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ST G GLEAT ST AT TTTErHTor

St
TE faeett, 21 oroRqET, 2024

HT. . LES/THU/38/THTHTHTSS (WNT-1).—Ffaay yr=q fafagw, srafq @ qean i qae (@
ICATE | AT @I qgAIs) "ot FfFaw, 2022, F71 99 @rer 27 3T 7T Ata=a+, 2006 (2006 FT
T 34) FT gTT 92 FT ITETT (1) FIT TATAUTET AT o TSI, FETLTIT, AN |, @< 4 H AT @I LT
S¥ ATE IO 6T SATSE=aT, F1.H. TESS/URU/38/ UH.UH.UH.U.3ME., qE 25 7%, 2022, FIT T foham
T A7, e 39 a9t Rt e 399 wariad g i ST g, § ST $iY g et G o o,

3Y 3 519 At SfqAt S=ar w31 7, 2022 FT I FT & TS T,
Y I ATH=ET % 9T 9% a1 ¥ YT AT ST AT 9% AT @I LT ST T STTEaor T
[EEISERIRIE IR

A A, G AT T 7S ATAATH, 2006 (2006 FT H&qTw 34) i 9T 16 F &7 qfod grT 92 Hir
STITT (2) & @T (F) T T&T AREAT FT TANT FId g0, ATLAT @I LT T AT T, Grer qLem sfiT
HAEE (AT I8 71 T @rer ggarsa) fafa=w, 2011 &7 siw "gere w2 & fou Feferfag &R aamr g,
ERIG

1. |fera AT ST TA. - (1) 37 AW F1 10T T @rer a7 Y 71F (T I8 AT AT @re qgarsd)
o gerrere fafaer, 2024 21

6907 GI/2024 1)
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(2) T T 1 92, 2025 & ygq g, A fAfqaw 2.4 % su-faffaw 2.4.6 % 9 24, 249 3w 2477 &
TSI H T TRT 6T T & J9a il

2. GT AT ¥ HIF (QTT 3IqTE AIAF 37 @rer dgarsy) fafaaw, 2011, (R =a#7 =0 vama s+ Ffaaw
WW%’ ﬁ-),-
(1) B 2.1 % -

(F) ‘@I F AHF F Hatad IU-FAATwW 2.1.6 F AT 2 F IU-HF (@) F A= Gl F &9 (2) §F T 4T,
ATH, % (T ATATY), IF T AT 9T AIFES & dTAT 6 Jate “30.07 F #19 9¥ “27.0” wEAte vt
STt

(@) =fier < =7 ScuaTe g & "etaa su-fAfHew 2.1.17 ¥ 99 2 F 359-ug (M) f7,

(i) \rTeoft ¥,
(=) 7| e (i) ®, <o of i F i Hieeiear S & qrefed 7 = & fuser i |
aferg ug ‘g JoAT S99 gataa tafsat &1 0 B S,
(3M) ‘TEEFT IS T ¥ HATAd wH GEAT (iv) H 7 @ S 399 gatd eatsdt & &0 uw
fReferfera =t war stroa, sof-
‘g, THERT H IS T 60.0 50.0 5.0
70.0 30.0 5.0
75.0 25.0 5.0

(ii) FTeoft % wea, et & st wurfua BT s, saia-

“TISTToAT H 19T T T ATAF
-2
.9 IS T 39T | F9T (THSTUH) T ATH [ TaT 39T (FeaH AT
(F=THTT ATHET) FIHETY) IEERED
FoT AT%dT (%) = edT (%)
(1) ) (3) (4) (5)
1 18% F aLrE<T AT IqH 34.0 AT T grar
g 30% & F stord: Rare
2 20% * aET FTAT Iq9 AT TR grar 24
i 30% &
3 30% F IYTaY FTAT I 39.0 26.0
3 40% & F
4 40% F 7T ATET 394 42.0 29.0 TETT T4
g 45% & FH
3 45% F IET ATGT 399 45.0 31.0
ﬁ@SO%@rW Tﬁa}:r[
6 50% % aTET AT 39 47.0 34.0
ﬁﬁGO%@'W
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7 60% F TLTAT JATAT ITH ATIF 53.0 38.0 3I=F T
3 85% & F9
feroqor:
1. ST SATEAT 3T IoF AGdT HISATLTAT Ao (o1 (o TaT 39T | T97 FHA: 18% (FIATH)
¥ 20% (FI7aH) grm
2. qF TRTH SO H FET § 2 IULET FAOwEw T 5 H qfq F AR WiSATEAT A
9= 3 |1 FoRT ST m)

3. 'S Aear TATF 9TeT F AT I=F ATEAT HT qTA HISATLoaT S FT ATSATH dT 2|’

(1) 9T AT A FIAEEH AT FIATESH IATET o o0 ATF | Fatad
Iy-fafaw 2.1.23 F Az 2 H,

(i) 3T-w= (Il) ®, @< (F) &, A0 &7 F7 GGAT 7 & G&atedi 5 e o7 Aot gEeat =@t
STTURAT, Sreffe:-

“7. THARA -1 (I9G), FATH, %, FAHTT AR 1.8”;

(i) 39-9= (1) &, @< (@) ®, gl Fit w9 dear 8 it yfate=i & W uw Aforfag afafeat wh
STTUST, 77 -

“8. THARA o E-Sit (I9G), FATH, %, FeAHTT ATATT 8.5";

(2) faffaw 2.2 % -
(F) 37-fafiaw 2.2.2 #-
(i) 7= | (xii) & TeATq et 72 ofd: s it ST, Toid-
“(xiii) ATTIT BT T, TH TATS F {77 Fae ATzersi a1 97
AT T T TART AT SATUAT TAT IATE H FHTHTTT U 97 Y
HTAT ATAATTAT 12 TTqerd | Sfers dai g’

(@) su-faffaw 2.2.4 § five sev & F4faq @ 11 § “dist F e ger faw v &, 1 9 & 9
T StTaT €1 = = Rttt # st =i, 557 ST ST JIST J 37 9T 87 99 8 17 oAl
F T T SISl FT S ok o @1 AAET 39 faA1 fewe 39 G = | 3ee 7 3w
TRt & ST wa T, 9, 59 IqHI, T, 2T ST GTe Jof a7 97 ST SI7 Td 81 9058 T
ST,

(1) S9-Faf=w 2.2.6 § @< 2 ¥ 37-d< (@) ®, 458 AT FT AT A1 S0,

(@) sy-frffaw 2.2.7 & @@ amoft & a5 Sqa #7199, SqF w1 a9 (Rees S 39) §fiw S
FATHI FT I (RETET SIqA FAHT FT a) F Fatead @ (19), (20) 3fT (21) FH: {7 394
sfafeat % e we Referfea sfafeat @ s, srrf-

(19) (20) (21)
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0-0.03 0-0.03 0-0.03
7.00-20.00 7.00-20.00 7.00-20.00
0.30-3.50 0.30-3.50 0.30-3.50

0-0.40 0-0.40 0-0.40

0-0.60 0-0.60 0-0.60

0.5-5.0 0.5-5.0 0.5-5.0
55.0-85.0 55.0-85.0 55.0-85.0
2.50-21.00 2.50-21.00 2.50-21.00

1.00 1.00 1.00

0-0.60 0-0.60 0-0.60

0-0.50 0-0.50 0-0.50

0-0.20 0-0.20 0-0.30

0-0.20 0-0.20 0-0.20

(®) ‘Foamas ewita Fgt aqeqta &1 ao (HTe q\a START & forw 9gi)’ ¥ gatea u-fafaad 2.2.9 § Siga -
THE T I Tt Sl 399 "atea Tiafeat & g aroft § Aefoted sfafe st enfua 6 s, -

(1) (2)

©)

(4)

®)

(6)

(7) (8)

T 0.5
FT AT

1.4637 to
1.4675

187-195

103 -128

20

25 100" ;

(3) Fafiarw 2.3 % Su-fafaaw 2.3.43 ¥ @< 1 § ors3 “qU9” &7 ATT FRAT SITUAT;

(4) Affaw 2.4 %, su-fAfRIw 2.4.6 % -

(F) @<= 24 ¥ ITET (2) F AT ATaA F TIART Fareft AT #¥ -
()  F\ . (i) it F v o Ao gttt wf s, serrq:-

“(ii) | (a) FTETAF AT TS [TAH U9 g A aAgrfEAt (ga e afzd) 0.1% &
STer 7 2] (FeaHTH TTET T 91d), 7 ATaF T8

1.5 0.8 1.5] 0.8

(b) STFTETA ATELT TaT (T LA T o), 7 ATF el

0.2 0.2 0.2] 0.2

(i)  wFH. (iv) FF steafeat & e 9w Aeatoteg stateat @t s, seaiq-

(iv) | &fauEd e e siata T & e e @ afaueq s ot § (g
AETE Ui o), T At et

5.0 5.0 8.0| 8.0%
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(i) FH . (v) I 3EH GEITET wrats=t #7 Frg HFar S,

(iv) wader it 92 5617 (F) ® Y & gaa FEe” =t & 2 a7 R 7 et J9maer e @
ST,
(@) @ 24 F TATq Aeforiad @ sfq: earfud B soam, saiq-
247, FETHT ATAA FAol (THTLH) TAT o (oIT FTaet F7 M1eT

(1) 38T amaa Faa a9 F (T TLFT AT FT AT THE T AHT GIUA T6E T HT &l 98 TF TaTel al,
FATEATOT ITeT FATAT BT 3T SHA STETHIT I T AT AT 9 ATZLT AT F HFT 2

(2) ZhFa =maed T aA= & T TYFT FEA FT AT AT F AT &, 6T A= gl § FAfEy G

ST
qTofT
F.5. AT e
Q) (2) )
1. T AT (%) (F TTAF 7RT) 60 T (250 HTAHA) ¥ 90% =T
Sl
2. ATEAT, % FETWT STATE, T A8 71 14.0
3. avt | Srgeaeiie T, % FTEIHE AGE (5F &7 H), T Afas 0.15
T

4. TehTge 1T AFAAT, %, T ATeF Tl 0.18
3. T UfAE, mg/kg, & St T5i 100.0

(3) STFT F ATATad, FEIFd ATAA FAA AT o (o0 TIFT ATAA HT AT G LT ST AIAH (F5TF, AT
3T sraforse) fAfF=m 2011 % Sweel, ST AT AW 2F, FT ATATAT FHIT |

249, ZEIFA ATad Tl (THIATTH) TAT % forg FFertaa-afast w1 9@ o

(1) fEerfaEt sz @fasi w1 @ o geq 9rus qaat (et siw aF=sit) &7 i g § e gar
&, ST ZETRT AT Fedel AT o6 (70 GITRHHTEE F &9 H TR % o1y G g 2

(2) faertaET & =@fas w1 9@ Ao gaa Tarer ar8ee & &9 # g1, I9H WS 7 &, 98 q= U< & faeriaat
Y @At | 7497 21 a7 39 ferfae siv afas fafatdee sqoma & 20

(3) faerfaeT sfiw @St &1 q&@ for a%a & 9 e T% T F1 g1, a8 godl g &1 gl, 9g TI §
STET B, SH IS AT AT TS 33T, e ST I qrast 7 27

(4) feeTrel =T @Il & T3 T 7 ScaTed Ta=g SaeaTsl #§ M ofiT Sqeferm Tt # H6ar s

(5) faerfaeT =i =@fas &1 1@ o Aifas-TamEtas suerst & JqeT &, Sar 4= qreoft 7§ s
ERIES L

IOt

FG. T AT

(1) (2) )

1. SATEAT, Y% FEAHTT STHTE, & STferT 7L 11.0
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2. ATSA AR i TTILIERIEHS T FHT TS, um 1-3
3. G T FEET TET (cfu/g) 1 x102
4. TIfa wofe TUET (cfu/g) 1x104

(6) faerfaet s wfast ® & o & fMeforfera e g, s shfve ot & Rafa & & o =it
AT % 95% B

(%) ATSHRATRT BE TEOEERE AT Gieaw arawa () ufieie smriedeauiiagzaEse
(@ifeawhezee- NaFeEDTA);

() RAIRERUEEHEIRS
(3T) ATAATRISTATIHA AT ZTES I TR ISTATIHA|
(7) Ferfaet s mfast F o e § ol wmee o g awa 8, S it g & fafy § dea =

T AT F 95% BI:

COREERE ELIESH

(@) Tfefaer arfenes;

() ATATHT FTESTRATES, AT AT AR

(%) TTEATFATA, AT TEATFATAT 5-iehe qIfaH;

(¥) FetfeaTTES, a1 AT uE; =i

() TR ErEg e

(8) IHHFT  srfatyard, ettt =i =it 1 @ fFreror @rer qeeam o A1 (60, Ay 7 safdee)
fF=m, 2011 F ITELT Y FATATAAT FHAT |

2477, ZEFT ATaT FAA

(1) 3EFT FATaA FAA (THIATLE) AT FEIFhd AT, ATAA 6 AR & I &ld g [oH AR & qeqq |
aurted feaerfam sfw =fasr gra g

(2) EFHA ATAA T ATATHT AATATH F =Ta o A g ALY 37T ITH G ARl 2T AT
(3) ZEFA ATAA T ANTAH-TATAAE STTATA 6 FLET g1 ATRY, ST A 1= it # fafAfae G su-

qreoft

. 9. AYEAT T
(1) (2 (3)

1. STRAT, Y% FEAWE AT, F AT Tl 12.0

2. FSTHTE | 2 g0 AT & &A1 & Taerd, & ATaF Ta 1.0

3. AT | AT qcd 1 Wi erd, Afawaw 0.001

4 T F FIO G g0 AT A2T | ATEd A AR

5, [EEUIERIE] TR
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6. EIERIERIE ] EREI2n
7. A=t arae afgd FreT oft ster st & =7y fysror ELRRIEn]
8. FETHTA % AT 9T mg/kg IR wdre, srferaman 100.0
9. G 3T FEET T (cfu/g) 1x 102
10. rfas e T (cfu/g) 1x104

(4) TR ATAA FeAel | I qcd HT TTATA F AT g AT, S47 = "ot #§ fFfafde fBrar smo-

qTeoft
F| FEATIF T =TT 1:50 AT A |1:100 FIEHT ST
F oo o Sy aeEr | F oo s i aew
(1) 2) 3) (4) (9)
1. A, AT/100  ATEAHETESE HivE TTALRIThe, 140 - 212.5 280 - 425
g [T
0. wrRe s (1) Tiehe 70 - 106.25 140 - 212.5
(TrfeTatReeee- NaFeEDTA)
3. e Tfere, EAIRERUEE 375-625 750 - 1250
pug/100g
4. Rr=Tfie Bio HIATRTETATHA AT 3.75-6.25 75-125
pg/100 g 2=

THH AATAT EIFd ATAA T &l AT ET G&H TS i & 91, Fehel T G4 |, Fafertead amoft 7 & 1

HTAT % ATATE TS HAT ST Jha &
areoft
. 9. HERTIF Tl =T 1:50 wfRF=T ST | 1:100 FFEFT ST
& fore oo it 9 | forw e i |47
(1) (2) (3) (4) (9)
1, 37, m g/100 g [EEREIEGIEE] 50 - 75 100 - 150
2, T A, pg RERERIEIEES 2500 - 3750 5000 - 7500
w172/100 g
3. Prrfie, (e [T gregeee 1 5-75 10-15
B, PRUEE R ICICIEEC)
mg/100 g
4, Frzarrtan (e prearefas an aEarfa 5'- 6.25 - 8.75 12.5-17.5
Bo), FHiEhe TIfETaH
m g/100 g
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5, et (Befam [FebrieAmaTES =1 fAshrfefe 62.5 - 100 125 - 200
Bs), m g/100 g e

6. ettt (Rerfam @raREiEF gregrree 7.5-12.5 15-25
Be),
m g/100 g

feoqor: 1:50 =T 1:100 F TUO-FqT AT FEIHT ATTA Friel @S 24(T) F IT-TE
(3) # fafafds wraent it srqurer w4 |
(5) SULITE F ATA-TTH, TEFT ATaA Fr el G AT ST ATHH (HFUF, AT ¥ sraforg) f&Ffaaw, 2011 3% 7w
fAfde Suadt it srqare 3 |
(6) TETFA ATAA T Tl HAA SRATRIE TATSH & GITEhIHd ATa TAT 6 (o7 &1 S=7 ST 6 9 af gof €9 |
T T ST e STHTHT 7 =T AT

(7) TETHT ATAA FAl o TAT Tohet I¥ MHTeriaa Strat gt ATeu-
FEFT AT FAA FHI FTa % 91 "1:50 AT 1:100" F Ta7a |
ERIESIGLE

TFAA IHTE o & § ITHRT AT FHiL'
FTEA AT ATAA % S F (e 6 T § TN T FHL
(5) iz 2.5 4, I9-faf=w 2.5.3 9, ‘Ao st & gafaq @ 5 & w01 02 Haferfad it T@r ST, seid;-
“5. ATt st (Toehes i)

(1) == @< ¥ AfAfde AT "awferd e o R R0 ST 9% g0 Sl & F=E a9 A §oF il & w9 H
e, A T 79 & a7 ey aae forw Sra 8 s foreT S e arft § a9 B St 8

(2) =THE YA & AT Fe THRATAT FT AU 5 (ST & (o0 TATH T F IATAAT, AAT F9ET, TIF BT
arte) e gt (et o) a7 9o (FlefHaT Fiefa TurtewT) F d=i i Sugrmate s aefer B
STTAT g 3T FEET 7T gl

(3) = ITUTGT il UF g HAF & AT JATT AT STOT Sre¥ TEht areatass THid o o7 TR Iq7 o 9 1
STATHT FTHT T &1 1T TH ATAF 6 FANd A ATl STl 6 a1 | Fifd S 7 &l

(4) =THEET F YA & o0, -
() ST T TN ST 7HE, TTAT, G A, FRTehT, FATEAl 37 HIS =T 67 forsqor )
(@) AT oIT a8 I8 & S TA7H &7 § 39 gU, FATEATL 37 AT (Sl T AT % A H TN
Feh Taog et § a9 ST g
(5) srHferd si=t &1 [Meferferd a1 Tl # avfia FohaT ST @&t &
(F) ToaT-smemiia srafera siet- (i) Tt o=t 7 #7 ¥ F7 24 5 & o qr7=a qraT= 9% @1 ST A1 0
(ii) 32T T 2 Tiderd T9F (W/v) TTer T § 10 foe T SaTer S| St F7 53 aTT H ST Fieh, SIerhe, &ar
ST
(iii)) 3T=ITT % =T § f8aT i aret (50:50 v/v), 8 Wiaerd (w/v) STHT=T T0 T 2 FIaerd (w/iv) T & TqaTe
HHTAT fosIvT, AZEA T AaTF g1 AT
(iv) =<1 T 10 fAee T ST F 918 9TF T9 % F92 T FEAT A0
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(V) STETE F |1 T 70 + 2°C TF TH Fh (el gU HSt 9T TaT 10

(vi)  TRer g0 =T SfiT o= 3 = &7 i Ed SqaTa 1:1.25 (w/v) g1 AR U

(vii)y  sHferT =T F 9F ¥ TR (pre-sterilized) FH % FHed¥ § AW ATIHIT T¥ 48 =T dF TET SATET
R

(&) TA-SATLTT ATHTIT ST — (i) AT 6T JAT @I o | FATA, AT TEATA S AT THF [ 3= AT
H 97 T I AT A0

(ii) T gU =T &7 @Ter F97/de | IAHT BT A8 214 ad AT S0

(iii) foer gu o2, I o oy (ufarfes ufte) v e gu siet 3 aww % 2 wfterd & v # femar =

(iv) IET H =T FT AGATT = 1 AT F FH A9 % G121 70:30 F SATITT H 247 AT

(V) T & TRITUE I 9 & el § araterd A=t #7 48 =e % forw vy star =iz

(6) strar9T AT, -

(%) STET: 3 T AAT T F 7 Faqel 7=y 37T FATEAF, TATH €T F I ¥ G gU 372 F7 &7 ITART Fohar
SITET AT

(@) FreaFT: 7 5 | 8 wiaerd (v/v) FT AT § Uitfesd URE 1 UF S = g[T A1e0| Ed, 9% @rer IS %
o &1 37T T ST =TT

(1) WX O: HATAT ST AT HATAL Hl AT & [oIT Fae [F, FATESAFRT AT @I dA FHT gl STANT 63T ST
ElEY

(¥T) FTETOT THF

(=.) FETAT [ (i) 7ATEr frAer § A i, W AT (TSSX), AT, ATATIA, IIAAAT, AT, ST, FTAT
o=, geat waTer g, aiq T8k = werert a SiHa 981 g |

(ii) FETT FE=g, AGMUA, TATEAFT ST AT ITAN & o0 T THT ¥ UL i 3T FEIT AT 5 A]ET
ELE

(7) e arfT-

(F) ot

(@) TIHT FATHRITR

() STTAT 0 1Y (FATET ToH2)

(71) SrgAa TRt

(8) ITUTE HXHAAT Harell SATATHA o TET &I AT, SAT = qevt § A= v s sraia-

GIsuif
.. [EERCIY AT
ot st JT e

(1) (2) ®3) 4)
1. [Eafew UfEE F wiaad & =7 § v, =aaq 0.8 0.6
2. FAH H HISAH FAISE FT TAerd, ATewas 3.0 3.0
3. |3 F =T #T pH, stfesRaw 3.2 3.6
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(9) ScaTaT ® fforg % § Hq @y "gArsd Aol gU gl 99 gl

(10) ScaTe afore & # &7 T Geustia qaedl sasawarsli & =T g A12ul’;
(6) Su-fafa=w 2.6.1 #, AT T & Hafaq @< (12) & w19 92 fAwferted & staertaa & s, st -
“12. TEAT T A

(1)

(2)

et F T | AT ITHNT 6 3297 T ATAT T THT g2 Agett, Hroame qegelt (Aefher) sfe/ar 3o R 9
ITH T AT 2

AT FEAT & a1 (AT Fg 7IA T T S & S T TGl 1 HI2T Tgell (Aafher) Fit Tsiriaat &
fergroaT greft & S=e a1 e Srar 8, =9 I F7 Hd URET 7 2497 AT Fhed 1 A9 A1 dona ¥

M

el F a1 (SIATTHT) AT AT qatwer it Arfia ssirfaat F sfafis v ar srfees sefaat & s 29 8
AT Aget & SR F e fAegor of onfaer 21

AT & SO % 9 (A7) A=t & SO & 918 g ¢ o7 $e ufie, et a1 o= 39 992t 9 a9
BT & ST 39 TSI o1 | ITH g @ (ST aef HaTet 97 g1 9 F7 #7q i forae gar Argul

Tt % S 7 a1 (M) 7=el f arfaa yefaat F afafew v ar srfaew yotaat & S & g
BT 2l

Tqifad gt &7 I q86l F 39 a9 F a°ar g o Afere & vfie 1 @6 gg@ F o Sy gw@ae
(Bresrtartem), fAame Chreres), sfaeisor (Rrearesed) oie/ar f-usedifhaea S|t (Fad vl
BERIEICE B P IERIE R R A E RIS

(i) =it g=eft % 9 & 35 7 50 m/m % HET UfHe grar €, S
TR REES /AT RiTRaae % 7 § C20:5 (n-3)
TR Ufte ($90) 3fiv C22:6 (n-3) STRMETEFTEAES

TfEE (ST T A a2
(ii) srearter |ifad g2t & aod § 50 m/m % | stfers ®er ufee
BT 8 ST g Reaers s ofi/AT RiehRfaied & &9 § S0 3fiT
ST KT A T 2
g%gﬁ?rﬂ?ﬁﬁ%ﬁ?«r'{wwn@?ﬁ%ﬁﬂﬁW@ﬁ%ﬁ?ﬂ'@@ﬁﬁnﬁ@?gwwﬁaﬁ
|
(i) T Tt F I TATSA Teed | TAATA & UFe & & § hel UfHe Zrd & f5aH 740 § 60 m/m %
ST S ST T A 2 &
(ii) sTeafer Fifad Tl & I TATSA UEeL H TAANA & Uea &%
&7 7 %Y ufie 29 & SR § 60 mim % & srfer $fiu s
ST FT A B &
(8) T T AT, AEIST AT 3= ATl Uary, e ar+t, e 0 S a1 gamsrT q&rd a1 @f+s a &
T B AR
(9) = =7 forfie ofw TThfa =7 & Hisg -ANAEEaT TeF 27 a6 2|

(10) = Tt T THERTOT THATT STE QT ST IO IOF g1 o TETT Sl q19d STHNT & o0 srfa
Y ST
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(11) oo Tegel & d il IcaTad TRaT | oW q1 92 &S =207 AT gd & S Ig JTIHT 9% J1e-a17
TH FIAT, ATLA/SFAT TG S T T AT g2 Tl

(12) WAt F T F TR | T TEHERLUT & FAL07 (S AR, H-ueedifhred, gia-ueedfhner)
oft orrforer g1 @eha

(13) aveFa "=t F 9o | 219 B ufde 981 g A1 [C18:1n-7t (F=iif==+ ufde) sfiw C18:2n-6t, Ot
(RTeaTses Ufie) #1 S 98 § 2.0% o i

(14) FgT TEAT T A T FFGT ASAT  ORTT HT qA AT AT IFFIT T THERLOT TOHATT Feh A
ITANT  forT a=mar S 2

(15) I o1 Freoft § Sfoafera sraesi: Arfia Aselt & 9o e A=elt & PR % o & afvret £ & i
(THT) FEEAT (FA Tl U F IfAerd F € H =7<h), €T AN &, F qA-97 Grey gLt iT 9w ("
IATE AT ST @ ggarsy) fafaaw, 2011 & affors & it srqura F3 |

(16) ITET "AT9EE - ¥ 9o Aefated At & ey g A8, i
(F) AT & T, AT K SRR & I, Afd Agell % do ST Fad Teel & O 29759 UEL % [0 [orar

HO<E
qTeft
#. 9. ATVEE ERE]
(1) (2) 3)
1 BTt |1 (TRE o) 3 mg KOH/g & i
30% AT TEH ATAF IF BICHIOTIE ATedT a7 HSell b I 4
(et oot o ATH § 45 mg KOH/g & safare
EREGIESEE, 5 faefrzfEadie uftea stwfe/frarm 3o & amfas
MEIEEIEE R 20 ¥ rfAF
4 afe For AfFaeee 97 (ToTox) = 2|26 & HTaF
X TS 9 + 1 x UiAfEETET
e g, AT F A aog
(ToTox)

(@) AT AT & d ¥ AGelt & SO F a1 i AT § F& e (Tww) it §3=41 (F FE1 vl F gfqaa &
®q H SfeTh)

IOt

. . AT T FreehaT
ol | apr | e B il

e | i TR et

(A=R) ()
(1) (2) (3) (4) (5) (6) (7) (8) )
1 AT ufie 2.7-11.5 | ND-5.0 |5.0-13.0|] 8.0-11.0 2.0-5.0 1.5-5.5 2.0-6.0

(C14:0)
2 [HerRwEIEE Uit

(C15:0)
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ufEE [C21:5(n-3)]

ND-1.5 | ND-20 | NA | ND-1.0 | ND-1.0 | ND-0.5| ND-0.5

3 [ffes ufere 13.0-22.0| 14.0- | 17.0- [18.0-200| 10.0- |6.5-12.0| 7.0-14.0

(C16:0) 240 | 246 16.0
4  [ErfEees ufEe

[C16:1(n-7)] 4.0-12.6 | ND-12.5 | 2.5-9.0 | 9.0-13.0 | 4.0-6.0 | 2.0-50 | 4.5-11.5
5 ReEREMEET UHE

(C17:0) ND-20 | ND-3.0 | NA | ND-1.0 | ND-1.0 | ND-0.5 NA
6 ek Ui 1.0-70 | ND-75 | NA | 2540 2.0-5.0 | 2050 | 1.0-4.0

(C18:0)
7 At e

[C18:1(n-7)] 1.7-37 | ND-7.0 | 4.7-8.1 | 2535 1.5-2.5 NA | 2.0-7.0
8  [Are® uftre 3.6-17.0 | 10.0- |6.0-14.5| 55-85 | 8.0-16.0 | 30.0- 12.0-

[C18:1(n-9)] 25.0 47.0 21.0
9 [rrredt ufEe ND-3.5 | ND-3.0 [ND-3.0| 2.0-3.5 1525 [8.0-15.0| 0.5-3.0

[C18:2(n- 6)]
10 o= ufae

[C18:3(n-3)] ND-7.0 | ND-2.0 |0.1-4.7 | ND-20 | ND-2.0 | 3.0-6.0 | ND-2.0
M (Ermy-fomatas

ufrs [C18:3(n-6)] | ND-5.0 | ND-4.0 NA | ND-2.5 ND-2.0 | ND-0.5 NA
12 Frates ufEe

[C18:4(n-3)] ND-5.0 | ND-2.0 [1.0-8.1| 1.5-3.0 1.0-40 | 0515 | 0545
13 [uafHie ufEe ND-1.8 | ND-25 | NA | 0.1-05 ND-0.5 | 0.1-0.5 NA

(C20:0)
14 EFMEATEE e

[C20:1(n-9)] ND-4.0 | ND-25 | NA | ND-05 | 2.0-10.0 | 1.5-7.0 | 5.0-17.0
15 EhrasTes Uiee

[C20:1(n-11)] ND-4.0 | ND-3.0 | NA | 0520 NA NA 1.0-5.5
16 [t ufie

[C20:4(n-6)] ND-25 | ND-3.0 | NA | ND-20 | 0525 |ND-1.2| ND-15
17 [EhrETeEATes

T IC204(0-3)] | \noo | NDo | NA NA 1030 | 05-1.0 | ND-2.0
18 EHMETIETZATEE

S IC20:50013)] | 5060 | 2590 | 143 |125190| 65115 | 2060 | 7.0416.0

28.0

19  RAIFME™ETZAES
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ND-40 | ND-1.0 | NA | 0510 | ND-4.0 NA | ND-15
20 R Ul ND-2.3 | ND-20 [ND-15| 0.1-05 | ND-15 |3.070| ND-1.5
[C22:1(n-9)]
21  [FErE U
[C22:1(n-11)] ND-5.6 | ND-1.0 | NA | ND-0.1 | 1.0-15 NA | 5.0-12.0
22  ETHRETYTEATEE
10225003 | \b 40 | ND3.0 |ND07| 2030 | 1530 | 1.025| 0530
23 ETHERFTEARS
S 1022600301 | 4 965 | 210- |7.4-157] 504115 | 60140 |3.04100| 6.0-18.0
42.5

ND = 9T A&l ST AT FahdT, <0.05% F &9 § I
NA = & gt
(17) =T MFLTF HLAATCHS ATAGUE —

(F) grifere Ry & Uehtal ao & forw, ST oY STu=0 &1 T &7 T 79 27% (F9 Fel uiHe &t
TTTeradr & &9 | =<h) R

(@) et o e & forw, wiewTferfoe &t 77T 9 & 79 30 w/w % R

(18)  faerfRe- porasT wraevet & Hdtera areeft #§ v T qurEET arevet F sfafisw, et F Srw @ g oft
et et srieret % squres # grm:

e 1 3 Yo aHqen/fafr % 40 pg & Fw TE
[EEULEIST] 1.0 pg/fafer & ww T&Y

STEERTIT o FILTT g aTAT &1 #hl AYaTs ST Th [AeTta U 3fT T Uee? oY foertae S & i Jrusf|
(19) FrafeT srraT-
(F) AT & qAT % T AT ATHT 6 ATHA H, AGAT % [OWC & dA AT THF Fig Ta89l 6 AMHAT § GaaT 3 9=
GEAT ALl o e I TSATAFT o AT il STT0IT 6T JT0AT
(F) FTARI T F AGA T T AT T FTOIAT 3 F97 AIHT THST TS Tgelt & 3T T FH 0T 2

(M) ST &= & Fem a7 et v siw Gafam & & femh 7€ 9o a9 F R F a9 F e w
IO T ST

(%) THT i Su=T T /ATAT G ST F I N ASSAT o ORI F q F ool ¥ =AI0T il 0
(F) ST AT AT TAeATA F AT, @I GEaAT 37 e (AT e w2eiq) fAfF=m, 2020 F srefia
e Suey ot =7 SRl 9¥ AR
(7) Tfi=w 2.9 ¥, I9-faf=m 2.9.43 & waq, et i sia: warfod BT s, saiq-
“2.9.44 FET ATATIT.~ (1) GE&T ATATIA, TG AT Fel AT ATAAT qGT AL Fel § qAeTd G277 1377
(TRt agraterH g2, G2rdiaTH 12aH, TIT9H GZ19TcrH) T UHd Fed(a1e i qrad, Fel, Zef qaT ardl
2l
(2) FET SASTATHA & Ty A, AT R SiiY Ta1g AeHo 1 92 gU afead| a7 =7 arg] el & ed g
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(3) Tt SASTATH T 7 ZY ZL M AT STUEAT ZoarT 2T

(4) 77 9 ¥7 & FIRVI=T 5519 47T 3% 7RI [TTH BFET, AT AT JT i, FAF F Fawl, A [FET 79 IT TIHT
T % T & 5 Il

(5) =g FAffaE amey Jetaat & f9e o= 1S 9787 T8l 2l

(6) THH FTT SAULATS T AT THAT SITUITT, ST = qreoft § ARt G s

qroft
#. |, IECLEIY AYEATT
(1) 2) 3)
1. ATEAT T /AT, AT F AT § Tfqera (rfera) 8.0
2. | UL, LF YT IT T & AT H Traerd (Tferama) 14.5
3. | o — SrfaerT Uer, IOF AT X A % FqITd | Sraerd (Afarawa) 1.5
4, |aroaefie o= FF qrET, T/ 100 9T, IF AU 9T (FLATH) 0.2
5. TSR X9 (T STATT %) [F AT 9T (ATeHaw) 9.0
6. |Tsdie war, whaea /A EREIEE]
7. T aeata aa Ty, wiaera /M (srfea) 1.0

TSR —
(i) STy AFEATT T=TS — T F At aqeId TaTd A ITIE T4 B &l

(ii) TersTTefar et & qread oreft ot gwer st UH s g'rel ar arnft, S 9qr aemar S a9 v,
ST ATATA AT HATAT % TR TTHIAH Hoed § TqG gi o, Ahel, T 3T 3T Tl qreil|

(iii) T FET TSTaTAT TAAT STEF AT HT g gt % 500 Ym 3 ST % HTHT [e4R1 aTel STl & ATeqq
A F W a3 ¥ 89 A1) 4

(8) fafa=r 2.10 ®, ‘=’ & watdq su-fAaff=w 2.10.1 #,

(F) @ 1 ¥, 00 #, 7S (F) F A0 &1 TS Graf2ai & e 1 et stafest wft s, seiq-
“grare foRfe (Frm/fa ) 125 & wrfar T8l

(@) @< 2 ¥, qIeelt #, 9 () %G8 & T2 TA A1 & o7 9% Fefotad statest @i S, saiq-
“orare foRfe (Frorm/f ) 125 & wrfam TEl;

(9) ffF=w 2.13 ¥, 37 fAfF=w 2.13.1 ®, ‘@rer saret f 9vft s o g & aer & @&t aefr 19
Haferd Zoft 1 # =i 399 gaferd Tatedl & e 9% M fofed i T@r ST, a9idQ-

ot 1 |, TR, T wE A, TR U7 qTer W, | LI THAT
SraH stave, Tgq oY geat atraferd § 0.02 0.2

AT AL AT (2.0 5.0”;
hTAT




[\ 1H—ETs 4] BIESEEIRISEE S SR

(10) o= 3.3 % ‘sifermrae ™ & "afaq Su-fafaaw 3.3.3 F w" ww Auferfad & w@r o, sraiq-
“3.3.3 shiferTishaeie

Aok &1 Referf@ra arer qaret & U doed F 7 H JIST T FhdT 81 START &7 =q¢ A= qreoft § e

Sferad Ta<l & SATeF Tal g, TAT-

IR

EER

FUT T FqT
(rfara)

(2)

()

AL IUTE I T@l, A (A1), B, AL argriea o7 (e, T/t 1),
=, I, A ST sEH-HH, SHIT AU I S T-SAL A, q9d 7
e STSH, STHT T5T, FIa 3T @1 & {70 GF1T S[oF AATSI<h A19dT, Alhele
AT TeTe ST Fraigrese MaTid ST g IcqTE Ard1ia [Here S¥ goaT,
T IR e s S T ot A | e B sia g, de sefa,
e i Hie =

FHRFATLS (FIHI ST Alhole ICATE; FIAH Aldhole, FAHAS F dHCTH IATE,
gTE ST, diwe Ft, T (Nougats) 3T aTaT™ T HiaT gaar (Marzipans),
LI W, FSTAE (ITTELOM 39T LT & ATH & o), T (F7-%) 7
"I et

TS ST SAATS IR (] T AT 37 F=2T raTiia Se; T@ TohAT gam v
TEERT AATST/UA/ FieTdT SIS, HIATAA ST 9, FATT qera o

fohew; HATETT T@8T (2T%); S&-fstet g e g, Fetega a2,
[EAREECIRICIG )|

10 gfrera

qHITET w (Fsamas AT aiaaes (IrEgiad) ), S, Siel, 3T, §e a7
[T 37T e =IeT; el AT T (ITTL0MY FedAl); FSldhd ®ef; T & JATT
T U waTe e &, o, e S S Tiae g9 e 8

O 3T oTaT (Fa9 & o T3 99 #{i owar Sad ReEe, daadg s
STHTT 7T 31T AT 8; T T 9w o for)

Fefaat & =H R F Iahe (IrEEiga FefEtr s R fe-arefea
=TT, Tt sfi wH-a1e & freor; are 3e )

T 3T Toofl o AL (FA o Hohig; Hooil o Hohiq; el o Hohig o ATvg; qooll
F AFHHLE 6 qT7%)

g & o0 GO gaTag® AR @ (W — 3, AT, AeT 1 &=
ST (T 37T &g 9, Tl 3 BioEr ¥); T6ega T e afvg [y s
fft &1 frsgor afEwfera g; e sfw ST 59 3oaTe T faege

15 gfaera

AT-Teh BT (“AiFe”) T (TA-3aria qared g, [ed o, “s=i” a1
“TAFEATZE” I 3T sfégeres T afeaford &; Faies STA-Memied garrerd
T; -FTETHES STA-rTa qgartaa o, Sras 9=t 3w vew gteafod g, S
AT TG 9 91T F T A1 (A AT 39); TH AT ST "
AT

I, S Frer afeaterT 981 2

1 gfaera”;
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(11) srem7 3 #,
(1) afefors = 4,

(F) ofrde “I. @rer Foft Sorrett” 3 srefi @rer yast ‘4.2.1.3 ® “YEERd Aiesgl” oeal & €A UT “YEERd 7 e A
TS AfssAt” aeT T S0,

(@) oftd= 'II. =Ter Soft fFaeer F srefi,
(i) =T Aoft &7 FEwr 4.2.1.3 F w1 a7 Aeferiad #1 w@r s, a9iq-

"4.2.1.3 Tt g2, F2T g2 ororar BT g2 Soqaw YHehd oY O & T Aieaai [(Fed qasw 7 S0, =T &7
FaT, TSI ITAT 37T BT i JAFATT AFEATd 8) T AT, Teq a97 9]

TSI iesat, IaTeue e a1 g o ST STHIRHT Hl 5L T THA & [0 T&qq 60 I 8 (IIeomd 89T
FTST AT AT FL F)| T FooTAT T qAqT =7 F HATIET it & i< Ok &1 7 2refy 8

(ii) =T=r AT 14.1.2 et 37T Faol &7 ¥ * oo #, "(14.1.2.3)" H=ATA F €1 9 "(14.1.2.2)" T T@T STUIT;

() <freies "IV, @Ter ScaTel § @Wrer HEAredl T SUANT" F qefi, B ud Afewar ¥ gataq it 4 #, @rer gt
TUTAT o Sfeaqdid, II-A% 4.2.1.3 & Hafed, TaAt® § “THeghd afeqgl” oeai & w0« 9 “THehd {7 % fit 72
Tfegl” oreg ¥ STUI;

(%) ofr= "areeft 1 | 15 # 3feataa arer Fisrent & forg 9re” & e, 9re 9ear ‘408 & gafaa gfafe & e
erferfea & 7@ s, saia-

"FFRT FTITIT H FTFIT (37 17 FTeT FaT FFT AT ST ZeTqzea1HIeE FAeqla T97T & [ew” |

(%) ofrd= Sfroadt |roft #1 aRfe’ % o, F#7 d=ar 26 #, 9vft §em, 4.2.1.3 & a4, J6f § gw@emq
oS al” 9Teai T I “THEFA AT T 6T T HlooA(” 963 T IO,

(1) wffore = &,
() AT 6 3 T X Eferted F ot T S, sterd-
“HTOT 6%: Johe ATee & o7 ged shia A a1 — THRT T=gar e

.. EICAEER SERRAT TS
=T ATt HraT (<)
n c m M
1| aFE A 5 0 FTea/259T
(FRTET o7 o)
T TF At ATEUH: 5887 WIT 1 AT AMEUHN 16649-3

ot 6@: aFE Aee F forw gew sfia BR = a1 — @rer 2T qee

.9 IeqTe e TFTTHITAT freifaT miatarzarsia
AT | o oy | T A #f ()
n c m M n c m M
1| 9 e 5 0 ATR/253T 5 0 STIRT/259T
(FRTET 3w o)
EMERREAREL AT 5887 W 3/ AEUA:6579 | ATEUH: 14988 WNRT 1/ AEUHET 11290-1
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feoqor: 3 W = ArErae (100 I8 & F:9) $iY a2 gaeT O (1 BT & stfers /3w &1 §9) e §, g 9T %
AT I, TEIATY, TRUHTHUSATS & QATqHIEA F Sa=ad TrsT H1 ST T ST Jehar § (ST U8 arel

*F qTHA H, 10 TTH AT 5 TTH § ATHAAT 6T et 1 Tfa=a= fit n gear #, Bfvs w0 § v a2 9% 5
sfa=rae forg s €)1
gt e free (TR i opoF) & "afea afvamr a2t & o == Bt & a2

FI AT GEH S AT q9% A0 g FA AfAiee gew sfita Fsig /e (@ §ear qee) UF 99g/aie
F¥ TRTIAT T Z9TT & AT ITATET TORAT & 3fd § T Tol1e | ITATRI o SATAhTel 6 1T ST qTel FohaT ST
L

GT FIET TATAT (THRATT) Tg FATHT FAMT T FAT Jeatad asit @rer LT qT9aet F7 A9 af &l gl
BIGERERIECIE R LS R

e & oo arer g2 ST 719 (| IoATE /I S 9T qgarsy) Afeaw, 2011 # At At gea
sia s At &7 FlevEE  §9feRT & e 3omed o /fea @iee (e THe) | S8l aF JasT gl
TEHSITa 6 &= § (9T S 9T Fheft wferfera ==i<h & gy gt o Ser 9w & agt arer 9T o 719F
(TTT IR 99 3T G ggarsy) AfH=w, 2011 va srsuse ¢ 17728:2015 (2019 & qf®) & faom e =
T B T@T & AT Agl| Ta=d= T WS UF ieagd Tfaa s@aear § -18°C (22°C) 9T TaT YA & AqHT
Tefifaa (ThSeE) raeT § 2-5°C 9% T@T JMT AU ATATE & &9 § 39 Icq1al &l oriHe & S =mfey
Sreer forT Scamast F Sfa=a % 24 = % Haw ey F F39 § 98 &7 qIIH 9 T ST A qd0T1g o gl &7
Stra s adeqr & form s arer Sto=ae sl § ahwel JisE T8l g ATeul SULeh 9l § R w
= IISET & AGER Ifa=ad SHrar it Tuferd §&dr 999 qyg/d@ic § § & Sl ATe0 a7 stef=a
TIRTITAT | STHT ZI ATRUN AT HE FATT SATUA, T4 & =g+t fit §eqr 'n' gui (a7 & Jfa=== Fs=r &
gfrarfea 8, Sargeons afe n = 5, a1 forw s arer sfa=ae it ot dear 15 grft)| 27 d19 Je § F To4F FT TEe
P SART-IT HT=raT ST STARTererst § B sroam sifaw ot e st & aformat & arame 9 g forar ST
AT QT AT ATAEE % TIHA |, AT TAETLTATA F TROTHT § [ aT9ESt F7 AT w27 F7 Ghd g1
AT Feu Sta A St= % o gamr & aieor ug Siag=e F3 (§HaeiT) F7 Fle ST Tai g | Tt §
T HEH T e wreeft # <Y . wafaat ® agE gt B s

GTE FE THATARL 6 [0 @7 FREE TRATas (THare) ed S Sae i sToarst & Sqard H7 aeara"
gRfaa @ % forw s areft § gem Sta fae qamst F Jqae 39 e &am [{fde gem st
BFTT sTaeaarelt F7 AqaTa GATEa F3T % O, TRl ¥ THUHUHA (T FIETE F AT 37
Thoredra) fAafFem, 2011 % i Meihd aaw sraeas Tia=a" i e arEamar §i oad & qeqdia = o
FEM THATAT Fael TR TG0 F forg = fTw 70 "ges gdeor ggiogi § aftvia ggiaat o fa=r o=
fErarooreTs TE At w1 IR FT qhaT gl AT, T gt A aquamed & TaeEt & o sas= i qgt
g

== JreET:

TH HIAE | STANT 0 7T N, ¢, m 3T M 9at & Faferted o g, st

N = T T | AT Sh1eaT 6l §eT |

¢ = 2-3ft wf=a AT & forw m & stfa siw 3-9oft wia=ae FeEr & o m sfie M % fi= gewstashr oET
I<h THRISAT Al ATTHAH AT AT |

m = GRSt AT ST 22—t TH=rae TS § dqrasTae & TEArTs=® a7 3-A0{ Tia=a= AT § dqrose
TR FT TAF FAT & |

M = gemsttast ST ST 3-20fT = TTSET § Sarasad & SAHqrasia &l I0F Fdl ¢ |
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gt #7 Fa=

2- ot Y= F5T (FEF n,c 3 m AAfEE §) 3- At Ffd== T (SEf n,e,m 3w M fAfAfie 2)

1. "garoes, Ffe g afraasmE 1. "arosa, IR AT afaa<smz
2. FEATISAE, qfE Tferd AT § F UF 7 ATOF A | 2. =6, T AfTFaq ¢ AT m AT M F =g

>m§

3. IFEqIS®, Ffe Ufea w=t § ¥ U AT ATUE qIA
>MEafARacamiasfdwmam>me

a9 T ggfaar Fefetea o ggfoat 99 ggfaal & &7 § a0 gRt @ & =Euer f 9gfa
TRTHUHUATS Hre (G0 Stra s adter) & [ adteor agfaat & arr arer qear aee & fou AR
ATETH/ATETEAT TETAAT o AT HE (T ST 21 T TR T qeA0T gt «n g0 Stet, Ssriue g aurs
TE arduaa ygfa AfafEe g (sarevmd ardua XXXX [ Aruasy YYYY), srEuadr ggfa (A1 g Serduy

T, TTS ITAH Bl) FT TA AT FERLT AN |

#F. 9.

RIEES)

W T At

1

SERRAT FerTE

ETer faomeRaT % foro Seeart Stary &1 gar @ B agfa - 9 | uaiET fwere
T JARdT, TgATT 3T TUET- e UE 5887: W 1

RETEr ST T AT AT FT eH AqGA- SERqgATseo-airsied T Fars
FRY o % fore Sfast wg - 9T 2: 5-a -4 -3-S2TATe o S1eT-S - EeATE S
START F3d g0 44 =3t afcaas a2 S -To=T aadie - seuas: 16649-3

Ter faeTRaT o fore IawarY sfamy &1 9ar v i gg i - AT 3: STHATedr w7 adr
ORI T Tz & gefara amarea feorn-FAder - smsus 5887: 9T 3

T ST 99 AR ATHIAT FT Gedsia &1 - A ear Tagrdl. 7 9q7 a9 & o
afas ugf - smeuas 6579

T @A F GRS G - feredRar giararseistie i fereear vadidt &1 aar
FRTT 3T Z&eht oMt & forw afast @i - 907 1 9q1 &R0 dF 9@ - arsueer
11290-1

@TEr T 99 AR AR &1 qewsta QAW - faediRar Fiqiarsersiia 1 aa1 O\
i ey ot F o Sfas wgfa, w1 war v i agfa - srdua 14988-1"

(@) ATt 109 39+ qaefie atedi & garg Faferiad #1 sa:eamfua B s, -
Aot 119 917 % forw gew Sta fAsra /s — ST wasgar ameE

. | (PN ErTew)
T | ofyy (o) | SO =T FISERERISC Hfrar (+Froe)
lﬁ;f_ﬂ ?ﬁ_jm ()
nlc| m M |nlc|m/| M|n c m M
1 | 5|2 | 1x10%/ | 1x104 | 5 | 0 | srqufera/2 | 5 0 At /25ml
%‘l’;ﬁ”& mi mi 5mi
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. | SR Tfee ™I Fr3e ST FTE EETAIHIGT ST
. (FITOT STe)
T | ofyy (o) | O GiEH = AT i (+Froe)
i i (o)
RIS RIS
n|c m M n|c m M |n c m M
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FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 21st October, 2024

F. No. STD/FA/38/FSSAIl(Part-1).—Whereas certain draft regulations, namely the draft Food Safety and
Standards (Food Products Standards and Food Additives) Amendment Regulations, 2022, were published as required
by sub-section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) vide the notification of the
Food Safety and Standards Authority of India, number F.No. STD/FA/38/FSSAI, dated the 25" May, 2022, in the
Gazette of India, Extraordinary, Part 111, section 4, for inviting objections and suggestions from all persons likely to be
affected thereby;

And whereas the copies of the said Gazette were made available to the public on the 31% May, 2022;

And whereas the objections and suggestions received from the public in respect of the said draft regulations
have been considered by the Food Safety and Standards Authority of India;

Now, therefore, 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), the Food Safety and Standards Authority of India
hereby makes the following regulations further to amend the Food Safety and Standards (Food Products Standards and
Food Additives) Regulations, 2011, namely:-

. Short title and commencement. - (1) These regulations may be called the Food Safety and Standards (Food Products
Standards and Food Additives) First Amendment Regulations, 2024.

(2) They shall come into force on 1st May, 2025, except clause 24A, 24B and 24C of sub-regulation 2.4.6 of
regulation 2.4 which shall come into force on the date of their publication in the Official Gazette.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter
referred as said regulations), -
(1) in regulation 2.1,-

(@) in sub-regulation 2.1.6 relating to the ‘Standard for Khoa’, in item 2, in sub-item (b), in the table, in column
(2) against the Parameter ‘Milk fat, minimum, %, (m/m), dry matter basis’, for the entry “30.0”, the entry
“27.0” shall be substituted;
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(b) in sub-regulation 2.1.17 relating to the ‘Standard for Cheese and Cheese Products’, in item 2, under sub-item

(C)!_

(i) in the table -

(A) in serial number i, under the heading Cheese, item ‘f” relating to ‘Mozzarella Cheese’ and item ‘g’
relating to ‘Pizza Cheese’ and the entries relating thereto shall be omitted;

(B) in serial number iv, for item ‘b’ relating to ‘Processed Cheese Spread’ and entries relating thereto, the

following shall be substituted, namely:-
“Db. Processed Cheese | 60.0 50.0 5.0
Spread 70.0 30.0 5.0
75.0 25.0 5.07;
(ii) after the table, the following shall be inserted, namely:-
“Compositional Standards of Mozzarella Cheese
TABLE-2
S. No. Fat in dry matter (FDM) Corresponding minimum dry matter content (m/m) Designation
content With Low Moisture (%) | With High Moisture (%) qualifiers
(m/m)
1) ) ®) (4) ®)
1 Equal to or above 18% but 34.0 Not applicable
less than 30% Partially
2 Equal to or above 20% but Not applicable 24 skimmed
less than 30%
3 Equal to or above 30% but 39.0 26.0
less than 40% .
Medium fat
4 Equal to or above 40% but 42.0 29.0
less than 45%
5 Equal to or above 45% but 45.0 31.0
less than 50%
Full fat
6 Equal to or above 50% but 47.0 34.0
less than 60%
7 Equal to or above 60% but 53.0 38.0 .
less than 85% High fat
Note:
1. Fat in dry matter shall be 18% (minimum) and 20% (minimum), respectively, for low moisture and high
moisture mozzarella cheese.
2. Suitable qualifiers linked to Fat in dry matter specified in column (5), 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

3 9,

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,-

shall be substituted, namely:-

(i) in sub-item (1), in clause (a), in the Table, against serial number 7, for the entries, the following entries

“7'

Immunoglobulins-G (1gG), minimum, %, (m/m)

1.87;

shall be substituted, namely:-

(i) in sub-item (1), in clause (b), in the Table, against serial number 8, for the entries, the following entries




26 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1I—SEC.4]

“8. Immunoglobulins-G (1gG), minimum, %, (m/m) 8.57;

(2) in regulation 2.2, -
(@) in sub-regulation 2.2.2,-
(i) after the item (xii), the following item shall be inserted, namely:-

“(xiii) 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.”;

(b) in sub-regulation 2.2.4, in clause 11 relating to ‘Peanut Butter’, for the words “from which the seed coats have
been removed. It may contain sugar, liquid glucose and edible oils and fats permitted in these regulations”, the
words “with or without seed coat. Sugar, salt, liquid glucose, jaggery, honey and edible oils and fats permitted in
these regulations may be added to the product” shall be substituted;

(c) in sub-regulation 2.2.6, in clause 2, in sub-clause (b), the word ‘air’ shall be omitted,

(d) in sub-regulation 2.2.7, in the second Table, for entries under column (19), (20) and (21) relating to Virgin
olive oils, Olive oil (Refined olive oil) and Olive Pomace oil (Refined Olive Pomace oil) respectively, the
following entries shall be substituted, namely:-

(19) (20) (21)
0-0.03 0-0.03 0-0.03
7.00 - 20.00 7.00 - 20.00 7.00 - 20.00
0.30-3.50 0.30-3.50 0.30-3.50
0-0.40 0-0.40 0-0.40
0-0.60 0-0.60 0-0.60
05-5.0 05-50 05-5.0
55.0-85.0 55.0-85.0 55.0-85.0
2.50-21.00 2.50-21.00 2.50-21.00
1.00 1.00 1.00
0-0.60 0-0.60 0-0.60
0-0.50 0-0.50 0-0.50
0-0.20 0-0.20 0-0.30
0-0.20 0-0.20 0-0.20

(e) in sub-regulation 2.2.9 relating to ‘Solvent Extracted Crude Vegetable Oils (not for direct human
consumption)’, in the table, after the entry ‘Olive Pomace Qil’ and the entries relating thereto, the following shall

be inserted, namely:-

1) ) @) (4) (®) (6) @) (8)
“Corn 0.5 1.4637 to 187-195 | 103 -128 20 2.5 100”;
(Maize) Oil 1.4675

(3) in regulation 2.3, in sub-regulation 2.3.43, in clause 1, the word “copper” shall be omitted,;
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(4) in regulation 2.4, in sub-regulation 2.4.6,-
(@) in clause 24, in the table under sub-clause (2) relating to the Standards for rice,-

(i) for the entries against serial number (ii), the following shall be substituted, namely:-

“(i1) (a) organic extraneous matter [out of 15 0.8 15 0.8
this impurities of animal origin
(including dead insects) shall not be
more than 0.1 per cent] (per cent. by
mass), not more than

(b) Inorganic extraneous matter (per 0.2 0.2 0.2 0.27;
cent. by mass), not more than

(i) for the entries against serial number (iv), the following shall be substituted, namely:-

(iv) Damaged Kernels including Heat-| 5.0 5.0 8.0 8.07;
Damaged and Pin Point damaged
(per cent. m/m), not more than

(iii) the serial number (v) and the entries relating thereto shall be omitted;

(iv) in the explanation, in item (e), for the words “Kernels with Pinpoint”, the words ‘Kernels with Pin Point
Damage” shall be substituted;

(b) after clause 24, the following clauses shall be inserted, namely:-
“24A. 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, free flowing with
characteristic odour and no off odour and shall be free from foreign matter.

(2) Rice flour used for preparation of fortified rice kernel shall conform to the standards as specified in the

Table below:-
TABLE
S. No. Requirement Limit
1) ) ®)
1. Particle size (%) (not less than) 90% passes through 60 mesh (250 microns)
2. Moisture % by mass, not more than 14.0
3 Acid insoluble ash, % bymass (on dry basis), not more
than 0.15
4. Alcoholic acidity, % not more than 0.18
5. Uric Acid, mg/kg, not more than 100.0

(3) In addition to the above, rice flour used for preparation of fortified rice kernel shall comply with the
provisions of the Food Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011 as
applicable.

24B. VITAMIN-MINERAL PREMIX FOR PREPARATION OF FORTIFIED RICE KERNEL (FRK)

(1) 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.

(2) 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.

(3) Vitamin and Mineral Premix shall be white to off white in colour with faint odour, easy to use and free
from any objectionable or undesirable colour, odour and foreign matter.

(4) Vitamin and Mineral Premix shall be manufactured in premises built and maintained under hygienic
conditions.

(5) Vitamin and Mineral Premix shall conform to the physico chemical requirements as specified in the Table
below:-
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TABLE

S. Requirement Limit

No.

1) ) ©)
1. Moisture % by mass, not more than 11.0
2. Particle size ofmicronized ferric pyrophosphate, pum 1-3
3. Yeast and Mold Count (cfu/g) 1x10°
4. Aerobic Plate Count (cfu/g) 1x10*

(6) Vitamin and Mineral Premix shall contain the following chemicals which shallbe minimum 95% of stated
value on the label in case of premix concentrate,-

(a) Micronized ferric pyrophosphate or sodium iron (I1l) ethylenediaminetetraacetatetrinydrate
(sodium feredetate -NaFeEDTA);

(b) Folic acid; and
(c) Cyanocobalamine or hydroxycobalamine.

(7) Vitamin and Mineral Premix may also contain the following chemicals, which shall be minimum 95% of
stated value on the label in case of premix concentrate,-

(@ 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.

(8) In addition to the above, vitamin and mineral premix shall comply with the provisions of Food Safety
and Standards (Contaminants, Toxins and Residues) Regulations, 2011.

24C. FORTIFIED RICE KERNEL

(1) Fortified Rice Kernels (FRK) are Rice shaped kernels containing vitamins and minerals produced 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 physico chemical requirements as specified in the Table
below:-
TABLE
S. No. Requirement Limit
1) ) @)
1. Moisture % by mass, not more than 12.0
2. Broken rice kernels, per cent. by 1.0
mass, not more than
3. Foreign matter, per cent. by mass, maximum 0.001
4. Damaged Kernels including Heat- damaged Absent
5. Discolored grains Absent
6. Chalky grains Absent
7. Admixture with any other grains including non-fortified rice Absent
8. Uric Acid, mg/kg, on mass basis, 100.0
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not more than
9. Yeast and Mold Count (cfu/g) 1x10°
10. Aerobic Plate Count (cfu/g) 1x10*
(4) Fortified rice kernels shall also conform to the requirements of fortificants as specified in the Table
below:-
TABLE
S. No. Micronutrients Sources Fortificants Fortificants level
level for 1:50 for
blendingratio 1:100
blending ratio
@) ) ©) (4) (®)
1. Iron, mg/100 g Micronized Ferric pyrophosphate; or 140 - 2125 280 - 425
2. Sodium iron (I11) 70 - 106.25 140 - 2125
ethylenediaminetetraacetatetrihydrate
(sodium feredetate-NaFeEDTA)
3. Folic acid, pg/100 Folic acid 375-625 750 - 1250
g
4. Vitamin By, pg/100 Cyanocobalamine or 3.75-6.25 75-125
g Hydroxycobalamine
In addition, fortified rice kernels may also be fortified with following micronutrients, singly or in
combination, at the level given in the table below:-
TABLE
S. No. Micronutrients Sources Fortificants level for Fortificants level for
150 1:100
blending ratio blending ratio
) ) @) (4) (®)
1. Zinc, mg/100 g Zinc oxide 50-75 100 - 150
2. Vitamin A, ug Retinyl Palmitate 2500 - 3750 5000 - 7500
RE/100 g
3. Thiamine, (Vitamin Thiamine hydrochloride or 5-75 10-15
B.), Thiamine mononitrate
mg/100 g
4. Riboflavin (Vitamin Riboflavin or Riboflavin 5°- 6.25-8.75 125-175
B,), phosphate sodium
mg/100 g
5. Niacin (Vitamin Nicotinamide or Nicotinic 62.5 - 100 125 - 200
Bs3), mg/100 g acid
6. Pyridoxine (Vitamin Pyridoxine hydrochloride 75-125 15-25

Bﬁ)a
mg/100 g

Note: Fortified Rice Kernels with fortificant levels 1:50, or 1:100 shall comply with standards specified in
sub-clause (3) of clause 24C.

®)

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

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

(7) Each package of fortified rice kernel shall carry the following statements,-
The Ratio in which Fortified Rice Kernels 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’ ”;

in regulation 2.5, in sub-regulation 2.5.3, for clause 5 relating to ‘Pickled Eggs’, the following shall be substituted,

namely:-

“5.

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.

(2) This category describes several treatment methods (for example hard boiling, pickling, maturation, etc.) that
preserve and extend the shelf life of the hens’ (Gallus gallus) or quail (Coturnix coturnix japanica) eggs.

(3) 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.

(4) For the purposes of this clause, -
(a) Pickle solution means a combination of salt, water, edible oil, vinegar, spices and seasonings.

(b) Pickled eggs is the product prepared under hygienic conditions from hard-boiled, sound and wholesome eggs
using pickle solution.

(5) Pickled eggs may be categorised into following two types:

(a) Vinegar-based pickled eggs.- (i) Fresh eggs shall be stored at ambient temperature for at least twenty four
hours.

(ii) Eggs are simmered in water containing two per cent. salt (w/v) for ten minutes, cooled in cold water, peeled
and washed.

(iii) Pickling solution shall consist of vinegar and water (50:50 v/v), eight per cent. (w/v) common salt and two per
cent. (w/v) each spice mixture, garlic and ginger.

(iv) The solution shall be boiled for ten minutes and then filtered using clean muslin cloth. (v) Pickling solution
shall be heated to 70 + 2 °C and poured onto the peeled eggs.

(vi) The average proportion of peeled eggs to pickle solution shall be in the ratio of 1:1.25 (w/v).
(vii) The pickled eggs shall be aged for forty-eight hours at ambient temperature in pre-sterilized glass container.

(b) QOil-based pickled eggs.- (i) The pickle gravy shall be prepared by frying spices, condiments and common salt
in edible oil in a suitable proportion.

(ii) Peeled eggs shall be fried in edible fat/oil to make their colour golden brown.
(iii) Peeled eggs, gravy and acetic acid at the rate of two per cent. to the weight of peeled eggs shall be mixed.
(iv) The proportion of eggs to gravy shall be in the ratio of 70:30 with tolerance of £ one per cent.
(v) Pickled eggs shall be aged for forty-eight hours in pre-sterilised glass containers.
(6) 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 five to eight per cent. (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:

(i) The spice mix shall contain spices, including but not limited to anise, chili powder, cardamom, caraway,
cinnamon, clove, cumin, black pepper and turmeric.
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(i) Spices shall be clean, sound, wholesome and fit for human consumption in all respects and conform
to the relevant standards.

(7) Optional ingredients,-
(a) Water.
(b) Permitted flavors.
(c) Permitted coloring agents.
(d) Permitted preservatives.

(8) The products shall conform to the compositional requirements, as specified in the Table below:-

TABLE
S. Characteristics Requirements
No. Vinegar based Oil based
1) ) ®) (4)
1. | Acidity as per cent. acetic acid, Minimum 0.8 0.6
2. | Sodium chloride per cent. by mass, Maximum 3.0 3.0
3. pH of the pickling solution, Maximum 3.2 3.6

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

(10) The products shall conform to the microbiological requirement given in Appendix B.”;
(6) in sub-regulation 2.6.1, for clause (12) relating to ‘Sardine Oil’, the following shall be substituted, namely:-
“12. Fish Oil:

(1)  Fish Oil means oils intended for human consumption derived from the fresh and frozen fish, shellfish and/or
their parts.

(2) 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 and source of these oils shall be from Anchovy or Tuna or
Krill or Menhaden or Salmon.

(3)  Fish oils (unnamed) are derived from one or more species of fish or shellfish, other than named ones and
include mixtures with fish liver oils.

(4)  Named fish liver oils are derived from the liver 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.

(5)  Fish liver oil (unnamed) are derived from the livers of one or more species of fish, other than the named
ones.

(6) 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.

(ii) 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.

(7) 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.

(8) These oils shall be clear, free of suspended or other foreign matter, separated water, added coloring or flavoring
substances or mineral oil.
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(9) It may contain other lipids and unsaponifiable constituents naturally present.

(10) These oils shall be supplied for human consumption after they have undergone further processing, e.g.
refining and purification.

(11) The refined fish oils production process typically includes several steps such as repeated heating at high
temperatures as well as alkali or acid treatments and repeated removal of the water phase.

(12) Fish oils may also be subjected to processing steps (for example saponification, re-esterification, trans-
esterification).

(13) 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.

(14) 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.

(15) These oils shall comply with requirements mentioned under Table: 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 the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011.

(16) Quality Parameters. - These oils shall conform to the following specifications, namely:-

(a) Quality Parameters for Fish oils, fish liver oils, concentrated fish oils and concentrated fish oils ethyl

esters
TABLE
S. No. Parameter Requirement
1) 2 3
1 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.
2 Peroxide Value Not more than 5 milliequivalent of active
oxygen/kg oil
3 Anisidine value Not more than 20
4 Total oxidation value (ToTox) where Total Not more than 26
oxidation value (ToTox) = 2 x Peroxide value + 1
X Anisidine value

(b) Fatty acid (FA) composition of named fish oil and fish liver oil categories (expressed as percentage of
total fatty acids).

TABLE
Salmon oil Cod
Anchovy | Tuna Krill oil |Menhaden oil Liver
S. No. Fatty acids oil oil Wild | Farmed ol
1) ) 3) (4) (6) (6) () (8) 9)
1  |Myristic acid (C14:0) 2.7-115 ND-5.0 [5.0-13.0| 8.0-11.0 2.0-50 | 1.5-55 | 2.0-6.0
2  |Pentadecanoic acid ND-1.5 ND-2.0 NA ND-1.0 ND-1.0 | ND-0.5 | ND-0.5
(C15:0)
3 |Palmitic acid (C16:0) 13.0-22.0 14.0- 17.0- 18.0-20.0 10.0- |6.5-12.0|7.0-14.0
24.0 24.6 16.0
4  |Palmitoleic acid [C16:1(n-| 4.0-12.6 | ND-12.5 | 2.5-9.0 9.0-13.0 4.0-6.0 | 2.0-5.0 |45-115
Nl
5 |Heptadecanoic acid ND-2.0 ND-3.0 NA ND-1.0 ND-1.0 | ND-0.5 NA
(C17:0)
6 |Stearic acid (C18:0) 1.0-7.0 ND-7.5 NA 2.5-4.0 2.0-5.0 | 2.0-5.0 | 1.0-4.0
Vaccenic acid [C18:1(n-
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N 1.7-3.7 | ND-7.0 | 4.7-8.1 2.5-3.5 1.5-2.5 NA |[2.0-7.0
8 |Oleic acid 3.6-17.0 10.0- [6.0-145| 55-85 8.0-16.0 | 30.0- | 12.0-
[C18:1(n-9)] 25.0 47.0 21.0
9 [Linoleic acid [C18:2(n- ND-35 | ND-3.0 | ND-3.0 2.0-35 1.5-2.5 [8.0-15.0 | 0.5-3.0
6)]
10 [Linolenic acid [C18:3(n- | ND-7.0 | ND-2.0 | 0.1-4.7 ND-2.0 ND-2.0 | 3.0-6.0 | ND-2.0
3)]
11  |y-linolenic acid [C18:3(n-| ND-5.0 | ND-4.0 NA ND-2.5 ND-2.0 | ND-05 | NA
6)]
12 [Stearidonic acid ND-5.0 ND-2.0 | 1.0-8.1 1.5-3.0 1.0-40 | 05-1.5 | 0.5-4.5
[C18:4(n-3)]
13 |Arachidic acid (C20:0) ND-1.8 ND-2.5 NA 0.1-0.5 ND-0.5 | 0.1-0.5 NA
14 |Eicosenoic acid [C20:1(n-
9)] ND-4.0 ND-2.5 NA ND-0.5 2.0-10.0 | 1.5-7.0 [5.0-17.0
15 |Eicosenoic acid
[C20:1(n-11)] ND-4.0 | ND-3.0 NA 0.5-2.0 NA NA | 1.0-55
16  |Arachidonic acid
[C20:4(n-6)] ND-25 | ND-3.0 NA ND-2.0 0.5-25 | ND-1.2 | ND-1.5
17 |Eicosatetraenoic acid
[C20:4(n-3)] ND-2.0 ND-1.0 NA NA 1.0-3.0 | 0.5-1.0 | ND-2.0
18 |Eicosapentaenoic acid
[C20:5(n-3)] 5.0-26.0 | 2590 | 14.3- | 125190 | 6.5-115 | 2.0-6.0 |7.0-16.0
28.0
19 |Heneicosapentaenoic acid
[C21:5(n-3)] ND-4.0 | ND-1.0 NA 0.5-1.0 ND-4.0 NA [ ND-15
20  [Erucic acid ND-2.3 ND-2.0 | ND-1.5 0.1-0.5 ND-1.5 | 3.0-7.0 [ ND-1.5
[C22:1(n-9)]
21 |Cetoleic acid
[C22:1(n-11)] ND-5.6 ND-1.0 NA ND-0.1 1.0-1.5 NA [5.0-12.0
22  |Docosapentaenoic acid
[C22:5(n-3)] ND-40 | ND-3.0 | ND-0.7| 2.0-3.0 1.5-30 | 1.0-25( 0.5-3.0
23 |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
(17) Other essential compositional criteria,-

(@ 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 %.

(18) Vitamins,- In addition to quality parameters mentioned in Table relating to Quality Parameters, the fish liver
oils shall also comply with the following vitamin requirements, namely:-

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

Vitamin D Not less than 1.0 pg/ml

Losses during processing may be restored by the addition of Vitamin A and its esters and Vitamin D.
(19) 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.
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(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.

(e) in addition to the labelling requirements mentioned above, the provisions prescribed under the Food Safety
and Standards (Labelling and Display) Regulations, 2020 shall also apply to these products.”;

(7) in regulation 2.9, after sub-regulation 2.9.43, the following shall be inserted, namely:-

“2.9.44 Dried Parsley. - (1) 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).

(2) Dried parsley shall have a strong, characteristic odour and flavour and shall be free from earthy or decaying
vegetable odours and foreign odours.

(3) The colour of dried parsley shall be light to relatively dark green.

(4) 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.

(5) It shall not contain any other plant species other than those specified.
(6) It shall conform to the requirements as specified in the Table below:-

TABLE
S. No. Characteristics Requirements
1 2 3
1. Moisture content, per cent. by mass fraction (maximum) 8.0
2. Total Ash, per cent. by mass fraction on dry basis, (maximum) 145
3. Acid-insoluble ash, per cent. by mass fraction on dry basis, (maximum) 15
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 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.

(ii) 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’,
(@) in clause 1, for the entries against item (g), the following shall be substituted, namely:-
“Iron Filings (mg/kg) Not more than 125”;

(b) in clause 2, for the entries against item (g), the following shall be substituted, namely:-
“Iron Filings (mg/kg) Not more than 125”;

(9) in regulation 2.13, in sub-regulation 2.13.1, in Table 1 relating to ‘Classes of Food Products and Dose Limits for
Radiation Processing’, for Class 1 and the entries relating thereto, the following shall be substituted, namely:-

“Class 1 Bulbs, stem and root tubers, | Inhibit sprouting 0.02 0.2

rhizomes and fresh spices including

ginger, garlic and turmeric Reduction of microbial | 2.0 5.0”;

load

(10) in regulation 3.3, for sub-regulation 3.3.3 relating to ‘Oligofructose’, the following shall be substituted, namely:-
“3.3.3 Oligofructose

Oligofructose may be added as an ingredient in the following foods. The usage levels shall not exceed maximum
levels specified in the Table below, namely:-
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TABLE
S. No. Category Usage level
(Maximum)
1) ) ®)
1. Dairy products like yoghurt, mousse, spreads, dairy based drinks (milkshakes, yoghurt 10 per cent.

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 cereals,
chocolate and sweets and carbohydrate based and milk product based sweets like
halwa, mysore pak, boondi laddu, jalebi, khoyaburfi, peda, gulabjamun, rasgulla and
similar milk product based sweets sold by any 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 (such as cereal and starch based desserts, pre-cooked or
processed cereal or grain or 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 or 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 or starch based (from roots and
tubers, pulses and legumes), processed nuts, including coated nuts and nut mixtures,
bread and bread-type products and biscuit.

3. Non-alcoholic ("soft") beverages (water-based flavoured drinks, including "sport," 1 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).

(11) in Chapter 3,
(1) in APPENDIX A, -

(a) under the heading “I. FOOD CATEGORY SYSTEM?”, in the food category ‘4.2.1.3’, for the words “processed
vegetables”, the words “processed and packaged vegetables™ shall be substituted;

(b) under the heading “ II. FOOD CATEGORY DESCRIPTIONS”,-
(i) for the description of food category ‘4.2.1.3°, the following shall be substituted, 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 (for
example, in the preparation of hash brown potatoes). Fresh vegetables which are minimally processed
and are packaged.”;

(i) for Food Category 14.1.2 relating to ‘Fruit and vegetable juices’, for the brackets and figures “(14.1.2.3)”,
the brackets and figures “(14.1.2.2)” shall be substituted;

(c) under the heading “IV.USE OF FOOD ADDITIVES IN FOOD PRODUCTS”, in Table 4 relating to ‘Fruits
and vegetables’, against Food Category System 4.2.1.3, in the corresponding entry under Food category name, for
the words “processed vegetables”, the words “processed and packaged vegetables” shall be substituted,

(d) under the heading “Notes to the Food Additives mentioned in the Table 1 to 157, against the Note No. ‘408’,
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for the entry, the following entry shall be substituted, namely:-
“Only for bakery shortening and interesterified vegetable fats to be used in bakery applications”.;

(e) under the heading ‘ANNEX TO GMP Table’, in Serial number 26, against category number 4.2.1.3, in the
corresponding entry under Food Category, for the words “processed vegetables”, the words “processed and packaged
vegetables” shall be substituted [ADVT.-111/4/Exty./600/2024-25]

(1) in APPENDIX B, -
(a) for Table 6, the following shall be substituted, 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 Part 1 or ISO 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 c m M
1 Baker’s Yeast 5 0 Absent/25g 5 0 Absent/25¢g
(Compressed and
Dried)
Test Methods IS: 5887 Part 3/1S0:6579 IS: 14988 Part 1/ 1SO 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 Food Safety and
Standards Authority of India.

Definition: Definition of Baker’s Yeast (Compressed and Dried) are the same as provided in these regulations.

Stage where the Microbiological Standards shall apply: The microbiological standards (food safety criteria) specified
above define the acceptability of a batch or 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.

Food Business Operator 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 specialised 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 or 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 number 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”.
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For Food Business Operator: Food Business Operator shall perform testing as appropriate as per the microbiological
standards in Table above to ensure verification of compliance with the microbiological requirements. Food Business
Operator shall decide themselves subject to minimum prescribed under Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011, the necessary sampling and testing frequencies to ensure
compliance with the specified microbiological requirements. Food Business Operator 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, namely:-
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,c,m and M are
specified) specified)
1. Satisfactory, if all the values observed are < 1. Satisfactory, if all the values observed are <m
m

2. Acceptable, if a maximum of ¢ values are between m
2. Unsatisfactory, if one or more of the values and M.

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

> M or more than prescribed c values are >m

Reference test methods: The following test methods shall be applied as reference methods. Test methods prescribed in
Food Safety and Standards Authority of India Manual of Method of Analysis of Foods (Microbiological Testing) may
also be referred along with the I1S/ISO methods specified for Food Safety Criteria. Latest version of test methods shall
apply. In case where an ISO method adopted by the BIS is specified (e.g. IS XXXX / ISO YYYY), latest version of
the 1ISO method (or its BIS equivalent, if available) shall apply.

S. No. Parameter Reference Test methods

1 |Escherichia Methods for detection of bacteria responsible for food poisoning - Part I: Isolation,
coli 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 sop.- ISO 6579

3 [Listeria Microbiology of the food chain -- Horizontal method for the detection and enumeration of
monocytogenes [Listeria monocytogenes and of Listeria spp. -- Part 1: Detection method —1SO 11290-1

Microbiology of Food and Feeding Stuffs - Horizontal method for Detection and Enumeration
of Listeria Monocytogenes, Part 1: Detection Method -1S 14988-17;

(b) after Table 10B and the entries thereunder, the following shall be inserted, namely:-
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“Table 11A: Microbiological Standards for Neera — Process Hygiene Criteria

S. Product Aerobic Plate Count Escherichia coli Staphylococcus aureus
No | description
(Coagulase +ve)
Sampling| Limit (cfu) Samplin Limit (cfu) Sampling Plan Limit (cfu)
Plan g Plan
ni c m M n|ci|m M |n c m M
1 | Neera 5] 2 [ 1x10°] 1x10% | 5 | 0 | Absent/25 |5 0 Absent/25ml
(Pasteurize ml ml ml
d)
Test IS: 5402/1S0:4833 IS: 5887 Part 1 or ISO | 1S:5887 Part 2 and IS 5887 Part 8 (Sec 1)/ ISO 6888-3 or
Methods 16649-3 1S:5887 Part 8 (Sec 2)/ ISO 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 mi
Test Methods IS: 5887 Part 3/1S0:6579 IS: 14988 Part 1/ 1SO 11290-1

Definitions of Neera: Definition of ‘Processed Neera’ is the same as provided in these regulations.
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
a batch or 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 Food Business Operator
shall:

e check and improve process hygiene by implementation of guidelines in Schedule 4 of Food Safety and
Standards (Licensing and Registration of Food Businesses) Regulations, 2011; and,

e Ensure that all food safety criteria as specified in Table -11B (Food Safety Criteria) are complied with.
Sampling Plans and Guidelines

For Requlator: 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 1SO: 17728:2015 (Confirmed in 2019). The samples shall be stored and transported
in frozen condition at -18°C (x2°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 twenty four
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 Food Business Operator: Food Business Operator 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
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requirements. Food Business Operator shall decide themselves the necessary sampling and testing frequencies to
ensure compliance with the specified microbiological requirements. Food Business Operator 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, ¢ and m are specified) 3-Class Sampling Plan (where n, ¢, mand 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
observed are >m or more than ¢ 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 ISO 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. Test
methods prescribed in Food Safety and Standards Authority of India Manual of Methods of Analysis of Foods
(Microbiological Testing) may also be referred along with the 1S/1ISO 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 microorganisms -
Count Part 1: Colony count at 30°C by the pour plate technique- 1S 5402/ 1SO:4833
2 [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- ISO: 16649-3

3 [Staphylococcus Methods for detection of bacteria responsible for food poisoning: Part 2 Isolation, identification and

enumeration of Staphylococcus aureus and faecal streptococci- IS 5887: Part 2
aureus

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 - IS 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- IS 5887 (Part 8/Sec 2) / ISO
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.- 1ISO6579
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S. Parameter Reference Test Methods
No.
5 [Listeria Microbiology of the food chain - Horizontal method for the detection and enumeration of Listeria
monocytogenes monocytogenes and other Listeria spp. - Part 1: Detection method — |S: 14988, Part 1/1SO 11290-
1”.

G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-111/4/Exty./628/2024-25]

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