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e 3 IRET e HA
(WTfT ETer FRET AR ATE qTAw)
FrfrEeT

T2 faoett, 17 Favex, 2017

BT -1 T THTH/20 1 2-T% T G, AT (WW-1).— @2 qAT 37 71 afefam, 2006 (2006 F7
T 34) H 9T 92 i ITUTT (1) T TAT AUTET, T GEAT T AAF (QT IAE TTHS AT GTe qgaq157)
Terree fafaaw, 2016 T YT, AT GTer qLEAT ¥ HIF TTIAH0r it ATSge=ar &, B8, U-1/q79H/03HT6/201 2-
T UH.UH. T3S (FTT-1), a9 16 [, 2016 ZTT, ST & TSIY, STHETET, 909 3, §% 4 § 39 qraa 7, e
TG HT I ATTTIAT T THAT FIA AT TSI 6T AT FTAAT FT 3T FT2 T2 off, 19 37 67 srafyr 7 faw
IO TATIAT &1 Tl ATl A & STt SfT qATAT 1 SAHET Fd g0 FaRTira o 2 o,

AT 3IFT ST AT TIAFT STAaT &1 26 7Ed, 2016 T ITsy FIT & T2 o
AT 3 T A=y F Fveey § 9GS AT ST AT 9T AT G AT ST AIAF TTAH07 gIRT 6= wT
o s &;

AT T, IFT QT AT ST AT ATATATT,2006 FT &7 92 H¥ ITLTI (2) F @ () FTT Tacd ARAT T ITANT
FA GU WIS @I qReAT o7 "I AT |rer geeT o7 6 (o e (Fgaisa @y i /19 3 @ra),
2011 ® i "ene w3 & forw Awafarfed Efaas aarar g, saiq-

faffaw

1. (1) == fafF=ei & dfera 919 @rer qear ST "EE (W A7 HIEE ST GTeE 9gArsT) diegai Senee
&t 2017 21

6822 GI/2017 )]
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(2) T TSI § TRT iT AT 6T ST B IST TT GTeX HTLETE T=Terhi bl 1 [ers, 2018 & = fafagt & 7dy
TTALTAT T SATATAT FHIAT R
2. T AT X A9 (FT IS HIAF i @rar ggarsy) fafaaw, 2011 #, A== 2.3 4,-

(1) Sufaf=aw 2.3.3 & warq, et sutataes st B S, serd-
“2.3.3.%. fe=arag zwrex:

1. [E=aTaT THTEY, ATSHTGIH UeheieH (0 Hhed 3T THAATT T & o g0, a1, €T gU 3% |1, 319 ¥ T
TU AT | qFT o0 SITUT SfiT aeqfua, arg] IaTd, $EW 9% IRy ST gEiaead afawaat § g6 g, e,
TTHAF AAT ST T FHS, AETGARR O, GATSd SE1-g(edi AT I aacd, THias qued 7 @easg s g0
FEAT &1 Tt 8 o STet TEHRwrEa ged yan fhr Sriw 39 == Gt # Retfa i et s awdt 81

2. fesaram ¥ & waro & forw ygeh aaTex At dfert g, sraia:-

(1) TH ZHTET, ST Iat gu, et TR =T qof a1 erqut ez & &

(2) TH 2T, ST Tgel JATa ¥ feyersht 3ar< foaT qut a1 srqot =6 o ST &

3. Tqul Tl & forw | AT FTed & T & Jqae &9 fafates G sar =rf-

(1) &< g0 TATHIT H i T,

(2) TAT=H AT go: FEaq T TF @aTs H (AAHT AIETS AT TMATHIT i AT,

(3) HIF: TTHAT =TT THTT WL H e THTEL;

(4) & AT AT I AT FTT gAT T FHA 2, FHAT go, T gaim A7 et arerr ZAreT
4. fewferfea & & feeft 9 &7 ST o ST & -

(1) 5= ATea® AT gan At &

(2) F¢ = ey fomT 2 &
5. gt fRsarag =ATex fegl wTea®i § S THIET TM, S, TA[EX I T |1 e § I fhu o, aver
fAmferfea fAferdiarst & sg=w g, srata:-
(1) forermT T qrTeT FHE T /AT SETE & 3 Ffaerd & sferw a8t grAr A |

fooqur, - feTT U AT q9E i AT AT SATLUTI FA FHT, FATLSE T TTHAH Sqaeq oF FAATT aaeq & 2
gfaerd F qur Fwet STy |

(2) STeT Ffeorad FoTze T ROl #HF & &7 H (AT S1a7 & a7 T e THq-TI9 dqaeq 00 =7 § 0.045
Tfderd T orquT =7 H 0.080 Tirerd | oTfer i gt AT |

(3) TaYF 59 T U1.UA. 4.5 § IFAL A2l T |
6. fEsara® TqTeT, Giaw UT Reterted aeor gafeva T, sraid:-

(1) IR 3=y, AT T F UHAAE TN, T T8 TRIF FA F AT qTAT, ATAGMF &7 F g4 T30 A7
TR, TEHERLOT ST o= FIE0 F Fohelt FEaore & q<6 g |

ooy - Sore-g=r ¥ afaf fAawor oiw &1 & vF afiad=t &, S amErera: St w6 § 9g9E 8, A a8t ausr
ST |

(2) Searg T faeame sty R et srferm g & £ Soure e fRuw 7 % #3121 savas €9 § 999 R Y 98
TRt % AT TR AT SHTET F AT ATAT GIT | Tg SATIGIH & AR § THTHAT AT |

(3) THTET TH gui=HTeah! ¥ el & qh gHI ST IeqTg & fory T § T a1 41 a9f~d ®9 F JE6Ehd I
Toew % FTeqor AT g |
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(4) ST FATARINE ®T & At & ek g0 | e Rd e aredd # e & g6 g | e |afga soae 4,
eyt area ® S7g(ur gt AR |

7. ITUTE ATEATAT T AITA 2 % forw, 1 F7am. 90z we & forw & 7 ot agarat & st 72t g, srafa-
(1) Terer: 3.5 | HY.2 gt &,
(2) freren it ferraT (e 7T awme)
- O ®9: 30 F.HT.2 T &
- QT 125 .12 T o,
(3) ek &t 7 2T (et Afga =qmex)
- ot w7 30 F.#Y.2 FeT &
- . 125 3 3812 37 A
8. Feure, = & 2 Areoft # AR srreedt F off stgET gem-

qof
T H. FeqT AT
(1 2 3)
1. s % fAata, . &, =gmaw BEARARED
2. Rex & ofid g, fr ot &, srfereraw 7
3. = T siqaeq T AT FAA, [F FATE il 56
Tferd & &7 |, =FaH

9. SMYTAT &1 IAAT AT SATUIT ST AT & F A g | AT, ITATE AT il ST & H7aT & 90 Fierd 9 w9
AT AT AT T |

feroqur 1.- s ¥ ST arHar 27°F, X sEtad St i 98 WEAT §, ST Hiess AT a9 arivd SO o 9 O 99T
Bl

feroqur 2.- ST 3eUTE FT F F A= H G AT ST € q9 St erHar v 20 .o, e faE s

TSN 3 39- A= F yae & o -

(F) T, o, fer 72T awrer - e Pt 3 O fyerr TR mwrer, S arirre B wn e 9w
A7 TATeY 78 e a1 foery oA sera-qivd sraret o @& AT = g

(@) Thfera, oTur, feT Tea enTes — Sugh (el & UH fRgeret TRd aATedl & ghs, Rt ar=me e @ &,
g st =T 2HTex ¥ fHeree a1 foenu 59T sEra-qied srarei & % A = g

() wfefera, qut g afga aarey - Iugeh faet % 0% e afga aarey, Sawr ardr=m BT @ g, S s
77 TATeX 78 A a7 ooy foar sEra-qied sraei # & A = g

(=) ai=fera, srqof, feeret afga aarer - Sugr foredt & ua fReer afga aaredt % e, S arar=m B =
&, Forg ster =T zwrex T oo 71 e faaT sEra-giea sramt § O G @ g )

(%) T T - gt Hiaw F ofT oiiT siqaeq i 9aqg & T & 1= A g4 |
(=) farrstss v - 3= 7 Frea Frad % TE7q 37 Ica18 & Aawrersn s farar @ 7 |

(@) AT F1 TATF — AT AT, SH B (B WRT e #) F Aa9gqw, AR AT q7F @ wrd F g6
B AT JTAT T AT i & Fwreor qwat F FF 97 |
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(S7) Feroa Ife — TF g, ST 9T, ST, 9T, STa9aTs, Hie-gr AT Ghareae faTe, wrer esat AT gag 9% usred
wfafafer ar T ser o g s R afa 1 #qiua € v e, S el oie | T w T " e o
=T |

(2) sufafaaw 2.3.8 & T ww, fAwfera sufafees war srom, satq:-

“2.3.8. THAT JEEFT THTEL FT TH:

(1) =ATEY T ¥H & qread 319, a9 oY [id: 9 gU =’rer ¥ aiawra w, s a9« 1 gegse 7o e 2,
T % ATATE +qAaq 5 Ao g1 | T T FIAhe SHTEL % ekl T 7T T I F qh AT STuAT foheg
IEH AT & [ WG TrAriora st re g1 79 |

(2) =HTET &1 TH 319, qT ofiT qUia: T gU 1 | 9TH 36T SO o 390 arefors a1 &1, sr=e1 qa79,
T FT § TEHERT 3CTE % A0, ITATE (AT 1 FaTE, fHOwa STef U AT HeAeidd IcaTal & w478 J qh, I
w1 e & M vHheA o, argp TeT a8, S siana aates & e, 319 ST e v A o
&, TTh ST SATARTE & F G ALFATA T TF | Gt TYLFAT HTaeq, THF Hl TTHT J[OF FAATT Sqaeq +
0.1 widrera & srfere 7 ERi |

3. =ATe & ¥ H ey St arer ward, a6, 0, T, vt s o, fAfew ulte, srwtas werer, geifeid s25-
AT TAT ITH TLAA AT ATHAH T 3 |

4. geqre Tt RefT a1 47 o F 3 AT A ek S

5. IcqTE A= &1 TS "ol 7 fafea srveret & o s grm-

et
T H. e FUET
(1) (2) ©)
1. s % fata, . &, =g THRHE
2. e & ofid T .. #, srferraw 7
3. FTAAT % ATHATE T (9T 31 TAAT (THF Fl BIETT) 5
4. AT % ATHATE QST FARTEE T(aerd, ATaHad 3
5. FA TS gae Fverdn (Freeefpa Ageee el s & 10
=7 7 Ff¥rsa=w) Tiaer, srfdreray
6. aroqefier sreeraT (TEifew ufee & w0 § srfrers) gfaed, 0.4
arferaan
7. =, (erfereaw) 45
8. TERT ST (TATT T o &9 | ST0eTF), Aferwan 420

6. STYTAT Tl IAAT AT ATUAT T Arforsgs: &7 F 2Eg §; T, ITTT e ¥ ST w71 & 90 wierd & w7
YT AT AT BT |

fooqur 1 .- e it S SHAT 27°°. X AEiad S Kl 9g WEAT § A0 HoAds A= a9 G wET o9 9 7T
AT 2T |

oo 2.- ST 3eUTE T FA F AT | U AT ST € q9 St erHar & 20 .o, e faE s

(3) sufafazw 2.3.31, sufaffaw 2.3.32 siw sufafaaw 2.3.34 & v v Fwtafaa sefafams war s, seiq-
“2.3.31 SH, % SIeAt &Y AT
1. STH FT ATCTF TF IT I AT IHH SATEF FHTL F ST T Tl | JATL T8 AT 36 —
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(i) 0T A, A F THe, el T ST AT Fe T LT g,
(ii) w & T2 a7 39F 39T A7 SHCTE THeF F FT § qQiitad B
(iii) FTATETEZE HEH h 1T T Al AT I8 fa=7 A, e

(iv) ITIH ML TF TEEA |
2. e SIel & qTeqd TF AT &1 AT I AAF THE F T & ITYH Fl doedh § a1 IcA78, 7 & Fefaa &=
FHIHTA T ATAGIE T T qTh, FAgIese HEH & A1 I qigd T I {971 ¥ o o2 Mo a%
TEHEGT |
3. AT &1 aread U vAr feor, [ a&w o frees wa &y fafoieg o ar st somat 1 39 s
TIEH T FATAT TAT 8
4. AT AT w1 qread v Iaare, e g fafawter i gt F S a9t srfaew s gerd ar arhE w1 ¥ w1
feeteh & o AT o forams gt srfae o8 Tard gar frr g )
5. ST i & AAT A ATHorS T er Terea gTar arahel AT HATST 2147 9T fhy Sy |

6. ST, STl 3T HTHEE § JATT el AT, FAATT & AT ¥ 45 Fiaerd § w7 qgl gt f8ar Tgiady, At i
v o H, s =Faw we AT 25 THA9rd § w9 qEi g | w99 § Aqq Fel 7rAT 23 TAed gnn $iT A
% e & forT 8 wiaerd g |
7. T oA S AT W H 65 T T AT F ATE T FH TF (el T ATHAS & o7 60 Wi 9 9 F
AAATT F FH A1 g1 AR

8. UF 3= Iy, ST SeqTat # THerrT o7 Fofay o =1+T, Tohle, SFEIST 3 W1 H T, 5o Iqehie, (el 3w e e
F Ty, qreform a7 Hfeory Faur g |

9. T3 el | TS TFET AT ITANT SHTTAYT ot qah (a7 ST FJhT |

10. Seare FAaferfeT Frferdt sreTst & =T g, Jraia.-

(1) Ffe TA ITTE W § AT A TAT FT H AET R | THHRT T 377 GATH A el ST{T T ST g o g0 AT
s garal, Tad, reaetiaa, Thal § q g7 3T 3hvad &7 firS dha qg1 SATuT |

(2) =% T ScaTE AT ST ATHerE € A1 a8 ARAENTT T F UHAHTT g ¥ = aiweror Fferdy siw smawdE a1
FTAT ERIT | T Sieit o MR aredt ERft | 98 Fa=g, JHHare, Tasfl, e & TH & e qrr sags o
FATAT R | a7 aaid, Rraf=rT a1 seerar 78t ST i S9 §o wet 7 arg AT GOy 970 @A F180 | s ST
T AT A== qATAT, T i Theaefior & g6 SR | arere # ek &7 wahear fAetee 2 |

11. STUTE ATAEIE & F UHt a1y AT8t & H<h ST ST ATHAd: Tl  Tgag gral g, o, e, D, g, 7,
gT e |
12, STYTAT &I IAAT 9T SATUIT a1 ATiorsgs &9 F =agd ¢ | aa7iy, ST e i 7o e87ar & 90 wiaerd &
FH AT AT AR G |
fooquft 1.- sreme & ST SAHaT 27°8, T AT S B ag AT g S s A JT gTd RO 96 ag 1T
Gl
fooquft 2.- St& 3T AT A F AU § T ORI S1ar € 99 ot erwar w20 .6 ww Fw g s
13. =9 3u-fafaaw # fAfafEs g Feferfea i oy 72 g -

(F) TH 3T, T ITH A UL foam srar & 7 T st swesheor & forw sworfaa 8, 59 % 3 3oame, o
LI It |1, TE A1 foege & fatamtor § 3w F forg sworfaa €

(@) U TR, ST ¥ &7 F 49w srgre g6t 3w F forw srertia g ar srafia w7 § dedind G v g,

(3T) TTEFT AT IATE AT UH Ieura, Fored ey £ A1 57ga F9 8
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(=) U Ieure, Forerd forsTe S[orerd Aver @rer qaret wr quia: AT sterd: |re
AT AYat g wfaearioa faam & |
TR - 39 39- fafaw %y ¥ for, -

() “we” | STt g S are, fRwehifaa, Rearas, aifed 2 st swega ar ahfera wa, S g & 9 ©,
ITH AT AFTF THEF HINE ¢ A TAH T H T gU 2 T ST FTad, 21U 7 2o, Sish, T &1 gard 9%
TR F forw

(@) “F AT AT § B HT A @I TR, ST AT AT gar v Tt # wer gan € faeq 39 =l e
T 7 AT T 2

(M) “F T T ATAAT § FA F UH "o, g GEw, dedy AT o+ AT qIEAH g0 qe w9 §
[EEUEGRERIRIRIES

() “Fe T F F ITH UET 7, ST rvaa-arm g faeq stfsnfvaa € sie fSrae sporerd, 4, gqver sie gt vl
& ST S| e | |, o & ag [ererar g, et 7w | i aifderers g

(%) “FaerT 319” SATTEIT TAHIH ATTHTT T TANT Fleh [ohe Ao M1 AT A1 6 o0 H1 o o f&,
20°F. T AT sraadaiwRATd Tgta greT AArsradTia foer St % 1Y F e 97 ytaed |

(F) “STA (AT FAT, SE AL F IO A AT TBAT, S TGS TAGE It g5 T TR A TG F UE

() “Td WS Y AT F AT T FH I % aFhe o o A &9 § 79 5 f7ar. g1
T FTATH, HET FIARTE ATEHRTT

[T 111/4/2rT./310/17 ]

feroqur.- g7 FAfe=e wea % e, ST § stegEar €. e 9. 2-15015/30/2010, AT 1 ewEd, 2011 g
TR 7 0 i aeraTa Aot sfergmeret deaer grar senfad B T o

(i) .. 4/15015/30/2011, aT8v@ 7 S, 2013;

(i) 1.4, f1./15014/1/2011 -freu/uwuauawsns, arie 27 S, 2013;

(iii) .. 5/15015/30/2012, aTévE 12 S[@TE, 2013;

(iv) 1.4, 11.15025/262/2013-fru/uwuausausts, aria 5 faaaw, 2014;

(v) HT.H. 1-83Uh/UEE g fruua—sfere/uhRuauauars-2012, aiE 17 w4, 2015;
(vi) 1.8, 4/15015/30/2011, T 4 =red, 2015;

(vii) ®7.5.97°15025/264/13-Fu/mhuauaTens, aE 4 99T, 2015;

iy  wr.E. f. 15025/263/13-fu/mwRuTHUETAE, AW 4 TaET, 2015;

(ix) w1.8.91.15025/26 1 -fru/mwuauausns, arie 13 qaw@w, 2015;

(x) w1.H.41.15025/208/201 3-f10/TwRUHTATEE, AE 13 Tawa, 2015;

(xi) 1.8.7/15015/30/2012, aTr@ 13 T, 2015;

(xii) 1.8, 1-10(1)/Fevega/uadt(fher vz fRefisr Tedeq)/mRuauausrs-2013, ar@ 11 S=a<t, 2016;

(xiiy  w.E. 3-16/FFEE mE/stiaET (@ agAasT/)TEuauTaTarg-2014, 9w 3 9%, 2016;
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(xiv)
(xv)
(xvi)
(xvii)
(xviii)
(xiX)
(xx)
(xxi)
(xxii)
(xxiii)
(xxiv)
(xxV)
(xxvi)
(xxVii)
(xxviii)
(xxix)
(XXX)
(xxxi)
(xxXii)
(xxxiii)
(xxXiv)
(XXXV)
(xxXVi)
(xxxvii)
(xxxviii)
(XXXixX)

(x))

. H. 15-03/EUATH/TRIHTRTATE-2014, AT 14 S, 2016;

T, T 3-14 UH/ ATATAAT (FASTEehed) [THUATATATE — 2013, aTEE 13 S[1E, 2016;
1. 1-12/A7T7F [T, O (He, HEHTH)/UH, U 0H.U.37%.-2015, ar8@ 15 S[1s, 2016;
.. 1-120(1 AT/ R T Tas-2015, A 23 3T, 2016;

U, &. 11/09/7 [ETHIATZSOM/2014, T 5 e, 2016;

w1.H, A/ e S vw/mrrauauars-2015, aiE 14 e, 2016;

w18, 11/1 209 T o ve e, 1L e .-2016, AT 10 #Eee, 2016;

TF E. 1-110(2)/wadt (Sifae gav)/mwuauausns/2010, a@ 10 S, 2016;

. . AR/ T (STer ST T/ (2)/ThuEuEaTaE-2016, T 25 A<peT, 2016;
L H. A-11(1) AT/ TEE (S AT gUT) ThUETEuarE-2015, i@ 15 q9eT, 2016;
1. 7 11./15025/93/201 1-fruwu/umuauauars, arig 2 f&wew, 2016;

1. . 11.15025/6/2004-frumusa/mwuauauars, qria 29 fwew, 2016;

T, T, /AT U, /AT I==T(1)/U%. UH.0H, U, 1%.-2016, a16@ 31 S=ast, 2017,

HLH, 1-12/AT9%/2012-THUHUHUEAE, T 13 waid, 2017,

. |, 1-10(7)/FEgH/UEd (W ST 96T ITATE) THUHUHUETS-2013, ardie 13 weadd, 2017;

. H. AT/ TEH AU e U=/ fag=aT(02)/TRUHuTEa s -2016, ariE 15 7, 2017;

. §. TEaegH/03/ATegEaT(THuH)/TRTHUa s -2017, 9@ 19 S 20171

. . /AR ATH 14,2 FAgE1 TRUaUHUaTs/2016, @ 31 S[@1E,2017;

. |, AIAH/THTEE /A g=aT(01)/ TRUEUEUaTs-2016 T 2 3nTe, 2017;

L', 1-94(1)/THTHTHTSATS /TS (Fraten)/2014, aE 11 Rz, 2017;

FTH. BTH/TH. U uH. 9. e, 9t (1)/ue. 1./ U6 UH.UH.U.s.-2015, 9w 15 fdew, 2017;
. | ATHE/TE (T T T)/EtE. (1)/mwuauauars/2016, arira 15 fdeT, 2017;

HLH. 1-10(8)/ATAH/TEd (Hae! T Aol IcIT18)/TRUATATEAE -2013, aitd 15 ffdaw, 2017;

w18, 2/&Eza/Hr ff uer & | di/arfa=mT/Ow tH ve U arg-2016, arire 18 f{dew, 2017;

HH. T-1(1) ATHH/THTRT/2012, aT6E 12 g, 2017,

T AT/ AT /A =T (3) TR UHUHUaATs-2016, arie 12 e, 2017 ¥

U, 7. 2/FEza/d ff uer & |t f/afag=aT/0w UH vH T arE-2016(WH), ATE 24 #ea, 20171
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MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 17th November , 2017

F.No. A-1/Stadnards/Agmark/2012-FSSAI(pt.I).- Whereas the draft regulations, namely, the Food Safety
and Standards (Food Products Standards and Food Additives) Amendment Regulations, 2016, was published vide
notification of the Food Safety and Standards Authority of India number F.No. A-1/Stadnards/Agmark/2012-
FSSAI(pt.I), dated the 16" August, 2016, in the Gazette of India, Extraordinary, Part III, Section 4 as required under
sub- section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), inviting objections and
suggestions from persons likely to be affected thereby, within a period of thirty days from the date on which the copies
of the Official Gazette containing the said notification were made available to the public;

And Whereas the copies of the said Gazette were made available to the public on the 26" August, 2016;

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 said Act, 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:-

Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food
Additives) Sixteenth Amendment Regulations, 2017.

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business
Operator shall comply with all the provisions of these regulations by 1st July, 2018.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in
regulation 2.3,-
() after sub-regulation 2.3.3, the following sub-regulation shall be inserted, namely:-
“2.3.3A. CANNED TOMATOES:

1. Canned tomatoes shall be prepared from selected, fresh, washed, cleaned, firm and ripe tomatoes of variety
Lycopersicum esculentum Mill, uniform shape and free from blemish, extraneous matter, artificial colouring
matter and flavouring agents, but may contain natural spices and condiments, spice oils, aromatic herbs and their
extracts, natural aromas, seasoning and salt (sodium chloride) and where acidifying agents are used, sugars as
prescribed in these regulations may be added.

2. Tomatoes used for the purpose of canning shall be of the following styles, namely:-

(1) Peeled tomatoes which are scalded, peeled and canned as whole or non-whole; and

(2) Unpeeled- tomatoes packed as whole or non-whole without prior scalding and peeling.

3. The style shall be specified according to the type of grinding or cutting for non-whole tomatoes, namely:-

(1) Diced: tomato cut into cubes;
(2) Sliced: tomato cut perpendicularly to the longitudinal axis in rounds with a regular thickness;
(3) Wedges: tomato cut into roughly equal parts;
(4) Pulp or crushed or chopped: tomato crushed, ground or pulped when appropriate.
4. Any of the following pack may be used, namely: —

(1) regular pack with a liquid medium added;
(2) solid pack without any added liquid.
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5. Where canned tomatoes are packed in such media as tomato juice, water or tomato puree, the media shall
conform to the following requirements, namely:-

(1) the quantity of added common salt shall not exceed 3 per cent. of the net;

Note.- when determining the quantity of added common salt, the natural content of chlorides shall be considered
as equal to 2 per cent. of the dry weight content.

(2) where calcium chloride is added as a firming agent, the total calcium-ion content must not exceed 0-045 per
cent. in whole style and 0-080 per cent. in non-whole style;

(3) the pH of the covering liquid shall be not higher than 4-5.
6. Canned tomatoes on opening shall display the following characteristics, namely:-

(1) the product shall possess a good, practically uniform colour, characteristic of well-matured fruit, practically
free from 'green shoulders' or any discoloration due to oxidation, processing and other causes;

Note.- Uneven distribution of pigment and changes in colour normally associated with proper processing shall
not be considered as defects.

(2) the product shall possess a good texture which means that it is just firm but not hard or unduly soft and have
characteristic of tomato of proper stage of maturity and practically be uniform in size;

(3) Tomatoes shall be free from off odours and their colour shall be characteristic of the variety used and proper
processing;

(4) the product shall be practically free from defects, the peeled product shall be virtually free from peel and in
unpeeled product, the peel should be virtually intact.

7. The product shall not exceed the following tolerances given for 1 kg net weight to comply with the
requirements, namely:-

(1) Blemishes: 3-5 cm? aggregate area;
(2 ) Presence of peel (peeled tomatoes)
- whole style: 30 cm” aggregate area;

- Non-whole: 125 cm® aggregate area;
(3) Absence of peel (unpeeled tomatoes)
- Whole style: 30 cm’ aggregate area;

- Non-whole: 125 cm? aggregate area.

. The product shall also conform to the requirements specified in table below, namely:-

Table
S.No. Characteristic Requirement
M (@) 3
1. | Vacuum in the can, in mm,(Minimum) Negative
2. | Head space in the can in mm, (Maximum) 7
3. | Drained weight of the content of the 56
can as percentage of the net weight,(Minimum)

9. Containers shall be well filled with the product which shall occupy not less than 90 per cent. of the water
capacity of the container.

Note 1.- The water capacity of the container is the volume of distilled water at 27°C which the sealed container
will hold when completely filled.

Note 2.-When the product is packed in glass containers, the water capacity shall be reduced by 20 ml.

Explanation:- for the purpose of this sub-regulation,-
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(a) “whole, peeled tomatoes” means peeled tomatoes of suitable varieties having undergone a heat treatment,
packed in hermetically sealed containers with or without added water or tomato juice.

(b) “non-whole, peeled tomatoes” means pieces of peeled tomatoes of suitable varieties having undergone a heat
treatment, packed in hermetically sealed containers with or without added water or tomato juice.

(c) “whole, unpeeled tomatoes” means unpeeled tomatoes of suitable varieties having undergone a heat
treatment, packed in hermetically sealed containers with or without added water or tomato juice.

(d) “non-whole, unpeeled tomatoes” means pieces of unpeeled tomatoes of suitable varieties having undergone a
heat treatment, packed in hermetically sealed containers with or without added water or tomato juice.

(e) “head space” means the distance between the top of the double seam and the level of the surface of the
contents.

(f) “absence of defects” means the degree of freedom from extraneous material, such as remnants of peel (in
peeled tomatoes), core and other inedible matter, and also freedom from damage due to mechanical injury.

(g) “blemished Units” means units that are blemished with some injury caused by scab, hail, frost, sunburn,
insect damage or physiological disorder, black spots or enzyme activity on the surface or any other; abnormality
readily visible to the naked eye to a noticeable degree.

(2) for sub-regulation 2.3.8, the following sub-regulation shall be substituted, namely:-
“2.3.8 THERMALLY PROCESSED TOMATO JUICE:

1. Thermally processed tomato juice means the unfermented juice obtained by mechanical process from sound,
fresh and fully ripe tomatoes and processed by heat, before or after being sealed in a container so as to prevent
spoilage. The juice may also be obtained by reconstituting the concentrate with water for the purpose of
maintaining the essential composition and quality factors of the juice. The product shall be free from extraneous
plant material including skins, seeds and other coarse parts of tomato but may contain finely divided insoluble
solids from tomato flesh.

2. The product shall have characteristic red colour and good flavour which is characteristic of properly processed
product and have an evenly divided texture and consistency and product shall be free from foreign taste, in
particular, the taste of burned or caramelized products. Mineral impurities content shall not exceed 0-1 per cent
of the dry weight content reduced by common salt.

3. The substances that may be added to the tomato juice are common salt, sugar, dextrose, spices, aromatic herbs
and their extracts and natural aromas and other ingredients whose standards are prescribed in these regulations.

4. The product shall be free from any added colours or artificial flavours.

5. The product shall also conform to the requirements prescribed in table below:-

Table
S.No. Characteristic Requirement
M 2 3)
1. | Vacuum in the can, in mm,(Minimum) Negative
. | Head space in the can in mm,(Maximum) 7
3. | Total soluble solids 5.0
(exclusive of salt )% by weight,(Minimum)
4. | Sodium Chloride % by weight, (Maximum) 3.0
5. | Total titrable acidity (expressed as citric acid) %
by weight, (Maximum) 10.0
6. | Volatile acidity (expressed as acetic acid) % by | 0.4
weight, (Maximum)
7. | pH, (Maximum) 4.5
8. | Sugar content (expressed as invert sugar), % by | 42.0
weight, (Maximum)
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6. Containers shall be well filled the product which shall occupy not less than 90 per cent. of the water capacity
of the container.

Note 1.- The water capacity of the container is the volume of distilled water at 27° C which the sealed container
will hold when completely filled.

Note 2.- When the product is packed in glass containers, the water capacity shall be reduced by 20 ml.
(3) for sub-regulations 2.3.31 ,2.3.32 and 2.3.34 the following sub-regulation shall be substituted, namely:-
“2.3.31 JAMS, FRUIT JELLIES AND MARMALADES:

1. Jam means the product prepared from a suitable fruit ingredient of one or two or more types which shall be—

(6)) whole fruit, pieces of fruit, fruit pulp or fruit puree;

(ii) with or without fruit juice or concentrated fruit juice or dehydrated fruit as an optional ingredient;
(iii) mixed with a nutritive sweetener, with or without water; and

@iv) processed to a suitable consistency.

2. Fruit jelly means product prepared by boiling fruit juice or fruit(s) or aqueous extracts of one or more fruits of sound
quality, with or without water, expressing and straining the juice, adding nutritive sweeteners, and concentrating to such
a consistency that gel formation takes place on cooling. The product shall be clear, sparkling and translucent. It may
also contain any other ingredient suitable to the products including derivatives like fibre, extracts, spices and
condiments.

3. Marmalade means a mixture brought to a suitable gelled consistency of sugars and one or more of the products
obtained from fruit including pulp, puree, juice, aqueous extracts and peel.

4. Jelly marmalade means product from which all the insoluble solids, or all insoluble solids except for a small
proportion of thinly cut peel, have been removed during the process of manufacture.

5. Jams, fruit jellies and marmalades shall be prepared from any fruit ingredient singly or in combination.

6. The prepared fruit content in jams, jellies and marmalades shall be not less than 45 per cent. by weight, except in
strawberry, raspberry and ginger jams when the minimum fruit content shall be not less than 25 per cent. by weight. The
minimum fruit content for cashew apples shall be 23 per cent. and 8 per cent. for passion fruit.

7. The total soluble solids content, in the case of jams shall be not less than 65per cent. by weight and not less than 60
per cent. by weight in case of jellies and marmalades.

8. The other substances that may be added to the products are cane sugar, sucrose, dextrose, and invert sugar, liquid
glucose, honey, salt, herbs, spices, condiments and their extracts and other ingredients appropriate to the product whose
standards are prescribed in these regulations.

9. Pectin derived from any fruit may be used at GMP level.
10. The product shall conform to the following quality factors, namely:-

(1) in case of jams, the finished product shall have gelled consistency. It shall have colour and flavour of original
fruit and shall be free from burnt or objectionable flavours, weeping, crystallization, mould growth and shall
show no sign of fermentation;

(2) in case of jellies and marmalades, the finished product shall be reasonably uniform and shall be of good
keeping quality and attractive colour. Fruit jellies shall be of gelatinous consistency. It shall be clear, sparkling of
attractive colour. It shall not be syrupy, sticky or gummy and should retain the flavour or aroma of original fruit.
The product shall be free from burnt or objectionable flavours, weeping, and crystallization. Marmalades shall
have a uniform suspension of peel.

11. The product shall be free from extraneous matter normally associated with the fruits such as skin, pits, pit fragments
and seeds.

12. Containers shall be well filled with the product which shall occupy not less than 90 per cent. of the water capacity of
the container.

Note 1.- The water capacity of the container is the volume of distilled water at 27°Cwhich the sealed container will hold
when completely filled.

Note 2.- When product is packed in glass containers, the water capacity shall be reduced by 20 ml.

13. Standards specified in this sub-regulation shall not apply to—
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(a) the products when indicated as being intended for further processing including as those intended for use in
the manufacture of fine bakery wares, pastries or biscuits;

(b) the products which are clearly intended or labelled as intended for special dietary uses;

(c) the reduced sugar products or those with very low sugar content;

(d) the products where the foodstuffs with sweetening properties have been replaced wholly or partially by food
additive sweeteners.

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

()

(b)
(©)

(d)

(e)

®

(2)

“fruit” means fresh, frozen, canned, concentrated or otherwise processed or preserved fruit, free from
deterioration containing all its essential constituents and sufficiently ripe for use in the removal of
blemishes, topping and tailing, cores, pits and mayor may not be peeled;

“fruit pulp” means the edible portions of the fruit, mashed or cut into pieces, but not reduced to a puree;

“fruit puree” means fruit ingredient finely divided by sieving, screening or other mechanical means;

“fruit juice” means the juice obtained from fruit, fermentable but unfermented, having the characteristic
colour, aroma and flavour typical of the juice from the fruit from which it comes;

“soluble solids” means per cent. by weight of soluble solids as determined by the refractometric method
corrected to 20°C using the International Sucrose Scale but making no correction for insoluble solids or
seeds;

“pit ” means whole pit or stone in fruits, such as cherries, that are normally pitted; or a piece of pit of
approximately one-half pit;

“pit fragments” means pieces of pit less than the equivalent of one-half pits, and which weighs at least 5

mg.

PAWAN AGARWAL, Chief Executive Officer
[ADVT-III/4/Exty./310/17]
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