Press Note
Revision/formulation standards for fruits and vegetables

FSSAI has notified the final Food Safety and Standards (Food Products Standards and
Food Additives) Seventh Amendment Regulations, 2017. This regulation prescribes a new set of
identical and quality parameters for the products including Table Olives, Vanilla, Coconut Milk,
Coconut Cream, Dried Apricots, Cocoa Beans, Arecanuts or Betelnuts or Supari, Seasoning and
coumarine content for cinnamon.

In the standards of table olives brine content has been revised for various types so as to
accommodate the preservation technologies using lesser sodium chloride content.

Further, this regulation also prescribes coumarine content for cinnamon so as to differentiate
cinnamon from cassia which is a common adulterant used/marketed in the name of cinnamon.
Hence this parameter will go a long way in exposing and curbing this malpractice of
adulteration

The above regulation will come into force on the date of their publication in the Official
Gazette.
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ey S qiER e HETey
(wThi TTer T S} wTeE i)
Fferg==T
% feeett, 2 emred, 2017

BT, . AT/ THUEAL T /S Rg=aT(01)/06. 9. U9, 0. 31%.-2016.— @1 2T 3T A1 F
(@7 IcqTe HE& ST @Te "garsy) "ergs afq=m, 2017 &1 wisq @rer e X /WS
srfafaae, 2006 (2006 FT 34) & &1 92 Fif ITLUTT (1) HiT ATATLHATL AT @I AT AT
AT rfereer £ e U, §. g/ owuEE /s fag==T(01)/rRrauauar-2016, arie
15 Fa¥Y, 2016 BRI WA & 19, STETLTOT, 9T 11, @< 4 | Sahriera &ar @ o1 e sq
FAAT | S 389 TATET g &l GA71aT off, 39 ara & fSaar 3% Afeag==r arel T il
ST STAT &1 Sured T & AT off, e oAl A srater i N & @ AreAq T gA T At
[EAUE

S I<h TSI Tl Ifqat ST &1 21 FawaY, 2016 &1 Iurse FT &f T2 fT;

S T T G AT 31T |19 IS0 g7 I 9Ted =gy & dae § Sadr § 979
et i gaATe ue o= Y o = g

A, ST, WIEATT GTe AT 3T HIah TR, 3h ATefaae it g 92 it UL (2)
& @ (T), g7 16 & AT q15d, T Y& ARRAT FT TN FId gU, @I LT AT q14H (@TeT

4673 GI1/2017 (1)
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ITATE HIAF A Grer ggarsy) fafaam, 2011 7 i gonvas w7 & foro fwforfea f&fF=a aamar
AERIEE
Rt

1. |fEre 7 i) W — (1) =9 AT 1 9ferm 919 @rer g oY 49T (@rE 3caTE 919E 37
GTE qgqIsT) 9Tqal geres =feaw, 2017 ¢ |
(2) T TSI | T SATAH THT T TG Rl TG g0
2. G AT 3T A\F (T Scd1 "9 Ud g1 9g4i9) Aafaaw, 2011, (Tt & 99919 I8
ot Afde wgr a7 §) fafaaw 2.3 ¥, su-fafqew 2.3.44 & foru, Referfed @ s, sai-
'2.3.44 &9« 3o
1. T HAifera” | TET ATHYT g ST FIT gRT A% T T e (Oleaeuropaeal.) %
Feat o fafosr foremt & aTe 39 aTelT well & grar g e St=a &7 & I o 978 TEHERIr & o
ST SATAT & S ST A1, [ ST (ST T AT, G&H ST, FG18, ST 6 q12 FSILAT 6 9T
forTehT o &Y SETT & AT A T, 372 TEHERT0 & IUIh I AT 3T 39 FeAl § T, GATH, T
T AT T TS (9T gl
2. & stfera & ag RAdwar g =t &

() THEF FEATT I L FIA & 10 ITAT 307 Wl Fohvas grer e, 21 soar ST,

forT foreft wfera siraferrt it srfafs qeear o, a7 Rt ster arew o,
(@) ATZA I<h AT AT H<h 61

3. 29 Htfora F T
g Aifera &1 9%y & afiea fhar ST |har @ ST aTiT %ol & T & 99T 97 99

FIAT @, AT, -
(F) B Atfora:- wae FF srafd & ow i g 70w, S fawm w3 & a8 e
Ik |TLTIOT ST 6 I,
(@) SAifera &1 Gr af@dw- T 938 @ 981 T9 § T8 UsH=d el AT ST& ITHT T &
@I,
() et SAtfere:- T I & T g0 FA AT T a3 § T § T 997 T2 |

4 i sifea & T

sitfera w1 fforfaa Of & @erfaa frar smar &, i -

(F) wTpRT st g stfera, 1 saerar siifora ar e siifora o =er amea § @ star
T STel 9 IAET IO AT Aif9rw fhfvaa foram srar €, =g a8 sl weat & qefera fao
SIUEREIE R LI
(3) st g stfer,

(3) T FEed AT A Aifora;
(%) TTEfA Frer aArfer,
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(M

(=)

()

5. 9T

SyATRE aAtfera:- g¢ wifora, 41 aaeq o a1 wra siifoa g e so=fa
ST &, AT~

(31) =Te H I R T g wifer;

(3m) THHIT T H IR BT T FEAd TTRdE Ao,

(3) ST oy et sAtfer;

(%) g€ T siifer,

Rsifera ar @ sitfere- gv wtifera, @1 aaera siifera, e stifora ST go steararse &
YA TRAT 3T BT ST A8, qTeA H R AT G AHE H [ASiord A aT ST A7 o
ST=ITRET g T g0, -

(@) fAsifera 77 g 2w stfer;

() TSifora a7 g g¥ stfora o1 B1 9a3q @I e;

(%) Fsifera a7 9@ & sffora;

S F HICOT Atfora FT TT TG G- 2L ATrd AT AT Afford a7 | qRIerd @
& T T aae W@T 2, Thfvaa o o a7 /8 3 1o s sesres & A7 sohreA &
AT tfiem & gIT wAtferd &1 37 T AT 3T IFaT T THAHTT Heds AT FHaAT

2T
I fFew & Aifore- sy & sttfora &1 U2 % srfafs et s ameay & dame
TR ST 2, ST SE 99T a% “sifera” g1 FEATm e 9% 30 ARy 1.2 § faw w

fafRdert & I 7 21, e =0 T & 919 & ¥78 FT § 90747 S0

stfera Maferfaa g & Suersy BT ST adr &, F91iqQ; -

(F) AT S~ T Aied AT a9 gd aAitora, SIEET AR TTHiaS gf A 56" ot & T8l
IEEAEIRIE IR

(@) % §T aAtfora:- Trea wer o v ShhaT & Area™ & ST AT 2 S T % & R &
oot &1 wE famT T 74w 21, S v § 59 A 99 @Al g 3 SH A Tha qul
TEATAT AT &5

(1) % SAfera:- stifera F a1ga vl F1 Bew ITRHT da-Ad FE 1A 2 AT 396 [ Bl
FTET SATAT 2;

() oo T Atfore- 7 siffors fSeht et &1 fekrer T st € i sk wrgfaes e &
Fs I dgl arar;

(8) va-awd sAtfera:- [oelt AT @ I AT w1 T AR H Sy 47 = F Fer A g,

() =rgater AR Tocft I<F itfora & weft F7 =F1% ORI | H-e FeT AT €

(F) F-%e SR ToefT <h SAtfera T HTE FT & STferd Frit & el v

(1) artfora ¥ S-S HE Y WA A forer ¥ [eft AT &7 ST T A0 H FeT grav
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(=) AT ¥ FaTT AT TG GG WIT:- oot I SAfTord & Fre-aie qRT St #re [fer
AR Tl BIAT & AT TgATH & [T & §U TN 6 d12 q97 T@T ST &,
() g2 g AMforer- = strforar fSrereht Tocft & w5 a7 o Brar €
(%) TeeR difeE:- et I stfora ua AT stfees T Icare S|t fomer =, =, aEm,
STATA, Teehlall, SAiferer, AT 41 A1 F feere, Terst anar a1 @ TR I8 <6 H94,
(3) |aTE Atfera:- AT 22T AT AT 2T g [SAT Ik AT FOH (AT AT HIH I<h AT Tl
U TH qg | oA ST ATl IcATE {01 ATl ! AT | ST(erh gid 3,
() Fad v aAtfera:- T1aa A7 et I aAtfora, AHGIR 9T SEHT A FleT grar &, F96 92
TET BT TAaT Agl, gl U 36 q¥g | 9+ ST aTel Icq1& HY0T IcATET ol qaAd1 | Srerh gra
2l
6. IMALIH GFAT 3T UIETAT AT HICH:
(%) €<=
(3) gues: @ve 3 § ANy aAifca, Sits 75 2 # Jfvg 9T & Aqar IT=Tea ua
Rearae forar a7 81 vd = afira wefiga d@ees afeafad g 99 8, AaTd:-
(%) ot (i 7);
(@) @11 AT TG,
() fore=,;
(%) AT T d IT T T aAeq(d af fore fafeam 2.2 # e B = g;
() 12T 3% T =+t fafagw 2.8 # fAfAfEs o sqamw;
(F) FE THS T HIh @I ATHIAT (STERT STANT AT GTHAT % €9 H 631 147 &
() FET AT GETET ST gredm a1 399 Hahet= aTeAT T el
(3) R AfdT- (F) T T T F A q@O w7 A §, T AT a9 9T I56 47
g o wg (31) ® ffAfee T w8
(@) aTEd, TEeg A At it % 987 gnm siv mve 9 § fafafiy w@sear
ATFIAFHAT FT ATATAT FHIT
@) ST 7 v fRfvaa sitfera § gew deroy 2ra € et 9T s & foro grar 2,
Srafer dfaee sreet JerIfaT siie i (fiee))
greoft: 3T sree F wiRs-tamafRs Rfdread

T 3 A Faw eI Fiferaw pH
FEE T AT qTAT

ST e (WT7) 6.0 et 43

ITATE 3T Sifera (dT) 5.0 wtarera 43

T STATHT T YT At Shroedt 43

st = T sifera (9m) 8.0 wfarera ST
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AT ITATL 1 | SAFH 0T FIT M0 T Stroadt Stroadt

(@) ITITE &7 aTeht AT ST AEfefgd 9= & w7 951 g0, Toiq-

e st AT % el AT AT 50.0 Fiaera
HERIRAIE RS IS ETAIAT 3 e AT &7 40.0 Ffera

(1) STATE FT AT H F=G! qeg AT AT AU ATk a8 AT § 91T il 157 F71 90.0 7
e TATH Tl 5 99 39 Ho1 A4 H I foha s

(%) seTa | 9TeT A eHaT 200 HERE 9 AHd 9T 7T § e 6 e R st wme
AT 37 &AHAT Al G L Foh ST IH T 9T AT

7. g1 ISTh:

SoqTe § ufefers ‘&' § fAfds @rer T sfafas g1 ad gl
8. Hgue, faure g s saaw:

ITATE GT AT 3T AT (HEUF, AT e qaforg) fAafa=w, 2011 % e gl
9. Ta=gaT:

(F) IcaTE & AT T HATaT @ qLaAT X 7 (W FRAT AT SAATIT AT
Tioredts) fafaaw, 2011 &t sq=T 4 # Ay et =i @ gear «fw a s

Fefiffm, 2006 (2006 #7 34) * IU€Ll F AT qHT THA G AT U oA &
ETe fohaT S
(@) 3Icare aifere @ ¥ fafafde gew sadfira sreanst & qfe wam
10. A=
(F) IcATE T At & forw, @rer grar X a9 (T s aefen) fafeaw, 2011 *
SIS AR ZT|
(@) siifera i 92E B s i Rafa |, w2 ggfa & FReferiag gwre @ [Efaa G
SO, ST -
(i) -"sAtfera &t 9=TS " (TS AT JTHREAT & 97); AT

(i) - "srifera % Uee & WS " (UES AT ATHRIET % |7)

(Z) TTAT o AT AT THhT AT o T (FTSH) FT el I A0 AT ST

11. afagel+ i Ry v :
AT @Tr LT ¥ /I ST & @rer fagoe ugfa daeft fAawmeet § fAgifa

AT 3Ic9TE & ideed i faguo vgfa grft;
3. 3u-fafaaw 2.3.48 & v, Ao su-fafa=m & staeurfua fBRar s, srriq;-




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

“2.3.49 iR geht:
(F) THAT (TS TRA) FT FATRST ZISFT T I T FeAl | SISl & 1@l AL &l
g2 & F7] foraT STus|
(@) T GTF AT AT AT QT AT THH SIARIH a1, T, qTg] THT AT AHTEHh T
TaTd J8l g+ ATgul
(1) T2 Fle GHA, ST a7 gq S, Fhal @G, Fas & ard A A=, [ I<6 T2141
AT ST %1 Tl Tead (1 & qh gAT AUl
(%) 78 MHfeead ATei & A& gAT ATg T AT -

w | fARea TS (e /)
1. THT 7w 20.0 & =rfarF T&
2. FAHF dTg] TaTY (WX / ATY) 5.0 ¥ stfers g1
3. FA AEH AT/ AT ([ ST IX) 6.0 & Tfd Tal
4. A AL TET AT / ATY ([ AT IX) 1.0 ¥ srferes 72t
5. AITATFHT 9 AT/ WX (T SATETT IT) 9.0 & 7fedr gl
6. THAT & AT 5.0 & srfeare 7t
CIGEIEE R

IoqTe | qifers ' # fAfds grer A sty g1 awd 2
SEAERELINR L R L L

3TUTE G LT Sl ATHH (Hg0h, AT ¥ sraferg ) fafq=, 2011 & e g
=gl

(F) IcaTE & AT T HATad @I qLaAT X "9a (T FRAR H AGATIT Y
Tioredta) fafaaw, 2011 &t sq=T 4 # Ay Rt =i e grar a9
Fefiffm, 2006 (2006 #7 34) F IqSLT & Ff= AHA-THT UT AT UH fRemfAcen F
FETT TR ST

(@) 3IcaTe aifere = § Afde gew S sroaratt 1 qfe wam)

AforT

ITITE IT AT 6 [olT, @TEr GLaaT 3T q1ea (TRt 3 oatenT), &fH=s 2011 smaem=
L 2

wiaestw wa RAguor vgfa:

AT GTer AT A AT TTieraheor i @rer fagwor vgfa geeft ffem § fafafes s
3oqTe o gidests ue oo ugfa 2R

2.3.50 afA=r
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1. QU - el & & H qiar, Hel AT 0 AT ST IR /77 B (Arfergad) o84, &
FIAAT T [ BITAIT USH & ITH 2|

(%) (i) “aff=r wieri” & srfsra 2 o arga wiot & fTEfea BT S asar 21

(ii) e a19a, GET, dHeT & qa, [&FaT F=12 <6, T F FGHE A1 gt arew
e o8 uw A1 uw T atew e g 9ohd 8, oY R 1 |91 Wl i |91 F
AT T FAF TE1 grat gl

(ifi) =g Fie g @A, whRdr, fremre, 39 g€ a1 strfeese 78 e =Ry
T TeAT ST Fidah o THATT o qh gl AUl

(iv) STITE FT &= ITATL Al AT AT BT S1eeh H1E0r ITHT AT /AT 7 ATH *
TRt o7 =ea it AT | 9REde 7 g 96l

(@) (i) Fe afRET ¥ stf3 g wioEl F 90T, 22- B 7T T 3T T g AAaHAHT Frel AT
TTET 7 &

(ii) =g Firz g1 Twiud, ThAIRR, fherEre, I S AT atFeTese 98 gt AR S
TeAT Sl Fida o THATT & qh gl AT U
(iii) ITITE FT FIT ITAT Al AT AT BT SrEeh FX07 I|AT AT qT3T A7 ATH F
Torelt srer wrea T aTfT § afada 9 g1 79
(@ () aRer of FFEEr f vt § AR gET FRY siwAT w4 oA @iy
afRfae sroemst & @ FT ATl
(i) T2 ATE T Ta=xg I AT AAAT &1 FAGL TTHIAH GET ATRTI Tg I4TH 9137 |
TEA gt AT qTfer 1.25 AT SiwehTe arer Ter & T S 79
(iii) T2 3cUTE ITE AT AEl T ATRY (SH Faeasq IA! di= e JAT 7 GATH
* TRt st = T araft o gfads 7 g1 @9

(9) Tg IcUTE TR T, qTgAIT TR T gl AT A Ale e uard 7 f¥er g 7%
aferiad AT & T&d AT AT -

% v | AR Gk
IR wiemi | s AR« If= ot
1. THY T % (SrTerwaw) 30.0 30.0 20.0
2. Ffafera amly &1 % 2.0 2.0 2.0
(fTe) (FarTaw)
3. T A AT % (T 5.0 5.0 5.0
LT IY)
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qFA AIANT AFT AT 1.0 1.0 1.0
% (TF AT )
CIRESE:)
T T Aol TeY Aldhele | TEL Aldhele heds
FeAT F ATA T | FHeds F AT T AT T
2, qre T
IcqTE § ifores ‘% # [idy grer I qfas gr 9hd gl
3. Tque, AT Tard SR saw:
T HIAE H A ATel IcqTE @I GLAT 3T HIAF (S50, i e swyaferg) fafaam, 2011
% AT Bl
4. qrel Eqgal:
ScqTe Al AT Y HETAd @TE gl S "IEE (WTE dREY R AT 7
o) fafaaw, 2011 #F et 4 § yeqa feenfaden s @@ g7 & 79
FfgfaaH, 2006 % SUadl & 9 T80T 997 9T AT vH fRenfHaet & sgE R
SO
ITITE TFE ‘@ H YEqd G&H Staehi g TTearai i I Fa|
5. Aafem:
T AT A AW (Tl i aafen), BfFaw 2011 & aqaw =0 996 & 1T
ICATE I A o g
6. Rguor it vgfa :

AT @I qeAT T |reeh SIiEseor qerd arer fague qgfa et gfeasr 7=
Suafad @ Fetha sqam gnit |

2.3.51 sThas gg (AR )

1.

JUIA- AT T ICITE & TH TH F JATE 63T S[TaT1 8 =

(F) THF 90 & @Ay qrEn, a9, @Efea, ahae g5y F ey (FHd) (FFHT
FHTFITTA.) & W AT AT 0 AT STANT AT ITHT eawrae, STar aAteranier fheew oo S
T FrEa 3 Taforg arT v gre R sar ;

(@) 9T AT qOAT 6 AT AT A 00 67 T SATE; AT



[ 9T [I-@vE 4]

HRA <hT TSI @ STHIHT

() = T 9T & |97 uqor faaiveq Astferg aTRare uueead &7 e av

() ST § & T 1 HAIo)

() ATRAR FT T&, TH ICATE [ [ALATAT SHHT (AT 7,577 3 T AT TH ITAT 6 3=
HTEAH § THERLOT 64T SI7dT 8, 399 Tao 6 30 He T g1 § @1 S, i g6 a3a
2 | TTRATH 6T ST 9|

2. YHI- (F) TH IATE &l 248 F ThefT T T & @1 AT THhar g —

(i) ToT ATRARA E- ST ATRIA §F AL RSE ATRAA 6 g8 & 87 4T 907 § A7
AT 6 g8 T qLA FLeh ATHITH AT ST FHAT 21

(if) TR gg- ATl 3¢ wemefter i fAeifaq e foafia afga de 2 o § fefea

AT UUSTEqH (Feiet) T Tl THLM 2

(@) T8 IR FHfeied a9l & Tq&d g1 AT -

GREL
%.9. fafereamd TR ATTA TH TR g
1. THT T % (WTT/STX) (ATerhay) 93.4 87.3
2. F STH FT % (ATT / 9T7) 6.6-12.6 12.7-25.3
3. I AE-T9T F % (VT / ATY) 1.6 2.7
(FLT9H)
4. FET & % (HTT / ATT) (FIFTH) 5.0 10.0
5. pH (7IaH) 5.9 5.9

(T) ITUTE &l ARG AT H 36T &1 AL AT AMRY, 3T T AT T 0l 71T F7 90%
V/V & ST TATH T o1 ST o ITHT 67 e77ar 200 HERE 9T Aa qIA1 i 7T § ™ @ avg |

AT H A Hga g gl

3. T ISTh:

IcqTE § aiferes %' # iy grer Ti9 fqfas gf 9% gl

4. Tque, AT qard &R saaw:

TH HTHE § A a7l IcqT8 @Te LT 3T 9 (40, ey i srarorg) fafqam,
2011 = AT BT
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5. ey =g

(F) SITE Hl AT ST AT G AT X q9F (FT FRAR F AIATIT A
g ) fafdem, 2011 &t sa=T 4 # weqa et o @ qeer X 7

FefifFzrm, 2006 (2006 FT 34) F IUSHT F Nef= THFT qHT X AT UH fRemfAcen &
AT TRt SO

(@) Scare gifre @ | 3 70 gew S srueTet it I H|

6. AqferT:

G AT 3T A (TR S wafen), AfHaw 2011 & Sqaw =9 7% & oefiq I
T AT A gl

7. fRygwwH vgh:

3R G [Aguer # agfd IReasr AT °re qREAT TEw gEd § AAT-83uea gd
fargfoa far srom)

2.3.52 e dw (A-370)

1. FUA- ATRAA 61T TH UAT Icq12 g o 93 &9 & 3 o siar 8-

(F) TIF T Al e 9731, |91ed, Feted, aTad a6y & TS EH (Fdd) (FIHIT FITET
UA.) & R0 AT AT T H1 STANT AT 3T Aewrae, Sgh stterahier e 0 S arg
ETTAY ST AT 9T T Frg 2T Sar 2

(@) 9T T qTT o qTT ATIA 608 =07 T I 3caTa a7
@) e =T g o "1 gae e e fAsfera arfae uvetead w1 e ar
(o) Tureh | & FoReT 7 AT

() AT 619 | A9 47, FaT ¥ e IcaTaT il (S9r9ar grdt g1 T8 IHT % I=d ATeaq &

TEERT AT ST AT 8, TEY Ugd 6 TH "o U e ¥ @ S0, v TEehl @ad g o
TIHATH &l ST Foh|

2. YHI- (F) TH IUTE & 347 & FFHT U Th1E | @1 AT TohdT & —

(i) ATREs fH-ATRI T\ RIS T<6 AT AT g It aTel ATRAe Bt & I TUSEH
(Feie) T ST TR 73T e O 2
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(ii) TR /T qIve- AR 7 |Tex g ST fof ATt e & At arit e o a1a stfsrme
CIRLECT

(@) 78 IcaT= Meferiead a9l & T gHT AT -

*.4. RAfdrgard e
TR i i |
1. THY &7 % (ATT/STR) (ATEFHAH) 74.6 62.6
2. FA 3 F % (AT / 91X) 25.4-37.3 Aqw 37.4
3. I qG-FET FT % (AT / ATY) 54 8.4
(FTaH)
4. FET T % (HTT / AIT) (FIFTH) 20.0 29.0
5. pH (FIaH) 5.9 5.9

(T) ITITE T ATLEG AT H I(=T &1 | T AT AT QY A ag e § II=T a0t 777 &1 90.0

STaerd & Srfersh TIT9 7 of| LT & Tl eHar 200 HEReE I ArHd 911 it 777 g orE @i
qEE & e ¥R e T T st

3. a=I I
ScaTe § i 'w § AT QT ATSTF SAqras gr ahd gl
4. HquF, Arfaw A< srafrs:
TH HT9H § AT ATl I¢ATE G GReAT 3 A (Hg0ah, ATy e srafag ) ==, 2011 %
ATAT EHI
5. €< |

(F) IE F FAT R FAT @ qRAT A " (T A F AATIT i
g fafd=m, 2011 it st 4 # weqa fRenfaden siv @mer quer iy #es

efT=7, 2006 (2006 FT 34) F ITSLT * el qHT q0T 9T AT U fRenfagden & oaqan
[ER IS
(@) IcaTE e | G T gew St Aerst S e Hwam

6. dAaferT:

G AT Sl | (TR 3 safei), e 2011 % SqETe 36 919 & ofefid I8 9%
EEEICHIE
7. fRwragh:

ScaTE, @ faeerar #F qgfa qedet arer qeaT Y 7w e qEed § FEr-sve A
faerfa T srovm)
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2.3.53 §@ @At
1. U - (F) & GATH T ATHIT § FRATFFTHT FATRITAH %t Fatsrs fredt ar @ avg

q I FAl | ATH B4 ATAT I¢ATE 2| (F7& SRATFITHTUA.) AT 7 g9 § FaETae AT Hstetianeo
&1 e Tt & wreaw | yeeRer 3T Srar gl

(@) = 3care # e & 7 fir Bfear & ST 9@ #iY IR 6 SR i T I

farforsar gt =mfzm
() S<UTE, I - HHIS IH Aal gid ATRT 3T AT aqe T qTer Tared, File Tl FHAL A7 7+
ARSI qaTY I<h d5! g AT
2. WHR- (F) T ICATE &l 38 F FReT UF T & T@T ST 96dT 8 —
(i) =T, 2T 7R,
(ii) |9, TR
(iiii) ser ; AT
(iv) @fRT - T qvg & T gart & W1 A fFerar, sfaafia s, s siw @ers ¢
AT A T BIEHT
(@) =g ferfea € gm =ru:-
F.46. fafereame =T
1. | Y 4T T % (TSR (STfErwaw)
F) T gaHr SEar gRfem e & o 20.0
ITETE 7 fRaT T 2
@) Toh AT Foeat AT IReds® § ITa1 25.0
ERIEEIEL
2. TR B HIHAT (I)F , (1)@ i (i)T
F) TA HT Y% (ATY/ATY) (AFershaw) 10.0
q) G Tl FT % (ATY/HTT) (ATha) 10.0 T 15.0
T) FE-T FAT T % (VAT (ATerae) 10.0 ;g;‘ﬁ%
o) Fle FIRT GO AT Tea FeAl A % (ATY/AT) 5.0 FrT TR
(CIEELE:)) (ATT/STTR)
=) Bhal I<h FAl H % (AT/ATY) (ATaHa) 1.0
T) AT FAl T %o (WTL/ATT) (rfersmam) 10.0
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(1) TRATTE (ST 9% =T "@aw § rufea |
(i) “GT ®&A" & ATHIT B ST UH Bel (ot Teteht [Mer FTeom & @<7e A7 eedar gl 1T
BT S AATIS eATre, e & 5 2 et T et @wE 2y v A

(ii) “FE-hE B T ATHAT & ST UH B ST AT ALk & TS & HILOT AT (T A%
TToRAT % FHTLOT G & 90 2T

(iiil) “srafRags we” & AT & ST UH el (S8 AT I [T KT A9 2IaT ¢ A< oreant
TATE @eT gl 99T 2l
(iv) “Hret g gue e 1 s | AT g S U B SEE Filel g A aganr
TAT g1 S ST qq e, TavT AT 3 Hle Ih gl
(V) “BRIER ' & ATHAT 2 ST TH e o8 ©0% &7 7 F gg 9% 47 fe@rs @ an
(Vi) “Wid HeA” & A9 g ST Hel A1 B s faaslt arnit |7 99 gu e
3. 9T qN:
3aTe # e 'F | fAfaw arer a9 safas g 9 2
4, dqu®, AT gare i s

TH HT9E § AT ATl I¢ATE G GRAT 3 A (Hg0ah, AT e srafag ) &Ffq=m, 2011 %
AATT T
5. 9T E=a&dr:

(F) ITITE T TATLT SAX HATAT QT FLATIAT AT (T FLAT FT SATATIA 3T T ah0T)
faf=m, 2011 # st 4 § yeqa fRenfacen =T @ qeen o A afafaaH, 2006
(2006 FT 34) & IUSLT = TefF 0T THT UL AT U {Rermiaen & e Hhar S

(@) ScuTe TRIAE @ | Teqa qed Aqehia TueArsli it 72 Fm)
6. wafem:

QTN AT 3T ATF (TRORT ST sate), AfH=w 2011 % g0 =0 719 & oTefiq Ica1g 12
T T G| THh ATAITh, SCATE IL IcATE hl QAT o ATH T A&l T g |

7. fRgwwrazf:
3T, GT AU it Tgia [RaERT @ qLET i /IS T ard | TAT Iqafad
[EEIECRERIE LU

2.3.54 FHI Bt

1. qUI - (F) “FrH! Bl & AT & A7iFiar wiw ofeae U2 F ST & @ i siv 9@ gu
GIEGEEIST
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(&) 7g TG IRTRTT Fferdt A7 TRt sremares a1 fageft gty = qare i foreft st ST & arr
fafera =t g =R

(1) = &1 Bel HierdT, FHwed 3T e ghe 7ol g+ AU I IS dhie qh 2T ATR Ul
(%) I 3T Heferiad 71T % AT A -

% 9. fafereamd SR

1. | 7 &1 % (srfersam) 8

2. | Fhal I<h wiert it H. T % A
(erfarh)

3. | Tl wiorl &t G AT W % (ATIHAH) 8

4, | #re g afquea |, F % (Tferway) 2

5. | ST ST A HicTAT F . FT A
% (arferaa)

(8) uRwmTa:

(i)

(ii)

(iii)

(iv)

(v)

(vi)
(vii)
(viii)

(ix)

“Fohal Ik BT 9 HeT ST Adfaw A gt @ St whal e & | fTErg 3 qt

2l

“TAdt wieri” ¥ wftgfera 2 a8 wiorat grdt & o wfert & smem a7 sng & sifers amr

el fe@rs =ar 2l

“Hie g afawe” § gfrafera g ag ot Rt a9 § $ie @ F qu7
2T 8 AT ST @Ta ®ierdT Brat g, I\ 9% g0ar g9 & 10T o &fa3ed g1 Srdt @ sfiv
faars 31 2

“spRa wier” # afvafaa g a8 wioat 598 &7 Zrar g, Fet gral 8 AT 1S & Ha
& FHTLUT i SATAT B

“wiea wieri” & AATsa 59 wfort & AT g ™1 Sisa= a41 q9adT giar g o
FTSTI T FTeAT H9F g1 grar gl

TE-FE BT & 1 I BT & Erem & R sirem W e g )
“THE-A" § I 9T o & ST Strehre el whetl o ara< a1 394 7 grav
“feToh T W e & ATTL BT AT el Ik At 2raT gl

“TRIRTR BT & ATHIT § ST 9 Flhl Bierdi St e a7 T2 U & 904 a1 ¢
a7 TS [0 g YIgUT o AT g &

2. 9T I
ITITE | qf9re ‘&' | AqATd @ Ao dq9 € gl Tahd gl
3. dquw, RAuTr yarl 3R s aw:
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TH HT9F | A FTol IcA1E @I LT ¥ /IS (Hg0aF, Araw A saterg ) &Ff==s, 2011
& AT BT

4. =gt
(F) IcaTE HT AT T HATad @ qLaAT ST "9a (T HEEN H AAT9 oY
g fafFem, 2011 & gt 4 # yeqa fRenfAcern ofiv @ qgeer & 9=s
FefTard, 2006 (2006 FT 34) F IUST & T 0T 0T T T UH fRefagen &
FETe fohaT S|
(@) ITITE qfAY @ § Toqa G&d Saehi T It hf e H|

5. dafemT:
G AT A A (TR &l aten), ofF s 2011 % S8 =9 79 & e 3ca1a
I A A gl

6. Rguur it vgfa:

ITATE, @I A $i T5fa IRasT @rer qear i a1 IR qEIq § 97 ITafaq
fargfoa faT srom)
2.3.55 FEHH IT eA-ed IT Ut

1. qUN — (F) “SAHCH “IT “Tedaqded” AT I § AT & ST 39 7¢d & grar g Sl <
ITH (373F7 FeqUa.) | e g

(@) g 3IuTe qET, TRaH, T 97g q T, 916, qT<d, T a8 § THRAA T1 A& Tqhre
FH FHGAT AT =T 2T

(1) == wfafs @ ffaa 980 g =g @g fie @@, stifed a1 gaq e, w5d b,
Fa® (FET Ragdl ofe waw arer SAT=aw) X 7, 37 6 T&TA0 A Al 6l Jiferd
el Ih AET BT AR

(F) THH &l AATSA A [EATAT <6 FIe AT T4 AT (T daq Al gl AT Tg HHferiad
T 6 TIET T TATA: -

F.4. fafirzamg EEELY
1. | 7 FT % (rferwam) 7
2. ATAUET 72 T % (WTY) (TTerha™)

F) | @t qE@ w7 % (@I qE # e e, 12

FYTH Fe AT ST 1 F1eT 2rav g a7 g
HEAT, S TATIR & BId 5 (WIX) (ATHaH)

@) | @e de AT U (AfaueEd 9 Jad sofwer/ze
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e, 9 S T a%g 7 e 21 i ar e
o1 F1eAT B)
3. |wEEr T de g oafduE % (VW)
(srferepam) 3
2. G qI9F:

3T ® afifee % e grer Iie sqfa e gr 99 2l
3. dqu, AT vt sl sraa:
=H HIAE | A ATl 3¢ATE AT LT 3T HIH (A0, AT 2 saferg ) @faaw, 2011 +
ATATL EHI
4. T E=gdl:

(F) IR H AR ST HETET @ gl i "E (W wRETT R AT S
T ) fafaaw, 2011 &t gt 4 § geqa fRencet s @ grar s s

e eaH, 2006 (2006 T 34) & ITLT e THT 0T T AT UH [ReTHaen & Iqame
T SToEm)
(@) ScaT= aifore ‘@ § faor v gewstar & o 72 gnm
5. 4&fnT wd A=
TR AT A qT9F (TRRT 3 dafen ), BT 2011 % SATER =6 A9 & 49 Icd1E I
EERKEIE
6. Rgwur i vgf:
IcITE, G Aguor &t Tgia et @rer grar T q1E ST e | To7 Iqaidd
fargfoa far srom)
4, fafaw 2.9 % 37 M99 2.9.4 % -
(I) @ 1 “FEAde (IE=IAT) 9e9a”, 92 (vi) & 978 [efatagd &1 siq: eraq har S,
qAT:-

“(vil) AT AT (0 ST ) I F AT 0.3% & wfer

(I) @ 2 “FEHE (A=) FO0, 72 (iv) & 918 Faferfad & sia: st e o,
FAT:
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“ (V) THTA ATHIAT (S[F ATLTE 9%) AT & ATATE 0.3% ¥ AT qgi1”
5. 3u-fafa=w 2.9.30 & wara, Ao su-fafa=w & s warioa fmar Sromm, srera:-

“2.9.31 "twifsiwr
1. QU : () HISTAT e 3T F4978 1 J@1aT gl
(@) THE Squd o AT AT BT HhdT 2 SEThR WET, HATAT ST STET AT FT 3T, THE
AT 3O Tarshe 3 Ffestat A7 I IcUTE/ o1, @9 AN T2+, GHIT (F1e2) ¥ 39+ IS,
EIESIATESE Tl SlI¥ / AT 38 IcATE, TTeel ¥ Tgal, G TRT JFeqfd de e a9T se/Am
3% ICATE, TS AIY AT & HHT IeE, 9 ¥ g9 | a9 Ia1E, WU /AT T9H
T
(M) & (@) ¥ MfEe @9, a9® & o =7 @GR & GfEa & ST ada @@ qar 6%
AT (FTe 3aTE {9 < @rer ggarsy ) fafaaw 2011 7 &fa faar mam 8
() T8 IcaT= FHferiead a9t & Jq&d gid A0 -

.9 Rrdar FqETd

1. | * THT FT % (ATX) (ATIHaH) 10.0

2. | oA Aot aeH goefie TEEHiua % (5% 2.0
AT UX) (TTersmam)

“HIEHT FEqAl IT AT q81 g1l g & SHIeY, v, dgqd, = arfs &1 Uve, Farar
TSE/ATEAT & | AT | O Fan S Hhat g

2. I qNF :
SoqTe § ufefers ‘&' § Afds @rer 7 =g g1 9% 2|

3. qgue, fAwTr g &iiT seaw:

TH 9T9E H AT AT 3¢S @1 AT eliX AT (0, ey i daiore ) @faaw, 2011 %
EESIRSARI

4. E=3dT:

(F) STaTE FT TATLT AT HATAT QT AT A HAIAF (QT FRATE HT ATATIA 3T T )
o, 2011 Ft T e 4 # yeqa et oY @rer gar i 719 Aefiaaw, 2006 (2006 FT
34) % IUSel * T THT THT 9 FT U femHaert F srgame AT s

(@) ITITE TFAE & | T q&H FAdqehi T TTATHAT il TIE HG
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5. A=t
GT AT ST ATFE (TRfOT 3T srafen), Bfeaw 2011 & G =8 q9F & oefiq Ieae o
AT A i
6. RAguw & vsf:
IcqTE, GTe faguer it agia qfedst @ graAT 7 gTHE TS qEa § T97 ITefdd
fargfoa faT srom

qae FHTY SATATA, T HTAATAT ATTHTE
[ =TI=-111/4/318T./173/17]
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 2nd August, 2017

F. No. Stds/F&VP/Notification(01)/FSSAI-2016.—Whereas the draft of the Food Safety and
Standards (Food Products Standards and Food Additives) Amendment Regulations, 2016, was published as required by
sub- section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) vide notification of the Food
Safety and Standards Authority of India number F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated the 15"
November, 2016, in the Gazette of India, Extraordinary, Part III, section 4, inviting objections and suggestions from all
persons likely to be affected thereby, before the expiry of the 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 21* November, 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. Short title and commencement-(1) These regulations may be called the Food Safety and Standards (Food
Products Standards and Food Additives) Seventh Amendment Regulations, 2017.
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(2) They 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 to as the said regulations), in regulation 2.3, for sub-regulation 2.3.44, the following shall be substituted,
namely:-

2.3.44 TABLE OLIVES:

1. “Table Olives” means the product prepared from sound fresh fruits of varieties of the cultivated olive tree
(Olea europaea L.) having reached proper maturity for processing whose shape, flesh-to-stone ratio, fine flesh, taste,
firmness and ease of detachment from the stone, make them suitable for processing and have characteristic colour,
flavour, odour and texture of the fruits.

2.  Table olives may be -
(a)treated to remove its bitterness and preserved by natural fermentation, or by heat treatment, with or without
the addition of permitted preservatives, or by any other means;
(b) packed with or without brine.

3. Types of table olives:
Table olives may be classified in the following types depending on the degree of ripeness of the fresh fruits,
namely:-
(a)green olives:- fruits harvested during the ripening period, prior to colour development and when they
reached to their normal size;
(b) olives turning colour:- fruits harvested before the stage of complete ripeness is attained, at colour change;
(c)black olives:- fruits harvested when fully ripe or slightly before full ripeness is reached.

4. Types of processed olives:

Olives shall be processed in the following manner, namely:-

(a) natural olives:- green olives, olives turning colour or black olives placed directly in brine where they
undergo complete or partial fermentation, whether preserved or not by the addition of permitted acidifying
agents, namely:-

(A) natural green olives;
(B) natural olives turning colour;
(C) natural black olives;

(b) treated olives:- green olives, olives turning colour or black olives that have undergone alkaline treatment,

namely:-

(A) treated green olives in brine;

(B) treated olives turning colour in brine;
(C) treated black olives;

(D) green ripe olives;

(c) dehydrated or shrivelled olives:- green olives, olives turning colour or black olives that have undergone
or not undergone mild alkaline treatment, preserved in brine or dehydrated in dry salt or by heating or by
other technological process, namely:-

(A) dehydrated or shrivelled green olives;
(B) dehydrated or shrivelled olives turning colour;
(C) dehydrated or shrivelled black olives;

(d) olives darkened by oxidation:- green olives or olives turning colour preserved in brine, fermented or not,
and darkened by oxidation with or without alkaline medium and shall be of uniform brown to black colour;

(e) other types of olives:- olives prepared by means distinct from or in addition to above, shall retain the
name “olive” as long as the fruit is in accordance with the specification provided in regulationl.2, but the
name for such type shall be clearly indicated.

5. Styles:
Olives may be offered in the following styles, namely:-

(a) whole olives:- olives, with or without their stem, which have natural shape and from which the stone (pit) has
not been removed,;

(b) cracked olives:- whole olives undergone a process whereby the flesh is opened without breaking the stone
(pit), which remains whole and intact inside the fruit;

(c) split olives:- whole olives that are split lengthwise by cutting into the skin and part of the flesh;

(d) stoned (pitted) olives:- olives from which the stone (pit) has been removed and which retain their natural
shape;
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(e) halved olives:- stoned (pitted) or stuffed olives sliced into two parts, perpendicularly to the longitudinal axis of
the fruit;

(f) quartered olives:- stoned (pitted) olives split into four parts, perpendicularly to the major axis of the fruit;

(g) divided olives:- stoned (pitted) olives cut lengthwise into more than four parts;

(h) sliced olives:- stoned (pitted) or stuffed olives sliced into segments of uniform thickness;

(i) chopped or minced olives:- small pieces of stoned (pitted) olives of no definite shape and devoid (no more than
5 per 100 of such units by weight) of identifiable stem insertion units as well as of slice fragments;

(j) broken olives:- olives broken while being stoned (pitted) or stuffed which may contain pieces of stuffing
material;

(k) stuffed olives:- stoned (pitted) olives stuffed either with one or more suitable products including pimiento,
onion, almond, celery, anchovy, olive, orange or lemon peel, hazelnut or capers with edible pastes;

(1) salad olives:- whole broken or broken-and-stoned (pitted) olives with or without capers, plus stuffing material,
where the olives are the most numerous compared with the entire product marketed in this style;

(m) olives with capers:- whole, or stoned (pitted) olives, usually small in size, with capers and with or without
stuffing, where the olives are the most numerous compared with the entire product marketed in this style.

6.  Essential composition and quality factors:
(a) Composition:

(i) Ingredients:- Olives as specified in clause 3, which are treated and packed in the manner specified in
clause 2 and may contain any of the following permitted ingredients, namely:-

(A) water (potable);

(B) edible salts;

(C) vinegar;

(D) olive oil or other edible vegetable oils as specified in regulation 2.2;

(E) honey and nutritive sugars as specified in regulation 2.8;

(F) any single or combination of edible material used as an accompaniment or stuffing;

(G) spices and aromatic herbs or natural extracts thereof;
(ii) Packing brines:- (A) Packing brines is the solution of salts dissolved in potable water, with or
without addition of some or all the ingredients specified in entry (i).
(B) Brine shall be clean, free from foreign matter and shall comply with the hygiene requirements as
specified in clause 9.
(C) Fermented olives held in packing medium may contain micro-organisms used for fermentation,
including lactic acid bacteria and yeasts.

Table: Physico-chemical characteristics of the packing brine

Type and preparation Minimum sodium Maximum
chloride content pH
limit
Natural olives (by weight ) 6.0 per cent. 4.3
Treated olives (by weight) 5.0 per cent. 4.3
Pasteurised treated and natural olives GMP 4.3
Dehydrated or shrivelled olives (by weight) 8.0 per cent. GMP
Darkened by oxidation with alkaline treatment GMP GMP

(b) Drained weight of product shall not be less than the following weight, namely:-

Whole olives 50.0 per cent. of net weight of the contents

Stoned (pitted) and  stuffed olives [40.0 per cent. of net weight of the contents

(c) The container shall be well filled with the product and occupy not less than 90.0 per cent. of the water
capacity of the container, when packed in the rigid containers.

(d) The water capacity of the container is the volume of distilled water at 20°C, which the sealed container is
capable of holding when completely filled.
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10.

11.

Food additives:

The product may contain food additives specified in Appendix A to these regulations.

Contaminants, toxins and residues:
The product shall comply with the provisions of the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

Hygiene:
(a) The product shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006).
(b) The product shall conform to the microbiological requirement specified in Appendix B.

Labelling:
(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling)
Regulations, 2011 shall apply.
(b) In the case of stuffed olives, the style of stuffing shall be indicated in the following manner, namely:-
(i) “olives stuffed with .....” (single or combination of ingredients); or
(i1) “olives stuffed with ..... paste”( single or combination of ingredients)
(c) The packing medium (brine) along with its strength shall also be declared on the label.

Methods of sampling and analysis:

The method for sampling and analysis of the product shall be as specified in theFood Safety and Standards
Authority of India Manual of Method of Analysis of Food.’.

3. In the said regulations, after sub-regulation 2.3.48, the following sub-regulation shall be inserted, namely:-

2.3.49 SEEDLESS TAMARIND:

1.

Description: (a) Tamarind (without seed) shall be obtained from Tamarindus indica L. after removal of outer

covering and seeds from the mature and ripe fruits.

(b) It shall be clean and will not contain deleterious substances, obnoxious odour, external moisture and
inorganic extraneous matter.

(c) It shall be free from insect infestation, live or dead insects, mould growth, rodent hair and excreta, added
colouring matter and impurities of animal origin.

(d) It shall also conform to the following standards, namely:-

S. No | Characteristics Requirements (in per cent.)
1. Moisture content Not more than 20.0
2. Organic extraneous matter (w /w) Not more than 5.0
3. Total Ash w /w (on dry basis) Not more than 6.0
4, Acid Insoluble ash w/w (on dry basis) Not more than 1.0
5. Crude fibre w/w (on dry basis) Not more than 9.0
6. Tamarind seeds Not more than 0.5
2. Food additives:
The product may contain food additives specified in Appendix A to these regulations.
3. Contaminants, toxins and residues:
The product shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.
4. Hygiene:

(a) The products shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement specified in Appendix B.
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5. Labelling:
For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling)
Regulations, 2011 shall apply.

6. Methods of sampling and analysis:
The method for sampling and analysis of the product shall be as specified in the Food Safety and Standards
Authority of India Manual of Method of Analysis of Food.

2.3.50 VANILLA

1. Description:- Vanilla in the form of pods, cut or powder means product obtained from species of Vanilla
fragrans (Salisbury) Ames, syn Vanilla planifolia Andrews.

()

(b)

(0

(i) “Vanilla pods” means whole pods which may be split.

(ii) The pods shall be sound, dry or wooded, of typical flavour, reddish in colour and which may have
few to several stains, the total length of which doesnot exceed half the length of the pod.

(iii) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and
rodent damage.

(iv)The product may not have undergone any treatment which could inducea change in their natural
vanillin content or in the content of any other constituent of the flavour.

(i) “Cut vanilla” means parts of pods, split or not, and deliberately cut or broken.

(ii) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and
rodent damage.

(iii) The product may not have undergone any treatment which could induce a change in their natural
vanillin content or in the content of any other constituent of the flavour.

(i) “Vanilla Powder” shall be obtained by grinding the vanilla pods or cut vanilla meeting the

specified requirements.

(i) It shall be clean, have natural flavour of vanilla and shall be sufficiently fine to pass through a
sieve of aperture size 1.25 mm.

(iii) The product may not have undergone any treatment which could induce a change in its natural
vanillin content or in the content of any other constituent.

(d) The product shall be free from added colour, undesirable taste, or any extraneous matter and shall
conform to the following standards, namely: —
SL. No. | Characteristics Requirements
Vanilla pods Cut vanilla Vanilla powder
1. Moisture % (Maximum) 30.0 30.0 20.0
2. Vanillin Content % (on wet 2.0 2.0 2.0
basis)(Minimum)
3. Total ash % (on dry 5.0 5.0 5.0
basis)(Maximum)
4. Acid Insoluble ash % (on dry 1.0 1.0 1.0
basis)(Maximum)
5. Colour Dark chocolate Dark chocolate Dark chocolate
brown to reddish in | brown to reddish in brown to reddish in
colour colour colour

2. Food additives:

The product may contain Food Additives permitted in Appendix A.
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3. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins and
Residues) Regulations, 2011.

4. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
5. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.51 COCONUT MILK (NON-DAIRY)
1. Description:- Coconut milk is the product prepared by :—

(a) using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm
(kernel) of coconut palm (Cocos nucifera L.) and expelled, where most filterable fibres and residues are excluded;

(b) reconstituting coconut cream powder with potable water; or
(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour characteristic of the products and may be processed by
heat, in an appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage.

2. Styles:- (a)The product shall be any of the following styles: —

(i) light coconut milk- light coconut milk shall be the product obtained from either the bottom portion of
centrifuged coconut milk or by further dilution of coconut milk.

(i) coconut milk- coconut milk is the dilute emulsion of comminuted coconut endosperm (kernel) in water with
the soluble and the suspended solids distributed.

(b) The product shall conform to the following standards, namely:-

Requirements
1\?(;_ Characteristics Light coconut milk Coconut milk
1. Moisture % (w/w) (Maximum) 93.4 87.3
2. Total Solids % (w/w) 6.6-12.6 12.7-25.3
3. Solids Not-Fat% (w/w) (Minimum) 1.6 2.7
4, Fat % (w/w) (Minimum) 5.0 10.0
5. pH (Minimum) 5.9 59

(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per

cent. v/v of the water capacity of the container, which shall be the volume of distilled water at ZOOC which the sealed
container will hold when completely filled.
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3. Food additives:
The product may contain food additives permitted in Appendix A.
4. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

7. Method of analysis

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.52 COCONUT CREAM (NON-DAIRY)
1. Description: Coconut cream is the product prepared by:—

(a) using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm
(kernel) of coconut palm (Cocos nucifera L.) and expelled,where most filterable fibres and
residues are excluded;

(b) reconstituting coconut cream powder with potable water; or
(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour of the products. It may be processed by heat, in an
appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage.

2. Styles: (a)The product shall be any of the following styles: —

(i) Coconut cream-Coconut cream is the emulsion extracted from matured endosperm (kernel) of the coconut fruit
with or without any addition of coconut water or water;

(i) Coconut cream concentrate- Coconut cream concentrate is the product obtained after the partial removal of
water from coconut cream.

(b) The product shall conform to the following standards, namely:—

Requirements
S.No Characteristics Coconut cream Coconut cream concentrate
1. Moisture % (w/w) (Maximum) 74.6 62.6
2. Total Solids % (w/w) 254-373 Min 37.4
3. Solids NotFat% (w/w) (Minimum) 5.4 8.4
4. Fat % (w/w) (Minimum) 20.0 29.0
5. pH (Minimum) 5.9 59
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(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per

cent. v/v of the water capacity of the container, which shall be the volume of distilled water at 200C which the sealed
container shall hold when completely filled.

3. Food additives:
The product may contain food additives permitted in Appendix A.
4. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

7. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.53 DRIED APRICOTS

1. Description- (a) “Dried apricots” means product prepared from sound ripe fruit of varieties of Armeniaca vulgaria
Lam. (Prunus armeniaca L.) and processed by sun drying or by other methods of dehydration.

(b) The product shall have colour characteristic of the variety and the type of treatment and shall have flavour
and odour characteristic of the product.

(c) The product shall be free from living insects or mites and reasonably free from extraneous vegetable matter,
insect debris and other objectionable matter.

2. Styles: (a)The product shall be presented in one of the following styles: —
@) whole, unpitted;
(i) whole, pitted;
(iii) halves; or

@iv) slabs - consisting of portions of sound, ripe apricots of characteristic colour, irregular in shape, size
and thickness and excluding whole fruit.

(b) It shall also conform to the following standards, namely:—

S.No Characteristics Requirement

1. Moisture Content % (w/w) (Maximum)
a) Dried apricots not treated with any preservatives. 20.0
b)Dried apricots treated with permitted preservatives. 25.0

2. Defects for Styles (i)a, (i)b and (i)c
(a) Slabs % (w/w) (Maximum) 10.0 Total shall Not

. . be more than

(b) Damaged fruits % (w/w) (Maximum) 10.0 15.0 per cent
(c) Broken fruits % (w/w) (Maximum) 10.0 (wiw).
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(d) Insect damaged and dirty fruits % (w/w) (Maximum) 5.0
(e) Mouldy fruit % (w/w) (Maximum) 1.0
(f) Immature fruits % (w/w) (Maximum) 10.0

(c) Definitions:
@) ‘“Damaged fruit” means fruit affected by any damage or blemish on the surface resulting from
2
factors such as hail, etc., affecting more than 5 mm of fruit surface.

(ii) “Broken fruit” means fruit affected by any damage resulting from improper halving or other
mechanical action.

(ii1) “Immature fruit” means fruit which is generally deficient in sugar and may be sour in taste.

@iv) “Insect damaged fruit” means fruit which is affected by insect damage or containing dead insects,
mites or other pests.

) “Mouldy fruit” means fruit which is affected by mould to a visible extent, or decay.
(vi) “Dirty fruit” means fruit affected by imbedded dirt or any other foreign material.

3. Food additives:

The product may contain food additives permitted in Appendix A.

4. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such
guidance provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 and in addition, the name of style of product shall be labelled on the
product.

7. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.54 COCOA BEANS

1.

Description: (a) “Cocoa bean” means the properly fermented and dried whole seeds of tree Theobroma cacao
Linnaeus.

(b)The product shall be free from any abnormal or foreign odour or flavor and admixture of any other seeds.

(c) It shall be reasonably free from broken beans, fragments and pieces of shell and the product shall be free from
living insects.

(d) The product shall conform to the following requirements, namely:-

S.No. Characteristics Requirements
1. | Moisture content % (Maximum) 8
2. | Moldy Beans % by count (Maximum) 4
3. | Slaty beans % by count (Maximum) 8
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4. | Insect damaged % by count (Maximum) 2
5. | Germinated and flat beans % by count (Maximum) 4

(e) Definitions:

@)
(i)
(iii)

(iv)
)

(vi)
(vii)
(viii)

(ix)

“Moldy beans” include beans on internal parts of which mould is visible to the naked eyes.
“Slaty beans” include beans which show a slaty colour over half or more of the surface exposed.

“Insect damaged” include beans, the internal parts of which contain insects at any stage of development or
which have been damaged beans, attacked by insects causing damage visible to the naked eyes.

“Germinated beans” include beans which have been pierced, slit or broken by the seed germ.

“Flat beans” means beans of which the cotyledons are so thin that it is not possible to obtain a cotyledons
surface by cutting.

“Broken Beans” means beans of which a fragment equivalent to less than half the bean is missing.
“Fragments” include pieces equal to or less than half bean.
“Piece of shell” part of the shell without any of the kernel.

“Smoky bean” means cocoa bean which has a smoky smell or taste or which shows signs of contamination by
smoke.

Food additives:
The product may contain Food Additives permitted in Appendix A.
Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins
and Residues) Regulations, 2011.

Hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011.

Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual
of Method of Analysis of Food.

2.3.55 ARECANUTS OR BETELNUTS OR SUPARI

1. Description: (a) “Arecanuts” or “Betelnuts” or “Supari” means nuts obtained from Areca Palm (Areca catechu

L.).

(b) The product shall be dry, well matured, sound, clean, whole or cut, fully dehusked, uniform in colour, i.e., bright
shining to dull red colour.

(c) It shall be free from synthetic colouring matter and shall be free from insect infestation, visible moulds, fissures
and shrinkage and shall not be hollow.

(d) The product shall not have any off flavour, odour or other undesirable characteristics and shall also conform to
the following standards, namely: —

S.No. Characteristics Requirements

1.

Moisture % (Maximum) 7




[ 9T [I-EreE 4] R hT T99A : STHIERIT 29

2. Damaged Nuts % (by weight) (Maximum) 12

a) For whole nuts or supari (Damaged nuts include
blemish or cracked nuts, broken nuts, nuts not fully
dehusked and those the pith of which is black)

b) For cut nuts or supari (Damaged nuts include
blemish/cracked nuts, nuts not fully dehusked and those
the pith of which is black)

3. Damaged by moulds and insects % (by weight) 3
(Maximum)

2. Food additives:
The product may contain food additives permitted in Appendix A.
3. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

4. Food hygiene:

(a) The product shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such
guidance provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirements given in Appendix B.
5. Packaging and labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging
and Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.’.

4. In the said regulations, in regulation 2.9, in Sub regulation 2.9.4,

(D in clause 1 relating to “Cinnamon (Dalchini) whole”, after parameter “(vi) and the entries relating thereto, the
following shall be inserted, namely:-

“(vii) Coumarin content (on dry basis) Not more than 0.3 per cent. by weight”;

(D) in clause 2 relating to “Cinnamon (Dalchini) powder”, after parameter (iv) and the entries relating thereto, the
following shall be inserted, namely:-

“(v) Coumarin Content (on dry basis) Not more than 0.3 per cent. by weight.”.

5. In the said regulations, after sub-regulation 2.9.30, the following sub-regulation shall be inserted, namely:-

€2.9.31 SEASONING

1.

Description: (a) Seasoning is intended to enhance flavour.

(b) It may contain ingredients such as spices, condiments and herbs including their extracts, salt, fruits and
vegetables or their products or extracts, dry fruits, nuts and raisins or their products, edible starches, yeast and its
product including yeast extract, soya and its products, hydrolyzed protein or their products, meat, poultry ,marine,
aquatic and their products, edible vegetable oils and fats, cereal and cereal products, milk and milk products,
nutritive sweeteners or any other suitable ingredient whose standards are prescribed in Food Safety and
Standards(Food Product Standards and Food Additives) Regulations, 2011

(c) The ingredients referred to in clause (b) shall conform to the standards, wherever prescribed under these
regulations.

(d) The product shall also conform to the following requirements, namely:-
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Sr. No. Characteristic Requirement
1. *Moisture % (by weight) (Maximum) 10.0
2. Acid Insoluble Ash in dilute HCl % (on dry basis) 2.0
(Maximum)

*Does not apply to seasonings such as paste of tomato, ginger, garlic, chili, etc., Seasoning may be added
directly or packed separately with the product.

2. Food additives:
The product may contain food additives permitted in Appendix A.

3. Contaminants, toxins and residues:
The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

4. Hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.

5. Labelling:
The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulation, 2011.

6. Method of analysis:
The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.”.

[ADVT.-1II/4/Exty./173/17]

PAWAN AGARWAL, Chief Executive Officer

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

i.  F.No. 4/15015/30/2011, dated 7th June, 2013;
ii.  F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
iii. F. No. 5/15015/30/2012, dated 12th July, 2013;
iv. F.No. P. 15025/262/2013-PA/FSSALI, dated 5th December, 2014;
V. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
Vi. F.No. 4/15015/30/2011, dated 4th August, 2015;
Vii. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
viii.  F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
iX. F.No. P. 15025/261-PA/FSSALI, dated 13th November, 2015;
X. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
xi. F.No. 7/15015/30/2012, dated 13th November, 2015;
Xil. F.No. 1-10(1)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
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Xiii. No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
X1V. F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;
XV. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;
XVi. F.No. 1-12/Stnadards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
XVii. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;
Xviii. F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;
XIX. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;
XX. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;
XXi. F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;
XXil. F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;
XXiil. F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
XXiV. F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;
XXV. F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;
XXVi. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;
XXVil. F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;
XXViii. F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017,
XXiX. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017,
XXX. F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19" June, 2017 and
XXXi. F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31% July, 2017.
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