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T GT LT 3T ATAH T

Fferg=aT
g fawett, 10 S[ITE, 2025

BT, G, WeS/43-THI-AITe hdhe/2024, —F 9T @I AT ¥ AT (T IATE JFS AT
T qg ) "eree Af=aw, 2022, 1 Y%7 @1 AT Y a1 A =987, 2006 (2006 T T 34)
FT T 92 FT ITLTT (1) FIXT TATIHUTAT TILA o TSI, AT, AT 3, T 4 H WATT QT qeam
AT ATAF AT AT ATAL=AT, F1.H, FEee/39-URU/ATehher/2022, arE 31 spav, 2022, FRT
STt FoRaT T o, S 39 "+t atear 59w 399 g9rfad g it /9EET §, ¥ ST 3T g
EIeIECREauRIIUDR

T I ToraT A IiAAt AT Fr 3 FarY, 2022 T IUAs FAT o TS off;

Y 3% AT & I 92 ST § I Al S AT 9 AT @ LT ST 7T
sTfersRoT greT = R o 2

qA: A, WL T AT 3T AT TTIEHTOT, G TLEAT 3 79 Aret=ae, 2006 (2006 FT
T 34) il GTT 16 % AT 15 &7 92 H ITETT (2) F G (T) T & ATRAT FT TN Fd g,
T AT AT AT (T I 7S T G qgarsy) AfF=m, 2011 7 fiw "@ere # & o
eforfaa Efaaw aamar g, saia-

1. HierT 917 ol I, — (1) =9 AAFAT F7 Giereq 99 @ 2T ofiT 79F (|1 3¢a18 719
T @Ter ggaTeT) Ay "erraw fafaarm, 2025 2

4684Gl1/2025 1)
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(2) T ATEE 1 ®La<T, 2026 F T4 BT

T AT AT AT (QT IS AT ¥ @rer qgars7) A, 2011, (™ =9 za% gama
EECACIEREETARIE I
(1) w22 ¥ w-fRffew 2.2.1 & -
(@) @19, ATl &, #%. 9. 1 §, ITrieT ‘50°F.I. U< AqadiH & AT &1 (3)
£ gfafs F v aw ufafe “1.454-1.456” <t stTosft;
@) @< 20 ®, 9ot §, ‘40°H.¥. 9T ATFAATE F GTEA w69 (2) F qfAfS F e
97 gfafe “1.458-1.460” TET STUST;
@ @21 F, Aot 7, % 9. 1 ¥, IHeT ‘40°8.31. U< Auadaqi®’ & araT &9 (3)
#FY gfafe & v e afafe “1.448-1.452” Tt SIT0AfY;
©) ‘@< 29 #, 9oft #, F. 9. 1 #, TOHie? ‘40°%.3. 9T ATaddi®’ & ar @9 (3)
#r afaf® F e aw gfaf® “1.459-1.460” &t strosft;
(2) fEfFFw 2.5 F 3u-fAfFaw 252 § @2 2 & ga@ MEfafag @ ofq: worfua G
STTURTT, 3(AT,: -
°2%, Wi qHas
(1) =H @S % A LT T AT AT Toh HIE HIES1 98 AN g
(2) |IES 9g ITIE Far g ST @0 (STHiae 72T Fd) § HIAT 79 (T3,
TSl AT AT @I T T /) TAT FF ToH (THT FAAT I, TH0F, A,

T ST 3T HATA) AR a1 ot st &, S5 arstn(F==m), ffvad, o srrar
AT &7 H 4T 7% TF FA1o9 7 FAafora fa s ahdm 2|

(3) TTSIT HIF HIHS TATATE BT, THHT TATH AAIGL gl a7 Ig a@ H MHUF 2l
THY FE ATgL AAAT =T Tl ATTISTF T 7 211 qIAT GiF qrae] Icare 7
ATATF A=l qHET LT ATAT 2l IATE | T TAT ZISSAT 6 e o Bl
ICATE Y AT Hle F FALA AT SAT & HgUT T TFT gl SqH 7T Fls
EIREAREI AR I BT

(4) Heew: 979 JoAT =4 AT % stava Aaiia GEtea, ey, garred, gea
ST [ AIAT Fhivad 719 & A19F § TATATRT 7T Toeahl

(5)  HTHTT AUEATU:
5.1 TSI AT U Fo=T AfF 2 F qref, ofifaq srorar wefifqa wig & 9w
e St
5.2 ofAa A TF AT AT a¥g & arar, ffaa serar weftfaa =9 & o o
STV TAT 3, HaA T&d AR AT A= -1 ATRAT & AT AT ST
5.3 TRT ATES UF AT ATerF aeg & aror, offad srerar geftfaa wie & e G
STTOATT qT IHHT AT AT 750C AT 3 o7 37 TohraT o
5.4 ST /ToRToaa AT U AT ATaF a3g & 39 arer, ofifad srem@T wefifa s o
e TR StTom, o e st & oo T T gn
(6) AT 3T TR

(i) it ofifaa srorar wefifaa wiw sty B=E suar &ew &1 i
itk 919 HET | ST SATUAm g3 i F9T F7 AT 39 gefifad w
% dTE FFTAT SITUA
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(7)

(8)

(9)
(10)

(11)

(ii) THICHThT: ATHST a9 & (o7 TFT AT T16 TAT ST TR Hl
HEM U (WIF 9T99) a9 & o0 ST 719 Fah (89 A9Y) |
IR IETRRER RS I

(i) TS Y =TS FAT A FAAT A TEAF FTOAEOT F FIOEF W9
HfIT & AT ST FEST AT SIS ST F AT S qA An AT 7ot
T FATE SATUIT

(iv)  TFE (T FEST 9T AN]): 9 U TAT S g0 HIGST & SAided qraare
75°C AT # forT 378 Ipera Tfa & ahTaT ST

(v) of e (ToF |TEST U¥ AW)): ToF Aq1eT 7 i srarar wefias & 9ger 40°C
¥ FH qTIHETT T ST 3T S

ETIIT (U0 —
(i) TTSIT TTE FIEST T ATIHIT 12 =2t o 37 4°C F for g7 )
(i) o oftfad |\Es 4°C F SATEsR qIIHTE 92 @l A0

(i) TS FAFAT T A@ias & geftaq & uger ofifad FrET STo o qur yeftae -
18°C AT ITH FH dTIHTT I AT 1T

(iv) T 7 oftfaa 18T 4°C | SIATa qTIHTE 92 1@l A0
(v)  wefifad atast -18°C o1¥aTm 38+ = qTIHH 9% @l S0
TITT ICIE & Hoed: IcAE HFfaigd Heedrca® JuaTal & AI&T al —

FH T T

q. IS | a1/ | 9o/
gfHa | ffvaa

(1) (2) @) | 4 (5)

1 | /9, ~ZATH (FTTT74T7) 50% | 60% | 65%

2 | TH, sfaFaw (7RE) | 65% | 60% | 50%

3 | T U, FfgFaw (9ergare) | 3% | 3% | 3%

ITATE § qfree F H AT T SATS(T 9ared gf 9Fd gl
IeATE qRTASE @ H &F TS G SHATupelt Hereft sraeATst o SAqET g |

TH WIHE T qUATA F Afaierd == AfF=mt % aga Fuiha BEfRa semEr
AT HIE IR % T19a S o @€ 2 & I9-6 2.5.2 § § = Ica1al 98 AN
IR

Aty 2.9 F su-faffaw 2.9.44 F g Fetfe sy-RREw @ =g G
STTUATT, 79 -
°2.9.45 qIftwd ATt aH=®

(1)

a1 fewa At 209
g qftwa et a79F § Asteraceae T & GIER WY Artemisia
dracunculus Linnaeus % T& Icd ATHIT &1 T Tt T 37 TaTH A F AHT

qET-ZNA BAT 8l Tg FaF Aied ATELl T SAfash FIaT Toifas e,
STarT 72T qa Al 3T TEFATIET, FALT aTel S(idl 98] FTTaT I9d q %
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SAH UF T | TFT 21| THH [Ated TSTITAaAT % SATA LT ST ohell qrer i JSir
T 2l
77 fAeAferfad searett & ST &Y ar, i -

E srf¥rereror AT
T

(1) (2) 3)
1. ATEAT 39T, TSTHTT o ATHTE I o1 (FEFTH) 10

2. F TSN, FEAHTA 6 AT T 0, [k AT T2 (FTEFTH) 12

3. TN T, FAHATT & ATHT AT &, F e | 1.5

T (ST
4, Freqefter aer ster, TH.71/100 U7, 75 e 9% (FAaH) 0.6
5. T TaTe, TSAHT & AqHE I aq T2l
6. Tl AT, TFTH 6 AqHR IS T (F8FHTH) 1
7. TE T, TEAHTH & AqETE T a9 (T%T7) 3
8. et STerdT ¥ Oed, FSAHT & AqE ST O (FTgFTH) 15

TSR — TH T & TS, - (i) ‘AT ATAT F7 379 § ITATE & o Grer T
AT AT TETS (HTET AT Fl g Tl % €9 H 22 T ATl GIEHT AT
et A7 ¥ )

(i) ‘STEET TETH HT A § RIS AN ISR qAT WS ATgdr qared
STAT ATHIAT, ST AT F 9T F WA Sl F q¥eg 7 3T, S ST, Fehe, T
q+T T ATAATI

(iii)) ‘FOTET ATATY — FAATAAT THAF 6 G Tl 6 A AAAT ATCT AT &
gTed AT 49 quierdt T e arsnefier do § Aefateaa qe7 =22+ g
Cis-B-ATTEHIA, trans-B-ATfEde, iAo, ATATHRARIA  (TEEI), AT
HfFergeter | arsaefter a1 H# Gfeade sraar uierdrs & St qrefe 417 7 21

(2) gftewa et T8 FT a8eT

gIftea fEaTadt Taes & UTSSY H Asteraceae T % WG WY Artemisia
dracunculus Linnaeus % & qedl T HHT FATAT AT qT3ST ATHIT g1 TS
Wﬂﬁﬁaﬁﬁ?wﬁﬁmarwa@lﬁmwﬁ SAfAT spram 7 et o
, TAL AT SET T SATAT AT JA F S UF 9 F TF 2T
W%W%aﬁﬁaﬂwﬁwﬁﬁ%ﬁqﬁ?@

7 fRaferied sreamsit & =T 2, Fd—

F srferereror e

(1) (2) )

1. | SITEAT 79T, A % AR TS T (FIFHTH) 10

2. | T UL, FEAHTH & ATHTL T 9, [ AT T (HTEFTH) 12

3. | srvA-srgeefte Uer, FEAHTE F SAqHIT WA Ad, F U 1.5
T (SATEFTH)
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4. | Froqefie oo ster, T.F/100 IT, 0% ST 9% (FLAAH) 0.5

TR — TH T & TS, - (i) Foferdl ot — BT a99+ & 9
Tl o ST AT ATO AT & TTod AT 6 Fuera’ g faeetoa arsqefier 9«
¥ fAmfofag qer 9e® ghn cis-B-AiA, trans-B-aEH, et
AR (TERRE), T Ao | araefid a9 § feaa semEm
UiTHTE IR T |12 AT 7 8,

(4) fafaaw 2.10 % “Ust a7 97 911 (@fA Ster & foren) & "afaa so-fafaw 2.10.8 % =19,

) ot 2 § 7 AT 5 F A8 w69 (3) &t TfAf® F T uw afafe ©75 & 5007

7T ST
) it 3 -
(i) FH H9EqT 15 F qra & (3) &t wfaf® & v aw At 010 ¥ 757 @l
STTOAAT;
(ii) %‘;r%ngm16%1%11%%—&‘#(3)aﬁqﬁf@%wﬁwqﬁf@"S@mO”r@r

(5) sreamd 3 % faf=w 3.2 ¥ 'grer @r' ¥ "gateq 3u-fataaw 3.2.1 ¥, -

(F) ‘TS | Faterq @€ 1 &t qOit & q= g T @ FT F 9T, a9 o7 HwIHaE,
T U, qEiT ATeer FuTST, qEINT gTSSrRTad Y Arearzsd qh grml" feoqor 7
o T ST

(@) 'aHe AT | HeTAq @< 2 A R & A= A TR @ BT F G, AT A7 FBIHIH,
T THI, T AT FUTST, LT SIS IRTET 3T ATeATSH Jh gl feeqor =t
KIERERIEE I

(M) 'ufenfe & gafea @ 3 it gl & I "Tg B ot ' § 91, qier & s,
T THI, AT AT FUTST, LT GISSIRTa 3T ATeATSH Jh gm|" feeqor =t
KIERERIEE I

() SR wHIE | HAtad @< 4 f "t F A= ag B | w7 8 9, 9t e
T, GO UHE, qRIAT AT2el FUTSe, LA gIegarad i greqaresHd < grml"
foeqor =7 =T AT ST

(F.) 'OTEAT 4 AT | "atad @ 10 Fi A0 & A= g BT F ' # o, B 6w
FITHAH, AT UHE, LA ATl FETA0, qIHd greg e oY greqaree ¥ 5
gim|" feooor &7 g BT ST

(&) 'FESE  HEtad @ 11 ¥ Gof F S qrE AT § et gwT, T ofF
vee F e siv wiftgw, oomfes ofasn, oomfes e @it oomfes
ETESThTaAT ST ATATIET & T 211" 9Tsal T 1T 3T ST

(®) ‘"t " W - AR i Ty 7 ga9taa g 12 F v w Aeiteg g9 @
STTUATT, 3T47q,: -

"12. =rer T - et s feor

Tr-fafafERET s s

(1) U AR Ses aaed Toar @F Gy Soar 490 g UH SqeT @rer a9r
safag g ST fafga At F oI =T g1 3fiT 7g |ren § W1 ffam & forg 3w fro
ST % forT 211 = aiforg U e |7 & JqET A J5TF AT g1 TFd g
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(2) T AT i T e a1 o9 =9 | grm o Bt dew i G
ZeFAT aret/ TSt aat & JRAAE €9 & T3 g

(3) e Attt qeree & g% g

(4) T ARG i e & Stanr e S % fow B ams § oaqET Fad
Reforie aqarT ar e STt ST=Ta R, ST -
(RPEC]

2. GTe ATHTT qq9T

3. =T

4. SIS HIATgIEge

5. Td TS

6. T Hqothe

7. TEE o

8. WL

9. TITAT TATZHA

10. T UiETeH vt

11, ARfEeT

12. farfes st

13. FIEAH FTAAC T AIMETH RS 9T FIaide
14, FFS

15, AT, TEIH T TfOaw TeTeay ufended
16. TFfeA

17. U7z UfHdE

18. TTH

19. STEATEA 9T

20. TIATA

21. Reraeis 94T, 278 U 218 Ufhee

22. T d ST q49T

23. ATZHTIMTEA Thlgd

24, GYHFET HIA

25, HITSTH 3fT AFHIT ZES FaTES

26. ATaeh TFT

27. FSEIT 3T 79 Ui

28. Rretfes

29. e

(5) ATETIT UATY:
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T AR a1 feaw § $7 0% siqacq, $FAE 9 ad (AT/ET) gTF 6 dad 9%
HIUT AT ST ST 2 J AT § =i §oF A & Aqa gl T o6
ster T gt a¥ 1= &7 T Jg {41 % fia< g

(F) == AT + 15 afa aa
(@) o AR+ 7.5 9 aa

Tg G AT AT 9 (Hg0H, Ay i saree) &fFaw, 2011 § @fRT 9gust %
AT & ATET gRMI";
() fefore = uEUE & getaa @ 13 |, |reoft & S & feeqor #r o B smom
() e A9 TRATOE F GA19T @€ 14 H, HILO( & {1 & 0707 &7 A0 64T S

(6) wiferg ‘& & oftda "IV. @ IRl | @rer 9gAsal &1 UGN offv® % F= ‘O wared, S0
STATET il BIEHT F GITEd A 14 § 'FHihr, FhT 6 [@Ahed, I, TA 3T 3L R 6 AAqTaT
I TH AT ST AT U Uty ¥ "afgd wmrer gvft yurelt 14.1.5' § et
TATSHETESH" G GgaIT T 399 Hared JArsat & &9 (6) H wfaf® d@ar “160” F7 a9
T SToem)
(7) affarg v 3 of e "Il @Ter IcaTal § TEERT GgTIE TR HT STANT" H,
(F) oS, T, ST v ffehT w1 & getea it 7 § w9i® 8 F amw @ (4) #
gfate & = qe gfafe "5 (TSN URETEeE & ©9 §)" Tl ST,

(@) 'OSTEH (FHT ATHA, QTR USTHT AUAT ST f SUATT AT THEROT  {oru)' F gafed
it 11 ¥,

()  FHF 5 F HAEA, TH (3) H "W AW GQ@E F wErqa G642 "gerfgeray
FRTE e T ST SO

(i)  HTF 6 F 8T &9 (3) | “geg/oed 7729, IAte & T &t " veyfoerd
FRTZo TS T &t STUA;

(i)  FHTH 26 F TTHA TG (3) H " gERSATd FerEe) AEAte F v g+ ity “afaaa
fer=fiwifaa s enfaa i o,

(iv)  FHTR 35 % AT wieq (3) H "wege/oers FRTEHT VAT F e Aeteted
sfafeat sid: sarfia it ST, s, -

BT G

(v) FH® 42 F AWA WA (3) W “FgEArEae d#cle IErE & T
wtat® “vegefae 1297 (FH7e- TarEed)” s e i ST

@ e afEte gestETE (Suae) & sgeae USTen F Sated ARt 11 1§ w9 gedr
45 F TATq eferted siq: s R o st -
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FH | OSTEH AR ITEH T[T AT | FOREY X | gifas | S@fg @Y
" Co| T T ey | (e
CRIEED)
(1) (2) (3) (4) ) (6) (7)
“46 | RIFRIATZIS A2# | ZTIFISHT et2rkoi e o S sl e 1 e o L e B sfroadt
(Sft st T fafrege ST, oi< T | @9T
3.1.1.4) (TFT ST o TRl | TEERT,
wgfAvee) W IYART | HET
foro IcqTE
A7 | ATSHIRIEHI- 27T TERfITd T YR, | 99 3T stroady
ATZUSH et fRfregT A SfiT a9 it | FEr
- ATUFEA84T | (TFT ST q | gEER,
3.1.1.5) e FEmE Y| e
[EEiRl
CETUIE
START %
ferg
e
48 | AT=US ZTTHISHT wERTg  EreT & | s StroadT
(Eeft st SEfoT &1 o | da o
3.1.1.3) A il
AT o AT | TR
g sme Y
Forar L]
STt ST
AT FEagT o
e AT 3T
cEas Nl
FrafdEe &
ERIECENCEG
o<t 3T 4T Hi
et
49 | I ZTIFIEHT qfFfafgH [T AT e | ST STAdT
N L e sme AT | IR
At THTHFCH s e 21 agre | e Sy
(=t g AT, (8 e | U OrEar
1.1.3.4) ERIERIECA RS I
FHFAT,
i e AT
GRECEI I
TSl S,
OTh  dgar ®l
qerT); ST
STEERTT
50 |94 ugnfteew | grgwieEr ArTATAET BHET SUANT | HEgett StroadT
(TETTS)# 74T T ST Fefa | S "I
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(ST T faaaia BET SIar W | TEER
3.4.21.65) NTH T ®

ENfED pIl

SICED

ECIRIES L]

o forT seeTr

CRAREIC IO

w7 T

STt 2l

51 FISHTATH TeRfaad | ig 2T T S AT | T Y sroady

T TTETT FFHIT- LSRG N FT
3.4.23.4) g ST

# USTT2H F o g1 @rer 9ary Referfad Aamest & sqar &

i) 1T 5 fem/f 7 smte)

i) FTTHIFEAT TS 25 T F TG |

iiil)y T FIATRA: TT AT 30 F AT

V) FUERIT HaTT: 25 UTH % THA H O

v)  SIUAT gERsitas Sl o WA § 6

vi)  wfasifeE sfafatern gewstteas aar & s+t AT 5 g

ST, FAATALT T, T FIAHRIL ATSRTET
[Far=tTa-111/4/376T./239/2025-26]

fooqor: |Ter AT 37 AE (T ITATE A9 M @rer ggarsy) AfHae, 2011 A1 % TS, STHrenr
AN 3, @< 4 H, ATFHAT T&AT F.H. 2-15015/30/2010, qarEr@ 1 37&d, 2011 FIRT THI19a 0 7w o
S SITTw HeTe ST H&AT H1.°. TSS/THU/38/THRUATHUSS (AN-1), AT 21 37Fgax, 2024 F
TqTeaw | AT 3T |

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA

NOTIFICATION
New Delhi, the 10th July, 2025

F. No. STD/43-FA-Notifications/2024.—Whereas, the draft Food Safety and Standards
(Food Products Standards and Food Additives) Amendment Regulations, 2022, were published as
required by sub-section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006)
vide notification of the Food Safety and Standards Authority of India, number F.No. STD/39-
FA/Notification/2022, dated the 31% October, 2022, in the Gazette of India, Extraordinary, Part III,
Section 4, for inviting objections and suggestions from all persons likely to be affected therebys;

And whereas the copies of the said Gazette were made available to the public on the 3™
November, 2022;
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And whereas the objections and suggestions received from the public in respect of the said
draft regulations have been considered by the Food Safety and Standards Authority of India;

Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of
section 92 read with section 16 of the Food Safety and Standards Act, 2006 (34 of 2006), 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: -

1. Short title and commencement. - (1) These regulations may be called the Food Safety and
Standards (Food Products Standards and Food Additives) First Amendment Regulations, 2025.

(2) They shall come into force on 1% February, 2026.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011, (hereinafter referred to as said regulations), -

(1) in regulation 2.2, in sub-regulation, 2.2.1, -

(a) in clause 19, in the table, in serial number 1, for the entry in column (3) against the
Parameter ‘Refractive Index at 50°C’, the entry “1.454-1.456” shall be substituted;

(b) in clause 20, in the table, for the entry in column (2) against ‘Refractive Index at 40°C”,
the entry “1.458-1.460" shall be substituted;

(c) in clause 21, in the table, in serial number 1, for the entry in column (3) against the
Parameter ‘Refractive Index at 40°C’, the entry “1.448-1.452” shall be substituted;

(d) in clause 29, in the table, in serial number 1, for the entry in column (3) against the
Parameter ‘Refractive Index at 40°C’, the entry “1.459-1.460” shall be substituted,

(2) in regulation 2.5, in sub-regulation 2.5.2, after clause 2, the following clause shall be inserted,
namely: -

“2A. Meat Sausages. -
(1) The standard specified under this clause shall apply to fresh or cooked meat sausages.

(2) Sausage is a product obtained by stuffing minced meat (pork, poultry or meat from other food
animals) and other ingredients (fat or oil, salt, water, extenders and spices) in casings (natural or
artificial) which may be marketed as fresh (raw), fermented, cooked or smoked or a combination
of the same.

(3) Fresh meat sausages shall be palatable, and shall have pleasant flavour and attractive
appearance. No foreign or any other objectionable odour shall be present. Fresh meat sausages
shall be of a good uniform texture characteristic of the product. Pieces of hair and particles of
bone shall not be present in the product. The product shall be free from dirt and from insect and
rodent contamination. Any deleterious substance shall not be present.

(4) Ingredients: Meat and other ingredients shall be as given under the standard of comminuted,
restructured, cured, smoked and dry or fermented meat products specified under these
regulations.

(5) General requirements:

5.1 Fresh sausages shall be prepared from one or more kinds of fresh, chilled or frozen meat.
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5.2 Smoked sausages shall be prepared from one or more kinds of fresh, chilled or frozen meat
and smoked with only hard wood or other non-resinous materials.

5.3 Cooked sausages shall be prepared from one or more kinds of fresh, chilled or frozen meat
and cooked to attain the internal temperature of 75°C.

5.4 Dry or fermented sausages shall be prepared from one or more kinds of fresh, chilled or
frozen meat subjected to a controlled drying process.

(6) Preparation and processing:

(1) Mincing: Chilled or frozen meat or offals or trimmings shall be minced using a mechanical
meat mincer. In case of pork fat, the same shall be minced after freezing.

(i1) Emulsification: Minced meat and other ingredients in the sausage formulation shall be
emulsified with the help of a meat chopper (bowl chopper) to form a fine paste (meat
emulsion).

(ii1) Stuffing and linking: The minced meat or meat emulsion shall be stuffed into the casing
with the help of a mechanical stuffer and linking of the sausages shall be performed either
manually or with the help of mechanical linking machine.

(iv) Cooking (applicable for cooked sausages): The stuffed and linked sausages shall be
cooked by suitable means to attain the internal temperature of 75°C.

(v) Cooling (applicable for cooked sausages): The cooked sausages shall be cooled to below
40°C prior to chilling or freezing.

(7) Storage requirements:
(1) Fresh meat sausages shall be brought to a temperature of 4°C within 12 hours.
(i1) The fresh chilled sausages shall be stored at a temperature not exceeding 4°C.

(i11) Fresh or cooked sausages shall be chilled before freezing and the freezing shall be
completed at -18°C or lower.

(iv) The cooked and chilled sausages shall be stored at a temperature not exceeding 4°C.
(v) The frozen sausages shall be stored at -18°C or lower.
(8)  Composition of finished product:

The product shall conform to the following compositional requirements:

S. No. Parameter Requirement
Fresh Cooked/Smoked Dry/fermented
(0 @) 3) @ )
1 Meat, Minimum (w/w) 50% 60% 65%
2 Moisture, Maximum (w/w) 65% 60% 50%
3 Total ash, Maximum (w/w) 3% 3% 3%

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

(11) In addition to the requirements specified under this standard, the standard of comminuted or
restructured meat products specified under clause 2 of sub-regulation 2.5.2 above shall apply to
these products.”;
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(3) in regulation 2.9, after sub-regulation 2.9.44, the following sub-regulation shall be inserted,
namely: -

“2.9.45 Dehydrated Tarragon
(1) Dehydrated Tarragon, whole

Dehydrated Tarragon (Vilayti Damnak), whole means the dried leaves obtained from perennial
plant Artemisia dracunculus Linnaeus, belonging to the family Asteraceae. The colour of the dried
leaves ranges from pale green to grey-green. It shall be free from visible foreign organic or
inorganic matter including molds, living or dead insects and pests, tissues and excreta of rodents
or of any other animal or human origin. It shall not contain any other plant species other than those
specified.

It shall conform to the following requirements, namely: -

S. No. Characteristics Requirements

(D @ 3)
1. Moisture content, per cent by mass (m/m) (Maximum) 10
2. Total Ash, per cent by mass (m/m) on dry basis, (Maximum) 12
3. Acid-insoluble ash, per cent by mass on dry basis, (Maximum) 1.5
4. Volatile oil content, ml/100g, on dry basis (Minimum) 0.6
5. Foreign matter, per cent m/m Absent
6. Extraneous matter, per cent m/m, (Maximum,) 1
7. Broken stems in form of whole or cut leaves, per cent m/m, 3

(Maximum)

8. Yellow or brown leaves, per cent m/m, (Maximum) 15

Explanation.- For the purpose of this clause, - (i) ‘extraneous matter’ means other vegetative
matter associated with the plant from which the product originates (except broken stems in form of
whole or cut leaves and yellow or brown leaves).

(i1) ‘foreign matter’ means any visible objectionable foreign detectable matter or material not
usually associated with the natural components of the spice plant; such as sticks, stones, and any
other material.

(111) ‘chromatographic requirements’: The volatile oil obtained by hydro or steam distillation of the
dried leaves of tarragon, and analysed by using gas chromatography shall comprise the following
main constituents: cis-f-ocimene, trans-f-ocimene, transanethole, methylchavicol (estragole) and
methyleugenol. The volatile oil shall not contain significant amounts of either sabinene or
elemicin.

(2) Dehydrated Tarragon, powder

Dehydrated Tarragon (Vilayti Damnak), powder means the powder obtained by grinding dried
leaves of Artemisia dracunculus Linnaeus, belonging to the family Asteraceae. It shall be free
from visible foreign organic or inorganic matter including molds, living or dead insects and pests,
tissues and excreta of rodents or of any other animal or human origin. It shall not contain any other
plant species other than those specified.

It shall conform to the following requirements, namely: —
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S. No. Characteristics Requirements
(1) ) 3)
1. Moisture content, per cent by mass (m/m) (Maximum) 10
2 Total Ash, per cent by mass (m/m) on dry basis, (Maximum) 12
3. Acid-insoluble ash, per cent by mass on dry basis, (Maximum) 1.5
4 Volatile oil content, ml/100g, on dry basis (Minimum) 0.5

Explanation.- For the purpose of this clause, - (i) Chromatographic requirements: The volatile oil
obtained by hydro or steam distillation of the dried leaves of tarragon, and analysed by using gas
chromatography shall comprise the following main constituents: cis-f-ocimene, trans-f-ocimene,
transanethole, methylchavicol (estragole) and methyleugenol. The volatile oil shall not contain
significant amounts of either sabinene or elemicin.”;

(4) in regulation 2.10, under sub-regulation 2.10.8 relating to ‘Packaged Drinking Water (other
than Mineral Water)’, -

(a) in Table 2, for the entry in column (3) against serial number 5, the entry “75 to 500 shall be
substituted;

(b) in Table 3, -

(1) for the entry in column (3) against serial number 15, the entry “10 to 75” shall be
substituted;

(i1) for the entry in column (3) against serial number 16, the entry “5 to 30” shall be
substituted;

(5) in Chapter 3, in regulation 3.2, in sub-regulation 3.2.1 relating to ‘Food Colours’, -

(a) in clause 1 relating to ‘Tartrazine’, the note under the Table, “It shall be free from mercury,
copper and chromium in any form; aromatic amines, aromatic nitro compounds, aromatic
hydrocarbons, and cyanides.” shall be omitted;

(b) in clause 2 relating to ‘SUNSET YELLOW?’, the note under the Table, “It shall be free from
mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds,
aromatic hydrocarbons, and cyanides.” shall be omitted;

(c) in clause 3 relating to ‘ERYTHROSINE’, the note under the Table, “It shall be free from
mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds,
aromatic hydrocarbons, and cyanides.” shall be omitted;

(d) in clause 4 relating to ‘INDIGO CARMINE’, the note under the Table, “It shall be free from
mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds,
aromatic hydrocarbons, and cyanides.” shall be omitted;
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(e) in clause 10 relating to ‘PONCEAU 4R’, the note under the Table, “It shall be free from
mercury, selenium and chromium in any form; aromatic amines, aromatic nitro compounds,
aromatic hydrocarbons, and cyanides.” shall be omitted;

(f) in clause 11 relating to ‘CARMOISINE, in the ‘General Requirements’, the words “The
material shall be free from mercury, selenium and chromium in any form, aromatic amines,
aromatic nitro compounds, aromatic hydrocarbons and cyanides.” shall be omitted;

(g) for clause 12 relating to ‘SYNTHETIC FOOD COLOUR - PREPARATION AND
MIXTURES’ the following clause shall be substituted, namely: -

“12- Food Colour - Preparation and Mixtures
Colour Preparation and Mixtures

(1) A preparation containing one or more of the permitted food colours conforming to the
prescribed standard along with diluents or filler materials or both and meant to be used for
imparting colour to food. It may contain permitted additives as per Appendix A and C.

(2) The colour preparation and mixtures would be either in the form of a liquid or solid. Solid
preparations shall be free from lumps and any visible extraneous or foreign matter.

(3) Liquid preparations shall be free from sediments.

(4) Only the following diluents or filler materials shall be permitted to be used in colour
preparations and mixtures conforming to the prescribed standards; namely: -

1. Potable water
. Edible common salt
. Sugar
. Dextrose Monohydrate

. Liquid glucose

2

3

4

5

6. Sodium sulphate
7. Tartaric acid

8. Glycerine

9. Propylene glycol

10. Acetic acid, dilute

11. Sorbitol

12. Citric acid

13. Sodium carbonate and sodium hydrogen carbonate
14. Lactose

15. Ammonium, sodium and potassium alginates

16. Dextrins
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17. Ethyl acetate

18. Starches

19. Diethyl ether

20. Ethanol

21. Glycerol mono, di and tri acetate
22. Edible oils and fats

23. Isopropyl alcohol

24. Bees wax

25. Sodium and ammonium hydroxide
26. Lactic acid

27. Carrageenan and gum arabic

28. Gelatin

29. Pectin

(5) General Requirements.-

The total dye content, per cent by mass (m/v) in the colour preparation or in the mixture shall be
declared on the label of the container. In solid and liquid preparations, the declared value shall be
on ‘as in’ basis. The total dye content shall be within the tolerance limits given below on the
declared value:

(a) Liquid preparation £15 per cent

(b) Solid preparations +7.5 per cent

It shall conform to the standards of contaminants as per the Food Safety and Standards
(Contaminants, Toxins and Residues) Regulation, 2011.”;

(h) in clause 13 relating to ‘BRILLIANT BLUE FCF’, the note under the Table shall be omitted;
(1) in clause 14 relating to ‘Fast Green FCF’, the note under the Table shall be omitted;

(6) in Appendix A, under the heading “IV. USE OF FOOD ADDITIVES IN FOOD
PRODUCTS”, in Table 14 relating to ‘Beverages, excluding dairy products’, for ‘Food category
system 14.1.5” relating to ‘Coffee, coffee/coffee substitutes, tea, herbal infusions, and other hot
cereal and grain beverages, excluding cocoa’ for food additive “Steviol glycosides” and entries
related thereto, in column (6), the entry “160” shall be omitted;

(7) in Appendix C, under the heading “II. USE OF PROCESSING AIDS IN FOOD
PRODUCTS?”, -
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(a) in Table 7 relating to ‘BLEACHING, WASHING, DENUDING AND PEELING
AGENTS?’, for the entries in column (4) against serial number 8, the entry “5 (as hydrogen

peroxide)” shall be substituted,

(b) in Table 11 relating to ‘ENZYMES (for treatment or processing of raw materials, foods, or

ingredients)’, -

(i) against serial number 5, for the entries in column (3), after “Rice bran”, the entry
“Aspergillus oryzae” shall be inserted,

(i1) against serial number 6, for the entries in column (3), after “Aspergillus niger”, the entry
“Aspergillus oryzae” shall be inserted;
(ii1) against serial number 26, for the entries in column (3), after “Aspergillus oryzae”, the

entry “Bacillus licheniformis” shall be inserted;

(iv) against serial number 35, for the entries in column (3), after “Aspergillus oryzae”, the
following entries shall be inserted, namely: -

“Rhizomucor miehei

Cryphonectria Parasitica”;

(v) against serial number 42, for the entries in column (3), after “Kluyveromyces lactis”, the

entry “Aspergillus niger (variety- Awamori)” shall be inserted;

(c) in Table 11 A relating to ‘Enzymes derived from Genetically Modified Microorganisms
(GMM)’, after serial number 45, the following shall be inserted, namely: -

S. Enzyme Name | Production Donor Functional and | Indicative Residual
No Organism Organism technological food uses level
or Source purpose (mg/kg)
(Not more
than)
(1) 2 3 “) ) (6) (7
“46. | Phospholipase Trichoderma | Aspergillus For use in | Oils and fats GMP
A2# reesei nishimurae degumming of | processing,
(EC No. 3.1.1.4) (ex fumigatus) |oils and fats, | Egg products
Egg yolk
processing
47. | Lysophospholip | Trichoderma | Aspergillus For use in starch | Oils and fats GMP
ase# reesei nishimurae processing, processing,
(EC No. 3.1.1.5) | RF4847 (ex fumigatus) | degumming of | Syrups  for
oils and fats use in soft
drinks or
bakery
48. | Lipase Trichoderma | Fusarium Facilitate  the | Bakery GMP
triacylglycerol# | reesei oXysporum handling of the | products,
(EC No. dough for | Oils and fats
3.1.1.3) baking - | processing

Improve dough
stability  and




[|TT III—ETE 4] HTL T (ST ETLTI0T 17
strength
structure and
behaviour
during the
baking steps
and Regulate
batter
viscosity,
degumming of
oils and fats
49. | Glucose Trichoderma | Penicillium Facilitate  the | Egg Products GMP
Oxidasett reesei amagasakiense | handling of | and Bakery
(EC No. 1.1.3.4) dough, (reduce | and Pasta
dough Products
stickiness,
strengthen
dough structure,
improve
cooking
tolerance) of
pasta or noodle;
egg processing
50 Serine Trichoderma | Malbranchea |1t is used as a | Fish and GMP
endopeptidase reesei cinnamomea processing  aid | meat
(protease) # for partial or | processing
(E.C No. 3.4.21. extensive
65) hydrolysis of
proteins  from
both animal and
vegetable
sources.
51 Chymosin# Aspergillus Bos taurus Milk Manufacture GMP
(E.C No. niger var. coagulating of paneer and
3.4.23.4) Awamori enzyme cheese

#All enzyme preparations should meet the following criteria:
(1) Lead: not more than 5 mg/kg.

(1) Salmonella spp.: absent in 25 g sample.
(ii1) Total coliforms: not more than 30 per g.
(iv) Escherichia coli: absent in 25 g sample
(v) DNA: absent in preparations from microbial sources
(vi) Antibiotic activity: absent in preparations from microbial sources.”

G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-111/4/Exty./239/2025-26]
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Note: The Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 were published in the Gazette of India, Extraordinary, Part III, section 4 vide
notification number F. No. 2-15015/30/2010, dated 1st August, 2011 and last amended vide
notification number F.No. STD/FA/38/FSSAI(Part-1), dated 21st October, 2024.
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