FOOD SAFETY AND STANDARDS (FOOD PRODUCTS STANDARDS AND FOOD ADDITIVES)
REGULATIONS, 2011

CHAPTER 1

GENERAL

1.1: Title and commencement

1.1.12These regulations may be callget Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011

1.1.2: These regulatiions shall come into force on or afteAGgust, 2011fie x c e p t regul ati ons,
2.1.7(1)(2)(3)(4), 2.1.12(1) and entries relating in table 14 of appendix A and table 2 of appendix Bshatichme
into force after six months from that date and in regulation 2.1.8(1)(3) and 2.1.11(1)(2) only relating entries in table
which shall come into force after six monfihem that date.

Provided that wherever the standards given in these reg@atierat variance with any of the provisions of the
licenses already granted, Food Business Operator shall comply with the provisions of these retmleioissthe
standardselating tocaramel and glazing agemathin Forty two months i.e. w.e.f'5February, 201%rom the date of
commencement of teeregulations.

1.2: Definitions
In these regulations unless the context otherwise requires:
% omitted.
fiDe-ciledmeab means the residual materi al |l eft -bearjng when

material;
3. 3omitted.

4. A Hy dr o g e meanstheprocess of addition of hydrogen to an edible vegetable oil using a catalyst to
produce a fat with sensolid consistency;

5. 39omitted.

6. 39omitted.

7. 61 r r a dmearts any phgsical procedure, involving the intentional exposure of food to ioniziatjonasli

8. d rradi at ineansahyéacilty whidch is éapable of being utilized for treatment of food by irradiation.

9. d rr adi atmeats afticdes dof tbod subjected to radiationdy :

(i) Gamma Rays;
(i) X-rays generated from machine sources operated at or below an energy level of 5 million electron
volts; and
(i) Subatomic particles, namely, electrons generated from machine sources operated at or below an
energy level of 10 million electron volts, to ddseels as specified in Schedule | of the Atomic Energy
(Control of Irradiation of Food) Rules 1991.
10. *omitted.
11. % omitted.
12. 3Fomitted.
13. i Ma r g a meams @rvemulsion of edible oils and fats with water;
14. @perator of irradiation f a c i mdansyady person appointed as such by licensee who satisfies the

qualifications and requirements as for training specified in Schedule Il of the Atomic Energy (Control of
Irradiation of Food) Rules, 1991

15. 3Fomitted.

16. 3 omitted

17. fRefined vegetablecild means any vegetable oil which is obtai
vegetable oil bearing materials, deacidified with alkali and/or by physical refining and/or by miscella refining
using permitted food grade solvents and/or degummingviell by bleaching with absorbent earth and/or
activated carbon and deodorized with steam without using any other chemical agents
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18. fiRefiningdb means a process by which axracedqlisdeacdifidi veget al

(i) With alkali, or

(i) by physical refining, or both, or

(i) By miscella refining using permitted food grade solvent, followed by bleaching with absorbent
earth and/or activated carbon or both of them and deodorized with steam without using any other chemical
agent;

(iv) refining if required may include the process of degumming using phosphoric/citri¢ffacid any

suitable food grade enzyme]

19. 3 omitted.

20. ¥ omitted

21. g omitted

22. i S o | -ex&actedo i means any vegetable oil obtained fromtmhring material by the process of extraction
by a solvent;

23. i S o | -extracrted ediblef | o meads the ground material obtained from specially prepared deoiled meal,
that is, the residual material left over wtahis extracted by a solvent from oil cake immediately following the
singlepressing of good quality edible oilseeds;

24, ¥ omitted]

25. i Ve get ahreansoits iprbdsiaied from oilcakes or oilseeds or-lodaring materials of plant origin and
containing glycerides;

26.iVeget abl e nmans$ anypprodudtwhtainéd for edible purposes by subjecting one or more edible oils
to any or a combination of any of the pesses or operations, namely, refining, blending, hydrogenation or
interesterification and winterization (process by which edible fats and oils are fractioned through cooling), and
includes any other process which may be notified by the Central Goverimtkeatofficial Gazette;

CHAPTER 2
FOOD PRODUCT STANDARDS

3§2.1 DAIRY PRODUCTS AND ANALOGUES
2.1.1 General Standards for Milk and Milk Products

The general standard provides owarching definitions for milk and milk products and guidance on theafstairy
terms in relation to foods to be offered to the consumer or for further processing.
1. Definitions:

(@) G. 2AtAy3AT 02AFt SR YR aAiYAf | N dhdl Névaken togefebtythedqmd@$s of A y | 2
heatingmilk continuously to bring it to boil at atmospheric pressure;

(b) G/ 2YLRAAGS YA ]prodint®Ruiechihé mik, Snilkypiodutts or milk constituents shall be an

essential part in terms of quantity in the final product, as consumed:

Provided that the constituents not derived from milk shall not take the place in part or in whole of
any milk constituent. Examples of composite milk products are:

(i) Shrikhandwith fruits etc;

(ii) ice cream containing fruits etc.;

(i) flavoured fermented milks;

(iv) Drinksbased on fermented milks

(c) & 5 I A NE mears Navhasé designations, symbols, pictorial or other devices which refer to or are suggestive,
directly or indirectly, of milk or milk products;

(d) a1 SIG GNBIFGYSydé Y S-pagtéurizatbra sieSlisandijitra-high gyipgeratdatréatident
or boiling;
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e aaAiflé YSIya GKS y2NXIf YIFIYYFINE aSONBiA2y RSNAOSR ¥
either addition thereto orextraction therefrom, unless otherwise provided in these regulations and it shall be
free from colostrum;

H aqaAif]l] tNRPRdzOGE YSIya | LINRPRdzOG 20l AySR o0& LINRPOSaaAh
ingredients functionally necessary fire milk product as permitted in these regulations and shall include the
following, namely

® cheese;

(ii) chhang skimmedmilk chhang paneet

(iii) condensed millsweetened and unsweetened;

(iv) condensed skimmed migweetened and unsweetened;
()] cream;

(vi) curd, skimmed milk curdjahi;

(vii) ghee butter oil;

(viii)ice-cream;

(ix) infant milk food;
x) khog
(xi) malai,

(xii) milk derivatives such as whey proteins, casein, laceise

(xiii) milk ices, milk lollieskulfi;

(xiv) milk powder, skimmed milk powder, partly skimmed milk powder;
(xv) processed cheese;

(xviYtable butter and white butter;

(xvii)  yoghurt;

(xviii) any other product as may be specified in these regulations:

Provided that milk products shalbhcontain any substance not found in milk unless specified in these
regulations;

(9) Gt FadSdzNAT FGA2y S t | amefrdaNdiidroSiddal lhgatRreadntent Airhed NtreduSingrie &
number of any pathogenic microrganisms in milk and liquid milk products, if present, to a level at which they
do not constitute a significant health hazard. Pasteurization conditions shall be dese#ddtively destroy
the organismdvlycobacterium tuberculosend Coxiella burnettii

Pasteurization, when used in association with mslkall be taken to refer to the typical process of
heating every particle of milk to at least®3and holdingt such temperature continuously for at least thirty
minutes or heating it to at least Y€ and holding at such temperature continuously for at least fifteen seconds,
or any other temperaturdime combination, sufficient to give a microbicidal effect e@lént to the above
defined temperaturetime combination and serve to give a negative Phosphatase Test that is applicable to milk
immediately after pasteurization only, and cooling it immediately to a temperaturé©f dr less;

(h) GwSO2 Yo Ay SRl YWNE R daiibddct kesulting &om the combination of milk fat and rstdids
non-fat in their preserved forms with or without the addition of potable water to achieve similar end product
characteristics and appropriate milk product compositiorpasthe Standard for that product and in the case
of recombined milk, the source of milolidsnon-fat shall be dried or concentrated milks only;
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(i) GwSO2yaiGAiddzi SR YA &praiudd resultingfronh IheRadRidizd 6f potai&watérito the dried
or concentrated form of milk or milk products in the amount necessary testablish the appropriate water
to-solids ratio to achieve similar end product characteristics and appropm#keproduct composition as per
the standards for that product;

1) G{GSNRt A&l GA2YSE AGSNAEfAASR YR AAYATI NI GSN¥Yaé¢ YSIys:
to render milk or milk products commercially sterile, thus resultingpioducts that are safe and
microbiologically stable at room temperatures.

() G{GSNREtAAlIGA2YEé HKSY dza SR A yshdl Bedakdd tolrefief t@ tfe typisall K Y A
process of heatingnilk or milk product in sealed containers cantously toat least 118Cfor fifteen
minutes to ensure preservation at room temperature for a period not less than thirty days from the date
of manufacture;

(ii) G!' EGNF T AIK ¢SYLISNI GAzNBE 6! 1 ¢0 &AG§SNRE AA&Lld miky k G NB |
products,shall be taken to refer to the typical process of heatinidk or milk product to at least35°C
for one secondbr morein a continuous flow and then packing under aseptic condition in hermetically
sealed containers to ensure preservatiahroom temperature for a period of not less than fifteen days
from the date of manufacture.

2. General PrinciplesFoods shall be described or presented in such a manner as to ensure the correct use of dairy
terms intended for milk and milk products, to protect consumers from being confused or misled and to ensure
fair practices in the food trade.

3. Application of Dairy Terms.
@ Generalkrequirements:

The name of the food shall be declared in accordance with these regulations.
(b) rasS 2F GKS GSN)Y aYAftléeo

® Only a food complying with the requirement as specified iniseiim (e) of item Jof this subregulation
YI® 0SS yIFYSR aYAt1&T

(ii) Milk which is adjusted for milk fat or milk solbt-F I & O2y GSyd 2N 602GKX YI &
provided that the minimum and maximum limits of milk fat and milk sati-fat content (as the case
may be) & the adjusted milk as specified in sudgulation 2.1.2 $tandard for Milk

(c) Use of the names of milk products in food standards.

0] a product complying with the standards of a milk product as specified in these regulations may be
named accordingly

(i) notwithstanding the provisions of entry (i) above, the relevant milk product when manufactured from

milk, the fat or protein content, or both, of which have been adjusted, provided that the compositional
criteria in the relevant standard are mehay be named as specified in these regulations;

(iii) products that are modified through addition or withdrawal of milk constituents may be named with the
name of the relevant milk product in association with a clear description of the modificatiaith
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the milk product has been subjected:

Provided that the essential product characteristics are maintained and that the limits of such
compositional modifications have been provided for in the standards concerned as appropriate (for

SEF YLX S SURdFRO®BiRH SrANJ] 2 NJ YA ]l LINRPRdAzOG&azX wOKz2f Saids$s

(d) Use of terms for reconstituted and recombined milk and milk produbtik and milk products may be named
as specified in these regulations for the relevant milk products when made foombined or reconstituted
milk or from recombination or reconstitution of milk products.

(e Use of dairy terms for composite milk producis.product complying with the description given in stém(b)
of item 1 of subregulation 2.1.1 may be namedivk (G KS GSNXY daYAt1é 2N 46KS ylIYS

as appropriate, provided that a clear description of the other characterising ingredient(s) (such as flavouring

foods, spices, herbs and flavours) is given in close proximity to the name.

® Use of dairy terms for other foods.

(i)

(ii)

the names referred to in suttems (b), (c), (d) and (e) of item 3 of stggulation 2.1.1 may be used as
names or in the labelling of milk, milk products or composite milk products;

in respect of a product which is nabilk, a milk product or a composite milk product, no label,
commercial document, publicity material or any form of point of sale presentation shall be used which
claims, implies or suggests that the product is milk, a milk product or a composite milkcprodwhich
refers to one or more of these products:

Provided that products which contain milk or milk products, or milk constituents, which are
Fy S&aaSyaAalt LI NG F2N OKFNFYOGSNraldAazy 2F GKS
maybe used in the description of the true nature of the product.

Provided further that the constituents not derived from milk are not intended to take the
place, in part or in whole, of any milk constituent:

Provided also that if the final producs intended to substitute milk, a milk product or
composite milk product, dairy terms shall not be used:

Provided also that the products which contain milk, or a milk product, or milk constituents,
which are not an essential part in terms of charactdita of the product, dairy terms shall only be
used in the list of ingredients. For these products, dairy terms shall not be used for other purposes.

4. Addition of Essential NutrientsMilk and milk products may benriched/ fortified with essentiahutrients
such as vitamins, minerals, etc., as specified in these regulations including labelling requirements.

5. Labelling of prepackaged foods.Prepackaged milk, milk products and composite milk products shall be
labeled in accordance with thegegulations, except to the extent otherwise expressly provided in item 3 of
this subregulation.

6. Use of probiotics and prebioticg-or the use of probiotics and prebiotics in dairy products, the provisions
specified in the Food Safety and Standgidsalth Supplements, Nutraceuticals, Food for Special Dietary Use,
Food for Special Medical Purpose, Functional Food and Novel food) Regulations, 2016 shall apply.

7. Use of enzymes. Safe and suitable enzymes may be used as processing aids in milkillenaducts as
specified in individual standards for milk and milk products under these regulations.
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2.1.2 Standard for Milk

This Standard applies to milk as defined in item 1 ofghisregulation

1. Description.

@)

(b)

(©)

2.

a Cdz f

q LSOASE ARSYGAFASR YAf1¢ YShkrya YAf]l Fa RSTAYSR
Products. The fat and SNF content of species identified milk specified under this regulation (namely
buffalo milk, cow milk, goat milk, sheep milk and camel mi&)Il<onform to the respective

composition given in sultem (b) of item 2 and product may be subjected to pasteurization, boiling,
sterilisation or Ultra High Temperature sterilisation/treatment.

GaAESR aAifl1é YSIya | identfigd 2nikspesfieduiderihese fegulatialsO A S a
The fat and SNF content of mixed milk shall conform to the standards given in the table under sub
item (b) of item 2 below. The product may be subjected to pasteurization, boiling, sterilisation or
UltraHigh Temperature sterilisation/treatment.

I NBI'Y aAfl1s {(F7RONBAZERSKAGAE I E2F8R{AANY
product prepared from cow milk, buffalo milk or milk of any other species as defined under this

regulation, recostituted milk, recombined milk, or any combination of these milks, with or without

dried or concentrated milks or milk fat that has been standardised to the respective fat and solids

not-fat percentage given isubritem (b) of item 2 It shall remain homagneous and no deposition

of solids shall take place on standing. The prodhet! be subjected tpasteurization, sterilisation,

Ultra High Temperature sterilisation/treatment or boiling.

Essential Composition and Quality Factors.

(a) Raw Mateial.-

Raw material used shall be as per the respective definitions in item 1 of thiegulation.

(b) Composition:

The milk of different classes shall conform to the requirements for milk fat and milk-swliefat, independently, as
specified incolumns (4) and (5) of the table given below

Table

Sl. Class of Milk. Locality or State or Area. Minimum Minimum Milk
No Solids not-Fat
(per cent, m/m). | (her cent, m/m).
@ ) (©) 4 ®)
1. Buffalo Milk Assam 6.0 9.0
Bihar
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Sl
No

Class of Milk.

Locality or State or Area.

Minimum
Milk Fat

(per cent, m/m).

Minimum Milk
Solids not-Fat
(SNF)

(per cent, m/m).

Chandigarh
Delhi
Guijarat
Haryana
Jharkhand
Maharashtra
Meghalaya
Punjab
Sikkim

Uttar Pradesh
Uttarakhand
West Bengal

Andaman and Nicobar
Islands

Andhra Pradesh
Arunachal Pradesh
Chhatisgarh

Dadra and Nagar Haveli
Goa

Daman and Diu
Himachal Pradesh

Jammuand Kashmir
Karnataka

Kerala
Lakshadweep
Madhya Pradesh
Manipur
Mizoram
Nagaland
Odisha

Puducherry

5.0

9.0
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Islands

Andhra Pradesh
Arunachal Pradesh
Assam

Bihar

Chhattisgarh

Dadra and Nagar Haveli
Delhi

Goa

Daman and Diu
Guijarat

Himachal Pradesh
Jammu and Kashmir

Jharkhand

Sl. Class of Milk. Locality or State or Area. Minimum Minimum Milk
No Solids not-Fat
(per cent, m/m). | (ner cent, m/m).
Rajasthan
Tamil Nadu
Telangana
Tripura
2. | Cow Milk All India 3.2 8.3
3. | Goat or Sheep Milk | Chandigarh 35 9.0
Haryana
Kerala
Madhya Pradesh
Maharashtra
Punjab
Uttar Pradesh
Uttarakhand
Andaman and Nicobar 3.0 9.0
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Sl. Class of Milk. Locality or State or Area. Minimum Minimum Milk
No Solids not-Fat
Milk Fat (SNF)
(per cent, m/m). (per cent, m/m).
Karnataka
Lakshadweep
Manipur
Meghalaya
Mizoram
Nagaland
Odisha
Puducherry
Rajasthan
Sikkim
Tamil Nadu
Telangana
Tripura
West Bengal
4. Camel Milk All India 2.0 6.0
5. Mixed Milk All India 4.5 8.5
6. Standardized Milk All India 4.5 8.5
7. | Toned Milk AllIndia 3.0 8.5
8. Double Toned All India 15 9.0
Milk
9. Skimmed Milk All India Not more than 8.7
0.5
10. | Full Cream Milk All India 6.0 9.0

Note(s):

(i) When any class of milk is offered for sale in contravention of the requirements specifiedthisdarbitem, the
standards prescribed for mixed milk shall apply.

(i) These standards would only be applicable at the points of sale.

3. Food Additives-
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@)

(b)

(@)

(b)

@)

(b)

(©

Milk shall not contain any food additives:

Provided that the products specified in sitbm (c) of item 1 of this subegulation may contain
carry over food additives specified in the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011:

Provided furtherthatim 6 SNAf AaSR YAf 12X GKS aLISOATAO FT22R IR
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Cowtiats\i toxins and Residues)
Regulations, 2011.

The total urea content in milk shall not be more than 700 ppm.

Hygiene -

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

The products shall conformto thé A ONB 6 A 2f 2 IAOF f NBIdZANBYSyia 3IABSYy A
Labelling-

The following details shall be declared on the label ofgekaged milk or otherwise if the milk is not pre
packaged and is offered for sale to the consunseich declaration shall be given on the container from
which milk is offered for sale to the consumer:

(i) the class of milk as per column 2 of table underiseim (b) of item 2 of sulsegulation 2.1.2;
(i) the heat treatment, as per the item (1) of sukgulation 2.1.2, to which product has been subjected to.

If the milk from any milch animal, mixed milk or skimmed milk is offered for sale to the consumer without

any heat treatment, the name of the milk shall be declared on the label epackagednilk; or otherwise if

the milk is not prepackaged, the name of the milk shall be declared and mentioned on the container from
GKAOK YAf]l akKltf o06S 2FFSNBR F2NJ altS 2 G4KS 0O2yadzy!

In addition to the labellingequirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply-mpkaged milk:

Provided that the list of ingredients may not be declared in descending order of usage since the
proportion of ingredients used may require change on a daily basis:

t NEARSR FAdZNIKSNI GKFd ¢gKSNBE WNBO2yadAiddziSRQ 2NJ
ingredients, their components need not be declared separately.
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7. Method of Sampling anAnalysis-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.3 Standard for Flavoured Milk

This Standard applies to Flavoured Milldafined in item 1 of this subegulation.”

1. Description -

GCt I @2dz2NBR aAfl1é YSIya (GKS LINRPRdzOG LINBLI NBR FNRBY Y/
edible flavourings with or without addition of sugar, nutritive sweeteners, other-dainy ingredients

including, stabilisers and food colours. Flavemlmilk shall be subjected to heat treatment as provided in
subregulation 2.1.1 (General Standards for Milk and Milk Products).

Where flavoured milk is dried or concentrated, the dried or concentrated product on addition of prescribed
amount of water shll give a product conforming to the requirements of flavoured milk.

2. Essential Composition and Quality Factors.
(@) Raw Material-
(i) Milk

(i) Concentrated and dried milk
(iif) Milk fat, cream, butter and butter oil

(iv) Potable water for use in reconsition or recombination

(b) Permitted ingredients:
(i) Sugar or other nutritive sweeteners or both;

(i) Other nondairy ingredients like nuts (whole, fragmented or ground), cocoa solids, chocolate, coffee,
fruits and vegetables and products theran€luding juices, purees, pulps, preparations and
preserves derived therefrom, cereals, and cereal products and cereal based extracts, honey, spices,
condiments, salt, and other natural flavouring foods and flavours;

(i) Potable water.

(c) Composition-

Havoured Milk shall have the same minimum percentage of milk fat and milk saltefat as that of the
milk, as provided for in the Standard for Milk, from which it is prepared.

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with referenceto the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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3. Food Additives-

For products covered under this standard, specife® | RRAGA @Sa aLISOATASR Ay !
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulatbns, 2011.

5. Hygiene-

@) The products shall be prepared and handled in accordance with the requirements specified in Schedule
4, as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and suother guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

b ¢KS LINPRdzOG& akKlIff O2y F2N)¥Y (2 GKS YAONRBOA2f 23AO0!If
regulations.

6. Labelling.

ol 0 ¢KS yIFYS 2F (KS LINPRdAzOG &aKIFIff 06S WwWCtl @2 dzN

(b)  The following details shall be always declared on the label ebpokaged product or otherwise if the
product is not prepackaged, in respect of the product offered for sale:

(i)  theclass of milk as per General Standard for Milk and Milk Products from which it is prepared;
(i)  the heat treatment, as per the General Standard for Milk and Milk Products, to which product has
been subjected to;

(c) In addition to the labelling requirementsentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall applyptckaged products.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuaigexsfied by the Food Safety and
Standards Authority of India from time to time shall be applicable.
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2.1.4 Standard for Evaporated or Concentrated Milk

This Standard applies to Evaporated Milk as defined in item 1 of thireguitatiort.

1. Description-

Evaporated Milk means the product obtained by partial removal of water from milk by heat or any

other process which leads to a product of the same composition and characteristics. The fat and protein
content of the milk may be adjusted, only tomply with the compositional requirements in siiém

(c) of item 2 of this Standard, by addition or withdrawal of milk constituents in such a way as not to

alter the whey protein to casein ratio of the milk being adjusted.

2. Essential Compositiceind Quality Factors.

(@) Raw materials.

i) Milk and milk powders, cream and cream powders, milk fat products;

i) The following milk products are allowed for protein adjustment purposes, only in product covered by
item 1 of this sukregulation.

i daAift]l] NBGSYyGlrdiSé¢ YSIya (GKS LINRRdzOG 200l AySR oé
partly skimmed milk, or skimmed milk;
(b) Permitted ingredients.
i Potable water; and
T Sodium chloride.
(c) Compositior

The product shall conform to the compositional specifications provided in the table below:

"This standard should be read along with the subegulation 2.1.1 relating to General Stadard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Parameter Evaporated Evaporated Evaporated Evaporated

milk partly skimmed milk | high fat milk
skimmed milk
Milk fat, %, (m/m) 7.5 More than 1 1.0 15.0
(minimum) and (maximum) (minimum)

Less than 7.5

Milk solids, 25.0 20.0 20.0 26.5
minimum, %,

(m/m)

Milk protein* in 34.0 34.0 34.0 34.0

milk solidsnot
fat, minimum, %,
(m/m)

* Protein content is 6.38 multiplied by the total nitrogen determined

3. Food Additives.
C2NJ LINPRdzOGa O2@SNBR dzy RSNJ 6KA& aidl yRINRXZ &aLISOATA
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues.

The products shall eoply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

5. Hygiene.

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

b ¢KS LINRPRdzOGA akKlIff O2yTF2N¥Y (G2 G(KS YAONROAZ2f23AO0If
regulations.
6. Labelling.

@) According to the definibns in item 1 and composition in stitem (c) of item 2, the name of the food
shall be:

(i) evaporated milk, or
(ii) evaporated partly skimmed milk, or

(i) evaporated skimmed milk, or
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(iv) evaporated high fat milk, and as appropriate:

Provided thatthed S @+ LI2 NF G SR LI NIif& &A1AYYSR YA{-§EAWYRR 6%BA fR]S
when the content of milk fat is between 4-@1.5 % (m/m) and minimum milk solids is 24% (m/m).

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall applyptckegied products.

7. Method of Sampling and Analysis.

The methods of samislg and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.5 Standard for Sweetened Condensed Milk

This Standard applies to sweetened condensed milk as dkfimiéem 1 of this sulvegulation’

1. Description-

Sweetened Condensed Milk is the product obtained by partial removal of water from milk with the
addition of sugar or a combination of sucrose with other sugars, or by any other process which leads to a
product of the same composition and characteristidse Tat or protein content or both of the milk may

be adjusted, only to comply with the compositional requirements in- sl (c) of item 2 of this

Standard, by addition or withdrawal of milk constituents in such a way as not to alter the whey protein

to casein ratio of the milk being adjusted.

2. Essential Composition and Quality Factors.

€) Raw materials.

i) Milk and milk powders, cream and cream powders, milk fat products;

i) Lactose (for seeding purposes);

i) The following milk products arallowed for protein adjustment purposes.

"This standard should be readalong with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milkor milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrientsetc.
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T Milk retentate: Milk retentate is the product obtained by concentrating milk protein by processes

like ultrafiltration of milk, partly skimmed milk, or skimmed milk.

(b) Permitted ingredients.

T potable water;

i sugar (In this product, sugar is generally considered to be sucrose, but a combination of sucrose

with other sugars, consistent with Good Manufacturing Practice, may be used); and

T Sodium chloride.

(c) Compositien.

The productshall conform to the compositional specifications provided in the table below:

not-fat, minimum, %, (m/m)

Parameter Sweetened Sweetened Sweetened Sweetened
condensed milk| condensed condensed condensed
partly skimmed milk| high fat milk
skimmed milk
Milk fat, %, (m/m) 8.0 More than 1.0 16.0
(minimum) 1.0 andless (maximum) (minimum)
than 8.0
Milk solids, minimum, %, 28.0 24.0 24.0 --
(m/m)
Milk solid not fat, minimum, -- 20.0 - 14.0
%, (m/m)
Milk protein* in milk solids 34.0 34.0 34.0 34.0

* Protein content is 6.38 multiplied by the total nitrogen determined

3. Food Additives.

C2NJ LINPRdzO U a

O2PSNBR dzy RSNJ UKA &

regulations may be used and only within tlraits specified.

4, Contaminants, Toxins and Residues.

ai0FyRENRE

aLl

S

The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)

Regulations, 2011.
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5. Hygiene:

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

600 ¢KS LINPRdzOGAa aKFff O2y¥T2N)Y (G2 GKS YAONROGAZ2fZ23
regulations.
6. Labelling:

@) According to the definitins in item 1 and composition in sttiem (c) of item 2, the name of the food
shall be:

(i) Sweetened condensed milk, or
(i) Sweetened condensed partly skimmed milk, or
(iii) Sweetened condensed skimmed milk, or

(iv) Sweetened condensduigh fat milk, as appropriate:

ySR O2yRSyaSR LJI NIife

t NEOARSR (KIFIG GKS a{é6SS
AT O-24\p 6o $nyml) arel Miniddumt | F I G

condensedserst | A YYSR YAf1é=x
milk solids is 28 % (m/m);

(b) Sweetened condensed milks which are not suitable for infant feeding shall not contain any instruction of
modifying them for infant feeding;

(c) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling), Regulations, 2011, shall applypexckaged product.

7. Method of Sampling and Analysis.

The methods of samimg and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.6 Standard fdfhoa
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This Standard applies hoaas defined in item 1 of this sufegulation.”

1. Description.

Khoaby whatever name it is sold suchlésoaor Mawa or any other region specific popular nameans
the product obtained by partial removal of water from any variant of milk with or without added milk
solids by heating under controlled conditions.

2. Essential Composition and Quality Facters.
@) Raw materials.

Milk and milk powders, cream and cream powder and milk fat products.

(b) Compositioq.

The product shall conform to the compositional specifications provided in the table below:

Parameter Khoa
Total solids, minimum, %, (m/m) 55.0
Milk fat, minimum, %, (m/m), dry matter basis 30.0
Total ash, maximum, %, (m/m) 6.0
Titratable acidity (as % lactic acid), maximum, % | 0.9

It shall be free from added starch and added sugar.

The extracted fat froniKkhoashall meet the standards for Reichert Meissl| value, Polenske value and
Butyrorefractometer reading as prescribed for ghee.

3. Food Additives:

"This standard should be readalong with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use oflairy terms, addition of micronutrients, etc.
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C2NJ LINPRdzOGa O2@SNBR dzyRSNJ GKA& a0l yRI NRE aLISOATA
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations,.2011

5. Hygiene:

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

b) ¢KS LINPRdzOGa akKlff O2yF2N)XY (2 (GKS YAONROA2t23AO0!
regulations.

6. Labelling-

(@) The name of the food shall BEhod2 NJI W lor@ny other region specific popular name

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall applyptckeged product.

7. Method of Sampling and Analysgs.

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.7 Standard for Cream aihlai

This Standard applies to Cream avidlai as defined in item 1 of this sutegulation*.

1. Description.

@ &/ NBFY¢ YStya (G4KS FftdzAiR LINRBRdzOG O2 YLJI Nihskih@egt @ NX O
milk, obtained by physical segion fromcow milk, buffalo milk or milk of any other species as defined
under this regulation or a mixture thereof.
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(b)

(d)

@

(ii)

(iii)

(iv)

v)

G wS 02 y HINSiinugahsS &eam obtained by reconstituting milk products with or without the
addition of potable water and witkthe same end product characteristics as the product described in sub
item (a) of item 1 of this subegulation.

G w S nearsicreafmSoBtainddgs fedombining milk products with or without the addition of
potable water and with the samend product characteristics as the product described irvisetn (a) of
item 1 of this sukbregulation.

G t NB LO-NSES Redns the milk products obtained by subjecting cream, reconstituted cream or
recombined cream or any combination of these, ta@bie treatments and processes to obtain the
characteristic properties as specified belew:

dpre-Ld O1 F ASR  rdardzth&flui® Mk lprgduct obtained by preparing and packaging cream,
reconstituted cream or recombined cream, or any combirmatid these for direct consumption or for
direct use as such;

W K A LILIA ¥ FheaDNBe fluitiicream, reconstituted cream and recombined cream or any
combination of these, that is intended for whipping. When cream is intended for use by the final
conaimer the cream should have been prepared in a way that facilitates the whipping process;

ONBFY LI 01 SR rdmari? ShélfluitIskEain fretdn&ituted cream and recombined cream or
any combination of these that is packed with a propellantigas pressurepropulsion container and
which becomes Whipped Cream when removed from that container;

@ K A LILIS R meéansBhe ffuid cream, reconstituted cream or recombined cream in to which air or
inert gas has been incorporated without reversihg fatin-skimmed milk emulsion;

FSNYSyYy (i SRk Odzt (i nieeds Bhe riilR prdictdbidBniedvby fermentation of cream,
reconstituted cream or recombined cream, by the action of suitable rrocganisms that results in
reduction of pH with or withat coagulation. Where the content of (a) specific microorganism(s) is(are)
indicated, directly or indirectly, in the labeling or otherwise indicated by content claims in connection
with sale, these shall be present, viable, active and abundant in the ptddihe date of minimum
durability. If the product is heat treated after fermentation the requirement for viable manganisms
shall not apply;
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(vi) d OA RA T A Bdans@bliilk pféduct obtained by acidifying cream, reconstituted cream or
recombired cream, or any combination of these, by the action of acids or acidity regulators, or both to
achieve a reduction of pH with or without coagulation.

(e) ¢a | f mdass the product rich in milk fat prepared by boiling and coolingpaf milk, buffalo millor
milk of any other species as defined under this regulation or a mixture theltasfcharacterized by
presence of insoluble mass, principally fat and denatured protein, formed on heating and cooling of
milk.

2. Essential Composition apdality Factors.
(@) Raw Materiak.

All creams, prepared creams anwhlai-

- Milk, which may have been subjected to mechanical and physical treatments prior to cream
processing;

- Additionally, for creams made by reconstitution or recombination.
Butter, milk fat products, milk powelrs, cream powders, and potableater. The milk product

should conform to the relevant Foo@fety Standards or Regulations;

- Additionally, for prepared creams described in entries (ii) to (vi) ofiteub (d) of item 1;

Theproduct that remains after the removal of milk fat by churning milk and cream to manufacture
butter and milk fat products (often referred to as buttermilk) and that may have been concentrated
or dried.

(b) Permitted ingredients.

Only those ingredientlsted below may be used for the purposes and product categories specified, and
only within the limitations specified. The product shall be free from any ingredient foreign to milk except
otherwise provided in this standard.

For use in products only forhich stabilizers or thickeners, or both, are justified (see item 3):

i Products derived exclusively from milk or whey and containing 35.0% (m/m) or more of milk protein
of any type (including casein and whey protein products and concentrates and any comsnat
thereof) and milk powders; these products can be used in the same function as thickeners and
stabilizers, provided they are added only in amounts functionally necessary not exceeding 20.0 g/kg,
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taking into account any use of the stabilizers and thieke permitted as per the Food Safety and
Standards (Food Products Standards and Food Additives) Regulation, 2011;

Additionally, for use in fermented cream, only.

I Starter cultures of harmless micarganisms;

Additionally, for use in fermented cream andidified cream, only.

i Norranimal rennet and other safe and suitable coagulating enzymes to improve texture without
achieving enzymatic coagulation;
i Sodium chloride.

(c) Compositior

The product shall contain minimum 10.0 per cent. (m/m) milkAzidity of the finished products, other
than fermented and acidified creams, should not be more than 0.15 % (as lactic acid).

3. Food Additives.

C2NJ LINPRdzOGa O2@SNBR dzyRSNJ GKA& a0l yRINREe aLISOATA
regulations may be used and only within the limits specified:

Provided that stabilizers, acidity regulators, thickeners and emulsifiers may be used when
needed to ensure product stability and integrity of the emulsion, taking into considertitefat
content and durability of the product. With regard to the durability, special consideration should be
given to the level of heat treatment applied since some minimally pasteurized products do not require
the use of certain additives.

4, Contaminants, Toxins and Residues.

The products shall comply with Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

5. Hygiene -

(&) The products shall be prepared and handled in accordance withetipginements specified in Schedule 4,
as applicable, 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 provisions of the
Food Safety and Stdard Act, 2006.
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regulations.
6. Labelling-
()] The name of the food shall be as specified in item 1 of this Standard, as appropriate.

| 26 SOSNE OQUINISR f AljdZAR ONBFYé YIe 6S RSaixdayl
dzy RSNJ LINS&a&adz2NBSé¢ YlIeé 6S RSaA3IyFrGiSR o0& y2GKSNJ RSa
dzaS 2NJ a a2 KALILISR / NBFIYed ¢KS (aSlésignatiohINdd tyjpe S R O NJ
cream and the fat content in cream shall be always indicated on the label or in case-pfaaon
packaged product; such declaration to be given on the container from which product will be offered for
sale to the consumer. Creamdich have been manufactured by the recombination or reconstitution of
RFANE AYy3INBRASyGa akKlff o6S ljdad tAFASR 6A0GK GKS (S|

If the product conforms to the description sub-item (e) of item 1the name of tle product shall be
Wl fFAQO®

(b) Cream may be labelled according to milk fat content (m/m) along with product name as specified in
item 1 of this Standardas follows,
(i) Low fat cream: Minimum 10 per cent. and less than 40 per cent.;
(i) Medium fatcream: Minimum 40 per cent. and less than 60 per cent.;
(i) High fat cream: Minimum 60 per cent.

(© Labels on packages of fermented creams may include reference to the starter culture used for
fermentation.
(d) The heat treatment, as per the subgulation 2.1.1 relating to General Standards for Milk and Milk

Products, to which the product has been subjected to, shall be declared on the label.

(e) In addition to the abovementioned labelling requirements, thgrovisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall applyptckeged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the edpadiBattandards
Authority of India from time to time shall be applicable.

2.1.8 Standard for Milk Fat Products

This Standard applies to milk fats including anhydrous milk fat, anhydrous butter oil, butter oil and ghee as defined in
item 1 of thissub-regulatiori-

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk productsand heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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1. Description-

Milk fat, ghee,butter oil, anhydrous milk fat and anhydrous butter oil are fatty products derived
exclusively from milk or products obtained from milk, or both, by means of processes which result in
almost total removabf water and milk solidsot-fat.

Ghee has especially developed flavour and physical structure as a result of its method of manufacturing.

2. Essential Composition and Quality Factors.

(&) Raw Material.

Milk and products obtained from milkhe raw material used shall be free from added flavour, colour or
preservative.

(b)  Composition.

The standards of quality ofiilk fat, butter oil, anhydrous milk fat, anhydrous butter oil and ghesdls
conform to the following requirements: ®

Parameter Milk Fat, Butter Oil | Anhydrous Milk Ghee
Fat, Anhydrous
Butter Oil

Moisture, maximum, %, (m/m) 0.4 0.1 0.5
Milk fat, minimum, %, (m/m) 99.6 99.8 99.5
Butyrorefractometer Reading at 4( 40.0 to44.0 40.0to 44.0 As per
°C table for

Ghee
Reichert Meissl Value, minimum 28.0 28.0 below
Polenske Value 1.02.0 1.02.0 -
FFA as Oleic Acid, maximum, % 0.4 0.3 3.0
Peroxide Value (MiHequivalent of 0.6 0.3 -
Oxygen/Kg fat), maximum
Baudouin Test Negative Negative Negative

Additionally, he Butyro- refractometer reading and Reichert Meiss| vabfgghee produced in a State or
Union territory specified in columiil) of the tible below shall be as specifiegainst the said State or
Union Territoryin the correspondinga@umns(2) and (3pf the sadl table.

"This standard should be read along with sulpegulation 2.1.1 relating to General
Standard for Milk and Milk Products with reference to the generic provisions pertaining to
definitions of milk or milk products and heat treatments, guidelines for use of dairy terms,
addition of micronutrients, etc.
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Name of State or
Union Territory

Butyro- refractometer
reading at 40C

Minimum
Reichert Meissl
value

Polenske
Value

(1) (2) ) (4)
AndhraPradesh/ 40.0t0 43.0 24.0 -
Telangana
Andaman and Nicoba| 41.0 to 44.0 24.0 -
Islands
Arunachal Pradesh 40.0to0 43.0 26.0 -
Assam 40.0t0 43.0 26.0 -
Bihar 40.0t0 43.0 28.0 -
Chandigarh 40.0to 43.0 28.0 -
Chhattisgarh 40.0 to 44.0 26.0 -
Dadra and Nagar 40.0to 43.0 24.0 -
Haveli
Delhi 40.0to 43.0 28.0 -
Goa 40.0to 43.0 26.0 -
Daman and Diu 40.0to 43.5 24.0 -
Guijarat -

40 to 43.5 24.0
(a) Areas other than
cotton tract areas

41.5 to 45 21.0

(b) Cotton tract areas

VersiongVIl (31.08.2018)




Name of State or
Union Territory

Butyro- refractometer
reading at 40C

Minimum
Reichert Meissl
value

Polenske
Value

Haryana -
40.0to 43.0 28.0

(a) Areas other than

cotton tract areas

(b) Cotton tract areas 40.01043.0 26.0

Himachal Pradesh 40.0t0 43.0 26.0 -

Jammu and Kashmir | 40.0 to 43.0 26.0 -

Jharkhand 40.0t0 43.0 28.0 -

Karnataka -
40.0to 43.0 24.0

(a) Areas other than

Belgaum district

(b) Belgaum district 40.0 0 44.0 26.0

Kerala 40.0t0 43.0 26.0 -

Lakshadweep 40.0t0 43.0 26.0 -

Madhya Pradesh -
40.0to 44.0 26.0

(a) Areas other than

cotton tract areas

(b) Cotton tract areas 41510450 21.0

Maharashtra -
40.0 to 43.0 26.0

(a) Areas other than

cotton tract areas
41.5t0 45.0 21.0

(b) Cotton tract areas
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Name of State or
Union Territory

Butyro- refractometer
reading at 40C

Minimum
Reichert Meissl
value

Polenske
Value

Manipur 40.0to 43.0 26.0 -
Meghalaya 40.0to 43.0 26.0 -
Mizoram 40.0to 43.0 26.0 -
Nagaland 40.0t0 43.0 26.0 -
Odisha 40.0to 43.0 26.0 -
Pudducherry 40.0 to 44.0 26.0 -
Punjab 40.0t0 43.0 28.0 -
Rajasthan -
40.0 to 43.0 26.0

a) Areas other than

Jodhpur District 41510450 21.0
b) Jodhpur District
Tamil Nadu 41.0to 44.0 24.0 -
Tripura 40.0t0 43.0 26.0 -
Uttar Pradesh 40.0to 43.0 26.0 -
Uttarakhand 40.0 to 43.0 26.0 -
West Bengal -

40.0 to 43.0 28.0

a) Areas other than
Bishnupur

SubDivision 41.5to 45.0 21.0
b)Bishnupur Sub
Division
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Name of State or Butyro- refractometer Minimum Polenske

Union Territory reading at 40C Reichert Meissl| Value
value

Sikkim 40.0 to 43.0 28.0 -

Explanation: By cotton tract is meant the areas in the States where cotton seed is extensively fed to the
cattle and so notified by the State Government concerned.

3. Food Additives-

For products covered under thisi Y RI NREX aLISOATFAO F22R |
regulations may be used and only within the limits specified.
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4, Contaminants, Toxins and Residues.

The product shall comply with the limits stipulated under the Food Safety and &t (Contaminants,
toxins and Residues) Regulations, 2011.

5. Hygiene.

The product shall be prepared and handled in accordance with the requirements specified in Schedule
4, as applicable, of the Food Safety and Standards (LicensiriRegigtration of Food Businesses)

Regulations, 2011 and such other guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

6. Labelling-
€) According to the definitions in item 1 and composition in el (b) of item 2, the name of the food
shall be:
0] Milk fat or Butter Oll
(i) Anhydrous Milk fat or Anhydrous Butter Oil
(iii) Ghee
(b) In addition to the abovenentioned labelling requirements, the provisions of the Food Safety and

Standards (Packaging ahdbelling) Regulations, 2011, shall apply topeiekaged product.

7. Method of Sampling and Analysis.
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The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and

Standards Authority of India from time to tinghall be applicable.

2.1.9 Standard for Butter

This Standard applies to butter as defined in item 1 of thisregllation.”

1. Definition.-

G. dziGSNE YSIyada GKS Frdde LINRRdzOG LINR yidil dérivied @
exclusively from milk or milk products, or both,

Butter may be of following types:
(i) Table butter

(i) White butter/ Cooking butter

Table butter shall be made from pasteurised cream.

2. Essential composition and quality factors.
(a) Raw materials.

Milk and/or milk fat based products obtained from milk.

(b) Permittedngredients.-
- Sodium chloride and food grade s@nly in table butter)
- Starter cultures of harmless lactic acid and flavour produbaxgeria
- Potable water

(c) Compositiong

The product shall conform to the compositional specifications provided in the table below:

*This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaimig to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Parameter Table butter White butter/ Cooking

butter

Moisture, maximum, %, (m/m) 16.0 --

Milk fat, minimum, %(m/m) 80.0 76.0

Milk solidsnot-fat, maximum, %, 2.0 --

(m/m)

Common salt, maximum, %, 3.0 -

(m/m)

Note: Where butter is sold or offered for sale without any indication as to whether it is table butter or
white butter, the Standards of table buttahall apply.

The extracted fat from butter shall meet the standards for Reichert Meissl| value and Befsaotometer
reading as prescribed for ghee.

3. Food Additives-

For products covered under this standard, specific food additives specifleddhJSy RAE WwW! Q 2F (K
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues.

The products shall comply with the limits for contaminants, toxins and residues stipulated under the Food
Safety and Standards (@aminants, toxins and Residues) Regulations, 2011.

5. Hygiene-

(a) The product shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelin@s specified from time to time under the provisions of the Food Safety and
Standard Act, 2006.

(b) The products covered under this standard shall conform to the microbiological requirements specified in
'LJIWISYRAE W. Q 2F (KSaS NBIdAFGA2yao

6. Labelling-

(@) ¢KS yIYS 2F GKS LINRRdzOG akKlff oS8 atladGdSdaNAT SR ¢l of
appropriate, in conformance to the composition specifiedif-item (c) of item 2 Additionally, in case of

white/cooking butter, the name shouldbe pleSRSR o6& G(KS GSNY Wt a3Sdz2NRAaSRQ
prepared from pasteurised cream.

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011 shaltappépackaged products.
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7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.10 Standard favliik Powders and Cream Powder

This Standard applies to cream powder and milk powders as defined in item 1 of thisgsidtion.”

1. Description -
Milk powders and cream powder are milk products which can be obtained by partial removal of water
from milk or cream. The fat or protein content, or both of the milk or cream may be adjusted, only to
comply with the compositional requirements in sitbm (b) of item 2 of this subegulation, by addition

or withdrawal of milk constituents in such a wag not to alter the whey protein to casein ratio of the
milk or cream being adjusted. Product shall be free from added whey and whey preparations.

2. Essential Composition and Quality Facters.
@) Raw materials
i) Milk and cream
i) The followingmilk products are allowed for protein adjustment purposes:

¢ Milk retentate: Milk retentate is the product obtained by concentrating milk protein by
ultrafiltration of milk, partly skimmed milk, or skimmed milk;

(b) Composition-

The product shall conform to the compositional specifications provided in the table bel@w:

Parameter Whole Milk Partly Skimmed| Skimmed Cream
Powder Milk Powder | Milk Powder Powder
Moisture*, maximum, %, 5.0 5.0 5.0 5.0
(m/m)
Milk fat, %, (m/m) Minimum 26.0 More than 1.5 15 42.0
and less than and less than | (maximum) | (minimum)
42.0 26.0

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat

treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

VersioncVIl (31.08.2018)




Parameter Whole Milk Partly Skimmed| Skimmed Cream
Powder Milk Powder Milk Powder Powder

Milk protein** in milk solids 34.0 34.0 34.0 34.0
not-fat, minimum, %, (m/m)
Titrable acidity, maximum (ml 18.0 18.0 18.0 --
0.1 NaOH for 10 gsolidsnot-
fat)
Insolubility Index, maximum, 2.0 2.0 2.0 --
mi
Total ash, maximum, % (m/m 9.3 9.3 9.3 --
on moisture and fat free basi
Scorched particles, maximum Disc B Disc B Disc B Disc B

*  The moisture content does not include water of crystallizatiotheflactose; the milk solidsot-fat
content includes water of crystallization of the lactose.

**  Protein content is 6.38 multiplied by the total nitrogen determined.

3. Food Additives:

For products covered under this standard, spedifid 2 R F RRA G A @S
regulations may be used and only within the limits specified.
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4, Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safety and Starj@armtaminants,
toxins and Residues) Regulations, 2011.

5. Hygiene-

€) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registr&tmu Businesses) Regulations,
2011 and such other guidelines provided from time to time under the provisions of the Food Safety and
Standard Act, 2006.

600 ¢KS LINRPRdzOGA akKFftf O2y F2N)¥Y (2 (K StheseheQuaHonsh 2 2 I A

6. Labelling-

@) According to the composition isub-item (b) of item 2 the name of the food shall be:
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(i) whole milk powder, or
(i) partly skimmed milk powder, or
(iii) skimmed milk powder, or

(iv) cream powder, agppropriate:

t NEGARSR (KIFG GKS aLI NIfe a1 1AYVYSRA\YWNER YRigRSINES
the content of milk fat does not exceed 16% (m/m) and is not less than 14% (m/m).

(b) 2 KSNBGSNI §KS 62NR aYAf ¢ ofclkindSedMdk pawvder dskhs desckipliddt 2 F
or part of the description of the contents, it shall be immediately preceded or followed by the word
GATAYYSR 2NJ LI NIfte& alAYYSRéx a GKS OFasS yvYre o6So

(c) There shall not be placed on any package containing théymtocovered under this Standard any
comment on, explanation of, or reference to either the statement of equivalence, contained in the
LINSAONAROGSR RSOt IFINIGAZ2Y 2Nl 2y (KS $62NR dalAYYSRE o
dilution as follove:

a¢2 YFE1S | FtdzAR y20 0S8St2¢ (K StonORmilkaeskihried hifkas2 ¥ 6 K S
the case may be) with the contents of this package, add (here insert the number of parts) of water by
@2t dzyS G2 2yS LI NI o6& @2fdzyS 2F (GKAA& LINBRdzOGE¢ @

(d) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011 shall applypiackeged product.

7. Method of Sampling and Analysis.

The methods of sapling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.11 Standard for Dairy Whitener
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This Standard applies to Dairy Whitener as defined in item 1 of thisegniation.”

1. Description-

Dairy Whitener is a milk product prepared through an appropriate processing of cow milk, buffalo milk or
milk of any other species as defined undeis regulation or a mixture thereofnd contains added
carbohydrates such as sucrose, dextrose and maltodextrin, singly or in combinEtiefat or protein

content, or both, of the milk may be adjusted by addition or withdrawal of milk constituerdaéh a way as
not to alter the whey protein to casein ratio of milk.

2. Essential Composition and Quality Factors.

The product shall be white or light cream in colour, uniform in composition and free from lumps except
those that break up readily under slight pressure. The product shall be free from extraneous matters and
added colours.

The flavour of the product befe or after reconstitution shall be pleasant and sweet. It shall be free from off
flavours It is recommended that the flavour and taste may be judged on the basis of their sensory
characteristics.

The product shall conform to the compositional spectfimas provided in the table below: ®

Sr. No. Characteristics Requirement
Skimmed Milk | Low Fat Dairy] Medium Fat High Fat
Dairy Whitener Whitener Dairy Whitener Dairy
Whitener
1. Moisture, maximum, %, 4.0 4.0 4.0 4.0
(m/m)
2. Milk Fat, %, (m/m) 1.5 More than Minimum10.0 20.0
(maximum) 15andless | andlessthan | (minimum)
than 10.0 20.0
3. Milk protein** (in 34.0 34.0 34.0 34.0
solidsnot-fat), minimum,
%, (m/m)
4, Insolubility Index, ml, 15 15 15 15
maximum
5. Total ash (on moisture, 9.3 9.3 9.3 9.3
addedsugar and fat free
basis), maximum, %,
(m/m)

"This standard should be read along with sulsegulation 2.1.1 relating to GeneralStandard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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@)

(b)

6. Acid Insoluble ash, 0.1 0.1 0.1 0.1
maximum, %, (m/m)
7. ***Added sugar (as
sucrose), maximum,
(m/m)

8. Titratable acidity,
maximum, % (as lactic
acid)

9. Scorched particles,

maximum

18.0 18.0 18.0 18.0

%1

15 15 15 1.2

Disc B Disc B Disc B Disc B

** Protein content is 6.38 multiplied by the total nitrogen determined

*** Added sugar up to a level of 24% shall be permissible up to two years from the date ofdtifedation.

Food Additives.

C2NJ LINPRdzOGa O2@SNBR dzyRSNJ KA& aidl yRIFINRIZ &

may be used and only within the limits specified.

ContaminantsToxins and Residues.

The productsshall comply with the maximum levels for contaminants specified in the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

Hygiene

The products shall be prepared and handled in accordance withetigrements speified inSchedule 4as
applicable of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011.
The products shall conform to the microbiological requiremespscifiedA y ! LILISY RAE W. Q 2F GKS
Labelling.
€) According to the composition isub-item (b) of item 2 the name of the food shall be:

(i) Skimmed Milk Dairy Whitener, or

(i) Low Fat Dairy Whitener, or

(i) Medium Fat Dairy Whitener, or

(iv) High Fat Dairy Whitener, as appropriate:

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011 shall applypacgeged product.

(b)
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7. Method of Sampling and Analysis.

The methods of samplinghd analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.12 Standard for Whey Powder

This Standard applies to Whey Powders as defined in item 1 of thisgulation’

1. Descriptior

(&) Whey powderare milk products obtained by drying Whey or Acid Whey.

(b) Wheyis the fluid milk product obtained during the manufacture of cheese, casein or similar products by
separation from the curd after coagulatiaf milk or of products obtained from milk, or both. Coagulation is
obtained through the action of, principally, suitable enzymes of-anmal origin.

(c) Acid wheis the fluid milk product obtained during the manufacture of cheese, capaimeer, chanaor
similar products by separation from the curd after coagulation of milk and of products obtained from milk.
Coagulation is obtained, principally, by acidification and heating.

2. Essential Composition and Quality Factors.
(a) Raw materis. -

Whey or Acid whey, as appropriate.

(b) Ingredients-

Seedactose in the manufacture of prerystallized Whey Powder.

(c) Compositiong

The product shall conform to the compositional specifications provided in the table bel®w:

Parameter Whey Powder Acid Whey Powder

Moisturel), maximum, %, (m/m) 5.0 4.5

"This standard should be read alongvith sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrientsetc.
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Milk fat, maximum, %, (m/m) 2.0 2.0
Milk proteint™), minimum, %, (m/m) 10.0 7.0
Lactose content’), as anhydrous lactose, 61.0 61.0
minimum, %, (m/m)
pH (in 10%solution) more than 5.1") 5.1v)

- (maximum)
Total ash, maximum, %, (m/m) (on dry 9.5 15.0
basis)
Note(s):

(i) The water content does not include water of crystallization of the lactose.

(i) Protein content is 6.38 multiplied by the total nitrogen determined

(i) Although the powders may contain both anhydrous lactose and lactose monohydrates, the lactose

content is expressed as anhydrous lactose. 100 parts of lactose monohgdraten 95 parts of

anhydrous lactose.

(iv) Or titratable acidity (calculated as lactic acid) <0.35%.

00 hNJ GAGNY GFrofS | OARAGER

60F t Odzf I G SR

In accordance with the provision of entry (iii) of sitdm(c) of item 3 okub-regulation 2.1.1 (General
Standard for Milk and milk products), whey powders may be modified in composition to meet the

desired endproduct composition, for instance, neutralization or demineralization. However,

compositional modifications beyond theinimum or maximum specified above for milk protein and

water are not permitted.

3. Food Additives-

C2NJ LINPRdzO(ia O20SNBR dzy RSNJ (iKA &

regulations may be used and only within the limitgsified.

4, Contaminants, Toxins and Residues.

ALISOATAC

The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,

toxins and Residues) Regulations, 2011.

5. Hygiene -

€) The products shall be prepared and handieéccordance with the requirements specified in Schedule 4, as
applicable, 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 provisitine Bbod Safety and

Standard Act, 2006.
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regulations.

6. Labelling-

€) According to the composition isub-item (c) of item 2the name of the food shibe:

(i) Whey Powder, or

(i) Acid Whey Powder, as appropriate:

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011 shall applypackeged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.13 Standard for Fermented Milk Products

ThisStandard applies to fermented milks, including, ht#atited fermented milks, concentrated fermented

milks and composite milk products based on these products in conformity with the definitions given in item 1
of this subregulation’

1. Descriptiorn

(a) Fermented Milk is a milk product obtained by fermentation of milk, which may have been manufactured using
other permitted raw material, by the action of suitable microorganisms and resulting in lowering of pH with or
without coagulation (iseelectric pregpitation). Fermented milk may be heat treated after fermentation. The

raw material used shall be subjected to a heat treatment as defined in the General Standard for Milk and Milk
Products.

Certain fermented milks are characterised by specific stagtilture(s) used for fermentation as follows:

Dahi(Curd) Lactic acid bacteria

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for wse of dairy terms, addition of micronutrients, etc.
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(b)

(©)

(d)

@

(i)

@)

Yoghurt Symbiotic cultures dtreptococcus thermophil@nd Lactobacillus delbrueckii
sub spbulgaricus

Alternate Cultures ofStreptococcus thermophilasd Lactobacillus species
Culture
Yoghurt

Acidophilus | Lactobacillus acidophilus
milk

Other harmless microorganisms than those constituting the specific starter cultures specified above may also
be added.

Flavoured fermented milk are composite milk prodsjcas defined in subkegulation 2.1.1, obtained from
fermented milks and which contain a maximum of 50% (m/m) of permitted-aeiry ingredients including
flavourings. The nodairy ingredients can be mixed prior to or after fermentation:

Provided that flavourediahishall only be sold in prpackaged form.

Drinks based on fermented milk are composite milk products, as defined ireguiation 2.1.1, obtained by
mixing fermented milks as described in stém (a) of item 1 wittpotable water with or without the
addition of whey, other milk and milk products, other permitted rdairy ingredients and flavoar Drinks
based on fermented milk contain a minimum of 40% (m/m) fermented milk. Other microorganisms than
those constitutinghe specific starter cultures may be added. Drinks based on fermented milk include
products such akssi, chhaach, buttermilk, etc.

Concentrated Fermented Milk is fermented milk, the protein of which has been increased prior to or after
fermentation

Chakkameans the fermented and concentrated milk product obtained by (partial) removal of the whey from
plain dahi or plain yoghurt or by any other process which leads to a product of same composition and
characteristics. It shall have white to pajellow colour and uniform sensiolid consistency. It shall not be
moldy and shall be free from signs of free fat and water. It shall be smooth and not appear dry. The milk from
whichdahior yoghurt is prepared for manufacturiredpakkashall be subjectetb a heat treatment as defined

in the subregulations 2.1.1 (General Standard for Milk and Milk Products).

Shrikhandneans the semsoft concentrated composite milk product obtained frainakka or skimmed milk
chakkato which milk fat and sugar is ddd or by any other process which leads to a product of same
composition and characteristick may also contain permitted nedairy ingredients.

Essential Composition and Quality Factors.

Raw materials.

(i) milk;

(i) concentrated milk and dried milk;

(iii) cream, butter, butter oil and anhydrous milk fat;
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(b)

(©

(i)

(i)

(iii)

(iv)

(iv) potable water for use in reconstitution or recombination or drinks based on fermented milks.

Permitted ingredients.

(i) starter cultures of harmless microorganisms, including those specifisghitem (a) of item 1;

(ii) other suitable and harmless microorganisms;

(iii) salt;

(iv) sugar (only in Flavoured Fermented Milks, Drinks based on Fermented Milks, Yoghurt, Dahi and
Shrikhandy)

(v) nutritive sweeteners other than sugdonly in Flavoured Fermented Milksjriks based on Fermented
Milks, Yoghurt and prpackaged Dahj)

(vi) non-dairy ingredients such as fruits and vegetables and their products thereof such as juices, purees,
pulps, preparations and preserves derived therefrom, cereals and cereal products, tacwhcoconut
products, honey, chocolate, nuts, coffee, spices, condiments, culinary herbs and other harmless natural
flavouring foodgonly in Flavoured Fermented Milks, Drinks based on Fermented Milks and Shrikhand)

(vii) milk and milk productsoplyin Drinks based on Fermented Mi)ks

(viii)Prebiotics and Probiotics;
(ix) Starch(only in fermented milks heat treated after fermentation, flavoured fermented milks and drinks

based on fermented milks)

Provided that it is added only in amounts functionally necessagoasrned by Good
Manufacturing Practice, taking into account any use of the stabilizers or thickeners as specified in
' LIWSYRAE W' Q 2F (KS&S NB3IdzA FGAz2yad {GFNAK YI& 68
ingredients.

Composition:

The starter microorganisms shall be viable, active and abundant in the product up to the date of minimum
durability. The sum of microorganisms constituting the starter culture defined ifteab(a) of item 1 shall

not be less than 1@fu/g. The labelled mioorganisms, when specific microorganisms other than those
specified in subitem (a) of item lare added and a content claim is made on label, shall not be less than
10fcfu/g. If the product is heat treated after fermentation these requirements for viatileroorganisms do

not apply;

Fermented milks shall have a minimum milk protein content of 2.9 % (m/m) and minimum titrable acidity of
0.45% (m/m as lactic acid) unless otherwise specified. In case of Flavoured Fermented Milks and Drinks based
on Fermented Milks, these specifications apply to the Fermented Milk Part unless otherwise specified,;

PlainDahishall have the same minimum percentage of milk fat and milk saliddat as that of the milk, as
provided for in the Standard for Milk,dm which it is prepared. Where plaibahiis sold or offered for sale
without any indication of class of milk, the Standards prescribe@®&hniprepared from mixed milk shall apply;

Yoghurt (including Flavoured Yoghurt) and Flavoubadi shall coiorm to the following compositional
specifications:
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Parameter Yoghurt and Partly skimmed Skimmed Yoghurt
FlavouredDabhi Yoghurt And And Flavoured
Flavoured Partly SkimmedDahi
SkimmedDahi
Milk Fat, % , (m/m) Not less than 3.0 More than 0.5 and
and not more
than Less than 3.0 0.5
15 (maximum)
Milk solidsnot-fat, minimum, 8.5 8.5 8.5
% , (m/m)
Milk protein*, minimum, %, 2.9 2.9 2.9
(m/m)
Titratable acidity, minimum, % 0.6 0.6 0.6
(as lactic acid)
* Protein content i$.38 multiplied by the total nitrogen determined
Note:
1 2KSyYy &a2fR @gAGK2dzi ye AYyRAOFIGA2YZ (GKS LINRBRdzOG aKkl
51 KRQZF LIWNBLINAF 6§S® ¢KS GSNY WFi |l @2 dzZNSR belled @S NBR &
accordance with sub G SY 6060 2F AGSY ¢ 0St26d C2NJ §KS dzalS 2

Council Medical Research Guidelines for Evaluation of Probiotics in Food shall be followed.

(v) Chakkashall conform to the following compositional specifications?

Parameter Chakka Skimmed Milk Full Cream Chakka
Chakka

1 Total solids, minimum, %, 30.0 20.0 28.0
(m/m)

2 Milk fat, %, (m/m), on dry 33.0 5.0 38.0
basis (minimum) (maximum) (minimum)

3 Milk protein*, minimum, %, 30.0 60.0 30.0
(m/m), on dry basis

4 Titratable acidity, maximum, 25 25 25
% (as lactic acid)

5 Total Ash, maximum, %, 35 5.0 35
(m/m), on dry basis

* Protein content is 6.38 multiplied by the total nitrogdatermined

Note: When sold without any indication, the product shall conform to the standar8is/ofK .1 1 I Q
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(d)

4.

(@)

(b)

@)

(vi) Shrikhandshall conform to the following compositional specifications?

Parameter Shrikhand Full Cream Fruit Shrikhand
Shrikhand

Totalsolids, minimum, %, (m/m) 58.0 58.0 58.0

Milk fat, minimum, %, (m/m), on 8.5 10.0 7.0

dry basis

Milk protein*, minimum, %, m/m, 9.0 7.0 6.0

(on dry basis)

Titratable acidity, maximum, % (3 1.4 1.4 1.4

lactic acid)

Sugar (sucrose), maximum, %, 72.5 72.5 72.5

m/m (on dry basis)

Total Ash, maximum, %, m/m (on 0.9 0.9 0.9

dry basis)

* Protein content is 6.38 multiplied by the total nitrogen determined

Essential manufacturing characteristic: Whey removal déenentation is not permitted in the manufacture
of fermented milks, except for concentrated fermented milk.

Food Additives-

C2NJ LINRB RdzOG &

O2Q0SNBR dzy RSNJ (i KAa

regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.

The products shall comply with Food Safety and StedglgContaminants, toxins and Residues) Regulations,

2011.

Hygiene:

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registfafiood Businesses) Regulations,
2011 and such guidelines as specified from time to time under the provisions of the Food Safety and

Standard Act, 2006.

¢ KS LINERdzOG a
regulations.

Labelling.

Name of the food-
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(i)

(ii)

(iii)
(iv)
v)

(vi)

(vii)

(b)

(©

(d)

The name of the products covered by siii SY o610 FyR 6060 2F AGSY wm aKlktf

t NEPGARSR GKIFIG GKS yFYS WCSNXSy(Sm@hiGkdandQ YIFe& o685
Yoghurt if the product complies with the relevant provisions of this Standard.

¢KS RSaAIyl (DalXy YW 82 DISdzNEE SRNIJAY O2yySOilAz2y sAGK GKS
Provided that;

- the product submitted to freezing complies with thequirements in this Standard;
- the specific starter cultures can be reactivated in the specified numbers by thawing; and
- the frozen product is named as such and is sold for direct consumption only.

Yoghurt oDahicontaining nordairy ingredientsmap S RSaA 3yl G6SR a W{sSSGSYSR
5 | Kak @ppropriate. Yoghurt @ahiO2 y i AYyAy 3 FNHAGE YIe& 08 KReSA ATyl (SR
appropriate.

The name of the products defined insibli SY 6 O0 2 T Drikké Bayedyt @ KN $ yobrfiy Wa At 1 Q
be designated with other recognized specific namesléksi, chhaastc. When flavoured, the designation
shall include the name of the principal flavouring substance(s) or flavour(s) added.

The name of the products coveréy item (i) ofsuk 6 SY 6RO 2F/ KEBYlI @ akKlfft o6S W
The name of the products covered by item (i) of$ul SY 0 R0 2F{ KNBYKMYyR&I ff 065 U
t NERdzOG& 20GFAYSR FTNRY FTSNYSY(GSR YAfl10a0 e&t&ll G GNBI (
PUYYYUPUYyYwés GKS ofly]l 0SAy3a NBLXLFOSR o6& GKS GSN)Y ¢
name as appropriate.

The designation of Flavoured Fermented Milks shall include the name of the principal flavouring substance(s)
or flavour(3 added.

Fermented milks to which only nutritive carbohydrate sweeteners have been added, may be labelled as
GasSSGSYSR Yyyypypyypés GKS oflyl 06SAy3I NBLXIFOSR o6& (K¢
designation or name as appropriate.

The type ofdahi, yoghurt,chakkaor shrikhandshall be always declared on the label or otherwise if the

product is not prepackaged such declaration to be given on the container from which product will be
offered to the consumer.

When cultures oBifidobacerium bifidumand Lactobacillus acidophilend other cultures of suitable lactic
acid producing harmless bacteria are added, a declaration to this effect shall be made on the label or
otherwise if the product is not prpackaged.

In addition to the ldelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply-mapkaged product.

Method of Sampling and Analysis.
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The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.14 Standard for Ice Crealylfi Chocolate Ice Cream, Softy-l&eeam, Milk IceMilk Lolly and Dried Ice Cream
Mix

This Standard applies to Ice Cream &udfiand their variants, milk ice and milk lolly, and drieddéceam mix in
conformity with the definitions given in item 1 of this subgulation:

1. Description -

@) Ice-Cream Kulfi Chocolate Ice Cream or Softy-leeam means the frozen milk product conforming to the
composition specified in entry (i) of sttlem (c) of item 2, obtained by freezing a pasteurized mix prepared
from milk or other products derived from milk, opth, with or without addition of nutritive sweeteners and
other permitted nondairy ingredients. The said product may contain incorporated air and shall be frozen hard
except in case of softy iemeam where it can be frozen to a soft consistency.

(b) Milk Ice or Milk Lolly means the product conforming to the composition specified in entry (i) -dEsulic)
of item 2, obtained by freezing a pasteurized mix prepared from milk or other products derived from milk
with or without the addition of nutritive weeteners and other permitted noedairy ingredients. The said
product shall be frozen hard.

(© Dried IceCream Mix means the product in a powder form which on addition of prescribed amount of water
and freezing shall result in a product similar in eteaeristics to the respective product described in the-sub
item (a) of item 1.

2. Essential Composition and Quality Faetors.

€) Raw Material-

Milk and milk products.

(b) Permitted ingredients:

(i) sugar and other nutritive sweeteners (ejaggery, dextrose, fructose, liquid glucose, dried liquid glucose,
high maltose corn syrup, honey etc.);

(i) potable water;

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk pralucts and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(iii)starch, provided it is added only in amounts functionally necessary as goveyr@dod Manufacturing
t N} OGAOSS GFrlAy3a Ayd2 | 002dzyd Fye dad 27 GKS
regulations.;

(iv) other nondairy ingredients fruit and fruit products, eggs and egg products, coffee, cocoa, chocolate,
confectionary, condiments, spices, ginger and nuts; bakery products such as cake or cookies.

(c) Composition-

The product shall conform to the compositional specifications provided in the table bel®w:

(i) Ice creamKulfi Chocolate Ice cream and Softy Ice Cream

Parameter Ice cream oKulfior Medium Fat Ice Cream | Low Fat Ice Cream
Chocolate ice cream or | or Kulfior or Kulfior
softy ice cream Chocolate ice cream or | Chocolate ice crear
softy ice cream or softy icecream
Total Solids, minimum| 36.0 30.0 26.0
%, (m/m)
Weight, minimum, g/l 525.0 475.0 475.0
Milk Fat, %, (m/m) 10.0 More than 2.5 and 2.5
(minimum) less than 10.0 (maximum)
Milk Protein*, 3.5 3.5 3.0
minimum, %, (m/m)

* Protein content is 6.38&wultiplied by the total nitrogen determined
Note(s):

(i) In case where coating, base or layer of qairy ingredients forms a separate part of the product, only
the Ice Cream portion shall conform to the respective composition.

(i) When any type of iceream, kulfi, chocolate ice cream or softy ice cream is offered for sale in
contravention of the requirements of stitem (b) of item 6, the standards prescribed for the type ice cream,
kulfi, chocolate ice cream or softy ice cream as per thisregolation shall apply.

(i) Milk Ice or Milk Lolly.

Parameter Milk ice or Milk lolly
Total Solids, minimum, %, (m/m) 20.0
Milk Fat, maximum, %, (m/m) 2.0
Milk Protein*, minimum, %, (m/m) 35

* Protein content is 6.38 multiplied by the total nitrogdatermined
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Note: In case where base or layer of Adairy ingredients forms a separate part of the product, only the milk
ice or milk lolly portion shall conform to the above composition.

(iii) Dried Ice Cream Mix.

The said product on addition of watshall give a product conforming to the composition, except the
WgSATKEQT & aLIS Oxitem (8)Rf itdmy? foil tKeSesgGegfivie i@ duci describ2dFin - zo
(a) of item 1. The moisture content of the dried product shall not be mora tha % (m/m).

3. Food Additives.

(@ C2NJ LINPRdzOG&A O2@SNBR dzy RSNJ KA&a adlyRINRI aLISOATAO
regulations may be used and only within the limits specified.

(b)  The food additive use levél LISOA FASR Ay ! LIWSYRAE Wl Q 2F (KSasS NB3
reconstitution in respect of dried Ice Cream Mix.

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Stan(2ontaminants, toxins and
Residues) Regulations, 2011.

5.  Hygiene.

(@) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (LicensingRegistration of Food Businesses) Regulations, 2011
and such other guidelines as specified from time to time under the provisions of the Food Safety and Standard
Act, 2006.

) ¢KS LINRPRdzOG&A aKIFIff O2yF2N¥Y (2 GKS YAONRBOA2f23A0If N

6. Labelling

(@ Name of the Food.

() The name of the product covered bybitem (a) ofitem 1A K| £ £ 0 S YWdzEOWSA @/NEBSZ A WS L
/ NBFYQ 2NJ WwW{2Fd& LOS /NBIYQ®

(i) The name of the product covered syb- item (b) of item 1& K | f € S WwaAafl LOSQ 2NJ Wah

(@]}

(i) The name of the product covered byb-item (c) ofitem BB K| f £ 6S W5ENASR LOS / NBIY

(b) The type, as per item (i) slib- item (c) of item 2 of ice creamkulfi, chocolate ice cream or softy ice cream
shall always be indicated on the label of the product. For softy ice cream offered for sale directly from the
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freezer without prepackaging, ¢htype of product shall be displayed in a manner and at a place that is clearly
visible to the consumer.

(c) Every package of ice creakulfi, chocolate ice cream and softy ice cream containing starch shall have a
declaration on its label as specifiedsub regulation 2.7.1 (2) of Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

(d) In addition to the above mentioned labelling requirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulationd,12@hall apply to prpackaged product.

7. Method of Sampling and Analysis

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.15Standard for Frozen Desserts or Confections with Added Vegetable Oil/ Fat or Vegetable Protein, or both

This Standard applies to Frozen Desserts or Confections in conformity with the definitions in item 1 of-this sub
regulation’

1. Definition.-

(a) Frozen Dessert or Frozen Confection means the product obtained by freezing a pasteurised mix prepared
with edible vegetable oils or fats, having a melting point of not more th&C3ar vegetable protein products,

or both. It may also contain milktfand other milk solids with the addition of nutritive sweeteners and other
permitted nondairy ingredients. The said product may contain incorporated air and may be frozen hard or
frozen to a soft consistency.

(b) Dried Frozen Dessert Mix or Driedzen Confection Mix means the product in a powder form which on
addition of prescribed amount of water and freezing shall give a product similar in characteristics to frozen
dessert as described in sitem (a).

2. Essential Composition and Quddagtors:

(a) Raw Material.
(i) Milk and/or milk products;

(ii) Vegetable oils or fats;

"This standard should be read along with susegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions prtaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b)

(©)

(ii)Vegetable protein products.

Permitted ingredients.

(i) sugar and other nutritive sweeteners (e.g. jaggery, dextrose, fructose, liquid gldcieskliquid glucose,
high maltose corn syrup, honey etc.);

(i) potable water;

(iii) starch, provided it is added only in amounts functionally necessary as governed by Good Manufacturing
Practice, taking into account any use of the stabilizers or thidkdoe I & & LISOAFASR Ay ! LILISY
regulations.;

(iv) other nondairy ingredients fruit and fruit products, eggs and egg products, coffee, cocoa, chocolate,
confectionary, condiments, spices, ginger and nuts; bakery products such as cake or.cookies

Composition

The product shall conform to the compositional specifications provided in the table beldw:

() Frozen Dessert or Frozen Confection

Parameter Frozen Dessert| Medium fat Frozen Low fatFrozen
or Frozen Dessert or Frozen | Dessert or Frozer
Confection Confection Confection

Total Solids, minimum, %, (m/m) 36.0 30.0 26.0

Weight, minimum, (g/l) 525.0 475.0 475.0

Total Fat, %, (m/m) 10 More than 2.5 and 25
(minimum) less than 10.0 (maximum)

Protein*, minimum, % (m/m) 3.5 3.5 3.0

* Protein content is 6.25 multiplied by the total nitrogen determined

Note(s):

(1) In case where coating, base or layer ofdairy ingredients forms a separate part of the product, only
the Frozen Dessert or Frozen Confection portion shall confortinetoespective composition.

(2) When any type of Frozen Dessert or Frozen Confection is offered for sale in contravention of the
requirements of subitem (b) of item 6, the Standards prescribed for these types of Frozen Desserts or
Frozen Confections as ipthis item shall apply.

(i) Dried Frozen Dessert Mix or Dried Frozen Confection Mix

¢KS LINRPRdAzOG 2y FTRRAGAZ2Y 2F gl GSNJ akKlFft 3IABS | LINRR«
specified in the entry (i) of sulitem (c) of item 2 for the respective product described in the-stgm (a) of

item 1. The moisture content ahe dried product shall not be more than 4.0 % (m/m).
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@)

(b)

@)

(b)

(a)
(i)
(ii)

(b)

(€

Food Additivesg

C2NJ LINPRdzOGa O20SNBR dzyRSNJ GKA&a adl yRIFINRZ aLISOATAO
regulations may be used and only within the limits specified.

The2 2R | RRAGAGS dzaS t SOSt &ALISOATASR Ay ! LIWSYRAE W Q

Standards and Food Additives) Regulations, 2011 shall apply to the product after reconstitution in respect of
Dried Frozen Dessert Mix or Dried Frozen Cordaddix.

Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Standards (Contaminants, toxins
and Residues) Regulations, 2011.

Hygiene:

The products shall be prepared and handleddsordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such guidelines as specified from time to time under the provisions of theSafetgt and

Standard Act, 2006.

¢KS LINPRdAOGA &aKFItf O2yF2N)Y (G2 GKS YAONRoOoA2t23IA0FTE I
regulations.

Labelling .

Name of the food.

The name of the product covered by sitém (a)ofA 4 SY m akKlFIff ©6S WCNRI Sy 5S54aS$s

The name of the product covered by skibki SY 6060 2F AGSY m akKkff 0SS W5NASF
I 2y F8OGA2Y QO

The type, as per entry (i) of sitem (c) of item 2, of Frozen Dessor Frozen Confection shall be indicated
on the label of the product. For soft consistency products offered for sale directly from the freezer without
any prepackaging, the type of product shall be displayed in a manner and at a place that is ¢tHadyte

the consumer.

Every package of Frozen Desert or Frozen Confection shall bear the following label, natnely:

O#11 OAET O 8888888 b -EIE &AOs %AEATI A 6ACAOAAT A [/ EI

*strike out whatever is rtapplicable
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(d) In addition to the abovenentioned labelling requirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply4mpkaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysigntioned in the manualas specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.16 Standartbr Chhanaand Paneer

This Standard applies ©hhanaandPaneeras defined in the item 1 of this sulegulation.”

1. Definition.-

Chhanaor Paneemeans the product obtained from any variant of riilkvith or without added milk solids,
by precipitation with permitted acidulants and heating.

2. Essential @mposition and Quality Factors.
(@) Raw materials.
(i) Milk
(i) Milk solids
(b)  Permitted ingredients.
(i) Acidulants such as lactic acid, citric acid, malic acid, vinegar, glucono delta lactone, sour whey;
(ii) spices and condiments (for flavourpdneeronly);

(iii) salt (for flavoureganeeronly).

(c) Compositiory,

The product shall conform to the compositional specifications provided in the table bel@w:

Parameter Chhana or Paneer Low fat Chhana or Paneer

"This standard should be read along with susegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

** As defined in item 1 of thesub-regulation 2.1.2(Standard for Milk).
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(@)

(b)

@)

(b)

(©

Moisture, maximum, %, 65.0 (forChhana) 65.0 (forChhana)
(m/m) 60.0 (forPanner) 60.0 (forPanner)
Milk fat, %, (m/m), dry matter 50.0 15.0

basis (minimum) (maximum)
Food Additives:

For products covered under this standard, specific food additives specifleddhJSy RAE W! Q 2 ¥F

regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Standards (Contaminants,

toxins and Residues) Raations, 2011.

Hygiene-

The products shall be prepared and handled in accordance with the requirements specified in Schedule
4, as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations2011 and such guidelines as specified from time to time under the provisions of the Food

Safety and Standard Act, 2006.

i F

¢KS LINPRdzOGA &aKFItf O2y¥2N)X (G2 (GKS YAONRoOoA2f23A0L

regulations.

Labelling-

CKS yIYS 2F KBKKNERWY( W RIKKENRINW 215y Séphiding
upon the composition as per treub-item (b) of item 2

Low FatChannaand Low FaPaneershall be sold in sealed package oamhd shall bear the following
label declaration:

a[ h?2 PBNEERrLOWFAT I | ! b! ¢

In addition to the abovenentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shaltapmypackaged product.
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7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.17 Standard for Cheese and Cheese Products

This Standard applies to Cheese, Processed Cheese and Processed Cheese Spreads as defined in the item 1 of this
subregulation:

1. Description -

Cheese is the ripened or unripened soft, sérard, hard, or extrdhard product, which may be coated
with food grade waxes or polyfilm, and in which the whey protein/ casein ratio does not exceed that of
milk. Cheese is obtained by:

(i) coagulating wholly or partly the protein of milk, skimmed milk, partly skimmed ondlam, whey

cream or buttermilk, or any combination of these materials, through the action of suitable enzymes of
non-animal origin or other suitable coagulating agemntith or without use of harmless lactic acid
bacteriaand flavour producing bacteriand by partially draining the whey resulting from the
coagulation, while respecting the principle that che@saking results in a concentration of milk protein
(in particular, the casein portion), and that consequently the protein content of the cheedeewill
distinctly higher than the protein level of the blend of the above milk materials from which cheese was
made;

(ii) processing techniques involving coagulation of the protein of milk or products obtained from milk, or
both, which give an engroduct with similar physical, chemical and organoleptic characteristics as the
product specified in entry (i) above.

All cheese shall be made from milk which is subject to heat treatment at least equivalent to that of
pasteurization.

A WwWALISYSR / KSSasSQ YSIya OKSSaS ¢gKAOK Aa yz2ia NBI
but which must be held for some time at such temperature and under such other conditions as
will result in necessary biochemical and physical changes charaagettizitheese in question.

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of day terms, addition of micronutrients, etc.
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6.0 Wa2dzf R WALISYSR / KSSasSQ YStya NALSYSR OKSS
primarily by the development of characteristic mould growth through the interior and/ or on the
surface of the cheese.

0/ 0 RY/ K BBBSY Sy Of dzZRAYy3 FTNBakK OKSSasSqo YSIkya OKS
after manufacture.

@ ALYRAGARdzZEE 2NJ bl YSR I NASdGe& / KSS aegdatioh,dhatis OKSSaSz |
designated with its weléstablished uniqu@ame as provided below.

(@a) W/ KSRRINJ/ KSSaSQ YSIya NALSYSR KIFINR OKSSasS 2o
with cultures of harmless lactic acid producing bactesidatable enzymes of neanimal originor
other suitable coagulating enzymes. It shall be in the form of hard pressed block and it may have a
coating of food grade waxes or wrapping of cloth or polyfilm. It shall have firm, smooth and waxy
texture with a pale straw to orange colour without aggs holes.

(@) Ws5Fyoz2 [/ KSSasSQ YSIFHya NALISYSR aSYA KINR OKSSas$s
milk with cultures of harmless lactic acid producing bactenigtable enzymes of neanimal
originor other suitable coagulating enzymes. It Bl smooth in appearance with firm texture
and uniform yellow colour and may be coated with food grade waxes or wrapping of cloth or
polyfilm.

016 00 WIORIY / KSS&a4SQ YSIya (GKS NRALISYSR &a4SYA KINR OF
milk with cultures of harmless lactic acid producing bactesidtable enzymes of neanimal
originor other suitable coagulating enzymes. It shall have a firm texture suitable for cutting with a
yellowish colour and may have a hard rind which may be coated watth §frade waxes, wrapping
of cloth, polyfilm or vegetable oil.

0FR0O WD2dzRI / KSSaSQ YSkrya NALSYSR aSYA KIFNR OKSS:
harmless lactic acid producing bacteajtable enzymes of neanimal originor other suitatie
coagulating enzymes. It shall have firm texture suitable for cutting, straw to yellowish colour
which may have a hard rind coated with food grade waxes, wrapping of cloth, or vegetable oil.

0FSUO WII@FENIA / KSSASQ YSI y dychdgulddng &iR with Sultukes & NR  OK ¢
harmless lactic acid producing bacteajtable enzymes of neanimal originor other suitable
coagulating enzymes. It shall have firm texture suitable for cutting, a light yellow colour and may
have a semi soft sligly greasy rind.
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ol Fou WeAfAaAGSNI YSIFYaQ NALISYSR aSYA KIFENR OKSSasS 2
lactic acid producing bacteria and culturesBafcterium linenssuitable enzymes of neanimal
originor other suitable coagulating enzymes. It shall have firm texture suitable for cutting, with an
ivory to yellow colour with a firm rind which may show red and yellow smear producing bacteria
or coated with food grade waxes or wrapping of cloth or polyéfter removal of the smear.

630 W/ 244138 /1 KSSaSQ FtyR / NBFIYSR /2004Fr3S /1 KSSas$s
coagulation of pasteurised skimmed milk with cultures of harmless lactic acid bacteria with or
without the addition ofsuitable enzymesfaon-animal originor other suitable coagulating
enzymes. Creamed Cottage Cheese is cottage cheese to which a pasteurised creaming mixture of
cream, skimmed milk, condensed milk, A dry milk, dry milk protein, Sodium or Potassium or
Calcium or Ammonim caseinate is added. It shall have a soft texture with a natural white colour.
It may contain spices, condiments, seasonings and fruits pulp.

O KO W/ NBIY / KSSaSQ owlKYFNRaOKllIasSo YSiya az2faz=
pasteurised milland pasteurised cream with cultures of harmless lactic acid producing bacteria
with or without the addition ofsuitable enzymes of neanimal originor other suitable
coagulating enzymes. It shall have a soft smooth texture with a white to light creanr chhlmay
contain spices, condiments, seasonings and fruit pulp.

OFAO W/ 2dzf 2YYASNAB / KSS&aSQ YSIya az27Fid dzyNALISYSR OF
harmless lactic acid producing bacteria anitable enzymes of neanimal originor other
suitable coagulating enzymes and moulds characteristic of the variety. It shall have soft texture
and white to cream yellow colour and may show presence of white mould including orange or red
spots on the surface.

=R W/ I YS Yo S Ndied soft EnBeieSottainédShly goaguldtihglmilk of with cultures of
harmless lactic acid producing bacteria and cultureBariicillium caseicolureind Bacterium
linens,suitable enzymes of neanimal originor other suitable coagulating enzymes. It may be in
the form of flat cylindrical shaped cheese covered with white moBEh{cillum caseicolunwith
occasional orange coloured spoBaterium linens

610 W.NRAS /KS5848Q YSIya a27d NALSYSR OKS8a8 206
lactic acid producing bacteria and culturesR#nicillium caseicoluand Bacterium linens
suitable enzymes of neanimal originand other suitable coagulating enzymes. It shall be white to
creamy yellow in colour with a smooth texture showing presencshife mould Penicillium
caseicolumwith occasional orange coloured spoBatterium linenson the rind.

ol to W{FAYG tlhdzZ AyQ YSIya NARLSYSR suabdenfghmedR OK S S
of non-animal origin cultures of harmless ¢dic acid producing bacteria or other suitable
coagulating enzymes. It shall be white to yellow in colour with a firm and flexible texture and a
hard rind which may be coated with food grade waxes or polyfilm.
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OF YO W{lYazSQ YSI ya nédbyEvaghiftingdmkSviduitGole 8i&ymes o2noni I A
animal originand cultures of harmless lactic acid producing bacteria or suitable coagulating
enzymes. It shall be yellow in colour with a firm texture suitable for cutting and may have a rind
with or without food grade waxes or polyfilm coating.

0L yo W9 WO WS itednSAHE rigened cheese with round holes obtained by coagulating
milk with suitable enzymes of neanimal origin cultures of harmless lactic acid producing
bacteria or other gitable coagulating enzymes. It shall have a light Yellow colour and a firm
texture suitable for cutting and may have a hard rind.

020 Wt NRB@2t2ySQ YSIya LIl adtk FAEGFGF OKSSAS 2001 Ay
acid producing baetria, suitable enzymes of neanimal originor other suitable coagulating
enzymes. It may be smoked. It shall be white to yellow straw in colour with a fibrous or smooth
body and rind which may be covered with vegetable fat or oil, food grade waxes ditrpoly

0L WOEGNI I FNR DNIYGGAYy3a / KSS&aSQ YSIEya NALSYSR O¢
harmless lactic acid producing bacteria, Framimal rennet, or other suitable coagulating
enzymes. It may have slightly brittle texture and an extedhrind which may be coated with
vegetable oil, food grade waxes or polyfilm.

b a/ KSSaS t NPRdzOGaé¢ NB (GKS LINRPRdzOG& LINBLI NBR FTNRY
permitted nondairy ingredients.

(ba) Wt N2 OS&aaSR / KpfoSuatdmaindddy gfirding] riixdng, melting and emulsifying one or
more varieties of cheeses with the aid of heat and emulsifying agents and may contain cream, butter,
butter oil and other milk products. It may also contain raeiry ingredients not exeasling one sixth of
the weight of the total solids of the final product on dry matter basis.

(bb) Wt N2 OS&aaSR / KSSaSQ {LINBIFIR YSIya (GKS LINRPBRdzOG 2001 A
or more varieties of cheese with emulsifying agents lith aid of heat and may contain cream, butter
oil and other dairy products. It may also contain natural carbohydrate sweetening agents and other non
dairy ingredients not exceeding one sixth of the weight of total solids of the final product on dry weight

basis.

2. Essential Composition and Quality Factors.

€) Raw materials-

Milk and products obtained from milk.

(b) Permitted ingredients:

- Starter cultures of harmless lactic acid, and flavour producing bacteria and cultures of other
harmlessmicroorganisms;

- Safe and suitable enzymes (ranimal origin);

- Sodium chloride;

- Potable water;

- Nondairy ingredients: Vinegar or acetic acid, spices, condiments and other vegetable seasoning and
foods, other than sugars, properly cooked or prepared for flavouring and characterization of the
product(In Cheese Products only;
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- Natural carbohydrate sweening agents: Sucrose, dextrose, corn syrup, corn syrup solids, honey,
maltose, malt syrup and hydrolysed lactdée Processed Cheese Spreads only).

(c) Compositiong
The product shall conform to the compositional specifications provided in thde beow: ®

Product Moisture, Milk fat, Lactose,
Maximum, % (m/m)| Minimum, % Maximum, %
(dry basis) (m/m)
i. Cheese
a. | Hard Pressed Cheese 39.0 48.0 -
b. | Semi HardCheese 45.0 40.0 --
c. | SemiSoft Cheese 52.0 45.0 -
d. | Soft Cheese 80.0 20.0 -
e. | Extra Hard Cheese 36.0 32.0 -
f. | Mozzarella Cheese 60.0 35.0 -
g. | Pizza Cheese 54.0 35.0 --
ii. Extra Hard Grating Chees 36.0 32.0 --

iii. Named variety cheeses

a. | Cheddar 39.0 48.0 -
b. | Danbo 39.0 45.0 -
c. | Edam 46.0 40.0 --
d. | Gouda 43.0 48.0 -
e. | Havarti

- Havarti 48.0 45.0 -

- 30% Havarti 53.0 30.0 -

- 60% Havarti 60.0 60.0 -
f. | Tilsiter

- Tilsiter 47.0 45.0 -

- 30% Tilsiter 53.0 30.0 --

- 60% Tilsiter 39.0 60.0 --

VersiongVIl (31.08.2018)



Product Moisture, Milk fat, Lactose,
Maximum, % (m/m)| Minimum, % Maximum, %
(dry basis) (m/m)
g. | Cottage Cheese and 80.0 * --
Creamed Cottage Cheese
h. | Cream cheese 55.0 70.0 --
i. | Coulommiers 56.0 46.0
j- | Camembert
- 30% Camembert 62.0 30.0 --
- 40% Camembert 59.0 40.0 --
- 45% Camembert 57.0 45.0 --
- 55% Camembert 52.0 55.0 --
k. | Brie 56.0 40.0 -
|. | Saint Paulin 56.0 40.0 --
m. | Samsoe
- Samsoe 44.0 45.0 -
- 30% Samsoe 50.0 30.0 -
n. | Emmental 40.0 45.0 --
0. | Provolone
- Smoked 45.0 45.0 --
- Unsmoked 47.0 45.0 -
iv. Cheese products
a. | Processed Cheese 47.0 40.0 5.0
(50% for chiplets
packed sliced
processed cheese)
when sold in a
package other than
tin
b. | Processed Cheese Spreal 60.0 40.0 5.0

* Milk fat, Minimum 4% (m/m) for creamed cottage cheese.

3. Food Additives and Processing Adds.
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For products covered underthisi Y RI NRX a4LISOATFAO F22R |
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safettardtiards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene:

@) The products shall be prepared and handled in accordance with the guidelines specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and RegistBlEood Businesses)
Regulations, 2011 and such guidelines as specified from time to time under the provisions of the Food
Safety and Standard Act, 2006.

(b) ¢KS LINPRdAzOGA &aKFItf O2yF2N)Y (G2 (G4KS YAONRsA2f 23IAO0I ¢
regulations.

6. Labelling:

(@) ¢KS yIFIYS 2F (KS 7T22Rd LINPRIASINIA Ki- K S DOSNF / K/ISKSSHPBa S ¢
designation of an individual cheese variety as perghleitem (a) of item 1.

(b) Every package of Cheese (hard), surtaeated with Natamycin, shall bear the following label,
namelyt

SURFACE TREATED WITH NATAMYCIN
(c) Every package of Cheese(s), if coated or packed in food grade waxes polyfilm or wrapping of cloth, shall
bear the following label, namely,
REMOVE THEUTER PACKING BEFORE CONSUMPTION

(d) In addition to the abovenentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall applyptackeged product.

7. Method of Sampling and Analgs

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.18 Standard for Edible Casein Products
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@)

(b)

(©

(d)

(@)

(b)

(©)

This Standard applies to Edililasein products as defined in item 1 of this-sgulation.

Description-

Edible Casein products mean the products obtained by separating, washing and drying the coagulum of
skimmed milkor of other products obtained from milk;

Edible Acid Casein means the product obtained by separating, washing and drying the acid precipitated
coagulum of skimmed miltr of other products obtained from milk;

Edible Rennet Casein means the product obtained after washing and drying the enaguoiaining after
separating the whey from the skimmed mdk of other products obtained from milk, or bottvhich has
been coagulated by neanimal rennet or by other coagulating enzymes;

Edible Caseinate means the dry product obtained by reactiadifiie casein or casein curd coagulum with
food grade neutralising agents followed by drying.

Essential Composition and Quality Factors.

Raw Materiak
Skimmed millkand other suitable products obtained from milk.

Ingredients-

edible acids;

starter cultures of harmless lactic acid producing bacteria;
non-animal rennet or other safe and suitable coagulating enzymes;
potable water;

neutralizing agents.

= =4 —a —a A

Composition.

The product shall conform to the compositional specifications plediin the table below: ®

Parameter Edible Acid Edible Rennet Edible
Casein Casein Caseinate
Moisture®, maximum, % (m/m) 12.0 12.0 8.0
Milk fat, maximum , %, (m/m) 2.0 2.0 2.0
Milk protein( ™, minimum , %, 90.0 84.0 88.0
(m/m), dry matter basis
Casein in protein, minimum, %, 95.0 95.0 95.0
(m/m)
Lactosé), maximum, %, (m/m) 1.0 1.0 1.0
Total ash includingzRs, %, (m/m) 25 7.5 -
(maximum)
(minimum)
Free acid, maximum, ml of 0.1 N 0.27 -- -
sodium hydroxide per g
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Parameter Edible Acid Edible Rennet Edible
Casein Casein Caseinate

pH (in 10%solution), maximum - - 8.0

Note(s):

(i) The water content does not include water of crystallization of the lactose.
(i) Protein content is 6.38 multiplied by the total nitrogen determined

(iii) Although the powders may contain both anhydrous lactarsd lactose monohydrates, the lactose
content is expressed as anhydrous lactose. 100 parts of lactose monohydrate contain 95 parts of
anhydrous lactose.

3. Food Additives.

For products covered under this standard, specific food additives specified inRgpén w! Q 2F (KS&$
regulations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues.
The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

5. Hygiene-

(@) Theproducts shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such guidelines as specified from ttmé@me under the provisions of the Food Safety and
Standard Act, 2006.

(b) ¢KS LINPRdAOGA &aKFItf O2yF2N¥Y (G2 G4KS YAONRoOoA2t23IA0FTE I

regulations.
6. Labelling-
€) According to the composition sub-item (c) ofitem 2, the name of the product shall be Edible Acid Casein or

Edible Rennet Casein or Edible Caseinate. Edible Caseinate shall also be qualified by the name of the cation in
the neutralizing agent used.

(b) In addition to the abovenentioned labelling regirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply-{mapkaged product.

7. Methods of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specifieel Bydd Safety and
Standards Authority of India from time to time shall be applicable.

2.1.19 Foods for infant nutrition
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Infant Milk Substitutes

1. Infant Milk Food means the product prepared by spray drying of the milk of cow or buffalo orraixture
thereof. The milk may be modified by the partial removal/substitution of different milk solids; carbohydrates,
such as sucrose, dextrose and dextrins/maltodextrin, maltose and lactose; salts like phosphates and citrates;
vitamins A, D, E, B Group/itamin C and other vitamins; and minerals like iron, copper, zinc and iodine. The
source of Mineral Salts and Vitamin Compounds may be used fream:

1. Calcium (Ca) Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P)- Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (CI)- Calcium chloride, Choline chlode, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

4. Iron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;
5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

6. Sodium (Na)- Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium citrate,
Sodium phosphate monobasic;

7. Potassium (K)- Potassium phosphate dibasic;
8. Caper (Cu)- Cupric citrate, Cupric sulphate;
9. lodine (I) - Potassium iodide, Sodium iodide;
10. Zinc (Zn)- Zinc sulphate;
11. Manganese (Mn} Manganese chloride, Manganese sulphate;
12. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
13. Provitamin A - Beta-carotene;
14. Vitamin D - Vitamin D2 - Ergocalciferol, Vitamin B3 - Cholecalciferol, Cholecalciferetholesterol;

15. Vitamin E - d-alpha-tocopherol, dlalpha-tocopherol, dalpha-tocopheryl acetate, dlalpha-
tocopheryl acetate, dalpha-tocopheryl succinate, dtalpha-tocopheryl succinate;
16. Thiamine (Vitamin B1) - Thiamine chloride hydrochloride, Thiamine mononitrate;

17. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5'-phosphate sodium;
18. Niacin - Nicotinamide, Nicotinic acid,;
19. Vitamin Bs - Pyridoxine hydrochloride;

20. Biotin (Vitamin H) - d-biotin;
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21.

22.

23.

24,

25.

26.

27.

28.

Folacin- Folic acid,;
Pantothenic acid- Calcium pantothenate, Panthenol,
Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;

Vitamin K - Phytylmenaquinone;

Vitamin C- Ascorbic acid, Sodium ascorbate, Calcium ascorbate, AscorBypalmitate;

Choline- Choline bitartrate, Choline chloride;

Inositol;

Selenium- Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. Itadhbe free from starch and
added antioxidants. It shall also be free from dirt, extraneous matter, preservatives and added colour and

flavour and from any material which is harmful to human health. It shall not have rancid taste or musty odour. It

shall not contain food additives.

It shall conform to the following requirements, namely-

1. Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. by weight (not less than) 12.0
3. Milk fat, per cent. by weight (not less than) 18.0
4. Total ash, per cent. by weight (not more than) 8.5
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
6. Solubility:

Solubility Index (ml), maximum 2.0

Solubility, per cent. by weight (not less than) 98.5
7. 6EOATET ! jAO OAGETT1Qqh t¢C PAO pnm C 350

' AAAA 6EOCATET $ j AGPOAOOAA AO #EIT 1 AAAI
3. than) 4.5
9. Vitamin C, mg per 100 g (not less than) 35
10. 4EEAT ETAh ¢ PAO pnn ¢ j17T0 1AOO OEAT Qjss
11. 2EAT £ AOETh tC PAO pnn ¢ 1170 1 AOO OEARTS
12. EAAETh ¢ PAO pnn ¢ j117T0 1A00 OEAT Q 1160
13. OUOEAT @ET Ah ¢ PAO pnm ¢ jT11T0 1 AOO OEA[60
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14. &T 1T EA AAEAh tC PAO pnm ¢ j11T0 1AO0O OEARO

15. Pantothenic acid, mg per 100 g (not lesthan) 1.4
16 | Vitamin Bz, pg per 100 g (not less than) 0.7
17 | Choline, mg per 100 g (not less than) 32
18 |Vitamin K, ug per 100 g (not less than) 18
19 |Biotin, ug per 100 g (not less than) 7.0
20 | Sodium, mg per 100 g (not less than) 90
21 |Potassium, mg per 100 g (not less than) 370
22 | Chloride, mg per 100 g (not less than) 250
23 | Calcium, mg per 100 g (not less than) 230
24 | Phosphorous, mg per 100 g (not less than) 115
25 | Magnesium, mg per 100 g (not less than) 22
26 |lron, mg per100 g (not less than) 5.0
27 |lodine, ug per 100 g (not less than) 20
28 | Copper, ug per 100 g (not less than) 280
29 | Zinc, mg per 100 g (not less than) and 2.5

not more than (mg) 5.0

30 |Manganese, g per 100g (not less than) 20
31 | Selenium, pgoer 100 g (not less than) 14
32 |Bacterial count, per g. (not more than) 10,000
33 | Coliform count absent in 0.1g
34 | Yeast and mould count absent in 0.1g
35 | Salmonella and Shigella absent in 259
36 |E. coliabsentin 0.1g
37 | Staphylococcus aureaabsent in 0.19

45[Provided that in ready to drink infant milk substitute, lecithin and ascrobyl palmitate may be used upto
maximum limit of 0.5 gram./100ml., and 1mg./ 100ml. respectively

It shall be packed in hermetically sealed, clean and sourdntainers or in flexible pack made from film
or combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a
way to protect from deterioration.

It may be packed in nitrogen or a mixture of nitrogen and chon dioxide.
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2. Infant formula means the product prepared by spray drying of the milk of cow or buffalo or mixture
thereof. The milk may be modified by partial removal/substitution of milk fat with vegetable oils rich in
polyunsaturated fatty acids and/or by different milk solids; carbohydrates such as sucrose, dextrose and
dextrins/ maltodextrin, maltose and lactose; salts such as phosphates and citrates; vitamins A, D, E, B and C
group and other vitamins; minerals such as iron, copper, zinc and iodirand others. Vegetables oils rich in
polyunsaturated fatty acids shall be added to partially substitute milk fat to an extent that the product shall
contain a minimum of 12 per cent. by weight of milk fat and a minimum of linoleate content of 1.398 g per.@.
of the product.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and Arachidonic Acid
(ARA) from Crypthecodinium cohnii, Morterella alpine, Schizochytrium sp., and Ulkenia sp. At the level of
maximum 0.5 per cent. DHA ofdtal fatty acids and ratio of ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acids, if a claim related to
the addition of DHA is made.

The products shall also contain a minimum of 0.70 I.U. eitamin E per 100 kcal. It may contain in
addition to the vitamins and minerals listed, other nutrients may be added when required in order to provide
nutrients ordinarily found in human milk such as,-

1. Carotenes Not less than 0.25 mg/L

2. Fluorine Not less than 0.107 mg/L
Not less than 9 mg/L (only L forms of amino acids should be

3. Amino acids used)

4. Non-protein nitrogen Not less than 173 mg/L

5. Nucleotides Not less than 11.7 mg/L

5. Carnitine Not less than 11.27 ug/L

7. Lactalbumin Not less than 1.4 g/L

8. Lactoferrin Not less than 0.27 g/L

9. Lysozyme Not less than 0.8 g/L

10. Fucose Not less than 1.3 g/L

11. Glucosamine Not less than 0.7 g/L

12. Inositol Not less than 0.39 g/L

13. Citric acid Not less than 0.35 g/L

14. Cholesterol Not less than 88 mg/L

15. Lipid Phosphorus Not less than 7 mg/L
Not less than PGE 150 mg/L

16. Prostaglandins Not less than PGF 400 mg/L
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When any of these nutrients is added, the amount of these added nutrients shall be declared on the
label, which should be not less than mentioned. It may contain medium chain triglycerides, taurine,
molybdenum and chromium.

The source of Mineral Salts and Vitamin Compounds may be used frem:

=

Calcium (Ca) Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P)- Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (CI)- Calcium chloride, Choline chloride, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

4. Iron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;
5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

6. Sodium (Na)- Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodiunitrate,
Sodium phosphate monobasic;

7. Potassium (K)- Potassium phosphate dibasic;

8. Copper (Cu)- Cupric citrate, Cupric sulphate;

9. lodine (I) - Potassium iodide, Sodium iodide;
10. Zinc (Zn)- Zinc sulphate;

11. Source of Manganese (Mn)Manganese chloride, Manganese sulphate.

Vitamins

1. Vitamin A- Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A - Beta-carotene;
3. Vitamin D - Vitamin D2 - Ergocalciferol, Vitamin B - Cholecalciferol, Cholecalciferatholesterol;

4. Vitamin E - d-alpha-tocopherol, dlalpha-tocopherol, dalpha-tocopheryl acetate, dialpha-
tocopheryl acetate, dalpha-tocopheryl succinate, dialpha-tocopheryl succinate;

5. Thiamine (Vitamin B1) - Thiamine chloride hydrochloride, Thiamin mononitrate;
6. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5'-phosphate sodium;

7. Niacin - Nicotinamide, Nicotinic acid,;

8. Vitamin Bs - Pyridoxine hydrochloride;

9. Biotin (Vitamin H) - d-biotin;
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10. Folacin- Folic acid,;
11. Pantothenic acid- Calcium pantothenate, Panthenol;

12. Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;

13.
14,
15.
16.

17.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch,

Vitamin K - Phytylmenaquinone;

Vitamin C- Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbybalmitate;

Choline- Choline bitartrate, Choline chloride;
Inositol;

Selenium- Sodium selenite.

added colour and added flavour. It shall not have rancighste and musty odour.

It may contain food additive listed below -

Food Additives

Maximum level in 100 ml of the readyto-drink
product

pH z adjusting agents

Sodium hydroxide

Sodium hydrogen carbonate
Sodium carbonate

Potassium hydroxide
Potassiumhydrogen carbonate
Potassium carbonate

Calcium hydroxide

Limited by Good Manufacturing Practice and
within the limits for Sodium and Potassium in
all types of infant formulae

Sodium citrate
Potassium citrate

L (+) Lactic acid producing cultures
Citric acid

Limited by Good Manufacturing Practice in all
types of infant formulae

Antioxidants

Mixed tocopherols concentrate and tAscorbyl
palmitate

1 mg in all types of infant formulae

Mono and Diglycerides

0449

It shall conform to thefollowing requirements namely:
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1. Moisture, per cent. by weight (not more than) 4.5

2. Total milk protein, per cent. by weight (not less than) and 10.0
not more than 16.0
3. Total fat, per cent. by weight (not less than) 18.0
Milk Fat, per cent. byweight (not less than) 12.0

1.398

Linoleate, g per 100 g (not less than)

4. Total ash, per cent. by weight (not more than) 8.5
5 Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) (0.1
Solubility:
6 2.0
(a) Solubility Index (ml), maximum
(b) Solubility per cent. by weight (not less than) 98.5
7. \Vitamin A (as retinol), ug per 100 g (not less than) 350
5 IAdded Vitamin D (expressed as Cholecalciferol or Ergocalciferol), ug per 100g (r4.5
lessthan)
0. Vitamin C, mg per 100 g (not less than) 35
10. Thiamine, ug per 100 g (not less than) 185
11. Riboflavin, pug per 100 g (not less than) 275
12. Niacin, pug per 100 g (not less than) 1160
13. Pyridoxine, ug per 100 g (not less than) 160
14. Folic acid, pug per 100 g. (not less than) 20
15. Pantothenic acid, mg per 100 g (not less than) 1.4
16. Vitamin Biz, g per 100 g (not less than) 0.7
17. Choline, mg per 100 g (not less than) 32
18. \Vitamin K, pg per 100 g (not less than) 18
19. Biotin, pg per 100 g (not less than) 7.0
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20. \Vitamin E (as atocopherol compounds), IU per 100 g (not less than) 3.15
21. Sodium, mg per 100 g (not less than) 90
22. Potassium, mg per 100 g (not less than) 370
23. Chloride, mg per 100 g (notess than) 250
24, Calcium, mg per 100 g (not less than) 230
25. Phosphorous, mg per 100 g (not less than) 115
26. Magnesium, mg per 100 g (not less than) 22
27. Iron, mg per 100 g (not less than) 5.0
28. lodine, ug per 100 g (not less than) 20
29. Copper, ug per 100 g (not less than) 280
30. Zinc, mg per 100 g (not less than) and 2.5
not more than (mg) 5.0
31 Manganese, ug per 100g (not less than) 20
32. Selenium, ug per 100 g (not less than) 14
33. Bacterial count, per g (not morethan) 10,000
34. Coliform count absent in 0.1g
35. Yeast and mould count absent in 0.1g
36. Salmonella and Shigella absent in 259
37. E. coli absent in 0.19
38. Staphylococcus aureas absent in 0.19

Premature/Low birth weight infant milk substitutes-

Provided that the premature/low birth weight infant milk substitutes shall also meet the following
requirement in addition to the requirements mentioned above:-

1. Protein shall be 2.25 2.75 g per 100 kcal;

2. Mineral contents shall not be less than 0.5 g per 100 kcal. The Calcium: Phosphorous ratio shall be
2:1. The Sodium, Potassium and Chloride combined together shall be not less than 40 milli
equivalent per litre;

3. Whey: Casein ratio shall be 60:40. Essentiamino acids should include taurine, cystine, tyrosine
and histidine;
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Lactose free infant milk substitute

Lactose and sucrose free infant milk substitute Sucrose free infant milk substitute:

Provided that the lactose free or lactose and sucrose freg sucrose free infant milk substitutes shall also
meet the following requirement in addition to the requirements mentioned in the standard, provided that in
these three products edible vegetable oil may be used in place of milk fat and lecithin may bedss an
emulsifier: -

1. Soy proteinbased, lactosdree formula shall have soyprotein and carbohydrate as glucose,
dextrose, dextrin/maltodextrin, maltose and/or sucrose;

2. Lactose £OA A AT x 8 OT-Rdde@Ahniulbsssball hakel cBrbohydrate as glucose, dextrose,
dextrin/maltodextrin, maltose and sucrose:

Provided also that the lactose free or lactose and sucrose free or sucrose free infant milk
substitutes shall confom to the following requirements, except the requirements of milk protein
and milk fat, in the following manner, namely:

(a) total protein, per cent. By weight shall not be less than 10.0 per cent. and not more than 16 per
cent.;

(b) total fat, per centby weight shall not be less than 18.0 per cent.; and

(c) the lactose in the product claimed to be lactose free shall not exceed 0.05 per cent.

Hypoallergenic infant milk substitutes

Provided that the Hypoallergenic infant milk substitutes shall also meehe following requirement in
addition to the requirements mentioned in the standard:-
1. Protein shall be hydrolyzed whey or casein or;

2. 100% free amino acids as a protein source;

It shall be packed in hermetically sealed, clean and sound containersiorflexible pack made from film or
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a
xAU O DbOi OAAO &EOI I AAOAOEI OAGEI T8 )OO OEAIT AA PAAEAA

Infant Foods

3. Milk -cereal based complementary food milicereal based complementary food commonly called as
weaning food or supplementary food means foods based on milk, cereal and/or legumes (pulses), soyabean,
millets, nuts and edible oil seedgprocessed to low moisture content and so fragmented as to permit dilution
with water, milk or other suitable medium.
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Milk -cereal based complementary food is intended to supplement the diet of infants after the age of six
months.

Milk cereal basedcomplementary food are obtained from milk, variety of cereals, pulses, soyabean,
millets, nuts and edible oil seeds after processing. It may contain edible vegetable oils, milk solid, various
carbohydrates such as sucrose, dextrose, dextrins/ maltodextrimaltose and lactose, calcium salts; phosphates
and citrates and other nutritionally significant minerals and vitamins. It shall contain a minimum of 10 per cent
milk protein by weight of the product. It shall also contain minimum 5 per cent milk fat by wight. It shall not
contain hydrogenated fats containing transfatty acids. It may contain fungal alfa amylase upto a maximum
extent of 0.025 per cent. by weight, fruits and vegetables, egg or egg products. It may also include amino acids
such as lysine, mthionine, taurine, carnitine etc.

The source of Vitamin Compounds and Mineral Salts may be used from,

1. Calcium (Ca} Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;

2. Phosphorous (P)- Calcium phosphate tribasic;

3. Chloride (CI)- Sodium chloride;

4. Iron (Fe) - Hydrogen reduced iron, Electrolytic iron;

5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;
6. Sodium (Na)- Sodium chloride;

7. Zinc (Zn)- Zinc sulphate;

Vitamins

1. Vitamin A- Retinyl acetate, Retinyl palmitate, Retinyl propionate;

2. Provitamin A- Beta-carotene;

3. Vitamin D- Vitamin Dz -Ergocalciferol, Vitamin B -Cholecalciferol, Cholecalciferatholesterol;

4. Vitamin E- d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dialpha-
tocopheryl acetate, dalpha-tocopheryl succinate, dlalpha-tocopheryl succinate;

5. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrag;

6. Riboflavin (Vitamin B) -Riboflavin, Riboflavin 5'-phosphate sodium;
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7. Niacin- Nicotinamide, Nicotinic acid;

8. Vitamin Bs - Pyridoxine hydrochloride;

9. Biotin (Vitamin H) - d-biotin;

10. Folacin- Folic acid;

11. Pantothenic acid Cdcium pantothenate, Panthenol;

12.Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;

13.Vitamin K - Phytylmenaquinone;

14.Vitamin C- Ascorbic acid, Sodium ascorbateCalcium ascorbate, Ascorbyb-palmitate;

15.Choline- Choline bitartrate, Choline chloride;
16.Inositol;

17.Selenium Sodium selenite.

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in

appearance.

It shall be free from dirt and extraneous matterand free from preservatives and added colour and
flavour. It shall be free from any material, which is harmful to human health.

It may contain the following additives,-

Emulsifiers Maximum level in 100 g of the product on a dry weight
basis

Lecithin 15¢

Mono and Diglycerides 159
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PHz adjusting agents

Sodium hydrogen carbonate
Sodium carbonate

Sodium citrate

Potassium hydrogen carbonate
Potassium carbonate Limited by Good Manufacturing Practi
Potassium citrate limit for sodium

Sodium hydroxide
Calcium hydroxide
Potassium hydroxide
L (+) Lactic acid
Citric acid

ce within the

Antioxidants

Mixed tocopherols concentrate 300 mg/ kg fat, singly or in combination
H>- Tocopherol
L-Ascorbyl Palmitate 200 mg/ kg fat

It shall conform to thefollowing requirements, namely:-

1. Moisture, per cent. by weight (not more than) 5.0
2. Total protein, per cent. by weight (not less than) 15.0
3. Fat, per cent. by weight (not less than) 7.5
4. Total Carbohydrate, per cent. by weight (not less than) 55.0
5. Total ash, per cent. by weight (not more than) 5.0
6. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
7. Crude fibre (on dry basis) per cent. by weight (not more than) 1.0
3. Vitamin A (as retinol) Qg perl00 g (not less than) 350
Added Vitamin D, ug per 100 g (expressed as Cholecalciferol or Ergocalciferol (not le

9. than) 5
10. Vitamin C, mg per 100 g (not less than) 25
11. Thiamine (as hydrochloride), mg per 100 g (not less than) 0.5
12. Riboflavin, mg per 100 g (not less than) 0.3
13. Niacin, mg per 100 g (not less than) 3.0
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14. Folic acid, ug per 100 g (not less than) 20

15. Iron, mg per 100 g (not less than) 5.0

16. Zinc, mg per 100 g (not less than) 2.5
and not more than(mg) 5.0

17. Bacterial count, per g (not more than) 10,000

18. Coliform count absent in 0.19g

19. Yeast and mould count absent in 0.19

20. Salmonella and Shigella absent in 259

21. E. coli absent in 0.1g

22. Staphylococcus aureas absent in 0.19

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film
or combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a
way to protect from deterioration.

4, Processed cereal based complementary food commonly called as weaning food or supplementary food
means foods based on cereal and/or legumes (pulses), soyabean, millets, nuts and edible oil seeds, processed to
low moisture content and so fragmented aso permit dilution with water, milk or other suitable medium.

Processed cereal based complementary food are intended to supplement the diet of infants after the age
of six months and up to the age of two years.

Processed cereal based complementary fdaare obtained from variety of cereals, pulses, soyabean,
millets, nuts and edible oil seeds after processing. It shall contain milled cereal and legumes combined not less
than 75 per cent. Where the product is intended to be mixed with water before consystion, the minimum
content of protein shall not be less than 15 per cent. on a dry weight basis and the PER shall not be less than 70
per cent. of that of casein. The sodium content of the products shall not exceed 100 mg/100 g of the retahgat
product.

Hydrogenated fats containing transfatty acids shall not be added to the products. It may also contain
following ingredients: - protein concentrates, essential amino acids (only natural L forms of amino acids shall be
used), iodized salt; milk and milkproducts; eggs; edible vegetable oils and fats; fruits and vegetables; various
carbohydrates such as sucrose, dextrose, dextrin, maltose dextrin, lactose, honey, corn syrup; malt; potatoes.

The source of Vitamin Compounds and Mineral Salts may be usedrfr-

1. Calcium (Ca) Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;
2. Phosphorous (P)- Calcium phosphate tribasic, Phosphoric acid,;
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3. Chloride (CI)- Sodium chloride, Hydrochloric acid;

4. Iron (Fe) - Hydrogen reduced iron, Electrolytic iron;

5. Sodium (Na)- Sodium chloride;

6. Zinc (Zn)- Zinc acetate, Zinc chloride, Zinc oxide, Zinc sulphate;

Vitamins

=

. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A - Beta-carotene;
3. Vitamin D - Vitamin Dz - Ergocalciferol, Vitamin B - Cholecalciferol, Cholecalciferetholesterol;

4. Vitamin E - d-alpha-tocopherol, dlalpha-tocopherol, dalpha-tocopheryl acetate, dialpha-
tocopheryl acetate, dalpha-tocopheryl succinate, dialpha-tocopheryl succinate;

5. Thiamine (Vitamin B:) - Thiamine chloride hydrochloride, Thiamine mononitrate;
6. Riboflavin (Vitamin Bz) - Riboflavin, Riboflavin 5'-phosphate sodium;
7. Niacin - Nicotinamide, Nicotinic acid;
8. Vitamin Bs - Pyridoxine hydrochloride;
9. Biotin (Vitamin H) - d-biotin;
10. Folacin- Folic acid;
11. Pantothenic acid- Calcium pantothenate, Panthenal,
12. Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;
13. Vitamin K - Phytylmenaquinone;
14. Vitamin C- Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbybalmitate;
15. Choline- Choline bitartrate, Choline chloride;
16. Inositol;

17. Selenium Sodium selenite.

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in
appearance.

All ingredients, including optional ingredients, shall be clean, safe, suitable and of good quality. It shall
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be free from preservatives, added colour and flavour.

It may contain the following food additives:-

Maximum Leveln a 100 g of Product on a dry

Name of the Food Additives weight basis
Emulsifiers

Lecithin 15¢

Mono and Diglycerides 15¢

pH adjusting agents

. Limited by Good Manufacturing Practice and
Sodium hydrogen carbonate within the limits for sodium

Potassium hydrogencarbonate

Calcium carbonate} Limited by Good Manufacturing Practice
L(+) lactic acid 15¢
Citric acid 25¢g

Antioxidants

Mixed tocopherols concentrate

Alpha-tocopherol 300 mg/kg fat, singly or in combination

L-Ascorbyl palmitate 200 mg/kg fat

L-Ascorbic acid and its sodium angotassium 50 mg, expressed as ascorbic acid and within limits
salts for sodium

Enzymes

Malt carbohydrates Limited by Good Manufacturing Practice

Leavening Agents

Ammonium carbonate} Limited by Good Manufacturing Practice

Ammonium hydrogen carbonate}

It shall also conform to the following requirements namely+

1. Moisture, per cent. by weight (not more than) 4.0
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2. Total protein, per cent. by weight (not less than) 15.0
3. Total Carbohydrate, per cent. byveight (not less than) 55.0
4, Total ash, per cent. by weight (not more than) 5.0
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more thar0.1
6. Crude fibre (on dry basis) per cent. by weight (hot more than) 1.0
7. Vitamin A (as retinol), ug per 100 g (not less than) 350
3 Added Vitamin D, pg per 100 g (expressed as Cholecalciferol or ErgocalcifeS
(not less than)
9. Vitamin C, mg per 100 g (not less than) 25
10. Thiamine (as hydrochloride), mg per 100 g (not lesthan) 0.5
11. Riboflavin, mg per 100 g (not less than) 0.3
12. Niacin, mg per 100 g (not less than) 3.0
13. Folic acid, pg per 100 g (not less than) 20.0
14, Iron, mg per 100 g (not less than) 5.0
15. Zinc, mg per 100 g (not less than) 2.5
and not more than (mg) 5.0
16. Bacterial count, per g. (not more than) 10,000
17. Coliform count absent in 0.19
18. Yeast and mould count absent in 0.1g
19. Salmonella and Shigella absent in 259
20. E. coli absent in 0.19
21. Staphylococcusaureas absent in 0.1g

aluminium foil in such a way to protect from deterioration:

5.
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It shall be packed in hermetically sealed clean and sound containers or in flexible pack made from film
or combination of any or the substrate made of board paper, polyethylene, polyester, metalised film or

Provided that the processed cereal based complementary foods for use in specific conditions, where
protein needs to be restricted and where other cereals like wheat, soya, legumes and milk canbetused, such
processed cereal based complementary foods shall be prepared with single cereal like rice or ragi, which shall
have the minimum protein contentof6wo DA O AAT O8h
Mono Cereal Based Gob1 Al AT OAOU &1 T A £ O O00A EI
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Follow-Up FormulaComplementary Food means the product prepared by spray drying of the milk of
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cow or buffalos or mixture thereof. It may contain vegetable protein. Followp formula based on milk shall be
prepared from ingredients mentioned below except that a minimum of 3 g per 100 available Calories (or 0.7 g
per 100 kJ) of protein shall be derived from whole or skimmed milk as such, or with minor modification that
does rot substantially impair the vitamin or mineral content of the milk and which represents a minimum of 90
per cent. of the total protein.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and Arachidonic Acid
(ARA) from Crypthecalinium cohnii, Morterella alpine, Schizochytrium sp., and Ulkenia sp. At the level of
maxium 0.5 per cent. DHA of total fatty acids and ratio of ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acidsa iclaim related to the
addition of DHA is made.

Follow-up formula for use as a liquid part of the complementary diet for infants after the age of six
months and up to the age of two years when prepared in accordance with the instructions for use, 100afithe
ready-for-consumption product shall provide not less than 60 kcal (or 250 kJ) and not more than 85 kcal (or
355 kJ).

Follow-up formulashall contain the following nutrients indicated below,

(1) Protein - Not less than 3.0 g per 100 availablealories (or 0.7 g per 100 available kJ).

Not more than 5.5 g per 100 available calories (or 1.3 g per 100 available kJ).

(Protein shall be of nutritional quality equivalent to that of casein or a greater quantity of other protein
in inverse proportion to its nutritional quality. The quality of the protein shall not be less than 85 per cent. of
that of casein).

Essential amino acids may be added to followp formula to improve its nutritional value. Only L forms
of amino acids shall be used.

(2) Fat- Not less than 4 g per 100 available calories (0.93 g per 100 available kJ)

Not more than 6 g per 100 available calories (1.4 g per 100 available kJ)

Linoleic acid (in the form of glyceride)- Not less than 310 mg (per 100 Calories or 74.09 mg
per 100 available kJ)

The products shall contain nutritionally available carbohydrates suitable for the feeding of the older
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infant

and young child in suchquantities as to adjust the product to the energy density in accordance with the

requirements given above.

It may also contain other nutrients when required to ensure that the product is suitable to form part of

a mixed feeding scheme intended for useftar six months of age. When any of these nutrients is added, the food
shall contain not less than Recommended Dietary Allowances (RDA) amounts of these nutrients.

The source of Mineral Salts and Vitamin Compounds may be used frem,

1. Calcium (CajCalcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P} Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (Cl}Calcium chloride, Choline chloride, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

4. Iron (Fe)- Ferrous citrate Ferrous lactate, Ferrous sulphate, Fec pyrophosphate;

5. Magnesium (Mg} Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

6. Sodium (Na)} Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium citrate,
Sodium phosphate monobasic;

7. Potassium (K} Potassium phosphate dibasic;

8. Copper (Cu} Cupric citrate, Cupric sulphate;

9. lodine (I)-Potassium iodide, Sodium iodide;

10. Zinc (Zn} Zinc sulphate;
11. Source of Manganese (MRManganese chloride, Manganese sulphate.
Vitamins

1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;

2. Provitamin A - Beta-carotene;

3. Vitamin D - Vitamin Dz - Ergocalciferol, Vitamin B - Cholecalciferol, Cholecalciferetholesterol;

4. VitaminE-d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dialpha-tocopheryl
acetate, dalpha-tocopheryl succinate, dialpha-tocopheryl succinate;

5. Thiamine (Vitamin B1) - Thiamine chloride hydrochloride, Thiamine mononitrate;

6. Riboflavin (Vitamin Bz) - Riboflavin, Riboflavin 5'-Phosphate sodium;

7. Niacin-Nicotinamide, Nicotinic acid;

8. Vitamin Bs - Pyridoxine hydrochloride;
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9. Biotin (Vitamin H) - d-biotin;
10. Folacin- Folic acid;
11. Pantothenic acid- Calcium pantothenate, Panthenol;

12. Vitamin B12 - Cyanocobalamin, Hydroxycobalamin;

13. Vitamin K - Phytylmenaquinone;

14. Vitamin C- Ascorbic acid, Sodium ascorbate, Calcium ascorbate, AscorBypalmitate;
15. Choline- Choline bitartrate, Choline chloride;

16. Inositol;

17. Selenium- Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch and
added colour and flavour. It shall not have rancid ste and musty odour.

It may contain the following additives,-

Maximum Level in 100 ml of Product Reddy
Consumption

pH-Adjusting Agents

Sodium hydrogen carbonate} Limited by Good Manufacturing Practioithin
the limit for sodium

Sodium carbonate}
Sodium citrate}
Potassium hydrogen
carbonate}
Potassium carbonate}
Potassium citrate}
Sodium hydroxide}

Calcium hydorxide}

Potassium hydroxide}
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L(+) Lactic acid}

Citric acid}

Antioxidants

Mixed tocopherols concentrate} 3 mg singly or in combination

H>- Tocopherol}

L-Ascorbyl palmitate} 5 mg singly or in combination.

It shall also conform to the following requirements;

S. No. Characteristics Requirements
1. Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. by weight (not less than) and 13.5

(not more than) 24.75
3. Total fat, per cent. by weight (not less than) and 18.0

(not more than) 27.0

Linoleate per 100 g (not less than) 1.398
4. Total ash, per cent. by weigh¢not more than) 8.5
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
6. Solubility:

Solubility Index (ml), maximum 2.0

Solubility per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), pg per 100 dnot less than) 350
8. Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol),

Mg per 100 g (not less than) 4.5
9. Vitamin C, mg per 100 g (not less than) 36
10. Thiamin, ug per 100 g (not less than) 180
11. Riboflavin, pg per 100 gnot less than) 270

12. Niacin, pg per 100 g (not less than) 1125
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13. Pyridoxine, ug per 100 g (not less than) 202.50

14. Folic acid, pg per 100 g (not less than) 20.0

15. Pantothenic acid, mg per 100 g (not less than) 1.35

16. Vitamin B12, pgper 100 g (not less than) 0.675

17. Choline, mg per 100 g (not less than) 32

18. Vitamin K, pg per 100 g (not less than) 18

19. Biotin, pug per 100 g (not less than) 6.75

20. Vitamin E (as atocopherol compounds), I.U. per 100g (not less than) 3.15

21. Sodium, mg per 100 g (not less than) 90

22. Potassium, mg per 100 g (not less than) 360

23. Chloride, mg per 100 g (not less than) 247.50

24. Calcium, mg per 100 g (not less than) 405

25. Phosphorous, mg per 100 g (not less than) 270

26. Magnesium, mg per 100 g (not less than) 27

27. Iron, mg per 100 g (not less than) 5

28. lodine, ug per 100 g (not less than) 22.50

29. Copper, ug per 100 g (not less than) 280

30. Zinc, mg per 100 g (not less than) and 2.5
not more than (mg) 5.0

31. Manganese, g per 100 g (not less than) 20

32. Selenium, pg per 100 g (not less than) 14

33. Bacterial count, per g (not more than) 10,000

34. Coliform count absent in 0.1g

35. Yeast and mould count absent in 0.1g

36. Salmonella and Shigellabsent in 259

37. E. coli absent in 0.1g

38. Staphylococcus aureas absent in 0.1g

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or
combination or any of the substrate made of Board papepplyethylene, polyester metallised film or in such a
way to protect from deterioration. It shall be packed in nitrogen or a mixture of nitrogen and carbon dioxide.
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2.1.20 Standards for Edible Lactose

This Standard applies to Edible Lactose as definédrinl of this sukregulation:

@)

(b)

@)

Description-
Lactose is a white to light yellow crystalline, slightly sweet disaccharide sugar found in milk.

Essential Composition and Quality Factors.

Raw Materials.

1 Whey

Compositior:
Sl. Parameters Limits
No.
1. Total moisture, maximum, %, (m/m) 6.0
2. Lactose, minimum, %, (m/m), on dry bas| 99.0
3. Sulphated ash, maximum, %, (m/m) 0.3
4, pH (10% solution) 4.57.0
5. Scorched particlenaximum Disc B

Food Additives.

For products coveredzy RSNJ G KA & adGl yRINRZ &LISOATAO T22R I RRAUGACL
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food SafetySséandards (Contaminants,
toxins and Residues) Regulations, 2011.

Hygiene:

The products shall be prepared and handled in accordance with the requirements specified in the Schedule
4, as acceptable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)

"This standard should be read along with sutegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products ad heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Regulations, 2011 and any such guidelines providem time to time under the provisions of the Food
Safety and Standard Act, 2006.

600 ¢KS LINRPRdzOGA aKFff O2yF2N)¥Y (G2 GKS YAONROAZ2E 23A
6. Labelling-
€)) The name of the product shall beibtk lactose.
(b) Theprovisionsof the Food Safety and Standards (Packaging and Labelling) Regulations, 2011 shall apply to
pre-packaged product.
7. Methods of Sampling and Analysis.
The methods of sampling and analysis mentioned in the manualseaffisd by the Food Safety and
Standards Authority of India from time to time shall be applicdble.
2.2 FATS, OILS AND FAT EMULSIONS
221 OILS:

1. Coconut oil (naryal ka tel) means the oil expressed from copra obtained from the kernel of Cocos

mucifera nuts. It shall be clear and free from rancidity, suspended or other foreign matter, separated water, added
colouring or flavouring substances, or mineral oil. It shall confarthé following standards:

Butyro-refractometer
reading at 49C. 34.0t0 355

OR
Refractive Index at 4T 1.44811.4491
Saponification value Not less than 250
lodine value 7.5to 10.
Polenske Value Not less than 13
Unsaponifiablematter Not more than 1.0 per cent.
Acid value Not more than 6.0.

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these regulations and appendices

2. Cotton seed oil (binola ka tel means the oil extracted from clean, sound delinted and decorticated cotton

seeds (genus Gossypium). It shall be refined. It shall be clear, free from rancidity, suspended or other foreign
matter, separated water, added colouring or flavouring substano@gseral oil. It shall conform to the following

standardsi
Butyro-refractometer
reading at 4%C. 55.6 to 60.2
OR
Refractive Index at 4T 1.46301.4660
Saponification value 190 to 198
“[lodine value 98 to 3]
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Unsaponifiable matter Not morethan 1.5 per cen

Acid value Not more than 0.50
There shall be no turbidity after keeping the filtered sample& 6 24 hours
Bellier Test (Turbidity temperature 19.0°C-21.0°C

Acetic acid method)
Test for Argemone oil shall be negative
However, it may contain food additives permitted in these regulations and appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be seg@gbr human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane
more than
5.0 ppm.

3. Groundnut oil (moongh-phali-ka tel) means the oil expressed from clean and sound groundnuts (Arachis
hypogoes). It shall be clear, free from rancidity, suspended or other foreign matter, separated water added colouring
or flavouring substances or mineral oil. It shall conform to the foligvetandards:

Butyro-refractometer
reading at 49C 54.0t0 57.1
Or
Refractive Index at AT 1.46201.464C
Saponification value 188 to 196
lodine value 85 to 99.
Unsaponifiable matter Not more than 1.0 per cent.
Acid value Not more than 6.0
Bellier test (Turbidity temperatul
Acetic acid method) 39°C to 4PC

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the methofisolvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The eflrsedirshall not contain Hexane
more than

5.0 ppm.
39[4. Flaxseed or Linseed oil (tisi ka tel) means the oil obtained by process of expressing clean and sound

Flaxseed or Linseed (linum usitatissimum). It shall be clear, free from rancidity, suspended or ottfereign
matter, separated water, added colouring or flavouring substance, or mineral oil. It shall conform to the
following standards, namely2

S. No. Parameters Limits

1. | Butyro-refractometer 69.5-74.3

reading at 40°C

Or
1.4720-1.4750

Refractive Index at 40C

2. | Saponification value 188 to 195

VersioncVIl (31.08.2018)



3. | lodine value Not less than 170

4. | Unsaponifiable matter Not more than 1.5 per cent

5. | Acid value Not more than 4.0

Test for argemone oil shall be negative.
However, it may contain food additivegpermitted in these Regulations and Appendices.

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India

whether obtained by solvent extraction or otherwise, it shall be supplied for human consumption only

after refining and shall conform to the standards laid down under regulation 2.2.1 (16). The oil so

refined shall not contain hexane more than 5.ppm.]

5. Mahua oil means the oil expressed from clean and sound seeds or nuts of Madhuca (Bassi latifolia or B.
longifolia or a mixture of both). It shall be clear and shall be free from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances, or mineral oil. It shall be refined and shall conform to
the following standard8:

Butyro-refractometer
reading at 42C 49,510 52.7
Or
Refractive Index at 4C 1.4590- 1.4611
Saponification value 187 to 196
lodine value 58to 70
Unsaponifiable matter Not more than 2.0 per ce
Acid value Not more than 0.50

Test forargemone oil shall be negative
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extractiar otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than 5.00 ppm.

6. Rapeseed oil (toria oil) mustard oil (sarson ka tel)means the oil expressed from clean and sound
mustard seeds, belonging to the compestris, juncea or napus varieties of Brassica. It shall be clear free from
rancidity, suspended or foreign matter, separated water, added colouring otifigeinstances or mineral oil. It
shall conform to the following standards:

Butyro-refractometer reading at 4D 58.0 to 60.5
OR

Refractive index at 4C 1.4646 to 1.4662
Saponification value 168 to 177
lodine value 96-112 :

Polybromide testhall be Negative
Unsaponifiable matter Not more than 1.2 per cent by wei
Acid value Not more than 6.0

Bellier test (Turbidity temperature

Acetic acid Method) 23.0°C to 27.8C
Test for Argemone oll Negative
Test for Hydrocyanic Acid Negative

Test for argemone oil shall be negative
However, it may contain food additives permitted in these Regulations and Appendices
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Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than
5.0 ppm.

397. Rapesed or mustard oilow erucic acid means the oil obtained from clean and sound, low erucic acid oil
bearing seeds of rapeseed belonging to compestris, juncea, or hapus varieties of Brassica by the method of
expression or solvent extraction and it shall leaclfree from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances or mineral oil and shall contain not more than 2 %
erucic acid (as % of total fatty acids) and shall conform to the following standards]y:

S. No. Parameters Limits
1. 58.6 t0 61.7
Butyro-refractometer reading at 4D
OR
Refractive index at 4C 1.465 to 1.467
2. |lodine value (Wij's method) 105 to 126
3. [Saponification value 182193
4. |Unsaponifiable matter Not more than 20g/kg
5. |Acid value Not more than 6.0
6.
Bellier test (Turbidity temperature
Acetic acid Method) Not more than 19T
7. Test for Hydrocyanic Acid (Ferric
Chloride test) Passes the test

Test for argemone oil shall be negative.

Further, Rapeseed oil obtained $glvent extraction shall be supplied for human consumption only if it is
refined and it shall conform to the standard laid down under regulation 2.2.1 (16) except acid value which
shall be not more than 0.6. Additionally, it shall have Flash Point (Peviakign Closed Method) not less

than 250°C and the oil so refined shall contain Hexane not more than 5.00 ppm:

Provided further that it may contain food additives permitted under these Regulations and Appendices.]

3 8 (1) Description:

(i) Olive ail is the oil obtained solely from the fruit of the olive tree (Olea europaea L.), to the exclusion of
oils obtained using solvents oresterification processes and of any mixture with oils of other kinds and
it shall be free from rancidit suspended or other foreign matter, separated water, added colouring or

flavouring substances or mineral oil.

(i) Virgin olive oils are the oils obtained from the fruit of the olive tree solely by mechanical or other
physicalmeans under cdalitions, particularly thermal conditions, that do not lead to alterations in the
oil, and whichhave not undergone any treatment other than washing, decanting, centrifuging and
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filtration and it shall bdree from raniity, suspended or other foreign matter, separated water, added
colouring or flavouringsubstances or mineral oil.

(i) Olive-pomace oil is the oil obtained by treating olive pomace with solvents or other physical
treatments,d the exclusion of oils obtained by-esterification processes and of any mixture with oils
of other kinds and it shall be free from rancidity, suspended or other foreign matter, separated water,

added colouring or flavourg substances or mineral oil.

(2) Essential composition and quality factors:

(A) (i) Refined olive oil: Olive oil obtained from virgin olive oils by refining methods which do not lead to

alterations in the initial glyceridic structure and it has a fregit(iFFA), expressed as oleic acid, of not

more than 0.3 grams per 100 grams.

(ii) Olive oil: Oil consisting of a blend of refined olive oil and virgin olive oils suitable for human

consumption and it has a free acidity(FFA), expressed as oldicodniot more than 1 gram per 100

grams.

(iii) Extra virgin olive oil: Virgin olive oil with a free acidity (FFA), expressed as oleic acid, of not more

than 0.8 grams per 100 grams.

(iv) Virgin olive oil: Virgin olive oil with a free acidity FFA), expressed as oleic acid, of not more than 2.0

grams per 100 grams.

(v) Ordinary virgin olive oil: Virgin olive oil with a free acidity (FFA), expressed as oleic acid, of not more

than 3.3 grams per 100 grams.

(vi) Refined olivepomace oil: Oil obtained from crude olip®mace oil by refining methods which do not

lead to alterations in the initial glyceridic structure and it has a free acidity (FFA), expressed as oleic acid,

of not more than 0.3 gms per 100 grams.

(vii) Olive-pomace oil Oil consisting of a blend of refined olnmace oil and virgin olive oils and it has

a free acidity (FFA), expressed as oleic acid, of not more than 1 gram per 100 grams.

(B). The aforesaid olive oils ali conform to characteristic given in, sub clause (3)
(3) Quiality characteristics:

Parameters Virgin olive oil, | Refined olive Olive ail Refinedolive Olive pomace
extra virgin oil pomace oil oil
olive oil and
ordinary virgin
olive oll
Moisture and 0.2 % 0.1% 0.1% 0.1% 0.1%
volatile
matter: (Max)
Insoluble 0.1% 0.05 % 0.05 % 0.05 % 0.05 %
impurities
(Max)
Trace
Metals(Max)
Iron (Fe) 3 mg/kg 3 mg/kg 3 mg/kg 3 mg/kg 3 mg/kg
Copper(Cu) 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg
Refractive 1.46771.4705 | 1.46771.4705 | 1.46771.4705 | 1.4680 1.46801.4707
Index 1.4707
at 20°C.
Saponification | 184196 184196 184196 182-193 182-193
value
(mg KOH/g oil)
lodine 7594 7594 7594 7592 7592
value(Wijs)
Unsaponifiable | 15g/kg 15g/kg 15g/kg 30g/kg 30g/kg
matter
(Max)
Bellier Test 17 17 - - -
(max.)
SemiSiccative | Negative Negative Negative Negative Negative
oil test
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Olive pomace | Negative Negative Negative Positive Positive
oil test

Cotton seed oil | Negative Negative Negative Negative Negative
test

Teaseed oil test| Negative Negative Negative Negative Negative
Sesame seed oi| Negative Negative Negative Negative Negative
test

Test for Negative Negative Negative Negative Negative
Argemone oll

(4) Food additives:
(i) Virgin olive oils
No additives are permitted in these products.
(ii) Refined olive oil, olive oil, refined olivgpomace oil and olivomace oil

The addition of alph#@ocopherols [ealpha tocopherol (INS 307a)]; mixed tocopherol concentrate [(INS
307b);dl- alphatocopherol (INS 307c)] to the above products is permitted to restore natural tocopherol

lost in the refining process and the concentration of akbeopherol in the final product shall not
exceed 200 mg/kg.
(5) Contaminants:

Heavy metalsThe products covered by the provisions of this standard shall comply with maximum limits as

follows:-

Maximum permissible concentration

Lead (Pb) 0.1 mg/kg

Arsenic (As) 0.1 mg/kg
(6) Labelling: The provisions relating to labellingaditbe as laid down under the Food Safety atash@ards (Packaging
and labelling) Regulation, 201]L

9. Poppy seed oil means the oil expressed from poppy seeds (papaver somniferum). It shall be clear, free
from rancidity, suspended or other foreign matteparated water, added colouring or flavouring substances or
mineral oil. It shall conform to the following standais:

Butyro-refractometer
reading at 49C 60.0 to 64.0

Or
Refractive Index at £C 1.4659- 1.4685
Saponification value 186 to 194
lodine value 133 to 143
Unsaponifiable matter Not more than 1.0 per ce
Acid value Not more than 6.0

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil isobtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulaiarl (16). the oil so refined shall not contain hexane
more than
5.0 ppm.

10. Safflower seed oil (berey ka tel) means the oil expressed from the seeds of Carthamus tinctorius. It
shall be clear, free from rancidity, suspended or other foreign matter, sepeatagcidded colouring or flavouring
substances, or mineral oil. It shall conform to the following standards:

Butyro-refractometer
reading at 40°C 62.4 to 64.7

VersioncVIl (31.08.2018)



Or

Refractive Index at 40°C 1.46741.4689
Saponification value 186-196

lodinevalue 135148

Unsaponifiable matter Not more than 1.0 per ce
Acid value Not more than 6.0

Bellier test Turbidity temperatur

Acetic acid method Not more than 1€
Test for argemone oil shall be negative.

However, it may contain food additivpsrmitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption onlgfaiitey end
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than
5.0 ppm.

10.1 Imported Safflower seed oil and Safflowerseed oil (High Oleic Acidi Imported or domestig
means the oil expressed from the seeds of Carthamus tinctorious L. It shall be clear, free from rancidity, suspended
or foreign matter, separated water, added colouring or flavouring substances, or mineral oil. Safflowerseed oil
(High Oleic Acid) shall catain not less than 70% oleic acid as percent of total fatty acidshall conform to the
following standards

Parameters High Oleic Acid ImportedSafflowerseed QOil
Safflowerseed Oil

B.R. Reading at 40°C 51.057.1 61.7-66.4

Or

Refractive Indexat 40°C 1.4601.464 1.4671.470

lodine value (wijs method) 80-100 136-148

Saponification value 186-194 186-198

Unsaponifiable matter Not more than 10g/kg Not more than 15g/kg

Acid Value Not more than 4.0 mg/KOH/g oll Not more than 4.0 mg/KOH/qgil
Bellier test (Turbidity Not more than 1€ Not more than 1€

temperature Acetic acid methou
Test for Argemone oll Negative Negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than 5.00 ppm.

11. TARAM IRA OIL means the oil expressed from clean and sound seeds of Taramira (Eruca sativa). It
shall be clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or
flavouring substances, or mineral oil. It shall confornthi following standarda:

Butyro-refractometer

reading at 40 °C 58.0to 60.0
Or

Refractive Index at £C 1.46461.4659
Saponification value 174 to 177
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lodine value 99 to 105
Unsaponifiable matter Not more than 1.0 per ce
Acid value Not morethan 6.0

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtainedby solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than
5.0 ppm.

12.TIL OIL (Gingelly orsesame oil) means the oil expressed from clean and sounds seeds of Til (Sesamum
indicum), black, brown, white, or mixed. It shall be clear, free from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substancesineral oil. It shall conform to the following

standard$i
Butyro-refractometer
reading at 40 °C 58.0t0 61.0
Or
Refractive Index at 4C 1.46461.4665
Saponification value 188193
lodine value 103120
Unsaponifiable matter Not more than 1.5 paent
Acid value Not more than 6.0
Bellier test (Turbidity temperature Not more than 22 °C

Acetic acid method)
Provided that the oil obtained from white sesame seeds grown in Tripura, Assam and West Bengal shall
conform to the following standards:

Butyro-refractometer
reading at 40 °C 60.5t0 65.4

Or
Refractive Index at 4T 1.46621.4694
Saponification value 185 to 190
lodine value 115t0 120
Acid value Not more than 6.0
Unsaponifiable matter Not more than 2.5 per cent
Bellier test (Turbidity temperatul Not more than 2

Acetic acid method)

Test for argemone oil shall be negative.

However, it may contain food additives permittedhiase regulationand Appendix A

Further, if the oil is obtained by the methofisolvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The eflrsmdrshall not contain Hexane
more than
5.0 ppm.

13.NIGER SEED OIL (Sargiya ka tel) means the edible oil obtained by process of expressing clean and
sound seeds of Guizotia abyssinica. It shall be clear and free from rancidity, suspended or other foegign matt
separated water, added colouring or flavouring substances, mineral or other oil. It shall conform to the following
standardsi

Butyro-refractometer
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reading at 40 °C
Or

Refractive Index at AT
Saponification value

lodine value
Unsaponifiable matter

Acid value

Bellier test (Turbidity temperature
Acetic acid method)

Test for argemone oil shall be negative.

61.065.0

1.46651.4691
188193

110to 135
Not more than 1.0 per cent

Not more than 6.0
25°C - 29°C

However, it may contain food additivpsrmitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption onlyfiafteg aed
shall conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane

more than
5.0 ppm.

14. Soyabean oilmeans the oil expressed from clean and sound soyabeans (Soja max) from which the major
portion of the gums naturally present have been removed by hydration and mechanical or physical separation. It
shall be clear, free from rancidity, suspended or othreign matter, separated water added colouring or flavouring
substances or mineral oil. It shall conform to the following stand&rds:

Butyro-refractometer
reading at 40C

Or

Refractive Index at 4C
Saponification value
lodine value
Unsaponifiable matter
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Acid value Not more than 2.50

Phosphorus Not morethan 0.02

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane
more than
5.0 ppm.

15. Maize (corn) oil means the oil, extracted from the germ of clean and sound seeds of zea mays linn. fam.
graminiae, refined. it shall be free from rancidity, suspended or other foreign matter, separated water, added
colouring or flavouring substances or Mineral oilstiall conform to the following standards:

Butyro-refractometer
reading at 49C 56.7 t0 62.5

Or
Refractive Index at AT 1.4637%1.4675
Saponification value 187 to 195
lodine value 103t0 128
Unsaponifiable matter Not more than 1.5 per ce
Acid value Not more than 0.50

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported intovimetizer
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane
more than
5.0 ppm.

16. Refined vegetable oimeans any vegetable oil which is obtained by expression or solvent extraction of
vegetable oil bearing materials, deacidified with alkali and/or physical refining and/or by miscella refining using
permitted foodgrade solvents followed bledching with absorbent earth and/or carbon and deodourised with
steam. No other chemical agent shall be used. The name of the vegetable oil from which the refined oil has been
manufactured shall be clearly specified on the label of the container. lioaddithe undementioned standards
to which refined vegetable oils shall conform to the standards prescribed in these regulations for the specified edible
oils shall also apply except for acid value which shall be not more than 0.5. Moisture shatlesat @40 per cent
by weight.

Test for argemone oil shall be negative.

1.The refined vegetable oil shall be obtained from the following vegetable oils:

(i) Coconut Oill
(i) Cottonseed Qil
(iif) Groundnut Oil
(iv) Nigerseed Oil
(v) Safflower Oll
(vi) Sesame Qil
(vii) Soyabean Qil
(viii) Sunflower QOil
(ix) Mustard/Rapeseed QOil

(x) Linseed Oil
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(xi) Mahua Oil
(xii) Olive Oil
(xiii) Poppyseed Oil
(xiv) Taramira Oil
(xv) Maize (Corn) oil
(xvi) Watermelonseed Oill
(xvii) Palm QOil
(xviii) Palmolein
(xix) Palm Kernel Oil
(xx) Rice Bran Oil
(xxi) Salseed fat
(xxii) Mango Kernel fat
(xxiii) Kokum fat
(xxiv) Dhupa fat
(xxv) Phulwara fat
2.The refined vegetable oil shall comply with the following requirements:

The oils shall be clear and free from rancidity, adulterants, sediments, suspended and other foreign matter,
separatedvater, added colouring and flavouring substances and mineral oil

3. However, it may contain food additives permitted in these Regulations and Appendices

17. Almond oil means the oil expressed frahe seedsfgprunus amygdalus Batach varylbius Koehne
(sweet almond) or of Prunus amygdalus Batach, var Amara Focke (bitter almond) without the application of heat.
It shall be clear from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substances or mineral oil.dhall conform to the following standards:

Butyro-refractometer
reading at 40C 54 to 57
Or
Refractive Index at AT 1.46201.4639
Saponification value 186 to 195
lodine value 90 to 109
Acid value Not more than 6.0
Bellier test Turbiditytemperature Not more than 6T

Acetic acid method

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

18. Water-melon seed oilmeans the oil extracted from the clean, sound seeds of the fruit ofwelem
(citrullus vulgaris schrad, family: @urbitaceae). It shall be clear, free from rancidity, adulterants, sediments,
suspended and other foreign matter, separated water, edldedng and flavouring substances and mineral oil. It
shall conform to the following standards:

Moisture and volatile matter Not more than 0.25 per cent
Butyro-refractometer
reading at 40C 55.6- 61.7

Or
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Refractive Indexat 40C 1.463061.4670

Saponification value 190- 198

lodine value 115-125

Acid value Not more than 6.0
Unsaponifiable matter Not more than 1.5 %

Test for argemone oil shall be negative.
However, it may contain food additives permittadhese Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than 5.00 ppm.

39[19. Palm oil means the oil obtained from fleshy mesocarp of fruits of the oil palm (Elaeis Guinensis) tree by
the mehod of expression or solvent extraction. It shall be clear, free from rancidity, suspended or other foreign
matter, separated water, added colouring and flavouring substances or mineral oil. It shall conform to the
following standards, namely:

S. No. Parameters Limits

1. Butyro-refractometer 35.5-44.0

reading at 50° C

Or

Refractive Index at 50° C 1.44911.4552
2. Melting point (capillary slip method) | Not more than 37° C
3. lodine value(Wij's method) 4556

195205

4. Saponification value

5. Unsaponifiable matter Not more than 1.2 per cent

6. Free Fatty Acid (expressed as Palmit| Not more than 10.0 per cent
Acid)

Indigenously produced raw Palm Oil obtained by methodexgression may be supplied for human
consumption as such provided Free Fatty Acid value (%) (expressed as Palmitic Acid) is not more than 3.0.
But palm oil imported into the country or domestically produced having Free Fatty Acid value more than 3.0
andupto 10.0 or obtained by solvent extraction shall be refined before it is supplied for human consumption
and it shall conform to the standards laid down under regulation 2.2.1 (16). Additionally, it shall have Flash
Point (PenskyMarten closed method)Not less than 250° C.

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these regulations and appendices.

The oil so refined shall not contain hexane more than 5.00 ppm.

20. Palmolein meansthe liquid fractionobtained by fractionation of palm oil obtained from the fleshy
mesocarp of fruits of oil palm (Elaeis Guineensis) tree by the method of expression or solvent extraction. It shall
be clear, free from rancidity, suspended or other foreign matter sepawttd added colouring and flavouring
substances or mineral oils. It shall conform to the following standards, némely:

Butyro-refractometer
reading at 40C 43.7-52.5

VersioncVIl (31.08.2018)



Or

Refractive Index at 48C
lodine value (Wij's method)

Saponification value

Cloud Point
Unsaponifiable matter

Acid value
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54-62

195205

Not more than 1€
Not more than 1.2 per cent

Not more than 6.0



Further, if the palmolein is obtained from solvent extracted palm oil, it shall be refined bé$asapplied
for human consumption and it shall conform to the standards laid down under regulation 2.2.1 (16). Additionally,
it shall have Flash Point (Pensky Marten closed method) less than 25C.

Test for argemone oil shall be negative. Howeve may contain food additives permitted in these
Regulations and Appendices

The oil so refined shall not contain Hexane more than 5.00 ppm.

39[21. Palm kernel oil means the oil obtained from sound kernel of the fruits of oil palm (Elaeis guinensis) tree
by the method of expression or solvent extraction. It shall be clear and free from rancidity suspended, or other
foreign matter, separated watadded colouring and flavouring substances or mineral oil. It shall conform to
the following standards, namedy:

S. No. Parameters Limits
1. Butyro-refractometer 35.3-39.5
reading at 40° C
Or

Refractive Index at 40° C 1.4490- 1.4520

2. lodine value (Wij's method) 10-23

3. Saponification value 231255

4 Unsaponifiable matter Not more than 1.2 per cent

5. Free Fatty Acid (expressed as Laur| Not more than 10.0 per cent
Acid)

Further, Palm kernel oil imported into the country or domestigaltyluced having Free Fatty Acid va(¥e

more than 3.0 and upto 10.0 or obtained by solvent extraction shall be supplied for human consumption only
after refining and shall conform to the standards laid down under regulation 2.2.1 (16). Additiosh#jl,htave

flash point (PenskyMartens closed method)not less than 25G.

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these regulations and appendices.

The oil so refined shall not contain hexanere than 5.00 pprh.
22.Sun flower seed oimeans the oil obtained from clean and sound sunflower seeds or cake from the plants
Helianthus annus linn (Family:compositae) by the method of expression or solvent extraction. It shall be clear, free
from rancidity, suspended or other foreign matteraszed water, added colouring or flavouring substances or
mineral oil. It shall conform to the following standards, nandely:

Butyro-refractometer

reading at 49C

Or

Refractive Index at £C
lodine value (Wij's method)

Saponification value

Unsaponifiable matter

Acid value

57.1-65.0

1.4640- 1.4691
100- 145

188194
Not more than 1.5 per ce
Not more than 6.0

Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human consumption
only after refining anghall conform to the standards laid down under regulation 2.2.1 (16). Additionally, it shall
have Flash Point (Pensky Marten closed method} less than 25C.

Test for argemone oil shall be negative.

However, it may contain food additives permittadhiese Regulations and Appendices

VersioncVIl (31.08.2018)



The oil so refined shall not contain Hexane more than 5.00 ppm.

22.01Imported Sunflower seed oil and Sunflowerseed oil (High Oleic Acid imported or domestic)
means the oil obtained from clean and sound Sunflowersetbd tigh Oleic acid oil bearing Sunflowerseeds of
Helianthus annuus L. by the method of expression or solvent extraction. It shall be clear, free from rancidity,
suspended foreign matter, separated water, added colouring or flavouring substance ooimithatzdll contain
not less than 75% oleic acid as percent of total fatty acids. It shall conform to the following sténdards:
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Parameters High Oleic Acid Sunfloweseed Oil ImportedSunflowerseed Oil

B.R. Reading 61.7-68.0 at 25°C 52.563.2 at 40°C

Or

Refractive Index 1.4671.471 at 25°C 1.46%1.468 at 40°C

lodine value (Wijs method) 7890 118141

Saponification value 182-194 188194

Unsaponifiable matter Not more than 15g/kg Not more than 15g/kg

Acid Value Not more thart.0 mg/KOH/g oll Not more than 4.0 mg/KOH/g ¢
Test for Argemone oll Negative Negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shalsbpplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane
more than 5.00 ppm.

23 Rice bran oilmeans the oil obtained from the layer aroundethgosperm of rice obtained from paddy of
Oryza Sativa Linn. Fam Gramineae which is removed during the process of rice milling and is generally known as
rice bran.

Refined Rice Bran Oil shall be obtained from solvent extracted oil, neutralised with bleatthed with
bleaching earth or activated carbon or both and deodorised with steam. Alternatively deacidification’ bleaching and
deodorisation may be done by physical means.

The oil shall be clear and free from rancidity, adulterants, sediments, sadpamdi other foreign matters,
separated water and added colouring and flavouring substances. The clarity of the oil shall be judged by the absence
of turbidity after keeping the filtered sample at@%or 24 hrs. Rice Bran Oil shall be sold for human comgtion
only after refining. It shall conform to the following standards, nardely:

Moisture and Volatile Matter Not more than 0.1 percent by wei
Refractive Index

at 40°C 1.4600- 1.4700
Or

Butyro-refractometer

reading at 40C 51.0-66.4

Saponification value 180- 195

lodine value (Wij's method 90- 105

Acid value Not more than 0.5

Unsaponifiable matter, percent by weight

(a) for chemically refined Not more than 3.5 percent
(b) for physically refined Not more than 4.5 percent
- Oryzanol Content Not less than 1.0 percent

Flash Point (Pensky Marten Closed methc Not less than 256C

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, ifthe oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down unegulation 2.2.1 (16). the oil so refined shall not contain hexane
more than 5.00 ppm.
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24. Blended edible vegetable oiheans an admixture of any two edible vegetable oils where the proportion
by weight of any edible vegetable oil usedhe admixture is not less than 20 per cent. The individual oils in the
blend shall conform to the respective standards prescribed by these regulations. The blend shall be clear, free from
rancidity, suspended or insoluble matter or any other foreign matparated water, added colouring matter,
flavouring substances, mineral oil, or any other animal andeddsie oils, or fats, argemone oils, hydrocyanic
acid, castor oil and tricresyl phosphate. It shall also conform to the following standards, &amely:

a) Moisture and volatile matter not more than 0.2 per cent by weight;
b) Acid valued
Nature of oll Acid Value

(1) Both raw edible vegetable oils in the blend  Not more than 6.0
(2) One raw edible vegetable oil (s) and one

refined vegetable oil (s) ithe blend Not more than 5.0
Both refined edible vegetable oils in the blen Not more than 0.5

AA
B W
= =

Unsaponifiable matter, percent by weight
(i) Blended with chemically refined rice bran  Not more than 3.0 percent by weic
(i) Blended withother edible vegetable oil Not more than 1.50 percent by wei

Y (iii) Blended with physically refined rice

i Not more than 4.0 percent by weig|
bran oil

provided that oryzanol content be
minimum of 0.20 % (by weight) wit|
rice bran oil at 20%evel and with a
increment of 0.05% with every 5%
rise in rice bran oil content in the
blend

(5) Flash point (Pensky Martin closed method)  Not less then 250°C

Test for Argemone oil shall be negative
However, it may contain food additives permittedhiase Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laid down under regulation 2.2.1 (16).

the oil so refined shall not contain hexane more than 5.00 ppm.

2.2.2 Interesterified?9vegetable fatOil] : means an edible fatty material that has been so treated as to bring
about a rearrangement of fatty acid positions within the glyceride entities and hence a change in the physical
properties like melting point, viscosity, specific gravity and the like wity little change in the constitution of
the fatty acids themselves by a process of interesterification of the essentially neutral edible oil or fat, singly or in
mixtures generally through?[enzymatic process pthe use of alkaline catalysexemplified by sodium or
potassium metals, or their ethoxides or hydroxides in the form either of anhydrous powders or in anhydrous glycerol
medium followed by such pogtocess steps as washing, bleaching and deodourisation, the last of which can be
omitted if the interesterified fat is to be incorporated as part of the raw material for further processing in edible fat
products.

The interesterified fat shall be clear, free from soap, flavouring substances, rancidity, suspended or other
foreign matter, segrated water and mineral oil. It shall conform to the following standards, n@mely:

(i) It shall not contain any harmful colouring, flavouring or any other matter deleterious to health;

(i) No colour shall be added to interesterified fat unless so authorised by Government, but in no event
any colour resembling the colour of ghee shall be added;

(i) If any flavour is used, it shall be distinct from that of ghee in accordance with a list oEpiimi
flavours and in such quantities as may be prescribed by Government:

Provided that diacetyl to the extent of not more than 4.0 ppm may be added to interesterified fat
exclusively meant for consumption by the Armed Forces;
(iv) It shall not have moisterexceeding 0.25 per cent;

?[ (v) Trans fatty acids, not ane than ten per cent by wright:
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[Provided that the maximum limit of trans fatty acids shall be not more than 5% by
weight, on and from th27" od August, 201p

(vi) The Butyrerefractometereading at 48C, shall not be less than 48 or Refractive Index &40
shall not be less than 1.4580;

(vii) It shall not have unsaponifiable matter exceeding 2.0 per cent;

(viii) It shall not have free fatty acids (calculated as Oleic acid) exceeding 0.25 per cent;

(ix) The product on melting shall be clear in appearance and shall be free from staleness or rancidity,
and pleasant to taste and smell;

(x) It shall contain raw or refined same (til) oil not less than 5 per cent by weight, but sufficient so
that when it is mixed with refined groundnut oil in the proportion of 20:80, the colour produced by the
Baudouin Test shall not be lighter than 2.0 red units in a 1 cm. cell on a Lowbaled

(xi) It shall contain not less than 25 I.U. of synthetic Vitamin A per gram at the time of packing and
shall show a positive test for Vitamin A when tested by Antimony Trichloride {@dce) reagent (As per
IS: 58861970);

(xii) No antioxidant, synergist, emulsifier or any other such substance shall be added to it except with
the prior sanction of the Authority.

Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations gpehdices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and

shall conform to thetandards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
more than 5.00 ppm.

2.2.3 PARTIALLY HYDROGENATED SOYABEAN OIL

1. Partially hydrogenated and winterised soyabean oil means deodourised product obtained by light (mild or
"Brush") hydrogenation of degummed, deacidified, decolourised and winterised soyabean oil. The oil shall be
degummed by water with or without a food grade additive, deacidified by either neutralisation with alkali or steam
distillation (physical refiningpr miscella refining using permitted food grade solvent, decolourised with bleaching
earth and/or carbon, partially hydrogenerated using nickel catalyst, winterised with or without the use of a food
grade solvent, filtered in a suitable filter press amudderised with steam.

The product shall be clear, free from rancidity, suspended or other foreign matter, separated water, added
colouring or flavouring substances, castor oil, mineral oil, and other vegetable and animal fats.

It may contain fooddditives permitted in these Regulations and Appendices.
It shall conform to the following standards:

Moisture Not more than 0.1 percent by weight
Refractive Index
at 40C 1.4630- 1.4690
Or
Butyro-refractometer
reading at 49C 55.6- 64.8
Saponification value 189- 195
lodine value (Wij's method 107-120
Acid value Not more than 0.50
Unsaponifiable Matter Not more than 1.5 percent by weight
Linolenic Acid (c18: 3) Not more than 3 percent by weight
Cloud Point (°C) Not more than 10°C

Flash Point (Pensky Marten Closed method) Not less thaf50
Test for argemone oil shall be negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and
shall conform to the standards laldwn under regulation 2.2.1 (16). The oil so refined shall not contain Hexane
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more than 5.00 ppm.

2. Partially hydrogenated soyabean oil means deodourised product obtained by light (mild or "brush™)
hydrogenation of degummed, deacidified, decolorised sar@bil. The oil shall be degummed by water with or
without a food grade additive, deacidified by either neutralisation with alkali or steam distillation (physical refining)
or miscella refining using permitted food grade solvent, decolourised with bigaehith and/or carbon and
partially hydrogenated using nickel catalyst. The product shall again be deacidified, bleached and deodourised with
steam.

The product shall be clear liquid at 35 degree C. It shall be clear on melting, free from rancidégdsedsp
or other foreign matter, separated water, added colouring or flavouring substances, castor oil, mineral oil or other
vegetable and animal Oils & fats.

It may contain food additives permitted in these Regulations and Appendices
It shall conform tahe following standards:

Moisture Not more than 0.1 percent by weight
Refractive Index
at 40°C 1.4630- 1.4670
Or
Butyro-refractometer
reading at 40C 55.6-61.7
Saponification value 189- 195
lodine value (Wij's methgd 95-110
Acid value Not more than 0.50
Unsaponifiable Matter Not more than 1.5 percent by weight
Linolenic Acid (c18: 3) Not more than 3 percent by weight
Cloud Point (°C) Not more than 25°C

Flash Point (Penske Marten Closed method) Not less thatC250
Test for argemoneil shall be negative

Note : The edible oils prescribed under regulation 2.2.1 shall be free from Castor oil.
Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether
obtained by solvent extraction orherwise, it shall be supplied for human consumption only after refining and

shall conform to the standards laid down under regulation 2.2.1 (16).The oil so refined shall not contain Hexane
more than 5.00 ppm.

2.2.4EDIBLE FATS:

1.Beef fat or suet means fat obtained from a beef carcass. it shall have a saponification value varying from
193 to 200 and an iodine value from 35 to 46.

it may contain food additives permitted in these regulations and appendices

2. Mutton fat means fatbtained from the carcass of sheep. it shall have a saponification value varying
from 192 to 195 and an iodine value from 35 to 46.

it may contain food additives permitted in these regulations and appendices

3. Goat fat means the rendered fat from gioahall have a saponification value varying from 193 to 196
and iodine value from 36 to 45.

It may contain food additives permitted in these Regulations and Appendices

4. Lard means the rendered fat from hogs and shall not contain more than one pesuastainces other
than fatty acids and fat. it shall have a saponification value varying from 192 to 198 and iodine value from 52 to
65.

it may contain food additives permitted in these regulations and appendices

395. Cocoa butter means tlfigt prodiced by extraction or expression from cocoa beans, the fermented and dried
seeds offTheobroma cacad, or its constituent parts (except the shell), or its products, cocoa nib, cocoa fines,
cocoa mass, cocoa press cake or expeller press cake. It shadl toerfreancidity or other off odours, adulterants
or other harmful ingredients. It shall have the colour, odour and taste characteristic of coco# thetéat is
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obtained by the method of solvent extraction, it shall not contain hexane more thantSbathconform to the
following standards, namely:

S. No. Parameters Limits

1. Percentage of free fatty acids
(calculated as oleic acid) Not more than 1.75

2. lodine value 321042

3. Melting point 29"Clo34°C

4. Butyro-refractometer reading at 40° 40.9 to 48.0
C

Or

Refractive Index at 40° C 1.453061.4580

5. Saponification value 188 to 200

6. Unsaponifiable matter Not more than 0.7 per cent by weight
and Not more than 0.35 per cent by weight.]
in case of press coctmautter

6. Refined salseed faimeans the fat obtained from seed kernels of sal trees, shorea robusta Gaertn,
F.(N..diperrocaspaceae which has been neutralized with alkali, bleached with bleaching earth or activated carbon
or both, and deodorized with steam, no other chemical agents isd. Alternatively, deacidification, bleaching
and deodorisation may be done by physical means. The material shall be clear on melting and free from adulterants,
sediment, suspended or other foreign matter, separated water or added colouring substeswer, it may
contain food additives permitted in these Regulations and Appendices. There shall be no turbidity after keeping the
filtered sample at 4C for 24 hours. It shall conform to the following standadds:

(i) Moisture Not more than 0.1 percent
(i) Butyro refractometer reading at D 36.7-51.0
OR
Refractive Index at £4C 1.4500- 1.4600
(i) lodine Value (Wijs' Method) 31-45
(iv) Saponification value 180- 195
(v) Unsaponifiable matter Not more than 2.5 percent by wei
(vi) Free fatty acids (expressed as Oleic acid) Not more than 0.25 percent by wei
Or
Acid value Not more than 0.5
(vii) 9:10 epoxy and 9:10 Dihydroxy stearic acid Not more than 3.0 percent by wei
(viii) Flash point (Pensky Marten closed method) Not less than 251

Test for argemone oil shall be negative

7. Kokum Fat means the fat obtained from clean and sound kernels of Kokum (Garcinia indica choisy) "also
known as kokum, by process of expression or by a process of solvent extraction from cake or kernel. It shall be
refined. The fat shall be clear on melting and freen rancidity, adulterants, sediments, suspended or other foreign
matter, separated water, added colouring and flavouring matters and mineral oil." However, it may contain food
additives permitted in these regulations and Appendix A.

It shall also confam to the following standards, namely:

(a) Butyro-refractometer reading at 4D, or 45.947.3
Refractive Index at 4C 1.4565 to 1.4575
(b) Saponification value 187-191.7
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(c) Unsaponifiable matters Not more than 1.5 per cent by wei

(d) lodinevalue (wijs) 32-40
(e) Acid value Not more than 0.5
(f) Flash Point Not less than 25C

PenskyMartens (closed) method
Test for argemone oil shall be negative.
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8. Mango Kernel Fatmeans the fat obtained from clean and sound kernels of Mango (Magifera Indica Linn)
by process of expression or by a process of solvent extraction from cake or kernel. It shall be refined. The fat shall
be clear on melting and free from rancidity, adaltds, sediment suspended or other foreign matter, separated
water, added colouring and flavouring matters and mineral oil. However, it may contain food additives permitted
in these Regulations and Appendices.

It shall also conform to the followingtandards, namely:

(a) Butyro-refractometer reading at 4D, 43.7-51.6
or Refractive Index at 4C 1.4550 to 1.4604
(b) Saponification value 185198

(c) Unsaponifiable matters

Not more than 1.5 per cent by wei

(d) lodine value (wijs) 32-57
(e) Acid value Not more than 0.5
(f) Flash Point

PenskyMartens (closed) method Not more than 25

Test for argemone oil shall be negative.

9. Dhupa Fatmeans the fat obtained from clean and sound seed kernels of Dhupa, also known as Indian
Copal (Vateria Indica Linn) tree by process of expression or by a process of solvent extraction from cake or kernel.
It shall be refined. The fat shall be clear ontingland free from rancidity, adulterants, sediment, suspended or
other foreign matter, separated water, added colouring and flavouring matter and mineral oil. However, it may
contain food additives permitted in these Regulations and Appendices

It shall dso conform to the following standards, naméy :

(a) Butyro-refractometer reading at 4D, 47.549.5
or Refractive Index at 4C 1.4576 to 1.4590
(b) Saponification value 187-192
(c) Unsaponifiable matters Not more than 1.5 per cent by weic
(d) lodine value (wijs) 3643
(e) Acid value Not more than 0.5
(f) Flash Point Not less than 25T

PenskeMartens (closed) method

Test for argemone oil shall be negative.

10. Phulwara Fatmeans the fat obtained from clean and sound seed kernels of Phulwara [variously named
Aisandra Butyrace (Roxb) Bhaei, Madhuca Butyracea or Bassia Butyracea] by a process of expression or by a
process of solvent extraction from cake or Kernel. It shalefired. The fat shall be clear on melting and shall be
free from rancidity, adulterants sediments, suspended on other foreign matters, separated water, added colouring
and flavouring substances and mineral oil. However, it may contain food additivagig@imthese Regulations
and Appendices.

It shall also conform to the following Standards, namély :

(a) Butyro-refractometer reading at 4D, 48.651.0
or Refractive Index at 20 1.4584 to 1.4600
(b) Saponification value 192.5199.4
(c) Unsaponifiable matters Not more than 1.5 per cent by weic
(d) lodine value (wijs) 43.847.4
(e) Acid value Not more than 0.5
(f) Flash Point
PenskeMartens (closed) method Not less than 25C

Test for argemone oil shall be negative.

VersioncVIl (31.08.2018)



3911. Peanut Butter means cohesive, comminuted food product prepared from clean, sound, shelled peanuts or
groundnuts Arachis hypogaea l.by grinding roasted mature kernels from which the seed coats have been
removed. It may contain sugar, liquid glucose adible oils and fats permitted in these regulations.It shall
conform to the following standardsamely:

S. No. Parameters Limits

1. Moisture Not more than 3.0 per cent by weight

2. Fat Not less than 40.0 per cent by weight(on dry
basis)

3. Protein Not less than 25.0 per cent by weight(on dry
basis)

4. Total ash Not more than 5.0 per cent by weight(on dry
basis)

S. Acid value of extracted fat Not more than 4.0

6. Salt as NaCl Not more than 2 per cent by weight

Test for argemone oil shall be negative.

0] Food Additives: The product may contain food additives permitted in Appendix A
(i) Contaminants, Toxins and ResiduesThe product shall comply with the Food Safety and Standards
(Contaminants, Toxins and Residues) Regulations, 2011.

(i) Hygiene: The poducts shall be prepared and handled in accordance with the practices prescribed in
the Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such practices prescribed from time toutimer the provisions of the Food Safety and
Standard Act, 2006.

The product shall conform to the microbiological requirement prescribed in Appendix B.

(iv) Labelling: The provisions of the Food Safety and Standards (Packaging and Labelling) Regulations,
2011 shall apply.

(v) Methods of Sampling and AnalysisAs provided in the relevant Food Safety and Standards Authority
of India Manual of Methods of Analysis of Food.]
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2.2.9MARGARINE AND FAT SPREADS:

1.Table margarine means an emulsion of edible oils and fats with water. It shall be free from rancidity,
mineral oil and animal body fats. It may contain common salt not exceeding 2.5 per cent, skimmed milk powder
not exceeding 2 per cent; it may contain food additivemijiierd in these Regulations and Appendices. It shall
conform to the following specifications, namély:

Fat Not less than 80 per cent mass/mass

Moisture Not less thari2 per cent and not more than 16 per cent
mass/ mass.

Vitamin A Not less than 30 I.U. per gram of the product at the time of
sale.

Melting point of extracted 31°C to 37C

fat (Capillary Slip Method)

Unsaponifiable matter of extracted fat Not more than 1.5 per cent by weight extracted fat.

Free fatty acids (as oleic acid) of extracted fat Not more than 0.25 per cent by weight

OR

Acid Value Not more than 0.5

It shall contain not less than 5.0 percent of its weight of Til oil but sufficient to ensure that when separated
fat is mixed withrefined groundnut oil in the proportion of 20:80 the red colour produced by the Baudouin test
shall not be lighter than 2.5 red units in 1 cm cell on a lovibond scale.

Provided that such coloured and flavoured margarine shall also contain starch thatriel®0 ppm and not
more than 150 ppm.

Provided further that such coloured and flavoured margarine shall only be sold in sealed packages weighing
not more than 500gms.

Test for Argemone oil shall be negative

2. Bakery and Industrial Margarine- means an emulsion of vegetable oil product with water. It shall be
free from added colour and flavour, rancidity, mineral oil and animal body fats. It may contain common salt not
exceeding 2.5 percent. However, it may contain food additives permittedse Regulations and Appendices. It
shall conform to the following standards, namely:

Fat Not less than 80 per cent m/m.
Moisture Not less than 12 per cent and Not more than 16 per cent m/t

The separated fat of the products shall conform tdath@wing :0

(i) Vitamin A Not less than 30 IU per gram at the time of packaging and shall sho\
positive test for Vitamin 'A' when tested by Antimony trichloride (carrpr
reagents (as per IS 588870).

(i Trans fatty acids Not more tharien per cent by weigfjt

[Providedthat the maximum limit of trans fatty acids shall be not more than 5% by weight, ¢
and from the 277 of August, 2016]

(i)  Unsaponifiable matter Not exceeding 2.0 per cent but in case of the products winepertion of
Rice bran oil is more than 30 per cent by wt. the unsaponifiable matte
be not more than 2.5 per cent by wt. provided quantity of Rice bran «
declared on the label of such product as laid down in Regulation 2.4.5 (
Food Safety and Standards (Food Products Standards and Food Ad
Regulations, 2011.

(iv) Free Fatty Acid Not more than 0.25 per cent.
calculated as Not more than 0.5.
Oleic acid or
Acid value
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It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when the product is mixed
with refined groundnut oil in the proportion of 20 : 80, the colour produced by the Boudouin test shall not be lighter
than 2.0 red unit in a Int. cell on a Lovibond scale.

Test for argemone oil shall be negative.
3. Fat spreadmeans a product in the form of water in oil emulsion, of an aquous phase and a fat phase of

edible oils and fats excluding animal body fats. The individual oil and &t insthe spread shall conform to the
respective standards prescribed by these regulations.

Fat spread shall be classified into the following three gréups:

S.No Types Characteristics
(@) Milk fat spread Fat content will be exclusively milk fat.
(b) Mixed fat spread Fat content will be a mixture of milk fat with any one or more of hydrogen:

unhydrogenated refined edible vegetable Oils or interesterified fat.

(c) Vegetable fat spread  Fat content will be a mixture of any two or morehgtirogenated,
unhydrogenated refined vegetable oils or interesterfied fat.

The fat content shall be declared on the label. In mixed fat spread, the milk fat content shall also be declared
on the label alongwith the total fat content.

The word'butter' will not be associated while labelling the product.

It may 'contain’ edible common salt not exceeding 2 per cent by weight in aqueous phase; milk solid not fat:
It may contain food additives permitted in these Regulations and Appendices. liestiak from animal body fat,
mineral oil and wax. Vegetable fat spread shall contain raw or refined Sesame oil (Til oil) in sufficient quantity so
that when separated fat is mixed with refined groundnut oil in the proportion of 20:80 the red colotegmgdu
Baudouin test shall not be lighter than 2.5 red units in 1 cm cell on a Lovibond scale.

It shall also conform to the following standards, nangely:

@iy Fat Not more than 80 per cent and not less than 40 per cent
by weight.

(i)  Moisture Not more than 56 per cent and not less than 16 per cent
by weight.

(i) Melting point of Extracted fat Not more than 3C

(capillary slip method) in case
of vegetable fat spread

(iv) Unsaponifiable matter of extracted fat

(a) In case of milk fat and mixed fat spreaé\l
weight Not more than 1.5 peent

ot more than 1 per cent by

(b) In case of vegetable fat spread
(v) Acid value of extracted fat Not more than 0.5

(vi) The vegetable fat spread shall contain ~ Not less than 25 IU synthetic vitamin 'A" per gram at the
time of packing and shall show a positive test for vitamin
‘A" when tested by Antimony Trichloride (CdPrice)
reagents (as per |.S. 5886970)".

(vii) It shall contain Starch Not less than 100 ppm and
Not more than 150 ppm

It shall be compulsorily sold in sealed packages weighing not more than 500g. under Agmark certificate
mark.

2.26 HYDROGENATED VEGETABLE OILS

1. Vanaspati means any refined edible vegetable oil or oils, subjected to a process of hydrogenation in any
form 7 or chemical or enzymatic interesterificaffoit shall be prepared by hydrogenation from groundnut oil,
cottonseed oiind sesame oil or mixtures thereof or any other harmless vegetable oils allowed by the government
for the purpose. Refined sal seed fat, if used, shall not
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be more than 10 per cent of the total oil mix. Vanaspati shall be prepared from one or mofellofiirey
vegetable oils:
a.Coconut oll
b. Cottonseed oil
c. Dhupa fat
d. Groundnut oil
e.Kokum fat
f. Linseed oll
g. Mahua oil
h. Maize (Corn) oll
i. Mango kernel fat
j- Mustard/Rapeseed oll
k. Niger-seed oil
|. Palm oil
m.Phulwara fat
n.Rice bran oil
o.safflower (Kariseed) oil
p. Salseed oil (up to 10%)
g. Sesame oll
r. Soyabean oil
s.Sunflower oll
t. Watermelon seed oil

Z[ u.Vegetable ds imported for edible purposes
v. Palm Stearin;

It shall conform to the standards specified befw:

(i) It shall not contain any harmful colouring, flavouring or any other matter deleterious to health;

(i) No colour shall be added to hydrogenated vegetable oil unless so authorised by Government,
but in no event any colour resembling the colour of ghee shaliithed;

(ii) If any flavour is used, it shall be distinct from that of ghee in accordance with a list of
permissible flavours and in such quantities as may be prescribed by Government:

Provided that diacetyl to the extent of not more than 4.0 p.p.m. magdss to Vanaspati
exclusively meant for consumption by the Armed Forces;

(iv) The product on melting shall be clear in appearance and shall be free from staleness or
rancidity, and pleasant to taste and smell;

(v) It shall contain raw or refined sesame (til)inisufficient quantity so that when the vanaspati

is mixed with refined groundnut oil in the proportion of 20:80, the colour produced by the Baudouin
test shall not be lighter than 2.0 red units in a 1 cm. cell on a Lovibond scale;

(vi) It may contain Food\dditives permitted in these regulations and appendices

Provided that imported crude palm oil and fractions thereof shall not be used by the producers
other than those who are engaged in manufacture of vanaspati/any other hydrogenated oil produce and
are equipped in the same location with the facilities for generation of hydrogen gas and hydrogenation
of the said imported crude palm oil and fractions thereof with the gas so generated in the manufacture
of vanaspati/any other hydrogenated vegetablprotluct for edible consumption.

(vii) The product shall conform to the following requirements:
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a) Moisture, percent by mass: Not more than 0.25

?[ b) Trans fatty acids, not ane than ten per cent by weight:
[Provided that the maximutimit of trans fatty acids shall be not more than
5% by weight, on and from the 28f August, 2014

c) it shall not have unsaponifiable matter exceeding 2.0 percent but in case of
vanaspati where proportion ofce bran oil is more than 30 mment by weight, the
unsaponifiable matter shall not be more thanp2ieentoy weight provided quantity of
rice bran is declared on the label of such vanaspati as laid down in regulation 2.4.2(8) of
packaging and labeling regulations

d) Free fatty acid (@oleic acid), percent by mass: Not more than 0.25

e) Synthetic Vitamin 'A": Not less than 2! International units (IU) per gram at-
time of packing  and shall test positive when tested with Antimony Trichloride {Paice
Reagent) as pé6:58861970

f) Residual Nickel: Not more than 1.5 ppm

g) Test for argemone oil shall be negative.
2.Bakery shorteningmeans vanaspati meant for use as a shortening or leavening agent in the
manufacture of bakery products, that is, for promoting the development of the desired cellular

structure in the bakery product with an accompanying increase in its tenderness amg Yoik
will also confirm to the standards prescribed in regulation 2.2.6 (1) exces that

?[(a) Trans fatty acids, not more than ten per cent by wgight
§[Provided that the maximum limit of trans fatty acids shall be not more than 5% by
weight, onand from the 2% of August, 201%

(b)if aerated, only nitrogen, air or any other inert gas shall be used for the purpose and
the quantity of such gas incorporated in the product shall not exceed 12 per cent by volume
thereof.

(c) it may contain addedhonoglycerides and diglycerides as emulsifying agents.

Test for argemone oil shall be negative.
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442.2.7 FATTY ACID COMPOSITION:

The oils and fats covered under this regulation shall comply with the fatty acid composition of
the oils and fat specified in the table, namedy:

TABLE
Fatty acid composition of vegetable oils as determined by gas liquid chromatography (expressed as percentage
of total fatty acids)

Safflowers
Fatty | Groundnu| Coconu| Cotton Maize . Palm .| Rice bran| Safflowe eed oil Soyabe
. ) - . - Palm oil . | Palmolein . : : : :
acid t oil t oil seed oll oil kernel ol oil r seed oil| (high oleic | an oil
acid)

@) 2 3 4 ®) (6) 7 ®) ) (10) 11) (12)
C6:0 ND ND-1.0 ND ND ND ND-2.5 ND ND ND ND ND
C8:0 ND féo'o ND ND ND 2.06.3 ND ND ND ND ND
C10:0 ND ]5_60'0 ND ND ND 2.7-7.0 ND ND ND ND ND

. 44.0 ND-
C12:0 | ND-1.0 53.2 ND-0.2 ND-0.3 | ND-1.5 39.7-55.0 0.1-0.5 ND-0.2 ND ND-0.2 01

. 13.0 ND- ND-
C14:0 | ND-0.5 219 0.61.0 ND-0.3 0.52.0 11.519.0 0.515 ND-1.0 0.2 ND-0.2 0.2
ci60| 6014 | > | 214264 | B8 | 320475 6.0140 | 38.0435| 1423 >3 | 3660 | 8135

) ) 11.0 ) ) 16.5 ) ) ) ) ) ) 8.0 T )
C16:1| ND-0.2 ND ND-1.2 ND-0.5| ND-0.6 ND-0.1 ND-0.6 ND-0.5 ONE- ND-0.2 ’\(l)DZ
C17:0| ND-0.1 ND ND-0.1 ND-0.1 | ND-0.2 - ND-0.2 ND ONJI_D_ ND-0.1 ’\(l)Dl

. ND- ND-
C17:1| ND-0.1 ND ND-0.1 ND-0.1 ND - ND-0.1 ND 0.1 ND-0.1 01
C18:0 0.67.0 1.04.9 2.1-3.4 ND-3.3 3.56.0 1.04.0 3.554 0.95.2 2199 1524 2-54

. 5.0 20.0 8.4-
C18:1| 35.069 10.0 14.7-23.5 429 36.044.0 | 10.524.6 | 39.847.0 3848 21.3 70.083.7 | 17-30

. 34.0 67.8 48.0
C18:2 | 12.043.0 | 1.02.5 | 46.7-58.2 65.6 8.512 0.54.3 10.013.5 | 21.042.0 83.2 9.019.9 59.0
C18:3| ND-0.3 ND-0.2 ND-0.4 ND-2.0 | ND-0.5 ND-0.3 ND-0.6 0.1-2.9 ONJI_D_ ND-1.2 4511
C200| 1040 | ND-0.2| 0205 |0310| ND-10 | ND-05 | ND-0.9 | ND-0.9 | 2% | 0306 |0106
C20:1 0.7-1.7 ND-0.2 ND-0.1 0.20.6 ND-0.4 ND-0.2 ND-0.4 ND-1.1 Ooél_ 0.1-0.5 I\(I)Ds
C20:2 ND ND ND-0.1 ND-0.1 ND ND ND - ND ND '\(I)Dl

. ND- ND-
C22:.0 1.545 ND ND-0.6 ND-0.5 ND-0.2 - ND-0.2 ND-1.0 1.0 ND-0.4 0.7

] ND- ND- ND-
C22:1| ND-0.3 ND ND-0.3 0.3 ND ND ND ND 18 ND-0.3 03
C22:2 ND ND ND-0.1 ND ND ND ND ND ND ND ND

_ ND- ] i ND- ] ND-
C24:.0 0.52.5 ND ND-0.1 05 ND ND ND-0.9 0.2 ND-0.3 05
C24:1 ND-0.3 ND ND ND ND ND ND ND ONE- ND-0.3 ND

NDinon detectabl e, defined as O0.05%

VersiongVIl (31.08.2018)



TABLE

Fatty acid composition of vegetable oils as determined by gas liquid chromatography (expressed as percentage of total

fatty acids)
Olive
Fat_ty Mustarql Rapeseed oll leecl)p\:\?z(rejgcon Sesame see Sunflov_ver seed seSeudngﬁe/r\:gh \erlgllen E?Rl’i(\e/ﬁn%icli P((I)?n;?ﬁic? :
acid | seed oil acid) oil oil oleicacid) | oils | oliveoil) |  Olive
Pomace oil)
1) 13) (14) 15) (16) 7 (18) 19) (20) (21)
C6:0 ND ND ND ND ND ND - - -
C8:0 ND ND ND ND ND ND - - -
C10:0 ND ND ND ND ND ND - - -
C12:.0 ND ND ND ND-1.5 ND-0.3 ND - - -
C14:.0 ND-1.0 ND-0.2 ND-0.2 ND-0.8 ND-0.3 ND-0.1 0-0.1 0-0.1 0-0.1
C16:0 0.55.0 1.56.0 257.0 7.914.6 4.08.0 2.65.0 7.520.0 | 7.520.0 7.520.0
Cle6:1 ND-0.5 ND-3.0 ND-0.6 ND-0.2 ND-0.3 ND-0.1 0.335 0.335 0.335
C17.0 ND ND-0.1 ND-0.3 ND-0.2 ND-0.2 ND-0.1 0-0.03 0-0.03 0-0.03
Ci7:1 ND ND-0.1 ND-0.3 ND-0.1 ND-0.1 ND-0.1 0-0.3 0-0.3 0-0.3
c18:0 0.52.0 0.53.1 0.83.0 2.08.0 1.07.0 2.96.2 0.55.0 0.55.0 0.55.0
c18:1 8.0-23.0 8.0-60.0 51.070.0 34.448.0 14.039.4 7590.7 58?3((}) 55.083.0| 55.083.0
C18:2 | 10.024.0 11.023.0 15.0-30.0 2847.9 48.374.0 2.1-17 2521.0| 2521.0 2.521.0
C18:3 6.0-18.0 5.0-13.0 5.014.0 ND-1.0 ND-0.3 ND-0.3 - - -
C20:0 ND-1.5 ND-3.0 0.21.2 0.1-0.8 0.1-0.5 0.20.5 0-0.8 0-0.8 0-0.8
C20:1 5.013.0 3.015.0 0.1-4.3 ND-0.5 ND-0.3 0.1-0.5 0-0.4 0-0.4 0-0.4
C20:2 ND-1.0 ND-1.0 ND-0.1 ND ND ND - - -
C22:.0 0.22.5 ND-2.0 ND-0.6 ND-1.1 0.31.5 0.51.6 0-0.3 0-0.3 0-0.3
C22:1 | 40.058.0 >2.060.0 ND-2.0 ND ND-0.3 ND-0.3 - - -
C22:2 ND-1.0 ND-2.0 ND-0.1 ND ND ND - - -
C24:0 ND-0.8 ND-2.0 ND-0.3 ND-0.5 ND-0.3 ND-0.5 0-1.0 0-1.0 0-1.0
c24:1 0.525 ND-3.0 ND-0.4 ND ND-0.5 ND - - -
ND-non detectable, defined as O0O0. 05 %]
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2.3: FRUIT & VEGETABLE PRODUCTS

2.3.1: Thermally ProcessedFruits
1. Thermally Processed Fruits

(Canned/Bottled/Flexible packaged/Aseptically packed) means the products obtained from sound, matured,
dehydrated, fresh or frozen, peeled orpaeled, previously paclewhole, halves or cut pieces of fruits packed
with any suitable packing medium and processed by heat, in an appropriate manner, before or after being sealed in
a container, so as to prevent spoilage. It may contain water, fruit juice, dry or liqutiveigweeteners, spices
and condiments and any other ingredients suitable to the product. The packing medium alongwith its strength shall
be declared on the label.

2. The product may contain food additives permitted in these Regulations and Appéritigamduct shall
conform to the microbiological requirements given in Appendix B. Drained weight of fruits shall be not less than
the weight given below:

(i)  Liquid pack Not less than 50.0 percent of net weight of the cont
(i)  Solid Pack Not lessthan 70.0 percent of net weight of the conte
3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water

capacity of the container, when packed in the rigid containers. The water capacity of dmeecamthe volume of
distilled water at 20°C which the sealed container is capable of holding when completely filled.

2.3.2: Thermally Processed Fruit Cocktail / Tropical Fruit Cocktail

1. Thermally Processed Fruit Cocktail / Tropical Fruit Cocktail (Canned, Bottled, Flexible Pack And / Or
Aseptically Packed) means the product prepared from a mixture of fruits which shall be declared on the label. Such
fruits may be fresh, frozen, dehydratadpreviously processed. The fruit mixture may be packed with any suitable
packing medium and processed by heat in an appropriate manner before or after being sealed in a container so as
to prevent spoilage. The packing medium alongwith its strength pésglted shall be declared on the label.

2. The name of the fruits used in the product and prepared in any style shall be declared on the label alongwith
the range of percentage of each fruit used in the product. The drained weight of fruits shall bethah l¢ss
weight given belowd

(a) Liquid pack 50.0 percent of net weight of contents

(b) Solid Pack 70.0 percent of net weight of contents

3. The product may contain food additives permitted in these Regulations and Appendigesdiibeshall
conform to the microbiological requirements given in Appendix B. The container shall be well filled with the
product and shall occupy not less than 90.0 percent of the water capacity of the container, when packed in the rigid
containers. Thevater capacity of the container is the volume of distilled water at 20°C which the sealed container
is capable of holding when completely filled.

2.3.3: Thermally Processed Vegetables

1. Thermally Processed Vegetables (Canned, Bottled/Flexible pegptically Packed) means the product
obtained from fresh, dehydrated or frozen vegetables either singly or in combination with other vegetables, peeled
or unpeeled, with or without the addition of water, common salt and nutritive sweeteners, spicesding:ots
or any other ingredients suitable to the product, packed with any suitable packing medium appropriate to the product
processed by heat, in an appropriate manner, before or after being sealed in a container so as to prevent spoilage.
The packing radium alongwith its strength shall be declared on the label. The product may be prepared in any
suitable style appropriate to the product. The product may contain food additives permitted in these Regulations
and Appendices. The product shall conform ® ftficrobiological requirements given in Appendix B. The name
of the vegetables used in the product and prepared in any style shall be declared on the label alongwith the range
of percentage of each vegetable used in the product. Drained weight of vegsialilbe not less than the weight
given belowd

(i) Liquid Pack

(a) Mushroom 50.0 percent of net weight of contel

VersioncVIl (31.08.2018)



(b) Green beans, carrots, peas, sweet corn/ baby corr  50.0 percent of net weight of conte
(c) Mushroon Packed in sauce 25.0 percentf net weight of conten

(d) Other Vegetables 50.0 percent of net weight of contel
(i) Solid Pack 70.0 percent of net weight of contents

2. The container shall be well filled with the product and shall occupy not less than 90.0 percewatéithe
capacity of the container, when packed in the rigid containers. 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.

472.3.3A. CANNED TOMATOES:
1. Camed tomatoes shall be prepared from selected, fresh, washed, cleaned, firm and ripe tomatoes of variety
Lycopersicum esculentuMill, uniform shape and free from blemish, extraneous matter, artificial colouring
matter and flavouring agents, but may contatural 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 poge of canning shall be of the following styles, namely:
(1) Peeled tomatoes which are scalded, peeled and canned as wholevbolerand

(2) Unpeeledtomatoes packed as whole or ashole without prior scalding and peeling.

3. The style shall bgpecified according to the type of grinding or cutting for-mdrle 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 intoughly equal parts;
(4) Pulp or crushed or chopped: tomato crushed, ground or pulped when appropriate.
4 . Any of the following pack may be used, namel y:
(1) regular pack with a liquid medium added:;
(2) solid pack without any added Uiigl.

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- whendetermining 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 caloiugontent must not exceeddd5 per
cent. in whole style and 0-080 per cent. in‘wdmole 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, ramely:

(1) the product shall possess aodo practically uniform colour, characteristic of welhtured 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 asedaiath proper processing shall not
be considered as defects.
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(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 bernmifosize;

(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 chaggregate area;
(2) Presence of peel (peelmnatoes)

- whole style: 30 crhaggregate area;

- Non-whole: 125 crhaggregate area;

(3) Absence of peel (unpeeled tomatoes)
- Whole style: 30 chaggregate area;

- Non-whole:125 crhaggregate area.

8. The product shall also conform to the requiretsespecified in table below, namely:

Table
S.No. Characteristic Requirement
1) (2) 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 metight,(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°&t @fich 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 stuiegulation;

(a) Awhol e, p e e lpeeldd tdmatoea of guetable varedea having undergone a heat treatment,
packed in hermetically sealed containers with or without added water or tomato juice.
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(b) -viimmwmine , peeled tomatoes0O means pi ecesdemdnepheat | ed |
treatment, packed in hermetically sealed containers with or without added water or tomato juice.

(c) fiwhole, unpeeled tomatoesd means unpeeled tomat
packed in hermetically sealedrtainers with or without added water or tomato juice.

(d) -vimwine, unpeeled tomatoesd means pieces of unpece
heat treatment, packed in hermetically sealed containers with or without added waneatorjtiice.

(e) fihead spaced means the distance between the top

(f) fabsence of defectsod means the degree of freedor
tomatoes)core and other inedible matter, and also freedom from damage due to mechanical injury.

(g) fiblemi shed Unitsodo means units that are bl emi she
damage or physiological disorder, black spots oyezactivity on the surface or any other; abnormality readily
visible to the naked eye to a noticeable defree.

2.3.4: Thermally Processed Curried Vegetables / Ready to Eat Vegetables

1. Thermally Processed Curried Vegetables / Ready to Eat Vegetables means the product prepared from fresh,
dehydrated or frozen or previously processed vegetables, legumes, cereals or pulses, whether whole or cut into
pieces. The vegetable(s), either singlyrocombination, may be prepared in any suitable style applicable for the
respective vegetable in normal culinary preparation. It may contain salt, nutritive sweeteners, spices and
condiments, edible vegetable oils and fats, milk fat and any other iagteduitable to the product and processed
by heat, in an appropriate manner, before or after b&ireycontainer, so as to prevent spoilage.

2. The product may contain food additives permitted in these Regulations and Appendices. The product shall
confom to the microbiological requirements given in Appendix B.

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.5: Thermally Processed Vegetable soups

1. Thermally Processed Vegetable Soups (Canned, Bottled, flexible pack And/ Or Aseptically Packed) means
unfermented but fermentable produatended for direct consumption, prepared from juice/ pulp/puree of sound,
mature vegetables, fresh, dehydrated, frozen or previously processed, singly or in combination, by blending with
salt, nutritive sweeteners, spices and condiments and any othati@mgsesuitable to the product, cooked to a
suitable consistency and processed by heat in an appropriate manner, before or after being sealed in a container, so
as to prevent spoilage. It may be clear, turbid or cloudy.

2. Theproduct shall have total soluble solids (m/m) not less than 5.0 percent except for tomato soup where it
shall be not less than 7.0 percent (w/ w).

3. The product may contain food additives permitted in these Regulations and Appendices. The product shall
conform to the microbiological requirements given in Appendix B.

4. The container shall be well filled with the product and shall occupy not less titaped0ent of the water
capacity of the container, when packed in the rigid containers. 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.

2.3.6: Thermally Processed Fruits Juices

1.Thermally Processed Fruits Juices (Canned, Bottled, Flexible And/Or Aseptically Packganeans
unfermented but fermentable product, pulpy, turbid or clear, intended for direct consumption obtained by a
mechanical process from soynipe fruit or the flesh thereof and processed by heat, in an appropriate manner,
before or after being sealed in a container, so as to prevent spoilage. The juice may have been concentrated and
later reconstituted with water suitable for the purposeahtaining the essential composition and quality factors
of the juice. It may contain salt. One or more of the nutritive sweeteners may be added in amounts not exceeding
50 g/kg but not exceeding 200g/kg in very acidic fruits except in case of Apple Quicee Juice (reconstituted
from concentrate), Grape Juice, Pineapple Juice (reconstituted from concentrate). The product is not required to be
called sweetened juice till the added nutritive sweeteners are not in excess of 15g/kg.
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2. The product may contain food additives permitted in these Regulations and Appendices. The product shall
conform to the microbiological requirements given in Appendix B.
The product shall meet the following requiremeits:

FRUIT JUICES
TSS Min( %) Acidity expressed as
Citric Acid Max.(%)
1 2 3
1. Apple Juice 10 3.5 (as malic acid)
2. Orange Juice
(a) Freshly expressed 10 3.5
(b) Reconstituted from concentrate 10 3.5
Grape Fruit Juice 9
Lemon juice 6 4.0(minimum)
Lime juice - 5.0(minimum)
- Grape Juice
(a) Freshly expressed 15 3.5
(b) Reconstituted from concentrate 15 3.5
7. Pineapple Juice
(a) Freshly expressed 10 3.5
(b) Reconstituted from concentrate 10 3.5
Black Currant 11 3.5
. Mango, Guava oany other pulp fruit 15 3.5P
10. Other fruit juices of single speciasot
very acidic 10 3.k
11. Other fruit juices of single species
very acidic 10 3.t
12. Other fruit juices of single species or
combination thereof not very acidic 10 3.t
13. Other fruit juices of single species or
combination thereofvery acidic 10 3.5

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the régidtainers. 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.

2.3.7Thermally Processed Vegetable Juices

1. Thermally Processed Vegetable Juices (Canned, Bottled, Flexible Pack And/Or Aseptically Packed) means
the unfermented but fermentable product or may be lactic acid fermented product intended for direct consumption
obtained from the edible part of one ormmeegetables, including roots, and tubers (e.g. carrots, garlic) stems and
shoots (e.g. Asparagus), leaves and flowers (e.g. spinach and cauliflower) and legumes (e.g. peas) singly or in
combination, may be clear, turbid or pulpy, may have been con@h&ateconstituted with water suitable for
the purpose of maintaining the essential composition & quality factors of the juice and processed by heat, in an
appropriate manner, before or after being sealed in a container, so as to prevent spoilageofitairagatt,
nutritive sweeteners, spices and condiments, vinegar, whey or lactoserum having undergone lactic acid
fermentation not more than 100 gm/kg and any other ingredients suitable to the product.

2. The product shall have total soluble solids freadded salts not less than 5.0 percent (w/w).

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B.
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4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

41[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 andopessed 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 jlilee 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 ishibaracteristic of properly processed
product and have an evenly divided texture and consistency raddgbshall be free from foreign taste, in
particular, the taste of burned or caramelized products. Mineral impurities content shall not exceedehtlgbe
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 shigbe 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
() 2) 3)
1. | Vacuum in the can, in mm,(Minimum) Negative
2. | Head space ithe 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 (expresseds acetic acid) % b} 0.4
weight, (Maximum)

7. | pH, (Maximum) 4.5

8. | Sugar content (expressed as invert sugar), ¢ 42.0
weight, (Maximum)

6. Containers shall be well filled the product which shall occupy not less than 90 per cent. of the water capacity of
the container.
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Note 1: The water capacity of the container is the volume of distilled water &€ 2¥liich 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.

2.3.9Thermally Processed Fruit Nectars

5. Thermally Processed Fruit Nectars (Canned, Bottled, Flexible Pack And / Or Aseptically Packed) means
an unfermented but fermentable pulpy or4paripy, turbid or clear product intended for direct consumption made
from fruit singly or in combination, obtaid by blending the fruit juice / pulp/fruit juice concentrate and/ or edible
part of sound, ripe fruit(s), concentrated or unconcentrated with water, nutritive sweeteners and any other ingredient
appropriate to the product and processed by heat, in aopmj@te manner, before or after being sealed in a
container, so as to prevent spoilage.

6.Lemon and Lime juice may be added as an acidifying agent in quantities which would not impair
characteristic fruit flavour of the fruit used. The product may corfitaid additives permitted in these regulations
including Appendix A. The product shall conform to the microbiological requirements given in Appendix B. It
shall meet the following requiremerds:
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TSS Min( %) Min. Fruit Juice AcidityExpresse!
Content (%) asCitric Acid
Max (%)

NECTARS OF CITRUS JUICE

Orange Nectar 15 40 1.5

Grape Fruit Nectar 15 20 15
Pineapple Nectar 15 40 15

Mango Nectar 15 20 1.5

Guava Nectar 15 20 1.5

Peach Nectar 15 20 15
PearNectar 15 20 1.5

Apricot Nectar 15 20 15
Non-pulpy Black Currant Necte 15 20 15

Other Fruit Nectar 15 20 15

Other Fruit Nectars of High Acidity/Pulpy /

Strong flavour 15 20 15

Mixed Fruit Nectar 15 20 15

3. The container shall be wéilled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C which the sealed container istdepaf holding when completely filled.

2.3.10: Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages

1. Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages (Canned, Bottled,
Flexible Pack And/ Or Aseptically Packed) means an unfermented but fermentable product which is prepared from
juice or Pulp/Puree or concentrated juice olppf sound mature fruit. The substances that may be added to fruit
juice or pulp are water, peel oil, fruit essences and flavours, salt, sugar, invert sugar, liquid glucose, milk and other
ingredients appropriate to the product and processed by haatappropriate manner, before or after being sealed
in a container, so as to prevent spoilage.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements giwerAppendix B. The product shall meet the following
requirements

(i) Total Soluble solid (m/m) Not less than 10.0 percent
(i)  Fruit juice content (m/m)
(@) Lime/Lemon ready to serve beverage Not less than 5.0 percel
(b) All other beverage/drink Not less than 10.0 perce

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. 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.

2.3.11: Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree

1. Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puresl (Battted, Flexible
Pack And/ Or Aseptically Packed) means unfermented but fermentable product intended for direct consumption
obtained from edible portion of sound, ripe mangoes (Mangifera indica.L.), by sieving the prepared fruits, where
as, the pureis obtained by finely dividing the pulp by a finisher or other mechanical means and processed by heat
in an appropriate manner, before or after being sealed in a container, so as to prevent spoilage.

2. It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. However, the product
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shall be described as sweetened Mango pulp/ puree if the amount of nutritive sweeteners is in excess of 15 gm / kg.
3. The product may contain foodditives permitted in these regulations including Appendix A. The

product shall conform to the microbiological requirements given in Appendix B. It shall meet the following

requirements:

(i) Total Soluble Solids (m/m)

(@) Sweetened Not less than 15.fercent
(b) Unsweetened (Natural Mango Pulp) Not less than 12.0 perce
(ii) Acidity as Citric Acid Not less than 0.3 perce!

(For sweetened canned mango pulp)

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.12Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree other than Mango

1. Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree other than Manga (Canned
Bottled, Flexible Pack And / Or Aseptically Packed) means unfermented but fermentable product intended for
direct consumption obtained from edible portion of sound, ripe fruit of any suitable kind & variety by sieving the
prepared fruits, where as, therpe is obtained by finely dividing the pulp by a finisher or other mechanical means
and processed by heat in an appropriate manner, before or after being sealed in a container, so as to prevent spoilage.

2. It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/Kg. However, the product
shall be described as sweetened pulp/puree if the amount of nutritive sweeteners is in excess of 15 gm. /kg.

3. The product may contain food additivegmpéted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:
(i) Total Soluble Solids (m/m) exclusive of added st Not less than 6.0 peent
(ii)  Acidity as Citric Acid Not less than 0.3 perce
The container shall be filled with the product and shall occupy not less than 90.0 percent of the water capacity

of the container, when packed in the rigid containers. The water capacitycoftitaner is the volume of distilled
water at 20°C which the sealed container is capable of holding when completely filled.

2.3.13Thermally Processed Concentrated Fruit / Vegetable Juice Pulp/ Puree

1. Thermally Processed Concentrated Fruit / Vegetable Juig# Putee (Canned, Bottled, Flexible Pack
And/ Or Aseptically Packed) means the unfermented product which is capable of fermentation, obtained from the
juice or pulp or puree of sound, ripe fruit(s) / vegetable(s), from which water has been removectenthitat
the product has a total soluble content of not less than double the content of the original juice/ pulp/ puree prescribed
vide in regulation 2.3.6 and 2.3.7. Natural volatile components may be restored to the concentrates where these
have beeneamoved. It may be pulpy, turbid or clear and preserved by heat, in an appropriate manner, before or
after being sealed in a container, so as to prevent spoilage.

2. The container shall be well filled with the product and shall occupy not less than 9@60t pdithe water
capacity of the container, when packed in the rigid containers. 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.

2.3.14 Thermally Processed Tomato Puree And Paste

1.Thermally Processed Tomato Puree And Paste (Canned, Bottled, Flexible Pack And/ Or Aseptically
Packed) means unfermented product which is capable of fermentation, obtained by concentrating the juice of sound
ripe tomatoes to the desired concentration. It may contain salt and other ingredients suitable to the products.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological reigements given in Appendix B. It shall meet the following requireménts:
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S.No Product Total Soluble Solids (w/w)

1 Tomato pure: Not less than 9.0 percent
2 Tomato Pasti Not less than 25 percent

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whictie sealed container is capable of holding when completely filled.

2.3.15S0up Powders:

1. Soup Powders means the products obtained by mechanical dehydration of fresh vegetables/ fruits juice/
pulp/puree of sound, vegetables / fruits and or earlier concentrated, dehydrated, frozen or processed fruits &
vegetables, singly or in combination by tdéng with salt, nutritive sweeteners, spices and condiments and any
other ingredients suitable to the product, as appropriate to the product and packed suitably to prevent spoilage.

2. The product may contain food additives permitted in these regulatiolnsling Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. The product shall comply with the
following requirements

(i)  Moisture (m/m) Not more than 5.0 perce
(i)  Total soluble solids (m/m) (on diluticon ready to serve basis Not less than 5.0 percel

2.3.16Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only:
1. Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only means an unfermented but
fermentable product, pulpy, turbid or clear, obtained by a mechanical process from sound ripe fruits/ vegetables.
2. The product may contain food addéwpermitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B.

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacdiy of the container, when packed in the rigid containers. 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.

2.3.17Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use Only:

1. Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use Only means an
unfermented product, which is capable of fermentation, oédafrom the juice or pulp or puree of fruit(s) /
vegetable (s), from which the water has been removed to the extent that the product has a soluble solids content of
not less than double the content of the original juice, pulp, puree prescribed undetiBe@.8.6 and Regulation
2.3.7. It may be pulpy, turbid or clear.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B.

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whictie sealed container is capable of holding when completely filled.

2.3.18Tamarind Pulp/Puree and Concentrate:

1. Tamarind Pulp/Puree And Concentrate means the unfermented product which is capable of fermentation,
obtained from fresh or dried tamarind, by bdiliwith water and sieving it, and preserved either by thermal
processing or by using permitted preservatives.

2. The Tamarind Concentrate is the product obtained from tamarind pulp/ puree from which water has been
removed by evaporation to achieve appropr@ncentration.

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:
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Minimum TSS Minimum Acidity Ash Insoluble in dilute HCI

Percent Percent Percent (Maximum)
Tamarind Pulp/Puree 32 4.5 0.4
Tamarind Concentrate 65 9.0 0.8

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.19Fruit Bar/ Toffee:

1. Fruit Bar/ Toffee means the product prepared by blending Pulp/Puree from sound ripe fruit, fresh or
previously preserved, nutritive sweeteners, butter or other edible vegetable fat or milk solids and other ingredients
appropriate to the product & dehydrat® form sheet which can be cut to desired shape or size.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. The product shgtlycevith the
following requirementsi

(i) Moisture (m/m) Not more than 20.0 perce
(i) Total soluble solids (m/m) Not less than 75.0 perce
(iii) Fruit content (m/m) Not less than 25.0 perce

2.3.20Fruit/Vegetable, Cereal Flakes

1. Fruit/Vegetable, Cereal Flakes means the product prepared by blending fruit(s) Pulp/Puree of sound ripe
fruit(s) / vegetables of any suitable variety, fresh, frozen or previously preserved, starch, cereals & nutritive
sweeteners, other ingredients apprajgrito the product with or without salt & dehydrated in the form of flakes.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. grieduct shall comply with the
following requirements

(i) Moisture (m/m) Not more than 6.0 perce
(i) Acid insoluble Ash (m/m) Not more than 0.5 perce
(i) Starch (m/m) Not more than 25.0 perce

2.3.21Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water:

1. Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water means the product prepared from
unfermented but fermentable fruit juice/puree or concentrate clear or cloudy, obtainedyranitable fruit or
several fruits by blending it with nutritive sweeteners, water and with or without salt, aromatic herbs, peel oil and
any other ingredients suitable to the products.

1.1 Cordial means a clear product free from any cellular matter, obtained by blending unfermented but
fermentable clarified fruit juice with nutritive sweeteners & water with or without salt and peel oil and any other
ingredients suitable to the products.

1.2Barley water means the product prepared from unfermented but fermentable fruit juice by blending it
with nutritive sweeteners, water with or without salt and peel oil and barley starch not less than 0.25 percent and
any other ingredient suittable to the puotd

1.3The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. The product shall comply with the
following requirements}
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Name of the produc Min (%) of fruit juice/ Total Soluble Acidity expressed a:
puree in the final product Solids Min (%)  Citric Acid Max (%)

(1) Squash 25 40 35
(2) Crush 25 55 35
(3) Fruit Syrup/Fruit Sharbats 25 65 3.5
(4) Cordial 25 30 35
(5) Barley Water 25 30 2.5

1.4 Any syrup/ sharbats containing a minimum of 10 percent of dry fruits shall also qualify to be called as
fruits syrups.

1.5 The container shall be well filled with the product and shall occupy not less than 90.0 percent of the
water capacity of the container, when packed in the rigid containers. The water capacity of the container is the
volume of distilled water at 20°C whithe sealed container is capable of holding when completely filled.

2.3.24&5inger Cocktail:

1. Ginger Cocktail (Ginger Beer Or Gingerale) means the product prepared by blending ginger juice or its
oleoresin or essence with water and nutritive sweeteners.

2. The product shall be free from extraneous matter. When suitably diluted shall have the colour and flavour
characteristic of the product.

3.The minimum total soluble solids shall not be less than 30.0 percent (m/ m).

4.The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B.

5. The container shall be well filled with the product and shall occupy notHae<90.0 percent of the water
capacity of the container, when packed in the rigid containers. 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.

2.3.23Synthetic Syrup for use in Dispensers for carbonated water:

1. Synthetic Syrup for use in Dispensers for carbonated water means carbonated water obtained by blending
nutritive sweeteners with water and other ingredients appropriate to the product.

2. The total soluble solid content (m/m) of the product shall not be less than 30 percent. The product when
suitably reconstituted shall conform to the requirements of carbonated water and match in all respects, except
Carbon Dioxide contents, with similargatuct as bottled for direct consumption. It shall be free from extraneous
matter.

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in AppeBdix

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whictie sealed container is capable of holding when completely filled.

2.3.24: SYNTHETIC SYRUP or SHARBAT

1. Synthetic syrup or sharbat means the syrup obtained by blending syrup made from sugar, dextrose or liquid
glucose.

It may also contain fruit juicand other ingredients appropriate to the product. It shall be free from burnt or
objectionable taints, flavours, artificial sweetening agents, extraneous matter and crystallization. It may contain
citric acid, permitted colours, permitted preservativesgrdhitted flavouring agents. It shall also conform to the
following standards nameky:

Total soluble solids Not less than 65 per cent by weight
2.3.25Murabba

VersioncVIl (31.08.2018)



1.Murabba means the product, prepared from suitable, sound whole or cut grated fruits, rhizome or
vegetables, appropriately prepared, suitable for the purpose, singly or in combination, by impregnating it, with
nutritive sweeteners to a concentration adegjt@preserve it.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. The product shall conform to the following
composition:

(i) Total soluble solids (m/m) Not less than 65.0 percent
(i) Fruit contents (m/m) Not less than 55.0 percent

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packedhe rigid containers. 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.

2.3.26Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / Fruit Peel:

1.1 Candied Fruits / Vegetables/ Rhizome / Fruit Peel means the product prepared from sound and ripe fruits,
vegetables, rhizomes or fruit peel, of any suitable variety, appropriately prepared, by impregnating it with nutritive
sweeteners to a concentratioreqdate to preserve it.

1.2 Crystallised Fruit / Vegetable/ Rhizome / Fruit Peel means the product prepared from candied product by
coating with pure crystallised sugar or by drying the syrup on wet candied fruit.

1.3Glazed Fruit/ Vegetable/Rhizome / Fruit Pegeans the product prepared from candied product by
coating it with a thin transparent layer of heavy syrup with or without pectin which has dried to a more or less firm
texture on the product.

1.4 The product may contain food additives permitted in these regulations including Appendix A. The
product shall conform to the microbiological requirements given in Appendix B. It shall meet the following
requirements

(i) The percentage of total sugar/wy Not less than 70.
(i) Percentage of reducing Sugar to total sugar Not less than 25.

2.3.27Tomato Ketchup and Tomato Sauce:

1. Tomato Ketchup and Tomato Sauce means the product prepared by blending tomato juice/Puree/Paste of
appropriate concentration with nutritive sweeteners, salt, vinegar, spices and condiments and any other ingredients
suitable to the product and heating te thquired consistency. Tomato Paste may be used after dilution with water
suitable for the purpose of maintaining the essential composition of the product.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:

(i) Total Soluble solids (m/m) Not less than 25.0 perce
Salt free basis

(ii) Acidity as acetic acid Not less than 1.0 percel
3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water

capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.28 Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and Soya Sauce

1. Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and Soya Sauce means a culinary
preparation used as an adjunct to food, prepared from edible portion of any suitable fruit/'vegetable including, roots,
tubers & rhizomes, their pulps/pes dried fruits, singly or in combination by blending with nutritive sweeteners,
salt, spices and condiments and other ingredient appropriate to the product.

2. The product may contain food additives permitted in these regulations including Appendirxnay It
contain caramel but shall not contain any other added colour whether natural or synthetic. The product shall
conform to the microbiological requirements given in Appendix B. It shall meet the following requirénents:

Name of the Product  Total Soluble Solids Acidity %
(Salt free basis) (m/m) (as acetic acid)
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(2) Chilli Sauce Not less than 8.0 percent Not less than 1.0 percent

(2) Fruits / Vegetable Sauc Not less than 15.0 percent Not less than 1.2 percent
(3) Culinary Paste/ Sauce Not less than 8.0 percent Not less than 1.0 percent
(4) Ginger Paste Not less than 3.0 percent Not less than 1.0 percent

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.29Soyabean Sauce:

1. Soyabean Sauce means the product obtained from wholesome soyabeans, by fermenting the soyabean
paste in which trypsin inhibitors have been inactivated & blending withragritive sweeteners. It may contain
spices and condiments and other ingredients appropriate to the product preserved by using permitted preservative.

2. The product may contain food additives permitted in these regulations including Appendix A. dibet pro
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:
(i) Total Soluble solids (m/m) Not less than 25.0 perct
Salt free basis
(i) Acidity as acetic acid Not less than 0.6 perce

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whictie sealed container is capable of holding when completely filled.

2.3.30Carbonated Fruit Beverages or Fruit Drinks:

1. Carbonated Fruit Beverages or Fruit Drink means any beverage or drink which is purported to be prepared
from fruit juice and water or carboteal water and containing sugar, dextrose, invert sugar or liquid glucose either
singly or in combination. It may contain peel oil and fruit essences. It may also contain any other ingredients
appropriate to the products.

2. The product may contain food atidés permitted in these regulations including Appendix A. The product

shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:

(i) Total Soluble solids (m/m) Not less than 10.0 perce
(i) Fruit content (m/m)

(a) Lime or Lemon juice Not less than 5.0 percel
(b) Other fruits Not less than 10.0 perce

3. The product shall have the colour, taste & flavour characteristic of the product & shall be free from
extraneous matter.
23A. In case the quantity of fruit juice is below 10.0 per dauitnot less than 5.0 per cent. (2.5 per cent. In

case of | ime or I emon), the product shaluchchses cal |
the requirement of TSS (Total Sble Solids) shall not apply and the quantity of fruit juice shall be declared
on the label.]

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigidtainers. 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.

472.3.31 JAMS, FRUIT JELLIES AND MARMALADES:

1.

Jam means the product prepared from a suitable fr
0] whole fruit, pieces of fruit, fruit pulp or fruit puree;
(i) with or without fruit juice or concentrated fruit juice or dehydratedt fis an optional ingredient;

(iii) mixed with a nutritive sweetener, with or without water; and
(iv) processed to a suitable consistency.
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2. Fruit jelly means product prepared by boiling fruit juice or fruit(s) or aqueous extracts of one or ntemf aund

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 translucergolt may al
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 girrgams 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 bessthan 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, liquic
glucose, honey, salt, hegtspices, 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 quafdgtors, namely:
(1) in case of jamshe 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 marmaladé= 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, sparklnagtofeatt
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 .

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 waiigr afapa
the container.

Note 1- The water capacity of the container is the volume of distilled wa@rP@which the sealed container will hold
when completely filled.

Note 2: When product is packed in glass containers, the water capacity shall bedé&yu20 ml.
13. Standards specified inthissube gul at i on shal | not apply to'

(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;
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(d) the products where the foodstuffs with sweetening properties have been replaced whaotlgllyr tpafood
additive sweeteners.

Explanation: for the purpose of this sutegulation;

@fAafruito means fresh, frozen, canned, concentrat
deterioration containing all its essential constituents suféiciently ripe for use in the removal of
blemishes, topping and tailing, cores, pits and mayor may not be peeled;

() Aifruit pulpd means the edible portions of the fr

(co Afruit pureed means fruit ingredient finely divi

(d Afruit juiced means the juice obtained from frui
colour, aroma and flavour typical of the juiitem the fruit from which it comes;

(e isol uble solidso means per cent. by weight of sc
corrected to 28C using the International Sucrose Scale but making no correction for insoluble solids or
seeds;

f Apit 6 means whole pit or stone in fruits, such

approximately ondnalf pit;

(g Aipit fragmentsd means pi ec e-balf@t$, and which wemlssatleashma n t
mg]

2.3.33Fruit Cheese:

1. Fruit Cheese means the product prepared from pulp/puree of sound, ripe fruit (s), whether fresh, frozen or
previously preserved or dry fruits, by cooking with salt, nutritive sweeteners to attain a thick consistency so that it
sets on cooling. Cheese sHadl neither too soft nor too hard to chew. It may be prepared from any of the suitable
fruits, singly or in combination. It shall have the flavour of the original fruit(s) and shall be free from burnt of
objectionable flavours and crystallization.

2. The poduct may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requitement:

Total soluble solids (m/m) Not less than 69 percent
3. The product shall be manufactured from not less than 45 percent by weight, of original prepared fruit,

exclusive of any added sugar or optional ingredients of finished product except where fruit is strawberry or
raspberry where it shall contamot less than 25 percent fruit.

2.3.35Dehydrated Fruits:

2. Dehydrated Fruits means the product, prepared from edible part of suitable variety of sound fruit, free from
blemishes, insect or fungal infection, of appropriate maturity, from which, moisture has been removed, under
controlled conditions of temperatuteymidity and airflow, to the extent that the product is preserved. t may be
whole, sliced, quarters, pieces or powdered. The finished product shall have uniform colour and shall be free from
extraneous matter. The product shall have moisture content mettham 20 percent m/m. When in powder form,
it shall be free flowing and free from agglomerates.

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirementgegi in Appendix B.

2.3.36Dehydrated Vegetables:

1. Dehydrated Vegetables means the product, prepared from edible portions of suitable variety of sound
vegetable, free from insect or fungal infection, free from blemishes, suitably prepared, from which moisture has
been removed under controlled conditiongeshperature, humidity & airflow, to the extent that the product is
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preserved.

2. It may be whole, sliced, quarters, pieces, flakes, kibbled granules or powdered. The finished product shall
have uniform colour and shall be free from discolouration duedising or enzymatic reaction. It shall be free
from stalks, peels, stems and extraneous matter. When in powder form, it shall be free flowing and free from
agglomerates.

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the requirements as given in
the Table below

S. Name of Vegetalels Moisture Sulphur Total Ash insoluble  Peroxidase
No. not more than Dioxide ash not dilute HCI Test
(percent) not more more not more
than (PPM) than than

( percent) (percent)

1. Green Leafy Vegetables 7 2000 ppm - - Negative
(a) Tubers like Arvi 7 2000 ppm - - Negative
(b) Lotus Root Tapioca
(c)yam
(d)Carrot
(e)Potato
3. Karela 6 - - - Negative
4. Cabbage 6 2000 ppm - - Negative
5. Okra 8 2000 ppm - - Negative
6. Other Vegetables 8 2000 ppm 5 0.5 Negative
7. Powders of oniomand Garlic 5 - 5 0.5 Negative
8. Powders of other vegetables 5 2000 ppm 5 0.5 Negative

including tomatoes

2.3.37Frozen Fruits/Fruit Products:

1.Frozen Fruits/Fruit Products means the product frozen in blocks or individually quick frozen and offered
for direct consumption, if required. Frozen Fruits/Fruit products are prepared from fresh, clean, sound, whole, fruits
of suitable maturity, free fronmsect or fungal infection, which are washed, sufficiently blanched to inactivate
enzymes, if required, and are subjected to a freezing process in appropriate equipment. Freezing operation shall not
be regarded as complete unless and until the producetatape has reached (minug)8°C at the thermal center
after thermal stablization. It may be prepared in any style appropriate for the respective Fruits/Fruit product in
normal culinary preparation. It may contain salt, nutritive sweeteners, milk sspides and condiments and any
other ingredient suitable to the product.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B.
2.3.38Frozen Vegetables:

1. Frozen Vegetables means the product frozen in blocks or individually quick frozen and offered for direct
consumption, if required. Frozen vegetables are prepared from sound, clean vegetables of suitable maturity, free
from insect or fagal infection, which are washed, sufficiently blanched to inactivate enzymes and are subjected to
a freezing process in appropriate equipment. Freezing operation shall not be regarded as complete unless and until
the product temperature has reached (mirdsB°C at the thermal center after thermal stabilization. It may be
prepared in any style appropriate for the respective vegetable in normal culinary preparation. It may contain salt,
nutritive sweeteners, milk solids, spices and condiments and anyirgghedient suitable to the product.

2.1t shall have normal colour characteristic of the individual Vegetable. It shall have taste & flavour
characteristic of the kind & variety of the vegetable used & shall be free from sand, grit & other foreign matter.

3.The product shall test negative for peroxidase. The product shall conform to the microbiological
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requirements given in Appendix B.

2.3.39Frozen Curried Vegetables/Readyto-Eat Vegetables:

1.Frozen Curried Vegetables/ReattyEat Vegetables means the product prepared from Fresh, Dehydrated
or Frozen or previously processed vegetables, legumes, cereals or pulses, whether whole or cut into pieces.
Vegetable(s) either singly or in combination nisy prepared in any suitable style applicable for the respective
vegetables in normal culinary preparation. It may contain salt, nutritive sweeteners, spices and condiments, edible
vegetable oils and fats and milk fat and any other ingredients suitatiie firoduct and subjected to freezing
process in appropriate equipments. Freezing operation shall not be regarded as complete unless and until the
product temperature has reached (mirdY°C at the thermal center after thermal sterilization.

2.The product shall conform to the microbiological requirements given in Appendix B.

2.3.40Fruit Based Beverage Mix/Powdered Fruit Based Beverage:

1. Fruit Based Beverage Mix/Powdered Fruit Based Beverage means a product, in powder form, intended for
use after dution, obtained by blending fruit solids with nutritive sweeteners and other ingredients appropriate to
the product & packed in hermetically sealed containers to prevent spoilage. It shall have colour & flavour
characteristic of the named fruit. It mayntain Vitamins and Minerals.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:
(i) Moisture (m/m) Not more than 5.0 perce

(ii) Fruit juice content (m/m) when reconstituted by Not less than 5.0 perce!
dilution according to direction for use

2.3.41Fruits and Vegetable Chutney:

1. Fruits and Vegetable Chutney means the product prepared from washed, clean, sound raw fruit(s) and / or
vegetable(s) of any suitable variety, which have been peeled, sliced or chopped or shreded or comminuted and
cooked with nutritive sweetener. It may ¢ain salt, spices and condiments and any other ingredients suitable to
the product and preserved by thermal processing or other means.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conforma the microbiological requirements given in Appendix B. It shall meet the following requireénents:

(i) Total soluble solids (m/m)

(a) Fruit Chutney Not less than 50.0 perce
(b) Vegetable Chutney Not less than 25.0 perce
(c) Hot and Sour (Spicghutney) Not less than 25.0 perce
(i) Fruits and Vegetable content (m/m) Not less than 40.0 perce
(i) pH Not more than 4.6
(iv) Total ash (m/m) Not more than 5.0 perce
(v) Ash insoluble in hydrochloric acid (m/m) Not more than 0.5 perce

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled. This requirement
shall not be applicable for bulk packs for industrial use.

2.3.42Mango Chutney:

1. Mango Chutney means the product prepared from washed clean sound mango (Mangifera irfcace L.) o
suitable variety, which have been peeled, sliced or chopped or shreded or comminuted and cooked with nutritive
sweeteners. It may contain Salt, Spices, Condiments and any other ingredient suitable to the product and preserved
by thermal processingt @ther means.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requiréments:

(i) Total Solublesolids (m/m) Not less than 50.0 perce
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(ii) Fruit content (m/m) Not less than 40.0 perce

(i) pH Not more than 4.6
(iv) Total ash Not more than 5.0 perce
(v) Ash insoluble in hydrochloric acid Not more than 0.5 perce

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whictie sealed container is capable of holding when completely filled.

2.3.4Fickles:

1. Pickles means the preparation made from fruits or vegetables or other edible plant material including
mushrooms free from insect damage or fungal infection, singly or in catidnirpreserved in salt, acid, sugar or
any combination of the three. The pickle may contain onion, garlic, ginger, sugar jaggery, edible vegetable all,
green or red chillies, spices, spice extracts/oil, limejuice, vinegar/ acetic acid, citric acidjtdrgrfd nuts. It shall
be free from copper, mineral acid, alum, synthetic colours and shall show no sign of fermentation.

2. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the micrablogical requirements given in Appendix B. Pickles may be of combinations as given
belowd

(i) Pickles in Citrus juice or Brine conforming to the following requireménts:

(a) Drained Weight Not less than 60.0 perce

(b) Sodium Chloride content whegracked in Brine Not less than 12.0 perce

(c) Acidity as Citric Acid when packed In Citrus Juice  Not less than 1.2 percel
(i) Pickles in Oil

(a) Drained Weight Not less than 60.0 percent

(b) Fruit and Vegetable pieces shall be practically remaining submerged in oil
(i) Pickles in Vinegar
(a) Drained Weight Not less than 60.0 perce

(b) Acidity of vinegar as acetic acid Not less than 2.0 perce!
(iv) Pickle without medium means the picklgther than enumerated above. This may contain ingredients
given in Para 1 of this specification. Such pickles shall be labelled as "(give name of vegetable or fruits) Pickle".

322.3.44TABLE OLIVES:

1. iTabl e Olivesd means t hfreshfiuitscofivarieties optine eyltisatee aive fi@eam s o ur
europaed..) having reached proper maturity for processing whose shapetdlassbne ratio, fine flesh, taste, firmness

and ease of detachment from the stone, make them suitable for proeesshmye characteristic colour, flavour, odour

and texture of the fruits.

2. Table dives 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, ordmy other means;
(b) packed with or without brine.

3. Types of table dives:
Table olives may be classified in the following types depending on the degree of ripeness of the fresh fruits,
namely:

(@) green olives- fruits harvested during the ripening periqior 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 fupeness is reached.
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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 fermentettj 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 thate 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 olabk 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 shrivelledigks 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 nmiifilawn to black colour;

(e) other types of olives: olives prepared by means distinct from or in addition to above, shall retain the name
ffolived as long as the fruit is in accordance wi:'t
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 andopéne flesh;

(d) stoned (pitted) olives: olives from which the stone (pit) has been removed and which retain their natural shape;

(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;

(g9) divided olives: stoned (pitted) olives cut lengthwise into more than four parts;

(h) sliced olives: stoned (pitted) or stuffl 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 bsedffagments;

(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;

() salad olives: whole broken or brokeandstoned (pitted) olives with or without capers, plus stuffing material,
where the olives are the most numerous costbaith the entire product marketed in this style;
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(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 niariteésestyle.

6.  Essentialcomposition andquality factors:
(a) Composition:

(i) Ingredients:- Olives as specified inlause 3, which are treated and packed in the manner specified in
clause 2 and may contaamy 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 singk 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 ®me 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 maoganisms used fofermentation,
including lactic acid bacteria and yeasts.

Table: Physicachemical 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 olivegby 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 olivg40.0 per cent. of net weight of the contents
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10.

11.

(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, 2¢hich the sealed container is
capable of holding when completely filled.

Food additives:
The product may contain food additives specified in Appendix A to these regulations.
Contaminants, toxins and lesidues:

The product shall comply with therovisiors of the Food Safgtand Standards (Contaminants, toxarsl
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 Standarflscensing and Registration of Food Businesses) Regulations, 2011 and such other
guidelines as specified from time to time under the Food Safety and Stadar@006 (34 of 2006).

(b) The product shall conform to the microbiological requirement spddifi 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, thgyle of stuffing shall be indicated ihe following manner, namely:

Aol ives stuffed with .....0 (single or combin:
(i) Aol i ves stuffed with ..... pasteo( single or

(c) The packing medium (brine) along with its strength shall alsebludd 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 Fo$

2.3.45Grated DesiccatedCoconut

1. Grated Desiccated Coconut means the product obtained by peeling, milling and drying the kernel of
coconut (cocos nucifera). The product may be in the form of thin flakes, chips or shreds. The product shall be white
in colour free from foreign matter, livininsects, mould, dead insects, insect fragments and rodent contamination.
The product shall have pleasant taste and flavour, free from rancidity and evidence of fermentation. The product
may contain food additives permitted in these regulations inclutipmgndix A. The products shall conform to
the microbiological requirements given in Appendix B. The product shall conform to the following requiréments:

(i) Extraneous Vegetable matter Not more than 15 units/100 g
(i) Moisture (m/m) Not more than 3.percent
(i) Total Ash (m/m) Not more than 2.5 percent
(iv) Oil Content (m/m) Not less than 55.0 percent

(v) Acidity of extracted fat pressed as Not more than 0.3 percent
Lauric Acid (m/m)
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(vi) Sulphur Dioxide Not more than 50.0 mg/kg
Explanationd For the purpose of this paragraph Extraneous vegetable matter means fragments of shell,

fibre, peel and burnt particles.

2.3.46 VINEGAR:

1.Brewed Vinegar means a product obtained by alcoholic and acetic acid fermentation of any suitable
medium suchas fruits, malt (brewed exclusively from malted barley or other cereals), molasses, Jaggary, Sugar
Cane juice etc. with or without addition of caramel and spices. It shall not be fortified with acetic acid.
a) The product may contain food additives pgted in these regulations including Appendix A. The
product shall conform to the microbiological requirements given in Appendix B. It shall meet the following
requirementsy

() Acidity (m/v) Not less than 3.75 percent calculated as acetic
(i) Total Solids (m/v) Not less than 1.5 percent
(iii) Total ash content Not less than 0.18 percent

(iv) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign
substances or colouring matter except caramel.

b) Thecontainer shall be well filled with the product and shall occupy not less than 90.0 percent of the
water capacity of the container, when packed in the rigid containers. The water capacity of the container is
the volume of distilled water at 20°C which #ealed container is capable of holding when completely filled.

2. Synthetic Vinegar means the product prepared from acetic acid with or without caramel & spices and
shall confirm to the following requirements:

(i) Acidity of the product shall not be less tha.75 percent m/v.

(i) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign
substance or colouring matter except caramel.

2. Synthetic vinegar shall be distinctly labelled as

SYNTHETIC - PREPARED FROM ACETIC
ACID.

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of
distilled water at 20°C whicthe sealed container is capable of holding when completely filled.

2.3.47NUTS AND RAISINS:

1. Groundnut kernel (deshelled) for direct human consumption commonly known as moongphali are
obtained from the plant arachis hypogols. the kernels shall be free &nowdible seeds such as mahua, caster,
neem or argemone etc.

It shall be free from colouring matter and preservatives. It shall be practically free from extraneous matter,
such as stones, dirt, clay etc. The kernels shall conform to the follst@ndards, nameky:

Moisture Not more than 7.0 per cent
Damaged kernel including slightly damaged kernel Not more than 5.0 per cent by weight.
5 omition]

2. Raisinsmeans the product obtained by drying sound, clean grapes of proper maturity belonging to Vitis
vinifera L. The product may be washed, with or without seeds and stems and may be bleached with Sulphur Dioxide.
The product shall be free from foreign mattéring insects, mould, dead insects, insect fragments and rodent
contamination. The product shall have uniform colour, pleasant taste and flavour, free from odour and taste and
evidence of fermentation. The product shall be free from added colouring.rdeproduct may contain food
additives permitted in these regulations including Appendix A. The product shall conform to the microbiological
requirements given in Appendix B. The product shall conform to the following requirefhents:

(i) Moisture (m/m) Not more than 15.0 perce
(i) Damaged Raisins (m/m) Not more than 2.0 perce
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(i) Sugared Raisins (m/m) Not more than 15.0 perce

Explanation: for the purpose of this paragrafh,

(i) 'Damaged Raisins' means raisins affected by sunburn, scars, mechanical injury which seriously
affects the appearance, edibility and keeping quality;

(i) 'Sugared Raisins' means raisins with external or internal sugar crystals which are readily apparent
and eriously affect the appearance of the raisins.

3. Pistachio Nutsmeans the product obtained from mature seeds of Pistacia vera L which have been sun
dried and their shells opened naturally or mechanically. The product may be raw, roasted, salted andice lime
treated. The product shall be free from foreign matter, living insects, mould, dead insects, insect fragments and
rodent contamination. The product shall have pleasant taste and flavour, free from odour and taste, mustiness and
rancidity. The producshall conform to the following requiremerds:

(i) Moisture (m/m) Not more than 7.0 perce
(ii) Unopened Shells (m/m) Not more than 2.0 perce
(i) Empty Shells (m/m) Not more than 1.0 perce

Explanation:for the purpose of this paragragh,
(i) 'Unopened Shells' means shells which are not split open but contain a fully developed kernel,
(i) 'Empty Shells' means shells in which kernel is not developed;
(iii) 'Mouldy Shells' means nuts affected by mould.

4. Datesmeans the product obtained by drying sound, clean fruits of proper maturity belonging to Phoenix
dactylifera. The product may be washed, pitted or unpitted, with or without cap, pressed or loose. The product may
be treated with sugar, glucose syrup, fland vegetable oil. The product shall be free from foreign matter, living
insects, mould, dead insects, insect fragments and rodent contamination. The product shall have pleasant taste and
smell, free from odour and evidence of fermentation. The prodadtishfree from any added colouring matter.

The product may contain food additives permitted in these regulations including Appendix A. The product shall
conform to the microbiological requirements given in Appendix B. The product shall conform toltvérfgl
requirements

(i) Moisture (m/m) Not more than 30.0 perce
(i) Ash insoluble in dil Hcl Not more than 0.1 percel
(i) Blemished / Damaged Units Not more than 5.0 perce
(ii) (iv) Extraneous matter Not more than 1.0 perce

Explanationd - For the purpose of this paragraph
(i) 'Blemished' means units showing scars, discoloration, sun burn, dark spots on the surface;
(i) 'Damaged’' means dates affected by mashing and/ or tearing of the flesh exposing the pit or
significantly changing the appeaize.
(i) 'Extraneous vegetable matter' means stalks, pieces of shells, pits, fibre, peel, etc.
5.Dry Fruits and Nuts means the products obtained by drying sound, clean fruits and nuts of proper
maturity. The product may be with or without stalks, shelled or unshelled, pitted or unpitted or pressed into blocks.
The product shall be free from mould, living / dead inséasgct fragments and rodent contamination. The product
shall be uniform in colour with a pleasant taste and flavour characteristic of the fruit/ nut free from off flavour,

mustiness, rancidity and evidence of fermentation. The product shall be freedech @louring. The product
shall conform to the following requiremerds:

(i) Extraneous Vegetable matter (m/m) Not more than 1.0 percent
(i) Damaged/ Discoloured units (m/m) Not more than 2.0 percent
(i) Acidity of extracted fat expressed as oleic Acid Not more than 1.25 percent
Explanationd For the purpose of this paragraph
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(i) 'Extraneous vegetable matter' means stalksgpief shells, pits, fibre, peel,
(ii) 'Damaged or Discoloured' means units affected by sunburn, scars mechanical injury, discolouration and insects.

2.3.48BEAN: means dry kidney shaped or flattened seeds of the leguminous varieties used as food, either whole
or prepared as dal. It shall not contain hydrocyanic acid exceeding 20 parts per million as determined by Association
of Official Analytical Chemists Macetian method.

2. 3.49 SEEDLESS TAMARI ND:

1. Description: (a) Tamarind (without seed) shall be obtained framarindus indicd..  after removal of
outer covering and seeds from the mature and ripe fruits.

(b) It shall be clean and will not contateleterious 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 amal 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 drypasis) 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 esidues:

The product shall comply with the Food Sgfahd Standards (Contaminants, toxansl Residues) Regulations,
2011.

4, Hygiene:
(a) Theproducts 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 enthe Food Safety and Standafdtt, 2006 (34 of 2006).

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

5. Labelling:
For labelling of the product, the provisions of the Food Safety and Standards (Packaging diig).abe
Regulations, 2011 shall apply.

6. Methods of sampling and analysis:
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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.

2.3.50 VANILLA

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

(a) (i) A Va9 mmdans avhole pods which may be split.
(ii) The pods shall be soundky 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 anddneéifid 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.

(b) () A C u anillad means parts of pods, split not, and deliberately cut diroken.
(ii) It shall not be insect infested, mouldyeosoted, blistered or oxidizead free from bird and rodent
damage.
(iii) The product may not have undergone any treatment which could induce a change in their natural
varillin content or in the content of arother constituent of the flavour.

(c) (i) Avanilla Powdero shall be obtained by grding the vanilla pods or cutainilla meeting the specified

requirements.

(ii) It shall be clean, have natural flavour of vanilla ahall besufficiently 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 kall be free from added colour, undesirable taste, oreairaneous matter and shall
conform to the following standardsamely
Sl. No. | Characteristics Requirements
Vanilla pods Cut vanilla Vanilla powder
1. Moisture % (Maximum) 30.0 30.0 20.0
2. Vanillin Content % (on we 2.0 2.0 2.0
basis)(Minimum)
3. Total ash % (on dny 5.0 5.0 5.0
basis)(Maximum)
4. Acid Insoluble ash % (on dr 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
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2. Food additives:
The product may contain Food Additives permitted in Appendix A.

3. Contaminants, toxins and esidues:

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

4. Food hygiene:

(a) The products shall be prepared and handled in accordance with taeautovided in thecBedule 4of 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 Stardar@006 (34 of 2006).

(b) The produtshall 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 mil k is the product prepared by

(a) using asignificant amount of separated, whole, disintegrated, maceratednaminuted fresh endosperm
(kernel) of coconut palnQocos nuciferd..) andexpelled wheremost filterable fibres and residues are excluded,;

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

(e) itshall have characteristic colour, flavour and odour charadtenfstheproducts and may be processed by heat,
in an appropriate manner, beforeafter being hermetically sealed in a container, so as to prevent spoilage.

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

(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 solubé and the suspended solids distributed.

(b) The product shall conform to the following standardsnely-

Requirements

Nsc; Characteristics Light coconut milk Coconut milk
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L Moisture % (w/w) (Maximum) 93.4 87.3
2 Total Solids % (w/w) 6.6-12.6 12.725.3
3 Solids NotFat% (w/w) (Minimum) 1.6 2.7
4| Fat % (wiw) (Minimum) 5.0 10.0
5 | pH (Minimum) 5.9 5.9

(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 watelCandich the sealed
container will hold when completely filled.

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

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

5. Food hygiene:

(a) The products shall be prepared and handled in accordéthcthe 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 Staddar@006 (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: Coconutcreamis he product prepared by:

(8 using a significant amount of separated, whdlisintegrated, macerated comminuted fresh endosperm
(kernel) of coconut palmQocos nuciferd..) 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;
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(e) it shall have characteristic colour, flavour and odour of the products. It maphoeessed by heat, in an
appropriate manner, befor after being hermeticalgealed in a container, so as to prevent spoilage.

2. Styles:(a)The product shall be anybfh e f ol |l owi ng styl es:

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

(i) Coconutcream mncentrate- Coconut cream concentrate is the produntamed after the partial removal of
water from coconut cream.

(b) The product shall conform to the following standargsnely

Requirements
S. No Characteristics
Coconut aeam Coconut cream concentrate

L Moisture % (w/w) (Maximum) 74.6 62.6
2. Total Solids % (w/w) 25.4-37.3 Min 37.4
3 Solids NotFat% (wiw) (Minimum) 5.4 8.4
4. Fat % (wiw) (Minimum) 20.0 29.0
5. -

pH (Minimum) 5.9 5.9

(c) The hermetically sealed container should be well filled with the product, and it should occupy not |18€spban

cent. v/v of the water capacity of the container, which shall be the volume of distilled wate€ autioh the sealed
containershallhold when completely filled.

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

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

5. Food hygiene:

(a) The products shall be prepared and handlegdéordance 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 amdi&ts 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:
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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)fiDriedap r i cn@dns pdoductrppared from sound ripe fruit of varieties&imeniaca vulgaria
Lam. (Prunus armeniac&.) and processed by sun drying or by other methods of dehydration.

(b) The product shall have colour characteristic of the variety and the typetafdntaand 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)Thep oduct shall be presented in one of the follo
(@) whole, unpitted;

(ii) 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 followirggandards, 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 Stylegi)a , (i)b and (i)c
(a) Slabs % (w/w) (Maximum) 10.0
(b) Damaged fruits % (w/w) (Maximum) 10.0
Total shall Not
(c) Broken fruits % (w/w) (Maximum) 10.0 be more than
(d) Insect damaged and dirty fruits@#/w) (Maximum) 5.0 15'((\),\/[/)\,3; cent
(e) Mouldy fruit % (w/w) (Maximum) 1.0
(f) Immature fruits % (w/w) (Maximum) 10.0

(c) Definitions:
0] fiDamaged fruitd meandruit affected by any damage or blemish on the surface resulting from factors
such as hail, etcaffecting more than 5 m2m>f fruit surface.

(i) fiBroken fruit 0 meansfruit affected by any damage resulting from improper halving or other
mechanical action.

(iii) flmmature fruit 0 meandruit which is generally deficient in sugar and may be sour in taste.
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(iv) filnsect damaged frui® meansfruit which is affected by insect damage or containing dead insects,
mites or other pests.

(v) fiMouldy fruit 6 meandruit which is affected by mould to a visible extent, or decay.
(vi) fADirty fruit 0 meandruit affected by imbedded dior any other foreign material.

3. Food additives:

The product may contafiood additives permitted in Appendix A.

4, Contaminants, toxins and residues:

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

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provid&dhadhke 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 Si&uda?@06 (34 of 2006).

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

6. Labelling:

The product covered by thisandard shall be labelled in accordance with the Food Safety and Standards (Packaging
and Labelling) Regulations, 2011 amdaiddition,the name o$tyle 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: (@)fiCocoa beando means the proper | y Tleebromeoadae d an
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 reasonabfyee 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 requiremengsnely-

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

() AMoldy beansd include beans on internal parts of which mouldissble to the naked eyes.
(i) ASlaty bean® include beans which show a slaty colour over half or more of the surface exposed.

(i) Alnsect damaged include beans, the internal parts of which contain insects at any stage of development or
which have been damageddns, attacked by insects causing damage visible to the naked eyes.

(iv) fAGerminated bean® include beans which have been pierced, slit or broken by the seed germ.

(v) fFlat bean meansbeans of which the cotyledons are so thin that it is not possible to obtatgledons
surface by cutting.

(vi) fBroken Bean® means beans of which a fragment equivalent to less than half the bean is missing.
(vii) AFragmentsd include pieces equal to or less than half bean.
(viii) APiece of sheb part of the shell without any of the kernel.

(ix) ASmokybeand meansocoa bean which has a smoky smell or taste or which shows signs of contamination by
smoke.

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

The product covered in this standatthll comply with the Food Safety and Standards (Contaminbmot&s
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 @rising 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 Staotj&©06 (34
of 2006).
(b) The product shall conform to the microbiological requieat given in Appendix B.

5. Labelling:

The product covered by thigamndard 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¢hevant Food Safety and Standards Authority of India Manual
of Method of Analysis of Food.

2.3.55 ARECANUTS OR BETELNUTS OR SUPARI

1. Description: (@Q)i Ar ecanut s0 or ABetelnutso or A SuArarcatethumeans
L.).

(b) Theproduct shall be dry, well matured, sound, clean, whotait, fully dehusked, uniform in colour, i.e., bright
shining to dull red colour.
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(c) It shall be free from synthetic colouring matter and shall be free from insect infestation, visible mauldss fis
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 standardsiamely

S.No. Characteristics Requirements
1. Moisture %(Maximum) 7

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

a) For whole nuts or supafiDamaged nuts includblemish

or aacked nutshroken nuts, nuts not fully dehusked &
those the pith of which is black)

b) For cut nuts or supari(Damaged nutsinclude
blemish/cracked nutsiuts not fully dehusked and tho
the pith of which is black)

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

2. Food alditives:
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 (Contaowiresasid
Residues) Regulations, 2011.

4. Food hygiene:

(a) The product shall be prepared and handleat@ordance 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 Safetyaarttaf@t 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 Stackkagdwgy(Pa
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 Foo@. ]
2.4 CEREALS AND CEREAL PRODUCTS
2.4.1ATTA

1. Atta or resultant atta means the coarse product obtained by milling or grinding clean wheat free from
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rodent hair and excreta It shall conform to the following stand&rds:

Moisture Not more than 14.0 per cent
(when determined by heating at 1883°C for 2 hours).
Total ash Not more thar2.0 per
cent (on dry weight
Ash insoluble in dilute HCI basis).
Gluten (on dry weight Not more than 0.15 percent (on dry weight
basis). basis). Not less than 6.0 per cent
Alcoholic acidity (with 90 per cent Not more than 0.18 per cent

alcohol) expressed as H2S0O4 (on dry
weight basis)

It shall be free from rodent hair and
excreta

°[ 2. Fortified atta means the product obtained by adding one or more of the folionaterials to atta, namely:

S. No Nutrient Level of fortification per Kg of
Atta (Not more than)

1. Calcium Calcium carbonate, Calcium chloride, Calcium 1500mg
citrate, Calcium phosphate monobasic, Calcium phosphate
dibasic, Calcium phosphate tribasic;

2. Iron- (a) Ferrous citrate, Ferrous lactate, Ferrous sulphate, 60mg
Ferric pyrophosphate, electrolytic iron, ferrous fumarate; 25mg
(b) Sodium Iron (Ill) Ethylene Diamine tetra Acetate,
Trihydrate (Sodium Feredetatda Fe EDTA)

3. Zinc-Zinc Sulphate 30mg

4, Vitamin A- Retinyl acetate, Retinylpalmitate, 1500 e€g RE
Retinylpropionate;

5. Ascorbic Acid (Vitamin C)i Ascorbic acid, sodium 100 mg
ascorbate, calcium ascorbate, ascorbypalmitate;

6. Thiamine (Vitamin B1) Thiamine hydrochlorideThiamine 3.5mg
mononitrate;

7. Riboflavin (Vitamin B2)i Ri bof |l avi n- Ri bo 4.0mg
Phosphate sodium;

8. Niacini Nicotinamide, nicotinic acid; 45mg

9. Pyridoxine (Vitamin B6) Pyridoxine hydrochloride; 5.0mg

10. Folic acid Folic acid; 250¢g

11. Vitamin B12- Cyanocobalamine, hydroxycobalamin; 2.5¢q

12. Vitamin D- Cholecalciferol, Ergocalciferol 1000 IU

Note: It shall be free from any extraneous matter including rodent hair and gxcreta.

3. Protein rich (paushtik) atta means the product obtained by mixing wheat atta with groundnut flour "or
soya flour", or a combination of both". flour up to an extent of 10.0 per cent. Soya flour which is a solvent extracted
soya flour used in such mix shall conform to the standar8e¥d flour laid down under 2.4.13 (1). It shall be free
from insect or fungus infestation, odour and rancid taste. It shall not contain added flavouring and colouring agents
or any other extraneous matter. It shall conform to the following standards:

Moisture Not more than 14.0 per cent

Total ash Not more than 2.75 per cent on dry basis.
Ash insoluble in dilute HCI Not more than 0.1 percent on dry basis.
Total Protein (N x 6.25) Not less than 12.5 percent on dry basis
Crude Fibre Not more than 2.5 perent on dry basis

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.12 per cent
expressed asi80,
It shall be free from Rodent hair and excreta
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2.4. MAIDA:

1. Maida means the fine product made by milling or grinding clean wheat free from rodent hair and excreta
and bolting or dressing the resulting wheat meal. It shall conform to the following staédards:

Moisture Not more than 14.0 per cent
(when determined blgeating at 13A.33°C for 2 hours).
Total ash Not more than 1.0 per cent

(on dry weight basis).
Ash insoluble in dilute HCI

Gluten (on dry weight Not more than 0.1 percent (on dry weight
basis). basis). Not less than 7.5 per cent
Alcoholic acidity (with 90 per cent Not more than 0.12 per cent

alcohol) expressed as$O,
(on dry weidnt basis)

It shall be free from Rodent hair and
excreta.

If the product is to be used for bakery purpose, the folloflmg treatment agents in the quantities
mentioned against each may be used, nafely:

Benzoyl peroxide (Max) 40 p.p.m.
Potassium bromate (Max) 20 p.p.m.
Ascorbic acid (Max) 200 p.p.m.

9[2. Fortified maida means the product obtained by adding one or more of the following materials to
maida, namely

S. No Nutrient Level of fortification per Kg of
Atta (Not more than)

1. Calcium Calcium carbonate, Calcium chloride, Calcium 1500mg
citrate, Calcium phosphateonobasic, Calcium phosphate
dibasic, Calcium phosphate tribasic;

2. Iron- (a) Ferrous citrate, Ferrous lactate, Ferrous sulphate, 60mg
Ferric pyrophosphate, electrolytic iron, ferrous fumarate; 25mg
(b) Sodium Iron (Ill) Ethylene Diamine tetra Acetate,
Trihydrate (Sodium Feredetatda Fe EDTA)

3. Zinc-Zinc Sulphate 30mg

4, Vitamin A- Retinyl acetate, Retinylpalmitate, 1500 g RE
Retinylpropionate;

5. Ascorbic Acid (Vitamin C)i Ascorbic acid, sodium 100 mg
ascorbate, calcium ascorbate, ascorBypalmitate;

6. Thiamine (Vitamin B1) Thiamine hydrochloride, Thiamine 3.5mg
mononitrate;

7. Riboflavin (Vitamin B2)i Ri bof |l avi n- Ri bag 4.0mg
Phosphate sodium;

8. NiacinT Nicotinamide, nicotinic acid; 45mg

9. Pyridoxine (Vitamin B6) Pyridoxine hydrochloride; 5.0mg

10. Folic acid Folic acid,; 250¢g

11. Vitamin B12 Cyanocobalamine, hydroxycobalamin; 2.5¢g

12. Vitamin D- Cholecalciferol, Ergocalciferol 1000 IU

Note : It shall be free from any extraneous matter including rddenand excreti.

3. Protein rich (paushtik) maida means the product obtained by mixing maida (wheat flour) with groundnut
flour "or soya flour; or a combination of both" up to an extent of 10.0 per cent soya flour which is a solvent extracted
flour used in such mix shall conform to the standards of §oyalaid down under regulation 2.4.13 (1). it shall
be free from insect or fungus infestation, odour and rancid taste. It shall not contain added flavour and colouring
agents or any other extraneous matter. It shall conform to the following standards:

Moisture Total
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ash

Ash insoluble in dilute
HCI Total Protein (N x
6.25) Crude Fibre

Alcoholic acidity (with 90 per cent
alcohol) expressed as8&

Gluten

It shall be free from Rodent hair and excreta

4.3 0001 xEAAO [ AEAAS

Not more than 14.0 per cent

Not more than 1.4 per cent on dry basis.
Not morethan 0.1 percent on dry basis.
Not less than 12.5 percent on dry basis
Not more than 0.53 per cent on dry basis
Not more than 0.12 per cent

Not less than 7.0 percent on dry basis

durum Desf.) by grinding or milling process in which the bran and germ are essentigll

removed and the remainder is comminuted to a suitable degree of fineness, which shall

conform to the following standards, namely

Sl. No. parameter limit
Q) Moisture (percent by mass), Max. 13.0
(2) Total ash (on dry matter basis ) Max 175
% :
3) Acid insoluble ash in dilute HC{on 015
dry matter basis ), Max % '
(4) Protein (Nx6.25) (on dry matter 11.0
basis), Min % '
(5) Alcoholic ecidity (with 90 per cent. 012
alcohol expressed as $$Q) Max % '
(6) Minimum 80 per cent. shallpass
Particle 5ze through a 315 micron silk gauze or
man-made textile sievg

2.4.3SEMOLINA (Suji or Rawa):

1. Semolina (suji or rawa) means the product prepared from clean wheat free from rodent hair and excreta by
process of grinding and bolting. It shall be free from musty smell arodoffir and shall be creamy yellow in colour. It

shall conform to the following standards:
Moisture

Total ash

Ash insoluble in dilute HCI
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(when determined by heating at $383°C for 2 hours).
Not more than 1.0 per cent

(on dry weight basis).

Not more than 0.1 percent (on dry weight basis).
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Gluten (on dry weight &sis). Not less than 6.0 per cent

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.18 per cent

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.18 per cent
expressed as POy
(on dry weight basis)

It shall be free fronRodent hair and excreta

2.4.4 BESAN:
1. Besan means the product obtained by grinding dehusked Bengal gram (Cicer arietinum) and shall not
contain any added colouring matter or any other foreign ingredient.
Besan shall conform to the following standadds:

Total ash Not more than 5.0%
Ash insoluble in dilute hydrochloric acid Not more than 0.5%

2.4.5 Pearl Barley (Jau)

1. Pearl Barley (Jau) shall be the product obtained from sound and clean barley (Horbeum vulgare or hordeum
distichon). It shall be whitish in colour and shall be free from fermented, musty or other objectionable taste or
odour, adulterants and insect anddus infestation and rodent contamination. It shall not contain other foodgrains
more than 1 per cent by weight.

Barley powder shall be the product obtained by grinding clean and sound dehusked barley (Hordeum vulgare
or Hordeum distichon) grains. Barlstarches shall not be less than 98.0 per cent by weight.

Barley powder shall also conform to the following standards naénely:

Total ash (on dry basis) Not more than 1.0%.

Ash insoluble in dilute

hydrochloric acid (on dry basis) Not more than 0.1%.

Crude fibre (on dry basis) Not more than 0.5%.
Alcoholic acidity (as H2S04) Not more than 0.10 per cent.

with 90 per cent alcohol)

2. Wholemeal barley powder or barley flour or choker yukt jau ka churan means the product obtained by
grinding clean andaand dehusked barley (Hordeum vulgare or Hordeum distichun) grains free from rodent hair
and excreta]. It shall conform to the following standayds:

Moisture Not more than 14.0 per cent

(when determined by heating at 3BB3°C for 2 hours).
Total ash Not more than 3.0 per cent

(on dry weight basis).
Ash insoluble in dilute HCI Not more than 0.5 percent (on dry weight basis).

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.17 per cent
expressed asa30, (on dry weight basis)

2.4.6 Food grains:

1. Food grains meant for human consumption shall be whole or broken kernels of cereals, millets and pulses.
In addition to the undermentioned standards to which foodgrains shall conform, they shall be free from Argemone,
Maxicana and Kesari in any form. Thelyall be free from added colouring matter. The foodgrains shall not contain
any insecticide residues other than those specified in regulation 2.3.1 of Food Safety and Satandards (Contaminats,
Toxins and Residues) Regulation, 2011 and the amount of cidectesidue in the foodgrains shall not exceed
the limits specified in Regulation 2.3.1. of the said Table Food Safety and standards (Contaminats, Toxins and
Residues) Regulatio, 2011. The foodgrains meant for grinding/processing shall be clean, fiedkifnpurities
including foreign matter (extraneous matter).

2.Wheat
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Description: Wheat shall be the dried mature grains of Triticum aestivum Linn. or Triticum vulgare vill,
triticum drum Desf., triticum sphaerococcum perc., Triticum dicoccum schubl., Triticum Compactum Host. It shall
be sweet, clean and wholesome. It shllb conform to the following standards namely:

(i) Moistured Not more than 14 per cent by weight (obtained
heating the pulverised grains at 23a133C for
two
hours).

(ii) Foreign matted Not more than 1 per cent. by weight of which n

(Extraneous matter) more than 0.25 per cent. By weight shall be min

matter and not more than 0.10 per cent. by we
shall be impurities of animal origin.

(iif) Other edible grains Not morethan 6 per cent by weight.

(iv) Damaged grainsu Not more than 6.0 per cent by weight including kel
bunt afected grains and got affected grains. Tt
limit of kernel bunt affected grains and ergot affec
grains shall not exceed 3.0 per cantl 0.05 percel
by weight, respectively.

(v) Weevilled graind Not more than 10 per cent by count.
(vi) Uric acidd Not more than 100 mg. per kg.
51[ omition]
(viii) Deoxynivalenol (DON) Not more than 1000 micrograms per kilogr
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Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 12 per
cent by weight.
3. MAIZE:

Maize shall be the dried mature grains of Zea mags.Lt shall be sweet, hard, clean and wholesome. It
shall also conform to the following standards, nandely:

(i) Moisture Not more than 16.0 per cent by weight (obtainec
heating the pulverised grains at $3aL33C for
two
hours).

(ii) Foreignmatterd Not more than 1 per cent. by weight of which r

(Extraneous matter) more than 0.25 per cent. by weight shall be min

matter and not more than 0.10 per cent. by we
shall be impurities of animal origin.

(iii)y Other edible grains Not more than 3 per cent by weight.
(iv) Damaged grains Not more than 5 per cent by weight.
(v) Weevilled grains Not more than 10 per cent by count.
(vi) Uric acid Not more than 100 mg. per kg.

(vii) *Yomition]
Provided that the total of foreignatter, other edible grains and damaged grains shall not exceed 9 per cent
by weight.

5 4. Jawar:

Jawar shall be the dried mature grains of Sorghum Vulgare Pers. and shall be sweet, hard, clean and

wholesome, which shall conform to the following tandards, namely?

S.No. Parameter Limit
() | Moisture Not more than 16 per cent by weight (obtained by
heating the pulverised grains at 136C-133°C for two
hours).
() | Foreign matter -Extraneous Not more than 1 per cent. by weight of which not
Matter more than 0.25 per cent. by weight shall be mineral

matter and not more than 0.10per cent.by weight

shall be impurities of animal origin.

(N | Other edible grains Not more than 3per cent.by weight.
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(IV) | Damaged grains Not more than 6per cent.by weight out of which
ergot affected grains shall not exceed 0.05 peent.

by weight.
(V) | Weevilled grains Not more than 6per cent.by weight.
(V1) | Uric acid Not more than 100 mg per kg

Provided that the total offoreign matter, other edible grains and damaged grains shall not exceed 10
per cent. by weight]
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5. RICE:

Rice shall be the mature kernels or pieces of kernels of Oryza sativa Linn. obtained from paddy as raw or par
boiled. It shall le dry, sweet, clean, wholesome and free from unwholesome poisonous substance. It shall also
conform to the following standards, namély:

(i) Moisture Not more than 16 per cent by weight (obtained
heating the pulverised grains at 23aL33C for
two
hours).

(ii) Foreign matter Not more than 1 per cent. by weight of which r

(Extraneous matter) more than 0.25 per cent. By weight shall be min

matter and not more than 0.10 per cent. by we
shall be impurities of animal origin.

(i) Damaged grains Not more than 5 per cent by weight

(iv) Weevilled grains Not more than 10 per cent by count.

(v) Uric acid Not more than 100 mg. per kg.
SJomition]

Provided that the total of foreign matter, and damaged grains shall not exceed 6 per cent by eight.

5Clause 6 tp 14 ommitted]
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15. Any other foodgrains not specified above shall conform to the following standards]y:d

(i) Moisture Not more than 16 per cent by weight (obtained by
heating the pulverized grains at 23a133°C for
two
hours).
(ii) Foreign matter Not more than 1 per cent. by weight of which r
(Extraneous matter) more than 0.25 per cent. by weigdtall be minera

matter and not more than 0.10 per cent. by we
shall be impurities of animal origin.

(iii) Other edible grains Not more than 6 per cent by weight.
(iv) Weevilled grains Not more than 10 per cent by count.
(v) Damaged grains Not more than 5 per cent by weight.
(vi) Uric acid Not more than 100 mg. per k

(vii) SJomition]
Provided that total of foreign matter, other edible grains and damaged grains shall not exceed 12.0 per cent
by weight.
Explanationd For thepurposes of items in regulation 2.4.612):0
(a)"foreign matter" means any extraneous matter other than foodgrains comprising of

(i) inorganic matter consisting or metallic pieces, sand, gravel, dirt, pebbles, stones, lumps of
earth, clay and mud, animaltfi and in the case of rice, kernels or pieces of kernels, if any, having
mudsticking on the surface of the rice, and

(ii) organic matter consisting of husk, straws, weed seeds and other inedible grains and also
paddy in the case of rice;

(b) poisonous, toxic and/or harmful seedmeans any seeds which is present in quantities above
permissible limit may have damaging or dangerous effect on health, organoleptic properties or technological
performance such as dhatura (D. fastur linn and Dmstnéum linn), corn cokle (Agrostemma githago L,
Machai Lallium remulenum linn), Akra (Vicia species).

(c) "Damaged grains" means kernels or pieces of kernels that are sprouted or internally damaged as a
result of heat, microbe, moisture or whether, viz.pegjfected grain and kernel bunt grains;

(d) "Weevilled grains" means kernels that are partially or wholly bored by insects injurious to grains
but does not include germ eaten grains and egg spotted grains;

(e)"Other edible grains" means any edible grains (including oil seeds) other than the one which is under
consideration.

1916. UNPROCESSED WHOLE RAW PULSES (not for direct human consumption): The limits for foreign
matter (extraneous matter) shall be maxinfith per cent. by weight of which the maximum 0.5 per cent.
by weight may be the inorganic matter and impurities of animal origin.

In addition, unprocessed whole raw pulse shall conform to the requirements of other standards
referred to in this reguln. Pulses for direct human consumption shall conform to the standards of the
relevant pulse prescribed in the regulation 2]4.6.

26117.0ATS

(1) Oats kall be dried mature grains #ivena sativa or Avena byzantiriashall be sound,
clean,wholesome, and free from toxic seeds, live insects and visible mold. It shall also confirm
to the following standards, namely:

(1) Moisture Not more than 14.0 per cent. by
weight
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(i) Foreignmatter Extraneous matter)  Not more than 1 per cent. ieight
of which not more than 0.25 p
cent. by weight shall be miner
matter and not more than 0.10 g
cent. by weight shall be impuritie
of animal origin.

(i)  Other edible grains (grains other thar Not more than 3 per cent. by
oats) weight.

(iv) Damaged grains ( including pieces o Not more than 3 per cent. by
kernels that show visible deterioratio weight.
due to moisture, weather, disease,
insects, mould, heating, fermentatior
sprouting or other causes)

(v)  Weeuvilled grains(weevilled grains Not more than per cent.by count
include weevil infested grains and  count out of which not more than
insect bored (which may be partially 0.5 per cent. by count shall be
or wholly bored by insects) insect bored

(vi)  Minimum test weight (weight of Not less than 46 kg/hl
hurdred litre volume of oats expresst
as kilograms per hectolitre (kg/hl).

(vii)  Hull-less and broken kernels Not more than 5 per cent. by
weight.

(viii)  Uric acid Not more than 100 mg per kg.

(ix)  Ergot Sclerotium of the fungu€laviceps

purpurea0.05 per cent. m/m max

(2) Food Additives

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

(3) Contaminants, Toxins and Residues

The product contaminants, toxin and residues shall be in accordance with the Food
Safety and Standard&ontaminants, Toxins and Residues) Regulations, 2011.

(4) Food Hygiene

(@ The product shall be prepared and handled in accordance wihitledines provided
in Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011.
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(b) The product shall conform to the microbiological requirement specified in Appendix B to
these regulations.

(5) Labelling

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

(6) Method of Sampling and Analysis

The method of sampling and analysis shall be in accordance with the FSSAI Manual of Method of
Analysis of Food]

37[18.A OET T Ad 1 AAT O OEA AOEAA | AOO C@Achop@idmdiinoal A OAE
from which saponin has been removed by washing, scouring, dehulling or by any other suitable

process, which shall conform to the following Standardsiamely:-

Sl. No. parameter limit
Q) Moisture (percent by mass), Max. 12.0
2) Extraneous matter Not more than 1 per cent. bymass of which not

(Extraneous matter) more than 0.25 per cent. by
mass shall be mineral matter and not more thar

0.10 per cent. by mass shall be impurities o

animal origin.
3) Other edible grains, Max % 0.5
(4) Damaged grains, Max % 3.0
(5) Uric acid (Not more than) 100 mg/kg
(6) Saponin Content, Max. % 0.1]

48[19. Durum Wheat

(1) Durum wheat shall be dried mature grains obtained from varieties of the speciebriticum
durum Desf.which shall be free from abnormal flavours, odours, living insects and mites and

shall conform to the following standards:
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Parameters Limits

Moisture (per cent. by mass)Maximum 13.0

Protein (per cent. on dry matter basis),

- 11.0
Minimum
BetaCarotene (Yellow pigment), Minimum 5.0 ppm
Not more than 1 per cent. by mass out g
which not more than 0.25 per cent. by
Extraneous matter mass shall be mineral matter and not

more than 0.10 per cent. by mass shall

be impurities of animal origin

Other edible grains (per cent. by mass),

. 3.0
Maximum
Damaged grains, (per cent. by mass), Maximu 4.0
Weevil Affected Grains flumber of Grains per 4
100 g), Maximum
Minimum test weight (weight of 100 litre 20
volume expressed in KQ)
Shrunken andbroken kernels (per cent. by 6.0
mass), Maximum '
Ergot (per cent. by mass), Maximum 0.5
Uric acid (mg per kg), Maximum 100

(2)Food additives

The product may contain food additives permitted in Appendix A.
(3) Contaminants, toxins andesidues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and residues) Regulations, 2011.
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(4) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4 tahe 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) Packaging and labelling

The product covered by this Standard shall be labelled in accordance with th®od Safety and

Standards (Packaging and Labelling) Regulations, 2011.

(6) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

20. Finger Millet (Ragi)

(1) Ragishall be the dried mature grains oEleusinecoracanal.Gaertn,which shall be free from
addedcolouring matter, moulds, weevils, obnoxious substancesjscolouration, poisonous seeds and
all other impurities except to the extent indicated in the table in suizlause(2) and shall also be free

from rodent hair and excreta.

(2) The product shall conform to the following standards:

Parameters Limits
Moisture (per cent. by mass Maximum 12.0
Extraneous Matter Not more than 1.0 per cent. bynass of

which not (Extraneous matter) more than
0.25 per cent. by mass shall be mineral
matter and not more than 0.10 per cent. by

mass shall be impurities of animal origin.

Other edible grains (per cent. by mass), Maximum 2.0

Damaged grains (per cent. bymass), Maximum 2.0
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Immature and Shrivelled Graingper cent. by 3.0
mass), Maximum '
Weevilled grains (per cent. by Count), Maximum 2
Uric acid (mg per kg), Maximum 100

(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 product shall be prepared and handled in accordancgith the guidance provided in
Schedule 4to 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 StandasfAct, 2006(34 of 2006).

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

The product covered by this standard shall be labelled in accordance with th®od Safety

and Standards (Packaging andabelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis
of Food.

21. Amaranth

(1) Amaranth shall be the dried mature grains ofAmaranthus caudatusAmaranthus cruentus

and Amaranthus hypochondriacus which shallbe free from addedcolouring matter, moulds, weevils,

obnoxious substancesgiscolouration, poisonous seeds and all other impurities except tthe extent

indicated in the table in subclause (2) and shall also be free from rodent hair and excreta.

(2) The product shall conform to the following standards, namely:
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Parameters Limits
Moisture (per cent. by mass)Maximum 12.0
Other ediblegrains (per cent. by 10

mass),Maximum

Damaged grains (per cent. by mass), Maximum 2.0

Extraneous matter

Not more than 1.0 per cent. by mass of
which not (Extraneous matter) more
than 0.25 per cent. by mass shall be

mineral matter and not more than 0.10

per cent by mass shall be impurities of

animal origin.
Immature and Shrivelled Graingper cent. by 30
mass), Maximum
Weevilled grains (per cent. by Count), Maximum 2
Uric acid (mg per kg), Maximum 100

(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 product shall be prepared and handled in accordance with the guidance provided in
Schedule 4to the Food Safety and Standards (Licensing and Registration of Food Businesses)

Regulations, 2011 and any other such guidance provided from time time under the provisions

of the Food Safety and StandasiAct, 2006(34 of 2006).

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

(6) Packaging and labelling
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The product covered by this standard shall be labelled iaccordance with theFood Safety and

Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food]

51[22. Pulses (1) This standardapplies to the whole or shelled (dehusked) or split pulses and they
shall be free from toxic or noxious seeds and added coloring mattand also applies to mix of various

pulses covered in this standard.

(2) The following pulses shallbe covered under his standards namely:

() Lentil (Masur) - Lenil esculentaMoenchor Lens culinarisMedik or Ervem lend.inn;

(I1) Black gram (Urd)z Phaseolus mundann;

(Il Green gram (Moong) Phaseolus aureuRoxb., Phaseolus radiatuRoxb;

(IV)Bengal gram (Chana or Chick pgar Kabuli chana or Chhole or(green chick pea) hara
chana- Cicer arietinumLinn;

(V) Red gram (Arhar)z Cajanus cajar{L) Millsp;

(VI)Horse gram (Kulthi) zDolichosbiflorus;

(VIl) Field bean Black, Brown, White), Sem Phaseolus vulgaris

(VIIl) Peas dry (Matra)zPisumsativum;

(IX)Soybearg Glycine maxMerr.);

(X) Rajmah or Double beans or Broad beans or Black beans z (Phaseolus

vulgaris);
Phaseolus vulgaris)
(XI)Lobia or black eyed beans or black eyed white lobg(Vignacatjang);

(XII) Moth bean (matki) z (Phaseolusacotiiolius Jacq.)

(3) The pulses shall conform to the following standards, namely:

SI.No. | parameter Limit
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()| Moisture Content(per cent. by mass)Max. Pulses
without seed
14 coat- 12
(I Not more than 1 per cent. by
mass of which not more than 0.25
per cent. by mass shall be
Extraneous Matter ]
mineral matter and not more
than 0.10per cent. by mass shall
be impurities of animal origin.
(1)
Defects Not more than1 per cent.
() Seeds with serious defects. (Seeds in
which the cotyledons have been affected
or attacked by pests; seeds with very
slight traces of mould or decay; or slight
cotyledon staining.)
(I) Seeds with slight defects. (Seedsghich
have not reached normal development;
seeds with extensive seedcoat staining, Not more than 7per cent. of
without the cotyledon being affected; which broken pulses must not
seeds in which the seedcoat is wrinkled, | exceed 3per cent.
with pronounced folding or broken pulses
")
vV
(V) Other edible pulses/ grains,by mass Not more than2 per cent.
V) Not more than3 per cent.
Discoloured seeds by mass
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(VI) | Uric acid (not more than) 100 mg per kg

Note- * Broken in whole pulse in which the cotyledon isseparated or one cotyledon is brokerand

broken in split pulses are pulses in which the cotyledon is broken.

23. Whole and decorticated pearl millet grains (Bajra)(1)Pearl millet grains (whole or decorticated

grains) shallbe the dried mature grains ofPennisetum typhoideunRich or Pennisetum americanurh.

(2) Whole grains- The whole grains of pearl millet obtained as such after proper threshing with no

mechanical treatment.

(3) Decorticated grains: The decorticated grains of pearl millet fromwhich outer parts, amounting to
20z22per cent. of the weight of the whole grains is removed in an appropriate manner using mechanical

treatment including simple abrasion.

(4) The grain shall be free from abnormal flavours, odours and living insectad they shall alsobe free

from added coloring matter, moulds, weevils, obnoxious substances, discoloration, poisonous seetls

(5) The grainshall conform to the following standards folWhole millet grains, namely-

SI.No. Parameter Limit
()] Moisture (per cent. by mass),Max. 13
(1)) 1 Litre mass (in gms) 750-820
(1) Extraneous matter Not more than 1 per cent. By mass of which not

more than 0.25per cent. By mass shall be mineral
matter and not more than 0.10per cent. By mass

shall be impurities of animal origin.
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(V) Damaged grainger cent. by mass (Not | 6 out of which ergot affected grains shall not
more than) exceed 0.05er cent.by mass

V) Weevilled grains(Not more than) 6 per cent. by count

(V1) Other edible grainsper cent. by mass 2

(Not more than)

D)

Uric acid (Not more than)

100 mg per kg

(6) The grainshall conform to the following standards fordecorticated millet grains, namely:

SI.No. Parameter Limit
() Moisture (per cent. by mass),Max. 13
(I | Appearance Hard, uniform in shape and size
Brown, white or green
(1) | 1000 kernel weight 4.0-8.0
Decorticated millet grains (in gms)
IV) | 1 Litre mass (in gms
e (in gms) 750-820
(V) | Extraneous matter Not more than 1 per cent. By mass of which
not more than 0.25per cent. By mass shall be
mineral matter and not more than 0.10per
cent. By mass shall be impurities of animal
origin.
(V1) | Damaged grains fer cent. by mass), Not 6 out of which ergot affected grains shall not
more than exceed 0.05er cent.by mass
vy

Weevilled grainsper cent. (Not more than)

6 per cent. by count
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(V)| Immature & Shrivelled grainper cent. by 8
mass (Not more than)
(IX) | Other edible grains per cent. by mass), Not )
more than
(X) | Ash (per cent. on dry matter basis)
0.8to1
(XI) | PROTEIN(per cent. by mass on a dry 8
basis), Not less than
(XI) | Decortication per cent. 20-22
(<t crude fibre per cent. by mass(on a dry 2
basis)
(XIV) fat per cent. by masson a dry basis 2t04
(XV) | Uric acid (Not more than) 100 mg per kg]

2.4.7 CORNFLOUR (Maize starch):

1. CORNFLOUR (Maize starch) means the starch obtained from maize (zea mays L.). It shall contain no
added colour, flavours or other chemicals. It shall be free from dirt, insects, larvae and impurities or other
extraneous matter. It shall conform to the following standards:

Moisture
Total ash

Ash insoluble in dilute HCI

Alcoholic acidity (with 90 per cent
alcohol)

2.4.8CORN FLAKES:

Not more than 12.5%

Not more than 0.5 per cent

(on dry weight basis).

Not more than 0.1 percent

(on dry weight basis).

Shall be equivalertb not more than 2.0 ml. N.
NaOH per 100 g. of dried substance

51[1. Corn flakes means the product obtained from dehulled, degermed and cook coZeé mayd..) by

flaking, partially drying and toasting.It may contain any other permitted ingredients appropriate to the

product whose standards are prescribed irthese regulations. It shall be in the form of crisp flakes of

reasonably uniform size and golden brown in colour. It shall be free from dirt, insest larvae and

impurities and any other extraneous matter.
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The Corn flakesshall conform to the following standards, namely.

Sl. No. Parameter Limit
() Moisture (per cent. By mass) Max. 7.5
(I Total ash excluding salt fer cent. on dry mass 1

basis ), Max
(1) Ash insoluble in dilute HCI per cent. on dry 0.1

mass basis ) Max

(IV) | Alcoholic acidity (with 90 per cent.alcohol) Shall be equivalent to not more
than 2.0 ml. N. NaOH per 100 g.

dried substance]

2.4.9CUSTARD POWDER:

1.CUSTARD POWDER means the product obtained from maize (Zea mays L.) or sago/topioca with or
without the addition of small quantities of edible starches obtained from arrowroot, potato or jawar (sorghum
vulgare) and with or without the addition of edible g¢oan salt, milk and albuminous matter. It may contain
permitted colours and flavours. It shall be free from any other foreign matter. It shall be the form of fine powder,
free from rancidity, fermented and musty odour. It shall conform to the followindeaatds namelyi

Moisture Not more than 12.5%
Total ash excluding added common salt (on dry basis) Not more than 0.5 per cent
Ash insoluble in dilute HCI (on dry basis). Not more than 0.1 percent

2.4.10MACARONI PRODUCTS:
1.2{PASTA PRODUCTS. means the product obtained froame or a combination of

ingredients including suji , maida, rice flour, groundnut flour, tapioca flour, edible soy flour
or flour of any other cereal referred to in swgulation 2.4 by kneading the dough and
extendingit or by any other proces may contain one or more of the following ingredients
either singly or in combination:

milk powder, fruit and vegetables and products thereof or their extracts; edible
common salt, nutritive sweeteners, meat and produetsdh fish and products thereofgs
and products thereof; spices, condiments and herbs including their extracts; vitamins and
minerals; edible fats and oils; yeast extract, yeast and product thereof; hydrolysed plant protein
and ®y sauce powder

It may contain food additives specified in Appendix A appended to these regulations. It shall
befreefroodi rt, i nsectds | arvae and I mpurities
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It shall conform to the following standares:

Moisture

Ash insoluble in dilute HCI
(On dry basis)

37[2. ()TheQ 1 OOAT O 111 AT A
from wheat flour or rice flour or flour of any other cerealsmillets and legumes coveredn
sub-regulation 2.4 ofthese regulations or combination thereof or flour from tubers and
water as the main ingredient, with or without the addition of herbs, condiments and
seasoningspices,iodised salt,sugar, wheatgluten by kneading the dough and extending it,
andstarches,dried fruits and vegetablesor their productsor extracts, nuts, edible protein and

egg powdermeat, poultry, marine or their productpvhose standards are prescribed irthese

regulations] may be added, if required

(2) Instant noodle is characterised by the use of pregelatinization process and dehydration

either by frying in any oil or fat covered under sukregulation 2.2 or by other methods, and

Not more than 12.5 per cen

Not more than 0.1 per ceht

the product shall be presented as Fried nodds or Nonfried noodles.

(3) The product shall be of good characteristic colour, appearance, texture, aroma and taste
AT A OEAIT 1T AA EOAA EOI I

extraneous matter, which shall conform to thdollowing standards, namely:

S.No. Parameter Fried noodles Non- fried noodles
(@) Moisture (percent by 10.0 13.0
mass), Max.
(b) Acid insoluble ash(on 0.3 0.3
dry matter basis), Max
%
(©) Acid Value, Max. 2.0

(4) the manufacturer shall label seasoning, if any, accompanying the instant noodles distinctly on the

packagég

2.4 1MALTED AND MALT BASED FOODS

1. MALTED MILK FOOD means the product obtained by mixing whole milk, partly skimmed milk or milk

i 110 AbPbDPI Ehlgoddiprepaied AT A ¢

AL

powder with the wort separately from a mash of ground barley malt, any other malted cereal grain and wheat flour

or any other cereal flour or malt extract with or without additad flavouring agents and spices, emulsifying

agents, eggs, protein isolates, edible common salt, sodium or potassium bicarbonate, minerals and vitamins and

without added sugar in such a manner as to secure complete hydrolysis of starchy materiahesdlipr@powder
or granule or flake form by roller drying, spray drying, vacuum drying or by any other process. It may contain

VersiongVIl (31.08.2018)



cocoa powder. It shall be free from dirt and other extraneous matter. It shall not contain any added starch (except
starch natual to cocoa powder) and added muilk fat. It shall not contain any preservative or added colour.
Malted milk food containing cocoa powder may contain added sugar. Malted milk food shall also conform to the
following standards, namefy:

Malted milkfamd without Malted milkfood withcocoa powder
Cocoa powder

@)
(b)

(©
(d)
(e)

®
)
(h)

Moisture Not more than 5 per cent by weight. Not more than 5 per cent by weight
Total protein Not less than 12.5 per cent by weigh Not less than 11.25 per cent by weight
(N x 6.25) (on dry basis)

Total fat (on Dry basis) Not less than 7.5% by weight Not less than 6% by weight.

Total ash (on dry basis)  Not more than 5% by weight Not more than 5% by weight.

Acid insoluble ash Not more than 0.1 per cent by weigh Not more than 0.1 per cent by weight
(on dry basis) (in dilute HC

Solubility Not less than 85% by weight. Not less than 80% by weight.

Cocoa powder (on dry basis) Not less than 5.0% by weight.

Test for starch Negative o}
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Malted milkfood without

Malted milkfood withcocoa powder
Cocoa powder

(i) Bacterial count
(i) Coliform count Not more than 10 per gram.
(k)  Yeast and mould count

()  Salmonella and Shigella

Not more than 50,000 per gram.

Not more than 50,000 per gram.
Not more than 10 per gram.
absentin 0.1 gm

absentin 0.1 gm

(m) E.Caoli

(n)  Vibrio cholera and
V.Paraheamolyticus

(o) Faecal streptococci
and Staphylococcus aure

absentin 0.1 gm
absentin 0.1 gm

absent in 0.m

2. MALT BASED FOODS (MALT FOOD ) means the product obtained by mixing malt (wort or flour or
malt extract) of any kind obtained by controlled germination of seeds (cereals and/or grain legumes), involving
mainly steepingyermination and kiln drying processes with other cereal and legume flour with or without whole
milk or milk powder, flavouring agents, spices, emulsifying agents, eggs, egg powder, protein isolates, protein
hydrolysates, edible common salt, liquid glucosedium or potassium bicarbonate minerals, amino acids and
vitamins. It may contain added sugar and/or cocoa powder and processed in such a manner to secure partial or
complete hydrolysis of starchy material in the form of powder or granules or flaldrgibg or by dry mixing of
the ingredients. The grains, legumes and their products used in preparation of malt shall be sound, uninfested and
free from insect fragments, rat excreta, fungal infested grains or any other type of insect or fungal damage.

It shall also conform to the following standards, nangely:
(a) Moisture
(b) Total Protein (N x 6.25) (on dry basis)
(c) Total ash (on dry basis)
(d) Acid insoluble ash (in dilute HCI)

- Not more than 5 per cent, by weigl
- Not less than 7.0 per cent, by wei¢
- Not more than 5 per cent, lyeight

- Not more than 0.1 per cent, by wei

(e) Total plate count - Not more than 50,000 per gram.
(f) Coliform count

(g) Yeast and Mould Count
(h) ECaoli

(i) Salmonella and Shigella
(i) Alcoholic Acidity

(expressed asi9Qy)
with 90 per cent alcohol
(on dry weight basis)

- Not more than 10 per gram.
- Not more than 100 per gram.
- Absent in 10 gram.

- Absent in 25 gram

- Not more than 0.30 per cent.

(k) Vibrio cholera and V.Paraheamolyticus

() Faecal streptococci and
Staphylococcus aureas

absenin 0.1 gm
absentin 0.1 gm

2113.MALT EXTRACT means the produgirepared by digesting with water, sound malted grains, of cereals (such

as barley, wheat and millets) at a suitable temperature wittithout adding enzymes. The water extract is then
strained and evaporated into a viscous produelt bt malt extract shall not be prepared from wheat gluten, corn

grits, edible starches (such as potato or tapioca), unmalted whole grains andflegtsnishall be a viscous liquid,

amber or yellowish brown in colour and shall possess a characteristic odour and sweet taste. The material shall be
free from any adulterants, edfdour, foreign flavour and impuritiek.may contain wheat gluten, sogeotein or any

other external protein sources intended for use in the manufacture of malted milk food, malt based foods etc.
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Malt Extract shall be of the following types:

(i) Diastatic Malt Extract;
(i)  Non Diastatic Malt Extract; and
(i) Brewery Grade MalExtract.

It shall also conform to the following standards, namely:

Characteristic Requirement

Type 1 Type 2 Type 3
Density at 20C Min 1.39 1.39 1.39
Refractive Index at 20C, Min 1.489 1.489 1.489
Total solids (as is basis), % by weigl 77 77 55
Min
Reducing sugar, on dry basis, (calcula 55-65 55-65 55-65
as anhydrous maltose), % by weight,
Crude protein (on dry basis), % by weig| 35 3.5 2.5
Min
Test for starch Negative Negative Negative

2. Food Additives
Only those food additives permitted under loeod Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in accordance with the guidelines provided in ScheduleofithiRaFood

Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such guidance as provided
from time to time ader the provisions of the Food Safety and Standards Act, 2006.

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.

The productsovered in this standard shall conform to the Microbiological Requirements given in Appendix B of the
Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011.

5. Packaging and Labelling

The products shall comply with tipackaging and labelling requirements specified under the Food Safety and
Standards (Packaging and Labelling) Regulations, 011

2.4.12 ROLLED OATS:

1. ROLLED OATS (quick cooking oats) means the product made from sound hulled oats (Avena sativa). It
shall be free from added colours, rancidity and flavouring agents. It shall be in the form of flakes of uniform size
having a light cream colour. It shall be free froim,dnsects and insect fragments. It shall conform to the following
standardsi
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Moisture Not more than 10.0 %

Total ash Not more than 2.0 per cent on dry basis

Ash insoluble in dilute HCI (on dry basi Not more than 0.1 percent

Nitrogen Not less than 1.8 per cent on dry basis
CrudeFibre Not more than 2.0 percent on dry basis
Alcohol acidity (with 90 per cent alcoho Shall be equivalent to not more than 8.0 ml. N.Né

per 100 gm. of dried substance.
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2.4.13 SOLVENT EXTRACTED FLOURS:

1. SOLVENT EXTRACT SOYA FLOUR means the product obtained from clean, sound healthy soyabeans
by a process of cracking, dehulling, solvent extraction with food grade hexane and grinding. It shall be in the form
of coarse or fine powder or grits, white to creamy white in colour of tmifomposition and free from rancid and
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from any added
colour and flavour. It shall conform to the following standards, nadely:

(a) Moisture Not more thar®.0 per cent by weight

(b) Total ash Not more than 7.2 per cent by weight on dry b
(c) Ash insoluble in dilute HCI Not more than 0.4 per cent by weight on dry be
(d) Protein (Nx6.25) Not less than 48 per cent by weight on dry bas
(e) Crudefibre Not more than 4.2 per cent by weight on dry be
(H Fat Not more than 1.5 per cent by weight on dry b.
(g) Total bacterial count Not more than 50,000 per gm.

(h) Coliform bacteria Not more than 10 per gm.

(i) Salmonella bacteria Nil in 25 gm

() Hexane (Food grade) Not more than 10.00 ppm

2. SOLVENT EXTRACTED GROUNDNUT FLOUR means the product obtained from fresh, clean,
degermed groundnut kernels which have been decuticled after mild roasting. The kernels shall be first expelled
followed by solvent extraction with food grade hexane or by direct extraction of kernels. teshaditish to light
brown in colour of uniform composition and shall be free from rancid and objectionable odour, extraneous matter,
insect, fungus, rodent hair and excreta. It shall be free from added colour and flavour. It shall conform to the
following standards namely:

(a) Moisture Not more than 8.0 per cent by weight

(b) Total ash Not more than 5.0 per cent by weight on dry b

(c) Ash insoluble in dilute HCI Not more than 0.38 per cent by weight on dry
basis.

(d) Protein(Nx6.25) Not lessthan 48 per cent by weight on dry basi

(e) Crude fibre Not more than 5.0 per cent by weight on dry be

(H Fat Not more than 1.5 per cent by weight on dry b.

(g) Total bacterial Not more than 50,000 per gm.count

(h) Coliform bacteria Not morethan 10 per gm.

(i) Salmonella bacteria Nil in 25 gm

(i) Hexane (Food grade) Not more than 10.00 ppm

3. SOLVENT EXTRACTED SESAME FLOUR means the product obtained by pressing, clean, sound
healthy and decuticled sesame seeds followed by solvent extraction with food grade hexane or by direct extraction
of kernels. It shall be in the form of flour of white or pale creamy white colour, ifdfrancomposition and free
from
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rancid and objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from
added colour and flavour. It shall conform to the following standards, naénely :

(a) Moisture

(b) Total ash

(c) Ash insoluble in dilute HCI
(d) Protein (Nx6.25)

(e) Crude fibre

(H Fat

(g) Total bacterial count

(h) Coliform bacteria

(i) Salmonella bacteria

(j) Oxalic Acid

(k) Hexane (Food grade)

Not more than 9.0 per cent by Weight

Not more than 6.0 per cent by weight on dry be
Not more than 0.15 per cent by weight on dry b
Not less than 47 per cent by weightdny basis.
Not more than 6.0 per cent by weight on dry b
Not more than 1.5 per cent by weight on dry b
Not more than 50,000 per gm.

Not more than 10 per gm.

Nil in 25 gm.

Not more than 0.5 per cent by weight content on
basis.

Not more than 10.00 ppm.

4.SOLVENT EXTRACTED COCONUT FLOUR means the product obtained from fresh coconut Kernels
or dried coconut copra of good quality and free from mould. Food grade hexane shall be used for extraction of the
oil. It shall be of white or pale brownish yellow colour of uniform composition and frem rancid and
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from added colour
and flavour. It shall conform to the following standards, nandly :

(&) Moisture

(b) Total ash

(c) Ashinsoluble imd dilute HCI
(d) Protein (Nx6.25)

(e) Crude fibre

(f Fat

(g) Total bacteriat

(h) Coliform bacteria

(i) Salmonella bacteria

(i) Hexane(Food grade)

Not more than 9.0 per cent by weight

Not more than 6.0 per cent by weight on dry bz
Not more than 0.35 per cent by weight on dry b
Not less than 22.0 per cent by weight on dry b
Not more thar®.0 per cent by weight on dry ba:
Not more than 1.5 per cent by weight on dry b
Not more than 50,000 per gm.count

Not more than 10 per gm.

- Nilin 25 gm.

Not more than 10.00 ppm.

5.SOLVENT EXTRACTED COTTON SEED FLOUR means the product obtained by solvent extraction
of oil with food grade hexane from oil cake immediately following the single pressing, from cotton seed of good
quality which have been pideaned and are free from infected or otherwise damage matetihksxeraneous
matter. It shall be in the form of flour of white or pale brownish colour, of uniform composition and free from
rancid and objectionable odour, extraneous matter, insect, fungus, rodent hair and excreta. It shall be free from
added colours ahflavours. It shall conform to the following standards, namily :

(@) Moisture

(b) Total ash

(c) Ash insoluble in dilute HCI
(d) Crude Protein (Nx6.25)
(e) Available lysine

(f) Crude fibre
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(g) Free gossypol Not more than 0.06 per cent by weight on dry b

(h) Total gossypol Not more than 1.2 percent by weight on dry ba:
(i) Fat Not more than 1.5 per cent by weight on dry bz
() Total bacterial Count Not more than 50,000 pgm.

(k) Coliform bacteria Not more than 10 per gm.

() Salmonella bacteria Nil in 25 gm.

(m) Hexane (Food grade) Not more than 10.00 ppm."

2.4.14 STARCHY FOODS:

1.ARROWROOT means the separated and purified starch from the rhizomes of the plants known as
Maranta arundinacea or from Curcuma augustifolia.

492. (1) "Tapioca Sago" means the product made from the sthtamed from roots of tapioca (Manihot

esculenta crantz syn. Utilissima). Tapioca Sago shall be hard, clean, wholesome globules or pearls of uniform
colour, shape and size having characteristic taste and flavour.

(2) Tapioca Sago shall be free from insect infestation, live and dead insecextchneous matter, visible

mould growth, and the product shall comply with the following standards, n&mely:

SI.No. parameter limit

1 Moisture (percent by mass), Max. 12.0

2 Total Ash (on dry matter basis), 0.40
Max. percent

3 Acid insoluble ash (on dry matter 0.10
basis), Max. percent

4 Starch (on dry basis), Min. percer 96.0

5 Protein (percent on dry matter 0.3
basis), Max.

6 Crude fibre (percent on dry weigh 0.20
basis), Max.

7 pH of aqueous extract 451t07.0

8 Colour of gelatinized alkaline 0.4R+1.5Y

paste in the porcelain on the
lovibond scale not deeper than
9 Sulphur Dioxide content, Max. 100 ppm
10 Colouring matter Absent
(3) This standard shall also apply to Palm Sago starch obt&ioedSago Palm (Metroxylon sagu and
a ONHzZY LIKA A U DE B

2.4.15 BAKERY PRODUCTS:

1. Biscuitsincluding wafer biscuits shall be made from maida, vanaspati or refined edible oil or table butter
or desi butter or margarine or ghee or their mixture containing any one or more of the following ingredients,
namelyd

Edible common salt, butter, milgowder, cereals and their products, cheese cocoa, coffee extract, edible
desiccated coconut, dextrose, fruit and fruits products, dry fruit and nuts, egg, edible vegetable products, ginger,
gluten groundnut flour, milk and milk products, honey, liquid gke; malt products, edible oilseeds, flour and

meals, spices and condiments, edible starches such as potato starch and edible flours, sugar and sugar products,
invert sugar, jaggery, protein concentrates, oligofructose (max 15%) vinegar and other rardesitamins:

Provided that it may contain food additives specified in these regulations inclulding Appendix A:
Provided further that it may contain artificial sweetener as provided in regulation 3.1.3 of these regulationsand

label declaration as prowd in regulation 2.4.5 (24, 25, 26, 28 & 29) of Food Safety and Standards (Packaging
and Labeling) Regulations, 2011.

Provided also that it shall conform to following standards, nadely:
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(i) ash insoluble in dilute hydrochloric acid (on dry basis. shallnot be more than 0.1 per ce
(i) acidity of extracted fat (as oleic acid): not exceeding 1.5 per cent.

“IProvided also that biscuit may contain bakeros vy

Practicep

It may contain Oligofructosgietary fibres) upto 15% maximum subject to label declaration under

Regulation?2.4.5 @3) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011.

2.BREAD whether sold as white bread or wheat bread or fancy or fruity bread or bun or brasalar
milk bread or of any other name, shall mean the product prepared from a mixture of wheat atta, maida, water, salt,
yeast or other fermentive medium containing one or more of the following ingredients, @amely:

Condensed milk, milk powder (wholer skimmed), whey, curd, gluten, sugar, gur or jaggery, khandsari,
honey, liquid glucose, malt products, edible starches and flour, edible groundnut flour, edible soya flour, protein
concentrates and isolates, vanaspati, margarine or refined ediblesoitaiile type or butter or ghee or their
mixture, albumin, lime water, lysine, vitamins, spices and condiments or their extracts, fruit and fruit product
(Candied and crystallized or glazed), nuts, nut products , oligofructose (max 15%) and vinegar:

Provded that it may also contain food additives specified in these regulations including Appendix A:

Provided further that it may also contain artificial sweetener as provided in regulation 3.1.3 of this regulation
and label declaration in Regulation 2.421(25, 26, 28 & 29) of Food Safety and Standards (Packaging and
Labeling) Regulations, 2011.

Provided also that it shall conform to the following standards, naénely:
(a) alcoholic acidity (with 90 per cent alcohol) Shall be not more thal equivalent of 7.
ml. N NaOH per 100 g of dried substanc
(b) ash insoluble in dilute HCL on dry weight badis
(i) bread except masala bread or fruit bread Not more than 0.1 per cent
(i) masala bread or fruit bread Not more than 0.2 per cent
Provided also that it shall be free from dirt, insect and insect fragments, larvae, rodent hairs and added
colouring matter except any permitted food colours present as a carry over colour in accordance with the provision
in regulation 3.1.17, in raw nexial used in the products.
“IProvided also that bread may contain bakerodos yea:
Practicep
It may contain Oligofructose (dietary fibres) upto 15% maximum subject to label declaration under labelling
regulation 2.4.5 (43) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011.

212.4.16EXPELLER PRESSED FLOUR

Expeller Pressed Edible Groundnut Flour means the product obtained bypeller pressing fresh, clean

degermed groundnut kernels which have been decuticled after mild roasting. The kernels shall be sorted and selected
either by visual inspection, inspection under ultraviolet light, electronic sorting or by other means.ete dteaill be

free from insect or fungal infestation. Expeller pressed edible groundnut flour shall be whitish to light brown in colour,
uniform in composition and shall be free from insect or fungal infestation, objectionable odour and rancid tadite. It sh

not contain added flavouring and colouring agent or any other extraneous matter. It shall be free from castor husk or
MAHUA oilcake. It shall be manufactured, packed, stored and distributed under hygienic conditions. It shall conform to
the following $andards, namely:

Moisture Not more than 9.0 per cent. by weight.

Total ash Not more than 4.5 per cent. by weight on dry basis.
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Ash insoluble in dilute HCI Not more than 0.35 per cent. by weight on dry basis

Protein (Nx6.25) Not less than 45 peaent. by weight on dry basis.
Crude fibre Not more than 5.0 per cent. by weight on dry basis.
Fat Not more than 9.0 per cent. by weight on dry basis.

Acid value of extracted fat Not more than 4.0 per cent.

2. Food Additives

Only those food additives permitted under Bo®d Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in accordance with the guideline provided in SicHealtileof the Food
Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 and such guidance as provided
from time to time under the provisions of the Food Safety and Standards Act, 2006.

4. Contaminants, Toxins andResidues

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

The products covered in this standard shall conform to the Microbiological Requirements given in Apehtie
Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011.

5. Packaging and Labelling

The products shall comply with the packaging and labelling requirements specified under the Food Safety and Standards
(Packagingand Labelling) Regulations, 20]11.

3241700 AAOT -EITAO £ 1006 1 AAT O OEA pménhige@AO 1 A
americanumL.,and Pennisetum typhyoideupnthrough a process of milling. which shall be free
from abnormal flavours, odours, living insects, filth (impurities of animal origins, including dead

insects), and shall conform to the following standards, namely:

Sl. No. parameter limits
D Moisture (percent by mass), Max. 13.0
2) Total Ash (on dry matter basis ) Max % 0.8t01.0
3) Protein (Nx5.7)(percent on dry matter basis), Min. 8.0
4) Fat(on dry mass basis), Max. % 6.0
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(5) Crude Fibre(percent on dry mass basis), Max. 2.5

(6) shall pass
Particle Size through 1mm

sieve]

48[

f2.4.18 Sorghum Flour

(1) Sorghum flour is the product obtained from grains oSorghum bicoloL.) Moenchthrough a process
of milling, which shall be free from abnormal flavours, odours, and living insects and it shall also be free

from filth (impurities of animal origin, including dead insects).

(2) The product shall conform to the following standards, namlg:-

Parameters Limits

Moisture (per cent. by mass), Maximum 11.0

Total Ash (per cent by m/m basis),on dry matter

. _ 15
basis ), Maximum
Protein (N 6.25)on dry matter basis), Minimum 8.5
percentage by m/m basis '
Crude Fat(on dry matter basis), Maximum 47

percentage by m/m basis

Maximum 80 per cent. shall
Particle size pass through a 180 micron sieve
(80 mesh)

(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.
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(5) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidanpeovided in
Schedule 4to 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) Packaging and labelling

The product covered by this standard shall be labelled in accordance with tl&od Safety

and Standards (Packaging and Labelly) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.19. Soybean

(1) Soybean shall be obtained from the plants dglycine maxL.) Merr. , which shall be mature, clean

and dried seeds free from mould and musty odour and shall also be free from nedible and toxic seeds.

(2) The product shall conform to the following standardsnamely:

Parameters Limits
Moisture (per cent. by mass)Maximum 12.0
Extraneous Matter Not more than 1.0 per cent by

weight of which not more than

Organicper cent. (Maximum percenta
g P ( P 99 0.25 per. cent by weight shall be

Inorganic (Maximum percentage mineral matter and not more than

0.10 per cent. by weight shall be

impurities of animal origin.

Other edible grains(per cent. by mass)Maximum 1.0
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Immature, Shriveled and green seeder cent. by 6.0

mass),Maximum

Weevilled Seeds by count (no. of grains/100g) 2
(Maximum percentage

Damaged or split or cracked see(per. cent by 4.0

mass),Maximum

Oil content (per.cent on dry basis),Minimum 13.0
percentage

Acid Value of extracted oil (Maximum) 2.5
Uric acid (mg per kg), Maximum 100

(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 hydene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4to the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and any other such guidance provided from tigrto 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) Packaging and labelling

The product covered by this standard shall bé&abelled in accordance with theFood Safety
and Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of Analysis
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As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.20.Soy ProteinProducts

(1) Soy Protein Products (SPP) means the food products obtained by the reduction or removal from
soybeansof the major non-protein constituents (water, oil, carbohydrates)which shall be clean, sound,

mature and dry seeds. The Soy Protein Prodiscso obtained shall be of followinghree types, namely-

(a) Soy Protein Flour (SPF)
(b) Soy Protein Concentrate (SPCand
(c) Soy Protein Isolate (SPI)

Optional Ingredients (which are standardised in various regulations under Food Safeand Standards
Act, 2006(34 of 2006):-

(a) Carbohydrates, including sugars
(b) Edible fats and oils

(c) Other protein products;

(d) Vitamins and minerals

(e) Salt and

(f) Herbs and spices

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

Parameters: Limits

SPF SPC SPI

Moisture (per cent. by mass)Maximum 10.0 10.0 10.0

more than more than

Crude Protein(per cent. on dry mass basis) :;f;r;: 65.0,[:::: o MO;Z tgan
65.0 90.0

Total Ash (per cent. on dry mass basis),
8.0 8.0 8.0

Maximum
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Crude Fibre (per cent. on dry mass basis),
_ 5.0 6.0 0.50
Maximum

Note:- * The protein content is calculated on dry mass basis excluding added vitamins, mineral, amino

acids and food additives.

(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 hydene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4to 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 confam to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with tlod Safety

and Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of andysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.21. Whole Maize (Corn) Flour

(1) Whole Maize (Corn) Flour is prepared from fully mature, sound, ungerminated, whole kernels of

maize,Zea mayd.., by a grinding process in which the entire grain is comminuted to a suitable degree
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of fineness and in the said preparationcoarse particles of the ground maize kernel may be separated,

reground and recombined with all of the material from which they vere separated.

(2) The product shall be free from abnormal flavours, odours, living insects and filth (impurities of

animal origin, including dead insects).

(3) The productshall conform to the following standards, namely:

Parameters Limits
Moisture (per cent. by mass)Maximum 13.0
Ash (per cent. on dry mass basis), Maximum 3.0

Protein (NX6.25) (per cent. on dry mass

_ o 8.0
basis), Minimum
Crude Fat (per cent. on dry mass basis), 31
Minimum '
95 per cent. or more of the whole maize
Particle size flour shall pass through a 1.19 mm sieve

(16 mesh)

(4) Food additives

The product may contain food additives permitted in Appendix A.

(5) Contaminants, toxins and residues

The product covered in this standard shall complywith the Food Safety and Standards

(Contaminants, toxins and Residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to 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 confom to the microbiological requirement given in Appendix B.

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

(8) Method of andysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.22. Wheat Protein Products including Wheat Gluten

(1) Wheat Protein Products (WPP) are produced from wheat or wheat flour by separation of certain

non-protein constituents such as starch and other carbohydrates, and
(a) vital wheat gluten is charactersed by its property of high viscoelasticity as hydrted;

(b) devitalized wheat gluten is characterized by its reduced property of viscoelasticity sa

hydrated due to denaturation; and

(c) solubilized wheat proteins are characterized by their reduced property of viscoelasticity as

hydrated due to partial hydrolysis of wheat gluten.

(2) The optional ingredients for solubilised wheat proteins are carbohydrates, including sugars, edible
fats and oils, other protein products, amino acids, vitamins and minerals, salt, herbs and spices and

enzymes may also be adde

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

Parameters Limits

Moisture (per. cent by mass)Maximum 10.0

Crude Protein (N 6.25fper cent. on dry mass basis)

,Minimum
80.0
() Vital and devitalized wheat gluten
60.0
(1) Solubilized wheatproteins
Total Ash (per cent. on dry mass basis Maximum 20
() Vital and devitalized wheat gluten
10.0

(I Solubilized wheat proteins
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(4) Food additives

The product may contain food additives permitted in Appendix A.

(5) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and Residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handled in accordance witthe guidance provided in
Schedule 4to 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, 20({ of 2006).

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

The product covered by this standard shall be labelled in accordance with thod Safety

and Standards (Packaging and LabellindgRegulations, 2011.

(8) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.23. Durum Wheat Semolina an@/hole durum wheat semolina
(1) Durum wheat semolina is the product preparedrom grain of durum wheat (Triticum durum Desf.)
by grinding or milling processes in which the bran and germ are essentially removed and the remainder
is comminuted to a suitable degree of fineness.
(2) Whole durum wheat semolina is prepared by a similacomminuting process, but the bran and part

of the germ are retained.

(3) The product shall conform to the following standards, namely:
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Limits

Parameters
Whole Durum Wheat
Durum Wheat Semolina )
Semolina
Moisture (per cent. by mass),
) (P Y ) 12.0 12.0
Maximum
Total Ash (per cent. on dry basis),
) (P i ) 1.3 2.1
Maximum
Acid insoluble ash(per cent. on dry
_ _ 0.1 0.1
basis), Maximum
Protein (N x5.7)
(per cent. on dry matter basis), 10.5 115
Minimum
Alcoholic Acidity
(with 90 per cent. alcohol expressed
0.18 0.18
as BSQ)
(Maximum percentage)
Maximum 80 per cent. Maximum 80 per cent.
_ _ shall pass through a 500 shall pass through a 500
Particle size _ _ _ _
micron silk guaze or | micron silk guaze or man
man made textile sieve made textile sieve-
Uric acid (mg per kg) Maximum 100 100

(4) Food additives

The product may contain food additives permitted in Appendix A.

(5) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and Residues) Regulations, 2011.

(6) Food hygiene
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(@) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4to the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and any other such guidance provided from time tarie 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.
(7) Packaging and labelling

The product covered by this standard shalbe labelled in accordance with thd=ood Safety and

Standards (Packaging and Labelling) Regulations, 2011.

(8) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food]

51[2.4.24. Degermed Maize (Corn) Meal and Maize (Corn) Grift) Degermed maize (corn) meal are
prepared from fully mature, cleaned, free from mould degermed kernels of maize (corgea mayd..,

by a grinding process in which the grain is comminuted to a #able degree of fineness and from which
bran and germ are removed. In its preparation, coarse particles of the ground maize kernel may be

separated, reground and recombined with all of the material from which they were separated.

(2) Degermed maize (con) grits are prepared from fully mature, cleaned, free from mould, kernels of
maize (corn),Zea mayd.., by a grinding process in which the grain is comminuted to a suitable degree

of fineness and from which bran and germ are almost completely removed.

(3) Degermed Maize (Corn) Meal and Maize (Corn) Grighall be free from abnormal flavours, odours,

living insects and filth (impurities of animal origin, including dead insects).

(4) The Degermed Maize (CornMealand Maize (Corn) Grits shall conform to the following standards:

SI. No. Parameter Limit

() Moisture (per cent. by mass), Max. 14
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(I | Ash (on dry matter basis ) Max per L
cent.
(1) | Protein (Nx6.25) (on dry matter ;
basis), Min per cent.
(IV) | Crude Fat(on dry matter basis), 0 5
Max per cent. '
V)
_ _ 95 per cent. or more shall pass through a
Particle size 0.85 mm sieve(20 mesh);
-and-
(i) degermed maizemeal 45 per cer?t. or more shall pass through a
0.71 mm sieve(25 mesh);
-and-
25 per cent. or less shall pass through a
0.210 mm sieve(70 mesh)
95 per cent. or more shall pass through a
2.00 mm sieve(10 mesh);
(i) degermed maize grits and-
20 per cent. or less through a 0.71 mm
sieve(25 mesh)
Note: 4 EA DPAOAI AOAO OOAOOEAIT A OEUAS xEI1 116 AA ADPD
consumption.

2.4.25(1) Couscous is obtained from durum wheat semolinélriticum durum) the elements of which
are bound by adding potable water and which has uretgone physical treatment such as cooking and

drying.
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(2) Couscous may be prepared from a mixture of coarse and fine semoliaiad it can also be prepared
AOT I OAT AOOGA T AAEOGI 6 OAITIETA xEEAE OEAIT AA Al AA

(3) Semolina proportions in the mixture intended for the preparation of couscous are:
(I) 20z30per cent. for fine semoling;

(1) 70z80per cent. for coarse semolina

jtq O#1 AOOA 1T AAEOI 6 OATTITETA TAOGAETAA &£O01I i1 A 1 E@C
() 25z30per cent. for coarse semolina

(I1) 70z75per cent. for medium semolina

(5) The Couscousshall conform to the following standards:

SI. No. Parameter Limit

() | Moisture (per cent. by mass),Max. 13

(I | Ash (on dry matter basis ) Max per 11

cent.

(11 | Granularity (microns) min. 600(0.60 mm= 30 mesh) microns to
max. 2000 microns(2.0 mm= 10 mesh), with

a tolerance of 6per cent..

2.4.26.(1) Tempeis a compact, white, cakdéorm product, prepared from dehulled boiled soybeans

through solid state fermentation with Rhizopusspp.

(2) Product covered by this standard shaltonsist of the following ingredients:

() Soybean (any variety)
(I1) Mould of RhizopusSpp. R.oligosporus, R. oryzaad/ or R. stolonifey mix with Cooked rice

powder, rice bran powder and/ or wheat bran powder as an inocula.
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It shall conform to the following standards, namely:

S.No. Parameter Limit
() Moisture (per cent. by mass),Max. 65
(I Protein Content (©n dry matter basis), Min per cent. 15
(mnny Fat Content per cent. on dry mass basis), Min. 7
(V) 2.5
Crude Fibre(per cent. on dry mass basis) Max
V) Ureaselndex Value 0.05-0.2 pH Units rise

2.4.27. TexturedSoy Protein (Soy Bari or Soy Chunks or Soy Granules) is obtained by extrusion of

defatted soy flouror grits.

Textured Soy Proteinshall conform to the following standardsnamely-

S.No. Parameter Limits
() Moisture (per cent. by mass),Max. 7
(I | Protein (N x 6.25)(per cent. on dry matter basis), Min. 50
(1) | Fat (per cent. not more than) on dry mass basis 1
(IV) | Total Ash(per cent. on dry mass basis), Max. 8
(V) | Crude Fiber(per cent. on dry mass basis) Max. 3.5
(V1) | Acid Insoluble Ash(per cent. on dry mass basis) Max. 0.3
(VIl) | Hexane, Max. 10 ppm
0.05-0.2 pH
(vill) | Urease Index Value Units rise
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2.4.28. Sago flour is the product prepared from the pith or soft core of sago palm treMétroxylon
sp.) or the Sago of TapiocaManihot utilissimg). The product shall be free from offflavours and
odours. It must be free from filth (impurities of animal origin including insects) and other extraneous

matters. Colour shall be white to lightbrown.

Sago flourshall conform to the following standards, namely:

S.No. Parameter Limit
() Moisture (Not more than) ,per cent. by mass 13
(D) Ash Inorganic extraneous matter(Not more 0.5

than) , per cent. by mass

(1 Acidity (mg KOH/100g) (Not more than) ,per 220

cent. by mass

(V) Starch content (Not less than) per cent. by 96
mass
V) Crude fibre (Not more than) per cent. by 0.2
mass
(VD) Particle size Not less than 95per cent. flour

shall pass through a 100 mesh

sieve]

2.5. MEAT AND MEAT PRODUCTS

2.5.1 Definition:
(a)"animal" means an animal belonging to any of the species specified-below;
(i) Ovines;
(i) Caprines;
(iii) Suillines;
(iv) Bovines;
(v) 3 Domestic rabbits@ryctolaguscuniculug]
and includes poultry and fish

(b) "carcass" means the dead body or any part thereof including the viscera of any animal which has been
slaughtered

(c) "meat" means the flesh and other edible parts of a carcass

(d) "meat food products" means any article of food or any article intended for, or capable of, being used as a
food which is derived or prepared from meat by means of drying, curing, smoking, cooking, seasoning, flavouring,
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freezing or following a method of pcessing meat akin to any of the above methods, but shall not include the
following products
(i) Meat extracts, meat consommé and stock, meat sauces and similar products not containing fragments
of meat;
(i) Whole, broken or crushed bones, meat peptones, animal gelatin, meat powdendpdwder,
blood plasma, dried blood, dried blood plasma, cellular proteins, bone extracts and similar products;
(i) Fats melted down from animal tissues;

(iv) Stomachs, bladdeend intestines, clean and bleached, salted or dried;

(v) Products containing fragments of meat, but which contain a quantity of meat or meat product not
exceeding ten percent of the total weight of the final product;

(vi) Patties, puffs, rolls, samosas, cutlets, koftas, kababs, chops, tikkas and soups made from mutton,
chicken, goat meat, buffalo meat, beef and grilled chicken which are prepared for immediate consumption,
the ampoules of chicken essence;thags and hambgers prepared for immediate consumption which can
not be stored even under refrigerated conditions;

(e) "Slaughter house" means the building, premises or place which is licensed as a slaughter house by
the local authority for the slaughter of animaleimded for human consumption.

2.5.2Meat and Meat Products:

1. CANNED CORNED BEEF means the product prepared from boneless meat of carcass of bovine animals
including buffalo meat, which have been subjected to-amt¢em and postmortem inspection.

The producshall be uniformly cured with edible common salt and sodium and / or potassium nitrite. The product
may contain ascorbic acid, sodium ascorbate or isoascorbate acid/ sodasoddmate singly or in

combination not exceeding 500 mg/kg. The product mag abntain sucrose, dextrose, lactose, maltose and

glucose syrup including corn syrup.

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by
rapid cooling to ensure that the product is shelf stable.sElaéed containers shall not show any change on
incubation at 3%C for 10 days and B& for 5 days.

The product shall be in the form of a solid pack capable of being sliced.

The product shall be free from any added colour and natural and artifie@lr. The product shall be clean
and substantially free from staining and contamination from the container, foreign matter and objectionable odour.
The product shall conform to the following requirements, nardely:

Sl. No. Characteristics Requirements

Q) Total Plate Count 1000 / gram maximum
(2) E.Coli Absent in 25 gram

3) Solmonella Absent in 25 gram

4) Staphylococcus aureus Absent in 25 gram

(5) Clostridium perfringens and Clostridium botulinum Absent in 25 gram

2. CANNED LUNCHEON MEAT means the product prepared from edible portion of meat of mammalian
animal, slaughtered in an abattoir, which have been subjected tmarteam and postmortem inspection and/or
edible meat of poultry birds, including chickens, turkeys, ducks, geeseagiawl or pigeonslaughtered in an
abattoir.

The product shall be uniformly cured with edible common salt and sodium and /or potassium nitrite. The
product may be with or without binders such as cereal flour/starch, bread, biscuits or bakery pro#umsyaei,
whey powder, egg protein, vegetable protein products, glucose, invert sugar, dextrose, lactose, maltose, glucose
syrup, including corn syrup, spices, seasoning and condiments and water soluble hydrolysed protein.

The product may be smoked anavibured with natural and natural identical flavours and permitted flavour
enhancer.

The product may contain ascorbic acid / isoascorbic acid and its sodium salts singly or in combination not
exceeding 500 mg/kg expressed as ascorbic acid as antiogddnsodium and or potassium mondai -
polyphosphates singly or in combination not exceeding 3000 mg/kg expressed as P205 as water retention agents.
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The product shall be packed in hermetically sealed container and subjected to heat treatment followed by
rapid cooling to ensure that the product is shelf stable. The sealed container shall not show any change on incubation
at 38C for 10 days and 3€& for 5 days.

The product shall be clean and substantially free from stains from the container and fotegamaashall
be capable of being sliced.

The product shall conform to the following requirement, nardely:

Sl. No. Characteristics Requirements

1) Total Fat content:

a) Product without binder Not more than 30.0 perce
b) Product with binder Not more than 35.0 perce
(2  Total Plate Count 1000 / gram maximum
(3) E.Coli Absent in 25 gram
@ Salmonella Absent in 25 gram
(5) Staphylococcus aureus Absent in 25 gram
(6) Clostridium perfringens and Clostridium botulinum Absent in 25 gram

3. CANNED COOKED HAM means the product prepared from meat of pigs which have been subjected to
antemortem and postmortem inspection. The product shall be free from bones, detached cartilage tendous,
ligaments and may be with or without skin and fat. The peodhall be uniformly cured with edible common salt
and sodium and / or potassium nitrite.

The product may contain sucrose, invert sugar, dextrose, lactose, maltose, glucose syrup including corn syrup,
honey, spices, seasoning and condiments, water sofyllrolysed protein and food grade gelatin. The product
may be smoked and flavoured with natural flavouring substances and nature identical flavours as well as permitted
flavour enhancers. The product may contain ascorbic acid / isoascorbic acid amdiuta salt singly or in
combination not exceeding 500 mg/kg expressed as ascorbic acid, sodium and or potassiumdmeno
polyphosphates singly or in combination not exceeding 3000 mg/ kg expressed as P205 as antioxidant and water
retention agents resge®ly. The product may also contain sodium/potassium alginate not exceeding 10 mg/kg
and or agar, carrageenan and sodium citrate as emulsifying and stabilizing agents.

The product shall be packed in hermetically sealed containers and subjectedtteateent followed by
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on
incubation at 3% for 10 days and 36 for 5 days.

The product shall be free from any stains from the container/packajgetiofmable matter and shall be
capable of being sliced.

The product shall confirm to the following requirement, nandely:

Sl. No. Characteristics Requirements

Q) Total Plate Count 1000 / gram maximum
(2) E.Coli Absent in 25 gram

3) Salmonella Absent in 25 gram

(4) Staphylococcus aureus Absent in 25 gram

(5) Clostridium perfringens and Clostridium botulinum Absent in 25 gram

4. CANNED CHOPPED MEAT means the product prepared form edible portion of meat of mammalian
animals slaughtered in an abattoir, which have been subjected 4martiéan and postmortem inspection and / or
edible meat of poultry birds including chickens, turkeys, ducks, geesghaed in an abattoir.

The product shall be uniformly cured with edible common salt and Sodium or Potassium Nitrite. The product
may be with or without binders such as cereal flour/starch, bread, biscuit, or bakery product. Vegetable protein
product, fuctose, invert sugar; dextrose, lactose, maltose, glucose syrup including corn syrup, spices, seasoning
and condiments and water soluble hydrolysed protein.
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The product may be smoked and flavoured with natural and nature identical flavours and pdemdted f
enhancer.

The product may contain ascorbic acid F@szorbic acid and its sodium salts singly or in combination not
exceeding 500 mg / kg expressed as ascorbic acid and sodium and or potassitoiirmodyphosphate, singly or
in combination notxceeding 3000 mg/kg expressed as P205 as antioxidants and water retention agent respectively.

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by
rapid cooling to ensure that the product is shelf stalbhe sealed containers shall not show any change on
incubation at 3% for 10 days and 5& for 5 days.

The product shall be clean and substantially free from staining and contamination from the container, foreign
matter and shall be capable of begtiged.The product shall conform to the following requirements, naéely:

Sl. No. Characteristics Requirements

(1) Total Fat content:

a) Product without binder Not more than 25.0 percent
b) Product with binder Not more than 30.0 percent
(2)  Total Plate Count 1000 / gram maximum
3) E.Coli Absent in 25 gram
(4) Salmonella Absent in 25 gram
(5)  Staphylococcus aureus Absent in 25 gram
(6)  Clostridium perfringens and Clostridium Botulinum Absent in 25 gram

5. CANNED CHICKEN means the product prepared from edible portion of meat of poultry birds,
slaughtered in an abattoir, which have been subjected toremtem and postmortem inspection. The product shall
be free from bones, blood clots, skin, hair, viscera and bruisedégdjgated material.

The product shall be cured with a mixture of edible common salt and sodium nitrite. The product shall be
free from added colour flavour and meat tenderized. The packing medium and other ingredients shall be of food
grade quality.

Theproduct shall be packed in hermetically sealed clean and sound tin containers and subjected to adequate
heat treatment followed by rapid cooling to ensure that the product it shelf stable. The sealed containers shall not
show any change on incubation &G for 10 days and 3& for 5 days.

The contents shall have the characteristic colour, free from objectionable odour, discolouration and excessive
disintegration.

The product shall conform to the following requirements, nar@ely:

Sl. No. Characteristics Requirements

Q) Total Plate Count 1000 / gram maximum
(2) E.Coli Absent in 25 gram

3) Salmonella Absent in 25 gram

(4) Staphylococcus aureus Absent in 25 gram

(5) Clostridium perfringens and Clostridium Botulinum Absent in 25gram

6. CANNED MUTTON AND GOAT MEAT means the product prepared from edible portion of meat of
sheep and goat animals slaughtered in an abattoir, which have been subjectedriortanteand postmortem
inspection. The product shall be free from bonemdbiclots, skin, hair, strings and fibrous tissue, bruised material,
viscera, tendons and excessive fat.

The product shall be cut into pieces of reasonably uniform size and cured with a mixture of edible salt and
sodium nitrate and or sodium nitrite. Tiw@duct shall be free from added colour, flavour and meat tenderizer. The
packing medium and other ingredients shall be of food grade quality.
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The product shall be packed in hermetically sealed clean and sound tin containers and subjected to adequate
heattreatment followed by rapid cooling to ensure that the product is shelf stable. The sealed container shall not
show any change on incubation af@%or 10 days and 5€ for 5 days.

The contents shall have characteristic colour, free from objectiooalblar, discoloration and excessive
disintegration.

The product shall conform to the following requirements, nardely:

Sl. No. Characteristics Requirements

Q) Total plate count 1000 / gram maximum
(2) E.Coli Absent in 25 gram

3) Salmonella Absentin 25 gram

(4) Staphylococcus aureus Absent in 25 gram

(5) Clostridium perfringens and Clostridium botulinum Absent in 25 gram

7. FROZEN MUTTON, CHICKEN, GOAT AND BUFFALO MEAT means the product prepared from
edible portion of meat of animals specified uder these regulationsincluding buffalo meat slaughtered in an abattoir,
which have been subjected to amertem and postmortem inspection.

The fresh meat meant for freezing ke clean, free from any foreign matter, objectionable odour/flavour
and evidence of deterioration. Meat shall be prepared by quickly freezing in an appropriate equipment in such a
way that
the range of temperature of maximum crystallization is passietilyjand the product attains a temperature of
18°C or colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to
maintain its quality during transportation, storage and sale.

The product shall conform the following requirements, namedy:

Sl. No. Characteristics Requirements
D Total Plate Count 100000 / gram maximum
2) E.Coli 100 / gram maximum

3) Staphylococcus aureus

4) Clostridium perfringens and Clostridium Botulinum

(5) Yeast and mould count
(6) Salmonella
7 Listeria monocytogenes

100 / gram maximum
30/ gram maximum
1000/ gram maximum
Absent in 25 gram
Absent in 25 gram

2.6. Fish and Fish Products:
2.6.1 Fish and Fish Products

3¢[1. Frozen shrimp:

(@) Frozen shrimp which includes shrimpsjeans the product frozen raw or partially or fully cooked, peeled or

unpeeled.

(b) Frozen shrimp is the product obtained from species belonging to Penaeidae, Solenoceridae, Aristeidae,
Sergestidae, Hippolytidae, CrangonidadaPmonidae and Atyida&heproductafter preparaion,shall besubject

to afreezing process and shall comply with the conditions laid down hereafter;-

(i) thefreezingprocess shall becaried ait in appropiliateequipment in such awaythat the range of temperature
of maximum crystallizationis passedquickly. Thefreezing process shall not be regardedas complete unless
and until the product temperatures has reached18°C or lower at the thermal centre after thermal

stabilisation;
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(i) the water used farooking shall be of potable quality or clean seawatkich meets the same microbiological
standards as ptable water and is freefrom potential contaminants;

(iii) theproductshall be kept deepfrozen tomaintain the quality during transportation, storageand distribution;
(iv) frozenshrimps shall be processed and packaged to minimise dehydration and oxidation

(v) the practice of repacking frozen products under controlled conditions which shall maintain thequality of the
prodwct, followedby thereapplicationof thefreezing process asdefined, is permitted.

(c) Requirements.

(i) frozenshrimpshall be preparedrom sound shrimps or prawns which ard a good quality to be sold fresh
for humanconsumption;

(ii) if glazed, the waterused for glazing or preparng glazing solutions shall be of potable quality (IS 10500)or
shall be clean sea-water, which meets the same microbiological standards as mtable water and is freefrom
potential contaminants;

(i) other ingredients shall be of food grade quality and conform to all applicable standards prescribed these
regulations

(d) Food Additives.
Only those food additives specified under these regulations shall be used.
(e) Hygiene.

The product shall be prepared and handled in accordance with the guideline speélfiedliof Schedule 4 of
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such
guidelines provided from time to time under the provisions of the Food Safety and Standard Act, 2006.

(f) Contaminants, Tdrs and Residues.

The products covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011 and conform to the microbiological requirements specified in Appendix B of these
regulations.

(g) Packaging and Labelling.

The products shall comply with the packaging and labelling requirements specified in the Food Safety
and Standards (Packaging and Labelling), Regulations, 2011 and shall also apply teptekaged
products.The product shalbe stored atl8°C or lower and shall be displayed on the Idbel.

2. Frozen Lobsters means the product prepared from fresh lobsters of sound quality belonging
genus Homarus of the family Nephropidae and from the families Palinuridae and SeylldmédNorway Lobster

may be prepared from Nephros norvegicus. The product shall not be a mixture of different species. The product
may be raw or cooked. The product may be glazed with water. The product shall conform to the following
requirements

S.No. Characteristics Requirements in RawProduct  Requirement in CookedProduct

(1) Total Volatile Base (Nitrogen Not more than 30 mg/100 gm  Absent in 25gm
3. Frozen squid and parts of squid means the product prepared from fresh squid of sound quality belonging
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to squid species of Loliginidae, Ommastrephidae Onychoteuthide and Thysanotenthidae families. The product may
be glazed with water. No food additive allowed in this product. The product shall conform to the following
requirements:

Sl. No. Characteristics Requirements

1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 g

3§4. Frozen Finfish:

(a) Frozen finfish means the product frozen from the species as defined below and offered for direct consumption
and for further processing.

(b) Frozen finfish refers to finfish species suitable for human consumption, with or without the head, from which
the viscera or other organs may have been completely or partially renidnegatoductafter preparaion shall be
subject to a freezing process and shall comply with the conditions laid down hereafter -

(i) the freezing process shall be caried ait in appropiiate equipment in such a way that the range of
temperature of maximum crystallization is pased quickly. The freezing process shall not be regarded as

complete unless and until the product temperature has reached -18°C or lower at the thermal centre after
thermal stabili zation;

(i) theproductshall be kept deepfrozen tomaintain the quality duringtransportation, storageand distribution;
(iii) theproduct shall be processedand packagedto minimise dehydraionand oxidation.

(iv) the prectice of repacking frozen products under controlled conditions which shall maintain thequality of
theprodict, followedby thereapplicationof thefreezing process asdefined, is permitted.

(c) Requirements.

(i) frozenfinfish shall be preparedrom sound fish which areof a good qudlity to be sold fresh for human
consumption;

(i) if glazed, the water used for glazing or prepaing glazing solutions shall be of potable quality (IS 10500:
2012)or shall be clean sea-water, which meets the same microbiological standards as mtable water and is
freefrom potential contaminants;

(iif) other ingredients shall be of food grade quality and conform to all applicable standards prescribed these
regulations

(iv) the raw material shall not contain more than 100 mg/Kg of histamine. This shall only apply to species of
Carangidae, Chanidae, Clupeidae, Coryphaenidae, Engraulidae, Istiophoridae, Mugilidae, Pristigasteridae,
Scombridae and Xiphiidae.

(d) Food Additivess-

Only those food additives specified under these regulations shall be used.

(e) Hygiene-.

The product shall be prepared and handled in accordance with the guidelines specifiedl iof Pachedule 4 of

the Food Safety and Standards (lsieg and Registration of Food Businesses) Regulations, 2011 and such
guidelines as provided from time to time under the provisions of the Food Safety and Standard Act, 2006.
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(f) Contaminants, Toxins and Residues.

The products covered in this standahéll comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011 and conform to the microbiological requirements specified in Appendix B of these
regulations.

(g) Packaging and Labelling.

The products shall comply witihe packaging and labelling requirements specified in the Food Safety
and Standards (Packaging and Labelling), Regulations, 2011and shall apply tephekaged products.
The product shall be stored-a8°C or lower and shall be displayed on the label

5. Frozen fish fillets:

(a) Frozen fish fillets means the produfitozen from the specie®f fish as defined below and offered for direct
consumption for further processing.

(b) Frozen fillets are slices of fish which are removed from the carcass of the same species of fish suitable for
human consumption by cuts made parallel to the backbone and sections of such fillets cut so as to facilitate packing,
and further processing.he productafter preparaion shall be subject to a freezing process and shall comply with

the conditions specifiecbelow:-

(i) the freezing process shall be caried ait in appropriateequipment in sucha way that the range of
temperature of maximum crystallizatonis passed quickly. The freezing process shall not be regardedas
complete unless and until the producttemperature has reached -18°C or lower at the thermal centre after
thermal stabilizaton. The product shall be kept deep frozen so as to maintain the quality during
trarnsportation, storageand distribution;

(i) The product shall be processedand packagedso as to minimize dehydraionand oxidation;

(iii) re-packingof the frozen products can be carried out under controlled conditideh will maintain the
quality of the product, followedby the re-applicationof freezing process asmentioned above;

(iv) fillets maybe presentedasboneless provided that boning has beencompleted including the removal of pin-
bones.

(c) Requirements.

(i) Frozenfish fill etsshall be preparedrom sound fish which areof a goodquality to be sold fresh for human
consumption;

(ii) if glazed, the water usedfor glazing or prepaing glazing solutions shall be of potable quality (IS 10500)or
cleansea-water, which meets the same microbiological standardsas mtable water and is freefrom potential
food contaminants;

(iif) other ingredientsshall be of food grade quality and conform to all applicable standards prescribed these
regulations;

(iv) The raw material shall not contain more than 100 mg/Kg of histamine. This shall only apply to species of
Carangidae, Chanidae, Clupeidae, Coryphaenidae, Engraulidae, Istiophoridae, Mugilidae, Pristigasteridae,
Scombridae and Xiphiidae.

(d) Food Additives.
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Only those food additives specified under these regulations shall he used
(e) Hygiene.

The product shall be prepared and handled in accordance with the guidelines specified| of Bathtedule 4 of
the Food Safety and Standards (Licensing and Rego of Food Businesses) Regulations, 2011 and such
guidelines as provided from time to time under the provisions of the Food Safety and Standard Act, 2006.

(f) Contaminants, Toxins and Residues.

The products covered in this standard shall comply thighFood Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011 and shall conform to the microbiological requirements specified in Appendix B of
these regulations.

(g) Packaging and Labelling.

The products shall comply with the packagiand labelling requirements specified in the Food Safety
and Standards (Packaging and Labelling), Regulations, 2011and shall also apply tepdekaged
product.The product shall be stored-48°C or lower and shall be displayed on the ldbel.

Notel: Products under article 1, 2, 3, 4 AND 5 shall be frozen in an appropriate equipment quickly to minus
(-) 18° C or colder in such a way that the range of temperature of maximum crystallization is passed quickly. The
quick freezing process shall not legarded as complete unless the product temperature has reached)ii@us (
C or colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to maintain
the quality during transportation, storage and sale. Theeapyeration including processing and packaging shall
ensure minimum dehydration and oxidation. The product may contain food additives permitted in Appendix A
except listed product under regulation 2.6.1 (3). The product shall conform to the microhiotegigirement
given in Appendix B. The products shall be free from any foreign matter and objectionable odour/flavour.

6. Dried shark fins means the product prepared from dorsal and pectoral fins, lower lobe of caudal fin and
Pelvic from fresh shark oftéble quality. The product shall be free from adhering flesh and may be with or without
skin. The product shall be dried in a suitable manner and shall be free from any food additive. The product shall be
free from foreign matter, objectionable odour avfiur and rancidity. No food additive is allowed in this product.

The products shall conform to the following requirements:

Sl. No. Characteristics Requirements

1) Moisture Not more than 10.0 percent
(2) Ash insoluble in HCI on dry basis Not morethan 1.0 percent
3) Yeast and Mould Count Absent in 25gm

127 Salted fish/dried salted fish: (1) Dried/ salted and dried fishery producteans the product prepared

from fresh or wholesome fish after drying with or without addition of salt.

(2) The fish shall be bled, gutted, beheaded, split or filleted and washed prior to salting and drying.

(3) Salt used to produce salted fish shall be clean, free from foreign matter, show no visible signs of
contamination with dirt, oil, bilge or other extrammsomaterials.

(4) The product shall be free from foreign matter, objectionable odour and flavour.

(5) The product may contain food additives permitted in Appendix A.

(6) The product shall conform to the microbiological and chemical requirem&iti@®wnin the regulation.

(7) The products shall conform to the following requirements:

Sr. No. Characteristics Requirements

1) 2) ©)

VersiongVIl (31.08.2018)



1. Water activity (a), at 25°C Less than 0.78
w

2. Salt Content (percent Sodium Chloride)* Not less than 12 %
3. Histamine** content, max. 200 mg/Kg
4. Acid Insoluble Ash on dry basis Not more than 1%

*Requirement of salt content is only applicable to dry salted fishery products.

** Requirement of Histamine content is only applicable for dried&ddiyed fisheryroducts prepared from listed fish
species assated with histamine poisonirig.

3¢[8. Canned Fishery Products:

(a) Canned fishery products means canned finfish, crustaceans and molluscs solid packed or packed in oil, water or
other suitable medium.

(b) Description
(i) Product Definition

Canned fishery products are obtained from the following categories of finfish, crustaceans and molluscs:

Finfish Crustacean Molluscs
Sardine and other Shrimp/prawn* Mussels
clupeoids
Species belonging to the fami|  Perna viridis
Sardinella longiceps Penaeidae, Solenoceridae,
Aristeidae, Sergestidae, Perna indica
Sardinella gibbosa Hippolytidae, Crangonidae,

_ e Palaemonidae and Atyidae | Squid
Sardinella fimbriata
Loligo duvauceli

Sardinella albella

Amblygaster sirm

o Crab**
Dussumieria acuta

o ) Scylla serrata
Dussumieria elopsoide|

_ Portunus pelagicus
Tuna and Bonito

Potrunus sanguinolentus
Thunnus alalunga
Thunnus albacares
Thunnus obesus
Thunnus maccoyii
Thunnus thynnus

Thunnus tonggol

Euthynnus affinis
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Katsuwonus pelamis
Sarda orientalis
Sardasarda
Mackerel
Rastrelliger kanagurta
Seer fish
Scomberomoruspp.
Pomfret
Pampus argenteus
Pampus chinensis

Parastromateus niger

* For canned shrimp the head, shell and antennae shall be removed

** Canned crab meat is prepared singlyin combination from the leg, claw, body and shoulder meat from which
the shell has been removed.

(i) Process Definition

Canned fishery products are packed in hermetically sealed containers and shall have received a processing treatment
sufficient to ensure commercial sterility.

(i) Presentation

(1) The product shall be presented in one of the following packing media: oven hrine or water, edible oil,
tomato sauce or curry.

(2) The can shall not show any visible external defects like denting, paneling, swelling or rusting.

(3) The contents of the can, on opening shall not display any appreciable disintegration. Pieces from which
portions have separated out would be treated as disintegrated units. The percentage of detached portion of
fish calculated on the basis of the drained mass shall not exceed 5 percent by mass based on the average of 5
cans.

(4) The product shall have the odéigvor and color characteristic of the species.

(5) The canned shrimp product may be presented as:

(@) Peeled shrimpshrimp which have been headed and peeled without removal of the dorsal tract;
(b) Cleaned or deeinedi peeled shrimp which have had the backapgn and the dorsal tract removed
at least up to the last segment next to the tail. The portion of the cleanéda&indd shrimp shall make

up 95% of the shrimp contents;

(c) Broken shrimg more than 10% of the shrimp contents consist of pieces of peelegpsif less than
four segments with or without the vein removed;

(d) Canned shrimp may be designated as to size in accordance with the actual count range declared on the
label.
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(c) Requirements.
()Raw Material
1. Fish

The material used for preparation of canfiefish shall be from sound fish of the species in-sabtion 2.1 and
of a quality fit to be sold fresh for human consumption.

Heads and gills shall be completely removed, scales and tail may be removed. The fish may be eviscerated. If
eviscerated it shbbe practically free from visceral parts other than roe, milt or kidney. If ungutted, it shall be
practically free from undigested feed or used feed.

2. Shrimp

Shrimp shall be prepared from sound shrimp of the species-sestion 2.1 which are of a glity fit to be sold
fresh for human consumption.

3. Crab meat

Canned crab meat shall be prepared from sound crab of the species specified, which are alive immediately prior
to the commencement of processing and of a quality suitable for human consumption.

4. Mussels
The mussels shall be of sound quality and free from any evidence of spoilage and degradation.
5. Squid Rings

Squid rings shall be prepared from sound quality whole cleaned squids without any evidence of spoilage and
deterioration.

(i) OtherIngredients

The packing medium and all other ingredients used shall be of food grade quality and conform to all applicable
standards prescribed in these regulations.

(iii) Decomposition

The raw material (fish) shall not contain more than 100 mg/Kg ofrhis@based on the average of the sample unit
tested. This shall apply only to species of fish with potential to form hazardous level of histamine as mentioned in
Food Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011.

(iv) Final Product

The product shall be free from foreign materials, filth and from grittiness. Other parameters like drained weight,
disintegrated portion as % of drained weight, medium, percentage of water, vacuum, etc. are mentioned below:

S. Characterist Finfish Crustaceans Molluscs
No. | ics

Tuna | Mackerel | Sardine | Pomfret/ Shrimp/ | Crab Mussel Squid

Seerfish Prawn
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1. Medium oil 0]] oil oil Brine Brine Qil Brine
Brine Brine
Curry Curry
Tomato
Sauce
2. Drained wt. | 70 65 70 66 64 65 65 64
as % of water
capacity*
3. % of waterin | 5 10 10 10 5 -
the drained
liquid**
4, Disintegrated| 5 5 5 5 5 5 5 5
portion as %
of drained
weight (max)
5. Vacuum For round cans 100 mm and negative pressure in flat cans
(Minimum)
6. Head Space | 5-10 mm
7. Can Exterior | shall not be rustediented or bulged

*A tolerance of £5 percent is permitted
** Only applicable for oil medium

The percentage of sodium chloride in the final product of sardine and mackerel shall be 3.5 percent in the case of
brine treated cans. The acidity of brinecasc acid anhydrous shall be between 0.06 and 0.20 percent (m/v).

(v) Contaminants, Toxins and Residues.

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

The produdt covered in this standard shall comply with the microbiological requirements given in Appendix B of
these regulations.

(vi) Food Additives:
Only the food additives permitted under these regulations shall be used.

(vii) Hygienic -
The product shall bprepared and handled in accordance with the guidelines provided in 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 provisiondlté Food Safety and Standard Act, 2006.

(viii) Packaging and Labelling.
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(a) Canned products shall be packed in suitable containers, free from rust and hermetically sealed. Cans shall be
lacquered, the lacquer used shall be-taxic and shall be of sucjuality that it does not impart any foreign
taste and smell to the contents of the cans and does not peel off during processing and storage of the product.
The lacquer shall not be soluble in oil or brine.

(b) The provisions laid down under Food Safety Stahdards (Packaging and Labelling), Regulations, 2011,
shall apply to the prpackaged produgt.

Note II: Theproduct listed under articlessBall be packed in hermetically sealed clean and sound containers
and subjected to adequate heat treatmaltwed by rapid cooling to ensure commercial sterility. The container
shall be free from rust and mechanical defects. The container shall not show any chiaogjeation at 37°C for
7 days. The final product shall be free from foreign matter, objedtieradour, or flavour. The products may
contain food additives permitted in Appendix A except products listed under regulation 2.6.1 (11). The product
shall conform to the microbiological requirement given in Appendix B.

Note- Without prejudice to thestandards laid down in this Appendix, whenever water is used in the
manufacture or preparation of any article of food, such water shall be free fromargarisms likely to cause
disease and also free from chemical constituents which may impair health.

36[9. Frozen cephalopods:

(a) frozen cephalopodsmeans theawfrozencephalopodandparts of raw cephalopodgsdefinedbdow andoffered
for direct consumption and forfurther processng.

(b) frozencephalopodandparts of cephalopodsre obtainedfrom thefoll owing categories

Category Family
Squid Loliginidae
Onychoteuthidae

Ommastrephidae

Thysanoteuthidae

Cuttlefish Sepiidae
Sepiolidae
Octopus Octopodidae

(c) The productafter preparaion shall be subject to a freezing process and shall comply with the following
conditions-

(i) the freezing process shall be carried out in appropriate equipment in suchthavathe range of
temperature of maximum crystallization is passed quickly. The freezing process shall not be regarded as
complete unlesand until the product temperature has reacti8€C or lower at the thermal centre after
thermal stabilization;

(ii) the product shall be kept deep frozen so as to maintain the quality during transportation, storage and
distribution;
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(iii) frozen cephalpods and parts of cephalopods shall be processed and packaged so as to
minimise dehydration and oxidation;

(iv) indugrid repacking of intermedate frozen material urder cantrolled condtions which maintain the
quality of the product, followed bythe reappication of the quick freezing processas defined abwoe is
permitted.

(d) Requirements.

(i) Frozen cephalopodstall be prepared from soundsquid, cuttlefish or octopughich is of a goodqudity
to be sold freshfor human consmption;

(i) if glazed, thewater usedfor glazing or prepaing glazing solutions shall be of potable quality (IS 10500)or
shall be clean sea-water, which meets the same microbiological standards as mtable water and is freefrom
potential contaminants.

(e) FoodAdditives-

Only the food additives specified under these regulations shall be used.

(f) Hygiene-

The product shall be prepared and handled in accordance with the guidelines specifetl inf Battedule 4 of
the Food Safety and Standards (Licensimgl Regulation of Food Businesses) Regulations, 2011 and such
guideline as provided from time to time under the provisions of the Food Safety and Standard Act, 2006.

(g) Contaminants, Toxins and Residues.

The products covered in this standard shall cgmyth the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011 and shall conform to the microbiological requirements specified in Appendix B of
these regulations.

(h) Packaging and Labelling.

The products shall comply with the packaging and labelling requirements specified in the Food Safety
and Standards (Packaging and Labelling), Regulations, 2011 and shall also apply tepdekaged
products.The product shall be stored-a8°C or lowerand shall be displayed on the label.

10. Smoked Fishery Products:

1. Smoked fishery products means the product smoked, sftek@ired and smokdried fish prepared from
fresh, chilled or frozen raw material. It deals with whole fish, fillets and slicediamthr products thereof. The
standard applies to fish, either for direct consumption or for further processing, or for addition into speciality or
minced products where fish constitutes only part of the edible contents.

2. The product shall be of followintypes:

(i) smoked fishis prepaed from fish that has undegone hot or cold smoking process. The smoke must be
apgi ed through one of the smoking processes defined inregulation 3.Gand the end product must have smoked
sensory characteristics. Spces and other optional ingredents may be used

(i) smoke-dried fish is prepaed from fish tha has undergone combined smoking and drying process and may
include asalting processas desciibed in regulation 3.0The smoke must be apgdied through a traditional or

industrial smoke-drying process and the erd product must have smoke-dried sensory characteristics. Spices
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ard other optiond ingrederts may be used.

(iif) smoke-flavouredfish is prepaed from fish tha has been treaed with smoke flavous, withou employinga
smoking process as described in sub regulation 3.0The end product must have a smoked taste. Spices ard
other optiond ingredents may be used

3. Process for smoked fish, smokéried fish and smokéavoured fish is as follows:
(i) smoking is a process of treaing fish by exposing it to smoke from smouldering wood or plart materials.
This processisusudly characterised by an integrated combination of salting, drying, heating and smoking steps
in asmoking chamber:

Provided that wood oother plant material for generation of smakesmoke condensates shall not
contain toxic substances either naturally or through contamination, or after having been treated with
chemicals, paint or impregnating materials and shall be handled in a wayidaantamination:

Provided further that smoking of fish shall be done in a manner that minimises the formation of
polycyclic aromatic hydrocarbons (PAH);

(i) smoking by regenerated smoke is a process of treaing fish by exposing it to smoke which is regeneated by

atomizing smoke condersate in a smoking chamber under the time and temperature condtions similar to thase
for hat or cold smoking;

(iif) smoke condensaes are products obtained by controlled thermal degadation of wood in a limited supgy
of oxygen (pyrolysis), subsequet condersation of the resultart smoke vapous, ard fractionaion of the

resuting liquid prodicts

(iv) hot smoking is a process in which fish is smoked at an appopriate combinaion of temperature ard time
sufficient to cause the complete coaguation of the proteins in the fish flesh; hot smoking is geneally sufficiert

to kill parasites to destroy non-sporulating bacterial pathogens and to injure spores of human hedth concern;

(v) cdd smoking is a process of treding fish with smoke using a time and emperature combindion tha
will not cause significant coaguation of the proteins in the fish flesh but that will cause some rediction of the

water activity;

(vi) sdting is a process of treaing fish with salt of food grade qudity to lower water activity in fish flesh
ard to enhance flavou by any appropriate salting techndogy (e.g., dry salting, brining, injection salting);

(vii) drying is a process in which the moisture contert in the fish is decressed to appopriate requred
characteristics unde controlled hygienic condtions;

(viii) packagingis a process in which smoked fish is put in a container, either agobically or unde redwced

oxygen condtions, including under vacuum or in a modified atmosphere;

(ix) storage is a process in which smoked fish is kept refrigerated or frozen to asaure qudity and safety of
the product;

(x) smoke drying is a process in which fish is treaed by combined smoking and drying steps to such an extert
that the find product can be stored and trangported withou refrigeration and to achieve a water activity of 0.75

or less (10% moisture contert or less), as necessary to control bacterial pathogens and fungd spoilage
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(x1) smoke flavous are either smoke condersates or artificial flavour blends prepaed by mixing chemically-

defined substances in known amounts or any combination of both (smoke-prepaations);

(xii) smoke flavouing is a process in which fish or fish prepaations are treaed with smoke flavour. The smoke

flavour can be applied by dipping spraying, injecting, or so&ing.
(d)Requirements.

(i) smoked fish, smok#lavoured fish and smokeried fish shall be prepared from sound and wholesome fish, which

may be fresh, chilled or frozen, and of a qualithéosold for human consumption after appropriate preparation;

(ii) other ingredients shall be of food grade quality and conform to all applicable standards prescribed these

regulations

(e) Food Additive.
Only the food additives specified under thesgulations shall be used.

(f) Hygienic Requirements.
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) Regulatioasd?Qich guidelines as

provided from time to time under the provisions of the Food Safety and Standard Act, 2006.
(g) Contaminants, Toxins and Residues.

The products covered in this standard shall comply with the Food Safety and Standards (Confaoximesrasid
Residues) Regulations, 2011 and shall conforms to the microbiological requirements specified in Appendix B of

these regulations.

(e)Packaging and Labelling

() the label shall declare storage and handling instructions appropriate for the product;

(ii) the provisions laid down under Food Safety and Standards (Packaging and Labelling) Regulations,

2011, shall apply to the ppackaged products.
11. Ready to-Eat Finfish or Shell Fish Curry in Retortable Pouches:

(a) Readyto-Eat finfish or Shell fish curry in Retortable Pouclmesans the product thermal processed instant fish or
shell fish curry in retortable pouches.
(b) Definitior+
(i) Product Definition
(1) ReadyTo-Eat Finfish/Shellfish Curry in Retortable Pouches is prepared from finfish or shellfish

species of sound quality without any visible sign of decomposition.
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(2) The product is prepared from the edible portions of sound fish, packed in gravy of spices,
vegetable fat and other ingredients appropriate to the product and heat processed by an
appropriate manner after being sealed in a container so as to prevent spoilage.

(i) Process Definition.
Products are hermetically sealed and shall have received a processing treatment sufficient to ensure commercial
sterility.
(iif) The product shall be presented in curry packing medium.
(c) Requirements.
(i) Raw Materiat
The material used for preparatiof this product shall be from sound finfish or shellfish species and of a good
quality to be sold fresh for human consumption.
For fish, heads and gills shall be completely removed, scales and tail may be removed. The fish may be eviscerated.
If eviscerded, it shall be practically free from visceral parts other roe, milt or kidney. If ungutted, it shall be
practically free from undigested feed or used feed. For shrimps, heads, shell, antennae shall be completely
removed.
(ii) Other Ingredients
The packng medium and all other ingredients used shall be of food grade quality and conform to all applicable
standards prescribed in these regulations. No artificial colouring matter and firming agents shall be used.
(iii) Decomposition
The total volatile baseitrogen (TVBN) level of raw material (fin fish or shell fish) should not exceed 35mg/100g.
(d) Final Product.

® the finished product shall have the odour, flavour and colour characteristic of the product. The bones
shall be soft and yielding;

(i) the conterg of the pouch on opening shall not display any appreciable disintegration. Pieces from which
portions have separated out would be treated as disintegrated units. The percentage disintegrated
portions of the fish, calculated on the basis of the drained stzal not exceed 5 % based on the
average of five pouches;

(iii) the product shall be free from foreign materials such as sand, dirt and insects, objectionable odour, or
flavour,;

(iv) the residual air in the pouch after processing shall be less than 2 % ofuime\aflthe pouch contents;

(v) the average proportion of fish to curry in retort pouch shall be in the ratio of 60: 40.

(vi) the percentage of salt in the product shall be 1% to 2 %, maximum.

(e) Food Additives.
Only those food additives specified under thesgpulations shall be used

(f) Processing.
(i) The material shall be packed in retortable pouches, exhausted or vacuumized zedledat
Exhausting can be done either by steam injection or hot filling to achieve residual air level of less
than 2%.
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(i) Processing (Retorting) shall be done in over pressure autoclave till the product reaghaisia F
of 8-10 minutes at the slowest heating point. The water used for cooling of retort pouches shall be

as per IS 10500:2012 standards and chlorinated to mairgainefsidual chlorine of less than 2 mgl/l.

(9) Hygiene-
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) Regulatibres)d28dch guideline as

provided from time to time under the provisions of the Food Safety and Standard Act, 2006.

(h) Contaminants, Toxins and Residues.
() The products covered in this standard shall comply with Food Safety and Stgi@artdsninants, Toxins
and Residues) Regulations, 2011 and shall also conforms to the microbiological requirements of thermally

processed fishery products given in Table 1 of Appendix B of these regulations.

(i) Packaging and Labelling.

(i) the retortpouches shall be packed in suitable retail containers to prevent physical impact during
transportation.

(i) retort pouch materials of food grade quality having the configuration of polyester/aluminium foil/cast
polypropylene or four layers consisting pdlyester/aluminium foil or aluminium oxide/nylon and cast
polypropylene may be used. Other suitable packaging materials which can withstand high temperature and
pressure can also be used.

(iii) the pouches shall be of food grade quality. The retort pshel have the mechanical properties as under:

Sr. No. Characteristics Requirement
1. Tensile strength (Kgf/15 mm) machine direction 3.05.25

2. Bond Strength (Kgf/15 mm) 0.22571 0.750
3. Heat seal strength (Kgf/15 mm), Min 4.60

4. Bursting strength (Kg/cA), Min 1.74

(iv) the provisions laid down under the Food Safety and Standards (Packaging and Labelling), Regulations, 2011,
shall apply to the prpackaged product.
12. Sardine Qil:

(@) Sardine oil shall be prepared from fresh or well preserved or frozen sound wholesome sardaedishl(a
longicep$3 either whole or dressed body portion (that is without head entrails and tail fin).

(b) The sardine oil shall be prepared by cookingsping and separating oil from press liquor by centrifugation
or by any other suitable means.

(c) Requirements.

VersiongVIl (31.08.2018)






