Press note

Standards for standards of pulses, whole and decorticated Pearl Millet grains,
Degermed Maize flour and Maize Grit, Couscous, Tempe, Textured Soy Protein,
Sago flour, Honey, Bee Wax & Royal Jelly and Steviol glycoside

FSSAI has notified the draft Food Safety and Standards (Food Products
Standards and Food Additives) Amendment Regulations, 2017.

The amendment regulations prescribe revised standards of Honey and
comprehensive standards for all pulses. The revised standards for Honey and Pulses are
intended to address issues concerning quality and purity of these products.

The amendment regulation also prescribes new standards for whole and
decorticated Pearl Millet grains, Degermed Maize flour and Maize Grit, Couscous,
Tempe, Textured Soy Protein, Sago flour, Bee Wax & Royal Jelly.

FSSAI has proposed this draft Regulation inviting comments from stakeholder
within 30 days from the date of availability to public.



I Ho o TA0-33004/99 REGD. NO. D. L.-33004/99

The Gazette of India

STHTEIRUT
EXTRAORDINARY
9T [II—Jvs 4
PART III—Section 4

YRR & WehTioTe
PUBLISHED BY AUTHORITY

|, 468] ¢ faoett, g@faar, feawmR 14, 2017 /3METE0T 23, 1939
No. 468] NEW DELHI, THURSDAY, DECEMBER 14, 2017/AGRAHAYANA 23, 1939

e AR IREar Fe o d=ey
(W TTer gRET S} A wifdEr)
aftrgEmT
T2 faeet, 14 famway, 2017

w1 &, AT ) didftarer saftgEayaTeTga-2017.—F o ARt & Aetafad s, e
HLAT AT ATHF (QTH IS {1 ¥ @ qgarsd) fafaas, 2011 &7 i< weneae e % fore, o s =rer geear
ST AT AT, Fex T HH & 9 ATHIET § Gre e i " siafaas, 2006 (2006 F7 34) Fi oy 92
FT IT-TT (2) F BT () BT V& ARAT T TINT FId g AT HT TEqT FAT &, SFT AT AT il &1 92 F¥ 39-

T (1) % g 77 srfera qft garer safxeat i S & forw syt B Smar & e gaar &F St 8 & ST
e Ay w39 arie & 5 =7 yrE fEAtegst £ wereer @ aiodr S S=ar w7 sy #9g 9t 8, 7 fi i
T sty g % TeATq, A= T s,

SMET AT AT, TS 12 F, [T FATAF AR, AT @I LT AT ATTF TMAH, THE T T, FledT U,
7% fRee-110002 =1 <7 7T regulation@fssai.gov.in 7T <7 33 ST HehT ;

T e fafaet % wae § Bt safe & za v A safe & aarft & o s ager srea sy ar gEat 1w
T ITTAReoT g1 fa=me fohaT s

ey g
1. =4 [AfF=ET #7 |fe a9 | qeEr $iT q7E (| IS /9 i @ 9garey). .. "ty e A, 2017 2

2. T AT AT AHF (|T IS HIAF 37 @rer ggarsy) fafaas, 2011 §,—

(F) "B AT ool IATE" F HatAd AF=ET 2.3 F Ty -1 # 3u-ffeaT 2.3.47 F ToHies "aweeiaT o 6}
EEEREIECIEIERIE R IERER IS IEE]

7169 GI/2017 (@))]
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() “IATST T AT Scarel” | garaa 2011, {FFaw 2.4 §—
(i), ‘=T, & HEtA SutataT 2.4.6 §—
(F) @< 2 H, "R AT F HATHT FF HEAT (vii) T S0 FaATT TASAT 7 AT 61T ST
(@) G 3, "SRR & FECAT FH HEAT (vii) HT IR HAT TIATSAT HT AT BT TR,
(M) @vE 4 % Toqra 97, fAeferfar gve v v S, g9 —

4, 59T

SATT I TAN T2 % T Tk gaTl AT g1aT & ¥ A HIST, T, Tog 37 Tqmeaad gqr arrev, S Auferferd
ATAHT & ATET ali—

FH BICED =T
(1) rear A9 & 16.0 Tferd F saATaT A9 (31 5 F Forw 1300.-1330
. 7 FI0q TSI &1 T FT T TTH)
(2) ATt T Aty Tard ST o SATLTT T 1 Tierd 7 s7fer 7t

GfesT TaTAt T AT F Aot & 0.25 ierd & oFfaw T2t
Y el q At STt Tt s % 0.10 sfaerd & srfar agt

gt =TT

(3) T G AATSH T % 3 widerd & arfars =t

(4) ERERGL st & 6 wiarerd & saTaT 78, o & e At s
FT A 0.05 FAerd & Afea Tal 2T A0l

(5) [ ST AT SAATSH FA A & 6 TIrerd | T AT T2

(6) EUSIUER 100 fareft 37 3y B 3 arfrs

TR T ATl AcAl, AT FT SAATS( qAT @I FAATSAL HT T QAT A st & 10 FTAad 7 STreFA Tal grar A1

() @UE 5 | FF HEAT (vi) “SAFASTHA" TAT =6 & "aiterq stats=i w1 arq By s,
(F) @v= 15 ¥, FH GEAT (vii) “TRATRNT TAT TH F Haterg Tatedi w1 arq = s,
(&) @v= 6, 7,8,9,10,11,12,13 TAT 14 FT AT AT SATUIT;

(®) @ve 21 % wara fAefeted gve i siq:eartg BT Sroa, srefa—

22, Tt % forg wee.— (1) T8 7T A1, [Rerehar, a1 77 It 98 aR[ T 79T ¥ At e grivewres i s
FOm T F T T AR
(2) =Tt & forw werent | fRerfertera = ofRrer fRar stros, errta-

1)) YT - ¥ UEiFaT HiA= T o FAf oqTe s a1 uey o forza,

(ID) FTAT T (ITT) — FEIAE HT o,

(110 X T () - FEIAH AT ey, FEIAE Lo 1eTH T,
(IV) FTAT T (AT T AT =FAT) AT et AT G HIAT AT AT g2 =T - e wenfyufes fom,
V) ATA A (3TTGT) — Fo[AE ol (TA) (Uer) e,




[9rT [II—Evs 4] AR <pT TSTAA ¢ SHTERIT 3

(VD T =47 (Feft) — ST

(VID) e A (FTAT, ST, T6T), TH- F[dqd TR ;
(v gt wew sty
(IX) TATA— fETET 79 A7,
X) TTSTHT, I IT, AT ATST A, AT FTAT AT —HTE AT TATTH);
(VID ST AT FTeAT AT 2T — (FAwmaRasim);
(XID) HehT AT — (FHTHTE SR o STl )
(3) =TT T A= AT 9T @7 IAAT AT AATL—

w8 ATAF Gk
(1) | 7 (zowm grT giae), steswaw 14.0 EIEEECED
o 3Te- 12.0
2) oI % e uw 1 widerd & srfesw
T
et T gfesT TaTat i AT FA A9 H
0.25 wfaerd & sTferF Tl 3T 99 9
#r Terfaat T asa F 0.10 wiaera &
arfar 7t g =TT
(3) R

() Fgd =ae fiw (Fisr Sad fisrost w i garfaa
T e & 4 el gy wae e T g, W
I G F agd & @ e awy A, gy | 70% F e w9 fed & e
AT HISTo=t w2 aedl 2i1) (% | AT T2) Tt T 7T 3.0% & STfer qEt grer

(1) ATET =t arer s (F A S g w2 oy e
fafEa &0 g1 W, & S R afew mwe g,
AT st & st g arer fisy; s Sraw
Fsroer o gt §, have & 4 sifaes = g2
FTAT 6 A7) *

(4) | S AEART AT (T ATAF TE), % FoAAT FIT

1.0

2.0
(5) et fisr(& arfarT 987), % Fo7= T grer 3.0
6) | FheFulEe (@ wfes T5) 100 firr v frur

feoqur ; * =&t T T T @ o g2 2 o e stem R S € ar v e g2 w21 fafsa et § @
TEAA T AT It & fored Sy 22 Srar gl

23. qui a1 R gom v fdte s (@reiT).— (1) ST fieeew aEmifEad R v TReHe siEmad Ue w1 gan

ST T gl TS 27 AR
(2) AT STATS- AT ATSHL &l I AT & AR faAT T T TR % 9o FAT At vl
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(3) fomT foyerer T STSIET.- AT AT % AT F (gt SIr 3 Ik T qoT 1 20-22% T grav g &l I=a b+ &
AT FferaT S |eet ST T ITANT FT AT AT ST AT

(4) = Tft oY wpre fY sraTET, TR, Ay S shfad 2 F qEa g ARu swwr $Ew O, 92, 1w, e
T, A, Sedier o fater st anfe & off g g At ul

(5) TS FATSILT & STATST 1 HFT AT T¥ @ IALAT ALY AT q—

#.H. RINEd e

(1) ATEAT (F=THTT g Sfaerd ), srferaraw 13.0

@) |1 e A @ H) 750-820

(3) | FEd T ST % YT 9T 1 wiaerd & Afeew way

GiAsT TaTAT & /AT FoT Ao 7 0.25 Fierd & srfers agt
ST T T AT AT T a9 6 0.10 Tiqerd 7 ATIF

Tl BT =R

TS AATS (5 ATAF T21), % FAATT FIET

6.0 o | Tt |y s geryn 31w 0.05

STaerd & e T& gl ATy
(5) | T A g TS (| AT T e e 6 wieera
(6) F GTAANT AT % FoTHT g7 (5 Afersn 2.0
),
(1) | 7w ot (& afae =) 100 fir.am, wfar frefr

ST TReTeh ATer STSTTE 3 STATST T f9eT HIAhT 98 @7 3ALAT AR

F..

LIGED

AT (FEAHTT I ATAord ), stfersan

13.0

ERIE

FSIL, ATHL AL ATT H THAATT

T, TR, AR
3) 1000 F¥er a7 4.0-8.0
T fgereh ATet ATSITe 7 ST (AT H)
(4) 1 <ftes wme (e ) 750-820
(5) EIRER] ST F AT I7 1 TIyerd & orfarw Aot

G qaTAt it /AT T Fo0 & 0.25 Fierd & AT
Tl ST ag) g A srgfai T as= % 0.10 wiaera

3 srfor 7 2R =R

TS AT (H AT T2, % FoqqT 5T

66.0 fSord ¥ TWIe ¥ TATET [T g=0|TT g

0.05 SRvere & wifer 7 2t =R
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(7) [T T AT SAATST (¥ ATF Tal) AT T 6%

(8) STETTHT ST FoaT AT (5 AT qET), % FAA 8.0
- .

9 AT GTAART AATST Y% T=qH™ 2.0

(10) TUHUS (YET AT F SATeTe 97 Fiaerd)

0.8t0 1.0
(11) T (T TR 3 AT 9T Tiaerd) 8.0
(12) RrEfaem % 20.0 -22.0
(13) T G FY T % (TET FTEAT F e ) 2.0
(14) TS FTT AT % 2.0t0 4.0
(Tt FTRAY % e av)
(15) T Tt (7 aferh T2 100 form i B

@M. @1 F IuEaET 2.4.8 §, 9w forfaa @ve #t @ S, st —

2.4.8. ‘T wrwq FT o I IcUTE F g ST T gare, S5 F wreq FBrr srar 1 zwd R of ywr £ sugaa

ATEAT FT ITANT 647 ST Tt & o & o A1 @rer g2am 3T e (are 3ahE Y @ agarsy) Afas, 2011
H feifea & o 9% €1 78 30 3T F T H TR UF THE AH AT GAgL 5 T % FLH T & &9 § A7 T2
Tl 2, Arat i argpfaat e faft o argdt waret & qxn g =R

F T AT qTHT 97 G Iq AR, AAiq—

w8 EInED =T
(1) ATEAT (F=FHT g yfaerd §), stfersay 75
(2) THE F FATAT F T % 1.0
(T AT 3 s uw) srferaas
(3) THHTUS (T AT & ST 9% Wiaerd) § ver 0.1
sregereofier, srferaam
(4) TeATg (or TfRTear (90 Firerd Ueahlee & HT2) 2.0 fHefeflaT & afeek s T8l
AT |uATSATS gid 100 9T @
TaTd A"

(7). "SEW E ot ST AT SEH AR o', T qatead sutataad 2.4.23 & wara Aaferfaa sufataas war sor
FATq—

2.4.24. T war (WE) AT AR wAr (WHS) Aer.— (1) TS 7 & e 1 T 938 | T gU, 97 A Fhar o
AT WFh o I, AT 79 U, T FT THERT (6T ST AMRT| TH T0AT F ITT A | THRT 6 I aa@rved
BT Q[FAT & TqT a6 TH AT AT TAT THH T AT T FHI2T0] AT AT SITET AR TN SHFT T4 H, HFh o6 3141 6
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HIE FHO AT T FLh AT TEHT Y Ieg 39 qdT qrafay & qrer qHaattra fBam st =1f3u o & 3+ srenr
[ERIEEIRI

(2) Tt war (Ahs) o T HT [T e F T U, AT ¥ Fhat F qoFd Haeh o6 a1, (o0 79 v, v fr e 7 w6
TR ST =R S5 TRt F TTeT SE | AT o6 &1 A@ved giae gaT & T aF TIE ST AT qoT 398 F ST
AT ATt i T a7 T AT AT ST At

(3) T wgr (whs) st fohelt oft srere it srarwTes w=Tad, e, Stfaa fiet, Tl (ga fiel atga Seeast F 3t
T

(4) =TT waT (W) ST AT HAFT o a7 (4 AT T2 @Y Iq AR

A EInED =T
(1) ATEAT (G AT g Ifaera ), srferaraw 13.0
2) T TG %
1.0
(Tt AR % e uw) srfdwas
(3) TR (TAUF 6.25)(FET areft ® 20
e ) SR, e % '
(4) Fod T FET (AT TR F e av), 505
EIPELE A '

95% AT ITF ATeF 0.85 (20 Frefy) Foeft 7 wereit F

AT HTETH § AT AR
100% a7 3= affer 2.00 f et (10
(i) TeSTH e T et 97 ) Tt F AW F (ST AR
0.71 fofy (25 #+1) werlt o ATeAw &
(i) oo w= F 20% 717 S T

2.4.25. THFA FT ToH g it T (fefewm g2) & w0 6T STar 81 39 % qcat &0 T IRT 9T WA s @
TR ST @ STHT AT A= % FTT Thd AT Sar 2|

(2) TEFH FT AIET 3T [ ot FT FAATHT FATIT STAT g1 THRT “HIET HedA® Geil” & off F9mam 1 whar g S % 91 @i
qfera gt 21

(3) TETH T T % ForT ITFET § ATC ST ATer Frsyor § git &7 st e ger =31t

(1) <7 et & forw 20-30%
(IN) A& Tt forw 70-80%
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(4) “Teae T Y Fr” et A A & ferer & gemar s =ty
() A& gt F forw 25-30%
(I1) TeAH ST ¥ Toit % forw 70-75%

(5) THEH FT fAF ATFHT T G IALAT AT

.8 AT =T
(1) AT (FEAHT FTT Fferd ), srfersas 13.0
) T 7T %

(et TRt ¥ e ) A B

(©) TR (ATEAIH)
=IFqH. 600 (0.60 At = 30 Fw) ATTHA T

faeFa® 2000 ATEH (2.0 fireft = 10 #), 6%
T AT o AT

2.4.26. ¥ UF FHIFIFS, THE, 6 6 &7 H IR &, OH TS ae Tt & 97 319 =9 § fhvaq & S 391 gu
T T 97T T ST g

(2) ST FT T9FT AT 9T G 3ALAT AR
(D "rETEE (FwE | )
a0 st T F wiee (S RRTEEE, A, AT ST / AT Y. AR & A fopsyor

(3) THTAT EIAT ATAA TS, ATAS T ST TS ¥ / AT TF At qHT TSSY UF TAIFHH F ®T § 1 [F4FT AR T
T IALAT AT AT -

. AT HraT
(1) AT (FEAHT FIT Fferd ), srfersas 65.0
2) T Tt (et wrEet F e aw), e % 15.0
3) 7T qreeft (Tt STt % e av), A % 7.0
@ Fo3 YRt T ¥ e 7), i =

2.4.27. TFE9E HAT WEW (AT I AT AT T9EE AT AT 569 1 AT F IS W) H aqiad qa7 e aT
AT F A F qgagae T grav gl

IS GrT W e forferd areent 9% @ AT Argu—

A EIEED LIE
(1) AT (FEaHT ZIT Ffverd ), srfersas 7.0

2) T TrRAT (et araeft F sram ), Aeaw 50.0
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(3) FET FTHAT (T AT % Sreme ), Heaw 1.0

(4) T TG % 7.0
(TET AT F AT I A=)

(5) Froo TA(TET ATERAT 3 ST uw), sTfersan 35

(6) TR sreaaefier T (5F T AT T2 Tera), fesmad 0.3

7) S (¥ aAferh 7E) 10 oy

Tdisr fafater- soare & o= # 0.5 & stfere #7 aera 740w afafafer st & arerm & 98 srar =z

2.4.28. HWI & A< FHI TAT T AW TIE F UL (FEITFTEAT THUT) AT qEI0 A7 200w (AiAge T8 o) F 990 &
ERIRER SN

ITATE Al G TR AT 29 F TFd g7 ATQU| T AGeTF =7 § G (Fel qigaq Tl § Ieatord qaeg i) aaw
AT T TeAT o Gad gIAT ATRT| THEHT WM TS F goanl T 2T FadT gl

T &ATE T (7T ATAHT T @I IALAT AT, FAATL—

.. BInED T
(1) AT (FEaHT FIT Ffaerd ), sfersas 13.0
(2) HFTAAF TG F qTEL TA (H AT Tl , FoqqT 0.5
g %
(3) ufafefe (i Ferm=71003T.) & srfde 72) | 220
AT 51T %
(4) T AT (F FH7 q81), T 510% 96.0
(5) Fod L9 (7 AT T2) , T30 51T % 0.2
(6) T T SATHTT FH H FH 95% a1 100 T FeAt 7
TSEAT AT

(%) THeTs 3T Fehaaadt § "ataq @feaw 2.7 &, sutaf==g 2.7.5 & garq |, FMetetag sy-Efae w@r s,

FAT—

“2.7.6 AT AT AT &7 T sy (1) afvarer- seret ST it g2 F J7me 36 3 Frsven o =H+4 % fysor o=
RERIBERIU IR
(2) ST=LT ATHITHATT:

() et AT, TEAHTT G IAAqT : 7% & AT Tl
(&) RIS T = AT T @ fosor
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AT FIRTST HFET FTHAT (S5 TET F AT I¥ =LATH FIH[ TT3ST AT & =T H)
LSS 220% /0 210% fo/t st < 10% fa/ft
< 20% fa/HT
T A H R | < 259 faf a= | et wreeT, T FrreT, FH-AET | WIS Fwrer | 39
TS ATHAT 9 4T
a7 T
ST FIHI TTHST, HST FIRTT TTHEL, o
a7 o s FH-FET AT HIST FIHRT qT3T
FH-TET ATAT T ey e
IR T
e 9 At T
EIET
< 20% faft 7 | For Frwvew fror, | FHAAF AT WS | fzr Frver e,
- Frerer fAfor, S
FIHTAT 6 AT HIoT o ar
frsror o FHT AT RIR | ey =7 370 v
A et favsor # wer Wt frsr
< 20% Ty Tarah At disr FH FET ATAT TATEF e aET Arer
FHTTEAT [KIREEICINEIEIE S AP W
EREE

M. FThole TS FHTAT TS AT AT /AT T4 & (00 7 S Frhren e it 7w 32% 9r/dre
(29% AT/ATT TET ATHIAT & AT TT)|

(OERIRERIEIDRI
(F) FETT
(@) THF (AT FATLE)

(#F) “Trom w13 we Afza” & grfag Ay 2.8 #, su-AfHay 2.8.3 & v v fAwfatea sy-fAffaw war s,
AT -—

“2.8.3: BT AX THH Te-I0NTE- 1.9T83- (i) AZE TLAFHAT 6 G TeAl | TATAT ST ATAT Teh ATHIAH (HOTEH TaTH
SIAT & AT FYATFEIT % G qTell % &1 A7 9058 H g8 & oy qegamrer § queTha FedT gl T0H gue, et =g =i
org® T faeroaTd gt ATt
9TEE FI FTATAE AT AT-FTTAF qedl SIE FIATT T, e A7 FIEt F7 7, We[AFET, HLHAFET F AUSl, HLHFET F
HIH % THe, ¥ % H7 A T 77 T2 6 a1g<l Tar4l & ghel | 4ad 2T AT 0l
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argg fAFT AT 9% @ IAAT AR
#.5 BIDED A =T
1. 27° . f{eraw qrwe W fFer e 1.35
2. ATEAT (FEIHTT g Sfaera ), srferaraw 20.0
3. T HEAT g2 AT, FeAA 517 Taerd, fean 65.0
FTIAST HeTaT TAT AgE F=AATT GIT wiaerd, fAeran 60.0
4. STRTST, TAHT EIT Terd, sTfersha e 5.0
FIAT SFATET TT 2T, ATTHaT 10.0
5. TS IST & TS ST (/ST SqaTa) 0.95-1.20
6. T @, FSAATT G T4, AT HAH 0.50
7. (F) T=AUTH F G BAE  THHE TA9d & ®9 § =46 o7Far, | 0.20
e,
(@) qaFd srerar faefaTuaegaTes ufde / 1000 99, srewas 600
8. e T e e TR (Tauwus) et / B, fa 80.0
9. T fafafy, oFE $HrE, Aeaw 8.0
10. s e aTelt waTs, FerHT gy wtaed, stfewan 0.10
11. forE T T TR
12. THTATER FATTEE T TAFTHE
13. 14 =TI, T gIT qIerd, AraHad 7.0
14. AT e A, s 50000
15. 1A HITT % oI [e AT (THUHa) LEIRIED
16. Frae HT F forg 39 7T (Suwa) THRHT
17. EIEAIEIERIGERIES] 97T
18. T, femm/f, AT 200
19, ferega e
() 1= BT F Ted qAtaa T2 &, Aferwaw 0.8 THTE/HTH
(1) o= BfTey F Ted TollaE, feran 0.8 THUH/HTH
20. (F) AD'3C srferraw( T« 7T9T 513C AT F i+ 3fq¥); Toea | +2.1
(@) AS13C FFaTST — TeaisT (SFaFerd 3T Wit F A= 13 ¥/ 12 | £1.0
HY ST 7 Sqw); ghaea > _10
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@™ A S 13 T (%) AT - g (13 "7/ 12 0 § sia 927 3w
ITF HeTad T Hehrer & =) giaera

21. R URRIEERECRIGECH 3.0-4.0
(THTS, T 3T TT)

(iv) 928 F FUT AFS | AT G F ST F SGEY AT Ag0, A7 ag Gl & =g & 497 § s 39
AT e, AT{a-THTa 3T g&H O 61 [FTqr g a7 69+ J TAq i Ioord AT e 9¢ g1 ST Frfa

(%) IR g & AT |, HAfad urer FSmfaat i =IFaq TRT 9T T 92RT 9Tt #°7 45 staerd § w7
TR T AT, ToT

(F) "HEET FATT gAT" o wrHer §, T off oty i gt it e arnit $ 70 qrnit F 45 giaer 7 sfed
TE BT AR

feoqur: "t FET" FEAT FIATET G F | F ITH 92T ¢ SO Frarei it Figr Srar g o€ s9aT S| 5
T3 § FEAAT & T AL T 37T I = t=rar g1 S gl

"EAIS] 98T AT AT 2IaT & S UTE o S{{ad A AT el o Sal & &1 J1 918 6 S aq AT 9% G 6 oo
Fret a7 =< ¥ 3= grar 21"

2. WHFAT & TTq HIH- (F) TATIT- HLHT FT AYAFEAT (TETE TS & UE Aoy ) & T 9
TZT T STTRIGAHLT AT ATCHAT Tl T FLA & 91 ATOT THAT SATAT € & ITH 737 S[rav g, | Tt S0 T 91+,
AqTT T G AT 00 & =T Siar &; fraar gam Sog St el Ji¥ % 5% § S J7d7 g1 6 qIF a9 %
form e 7w &7 st USiEr S gTesee dEarse, qewia Uit A1 g F warer v qgraar ¥ faieE
ZTT 9TE T ST E,

YA | FHTE TR % TET T aHILFd Ueaigd, GIeglalad ST ad aaTgad oI IT7 S &, &9
AT H T LT Uedhiger 1 91T SI7aT 2l
(@) fEazer- (i) TAT FeAm: a2 T AT goeh-58 T 1 319 21aT § ST 5T F T T W &l 1Al & 3T Zad 9%
7, TR, X et 17 S a4TaT &, T TRTART 350 U¥ AH & SITaT § SHH 9188l U (99T T g
(if) T TEHTT: T AT Trerad F 19 T 319 (388 aet qreadff ued gt 2) o8 fi g e fafars
ey g &
(&) ATLIHATU:
ST THHT LAV TEHTTHT § AT F forw (arsuaus 7, 901) e ot gy forar smw a7 78

= Wt 9% G 3T AR

w8 AT ERERIIE
1. | Ferefterar T srepereefier; o # e, Sav
H aga qoaefe

2. ferererer 7 =, 0 . 62 - 65
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3.

3. | ufEE 17 - 24

4. | TFETES A, AtgwaH 5.0

5. | AT F AT 87 -104

6. | FTEAET I ERRIE

7. | Efa, drfe o 5 o A SRSl
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 14th December, 2017

F. No. Stds/CPL&CP/Draft Notification/FSSAI-2017.— 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 sections 16 of the Food Safety and
Standards Act, 2006 (34 of 2006) is hereby published as required by the said sub-section (1) of section 92 of the said Act
for the information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations
shall be taken into consideration after the expiry of the period of thirty days from the date on which copies of the Official
Gazette in which this notification is published are made available to the public.

Objections and suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards
Authority of India, FDA Bhawan, Kotla Road, New Delhi- 110002 or sent on email at regulation@fssai.gov.in.

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

Draft regulations

1. These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Amendment Regulations, 2017.

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

(a) in regulation 2.3 relating to “FRUIT AND VEGETABLE PRODUCTS”, in sub-regulation 2.3.47, in para 1, the
parameter “Aflatoxin” and the entries relating thereto shall be omitted.

(b) 2011, in regulation 2.4 relating to “CEREALS AND CEREAL PRODUCTS”,-
(1) In sub-regulation 2.4.6, relating to “Food Grains”,-
(a) in clause 2, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted;
(b) in clause 3, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted;
(c) for clause 4 , the following clause shall be substituted, namely;-

4. Jawar:

Jawar shall be the dried mature grains of Sorghum Vulgare Pers. and shall be sweet, hard, clean and wholesome, which
shall conform to the following standards, namely:—

S.No. Parameter Limit

(D Moisture Not more than 16.0 per cent by weight (obtained by heating
the pulverised grains at 130°C-133°C for two hours).

2) Foreign matter -Extraneous Matter Not more than 1 per cent. by weight of which not more than
0.25 per cent. by weight shall be mineral matter and not more
than 0.10 per cent by weight shall be impurities of animal

origin.
3 Other edible grains Not more than 3 per cent by weight.
(@) Damaged grains Not more than 6 per cent by weight our of which ergot

affected grains shall not exceed 0.05 percent by weight.
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)

Weevilled grains

Not more than 6 per cent by weight.

(6)

Uric acid

Not more than 100 mg per kg

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 10 per cent by weight.

(d) in clause 5, serial number (vi) relating to “Aflatoxin” and the entries relating thereto shall be omitted;

(e) in clause 15, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted;

(f) clauses 6,7,8,9,10,11,12,13 and 14 shall be omitted;

(g) after clause 21 the following clauses shall be inserted, namely:-

22. Standards for pulses.- (1) This standard applies to the whole or shelled or split pulses and they shall be free from
toxic or noxious seeds and added coloring matter.

(2) The standard for the pulses shall cover the following, namely:-

@
uy
(I
Iv)

Q%)
(VD
(VID)

IX)
X
(XD
(XID)

Lentil (Masur) - Lenil esculenta Moench or Lens culinaris Medik or Ervem lens Linn;
Black gram (Urd) — Phaseolus mungoLinn;
Green gram (Moong) - Phaseolus aureus Roxb., Phaseolus radiatus Roxb;

Bengal gram (Chana or Chick pea) or Kabuli chana or Chhole or(green chick pea) hara chana - Cicer

arietinum Linn;

Red gram (Arhar) — Cajanus cajan (L) Millsp;
Horse gram (Kulthi) —Dolichosbiflorus;

Field bean (Black, Brown, White), Sem - Phaseolus vulgaris ;
(VIID) Peas dry (Matra) —Pisumsativum;
Soybean — Glycine max Merr.);
Rajmah or Double beans or Broad beans or Black beans — (Phaseolus vulgaris);
Lobia or black eyed beans or black eyed white lobia — (Vignacatjang);

Moth bean (matki) — (Phaseolusaconitifolius Jacq.)

(3) The pulses shall conform to the following standards, namely:-

U]

(m

S1.No. o
Parameter Limit
(@8] Moisture Content (percent by mass), Max. Pulses without
14.0 seed coat - 12.0
2 Not more than 1.0 per cent. by mass
of which not more than 0.25 percent.
Extraneous Matter by mass shall be mineral matter and
not more than 0.10 percent. by mass
shall be impurities of animal origin.
3) Defects

Seeds with serious defects. (Seeds in which the
cotyledons have been affected or attacked by pests;
seeds with very slight traces of mould or decay; or
slight cotyledon staining.) (% not more than)

Seeds with slight defects. (Seeds which have not
reached normal development; seeds with extensive
seedcoat staining, without the cotyledon being
affected; seeds in which the seedcoat is wrinkled, with
pronounced folding or broken pulses *)

1.0

Not more than 7.0% of which broken
pulses must not exceed 3.0%
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“4) Other edible pulses (not more than), % 20
by mass
5) Discoloured seeds (not more than), % 3.0
by mass
6) Uric acid (not more than) 100 mg per kg

Note- *The broken pulses. Broken in whole pulse in which the cotyledon is separated or one cotyledon is broken.
Broken in split pulses are pulses in which the cotyledon is broken.

23. Whole and decorticated pearl millet grains (Bajra).- (1) Pearl millet grains (whole or decorticated grains) shall be the
dried mature grains of Pennisetum typhoideum Rich or Pennisetum americanum L.

(2) Whole grains.- The whole grains of pearl millet obtained as such after proper threshing with no mechanical
treatment.

(3) Decorticated grains.- The decorticated grains of pearl millet from which outer parts, amounting to 20-22% of the
weight of the whole grains is removed in an appropriate manner using mechanical treatment including simple abrasion.

(4) The grain shall be free from abnormal flavours, odours and living insects. They shall also be free from added coloring
matter, moulds, weevils, obnoxious substances, discoloration, poisonous seeds etc.

(5) The grain shall conform to the following standards for Whole millet grains,namely.-

S1.No Parameter Limit

(1) Moisture (percent by mass), Max. 13.0

2) 1 Litre mass (in gms) 750-820

3) Extraneous matter Not more than 1.0 per cent. By mass of which not more

than 0.25 percent. By mass shall be mineral matter and not
more than 0.10 percent. By mass shall be impurities of
animal origin.

“4) Damaged grains percent by mass (Not more 6.0 out of which Ergot affected grains shall not exceed 0.05
than) per cent by mass

5) Weevilled grains(Not more than) 6 percent by count

(6) Other edible grains percent by mass (Not more 2.0
than)

(@) Uric acid (Not more than) 100 mg per kg

The grain shall conform to the following standards for decorticated millet grains:

S1.No. Parameter Limit
(D) Moisture (percent by mass), Max. 13.0
2 Appearance Hard, uniform in shape and size

Brown, white or green

3) 1000 kernel weight 4.0-8.0

Decorticated millet grains (in gms)

4) 1 Litre mass (in gms)
750-820
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(&) Extraneous matter Not more than 1.0 per cent. By mass of which not
more than 0.25 percent. By mass shall be mineral
matter and not more than 0.10 percent. By mass shall
be impurities of animal origin.

(6) Damaged grains (percent by mass), Not more than
6.0 out of which Ergot affected grains shall not exceed

0.05 per cent by mass

)

6% by count
Weevilled grains percent (Not more than)

®)

Immature & Shrivelled grain % by mass (Not more 8.0
than)

)

Other edible grains (percent by mass), Not more 20
than

(10) ASH (percent on dry matter basis)

0.8to 1.0
(11) PROTEIN (percent by mass on a dry basis), Not 8.0
less than
(12) Decortication % 20.0-22.0
(13) 2.0
crude fibre % by mass (on a dry basis)

(14) fat % by mass on a dry basis 2.0t04.0

(15) Uric acid (Not more than) 100 mg per kg

(c). in sub-regulation 2.4.8, for clause 1, the following clause shall be substituted, namely:-

2.4.8. “Corn flakes means the product obtained from dehulled, degermed and cook corn (Zea mays L.) by flaking,

partially drying and toasting. It may contain any other ingredients suitable to the product whose standards are prescribed
in Food Safety and Standards (Food Products and Food Additives) Regulations, 2011. It shall be in the form of crisp
flakes of reasonably uniform size and golden brown in colour. It shall be free from dirt, insects, larvae and impurities and
any other extraneous matter.

The Corn flakes shall conform to the following standards, namely.-

SI. No. Parameter Limit
(1) Moisture (percent by mass), Max. 7.5
2) Total ash excluding salt (percent on dry mass basis ), 1.0
Max
3) Ash insoluble in dilute HCI (percent on dry mass basis ), 0.1
Max
“4) Alcoholic acidity (with 90 per cent alcohol) Shall be equivalent to not more than
2.0 ml. N. NaOH per 100 g. of dried
substance”
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(d). after sub-regulation 2.4.23 relating to “Durum Wheat Semolina and Whole durum wheat semolina”, the following
sub-regulations shall be inserted, namely-

2.4.24. Degermed Maize (Corn) Flour and Maize (Corn) Grits.- (1) Degermed maize (corn) flour is prepared from fully
mature, cleaned, free from mould degermed kernels of maize (corn), Zea mays L., by a grinding process in which the
grain is comminuted to a suitable degree of fineness and from which bran and germ are removed. In its preparation,
coarse particles of the ground maize kernel may be separated, reground and recombined with all of the material from
which they were separated.

(2) Degermed maize (corn) grits is prepared from fully mature, cleaned, free from mould, kernels of maize (corn), Zea
mays L., by a grinding process in which the grain is comminuted to a suitable degree of fineness and from which bran
and germ are almost completely removed.

(3) Degermed Maize (Corn) Flour and Maize (Corn) Grits shall be free from abnormal flavours, odours, living insects
and filth (impurities of animal origin, including dead insects).

(4) The Degermed Maize (Corn) Flour and Maize (Corn) Grits shall conform to the following standards:

SI. No. Parameter Limit
)] Moisture (percent by mass), Max. 13.0
2 Ash (on dry matter basis ), Max % 1.0
3) Protein (Nx6.25) (on dry matter basis), 70
Min % ’
C)] Crude Fat (on dry matter basis), Max % 2.25
(%)
Particle size 95% or more shall pass through a 0.85 (20 mesh) mm
sieve
(i) degermed maize flour 100% or more shall pass through a 2.00
mm (10 mesh) sieve
(ii) degermed maize grits 20% or less through a 0.71 mm (25 mesh)
sieve

2.4.25. Couscous is obtained from durum wheat semolina (Triticum durum) the elements of which are bound by adding
potable water and which has undergone physical treatment such as cooking and drying.

(2) Couscous may be prepared from a mixture of coarse and fine semolina. It can also be prepared from “coarse medium”
semolina. Which shall be clean and safe.

(3) Semolina proportions in the mixture intended for the preparation of couscous are:
(i) 20-30% for fine semolina

(ii)) 70-80% for coarse semolina

(4) “Coarse medium” semolina obtained from a mixture of:
@) 25-30% for coarse semolina
(i) 70-75% for medium semolina

(5) The Couscous shall conform to the following standards:

SI. No. Parameter Limit

(1) Moisture (percent by mass), Max. 13.0
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) Ash (on dry matter basis ), Max % 1.1

3) Granularity (microns) min. 600(0.60 mm= 30 mesh) microns to max. 2000
microns (2.0 mm= 10 mesh), with a tolerance of 6%.

2.4.26. Tempe is a compact, white, cake-form product, prepared from dehulled boiled soybeans through solid state
fermentation with Rhizopus spp.

(2) Product covered by this standard shall consist of the following ingredients:

@) Soybean (any variety)

(ii) Mould of Rhizopus Spp. (R.oligosporus, R. oryzae and/ or R. stolonifer) mix with
(3) cooked rice powder, rice bran powder and/ or wheat bran powder as an inocula.
It shall conform to the following standards,namely:-

S.No. Parameter Limit
&y Moisture (percent by mass), Max. 65.0
@ Protein Content (on dry matter basis), Min % 15.0
) Fat Content (percent on dry mass basis), Min. 7.0
“ 2.5
Crude Fibre (percent on dry mass basis) Max

2.4.27. Textured Soy Protein (Soy Bari or Soy Nuggets or Soy Chunks or Soy Granules) is obtained by extrusion of
defatted soy flour/ grits.

Textured Soy Protein shall conform to the following standards-

S.No. Parameter Limits
(1) Moisture (percent by mass), Max. 7.0
2) Protein (percent on dry matter basis), Min. 50.0
3) Fat (Not more than) on dry mass basis 1.0
4 Total Ash (percent on dry mass basis), Max. 7.0
(5) Crude Fiber (percent on dry mass basis) Max. 3.5
(6) Acid Insoluble Ash (percent on dry mass basis), Max. 0.3
7) Hexane (Not more than) 10 ppm

Urease activity- The product shall not show a change of pH by more than 0.5 as determined by urease activity method.

2.4.28. Sago flour is the product prepared from the pith or soft core of sago palm tree (Metroxylon sp.) or the Sago of
Tapioca (Manihot utilissima). The product shall be free from off-flavours and odours. It must be free from filth
(impurities of animal origin including insects) and other extraneous matters. Colour shall be white to light-brown.

Sago flour shall conform to the following standards,namely:-

S.No. Parameter Limit

(€)) Moisture (Not more than) , % by mass 13.0
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2) Ash Inorganic extraneous matter(Not more than) , % 0.5
by mass
3) Acidity (mg KOH/100g) (Not more than) , % by mass 220
(@) Starch content (Not less than) , % by mass 96.0
5) Crude fibre (Not more than) , % by mass 0.2
(6) Particle size Not less than 95% flour shall pass
through a 100 mesh sieve

(e) in the regulation 2.7 relating to Sweets and Confectionery, after the sub-regulation 2.7.5, the following sub-regulation

shall be inserted, namely:-

“2.7.6 Dry Mixtures of Cocoa and Sugars (1) Definition.- The standard applies to dry mixtures of cocoa and sugars
intended for direct consumption. Dry Mixtures of Cocoa and Sugars is the product obtained from Cocoa Cake

transformed into powder.

(2) Essential Requirements:

(a) Moisture Content, percent by mass : Not more than 7%

(b) Dry Mixtures of Cocoa and Sugars

Parameter Cocoa Butter Content (as a minimum cocoa powder content on a dry matter basis)
Level >20% m/m >10% m/m but < 10% m/m
<20% m/m
Cocoa powder Not < 25% m/m Sweetened Cocoa, Sweetened Cocoa, Fat- | Sweetened Cocoa,

content in dry
mixtures

or

Sweetened Cocoa
Powder,

or

Drinking Chocolate

reduced,
or

Sweetened Cocoa
Powder, Fat-reduced,

or

Fat-Reduced Drinking
Chocolate

Highly Fat-reduced
or

Sweetened Cocoa
Powder, Highly Fat-
reduced

or

Highly Fat-Reduced
Drinking Chocolate

Not < 20% m/m

Sweetened Cocoa
Mix,

or

Sweetened Mixture
with Cocoa

Sweetened Cocoa
Mix, Fat-reduced,

or

Sweetened Mixture
with Cocoa, Fat-
reduced:

Sweetened Cocoa
Mix, Highly Fat-
reduced

or

Sweetened Mixture
with Cocoa, Highly
Fat-reduced

<20% m/m

Sweetened Cocoa-
flavoured Mix

Sweetened Cocoa-
flavoured Mix, Fat-
reduced

Sweetened Cocoa-
flavoured Mix, Highly
Fat-reduced

(c) Chocolate Powder: mixture of cocoa powder and sugars and/or sweeteners, containing not less than 32% wt/wt
cocoa powder (29% wt/wt on a dry matter basis).

(3) Optional Ingredients

(a) Spices
(b) Salt (Sodium chloride)

(f) In the regulation 2.8 relating to “SWEETENING AGENTS INCLUDING HONEY”, for sub-regulation 2.8.3, the

following shall be substituted, namely:-
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“2.8.3: Honey and it’s by products.- 1.Honey.- (i) Honey shall be the natural sweet substance produced by honey bees
from the nectar of blossoms or from secretions of plants, which honey bees collect, transform and store in honey combs
for ripening. It shall possess pleasant aroma, sweet flavour and taste characteristic of honey.

(i) Honey shall be free from organic and inorganic matter including visible mould, insects and insect debris,

fragments of bees, brood, pieces of bees wax, grains of sand, , and any other extraneous matter.
(iii) Honey shall comply with the following requirements:

Sr. No. Parameter Permissible Limit
1. Specific gravity at 27° C, Min 1.35
2. Moisture, percent by mass, Max 20.0
3. Total reducing sugars, percent by mass, Min 65.0
Carvia callosa and Honeydew honey, percent by mass, Min 60.0
4. Sucrose, percent by mass, Max 5.0
Carvia callosa and Honeydew honey, Max 10.0
5. Fructose to Glucose ratio (F/G Ratio) 0.95-1.20
6. Total Ash, percent by mass, Max 0.50
7. (a) Acidity expressed as formic acid percent by mass, Max, 0.20
(b) Free Acidity milliequivalents acid/ 1000 g, Max 50.0
8. Hydroxy Methyl Furfural (HMF) mg/kg, Max 80.0
9. Diastase activity, Schade units, Min 8.0
10. Water insoluble matters percent by mass, Max, 0.10
11. Fiehe’s test Negative
12. Aniline chloride test Negative
13. C4 Sugar, percent by mass, Max 7.0
14. Pollen count/g , Min 50000
15. Special marker for Rice Syrup (SMR) Negative
16. Trace marker for Rice Syrup (TMR) Negative
17. Foreign oligosaccharides Nil
18. Proline, mg/kg, Min 200
19. Electrical conductivity
(a) Honeys not listed under Honeydew, Max 0.8 mS/cm
(b) Honeys listed under Honeydew, Min 0.8 mS/cm
20. (a) APC Max(Maximum difference between all measured 8°C | 2.1
values); percent
(b) A8"C Fru — Glu (The difference in "*C/"°C ratio between L 10
fructose and glucose);percent
(c) A313C (%) Protein — Honey (The difference in BC/2C between
honey and its associated protein extract)percent >-1.0
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21. Total Oligosaccharides, percent 3.0-4.0

(erlose, theanderose, and panos)

(iv) Honey can be labelled according to floral or plant source, if it comes from any particular source, and has the
organoleptic, physicochemical and microscopic properties corresponding with that origin.

(a) In the case of “Monofloral Honey”, the minimum pollen content of the plant species concerned shall not be less
than 45 percent of total pollen content; and

(b) In the case of “Multi floral Honey”, the pollen content of any of the plant species shall not exceed 45 percent of
the total pollen content.

Note: “Carvia callosa” is the honey derived from flower of Carvia callosa plant which is described as thixotrophic
and is gel like extremely viscous when standing still and turns into liquid when agitated or stirred.

"Honeydew honey" is the honey which comes mainly from excretions of plant sucking insects of Order Hemiptera
on the living parts of plants or secretions of living parts of plants.

2. Bee Wax.- (a) Definition.- Beeswax is obtained from the honeycombs of bees (FamilyApidae e.g. Apis mellifera L)
after the honey has been removed by draining or centrifuging. The combs are melted with hot water, steam or solar
heat; the melted product is filtered and cast into cakes of yellow beeswax. White beeswax is obtained by bleaching
the yellow beeswax with oxidizing agents, e.g. hydrogen peroxide, sulfuric acid, or sunlight.

Beeswax consists of a mixture of esters of fatty acids and fatty alcohols, hydrocarbons and free fatty acids;
minor amounts of free fatty alcohols are also present

(b) Description.- (i) Yellow beeswax: Yellow or light-brown solid that is somewhat brittle when cold and presents a
dull, granular, non-crystalline fracture when broken; it becomes pliable at about 35°. It has a characteristic
odour of honey.

(i) White beeswax: White or yellowish white solid (thin layers are translucent) having a faint and
characteristic odour of honey.

(c) Requirements:

When tested in accordance with method specified in JECFA for Beeswax (INS No. 901) shall conform
to the following requirement:

Sr.No. Parameter Permissible Limit
1. Solubility Insoluble in water; sparingly soluble in
alcohol; very soluble in ether

2. Melting point range, °C 62 - 65

3. Acid value 17-24

4. Peroxide value, Max 5.0

5. Saponification value 87 -104

6. Carnauba wax Absent

7. Ceresin, paraffins and certain other Absent

waxes
8. Fats, Japan wax, rosin and soap Absent

9. Glycerol and other polyols, percent by | 0.5
mass, Max

10. Lead, mg/kg, Max 2.0




24 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]
11. Ash, percent by mass, Max 0.50
12. Total Volatile matter, percent by mass, | 0.75
Max
4. Royal Jelly.- (a) Definition: Royal jelly is the mixture of secretions from hypopharyngeal and mandibular glands

of worker bees, free from any additive. It is the food of larval and adult queens.

It is a raw and natural food, unprocessed except for filtration which does not undergo addition of substances. The
color, taste and the chemical composition of royal jelly are determined by absorption and transformation by the
bees fed with the following two types of foods during the royal jelly production time:

type 1: only bee’s natural foods (pollen, nectar and honey);

type 2: bee’s natural food and other nutrients (proteins, carbohydrates)

(b) 10-hydroxy-2-decenoic acid (HDA): HDA is the characteristic component of royal jelly.

(@)
(i)

(c) Requirements,-
(i) Description Royal jelly is milky white, pale yellow, with lustre. It is pasty or jelly-like at normal
temperature with fluidity, and shall be free from the bubble and foreign substances. Minor crystallization

phenomena can occur naturally in royal jelly during storage.

(i1) Odor and taste: It is pungent, unfermented and shall not be rancid. It is acerb, spicy, and brings acrid taste

to palate and throat.
(iii) Chemical requirements Royal jelly shall comply with the requirements as follows:
Table 1 — Chemical requirements of royal jelly

Sr.No. Characteristic Permissible limit
Type 1 Type 2
1. Moisture content percent by mass, Max | 62.0-68.5
2. 10-HDA percent by mass, Max, Min. 1.4
3. Protein, percent by mass 11-18
4. Total sugar, percent by mass 7-18
5. Fructose, percent by mass 2-9
6. Glucose, percent by mass 2-9
7. Sucrose, percent by mass, Max 3.0 NA*
8. Erlose, percent by mass, Max 0.5 NA*
9. Maltose, percent by mass, Max 1.5 NA*
10. Maltotriose, percent by mass, Max 0.5 NA*
11. Total acidity, ml of 1 mol/l NaOH 1/100 | 30.0-53.0
g
12. Total lipid, percent by mass 2-8
13. C13/C12 Isotopic ratio (3 %o) =29 to 20 -29to -14

*NA = Not applicable

Furosine is an additional, optional quality parameter which shows freshness of royal jelly.

(g). in regulation 3.2, in sub-regulation 3.2.2, in clause 1 relating to “Steviol Glyocside”,-

(1) for the words and figures, “PURITY”, the words and figures “Assay/purity - Not less than 95 per cent. of the
total of steviol glycosides on the dried basis” shall be substituted;
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(ii) for the words and figures, “Total ash Not more than percent.”, the words and figures “Total ash Not more than
1 per cent.” shall be substituted.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-III/4/Exty./343/17]
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