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&y A
1. ATH TG gIEw — (1) =7 st v wfem am @ qee @) qrE (| 3aare 9§ gre
Tgarsa) gerred fafa=m, 2018 |

(2) T ST | TAF sifaw e Y AT i ygT i
2, T qLAT 3T AIEF (T Icq1E AT 37 G ag4re7) Af=aw, 2011 (F@t * varg ag o
AT Fgr ™ ) *,-
@*® T 2.5%-
) u-faffem 2.5.2 &, @2 7 i g Aforfem @e v s, srarie -

7. G HT AT roqar fitaa srerar gefifaq @i

(1) = wW+ § A g G sugsd eoreer arft & 99 g7 & w9
HE, T AT, Thel, e 1 e Grer el aigd e F T ererEr
oftfaa srerar weftfaa 19 9% @] g 2|

(2) =TS F YA F o, -

(F)  HFTF HE H A GAL HT @I S AT ;5

(@) g F IS WG H I H Ag HiE AT g, e afiweo
gAfaa w1 % forw 39 Gl ff ffa & so=rfa 7 B e,

@@ e FT offad 7 | gL T ag ATSAT /i AT ¢ e oftaq
=0 O & 3 sr97 g1 f% Sears 1 ar9|T 0 & 7°C F S+ 5497 W8T
e,

(7  geT FwT vefifaq 79§ g% & ag ofifaq |/ atesa g e
et SUFd ST | =H Ofd & Tefiad FFam 1w 21 & Soame &
TIATT -18°C AT IqH A T 2T 2T;

(F) IR F Er EEE” § afine g9 9 § 9T 9T 3U-8a1E 2,
S AT, Fersty, 19, e, 3Aid, e, 3T o |re 3 9t B,

(3) T F A & MFATTed i ThTl & (20T AT ST JohdlT &, AT,

(®)  are srerar ot sreram wefifaa e,

(@) Ao erEt eftfaa srarar wefifaa e, o fMwatorfea s & 8

@ T

(i) =,

(ii))y w7,

(iv) =T,

(v)  srfafe e,
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(4)

()

(vi) =T,

(vii)  aTer v ofifaa srerat wefifaa = =,
AT % el AT YT o | % cq IcqE | 76T 97 70% & 72% , Wed
9T 20% T 22% 3T THT 3797 5% & 6% &,
AT o AT FT AT <7 & [T GO 4°C T2 X AT a7 & o -18°C

FAAT TAN HH ATIH 9T AT S Sereer i arar ofi e staweme w
ST geT & efifaa |i &1 S99 2 7 4 fGqt § &2 forar s g8 &
el #TE 7 ITART 10 HEHT F s A forgr S

8. areir srerat offaa srerar wefifaa s

(1)

(2)

TH A9F § [iete AT T Sugad Thsaar 9\t § 9% w9,
el T I AN 2 B

T WIS F TASH + o, -
@)  vdrw’ & do afd aare aqE F @ o s §;

(@) AT EE " ag drEred @i ated g, e oz gatea
F F forw 3o FhRe ot fa & Su=nfa 7 R i ar;

@  ofifaa i & Fg I drarea g qtea ¢ S offaw = S
§ o T g & 3TE T T 0 | 7°C F &+ 997 @l

(=@ usfifaa % & ag ofifaq srarea w| afwa ¢ S G
IUgFET ST H TH Ofq F weftaw AT mar g & s A
ATIHTT -18°C S&TaT IHA A a7 T2T 2

() AT F G mE” ' Ateua gq arared 99 7 Ireq @rer 39-
T &,

Frw FReatferfra dw w=re =1 8, sratq, -

() v s offqa srerat gefifa <
(@) Ao erEt dftfaa srarar wefifaa e, ot Mwaterfera ST & 8

(i) =
(i) = EEEr

(iiiy =T REmr
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(iv)  FheT

(v) fa=

(vi) T

(vii)  orfe =rea
(vii) F=TAEA
(ix) T wTT
(x) T

(xi)y o=
(xii) TFFIAT-FT
(xiii) =%

(xiv) = d=%
(xv) ¥ T 9T
(xvi) =I<

(xvii) far e o

(@ T srerEr sifaa ererar wefifaa Res

(4) 3T IUTE T THT 39T 68% T 77% , TEIT 39T 17.5% | 23.5% 3T FHT 3797
8% W 12% 2r; §9 % 7 § 97 3797 1 7 3% 2T

(5) &t FT AT IL F U =T 4°C u¥ ST afEe 3T % oy w=reer -18°C
FAAT TAY FH ITOATE T AT SOl deTeor it wrarew ofiae sreemes %
Faira ofifaa i 1 sgaeT 2 ¥ 4 == #§ w2 forr s wefifea s =1
IYANT 12 WAl 3ia< < forar s

9. areiT srerat i srerar wefifaa arat srerar a6 71 99

(1) == aWF d i qms e sugea Seses amft & o a6t % avqor
AT, TS, e SN sroraT wre et afga are srerar ofifaa srerar wefifaa

ET IY AR B 2
(2) = HTAH F TS F o,

(i) ‘orEt ' F AL FHLAT HT G ST AT &

(i) CATST et | FHY FT ag " At g, S afweor gfatea
e % forg 3o fret off 6 & st 7 frar v e,

(ii) ofifaa rar” & TR FT dg AT qiE ATHIT g oot offaw =9
Tfa & T 1 g o6 Ieae &1 arawT= 0 /¥ 7°C % &= 94T W@ am;
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qRA T TSI ¢ STATYR 5

(4)

)

(iv)  “wefifaa q@Et” & gt & ag ofifaq wim srfesa ¢ e G
SYYFT ITHR K = AfT F wefiad f&Far w@m 2r & sore &
FTIHTH -18°C 3r2raT IHE 47 a1 TRl &,

(v) 9t F mre fmE” O afvd ga 990 ¥ 9T 9rer 3U-390E 8,
e fowmT, Fersht, 11, U2, sifd, S, 3T 317 QT 30T ofee ¢,
et fReferfera e e =1 g, sty -

(F)  qre sreyat sffaa srerar wefifaa =
(@) e srar ofifad srerat wefifaa eoe ST MeAtetad S-Sl & &r

(i) CARll
(i)  FEL
iy =
(iv)  ®m=ET
(v) 4=
(vi) &9

(@ qrer sregat oftfaa srerat wefifaa = =
FeT IUTE | THT 3797 74% T 76% , T 39T 20% | 22% 3% 4T 39T

2% ¥ 4% gl

qET FT AST 2 F T =TT 4°C 9 37 At ¥ F forw e -18°C
FAAT TN HH ATIHT 9T AT S Sereer i qrarr ofi e stawems ®
Faira offaa =t 1 39T 2 7 4 =t § w7 forar st wefifaa o= v
IYANT 12 WAl  3ia< < forar s

10. 9 &7 arer srerar Hifaa srerar wehifaT are:

(1)

= A9 § [Afdee ams Bl Sogaa Sseer amelt § 99 92 % aegl
AT, THET, e T AT @1 [l qied AL % aren sroran ofifaq sroar
el A9 9% 9] 2 2

TH AT % TS & o7, -
(F) U F A WA HET BT G ST AT g

(@ U9 F qT g9 " 9E W dg "4 arava g, e ot
giatara we % oo 3@ et off ffa & swta 7 B e,

@ 9 F oNfaa a9 & 9= F7 a8 a7 Atwvq g e offqw ==
ffa & B s 21 ©F Seare 1 | 0 & 7°C % o a1 wWaEn,
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(@ v9E % eiifaq w” & 9 #1 Fg fifaq /e atwea g S
I TR oz Ofy ¥ wefraw frar wmam 2 & sooe @
JTTATH -18'C 1oraT IHH A a7 T af;

(F) V9T F AW F g WEE” ¥ 9T gF 9T ¥ 9T 9T S9-801
2, o femm, o, a1, Te, offd, whe, i o 9T o et
&

(3) = A fAwteted JF T T an
(#F) Ao sreran oftfaa sreraT weftfaa e,

(@) arer srrer sfifaa srerar wefifaa e s, s =i s *

USRS
(i) CAR|
(i)  FAY
iy =
(iv)  ®m=ET
(v) 9%
(vi) &

@@ T srrat ffaa srerar wefife = femE
(4) ¥ IUTE | TUT 39T 68% T 72% , T HIM 20% H 22% 3T FAT 39T

8% & 10% 21|

(5) 9T F WIE FT AIST 3T F forw Wemor 4'C ux i afde 3% F ™oy = -
18°C AT TEE i/ qTIAT 9% 33T STu| w=Teer i arar ofiaw sraemat

F Iqua ofifaa o=t =1 sudaT 2 7 4 feAt # #7 ot sro) wefifaa aat =
ITANT 12 HEAT o HZ FT AT A1)

11, araT srerar efifaa sreram wefifaa Fage wie:

(1) == AmWH § Afase qms et sugea Sesradt arslt 7 99 $age & avqo
AT, T, F SN sroraT wre et afga are srerar ofifaa srerar wefifaa
FFE HH T A 24 €

(2) = HTAH F TS F oy,

(F)  "FFDe WA H AT Fape Tl T @1 AT g,

(@) T F ST HE F qg TFpe "G AT 8, e afiweo
gt we & o 39 et ff Sfa & so=fa 7 B
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(4)

(%)

) g w1 ofifad Wi\ § TFge F dg arm we qrwa g o
framm iR a g F e FTamE= 0§ 7°C & &=
ERLRSARR

(@  FFpe =1 gffaT 7 & TFge F1 ag ffaa v st g S
et S ST ® 3 Of9 | et fram a2 & soare =
JTTATH -18'C 1oraT I A a7 2T af;

Fage FT 9T 7 Ao €9 g 1 gn-
(F) I s ofifqa srerat gefifad <
(@) arer srurer sfifaa srerar wefifaa e s, s =i s &

(i) ZHT (ST 3 =79);
(if) =T

(i) THW=

(iv) g

@@ are srerar Sfifaa srerar wefifaa = S

I IqTE | THY 39T 60% H 74.86% , T 39T 19.50% F 23.20% 3T
79T 3191 3.50% = 18% 2T

FFEE HIG FHT ATET 37 6 o7 e 40C 9% 37 s1fee 37 % forg weror -
18°C roraT TEE i/ qTIHT 9% 33T STu| w=Teer i arare oftaw srEemat

& et ofifaa FaFpe 719 &1 IT9RT 2 7 4 fodi 7 &2 forar sroy wefifaa
FAGE AT T START 12 AT * HEL FHL o041 A7)

feopeft; @< 7, 8, 9, 10, 11 3fi® 12 ¥ siqviq fafAaw 2.5.2 ¥ fow 710 3"
freaforfera st o =3

(%)

(M)

(=)

T ¥ Fage ICIT&T o ScaTash AT Ao siroer e yares areyl et
o ST ST STTErgEATSl SToaT TSI o qT-AT 99 T, ALY &l
AE-OTAA [T FTT @ ScaTal TL[3l STaT Fage aferdi | 7] siurei
(wfastfae sie gig I%F) F ITANT SaT S99 g SUHNT e # AT
SATEEAATA S TIHTLHTA T AT Fe |

T STAAT Ferpe TIAHAT % Wi IATET § Sfi9-ufiads dseiat w1 ST
iz gl

HIE ST qepe, HOwhe I S e datadt, & qfte-ol, A ewm,
=1 Tt 37 Tt 1 3TN [Aivg 2

TSI ST 92 97 a7 92 SAAar aoht aefiT T F TR F JiF FT IeATad
T SITaT 8 toraT ST FE AT STAT § rerar 39 "I A TEehr AT
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SITAT 8, ARt AT F9fr 7T F Tet 6 /i o IATEA F [orT Tpeh 7 Iearad
STTAT T AT THEHR (AT03 g

(F) T | ITCATET T AATT oA g A g H SR e d A = g
qgel SUEd AT FTal T ATIATAT AT H o (o7 ITLF L1707 3
THTU THHAT gt AT

(@)  SFq Al & SU-fAEE 2.5.2 % arg Mot u-faf= e sier S, o,
“2.5.3 ST Y ST I
1. TTSIT 3
(1)  arom e | & Aqfva ¢, g e staram o 7 912w 2F o g aearg § w9
T TC e 30T SITaT 8 A it afehar 3T ITEr GThT T 9% 3719 % 3T Ty
foaw o s=fers aag & $ )
(2) =a T A i 7AF 22 gu, SIS S9ar THU g0 St F YrEd Fape I
AT TterEt g1 R0 g0 S9 @ar Sl 9 AR 2 8, S Hie AiAd STHNT FAqaT
ST ITITE a9 o forw serfaa 2|
() =T T GIT ATE 3T AT &l 3T Feahd, AT TAT (e % JguT & T gl
(4) Tt e TSI o AT oSt § YT THTAAT Tt hf IAqT Tt
REIRIEED T THT T X ERfC] B
qEaeh FEA
T (%) 72.8-75.6 | 71.6-75.7 | 71.3-74.1 | 73.1-76.4 | 68.2-71.4 | 68.9-72.3
TE (%) 12.8-13.4 | 12.6-13.6 | 12.8-14.2 | 12.5-13.4 | 13.1-14.2 | 13.4-14.3
4T (%) 10.5-11.8 | 10.8-12.6 | 11.2-12.8 | 10.6-11.7 | 13.8-15.0 | 12.4-13.6
Fratarese (%) | 0.3-1.0 | 0608 | 0709 | 0810 | 1.1-13 | 11.1-13
I (%) 0.8-1.0 0.7-0.9 0.7-0.1 1.0-1.2 0.9-1.0 1.0-1.4

s faffawt & Bfaaw 2.6 F su-faffaw 2.6.1 & @< 17 ¥ == A=l g Sig o,
AT~

18, Sfifaq =fiv F=a faaredt wrae:

= gT ¥ [Afde ams 37 fGaredt Sifag o @+ Jrawnt 9% 9] gar g, S afea
SfraTugett &1 w7 srorar Hd F & forg 39w @rer 3are o A v sterar weftaw srerar
TR 2 foraT T g e Siifad fZaredt /et & tiae deror srffeara: @ v g F=a
faaTeat grereant w1 oo wefifaa sreram offaa sraeem & o Smar @1 shifea i &= 2=t

fEaTedt Irereh HE ST STAAT ST TR0 o forT serfaa 1 s g1 3T IeqTe had
Iyt geft g i Rurfa & =g wree @ a8t g

(1)  Shfaa et qraes
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(2)

(@)

(M)

(=)

(®)

)

Stfea fEaTedt wieres F 3eaT= § ST START § g8 qgdf Siiad gid 81 F &@ie

= AT I009 AT 2

Sfifaa fEareat Aiee® a1 af Aa START & o7 SqAred U & ¥ a1

ITEA T SAHITST TE(d, SIS e AT g, & o T &g

qEd AFa & T Stfad yra Ghw S #) ReRw e gfgser gt

gATIEERTE aTeft forelY It uSiet % Suea AaEmefie o s

Stifaa fEaTeet Hieeh § qIenil 6 Ulah T g % qrd-a79 g 977 o 90

ITLFT TIARAT FY (IFTTEL0S AATher 91T 39 ¥ fowe Srsfy) qur a7

LEIPEREE NN RN CRERE RPN PIIG IR AR R e il

U THREAT A IRATIT- FAT Ife § Fefofed § & w1 e g

T IH IOl HIAT SITUIT, 3774, -

() T ATHAT: THAT THT § T UF TQTe T His(@dt /e aresy
F ST TazTs T8t g, S fgareat qreres § are 7 F¥ T% 27 i
IH TET Feh <@ TaAT AT T UgAT o 1w suar S sraede
qied AT Ta&fd § 3@ 9 3a4 a2 2 A g & ag f[ui
TAT TI=gdT T =il SHTAFT o STATAT T TR 2

(i) ¥ AT ATAUEd IR~ G ICIE AT TAT ATT & T RIS TIahaT
T A F AT ATAT g (AT AATRST o9 9 9¢ fowe Sros))|
ATAUed IATE | a8 ScaTe AnfAer 8 S =6 €7 a safowrea g1 &
Fg Sfa® =7 | f7 srfgw Gramefter 7 w5 @) 7@ T @

HEATTATE 5% & SATeF G SToTaT &ATaued (pared! Hiaes gid 9% 39
FITYOT HTHT SITOATT
sfrfera faaredt Areresnt it Srafeht Seare % S 9T, e, 9 T 9w
H AT FAAT ATATATIH L T ST
ot o T\ fgareat qiaeh Siifad gl

F= fgaredl areres

HEr ITART  TorT JEeha A& A0 THERT0T 2 F Fod [3aredl Jiaeh ST

TEERTU A I & qd Tgd Stad o

Froof TEaTedt WieTeh HTHE ST 3 7T SIgerd Tt & 2|

TFT qAT Heed W Y AT F gl ST @rer qRAr o7 9 AfH

2011 % SIT&ET &l

O AT TRATIT. - THAT TS § AeAfeted qredt § | s e a@d |

A 9T I IO JIET ST, T4, -

(i) T S 10T, AT 1 H fgaredt #iaeht & 9 ¥ 10% &
srfersh srorar st % "der 9T ® 10% & afew &= § saar &

A9 B FordT €, S Tdg U< 9ha AT AATITE 1 & &9 §
fEaTs TT g oY |19 & [N 9T T OATAT g AT qag b A aF FAA
STAT g, A7 ™ Baredt dieent fi fTErae # i aqed ®9 F
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AT FoRT foAT =T s19raT e Tohelt i i & g Y STt
T TET gETAT ST TR Tl

(i) SIS ATT: AT TS H AT UH qare i Al araa |y
F o @At A8 gidt, S fgaredt Jreres § yreq 7 6 T FroSie
I FET Fh 3@ o7 ST | ugAT foraT Sy styer S sradT
Tfga T v5fa & 3= 9% zav =¥ a© w2 & ag Futr
TAT TI=adT ¥ A=l SFATT 3 AT T okt 3T &

(iiiy e STAAT GATH.- ATHSA ATAT ITEHIA T Hehd s TAd AT T €
H AT e SrraT qaTe|

(iv) oA TTHET FT Hehdsw HIF F 2T gall 7oA, fored Arerataray i
HYAAT A& FIET oS ST g1 AT B

(F) I 9T ASTOT A F FFEATU S qrawTe Afese fhu S, See afEe,
FETIOT ST AT o ZI 3T Tl AT ATAT SHAaTerH aqT17 Q|

19, wforaq Ffaaw

(1)

(@)

3)

(4)

(9)

(10)

(11)

= g # onfAe AF Acjpenseridae T T AGHAT TR LA HAgT 9¥ @]

EARLE

T G F T % fore, -

(F) TG F A H ATIT ST IAST T T A A § S (Sauar it 911 &
ST ¥ o U g ey w=fSEmt & disie st st w1 v G
ST AT 2|

@)  “HEET T afm 9 Sce & S Acipenseridae T FY AgHT F el UT
G IS AGT TR TATE 62T AT 2

IR Acipenseridae A (AT ST Acipenser, Huso, Pseudoscaphirhynchus

#T Scaphirhynchus T T AT T G TN it F=horas qzfodt F o=t
SRIESEEEE G

T T TF TS 6 I g AT TLFT TSI F SATHTL ATEATIE RO g gl 3T
Toh gAY | AT AAAT gooh diet | AT @7 g7 Tl g1 LT AT aTeft s
AT SATY A 2

IS AT STAHRT FATAT SATAT 2 T HE qea ITANT  forw syerfa grar g1 sier
IEITE T AAIT 9T 3-5 U1/100 T F = 2l

e FT ITFT ITEITF T F 917 3T STSIT0] FAT 37 F F9T AT WIS
qew Strarogstt it gfg # T F oo gt sv=m B ST ster staeme |
ST ST AT Tt METd AaeqTel H7 I Fl

Fistie s o ATET F fisie § grld Y99 F9 % 978 I R 1 g1 st
T geTd 3T G il F3IY a9 & o et 1 39 Iq=me 6o Srar g1 distie
ST A TAT o1 THT FIHIAT HT STANT AT AT THAT 2

TeRToIT, WSTYOT 3T GaT fashl & S0 ScITE T aT9HTd 2 § 4'C 997 T, STath a0+
zTaTe, e deTeer 3w aiage enfier g, 3 forg arawm 00 7 -4°C =)

HTEAAT AT [OAT-gTa & F=970 o7 39T Tefiae i wefifaa W= oqaa 8! €l
STE @ T[OTAT £qL | HHT T T9T 6 o107 T G975 7 Bl

oqre 1 fAeferfea § & Bl v § 96 fmr s, srate, -




[ 9T [I-Tvg 4] GRA T TSI ¢ STHIR 11
(F) T F TR T AT STUET AW F ATId o A,
(@)  FFF AR,
() I ITLFT @I U & T
(12) 3T FT 92 &TH F Fre gTeant § THt =t sraemsit § gamT 8% w797 9999 2,
o ST I[uraT i qReAr st v fafee = yenfaa srraEr | % SEae #+
IEEIGIE R R ]
(13)  SATHETH Heed i UraT Harelf a2 -
(F) FHfegT ST & St Jerfaat F ogfud o ey it 9 [ T
AT F IT AT T ITL FhaT STT ST A9 ITANT F forw qrem o= 9 %
ST 2l
(@) A9 G U IO FT g S QT AT i G4 (GTe 3¢IT8 HIAF ST
T ggarsy) fafem, 2011 % su-faffem 2.9.30 & =T 3N
(14)  Frot FY qATaTe.- AT 3FE #§ AEtated queEt § F wiE QU a@d # o 9w
(F) AT gRTd.- AT TS Rt U vard f "l ge @ F o
GATATH Tl gidl, ST weforad it | T 7 #¥ T g1 T IH F87 Fih o
oA sraTit & wg= oA STy steram S swade a@fga G Tate ' 3w
9T gaq Fa¥ 9w g & ag fwi qur wsgar fr o= ot w
AT T Hohd |
(@) I ATAT qATH.- ATHEA, ATFEHRL, FAAT AL 6 TATE (TAHT | qTeAT
T Aegelt ), AoraT argdl gared § WO (FAT Ee A1) T dhaw gaq di
T €T | SIS T STET GATT | TATET 3R]
(M)  THEETAT T FAAEAT.- FEIT TN 9L VAT HCd FAC AT, o9 Em=r o
FETAT 7 ST |k AT S qqT 2l
FTET AT ST FIA AT TATH FA I JTg FBrfeaai 1 g
ISR EIR-C AR IS Eutl
(F)  ARSEE 9G9I ST | FAfedat F aa9qw q9ar IAtoia a9r Hi
AT AT =TS gt
(15)  Fae G AT ¥ 99 (FT ITE /IS e g ggarsy) f&afvam, 2011 &
ATHT @I AT TSTAT HT ITART Fham SImo) & i reAsrt stfdssai &7
ITANT AT ol 2
20. AT T

(1)

()

3)

= @< § it o gl F 39 99 02 a0 2ra1 § S gt o a6 e
e g qaTe R sTrar g e o frvae sttt &1 O # F forg A s

THeh gl qohd gl ScaTa FHISI, STAaT HAT AaT GT 99k & &7 § He
ITART % forw smerfAa 2rar 81 g AT ST TA-STTee 3T 99 BhT q== 1 %
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fer, faspaster, T, faer stz

(@)  wTe.- fafere srafseE w@E & aWTEd a9qaT 39, Sareune Fgdl, 9e,
2T, T AT

21. ga-vefitaa 7aet Feh (Ther TRR), ASE & 29he 3T ARl & Fheed — S(S€ AAAT ATHT
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TH GE % TATST & (o7,
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el R ororam ofe U &7 T i AEelt e U S| Ui I[ureEt
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@)  w wEelt it A i dE B 25T F gHiaY v a=EEied AUEr @aied
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|

imﬁﬁaww%ﬁﬁwmﬁmmmmﬁaﬁiﬁ%}ﬁmﬁ@wg

feEdwT=a #t g1 # Sfeated Fqust, ThITHe, TEEEne, THEHe T HhTe

F FF qelft gt 9 A g
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AT T, S 7% ot = 2 fodt F e v gn (G fref a2 an

7)) Fie % M= Jer i et 2 ot sroET o9 #9789 17 serar S9
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7= T Srerest 2 F arg-ar Rl ot T T T ¥ 86% A

fere THY AT T9AT IHHT TS F ST 2T
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3)

(6)
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TS % il o€ g T AT AT TATNT B3erae aa1e #3d & o 9 S s79an
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feoqur.- w ot wea % o, srETeTr § st |, wree €, 2-15015/30/2010, faAiE 1 e,
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(ix) F1.9.91.15025/261-fiu/mruauauers, arig 13 79wy, 2015;
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(xii) H.H.1-10(1)/FevegH/uadt(fher Uz frarfisr Treses)/mwuauauars-2013, aiE 11 s=a+, 2016;

(xiii) w19, 3-16/ATEe are/safag=eT (T qgas/) oRrauauars-2014, aiE 3 |, 2016;
(xiv) . H. 15-03/ZUATH/THEUATATATE-2014, ATEE 14 S, 2016;

(xv) . He 3-14 TH/ AT (FIETReFen) TRTETHULTE — 2013, A 13 TS, 2016;
(xvi) .. 1-12/ATF [TH, 9. (e, e[HTH)/TF, U, 0H.0.07%.-2015, ar8@ 15 [1s, 2016;
(xvii) .. 1-120(1)/ATe A /mwTETEHUAE-2015, aiE 23 T, 2016;

(xvii)  TE. F. 11/09/7T./ETHIATESeM/2014, TTEE 5 e, 2016;

(xix) 1. AT/ ey /S un/mwrauaUarg-2015, At 14 ey, 2016;

(xx) 1.5, 11/1 283 Ao v v e -2016, AT 10 gAY, 2016;

(xxi) UF . 1-110(2)/Tadt (A3 @av)/mhuarauarg/2010, @ 10 e, 2016;

(xxii) . &, AIAH/TEE(S ST T)/ (2)/TRuHuETars-2016, AT 25 s<pa?, 2016;
(xxiii) L. H. 1-11(1)/ATTR/TET (ST AT {UT) THUAUAUaTE-2015, A 15 7+e, 2016;
(xxiv) 1. | 91./15025/93/2011-fruwu/mwuauauars, aria 2 39w, 2016;

(xxv) . 9. 11.15025/6/2004-fUwua/TRuaTUaTS, A 29 faEay, 2016;

(xxvi) T, F. HTHH/A. U UF./ATIg=4T(1)/0F, T, 09,1, a1%.-2016, a14@ 31 S=ast, 2017;

(xxvii) FTH. 1-12/8T%/20 1 2-ThUaUEUaTs, I 13 ®a<r, 2017;

(xxviily T ", 1-10(7)/FETgH/mEd T (T ST AT IITE) THRUHUHUATE-2013, T 13 weadd, 2017;
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(xxix) . F. AT/ TEHTHua U UE/A ag=aT(02)/TRuauauars-2016, arie 15 w2, 2017;
(xxx) . H. TeaSgH/03/A aET(TAUH) /[TRuauauas-2017, arE 19 7 2017)

(xxxi) . ", /AT AT 14.2 ST/ TRUHUHUaAs/2016, It 31 J[«@r,2017;
(xxxii) . H. ATHH/THTEA /A=A (01)/TRuHUHTETE -2016 qE 2 3WTEd, 2017,
(xxxiii) T, ", 1-94(1)/THTHUHUATS /AT (FaienT)/2014, ariE 11 fdew, 2017;

(xxxiv)  T.H. qEE/0H. U uy. €1, o, f. (1)/ue. ./ vk uE.ue.u.ens .-2015, araw 15 fdew, 2017;
(Xxxv) T, § TAH/TEdT (T U 3)/Ef. (1)/owuHauEaTere/2016, ai 15 fRdeay, 2017;

Oooxvi) BT, 1-10(8)/ATH/TES N (Feet ST Hwell IeuTE)/URTaTEuEs.-2013, ardie 15 e, 2017;
Ooocvil) BT, 2/edEE T ot e & # fi/sriAeE/iE T uE T 9rg-2016, ardE 18 R, 2017;
Ooocvill) BT, T-1(1) HTR/THTET/2012, AT 12 dFT, 2017;

(Xxxix) 1WA/ AT/ AT (3)/TRUaTaUaTE-2016, aTE 12 a7, 2017,

(x1) U, 7. 2/F=q/d ff uer & |t fi/afag=a/0w uH ve U ars-2016(WHT), aTe 24 wgay, 2017 ;
(xi) TH .- 1 /AT TIHT/20 1 2-U%, TH. 0H. 0. 375, (ATT-1), T 17 7997, 2017,

(xlii) T A ST/ AT/ ATE U A==/ ThURTE /2016, e 17 F4eE, 2017

(xliii) T, & AT/ AU /A TE=T(5)/TRuauausrs-2017, arr@ 20 &<, 2018.

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 10th April, 2018

F. No. 1-116/Scientific Committee (Noti.)/2010-FSSAIL.—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 of the Food Safety and Standards Act,
2006 (34 of 20006) 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.

Draft Regulations

1. (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 (hereinafter
referred to as the said regulations), -
(a) inregulation 2.5,-
(1) in sub-regulation 2.5.2, for clause 7, the following clauses shall be substituted, namely:-
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“7. FRESH or CHILLED or FROZEN PORK or PIG Meat:

(1) The standards specified in this clause shall apply to fresh or chilled or frozen pork including raw pork, whole
carcasses, pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-

(a) “pork” means the edible portion of domestic pigs;

(b) “fresh pork” means pork that has not been treated in any manner to ensure its preservation;

(c) “chilled pork” means fresh pork subjected to chilling in such a manner that the product is maintained at a
temperature between 0 to 7 °C;

(d) “frozen pork” means Chilled Pork subjected to freezing in appropriate equipment in such a manner that the
product is maintained at a temperature of -18° C or lower;

(e) “pork edible offal” means edible by-products derived from slaughtered pig which includes brain, liver, gut,
paunches, tripe, lungs, and other edible parts;

(3) The pork may be categorised into the following three types, namely:-

(a) Fresh or Chilled or Frozen carcasses;

(b) Fresh or Chilled or Frozen cuts, which may be of the following sub-types, namely:-
(i) Ham

(ii) Shoulder

(iii) Loin

(iv) Tender loin

(v) Spare-rib

(vi) Butt

(c) Fresh or Chilled or Frozen edible offals;

(4) The final product of any type of pork shall have moisture content between 70 % to 72%, protein content
between 20 % to 22 % and fat content between 5 % to 6 %;

(5) Pork must be stored at 4 °C for short term storage and at -18 °C or below for long term storage. The chilled
pork shall be consumed within 2 to 4 days under normal chilling conditions of storage. Frozen pork shall be
consumed within 10 months.

8. FRESH or CHILLED or FROZEN BEEF:

(1) The standards specified in this clause shall apply to Fresh or Chilled or Frozen Beef including raw beef whole
carcasses, pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-
(a) “beef” means the edible portion of bovine animals including buffaloes;
(b) “fresh beef” means bovine meat that has not been treated in any way to ensure its preservation;

(c) “chilled beef” means fresh bovine meat subjected to chilling in such a way that the product attains a temperature of 0
to7 °C;

(d) “frozen beef” means chilled bovine meat subjected to freezing in an appropriate equipment in such a way that the
product attains a temperature of -18° C or lower;

(e) “beef edible offal” means edible by-products derived from slaughtered bovine animals which include brain, liver, gut,
paunches, tripe, lungs;

(3) Beef shall be of following three types, namely:-

(a) Fresh or Chilled or Frozen carcasses;

(b) Fresh or Chilled or Frozen cuts, which may be of the following sub-types, namely:-
(i) Round

(ii) Top Side

(iii) Silver Side
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(iv) Knuckle

(v) Rump

(vi) Sirloin

(vii) Short Loin

(viii) Tender Loin
(ix) Flank

(x) Rib

(xi) Short Plate

(xii) Square-cut
(xiii) Chuck

(xiv) Chuck Tender
(xv) Brisket

(xvi) Blade

(xvii) Shin and Shank
(c) Fresh or Chilled or Frozen Edible offals

(4) The final product shall have moisture content between 68 % to 77 %, protein content between17.5% to 23.5 % and fat
content between 8 to 12 %. For buffalo meat, the fat content shall be ranging from 1 to 3 %.

(5) Beef shall be stored at 4 °C for short term storage and at -18 °C or below for long term storage. The chilled beef shall
be consumed within 2 to 4 days under normal chilling conditions of storage. Frozen beef shall be consumed within 12
months.

9. FRESH or CHILLED or FROZEN CHEVON or GOAT MEAT:

(1) The standard specified in this clause shall apply to Fresh or Chilled or Frozen Chevon including goat whole carcasses,
pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purposes of this clause,-
(i) “chevon” means the edible portion of domestic goats.
(ii) “fresh chevon” means goat meat that has not been treated in any way to ensure its preservation.

(iii) “chilled chevon” means fresh goat meat subjected to chilling in such a way that the product attains a temperature of
0to7°C.

(iv) “frozen chevon” means chilled goat meat subjected to freezing in an appropriate equipment in such a way that the
g ) g pprop quip y
product attains a temperature of -18° C or lower.

(v) “chevon edible offal” means edible by products derived from slaughtered goat which includes brain, liver, gut,
paunches, tripe, lungs and other edible parts.

(3) Chevon shall be of following three types:

(a) Fresh or Chilled or Frozen carcasses

(b) Fresh or Chilled or Frozen cuts, which may be of the following sub-types, namely:-
(i) Legs

(ii) Loins

(iii) Racks

(iv) Breasts

(v) Shanks

(vi) Shoulders

(c) Fresh or Chilled or Frozen Edible offals
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(4) The final product shall have moisture content between 74 %to 76 %, protein content between 20 % to 22 % and fat
content between 2% to 4 %.

(5) Chevon shall be stored at 4 °C for short term storage and at -18 °C or below for long term storage. The chilled chevon
should be consumed within 2 to 4 days under normal chilling conditions of storage. Frozen chevon shall be consumed
within 12 months.

10. FRESH or CHILLED or FROZEN MUTTON or SHEEP MEAT:

(1) The standards specified in this clause shall apply to fresh or chilled or frozen mutton including sheep whole carcasses,
pieces, cuts or edible offal that have been packed in any suitable packaging material.

(2) For the purpose of this clause,-
(a) “mutton” means the edible portion of domestic sheep.
(b) “fresh mutton” means sheep meat that has not been treated in any way to ensure its preservation.

(c) “chilled mutton” means fresh sheep meat subjected to chilling in such a way that the product attains a temperature of
0to7°C.

(d) “frozen mutton” means chilled sheep meat subjected to freezing in an appropriate equipment in such a way that the
product attains a temperature of -18° C or lower.

(e) “mutton edible offal” means edible by products derived from slaughtered sheep which includes brain, liver, gut,
paunches, tripe, lungs and other edible parts.

(3) Mutton shall be of following three types:
(a) Fresh or Chilled or Frozen carcasses;
(b) Fresh or Chilled or Frozen cuts, which may be of the following sub-types, namely:-
(i) Legs
(i1) Loins
(iii) Racks
(iv) Breasts
(v) Shanks
(vi) Shoulders
(c) Fresh or Chilled or Frozen Edible offals.

(4 ) The final product shall have moisture content between 68% to 72 %, protein content between 20 % to 22 % and fat
content between 8% to 10 %.

(5) Mutton shall be stored at 4°C for short term storage and at -18°C or below for long term storage. The chilled mutton
shall be consumed within 2 to 4 days under normal chilling conditions of storage. Frozen mutton shall be consumed
within 12 months.

11. FRESH or CHILLED or FROZEN POULTRY MEAT:

(1) The standards specified in this clause shall apply to Fresh or Chilled or Frozen Poultry Meat including poultry whole
carcasses, pieces, cuts or edible that have been packed in any suitable packaging material.

(2) For the purpose of this clause,-
(a) “poultry meat” means the edible portion of poultry birds (chicken, duck, turkey, geese, guinea fowl, Japanese quail);
(b) “fresh poultry meat” means poultry meat that has not been treated in any way to ensure its preservation;

(c) “chilled poultry meat” means fresh poultry meat subjected to chilling in such a way that the product attains a
temperature of 0 to 7 °C;

(d) “frozen poultry meat” means chilled poultry meat subjected to freezing in appropriate equipment in such a way that
the product attains a temperature of -18° C or lower.

(3) Dressed chicken shall be of the following three types, namely:-
(a) Fresh or Chilled or Frozen carcasses;

(b) Fresh or chilled or Frozen cuts, which may be of the following sub-types, namely:-
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(i) Leg (Thigh and Drumstick)

(i1) Breast

(iii) Drummettes

(iv) Wings

(c) Fresh or Chilled or Frozen edible offals.

(4) The final product shall have moisture content between 60% to 74.86 %, protein content between 19.50% to 23.20 %
and fat content between 3.50% to 18 %.

(5) Poultry meat shall be stored at 4° C for short term storage and at -18° C or below for long term storage. The chilled
poultry meat shall be consumed within 2 to 4 days under normal chilling conditions of storage. Frozen poultry meat shall
be consumed within 12 months.

Note: All the products listed in regulation 2.5.2 under clause 7, 8, 9, 10, 11, 12 shall comply with following
requirements:

(a) Notifications or advisories issued under the Drugs and Cosmetics Rules as well as by the Deptt. of Animal
Husbandry, Dairying and Fisheries concerning use in or consumption of veterinary drugs (antibiotics and growth
promoters) by food producing animals or poultry birds must be complied with by the producers or marketers of
meat and poultry products.

(b) Use of genetically modified techniques are prohibited for production of meat of animals or poultry birds.

(c) Use of meat and/or bone meal, internal organs, blood meal and tissues of animals, in particular, cow or its progeny
is prohibited.

(d) Production or slaughtering or processing of animals for production of meat of porcine origin in the
same production facilities where animals of bovine or ovine or caprine origin are produced or slaughtered or
processed is prohibited.

(e) Where eligible meat products are intended to be imported, there should be appropriate inspection and certification
procedures in place to ensure all the above compliances before grant of market access.

(b) after sub-regulation 2.5.2 of the said regulations, the following sub-regulation shall be inserted, namely:-
“2.5.3 Egg and Egg Products:
1. Fresh Eggs:

(1) Fresh eggs means eggs which have not been washed or dry-cleaned and which are collected at least once weekly and
shall be packed and graded not later than the first working day after arrival at the packing station.

(2) The standard specified in this clause shall be applicable to eggs in shell other than broken, incubated or cooked eggs,
laid by poultry species or birds meant for direct human consumption or for the preparation of egg products

(3) Eggs shall have clean and sound shell and free from cracks, leaks and fecal contamination.

(4) Minimum requirements of major chemical constituents in the whole egg contents of various poultry species:

Chemical Chicken Turkey Guinea Quail Duck Goose
Constituents
Fowl

Water (%) 72.8 -75.6 71.6-75.7 71.3-74.1 73.1-76.4 68.2-71.4 68.9-72.3
Proteins (%) 12.8-13.4 12.6-13.6 12.8-14.2 12.5-13.4 13.1-14.2 13.4-14.3
Fats (%) 10.5-11.8 10.8-12.6 11.2-12.8 10.6-11.7 13.8-15.0 12.4-13.6
Carbohydrates (%) 03-1.0 0.6-0.8 0.7-0.9 0.8-1.0 1.1-1.3 1.1-1.3
Ash (%) 0.8-1.0 0.7-0.9 0.7-0.1 1.0-1.2 0.9-1.0 1.0-1.4

(c) in regulation 2.6, of said regulations, in sub-regulation 2.6.1, after clause 17, the following clauses shall be inserted,
namely:-

“18. Live and Raw Bivalve Molluscs:

Standard specified in this clause shall apply to live bivalve molluscs and to raw bivalve molluscs that have been shucked
or frozen or processed to reduce or to limit target organisms while essentially retaining the sensory characteristics of live
bivalve molluscs. Raw bivalve molluscs are marketed either in a frozen or chilled state. Both live and raw bivalve
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molluscs may be intended for direct consumption or further processing. The standard does not apply to scallops when the
final product is the adductor muscle only.

(1) LIVE BIVALVE MOLLUSCS

(a)  Live bivalve molluscs are products that are alive immediately prior to consumption. Presentation includes
the shell.

(b)  Live bivalve molluscs are harvested alive from a harvesting area either approved for direct human
consumption or classified to permit harvesting for an approved method of purification, e.g. relaying or
depuration, prior to human consumption. Both relaying and depuration must be subject to appropriate
controls implemented by the official agency having jurisdiction.

(c)  Live bivalve molluscs shall possess organoleptic characteristics associated with freshness, as well as an
adequate response to percussion (i.e. the shellfish will close by themselves when tapped) and freedom from
extraneous matter, as determined by specialists familiar with the species concerned.

(d)  Definition of defectives.- A sample unit shall be considered as defective when it exhibits any of the
properties defined below, namely:-

(i) Foreign Matter .-The presence in the sample unit of any matter which has not been derived from bivalve
molluscs, does not pose a threat to human health and is readily recognized without magnification or is
present at a level determined by any method including magnification, that indicates non-compliance with
good manufacturing and sanitation practices.

(ii) Dead or Damaged Product.- Dead product is characterized by no response to percussion (i.e. shellfish
will close by themselves when tapped). Damaged product includes product that is damaged to the extent
that it can no longer function biologically. A Sample unit shall be considered defective if dead or damaged
bivalve molluscs exceed 5% by count.

(e) Live bivalve molluscs shall be labelled by weight, count, count per unit weight, or volume as appropriate
to the product.

) Bivalve shall be alive when sold.
(2) RAW BIVALVE MOLLUSCS

(a) Raw bivalve molluscs processed for direct consumption or for further processing are products that were alive
immediately prior to the commencement of processing.

(b) Raw bivalve molluscs shall be of a quality fit for human consumption.
(c) All ingredients used shall be of food grade quality and conform to the Food Safety and Standards Regulations 2011.

(d) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(i) Deep Dehydration .-greater than 10% of the weight of the bivalve molluscs in the sample unit or greater than 10% of
the surface area of the block exhibits excessive loss of moisture clearly shown as white or abnormal colour on the surface
which masks the colour of the flesh and penetrates below the surface, and cannot be easily removed by scraping with a
knife or other sharp instrument without unduly affecting the appearance of the bivalve molluscs.

(ii) Foreign matter.- The presence in the sample unit of any matter which has not been derived from bivalve molluscs,
does not pose a threat to human health and is readily recognized without magnification or is present at a level determined
by any method including magnification, that indicates non-compliance with good manufacturing and sanitation practices.

(iii) Odour or flavor.- Persistent and distinct objectionable odours or flavours indicative of decomposition or rancidity.

(iv) Texture.- Textural breakdown of the flesh, indicative of decomposition, characterized by muscle structure that is
mushy or paste-like.

(e) The label shall specify the conditions for storage and temperature that will maintain the product safety or viability
during transportation, storage and distribution.

19. Sturgeon Caviar:
(1) Standard specified in this clause shall apply to granular sturgeon caviar of the fish of the Acipenseridae family.
(2) For the purpose of this clause,-

(a) “fish eggs” means non-ovulated eggs separated from the connective tissue of ovaries. ovulated eggs may be used
from aquaculture sturgeons.
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(b) “caviar” means the product made from fish eggs of the Acipenseridae family by treating with food grade salt.

(3) The product is prepared from fish eggs of sturgeon fishes belonging to the Acipenseridae family (four genera
Acipenser, Huso, Pseudoscaphirhynchus and Scaphirhynchus and hybrid species of these genera).

(4) The eggs are of about one size and characteristically coloured according to the species used. Colour can vary from
light grey to black or from light yellow to yellowish grey. Brownish and greenish shades are permissible.

(5) The product is made with addition of salt and is intended for direct human consumption. The salt content of the
product shall be in the range of 3-5 g/100gm in the end product.

(6) The product, after suitable preliminary preparation of the caviar, shall be subject to treatment or conditions sufficient
to prevent the growth of spore and non-spore forming pathogenic microorganisms and shall comply with the conditions
laid down hereafter.

(7) Ovulated eggs are harvested after hormonal induction of ovulation of the female. The eggs are appropriately treated
to remove adhesive layer and to harden the shell. Permitted harmones may be used to produce ovulated eggs.

(9) During packaging, storage and retail, the product temperature is between 2 to 4°C, whereas for wholesale business,
including storage and transportation, the temperatures are between 0° to -4°C.

(10) Freezing as well as frozen storage of caviar is not permitted unless the deterioration of quality is avoided.
(11) The product shall be packed in any of the following, namely:-

(a) metal tins coated inside with stable food lacquer or enamel;

(b) glass jars;

(c) other suitable food-grade containers.

(12) Re-packaging of the product from larger to smaller containers under controlled conditions which maintain the
quality and safety of the product shall be permitted. No mixing of caviar from different sturgeon species or lots shall be
permitted.

(13) Essential Composition and Quality Factors.-

(a) caviar shall be prepared from fish eggs extracted from sound and wholesome sturgeons of biological species of the
genera which are of a quality fit to be sold fresh for human consumption.

(b)Salt shall be of food grade quality and conform to sub-regulation 2.9.30 of Food Safety and Standards (Food Products
Standards and Food Additives) Regulations, 2011.

(14) Definition of defects.- The sample unit shall be considered as defective when it exhibits any of the properties given
below, namely:-

(a) Foreign matter.- The presence in the sample unit of any matter which has not been derived from sturgeon eggs, does
not pose a threat to human health, and is readily recognized without magnification; or is present at a level determined by
any method including magnification, that indicates non-compliance with good manufacturing practices and sanitation
practices.

(b) Odour or flaovur.- The product affected by persistent and distinct objectionable odour or flavour indicative of
decomposition, oxidation, or taste of feed (in fish reared in aquaculture), or contamination by foreign substances (such as
fuel oil).

(c) consistency and condition.- The presence of hard cover of caviar grains that is not easily chewable or tenuous.
The breaking up of the outer membranes when attempting to separate the grains.
The Presence of broken eggs or fluid.

(d) Objectionable matter.- The presence of remnants of membranes or secreted fat in finished caviar shall be
objectionable.

(15) Only those food additives permitted under Food Safety and Standards (Food Products Standards and Food
Additives), Regulations, 2011 shall be used. The use of colours and texturizing agents is not allowed.

20. Fish Sauce:

(1) Standard specified in this clause shall apply to fish sauce produced by means of fermentation by mixing fish and salt
and may include other ingredients added to assist the fermentation process. The product is intended for direct
consumption as a seasoning, or condiment or ingredient for food. This standard does not apply to fish sauce produced by
acid hydrolysis.
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(2) Fish sauce is a translucent, not turbid liquid product with a salty taste and fish flavour obtained from fermentation of a
mixture of fish and salt.

(3) The product is prepared by mixing fish with salt and is fermented in covered containers or tanks. Succeeding
extractions may follow by adding brine to further the fermentation process in order to extract the remaining protein, fish
flavour and odour. Other ingredients may be added to assist the fermentation process.

(4) Fish sauce shall be prepared from sound and wholesome fish or parts of fish in a condition fit to be sold fresh for
human consumption.

(5) Organoleptic criteria shall be acceptable in terms of appearance, odour and taste as follows:
(a) Fish sauce must be translucent, not turbid and free from sediments except salt crystals;
(b) Fish sauce shall have an odour and taste characteristic of the product;
(c) This product shall be free from foreign matter.

(6) Product shall conforms the following chemical properties, namely:-

(a) Total nitrogen content: not less than 10 g/l. competent authorities may also specify a lower level of total
nitrogen if it is the preference of that country.

(b) Amino acid nitrogen content: not less than 40% of total nitrogen content.

(c) pH: between 5.0 - 6.5 typical for a traditional product; but not lower than 4.5 if ingredients are used to assist
fermentation.

(d) Salt: not less than 200g/1, calculated as NaCl.

(7) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(a) Foreign Matter.- The presence in the sample unit of any matter which has not been derived from salt and fish, does
not pose a threat to human health and is readily recognized without magnification or is present at a level determined by
any method including magnification, that indicates non-compliance with good manufacturing and sanitation practices.

(b) Appearance.- The presence of any sediments (except NaCl crystals) and/or cloudiness.

(c) Odour.- A sample unit affected by distinct objectionable odour, e.g. rotten, putrid, rancid, gamey, pungent etc.
(d) Taste.- sample unit affected by distinct objectionable taste, e.g. bitter, sour, metallic, taint, etc.

21. Quick Frozen Fish Sticks (fish fingers), Fish Portions and Fish Fillets - Breaded or Battered:

(1) This standard applies to quick frozen fish sticks (fish fingers) and fish portions cut from quick frozen fish flesh
blocks, or formed from fish flesh, and to natural fish fillets, breaded or batter coatings, singly or in combination, raw or
partially cooked and offered for direct human consumption without further industrial processing.

(2) For the purposes of this clause,-

(a) A fish stick (fish finger) means the product which includes the average percent of fish flesh must not be less than 50%
of total weight. Each stick shall be not less than 10 mm thick. A fish portion including the coating may be of any shape,
weight or size. Fish sticks or portions may be prepared from a single species of fish or from a mixture of species with
similar sensory properties.

(b) Fillets are slices of fish of irregular size and shape which are removed from the carcass by cuts made parallel to the
back bone and pieces of such fillets, with or without the skin.

(3) The product after any suitable preparation shall be subjected to a freezing process and shall comply with the
conditions laid down hereafter.

(4) The freezing process shall be carried out in appropriate equipment in such a way that the range of temperature of
maximum crystallization is passed quickly.

(5) The quick freezing process shall not be regarded as complete unless and until the product temperature has reached -
18°C or colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to maintain
the quality during transportation, storage and distribution.

(6) Industrial repacking or further industrial processing of intermediate quick frozen material under controlled conditions
which maintains the quality of the product, followed by the re-application of the quick freezing process, is permitted.
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(7) Quick frozen breaded or battered fish sticks (fish fingers) breaded or battered fish portions and breaded or
battered fillets shall be prepared from fish fillets or minced fish flesh, or mixtures thereof, of edible species which
are of a quality such as to be sold fresh for human consumption.

(8) The products shall not contain more than 10 mg/100 g of histamine based on the average of the sample unit
tested. This shall apply all the species mentioned in list of histamine. to species of Clupeidae, Scombridae,
Scombresocidae, Pomatomidae and Coryphaenedae families.

(9) Definition of defectives.- sample unit shall be considered defective when it exhibits any of the properties
defined below, namely:-

(a) Foreign Mater (cooked state).- The presence in the sample unit of any matter which has not been derived from
fish (excluding packing material), does not pose a threat to human health, and is readily recognized without
magnification or is present at a level determined by any method including magnification that indicates non-
compliance with good manufacturing and sanitation practices.

(b) Bones (cooked state) (in packs designated boneless).- than one bone per kg greater or equal to 10 mm in length,
or greater or equal to 1 mm in diameter; a bone less than or equal to 5 mm in length, is not considered a defect if its
diameter is not more than 2 mm. The foot of a bone (where it has been attached to the vertebra) shall be disregarded
if its width is less than or equal to 2 mm, or if it can easily be stripped off with a fingernail.

(c) Odour and flavor.- A sample unit affected by persistent and distinct objectionable odour and flavours indicative
of decomposition, or rancidity or of feed.

(d) Flesh abnormalities objectionable textural characteristics such as gelatinous conditions of the fish core together
with greater than 86% moisture found in any individual fillet or sample unit with pasty texture resulting from
parasites affecting more than 5% of the sample unit by weight

(e) The product shall be stored at -18°C or lower and shall be declared on the label.
22. Fresh and Quick Frozen Raw Scallop Products:
(1) This standard applies to bivalve species of the Pectinidae family in the following product categories:

(a) “Fresh or Quick Frozen Scallop Meat”, which is the scallop adductor muscle meat.

(b) “Fresh or Quick Frozen Roe-on Scallop Meat”, which is the scallop adductor muscle meat and attached roe.

(c) Quick Frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or solutions of
water and phosphates.

(2) Products covered by this Standard may be intended for direct human consumption or for further processing.
(3) This Standard does not apply to:

(a) Scallop meat that is formed, mixed with extenders, or bound by fibrinogen or other binders and;
(b) Whole scallops (live, fresh or frozen in which the shell and all viscera are attached). These products are included
in the Standard for Live and Raw Bivalve Molluscs.

(4) For the purpose of this clause,-

(a) “fresh or quick frozen scallop meat” is prepared by completely removing the adductor muscle from the shell
and completely detaching the viscera and roe from the adductor muscle of live scallops. Scallop meat contains
no added water, phosphates or other ingredients. The adductor muscle is presented whole.

(b) “fresh or quick frozen Roe-on Scallop meat” are prepared by completely removing the adductor muscle and
attached roe from the shell and detaching all other viscera to the extent practical. The roe should remain attached
to the adductor muscle. Roe-on scallop meat contain no added water, phosphates, or other ingredients. The
adductor muscle and roe are presented whole.

(c) “Quick frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or solutions of
water and phosphates contain the products, and a solution of water and/or phosphates and optionally salt.

(5) After the preparation of “Scallop Meat” or “Roe on Scallop Meat” under good hygiene practices, the products are
rinsed, drained and stored with a method that minimizes absorption of water to the extent that is technologically
practicable. The fresh product shall be kept at 4°C or below. Product intended to be frozen shall be subjected to a
freezing process carried out in appropriate equipment in such a way that the range of temperature of maximum
crystallization is passed quickly. The recognized practice of repacking quick frozen products under controlled conditions
which will maintain the quality of the product, followed by the reapplication of the quick freezing process as defined, is
permitted. These products shall be processed and packaged so as to minimize dehydration and oxidation.

Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop Meat Processed with Added Water and/or Solution of Water
and Phosphates.
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(6) The product shall be prepared from sound and wholesome scallops which are of a quality suitable to be sold quick
frozen for direct human consumption. Added water and/or solution of water and phosphates and salt are permitted to the
extent that the water uptake is accurately measured and labelled and their use is acceptable in accordance with the law or
custom of the country in which the product is sold. Water shall be of potable quality, phosphates and salt shall be food
grade. If glazed, the water used for glazing or for preparing glazing solutions shall be potable water or clean water.

(7) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(a) Deep dehydration.- Greater than 10% of the weight of the scallop meat or greater than 10% of the surface
area of the block exhibits excessive loss of moisture clearly shown as white or yellow abnormality on the
surface which masks the colour of the flesh and penetrates below the surface, and cannot be easily removed by
scraping with a knife or a sharp instrument without unduly affecting the appearance of the product.

(b) Foreign matter.- The presence in the sample unit of any matter which has not been derived from scallops,
does not pose a threat to human health, and is readily recognized without magnification or is present at a level
determined by any method including magnification that indicates non-compliance with good manufacturing and
sanitation practices

(c) odour, flaour, texture and colour.- Scallop meat affected by persistent and distinct objectionable odours,
flavours, texture or colours indicative of decomposition and/or rancidity; or other objectionable odours,
flavours, textures and colours not characteristic of the product.

(d) parasite.- The presence of parasites at an objectionable level.

(e) objectionable matter.- The presence of sand, shell or other similar particles that is visible in the thawed state
or detected by chewing during sensory examination at an objectionable level

(f) Exceeding level of added water.- Level of added water exceeding that declared in the label.

(9) The label shall specify the conditions for storage and/or temperature that will maintain the product safety/viability
during transportation, storage and distribution.

(10) The product shall be stored at 4°C or below for fresh products and at a temperature of -18°C or below for frozen
product processed.

(d) in regulation 2.12, in sub-regulations 2.12.1, for clause (2), the following clause shall be substituted, namely:-

“(2) Proprietary food shall contain only those ingredients other than additives which are either standardised or
permitted for use in the preparation of other standardised food under these regulations and those food/ingredients
mentioned in the Indian Food Composition Tables (IFCT), 2017, National Institute of Nutrition, except the ingredients
which may be specified by the Authority from time to time and those specified under prohibition of hunting in the Indian
Wildlife Protection Act, 1972:

Provided that a proprietary food may also contain vitamins and minerals in quantities not exceeding one
RDA of the respective micronutrients.”

(e) in Appendix B, under table 5A, in s. no. (3), in product category “Raw marinated/ minced/comminuted meat” for the
limits (cfu/g) occurring against yeast and mold count, for the entries “1x10” and “1x10° the entries “1x10*” and “5x10*
shall be substituted respectively

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-1II/4/Exty./26/18]

Note: The principal regulations were published in the Gazette of India, Extraordinary, Part III, Section 4, vide
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