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Report Highlights:

The Government of India (GOI) published its final standards for malt and malt-based foods in The
Gazette of India. According to the Food Safety and Standards Authority of India (FSSAI), the
standards were implemented as of the date of their publication in The Gazette of India on February 13,
2017. The final notification incorporates some of the feedback received during the public comment
period following the earlier published draft notification on January 4, 2016.



General Information:

DISCLAIMER: The information contained in this report was retrieved from FSSAI’s website
http://www.fssai.gov.in/. The Office of Agricultural Affairs and/or the U.S. Government make no claim
of accuracy or authenticity.

On February 17, 2017, the Food Safety and Standards (Food Product Standards and Food Additives)
Second Amendment Regulations, 2017, for malt and malt-based foods was finalized and published by
FSSAI on their website. FSSAI implemented the new standards, as per the date it is notified in The
Gazette of India on February 13, 2017. The full text of the notification, along with a press note as
published in the Gazette, is provided below. This information is also available on FSSAI’s website
http://www.fssai.gov.in/. Please refer to GAIN report IN6010 for details on the draft notification
published in January 2016.

Details of Final Notification: F.No.1-12/Standards/2012-FSSAI

e Publication Date in the Official Gazette of India: February 13, 2017
o Publication Date on FSSAI Website: February 17, 2017
« Date of Implementation: February 13, 2017

Agency in Charge: Food Safety and Standards Authority of India, Ministry of Health and Family
Welfare, GOI.

Products Affected: Malt and malt based foods

Press note

Adoption of 8 BIS Standards for food

FSSAI has notified final notification of Food Safety and Standards (Food Products
Standards and Food Additives) Second Amendment Regulations, 2017

This regulations prescribes standards for the foods Malt | \lr.ull;md‘!'\pcllcr Pressed
Flour’, and also standards for various food additives including Baker's Yeast, lactic Acid,
Ascorbic Acid, Calcium Propionate, Sodium Metabisulphite, Potassium Metabisulphite. The
regulation also prescribes microbiological requirements for Baker's yeast

With these standards in place, these products and food additives will be effectively

regulated for their food safety and quality

These standards have been finalised after consideration of the comments received
from stakeholders in this respect and will come into force on the date of their publication in
the Official Gazette


http://www.fssai.gov.in/
http://www.fssai.gov.in/home/fss-legislation/notifications/gazette-notification.html
http://www.fssai.gov.in/home/fss-legislation/notifications/gazette-notification.html
http://www.fssai.gov.in/
https://gain.fas.usda.gov/Recent%20GAIN%20Publications/WTO%20Notified-%20BIS%20Proposed%20Standards%20for%20Malt%20and%20Malt%20Based%20Foods_New%20Delhi_India_1-14-2016.pdf
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AMINISTRY OF HEAL TH AND FAMILY WELFARE
(Food Safety and Standards Autherits of India)
NOTIFICATION
Wew Delli, the 13th February, 2017

F. No. 1-11Standards/2012-FSSAL —Wheress the draft Food Safery and Stndards (Food Product
Standsrds and Food Addigves) Amendment Regulations, 2016, were published as required under sub- section (1) of
section 97 of the Food Safety snd Standards Act 2006 (34 of 2008). vide notification of the Food Safety and Standards
Autboriry of India munber F. No. 1-12/Smndards2012-FSSAL dured the 28™ April, 2016 in the Gazeme of India,
Extrsordmary, Part [Tl Section 4, mniting objections snd saggestions from the persons likely to be affected thersby,
before the expiry of the period of sixty davs from the date on whach the copies of the Gazerte comtniming the said
Dotficaion were made avallable 1o the public;

And whereas the copies of the ss3d Cazette were made svailsble to the public on the 11"’1h3r, 201467
And whereas objections and sngpestions received from the public in respect of the said drafl regulations bave
been considered by the Food Safery and Standards Autherity of India:

Mow, therefors, in exercise of the powen confermed by clause (&) of sub- secton (1) of section 92 of the Food
Safery smd Swmndsrds Act 2006, the Food Safery smd Standsrds Awthority of Indis hewby makes te following
reguistions fimther to smend the Food Safery and Standards (Food Products Stamdards snd Food Additrves) Repulanons,
2011, namely:-
Regulation:
1 Short tithe and commencement —(1) These repulsnons may be called te Food Safery and Stamdards (Food
Products Standsrds and Food Additives) Second Amendment Femalatons 2017

(2) They shall come inso force an the date of their publicstion in the Oificial Gazete
2  Inthe Food Safety snd Standsrds (Food Product Standards and Food Additives) Remnlstons, 2011:-
() in regmistion 2 4 relatins to “CEREALS AND CEREAL PRODUCTS™ -

(i) in sub-reguistion 2 4.11, after clause 2, the following clause shall be inserted. namely--

“3, MALT EXTRACT mesns the product prepaned by & gesting with warer, sound malted grains, of cereals (soch as
barley, wheat and muller) 2t 3 =utsble =mperatme with or withour addmy enzymes. The water extract is then
strained and evaporated mio a viscous product Mak or malt exiract shall aot be prepared from wheat gluten, com
grits, edible starches (such s potsto or tapioca), immalted whole grains snd legume fours. T shall be a viscous ligaid,
amber of vellowish browm io ocdour and shall possess a charactenistic odour and weet tasie. The material shall be
free from apy adulversnes, off-odowr, foreign favowr and mpurities. It may consin wheat gluten, soya protein or any
other external protein soumes ntended for use in the mamsfacare of maited milk food. malt bazed foods exc.

Malt Exrract shall be of the following nvpes--

@) Drastatic Malt Exmact:
() NoaDisstatc Malr Exreact; and
{1il) Brewsry Grade Mslt Exmace.

It shall also conform to the followins standards, pamalyv-

Charactersstic Bequirement
Type 1 Type 2 Twpe 3
Demsity at 20° C Min 130 132 139
Befractive lndex s 20° C, Min 1489 1489 1439
Total solids {as is besis), % by weight T 7 55
Min
Feducms susar, oo dry basis, (calonlated 5585 5585 5565

as anbrvdnows malkiose), %s by weight
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Cmde protein (oo dry basis), %% by 35 35 25
weight, Min
Test for starch Nagztve Magadve Wagadve

1 Food Additives

COmly those food additives permitted undsr the Food Safety and Standards (Food Products Standards and Food Additives)
Fegulatons, 2011 shall be nsed.

3. Hygiene

The product shall be prepared and handled in accordance with the guidelines provided in Schedule 4, Part-IT of the Food
Safety and Smandards (Licensing and Registration of Food Businesses) Fepulations, 2011 and such puddance as provided
from time to time under the provisions of the Food Safety snd Standards Act, 2006

4_ Contaminants, Toxin: and Resdoes

The product covered in this standard shall comply with the Food Safety and Standards (Comtaminants, toming snd
Fesidnes) Fegulatons, 2011

The products coverad in this standard shall conform to the Microbiolomical Feguirements given in Appendixz B of the
Food Safety and Standands (Food Products Standsrds and Food Additives) Fegulations, 2011,

5_Packaging and Labelling

The products shall comply with the packazing and labelling requirements specifed under the Food Safety and Standards
{Packaging and Labelling) Regulatons, 20117

(ii) after sub-regulation 2.4.15, the following sub- regulation shall be mserted namely:-

“2.416 EXFELLER FRESSED FLOUR

1.  Expeller Preszed Edible Grommdmot Flonr means the product obtzined by expeller pressing fresh clsan
depgermed gronndmat kemels which have been dernficled after nuild roasting. The kemels shall be sorted and selected
gither by visual mspection inspection undsr nlraviolet ight, elecronic sorting or by other means The kemels shall be
free from insect or fimgal infestation. Expeller pressed edible groundmot flour shall be whitish to light brown in colour,
nmiform in compositon and shall be free fom insect or finesl infestation. objectionable odour and rancid taste It chall
not conmin added flavouring and colmuring agent or any otheT exransous matter. I cshall be fes from castor sk or
MAHUA oilcske. It shall be mannfachored packed, stored and distributed under hyglenic conditions. It shall confiorm to
the following standards, narmely:-

Moiznare ot more than 9.0 per cent. by wedght.
Total ash ot more than 4.5 per cent. by weizht on dry basis.

Ach insoluble in ditate HCI Wit more than (.35 per cent by weight on dry basis.

Protem (Mz.25) Wit less than 45 per cent. by weight on dry basis.
Cmde fibre Wit more than 5.0 per cent. by weizht on dry basis.
Fat Mot more than 9.0 per cent. by wedght on dry basis.
Acid value of exiracted fat Nigt more then 4.0 per ceat.

1_Food Additives

Omly those food addifives permitted under the Food Safety and Standards (Food Products Standards and Food Additives)
Fegulatdons, 2011 shall be nsed.
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3. Hygiene
The product shall be prepared and handled in accordsnce with the gmdeline provided in Schedule 4, Pari-II of the Food
Gafety and Standards (Licensing and Begisoatdon of Food Businesses) Begulation, 2011 and such sudance as provided
from time to e under the provisions of the Food Safetry snd Stmandards Act, 20046
4_ Contaminamts, Toxin: and Residues
The product covered in this standsyd shall comply with the Foed Safety and Standards (Contaminanss, toxins and
Fesidues) Fegulatons, 2011
The products coversd in this standard shall confornm to the Microbiological Bequirements given in Appendix B of the
Food Safety and Standards (Food Products Standsrds and Food Additives) Regulations, 2011,
5 Packaging and Labelling
The products shall comply with the packazing and labelling requirements specifed under the Food Safety and Standands
{Packaging and Labelling) Regulatons, 2011.7;
{b) in regulation 32 relatng to “Standards of Addigwes”, afier b regulation 3.2 2 the following sub-regulations shall
be meerted marmely:-
“3.1.3 Baker’s Yeast

1. The Baker's Yeast shall be of the following types:

(i} Baker's Teast Compressed: and
{ii) Baker's Yeaszt Driad

(i) Baker's Yeast (Compressed) shall be in the form of a block having creamny white colour, and odour characteristic of
zood baker's yeast (compressed) and 3 fine even texnme. It shall not be slinny or mouldy snd shall not show any sizn of
deterioration or decomposiion. It shall be fee fom exranecus materials. Starch of an edible quality may, however, be
added in a quantty not exceeding T by weight on dry hasis. Permissible edible binders and fillers may be added It
shall bresk sharply oo bending. The yeast blocks shall be stored at temperanme between 1 to 5'C.

{ii) Balker’s Yeast (Dried) shall be in the form of small powder sranules, pellets or fakes It shall have an odour
characteristic of gpood baker's yeast (dred). It shall not be mouldy and shall oot show any sign of desenoration or
decomposition It shall be free from adulteranis and other exiransous matsrials. Starch of an edible quality may, however,
be added in 3 quenticy not exceeding 10 %o by weizht of the matsrial. The yeast shall be stored in 3 cool and dryplace ata
temperatEe 0ot more then 23°C.

Baker's Yeast shall conform to the following standards namely:-

Characteriziics Requiramenis jfor
Baker's yoast Baker's Teasr
Compressed Dirred
Woismre, percent by weight, max 73 2
Drizpercibility in water To saticfy the To satisfy the
et tast*
Fermenting power*, Mim 1000 350
Diough-raising capacity T satsfy the To sadsfy the
tesr® tast*

* Az per method prescribed in I5: 1320.

Note : These paramesers shall be tested within 24 hours of production of yeast.
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1 Food Additives

Cmly thiose food additives permitted under the Food Safety and Standards (Food Products Standards and Food Additives)
Feguladons, 2011 shall be nsed.

3. Hygiene

The product shall be prepared and handled in accordsnce with the guidelines provided in Schedule 4, Part-T1 of the Food
Safety and Standards (Licensing and Bemistration of Food Businesses) Fegulation, 2011 and such pudance as provided
from tire to tirms under the provisipns of the Food Safery and Standards Act, 2006

4. Contaminants, Toxn: and Residoes

The product covered in this smndsrd shall comply with the Food Safety and Standards (Contaminants, towins and
Fezidues) Feguladens, 2011,

The products covesed in this standard shsll conform to the Microbiological Bequirsments miven in Appendiz B of the
Food Safety and Standards {Food Products Stendards and Food Additives) Regulations, 2011.

5 Packaging and Labelling

The products shall comnply with the packaging and labelling reguirements specified under the Food Safety and Standands
(Packaging and Labelling) Reguladons, 2011

324 Lactic Acid (Food Grade) (INS 270
1. Lactic acid shall be yellowish to colourless syoopy liquid with an acidic taste and no odowr. It shall be obtamed by

lactic fermentation of sugars or prepared syothefically. It shall be nuscible in water and ethanol. It shall give posiove test
for Lactate. It shall confiorm to the following specifications:

Characiarisiics Raguiremment
Prarity (CHA04), % by weight of the labellad Hot less than 95 (%4
COnCemTation
Sulphated ash %% by weight, Max 0.1
Chlorides, % by weight, Max 0z
Smlphates (zs 50 ), Yo by weight, Wax 0.25
(Cimic, ooalic, phosphoric and taranc acids Conform to est*
Smgars Comfiorm to mst*
Peeadily carbomzable substances Conform to st
Cryanide Conform to =st*
Iron meks, Max 10
Lead me'ke, Max 2

*As per method presaibed m I5: 9871,

1 Hygieme

The product zhall be prepared and handled in accordance with the suidelines provided in Schedule 4, Par-TT of the Food
Safety and Standards (Licensing and Pemistration of Food Businesses) Bepulations, 2011 and such pwdance as provided
from tire to tims nnder the provisipns of the Food Safery and Standards Ace, 2006

3. Contaminants, Toxin: and Residuwes

The product coversd m this stamdard chall comply with the Food Safety and Standards (Contsmminam$s, Tosdns and
Fesidues) Feguladens, 2011,
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4. Packaging amd Labelling

The products shall comply with the packaging and labelling reguirements specifed under the Fooed Safety and Standards
(Packaging and Labelling) Fagulatdons, 2011

315 Ascorbic Acid (Food Grade) (INS 30)

1. Ascorbic acid shall be a white or almost white cdourles: crystalline solid Itz meltng range is 190°C 1o 192°C with

decomposition. The material i= feely soluble i water and sparingly soloble in ethanol and insoluble n ether. It shall
conform to the following standards:

Characreriztic Rieguirament
Puriry as CHa0: %a by weight | Min oo
Loss on drying over sulpburic acid for 24 hours, % by 04
weight Max
Sulphated ash %o by weight, Max 0.1
Specific rotation, when determined in a 2 % (m%) schition in +20.5" to+215"
water at 20°C
PH of I %0 (mA) solution 214-21%8
Lead mz kg, Max 2

1. Hygiene

The product shall be prepared and handled in accordance with the suidelines provided in Schedule 4, Part-I of the Food
Safety and Standards (Licensing and Bepisoation of Food Businesses) Femlations, 2011, and such guidsnce as provided
from time to time under the provisions of the Food Safety and Standards Act, 2004

3. Contaminamnts, Toxins and Residwes

The product covered in this smndard shall comply with the Food Safety and Stndards (Contamdnanss, toxins amd
Fesidues) Regulations, 2011,

4. Packaging amd Labelling

The products shall comply with the packazing and labelling reqguirements specifiad under the Food Safety and Standands
(Packaging and Labelling) Fegulatons, 2011

314 Calcinm Propionate (Food Grade) (INS 251)

1. Calchmmn propionsts shall be in the form of white crystals or crystalline solid possessing a faint odour of propionic
arid. The material shall e fSeely soluble in water. It shall conform to the following standards:

Characteristic Requirement

Purity a5 CoH0OuCa, % by weight on dry basis, Min o8

Moisture, % by weight, Max 50

Matter insohable in water, %o by weight, hax 03

Irom (as Fe), mgkez, Max 50

Fluonde, mg'kg, Max 10

Lead meg'kg, Max 5

Magnesitm (as Mgl To pass the test (sbour 0.4%)

pH of the 10 %&{m/v) solution at 25 + 2°C 7-8
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1 Hygieme

The product shall be prepared and handled in accordance with the godeline provided m Schedule 4, Pari-I1 of the Food
Gafety and Standards (Licencing and Begisoation of Food Businesses) Fegnlagon, 2011, and soch poidsnce as provided
from time o tme under the provisions of the Food Safery and Standards Act, 2008

3 Contaminamts, Toxin: and Residmes

The product covered in this sandard shall comply with the Food Safety and Smndsrds (Confmrminants toxine amd
Fesidues) Fagulations, 2011

4. Packaging amd Labelling

The products shall comply with the packazing and labellme reguirements specifed under the Food Safety and Standards
{Packaging and Labelling) Fegulations, 2011

3.1.7 Sodinm Metabisulphite (Food Grade) (INS 223)

1. Sodium Metshisulphite shall be colowless crystals or white to yellowish crysialline powder hswing an odoor of
sulplur diowids. The material is soboble in water buf insoluble in ethanol. It shall conform to the following standards:

Characterizics Requiremart

Prmity

{a) As Ma, 50, %ty weight Min o5

(b As 50 % by weight, Min 4

Water msoluble matter, %o by weight, Max 005
Thigsniphate, % by weight, Max 0.01
Iron meks, Max 5
Selenimm (as 52), mekg, Max 5
Lead mgkg, Max 2
H Acidic to limms

1_Hygieme

The product shall be prepared and handled in accordance with the gmdeline pronided in Schedule 4, Pari-IT of the Food
Safety and Standards (Licensing and Fegistaiion of Food Businesses) Fegulation, 2011 and such guidance as provided
from time fo time under the provisiens of the Food Safety snd Standards Act, 2008

3. Contaminamis, Toxin: and Residwes

The product covered in this smandsrd shall comply with the Food Safety and Sendsrds (Confsrminants toxing amd
Fesidues) Fegulations, 3011

4. Packaging and Labelling

The products shall comply with the packazine snd Labelling reqgoirements specified under the Food Safety and Standands
(Packaging and Labelling) Regulations, 2011

318  Potaszinm Metabizulphite (Food Grade) (INS 214)

1. Potazziim Metabizalphite chall be white or colourless, free flowing crystals, crystalline powder or grammiles usually
having an odour of sulphr doxdde. It praduslly oxidizes in =it 1o solphste. The meaterial s sobobls inwater bt inschoble
in ethanol. It shall conform to the following standards:
Characieristic Raquiremant
Purity, as E:5:0: % by weight | Min 20
Water insoluble matter, %ebry weight, Max 0.0s
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Characiearistic Raquiremant
Thiosulphate, %o by weizht, Max 0.1
Iom, mzks Max 5
Selenium (s Se), mzke Max 5
Lead me ks, Max 2
pH Aridic to limms
1_Hygieme

The prodhact shall be prepared and handled in accordance with the uidelines provided in Schedule 4, Pan-IT of the Food
Safety and Standards (Licensing and Pegistration of Food Businesses) Bepulations, 2011 and such guwdance provided
from time fo time under the provisions of the Food Safery snd Standards Sct, 2006

3. Contaminants, Toxin: and Residwes

The product covered in this standard shall conmply with the Food Safety and Stndards (Contaminans, toxine and
Besidues) Regulations, 2011,

4. Packaging and Labelling

The products shall comply with the packaging and labelling reguirements specified under the Food Safety and Standands
(Packaging and Labelling) Feguladens, 2011.7;

() in APPENDIY B relating to “Micobielogical Requirements”, after table 5, the following tables shall be inzertad
namedy-

“TABLE 6
MICROBIOLOGICAL REQUIREMENTS OF OTHER PRODUCTS
Food Products Parameters Limits
Baker's Yeast
Baker's Veast  Total bacterial coums, CFUg (om doy basis), Max 75107
(Compressed) E. coli CFU Absemtin 1z
Salmonella, Shigelln species Absenmtin X5z
Cinliform count, CFUVg, Max 10
Fope spore count, CFLTz, Max 10
Baker's Veast  Totl bacterial count CFU/E (on drybasis), Max  8310°
(Died) E. coli, CFU Absemin 1z
Salmonella, Shizella species Absent i
Coliform count, CFU g, Max ;}g
Fope spore count, CFU/g, Max 1007

PAWAN AGARWAL, Chief Executive Officer
[ADVT III'4Exty. /412 16{187Q)]

MNote.— The principal regulstions were published in the Gazette of India, Exwsordinary, Part ID Section 4, vide
notification number F. WMo, 2-1501530°2010, dated the 15t Anmmst, 2011 and subsequently amended vids notification
mmmbers:

(i) F. No. 415015302011, dated the Tth Jane, 2013;
(i) F. No. P.15014/1/2011-PFA/FSSAL dated the 27th Fune, 2013;
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(iii) F. Mo. 5/15015/30/2012, dated the 12th Fuly, 2013;
{iv) F. No. P.15025/262/13-PAFSSAL dated the 5th December, 2014;

{¥) F. No. 1-83F/Sci Pan-Not/FSSAL-2012, dsted the 17th February, 2015;

{vi) F. Mo. 4/1501530/2011, dated the 4th Augst, 2015;

{vif) F. Mo P. 15025/263/13-PATFSSAL dated the 4th November, 2015;

{viii) F. No. P.15025/264/13-PAFSSAL dated the 4th November, 2015;

(ix) F. Mo P.15025/261/2013-PAFSSAL dated the 13th November, 2015;

(%) F. No. P.15025/208/2013-PAFSSAL dared the 13th November, 2015;

{xi) F. No. 7/1501530/2012, dated the 13th November, 2015;

{xif) F. No.1-10{1)/S tandards/SP{Fish and Fisheries Products) FSSAL 2013, dated 11th Jamary, 2016;
{xiii) No. 3-16/Specified FoodsMNotification{Food Additive) FSSAT-2014, dated 3rd May, 2016;

{xiv) F. Mo. 15-03 EnfFSSAL2014, dated 14th Fume, 2016;

{xv) Mo, 3-14F/Motification (Numraceuticals) FSSAI-2013, dated 13th Fuly, 2016;

{xvi) F. No. 1-12/Standards/SP (Sweets, Confectionery) FSSAI-2015, dated 15¢h Faly, 2016;

{xvii) F. Fo.1-120(1)/Standsrds Tradiation FSSAL-2015, 23rd August, 2016;

{acviii) F. No. 1108/ Reg/Harmonizm/2014, dated 5th September, 2016;

{xix) F. Mo. Stds/CPLQ CP/EMFSSAL-2015, dared 14th September, 2016

{1x) F No.11/12Reg Prop FSSAI-2016, dased 10th October, 2016;

{xoxi) F. Mo.1-110{2)/'SP (Biclogical Hazards) FSSAL2010, dated 10th October, 2016;

{acxii) F. Wo. Stds/ SP (Water & Beverages) Notifi2) FSSAI-2016, dated 25th October, 2016;

(i) F. Mo.1-11{1)/Standards/SB(Water & Beverages) FSSAI-2015, dated the 15th November, 2016;
(xxiv) F. Mo. P.15025/3/2011-PEA/FSSAL dated 2nd December, 2016;

(xxv) F. No. P.15025/6/2004-FFSFSSAL dated 29th December, 2016 and

{zocvi) F. Mo, Stds/O&F Motification{1)FSSAL-2016, dated 31* January, 2017.
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