TR Ho Elo TA0-33004/99 REGD. NO. D. L.-33004/99

Che Gazette of India

EXTRAORDINARY

9T |ll— @us 4
PART Illl—Section 4

IR | TRV
PUBLISHED BY AUTHORITY
H. 453] =3 faoett, eha, fewwmaR 9, 2016 /3WETATT 18, 1938
No. 453] NEW DELHI, FRIDAY, DECEMBER 9, 2016/AGRAHAYANA 18, 1938

ey 3 IRETT FedTor HATAT
(TR G G TF HIAE ATIAR<or)
srfergEeT
TS faedt, 2 fimwaw, 2016

T. 9. 2/cd=q/dT 9t Ut & €Y T/ 8g=r/ds Td uq T as-2016.— Ffaaar &faasi # i Hdeng &
oo @Ter ST 3T ’EE (WTE ICqTE 9T T @ "qgarsy) fafeaw, 2011, e ardtT ' 6w siw
AT ITTAHTOT, FET TER AT @ ATHET & a1 59 I8 a4 T T5q19 w2l §, @ 92l i AT
gfarfaag, 2006 (2006 FT 34) FT €T 16 F AT If5T &Ter 92 FT IT-4TT (2) F @< (T) F Fefi= sro=v orf<rat =t

TINT A g0, I ATIH A geT 92 F IT-GWT (1) F ATeqq  Ufargar, TagrT Toiad g ar
garfad gl sfReal i TEERT ST =41 39 2 % 3w wrew s 9w 3w stfeRgEEr S awwrh e §
TERTTITT T SO, T ST Sar #7 ITeey F0 1 6 [t & f| o it sater aamd g9 F 71, fEw
IERIES IR

AT STaT qHATE, TX FIS T, TF FATAT  SATAFHTL, ATTAT T HLAT 3T AT TTIHI, THE T
T, FIeT UE, 7% foeft-110002 FT 74T SH FIT regulation@fssai.gov.in 7T 95t ST 7t 21

AT ST g, S AT ot St & S YR At & q9g § 9T B s, suan At
St Y T T T, Q=T TTEH0T T 39 9 o= oy smosm)

ey R

1. «fem amr ofiR yw— (1) == TRt w71 afemm A @ 9w S 9 ("Ter ScaTe 9T U @

FeATsT) "qerree fafaw, 2016 21

(2) 7 e oo & 39 sifaw weterT # AT i wg g
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2. QT HYAT AT AEF (T IATE AEF Y @ ggared) A, 2011, § "9@r vd o\ 3"
Tefaa fAafAew 2.4 ,
() 37 FAf=w 2.4.2 7 #37 § "¥afaq @ve 3 & are, Futaiad @ &7 yiaeartad B s, seiq

“4. (1) g g fT

I g AT UF UHT IR § ST §OH g (727277 g7 S¢F) % TS Hl Teahe a7 [l it Tioar
A R Srar g SEs Sy $iw Je sEedd w9 § Fare U ST 8 $i fheds fi s g
f3ft % o sy w9 grar 81 78 Metataa ams gt sam:

THT 13.0 wfdrera & srfere 7t

T AEH 9IS SETE 9T 1.75 Siaerd & srfers agf
e HCL # ufire srgemshier 7 U AT 92 0.5 Ffaerd & s(fare T2t
TIEH ST e 7Y 11.0 wierd & arfers 72t

A ETOF oTdT (90% srohiiger & | O SMEME T¥ 0.12 Ffqerd & srfers e
1T H2S 04 % &9 H 517H)
FT AHT 315 ATZH A (HeF STt AT AT 6T FoA
HTETH | =qATH 80% TSTAT

VACIERIEED

ST | GTeT AT ST AT (G IATE A 37 @1ex Arsrah) fafe=a, 2011 % affors
F' H STAATTITH @1 AT & T 2|
(3) dqu, fauT<h qarel quT Fafrs

TH HIAH | A AT ITATE G TLAT U AIAH (Hguah, s wared o sraforg) f&afaem,
2011  qETE B

(4) ETer ST

o) ITATE T AT Y HATA, QT GLAT T AT (G AT AT SATATIA ST TSI 13h20)
fafaerw, 2011 it srqa=T 4 § weqa fenfAgernt siw arer gt vd 7 Aefiaem, 2006 F Iqaet
F el FHT-THT 9 ST U e fRemfaert F e T srosm
o) ITATE TR ‘@ | TEqa GeH SAqehiT TIeATA hl I FT
(5) FHRET i Aafermr
T HEAT UF qEF (TAT 37 Fafem) A =m, 2011 F g9 =0 7195 & aefiq 3aare 7%
Sae I gl
(6) TagwoT Yorreht

AT ST AT U {I ITIERor ¥ @rer fagoor yorredt @aeft qeaesr # Faiha sqar

(@) Su-fafamT 2.4.6. ¥, "grr A" T "4, @ 17 F a1, Fafiag gve o saerfua B s,
ERILE



[« 11l —@ve 4] HRA h1 ASUA : STHIYRO 3

“18. (1) farsw
faretem & srfenra & S et off st srqspfor wimam s a1 Amreifees Gerer® wiat & wTe @t T gar
sTer € e wnfae eers, wwre, Regfem a1 ser Gl sfoa afmar g feerer st 810 a2
FReferferd ws g Fam, i

THT 12.0 wfdera & srfere 7t

EIERER] ATY % AT 1 Ffera | srfer &1, @iesr

(STERTT ATHET) TET ARGETE 0.25 Staerd &
Tfer gl 3 0.10 Tierd SEaTe 99 9 hf

ERIERIERI
AT G AATST 0.5 wfaerd = s7ferk T8t
e STTS 3.0 wiaerd 7 s7fak T8t
TR ot 100 i,/ F.am. & arforr 7t
ERUBEEIED 0.1 wrfavera = srferr T8¢

P RCIERINED

ST | G AT 3 /T (T a8 A9 i @rer qgarsy) fafaem, 2011  ufiforg = #
AATIITH @I AT 2l T &l

(3) Hgu, fauT<h qart quT srafdrs

TH A § A AT ICATE GT §LAT UF A (Hgueh, Torumh 7aref o srafarg) &=, 2011 %
LA ET1
(4) @t T=T

IaqTE T AT ST G9TAE, 9T ST U HIEE (| AT F AT v TR
i, 2011 F7 AT 4 § weqa fRenf=Eer i @rer 2T ug /14 At =79, 2006 F TS 6
T THT-THT 9T Y U o fRemfAgent & e T srosm
3TUTE @I HLAT Ud A9 (FTT ScATE T T Grer Jroah) faf=aw, 2011 % aRfoe @ & weqq
e Saehrg AeATH A I Fm)
(5) T i A=l

GTT |YEAT 3T AAF (TR $iiv srafen), AT 2011 F s =0 9% % o1 Icame 7w
AT A BT
(6) Tgor sorTAt

AT G 6T U | TTAH07 7 @rer Sy syorret qa4dt qiasr & gt e

() su-fafamT 2.4.10. &, "GwT ST ¥ HAfAq, @ue 17 ¥ 978, Futtad e @ ot G

“2. THT T
(1) e I=oF &1 4 € Ag & A/ =A1EA e/ AT TRt AT S, A, wem F e g aw T
et ST wRTHTE it 2011 F su-fAfaw 2.4 F et #7 arew F7d g o arer ad
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H Y T ot Tt 7 T off 7o |fed a1 TRd wad aET S 6T T99q 2l 717 AaeTE
g1 @ @14, @ BT HIT afeadl, d4, @7 INT FI217 ST 5 FT q3e< (HaATdT 1 JehdT &
e frfSerfeAster i wfvam & v grer far G srar € e[St =g 98 59 #
T F FTT &7 AT TRUHUH (GTX IeqT8 HIAH 37T Grer JIorh) o Tra«=ad, 2011 F 2.2 %
ST AT ATer Tt T v BT oft s T & Fon I a9 g qEew A1 A a9 gu
T & qIX 9T 97 B ST ATIR U

IR o=y fAfere &, &9, arEe, oy ST w=re w1 g1 A1e i AT v SN, aEiteg
TATE, g, Fg THISH & arat i q9rfaat ar ser G off aredy et & g6 gt 31wl 7

et g gfataa som
T g T3 faaT a1 g g=
et 10.0 sfdera & srfere 7t 13.0 wfdera & srfere 7t
ufEE et T (% | 0.3 Wiaad & oFfeE T8t 0.3 wiaerd = s7ferh T8t
HTYTY TT)
MEEEIE] 2.0 widerd 7 s7fars a8t
(2) @T=r GgTST

ITTE U "I, 7f% 12 21, & ar Ta8 qffors ‘&' & aqafa I @rer T 21 99 3l
(3) Hgu, farwr garef T srafire

IeaTe A HSTAET, FfT AL BT, F AT, G HLAT U A9 (S50, AT g5 qur safore) At
2011 3T ST H FTAITAT HIAT g

(4) @1 T==zar

) ST AT TAT 3T HATAA, QT 6XeAT UF qIGF (G AT FT AATIA 2 Three i) fFf=am,
2011 F¥ AT 4 § TEqT fRerA=elt i @rer 6t ud A qefifaaw, 2006 F 3usdt & e
T q9T 9 T UH o7 fRermiaaert & sTqame fHam S

) ST TS @ W TEQT eT ST STTere v e

(OIREIENERSEIEU
GTer T2l U AT (ST e srafer), AR 2011 & sqEm =0 7 % aehia 3oare 9% d=@e a9
gl
HEATAT, ATR F1% BT, THE TS0 % a1 Tohol T T T § A AT SITUIT

(6) Targrwror sorret
AT G AT UF T ATTAHT07 7 @rer fSawor sorret saeft qieasr & [t sam
T3 I TR TEoF AT GETAT THF a1 {0 & a7 T IT AT IqTE g7 3T ST STt F qereqor oo
ST

() T @ ¥ "atad u-fafamT 2.4.14 ®, wve 2 % forv Mwtatea v sfaenfra G s,
ERIE
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“2. (1) STA=AFT ATLETAT AT I ATLIAET

AT FTEETET AT 9T ATLETT 8§ AT 98 IS ST TG F @ (F1gle geFgeieT #ao7
G4, Z2T15A17T) AT AT WERET (F2HFTeiT Gy U UH.AFE) ¥ AT @I 8 F49T g SR
foreger T, O T teara 7 |t % O, 3fT AT T gMT AT fSrewt f&er ware 3w TqRier 27
(2) 7 Fite GRaw, STt a7 ga A, og«, ag qHe, Fere 1w T, G are =T JiE,
AT, T T ATl Usie IT Sl feadhed sgT2ad?, HIST F3d aTel Usie I7 37 fHerae & g g1
FATRUI T8 ATAh, IR FT FEforiad Areat 7 AT F7AT1 gHm, 97

THT 11.0 widera & srfere 7t

T AEH ([ AL T7) 0.40 wfcrera & srfer 7t

el TIEE 1@ (456 g ) 0.10 wrfarerd & s7fers Tat

T (O AT TT) 98.0 wfderd & F# Tl

TIET (Y5 STETE 97) 0.3 wiaerd & srfers T8t

FgGT FIEaT (LCF AL I7) 0.20 wftera & srfers T2t

STeTh T8 T pH 719 45970

AT gt w9 AN B wae # 0.4R+1.5Y

ST stemTaTeT % FT T, q

T T

oY STTATFATSS TTHIT 100 frfioe & srfere 7t
2. G 95T

IeATE AIAAE 'F H ATHT ATH @I TSI &l T &l
3. Gqu, FruT<h 9eTe T sratre

TH HIH H &A1 ATl ITATE @I HEAT UF A (Hg0F, faomh aarsd o sraferg) fafa=w, 2011 %
ATAT I
4. g T=gar

) TR AT TATY 3T HATAA, @I 6T U AT (T SATATE FT ATATIA Y TTEH)
i, 2011 it ST 4 7 weqa fRenf=Een o7 arer d@var ug 7 Aefiaaw, 2006 F Iqast
F el AT FHT ¥ AT UH o= fEernfHdent F srqam o s

) IeuTe o TR W H wEqa gEn St AueATsH B I F)
5. T[T ST AT
T HLAT U AT (THRRT i srafen), fAfaam 2011 F (A =0 7+ & 7= a7
EEEKCERT
6. fargeroT STt
AT W= E6eAT U | ITIAReor ¥ @rer oo syorreft seeft qfeasr § fRaifa seam
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() "I 3T F HATAT IU-FATAT 2.4.15 F v, Fefortea su-fEfaem enfaer B sosm, starq
“2.4.16 TSI T AT
1. TSI 3 S F AT g ITUTE ST TSI ¥ TORAT o6 AIEAT | G F AT (TG99 TARFTT

Ter) | 9ITH BIAT g1 T FAATHT T, e e sifad Fet § gk [T AT 78 Faft (Ja Fet
afgd stra gor aerfaat) & off 76 ger areu) 78 feferfea ams g s

T 13.0 Sfrora & arfers Tat
KL 9 e 9% 0.8 7 1.0 fdera
TIEA (Nx5.7) 9ISF ALY ¥ 8.0 wfderd & &+ AL
KLl 6.0 srfaera & stfers Agt

FgT HIEaT ST STETE 9¥ 1.5 wicerd & s7fer et
T ST 1 foft Y et & e

2, T ggasq

IR § TRAE ‘&' | AT T AT g Jhd 2|
3. dgua, FAuTF vl q srafire

TH AIAF H A aTel ITATE @I HLAT U HIAF (Fg0, Foramh garef qon safory) f&fae,
2011 3 AT ZHM

4. T Eo=ar

ICTE AT TATEY ST FATAA, @I HEAT UF AT (G AT AT ATATIA 3T TIoree h7m)
fafae, 2011 F7 e 4 § weqa fRenfAgen i @rer §var g 919 Aefi=aH, 2006 F Iwaef
F STl THT-AWT U ST UF oo fRertAeert  srEe R Srom)

ITITE @I TLAT U HIAF (FT IcATE AT < @rer Jror) fafqam, 2011 & aikfas @
H e GEH SAahT STIATSH T I FE
5) F{SAT 3 A=

G HTAT U AAF (TR 3 srafenn), &fFae, 2011 % 98 =8 7WF % 9= 3o
RS CE AR
6. fargeror yorrett

AT GTE GLEAT U G TTaswor 7 @rer fAgor sorett geef Maamest § FHata
ERGIRS

T ATATA, T FIAFT ATAFTEN

[FrsTa=-111 /4/379T./344/16(18777)]

e g AT 9T % T, ST § ATSEEET § T U.H.2-15015/30/2010 aTEE 1 ST,
2011 g TaRTiora forw 0 i qeraadt 3 srfarg=mT |earent g |enfaa o 7o

()  TE. H. 4-15015/30/2011, AT 7 5, 2013
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(i) w7 7.15014/1/2011-FURT/TRTRUHTSAE, TG 27 4, 2013

(iiiy TE. 7. 5/15015/30/2012, T 12 [TE, 2013

(iv) T . 91.15025/262/13-fru/mRuEuaEs, aiE 5 fiHaw, 2014

(v) TE. H. 1-83UH/UEHIEAE. G- /[ARuUHUHTETE-2012, A 17 wEadt, 2015

(vi) T ®.4/15015/30/2011, AT 4 30T, 2015

(viiy TE. & 91.15025/263/13-fru/mRuaUETE, AEE 4 FH4, 2015

(viii) T, 7. 91.15025/264/13-u/ThuaTHUE, T 4 T947, 2015

(ix) TE. . 7/15015/30/2012, qTEIE 13 T4, 2015

(x) T §. 11.15025/208/2013-F0/mRugaUHUaE, aEE 13 7967, 2015;

(xi) TE. g 7.15025/261/2013-F0/mRUETUSE, AEE 13 q4EY, 2015;

(xii) TEHH. 1-10(1)/EESS/UadT (AT TF FoE g 37UTR)/THUHTRE-2013, a8 11 94T, 2016
(xiii) TE. 7. 3-16/fATrE GTI/ATEH=AT (@ ATSF) TRUAUAUETE-2014 TG 3 6L, 2016

(xiv) THT. &. 15-03/ZUATH/THRUHTHUATE-2014, TG 14 S, 2016;

(xv) BT, . 3-14TFH/TG=AT (FIeTeafeaar)/TRuauausns-2013, e 13 J«T1s, 2016;
(xvi) T.E.1-12/FT9 [TH, 9. (FE, TLHF)/TH.TH.TH.0.3%.-2015, TErE 15 1%, 2016
(xvii) FTH. 1-120(1)/ATFH/F 0@/ THRIATHTAE-2015, T 23 3R, 2016,

(xviii) TH.F. 11/09/3T.[ZTRIATESIeT/2014, aTErE 5 frawae, 2016;

(xix) L.E. AT/ TR /L ua/mRuauauss-2015, aE 14 faww, 2016;

(xx) ELE.11/12/fF /AT /0%, TE . U, T3 .-2016, aTEE 10 TFqET, 2016;

(xxi) HT. &. 1-110(2)/madft (STaeF Ta)/TRuauauare/2010, T 10 FFE, 2016 3T

(xxii) T, |, ATTH/THLT(ITHT T 92)/3 e (2)/TRuauausns/2016, A 25 @y, 20161

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 2nd December, 2016

F. No. 2/Stds/CPL&CP/Notification/FSSAI-2016.—Fhe following draft of certain regulations, furthéw
amend the Food Safety and Standards (Food Pro8tanslards and Food Additives) Regulations, 2011¢wihe Food
Safety and Standards Authority of India proposesiaéie with previous approval of the Central Govesntnin exercise
of the powers conferred by clause (e) of sub-seot®t) of section 92 read with section 16 of theodr Safety and
Standards Act, 2006 (34 of 2006), is hereby publisas required by sub-section (1) of section defsaid Act for the
information of all persons likely to be affectectéby and notice is hereby given that the saidt degfulations will be
taken into consideration after the expiry of theigee of thirty days from the date on which copiéshe Official Gazette
in which this notification is published are madeaitable to the public;

Obijections or suggestions, if any, may be address#ite Chief Executive Officer, Food Safety andrtsfards
Authority of India, FDA Bhawan, Kotla Road, New Bel110002 or sent on email at regulation@fssaiigov
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Obijections or suggestions, which may be receivethfany person with respect to the said draft regula
before the expiry of period so specified, shaltbasidered by the Food Authority.

Draft Regulations

1. Short title and commencement.—(1) These regulations may be called the Food Saaty Standards (Food
Products Standards and Food Additives) AmendmegtuR&ons, 2016.

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

2. In the Food Safety and Standards (Food Prodietsdards and Food Additives) Regulations, 201 iegulation 2.4
relating to “CEREALS and CEREAL PRODUCTS",-

(a) In sub-regulation 2.4.2 relating to “MAIDA", aftetause 3, the following clause shall be insenednely-

‘4. (1) “Durum wheat maida” means the product prepared fyains of durum wheafl{iticum durum
Desf.) by grinding or milling processes in whictetbran and germ are essentially removed and the
remainder is comminuted to a suitable degree oénféss, which shall conform to the following
standards, namely:-

Moisture Not more than 13.0 per cent.

Total Ash Not more than 1.75 per cent. on dry$asi
Acid insoluble ash in dilute HC Not more than 0.15 per cent. on dry b
Protein Not less than 11.0 per cent. on dry bi

Alcoholic Acidity (with 90 per cent.
alcohol expressed as$0,

Not more than 0.12 per cent.

Particle Size

Minimum 80 per cent. shall pass through a 315 migitk gauze or
man-made textile sieve

(2) Food additives:
The product may contain food additives permittedpendix A.
(3) Contaminants, toxins and residues:
The product covered in this standard shall compth whe provision of the Food Safety and
Standards (Contaminants, toxins and residues) Reguos, 2011.
(4) Food Hygiene:

(@) The products shall be prepared and handleacaordance withthe guidance provided in the
Schedule 4 to the Food Safety and Standards (Limgnand Registration of Food Businesses)
Regulations, 2011 and any other such guidance gedvirom time to time under the provisions of the
Food Safety and Standard Act, 2006 (34 of 2006).

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

(5) Packaging and Labelling:

The product covered by this Standard shall be lledhéh accordance with the Food Safety and Starsdard
(Packaging and Labelling) Regulations, 2011.
(6) Method of Analysis :

The method of analysis shall be, as providetthe relevant FSSAI Manual on Method of Analysis
of Food’;

(b) in sub-regulation 2.4.6 relating to “Food grainsfter clause 17, the following clause shall beeiites,
namely:-
‘18. Quinoa: (1) ‘Quinoa” means the dried matured grains obtainenh ftioe plants ofChenopodium

quinoa from which Saponins have been removed by washing, smpudehulling or by any other
suitable process. which shall conform to the folloyvStandards, namely:-

Moisture

Not more than 12.0 per cent.

Extraneous Matt Not more than 1 per cent. by weight of which natt(&heous matter) more th

—

0.25 per cent. by weight shall be mineral mattet aot more than 0.10 per cent.
by weight shall be impurities of animal origin T
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Other edible grain Not more than 0.5 per cel

Damaged grains Not more than 3.0 per cent.

Uric acid Not more than 100 mg/kg

Saponin Content Not more than 0.1 per cent.
(2) Food additives:

®)

The product may contain food additives permittedppendix A.

Contaminants, toxins and residues:

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminaringo

and Residues) Regulations, 2011.

(4)

Food hygiene:

(a) The products shall be prepared and handleatéordance with the guidance provided in the Sdeeditio

the Food Safety and Standards (Licensing and Ratitst of Food Businesses) Regulations, 2011 arydo#mer
such guidance provided from time to time underphmvisions of the Food Safety and Standard Act,62(B3 of
2006).

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

©®)

Packaging and Labelling
The product covered by this Standard shall bellldbén accordance with the Food Safety and Statwlar

(Packaging and Labelling) Regulations, 2011.

(6)

(©)

Method of Analysis:
The method of analysis shall be as provided iré¢fe/ant FSSAlI Manual on Methods of Analysis of &9o

in sub-regulation 2.4.10 relating to “MACARONI PRORDTS”, after clause 1, the following clause sl
inserted, namely:-

‘2. Instant noodles: (1) ‘Instant Noodle (not applied to noodle seasoninggans product prepared from
wheat flour or rice flour or flour of any other eats, millets and legumes covered in sub-regulaidn of
regulations or combination thereof and water asnthé ingredient, with or without the addition gfices
by kneading the dough and extending it, and staranéed fruits and vegetables, nuts, edible protein and
egg powder may be added, if required.

(2) Itis characterised by the use of pregelattiozaprocess and dehydration either by frying igr ait or fat
covered under sub-regulation 2.2 or by other methadd the product shall be presented as Friedlemod
Non-fried noodles.

(3) The product shall be of good characteristiounl appearance, texture, aroma and taste andshéibe
from added colour, undesirable taste, dirt, insetdaivae and impurities or any other extraneougemnat
which shall conform to the following standards, redyn

S. No. Fried Noodles Non-Fried Noodles
(@) Moisture Not more than 10.0 per cent. Not ntbes 13.0 per cent.
(b) Acid insoluble ash (on dryNot more than 0.3 per cent. Not more than 0.3 pat.c

basis )
(c) Acid Value Not more than 2.0 per cent.

(2) Food additives:

®)

(4)

The product and the seasoning, if any, accomparnyimgy contain food additives permitted in Appenéi
Contaminants, toxins and residues
The product and the seasoning, if any, accompagnyishall separately comply with the provisiontbé Food
Safety and Standards (Contaminants, toxins andiRes) Regulations, 2011.

Food Hygiene

(a) The products shall be prepared and handledéordance with the guidance provided in the Saleedl to
the Food Safety and Standards (Licensing and Retist of Food Businesses) Regulations, 2011 and an
other such guidance provided from time to time urtthe provisions of the Food Safety and Standary Ac
2006(34 of 2006).
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(b) The product shall conform to the microbioladicequirement given in Appendix B.

(5) Packaging and Labelling

(a) The product covered by this standard shallabelled in accordance with the Food Safety andhdgteds

(Packaging and Labelling) Regulations, 2011.

(b) The seasoning, if any, accompanying the instandles shall be labelled distinctly on the pagka

(6) Method of Analysis

The method of analysis shall be as provided irr¢hevant FSSAI Manual on Methods of Analysis ob&oand
the instant noodles and the seasoning, if any,apaaying it are two separate products and henck Isha

tested separately’;

(d) in sub-regulation 2.4.14 relating to “STARCHY FOODSor clause 2, the following clause shall be

substituted, namely:-

‘2. (1) “Tapioca Sago or Palm Sago” means the product nmrade the starch obtained either from Sago
Palm (Metroxylon sagu and M.rumphii) or tubers of tapiocaManihot esculenta crantz syn. Utilissima),
which shall be hard, clean, wholesome globules egirlp of uniform colour, shape and size having

characteristic taste and flavour.

(2) It shall be free from insect infestation, live atelad insects, dirt, extraneous matter, added dobpu
matter, visible mould growth, bleaching, whiteniagents or optical whiteners, sweetening agentsgr a
other adulterant, and the product shall comply withfollowing standards, namely:-

Moisture

Not more tharl1.0per cent

Total Ash (on dry basis)

Not more than 0.40 per cent.

Acid insoluble ash (on dry basis)

Not more than 0.10 per cent.

Starch (on dry basi

Not less thar98.C per cen

Proteir (on dry basis

Not more thar0.2 per cent

Crude fibre (on dry basis)

Not more than 0.20 per cent.

pH of aqueous extract

45t07.0

Cdlour of gelatinized alkaline paste in the porcelairvette on th
lovibond scale not deeper than

0.4R+1.5Y

Sulphur Dioxide conter

Not more thar100 ppn

(3) Food additives:

The product may contain food additives permittedppendix A.

(4) Contaminants, toxins and residues:

The product covered in this standard shall compth the Food Safety and Standards (Contaminamgo

and Residues) Regulations, 2011.
(5) Food hygiene:

(a) The products shall be prepared and handleaéordance with the guidance provided in the Rad |
the Schedule 4 of the Food Safety and Standardsifking and Registration of Food Businesses) Reguda
2011 and any other such guidance provided from timgme under the provisions of the Food Safetgt an

Standard Act, 2006 (34 of 2006).

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

(6) Packaging and Labelling:

The product covered by this Standard shall bellledén accordance with the Food Safety and Stadslar

(Packaging and Labelling) Regulation, 2011.
(7) Method of Analysis :

The method of analysis shall be as provided irr¢tevant FSSAI Manual on Methods of Analysis of &60
(e) after sub-regulation 2.4.15 relating to “BAKERY PROCTS”, the following sub-regulation shall be inteet,

namely:-
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‘2.4.16 Pearl Millet Flour :

(1) “Pearl Millet flour” means the product obtained rfrgpearl millet grainsRennisetum americanum L.)
through a process of milling. which shall be freenf abnormal flavours, odours, living insectghfil
(impurities of animal origins, including dead insg¢ and shall conform to the following standards,

namely:-
Moisture Not more than 13.0 per cent.
Total Ash 0.8 to 1.0 per cent. on dry basis
Protein Not less than 8.0 per cent. on dry basis
(Nx5.7) ) )
Fat Not more than 6.0 per cent.
Crude Fibre Not more than 1.5 per cent. on dryshas
Particle Size shall pass through 1mm sieve

(2) Food Additives
The product may contain Food Additives permittedppendix A.
(3) Contaminants, toxins and residues
The product covered in this standard shall complighwhe Food Safety and Standards
(Contaminants, Toxins and Residues) Regulationk] .20
(4) Food hygiene
(a) The products shall be prepared and handledcéordance with the guidance provided in the
Schedule 4 to the Food Safety and Standards (Lingrad Registration of Food Businesses) Regulation
2011 and any other such guidance provided from tonéme under the provisions of the Food Safetgt an
Standard Act, 2006 (34 of 2006).
(b) The product shall conform to the microbiolodieguirement given in Appendix B.
(5) Packaging and Labelling
The product covered by this Standard shall be letbeh accordance with the Food Safety and
Standards (Packaging and Labelling) Regulation1201
(6) Method of Analysis
The method of analysis shall be as provided inréhevant FSSAI Manual on Methods of Analysis
of Food'.
PAWAN KUMAR AGARWAL, Chief Executive Officer
[ADVT.-Ill/4/Exty./344/16 (187Q)]
Note : The principal regulations were published in the&te of India, Extraordinary, part Ill, sectiorvidle
notification number F. No. 2-15015/30/2010, datbe ' August, 2011 and subsequently amended vide
notification numbers:-
()  F.No.4/15015/30/2011 dated tH& June, 2013;
(i)  F.No.P.15014/1/2011-PFA dated thé'2tine, 2013;

(i)  F. No.5/15015/30/2012 dated thé"LRily, 2013;
(iv)  F. No. P.15025/262/13-PA/FSSAI dated tHe Becember, 2014;
(v) F. No. 1-83F/Sci.Pan-Noti/FSSAI-2012, dated th¥ E&bruary, 2015;
(vi) F. No. 4/15015/30/2011 dated tH& August, 2015;
(vii) F. No. P.15025/263/13-PA/FSSAI, dated tHeNbvember, 2015;
(viii) F. No. P.15025/264/13-PA/FSSAI, dated tHeNbvember, 2015;
(ix) F. No. 7/15015/30/2012, dated thé"I8ovember, 2015:
(xX)  F. No. P.15025/208/2013-PA/FSSAI dated th& M@vember, 2015;
(xi)  F.No. P.15025/261/2013-PA/FSSAI dated th8 M@vember, 2015;
(xii) F. No. 1-10(1)/Standards/SP (Fish and FisheriesiiRte)/FSSAI-2013, dated the "LTanuary,

2016;
(xiii) F. No. 3-16/Specified Foods/Notification (Food Alilt#)/FSSAI-2014 datedMay, 2016.
(xiv)  F. No. 15-03 Enf/[FSSAI/2014, dated 14th June, 2016
(xv)  No. 3-14F/Notification (Nutraceuticals) /FSSAI-2QHated 13th July, 2016;

(xvi)  F.No. 1-12/Standards/SP (Sweets, Confectione®p-2015, dated 15th July, 2016;
(xvii) F. No.1-120(1)/Standards/Irradiation/FSSAI-201502Rugust, 2016
(xviii) F. No. 11/09/Reg/Harmoniztn/2014, dated 5th Sep&n2016;
(xix)  F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th &aper, 2016;
(xx)  F.No. 11/12/Reg/Prop/FSSAI-2016, dated 10th OctdR@l6;
(xxi)  F. No0.1-110(2)/SP (Biological Hazards)/FSSAI/20d&ted 10th October, 2016 and
F

(xxii) . No. Stds/ SP (Water & Beverages) Notif(2)/FS2816, dated 25th October, 2016.
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