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BT, . 1-12/AT%/2012-THTEUH TS, —E T AT &Y T (FT 3¢S HIAF AT G aga1e7)

fafaTm, 2011 =71 & Ferres 2 % forg wfaur Bfaaat w1 et s, S e g 2T 37
HTAF TTTEHTOT TEITAT FLAT &, Dl T TLH 6 TATTHIGT & G LT A2 qIF AT a9, 2006 (2006
FT 34) & &7 16 F T o 1T 92 T ITLTT (2) F Te (T.) T & AT FT TINT Fd g0, IR
STETT (1) ST ATATIHATE, SHH TATEAT g1 a1l THT SATHAAT il SATAHT & (70 TR T ST 3 &7
T AT &F ST ¢ T 39 sred A gt o2 99 e o, et 39 TS0 & wiaat, Sas a8 dfegEer
SRS T ST &, ST H U FS STl &, § q1e fa v srater fr qurea & ge=rq o= fBFar
STTUAIT

AATF A6 g0 9% &Y § qECIG ET AT qAE, TR FIS &, T FEAGET AR,
AT @I LT 3T AE T, B U $39 USHHeed 9aq, 95 faeefi-110002 sfreram
regulation@fssai.gov.in I HsT ST o ;

F Ay i gEATat e, S et ofF =ntE & =y fafatase smafer & aanfea & ugar 5o w=0
ARt i sraa w8, @rer wrtesrer grer e e s
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&y Rffaw

1. Gferg A 3w - (1) = ARt e T g qeeT 7 A (" 3eATe T 3T e
HEATST) Fera fafaaw, 2016 2 |

(2) & TS § = A= A7 ffaw ATS=eT % ThTa & arie & T i |

2. QT AT 3T HIAH (G ITE /IS ¥ @rer agarsy) A=z, 2011 -

(37) “S(ATST 3T AT IeUTE” F Hataq A= aw 2.4 |-
(i) Sufaf=e 2.4.11 §, @ 2 % 7e97q Mwfoed g siaeaniua fBFham ST, o -

“3. AT 9d

1. ATee O F TTHT, MU ATeead G, AT % JHd qTed QT (S S, Tg ¥ qrei)
1 fohveen (Ustrew) e ot g9 faaT gt ara o ot grer aare BT @ sors afim 2 )
T ST Hea F=rf= Ieqre § AT 32 a1ead g Frav g | ’iee I7 "iee 9eq g 4T, 7hs, [,
G T4 (S 3T AT FHTAT) ST FeAr & S & JATE Tl a1 ST | 7g F=raf=or s=, swaw av
A ST T T BT S zEe fAforse sty gRft Ut THer Wit w@re g | e "t G of
STTfRrsor, Tte, ATEEY TR ST STLYFAT F HAT gRIT | Wiee e Awforfea e s #1 g -

TF 1 — AfFaq q1ee 7ea
THE 2 — 7 AT q1ee 99
T 3 — fora<t U< ATee Oca

77 fAfofed et & e | IR, ST -

.9, faforsear AT
THTT 1 THIT 2 THIE 3
(#F) | 20° FEIE TR g, FgFIH 1.39 1.39 1.39
(@) | 20° FEEE 9¥ SEdHiE, FAaq 1.489 1.489 1.489
@M | T B T (ST ST g) 9T 77 77 77
BT %, 7IAaH
() | O WMHW UT IR e 55-65 55-65 55-65

(M FF-eaT & &7 H
FTTOr) 912 51T %, ~qAaH

(T) | FISFT TEA (6 AR ) 3.5-5.5 3.5-5.5 2.5
AT G %, ~IAaH
(@) | == F o gl SEIRR: T EEIRET EEIRRE7
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2. gTg e

FAA GT AT 3T AAF (QTH IS ATH 3T @ Arorh) At 2011 F st s @
TTSThT T &1 STANT [T T STTURTT |

3. @@wzdr

ICIE T G FLEAT 3T AEF (FTH FILATL FT ATATIT ST Torearaheer) =, 2011 it Tt
4, AT 2 § IYSTIT AN FHEial a9 °rer qear i 71 Ateatagq, 2006 F Iuaei & qefiq
THI-HHT T ITATET U [ o7 AR o STIaTe qd1% 37 gATiere T STTusT |

4, dguur, g faw (erfam) six safie

TH HIE § GHTISE IR @I qeeAT 3 A (S50, ey v smatere) f&feaw, 2011 #i
HTATAAT | BT |

TH HIGF § AT 3T G AT ST A9 (QTX I7TE HIAF e @rer Arereh) fafa=m, 2011 %
wfforse @ # 21 T gEH JAST ATt F AIET 2N |

5. AT 3 Aafer

ICATE T LT T AT (ThRionT i Fatem) fafaaw, 2011 F srefi qamtaa §tem v
AT TUETAT T SAATAAT H 20T |

(i) IAfAfT® 2.4.15 F TeaTq Mwfeed Sufataas da:ad T STos, sriq -
“2.4.16 THFIUT Y AT

1. THRIIAE YF€ @I JIHAT AT F qISAT, AT SIS GIhel RIRAT H7 TR 5T I Fh ATHATT
ITATE ATTAT & TOrE oot S o T9ATq Srerafesa fanam T § | Sl gear fRderor gy w=re =T wahrer %
AT TREYerT, Teree i =aTs AT e |TeT EIT idl AT At 1 Sroy | et iz ar e g
HFT BRI | TFTIAL U GTE HIRAT AT FT T T6hE § Zohl 2T 20T, arae § THIT ST Hile IT T
TERESA, ST (cqoT i giel ST el T78 & HFd g0 | IHH AT eFd O A THF 727 AT HlS 07
T TETF TET ST | IHH FFeT Hh AT HEgell @Al qol gt | I Ta=g qerraqt & srefi fAfHq, o, wemha
s faafa o ST | g Aetertera ATt & s g, rerie-

(%) reer AT ZTT 9.0 Widerd & s
(@) T AT [ STETT I T 51T 4.5 wiaerd & e
) T BISSTFAINE % | 9[OF SMYTE ¥ |TY ZTT 0.35 Wiaera & safas

EICERR:L2:)
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(%) T (T X 6.25) SIS SATETT I 9T GIT 45 wfaera & ovg
()  FEWEEH I AT T AL I 5.0 TIA9rd & Siah
=) LI 9[5 SATETT I 9T ZIT 9.0 wiera & srfers
()  THHEE FAT AT AR 4.0 wiaAd | dAiOE

i
2. 9T gdsa-

A del GT TIST ST @I AT T qAF (T 38 A9 ¥ a1 9g A7) fafv=w, 2011 % srefie
AT & START | ATT SO |

3. HE==dr-

ITUTE T AT A ATAF (FTT FHILETE FT AT i< Toreermeon) ofaae, 2011 % 9mr 2, st 4 7
Iaterd antgets MEidl % 9qa T @rer g ofiT A9 ataf=aw, 2006 % 9« & e awg-aq7
T ITATET FE T UH ANGLTE FIGIAl & SqHTE TATE AT STTURT 37 IEaT gATAA [T STTUATT |

4. s, i fry A R

TH HIAF & Said IcATE Gl AT Y 7T (Fg0h, Sfaw e sraferse) fffaw, 2011 F srares & grm

TH HIAF & A IITE GTT qLAAT 3T AT (AT IqTE A9 3 grar agarsy) fafazm, 2011 5 afiforee
T H AT T GEH ST ATt F ATET 2N |

5. 4FfRT 3 AafeiT-

ST @I AT ST AT (TRioT T AateT) fAf=am, 2011 % etefid 7w stfeant¥a T ST dafesT
AT F AT H T 1"

(@) A=W 3.2 # “Ggdsal F 9% | "atgq, 37 fAfFEw 3.2.2 F wearq Mwfotea s fafhew
ST AT ST, Sreri-

“3.2.3 a4 fiee-

1. =4 Aee Awafarfea 31y 1 grm:
(F) e Aee, (@dfeq); siT

(@) I Aee, T |
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(F) g e (@ fifeq) - =8 v 767 7 A o=y aw A (FTET) FTe Tege o7 atear a9
=T 6 fAfdT % =7 § g | 7g Rt a1 g arer 78t SR i Sl ar srowe F Frd @R a8t
T | g T ATRIT & TR GIT | AT, @Ter Fferdt Y Fer= o[ LT 9% AT F9T 979 iaerd & s=ia
AT § TS ST Tt | AT @ arse? Y haw e ST 9997 | a8 "ied 9 i g2 SO | Tt
free (ATt 9T T & F0TST # A7 FRET 7T ST @1 U< F7 FIA 6l AT AT ST eAt arere r et §
T AT U T STTUIT TPk |18 ol ST 8o 3T ST % G0 3T §FF [l Mard &f o7 9 | #ee
fafie v & o= 3 95T F we qroame o et R S

(@) I A (qoh) - 7 =0, = T, AT AT BT F T H 06T Ty o= a6 41 free (%) Seft
BRI | 7 = aTeT T8t g1 ST fOfar o srersen & o F1E @ 7gl & | T8 ARt o7 0T 91g)
AUt F qH SR | JATH, THH @I GOl = T % 9 g0 &9 I(d9d & SAieeh 6 90w §
TS ST " | g A 9T, g T 9T ATg%E UTAl | U A S[rust, St 9 are #§
Gt & o 7 smkar oo & S &1 fFarfea BT ST a9 i 9T & 30 stEea fasta Aara i
ST & | A ForeT ot i oo = | 25 o3l a=ERe & S iEe aroHe 9 €S i S |

Fhe Aee [MATiad ATHT & AqEd g, AT -

W farar EREI
.
ae A (FifEd) a9 A ()
1. ATRAT, WX FTT Tiaerd Afhaw 73 8
2. T § fRamdar T AT FHTITT TEXEAT AT FHATLTT Fled
e & forg F forg
e <o = 1000 350
ST-TTZ ST &rwaT TEIEAOT T THTETT TEIEAOT T THTLTT FeeA
e o form  form

*reue: 1320 § fAfRd vafa & sqame |

feoqur ; =7 STt T T A F IATEA & 24 Hel & Hia< AT S

2. g 9garsa-
FIA T, qLEAT 3T AMF (TTT A& q9F A7 @y qgarsd) &fFaw, 2011 F sefiq s qsa @rer
TEATST g ITART § 1T 0T |

3. === dr-

ITUTE BT LT AT ATAF (FTT FHILETE FT AT i< Toreerneon) ofaae, 2011 % 9mr 2, st 4 7
STETad ARTeT FEial & a7 @re LT 7 "E Ateeaw, 2006 F ITat & AT aH-q9T
T ITATET HE T UH ANGLTH FIGIAl & SFqHT TATL AT SITUT 3% IEET gATAA [T STTUATT |
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4, §uw, Sfig faw sz safre-

TH AT & Fqd IATE G AT T AT (g0, i e sraforse)  fafq=w, 2011 % srames &
Bt

TH AT & Faid T8 T qLeAT 3T A9 (G Icq1E A9 i< g agarsy) fofaaw, 2011 % afiforee
g H & TE R FTAF AT AT BT |

5. ¥ o AaferT-

ITATE GTT FLAT 3T AT (i i sratenT) f@fF=m, 2011 % stefe o stferfaa efsm i aafenT
AUETAT o SAATAT H ST |

3.2.4 difdes v - (@1 AT)

1. Afe® a7 FFAT TR A Toar el 7 % fioe & T, M6dr avd g | S8 AT & ofae®
Forvaer grer srforame R STTuTT =T Hedrror g1 AT AT SITuA | 9 9o § 67 gy § fweefry ge
g AFeE o [oIT gATcHS T ST | 9 HE e AT & A& T g |

FH [ERE 1Y TUEATT,
.,
(1) (2) 3)
1, S[EAT (¥T3 e 3M3), ATAFT FGAT F ATL FIT Trerd 95.0 % 105.0
2. qhee WEH, HTY g7 wiaerd, stferman 0.1
3. FARTESH, AT FIT T(aerd, ATewan

0.2
4. qhe (THE, % =T H) AT T Tiaerd, sTresmad 0.25
5. TTSTeeh, AT, BIERTH T ST T T F AR *
6. Fref T & e
7. et FrataTESae a q'ﬁ'gTuTasarrggq*
8. EIEGIES] T % AR *
9. WA, W FIET Tierd, Afaswaq 0.2
10. I (THS 6 =9 1), T, 3m., stferepay 10

*reue: 9971 # fafga wgfa & s |

2. [T=gdr-

AT T AT AT ATAF (FTT FHILETE FT AT M Toreerweon) ffa=w, 2011 % 91 2, st 4 #
TSt ARTeT MEial & a7 @re LT 7 "E Ataeaw, 2006 F ITat & AT aH-q9T
U ITETET T T UH AR RIgial & AT 7T 36 ST siw S9et gome 3 s |
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3. gguur, s R iR safire-

TH AIAF & Said IcATE GTer JReT 3T 919 (g0, Ay o7 safore)  fafaam, 2011 & s §
g |

TH AT & Faid A8 T qLeAT 3T A9 (G Icq1& AT i< grar agared) fafaaw, 2011 % afforee
g H & TE R FTAF AT AT BT |

4. AFfT Sz A=feir-

ITATE GTT FLAT 3T AT (i i sratenT) f@fF=m, 2011 % stefe o stferfaa efsm i aafenT
AUETAT o SAATAT H ST |

3.2.5 T@hifds (AT I2)

1. Ul ¥ ThE AT TR qha, T, Bheedid 31| g | 396 foaed @i 39 srTeed |fga 1900
AT T 1920 A= % BRI | AT o ® STt & qor=efier g 3w Soiere #§ w7 qeaefier qom Sav &
A T80 2 | a8 Fefaed aeat & ST g |

FH fEreroaTo AT

il

1, S[&AT Hio Ts 3MMe o & H, AT FTLT T(AT, TIATH 99

2 24 =20 T AARR AT qT A TT g, W R 0.4
stoerd, stfewan

3 AT AE, AT G ITaerd, sAfeenas

0.1

4. fafAfdse 7w, 5@ 21 afqea (Ta/En) =i 5o § 20 =3 +20.50 F 21.50
e U AT AT SITaT ¢ |

5. 2 IIq9rd (TH/AT) 7 F7 TuT 24-28

*sreue: 9971 # fafga wgfa & e |

2. [Tgdr-

ITUTE TTT LT A ATAF (FTT FHILETE FT AT i< Toreerneon) faae, 2011 % 9rr 2, st 4 7
Iaterd anteets MEidl % 9qa T @rer g i A1 ataf==e, 2006 F 9« & sehia awg-aq7
T ITATET HE 7T UH NG FIGTAl & SFqHT TATL AT SITUT 37 IEET gATAA [T STTUATT |

3. dquw, e faw sk srafire-

TH WIAE & AT IcqTE QT AT AT AT (H30F, AT &7 afoee)  f&faaw, 2011 F sqared §
2 |
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TH HIAF & A IITE GTT qLAAT 3T AT (T IS 9 3 grar agarsy) fafaam, 2011 5 afiforee
g H & TE R FToF TUEATA o T BT |

4, F%fSiT R Aefeir-

ST G AT AT 7IAF (TRRT 3 watenT) o =, 2011 % orefie 7o stferantaa iRt sfiT AafeisT
STUEATAT 6 STATAT H ZIT |

3.2.6 Ffeemw MiTHE (@ A=)

1. Sfceraw Mifv=ve- aha fheeer a1 TheesiaT 39 & =7 § ZRT 3T Miuaiae o it godt 79 |
ATRAT SIS & AL g0 | a8 AeAteriad areni o =T g |

T IECEEILY e
i
1. [EAT Hlg TH1o 3y HT F T H, WX FT L6 ML TT T, 98
A=
2. AT, T ZTeT Sterd, dteshas 5.0
3 ST § AL TaTe, WY G (qerd, ATeaman
0.3
4 A (THS = |), Frar /e, afdwaw 50
5. wrerse, /R, ateera 10
6. AT (THSITE & &7 ) TOAT I A F U
(T 0.4 Ffaerd)
7. 25+ 20 %Y 9% 10 wiaerd (TA/ET) "ot w1 e 7-9
2. F=gdr-

ITUTE TTT LT I ATAF (FTT FHILETE FT AT i< Tforeerneon) faae, 2011 % 9rr 2, st 4 7
ISt ARTsT® FAgial & Aqam i Grer qaT T 7S Ataftaam, 2006 F Ut % qefiv a9y a7
U ITATET HE 7T UH ANGLTH FIGIAl & TqHT TATL AT SITURT 3% IHET gATAA [T STTUATT |

3. gguur, sfig R iR safire-

TH HIEH & HANd IS @I LT ST AAE (Vg0F, ey 37 sraforee) fafaaw, 2011 % s &
2T |

TH HIAE & Faid I8 GTT qLeAT 3T AT (T Icq1& A9 37 grar agarey) fofaaw, 2011 % afifore
T H & TE R FTaF TUEATA 5 T BT |
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4. AFfT Sl Aefeir-

ITATE GT AT 3T A (TR 37 drarter) fafazw, 2011 % srefi o srfarnfara §6fonT siie sraferT
TUETAT o AT H ST |

3.2.7 9Ifeaw ReraTsaehEe (A1 I%)

1. AITSAT HeTATSHFRIZE — TR, Toheee AT AhE & TAT heee 13 07 g T TSTeeh! foh STSaadTse @l
e RO | ATHAT ST § AT § T TSI | STATLNA g | g oA iad qIai o & T g

wH freroara FUAT
.
1. Leadr 95

() TATLUHL3 5 T H, AL FT TA9T, TAqH

(&) THAT F €T H , T G TA90d, FATH 64
2 ST § STe[eef ey 9T, 1Y EIRT Wiaerd, sAteshan 0.05
3. ATATE e, WY FIT T erd, stfarmaw

0.01

4. I (THE o =9 /), .7 /F6.3m, siferesra 5
5. e (v % =0 ), faar /e, atdesrag 30
6. fro= forea a7 st
2. E=gdr-

ITUTE T AT A ATAF (FTT FHILETE FT AT i< Tforeeraneon) ofaae, 2011 % 9mr 2, st 4 7
Iaterd anteets MEidl % 9qa T @rer g 3fiT A1 ataf==w, 2006 F 9« & e awg-aq7
U ITATET T v UH AITEeTT RIgidl & SqaTe 73T 36 STusm siw S9et gome 3 sos |

3. dgu, e faw sk srafire-
TH AT & AT ICNE GTe JRAT X qATF (F50F, AT i srareree)  fafqgw, 2011 % s &
I

TH HIAF & A IITE GTT qLAAT 3 AT (AT I A9 3 grar agarsy) fafaam, 2011 5 afiforse
T | AT TS GEH ST ATATA F ATET 2N |

4. FHRRT 3 a=foiT-
ST @I AT ST AT (TRioT 3T AateT) fAaf=am, 2011 % etefid 77 stfeantaa T e AafonT
STUEATAT 6 STATAT H ZIIT |
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3.2.8 Tiefaas AT qTEEThe (@1 I°)

1. TFATH FeT ITSHRE TS AT Wi, HFT TaTel foheed, freestt= =t ar wiorrT g, ot aew

TTSATFITSE o0 T T | Fg efI-¢M1T gaT § Hothe T AT Ihd g | AT ST § FA=ed, 99 39T §
AT ¢ | g AT AT % FTTET g -

Fy, | feear AT

1. 05T,
F T35 & H, AT G T, LATH 90

2. S # e 9=, W g wider, 0.05
STt

3. JTIT Fothe, ATE ZTT Terd, sfashae 0.1

4. AT (T F =9 ), fora/fa, afdwan S

5. et (v & = ), .9 /M., aftmag 30

6. fio=s forea ue st

2. ©=gdr-

ITUTE T AT AT ATAF (FTT FHILETE FT AT i< Toreermeon) faae, 2011 % 9rr 2, st 4 7
Iaterd anteets MEidl F 9qa T @rer g 3fiT A9 ataf==w, 2006 F 9« & e awg-aa97
T ITETET T T UH ATTEeT RIgidl & SqaTe 7T 36T STosm siw 39eT gome 3 Sios |

3. dguw, Sfie faw sk srafre-

TH HIFE & FANd IA18 @I LT AT ATh (HgUF, AT A7 sratares) @faaw, 2011 % aqumee #
2RI |

TH HIAF & A IITE GTT qLAAT 3T AT (AT IS A9 37 grar agarsy) fafazm, 2011 5 afiforee
T H & TE R FTaF TUEATA 5 T BT |

4. AFFT Sl A=feir-

STATE GT FLEAT AT AIF (TRRT 3 watenT) o =, 2011 F orefie 7o stferantaa iRt sfiT et
STUEATAT o6 AT | g7 17

(1) “qew ST AUATHA” T Hatdq Gieee @ H, A0 5 % qe9Tq, Merad St Siqeamd o
STTURMY, 372 :--
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“FTCfT 6
T, Tt fare i e i srdrend ik 9 ST (9 | fa)

T, T IR =T ikl
1. a2 fagret o wie 9ot F 0 | er sfarop wrse, Huwyar, afmaw | 50,000
SR R F3e, Fowg/ 9T, Afewaq 10
2, QTR HIAFCAT ST (T THE) | ey STy e, Hoeey/a., wfdwaw | 50,000
FIATHET w32, Hruey av., sfdsray | 10
qrAFAT Strary, HHowg/a, L
3. HToe gcd FA AT F3e, HIUHRY/ AT, AfgFaT | 10,000
FIeATRT Frge, Frow/ T, AT
ez Fwrge, ey ar., afdwaw 500
Hiee Fwrae, HTUwy/ °T., Afman 500
qIeoft 7
F ITRT FY eI AfAhrr serd
. T 3eTTE | T \ e
1. TR A
EERRILAGRIIED)) FA AT FTEE, HUFY/ A (OF MET T, | 7.5X105
aferay
£ Frers, fruwg 1 9m H
Al ‘
AT, STt STt 1 m H
SRR
FIATR Frse, Hroe/ar., aftway 10
AT T FT3e, TUET/ 7., Aiohaq 10
THT A1 (%) FA SHATT F1g2, HTHIAT.  (F A& T7), | 8X106
EIBELE]
 FeTS, HIET 1 9 )
KAl .
e, ST gt 1T #
SRR
IR FT3e, HITRI/AT., Afehas 50
AT T F3e, TTFT/ AT, Afehaed 100 1

T SRATA, [T FTAFRILT ATIRET
[FE=sTae-111/4/54T.-/50]
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feoqor : gor AR 9 % T, sEener, AL w4 F srfeREET @i w.H.2-15015/30/2010,
AT 1 3RTEd, 2011 ZTT T 6T 70 2 376 qeatq Aeatertad stfeng=@r &, g Fenes o

(i) HT.H. 4/15015/30/2011, aTEE 7 5[, 2013;

(i) .. 91./15014/1/2011-TF0/TRTATATAE, T 27 7, 2013;

(iii) ®T.H. 5/15015/30/2012, AT€HE 12 TS, 2013;

(iv) L. 91.15025/262/2013-f0/uskuauausrs, aria 5 fadew, 2014;

(v) L. 1-83uw/maHtarse fruua—sfere/mwuauauars-2012, i 17 w2ast, 2015,

(vi) HT.H. 4/15015/30/2011, AT€E 4 37+, 2015;

(vii) T.H. 9. 15025/263/13-fT0/TwRUATATAE, AHETE 4 Taw=2, 2015;

(viii) RT.H.H1°15025/264/13-F10/THIATHTATE, TG 4 79w, 2015;

(ix) RI.H.H1.15025/261/2013-fro/TwRuauaTsTs, atE 13 79w, 2015;

(x)  W.H.91.15025/208/2013-f10/TRUATHTATE, @ 13 Fa¥a7, 2015;

(xi) I.H.7/15015/30/2012, ardre 13 FaweT, 2015 37

(xii) HTE.1-10(1)/Fevega/madi(frer U= fhafist eded)/mhuauauars-2013, arE 11 SHa,

20161

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 28th April, 2016

F. No. 1-12/Standards/2012-FSSAL— The following draft of certain regulations further to amend
the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, which the
Food Safety and Standards Authority of India, proposes to make with previous approval of the Central
Government, in exercise of the powers conferred by clause (e) of sub- section (2) of section 92 read with
section 16 of the Food Safety and Standards Act, 2006 (34 of 2006) is hereby published as required by the
said sub-section (1), for the information of all persons likely to be affected thereby, and notice is hereby given
that the said draft regulations shall be taken into consideration after the expiry of the period of sixty days from
the date on which the copies of the Official Gazette in which this notification is published are made available
to the public;

Objections or suggestions, if any, duly supported by scientific evidence, may be addressed to the
Chief Executive Officer, Food Safety and Standards Authority of India, Food and Drug Administration
Bhawan, Kotla Road, New Delhi-110002;

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

1. (1) These regulations may be called the Food Safety and Standards (Food Product Standards and Food
Additives) Amendment Regulations, 2016.

2) They shall come into force with effect from the date of publication of final notification

of these regulations in the Official Gazette.

2. In the Food Safety and Standards (Food Product Standards and Food Additives) Regulations, 2011:-

(A) in regulation 2.4 relating to “CEREALS AND CEREAL PRODUCTS?”,-
(1) in sub-regulation 2.4.11 after clause 2, the following clause shall be inserted, namely:-

“3. Malt Extract

1. Malt Extract means the product prepared by digesting with water, sound malted grains, germinated whole
grains of cereals (such as barley, wheat and millets) at a suitable temperature with or without adding enzymes.
The water extract is then strained and evaporated into a viscous product. Malt or malt extract shall not be
prepared from wheat gluten, corn grits, edible starches (such as potato or tapioca) and legume flours. It shall
be a viscous liquid, amber or yellowish brown in colour and shall possess a characteristic odour and sweet
taste. The material shall be free from any adulterants, off-odour, foreign flavour and impurities. Malt Extract

shall be of the following three types:-

Type 1- Diastatic Malt Extract
Type 2- Non Diastatic Malt Extract
Type 3- Brewery Grade Malt Extract

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

Sr. Characteristic Requirement

No. Type 1 Type 2 Type 3

(a) | Density at 20° C Min 1.39 1.39 1.39

(b) Refractive Index at 20° C, Min 1.489 1.489 1.489

(©) Total solids (as is basis), % by 77 77 77
weight, Min

(d) Reducing sugar, on dry basis, 55-65 55-65 55-65

(calculated as anhydrous maltose), %
by weight, Min

(e) Crude protein (on dry basis), % by 3.5-5.5 3.5-5.5 2.5
weight, Min
) Test for starch Negative Negative Negative
2. Food Additives

Only those food additives permitted under the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011 shall be used.
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3. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

4. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

5. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.”;

(ii) after sub-regulation 2.4.15, the following sub- regulation shall be inserted, namely:-

“2.4.16 EXPELLER PRESSED FLOUR

1. Expeller Pressed Edible Groundnut Flour means the product obtained by expeller pressing fresh,
clean degermed groundnut kernels which have been decuticled after mild roasting. The kernels shall be sorted
and selected either by visual inspection, inspection under ultraviolet light, electronic sorting or by other
means. The kernels shall be free from insect or fungal infestation. Expeller pressed edible groundnut flour
shall be whitish to light brown in colour, uniform in composition and shall be free from insect or fungal
infestation, objectionable odour and rancid taste. It shall not contain added flavouring and colouring agents or
any other extraneous matter. It shall be free from castor husk or MAHUA oilcake. It shall be manufactured,
packed, stored and distributed under hygienic conditions. It shall conform to the following standards, namely:-

(a) Moisture Not more than 9.0 per cent. by weight.

(b) Total ash Not more than 4.5 per cent. by weight on dry
basis.

(c) Ashinsoluble in dilute HCI Not more than 0.35 per cent. by weight on dry
basis.

(d) Protein (Nx6.25) Not less than 45 per cent. by weight on dry basis.

() Crude fibre Not more than 5.0 per cent. by weight on dry
basis.

(f) Fat Not more than 9.0 per cent. by weight on dry
basis.

(g) Acid value of extracted fat ~ Not more than 4.0 per cent.
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2. Food Additives

Only those food additives permitted under the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

4. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

5. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.”;

(B) in regulation 3.2 relating to “Standards of Additives”, after sub regulation 3.2.2, the following sub-
regulation shall be inserted, namely:-

“3.2.3 Baker’s Yeast
1. The Baker’s Yeast shall be of the following two types:

(a) Baker’s Yeast, Compressed; and
(b) Baker’s Yeast, Dried.

(a) Baker’s Yeast (Compressed) - This shall be in the form of a block having creamy white colour, and
odour characteristic of good baker’s yeast (compressed) and a fine even texture. It shall not be slimy or
mouldy and shall not show any sign of deterioration or decomposition. It shall be free from extraneous
materials. Starch of an edible quality may, however, be added in a quantity not exceeding 7% by weight on
dry basis. Permissible edible binders and fillers may be added. It shall break sharply on bending. The fresh
yeast blocks shall be wrapped or packed in clean waxed paper or any other suitable food grade wrapping
material or non-toxic wrappers to preserve freshness and to prevent undue deterioration during storage. The
yeast blocks shall be stored at temperature between 1 to 5° C.

(b) Baker’s Yeast (Dried) — This shall be in the form of powder small granules, pellets or flakes. It shall
have an odour characteristic of good baker’s yeast (dried). It shall not be mouldy and shall not show any sign
of deterioration or decomposition. It shall be free from adulterants and other extraneous materials. Starch of
an edible quality may, however, be added in a quantity not exceeding 10 % by weight of the material. The
dried yeast shall be packed in clean, sound and suitable air-tight containers, preferably tin containers in such a
manner as to prevent the absorption of moisture and to prevent undue deterioration during storage. The yeast
shall be stored in a cool and dry place at a temperature of not more than 25° C.
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Baker’s Yeast shall conform to the following standards namely:-

Sr. Characteristic Requirements for
No. Baker’s yeast  Baker’s Yeast
Compressed Dried
1. Moisture, percent by weight, max 73 8
2. Dispensability in water To satisfy the  To satisfy the
test*® test*
Fermenting power*, Min 1000 350
4. Dough-rising capacity To satisfy the ~ To satisfy the
test* test*

* As per method prescribed in 1S:1320.
Note: These parameters shall be tested within 24 hours of production of yeast.

2. Food Additives

Only those food additives permitted under the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

4. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

5. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.

3.2.4 Lactic Acid (Food Grade)

1. Lactic acid shall be yellowish to colourless syrupy liquid with an acidic taste and no odour. It is obtained by
lactic fermentation of sugars or prepared synthetically. It shall be miscible in water and ethanol. It shall give
positive test for lactate. It shall conform to the following standards:
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Sr. Characteristic Requirement
No.

1 | (2) 3)
1. Purity (C3HgO3), % by weight of the labled 95.0to 105.0

concentration

2. Sulphated ash, % by weight, Max 0.1
3. Chlorides, % by weight, Max 0.2
4. Sulphates (as SO, ), % by weight, Max 0.25
5. Citric, oxalic, phosphoric and tartaric acids Conform to test*
6. Sugars Conform to test*
7. Readily carbonizable substances Conform to test™*
8. Cyanide Conform to test™*
9. Methanol, % by weight, Max 0.2
10. Iron(as Fe), mg/kg, Max 10

*As per method prescribed in IS: 9971.
2. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

4. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.

3.2.5 Ascorbic Acid (Food Grade)

1. Ascorbic acid shall be a white or almost white odourless crystalline solid. Its melting range is 190°C to
192°C with decomposition. The material is freely soluble in water and sparingly soluble in ethanol and
insoluble in ether. It shall conform to the following standards:

Sr. Characteristic Requirement
No.
1. Purity as C¢HgOg % by weight , Min 99
2. Loss on drying over sulphuric acid for 24 hours, % by weight , 0.4
Max
Sulphated ash, % by weight, Max 0.1

4. Specific rotation, when determined in a 2 % (m/v) solution in +20.5% to +21.5°
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water at 20°C
5. pH of 2 % (m/v) solution 24-2.8

2. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

4. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.

3.2.6 Calcium Propionate (Food Grade)

1. The Calcium propionate shall be in the form of white crystals or crystalline solid possessing a faint odour
of propionic acid. The material shall be freely soluble in water. It shall conform to the following standards:

Sr. Characteristic Requirement

No.
1. Purity as C¢H,004Ca, % by weight on dry basis, Min 98
2. Moisture, % by weight, Max 5.0
3. Matter insoluble in water, % by weight, Max 0.3
4. Iron (as Fe), mg/kg, Max 50
5. Fluoride, mg/kg, Max 10
6. Magnesium (as MgO) To pass the test (about 0.4%)
7 pH of the 10 %(m/v) solution at 25 +2°C 7.9

2. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.
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The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

4. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.

3.2.7 Sodium Metabisulphite (Food Grade)

1. The Sodium Metabisulphite shall be colourless crystals or white to yellowish crystalline powder having an
odour of sulphur dioxide. The material is soluble in water but insoluble in ethanol. It shall conform to the
following standards:

Sr. No. Characteristic Requirement
1. Purity
(a) As Na,S,0s, % by weight , Min 95
(b) As SO,, % by weight, Min 64
2. Water insoluble matter, % by weight, Max 0.05
3. Thiosulphate, % by weight, Max 0.01
4. Iron (as Fe), mg/kg, Max 5
5. Selenium (as Se), mg/kg, Max 30
6. pH Acidic to litmus
2. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011.

4. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.
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3.2.8 Potassium Metabisulphite (Food Grade)

1. The Potassium Metabisulphite shall be white or colourless, free flowing crystals, crystalline powder or
granules usually having an odour of sulphur dioxide. It gradually oxidizes in air to sulphate. The material is
soluble in water but insoluble in ethanol. It shall conform to the following standards:

Sr. Characteristic Requirement
No.

1.  Purity, as K,S,0s, % by weight , Min 90

2. Water insoluble matter, %by weight, Max 0.05

3. Thiosulphate, % by weight, Max 0.1

4.  TIron (as Fe), mg/kg, Max 5

5. Selenium (as Se), mg/kg, Max 30

6. pH Acidic to litmus

2. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in Schedule 4, Part-II of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

The products covered in this standard shall confirm to the Microbiological Requirements as given in
Appendix B of Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011.
4. Packaging and Labelling

The products shall comply with the packaging and labelling requirements as laid down under the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.”;

(C) In APPENDIX B relating to “Microbiological Requirements”, after Table 5, the following Tables shall be
inserted, namely:-

“Table 6
Microbiological Requirements of Cereal, Pulses, Legume and their
Products (including bakery)

Sr. Food Products Parameters Limits
No.
1. Complementary Foods for | Total bacterial count, CFU/g, Max | 50000

Older Infant dY
Chiﬁirerrll ants i oung Coliform count, CFU/g, Max 10
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Sr. Food Products Parameters Limits
No.
2. Edible Groundnut Flour | Total bacterial count CFU/g, Max | 50000
(Expeller Pressed) Coliform count CFU/g, Max 10
Salmonella bacteria, CFU/g Nil
3. Malt Extract Total bacterial count, CFU/g, Max | 10000
Coliform count, CFU/g Absent
Yeast count, CFU/g, Max 500
Mould count, CFU/ g, Max 500
Table 7
Microbiological Requirements of Other Products
Sr. Food Products | Parameters Limits
No.
1. Baker’s Yeast
Baker’s Yeast | Total bacterial count, CFU/g (on dry basis), Max | 7.5X10°
(Compressed) E. coli, CFU Absentin 1g
Salmonella, Shigella species Absentin 1g
Coliform count, CFU/g, Max 10
Rope spore count, CFU/g, Max 10
Baker’s Yeast | Total bacterial count, CFU/g (on dry basis), Max 8 X10°
(Dried) E. coli, CFU Absentin g
Salmonella, Shigella species Absentin 1g
Coliform count, CFU/g, Max 50
Rope spore count, CFU/g, Max 100.”

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-111/4/Exty./50]

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

1) F.No. 4/15015/30/2011, dated the 7" June, 2013;

(i) F.No. P.15014/1/2011-PFA/FSSAI, dated the 27" June, 2013;

(iii)  F.No. 5/15015/30/2012, dated the 12" July, 2013;

@iv) F.No. P.15025/262/13-PA/FSSAI dated the 5" December, 2014;

v) F. No.1-83F/Sci.Pan-Noti/FSSAI-2012 dated the 17" February, 2015;
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(vi)
(vii)
(viii)
(ix)
(x)
(xi)

(xii)

F.No. 4/15015/30/2011, dated the 4™ August, 2015;

F.No P. 15025/263/13-PA/FSSAI, dated the 4™ November, 2015;

F.No. P.15025/264/13-PA/FSSAI, dated the 4™ November, 2015;

F.No P.15025/261/2013-PA/FSSAL, dated the 13" November, 2015;

F.No. P.15025/208/2013-PA/FSSAI, dated the 13" November, 2015;
F.No. 7/15015/30/2012, dated the 13™ November, 2015 and
F.No.1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI- 2013, dated
11" January, 2016.
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