018 )
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TR - (1) 3 Rl &, s o 6 wasd & sema srifem 7 2,

(%)

(@)

(=)

(®)

)

(%)

“srferfaery” & wrer et #iT 7w afarfay, 2006 (2006 FT 34) SfEE 2

“FRATI” & UHT &l F=7 AT 397 TATE, Tohell Tahter, afe, e, 9, g1, Toraeiar HifeaT,
SeTAe AT JFHI3E G AT AT FI T IHU0T ATHIT § 3T T8 a3 el g,
Tfa, e, e, SISt AT 7T TEATAS o HTEAH | Y= AT

“FTA” T THT I AVTIad A9 g, S fo qafa, wtfess, sifean a1 go7 21 o foed 15
FIF, TATT AT [FFs 6 ATl & o Bt arer #§ 9T 3gd, TUF qod, THid, THen,
Tfeesror 77 srere & "etaa fEforee ot ;

“RfSrea Texufdea Mfear T AfIT o™ 991C I 98 HITAT WEhiH, a7 J9aT1
TCATRST &, ST Se¥Ae, ATATSH JaT, S/ATAT TAFLIAT q9T GATL dedsh, HIared B a7
Zexuided A9 FEra gigd Jaths Rfes ST % Areaw T LT 987 T ewiy, q4T
STAAT UCAThe & FATE FHLTar @ |

‘ST o STITEH | HHT 6 a1 T AT5d 98 2147 g, a8 599, 09 1047 oo+ 78

At g1 1% T ST F ISR § UE @re(A) STUaT |@rey HHeht & SUANT F AT a9
FAAT TATEST Haefl STawT & Sy § w7 grav 2l

AT T Sifew § w1 F T st g G S semEr sy @9t sEee & ga ®
AT FIEHT T Aged Ul &9 & Fa AT AT F ST F 99F T2 2hd g A 399 9
ST o el T & &l aadd | AT TATET I8 Gahdl g ATaT dgi 98 gl gl
strfew ® w1 % v f T9ft ta wror Serger F foru sifew F wet & dagdr e+
ATEAH & Tg AT Bl T STATEAT Svg, HAT0 Faeft aai & €4 | 7 7|

FETET.

F. T TI0F Tl FYAT TRT T FTAT IR HETT AHILT T % THEH F1 F5 F7 GFHaT
g1 @Ter ‘T I 9I9F dcdl a7 97T w G JF 517

g gIyE dcdl SIET R F & TgT T@IeeT HFIT A T % THEH FFH F GHAT 51
GTeT ‘TFT TI9F dcdl JIAT 7T F T agg 517

“TTES AEet q T ATHYT a8 AEaw g S a8 Fue g quar Sew 98 e g2

Foreft =Ter sreraT Soeh ToheT Taeeh i TaTesy o 7 Fils 99 g

‘B & aread ¥ =3ftw suEr Futhat 2, S s, B aEe e s -

TehHH Aqigd et Ao orfaer g, ST srurar ot ST & ora= ITuTal i aETar I ral

ITATHT STARTL T TATET FLA o ToIT oo Hare TRTira star =g o S 2l

“Froure Fare” ¥ e F ara-Are o aeeth d7 o €, T SeuTe T agrar 39

Ry, IS 3T T Ao 3R |ie 9% X 39 g49Tal % w9 § o S Sy

ferqurnt gren, srerar Ieht o &, e AT R U Y ST W SeATal i SErar o S

IYATFAT % SAFGTE Kl TATET e F forw swerfaa 2

“qroor HaefT T ' AT a9y vEEd g, Nad a7 Fua g arEr Sew ag g v

e g fo forelt =wrer & aroor weedt 7 faferee urent €, S8 et @, W ster, 79T S

FTATRIESel & ATT-ATT [EeTtHAl, TSl 3% 77 HdE qTIUH qeal & AT AT § Toq o

T T HITHT A5l gl
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)

@)

(®)

(@)

()

(@)

“qros ded daet arer & Saf s aroor @9t ag qrer g, S Bl sme # 9w qeF F ster %
I H TAA AT AT T & IATT (ITTEL: ATHSA &/FT &G g, il 3= A1 ¢, ¥ 993 &,
e & zenfz);

“qTI qcd Haefl JoATen a1a8” & Tf9Sd g a1ar g, foad & 7w srferss @rer wareit & oo
TAY ST/ATAT FoTT I T TAAT 00 T2 2T (ST © 7, F oTed; T, ared; o AT
TATIR);

“FATAT 2T | ATHIT 9 2197 ¢, w78 gy 2m g1 & Gl |rer § weger v strerer =9
T e HHeH gl STAT AT gl T Toeah Sreehl TR STET St TTei @1 § 94 &,
et @Ter ® TR YT ST FA B

“qIIe qcd TS TaefT a1 & ATHT ag q1aT 8, e odiw it ghg, T s g
Frarsti & T qeg it Frarena gieeT v a2l

FFTET U A ‘F (FATET JT0 T@d qAT AT gl e Fae § 9gras 7iuF ad
F AT o7 H FhaTens feT ard gu)| @ ‘uE’ § WuE dd ‘T H GG "ra/hr 3o
AT &

‘e TS et ara” | AT a8 q1aT ¢, o a9 g a9ar o7 w9 A1 At
ToRaTst o T § WTn(T) SAAET Sk et o SUHT § Aferse ST Ry THTe a2t Sqrar
TAT TN TH FT9 TTe H GRNIHT ARE a7 oy et oram & qeme srorar wareey §
T AT IH TAT0 7@ & G fad gid 2

FETETO  “URTS F (AR | g¥Eg AT FFET Sifaw AT § qu srar aivaad |
TR F FHT TATT TATH gU)| G ATe’ § e W A TH* YTH /AT g

“SILTTET ST AT (SMT.ET)” & ATHIT <97 o ART T TATELT =T a1 TG o [T
AT HIHT TS AT Foft i T dc T 71T 2

fooqoft © == RAfFaw & yae % oo ardat & oo o "Joasme & srerie feen-fAeert
# AU U A .U 919 A g ERET 919 qed & o AT ST, Iese 7 g 9
Fea/Seed. U= 3 fRen-fAaen & {3 1w a1 a0 3,

T AT ST ATATS, T AT, 396 dqera &= et o7 et & ahvart,

se gt ersat i srfrerfrat & agt st grm, St wwer: sterfaae, R et fffaet & st 2n

3. EEIEE

Frat afgd Bl | awg it et i g % forw @smue s yertdm g9 e

oo geme YT FL9 aHT T3 G FrEre @7 S Refertea e fRgiat & arerd #:7

T T

o forereti  forw smerfaa see & gatea Bsmue i ama 2003 # Fermeentea forgy goer

e, 3o e 1 araet siw vy seTe (Seamad, i e faaww fafeewe) sfefaam, 1992 (s uw.us
srferfaae) & sgam gl

3.1 9T ¥Eia.-
(1) =79 e, TU5e, qTHF, TITHF g o< F &1 TS TAAT il THAT § ITHFATS T TGTAAT Ft |
FFTIFIT

(F) =g TR @Ter 39w o Srfers STFRT A TeATied TIaT @ T H7
(@)  TEH Tg FHIAE, AT 10ar aread 7 gr & Aqiera siw wiatda smegw afie f srasasar &

SHTY IUIFT /AT § TIUF qed Tol < Tl
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(M) =T T ATH AER TAN Al TETd o FA(eq TIGT Iq T WAL g T IH a9 Fardm
ST, 37
(=) =t A % fore srere  wiafes & ot i "@ear aqrs s
(2) @ # T AT Uit staar ey gt o w7 grET AT ST 97 98 &6 39 S6ed oyl
qaTef T TRHTT Fare 7 AT Tiaat F WA I1HE ® F Ao BFRay s, e g a7 g
ERIRIR I
(3) & @ T ASTORT, TEIATHLOT TaT FAsmaa & o arer o |1eh, #ie A1 er2ar Heft are 7 orof
HT Y 36 IHE IO SrAET T w1 IET AT gF qehar gl ar =q afaaet g Rytia ad
qITT S fery ord, stawe s Sfaee an] Zi
(4) et 3ma & gatea ot avdis e & Fee § et 7
(5)  UERTH.UHUME. F AN AT ATSHT HCAT HT ITART FId T G aeqat o fashy, g, 396
T ATET ITANT FT FIE STAT AT IHTE HT TETET o T F1F 7 HIT ATTY
st & waeer Stra Ottt wgear v ff w9 w7 e s

)

(7) @ ATAT ALl o [ASTIAL T T 6 (9o & &9 H FgraT 7 {1 910 er2rar f=ea 7 fFar s
)
)

8 st & 319 @ srrEt NS F AT FAAT FRONT I & TS FAAT & AT 7 Bl
=1 fafReet & siasta fsmaet & it sty areft g2 =T genTe, quTe $iY gHE w9 § &F T 2
3.2: IO Heeft 2T .-
(1) 9T % Hae | Fh T ar

(F)  TIUF qcF F a4,

(@) °IUF qed F JAATHS 79 F ®9 § g T 2
(2)  fAw=terfee e o w@eeft aa T8 g

(F)  HEeH S AT H TR 1 Ioord

(@) AT HETAT At AaTd i % w9 § 9IS qedi H Seord

@@ R e el fAfer Y oAt F srETe A uY et arush aet sreE

TR i AT AT I[OET T Ioeld |

(3) I T o S AAAT IHF TAATHE AT TIAT s AT a9 AL=AT 1 7 FAfdve orat F dqaw
T o7\ g, Ferd T o Geey e i asaraett § aiadd SEEt 2 % AT AT ST ST § SraT
et o orex 7 ST ST 1 ° fAfaTe |t % SIETe AT ST 't €, 99 &1 w1 oy 7 a8

(4)  UTUF qeF o TAATHE Q9 T (0 Td § G G 0T ST T8 TF gF ST TTaT 9597 AEIE & areed
T T AT IhT AT H TZATT &l ST Teh AT TAAT (ohT ST T @TRAT F A9 AT ATAGS] H qAATHSE Sd—

(F) oAt AT G&H TS deai e QIeaq Faeft a4l o swoer St 719 ST2rar e I
steT H STeqaH 25% 3T AT 1 H e AAAT “HIA” F ®T § TLATOT AFLSI F THA
FoqTH TLH AT

(@)  HIRT & AATAT 7T GEH T qcal 6 aral & (o7 seqdqd 10% 3.3, T. |

(
(9
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(5) = AT qoaTeHs a1 HF Rafa & qamn % srefiq = $i ug=e o wihera, sier srrat Bt
YL | & €9 | =749 (q¥ &19 % [Aeeqq o =3 o)

3.3 : IT-ATS T4
(1) 9Tk T oA fohelY |Ter ° ordferett o oo "eeft ara fAmAtorfera orat & eredehi= fho ST
T &
(F) =TI H HET AT dEg T A O Al STl T B (SISO RIS, IS, AR, T@EAT,
TRt T Teate);
(@) =TI A UH FIE qeed Aol 5, A T §9ew 7 w9 # gt g (IIMI o, SAefT, Hier
Aihere, HIS Bl F ThHS TATR);
() W H R AT UH Fle HHeH® Aqgl @, ST Jord Tl & (a&ed gid & (IITe0T: IH:
AT AIE A 7, &1 FA Te TAT(R); AT

() T AT TUAT THT 9T Fohgl o177 TEHT & I THAEHT o6 FoT THT 39T 7 oFfSr 7l agrar
TAT 2 (ST T TAHad F3 & TASE 8 HiS F AA-THed Fd gq TeTSal &l
T

(2)  GrETw AFO F ATAA.- Y mTEr § Sy sEun F s gt are, SeH R A seor
T & ATt &, fReaterfea ot sreaefie R S 79 2

(F) =TI H AIRIH e, iH EaiftrEehe 9igq wiq 39 9% H0d T @ g0 e
rfor =rfeas orar 91 2,

(@) =T T, J=, T, 9T 90, T g, TPl 98 aigd aiq o7 a9 2 e |7
() o H HISTH A0 9T UH FIS HHEF Al o, ST A9 a0  [ahed & €9 § TIFd 21d 3
(3) arfafer od

TOT H IUSIFATS % ITAT T THSAT § TZTAAT F2A 5 [T ST I7al F Jre Afaiar o sh/araram
qears Gaeft FAAT FT ITANT AT ST FhaT 81 TTEIT FAT I FTAT TF T JHT 6 FHT T Ear F 19 6
faeer e Tqa FhaT ST

3.4 TTE HaefT a7 -
(1)  wareey geeft ara f= & 12 asft oGt i SroorTst T 9rer w7
(F)  wETEe Geeft 9 % & 9l

(i) T qed AAET qaTd o SEI-TAAT § TRET a7 T SAge-waresy
TEE % FTC § AT, o a1a-

(i)  OT qed ATAT TaTd *F OT-TAAT H ANETH | 69 IS o THeA Tl
T SgTe-FaTeeT Haeft =
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(@) =TET AT AT AT e ® Ry U e, e .S, 91 s 2, % HwTeor
TATT ST 9T T G
(i) Tz T ITART HT srqear i Fufa & sqgEr 1 9 [Afde aat F aqaw
THH T UF S1d gl AT 9 AT gl FTaT
(i) srew AT At erqerar i Fufa § srq=T 1 # Ffde oadt F oqEw d9es
T T JTAT, ATATAT TTAT TAAT IHE AT &l

()  ETETTG TUE qd AET qaTd i @rer F A 92 3T 100 U7 rgEr 100 At
AT F 9T | FI1

(F) Tt AT &, A e I A7 et e g &, T8t warr e w71 |
() gl SUTAT Bl, AGE AL Siad el FarefT FHTLHRN F TET § ITTARG ATH o o
QT &1 ST
(F) T AT THh THeh AT ATHTH ITANT, AT MFLTF gl

(2) A @ F F H SAIAT F S| 0 F3 % a9 9 650 91, S seqg=r 3 # [Afdse oqt
= AT A Bl

(3) T T ¥ A9 (FEiFad @rr) [Baw, 2017 F AqAT eidd are aequ g+t 4 &
ITFT F ATHTL FATET % T FT Tl g

(4)  =TETTE AT Y IS K FOT FATT T I AGet, ATt srerar saeT F oo = %
A= Tohelt ATead § T (0 ST 9% 98 SUEFT AT STa T T  a18 IIed qi Al &9 & q1H
TfXOTTET 3 e 9% 21 sroraT st Frfhae S (of =t ) 3 frgiat 3 srqame qeanfua s demst
ZTT AT I AR | ==t avg ostree e, Yo sieme w2 o 10 i T g avifem g9 sares
(af AR T & remagrd 7 gr) e sieaa=(At) % e uw sy fae-gaatea i asrhew
STl H TRTIT 39 TURT 3 ST 92 TRt S0, TSeht 979 52 T9Y T5qd e & 9877 1 § F7 7 271
3.5 sgriien fRem-fAgdert srerar T sgl @aet 3.

(1) AT & o0 e |09, % eI [Qer-fAaelt & SqETe @E-T9 & qi-a<iHi o7
ZATAT a0 gU “TaTeeaa? gre” srorar (et aamefl ug @ getda ara oo S ad € o J9e 92 |me-a1e
F A-TLHT o6 ST I¥ GTT | HET FH2A4 gl

(2)  TATEIHT ATGR, AT AET F & § J7d AET T FUH IHF (R Tah AT AT qAam
e & ST 9T T AT S0 o JA1iee a1l 9% Semd el (Qor-Haen & Safad o Tqa s
Tt Haet ATAEet 9 T FH

(3) MBI & “FaTEa” &9 § IJoorg 7 fohaT SITT roraT 30 38 Whie Uer 7 ot st o a8
St et foF stenet ag BT B TTesT Y&TH Y &7
3.6 Herd aT4.-

(1) Tt amer & fart fafore dross e § wipfas &7 & 993, o &raT qFd g9 9% a1 361 ST
AT 2, FAT o T 6 2 & T Tcd ST TGT F 19 & Tgl TTH{h/ITh (eh & |’ 9reat shT ST fohart S|

FICIFII . qIFIAF & F FAT (TI9F Tcd ST G279 BT 717 JATT §T) @Il a7 “TIF % &F &

(TI9% T 23T TaTe FT 7T JATT §T) JFT @7

(2) TR, G, g, e, A, R, wreaee, |daraw, S, Sqe,
Ty anfe fRoroorgr amar aqgEt 5 § & T |t A g ATy, g 9% dAw, VAT 9Y aqr’ ot
9rsal 3T TRl § T 3T, ST ITTFT 9% T I9TF 9 AT g, 7 Sy




[9FT [I-ETs 4] AR <hl TSI ¢ THIYNT 7

3.7 fAfug ama.-

(1) e % flt Sy, faferee afifvr zom % fFe & e, g, ST=r suar o |
ITANT T ITLFAAT Tl GATAT & U Hls ITAT Agl 7 (AT ST

(2)  stwedt/araor/FaTesy Goat £ et F s arer asat ar gl T TR T
ST faeht o forw @mer arer Rt Tohst & Srael 9% ST /T TToT/EaTes Gal ZIT Aqeiaa’ oeai d9ar Uy

orsat, e 78 aread a7 game g & arer i et g st £ w2 8, o @ § arvEr et
TR T 8 g 3u fehce T swaeie & for srqeTied RT3 &, &1 S T T S

() IS IUTE “ATHIA TIU qea’ T ITAT 7 Y Tfe UH ITF T Fael AT TEHERTIT oF a1
AT g0 MaTe QU 70 99 qedi 0 O & €9 § T 0 gl

(4) 39 srerter STEET s frdw rfrefta goSe ¥ el uT 99 a9 IS areT 9 2 o
T 39+ a1 | foreat s TAfazet g o =9 & sqma 7 81

(5)  ToreET @Ter wOETE g R | awq o forw e ver s T T sy si/eryEr qmar A
T ST, e T ITUTET T FETET a9 STaT SYHET F SAagle il TqTEd FEA 6 {orw R o
IEITEH o IATE Tl FH FHF ATRT ST 72T 2l
4, FTET HT ATHIGH.-

(1) =T ATITHAT AT fEooraeRat @rer e & 39 I S T=e a6l & (o0 99 SqaEd I

TR g ol @rer a7 Aty & qga giariia B @ g ar S o araee =3 ARt o
srferfaae % stasta e fafaemn & e ama 2n

(2)  =FTET % AqHIET & oIT IRAT.- (F) QT ATIHAT TF e a7 TRUHUHUas & T [gid
[ o AT AT ad aaTU 3T TEqd HT, T -

(i) ST TaT T ST 7T 8 SHehl 9o A1 Jive T,

(i)  aTAER, 9T qe AT g5Td AT AT e e 97 & T T g

(i) SRR AT Tare % g K S agiy S o grer G T g

(iv) AT AT a1 FER S T wed § A

(v) =TaT ThaeT "5t § 3T AUl & T STHIH o (o1 T FlTs T2 AT (ehawl qG1IH g2, Hl

IEEEUF

(Vi) IS T ITARIT G |
(@) @Te grteERTer Tagw AT T o USiHl/ 99 i @ AT /Aot & g qTEl 6 STHIET &
forw seqa o 1o sreret iy wrerfae g 3 Raes w2 aswar 8

(1) et FEA o TETT Araad § et off T At AT arit S 9% AraEE R AaEd YT g o o el §
gi=a T SToam, srees /it T g=aT w1 9F G4 g % 15 @A § @rer e i Iqese Faru,
THT q21 3 I Araad & foar F g=41 % Aeeq 7m7 S sras s % gy a5 Tw gew wir
foreft oft wfifRurta & are 7t sfterar sTosm

() FewAT F TETd, G ITIAHTOT Th TRTIOT AT A (eerd a7 F erqured a7 e F o S w2
THAT | G TR0 Fafeerd a7 § Fomred & forw qama off 3 @erar g1 @rer SATIeewdr w1 Genfaa sree
T qAtaaTe gq 30 fai § saae weqa FAT R
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() =TT 7 3o | |rer ATl Fausdt 9= fBFamadt siv fBrovm garat §, fashr & foro a7 foef
T TS o o, sl STAET AT ITANT § Hafeed T awq * oI qTEt w7 ITART el He|

5. T STAITAAT R

(F) Fre oft =rfce S feioa swear & = et fesram/aTet & e § arftare 8 a2 s s ==
Rt % =T 981 € 7 =T gt Ud /i AT, 2006 i emer 53 F qga ated A s
(@) T ATATAAT % Hamor it TioeaT.-

(i) 98 =TI T GTer ATTERoT o ST | SATAT SITUT AT YIFEeRTor Ta /) TERT i off o TehdT 2
Ty yferwTor T AT Rt st voiEY 7 G9er i g fEsrer i st forw fAgw e gt 8

(if) =T TSIHT IT G ATTAHT T @ ATTHAN/TATOARAT & el HT TR o0l AT 26l aeTHdl gial g
T TR TTSTHRTOT HIRIT TTSTHLIT Al e il 2T § ITUH (ST HEAT 5(F) F ATETE FAaTel
ST

(iii) ETer ATITERAT AT fAqurdesRat 95 ST 2 F 15 foae # ST Suers Hearum|

(iv) TS FITE TS GAAT T SIASTT F TETT ATTAHTT o6 FIT AT ST Jraeh forsmoe = deer
TEQT T 0 FTEIHTOT T TR AT SAENFTE FF o FTLH TR SR ST FHT

(V) TT TTTEEHTOT AT Tl | LT LA o o0 TATF T T TohaT 2| AT 0T 7T 219 % I H @1
TTTERTOT 3 97 ST 2 4 15 fadt # gi=ra far stroam

6. HETIH (G519

gfy fasmmm &1 =@ fBfREdt &1 SeeEw #Rd g0 9T T ar =T WIEw Safead @rer
AT/ ASTITHAT HT IHT ATEqT F GTHT [ETIT AT F & T araer @ aear g S & 9o
[EEIREERRICEIETRER IS IREED

AT 1
o geieft T

Tg 14T T e (2) § Ifeatead TIus dcd T T el g § Fiad (3) § Iedted AT g i GATaET
& srorar foras IuverT % forw Iaet a5t o grav ¢, A Hwaw (4) 7 < T oat & sreAefa A o gewar €

(1) (2) (3) 4)
| T aea/ rEr o
g, s

EE EE EERIEED

40 f3.%.# 9 100 a7, 39 w=Tt % forw

20 f.%. w7 100 T 0., g weret & forg
ST 9T T S AT AYF, S+ 6 91 G F THqed WA TUEH 2id & (AT
FTT T UH T G, e 24 7.%, fFedt 3), T2 06T a9 g TS 399 4
6.5 (17 T3.5[er)/ster & atfarsh 1 21

FT BERIEET
4 &%, w3 100 {4, 59 7=t & forw




[9FT [I-ETs 4]

YR <A1 TSI : SAETYR 9

2,

ERI

EERICET
3 9T 79T Wi 100 AT, 19 Ta&TAT % for sroran

1.5 97 7|7 99 100 .0, == w=rt & forg

EECIBED
0.5 9T a7 s 100 AT (31| Tared) strar 100 e, (5= ward)

S

T TR
20 fT Freregre wfa 100 A7 3% 1.5 AT S=geted e wia 100 9T, 319 T&T4f %

IEERE
10 fRwm

EERIPE
1.5 fr<fY. Frewarer afT 100 3, 31 vt & forw srerar 100 T, 59 qaref &
form
Ok Afaiaa argr § 7g a=fas v
1.5 U7 F=pefed The i 100 9T, 19 T&Tt & oI sreren
0.75 a1 f=gfea &z s 100 =, 3= et & form

TAaT AT AT § 10% T ATAF FHoIT T 2|

et T st e e & ufREt w1 9 A 7 smte g

1.5 9r I3 100 7T, 319 T=TT & forw srerar

0.75 T wfa 100 .=, 3= Tt ¥ forg
TAT TAT ATAAT § F=fed aHT vt i a9 Fe Thaet &1 70907 10% 7 oTfaw
FSAT T 3N

Fepefed & ufte A & sfaw 7 2r
0.1 7 I 100 97 srrar 100 f.<f. =rar

ST H e w0 & 0 70% FEH e A= Lied the | =9 o4 & a1y o
ST EFd & T amrdsgied $e ST it 20% & e F=it 2

7 e

=

qrer | IS ggaA o HE vl T 80

TH A TET

TH A TET
i g

Farel qeil SATAT ST S
ITE # A=A $9 45% aT e WA STFE=geq wE | TH 904 & a1 forg
ST % WY SR e IaTe F 20% & feT St 2

L TR

A TET
e

Farel qeil SATAT ST ST
ITe # faarAT $ 45% a€i s Tifer sa=gifed e § 39 o & A oy
ST T qifer ard=gRfed e Scame % 20% & ifd o=t Q)

T 3
FHT I

IcITE § B
7 ¥ w7 0.3 U1 Fhr-fe@s Tfe w5100 a7 sk
g 100 3.5, srerar

AHATEHIF TRE 77 SHMRFaFET R #t | #7 & F7 40
. s 100 3 &R st 100 5.

IS H
FH T FH 0.6 IT sewr-fof—s® i vfa 100 37 3%
gfa 100 f.%., rerar

FAEHATeHIEF TRE TI7 SHARHHIES e ff ffema &7 & 9 40
fr.am. wf5 100 ur s s 100 .3,




10

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART III—SEC. 4]

10, | T EE] ERICE LI PE R
5 97 9T T 100 T, S weTet % forw srerar
2.5 T or&T Wi 100 T3, 5= ot = forg
FT ITTE | STATEF g
0.5 IT 95Tt i sreram 100 fr =
Trfsr ITE | FIE AT HIA-ATAT-TTEAFHLEE AAAT T8F HELA IOIEHET & o
IFTIRA | TIFT AT FI ST T 211 AE | b Irhfas &7 & TS S+ T oad 9%
ST AT | e fRrfy w0 off 21 Tl w7 & T oy areft et & g
PUEEKIEa
o
11, | A=W/ e ERIERERIEET
SN 0.12 ur =i, 394 0.3 91 «7=07 (NaCl), st 100 U7 sterar wfa 100 .36,
B IAATE § SATF BT
0.04 v =rfe=H, sr2rar 0.10 T Faor, Wi 100 9T srzram swfa 100 ..
g AT IThias GiAsT oo 3% a7 st & forg =1t o st
GUERES ERIEE: B
T 0.005 IT Hif<aw, ar9aT 0.0125 AT 7, Thd 100 AT
190 | sETE = IR # FH H FH A AT ar
9 3 9T ¥er wfT 100 I sreram
1.5 Ut 100 .5,
et st | IoaTe € w9 g A A A A
aged 6 AT St 100 AT r2raT
3 97 i 100 f3.5.
13, | T = T o AT BT FH & FA 12% Foit 71 (el
FgA/fEAqa | TET & G H F7 & F7 12% ol 71 7|
14, | Fefim ik AEW H F9 § FH A wrar # v
RIEREL frerfirm st 1 16% o< €10 fa 100 91 sreram
Rk Frerfiryafir 41 7.5% a7 . f 100 Fr oA,
[ERE] AW | 7 F F:7 4 A 7 gr
30% .31 gfa 100 AT e
15% =< 7.7 yfa 100 fo.=fr
15, | T T atda ST ‘T WA a1 A a7 sty F 3 gy e B g F w4
(ST, 7, 30% @l
FAEESE, | erfigd sior F T TG IS AT qANT F A T FH 30% 2T, T TF acat (Bt o
SERAECULES aferstt) ¥ HTet A1 Srea, For Rafy § aw S § 10% s =fiwr 2, 6w
afs Tets) TIFRTH Sr2raT Aa % TH A T & AT §, S 25% 3d¥ T R
16, | Framfes T IqTE H FH 4 FA 6 77 9fA 100 AT 2N
RIEERS
FARIERUESD AT Seura # w108 cfu/g 2T
18, | Femfen aeT 55  F SfaTs AT
éjﬁ?}% Sframs AT &1 T3S dg T2 FaTal g, o U2 g™ | FEIgI5ge A7 It § fadse
( )

AT & 3T Ty 7ol F TR § AFATI ZraT g A v Rt 7R e, 9T, q
T FTATETSSE T THTH ATAT &0 AT s  wiaera & saer T sirar 21




[9FT [I-ETs 4]

YR <A1 TSI : SAETYR 11

#1fF =42 e
"= qrat 1 faforse =7 39 % forw smer § v q =gaaw s 3=t 2

Tt 100 U7 IcuTE H AT TIUF decd X TIF

qe & forg e s
T 7 F T % FoIt = x 100
100 9T IeITE | I F S0
T 2
=1 Riferit & wRonfra et % Rrg e feg o a6 arer qemaret
LGl EE ATFA/FH BB EIEED
a7, T, oA, gvw, T, "W, #6 | ovEn, T (R & o), f1 oS | e, g (Ferer | 5
AR = F g Hd HTAT €, T 379 &1d &  fom)
a7 3

wTeey gt T fiard & Sifew § w0

e Gl 719 f[Aeafated qrasel # e (#7 17 &

7.

2

FFTET Te1 79 TaT SEIT F AT F &F F (357 701 GTe (AT9F77 719 Tea/TaeFg77) & aqiad

HTETT F7aT 51 AT HETT H 579 517 & AT AT [Herd 51

FTATIT TTH @7 & [T & T FT SqITTT FIAT S1AT 5

F. UIUF qca/dHeF #1 GIer F Iid 704 102 777 (37570 # AT 1 97 dier-rq#rT)

g, T FIT 13 TFTIT T @7 & [0 7197 dea/deae# #1 &% g (331630 # a7 3 a7 Fiar-
TIFT) T TTTF F1 GTET & A1 7T YT (351 0F 57 @7 & AT 577 fed ara=ra# 79F
Teq/TAF 51

FRIET:

F. SHIEITF fa 720G 7 1 97 AT 7qHT §

g, FTATIT AT a7 F [T TF &1 ST FIaT 12T TGFHAIFT 131 577 AT # I 77 3 709 g
AT gl

faerfamt s @faat & a1 § @@reey # 779 — 32787 i @ [3fote # .0 F a7 7 gF 97

13T ST ST T THL ST FIRT #1F AT, 7 &7 g 51 9% 507, U S F1RT 1397 AT AT
fg7 o

5. Fw7 & GALET 777 FEIT F 137 I17)

F7F1 F 19 {7 T FHAT FT daerl 7T F/FET @91 & ST (397 97 aFar g1

33

9+ I/ T it ot A F IR T o
g A
T % e
..

Femwagar | o AR Fowrmw sryar wfewmw siw feErfEe S & | afty wawew F o oW et F
S dix T g AIAT A4 98 2l e # F:9 F F o i
Refm ek |0 a8 Fa= & araswrd vy sqefRa s g | o @rar Hewmm siw Rt
FrfRererTor (A E.T) ¥ graT 2l ) Fr Tgfer aer § Sfiem 9w T

e 2




12

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART III—SEC. 4]

2 qitaw R afy | Smaar § qoq FIAH a1 AET S=F T
I=A AT o HITSAH e AT H Fr (0.12 AT |17/ 100 ;M) | =T % ST&W T FH F TF &, T2
o THF AN H AT FAT [ AHEE TAT T | oz frart £ 57 7 Fowit F 2 2
Ty sfer 7 grav gl
3. ARGTRT o 9 9T srew F=pefed e i wrower et g T FE AT ¥ B &,
FQAA T |, ag g B arasry s o 7T, doqeted geu T, et Ge
:ﬁ;‘m@“ bz i AT T AR TR A AR | i v e @@ A
N ST T W T T 2
fefisr
4. TR AR | S T T =7 B i S99 aga ¢ TITITH | T F o=y &q are adr
=9 & 9T o U IO e Hifgw grar g goq Arfeaw, F9r, f=gfeq @4r
T e o T A, UL e A AR AT E | 7 S AT aE 35 o
T o STTEH T FHH FL Thd 2l
5 FeR-foeiefe® | o =T § 9 g F7 1 9T SAEIT-3 T o g Tua.u ow rfue wrhrew aw g
@Y | o 7 FuA B arawrdd yara 9w 2 9 vue v | TEd § 9gerk g gl
Iir fifte AT AT
TS
6. | HergEm o O, W& ¥ WE, W, W F AEC AT g | AR F ST F F F forw A fter-
s fforrw Ry 3 s et T T e e e et
T (g o oA A AT A T §9nwﬁﬁ€9‘rﬁs@vmr@%
) i fafae o FE Fa9 fF ArwEry war wia &= 3 a7 ffer- H T FI 2
ST T A & AT 2
faferm s (gemefie o) arer s #
o FHIHFHF 1.7 T VA ILH ATy
o AT FIAT TF Ar9wrd wwra wid & 6.8 T
T LT o 7 graT gl
7. BRI/ FTEE A/ EEATS ATl AT | Y T AT TIATT AT AT
‘N AR o Y 9T FH F FH 0.75 Wy T ar e | (S oft A En)
frfte rere BELEES 1.5-3 It wiafew & gere & fore w0
o g FAF TF ATWEREY T qfafeT 1.5-3 A7 o7 | HFH 0.75 UT ey T AT T
q Ear g 37 AR F AT VAT RE T aw o ¥
o wfafaa 3 a1 & wfers & & w= S [RIRERIZER R CLS AR L
g. | dergEE o TR WE ef/eEr STE o St 3 AT AT F
&M | afrmrm ar T wfy 30 T ATz | 40 S A (0 S0 A S AR
T T T A T 4 IT AT BT 2 T AC A AT A A A
o Ag FAA T A Mg F & F =7 H forar Srar g ST 2T 2
aTA 4
qif¥a @rer aegal & forg @y g4dt 79
w T+ I T
|0
1, |ferfmo Tt Ao § "grad grar
2. | =S HERIREECERIE KA R E A A




HRA hT ASIA : STHIHRO 13

TATY & o HIHTT &7 F FTH Fd g ¥ FE-Aaior § agras grar 2|

Tl 3T Hiforh Uiee gt foreTe i =fe-fAmior & agras grar 2|

HTHTT Flag, ATANAT AT AIETSH F HTTHT | ATAITH]

S & TRT-fAry araar § "grar ferd )

it =g T & % AT FEEw & o sEens grar gl

TEATFATAT AR T Foft T8 F0 o forT srared= grar g1

e se™ | ot ST F3 & forg saea grar 2

TSI ST & FHofl S F:0 o o1 sraeas: gt 21

TG 5
FF 3T AT TR T TIRT

FieH 1 Sfeatfaa TART fFU ST 3ol orsat srord T aTeFien &1 YA Afed 2 § Ifeafead ordt & SIqane T s

FT H0 FierT 1

FieT 2

1, EIEIEED

= 91e &1 YA fAwaferfera 1 avie & % forw R ST aerar €

F) T AHAT AL, ST THET AT BT & cq &I, IITLUT qTeT, T9[, &H ST Tqar
G, i oeH g ff =TT 7 73 g a9r e Fae 3aar e T = Er,
frerd ag AT ITHNT F ATIF a1 ST, T4T:
) wETEEt F e s, g B wfar S qEre, feia s st
i) fEwefiasr, =igor, qregdieReo, 3w fAsE; i
iii) YT e aeeft garet % foAr i T TR

T)  F AHT G GgAST Tard ST ATHdE Sl (SITGOM G, SULET Aiidsh THERT]
) & foru st €

M) A SR T T WS T9ET aredfad w9 H UITH A T FwEl S0, g7 aEt deeht
HA/ATET GT AgAST IRTAT F SU4ad &) A @) WIS X Fed IT UH Mg &l
TRIdE TEEh! F T FET ST ThaT 2|

g 7 & uwtas” asw fit e STEd REia cwEer, CRAgE” e o el ST

Ff AT & =9 YT TIRT 92 S 0] grav &, o ager vt &1 arerd g

g g & uTEfaE Sawar’, CWTEaE 9 8 aga¥’, (FEedr it o At S qTe 19

ST |

(F) “TATAT” o5 T YANT Ival IeaTal 92 Fohar STo fSreenr feelt ot st seseor 7 o srm
2, Rrama 3= oiq, e, offaa #37, Fred-gled a7 Fled 74T =T UH TR % S
ITTE & T IureTHT A AT off yere aiafda o T 39 SwEnT % e a9 e &
oI srareTe 211 UH YEERLO F TR T AT srater |ff 9% S 9% Uqr orsw
TN A T sl

(@) “qrST aerer ad-afy” orsat & ATt w At ATRTORAT F BIEHT AT FIE
TYFATS 7 Bl AEATST TaTS TFT QT S/ATAT THR{ST, AT STTaT AT Saelr e
et Oy soraT | ST @ & Carsdt-andt AT, CerdY-erdY 8= R mr Tente A
T AT




14

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

3. L= ()

()

"S[E” 9% FT AN el Uah Heledh aTe I8 @I &l qUH e & fory f3ar s, o
S g 7 STAT AT BT ST ST IHETd 50T & qad gl a7 Aqg T Hguehi T &< aTer
AT ST AIAH (0, ST i srarore) ez, 2011 sreram arer gear i qrh
afarfRer i 3o siasta o= fAamt i Rt & st s Gl 7 o fRg o s
9T &9 ¥ FH 2l

T AT T A & ATcaaF &7 H qaq; "gqF° T Fl S0, Tq 30 (F) #
30 o 9t ATHEET F QT A o 9T UH ST AT V9 THewt F a1 Fgl S g gl
915" o7 T WA Y s ar Feft ara & av Frefr wdt g sruran A ssaracht § =9
TEHR otHe F foRar Sru e 7y arerd Ao o SwE aeEst # i @ 9 F arer
AE E & ATAT [F ToH F a7 g

THeEaH, 3

4. EuERLE T ersat 1 TART At T ST S St s/sreran e § a7 o woee fe s & g
T T UTAT TR TR ATEqTaE w7 H STl g ST 39 957 (99w yAn =t T @

5. qTA T YT 9788 SR A AT FA ¥ forg wHTT w # e Su 6 Gl serme Y 7w
fafe, o qEar serar yEewer ggfa fft-ae-fidt waiea safe & e B a2 afeda #
ot o 2

6. q ()

T 9161 T TR Felol ST AT T AU Fee o forw FohaT ST v forefT U e 1 5147
g, FSEaT g @IS ST 99 07 ST g6 A F 9 Af"ard ® 9 9 q9fEtid @ g
THH & oeh] & aael q=T At ariHe 7 il T8 TEr TR G gfwar #wr auie
T & forT s T S aar g, F9d T ag aiRar gt 21 S| 3T s a3
A o forT T ager T T o S S 5w F Ay afverd ' v ¥ sfatda @ g,
EIATT 319 @T=r 7 &g AT | I<1a 2f ¥&l gl

A" g ST % forw Rt SauTe w7 @ifaw w0 § #irE afvadd 7 ger g e 4 et
TRAT & GHT HEE &7 H I7sd gl a9 F T 997 T AqIeqd B & a78 I8

T AT IS Fa adT "o gl ST S 9 = HIFESt 6 &7 § G Iq¢ar f&@mar
ST |

T SRIET, YT FHTAHRTL TR

[FRsTT=-111/4/574T./470/17]

MINISTRY OF HEALTH AND FAMILY WELFARE

(Food Safety and Standards Authority of India)

NOTIFICATION

New Delhi, the 13th March, 2018

F.No. 1-94/FSSAI/SP(Claims and Advertisements)/2017.—The following draft Food Safety and Standards
(Advertisements and Claims ) Regulations, 2018, which the Food Safety and Standards Authority of India proposes to
make, with previous approval of Central Government, in exercise of the powers conferred by clause (k) of sub section (2)




[9FT [I-ETs 4] AR <hl TSI ¢ THIYNT 15

of section 92 read with section 23 and section 24 of Food Safety and Standards Act, 2006 (34 of 2006) hereby published as
required by the said sub-section (2), for the information of all persons likely to be affected thereby, and notice is hereby
given that the said draft regulation shall be taken into consideration after the expiry of the period of thirty days from the
date on which the copies of the Gazette in which this notification is published 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. Short Title and Commencement- (1) These regulations shall be called the Food Safety and Standards
(Advertisements and Claims) Regulations, 2018.

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

2. Definitions — (1) In these regulations unless the context otherwise requires,-

(a)
(b)

(©)

(d)

(e)

®
(@

(h)

®

@
(k)

“act” means the Food Safety and Standards Act, 2006 (Act 34 of 2006);

“advertisement” means any audio or visual publicity, representation or pronouncement made by means of
any light, sound, smoke, gas, print, electronic media, internet or website and includes through any notice,
circular, label, wrapper, or other documents;

“claim” means any representation which is printed, oral, audio or visual and states, suggests, or implies
that a food has particular qualities relating to its origin, nutritional properties, nature, processing,
composition or otherwise;

“digital interactive media” refers to any media platform, service or application providing electronic
communications, using the Internet, online services, and/or electronic and communication networks,
personal digital assistant including mobile phone and interactive game consoles which allows the
receiving party to interact with the platform, service or application;

“reduction of disease risk claims” refers claims that state, suggest or imply that consumption of such
food(s) or food constituents, in the context of total diet, reduce the risk factor of developing disease or
health related condition.

Reduction of disease risk means significantly altering a major risk factor(s), for a disease or health related
condition. Diseases have multiple risk factors and altering one of these risk factors may or may not have
beneficial effect. The presentation of risk reduction claim must ensure, for example, by use of appropriate
language and relevance to risk factors, that consumers do not interpret them as prevention claims.
Examples:

a. A healthful diet low in nutrient or substance A may reduce the risk of disease D. Food X is low in

nutrient or substance A.”
b. A healthful diet rich in nutrient or substance A may reduce the risk of disease D. Food X is rich in
nutrient or substance A.”;

“health claim” means any representation that states, suggests, or implies that a relationship exists
between a food or a constituent of that food and health;
“marketer” refers to persons or companies, including advertisers, sales promoters and direct marketers,
including e- platforms who or on whose behalf marketing communications are published or
disseminated for the purpose of promoting their products or influencing consumer behaviour;
“marketing Communications” includes advertising as well as other techniques, such as promotions,
sponsorships and direct marketing, and shall be interpreted broadly to mean any communications
produced directly by or on behalf of marketers intended primarily to promote products or to influence
consumer behaviour;

“nutrition claim” means any representation which states, suggests or implies that a food has particular
nutritional properties including but not limited to the energy value and to the content of protein, fat and
carbohydrates, as well as the content of vitamins, minerals and other permitted listed nutrients;
“nutrient content claim” is a nutrition claim that directly or indirectly describes the level of a nutrient
contained in a food. (Examples: contains/source of; high in; rich in; low in etc.);
“nutrient comparative claim” is a claim that compares the nutrient levels and/or energy value of two or
more foods. (Examples: reduced; less than; fewer; increased; more than etc.);
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(1 “non-addition claim” means any claim that an ingredient has not been added to a food, either directly or
indirectly. The ingredient is one whose presence or addition is permitted in the food and which
consumers would normally expect to find in the food;

(m) “nutrient Function Claim” is that which describes the physiological role of the nutrient in growth,
development and normal functions of the body.
Example: nutrient ‘A’ (naming a physiological role of nutrient A in the body in maintenance of health
and promotion of normal growth & development). Food X is a rich source of / high in nutrient ‘A’;

(n) “other Function Claim” that describe the specific beneficial effects of the consumption of food(s) or
their constituents, in the context of the total diet or normal functions or biological activities of the body.
Such claims relate to a positive contribution to health or to the improvement of a function or to modifying
or preserving health.

Example: “Substance A (naming the effect of substance A on improving or modifying physiological
function or biological activity, associated with health). Food Y contains X grams of substance A.”;

(0)  “recommended Dietary Allowances (RDA)” means the amounts of dietary energy and nutrients
considered sufficient for maintaining good health by the people of a country.

Note: For this regulation, RDA values as provided in ICMR Dietary Guidelines for Indians shall be
applicable. If Indian RDA is not available for any nutrient then values provided in Codex/WHO
Guidelines shall be applicable;

(2) All other words and expressions used herein and not defined, but defined in the Act, rules or regulations
made thereunder, shall have the meanings assigned to them in the Act, rules or regulations, respectively.

3. Every Food Business Operator and marketer while advertising and publishing or disseminating marketing
communication meant for promotion of sale of any article of food including labelling claims shall comply with the
following general principles.

Provided that advertisements and claims in respect of food meant for infants shall be in accordance with the
Infant Milk Substitutes, Feeding Bottles and Infant Foods (Regulation of Production, Supply and Distribution) Act, 1992
as amended in 2003 (IMS Act).

3.1: General Principles.-

(1) Claims must be truthful, unambiguous, meaningful, not misleading and help consumers to comprehend the
information provided.
Explanations:

(a) It shall not encourage or condone excess consumption of a particular food.
(b) It shall not state, suggest or imply that a balanced and varied diet cannot provide appropriate quantities of
nutrients as required by the body.
(c) Where the claim benefit is related to or dependent on the method of preparation of the food the same shall be
provided on the label and
(d) It shall specify the number of servings of the food per day for the claimed benefit.
(2) The claim that a food has certain nutritional or health attributes shall be scientifically substantiated by validated
methods of quantifying the ingredient or substance that is the basis for the claim.
(3) Where the meaning of a trade mark, brand name or fancy name appearing in the labelling, presentation or
advertising of a food is such that it may imply a nutrition or health claim, all the general & specific conditions,
prohibitions and restrictions as laid down in these Regulations shall be applicable.
(4) All disclaimers related to a claim shall appear in the same field of vision.
(5) No claim or promotion of sale, supply, use and consumption of articles of foods shall be made using FSSAI logo
and license number.

(6) Advertisements shall also not undermine the importance of healthy lifestyles.
(7) Advertisements for food or beverages shall not be promoted or portrayed as a meal replacement.

(8) Claims in advertisements shall not be inconsistent with information on the label or packaging of the food or
beverage.

(9) Every declaration which is required to be made on advertisements under these regulations shall be conspicuous,
legible and prominent.
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3.2

3.3:
(D

Nutrition Claims

(1) Nutrition claims made may be:
(a) Nutrient content claim
(b) Nutrient comparative claim
(2) The following do not constitute nutrition claims:

(a) The mention of substances in the list of ingredients;

(b) The mention of nutrients as a mandatory part of nutrition labelling;

(c) Quantitative or qualitative declaration of certain nutrients or ingredients on the label if required by any other

national legislation.

(3) Nutrient content or Nutrient comparative claim or any synonymous claims may be made in accordance with the
conditions specified in Schedule I provided flexibility in the wording of a nutrition claim may be made as per
Schedule II or the use of any other word if they are in accordance with conditions specified in Schedule I and the
meaning of the claim is not altered.

(4) Where a nutrient comparative claim is made, the foods shall be different versions of the same food or similar
foods being compared and shall be easily identifiable and the relative difference of the claimed parameter between
the compared foods is

(a) at least 25% in the energy value or nutrient content and a minimum absolute difference equivalent to the
figure defined as “low” or as a “source” in Schedule I, for claims about energy or macronutrients and sodium
respectively.

(b) atleast 10% of RDA, for claims about micronutrients other than sodium.

(5) In addition, where a comparative claim is made, the identity of the food(s) being compared and the amount of
difference expressed as a percentage, fraction or an absolute amount shall be given in close proximity to the claim.

Non-Addition Claims.-

Non-addition of sugars.- Claims regarding the non-addition of sugars to a food may be made provided the

following conditions are met:

(@)

a) No sugars of any type have been added to the food (Examples: sucrose, glucose, honey, molasses, corn syrup,
etc.);

b) The food contains no ingredients that contain sugars as an ingredient (Examples: jams, jellies, sweetened
chocolate, sweetened fruit pieces, etc.);

c¢) The food contains no ingredients containing sugars that substitute for added sugars (Examples: non-
reconstituted concentrated fruit juice, dried fruit paste, etc.); and

d) The sugars content of the food itself has not been increased above the amount contributed by the ingredients by
some other means (Example: the use of enzymes to hydrolyse starches to release sugars).

Non-Addition of Sodium Salts.- Claims regarding the non-addition of sodium salts to a food, including “no

added salt”, may be made provided the following conditions are met:

3
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a) The food contains no added sodium salts, including but not limited to sodium chloride, sodium
tripolyphosphate;

b) The food contains no ingredients that contain added sodium salts, including but not limited to sauces, pickles,
pepperoni, soya sauce, salted fish, fish sauce; and

c¢) The food contains no ingredients that contain sodium salts that are used to substitute for added salt.
Additional Conditions.-

Additional conditions and/or disclaimer statements may be used with non-addition claims to assist consumer
understanding of the claims within countries. Disclaimer statements should appear in close proximity to, on the
same side and in the same prominence as the claim.

Health Claims.-

(1) Health claims shall comply with all the conditions and declarations as given below:
(a) The health claim must consist of two parts:
(i) Information on the physiological role of the nutrient or substance or an acceptable diet- health
relationship followed by(ii) Information on the composition of the product relevant to the
physiological role of the nutrient or substance or the accepted diet-health relationship.
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3.5:

3.6:

3.7:

(b) If the claimed benefit is attributed to a constituent in the food, for which an RDA value is established,
the food in question shall be:
(i) a source of or high in the constituent, in accordance with conditions specified in Schedule I, in
the case where increased consumption is recommended; or,
(i) low in, reduced in or free of the constituent, in accordance with conditions specified in
Schedule I, in the case where reduced consumption is recommended.
(c) A statement of the quantity of a nutrient or a substance that is the subject of the claim, per serve and
100g or 100ml of the food.
(d) Where applicable mention of the target group or where a certain contraindications exist the mention of
vulnerable groups.
(e) The use of the food to obtain the claimed benefit in the context of the diet and other lifestyle factors
where appropriate.
(f) The maximum safe intake of the food or it’s constituent, if necessary.
(2) No reduction of disease risk claims shall be made that is not in accordance with the conditions specified in
Schedule III.

(3) Food articles that are fortified as per Food Safety and Standards (Fortification of Foods) Regulations, 2017
may make health claims as provided in Schedule IV.

(4) Where a claimed benefit is attributed directly to the product or used on labels, advertisements or any other
means as a mode of communication to the consumer, it shall be based on statistically significant results from
appropriate scientific research study(s), OR a well designed, randomized double blind (Unless technically not
feasible) clinical study(s), conducted by OR under guidance of established research institutions, in line with
the principles of GCP (Good Clinical Practices) and Peer Reviewed OR published in a Peer reviewed reputed
scientific journal with an impact factor of not less than 1 at the time of submission of paper.

Claims related to Dietary Guidelines or Healthy Diets.-

(1) Claims may be made related to a “healthy diet” or any synonymous term referring to the pattern of eating as per
ICMR dietary guidelines for Indians and the label shall carry a statement relating the food to the pattern of eating
described thereof.

(2) Foods, which are described as part of a healthy diet, balanced diet, shall not be based on selective consideration
of one or more aspects of the food. They shall also satisfy the criteria for other major nutrients related to the dietary
guidelines, based on scientific evidence.

(3) Foods shall not be described as “healthy” or be represented in a manner that implies that a food in and of itself
will impart health.

Conditional Claims.-

(1) A claim may be made where a food is by its nature high or low or free of a specific nutrient provided the name
of the nutrient or substance is preceded by the words ‘natural / naturally’ in the claim statement.

Explanation: “a naturally low (naming a nutrient or substance) food” or “a naturally (naming the
nutrient or the substance) free food”.

(2) Claims containing adjectives such as ‘natural’, ‘fresh’, ‘pure’, ‘original’, ‘traditional’, ‘premium’, ‘Finest’,
‘Best’, ‘Authentic’, ‘Genuine’, ‘Real’ etc. when used, shall be in accordance with conditions laid down in Schedule
V. However, claims containing words or phrases like “home-made”, “home cooked” etc. which may give an
erroneous impression to the consumer shall not be used.

Prohibited Claims.-

(1) No claims shall be made which refer to the suitability of the food for use in the prevention, alleviation, treatment
or cure of a disease, disorder of particular physiological condition.

(2) Labels not to use words implying recommendations by medical/nutrition/health professionals: There
shall not appear in the label of any package, containing food for sale the words “recommended by the
medical/nutrition/health professionals” or any words which imply or suggest that the food is recommended,
prescribed, or approved by medical practitioners or approved for medical purpose.

(3) No product shall claim the term ‘added nutrients’ if such nutrients have been added merely to compensate the
nutrients lost or removed during processing of the food.

(4) Foods for Special dietary uses or foods for special medical purposes shall not carry a claim unless specifically
permitted under any other regulations.
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Claims which could give rise to doubt or suspicion about the safety of similar food or which could arouse fear shall
not be made.

(5) No advertisements and/or claims for articles of foods shall be made by any food business operator that
undermines the products of any other manufacturer for the purpose of promoting their products or influencing
consumer behavior.

4. Approval of claims.-

1) The Food Business Operator or marketer may seek prior approval from the Food Authority for nutrition and
health claims /claims other than those that are defined and for which criteria are laid out under these regulations or any
other regulations made under FSS Act, .

2) Procedure for approval of claims.- (a) The Food Business Operator may submit an application along with
applicable fees as prescribed by FSSAI consisting of the following information, namely:-

(i) Hard/soft copy of the claim to be made;

(i1) Name of ingredient, nutrient or substance on the basis of which the claim is made;

(iii) Validated Method of analysis of ingredient or substance for which the claim to be made;

(iv) Scientific information or materials substantiating the claim;

(v) How claim is clear and meaningful and help consumers to comprehend the information provided?
(vi) Any other useful information.

(b) The Food Authority itself or may appoint an agency/panel to carry out preliminary scrutiny of the application
submitted by Food Business Operators/marketers for approval of their claims.

(c) On scrutiny, deficiencies, if any, shall be informed to applicant within 30 days from the date of receipt of application.
The applicant shall provide the information required by the Food Authority within 15 days of the receipt of the
communication, failing which the application shall be rejected without any further reference. The fees paid by the
applicant for recognition shall not be refunded under any circumstances.

(d) After scrutiny, the Food Authority may pass a speaking order either for approval or rejection of concerned claims.
The Food Authority may also suggest an amendment for the concerned claim. The amended claim may be submitted
within 30 days for reconsideration

(g) In case of rejection, the Food Business Operator/marketer shall not use that claim in their advertising and marketing
communication in respect of articles of food offered for sale or for promotion of sale, supply, use or consumption.

5. Redressal of non-compliance.-

(a) Any person who advertises or is a party to the publication of any advertisement or claim(s) not complying with this
regulation shall be penalised as per section 53 of Food Safety and Standards Act, 2006.

(b) Procedure for redressal of non-compliance.-

(i) The misleading claims shall be referred to the Food Authority or may be the suo moto activity of the Authority. The
Food Authority itself or may appoint an agency or panel to analyse the misleading claims.

(ii) In case the agency or Food Authority requires information from the Food Business Operator/marketer, the Food
Authority will seek clarification failing which action will be initiated as per regulation 5 (a) above.

(iii) The Food Business Operator or the marketer shall submit the information sought within 15 days from the issue of
the letter.

(iv) After scrutiny of the submitted information, the Officer nominated by the Authority will pass a speaking order
either for acceptance or rejection of submitted clarification on misleading claims.

(v) The Food Authority may also suggest an improvement for the concerned claim. The improved claim shall be
intimated to the Food Authority within 15 days after issuance of letter.

6. Corrective Advertisement.-

If the advertisement is found to be in violation of these regulations, the Food Authority by an order may require the
concerned FBO/advertiser to issue corrective advertisement(s) through the same medium for neutralizing the effect of
misleading advertisement.



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

Schedule -1
NUTRITION CLAIMS

A claim that a food containing the nutrient mentioned in column (2) is likely to have the benefits as mentioned in column
(3) or has the same meaning for the consumer may be made subject to the conditions as mentioned in column (4) below:

SI. No Nutrient/ component Claim Conditions

(0)) (2 3) €))

1. Energy Low Not more than

40 keal” per 100 g for solids

20 kcal per 100 ml for liquids.
Table-top sweeteners (which have equivalent sweetening properties to 6g of sucrose
(approximately 1 teaspoon of sucrose providing 24kcal) can bear this claim if they
contain no more than 4 kcal (17kJ)/portion.

Free Not more than
4 keal per 100 ml for liquids.

2. Fat Low Not more than
3 g of fat per 100 g for solids or
1.5 g of fat per 100ml for liquids.

Free Not more than
0.5 g of fat per 100 g (solids) or 100 ml (liquids).
3. Cholesterol Low Not more than

20 mg cholesterol per 100 g and 1.5 g saturated fat per 100 g for solids or
10 mg per 100 ml and 0.75 g of saturated fat per 100 ml for liquids
and in either case must provide no more than 10% of energy.

Free* Not more than
1.5 mg cholesterol per 100g for solids or 100 ml for liquids.
Additionally the food shall contain no more than
1.5 g saturated fat per 100 g for solids or
0.75 g of saturated fat per 100 ml for liquids
and in either case must provide no more than 10% of energy.

4. Saturated fat Low* The sum of saturated fatty acids and trans fatty acids does not exceed

1.5 g per 100 g for solids or

0.75 g per 100 ml for liquids
and in either case the sum of saturated fatty acids and frans-fatty acids must provide
no more than 10% of energy

Free Saturated fatty acids do not exceed
0.1 gm per 100 g or 100 ml of food.

5. Unsaturated fat High* At least 70% of the fatty acids present in the product are derive from unsaturated fat
under the condition that unsaturated fat provides more than 20% of energy of the
product

6. Trans fat Free The food contains no detectable trans fatty acids

7. MUFA High in MUFA* Shall only be made where at least

45% of the total fatty acids present in the product are derived from mono
unsaturated fat and under the condition that monounsaturated fat provides more
than 20% of energy of the product

8. PUFA High in PUFA* Shall only be made where at least

45% of the total fatty acids present in the product are derived from poly unsaturated
fat and under the condition that polyunsaturated fat provides more than 20% of
energy of theproduct

9. Omega 3 fatty acids Source The product contains:

at least 0.3g alpha-linolenic acid per 100 g and per 100kcal, or

at least 40 mg of the sum of eicosapentanoic acid and docosahexanoic acid per
100g and per 100kcal

High The product contains:
at least 0.6 g alpha-linolenic acid per 100g and per 100kcal, or at least 80mg of the
sum of eicosapentanoic acid and docosahexanoic acid per 100g and per 100kcal
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SI. No Nutrient/ component Claim Conditions
@ (2) 3) @)
10. Sugar Low The product contains no more than
5 g of sugar per 100 g for solids or
2.5 g of sugar per 100 ml for liquids.
Free The product contains no more than
0.5 g of sugars per 100 g or 100 ml.
With no added | Product does not contain any added mono-or disaccharides or any other food used for
sugar or without | its sweetening properties. If sugars are naturally present in the food, the following
added sugar indication should also appear on the label: ‘CONTAINS NATURALLY
OCCURRING SUGARS’.
11. Sodium/salt Low Product contains no more than
0.12 g of sodium, or 0.3 g salt (NaCl) per 100 g or per 100 ml.
Very low Product contains no more than
0.04 g of sodium, or 0.10 g salt, per 100 g or per 100 ml.
This claim shall not be used for natural mineral waters and other waters.
Sodium free Product contains no more than
0.005g of sodium, or 0.0125 g of salt, per 100g
12. Dietary fibre Source Product contains at least
3 g of fibre per 100 g OR
1.5 g per 100kcal
High Or Rich The product contains at least
6 g per 100 g OR
3 g per 100 kcal
13. Protein Source* At least 12% of the energy value of the food is provided by protein
Rich / High * At least 20 % of the energy value of the food is provided by protein
14. Vitamin(s) and/or | Source The food provides at least
Mineral(s) 15% of RDA of the vitamin/mineral per 100g or
7.5% of RDA of the vitamin/mineral per 100 ml
High The food provides at least
30% of RDA per 100 g or
15% of RDA per 100 ml
15. Nutrient Increased/Enhanced | Product meets the conditions for the claim ‘source of” and the increase in content is
(Protein, Fat, at least 30% compared to a similar product
Carbohydrate Salt,
Vitamins, minerals etc)
Reduced Where the reduction in content is at least 30% compared to a similar product,
except for micronutrients (vitamins and minerals), where a 10% difference in the RDI
shall be acceptable, and for sodium, or the equivalent value for salt, where a 25%
difference shall be acceptable
16. Prebiotic Fiber Source Product contains at least 6g per 100g
17. Probiotics Source Product contains minimum10® cfu/g.
18 Glycemic index (GI) Low GI* GI value below 55
A food’s GI indicates the rate at which the carbohydrate in the food is broken down
into glucose and absorbed from the gut into the blood and expressed as a per cent of
the response to the same amount of carbohydrate from a standard food, white bread
#1kcal=4.2kJ

* To make these claims the specific nutrient in the food must provide the minimum amount of energy specified.

. Grams of nutrient per 100g of product x Conversion factor for nutrient
% energy from the nutrient = % 100
Total Energy per 100g of product
Schedule - IT
Synonyms which may be used for claims defined in these regulations
Free Low Reduced/Less Increased/More
Zero, No, Without, Trivial, | Little, few (for calories), contains a | Lower, fewer (for calories) Higher
Negligible Source, dietary | small amount of, low source of
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[ insignificant source of | | |

Schedule - III
HEALTH CLAIMS: REDUCTION OF DISEASE RISK

Note Health claims are structured on the following criteria:

1. Health claims are always to be stated as part of a diet. It is a balanced diet with the food (containing the
beneficial nutrient/ingredient) included in a balanced diet leads to the food(s) claimed benefits.

2. To obtain the claimed benefit two conditions are to be complied with

a. A specified amount of the nutrient/ingredient per serving of the food for example 1 g beta-
glucan)

b. A statement that in order to obtain the claimed benefits, the daily intake of the
nutrient/ingredient (for example 3g beta-glucan) should be taken from either the same food or
any other food that provides the nutrient/ingredient containing the beneficial
nutrient/ingredient.

3. Example:

a. Food contains 1g of beta glucan per servings

b. 3 servings per day of the same food or other foods containing beta glucan are taken for the
claimed benefit.

4. The health claims regarding vitamins and minerals — a statement regarding the RDA for the specific
vitamin and mineral shall be given. Where no RDA is established by ICMR, the RDA provided in WHO
shall be given.

5. Claims regarding cancer may be deferred
The claim statements provided below may be used on labels and/or advertisements.

SI. No. Nutrient/Food-Health Relationship Conditions for claim Claim Statement
1 Calcium or Calcium and Vitamin D and o  The food is a source or high in calcium or in | Adequate Calcium (or Calcium
osteoporosis calcium and vitamin D and and Vitamin D) intake
o A statement that the beneficial effect is throughout hf.e’ in a balanced
. s . diet are essential for bone health
obtained with a daily recommended intake | . 4 0 reduce the risk of
(RDA) osteoporosis
2 Sodium and Hypertension A food which Diets low in sodium may reduce
o Islow in sodium (0.12g sodium/100g) the risk of high blood pressure;
o A statement that the beneficial effect is ;agizer:m associated with many
obtained with a low sodium diet.
3 Dietary saturated fat and cholesterol and Low saturated fat and cholesterol per serving | While many factors affect heart
risk of coronary heart disease (CHD) ° A statement that the beneficial effect is disease, diets low in fat,
obtained with a diet low in fat, saturated fat saturated  fat and. cholesterol
i 7 may reduce the risk of heart
and cholesterol and physical activity disease
4 Potassium and risk of high blood pressure The food contains a good source or high in | Diets containing good sources
potassium and is of potassium and low in sodium,
o Low in sodium per serving fat, saturated fat and cholesterol
. may reduce the risk of high
o Low in total fat, saturated fat and
blood pressure.
cholesterol
5 Alpha - linolenic acid (ALA) and lipid o  The food contains at least 1g of omega-3 | ALA helps in the maintenance
profile fatty acids. of normal lipid profile
o  Statement that the beneficial effect is
obtained with daily intake of 2g of ALA
6 Beta — glucans o  Beta-glucans from oats, oat bran, barley, | Beta-glucans or Psyllium husk
or Psyllium husk (soluble fibre) and lipid barley bran or mixtures thereof S(?lUblC ﬁpre taken as part of a
profile Contains at least 1g per serving diet helps in the maintenance of
normal lipid profile
o  Statement that the beneficial effect is
obtained with daily intake of 3g of beta-
glucans.
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Food with psyllium husk (soluble fibre)
o  Contains at least 1.7g per serving
o  Statement that the beneficial effect is
obtained with a daily intake of 6.8g of
soluble fibre.
7 Phytosterol/stanol Food with phytosterol/stanol Foods containing plant sterols
and lipid profile o  Contains at least 0.75 plant sterols or stanols | OF §ta}nols (as  applicable)
per serving and containing at least 0.75g of
. . plant sterols or stanols eaten
o A statement that the beneficial effect is | {yice a day with meals for a
obtained with a daily intake of 1.5-3g per day | daily intake of 1.5-3g may
and improve the lipid profile.
o  Consuming more than 3g per day should be
avoided.
8 Beta-glucans (oats, barley) and blood o The food is oats and/or barley, Beta- glucans from oats or
glucose contains at least 4g beta-glucans for each 30g | Parley when taken as part of a
. . . meal helps in reduction of blood
of available carbohydrates in the quantified .
R glucose rise after that meal
portion
o  Statement that it is taken as part of the meal.
Schedule - IV
Health Claims for Fortified Food Articles
SI. No. Nutrients Claims
1. Vitamin A Helps in preventing Night blindness.
2. Vitamin D Supports strong bones.
3. Vitamin B12 Important for maintaining normal functioning of Nervous system and blood formation.
4. Folate & Folic acid Important for foetal development and blood formation.
5. Iron Fights Anemia.
6. Iodine Required for normal growth, thyroid and brain function.
7. Zinc Zinc supports a healthy immune system.
8. Thiamine Thiamine is required for normal nerve and heart function.
9. Riboflavin Riboflavin is necessary to release the energy from food.
10. Niacin Niacin is necessary to release the energy from food.
11. Pyridoxine Pyridoxine is necessary to release the energy from food.

Schedule - V

Use of certain words or phrases

The following words or phrases used as specified in column 1 shall be used according to the conditions listed in column 2:

SI. No.

Column 1

Column 2

1.

Natural

The word may be used to describe:

a) A single food, derived from a recognized source viz., plant, animal, microorganism or mineral and to
which nothing has been added and which have been subjected only to such processing which would
only render it suitable for human consumption like:

i. smoking without chemicals, cooking processes such as roasting, blanching and dehydration;
ii. freezing, concentration, pasteurization, and sterilization; and
iii. packaging done without chemicals and preservatives.

b)  Permitted food additives that are obtained from natural sources (e.g. plant by appropriate physical
processing).

¢) Compound foods shall not themselves be described directly or by implication as “natural” but such
foods may be described as “made from natural ingredients” if all the ingredients and/or food additives
meet the criteria in a) & b) above.

Provided however, the above principles shall also apply to use of other words or expressions such as “real”,
“genuine”, when used in place of “natural “in such a way as to imply similar benefits.

G 2

Provided however, claims such as “natural goodness”, “naturally better”, “nature’s way” shall not be used.
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Fresh

(a) The term “fresh” shall only be used on products which have not been processed in any manner except,
washed, peeled, chilled, trimmed or cut, or other processing necessary for making the product safe for
consumption without altering its basic characteristics in any manner. If such processing also leads to extension in
the shelf-life of the product the term “fresh” shall not be used.

(b) The term “fresh” or “freshly” shall have no other connotation than the immediacy of the action being
described. A food containing additives and/or subjected to packaging, storing or any other supply chain processes
that control freshness shall not be termed as “freshly stored”, “freshly packed” etc.

Pure

(a) The term “pure” shall only be used to describe a single ingredient food to which nothing has been added and
which is free from avoidable contamination and the levels of unavoidable contaminants shall need to be
significantly below the levels given in the Food Safety and Standards (Contaminants, Toxins and Residues)
Regulations, 2011 or in any other standard given under Food Safety and Standards Act, Rules and Regulations
thereof.

(b) Compound foods shall not generally be described, directly or by implication, as “pure” but such foods may be
described as “made with pure ingredients” if all the ingredients meet the criteria in (a) above.

(c) “Pure” shall not be included in any brand or fancy names, nor in coined or meaningless phrases, in such a
way as to imply that a food that does not meet the criteria above is pure or made from pure ingredients.

Premium,
Finest, Best,

Authentic,
Genuine, Real

These terms may be used only if the label and/or advertisement also clarify in what way the overall quality is
tangibly justified and why the particular term has been used.

Traditional

The term “traditional” shall demonstrably be used to describe a recipe, fundamental formulation or processing
method for a product that has existed for a significant period running over generations, should have been
available substantially unchanged, for that same period.

Original

(a)The term “original” shall only be used to describe a food that is made to a formulation, the origin of which can
be traced, and that has remained essentially unchanged over time. It should not contain replacements for major
ingredients. It may similarly be used to describe a process, provided it is the process first used in the making of
the food, and which has remained essentially unchanged over time, although it may be mass-produced.

(b) To be termed “original”, a product shall not have changed to any material degree and shall remain available
as the ’standard’ product when new variants are introduced. A product re-introduced onto the market after a
period of absence shall only be described as “original” if it can be shown to meet these criteria.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-111/4/Exty./470/17]
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