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ST GT=T GLEAT S AT ATFEHTT
srferg=eT

TE et 23 T, 2020

HoU-1 A STH/THTH/2012-Th.TH.TH. T3 (F+1). — @Ter AT q9 (@11 3c1E AIAF
T T ggared) Heyd fAafaaw, 2018, & IT=9, G AT A 7 srreai=aw 2006 (2006
T 34), T 91T 92 Y ITLTT 1 T SATATIHTL, AT & TSI, FATATII, AN Il G 4 |, AT
HYHTT o6, TATET A TRATE FHAT HATAT AT G LT ST AT TR &l STTee= T
e He U-1/EESSH/TATH/2012-TH.UH.UH. T35  (F1+1)T i 28 e, 2016 FRT THI19d
T T o, o U a9l SFRAt |, S S T9TEd g st aradr o, 39 e |, e
SE T i giaat SreH I sAfag=ar swriea it 1% off, 9 o & srater & g9 g o+
Tgol, ATAT AT TATH SATHAT Lol o (o7 STAAT ol ITASH FLT &[ Ts AT,

T TFT TSI T Ifaat STar #1141 fRdaw, 2018 F1 Iuerey F1S TS oA

3302 GI/2020 1)
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T o ARt % ITETIY ST F IS SEdT Y gt 9 AT 7 | qeeT 96
AT gTrereRor g fa=me 7 forar 1w 2;

qq: AT, T ATATHAT HT 1T 92 FT IT-ATT (2) F G (F) G Tacd TREAT FT TTM
T U AT G AT AT T T G GeAT 3T JIa (G 3¢S qTh AT @Ter
TagasT) fafF=m, 2011 7 37 &ART Gerred F & foru Aeferfea Efaas aamdt 8, s -

CIGRL]

1. (1) == RAFIEr F71 9T 99 g qeaT 67 96 (T IATe q\F 3T g1
HEAST) w1 ey fafaaH, 2020 2

(2) TE TSI | THH TR Al G H TaT givl 31T @I HIETE ATAF Fl 1 JATS
2021 & = fafa=t & FT ITFET T SATITAT FHIAT 21T

2. G AT 3T AT (G IS T M1 Grer dgdrey) fAafaaw, 2011 % -
(1) ‘T T ool IaqTe” ¥ geataq fBfaww 2.3 Fsu-fEfigw 2.3.38 F A=

“2.3.38.%: sfifaq 7

1. <fifaa S Brasiere FaRIT Tl BIEETd HidiTa 0. Iaar & qref S

qTSIT, AT, AZMUA, [EETT BT § TATL ol SATUIAT| TAH T 190,71, AT Rt it
SRt ot STUIY, wfer v e AT g a9 et w AitET wea F oo
SIY 7 ST AT &7 93T €9 q970 @ % o agtey =7 F fFa ¢iv 3+ -
180%. T ITH FH qATIHTT U< T[T FRAT AT

2. IIE FT 7 IRAETT ® § TFH SHT GRIT 3T ag T Foeehl 6 GaTd ST e
T GISHT qTel AT AT T | TFT T 9 T N1 JAT 1, TASE 3T 3+

fasITa = AERET & G R & GRraEied aie § ROTcHSg M| SaH &ils
T BT 9 g

3. 3TATE | TATU (HIST, Trac eTh<l, SHECIST, el I T8ed, i q[ftad
TS T8, THE,TH TE T, STEi-geal, @ 991U ¥ o, Ti9, 39 & 319 a1

TAT ICATE 6 ITLHT AT Hls o HAeh 3l Tohd o (oI HAESH @ qLeam i
HIA (T IcAT= AT T @11 gedrsd) fafaaw, 2011 & st fafza 2

4. oftfaa & MeAToriad ST 1 g1 Tl & ¥ 39 9% TEIATE A AT ST, -

(1) 9144,
(2) HETES;
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(3) B THSTH,
(4) =EE R

(5)  FT =g 9T Tohell & § AqHT ohAT ST AT Ieq TS T a8 ® =
A | ATTHEAT T F T2 &7 F {94+ 7 3T ITFTHRAT FT GH AT
FHSTE | T F (70 Fael I ITHT TATT &7 F Ui 2l

ScaTE H = gl #§ R T SreT IO i el o oFfew I T gfl Yo vl #
ATHT ZIUT AT ATAFAH FEAT Fiew (3) F & TS AZAT A AT T BN TAF AT
T T ART IO 10 & &F 7 = wreit 7 srferew 7 gn 2oft 1 % ot F forw /e
THAT 31 1 TR 3fiw v &ifor o 2o o forw 300 I g

wH Y TAF AT o for et i AgAeT ge T
"0 (stferper)
(1) (2) 3)
SOt 1 (AT TFL A | AT 2 (AT
BER AN TFRA & | THR & [AQ)
fem)
1. | TEr aFEdtds® AT (SHTTH)
I T TeaT (AT THeT)
DREREIR AT
vt (S (e 1o s
EXl))
o | &\ AT EET
3. |ASAMTFHEIM 30 20
4. | =itrE Aty (@ T T 20 10
)
5. | &=l (A1)
6. e 19T 10 6
7. | VWRR AR
8. | AW IOl AT FT HIFT HEAT 60 40
(srferFa)
9. | BrTeHs (ATEd, FE gU AN 20% ¥ SAATE, FEAE & ATHT
i A )
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Tqedyhor ; =9 39-fAfRe| & yae F oo -

®

(i)

(iii)

(iv)

W)

(vi)

(vii)

TS aertas® arEt (hTw).- AT F 1 GEw A9 F 9 i agatas
AT, AT IcdqT AT o, T A1 Al STT Fl SIS, Toeh & & § {7

TSI 7 TS T o ArgTieehe areafas arft| e & Taei o
f Fraear aTRA el ST aEeatad TR A 9T ¥ OHen T 9T

ST
i T .- I T 1A 37T AT T ST ATeAT S, ST IS § A 4 2T
TS AT AT TET 2

BIET TM[.- e AT TETSAF ATd HIWER Tods gheT, o 3 el &
fersh = T [REAT TATHd gar 81,47 7T FI0 & 92T &1, ST 3@ |
EUGRELEAL

9T TAL.- Hle T IS Afd § IERR T4F Zahet, foaar 6 et &
SATer o B T [REAT TATTaT gal 81,47 7 FI0 & 92T &1, ST 3@ o
T LT AT &

Tt &fq.- AT 7 F THFE H A THE o1 2 BeAt 7 o EgE A wd gg
21, 1 g2 21 AT e e 3q+ @3 gf % 98 3@+ | agd 3 ardi
2l

Fool (FaeT |IEd).- 5C a8 TS ST AT ATAFAT FTSTE F T 9T 3
oY & 9 2

& WIT.- T&d LT ST 250 T 9% &l 5 "ihe AT et g9 & o 9g
e

(viii) QTR THIE.- S FIFA 6 T a4T FHIA ST THT FRAT AT TAh

(ix)

2.3.38.@:

ZHST,39 A aF gl T SHhl @I UraT THIT & | TATET Feal
gl

BIE THS (FeT ol THST A ¢ X F9).- T SIS oAIT A1 & gl drgd 10
et & 7 & T F e

fforer gt

1. sftfara werrsft affrewT serforT uar. s, SederEfea uae yorf F gt

qTST, |, AT 4180 & 1 61 ST, STs gefi v Frewt 396 ghs F2 g

STU, =g €T 9T 21 & W7 S qaT9 &l 9970 7@+ & o g3 &9 7 fogo
T a7 2N I=-180]. AT IEE FH qIE UX T AT Srowm 3aare §
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THF, T TETA, TE-G(AqT, TR0, QT T80 AT 9, qi9, T F 319 TaT 37
3T & SULFT AT HIs o HHeh 2l qohdl g oI HIAS Grar qLET 3T ATH
(FT=X ITATE |9 3T @Ter ggarsy) fataam, 2011 F srefiw &f2a gn

TS STAFT € & TF T8 THE T ML 01 T AT g, ST B T ATST goahT 3T
ghears, e &1 #HAT & AT TATAT SATAT T 21 HHaT 2| ATl AT g gooh g2 AT
AT BT T g1 Tg FRET AT H9eh & qa ST T4 Fl GISHT argl qam
SIY e § HAFT g STATE ATF &, 3, TAse AT o st arafit & qgaa
BT ST THET ULFE S H T TIROTH SEOTcH gl| THH Fils ATTd 1 1 2l
3TATE &l MeAtored 91 § | het &7 § Yqq BhaT ST 9%dT g 3T 39 9 391
ERGIBEECIHIRIE LU

() A : AT, FAT B, SH T2 & Frer 147 2 SR Swew |y g, wq

oo g1 Tt 3l

(i)  HETES : TEATL I AT SATEF AW H HIT TAT AT ||

(ily TUF : FA F A @, 5h G 37 9 w1 F= B =T & qwhar 2l
THISAT & 9T Fle, TUq (haad G\ 21 T & a7 2 &l a9d &l

(iv)  &¥F : 3aTE &l o+ el &7 § SIqAa haT ST dhaT § 75 [ a8 ®9 39
ATH | ATHRIAT I F T T F 9= 2T 3T ITAFAT Hl GH7 AT
FEHST F FATT & (70 Ao I IHHT TAToq € F 0T gl

IcATE | A= 9ot § f&U 0 A1ew I F 0 ge # ATSF T T g ISl A

iRy wear Mefete aroft % wtew (3), (4) @ (5) § & T agarear F

ATerh 7 2T T AV T T TRT ATGT TH1E 6 o7 A 1 % 77 &1 9 §

2T TS ST S RN g5 AT 0T 3T 7T TR 6 (1T qIT 2 o % qear 11

H &F TS HHTSAT & SATEF T gr| T AT ARt 500 AT g7

el 1 — |1 TR

e L TS At F o T ST
H0 CIRETE)

g1 | awfv2 | Sofi3
(B12) (=) ()

(1 |2 ) (4) ©)

1. Ao (T THhTs) — BT 31T T

2. TEET(TAF FA) — BIel G0, T=T I
¥ 9T T

3. ENEERA TN PRIER )

4. | i (5O E) - T YA 6
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T e

5. G il (TAF ) 10 6 4
6. T (T 2 HHP2)

7. FHET (AT & AT 12 HHI2 T T

ZE))
8. | T SAHA INI H G AT 10
(srferra)
qrIvfy 2.
H §T, TSI 3T 7T TH1T
w1 AY TAFA & g 1 siqaed
H0 CIBETL)
it 1 yoft 2 Sofy 3
(RreT) (F=7) ()
(1) () 3) (4) (5)
1. Al (T THTS) — Tl ST TE
2. TWTETY (TAF THS) — BT 0T, TS
I ST T E T 25 16 4
3. T3 &Tfa (Teah ThTS)
4. TIRTT (T THTS) - TS LA AT
i ToETT

5. GITT e (AT THTS)
6. e (T 2 Tfi2)

7. G (TAF 3%, TAHTH ATHY)
8. FHET (TAF & AT 12 HHI2 FT

LT 1)

9. GAT AT (TAH ThST)

10. | T SATH QT Y FEFT FEAT 25
(arferma)

T © 30 S-S (TH F T * oI, -
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()  TEEu —g@w, g1, X0 AT AT g AEue, ST qedd: T § B 9T Bl gl #iw
o IaTe T@d | AT «aT g1 AT AT gRary 9IRT A7 91 ErEfia /e
ST
(F) TR—AF [FAFUH THTS o qTE ATAT T TSAH Bl S0
(@) TR - fAFuiT TS F a1 | 7 2

(i)  IETRI-TRT AT HISTOET & TATIEAT SahTs ST ag T Fermrst § «ff 21
(F) BT -9 THTE AT J go9Tag =Zm=ms 2

(@) ST THE A &9 § yarfaa G 1)
(M IR - AT 9 HHT TF AT w9 | AT i T Ivs AT
T FTAT H STANT H A 67 T 7 2
(iiiy =THEw T T Afow.-
(F) =T (B 3R To0F TR & Q) —zare St 50% | ATqF 07 (% A0
T ®9 F TOIF) i &9 8 ATaued gl 47 9o 2Tl

(@) T (AT TER F forg) = S 25% F sIfes wwr (B av "
TCIF) AT €9 & &faued gl AT o &l
(iv) ST QTR —zTs SEH U9 aed 190 g, S A O 39 ST 996 o bt |

[OTET THTET &l

(v) TR QR w1 S| UF "@ed 19 g ST AreqoiT gf oY g o X W
START § o 7 ffa 7 30

(Vi) @ Fe —=FTs SEH AT & Tg e i a1 ST 3@ § gadt 2l

(Vi) I —=FTE & [ AT T /i gL aed AT 396 T
(viii) &E —ToThT F freft T o srferaaw 5 faeft = g9 ge amm

(ix) STEET —zHTs o o0 fa & a1 S & a@q # TR AT 9gd 777 AT
e 2

(X) T —2.5 HHT & FET ST FerrHT & F&EenmT s a1ed

2.3.38.7 : ofifaq #ex

1. ofif9d #ex 928 HeEen U@, W & Hed & WY & qrel, |19, Agiud,
T, Fod SSI1 & T 0l ST, ST 13T IT37 21 3T frvasrt it [Aivwaar &
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AT T TAT T T AT & G970 @ & oy agieq &9 § @t & 7=
2l 3ve -180F. IT IHH FH qATIH I¥ T Fohar Sroam|

3TATE § TR0 (FERIST, Tede A<, SHEEIST, ThaFelsl, Ioalel [Hed, ST offoha
TS T8, THE,TH T9T, S-S, @ 9910 ¥ o, di9, 39 & 319 a1
AT ITUTE o o0 ITLHT AT hle F G gl Gl g, oI A @I AT 3T
HIAF (QT 3caT1= "1 ST @rer gearsd) afqaw, 2011 % srefiq @fRa 2h

3TATE ATATFHIE o AT RAIFT UFH THE gL W1 &, A16d, % &, drg<r
ATHAT S el 7 TRT AT ATdaT & qFq 2l Tg (et argdl w18 AT e | TaFd
ZRIT 3T THH =T U el H9ed & Aeaod SO qad GrE gl T8 &l
PUSEESEEIR

3TTE H Temlgd-Atacd 316 9T FeqHT & Aqare 23 Wid ad & dfaw 7 il
3T 6 500 ATH F T § Il At F[aT Heafertad & 7fes 7 2

w7 |0 JETT E[aTHHTe
1. TS e, GeaHTT AqHTY 10% & SI=faH
2. TNTETY W, G0 AT AT 8% H I+
3. TR TR Hed, 3091 Aqa 4% T AT
5. TaT F TS, ZoAHTT AT 15% ¥ AATH
6. FTEL ATAET (I FTHIUT,FSAHTT ATHAT | 1% | SAATaH

T - 39 IU-faf g % e & forg, -

()

(@)
()

(=)

(®)

TS Hex.- Freft a7 T Wew, T S AT 27 (At mE A
qET g T2

QUIRTL HEL - g SMTTL AT Fod T HITY

IR IMRR AL~ T&d, Feaare, Fa0r a1 T8 HHT T SRR 7e & 98 3@
ITET § THIY T H A== 2l TAH hle-Ueq HeL HI gieaferd g

HET ¥ THS.- IHEST AT AT-T ASA-T31 H FI WL, TeAl, AqF &7 & T T
TE T¢ U AS-9; 3T el @=ar ATl #e, T 398 adaiad d9Fd Hel
qfeatord T 2l

IIEA AEATa ATHIAY.- FeT & 9T F I AT Tl JTaT il i AT, IAT 7T
ATEIF AT ST A1 22 ATFeE|
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2.3.38.
1.

T:sffRa T

oftfaa @ Spinuciuoleruceu L. SSITTA & 9T @ 9T& & eI, |19, Ag0d
T IR & A A ATt offaa a1 i1 Sieay A=l avg dias ITHT a7
TFaRTeT ST, o fehvaes AToRT g1 S0 T S6eT 31 37 qam fow ) 39 -

180F. T FH qTOUTE YT TX FFAT IO SeaTe § OAWE, HATA, SSi-
e, Ty, "I FET0 T a1, T, T8 % 319 Tard TIT IAE & o7 ST
AT T o THH gl Tahd @, (o7 ATTH @I LAT 3T AFF (TASATE AH
i grer wegasy) fAfHem, 2011 % srefi= &Rz g

ITITE AIAT el o T % ATET hgFd € | TF THH g€ T AT gl Tg
ATIT Hoehi o GATH ST T F BIEHL AT hell qredd qare oL T4 § g
ERIT| 7g ATF T 30 g1 3T 39, a0 i a7 aregel ARt & qF ghm|
Tg LT ATHEET | AT qFT SR ST AT Teal AT Fel Tedql THL Hl ITaF 6
HTH | g TT0 T o FHI0T Fel-Fcl 7 gll Al e Icq12 Il 907 f@rae
T TATIAT FA AT ML Gedl T FHicTehTsl § HFd T SHH I ASd T Al

2T
3cqTR & Aeforted & & et =9 § ge=qa fFam ST ahar g &Y 39 ¥ 59
AT AT STTUATT, -

(1) T T : AT HT TE-Hel T T
(2) AT T : TATST & & A1 qcd, S T ATRTT TE-He B 2
(3) FE U : UTAF & Tcdl o i ThS|

(4)  FE ITAE ; TAF F qedl F F e g, Sieg HIew< T T TAgid 7 J=qMET
AT 2

(5) R el qTAS : HE I AT AT FHel qTeAsh AT SATeAT & AT T |

(6) =T : IcuTE W FHET v w9 F yeqa AT ST oig w4 o9 ' e
ATEH H ATIHRIAT €A1 F 06 & § 9T g 3T ITAFAT w1 97 AT
FEHST F FATT & (70 Ao I IHHT Ao € F 0T g

IcqTE § A= g0 § R T AT IUT Al Gl § SATd T T gil ol il

Fferepay g | greeit 1 % 9T (3), (4) 37 (5) AT 9y 2 F T (3) 7

(4) & ¥ T AGATSAT | AT T ZT| THT AT T HLAFT AT AT < Fe Tl

TRTT o forT ot 1 % 9 d@eih 8 | &f T HIUTsH 3T Fdl uTersh  forw greofy

2 % FH G 6 § & T HHTSA | ATeF 7 gl A 1 % T 7 T84T d12

300 9T 3T |TTft 2 47 3 % forw 100 U7 grm|
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TR 1 : QTGT 96T 3T el qeav

Y

CIEELE))

TS AT F o T ST AW

Suft 1
(B2)

gyoft 2
€S

goft 3
()

(1)

()

()

(4)

(©)

M- Ted (el HIId THh1Y)

(I TdT)

rav—areT 7 9=

TATTH-TTT 3T TETT

&1ST Hpet (T 2T 91ad)

ST T (TAF ATT)

Al I

FA (AT T & o faforse) 20

(I w13 o form)

g AT (T 2ae o form)

10

T ATH QT T FIFRT G&AT

20

G e, TeaHT A

0.1% & AT

10.

TAUT-HAFT [ T, TeTHH ATAT

5.5% | A

IOt 2 : FE qTeH

3 3

A

AT AT F o T AqHeT

R (EIBERE))

grer

qsT

(1)

(2)

(3)

(4)

e (yede #H12) —FreT i
EEl

TATUH (TdF 1 | —reT i
=T

w1 (T 50)

FTST AT (TT)

STE AT (STF)

20

10

ERERG RN ET R RE SR el

20

G LA, ToaH AR

0.1% ¥ ST

© No|oa &~

TAAM-FT  qF TEE, FTSAAE
qA

5.5% ® =TT

aeoft 3 ; WA
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El AT 3
G0
(1) (2) (3)
1. FTS TZLT 9T AT FHloThT Ioute Fr 7Hy T w5y yqtaa T
=

2. EIEE IR F-O I RC R G LR 0.1% & srfa®

3. AAU-TAT  qF TR, FSIHE | 5.5% F AT
AT

(FTsET ;39 3U-fafe Ty & s % fore -
(i) S-S e (FAA AT THIX).- FISA & AT T |
(i) fEEve.- gt a7 arer o FRET g et e 3eaTe e

H T AT B

(F) T gooh T AT FEaui|
(@) T~ 2L ST i

(i) ST AT AT~ SARTHFT ATAET A ATRT, TAT I, GaqaTe s o)
() T B ST A AT ATAET (A AT
(i)  WE.- BLT & STATAT =T AT TET AT ATAET (I h FTHYT

(iv) FA AT~ T o6 G T B ATAT AT, ST 25 7T & 727 20
(v)  Frrd.- B A1 & oot wferamd|
(vi) FIS (AT T = forg fafarse).- a1 & ey &t ste & aeai &

[l % o T STE AT

(vii) € GTERAT.- T2 &7 Ol | oI AT 6T e 9

STE0T R7eet, T FIAHILN AT

[FEr=Tae-111/4/371ET./141/2020]

fomqur.- gor AR 9= & 99, JETEer, AN U, @ 4 H SATeREAr JedThl. 60 2-
15015/30/2010, am<r@ 1 3ea, 2011 ZTT THITAT o0 T o ST et IehT M rored
STEAATAT ZTIT HATET AT T —

i. .E.4/15015/30/2011, <@ 7 5, 2013;
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ii. ®rE. 91./15014/1/2011-freu/uwuauausrs, arE 27 S, 2013;

ii. WT.H.5/15015/30/2012, a@ 12 ulvll'.f:, 2013;
iv. WT.E. 9.15025/262/2013-du/mwuauauers, aria 5 feeew, 2014;
V. W.E. 1-83TFH/uHaE S uuA—srfere /R uHUSE-2012, e 17 ®wasl, 2015;

vi. RLE. 4/15015/30/2011, AIE 4 31TEd, 2015;

vii.  ®LE. ®1. 15025/263/13-0/TRUHTHUATE, A 4 TaEET, 2015;
viii.  ®T.5.9°15025/264/13-f0/TRuquaUas, aE 4 T4, 2015;

ix. L.E..15025/261/2013-T0/THRUHUHTETE, AE 13 Fa¥T, 2015;

x.  .H.4Y.15025/208/2013-fru/mwurauEnars, arE 13 FawEy, 2015;

Xi. WLE.7/15015/30/2012, <@ 13 qa%47, 2015;

Xii. HLE.1-10(1)/FevegE/madT (et fhereTesed)/TRuauauans-2013, a<i@ 11 S=a,
2016;

xii. #. 3-16/AfTEE1 wr/stEEEAT (@A) TRTaTaTaE-2014, 9 3 7T, 2016;

xiv. . H. 15-03/ZUAUH/THUHUTAUE-2014, TRE 14 54, 2016;

XV. L. §° 3-14 UH/ ATATAAT (FSTeeson)/THuauausre— 2013, Ie 13 JTs, 2016;

XVi. HLE.1-12/ATEF [UF. 9. (7, FEHF)/Th. TH.08.T.377%.-2015, aE 15 JTs, 2016;

Xvii.  HT.H.1-120(2)/aTa/ R g /TRuauaUeTs-2015, 9 23 3R, 2016;

xviii. TE. F./11/09/FT.[g¥iATesre/2017, aria 5 frdae, 2016;

Xix. LE. AT/ /S uH/TRuauaUss-2015, aa 14 fdeax, 2016;

XX.  WHT.H.11/12/F&R /60T /06. 08, 0E.T.31%.-2016, 9@ 10 3<5a<, 2016;

Xxi.  TEH. 1-110(2)/madt (STaswaa)/mruauausns/2010, a<@E 10 <5<, 2016;

Xxii. . €. HIAH/THA(STATEaT)/A e (2)/[TRuaTaUaTs-2016, e 25 d<5a<, 2016;

xxiii. @ H. 1-11(1)/AH/TE (TAAHIT) THUHTaUE-2015, e 15 F49<, 2016;
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xxiv. UE.H. 91./15025/93/2011-fruwu/mwuauausrs, arie 2 e, 2016;

XXv. . &, 91.15025/6/2004-FURTE/TRTHUHUATS, e 29 fREaw, 2016;
XXVi. . ®. HE/A TSUE./ATESg=T(1)/0%. 08, 0H.1.3%.-2016, 1@ 31 Si9a<t, 2017;

xxvii. ELHE. 1-12/AT9%/2012-THUHUEUS, 19 13 FLa<t, 2017;

xxviii. . ", 1-10(7)/FEESH /AT (TETARHAEAIAR) THUAUHATAE-2013, a<E 13 Had,
2017;

XXiX. e . AT/ THEUHUaU e U=/AT8g=T(02)/Thuauausrs-2016, < 15 ¥%, 2017;

XXX. ETEe . TETTH/03/A AT (TAUR)/THEIHUATATE-2017, AT 19 S, 2017;
XXXi.  TH.H. /TS /AT%/14.2. AT 8g=1/TRuauausns /2016 i@ 31 Ja1s, 2017;

Xxxii. T, T, GTHH/THTAI/ATIT=AT(01)/THTHUHTEATE-2016 TTIE 2 39T, 2017

xxxiii. TS . 1-94(1)/THTAUHTATS /T (SAafei)/2014, aira 11 fBdew, 2017;

Xxxiv. T.E. qH/UH. veuy. 0. . 9t (1)/v9. €./ UT6.UH.UH.0.315.-2015, 914w 15/Fdex,
2017;

XXXV. T, HHTAH/TEHT (AT eay®T)/Htd. (1)/TwRuauausrs/2016, aia 15 ffdew, 2017;

XXXVi.  ET.H. 1-10(8)/ATHH/THd (A s [ 3caTq)/ThIaUHUs.-2013, 9 15 fdex,
2017;

XXxVii. TH. €. 2/AFH/H A Ua&H /st ag=/iwmuauausts-2016, e 18 fdex, 2017;

XXxviii. T, . T-1(1) FEH/THUAE/2012, TrE 12 dFgay, 2017;

XXXiX. U, &, AFH/AUEUE/ A==/ Thuauasns-2016,12 s#Fea<, 2017;

Xl. TE. g 2/c=a/f U &1/ Tee=aT/thuauauss-2016(NT) , IEE 24 #Fas, 2017;

xli.  T.5.U-1/HT%/TRTHTH/2012-U%F. U, U9, U.3ATs. (RT-1), 789 17 F9a, 2017;

xlii. T 1/7STH/ AT/ AT A ATEAAT/ TRTHUATSE/2016 T 17 99497, 2017;

xliii. U A/ AT/ ATAFAT(5)/THRUHTHTAE-2017, 2016 ITE 20 wTa1,2018;
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xliv. THE. ©€g2/01-UF q1( FETHES AT UA=E F2)-C1/U% U UF T A5-2017, 9@ 13 979,
2018;

xlv. &1/ rgareroT/aTe/A =T/ AT, |T. g AL 97/2016T< e 13 974, 2018;
xlvi. e & 1-110 (3)/ TETY (SITEF @)/ THTETHTaArs/ 2010, AT 21 AT, 2018;

xlvii.  THe He THgH/THHUHTH U UF /ATIg=T (03)/THUHTHUE-2016, @ 10 30,
2018;

xlviii.  Te & wegH/ Hrdtuer Ug Mt —uwuaTEueTs/sAtae=T 2016, ATE 4 HE, 2018;

xlix. HTE €O FTHH/THIT (THUHTHTH)/ASH/ATAE A TELAAT/Th. TH.TH.T.375-2018, i
20 FTE , 2018;

. 7o Te FTH/TEd(sTer S qor) ATA=T(3)/ThuHuaTarE-2017, i@ 20 T, 2018;

li. wTEAT TSR/ StEEET/ AT HTIT-2017, e 31 TS, 2018;

li. wrzer 90 1/afaf=h TTer agAeT /AT gE /AT TR TR TR TArE-2016, e 8 q44y,
2018;

liii. W7o %o WTR/03/A AT (FTTHATATE T ATEET)/THUATATAE-2017, ATEE 16 THaIT,
2018;

liv. To Fo HTHH/AT TUE UH/ATELAAT(7)/THUATHUNE-2017, TG 19 Faa%, 2018;

lv. T, . ATH/TH U TH/stEg=aT(02)/TRuauausns-2016, aiE 19949, 2018;

Ivi. T, &. AT/ THR&A T/ Erg=T(04)/TRuauaTsms-2016, aE 19 794<, 2018;

lvii. T §.1-116/as9 Fiafa/Areihse™®/2010-UF. U9, UH. 0.3, qTE26 d9%<, 2018;

lviii. T, /. 02-01/ TUATH-1 (1)/THUHUHTAE-2012, @ 29 S9a<T, 2019;
lix. e THEISIUE/TE U A1/ Tee=T1(07)/THUaTaUas-2018, I 5 JaTs, 2019;
IX. RT. . TS/ T TH ATEG=AT (10)/THTAUHTEE-2017, a@ 5 TS, 2019;

IXi. RT. 0. HSTH/THIN(IA X U/ AT=1(5) . TH.TH.T.315-2018, ITira 30 Feas
2019;

Ixii. WTe o U UT uHdl/fAfaer Ame/stes=aT (03)/TwRuauauar:-2018, ariE 28 q54%, 2019;
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Iiii.

IXiv.

Ixv.

IXVi.

1. F0. 1-110/THT (ST @a)/Here=-1/0%. 08,09, 0.3m%-2018, e 23 5, 2020;

1. 70, & gga/Hrdfruerde=i /s fag=m1/01/0%. 08,09, 7.512-2018, 4@ q=I1E, 2020;
sEgq/ATUe Ug Hdi/sag=a1/01/TRuauausrE-2017,a@  JTE, 2020;
e o TEATTH/THUSURTATS Y (3)/Tad /U, U8 . UH. 1. 31$-2018, a8 S[TE, 2020;

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 23rd July, 2020

F.No.A-1/Standards/Agmark/2012-FSSAIl(p+1).- Whereas the draft of the Food Safety
and Standards (Food Products Standards and Food Additives) Amendment Regulations, 2018,
were published as required by the subsection (1) of section 92 of the Food Safety and Standards
Act, 2006 (34 of 2006), vide notification of the Government of India, in the Ministry of Health and
Family  Welfare, Food Safety and Standards Authority of India F.No.A-
1/Standards/Agmark/2012-FSSAI(p+1), dated the 28" August, 2018, in the Gazette of India,
Extraordinary, Part I11, Section 4, inviting objections and suggestions from the persons likely to be
affected thereby, before the expiry of the period of thirty days from the date on which the copies
of the Official Gazette containing the said notification were made available to the public;

And whereas copies of the said Gazette were made available to the public on the 11%
September, 2018;

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

Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of
section 92 of the said Act, the Food Safety and Standards Authority of India hereby makes the
following regulations further to amend the Food Safety and Standards (Food Products Standards
and Food Additives) Regulations, 2011, namely:-

Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards
and Food Additives) FifthAmendment Regulations, 2020.

(2) They shall come into force on the date of their publication in the Official Gazette and Food
Business Operator shall comply with all the provisions of these regulations by 1st July, 2021.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011,

(a) in regulation 2.3, relating to “FRUIT & VEGETABLE PRODUCTS”, after sub-regulation
2.3.38, the following sub-regulation shall be inserted, namely:-

“2.3.38.A FROZEN BEANS

1. Frozen Beans shall be prepared from fresh, clean, sound, succulent pods of the plants of
the species Phaseolus vulgaris L. or Phaseoluscoccineus L. Strings, stems, and stem ends
shall be removed, and the pods are washed and sufficiently blanched to ensure inactivation
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of enzymes andadequate stability of colour and flavour and shall be stored at -18°C or
below.

2. The product shall be of reasonably uniform colour and free from foreign flavour or
odour, other than those imparted by any added ingredients. It shall be clean, free from
sand, grit and other foreign material and shall test negative for Peroxidase. It shall not
contain any added colour.

3. The product may contain sugars (Sucrose, invert sugar, dextrose, fructose, glucose
syrup, and dried glucose syrup), salt, spices and herbs, edible fats and oils, sauces, milk
solids and any other ingredients suitable to the product whose standards are prescribed
under Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011.

4. Frozen beans may be of the following styles and shall be labelled accordingly:-
(i) Whole;
(i) Cut;
(iii) Short cut;
(iv) Sliced; and

(v) Other- Any other style of presentation is permitted provided that it is sufficiently
distinctive from other forms of presentation laid down in this standard and is adequately
described on the label to avoid confusing or misleading the consumer.

5. The product shall not exceed the tolerance for visual defects as given in table below. The
maximum number of defects in each category shall not exceed thetolerance given in column
(3). The combined total of each category shall not exceed the limits indicated in S.No.10 of
the Table. The standard sample size shall be 1kg for Category 1 defects and 300gm for other
defect categories.

S.N | Defects Total allowable numbers of defects for
0 eachCategory (Maximum)
1) ) @)
Category 1 Category 2
(For all styles except | For whole style
whole style)
L Extraneous Vegetable
Material (EVM)
(i) Bean Leaf (each piece)
15 15

(i) Other Extraneous
Vegetable Material (EVM)
(each piece)

2. Stem end
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3. Major and Minor blemish 30 20
4. Mechanical Damage(Whole
and cut style
vie) 20 10
5. Undeveloped (whole style)
6. Tough strings 10 6
7. Fibrous unit
8. Combined total Allowable | 60 40
number of defects
(Maximum)
9. Small pieces(Whole, cut and | Not more than 20 per cent. mm
slices styles)

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

(i) Extraneous Vegetable Material(EVM).-Vegetable material from the bean plant, other
than pod, such as leaf or vine, but excluding stem ends; other harmless vegetable material,
not purposely included as an ingredient. For the purpose of assessment, extraneous vegetable
material comprising bean leaf material shall be differentiated from the other.

(it) Stem End.-A piece of the immediate stem which attaches the pod to the vine stem,
whether present still attached to the pod or present loose in the product.

(iii) Minor Blemish.-Each piece blemished due to insect or pathological damage affecting
an area greater than a 3 mm diameter circle, or blemished by other means to a degree which
noticeably detracts from its appearance.

(iv) Major Blemish.-Each piece blemished due to insect or pathological damage affecting
an area greater than 6 mm diameter circle, or blemished by other means to a degree which
seriously detracts from its appearance.

(v) Mechanical Damage.-A unit, in whole and cut styles, that is broken or split into two
parts, crushed, or has very ragged edges to an extent that the appearance is seriously
affected.

(vi) Undeveloped (Whole Style only).- Each unit which measures less than 3 mm at its
widest point.

(vii)Tough Strings.-Tough fibre which will support a weight of 250 g for 5 seconds or
more.

(viit) Fibrous Unit.-Each piece having parchment like material formed during the ripening
of the pod, to the extent that the eating quality is seriously affected.

(ix)Small Pieces.-(Cut and Sliced Styles): bean pieces less than 10 mm in length including
loose seeds and pieces of seeds.
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2.3.38.B FROZEN CAULIFLOWER:

1.Frozen cauliflower shall be prepared from fresh, clean, sound heads of the cauliflower
plant of the species Brassica oleraceaL. var. botrytis L., from which heads may be trimmed
and separated into parts, are washed and sufficiently blanched to ensure inactivation of
enzymes and stability of colour and flavour and shall be stored at -18°C or below. The
product may contain salt, spices and herbs, sugars, edible fats and oils, sauces, milk solids
and any other ingredients suitable to the product whose standards are prescribed under Food
Safety and Standards (Food Products Standards and Food Additives) Regulations,2011.

2. The product shall be of reasonably uniform white to dark cream colour which may be
slightly dull and have a tinge of green, yellow or pink over the flower surface. The stem or
branch portions may be light green or have a tinge of blue. It shall be free from foreign
flavours or odours, other than those imparted by any added ingredients. The product shall be
clean, free from sand, grit and other foreign material and shall test negative for peroxidase. It
shall not contain any added colour.

3.The product may be presented in one of the following styles and shall be labelled
accordingly:-

()Whole: the whole, intact head, which is trimmed at the base and which may have
attached small, tender, modified leaves.

(i1)Split: the whole head, cut vertically into two or more sections.

(iii)Florets:segments of the head, which may have a portion of the secondary stem
attached. Small, tender modified leaves may be present or attached to the units.

(iv) Others: any other presentation of the product is permitted provided that it is
sufficiently distinctive from other forms of presentation laid down in this standard and is
adequately described on the label to avoid confusing or misleading the consumer.

4. The product shall not exceed the tolerance for visual defects as given in Table below.The
maximum number of defects shall not exceed the tolerance given in column (3) (4) and (5)
of the following Tables. The combined total of all categories shall not exceed the limits
indicated in S.N0.9 of Table 1 for whole styles and S.No 11 of table 2 for split, florets and
other styles. The standard sample size shall be 500gm.

Table 1
Whole Style

S.No | Defects Total allowable numbers of defectsfor
eachCategory (Maximum)

Category 1 | Category 2 | Category 3

(Minor) . ]
(Major) (Serious)

1) () (3) (4) (®)

1 Discolouration(each unit)- Light
and Dark
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2 Blemished (each head)- Minor,
Major and Serious
3 Mechanical Damaged (each
head)
4 Fibrous (each unit)- Fibrous
Major and Fibrous Serious
5 Poorly trimmed (each head) 10 6 4
6 leaves (each 2cm?)
7 Not compact (Each area or
combined area of 12 cm?)
8 Combined total Allowable 10
number of defects(Maximum)

Table2
Split, Florets and Other Styles
S.No | Defects Total allowable numbers of defects for
eachCategory (Maximum)
Category 1 | Category 2 | Category 3
(Minor) (Major) (Serious)
1) 2) 3) (4) )
1 Discolouration(each  unit)-Light
and Dark
2 Blemished (each unit)- Minor,
Major and Serious
3 Mechanical Damaged (each unit)
4 Fibrous (each unit)- Fibrous
Major and Fibrous Serious
5 Poorly trimmed (each unit) 25 16 4
6 Leaves (each 2cm?)
7 Fragments (each 3per cent. m/m)
8 Not compact (Each area or
combined area of 12 cm?)
9 Loose stem (each piece)
10 Combined total  Allowable 25
number of defects(Maximum)
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Explanation:- for the purpose of this sub-regulation,-

(i) Discolouration.- grey, brown, green or similar discolouration confined essentially to
the flower surface of the unit and which materially detracts from the appearance of the
product. Branches or stems with a bluish or greenish tinge are not be considered as
discoloured.

(a) Light.- the discolouration disappears almost entirely upon cooking.

(b) Dark.- the discolouration does not disappear upon cooking.

(ii) Blemished.-A unit affected by pathological or insect injury, and which may extend
into the cauliflower.

(a) Minor.-The appearance of the unit is only slightly affected.
(b) Major.-The appearance of the unit is materially affected.

(c) Serious.-The appearance of the units is objectionably affected to such an extent
that it would customarily be discarded under normal culinary preparation.

(iii) Mechanically Damaged.-

(a) Major (for split and floret styles).-A unit in which more than 50 per cent. of
the curd (head or combine florets) has been mechanically damaged or is missing.

(b) Major (for whole Styles).-A unit in which more than 25 per cent. of the
curd(head or combine florets) has been mechanically damaged or is missing.

(iv) Major Fibrous.-A unit which possess tough fibres that are quite noticeable and
materially affect the eating quality.

(v) Serious Fibrous.-A unit which possesses tough fibres that are objectionable and of
such nature that it would be customarily discarded.

(vi) Poorly Trimmed.-A unit which had deep-knife gouges or a ragged appearance.
(vii) Leaves.-Coarse green leaves or parts thereof whether or not attached to the unit.
(viii) Fragments.-Portions of the florets 5 mm or less across the greatest dimension.

(ix) Not Compact.-A unit in which the florets are spreading, or the flower head has
‘ricey’ appearance or the flower head is very soft or musty.

(X) Loose stem.- Each piece of stem exceeding 2.5 cm in length detached from a
cauliflower unit.

2.3.38.C FROZEN PEAS:

1.Frozen peas shall be prepared from fresh, clean, sound, whole, immature seeds of peas
plant of the species Pisumsativum L which have been washed, sufficiently blanched to
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ensureinactivation of enzymes and adequate stability of colour and flavour. It shall be stored
at -18°C or below.

2. The product may contain sugars (Sucrose, invert sugar, dextrose, fructose, glucose syrup,
dried glucose syrup), salt, spices and herbs, edible fats and oils, sauces, milk solids and any
other ingredients suitable to the product whose standards are prescribed under Food Safety
and Standards (Food Products Standards and Food Additives) Regulations, 2011.

3. The product shall be of reasonably uniform green colour according to type, whole, clean,
free from foreign matter and damage by insects or diseases. It shall be free from any foreign
taste or smell and shall have a normal flavour, taking into consideration any ingredients
added. It shall not contain any added colour.

4. The Alcohol-insoluble solid content (m/m) of the product shall not be more than 23 per
cent. for the sample size of 500 gm of product tolerance limits of defects shall not exceed the

following:
S.No. | Defects Tolerance limits
1. | Blond Peas, m/m Not more than 10 per cent.
2. | Blemished Peas, m/m Not more than 8 per cent.
3. | Seriously Blemished Peas, m/m Not more than 4 per cent.
4. | Pea Fragments, m/m Not more than 15 per cent.
5. | Extraneous Vegetable Matter, m/m Not more than 1 per cent.

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

(i) Blond Peas.-Peas which are yellow or white but which are edible (that is, not sour or
rotted).

(ii) Blemished Peas.-Peas which are slightly stained or spotted.

(iii) Seriously Blemished Peas.-Peas which are hard, spotted, discoloured or otherwise
blemished to an extent that the appearance or eating quality is seriously affected. These shall
include worm-eaten peas.

(iv) Peas Fragments.-Peas which are separated into portions or individual cotyledons;
crushed, partial or broken cotyledons; and loose skins, but does not include entire intact peas
with skins detached.

(v) Extraneous Vegetable Material. - Any vine or leaf or pod material from the pea plant,
or other vegetable material such as poppy heads or thistles.

2.3.38.D FROZEN SPINACH:

1.Frozen spinach shall be prepared from fresh, clean, sound edible parts of the spinach plant
of the species SpinuciuoleruceuL.. Frozen spinach shall be sorted, washed sufficiently and
drained to ensure adequateinactivation of enzymes and stability of colour and flavour. It
shall be stored at -18°C or below. The product may contain salt, spices and herbs, sugars,
edible fats and oils, sauces, milk solids and any other ingredients suitable to the product
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whose standards are prescribed under Food Safety and Standards (Food Products Standards
and Food Additives) Regulations, 2011.

2. The product shall be of a reasonably uniform green colour, characteristic of the variety. It
shall be free from any foreign flavours and odours other than those imparted by any added
ingredients. It shall be clean, sound and free from sand, grit and other foreign material. It
shall also be free from fibrous material and for the styles of whole leaf and cut leaf not
materially disintegrated due to mechanical damage. The product in pureed style shall be free
from any dark particles or flower buds which affect the overall appearance of the product.It
shall not contain any added colour.

3. The product may be presented in one of the following styles and shall be labelled
accordingly:-
(i) Whole spinach: the intact spinach plant with root removed.

(i) Leaf spinach: substantially whole leaves most of which are separated from the root
crown

(iii) Cut leaf spinach: parts of leaves of spinach cut into pieces.

(iv) Chopped spinach: parts of leaves of spinach cut into small pieces but not
comminuted to a pulp or puree.

(v) Pureed spinach: spinach finely divided or finely chopped or having passed through
a sieve.

(vi) Others: any other presentation of the product shall be permitted provided that it is
sufficiently distinctive from other forms of presentation laid down in this standard and is
adequately described on the label to avoid confusing or misleading the consumer.

4. The product shall not exceed the tolerance for visual defect as given in Table below. The
maximum number of each defects shall not exceed the tolerance indicated in column(3) (4)
and (5) of the table 1 and column (3) and(4) of table 2. The combined total of all categories
shall not exceed the limits indicated in S.N0.8 of Table 1 for whole leaf and cut leaf style
and S.No 6 of Table 2 for chopped style. The standard sample size shall be 300 gm for
Table 1 and 100 gm for Table 2 and 3.

TABLE 1
Whole Leaf and Cut leaf Style

S.No | Defects Total allowable numbers of defects for
eachCategory (Maximum)

Category 1 | Category 2 | Category 3

(Minor) ] ]
(Major) (Serious)

L @ (3) (4) (5)

1. Loose leaves (Whole style
only)(each leaf)
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2. Discolouration- Minor and Major
3. E.V.M- Minor and Major
4, Seed heads (each whole head)
5. Seed heads (each portion) 20 10 4
6. Crowns (exclusive of whole
style)(each whole crown)
7. Root material (each piece)
8. Combined  total  Allowable 20
number of defects(Maximum)
9. Mineral impurities, m/m not more than 0.1 per cent.
10. | Salt-free dry matter, m/m not less than 5.5 per cent.
Table 2
Chopped Style
S.No | Defects Total allowable numbers of defects
for eachCategory (Maximum)
Category 1 | Category 2
(Minor) .
(Major)
o @ (©) (4)
1. Discolouration (each cm?)- Minor
and Major
2. E.V.M (each 1 cm)- Minor and
Major 20 10
3. Flower buds (each 50 pieces)
4. Crown material (each piece)
5. Root material (each piece)
6. Combined total Allowable number 20
of defects (Maximum)
7. Mineral impurities, m/m not more than 0.1 per cent.
8. Salt-free dry matter, m/m not less than 5.5 per cent.
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Table 3
Pureed Style

S.No | Defects Allowance
® 1@ @)
1. Any dark particle or flower bud Shall not affect the overall

appearance of the product
2. Mineral impurities, m/m not more than 0.1 per cent.
3. Salt-free dry matter, m/m not less than 5.5 per cent.

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

(i) Loose leaves (Whole Style only).- Leaves which are detached from the crown.

(ii) Discoloration.-Discoloration of any kind on the leaves or stem portions and which
materially detracts from the appearance of the product.

(a) Minor.-Discoloration which is light in colour.
(b) Major.-Discoloration which is dark in colour.

(iii) Extraneous Vegetable Matter.-Harmless vegetable material, such as grass, weeds and
straw.

(a) Minor.-Extraneous vegetable matter which is green and tender.
(b) Major.-Extraneous vegetable matter which is other than green or is coarse.

(iv) Seed Heads (Flower Stems).-The flower bearing portion of the spinach plant, which is
longer than 25 mm.

(v) Flower Buds.-The separate flower buds detached from the seed head.

(vi) Crown (Exclusive of Whole Style).-The solid area of the spinach plant between the
root and the attached leaf clusters.

(vii) Root Material.-Any portion of the root, either loose or attached to leaves.”

ARUN SINGHAL, Chief Executive Officer
[ADVT.-I1/4/Exty./141/2020]

Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part
I11, Section 4, vide notification number F. No. 2-15015/30/2010, dated the 1st August, 2011
and subsequently amended vide notification.

F.No. 4/15015/30/2011, dated 7th June, 2013;
F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013,
F. No. 5/15015/30/2012, dated 12th July, 2013;
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iv.
V.
vi.
Vii.

viil.

Xi.

Xii.

Xiil.

Xiv.
XV.
XVi.
XVil.
XViii.
XiX.
XX.
XXI.
XXil.

xXxiii.

XXIV.
XXV.
XXVI.
XXVil.
XXVili.

XXIX.

XXX.

XXXI.

F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;
F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
F.No. 4/15015/30/2011, dated 4th August, 2015;

F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;

F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;

F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
F.No. 7/15015/30/2012, dated 13th November, 2015;

F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th
January, 2016;

No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May,
2016;

F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;

No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;
F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November,
2016;

F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;

F.No. Stds/O&F/Natification(1)/FSSAI-2016, dated 31st January, 2017;
F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017,

F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February,
2017;

F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;
F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017,
F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;
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XXXII.
XXXIl.
XXXIV.

XXXV.

XXXVI.

XXXVil.
XXXVIil.
XXXIX.
xl.

xli.
xlii.
xliii.

xliv.

xlv.
xlvi.

xlvii.
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