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(AT |Ter T A} AT TriRw)

st

% fewett, 28 sred, 2018

BT, . T-1/EsTH/THTH/201 2-THTETHTHATS, (Fi+1).—aTer TET ST 719 (G 3T ATAF ST
arer qgarsT) AfFeEm, 2011 #7 & "aras F#3 ® o wtowy @Rt 1 qefofea s, S g
G AT AT HIAF TTTAFC, FGT LRI F TATTHIGT &, G LT 3T J14a T =ad, 2006 (2006 FT
34) T 9T 16 F AT qioq g 92 i ITLTT (2) F @ (T.) FRT T&T ARAT FHT TART FLd gT aATH
TEATE g, 39 Ot SATRRAT T SITehey o forw, e s&e warfaa g &t a9meaT 8, 39 Afa=aw i 4
92 #T ITLTT (1) T TTATTHATE THITAT FFAT ATAT g 37T T FAAT & STt g T 36 arew fafaasi ae s
ardrE &, ST =9 SFfag=ET arer TS i GfaEt, SEar i Sudsy Fw & St g, 79 o i eraty f
U F TaTa o= BT srom)

AT AT GATE, IS s &, T FIAFT SFTEH, AT @I GLEAT 3T HATHH TTTSHI, @TeT
d Sty gomEw  w&w, #ear Ag, T2 fReef-110002 F AT WIfAEIw ¥ OSHA Uq
regulation@fssai.gov.in I¥ AST ST ThT;

Ih GT=T fAf=ET % geg § TRt off fch & 9O snerdt ofiw gt 97 3H v fafAtae sater i
THTTH & & @1 grrerer gy o= o s |
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EISCREIERE
1. (1) == FAF=E0 1 | AT i) 99 (@7 IR J9 7 g dgarsd) genge &=,
2018 gl ST 9T 2|
(2) T T § wERTA At & yged g

2. GTE AT AT AT (FTH 31T AIAF AT g1 Fgarsy) fAat=aw, 2011 % FfF=aw 2.3 7 -

(1) 39-faf==w 2.3.38 & a1z Mwfofaa SU-AfHaw siaeamua e ST, o, -

©2.3.38.%: yefifaa fiwr

1.

el S TS| e U, STTaT BHIATAT FHIETE U, TSATITAT o G il qre,
ATE, AZIUA, TETE BT F TA1 6T 0| 90 § 197, 979, o7 wierat i SRat fFwme foo
STU, WM &7 €T AT g1 4T W[ ¥ GATH &l Teq €9 F JA10 T@ 6 (o7 ageq &7 7
AT T3RT AT 811 378 -180%. ST21aT SHH ¥ aTTH| 9 T2 fohaT ST

ITTE T W7 REETT ®T T TF ST6GT 1 ¥ a8 Jriora deehi & gard siT G4 A Fed?
TTEL AT AT T | YT 21| T8 ATF 2T TAT I, Fehi AT T 1= argdy At T g
2 3T eSS qereror § A9t g

ITATE | SThETU (TERIST, e QToheT, SHEEIST, TS, Toehlel T8ed, 3T gIfoha IqahisT #12T),
AT, HATA AT TS {-g(af 2l Thd 3

wefifaa = Mwaforfaa J= it 21 Tl g 3T 39 I TEqaE Jad AT ST, -

(1) &ma

(2) =g

(3) ErEEESTH
)
)

4)  HEgE

(5 AT — Trg o TRl &7 § yoqa FaT ST Tt g g9 fF 98 ®7 39 qAWE A
ratfg = & e &7 7 {94+ g7 ST STATHRT F 99 TTAT JAqHST F 919 ®
T et % 3T 9T €9 & F9 2|

IcATE § A= FTO H 0 0 AT AT AT Zel F ATeE T T gi| TeAF AT QT Al AT
AT F FIAH (3) F T i QU ST T AT | ATAT U1 hl ATTHTH HCAT HlAH
(4) & gafre Soft 3 forw SR et e 9 2101 sieRi skt T T1 qreoll F w9 e 10
H & T TATSA T ATEF T EN1 AV 1 F I (o0 A1k 9T |12t 1 BT i se i
 FI9T F forw 300 9T R

—

w7 9.

fr et 2 3% Fare el ot ¥ T g ageT
s

(1)

(2 3) (4)

Soft 1 Igd TR HI AEF | 91qd THE &
Tt TR ferg

Sy 1 15 15

(i) < T It (THF TH2T)




[ 9T [II-ETE 4]

YRA kT TSI @ STHIEROT 3

(i) 7= 2HU" (TAF 2
THET)

D

EIREAEET

Jufy 2

EERAR

P T

RHEETC I SN G G | R 1

THE H)

ERE INGIEG)

gt 3

T 9

IS THS

ATHA NI T For ST q&AT 60 40

10.

Bl THe (AT, e gU 3T Fcel TH) 20%, TEIHT AT, T FATEH

s ; 31 SU-FAREH F yge & o -

(%)

@)

Q)

(=)

(®)

()

=)
(%)

(=)

gl aeafs qrnft (SawW).- fiF F1 Frewe S F 9 A ametas qrnR,
TAT-TTT AT 9, TE AT 1 STAT I FISHY; T 6 € H AALHAF 7 [HATS
TE T AGTAHRL AEAATF ATHAT SFaAsT 70 S F eaqr arfy v argdt
ATETTA AT T 37T F AT JIAT S0

i F .- a0 & T T AT AT ST ATAT S, S IR H AT ST g2 AAAT
AT T2 2T

GIET Q.- *hic ATAT TETSIH ATd T ITNTETL AT TheT, ot 3 T o o7fds &
Y T [REAT TATIET g1 &, 3T2aT 37+ 0T F 92T 0T, ST a@e | T 9T gl
FET TN~ il TTAT TATSAF &A1 F TRIEIT T TheT, FSraer 6 foet & o7fers = =
T 7T TATET g &, STaT 37 IO & T=T IR, ST s@e H 9gd g1 avrar 2l
FifF &fQ.- A9 ST F TR H T2 e S A e H 2 d g eeat Wl gs 2,
TAT g5 31 TIAT Seeh TheT Ta @Xd 21 o a8 3@ H 9gd gif a9rd T gl

Fdl (FET HIG).- B% T8 TH(S ST ATHT ATEFAT FTSTE % e 97 3 fefy & 7
&l

e .- T LT ST 250 T 9T AT 5 ke srorar srferss 9977  forw ag+ #¥ @
QR THIS.- A O THS 6 T a1 FHIT ST AT FTAT T4 gohel, o
GT I Zrav gl

BN THS (FT 3R AT THIR).- G AToit ST A1 % gwet afga 10 & 77
19 % T2
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2.3.38.@: wefifaa gt

1.

el FerTrsft sfereRT el =T uer. amw. Sedtarsied ua. TS & FerdT & qreiT, 979,
sgfua oier & qam fF SITu, S8 |t w1 Fed? 39H awe w forg S, e arm g
3T 97 UF AT il FATT W@ 6 70 9AqTeq &9 § sAT= /AT TAT 81| 375 -180%. STqaT 36
FH ATTHIT I T2 AT S0 3T | 907, 6T 3fiT ST-gfeat g1 o g

ICTE IUYFT €T F T SIH TS T T HIH BT FT G, ST FA 92 AT gl S ghar,
AT ST THAT & STTAT TATAT SITAT T ST THAT g1 ATA TTAT I ook g< AAAT AATH 2F
TR gl g feT o eeh F g ST e FT Gigd? JTgdr A i e F g 2l
ITATE AT gl, ¥, HhAT ST o JTgdl AMFRET § qFd gl ST Teaiaies aieq &
Trfea 2l

IcaTE &I At § & Gt 9 § geqa Bhar S aar g & 39 9% 39T JqE Jad
FTAT ST, -

(1)  |TEd : 979, Faq 7, o8 St & ey 74 21 i S |y gre, v Fee gr
LET ]
(2) e §R : TEATET I AT SATEF AWM H H1eT T47 AT A

(3)  USUF : T & o @, IS A1 IT-ATA FT T, [T [T T AFAT ©1 THSAT 6 AT
Tie, wfUq foreera 9isg &1 Thd & 319747 92 &1 99 2l

(4) A : T2 9T TRl BT § yeqa AT ST 9%ar § J9d o 98 ®T 39 AEE H
fretfg =07 § Toee &7 7 {94 g1 3T ITTTFT T 99 Toa7 STHHSd o a7
U e U IHRT TAT €9 & qUA I

ITATE § A= FT H [0 TT AT 0T 6l Zal o STrereh T 7 gl T AT a9 [ A=
AT 3 Fad (3) (4) (5) F ATER dF U AT THF FIAH H ATHT QU Al SATeHad
AT T FIeH F A= AT Tt STHA 37 M| AT T % o0 sihi 7 @ TR
AT 1 3 %° TE&AT 9 H T TS HATS 3 Fel gs, TOTh qAT 7T TR & (o0 Foff 2 6
FH HEAT 11 ¥ SATere 7 gl /I T39AT A1 500 T ZT

IO 1 — AT THIR

.

AY AT A9 F forg &=

gle | 4@ | Wk

(1)

(2

()

(4)

®)

IEELE]

i, TohT (T THTS)

i, TELT (T THTE)

TMTETT (TF FA)

|. BYeT &

[l. =TI

1. I7¥0¥ =TT




[9FT [II—Evs 4] HRT bl TSUA @ STHERIT

3. i At (TAF F) 2
4. TR (A FeA)
|. T2 AT 2
II. Iz verem
5. G Fel (TAF F) 2
6. T (ST 2 HEY2) 2
7. ST (T &= STTaT 12 HHT2 T HLFT o) 2
8. TAF AT F FA ATHA S 10 6
9. FA ATAA Q9T B GIF AT 10
IO 2. — e Y, TOIF 3 T THR
wH . Y TAF AW ¥ forg siw
gt | 98T | W
(1) (2) (3) (4) (5)
1, EERGHCIREIEEIEY!
i, T 1
i, T 2
2. TRTETY (TF THTS)
|. BT &R 1
[I. =T a0 2
|11, i qmr
3. Fif>e i (TF THE) 2
4. TIETT (AT THTS)
|. & WA= 2
II. Iz verET
5. G T (TAF ZHTS) 1
6. TR (ST 2 HEY2) 2
7. G (TTH 3%, TTHTT ATA) 2
8. ST (TUF &= STET 12 HHT2 T HLFT o) 2
9. GAT AT (THF TH2T) 1
10. TAT AT ¥ HA ATAA SiH 25 16
T ATAT ITT T ST G&AT 25
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TOCEh A © 3] I9-TATHae o TS o forw, -
() fafT - g, 92, g0 o UAEr & fEEvia, S gead: TR e 97 g S o) o

ITITE <@ § ST 0T S| ATATSH TIAT gATH AR STET AT 9 aforag 7 q1e S|
0] T — ST (A THTS 6 F1& AT HILT AT gl S0
(i)  TE - T v T ¥ are qH 7 2

(@) IWER.- T AT HIETIEH | TATET TS AT a8 THE Gt § 9 2|

(M

()  &rer—Sa THTE At & el fewrg 3

(i) =T TS T w9 § yoariEa femrs 3

@iy IR — ST TRTEAT = AT T U w7 § e gf 5 3 ArHe 9 Ay
T 3w & o i Afr T an

Fifa® 7 & afir.-

(i) =T (e AT TUF THR F Q) - A ST 50% & ATAH AW (FT ATAT HLAT
Y T [OUF) T €T & aued af ST7a7 o gl

(i) =T (AT THR F Q) - THE T 25% T AfAF AT (T AT HYE oUE)
T =T F AT g1 3TaT o 2|

(F) =T XAIR — 7 S UH Feq 10 2, ST A1 | @ S H i e @ i 2
() ¥R TT QTR — 37 OrFH UF 7&q 10 2 S AT 2 Sl [oreg o d1 0% 3TN H A4

EARUCE AT

(F) GO F& — THTs SH =7 F T o I rorar Y @ § gt gl

(B) T — THTE T = 74T T i g¥ I SATET IR S

(S1) &= — oI = Toelt w9 srfereRaw 5 FeT sreram &9 sie |9l

() g — =T o Toue fay gF T e §e 369 § TEE SJuET 9gd 9 uEr

N

2.3.38.7 ; wefifaq wex

1.

el Wex ITeHw HeTzaw UH. WS & He< & Wid & qreil, 9%, Agiud, area, e 7=
AT & AT AT AT, g &A1 97 87 377 37 UF gard &l J470 @ 6 o7 agieq &9 7
SATE oA T 8| 3vg -180H. ST2aT IHH FH qTTHI I¥ T21< AT ST

ITTE H 9ThATU (RIS, Teae OThaT, ToFECIST, THFels, ToaisT R, 3T orfvad voahist fRem),
T, HET 3T TEI-FIAT BT T B

IEITE AT THTE F AHTE ITAFT & F Uk 7 g€ T 6T, TG, TTF 28I, qTg<l qrfT i
FIet STaaT TET il Atqar & 7o g T8 T aredl Ta1e o7aET g § qad g1 A7 3HH e
T foreft Feed o TS ST T 99T 2|

ITATE § FIOT ol ATAAT A1 T H &F TS HHTA & SATereh F grl A1 947 912t 500 7
g




[9FT [II-ETE 4] R T TSIA : STHERO 7

G e Hrwd

1. TehlgA- AL ST, TeHTT T 23% ¥ AT
2. SATE HeX, FeTATT AqHIT 2% | AATIF
3. TR He, FeqH AHIT 5% | AATIF
4. THIY FT T TR T, FeAHT AT 1% & Ste®
5. e % T, FeAHTT AIE 12% ¥ STATe®
6. Tl ATAET T ATRIT, TETHTT TTETT 0.5% ® sTTeh

TISERToT. - 26 39-fafaer 3 v forg, -
(F) =ATE HeX.- FIAT STTAT T HeT, T S @1 & (AT @I oT2am
qET g T 3N

(@) TR AL~ TS IR (AAT FedarL Hell

(M) R €T A TRER .- T8, gedary, fFaut soaEr oo ST a6

TMER HeX o a8 @ o0 aT G1 | TH ®7 H A== gl =TH
FIe-TEq HeX AT oriee grft|

() AT FF THE.- THS| ATAT AT-AT AIS-TAT § a1 HeT; AL,
AT T F 7947 T qg 2 gV ATSA-T; 3T EIAT =T aArett
He¥, T 3HH @aied 99ad Hel ATHT T8l &l

(¥) el aFeafds AEnRit.- T F WS F S STAAT Tl AAAT S Al Al AT, SFAAT 0
FTAEA T AT ST 99T &2 379 aT f¥een)

2.3.38.9: yefifaa qos

1.

weftfaa arersh FRaafRren siehi=are: uar. y=irfer % arersh % oier o qToiT, 97, Igfvd |rer 9
AT &t 10| gefifad aTeew A Glewt el aig gihe IHET Il AT siu, S
THHT T ST qATH (07 721 IH -1808. 374ET FF ATTHE T ET AT S| I8 § T4,
HETA ST TEI-gfedt 2l Td 3|

ITATE ATAT Fhed o TAW F AT T & H Teh S gL W FT gl Tg A(Toiq SHeehl 6
ATH 1T TG AT FISHT AT Rl ATt qATH ¥ T F T 21| g A1 ¥ Agud ar &lie
¥, FRCAT ST =T I AT F Yo 21 A LT ATt 7 off g g1 T Ared et
TAT Tl TdqT TRTE Al T o AT | a8 AT AT HIEOT Hl-Hl 7 gT| AT e 3cATE
I FHY fS@Tae F TATEd F aTel TaL geal SAIaT wicrahrel & T arl

IcITE I AT ® & Rt 7 § yoqa 7T ST AT g ST 39 I8 @9 da e araT
E'Tq’_

(1) T 9T ; T AT ST Hel T qTem|
(2) 9T ITEE T €T H qET 9o, S T At S Fie g 2
(3) WU : TTAF & Tl & i TS|
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(4)  E TS : TTAF F Tl o o e TS, [olvg FHIeh JaT TTAT Held 7 =TT TAT &l
(5) W FE TP : He | AATIIT STTAT Fl T ATAT SATSAT | AT ITeAh|

(6) VW : 3T A T T H TEqq AT ST 9%aT g Td [ a8 €9 = AEF H
ratfg =0 & e &7 7 {9+ g7 ST STATHRT F 99 TIAT AqHT F 919 ®
T Sraer U 39T TATT €9 & F9 2T

IcATE | A= Aot § {0 T ATeqE A U get | SteeE a9 T i1 T A® ATH a9 Al
= ATl 3 i (3) (4) (5) F ATATL 3 [TU AT | THF FIAH H SATHT Q0T T SATeHad
HEAT AT FHIeH F A= SRT T ATHA 3 1 AT TedT ST FeT Teal TH 6 forg
SR T SFT ANT A0 1 o T GeaT 9 § & TS HTHTSA 37T Fel T T o [orT AL
2 % T AT 8 | A& T I\ AT gAT A2 qr<vit 1 3 forg 300 IT 7 3 qoft 2 T
3 & forT 100 U7 #7 ERMm)

IO 1 : I TedT 3 FeT I@r

* E. Ay T DN ¥ fAg siw
g | g | W
(1 [ B | @ (5)
1. - T (A AT TR (TEIF ) 1
2. [EENE]
3 | et 1
II. =T 2
3. L]
|. et 1
II. =T 2
4. AT HFeT (T AT HEA) 2
5. VST WA (T ATT) 1
6. TS (FTEd THIE o o1 TAT9ree) (T FIS o [o10) 2
7. STz ATRAT (T 2w ¥ o) 4
8. T3F At F g 9 g o 20 10 4
9. T ATHA DT HT YR AT 20
10. gt ST9feat, TeTH AT 0.1% & st
11, AAU-HFT [ TaTY, FeAH A 5.5% ¥ S




[ 9T [II-ETE 4]

HRT bl TSUA @ STHERIT

qreft 2 1 R IR
H 9. AT YT AV F g siw
1y LE]
(1) (2) (3) (4)
1. [EERERERER D)
2. | et 1
. =T 2
3. SHow (e 1 F4)
| et 1
. =T 2
4. Ferrrt (7fr 50) 1
5. TS ATHIT (TF) 2
6. = AT (FA) 2
7. A% At F e o1 sga S 20 10
8. T ATAE QST T GLFT G&AT 20
9. gl ST9feat, TeaAT g 0.1% & sIferh
10. FAUT-HFT IO TaT, ToTHT AT 5.5% & =T
IOt 3 : AR el
G0 Y Ty
(1 @ (3)
1. TS LT FHOT AT FHlerahT It it THY feErEe Fi yarEd T w7
2. GIAST AT, TSHAT ATHT 0.1% & sIferh
3. FAVT-HFT [OF TaT, TeTHE ATETC 5.5% ¥ T

g ;= I9-fafa| & wae ¥ foro -

(F)  AAT-HT I (FAA GG THIX).- F1ST & AT Ted|
(@ fAaui.- ol sraET AT 9 R S T e e 3oE @

H T @ 2
(i) JTET.- ook T & (AU
(i)  SFTET.- T 1 & fFav)

(@ gl amefa® aunRit.- SETHE aedided qERiT, AT =9,

CEELEIRSE ER R e




10

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

() .- 2 S Frwe argy Aarerta A
(i) T~ BT F AATAT AT FAAAT TG ATl ATAET [T AT
() B (A ATA).~ T F & HT FA AT A, 57 25 T 7 27
&l
(F =t 5 T B s
(@) e (arga TR ¥ g fAfdre).- e F oy w1 S i uat
Tl % 1 T S 9T
(B) o Tt ST T At F Hewd ET e g s

T ST, {ET FTARTL SATHTL
[FersTTerae 111/4/2191/206/18]

feoqoft.- qeg A= 9T & T, SR 9 3, @< 4 H SfeeEdT 9. wred 8. 2-15015/30/2010,
3T 1 nTeq, 2011 3 g7 TR g0 o SiY 912 § fAeAtoriead stfergm=erst gy seted & T o, -

i.
ii.
iii.
iv.
V.
Vi.
vii.

viii.

Xi.

Xii.

Xiii.
Xiv.
XV.
XVi.

XVi.

Xvii.

.. 4/15015/30/2011, a1 7 S, 2013;

. 11./15014/1/2011- w0/ TRUHUHTATS, T 27 4, 2013;
1.8, 5/15015/30/2012, ITE 12 T2, 2013;

w1, 41.15025/262/2013-f1/TwRuauHUars, arE 5 fREaz, 2014;
. 1-83UH/THH S TUuA—{a/TRUAUHTTE-2012, T 17 ®Laid, 2015;
HH. 4/15015/30/2011, TG 4 2TE, 2015,

. 91°15025/264/13-10/THRUATAUAE, TG 4 Tow=7, 2015;
1.8, f. 15025/263/13-F0/TRuETaTaTs, TG 4 TaHET, 2015;
w1.8.91.15025/261-fu/uhuauHUaTs, aE 13 F9%=7, 2015;

w1 8.91.15025/208/201 3-HT0/THUHTHUATE, @ 13 FawZ, 2015;
HLH.7/15015/30/2012, AT 13 F=wET, 2015;

wL.H.1-10(1)/Fevega/uadi(fher te frRafs Tiedeq)/mwuauauens-2013, i@ 11 sS4,
2016;

w8, 3-16/Af Ry mreyafam=mT (@ agasa/)/mwRrauausTE-2014, a6 3 9, 2016;
. §. 15-03/ZUAUH/TRIHTHUAE-2014, aTE 14 54, 2016;

T, T 3-14 TH/ STTEEEHAT (FIaTReden)/THUHUaUsTs — 2013, 1@ 13 TS, 2016;
1. 1-12/9TF /T, O (7Y, HeHTH)/TF. 0. 0H.U0.31M5.-2015, ar@ 15 s, 2016;
. 1-120(1) AT/ R fora /T TET A -2015, AT 23 3ETET, 2016;

U%. . 11/09/33T./gTHIATES19M/2014, aiia 5 Frdaw, 2016;
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XiX.
XX.
XXi.
XXii.
XXiii.
XXiV.
XXV.
XXVi.
XXVii.
XXViii.
XXiX.
XXX.
XXXi.
XXXii.
XXXiii.
XXXiV.
XXXV.
XXXVi.
XXXVii.
XXXViii.
XXXiX.
xl.
xli.
xlii.
xliii.

Xliv.

Xlv.

Xlvi.

xIvii.

HLH. ATHH/E ey, H /S UH/TRUaTaUas-2015, aa 14 fdaw, 2016;

1.8, 11/1 253 /9. o uE L e, T, arE-2016, aTEE 10 UxpaT, 2016;

T F. 1-110(2)/7qdT (Sifee @ay)/TRuauauss/2010, arE 10 Shav, 2016;

Y. F. AAEH/TEAT (S T T7)/3Te (2)/Thuauauas-2016, ae 25 <5av, 2016;

L H. 1-11(1)/ATTR/TEYT (ST ST UT) TRUAUHUAE-2015, AE 15 TEay, 2016;

. & °1./15025/93/2011-FUhu/TwRuauauers, ag 2 fTEaT, 2016;

. /. 91.15025/6/2004-fowua/qRuaTHUEE, arE 29 fTEay, 2016;

1. &, AIAE/31. U U, /ATeE=1(1)/0%. U], 0. 1.37%.-2016, A 31 S=ast, 2017;

1. 1-12/8T7h/201 2-THUHTHUAE, qTEE 13 w241, 2017,

. . 1-10(7)/EESTH /T (AeET 7 g5 IeUTE) UTHUHAUATATE-2013, aTEE 13 wad), 2017;
. T, A/ UaUa U U=/ fa=T(02)/THUauauars-2016, A< 15 9%, 2017;

. . FESTH/03/SAAHEA(TATH)/ THIAUHUSAE-2017, TE 19 S[7 20171

H. F. /TS /ATHR 14,2 ATEAAT TRUAUHUaAE/2016, @ 31 J1%,2017;

. . AR/ TET Fd/arieem=mmT(01)/TRauauar:-2016 arde 2 3nTed, 2017;

w1 H. 1-94(1)/[THRTHUHTATS/THY (Aafem)/2014, arda 11 Rd«y, 2017;

H1H. OTEE/0H. U vy, 9. s, f. (1)/09. 1./ U6 UH.09.0.377%.-2015, 9 15 fdew, 2017,
Y. & HTHH/THUT (T S T7)/aTe, (1)/mwuauauas/2016, aia 15 fhay, 2017;

H1.H. 1-10(8)/ATH/TH (HeT 3T Asel 3cqT%)/THUHUHUAS.-2013, arire 15 fdax, 2017;
w1LH. 2/ed=q/AT ff uer & " /TaREAT/UE TR UH U arE-2016, e 18 e, 2017,

L, T-1(1) WAH/THRUAE/2012, T 12 sFgas, 2017;

T AT/ TR/ ee=T(3)/[TRuauaUaTs-2016, A 12 FF2ay, 2017;

. . 2/e=q/dt ff uar & #Y di/rfag==1/0% UF UH U aE-2016(HN), aie 24 Fay, 2017,
HT.E. T-1 AT/ TRTHTH/20 1 2-Uh. UH . UH. U377, (ATT-1), a8 17 T44<, 2017;

UH.H. AT/ A/ UE ATO=T1/TRuUHuausE/2016, ar@ 17 F949%, 2017,

. & /T / AT O/ TS ==1(5)/[ThuauaTaTs-2017, 2016 T 20 F7a<1,2018;

UE.H. ©e2/01-ug ft (FRfrwree U vAfise e - W/ URuAUHUsE-2017, 9E 13 94,
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MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 28" August 2018.

F.No.A-1/Standards/Agmark/2012-FSSAI(p+1).—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 the 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, Food and Drug Administration Bhawan, Kotla Road, New Delhi-110002 or send on email
regulation @fssai.gov.in.

Objections or suggestions, received from any person with respect to the said draft regulations before the expiry
of the 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, in
regulation 2.3,-

(1) after sub-regulation 2.3.38, the following sub-regulation shall be inserted, namely:-
“2.3.38.A: FROZEN BEANS

1. Frozen Beans shall be prepared from fresh, clean, sound, succulent pods of the plants of the species
Phaseolus vulgaris L. or Phaseolus coccineus L. Strings, stems, and stem ends shall be removed, and the pods
are washed and sufficiently blanched to ensure adequate stability of colour and flavour and shall be stored at -
18°C or below.

2. The product shall be of reasonably uniform colour and free from foreign flavour or odour, other than those
imparted by any added ingredients. It shall be clean, free from sand, grit and other foreign material and shall test
negative for Peroxidase.

3. The product may contain sugars (Sucrose, invert sugar, dextrose, fructose, glucose syrup, and dried glucose
syrup), salt, spices and herbs.

4. Frozen beans may be of the following styles and shall be labelled accordingly:-
(1) Whole;
(2) Cut;
(3) Short cut;
(4) Sliced; and
(5) Other- Any other style of presentation is permitted provided that it is sufficiently distinctive from other
forms of presentation laid down in this standard and is adequately described on the label to avoid confusing
or misleading the consumer.

5. The product shall not exceed the tolerance for visual defects as given in table below. Each visual defect
shall be assigned points as per column (3) of the following Table. The maximum number of defects
permitted in each category is total allowable points indicated for respective category in column (4). The
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combined total of the points shall not exceed the limits indicated in S.No.10 of the Table. The standard
sample size shall be 1kg for Category 1 defects and 300gm for other defect categories.

S.No | Defects Points for | Total allowable points for each Category
each defect
1) 2 3 C))
Category 1 For all styles except | For whole style
whole style
1. EVM 15 15
(i) Bean Leaf (each piece) 1
(ii) Other EVM (each piece) 2
2. Stem end 1
Category 2
3. Major blemish 3 50 30
4. Minor blemish 1
5. Mechanical Damage(Whole and cut | 1
style)
6. Undeveloped (whole style) 2
Category 3
7. Tough strings 3 10 6
8. Fibrous unit 1
9. Combined total Allowable number of defects 60 40
10. Small pieces(Whole, cut and slices styles) Not more than 20% mm

Explanation:- for the purpose of this sub-regulation,-

(a) Extraneous Vegetable Material(EVM).- Vegetable material from the bean plant, other than pod, such as leaf or
vine, but excluding stem ends; other harmless vegetable material, not purposely included as an ingredient. For the
purpose of assessment, extraneous vegetable material comprising bean leaf material shall be differentiated from the
other.

(b) Stem End.- A piece of the immediate stem which attaches the pod to the vine stem, whether present still attached to
the pod or present loose in the product.

(c) Minor Blemish.-Each piece blemished due to insect or pathological damage affecting an area greater than a 3 mm
diameter circle, or blemished by other means to a degree which noticeably detracts from its appearance.

(d) Major Blemish.- Each piece blemished due to insect or pathological damage affecting an area greater than 6 mm
diameter circle, or blemished by other means to a degree which seriously detracts from its appearance.

(e) Mechanical Damage.- A unit, in whole and cut styles, that is broken or split into two parts, crushed, or has very
ragged edges to an extent that the appearance is seriously affected.

(f) Undeveloped (Whole Style only).- Each unit which measures less than 3 mm at its widest point.
(g)Tough Strings.- Tough fibre which will support a weight of 250 g for 5 seconds or more.

(h) Fibrous Unit.- Each piece having parchment like material formed during the ripening of the pod, to the extent that
the eating quality is seriously affected.
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(i) Small Pieces.- (Cut and Sliced Styles): bean pieces less than 10 mm in length including loose seeds and pieces of
seeds.

2.3.38.B: FROZEN CAULIFLOWER

1. Frozen cauliflower shall be prepared from fresh, clean, sound heads of the cauliflower plant of the species Brassica
oleracea L. var. botrytis L., from which heads may be trimmed and separated into parts, are washed and sufficiently
blanched to ensure stability of colour and flavour and shall be stored at -18°C or below. The product may contain salt,
spices and herbs.

2. The product shall be of reasonably uniform white to dark cream colour which may be slightly dull and have a tinge of
green, yellow or pink over the flower surface. The stem or branch portions may be light green or have a tinge of blue. It
shall be free from foreign flavours or odours, other than those imparted by any added ingredients. The product shall be
clean, free from sand, grit and other foreign material and shall test negative for peroxidase.

3. The product may be presented in one of the following styles and shall be labelled accordingly:-

(1) Whole: the whole, intact head, which is trimmed at the base and which may have attached small, tender, modified
leaves.

(2) Split: the whole head, cut vertically into two or more sections.

(3) Florets: segments of the head, which may have a portion of the secondary stem attached. Small, tender modified
leaves may be present or attached to the units.

(4) Others: any other presentation of the product is permitted provided that it is sufficiently distinctive from other forms
of presentation laid down in this standard and is adequately described on the label to avoid confusing or misleading the
consumer.

4. The product shall not exceed the tolerance for visual defects as given in Table below. Each visual defect shall be
assigned points as per column (3) (4) and (5) of the following Table. The maximum number of defects permitted in each
column is total allowable points indicated below respective column. The combined total of the points shall not exceed the
limits indicated in S.No.9 of Table 1 for whole styles and S.No 11 of table 2 for split, florets and other styles. The
standard sample size shall be 500gm.

Table 1 - Whole Style

S.No Defects Points for each defect
Minor Major Serious
(1) () 3 @ €))
1 Discolouration
I. Light (each unit) 1
II. Dark (each unit) 2
2 Blemished (each head)
L Minor blemish 1
1L Major blemish 2
III. Serious blemish 4
3 Mechanical Damaged (each head) 2
4 Fibrous (each head)
L Fibrous Major 2
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1L Fibrous Serious 4
5 Poorly trimmed (each head) 2
6 leaves (each 2cm’) 2
7 Not compact (Each area or combined area of 12 2
cm?)
8 Total allowable points for each Category 10 6 4
9 Combined total Allowable number of defects 10
Table 2. Split, Florets and Other Styles
S.No Defects Points for each defect
Minor Major Serious
ey (2) 3 ) )
1 Discolouration(each unit)
I. Light 1
II. Dark 2
2 Blemished (each unit)
L Minor blemish 1
1L Major blemish 2
III. Serious blemish 4
3 Mechanical Damaged (each unit) 2
4 Fibrous (each unit)
L Fibrous Major 2
IL. Fibrous Serious 4
5 Poorly trimmed (each unit ) 1
6 leaves (each 2cm2) 2
7 Fragments (each 3% m/m) 2
8 Not compact(Each area 2
or combined area of
12 cm?)
9 Loose stem (each piece) 1
10 Total allowable points for each Category 25 16 4
Combined total Allowable number of defects | 25

Explanation:- for the purpose of this sub-regulation,-
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(a) Discolouration.- grey, brown, green or similar discolouration confined essentially to the flower surface of the
unit and which materially detracts from the appearance of the product. Branches or stems with a bluish or
greenish tinge are not be considered as discoloured.

(i) Light.- the discolouration disappears almost entirely upon cooking.
(ii) Dark.- the discolouration does not disappear upon cooking.
(b) Blemished.- A unit affected by pathological or insect injury, and which may extend into the cauliflower.
(i) Minor.-The appearance of the unit is only slightly affected.
(ii) Major.-The appearance of the unit is materially affected.

(iii) Serious.-The appearance of the units is objectionably affected to such an extent that it would customarily be
discarded under normal culinary preparation.

(c) Mechanically Damaged.-

(i) Major (for split and floret styles).-A unit in which more than 50 per cent. of the curd (head or combine
florets) has been mechanically damaged or is missing.

(i) Major (for whole Styles).-A unit in which more than 25 per cent. of the curd(head or combine florets) has
been mechanically damaged or is missing.

(d) Major Fibrous.- A unit which possess tough fibres that are quite noticeable and materially affect the eating
quality.

(e) Serious Fibrous.-A unit which possesses tough fibres that are objectionable and of such nature that it would
be customarily discarded.

(f) Poorly Trimmed.- A unit which had deep-knife gouges or a ragged appearance.
(g) Leaves.- Coarse green leaves or parts thereof whether or not attached to the unit.
(h) Fragments.- Portions of the florets 5 mm or less across the greatest dimension.

(i) Not Compact.- A unit in which the florets are spreading, or the flower head has ‘ricey’ appearance or the
flower head is very soft or musty.

2.3.38.C : FROZEN PEAS

1. Frozen peas shall be prepared from fresh, clean, sound, whole, immature seeds of peas plant of the species
Pisum sativum L which have been washed, sufficiently blanched to ensure adequate stability of colour and
flavour. It shall be stored at -18°C or below.

2. The product may contain sugars (Sucrose, invert sugar, dextrose, fructose, glucose syrup, dried glucose syrup),
salt, spices and herbs.

3. The product shall be of reasonably uniform green colour according to type, whole, clean, free from foreign
matter and damage by insects or diseases. It shall be free from any foreign taste or smell and shall have a normal
flavour, taking into consideration any ingredients added.

4. The product shall not exceed the following tolerance for defect as given in Table below. The standard sample
size shall be 500gm.

S.No. Requirements Limits
1. Alcohol-insoluble solids m/m Not more than 23%
2. Blond Peas, m/m Not more than 2 %
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3. Blemished Peas, m/m Not more than 5 %
4. | Seriously Blemished Peas, m/m Not more than 1 %
5. Pea Fragments, m/m Not more than 12 %
6. Extraneous Vegetable Matter, m/m Not more than 0.5 %

Explanation:- for the purpose of this sub-regulation,-

(a) Blond Peas.- Peas which are yellow or white but which are edible (that is, not sour or rotted).

(b) Blemished Peas.- Peas which are slightly stained or spotted.

(c) Seriously Blemished Peas.- Peas which are hard, spotted, discoloured or otherwise blemished to an extent that
the appearance or eating quality is seriously affected. These shall include worm-eaten peas.

(d) Peas Fragments.- Peas which are separated into portions or individual cotyledons; crushed, partial or broken
cotyledons; and loose skins, but does not include entire intact peas with skins detached.

(e) Extraneous Vegetable Material. - Any vine or leaf or pod material from the pea plant, or other vegetable
material such as poppy heads or thistles.

2.3.38.D: FROZEN SPINACH

1. Frozen spinach shall be prepared from fresh, clean, sound edible parts of the spinach plant of the species
Spinuciu oleruceu L.. Frozen spinach shall be sorted, washed sufficiently and drained to ensure adequate stability
of colour and flavour. It shall be stored at -18°C or below. The product may contain salt, spices and herbs.

2. The product shall be of a reasonably uniform green colour, characteristic of the variety. It shall be free from any
foreign flavours and odours other than those imparted by any added ingredients. It shall be clean, sound and free
from sand, grit and other foreign material. It shall also be free from fibrous material and for the styles of whole
leaf and cut leaf not materially disintegrated due to mechanical damage. The product in pureed style shall be free
from any dark particles or flower buds which affect the overall appearance of the product.

3. The product may be presented in one of the following styles and shall be labelled accordingly:-

(1) Whole spinach: the intact spinach plant with root removed.
(2) Leaf spinach: substantially whole leaves most of which are separated from the root crown
(3) Cut leaf spinach: parts of leaves of spinach cut into pieces.

(4) Chopped spinach: parts of leaves of spinach cut into small pieces but not comminuted to a pulp or
puree.

(5) Pureed spinach: spinach finely divided or finely chopped or having passed through a sieve.

(6) Others: any other presentation of the product shall be permitted provided that it is sufficiently distinctive
from other forms of presentation laid down in this standard and is adequately described on the label to avoid
confusing or misleading the consumer.

4. The product shall not exceed the tolerance for visual defect as given in Table below. Each visual defect shall be
assigned points as per column (3) (4) and (5) of the following Table. The maximum number of defects permitted
in each column is total allowable points indicated below respective column. The combined total of the points shall
not exceed the limits indicated in S.No.9 of Table 1 for whole leaf and cut leaf style and S.No 8 of Table 2 for
chopped style. The standard sample size shall be 300 gm for Table 1 and 100 gm for Table 2 and 3.
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Table 1: Whole Leaf and Cut leaf Style

S.No Defects Points for each defect
Minor Major Serious
(1) () 3 @ €))
1. Loose leaves (Whole style only)(each leaf) 1
2. Discolouration
L Minor 1
1L Major 2
3. EVM
L Minor 1
1L Major 2
4. Seed heads (each whole head) 2
5. Seed heads (each portion) 1
6. Crowns (exclusive of whole style)(each whole 2
crown)
7. Root material (each piece) 4
8. Total allowable points for each Category 20 10 4
9. Combined total Allowable number of defects | 20
10. Mineral impurities, m/m not more than 0.1%
11. Salt-free dry matter, m/m not less than 5.5%
Table 2: Chopped Style
S.No Defects Points for each defect
Minor Major
1) 2 3 )
1. Discolouration (each cm?)
L Minor 1
1L Major 2
3. E.V.M (each 1 cm)
L Minor 1
1L Major 2
4. Flower buds (each 50 pieces) 1
5. Crown material (each piece) 2

[PART ITI—SEC. 4]
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6. Root material (each piece) 2
7. Total allowable points for each Category 20 10
8. Combined total Allowable number of defects 20
9. Mineral impurities, m/m not more than 0.1%
10. Salt-free dry matter, m/m not less than 5.5%
Table 3: Pureed Style
S.No | Defects Allowance
ey (2) 3
1. Any dark particle or flower bud Shall not affect the overall appearance of the
product
2. Mineral impurities, m/m not more than 0.1%
3. Salt-free dry matter, m/m not less than 5.5%

Explanation:- for the purpose of this sub-regulation,-

(a) Loose leaves (Whole Style only).- Leaves which are detached from the crown.

(b) Discoloration.- Discoloration of any kind on the leaves or stem portions and which materially detracts from
the appearance of the product.

(i) Minor.- Discoloration which is light in colour.

(i) Major.-Discoloration which is dark in colour.

(c) Extraneous Vegetable Matter.- Harmless vegetable material, such as grass, weeds and straw.

(i) Minor.-Extraneous vegetable matter which is green and tender.

(i) Major.-Extraneous vegetable matter which is other than green or is coarse.

(d) Seed Heads (Flower Stems).- The flower bearing portion of the spinach plant, which is longer than 25 mm.
(e) Flower Buds.- The separate flower buds detached from the seed head.

(f) Crown (Exclusive of Whole Style).- The solid area of the spinach plant between the root and the attached leaf
clusters.

(g) Root Material.- Any portion of the root, either loose or attached to leaves.”

PAWAN AGARWAL, Chief Executive Officer

[ADVT-III/4/Exty./206/18]

Note:- The principal regulations were published in the Gazette of India, Extraordinary Part III, Section 4 vide

notification number F. No. 2-15015/30/2010, dated the Ist August, 2011 and subsequently amended vide
notification numbers-
i F.No. 4/15015/30/2011, dated 7th June, 2013;
ii. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
iii. F. No. 5/15015/30/2012, dated 12th July, 2013;
iv. F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;
V. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
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vi. F.No. 4/15015/30/2011, dated 4th August, 2015;
Vii. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
viii. F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
ix. F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;
X. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
Xi. F.No. 7/15015/30/2012, dated 13th November, 2015;
Xii. F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
Xiii. No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
Xiv. F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;
XV. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;
XVi. F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
XVil. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;
XViii. F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;
XiX. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;
XX. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;
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;
XXI1V. F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;
XXV. F.No. P. 15025/6/2004-PFS/FSS AI, dated 29th December, 2016;
XXVi. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;
XXVil. F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;
XXViii. F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;
XXIX. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017,
XXX. F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017,
XXXi. F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;
XXXil. F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;
XXXiii. F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;
XXXiV. F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;
XXXV. No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;

XXXVi. F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September,2017;
XXXVil. File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;
XXXViil. 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/Notification/FSSAI-2016(part), dated the 24th October, 2017;
xli. F. No. A-1/Standards/Agmark/2012-FSSAl(pt.I), dated 17th November, 2017;
xlii. 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;
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