Press Note

Revision of standards as well as proposal of new standards relating to
fruits and vegetables.

FSSAI has notified Draft Food Safety and Standards (Food Product Standards
and Food Additives) Amendment Regulation, 2018 for inviting comments and
suggestions from the stakeholders within a period of 30 days with respect to

(i) Revision of existing standards of ‘Cocoa mass or Cocoa/Chocolate
Liquor, Cocoa Cake, Thermally Processed Fruit Salad/Cocktail/Mix,
Cocoa Powder, Ginger (Sonth, adrak) Powder and Tomato Ketchup
and Tomato Sauce.

(i) New standards for ‘Date Paste, Fermented Soybean Paste, Vegetable
Protein Products, Harrisa (Red Hot Pepper Paste Quick Frozen
French Fried Potatoes, Canned Chestnuts and Canned chestnut
Puree, Edible Fungus Products, Ginger (Sonth, adrak).

These standards have been proposed in the context of harmonizing with codex
for better trade practices as well as to effectively regulate specified food
commodities for their quality and safety.

The draft standards shall be reviewed based on the comments received for
stakeholders and revised, if necessary. The revised standards will then be
notified for implementation within a period of six months.
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W&y e
1. Hfere A 3 WRW.— (1) =7 BFaHl &7 "@fereq 979 @ Gt ST 919F (QT 3caTa
qTe ¥ GTer 9garsd) wery fAafaaw 2018
(2) T TSTI | T SATAH THRTF il AT T Tqed givl|
2. G qLAT AT J9F (@1 318 A S @1 agarsy) af=aw, 2011, (e =98 5%
gfarfarg #gr T ) Affew 2.3 % ¢ e 7 gesft Scure” | gatea fafaaw ¥ -
(1) 3u-fataarm 2.3.2 & wame = et war sros, srata:-
“2.3.2 AT SHEHT Bl ® qATa/FIHed/Aaa:
1. FUIATH SEEFd ®Al & goATa/wrwea/ T (fRsar # v, aad ave, 797 % i/ @y 46
e foFT T0) | TR IuTe ATHYT § S (F) FAL 6 WA F A2 RO T gF (@) ve e, effaa ar
fe=aT a2 et g1 G (1) FAT 6 FI07 &1 ST AT F+F T o FolT IUad d J1e9H | 3T 9

HERT & A1 o Torar ST garaT @ 3 faelt smeme # ggede U S % 9@ AT vETa 91 g
Fyf=a Ofd § afzfer = ST s art @ 7 21

2. I[UrEAT HIE
(31) AT Hrf2am-
(i) ST 1 A o | et ue Ofhr fifear § 9= frar ST aem; sraia:-

%) STeA—forard T ster weRwTer AT Hrew

g) TA AT HAT HT TH-TTEH A T FAT o6 TH/TET % IcATE § FBeAl T ITAN har 77 g o
& TR |Tee €;

T) EAT T TS FAl o TN 6 I¢ATE § U AT ST T&H FeAl T START R 737 § AT
o T AT FET g1 BT THAT & 9 79 T A9
) T |igd — Torelt qEvrt gt /ifear & wreaw & wforfed & & v a1 us 7 «(few
oreheT THETS ST |l i qhisT, Sqae el fOeT, Seerst, 9@ oSt (6, IS
o, shererst o et faem

(ii) orheT T e ST 9 gfeeT Jfear 1 aefieEeor:-
F) ST AR HI FAT o6 T | THATAT SA7AT g v g9 HAr 10° oo & % 987 gH1 g0,
S 3T TSI TSI & g 9¥ [ ware asfiea forar 7 8-

Ffaera godt Wit (FeA/FeAT T A7) T - 10° foo e %9 & &7 3f¥ 13.9°
foreF & srerfer
ol WIoT: (FA/FAT T ATH) TH— 14° foo e %9 o &7 3T 17.9°

EEGE:EECIRED
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T HIST: (FA/FeAT T qTH) TH—

sfafeFd agd Hiar: (FA/FAT T 919) T -

18° oo 9 4 F7 ¥ 21.9°

EEGE:EECIRED

22° o Fq g FH

(@) T T KT A AT TA T Teh AT IHH ATH FeAl o 6T § (HATAT SATQT € AT 3
THTT &1 It TSI =T * e 92 799 s 7 aefiga o @ g

(1) AT=T HIoT Ste/srfa e goat g

(2) g1 foea

(3) arga Hiar o=

(4) st et faeg

() T HIHEUE:-
()T —f=ar av= Trdiee e Tt | ST sHeha wat &7 31 fFewdr g,

10° foog &9 | F9 3T 13.9°
EEGE:EECIRED

14° faoq 9 9 FH 30T 17.9°
IEECEERIRED

18° foog 9 & FH 3T 21.9°
IEEGK:EECIRED

9 F w7 22° o

(i) FaTe.-R=aT avz arfise e HATE FT FaT8 AHET A2 o wai & o i @y gy

BNl

(iii) SFITae- et ATHIT T aATEE QAT A o (o7 ITLFT g
(iv) 219 Ud HHTU- Rear avg arfied et gere M torerd STl F7 STqaTad qted Heir:

.9

El)

T

1.

§HRTT Bl & 7S
(FTAT TG, ML e AT A+ ATHTAATA AT Al 6
THS)

D

2 TH</100 ITH & FAT 6

2. e T (daa 7T SrETRa) (9 ®dAl 9 A9 gl AT 5 | 6.5 HH1%/500 T Fed |Tit a7
EAT T AT AT E, Sal I aIud HIET 14T 2|
3. | i ATt SR aredt aefa qared 2 /500 ITH FoT TR F7

A aw Ta-3TaT F Bl § A=l dg & T SATUAT S 31 (T Jreaw afzd) smema
#T T ST ! ATAT HT HH & FH 90 TTAAT T SATUIT| AT il TAAHAT 20° TTTHTT T
AT A 6 AT & Fa g 9 36 [0 & § 9 (7 [0 a1 H aw2 e 3896 A

FT 9 |
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(vi) e T@T A- 31T T G@T 91X 20° TIHTE 9¢ ATEIEd ST 6§ HIE FT 6 F HF
50 gfterd EMT ATRT E T0F &7 § 92 {337 STT a1 #1e a2 LT 3606 91 Hl 98 9
3. daferT
(F) SATE T THRORT AT AT & o7 @rer e T a=F (TR S satenT) &feam,
2011 % 3994 AR ZT|
(@) =k Ar-ary, et &1 off 99 % 9T F 9§ A7 396 e 7iug B o, S9-
(i)STar TERT 7 HTEAT ST T A ST UF F AT FeAl o TN & 4T g g s Tesrem=ar §
CMER
ST H" AT "SI § U AT g
(i) STar FTERT 7 ATEAH ST T T AT U | AT/ KAl o L1 H IA7 gl 2l (ST H BAl o6 T il
HTAAT GTT ATeqw | 50 Wierd AT SHH Afere g v ST Areasd § UH %Al 6 67 6l TL1ed1
F I § oot gIAT AT, IaTgr & feru—
"(HET F TATH) T (TET) AT A"
(iiii) STer ST T WTEAH U T F UF HIA A & 76 F 94T gl—
"(%e T ATH) T H"
(iv)STar ST T [T2TH &7 A7 &7 | (A BeAl o A1 o 997 gi—
"(FAT T ATH) T H"
(V) ST U AT UF | ATF FeAl F T F Oy {Hers v g1 v ag ey sfeatea
STTUATT, ST9-
“srfaad gt HTaT: (Fet &1 9TH) 1”7
qT
“gohT HIST: (B T ATH) T
qT
“Tgd HIST: (e &1 ATH) TH
qT
“sfafad aga HaT (% F7 977)
(V)T T | AT ST ¥ UF F JTaF FAT o6 @0 § O [Hars qreft g ar a8 5 v
Sfeatera B ST, srafa-
“ZRT HIoT ST/ SAfafied goal o’
T
“gﬁh‘l’ﬁl’(‘?”
T
“E@Fl'lﬁ?l'ﬁr{'q"
T

(1) 3<% FafF=i ®, 2.3.55 39-fafeaw & vara Mefertaa siaeariua frar s, stata-
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*2.3.56 E[T ¥

1. 9 (F) @[T U%e ¥, @S (Pheonix) F A | AL 3ATE AT 2, ST Agud, TH T 3T
HLAAT T, STLFAA: Tohel T TIET AT, &TAT AT, ZATAT AT 3T & Fideh T@T 4T 2|
(F) TS T2 T % T SFd @@ AT g1 ST SAH IS qTAAIRIiaa AT TITH T 7 3l
o Thvae i whal, el AT I i, ST, ATLATSH, & 3T ATSLT ATHAT | HFT 2R
(1) TSX TFE HATIH T 3T SHAT e 3% qare § Frs {Sear 7t g
(1) = A1, 2T g Toefl, St AT ATEd TS TRl B
(%) SaT= U g e a7 w2 et & =t & e e s
() = fAeferfea areet & sgew oft g1, satq-

FH €0 [EEEEIY FyATY (Tfaerd #)
1. AT, ATCETE Tiderd 20.0 7 s7fa®
2. | T 9EH, ATOATE Tiaad 1.2 § FATH
3. | e sreperrelier W, WIRTETE Wi 0.1 & e

2. GT JISTh: IR | Fls QT 9T AqATd gl gl
2.3.57 fFftaq qrreiw ¥
1. qui.- TR0 Tramey e ag it arer grar g e sifart e es qrame= gar g 6w
S fefoas g st & T =97 g 98 3cuTe U%e ST AT g, T-31f ST JATei= #if
Fifors srpfa foraeht fAfee wifas HorraTe gt 21
2. AAEH AT GFewHor = uraaT ot aew
() EEET
(i) SATETTHT AEAET
I KIRIEIG]
(@) T
WEK
(F) TTHfd®F ®T & M0 JW a1 AT GG ged Sar (Fery spp. /AT
UHUTR[AH., ST TS el gid ¥ e dgl aTdl)
(EEIRRER:EEED
(F) @I AT 3T ATHF (FT 3cATE A 01T @ qgarsd) f@faam, 2011 & 37 &= aw
2.4 F TATITCATI SIATST S¥/AT ATeT|
(@) GHIT /AT THT e
(1) AT TR /AT AT BIFT

(=) T IeqTaT | Ao A AT TATSA Ueahigel
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(F) @I GeAT 3T | (GTT IcaTE H9 MY @1y ggdrsy) fafaaw, 2011 & 39 fafqaw
2.8 H TATALATIOT T T oTeh Faid 7e AT g

(@) ¥ forw
() STTATT AT GATHHILT ATHIIAT
(@) [oTaT HadT Tew
(i) ITITE | IHHT ATATOE FATH, e, 7 37T H2=a7 g ag FAferfad fereraarst &
AR g
T ferereamd wrard
FAA  HATEE | HEATEA Y ST A
fafea forfoae | fafiia frfvaa s
GIRIEIG AL B
1. AT, ATRTET Traerd (AfFaH) 60.0
2. FA  ATSeoA, WA TIA9rd, 16 0.6
(FLTTH)
3. FHAT  ATEEeE,  WRIEY giderd 0.3 0.12
(FLTTH)

(if) ~IATH ALTL.-3GTT IATE & =gl aLg A gAT 24T ATQU, ST AT il A AT &
90% (=t fawfor Ofqat F dqEm saeas ofiT W) & =7 7 2N g\ & T &a9ar
AT ST &1 20°C U2 HIF g, ST Head ATemT &l 2T AL I AT

2.3.58dt wter A= 1 4

1. quieT.- (F) ST o1 0= % e § wgrSt U v (Capsicum annuum) e Y arei drEr
Tt T a7 \ferd ET, ot Jia0r i 6 A ardr U= g1 6T 3T 2l

(@) =HH Freia+ o e it s diet At (=, I dgg, =T, ST T @@ g 39w
AT # sy e = qaTed ®9 | 99T g, TATesEY 37 a1, 921 WAt 67 agfadt o fiet
 TFT g

(T) ITUTE T FATE THE TTH(d S TATE ST 3T AT T T FHZATA A STl €18 AT Fhelt argd ware
o T gl AT it T THhT ATk ey St BT 3T g Ay et & qag g

(=) i &9 F 97 Icure 2 AT it gt F g uw et s S & god g

(%) g Mforiad ATee % SqET 2N, AA1q-

E] . AT (Tfaera
%0 Rt )

1. | %o F¥aT, T oF AT9ce F ATLETE gfaerd (Bfesw s F =7 d | 3.6 7 eAfg®
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)

2. | or~F 9cd, ATIATE IIA9rd (A0 HT BIghe T AT 319 Tarei &1) | 14.0 & 5737

3. | AT 90T, AIRITATE T(qerd (SF AT AT 9Y) 1.5 9 srfa®

4. | o STt WEH, TRITETE Wi (S5 Hed & Fe ST HT) 0.15 & srAfe=

(F) AT IITE | Aol q¥g W gl BT ATRY, ST AT AT ST &77dT 6 90% (=it
fAmtor Ofat % aqar sraea® o =19 &1 EdY) & =T Tl gl T 6 ST aq7ar
qFEd S F 200C 9 A g, ST HAae A= H QT AL TT ATTIAT GAHT AT
STAETIF & § TATHTT TFU A T AT

2. 9T GgqISq: =9 A& | TFod ScITE | e QT 95T AqATd Al gl

2.3.59 gaeafa M SaTe:

1. QUIA.~(F) FAEITd T IaTE (FTT) | U FwfEhT T =il ¥ 99 gaeafa amatat &
& -9EM dedl (ST, 9, M, 7T FA1gI53¢) F 6 TR T9=24+ 7 Az dfa & 9w
IoqTE ATHua g, s TrEe o1 40% AT IHH AferF TR

(@) TE AT AT | qFT Faoe, AGUT qre AT 39 AH H GieAtord AfHeer & SqeT e qed
39T ATt AT | F=TE T ST

(T) W= AT AT qT9F (FT IaT8 UF @rer qgarsy) fafaaw, 2011 F &9 Fargrzse oo+
FAIA TR, GT FHT 3T e AT FeAferg 8, 3= e Icare, feer®y i g+, a9, JE21-
Feat si goTe o oes F ® T § TS ST T

() 7 Aeafofag aest & sqeT o g, oraia:-

w9 T0 faoroame AYATT (TFAora H)
1. Araar 10.0 ¥ Afa®
2 F=T A (N 6.25) ([ ) 40.0 & g
3. FA HEH (L6 ARITAR) 10.0 ¥ =fars
4, Aferss FET (HTIITATY) STt % e
5. FoolT T2 (45 AILTLHTY) 10.0 ¥ sfrF

2.3.60 ga-sfifaa Sha-sh1se &

1. faEor

Za-eNfaa S F-TTse o] a8 ScI1g § S Solanumtuberosuml. SolanumAndigenal IS & 3T
% °Te & Ta=g, T gU Y AgIUd el auT/flomoea batatas TG & T#vaha THal & qar<
ST g1 Harasia W1 A9 % [olU 378 @ eqsha e afe foram a7 21, a1 foram wam g1, &ie foram
AT 2T, i & €9 | FiTe T T g1 &7 Aaeashd A THEhd w2 TordT 797 g1 a9 °rer gear
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AT WTHF (T 3T A @rer |qgarsd) fafaam, 2011 % sasta Feiia arer aor srrar 397 § a9
ToRT 7 g1l TEEROr S ddTs W7 97 a9l IUgaFd *I2ar qEAted #ad & oy 927w 2l
SATE I ITLFT ITHRL H qIA FITAT 9107 A 6 12 q19 6% H -180CTTT Tg= T STHAT
STTaT 2l

ERXTT (TEHIST, T7ae §TT, SHELEIST, TFelsl, IqHIS ({XT S¥ qIfead sqahist o), aqr (Jfeaw
FARTEE), AT, TEI-F[TT 3T HFSIHe TAT ATHT Ulwegeh TGHhl & €T | Tl ST Tl 3l

Saure fAeforiaT § & Rt o &9 7 a9 fr s

(F) T Fer e it SATIRTE Y  HIAL 199! T qU1E Adal ardt qigaf|
(@) FhEe e - Ff ATIRIE ®T | THAL q19af ATt qigdl, ™eH & a1 A7 [feeh 91ed
TR B

(W) I T I & ITAFT & A1 F T & § {94 o177 Fre =9, ST 09 g @
g &9 9 AT ST

ST TS T A[TH : TR TTLAT § Fiel ga-2fiiaa FA-Trse ATqAT 1 Tl TG AATH ATAT @i
I oftfaa sraeT § ATdt 7 9 4 et & 9 7 2

FFET qa9 a1 Al gag 1 et § s

q-fedw 4-8

Hearw 8-12

AT 12-16

AT 92716 | Afaeh

Seure Hwferfaa fafarfeat & s &
FH . AL A=y
1. TH 3197 % (FAHT ATH) (ATEHAH) 78
2. TA-AeRtT IcaTe § qFd aEiT o 9 % (A TS 6 &9 1.5

H F W AGHR) (ATeHhdH)

3. TATE AT (T TH2) Y% (FAATH AL F ATAR) (AFaHam) 0.5
4. AT A Y% (FAHTH ATHTT) (ATAFHTH) 6.0
2.3.61 fesaTaT 9@ M Rsarez ae@ <&
1. faeTor

(%) Rsamds s9@ a8 3012 &, ST () CastaneacrenataSieb et Zucc. (STAHT add) FT=aT
Castanea sativa Miller (JTTI Td) TS 6 AATN % ATET [HEHT ATl 39 AT, AZ(Ud, Toh
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FAAT | T AT STTAT 7, ST e (T STaT g 8l 98 FHediar soar Feciiied af dahd
(i) Tt =@ET srorar urt Rd % Rar ST "ed 2 siv e e, R amieat i
STATE & IULFT 37T HAcH gl Hhd g ATAT Agl ol dFd g, AT (jii) et & F=1= & forw et
T | AT%E HIAaE Fid F Tgol TIAT q1% § SULFT L1 & qATI-STATd [T T 2|
=aH Fo Hae arft % 1 wiaerd & aafas 9y § *q@qu” (JIedH7 FA0E) 81 9T 2l
(@) ReaEs a9 <@ a8 3qUE g, ST F92 (F)(i) § FImaariua aqar &1 &Er 9
el o forw e srera faRelt srer Aty |rae | AT o 1w 21 (i) o srerar et
F IUAFT AT HESH Aigd AFAT ed U AT AT B A (i) U (F)(ii) #
TATIR AT TehaT & arI-3u=Tid foe s 2n
THH 3(i)(@) § GHITE THIT T ThAT &, S FeA (7ael TAAT & 2 TFerd & rafae gil zaH
Fo Haer arnRit F 1 vfdad ¥ s=tes “qau” (Aea9 Fq<=s) 2l 9dT ¢l
(i) R=ameiw s9@.-Rsamaz ao@ Metertead =i § T e 57 99d &
(F) AT - Frec i@ sraaT RBreefieRa si/sra@ar SAmEgig 9  qqohd® €7 § Hid
SIECIEROL
(@) THE —Fe-TIE Toha ST TTSS ST/AAAT STF(A H IE T 87 T 2

(if) Fesameiz @ ot
(F) HeT —Trora aETEET; T At 3 12 wtaerd & g (120 fora)|
(@) T AT rheied; o qaqefier 3 10 Tiaerd & e+ (100 fere))
DERE
ITITE T o= Tt &9 H G Fowar S wehart 8, F9d 6 ag:

(%) T AEF § FeiRa o= 91  937eq &9 ¥ {97 gI;
(@) = ATAF T o= GHT T8 T FY; &Y
(1) STHATFAT T STHHSTE FTAT GH F T & [oT0 IHHT Al 9L GATT T F F09 2T

3. s e @ < uaT daHt TeF
(i) FRaT ATe.- T wreaw T TN R ST w7 9 fReferfed gt aear @
(%) air S areft srehert AT e ST €

(&) qTeit, S @Ter qRET i) " (T 3caTe "I ST |t ggarsy) AfeaE, 2011
H AT et 9rws syt § 8 U 97 Af9F 31 ghd & GRS, T P
o, SFeersT, Spfvad Toarst AR, SISt R, Seerst, Haerst f#e, gl
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(i) TV W ST AT 9T ST wreaw v afienor

T | ITIE HYTE ST STH I¥ §F HTEAH T Fe-Ar3e Tz & A 9 A v avfiga
[ERIES L

JTET-AT HioT T/ stfafaa gt oy 100 faeFTdr sreg 7iq 140 faeed =g
ot oy 140 foraF | 1=+ Tiq 180 faerasr =
arT oy 180 ferarer ste e i 220 forasr =
afafer ar e 220 TSrTd 3T

Torelt STeT ATeaw &t Fe-sSe ATH=A SfEq e 9% SA7q il ST, 93q Fhel aTe® &1 ITe
et foe oft & 9 fosr I 7 20

(iii)TporaT d<eft AT

F T T T S R R aoqa wuar feamEs aaeadt #§ yga el & T
& AT A gl | I AT FESi a9 HHT ST

(@) g™ : Reamas aqa ouar Rearas aqq = § 3cI1E | a1ge S gard S e F
AT ATH ATH A e 2l

@) e : RearET aom Taad: UE G HIET a1 T 3l 3T a8 AATET Hd[T SATaT
FUIFT T H g 7 2l RBeareg aeaegdl TedT i F7 H13s § Uk FHA 2l

() AT &t THEIAT : 979 — 9755 H G119 UHET SHEAT F SeATgar 95 giaerd
H, T99 AT T T G e aqd & T F A o ATIH T 21

(iv)w ik g

et dret fF srerieee araiRe S g, et (Rredae soare #), IRE ghEl, e HiY
TE THST (ATET &9 H) T T4 ghei o9 21Ul § 79eq =9 F qFq 21l Teamas aqaedt &
o TOAITH 9 qg1 /AT SITUAT| Fg o a9 A orterd Samst & fde 93 9 7 g

- e Sa-fehita 9 F e 9% a9al & 911 Aqar 14 9 O § st
18

- “HET TN & AT H [Fae TaA-[Aehfid A1 F A& 9 39 aoqar & 20 9fd oad
| SIATa ST ETea 7 i

(v) =ITTH AL

T TN ATAT TATIL | A= qg AT 2l A 1 § a1 (A Areaw wfga) avs
&1 ST GTRAT % 90 TIAerd & ST+ g1 €T *hl ST GTRAT AT ST &1 20°C I A A=A
& STl ATIEg 9106 | T a3 W 2+ 9% &A1)
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(vi) =rraw Sra-fRefda Wi

7 T Areaw % 977 9 U U Icare #7 Sa-AeRtg W Sefied staedr # s
g, ST 20°C 9 Hd ST & 39 WL % AT IT I d gl, ST a7 § T avg 92T g
T AT

- HTTH it ST 1T &Har 300 [T | =T 60%

- T it ST grarerar 300 .t & =7 55%

ST T HHT gTEhl T 3f8d TA-[Aehita A =qAaH Auferd 98 § &0 F g4 98 a9
STA-fAeeRfta AT FT ATATAT T qTAT AT HIAT SITUIT, Forq 1o TRt oeas | s i=reaqot
FHT 7 2l

4. QT AT

TH HT9E § TTH 3caTE | e QT 9gdsT 9aTd Iq0d T8l 2l

5. A=ferT

TH HIAE | THA 3ATE il Aol @I qLAT 3T q19F (Tehoraal A satenT) f&feam,

2011 & SATATE I ATTI THE ATT AT TTET HATEAH FT AT IATE o ATH & 3T 6 &T H
FIAAT I AAd e "AIud a1 10l

() O ATeaw ST g9 9% 3 My =viu R s

USter®” srerat ster § G AT g’

(i)  SToT ® qrue Fead el S+ 9 GTeRT wreaw 4 wenre =it T s
g HioT STa/aAfd geat BT’

EREH

EREH

AT

2.3.62 @T<I a4 IUTR

1. faaTor

T Fa% IcI1E & ATHIT I ICUTE &, ST aTolT @I Fad ° JA v 1 g1 Ieama grieawa
T waw (fa-gCwad Fas, Fad F, FaF qSST Higd), FFA-ITATRT Fddh, qAGT9d
A1 ST o Fa® dig 2l 9hd 2|

ST FAF IATE ATH, AlALied, TAHAT 07 F &fa 2T 2F e yofa F s qamg ud
TR ATAT &l
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GTe Fad ITEl | A0 (AT FArerse), o, warer 3w SEt-gfeat, a&Ead (#@E fF
FTaTgIsse HeTHh ATHIT), TINTET @rer aqedrd o, TRt @rer 9¢ 9497, 99ad, 3,
T ICUTE, hIH, ST STAAT UH ITLFT e gl qohd g (o HITE Grer qam X A
(TT=r IcUTE HIA T @rer ggarsy) fafqgw, 2011 # fafza gh

2. | F9ETE

(i) &7

F. ICATE I Teqid AT~ =1, TAT Ssadied d14d, Soaied ded, Hicdl, Thel AT S5,
T, ITSST JATAT GIwwT H i ST qha T 2|

G, 7T T — ICATR Al TEQIA el ST €T | T ST Tahcl T &, T9IT 6 a2

(F) =@ AEF § et weqfa F swr w91 & wrse w7 7 {9497 81;

(@) TH ATAE 6l T TUeATAT /T QT HY, S8 9T Hi {10, TA-[Aehig 92 & Fgataq
TULATAT AT TH HIAE 0l o =T ATEATU AqTHA &, ST TAHF H I ®T T AN &f AT 37 399
% savid TEra & fore sparfaa &9 srorar w9t & fekea: fAear-sgear g

(T) STHATFAT FT ATHAT ATAT GH F TATT o [T IHHT el UL TATT €T F F0I 2l

(ii) "o
FAA dedl § I Fadh IcaTal ATAT ST IRl § ST & TS AT ITIT
ATATE A T AT &, ST GISHE ST il TAT Tl T TEAT T T 7 |
3. fafdrse sdard

(i) ST Fas & STFSET 98 SR g, ST UF gt TSATd T AT STTaT Hedal? °rel Fdah &l
HETHRT FATAT SATAT 2| Tg Aeaforfaa sroearsti & 9q=7 ar:

F 4. EELIY Hrard
1. | STt 39T %, TeaHT AFETE (ATeHaw)
&, TofTae g Iieahd Fa® 6.0
T, feshd (Teftae g gitawd & ZEH) 12.0
EEED
T. o A oft-ar- 13.0
2 | Ffastts SqfEat, %, Fe09 Sqar (Afgwan) 2.0
3 | aeafy gt &t sifaes srgrfaat, seawme sqE™ 0.02
(zrferaa), oft-ar-F et 1 Frese
4 | qUIEd FaF AT, %, FTEAHTT ALAT (ATTHaH)
F. FAh 0.5% ¥ sriter sfie eafq wfga o
&afd &1 1.0%
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g, FHT Fah 6.0
T. FTAAIHT FAH 2.0
o, ATIIET Fah 20.0

(ii) e FT 3T FAH IS

FdH O H ATTILT UF gl TS ol AT (OHT [hd @Ter Fda gl Fas qrse?  AT9IT Uh

&1 IS At A+l deid e g2 qftha @rer wa@® g Sir 200 #SHT ATl F g9 10 T
fferfera sroeatetl oI &T ar:

F 4. ERLIY Hrarg
1 ST 3797, %, TEAHT ATETL (ATAFHAH)
. FHaeh 13.0
. FAh T3S 9.0
2 it serfaat, %, s=aw ST 2.0
(srfereha)

IIA-SUATIRG Fah & ATHIT Teh AT SATerH TSIIAAT 0l AT AT Tgol | TTerd 98
QT FdF g, ST Tgel AT Feh, &Y 3T [Earuig Hiveh, feh § AL ST a9,
TS, AT, aeqTd oo, Uik, dfdesh, HieH sraar uehitds ufie STy 2rarm

ol AT =T T AT STAT & 3% 96 d18 ATd%G aThl § I1eg<ahd T Sirar
gl 7g Mfered saersli % Iq&T ar:

. sraeqTy wfrard

1 A (HITSTH FATEE), %, FAHTT ATATT (STTAFHAH) 2.5

2 IFTT, Y, TEAHT AT (ATAHAH) 2.5

3 o (ufEfes ufte % &9 # =95d), %, Toq9 AT 2.0
(ATErwaw)

4 aferstia e, %, FaHT SqaT (ATeFHaw) 0.1

S FaeqTd -&F’raﬁ'ﬁiﬁ ST-?H%ZIT,%, FeqHTA TTATL 0.02
(CIBETE)!

6 VR FAF A, %, FoAHTT SLATT (ATEFTH) 0.5% & srarfar tofie arfar

afed T &td #7 1.0%
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Y, | qowTd #rwd
1 Afae TRrE (THRfdH &7 F 0= a1aT), %, 35791 ATHTE (FIHATH) 1.0
2 A (FISTH FARTEE), %, FSAATT ATHTT 3.0-6.0
3 | wfvshi swerfamt, %, seaam arqae (i) 0.2
4 | aeeafa qer £ STAE a9rfEat, %, AT aqare (attewa) 0.1
5 | qured FaF A, %, FSHT AT (AT 4.0

(i) TFfRaa Fas @ 9T U= 1 SSid 6T 98 QT Fd §, ST 90 (HATHR Sl Afeed THe |
Trfvaa Feen dATE &t ST g1 Tg MAforiad STTerst & Tq&d gl

(i) g *F A T =7 qAeAfd Aol § FAT FARA AT TFH gf TSI Hl qrad arm
FeAaTE 9 G Hadh g, ST AT a7 aToiT &7 A7 O Uger I0a o9 T@T 97 87 3 o
SIqA % I FAUAT T GT 9T oA § ATq%E GT0hi | T Fham 13T g 3w e 3o
IAAT ITH 6T 97 21 36 3cuTE @ad g | 997 g1 g Mefoiad sraearsll & &7 gl

FH . AqEATd #rard
1 A (HISTH FAEE), %, TTHTT AT (Aferwaw) 1.0
2 | afasitT sqfEat, %, F=TH1 ST (AfawaH) 0.1
3 | et e it St srerfEat, %, Feaw SaHTe (ArawHTH) 0.02
4 | FURIET FAw 9T, %, FEAA ATHTT (AFerwaw) 0.5% ¥ srafereh e aafa
afgd Fo afd F1 1.0%
(iiil) ga-<ft R e & T3 U St 6T a8 AT @ F#a® 2, S AT F, 49 S
afirq #x & a1e fret SugFa Suee § wefifaa fRaT Simar g1 a8 wefias =9 9&e
o stmu 3% stferram fheeae aroam &t 357 It & @18 S| ga-oftae st & aa
TH O gl 7 HET ST S T ardrT Faiawaor & a1 a19 g 9% 31 H JTIH -
180C ¥ g S0 g HwAfoigd ersli & =7 &l
FH . AT #rard
1 afesttar storfet, %, seawm srqEe (srfarsam) 0.2
2 | geeafa qor & Sfaew sagrfEat, %, seawe aqa 0.02
(CIEETE))
3 HUNIET FAd 39T, %, AT AT (ATerwaw) 0.5% ¥ srafer e aafa

afed e &t 1.0%
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(iv) ToSifEfa was @ At v gt SSia 67 97ea 37 Fedare arel, aarra sr=ar gefifaa ag

QT Fd g ST AT%E GTChT | T 3% 7F0F § T il T2 3l ST Ta« qrIu da qrd-
ITATRA T T 21 T I7ITE @O g1 & 997 Tg| A Awforfad saemsti & &7 gl

G, LRI #ramd
1T | Faor (JfRaw FAREs), %, FeTA Sqa (Afewan) 2.0
2 | gfesttT AqfEat, %, a0 agaT (AfwaH) 0.2
3 | amenta = At i sefEat, %, T daqE 0.02
CIBETR)
4 | ST FAF A, %, T SATATE (AFEHH) 0.5% & wfar wfi efy
afed T afd 1.0%

(v) 9% FH AT Fad qE

FAF A O ATHIT I IUTE g ST Uk AT FTAF TATTAAT il ITSAT GTX ik o T 7T
Ifehd @1 Fdd & ST § Hig adTHe AT IqH T80 HArhe A Owar srar g, s

A Gd &1 H 7% T Hi% gral gl

FaT A% T ATHIT I ITUTE g ST U AT AT TATIAAT 0l qTSIT G Fah o T 4T
I GTT FdF o oI | HIx a6 AL IAH T0E HATHRe a2 Fha7 Smar g 3%

AT & H 24% T A% grdT gl Tg Ao dAueArai & A1=T 2l

wH H. YT Hrame
1 T (HISTH FATREE), %, FTHT 20.0
ATETY (AfErwaw)
2 CIEEIREEEE-RII 7S T
3 ELIZINE CIEAISIEE A E-R ) F1E T

(vi) qftFa Fas qig  ATT a8 qiewd ScI1E § ST FaF o TIaT Fa® qig F qare

SITAT g1 T8 A feriaa sroeArait & =9 2l

F F. SRy ot
1 ST 3T, %, TEAATT AT (ATerwaH) 9.0
2 AT (AT FATEL), %, TTHT 5.0
AL (SAfErFm)
3 afastiar gerfeat IRkl
4 RS IR GRS IEERC K E-R1) e dgl
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(vii)

qaftrq Fas (Fd-EeFa SUTR) & AT UF g TS Al a8 AT @1 q19d AT d]
FeAQTY FaT g (o8 9% iveh, drhe, faafita #ee aafora at § arferd R smar
2198 Awaforfaa sroarstt & o=y arn:

W . I e
1 AT (FSAH FATES), %, FAHT ATHTL 15.0-18.0
2 TSt srgrfeat, %, seawTe saaT (efdwa) 0.3
3 FTEA( T ol AT ALEAT, %, TeAHTT AT 0.05
(CIBERE:)
4 FURIET Fdh 39T, %, TeAHTT ATHL (ATIHaH) 0.5% # srefer T
AT afgd T &fd 1.0%

4 2%t it afewrerd

.
g.

g 4 9 4

4

&IAUET FFF AT 98 FAF 2, [T TH-ATATE & AT Tea e 2

FrAAIFd FIFT ATIT dg GEd ATAT Kl g2 qiowhd Faw g, Predr gqg
T LT o ferTe 2il

T FFFT AT T TS Fah F F T o7 15x15 Tt ares it gt & g9 AT
ST gt Fae % T THL ST 5x5 THHT AT fit el F g A0

T FFF ATTIT 9 FaF g Forad 701 F FH10r fx g T 2

g @ TR &7 § efaued F9F 9 AT a8 FaF g [ored 50 & =1 AT AT =z gl
fAefia Eaer s T 9 <o € ST g2d | AT g1 T g

Fegla g #1 dfa® Fgfaal & ATIT T T FaF, T AT 15T Aredians qrei
& feeat &7 srferfarsor 21

FRAT Fglaal & afaya T 9o € ST w999 F 918 grEgEAld utte #
AL AATAT F & | T3

5 A ferT

TH HTHE | ATHA IATE il ASTORT @I AT 3 7S (Tahoraal o7 datenT) A,
2011 % AT 6l 0| TH6 AT Fd MHEACIREd &l IS % 777 % 7 6 & | F7dT 394
s faee =nfua e s
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(i) "I’ T UHSTS” QISRl &I AN AT WS & FfaeATiad & far sw sargeomsd
Agaricus a3 & oo gt storar g’ e A BT AT THER T adar
R “qIfeda”, TS staraT “ga-sfifaa” oae a Fifa R s

(i) srfewd, @atora, ga-ofifaa, e, sta-areia o Rsaras wa# & A9 # “Fas” as3
% AT Fash Hl TSATd FT 9 T A1 =iva o s st 1 asieew
off aqmaT STy

(iii) TF T SATF TATIT AT Faeh IATEl o HIHSA § ofaer 72 T ores for@r simu)

(iv) TTSIT FaF & ZTA< 37T Fahl O a9 Fdeh IcATa1 6 ATHA § odel IL 3eq IoqTg il JaTer
H TS Hd o6 THERLU 6l T AT il S0

(v) 37T Fa® IATal HT AT & o Jaforg Fas & ITANT & JTHS § a9 Aq10rd
FA o STANT 6 aT< H HAT 2l

(Vi) TTSIT e AT Fh IcATal § AT TS ST 19 U< ool U< "3 FTfora” 9Teg
forer S|

(I). STHTET F=AT X THTET AT F FGatad QT AT A 7S (FTE 3caE /IS AT °reX
Tears) Ay, 2011 % su-fafaaw 2.3.27 § “srerar,ufdfes o & &9 §” yfafe 6t
sre ferfea wfafe &t s, stariq;- ©0.2 wfa aa & s

(IV)z=a fafeamt & =ffam 2.7 @ et s s & #@¢9faq so-Effam 2.7.5 F v

Rfoated su-fafaas siqeatua B s, srri;-

©2.7.6 FHIHI qTSET

1. U -(F) FIHTST TTIST ATATST HIHIT UA. 6T el avg Fhivad srgfua =1 g< wicrt 6
e a | a9 # AifF w7 F FFH F a1 FHrer 9w w0 A1 AfE gy 8w
®q H Faad | ITed 31 gl
(@) T2 HFT TATe! TTSST & ®T § T 31T THH ATEA(0 T4T1 Ud gaTd 2|
(1) TZ oA, T, FIAEHEE T, AAHLRT AT AThord T99 FTHUAT § qFT g1 3T
FTET TeT, FATEAT GATH, FadH- 15 AT il § TFT T
() ag Reaforfa aTaest & 9= | g, raiq-

YT (TfFerd H)
. Y A Y
AR Ferereramd . ST FET ATEA | aET
_M T3S
EIEERS T TAT
T3
1. | argar 709
» HTATTHTE 7.0 ¥ sfah 7.0 ¥ sAfa &
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2. | FHIT HATS, ATLTHTT ([5F AT UX) 10.0 T 3=g=- | 10.0%
20. v

0.0% s 20.0 & srfe | AT

3. :-m-Tvr TN O, ATOAT (JTedT 10% s 12.0 & s 12.0%

Td FHT-HT AT ) ERIPE]

4. | KO F &7 H T WEHA H @rEdr, 7.0%
12.0 5 o= fg%F | 7.0 ¥ SA(9F

AT (ATRAT 3T IHT-HFT LT T7) EIPED

S. | FAT YT, AIRITHTY (e S F9T-Tad N —: N —: 7.09

AT 77) ' ' ERIRED

2.7.7 T ATY AT S0/ TFAE Forae, i Fe ¥:
1. FU-(F) FThT (FTHTAT) TTH AT HIHIAT/A RS [oTRT &, FIRTAT 6T Bierdi, Theobroma cacao %
IS 7 AT OISTS €T § =g (gaaiiad qdid &9 § FHqH, a6 91 94 @471, =i 3a9+ et

Teh Hl [HRTAhe AT STTART AATT TRAT AT IaTE, AT 2

() FTT ek, Il T TITAT AT HIT AT & Ui AT 9T TET F HHTAH qTeq 3¢S 2|

(T) STATET =T STAT T, I Sl GATH il [FTary it i 579 ATHIT, TATH,AT HIHI 7HATS | 17
RUEEEGIE KR c Rt
() =g e arHi & TT&T I, T

: P HUATE (FTera #)

S e A e A
1. ATEAT, TTEETT 10.0 & ATer® 10.0 & sAfer®
2. | FrEr e e o, | TR g T 5.0 7 9Ta® 5.0 ¥ 9T

AETE gfaerd A A
EATCHF AT T 1.75 | SA(F 4.5 F ig
ATFTTF (Fae
FIRIET & {o10)
3. | wrar HeATE Wi o, WrETETE Tiderd 47.0-60.0 -
4. | FEr wfted ¥ w7 § T WA A 12.0 | {A{eH 12.0 | {H
AT, WA (AEdT 3fT 9 T-
T AT TX)
5. | st sraerefier e i, WA 1.0 % sfer 1.0 7 sfers
(SATEAT UE AHT-HFT AT TT)
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6. | F=a Yo Iiderd, ATRTIETT (AT 37 7.0 ¥ fa® 7.0 & faR
THT-FT ATHTE TT)

(V)@T=r T fT |19 (| IcaTE {9 MY @rer qgarsy) fafaaw, 2011 & s9-fafaaw 2.9.11
¥ eaeE (A3, ATTE)” Aeal i srg fMwferted oreg gfderto e s, srei;-

“oIftRd ST (615, iehd Ta)”
(V) 3123 (|13, saea) & gafed Su-fa=aw 2.9.11 % @< 2 # At A*f 4,
(F) “arsaefie a ster” & AmAe aret gfafs it swrg Mwafotea afefe i s, sraiq:
1.0 Wi od | ="
(@) “offd ST gaqefia o (S0oF MY X)) F A aTetl TEfe i svg Aetatag gfafs
& ST, AT
©10.9 Wi orq | ="

(VIl). 3Fa fafaemit & faffaw 211,77 @mer Ieame 3T "@9es'q gafeag § Iu-fafeam
2.11.6, 3% U I=F THT HIRI T3S | 1o IUTATaad T A7 Foham STTusm

T SUATA, T FIAFRTLN AT

[Far=TTae-111 /4/ 3T|T./1443/17]

feoqur:- g fafaae wa & T, e # stfeeg=ET €. wrea /9. 2-15015/30/2010, fawis
1 3mTEd, 2011 FIRT TTTA 36 70 3 qeasand fAereferfad stfergmmmst deer g denfaa
[EQuEbE

(i) w1, 4/15015/30/2011, aTE@ 7 5[, 2013;

(i) A, 91./15014/1/2011-frh0/THTRTHTAE, TG 27 S, 2013;

(iii) 1A, 5/15015/30/2012, aTE@ 12 S[TE, 2013;

(iv) w1H. 91.15025/262/2013-fr/wwuauauss, i 5 e, 2014;

(v) HH. 1-83TH/THETE . NUUA—37{ &/ THUHTaTs s -2012, I 17 ®a<d, 2015;
(vi) 1. 4/15015/30/2011, ATEE 4 Ted, 2015;

(vii) . H1°15025/264/13-9T0/THUATHTAE, TG 4 Taw=L, 2015;

(viii) w1, 9. 15025/263/13-f10/THUHTATATE, TG 4 Taw=T, 2015;

(ix) I.H.W1.15025/261 -9/ TRTaTHTHATE, TE 13 T, 2015;

(x) w1H . 11.15025/208/2013-F10/TRTATHTEATE, TTE 13 Ta=7, 2015;

(xi) H1.H.7/15015/30/2012, aTérE 13 Faw, 2015;
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(xii)
(xiii)
(xiv)
(xv)
(xvi)
(xvii)
(xviii)
(XiX)
(xx)
(xxi)
(xxii)
(xxiii)
(xXxiv)
(XxV)
(xxvi)
(xxvii)
(xxviii)
(xxix)
(XXX)
(xxxi)
(xxxii)
(xxxiii)
(xxXiv)
(XXXV)
(XXXV)
(xxxvii)
(xxxviii)

(xxxix)

1.8, 1-10(1)/EevegH fmady(fher T fRerfvst o)/ uhuauaTsms-2013, Tt 11 SHas, 2016;
1.5, 3-16/f Sy wreysfem=mT (@ agdsa)) aeraTaTaE-2014, 9TEE 3 7, 2016;
. ", 15-03/EUAUH/THIHUHUETE-2014, aTE 14 94, 2016;

. Ho 3-14 TH/ ATTLAAT (FISTTETHed)/TRUATHTAE — 2013, e 13 1%, 2016;
1. 1-12/AT [T, (T, TR/ T, TE. 0], 1,377%.-2015, e 15 JATs, 2016;
.. 1-120(1)/AT/ RO /TR TETEarE-2015, ATEE 23 SRTE, 2016;

TE. &, 11/09/. [Frataresiam/2014, € 5 f&dew, 2016;

1.8, T/ ey, /S uR/awrauETerE-2015, A 14 fdsw, 2016;

w18, 11/12f3 7 /5. /o e T, T arE L -20116, aThE 10 spa, 2016;

TF &, 1-110(2)/madY (ST =av)/Thuauausrs/2010, A 10 <Fa<, 2016;

. H, WAH/TAG(S T T7)/& 8 (2)/TRuHuATATE-2016, ATEr@ 25 <hay, 2016;

. &, 1-11(1)/ETR/TET (S A ) THUAUAUSAE-2015, T 15 T99%, 2016;

. & 91./15025/93/2011-fUhu/URTAUATEAE, AE 2 fawe, 2016;

. . 1.15025/6/2004-TUHIH/THRUATHUETE, e 29 f*HaT, 2016;

Y. |, HTHH/A. U . /T TE8=aT(1)/0%. 00, 09, T.91%.-2016, arira 31 S=ast, 2017;
TH. 1-12/9T/2012-THTATHTEAE, T 13 BT, 2017

. &, 1-10(7)/FESsH/madl (AT Y Aeed IeITe) THUAUaUaE-2013, ardte 13 wadt, 2017;
L. |, AIHH/TEH THUaU S Ua/A T 8e=41(02)/ThuauaTas-2016, ar@ 15 ¥, 2017;

. |, TEeH/03/A T EEgEAT(THUH )/ TRIETEUEE-2017, i 19 S 2017;

. H, A/ATSTR/ATAF14.2 A=A THUAUATEATE/2016, A 31 J41E, 2017;

L. H. AT/ TR /A Eg=a1(01)/TRIAaTETE-2016 T 2 39T, 2017;

. ", 1-94(1) /TR THTHTETS/TEdt (Sate)/2014, arE 11 f|ea, 2017;

HH. qEE/I, Teuw, . e, fF. (1)/e. 9/ Th.OE. e, T.eE.-2015, 9w 15 e, 2017;
ETE HTHH/TE (T U /et (1)/mwueuETars/2016, arrE 15 e, 2017;

BT, 1-10(8)/ATH/TH (Fell ¥ TelT I8/ TRUHUHUEAE.-2013, arrE 15 e, 2017;
1.8, 2=/t ft uer &efi fv/aferEmyiE TH uH ¥ @rg-2016, arivE 18 fRdew, 2017;

BT, T-1(1) TH/THTH/2012, TEE 12 d7F2a%, 2017;

BT AT/ U/ =T 3) /TR UH U Uars-2016,dTEe 12 sFeav, 2017;
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(x1) . 7, 2/c¢=q/HY ot ra&sHt di/srfa=m/dw uh v v ars-2016(9r), ariE 24 a7, 2017;
(xli) T H -1 /TR OV TH /2011 2-0%, U8 U, U, 37Ts, (ATT-1), TR 17 94T, 2017 3T
(i) T TSR/ A TS U ST = a1/ TRUaUaUss/2016 arE 17 F947, 2017;

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 23rd February, 2018

F. No. Stds/F&VP/Notifications(04)/FSSAI-2016.—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, with the previous approval of the Central Government, proposes to make, in
exercise of 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 by sub-section (1) of section 92 of the said Act, for
the information of persons likely to be affected thereby and notice is hereby given that the said draft regulations will be
taken into consideration after the expiry of a period of thirty days from the date on which copies of the Official Gazette in
which this notification is published are made available to the public;

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards
Authority of India, Food and Drug Administration Bhawan, Kotla Road, New Delhi — 110002, or may be sent through e-
mail at regulation @fssai.gov.in;

The objections or suggestions which may be received from any person with respect to said draft regulations,
before the expiry of the period so specified above, will be considered by the Food Authority.
Draft Regulations

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

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

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011(hereinafter
referred to as the said regulations),inregulation 2.3 relating to “FRUIT & VEGETABLE PRODUCTS”,-

(I) for sub regulation 2.3.2, the followingshall be substituted, namely:-
€2.3.2 :Thermally Processed Fruit Salad/Cocktail/Mix

1. Description.-Thermally Processed fruit salad/Cocktail/Mix (Canned, Bottled, Flexible pack and/ or Aseptically
Packed) means the product,-

(a) prepared from mixture of fruits; (b) such fruits may be fresh, frozen or canned; (c) the fruit mixture is packed with
water or other suitable liquid packing medium and may be packed with nutritive sweeteners and processed by heat in an
appropriate manner before or after being sealed in a container so as to prevent spoilage.

2. Quality factors.-
(A) Packing Media.- (i) The product may be packed in any one of the following packing media, namely:-
a) Water— in which water is the sole packing medium;

b) Water and Fruit Juice— in which water and fruit juice(s) from the fruits used in the product are the
liquid packing medium;
c) Fruit Juice— in which one or more fruit juice(s) from the fruits used in the product which may be

strained or filtered are the liquid packing medium;

d) With Sugar(s) — any of the above packing media, may have one or more of the following sugars
added, namely, sucrose, invert sugar syrup, dextrose, dried glucose syrup, glucose syrup, fructose and
fructose syrup.
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(ii) Classification of packing media when sugars are added.-

(a)When sugars are added to fruit juice(s), the liquid media shall be not less than 10° Brix, and they are
classified on the basis of the cut out strength as follows:

(1) Extra light sweetened: (name(s) of fruit) Juice - Not less than 10° Brix and not more than 13.9° Brix;
(2) Lightly sweetened: (name(s) of fruit) Juice — Not less than 14° and not more than 17.9° Brix;
(3) Heavily sweetened: (name(s) of fruit) Juice — Not less than 18° and not more than 21.9° Brix;
(4) Extra heavy sweetened(name(s) of fruit) Juice - Not less than 22° Brix.
(b) When sugars are added to water or water and one or more fruit juices the liquid media shall be

classified on the basis of the cut-out strength as follows:

(1) Slightly Sweetened Water/ Extra Light Syrup Not less than 10° Brix and not more than 13.9° Brix;
(2) Light Syrup Not less than 14° Brix and not more than 17.9° Brix;
(3) Heavy Syrup Not less than 18° Brix and not more than 21.9° Brix;
(4) Extra Heavy Syrup Not less than 22° Brix.

(B) Quality Criteria.-
) Colour.-Canned Tropical Fruit Salad shall have a colour characteristic of the mixed processed fruit;

(ii)  Flavour.-Canned Tropical Fruit Salad shall have normal flavour and odour characteristic for the particular
blend of fruit;

(iii) Texture.- The texture of the fruit ingredient shall be appropriate for the respective fruit;

(iv)  Defects and Limits.-Canned Tropical Fruit Salad shall conform to the following limits:

S.No Defects Limits

1. Blemished fruit pieces 2 pieces/100 g of drained fruit

(consisting of pieces of fruit with dark surface areas, spots
penetrating the fruit, and other abnormalities)

2. Peel (based on averages) (considered a defect only when occurring | 6.5 cm?500 g of total contents
on, or from those fruits which are peeled)

3. Seed Material and Extraneous Vegetative Matter 2 g/500 g of total contents

(v) Minimum Fill.-The container shall be well filled with fruit and the product (including packing medium)
shall occupy not less than ninety per cent.of the water capacity of the container. The water capacity of the
container is the volume of distilled water at 20°C which the sealed container will hold when completely filled;

(vi) Minimum Drained Weight.- The drained weight of the product shall not be less than fifty percent. of the
weight of distilled water at 20°C which the sealed container will hold when completely filled.

3. Labelling.-(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011 shall apply.

(b)In addition, the following shall be declared as part of the name or in close proximity thereto, as:

(i) When the packing medium is composed of water, or water and one or more fruit juices in which water
predominates—

"In water" or "Packed in water".
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(ii) When the packing medium contains water and one or more fruit juice(s), in which the fruit juice comprises
fifty percent. or more by volume of the packing medium, the packing medium shall be designated to indicate
the preponderance of such fruit juice, as, for example—

"(name of fruits) juice(s) and water"

(iii) When the packing medium is composed solely of a single fruit juice—
"In (name of fruit) juice"

@iv) When the packing medium is composed of two or more fruit juices—
"In (name of fruits) juice"

%) When sugars are added to one or more fruit juices, it shall be mentioned as —
“Extra light sweetened: (name(s) of fruit) Juice”
or
“Lightly sweetened: (name(s) of fruit) Juice”
or
“Heavily sweetened: (name(s) of fruit) Juice”
or
“Extra heavy sweetened (name(s) of fruit)Juice”

(vi) When sugars are added to water, or water and one or more fruit juices, it shall be mentioned as —
“Slightly Sweetened Water/ Extra Light Syrup”
or
“Light Syrup”
or
“Heavy Syrup”
or

“Extra Heavy Syrup”
(IDIn the said regulations, after sub - regulation 2.3.55,the following shall be inserted, namely:-
€2.3.56: Date Paste

1. Description.-(a) Date paste means product prepared from fruits of the date palm (Pheonix) that are sound, consistent
in colour and texture, harvested at the stage of maturity, washed, pitted and capped.

(b)Dates used for making date paste shall be free from diseases and contain no parthenocarpic or unripe fruits. They shall
be free from fermentation and mould, insects or insect fragments, eggs, larvae, dirt and foreign matter.

(c) Date paste shall be soft and have no alteration in smell and flavor.
(d) It shall not contain whole or broken pits, stalks or extraneous fragments.
(e)The product shall be made from single variety of dates or a blend of several varieties of dates.

(f) It shall also conform to the following standards, namely:-

S.No Characteristics Requirements (in per cent.)
1. Moisture % by weight Not more than 20.0

2. Total ash % by weight Not more than 1.2

3. Acid insoluble ash % by weight Not more than 0.1

2. Food Additives.-No additives are allowed in the product.
2.3.57:Fermented Soybean Paste
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1. Description.-Fermented Soybean Paste is a fermented food whose essential ingredient is soybean from which trypsin
inhibitor has been inactivated. The product is a paste type which has various physical properties such as semi-solid and
partly retained shape of soybean.

2. Essential Composition and Quality Factors.-
(A) Composition:
(i) Basic Ingredients,-
(a) Soybean;
(b) Salt;
(c) Water;

(d) Naturally occurring or cultivated microorganisms (Bacillus spp. and/or Aspergillus spp., which are not
pathogenic and do not produce toxins).

(ii) Optional Ingredients,-

(a) Grains and/or Flour as defined in sub-regulation 2.4 of Food Safety and Standards (Food Products
Standards and Food Additives) Regulations, 2011;

(b) Yeast and/or yeast extracts;
(¢) Lactobacillus and/or Lactococcus;
(d) Distilled ethyl alcohol derived from agricultural products;

(e) Nutritive sugars including honey as defined in sub-regulation 2.8 of Food Safety and Standards (Food
Products Standards and Food Additives) Regulations, 2011;

(f)  Starch syrup;
(g) Permitted Natural flavouring materials.
(B) Quality Factors:

(i) The product shall have the flavour, odour, colour and texture characteristic of the product. It shall conform to the

followings
S.No Characteristics Limits
Fermented soybean paste | Fermented soybean paste
manufactured with soybean | manufactured with
only soybean and grains
1. Mms?ure % by weight 60.0
(maximum)
2. ToFal. nitrogen % by weight 16 06
(minimum)
3. AII.III.IO nitrogen % by weight 03 012
(minimum)

(ii) Minimum Fill.-The container should be well filled with the product which should occupy not less than ninety
percent. (minus any necessary head space according to good manufacturing practices) of the water capacity of the
container. The water capacity of the container is the value of distilled water at 20°C which the sealed container will
hold when completely filled.

2.3.58: Harrisa (Red Hot Pepper Paste)

1. Description.-(a)Harissa or Red Hot Pepper Paste means the preserved pulp of fresh red hot pepper of the Capsicum
annuum variety, concentrated and preserved using thermal treatment only.

(b) The product shall contain fresh red hot peppers of the Capsicum annuum variety, fresh garlic, coriander, caraway and
salt. The peppers used in the preparation shall be sufficiently ripe, wholesome, free of spoilage, rot and impurities and
free of insects.
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(c) Thetaste shall be typical to the product, spicy (hot), free from bitterness or burned taste or any other foreign taste. The
smell shall be typical of the product and free of foreign smells.(d) The final product shall be free of crusts and seeds
using a 2 mm sieve.

(e) It shall also conform to the following standards, namely:-

S.No. Characteristics Requirements (in per
cent.)
1. Total acidity % by weight (expressed as citric acid) of total dry residue Not more than 3.6
2. Dry extract % by weight (of total soluble solids excluding salt ) Not less than 14.0
3. Added salt % by weight(on dry weight basis) Not more than 1.5
4. Acid insoluble ash% by weight(of total weight of dry extract) Not more than 0.15

(f) The container should be well filled with the product, which should occupy not less than ninety percent. (minus any
necessary head space according to good manufacturing practices) of the water capacity of the container. The water
capacity of the container is the volume of distilled water at 20°C temperature, which the sealed container will hold when
completely filled. Flexible containers should be filled as full as commercially practicable.

2. Food Additives.-No additives are allowed in the product covered by this Standard.
2.3.59: Vegetable Protein Products

1. Description.-(a) Vegetable Protein Products means the food products produced by the reduction or removal of the
major non-protein constituents (water, oil, starch, other carbohydrates) from vegetable materials other than single cell
protein sources in a manner to achieve protein content forty percent.or more.

(b) It shall be prepared from clean, sound, plant material, free from foreign matter or from Vegetable Protein Products of
lower protein content meeting the specifications contained in this standard.

(c) Carbohydrates including sugars, edible fats and oils covered under Food Safety and Standards (Food Products and
Additives) Regulations, 2011, other protein products, vitamins and minerals, salt, herbs and spices may be added as
optional ingredients.

(d) It shall also conform to the following standards, namely:-

S.No Characteristics Requirements (in per cent.)
1. Moisture content Not more than 10.0

2 Crude Protein (N 6.25) (on dry weight basis) Not less than 40.0

3 Total Ash (on dry weight basis) Not more than 10.0

4. Residual Fat (by weight) Compatible with GMP

5 Crude Fibre(on dry weight basis Not more than 10.0

2.3.60 Quick Frozen French Fried Potatoes
1. Description

Quick Frozen French Fried Potatoes is the product prepared from clean, mature, sound tubers of the potato plant of
the species SolanumtuberosumL.,SolanumAndigenal..and rhizomes of the sweet potato of the species Ipomoea
batatas. They shall have been sorted, washed, peeled, cut into strips, and treated as necessary to achieve satisfactory
colour and fried in edible oil or fat prescribed under Food Safety and Standards (Food Products and Additives)
Regulations, 2011. The treatment and frying operations shall be sufficient to ensure adequate stability of colour and
flavour. The product is subjected to a freezing process in appropriate equipment until its temperature has reached -

(¢}
18 C at the thermal centre after thermal stabilization.
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Sugars (sucrose, invert sugar, dextrose, fructose, glucose syrup, and dried glucose syrup), salt (Sodium Chloride),
spices, herbs and condiments and batters may be added as optional ingredients.

The product shall be presented in one of the following styles:
(a) Straight cut- strips of potato with practically parallel sides and with smooth surfaces.

(b) Crinkle cut- strips of potato with practically parallel sides and in which two or more sides have a corrugated
surface.

(c )Other Styles-Any other presentation of the product, distinctive from above two styles to be adequately
described on the label.

Dimension of Cross Section: The cross sectional dimensions of strips of quick frozen French fried potatoes which
have been cut on all four sides shall be uniform and not be less than 4 mm when measured in the frozen condition.

Designation Dimension in mm across the

largest cut surface

Shoestring 4-8
Medium 8-12

Thick cut 12-16
Extra large greater than 16

The product shall conform to the following requirements:

S.No | Characteristics Requirements
1. Moisture content % (m/m) (Maximum) 78
2. Free Fatty Acid content in the oil extracted % (m/m as oleic acid) (Maximum) 1.5
3. Frying defects(burnt pieces) % (m/m) (Maximum) 0.5
4. Oil Content % (m/m) (Maximum) 6.0

2.3.61 Canned Chestnuts And Canned Chestnut Puree

1. Description

(a) Canned chestnuts is the product (i) prepared from fresh, sound, mature chestnuts of varieties conforming to
the characteristics of the species CastaneacrenataSieb et Zucc. (Japanese chestnut) or Castanea sativa Miller
(European chestnut) which shall be shelled and may be pellicled or unpellicled; (ii) packed with or without water
which may or may not contain sugars, seasonings and other ingredients appropriate to the product; and (iii)
processed by heat in an appropriate manner, before or after being hermetically sealed in a container, so as to
prevent spoilage.

It may contain "salt" (sodium chloride) in an amount not exceeding 1 percent of total net contents.

(b) Canned chestnut puree is the product (i) pureed by sieving, or other mechanical means in order to obtain a
fruit pulp from chestnuts, as defined at (a) (i) above; (ii) packed with or without sugars and other ingredients
appropriate to the product; and (iii) heat processed by a procedure as defined above in (a) (iii).

It may contain "sugars", as listed in 3(i) (b). They shall amount to not more than 2 percent of total net contents. It may
contain "salt" (sodium chloride) in an amount not exceeding 1 percent of total net contents.

2. Styles

(i) Canned Chestnuts.- Canned chestnuts may be packed in the following styles:-

(a) Whole - whole chestnuts which are pellicled or unpellicled and/or trimmed into a practical tetrahedron.

(b) Brokens - small pieces which may not be uniform in size and/or shape.
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(ii) Canned Chestnut Puree
(a)Sweetened - with added sugars; not less than 12 percent total soluble solids (12° Brix).
(b)Unsweetened - without added sugars; not less than 10 percent total soluble solids (10° Brix).
(iii) Other Styles
The product may be presented in any other presentation provided it:
(a) is sufficiently distinctive from other forms of presentation laid down in this standard;
(b) meets all other requirements of this standard; and
(c) is adequately described on the label to avoid confusing or misleading the consumer.
3. Essential Composition & Quality Factors
i) Packing Media.- Where a packing medium is used, it may consist of:
(a) Water - in which water is the sole packing medium;

(b) Water which may have one or more of the following nutritive sweeteners as prescribed in Food Safety &
Standards (Food Product Standards and Food Additives) Regulation, 2011: sucrose, invert sugar syrup, dextrose,
dried glucose syrup, glucose syrup, fructose, fructose syrup, honey.

(ii) Classification of packing media when nutritive sweeteners are added

When nutritive sweeteners are added to water, the liquid media shall be classified on the basis of the cut-out strength

as follows:

Slightly sweetened water/ Not less than 10° Brix but less than 14° Brix
Extra light syrup

Light syrup - Not less than 14° Brix but less than 18° Brix
Heavy syrup - Not less than 18° Brix but less than 22° Brix
Extra Heavy syrup - Not less than 22° Brix

The cut-out strength for any packing medium shall be determined on average, but no container may have a Brix
value lower than that of the next category below.

(iii) Quality Criteria

(a) Colour: When colour is not added, canned chestnuts or canned chestnut puree shall have a normal colour
characteristic of the varieties used. Browning and discolouration shall be regarded as defects.

(b) Flavour: Canned chestnuts or canned chestnut puree shall have a normal flavour and odour free from flavours
and odours foreign to the products.

(c) Texture: Canned chestnuts shall have a reasonably uniform thick texture and shall not be excessively firm nor
unreasonably soft. Canned chestnut puree shall have a uniform consistency and particle size.

(d) Uniformity of size : Whole - in 95 percent, by count, of units that are most uniform in size, the weight of the
largest unit shall be no more than twice the weight of the smallest unit.

(iv) Defects and Allowances

The products shall be substantially free from defects such as harmless plant material, shell, pellicle (in pellicled styles),
blemished units, split and broken units (in whole styles) and discoloured units. Slight syneresis in canned chestnut puree
should not be regarded as a defect. Certain common defects shall not be present in amounts greater than the following
limitations:

-Not more than 14 percent by mass of chestnuts on the net drained weight; and
-Not more than 20 percent of chestnuts which are not whole on the net drained weight for the style "whole".
(v) Minimum Fill

The container shall be well filled with chestnuts or chestnut puree and the product (including packing medium) shall
occupy not less than 90 percent of the water capacity of the container. The water capacity of the container, is the volume
of distilled water at 20°C which the sealed container will hold when completely filled.
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(vi) Minimum Drained Weight

The drained weight of the product packed with liquid packing medium shall be not less than the following percentages,
calculated on the basis of the weight of distilled water at 20C]C which the sealed container will hold when completely
filled:

- Not less than 300 ml of water capacity of the container 60%

- Less than 300 ml of water capacity of the container 55%
The requirements for minimum drained weight shall be deemed to be complied with when the average drained weight
of all containers examined is not less than the minimum required, provided that there is no unreasonable shortage in
individual containers.

4. Food Additives.-No additives are allowed in the product covered by this Standard.

5. Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards (Packaging &
Labelling) Regulation, 2011. In addition the name of packing media shall be declared as part of the name or in close
proximity thereto, as:

(i) when the packing medium is composed of water, the packing medium shall be declared as:
“In water" or "Packed in water".

(i) When nutritive sweeteners are added to water, the packing medium shall be declared as:
“Slightly Sweetened Water/ Extra Light Syrup”
or
“Light Syrup”
or
“Heavy Syrup”
or
“Extra Heavy Syrup”

2.3.62 EDIBLE FUNGUS PRODUCTS
1. Description

Edible Fungus Products means products prepared from fresh edible fungi. The products may be dried edible fungi
(including freeze-dried fungi, fungus grits, fungus powder), pickled fungi, salted fungi, fermented fungi, fungi in
vegetable oils, quick frozen fungi, sterilized fungi, fungus extract, fungus concentrate and dried fungus concentrate.

Edible fungus products shall be clean, undamaged, free, as far as possible, of maggot damage and possess the flavour and
taste appropriate to the species.

Edible Fungus products may contain salt (sodium chloride), vinegar, spices and herbs, sugars (any carbohydrate
sweetening matter), refined edible vegetable oil, refined edible animal fat, butter, milk, milk powder, cream, water or any
other suitable ingredients whose standards are prescribed in Food Safety & Standards (Food Product Standards and Food
Additives) Regulations, 2011.

2. General Requirements
@) Styles

(A) The products may be presented in various styles, e.g. whole with stalks, whole caps(buttons) without stalks,
slices, pieces and stalks, grits, powder or concentrate.

(B) Other Styles.- The product may be presented in any other presentation provided it:

(a) is sufficiently distinctive from other forms of presentation laid down inthis standard;

(b) meets all relevant requirements of this standard, including requirements relating to limitations on
defects, drained weight, and any other requirements in this standard which are applicable to that style in
the standard which most closely resembles the style or styles intended to be provided for under this
provision;

(c) 1is adequately described on the label to avoid confusing or misleading the consumer.
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(ii) Composition

Except in the case of fungus products consisting entirely of caps or where the additionof stalks is stated on the
label in accordance with the labelling provisions, the numberof stalks shall not exceed the number of caps.

3. Specific Requirements

i) Dried fungi means the product obtained by drying edible fungi of one species, whether whole or sliced. It shall
conform to the following requirements:

S.No. | Requirements Limits

1 Water Content % m/m (Maximum)

a. Freeze-dried fungi 6.0
b. Dried (other than freeze-dried) fungi 12.0
c. Dried fungus Shii-ta-ke 13.0
2 Mineral impurities % m/m (Maximum) 2.0
3 Organic impurities of vegetable origin % m/m (Maximum) except for 0.02

Shii-take mushrooms.

Shii-take mushrooms 1.0

4 Content of maggot damaged fungi % m/m(Maximum)

a. Fungi 1.0 % of total damage including not
more than 0.5 % serious damage.

b. Crushed fungi 6.0

c. Carbonized fungi 2.0

d. Damaged fungi 20.0

(ii) Fungus Grits & Fungus Powder

Fungus grits means coarsely ground dried edible fungi of one species. Fungus Powdermeans dried edible fungi of
one species ground so finely as to allow the powder to pass through a sieve having a 200 microns mesh.It shall
conform to the following requirements:

S.No. | Requirements Limits
1 Water Content % m/m(Maximum)
a. fungus grits 13.0
b. fungus powder 9.0
2 Mineral impurities % m/m (Maximum) 2.0

(iii) Pickled Fungi means fresh or previously preserved edible fungi of one or more species appropriately prepared after
previous cleaning, washing and blanching, soaked in vinegar and with or without the addition of salt, spices, sugars,
vegetable oils, acetic, lactic, citric or ascorbic acid, and then pasteurized in hermetically sealed containers. It shall
conform to the following requirements:

S.No. | Requirements Limits

1 Salt (sodium chloride) % m/m(Maximum) 2.5

2 Sugars % m/m (Maximum) 2.5

3 Vinegar (expressed as acetic acid) % m/m (Maximum) 2.0

4 Mineral impurities % m/m(Maximum) 0.1

5 Organic impurities of vegetable origin % m/m (Maximum) 0.02

6 Content of maggot damaged fungi % m/m(Maximum) 1.0% of total damage including not more

than 0.5 % serious damage
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(iv)Fermented Fungi means fresh edible fungi of one species preserved by salt and by lactic acid fermentation. It shall
conform to the following requirements:

S.No. | Requirements Limits
1 Lactic acid, (naturally occurring) % m/m (Minimum) 1.0
2 Salt (sodium chloride) % m/m 3.0-6.0
3 Mineral impurities % m/m(Maximum) 0.2
4 Organic impurities of vegetable origin % m/m(Maximum) 0.1
5 Content of maggot damaged fungi % m/m (Maximum) 4.0

(v) Fungi in Olive Oil and other Vegetable Oils means edible fungi either fresh or previously salted, of one species,
whole or sliced, packed in airtight containers in olive oil or other edible vegetable oil and heat treated to a degree to
ensure the resistance of the product to spoilage. It shall conform to the following requirements:

S. No. | Requirements Limits
1 Salt (sodium chloride) % m/m(Maximum) 1.0
2 Mineral impurities %m/m (Maximum) 0.1
3 Organic impurities of vegetable origin % m/m (Maximum) 0.02
4 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not more
than 0.5 % serious damage

(vi) Quick Frozen Fungi means fresh edible fungi of one species which, after cleaning, washing and blanching, are
subjected to a freezing process in appropriate equipment. This freezing operation shall be carried out in such a way
that the range of temperature of maximum crystallization is passed quickly. The quick-freezing process shall not be
regarded as complete unless and until the product temperature has reached -180C (0oF) at the thermal centre after
thermal stabilization. It shall conform to the following requirements:

S.No. Requirements Limits
1 Mineral impurities % m/m (Maximum) 0.2
2 Organic impurities of vegetable origin % m/m (Maximum) 0.02
3 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not
more than 0.5 % serious damage

(vii) Sterilized Fungi means edible fungi, either fresh, salted or frozen, of one or more species, whole or sliced, packed
in airtight containers in water and salt, and heat treated to a degree to ensure the resistance of the product to spoilage. It
shall conform to the following requirements:

S.No. | Requirements Limits
1 Salt (sodium chloride) % m/m(Maximum) 2.0
2 Mineral impurities % m/m (Maximum) 0.2
3 Organic impurities of vegetable origin % m/m (Maximum) 0.02
4 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not
more than 0.5 % serious damage
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(viii) Fungus Extract and Fungus Concentrate

Fungus Extract means a product concentrated from fresh edible fungi juice or from dried fungi water of edible fungi of
one or more species with the addition of salt and which is concentrated to 7% of saltless extract.

Fungus concentratemeans a product concentrated from fresh edible fungi juice or from dried fungi water of edible fungi
of one or more species with the addition of salt and which is concentrated to 24% of saltless extract. It shall conform to
the following requirements:

S.No | Requirements Limits
1 Salt (sodium chloride) % m/m(Maximum) 20.0
2 Mineral impurities none
3 Organic impurities of vegetable origin none

(ix) Dried Fungus Concentrate means the dried product obtained from fungus extract or fungus concentrate. It shall conform
to the following requirements:

(x)

S.No | Requirements Limits
1 Water Content % m/m(Maximum) 9.0
2 Salt (sodium chloride) % m/m(Maximum) 5.0
3 Mineral impurities none
4 Organic impurities of vegetable origin none

Salted Fungi (semi-processed product) means fresh edible fungi of one species, either whole or sliced, preserved in brine
after previous cleaning, washing and blanching. It shall conform to the following requirements:

S.No. Requirements Limits
1 Salt (sodium chloride) % m/m 15.0-18.0
2 Mineral impurities % m/m (Maximum) 0.3
3 Organic impurities of vegetable origin % m/m (Maximum) 0.05
4 Maggot damaged fungi % m/m (Maximum) 1.0% of total damage including not
more than 0.5% serious damage

4. Definition of Defects

Damaged fungi means fungi with more than quarter of the cap missing.

Carbonized fungi means whole or cut dried fungi with traces of carbonization on their surface

Crushed fungi means parts of fungi passing through a sieve having a 15 x 15 mm mesh for fresh fungi and a 5 x

5 mm mesh for dried fungi.

Spoiled fungi means fungi which are brownish or rotten as a result of attack by microorganisms and/or mould.

Maggot damaged fungi means fungi having holes caused by maggots.

Seriously maggot damaged fungi means fungi having four or more holes caused by maggots.

Fallen off stalks means stalks separated from the caps.
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h. Organic impurities of vegetable origin means admixtures of other edible fungi, parts of plants such as leaves
and pine needles.

i. Mineral impurities means those substances which, after ashing, remain as insoluble residues in hydrochloric
acid.

5. Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards (Packaging
& Labelling) Regulation, 2011. In addition the following shall be declared as part of the name or in close proximity
thereto, as:

i) The terms "fungus" and "fungi" may be replaced by the terms genus or species, e.g. "mushroom" or
"mushrooms" for the genus Agaricus. The method of processing to which the product has been subjected, e.g.
"dried", "sterilized" or "quick-frozen", shall be indicated on the label.

(ii) In the case of dried, salted, quick-frozen, fermented, pickled and canned fungi, the common name of the species
of fungi shall be stated in addition to the word "fungi". The scientific name of the species shall also be stated.

(iii) In the case of fungus products consisting of more than one species of fungus, the word "mixed" shall be
indicated on the label.

(iv) In the case of fungus products made from fungi other than fresh fungi, there shall be a statement on the label
indicating the method of processing to which the fungi used in the preparation of the final product have been
subjected.

v) Where salted fungi are used for the preparation of other fungus products, there shall be a statement on the label
indicating that salted fungi have been used.

(vi) If stalks have been added to fresh fungi or fungus products, the words "stalks added" shall appear on the label.

(IIT).In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in sub-
regulation 2.3.27, relating to Tomato Ketchup and Tomato Sauce,in the standards specified therein, for the entry against
‘Acidity as acetic acid’ the following entry shall be substituted, namely: - “Not less than (.2 per cent”.

(IV). In the said regulations, in regulation 2.7 relating to “SWEETS & CONFECTIONERY,” after sub- regulation 2.7.5,
the following sub-regulation, shall be inserted, namely:-

€2.7.6 :Cocoa Powder

1. Description.-(a) Cocoa powder shall be the material obtained by mechanical transformation into powder form of
cocoa press cake resulting from the partial removal of fat from the ground nib of well-fermented sound roasted beans of
Theobroma cacao L.

(b)It shall be in the form offree-flowing powder, having characteristic taste and flavor.

(c) It shall be free from dirt, filth, deleterious substances, adulterant and added colouring matterand shall also be free
from rancidity, off-flavour, mould growth and insect infestation.

(d) It shall also conform to the following standards, namely:-

Requirements (in per cent.)

S.No. Characteristics Highly Fat
Fat reduced cocoa
Cocoa Powder reduced cocoa
powder
powder
1. Moisture content by weight Not more than 7.0 | Not more than 7.0 Not more than 7.0
2. Cocoa butter by weight (on dry basis ) Not less than 20.0 Not less than10.0- Not more than 10.0

Not more than 20.0

3. Acid insoluble ash by weight (on moisture

. Not more than 1.0 Not more than 1.0 Not more than 1.0
and fat-free basis)

4. Alkalinity of total Ash as K,O by weight Not more than

(on moisture and fat-free basis) 12.0 Not more than 12.0 | Not more than 12.0
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5. Crude fibre by weight (on moisture and

. Not more than 7.0 Not more than 7.0 Not more than 7.0
fat-free basis)

2.7.7:  Cocoa mass or Cocoa/Chocolate Liquor and Cocoa Cake

1. Description.-(a) Cocoa (Cacao) Mass or Cocoa/Chocolate Liquor means product prepared by cocoa beans, the seeds
of Theobroma cacao by adequate grinding of commercially clean shell free nibs (cotyledons) with or without roasting,
and with or without removal or addition of any of its constituents.

(b) Cocoa Cake is the product obtained by partial or complete removal of fat from cocoa nib or cocoa mass.

(c) The products shall have their characteristic colour, odour and flavour and shall be free from any added colouring
matter, flavour, or added fats other than Cocoa butter.

(d)It shall also conform to the following standards, namely:-

Requirements (in per cent.)
S.No. Characteristics
Cocoa Mass Cocoa Cake
1. Moisture content by weight Not more than 10.0 Not more than 10.0
2 Cocoa Shell and | Calculated on the
Germ % by weight fat free drymatter Not more than Not more than 5.0
5.0
Calculated on an Not more than Not more than 4.5
alkali free basis (for
1.75
cocoa shell only)
3. Cocoa Butter % by weight 47.0-60.0 -
4. Alkalinity of total Ash as K,O % by weight Not more than Not more than 12.0
(on moisture and fat-free basis)
12.0
5. Acid insoluble ash % (on moisture and fat- Not more than Not more than 1.0
free basis)
1.0
6. Crude fibre % by weight (on moisture and Not more than Not more than 7.0
fat-free basis) 70

(V). In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 in sub-
regulation 2.9.11, for the words “GINGER (SONTH, ADRAK)” following words shall be substituted namely: -

“Dried Ginger (Sonth, Dried Adrak)”.
(VI).In sub-regulation 2.9.11, in Clause 2 relating to Ginger (Sonth, Adrak) Powder,in the standards specified therein,

(a) for the entry against ‘Volatile Oil content’ the following shall be substituted, namely: - “Not less than 1.0 per
cent”

(b) for the entry against ‘Cold water soluble extract (on dry basis)’ the following shall be substituted, namely: -
“Not less than 10.9 per cent”.

(VII). Inthe said regulations, in regulation 2.11 relating to “OTHER FOOD PRODUCTS AND INGREDIENTS”, sub-
regulation 2.11.6 relating to “LOW AND HIGH FAT COCOA POWDER?”, shall be omitted.

PAWAN AGARWAL,Chief Executive Officer
[ADVT.-I11/4/Exty./443/17]




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

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

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

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

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

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

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

(VD) F.No. 4/15015/30/2011, dated 4th August, 2015;

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

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

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

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

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

(X1ID) F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
(XIII) No. 3-16/Specified Foods/Notiifcation(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
(XIV) F.No. 15-03/Enf/FSSA1/2014, Dated 14th June, 2016;

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

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

(XVID) F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;
(XVII) F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

(XIX) F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;
(XX) F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;
(XXI) F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

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

(XXIII) F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
(XXIV) F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

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

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

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

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

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

(XXXI) F.No. 1/Additives/Stds/14.2Notification/ESSAI/2016, dated 31st July, 2017;

(XXXII) 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,

(XXXVII) 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,
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(XL)
(XLI)
(XLI)

F. No. 2/Stds/CPL &CP/Notification/FSSAI-2016(part), dated 24th October, 2017
F.No. A-1/Stadnards/Agmark/2012-FSSAI(pt.I), dated 17th November, 2017 and
F.No. 1/Additives/Stds/BIS Notification/ESSAI/2016, dated 17th November, 2017.
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