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e R RETR FeqTor WA
(AT ETRT AT 3R AT TTfdr)

Fferg==T
TE faeett, 26 =TS, 2019

w1, €. 1-116/4aw+ afafa/afeg=aT 27/2010-th.qa.q@. s — @ TRem <7 v
(AT IATE ATAF Y @rer dgarsy), AT, 2011 § oy siw Henew, e =07 a o &
AHIEHT | AATT @ GEeAT 3T AT A0 FIT TEdTd (oAl AT 8, T & o7 g fateaei &1
fAeaferfra atar, @rer e siw a= aferfaaw, 2006 (2006 T 34) FF 91T 16 F a1 qfed &mer 92 #ir
ST GTT (2) F @UL (T) G Tacd AT HT TIRT Fd §T AT, IFT AT AT il &7 92 il IT-4TT
(1) % SIaeTa TAT 0T AqETe vg aft steaat, s e09 yarfad g i g9raEr €, i gEar & o
ST T SITaT 2§ 9T uaEarer 7 gt & St g 5 sw g6ty BRew v, 2w srfeegEer & w6 tea
TSI Y WAt ST % A D ITASY FAAA it qerg F A foa=7 i srafer F qareq g F go=mq, =
ERIES I

SrTfeqat AT TR, Al FE g, B FEFET AR, T are G T qT TR,
THES T o, FIeAT U, T3 faoett — 110002 FT HAT{Ed FE 79T regulation@fssai.gov.in. 9T T8 7|

ATqTcadT TIAT TATE, ST IFq FATET AHIHT F a2 § Bt ot ==t @ FfAfds s@ty 5 qura
B & I UTed I 3, T¥ AT T ST JeAT 3% |19 STiershor g fa=me fFram srom

3902 GI/2019 (€))]
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ey fafRaw

1. (1) =9 FTH=ET #7 |rer e 3T 99 (QT II1E qT1F A g1 9g3759) ., Torrere fafaam,
2019 FgT ST

(2) T TEHEY TS | Sfaw FT F zEE THRHAT g A AT & =gAan 180 faAv & o F &wy
FRITeaa T TATAT TG ST AT T TZell T 9T TgeAt S[eATs 2, 7 I9eq il

2. G AT ST HIEF (QT 37T AIEF A7 @1y qgarsy) f&Ff=am, 2011 4, -

(1) “IE&Fd FAT A W F Hqatdq AEAw 2.3 7, IU-FAaT 2.3.6 #, G 4 F Fqq qrierdr ¥ ‘T
FAT ATF FAL FT T T FATAT .5, 72 9% WAt F qeamq  Feferta v et Strosm, i

73 | % feRfagaiaa7iisr | 14.0 0.013

) B 2.4 %, -
() su-faffaw 2.4.2 %, @vs (1) % foro Rt = st T srosm, st -

1. et (afesga A 71 aeT)
(1) F=T (afsha T FT o1eT) o qread 96 TF w1 T 2@t go1 f aimar g srea 7o some a8
oaH =T &Y ST FT ATaTdd: T #7397 14T 8 377 A9 o sEgiug w7 SUAFT w9 Tgd of
T F o7 SITAT g1 AZ ATHTHIT Hg, e i sifaa Fe, dalht (vep gor i wef, Ko ga fie
afeRferd §) & T |
(2) 75 FAeaferfaa et & e g, srata -

arferT
s AT T
1. STEAT, |1 AT AT (A T8 ) 13.0
2. T T, [oF ATT ATETT L TAerd (F ATerss g ) 1.0
3. T TTHT e aqer Brr g7 HC1 (R sreemiefier, o0oF WY areme we 0.1
gtaera (7 sTfer 75 )
4. A, [ W ST 9% Wi (F 737 T8l ) 7.5
3. TehTglord T&rar (90 Wia9rd Teshigedd % @t) HpSOs F *7 0.12
A=, T AT STET 9 ITaad & aifersh dgl
6. T % (H FH L) 98
212 9T IS Bt
= qTEAH | e ST
(70 f&=)
7. | gfw ofee (& w7 ), molkg 100
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(@) 3u-fata=m 2.4.3 ¥ oo, fReterfea #v afaeefoa Brar s, staia -
2.4.3 AT (I 3T @m)

(1) FRIAHT (T AT @) T AT T I T G 20a&T ae it TR g yreg fhe 70 s o
& Toad =T oY s 7 i / Sifor =9 § stert #7 fR3 At g & 9w a= 9wy srEg

T ITFT T F Igd @l dTE Y (o1 ST gl TS ATHHIT Jgah, T8, S{raq #hie, T (T g
#r et e ga fie aftafea §) & g grm

(2) 75 FAeaferfaa et & e g, srata -

SURED
.9, AT K
1. TS, WY &7 ST (3 s1fers T8t ) 13.0
2. | %1 TG, 90 AL ATETE 9T TTA9r (3 S7faek T2 ) 1.0
3. | v oY e e BT T HCA (# s, i ST e T 0.1
gtaerd (& sfe 72
4. | T, 9O AT STETE O TTA(3 A ) 6.0
3. TehTgliord sTFrar (90 Widerd Uehigel % @1a) HpSO4 % +T & 0.15
A=, T AT STET 9 ITaad & sifereh dgl
6. | gf uftrs (& wif 7Y ), mglkg 100

() 3u-faffaw 2.4.6 ®, @ve (4) F forw, fMetorfea #r afawerfoa Brar stroem, srafq -

4, SR (T AT F TN ):
(1) @IEH Fo9< 7. Y TSI | AToq T AT o6 a9 fegeren arer sverat faar s arer sme
gId g1 F TATiate, T, |79 ¥ qiftash givl

() e afda s 9T F 99 - T TH Teaw 99T % 79 g @ forve (a1 et ST=e % 9
TLE o FEA T TGS o T9ATT ITeq Fohy ST 21

(@) o TR (IATR) TEH JAT F q:- T TH TIETT AT F 2 BT & Toe ST &7 F
T ITATT T TANT HLd gU AT SATALIT ST FT FATAT AT HF Hl ST F o747 AT 5l

(2) 7= FReaferfera sriemeit & srg=a R, et -

CHEEDS
#.4. ERLLY T
1. AT, AT T Traerd (T e 13.0
T )
2. EIRRER] AT % 1 Tiaad & i el orad & 0.25 afderd 9 gt
TaTd ST Ue g AT et 0.10 wiaerd W & oAfew a@l
L
3. ¥ G 3T, 9T Tiaerd &, & 3.0
srfere Al
4. T TTeT oo, T giaerd &, & | 9T 6 Tiaerd FSEd # el I9Tiad SATs) T0AT & SATHL
wfors T 0.05 gfaera & stferk gt gl
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FIT TFT AT TUET 6 AT 6
gfaerd, 7 srfere a8t

AR AT, EATT AT, 8.0
AT widerd

hF e @ «fEw =), 100
ma/kg

() 3u-fafaw 2.4.15 9, gve (1) 37 (2) * forw, Mwferfaa = wfaeenfa G smoam, staia -
1. faege - g UF T gl ITITE B1aT &, S @HITIFd STTaT @HITHA, JTUd ST9aT Arad grarl &,

TSTERT T AT AT STIaT IO & | AT Gl SIaT &, SAThe T8 HaFa/HH 9T AT 6T OeneT/w 0
o it FaeareRt e awe faege, afua awe, 0, e, ge 9 W faege, et fawge,
e faege (39 39 o7 erher & i) 9% &t fifwa 7=t 2l

. oot S TS Sar TS STl q oAy S qHA 7§ SHH A ATt/ weET si/sear e
afeatora 81 =8 og ff 21 9% g - F9T 3T a1, F97 THoAd onfe styar 3eh fsyor |fgfa st
UTIET, T 3T Ol IUTE T, AT F80F Srad q9e % ey afvaferd 8, a8 3eame
ST THT % THIT FeqU, T T IL-UT0F T, Agq, AT heT, [, THaer, arer ofwT, &9
TATRIST AT T (I57 HIASIS/I=F WFelsT), el ST Aieoai 37 I 3eure (ored @ 99 e
Y TEF IR, AT ST ATS ITATE, Ted, A€ ¥ A IUTE, Hlee 3T HIee IcIE, T AT T
3T, faorea 3 2o Scute Fomd faergs sfrer, a4t T & @1er 9 ST 9T el , HaTd,
@7 s e e wifie w1 g, es 59 G Refe siw sfe e, e
9 AT IS HFELNA, ACARIIRAS, SETAlST 3i¥ Fls 317 Hedh ST o @rer geeqT e Ar9a fafaast &
fafafas T w2l

(3) =g Awafered sroaATsli oI e g, o791 -

1. | 7@ gaern 0 gu HCA # srgerasfier, oo sy o2 yfqaa (7 0.1
afers T2t )
2. | Tt o917 i st (31 5001 F 79 H) % , 7 A9 T8 2.0

2. 3T UF s ST Fohet % STUTR - (1) S T 5 ST oheAT & 3caTa ST T T8 & q1eqd SlreT (g 7 oier)
sie/erorar #aT (TRSRT T 7 oMeT), S, 79, GHE STaT o7 gHIT 35 91a9 F A & 8% w7

T TR0 T IR | SHH o, T Alie ot At e |teatera g

2. THH g AT T A g - AL TR SY AT IR, T, THYTH Flah, o8 Tga (ST - eI 3T
T TR, WAT ok, e, T, |re i, sfaa wrEsAaEs B (S5 areeS/esT wmeaer),

ST A, AIoe IeATE TS IAh T, G Tcd  SMT/ATAT ST, @I AT, @I /a7 a7l 72am
IR AT, IO, Holl, T st o faerge oiiT / sr9ar ST ofey, @ =ree, @rey 90 § T 9eh
STAAT |TY, TRTATST (AThas 10%), AT SHT/AaT AT ITUTS, FIT SHT/AET HIT T T IR, T




[ 9 [H[-TTE 4] R ohT TSI : STETET 5

STTa, ST AT, ATS ST AUS( % IcqTE, A1, FHih, o 37 Iq6 9, e Hhaol oY @, O
g, T gerd, fEertae, aaeata, A qET IUgET TR F IR @1 O, A uR R aaeatd
FET, AT HFGT FTTAT =T STTAT ITHT (0 STAAT THET ST T o @I a1/, Tea (o, = 1 9,
AT, O 3T FETHEH S/AAAT IAHT e |, o7, Fl, FA A/ATAT FA IcA1E, @I aTeqrd
sie/eroraT aaeata goaTatl, g9 #at, WfREr sr/ereEr [fft sarsd, areeewaten, e (srfasmas
15%), AT srraT @rer qraT e A st # 7ar At s A amnf

(3) =g AT sroaATell & A=T g, T -

arferer
%.9. R T
1. | sTeTgriers srFerar (90 IfAera srehiger &) gfd 100 IW O
(s % ferm) Taret & 7.5 fef. N
NaOH #* #H®" &
STET el BT
2. It vt =9 | Tt a9 fi ererar, % (396 F o), | afew a8y 1.5
3. st Tt HCl o sremefi™ T (0% AT s 9% %, m/m ), § 0.2
sAer T2t

(4) 7g 4, Fe 37 IS F f9n, ATaT, T@T F Tl F HFT R
() 3 faffaw 2.4.17 & foru, Mt v wfaeerfea G s, st -

2.4.17 IS HT AT - (1) “FTSIE T AT F qredd TO9TS F THEH0T F ATEqH o SIo7 1 (71927
FHOFTTH T, FAT T 1927 STEHIETITH) | 9T IS 9 8

(2) Tg ATHTHIT Hga, e Y Sifaa fire, wt (79) gt S iy, e ga fie ateatera 8), & g7 grm
(3) =g TAwaferfaa AoaATsil & =T g, oTid -

.9, YT T
1. | srear, AT 1 widerd (7 e T851) 13.0
2. | o srgemefier T, WY T AT (S5 U 9Y), | oTfee qu 0.15
3. | ITE (NX5.7) (7 =TS SeTE 9% Wi erd), o w9 7t 8.0
4. | 7T (R WIE ST 92 widerd), & srfed a8t 7.0
S, | e X9 (SR WTE ATETE I Jiderd), & arferh wai ) 2.5
6. | uewrgiford AT (90 widerd Uewiger k @T) H,SOs F w7 H 0.15
SATH=TaFd, [ AT ST U2 afaerd, & e i
7. | FO-ATHTT 1 mm AT F ATEAR
T STl (18 f2iE)
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8. | qf ufdre (F afer® 78 ), mg/kg 100

(=) 3u-FafFag 2.4.18 = foro, fAmterfea v afaeafog frar srosm, sraia -

2.4.18 SR AR : - (1) SATC AT & AT TUHTE o THERIOT o ATTH F FIFH G0 (TT,) FIGF *F AATS
T 9T 3= § 2

(2) TT ATHTHI HE, e A SATq hie, TaT (T T 1 e, fSae gq e aeareT 8) 7 T grml
(3) =g A=t AuaATsll & =T g, oTid -

aTfereT
%.9. FUATT =T
1. | swwar, (a1 afqere), 7 srfers a8t 11.0
2. | oreet sregerrofier T, T T WA (S05F e UY), & ek At 0.15
3. | I (N x 5.7) (7% wardh oe® w7), ¥\ Agl, A/ araw g 8.5
sfaera
4. | srafvspa a7 (oF 9T AT W7), F s 9g, /i smaw g 4.7
sfaera
5. | UewmIglter® wrrar (90 Waerd Uewiger & @19) H,SO, F &7 0.15
STTH=Te, o AT ST U2 Wia9rd, & sifer a8
6. | FUT-AHTT a9 80 wfaera
1 THUR el & ATeaq
A g ST (18 f25m)
7. | e uffe (7 ofie T ), malkg 100

(®) su-faffaw 2.4.34 F vo=ma, fmferem so-fEEw wr Ser s, seaie -

2.4.35 WTA:HIAT ATLD F AT - (1) TTTHTEANT ATLT F AT o qTeqd JATE 37 fier Tohey sp2rar ot
T F THTT ST T AT ICATRT | &1 IITE0N § qieaferd g %ol €0, IO &9 H, THeT #, TTel 37274 ST,
Tg-AATST (ITTELOT ATAA, g, TS, TSI, ST, I, Ahs SAMS) TTAFHIAT ATLA o SAATS, T STTAT T

T STATS ICTE ST AT & AT ATAT @I ATHY, IAAT THIE % ATLA o STATS, TATST dTE, FIHAT 31T
THAEISE WY o ATLd & FATST ST STATS] % Sf1e AT UISeL AT e | F910 T il T =0 § g

Tieaterd 8 T SroraT afer T & 0 § a=1 S Tt qreeford aHhTs T Gied et AU S|

(2) ITEHTA ATYT F AATS TATL FLA F U ATAT THH SATGT dL0h Bl Thd g oy omfyer g, T,
TAAT, ZHe FIAT, HepeAT, GAAT, TR, TIT ST TFASIST ST ATHAS & AT HI-UFAEIS, B, Tioad,
8t srerar S e ==Y s it IR fRfeer ST Eme # Y srra Awehie g

(3) ITAFHTAIT AT F AT UF ATAT UF F AT [Hoe A9a7 et U= F JATE hT A0 377 =+ wier,
AT, G F7 ATAAT AT AT F UF AT AT Ieavat F vy Wa G s awar § svre gy
SATHFTCHT, AATAT AT FETAL & HE-Tcdl, Aedl, qree AR, TUF A ITHas  TYTHRI, T07F, T
STAT FATAAT | T FeA, Tl Th/HIT-0cd ATAT qIeg, AiostdT T T & 79 H TI4T -a =9 ¥, [y,
T 3T THF IcATE, HIeaTSHH A, o ¥ 38 AT ¥ @Tr LT i A1 fafaawt & 7or fafafds=
FIE 3T TR
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(4) TIAUT AFEHEE AATS F THA |, TTAHTATT AT o AT § T AATST AT AT 25%  gIIT =6 IcATE §
SATS/ATATET SIATST /A Y FAeTehe =AW 50% g

(5) SITA:RTEAI AT9T % AFTSIT o TEHEHTOT | TN {37 ST aTel AT 317 7T qare sT=eil oreredT el g
SlIY IAHT TATE UF el @I RO TAT T, FEE, GeIT 3¥ T STATSAIAEATE AT 7T & FqaFd gRiv|

(6) JTFHIAIT AT o AT Hlel, T@l o AA AT THI T & AT AT 1T T&rat § TFd gl
(7) =g fAeatertrd sroeATsti S e g, o741 -

LUEED]
#.4. EREIY kLl
1. ST T AT (AT T Tfqera), & srfer® T8t Sde AeifeaATast § @ w91, 6w, [,
I e - 10%
Fgaft -75%
2. | gaer HCL # sreermefier T ([ WY SMETE 92 0.1
%), T srfer TE

(2) Faff=w 2.8 7, su-faff=w 2.8.11 &, §v7 % sia &, “ITo1 0.2% = wferw ALV oreai 3T i F TAH U

TferiRra oreat oiie sttt wiawenfua forar s, sraig -
“ST 2.0% # AfereF TE ;

(3) AfFaw 2.9,
(F) 3u-fafa=aw 2.9.8 #, e (1) &< (2) & forw, R=ferfa v sfaefa frar s, st -

1. ST (9% STRT) 91 & aread Ufoamasns 9ReR & #Fg/899a7sg9read U & 5F qiaad
AT | 1 THH @TE G, W A7 e Rt g Sfifed irer, Rt A e, wRre, R
T qFT geftl =9 Fire 7 fafra a8t o Smo siw S grieere gared gt g

2. 7g AT ATeTat & a7 g, ST -

arferT
. e ikl
1. | eardar ¥ |, 9w gtaerd, (@rfawaa) 10.0
2. | o1 T, 9IS METE I S 7 gierd (o) 12.0
3. | st srepersfiet 7@, SO SMUTY T AT HT AT (AfAHaH) 4.0
4. | arewsfier Fer it 7T, FEA/1009T. 9 9™ T (FEa) 1.5
5. | argy awEata qaTS Y /A, R AHW 9T (AfAww) 3
6. | fRrstrehrr waret Y wraw, W A afera (erfdea) 0.5
7. | FhEEd SIS, AT T Aiaerd (SAferma) 1.0
8. | afosrea e weAt T AT, AT BT TA9d (SATerwaw) 5.0
9. |2 g0 W & wiaerq (AfeehaH) 3.0
10. | 5o $ef, At 3 0, =TT HT FFO0T, AT T TiAerd  (rferenaw) 0.5
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1. | et F g eafaued Tared, a &7 giaerd (srfarraw) 1.0
12, | g9y 5ot (Frm/Fmm), (arferaw) 1.0
13. | g+ uffre, mg/kg S0 e a7 (rferha) 100

TOCEHTO ; 59 Y-S 99 F 9T & for, -

() g areafa gerf: U aedfas® TaTd ST INE F ICATEH UG H S BId 8 AR Ieg Hfad
IAATE T AT Al AT AT &

(@) fasdia 9'rd: i «ft gresd stcass AT 9qT &R0 S 9 7ol 9aTd 96T qril ST
ATHTATAT TATAT & T8 F TIHAF Tk § 985 Al gidl g, Sl [teh, Hhe, e i HT, &Tq
S

(M) sfrraETE B wfoed, aadr, arH s et di

(=) el ST e q_rd:  &Tfqued, SET ST STaT Hhiel & ShA & TRUTHE ST qIadFd S,
5 g @ T =as ammiRET it e yarEd g gl

() ST : & 72047 AfIF Het | ze JT

2. Sfixr (wthe ) wTSeT & arerd uftaEens aaw F FgfAagersariad v F goh afvas St
TO|TE & 9Tq ITSSY | gl TH! @I qIre T F1E gl Tg TSI e AT qe, $hal | qEd g
TZ FhE, SITAd 3 Jd HIel, Hlel & 0 T Gl 6 Hgu § qFT g TH & §  Fls T AAAT Fl5

grivsTe T i /gt g
(2) g MeATCIed ATt % ATET I, STATT -
arferT
.. ERKI T
1. | swgar ¥ |, 9T aiaer, (i) 10.0
2. | F TG, 95 AT UL ATT T (AT (TTErha) 9.5
3. | ervet srgemefier YT, QIS ST 9T WY 7 Wfaerd (srferawaw) 1.5
4. | growshier =t it A7TAT, FAR/1009T, 97 SMeme 9% (7AaH) 1.3
5. | qfiw ufere, mglkg o AHT IE (SHEFaw) 100
(®) 3v-fff=w 2.9.39 % we=mq, Mwferfea 3w fAfFae et o, safq -
2.9.40 5 ST

(1) 5% ATATIAT J75H T, A ATHATHIS TETE % Tedl [FAl § T BT 11 3eme g1 O
ATATIAT H G T AT ATeqefie qF FT TG R (STETh ATSHIA, FTAGRIA 3T ATAqA), STTTh
HARTITor STAATLAT FIEHRT/ETe 97 (49T F3d g0 TavT-37a {1 IO STSTaTa fasieii=r er sveran
AT ST 9T €7 § Fha | Fd | ¢ SASTaTaT T U GT8 W T ST g€ T 7 9L gAY I &l
g Tg STiferq &ilel & qad gl

(2) THHT FTae AferfeT s it g Jhdl 2|
(G RIEVEERE
(@) AT oA / ToreT - TA9aqul &9 § THERT S s F ST a1 gal
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(1) TRV : TS FT § TEHEHA

(2) =g Fwferiea AoaATsli % e g, T :-

arferr
.. ERLLY T
1. | sedar & A=, 912 i gfaerd, (erfesa) 12.0
2. | gy AwEata qeTs, q F gfaerd (fsha) 0.5
3. | fastret v, v v wfaera (arfaraw) 0.5
4. | Fe grar aftues aieqsi/g, are w1 gtaeraar (srfasra) 1.0
5. | gafie, e & &fiw IET FRT g0, 9 F ViAo (SAfewan) 1.0
6. | g wer (Frum/fmm), (srfaema) 1.0
7. | Zzo 10fafy wrEats srerat 2 foeft =g & srfdrw | s s wiqera (arfersram) 5.0
8. | %ol 1@, 9T ATHTT T AT T TrAra (Afarhe®) 12.0
9. | et argemefier YT, QU5 AT 9T ST 7 WfAerd (sTferma) 35
10. | areqsfier der St A=, fOefi/1003T. 9o e 9% (FgAaw) 1.0
. | afck uffe, mg/kg % AT 9% (Afawan) 100

g 39 Su-fafaew F waew ¥ o, -

i. ST aedfd gerd: aTeatas 98T ST IR % IATEE WUl H g q1 gid § offhd 39
ST IeaTa T AT A1 /AT 16T 8
i. RemdT ger Firg ff gresy srutcastae STt T SRTT ST " AT 9@ ererar anni
ST |ATHT=AqIT HATAT o qTe o ATH(dh qeah o T¥a5 del gldl g; SH [ (¥, Fhg, e 6
39T, &I ATf=|
iii. & SIAT T AU TorTenl Awars 10THHT soraT =2 2 /T g
(5) fofaw 2.14 &, 37 fafa=w (3) * foro Re=fortera it shaeeria Frar s, stata-
“(3) TS /T ST o O T%T IR e HFd @R F Uk AN & &7 § ITART FHIA 6 for7 ITqF 21, FT
a9 smedi, smere "@aHt FrE Ar a8t g srerEr TR oer aeeRer ersx & ATH Al gl qATY, =9
THIY F T F G | g 9¥ T oraT ST & 58 @rer sroeeasd § e 9 § o7 9qusE e o |
T 2l
(6) faferaw 2.15 =1 =09 foFa stroem

(7) fafew 3.3 #, 37 - faf=aw 3.3.4 & forw, MumAfetea & staeriod o ST, .-
3.3.4 IFETcgTArs art # eeshia, B w1 & sarie # qemdfie 3 eraEt uwaw e3q
e & =T H g,
(2) FTATHF AT AR ST T ITed F & fory, Tgrears, fore) e 1 Siese, @rer qeer

FT 7T AtafAaw, 2006 F iaetq a=ro U Y ot BT, o R g i B o oo 5
1% (ATE=Ra® m/m) T TR f36aT ST
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(3) 1% (m/m) & A& T 75%(m/m) T& STl T ITANT G ICATE H FeA 0T & T
TTEATIF & &0 | TR Fae IV TawT § f3har ST0, Sigi - @rer 92T o 919a sferfags, 2006 %
st aaTe o el oft Bt & fefafese arer soare & sporacar A & e i St e

AfRffefrr
(4) g MeATCId AT&TA F ATET ZI, STATT -
arfereT
#.4. AU T
1, o A (%) 1.5 | ater A5l
2. T T (%) 0.05 & afers Aal

(5) TN FTAT 37T AT (TR e srafer) &A=, 2011 % faffaw 2.4.4 % @ve (49) F siaviq
ST HTTT ¥ 9T o AT o1 TR FaTEsT F 319 & gl &l Uk Hed & &7 | Hrea har s
THAT Bl
(6) TETAS & form farecror Y qafaai ST UwHuA(2000) # fafafase srqam R

(8) ufiforse = #, ofi+ “IV.@Ter SRl § GTer GgAISAl & SUAN” & A1

() aTfersRt 1 |, @Ter Avft yorrelt 1.7 #, w1 (3) |, T qgAsg TN’ 7 399 gatgq tafteat %
v, fReforfer wrer agaisy o7 gaa gafea afaftear st o, srafa-

“TTRTR LT 500 mg/kg XS243”

() o fafa=m o, /e "@ear XS98 &7 3uw "atad wfaftedi & qo=ra arfersr 1 7 15 ¥ fafqfes gm=r
Tt | Faterd Tie § Afeferfea qre ger siv afaftaat st smosf -
“XS243: frftad g3 & forg A9 % e ITTET FT BIEFT
(9) =T ® fofarg warat & watera sreara 3 #, @rer Icarat § WART % forw s qaret 7 wetea e 3.3 %
TOATT
() TICTEHRT 4 H, FTAR (2) H THERLT ATEF G 7 AT I HT9q Traredi % q997d, fAeterteq
TEHERYT AT AT TfATeat w7 wrerq(1) T (4) § SIST ST, 1479 -

w4, | THEHT GgIEH T AW I Aoft Fafirse @Y
(mg/kg) @
It wTaY)

15. | ST aaeq(d aa ot gTer Stroady
(WREIED)

16. | afarfom (smsuaos 322(i) welt =T St

17. | frf¥ere derfe (smeueos 905 %) fareste we stoadt

18. | Feawrdie / st (rsuaTs 422) afy == sfroadr

19. | arferes aver 6 Hfeerm, faform, s ua ™ ey
GIERECEL
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20. | el AT s T T oy

21. g giE s T T oy

22. | Fofarw FeEiae (AETATE 170 (7)) a9ft = oy

23. qTE FT AA e, R, g, AT Sroadi
I

24, | gESHET 9 e, T, A, S Sroady
IS

25. | A qe AT, 3T SeaTe, AEe, | oAt

HHATA, T, STATS IATE

(@) arfersT 11 &, FTAH (2) |, TSR “TohIST STSETHH (IaT FI6S Tl sEHEeE) (SHT .
5.3.1.5)” 3T 389 gateq yfattedt & qe=rg, e uereq 3w vtafteat &t wew (1) 7 (4) &

STTET STTUNTT, 797~
.Y | UATEH T AH o Faferese @Y
(mg/kg)
(GEIEEEED)
31 | e AT Al Sty
ETETHIATSH A ) | TEgRiIoTa AT397
(G 7. 3.1.1.3) FefeeT
ST FRIAISTIIT)
e ST (1) g
forfRes drarsa (dv) g
TRy TR
TIHATEA GoRiaTS
HT TIATIAFT
(77 FfaTIEed U, aRfaaeisee)
32 | FIEEETETE W@ EEITEAT ATEATESAT Stroady
(T H.. 3.1.1.4)
33 | ATSHIRICRATSOT | GEqeiies 1397 Sy
(5. 3.1.1.5)
34 | wIFRETETRS | AT SR rovaf
(Sfre.3.1.4.1)
35 | SOl THiAS T AT i
G E...3.2.1.1) FHITT TANFIIET
Feflerr &g I HeTT
36 | dter-uHtes FHlTa giHaifrFEaaT oy
(€. 3.2.1.2) FRTT T (A7)
37 | & TETIATET ATETT Sfradt
(4-B-2T-r7 TTEGIAIT (ATARIFTEAE ) TRTATAT
4-THATETEZTA)

(&fr=. 3.2.1.4)
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38 | eT A (erar ;ﬁffw JIAFATTH St
e e Lt
ST?TOHQ@[-L&EﬁET- 7??9??7-77'5’7%?7777’7-7'
THATH) THHGNAAT (TTTIRIATET ) THTaAT
(55 5. 3.2.1.6) feegiRifz=r femivwmraTing
39 | STEATHH feeqgirifz=ra femicmiaqina Stroady
(EHr=.3.2.1.8)
THHGI AT (TTATRIHIZET ) THIAI]
Fefiere feradrwriaa
feateraT i (AiFET=aTeT )
40 | ATEESTER 7T 7T T StoAdT
(G E. 3.2.1.17)
41 | e e TR AfaE Sy
(=, 3.2.1.21)
42 | FET ATATFHES eI ATZTT Stroady
(S 7.3.2.1.23) | 7T FAegedT
43 | AT TETIITeT ATETT Sty
(|1 T=T -1,4-B-
RIS EE)
(34T 9. 3.2.1.78)
44 | UET-1,3B- EZIRFIT aTeIeT oAt
STSATIE
(397 9. 3.2.1.32)
45 | T FIRT THIAT ST
(5T 5. 3.4.22.2)
46 | TS SATATT FATITIT sfroadt
(z+ft 7. 3.4.22.33)
47 | T T qTETY STTAT T ATl TLLET F Ue HT ST (77, A, Sty
(Frrfee - T i )
AT €. 3.4.23.1)
(FTEHTHA —
T . 3.4.23.4)
48 | v (PR | #wmfamar (e frfaar Stroad
(3%t 7. 3.4.23.22)
49 | FAEIAEE T HgE St
(347 .. 3.4.23.23)
50 | Tuwdt SEAS TERRAE  Feagd Sy
(5t 5. 3.5.4.6) ZrErTEaT gRTT
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(M) TR 12 ®, FEH (2) §, THERT qgF ‘e ufie (smuaun 330) i 399 Hatad
gfattedr & geara, M=ferie ueres o stafsaai &t e (1) T (4) § ST ST, $97d:-

wH. | THERL HgAE H 419 EIRIR:ETRIEIRET R ITATE AT Faforee T
TSI (mg/kg) &
srfere gl)

42. I IH FTSHTETE pH =T e EEIECIE Stroedt
(sArETTH 500(ii))

43, HITTq FEHE (ALCATH | pH =7 ek aefy ey sty
500(ii))

44, TfATH FEME (AETATH | pH =7 1o wratem  fegr | Strowdt
501(i)) QIEERS) e

Frhrer foe/ws

45, AHAIH FEME (ALTATH | pH Fzror Feer wrawtem  feegr | Strowdt
503()) ‘ (T3=Y) IR

46 pH oo e v Freem | T
areform Reregee ek
(ST 340) el e

47. gy fRgresioy wrehe pH =T e Tt T Stroady
(STETATH 339)

48. EUERE R EEIEL I B pH =T #1e Tt T Stroady
(STETATH 524)

49, REAIETIE I GG EIERIED Tt =T Stroadt

50. FraTfe JEASTE T0H T+t @rer SHroadt

51. feerfam Y 12 JEASTE T0H T+t @rer SHroadt

52, frfasree TAgEs ™ EIEIRIEED a+ft @y Shroady
SRR

53. fAerfw & EEREIERIEES ¥t g Stroady

54, FTad STEATTFATES TRE/gaT wwa arer | adt = e SToadT
(srguTH 290) TS{e

55. ATZEISI 9 (JMSTATH 941) | BIFHT Tsie aefy =rer Stroady

56. IR R B C e T FATST Usie Tt =Ter STy
(sArEuTH 551)

57. el UHEH & qET Ua THETHTAT qryg UEAgee | SuHdT
ST RATTE (A UATH TGS
471)

58. FIESER IR AU L TEFT  GISSIATS T | e IeaTa Stroady
(srEuTH 507) TSie
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59. rferae e (smuaus qrierfonT Usie e g mE | shoadt
905 %)

60. BEGEAGIAEICIE] qrferfonT Usie Tt g Stroady
(# TUAUY 422)

61. | &foraw, Fvafomw, difeam | T Tie st wa e | Sfroadt
TTeaH AT T e
(srEuTH 470())

62. AT =T grferfair usie e e | Stoad

63. EIEC R TrferfonT ueie s ma e | shoadt

64. HCH FTETHE (AMEUATH | IO Usie Tt T Stroady
170(i) )

10. ateforse g &, qrfersT 7 F 99w, Feaferta ariersh ST SeT SITus, oa9id:-
ATIrHT-7 VS 3T HUST ST & Y& SH-FAATT 7IH

TferT-7:; A0 3R ST IUTE F G SAa-Raria ams — s @=gar arvge

#.9. | geuTs = rawr TUEF Wi TS LEAEECARRIELY
(cfulg) (cfulg)
FIGERE RIS FraT (cfu) afe= AT | =i\ (cfu)
N ¢ MM [N e m |M
1. |z et NG
2. | 9Te=dFd FreAq VST IATE (FOT, SIEr FAET | 5 2 104 [ 105 |5 2 10" | 102
LEE R
3. | Ere /e / 5 2 104 [ 105 |5 2 10" | 102
ST IR
4, THF[TATT AUST IuTs Forerd wraee e 5 2 104 | 105 |5 2 10" | 102
gfeafera 2
e Tt IS: 5402/1S0:4833 ISNISO 7402/ 1SO 21528 Part 2

qIferT-79: U 3T AVST IHTE F GEH SHA-FAATHT AT — T AT A0S

.8, | geara & FAREET/25g (cfulg) e SETEESTT (cfulg)
FIGERCR IS frar (cfu) =T AT | frwr (cfu)
N | c|m M N | [ m | M
1. |z et T TET
2. | 9TeEFd FFeAT SAUST IATE (FOT, STET 5 0 | squiRa@/25g | 5 0 FqafRerT /25 g
FAAT TG 7fo79)
3. | e /e / 5 0 | srqufRrg/25g | 5 0 102 /g
ST IR
4. | TG =T ScuTe o et 5 0 | suftrg/25g | 5 0 AT /25 g
S
T wgfa IS: 5887 Part3 / 1SO:6579 IS: 14988, Part 1 & Part 2 / ISO
11290-1& 2
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IRk LT

AT ST ST IUTET * Hae § TRWTHT a2t 8 S URUHUH (W 31 0IAE i arer as7) fafaam, 2011 § & v
2l

e =T 9ot 1 Al ThTETE (ST ST w7 ArEE T 7 astiwen) SR, 2011 i a4 F
st arfargfra sr=et fafamtor agfaat «ie st Ta=gar arde |@fgar & sEme R sroam

I g1 ST A= #Teeve 9] g

ATFRT-7 (STEEHLYT Ta=gaT AT9ave) § fafafite soare Afvmt & qeg § gew Sa Oaea araEs Saaras aiwar &
TS FTAFIO T F9ATT &1 ATATT § ICATET 0 ST FIA 1 TTAT F 7T H TAHT ITTRT Al (677 AT &1 T GIF
AT 31 T arfar it Rufa & mrer e & srqarem § ca=gar wirEar #1 v@-wara #3 % 39T F UTIHE F1ars
FIAT UL grar gl T fAfFwTor gt of g9 9% 93T g arferr-7ah (@ g qieeve ) § gEesiy
=T ATHEvel # S=/ae i wiawrar A arera G T g s ARt gt F @ g9 F 919 Icamat #iY
TS § 3TN o WETT ST ITART I AT AT F FT I darel § QT AT STUm)
FEATTSTTH JIROTH F 7T § FILATS:

arferT 7-% § RAATETE yeewao sa=ear ar9eve & day § q7-qared & ATAe H, U Te

o TRUHUH (T FILETT FHT ATSHE ST dsiranor) Fofaaw £ sqaet 4 9 fRen-fgen  wrateasa g
JEEHTOT TAodT hl ST T AT T FT; AT,

o Ig AT Fwn & arforar -7@ (@@ qrar AMeve) § 77 fGAfafdse adt g qrar amevet 1
ERRICERERIRE IR ]

s % o aifeer-7# 6k 79 & RfAfds Rfvs gem s Gt aeet % o e geea s e

(@Ter 3T Y @ agarsy) fafaaw, 2011 &Y sreuaar:707  (AE=aw dewr) ®§ fau o frer-fAgert @

AT FT g0 Gew S e & o § ferwsar yra fGft sforfera st grar sfasme & fawto ot

/zroraT g skt Feal, ST oft o) 21, 92 Fev@i=ar gete=d w3 aqat i -18°C(£2°C) sr7ar 2-5°C

¥ Thisefes garet, ST ff A Er, § WS ST ST S gers i ST, 39 IeaTat # wiEw], e gy

# fafamtar g amares araa & Ser Fe i frwrver i 7 2 arfr o= ¥ 24 w9 F e Fedor F

F WA ThU ST 5961 gew S e = 6 e | forw et § aRweshl i gl WAt S| qrferdr-
7% A} 79 § & T wiawA T ASET FoAGHE qUTAT HEAT § UK G FA/ATE H AAL {00 SATUA T

sferg=a SARTATET FT Yoqa FhT SO o= AT &7 U 92 (n) = (et s\ o ssremersa & st
FIEAT SO e sifaw i = st afvomet % srame w0 o smosm gew St genfaa adteor & oo
TS FAaT I Ta=aa & 7T F1E ITa9m qgi gRm J= & T8 Fa9 7040 9g51d & dqare fafaamms
AT  TorT Fasf qreqor agfaat & snrenar § qdveror giafewa G sowm

ThEh & W @ FET (THAE) GEw S AT Ut F AGETY, AT B HIEAHIOT ST qeATTH

gEAfeaa Fx & oo arfee-746 R 79 & 959 St @S A F Sqa ITLFT w9 H = F A B
fafafdse gew St i sraestt &1 sraTer giAfesd Fe % o Thuauas (e FEn F ATSH T e
USHTW) F Siaia (e =Aad il oOF F 9T AEaedE A=A i T ST & 699§ Uwde w6a
o & Faer geamr ohere F foro S & g gl oheo agfa & afta Redwomas vgfaat & fer vgfaat

T ITTNT THEATSH FT qhd g TG, T ggfaat ffamas srqures & wars % forg wasa a8t g

sfd=aT AT

TH HIEH | TR R0 70 997 n, ¢, m e M & aread fReferfe &

n = U T+ § Airafera uFai Ht we

¢ = 2-9ft yft==e % forw m & 35U i 3-90ft sio=aa FieET frmm $ie M & = gem ST s oer are
Tl T ATTHAT ATHAT TR FEAT

m = F&H Sa s #aT ST 2-20ft Sta=ae TISHT H STEarTs= S w aras E J TOF FAT ¢ TIar 3-4vT
St TSET | HaraSaE F T gl

M = & S A= S ST 3-90ft Sia=ae FSAT § SIS ol Garasad § TIF Fdl g
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giRrHT i sareT
2-5oft wfa=a= TS (S1g1 n, ¢ 3T m fafAfaee ) 3-3ft wia=w Ao ($1R1 n, ¢, m 3w M ffafds §)
1. Farose, AR e af e < m € 1. garasHe, afg I aft am < m g
2. srEqreE, IfT Yfera wrT § U erurar Ot 2. T®E, Tfe ¢ AT & Afgwaw m #dT M & T
A >m F¥ET ¢ AT 8 1 >m g 2 Si¥ 9 wE<m Stera o T g
3. IEaraSs, afe Ifera a= § 7 v quEn Afgw
AT > M g 94T ¢ 911 | aferEw >m g

ed glewr ogfy: ot oo ggfaar @e9 wgfagi F =7 & anp et e & feomo i ugfa &

TRUHUAUTS feare (Fem St BT when) § Fetfa oo awgfaat F arr fem gresie wreeiaT e w2
T Azt & forg fafAfdce arva/arsuasn ggfaat & ara gafda gt 81

oot qleror ygfa: - T97 e AT R STET, AArSuH T st S srsuwen ggfa fAfatiee g (sargond
IS XXXX /1SO YYYY), AU Tgfa (T2aT THHT AASUH THFE, T3 ITASH Bl) T T AaTH HERTIT AT
g

X Hrfiex dadf T vgfai

1 [OOTEE we #1352 | =T et w1 g Sta e - gew sfta & et F oo afts sty - a1 s
Fr3e 30° 9T ATE T II¥ Wie daia - IS 5402/1S0:4833

2 [EEFREEfivg | gew Sfa fem - doeEiRErfivd Rt % far dedeadfarius fi e
foro mraTer fRar-fAger -uadua TeE U ST - wree S -IS/1SO 7402

QT T TLETT TTRA F7 ge Stra @ - taraadRardius &7 aaqr @ o JorEr
F forg fasr agfa - 9T 2 ¢ FAHT w3 g -1S0:21528-2

3 |gerEiaer TS G & I AT T o forw Seaeart ST & war e i 7t - 9 3
FerHIFeAT T AT S 6 TG id o getad qrar Gon-fAger - IS 5887: 9nr 3

TN AT TET ATHAT 7 e S (6 - Fer@iaoeT Tadid] &1 adqr @9 & o
gfast Tgf¥ -1IS06579

fere2fRar ' TN ST T GeH Stia &5 -- faedRar arararzeifoe &1 A faeeRar gadidt #7
4 TATATEEIT AT ST 3 0T & forw oy agia - wnr 1 uar s i 9E5 - 1ISO 11290-1
QT SFAT FT T St1a A -~ fre2RA7 Frararzeifora 71 A fae2Rar gadidr #7
AT ST 3 W07 F forw o agfa - w20 omT i gz - 1SO 11290-1

T A AT AT 7 Ge W St &=+ - w2 Re7 giviarszifaia &1 aar @ @i
o & forw Sfesr g, 9o A Tar s f Tt -1ISO 14988-1

T AT TYET ATHIAT A7 GeH S (6 - fae2Ra7 Fiararseiforg &7 9a1 -0 i
o & forw dfasr wgfa, wor 2 o i 1m T - 1S 14988-2

T SATATA, T FIADILT TR

[FerstTa=-111/4/5147./168/19)]

feoqur.- =7 Fafeem =T % ToE, ST 9T 3, W 4 # sAfegeer €. wed €. 2-15015/30/2010, fFEiF 1w, 2011 Ry
TeRTTOrT it < off siiw aerara Rt afegmmTent e g e G o, -

1) w18, 4/15015/30/2011, ar@ 7 5, 2013;

2) H.E, q1./15014/1/2011-Frhu/uwusmeTsrs, 9 27 99, 2013;
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3) ®LH. 5/15015/30/2012, a@ 12 =12, 2013;
4) 1.8, 11.15025/262/2013-fro/mwuauauers, aria 5 e, 2014;
5) F1.H, 1-83UF/THH S e Huua—arfer /[TRuauauars-2012, arg 17 w594, 2015;
6) HI.H. 4/15015/30/2011, i@ 4 @[, 2015;
7) 8. 91°15025/264/13-1T0/THRIATHTATE, AT 4 T, 2015,
8) wr.E. f. 15025/263/13-fro/meuauausrs, aie 4 7aw§, 2015;
9) 1. 9T.15025/26 1 -4 T0/TRuHTHTSTE, T 13 Faw@T, 2015;
10)  WIL.E.9T.15025/208/2013-0/TRUETATEATE, AE 13 Ta9T, 2015;
11)  WIL.E.7/15015/30/2012, AT 13 Faw=%, 2015;
12)  wrE.1-10(1)/evega/uadi(fher te frafisr sesew)/mwuauarars-2013, i 11 swasT, 2016;
13) W 3-16/FEy wryafag=T (@ agas/)/rRrauaTaE-2014, a6 3 9%, 2016;
14) I €. 15-03/LTAUH/ THRIEUETETE-2014, a4@ 14 59, 2016;
15) I T 3-14 T/ AfeREeT (FreErfResen)/mwuaTaTaTs - 2013, 8@ 13 JAT%, 2016,
16)  WLE.A-12/9T9 fuH. . (Fe, TLRTH)/ . U9 . 00T, 31%.-2015, ar<ra 15 18, 2016;
17)  ®LE.1-120(1 )T/ R /R Te T eaE -2015, aTiE 23 #RTEd, 2016;
18)  TUE. ©. 11/09/FT.[EaATSam/2014, arie 5 fdew, 2016;
19) WL, ww/A e /S um R ers-2015, A 14 e, 2016;
20)  wI.E.11/120 R A aE, T T T eE 2016, aTE 10 3R, 2016;
21)  TEE. 1-1102)fuadt (Sfas ga<)/mwrauarar:/2010, ariE 10 =ga<, 2016;
22) I . WIEEUECN(ST ST ) /ety (2)/rHEreeTems-2016, arie 25 e, 2016,
23) WL E. 1-11(1)METEs/aEdt (S 3i7 qUT) TRUETHTeTE-2015, arie 15 AEEx, 2016;
24) . E W1./15025/93/2011-Fuwu/mRTHTETATE, qriE 2 fFEaw, 2016;
25) . " §1.15025/6/2004-FUwuH/TRIHUE TS, AT 29 ey, 2016;
26) . ¥, WIEH/EAUE U /ATSEEET(1)/ 0. U, U, .-2016, aThw 31 Sast, 2017,
27)  WLE. 1-12/A%/2012-TRUHTHTSE, TG 13 FAiT, 2017,
28) W " 1-10(7)/EEESH/ma (W Y g T 3TE) THUATHUTE-2013, AT 13 wadd, 2017,
29) . €. WNE/UEH U U T/ A=A 02)/ TR UE A -2016, aTiE 15 7L, 2017,
30) . ¥, TEEEeH/03/aTegERT(UeT) U uauaTs-2017, arie 19 57 20171
31)  EF, A/ASHATH 4.2 FfEgE TRTeTETars/2016, e 31 97,2017,
32) . ¥ HTR/UERIT AT/t (01 U e TeTE-2016 aTe 2 e, 2017,
33) W H. 1-94(1)/TRTAUHTRE/TAT (Safem)/2014, arirg 11 Rdeaw, 2017;
34)  wE. AeRuE. U ug. Ot e o (1)/u|. dt/ U UE . uH T as . -2015, arie 15 Rdey, 2017;

. T TR/ (AT S aE)/efE. (1)/owRuHTaTerg/2016, aria 15 ey, 2017,
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36)  WLE. 1-10(8)/MTHH/THIN(WesedT X Wesed ] ScuTe)/UThRUHTHTATE.-2013, arir@ 15 frde<, 2017;
37)  wLE. 2/ oY uer & €Y f/afEEeaE vE uw U erg-2016, arivg 18 fdaw, 2017,

38)  WI.E. U-1(1) ATES/THUHETT/2012, ATE 12 3raeaw, 2017;

39)  IE.WIH/E S UH/AEATEREA(3)/ TRIHUHTETE-2016, TG 12 sEay, 2017,

40)  uww. &, 2/edza/dr f uer & W f/AfAgEE/OE TH uH U arE-2016(9TT), ariw 24 ey, 2017,
41)  LE.T-1/HTR/OIATR201 2-T%. 09 0H. T3S, (TT-1), 9rie 17 944%, 2017;

42) L. /ATSTH/ATH/ET A U A EET/ U, UL UL LAE/2016, aTie 17 F949T, 2017,

43) TR ATIH/EA TE THEATEEAT(5)MRuauEuars-2017, 2016 @ 20 F3a<1,2018

44)  TEE. TEe/01-UH G RETEET T Tl §E)-W0/0w UE U9 T arE-2017, arie 13 974, 2018;

45)  wH Fe 1-110 (3)/ wEd (Afa® @av)/ ThuHTaTwaATs/ 2010, aTE 21 AT+, 2018;

46) U T TeeH/UHHTUHTH U UH [ATEEEAT (03)/THIETHUsE-2016, ariE 10 i, 2018;

47) ¥ wizgydl/ §f we ve H $r20-wrwEuaTsrs /st 16, aria 4 7, 2018;

48) WS H0 THASTUE/TEY (THHTUEUE T )/ TS S T (heheTe /T, U, 09T, 31$-2018, arira 20 S[s , 2018;
49)  RTe T HTH/THT (3) SATEEAT (S 3T qUA)/ THUHTHUSE-2017, e 20 18 , 2018;

50) 1., ATR/ATTTE o /ey st/ e RETIT-2017, arE 31 s, 2018;

51) e 850 /AR @ agdrsT AesgH/ATE/TRuaUauaATE-2016, ai@ 8 794<, 2018;

52)  Te o ATAH/03/ATAREAT (FITHAATE qAT AT/ TRTHTHTATE-2017, ATE 16 FE4Y, 2018;

53)  WTo Fo HTAH/A UIE TH/ATEF=AT(7)/TFRIATATATE-2017, IEr@ 19 794%, 2018;

54) T . HTH/OH U THH/ATEEAT(02)/TRUaUETaATE-2016, e 19 w947, 2018;
55) . ®, IR/ UEEH /AT R (04)/THuETEaTaE-2016, aTiE 19 T949%, 2018;
56) . . 1-116/3=T{ AR /AT RRe/2010-U%. U9, U9, T.a7E, aTg 26 79+, 2018; 3T

57) . H. 02-01/ TUAUE-1 (1)/TRTATATAE-2012, ARG 29 S=a<T, 20191

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)

NOTIFICATION
New Delhi, the 26th July, 2019

F. No. 1-116/Scientific Committee/Notif.27/2010-FSSAL— The following draft of certain regulations further
to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, which the
Food Safety and Standards Authority of India proposes to make with previous approval of the Central Government, in
exercise of the powers conferred by clause (e) of sub-section (2) of section 92 read with section 16 of the Food Safety
and Standards Act, 2006 (34 of 2006) is hereby published as required under sub-section (1) of section 92 of the said Act
for the information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations
shall be taken into consideration after the expiry of the period of thirty days from the date on which copies of the Gazette
containing this notification are made available to the public.

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards
Authority of India, FDA Bhawan, Kotla Road, New Delhi- 110002 or sent on email at regulation@fssai.gov.in.

Objections or suggestions, which may be received from any person with respect to the said draft regulations
before the expiry of period so specified, shall be considered by the Food Safety and Standards Authority of India.
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Draft Regulations

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

(2) They shall come into force with effective date for implementation to be either 1st January or 1st July subject to
a minimum of 180 days from the date of their final publication in the official Gazette.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-

(1) In regulation 2.3, in sub-regulation 2.3.6, relating to “Processed Fruit Juices” under clause 4, in table, after the
entries at S. No. 72 relating to “juice of two or more fruits”, following shall be inserted, namely: -

73 Monk Fruit Siraitiagrosvenorii 14.0 0.013

(2) In regulation 2.4,-
(a) In the sub-regulation 2.4.2, for clause (1), the following shall be substituted, namely:-
1. Maida (Refined Wheat flour)

(1) Maida (Refined wheat flour) means the product obtained from the clean grains of wheat by grinding or milling
processes in which the bran and germ are essentially removed and the remainder is comminuted to a suitable degree of
fineness. It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead
insects).

(2) It shall conform to the following requirements, namely:-

Table
S. No. Requirements Limit
1. Moisture, % by weight (Not more than) 13.0
2. Total ash, % on dry weight basis (Not more than) 1.0
3. Ash insoluble in dilute HCI, % on dry weight basis (Not more than) 0.1
4. Gluten, % on dry weight basis (Not less than) 7.5
5. Alc}oholic acidity (with 90 percent alcohol) expressed as H,SO, % on dry weight 012
basis, Not more than
6. Granularity %( Not less than) 98
shall pass through
212 micron IS sieve
(70 mesh)
1. Uric acid (Not more than), mg/kg
100

(b) For sub-regulation 2.4.3, the following shall be substituted, namely:-

2.4.3 Semolina (Suji or Rawa)

(1) Semolina (suji or rawa) means the product obtained from clean grains of wheat by grinding or milling processes in
which the bran and germ are wholly/ partially removed and the remainder is comminuted to a suitable degree of fineness.
It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead insects).

(2) It shall conform to the following requirements, namely:-

Table

S. No. | Requirements Limit

1 Moisture, % by weight (Not more than) 13.0
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2 Total ash, % on dry weight basis (Not more than) 1.0

3 Ash insoluble in dilute HCI, % on dry weight basis (Not more than) 0.1

4 Gluten, % on dry weight basis (Not less than) 6.0

5 Alcoholic acidity (with 90 percent alcohol) expressed as H,SO,, % on dry weight basis, 015
Not more than

6 Uric acid (Not more than), mg/kg 100

(c) In the sub-regulation 2.4.6, for clause (4), the following shall be substituted, namely:-
4. JOWAR (Sorghum grains):

(1) Sorghum grains are whole or decorticated grains obtained from species of Sorghum Vulgare Pers. These shall be
sweet, hard, clean and wholesome.

(a) Whole sorghum grains:- These are sorghum grains obtained as such after a complete threshing without any
further treatment.

(b) Decorticated (pearled) sorghum grains:- These are sorghum grains from which the external casings and
whole or parts of the germ have been removed in an appropriate manner, using mechanical treatment.

(2) It shall conform to the following requirements, namely:-

Table

S. No. Requirements Limits

1. Moisture % by weight (Not more than) 13.0

Not more than 1 percent by weight out of which not more than 0.25
2. Extraneous matter percent by weight shall be mineral matter and not more than 0.10
percent by weight shall be impurities of animal origin.

Other edible grains, % by weight, Not

more than 30

4 Damaged grains,% by weight, Not more 6 percent by weight out of which ergot affected grains shall not

’ than exceed 0.05 percent by count.
5 Weevilled grains, % by count, Not more 6

’ than

Immature and Shrivelled grains, % by
6. . 8.0
weight

7. Uric acid, (Not more than) mg/kg 100

(d) In the sub-regulation 2.4.15, for clause (1) and (2), the following shall be substituted, namely: -

1. Biscuit.- (1) Biscuit is a baked product leavened or non-leavened , coated or uncoated, center-filled partially or
wholly such as but not limited to wafer biscuits, coated wafers, cookies, crackers, centre-filled biscuits, enrobed biscuits,
sandwich biscuits, créme biscuit (made with milk solids and sugar) including fat free/ low fat or sugar free/ low sugar
variants.

(2) Biscuit can be made from cereal and cereal products including millets/pulses/legumes and/or mixtures. It may also
contain Fats and Oils, including fat emulsions etc. or mixture thereof, Baking powder , sugar and sugar products, edible
common salt including salt substitutes, Dairy products & Analogues, nutritive and non-nutritive sweeteners, , honey,
invert sugar, jaggery, dextrose, edible molasses, liquid glucose/Glucose syrup (High Maltose/High fructose), fruits and
vegetables and their products (including dried fruits and vegetables), cocoa and its products including chocolates, tea,
coffee, chicory and their extracts, Coconut and its products, eggs and egg products, gluten, nut and nut products, malt
and malt products, milk and milk products, oilseeds and its products including oilseed flours, all edible starches and
edible flours, spices, condiments, herbs and their extracts, seasonings, vinegar, Fat powder, edible seeds, protein
concentrates/isolates, Yeast and its products including yeast extract, enzymes, nutrients like vitamins and minerals, edible
fibres, maltodextrin, oligofructose, trehalose and any other ingredients as specified in Food safety and Standards
Regulations.

(3) It shall conform to the following requirements, namely:-



[ R II-EvE 4] HRA R TSI : SAHTYROT 21

Table
S. No. Requirements Limits
1 Ash insoluble in dilute HCI, % on dry basis (m/m), Not more than 0.1
2 Acidity of extracted fat (as oleic acid), %, Not more than 2.0

2. Bread and Bread-Type Products.- (1) Bread and Bread type products such as rusks means the baked product
prepared from a mixture of atta (whole wheat flour) and/or maida (refined wheat flour), water, salt, yeast or other
fermentive medium or leavening medium. It includes the different varieties of breads, rusks etc.

(2) It may also contain Dairy products & Analogue, Gluten, Sweetening Agents including Honey(such as- sugar and
sugar products, invert sugar, jaggery, dextrose, edible molasses, invert sugar, jaggery, liquid glucose/Glucose syrup
(High Maltose/High fructose), date syrup, malt products and their extracts, edible starches and/or flour, edible cereals,
grains and/or pulses or their flour, products, Semolina, Edible seeds including oilseeds and/or their flour, Edible Bran,
Edible Fibre rich ingredients or concentrates, Trehalose (Max.10%) , Coconut and/or coconut products, cocoa and/or
products derived from cocoa, prebiotic, probiotic, egg and egg products, Tea, coffee, chicory and their extract, protein
concentrates and isolates, other minerals, nutrients, vitamins, vanaspati, margarine or refined edible oil of suitable type,
Interesterified vegetable fat, or butter or ghee or their mixture or any other type of Edible Fat / Oil, albumin, lime water,
lysine, spices and condiments and/or their extracts, herbs, seasonings, fruit and/or fruit products, Edible Vegetable
and/or vegetable Products, Dry fruits, nuts and/or nut products , maltodextrin, oligofructose (max 15%) ,vinegar or any
other ingredient as specified in Food Safety and Standards Regulations.

(3) It shall conform to the following requirements, namely:-

Table
S. No. Requirements Limits
1 Alcoholic acidity (with 90 per cent alcohol) (for breads) | shall not be more than equivalent of 7.5 ml. N
NaOH per 100 g of dried substances
2. Acidity of extracted fat as oleic acid, % (for rusks), Not 1.5
more than
3. Ash insoluble in dilute HCl (% on dry weight basis, 0.2
m/m), Not more than

(4) it shall be free from dirt, insect and insect fragments, larvae, rodent hairs.
(e) For sub-regulation 2.4.17, following shall be substituted, namely:-

2.4.17 Pearl Millet Flour.- (1) “Pearl Millet flour” means the product obtained from pearl millet grains (Pennisetum
americanum L. or Pennisetum typhyoideum) through a process of milling.

(2) It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead
insects).

(3) It shall conform to the following requirements, namely:-

Table
S. Requirements Limits

No.

1 Moisture (% by weight), Not more than 13.0
2 Acid Insoluble Ash, % by mass (on dry basis), Not more than 0.15
3 Protein (Nx5.7)(per cent on dry matter basis), Not less than 8.0
4 Fat (% on dry mass basis), Not more than 7.0
5 Crude Fibre (per cent on dry mass basis), Not more than 2.5
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Alcoholic acidity (with 90 percent alcohol) expressed as H,SO,, % on
6 . . : 0.15
dry weight basis, Not more than
7 Particle Size shall pass through 1mm sieve (18
mesh).
8 Uric acid (Not more than), mg/kg 100

(f) For sub-regulation 2.4.18, the following shall be substituted, namely:-

2.4.18 Sorghum Flour.- (1) Sorghum flour means the product obtained from grains of Sorghum bicolor (L.) Moench
through a process of milling.

(2) It shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead
insects).

(3) It shall conform to the following requirements, namely:-

Table
S. No. Requirements Limits
1 Moisture (% by mass), Not more than 11.0
2 Acid Insoluble Ash, % by mass (on dry basis), Not 015
more than ’
3 Protein (N x 5.7)(on dry matter basis), Not less than, 8.5
% by m/m basis ’
4 Crude Fat (on dry matter basis), Not more than % by
. 4.7
m/m basis
5 Alcoholic acidity (with 90 percent alcohol) expressed 0.15
as H,SO,, % on dry weight basis, Not more than ’
6 Minimum 80 per cent shall pass through a 1 mm

Particle size sieve (18 mesh).

7 Uric acid (Not more than), mg/kg 100

(g) After sub-regulation 2.4.34, following sub-regulations shall be inserted, namely-

2.4.35 Breakfast Cereal.- (1) Breakfast Cereal refers to Ready to eat and Quick or Regular cooking cereal products.
Examples include: puffed, powdered, flaked, cereals or grains, multi-grain (e.g. rice, wheat, oats, millets, barley, pulses,
corn etc.) breakfast cereals, ready to eat or cook cereal products made from soy or Edible bran, granola-type breakfast
cereals, cereal bars, muesli and extruded-type breakfast cereals made from grain flour or powder or meals. This category
also includes ready to eat or instant cooking broken or flattened cereals sold as porridge.

(2) Breakfast Cereals can be prepared by one or more methods involving cooking, frying, flaking, baking, roasting,
puffing, pearling and extruding or coextruding with chocolate, fruit, vegetables, nuts or any other such nutritious fillings
in sweet or savory taste.

(3) Breakfast cereals shall be prepared from one or more of milled/whole grains and it can be mixed with the products of
one or more of legumes, seeds, edible tubers or pseudo-cereals with or without addition of suitable flavoring agents,
spices or spice extracts, seasonings, malt derivatives, nutritive and natural sweeteners, salt, dried or candied fruits, fruit
solids/ extracts or concentrates, vegetables and their dried formats or extracts, nuts, cocoa and its products, maltodextrin,
milk and its derivatives and any other ingredients as specified in Food Safety and Standards regulations.

(4) in case of wholegrain breakfast cereal minimum amount of whole grain in breakfast cereal shall be 25% dry weight.
The product shall contain minimum 50% of cereals/pseudo cereals/grains taken together
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(5) The grains and other ingredients used in the processing of Breakfast cereals shall be of good quality and shall possess
a characteristic taste and odor and shall be free from rancid, musty, sour and other undesirable tastes and odors.

(6) Breakfast Cereals shall be free from insects, rodent excreta and other such foreign matters.

(7) It shall conform to the following requirements, namely:-

Table
S. No Requirements Limits

1 Moisture content (% by weight), Not more | Products containing dehydrated/candied fruits, seeds, nuts

than whole grains etc. —10%
All others -7.5%

2 Acid insoluble ash in dilute HCL (% on dry 0.1

weight basis), Not more than
A3 In regulation 2.8, in the sub-regulation 2.8.11, at the end of paragraph, the words and figures “water not more

than 0.2 %” shall be substituted with the following words and figures, namely-

“water not more than 2.0%”";
“4) In regulation 2.9,

(a) in sub-regulation 2.9.8, for clause (1) and (2), following shall be substituted, namely:-

1. Cumin (Safed Zeera) whole means the dried mature seeds of CuminumcyminumL. of the Apiaceae family. It shall
have characteristic colour, aroma and flavour. It shall be free from live insects, any foreign odour or flavour and
mustiness. It shall be free from added colour and harmful substances.

(2) It shall conform to the following requirements, namely:-

Table
S.No Requirements Limits
1. Moisture content, percent by mass (Maximum) 10.0
2. Total ash, percent by mass on dry basis (Maximum) 12.0
3. Acid insoluble ash, percent by mass on dry basis (Maximum) 4.0
4. Volatile oil content, ml/100g, on dry basis (Minimum) 1.5
5. Extraneous vegetable matter content, percent by mass (Maximum) 3
6. Foreign matter content, percent by mass (Maximum) 0.5
7. Mouldy seeds, percent by mass (Maximum) 1.0
8. Proportion of damaged/defective fruits, percent by mass (Maximum) 5.0
9. Broken, percent by mass (Maximum) 3.0
10. Dead insects, insect fragments, rodent contamination , percent by mass (Maximum) 0.5
11. Insect-damaged matter, percent by mass (Maximum) 1.0
12. Animal excreta (mg/kg) , (Maximum) 1.0
13. Uric Acid , mg/kg on dry basis (Maximum) 100

Explanations: for the purpose of this sub-regulation, -

(a) Extraneous vegetable matter: Vegetative matter associated with the plant from which the product originates -
but is not accepted as part of the final product”
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(b) Foreign matter: Any visible objectionable foreign detectable matter or material not usually associated with the
natural components of the spice plant; such as sticks, stones, burlap bagging, metal etc.

(c) Damaged/defective fruits: Damaged, discoloured, shrivelled and immature seeds.

(d) Insect-damaged matter: Cumin seeds that are damaged, discoloured or showing signs of bores as a result of
infestation of insects so as to affect the quality of the materials.

(e) Cracked: Broken into two or more pieces.

2. Cumin (SafedZeera) powder means the powder obtained by grinding the dried mature seeds of Cuminumcyminum L
of the Apiaceae family. It shall have characteristic aroma and flavour. It shall be free from any foreign odour or flavour
and mustiness. It shall be free from mould, living and dead insects, insect fragments and rodent contamination. The
product shall be free from added colour and harmful substances.

(2) It shall conform to the following requirements, namely:-

Table

S.No Requirements Limits

1. Moisture content, percent by mass (Maximum) 10.0

2. Total ash, percent by mass on dry basis (Maximum) 9.5

3. Acid insoluble ash, percent by mass on dry basis. (Maximum) 1.5

4. Volatile oil content, ml/100g, on dry basis (Minimum) 1.3

5. Uric Acid , mg/kg on dry basis (Maximum) 100;
(b) after sub-regulation 2.9.39, following sub-regulation shall be inserted, namely:

2.9.40 DRIED THYME

(1) Dried thyme is the product prepared from leaves/ flowers of Thymus spp. of Lamiaceae family. Dried thyme shall
have a characteristic odour and flavour of volatile oil (such as thymol, carvacrol, and linalool), which can vary depending
on geo-climatic factors/conditions. Dried thyme shall be free from any foreign odour or flavour and especially from
mustiness. Dried thyme shall have a characteristic colour varying from green ash to brownish grey. It shall be free from
living insects.

(2) It may be presented in following styles:
a) Whole / intact

b) Crushed/rubbed: processed into varying degrees ranging from a coarse to fine crush.
¢) Ground: processed into powders

(2) It shall conform to the following requirements, namely:-

Table
Sr. No. Requirements Limits
1. Moisture content, percent by mass (Maximum) 12.0
2. Extraneous vegetable matter, percent by mass, (Maximum) 0.5
3. Foreign matter, percent by mass, (Maximum) 0.5
4. Insect damaged leaves/ flowers, percent by mass, (Maximum) 1.0
5. Dead insects, Insect fragments and rodent contaminant, percent by mass, 1.0
(Maximum)
6. Animal excreta (mg/kg) , (Maximum) 1.0
1. Stalk exceeding 10 mm in length or 2 mm in diameter percent by mass, 5.0
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(Maximum)
8. Total Ash, percent by mass on dry basis, (Maximum) 12.0
9. Acid-insoluble ash, percent by mass on dry basis, (Maximum) 3.5
10. Volatile oil content, ml/100g, on dry basis (Minimum) 1.0
11. Uric Acid , mg/kg on dry basis (Maximum) 100

Explanations: For the purpose of this regulation,-

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

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

iii. Stalk: The proportion of stalks which have dimensions exceeding 10 mm in length or 2 mm in diameter.
5 In regulation 2.14, for sub-regulation (3), the following shall be substituted, namely:-

“(3) A food which, by its nature, is suitable for use as part of a gluten free diet shall not be named as ‘special dietary’,
“special dietetic” or any other equivalent term, however, such food may bear a statement on the label that ‘this food is by
its nature gluten free and also free from contaminant gluten”.

(6) Regulation 2.15 shall be omitted.

(7)  Inregulation 3.3, for sub-regulation 3.3.4, following shall be substituted, namely:-

3.3.4 Trehalose.- (1) Trehalose shall be in the form of white or almost white crystals; soluble in water, slightly soluble in
ethanol.

(2) For achieving functional and technological objectives, Trehalose may be used upto 1 % (max, m/m) in any category
of food specified in any of the regulations made under Food Safety and Standards Act, 2006, except in infant food.

(3) Trehalose above 1 % (m/m) and up to 75% (m/m) may be used as a sugar replacer for total sugar in a food product
only where upper limit of sugar has been specified in the quality standards of that food product specified in any of the
regulations made under Food Safety and Standards Act, 2006.

(4) It shall conform to the following requirements, namely:-

Table
S. No. Parameters Limits
1 Loss on drying (%) Not more than 1.5
2 Total Ash (%) Not more than 0.05

(5) Trehalose may be added as an ingredient subject to label declaration under clause (49) of regulation 2.4.4 of the Food
Safety and Standards (packaging and labelling) Regulations, 2011, without health claims.

(6) Methods of analysis for Trehalose shall be as specified in JECFA (2000).”
®) In Appendix A, under the heading “IV.Use of Food Additives in Food Products”, -

(a) In Table 1, in the food category system 1.7, in column (3), after the food additive ‘Tatrazine’ and entries relating
thereto, the following food additive and entries relating thereto shall be inserted, namely: -

“TOCOPHEROLS 500 mg/kg XS243;”
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(b) In the said regulations, in the Notes to the Food Additives mentioned in the Table 1 to 15, after the Note No.
XS98 and the entries relating thereto, the following Note No. and entries shall be inserted, namely: -

“XS243: Excluding products conforming to the standard for fermented milks”

(&) In Chapter 3 relating to SUBSTANCES ADDED TO FOOD, after Regulation 3.3 relating to other substances
for use in food products,

(a) in table 4, in column (2), after the processing aid “Oleic Acid ” and entries relating thereto, the following
processing aids and entries shall be inserted in column (1) to (4), namely:-

S.No. Name of the processing aid Product Category Residue Level
(mg/kg)
(Not more than)
15 Hydrogenated vegetable oil (HVO) All foods GMP
16 Lecithin All foods GMP

(INS 322(i) )

17 Liquid Paraffin Confectionery and gums GMP
(INS 905 ¢e)

18 Glycerine/ Glycerol All foods GMP
(INS 422)

19 Calcium, Magnesium, Sodium salts of Confectionery and gums GMP

stearic acid

(INS 470@))

20 Icing sugar Confectionery and gums GMP
21 Rice starch Confectionery and gums GMP
22 Calcium carbonate All foods GMP

(INS 170 (i) )

23 Palm Oil Salts, spices, soups, cereal products GMP
24 Sunflower oil Salts, spices, soups, cereal products GMP
25 Coconut Oil Confectionery, bakery wares, salts, GMP

spices, soups, cereal products

(b) in table 11, in column (2), after the enzyme “Glucose isomerise (or xylose isomerase) (EC No. 5.3.1.5)” and
entries relating thereto, the following enzymes and entries shall be inserted in column (1) to (4), namely:-

S.No | Name of the Source Residual
enzyme level
(mg/kg)
(Not more
than)
31 Lipase Rhizomucor miehei GMP
(Triacylglycerol) Aspergillus niger
(EC No. 3.1.1.3) Candida
rugosa(cylindracea)

Pregastric bovine (calf) tissue

Pregastric ovine (lamb) tissue
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Penicillium roquefortii

Porcine pancreas

Mucor javanicus
(Mucor circinelloides f. circinelloides)

32 Phospholipase A2 Streptomyces violaceoruber GMP
(ECNo. 3.1.1.4)
33 Lysophospholipase | Aspergillus niger GMP
(ECNo. 3.1.1.5)
34 Phosphodiesterase I | Leptographium procerum GMP
(ECNo. 3.14.1)
35 Alpha amylase Aspergillus niger GMP
(ECNo. 3.2.1.1) Bacillus licheniformis
Bacillus stearothermophilus
36 Beta-amylase Bacillus amyloliquefaciens GMP
(EC No. 3.2.1.2) Hordeum vulgare (barley)
37 Cellulase Aspergillus niger GMP
(4-B-D-glucan 4-
glucanohydrolase) | Rasamsonia ( Talaromyces) emersonii
(ECNo. 3.2.1.4)
38 Beta-glucanase (or | Penicillium funiculosum GMP
;3;—::;2 or endo- Bacillus subtilis
1,3-beta-glucanase) | Aspergillus niger
(ECNo. 3.2.1.6) Trichoderma harzianum
Rasamsonia (Talaromyces) emersonii
Disporotrichum dimorphosporum
39 Xylanase Disporotrichum dimorphosporum GMP
(ECNo. 3.2.1.8)
Rasamsonia(Talaromyces)emersonii
Bacillus licheniformis
Trichoderma
reesei(longibrachiatum)
40 Lysozyme Gallus gallus egg GMP
(ECNo. 3.2.1.17)
41 Beta glucosidase Kluyveromyces lactis GMP
(ECNo. 3.2.1.21)
42 Beta galactosidase | Aspergillus niger GMP
(EC No. 3.2.1.23) Bacillus circulans
43 Mannanase Aspergillus niger GMP
(mannan endo-1,4-
B-mannosidase)
(EC No. 3.2.1.78)
44 Endo-1,3-f- Humicola insolens GMP
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xylanase

(ECNo. 3.2.1.32)

45 Papain Carica papaya GMP
(EC No. 3.4.22.2)

46 Bromelain Ananas species GMP
(EC No. 3.4.22.33)

47 Animal rennet Fore stomach of domesticated ruminants (cattle, buffalos, goats and sheeps) GMP
(Pepsin A —

EC No. 3.4.23.1)
(Chymosin —

EC No. 3.4.23.4)

48 Endo(thia)peptidase | Cryphonectria (Endothia) parasitica GMP
(EC No. 3.4.23.22)

49 Mucorpepsin Rhizomucor miehei GMP
(EC No. 3.4.23.23)

50 AMP deaminase Aspergillus melleus GMP

(EC No. 3.5.4.6) Streptomyces murinus

(c) intable 12, in column (2), after the processing aid “Citric acid (INS 330)” and entries relating thereto, the following
enzymes and entries shall be inserted in column (1) to (4), namely:-

S.No. | Name of the processing | Functional/ Product Category Residue Level
aid Technological Purpose (mg/kg)
(Not more than)
42 Sodium bicarbonate pH control agent All foods GMP
(INS 500 (ii))
43 Sodium carbonate pH control agent All foods GMP
(INS 5003) )
44 Potassium carbonate pH control agent Cocoa mixes (powders) and GMP
(INS 501(1)) cocoa mass/cake
45 Ammonium carbonate pH control agent Cocoa mixes (powders) and GMP

(INS 503(i)) cocoa mass/cake

46 Potassium dihydrogen pH control agent All foods GMP
phosphate

(INS 340)

47 Sodium dihydrogen pH control agent All foods GMP
phosphate

(INS 339)

48 Sodium hydroxide pH control agent All foods GMP
(INS 524)
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49 Nicotinamide Microbial nutrient All foods GMP

50 Biotin Microbial nutrient All foods GMP

51 Vitamin B12 Microbial nutrient All foods GMP

52 Liquified anhydrous Bacterial Nutrient All foods GMP
ammonia

53 Vitamin C Microbial nutrient All foods GMP

54 Carbon dioxide Gassing /aerating All foods GMP
(INS 290) Agent

55 Nitrogen gas Foaming agent All foods GMP
(INS 941)

56 Silicon Dioxide Free flowing agent All foods GMP
(INS 551)

57 Mono and diglycerides of | Emulsifier in extrusion | Extruded foods GMP
fatty acids
(INS 471)

58 Hydrochloric acid Protein hydrolysing Protein products GMP
(NS 507) agent

59 Liquid Paraffin Polishing agent Confectionery and gums GMP
(INS 905 e)

60 Glycerine/ Glycerol Polishing agent All foods GMP
(INS 422)

61 Calcium, Magnesium, Polishing agent Confectionery and gums GMP
Sodium salts of stearic
acid
(INS 470())

62 Icing sugar Polishing agent Confectionery and gums GMP

63 Rice starch Polishing agent Confectionery and gums GMP

64 Calcium carbonate Polishing agent All foods GMP

(ANS 170 (1) )

(10) In Appendix B, after table 7, following table shall be inserted, namely-

Table-7 Microbiological Standards of Eggs and Egg Products

Table 7A: Microbiological Standards of Eggs and Egg Products — Process Hygiene Criteria

Sr. | Product Description Aerobic Plate Count Enterobacteriacae
No. (cfulg) (cfulg)
Sampling Plan Limit (cfu) Sampling Plan | Limit (cfu)
N c m M n c M |M
1. Table Egg NA
2. | Pasteurized Liquid egg products (whole, 5 2 100 [10°0 |5 2 10" | 10°
yolk or albumin liquid)
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3. | Frozen /dried/ 5 2 100 [10° [5 2 10" | 107
egg products

4. Cooked/ready-to-eat egg products 5 2 10° 10° 5 2 10" | 10
including mayonnaises
Test Methods IS: 5402/1S0:4833 IS/ISO 7402/ 1SO 21528 Part 2

Table 7B: Microbiological Standards of Eggs and Egg Products — Food Safety Criteria

Sr. | Product Description Salmonella/25g (cfu/g) Listeria monocytogenes (cfu/g)
No. Sampling Plan Limit (cfu) Sampling Limit (cfu)
Plan
n c m M n c M m
1. Table Egg NA
2. Pasteurized Liquid egg products (whole, 5 0 Absent/25g | 5 0 Absent/25 g
yolk or albumin liquid)
3. Frozen /dried egg products 5 0 Absent/25g | 5 0 10%/g
4. Cooked/ready-to-eat egg products 5 0 Absent/25¢g | 5 0 Absent/25 g
including mayonnaises
Test Methods IS: 5887 Part3 / ISO:6579 IS: 14988, Part 1 & Part 2/
ISO 11290-1& 2

Definition

Definition related to Egg and Egg products are the same as provided in FSS (Food Products Standards and Food
Additives) Regulations 2011.

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

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the products categories specified in Table-7A (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-7B (Food Safety Criteria) 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.

Action in case of unsatisfactory result:
In case of non-compliance in respect of process hygiene criteria specified in Table- 7A, the FBO shall:

° check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS (Licensing and
Registration of Food Businesses) Regulations; and,
. Ensure that all food safety criteria as specified in Table -7B (Food Safety Criteria) are complied with.

For Regulator: The sampling for different microbiological standards specified in Table-7A and 7B shall be ensured
aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with specialized knowledge in
the field of microbiology following guidelines in the Food Safety and Standards (Food Products and Food Additives)
Regulations, 2011 and ISO:707 (Latest version). The samples shall be stored and transported in frozen condition at -
18°C(£2°C) or under refrigerated conditions at 2-5°C as applicable except the products that are recommended to be
stored at room temperature by the manufacturer to enable initiation of analysis within 24 hours of sampling.
Preservatives shall not be added to sample units intended for microbiological examination. The desired number of
sample units as per sampling plan given in Table-7A & 7B 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
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decision shall be drawn based on three test results.There will be no provision for retesting or resampling for
microbiological testing.The testing in laboratory shall be ensured as per reference test methods given below in reference
test methods for regulatory compliance.

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological standards in
Table-7A & 7B to ensure validation and 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 (where n,c and m are specified) | 3-Class Sampling Plan (where n,ccm and M are

specified)
1. Satisfactory, if all the values observed are < m 1. Satisfactory, if all the values observed are < m
2. Unsatisfactory, if one or more of the values 2. Acceptable, if a maximum of ¢ values are between
observed are >m or more than ¢ values are >m m and M and the rest of the values are observed
as <m

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

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

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

S.No | Parameter Reference Test methods
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

5402/1S0:4833
2 Enterobacteriaceae | Microbiology - General Guidance for the Enumeration of Enterobacteriaceae without
Resuscitation - MPN Technique and Colony-count Technique- IS/ISO 7402

Microbiology of Food and Animal feeding stuff —Horizontal methods for the detection
and enumeration of Enterobacteriaceae- Part 2: Colony- count method-ISO 21528-2
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3 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.- ISO6579
Listeria Microbiology of the food chain -- Horizontal method for the detection and
4 monocytogenes enumeration of Listeria monocytogenes and of Listeria spp. -- Part 1: Detection

method _ISO 11290-1

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

enumeration of Listeria monocytogenes and of Listeria spp. -- Part 2: enumeration
method _ISO 11290-1

Microbiology of Food and Feeding Stuffs - Horizontal method for Detection and
Enumeration of Listeria Monocytogenes, Part 1: Detection Method -IS 14988-1

Microbiology of Food and Animal Feeding Stuffs - Horizontal Method for the
Detection and Enumeration of ~ Listeria monocytogenes, Part 2: Enumeration Method-
IS 14988-2

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-III/4/Exty./168/19]

Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part III, Section 4, vide
notification number F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide notification.
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