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ST 3T qRATT Fe o HHATAT
(AT @1 T Sl AT TTTEor)
1B CE

T2 faeett, 27 3nTed 2020

w1 ", 1-116/&asRs gEfa/siEg=mT 28.4/2010-TH.TH.TH. TS (1).—aTe g7 3T A1
(|T=T 31T ATHH 3T dgarsg qary) faf==m, 2011 ¥ sfiT a0 genge, ST 9 °rer gear s 7
TTTErR0T, &% TLHTE 6 QATTHIGHT &, @I et 3T A1 ATafaaw, 2006 (2006 FT Feqisw 34) it g7
16 o FTT qIodT &TRT 92 il IT-ATT (2) F @ (F) T T&cd ATHAT T TINT Fd g0 FHLAT A8l &, HLel

F forw == fafaaet &7 yTe9 =899 TTad g7 9F aTe 99T sTtwdl & =41 & forg I sfafaae #ir
&TRT 92 FT IT-GTT (1) FT STTEAT F T TAGGIT THIAT FLAT § 3 UGG Alfeq a1 v g &

3o ey fafaaat o 39 A & 91 ot £ safer aura gm % are o= far s, St w
TH ATEEAAT Tl THTTAT Fled ATl TSI o0l TTAAT STAAT ol ST FLTS STTUN T

i FIE AUAOCT T AT 1 Al I {ET FIARHT ATTFHRT, AT QT LT 3T AF
TR0, THSTT ST, FledAT UE, T3 faeett-110002 FT 72747 regulation@fssai.gov.in 9% -0 & AT
STT |haT g

3ad aT=T A=t F "@eg | G saE 7 o7 v [yt [t @ srea sratat s gEa
U TTEA T @1 LT ¥ /I TTTeahe0r 1T &= oham S

4004 G1/2020 (1)




THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]

&g AR
(1) gfereq a9 &Y Yadq - =4 AR F1 9rer T i e (" I1E JEE 3 T
TEITST) T f&afaae, 2020 F2T ST 9T gl

(2) T =% FATeaAT f AT F A0 R0 AT TgeAr TAar AAAT IgAT JATS R AT TAH
TSI § Ta® wehrer o fafer & =gaw 180 fam grfhl

GT LAT AT AAF (QT I¢ATE T 3% @TT qgarsy) fafaaw, 2011 -

. faffaw 2.1 § g 7 ¥ gatea su-fafaay 2.1.2 6 72 2(@) # @9e qreft § OFw 7
T4 | FAMAq dik 1 A swre At @it @ s, -

o4 | HE T A | T W | 5.0 | 9.0

g, TS, dAl ST 99T 9T ° geated fAafaaw 2.2 F -
(i) JAt & Fataa su-fAafFaw 2.2.1 %, -

(F)  HITEAT F OA F GAIAT @ (3) F VAN, A@ qA HHTAT AT T MERT A
AR B AT S “5.0 T.AT.0H 7 Tferh g oTeal ST sishi & o=
BN AT TR = sre e feriad G2 Tan ST, ereid, -

“INT, IR a1 AT oo agia & Fmer 73w g, av et

AT START # 70 fT Faer TR % 978 i STt &Y ag
faffTw 2.2.1(16) F dga Maifia A9 & =T gl TH THT
afentterd oo § gae 5.0 W.41.uH & srfers 7 2N Feg & fArer

T A H g A9 7 gl

@ A F AR | HEtad g (4) F A, AR ao T @ g qeat ¥
A B AT ST “5.0 f.fTuH & srfers g sl o7 it § AT
g At nE At srg et s afaerted B s,

“R, AT T s Aewder agfa & M 7= 2, ar saat

AT ITHART % 70 I et TRLATE % 978 sl STt $iY ag
= 2.2.1(16) F Tga [giRa AFHl F JT=T N =T THE
afeenfea aa § g 5.0 T.d.0R & o7fe T 3N Fleg & Hahrer

T q | FoFae A9 T 2i1”

(M) FARAT T qA AAAT AT T dA o Gated @ (6) & Al 4 FH S8

“RT, AT I s Aewder agfa & e 7= 2, ar seat

AT ITHART o 70 I et TIRLATE % F78 %l SITUAT ST ag
= 2.2.1(16) F dga MyTRa AM®l F 95T 2N =7 TF
afrenfera aa § g 5.0 T fY.uw & stfa 7 g1 Fleg & FHwrer

T q | FFae AT T 2h1”
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(®)

(=)

(®)

(1)

GG & I ° gatad @< (9) F “ANI, A< do Herar IAT g 9Teat '
AT B AT 3 “5.0 dr.fr.uw 7 sifers Toar ersat sfiw ot & F6TT
2 AT RITE i srg A ferfed SRmmE v S, s, -

“RT, At I s Aewder agfa & e =@ g, ar ser

AT ITHART % 70 AT Faed TIRLATE % F78 %hl STUIAT ST a8
fafar 2.2.1(16) F dga MyTRa AM®l F 95T 2N T/ TFE
afeenfea o § g 5.0 T 8. uR & s1fe T 3N Freg & Harer

TT q | FoFae A9 T 2h1”

I F T F "q&fAT @ (10) F AR, AR q1 Hewrer =@ g asat ¥
AR I ATl 3T “5.0 F.dv.uw 7 srferh T orsal Siie sishi & gured
EIF Aol ST i e e feriad SRR T@T ST, &0, -

“R, AT T s Aewder agfa & M 1= 2, ar sear

AT ITHART o 70 I et TIRLTE % J78 st STt $iY ag
faffaw 2.2.1(16) ¥ aga Muiha a9t F 95T g1l =H TFK
qfeenfea aa § g 5.0 T.d.0R & o7fe T 3N Fleg & Hahrer

T A H A AT T 217

AT a7 F A 3T a8 F 9 (3= A UHe — AFIad rar
Zoff) & "afad @< (10.01) F “oIRT, AT I AT 3T B 9Teat F A9
2 ATer T “5.0 . dr.uw 7 st T orsal 3% i ¥ A g
Tl GITATE 6T g AT erd IR T@T STUA, 370, -

“INT, IR a1 FAaeras oo agia & Fmer 73w g, av St

AT ITHART o 70 IfT et TRSITEA % a18 shi STt $iY ag
faffaw 2.2.1(16) F aga Muifa a1 F IG=7T g1l =H TFK
afenfara 9o & g 5.0 T4 0w & stferw 7 2n Freg 7 fAeprer

TT O | goae A9 T gil”

FIHIT o 9 F Hatad @< (11) & “9RT, IiE af [Ferar 737 g1 osat &
A B AT 3 “5.0 dr.fr.uw 7 srfers Tomr orsat i ot & THTT
B aTel ST i e A ferfad SRR T@T ST, i -

“R, AT T s Aewder agfa & M =@ 2, ar sar

AT ITHART % 70 ATYfT Faed TILTe % 978 T STt ST 98
faffaw 2.2.1(16) * dga Maihia a9=i * 9= g1l TH TFK
afventterd oo § g 5.0 W4, uw & srfers 7 2N Freg & fArer

TT q | ZoFae A9 T 2h1”
e % o1 & gafda =@e (12) ¥ “am, 7fe a1 e 3w 21 osat 7
AW B T ¥ °5.0 .. uw & s7fereh gaae” arsal ofiY ot & gareq
B ATl I it ST M ferfad S Ts T@T SITus, 70, -
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(&)

()

@)

()

“FRN, AR T AaEs [ewuer S g fa & [T @ gy, ar

ST AT ITANT % ForT gl Faer Tierres & arg it o
Y 7g At 2.2.1(16) F aga Raiia et F o= g1 ==
TR TRENTET I § g 5.0 T 0H § A9+ 7 2N Feg |
feTer T T | g Sraterse T gil”

TIRAT & 9o § gaterd @< (13) F “&R, T(a deF (STt 37 g1 osal &
A B AT 3 “5.0 dr.fr.uw 7 srferr Toa ersat sfiw ot & FHTeT
2 AT RITE i srg fAeferfea SRmmE v ST, s, -

“RT, At I s Aeewder agfa & M = g, ar sear

AT ITART % 70 AFT Faer TIRLTE % F78 #hl SITUIAT ST a8
faffaw 2.2.1(16) F dga Muifa a19=i F JG=7T 81l =H TFK
afeenfea o § g 5.0 T.d.uR & stfe T 3N Freg & Harer

TT O | goFae A9 T gil”

THETA F 97 F Hafad g2 (14) F “q0T, 72 91 FHehrer @ gy’ asai 7
AEH B ATl ST “5.0 T.AT.0H 7 orfersh g oeal ST sihi & a7
B AT TR i srg e ferfaa SRmmE ST, s, -

“NT, Afg 9o A Fewger fi agfa 7 [T =@ g, ar

T AT ITFNT & oI g e afveitas & arg & Srusft
e ag A= 2.2.1(16) & aga Faiia AW & sq&q 21 =9
TR TRENTET ao § g 5.0 T 0H F AfaF 7 g Feg |
o1l T 9 | FHEA Tatorse 7 817

TS F 9o o "Hatad @< (15) F “om, T I Fawrer w1 asat
AW B T 3fiY 5.0 T o & s7fereh gaa” arsal oiie ot & gareq
B ATl T & ST Awferfad s @ ST, S -

“INT, IR a1 e oo agia & Fmer 73w g, av St

AT START % 70 YfT Faer TRLTe % 978 i STt oY ag
faffaw 2.2.1(16) F dga Muifa a1 F I9=7T g1 =H TFK
afrenfera aar § g 5.0 . dY.uw & stfe 7 3N Freg & FHHrer

T A H g A9 7 gl

TS o IS o I | Haiaq @< (18) & ", AR q [Hahrar 747 gl
et ; LT B ATl 3i¥ “5.0 . Y. vw 7 orferew Tm” oreat i sisht &
TS g ATel ST i STg A oriad SR T@T ST, 371, -

“RT, AT I s Aewder agfa & e 7= 2, ar seat

AT ITHART o 70 I et TIRLATE % F78 %l SITUAT ST ag
faffaw 2.2.1(16) & dga Maiha a9t * IG5 g1l TH TFK
afventferd 9o § g 5.0 W41, 0w & srfers 7 2N Freg & fATer

T q | FFae AT T 2h1”
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(®)

(@)

(M)

AATIAT GG & S o o H F GEIHET & o197 & d (I=F el
JET — rATiaa 7 2ofY) & "efaa &@w (22.01) F “mr, Tt 91 Feprer @
2 9Tsal T A g At o °5.0 fr At uw 7 e TR oreat siw
R | AT I ATl GOUTH i SWTg Aeferied 93mms T@r Soa,
ERICE

“R, AT T s Aewder agfa & M = 2, ar sahr

AT ITHART & 70 ST et TIRTE & d78 shl SATUIT ST a8
fafr 2.2.1(16) F dga MyTRa AM®l F 95T 2N T/ TFE
e terd o § gae 5.0 W41 uH & stfers 7 2N Feg 7 ATer

T A § A AT T 217
TATRET F a1 F Hafed @ (25) F “9, AT If FHeRTer 13T 877 arsat &
A B ATl ST “5.0 .41, 0H 7 orfersh g oTeal ST eihi & Faeq
2 AT TTRITE i srg fAeferfEa SemmE v S, s, -

“ART, AT I Faeras fAedor agfa & et = 2, ar sehr
AT ITHART 70 SIMT et TIRLITE % J78 %l STt $iY a8
faffaw 2.2.1(16) F dga Muifa a19i F IG=7T g1l =H TFK
gfrenfera aar § g 5.0 T.dY. 0w & stfa 7 g1 Freg & HFrer
TT O | goFae A9 T gil”

T ULA F I F Haferd @< (29) F are Ao g et s,

“30. ‘R ¥ fiW FT AF T ATF T dIOT W F Al
(Vitisviniferal.) FT TaTHT AT 19T I ATHVT Z1 Fg ATEIA,
ATEFET T2l 3T @S adaf & qFq gl I8 Aeferea

fafertes % srg=a an:

40°C 9T A9aqT® 1.467 - 1.477

AT 20T T 188 — 194

AT I 128 - 150

SFHTA RO qare 2.0 9T o & srafah
T /T 4.0 & st
TATATT o T T T TR R1eq gri”

AR, At qor e feedor agfa & M @ 2y, a1 see
AT START % o0 fT Faer Tierre™ % 918 i STt ofiv ag
faffaw 2.2.1(16) * dga Maihia a9i * =T g1l TH TFK
e terd o § g 5.0 WA 0H & stfers T 2N Feg 7 Arer
TT q | FoFae AT T 2
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(iif)

(v)

FTEXUEFHA aAEI(d aET/dd § Heigd IT-fafFa| 2.2.2 F @ (x) H WTg
“zoH fAer 7 O (F=AT T TN TAved /AT § g, e T8 §Rrhet

F qfvenfaa 9o & 20:80 F AT H fHATT I I¥ FIETS I F 918
AT T AAare T 9T 1 F8 dier a9 § 2.0 917 THEAT ST

g T 8N’
AR AT e ¥ ¥ "96i9d S9-Afaaw 2.2.5 F g (1), ST 299 AN &
TefaT 8, F “TAH” a5% T AT I AT 3T ATt Ther 927 dAsal ¥ THT
2 AT ST i g Aeferfad SRRmE T S, s -

‘s et &7 e (F=a7 37 Tfenfer) wate g 7 21, orEer w5 gt
F qfventfaa 9o & 20:80 F AT H fHATT I 9¥ FIETS I F a1
JEAT T AAars et 9 1 & de 99 § 2.0 AT SHEAT ST

g T 8Nl
gIES IS IEd aaeaid ddl & Haterd SU-A=aw 2.2.6 F @< (1), ST aeqid &
ST §, % IT-E< (vii) T Tg HEAT (1) F HISET IS i SWTg et 3uee

“Aqifd €T F TREAT F1ad & GF F d H STAR T 9 9T
FHTIA RO TaTef ARIAR 4.0 9T o | stfers 7 215 F9rd 6 =rae
F H & dq 20% T 97 g I AT 39T 0.20% (ATLTTHTR) 2r
ST FTa & H 6 T § AT 5% qfx T2 378 0.05% Hf F@ral g’
FHIT ¥ % Heled F Hafdd SU-fAfaae 2.2.7 it aoft 1 F 9 39 AHeHTh
(T FHT FTFAT 6 T(q qd % &7 § =7aq) g7 el aqeqtd Il & a9
AT T Hoe” | HATET HIAH 1 SWTE “SR[T 6 AT 6 qA HT GH T ¥ HoAeA”

I F SIS o A HT G A Toe
T 3 | ST SIS AT A
#16:0 -
#18:0 -
#10:0 -
T#112:0 -
T14:0 0.3 srfarsFaw
#116:0 5.5-11.0

T716:1 1.2 frFaw
#17:0 0.2 rfarshaw
#7171 0.1 srferaw

#118:0 3.0-6.5
#118:1 12.0-28.0
|118:2 58.0-78.0

©718:3 1.0 rfareFaw
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T,

#120:0 (NEICELES
#1201 0.3 srfarspaw
#120:2 -
#122:0 0.5 srfarspaw
#122:1 0.3 srfarsraw
22:2 -
©124:0 0.4 sfFaw
241 -

F AT ool IcqTal | "Jetad fAfaaw 2.3 % -

(i

Tt Ttg ¥ gataa su-fAfFaw 2.3.29 #i srg Retorfag sy @

“2.3.29 AT i

1. AT T & 9g IcATE ATTAT g ST 3T TATESTRE AT AT o [ohvae o
T SITaT g e fefoae stawasht 1 QF a8 st &2 foam Srar ) e sa+
THF AT TTF HISTHE HATT AT &1 THH IR F STLAHT HAT [HATHRT ITH
AT et e faemhe 38 aReferd R smar gl

2. 3T § iferes ‘F ARd 39 AHIHT g7 SAqHT @rer agasg 9aTe 21

T gl Icre aRfeee @ # & T2 gEESlas quEre & AqET 2l IS

fAeferiera srest % &7 &

(i) Tt ForerT 3| 92T (Fe9 | S 15.0 9T o1 & 737
(ii) 3TFeraT, UfHfew URE F & T H 0.6 W 91 & 3+
(iiil) FeT ATSLISI, FToHTT FTATL 1.0 9fd o1 & 1=

3. gTH H IqTR Aol T AT 2l ST ICTE Al N-GAFT gT8hi H T ieed
T Ag STl AATAT & FF T FH 90 T 1q T § I GTH I STAdTar

IEET T 9T 9T 200C X FHE AT AT ST 1 A 217

Rt sfiw YoMt & "afaa su-fafaaw 2.3.47 & @< 6, ST 9@ et o [t &
TETAd g, % a8 Metorrad I9-TA=a| SIS SITUAT, 3797 -

“6. srEde

1. Fae T & 9g IcqTe AT 8, S Juglans regia L. & 37O+ #iT TS
et & 2 T [t 1 e sawy aa T smar g1 iRt s,
T, TATST &9 § Thl g A G@T gl I g, Fidah, dTg<l T8 S/3aEm #47g,
Stfara et sfiT FelFat & qFd g1 T Jd Frel, Taed arer shai & Jgur, el %
TEHET ST el G T TS T 3TaT (1 Al | I ST qohel AT A TLSATAAT
o T 7T 2

2. Tt e qwT T A7 37 ATeAfors TaTE AT AT ATt g F ATt a7
o HFT 20| F ST STAAT ITH Fle Thel 6 & H 2l Tl gl o [Aeferied srearst

& ATET 3l
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B CIEES T

|0
(i) AT ST, FAATT AAT AT &0 (ATAFar) 5.0
(ii) S-S TLT, TSI ATHTT T AT (SATEHAH) 0.1
(iii)y | ALY ATTEATAR AT, AT ST T o (SATewaw) 1.0
(iv) | STELT ATHT, FEIHTE AT I o 0.1
(v) | afarEs Wit e sqE 9fq o (sfesa) 2.0
(vi) | it s $it srerar, sehis ufie F €7 § =1, geraE 1.25

SATETE W 9T (SATerhaw)

TCEHT : TH HIEF & YA & foru fAeferfed aRamamd &g 2, -

1. e aEafas QAT IR F I T aTeTtas qraT

2. I AR : ITATE F ATHT T I A6TF Als TaTef 74T qrfT|

3. gfaued RR&t © gu, 3w, 7w afq, BT star SemEi T a9y
TSI g fohT 0 & ST oAl il geFAT &t | yarad [t

4, ;T F ATg staar e T sl F geFAAE whAT & aql

5. @gae : TIfUei &7 A0 far qaq el Ufie s+, e st
qaATH Iq+ 2l AT &l

T 3T g7 ISl 7 Hefea fAffaw 2.4 F -

(i)

(ii)

T F Hafgd IU-FAEH 2.4.4 FF W Aefortaa 3u-Efaaw @ s,
“FET
[EERU

O+ | ferhT Iq¢ A9 (Cicerarietinum) F1 THEHT SHTAT AT I<ATE AT 2
THH AT o0 T T gl STE FAATHT qATH, T, S{ITaa diel, et (Ja el
qid a9 g it sTeqfasat) & g an

77 feferfad ATl & ST 3l

AT, %, TEAHT AT (H ATTEH) 12.0

T FIeS AT TS H e uer, %, 0.3
EEnIBED

T ge 1 FAFdT (H2SO4 &9 H), TeTHT AT 0.18
90 W orq UeTge, T AAfeT

Tt (NX6.25), %, TeaHT STET (TF &7 H), 2.0
CEG]
TR uitre, R/, & sefas 100

“HHT T AT (Fahs HIe)” § Fateq Iu-fafFam 2.4.7 & svrg Aefofaag s9-
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Hehs Wi

fRaor

s HiS ¥ HFs (Zea mays L.) ¥ TATAT AT AT ATHIT g1 Tg TS AT T
WM AT TFT TATel TTSST gl THH HI5 AT T, ATH TTAT 7 THEA 7 il T8
TERT, Fel, ARAT T ATEIT FATAT dF ATg AEREAT F qFT FN TG

et At F =T 2

AT, %, T AT (H SAATEH) 12.0
T T (%, TF =T H), T 4T 0.50
- T (%, TF T H), 7 (2T 0.10
Tehiga 1 AT (H2S04 3 &7 | =7), 0.10
90 I 9T Ueahigd Higd, FeTHTT ATHTT
far o, & srfarh

AT 39T (%, 7 &7 F), T 977 98.0
pH 4.5-7.0
T ufire, frm/fam, & st 100

(i)  SU-FAFEH 2.4.11 F ‘F=a1 % oM wAT AT ATEF | GAH9T w2 4 i HF
10 sfa=r== i e £ gt & = sv-ug (i) f g fwfefag soae
“TATT ITTRT F FHAT % FAeqwor % O F==f1 & o wigar arer Sqaehi o
fereTaT it |gar H9T @9 9T AT TE Jdl ATGT T Foeehl & G o
10.0 wfar ora & ffera 7 gn”
(iv)  “ATed & g | gatgq Su-A=aw 2.4.28 F 918 Aefofug sy-fAfFaw se
“2.4.29 < ITE
1. fRaE
IcaTe SH T 967 §9ed & ®7 H g, NEd 92 F A6, STe H7 e,
T2 7 aferam, Are-foy, e 3T fere &g, & @2 &2, 3T woE
(Fr-Toe ATeT=at , fSvg TEa IHMET ST T T4 919d Ss) TATS
AT g1 Tee FATHeT TTeraTall, TAT oA, oo, aoa, =T, #ers,
T HEWT, TATs, e Iaars, Foitar, fOEE s & a9 T 14w 8r
AT 2
2. ¥eT
ST IATE W AW @I A9E AT A9 Tfaedrdr, ST ITE AT
TATAN, ITHfdd T AT-TTTeH HISTHTH, Tl 3T T IcqTE, 9188,
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(37aE 9T, S, T, | GSHT, 5 ThIT, el 37 qfestat T
I IR (T FAl AT Fleadi AlZd), FHl AT THH IR, AT
AT THF IUTE, 3T 3T T8 IcqTg, e, it siw fy 3eams, are,
T ITF Fea, Horr, B, @ e, O qig/earsaee, Ueed,
et sie a@ffsr 3w o= T T, @Ter 19, Areere e auT |
AT 37 AT At § AR o= #rE dee® g1 9% 2|

STE STATET o TR 3 o S S9TST Y 3177 Feesh 3= IOrdT B
T AT ATEATIE TATZ TAT T BT 3T F G, Faehl, I AT T
AT TATaT qAT e T o 2|

IqTE FIEl, FALT ATl Stiat i 2t fT UF & =T ATy T2t ¥ g
B 3 ag == aTeoft § € T2 STeATsH o w3l

LIRESH T
AT, %, TSI SATATE, T AT 12.0
TvA-STATNe Ter (%, STk = H), 7 safaes | 0.10
Tt ufae, form/fam, & awfaes 100
3. G 9gasg UeT

ICITE | @I LT 3T A9 (AT TS A9 X qgarsd) =4t %
gfferes & &t ITgFT @rer Avfr (AT0AT) H AqAd Y Shuady "eft #§
AT, ST AT A g1, @1 984T 9ary gf 9%d gl 3ca1e | =7+ 3.3
* qEd AqHd ‘@I ITET # SUART & [T oA o+ qard’ ff 39
fafaas it Sugera @rer Aot % a2 T 2
2.4.30 9 LA TRTE
[EERU
T TG T & 59 gard % Ao #71 dfaes vffe a fvaq
AT ¥ SATAT g1 Rvae Afaew ufte s & e g9 & fBFar smar
gl AZ HIET FAAT HIST S¥/3rMaT FaATad gl ahdl gl TATEE & 3F
Ao & == qa/q: Suieq 3o AT ST 9har g1 UET i 9% 98 6T
IR F 25% & ATere 7 gl

WM ARTE TATAT F 39 219 F [Aewdur 7 fFFvas 2 b, ama:

Streptococcus thermophillus 3T Lactobacillus bulgaricus % 1
Tad T AT STaT g1 ' IRE ATET AT HiST Si/sqarganta ar
AT 1 THH ATH/AATATE/FALT SATAT 7T B g1 Tl g1 HIATHA 6 5
Ao § T3 qu/qE: "9fed g9 ST ST 99T gl UAT F U7 98 A
ITATE % 25% H ATF T N
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CISES wHarg

T 51 | 91 a0
JEAAT, AT TS F =TT H, % <15 <1.7
T, %, TETHTT AqETE, T A 3.0 3.0
FET, %, TEAHT ATHTL, | AATEH 2.0 2.0
pH (1) 4.0-45 | 4.0-5.0
FA 31 TG, %, FSTAT AL, F o+ | 10.0 10.0
TS Tttty (pH § aiad=), ¥ stees 0.5 0.5

2.4.31 I ff TI=ET
IEERUE

AT ot ITSSY § 98 IcATE AT §, ST (et 3a< 41 9T (Pisum sativum L.)
Tl T TATIT ST gl THH Fls Lo T&TY a7 7T Fils gl deeh 7 gl

7g Mo /TRl T 2
LIGESE Hrard
A=AT, %, T AT, T AT 12.0
TIE (T5F =7 H), %, T ATAT, & A 22.0
eI Uer (95 = &) , Y%, AW AT, ¥ otew | 0.3
UehIged 13 AFAdT, %, & AATEH 0.18
100

7w ufe, fa/fRm, & setee

%, fzrea ofix e & w<fea fffaw 2.7 5 -

(i) AT ATATS ATAT G T% T HEd IT-FATH/ 2.7.5 F HiS@Er @€ 1 % 91

T @ STeT ST, o710 -
“FGT T GT STl & I T § 7T 3r)”
9. AT, AT T Hag IRl & qafdq AfHaw 2.9 % -

(i) AT T o AT | Farerd IU-fa=aw 2.9.15 Fi sirg Mt so-fafqam

“2.9.15 Fel, e 3T g4 (s of) A=t

1. FIAT, THT 3T gL (V. Tee ST) T+ Saame & srarfaa yase & forw

St w7 & fewfaa siw/srrar afasa Ol T ft Pjper nigruml.
I BT g SULEFT gard o & forw aft #r stea Of & 1=
ST g, TAT Mg T, TTARC AL Fedh FT, (AR, 9TRe, IaTATe,

TETHT ATAT ST e, TRt SATEHT, AT Feeh, TAFT AT T

SUAT| 3UTE FTg<T e, TATH, T el gTieee Tarel 3w Frfora a1 &

THT 2
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()

(@)

(M)

FTeAl A= — 7g T SRy aTetT gElt 34 211 SaTs Tl st
AT IR &9 | A1EA 2l 3% THH g9 =719 2.0 T gn
Tg ¥ T AHT ML S T AT STAaT FOTH F THRT FATH 7T
freur i T 2r, T TG 92 wrA AF F Arerforw e @
FTAT BT 3T THH Feehl TAAT G hl 7 7 2T

T A — 7 fiswmRa gE@t o5 gn Icare e arpfa #
AT 21 3T q9Te Tdg ATAT 8l T Uk T8 9¥ A1ST 97 F9eT gl
AT Y 9T ATST 97 IAT Bl Tg =qFa9 1.8 .47 =ame #7 8n
Tg HE T | AT ST AT A9 A3 g3 2l d%ha A=A #
FATEATOTH Trer ST FATH I, Tg ATST A TG 3l 31T qererefier grl zaH
FAhT STTAT ATRII T 7 7 2

&0 e — 77 g af= & Ml sraeamsd #§ sraar [t g2

T M| AT I AF(A § AT BTl SR SIS0 LI T
HLed &1 TFdT o THHT gAaw =419 2.0 f7. 47 gn 7g aArefors

2v, 2fare o ey 2% v fiy 2n T 2 A iy et S
Y AT AT BN T U, FhAl, FgA TR AT AT A H
TH 2

ot zeeg St fo fAwferfea & & fft =9 41 2

(F)  @Ed

(@)  FEhl/FET gE — &1 AT Afer ghet | fararioral

@@ O EE - e =

ScaTe AFforfaa sraeTsti & &7 8l

wH EREIY el | THE | 7

.

q1gq =t F fog

. AMaar ster, WA od, geaH oA, | 13.0 | 12.0 | 12.0
SreFTT

il Ter, T o, T a9 , 9 7.0 4.0 5.0
gﬁ, AT, Ao

jii. | sA-sreAefie wer, wfed, e | 1.5 0.3 0.3
IER, F =9 °, JigaFaq

iv. | areqefter < sfer, fLE/100 9T, ok | 1.0 1.0 1.0
& H, AT

v. | fTarefir gUw o, % (seAW | 6.0 | 6.0 | 0.3
FLHTY), 7IATH, IF =T &

vii |OoE s, % EEEW agEw), | 2.0 30 | &
AT, o &9 | GE

vii. | TTFr = (IR, A 400 | 550 a;%l

viii. | gt afR=t, % (FEEW oSEw), | 10.0 | 2.0
e 1 %@1

ix. | FEd s AR, % (FFE | 2.0 | 2.0 1.2
AIE), ATeHaT




[T [[I—&TS 4]

ATLT T TSI ; STHTETIOT 13

X. | 9Ed 9Wmd, % (FEAE AqEw), | 0.5 0.5 0.5
EIBERE ¢

Xi. | @A SRA/EE, % (TR AR, 10.0 | 5.0
EIBERLE) aﬂ%l

xi. |9 FR=A, % (FEEEE FATEW), 3.0 10.0
EIBERLE) ¢ aﬂ%l

Xiii. | FaHr FA, % (FEEEE AGEE), | 3.0 3.0 2.0
EIBERE

xiv. | Fe ¥ gfausa aR=tFEE, % (GEEaE | 2.0 2.0 2.0
IIE), ATeTHaT

xv. |§@ferms syarsie s=w die | 2.0 2.0 2.0
(FemrT/fram), srfareray

xvi. |foge, #reit O F H&g H, % | 4.0 | A | @
(FHT HFAT), AfeFTH e | T

HH ERL 1 FIAT | ThE

4.

o/ g2 =t & g

i AT 39T, % (FEAHTT AqHY), ATTFHaq 12.0 | 13.0

i T UL, % (FAH ATHR), L% =7 #, AfgFaq | 6.0 | 3.5

iii. | A-AToTefier SU¥ o, % (FEEHIE SAqHR), 5% €9 | 6.0 | 6.0
o, 7Haq

iv. | araefie 9@, % (/100 am), % €9 #,| 1.0 | 0.7
IATH

V. FaT L9, oIt =i, % (F5q99 aqaw), | 17.5 | 6.5
swwﬁ,mw N

vi. | T, % (G5THTE SAqA), 5% ®9 H, gAa9 20 | 3.0

vii. | IF- ofter war, % (F=a9T ), CF =T | 1.2 | 0.3
7 STHAT FqE), To0

TSI

F. Rl ST (FAT FTAT AT Tha F=T ) — o q 9= doef=a

Foal aregt, et Toee gve 0.3097/f. srerar 300 T/t & F:H
gl

T8 aefaF Al - A9 # a7 armerfas et e sore
T BIAT & Iiq TSI Sie ITITE & ST & &9 § Al AT S(TaT| gohl
T Rl — A a7 e, snutSE, HEEAT e arEr
FAAT T&TS ST AAT & 9Te % WTHid® ARM & A G 9T Tl T
B, TAT ST, F, 2T T J1T, 9T

famge - arqae war & fowfaa, s st & Samar Ffvredr arer 2
ot & 9 = arelt IRt F T TS ATAT Y (SATET T UL IS
STV 3T I 5= ST & 9 3 3 gy 2

e g afaus afat — Fet g erfawreg st rerET F )
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.

AT
TH WIHS % IcATE T G LT 3T 71 (FRRT o aafenT) fAfe=m, 2011 %

FETE AT AT ATT| THF ATATAT A I¥ IATE & & AT 77 ST | IS
&1 AT CFreAT = (o &), “athe = sterat o2 [ En

3u-fafaTw 2.9.40 ¥ arg Fwferfaa su-fafa=e Sret s, sraiq -
“2.9.41 g&T &

1. 1T AAAT Fe Tl & &7 § g& 857 ¥ Lamiaceae T it Salvia
officinalis L. TS & B A & T2l qle ST G@TT TU Tod ATHIT 21 & 8
T ATATIH, ST ST I ATAT T FT| SERT AT ATEATOE 2, ST aga guerefia,
TATEY, ATSIT ST ATET AT FHgell gral gl

T ATAT i Tedl & €T § @T TS (1A hiel F TFd gl a7 Fdeh, Jd Hlel,
FIEl & SHST AT FALT ATl (Al & A¥1 @l T FYTAT TG0 F qFT gl TG

fAeferiera srestt % &7 &

. SRy T
. ATEAT 39T, Wi 91, Teq9T AqER (F9FTH) 12.0
i T TLT, T 919, TSAA AR, F =T H (F79%77) 11.0
i FFA-eAqefir T, wid od, FTeAHE A, 5% ®7 # | 2.0
(3TerFTH)

iv. Freqefte ae ster, . 70/1007T, OoF =1 H (F779) 15
V. Tl AT, T 91, TAH AR (FEFTH) 1.0
vi. T S/, T A, FEAH AqH (FFaH) 3.0
vii. | X 9, 9T 99, TS qqAR (FaHaH) 5.0
TSI

et aEfs Gt 9T T 9 amerias TR, S 9T Soare a8 i

S e ITITe & ST & =T H Tl AT ST

I AT — TS 98 AW, ATTRISTH, HLAAT qTZLT ATHIAT r2rar Tared S

HHT % T o VT AN F T JIT 9L Al a0 gid, TAT ST, FH, e FT

T, &Tq

_:’;m : I 5t 1 Aqara o 10 AT & srferew der srorar 2 [t & stfers =ame &
|

AT

TH WTHS & IcATE T G LT 3T A1 (TRt o wafenT) fAf==m, 2011 %

FTETE AT AT ST THE ATALFT AGe q¥ IATE il Tereel dY Fdrs SA10”

A (I 3R A T T 1-SMETRA H BISH<) T dafad & aw 2.10 %,-

(i)

3u-fafaTw 2.10.1 ¥, g2 (3) * arg, Ml @ ST STusm, oo -
°4, Y T &




[T [[I—&TS 4]

ATLT T TSI ; STHTETIOT 15

o TA-TFeAquitT 9 319, ST Camellia sinensis (Linnaeus) O. Kuntze ST
FT hae I TREAT F Idl, FiorEl, ST a9i q9T 399 Jcdw qTHAT 6 7
TR & St fRsdor & Some fFe ST 8, ST fiavst % =9 # Fa 3 91 a9
F ITAFT W SATAT &, AT AqHT TR0 T I a9 TGod are
AEATST qaTl & FAaforee, Tf F1g 2|

I Tehee & 7 ATATOF FATH, T AT TqT7 ATAT U AT BT THH g A7
T 8 ST 7 A A, A T Y A-eEd garEt ¥ gad gn THH
TEERTOT HETIF THAT F T F 0.2 Wi 90T AATST AT UfFeas UeATSH Bl Tohel
2l

RIS FATH ATAT Traee & o Aael U QT AT 3T AT (FhRRT i FafenT)
=, 2011 & AfFaw 2.4.5(23) & TenfafRa St=a Jw gn garea = &
IR | TIFT e & AT ATHE & AqET 2l AT =1 IcIeTh AT
IR o 90 & Igel AT IS % AT STIAT TS{ 0T FXTU |

Icare At suaTett & sqeq gf, Sd Sfieafaa aft g=art 103+2°C 9%
- fohd AT o STETY 9 209 2

SATRAT 9T, T 90, FAAT AT, ATTRaH 6.0

FA T, I 9T, TSI ATATL, ATSHRTH, [oF & |
F) TH [AAT 20
q) offa oo 35

FFA-STALAT T, T 91, T ATATL, ATeghad | 1.0

3u-faffew 2.10.4 % 4= (2) ¥ ars fMwfefaa g st sosm, sraiq,-
*3. SRR Aftes o ey FifY-wr s

(F) FEALRd Attes T OEH FiE-FradT a0 § 98 I At90q g, S
Frhrfed Aftee o fody Fih ol Tftes e [OE FwrEet F Fam aqmw
AT 2

(@) TT T3, AT AT gA-TFd g7 ¥ THH @gTIe Ud [T qarg 7 &l Ig
HFT TAT! T % &9 H 2l 3 HhI-HTEAT TISST % AT T, F91E, A
FTAT BT THH FIe AT T BT 3T THH FIT AT Ford 9aTd 7 2l

(1) Tersqor & T ofer FeAHTE AqATT 51 AT o/ & FH T N1 TLFT HIT 3T
FEAT AT T T @I GLEAT A 7 (At e w9 &fF=w, 2018 +
FETE AT I IATAT A0 T Ao a1t & osq g

ST, T 9T, FEAAT SAAAT, ATHaH 5.0
T T, (5% & |, T 91, TSTHTT AT, ATeHaT 7.50
FFA-TLATT TLT, % =T H, T o, =7 H71T A9, Atawan | 0.6
FRI 3feT, SIS ®7 §, I 9, TeTAE ATHT, ATeThad 0.1
ST e, I ord, SeaHT AT, AteEmaw 50

(4) FhieR TEe FrErTET A
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(iii)

(v)

(F) Fheed Oftee siw fodr sy qur OfRes i O F@r ¥ dome
SR g AU, TET 3T gA-IMed T THH @gud &l ¥ gIAHT 7 7 gl
Tg HFT TATel I01 o FT | T ATAT FIhI-FIHAT TS & ATATH T, T17,
TqATH AT O o &9 | T THH Tl ALTx T g7 A THH Fls Jiord Tard 7
Bl

(=) Torsqor § it sfer =qwTT AqATE 51 I ord & 7 T 11 TLAHT FihT 3T
FIEAT T T o7 G AT ¥ 7S (AT e y=ef) fafa=w, 2018 &
FETE AT I IATAT A0 7 Aeaferfera araeht & s g

ATEAT, T 9T, TETHTH STETe, Afeshad 4.0

FA T, CF T H, TA OF, TAAT AT, 10

Afersas

smragﬂ—rr&ﬁ?r %sr e =T H, I 9, 0.6

%tﬁrﬂram, wafr,sr%szra,mﬁa@srr{, 0.3

Aterhas

Iaerd gt # fEerar =T fZem ¥ 30 #fshet
# g Sy

16+2°C TTIHTH ATl qTet H fererzrar TSt fRerme o2 3 faeai &
T ST

TS, I-TewEAT — FAee T Hafgd IT-AEa7 2.10.6 F FHAIF
Fravsi & Ga(ad @< (2) # “FRLFT a1l & AE (Mg g1 oreai
STE A TorfaT ores T @ ST, ST -

“FTATA S AT I-FIAA(eS FHRFLHT S @GSl b HIAH (e rerad gl”

“HaS, T-Uehlgd @ — FAAee’ ¥ Fargq Iq-fa=aq 2.10.6 F -
FIETET TA-AATRT A< (-Uewlga )" F Hafed @< (3) H -FEHies
TA-ALTRT A (AT-Tehgend)” # His@r aamT fir g Aefatea
NTC-FTAATEE TA-ATLTRT AFS (AT-Uehlged19) & o draest dfya g, e
=< fafqawi & qga Tehsas 97 oo & fou GAfga amSt # aqeT T FwEd
TTEAFATE ST I gl i | IU-6s (i) § FITafaiace g9e® sthel SToaT

Iu-fafa=w 2.10.7 ¥ @< 5 F arg Aefafad armft STt STusft, oreiq,-
Y TEE FAfAS | G fdT Aee

% €0 T AT T

(1) ) )

1. TEETSST % STeRT-37T safaree | 0.0001 fow/af. & sfers

2. T UL TS AATAE 0.0005 TR/, T sr=fa®
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(viy  “THSTEE UF S (S A W GIEwY)” T Fgaraq 3u-A=aw 2.10.8 F @ (2)
FT STg MATIed @S T@T ST, ST, -

“2. UTHT HART STt AT ALATITHT 1 AL ST T STaT FHAr S r2rar
gt F B fux | ¥ o 9o, S @fore sy e S a9, S
AT, sreas, Medes, 72 avg & Aeded, arg-feson, dae fheer 3o fheex

R AreIRe =i 9= 7 UH w7 I Aoid #0h 9% w7 o grer qeer
AT IHh [EHISUT & (1T GEASHATI[SAT FT TATHF & F AT TqL qF HF Flel
& forT TrEmataE At EeHT ororaT Hifas TEaat #1999 wE Giahd T9ma
LI

. T § AT 2T & Haiad a3 & Su-[af=a| 3.2.2 | “AreAfor [orhHi arer
fafere diomeret F g REe g7 9 & ggo el ameft S o,
T, FATLIFT BT : o a7 et FeA LT {19 T3 AT 6l I qa9qed 2H1s o
OIS o FART A9 % 2 Tq qd & AT gN 79 difaeid, qieera fea, dfHet,
STEferete ot gl
G, - HSTwrE : F 9a1e St Fae e w&efer awar i afa awges
THTS | GBS 6 KA A 6 2 ST o | FH M| 39480 TOATEere, wfagie ™reharns,
T FeFRdI ot 817

. gfiforse & # °IV. QT ITal § 9Tl qga7sT vt &7 3TN’ ofive & o1, -
(i) Aot 5 H S W F gatgd @rer A ffeew 5.3 F wiaw (3) H HAwL
TTEAFATES ST ITH HAAd Tt o FT &l 10
(i) =T Afy st 1.1.2, 1.7, 2.4.1, 3.0, 4.1.2.5, 5.1.2, 5.1.3, 5.1.4, 5.2, 5.3,
5.4, 11.6, 12.5 &li¥ 14.1.4 & Fiaw (3) | THEH ¥ 399 Hatda Trarsat e
T AN S0 Y =9 A=t & S8t gl U™ &7 STIRT F107 2l 39 qod &Y
T s
. =9 ATt # S|t wEl OFEm e A6 CFET HeThd JiHEaT a5 gl
ST STTE "HISTRTEH” 9Tex &0 TANT FohAT ST

[T 111/4/3/471./205/2020-21]

foeft - ww GfREw wwa F aewE, e, 9w, @ 4 # osfegEar @ dr W |60 2-

15015/30/2010, T 1 3rea, 2011 T T fF 0 o 37 39T are § Aot
ST FTT HLATET g AT

i.  LE. 4/15015/30/2011, <T@ 7 5, 2013;
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Vi.

Vii.

viii.

Xi.

Xii.

Xiii.

Xiv.

XV.

XVi.

XVii.

XViii.

XiX.

XX.

XXi.

XXii.

XXiii.

XXiV.

XXV.

XXVi.

XXVil.

wI.E. 91./15014/1/2011-F 60/ THTATATATE, @ 27 7, 2013;

1. 5/15015/30/2012, ATE 12 TS, 2013;

1.8, 11.15025/262/2013-F0/TRuETHTEAE, T 5 fHay, 2014;

F1.H. 1-83UH/THH T Nuua—31fde/Thuauausme-2012, a4 17 ®La<r, 2015;
1.H. 4/15015/30/2011, ATEE 4 3RTEd, 2015;

w.H. 9. 15025/263/13-F0/Twuauauars, I 4 79w, 2015;

1.8, 91°15025/264/13-H10/THIATHUATE, TEE 4 w4, 2015;
1.5.91.15025/261/2013-110/THUATEATATE, TG 13 Tawat, 2015;
.E.41.15025/208/201 3-10/THRUHTHTATE, TG 13 FaH7, 2015;
®1.H.7/15015/30/2012, aTE 13 F=9w=T, 2015;

w1.H.1-10(1)/Fevega/uadi(fherd s fherRsrieses)/Truauauars-2013, ara 11 S9a<T,
2016;

. 3-16/fffEe1 ar/sfaET (@emeES/)/ETETETaE -2014, 9w 3 WL, 2016;
. €. 15-03/2UAUH/THRUHTAUAE-2014, aT@ 14 54, 2016;

. "o 3-14 TH/ ATITAAT (RIS Teehed)/ THUAUHUaTE— 2013, TiE 13 s, 2016;
L. 1-12/979 /T, oY (T, FEFHH)/TH. 0. 0H.1.37%.-2015, arE 15 JTs, 2016;
.. 1-120(2)/AT/ R ra/mRuaTaTEE -2015, T 23 3T, 2016;

TH. . /11/09/31. /g HiATese/2017, are 5 e, 2016;

. ATHH/E e, H /S U/ TRuauauars-2015, a@ 14 fde, 2016;

.. 11/12/F . /99 /U6, TE.UH.T.3E.-2016, a1 10 3=Ea<, 2016;

THH. 1-110(2)/TadT (STTasEa)/TwRuauausrs/2010, < 10 <5<, 2016;

. F. A/ TaS (AU 9T)/31e. (2)/TRuauauars-2016, g 25 <ga<, 2016;
HH. 1-11(1)/ATHH/THT (TAHATHIT) THUATaUae-2015, a@ 15 447, 2016;
U.H. 91./15025/93/2011-UHT/THRUHUATAE, qrE 2 fEaw, 2016;

. F. 11.15025/6/2004-frowua/qwuHuHTEE, qrE 29 fREew, 2016;

. &, AIAE/A. USUF./ATIG=AT(1)/0%6. TH.TH. 7. 31%.-2016, aTirE 31 S=a<T, 2017;

H1H. 1-12/9T7%/2012-TRUHTAUSNE, are 13 Fa<t, 2017;
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XXViii.

XXiX.

XXX.

XXXi.

XXXii.

XXXiii.

XXXiV.

XXXV.

XXXVi.

XXXVii.

XXXViii.

XXXiX.

xl.

xli.

xlii.

xliii.

xliv.

xlv.

xlvi.

xlvii.

Xlviii.

xlix.

. |, 1-10(7)/FESH/TaIT (AT A 3aTE) THUHUAUETE-2013, A 13 %Yad,
2017;

HEAH, HATEH/THHUHUHu e U=/ fag=T(02)/THRuauausrs-2016, ara 15 75, 2017;
HEAH, TESTH/03/ATS=AT(TAUH)/THRTHUaTaE-2017, a@ 19 S, 2017;

T .1 [ATSTH/ATTH/14. 2 ATAGAAT/THUHUATATE/2016 ATE 31 JA1E, 2017;

T, |, HTHH/THUAA /A TE==T(01)/TRUHUHTSTE-2016 <@ 2 3Ted, 2017
HEAE. 1-94(1)/THRTAUAUHATS /Ty (FrafeT)/2014, AT 11 fdav, 2017;

W.H. OTF/0H, Teuw. 91, s, f1. (1)/9. 9./ UF.08.09.0.31%.-2015, 9@ 15 fdex,
2017;

T, HHTAH/THAT (TruaaT)/ere. (1)/ThRuauausns/2016, ariE 15 fdew, 2017;

E1.E. 1-10(8)/AT /T (Ase IS s ST ) /[TRUaUaUaTE.-2013, are 15 ffdaw,
2017;

TF. |, 2/A /AT ua&H /A feg=ar/dwuauausrs-2016, ara 18 fadax, 2017;

TE. |, T-1(1) AEH/THUET/2012, T 12 s1Feaw, 2017;

T, H. A/ TR/ AT/ THUHUAAE-2016,12 7FzaT, 2017;

T, |, 2/edea/drdua&H /s ermeT/ A wrHUE e -2016(WN) |, AT 24 Wy, 2017;
T H. U-1/9TH /T3 THTH/201 2-U%. UH . UH. T3S (ATT-1), a1 17 994%, 2017;

T /TS AT/ T U A T = =T/ TRUHTaTE/2016 T 17 794<, 2017;

U, & AT/ AU/ A =T (5) /TR uaUamE-2017, 2016 a4 20 FTa<,2018;

UF.H, ¥22/01-tH i FETHES T TA=E F2)-51/UF UF UF U &E-2017, ara
13 AT, 2018;

.1 /FQrQTaTeroT/AT /St g = /9. =T g /. 91/20 16T @ 13 |14, 2018;
THe F° 1-110 (3)/ Tad (St @ay)/ Thuauausns/ 2010, @ 21 |14, 2018;

THe Ho TESTH/TAHITHTH UT UH /ATeg=AT (03)/THUATATAE-2016, ar<ra 10 79,
2018;

. [eéea/ardiue v ' fr20-srferEm/aRraTauar/16, ariE 4 7L, 2018;

HEA |0 HIAEH/THAT (THHUHUEUH)/ATS 8/ AT ==T1/T%, U, 0H.7.31:-2018, arie
20 S@TE , 2018;

e Te WTHH/THN(3)(STe 3T TUF) ATEg=AT/TRIHUHTATE-2017, A 20 TS, 2018;
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li.  ATHH/ETUASAEHT/TET ST e==T/ AT aTT-2017, A 31 S[Ts, 2018;

lii. wrEw €0 1/a7faR=h @Ter ggarsT /A gH/Afag=aT/URuauaUaE-2016, TG 8 794y,
2018;

liii.  Te T ATAR/03/ATEG=AT (FTHAATE TAT ATSHT)/THRTATATE-2017, AT 16 T4,
2018;

liv.  WTo Fo HTTH/AT TUE UH/ATHAAT(7)/THUATHUE-2017, TG 19 F947, 2018;
lv. 1. . HTR/TH U THE/AfEREAT(02)/ TR THUsTE-2016, ATEE 197E49Y, 2018;
Ivi. 7. 5. AR/ TE&ETH/ATEE=T(04) [THUHUHTATE-2016, ATEE 19 q447, 2018;
lvii. 7. "/.1-116/3=iAe wfafa/afefhere®@/2010-U%. U9, UH. U312, aT@26 "o, 2018;
Iviii. T, . 02-01/ TUAUE-1 (1)/THUHTHUSE-2012, TS 29 S=a<T, 2019;
lix. wreHe THELTUE/TE U /st ag=T(07)/TRuauauss-2018, ara 5 S@Ts, 2019;
IX. T, . WA/ U U FTEEEAT (10)/TRIHUETETE-2017, AT 5 TS, 2019;

IXi. 1. §0. TESTH/TATN(SA ST UF)/ATILAAT(5) TH. TH. UH.T.315-2018, AT 30 TFax
2019;

IXii. T e UH UT THA/SSrer AT/ Tee=1T)03)/TRuauauss-2018, aiia 28 9wy,
2019;

Ixiii. w0, 1-110/TaEdY/(STrF TaL)Teme-1/0%-3E . 7. 78, 79.2018, a1 23 S, 2020;
IXiv. T .0. ETSETIUH/ UT Hdl/aseg=m1/01/T6-318. 7.0, 77,2018, 9@ 9 JaTE, 2020;

IXv.  Te He TETS/ATAGAAT/HIITS UT HIH1/01/THRUATHUATE-2017, A< 9 TS, 2020;
IXvi. e e FEATEM)UHUSTAATSEYT/3)/TH-31T. T 0H. T8, TF/2018, T 9 JaTs, 2020 3T
IXvii.  Te HeU-1/E STEN/TH TERI/2012-TF+T) 1S, 7. 0H.UH. 1), T 23 JTs, 2020.

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 27th August, 2020

F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1).—The draft 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
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thereby, and notice is hereby given that the said draft regulations shall be taken into consideration after the
expiry of the period of sixty days from the date on which copies of the Gazette in which this notification is
published 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 may be sent by e-mail
at regulation(@fssai.gov.in;

Objections or suggestions which may be received with respect to the said draft regulations within
the period specified above 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, 2020.

(2) They shall come into force with effective date for implementation to be either Ist January or
Ist July subject to a minimum of 180 days from 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,

(A) In regulation 2.1, in sub-regulation 2.1.2 related to Standards for Milk, under item 2(b), in the
composition table, row 1 related to “Buffalo Milk™ shall be substituted by the following-

‘1. | Buffalo Milk | All India | 5.0 1 9.0; |

(B) In regulation 2.2 relating to Fats, Oils and Fat Emulsions:

(i) In sub-regulation 2.2.1 relating to Oils,

(a) for Clause (3) relating to Groundnut Oil, for the paragraph beginning with the words “Further, if the oil
is obtained” and ending with the words and figures “Hexane more than 5.0 ppm”, the following paragraph
shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(b) for Clause (4) relating to Flaxseed or Linseed Oil (tisi ka tel), for the paragraph beginning with the
words “Further, if the oil is obtained” and ending with the words and figures “Hexane more than 5.0 ppm”
the following paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(c) for Clause (6) relating to Rape-seed oil (toria oil) or mustard oil (sarson ka tel), for the Note 4, the
following paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(d) for Clause (9) relating to Poppy seed oil, for the paragraph beginning with the words “Further, if the oil
is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the following paragraph
shall be substituted, namely-
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“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(e) for Clause (10) relating to Safflower seed oil (berry ka tel), for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the
following paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(f) for Clause (10.01) relating to Imported Safflower seed oil and Safflower seed oil (High Oleic Acid —
Imported or domestic), for the paragraph beginning with the words “Further, if the oil is obtained” and
ending with the words and figures “Hexane more than 5.0 ppm” the following paragraph shall be
substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(g) for Clause (11) relating to Taramira Oil, for the paragraph beginning with the words “Further, if the oil
is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the following paragraph
shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(h) for Clause (12) relating to Til Oil (Gingelly or sesame oil), for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the
following paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(i) for Clause (13) relating to Niger seed Oil (Sargiya ka tel), for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the
following paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(j) for clause (14) relating to Soyabean Oil, for the paragraph beginning with the words “Further, if the oil
is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the following paragraph
shall be substituted, namely-
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“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(k) for clause (15) relating to Maize (Corn)Oil, for the paragraph beginning with the words “Further, if the
oil is obtained” and ending with the words and figures ‘“Hexane more than 5.0 ppm” the following
paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(1) for Clause (18) relating to Watermelon seed oil, for the paragraph beginning with the words “Further, if
the oil is obtained” and ending with the words and figures “Hexane more than 5.0 ppm” the following
paragraph shall be substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(m) for Clause (22.01) relating to Imported Sunflower seed oil and Sunflower seed oil (High Oleic Acid-
imported or domestic), for the paragraph beginning with the words “Further, if the oil is obtained” and
ending with the words and figures “Hexane more than 5.0 ppm” the following paragraph shall be
substituted, namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(n) for Clause (25) relating to Avocado oil, for the Note 2, the following paragraph shall be substituted,
namely-

“Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method
shall be free from hexane residues”.

(o) after Clause (29) relating to Palm Superolein, the following clause shall be inserted, namely-

“30. Grapeseed oil means the oil expressed from the clean and sound Grape seeds (VitisviniferaL.) It shall
be clear from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substances and mineral oil. It shall conform to the following specifications:

Refractive index at 40°C 1.467 - 1.477
Saponification value 188 - 194

Iodine value 128 - 150

Unsaponifiable matter Not more than 2.0 percent

Acid Value Not more than 4.0
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Test for Argemone oil shall be negative.”

Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation 2.2.1 (16).
The oil so refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed
method shall be free from hexane residues

(ii) in sub regulation 2.2.2 relating to Interesterified Vegetable fat/Oil, for clause (x), the following clause
shall be substituted, namely-

“It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when it is mixed with
refined groundnut oil in the proportion of 20:80, the colour produced by the Baudouin Test shall not be
lighter than 2.0 red units in a 1 cm. cell on a Lovibond scale”

(iii) in sub-regulation 2.2.5 for Margarine and Fat Spreads, for clause (1) relating to Table Margarine, the
paragraph beginning with the words “It shall contain not” and ending with the words “on a lovibond scale”
shall be substituted with following, namely-

“It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when it is mixed with
refined groundnut oil in the proportion of 20:80, the colour produced by the Baudouin Test shall not be
lighter than 2.5 red units in a 1 cm. cell on a Lovibond scale”

(iv) in sub-regulation 2.2.6 for Hydrogenated Vegetable Oils, in the clause (1) relating to Vanaspati, under
sub-clause (vii) in item number (c), after the existing text, following provision shall be inserted, namely-

“In case physically refined rice bran oil is used, the unsaponifiable matter shall not be more than 4.0
percent by weight; provided that oryzanol content be minimum of 0.20 % (by weight) with rice bran oil at
20% level and with an increment of 0.05% with every 5% rise in rice bran oil content.”

(v) in sub-regulation 2.2.7 relating to fatty acid composition, in Table 1 for Fatty acid composition of
vegetable oils as determined by gas liquid chromatography (expressed as percentage of total fatty acids),
the following column for the fatty acid composition of Grapeseed Oil shall be inserted, namely-

Fatty Acid Composition of Grapeseed Oil

Fatty acid Grapeseed Oil
C6:0 -

C8:0 -

C10:0 -

CI12:0 -

Cl14:0 0.3 max
C16:0 5.5-11.0
Cl6:1 1.2 max
C17:0 0.2 max
Cl17:1 0.1 max
C18:0 30-6.5
Cl18:1 12.0-28.0
Cl18:2 58.0-78.0
Cl18:3 1.0 max
C20:0 1.0 max
C20:1 0.3 max
C20:2 -

C22:0 0.5 max
C22:1 0.3 max
C22:2 -

C24:0 0.4 max
C24:1 -
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(C) In regulation 2.3 relating to Fruit and Vegetable Products:
(i) the Sub regulation 2.3.29 relating to Soyabean Sauce shall be substituted with following, namely-
2.3.29 SOYBEAN SAUCE

1. Soybean Sauce means the product obtained from wholesome soybeans, by fermenting the soybean paste
in which trypsin inhibitors have been completely inactivated & blending with salt, nutritive sweeteners. It
may contain spices and condiments and other ingredients appropriate to the product preserved by using
permitted preservative.

2. The product may contain food additives permitted in these regulations including Appendix A. The
product shall conform to the microbiological requirements given in Appendix B. It shall meet the following

requirements: —

(1) Total Soluble Solids (m/m) Not less than 15.0 percent
Salt free basis

(i1) Acidity as acetic acid Not less than 0.6 percent
(iii) Total nitrogen m/m Not less than 1.0 percent

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the
water capacity of the container, when packed in the rigid containers. The water capacity of the container is
the volume of distilled water at 20°C which the sealed container is capable of holding when completely
filled.

(ii) In Sub regulation 2.3.47 for Nuts and Raisins, after clause 6 relating to Dry Fruits and Nuts, following
shall be inserted namely: -

6. WALNUT KERNELS

1. Walnut kernels means product obtained by deshelling nuts of varieties (cultivars) grown from Juglans
regia L. after appropriate maturity. The kernels shall be sound, clean, sufficiently developed and dry. They
shall be free from rancidity, mould, foreign smell and/or taste, living insects and mites. It shall also be free
from dead insects, rodent contamination, insect fragments and damage caused by insects or other parasites
visible to the naked eye.

2. The kernels shall be of uniform in colour with characteristic taste and flavour. It shall be free from added
colour. It may be either in the form of halves or pieces.It shall conform to the following requirements:

Sr. No. | Parameter Limit
(1) Moisture content, percent by mass (Maximum) 5.0
(i1) Acid-insoluble ash, percent by mass (Maximum) 0.1
(ii1) Extraneous Vegetable matter, percent by mass (Maximum) 1.0
@iv) Foreign Matter, percent by mass (Maximum) 0.1
W) Damaged units, percent by mass (Maximum) 2.0
(vii) Acidity of extracted fat expressed as Oleic Acid percent by mass | 1.25
(Maximum)

Explanations: For the purpose of this standard, the following definitions shall apply:

1. Extraneous vegetable matter: Vegetative matter associated with the plant from which the product
originates.



26 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]

2. Foreign matter: Any matter or material not usually associated with the product.

3. Damaged units: units affected by sunburn, scars, mechanical injury, discolouration or visible
damage caused by boring and feeding of insects and animal parasites.

4. Mould: Mould filaments either on the inside or the outside of the kernel visible to the naked eye.
5. Rancidity: Oxidation of lipids or free fatty acid production producing a disagreeable flavour.
(D) Inregulation 2.4 relating to Cereal and Cereal Products:
(i) the sub-regulation 2.4.4 relating to “Besan”, shall be substituted with the following, namely-
BESAN
Description

Besan means the product obtained by grinding dehusked Bengal gram (Cicerarietinum). It shall not contain
any added colouring matter. The product shall be free from abnormal flavours, odours, living insects, filth
(impurities of animal origins, including dead insects).

It shall conform to the following standards:

Moisture % by mass (Not more than) 12.0
Ash insoluble in dilute hydrochloric acid, % Not more than 0.3
Alcoholic acidity (as H2SO4) with 90 percent alcohol by mass, not 0.18
more than '

Protein (Nx6.25), % by mass (on dry basis), Not less than 20.0
Uric Acid, mg/kg, Not more than 100

(ii) the sub-regulation 2.4.7 relating to “Cornflour (Maize starch)”, shall be substituted with the following,
namely: -

MAIZE STARCH
Description

Maize starch (or Corn starch) means the starch obtained from maize (Zea mays L.). It shall be odourless
and white color free flowing powder. It shall contain no added colour, flavours or other chemicals. It shall
also be free from dirt, insects, larvae and impurities or other extraneous matter. It shall conform to the
following standards: —

Moisture (% by mass), Not more than 12.0
Total ash (% on dry basis), Not more than 0.50
Acid Insoluble ash (% on dry basis), Not more than 0.10
Alcoholic acidity (expressed as H2SO4) 0.10
with 90 percent alcohol, percent by mass, Not more than

Starch content (% on dry basis), Not less than 98.0
pH 4.5-7.0
Sulphur Dioxide (ppm), Not more than 70.0
Uric Acid, mg/kg, Not more than 100

(>iii) In sub-regulation 2.4.11, in clause 4 regarding Formulated Supplement for Children, under item 10,
Method of sampling and analysis, sub-item (ii) shall be substituted with following, namely: -

‘The tolerance limit for variation in case of formulated supplements for children during analysis of
samples of finished products shall not be more than 10.0 per cent from the declared value of the
nutrients or nutritional ingredients on the label’.
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(iv) After sub-regulation 2.4.28 relating to “Breakfast Cereal”, the following sub-regulations shall be
inserted, namely-

2.4.29 OAT PRODUCTS
1. Description

Products containing oats as the major ingredient including oat bran, oat flour, oat meal, oat-trim, kilned
dehulled oats, Steel cut Oats, Oat flakes (various thickness, which may make them instant, quick cooking
or whole oats) etc. These may be made by using various process such as kilning, drying, rolling, slitting,
cutting, steel cutting, gritting, de-hulling, flaking, grinding etc.

2. Composition

Oat products may contain edible common salt or salt substitutes, Dairy products & Analogues, natural and
non-nutritive sweeteners, sugar and sugar products, honey, invert sugar, jaggery, dextrose, edible molasses,
liquid glucose, fruits & vegetables & their products (including dried fruits & vegetables), cocoa and its
products, Coconut & its products, egg and its products, gluten, nut & nut products, cereal, legumes, malt &
malt extract, edible starches and edible flours, spices, condiments, herbs and their extracts, seasonings,
vinegar, edible seeds, protein concentrates/isolates, enzymes, vitamins & minerals and other nutrients,
edible fibres, maltodextrin and any other ingredients as specified in Food Safety and Standards
Regulations.

The grains and other ingredients used in the processing of Oats products must be of good quality and
should possess a characteristic taste and odour and shall be free from rancid, musty, sour and other
undesirable tastes and odors.

The product shall be free from insects, rodent excreta and other such foreign matters and shall comply with
the requirements given in the table below:

Parameter Limit
Moisture, % by mass, Not more than 12.0
Acid Insoluble Ash (% on dry basis), Not more than 0.10
Uric Acid, mg/kg, Not more than 100

3. Food Additives

The product may contain food additives permitted in the Food Safety and Standards (Food Products
Standards and Food Additives) Regulations in Appendix A under appropriate Food Category(s) and those
listed in GMP Table as applicable. The product may also contain ‘Other substances for use in food
products’ permitted under regulation 3.3 as per appropriate Food category of the same regulation.

2.4.30 SOY DAHI/ SOY YOGHURT
Description

Soy dabhi is prepared by lactic acid fermentation of aqueous extract of soybean. The fermentation is carried
out by the mixed cultures of Lactic Acid Bacteria. It may be plain or sweetened and/or flavored. Dairy
milk/ reconstituted milk may be added in the aqueous extract of soybean. If added, it shall not exceed 25 %
of the final product.

Soy yoghurt is prepared by lactic acid fermentation of soy milk aqueous extract of soybean using mixed
cultures of 2 strains, namely, Streptococcus thermophillus and Lactobacillus bulgaricus. Soy yogurt may
be plain or sweetened or and/or flavored. It may contain fruits mango/ pine apple/ orange or other fruits.
Dairy milk/ reconstituted milk may be added in the aqueous extract of soybean. If added, it shall not
exceed 25 % of the final product.
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Soy dahi and soy yoghurt shall conform to the following standards, namely

Limits
Parameters Soy dahi Soy yoghurt

Acidity, as lactic acid % <1.5 <1.7
Protein, % by mass, Not less than 3.0 3.0

Fat (% by mass), Not more than 2.0 2.0

pH (Range) 4.0-4.5 4.0- 5.0
Total solids, (% by mass), Not less than 10.0 10.0
Urease activity (change in pH), Not more than 0.5 0.5

2.4.31 YELLOW PEA POWDER
Description

Yellow Pea Powder means the product obtained by grinding dehusked Yellow Pea (Pisum sativum L.) and
shall not contain any added colouring matter or any other foreign ingredient. It shall conform to the
following standards: —

Parameters Limits
Moisture, % by mass, Not more than 12.0
Protein (on dry basis), % by mass, Not less than 22.0
Acid Insoluble Ash (on dry basis), % by mass, Not more than 0.3
Alcoholic Acidity,% (Not more than) 0.18
Uric Acid, mg/kg, Not more than 100

(E) In regulation 2.7 relating to Sweets and Confectionery:

(i) in the sub-regulation 2.7.5 relating to Ice Lollies or Edible Ices, after the existing text in clause 1, the
following should be added:

‘Non-edible ice should not come directly in contact with the food products’
(F) In regulation 2.9 relating to Salt, Spices, Condiments and Related Products:

(i) the sub-regulation 2.9.15 related to the standards of Black Pepper, shall be substituted with the
following, namely: -

2.9.15 BLACK, WHITE & GREEN (BWG) PEPPERS

1. Black, White & Green (BWG) peppers are the berries of Piper nigrumL. of the Piperaceae family having
reached appropriate degree of development and/or maturity for the intended product purpose. Berries are
treated in an appropriate manner to obtain the above products, by undergoing operations such as threshing,
sieving and sifting, soaking, washing, blanching, drying or dehydrating, decorticating, grading, crushing
and grinding. The product shall be free from foreign odours, flavours and free from any other harmful
substances and added colours.

(a) Black pepper —It shall be dried berries having unbroken pericarp The product shall be whole with
globular shape and wrinkled pericarp and shall have diameter of minimum 2.0 mm. It shall be brownish to
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dark brownish or blackish in colour. The flavours shall have a penetrating odour and hot, biting pungent
taste characteristics of black pepper excluding mouldy and rancid odours.

(b) White pepper — It shall be dried berries after removing the pericarp. The product shall be whole with
globular shape with smooth surface, slightly flattened at one pole and a small protuberance at the other
and shall have diameter of minimum 1.8 mm. It shall be matt grey to brownish to pale ivory white. The
odour and flavour shall be characteristic of white pepper, slightly sharp and very aromatic, excluding
mouldy and rancid odours.

(c) Green pepper —It shall be obtained from green berries by removal of moisture under controlled
conditions. The product shall be whole with globular shape with or without wrinkled pericarp and shall
have diameter of minimum 2.0 mm. It shall be characteristic green, greenish or dark greenish. The product
shall have pungent odour and flavour characteristic of green pep-per, free from rancidity, mustiness, bitter
taste and extraneous flavour.

2. BWG peppers can be of any one of the following forms:
(a) Whole
(b) Cracked/crushed —broken into two or more pieces.
(¢) Ground—processed into powders.

3. The product shall confirm to the following requirements:

Sr.No. | Requirements | Black | White | Green
For Whole Peppers

1. Moisture content, percent by mass (Maximum) 13.0 12.0 12.0
ii. Total Ash, percent by mass on dry basis, (Maximum) 7.0 4.0 5.0
1. Acid-insoluble ash, percent by mass on dry basis, (Maximum) 1.5 0.3 0.3
iv. Volatile oil content, ml/100g, on dry basis (Minimum) 1.0 1.0 1.0
V. Non-volatile ether extract, % (m/m) min, on dry basis. 6.0 6.0 0.3
Vi. Piperine content, % (m/m), min, on dry basis. 2.0 3.0 NA
vii. Bulk density, ( g/l1), min. 400 550 NA
Viii. Light berries, % (m/m) max. 10.0 2.0 NA
iX. Extraneous vegetable matter, % (m/m), max. 2.0 2.0 1.2
X. Foreign matter, % (m/m), max. 0.5 0.5 0.5
xi. Black berries/corns % (m/m), max. NA 10.0 5.0
xii. Broken berries, % (m/m), max. NA 3.0 10.0
Xiii. Mouldy Berries, % (m/m), max. 3.0 3.0 2.0
Xiv. Insect defiled berries /Corns, % (m/m), max. 2.0 2.0 2.0
XV. Mammalian or/and other excreta, (mg/kg), max. 2.0 2.0 2.0
Xvi. Pinheads for black pepper, % (m/m), max. 4.0 NA NA
Sr.No. ‘ Requirements ’ Black ‘ White

For Ground/Powdered/Crushed peppers

1. ‘ Moisture content, % (m/m), max. ‘ 12.0 ‘ 13.0
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il Total ash by mass, % (m/m), on dry basis, max. 6.0 3.5
1il. Non-volatile ether extract, % (m/m) ,on dry basis, min. 6.0 6.0
iv. Volatile oil* , % (ml/100g), on dry basis, min. 1.0 0.7
v. Crude fibre, insoluble index. % (m/m) on dry basis, max 17.5 6.5
vi. Piperine, % (m/m), on dry basis, min. 2.0 3.0
vii. Acid insoluble ash, % (m/m) on dry basis, max. 1.2 0.3
Explanations:

a. Light berries (in Black and White peppers only) -Generally immature berries without kernel with
an apparent density lower than 0.30g/mL or300 g/L

b. Extraneous vegetative matter-Vegetative matter associated with the plant from which the product
originates -but is not accepted as part of the final product. Light berries, pinheads or broken berries
are not considered as extraneous matter.

c. Foreign matter-Any visible objectionable foreign detectable matter or material not usually
associated with the natural components of the spice plant; such as sticks, stones, burlap bagging,
metal

d. Pinheads—Developed from unfertilized flowers, berries with a diameter of less than 2 mm with
more angularity than normal berries, they have soft texture (collapse under heavy pressure) and
have less odour and flavour than pepper berries.

e. Insect defiled berries: Berries or corns damaged by insects.
Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards
(Packaging & Labelling) Regulation, 2011. In addition, the forms of the product shall also be mentioned on
the label. The name of the product shall be “Black Pepper” (pepper corn), “White Pepper” or “Green
Pepper”.

(ii) after sub-regulation 2.9.40, the following shall be inserted, namely: -
2.9.41 DRIED SAGE

1. Dried sage in form of whole or cut leaves means the leaves of the species Salvia officinalis L., belonging
to the family Lamiaceae, collected before flowering then dried. Dried sage shall have a typical, strong and
aromatic odour. It shall have characteristic flavour which is very aromatic, pleasant, fresh and slightly
bitter.

Dried sage as whole or cut leaves shall be free from living insects, and shall be free from moulds, dead
insects, insect fragments and rodent contamination visible to the naked eye. It shall conform to the
following requirements:

Sr.No. Requirements Limit
1. Moisture content, percent by mass (Maximum) 12.0
il. Total Ash, percent by mass on dry basis, (Maximum) 11.0
iii. Acid-insoluble ash, percent by mass on dry basis, (Maximum) 2.0
iv. Volatile oil content, ml/100g, on dry basis (Minimum) 1.5
v. Extraneous matter, percent m/m, (Maximum) 1.0

vi. Broken stalk/stem, per cent m/m, (Maximum) 3.0
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vii. Brown leaves, percent m/m, (Maximum) 5.0

Explanations:

Extraneous vegetable matter: Vegetative matter associated with the plant from which the product
originates - but is not accepted as part of the final product.

Foreign matter: Any visible objectionable foreign detectable matter or material not usually associated
with the natural components of the spice plant; such as sticks, stones, burlap bagging, metal etc”.

Stalk: The proportion of stalks which have dimensions exceeding 10 mm in length or 2 mm in diameter.
Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards
(Packaging & Labelling) Regulation, 2011. In addition, the styles of the product shall also be mentioned on
the label.

(G) Inregulation 2.10 relating to Beverages (Other than Dairy and Fruits & Vegetables based):
(i) In sub-regulation 2.10.1, after clause (3), the following clause shall be inserted, namely: -
4. Instant Tea in Solid Form

Dried water- dispersible solids obtained by aqueous extraction by an acceptable process of the leaves,
buds, and stems, and of materials derived there from, of those varieties of the species Camellia sinensis
(Linnaeus) O. Kuntze exclusively which are known to be suitable for making tea for consumption as a
beverage and the residue, if any, of permitted process aids and permitted food additives.

The instant tea in solid form shall produce a liquor of characteristic flavour, colour and taste. It shall have
no taint and shall be free from extraneous matter, added colours and non-permitted flavours. It may contain
0.2 percent cellulose and pectinase enzyme as processing aid.

Instant Tea containing added flavour shall bear proper label declaration as provided in regulation 2.4.5 (23)
of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. Instant tea used in the
manufacture of flavoured tea shall conform to the standards of tea. The flavoured tea manufacturers shall
register themselves with the Tea Board before marketing flavoured tea.

The product shall conform to the following requirement in which all the figures given are expressed on the
basis of the material oven-dried at 103+2° C.

Moisture content, percent by mass, Max 6.0

Total ash, percent by mass, Max, on dry basis:

a) Hot Soluble 20
b) Cold Soluble 35
Acid-insoluble ash, percent by mass, Max 1.0

(ii) in sub-regulation 2.10.4, after clause (2), the following clause shall be inserted, namely:-
(3) Decaffeinated Roasted & Ground coffee-chicory mixture:

(a) Decaffeinated Roasted & Ground coffee-chicory mixture means the product prepared by mixing
decaffeinated roasted & ground coffee and roasted and ground chicory.

(b) It shall be in a sound, dry and dust free condition with no rancid & obnoxious flavor. It shall be in the
form of a free flowing powder having color, taste, flavour characteristic of coffee-chicory powder. It shall
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be free from any impurities and shall not contain any other added substance.

(¢) The coffee content in the mixture shall not be less than 51 percent by mass. The percentage of coffee
and chicory used shall be marked on the label as per the Food Safety & standards (Labelling & Display)
Regulations, 2018. It shall conform to the following standards:

Moisture, percent. by mass, Max. 5.0

Total ash on dry basis, percent. by mass, Max. 7.50
Acid Insoluble ash on dry basis, percent. by mass,

Max. 0.6

Caffeine content on dry basis, percent. by mass,

Max. 0.1

Aqueous extracts, percent. by mass, Max. 50

(4) Decaffeinated Instant coffee-chicory mixture

(a)The product manufactured from decaffeinated roasted & ground coffee and roasted and ground chicory.

It shall be in a sound, dry and dust free condition with no rancid & obnoxious flavor. It shall be in the form
of a free flowing powder or shall be in agglomerated (granules) form having the color, taste, flavour
characteristic of coffee-chicory powder. It shall be free from any impurities and shall not contain any other
added substance.

(b)The coffee content in the mixture shall not be less than 51 percent by mass on dry basis. The percentage
of coffee and chicory used shall be marked on the label as per the Food Safety & Standards (Labelling &
Display) Regulations, 2018. It shall conform to the following standards:

Moisture, percent. by mass, Max. 4.0

Total ash on dry basis, percent. by mass,
Max. 10

Acid Insoluble ash on dry basis, percent.
by mass, Max. 0.6

Caffeine content on dry basis, percent. by
mass, Max. 0.3

Dissolves in 30 seconds with moderate

Solubility in boiling water stirring

Solubility in water at 16+=2°C Dissolves in 3 minutes with moderate stirring

(iii) in sub-regulations 2.10.6 for Beverages Non-Alcoholic - Carbonated , in clause (2) related to
Caffeinated Beverages, the words “The following are the standards for caffeinated beverages’ shall be
substituted with following, namely-

“The following are the standards for Carbonated and Non- Carbonated caffeinated beverages:”

(iv) in sub-regulations 2.10.6 for Beverages Non-Alcoholic - Carbonated , in clause (3) related to ‘Non-
carbonated Water Based Beverages (Non-Alcoholic)’, the definition of Non-Carbonated Water Based
Beverages (Non-Alcoholic) shall be substituted as:

“Non-carbonated Water Based Beverages (Non-Alcoholic) means beverages containing water conforming
to the standards prescribed for packaged drinking water under these regulations without added carbon
dioxide and shall contain ingredients as specified in subclause (i), singly or in combination:”
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(v) in the sub-regulation 2.10.7, after the clause 5, following shall be inserted, namely-

Parameters concerning pesticide residues

Sr. No. Characteristic Permissible Limit

M @) 3)

1. Pesticide residues considered individually Not more than 0.0001 mg/1
2. Total pesticide residue Not more than 0.0005 mg/1

(vi) in the sub-regulation 2.10.8 related to Packaged Drinking Water (other than Mineral Water), clause (2)
shall be substituted with following, namely-

“2. Water shall be derived from surface water or civic water supply or underground water or sea water or
any other consistent source of water which may be subjected to herein under specified treatments, namely,
decantation, distillation, filtration, combination of filtration, aerations, filtration with membrane filter
depth filter, cartridge filter, activated carbon filtration, demineralization, remineralization, reverse osmosis
and packed after disinfecting the water to a level that shall not lead to any adverse effect in the drinking
water by means of chemical agents or physical methods to reduce the number of micro-organisms to a
level scientifically accepted level for food safety or its suitability.”

(H) in Chapter 3 Substances Added to Food, in the sub-regulation 3.2.2, before the sentence “The
standards for various sweeteners with characteristics are” the following shall be inserted namely:

“The sweeteners shall be classified as “Caloric sweeteners” and “Non—caloric sweeteners”, defined as
follows:

a. Caloric sweeteners: Substances having greater than 2 percent of the caloric value of sucrose per
equivalent unit of sweetening capacity. These include Sorbitol, Sorbitol syrup, Mannitol, Isomalt,
Thaumatin, Polyglycitol syrup, Maltitol, Maltitol syrup, Lactitol and Xylitol.

b. Non-caloric sweeteners: Substances having less than 2 percent of the caloric value of sucrose per
equivalent unit of sweetening capacity. These include Erythritol, Steviol glycoside, Aspartame,
Sucralose, Alitame, Neotame, Acesulfame potassium, Aspartame-Acesulfame potassium salt and
Saccharins.”

(I) In Appendix A, under the heading IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS

(i) in Table 5, in the food category system 5.3 related to Chewing Gum, in column (3), the entry for sulfur
dioxide and the corresponding entries shall be omitted.

(ii) in the food category systems 1.1.2, 1.7, 2.4.1, 3.0, 4.1.2.5, 5.1.2, 5.1.3,5.1.4, 5.2, 5.3, 54, 11.6, 12.5
and 14.1.4,in column (3), the entry Alitame and the corresponding entries shall be omitted and use of
Alitame, wherever listed under these regulations, shall be omitted.

(J) The words “artificial sweeteners” or “artificial sweetening agents” wherever mentioned under these
regulations shall be substituted with word “sweeteners”.

[ADVT.-II1/4/Exty./205/2020-21]
ARUN SINGHAL, Chief Executive Officer

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 7™ June, 2013;
(ii) F.No. P. 15014/1/2011-PFA/FSSAL, dated 27% June, 2013;
(iii) F. No. 5/15015/30/2012, dated 12 July, 2013;
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No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3™ May, 2016;
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No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13 July, 2016;
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F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25" October, 2016;

F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15" November,
2016;

F.No. P.15025/93/2011-PFA/FSSALI, Dated 2™ December, 2016;

F.No. P. 15025/6/2004-PFS/FSSAI, dated 29" December, 2016;

F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31 January, 2017,
F.No. 1-12/Standards/2012-FSSAI, dated 13" February, 2017;

F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13" February,
2017;

F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15" May, 2017;

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

F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31* July, 2017;

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

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

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

No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15" September,2017;

F.No.1-10(8)/Standards/SP  (Fish and Fisheries Products)/FSSAI-2013, dated 15%
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(xxxvii)  File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18" September, 2017;
(xxxviii)  F.No. A-1 (1)/Standard/MMP/2012, dated 12" October, 2017;
(xxxix) F. No. Stds/O&F/Notification (3)/FSSAI-2016, dated 12" October, 2017;
(x1) F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated the 24™ October, 2017;
(xli)  F.No. A-1/Standards/Agmark/2012-FSSAI(pt.I), dated 17" November, 2017;
(xlii)  F.No. 1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17" November, 2017;
(xliii)  F. No. Stds/O&F/Notification (5)/FSSAI-2016, dated 20™ February , 2018;
(xliv)  F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13™ March, 2018;
(xlv)  F. No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated 13™ March, 2018;
(xlvi)  F.No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21 March, 2018;
(xlvii)  File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10™  April, 2018;
(xlviii)  No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4" May, 2018;
(xlix)  F.No. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, Dated 20" July,2018;
() F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, Dated 20" July,2018;
(li) Stds/CPL&CP/ Draft Notification/FSSAI-2017, Dated 31% July, 2018;

(lii)  File No.l/Additional Additives/Stds/Notification/FSSAI/2016, Dated 8™ November,
2018and

(liii)  F.No. Stds/03/Notification (CFOI&YC)/FSSAI-2017, Dated 16" November, 2018.
(liv)  F.No. Stds/O&F/Notification (7)/FSSAI-2017, dated 19" November, 2018;
(Iv)  F.No. Stds/M&MP/Notification (02)/FSSAI-2016, dated 19" November, 2018;
(Ivi)  F.No. Stds/F&VP/Notifications (04)/FSSAI-2016, dated 19" November, 2018;
(Ivii)  F.No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26™"November, 2018;
(Iviii)  F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29" January, 2019;
(lix)  F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 5™ July, 2019;
(Ix)  F.No.Stds/O&F/Notification(10)/FSSAI-2017, dated 5™ July, 2019;
(Ixi)  F.No. Stds/SP (Water & Beverages)/Notification(5) FSSAI-2018, dated 30" October, 2019;
(Ixii)  F.No. M&MP/Misc. Stds/Notification (03)/FSSAI-2018, dated 28" November, 2019;
(Ixiii) ~ F.No.1-110/SP (Biological Hazards)/Amendment-1/FSSA1/2018, dated 23 June, 2020;
(Ixiv)  F. No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9" July, 2020;
(Ixv)  F.No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9 July, 2020;
(Ixvi)  F.No. Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 9™ July, 2020 and
(Ixvii) F.No.A-1/Standards/Agmark/2012-FSSAl(p+1), dated 23" July, 2020.
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