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THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1l—SEC. 4]

(@)
(i)
(=)

(=)

e faf s

Tfereq 99 ST Y ad - = [AEEET 7 Wi e ) q9E (T IchE 99 3T @rer
TS T fafaae, 2022 F2T ST 9T gl
QT AT ¥ AT (T IcATE HIEF ¥ @TeT qgarsy) fAfaaw, 2011 (Preg Taaae=rq ‘S#d
[EIEREEETARS LU R
it 2.1 .-

GIAT F WTHF & qated IT-FAaw7 2.1.6 F @ 2 % IT-US (F) & A1+ il & Fiaq (2) § T
FET, qATH, %(FFATE ATHT), I TaT A T2 ATFEE & dTAT 6l Jiafg Hif S9g °27.07
sfafe wfteentua £ Srosft;

=T Y =T IeaTE /IE F Hatad Su-fAfaaw 2.1.17 F @€ 2 % IU-¢ () F A, -
“Tered” | e taq gLt |-

HrSTTedT =T T TS ST & Gafad w7 96T .9 307 .5 U7 Sfeafad Scare 997 S& gatad
gfateat Ao 2 < STusr;

CTEERT S T ¥ G w0 eI iv.g T Iedliad IcITE Y 399 etaa wfafeat £ swrg
Aot =1 wtaenfua T STosm, s, -

IR T, Afe=ad, %, T T, FATH, %, | AFST, ATAwaA, %,
(FETHT ATHE) (STSF STETT W) (FIHT ATET)
“g, | gHERT S | 60.0 50.0 5.0
= 70.0 30.0 5.0
75.0 25.0 5.0%;
“Tered” | gataa qreoft % are Aeaterted areft sirEt ST, s, -
#.9. 5 TaTY 9T | 9T (THSITH) T RIAGH 6 TaTY ST st
(ST E) (5=FHTT TEW) [ERLED
(1) AT ST (%) | S ST (%) (5)
@ (3) )
1. 18% & FXTEY FAAT IO ATeH 34.0 EIVGE
TG 30% & FH -
2. 20% # AET ATAT ITH ATAH AN TRl 24 LEEIERI
Tq 30% & FH
3. 30% F FLET AAT IAT ATAF 39.0 26.0
T 40% | FH
4, 40% F FET FAAT IAH ATAF 42.0 29.0 T T
T 45% | FH
5. 45% % FIEC FAAT IAH AR 45.0 31.0
T 50% o FH ot T
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[T 1@ 4] AT 7 TSI © STETETI
6. 50% F FLTEY ATET IHH ATIF 47.0 34.0
T 60% & FH
7. 60% F FLET ATAT I99 ATIF 53.0 38.0 3= TET
] 85% | FH
froqfy

1. TOT SEAT ¥ 357 AGAT HISTAT HIS 6 (o0 THESTUH FHIA: 18% (FFATH) 3T 20% (FFATH)

B

2. URSIUH ¥ < ITYFT TAATF (FAT FiAH 5 H AMA) T TART HISLoAT A0 ATHATH & &1

ER Sl
3. 3= AEaAr’ AT oTeg F AT I=F ATGAT LT AT HISTTLoAT ATl T STTFATH ¥ S0Ty;
(3T) “3TTT AT HH FIATESH ST HIATELH IATRT 6 (70 qF F Ffaq 3u-fafaaw 2.1.23 i 77 2 1,-

(i) w=E. (1)) F = @it i dfw gear 7 fi afafeat f swe At gReat st 5

STTUAT, ST -
Ei LG CEE e
q.
(1 2 3)
°7. | TR S-St (I9G), *ATH, %, FEIHTT ATETT 1.8”

(i) = . 2(@) & = arett qreeit #t 9fw |, 8 Fi gfafeai i sre Mefafag y=EEar w& s,

G, TGS T
(1) 2 3)
“8. “TEIARA TSt (IgG), =ATH, %, TeTHTH TTHE 8.5”
(2) fEfIw22%-
(F)  sSu-fafFEw 2.2.2 # -
i. A e (xi) At At ST,

ii. AT HEAT (xi) F I8 AT 7 ST EITAT T SO, 3777, -

“ (xii) ATIAT ZI T TH YA 6 ToIT Fael ATZSISTT STAAT T SATHT T T TART AT ST a7

31T | FHTHTIT UHT 4 T AT AATAATE 12 Tiaerd & ot T 8071,

(@) Su-fafaad 2.2.4 % fi¥e 92 ¥ g9f9q @< 11 F 1. 91e 923 9Tl § A g arel a7 ‘Jod
AT FET BT T 2l «Teal & qATA I+ aTel GLTITE #hl S8 (Aeferad T Siaerrtaa BT

11, PHAT % TFET § Fa=g, AU, AR PWRAT (Arachis hypogaea L.) F T4 g4 st
T 3o e & AT Ao aT I a7 e qa o a7 S99, sEgia a@rer Icire Atsa

g IeTe | 2 AR # SIqHT a2y, a0, 59 WIS S @R oo QT 9T ST ST Jd 21
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() =U-FAfTT 2.2.6 F I @EATRR T "q6AT @2 2 i " (@) ft g At a1 @t
“FTAT g9 9% TH YIS 6 o0 e ATSeo 94T =7 T T 7 TIRT 63T SO q
ITITE § AHTHTTT THT I il JTAT AIAATTETE 12 Traerd & STiew T 801,

(@) su-affEm 2.2.7 F 9ol F F=9 SAqa F 99, ST F do (TS g F IA), 7 SAqT A
FAT F q (TR S T @t F a1 F "aterg wiaat e 399 gfateay £ swg Fwferfaa
sttt sfaeefaa i sy, srafq, -

“E T e T ST o SqA 1 e (R S| St Famer 9o (Rerde S
(1) (19) GE)) T HITHET TA)
(20) (21)
C6:0 - - -
C8:0 - - -
C10:0 - - -
C12:0 - - -
C14:0 0-0.05 0-0.05 0-0.05
C16:0 7.5-20.0 7.5-20.0 7.5-20.0
C16:1 0.3-3.5 0.3-3.5 0.3-3.5
C17:0 0-0.3 0-0.3 0-0.3
C17:1 0-0.3 0-0.3 0-0.3
C18:0 0.5-5.0 0.5-5.0 0.5-5.0
C18:1 55.0-83.0 55.0-83.0 55.0-83.0
c18:2 3.5-21.0 3.5-21.0 3.5-21.0
C18:3 0.0-1.0 0.0-1.0 0.0-1.0
C20:0 0-0.6 0-0.6 0-0.6
C20:1 0-0.4 0-04 0-04
C20:2 - - -
C22:0 0-0.2 0-0.2 0-0.3
C22:1 - - -
C22:2 - - -
C24:0 0-0.2 0-0.2 0-0.2
C24:1 - - -

(F) Tt T FETEA F AR S AW Fgaraq 3u-fAfHaw 2.2.8 F aw Mwfataa s
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AT T (ST TETLTLOT 5
©2.2.9 Ao fAewftq F==t 7S FT 9

e | smgaraar | 400C U¥ | ATEAERIO | AMATSI | oA A1 | AHTGAIRLONT | FAT TETee

fAowfda | e Fuaadaid  wW | g (A (rfeeam) EEIR] TiEhT TSt

F A | srgrft TEd) (ATRTTER %, (d=)°C,
(ITTETR %, fdrean) ATH

srferraw
(1) (2) (3) 4) (9) (6) (7) (8)
e 0.25 1.4637 -| 187-195 103- 8.0 2.5 1007;
< 1.4675 128

(4)

fafaae 2.3 & su-faff=w 2.3.42 & @ 1 % “ag qfar, af=st s, e, geafua 4 & 9ad ar
T THH e &7 Fls Gohd 7 g1 ATHT 6l SWIE Vg HeATId W01, @ieof o7F, Theddt ¥ Tad al,
A zaH fohvas #7 s Toha 7 gN* are Siaerioa BT srom

= 2.4 % -

(F) Su-fafaaw 2.4.6 * @ 24 % A2 (2) & A= =19 F wrHt daeft qrof £i,-

(i) w# . (iv) F grafeAt i serg feferiag sfafeat sfaenfoa B s, s, -

#.9. IqeTd e
T e | fEr 13 qet (et saw) | e a«r
(Freepr Sa<) | =maw A (AT 4T & JTS | AT
TEH)
“iv) | T F SR R & el 5.0 5.0 8.0 8.0";
TEAA  (FAAE AER Ui
9I), ¥ ATeF Tl

(i) = =. (v) i afafe et i s
(iii) |TOft F A= T F 7T G AT (T) § R T @ 9mEad” gqeal it sg Y ' afaued

EIEEMCA I RN LR ER IS DR

(@) 3T-Fafaw 2.4.6 F @< 24 F are Mwferiad @< da:emaa T s, o0iq,-

“"24(F) TEFT ATAA FieA (THATLH) T & [T ATAA T ST

(1) TEFT ATAA FAA A & 0 TIFT FATAA FT AT THE H AHL GIHA THa T A7 M| T2 T

TATET BT, ATATOT ey ATAT BT ST ITH STHTHI e 7 M| 9 It TR F Tad 21

(2) ZEFT ATAA FAA AAT o6 (T TIFT ATAA T AT (MFATATET AR 6 T 2l

*.H. EE L1 i
1. T AT (%)(F SATer® 1) 60 Her ¥ 90% TA
T
2. ATEAT, T AT %, | ATeF Tl 14.0
3. I AIATNT T, %, TSAAE ATAT (IF &9 H), ¥ AT 0.15
T
4. T lgel 1 AT, %, & ATEH Tl 0.18
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6 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1I—SEC. 4]
5. e utee, frn/fm, & sfees T8t 100.0
6. T ST e TOET (cfulg) 1x 102
7. TET wefe 0T (cfu/g) 1x 102

(3) STET F AfAad EFA ATAA FAed a6 o7 TIFT ATAA T AT QT AT AT ATHH
(S, AT 37T sratorse) fAfe=m & uee, s oft aR) 8, &1 SJqurad w4

“24(F) FEIFT ATaA FAd (THAL) T & o0 fAerwa-afas femaEr

(1) Tt =T @it #7 WamET geq 9rves ol (Ferdl i @iEsit) 7 aifed Sqara | /e
2IAT &, ST GEIEHd ATa Tl a1 & [oIT GITEehhTE o & H TART o o7 TATLLET giaT gl

(2) fEeTtEeT i @St &1 fOamar qad YaTe! 98e & €9 § I, S99 oo 7 gf, 98 99y IS &
e s mfastt & 997 g7 g 3 Ferfae e gths [Afdse aqome & 26

(3) faertaeT sfiw @Sl &1 HeTaT 9ha ¥ dhe gioed Ta W1 &1 g, a8 goehl e &1 gll ag TIRT |
AT BT, SHH IS AT AT AATGA T M, e AT ATy ATRfT 7 27

(4) Tt & @it * fHerre 7 Searad T el § T o7 srefera aiw=d § o s
(5) faeTT 3w @fAsii &1 fomar Mferfaa wifas-TamEtae Toarst & JagsT g

wH . CEL1f |
1. AT, %, TEAHTT AT, T ATF Tl 11.0
2 ATSHIA TR DI TALRERS (ST90FIT) FT FHOT AT, um 1.3
3. GHIT AT Feeh TUET (cfulg) 1 x102
4 TIET wefe T (cfu/g) 1x102

(6) faeTfaet siw =fastt % foema & feforfRm wraw g, s shife o & Rafa § e o =i
AT % 95% BT

(F) ATEHRAFT BEF TIUARERE SAaT dreaq qEe () UEEiT SEmMEdeeufetiiarese
(MRTTHE);

(@) wifers Ui, i

(1) AAATRIETATIHT FATAT TS FH R S TATIHA

(7) TEeTtEEt o @Eet & e § Fetatead @ §f 21 9% 8, S iiae g & fafa § @@
I HITOT AT % 95% gi:

() fSreF ateraree;

(@) Tfefer arfewes;

() Pt gresrRTEs, ST AT GrHHTELe;
() TTEETFATE, ATET TS AT 5'-hEhe TSI,
(z) AT, stqat et ufee; o

(F) TSR gEg AIEE|
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(8) STFT F ATANAFT FEIFd AT FAed AT & [T TIFT ATAA HT AT QT GLAT AT AT
(VT AT 3T AAtorse) A== % ITae & AT H

24(7) TEFT AT

(1) HITEHET T=H T I ETFT ATaA, FTAA F SFE F I 1A 5 O THAEST & ATeaT &

Ieqrfed et siw fmee 2 2

(2) ZETFA ATAA Foriel SHATATHT (AATATSN F FTAA F THIT g1 ATGU 3T IqH e Al 2T AT QU

(3) FETHA ATAA Fel (MHATATET HITh AT ATTGE] 6 ALET &I AT U-

#. 9. AFITHATT =T
1. | T | THT &1 I, SArewan 12.0
2. | TN ¥ 2 g ATAA % IIA1 BT A9, ATTHad 1.0
3. | FEHH H TgLy acd &1 Wiaerd, Tfawaw 0.001
4. | ITHT % FRO GG U IAT Higd G ATIA 6 &1 Sl
5. | fEaet AT Sl
6. | =ATHFAT AT g
7. | S-diTSdEa Frae afga e o o= oSt o a9y e | o=
8. | T & YT T mg/kg I UHE, AfeHhad 100.0
9. | ¥ 3w Hies & 7TAT (cfu/g) 1x 102
10. | TEIfaF e A 71T (cfulg) 1x 104

(4) ZEFA ATAA FAeA H TIUF qeq AT FEed qTIESt & Aq&T g AT -

w9 e o i 1:50  @ffror 11100 &fersr

g & o g @ fer e
SRR IE T CIkIET

1. AL, TS ATZSS hiv 140 - 212.5 280 - 425
T am/100g  MTERIEEE; 4T
2. Az s (1) 70 - 106.25 140 - 212.5
WREIEEIEEIES R L CT

aTzeTese (AW Higee)

3. SAIEERUTEES Fifer® THEE 375 - 625 750 - 1250
pg/100 g

4. Rt B12 CIESIEACIKIEIEG T 3.75-6.25 7.5-12.5
pg/100 g gTES [FE T A TATHTEA

TEE AATAT EIFd ATaA el &l MHTAEd g&H qIUF dqedi & 9T, Tl I7 g J, Faferiad
TR | & T2 |TAT 6 AT TITEhihd (AT ST T T 2
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8 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1l—SEC. 4]
F.H. e e & 1:50 wfesor (1:100 aftesror
ST % forg arwr [wgara & g arwer
Y JTET EIRIEN]
1. 5, mg/100 g BEEEIEGIES 50 - 75 100 - 150
2. fereTtas U, ug Kfefaer arfaee 2500 - 3750 5000 - 7500
Mes/100 g
3. e, (Fefiw [fofee gregeereear 5-7.5 10-15
B1), PRUEEEIRIG LG
mg/100 g
4, WEEIEEIEE] RTEA AT AT TEaFAad 6.25 - 8.75 12.5-17.5
(faeTfam B2), 5'- wiThe TIfeaw
mg/100 g
5. Aafee (Ferem [Aerfeammee ar Aesfef== 62.5 - 100 125 - 200
B3), mg/100 g RS
6. EIRIESIE T AR gresEFTEe [7.5-12.5 15-25
(fereTf®= B6),
mg/100 g

Tre: 1:50 AT 1:100 F TIV-FAT AT FEFd ATAA FAeA G 24(TN) F IT-8< (3) § U T0 AFHT F A=
g ATl
(5) IULH & ATT-ATT FEIFd ATAA Fied G AT 3T T (H50, A1 i sraferg) ==, 2011
F qgd A< ISl % A&7 g9 ATgul
(6) FEFA ATAA FAA &l ha ATATE TS T AT ATad a1 6 [T gt =7 STTOAT| ZH T ar
Gl T § T T I Hel STHHT T S=T STTUIAT|
(7) ZETFAT FATAA FAA 6 T Teohot I Fofriaa Seat gt A1 0-
R ATad Fl Hl AT 6 919 "1:50 F7 1:100" F rqara & A BTy s g
I IATE & & § ITHNT AT HFL
A T AT S & fadhed F €7 & TR T FL
(5) faff=m 2.5 #, '3i=T &ii¥ 3T IcaTe’ | "9afdd Su-fafaas 2.5.3 ¥, ‘aafera =1 & 9afad @< 5 &
Rerferfere = @rer sfaeeroa foham ST, sriq-
"5. ST sieT (e )
(1) =9 @< ® e 719 "Amtad sier” 9% @] gR0 ST 99 gU Sl &l ST FA1 il q&F aradl & &9
H TR, O Sl THE o ar WAThe a6 ST g ST et Suh gt aradt # 9 fohw s 81 =9
O 3 AT e TTHAT T AU ¢ (ST o (o1 TATH ®F & IATAAT, FATL aET, TAF gAT AT(S)
S qRTAT (Fere ) AT T (FlS T RiciFT STITHRT) F FST FT STTRMATE T drera BHam srar
g 3T FETAT STAT | 37 IATRT &l U g HAT o6 19 JAT THAT ST S+ S8t areatas Tahid a1
TH T qaT I g6 T ITHIHT GHT T 21 3T 7 A9 6 SAaiTd S aTel IcATaT 6 o= § Fid Seae

Ll
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(2) =9 @< & I & o, -

(F) =TT T =0 - T/, T, GTX 9, TRy, qarent o = w7 ey

(@) =T F AW — I IE TITH &9 § 39 gU, FETH A AU Sl & FAT 6 T T STAN
Fleh T, ATl H F9ET ST g

3) STHTeId =T &l Hoferera a7 ol | a¥fidhd AT ST 9l &

() ToreaT sreia srwfera sieT

TS ST T 7 T FH 24 5 F o0 G aTIHT 9% T@T SAET1 A0 S Fr 2 Tiaerd 9 (w/v) arer
gt # 10 TAHe T 1T S0 =T 7 32 T H ST F5h, SIorhe, diaT 1T =97 F 9T § (9T 37
T (50:50 v/v), 8 STerd (w/v) STHT=T T 3T 2 TTaerd (w/v) e & SAHTY FHETAT [0, Tge- 3T
HILF AT AU = T 10 T T ST F 78 AT HARA o6 FI2 T FIAT JTT| AL F =0T %7 70
+ 2°C % A T+ (e gU i u¥ Srar Su)| {5t gu eieh ofiT s+ % =i 7 of&q sqarq 1:1.25
(W/V) F STATT | ZIET ATRUN HET & FATT A [A-THeUIed HiA & Head H HAT ATTHI 92 48 el
T T@T ST AT

(F) O AT ST 37T -

=T T AT TR I H HETA, TG FET 3T T TH7F 7 I a1 H 97 F€ 97 i 0| e
TU AT AT GTT qE1/AA H ITHRT [N AT 219 % aar vl e gu e, I i ufafes ufEe & e
TU T & a1 o 2 Tiaerd &l 71T § FHe=T A1 wl It 7 =7 &7 (G0 + 1 T(qerd & q= e & a1
70:30 & SqITT | BT ATRU| TA-[HVIRd Fd F Feadl § Sl & A= H 48 5 & forw 7@ 17
ElE

(4) SrF9TF: ATHAT

(F) HET: 3T FT AA TA & [T Fad (= AT FAETHL, TAH €9 39 AT el gU 3T & &
SR foF AT ST AT Ul

(@) T 78 5 & 8 Jiaerd (v/v) T 4T3 § UiHies THE & UF oA 1 7 gMT AU SATEd, TH QT
U< % T8 1 START 6T ST AT U

(3T) @ T HETAT A AT TETAL H] TAT 6 [T Fa 5, FATEAFRL AL G d H7 @l STANT T
ST AR

(%) HTYTT THF

(.) FETAT [ |iE, F= qSST, TAEHT, ASTATAA, FTAAAT, AT, ST, FAT 0=, goal T (T0q
FAA Agl) T FAAT AT FHAT | TETA =, AGUA, FATEAFRL AT AT START & o0 a4 Ja61e 7
ST T ST HATerd ATAHT 6 T gl

(5) FRfeTsh FTHRAT-

%) 9Tt

(
CIERURRICIEEIRET
(
(

) AT FARI TsiE

RIERGERIESE 1
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10 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1l—SEC. 4]

(6) ITATET Mg S3=mT Haell AaeTFATe 6 AET g AU, FATA:

IR
#.9. freryamd AMILIHATE
T e G
e
1. [Etew uffe ¥ wiaed & &7 § a9 viEtedr 0.8 0.6
2. [FEYE H A9 FARISE AT ATHhaq Traerd 3.0 3.0
3. [3r9T¥ % =<t % pH 3.2 3.6

(7) ITTET | TRAT F | AT @ AT [ gU &l aFd gl

(8) 3T URfAre @ # <f TS GEHASi g HFefT SAa9THATAT % ATET g AT,

(6) 3y-fafer 2.6.1 #, 'L I ¥ "ataq @ (12) #r ot g & sfoenfea faEr s,

ERIGE

“12. WAl FT I4-

1. TRATOTY: el & O H7 o7 g AT STHART % I29T H qTSAT 37T THT g TSt AAThReT /AT 376

ST | 9T dA|

(F) ATHT AT *F d AT Fg AT T TTH S0 & ST THE ASAT JT 940G TSTiagi r Feedar gr g

Sraer T (1T STTaT 81 =7 a1t 1 Sq Uhidl 1 247 AT ol IT Hged AT Jord | gl

(@) gt F I (SATHA) Hgel AT AATheT 7 AT SISt & Afafih U A7 S(ferh Toriaat ¥ I

2 3| THH AGAT o (ST & oot arel (9o i e gl

(1) T F PRI & a1 (ATTHT) AR 6 AR & 9TH 8 & i el uiae, et a1 v 37 d9ehi 9

T I & ST 39 TSI 6 (ST & ITH I & [STH ae [HahTeT AT g1 I T &1 Fi€ (a< g1 ATzl

() Tt % PR F7 9 (SATHT) T df A1HT TSATAT ] 6 ATAh T AT AT TSATaA0 o o F

T graT gl

(3.) Fifsd a=At F 9 T@el 6 I dd o aqa1 g of &g F& v #7 g6ha0 a@5+= & o

gregriorted, ShaFerer, farearestorT /AT T-UradiThens™ ST (Fa dal) TRATT & T FhaT S1aT gl

i, Hifed Al & ad # 35 F 50 m/m% el THEE EiaT §, S Sre RAaised /AT RIEhue & &=
H C20:5 (n-3) TaHmETIeATE® UiHe (SU) 3T C22:6 (n-3) STRMETEFAE UHe (STU=T) FT TNT
=IaT 2l

ii. At Aifed ASEl & o § 50 m/m% ¥ AT Rl THEE FAT § ST Sreaaeiesd se/am
HIERITTISH & 9 § SHIT ¥ SMTAT HT T graT gl

(F) TiTaT TGAT 6 I TATSA UL HSAT o6 dA F TTH B g AT T €9 ¥ Fl THE TATST Ueed H I

24 2

i. il AT & do SATSA Teed | TIAIA & UFeX & &9 § Hel ufde gra & ™+ & 40 7 60
m/m% THT T STTAT & AN B 2l

ii.  ercafers Aifed weE F 99 TATEA TR § TAAE & UL F ®7 H F U g § oAH T 60
m/m% ¥ etk ST i So= 7 T 29 2
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T I 9T, LIS AT A ATl Tare, AT qil, ey 0 1579 97 qarEard 9are a1 @ies ad § 6
g AT =4 o7 forfue sfiw Irafaes &9 & His@ T-SuI e g2 gl GFd gl T7 dol il THewa
TTRATE S 9T SiiY SIfaaheor ot 219 & a78 St I d ITHNT % forg srafe i srosfh afvssa et
F q A TR IRAT H W AT 9T FwE A0 AT BId § 9 IF JTIHE IT AT G FHEAT,
HHATS/TIHE T ST T T A-ATT ZSET HSAT F I F IATET | Feg THEHTOT o =FL0 (AT
TR, S-mraifhree, si-urediitheree) ot oarfee g1 asha g1 uieha 7=t F 99 § 2| &4
uffre 7gt gET AR [C18:1n-7t (FFHfAs ufe) 3w C18:2n-6t, 9t (Fre=zR® ufie) #r Fewy]
T | 2.0% & ATeHl

(B) FFGT ASAT T AR AT FGT TGAT o6 (SN T d QAT AT LIFHLT il THERL THHATU F0eh AT
ST 3 T a=maT Srar 21 7 9 arfersr 2 § sfeafaa sraeaswarat: a1faa a=et F 3« o a=el F
ST % qer i Ao it B ufie (TwT) 3= (T T U & Iiaed ® w9 H 2A), ST dR] 81, 6
ATT-ATT QT TLAT AT T (T 3¢S A9 2 @rer agars7) FfFaw, 2011 F aRfe U F sqgeq
T ATl

2. AT HIIEE - ¥ o [Aetered afaeer & ST g A1eu:

IO 1: ASAT % O, THAT 3 ORI & A, FiTad TEAT A 3 Aifwd HSAT 6 d TATZA TEL F (¢
TOTET HTISE

NEEEET sTfaFaH 3 mg KOH/g

30% AT THE ATAF IF BICHITATIES HAT=AT ATl TZeAT
o 91 9 Tohet 9t & JTHe § stfershaw 45 mg KOH/g

EREGIFEE R sTterhas 5 feifacie Tieed sieisH/ AT oo

ufAfieTeT avg sTferwa 20
% Tt At e a7 (ToTox) = 2 X ILFTES [@iehad 26
9o + 1 x TRTEETEA 9 8, a1 ot AHasa
@< (ToTox)

IO 2: ATAT AT & A S HSAT & O 6 Ao B AT A FeY Tl (THY) F G40 (T Her
uf¥e & gitera & &7 ¥ =1<)

d g | FieAET

Tl |SET e @eRed oqT
& TRe st |sitme  gOA9 | SES (8)
(1) @ @ @ ®B §fE s

(6) (7)
ATz Fe® TfEe (C14:0) 2.7-11.5ND-5.0 5.0-13.0{8.0-11.0 [2.0-5.0[1.5-5.5[2.0-6.0
UeredATeH Uee (C15:0)

ND-1.5 ND-2.0 [NA  ND-1.0  [ND-1.0 ND-0.5ND-0.5
arfafes vfie (C16:0) 13.0- |14.0- [17.0- [18.0-20.0 [10.0- 6.5- [7.0-14.0
220 b4o 4s 16.0 [120

398
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aTiEEeE uEE [C16:1(n-7)]

4.0-12.6 ND- 2.5-9.0 9.0-13.0 4.0-6.02.0-5.0 4.5-11.5
12.5

RIS HdeH Ui (C17:0)
ND-2.0 ND-3.0 [NA  ND-1.0 [ND-1.0 ND-0.5| NA

waf ufie (C18:0) 1.0-7.0 |[ND-7.5 | NA 2.5-40 [2.0-5.02.0-5.0 [1.0-4.0
AT e [C18:1(n-7)]

1.7-3.7 ND-7.04.7-81 25-3.5 [1.5-25|NA 2.0-7.0
et Tiee [C18:1(n-9)] 3.6-17.0/10.0- 6.0-14.55.5-8.5 8.0- [30.0- [12.0-

25.0 160 Y7o P10
forrefie ufere [C18:2(n- 6)] [ND-3.5 |ND-3.0 ND-3.0 2.0-3.5 [1.5-258.0- [0.5-3.0
15.0
ferrarfae ufire [C18:3(n-3)]
ND-7.0 ND-2.0 (0.1-4.7 ND-2.0  [ND-2.0[3.0-6.0 ND-2.0
y-ferrert= ufEe [C18:3(n-
6)] ND-5.0 ND-4.0 [NA  |ND-25 |ND-2.0|ND-0.5| NA
EEETE ufee [C18:4(n-
3)] ND-5.0 [ND-2.0 [1.0-8.1 [1.5-3.0 [1.0-4.0(0.5-1.5[0.5-4.5
uofERE ufe (C20:0)  |ND-1.8 ND-2.5 [NA  [0.1-0.5  [ND-0.5[0.1-0.5| NA
EeRTETES Ufere [C20:1(n-9)]

ND-4.0 [ND-2.5 [ NA ND-0.5 [2.0- [1.5-7.0/5.0-17.0
10.0

SHIEAIEE Uere [C20:1(n-11)]
ND-4.0 |ND-3.0 | NA 0.5-2.0 NA NA 1.0-5.5

TTRE I T [C20:4(n-6)]

ND-25 [ND-3.0 [NA  [ND-2.0  [0.5-2.5|ND-1.2|ND-1.5
EhHeg IS UEE [C20:4(n-
3)] ND-2.0 |ND-1.0 |NA NA  [1.0-3.0/0.5-1.0|ND-2.0
SR A TS H UHHE [C20:5(n-
3)] 5.0-26.0[2.5-9.0 [14.3- [12.5-19.0 [6.5- [2.0-6.0(7.0-16.0

RIEILIREC ECRN
[C21:5(n-3)] ND-4.0 [ND-1.0 [NA  [0.5-1.0 [ND-4.0|NA |ND-1.5

g UreE [C22:1(n-9)] ND-2.3 [ND-2.0 ND-1.5 |0.1-0.5 |[ND-1.5[3.0-7.0 [ND-1.5
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HaTe e UfEE [C22:1(n-11)]
ND-5.6 [ND-1.0 [NA  [ND-0.1  [1.0-1.5|NA  [5.0-12.0

ErhETIeAs® UiEE [C22:5(n-

3)] ND-4.0 [ND-3.0 ND-0.7 2.0-3.0 |1.5-3.0| 1.0- [0.5-3.0
25
SEAGIEE G R EC R
[C22:6(n-3)] 4.0-265[21.0- [7.1-157/5.0-115 [|6.0- [3.0- [6.0-18.0
49 5 14.0 [10.0

ND = 9T gl @WTaT ST T%dT, <0.05% % & § TiATOT

NA = @] T&t
3 I AT HTAATHF ATHIUE —
(F) gl R d Uehtdt ataer & forg, U sfiT STU=0 &7 IR &0 & 77 27% (T Bt
ufire fY wfderadr & 7 § =9<h) R

(@) e & O & [0, BRI i 9137 77 § 77 30 w/iw % g
4. FeTe- e aT9evet & Safad arferl-1 § QU T ora<T ATavel « sAfdieh, fher ofax

Ataer |t Aeferfad % sy § grm:
[ECIEERY T o Lfeaer Tawed/fAter % 40 ug & w7 A1
ECUEGEET 1.0 yg/Mafer & 7 751

SHERT o I &I ATAT AT hl qaTe ST eh [Feltia T 3f¥ 38 Tee ofi faertae < & it susfh
5.  WASToRT TqeAT —
(F) AT F AT o TG AT ATHI F AT §,  foher g Jff o =oeh g Ta%dl F ATl § Gaa 37
AT-GERT T & A TL TSATITAT & ATH T ST 6T JT0AT|
(F) ATAHIT T o AT T A ST ¥ FATOIAT FoF 2T ATHI Tt T qgeil § 37 T BT 9o g

() STt &9 7 e a7 ety v s fRerfse €1 it et € am@r e e Stae & Jad 97
EUEEEIRE L]

() T 37 STo=w i qrEr a3t gt & Jo 97 e faw e F @ a7 =iuT i ST

ST ATUT ATATCRT THATSAT F ATATh, GTH TRAT AT TS (AFTT T Tqee) AT, 2020 F
ST AT TR Jraem off =9 IeTEl 9% aR] g,

(7) TEFIw 2.9 ¥, u-FfHaw 2.9.42 & v, Fetorfaa & siaenfea B s, saaid -
“2.9.34 TET AT
(1) TET TSamEd, 97 T Fwiel

TET AT A T Fer A qAedd G2rafaa7 Fieqd (Al « 92ra97a7d 5129, 92idia q afqay,
HIOTH T2TETr7H) FT UHd FoedT Sl qTed, Fel, Tl Gt IRt § g1 GET Toramad & e o, @fdes
I 3T TaTE AT A" SR et ASETaT &7 W1 TgL 3% T 6l ATEAT AR R J§ 70 37 &
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FIOT=T 55917 47 Sifa% 9=T97 [9d B%&1, Sfiad a1 T #12, FaF1 # FaFl, ST [F€ 79 IT 71799 T
F ger & q7F g =R AR arew ySirtaat & 9 v i 91ew /gt gl

zah g fReferferd sroerrstt 1 stqarer 3 stroa:

#.9. [EaQane C R L1 1y
1. |STEAT T AT, A1 % AT | T (Srrehad) 8.0
2. & G, [5F AT 9T AT & AT | TIA9ra (Srfersa) 14.5

3. [ — ST T, SIoF ST IX WX o STATd | STaerd (STrersha) 1.5

4. @ETaefte aer H AT, HiRr/100 T, 5F ST 9T (FFHaH) 0.3
5. RIOTCeHa ¥9T (AT U1 %) S5 ST 9T (SATerhad) 9.0
6. [T geTd, wtaera o/ (srfaeraw) ELEIE
7. @ a9edrd gard, wiaerd @/ (srfeema) 1.0

ISR — (i) T ATEATT TET — FAEA( TaT GTeff F Hated qard 21 ¢ [Se IcaTg A< g gl

(ii) st T=rf & aread Trelt ot guer st ve st q@red 31 e, SEewr 9qr e S
THAT BT, ST ATATATIT THTAT o6 G o TR Toh o TFIG gi o, AReT, T 3T 9T Tl qriT|

(iiy I GET ASEET TAAT ATeE aTiE (9Et g2 gnir % 500 pm F SR F ATH Rl aret
BT % HTEAH § G § T G § ST 10

(8) AfF=w 2.10 &, = & wafaq 3u-fAfHaw 2.10.1 ¥,

(F) A= TEAT 1 F A, JICTRT |, (F) F AT &F T2 T8 & €9 92 Aeterted gEtea sfaeanfta
¥ O, vt —

"(=) s foRfeT (Fmm/fmm ) 125 7 Sfer Ag1”

() AT HEAT 2 % Saiid, arierel |, (F) F A1 & T TE 241 6 211 92 [etatea gateat staenfua
T SO, ST —

"(=) s foRferT (Fmm/fmm ) 125 7 Sfer Ag1”

(9) =T 2.13 %, s faffaw 2.13.1 &, Areeft 1 ; AR yoewor & forw @rer Scret 7 g9 Jrare
&1 Aoft, FE, Thea ST T SEH AT A+ | qarad Avit 1, w Fuffaa ave F gy gfaenfia
ERISILU ISR

Soft qre 9 ERIEC) CIEIENICIES
(1) (2) (3) (BT )
TAaw | Afewaw
4) ()
“Juit 1 | 3ed, T97 T I T TARSIA ST arr ST & At (0.02 0.2
HET, R 73T, AggA 3T goal AT

401
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wfeafera g 2.0
SU[STE AT T FH
AT

5.0%;

(10) fafa=w 3.3 ®, Sferrseisy ¥ gataq su-fafa=w 3.3.3 #, & v wx Mefertea sfaeenfoa B
“3.3.3 shferTrhaarsT

AfeNTIRaerSt &1 Meforfed arer 9arat § UF T9e® & &9 § ST 97 9hadT gl STIRT HT &L A=
afafEe stersraw =aai & stfere w2t g,

#.H.

oft

IIIRT FT &L
(erfarepam)

(Fremar, gt o), T, g, i i sree fw, 910 T 39
ST -2 STSH, 99T ST Fe ATSH, STHT Tgl, FAa 3 a1 o o
FATT I ATLAT &TeA, FAhele AT (BT S Fdiargge g i
T ITATE AT ST T8 gAaT, L ITeh, FaT A8 g, STefal,
GIATAHT, T=T, TATTS A, THIEAT ST TET TR % 38 IcATE ST
Frgrer St et off AT & sk e ST 8, dee =R, & s e
ofre

HRFIALL (RIS 3T Alhele ICATE; FHH AlFole, FAThee & TITF IT
(STTELOMY HTEA TRl F3< o form), iU (Fe-wet) 3T {it ==f=am)
SATST ST AT ICATE (AT SAI¥ TTH AT So1e; S1-FFe AT

TEEFT STATST/UA/ FIH IATE; AT ST 9, HIATA A AT

T TR, AT <@ (27%); e (Asiedtsha qrrEi <@, fHstetiga
AT Z2T; wHICS HEATE A 221)

10 gfdrera

AT % (R=aTeg a1 qaaes (I RaEd) ®, ST, St 7T, B
FTT [T 3T e AT, B TLTT TASH (IR0 FeT) ; Hiee Fef;
A 8 AT T U varet S| TET, Wi, ge i i ariae g
QT &)

T ST AET (Ha9 & oI T3 99 37 aeaT e Rearag, aaaeas
I AT 7T FIRATTT 2 7T AT 9 o o)

FelAAT Sl THT TH & IcATE (T Fe =T e o, -

I F=TT; F=AT S AH-A12 % Hor; 976 =2 1)

Fe AT Fooll o Hohia (Fel o HAg, Tooil o i g, Bel o Gohig o dT°%;
TSIl o Hhehia o HI7%)

T o o7 T JeTae T FATAaIT @Ter (¥ — 3], SIATST, ST AT
TR AT (T 37T g &, I[AT 37 FerAT &); ToEha [ o
afoa [ty siw [t w1 freaor afafea g)

15 ygfaera

- (“FTH” ) T (I reTia garraa o, s e,
ST AT “TAFEATSS” U ST AfeFalies U qiegiod &, Frardies

01 gfaera

402
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FTET-ATHT FATHHT U, AT-FTATH [T ATEL-ATLTT AT I,
Srad df=e v vgw afvaferd §; S sremfa giarfEa T gert F oo
TR (T AT 31H); TH T 3T TS TS

o1, o Ry featera Tt 2|

I T2 T Tl ITSST, F! AT AT HII/ATHAS I T HlET 0, g8 AT ThHd Foeh I digd
HToT FTTHT § AR T (=07 T T ST

(11) steam= 3 &, aRfUre &

(%) oftd= "I, @rer oft st % stava @rer At '4.2.1.3 foel g5, 7 g2 srurar ey g srewaw
THERT oo dl (HOEH 3fT Fa®l, TSI ¥ Hal, qIST aTi T Bierdi oY JaLal THd) THaT qare
SY qe| qT 1er, % w1 9 et # gtaertad BT s, st -

" 4.2.1.3 Tt g2, T g2 oruar MOl g2 soqay wHead siw O 6t 7 afesrat [(Pred qersy 3w Fai,
STET S Fal, ST qTeAt Y wiort s gagarr aftaferd §) s’ dare, 726 a7 1),

(@) o= "Il. @Ter ot fEe=or & st

(i) @TEr Aot F7 fEEwr '4.2.1.3 ==t g2, Fl g A¥ar Ml g2 Aoudn JHeha afesdl (AUEH 3T
AR, ST AT Hal, AT Tl AT BT ST FALAT THT) THAT AATA AT TH TAT AT,

qTSit Ffesai, IIELOMY & AT Fig A ST STARRT F FC T T & o7 J&qq &0 19 8
(SITETUMY &L ATST AT AT Fed H)' 6 #1992 [Heferfed v sfaemfud B s, srrid-

"44.2.1.3 Teft g2, F2T g2 sroran Ot g2 ereuaw wHeRd ) O At 7 "fesray [(Srad qersw &
FAhI, STEST 3T Hal, AT AT AT BT AT FALHAT TIEATAT ) THAT AT, 28 AT A1),

arstt afesray, IaTeLome e ater FY A ST ITHAIH H T 9T THM F [0 TEA 0 T0d 2
(STTETOM g1 ATST A AT FIA H)| ATSIT AoTAT ST IATH & & HEATTAT BT & A U o0l T3 gl
gu;

(i) =TT 2oft 14.1.2 FAT A< Gfeadl & T & Faers |, ""esl & W Oal % I Iredrgd g
"(14.1.2.3)" % ¥IT9 9T YAT® "(14.1.2.2)" =1 Siaearioa B ST,

@) <freie "IV, ETer ScaTal | @TEr ATSAT T STTRT 3 Siavid,

(i) @Ter oft Jorrett 2.1.2 & gafeq arforsr 2 °, @ It "Ramwia F dfdes i 56 ufhe e,
"l TfHE % WA 3T STeReaeey i "R ufiE & uieiaaeid ueex & forw "wiewm (6) H, vt
"408" F T X WATS " FFT FFIINT § ITINT 37 ST 77 FaT G971 A1 37 Z2RTERTHZT
gaegia 97 # far"® sfaeariua B s

(ii) aTfereT 4 |, =Ter A0y YorTet & Fated wtaw (1) F faid, 4.2.1.3 ¥ qateq q=® F qmay, wtaw (2)
F siaeta, WS et g2, T g2 starar foefY g2 souay seega afesdr (HsH Y Fai, =1 37 Hal,
qTST &1l T BT o7 JaGATRT q90d) THaT 99T T 98 q9T J=)7, % e\ 97 Aufrfag #
streToT R ST, srrfd —

“foeft g2, w4 g2 st Brft g2 stouaw swega siiw G i w2 gtewat (S worew s Fawi, S=t
SI¥ al, qISIT ST ST Rl ST Faparet iaterd §) Tt dare, 728 o7 i),

(=) ofid= "arferst 1 & 15 ¥ sfoafaa @rer Fsat 7 712" F dqurd, T 96T 340" F UL, JIe Hedr
408 ¥ watera yfafeat A= £ sosft;

(12) <freie ‘SHUadT qIferehT & Tae’ & avd, HF §ea1 26 H, A0 §&4T, 4.2.1.3 F q18, Fiaq 3 ¥,
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“TeetT g2, Fel ge orrar ol g Ioqay WHeha Aiesdl (S 3fiT Fasi, Sl o< Hal, qrer 2Tl e
wT ST JAFATT T9q) THET AaTe S qeq o1 A, J&fE F e w Futeted w1 gtaerntag
o SO, srrie —

“foeft g2, w4 g2 arrar el g2 sowaw yeerd 3w O iy S afewat (S masw siw e,
STET ST &al, AT Il 37T Fierdl 3T FAGART AT §) THaT A4, Teq 97 $i917;

(13) stem 3 #: whifarg =,

() aTfersRT 6 F w1 u< fAwrferfera i gfawentua G strosm, stafa: -

“qTierT 6F: e Fee & o Geor SrafasT T A1 — IHHT S=8dr AMaue

. IcqTE T faEwor TARIHAT HITT
wia=a i T T (Fruwy)
n c m M
1 | 9= A 5 0 SuTera/25aT
(FHTET i %)
A TE T ATSUH: 5887 WRT 19T ASUHA 16649-3

qTfrHT 6% 98 e & oTT Ged SafaATia 91 — Tl T ATaS

.9 . | IqTe T fHE GISAEE R RET ST S
gR=ET it Hwr (@ewy) | s d i (Hrow)
T ST
n c m M n c m M
1 | 9= A 5 0 SaTera/25aT 5 0 FaTeIa/25UT

(e fifea six

AF)

afeeor wgfa AreUHE: 5887 ATT 3/ ATSUH: 14988, WHT 1 / MEUHST

AETHM:6579 11290-1

oot S 9 =7 aTemH (100 I8 & F9) i a2 g 0% (1 T & afes & 99%) o ¥, 89T,
qTHAT I JTHAT A 9T THEUHTAUSAE F QATIHIEA F TTa=ae TeHT FT Fetea Fram ST aear g
(IO g ATl & AT |, 10 ITH IT 5 ATH | AEHEAT T AT AT THa=ra= i n dear 7,
e Tt & U 92 O o wiaeae oo S )

g S Aee (FARET v o) & Fafara afes T a8t § ST @Ter AT ST /19w (FT ST
AT 3% @Ter agarsy) A, 2011 5 & 7% 21
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FEETY, A & Srafas T q\E AR g U QU TU g&H Safaa =T AE (AT LT ATFLE)
BT S=/dte H THHEAr A aTH BT @ g i AfAatr iy F o § et ¢ 39 qetem
T T At F A I F ITRL o Hae TH TIRATIT 3 SATHTE SAqATAT AT ST

THRATS Ag AT T o6 HAT HTEE Teft @rer LT A F7 Sqare a7 SI1aT gl
BIRERERICE I R ISR X

R ¥ T arer gRaT 37 7T (@Ter ST |/ iR |rer gearsa) AR, 2011 # oAt
Y sEuHet: 17728: 2015 (2019 # qf®) &7 919 FXd gU G&H ST & & # €699 719 ¥ I
sfarfera =t grer A ShEAr /AT gear @l Feal 9%, S97 a6 &@f, 97 Mieg &ree ga9
AR AT & forg Sia=ae geeft &1 7 gRfaa B smom sfo=eet @ s#§ aRkfFafa & -18
=3t afeaa (2 2 RAft afema) uw = Yiksves aftfRafaat § 2-5 =it afeaas u=, siv ff wrsir 2,
TUEI fohT SITURT % goATs 7 SR g 1 39 IATaT A7 B R ST f[reg Ratar g #67
F TTIHTT 9T HAGI FHLA sl (RIS T ST g aTieh Sfa=a & 24 =< & e oo wer g ar
qh|  GEH AW OO F & e § forw a0 At it gwhreAi § o aRIersh w0 agl merr
SR SO aTfersht § &F 8 Sfa=ra T & Sqae Tia=ae garedt it aifea gean st a=/aie 4
AT ST 37 srfergfera TSt A Aty S T He FATe JruA, yedAE § giawa i i e n'
TR (ST sfa=ae TomT § e 8, sareeone afe n = 5, 9 forg s arer wfd=ae it gt Jear
15 gAML 9 19 "2l ® | T T G0 A1 FT-3TeRT HTedTITe SARTerarst § rar srovm sifaw
Aot T AT STHETATATS % TRTHE 9T ST SR @ RAT HIAEE & "Ho H, Tl
TARTLTATSA & TR § [AfTe ATEEt &7 T I Fed &1 o [T AT U1 Erslasd THeA & e
T TEEATT AT I FTHAT A AT e TELTT gl gNT| TAETLTAT § GL7e707 "Has qireror e qrfersrr
H Y TS TGl AgEE gt s

HIAATIRIT & oI @I FIETRT (THRATAT) FH ST AT ATATA o SAATAT T qATIT A2
FIA o O I AT H GEH JAias=  JF61 & Jqae SUIh a0 w9 [iey ga9
SAAATH T AELTFHATAT FT ATATAT AT FIA 6 [0, THATSAT T8 THRUAUHA (G FHIET 6
AHATIT T GSMHRIT) & FAT T IATH SAEFeTF T=ae 3T T JIFar S 90 & Aeqd
Ao w0 TESTAT FAe HEART 93  forw A R e tHes afee gyt § afia agfot &
o srer fAguoTeRs TEfaat 1 START F gFar g1 AT, T TGt Famms e & yase &
IR RIECIRE R R

EIREREEAR ST

TH AIEE § T4 58 n, ¢, m T M &1 areqd Aefatea 2

n = gfa=raa 9 "featerd Al Ft 3=

C = THIAT T ATerHad Ty HE&T, NEH geq TS TET 2 — Aot Ta=g= o7 & 0 m &
srfer i 3 - avfy wi=em AT F P msir MF = ar

m = T STATASATHIT THT ST 2 — AT STA== TISEAT H FATISHE & STHATISTTH T I FdT gl a7 3 -
ot TTA= g AT § FATOSTHE o T FT JIF FLdl gl

M = g&H SEfas g S9T ST 3 - A0t JTa=a TS § a9 o AFqOST=H Hl I HLdl gl
gRormET it =TT

2- Aot gfA=aT FET (W7 ne T m & | 3- At wA=AT TSET (SEF e, m T MO
[EIRIEEAERIRIDIS| [EIRIECAER IR I
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1. garostd, T gy ofifea am<m. € 1. HaTaSEE, TR adraRfea e <m. €

2. FEAOSE, Afx giRfed aFt § F uF A7 | 2. =, AR cF ATFAT AT m M F A= 8
Ifersk 91 >m.

3. EAISF, Tfe affera am & & U aqv fdw
A9 >M g a7 ¢ & RegiRa /e >m &

g ey fafet: Meforfaa oo ggfaat desf agfaat & &9 § @] g @Ter 2T ATee & o
fAfde svasrvas wgfat F g g o & ggft (Gew SafEsee ofegr) § g6t
THUHUATATS & Aqae § gt wieor vgfgt #1 ff o § W 7= o & aéverr agioar o
g UH 9THe H, @i e ud g UATs TS s Uasl TEid MiEE § (ST & forw sreua XXXX /
AT YYYY), AS0HAT T THTaw T (AT 306 S0 TR, T2 ST gT) AT 2t

b .

HIAITS

ot e vgfa

1 | wafdfeRaT s

e fAuTRar F forw seeerhy 8 RaT i uar o i agfa - anr o
TEA L= AT FHIATS il TIHRAT, TATT A TUHT- EUH 5887: 9T 1

@ ST 99 ART AU FT gEH FaEs - Serqgi=eg-aitsted
e =T Frars i oMt F o dfas agfa - 9w 2: 5-sET-4-F -
S-S AeT-S-TqFLATEE AT ITAN 2 gu 44 =3 afeaza o=
FR TR -0 T 19 - SATSUHA: 16649-3

e fAuTRaT F oo savert S RAT #1 uar s f gl - awr 3:
FTEHIAT T IdqT R il Tgia o gataa aureg fRoar-fAeer - smeue
5887 : W 3

FETRT S 9L AT AT T G&H AT - AR AT THAST T oaT
FRTT o forT it g i - sreueer 6579

3 | Er METEae

T JTAT T & FAATAAT - (e AT AT oY feree e
T Y &7 947 S T T * forw afas agfa -- 9wt 1 A e
st fafer - srEuEsr 11290-1

TS 3T 99 AT AT FT &/ Sata=e - o ar amEmesg &t
AT S/ ST TorT F forg fas wgfq, 9 10 9ar e A gt -
STEUE 14988-1"

@) arfersT 109 & are fAwrferfera arferst @r sia:zamfoa B s -
arferr 11%: i< forg gew sfa s we — vk & forg wr=ear sk

#F. | ITE UL T FT3C afarRfFar EZTHITIF I AT
T. | e FHIATT (FIESTHIATE)
gfa=aw | " (o) | s =TT BIEERERIECI =T (HUE)
A A | ()
nlc M nfc|m M |n c m M
1 |z 52| 1x10% | 1x104 | 5| O | sTqufeaa/ | 5 0 sqatea /25ml
(e

406



30886/2022/REGULATION-FSSAI

20 THE GAZETTE OF INDIA : EXTRAORDINARY [PART 11l—SEC. 4]
. | SaTE TE T IS FTIS TfaRFar ETHITIF I ST
g | faEeo FIATT (FRIST+5TTe)
gioeaer| " Ewy) | e =T BIGERERIECI =T (H )
nic m M nfc|m M |n c m M
Fid) ml ml 25ml
g | ArEue - AEUT ; 5887 W | MEUH 5887, w2 v wsud 5887
vgfaat | 9402/grEug:4833 14T 97T 8 (@< 1)/ smEuEer 6888-3 or
AEUHN16649-3 | SSUE:5887 w777 8 (@ 2)/ MEUTIAT
6888-3
arferT 11@: 71X & o g stia Rsm T a9e- |rer g aees
w4, | Soare e gerHIFooTT fae2ar qiararzaisia
Sa=ae AT | AT (FUE) FISERCIDIECHT T (HTTE)
n c m M n c m M
(I 0 | srufera/25 ml 5 0 Fqaerd/25 ml
(TTETEA)
- ArETaEr 6579 11290-1

T &1 AT YR A F Hated aaTyT @t g o6 @R AT S 7S (W 3caTE ’IAE
AT Grer ggAey) v, 2011 § & e 2
FIOT STgf GeH S AT qT9H AN g
FTITERT 11-T (TTRAT T FF=zdT A19GE) | e (ed A& AT | FA1ed GeH S (G A1 Icarae
TIRAT | TR FIAT-AAT &l I g1 Trg SCATE I AT § AT AT BTN i qTLg TANT Al (oA ST
AR T T qoF g (S8 T 6T aegahar g qrih @rer f&afer 7 9 F7d gu TiHaT 6l Fa=gar
FATAT T@T ST T ATTerT - 1130t (FTer GLET "I9asS) § Iecliad qed S (a1 91 U qa/ate o
TAHRTAAT T T g TAT ICATEA TT0AT o o(d § U STSE H SCATGT o6 STAAHIA oh T SADT ITeAT [T
ST AR
FEATISTS TR0 =t ferfq § T ST aredt wrears-
qrferwt 11-%  H Aty i % sa=gar Aee & g99 § -srqarad o ffafa #§ arer Fant -
o T AT AT HTHH (TTH FILATE T FAATIA T Treea0) [AAIH A sqg=t 4 § &R a0
o [2ert % SIqHT Fa=aar It 1 ST FIAT T ITH T FAT AT
o g AT FAT & qIfcrr- 119 (@ LT A19ee) | Iociad qHT @rer LT Hiael &l
AT BT 72T §
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= T e fae- Ager

ATl o foru-

AIRT-11F o 119 § A Gt ge0 sia @A aee) & fenge afenT & o Somed
TS /T WiEe (GavT THIe) | Sl aF TAST gl geHsia® & & § faer s e freft wferfera =t
F g gt BT s e 5 agt @ qear $i qE (W 3eE /EE ST 9T qgdrey)
fafa=w, 2011 Ue smEuEs ; 17728 12015 (Soeht qf2 2019 # g2) F e et &7 91 a1 @1 8 a1
Tei| TT=rae T WS Ud qRagd TiAfad TaeT § -18°C (22°C) 9% AT YIS 6 AqHIT Thisiee
FFEIT § 2-5°C IX T@T AT AR ATATE o & § 39 IcdT1al &l oTiHer Fohar a7 =rfeu e forg
ICATEHT  TA=aT & 24 =& & Ha< THUT OF FT 8§ Tge ®F ATIHE 9L TG T Hil qAT8 &F g1 T&H
Sfrar s aferor & forg s arer afd=ae sarsat ®§ ot #ingg @8) g =g arforsr 1% ua
119 # [T M0 iq=a TS % AT TIa=a= Tl 6l Auferd Jed1 9 q9qg/aie § | &f St
FMRU JAT ATTET TIRTLTAT & ST g ATRUI TF TA=A91 F e HT THAT AT STAT-3TT
TARTATATSAT § ET AT AT AT i T =1 & TROTHAT % 412 92 g o1 a1 At vl 959 s
s St & T gamT & 9300 UF o= w7 (SH9eT) AT wls ITaeT_ qgl gl T8 At &Har
ST AT o TARTLaT # T 37 937eror 6237 9 o e a2 77 3 8| A= squmes &
fore g oo qgfaat fi= & T2 2

G HETAT & fou-

G FIGTRAT 0 G&H St [ & Gafad sraegsharel § d&dq1 i TeAdm F7 Aqurad gAfad Fmii
&q ATeET-11% Ta 119 § {70 0 ge7 sia @A 79t & SqaTe 3tad Iire F#347 Agul @y
& Stita AT sasasharslt 7 AT Etd F3 6 o0 a9 Tfa=ag v qeqor g
Hatera o @rer FErT S | Fae w3 T & o @rer wEnt MEtied ga aie T agTdr
& T UT T2[UF T A7 SHAAGI FT Tahd gl Tl I TZIAAT [ATHATHE SATATAT =l g8 | TATST Al
2T AR

Tia=a THT-

TH WTHF § YA R0 T N, ¢, m 3T M erss Referferd orf w@d &

N - T THA=aT § T T SH1AT 0l G&AT

C - AT T THREAT T Gt orad 2- TR0 Fia=ae AT & foro m & srfees gem stta s gt
TAT 3- A ITA=AT AT 6 o0 m =i M F &= g& sfia @A g

m- A F&H S(1F AT T AT ST 2- TA=adT ST H GATISTH 8 SAHATTSTTH Tl AT HdT gl 4T 3-
TR ITA=AT FISAT | FATISTA o ST gl ATl &

M- a2 g&H Stia A= ST ST 3- a9 Ta=aa TISHT § FarasT=a o STEarast=a wT Sl Hdl gl

qorTET T =
277 fq== AT (S2F n, ¢ e m AT 2) | 3-at gfd==a Fismr (et n, ¢, m 3k M fafafde
)
1. HATISF, % G o7 < m g 1. Harose e, TS G e < mar
2. SEAITSH, T( TF & AT0F HT qeT >m 2 2. ©rrl g, 7fe AfgFTH c TeF m AT M F
FAAT ¢ q & AT 21 >m HET ZT qAT AT 6 T <m A/ 10
3. FAEAITSTF, T2 TF T ATAF F T > M
AT ¢ HoF F ATIF qoF >m qI A0
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T T i wgiaat — g afew % w7 § Feferfag vgiaat stamms S |
HaH TR TZ AT - TH AR HERLOT AR AT S| VRt Rt § gt A 719 5430 51T
AYATT 7T ATSTAT TZAT (S ATH XXXX/ AS0HA YYYY) F7 Seerd Far w4 2r, arsuar
TEAT (TIET THHT AT THA, AT STASH 2T) T ASAGTH HERLOT FART § AT SATUIT
TA=AT THAT THET 3T @1 q2aT ATee & o Ruiia vgfaet & srsua/smoar £ agioat
F FTI-AT @ fFgwer f agfagt w1 teuauauears g § Raiia o agtaat (gem
sfrar faserer odyeron) w7 Haf ofF foa ST " 81

wa|  wEe et wer wgfit
1 |t e irery s i | rer - genstat S ot & forw afas aE -
T3 qT-1:30 Ry Afcags o uraw wie ggfa- g

5402/ AEUAEAT:4833 ST FAHT FT =T

2 |\gfaRfa=ar  [seder e F forw S sttary &t ag=mee i a5 dt -9 1- 7R Ear #iare-IS
AT 5887: FTT-1 T JIF1F, Tg=T7 FI TOFT @I UA TLATE FT eI a1~

e ReFRMTZ S T ToET 3 dfast g

SATCHE TITRIFAT HIATT- 9T 2: 44 397 @feaaa 5-aH1-4-HTAR-3-37a oo A1el-
ST IATES- SSUHSA: 16649-3 77 7 TTIT #d 57

3 | ETHITIFIFT| LI @I & [T SFHET S(AT0] H TgaTa & qiish: ART 2 TErhie g
sIetsrer AASTH U AATT TLASHRTHT FT TAHIHLOT, TEAT ST AT - 5887: 91 2
STEIel @ & T fSFHETe SHET] &l 9891\ o qiish: W 8 F[ersT %l AT
& ATAST TG - TRTHE TR hT/(FEThIA o e e Ud ST SSI1ia1)
T 1 T a9€ THT HILAH - U 5887 (9N 8/4TT 1: / AU
6888-3) T YINT 7 gU

Sl @I & o SR Sary & 989 e & qiis: 9N 8 TFicH®
AT/ (TCTRIATRIRE AT Ud F7 T TATAdl) 9°T 2 T o
TATSTHT HISSAIST 3RT ATEAH - ud 5887 (WNT 8/4TT 2) / smsudsl
6888-3 ATEAH &I AN FXd gU

4 | gorEIHT SEL @1 & forT fSeHETe STaT] T 9g=m\e il Tgiadl -ART 3 | FAH o T-
ASUHAT 5887 : AT 3 &l TATHAA o qLIRT I AT fA<er

GTE U AT FT HleT0] AT —a AT odT TLRT Fl TgaTaT & qaiihi il
gfast ugfaat - srsuasy 6579

5 | faeRar AT FGAT T GeH S(1a [AAH- [aeeRAT Fiararzersi-r a9 g+ [aeeiiar
mirETEErA e qeEl B age 2 AT ggfaat - G 1; age agfaat — ardues 14988,
WT1/311—§-Q-;|-3ﬁ11290-1”

FEOT 7o, T FTARTET ATHTT

[fasma=1-111/4/3ra1./97/2022-23)
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fooonr © qer A A TSI, STETEIRer #§ ATSgEAr g dr w6, 2-15015/30/2010  faATE 1

ITET, 2011 FTRT THIIAT U I ST T (el red ATEE==Te F gIer Senferd oy T —

© © N o a0k~ 0 Dd=

[ G
N = ©

13.

14.
15.
16.
17.
18.
19.
20.
21.
22.

23.
24.
25.
26.
27.
28.

29.
30.

®T.H0. 4/15015/30/2011, fa=i= 07 5[, 2013;

w10, P. 15014/1/2011-41.U%.7/U%.08.TH. 0.3, f&q1® 27 5, 2013;
®T.H0. 5/15015/30/2012, fami= 12 9«TE, 2013;

wL.HO. P. 15025/262/2013-PA/TF.ue. 1. U.3s, i 05 fagsw, 2014;
FT1.90 . 1-83F/Sci. Pan- Aifefthrem/us. ua.uq.u.3mE-2012, faFi® 17 w2a<t, 2015;
HT.HO. 4/15015/30/2011, fa=ie 04 3mTed, 2015;

HL.HO. P.15025/264/13-Fru/u. us. va.1.377s, A iH 04 Fawa, 2015;
HLEHO P. 15025/263/13-f10/u. uH.UH.T.3ME, AT 04 Ta=, 2015;
H.H0 . P. 15025/261-110/u%. 09,08, U.3s, faei® 13 q9%w, 2015;
wT.EHO P. 15025/208/2013-F0/u. uw.vH. T3S, R 13 79w, 2015;
F1.H90 7/15015/30/2012, fZAT® 13 7aw<, 2015;

w. "0 . 1-10(1)/ed=H fug oF (Ther U= RardlSr ITe#eH)/UH.0H.0H.17.3M5-2013, =i+ 11
ST, 2016;

HLEHO . 3-16/F0wET wew [Afefrrew (F uRRfes)/us.ua.va.uars. 2014, faaisw 03 @2,
2016;

F.E0 15-03/TUAUH U, UH. TH. T, 5$/2014, fa=iF 145 , 2016;

HL.EHO 3-14F/Arfefthnee (FIemfesmen)/us. ue.ue.1.3ms-2013, fiqi+ 135« , 2016;
H.EH0 1-12/Fd rad) (Sfiad, FHer)/ s, 0e. ug. 1. ar$-2015, feai 15 5@ rs , 2016;
HLHO 1-120(1)/FEsH /s RU/UE. UH. UH. U.51s-2015, {37 23 sred, 2016;

H.EH0 11/09/A S /EMHTATES9/2014, faaie 05 fRrawa, 2016;

H.HO HeSH/H ey, H I 1/eUH/Uh. 09,09, T.31-2015, faais 14 ffqaw, 2016;

HLEHO 11/12 ACSS/ST/UH, TH. U, T.3E-2016, fai 10 3<5av, 2016;

H1.H0. 1-110(2)/TadT (FATATSTRA golTS )/ U TH.TH.1.3M%/2010, &A1 10 3<5a<, 2016;

HLHO TESH/THN (AT U dae)/ATfelthne™ (2)/0%. UH.0H.7.312-2016, A® 25 o<pav,
2016;

HHO 1-11(1 )/ e (F1ex U Frasn) o, ue. T, 7. Ar$-2015, i 15 797, 2016;
F1.H0 P.15025/93/2011-fiuwu/us. ue. uq.u.sms, i 02 feeew, 2016;

F1.50 . P. 15025/6/2004-PFS/u.us.ua.U.3ms, famis 29 famww, 2016;

HT.HO . FETH/O&F/ATTEithRer(1)/0%. U9, UH. 0.3 -2016, famis 31 =a<r, 2017;

F1.H0 . 1-12/F429/2012-TF.09.7H.0.3s, AT 13 "<, 2017;

H1.EHO 1-10(7)/EEH/madT (HeT 3fi¥ AT Iq1E )0, UH.UH.U.3me- 2013, faai® 13 weadr
2017;

HT.HO T H/TaHuHUHiS U=/ A fthRe (02)/0F. 08, UH.T.315-2016, faaiw 157, 2017;
H1.H0. TESH/03/ATTe e (THUH)/ TH. UH.UH.1.3M5-2017, oA 195, 2017;
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31.
32.
33.
34.
35.

36.

37.
38.
39.
40.
41.
42.
43.
44,

45.
46.
47.
48.
49.

50.
51.
52.
53.

54.
95.
56.
57.
58.
59.
60.
61.

w150 1/ufRfesa/eded/14. 2 feferom /s e ue 1 ar$/2016, dated 31 TS, 2017;
HI.HO TEH/TRTS /AT R (01)/[TRUHTETEE-2016, faei 02 3rre , 2017;
H.HO 1-94(1)/TRTHUHTSTE /Tad T (At T)/2014, feqi® 11 Faww, 2017;

HLHO . Fen/uHusua et (1)/madi/os. ue.ue. .t 2015, R 15 R, 2017;

HLHO TEH/UHAT (T UT sraeist)/ATiethhear(1)/0%. 0. 09, 7.a15-2016, foaiw 15 ffeax
,2017;

w.HO 1-10(8)/==g/madi(frer U fhalRs Wrewew)fu®. uq.uH.uw.amE-2013, =i+ 15 fadew ,
2017;

w1.HO. 2/dd A tuat s /A fhram/TrRuauaT=TE-2016, {37+ 18 frawz, 2017,
HLHO T-1 (1)/FESS/mauAdi/2012, fTFi® 12 s<gpae, 2017;

F.HO. HESH/AMUSUR/ATIHRT (J)/ThuauausE-2016, foiF 12 s7Fa, 2017;

TI.EH0 2/ESH /AT e U @ Arfefhrem/Thuauauars-2016(dTe), famis 24 s=pa, 2017;
H1.H0. T-1/EESH/UFHTH/201 2-THTaUaUATS (I7C.1), faqTh 17 9a+w=<, 2017;

HLEHO /TR TES/AeEH/ AT U A e/ ThUaUaUaE/2016, faaTH 17 799, 2017;
HLHO . T SH/A UE UH/HATA=T (5)/THUATATaE-2016, fawi 20 w2, 2018;

HLHO TTE/01-uadl (Ffewree U tAl=e Bgd)-ae/Thrauausns-2017, RAi® 13 7,
2018;

.HO. 1/ LA/ H/ATE e/ UhuaTaT=Te/2016, 27 1347+, 2018;

®I.HO 1-110(3)/TaEdT (ATt g )/THIATHUaE/2010, {37+ 21774, 2018;
HLHO . EEE/UHEUETE U U=/ At (03)/TRuauauare-2016, faAiE 10 #ri, 2018;
H.EHO . U U Hrdi/Arfeferam/mruauauare-2016, fiaiw 04 W<, 2018;

ELHO . FSH/UHY (TEHITHUHUS)/HASHA TS AT hR e /TRUHTHTATE-2018, AT 20
STE,2018;

H1.HO Heed/uadt (A1eT UT fravse)/Arfefrrey(3)rruauausrs-2016, 7w 20 1< ,2018;
HLEHQ T/ U Hidt / g Tiefhrem/mRraTaTsTE-2017, AT 31 99T, 2018;
®L.H0. 1/0Staae UEifesa/edsa/Arielhrem/TRuauausns/2016, faai+ 08 7aa¥ 2018

HLEHO Te=d (03/AEfRRee (HUwATe U arHn)URuHUHUaE-2017, faAiE 16 79T,
2018.

H1.H0 HISH/A U UH/ATEIRRe (7)/Thuauauars-2017, f&ais 19 74«7 , 2018;

T.HO HESH/TH Ug TAYY/ATEIHRI (02)/THUAaTHUATE-2016, faiF 19 7==< , 2018;

1.H0 T EH/UE UT AT Fi/ATi iR (04)/TRIAUATTAE-2016, fRAiF 19759 , 2018;

HL.HO 1-116/aTzffhF FaT (A1f2.)/2010-wwuaTaTSTE, fRATH 26 T4, 2018;

1.H0. 02-01/207U%-1(1)/[CRUATATATE-2012, faF 29 S=ardT, 2019;

w.H0 T EH/UE U St/ fhrea (07)/TruHuaTuaE-2018, 2+ 05 <s, 2019;

T H0 T/ UT TR/ (10)/TRuaUHTEE-2017, 271 05 3<1E, 2019;

Y. H0 TEH/THAT (AT UT dasT)/ATTehnee (5) Thuauauars-2018, i 30 s1<pa, 2019;
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62. WI.EHO UW Ue v/ A sdE/ArfefERe (03)/TwuaTHTaAE-2018, R 28 447, 2019;
63.  WI.H0.1-110/Tadft (FrTToreRe greiTed /A He-1/Uhuauausns/2018, famiF 23 57, 2020;
64. WI.E0 T©EHMATHUR U Hrdy/Ariefhrr=/01/TFuauausrs-2018, & 09 T, 2020;

65. . €0 TEeE/AT e UT €A Rwea/01/TRuauaTsTs-2017, fGqiF 09 s, 2020;

66. TI.E0 TeSH/ THUSURTEEAT (3)/Ta T/ TRUHTHTE-2018, fadi® 09 s, 2020;

67. TF.HO U-1/2H/UmATH/2012-TFTHUAUAATE (p+1), fami 23 5@TE, 2020;

68. TUWH0 TSH/THU=UH/AITehhem(04)/ThRuaTaTTE-2019, fawis 02 faawz, 2020;

69. UF.HO eed/ugifesn 1/ATfihhem/uRuHTATTE/2018, faAiF 16 =T, 2020;

70. TE. HO. 1/0Ste URtess-ll/EEH /ATt thnam/mRuauaus/2017, fR=iE 09 sr<pav, 2020;
71, UHHO EHE/ T UgH/AT R/ TRUHTE T /2018, faAiTF 09 sTheT, 2020;

72.  UH.HO0. 1-116/aTEf e FudATeERe/2010-uwuaUaTars, R+ 29 fRew, 2020;

73.  TUE.HO0 1-116/ATiefh® FRS/ATFT 27/2010-rwuaUaUa (), fRiw 04 97, 2021;
74.  TEH0 TEH/AUSUH/A R (5)TRTHUETETE-2017, RE 18 wie, 2021;

75. UE.HO 1-116/aEfithF Fad/ArfefhremT 28.4/2010-wwusuawsTE(1), f3ATH 26 [TE, 2021;

76. TEHO 1-116/TEfefF Faa/ATRreT 28.4/2010-TwmauawsTs (1) (PLF), =i 03 7997
2021;

77. TUE.H0 w=H [uaHi/u-1.34/17-1, faqi® 159997 , 2021 i<
78. TUE.H0 UH UT UHH/ATERR(05)/THIHTATAE-2019, faAiH 27 feawa, 2021.

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA

NOTIFICATION
New Delhi, the 25th May, 2022

F. No. STD/FA/38/FSSAI.- The following draft of certain regulations further to amend the Food Safety and
Standards (Food Products Standards and Food Additives) Regulations, 2011, which the Food Safety and Standards
Authority of India proposes to make with previous approval of the Central Government, in exercise of the powers
conferred by clause (e) of sub-section (2) of section 92 read with section 16 of the Food Safety and Standards Act,
2006 (34 of 2006) is hereby published as required under sub-section (1) of section 92 of the said Act for the
information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations shall
be taken into consideration after the expiry of the period of sixty 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

Obijections 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. These regulations may be called the Food Safety and Standards (Food Products Standards and Food
Additives) Amendment Regulations, 2022.

412
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2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,
(herein after referred as said regulation), -
(1) in regulation 2.1, -
(8) in sub-regulation 2.1.6 relating to the ‘Standards for Khoa’, in clause 2, in the table under sub-clause (b),
for the entry in column (2) against the Parameter ‘Milk fat, minimum, %, (m/m), dry matter basis’ shall be
substituted with “27.0”;
(b) in sub-regulation 2.1.17 relating to the ‘Standard for Cheese and Cheese Products’, in clause 2, under sub
clause (c),
(i) in the table relating to compositional specifications,
(A) the product mentioned at serial number i. f and i. g relating to ‘Mozzarella Cheese’ and ‘Pizza

Cheese’ and the entries related thereto shall be omitted;
(B) the product mentioned at serial number iv. b relating to ‘Processed Cheese Spread’ and entries
related thereto shall be substituted with the following, namely. —

Product Moisture, Maximum, % [Milk fat, Lactose, Maximum,%
(m/m) Minimum, % (dry basis) (m/m)
“b. |Processed Cheese spread [60.0 50.0 5.0
70.0 30.0 5.0
75.0 25.0 5.07;

(ii) after the table relating to compositional specifications, following table shall be inserted, namely. -
“Table: Compositional Standards of Mozzarella Cheese

S.No. Fat in dry matter (FDM) Corresponding minimum dry matter Designation
1) content content (m/m) qualifiers
Erzr;/m) Low High ©)
Moisture (%) Moisture (%)
@) (4)
1 Equal to or above 18% but less 34.0 Not applicable
than 30% Partially
2 Equal to or above 20% but less Not applicable 24 skimmed
than 30%
3 Equal to or above 30% but less 39. 26.0
than 40% Medium fat
4 Equal to or above 40% but less 42.0 29.0
than 45%
5 Equal to or above 45% but less 45.0 31.0
than 50% Full fat
6 Equal to or above 50% but less 47.0 34.0
than 60%
7 Equal to or above 60% but less 53.0 38.0 iah §
than 85% High fat
Note:

1. FDM shall be 18% (min.) and 20% (min.), respectively, for low moisture and high moisture
mozzarella cheese.
2. Suitable qualifiers linked to FDM (specified in Column (5) above) shall be used in conjunction
with the designation ‘Mozzarella Cheese’
3. The designation of mozzarella cheese with high moisture content shall also be accompanied
by the qualifying term ‘High moisture’.”;
(c) in sub-regulation 2.1.23 relating to the ‘Standard for Cow or Buffalo Colostrum and Colostrum products’,
in item 2,
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(i) in the table under item (1)(a), the entries at row no. 7, shall be substituted with the following,

namely-
S.No. Parameters Requirements
1) ) @)
“7. Immunoglobulins-G (1gG), minimum, %, (m/m) 1.8”
(ii) in the table under item (11)(b), the entries at row no. 8, shall be substituted withthe following,
namely-
S.No. Parameters Requirements
@ ) ®)
“8. Immunoglobulins-G (1gG), minimum, %, (m/m) 8.5”

(2) in regulation 2.2, -

(a) insub-regulation 2.2.2,
(i) the item (xi) shall be omitted;

(ii) after the item (xi), the following item shall be inserted, namely. -

“(xii) if aerated, only nitrogen or any other inert gas shall be used for the purpose and the quantity of
such gas incorporated in the product shall not exceed 12 percent by volume thereof”.;

(b) in sub-regulation 2.2.4, in clause 11 relating to ‘peanut butter’, the paragraph starting with the words ‘11.
Peanut Butter means’ and ending with the words ‘permitted in these regulations’ shall be substituted with the
following, namely. -

“11. Peanut Butter means cohesive, comminuted food product prepared from clean, sound, shelled peanuts or
groundnuts (Arachis hypogaea L.) by grinding roasted mature kernels with or without seed coat. Sugar, salt,
liquid glucose and edible oils and fats permitted in these regulations may be added to the product.”;

(c) in sub regulation 2.2.6, in clause 2 relating to ‘Bakery shortening’, the item (b) shall be substituted with
the following, namely. -

“if aerated, only nitrogen or any other inert gas shall be used for the purpose and the quantity of such gas
incorporated in the product shall not exceed 12 per cent by volume thereof.”;
(d) in sub-regulation 2.2.7, in the Table the column and entries therein, with respect to Virgin olive oils,

Olive oil (Refined olive oil), and Olive Pomace oil (Refined Olive Pomace oil) shall be substituted with the

following, namely. —
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“Fatty Virgin olive oils Olive oil (RefinedOlive Oil) Olive Pomace Oil (RefinedOlive
acid (19) (20) Pomace Qil)
@) (21)
C6:0 - - -
C8:0 - - -
C10:0 - - -
C12:0 - - -
C14:0 0-0.05 0-0.05 0-0.05
C16:0 7.5-20.0 7.5-20.0 7.5-20.0
Ci16:1 0.3-3.5 0.3-3.5 0.3-3.5
C17:0 0-0.3 0-0.3 0-0.3
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C17:1 0-0.3 0-0.3 0-0.3
C18:0 0.5-5.0 0.5-5.0 0.5-5.0
C18:1 55.0-83.0 55.0-83.0 55.0-83.0
C18:2 3.5-21.0 3.5-21.0 3.5-21.0
C18:3 0.0-1.0 0.0-1.0 0.0-1.0
C20:0 0-0.6 0-0.6 0-0.6
C20:1 0-0.4 0-0.4 0-0.4
C20:2 - - -
C22:0 0-0.2 0-0.2 0-0.3
C22:1 - - -
C22:2 - - -
C24:0 0-0.2 0-0.2 0-0.2
C24:1 - - -
(e) after sub-regulation 2.2.8 relating to ‘PEROXIDE VALUE OF OILS AND FATS’, following sub-
regulation shall be inserted, namely. —
“2.2.9. CRUDE SOLVENT EXTRACTED CORN (MAIZE) OIL
Solvent Moisture and [Refractive  [Saponifica-tion |lodine |Acid Unsaponifiable Flash point
Extracted |insoluble index at 40°C |value Value |Value |matter (% by wt. |Panskey
Crude Oils |impurities (% (3) (4) (Wij’s) |(Max.) [Max.) Martens
1) by wt. Max) (5) (6) ) (closed)
(2) °C Min. (8)
Corn 0.25 1.4637 - 187-195 103- 8.0 2.5 1007
(Maize) Oil 1.4675 128
(3) in regulation 2.3, in sub-regulation 2.3.43, in clause 1, the sentence ‘It shall be free from copper, mineral
acid, alum, synthetic colours and shall show no sign of fermentation’ shall be substituted with “It shall be free
from synthetic colours, mineral acid, alum, and shall show no sign of fermentation”.;
(4) in regulation 2.4,
(i) in sub-regulation 2.4.6, in clause 24, in the table under item (2) relating to the Standards for rice,
(A) the entries for S.No. (iv), shall be substituted with the following, namely. -
S.No. Requirements Limits
Brown Milled Parboiled brown (De- [Milled
Rice (De- Rice Husked) Rice (Brown [Parboiled
Husked) rice of parboiled  [RiCE
paddy)
“(iv) Damaged Kernels includingHeat- 5.0 5.0 8.0 8.0”;
Damaged and Pin Point damaged
(percent m/m), not more than

(B) the entries for S.No. (v), shall be omitted.;

(C) in the explanation below table, in item (e), “Kernels with PinPoint” shall be substituted with ‘Kernels with
Pin Point Damage”;
(iii) in sub-regulation 2.4.6, after clause 24, the following clauses shall be inserted, namely. -
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24(a) Rice Flour for preparation of Fortified Rice Kernel (FRK)
(1) Rice flour used for preparation of fortified rice kernel shall be white to off white powder. It shall be

free flowing with characteristic odour and no off odour.It shall be free from foreign matter.

(2) Rice flour used for preparation of fortified rice kernel shall conform to the following standards-

S.No. Requirement Limit
1 Particle size (%) (Not less than) 90% passes through 60 mesh
2 Moisture % by mass, Not more than 14.0
3. Acid insoluble ash, % bymass (on dry basis), Not
more than 0.15
- e
N IAlcoholic acidity, %Not more than 0.18
5 Uric  Acid, mg/kg, Not more than 100.0
6. Yeast and Mould Count(cfu/g) 1 x 102
7. Aerobic Plate Count (cfu/g) 1x10*

(3) In addition to the above, rice flour used for preparation of fortified rice kernel shall comply with the

provisions of Food Safety and Standards (Contaminants, Toxins and Residues) Regulation, 2011 as
applicable.

24(b) Vitamin-Mineral Premix for Preparation of Fortified Rice Kernel (FRK)

1)
)
©)
(4)
()

(6)

()

(®)

Vitamin and Mineral Premix (VMP) is combination of micronutrients (vitamins and minerals) in desired
proportion ready for use as fortificant in the manufacturing of fortified rice kernels.

Vitamin and Mineral Premix shall be free flowing powder without any lumps, made from food grade form
of Vitamins and minerals and shall contain vitamins and minerals in specified proportions.

Vitamin and mineral premix shall be white to off white in colour with faint odour. It shall be easy to use
and free from any objectionable or undesirable colour, odour and foreign matter.

Vitamin and mineral premix shall be manufactured in premises built and maintained under hygienic
conditions.

Vitamin and mineral premix shall conform to the following physico chemical requirements-

S.No. Requirement Limit
1 Moisture % by mass, Not more than 11.0
) Particle size of micronized ferric pyrophosphate

(D90particles), um 1-3
Yeast and Mould Count (cfu/g) 1 x 102

Aerobic Plate Count (cfu/g) 1x10*

3.
4.

Vitamin and mineral premix shall contain following chemicals, which shallbe minimum 95% of stated
value on the label in case of premix concentrate-

(&) Micronized ferric pyrophosphate or sodium iron (I11) ethylenediaminetetraacetatetrihydrate

(sodium feredetate -NaFeEDTA);

(b) Folic acid; and

(c) Cyanocobalamine or hydroxycobalamine.
Vitamin and mineral premix may also contain following chemicals, whichshall be minimum 95% of
stated value on the label in case of premix concentrate-

(a) Zinc oxide (ZnO);

(b) Retinyl palmitate;

(c) Thiamine hydrochloride, or thiamine mononitrate;
(d) Riboflavin, or riboflavin 5’-phosphate sodium;

(e) Nicotinamide, or nicotinic acid; and

(f) Pyridoxine hydrochloride.
In addition to the above, vitamin and mineral premix shall comply with the provisions of Food Safety
and Standards (Contaminants, Toxins and Residues) Regulation, 2011
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24(c) Fortified Rice Kernel
(1) Fortified Rice Kernels (FRK) are Rice shaped kernels containing vitamins and mineralsproduced through

extrusion.
(2) Fortified rice kernels shall resemble the rice as closely as possible in final attributesand shall be free from
off odour.
(3) Fortified rice kernels shall conform to the following physico chemical requirements-
S. No. Requirement Limit
1 Moisture % by mass, Not more than 120
2 Broken rice kernels, percent by 10
mass, Not more than
3. Foreign matter, percent by mass,Max 0.001
4. Damaged Kernels including Heat- Absent
Damaged
5 Discolored grains Absent
6 Chalky grains Absent
7 Admixture with any other grains including non- Absent
fortified rice
8. Uric Acid, mg/kg, on mass basis, 100.0
Not more than
9 Yeast and Mould Count (cfu/g) 1x10?
10. Aerobic Plate Count (cfu/g) 1 x10*

(4) Fortified rice kernels shall also conform to the following requirements of fortificants-

S. No. Micronutrients Sources Fortificans level [Fortificants level
for1:50 for1:100
blendingratio blendingratio

1 Micronised Ferric pyrophospahe; or {140 - 212.5 280 - 425

' Iron, mg/100 g
5 Sodium iron (1) 70 - 106.25 140 - 212.5

‘ ethylenediamine tetraacetate

trinydrate
(sodium feredetate-NaFeEDTA)

3. Folic acid, pg/100 g Folic acid 375 - 625 750 - 1250
4 'Vitamin B12 pg/100 g | Cyanocobalamine or 3.75-6.25 7.5-12.5

Hydroxycobalamine

In addition, fortified rice kernels may also be fortified with following micronutrients, singlyor in combination, at
the level given in the table below:
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S. No. Micronutrients Sources Fortificants level |Fortificants  level
forl:50 for1:100
blendingratio blendingratio
1 Zinc, mg/100 g Zinc oxide 50 - 75 100 - 150
2 Vitamin A, pg Retinyl Palmitate 2500 - 3750 5000 - 7500
' RE/100 g
3 Thiamine, (Vitamin B1), | Thiamine hydrochloride or 5-75 10 - 15
) mg/100 g Thiamine mononitrate
" Riboflavin (Vltarglzr; Riboflavin or Riboflavin 5- 6.25-8.75 12.5-17.5
mg/100 g phosphate sodium
5 Niacin (Vitamin Nicotinamide or Nicotinic 62.5 - 100 125 - 200
B3), mg/100 g acid
6 Pyridoxine (Vitamin Pyridoxine hydrochloride 75-12.5 15 - 25
' B6),
mg/100 g

Note: FRK with fortificant levels 1:50, or 1:100 shall comply with standards given at sub-clause (3)
of clause 24(c).

(5) In addition to the above, Fortified rice kernels shall comply with the provisions of Food Safety and
Standards (Contaminants, Toxins and Residues) Regulation, 2011 as specified.

(6) Fortified Rice Kernel shall only be sold for industrial purpose for manufacturing fortified rice. It shall
neither be sold in loose form nor to be sold directly to the consumer.

(7) Each package of Fortified Rice Kernel shall carry following statements-
The Ratio in which FRK is to be blended with rice kernels “1:50 OR 1:100”
‘NOT TO BE CONSUMED AS AN INDEPENDENT PRODUCT’
‘NOT TO BE CONSTRUED AS SUBSTITUTE FOR RICE OR RICE FLOUR’

(5) in regulation 2.5, in sub-regulation 2.5.3 relating to ‘Egg and Egg Products’, the clause 5 relating to ‘Pickled
Eggs’ shall be substituted with the following, namely-

“S. Pickled Eggs
(1) The standard specified in this clause shall apply to "Pickled eggs” which are prepared using cooked eggs

with vinegar, oil and salt as a major pickling ingredient and have been packed in any suitable packing
material. This category describes several treatment methods (e.g., hard boiling, pickling, maturation etc)
that preserve and extend the shelf life of the hens’ (Gallus gallus) or quail (Coturnix coturnix japanica)
eggs. These products shall be designated with a qualifying statement which describes the true nature in
such a way that it does not mislead the consumer and that it does not lead to confusion with products
covered by this Standard.

(2) For the purpose of this clause, -
(a) Pickle solution - A combination of salt, water, edible oil, vinegar, spices and seasonings.
(b) Pickled Eggs- It is the product prepared under hygienic conditions from hard-boiled, sound and
wholesome eggs using pickle solution.

(3) Pickled eggs may be categorized into following two types:
(@ Vinegar-based pickled eggs-

Fresh eggs shall be stored at ambient temperature for at least 24 hours. Eggs are simmered in water
containing 2 percent salt (w/v) for 10 min. Cooled in cold water, peeled and washed. Pickling solution
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shall consist of vinegar and water (50:50 v/v), 8 percent (w/v) common salt and 2 percent (w/v) each spice
mixture, garlic and ginger. The solution shall be boiled for 10 minutes and then filtered using clean muslin
cloth. Pickling solution shall be heated to 70 + 2°Cand poured onto the peeled eggs. The average
proportion of peeled eggs to pickle solution shall be in the ratio of 1:1.25 (w/v). The pickled eggs shall be
aged for 48 hours at ambient temperature in pre-sterilized glass container.

(b) Oil-based pickled eggs-
The pickle gravy shall be prepared by frying spices, condiments and common salt in edible oil in a
suitable proportion. Peeled eggs shall be fried in edible fat/oil to make their colour golden brown. Peeled
eggs, gravy and acetic acid at the rate of 2 percent to the weight of peeled eggs shall be mixed. The
proportion of eggs to gravy shall be in the ratio of 70:30 with tolerance of + 1 percent. Pickled eggs shall
be aged for 48 hours in pre-sterilized glass containers.
(4) Essential ingredients-
(a) Egg: Sound and wholesome hard boiled and peeled eggs shall only be used for the production of egg
pickle.
(b) Vinegar: It is an aqueous solution of acetic acid at 5 to 8 percent (v/v). Distilled, white food grade
vinegar shall be used.
(c) Edible oil: Only pure, wholesome and edible oil shall be used for frying of spices and condiments.
(d) Common Salt
(e) Spice mix: Containing but not limited to anise, chili powder, cardamom, caraway, cinnamon, clove,
cumin, black pepper and turmeric. Spices shall be clean, sound, wholesome and fit for human
consumption in all respects and conform to the relevant standards.
(5) Optional ingredients-
(a) Water
(b) Permitted flavors
(c) Permitted coloring agents
(d) Permitted preservatives
(6) The products shall conform to the following compositional requirements, namely: -
Table
SI.No. Characteristics Requirements
Vinegar based Oil based
1. |Acidity as percent acetic acid, Minimum 0.8 0.6
2. |Sodium chloride percent by mass, Maximum 3.0 3.0
3. |pH of the pickling solution 3.2 3.6

(7) The products may contain Food Additives permitted in Appendix A.

(8) The products shall conform to the microbiological requirement given in Appendix B.;

(6) in sub-regulation 2.6.1, clause (12) relating to ‘Sardine Oil’ shall be substituted with following clause,

namely. -
“12. Fish Oil-

1. Definitions: Fish Qil means oils intended for human consumption derived from the fresh and frozen fish,

shellfish and/or their parts.

(a) Named fish oils are derived from specific raw materials which are characteristic of the major fish or
shellfish species from which the oil is extracted. Source of these oils shall be from Anchovy or Tuna or

Krill or Menhaden or Salmon.

(b) Fish oils (unnamed) are derived from one or more species of fish or shellfish, other than named ones.

This includes also mixtures with fish liver oils.

(c) Named fish liver oils are derived from the livers of fish and are composed of fatty acids, vitamins or
other components that are representative of the livers from the species from which the oil is extracted.

Source of oil shall be Cod liver.
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(d) Fish liver oil (unnamed) are derived from the livers of one or more species of fish, other than the named
ones.

(e) Concentrated fish oils are derived from fish oils which have been subjected to processes that may
involve, but are not limited to, hydrolysis, fractionation, winterization and/or re-esterification to increase the
concentration of specific fatty acids.
(i) Concentrated fish oil contains 35 to 50 m/m% fatty acids as sum of C20:5 (n-3) eicosapentaenoic
acid (EPA) and C22:6 (n-3) docosahexaenoic acid (DHA) in the form of triglycerides and/or
phospholipids.
(i) Highly concentrated fish oil contains more than 50 m/m % fatty acids as sum of EPA and DHA in
the form of triglycerides and/or phospholipids.
(f) Concentrated fish oils ethyl esters are derived from fish oils and are primarily composed of fatty acids
ethyl esters.
(i) Concentrated fish oil ethyl esters contain fatty acids as esters of ethanol of which 40 to 60 m/m %
are as sum of EPA and DHA.
(ii) Highly concentrated fish oil ethyl esters contain fatty acids as esters of ethanol of which more
than 60 m/m % are as sum of EPA and DHA.

These oils shall be clear, free of suspended or other foreign matter, separated water, added coloring or flavoring
substances or mineral oil. It may contain other lipids and un- saponifiable constituents naturally present. These
oils shall be supplied for human consumption after they have undergone further processing, e.g. refining and
purification. The refined fish oils production process typically includes several steps such as repeated heating at
high temperatures as well as alkali/ acid treatments and repeated removal of the water phase. Fish oils may also
be subjected to processing steps (e.g., saponification, re-esterification, trans-esterification). The refined fish oils
shall not contain trans fatty acids [excluding C18:1n-7t (Vaccenic acid) and C18:2n-6t, 9t (linolelaidic acid)]
more than 2.0 % by mass.
(9) Crude fish oils and crude fish liver oils are oils intended for human consumption after they have
undergone further processing, e.g. refining and purification. These oils shall comply with requirements
mentioned under Table 2: Fatty acid (FA) composition of named fish oil and fish liver oil categories
(expressed as percentage of total fatty acids), as applicable, as well as with Appendix A of Food Safety and
Standards (Food Products Standards and Food Additives) Regulations, 2011.

2. Quality Parameters - These oils shall conform to the following specifications:

Table 1: Quality Parameters for Fish oils, fish liver oils, concentrated fish oils, and concentrated fish oils ethyl

esters

Acid Value Not more than 3 mg KOH/g
Not more than 45 mg KOH/g in case of fish oils
with a high phospholipid concentration of 30% or more such
as krill oil.

Peroxide Value Not more than 5 milliequivalent of active oxygen/kg oil

Anisidine value Not more than 20

Total oxidation value (ToTox) where Total oxidation Not more than 26

value (ToTox) = 2 x Peroxide

value + 1 X Anisidine value
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Table 2: Fatty acid (FA) composition of named fish oil and fish liver oil categories (expressed as

percentage of total fatty acids)

i Cod
Anchovy oil |Tunaoil |Krill oil Menhaden oil |>2™°" ! Liver
Fatty acids ) (3) (4) (5) oil
(1)
Wild  |Farmed (8)
(6) (7)
Myristic acid (C14:0) 07-115 ND-50  j5.0-13.0 [8.0-11.0 2050 [15-55  [2.0-6.0
Pentadecanoic acid (C15:0)
ND-1.5 ND-2.0 NA ND-1.0 ND-1.0 ND-0.5  |ND-05
Palmitic acid (C16:0) 13.0-220  [14.0- 17.0-  [18.0-20.0 100- .5-12.0 [7.0-14.0
04.0 4.6 16.0
Palmitoleic acid [C16:1(n-
i 4.0-12.6 ND-12.5 [2.5-9.0 [9.0-13.0 40-60 2050 145115
H ic acid (C17:
eptadecanoic acid (C17:0) | 5, ND-30 |NA  ND-1.0 ND-1.0 [ND-05 | NA
Stearic acid (C18:0) 1.0-7.0 ND-7.5 NA 0 5-4.0 0050 2.0-5.0  [1.0-4.0
\Vaccenic acid [C18:1(n-7
accenic acid [C18:1(n-7)] |, £ 55 ND-70 k781 [5-35 1.5-2.5 | NA ).0-7.0
Oleic acid [C18:1(n-9)] 3.6-17.0 10.0- 6.0-145 [5.5-8.5 8.0-16.0 [30.0- 12.0-
25.0 47.0 21.0
Linoleic acid [C18:2(n- 6)] [ND-3.5 ND-3.0 ND-3.0 [2.0-3.5 1.5-2.5 8.0-15.0 0.5-3.0
Linolenic acid [C18:3(n-3)]
ND-7.0 ND-20  0.1-47 |ND-2.0 ND-2.0 3.0-60  |ND-2.0
y-linolenic acid [C18:3(n-6)]
ND-5.0 ND-4.0 NA ND-2.5 ND-2.0 [ND-0.5 NA
idonic acid [C18:4(n-
j;iar'don'cac'd [C18:40 b5 ND-20  [1.0-81 [1.5-3.0 1.0-40 0515 (0545
Arachidic acid (C20:0) ND-1.8 ND-2.5 NA 0.1-05 ND-05 [0.1-0.5 NA
Eicosenoic acid [C20:1(n-9)] ) 1y 4 ND-25 |NA  |ND-05 b0-100[157.0  [5.0-17.0
Eicosenoic acid [C20:1(n-
ND-4.0 ND-3.0 NA 0.5-2.0 NA [NA 1.0-55
11)]
Arachidonic acid [C20:4(n-
o] [C20:400- |5 05 ND-3.0 NA ND-2.0 0525 [ND-12  |ND-15
Eicosatetraenoic acid
[C20:4(n-3)] ND-2.0 ND-1.0 NA NA 1.0-30 [05-1.0  |ND-2.0
Eicosapentaenoic acid
[C20:5(n-3)] 5.0-26.0 0590  [143-  |12.5-19.0 6.5-11.5[2.0-6.0  [7.0-16.0
8.0
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Heneicosapentaenoic acid
ND-4.0 ND-1.0 NA 0.5-1.0 ND-4.0 | NA ND-1.5

[C21:5(n-3)]
Erucic acid [C22:1(n-9)] ND-2.3 ND-2.0 ND-1.5 [0.1-0.5 ND-1.5 [3.0-7.0 ND-1.5

tolei i 22:1(n-11
Cetoleic acid [C22:1(-1D] |p 5 6 ND-10  |NA  |ND0.1 1.0-15 |NA 5.0-12.0
Docosapentaenoic acid
[C22:5(n-3)] ND-4.0 ND-3.0 ND-0.7 [2.0-3.0 1.5-3.0 | 1.0-25 0.5-3.0
Docosahexaenoic acid
[C22:6(n-3)] 4.0-26.5 21.0- 7.1-15.7 [5.0-11.5 6.0-14.0[3.0-10.0  [6.0-18.0

42.5

ND=not detectable, defined as <0.05% NA=not applicable

3. Other essential compositional criteria-

(a) For Anchovy oil from Engraulis ringens, the sum of EPA and DHA shall be at least 27 % (expressed
as percentage of total fatty acids).
(b) For krill oils, the content of phospholipids shall be at least 30 w/w %.
4. Vitamins-In addition to quality parameters mentioned in Table 1 relating to Quality Parameters, fish liver
oils shall also comply with following:

Vitamin A Not less than 40 g of retinol equivalents/ml of oil

Vitamin D Not less than 1.0 pg/mi

Losses during processing may be restored by the addition of Vitamin A and its esters and Vitamin D.
5. Labelling requirements-

(a) The name of species shall be declared on the label of retail and non-retail containers in case of named fish
oils, fish liver oils and its crude forms.

(b) It shall be declared on the label of salmon oil whether the salmon is wild caught or farm-raised.

(c) The content of vitamin A and vitamin D, naturally present or restored, shall be declared on the label of
fish liver oils.

(d) The content of EPA and DHA shall be declared on the label of all fish oils and fish liver oils.

In addition to the labelling requirements mentioned above, the provisions prescribed under Food Safety and
Standards (Labelling and Display) Regulations, 2020 shall also apply to these products.”;
(7) in regulation 2.9 after sub-regulation 2.9.42 the following shall be inserted, namely.-
“2.9.43 Dried Parsley

(1) Dried Parsley, whole and cut

Dried Parsley whole and cut means the whole, cut, broken dried leaves of a single cultivar of Petroselinum
crispum (syn: Petroselinum hortense, Petroselinum sativum, Apium petroselinum). Dried parsley shall have a
strong, characteristic odour and flavour and shall be free from earthy or decaying vegetable odours and
foreign odours. The colour of dried parsley shall be light to relatively dark green. It shall be practically free
from visible foreign inorganic or organic matter including molds; living or dead insects; tissue of rodents,
and excreta of any animal or human origin. It shall not contain any other plant species other than those
specified.

It shall conform to the following requirements:
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SI. No. |Characteristics Requirements
1. Moisture content, per cent by mass fraction (Maximum) 8.0
2. Total Ash, per cent by mass fraction on dry basis, (Maximum) 14.5
3. /Acid-insoluble ash, per cent by mass fraction on dry basis, 1.5
(Maximum)
4, \Volatile oil content, ml/100g, on dry basis (Minimum) 0.2
5. Crude fiber (mass fraction %) on dry basis (Maximum) 9.0
6. Foreign matter, per cent m/m, (Maximum) Absent
7. Extraneous vegetable matter, per cent m/m, (Maximum) 1.0
Explanation- (i) Extraneous Vegetable Matter - Vegetative matter associated with the plant from which the
product originates.
(if) Foreign matter means any visible objectionable foreign detectable matter or material not usually
associated with the natural components of the spice plant; such as sticks, stones, and any other material.
(iii) Ground dried parsley shall be fine enough to pass completely through a sieve of a nominal aperture size
of 500 pm.”;
(8) in regulation 2.10, in sub-regulation 2.10.1 relating to ‘Tea’,
(a) under item number 1, in the table, the entries against (g), shall be substituted with the following, namely-
| “( [ Iron filing (mg/Kg) | Not more than 125~ |
(b) under item number 2, in the table, the entries against (g), shall be substituted with the following, namely-
| “( | Iron filing (mg/Kg) | Not more than 125~ |
(9) in regulation 2.13, in sub-regulation 2.13.1, Table 1: Classes of Food Products and Dose Limits for
radiation processing, class 1 relating to ‘Bulbs, stem and root tubers and rhizomes’, shall be substituted with
following clause, namely. -
Class Food Purpose Dose Limit kGy
(1) (2) (3) (kilo Gray)
Minimum | Maximum
(4) ©)
“Class 1 Bulbs, stem and root tubers, rhizomes and fresh Inhibit sprouting 0.02 0.2
spices including ginger, garlic and turmeric
Reduction of 2.0 5.0”;
microbial load
(10) in regulation 3.3, in sub-regulation 3.3.3 relating to ‘Oligofructose’, shall be substituted with the
following, namely, -
“3.3.3 Oligofructose
Oligofructose may be added as an ingredient in the following foods. The usage levelsshall not exceed
maximum levels specified below,
S. No. Category Usage level
(Maximum)
1. Dairy products like yoghurt, mousse, spreads, dairy based drinks (milkshakes, | 10 per cent

yoghurt drink), cheese, pudding, cream and ice-cream, frozen desserts like non
dairy ice, sorbet and fruit ice, frozen yoghurt, flakes and ready-to-eat dry breakfast
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cereals, chocolate and sweets and carbohydratebased and milk product based sweets
like halwa, mysore pak, boondi laddu, jalebi, khoyaburfi, peda, gulabjamun,rasgulla
and similar milk product based sweets sold byany name; cooked sausages, ham
and meat spreads

Confectionery (Cocoa and chocolate products; Imitation chocolate, chocolate
substitute products; Hard candy; Soft candy; Nougats and marzipans; Chewing gum;
Decorations(e.g. for fine bakery wares), toppings (non-fruit) and sweet sauces)

Cereal and cereal products (Cereal and starch based desserts;Pre-cooked or processed
cereal/grain /legume products; Soybean-based beverages; Soybean-based beverage
film;Soybean curd (tofu); Semi-dehydrated soybean curd; Dehydrated soybean curd;
Fermented soybean curd)

2. Processed fruits (Canned or bottled (pasteurized) fruit; Jams,jellies, marmalades, fruit | 15 per cent
bar/toffee and fruit cheese; Fruit- based spreads (e.g. chutney); Candied fruit; Fruit
preparations, including pulp, purees, fruit toppings and coconut milk)

Soups and broths (Ready-to-eat soups and broths, including canned, bottled, and
frozen; Mixes for soups and broths)

Sauces and like products (Emulsified sauces and dips; Non- emulsified sauces;
Mixes for sauces and gravies; Clear sauces)

Fruit and vegetable nectars (Fruit nectar; Vegetable nectar; Concentrates of fruit
nectar; Concentrates of vegetable nectar)

Ready-to-eat savouries (Snacks - potato, cereal, flour orstarch based (from
roots and tubers, pulses and legumes); Processed nuts, including coated nuts and nut
mixtures;

3. Non-alcoholic ("soft") beverages (Water-based flavoureddrinks, including "sport,” | 01 per cent
“energy,” or "electrolyte" drinks and articulated drinks; Carbonated water-based
flavoured drinks; Non-carbonated water-based flavoured drinks, including punches
and ades; Concentrates (liquid or solid) for water-based flavoured drinks; Hot
cereal and grain

beverages, excluding cocoa)

Provided that oligofructose shall not be allowed to add in Cocoa Powder, Cocoa mass or Cocoa/Chocolate
Liquor and Cocoa Cake, sweetening agents including honey and single ingredient product.”;

(11) in Chapter 3, APPENDIX A

(a) Under the heading ‘I. FOOD CATEGORY SYSTEM’ the food category ‘4.2.1.3 Peeled, cut or shredded
minimally processed vegetables [(including mushrooms and fungi, roots and tubers, fresh pulses and
legumes, and aloe vera) sea weeds, nuts and seeds]’ shall be substituted with the following, namely-

“4.2.1.3 Peeled, cut or shredded, minimally processed and packaged vegetables [(including mushrooms and
fungi, roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds].”;

(b) Under the heading ‘II. FOOD CATEGORY DESCRIPTIONS’

(i) the description of food category ‘4.2.1.3 Peeled, cut or shredded minimally processed vegetables
[(including mushrooms and fungi, roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts
and seeds]

Fresh vegetables, e.g. peeled raw potatoes that are presented to the consumer to be cooked at home (e.g.in the
preparation of hash brown potatoes)’ shall be substituted with the following, namely-

“4.2.1.3 Peeled, cut or shredded, minimally processed and packaged vegetables [(including mushrooms and
fungi, roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds]

Fresh vegetables, e.g. peeled raw potatoes that are presented to the consumer to be cooked at home (e.g.in the
preparation of hash brown potatoes). Fresh vegetables which are minimally processed and are packaged.”;
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(i) in the descriptor of Food Category 14.1.2 Fruit and vegetable juices, the entry “(14.1.2.3)” mentioned
after the words “vegetable juice” shall be substituted with the entry “(14.1.2.2)”.;

(¢) under the heading “IV.USE OF FOOD ADDITIVES IN FOOD PRODUCTS”,

(i) in Table 2 relating to Food Category System 2.1.2, for the food additives “Lactic andfatty acid esters of
glycerol”, “Mono and diglycerides of fatty acids and “Polyglycerol esters of fatty acid” in the column (6), the
entry “408” shall be substituted with the entry “Only for bakery shortening and interesterified vegetablefats to
be used in bakery applications”.;

(if) in Table 4, under column (1) relating to food category system, against entry relating to 4.2.1.3, under
column (2), for the entry ‘Peeled, cut or shredded minimally processed vegetables [(including mushrooms
and fungi, roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds]’, shall be
substituted with the following namely. -

“Peeled, cut or shredded, minimally processed and packaged vegetables [(including mushrooms and fungi,
roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds]”.;

(d) under the heading “Notes to the Food Additives mentioned in the Table 1 to 157, after the Note No. ‘340°,
the entries relating to Note no. 408 shall be omitted.;

(12) Under the heading ‘ANNEX TO GMP Table’, in Serial Number 26, against Category number, 4.2.1.3, in
column 3, for the entry ‘Peeled, cut or shredded minimally processed vegetables [(including mushrooms and
fungi, roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds]’, shall be substituted
with the following, namely. —

“Peeled, cut or shredded, minimally processed and packaged vegetables [(including mushrooms and fungi,

roots and tubers, fresh pulses and legumes, and aloe vera) sea weeds, nuts and seeds]”.;

(13) In chapter 3: Appendix B,
(a) Table 6 shall be substituted with the following, namely: -

“Table 6A: Microbiological Standards for Baker’s Yeast- Process Hygiene Criteria

S. Product description Escherichia coli
No. Sampling plan Limit (cfu)
n c m M
1 Baker’s Yeast 5 0 Absent/25g
(Compressed and Dried)
Test Methods IS: 5887 Partl or 1SO 16649-3
Table 6B: Microbiological Standards for Baker’s Yeast- Food Safety Criteria
S. Product Salmonella Listeria monocytogenes
No. description
Sampling plan Limit (cfu) Sampling plan Limit (cfu)
n c m M n o m M
1 | Baker’s Yeast 5 0 Absent/25g 5 0 Absent/25g
(Compressed and
Dried)
Test Methods IS: 5887 Part3/1S0:6579 IS: 14988, Part 1/1S0O 11290-1

Note: In high value low volume (less than 100 g) and large retail pack (pack more than 1 kg) sizes, the
sample plan may be modified (e.g. Absence of Salmonella in 10g or 5g in the case of former or n number of
samples to be taken from different sites of one large pack) accordingly on case to case basis with the prior

approval of FSSAL.
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Definition: Definition related to Baker’s Yeast (Compressed and Dried) are the same as provided in Food Safety and
Standards (Food Products Standards and Food Additives) Regulations, 2011.

Stage where the Microbiological Standards shall apply: The Microbiological Standards (Food Safety Criteria)
above define the acceptability of a batch/lot and shall be met in respect of the products at the end of the manufacturing
process and the products in the market during their shelf- life.

FBO shall ensure that all food safety criteria as specified above are complied with.

Sampling Plan and Guidelines

For Regulator: The sampling for different microbiological standards specified above shall be ensured aseptically at
manufacturing units and/or at retail points, as applicable, by a trained person with specialized knowledge in the field
of microbiology following guidelines in the Food Safety and Standards (Food Products and Food Additives)
Regulations, 2011 and 1SO: 17728:2015 (Confirmed in 2019). The samples shall be stored and transported in frozen
condition at -18°C (£2°C) or under refrigerated conditions at 2-5°C as applicable except for the products that are
recommended to be stored at room temperature by the manufacturer to enable initiation of analysis within 24 hours of
sampling. Preservatives shall not be added to sample units intended for microbiological examination. The desired
number of sample units as per sampling plan given in the table above shall be taken from same batch/lot and shall be
submitted to the notified laboratories. Three sets, each containing ‘n’ number of samples (n as defined in the sampling
plan e.g. if n=5, then total no. of samples to be drawn is 15) shall be drawn. Each of these three sets shall be tested in
three different accredited laboratories. The final decision shall be based on the results of three accredited laboratories.
In the case of Food Safety Criteria, the results from all the three laboratories should indicate compliance with the
specified criteria. There will be no provision for retesting or re-sampling for microbiological testing. The testing in
laboratory shall be ensured as per the methods given in the table “reference test methods”.

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological standards in
Table above to ensure verification of compliance with the microbiological requirements. FBO shall decide themselves
subject to minimum prescribed under FSSR (Licensing and Registration of Food Businesses), the necessary sampling
and testing frequencies to ensure compliance with the specified microbiological requirements. FBO may use
analytical methods other than those described in “reference test methods” given below for in-house testing only.
However, these methods shall not be applicable for regulatory compliance purpose.

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

n = Number of units comprising a sample.

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

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

from satisfactory in a 3-class sampling plan.

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

Interpretation of Results:

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

one or more of the
values observed
are >m

Reference test methods: The following test methods shall be applied as reference methods. Test methods
prescribed in FSSAI Manual of Method of Analysis of Foods (Microbiological Testing) may also be referred along
with the 1S/ISO methods specified for Food Safety Criteria. Latest version of test methods shall apply. In case where
an 1SO method adopted by the BIS is specified (e.g. IS XXXX /1SO YYYY), latest version of the ISO method (or its
BIS equivalent, if available) shall apply.
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S.

No. Parameter

Reference Test methods

1 [Escherichia coli

Methods for Detection of Bacteria Responsible for Food Poisoning - Part I: Isolation,
Identification and Enumeration of Escherichia coli- IS 5887: Part 1

Microbiology of food and animal feeding stuffs -- Horizontal method for the enumeration
of betaglucuronidase- positive Escherichia coli -- Part 2: Colony-count technique at 44
degrees C using 5-bromo-4-chloro-3-indolyl beta-D-glucuronide- 1SO: 16649-3

2 [Salmonella

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

Microbiology of food and animal feeding stuffs -- Horizontal method for the detection of
Salmonella spp.- 1ISO 6579

3 [Listeria
monocytogenes

Microbiology of the food chain -- Horizontal method for the detection and enumeration
of Listeria monocytogenes and of Listeria spp. -- Part 1: Detection method —ISO 11290-1
Microbiology of Food and Feeding Stuffs - Horizontal method for Detection and
Enumeration of Listeria Monocytogenes, Part 1: Detection Method -IS 14988-17;

(b) after Table 10B, the following shall be inserted, namely: -

“Table 11A: Microbiological Standards for Neera — Process Hygiene Criteria

S. | Product Aerobic Plate Count Escherichia coli Staphylococcus aureus
N | descriptio (Coagulase +ve)
0. n Sampli Limit (cfu) Sampli Limit Sampling Plan Limit (cfu)
ng ng Plan (cfu)
Plan
n| ¢ m M nlc|m][M][n c m [ M
1 | Neera 5| 2 [ 1x107 | 1x107 | 5 | 0 | Absent/25 | 5 0 Absent/25ml
(Pasteuri ml ml ml
zed)
Test IS: 5402/1S0:4833 IS: 5887 Part 1 or | 1S:5887, Part 2 and IS 5887 part 8 (Sec 1)/
Methods I1ISO 16649-3 I1SO 6888-3 or 1S:5887 Part 8 (Sec 2)/ 1ISO
6888-3

Table 11B: Microbiological Standards for Neera- Food Safety Criteria

S. Product description Salmonella Listeria monocytogenes
No.
Sampling Plan Limit (cfu) Sampling Plan Limit (cfu)
n c m M n c m M
1 | Neera (Pasteurized) 5 0 Absent/25 mi 5 0 Absent/25 ml
Test Methods IS: 5887 Part3/1S0:6579 IS: 14988, Part 1/ 1SO 11290-1

Definitions of Neera: Definition related to ‘Processed Neera’ are the same as provided in Food Safety and Standards
(Food Products Standards and Food Additives) Regulations, 2011.

Stage where the Microbiological Standards shall apply:
The microbiological standards with respect to the products categories specified in Table-11A (Process Hygiene
Criteria) indicate the acceptable functioning of the production process. These are not to be used as requirements for
releasing the products in the market. These are indicative values above which corrective actions are required in order
to maintain the hygiene of the process in compliance with food law. These shall be applicable at the end of the
manufacturing process. The Microbiological Standards in Table-11B (Food Safety Criteria) define the acceptability of
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a batch/lot and shall be met in respect of the product at the end of the manufacturing process and the products in the
market during their shelf- life.

Action in case of unsatisfactory result:
In case of non-compliance in respect of process hygiene criteria specified in Table - 11A, the FBO shall:
e check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS (Licensing and
Registration of Food Businesses) Regulations; and,
e Ensure that all food safety criteria as specified in Table -11B (Food Safety Criteria) are complied with.

Sampling Plans and Guidelines

For Regulator: The sampling for different microbiological standards specified in Table-11A and 11B shall be
ensured aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with specialized
knowledge in the field of microbiology following guidelines in the Food Safety and Standards (Food Products and
Food Additives) Regulations, 2011 and ISO: 17728:2015 (Confirmed in 2019). The samples shall be stored and
transported in frozen condition at -18°C (£2°C) or under refrigerated conditions at 2-5°C as applicable except the
products that are recommended to be stored at room temperature by the manufacturer to enable initiation of analysis
within 24 hours of sampling. Preservatives shall not be added to sample units intended for microbiological
examination. The desired number of sample units as per sampling plan given in Table-11A and 11B shall be taken
from same batch/lot and shall be submitted to the notified laboratory. A set (n) of five samples shall be tested from
three different accredited laboratories and the final decision shall be drawn based on three test results. There will be no
provision for retesting or re-sampling for microbiological testing. The testing in laboratory shall be ensured as per
reference test methods given below in reference test methods for regulatory compliance.

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological standards in
Table-11A and 11B to ensure validation and verification of compliance with the microbiological requirements. FBO
shall decide themselves the necessary sampling and testing frequencies to ensure compliance with the specified
microbiological requirements. FBO may use analytical methods other than those described in reference test methods
given below for in-house testing only. However, these methods shall not be applicable for regulatory compliance
purpose.

Sampling Plan:

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

n = Number of units comprising a sample.

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

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

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

Interpretation of Results:

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

observed as <m
3. Unsatisfactory, if one or more of the values
observed are > M or more than ¢ values are >m

Reference test methods: The following test methods shall be applied as reference methods.

Reference test methods- latest version shall apply. In case where an 1ISO method adopted by the BIS is specified (e.g.
IS XXXX / 1SO YYYY), latest version of the 1ISO method (or its BIS equivalent, if available) shall apply. Test
methods prescribed in FSSAI Manual of Methods of Analysis of Foods (Microbiological Testing) may also be
referred along with the 1S/ISO methods specified for Process Hygiene Criteria and Food Safety Criteria.

S.| Parameter Reference Test Methods
No.
1 [Aerobic Plate Microbiology of the food chain - Horizontal method for the enumeration of
Count microorganisms - Part 1: Colony count at 30°C by the pour plate technique- IS 5402/
1SO:4833
2 |[Escherichia coli Methaods for Detection of Bacteria Responsible for Food Poisoning - Part | : Isolation,
Identification and Enumeration of Escherichia coli- IS 5887 : Part 1
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S. Parameter

Reference Test Methods

Microbiology of food and animal feeding stuffs -- Horizontal method for the enumeration
of betaglucuronidase -positive Escherichia coli -- Part 2: Colony-count technique at 44
degrees C using 5-bromo-4-chloro-3-indolyl beta-D-glucuronide- 1ISO: 16649-3

3 [Staphylococcus
aureus

Methods for detection of bacteria responsible for food poisoning: Part 2 lIsolation,
identification and enumeration of  Staphylococcus aureus and faecal streptococci- IS
5887: Part 2

Methods for detection of bacteria responsible for food poisoning: Part 8 Horizontal
Method for enumeration of Coagulase-Positive Staphylococci/ (Staphylococcus aureus
and other species) Section 1 Technique using baird-parker agar medium - 1S 5887 (Part
8/Sec 1: / ISO 6888-3)

Methods for detection of bacteria responsible for food poisoning: Part 8 Horizontal
Method for enumeration of Coagulase-Positive Staphylococci/ (Staphylococcus aureus
And Other Species) Section 2 Technique using rabbit plasma fibrinogen agar medium- 1S
5887 (Part 8/Sec 2) / 1SO 6888-3

4 [Salmonella

Methods for detection of bacteria responsible for food poisoning - Part 3: General
Guidance on Methods for the Detection of Salmonella- IS 5887: Part 3

Microbiology of food and animal feeding stuffs - Horizontal method for the detection
of Salmonella spp.- 1SO6579

5 [Listeria
monocytogenes

Microbiology of the food chain - Horizontal method for the detection and enumeration

of Listeria monocytogenes and other Listeria spp. - Part 1: Detection method — IS
14988, Part 1/ 1SO 11290-1”

ARUN SINGHAL, Chief Executive Officer

[ADVT .-111/4/Exty./97/2022-23]
Note: The principal regulations were published in the Gazette of India, Extraordinary vide notification number F.

No. 2-15015/30/2010, dated the 1% August, 2011 and subsequently amended vide notification numbers:

1. F.No. 4/15015/30/2011, dated 07" June, 2013;

2.F.No. P. 15014/1/2011-PFA/FSSAI, dated 27" June, 2013;
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4.F.No. P. 15025/262/2013-PA/FSSAI, dated 05" December, 2014;
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8.F.No. P. 15025/263/13-PA/FSSAI, dated 04™ November, 2015;

9.F.No. P. 15025/261-PA/FSSAI, dated 13" November, 2015;

10. F.No. P. 15025/208/2013-PA/FSSAI, dated 13" November, 2015;

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

12. F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11" January, 2016;
13. F.No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 03" May, 2016;
14. F.No. 15-03/Enf/FSSAI/2014, Dated 14™ June, 2016;

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

16. F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15" July, 2016;
17. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23" August, 2016;

18. F.No. 11/09/Reg/Harmoniztn/2014, dated 05" September, 2016;

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

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

21. F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10™ October, 2016;
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25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44,
45.
46.
47.
48.
49.
50.
51.
52.
53.
54,
55.
56.
57.
58.
59.
60.
61.
62.

F.No

F.No

. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25" October, 2016;
F.No.
F.No.
F.No.
. Stds/O&F/Notification(1)/FSSAI-2016, dated 31* January, 2017;
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15" September, 2017;
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.

1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, dated 15" November, 2016;
P.15025/93/2011-PFA/FSSAI, dated 02" December, 2016;
P. 15025/6/2004-PFS/FSSAI, dated 29™ December, 2016;

1-12/Standards/2012-FSSAI, dated 13" February, 2017;

1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13" February, 2017;
Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15" May, 2017;
Stds/03/Notification (LS)/ FSSAI-2017, dated 19" June, 2017;
1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31* July, 2017;
Stds/F&VP/Notification (01)/FSSAI-2016, dated 02" August, 2017;
1-94(1)/FSSAI/SP(Labelling)/2014, dated 11" September, 2017;

Stds/M&MPIP (1)/SP/FSSAI-2015, dated 15™ September, 2017;

Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016, dated 15" September,2017;

2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18™ September, 2017;

A-1 (1)/Standard/MMP/2012, dated 12" October, 2017;

Stds/O&F/Notification (3)/FSSAI-2016, dated 12" October, 2017;

2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated 24™ October, 2017;
A-1/Standards/Agmark/2012-FSSAI(pt.1), dated 17" November, 2017;
1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17" November, 2017;
Stds/O&F/Notification (5)/FSSAI-2016, dated 20" February, 2018;

Stds/01-SP (fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13" March, 2018;
1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated 13" March, 2018;

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

F.No
F.No
F.No
F.No

. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated 10™ April, 2018;

. Stds/CPL&CP/Notification/FSSAI-2016, dated 04" May, 2018;

. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, dated 20" July,2018;
. Stds/SP (Water & Beverages)/Notif(3)/FSSAI-2016, dated 20" July,2018;
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.

Stds/CPL&CP/ Draft Notification/FSSAI-2017, dated 31* July, 2018;

1/Additional Additives/Stds/Notification/FSSAI/2016, dated 08" November, 2018;
Stds/03/Notification (CFOI&Y C)/FSSAI-2017, dated 16™ November, 2018.
Stds/O&F/Notification (7)/FSSAI-2017, dated 19" November, 2018;
Stds/M&MP/Notification (02)/FSSAI-2016, dated 19" November, 2018;
Stds/F&\VP/Notifications (04)/FSSAI-2016, dated 19" November, 2018;
1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26™ November, 2018:
02-01/Enf-1(1)/FSSAI-2012, dated 29™ January, 2019;

Stds/F&VP/Notification (07)/FSSAI-2018, dated 05" July, 2019;
Stds/O&F/Notification (10)/FSSAI-2017, dated 05™ July, 2019;

Stds/SP (Water & Beverages)/Notification (5) FSSAI-2018, dated 30™ October, 2019;
M&MP/Misc. Stds/Notification (03)/FSSAI-2018, dated 28" November, 2019:
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63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.

F.No.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018, dated 23" June, 2020;

F.No

. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 09™ July, 2020;
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.

Stds/CPL & CP/Notification/01/FSSAI-2017, dated 09" July, 2020;
Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 09" July, 2020;
A-1/Standards/Agmark/2012-FSSAI (p+1), dated 23" July, 2020;
Stds./M&MP/Notification (04)/FSSAI-2019, dated 02" September, 2020;
Stds/Additives-1/Notification/FSSAI/2018, dated 16" September, 2020;
1/Additional Additives-111/Stds/Notification/FSSAI/2017, dated 09" October, 2020;
Stds/Processing aids/Notification/FSSAI/2018, dated 09™ October, 2020;
1-116/Scientific Committee/Notif./2010-FSSAI, dated 29" December, 2020;
1-116/Scientific Committee/Notif.27/2010-FSSAI(E), dated 04™ March, 2021;
Stds/O&F/Notification (5)/FSSAI-2017, dated 18" March, 2021;
1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1), dated 26™ July, 2021;
1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1) (Pt.F), dated 03" November, 2021;

F. No. Stds/SC/A-1.34/N-1, dated 15" November, 2021 and
F. No. M&MP/Notification(05)/FSSAI-2019, dated 27" December, 2021.
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