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WY UE IREAR FT0r 69y
(AT ETRr AT 3R " i)
EICE D]
TS faeedt, 15 a1d«r, 2019

e 1/ Ffafcs agasa-1l/aT/a BRI/ ThUa Taens/2017. —aTe &7 ST 919 (ST 37ITE
AT T @ dgarsd) afeae, 2011, ST AT 91 GRET ST 99 TS, 3 G & TaIqaiad
q, GT AT ST qT9h A7/, 2006 (2006 FT HETF 34) Fit 1T 16 F TTF TS &My 92 F¥ IT-4TeT
(2) & T (T) F AT Tacq ATHAT FT ITART FA §U TAT AT@AT &, a1 & forq = == &1 g6iar
THH TATIAT 2T T a1l Fft sa<pal it g1 F forw 3o arferfaas & amer 92 &1 I9-9mer (1) #T erver
& ST TASETL THRIAT FIAT & Y Uqagrer Arfed f&ar srar g & s wwiar f@fqzat 9w sq oty &
o faei At srafar qure g % are fF= A s, B @ty £ zq sferEeT #1 gewrtaa w7 arer
TSI T TTAAT STHAT T ST FLTE SATUIN

7T FE AT TAAT AT T AT IH T FAFE ATTHET, ARATT @I AT T q\H
ITFErReor, THSTT o, FledT US, T faoett-110002 FT 4T regulation@fssai.gov.in T -0 F ASIT
ST T B

aq At =t % dag § B =3t § =0 v Aeia [ 9@ Jreq At i gh@mEt @
ATEATT G AT S T ISR 17 o= s

&y fafRaw

1. (1) == ARt =1 grer g 7 qTEE (ST IeITE T SiT | "gAsy). o ToTrer
fafam, 2019 Fgr ST F%Far gl
(2) T TSIA | SATAH TEwTee At [t & qged g

2. QT AT &I AEF (T 318 AF 3T g1 dgqrey) &fdzm, 2011 (g = =g 3%a
Ay wgr ™ ), F, —

2159G1/2019 (€))]
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(2)

(4)

T 2.4 %, —
(F)  IU-EEET 2.4.1 § “qET AT’ F GEATHd G 2 T HL &FT 10|
(@) su-fefaw 2429 *qifsq dar ¥ 9etaq g 2 w3 sy
I-fafa=w 2.9.30 2.9.30 § "AIARIH G AT’ | Haerd G 2 ¥ “|lg Tod o aau”
q Fafea @< 3 q F7 faar s
7w 2,10 § 97 q=Td - veAmrgentT” | Hafaa 3u-fafaaw 2.10.5 o7 %7 foar sirm)
gifores ‘& # V. @1 ITTEHl § 9T AT T&T1 7 ST’ of 19 o ofard, -
() GRO5H, —
(i) grer vt ffreew 5.1.3 % g arett wfafsat § wtaw (3) § °rer ggasT
ey YL-sReT UfRE” 3T IHE "etdq watsE % e Aetotad
AT STIET STY, ST, —
qre agasq AT qeqa afdwaw e
RELT e WY
T AT % 10,000 femm/ /| 1017
Trfder $¥aT

(i) =T Al 5.1, 5.3 3T 5.4 T FreHL TEd AT qg FHT, ATe g A
F 9T H grer 9ot [freew 5.2 ¥ gataa gi=tedt & qama wiew (3) ST (6)
#r gfafeai

TR HIW ST9ET 39 S (AT ) St

£ strg faeterfera sfafeat sfaesa i s, srafq, —

9T 9gaqISg I LG LG HESGIE I E R e
LKL LGl WY
g TR 905e Stroad

(@ SRt 7#®, —
0] T At foeew 7.1.2 ¥ wate afafsai & ame wtaw (3) # °rer 9garsy
aryd CgataE Gt sgfew greSifaE qur Swe "@atea wEteat F s
Afeafore ameeft st s, e, —

Ter 4gasy ALTATH T afdrwaw e

ward e wWI
“FHIT FAFAT % 10,000 7/ R | 117
Hifder ¥z
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AR <hT TSAA ¢ STHIHT

(ii)

(iii)

(iv)

e Aot fBeew 7.1.3 & "etaa wtateat & ame st (3) § @rer agarsa

‘Sl EIESIEAM  (ETEEFUd)” Y SH| Hatgq Geatedr & ame
Feferad amnit SEr Sy, oiq, —

qre AMLTATH T AfAwaw e
AT yard e wWI
v i T F 10,000 feRry &= | 117
qrfder 55T

|T A ey 7.1.4 7 gataa w4 % qm waq (3) § °rer agasa

“safsr TSt P (B dw SR wdfe O ¥ oA

PR Frt S s, s, —

T gy ArETATH Ueqa Affhaw | e
L e WY

T i ATAT F 10,000 fe=m/ | 117

Aifde $vex

e At fawew 7.1.5 7 gafea wfafs=i % ame wtaw (3) 9 arer agarsa

qIRAT STET ST, 797, —

T g ArSTATH ed qfaFaw | e
garef e wWI

“FHT AT F 10,000 foem/ B | 11”7

Hfder seex

e it fBeew 7.1.6 & "atda wfateat & ame st (3) § @rer agarsa

AT SIET 31T, 7T, —

T qgaT ArETATH Uy afdwaw | M
vard e wT

i Al 10,000 o/ foFam | 117

EUEE GRS

T vt B 7.2 ¥ #«tag wafsai & g wew (3) F (6) #
feferra arer wedisa i atafert ey o, aetq, —

T gaSg ALCACH | GEQQ Af¥Faw | A
ey e LAS

pcrapice= iy 10,000 f¥Rr7/ 11”
e s¥ax EDIE
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(M gt 12, —

(i) GTer AUl [oreed 12.8 § aferd Iatedi & are+ Fiaw (3) § G 984T
‘sgfeated gregraTAE (fu=m)” @ a9 g&tda yE&afea F ame
Refertea armit STEt S, st —

Tl 9gasg IrEuATH LIS G E T qe
garef

gear WY
“Hrfder 491 10,000 o/ 3=
AT
() Gt 14#, —

(i) Trr Avft freew 14.1.2.1 & afda sfafs=t & g Fiew (3) & =@
ATRAT ST ST, vt —

Tl 9gasy AT LGN E T e
gared geur wWT
vqTEfaE 234 5,000 IU FS04b”

(i) =T Aoft freed 14.1.4.3 7 gafea sfafs=i & ama wtaw (3) § “*owaa
# ffortaa aeasy aqaa 87 wfaf® s saa w@etea sfafsat i s
Feaferfaa arrfy wf&fe sioeeta s, seaiq, —

feE & foru deatua i # fRterfaa @gasT 1277
AT &

(i)  =Ter Aot fAEew 14.1.4.3 | "@ataq IafS=i & am@d wiaw (3) § "*oaq
(Fewtua ) & Feafofeag agarea aqaa ¢ Tiere o7 399 gatad
gafeat it srg Aeateread Flt SraeTod 6 S, g, —

*eEd (Hedtud o) § Mefored agasg aqaa g | 1277

()  meeft 15 % wiaw (1) 7, —

(i) GTer Al freed 15,1 § Faterd Iatedi & ae Fiad (3) § e 9847
e AT THATUH 3T I8 Gt Tateat F are Aetortag arft
STIST ST, o9, —
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T 9gaqISg FrEuATH qeqa afdwan e
garef

e T T
ot 160c()) StoAdt
EIERIKEH
FIETA 100()) Stroad
geat 100(ii) Sy

(@) =Fa BfFEE A gt 1 9 15 § sfeatea @ agasa gsrat F 9y agarta
feoqfirrt § fooofy seam FS04a v sw& w4&teg yfafeat % are At
oot STTET ST, Sreriq, —

froft | st 1 | 15 & oot arer agarer geraf F ary
. Tt feaforat
FS04b | Fae qd-Tehas ATRA & I+ & ITART F forg

(5)  Saq ATHEH & "geRSeas AU F garad qridte @’ Hi—

(F) AT 3 ST IAF H&tad gEeAT fr SN Aetortea et s st
st i ST, i, —

qIOft : 3wl SR SE-gfeat ¥ forg genifas s
ARCUf-3-% wETl i SE-gfeat ¥ forg gewsifas serd - seerr ¥ daw @=gar g49dt 7rde

H SR wm . . o L —
T Fofyi e W A v o Sfaphylococcus aureus

R e s g g dard R Hard
ST (cfulg) FioET (cfulg) FoAT (cfulg) FroET (cfulg)

ni¢c| m | M [n|jc| m | M |n|jflc| m | M |{n|lc| m | M

2| gftwT 51 2 1x10% | 1x106 | 5 | 2 | 1x10% | 1x10* | 5 | 2 | 1x10% | 1x10% | 5 2 1x10% | 1x108

3| R 51 2 1x10% | 1x106 | 5 | 2 | 1x10% | 1x10* | 5 | 2 | 1x10% | 1x10% | 5 2 1x10% | 1x108

s 50 2 | 1103 | x10t | 5 | 2 | 1x102 | 1x108 | 5 | 1 | x10' | 1x102 |5 [ 1 | 1x10' | 1x102
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5| AL 5 1102 [ 1x10% | 5 | 2 | 1x102 | 1x108 | 5 | 2 | 1x102 | 1x10% |5 1x101 | 1x102
for
@=)/
qfafa
T Igar
vl
misia
&g IS: 5402/ 1SO 4833 IS: 5403/ 1S0 21527 | IS/1S0:7402/ 1SO 21528 | 1S:5887, Part2 and IS
wafa Part 1 and Part 2 Part 2 5887 part 8 (Sec 1)/
ISO 6888-1 or 1S:5887
Part 8 (Sec2)/ISO
6888-2
-39 #aTEt AR sEt-gfeat & forg gewstas siwnd — g gear amke
| I A Salmonella Sulphite Reducing Clostridia Bacillus Cereus
L
g~y
N Lt R Lk =T Lk
(cfulg) ST (cfulg) T (cfu/g)
IEC)]
c M M n c m M n c m M
1. | qrem
2. | it e 0 | aqafRa@i25g | NA | 5 | 2 | 1x10 | 1x10° 5 | 2 | 1x10% | 1x10%
faster 2
3. AT s 0 | @R/ | NA | 5 | 2 | 1x102 | 1x 103 5 2 1x108 | 1x104
&Sy s
4. Fresfda 0 | w25 | NA | 5 | 1 | 1x10' | 1x 102 5 1 1x101 | 1x 102
5, ars far 0 | waRaai2s5g | NA | 5 | 2 | 1x100 | 1x 102 5 2 X101 | 1x 102
A=y
qffem
AT -
mista
6. e agf¥i | 1S: 5887 WA 3/ 1S0:6579 ISO 15213 1S:5887, AT 6
1SO 7932

NA-AT] 5t
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i. gieTaTd:

a. AT : F HETA 37T TEr-gieat fSreg qTeT =TT ST 2

b. gIftaha srorar fAsie © ag Ioure o et Oeft Soea v & srferster /it gamsy/Ramas
FATE TRt ST g, o 39 R B foET avaar 98t are 89 91t § 09 T 9T
TTSIT TETAT & AAT 59 T5d gl

C. T sT9ET TTeeY € a8 99T 94T 4TSS ®9 3G, S ATF L oha/Asia waAl, Fea,
Fferrrant, Siet, wehat, st F @, aforat, 37, et shw/srerar aferr o=t gty
THHT FIET TR AT AT ATAT 2

d. it : 9ot ST STET-FRAT F o 3cTR FSive, @i &9 8 et siar g

e. o T (Fe)afafén suer sva-miia @ 5@, Beer siw ser afiwedt qart srerEr
AT TEadt F1 ST Fd g0 e 316, TREferd 3|

Ioqre A foega afarar & forg e @ qRaT ST /EE (|1 IR WIS T 9T 9gArsy)
fafaTw, 2011 =

i, qrar” Aoft w At Aair A st Tfaat s arer qear s 719 (@1 FTOET w1 ST
siv o) fffam, 2011 st 4 % siava afa st wegar dfaat £ @far
sraTe foT ST

AGET ST IS AT ATH AR gH:

IOt 3-8 (THEHNT Faadr Ardas) # ffase some afte w9 gewsifas aes scrad afwar #it

FARTONT FTRTIRAT 1 ST T 81 ST STANT ITTET T ST | ST Feed Y 70eq7sh & w7 § 7

ST T HehaTewss 714 8, o arfass g uw mrer fater % squrem 3q whFamm @=gar awm we F oo

T T FTLATE FEAT ZIAT g1 qTRT -3 F (T LT ATES) H TehiaraTai el HF U 99 / e Hi7

TARTIAT T TICATIOT FHEd g 3T AAaior IHRaT F ofq § IeaTal & Hae § 3T aTo § Ik Siae o a0

ICATET o Hael § AN T ST

srEargS g it Rafa § Fiare:

Uit 3% # fAfase s S0 Sa=gar gal Arast & A9 S FAra § @rer wrEnd
o T HTAT 3T HIHAF (FT FILATE FT ATATIA 377 Toregranewr) fafaza it st 4 § fRw

TRom-fAEert =1 ] Fh THEH % FIT Ta=gdl hl STr= HeIT ST IHH T FIT; 37T
o IE gATHT F o wielt 3@ § Mt @rer grar qaeft a9 Aast F7 I« 21 @ 2l

IOt 39 (T qLeAT ATaE) | geAsta® AT s=/dle fit THoiadr S qRaTod #:3d 8 T I 76

ITATEA TAHH o T H ICATET TAT HSTIT AT o I AT § 3T ICATEl 92 L 2l |

wid=ae FiemT @i} Rean-fdar;

RffTamaatet ¥ forg: aroft 3% sk 3@ & [fd= RAfv= geastas amt % oo sfo=me e qrar @
T (TT I<ITE 3T |T qgarsa) By, 2011 qor smEuasm:707 (Adaw d&hr) § oo o -
e T ATHT FIA U eIt & & § FOdhiFa W arer qfafera safs g & e shEAt
Se/erTaT GaaT foehl & S0 U, ST A7 A0 2l, Aqfds &9 § gieArea Bhar STo) aq4t &7 Greawor 396
A== % 24 =2t % 38T FI F (o7 IART 0T A7 IfEgd -18°C (220C) arawTy ¥ wefifaa sraeam &
AT 2-5°C JIIATH 92 it sTaeam &, |1 A 0] g1 3T S, e 39 Icamai & St 9o fAaiar
T e AT I e il HeEQrd il gl FEFoAa TN o (o0 Tuferd a1 § TReft 9aref 7 ST S
THAT 1A T At et et 3% Sl 3@ # &7 TS Wia=ad AT % STEN UF ot Ja/die § d@T 39
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AT TARTATAT AT TEqA THAT FATCIATH THAT FT T e A AAT-T AAAT T TARTLTATSAT 7

wdYeror o ST s sifam Aot | adreror afiomst % areme aw A T Srovm gemstataset

wdYeror % forw R & Suer o a1 O Ao S 1 S TTaUT T8t g AR § gdteror e

FTe % for S & T wasd v ugfoat 7 fafea s v wafaat F seme qiatea G s

G ST & @ @@ FREET Jeiwr gEtEa F3 $i qersitas TuaTst & T 6 U & o0

it 3% iR 39 # QU U qemsiias aeai & Aqar TAOIE WA HO G wER [miese

TEASIAE ATLATHAT FT TTAF IATHT FIA 6 0 Tq=a9 T W0 6 Agradt @@ad 7 F90 g

FILETLT Fael FEIE T F oo <= &7 72 "5 g ugfaat § Steataa Tgiagl #1 Sesy 3T

Faeor TE T FT ITART FT THAT &, TG I THIAAT A TATHE AT 6 (o707 AR Tl gl

BIGERCE T E

TH HTAH | TF N, ¢, m 3iT M &1 fAwfortea o 2

n = T § oI THTSAT AT FEAT|

¢ = 2-9ofy wia=a= arer & oro m @ srfas qur 3-9oft wfi==e Fiemr F 5w m e M % §= Fr
gewSITa® HedT aTell STl il STTIHTH ATHT el

m = GEASATaHi H ag HAT S FBHET 2-20ft Jfq=a" oW1 § A9aras T B qqrasEs § FAar 3-40f
TTA= I JTSTAT § TR T HATTSTH F ST el 2

M = gemstfai it ag =T ST T 3-9oft afd==a T & sEarast=® w1  arasEs & ST T il g

it i sarET :

2-3of} wfa=== F5FT (n, ¢ X m R = 3-3uft gfa== = TS (n, ¢, m AR M RfAfée g9 1)
)
1. HArIS®, G 9T 7T < m g 9T 1. Hqrass®, T 9T 719 < m g 1Y
2. FEAUSE, YT AEE H H U AT qfeeR | 2. T, Afwaw ¢ 9 m 3T M F = g ST O 7T
AT >m AT ¢ F AT q19 >m g 9T <m F® T H 970 T X
3. SHATTSE, UTd WAl H ¥ UE AT dfgE w9 >M g
FTAT ¢ | ATYF AT >m g I¢

iii. gev e ggfagt: Mwforea oaw ggiodl w1 99 ggfadal F ®7 & JgFa Ghar S
THRUHTHTSAE eI A TATTATEHE AF BEH (ATSAHATAAL oo efeed) § Maiia ove T Fl Ta=gar
ATAEE 3T @1 qL&T ATEE & forw e 1S / 1SO fatferat & arey oft w=fia frar s wear g1

dal e agfaat — Timaw SERTor AR S AT AT SR FeT SR A uEaatd (e.g 1S XXXX / 1SO
YYYY) fafaféee g w=, smsumsr ugfy (srerar 9t 9t =@ i sHdr ahger atq, R Iuersy gn) &

TATTH HEHTOT AT T

A daef e Tghat
1 AT T JEaT T GEASATIRT — Fgensiiar fv quer F forg afos agfa — anr 1
' e TG I TR 1T 30°C T FHeATHT T — AS0H 5402/3MSUAA:4833
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A h1 TSI @ STHIEROT 9

el 3fiT FaT

2. ;”oz]'

GT ATRIAT ST T AEE | FhaT S FHaF TUAT 6l TH1d — Ae0g 5403

QT ATHAT 31T T ST T FEASTAhT — Fhal ¥ FHaeh 0T il &St
TEd — 9T 1 : 0.95-1SO 21527-1 & wfarh sro1-Framefiear o Seamat &
FHAT ITOAT THeA T

G AT ST T8] MG T FeASaeht — Whal ofi¥ FHad TuET it &fas

TEfd — A0 2 : 0.95-1SO 21527-2 # FH S-Gharsfedr o Icarer §
FATAT TUAT The 15h

e Tadl — qawssitad & AT Tedraaaardt et & forg s faer-
Tger — THUS THTH S FATHT T TR — STEUA/ASTEA 7402
Gre ATHEIET ST T ST T EAS AT — TSR ATHT & Jg= 3fT
T AT SIS TE AT — AT 2 FAT AT T — AETHA 21528-2

4. |Staphylococcus

aureus

T TEOTeRT eI A Aol JFRETAT S i Tgtaat | 9T 2
Staphylococcus aureus i 9= % streptococci FT JAFHYIT, TgaT 3T
IOET - IS 5887 : AT 2

T TAuTERaaT Ieae FLA ATel FFRATAT A 6T TEAAT - AT 8 F[AT-
gifsrfear Staphylococci/ (Staphylococcus aureus i< 1= ISTTiaaT) i
T 3 forw Sfa a5 ; €@ 1 3S-UTHh SR UTEIW TAIS(t qoheie - 1S
5887 (Part 8/Sec 1:/1SO 6888-1: 1999

gTE fauTaRdT ST FHEA AT SFENTVAT HEAA it TEIAAT | 9T 8 FHI[erI-
aifsrfear Staphylococci/ (Staphylococcus aureus 3T 1= I=ITiaaT) i
AT 3 TorT TSt TE T €@ 2 @I SATSHT BIEA S SR ATSH T4 ISt
ThATE - IS 5887 (Part 8/Sec 2) / 1ISO 6888-2: 1999

5 Salmonella

T TAOTadT ST A ATl TFETVAT HG=T A TFAAT - AR 3 © Fewqrear
= TE AT a7 qraTy fRer-fAger - IS 5887 : T 3

GTr ATARIAT T 79 ST il Feastfadt — AT spp. TEAT At afast
& - 1SO 6579

RIS E- =4t
6. CETAIRE

G ATARIET 3T 98] AT T GEASTht — AT sTaereli § I g
AT FehTge-ATardt ST i o it #faw 75t - 1ISO 15213

Bacillus cereus

QT ATHRIAT 3 T ARl Fewsiraaht — Te’ Bacillus Cereus #hT TUET
F foro afast v2fa, w7 6 30°C 9% FaI 0T U5 - IS 5887-6

gTe ATHIAT 37 8] SMETl it Femsttash — gArfaa Bacillus cereus @t 74T
= form &fast mafa - 30°C w2 FeH1-TvET TEfd-1SO 7932.

T STRIETA, T FTARTLL ATt
[ sTTae-11/4/57T./14/19)
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feoqur.- e A= 9T F TS, AT 9 1, €€ 4 § AfegEar ). wEa 9. 2-15015/30/2010,
& 1 emTed, 2011 FTT TaRTta A T off 37 qersta Mefotad stferg=aTsi derent grer gentaa

T o —

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)
11)
12)
13)
14)
15)
16)
17)
18)
19)
20)
21)
22)
23)
24)
25)
26)
27)
28)
29)
30)
31)
32)
33)
34)

1. 4/15015/30/2011, aTEE 7 S, 2013;

HI.H. W1./15014/1/2011-Hw0/THTATATATE, AE 27 97, 2013;

1.4, 5/15015/30/2012, A< 12 S[@T%, 2013;

H1.H. 1Y.15025/262/201 3-fru/mwuauaTsts, a5 ey, 2014

H1.H. 1-83TH/THH TS uua—stde/Thuauausrs-2012, 9™ 17 w2a<d, 2015;

H.E. 4/15015/30/2011, AEIE 4 39T, 2015;

1.5 1°15025/264/1 3-fru/TRuaUHUATE, TTEE 4 TaF4T, 2015;

w1LE. . 15025/263/13-F0/THUHTHTSAE, ARG 4 AT, 2015;

. q1.15025/26 1-HT0/TRUHTATSAE, TTEE 13 T, 2015;
w1.5.91.15025/208/2013- 0/ THTHTATATE, TG 13 w42, 2015;
®1.5.7/15015/30/2012, ari@ 13 FaweT, 2015;

1.5 1-10(1)/FEvegs/uadi(fher Uz fherfst Wesed)/mruauauar-2013, are 11 S9a, 2016;
1.9, 3-16/faffas arey/stem=aT (@ ggarsa/)/oruauausns-2014, ata 3 7L, 2016;
. ", 15-03/ZTATH/THRIHTAUEATE-2014, aE 14 1, 2016;

. "o 3-14 UH/ SATEFEAT (FIETReshed) [THTHTHUSTE — 2013, I8 13 TS, 2016;
. 1-12/ATF /0E. (R, FLFHF)/TF. 0,09, T,47%,-2015, ari@ 15 =1, 2016;
H1.H.1-120(1)/ATe/ R O aRuETETeTE-20 15, aTE 23 3R, 2016;

. . 11/09/T. [gTataTsser/2014, arita 5 fordsw, 2016;

HH. AU H 1/ 0H/TRuauauars-2015, @ 14 fdex, 2016;

w1.5.11/12f 7. /5o TE, TE L T arE L -2016, AT 10 SEeY, 2016;

TH H. 1-110(2)/madt (ST @a<)/Thuauauens/2010, T 10 <5a, 2016;

T, &, HIH/TEH (ST S ) /afer (2)/mueaausns-2016, I 25 e, 2016;

H.F. 1-11(1)/AEFH/TE ([ & qUT) TRUauauas-2015, I 15 q949%, 2016;

. 7 97./15025/93/2011-fruwu/mwuauaTars, i 2 fTHe, 2016;

. &, ¥1.15025/6/2004-FrowuH/TRUHTATATE, T 29 fiEay, 2016;

1. |, ATHH/A.UE T, /ATEg=a1(1)/T%. TH. 0H.0.37%.-2016, a@ 31 Saat, 2017;
L, 1-12/AT%/201 2-THUHTHTSATE, e 13 weaid, 2017;

. ", 1-10(7)/FEss/madt (AT siT Aee ITUTR) THUHUHUaTE-2013, are 13 %adt, 2017;
. H. ATH/ T U Ua U=/t e=11(02)/Thuauausrs-2016, arda 15 9%, 2017,

. |, TAEgH/03/AT =T (T ) /[THTHUHTE-2017, AT 19 S 20171

. ", /AT ATE 14,2 ATEEEAT TRUHUaUaE/2016, e 31 JAT1%,2017;

. ", ATAH/THAT 1/ 8 =eT(01)/TRuauausrs-2016 e 2 sred, 2017,

. ", 1-94(1)/TRTETETHE /Tad (srater)/2014, @ 11 fdeT, 2017;

F1.E. gTEH/Uq. U ug. 9t o, f. (1)/09. ./ UE. 09, 09.0.31%.-2015, araw 15 B, 2017;
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35)  I. | HIAEH/THUT (TTHT 3T T2/, (1)/TwRuauauss/2016, e 15 fdex, 2017;

36) WEI.H. 1-10(8)/HTh/THdT (Wl 3T Aoellt IcUT)/THUHTHUAE.-2013, e 15 frdew, 2017,

37) wrHE. 2/==a/H ft uer & = f/afag=ET/AE tH vH U 6rE-2016, A 18 fdew, 2017,

38) wI.E. U-1(1) ATAH/THUESt/2012, e 12 sraeay, 2017,

39)  I.E.HTHH/AT TH/ATET=AT(3)/THTHTETAE-2016, ITEE 12 sFeaw, 2017;

40) UE. |, 2/cdza/HY Ot uer & = di/srfag=AT/OE TH U U sr2-2016(9T), A" 24 srrgay, 2017,

41)  H.H.T-1/ATHH/TITHTH/201 2-U%, T, UH. T3S, (ATT-1), a9 17 744, 2017;

42)  ELE. 1/TFTST/ATEE/ET A2 UH AR/ U U TL3TE/2016, A 17 7967, 2017,

43) U HIHH/ATETE/ATE=AT(5)/ TR TS -2017, 2016 ™ 20 F7at,2018

44) UEH, ©e2/01-UH f( FEEET T TAR=S B2)-F/UE UF UF U AE-2017, 9E 13 7T, 2018;

45) T Fe 1-110 (3)/ THUT (ST @av)/ ThuHTHULE/ 2010, AT 21 714, 2018;

46) TEe He TTH/THHITHUL U UH /ATRE=HT (03)/THIaTaUaATE-2016, A< 10 3ri, 2018;

47) | T/ O TR U i /A= TRTaUaUeTE-2016, @ 4 7, 2018;

48)  WHTEST €O UHSTSIUH/THUY (THE TTHTHT)/HATEH AATE AT heh I/ U, UH, UE, 1, A5-2018, ardie
20 TS , 2018;

49) T He HTHF/THIN(SI ¥ TUT) ATE=A1(3)/THTHTATAE-2017, a1 20 [T , 2018;

50)  I.E. ATAH/ATOASHEHT/ITET SATeg=eT/qrargarar-2017, ar@ 31 s, 2018;

51) Tz €0 1/a7fafh @Ter agdisy /Fég/ At a=HT/TRuauaUsns-2016, A 8 7997, 2018;

52)  HTe & HIAH/03/ATAG=AT (FFUEMNATE T7 ATEH)/THRTATHATAE-2017, ATEE 16 T4, 2018;

53) WTo Fo HTHH/AT TUE TH/ATEEAAT(7)/[THRUATHTAE-2017, Aira 19 Faa%, 2018;

54) L. . HIFEH/TH T THA/ATEg=AT(02)/MHUauauss-2016, a8 19 T4, 2018;

55) T, §. TR/ TR T /AT e heher (04)/THTHTATSME-2016, a<d 19 94, 2018;

56) . &. 1-116/aT"% FATI/AThh™/2010-UF. U, TH. T3, T 26 Ta5<, 2018; 37

57) I §. 02-01/ TUATE-1 (1)/THTATATSE-2012, AEE 29 S, 2019

MINISTRY OF HEALTH FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 15" April, 2019

No. 1/Additional Additives-III/Stds/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 section 16 of the Food Safety
and Standards Act, 2006 (34 of 2006) is hereby published as required under 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 Gazette
containing this notification are made available to the public.

Objections or 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 or 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 Safety and Standards Authority of India.
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Draft Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
...... Amendment Regulations, 2019.

(2) They shall come into force on the date of their final publication in the official Gazette.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter
referred to as said regulation),—

(1) in regulation 2.4, —

(a) in sub-regulation 2.4.1, clause 2 relating to “Fortified atta” shall be omitted.
(b) in sub-regulation 2.4.2, clause 2 relating to “Fortified maida” shall be omitted.
(2) in sub-regulation 2.9.30, —

(i) clause 2 relating to “IODISED SALT” shall be omitted.

(ii) clause 3 relating to “IRON FORTIFIED COMMON SALT” shall be omitted.

(iii) clause 5 relating to “Iron Fortified Iodized Salt (double fortified salt)” following standards and entries against
thereof shall be omitted, namely:

“Iron Content (as Fe) 850-1100 parts per million

ITodine content:

a. Manufacturers level Not less than 30 ppm

b. Distribution Channel Not less than 15 ppm

including Retail level

(3) in regulation 2.10, sub-regulation 2.10.5 relating to “Beverage- ALCOHOLIC” shall be omitted.
(4) in Appendix A, under the heading “IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS”, —
(a) in Table 5,

(i) against the entries relating to Food Category System 5.1.3, in columns (3), after the food additive “L-tartaric acid” and
the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 101~
OF FATTY ACIDS

(ii) against the entries relating to Food Category System 5.2, pertaining to confectionery including hard and soft candy,
nougats etc. other than food categories 5.1, 5.3 and 5.4, for the entries in columns (3) to (6)

Paraffin wax or liquid GMP
paraffin (Food Grade)

The following entries shall be substituted, namely: —

Food Additive INS Recommended Note
Number | Maximum Level
“Liquid paraffin 905e GMP”

(b) In Table 7, —

(i) against the entries relating to Food Category System 7.1.2, in column (3), after the food additive “Tertiary butyl
hydroquinone” and the entries relating thereto, the following shall be inserted, namely: —
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Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS

(ii) against the entries relating to Food Category System 7.1.3, in column (3), after the food additive “Tertiary butyl

hydroquinone (TBHQ)” and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS

(iii) against the entries relating to Food Category System 7.1.4, in column (3), after the food additive “Tertiary butyl

hydroquinone (TBHQ)” and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 11”7
OF FATTY ACIDS

(iv) against the entries relating to Food Category System 7.1.5, in column (3), after the food additive “SODIUM

ALUMINIUM PHOSPHATES?” and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 11”7
OF FATTY ACIDS

(v) against the entries relating to Food Category System 7.1.6, in column (3), after the food additive “SODIUM

ALUMINIUM PHOSPHATES” and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 11”7
OF FATTY ACIDS

(vi) against the entries relating to Food Category System 7.2, in column (3) to (6), the following food additives and
entries shall be inserted, namely: —

(¢) In Table 12, —

Food Additive INS Recommended Note
Number Maximum Level

“SORBITAN ESTERS 10,000 mg/kg”

OF FATTY ACIDS

(i) against the entries relating to Food Category System 12.8, in columns (3), after the food additive “Butylated

hydroxyanisole (BHA)” and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note
Number Maximum Level
“Sorbitan monostearate | 491 10,000 mg/kg”
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(d) In table 14, —

(i) against the entries relating to Food Category System 14.1.2.1, in column (3), after the food additive “Carbon dioxide”
and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note
Number Maximum Level
“Nisin 234 5,000 TU FS04b”

(ii) against the entries relating to Food Category System 14.1.4.3, in column (3), for the entry “*The following additives
permitted in synthetic syrups for dispensers” and the entries relating thereto, the following shall be substituted,
namely:—

“*The following additives permitted in synthetic syrups for 127
dispensers

(ii) against the entries relating to Food Category System 14.1.4.3, in column (3), for the entry “*The following additives
are permitted in sharbat (synthetic syrup)” and the entries relating thereto, the following shall be substituted, namely: —

“*The following additives are permitted in sharbat (synthetic | 1277
syrup)

(e) In table 15, in column (1),—

(i) against the entries relating to Food Category System 15.1, in column (3) after the food additive “Sunset yellow FCF”
and the entries relating thereto, the following shall be inserted, namely: —

Food Additive INS Recommended Note
Number Maximum Level

“Paprika oleoresin 160c(i) GMP

Curcumin 100(i) GMP

Turmeric 100(ii) GMP”

(f) In the said regulations, in the Notes to the Food Additives mentioned in the Table 1 to 15, after Note No FSO 4a, and
the entries relating thereto, the following shall be inserted, namely: —

Note No. Notes to the Food Additives mentioned in the Table 1 to 15
FS04b For use in pre-packed coconut water only.

(5). In the said regulations, in Appendix B relating to “Microbiological Requirements” —
(a) for TABLE 3and the entries relating thereto, the following table and the entries shall be substituted, namely:-

Table: 3 Microbiological Standards for Spices and Herbs

Table -3 A Microbiological Requirements for Spices and Herbs —Process Hygiene Criteria

Sr. | Product i Aerobic Colony Count Yeast and Mold Count Enterobacteriaceae
No | Category Staphylococcus aureus
Sa.mpl- . Sa.mpl- . . Sampling .. Sa.mpl Limits
ing Limits ing Limits Plan Limits -ing (cfule)
Plan (cfulg) Plan (cfu/g) (ctu/g) Plan &
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n c m M n c m M n c m M n c m M
Fresh"
Dried or s 2 0o | ixto° | 5 | 2] 1x10° | 1x10° 5 2 | 1x10* | 1x10° |5 2 | 1x10% | 1x10°
Dehydrated
Groundor | 5| 2 [ 1x10° [ 1x10° | 5 [ 2 [ 1x10° | 1x10* 5 2 | 1x10* | 1x10° |5 2 | 1x10” | 1x10°
Powdered
Extracted 51 2 | x10° | 1x 5 | 2] x10? | 1x10° 5 1] 1x10' | 1x10* | 5 1| 1x10" | 1x10?
10*
Wetground | 5 | 2 | Ix10° | Ix 5 1 2 | 1x10? | 1x10° 5 2 | 1x10* | 1x10° | 5 2 | 1x10" | 1x10?
3
(Paste)/ 10
preserved
or pickled
Method of IS: 5402/ 1SO 4833 IS: 5403/1SO 21527 Part 1 | 1S/1SO:7402/1SO 21528 Part2 | 1S:5887, Part 2 and IS 5887
analysis™ and Part 2 part 8 (Sec 1)/ ISO 6888-1 or
1S:5887 Part 8 (Sec2)/ISO
6888-2

Table -3 B Microbiological Requirements for Spices and Herbs — Food Safety Criteria

Sr. | Product Sulphite Reducing .
No. | Category' Salmonella Clostridia Bacillus cereus
Sampling Limits Sampling Limits Sampling Limits
Plan (cfu/g) Plan (cfu/g) Plan (cfu/g)
n c m M n c m M n c m M
1. Fresh'
2. | Dried or 5| 0 | Absent/25g | NA | 5 2 | 1x10® | 1x10° | 5 2 | 1x10° | 1x10"
Dehydrated
3. | Ground or 5| 0 | Absent/25g | NA | 5 2 | 1x10* | 1x10° | 5 2 | 1x10° | 1x10°
Powdered
4. | Extracted 5| 0 | Absent/25g 5 1 | 1x10' | 1x10*| 5 1 1x10" | 1x 107
NA
5. | Wetground | 5 | O | Absent/25g [ NA | 5 2 | ix10' [ 1x 107 | 5 2 | 1x10" | 1x 107
(Paste)/
preserved or
pickled
Method of IS: 5887 Part 3/ ISO:6579 ISO 15213 1S:5887,Part 6
6. | analysis™ ISO 7932

NA-Not applicable

i

Definitions:

a.

Fresh: The spices and herbs that are consumed fresh.
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b. Dried or dehydrated: The product obtained by drying/ removal of most of the moisture by any
suitable method which ensures characteristics of fresh spices on rehydration without bleaching or
pre-cooking.

c. Ground or powdered: Ground or powdered product obtained by grinding or crushing of clean
dried/dehydrated fruits, capsules, buds, seeds, rhizomes, aril, kernel, berries, stigmas and/ or oleo
resins etc.

d. Extracted: Products of the spices and herbs which are produced by extracting in a concentrated
form.

e. Wet ground (paste)/preserved or pickled: Semi solid, preserved product using brine, vinegar

and other permitted preservatives or physical methods.

For detailed product definition, refer to Food Safety & Standards (Food Product Standards & Food Additives)
Regulations, 2011.

ii. The category “Fresh” shall be regulated in accordance with the Good Manufacturing Practices and Code
of Good Hygiene Practices notified under Schedule 4 of FSS (Licensing and Registration of Food
Businesses) Regulations, 2011.

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the product categories specified in Table-3A (Process Hygiene

Criteria) indicate the acceptable functioning of the production process. These are not to be used as

requirements for releasing the products in the market. These are indicative values above which corrective

actions are required in order to maintain the hygiene of the process in compliance with food law. These shall
be applicable at the end of the manufacturing process. The Microbiological Standards in Table-3B (Food

Safety Criteria) define the acceptability of a batch/lot and shall be met in respect of the products at the end of

manufacturing process and the products in the market during their shelf- life.

Action in case of unsatisfactory result:

In case of non-compliance in respect of Process Hygiene Criteria specified in Table- 3A, the FBO shall:

e check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS
(Licensing and Registration of Food Businesses) Regulations; and,

¢ Ensure that all food safety criteria as specified in Table -3B are complied with.

Sampling Plans and Guidelines;

For Regulator: The sampling for different microbiological standards specified in Table-3A and 3B shall be
ensured aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with

specialized knowledge in the field of microbiology following guidelines in the Food Safety and Standards
(Food Products and Food Additives) Regulations, 2011 and ISO: 707 (Latest version). The samples shall be
stored and transported in frozen condition at -18°C(£2°C) or under refrigerated conditions at 2-5°C as
applicable except the products that are recommended to be stored at room temperature by the manufacturer to
enable initiation of analysis within 24 hours of sampling. Preservatives shall not be added to sample units
intended for microbiological examination. The desired number of sample units as per sampling plan given in
Table-3A & 3B shall be taken from same batch/lot and shall be submitted to the notified laboratory. A set of
five samples shall be tested from three different accredited laboratories and the final decision shall be drawn
based on three test results. There will be no provision for retesting or resampling for microbiological testing.
The testing in laboratory shall be ensured as per reference test methods given below in reference test methods
for regulatory compliance.
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For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological
standards in Table-3A & 3B to ensure validation and verification of compliance with the microbiological
requirements. FBO shall decide themselves the necessary sampling and testing frequencies to ensure
compliance with the specified microbiological requirements. FBO may use analytical methods other than
those described in reference test methods given below for in-house testing only. However, these methods shall
not be applicable for regulatory compliance purpose.

Sampling Plan:

The terms n, ¢, m and M used in this standard have the following meaning:

n = Number of units comprising a sample.

¢ = Maximum allowable number of units having microbiological counts above m for 2- class sampling plan
and between m and M for 3- class sampling plan.

m = Microbiological limit that separates unsatisfactory from satisfactory in a 2- class sampling plan or
acceptable from satisfactory in a 3-class sampling plan.

M = Microbiological limit that separates unsatisfactory from satisfactory in a 3-class sampling plan.
Interpretation of Results:

2-Class Sampling Plan (where n,c and m are specified) 3-Class Sampling Plan (where n,c,m and M are
specified)
1. Satisfactory, if all the values observed are < m 1. Satisfactory, if all the values observed are < m
2. Unsatisfactory, if one or more of the values 2. Acceptable, if a maximum of c values are between
observed are >m or more than ¢ values are >m m and M and the rest of the values are observed
as <m
3. Unsatisfactory, if one or more of the values
observed are > M or more than ¢ values are >m

iii. Reference test methods: The following test methods shall be applied as reference methods. Test methods
prescribed in FSSAI Manual of Method of Analysis of Foods (Microbiological Testing) may also be referred
along with the IS/ISO methods specified for Process Hygiene Criteria and Food Safety Criteria.

Reference test methods- Latest version shall apply. In case where an ISO method adopted by the BIS is
specified (e.g IS XXXX /ISO YYYY), latest version of the ISO method ( or its BIS equivalent, if available)
shall apply.

S.No| Parameter Reference Test methods
Aerobic Plate Microbiology of the food chain -- Horizontal method for the enumeration of
1. Count microorganisms -- Part 1: Colony count at 30 °C by the pour plate

technique- IS 5402/ 1SO:4833

Method for Yeast and Mold Count of Food Stuffs and Animal feed- IS 5403

Microbiology of food and animal feeding stuff-Horizontal method for the

Yeast and Mold enumeration of yeasts and moulds-Part1: Colony count technique in products
Count with water activity greater than 0.95-1SO 21527-1

Microbiology of food and animal feeding stuff-Horizontal method for the

enumeration of yeasts and moulds-Part2: Colony count technique in products

with water activity less than 0.95-ISO 21527-2
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Microbiology - General Guidance for the Enumeration of Enterobacteriaceae
Enterobacteriaceael] without Resuscitation - MPN Technique and Colony-count Technique-
IS/ISO 7402

Microbiology of Food and Animal feeding stuff —Horizontal methods for the
detection and enumeration of Enterobacteriaceae- Part 2:Colony- count
method-ISO 21528-2

Methods for detection of bacteria responsible for food poisoning: Part 2
Isolation, identification and enumeration of  Staphylococcus aureus and
faecal streptococci- IS 5887 : Part 2
Staphylococcus Methods for Detection of Bacteria Responsible For Food Poisoning Part 8
aureus Horizontal Method For Enumeration of Coagulase-Positive Staphylococci/
(Staphylococcus aureus and other species) Section 1 Technique using baird-
4, parker agar medium - IS 5887 (Part 8/Sec 1: / ISO 6888-1: 1999
Methods For Detection Of Bacteria Responsible For Food Poisoning Part 8
Horizontal Method For Enumeration Of Coagulase-Positive Staphylococci/
(Staphylococcus aureus And Other Species) Section 2 Technique using
rabbit plasma fibrinogen agar medium- IS 5887 (Part 8/Sec 2) / ISO 6888-
2: 1999

Methods for Detection of Bacteria Responsible for Food Poisoning - Part 3:
Salmonella General Guidance on Methods for the Detection of Salmonella- IS 5887 :
5. Part 3

Microbiology of food and animal feeding stuffs -- Horizontal method for
the detection of Salmonella spp.- ISO 6579

Sulfite-Reducing | Microbiology of food and animal feeding stuffs - Horizontal method for the
6. Bacteria enumeration of sulfite-reducing bacteria growing under anaerobic conditions-
ISO 15213

Microbiology of Food and Animal Feeding Stuffs-Horizontal Method for the
Bacillus cereus Enumeration of Preservative Bacillus Cereus, Part 6 Colony —count Technique
at 30°C- IS 5887-6

7. Microbiology of food and animal feeding stuffs-Horizontal method for the
enumeration of presumptive Bacillus cereus-Colony- count technique at
30degrees C.-ISO 7932.

PAWAN AGARWAL, Chief Executive Officer

[ADVT.-11I/4/Exty./14/19]

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.

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

2) F.No. P. 15014/1/2011-PFA/FSSAL, dated 27th June, 2013;

3) F. No. 5/15015/30/2012, dated 12th July, 2013;

4) F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;

5) F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
6) F.No. 4/15015/30/2011, dated 4th August, 2015;

7) F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;

8) F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
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F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;

F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;

F.No. 7/15015/30/2012, dated 13th November, 2015;

F.No. 1-10(1)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
No. 3-16/Specified Foods/Notification (Food Additives)/FSSAI-2014, dated 3rd May, 2016;
F.No. 15-03/Enf/FSSAI1/2014, Dated 14th June, 2016;

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

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

F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

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

F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
F.No. P.15025/93/2011-PFA/FSSALI, Dated 2nd December, 2016;

F.No. P. 15025/6/2004-PFS/FSS AL, dated 29th December, 2016;

F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;

F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;

F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;
F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017,

F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017;

F.No. 1/Additives/Stds/14.2Notification/ESSAI/2016, dated 31st July, 2017,

F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;

F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;

F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;
F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017;
File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;

F. No. A-1 (1)/Standard/MMP/2012, dated 12th October, 2017;

F. No. Stds/O&F/Notification (3)/FSSAI-2016, dated 12th October, 2017;

F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated the 24th October, 2017;

F. No. A-1/Standards/Agmark/2012-FSSAI(pt.I), dated 17th November, 2017;

F.No. 1/Additives/Stds/BIS Notification/ESSAI/2016, dated 17th November, 2017,

F. No. Stds/O&F/Notification (5)/FSSAI-2016, dated 20th February, 2018;

F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;

F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;

File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10th April, 2018;
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No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4th May, 2018;

F. No. Stds/SP(SCSSH)/Ice lollies notification/ESSAI-2018, dated 20th July, 2018;

F. No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, dated 20th July, 2018;
Stds/CPL&CP/ Draft Notification/FSSAI-2017, dated 31st July, 2018;
F.No.1/Additional Additives/Stds/Notification/ESSAI/2016, dated 8th November, 2018;
F. No. Stds/03/Notification (CFOI&YC)/FSSAI-2017, dated 16th November, 2018;

F. No. Stds/O&F/Notification (7)/FSSAI-2017, dated 19th November, 2018;

F. No. Stds/M&MP/Notification (02)/FSSAI-2016, dated 19th November, 2018;
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