Press Note

Food Safety and Standards (Food Product Standards and Food Additives)
Third Amendment Regulation, 2017

Food Safety and Standards Authority of India has notified the Final Food Safety
and Standards (Food Product Standards and Food Additives) Amendment
Regulation, 2017 in the official gazette of India w.r.t microbiological
requirements for fish and fishery products.

This regulation prescribes revised microbiological requirements for sea foods
and covers new varieties of fish and fisheries products, maximum permissible
limits of hygiene indicator organisms and safety indicator organisms in vide
range of fish and fishery products. In addition, the regulation also prescribes the
sampling plan and reference test methods for microbiological parameters.

These standards have been finalised after consideration of the comments
received from stakeholders in this respect and shall come into force on 1
January, 2018.

The revised microbiological standards are aimed at ensuring quality and food
safety of sea food produce in the domestic market.
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ATEHAT &, FT. /. 1-10(7)/EE=Sa/TaTN(TET 3T HET 3¢UTE) THRUHUHUSE qTrg 12 A&, 2016, 1T €T & TSTT7 ST, 90 1, @< 4, § TaRiiard
TR T o o 39 =Rt & e SE| TaTtEd gid it §91aET off, 39 g | ST 3<% A=At are o i TIAAt ST w1 SUerse FT &7 T of,
AT AT T srafer i FHIH F @ AT Y AT AHAT 60 T 2,

S I Tor= T WAt SEar Fr 28 Say, 2016, F 3T F & TS off;

ST AT @I GReAT Si¥ /I TR G736 AT ST o Haey § Sa1 & ST ey i AT 9 &= 2 o @ g;

;AT AT G GLEAT AT ATAF TR, ITh ATATAAH 0l €T 16 T IT-eTT (2) o IT T &7 92 T IT-8TRT (2) % & (T.) FIT T& arfendl
T TART FId U, @I GLEAT AT ATAF (QT 3T A ST G Tgarsd) A=aw, 2011 FT Gered et & o Feferiad ™= a9mar 8, sraid-

ICIERES

1. G2 AT SR - (1) =7 AR v afeny A arer qRe i g (@ Seare g o G qeared) died gege e, 2017 2

(2) T AR 1 S9a, 2018 FT I3 2 1

2. T AT 3T 9 (QT IS T 37 @rer ggarsy) FfF=m, 2011 § “gew Stfashrr sraeqro” & gatea oRfors @ & qreoft 1 ¢ sa9 geafaq sttt &
AT 9 ot waer: aioET oY yatedr W@l o, J9id-

“HTUT 1%
T 3R 7T ITRT & [T GEH SATaeh I STUETU - Togal g9 sid
| I At s wie F9e IR qIToTTed free 3T Hieg T3 I G ATEE | AT
q. Thie Rt AN BT g gy F A |
(cfulg) RIEEL (cfulg) RICEL (cfulg)
n c m M n |c |m M n |c m M
1. | dfiff@sd g2 |5 3 | 5X105 [1X107 |- |- |- - - | - - .| R =g, T
qUZ el Zaefta & Tara seerT % W
AT FRT=o7 § e
2. | difdasdr g2 |5 3 | 1x108 | 1X107 |- |- |- - -] - .| R =T, T
ERCINRE:] gaehas & T=ra ST 3 AT T
T =07 § g
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4. Shfaa feaTesa | - - - - - -
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5. | fiffasd g |5 2 | 1X105 | 1X108 - - il =TT, T

[EEIE=:] Fasftae & v sEeT % W

T RF=7 § qemw
6. | g el |5 2 | 1x105 | 1X108 2 X102 [1X10° AT AT H | wogar, e

FEetATw/

AT & =949, T

STHT g% dle T :

g FEAT F T TqT
GIEREEELMIED I
=T § qam

7. |mEmm w5 0 1X108 - - - |5 |2 [100 |500 |FRHTEATH | memar, e

THEHT I At ¥ e

qE@TAT AT A Tt R H

3R e EERITIEIC]
<0.78)

8 | @TT WHEHRT HET FIAATAT TEITTA™ . . - TR ead | qme TR Er

IR kuEEIEaI

9. |Mftam  ww - - 1 [ 1x102 | 1x10% |5 |0 100 RARAT F T H | AT, e

SR aEdt F owE

HELES




THE GAZETTE OF INDIA : EXTRAORDINARY

[RRT IlI—SEC. 4]

| IqTE vt TqTaF @IS FTSE FITIAY qIorTERT fiez i Wiee F6e T g7 ATASE | AHATISI
q. iRt AN AT g gfoms F A |
(cfulg) AT (cfulg) AT (cfulg)
m M m M n |(c m M
10. | 4 weET IR | 5 1X105 5 1X102 | 1X108 |- |- - =TT & o & | g, R
FGAT % T TqT
T =T & qeme
11. | @3 SHTH | 5 0 1x10% 5 |0 100 - - fETF sqH | AEERd AT &
qamaT T Hc& Y IAq, TEegdl H
IS qa, o ga@dr
& |1
12, |/ gt |5 12 jxtos [1x100 |5 |2 |1x102 | 1X108 |- |- |- - | E eI | owrepd A %
U TATA R T4, TEegdr #
AT
13, | wee A 9 5 0 1X108 5 |1 [1Xx102 | 1X10% |5 |0 100 FAfaTT = o & | ey  qaw,
(TRTSIT & TE8T) FeTdT/pH FT
Ao s T
L
14, |3 X 4T |5 2 [1X105 |[1X107 |5 |1 |1X102 | 1X10% |5 |0 100 AR F s | mgar & qew,
HEET STT= EEREICRE R
15. |gfEer  weA |5 2 | 1x10% [1x10¢ |5 |2 |1X102 | 1X10% |- |- - AT F T d | mogar § qaw,
ST= Je< e F q9-
SIEAGREL
16. | T HeET ST | 5 2 | 1X104 [1X105 |5 |2 |1X10 |1X102 |5 |0 100 AT F AT d | mogar § qaw,
BRRIR FETHT GTHAT F
ERCE
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q. et AN AT g TR & amae ®
(cfulg) ST (cfulg) AT (cfulg)
n c m M n |c |m M n |c m M

e fafy

IS: 5402/1SO 4833

IS 5887: Part 2 =i IS
5887: Part 8 (Sec 1)/ ISO
6888-1 3T IS 5887: Part
8 (Sec 2)/ ISO 6888-2

IS: 5403/ISO 21527

o FANTA TR, APHA (2015) 3 STHTIT TATMUT 8| € FE- HHIAT TS T AT | Fou ST faearar #f fEfeat & o wufeaT |
#Sttad faaTesd AiegeHT & forw 99t 12 Ta=gar g=e Fyiia 71 8 |

qroft 19
T 3R 7T ITRT & [T GEH SATAeh I STUETU - Togal g9 sid
. | I Aot THRAT FTS GIKEIEEI] CIER RSN forfeafa FARRTT
(01 3ﬁ'(0139) T ETEES v Eilgl?vlﬂtl
ST MPN/g RIS RIS ST
n c m M n c m M c m M c | m n c | m| M
1. | oftfar 5 |3 [11 |500 |5 0 srfaerTT/25g 0 | afe=mm/25g - - -
ST g W
T
2. |dfifgw/ s g2 |5 |3 |11 |500 |5 |0 | afremmr2sg 0 | wfremm25g - - - -
FETrTT
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ofiffasser g2 20 5 |0 |afrEmmesg |5 |0 | sfwmmiesg - - -
IEEAKIET S
e faTes 230/ | 700/ ] ] ] R
T 100g | 100g
fifaq/ser g2 46 10 |0 |afemm/2sg |5 |0 | af¥emm/2sg - - |- -
IEEIEC:]

ST g T 1 10 |5 |0 |sfemm/2sg |5 |0 | sfemm/2sg afezmmE/ |- | L |-

R LR T 25g

St gE @ ]

qFs HIw

qamET 20 5 0 Ffe=mm™/25g | - - - - |- -

THHT A

TETT T

HH 3T

T AT FISAAH & SATATAT
StraTogett AT I
ENREIE £
et A
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et

v weer 4 40 |10 |0 |sRremm2sg | - - - FATRL ST

I FIEAAH F SATATqHT
SaTogett AT I
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et qe
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. | I Aot THRAT FATS GIKEIEEI] CIEREASEN e FATRE TR
(01 3k 0139) AT EIEIEEE)
TIT MPN/g T T T T T T
n c m M n c m M n c m M nfc| m M n c| m| M
10/ 4@  ®Er |5 |3 |11 [500 |5 |0 |ufemm2sg|5 |0 | wfEemm2sg |5 |0 | AEEET/ - - |-
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T T 25g
AT 3T
12.| Toher W=/ 5 |0 20 5 0 sf=mm/25g |5 |0 | sf=mm/25g |5 |0 | AfE@EE/ | - - - -
T e 259
TATA R
13| 7 9T 20 gfremm2sg |- |- |- e
14|92 ¥ g |5 |2 |11 |500 |5 0 sf=mm/25g |5 |0 | sf=mm/2sg |5 |5 | AE@EE/ | - - - -
e 3T 259
15 GEeT  wET |5 |2 |1 10 |5 |0 |wfemmesg |5 |0 | wfemmesg |5 |0 | dEEEE | - - |-
ERIE 25¢
16, T i B I P - 5 0 FfE=mE/25g | - |- - - - - -] - - -
AT 3T
zee fatar IS: 5887 Part1 =T | IS: 5887 Part3/ ISO: 6579 | Vibrio, Bacteriological | 1S:14988, IS:5887 Part4 3T
ISO: 16649-2 Analytical Manual, | Part1&2/ ISO: | ISO:17919
chapter 9, USFDA BAM | 11290-1&2
Online, May, 2004
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AT AT -
TH HIAE § WFd «5a1 n, ¢, m and M &7 At @3 §;

AT THRISAT T AT |
At TR THRTeAT Seht e/ ST 0T m T 7 79 2 |

m=  TEH JfaF T SN ¢ THAT T ATIF & Tl 2 |
M= g&q Sifas wq¥ O s s1s oFfa Tal ¢ |
AT -

(1)

oftTora/sTT g5 TEt AT & Sfavia 1% S Iifted THg AT, ST AT a7 Fodl, ofifaad a1 STHTS g5 39T § § oY sr=at faf=ator 9gfaai & aqamn 39
ATAA T T3 ) efiaeieaner Us UHT WHhAT § S| aita Agell a1 96T ICAT&T &l a9 (9o & qIIaTT & Sredre offfaa o srar g1 efiaetaeor
F%, fifad ST, (THET ST AT q1o7 ST ) S wefifad sl ST (T TF 50g) % a5 6 90 F TTeq (AT ST Fahd T gl THT T R0 U THT Sie6aT 8
ST Teft ITUTE o ATTHTT T Gefl it TZST FATIoral Hferd e o forT ugieq &9 F w19 F79 § g9 g 3fi¥ aiiag, $=Ter i foqwor S siaera sifam
o %7 797 g % =8 9 amwe #7 a9re v F o aate g1 R whrar s e suewe § =y i Sl 8 5 araer i arfesnaw
PoreEe T SToal F ST STt gl ofter REer Sfeiar qa a& qof A8l a9l STl & S a% Ica18 &1 araAe -18 =y &t (0 =3t ws.) a7 za9 &9
AT g | AT R0 % Te9Tq Ael Ggd STl

SffT/ST g2 FEcf= & faia T, o7 AT fRett g weerera (3w e, #ed ofiT dewex) &, ST A7 ar &edl, ofifaq a1 ST g2 =97 # ¢ ¥ 3+ar
TATAA ST (ATHATT Tt % dqE 6T STrat 2|

SfTTTa/STHT g5 rRTeeied & Siaid |9T% f T, 0 AT @ et 0 ERrarhed (FFae, wea fher s smeeraw) g ST 41 ar F=t, offaq a1 S+ g2
TT H g 3T IAHT gATA =gl TATHATor qgfaat & FqEme o Srar 2|

Stfad feraTess greget: a4 ag Siifaq diared diees (H19, F4|, JdT, 7T &7 6T i) ot g ST Fa9 F3T F @ T8 aF S(iad gid g Teqid
G AT g ST Srared A Ieai & F St U o6 ST ¢, ST AT a1 T A19a STHART 6 oI SaEifad gf AT AqArad qiameor i &t &
o waEEor =T # afiFa B S "IEE STHRT | Uge TATERT T SYEA| |1 YATE AT SYREH ATIFT &5 ITH Aferhriees TSy g wrEitead
st =T F sefie e =R

sftfaa/s+t g2 feramees & stasia |, qf a7 feeft g2 foaren g, ST ar a1 Sstifaq, ofifaa =1 St g2 39m § € oiiT 391 g9mee st At i agfaat &
ATETE AT SITAT 81 36 3T & AT Theed TSI STeld T STH AT0TE, HHeH, FAF, HTaed AT Thd [ gl
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(6)

(11)

(12)

(14)

STHT g% THTS g2 HECIAT-E/SHT g5 gie e HIeTERT § 1%, T07 AT (el g HeciQd=a AHuq 8, ST Haifid qraam ofiT 697 % o I i &
SIY TCLATA THTS SITAT g1 FESTATTE Tl T FT TR AELTF €9 & 67 TR [S51e 367 svar g & S & srfersmas amoret wfe strarop sraiq
e FrETEeS= & g7 A REF @cd o6 SI7 9o ST g5 gie 9 HIogeaT, & auid [&ared &, gl e o A (AT Srar g 8 @1 3qe
q IF 99 FT b 1T H T@T STAT & o & vede? 71 eft e a2 et 8 i acqe=nq SHTe St 2

TETAT AT [AHE 37T @TIT TAT Heed 31L& TZell AT qritesh o Toher a7 e Toher & F9a [The AT 39 3T @ % 79971 73T 36T 47 I701e
ATITT § | THF T 37T T F TF HSAT T TFA HHTAT SITUIT, A7 Ferer STOstt, 6 Fer Srus, foede 31 Faar $r Srusft s et Sroft) aahe
AT ITATE T FXA § STTRT H ATAT AT ATAT THF T, Fheft S1g) acd | Td g e 3aH TRt wahr &y ot a3 {Y, 91, a1 90 37 377 arg] |raay
o HEUOT & T T i

AT THEHT Aed ITATE | ATYEE ®F ° HAag =1 § AT 05T T SaTg [aT JTeq F3 & o7 9a7eq F877 & T aT9 JT qIIH1 & ST T STr8se
IcqTE AT 2

TR AT ITaTe o A Tl Hoeg IeATE g e 70 Fi Iuteafa a1 squieata § uweadfes a1 gem Staw Orar FarT  7Teaq F STaswqued s
TR ol Bl AU AR oIl @i fohvas, THHE UiHerst 3T THEaE greg e ed g A= Ed T Srar g §ff =9 =9 ¥ 9 §&19q 2|

AT AT ITATE § HGAT AT AET I ATHIT & TS AT Ahet T aaeqid qradt | ST=d g0 6 qTeF ITATL 61 ThaT % el 6 Srar g1 J&f
3T AT 7 T i el F § Se 7w’ w BT arET o auT F aqia @9 97 ofve B srar & S G gee F aie & wifedt @ an
STHTE BT Tohl

AT STHTHRT GETIT TAT AT A8 | UH Tet!, 359 a7 i 7007 3ca1e At3sq g et aanme e e Smar g S q9=1q == Aata o
ToRaT STTAT 8 AT ST &l Seaarad &l TTa9rd & & A SadT Saaeq g a& geraT ST 94l

Ther Wiva/ GO U uATarg & @i, TiEeEma: gerdr a7 979 AT g S 90 BT 737 § 3T saeds &9 9 e, iar siT &= 9 & g
AT Rordiaa arrhifaee wrde g o aifEera: gty dea aeet #1 a9, SF aret & o1y @7 8§ s & vy s B w8, =i
ToRaT STTaT 81 T TATARE STIFd STHTRT % TaH1E & 1ofvg, GAITH &l Teehl 3T Gg & TRT F [AiHa rar srar gl

T AT § AATARI AT AT TATE ATA Tl AT, TG S AT ATHIT &, ST SATF T H TGAT 37 62eh o6 A1 TRAFT & TOTomed ohar

TAT g1 S ASAT o6 @I ANT FE, PAT AT AIAEH Al G JATIT ST § JeT9AT A9 TG F HATAL, THH T I 6 T THAT S(1AT g A 1-3 AT T
T 10 a7l & 979 qiaead haT STTaT g1 78 ST JATel IT 9T (9= 7eTel & &9 § Hiel A79a STHNT g Arertad gl

Je% UT AT IS A IU1E & (qid A HIEl, Faar a7 7= sfifee O 922 /AT AT 81 92 & O gu =71, 797, T0F, AT 377 37T Hefeahl
/AT AT g AR F AT AT 97 T3 IR ATHIT 8| TAThTcHSE Je< 6 TR T GHIRT de7 3T GHINT 927 3| AT F CF 5 7 AT 31T Lh
AT SATAIT &, ST ST § 7 THATHR T 37 Foeahi H7 STTNT FLd gU Hoed IATaT I ST o & folT ITART § AT 1T 2
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(15) FereT Toed ITATE & AN LT TET ICTE AT JATAF T TG 6, ST @I o (o0 TATE g1 39 ITATET T ~ATH SATAT 3T TEHERTT o AT HeT
ST FoFaT ST 96aT g1 39 a9 & Siaiid AISH-a13e T g0 IcTE, LT LT TR, THT g0 (Tohe ), 9= Fd Hahel Wi, TTe=giahd HIaehd,
ST 7o oftfaa e T strar g,3q 7 =gaaw ot fomT 9w e /e U9t F forw srerfad €1 29 o F S w3 Agell STel 9 49
FT TS T AT ¥ AT 2, ST g wea IudnT F o snertia § S oErE wod Ioe, 9 gE 7E TG Hee! I, Hd, Edl fede, HEel
T TATR

(16) =0T AT ATYTT ITATE o (AT O HoeT ST IeqTR 2,51 O Toher, et Foher =T ok et 9T & g/ |rer &ereshl &0 907 o &9 § Herse 77 foar
AT, ST 7T9a ITHNT % o7 I9gad g1, TATT AT STTaT g1 ST ST STHNT FohaT ST 90T & AT I0FT 6 &9 § ST STAFTSIT % 9997 H#1 ITHT hm
ST FHdT g1 TH a9 AT U1 AT Lo AT IS 3, TOIahT ITANT AT G § Heeshl & &9 § 6T Srar 8, S qeft g 907, Tgel dedt
=07, T2 2 7 Ther e sami=

Tae FTATH, TT FTARTE ATHTL
[Fer=sTa=-111 /4/3197./411/16]

feroqor : o A= 9 F TS, ST, An- 1, @€ 4 F AfEg=ar gediw wLE.2-15015/30/2010, I 1 36T, 2011 R YHT B Tw T 3696
AT AT sTferg=aT &, g gerree &

(i) T .%.4/15015/30/2011, aTEE S 7, 2013;

(i) T .#.91/.15014/1/201 1 UHUATATATE/FURT-, TE S 27, 2013;

(iii) T .#.5/15015/30/2012, aTEE S[TE 12, 2013;

(iv) w9 .#.15025/262/2013THUHTHTATS/fU-, AT f&Eav 5, 2014;

(V) T .H.1-83URUEHTAEe T/ T-TRIATATE/2012, TTEE Fadt 17, 2015;
(vi) T .5.4/15015/30/2011, aT81@ 3TE 4, 2015;

(vii) T .97 .¥.15025/263/13THTHTHTATS/FU-, T Fa567 4, 2015;
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(viii)
(ix)
(x)
(xi)

(xii)

(xiii)

(xiv)

(xv)

(xvi)

(xvii)
(xviii)

(xix)

(xx)

(xxi)

(xxii)
(xxiii)
(xxiv)
(xxv)

(xxvi)

11502547 ../264/13-TUUHTATATAE/, TTEE Taw=< 4, 2015;
I.41.5.15025/261/201 3UHTHTATATE/HTU-, TG Tawa< 13, 2015;

1. 5.15025/208/201 3UTHRTHUHUSATE /M-, T Fa¥a< 13, 2015;
®1.H.7/15015/30/2012, aTEE FaE=< 13, ¥ 2015

H1.H.1-10)1-ThuauaUsTs/(Ther U fherRs Tedes)uadl/cdvesgH/(2013, e s=a<r 11, 2016
TH3 & .-16/fATre Grer-usuauausTs (| qeE) Ateg=a1/2014 qirE 7% 3, 2016;
U . .15-03/TRUHUHUEATE/. TH/2014, @ I 14, 2016;

UF & .3-14UE-UTRUAUHATS /(FISTEIewod) ATEeE=aT /2013 I™  JaTs 13, 2016;
UF .F .1-12 7)) . . TH/AHH/AgFEH-.3E . UF .08 .UF /(2015 @ s 15, 2016;
U . .11/09/H =R/ 331/2014 arire fraea 5, 2016;
H-TRUAUE TS /S uH/AdT Hrifiuesg/ams 7.2015 i fawew 14, 2016;

TF & .1-110)23F e 10 @ 2010/ThRuauausrs/(Sfas aa¥) vadi/(, 2016;

T .§.11/12-.37. 0. 09, Uq. U/ 99/, =&=/2016, T st#ea< 10, 2016;

) fere/(Ser we T2 wE /AT L L 2-TRIEHuauas/(2016, e AT 25, 2016;
. .1-11)1-TRTHTEUSTE (I i TYF) Ta/q196/(2015, a8 9497 15, 2016;
TE.H . 91/.15025/93/20 11 THUETHUSAE /MUHT-, aTiE feaeaw 2, 2016;

1. 91.15025/6/2004THTHUAUHE /fUETH-, ariE fawEw 29, 2016;

E1H. 6 A=A/ U U, 30/1-UTHUHUHUeE/(2016, @ s9ait 31, 2017; i
T F.1-12/919%/20 1 20RUHUHUEATE-, T weass 10, 12017
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 18 February, 2017.

F.No.1-10(7)/Standards/SP (Fish & Fisheries Produsl/FSSAI-2013— Whereas the draft of the Food Safety and Stasdéfood
Products Standards and Food Additives) Amendmegtulggons, 2016, were published as required undler section (1) of section 92 of the Food
Safety and Standards Act, 2006 (34 of 2006), viddfication of the Food Safety and Standards Aduthioof India number F.No.l-
10(7)/Standards/SP (Fish & Fisheries Products)/AS8A3, dated the 12January, 2016 in the Gazette of India, ExtraomyinBart I1l, section 4,
inviting objections and suggestions from the pesddely to be affected thereby, before the expiryhe period of sixty days from the date on which
the copies of the Official Gazette containing thil otification were made available to the public;

And whereas the copies of the said Gazette were rmegilable to the public on the'®8anuary, 2016;

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

Now, therefore, in exercise of the powers confelrgdlause (e) of sub section (2) of section 92| iedh sub-section (2) of section 16 of the
said Act, the Food Safety and Standards Authoffityhdia hereby makes the following regulations lfiert to amend the Food Safety and Standards
(Food Products Standards and Food Additives) Raégaka 2011, namely:-

REGULATIONS

1. Short title and commencement.{1)These regulations may be called the Food SafetyStandards (Food Products Standards and Fadit\d)
Third Amendment Regulations, 2017.

(2) These regulations shall come into force 8ddnuary, 2018.

2. In the Food Safety and Standards (Food Prodotaadards and Food Additives) Regulations, 2011APPENDIX B, relating to
“Microbiological Requirements”, for the TABLE 1 drnthe entries relating thereto, the following Tabknd the entries shall respectively be
substituted, namely:-
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“Table 1A

Microbiological Requirements for Fish and Fisheryproducts -Hygiene Indicator Organisms

Sl. | Product Category* Aerobic Plate Count Coagulase pative Yeast &mold count Stage where Action in case of
No. Staphylococci criterion applies unsatisfactory
Sampling Plan Limits (cfu/g) Sampling Limits (cfu/g) | Sampling Limits results
Plan Plan (cfu/g)
n C m M n c m M n C m M
1. Chilled/Frozen After Improvement in
Finfish Chilling/Freezing. | hygiene; Time-
Temperature Control
5 3 5x1G | 1x10 | - - - - - - - - along value chain
2. Chilled/Frozen After Improvement in
Crustaceans Chilling/Freezing | hygiene; Time-
Temperature Control
5 3 1x16 | 1x10 | - - - . - - - - along value chain
3. Chilled/Frozen After Improvement in
Cephalopods Chilling/Freezing | hygiene; Time-
Temperature Control
5 2 1x16 | 1x1éf | - - - . - - - - along value chain
4, Live Bivalve
Molluscg - - - - - - - - - - - - - -
5. Chilled/Frozen After Improvement in
Bivalves Chilling/Freezing | hygiene; Time-
Temperature Control
5 2 1x160 | 1x1¢f | - - - - - - - along value chain
6. Frozen Cooked End of Improvement in
Crustaceans/Frozen Manufacturing hygiene; Selection of
Heat Shucked 5 5 1x16 1x1d 5 > | 1x18 | 1x16° i ) i i process raw material; Time-
Mollusc Temperature Control
along value chain;
process control
7. Dried/Salted and End of Improvement in
Dried Fishery Manufacturing hygiene; Selection of
Products 5 0 1x16 - - - - 5 2 100| 500 process raw material;
Adequate drying
(water activity< 0.78)
8. Thermally Processeq End of Revalidation of
Fishery Products Commercially Sterile** . - - - 4 - - Manufacturing thermal process
process
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Sl. | Product Category* Aerobic Plate Count Coagulase pative Yeast &mold count Stage where Action in case of
No. Staphylococci criterion applies unsatisfactory
Sampling Plan Limits (cfu/g) Sampling Limits (cfu/g) | Sampling Limits results
Plan Plan (cfu/g)
n c m M n| c m M n c m| M
9. Fermented Fishery End of Improvement in
Products - - - - 5 1| 1xfg 1x10@ 5 0 100 Manufacturing hygiene; Selection of
process raw material
10. | Smoked Fishery End of Improvement in
Products 5 0 1x16 5 > | 1x18 | 1x1G i i i Manufacturing hygiene; Time-
process Temperature Control
along value chain
11. | Accelerated Freeze End of Selection of raw

Dried Fishery Manufacturing material:

Products 5 0 1x10 5 0 100 - - - - process Improvement in
hygiene; along value
chain

12. | Fish Mince/Surimi End of Selection of raw
and Analogues 5 > 1x16 1x1d 5 > | 1x18 | 1x16° i ) i Manufacturing material: _
process Improvement in
hygiene
13. | Fish Pickle End of Improvement in
5 0 1x16 5 1 | 1ad | 1x16 5 0 100 manufacturing hygiene; Control of
process (before | pH/acidity, selection
packing) of ingredients
14. | Battered and Breaded End of Improvement in
Fishery Products 5 2 1x10| 1x10 | 5 | 1 | 1x16 | 1xa0 | 5 0 100 Manufacturing | hygiene; Time-
process Temperature Control
15. | Convenience Fishery End of Improvement in
Products 5 > 1x16 1x10" 5 o | 1x18 | 1ad i i i Manufacturing hygiene; Time-
process Temperature control
of batter mix
16. | Powdered Fish Based End of Improvement in

Products 5 2 IxT0| 1x1® | 5 | 2 | 1x10| 1x1d| 5 0 100 Manufacturing | hygiene; Selection of

process raw material

Test method

IS: 5402/ISO 4833

IS 5887 : Part 2 or

IS 5887 Part 8 (Sec 1)/
ISO : 6888-1 or

IS 5887 Part 8 (Sec 2)/1SQ
6888-2

1S:5403/ISO 21527
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** Commercial sterility should be established as ABPHA (2015). Canned Foods—Tests for CommerciatiBly. Compendium of Methods for the Microbiolagi Examination

of Food.
# No hygienic indicators are currently prescrilb@dthe Live Bivalve Molluscs
Table 1B
Microbiological Requirements for Fish and Fishery Poducts —Safety Indicator Organisms
SI. | Product Salmondlla Vibriocholerae Ligteria Clogtridium
No. Category* Escherichia coli (01 and 0139) monocytogenes botulinum
Sampling Limits Sampling Sampling | Limits Sampling| Limits Sampling Limits
Plan (MPN/g) Plan Limits Plan Plan Plan (MPN /g)
n c m M n c m | M | n c m |[M]| n c m M n| c m M
1 Chilled/Frozen 5 11 500 | 5 Absent/25§ 5 | 0 Absent/25g| - - - - - - - -
' Finfish
> | Chilled/Frozen 5 | 3 | 11 500 | 5 | 0 | Absent/25q 5 | 0 Absent/25g| - | - | - . - | - - .
Crustaceans
3 Chilled/frozen 5 | 0 20 5 | 0 | Absent/25g 5 | 0 Absent/25g| - - - - - - - -
' Cephalopods
Live Bivalve 5 1 230/ | 700/ | _ . - . - _ - ; - - - - - - - -
4, Molluscs 100g | 100g
5 Chilled/Frozen 5 0 46 10| 0 Absent/25g 5 | O Absent/25g| - - - - - - - -
' Bivalves
Frozen cooked 5 2 1 10 5 0 Absent/25g 5 | O Absent/25g| 5 0 Absent/25¢g| - - - -
6 crustaceans/Frozen
' heat shucked
mollusca
Dried/ Salted and | g 0 20 5 0 Absent/25¢ - - - - - - - - - - - -
7. dried fishery
products
- - - - - - - - - - - - - - - - Absence of viable spores
Thermally or vegetative cells of
8. progessed fishery Clostridium botulinum
products and absence of botulinum
toxin.
5 2 4 40 10| O | Absent/25g| - - - - - - - - Absence of viable spores
9 Fermented fishery or vegetative cells of
. ducts Clostridium botulinum and
produc .
absence of botulinum
toxin
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10. | Smoked fishery | 5 | 3 | 11 500 | 5 | 0O |Absent/25g| 5 | 0 | Absent/25g 5 | O | Absent/25g - B I
products
Accelerated 5 | 0 20 5 | 0 |Absent/25g| 5 | 0 Absent/25g 5 | O | Absent/25g - S I
11. | Freeze Dried
Fishery Products
12 | Fish Mince/Surimi| 5 | o 20 5 | 0 |Absent/25g| 5 | 0 Absent/25g 5 | O | Absent/25g - S I
" | and analogues
13. | Fish Pickle 5 | 0 20 5 | 0 |Absent/25g] - | - - - -] - - - o I
Battered and 5 | 2 | 11 500 | 5 | 0 |Absent25g] 5 | 0 Absent/25g| 5 | 5 | Absent/25g - |- -
14. | Breaded fishery
products
15, | Convenience 5 2 1 10 5 0 | Absent/25g| 5 | 0 Absent/25g| 5 0 Absent/25g| - -1 - -
" | fishery products
16. Powered Fish - - - - 5 0 | Absent/25g| - - - - - - - - - - —
based products
Test Methods IS: 5887 Partl or IS: 5887 Part 3/ Vibrio, Bacteriological IS: 14988, 1S:5887, Part 4 or ISO
ISO 16649-2 ISO 6579 Analytical Manual, Part 1&2/1SO 11290-1 & 17919
Chapter 9. USFDA BAM| 2
Online, May, 2004
Sampling Plan:

The terms n, ¢, m and M used in this standard ttaéollowing meaning:

n = Number of units comprising a sample.

¢ = Maximum allowable number of units having midabgical counts above m.

m = Microbiological limit that may be exceeded nwenbf units c.

M = Microbiological limit that no sample unit mayxeeed.

Product Definitions:

@)

Chilled/Frozen Finfishincludes clean and wholesome finfish, which ardegitin raw, chilled or frozen condition and handladaccordance with good manufacturing
practices. Chilling is the process of cooling fashfish products to a temperature approachingdhatelting ice. Chilling can be achieved eitherusing ice, chilled water,
ice slurries of both seawater and freshwater aigerfated seawater. Similarly, freezing is the psscwhich is sufficient enough to reduce the teatpes of the whole
product to a level low enough to preserve the iehiequality of the fish and that have been maieghiat this low temperature during transportati¢orage and distribution
up to and including the time of final sale. Fregziprocess that is carried out in appropriate egaiftnin such a way that the range of temperaturenatimum
crystallization is passed quickly. The quick freggprocess shall not be regarded as complete uatessintil the product temperature reached®G18°F) or lower at the
thermal centre after thermal stabilization.
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(@)

3)

(4)

(%)

(6)

(7)

(8)

(9)

(10)

(11)

(12)

(13)

Chilled/Frozen Crustaceangludes clean, whole or peeled crustaceans (sfphaywn, crabs and lobster) which are either in revilled or frozen condition and handled in
accordance with good manufacturing practices.

Chilled/Frozen Cephalopodacludes cleaned, whole or de-skinned cephalopedsid, cuttlefish and octopus) which are eitheraw, chilled or frozen condition and
handled in accordance with good manufacturing jrest

Live Bivalve Molluscsincludes Oyster, Clam, Mussel, Scallop, Abalonechhare alive immediately prior to consumption. Brdgation includes the shell. Live bivalve
molluscs are harvested alive from a harvesting aitbar approved for direct human consumption assified to permit harvesting for an approved mathbpurification,
like relaying or depuration, prior to human constiom Both relaying and depuration must be subjecppropriate controls implemented by the officggency having
jurisdiction.

Chilled/Frozen Bivalves includes clean, whole oncted bivalves, which are live either in chilledfmyzen condition and handled in accordance withdgmanufacturing
practices. This product category includes filsgding aquatic animals such as oysters, mussaitasctockles and scallops.

Frozen cooked Crustaceans or Frozen heat shucl@ideh means clean, whole or peeled crustaceans, whictc@rked at a defined temperature and time and
subsequently frozen. Cooking of crustaceans mustes@ned to eliminate six log reduction of mostthresistant vegetative bacteria Lésteria monocytogenes. Frozen
heat shucked mollusca includes bivalves where nisegmoved from the shell by subjecting the anintalsnild heat before shucking to relax the adduatoiscle and
subsequently frozen.

Dried or Salted and Dried fishery Products meaespttoduct prepared from fresh or wholesome finéistshellfish after drying with or without additiaf salt. The fish
shall be bled, gutted, beheaded, split or filleded washed prior to salting and drying. Salt ugegroduce salted fish shall be clean, free froreitpr matter, and has no
visible signs of contamination with dirt, oil, bdgr other extraneous materials.

Thermally Processed Fishery Productsans the product obtained by application of heaemperature for sufficient time to achieve comerarsterility in hermetically
sealed containers.

Fermented Fishery Products includes any fish prothat has undergone degradative changes throughmaric or microbiological activity either in press or absence of
salt. Non-traditional products manufactured by &ereged fermentation, acid ensilage and chemicaidiysis also belong to this category.

Smoked Fishery Products means fish or fishery moslubjected to a process of treatment with smekegated from smouldering wood or plant matertdése the product
category refers to hot smoked fish where fish islszd at an appropriate combination of temperatncetime sufficient to cause the complete coagutabibthe proteins in
the fish flesh.

Accelerated Freeze dried Fishery Products meahsdisimp or any fishery product subjected to rdpmezing, followed by drying under high vacuumasoto remove the
water by sublimation to a final moisture contentass than two percent.

Fish Mince/Surimi and analogueseans comminuted, mechanically removed meat whicke fbeen separated from and are essentially foge lfiones, viscera and skin.
Surimi is the stabilized myofibrillar proteins olitad from mechanically deboned fish flesh that ésked with water and blended with cryoprotecta®usimi analogues are
variety of imitation products produced from suriwith addition of ingredients and flavor.

Fish Picklemeans an oily, semi-solid product with spices acidia taste obtained from maturation of partialiied fish with vinegar. It is produced by frying bl
portions of fish, shrimp or mollusc, followed byrpal cooking with spices, salt and oil and matgriier 1-3 days with added organic acids. The prodsiintended for
direct human consumption as a seasoning, or comflifoefood.
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(14)

(15)

(16)

Battered and Breaded Fishery Produictsude fish portions, fillets or mince coated withtter and/or breading. Batter means liquid pragar from ground cereals, spices,
salt, sugar and other ingredients and/or addifivesoating. Typical batter types are non-leavebatier and leavened batter. Breading means drylbrembs or other dry
preparations mainly from cereals with colourantd ather ingredients used for the final coatingistiéry products.

Convenience Fishery Producee tertiary food products made of fish, which ireeady to eat form and also includes snack b#sets prepared from fish and fishery
products meant for direct human consumption sucexersided fishery products, fried items namely figdfers, crackers, fish cutlets, fish burgers athetosuch products.
These products can be consumed directly after nainirandling and processing. This category inclugmssvide cooked products, surirbased products cooked {firack),
pasteurized crab meat, pasteurized molluscs wheckliatributed as refrigerated, but meant for direonan consumption with minimal or no cooking.

Powdered Fish based Produttslude the products which are prepared from flifkellfish or parts thereof, with or without othetible ingredients in powdered form,
suitable for human consumption. These may be coedutirectly or as supplements and also after higaratnd this category includes powdered and digd groducts
generally used as ingredients in food preparasos as fish soup powder, fish chutney powder,ywéadse fish-mix, and such other fodd.

PAWAN KUMAR AGARWAL, Chief Executive Officer
[ADVT.-ll/4/Exty./411/16]

Note. - The principal regulations were published in @&zette of India, Extraordinary, Part lll, Sectbride notification number F. No. 2-15015/30/20déted the 1st August,
2011 and subsequently amended vide notificationbaum-

0] F.N0.4/15015/30/2011, dated the 7th June, 2013;
(i)  F.No0.P.15014/1/2011-PFA, dated the 27th J204 3;
(i)  F.No.5/15015/30/2012, dated the 12th J2§13;
(iv)  F.No.P.15025/262/13-PA/FSSAI, dated the Brtacember, 2014;
(v)  F.No.1-83F/Sci.Pan-Noti/FSSAI-2012, dated 1fi¢h February, 2015;
(vi)  F.N0.4/15015/30/2011, dated the 4th Augaét5;
(vii)  F.N0.P.15025/263/13-PA/FSSAI, dated the Mthvember, 2015;

(viii)  F.No.P.15025/264/13-PA/FSSAI, dated thh Biovember, 2015;

(ix)  F.No.7/15015/30/2012, dated the 13th Novemp@15;
(x)  F.No0.P.15025/208/2013-PA/FSSAI, dated thda NBdvember, 2015;
(xi)  F.No.P.15025/261/2013-PA/FSSAI, dated ththI8ovember, 2015;
(xii)  F.No.1-10(1)/Standards/SP (Fish and FisseRroducts)/FSSAI-2013, dated the 11th Januafyg;20

(xiii)  No. 3-16/ Specified Foods/Notification(Fod\dditive)/FSSAI-2014, dated the 3rd May, 2016;
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(xiv)  F.No. 15-03/Enf/[FSSAI/2014, dated the 14time, 2016;
(xv)  No. 3-14F/Notification(Nutraceuticals)/FSS2013, dated the 13th July 2016;
(xvi)  F.No. 1-12/Standards/SP (Sweets, Confeetigyi FSSAI-2015, dated the 15th July 2016;
(xvii)  F.No. 11/09/Reg/Harmoniztn/2014, dated Hitle September 2016;
(xviii)  Stds/CPLQ.CP/EM/FSSAI-2015, dated theH &eptember 2016;
(xix)  F.No0.1-110(2)/SP (Biological Hazards)/FS&2810, dated the 10th October 2016;
(xx)  F.No.11/12/Reg/Prop/FSSAI-2016, dated thih IDctober 2016;
(xxi)  F.No0.1-110(2)/SP (Biological Hazards)/FS&2810, dated the 10th October, 2016;
(xxii)  F.No. Stds/ SP (Water & Beverages) Nofiff5SAI-2016, dated the 25th October, 2016;
(xxiiiy  F. No. P.15025/93/2011-PFA/FSSAI, dated #tnd December, 2016;
(xxiv) F. No. P.15025/6/2004-PFS/FSSAI, dated2fith December, 2016;
(xxv)  F.No.Stds/O&F/Notification(1)/FSSAI-2016, teéa the 31st January, 2017; and
(xxvi) F.No. 1-12/Standards/2012-FSSAI, dated1@th February, 2017.
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