Rt &, $ue.- 33004/99 REGD. No. D. L.-33004/99

Che Gazette of India

1.5 -31. .- 31.-05102024-257725
CG-DL-E-05102024-257725

SFATYTIT
EXTRAORDINARY

AT | 1—9vs 4
PART Il1—Section 4

TR & THTIAT
PUBLISHED BY AUTHORITY

|, 773] 7= faeht, STHaTR, STFQER 4, 2024/aTTRa 12, 1946
No. 773] NEW DELHI, FRIDAY, OCTOBER 4, 2024/ASVINA 12, 1946

AR @Ter AT 3 ATH TTEHTor
Fgg=AT

< faeett, 3 FqaY, 2024

T TH-qUHT (3T78r.)/1/2024-A A Raw-Us. 08, 4. 0,375, —aT AT Sl G4 (AT 318 7T
T @ dgarsd) Afaw, 2011 § o0 Sred, ST AT @re e i A1 TR, Feald qeae
& QATHHIEA |, GT AT Sl AE At =aH, 2006 (2006 FT €& 34) HT 91T 16 F a7 Troaq &0
92 F IT-4TT (2) F ©T (T) FIT V& TRAT T TINT FLd T FHIAT AT 8, FA o o102 Fafa=at
IT&T THE THATAT g1 Tehel ATol T ST EIT T GAAT (1T I ATATIH hT e 92 ¥ IT-4TeT (1) Y
TUEAT % FTATE TAGGIT THIAT FLAT ¢ 3 TAgIT Arted a1 Srar g & 39 sreq fafqawi o= 3=
ffsr & =7 &A1 it stater g|Teq g1 & a1 o= BT s, S5 [t & =9 sAfem=ar w1y we
T TG ¥ TIAFT STAAT T ITs FLTS SATUAT

T3 I AT AT TATT ST AT IH T FIAHRTLT ATIR, AT GT AT AT AT T,
THSIT I, Flear Ue, 92 Geeii-110002 FT MaT regulation@fssai.gov.in 9% -5 & 9T ST
THAT 2

I ITET AT & g9y § ThT sate & 39 g [aia [ 9@ yreq sratEd i gt
U T GT GLAT ST {Ia TTTeror g fF=me o sroam)

6440 G1/2024 )



2 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1I—SEC.4]

&y faffaw

1. =9 RARFAET F7 9rer qar 67 q9F (T I q19F 3T Grer dgared) gengw fafaaw, 2024

FgT ST
2. G AT 3T {9 (G IeAT HIAF oY @rer agared) f&fHem, 2011 % @i, -
(1) faff=w 2.1 4,
(F) 37 AfF=m- 2.1.1 ®, 'Ol F TR F Hafeq @ 7 % a9 FaferfEd #r st G s,
AT
8. T FHT €LAAT- 37 faff=zwa 2.1.8 i aweft 1 # e ®F vl dv=wr =7 Bfawwt F sefiw
AT [T P8 ITATET Al BISHT §F AT L ATl | THehTel U G FET I AR R
(@) 37 fAffaw 2.1.8 F @< 2 #, 37 g (@) § ge=7 Aot #, F& vfde == ¥ "@«faa 9w q@ear 13
H, T (2) 3% (3) o SFAviq TTATEAT & #7 9¥ [Aeferiad staeiod fFar ST, o1iq-

'IITE AT 1 T SATAIFHAT 6 ATET gRIT

(1) ‘FRfvaa oy IcaTal & o aee | "atea 37 AfHaw-2.1.13 #, @< 6 #, 37 @< (F), 7 @ed7 (i) 7,
T & eI ue Aeferfaa siaeafea e sroam, araig-

T ICIE 39 AT 8 Ha5 TGl & A= g af A1 "fHvaq gg"s ©" 0% T5l 3T ARE a9 &
START 36T ST &dT 1 Teq T 3T o6 T8 & FEId ST 6 AT [h10ad IcTal & HIHA H, IS 6
AT I¥ "TET ATH " T 97 R s o fafere el qm S weTs e ey aree s
33T, 'qE IT'FE' ATM FT ITART 63T ST ThaT 2l

(2) Affew 2.2 9,

(F) SAAFH 2.2.2 |, 97 FE&AT (xii) FT A9 771 ST |

(@) ITAFIH 2.2.5 ®, Fe T ¥ gafaq @ 3 §, A0l & T+ “qg AT 9 F° F g arel ST
‘el H faeha FoRaT SITURT & AHTT g9 ATl Gixk T ST FhaT S|

(3) i« 2.5, 37 fafA=\-2.5.2 ®, “0% gU AT e T gU A STl | Hafaq @< 5 & 18 Hafertad
GE ST FohaT STTUAT, ST

5% gAIH

(1) 39 @< # fAfqE A19F "gAW"qH F T gU 31 92 AN 2 S q&F &9 & = % 7 a1 7o/
AT T HIE/HH T A/, =/ Feata a9T, Tg 2 I F a497 217 g

(2) TATH /I T THT g1 A 314/ ST AH IcATE ¢ ST T /i, =/ aeafa a9, Tg < T | a7
CRLEA

(3) BT & W, T X {997 gu A, =T a ef3/as FaF , AATAT A FTSLEAT F ATISATAR
FATAT STTAT g1 ST & a1 (AT AT 7 3T 9T e 97 TF A @ATd g0 a8 % TRAT S1aT
S T T 779 T S T g ¥ 7T g3 7 & A1) ATAHa I v a0 gu AT, oY, {1 F 7,
TR T i TS & AT S| gl

(4) ST AT

e § fAeferfe arrft gef -

(i) wTe: = AT "ed AT A AT A9 F A G AT w e S0 (FIAAH 25 % A1 AET
(if) T

(iii) g™
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(iv) =t TTer/aaeata a9

(5) Ferfoqer TRt

ICITE § THF, SIS AT, 7T, @ T, @I [ 6l agi=adt, g W=, g, g9, geil, 7497, S5 i
9T ST AT Usie FT STTNT AT ST FehdT gl

6) T 3caT MEfeaa saeawdTell & Sq&d gAT ATy

%) e geli i & 75% ¥ Tfere 7T, 6% & FH7 Ve 3T 12% & A F97 781 g1 ATl

q) Hed/ 5ar/ W9 F gATH § 70% ¥ AT THY, 8% F FH TSI T 12% | ATeF F9T A5l [T ATQU|
7) IcATE qRTE | H &7 TE geAS g gaefy Aaeqwdr F AqET gET ATl

(8) TaeT UX TL ®Y H IUTAT T AT o 7g "= ge(i" § AT “Hed geli®” AT “=aid gt a7 “§9 %
T T A 8

(4) Affw 2.9 9,

(F) 37 FAATH-2.9.20 #, AT 7ameT T89S ¥ Hafad g (2) §, 37 @< (6) H, 'HIHT HATAT =&l &
AT, T qATAT, iR’ oreg sfqwoqriug 3w s

(@) fafF=w 2.9 #, g@ w1 ARSIy @ gafaq 37 @AfHaw-2.9.43 & are, [Aafed &1 sia:era Gar
STTUATT, AT

2.9.44 g@r Iofie

g@r YuRHe F7 o7 § UH G I oivg @l 70 0 SRgAT T 797 919¢7a7 faaea f#ea— fivdiar,
I & Tl AT TOIA ¢ g 9T U (a7 STaT ) 9l fe@d § AIEt FHEHER gt AUl 3T gl
T | TET BT 2T ATgu| TaH TATere quter 3w qare M1 AU &Y AT gaTq qg! g1 ATeul a6
T, S 3 gaq &2, FIET F 20, hasw aguur A1 99 @l 7 @m0 are Bt off s Seae a7
AT A T I ATAT HgUT Al gM@T A0l 96 Ay Jofaat & omar we o 9rer it S
afeAterd Fgl gl AT Ul

g Refeied sasaTwarsti & Sq&Ed gMT ATRU:
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(
(
(

#.9. ot AFITHATY

(1) (2) (3)

1. THfY, g=r|T &1 widera (m/m)) (srfeRa) 13

2. IS YT ¥ T T, FAHTA T TT9ra (m/m) (TFarewas) 13

3. [ AT UL T TAHIUA § eaAqefie @, FFAE & A qraerd (m/m)

2

(srfersmam)

4. I SATETY T ATSTIN T T AT, FAATT & LA A9 08
(m/m) (FIFTH) '

5. STERTT T, FSAHTH 7 A9 (m/m) (rfarsra) 1.0

6. EIBRER] EREI G

7. FTaTT ﬂiﬁﬁ?ﬁr

TISHRTT) -i) ST TGTT & ATHATT TULHE AT ST AT o AT 6 SAATAT TEIAT ¥ TSt hr Ti=ram
AT 2

(ii) STET T&TT FT T § e AT AT TAT TR AT qT] T&TF AT ATHIAT ST ATHATE TT THTAT
9T o YT Fehi o Halad Agl gidl g, STH [ SIS, TeI< 3T Fle =7 AT

(iiil) FTATT 7 372 & HAT T gSHT (TH. AGHIE [T X TH. Thafeant e x TH. e fomsm)
T TR 7 Fawae areft oSt gl
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(5) aiferg = #, offtsr "IV. @1 3Tl | @1 qgAT AT STAN" & aq9q - ROt 14 H, @rer Joft
TUTAT 14.2.6 : 15 % Ahigd & AT arel Ri¥ers Bafe I=F 9= arsd & gafeq gfafs=i & ame, =9
(3) ®, AT AT URT 127 3T Hafaq Watedl & are, Mafertad &1 s eanioa har STosm, or1iq

qrer Aoft | Grer Joft v CIE) AT | srafer stfgeRaw @< qre
Tt T qgaST .
14.2.6 15 % ehiger | sfewmd= | 132 300 mg/kg TART IIIRT AT | AT
¥ afeer AT | (G ERISEE oo i
Rfteee fafe | FrwTET) g R ST o"war g S
REERR IR ERRILR eI P e T
= Tod F7 whwrd J9T 9w
Hoa 21 9t 2l

(6) TT=r T=TAT | ST AT ATel IcATal T HATera 1T 3 o qifore 7  of ik 2 “@rer Icqral § THEh
TSH FT ITART F T2 -

(F) “FALEIET USied U fhegor UgH & Hefara qroof 3 #',

(i). SECHTEET 99 & Hatera wHE 9631 6 9C TH (3) § “Fet AT el o T, FH Aohlgd 3T
Fomlgd Tied TaFel (st TIRT fhee? 913 o &9 § 33T 1aT 8) Aosigd e U, 9ead,
T o, Frfes O o et & BT 37 gaga” aeal &7 Ifaeamae “araraa: a6 grer e
ERERIEE T

(ii) “ORATE S | HETAT FF HEAT 10 U &9 (3) F dgd T8 ¥ T greg IS ({H Teal & 918
T qT T AT EATHOT FhaT ST

(@) wrge, Rfers siw vdiftes afvshree’ & "efera aoft 4 9

(i) ATRTT O ST IAH ST VAT T HaTdq HHAw a7 6 T To (3) H Frhade= <, s
STATE, THE, TETA, G, STATS ICITE AR % G FTd U A TTSHeH’ Tl S eATad (ohaT SITuAT|
(ii) TATE T TA/ATHAT 3T ITH [T TS & FATed FHIE TEAT 16 9T TN (3) H FrhFea= <],
THLT TR, THSF, FETA, T T FATS 3T 511 6 A& qeH U 7€ I<ATE [ S :#Taa =61
ST

(iii) “TTEHoTTT wiehe” ¥ Gafad wHTF qedr 27 9% w149 (1) T (4) F ia9iq TEeai & 4978,
Aeferiad it sta:eartaa T ST, s

. TEHEHTIT HGTAF T ATH QT ST Y FFAT W (mg/kg)
(& =t 7))
(1) 2 3) “4)
28. frreee #i4 sttaer TIT ITET F Fehaer < Icqral § | Sshrogdr
AT AT Fe & T Fadidhed F7
T
29. qTE FT T FT greg o 9d d e UF 92 3T Sfroadt

(T) “FATTATET Tsie’ & T A0 8 H Ot & HaTaq #7 §&d7 6 92 &0 (1) & (4) F Fawq garedi &
a1z, et v siaeariua T s, s
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FAE. | TEEROT EIAH HT AT IoqTE it Aot FIAT X (mg/kg) ( T sfa=
&)
7. AT HIThe T AT (T T SATATE) Stroadt

(%) ‘Tohvaeh (T AT, @I STTET Heeahi o STATE 31T THERLOT o forw) | Faferg areoft 11§

(i) ‘AU TEERAEE Y SEH SEr GAfsAt ¥ "@dfaq #7 " e r 5 9% w\w (3) '
TLHSATATH R (FLHATHTE A e SH %, A lesed) A&al ATl Gixh % 918 ‘THISaq
FTSATS’ 9Teal ATAT Uik T Sq:eqriug B s |

(i) “RIERITCOST T 1’ 3 399 S[Er TaAed & §aiad 7 9eT7 8 U &+ (3) # ‘Taasiad
ATZIY Teal ATl Uik % aT8 THIE AT ST’ Teat aTeit Uik i sq:eqriua B sro |
(iii) ‘T — FAFIRSS (rFest)’ =T 399 [T TfAfeay & dafed w7 dear 26 9% w69 (3) #
TR 3T 9Teal ATl Uik & a78 ‘dHierd o= I oe sat 9Tt qi<h &l - &mfua
ERiSIl

(iv) ITEST (Fa)’ 3T 399 eI V&Ll ¥ Hqafaq &7 gedr 35 o &9 (3) § ‘wausiaq
ATSATS A=t ATAT TR & a1% ‘TRSAFIHIT KUl A&at ATl GTxh &l S #ATHod o ST |

V) ‘FEHIE 3T Sa9 S Tfafeai & @afaa w0 42 o w9 (3) § ‘FEa Mo dfae
arsxi ATAT UTRR F ATE THIRAE AT oheq — SETHRY asai arel Uik & sa:eqriaa B
STUAT |

(e)sﬁﬁwﬁ?ﬁaq&wﬁaqaﬁ(m)%mﬁﬁmﬁw%wﬁﬂ Ty

) “TrREERaae Aredst (SHT .3.1.1.3)” 3T 399 S[Er IaAT8af & Hqafeq FArh §ed1 8
ww(s)@r 7) ® ‘TUEEredT T, ¥ "6tad 4w & are Aetortad #i siaeanita B s,
ERIEE

Y. | FrEsF AT | IR AEN] | TREATSAF ATET | FAES i | Giwfds @I | o@9qW
T ST ST WY
(mg/kg)
(& arefis
k)
(1 (2) 3 4 (5) (6) (7)
8. Trefetoade | Taasies TSI SfTsTS AT Y gEg A | I« i F|r | Shuadt
AT (ST . | AT agg. a7 AT T H | w1 Hovew /
3.1.1.3) HeE Remress | Tt

T USTEHICE | T T=o
AT 39 AT | THERT § U
g qaTat ST | TEER

grer GO % | 9gTE o w T q
TEHERTIT )
ATTHRTLT BT TeheT
EREGEEIEIGED
®T ¥ T gateeHd
/9= 2T &

(ii) ‘TTHA 1,4 - ACHHTRIZIZZ IS (WTCElSI [ SAeHT THTZOS) (SET H@&aT 3.2.1.133)” 3 3899 =T
gfafeai & wefera #ArE @edr 31 9T @9 (3) ¥ (7) § “JHfiew feRrertae” ¥ ga4fyq 9w F a1

ferferferd & s eATiad o STTusT, st
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w9, | s &1 am SWTEH Q1] | w&mar Sfig ar | s A | divfad | FE99W wT
1K} T T LT grer (mg/kg) (&
IYANT FferF Tl)
(1) (2) 3) 4 () (6) ()
31. TR 1,4- | & Ferrg Arspadiaa | ATearsaE FfT, g | Sfroad
E AR IR EEICE ERTYFI%GT | TSN i 72 | | oY &=
(ATeErSI ST T & USTeH{CH | TEERT
FoRTHTEAS) (ST FAAXOT 39 G | AN F
T.3.2.1.133) G =141 S @Te | U
ATHRET o THERT | JEERT
H ATHFRTLT BT TFaT | GETIE F
g, =9 wefos | =0 H
=] H Tg HeHe
I BT 8

(F) “ATHTT T & THd THEHLT Ggraahl” ATt 00 12 H “Floaqdd grearadiise’ § Hared mdis 9.
75 37 39 ST TATEAT & e, &9 (1) ¥ (5) § Mafertad & siaq:eamfud & s, s

FHE., | THHHOT GGMIH R ATH | FIATHS/ ThAT g9 | ST it AT FEAY W @Y
(mglkg) (& fa
REd)
(1) (2) 3) 4) (5)
76. S T (AMSUATE | S99 USe IEEICL Stroady
415)
77. | Henfeq @€ FYA TSl FAAT stroadt
78. T afaE (SMEUAUH | SE¥F Usie FAA T Stroady
414)
79. =T YT ol FAAT Stroadt
80. | S¥IET FAL FEAATEAL ST AT THERT oAt

ST, FHAT T4 T, =T FREAFRT ATTHET

[F=TTa=T-111/4/3197./542/2024-25]

feoqur: oA 1 sRa, 2011 &1 AT ATSEEAT ST Th.H.2-15015/30/2010 % FTRT @1 LT i
A (GT IcITE AT AT GTer ggared) @A ae,2011 7 TH1eT AT o6 ST, SIETET0T, AT
3, T 4 ® Toam a1 ud 39# sifaw "@erg &1 21 weadt, 2023 F ST ATag=ar qenr
LH. THE/THT/T-1.30/F. 1/ 2020-THTERTHUHTS T 3T T34

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 3rd October, 2024

SS-TOFA(NOTI)/1/2024-Standard-FSSAIl.—The following draft of certain regulations further to amend the
Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, which the Food Safety
and Standards Authority of India proposes to make with previous approval of the Central Government, 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) is hereby published as required under sub-section (1) of section 92 of the said Act
for the information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations
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shall be taken into consideration after the expiry of the period of sixty days from the date on which copies of the
Gazette containing this notification are made available to the public.

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and
Standards Authority of India, FDA Bhawan, Kotla Road, New Delhi- 110002 or sent on email at
regulation@fssai.gov.in

Obijections or suggestions, which may be received from any person with respect to the said draft regulations
before the expiry of period so specified, shall be considered by the Food Safety and Standards Authority of India.

Draft Regulations
1. These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Amendment Regulations, 2024.

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

(1) in regulation 2.1,
(@) in sub-regulation 2.1.1, after clause 7 relating to ‘Use of enzymes', the following shall be inserted, namely: -

8. Milk fat Composition- Fatty acid composition specified in Table 1 of sub regulation 2.1.8 is applicable on milk
fat extracted from milk and milk products excluding composite milk products standardized under these
regulations.

(b) in sub-regulation 2.1.8, clause 2, in composition table under sub clause (b), in row no. 13 relating to Fatty acid
composition, for the entries under column (2) and (3), following shall be substituted, namely: -

“The product shall meet the requirement of Table 1’

(c) in sub-regulation 2.1.13 relating to ‘Standard for Fermented milk products’, in clause 6, sub-clause (a), in item (i),
for the proviso therein, following shall be substituted, namely: -

“Provided that the name “Fermented Milk” may be replaced with designations Dahi, and Yoghurt if the product
complies with the relevant provisions of this Standard. Provided further that in case of fermented products complying
with the relevant provisions of Dahi, the name “Dahi” may be replaced with any other region specific popular name
(such as ‘Mosaru’ ‘Thayir’ ‘Perugu’ ‘Tair’ ‘Zaamut daud’, ‘doi’ or ‘curd’ etc.) on the label of the product.

(2) in regulation 2.2,
(@) in sub-regulation 2.2.2, the item (xii) shall be omitted.

(b) in sub-regulation 2.2.5, in clause 3 relating to Fat Spread, the line below the Table starting with the words “It shall
be compulsorily sold” and ending with the words “500 g under Agmark certificate mark” shall be omitted.

(3) in regulation 2.5, sub-regulation 2.5.2, after clause 5 relating to Cooked or Semi-Cooked Meat Products, the
following clause shall be inserted, namely-

5A. Haleem

(1) The standard specified in this clause shall apply to cooked products designated as "Haleem” which is
primarily composed of meat Chicken or mutton/chevon/Buffalo Meat, ghee/ vegetable oil, wheat and lentils.

(2) Haleem is a semi-solid/thick viscous like cooked product (stew) composed of meat, ghee/vegetable oil and
pounded wheat/lentils.

(3) Haleem is prepared by boiling meat, lentils, and pounded wheat, ghee/vegetable oil along with salt, spices and
herbs. After boiling, the mixture is cooked over low heat for a prolonged time with continuous stirring till meat
becomes tender and completely mashed. The final product is garnished with fried onion, ghee, lemon juice, mint
leaves etc.

(4) Essential Ingredients
The product shall contain-

(i) Meat: Chicken or Mutton (sheep meat) or Chevon (goat meat) or Buffalo Meat: Major portion of all ingredients
(minimum 25 % by weight)

(if) Wheat

(iii) Lentils

(iv) Ghee/edible vegetable oil
(5) Optional Ingredients
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The product may contain Salt, herbs, spices, dry fruits, dried rose petals, green chillies, lemon, milk, semolina,
grams, seeds, and special natural flavouring agents.

(6) The finished product shall conform to the following requirements:

(a) Chicken Haleem shall have not more than 75% moisture, not less than 6% proteins and not more than
12% fat.

(b) Mutton/Chevon/Buffalo Haleem shall have not more than 70% moisture, not less than 8% proteins and not
more than 12% fat.

(7) The product shall conform to the microbiological requirement given in Appendix B.

(8) The label should clearly indicate whether it is “Chicken Haleem” or “Mutton Haleem” or “Chevon Haleem”
or “Buffalo Meat Haleem™.”

(4) in regulation 2.9,

(@) in sub-regulation 2.9.20, for clause (2) relating to Mixed Masala Powder, in sub clause (6), after the words
‘sambhar masala’, the words ‘garam masala, etc’ shall be inserted.

(b) in regulation 2.9, after sub-regulation 2.9.43 relating to Dried Sweet Marjoram, the following shall be inserted,
namely :-

2.9.44 Dried Peppermint

Dried Peppermint means dried leaves obtained from cultivated perennial plant Mentha piperita Linnaeus var.
piperita, collected prior to, or at the commencement of flowering. The leaves shall be slightly glossy in appearance.
The colour shall be from light green to dark green. It shall have characteristic aroma and flavour and be free from off-
flavours. It shall be free from mould, living and dead insects, insect fragments, rodent contamination or of any other
animal or human origin visible with naked eye. It shall not contain any other plant species other than those specified.

It shall conform to the following requirements:

S. No. Characteristics Requirements

1) ) ®)

1. Moisture, per cent by mass (m/m) (Maximum) 13

2. Total ash on dry basis, per cent by mass (m/m) (Maximum) 13

3. Ash insoluble in dilute HCI on dry basis, , per cent by mass (m/m) (Maximum) 2

4, Volatile oil content on dry basis, , per cent by mass (m/m) (Minimum) 0.8

5. Extraneous matter, per cent by mass (m/m) (Maximum) 1.0

6. Foreign matter Absent

7. Carvone Absent

Explanation- (i) Extraneous Matter means the proportion of leaves of species of mint other than peppermint or part of
other plants.

(if) 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.

(iii) Carvone means a strong off-odour from the leaves of Mentha rubra Hudson (M. arvensis Linnaeus x M. aguatica
Linnaeus x M. viridis Linnaeus).

(5) in Appendix A, under the heading “IV. Use of Food Additives in Food Products”, - In Table 14, against the
entries relating to Food Category System 14.2.6: Distilled Spirituous beverages containing more than 15 % alcohol, in
column (3), after the food additive “Allura Red” and the entries relating thereto, the following shall be inserted,
namely: -
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Food Food Food INS Recommended Note

Category | Category Additive Number | Maximum Level

system Name

14.2.6 Distilled Indigotine | 132 300 mg/kg It can be used individually as
Spirituous (Indigo per permissible limits or in
beverages Carmine) combination which may be
containing restricted to the lowest
more than 15 permissible limit amongst the
% alcohol combination of colors used.

(6) in Chapter 3 relating to SUBSTANCES ADDED TO FOOD, in the Appendix C, under the heading “II. USE OF
PROCESSING AIDS IN FOOD PRODUCTS”-

(a) in Table 3 relating to ‘CLARIFYING AGENTS AND FILTRATION AIDS’,

(i) at Serial number 6 relating to “Diatomaceous earth”; in the column (3) for the words “Fruit or vegetable
juices, Alcoholic beverages including low alcoholic and alcohol-free counterparts (as filter powder) non-
alcoholic beverages, sharbat, sugar syrups, synthetic syrups and fruit syrups and honey”, the words “All

foods in general” shall be substituted.

(ii) at Serial number 10 relating to “Perlite”, in the entry under column (3) after the words ‘starch hydrolysis’,

the words ‘edible oil’ shall be inserted.

(b) in Table 4 relating to ‘LUBRICANTS, RELEASE AND ANTISTICK AGENTS’

(1) at Serial No. 6 relating to “coconut oil” and the entries relating thereto, in the column (3) after the words
‘Confectionery, bakery wares, salts, spices, soups, cereal products’, the words ‘Nuts and Nut Products’ shall

be inserted.

(i1) at Serial No. 16 relating to “Palm oil/Palmolein” and the entries relating thereto, in the column (3) after
the words ‘Confectionery, bakery wares, Salts, spices, soups and cereal products’, the words ‘Nuts and Nut

Products’ shall be inserted.

(iii) After the entry at Serial No. 27 relating to “Tricalcium phosphate” and the entries relating thereto, in the
columns (1) to (4), the following shall be inserted:

S. No. Name of the processing aid Product Category Residual level
(ma/kg) (Not
more than)

1) ) (3) 4

28. Refined corn oil Lubricant for roller and cutters in GMP
bar format confectionery products

29. Hydrogenated palm kernel oil Nuts and Nut Products GMP

(c) in Table 8 relating to ‘FLOCCULATING AGENTS’ after the entry at Serial No. 6 relating to ‘Vinegar’ and the

entries relating thereto in the columns (1) to (4), the following shall be inserted:

S. No. Name of the processing aid Product Category Residual level (mg/kg) (Not
more than)
7. Trisodium Phosphate Edible Oil (soap GMP
sedimentation)

(d) in the Table 11 relating to ‘ENZYMES (for treatment or processing of raw materials, foods, or ingredients)
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(1) at Serial No. 5 relating to ‘Lipase triacylglycerol” and the entries relating thereto, in the column (3) after
the row with the words ‘Mucorjavanicus (Mucorcircinelloides f. circinelloides)’ a row with the words
‘Aspergillus oryzae’ shall be inserted.

(i) at Serial No. 8 relating to ‘Phospholipase A1’ and the entries relating thereto, in the column (3) after the

row with the words ‘Aspergillus niger’, a row with the words ‘Aspergillus oryzae’ shall be inserted.

(iii) at Serial No. 26 relating to ‘Beta-galactosidase (lactase)’ and the entries relating thereto, in the column
(3) after the row with the words ‘Aspergillus oryzae’ a row with the words ‘Bacillus licheniformis’ shall be

inserted.

(iv) At Serial No. 35 relating to “Protease (Fungi)” and the entries relating thereto, in the column (3) after the

row with the words ‘Aspergillus oryzae’, a row with the words ‘Rhizomucor miehei’ shall be inserted.

(v) At Serial No. 42 relating to “Chymosin” and the entries relating thereto, in the column (3) after the row
with the words ‘Kluyveromyceslactis’, a row with the words Aspergillus niger variety- Awamori’ shall be

inserted.

(e) in Table 11 A relating to Enzymes derived from Genetically Modified Microorganisms (GMM),

(1) at Serial No. 8 relating to “Triacylglycerol Lipase (EC No. 3.1.1.3)” and the entries relating thereto in the
columns (3) to (7), after the row relating to ‘ Trichoderma reesei’, the following row shall be inserted:

S.No. Enzyme Name | Production Donor Organism or | Functional Indicative food | Residual
Organism Source and uses level
technological (mg/kg)
purpose (Not
more
than)
1) ) ®3) (4) () (6) (7
8. Triacylglycerol | Aspergillus Rhizopus oryzae The enzymatic | As a processing | GMP
Lipase (EC No. | niger agg. conversion  of | aid in
3.1.1.3) glycerides Modification /
present in fats | esterification of
& oil with the | oils and fats and
help of lipase | Noodle
can be of | processing
benefit in the
processing  of
all foods and
food
ingredients

which naturally
contain  these
substrates

(i) at Serial no. 31 relating to “Glucan 1,4-alphamaltohydrolase (Maltogenic alpha amylase) (EC No 3.2.1.133)”
and the entries relating thereto in the columns (3) to (7), after the row relating to ‘Bacillus licheniformis’ the
following row shall be inserted:

S.No. | Enzyme Name Production Donor Organism | Functional Indicative Residual
Organism or Source and food uses level
technological (mg/kg)
purpose (Not more
than)
1) ) (©) (4) (©) (6) @)
31. Glucan 1,4- | E.coli Geobacillus The As a | GMP
alphamaltohydrolase stearothermophilus | enzymatic processing
(Maltogen ic conversion of | aid in
alphaamylase) (EC starch  with | baking,
No 3.2.1.133) the help of | brewing and




[9TT HH—=vE 4] T T TSI © T 11

maltogenic starch
amylase can | processing
be of benefit | applications
in the
processing of
all foods and
food
ingredients,
which
naturally
contain  this
substrate.

(f) in the Table 12 relating to ‘GENERALLY PERMITTED PROCESSING AIDS’ after Serial No. 75 relating to
“Calcium hypochlorite” and the entries relating thereto, in the columns (1) to (5), the following shall be inserted:

S. No. Name of the processing | Functional/ Product Category Residue Level
aid Technological Purpose (mg/kg) (Not more

than)

) ) ®) (4) (®)

76. Xanthan gum (INS 415) | Binder Seasonings GMP

77. Modified starches Binder Flavourings GMP

78. Gum Arabic (INS 414) Binder Flavourings GMP

79. Starches Binder Flavourings GMP

80. Dextrose Colour Stabilizer Potato Processing GMP

G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-111/4/Exty./542/2024-25]

Note: The Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 were
published in the Gazette of India, Extraordinary, Part IllI, section 4 vide notification number
F. No. 2-15015/30/2010, dated the 1st August, 2011 and last amended vide notification number
F.No. STD/FA/A-1.30/N0.1/2020-FSSAI, dated 21st February, 2023.
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