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T ST TTRETE FedTor Haray

(AT =Ty AT 3R AT rferT)

st

T2 feeety, 15 TavaT , 2016

W1, E. AEH/THTEE /ATEGEAT(01)/THRUHTHTAE-2016.—@Te AT 3T WS (W INE AF 3T
T ggarsT) fafeaw, 2011 F7 &7 Fered F3 & forw st JfA=Et #1 fetaieg sy, 5 awd e gear
Y AT TTTETHTOT T, Fora 1T ALHT o6 TF STAHIET F, @I AT 3T 19 AT =78, 2006 (2006 FT 34) F €127 16 Fit
STYTT (2) F AT T3 127 92 Ff ITURT (2) F T (F) TR T&T ARRAT T TART FId U a1 HT T6q19 &, 37 THT
AT T STAFT 6 for, o IHE T91ad g it 1T 8, 87 92 &1 ITLRT (1) H SATATTHE THAT =har
SITAT & ST I AT &1 A1t ¢ Fo 36 sy vt v 39 a7, S 39 aera & i, Sad 7 stteeEar
TRTIAT 6T SATAT &, STAAT HT 3T FHIT & AT 8, T fae 7 sraver £ FArrE F v fF=m G s |

ST T GATE, T3 S 21, &I FAITAF ATARIL, ATLAT G GLEAT 3T AT TTIAFHI0T, GTeT 37 sfofer
TTEA A, FHledT UE, 7% fZee(-110002 FT AT ST Fa:T 47 regulation@fssai.gov.in 9% # 6T ST 74T |

IF =g et F g9y #§ et =t & 3ov AffEe sate & garte % ffiae s s g7@mar W
AL GT GLAT S AT TTTErFR0 g1 o= fa st

ey fBftaw

1. Gfera AT ST YIS — (1) =7 AT 7 i 918 @1 a7 o7 77F (T I8 AT ST @re qgarsy)
gerrere fafaaw, 2016 8 1

(2) T TSI | T ATTH THTF AT a0 AT TG gl

2. GTE AT &Y 19 (|1 I 7S Ud Gray ggarsy) f@afaaw, 2011, (78t F vara 78 At [Afds #w=r @ )
ot 2.3 9, 3u-faffaw 2.3.44 % o, Aeferfed war srosm, ste-

5302 G1/2016 1)
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2.3.44 39 Sifoa:

1. T Ao |/ TET AT § S FT T 3 B 71U sifera (Oleaeuropaeal.) F Faat & fafsr freat &
ITH 39 ATAT BeAl F ZIaT & ofee IMaa &7 & T & JTE THERLT & [oIT AT STaT g S St e, [ i [zt &
ST, F&H ST, TATE, T[S % ATT FSAT & A1 FTHT o1 377 AT % A1 Fewe, Ivg, THeheor 6 ITIh 1T
Y 3T FAL H DA, TG, TR AT FAT AT a1 0T 2N

2. o« stfera § ag fFr9war g1 gt &

(F) THE FZATT HT L HILA F (10 ITAR AL ATHIAF e ger Tera, a1 FoaT Ia=r, f&aar B qefem
sirorfert it stfa s et &, a7 FReft = /e oF;

(@) FTT Ih AT ATST {<h TH
3. EEEEIIREEEILS
T AT T 9 T AT 63T ST HHAT & ST AT BeAT o6 Tl o6 G0 G2 (9T 2t g:-

(F) B AT~ Tl T Srafer & I THAT T T0 6, W7 FGFTH F2 F Tl 3T I |17 AT
F S,

(@) stifera 1 Tr afEde:- T avg & T8 T T 5 TR o AT TS ST 7 TG YT 8
() T - T a9 T gU R AT T AE H THA F T qHT TEA
4, a1 sitfera ¥y
sitfera =1 el sy & Hwarfaa frar smar 8, sraie; -

(F)  wTFfas Atfere:- g2 Ao, T agear siifera a1 Frr sttora B g a9 7 @1 1T & @t T 397 o7
T AT FHHveeTT AT STTAT €, Al &F o STHE T Hedhl o GIerd [0 STT0. ST9aT Tal, -
(CIRIEIRERAE LY
(3m) T FET T sfer;

(%) TrEfa et sfer,

(@ Sy=Ra sifee- g sifom, T aaeq stfera a7 w1 sitfora g e so=nfya B smar g, sraf-
(30) AT § I R T g e
(31) THE T H T TR0 T 7 GrRiae i,

(%) ST {0 e aAffer;
(&) 7w e

@@ i ar g@ st 2 sifem, T agaa sifera, e stfera S gos stesrarea & sa=me e
2 3TaT Tl AT § qird A1 9 79 H Ao starar iy A7 st W=t g 99610 gu,-

(=0 FAsifera = q@ g siifer,
(3m) TAstfora = g@ g wifera fSreer 1 95 =7 8;
(%) Fsifera =1 g@ e sffera;

(= AR % Frr st 1 T g ST 2Y sitfora A S sitfor qwe § qefera v F Hwer [ a5
TZT 8, HHveiee TohU U A7 781 0 70 Sii7 Sehies & AT SAehied & faAT a9 & g1 Siferd H7 a1
TEAT BT S SAHT 7 THAATT Fe2lS AT FTT 2T,

() o= e F At o= TR F Ao i SuRIE o arfatis et st arerw 7 dEme R smar €, S
I T TF “Afora” & FgaTu3 9 % 39 fafaaw 1.2 § {7 v @fHdern F 9@ 7 21, 97 39 I
F AT FT TIY & & FTIT [T
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5. &I

Atfera eforeT T & Sadsg 3T ST 96T €, ST -
(F) 9T ;- T qiZT T T T(2q sAitera, et s T e i fSa& [zt 1 qg1 [Hhrar 147 2,5

(@) | BT Sfora:- A9 et o U THRAT F ATEIH F [T TAT 21 R g7 W R A q5eAT H RS &
TRehTeT AT 2, ST e H ST AT T Tt & S IH S TR At T T4

(1) FE-he A SAfora F AT FeAt FT AR SATCHT AS-FF FHTE AT & ST ITF T3 T FHTeT AT ;5

(%) B TF st 7 atfora et et #1 A fmm S § o 39 arpfas s & g afveady a2
2T,

() smA-3er Afore:- ot AT T2 7 Atfora w1 &1 A § #vew A1 = F FreT Svav ;

(=) =rgarter sitfera-TTeelt 7<% Atfora  wet &1 =1 a7 Se-eie Frer 9 E;

(|) FE-®e SAfera:- ST Ik AT ST HE AT HF ATAFH I H H1ET AT 2,

(ST) sifora 3 Fie-gIe F& Y TRE- S fora 7 [T AT [T T FHF AT H F2l 21aT &5

(=) SiforT T FAA AT TGT FIE-FIE A= [T I7F Sitford F Bie-aie AR St #:r¢ {2 s 78 g g
ST TE=T % forT e gU AT " G947 @1 S

() T B R ¥ sifFore ey et & o T e 2 &,

(%) R SiferE:- Tt a6 Aford TF AT AT T I8 JH e AT =, =T, e, daSEEE, T,
tfera, AT A7 {19 F e, TRTET aTa AT @1 TRT I3 <6 H99;

(3) AT ST~ AT ZeT AT AT 22T ZoN et Ih A Tord FIH & {947 IT FIH I<h ST Tl U% TH g F O+
ST Tl ITATE HYOT JCATRT 0T AT § AT Bl &

(%) FaF I A Tere- TATLT AT [T a6 AT, AHATT T SAHT SAHT FIeT AT 2, FI9 I [T 2l 3724ET T8l
STET 9¥ TH 38 | o= ST aTel ITATE HY07 IcATRT %0l AT § T8 I &

6. SMELAF GLAAT ST UIEHT AT FITH:

(%) 9=

(31) "wres: Wz 3 # At wifem, St w7 2 # afvra 9 % Aqar IT=Ta ud Rearas fmar @ ar
E f= Ffoq T TH Heed TRt gt gahd 5, FAT (F) T (e T97);

(@) @1 FT THS;

() Ferea;

(1) Ao 1 9t A7 o= @rr Aeata ao o ARy 2.2 % e G g;

(3) ore= 37 qros Hi+ e 2.8 # ffafie o s

() FTE THA AT T T AT et T wgrerss vt F w9 § fer srar g
(=) AT S qEtera SET gfeat a1 37 e aTe ST o

(3m) TR AR (F) T TR O g = A 2, AT asft avnit g9 B e oaw (@)
# fafafEe BT 2

(@) A=A, T=g o el arnit IF 981 2R 3w 9% 4 # fAfds @=gar srasaswar 1 g 3|

() T & T ffvea sitferar ® gew Frarop 2ra g et ST s & forg grar 2, sats dfdes
T SFATAT 3 GHIT ()
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greett; 3T area & AiRE-taEs Rt

EEAREC RS RIET] AT FIeAH sTfera pH
FAITES Y AT HTAT
TTTa sfiferd (A7) 6.0 wfaera 43
IT=TR AT Sifer (WTR) 5.0 wfaera 4.3
T STATHA ST ITHida sfifera Stroady 4.3
FRsifera = @t sifora (9m) 8.0 wfaera et
AT ITAT o AT AFHRIIT G T 4T StroadT Stroadt
(@) ST FT ATHN AT ST AT I F FH Tl 24T, TATC-
GIESIEUEES ETRAT % Ft A1 A1 50.0 Fierera
NERIR A IE B CERS T 3 o1 AT FT 40.0 ThrerT
(3T) ITHTE T AT | =GN T AT AT ATG W AT ag ST | ITT 60 777 &1 90.0 & {FeF T A5l 9 9
I FSTT AT | T AT S
(%) e § 97T T HHar 200 HERE 97 A€ qrAr fr 74Er g e 5 @i G Sra a9 e 39 qwar #i
T T Foh ST IH T AT AT
7. SRS

et # = fafaemt % aifors = § e g T arfae g awa 1
8. U, FawT<h 9Ty X sraa:

ITITE @I AT AT AIAF (HF0F, AT 37 sraforg) AfA=w, 2011 F SIqamw g
9. Togdr.

(F) ITATE T TATLY ST FATAT @I AT 37T ATAF (T AT HT ATATIA 2 Toree o) ==+, 2011
FT STAEAT 4 § TEQq RemiAsent s @rer T ST A refitaaw, 2006 F 3UAHi F AefiT g9y g9 9
ST U fRertRaert & srETe T Srom

(@) ScaTe =4 fAfeat & aifee = #§ fAffae gew saehr srerst fi qfe Fam
10.  S&fen:
(F) ST FiT AFTORT F forw, @rer gaAT e 9ree (THRT 3fi Fafen) fafa=m, 2011 F yraem ) gim
(@) stfera Fi wrE o s it fafa §, wwrg wafa i et v & FEfea B s, s -
(i) -"atfora i WIS L (UEe 3T AR F Ar); av
(ii) - "stfor % Tee Y WS L " (TR AT AT F 9T)
() ATAT F AT AT THAT T F TEF (A7) FT Ao T =TT AT S0
1. wfoedw ik Rgwr vef

AT T AT T ATH e & @rer @guer vgfq a6t Fawamaen § Feita aqamw o 5
gfaee i fagwor vafy grf;

3. 3u-fafaaw 2.3.48 & we=t, e 3u-fafaaw 1 siaeantua frar soam, sraia-
“2.3.49 ST IRT TweA:
1. (F) AT (151 TR) T SgrReed /977 Ter T Tk WAl H SISl o ATl AT I g % a1 fordT ST




[« 11l —@ve 4] HRA h1 ASUA : STHIYRO 5

(@) Tg 9TF AT EAT AU fT THE FIARTH TaTe, T, qTg] T4 ¥ AR AT R qard 981 g
ElEL

(1) =g Fre GFHA, STfad a7 g i, FEer o, Fas (FE7 Regdl e Fae e Seaw) $i 7T, T
I<h TRTAT 3T AL o0l HITorh TS T & {h g1 AT 0

() =g Fterfea wTeet % 9T gHT AR U A7 -

#.9. (RIS SETY (T H)
1. THY F¥ 7T 20.0 ¥ srfersk 7Lt
2. FTATF TETT T2 (AT / 9TR) 5.0 ¥ s7far T8t
3. FA AEH AT/ AT (LCF LT IT) 6.0 & srfer AT
4. A THATLA HEH AT/ T (CF AT ) 1.0 ¥ STTeF Tl
5. FIFAEFT T T/ AT (CF AT T7) 9.0 & stfer 2t
6. THAT F AT 5.0 # sfar 7t
2. SRS

3ot 7 = fafaeet % afvfores '+ § e g O safae g asd )
3. EECEREE IR AR B EELE
ITITE @ AT AT AIAH (H50F, At i sty ) Bafa=w, 2011 F stqam g
4. =gl
(F) IR it T AT FATAT @I AT ST AT (|1 AT HT AATIT AT fortganeon) &=, 2011
#T AT 4 ¥ fafAtae fRemfadert i @rer qear o 7 afafaaw, 2006 F 3usst & refia a0y q97 9%
ST T fRerfAert o srETe T Srom
(@) ScaTE =4 FAfeawt & aifee = § e gew s srest it i Fam
5. EEIEUE
ITATE I AT o oI, @rer geear e /e (Tt o aate), e 2011 sragm @y gir
6. wiaes wa ey vaf:
AT G AT SAI¥ T AT 67 @rer faauer vgfa qat Faw § @RfEe sqam some % sfoes=
e g wEf g
2.3.50 FfA=
1. Fuie - et F & F FAAT, FaT AT AU FAT ST IR F7707 By (Artereasy) w74, B afFer w7 sifaar
T & T 2
® () o wiert T strm € & aga sl #1 FEtea T s awar 8
(i) ot @rea, gEt, AFST F FHE, AT TETE I5F, ST F GHA A9 g Arfeu oY e
T AT UF F AT o 2 g 2, 7 S T Fars vt A Aqdrs F oA 7 ATGF Al
BT 2l
(i) =g e T TR, FEEE, e, S g AT ARSI Aol gt ATy Y weft s
FF T THAT & T g AT
(iv) STITE FT FE ITATT A2t 6T 147 21 o Feor et afvform |/ a1 woa F By s
e T ATRIAT § qad 7 g1 o6l

@) () e aAMATH AT g BT F WO, Te- Fe T &7 ST T &1 TFGAFT H1eT AT TIST T47T 2l
(i) == Firz gy GwiAd, THEEE, e, 3w gE a1 AtwdeTese T8l gt ATfeu o weft siw
FdF % THATT & Th T A0
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(iii) AT FT FI ITATT T2l 6t 74T 21 e Fw1eor 3wy afafer a3 a7 werEw F G o
T T THIAT § IREdd 7 g1 Jehl

m (@

AT FOT AT T BT F TATT FET ATRY /AT Fel AT HT HIGE TTATH HT T
FIAT AR

(i) T2 9TF T =g Bl 3T AAAT FT FAaL ATH(AH g7 AT Tg TITH JTAT H TG gAT
TR i 1.25 FHHY AT aTer TI=T F AT ST 7o)

(iii) 72 IeaTE SU=TE AT AE M1 AT ek wewae T sHd Ao AT 47 weraw o B
AT HeH il GTAAT § IOFd T g1 Tohl

() T IS WEM I, AATSA T FA12 7 2, AT THA T A8 921 7 Ferr g1 7g Feterfara qrehi

AT EIAT AT
#.% | e SR
afaar it wieat el afqar =T ot
1. TH FT % (rTeraH) 30.0 30.0 20.0
2, Ffferm amRft &1 % (3fem) 2.0 2.0 2.0
(FZTTw)
FeT TE T % ([ ST ) 5.0 5.0 5.0
T TLATNT T FT % (TF 1.0 1.0 1.0
AT T2 (ATErFan)
5. T TEY AFele FAS H | TEL AlFAC FeqS F | gL ATl Feds 7
KIERu T 4T AT T
2. QT AT
SR 7 = fafaewi % aifee F § Mfde g T saae g 996d |
3. EECERELINR R R CRLH
TH 9T H AT AT 3T T AT ST ATH (HGUF, AT 2 arere) @f=as, 2011 F g8 2
4. [CIC RS R NIH
IeATE AT TATLY T HATAT @I GLAT T AT (G AT AT ATATIA e Trorrgareor ) f&fa=s, 2011 #ir
FHAT 4 § T (et sfiT @rer g2aT oY 71 Afaaaw, 2006 F Iuaei & FefT q97 97 9 A
u fremagert & srqame T o)
ITITE GT AT 3T 919 (|1 A8 JIF 7 @rer dgared) fAfem, 2011 % e @ & ye=qa g&9
SEshrT e i Y Fwm
5. AT
T AT 37T ATAF (TR ST safenm), AH=w 2011 F FGER 39 A19F  Tefiq IcAE T Aqe i gl
6. EEE LR PAR R
AT T AT ST T TTIFIT T @1 fagoor qgfa deedt e § Feifa sam gri |
2.3.51 TIRAw gy

1.

Juid- FTRTS & ITE T TH TR F T 647 AT S =

(F) JIF AT 6T @A 7=, A, FEfed, AR @9 F USETH (FAd) (FIFT ZFTHT TA.) F AR AT
AT FOT FT ITART AT IHFT ACFHTEA, STt aAferanier fheey o S A wrzaw s srafarg 9nr v gre a1

STAT E;

(@) HI TF qIAT % AT AT T FOT FT SR, IT
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qRA T TSI ¢ STATYR 7

2.

() d T a3 |y g e fted fAstfera ariaer woerensd w1 fBer; ar
(¥1) STk | & Tt 67 FATST
() TR #7 g9, =9 I7aTE At FAorwar Taat e Tr,57e 37 Ty gRI T8 T & 3T ATeAw | TEHER
T STTaT €, o Teor 36 o9 Hier O Seme ® @ Sy, a1 St @ gie 7 AHATH i A7 T
THT- (F) T SUTE T T8 o TRl T TR F T ST 7Rl & —
(i) T ATRAT - TT ATRAA 3o Heg [FISIE ATHIA & F& o (79 TG AN & AT ATRIA 5 g H a7
ek UTH 36T ST 9haT 2|

(ii) TS g&- ATAT g9 FAmeie i Fefad o At afga o= a7 9+t § FERa aiae greerd
(FT) FT TAA THE B

(@) =g 37T Ao aeet F aqEq g[T AT u: -

sriverret
F.4. fafereard Tl ATRA 31 SUSEEC]
1. TH FT % (ATY/ATY) (ATTFTH) 93.4 87.3
2. FA ST & % (W / ATT) 6.6-12.6 12.7-25.3
3. B TE1-a9T & % (AT / 912) (FLATH) 1.6 2.7
4. THT T % (AT / ATX) (FIATH) 5.0 10.0
5. pH (FLAaH) 59 5.9

(3T) ITATE AT ATEGE AT F IT=T Z1 & AT SATET AT, T T ST qTT T ATAT AT 90% v/v F ST 1 7
AT 3 T T e AaT 2008 e 9% A Ot i AT § S O a9 F e # 9T gEas gl

3.

EIERIEE N

3aTe # =4 At & afifae F § ffde g a9 satae 2 996 2|

e, fawT=F el ¥ srae:

TH HIAH | ST AT IcATR @1l LT ST JI9a (S50, ey 37 saferg) fafam,
el ¥ =adT.

ITITE T TAT T HATAT @ GLeAT 3T WA (FT2 AT & AGATI e Tertgareor ) &=, 2011 #F
FIHAT 4 H T (RemEert i @rer e 7 /7 Atataaw, 2006 F IuGLr % T qHT THT T AN
U fRemfaaert AT AT SO 3eIT8 @Ter qReAT ST A9 (W1 S8 "I o arer ggarsy) fafaam,
2011 % ffere ‘@ H TEqq G& Saahid STUETs i I Hm|

KEISLF

QT AT 37T ATAF (THT ST srafenT), BFfA=w 2011 F d98R =9 79T % 9 g 9T Fae 91 gl
IEERRRPAE

AT @1 AT AT ATHF TITEH0r if @rer @ wor aafa qaet Hawmeet § Fgifia sqam gri |

2011 % ST g

2.3.52 arfEsr fiw

1.

FUiN- AT HH UF TET Ioq1 2 o e fafer & e o stmam &:-

(F) I qWT AT =AY 7T, A1, Gafeq, RIS F USAH (FAd) (FIHG FHTETUA.) F FWr Ar
TTSAT FOT FT ITANT AT ITHT (v, gt aferawter fheex Fu S99 F12a7 Siw sferg 9 &1 g
7T Bl

(CIRIERIPRIGIERICEIIREEIC R VIR G R IEC IRl
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() d T qt F vy g et Ao ariaer woerensd w1 e ar
(¥1) STk | & Tt 61 FATST

() AT B 7 e T, €T ST g Iearat FF oAt g g1 T8 AT % T ATeAw | TEHEhA HAT v
TRAT &, THE Tl T TH HieT O e & TG ST, a1k SHehl G0 gie & LhaTH T ST 791

2. TH- (F) TH IS &I T8 o PRt U Th1e | 76T ST TaT 22 —

(1) ATREe Pw-arie frm arfae 1o a1 e GE o arer e weli F 9% TS (FHe) 7 e
AT THAA 7 2

(3m) ATt i wre- ARt i wrew 8 ST 3 Arfeaer iy 3 srifors o e 6 9T I g 2

(@) 7§ SeuTE (Hefered /e % ST g1 e -

#.9. fafarsamd ERL 10y

TR i ATRIS I q=
1. TH FT % (AT/ATX) (ATTFTH) 74.6 62.6
2. FA B FT % (T / 9TX) 254-37.3 A" 37.4
3. T TEI-a9T & % (AT / A1) (FIATH) 5.4 8.4
4. THT T % (AT / AIR) (FATH) 20.0 29.0
5. pH (FL7H) 59 59

(3T) ITATE T ATIEE AT I &7 | 9 ST AR, 37T ag e H I 307 7737 &1 90.0 Fiererd 7 7 €
T | AT F T AT &7F7aT 200 HERE T AT TIAT 60 717 © 5 T T8 F e | qEhe e o o s

3.

4.

5.

EIERIEE R
3eqre 7 =4 fafast % afifore w & s g g safde g aw €
U, A X Frafare:
TH WA § S Aol STTE GTeT {ReAT i q1eh (Hgua, ey siv sraferg ) fafaem, 2011 % sram g
g Ta=gdT.

(F) ITATE FT TATE T HATAT @I AT ST AT (T SATIE FT ATATIA A2 Thorfganeor ) &=, 2011 #ir
ATIAT 4 H Toqq fRemtaaent oY @rer g2 ofiT " A==, 2006 F 3uasi & T a9 T8/ 9% T UH
Femfaent  srETe o srom

() ITUTE @I AT T AT (G ITE AIAF ST @rer dgarsy) s, 2011 F affoe = § &7 v gea
Srashr e i g Fam

6. Aafn:

7.

G LAT 37T ATAF (THST ST i), AfF=m 2011 F dqa =80 AT F efiq I7TE 9% Aat o 1 il
EERRRr-ATE
AT @T=T GREAT AT AT TITEheor &t @rer farawor uafa gt o & fRgifa sgam g

2.3.53 g@ AT

1. qUIN - (F) T@ GATHT F ATHAT & SRAFFTFT FA71F7 A7 AY fafsrs Freat arer T 938 & T ®A1 § 9T g
FTAT IR B (F7E ACHIAFTFTTA.) T TH T § ETHL AT Asiet 19020r #hf 317 et  Areas & seeor fFam
STAT Bl

(@) =9 IcqTE § forem & 47 Y FATrear sfiv ST & YT 37 ST o FE1g Sl T <6 (F9r9dT gl AT Ul

(1) T ITATE FE - HHIS I<h Al g1 ATQY ST STEAT FFeq(d ATl TG, Fe el FAL AT 77 ATreTF Tared
T 72 g1 =R




[« 11l —@ve 4] HRA h1 ASUA : STHIYRO 9

2. WHIL- (F) TH 3UTE &l =40 | TRl TF T & @1 ST J6dl 8 —
(i) =T, =TT TR
(ii) AT, FWTETT
(iii) sTEr
(iv) T - T avg & w gart & a7 & fErwar, saataa aree, s oiT "/rers i a|a v wi
BIEF
(@) 7 At o g =rfe-
.9, IEITEC Y T
1. THY T 9T FT % (WT/ATY) (STFErRa)
&) T AT S gEiea wae & forg sa=e T e 20.0
AT 2T
@) T GATHT TSIt T 6hd gaTs & 3Ta har @ enl | 25.0
2. TR § wAAT (i), (i@ e (i)

F) TAT AT % (ATY/ATY) (Aferaw) 10.0

q) G FAT FT % (FT/ATY) (ATTFaw) 10.0 F 15.0

) F-He FAT T % (ATLY/TR) (ATerhae) 10.0 wiaera & srfer
T) T gET @OT AT TR Bl w7 % (/) 5.0 TR BT AR
(srfersa) (WTT/HTT)

) FHAT TH Al HT % (WT/ATY) (AfErawam) 1.0

) ATTH FeAl T % (TL/AT) (rferray) 10.0

() IRATTE (S q ST §st § sufea 7 g1)

(i) TS B - TH Fel et gersht =9 Fo § @¥0a a7 geaa® g1 T &1 5 g e eame, ed a5
forefr2 et 1 fRyerT @eTa &1 T A

(ii) E-HE B~ UH Fe ST AT TR & TISA F FHTLOT AT 7 Ti THAT & HT0T @IS 21 T 2T
(iii)  AITAE - U F FSTH AT T T FT AT 21T @ AT (ST #a12 @eT 21 9T &l
(iv) e G @ 0 T G- UH T (ST el G THATT TgaraT T47 21 3T S Jq Hie, TadT a7 777
e T 2
(V) TRIIETE ®dl- UH el SIH T78 &7 § F 28 0% &9 [«@rs <daT gl
(vi) e - ot = et s faeft |t & /9 gu e
3. @ AN
IaaTe ¥ =4 fafaewt & aiifie F | [fde g e satae g 996 2|
4. €gue, AT TaTe ST sEe:
TH WA § S Aol STTE GTeT {REAT i< qTeh (Hgua, ey siv sraferg ) f&faem, 2011 % sram g
5. 9T ©E=5dl:

(F) ITATE T TAT T FATAT @I AT ST ATHH (T ATIE T AGATIA e Thortganeon ) &fw=w, 2011 #i
ATAT 4 H Toqq fRemtaaent oY @rer g2 oY " A1+, 2006 F 3t & Tefia a9 T8/ 9% T UH
fEerfA=ent # srETe R s
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(@) IS |T FLAT 3T TS (QTA I ATFF ST @rex dgared) faftaaw, 2011 F qiifore @ # weqa 99
Srashr e i 7 Fom

6. <&t
G AT 3T ATH (TR i watenT), B e 2011 % 6T =0 719 & atefiT 3T 9% e a9 g’ TH6
A Th, ITITE 9T ITATE AT S1eAT o ATH T ofae T R
7. Rgworaghn:
WA @I AT ST ATAF TTEH07 61 @rer [ uor agfa qadt Fawmae § Maiha saqam gt
2.3.54 FIHl weAl
1. U - (F) FIHT AT F AT & [FFTF7A7 F177 T80 T2 F 3+d &7 § Biee Y G& g0 qrgd il
(@) T2 3T IRTETE Hierdt a1 Rt sramare a1 foReft gte a7 game =i et s st & |7 Wt 980 a9
AT
() = ZE T wher, wHe i e ghs T A TR a7 3o A g g AR
() T IoITe HEfrtad aTeh & T geT ATeu: -

#.9. fafsrsag ERL] ey
1. T FT % (AFrFaw) 75
2. At <6 Rl A &/ % (ATAFHTH) 4
3. AT Eiert FT /AT 7 % (ATaFaH) 8
4, #Fe grar afaued |, 7 % (rfawaw) 2
5. AT ST FTAA BiordT T H. FT % (ATerHan) 4
6. TFHAT Fcds, FHIveS Bl F Hi g AT % 20
(FLTH)
7. 100 et &1 AT (FATH ITH H) 90
(%) wisTTd:

() e 7 W 3 BET S At ST At £ S W ey w i s 3
(i) T Wit 3 W 2re & R B FT STHT AT A1 A S e frs e E

(i) e g gae- ¥ 7 werat attafera gt €, Rt safie amr & fie fww & a7 g9 € 71 s 'aa
wferat grdt €, 57 9% gHeT S F Feer F erfawed g1 A 2 o femrs A )

(iv)  sipRa wiedi- § 3 wemt Gt Sidl & SH 88 graT &, Fel aidl & a7 &9 & FFL0T 6 HI e
STT B

(v) Efeq wicEi- & afa 37 wiemt § gar g S ds= qq7 qqar grar @ S ST F: Fwredr
HAA TE 2T 2l

(vi)  EEI-BE Bier- 7 o7ef I Ffert & grar & ST srer S I3 gt gl

(vii)  THEI- T AT AT & SITT ST ATt et T o Fra< AT I9H FF 21T 2

(viiiy  TRETR T WTT- e % ATELIT FHT ART FAA I<F Tl gral gl

(ix)  ITTRIR BferEi- T wiert ey ey a1 Tare v F a91 gra7 2 A7 S g g1 Tgu % FE0 g 2

2. 9T T
3aare ¥ =9 fafaeet & aftfors = & fAfde g a9 siafde g a9 2
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3. dqu®, FAT<F qard i sad:
TH HIHE H A AT 3T FTe AT Y 7 (S50, e & s@aferg ) Ffq=w, 2011 % sqame g
4. T&==dm

(F) ITITE T FATLY ST HATAT @I FLAT ST AT (GTH FLATE AT AGATIA A2 Trtganeon) =fa=m, 2011
T ATLAT 4 | T TRt s @rer AT Y 9 tefitaaw, 2006 F IUSHT F FfT aH qHA W
ST T fRenfAert o srETe T strom

(@) ST @I AT &liT {IGF (T IS qIF 2 Grer dgarsd) fafaaw, 2011 F aiifars =@ & wyeqa g&9
ST ST T I F

5. wafe

G AT 37T ATAF (TR ST Srafenm), A= 2011 F dqa =8 AT F efiq I7TT 9 Aat 91 il
6. e i forgwor vgf :

AT @I GREAT AT AT T % @ (g uor agfa qadt Mt § Faiia e

2.3.55 SALHIEH AT JeAqd AT AT

1. qui — (F) “STFTHSH ‘AT “FedAdeq” AT ‘U F STIUT 3T T27 T AT & S AHT ITH (377 F27 UA.) &
et 21
(@) TE IUTE g@T, TR, T T2 & T, 9T, 916d, T a8 d THHAT TN SH FHAA F FF FHGAT AT
il

() =EH srfafes 1 Wt 981 e AU 7 Fite FHA, SEq a7 gq Hie, Fhal @wd, Fas (Fa1 Ragd o
FALA AT TAAT) T TAG, T JF TTAT 37T AL T Kol Tead T <6 Al g [T AT

() THH IS TSI AT <6 I AT T AT T T&g Al 2l ATl T8 FHferiad 7196t % =T grm
AT -

.9, fafarsardg ERE 1y
1. T T % (Ferram) 7.0
TNTET/FE-FE 7 T % (A1) (ATeHAH) 5.0
AT 72 & % (ATaUed 9 § & 7, qgTF ¢ A7
ST 7 FTer g 8 A1 5 v, fie zenfy e 5.0
BT & (91Y) (arfare)
2. 9Ty T

3eqre 7 =4 fafast % afifore w & s g g safde g aw €
3. °quw, fAwrh =Ty S sad:
TH WA § S ATl ITTE GTF qReAT 37 qTh (Hgua, ey siv sraferg ) f&faem, 2011 F sam g
4. 9T EF=qt:

(F) ITATE AT TATLY 37T HATAT @I AT 37T AIAF (QT SATATE FT ATATIA 37 Thrfparor ) f&faa, 2011
FT AqgHAT 4 § wEqa fRarfHEen s @rer grar T g qehiawm, 2006 F IS F AT q9T THA G AL
U fRemfagent & ST ET BT SO S8 @1 qLaT $fiT 719 (T 3cITE /9 Y @rer ggars9) fafa,
2011 F 9ffers ‘@ ® Teqa g&d STahiT TueArsh H I Fm|

(=) affers ‘@ # f&7r U gewsht & forw g gem
5. SfST TF AafenT:
G GLAT 37T ATHF (TR ST afenm), AfH=w 2011 % AT 36 AF T 31T T Aa A gl
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6. g gaf:
AT @I AT AT ATAF TTTEHT0r f @rer e wor uafa qaet Hawmedt § faiia sgamw g
4. Bty 2.9 % 37 fAffawT 2.9.4 ¥ -
(1) @< 1 “THAwT (ITA=IAT) A, 6L (Vi) F a1 Aoferfad v siq: s a1 ST, sraid-
“(vii) FHTA FTHAT (CF MY IT) T 6 AATE 0.3% F AT Al
(1) &= 2 “THaw (ITA=T) T, 9% (iv) F 912 i #iv s s BT som, st
“ (v) THTRA AT (5% ATEMT 9%) 9 F A9 0.3% & FfarT T87i1”
5. 3u-fafaaw 2.9.30 & wemrq, e Su-fafams v siq: wuarfoa fBram sosm, stq:-
“2.9.31 T ST 9TEdT & forg 7T
1. U (F) TS AT ITEaT F forT wHTeT SHA g $f7 w=TE A a@rar 2

(@) THF ST T ATARET AT BT THAT § SAETh TETA, HATAL 3 TS LeTT T 37, T0F 32 396 Ao
T FfesTaT A7 39 ITATE/ AF, G ANT T[4, G (A1) T IqF I, gregrarsse e T / AT 3%
ITITE, TTeET ST HEedl, @I AR FAET T 3T AT S7T/AT I IR, AT 32 o777 7 T 3ea1%, 39 3w
Z F T IeITE, T /AT T Fzream

(1) Feforfaa awRET 3T AWH F I97dT 2, Niee @rer GRaT 3T AT (AT ScA18 3 Jg4159) & TefiT
Fratia fAfFem, 2011 F sae Matha B T )

(%) 7 IcATE fAwferterd A9t & =T g ATRU: -

#.9. gy ArTIIFAT
1. * THT &7 % (9TT) (Aferawaw) 10.0
2. 9 TLATT T AT NS THHTA % ([5F AT X)) (ATerHaw) 2.0

*HIFHT Tl T AN A51 21AT & T4 SHTEY, T3, AgqH, THe AT &7 U2, HATAT TSo0/qTEdT & |19 ST § T
ERIE eI

2. T A

3aTe # =4 At & afifae F § ffde g a9 datae 2 996 2|

3. gy, AT qeTf S} srad:

TH HIAH | ST AT IcATE T LT ST /e (50, Sy i srafere ) f&f=aw, 2011 F qam g
4. ETE=ydm

(F) ITAE HT TATET ST HATAT @I GLAT AT TS (FTA AT FT ATATIA e dhorganenr ) &=, 2011 &
FIHAT 4 | Teqa fReaneen s @rer qear Y 9 qefif=aH, 2006 F IuSdr F e 6T gHA U qHT vH
fremfAer F srET BT ST

(T) ITITE QT AT AT AAF (QT IATE A9 < @rer qgarsy) fafaam, 2011 F afifore @ § weqa ge9 ST
ST AT I F

5. qafenT:
QT AT 37T ATAF (THT ST sratenT), @FfA=m 2011 F d8R =6 79T % 9 IIg 9T Fae 91 g
6. wiaesw wa fagwor ugfa :
AT @1 GREAT ST ATAF TR0 if @rer e oor agfa sadt Hawmeet § Mgt sagame 2 |
TAT SAATA, Y& FIATAT TR
[fa=tTaa-111 /4/37ET./304]
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feoquy ; g fAfF=w wa & 9O, ST, 9-3, @< 4 H ATEHEAr et 3% w.H.2-15015/30/2010, aTE 1
STEAH, 2011 ZTT TRTTAT 360 70 o 3T Taraq Miearad stege=aT §. g g9res B T

(i) ®T.H. 4/15015/30/2011, 9@ 7 S, 2013;

(i) ®TH. 91./15014/1/2011-FHU/THTHTHTATE, AT 27 I, 2013;

(iii) FT.%. 5/15015/30/2012, 1@ 12 S[eTE, 2013;

(iv) .. ¥1.15025/262/2013-fro/mwuauauars, ari 5 faway, 2014;

(V) T.H. 1-83uw/UHH S fUuA-afere/ThuauausTs-2012, aa 17 ®7a<d, 2015;

(vi) ®T.H. 4/15015/30/2011, aT8E 4 ¥red, 2015;

(vil) 1.5, ft. 15025/263/13-f0/THTaUETE, AW 4 FaFEY, 2015;

(viii) ®T.8.9T1°15025/264/13-F10/THRUHTAUATE, ATEE 4 9847, 2015;

(ix) ®T.5.7/15015/30/2012, aT<ra 13 Fawa¥, 2015;

(x) ®1.8.11.15025/208/2013-H10/THTATHTETE, @ 13 T+, 2015;

(xi) T.H.1T.15025/261/2013-H10/TRUHTHTSAE, @ 13 TaFT, 2015;

(xii) TT.H.1-10(1)/Fevegw/madt(fherts fRaist Sredeq)/TRuauauss-2013, e 11 S=a<t , 2016;
(xiii) . 3-16/FfTE20 @/ ferg=mT (@ wgasT)/TrErauauare-2014, aiE 3 7%, 2016;
(xiv) WT. &. 15-03/SUAUH/THUHTATAE-2014, TG 14 5, 2016;

(xv) T, 7. 3-14TH/ATATAAT (FISTReaFed)/[TRIHUHUAE-2013, T 13 [T, 2016;
(xvi) 1.8 1-12/919% /0H. 9. (7, TFLFHF)/TF.0H.TH.0.375.-2015, JErE 15 a1, 2016
(xvii) ®T.H. 1-120(1)/ATH/ R va/aRuauauars-2015, I 23 3FTEd, 2016,

(xviii) TF.. 11/09/7T. /2T ATZS=/2014, qT¢E 5 fd=<, 2016;

(xix) 1. "/ o /L ua/rRuaTauaTE-2015, aE 14 fadaz, 2016;

(xx) BT.5.11/12/F /57 /o 0. w03 .-2016, a8 10 e, 2016;

(xxi) T &, 1-110(2)/Tadt (ST @) /[THTaTauars/2010, ari@ 10 w7, 2016 AT
(Xxii) T, &ATTH/TH (ST Tad T)/f2re(2)/TRuauauans-2016, aie 25 Fga?, 2016

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 15th November, 2016

F. No. Stds/F&VP/Notification(01)/FSSAI-2016.—Fhe following draft of certain regulations furtheramend
the Food Safety and Standards (Food Products Stsead Food Additives) Regulations, 2011, which Flood Safety
and Standards Authority of India, with previous @@l of the Central Government, proposes to makexercise of
the powers conferred by clause (e) of sub-sec&prof section 92 read with sub-section (2) of mectl6 of the Food
Safety and Standards Act, 2006 (34 of 2006), isltwepublished as required under sub-section (Eeofion 92 of the
said Act, for the information of all persons likely be affected thereby, and notice is hereby giten the said draft
regulations will be taken into consideration attex expiry of the period of thirty days from theelan which copies of
the Official Gazette containing this notificatienpublished are made available to the public;

Objections or suggestions, if any, may be addressdite Chief Executive Officer, Food Safety andrfards
Authority of India, Food and Drug Administration 8kan, Kotla Road, New Delhi-110002 or sent on enraail
requlation@fssai.gov.in;

Obijections or suggestions which may be received vaspect to the said draft regulations beforeetigry of
period so specified shall be considered by the FRafdty and Standards Authority of India.
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Draft Regulations

1. Short title and commencement.—{1) These regulations may be called the Food Safety Standards (Food
Products Standards and Food Additives) AmendmeguRgons, 2016.

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

2. In the Food Safety and Standards (Food Prodsiziadards and Food Additives) Regulations, 201te{hafter
referred to as the said regulations), in regulat2o®, for sub-regulation 2.3.44, the following dhlaé¢ substituted,
namely:-

‘2.3.44TABLE OLIVES:

1. “Table Olives” means the product prepared fromnsbéresh fruits of varieties of the cultivated @ivree
(Oleaeuropaeal..) having reached proper maturity for processing whalsgpe, flesh-to-stone ratio, fine flesh, taste,
firmness and ease of detachment from the stoneg rtfadm suitable for processing and have charatitedslour,
flavour, odour and texture of the fruits.

2. Table olives may be -

(a) treated to remove its bitterness and preservedabyral fermentation, or by heat treatment, withvaghout
the addition of permitted preservatives, or by ather means;

(b) packed with or without brine.
3. Types of table olives:

Table olives may be classified in the following égpdepending on the degree of ripeness of the fraih,
namely:-

(a) green olives- fruits harvested during the ripening periodoptio colour development and when they
reached to their normal size;

(b) olives turning colour:- fruits harvested before the stage of completengps is attained, at colour
change;

(c) black olives:-fruits harvested when fully ripe or slightly beddiull ripeness is reached.
4.  Types of Processed Olives:
Olives shall be processed in the following mannamely:-

(@) natural olives:- green olives, olives turning colour or black oliveleced directly in brine where they
undergo complete or partial fermentation, whethresgrved or not by the addition of permitted agidi
agents, namely:-

(A) natural green olives;
(B) natural olives turning colour;
(C) natural black olives;

(b) treated olives:-green olives, olives turning colour or black oliveat have undergone alkaline treatment,
namely:-

(A) treated green olives in brine;

(B) treated olives turning colour in brine;
(C) treated black olives;

(D) green ripe olives;

(c) dehydrated or shrivelled olives:-green olives, olives turning colour or black olivbat have undergone
or not undergone mild alkaline treatment, presetinebrine or dehydrated in dry salt or by heatimgog
other technological process, namely:-

(A) dehydrated or shrivelled green olives;
(B) dehydrated or shrivelled olives turning colour;
(C) dehydrated or shrivelled black olives;

(d) olives darkened by oxidation:-green olives or olives turning colour preservedbiime, fermented or not,
and darkened by oxidation with or without alkalmedium and shall be of uniform brown to black cojou

(e) other types of olives:elives prepared by means distinct from or in additio above, shall retain the name
“olive” as long as the fruit is in accordance wille specification provided in regulationl1.2, btie hame
for such type shall be clearly indicated.
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5.

6.

Styles:

(@)
(b)

(©
(d)

(e)

®
(9)
(h)
(i)

0
(k)
0
(m)

Olives may be offered in the following stylesmely:-

whole olives:-olives, with or without their stem, which have naluishape and from which the stone (pit) has
not been removed;

cracked olives:-whole olives undergone a process whereby the flesipened without breaking the stone
(pit), which remains whole and intact inside thitfr

split olives:-whole olives that are split lengthwise by cuttintpithe skin and part of the flesh;

stoned (pitted) olives:-olives from which the stone (pit) has been remosad which retain their natural
shape;

halved olives:-stoned (pitted) or stuffed olives sliced into twarts, perpendicularly to the longitudinal axis
of the fruit;

quartered olives:-stoned (pitted) olives split into four parts, pergieularly to the major axis of the fruit;
divided olives:-stoned (pitted) olives cut lengthwise into morentfaur parts;
sliced olives:-stoned (pitted) or stuffed olives sliced into segtef uniform thickness;

chopped or minced olives:-small pieces of stoned (pitted) olives of no deéirshape and devoid (no more
than 5 per 100 of such units by weight) of ideabfe stem insertion units as well as of slice fragts;

broken olives:- olives broken while being stoned (pitted) or stdffghich may contain pieces of stuffing
material;

stuffed olives:- stoned (pitted) olives stuffed either with one oorensuitable products including pimiento,
onion, almond, celery, anchovy, olive, orange ardae peel, hazelnut or capers with edible pastes;

salad olives:-whole broken or broken-and-stoned (pitted) olivéth wr without capers, plus stuffing material,
where the olives are the most numerous comparddthgt entire product marketed in this style;

olives with capers:-whole, or stoned (pitted) olives, usually smallsime, with capers and with or without
stuffing, where the olives are the most numerouspzared with the entire product marketed in thitesty

Essential composition and quality factors:

(a) Composition:

(i) Ingredients:- Olives as specified irclause 3, which are treated and packed in the mapeeified in
clause 2, may contain the following permitted inttie@ts, namely:-

(A) water (potable);

(B) edible salts;

(C) vinegar;

(D) olive oil or other edible vegetable oils asdfied in regulation 2.2;

(E) honey and nutritive sugars as specified gulation 2.8;

(F) any single or combination of edible materia¢disis an accompaniment or stuffing;
(G) spices and aromatic herbs or natural extraeteof;

(ii) Packing brines.-(A) Packing brines is the solution of salts dissdlin potable water, with or without
addition of some or all the ingredients specifie@ntry (i).

(B) Brine shall be clean, free from foreign matterd shall comply with the hygiene requirements as
specified in clause 9.

(C) Fermented olives held in packing medium maytaion micro-organisms used for fermentation,
including lactic acid bacteria and yeasts.

Table: Physico-chemical characteristics of the padgkg brine

Type and preparation Minimum sodium Maximum pH
chloride content limit

Natural olives (by weight ) 6.0 per cent. 4.3

Treated olives (by weight) 5.0 per cent. 4.3

Pasteurised treated and natural olives GMP 4.3

Dehydrated or shrivelled olives (by weight) 8.0 pent. GMP

Darkened by oxidation with alkaline treatment GMP GMP
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10.

11.

(b) Drained weight of product shall not be less tHanfollowing weight, namely:-

Whole olives 50.0 per cent. of net weight of tbatents
K

?toned (pitted) and stuffed olives 40.0 per cehhet weight of the contents

(c) The container shall be well filled with the proti@nd occupy not less than 90.0 per cent. of theewa
capacity of the container, when packed in the rggidtainers.

(d) The water capacity of the container is the volwhelistilled water at 20, which the sealed container is
capable of holding when completely filled.

Food additives:
The product may contain food additives specifiredppendix A to these regulations.
Contaminants, toxins and residues:

The product shall comply with the provisions of theod Safety and Standards (Contaminants, toxis an
Residues) Regulations, 2011.

Hygiene:

(&) The product shall be prepared and handleddordance with the guidelines specified in Schedubé the
Food Safety and Standards (Licensing and Registrati Food Businesses) Regulations, 2011 and stier o
guidelines as specified from time to time underkbed Safety and Standard Act, 2006.

(b) The product shall conform to the microbiol@dicequirement specified in Appendix B to theseutatijons.
Labelling:

(a) For labelling of the product, the provisionstbé Food Safety and Standards (Packaging and lirad)el
Regulations, 2011 shall apply.

(b) In the case of stuffed olives, the style offstig shall be indicated in the following manneamely:-
(i) “olives stuffed with .....” (single or combitian of ingredients); or
(i) “olives stuffed with ..... paste”( single or comaiion of ingredients)

(c) The packing medium (brine) along with its sgrgmshall also be declared on the label.

Methods of sampling and analysis:

The method for sampling and analysis of the prodhet! be as specified in tHeood Safety and Standards
Authority of India Manual of Method of Analysis &bod.’;

3. In the said regulations, after sub-regulatid4B, the following sub-regulation shall be insdyteamely:-
‘2.3.49 SEEDLESS TAMARIND:

1.

Description: (a) Tamarind (without seed) shalbb¢ained fronTamarindusindicaL. after removal of outer

covering and seeds from the mature and ripe fruits.

(b) It shall be clean and will not contain det@us substances, obnoxious odour, externastore and
inorganic extraneous matter.

(c) It shall be free from insect infestatioivel or dead insects, mould growth, rodent hait excreta, added
colouring matter and impurities of animal origin.

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

S. No. Characteristics Requirements (in per cent.)
1. Moisture content Not more than 20.0
2. Organic extraneous matter (w /w) Not more th#&n 5
3. Total Ash w /w (on dry basis) Not more than 6.0
4. Acid Insoluble ash w/w (on dry basis) Not mthran 1.0
5. Crude fibre w/w (on dry basis) Not more than 9.0
6. Tamarind seeds Not more than 0.5
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2. Food additives:
The product may contain food additives specifiedppendix A to these regulations.

3. Contaminants, Toxins and Residues:
The product shall comply with the Food Safety atah8ards (Contaminants, toxins and Residues) Reéguda
2011.

4. Hygiene:

(a) The products shall be prepared and handleddardance with the guidelines specified in Scheduté the
Food Safety and Standards (Licensing and Registrati Food Businesses) Regulations, 2011 and stiEr o
guidelines as specified from time to time underRbed Safety and Standard Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiolodiequirement specified in Appendix B.

5. Labelling:

For labelling of the product, the provisions of tReod Safety and Standards (Packaging and Labglling
Regulations, 2011 shall apply.

6. Methods of Sampling and Analysis:

The method for sampling and analysis of the prodhetll be as specified in theod Safety and Standards
Authority of India Manual of Method of Analysis &bod.

2.3.50 VANILLA

1. Description:- Vanilla in the form of pods, cut or powder meansdurct obtained from species anilla fragrans
(Salisbury) Ames, syianilla planifolia Andrews.

(@ () “Vanilla pods” means whole pods which may be split.
(i) The pods shall be sound, dry or wooded, of typiiealour, reddish in colour and which may have
few to several stains, the total length of whicleslaot exceed half the length of the pod.
(i) It shall not be insect infested, mouldy, creodptelistered or oxidized and free from bird and
rodent damage.
(iv) The product may not have undergone any treatmeithwdould induce a change in their natural
vanillin content or in the content of any other siituent of the flavour.
(b) (i) “Cutvanilla” means parts of pods, split or not, and delibeyatet or broken.
(i) It shall not be insect infested, mouldy, creosobdidiered or oxidized and free from bird and raden
damage.
(i) The product may not have undergone any treatmeithwdould induce a change in their natural
vanillin content or in the content of any other stituent of the flavour.
(c) () “Vanilla powder” shall be obtained by grinding the vanilla podscot vanilla meeting the
specified requirements.
(i) It shall be clean, have natural flavour of vandled shall be sufficiently fine to pass throughevsi
of aperture size 1.25 mm.
(i) The product may not have undergone any treatmeithwdould induce a change in its natural
vanillin content or in the content of any other stituent.
(d) The product shall be free from added colour, sitdble taste, or any extraneous matter and sbiafbcm
to the following standards, namehx
Sl. No. Characteristics Requirements
Vanilla Pods Cut Vanilla Vanilla Powder
1. Moisture % (Max) 30.0 30.0 20.0
2. Vanillin Content % (on wet 2.0 2.0 2.0
basis)(Min)
3. Total ash % (on dr 5.0 5.0 5.0
basis)(Max)
4, Acid Insoluble ash % (on dry 1.0 1.0 1.0
basis)(Max)
5. Colour Dark chocolate Dark chocolate Dark chocolate
brown to reddish in| brown to reddish in| brown to reddish in
colour colour colour
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2. Food additives:
The product may contain Food Additives permitteéppendix A.
3. Contaminants, toxins and residues:

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

4, Food hygiene:

(a) The products shall be prepared and handleddardance with the guidance provided in the Scleedubf the Food
Safety and Standards (Licensing and RegistratioRooid Businesses) Regulations, 2011 and any otledr guidance
provided from time to time under the provisiondhe Food Safety and Standard Act, 2006 (34 of 2006)

(b) The product shall conform to the microbiolodjicguirement given in Appendix B.
5. Labelling:

The product covered by this standard shall be lethéh accordance with the Food Safety and Starsd@tdckaging and
Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in éhevant Food Safety and Standards Authority of dnldianual of
Method of Analysis of Food

2.3.51 COCONUT MILK
1. Description:- Coconut milk is the product prepared by :

(a) using a significant amount of separated, whdisintegrated, macerated or comminuted fresh eedos
(kernel) of coconut palmQocos nucifera L.) and expelled, where most filterable fibres amsidues are excluded,;

(b) reconstituting coconut cream powder with patakbter; or
(c) dispersing finely comminuted dehydrated cocamdosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavoumdaodour characteristic of the products and mayioeessed by
heat, in an appropriate manner, before or aftergokermetically sealed in a container, so as teguespoilage.

2. Styles:-(a) The product shall be any of the following styles:

0] light coconut milk- light coconut milk shall be the product obtainednf either the bottom portion of
centrifuged coconut milk or by further dilution edconut milk.

(ii) coconut milk- coconut milk is the dilute emulsion of comminutaxtonut endosperm (kernel) in water with the
soluble and the suspended solids distributed.

(b) The product shall conform to the following sdands, namely:-

Requirements
S. No. Characteristics Light Coconut Milk Coconut Milk
1. Moisture % (w/w) (Maximum) 93.4 87.3
2. Total Solids % (w/w) 6.6-12.6 12.7-25.3
3. Solids Not-Fat% (w/w) (Minimum) 1.6 2.7
4, Fat % (w/w) (Minimum) 5.0 10.0
5. pH (Minimum) 5.9 5.9

(c) The hermetically sealed container should bd fitedd with the product, and it should occupy ress than 90 per

cent. v/v of the water capacity of the containehjolu shall be the volume of distilled water atO(ZONhich the sealed
container will hold when completely filled.

3. Food additives:
The product may contain Food Additives permittedppendix A.
4. Contaminants, toxins and residues:

The product covered in this standard shall compith the Food Safety and Standards (Contaminanigngoand
Residues) Regulations, 2011.
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5. Food hygiene:

(a) The products shall be prepared and handleddardance with the guidance provided in the Schleduf the Food
Safety and Standards (Licensing and RegistratioRooid Businesses) Regulations, 2011 and any otledr guidance
provided from time to time under the provisiondhe Food Safety and Standard Act, 2006 (34 of 2006)

(b) The product shall conform to the microbiolodieguirement given in Appendix B.
6. Labelling:

The product covered by this Standard shall be lathéh accordance with the Food Safety and Starsd@dckaging and
Labelling) Regulations, 2011.

7. Method of analysis

The product shall be analysed as provided in thevaet Food Safety and Standards Authority of Inglianual of
Method of Analysis of Food.

2.3.52 COCONUT CREAM
2. Description: Coconut cream is the product prepared-by:

(a) using a significant amount of separated, whdlsintegrated, macerated or comminuted fresh geios
(kernel) of coconut palnQocos nucifera L.) and expelled, where most filterable fibres assidues are excluded;

(b) reconstituting coconut cream powder with ptaavater; or
(c) dispersing finely comminuted dehydrated cocandosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavoudamour of the products. It may be processed byat,hen an
appropriate manner, before or after being hermigtisaaled in a container, so as to prevent speilag

2. Styles:(a) The product shall be any of the following styles:

(i) Coconut Cream-Coconut cream is the emulsion extracted from mdtwmrdosperm (kernel) of the coconut
fruit with or without any addition of coconut water water;

(i) Coconut Cream Concentrate-Coconut cream concentrate is the product obteéfienl the partial removal of
water from coconut cream.

(b) The product shall conform to the following dlands—

Requirements
S.No Characteristics Coconut Cream Coconut Cream
Concentrate

1 Moisture % (w/w) (Max) 74.6 62.6
2 Total Solids % (w/w 25.4-37.5 Min 37.4
3. Solids Not-Fat% (w/w) (Min) 5.4 8.4
4 Fat % (w/w) (Min) 20.0 29.0
5. pH (Min) 5.6 5.9

(c) The hermetically sealed container should bd fitedd with the product, and it should occupy ress than 90 per

cent. v/v of the water capacity of the containehjol shall be the volume of distilled water ato(ZONhich the sealed
container will hold when completely filled.

3. Food additives:
The product may contain Food Additives permittedppendix A.
4. Contaminants, toxins and residues:

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handleddardance with the guidance provided in the Scleduf the Food
Safety and Standards (Licensing and RegistratioRoafd Businesses) Regulations, 2011 and any otleér guidance
provided from time to time under the provisiondhe Food Safety and Standard Act, 2006 (34 of 2006)

(b) The product shall conform to the microbiolodieguirement given in Appendix B.
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6. Labelling:

The product covered by this standard shall be lethéh accordance with the Food Safety and Starsd@tdckaging and
Labelling) Regulations, 2011.

7. Method of analysis:

The product shall be analysed as provided in thevaaet Food Safety and Standards Authority of Indlianual of
Method of Analysis of Food.

2.3.53 DRIED APRICOTS

1. Description- (a) “Dried Apricots” means product prepared from souimpe rfruit of varieties ofArmeniaca
vulgaria Lam. (Prunus armeniaca L.) and processed by sun drying or by other metloddehydration.

(b) The product shall have colour characteristi¢hef variety and the type of treatment and shaleh&avour and
odour characteristic of the product.

(c) The product shall be free from living insectarites and reasonably free from extraneous vetgetahtter, insect
debris and other objectionable matter.

2. Styles(a) The product shall be presented in one of the faligvetyles:—
(i) whole, unpitted;

(i) whole, pitted,;

(i) bhalves; or

(iv) slabs - consisting of portions of sound, ripe agscof characteristic colour, irregular in shapege sand
thickness and excluding whole fruit.

(b) It shall also conform to the following standsrdamely:—

S.No Characteristics Requirement
1. Moisture Content % (w/w) (Maximum)
a) Dried apricots not treated with any preservatives. 20.0
b)Dried apricots treated with permitted presemesi 25.0
2. Defects for Styles (i)a , (i))b and (i)c
a) Slabs % (w/w) (Maximum) 10.0
b) Damaged fruits % (w/w) (Maximum) 10.0 | Total shall Not
c) Broken fruits % (w/w) (Maximum) 10.0 ?g_g]gre? E;heanr':
d) Insect damaged and dirty fruits % (w/w) (Ntaxm) 5.0 (Wiw)
e) Mouldy fruit % (w/w) (Maximum) 1.0
f) Immature fruits % (w/w) (Maximum) 10.0

(c) Definitions unless the context otherwise requires,
() “damaged fruit” meandruit affected by any damage or blemish on theaefresulting from factors
2
such as hail, etc., affecting more than 5 rofrfruit surface.

(i) “broken fruit” meansa fruit affected by any damage resulting from ingao halving or other
mechanical action.

(i) “immature fruit” means a fruit which is generally deficient in sugad may be sour in taste.

(iv)  “insect damaged fruit” means a fruit which is affected by insect damamgeontaining dead insects,
mites or other pests.

(v)  “Mouldy fruit” means a fruit which is affected by mould to ahblisiextent, or decay.
(vi)  Dirty fruit - fruit affected by imbedded dirt or any other fgreimaterial.

3. Food additives:

The product may contain Food Additives permittedppendix A.

4. Contaminants, toxins and residues:

The product covered in this standard shall comgth whe Food Safety and Standards (Contaminantégand
Residues) Regulations, 2011.
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5. Food hygiene:

(a) The products shall be prepared and handleddordance with the guidance provided in the Scleedubf the
Food Safety and Standards (Licensing and Registrati Food Businesses) Regulations, 2011 and dmr such
guidance provided from time to time under the psmris of the Food Safety and Standard Act, 2006{2006).

(b) The product shall conform to the microbiolodisguirement given in Appendix B.
6. Labelling:

The product covered by this Standard shall be lathein accordance with the Food Safety and Stamsdard
(Packaging and Labelling) Regulations, 2011 andddition, the name of style of product shall beelkdal on the
product.

7. Method of analysis:

The product shall be analysed as provided in tlevaaet Food Safety and Standards Authority of Indenual of
Method of Analysis of Food.

2.3.54 COCOA BEANS

1. Description: (a) “Cocoa bean” means the properly fermented and dvieole seeds of tre&@heobroma cocoa
Linnaeus.

(b) The product shall be free from smoky beans andadomprmal or foreign odour or flavor and admixtufeany
other seeds.

(c) It shall be reasonably free from broken bed&regments and pieces of shell and the product &feafree from
living insects.

(d) The product shall conform to the follogirequirements, namely:-

S.No. Characteristics Requirements
1. | Moisture content % (Max) 7.5
2. | Moldy Bean: % by count (Max 4
3. | Slaty beans% by count (Max) 8
4. | Insect damaged % by count (Max) 2
5. | Germinated and Flat be: % by count (Max 4
6. | Uniformly brown, Fermented beans by cut open %cduynt (Min) 70
7. | Weight of 100 beans (Min in grams) 90

(e) Definitions unless the context otherwise requires
(i) “moldy beans” include beans on internal parts of which mouldigéble to the naked eyes.
(i) “slaty beans” include beans which show a slaty colour over bathore of the surface exposed.

(i) “insect damaged” include beans, the internal parts of which contagects at any stage of development or
which have been damaged beans, attacked by irsredtg damage visible to the naked eyes.

(iv) “germinated beans” include beans which have been pierced, slit okdémdoy the seed germ.

(v) “flat beans” means beans of which the cotyledons are so tlihithHs not possible to obtain a cotyledons
surface by cutting.

(vi) “broken Beans” means beans of which a fragment equivalent ot half the bean is missing.
(vii) “fragments” include pieces equal to or less than half bean.
(viii) “piece of shell” means part of the shell without any of the kernel.

(ix) “smoky bean” means cocoa bean which has a smoky smell or dastdich shows signs of contamination by
smoke.

2. Food additives:
The product may contain Food Additives permittedppendix A.
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3. Contaminants, toxins and residues:

The product covered in this standard shall comply whe Food Safety and Standards (Contaminantido
and Residues) Regulations, 2011.

4. Hygiene:

(a) The products shall be prepared and handledtdéordance with the guidance provided in the Sdeedlwf
the Food Safety and Standards (Licensing and Rati@t of Food Businesses) Regulations, 2011 agdtrer
such guidance provided from time to time undergtavisions of the Food Safety and Standard Act62(32
of 2006).

(b) The product shall conform to the microbioladicequirement given in Appendix B.
5. Labelling:

The product covered by this Standard shall be letheéh accordance with the Food Safety and Stasdard
(Packaging and Labelling) Regulations, 2011.

6. Methods of sampling and analysis

The product shall be analysed as provided in tlevaet Food Safety and Standards Authority of Indanual
of Method of Analysis of Food.

2.3.55 ARECANUTS OR BETELNUTS OR SUPARI

1. Description: (a) “Arecanuts” or “Betelnuts” or “Supari” meanstawbtained from Areca Palnireca catechu
L.).

(b) The product shall be dry, well matured, soudéan, whole, fully dehusked, uniform in coloug.j.bright
shining to dull red colour.

(c) It shall be free from added colouring matted ahall be free from insect infestation, visibleutus, fissures and
shrinkage and shall not be hollow.

(d) The product shall not have any off flavour, odor other undesirable characteristics and itlslieb conform to
the following standards, namehx

S.No. Characteristics Requirements
1. Moisture % (Maximum) 7.0
2. Blemish/Cracked nuts % (by weight) (Maximum) 05.
3. Damaged Nuts % (Damaged nuts include broken, nuiss not fully
dehusked and those the pith of which is black tremtise damaged bly 5.0
moulds, insects etc) (by weight) (Maximum)

2. Food additives:
The product may contain Food Additives permittedppendix A.
3. Contaminants, toxins and residues:

The product covered in this standard shall comply whe Food Safety and Standards (Contaminantsdand
Residues) Regulations, 2011.

4, Food hygiene:

(a) The product shall be prepared and handled ¢ordance with the guidance provided in the Schedubé the
Food Safety and Standards (Licensing and Registrati Food Businesses) Regulations, 2011 and dmr such
guidance provided from time to time under the psiris of the Food Safety and Standard Act, 2006{2006).

(b) The product shall conform to the microbiolodieguirements given in Appendix B.

5. Packaging and labelling:

The product covered by this Standard shall be ledhéh accordance with the Food Safety and Stasd@dckaging
and Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided irr¢levant Food Safety and Standards Authority ofdidanual of
Method of Analysis of Food.



[« 11l —@ve 4] HRA h1 ASUA : STHIYRO 23

4. In the said regulations, in regulation 2.9sib-regulation 2.9.4,

() clause 1 relating to “Cinnamon (Dalchini) whglafter item“(vi) and the entries relating theretbe following
shall be inserted, namely:-

“(vii) Coumarin Content (on dry basis) Not morent&3 per cent. by weight”;

(IT) clause 2 relating to “Cinnamon (Dalchini) poerd], after item (iv) and the entries relating trterehe following
shall be inserted, namely:-

“(v) Coumarin Content (on dry basis) Not mthan 0.3 per cent. by weight.”.
5. In the said regulations, after sub-regulatich3D, the following sub-regulation shall be insdrtnamely:-
“2.9.31 SEASONING FOR NOODLES AND PASTA
1. Description: (a) Seasoning for noodles and pastaended to enhance their aroma and taste.

(b) It may contain ingredients such as spices, itoadts and herbs including their extracts, salt iésdubstitutes,
fruits and vegetables or their products or extredible starches, yeast and its products, hydedlyzrotein or their
products, poultry and marine, edible vegetable aild fats or their products, cereal and cerealymisd milk and
milk products, nutritive or non-nutritive sweeteser

(c) The ingredients referred to in clause (b) slalhform to the standards, wherever prescribed rutitese
regulations.

(d) The product shall also conform to the followiegiuirements, namely:-

Sr. Characteristic Requirement
No.

1. *Moisture % (by weight) (Maximum) 10.0

2. Acid Insoluble Ash in dilute HCI % (on dry bas{daximum) 2.0

*Does not apply to seasonings such as paste ofttpmimger, garlic, chili, etc., and seasoning rbapacked
separately with the noodles or pasta.

2. Food additives:
The product may contain Food Additives permittedppendix A.
3. Contaminants, toxins and residues:

The product covered in this standard shall compith he Food Safety and Standards (Contaminanigngoand
Residues) Regulations, 2011.

4. Hygiene:

(a) The products shall be prepared and handleddardance with the guidance provided in the Schleduf the Food
Safety and Standards (Licensing and RegistratioRoafd Businesses) Regulations, 2011 and any otleér guidance
provided from time to time under the provisiondhe Food Safety and Standard Act, 2006 (34 of 2006)

(b) The product shall conform to the microbiolodjicguirement given in Appendix B.
5. Labelling:

The product covered by this Standard shall be latbéh accordance with the Food Safety and Starsd@dckaging and
Labelling) Regulation, 2011.

6. Methods of sampling and analysis:

The product shall be analysed as provided in thevaaet Food Safety and Standards Authority of Indlianual of
Method of Analysis of Food.”.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-1II/4/Exty./304]

Note.—The principal regulations were published in the &tz of India, Extraordinary, Part Ill, Section vide
notification number F. No. 2-15015/30/2010, datesl 1st August, 2011 and  subsequently amended naliication
numbers:

() F.No. 4/15015/30/2011, dated the 7th June, 2013
(i) F.No. P.15014/1/2011-PFA/FSSAI, dated the 2Hihe, 2013;
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(iii)
(iv)
v)
(vi)
(vii)
(viii)
(ix)
)
(xi)
(xii)
(xiii)
(xiv)
(xv)
(xvi)
(xvii)
(xviii)
(xix)
(xx)

(xxi)

F.No. 5/15015/30/2012, dated the 12th Jug12,

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

F. No.1-83F/Sci.Pan-Noti/FSSAI-2012 dated tiAéhlFebruary, 2015;

F.No. 4/15015/30/2011, dated the 4th Augui2

F.No P. 15025/263/13-PA/FSSAI, dated the Mtitwember, 2015;

F.No. P.15025/264/13-PA/FSSAI, dated the Kittwember, 2015;

F.No P.15025/261/2013-PA/FSSAI, dated the T8tlvember, 2015;

F.No. P.15025/208/2013-PA/FSSAI, dated the NBtkrember, 2015;

F.No. 7/15015/30/2012, dated the 13th NovemBedi5;

F.No.1-10(1)/Standards/SP(Fish and Fisheesducts)/FSSAI- 2013, dated 11th January, 2016;
No. 3-16/ Specified Foods/Notification(6d Additive)/FSSAI-2014, dated 3rd May, 2016;
F.No. 15-03 Enf/[FSSAI/2014, dated 14thduP016;

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

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

F. No.1-120(1)/Standards/Irradiation/FSS2015, 23rd August, 2016;

F.No. 11/09/Reg/Harmoniztn/2014, dated Stptember, 2016;

F.No. Stds/CPLQ.CP/EM/FSSAI-2015, datethl8eptember, 2016;
F.No.11/12/Reg/Prop/FSSAI-2016, dated XDttober, 2016;

F. N0.1-110(2)/SP (Biological Hazards)/FS&210, dated 10th October, 2016 and

(xxii) F. No. Stds/SP (Water & Beverages)/Notif/f23SAI-2016, dated 350ctober, 2016.
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