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ey fAaffaw

1. (1) =9 TAR=HT F7 |5t 9 91 AT 3T 79 (QTe IcdT8 9196 Sl g1 qgaisy) Hereg &g,
2016 2 |

(2) I TSI H TAF SfaT THTAE ¥ AT I g

2. T AT ST A9 (T IE A9 oY g degarsan) afFaw, 2011 (g =9 31 35
Ay wgr T 8) ° -

(1) FfF=w 2.3 4, -
(F) su-fafasw 2.3.51 9,
(i) @< (1) F I7-E< () F T T Foferid 1 7@ ST, $roiq; -

“ATTI o TTHT, ATeEIS Ll 3T AT hiade &l 34 a9l F IU-faf=am9 2.3.51 % @< (6) ¥ faw 71w
ool U S FTIUIT o T SITET ST JhaT 8| 37T | f9ry 3, Fara s Icumal it ey gRiT T8 U Fhed? |
gHIeH &7 F qgeas g+ & Tgol AT 39 a18 THT T {9Tad Far ST aavar &, q1i =<1 gie & 747 57
(ii) “Faten T | Hatrad @< 6 7, “Aaw 20117 =&t & Ta7a, eferad & T@r ST, seid:-
‘AT 1 g9 (E-279Y), s ariiet w1 art a7 Aree e F T AT SeTw HeHe AT a Rl AT HAST A
STTET AT BT, &l (&t ohaT STTuA:

AT T g *ATIS qTHY/ *HIeR TSI [ *HISTH Fieee % a1

* TETTHASE ST WY IR 751 &

(@) 3IU-fafaw 2.3.52 9, (i) @< (1) % IT-GE (3) & &I I FHAad F1 7@l ST, i -

“TTTIT 3 ITHT, ATeeiea™ Y Aead Hiade & 39 Faat & su-fafFawe 2.3.52 F &= (6) & Ry 1y
ool UX A FTIVIT o T SITET ST ThaT g1 37uTs | f9ry 3, Fara s Icumal it ey gRiT T8 U Fhed? |
gHIeH &7 F qgvas g+ & Tgl AT ITH a18 THT T H9TAd Far ST gavar &, q1i =<1 gie & 747 57
(ii) “Fa T | gt @< 6 |, “FAa| 20117 =gt & A7, HHferad &7 T@r STus, seid;-

AT FT gF (-2TT), TSHH AT T AT AT AT ST AT ST Hieee AT AT Aehel AT HATSH |
STTET AT BT, &l el FohaT SITUAT:

AT 7 gY *ATRIS T/ *ATeereaee e / *qIeaq Hiaae & a1y

* TETTHASE ST WY IR 751 ©

(2) faffaw 2.9 ¥, su-faffaw 2.9.34 & v, Mefetaa sa-RfFag #1 @ confia Brar s, statas-
“2.9.35 @ T

(1). g&T SATEET J9=AT § quead SEiaw F97, SSadi ST SU-ASAadl, SEmT qSeAT i GrEwe,
ATl (etiferareT) wham & "eteg ot & g1 g Tl & 31 goh 93 g2 30 9 Siiferd g2 30 % g 81 T8
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T AT X % I H, T G A FHO FHOI A6 R 389 TALATAT T ST T2 gl TE Fhal &Y o
FTEEATE & q<h SR, g ST 3T g g, Hiee, fie e o@iv 77 @gt F forw e 397 9t Fa+ sgoor
H Hqh R | Tg S{TAq T Jq Hiel, Fhe, Hie Gl el FAqH Hgu0 S 99 @l § 3 ST 96 o q76
gl

7 FReforfeaa srremsti & s g
o o FEroroaTt AT
1 ATEAT, TEHT G Tiaera ¥ (srfersan) 12.0
2 T FTEATT TETY, FHATT FIT Terd |, (3rfersha) 3.0
3. | ITedt 97, TSHIA EIET WiAerd §, O ST u¥ (Aferna) 0.2
4 vt | sTferorT e, FeAw T g Yiaerd ®, o5 e 9¥ (s7faaw) 2.0
5. | araefier < ster, THUA/1003Te, S5 ST 9 (FIATH) 1.8
TS

g aeata gare — o Y & IoITE IS AT & SHA HAfeed aqedtd aaref|

TEh T - T o 3o RIS STy wAT AR AR waTed AT arEAt STHAE UT HET & 9 % GrHfaE
AT A SE AR Bl 8 ST FE, Tedl, o

(2). FaET AT FoT T qred s For, ySrfaAt ST IT-uSaE, sRAMH AT fir ey,
ey (SrfarameT) afae o gefaa ot i T aT| Tree T 21 o oAy Y #fi = e e aE
Al ST 97T ATEATE F Th gRIT. T SITad i Ja i, Hiee, Hle ghs A 99 i@l % o0 Qe o
FTAT FHdsh TIT F {H T | A SATad 37 gq e, whg, Hie @St 3 Frqs Sguv S a9 il J 39
SIGERE: SR

7z At seTstl & agsT g
#e g° fAfyard LY
1. TEdT, FTEHT 5T a9 o (rfersaw) 12.0
2. vt | sTferorT e, ST g Yiaerd |, o5 e 9¥ (s7faaw) 2.0
3. FTCqLMT T 79T, THUA/1009Te, [ AT T (FAATH) 1.5
2.9.36 fa#et a1 sheearsug

(1) THHET a7 sieearEus F7 oo fOHel STgarshT (Tere) Jee i JET U agAt ol & g1 T8 41 7 T 92
BIIT| ZEH AT FATAL T UF [HIT FaTa G - ST, I, SITaeer o wrett o=, 7g FBrft ot argp w=me
AT e & qh g, Fored fagasiferar a1 s onfaer 81 7g shifaa sfiw ga fiel, whe, fie g92i o F g+
U STh 99 3@l F & ST T F T N
78 fRaferfea sriemsti % s grm:
Fo e fararoramt BRIy
1. | medT, F=AHTE 5T w9 § (srferay) 12.0
2. | arg[ awwafd gy, gerHT gy giaerd ®, (srferhd) 1.0
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3. | =T gE ayl, aowT g Wiaerd #, {5 SeTY 9v (STfewa) 2.0
4. | 9T ToA, TAAT FIT T(AqT H, 956 AT I (ATershad) 0.2
5. |o¥ H ofeog 9EH, TAWE FT Uaed #, I5F MU 1Y 1.0
(erferFa)
6. | ATcaele de 3fer, THUA/100Te, [ AT T2 (FIATH) 2.0
TS

1] aTeafY gare — 5 918 & I A ST & U Hategd a|qeatd Tard|

I T - IS AT 3T ATIRISIAF 1] TAT TR AT T&TF AT ATHAT AL TL THTA o6 G F ATHAF
Tt F ST Ael gidl & S e, T, At

(2) TOEEt = sireedreus =of 1 ol FOwEl eredresr (Tae) #Le &7 gat aft w1 & 9" o g1 98
TATHT ML q¥ T & IS 6 &7 § NI TR A ATl FT UF (0T warg gRm - &, arer=i=,
SATIEA S FwreAt A=, 7g ot oft gy ware ar wy & g6 g, S Rasitear a7 whdue efaer 810 7g
Sffed =iiv ga e, w%g, Hie Tl 377 FqH Sguer St 99 @i 36 1 T T T N

7z Aot saeTsti & asT g
we e RAand e

1. | stear, s=ET g Siaerd ® (rteeRa) 12.0
2. | % ® AfaerT 9N, TorHTE g viaerd §, g e uY (srferend) 1.0
3. | areasfier 9= ster, THUH/100Te, [ ST 9T (FIATH) 1.5
4, | oI5 MY 9T FaTeaefie S HeRur, SeAT g Siaerd °, (rfesan) 8.5
5. | sTofiehd YT, FeaHTT gIT Tiaerd ®, 95 e uv (Afahay) 27.5

2.9.37 g@ 9 A1 g@ & I=A

(1). T@ AT AT & F I= THAT FT 37T AT AfeoT UeAe I it gt o<t T g1 A A It GrErme
S e Tt & |y it uw TR gt g1 T AW, 9dg U¥ F9aare oY d9 HE graT 8l HH q9s,
T 3T AT e G ST A=Y T FAere 9¢ a7 § Iae grat gl =98 faforg wars gom 7 ffy oft argp
T q g0, AT w9 7 whaiud| 7g Sfaq siT 99 e, whg, e @i ST FAqE Sgu St au
AT T T AT qh F { T

7g FRaferiaa s F ey gem:

#e g° fAgyard ERLLY
1. | STedl, FeIHTH ETT Tiaerd ® (3rferan) 8.0
2 T AT TG, FHTT g Tiderd #, (srferhaw) 2.0
3 TS qcd, TAATT G TTA9rd |, 9[5F AT T2 (ATTHa) 0.2
4, | ¥ § AT A, FHAATT FIT TA9T |, SO AT 9T (Aferawad) 2.0
5 FTCqLMT T 2T, THUA/1009Te, [ AT T (FATH) 1.0
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LS EOUH
1] et gare — 5 9T & I A ST & U Hategd a|qeatd Tard|

I T - TS AT 3T AIRISIF 1] TAT TR AT TG AT ATHAT AL TL THTA o6 G F ATHAF
mTet # LT TG BT & S WS, T, A

(2). & A AT T  TAT IO FT A ARH AT TA° T2 6 @I T=T A0 TTEHT I07 00 | g 3697
TGS, T 3T AT T ZRIT STV AT AT FAoq I a7 F a7 gt g1 394 faforg ware gom =g fBf ofr

T e | {h T, AT €T H FHEA| T2 S{9d S Gd Hlel, FhE, Hie Gl AT Faqs G0l S a9
AGT | T AT ek & Th g

g fRaferfem sriermedi % e grm:
#e go fRAdward ERLIY
1. ATEAT, TEHTE G Tiaera ¥ (rfersan) 8.0
2. vt | sTferorT e, FeAwTT g Yiaerd ®, o5 e 9¥ (s7famaw) 2.0
3. | arouefier Tt sfer, THUA/1009Te, SO SETT T (FIATH) 0.8
4. AT <, FAATT FIT T(Aerd H, [ ST T (SATerha) 30.0
2.9.38 g&T T&AT

& Tar 1 o7 Jeq7 wfieer foras e/ s e % g@ 7= a7 28t g2 ar 9« atwat 1 2
= fafere e sfiT FaTe SR 3T 7g WHETIA ST o= Tg] FATat & q<h g Tg Siad i gq Fiel, 79,
Fie G o7 FeAqE S ST 7A@l T 3 ST F6 F {6 g

78 fRaferfea sremsti & s grm:
#e g° Agyard ERLLY

1. ATAT, FeIAT gTT Tiaerd # (srfareaw) 13.0
2. TN qed, TAHTE g1 Tiaerd /, (rfershaw)) 1.0
3. | aTg A=t wad, gerHTT g giderd #, (srferha) 3.0
4, | T AEH, FHAT T A(AAT |, L AT L (ATIHTH) 12.0
5. qFA | AT TEH, TAATE G T(a97d |, 5 AT 9T (ATFHa) 15
6. FTCqLMT T 79T, THUA/1009Te, [ AT T (FAATH) 0.5

TR

ARA T - FrE AT =TT AT ATHAT ST AWA I IATE F ST AL BT B
aTg] aeedta gare- 5 918 & IoUTE 3T ST 8 SHY Hatead aqetd 98T

2.9.39 gt Ay

AT TASTELT FT o1 THTHAAH SATRAA T Tete ISt S i1 ST afiare & gafeaa g it @t oot &
gl =EH A T, e s e grm R off argy wame A gy & g6 g, e Easitear a1 g
AT g1 A ST 3T A Hlel, ThE, Hic Tl T FAqH TG0 ST 99 AGl F 36 ST qF T b g Tl
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75 fRaforfem sriemsti % s grm:
we go (EERRIY R

1. ATEdT, FoAET 5T Tiaerd | (rfeream) 11.0
2. LT Ted, TSI g7 Tfaerd ¥, (srfereay)) 1.0
3. T ATEAT TaTH, T G Wiaerd #, (rfarwan) 3.0
4. | fy afvat, semmm g witerd #, o srame 9w (i) 10.0
5. T AEH, TTHTE T VA §, ¢ sy 9% (rfarwas) 8.0
6. qT § ST e, FeAAT g1 TiAerd §, o6F e U (AfAreRaw) 1.0
7. FTCTTe I 39T, THUA/100%Te, [ AT X (FATH) 0.8

TqER:

Tgh g - FS of wared A1 greft S A 97 IeATE | S ARl gl gl
1] et gare- 5 9T & I 3T EIaT 8 SHY Hatedd aqeutd 98Ty
&t wfRrt - over Y gt S SRS JEw F S 9T § 8 9 9T % g 8|

[Fr=TTae-111/4/3191./115/18)
T AUATA, HET FTAFTL STty

feoquft: ger AT 9T F a9, JETERT 9 3, @< 4 § AtSg=Ar §. wed 9. 2-15015/30/2010,
a7 1 3TEd, 2011 % ZTT TG g0 2 oY a7e § Afeatafed stfergzmet g genfaa & 7v o —

H.H. 4/15015/30/2011, aTE@ 7 S, 2013;

1.8, 91./15014/1/2011-fehu/THuaTETEE, TTE 27 7, 2013;
1.4, 5/15015/30/2012, aT<r@ 12 S[ATE, 2013;

®IH. 1.15025/262/2013-Fru/mhuEuHUaE, aE 5 fRHaw, 2014;
F1.F. 1-83TH/mEH S Fuua—stfere/mRuauTaTaE-2012, a0 17 w47, 2015;
HI.H. 4/15015/30/2011, ATE 4 ¥red, 2015;

HI.H. 910 15025/264/13- N0/ THUATATAE, AE 4 79547, 2015;
wLE. . 15025/263/13-F0/THUETHTSE, ARG 4 7A@, 2015;
.. 1.15025/261-fT0/TRTHTATHAE, AR 13 FEE, 2015;

1.5 11.15025/208/2013-Hr0/ThuHaTATEAE, @ 13 =T, 2015;
H1.H.7/15015/30/2012, ardE 13 Fawat, 2015;

F.E.1-10(1)/Fevega/madi(frar Ue fherfier dreseq)/Thuauauar-2013, aiE 11 SH=aT,
2016;

1.8, 3-16/fATEy wra/sterE=aT (@ agarsa/)/mwrauauars-2014, aE 3 7z, 2016;




[9FT [I1-ETE 4] AT <l TSI ¢ STHTERT

(xiv) . . 15-03/ZUATH/THUATHIAE-2014, ATEE 14 37, 2016;

(xv)  TRT. ®e 3-14 UH/ SATEHAAT (FTReFe) MRTHTATAE ~ 2013, TG 13 JATE, 2016;

(xvi)  ELE.1-12/ATEF [0F. 9T.(Fe, TLHREH)/TF. 0. 0H.7.3M%.-2015, E 15 [T, 2016;

(xvii)  H.E.1-120(1)/mATee/ o/ mRraTETeE-2015, i 23 3T, 2016;

(xviiiy TE. . 11/09/7 [ETTATESIE/2014, aiE 5 frdav, 2016;

(xix)  WLE. grEE/A T ey /s ue/osrauaueng-2015, arE 14 B9y, 2016;

(xx) 1.8, 11/1 269 /5o T, Te L T are L -2016, a1 10 SEeY, 2016;

(xxi)  TEH. 1-110(2)/madT (S Ta)/mRuauauars/2010, a<@ 10 spa<, 2016;

(xxii) T &. ATAR/TER(TA A T/ (2)/TETETETEE-2016, T 25 depaT, 2016;

(xxiii) L. 1-11(1) AT/ THT (I S HOA) TRUAUATATE-2015, ATE 15 T99, 2016;

(xxiv) T, & 91./15025/93/201 1-frowu/owruauausrs, arie 2 fawew, 2016;

(xxv) . . ¥1.15025/6/2004-FUwua/TRTATAUSTE, aE 29 fREaw, 2016;

(XxVi) T, . HIEEH/EA T UF./ATEL=AT(1)/TF, U9, 09, T, 31E.-2016, I 31 S=ast, 2017,

(Xxvii)  HTH. 1-12/0T96/2012-THIHUHTAE, TE 13 Fa<d, 2017;

(xxviii) T 7. 1-10(7)/FESTH/TAT (AT AT T Icq18) THUATAUAE-2013, @ 13 wLast, 2017;
(Xxix) T, &, S/ TEEHTas U=/ fagEeT(02)/TRuHuETsTE-2016, 9t 15 7L, 2017;

(xx) . . FEESH/03/A BRET (e UH) TR A UHUArE-2017, a1 19 5[ 20171

(Xxxi) T, §. 1/ATSH/ATH14.2 AEGAAT THRUAUEUAE/2016, q@ 31 JA1%,2017;

(Xxxii) T, &, HEH/TEHT A f/erfeg=aT(01)/oRuaTaTsTE-2016 AT 2 e, 2017;

(xxxii) . &, 1-94(1)/THTATATHAE/TE (Saten)/2014, A 11 fgew, 2017;

(xxxiv) TH, ATEE/UH, U U9, 9t o, €1, (1)/v|, 91/ U609, UH.1.3s.-2015, 9 15 fidex, 2017;
(XxxV) T, § HTAHR/THEAT (T 3% 97)/afS, (1)/oRuauauars/2016, aria 15 ffdes, 2017;

(xxxvi) T.H. 1-10(8)/ATHH/Ta (TS 3T Toeil IcATE)/THRIATATRE.-2013, ara@ 15 fBrdew, 2017;
(xxxvii) T.H. 2/cEeH/HT G U & HT F1/ATET=A/0F TH UH U A1-2016, a<rE 18 g, 2017;
(xxxviii) FT.8. T-1(1) FT9/TRUAG1/2012, arda 12 sFeaw, 2017;

(XXXiX) T.H. T/ TH/ATEGAAT(3)/THTHTHUEAE -2016, aE 12 rFaz, 2017;

() s, 7, 2/Fdeq/Ht df ver & =t fi/srter=ATUE TH UH U eME-2016(WW), AT 24 wwga7, 2017;
(xl) L. T-1/ATR/TETR/20 1 2-U%, TH, T8 0TS, (AT9-1), a8 17 497, 2017;



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

(Xxxii) T AT/ AT /ATEG=A1(5)/[TRUaUHTEE-2017, 2016 T 20 wEa<, 2018;

(xxxiii) TEH, TW/01-uHg dt FEEES) T TAREE F2201-U% UH UH U AEAIA-(7 dE
13 9T+, 2018;

(xxxiv) e He 1-110 (3)/ TwadT (S wav)/ vhuaUaUens/ 2010, 9T 21 674, 2018; 3T
(xxxv) TWHe He Fgeq 2016-THUAUaTATE/(03) elthhrem/maduauausu=/, ar<e 10 313+, 2018

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION

New Delhi, the 22nd June, 2018

F.No. Stds/F&VP/Notification (07)/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 section 16 of the Food Safety and Standards Act, 2006 (34
of 2006) is hereby published as required under sub-section (1) of section 92 of the said Act for the
information of all persons likely to be affected thereby and notice is hereby given that the said draft
regulations shall be taken into consideration after the expiry of the period of thirty days from the

date on which copies of the Gazette containing this notification are made available to the public.

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

regulation@fssai.gov.in.

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

Draft Regulations

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

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

2. In the Food Safety and Standards (Food Products Standards and Food Additives)

Regulations, 2011 (hereinafter referred to as said regulation),-



[9FT [I1-ETE 4] AT <pl TSI« AHHROT 9

(1) in regulation 2.3, -
(a) In sub-regulation 2.3.51,
(i) sub-clause (e) of clause (1) shall be substituted by the following, namely:-

“Coconut water, Maltodextrin and Sodium caseinate may be added with label declaration on
the package as provided in clause (6) of sub-regulation 2.3.51 of these regulations. The
product shall have characteristic colour, flavor and odour of the products. It may be

processed by heat, in an appropriate manner, before or after being hermetically sealed in a
container, so as to prevent spoilage.”

(ii) In clause 6 relating to “Labelling”, after the words “Regulations, 2011.” the following shall be
inserted namely: -

“The coconut milk (non-dairy), in which coconut water or maltodextrin or sodium caseinate

either singly or in combination is added, shall be labeled as:
Coconut milk with added *coconut water/*maltodextrin/*sodium caseinate
*Strikeout whichever is not applicable
(b) In sub-regulation 2.3.52,
(i) sub-clause (e) of clause (1) shall be substituted by the following, namely:-

“Coconut water, Maltodextrin and Sodium caseinate may be added with label declaration on
the package as provided in clause (6) of sub-regulation 2.3.52 of these regulations. The
product shall have characteristic colour, flavor and odour of the products. It may be

processed by heat, in an appropriate manner, before or after being hermetically sealed in a
container, so as to prevent spoilage.”

(i) In clause (6) relating to “Labelling”, after the words “Regulations, 2011.” the following shall be
inserted namely: -

“The coconut milk (non-dairy), in which coconut water or maltodextrin or sodium caseinated

either singly or in combination is added, shall be labeled as:
Coconut milk with added *coconut water/*maltodextrin/*sodium caseinate

*Strikeout whichever is not applicable

(2) in regulation 2.9, after sub-regulation 2.9.34, the following sub-regulation shall be inserted,
namely: -
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“2.9.35 Dried Oregano

(1). Dried Oregano Whole means the leaves of the Origanum genus, species and sub-species,
excluding Origanum majorana, belonging to the Lamiaceae (Labiatae) family. The colour of the
dried leaves shall be light greyish green to olive green. It shall be free from yellow or brown leaf,
and from dust and fine particles. It shall have characteristic odour and flavour. It shall be free from
mustiness and other foreign flavours. It shall be free from living and dead insects, moulds, insect

fragments and rodent contamination visible to the naked eye.

It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1. Moisture content, percent by mass (Maximum) 12.0
2. Extraneous vegetable matter, percent by mass, (Maximum) 3.0
3. Foreign Matter, percent by mass, on dry basis (Maximum) 0.2
4, Acid-insoluble ash, percent by mass on dry basis (Maximum) 2.0
5. Volatile oil content, ml/100g, on dry basis (Minimum) 1.8
Explanations:

i. Extraneous Vegetable Matter - Vegetative matter associated with the plant from which the
product originates.

i. Foreign Matter - Any visible objectionable foreign detectable matter or material not usually
associated with the natural components of the spice plant; such as sticks, stones, etc.

(2). Dried Oregano Powder means the powder obtained by grinding leaves of the Orjganum genus,

species and sub-species, excluding Origanum majorana, belonging to the Lamiaceae (Labiatae)

family. It shall have characteristic odour and flavour. It shall be free from mustiness and other

foreign flavours. It shall be free from living and dead insects, moulds, insect fragments and rodent

contamination visible to the naked eye.

It shall also conform to the following requirements:

Sr. No. Characteristics Requirements
1. Moisture content, percent by mass (Maximum) 12.0
2. Acid insoluble ash, percent by mass on dry basis (Maximum) 2.0
3. Volatile oil content, ml/100g, on dry basis (Minimum) 1.5

2.9.36 Pimento or Allspice

(1) Pimento or Allspice Whole means the dried, whole berry of Pimenta dioica (L.)Merr. It shall be
dark brown in colour. It shall have a mixed flavour of four spices - clove, cinnamon, nutmeg and
pepper. It shall be free from any foreign taste or odour, including rancidity or mustiness. It shall be
free from living and dead insects, moulds, insect fragments and rodent contamination visible to the

naked eye.
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It shall conform to the following requirements:

Sr. No| Characteristics Requirements

1. Moisture content, percent by mass (Maximum) 12.0

2 Extraneous vegetable matter, percent by mass, (Maximum) 1.0

3 Broken berries, percent by mass, on dry basis (Maximum) 2.0

4, Foreign matter, percent by mass, on dry basis (Maximum) 0.2

5 Acid-insoluble ash, percent by mass on dry basis, (Maximum) 1.0

6. Volatile oil content, ml/100g, on dry basis (Minimum) 2.0
Explanations:

i. Extraneous Vegetable Matter - Vegetative matter associated with the plant from which the
product originates.
i. Foreign Matter - Any visible objectionable foreign detectable matter or material not usually

associated with the natural components of the spice plant; such as sticks, stones, etc.

(2) Pimento or Allspice Powder means the powder obtained by grinding dried berries of Pimenta
dioica (L.) Merr. It shall be in the form of homogeneous dark brown powder. It shall have a mixed
flavour of four spices — clove, cinnamon, nutmeg and pepper. It shall be free from any foreign taste
or odour, including rancidity or mustiness. It shall be free from living and dead insects, moulds,

insect fragments and rodent contamination visible to the naked eye.

It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1 Moisture content, percent by mass (Maximurm) 12.0
2 Acid insoluble ash, percent by mass, on dry basis (Maximum) 1.0
3. Volatile oil content, ml/100g, on dry basis (Minimum) 1.5
4 Non-volatile ether extract, percent by mass, on dry basis (Maximurm) 8.5
5 Crude fibre, percent by mass, on dry basis (Maximurm) 27.5

2.9.37 Dried Laurel or Dried Bay Leaf

(1). Dried Laurel or Dried Bay Leaf Whole means the dried leaf of the tree Laurus nobilis L. The
laurel leaf is oblong and pointed at the tip with a short petiole. The leaf is soft, shiny on the surface
and dull underneath. It shall have pleasant, strong and delicate odour which emanates strongly
when the leaf is crushed. It shall have characteristic flavour. It shall be free from any extraneous
odour; in particular mustiness. It shall be free from living and dead insects, moulds, insect fragments

and rodent contamination visible to the naked eye.
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It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1. Moisture content, percent by mass (Maximum) 8.0
2 Extraneous vegetable matter, percent by mass, on dry basis (Maximum) 2.0
3 Foreign Matter, percent by mass, on dry basis (Maximum) 0.2
4, Acid-insoluble ash, percent by mass on dry basis (Maximum) 2.0
5 Volatile oil content, ml/100 g, on dry basis, (Minimum) 1.0
Explanations:

i. Extraneous Vegetable Matter - Vegetative matter associated with the plant from which the
product originates.

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

(2). Dried Laurel or Dried Bay Leaf Powder means the powder obtained by grinding dried leaf of the

tree Laurus nobifis L. It shall have pleasant, strong and delicate odour which emanates strongly

when the leaf is crushed. It shall have characteristic flavour. It shall be free from any extraneous

odour, in particular mustiness. It shall be free from living and dead insects, moulds, insect fragments

and rodent contamination visible to the naked eye.

It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1 Moisture content, percent by mass (Maximum) 8.0
2. Acid insoluble ash, percent by mass, on dry basis (Maximum) 2.0
3 Volatile oil content, mI/100g, on dry basis, (Minimum) 0.8
4, Crude fibre content, percent by mass, on dry basis (Maximum) 30.0

2.9.38 Dried Mint

Dried mint means dried leaves or broken or crushed leaves of Mentha spicata Linnaeus syn.
IMentha viridis Linnaeus. It shall have characteristic odour and flavour and shall be free from
mustiness and other foreign flavours. It shall be free from living insects and moulds and shall be

free from dead insects, insect fragments and rodent contamination visible to the naked eye.

It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1. Moisture content, percent by mass (Maximum) 13.0
2. Foreign matter, percent by mass, (Maximum) 1.0
3. Extraneous vegetable matter percent by mass (Maximurm) 3.0
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4, Total ash percent by mass on dry basis (Maximum) 12.0

5. Acid-insoluble ash, percent by mass on dry basis (Maximum) 1.5

6. Volatile oil content, ml/100g, on dry basis (Minimurm) 0.5
Explanations:

i. Foreign Matter - Any matter or material not usually associated with the product.

i. Extraneous vegetable matter: Vegetative matter associated with the plant from which the product

originates.
2.9.39 Dried Rosemary

Dried rosemary means dried leaves of the species Rosmarinus officinalis L., belonging to the family
Lamiaceae. It shall have characteristic colour, odour and flavour. It shall be free from any foreign
taste or odour, including rancidity or mustiness. It shall be free from living and dead insects, moulds,

insect fragments and rodent contamination visible to the naked eye.

It shall conform to the following requirements:

Sr. No. | Characteristics Requirements
1. Moisture content, percent by mass (Maximum) 11.0
2. Foreign matter, percent by mass (Maximum) 1.0
3. Extraneous vegetable matter, percent by mass (Maximum) 3.0
4, Brown leaves, percent by mass, on dry basis (Maximum) 10.0
5. | Total Ash, percent by mass on dry basis, (Maximum) 8.0
6. | Acid-insoluble ash, percent by mass on dry basis, (Maximum) 1.0
7. | Volatile oil content, ml/100g, on dry basis (Minimum) 0.8
Explanations:

i. Foreign Matter - Any matter or material not usually associated with the product.

ii. Extraneous vegetable matter: Vegetative matter associated with the plant from which the

product originates.
iii. Brown leaves: The leaves of plant which die during growing season and are brown in colour.
[ADVT .-lll/4/Exty./115/18]
PAWAN AGARWAL, Chief Executive Officer

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

and subsequently amended vide notification numbers-

() F.No. 4/15015/30/2011, dated 7th June, 2013;
(I F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
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(1)
(IV)
(V)
V)
(Vi)
(VI
(1X)
(X)
(X1)
(XIl)

(XIlN)

(XIV)
(XV)
(XVI)

(XVII)
(XVIIN)
(XIX)
(XX)
(XXI)
(XXI1)

(XXIIN)

(XXIV)
(XXV)
(XXVI)
(XXVII)
(XXVIII)

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

F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;
F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
F.No. 4/15015/30/2011, dated 4th August, 2015;
F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;
F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
F.No. 7/15015/30/2012, dated 13th November, 2015;

F.No. 1-10(1)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated
11th January, 2016;

No. 3-16/Specified Foods/Notiifcation(Food Additives)/FSSAI-2014, dated 3rd
May, 2016;

F.No. 15-03/Enf/[FSSAI/2014, Dated 14th June, 2016;
No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

F.No. 1-12/Stnadards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July,
2016;

F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

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

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

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

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

F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October,
2016;

F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th

November, 2016;

F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;
F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;
F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;
F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;

F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated
February, 2017;

13th
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(XXIX) F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;
(XXX) F. No. Stds/03/Natification (LS)/ FSSAI-2017, dated 19th June, 2017;
(XXXI) F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;
(XXXI1)  F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;
(XXXII) 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;

(xI) F. No. 2/Stds/CPL & CP/Natification/FSSAI-2016(part), dated the 24th October,
2017,

(xli) F. No. A-1/Standards/Agmark/2012-FSSAI(pt.l), dated 17th November, 2017;
(xliiy F.No. 1/Additives/Stds/BIS Notification/FSSAI/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.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018

and

(xIvi) File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10th  April, 2018.
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