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Ay steraT AT, AT FE BT, TT FIHAUTAT SATAFE, AT T GLEAT TF T TTTAFT, G T S0 TATEA, TESIT A, Fleam Ug, 95 faeeit-110002 Fr
FAAT THA FIT regulation@fssai.gov.in I% AT ST TehedT &;

AT STTaT qATE, ST et AT A {<F & 3 ITe A=t & qag § 9T o0 S, Suis Haihia safe it a1 & 98, @rer ST g7 349 92 o=

ST

EIRSCREICRE )

1. wfera A AR T - (1) =9 afaest #7 Sty 9 @ gear $iv 7w (e ScATe /T ST | gAsy) "o e, 2016 2

(2) T TSI § Tk e wehtere T AT &y g g

2. T AT ¥ A (FT S8 AT Y @rer agarsy) fafa=w, 2011 7, afifare = 7, ameeft 4 % o+ o, Fefefa @t ST, s -

“HTIOI - 4 ; AT TAT Al ST I ITATRT  GEASTTRIT HTH - GATTAT Tq=5qT ATHH

T AT AT | affarr (efreg) TN AT AT | afiarr (efroeg) TN HT AT | efa (o)
n c m M n c m M n c m M

1, T2 NA

2. T AT THHAT AT ~FAGH THEFA 7 T, 5 2 1x106/g 1x107/g 5 |1 1x10%/g 1x104/g 5 |2 1x102/g 1x10%4/g
kil

3. =Ty o FRTTRTT SFo7a s NA 5 |1 1x10%9 | 1x103/g 5 |2 1x102)g | 1x103/g
e % T8

4. EIEZ iR i 5 2 1x102/ml 1x104/ml 5 |1 1x102/ml 1%x103/ml 5 |0 A e/ .
FTATHEE Hedl % T TaTe 5 1 50/ml 5x102/ml 5 |0 2/ml 5 |0 e/,
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AR <pl TSI ¢ STHIHRT

4. IeqTE T faar AT <iE Fee fee TIT Hiee F8e gaRFEIRIAd
EESIEIRIED =T (HrUwy) EESIEIRIED =T (Hrrwy) AT AT AT =T (HrUwg)
n c m M n c m M n c m M
S. S B 5 2 1x104/g 5x10°/g 5 |1 1x10%/g 1x103/g 5 2 1x102/g 3x102/g
6. ST AT 5 1 4x10%/g 1x105/g 5 |1 1x10%/g 1x104/g 5 |1 1x102/g 1x103/g
7. ITATEA AT AT (TTELLFA 6 AT 5 1 50/g 1x102/g 5 |1 50/g 1x102/g 5 0 AR/,
I T 100 T3y aifeaae & )
8. fraTé Trirees 5 |0 50/g NA 5 |0 AT/,
TdErr 53 IS: 5402/1S0:4833 IS: 5403 IS/ISO: 7402
I 4 F : FAL AT AT Sl I IATRT o TEHAATH T HIEF - QT GLAT AIHaS
F.°. | 3eqre 77 FAE greqiaIar faefar agowTse RegraT REIETIBIFT ARIT g FAT 0157 T A<t | [RfEG #aaE
FIcA1 7919 §T
T | TR | W ey | T | e T | T () T | W Eeey) | T | e ey
£ (Hfruwy) £ AT (Frowy) £ £ £
RIEGL RIS EL RIKEL RISGL RINGL
n‘c m M n‘c m M n|c m |M n|c m ‘M n‘c m M n‘c m M
1. GIEIE NA NA NA NA NA NA
2. FET G AT AT 5|0 |equitsr@/25g | 5 | O | srgufesr@/25g | NA | NA | NA | NA | 5| 1| 451029 | 1x103/g |5 |0 [#dufsr@/25g |5 | O | s/afeara/25g
AT THEFT 74T
&, I |feq
3. fFfiaqarwae= | 5| 0 | squfe@25g | 5 | 0 | squRaa25g [ NA [NA [NA [ NA |5 1 10/g 1x102/g | 5|0 [Fgafad@/25g |5 |0 | srufeara/2sg
STTET AT AT
TTETF & Aqrs
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IO Tt 0 | srquffer@/25 | 5 | 0 | s/qufera@/25mll NA | NA | NA | NA srateaa/ml Fquitaq/25g | 5 | 0 | seufEad/25g
ml
FIAALE Fedl & T 0 | squfRera/25 | 5 | 0 | safeo@/25 m| NA | NA | NA | NA Fafesra/mi FqIRA/25g | 5 | 0 | sufesra/25g
a4 mi
ST g 0 | sgufeaa/25g | 5 | 0 | srgufe@/25g | NA | NA | NA | NA 20/g 1x102/g Fquftaq/25g | 5 | 0 | sufed/25g
fstford srra e 0 | srqfera25g | 5 | 0 | safaa/25g | NA | NA | NA | NA 1019 | 1x102/g aqTRaa/25g | 5 | 0 | wafeaa/2sg
ICATET 1T 0 | srquffara/25g | 5 | 0 | s/ufera@/25g | NA | NA | NA | NA FqUreaalg Fquitdaa/25g | 5 | 0 | sHufEad/25g
T (AT FT &
ST =7 9T 100
feaft afomwa o ++9)
8. freTe Treees 5|0 | squiRaan25g| 5 | 0| seufead25g| 5 | 0 Fquitaa/g | 5 | 0 | suferalg 5|0 |aquiRad/25g |5 |0 | safeara/25g
e agfye IS: 5887 9T 3/ IS: 14988, W 1/1SO ISO 15213 1S:5887, 9T 2 3iiT IS 5887 IS: 14397 1S:5887, (WTT V)
1S0:6579 11290-1 T 8 (€< 1)/ 1SO 6888-1
AT /S:5887 9T 8 (@S
2)/1SO 6888-2
NA-sIHT Tl
1 gfsTaT

1. T AT T U FAFT AT € ST ATAT-ATST ST SATAT

2. FEATHA B TEHERT A et F A e gu A ag vt S S aar g, afeedt § 399 a9 Seave oty € e oA Srar 8, are-awrs A S
2 AT ST SITAT & AT FTT 14T ¢ 377 T 3w Srar 21

3. TrfOam a1 wTeRR AT sl AT Reear 7 37 FeAl, Afewat siv 5w serat 7 s # e st frveaw SafF ofiee, St @ee, gsrew ar a9

T H oAfeee TiHe % ITIEA AT =T a9 6 g geierd o Siar g i o ufie & =a § 93y @7 J1a71 8, a7 e (Tafes ufEe))
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4.  UTEOFd S 39 B ST Tooll AT 7 F ATHAT g Foreg, g gew stiai =g 71 Aftsws F3 g aradior i /e Tt g aaw T S gl

5.  HTEMES % AT I TRTAT & 7 97 AT AT At 2 e e F 7 i A A7 Fraies qre § §A fEr S @ s S =11, S, 39ae o
T T TLHIST STheAT AT HITH 1Al @ ST e BT HT A M Tl 7 31 & Tl gl THH IATRT & AT 7 ATHRMAT HY 2T el T 21

6. I & a8 e 3T Afesar ¥ ITE TAT ST AT & ST -180C 3 ATIHH 9% i fhw o1 21

7. St ar @@ & a8 %o, et oY 394 Scare SAtea g g et STreh fAsTeiiahor Wi &7 qereor 2 I8F qTT 61 sTfersnier 7rar #7 A
Feferd foh ST €

8.  Swar grr HETEa(@-urdEa o 100 it afewaw & 0 & afafiss) 37w, Afesdl oY 379 T Il § AT & S @ g § a9 6
FEAT § HI 6T ST F Tgl AT A1 | ST TE1F & SOHAT 51T HATAT 60 1T 2

9. I wEERT 39 weAl, Afeeral i 399 I ATl F ATva g g & = sr=trer §fET Gy sirar € s % & #9915 9 9% 1.1 kg/Cm2(1210C) 9%
TR 21 3T Strar 21

e it fareqa T F for, @rer gt ST AIE (AT IIE A ST @1y 9garsy) fAf=aw, 2011 36|
25 ot "TAT" W AT ST AT (FT HLATT T AGATIT 32 Trore o) afazw, 2011 & Te= 4 % dgd SUIh AT At ofiT ST Taegar A1 diadr & AT
AT ZAT AT

3 weft forvae wierar S A/ wies i €, % A § gafeaa fiee siv Aiee fit 911 F 719F a0 21 g
4 FTFTIEE FeT T T TaTd 37T U el 1 SF &l [FeeRITSIE § q1gT T@T ST TFdT 8, gl 9% pH 4.4 T FH 2raT 2|

5HETE weERd @rer TaTAt A 79 T a9 37°C TN 37 7 {39 9% 55°C SeHTI % 978 ST T STus
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T ST GEAstaehig ATH AR gl

AO-4 (Fa=zaT THRAT A19ee) § fAafAfde scare aftrt & safeaa gemasadi g Icared Yiear F T w10 9gid 6 A S6a F3dT gl T I § IcaTar il T Fe 6l
AELAFAT F AL T TART ol 0 ST | F Hohfd o S0 G 2, S S92 @1 A F q79 AqIaT § Fa=adT 0l THAT Fl HAETT T g AT Fraaral saedq gial gl 4
fRtor stk % siq | ARp g

SFEATISTR TIUTH F A § FIAATRI:

HIUI-4 § IeA T Ta=adT AT F AIIGS & Sag H T3 & A HATATA-, TT FIAAT Fd1 (779 H:

o T AT ST AT (|T FILETE T TAATIA o Torediaeon) ez, 2011 it s 4 7 fenfaer & B grr sa=gar Siar geme FAT $iY S+ w247, 37

o 7g AT FAT B a4 § eated auit @ T A Ierdt F d9/ wffe ST § T A § a2 O¥ F7 forg S

qTI-4 o (|T JLAT ATAEE) F GEASGRIT AIAF a4/ Ale i TArrdar TATT Fd g ST A0l AT Tg IS AT § FTET FF F qae § R T ITATET 6 HHT07 TH0AT 6
T H ST AT | I A AT 6 1T AR 2|

EESEIRIEEIE R EE B EE

R & g - aofi-4 o7 4% 7 [iee Scamal & dag § A geasasa At & o T3 dg00 1Rd T5id & Scarad #% SiY/ o7 gaT &gat &, 59 anq af, srsusa: 707
(T HERTT) ST @R AT ST A (G ST A1 ST @rer agarsy) fafaam, 2011 F fertacern & dqam geasttast & # f&ferg St 3 amer sforfarr sy =af=n
FTT FA ST At w5 qwEr 5 ff afoaas (wig s favg w72 SufEa B ST, S99 Soaret # grewe S At gRT w9 % I ¥  uigd w3 % o st
fFu U 8 Tt A UEA w24 w0l & $fiaw fguer i grward T ST 66| GRS qHE g (o U AT THIS H TRIET gl (WA S AT U1 AHAT SRS Hf Aited
HEAT GO -4 3T 4% & & T T T ST 6 AT THE F9/ Ale F ofF ST AR e st e  forw seqa gt Sy 37 | ERremar § aiver e s
F forT adreror ugfa & "ee # F= U v ader vgta % g1 F e gEtag gmr Areu sitaw i 9w F v 9% g 967 GERSiadiT AIAESt & (o0 QA e FT wile
TTAET Tal g

T FIAET Fdl % {AT T AT =TT (THATAT) FEAATT AFITRATAL 6 T ATATAT F FATIA 3 TeqT GIAt2rd w7 g areofi-4 i< 4% & Ieafeg Icaral & dae &, S
ST &, GEASTah T AIAHT 6 LA TV F| TR HIGE GEASah T SaeTHarsi & a1 SAqATeT G2 d HLed (ol TEHEA0 T AT ST THA THT FId 0 el H7
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AT T S| UHRETST et St TErEA & forw = & T2 39 AfUd T TEAAt & qaH AT STUET ST [ uuTeH® TE I THNT FT qhaT gl TATT T TEtadt FamHd srare
¥ IZ9T F ToIT AR 2T ZivT|

T T AT

THETH N, ¢, m 3T M 9rsat &7 o At 2

n =TT T Tt SEd agaT @t 2

c = THTEAT HY Aferwaw T anrd dear orad av1-3 F forg a9+ waa w2 £ TT & forw m siv M F = siiw -2 % o a9 v #37 &i1 Jr91 % o m % Fuw gestashrg ot
Bl

M = FEHSTRTT AT ST =91-2 3 o7 TGAT FISTAT AT 7 SIS & Aol FTAT € AT A97-3 3 o7 THAT FISTAT H ST 7 SATOISTF & AT FCAT 2

M = geHsrashta HHT ST a3-3 o oI FHAT TTSHT H ST TS il Garasida & e Hdl gl

it $t sareT:

-2 AT ST (STET N, ¢ i m [T ) {3 AT TS (STET N, ¢, m 3 M fAfdfea 8)

1. AT F, T2 T ToF < m 3@ 19 2

2. T, AT ¢ FT IFAH ToF m 3T M F &1+ ¢ 3 a0l Tod < m 6 & § a6
ST &

3. FHATISI, TT< AT & TFH I7 ATIF >M 39 7 2 AT ¢ Tod1 0l qe T >m g

1. Haras®, T T8 o T < m T ST 8
2. SEAOSE, T2 TF AT ATYF o >m AT ¢ AT &l TTqT > m
TG I E

Tl g ygfaat w=of agfaat 7 o et wheor agfaet an R
Gxrgsf qdteror wgfaat - SERTor AT N U WS § SET Seotad A uH gy Ued A T Arsuasy T (7Aid 1S XXXX /1S0 YYYY) f[AfdEea 2, srmuast ugfy #v a4
TERTIT (AT THF ATASUH, AT 3T BT) AR 2T

%9 d¥rer LEC R LR FATRI

1. TLTTerh e Fse BTN AT T EAATHT - TEASFT T T 5 o SIRIeet 95 1 9T -9 wie a1 3T (33 307" o7 Fterdt #15e- 1S
5402/1S0:4833

2, ez ¥ Hiee e G T A 79 @ # e dY Wiew Frse % oy wE T -IS 5403
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3 UEEEHISIEIE GEASTahT - AT T3¢ & S E e ATE I & TUET & o7 T AR - THA U G 3T St -t qai - 1S/1SO 7402
4. BIFarpiad T 57 | AT Ao & o0 STt SErEt # Srad i 95 10,2 AR EERAHET ATH ST Hhd ©aerhEl H TIHH, TEaEaT 37
BT E2TSIFIE] VAT FAT - IS 5887 : AT 2
foraTh et % forw Saeart StarpEt #1 Sr=q i 9@ fd ,8 Wi v geraa-offorfea @ fRararedt fharheaee)/s e i 9w TSI
T AT § THETNT TEIT, TTE TTHL-3TTE qTLIH T TIRT FLd g0 3 1 T -IS 5887 (W7 8/8% 1: /1SO 6888-1: 1999
foraTes e % forw IaweTht StampEt 1 St it 9g5fa 8 AT Fwgeraa-offafea ©efreranft weframe)/« e i o= sasia(
AT B THEALT TE T e TATeHT BISa =S ST ATEAH T TN Fd g0 H507 2 ThA1% -IS 5887 (91T 8/5F 2) / 1SO 6888-2
5. T AT 0157 AT AT AT | Fofsivey 7 T2, T S0 AT AT A7 e st arer & £ 1S 114397
forTT fBraT=h IeaTae
6. AT FraT<h o % forT SwaTY Sfraopst #7 = i 95 i 13 9N Henear fi S+ fore agfaat 9w ararer anteee |S 5887 Wi 3.
GT 3T T G AT AT ATSHRETSATS --Ser et Taadt it 5= % forg e 1gfa -ISO 6579
7. fereeta AmETESTT QT JGAT T ATEhHIETSATS - e FraTeers &iT e foeefar vadidt £ = 3 TET & o aweadT 9gfd - 90 1: 9=
qgfa- 1S: 14988, 17 1/ 1SO: 11290-1
8. HERTEEAFEIAT FH FIAT- | @I ST TN T AT ST AT ATHT o GEHASA AT - HERTSE 1 T 6 (oI FHEqT Ta@id -Faraeid Raaal & qgq a¢ afweaan
FH Fr - SO 15213
9. AT e Bt Fer s e SeaeTs e qaadeor, TgaT=T S T FAT - 1S:6887, (AT V)7

T SATA, T FTAHTL STIAFTL
[T 111/4/3191/261(187)]

e g fafaas 9= % o0, AHTEr # A= gt 2-15015/30/2010 AT 1 #RTE, 2011 TR TR BT T ST wErdadt 78 ST SeATht 510

Terrterd o

(i) T. /. 4-15015/30/2011, qT¢1@ 7 5, 2013;

(ii) T, €. 91.15014/1/2011-frowu/mRuauausrs, aE 27 S, 2013;
(iii) T &. 5/15015/30/2012, AT 12 S[ATE, 2013;

(iv) T. &. 91.15025/262/13-f0/mRuauanars, e 5 fTEay, 2014;




(97T Il —ETE 4] YRd kT ST ¢ STATERIT 9

(V) U, . 1-83UH/A=TR Ie-efer [rhuauausrs-2012, qriE 17 w2a<t, 2015;

(vi) T. T, 4/15015/30/2011, aT8r@ 4 ¥red, 2015;

(vii) TE. 7. 91.15025/263/13-fru/mRuaUETTE, G 4 TE97, 2015;

(viii) T, &. 91.15025/264/13-fro/mRraTETETE, A 4 T9469T, 2015;

(ix) TF. 7. 7/15015/30/2012, aTr@ 13 4=, 2015;

(x) T #. f1.15025/208/2013-Fru/wRmETETE, ATE 13 T4, 2015;

(xi) T, &, 11.15025/261/2013-Fu/ThuauaUeTE, M 13 F947, 2015;

(xii) TH.H. 1-10(1)/FESE/madT (F8T U AT IITR)/THTHTEE-2013, A 11 ST9a<T, 2016;
(xiii) T, &. 3-16/fafre @rer/srtesE=aT (|rer J5F) TRuHuHUes-2014 e 3 7L, 2016;
(xiv) T. . 15-03/07%/ TRUAUAUAE/2014 T, 14 7 2016 ;

(xv) F. 3-14TF/ArielhneT (FIgrgfched)/ TRUAUTAUAE-2013, a¢E 13 1S 2016;

(xvi) FTE.1-12/779% /TH. F.(Fe, TLFF)/TF.TH.UH.T32.-2015, TEE 418 15, 2016;
(xvii) TF /09/ & 11.337 2014/gTHTATEw e/ airE 5 ffare 2016 =i

(xviii) BT & AT/ SuH/HT o/ aruaugers 2015-a@ 14 FfawEy 2016 |

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 10th October, 2016

F. N0.1-110(3)/SP (Biological Hazards)/FSSAI/2018:The following draft of certain regulations furthieramend the Food Safety and Standards (Food Reo8tendards
and Food Additives) Regulations, 2011, which thed-8afety and Standards Authority of India propdeesiake with the previous approval of the CerBalernment, in exercise of
the powers conferred by clause (e) of sub-secpmf( section 92 read with section 16 of the F8adety and Standards Act, 2006 (34 of 2006) isthepeiblished as required under
sub-section (1) of section 92 of the said Act fadioimation of all persons likely to be affectedriétey and notice is hereby given that the said degtlations will be taken into
consideration after the expiry of the period oftthdays from the date on which copies of the @dfiGazette in which this notification is publisha made available to the public.
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Objections or suggestions, if any, may be address#dte Chief Executive Officer, Food Authority, dgband Drug Administration Bhawan, Kotla Road, Neethi- 110002 or
sent on email aegulation@fssai.gov.in

Objections or suggestions, which may be receiveld mispect to the said draft regulations beforeettpiry of the period so specified will be consilbby the Food Authority.

Draft Regulations
1. Short title and commencement. {1) These regulations may be called the Food SafletlyStandards (Food Products Standards and Foditived) Amendment Regulations,

2016.

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

2. In the Food Safety and Standards (Food Predsigndards and Food Additives) Regulations, 200APPENDIX B, for TABLE 4, the following tablehall be substituted,
namely:-
Microbiological Standards of Fruits and Vegetablesand their Products
Table 4- Microbiological Standards for Fruits and Vegetables and their Products —Process Hygiene Crite

Sr. Product Description * Aerobic Plate Coun Yeast and Mold Coun Enterobacteriaceae
No.
Sampling Plan Limit (cfu) Sampling Plan Limit (cfu) Sampling Plan Limit (cfu)
n c m M n [ m M n [ m M
1. FresH NA
2. Cut or minimally processed and packed, 5 2 1x108/g 1x100/g 5 1 1x16/g 1x10%g 5 2 1x10%/g 1x10g
including juices
3. Fermented or pickled or acidified or with NA 5 1 1x10/g 1x10%/g 5 2 1x10%/g 1x1PBg
preservatives
4. Pasteurized Juicts 5 2 1x1@/ml 1x10/ml 5 1 1x16/ml 1x103/ml 5 0 Absent/ml
Carbonated Fruit beverades 5 1 50/ml 5x18ml 5 0 2/ml 5 0 Absent/ml
S. Frozen 5 2 1x10%g 5x10g 5 1 1x18/g 1x103%/g 5 2 1x10%/g 3x1F/g
6. Dehydrated or dried 5 1 4x10%g 1x1P/g 5 1 1x16/g 1x10%g 5 1 1x10%g 1x1%/g
7. Thermally processed (other than pasteurization 5 1 50/g 1x10%/g 5 1 50/g 1x10%/g 5 0 Absent/g
and less than 100°C)
8. Retort processéd 5 0 50/g NA 5 0 Absent/g
Test Method<® I1S: 5402/1SO:4833 IS: 5403 IS/ISO: 740z




Y
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Table 4A- Microbiological Standards for Fruits and Vegetables and their Products-Food Safety Criteria
Sr. Product Salmonella Listeria monocytogenes Sulphite Staphylococcus aureus E. Coli 0157 and Vero or Vibrio cholerae
No. | Description* Reducing Clostridia (SRC) (Coagulase +ve) Shiga toxin producingE
Coli
Sampling | Limit Sampling | Limit Sampling Limit Sampling | Limit Sampling | Limit Sampling | Limit
Plan (cfu) Plan (cfu) Plan (cfu) Plan (cfu) Plan (cfu) Plan (cfu)
n|c m M n c m M n c m M n c m n| c m M n c m M
1. FreshA NA NA NA NA NA NA
2. Cut or minimally 5 0 | Absent/25¢g 5 0 | Absent/25g NA NA | NA | NA | 5 1 1X10%g | 1x1Bg [ | O Absent/25 g 5 0| Absent/25g
processed and
packaged, including
juices
3. Fermented or pickled 5 0 Absent/25 g 5 0 | Absent/25¢g NA NA NA NA 5 1 10/g 1x102/g 5 0 Absent/25 g 5 0 Absent/25¢
or acidified or with
preservatives
4. Pasteurized Juicts 5 0 Absent/25 ml 5 0 | Absent/25 ml NA NA NA NA 5 0 Absent/ml 5 0 Absent/25 g 5 0 Absent/25¢
Carbonated fruit 5 0 Absent/25 ml 5 0| Absent/25 ml NA NA NA NA [s 0| bsent/ml 5 0 Absent/25 g 5 0 Absent/25
beverages
5. Frozen 5 0 | Absent/25¢g 5 0 | Absent/25g NA NA | NA | NA | 5 1 20/g x1%g |5 | O Absent/25 g 5 0| Absent/25g
6. Dehydrated or dried | 5 0 Absent/25 g 5 0 | Absent/25¢g NA NA NA NA 5 1 10/g 1x102/g 5 0 Absent/25 g 5 0 Absent/25¢
7. Thermally processed 5 0 Absent/25 g 5 0 | Absent/25¢g NA NA NA NA 5 0 Absent/g 5 0 Absent/25 g 5 0 Abs@g
(other than
pasteurization and
less than 100°C
8. Retort processéd 5 0 Absent/25 g 5 0 | Absent/25¢g 5 0 Absent/g 5 0 Absent/g 5 0 Absent/25 ¢ 5 0 Absent/25¢g
Test Method$ 1S: 5887 Part3 / 1ISO:6579 1S: 14988, Part 1/ 1SO ISO 15213 B7, Part 2 and IS 5887 part 8 (Se IS: 14397 1S:5887, (Part V)
11290-1 1)/ 1SO 6888-1 or 1S:5887 Part 8
(Sec2)/ISO 6888-2

NA-Not Applicable
"Definition

1. Freshmeans the whole fruits and vegetables that arefsest.

2. Cut or minimally processed and packaged includingyicesmeans fruits, vegetables including their produdtéctv are washed or sanitized or peeled or cut up an

packed.

3.  Fermented or pickled or acidified or with preservaivesmeans fruits, vegetables and including their presluwthich are preserved using living ferments likast,

bacterium, mold, enzyme or in brine to produceidaamtid or marinating and storing it in an acidusiain, usually vinegar (acetic acid).
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Pasteurized Juicesneans fruit and Vegetableices that are subjected to standard process of pasteurization to destroy or inactivate harmful organisms.
Carbonated fruit beveragesmeans any beverage or drink which is prepared frainjuice and water or carbonated water and dairtg sugar, dextrose, invert sugar
or liquid glucose either in single or in combinatiwhich may contain peel oil and fruit essencemdy also contain any other ingredients appropt@the products.
Frozen means fruits and vegetables including their prasjusiibjected to a freezing process and maintainedrmerature of -€.
Dehydrated or dried means fruits, vegetables including their productdctv are preserved by removing most of their waiamtent following an appropriate
dehydrating process.

8. Thermally processed (other than pasteurization andess than 100°C)means fruits, vegetables and including their préglprocessed by heat in an appropriate
manner before or after being sealed in a contaoe&s to prevent spoilage.

9.  Retort processedmeans fruits and vegetables including their prasititat are canned or flexible packaged, procespeetbrting at pressureof 1.1 kg/@h21°C) for
a minimum of 15 minutes.

For detailed product definition, refer to Food $ai& Standards (Food Product Standards & Food Adei) Regulations, 2011.

*The category “Fresh” shall be regulated in accardanith the Good Manufacturing Practices and Cddéand Hygiene Practicesnotified under Schedulé BSS (Licensing and
Registration of Food Businesses) Regulations, 2011.

3n case of fermentation process involving yeastthtbé respective standard for yeast and mould adogs not apply.

“Carbonated fruit beverages and pasteurized frigiégucan be excluded for testinglafteria, where the pH is below 4.4.

®The retort processed foods shall be tested aftesbition at 37°C for 10 days and at 55°C for 7 days

Stage where the Microbiological Standards shall afp:

The microbiological standards with respect to thedpcts categories specifiedTiable-4A (Process Hygiene Criteria) indicate the acceptébietioning of the production process.
These are not to be used as requirements for nedettee products in the market. These are indieationtamination values above which corrective astiare required in order to
maintain the hygiene of the process in complianitk f@od law. These shall be applicable at the efntie manufacturing process.

Action in case of unsatisfactory resutt

In case of non-compliance in respect of procggiene criteria specified imable- 4A, the FBO shall:
» check and improve process hygiene by implementatiguidelines in Schedule 4 of FSS (Licensing Redistration of Food Businesses) Regulations; and,

« Ensure that all food safety criteria as specifie@iable -4B are complied with before releasing the producthvédt in the market.

The Microbiological Standards ihable-4B (Food Safety Criteria) define the acceptabilityadbatch/lot and shall be met in respect of theycbfor releasing it in the market. These
shall be applicable to the products at the enti@itanufacturing process and the products in thigenduring their shelf- life.
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Sampling Plans and Guidelines

For Regulator: The sampling for different microbiological standsirspecified inTable-4A and 4B shall be ensured aseptically at manufacturingsuaitd/or at retail points, as
applicable, by a trained person with specializedwadge in the field of microbiology following gwtines in the Food Safety and Standards(Food Preditandards and Food
Additives) Regulations, 2011 and ISO:7(7atest versior). The samples shall be stored and transportedt@mperature below 5°C (but not frozen), exceptpheducts that are
recommended to be stored at room temperature byndrufacturer, to enable initiation of analysishivit24 hours of sampling. Preservatives shall reotatided to sample units
intended for microbiological examination. The dedinumber of sample units as per sampling plamgiv@&able-4A & 4B shall be taken from same batch/lot and shall benstted to
the notified laboratory. The testing in laboratshall be ensured as per reference test methods galew in reference test methods for regulatorpgl@nce. The final decision shall
be drawn based on results with no provision foesttg for microbiological parameters.

For FBO: Food Business Operator (FBO) shall perform tgsts appropriate as per the microbiological statglarinTable-4A & 4B to ensure validation and verification of
compliance with the microbiological requirementBQrshall decide themselves the necessary samplidgesting frequencies to ensure compliance wighsfiecified microbiological

requirements. FBO may use analytical methods dtien those described in reference test methods diedow for in-house testing only. However, thesethnds shall not be

applicable for regulatory compliance purpose.

Sampling Plan:
The terms n, ¢, m and M used in this standard tavéollowing meaning:

n = Number of units comprising a sample.

¢ = Maximum allowable number of units having midadbgical counts above m for 2- class sampling @lad between m and M for 3- class sampling plan.
m = Microbiological limit that separates unsatisfag from satisfactory in a 2- class sampling ptermcceptable from satisfactory in a 3-class samgplan.

M = Microbiological limit that separates unsatigfay from satisfactory in a 3-class sampling plan.

Interpretation of Results:

2-Class Sampling Plan (where n,c and m are specifig 3-Class Sampling Plan (where n,c,m and M are spified)
1. Satisfactory, if all the values observed amnm 1. Satisfactory, if all the values observed ana
2. Unsatisfactory, if one or more of the values obsé are >m or more 2. Acceptable, if a maximum of ¢ values are betweeanu M and the rest of the
than c values are >m values are observed s

3. Unsatisfactory, if one or more of the values obsdrare > M or more than |c
values are >m

Reference test methodsThe following test methods shall be applied asresfee methods.
®Reference test methodskatest version shall apply. In case where an IS€hatkadopted by the BIS is specified (e.g IS XXXI$D YYYY), latest version of the ISO method (o it
BIS equivalent, if available) shall apply.
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Sl. No. [Parameter Reference Test methods
1. IAerobic Plate Coul Microbiology of the food chai- Horizontal method for the enumeration of microorigars- Part 1: Colony count a0 °C by the pou
plate technique- IS 5402/ 1SO:4833.
2. Yeast and Mold Cou Method for Yeast and Mold Count of food stuffs amdmal fee- IS 5403
3. Enterobacteriaceae Microbiology - General guidance for the enumeratibinterobacteriaceae without resuscitation - MIRfdhnique and Colony-Count
Technique- I1S/ISO 7402.
4, Staphylococcus « Methods for detection of bacteria responsible fwodf poisoning: Part 2 Isolation, identification aedumeration ofStaphylococcus
aureus aureusandFaecal streptococci- IS 5887: Part 2.
* Methods for detection of bacteria responsible foodf poisoning Part 8 Horizontal method for enumemnabf Coagulase-Positive
Staphylococci/ $taphylococcus aureus and other species) Section 1: Technique usinglpeirker agar medium - IS 5887 (Part 8/Sec 1:
ISO 6888-1: 1999.
* Methods for detection of bacteria responsible foodf poisoning Part 8 Horizontal method for enumemnabf Coagulase-Positive
Staphylococci/ &aphylococcus aureus and other Species) Section 2: Technique usingitrpbdsma fibrinogen agar medium- IS 5887
(Part 8/Sec 2) / 1ISO 6888-2:
5. E. Coli 0157 and Vero or Methods for detection, isolation and identificatimfrpathogen i.€.coli in foods- IS :14397.
Shiga toxin producing
Coli
6. Salmonella * Methods for detection of bacteria responsible &mdf poisoning - Part 3: General guidance on metfadthe detection of &monella-
IS 5887: Part 3.
* Microbiology of food and animal feeding stuffs -okizontal method for the detection &l monella spp.- ISO6579.
7. Listeria monocytogenes Microbiology of the food chain - Horizontal methfit the detection and enumerationLagteria monocytogenes and othelListeria spp. -
8. Sulfite-Reducing Bacteria Microbiology of food aadimal feeding stuffs - Horizontal method for thimeration of sulfite-reducing bacteria growing end

anaerobic conditions- 1ISO 15213.

~
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Sl. No. [Parameter Reference Test methods

9. \Vibrio cholerae Isolation, identification and enumeration\4brio cholerae andVibrio parahaemolyticus- 1S:5887, (Part V).

PAWAN AGARWAL, Chief Executive Officer
[ADVT. lll/4/Exty./261 (187)]

Note. - The principal regulations were published in Gazette of India, Extraordinary, Part Ill, Sectibrvide notification number F. No. 2-15015/30/208@ted the 1st August,
2011 and subsequently amended vide notificationbarm

0] F.No. 4/15015/30/2011, dated the 7th June, 2013

(ii) F.No. P.15014/1/2011-PFA/FSSAI, dated the 2Jihe, 2013;

(iii) F.No. 5/15015/30/2012, dated the 12th July12;

(iv) F.No. P.15025/262/13-PA/FSSAI dated the Stle@eber, 2014;

(v) F. No.1-83F/Sci.Pan-Noti/FSSAI-2012 dated tAénhlFebruary, 2015;
(vi) F.No. 4/15015/30/2011, dated the 4th Auguéti®,

(vii) F.No P. 15025/263/13-PA/FSSAI, dated the Mthwvember, 2015;
(viii) F.No. P.15025/264/13-PA/FSSAI, dated the Mibvember, 2015;

(ix) F.No P.15025/261/2013-PA/FSSAI, dated the T8ttvember, 2015;
x) F.No. P.15025/208/2013-PA/FSSAI, dated the Naskiember, 2015;
(xi) F.No. 7/15015/30/2012, dated the 13th NovemBed5;

(xii) F.No.1-10(1)/Standards/SP(Fish and Fisheiesducts)/FSSAI- 2013, dated 11th January, 2016;

(xiii) No. 3-16/ Specified Foods/Notification(Foddiditive)/FSSAI- 2014 dated thé*3ay, 2016;
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(xiv)
(xvi)
(xvii)

(xviii)

F.No0.15-03/Enfl[ESSAI/2014, dated™dune, 2016. No. 3-14F/Notification (Nutraceutig@dsSSAI-2013, dated i“&]uly, 2016;
F.No. 1-12/Standards/SP (Sweets, ConfeetigfiFSSAI-2015, dated TEJuIy, 2016;
F.No. 0911 Reg/Harmonizt2014 dated & September 2016 and

Stds/CPLQ.CP/EM/FSSAI-2015 dated™ 8eptember 2016.
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