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AT @TeT AT S ATH TITRHor

st
s faeefT, 9 SeTs, 2020

W F, Wegd/uHieTHNEE(3)/qaf/IE U .. T.AE-2018. - @TH AT @Y HEAE
(|TT ITATE {3 GTer dgdisd) qereg AHaw, 2018, & TSI @1 gLaAT T q9a Are+=aq,
2006 (2006 T 34) FT &M=T 92 FT ITLUTT (1) FT ATATIETT AT % TSI, FHTTI, AT 3, G 4 §
AT @I AT 37T AT ATIAFHT 6T ATSG=AT |, 7. &, T Sga/THUSURTIed1(3)/Tadt/u. 1 .
TE.T.HE-2018, atE 24 ey, 2018 gy wHida At war o e 39 sttt & e s
TATTET e il FATEAT off 37 arg | e I ATEAAT A7 AATAY FT ATl TSI 6l g7 STeav
T ITAST FIT AT AT ofF, T o1 7 srater it TR F 03 ey $fiT AT At ohw v o,

AT, I TS T IFAFT ST9aT F7 3 AT, 2019 T IuAsy FAT o7 TS off;

ST T @y AT ST "9 AT FRT 36 WT=T (A aA T & daer § Sar § 9T /et
T AT 9 A= F forT T g;

A, TS, ATLATT QT FLAT AT ATAF TTIAFHT, I ATATHIH T &7 92 ¥ IT-oTT (2) & &S

(F) BT Y& ARRAT HT TART Fd g, @I LT AT A (AT 3¢S q14 AT @rer qgarsy) fafaas,
2011 T ST HATET FIA o o0 Maferiad [Has aardt g, o710 -

3538 G1/2020 Q)
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EILRES
1. (1) == ffF=et 1 grer qear oY 919 (T 3T {9 i @re qgaisy) aqd gengs fafagw,

2020 FET ST
(2) TE TSI H TAF T T ARG &l TaT g0 AT G FILGTE AT Rl 1 AT 2021 & =9

=T & F9T ITEe FT ATATAT FHIAT R
2. GT LT ST HIAF (TT IS T 3 GTex qgarsy) fafa=w, 2011
F AT ST wig Scaret ¥ "@etad afaew 2.5 % su-faffew 2.5.2 % -
(F)  @T 196 F e W AAfed g2 @ S, $oidq,-
1. fesaraT srraET AR 9ew wig SaTe.-

(1) == g@T ¥ g ams “Reamas suar feEl o= 7| s’ & &7 §
ATIATIHT SSHT € 8§ THEFd WETU-[#2 ITqTRT ¢ AR g4

(2) R=amET sryar R asH /i IATal & F 79 318 AT &, ST e |
q9T & § T STHIT BT T THEHT FLh doil F 3T 641 ger grar &, s
HETIOT o I BT T2

(3) =& fAwaforfaa & & forett swionar & sreeweor foham ST &aaT g, 371, -

(®  R=aEct seEr RAET . 7 F9@r 909 IR F argwg K, Rere
qISAT AAT AT IULFA AT gTehi § I fram Srar 2 oiie 39
Frforsas w7 7 s v & fore [Afdes aoae, s i amr s aa 9
AT THEHRTT ITEHT | THEha AT srar g1 10 &= & forw 350C 1
FoaT 5 2= F forw 550C u¥ we uw HieEe gTewt § A afiadad
ECIEG R

(@ RIEE ST uET g NEre 91w ar o grq Auar Wees &
HAT § T AHT ATHAS 21 g1 T 3o ATTHTT I THERL I TG H7
TR & fT WeTor-RRuT 99 IqTRl % IaTed & forw fReai & Aot &
BEREREERARR]

(M  aricas Fsffaresar @ 98 s@eT O ¥ 9o & 9t g, e

IATE AT o TFTE I TAT STAT | &7 G&H S ET0[E & qref-aref
TATEST | TAY HEed  G&H SATIel & HFd 21 SITdT & ST @rer § HeS0
e aeor ff g d-wefifaa srEwarett § ag g 81 Afe= somat
F oo arforsas Fsfiarge=ar @ & fore sfea us 79 3cme &
fru=, MEar T "@9ed F aqar 4= gem RearEs seEr fEre
JEHERCOT 3T ST ATl ITATE T Uy | IATE o IcATE S oo 7
TE HIFehIEhd AT (aaT STU|

(4)  TASTHRUN.- TH S o TATS 6 o, -




[T [1—=vE 4]

AT T TOT9H ; STETETIOT 3

(F) UF (F) 919 & 98 A9 #T9eS ATHT g, S|t ITIRT a9
SUATE T FTAHRAT AT F forw T srar 2

(@) Ty (Fo) AT & ForeT gofearfua arowme a2 ge sharopet #ir
Sfeatea g&ar #1 Tv w3 & o sraea et w1 da Fear 8, s
ATH T 9 1210C BraT 2

(5) =7 STUTET | Fad a5l ATHIUT BT THAT & ST =9 (HIAT % Tgd 7T AT AT il
FATET H AT qT AAHIEA g T START 6 For0 7w 2

(6) ITITE § TRFAE F F TTHATE QT TgATST ATTHA gl Tl 2|

(7) IcqTE T @ | & TS GEASTHIT SAFLTHKAT F ATET T

RrefRT srrar &g #iw sare

(1)

)

=H gT | Meiia g et Sugaa ST aft # 9% &0 10 = srrar 7
fEfRa sraar @&EUT 719 ITTEl 9T AR gid gl =9 vl § TJiEE &7 7
sfeREa sraaT fAaia 9| Icarel afRa [Efed ¥ar gasiad /i Ic1al %
T TEHERLOT FLON (S0 fUHTE, Fiedr, STERET, A, wrfemT, =&,
Tz i, ffERT, =), deewt, aefiafat sie owrs & agfaat w1 afq 8129
Hie T 9¥ [AEfed o1o@r 9@y oY [eiud 779 318 & &9 § Jofiasg &Har
ST 2

e 919 Icamal 7 ag aftueza 99 At g, SF wes srqEr fase
STAAT SIS ATAT AU AT (HTRT ek 7 A1 H da [&F7 17 8 37
SraerT Tg ST qaret | a3k faer 0w w7 AT Smar g1 = A §
HIT o TTAE TTAT ATAHAT AT 97 8, ST Agid &9 § fSEfed 79 3ca1e gra
g oY e T Arege™, S, TEHEET a97 7 arg gidl gl I & THeEohT
zat &1 forgor grar &, s & v 59 g 59 § SrE-aer g5 srurar ferwre &
&7 # g grar 2l

e ag IieraT & TS TR0 F07 ATSST &1 /i il Fod | aridl il qI78 IcaTar
H FEa & forw Srer fhar Srar 81 BERa sreEr 93 /i 3e i qi9 w6
T ST "qrETT A9 (NaCl) § 75, TEH-aqE Tl a9+ da @ aq1l
SITAT g1 Fg AT a9, 91 ST 719 | T oA+ HHehl wf are @ H g9
2IAT gl THTE & AT AFU-HAANTA T STH ST 3, e a9, 9+ 37 o7
Heraeh RAd-Serd T2i| 7 IEE T Gl aqrde qaraa: @arierg @i 6 &
®G G ZIAT 2, ST STA-H-ad1 qr7d 1 g f=aw gid €, e 897 sr|aq i 5
qad gIaT g, [Srad fqiord e Heea gId &1 GTHT Tl & a1, T ATl &l |l
T TRt ST FoRaT g

TASOd 7T I § 9g T8 94T 716 Ica18 AT9q g, o fose, s
Foleh AATRT, FAAAT AU ek Tl FAAAT AT FTAT UH T ATeAT o7 Fohret

AT § Fa 3T 73T gr S OF /i A a9y dEiea ®w q ofaw Hed-
STl 2!

ST AT STATE TIE FATHT, ATSIEI AAAT AU Tl [Sre 3 Tl
FAAT AT Y I8 a9 ¢ A Bt aarae sEfed 79 & Hadi-sedr an
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(7)

=Fe, UTSE, FAAT Folae HIH & ghe [Aedd STl H TIFT I &, (o H 7 %

TS SFTORT STTaT HETONT FRT AT FFaT & HeTer 10 &A1 & Uh-ga7 7 aer
2T g faheTa: =8 S & /i 9T 4T d7-H19 IS4 F 91 A, Biehe
ST ST=T Hoeahi T STANT Fdeh [AS(ad (hAT ST JhaT &

T IATal 1 |1, FiR & T srfRefza oo v srerar el aie st 919
LR STAAT TFLl @I IT-ICATGL & TATT T ST

T IATET | A ATHAT BT el & ST 9 7w % qgd 17T ATehishd qia il
AT F A7 A1 AEERT & AT STAR F o awa € zaw Aefote § 9 A

(F) o, FET, A=, @ IUdrE, JiE ' ¥ 9T '
(THATTH) IT AT0F &7 F qrer-fFafa g9 (wasiow) | g 9re &
ITH THRUH F ITANT it s {197 921 31 a1, 37 9rer et o
e TgaRuy & forw, suaner f HmT ST F ' 9 F 20% JI%
HiHa 2l

(@) S, STE-FreAt, o, 7T, TReft, W A, Radwd, §9-

AT ool T,

(1) FTETEIEge o TE aT3eT, T4
(i) FI& TS, FHIAE, 32 TS, ST T, Feoll A ICTE;
(ii) +TeT, ST, aTeT | TATT L9 IT T, AT, AT TAAT TFFLahar,
(iii) 7@, o<, faege srorar SRl ety

(iv) TS (ST ST ATST e §OTY), SHelS (FIHIST), AFer,
AT IS, Ihret o (wehs foe &fga)

(V) ST ST ITCATE ST FGLT 3ATTE;

(¥T) =ET, T A THT ITIH

() A, oM, T ST el TH, el T Hesit HHig i Hesll &Gl
TAT HAT A1, | ST TE Ieare

IEIRERE IR R

GIEREREEESIE

(ST) 9127 AR HISTaHTH Usie (FEH H3T FEH F FIET)

(37) AT 3T AGT TIAEATHT, FTAT THH, TS (- AT, HATA, HISIHT T
TH "E T, e, wE, |99 siT 939 3T @i #fiT "5 39,
AT s T s o e

(31) ST-FeAefier, STer-srqerted qrete
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(9)

(%) TS, T Mg, TR MG, TH AL (FH T AE), FIOAT TG,
FSTF AT, HAS S, THEHd TEIAT - A, ASTH FarFoarsa

T IoATE TATATerTd sToeATst o ST =T g, 3791, -

(F) = IATET | & H F7 50% AIE (FAST T, TET AT QT Hel Algd)
BN TFET /TG TIE ei9r 1 AT & 25% & 59 T 8l

(@) = IOTE H GIAT FT A ATIHaw 30%, AT GrEr qLLEn w1 AE 25%
A afer =t T G F 7T 15% 2

@M 9w AT 9 SeTel § uadET 3T areeY 3.5% I% d9Hd 81 3.5%
T ATIF AT AT TFLE ST aTd q¥aT 2.0% T It et aan
JIE Tl JIE IATET U< 9T AR’ AT AT S0

(7 TR FERT w9 TR § Asdr S Tl $er % A I ST 10%
(497+10) 3T 10% TSI T & 3Afereh 7 2

(F) =T F97 IATET H 10% & A8 a7 T 21 i ST a=eli arel Icaral &
F9T 5% | FH7 g

ITATE § TR F o AR QT HgAT ATHA &l Thd &l

(10) 3= TRTAT @ H & T GEASTTH T AGLTFAT & FAT=T 21T

(11)

31T ST AT TH g0 ®T H & FHdT 21 3T & § IS HI 40C & FH AT 396

ST AR AT Tag (ohaT SITUAT 3% STH g0 &9 § =4 - 180C 9% I7 Fi+ |Ia q 3T

o o
RIECELRERIES LI

3. GHTMET SToaT SATPAq 3T Ioh SiiX STET ST9ET AT Hid ST SroaT a1

(1)

(2)

(4)

= g § MHeiia A et sagea S amnlt § 9% G o gerfaa srerar
AqEAT ST T 3T STIaT FIaT g AT IaTal 9¢ AN gRrl =6 Aot §

TEHERIUT & e FL0 STV HETLA STAAT AFAH, TG0, THTS, gHA) NS

FT AU ¢, ST T AT TG ICATET T WSTLOT ST TETT &l

ToTe 7 | 98 Scare Atea g, o afRweror 3q siw aifea o, ga s
HSTOUT Satey ATHT FT & T A9 FT GIHET TG, ASee AAAT AT2eree
T TETIF AT & 9T 0k TAT RaT ST 2

HIT FT AT GRA, Faq: BO¥, TI Ieq12 2rav g, o amamea «aor, e
ST G aEaTd a0 [HATRT 3T IHH TETA STARL a7 1T gl

T AT ¥ 98 IR AT B, P garE aW Sie aRweaw w71 & o
HETIET 2T ToF T 7 T%d qhsl & g0 § T@he Ja1% har Siar g1 zaeht
STE & &1 Al (TA-MLT, STA-JATNT TIAT [oF ITISX) AT Fl TATHT
FET ¥ 0, T ° ST0aT /i it At § e e s s
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(10)

(11)
(12)

T H W F Gre-gie ghs Aquar AR a1 affuwfEa a9 ehe qu e
T § TAT ATT AAT STH dg AT Sofde AT SITT| HATET &7 ThE | &6am
STTAT §: A% SI¥ S[5| TS TETEA § HIE & Zhe AT q1 TETE 9 § a0 79 3
AAAT TG-H= AT TeoFe T TART Fh SATAT Ive 219 F HI HT TIAT AT F
THFAT T, T I TATHRT AAAT 2 | TEHT IqH FE19H T soFe T
STTAT g1 (5% HHTed § HETee & GHT THeahi wl 7 9 TqaH Irg =Ad
ATIHTA ST ATGAT § FTHRN THT TF TET 74T 2

THTTET TTE T AT STTAT T T THAT ST Tl § ATAT AT AT ST T T
g1 THT STg FETIE HiE T TRIFa ¥ R TaT gA- 71 A7 Foha T 2l
F /T | AT JT ATATF ATST AT 79 311 AT 6T ST g1 F T &7 T &
T3 SITaT & TTEHaT #7155 g 3T 59 | T A5 gt I -
FS IS & g0, =0T 372rar gt & FAET S1ar g1 gt A1 qv soaei v &9 &
AT el It AT ig-a¥g & SATET 93 aiidl o FohaT ST 9t &,
o g AT ST | AR Aaertn MR et s arfae €

A o [olT AT SToaT TR d /e o FIF AAAT oAl I THIHT, ol
TAH, [ETHT STAHT, TA-TEEHT FHTA, TH HATA JLHL AT IH TH FLA 6 d18
32 3T 10 o | gEET A0

THH A A HATH H9eF gl, o\H @ 9T & d@0 (NaCl srrar qereas
FATLE), ATZETSE 3T FITH TAT ATTPAT AT IcITR o Tor@ foanT off 21l

T IATRT H a8 ATHUT g1 9l g ST 39 (HFAT & dgd v qTehiahd qisT #hf
FIATET | AT qT AT @ AT STANT & o7 Aqaq § =90 Aefatad § ¥ s

(F) FTETEIESE ST TIEIT ATEST TAT,-
(i) T4 IR, FHIAE, 7 TS,
(ii) STA-3rTerfed Heoft TS, TAT 24T e,

(i) TR, RIS (AT 3T FTST el 4LTT), THELISA (TAHIST), AFSIS,
AT TS, TahIST (93T (Wehs & T 912d), 928, T4 0am @Samd,

(@) STET-FeaAt, FaTer, HSET ST 0 79T, F6¢, FEH, O, a9 T ager
ICAE; GHIT ST T3 IR, AT ST HISTT, AT a7 7 et
STTAT U FT o W 2l Thd gl

ICATE § AT F o STHTE QT GgAST THA 1 Fohdl &

ITATE IR T H & TS GEASTah T ATa9TFHdT & A]ET gHT|

ITTE ST AT TH gU & H &l G967 gl 32T T § ITAE [ (ATFAT AE ITE

BIEFT) 40C T FF IT THF FUL TURIT AT TRag Fham ST ofe 577 gu &7 § =3 -
180C ¥ AT 1= HIR I T Tivage e srom)



[T [1—=vE 4]

AT T TOT9H ; STETETIOT 7

4. gfewa et fasifera #wie 3T

(1)

)

(4)

=H ge # Agiia ams frT S ot arft #§ O fFo sro ogrfesa srerat
fAstora 779 Seamal” 9% AR g0 | 39 9ot § 3= T agfaat (SEree, F9o,
AFAA ST oroe) afurg 8, e 71 o #719 Iamal &7 IR grar g 7
ST HETIOT (T I8 ST Bl

qIfted Srrar siterd Aie ITaTaT | a8 §iF 94T 71 IcqT& AT99q g, oras &
AT ST 9T T ATCHA AT FEATTAT G [T fordT 747 21| FAsiet e grr
TRt /i IRl 1 9 36T (aw) T%; “FIF-3edr” oY dd adl-snaar”
HIH ITTRN & AT U &7 THG1 | Fiel 7T gl g A foried a7 THe &7 &l

(F)  F-IAEAT T IATE: 0.60 F FH ay ¥ 25% & FF AEdl arel 7T
SIIE

(@) ST Adl-saar @ 0.60 =¥ 0.85 F A+ HT aw 3T 50% & FH AEAT
Tl 7 3caTE|

AT &1 IR T@d it Moo 9@ | Icq72 | adT =6 &q< a% &F af
STt & T @rer &1 foRTee arer oY AT a9 aTer ge Saroget it arafater

HT U ST Bl ARAT Aeq JTTHTA (<48.88~49.0°C) AT T=A ATIHIA

(>93.33°C) T HETHT FHTT i ST THAT gl AGAT AT ST A(taier T Aifesd

T AT o 70 T FT ohA AU AT HIE AAGT 700 rrar Fara seeam
SRIST S[Shel TT TRt ST

T IATET | a8 ATHIAT g7 Gl g ST 39 (AT & qgd dvF qTehishd qroT #hf
T § AT A1 ATHIFT g AT START & 0 o qaq § =08 Afated § § # e

(F) @7 U Faur (NaCl sraT T FRIes), AT5erse s hithe,

(@) e, 99T, @, T 39-3cTE, T €9 8 Jieqigd 7 (THEH)
FIAT T T F ITeq TE (THALTH),

(M FTEIETESe 3T T areey, T4

(i) T IIEY, FHiAe, 78 TISSY, HET Ve, Tesil Ve 3T,

(i)  STT-3rrerfed Feoit T, TIAT TET FH e,

(i) ¥V, SMET, G | TATT XL AT AL, SAATST, AT STAAT MFRThAT;

(iv) ¥, 3, [aege oraET aail SS;

(V) TS (T ST ATST ), S (&), dFe,
"eers, ae, TR (w6 o |f@q), avs, & suar
G,

(Vi) 7T TTLT ITE AT AT ITTE;,
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() AT A@, TEI-FIAT, RV, HATA, HISAT T TH FATA, HAT,
afiwet, Radans, feF, T3, 909 ST 939 I, R ST 9390
TS, AT ST TS 37 T 7o7ed, AT a9,

(¥)  F9T0, I [T TET ITI;

() A, Aleordl, ® AT ool T, FA AT Foofl TINT AL AT, H

T[T T AT ool Heahia 3T T IcTE,
(B) AT ST g7 3T,
() SI=T ST =T IS,
() 98T gigd TerrF vsie (FEw o F7 gEa);
(=) S e, geeefie sSer-srreted wé,
(@) FIAT, TATT TE, AR TR, T Ao (FrHe FT M), FOAT T,

FSTh AT, HAS ST, THERT THRLAT -1, FTSTH FTa T HATSA
ﬁvﬂ?ila, ﬁ?ﬁf‘ﬁa,

()  gEt ATET gu T A

(5) ITITE § TRFAE F % THTL QT HgATST TTHA gl Tl 2l
(6) 3T TRfAE & § <F TS GEASANT AFLTFHAT & ALET G|

(7) STATE ST AT STH §U T H g1 TdT gl 38T T | TS &l 4°C F FF AT THH HIT

U T afvagd T STom i ST g0 &9 (FF TH! o0 7T ScCATal &
FIEHT) H TH - 180C I AT = TULIT i qfvags fBFFar som)

5. 9 AAET Y T AT IATE

(1)

(2)

(3)

(4)

TH @< H Foifa AT T T4 g 779 I1El 98 A6 g, REd 196
(FETTET T ThT goT THaATahe) 3T 19 IT=1d JiF 3¢ITE 1A &

T HIE | a8 "9 TIGT 79 IcAE AT g, St 7508, =Aaq ISHIT FIe
ATIHTT T qTT ITAT 63T 137 2T

AT T AT F 9 AT a7 HiF IS AT g ST Afqd &7 ¥ 19
ITAT FFAT 7T 21 3% O =1 & uger 3% Afersd T ST+ gl

T T T TATE FA h TORAT & /i & A1 19ar AT o § f&fse gees,
TAT AU A, HATA, AT, F9T, AT Tard TATR e e Foreft aw
fadw T faferse qroam 9% T FAT anfHer @1 TR | "ear [urar § gew
AT 8 ST IH G FIA a7 G&H T[S AT TTSHl & q5C g § 30!
FETEOT ST TRl §1 TS 9[oF qTT (TS, HISIONT 3T qoATe), 3% qT7 (ST,
FTSTT) & ST FAe@aadhiT S (ATShEd FieT) g 0 ST Jhdl gl e
ATIATE 3T T f&ag T T F Tgqqul 9% gid &, g [ArHe T &
ICITET o [T AT T 4T ATl

T IATET | a8 ATHIAT g7 Gl g ST 39 (AT & dgd a7 qTehisd qroT 6l
T § AT A1 AITHIHT g AT START & {0 S qaq & =98 Mefated § § s




(1)

(2)

)

(4)

©)

(6)

(7)

[STRT [1—EUE 4] T T TSI © T 9
(F) AW FAU (AISTH FARSE AT TENFTH FTANRIEE), ATGT a0
TaedTdT (ATSgEe afga)
(@)  FTARESE 3T TE areey, T
. T T3S, FHIAE, g T3S, AT IS, Hasl TEM IR
i. HI, STeT, TS § qIT 197 AT H/IE, AT A TAAT TFRLFal|
ii. se, aeFpe TaaT a9l I
(M) ERIST (1T ST TS e 90T, SFEEIST (THISA), AFEIT, HTeals,
e, BT (wE o = fgq);
(@) =
(3)  |fest
(F) AT ST 9T 3T
()  STEI-[EAT, TET, HISAIT < TH TETA
(&) o A, SA-qrHied T
(6)  3ITUTE ® IIIAT F F ATHA G AT ATHA BT Tohel Bl
(7)  ScaTR URIE | H & T GESashid AraeqEhar & AT g
(8) ICITE ST T TH §U &G H 2T ThaT gl SST &I H Icq1E Fl 4°C § FH AT THH
ST HURI X IRaed BT o sk S gy =9 # 28 - 180C WX AT A+
TR i fiags fohar Smom)
6. GG T AT T fifaa st wehifaa w7

T g ¥ FRuatRa ams cgwne & qrar srar ffaa srerar gefifaq we” o=
AN ZT T IHH (T ITLFT TehforT aTRIT H 9 360 g0 @wanrer & a9 o
AT, THE, Fi< U IHe AT AT [z ATH 2

GG F T T TTAG GENIT ALIFEANE FIAGAT T G AT AT g

GO & qTSIT HiE T LT FT dg TE ATHIT & oy TRIeA Fed & o
ST TRET FohTT ST 7 36T 17 281l

Tganer & T qig & g w1 98 a7 ofd g, S e v ofifha
T 3T 21 T SuTe FT arIETE 0-709. ST @1 &l

G F weftfaa aig & gwnrer &7 ag offaa 7 orfee g, & za e ofifaa
o T 21 o ST T T - 1808, STET IHY FH a1 W2l &l

GO F WG & Gy ([ Gae T ATHAT g /I T G F cae @1 3T-IqTT,
Srad T, Fersty, 91, 2 Y T o 2

GIATT o |G &l AeAterted i Aot | Fier S 96T &

(F) T srerar ot srerar gefifaa aer;
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(8)

9)

(@)  arer srFar fifad srrEr wefifaq #e zwe, s M=fafed su-
TR & BT qohdl &, AT,

(i) eTer 2
(i)  w=fer;
(iy T

(iv)  foregett =t

(@ st srerEr ofifad srerEr gt @ fme

I IATS | MedT 9T 72.5% & 75.0%, T 797 20.0% & 23.0% 3H¥ 97
#97 1.0% & 6.0% 2Tl

JIST orafer o o T=arrer & 9ie #7 44109, 3% T a(d F forw -18+1°C wx
T2 T ST oftfaa Seate st seTeor & AT offae staeTs o stavia 2 ¥ 4
oot & @ forar stro wefifaa wie 1 10 74T § @7 forar s

(10) ZeaT= aRRfere @ § f T GeAstae T saeahal & AqET g
g. @< 11 % a1z Awfofaa @ o e By ST, s,

*(12) & wig sa=

(1)

)

(4)

(6)

TH @ ¥ g a9 T Iogaa gt it § O 3o T
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44) TE.H. ¥¥/01-tg T BEERET ¥ TANEE F)-W/UE UH UF T q-2017, @ 13 A1,
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TS , 2018;
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. ©. ATAF/03/ATEg=aT (FIUHSATTE T9T AT )/ THUHTAUEE-2017, aE 16 Fa4%, 2018;
. . T/ TUE UH/ATEG=A1(7)/[TRUaUaUaE-2017, <@ 19 F449%, 2018;

. qTH/TE U Tadl/sfEe=_T(02)/TRUHTH U -2016, aTE 197499, 2018;

. |, AT/ TR&E /A TI=T(04)/[TRTHTHTAE-2016, ATE 19 Faa7, 2018;

T.1-116/asi= afafa/Areihere@/2010-U%. U, UH. T3S, aTE@26 Tava<, 2018;

¥. 02-01/ TUATE-1 (1)/THETHAUAUSE-2012, TG 29 =41, 2019;

T, TEEAETTE/TE U A/ =07 ) /TRuaTaTarE-2018, arE 5 S[eTE, 2019;

. AT/ UE T/ ATEG=AT (10)/TRUHUATEE-2017, aE 5 [T, 2019;
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. watzuAdy/ At s/ faEaT(03)/mRuaTHTETE-2018, AT 28 F4ay, 2019;

 F. 1-110/Ta Y (ST =) /FeTrge-1/0%. U9, 09, 1.5M5-2018, a1r@ 23 S, 2020;

o, T egh/ATTuaueH /S ee=1/01/0%. 6. U9, T.35-2018, @ 9 JaTs, 2020; 3fT

., ega/ATfive v Sfi/sfEamm0 1 /mErauETerE-2017, a9 S[@Ts, 2020;

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 9th July, 2020

F.No. Stds/ M&MPIP (3)/SP/FSSAI-2018.- Whereas the draft of the Food Safety and Standards (Food

Products Standards and Food Additives) Amendment Regulations, 2018, were published as required by the sub-
section (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 number F. No.
Stds/ M&MPIP (3)/SP/FSSAI-2018, dated the 24™ December, 2018, in the Gazette of India, Extraordinary, Part IlI,
Section 4, inviting objections and suggestions from the persons likely to be affected thereby, before the expiry of the
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period of thirty days from the date on which the copy 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 3 January, 2019;

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)
Fourth Amendment 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 1% July, 2021.

2. In the Food safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in regulation
2.5, in sub-regulation 2.5.2 relating to Meat and Meat Products,-

(A) for clauses 1 to 6, the following clauses shall be substituted, namely:-
“1. Canned or Retort Pouch Meat Products.-

(1) The standards specified in this clause shall apply to thermally processed shelf stable products designated as
canned or retort pouch meat products.

(2) Canned or retort pouch meat products means the meat products packed in hermetically sealed containers or
pouches which have been thermally processed at specified temperature, pressure and time combination followed
by rapid cooling to render the product shelf stable.

(3) It may be processed by any of the following process, namely:-

(a) Canning or retorting: Meat or meat product is packed in air tight cans, retort pouches or any other
containers suitable to the products and processed in thermal processing equipment to specified temperature,
pressure and time combination to render the product commercially sterile. The sealed containers shall not
show any changes on incubation at 35°C for 10 days or 55°C for 5 days.

(b) Retort pouch or containers: Retort pouches or containers are flexible laminates made of metal or

plastic foils. They can withstand high temperature processing and are used as an alternative to cans for
production of shelf stable-meat products.

(c) Commercial sterility: It is a condition achieved by application of heat which renders the product free of
viable forms of microorganisms having public health significance as well as other microorganisms of non-
health significance capable of reproducing in the food under normal non-refrigerated conditions of storage
and distribution. F value required for achieving commercial sterility of different product will be different
based on pH of the product, consistency and composition. Fy value of the product to be canned or retort
processed must be standardised prior to production and marketing of the products.

(4) Explanations.- for the purpose of this sub-clause,-
(a) F Value means the common parameter used for measuring lethality of the heat treatment.
(b) Fo value indicates minutes required destroying a stated number of microorganisms at a defined

temperature; usually 121 °C.

(5) These products may contain only those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations.

(6) The product may contain Food Additives as per Appendix A.

(7) The product shall conform to the microbiological requirement given in Appendix B.
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2. Comminuted or Restructured Meat Products.-

(1) The standards specified in this clause shall apply to raw or cooked comminuted or restructured meat products
which have been packed in any suitable packing material. This category describes several processing steps (e.g.,
grinding, cutting, dicing, sectioning, flaking, chunking, slicing, mincing, chopping), ingredients, machineries and
cooking methods for processing of comminuted or restructured meat products including mechanically deboned or
separated meat products. It is broadly classified into comminuted or emulsion and restructured meat products.

(2) Comminuted meat products means boneless meat which has been subjected to particle size reduction by cutting
or grinding or dicing or chopping or milling or marinated, or both and with or without additives. This category also
includes meat emulsions or batters which are finely comminuted meat products containing true solutions, gels,
emulsified fat and air. An emulsion is defined as mixture of two immiscible liquids, one of which is dispersed in
the form of small droplets or globules in the other liquid.

(3) Comminution is a process by which particle size is reduced for incorporation of meat raw materials into
finished products. Comminuted or Emulsion meat products are made by chopping meat and water with the
addition of common salt (NaCl) until a fine, protein-rich slurry is formed. This matrix is then capable of binding
fat, water and other non-meat ingredients. After cooking, the salt soluble proteins are coagulated and this results in
an immobilisation of the fat, water and other constituents. The basic structure of a meat emulsion is a mixture of
finely divided meat constituents dispersed as a fat-in-water emulsion, where the discontinuous phase is fat and the
continuous phase is water containing solubilised protein components. After cooking, these products can also be
smoked.

(4) Restructured meat products means meat or meat products that have been ground, flaked, or chopped and
formed into steak or chop or any other shape with a texture that is closer to that of an intact steak than that of
ground meat.

(5) Restructured meat products are prepared by flaking, grinding or chopping meat so that it is formed into steak or
chop like products with texture closer to intact meat. Chunked, ground, diced or flaked meat pieces are used in
restructured products wherein the meat pieces bind each other with proteins extracted through mechanical action
using tumbling or blending or massaging. Alternatively it can be restructured using a small amount of meat
emulsion or non-meat binders along with salt, phosphates and other ingredients.

(6) These products shall be prepared from meat, mechanically deboned or separated meat or edible by products
from meat animals or poultry.

(7) These products may also contain those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations and includes but not limited to the following
ingredients, namely:-

(@) Trimmings, fat, skin, edible by-products, mechanically recovered meat (MRM) or mechanically
deboned meat (MDM). There is no limit on usage of MRM derived from poultry. However, for MRM
derived from other food animal, the usage limit is limited to 20% of the meat portion of the product.;

(b) Water, herbs, sugar, spices, preservatives, condiments, stabilizers, hydrolysed vegetable protein;
(c) Carbohydrate and protein binders such as,-

(i) milk powders, caseinate, whey powder, egg protein, vegetable protein products;

(i) meal, flour, fibres or starch prepared from cereal, grain, potato or sweet potato;

(iii) rusk, bread, biscuit or bakery products;

(iv) sucrose (sugar and brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup
(including corn syrup);

(v) Other Dairy products and analogues;
(d) Fats, oils and fat emulsions;

(e) Fruits, vegetables, Fruit and vegetable juices, Fruit and vegetable nectars and protein products derived
from vegetable sources such as soya beans;

(f)  Cereal and cereal products;

(9) Eggand Egg products;
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(h) Sweetening agents including honey (Excluding artificial Sweeteners);

(i) Salt and salt substitutes, Black Salt, Herbs, Spices, Masalas, seasonings and condiments, Vinegar,
Mustards, sauces and like products; Yeast and like products, Soybean based seasonings and condiments;

(j) Water soluble hydrolysed protein;

(k) Carrageenan, Gellan gum, Guar gum, Gum Arabic (Acacia gum), Karaya Gum, Konjac Flour,
Cellulose gel, Processed Eucheuma Seaweed, Sodium Carboxymethyl Cellulose, Xanthan gum;

(8) The final product shall comply with the following requirements, namely:-

(8) These products shall have minimum of 50% meat (including lean meat, fat and edible offals). Lean
meat portion shall not be less than 25% of the total formulation.

(b) These products shall have a maximum fat content of 30% for pork, 25% for rest of the food animals
and 15% for birds and rabbits.

(c) Extenders or binders are allowed up to a level of 3.5% in the finished products. Meat products
containing more than 3.5% binders or extenders or more than 2.0% isolated soy proteins must be labelled
as “Imitation”.

(d) Moisture content of the finished products shall not exceed four times the protein content plus 10
percent (4P + 10), i.e., 10 percent added water.

(e) Low fat products shall not contain more than 10% fat, while extra lean products shall be less than 5%
fat.

(9) The product may contain Food Additives as per Appendix A.
(10) The product shall conform to the microbiological requirement given in Appendix B.

(11) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 18 °C.

3. Cured or Pickled and Cooked or Smoked Meat Products, or both.-

(1) The standards specified in this clause shall apply to cured or pickled and cooked or smoked meat products, or
both which have been packed in any suitable packing material. This category describes several processing steps
(e.g., curing or pickling, salting, cooking, smoking) that preserve and extend the shelf life of the meat and poultry
products.

(2) Cured meat means the product prepared after curing meat with common salt, nitrate or nitrite and adjuncts for
the purpose of preservation and obtaining desirable colour, flavour and shelf life.

(3) Meat pickle is traditional, shelf-stable ready-to-eat products which are prepared using common salt, vinegar
and edible vegetable oil, seasoned with spices and condiments.

(4) Smoked meat means the product prepared by exposing the cured or cooked meat to smoke produced by hard
wood for flavor and preservation. Alternatively, liquid smoke (oil-based, water soluble or dry powder) shall be
applied to meat through dipping or drenching, automising (spraying) or directly mixing with meat formulation.

(5) In curing, smaller meat pieces or bigger cuts either deboned or bone-in shall be dipped in or injected with
curing solution. There are two types of curing methods; wet and dry. In wet curing, the meat cuts are either dipped
in curing solution or injected with curing solution using multi-needle injector or hand stitching or arterial injection
followed by dipping or tumbling. In dry curing, all the curing ingredients are rubbed over the meat surface and
stored for a long time under temperature and humidity control.

(6) Cured meat may be steamed or pressure cooked or smoked. Alternatively cured meat may be subjected to
maturation and drying or smoking. Smoking is done through the addition of either traditional vapors or liquid
smoke to meat. There are two types of smoking; natural wood smoke and liquid smoke. Natural wood smoke is
generally produced from non-resinous hardwood sawdust, woodchips, or logs. The smoke may be produced from
an electronically controlled smoke generator or from a variety of much simpler versions, ranging from log burning
to human power controlled smoke generators.

(7) For the purpose of pickling, boneless or bone-in meat cubes or chunks shall be subjected to cooking, followed
by light frying, added with vinegar, seasoned with pre-processed spice mix, condiments and covered with heated
and cooled oil.

(8) It shall contain meat, curing ingredients consisting of food-grade salt (NaCl or Potassium chloride), Nitrites
and phosphates and for pickled meat product it shall contain vinegar also.
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(9) These products may also contain those ingredients which are either standardised or permitted for use in the
preparation of other standardized food under these regulations and includes but not limited to the following
ingredients, namely:-

(a) Carbohydrate and protein binders such as,-
(i) milk powders, caseinate, whey powder;
(if) hydrolysed vegetable protein, soya or caseinate;

(iii) Sugar, sucrose (Sugar and Brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup
(including corn syrup), honey, treacle or molasses;

(b) Herbs, Spices, seasonings and condiments, Saffron, Vinegars, Mustards, sauces and like products; Yeast
and like products, Soybean based seasonings, Juniper berries and Smoke or smoke essences.

(10) The product may contain Food Additives as per Appendix A.
(11) The product shall conform to the microbiological requirement given in Appendix B.

(12) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 18 °C (except pickled meat
products).

4. Dried or Dehydrated Meat Products.-

(1) The standards specified in this clause shall apply to dried or dehydrated meat products which have been packed
in any suitable packing material. This category describes several treatment methods (e.g., curing, salting, pickling
and drying) that preserve and extend the shelf life of the meat and meat products.

(2) Dried or dehydrated meat products means the meat or meat products in which part of free water has been
removed by evaporation or sublimation. Meat products preserved by dehydration are conveniently divided into
two groups based on water activity (ay) levels; “low-moisture” and “intermediate-moisture” meat products. It may
be of following types, namely:-

(a) Low-moisture meat products: Meat products having an a,, of less than 0.60 and containing less than 25%
moisture.

(b) Intermediate-moisture foods: Meat products having an a,, between 0.60 and 0.85 and containing less
than 50% moisture.

(3) Dehydration method of preserving meat lowers the moisture content of the product to a point at which the
activity of food-spoilage and food poisoning microorganisms is inhibited. Moisture removal may be accomplished
by low-temperature drying (<48.88 ~ 49.0 °C) or high temperature drying (>93.33 °C). Drying of meat shall be
done through salting or solar or mechanical or vacuum or freeze drying to achieve the desired moisture and water
activity level.

(4) These products may also contain those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations and includes but not limited to the following
ingredients, namely:-

(a) Food-grade salt (NaCl or Potassium chloride), Nitrites and phosphates;

(b) Trimmings, fat, skin, edible by-products, mechanically deboned meat (MDM) or mechanically
recovered meat (MRM);

(c) Carbohydrate and protein binders such as,-
(i) milk powders, caseinate, whey powder, egg protein, vegetable protein products;
(ii) hydrolysed vegetable protein, soya or caseinate;
(iii) meal, flour, fibres or starch prepared from cereal, grain, potato or sweet potato;
(iv) rusk, bread, biscuit or bakery products;

(v) sucrose (sugar and brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup (including
corn syrup), honey, treacle or molasses;

(vi) Other Dairy products and analogues;
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(d) Black Salt Herbs, sugars, spices, Masalas, seasonings and condiments, Saffron, preservatives,
stabilizers, Vinegars, Mustards, sauces and like products; Yeast and like products, Soybean based
seasonings and condiments, Juniper berries;

(e) Fats, oils and fat emulsions;

(f) Fruits, vegetables, fruit and vegetable juices, fruit and vegetable nectars and protein products derived
from vegetable sources such as soya beans;(g) Cereal and cereal products;

(h)  Egg and egg product;
(i) Sweetening agents including honey (Excluding artificial Sweeteners);
(j) Water soluble hydrolysed protein;

(k) Carrageenan, Gellan gum, Guar gum, Gum Arabic (Acacia gum), Karaya Gum, Konjac Flour,
Cellulose gel, Processed Eucheuma Seaweed, Sodium Carboxymethyl Cellulose, Xanthan gum;

() Smoke or smoke essences;
(5) The product may contain Food Additives as per Appendix A.
(6) The product shall conform to the microbiological requirement given in Appendix B.

(7) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 180C (except low-moisture
meat products).

5. Cooked or Semi-Cooked Meat Products.-

(1) The standards specified in this clause shall apply to cooked or Semi-cooked meat products which includes
cooked (including cured and cooked) and heat treated meat products.

(2) Cooked meat means the meat or meat product subjected to heat treatment, wherein minimum thermal core
temperature of 75 °C is achieved.

(3) Semi cooked meat means partially heat treated meat or meat product that will require additional cooking before
consumption.

(4) Process of preparation of cooked or semi cooked meat products involves marination or mixing of meat (bone-
in or boneless) or meat mince with different ingredients like brine, spices, binders, fat, additives etc., may be
additionally coated, and heated to particular temperature time combination. Cooking improves sensory qualities
and extends shelf life by destruction of spoilage organisms and enzymes. Cooking can be achieved by dry heating
(roasting, broiling, frying), moist heating (braising, broiling or water cooking, oven heating, steam cooking) or
using electromagnetic energy (microwave cooking). Core temperature and end point temperature are the important
indicators of doneness which needs to be standardised for different types of products. After cooking, these
products can also be smoked.

(5) These products may contain only those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations and includes but not limited to the following
ingredients, namely:-

(@ Common Salt (Sodium chloride or potassium chloride), or salt substitutes (including nitrites).
(b) Carbohydrate and protein binders such as,-

(i) milk powders, , caseinate, whey powder, egg protein, vegetable protein products;

(ii) meal, flour, fibres or starch prepared from grain, or potato or sweet potato;

(iii) bread, biscuit or bakery products;

(c) Sucrose (sugar and brown cane sugar), dextrose (glucose), lactose, maltose, glucose syrup  (including
corn syrup);

(d) Fats;

(e) Vegetables;

(f) Cereal and cereal products;

(g) Herbs, Spices, seasonings and condiments;

(h) Water soluble hydrolyzed protein.
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(6) The product may contain Food Additives as per Appendix A.
(7) The product shall conform to the microbiological requirement given in Appendix B.

(8) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 18 °C.

6. Fresh or Chilled or Frozen Rabbit meat.-

(1) The standards specified in this clause shall apply to fresh or chilled or frozen rabbit meat which includes raw
rabbit whole carcasses, pieces, cuts or edible offals that have been packed in any suitable packaging material.

(2) Rabbit meat means the edible portion of domestic rabbits (Oryctolagus cuniculus).
(3) Fresh rabbit meat means rabbit meat that has not been treated in any way to ensure its preservation.

(4) Chilled rabbit meat means fresh rabbit meat subjected to chilling in such a way that the product is maintained
at temperature of 0 - 7 °C.

(5) Frozen rabbit meat means chilled rabbit meat subjected to freezing in such a way that the product is maintained
at temperature of -18° C or below.

(6) Rabbit meat edible offal means edible by-products derived from slaughtered rabbit which includes brain, liver,
gut, paunches and lungs.

(7) Rabbit meat may be categorised in to following five types, namely:-

(a) Fresh or Chilled or Frozen carcasses;

(b) Fresh or Chilled or Frozen cuts, which may be of the following sub-types, namely:-
(i) Fore legs;
(i) Ribs;
(iii) Loin;
(iv) Hind legs;

(c) Fresh or Chilled or Frozen Edible Offals

(8) Final product shall have moisture content between 72.5 % to 75.0 %, protein content between 20.0 % to 23.0 %
and fat content between 1.0 % to 6.0 %.

(9) Rabbit meat shall be stored at 4+1° C for short term storage and -18+1° C for long term storage. The chilled
material shall be consumed within 2 to 4 days under normal refrigeration conditions of storage. Frozen meat shall
be consumed within 10 months.

(10) The product shall conform to the microbiological requirement given in Appendix B.”;

(B) after clause 11, the following clauses shall be inserted, namely:-

“(12) Marinated Meat Products.-

(1) The standards specified in this clause shall apply to marinated meat products which have been packed in any
suitable packing material. This category describes several processing steps (e.g., curing or salting, injection,
massaging or tumbling, coating fixation by frying or heating, cooking, smoking) that preserve and extend the shelf
life of the meat and poultry products in addition to improving the colour, tenderness, yield and functionality of the
product.

(2) Marinade means a mixture of non-meat ingredients such as salt, phosphates, acids, tenderisers, sugar,
seasoning and flavouring agents, in the form of liquid solution or powder that is applied to uncooked meat for
marination.

(3) Marinated Meat means the meat mixed with the marinade for suitable time period base on the method of
marination in order to improve colour, flavor, yield, tenderness and other functional properties of meat.

(4) Marination means the process of applying an aqueous solution or powder composed of ingredients such as salt,
phosphates, acids, tenderisers, sugar, seasoning and flavourings to meat products.

(5) Marination shall be done by applying marinade, aqueous solution or powder to bone-in cuts or boneless meat
by soaking, blending, tumbling or massaging or mechanical injection for suitable time period base on the method
of marination.
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(6) These products may also contain those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations and includes but not limited to the following
ingredients, namely:-

(a) Potassium chloride, Phosphates, Nitrites;

(b) Organic acids (acetic, lactic and citric acid), Wine, beer, fruits or fruit juice, curd, buttermilk, salsa and
SOy sauce;

(c) Binders: hydrocolloids, gelatin, soy and milk proteins and modified food starches;

(d) Sugar, sucrose (Sugar & Brown cane sugar), dextrose (glucose), lactose, maltose, syrup (including corn
syrup), honey, treacle or molasses;

(e) Herbs, Spices, seasonings and condiments;

(f) Ascorbates, Monosodium glutamate;

(g) Xanthan gum and Guar gum.

(7) The product may contain Food Additives as per Appendix A.
(8) The product shall conform to the microbiological requirement given in Appendix B.

(9) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 18 °C.

(13) Fermented Meat Products

(1) The standards specified in this clause shall apply to fermented meat products which have been packed in any
suitable packing material. Fermentation is a preservation method caused by microorganisms which lowers pH and
water activity resulting in unique and distinctive properties.

(2) Fermented meat product means the meat product produced by action of selected fermenting microorganisms
such as lactic acid bacteria or yeast, or both, in the presence of salt by the process of fermentation, ripening and
drying. It may contain non-meat ingredients such as sugar, spices, seasonings and condiments.

(3) Starter culture means the culture of microorganisms which are used for initiating fermentation in meat product.

(4) Fermented meat products are produced by application of pretested microbial starter culture, with or without use
of optional ingredients. Meat can also be fermented using back slopping without using starter cultures. Mixed meat
is allowed to ripen or ferment in ripening chamber. Fermentation reduces pH to a level of 4.5 to 5.5 due to
acidulation produced by microbial activity and reduces water activity due to presence of salt and drying.

(5) These products may also contain those ingredients which are either standardised or permitted for use in the
preparation of other standardised food under these regulations and includes but not limited to the following
ingredients, namely:-

(a) Curing ingredients consisting of Sodium chloride, Nitrites and Phosphates;
(b) Carbohydrate and protein binders such as,-
(i) milk powders, caseinate, whey powder, egg protein, vegetable protein products;
(i) meal, flour, fibres or starch prepared from grain, or potato or sweet potato;
(iii) bread, biscuit or bakery products;
(iv) cereal products;
(c) Herbs, spices, seasonings and condiments; vinegar;
(d) Water soluble hydrolysed protein.
(6) The product may contain Food Additives as per Appendix A.
(7) The product shall conform to the microbiological requirement given in Appendix B.

(8) The product can be in chilled or frozen form. In chilled form product shall be stored and transported at or
below 4 °C and in frozen form it shall be stored and transported at or below minus 18 °C.”.

ARUN SINGHAL, Chief Executive Officer
[ADVT.-1/4/Exty./172/2020-21]
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