Press note

Standards related to standards of Rice, Basmati Rice, Chia Seeds, Gari (Cassava
product), Edible Cassava Flour, Roasted Bengal Gram Flour -Chana Sattu, Ragi
Flour, Almond Kernels, Coconut Milk Powder (Non Dairy), Mixed Masala Powder,
Spice Oleoresins, Tejpat, Star Anise and Phytostanol.

The proposed draft Food Safety and Standards (Food Products Standards and Food
Additives) Amendment Regulations, 2018 specifies the some new standards for Cereal &
Cereal Products, spices, condiments and related products and Fruit and vegetable products to
effectively regulate them for their food safety and quality.

The above said draft specifies the standards of Basmati Rice, Chia Seeds, Gari
(Cassava product), Edible Cassava Flour, Roasted Bengal Gram Flour -Chana Sattu, Ragi
Flour, Almond Kernels, Coconut Milk Powder (Non Dairy), Mixed Masala Powder, Spice
Oleoresins, Tejpat, Star Anise and Phytostanolin addition to existing standards of Cereal &
Cereal Products, spices, condiments and related products and Fruit and vegetable products.

The FSSAI has proposed this draft Regulation for inviting comments from
stakeholder within 30 days from the date of availability to public.
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WY Ue TRET FTT HATAHT
[ATTT =T LT U A T e

Ffer=T
7% faeett, 31 ST, 2018

¥, weafifiue de didi/afRg=an01/qceuaeaesns-2017.—saaa Tfaasat &1 feffea s, @@
AT ST OTHF (QT IR 0T T arer ggarsy) ofaaw, 2011 &7 iz Feew s & forw, S 9T arer
AT 3T ATAH TTAFIOT, Frsi T TIFH F T3 STqAGT 8 Gra gLAT i A Arafaa#, 2006 (2006 1 34) HF

#TT 16 F TT iS5 9T 92 Fif IT-LTT (2) F W (T) FTT I ARIT FT TN F2d gU TATH & TEJT9 F:2dT &, I

srterfaer i amer 92 F¥ IT-ameT (1) F gTT FAT Autera aft q9Ter StRAl it TR & forw sweRtora AT srar g
AT I & STt € I wrew Al w sw arte @ 99 39wy fafamet i aere F wfoar e sear

Iy FATS AT 8, F e fam i srafey gty & warq, = fF sro,

AT AT AT, F(x FE B, TIH FIAITH ATAFE, TEAT QT gLAT 3T TIEF TTAHIO, THET T,
FIEdT UE, % f3eeil-110002 FT 957 AT regulation@fssai.gov.in 9% 7 {37 ST 717

Ik e fafaet  gay § et =t & o7y At sata £ qwria & 9 98 9ger ST ey ar gaAvar
T T yTfeEReeT g feeEe foRET s

4533 GI/2018 (1)
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1.

1oy Rffaw

=4 fafe=at &7 |@ferd 918 =@rer graAT Ud 2 (W IeqTE WA U GrE qgArsT) "eed At 2018 grm

2. G AT U |9 (T I8 HIF Ug grer qgarsy) ===, 2011 % —

() fafrmT 2.3 ¥-

() 37 faffaw 2.3.47 ©, @ve 5 % ge=rq, At #1 sa:zarfoq BT s, erata-

“6. arard [ -(1)arem it B ¥ 99 geagsrfaveay g2e7, BA. qeqagieaa(fq, )27 7. Fs7 % 91d & 9Teq T g0
st 7 g o & sraor (fonftzs Uramd) &1 ger faar 747 211 ST er=a, |, A% ¥ uAted €9 § FEraAT T g
Tg ST a1 gq e, Fedt™, 9qaTT JTedl acal, FeFaTd FEal, Ud Fasl & Gguv & qF gl Icq1E & W1 § qHear
& T =gl TAT AT ATGTH o TaT8 f [ALraredt, gty e fohva & g g1 ScqTs [Hers 70 ST 3T qare weeh! 9

A BT AR
(2) =g fAv ATt F QT FEM:
w. e ERCIY
(i) argar (Fye), sfer 6.0 & srfers a2t
(i) @R Fied aTaTH |, &< A7 e & g, (), | 0.25 & stfers a8t
sferd
(iii) GeaT, HIE T AT HIel FET @, T gl i 1.0 7 srfers Tt
extarea (), widrera FT HEAAT
(iv) Frafr s v 2w (R, shiem 2.0 3 wfarE T T
V) T A AT (R, s 4.0 3 aifam 4t 12.0 % s
(vi) gt germ = g i erer vy Ry (Fyaft), witera 4.0 ¥ srfereh Tt il
(vii) Fzd ararm (Fyaf), sfvea 2.0 ¥ srfers gt
(viii) farafora, 22 gu siw sner (Fys), wfdera 5.0 ¥ srfers gt
(ix) == gu i gay gu (FyHr), sfea 10.0 ¥ srferh 7t
(x) T T At (), afea 10.0 F stfers 78t
(xi) T ETEEFAE v § araqeiie @, wiaera 0.1 ¥ srfers A5t
(xii) o &t mrar (), wiaera 45.0 ¥ %9 TE
(xii) fAeTer 0 a4 A o, A TR F  =r A e A | 1.25 T wfaw T
T, wiera
(3) =ATEAT:- 3 |vE ¥ for -

F) FTI ATEH: FEH A [T oA wArSefom & g szarad Tar & w3 gy, S & fed e i e

T YTF(AF qed ZIelT 2,

g) I AT S[EAl UF g1 A0 H &7 Rt F S F qRumHeas T U 99 q97e AT dadd AR T araT
s

) FE=Ear: T I ATt FE AT 7T A qeal F OTHIT qad g1 AT,
) Tateq =0 § fFwfEa: ararer s A arem A [, afawtia ar q@ sta & g, g gu s graAT gan

ATETH TATe =9 F i 72t 29 2
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%)

=)

@)

<)
=)
)
2)

2)

g)

2)

)

q)

)

3)

4)

e gu ST qeaAT gu: U ararw & (Y S % sreyerfae qute v sEiEe € A1 v (R S oo, gq@r, v
FIT 21 37 warfera 9t {3 u =tars O & srfee 2y,

=& g2 ararH it {T wefi|t & wreor o g2 Ul e it Ry et uw =tars & wfds gar gar an T
&, = | 3 oY 3 U 9w o quEel ¥ HH 9T ol FHT R &0 6 & H TE1 HET SITUIT

gt g2 e it [T vt araw & (T S e F uF aw s § 7efiEt & Fwreer ge = gn, S
SeaeTSt =] TIHAT F FHTLOT TATET gol g1 a7 dal; 3 [t =ama o =56 & g0aet 3ot e, f&a+ % g2 g
T FIT K & H AGE HAT SATUAT;

e rqaed w9 § farariora srarw [ifvat s 3 <7 et (@) § serr-srenT 21 9 8

ferarfSra srerat €t g2 arem &t () wefiat & Frewr 2t g2 e & v =tare | stfa anr a4 g,
TS 1 AT A R % S |E hs ST 1% 10 THIH FT S[TeAt arelt T gl 8 S S,

THEAT: AT X9 g At & arard it QY A qv seaw i A 7 aree f i F T S

JTET IAT: AT T SHFHTHLOT AT T TETIH FFA IR [OTEh L0 F91% H G g1 AT, [ KT I ol
IufRafa araeas® =9 & arEft S HT Hohd TS BT

TET g ew Tharvfeti ar s Sfa ThRaTel & F10 Aged Ul sTTeed a7 &7 S F0r Aaie 9% aarae
siie/ar 4 #§ wfiad= g,

FIEt & G gI: I, T, Feadh AT o7 Fiel, NAd gq FI2, e 7o AT AAqgT Fit ITRATT 1o g F
FTYOT T AT HF,

sfifer #ire: sfifera et (@Fire, 797 a7 s=1) & Gwm F G ff @ w (@@, amEt, @, a2 o)
Iafeyfa;

ootz wrer S feme arar qard S 5 sreadtst S gt war g AT 981, 6 el = & = % auger 9
srfars & 1 2 2l

¥ ged: FTaTH AT Y U gk 79 U g s ST T sreqdis # wATiad g AT 991, AT 91 UE AT agd 91,
FiF a2 e (rermiieefafaead) & < €1 aorg ¥, =ara § 3 fudft % v =% F quqer ¥ afdT o drwe
T THAT T| FTaTH 6T Y % a1 vd Tee w9 & yrahides 1 4 G, aem i [t £ a9 = vw = 9
STersh W T TATiaa Fear §; 41 it AT fataear &1 aram it Rt 6 v a0 § 1w 9t 7T ST
FHT FTELT ATGAT: T 7 qTAT ST, SIS T g I¥ TeqeT T F THT AT FET07 HT IT4T ST,

AT aag /AT FaTE: g o g AT EarE o ok gedra it s 72 2

JTEN TA: g Aigd Hrs A FIA /AT 0 qa1d AT ad S T @iesi qe[fgai % q«rar 9 &7 9
ITATE & AT Aol [T 2"

(i) 37 fafF=w 2.3.62 F geama, Feterfea =t sia:eartog BT smo, srafa—

“2.3.63. ATR=T & FT T2 (AT TAL)-(1) ATRIA TG F ITSST T 2 ATAA & TTH (FIREASHL UA.) F FA
arstT, @few [y & s arfae & o & qrt A g wT R v g@ ar A Scare | 81 39 ScaTel & w0
A reg T fA9rar g1 7g Rt o svTae § aga arer i 9T § shifHer, e AT e g BT | g SeITE e T
T ey 2 St /EErad ARt § g grm

IcqTE AT SraeTEwaTet H QT FLA ATAT T

k)

IEAERILY Erneg

(i

argar, (FH), sfaea 2.5 % st TE
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(i) | =T, e seme ax(f/AT), sidera 60.0 & w1 LT

(i) | TR T S (S vt o w7 H Aawreft w2 awr w ), (A, staea 0.2 ¥ srfere gt

(v) | = am/fa dedfer 0.3-0.45
(@). FfRaw 24 4 -

(i) 37 fafaT 2.4.6 %,

(F) @ve 5 = fFeroa =T e,

(@) v 23 F we=ra fwferfaa su-faff=m v siawarfoa Grar smmm, stafae-
“24. FTaA- (1) FTaA AT T & Y T ALAAT FT24T Uel. ST gortaat & g i fMeferfed s & g -
(F) I ATEA (TEHFT) FT AT H H TEHT TR TToT AT STTAT 81 ET 2T hl TTHAT ST JUSionT § =i il
Fe Af 2 Al 2
(@) ot o =Taet i G 1 AT AT qierer ek Ue GEt e Sy v qiferer w gern e AT ST 25
(1) T T T (qHTHFT) FTa (e TohT T & qL ATaA) Tl T 919 § F SHT Tl gETah T AT ST &5
() 9T 3 STETeh ATl hT STLTh T § & T hT gaTHT Ud U FISIT] T TIeT9r Fdeh geThe ITed (AT ST 2

(2) =g FTat & forw R A w1 @1 F+d 2:

4

ATy HUEATT

w5 I =TI frer et A o Y (STETHT) A | e ¥ erern
() (318 Tt 4T F I A7) RIEN]

Argar gfaera
(i) FAT BT, (7 12.0 12.0 13.0 13.0
arfere 2T)

T FTEAH AT
(. | T=T (FSHT G 15 0.5 15 0.5
gfaerd )

FFTATAF AT TATH
(iy@. | (F=am aeT 0.1 0.1 0.1 0.1
gfaerd)

T (F | g1
iy | wfrera ), & arferw 0.1 0.1 0.1 0.1
TE

I A T (IT0TAT
(iv) | BT ofem), & 5 5 5 S
EIEERE

el 9T

T & exforrea /
(v) Rl e (srfer 4.0 3.0 8.0 6.0
/)

. FOOT &1
(vi) (e i ) 4.0 3.0 4.0 3.0

y o & e a9
(vii) (rfrer fay o) - 2.0 - 2.0

(viii) e ) 12.0 2.0 12.0 2.0
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. FATHAT T
(ix) e ) 11.0 11.0 T T
e far 12.0 4.0 12.0 4.0
™) e (wfdera faft) ' ' ' '
T et (Fm
i 1 1 1 1
(xi) \ 00 00 00 00
(3) =ATEATT:- TH @UE F forw, -

F) THT & g/ R 9T T 91T AT 28 g0 T 21 ¢ (STt Wi W7 THT & <07 Fa 3T g1l 36 A0 | o
T AT 22 g T AT & FSrent 7 Felrers = Hreor T g1 737 g1 ATt 6 @9 H orer oo =raer ff =t
oft 7 e €

@) THT % FOT @G GTA1 o FATIT @S 9T H o Ggd AT 22 g0 &1 M g e smgar, Set, St am s
FEON | T2 &7 fa@rs 3T 2;

M) rfATAT 9Tl & AT AT T G ST AT & ST [ STerTeh A7 Afaefad o1 2rd &,

7) Rf=T Frael % SToTaT ATFAT O F Qe AT 22 gU o1 EId 8 (ol gag &1 U oI ArA7s 9 srareasft
AT o ST ST 2,

T) AT T I WA T 22 U T BId & [oreht Hell i1 Tag 1 U fagrs & stfar fEwam over 1 &1 81

F) ATA G AT T I AT AT 22 g0 T BId g (91 I¥ AT AT it AATS T T ¥ AaTs & a<ra q1 et
T oA g1 I¥eq T ATALTAT T o FT &0 6 U AATS F F7 qHT H i

) T & =" 919 F o7 AT o9 F THS B 3 (o B 9¥ Zle {4 % 9T F avrEw FAr g6t grav gl

25.

FTEHAT AT ~(1) FTHHAT =T o1 Afafaaw, 1966 (1966 1 54) F qgd Atag=ra foedi & Aea=T gerzar

T, % TRUF 919 gRN STaedt Frae § WrHfds e ST aTaedt arad #iAese F QO Fod Ud T gu qe w7 F
BT 7 FEW T, FHER a7 Tedl T FIT Gorg & TFT givT| T AT 77 F ¥ qarq AT ATMR 0

(2) STHET =T A YT F -

%)

@)

)

)

%)

¥ ATHHAT TG (ST qFT) T G AT gid g ored F Ak @7 ft v srenr G smar g1 ol # g ua
gue et & s & 19 F= FET FT AT B qFAT g THF g9 AT, TS, [ H goa ¥ e famd § wi
&1 =HF S g AT,

e F FTEAdT AT T AT I § OH AT T AT AT e H et w7 3T q1ar g1 369w o .,
IS, AR | FHIHT T IT Tl T 377 qreaef g =iz,

e gL (ST HFT) STHAAT ATA (FGTH 9T F G ITEHA A1) Fw O H O gu o & wwewa
ST HRaT g g T T FTH A T qE T AT AT ST AT IHE F18 Teg, ETAT S0 919 o, qAred,
¥ T F F AR,

e % STYTF ATEAAT ATAA KN THT FT A1AAL T § I gO e | wEEwa AT S awar § e ™
T STTT e T T8 998 | TEhd 21 S0 3T 39 918 Irg GETAT S0 4T ofd, qEIod, HrHT q9%a, 92
T T T % T qreReft g AR ;

fafoa amaudY =raer: a8 e F st =9rae (Reaw 80 witerd) & &1 s v T ST Arai &
T 21
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(3) & AT AT T T FIA AT 21 AR

Eik:)

IEELEI

AT

ETHACT AT
CRlkici)

T ¥ amwdr
EIEE

AETTH TX(HT
) ATEHAT
EIEEIL
A =TT
LT &T)

frr ¥ ogus
ATHAT =TT

T far areadt =TEe

6.61 Tt &fie

6.61 Tt =fie

6.61 fafi &fie

6.61 faeft @iic

6.61 faeft efie Fox

(i)

3.5 AT FUT

3.5 dATFUT

3.5 AT FUT

3.5 dAT I

3.5 dATFUT

(iif)

T T g0
RIEEETRCEIE

12.0 et i

12.0 et i

12.0 it i

12.0 foeft &

12.0 foeft eiw e

(iv)

SEq sraae
FBreaTe sruma

3.5 gfa=

3.59 =

3.5 ufg=

3.5 wfas

3.5 fg=

T TR T
94 et =mae
IR

2 foeft & afers

2 faeft & afer=

2 foft & aferss

2 ot 7 afer

2 foret & aforr T

(vi)

GTAT T %
CIEGCEES

1.7 & w7 TE5

1.7 & %7 T51

1.7 A =9 T8

1.7 & = TE

1.7 4 &9 T8

(vi)

FEHTA g
T, (&
arfers 2h)

14.0

14.0

14.0

14.0

14.0

qered (FeAATT
ERRIEEED)

1.5

0.5

1.5

0.5

0.5

T FrEEH

FTgy Tard
(E=ATT g
gfaera)

0.1

0.1

0.1

0.1

0.1

TV % =TT
(5=THTH g
wfaerd ),

0.2

0.1

0.1

0.1

0.1

(xi)

o THT

EIEENCIREES
FIRT W),

3.0

3.0

3.0

3.0

(xii)

=7 T gu s
g AT
CIVEIE e
*F (Ffded g

TATA),

20

2.0

A AT
M 2.0

2.0

2.0

(xii)

EIET PR
(e gmT

TATA),

10.0

10.0

T

T

10.0

(xiv)

LA (e
BT 5AT),

4.0

4.0
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(xv) | T AT TRED 5.0 5.0 3.0 3.0 5.0
EIEENCIGES

T 3A9T),
srferay

xvi) | @@ faEfi 1.0 1.0 1.0 1.0 1.0
T (Ffaerd
WWF‘T),
SIEETE]

(xvii) | THHTEATS 20-25 gfaera 20-25 gfaera 20-25 gfdera 20-25 gfaera
7= ()

(xviii) | ATTHT THTT 4.0-7.0 4.0-7.0 4.0-7.0 4.0-7.0

T (TUHET),
e

PUSE L)
(xix) | (Rt 100 100 100 100

100
CIPELE]

T3 araeT= g1 a1 FTEAAT ATaA T IS TAHLT = U (FHTe) 2% g # Jrusf|

% T FTEAAT ATae § (AT sy  forw wW wwar 2 9 6, 17 vd 18 § 37 T AT a97qF A8t gidll

(4) =ATEATY- TH @UE F for,-

(F) =TaS 9T & 2 UF el S o6 qra a1 & e = rars 7 o w9 275

(@) ATHTT AT H AT 3T ATAAT & FEEH 2 S ATAA FFA AW F e g vd [ H gfAAT a6 v v §
A 2

@) eafored, AR oM@t § 3 ATae % T T W A % 28 gU ThS, IT aTiue 8 S B stafie = & arfovred v
¥ (TSN AATST FGA) I[OTAT T THATET e &,

() ToFa T (%) 7 o7 § U gU ATAA 6l AdTS ST Fod ATAA 1 AATS H AGATd, ST ATAAT Fl T
T AT F AT & /AT

() SAT/HTETS ST F1 o =Ta il AATS F ATATT § IHAT HIeTs 7 2,

(=) s+ et & ot =ae ¥ 39 et & 8 e 3 aremdt =1 # srftega 72 B

(@) T =ATaA & I TG AT 2 §U AT 21 2 ST 1o et wrag 25 witerd a1 39 & stfar over &1 4 gt &,

(ST) FH 0 g0 =19 &1 o 39 =19 7 g a1 e I FHFHE F 309 T a9 | 75l gerdT Jar g 41 39
T TATH AR & (h B &,

(&) TF AT F AT F AT AT G I 2§ ST T gl 277 2 g

(1) T T 372 ST TFT AT AT L U AT A

(&) fed AT foreaTe ST F7 72 Fodf ATa il AT U TR gU AT Sl HIAT & Aq97d 7 35

(3) == et & o1 FTEwdt % €0 | Atagi=a et F o o7 Jrae A e 7 g

(5) Tafra smawdt =maet ® yw T ¥ " # e % aaudy JmEe F 91 9o AR AJad (W T g 9w
FRraforfaa e e ST, srid-

fataa st smae od O F st =mae sfera Te
T TH T FATHAT AT .. sfaera e 7 g

26. =T d-(1) == S (G797 Beafa#T gw) T $i U fFhen (FreiEre) 1 v e srar 21
(2) =g v ATt F T FIAT AT
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IECIEL

AT

Tf (rfvere fou) o), & e T

115

AT qA

o™ F 1 wiaed & sfas a8l Sew & afhs 9@
T FIT (ATgdt 7aTy) 0.25 wierd & sffas a8 v
TN H Iqe AYGAT F=AAE FRT 0.10 wiera & affas
REL

(iii) =T G 3T+ ST | g7 Tiaerd (T stfersh 0.5
)

(iv) TS 3+ FeAHT G a9 (F Tfeh 3.0
T2

(v) 1000 &= ¥TAT (ITH), TFrAT 1.2-1.6

(vi) foreRTer 70 7= Fi srerar (et 20
FIATH/ATH), T AT TLT

(vii) i sreer (Faetiams i ), srferaras 100

(i) 37 fafaTw 2.4.28 ¥ wamq, fFwatataa 3w &= i siqearfoa somm, st -

“29. I (FHETAT IeATE)- (1) T U TATT IcHTE BIAT & S FATAT 3 (FI757T Zegcier F129) H FIT AT AT
TEERLOT Y TThAT | I 3T STaT ) STHERT0r § &l &l ST, 9AT i T FAT1 g1aT § 396 918 fahvad, Fa7T,
o=, TaE F9TET, TR T AT GETET ST FAAT Ud I &9 & TH FHIAT AT grar g1 T v f&Ffse Fworf

ATRTE H e T ST g1 T T8 T FaTal, et ST shfara et & o grer A1l

(2) =g v AT HT T FHIAT AL
F.9. formaT qYeAT
(i) oY (wfaera @y o), & sfars 72 12.0

(ii)

e T

1 wierera & srfars 72t e & wivst o g=qa7

FT (A4 TaT4) 0.25 widera & srfars wgl oY
TR & T ALYIGAT FeAHT 51T 0.10 wiaerd &

EIEERE
(iil) FA STFAQT, TTrerq Afaredh srve (FT) o =7 | fAerifea 0610
(iv) T 19T TfAera (| Tfere® wal) 20
v) ERUERIERE NG PERED) 2.75
(vi) A LA T Tqel H TAHUSA ([ HTAT LT 0.5 ¥ AT
% gfaer) ¥ sfee T8t
(vii) wfafer wgw T =[EAH: 100 Sfera wr=T 0.50 Frft 71 meet
TSTAT G q2AT
FAqw: 40 wiaera ¥ 0.25 foedy 7 gt &
TSIEAT A
(viii) wE T FAaq: 100 yfaera AT 1 ol i geet &

NSRS
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e 40 Tiaera /=T 0.5 Toeft i geret &
TTEAT ZRI

(ix) wETH T = 100 Sfera #raT 1.25 el ¥ get &
TEIEHAT ZHIT AT
arferrae: 40 widera AT 1.00 foreft &t et &
TSIeAT AT

(x) Tl =[EAAH: 100 Sfera wrET 2 el f gt &

AT ST ST
arfereRae: 40 wiaera | 1.25 foefy it et &

ToTeAT BT

30. | FETAT 3eT-(1) T FETET (FI751T segcier Fleor ) el @ FHrar HqEi i Ie #i Feae, fawe, i
e wihar & we=ma ame & & Yol &1 o Fh A RAr Smar g1 Afx wrer FErar e fr w2 wAar (75T
AT Fige) H ST SATAT & A1 FEl F FwAUT Fl gT FIA F (70 FRT R AT, FE U (VL) AT G BiC gHST A
FTad | Ugd &l &l Fg (el & forg arefl § garee wed g

(2) g A AT &1 QT FA ATAT AT AR

.. fargroar A=Y
@) Y (wfvera B ), F afers 75 13.0
(ii) T Y4, i (3 et T2) 2.0
(iii) EaREIEE N GIEIPEIRED) 3.0
(iv) I AT T el e (0 AT ST TY) o
fvere & srfirr T8 :
v) FI FT SAHT A 90 wfera emer 0.60 faeft it
AT ST Tt T AT ATRY
e forererr: 90 wherT @ 1.20 foeft v
FART § F AT AT

31. A U A A HT S (AT HQ)-(1) Heq ", G g, G A = 790 (T AR yadgH) F 9T g A
FAT gU AT w1 HE % a7 9T 5T ST 26§ I7E F 91 3 s 9w w@re, vy, ggd vd [1H g g
7g FIat % GHHT, G AT SHiferd iet, Fl F ahe, Tieg AT 94, A ATE1 F Tad g, FHashl & aTe ¥ AAqT o 7,
Trfoaa ofie ameft ey, = faret ot srafrsTa Ter ¥ qad SR T8 JTgdt qedi AT et off Toh1e F Sguat A1 FEaT 9 |
T ET

(2) =g ¥ F1 T FEM:

w9 IECEEIL JYeTd
(i) Tt (rfrera T2y +f), & srfarw 72f 6.0
(ii) A AT T (Y5 /AT ST q¥) HIAT FI0 FiAerd & sTfereh 0.5
5 .
(iii) T STFAAT, WTAT G T | ST et 0.15
(iv) Foof 14T (Y5 ST TX), HAT FIT a9 & sifers 7gt 3.0
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(v) FodT T (Nx6.25), Wiaerd (5% |TET YT %) /a7 30T, & 20.0
e w2t
(vi) FTT T AHT 500 ATEHF ZeT F
AqTeAw | 100 widerd g+
GITQ:
(vii) T sver (Fmm wia Fr), & arfares =t 100

32, YT AT ATET-(1) TRAT AT AT TASHSARHAT U, Ted % T T g0 a1 o e Tiar & Areds § 9T har
STAT 21 T AT & Ty 7w G, w@rass aqat, 31, frel, G, st gered s = aare v dwr wr g o
Tt srefat & gag g TE Fad AT o g ¥ off 7 g

(2) =g 7% 9T T T FE:

.8 f2roroar ATTLAFAT
() Y (wfvora A ), F afers 75 10.0
(i) Foel Y41 (Y[ STEITE TX), ATAT FIT Tiaera & stfersh 3.0-45
T
(iil) FodT I (Nx6.25), Tfaerd (S5 ATAT LT 8.0
) HTAT ZTT, & e T8t
(iv) Fr ALAR TG ([ ATAT AT I¥) JAT FIT 0.15
gfaera & arfers T8t
(v) T T ST FTeFa® 80 Tiderd  =eT 80 TWUW HT et &
A ST
(vi) T sver (Fmm wia ), & srferss =t 100
@m BT 294, -

(i) 39-Fafeaw 2.9.20 #, @ve 1 % arg, e woet &1 ofore R STosm, stfa: -

“2 fafera warer wreee (1), TAfEa warer wreeT # o 39 ey ¥ 8 5" waret #i 39 ot Afgd freehe, qarEET
TE GETHT T 36T STaT g1 00 a9 T it 9T 59 @1 w21+, @1 90, 99 §e 37 diesrdf a1 394 318,
QT FAEAT T AT AT AT I AT, T IT I ICATE SAATST ST It 3T I IeqTE, T 7 4T 910 oo
BT TR g1 TTH THH TATAT AT ITFT ATt oft g awdt g

(2) SUrEd T ATHAT GTE AT Ud WIS (@1 Icq18 719 Y arar ggarsy) faffaw, 2011 § afvrq a=i &
AT B STANT § AT TR

(3) HETAT 3T TEI-FFeAT T TATAT AIE T T AT T AT (|TH AT TATET [3F, qeregfeand, @A g
ITART @ waTd, Ay ST v |, watesd e 9wt i e ) SeEw § onfie et F e
BT ATRU| 7 AT qcal, I T2, ST Frai & ThA J JF M
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(4) =g A sasT=Faral w2 FEM:

X)) WA FIRT widerd & srfere T8t

Eok) IECEEIN AYHATY
3g warenr  futha | werm e fafie | e TETAT
THTAT ITIET AHTAT T3S faftie =T
3T
0) AATAT ATEAT, FoAUTH T Widerd 85.0 40.0 25.0
(FZTTH)
(ii) Y, T I i F ST Agt 10.0 10.0 10.0
(iii) FTeqefier 9o, (J[0F AT 9T), THHT0T 0.4 0.2 0.1
FTT Ffaer & srfars a2t
(iv) gl $uw & form witea gmn 10.0 5.0 3.0
GSTHTA (Ch YT IT) (FFAdH)
(v) oA AN TG (OF AAT AT 15 15 15

(5) IF HETAT AT WeAH HEATHAT AT FH HATAT THIT HATAT UTSST AT il 7 Ieer@ oraer 7T T3HAT SITUIT| 576 q1r

2, =T GHTAT, AT 7ArAr S faforg seure #1 9mw fF Ioor R A1 gwar 21 afe G werer § qus & g
Sufaera & o7fars & a7 T9eT Soord ofae 9 3R st

(i) sv-Fafaw 2.9.31 % ge=Ta, e su-fafa=st wr onfaer T srowm, srata: -

“2.9.32 FETAT AT -(1). TATAT AT / STE-F(edi & araeie i R-areuefia ae® g 3 Aarai/
STET et & et % FT 9T Aqud @rer Aot e (W) F 9, el AT S ¥, v are ¥ e (o) s
FTCq AT F AT G % qTF ITH AT ST o= % oo g & 918 Je-areaefie nr aroe areqsfier anr &
strg e srosm)

(2) AT @I Aot U= Forera=t ofw 39 srafarg #Avet it gy w1 < T qrrersr § [iEw T = -

F.9. IEERE] dar (Frefroa &, sferra)
() | vfem 30
(ii) | FoTEe THteE 50
(iii) | TFET 25
(iv) | SrERTITe T 30
(v) | Temeer srehiger 50
(vi) | FTET STEEFTES sy
(vii) | T stroadt
(vili) | STTEATES TIT 2
(ix) | T s STt
(x) | T -1 2
(xi) | Z=T 23t 2
(xii) | ST -1-3mer 1
(xiii) | TroTEe TE-sgEEe Suw 2
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(3) HeTeT SrferaT e arferst § AftTa srasaharall T 2T Fe:

Freaefier aer ATt
9 [T fera e - AU i wew (THETer / 100 AT
A AT | Frare)
(i) AT ST T A RIELIE) 15-9.0
(if) TegeT qrEgTaSIERET (TeT) AL T 20.0 - 50.0
(iii) 1k faFrsaoeTTia s ua. T AT o1 9.0-22.0
(iv) relt fst TIETT AU TTETRTET 10.0 - 35.0
(v) et Fifagaarafazaua. ?‘-ﬁaﬁ?rﬁ ﬁ-) 40-17.0
i foreer o= FaFd  Fegaed  UA. AT | FOaiEE
— FITFH THA .
(vii) i FITHFHTET UA. ’ # 10.0 - 20.0
T (TE) " 18-%3#(01-
’ 10.0 - 80.0
(viii) A ETIRATHETHH A
. Fordt . Sr-ferdre #iw
(ix) Tl d ud. BN 7.0-20.0
A FIOTFA pIEAA A AT o
* - T T .
. FTAAAT faarargETIeTTa T
(i) o Frmer 2155 20-6.0
(xii) T aﬁi;’ AAaegT (T) 72 A ERPEimE: 12.0-18.0
(xiiiy | @f=T FIATTHALTETH T forTerer 1.0-12.0
(xiv) | ST FYATHATEH 77 U ER\EREIE S 10.0 - 30.0
g | A AR T A T 100-200
(xvi) i FIOEAFTagITe o LEiRIE] 3.0-20.0
(xvi) | FETH fafiazsifewarers T, IEESME 10.0 - 40.0
A A / T A 1,8-f&ere,
(xviii) AN @ AT T wfere, oAt 5.0-25.0
udies T Rz
Tt
(xix) | ST AR Fmmraa g, afee @i e 10.0 - 85.0
(xx) | ATstiew Hist ATRTOATE I e e e, $oet 3 8.0-20.0
(xxi) RIREX faReiFreraaga. GIEEICIEAREEE:] 10.0 - 85.0
EREIRE IRl FLaTRA, T
(xxii) AT TA. e 20.0 - 45.0
o, ToraAe
(xxiiiy | =tTer forgeT o 2 FIIGFHT U7 T, FURE
(oxiv) | e T aERafaatrer e, ' E” [;a' S 2.0-10.0
(xxv) hl qErgeTEEET . o e 2.0-7.0
(xxvi) | TISTEET TR RE AT e U, Fifs Ufie T 2.0-15.0
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AT
(xxvii) | TF BT TP HAEH T LEiPIE] 9.0-220
(xxviii) | ASTETAT % FT ATEHT AT UA. TSR 5.0-12.0
(xxix) | BT FRFHT AT T, FFIHT -
(xxx) | TR e TTETT AU TTETTET 10.0 - 35.0

1337 T /AT (AFERferHtes Sare i & &9 # =7h AT T 8): 4000 - 20,000

! whrfaer I ST, feTae: 240000

2oTHATT 7 SHTE H T ¥ ArEr (+17):250 -5000
2.9.33 T -(1)asrara & o | i vewiE aNaw F 7R, fAagrgrerarer, U % 99 Tt ¥ ) 9 ey
e BT g1 T ATH ¥ gFee, @IS TATg, HIel, el & GHA, Fawl & TgUu T 71 &F TS ATa9qF HAT % TATar
qeT AT H {FT G| A ASTITT o6 STATAT T TSI T T F1 hl THeATare & A7 g0 gl

(2) =g v AraeTHATH FT T FLA ATAT T

FF IECERIL ATITHATE
(i) ATEAT, WTAT FIXT T, O ALY I (AT arwad) 10.0
(ii) e T, ATAT FIT TIALra, 9eF ST u% (faraway) 1.0

(i) Tt FEETd a1, /AT FIRT Siaerd, 6 T 9T (ST ) 10.0
(iv) FET g2 U ZET g2 T, AT G TIaerd, I g 97 (Afeewa ) 20.0
(v) Fret Te TATTOERT TIraT, HTAT T TIaerd, S5 ATeme T (Afershaw) 10.0
(vi) Zg ATt e gt F oo, ATAT T TiAerd, I MUY uT (Aferwa ) 5.0
(vii) areqefier aer arEapt, (Fef/100%T) oo sram 9% (Reaw) 0.5
(viii) i ufdre, o/, oes g uw (srfea) 100.0

(3) =ATEATE:- 39 39-fafaaw & oy -
(F) =Tt acEl ¥ o TeAR, o, T WL T AT, A F gt S i ameatasw aeat o g o
ASTITT qA & Al 2 |
(=) TE ve AR aedieT 7 o 39 uedtat ¥ & e T ' g a1 O 9% & Gt agi gras §
STT 36 TR &9 & I[OTered T THTEd Hedl 8, GEt Ted it § et g FArq I i1 i 921 g
(1) Frz TFT ST TORET TAIT F BT B (oA g AR A AT Q@ Al F g @r o @ groAr
TRAET &2 3T T 2l
() ==t Ud acdit F €3 w1 o et TgAAT U orEt ud Sod § g v {6 a5 f wed At &
T 2 1T 2
2.9.34 FAHEA -(1). AATHERA F AT Z/TFHT TRATL F Z/AFATEH T U % & T g0 T F gl FeAl § UF 419
F ATHIT FT UF AT & ST UF H51T S5 6 ATEITH Il g THE FT T ST AT AT AT ST 21aT gl THRT T fFrw
e EIAT & ST THHT TATE W7, FIfedd, ¥ Asiar-Sar Targ grar g1 g Siad 2rar gaq iel, g4, fiel & e, o7
GeAT AT | TG T Fdhl F TG HFT T

(2) =g =¥ sraeTaarsti F T FHEM:

gkl fa9roaTd AT
) T qed, ATAT FIT FTAA, OF ST I (ATerha) 1.0
(i) T3, ATAT G WA, S5 AT U2 (SATerahaw) 3.0
(iil) T& U AHATT Fe, HTAT ZIT TTAL, [CF ST T (SATerwa) 25.0
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(iv) ATEAT, AT FIT TTA9Td, 6 T U% (Tfahad) 10.0

(v) vl srermelier T, AT 1T TTAer, o5 AT T (Afeshay 1.0

(vi) areqsfier aer araat, (FFeft/1003T) o areme ux (FReaw) 8.0

(3) =aTEATE:- 39 I9-fafaaw ¥ forg -

et aat F o F quft gt ¥ g S F wwea F B F gated 78l § o F asft st e o F
e, ATAEdfae qeat I1 G acd g & & |

TE U HA A B & (oH Hierdl & 6247 5 ¥ %9 2|

FETHTT AT ATAFHT B T 21 2 ord 3 a7 srfarw srfawtaa wierat gidt 81

(=) otz 3.3 &, su-fafa=w 3.3.5 %, T 1 & forw, fwaferfaa a1 oo T smoam, sraia,-

TSl AT TATA UL i FF IcqTg H arfoer foham ST ahat g arfe SuarmeRar sfafes 3 ame a7 i« 9t arer geah
1 T TEE F ITANT o 1AW F AT I ST GO AT T4 7 G0 39 o0 7 arer geer siT 71 (Tt
e FaferT) ffaem, 2011 F Bffaa 2.4.5 % su-fafaae 48 F aga arferssr T & sref= streT ST -

feooft —

vii.

viii.

Xi.
Xii.
Xiii.
Xiv.
XV.
XVi.
XVii.
xviii.
XiX.
XX.
XXi.
XXii.

XXiii.

TAT AT, {&T FIAF ATSRET
[ FsTToT 111/4/577./165/18]

e T qea % Tre, SETTer A 3, We 4 H A= |, wree |, 2-15015/30/2010, faAiE 1

ITEd, 2011 % T RIS g0 3w avg # fAeaferfera srfergmeat grar genfaa B oo, -
®T.H. 4/15015/30/2011, aréte 7 5, 2013;
w18, 1./15014/1/2011-frwu/mwuauauars, aa 27 51, 2013;
w18, 5/15015/30/2012, aré@ 12 S[@Ts, 2013;
&1, 11.15025/262/2013-fru/uwuauauars, arie 5 ez, 2014;
F1.H. 1-83UFR/mEE S fruua—afde /uwuauauars-2012, arg 17 ®a4, 2015;
®T.H. 4/15015/30/2011, arde 4 v, 2015;
&1.8.91°15025/264/13-fu/mhuauauars, arig 4 9w, 2015;
(viii)wT.#. ft. 15025/263/13-fru/ThRUaTATLTS, a9 4 9%, 2015;
1.5, 9.15025/26 1-Fu/mRuaUHTETS, AT 13 T, 2015;
®1.8.41.15025/208/2013-fru/uwuauauars, ariE 13 Faw=z, 2015;
®T.H.7/15015/30/2012, aTtE 13 a4, 2015;
HLE.1-10(1)/EEvsgE/maT(fher U fRaRsr Treeeq)/mRuauauans-2013, aiia 11 S=adl, 2016;
w1.9. 3-16/ATEE ara/afem=mT (\m=r agarsa/)/[THuauauas-2014, aE 3 74, 2016;
. . 15-03/ZUAUH/THETATAUATE-2014, TG 14 5, 2016;
T, T 3-14 UH/ ATAGAAT (FASTRehed) [THUHUHUS — 2013, 9149 13 Se1s, 2016;
.. 1-12/ATF [T, 9. (e, Fe[HTH)/UF, U, 0H.0.47%.-2015, ar@ 15 S[1s, 2016;
H.H.1-120(1) AT/ UTa /TR THTHTEATE - 2015, ATE 23 T, 2016;
TE. . 11/09/3T [ZTRIATESI9M/2014, a¢1@ 5 fBdew, 2016;
w1.H, HEE/A ey S uw/oRuauauars-2015, aiE 14 e, 2016;
w15, 11/1 209 5T o v e, UL e -2016, AT 10 #<weT, 2016;
TF H. 1-110(2)/mad (STes @) /Twuauauars/2010, @ 10 e, 2016;
T, F. ATHH/TEEH(S 3T T7)/a 7S (2)/[TRuauHuaArs-2016, ariig 25 A<, 2016;
® . 1-11(1)/ATh/TEdY (STel T qUT) TRUATHUAE-2015, aritE 15 749, 2016;




[9FT [I-ETs 4] A <hl TSI ¢ SAHYNTY

15

XXiV.

XXV.
XXVi.
XXVii.

XXViii.

XXiX.
XXX.
XXXi.
XXXii.
XXXiii.
XXXiV.
XXXV.
XXXVi.
XXXVil.
XXXViii.
XXXiX.
xl.

xli.
xlii.
xliii.
xliv.
xlv.
xlvi.

XIvii.

w7, § 1./15025/93/2011-Husw/mwRuauauars, ari 2 fTEe, 2016;

. 9. 1.15025/6/2004-FUwua/TRuaTAUaTS, A 29 faEay, 2016;

T, T, HTHH/A. TS TF./ATI==T(1)/0%, U, 00,1 41%.-2016, a18e 31 s+, 2017,

HLH. 1-12/AT%/201 2-THRUHTHUSAE, qE 13 waT, 2017,

. ", 1-10(7)/FEETH/TATT (W Y AT ITATE) THUHUHUATS-2013, i 13 w3asr, 2017;
. H. AT/ TEHTHTHU e UE/Afag=aT(02)/TRTaUauas-2016, aTiE 15 7, 2017;

. H. TEEETH/03/A A= (AU [TRUHUHUsTE-2017, AT 19 57 20171

. ", /AT 14.2 ST/ TRUEUHUas/2016, I 31 «@T8,2017;

T, T, ATHH/THAT AT f/srfeemaT(01)/TRuauHTaAE-2016 i 2 3R, 2017;

FT.H. 1-94(1)/TwRuaTHuers /Y (et )/2014, e 11 fAdex, 2017;

wTH. AT/UH. U w6 . f. (1)/uE. f/ v e e u.ars.-2015, ariE 15 f@de, 2017;
. F ATHTESt (qe e /et (1) erarEars /2016, At 15 fdey, 2017;

FT.H. 1-10(8)/HTh /el (Tt T Aol IcqTe)/ThRuaugUans.-2013, aria 15 fdew, 2017;
w18, /g d ft uer &t Fy/sfaEEET/OE vE uE U arg-2016, e 18 fdaw, 2017;

&, T-1(1) AAR/TRTE/2012, A 12 s, 2017;

T AT/ TH/ATS==1(3) TR THuHUaE-2016, aiE 12 waga<, 2017;

TF. |, 2/FE=q/d ft uer & € f/eAfag=T/0% TH U U ars-2016(WW), g 24 sFaw, 2017;
TH .- 1 /AT TITHT/20 1 2-T, UH. 0], 0. 3775, (- 1), T 17 7997, 2017,

T, 1 /ST /AT /TS 0 Sfeg=aT/TRrauauars /2016, ari@ 17 794<, 2017,

U AT/ AU S = T(5) TR THTEE-2017, 2016 AM9@ 20 Fa+T,2018;

TH.H, Te/01-uH ot (Brefewrss U taie=e $2( - 37 / THUauausrs-2017, arira 13 914, 2018;
THe Fe 1-110 (3)/ TET (ST @ay)/ Thuauauars/ 2010, @ 21 AT, 2018;

THe Ho FESTH/TAHNUHAUH U UH /ATeF=aT (03)/THUHTHUEAE-2016, aira 10 379, 2018; i
T, wdega/Ht 9t uer vz =t fi/srfarEar/Truauausrs-2016, 9 4 w5, 2018

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 31st July,2018

Stds/CPL & CP/Notification/01/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 20006) 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.

Authority of India, FDA Bhawan, Kotla Road, New Delhi- 110002 or sent on email at regulation@fssai.gov.in.

before the expiry of period so specified, shall be considered by the Food Authority.

Objections and suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards

Objections and suggestions, which may be received from any person with respect to the said draft regulations
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Draft Regulations

1. These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Amendment Regulations, 2018.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-
(a) in Regulation 2.3.-
(i) in Sub regulation 2.3.47, after clause 5, following shall be inserted namely:-

“6. ALMOND KERNELS-(1) Almond kernels means product obtained from mature seeds of PrunusamygdalusBatsch,
syn. Prunusdulcis(Mill.) D.A. Webb, from which the shell (ligneous endocarp) has been removed. The product shall be
sound, whole, clean and sufficiently dried. It shall be free from living or dead insects, rancidity, visible foreign matter,
visible moulds and rodent contamination. The product shall be uniform in colour with pleasant taste and characteristic
flavor of nuts, free from off odour and evidence of fermentation. The product shall be free from added colouring and
flavouring matter.

(2) It shall conform to the following requirements:

S. no. Characteristics Requirements

@) Moisture (m/m), per cent Not more than 6.0
(i1) Inshell almonds, shell or skin fragments, (m/m), per cent | Not more than 0.25
(iii) Rancid, rotten and damaged by insects or other pests Not more than 1.0

(m/m), per cent

@iv) Gummy and brown spot (m/m), per cent Not more than 2.0 Total tolerance
) Blemishes and discoloration(m/m), per cent Not more than 4.0 Not more than
(vi) Shrunken or shrivelled and not sufficiently developed Not more than 4.0 12.0

kernels(m/m), per cent

(vii) Bitter almonds(m/m), per cent Not more than 2.0
(viii) Split, broken and halves (m/m), per cent Not more than 5.0
(ix) Chipped and scratched (m/m), per cent Not more than 10.0
(x) Doubles or twins (m/m), per cent Not more than 10.0
(xi) Acid insoluble ash in dil. HCI, per cent Not more than 0.1
(xii) Oil content (m/m), per cent Not less than 45.0
(xiii) Acidity of extracted oil, expressed as oleic acid , per cent | Not more than 1.25

(3) Explanations:- for the purpose of this clause,-

a) Bitter almond: almond kernel with a characteristic bitter taste produced by amygdalin, a natural compound of
bitter almond varieties;

b) Double or Twin: almond kernel of characteristic shape, with one side flat or concave, as a consequence of the
development of two kernels in the same shell;

¢) Clean: practically free from plainly visible adhering dirt or other foreign material;

d) Sufficiently developed: almond kernel of normal shape, without aborted or dried out portions; shrunken and
shrivelled kernels are not sufficiently developed;

e) Shrunken or shrivelled: almond kernel which is extremely flat and wrinkled, or almond kernel with desiccated,
dried out or tough portions when the affected portion represents more than one quarter of the kernel;
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f)

g

h)

i)

i)

k)

D

m)

n)

0)

p)

Q

r)
s)

Chipped kernel: mechanically damaged almond kernel from which less than one quarter of the kernel is missing;
it is not considered as a defect the loss, in aggregate, of less than the equivalent of a circle of 3 mm in diameter;

Scratched kernel: superficially mechanically damaged almond kernel with absence of part of the skin, affecting
or not the endosperm; it is not considered as a defect lacks of skin or scratched areas of less, in aggregate, than
the equivalent of a circle of 3 mm in diameter;

Half: longitudinally split almond kernel from which the two halves (cotyledons) are separated;

Split or broken kernel: mechanically damaged almond kernel from which more than one quarter of the kernel is
missing;

Piece: small fragment of almond kernel which pass through a 10 mm round meshed sieve;

Mould: mould filaments visible to the naked eye, either inside or outside of the almond kernel;

Rancidity: oxidation of lipids or free fatty acid production giving a characteristic disagreeable flavour; an oily
appearance of the flesh does not necessarily indicate a rancid condition;

Rotten: significant decomposition or decay caused by the action of micro-organisms or other biological
processes, normally accompanied by changes in texture and/or colour;

Insect or pest damage: visible damage or contamination caused by insects, mites, rodents or other animal pests,
including the presence of dead insects, insect debris or excreta;

Living pests: presence of living pests (insects, mites or others) at any stage of development (adult, nymph, larva,
egg, etc.);

Gummy: resinous appearing substance, affecting or not the endosperm, covering in aggregate an area more than
the equivalent of a circle of 6 mm in diameter;

Brown spot: slightly depressed brown spots on the almond kernel, affecting or not the endosperm, either single
or multiple, caused by the sting of insects as the box elder bug (LeptocoristrivittatusSay), covering in aggregate
an area more than the equivalent of a circle of 3 mm in diameter. Blemish and discoloration apparent and spread
stains, other than gum and brown spot, or severe dark or black discoloration contrasting with the natural colour
of the kernel skin, affecting in aggregate more than one quarter of the surface of the almond kernel; it is not
considered as a defect the normal colour variations between the kernels of one lot. Abnormal external moisture:
presence of water, moisture or condensation directly on the surface of the product;

Foreign smell and/or taste: any odour or taste that is not characteristic of the product;

Foreign matter: any visible and/or apparent matter or material, including dust, not usually associated with the
product, except mineral impurities.”

(i) After Sub regulation 2.3.62, the following shall be inserted namely:-

“2.3.63.

COCONUT MILK POWDER (NON DAIRY)-(1) Coconut milk powder means dehydrated or spray dried

product obtained by removal of water from the coconut milk obtained from fresh, wholesome kernels of the fruits of
coconut palm (Cocosnuciferal..). It shall have flavour and odour characteristic of the products. It shall be smooth & free
flowing in texture and creamish to white or off white in colour. The product shall be free from added colouring /
flavouring matter.

The product shall conform to the following requirements:

S1.No. Characteristics Requirements
[©) Moisture, (m/m), per cent Not more than 2.5
(ii) Fat, on dry basis(m/m), per cent Not less than 60.0
(iii) FFA (of extracted fat as lauric acid) ,(m/m), per cent Not more than 0.2
(iv) Density g/cc 0.3-0.45

(b). in regulation 2.4,-

(1) In sub-regulation 2.4.6,-

(A) clause 5 shall be omitted;

(B) after clause 23 the following sub-regulations shall be inserted, namely:-
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“24. Rice- (1) Rice shall be whole and broken kernels obtained from the species Oryza sativa L and shall be following

types:-
a)

b)

)

d)

Brown Rice (De- Husked) is obtained from paddy by removing husk. The process of de -husking and handling
may result in some loss of bran;

Milled Rice is obtained by milling or polishing of dehusked rice of paddy and also removal of all or part of the
bran and germ by polishing;

Parboiled brown (De- Husked) rice (Brown rice of parboiled paddy) is obtained by removing husk of parboiled
paddy;

Milled Parboiled rice is obtained from de- husked parboiled paddy and removal of all or part of the bran and
germ by polishing.

(2) They shall conform to the following standards for Rice:

S.No. Characteristics Requirements
Brown Rice (De- Milled Rice Parboiled brown (De- Milled
Husked) Husked) Rice(Brown rice | Parboiled
of parboiled paddy) Rice
(6)) Moisture per cent by 12.0 12.0 13.0 13.0
mass, (Not more than)
(ii)a. Other organic 1.5 0.5 1.5 0.5
extraneous matter (per
cent by mass)
(ii) b. Inorganic extraneous 0.1 0.1 0.1 0.1
matter (per cent by
mass)
(iii) Filth (per cent by 0.1 0.1 0.1 0.1
mass), Not more than
@iv) Weevilled kernels(per | 5 5 5 5
cent by count), Not
more than
Defective Kernels
W) Heat — 4.0 3.0 8.0 6.0
Damaged/Discoloured
Kernels (per
centm/m)
(vi) Damaged Kernels 4.0 3.0 4.0 3.0
(per centm/m)
(vii) Pin point damaged - 2.0 - 2.0
Kernels(per centm/m)
(viii) Immature Kernels 12.0 2.0 12.0 2.0
(per centm/m)
(ix) Chalky Kernels (per 11.0 11.0 Nil Nil
centm/m)
(x) Red / Red Streaked 12.0 4.0 12.0 4.0
Kernels (per
centm/m)
(xi) Uric acid (mg per kg), | 100 100 100 100
Maximum

(3) Explanation:- for the purpose of this clause,-

a)

b)

c)
d)

Heat-Damaged/ Discoloured Kernels are kernels, whole or broken, that have changed their normal colour as a
result of heating. This category includes whole or broken kernels that are yellow due to alteration. Parboiled rice
in a batch of non-parboiled rice is also included in this category;

Damaged Kernels are kernels, whole or broken, showing obvious deterioration due to moisture, pests, diseases,
or other causes, but excluding heat-damaged kernels;

Immature Kernels are unripe and/or undeveloped whole or broken kernels;

Chalky Kernels are whole or broken kernels except for glutinous rice, of which at least three quarters of the
surface has an opaque and floury appearance;
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e) Red Kernels are whole or broken kernels with a red-coloured pericarp covering more than one quarter of their
surface;

f) Red-Streaked Kernels are kernels, whole or broken, with red streaks, the lengths of which may be equal to or
greater than one-half of that of the whole kernel, but the surface area covered by these red streaks shall be less
than one-quarter of the total surface;

g) Pinpoint Damaged kernels are Kernels or pieces of kernels having minute black spot of pin point size.

25. Basmati Rice-(1) Basmati Rice shall be mature kernels of Oryza sativa L. of the varieties notified under the Seeds
Act, 1966 (54 of 1966). Basmati rice shall possess natural fragrance, characteristic of basmati rice both in raw and
cooked forms. It shall be free from artificial colouring, polishing agents and artificial fragrances. It shall also be free from
obnoxious smell.

(2) The Basmati Rice shall be following types:-

a) Brown Basmati Rice (De- Husked) is paddy rice from which the husk only has been removed. The process of
husking and handling may result in some loss of bran. The kernels shall be long, slender, light brown in colour
and having vitreous luster (glossy in appearance);

b) Milled Basmati Rice is husked rice from which all or part of the bran and germ has been removed by milling.
The kernels shall be long, slender, white to creamy white or grayish colour and translucent;

c) Parboiled brown (De- Husked) basmati rice (Brown basmati rice of parboiled paddy) may be processed from
paddy that has been soaked in water and subjected to a heat treatment so that the starch is fully gelatinized,
followed by a drying process. The kernels shall be long, slender, brownish in colour;

d) Milled Parboiled Basmati Rice may be processed from husked rice that has been soaked in water and subjected
to a heat treatment so that the starch is fully gelatinized, followed by a drying process. The kernels shall be long,
slender, creamy white, brownish or grayish in colour and translucent;

e) Blended Basmati Rice: It shall be mixture of milled basmati rice (Minimum 80 per cent) with other elongated
long grain non basmati rice.

(3) They shall conform to the following standards:-

S. No. Characteristic Requirement
Brown Milled Basmati | Parboiled Milled Parboiled | * Blended
Basmati Rice brown (De- | Basmati Rice Basmati Rice
Rice  (De- Husked)
Husked) basmati  rice
(Brown
basmati rice of
parboiled
paddy)
@) Length 6.61 mm 6.61 mm and 6.61 mm and 6.61 mm and 6.61 mm and
and above above above above above
(i) Length — breadth 3.5 and 3.5 and above 3.5 and above 3.5 and above 3.5 and above
ratio above
(iii) Average cooked 12.0 mm 12.0 mm and 12.0 mm and 12.0 mm and 12.0 mm and
rice length and above above above above above
(iv) Average volume More than More than 3.5 More than 3.5 More than 3.5 More than 3.5
expansion ratio 3.5
) Average pre- Not more Not more than 2 | Not more than | Not more than 2 | Not more than
cooked milled rice | than 2 mm mm 2 mm mm 2 mm
breadth
(vi) Elongation ratio Not less Not less than 1.7 Not less than | Not less than 1.7 Not less than
after cooking than 1.7 1.7 1.7
(vii) Moisture per cent 14.0 14.0 14.0 14.0 14.0
by mass, (Not
more than)
Vi) | Organic 1.5 0.5 15 0.5 0.5
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extraneous matter
(per cent by mass)

(ix) Inorganic
extraneous matter 0.1 0.1 0.1 0.1 0.1
(per cent by mass)

(x) Paddy grains (per 0.2 0.1 0.1 0.1 0.1
cent by mass),
Max.

(xi) Other varieties of 3.0 3.0 3.0 3.0 -
non basmati rice
(per cent by
mass), Max.

(xii) | Under milled and 2.0 2.0 Red  striped/ 2.0 2.0
red striped/ red red grains: 2.0
grains (per cent by
mass), Max.

(xiii) | Chalky grains (per 10.0 10.0 NIL NIL 10.0
cent by mass),
Max.

(xiv) | Green grains (per 4.0 - 4.0 - -
cent by mass),
Max.

(xv) | Broken and 5.0 5.0 3.0 3.0 5.0
fragments (per
cent by mass),
Max.

(xvi) | Damaged 1.0 1.0 1.0 1.0 1.0
discoloured grains
(per cent by
mass), Max.

(xvil) | Amylose content 20-25per 20-25per cent 20-25per cent 20-25per cent -
(range) cent

(xviii) | Alkali spreading 4.0-7.0 4.0-7.0 4.0-7.0 4.0-7.0 -
value (ASV),
range

Uric acid (mg per 100 100 100 100

(xix) kg), Maximum 100

The confirmation for Basmati Rice variety shall be done by Polymerase Chain Reaction (PCR) test, if required.
*  Parameters given in S.No. 2 to 6, 17 and 18 will not be the requirement for non basmati rice in Blended basmati
rice.

(4) Explanations:-for the purpose of this clause-
a) Broken and fragments includes pieces of rice kernels which are less than three fourth of a whole kernel;

b) Chalky Grains means the grain at least half of which are milky white in colour and brittle in nature;

c¢) Damaged, discoloured grains include rice kernels, broken fragments of whole kernels that are internally
damaged or discoloured (including black grains), materially affecting the quality;

d) Elongation ratio (ER) means the ratio of the length of cooked rice to that of uncooked rice which measures the
expansion of length upon cooking;

e) Length/ Breadth ratio means the ratio of the length of a grain to its breadth;

f)  Other varieties means varieties of rice other than those notified as Basmati;
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g

h)

i)
i)
k)
D

Red grains shall be the kernels, whole or broken which have 25 per cent or more of their surface coated with red

bran;

Under milled grain means grain whose bran portion is not completely removed during polishing or which has

substantial bran streaks left on it;

Green grains mean the kernels whole or broken, which are greenish in colour;

Paddy grains mean the kernels whole or broken, with husk;

Average volume expansion ratio means ratio of volume of cooked rice to volume of raw rice;

Other varieties means varieties of rice other than those notified as Basmati.

(5) Every package of Blended Basmati Rice containing an admixture of Milled Basmati Rice with other elongated long
grain rice shall carry the following label, namely:-

BLENDED BASMATI RICE contains an admixture of
Milled Basmati Rice........ percent
Other elongated long grain non basmati rice ....... percent

26. Chia Seeds-(1) Chia seeds (Salvia hispanica L) are obtained from the plant of mint family (Labiatae).

(2) It shall conform to the following standards:

S.No. Characteristic Requirement
@) Moisture (per cent m/m), Not more than 11.5
(ii) Extraneous matters Not more than 1 per cent. by mass of which not
(Extraneous matter) more than 0.25 per cent. by mass
shall be mineral matter and not more than 0.10 per cent.
by mass shall be impurities of animal origin
(iii) Other edible grains per cent by mass (Not more 0.5
than)
@iv) Damaged grains per cent by mass (Not more than) 3.0
) 1000 grain mass (gm), Range 1.2-1.6
(vi) Acidity of extracted fat (mg KOH/gm), Not more 2.0
than
(vii) Uric acid (mg per kg), Maximum 100

2

(ii) after sub-regulation 2.4.28, the following sub-regulations shall be inserted, namely,-

“29. Gari (Cassava product)- (1) Gari is the finished product obtained by artisanal or industrial processing of cassava
tubers (Manihot esculenta Crantz). The processing consists of peeling, washing and grating of the tubers, followed by
fermentation, pressing, fragmentation, granulation, drying if necessary, sifting and suitable heat treatment. Gari is
presented as flour of variable granule size. Gari shall be free from abnormal flavours, odours, and living insects.

(2) It shall conform to the following standards:

S.No. Characteristic Requirement
@) Moisture, per cent by mass (Not more than) 12.0
(i) Extraneous matter Not more than 1 per cent. by mass of which not (Extraneous
matter) more than 0.25 per cent. by mass shall be mineral
matter and not more than 0.10 per cent. by mass shall be
impurities of animal origin
(iii) TOTAL ACIDITY, per cent determined as
L 0.6-1.0
lactic acid (Range)
>iv) Crude fiber per cent (Not more than) 2.0
v) Total Ash, per cent (Not more than) 2.75
(vi) Acid insoluble ash in dilute HCI (percent on 0.5
dry mass basis), Not more than
(vii) extra-fine gari MIN: 100 per cent by mass shall pass through a 0.50 mm sieve
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and
MIN: 40 per cent by mass shall pass through a 0.25 mm sieve
(viii) fine gari MIN: 100 per cent by mass shall pass through a 1 mm sieve
and
MAX: 40 per cent by mass shall pass through a 0.5 mm sieve
(ix) Medium gari MIN: 100 per cent by mass shall pass through a 1.25 mm sieve
and
MAX: 40 per cent by mass shall pass through 1.00 mm sieve
(x) coarse gari MIN: 100 per cent by mass shall pass through a 2 mm sieve
and
MAX: 40 per cent by mass shall pass through a 1.25 mm sieve

30. Edible Cassava Flour-(1) Edible cassava (Manihot esculenta Crantz) flour is the product prepared from dried cassava
chips or paste by a pounding, grinding or milling process, followed by sifting to separate the fibre from the flour. In case
of edible cassava flour prepared from bitter cassava (Manihot utilissima Pohl), detoxification is carried out by soaking
the tubers in water for a few days, before they undergo drying in the form of whole, pounded tuber (paste) or in small

pieces.

(2) It shall conform to the following standards:

S.No. Characteristic Requirement
@) Moisture, per cent by mass (Not more than) 13.0
(i) Crude fiber, per cent (Not more than) 2.0
(iii) Total Ash, per cent (Not more than) 3.0
@iv) Acid insoluble ash in dilute HCL (per cent on dry weight
. 0.5
basis), Not more than
) PARTICLE SIZE Min: 90 per cent shall pass through a 0.60
. mm sieve
Fine flour
Coarse flour Min: 90 per cent shall pass through a 1.20
mm sieve

31.  Roasted Bengal Gram Flour ( Chana Sattu)-(1) Sattu shall be obtained from clean, washed, dried and sound grains
of gram (Cicer arietinum) after grinding of roasted and puffed form. It shall be of uniform color, having characteristic
taste, smell and flavour associated with the product. It shall be free from insect infestation, live and dead insects, insect
fragments, mould or mites, and larvae; free from rodent hair and excreta; fermented and musty odour, or any
objectionable odour. It shall also be free from extraneous matter or any other adulterant and fungal contamination.

(2) It shall conform to the following:

S.No. Characteristic Requirement

@) Moisture, per cent by mass, Not more than 6.0

(i) Acid insoluble ash (dry basis), per cent by mass, Not more than 0.5

(iii) Alcoholic acidity, percent by mass, Not more than 0.15

@iv) Crude fibre (on dry basis), per cent by mass, Not more than 3.0

v) Crude protein (Nx6.25), per cent by mass (on dry basis), Not less than 20.0

(vi) Particle size 100 per cent pass

through 500 Micron

mesh

(vii) Uric acid (mg per kg), Not more than 100

32. Ragi Flour-(1) Ragi flour is the product obtained from dried mature grains of Eleusinecoracana L. Gaertn. through a
process of milling. It shall be free from added colouring matter, flavouring substances, moulds, weevils, obnoxious
substances, discolouration, and all other impurities except to the extent indicated below. It shall be free from rodent hair
and excreta.

(2) It shall conform to the following standards:
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S.No. Characteristic Requirement

@) Moisture, per cent by mass, Not more than 10.0

(ii) Crude fiber, per cent by dry mass basis 3.0-45

(iii) Crude protein, per cent on dry mass basis (NX6.25), Not less than 8.0

@iv) Acid insoluble ash, per cent on dry mass basis, Not more than 0.15

) Particle Size, per cent Max 80 per cent shall pass through a 180

micron sieve (80 mesh)
(vi) Uric acid (mg per kg), Maximum 100

”

(c) In regulation 2.9,-
(i) In sub-regulation 2.9.20, after clause 1, the following clause shall be inserted, namely: -

“2. MIXED MASALA POWDER-(1). Mixed masala powder means the powder obtained from grinding clean and dried
spices and herbs, including their extracts. It may contain ingredients such as edible starches, edible salt, dried fruits and
vegetables or their products, edible vegetable oil and fats or their products, nuts and their products, cereals and pulses or
their products, nutritive or non-nutritive sweeteners. It may also contain other ingredients suitable to the product.

(2) All the above ingredients should either be standardised or permitted for use in the preparation of other standardised
food under Food Safety and Standards (Food Product Standards and Food Additives) Regulations, 2011.

(3) The spices and herbs covered under Spices Board and Food Safety and Standards (Food or Health Supplements,
Nutraceuticals, Foods for Special Dietary Uses, Foods for Special Medical Purpose, Functional Foods and Novel Food)
Regulations, 2016 may also be used. It shall be free from extraneous matter, mould growth, and insect infestation.

(4) It shall meet the following requirements:

Sr. No. Characteristic Requirement
High spice mixed | Medium spice mixed | Low spice
masala powder masala powder mixed masala
powder
@) Spice Content, per cent by mass 85.0 40.0 25.0
(Minimum)
(ii) Moisture, per cent by mass (Maximum) 10.0 10.0 10.0
(iii) Volatile oil, per cent volume by mass 0.4 0.2 0.1
(on dry basis) (Minimum)
@iv) Non-volatile ether extract per cent by 10.0 5.0 3.0
mass (on dry basis) (Minimum)
(v) Acid Insoluble Ash per cent by mass 1.5 1.5 1.5
(on dry basis) (Maximum)

(5) The category High Spice or Medium spice or Low Spice mixed masala powder shall be mentioned on the label. In
addition, the name of the specific product such as Chana masala, Sambar Masala may also be mentioned. Salt content
above Sper cent shall be declared on the label.”

(ii) after sub-regulation 2.9.31, the following sub-regulation shall be inserted, namely,-

“2.9.32 SPICE OLEORESINS-(1). Spice Oleoresins are the volatile and non-volatile constituents of spices/ herbs. These
shall be obtained by extraction of the spice/herb with permitted food grade solvent(s), either singly or in combination,
followed by separation of solvent(s) and volatile portion. The non-volatile portion after separation of the solvent shall be
added back to the volatile portion.

(2) The list of permitted food grade solvents and their residual limits are specified in the Table given below:-

Sr. No. Solvent Limit (Max, in ppm)
i) Acetone 30
(ii) Ethyl Acetate 50
(iii) Hexane 25
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(iv) Isopropyl alcohol 30
v) Methyl alcohol 50
(vi) Carbon dioxide GMP
(vii) Water GMP
(viii) Diethyl Ether 2
(ix) Ethyl alcohol GMP
(x) Butan-1-ol 2
(xi) Butan-2-ol 2
(xii) Propan-1-ol 1
(xiii) Methyl tert-butyl ether 2
(3) Spice Oleoresin shall meet the requirements as specified in the Table given below:
P q P g
Volatile Oil
Sr. No. Spice Oleoresin Botanical Name of the Spice/ Herb Active component Content (VOC in
P P p
ml/100g of
oleoresin)
. Ajowan or .
(1) Bishop’s weed Trachyspermum ammi L. Thymol 1.5-9.0
(ii) Allspice Pimentadioica (L) Merr. Eugenol 20.0 - 50.0
(iii) Aniseed Pimpinellaanisum L. Anethole and | 90.220
fenchone
@iv) Black Pepper Piper nigrum L. Piperine 10.0 - 35.0
. . . E-Beta-Caryo
v) Basil Ocimumbasilicum L. Phyllene (BCP) 4.0-17.0
vi) Capsicum Capsicum frutescens L. or Capsicum Capsaicin )
annum L.
.. . Carvone, Carveol
(vii) Caraway Carumcarvi L. and Hydrocarvone 10.0 - 20.0
(viii) Cardamom Elettariacardamomum Maton 1’8_?m6016 and - 10.0 - 80.0
(Small) terpinyl acetate
. . d- limonene and
(ix) Celery Apiumgraveolens L. sedanolides 7.0-20.0
x) Chilli! Capsicum annum L. or Capsicum Capsaicin )
frutescens L.,
(xi) Cinnamon Bark Cinnamomumzeylanicurm Cinnamaldehyde 2.0-6.0
(xii) Clove Syzygiumaromaticum (L) Merr. & Perry Eugenol 12.0-18.0
(xiii) Coriander Coriandrumsativum L. Linalool 1.0-12.0
(xiv) Cumin Cuminumcyminum L. Cuminaldehyde 10.0 - 30.0
(xv) Dillseed Anethumgraveolens L. Apiole and dillapiole 10.0 - 20.0
(xvi) Fennel Foeniculumvulgare Mill. Anethole 3.0-20.0
8
(xvii) Ginger Zingiberofficinale Rosc Gingerol 10.0 - 40.0
g g
1,8-cineole, linalool,
(xviii) iZ:;el Leaf / Bay Laurusnobilis L. a-terpinyl acetate 5.0-25.0
and methyl eugenol
. .. Sabinene and
(xix) Mace Moyristicafragrans Houtt. Pinenes 10.0 - 85.0
(xx) Marjoram Sweet Marjoranahortensis Moench. Pinenes, Ethereal oil 8.0-20.0
. .. Sabinene and
(xxi) Nutmeg Moyristicafragrans Houtt. Pinenes 10.0 - 85.0
Carvacrol, Thymol,
(xxii) Oregano Origanumvulgare L. Eugenol, 20.0 - 45.0
Rosmarinicacid
(xxiii) Paprika2 Capsicum annuum L Capsaicin -
(xxiv) Parsley Leaf Petroselinumcrispum Mill. My.rlstlcm and 2.0-10.0
Apiole
(Xxv) Parsley Seed Petroselinumcrispum Mill. Myristicin and 20-7.0
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Apiole
(xxvi) Rosemar Rosmarinusofficinalis L Carnosic  acid - and 2.0-15.0
y ) Carnosol ) )

(xxvii) Star Anise 1lliciumverum Hook. Anethole 9.0-22.0
(xxviii) Thyme Thymus vulgaris L. Thymol 5.0-12.0
(XXiX) Turmeric Curcuma longa L. Curcumin -
(XxX) White Pepper Piper nigrum L. Piperine 10.0 - 35.0

!Color Value (expressed as Nesselerimetric units): 4000 — 20,000

'Scoville Heat Units, Min: 240000

2Color Value in ASTA Color Units (CU):250 -5000
2.9.33 TEJPAT-(1) Tejpat means the dried leaves of the tree Cinnamomumtamala, Nees and Ebermof family

lauraceae. It shall have characteristic aroma. It shall be clean and free from musty odour, off-flavor, mould growth,
insect infestation, rodent contamination and other impurities except to the extent as per the requirements given below. It

shall be free from admixture of leaves other than Tejpat.

(2) It shall conform to the following requirements:

S.No Characteristics Requirements
@) Moisture content, per cent by mass, on dry basis (Maximum) 10.0
(i) Extraneous matter, per cent by mass, on dry basis (Maximum) 1.0
(iii) Shrivelledand discoloured leaves,percent by mass, on dry basis (Maximum) 10.0
(iv) Cut and broken leaves, per cent by mass, on dry basis (Maximum) 20.0
) Insect bored and diseased leaves, percent by mass, on dry basis (Maximum) 10.0
(vi) Twigs, leafs talk, per cent by mass, on dry basis (Maximum) 5.0
(vii) Volatile oil content, (ml/100g) on dry basis (Minimum) 0.5
(viii) Uric acid, mg/kg, on dry basis (Maximum) 100.0

(3) Explanations :- for the purpose of this sub-regulation,-

(a) Extraneous matter means stones, dust, other dirt and all organic and vegetable maters not of Tejpat
origin;

(b)  Shrivelled and discoloured leavesmeans leaves that are discoloured or not properly developed which
materially affect the quality, shrivelled leaves do not include small and tender leaves;

(c) Insect board and diseased leaves that are partly or wholly bored or eaten by insects or diseased;

(d) Twigs and leaf stalkmeans small branches and stalks attached with the tejpat leaves.

2.9.34 STAR ANISE-(1). Star Anise means the dried mature fruit of the tree Illiciumverum Hook. of the family
Llliaceae. The fruit shall comprise of boat-shaped follicles arranged radially around a central stalk. The colour of star
anise shall be brownish red or reddish brown. It shall have a characteristic odour and an aromatic, sweet and anise-like
flavour. It shall be free from living and dead insects, moulds, insect fragments and rodent contamination visible to the
naked eye.

(2) It shall conform to the following requirements:

S. No Characteristics Requirements
@) Extraneous matter, percent by mass on dry basis (Maximum) 1.0
(i1) Stalks,percent by masson dry basis (Maximum) 3.0
(iii) Broken and abnormal fruits, percent by masson dry basis (Maximum) 25.0
@iv) Moisturecontent, percent by masson dry basis (Maximum) 10.0
) Acid insoluble ash, percent by mass on dry basis (Maximum) 1.0
(vi) Volatile oil, per cent (ml/100 g) on dry basis (Minimum) 8.0
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(3) Explanations:- for the purpose of this sub-regulation,-

(a) Extraneous matter means all that does not belong to the star anise fruit and all other extraneous matter of
animal, vegetable or mineral origin;

(b) Broken fruits are those which contain fewer than five follicles;
(c) Abnormal or undeveloped fruits are those containing three or more under-developed follicles.”
(d) in regulation 3.3, in sub-regulation 3.3.5, for paral , the following para shall be substituted, namely,-

"Phyto or Plant stanol esters may be added to the following products so as to allow users to easily restrict their
consumption to maximum 3 g stanol per day through the use of either one portion containing maximum 3 g or three
portions each containing 1 g and it shall be added subject to the table declaration under sub-regulation 48 of Regulation
2.4.5 of the Food Safety and Standards (Packaging and Labelling) Regulations, 2011:-".

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-III/4/Exty./165/18]
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-

i. F.No. 4/15015/30/2011, dated 7th June, 2013;
ii. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
iii. F. No. 5/15015/30/2012, dated 12th July, 2013;
iv. F.No. P. 15025/262/2013-PA/FSSALI, dated 5th December, 2014;
V. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
Vi. F.No. 4/15015/30/2011, dated 4th August, 2015;
Vii. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
Viii. F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
ix. F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;
X. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
xi. F.No. 7/15015/30/2012, dated 13th November, 2015;
Xii. F.No. 1-10 (1) Standards/SP (Fish and Fisheries Products) FSSAI-2013, dated 11th January, 2016;
xiii. No. 3-16/Specified Foods/Notification (Food Additives)/FSSAI-2014, dated 3rd May, 2016;
Xiv. F.No. 15-03/Enf/FSSA1/2014, Dated 14th June, 2016;
XV. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;
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