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e A TRAT Fe g0 T3
(AT @T=r AT ST A1 TTTEEnon)

I Ll
< faeett, 557, 2024

. WS/ -THy/ATAGAAT/2023.—a T AT ¥ AHS (G IHIE AT ¥ G dgarsy)
e, 2011 & &7 e, ST AT T GTer AT ST JTFa AT, Feald TR & qaqaiad 9,
GTeT AT AT 7 Are=ad, 2006 (2006 T G4 34) Fir a7 16 F AT T(5d &T=T 92 Hf IT-eMT
(2) F @T (T) BT Tacd ARl FT TN Fd U HIAT AT &, FA & (0 39 AT #7197 s99
TATTAT BT Fohel ATl THT SATRAT ol AT 6 (o107 39 ATSTHIT HT &T=T 92 Ff IT-GTT (1) T TTAT 6
ATET TAIGIT THTAT FAT g T UGG Arted &3 Srar g & 3Fa wra Af==mt 9w 39 Aty & 94
3T Y srafer gaTed g & a1g A= T stro, S At & 29 sfeg=eT 1 T 3 a1 799
£ Ifaat STaT T ST FATE AT

T3 FIE ATTT AT GATT &F AT IH T&T FIAHIL ATSR, AT @I AT S AT T,
THIT a, FHledT WS, 7% faeeil-110002 FT F24T regulation@fssai.gov.in ¢ $-HeT & ST ST ThaT

L

3 ITET AT F g9y § TR sate @ =9 g Raiia [ 9% s smafe s gEet
U ATEA 1 @1 LT ¥ {9 TTe0T g1 A= ST S

3416 G1/2024 1)
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EIEEREIRE L)
1. = TAfF==T A7 ‘| gear ST q19E (T 3T 7T i @rer ggdrey) qeree g, 2024 wgr
STTUATT|
2. G AT AT HTHF (FTH 3TE JTH 3T @1 qgars7) f&afaaw, 2011 % -
(1) Aff=w 2.1 4,

(F) 'TF ST T IATET & [T AT 79F' § Fafaq 9-fAf=a7 2.1.1 F @€ 1 F 37-@< (F) * 9718,
fRerfertera & sta et T ST, st -

1) "AeET ITEES " S g F a9 § AN CRAT 7T €, 97 TH g9 % (AaY YaTg § gAan 2
e o forg 125 =it afeaas & 128 Rt afca=w a& 10 Fx & fAfere yueweor & e #37 * o
foraT StTueT e fAmtor i 9 & w0 w9 7 At A qafy F o we-are o geeor gt w1 F
o Frerv-ATerF (¢05) Fafaat & qga &% BT SITuem g9 &7 STeda(3TeeT) ITERIssie dae AT
St (%) | Tiaga(Ferfea) TRom am

55 Rt Afcaa® 9% STHTET (Tga9) & 7 &1 % U el qradiad g9 &1 Tu=(pH) 0.3
AT (I M) | Afea Tgl [T A0l
(@) '3y F o0 as ¥ gefaq su-AFaw 2.1.2F @ 1 4,

(i) SU-@E (F) #, AT (Toe) "o, FAT (IATaT), FHerwol srerar sfq 37 ar9 a7 Ao
BT &Y IU-Fafaw 2.1.1(1)() § R 10 yrareme "Seat 3u=T 7 giawtud T sros;

(i) IT-ET (@) ¥, FuT (EF) "IrEEmr, F99 (IaTaAr), FSHet strar sfa 3g 91T 97 e
(BT &7 IU-Fafaw 2.1.1(1)() § R 10 yrareme "Seur 3u=Te & giawrtud T s,

(i) ST-@= (1) |, AT (ZFE2) "qrELERT, HU (IATAn), Horar srerer wid 3y 9 9w Ao
[FTETE " T IT-FAHEH 2.1.1(1)(F) § & 70 9T ST U & Tiaetud AT S,

(iv) 3T-gT () ¥, FFuTr (T9e) "ag ITE ITaE T, FAT (I, FEERA srar a3y
qTIT 9¥ IATT B TR &7 IT-fafead 2.1.1(1)(F) § 70 70 grareme "Scarat w7 ISHT 9= hm o
qEhar g | Tiaerioa B s,

(1) ‘AT g (FAaE Hew) # fore o 7 "ateq 3u-fafaaw 2.1.3 7,

() @< 1 ¥, fFaer & 9afaq, "siT s T Ted arer Garaenl araudr, o HIoTh,
RANFNT (FTaATew?) TAT @1 TN (FT FX) Afed O+F -3q IATET 9" ga&at &l a7
STHA FHehl gigd AT Ua” & Traeriad fwa ST,
(i) @< 2 ¥ 37 g% (@) * U< (i) 1 Feferfed & are gtaertog B s -
"R -2 HHed Se [t (ArEa, @feq ar fEr gam), Frwr 3, |Aldhde, Hihr T J AT
S 3T, B ST HeoTdT 3T I ScATE SIE S, T, I&T (o9, ITE T8 Frsor (Froer) o aiwe®

AT ITHT 3T, AATS, ST AT IR AT AATS AT 3, M2q, HATA AT THF o, HiSHH
(), STET-afeat S Ik o, THF, AT AT TTHaF Ta1e are @ gard o Js;

() ST-FEfF=w 2.1.10 #, 3¢ IS ST HIF TISSY T AGE F Hared, @< 2 #, 37 @< (@) |, qrierar
H, AfaeTar g ¥ qataq uis 9eqr 6 % o, sfeemaw, vave, Refiea sfaeerta G
STTUATT, ST -

EIEERGIK CEIED 2.0 2.0 2.0

e, . . (reeEEy | (FewIEsE | @EEEeE
forT 15.0) forT 15.0) forT 15.0)




[T Hll—avE 4]

HTLT T TSTIA @ AHTTI

3

(¥) Su-AF=Fw 2.1.11 ¥, ST ATEeAT & AWF | Gaterd, @< 2 |, qURT §, FF J6qT 3 % 970, TH

AT 2 ¥, 9w | 9% "(FET TR 3 garAt /)" F "(FET AT TI-S19 TRTAT H)" o5l ok A1
gfaearfoa BT s,

(@) su-fafaTw 2.1.13 § 'THfvaq oo 3T AWE & §a4f9q, @ 2 § Afard 6 S qorar qeaeeft
Hqew! § gaT9d, IT-TE (1) |, 7L (v) T FEfried & qrer staemod Bam S, 790q -

" et geamTere faforearst % sy g -

CIE C CE rEfar (Rere) NREIRECE )
FCIEED

(1) (2) (3) 4) (5)

1. | %o 319 9aTd, FAqH, %, (F=FAE | 30.0 20.0 28.0
ERGIE)

2. | [T, %, (FHT ATAR), % | 31.0 (FIATH) 5.0 (FIaw) 36.0 (FIdH)
HTLTE TT

3. T WA, a9, % (39 | 33.0 60.0 33.0
HTATY), [ ATETT IT

4. IrEeead  Aq¥AAT, ATTFAH, % | 2.5 25 25
(e Tfere % =7 H)

5. FA @ (Ver), AfgEHaH, %, | 2.8 5.0 2.8”
(F=THTH SIETY), [ ATHTE TT

(B) ' T g7 SomE AE' & Hateaa Su-fAfiaw 2.1.13 #, Sfa S o [uE araet qedt 9
Tafed @< 2 H, IU-8T (1) ¥, " (vi) % q&q qrferer H, qfh "ear 5 i gfateat w1 Fwferea o
sttt T STos, i -

TEeead STFAAT, ATHAH, % (AT THHE F =7 )

1.5

1.5 1.5%

() Su-fafF=w 2.1.22 ¥, =g T a0 (FiwEce) ¥ e,
(i) "FEraor" & Hetad ot i @ 1 #, ‘5 TEM A0 ' oTeal % a7%, '$i¥ o e Aeaee g

T ST,

(i) @< 2 ®, 3T @< (@), "§¥=4T" F dgd arferwl & SEforted & g giaesrioq B s,
AT -

“&. 9. CIE S 1T
=g STTE AT (ivg2) = NAT srzEe
(1) (2 3) (4)
1. AredT, AfFad, % (TH/UH) 6.0 6.0
2. T T, =IAaH, % (TH/TH) 35.0 90.0
3. T T, ATIAFAT %, (TH/TH) 10.0 1.0
4. I T, ATTHaH 2% B(15 mg) 2% B(15 mg)”;
(i) @5, 37 g% (F) Fr Al & ary g fBrer o, sre:-

N

“(F) @< 2 % 3T GE (F) F q&q AT | HAAT & ATATL, @I AT A7 g
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i. 2 TTETT HI7Z0 (FieE ), Tar
ii. ‘52 I S|
(2) fAffTw 2.2 ¥,

(F) YoHE 9o (AT FT J) AT WEEE A (ALET FT 9A) F "atad BT 2.2.1(6) F agd arferrt #
ATAAH TARH, ATGAHRLOT (AT RRLTT) T, AT AT S AT (TAAINAREAGA) TS
oo ffEe T &1 =7 v shaeena G s

AMEE T

(1) (2)

“40 oIt Sfcaa® T2 sqaq gaTi® 1.461-1.469

HTA TR (TR 7T 168-184

EIRIEIL ] 92-125

FITH (ATHINARIITA) T2 1.5 Siaerd & STfers Tei (FAATIAR) *;

(@) T T gafeg su-fAfaay 2.2.1 §, 91 & 9o ¥ gefaq g9 32 F arg, feff et G
STTUATT: -

"33. TAGWE qAA (RO SAAA) TN AT gWAHe ®A (FIRTT TIeaEr Ta.  / Corylus
avellana L.) 1 T & v @rer 9o g1 7 Ferie, [efad a1 s argdr v, st R o o, e
T 337 AT TR TETAT T Gt a & qh gT1 Tg ot JTeent & &7 gRI:-

S €T
(1) (2)
g gEH (40 BT afeqaq ) 1.456- 1.463, 40 =31 Afeqag o
%mgﬁww @A) g (Fefima KOHAmT | 188-198
)
A A 81-95
FITST (ATHITTARTIE) T2 (Ima/ FF.3m) <15
s 71 (e KOH/ATH a«) 4.0 & o7faT T8l

ATSITH d & ToIT qeqor ARTercHs gl gTeiieh, THH =4 g ofiT aRfergi § sqaq are
TTSTe AT BT Thd g THeh 3TeATaT, At Ot e fFedor £ f&fer & s fFam sirar g, a7 =& oo
FA o FTE & AT ST 6 e ot sgf 7 Srosft s == Attt & qga Fatfa gt % agew
T =9 Y 9sha oo | 5.0 ffud & fae gaaa a8l gmr1 A1l Henrtaa ama (39) f&fe g
TTH I g & T<h g

34. TUaT % a7 &1 51 ¢ =T w5t (FearfaaT 3%7 7. Pistacia vera L.) #t &1 & 918 @R 49|
g ggie, Mefad a1 av argdl 9@, e B U arey, T U ST A1 gErtehd qa1Tet a1 gies 9
qh g Tg Fefefad At % &7 gR:-

D ID ] Hur

(1) ()

FTaaH A (40 =37 afeaa 1) 1.460- 1.466, 40 =3t Ffcaaa 9%




[T Hll—avE 4]

AT T TS - STHTETIOT 5

AT (T TReRe) AT (FeerRmT KOHA | 187-196

)

ATRME AT 84-98

FYTH (AT AETIe) Tar(Ema/ &.37.) <30

aeer g1+ (Frefams KOH/ATT 9«) 4.0 T s7fare 7t

ASHTAT de % forT Tdeqor FeercHs R gTeiteh, THH 29 fAfaw siv aiforgi § sqaq v
TSI QT BT Thd &1 e SToATaT, IQ aor feemae Heweor it fafer & s ey siar g, a1 =8 aieha
FLA o TS ST AT ITANT o o ot sryf 7 Srosft s == fAffat & qga Matfa gt % agew
R =0 Yo qReha 9 # 5.0 Tfiuw § stfars g w3t g Jreul AewrfEa = G =i g
TTH T g | T<6 g
35. F@UE & qA FT A ¢ TG % A il RILT F ST GTH A (Jve774 997 T, Juglans regia L) Tg
Terre, Refad a1 o= aredt 91T, o U U T, T T T 91 gErtead q@Tet a1 @i 9 ¥ 356
g 7g Mt i & S &Ed gh- -

D ID ] Hur

(1) 2)

FTaad AT (40 =3 afcaaa w) 1.469- 1.471, 40 =t afcqas ax

AT (AT TReRer) 7T (FeerRmT KOHAmH | 189-198

GE

S A/ 132-162

JYTH (AT AETIe) Tar(Ema/ &.37.) <20

s 71 (e KOH/AT a«) 4.0 T ofa Tl

ATSITH de & ToIT qeqor ATercHs gl gTeiieh, TOH =4 faaa ofiT aRfergi § sqaq arer
TTSTe AT BT Thd g THeh STeATaT, At Ot e fFedor £ f&fer & s fFam simar g, a7 =& o
FA o ATE ST AT ST 6 e ot sgf 7 Srosft siw == Attt & qga Fatfa gt % agew
2R =0 T 9RwEd 9o § 5.0 Trdiuw & o7faes g 78t gmT areul fFAearfag g (9w f&fer g
TTH I g & T<h gl
36. FIHIAe T AAA FT o1 g w1 F arar w47 9«1, g i [T [FrE ~IH 6] FT @6 arar
g ATEL ST ST, ST ATRAR T Frershe ITTeATs % €9 § 918 fFrar Smar 21 72 Feferfa % aae grm-

qHGE i

(1) (2)

LTI AqaadHATIr (Butyro refractometer), | 34.9-38.7

40 Tt Sfewrr T 1.4487-1.4515
AT

Faad A (40 =37 afcaaa )
AT (ST Thepser) AT
AT AT

250 & 1fer T2t
14-30




6 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I11—SEC.4]

arei==F 919 (Polenske value) 13 7 Sferh Ag1
FYTH (AT ARTAA) TaTd 1.0 wfdvera & srferr 72t
FET G 6.0 & srfer a8t

ATSHTHI I & ToIT qTeqor AaRTTcHe Tl gTaAith, S0 =4 fafaadi o aRfersf § qaq ar=r
TSI OIS BT T &1 T8 o1, e aar feremae feweor £ fafer & s By sirar g, a1 =8 aivesa
FIA F AT g1 AT STHART & o0 ey g 67 STosfy siw == et % aga Faifa ameat F oqsy
R =0 T 9w 9o § 5.0 TR & ofds g 7t gmT areul FAeanrfaa g (9w) f&fer g
TTH I g & J<h gl
@(T) FHT ¥ AT F "ataad su-fAffaw 2.2.7 F aga Faferfa arferer enfaer i srosf;

C6:0 ND ND ND ND-0.5
C8:0 ND ND ND 1.6-5.6
C10:0 ND ND ND 1.9-5.2
C12:.0 ND ND ND 30.9-42.9
C14:0 ND-0.1 ND-0.6 ND 16.0-21.8
C16:0 4.2-8.9 8.0-13.0 6.0-8.0 10-17.8
C16:1 ND-0.5 ND-0.2 ND-0.4 ND
C17:0 ND-0.1 ND-0.1 ND-0.1 ND
C17:1 ND-0.1 ND-0.1 ND-0.1 ND
C18:0 0.8-3.2 0.5-3.5 1.0-3.0 1.2-41
C18:1 74.2-86.7 50.0-70.0 14.0-23.0 8.2-17.8
C18:2 5.2-18.7 8.0-34.0 54.0-65.0 3.2-10.6
C18:3 ND-0.6 0.1-1.0 9.0-15.4 ND-0.2
C20:0 ND-0.3 ND-0.3 ND-0.3 ND-0.2
C20:1 ND-0.3 ND-0.6 ND-0.3 ND-0.2
C20:2 ND ND ND ND
C22:0 ND-0.2 ND ND-0.2 ND
C22:1 ND-0.1 ND ND ND
C22:2 ND ND ND ND
C24:0 ND ND ND ND
C24:1 ND-0.3 ND ND ND”

(3) ffaw 2.4 7 su-fAff=w 2.4.27 & TF=E FAT W& (F=T T2 AT TET S99 AT TEAT F FGid a)
T HETAd, ARt §, AredT & Haterd 79 9ed7 (1) (F3T979 gT Tiaerd ®), iteshaw =69 (3) & siavq
{7 & "wefeaa wfate F oo, 7' F 7 #1'8.5' 7 wiaenfua B smovm)

(4) Fiweie ¥ gataq f@Afaw 2.7.4 9, @2 (6) % arg, Mwfetag @< (7) &1 &q; s B s,



[#TT Hl—EvE 4] HTTA =T TSI & ST 7

"(7) TFEREIT FiHI F A |, FETTT FET (FTHT ARG 6 FTATAT) T Tt 6T Tiererq (sTfara)
38% 3fiT Hqa T4 (ATIFAH) 33% I TFHELH Fidole TIT F ATHA §, HJ F97 (ATIFaw) 33%
g

(5) su-fe=w 2.7.5 & o of<h o1 @rer aF ¥ gafaq, €@ 1 F agq, Mg sg= i s g

"I SATAT AT G % o FHT0T o forg Soaer T S aret qrt fesarag 0= 3w o (Sese B
Fiex) F U [Raia a9t & ATET SR THE AATAT, AT AAETEee S I AqIead
g
(6) 9rg= AfZd a1 FeA AT FEah! & Hatad AfF=w 2.8 , Ffcoraw Fi= (@rer Avft’) ¥ gated 3u-
fafaaw 2.8.12 % are, FMeforfaa su-fafF=w s safua frar sroa, ey, -

"2.8.13 TS FaEIS i AT JFT5H HT UF Y TAT A g ST Tgeadsfier et arsamast
Waﬁrw Fh SHFACIST o ASIS o6 ATAF USITSHIEH EITALOT FHT IF-SFHS SA-HHqeT i
A e AIEsle & A T STaT g1 1 990589 & JqTd & &7 § FFIS 6 g 9T I &I
THRT | ITAH 7, 42% 3T 55%| T2 ot At % =7 R

TS A A 18T (42%):
. . T ERCRIIEN
(1) (2) (3)
1. S gt =T w0 foe
2 AFATTT - FFeIST (F ML) %, ~TAqH 42
3. HAEFITEE (YCF ATET) %, TATH 92
4 AT AFLZIH (Y6 AT UL, FFEIS 3T DS 6 8

HATAT) %, ATTFTH

5. FA %, TATH 70.5
6. T TG %, ATTHTT 0.1

BT HFEIST A 18T (55%):
. . T SECRINIEN
(1) (2) (3)
1. ST T ar =g T
2. HRLZS - THFelST (U A1) %, TAqH 95
3. HIAHFIEE (YF ATETR) %, TATH 94
4. AT HFT2SH ([ SATETT T, TpFelsl 3T TSl 6 6

FATAT) %, ATaFTH

5. T 3%, IATH 76.5
6. T TG %, ATTHTT 0.1”
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(7) TTHF, TH HATA, HATA AT AT Icq1= § Haterq afaaw 2.9 9,

(%) 7 (FvR) & Hafed su-fae 2.9.17 #-

() &= (1) &, Fa¢ (T & Sateq qriesT #, TRE d@wer (vil), (vil) S (ix) f st 5

Referiad & wiaeeTtaa BT ST, s, -

"(vi) (R SMETT TT SNSET 257 TAUH (hm) TT
TIATRITET & SraelToor (4,20 7 seaer ST F =7 &
=<h 1 5 FZATEE

30.0 F T T

(viii) Safranal &I &% &M 9 330 TAUH nm 9%
AFATTT (AL2 ) % Texer AT F =9 & =< fFFar o

lem

20.0 & F & 3T 50.0 F srfdrF T

(ix) 95 STETY 9 440 THUH nm (4,20 ) 9T AT

lem

£ Teger HfET F =9 § =1 9 af~F

80.0 & F7 Tl ”

(i) @< (2) & FET IO | FATT qATICHT § Gih G&AT (v), (vi) 3T (vii) F1 [Fafated & arr

“vV) qF SMET U¥ TS 257 UAUH (nm) UY
IR & sraeiraor (4,20 )% yeaer OfFw ¥ =7 §
I T TS F2ATge

30.0 & Fw &

(vi) Safranal FT [c% Te® 9% 330 TAUA nm 9%
AT (A12 ) % weaet O % =9 & =76 gy o

lem

20.0 & FH a1 37 50.0 & ATF 75!

(vii) 95 STETY 9T 440 THUH nm (4,22 ) TF AT

lem

£ Teger {7 F =9 § =4 9 af~F

80.0 ¥ FH A5l ”

(@) Su-fafaae 2.9.43 ¥ arg Meferfad &t ofq: s=rha
“2.9.44 AT Ow

[ERIEILCIBCRIGE

(1) T FE0F F1 o1d g (ST FET TA.) F TR0F T AfAF T § & KAl S TATHIT
2T, et = 5 5 9 feft SR =ae qEife oY q@s e 3w 7erer it f&aeraar arer der getaa
TATE ZIIT| A ATEa e ovg fAeft wamat & a6 SR iRoe S8 &1 47 88 9 F T8 AT o1
FT NI A 39T ATELT KIS AT FARTAH T21 Tigd S a1 gaq Frg o7 fie; Fahi, a7 G
T AT T A9 A & Hak T G F T g 38949 [fde ysfat & a@mEr 3 o0 a9
AT TSI TR ARl gt ATl I Moo sraeasharelt & =T g

#. 9. IEHRENY AELTFHATY AELTFHATY
& 1 &7 2
1. | STSdT, TSAHT ST T qiaerd (srfereray) 16 16
2. | T AEA, CF AR T FHAAM A F A9, | 4.0 4.0
(srferam)




[T Hl—3vE 4] T T TSI STHTETI 9
3. | ArA-sreAsfIer TEH, 5 AT 9T FIH 9T 7 | 1.0 1.0
gfaera, (srferram)
4. | araefier 9« 39T, TAUA/100 ITH, % e 9T | 0.6 1.2
(FLTTH)
5. | efowed, a=d, aufiug $iw f@ge gu 39w #7 | 20.0 20.0
AT, TTaerd m/m, (SAFereRa)
6. | =gy TaTy, yfaed m/m, (srferedw) 1.0 1.0
7. | A et Aewds 12 gferera & 7 T8¢
8. | 9T+l H geAefier st 10 wferd & 7 T81

qTEYT-

(i) &= 1 (F7 Freaefie 9o 9T e AT a80w): e, 99, ST JUATHs, FEied Iq15eE

ERELT

& 2 (Ig aruefid 9 AT el AU SE0W): AT, RAT, Bid, &9, TEel, T,

TRTEATT AT

(ii) ITE TETT F ATHA B

F) AT, e, T, AR 6 aFhe, A,

@) AT S (AT e, i) F sTarar ast aaeqtd 9T

FIHSHITIRS ATELTFRATY: ATAF T § @ I a0 * FIESI/ATT AEaT g1 ITH A 49
FIHSRITRT 1T Fagor fh 1w aroefier oo # Mefrfed g7 g2 arfie g T9H@ g2 & €9
H AT grEseEa (o-fde, amedE, dfEde, e siw B-fdie), ae e (B-
FRATHIZA, O-GHA, STHA ST ST HATRAT SAFATEE) T Fle AT Tgead ol FaT2-TH1a
SRS Ioh evued (e, gi-Maeaed, Hereua-aaqid, sd=a-4-30e, T-a1sH=-8-
AT, AHT-SLAATA, HTTEAA, TAI, T FIEIIA AT A THIEE)
(8) Tiforg = #, ofrefer "IV @Ter IcuTal § @TX JISAT HT ITINT" 3 (a9, -

() TTIIHT 14 ¥, BT AV TOMTAT 14.2.7 & HATed TATSAT 6 GTAT GITEIT Tehlglierd o, T

(3) ®, @I AT "TRT Y2 SY 399 "ataq giatsat & are, Metofaa & s st G

STTUATT, T4 -
Qe qgasy FETATH L sreifaa stferemaw &< feroquft
“gz e & Feaaia e’ | 445 (iii) GMP

(9) uffors = T qTferahT 2 & (T ¥ T ITUTRT 6 [0 GeasHa st e - GG Tawgar 7r) o,
fEmwta/ 7 v &/ F=1eE g6/ gETaT g9 ° Saidd wF 96T (3) & d18 Muteied Hi e wrhd

[RRUSIIAERIEE
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fuuEeas e HeATH w4 R AR (TR aiie) THIR 3R FhT AR TEHRAT FEAT
IR fraor
N | ey | R e (Fewy Rl e (efewy T e (e T e ey
o ) kel ) kil ) kuay THTE) o THTE)
n c m M n c m M n c m M n c m M n c m M
EC
3(a) (fErer & 5 2 | 10| 100 |swae T | T a__prl EERSIEEL 6‘__‘__;-1; ST TS TESTAT ARSI T[S TESTAT TSI TR [STAT TS ST TR{(STAT Tel| ST el
GIEEIG R ES [ @
S 7 3t
F 3 H)

(10) =Ter gard & fAeTT S arer warAt F "@ataa seary 3 ®, afkferg v 7, ofrdw “@rer Icavat § TEERI gt
T ITANT" o AT —

(F) "TEERITHT Usiel' | "Gaferq arfersrt 1 i “afefeRrarss Fearaa" & ga6faq w9 967 3 ¥ gataq @9 (3) ¥,
‘ATGIATT U 9T&T & TETT , ‘HIAT THERLOT I 3 T /AT ST |

(@) "FAREET Usie oY AedaT agmEs |§ qated arfesnr 3 |, #7 96T 14 92 “Fleoad stFares” § qafad, 77
AT 15 T “HICRIF UTHE” § Haferd i eA gated &aw (1) ¥ (4) Hi Tareat # Fetaraa F staeroa &Har
STTURTT, 37T -

TH | TR gE ATHIAT AT AT | ITE AT AT HAfAT T
weE (/P
(& srferen )
“14. | Ffeay AtFaTES T THERTOT/T, We T 3MaT GMP
(INS 529) T AT
15. HIERTTR e =T 9T GMP”

(M) "FATLRTET Tsie S Aeied g § qafaa arfersdr 3 |, BIEhIE UiHe  gatdd wa gedr 15 ¥
U HaTAd w49 (1) | (4) T Sf&A==40 F a1, Feferiad Fr oiq: wriod B S, seoiq-

TH | THEHLOT G QAT AT AT | ST hT S0ft FATAE T
wE ()
CEIECEE)
16. R STSAFATES Stfass The =T, |9 F+T, S, | 70
(INS 220) T, et
GIEHTRT (F°%T) U 92T 150
frEe =T 40

(%N) 'ferehed, st sfiw UEifRes Usiel' | Gafera arferst 4 ®, 7 TeA7 26 § Haferd “Tod” F dafed Taw
(3) #, T RAFIMALN ‘o TAT * 3T MG T i TATIOT 6T STTOAT |

() 'TAfsreheH, RS 3T Uifees Usiel' & Haterd arieal 4 §, FH GE&T 27 % 1%, T TH Hiehe'
3Y IHE HATad w4 (1) 7 (4) Fit FfAt2=t F arg,, Faferad v siq: st T ST, o9iq -




[T Hll—@ve 4] HTTA =T TSI & ST 11

FH | THERT GgTH QT T AT ST it Seft AATAY T
e (Rra/Rem)
(& srfer =)
28. FITAT &7 a4 ST ST qa TH Figd GMP”
TR U SRe T

(F) AUCTHRT 5 | 'S HHA0T ATTFE, AT TTH AT ASHd TTH TS, HF ST 6 F 918,
HTEHTAT Tt T 3f¥ 39 "afea & (1) & (4) F wfafs=at * are, Fufeta v s worfog G
STTURT, ST -

Fushe A= s
FH | THER g ITTE FT AT FATAT &<
T | arfY T AT (/)
CEIPEEE)!
“7. FIATH STHITATT T oTrere GMP”
PITED

(B) ‘AT TTUF ST AT TIUF AT (T[S (AR Rl qad 9417 L@ 6 o17)' F Hafaa arfrerat 5
o, 70 TEAT 49 F 7%, ' g’ 37 399 gatdd w69 (1) 7 (3) A wfafs=t F are, Faferfea i oy
TATTOT 3T STTORT, St -

HTEHITSTT T A N ATSHITHAA qIUF qF AgIAH (ATSHITSAT [ T S91¢ T@ & [0)

FHHEAT | THERLT g1 ATHAT HT A7 FAAT WX
(Frru/fm)
CEIRERED)
“50. | TN FARTEE GMP
51. O Tothe GMP
52. TATHIT GMP
53. ATE AA T2 T3 GMP
54, AT i I Uemlgia® 97 3T GMP
TR Terd Uehlg orsh U Iarlf o forg AT
55. | STE-sTHIREE wiEhe (ST 440 et/
( INS 342(ii)) sea Fafe 15
e fors 1 4 Tt e
Tt % forw

(S7) ‘RT3 forw faemare oiie yeewer | & |eterd qrfersT 6 § "UHEE" ¥ Satad wHiw 1 9% "SI
T Gt FHiE 3 UL "FaT STSAFATES" F HA{ad FH1H 5 U "TATIS THIL" T Hataqd wai® 10 9%
"SFA" F HAtgd wmATE 16 T "AEEIIET Uehlgd” | Ha1ad wHE 18 UY; "fHATET Uemlgd” |
Tafera waTE 19 a7 "[Hursehie FEe (STEFEAN)" F qeidd #9720 97 "HATee sy fiem
(FLAA)" & Hafd w7 9&AT 21 i 399 & fd wqw (1) 7 (4) f wi@ate=i 4, , Fuferfag w1 gt
o ST, reie-
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wH TEEHTUT GgTaH IcaTg Avft FafIre @<
TeqT | qTEI T A (/)
(& srferen 7eT)
“. THIET =T g 30
TS AT 30
T 1 [FRd (INS 140(i)); FAX%A & FHaT 50
FrrFm (NS 141(); FOHA F FHUT
v (INS  141(ii)); aF=aedafd FTee  ((INS
160T(ji); serseett Zrearer INS 160T(jii) & FId;
gt ¥ FAT INS  160T(iv)); TIRERT e,
FOHTIA, Foretad (INS 160HT); #qfed teax (INS
1613 (ii))]
g W [FEET (INS 100); uATer, &, 30
TFiefarfaas (INS 1604 (1), (ii))]
FAETT d 0.1
I G qard 0.1
3. AT T uitre, |TE Tard 10
QT T [FEFLHA (INS 100)] 10
TATEH ST 2
5. FAA STEAFATZE | TaT8 Tard GMP
(INS 290) TqTEE sfera e GMP
g W [FEEE (INS 100); Frea (INS GMP
140(i)); FAITH & FHae Fieed (INS 141(i));
FATLTHIAT & FIT wieerad (INS 141(ii)); F=eafa
FE ((INS 160T(ii)); TITeHT o1k, SFeATeor,
FeATEfad (INS 160%T); TaTer, fafFes, st
(INS 160(=T)); zaTeT ATz (INS 160 (ii));
= (INS 1614) ; TEm AT (INS 163)]
10. TATIA THe TE TaTd 10
TATSH AT 50
e T [mfﬁ-rr (INS 100); uafe=T =, 50
Foaferd,  FoaretaT (INS 160?ﬁ); ATZHRII T
e (INS 1603 (i))]
grar T [sorseet e INS160a(iii) & &fter- 8000
FLIEH]
16. Rkl e geTd, It a<T 5
TTEE Ao i 25

FihAe 3T ATFIS IS
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wH TEEHTUT GgTaH IcaTg Avft FafIre @<
TeqT | qTEI T A (/)
(& srfer =1g))
gra W7 [FEFEA (INS 100); wATer fafEs, 50
FizfatF (INS 1604t (3m%), (ii)]
G AT [FARIRA (INS 140(i)); FARTRA 6 FHITT 25
FrerF (NS 141(31); FAHA F  FUT
v (INS  141(i)); aeafd FEm  ((INS
1601(ii)); ITRFT 31k, FoATE, FeEread (INS
160%T); =ATeT @ATTHE (INS 1603% (ii)); &rew
TS | ogfed oY #fed e (INS 1614 (i) =¥
(i) ]
18. ATHTIITEA TS Ao e 50
TeTe o= T qaTe 10
g W [FEEE (INS 100); s (INS 50
140(j)); TR (INS 140(i)); FALTHT *
FOT FiFerdd (INS 141(i)); FARTRAT & HIIT
e (INS  141(i)); Feafd FEE ((INS
160m(ii)); TafewT ok, FofIE, FeEretaT (INS
160%)]
gry W [sdEl e INS160a(ii) & Aer- 1000
FIE]
e T [ATardi e (INS1602T (i), (iii))] 10
19. rmee Uesiga TATEH AT LT 50
gra W [FEgEE (INS 100); Faeafd Fe 50
((INS 160T(ii)); TafisT ok, Ffaq, FeEread
(INS 160%)]
20. e FEe | S A = 2
(STRFATIHAA) Wﬁ-ﬂ?ﬁﬁcﬁ' 10
TE TaTd 2
TATSH AT 30
FAEITT T 0.02
g W [FEFEE (INS 100); Frrea (INS 10

140(j)); FTRRAT (INS 140(i)); FALTHT *
FOT FrerF T (INS 141(i)); FATHIT F FHIIT
Firwr  (INS  141(ii)); F=aeafd FTee  ((INS
1601(i)); wATer, fEfEEw, afEEET (INS
160(Y)); TaferT o, FoHfE, Foerefam (INS
160%T); ATzshrdI foraver (INS 16037 (i), (iii))]
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wH TEEHTUT GgTaH IcaTg Avft FafIre @<
&7 | 9T T ATH (/)
CEIECEE)
21. [ERIEEER I &4 ufee, T7E gaTd, FR U 90T FT KRR 2
FIET (A1)

T T [FAIH (INS 140(i)); F%e & HIT 50

FrerF (NS 141(1); FAAHT F  FUT

Fivwer  (INS  141(ii)); aF=aedafd FTee  ((INS

1601 (ii)); =xfe TFex (INS 1613(ii)]

(=7) 'FReRdoT 3 o e Sie Teeneor ' § Haterd arferRr 6 |, FH HeaT 26, 'S 3iY SHY qeiad &
(1) & (4) F¥ wfafs=t % are, §, Feforfd #r s wonfud o, aui-

T TEHERTUT GgIaF FT ITE Foft HIAY T
AL (Rreftarma/ )
(GEIEERR))
“27. ATHLETSA UHIEE | @I 0T [sereatt Zreaer INS160a(iii) 10000”
G A o o B 12 kA T Lo R A
INS160d(jii) ¥ ATZH ]

(1) ‘Faise, gars, SR oY fifenT &R | "ated arfereT 7 §, HiFiw 8 9T "grEg o uiadse" &
Tafera =69 (3) |, Sl 1= o TETq ‘@d AT THEROT T 3dq: ST B3 ST |

(®) ‘s, gars, SR X fonT FE & Fafaq arfeer 7 °, ‘Steaaq stFrse (INS 529) &
TSI 7 G 16 Y SH Gated wed (1) & (4) it wafe=t & wanq, Feferied & s e &ar

STTOATT, ST -

wH TR TEIAF FT A0 ITE AUt FFAT TG
o (Rrefarms/Fmm)
CEIESEE)
“17. EEESCIEE E L IES] St ThE AT, B =0T, 70
(INS 220) ST, TE, et
GISATT (Aeh) T 2T 150
Rrge =it 40

(3) ‘SO FF | HaATAT qTierwT 8 §, 'ToawT & Haferd w7 96T 6 i 3a9 "qaiad wavd (1) ¥ (4) &
stafeat & warq , Fefered s st R ST, sraiq-

T TRl TEIAF HT A7 IeqTE Foft FIAT T
R (Rrefrarrs/ o)
CEIRERED)
“7. FCTTH g IFdTES ST 9T, AT-Ueahigel I qared GMP
(INS 524-528)
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wH TRl TEIAF HT A0 IcaTg Aft FIAYT TG
WY (reframa/Fam)

(& e =)
8. HH Hohe ST 9T, AT-Ueanigel I qared GMP”

() "= AT S weftaw w1 & Gafard arfersr 9 #, "qve AT ¥ At w6 HEAT 1 U% #w
IO HAfAT w=qET (1) ¥ (4) B vt w7 Fefeted & viaentta B s, soiq; -

JrfereT 9: Haeh SHTSAT AT FerT Tle

T TEHEHTOT TETIF HT AT IaTE Fofy HIAT T
S (reframa/Fam)
(& wrfers =)
“1. LA ATZaroT asft grer et GMP”
(INS 941)

() Sh= aRafda gewstrarmget (Shuau) § ara fhvas’ & "@aterd arferst 117 §, %0 §&3T 45 &, T
ATSHIHS 3T IHE Haterg TATSaT & Hataa & TATq, Feferied ofd: s B S, srid;-

E giRg(TeTE®)  |STUTER ST | SATNT AT | TS ST qeheieht | Fih AT FIAY T
H&AT | AN CELD qrer
(EEIPIEVIED
- ( ‘)
(GEIEEE))
“46. | uFeieAT 1 | df@TT IHH UFHTCHT FHTHT & | TSTGd |l GMP
(FeeTiorta) aaffaa T T&d A & oI 3T
it ame &Y af~F *
EC 3.4.21.111
s @1 FH FEAT,
e 1 oW
FAT ST e Ay
fawarefierar £l
EHRIRCIER R IERIED
R AeT-3g
SEE I O C
Iaurer  Fr afEr
g F R
ATHTI T AT
47. USl-1,4-d1e1- | 3faaa TIETACIHMAT | % T@eErd &l | St GMP
(STEAT) are A HEAT H
EC 3.2.1.8 EIR
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48.

FHT- FFEETIGT | wrIaIea
UEERIEEE] e TIRTATATET
(THT-21- (CINEEIE]
U EAL 1

R EESEE

EC.3.2.1.22)

EIE el o B A
(TSTTE) Herred

T e
dqT AT
Tt
Sforr

IEREEREIRS
T swfa
2l

GMP”

(S1) | T AT TEHERCT GTAE AIHOAT H HEtad arferwt 12 #; "SR wea” F gatad
FHTE 1 9¥, "Foaaq FREe” F gaied #iE 12 U "Fooaq gk ¥ gatad ®9id 13 U "wre
TTEAEATES" T gafed warh 15 u¥; "Afes v & #@efaa wamr 16 ux; "dfes ufte" o geafea wars
32 9¥; "q9% (NaCl)" & H&fda wHi® 55 U%; "HISaH g Ise" ¥ gafed #dih 63 I%; "9ieaw
HETETEaehTEe" ¥ Hafed FH 64 U< "gH" ¥ gatad wHw 73 u%; "o aohe” ¥ "4t #q 74
UT; ST A HaTAd TEtedi &, #7169 (1) ¥ (5) ®, Feferiaa & sfaearaa B s, s9iq;: -

IR 12: 3 T I ATHT THERT qg1aH

T TEHEHTIT AGTAT FT | HIATCHEH/ TR 0T ITE Foft EENLRS LY
weTr | s (Prefrarmnm)
GEIEEKF))
“1. I FTaT ATATIF, T 9TERT, d T T, GMP
EEHATAT ATHFE | H, AEH uF, -
(TSie) Uedhlgd  UF, ==l
g 3=
12. HCTT FARTEE | THIGT TSie, FH  Uedlgd ST GMP
Afed Tehled I T
TeTd,  -Uehigiord
T T, A 9T,
qehTel AT THERL
[REE EIEASREEIC I | GMP
RIS
13. Ffeoraw aothe THT TSl FH Uehlgd aTdl T GMP
Uehigel H<h THREl
afgd Uekhigs I 97
EEIR)
15. FTAA STSAFATZS | TRIONT 3T TTUTT asft grer aeTed GMP
(INS 290) /TS Tt
fro= AT v ST o, -Uehiged GMP
ERRER]
16. ffes ufee ELEREN] Iq ST FET, @t GMP
1T TEHERTT
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(INS 330) o= AT aft arer gare GMP
T o [T | =+ e GMP
IH
32. Ffew ufie EEEINERIRED FH Uehlgel aTol ¥ GMP
Uehlgd Hqh aaHedl
INS 270
(NS 210 afet frettee o
55. THH s+ e FH Uewigd arol 3T GMP
(NaCl)/arzaw Uehlgd Hqh aHHel
FANEE afed Uewigs I 9T
EEIR]
FATEE I 9T TSl | gl I+ T STATL GMP
63. IERE GRS ERED ST orge, FAT T | 1 (ST FARNA ok '
Tz AT %)
64. GIERE ] AT FST9FT HATeT IR 60
TATSHERIEE TH T ATAT US| HES A A 60
(INS 223) ST TR AT A7 GMP
Uehlgd Hqh aaHedl
afgd Uekhlge I 97
EEIR]
fro= =T uSie ST 9TTeI, T-Uehige GMP
PR LR
73. gHIT [EACERUS A asft @rer gaTed GMP
74. 5% aethe gt ar FH Uewigd ardl 3T GMP”
Uehlgd Hqh qHHel
qfed Tehle I T
TaTy

(F) FTHTT T T AT THERLOT TZTAH AR H FATerd qrrersT 12 |, ‘Sioqaq graeadse ¥ gaidd
FH GEAT 75 Y 399 "&fda & w (1) | (5) & @i & T7q, Fatated & s et fGar s,
AT

T THEHTUT TEIAF FT | FIATCHH/ARATH Seed | ST HY FIAT WX
T | A9 (ERIRIGIEDD)
(& srfereh =)

“76. | ATEarST FerforT i, Aftwa oot grer garyd GMP
(INS 941) FTATALOT FATAT

77. gIES Al UHe I REDELRUS A ST 9TTeI, IT-Uehlgd GMP
(INS 507) ERREIR]

78. FHITH ITATI ATHFRT (T ATeT AT T I GMP
CIEEACITES TS+2) I




18

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART I1I—SEC.4]

(INS 503(ii))

79. EREIERE IR IeTae AfARTEa (TR et TR 37 3 GMP
HIThHE TSie) ICATE; HIee LT o
(INS 339(ii)) TaT

80. TAAIRIY ATeee; o= fFg=r tSie TATEHTLE ATRdT, THT GMP
HIaH 91ace IR ER]
(INS 331(iii))

81. FEAIT FAES o= A= uSie TATGHRTLE SATHAT GMP

82. PIEIEIECIMPEIT] IR IEIRGD TATEHTE ATHFHAT GMP
(20) wiATferTE
(INS 433)

83. FELGIES | TLTFT TS TITEHRTCHR ATHFRAT GMP
(INS 1518)

84. i T o TdfRes vSe aft arer qared GMP

85. wfcerw flifow | AT e & o SERIEE] GMP
EIEIGE]

86. AT feweor ARt kg | FAedes & S awa GMP
(INS 460) ICITE & AN HIT

FI gET

87. T B ufee QTRT 9TV GMP”

TEeT

—_

© © N o a ~ w N

-
- O

wT0%.. 4/15015/30/2011, f&=i= 07 5[, 2013;

wT0%.. 4/15015/30/2011, fa=ie 04 3RTed, 2015;

ST, FHATAET T, HET FTAH AT
[FA=TToA-111/4/3197./163/2024-25]

feroqor : TTer e Sl AT (| IR AT S @re Jieh) A, 2011 WA F e, e,
AN I, @< 4 ® &A% 1 o9%q, 2011 &7 ATEE=AT §&AT U, FeAr 2-15015/30/2010, F q&d
TRTTAT FohT 0 o i are # Moot stfegmeT dearet gy gentea o 7o

HT0%.. P. 15014/1/2011-fiw.u. /o s v va. s, &1 27 57, 2013;
wT0H.. 5/15015/30/2012, fa=is 12 s, 2013;

HI0%.. P. 15025/262/2013-PA/Tsms. w.uH.uH., faeis 05 fawaw, 2014;
T 0F.. 1-83F/Sci. Pan- Afefhhe/uhams. 0. 08, uHq.-2012, faAi# 17 w7a<r, 2015;

HT0H.. P.15025/264/13-410/T®ars. 1. 09, s, fadi® 04 Faw=%, 2015;
T 0. P. 15025/263/13-fru/uwsms. v ue.ug., faei® 04 o=, 2015;
w7 0%.. P. 15025/261-fiu/uwems. v.uq.us., faqis 13 7aw=v, 2015;

T 0F. P. 15025/208/2013-u/uems. w. ua.u., fadis 13 Fa%=%, 2015;
T 0. 7/15015/30/2012, fawis 13 Fa¥=< , 2015;

—
N

T OF .. 1-10(1)/&E=+ /uady (fher U fRerdist Seded)/Uhars. 1.uq.ug.-2013, &=t 11 594+, 2016;
T OF.. 3-16/F0HTHTET B /AT hhee (Fe Uiefess)/us o u.ua.ud.2014, f&=iF 03 7%, 2016;
T 0F. 15-03/3UAUH/THAE. T.UH.TH./2014, &A% 14 7, 2016;

—
> w
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15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
20.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.

T 0F. 3-14F/ATTelhaha (FIeTegfcadhed)/THIs. 0. 08.1q.-2013, faqi® 13 5@s , 2016;

HIOH, 1-12/Fega/Tadl (Fheashehae =il ,)/UhHTs. U0, UH.-2015, & 15T, 2016;

T 0. 1-120(1)/ TE=eH /3 RUIH/THAE U, U7, UH.-2015, {37+ 23 31, 2016;

HT0F. 11/09/3ezsN/graATzSa=/2014, fa=i=® 05 fRrawe, 2016;

HT0H. Féegd AT Tuaage i, /[SUR/THE. U.UH.UH.-2015, fadis frdaw 14, 2016;

HT0H. 11/12 ALSS/ITT/THATE. 0. 0H.7H.-2016, fZATF 10 5=, 2016;

FT0H.. 1-110(2)/TadY (FHATTFer EoTe)/THaATE. W, UH. U./2010, {31 10 <pa, 2016;

H0H. TEeTH /UaY (ATeX U daes)/Arfefthenee (2)/THsrs. 1.uq.79.-2016, fadisw 25 s<pav, 2016;
FTOH. 1-11(1)/EESH/TadT (AT U2 STaeT)/UHATE . U, TH.UH.-2015, 27+ 15 7=w47 , 2016;

T 0F. P.15025/93/2011-HIusu/uwars. v, ue.uH., fadis 02 fagaw, 2016;

T OF.. P. 15025/6/2004-PFS/Tars. 1. u. U, faei® 29 fawreaw, 2016;

w1 0F.. ¥éegd /O&F/ATelthaHer(1)/0F 2. 0.08.UH.-2016, faqi# 31 S=a<r , 2017;

T OF.. 1-12/ T2Td /2012-U%arE. U, uq.uH., 371 13 w=d, 2017;

T 0%.1-10(7)/ TESTH /THUT (FTET T Fo&F 3¢UTR )/TF -85, 0. 0H.79.2013, e 13 wast, 2017;
T 0% FETTH /THEUHUATE U=/ ATfefthaerd (02)/THAE. T.0H.UH.-2016, & 15 7%, 2017;

HT0H.. TEegH /03/AITehher (THUH)/ THATE. 0. 0H.79.-2017, =i+ 1957, 2017;

w09, 1/ufefee/rées/14.2 T hhas/THs. U.08.7q./2016, dated 31 T, 2017;

HT0. TETTH /TRUSA /AT hHhe(01)/TRUaTHTETE-2016, fadis 02 3R , 2017,

&1 0%.1-94(1)/ThuaTaUaATs/IadY (Safe)/2014, faiw 11 fawa, 2017;

w1 0F.. ¥TTH /THUSuRGT=dT (1)/Tadi/uF e, 0.08.1q.2015, faq 15 Faww, 2017;

HT0H. TESTTH /THUT (ATeT U ATaoror)/ATTeithene=(1)/THATE. U.0H.7H.-2016, fa=is 15 fdaw ,2017;
T 0F.1-10(8)/ Te=gd /uardi(fther U fherfast sreerae)/uhems. v.ua.7q.-2013, {3 15 frd=w, 2017;
HT0H.. 2/ TéegH [MTduaueedi/Arfethrea/Truauausns-2016, AT+ 18 fraww, 2017;

T OF. -1 (1)/ T8 /mATHdi/2012, {7 12 3gaz, 2017;

HT0H.. TESTH /AUSTH/ATTEhRer (3)/THRUHTHTATE-2016, fadi® 12 <Fa7, 2017;

HI0H. 2/ Tegd Ardiue Uz #ift /Arfefmrem/mruraueausrs-2016(aTe), i 24 sFaT, 2017;
HT0H.. T-1/ #TTH /TIHTH/2012-TFTHUHUSATE (TTE. 1), fai 17 7awaw, 2017,

w104, 1/ufRfrst/meed/frariua Triefrrem/mRuauauar/2016, faas 17 9997 , 2017;

T OF.. TETTH /31 UT UH/SATAT=AT (5)/THuauaUsns-2016, fai® 20 w¥air, 2018;

HI0H. FETTH /01-THUT (FITERTEE UT TAR=E FSH)-ASs(/TRUAUAUAE-2017, faqi® 13 714, 2018;
HIOH.. 1/Ehe AT/ T [ATThe/TRUATATATE/2016, AT 13 /T4, 2018;

T 0F.1-110(3)/TEdt (FIATATSh eSS H)/TRUHUHUATE/2010, =i+ 21 #r4, 2018;

T OF.. FTTH /THEUHUH U U=/ Arfefthnee (03)/THuauauss-2016, faai® 10 i, 2018;

w1 0F.. ¥egd /Hrdiua e #id/arfefthr/TRuauausrs-2016, & 04 7%, 2018;
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49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.
79.
80.
81.
82.
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 5th June, 2024

No. STD/41-FA/Notification/2023.—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 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

Objections 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. Inthe Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,
(1) in regulation 2.1,

(a) in sub-regulation 2.1.1 relating to ‘General Standards for Milk and Milk Products’, in clause 1, after sub-clause (j),
following shall be inserted, namely: -

“(k) “Ultra Pasteurisation” when used in association with milk, shall be taken to refer to the typical processing of
heating milk to 125°C- 128°C for minimum 2 seconds in continuous flow and packaged under aseptic conditions to
ensure preservation at room temperature for a period of not less than 7 days from date of manufacture. Ultra
Pasteurisation of milk shall give negative Lactoperoxidase test.”

The pH of Ultra pasteurized milk should not drop by more than 0.3 units at the end of 7 days of incubation at
55°C.

(b) in sub-regulation 2.1.2 relating to ‘Standard for Milk’, in clause 1,

(i) in sub-clause (a), the text “pasteurization, boiling, sterilization or Ultra High Temperature
sterilization/treatment” shall be substituted with “heat treatment as provided in sub-regulation 2.1.1(1)(d);

(if) in sub-clause (b), the text “pasteurization, boiling, sterilization or Ultra High Temperature
sterilization/treatment” shall be substituted with “heat treatment as provided in sub-regulation 2.1.1(1)(d);

(i) in sub-clause (c), the text “pasteurization, sterilization, Ultra High Temperature sterilization/treatment or
boiling” shall be substituted with “heat treatment as provided in sub-regulation 2.1.1(1)(d);

(iv) in sub-clause (d), the text “The product may be subjected to pasteurization, boiling, sterilization or ultra-

high temperature” shall be substituted with “The products shall be subjected to heat treatment as provided
in sub-regulation2.1.1(1)(d);

(c) in sub-regulation 2.1.3, relating to Standard for Flavoured Milk,

(i) in clause 1, relating to Description, the words “and edible flavourings with or without addition of sugar,
nutritive sweeteners, other non-dairy ingredients including, stabilisers and food colours” shall be
substituted with the words “and with or without addition of permitted ingredients”;

(ii) inclause 2, sub clause (b), item (ii) shall be substituted with the following namely: -

“Other non-dairy ingredients like nuts (whole, fragmented or ground), cocoa solids, chocolate, coffee and
tea or their extracts, fruits and vegetables and products thereof including juices, purees, pulps,
preparations and preserves derived there from and extracts thereof, cereals, and cereal products and cereal
based extracts, honey, spices and its extracts, condiments, herbs and their extracts, salt, and other natural
flavouring foods and flavours;”
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(d) in sub-regulation 2.1.10, relating to ‘Standard for Milk Powders and Cream Powder’, in clause 2, sub clause (b),
in table, for row number 6 relating to Insolubility Index, maximum, ml, following shall be substituted, namely: -

“Insolubility index , |20 2.0 2.0
maximum, mi (15.0 for roller | (15.0 for roller | (15.0 for roller
dried) dried) dried)

(e) insub-regulation 2.1.11, relating to ‘Standard for Dairy Whitener’, in clause 2, in the table, against Serial No. 3, in
the column number 2, the words in the bracket “(in solids-not-fat)” shall be substituted with words “(in milk
solids-not-fat)”;

(f) in sub-regulation 2.1.13 relating to ‘Standard for Fermented Milk Products’, in clause 2 relating to Essential
Composition and Quality Factors, in sub-clause (c), the item (v) shall be substituted with the following,
namely: -

“Chakka shall conform to the following compositional specifications: -

Parameter Chakka Skimmed Milk | Full Cream Chakka
Chakka
1) ) 3 (4) (®)
1. Total solids, Minimum, %, (m/m) 30.0 20.0 28.0
2. Milk fat,% (m/m), on dry basis 31.0 (minimum) | 5.0 36.0 (minimum)
(minimum)
3. Milk Protein*, minimum, %(m/m), | 33.0 60.0 33.0
on dry basis
4, Titratable acidity, maximum, % (as | 2.5 2.5 25
lactic acid)
5. Total Ash, maximum,%,(m/m), on | 2.8 5.0 2.8,
dry basis

(9) in sub-regulation 2.1.13 relating to ‘Standard for Fermented Milk Products’, in clause 2 relating to Essential
Composition and Quality Factors, in sub-clause (c), in the table under item (vi), entries at row number 5 shall be
substituted with the following, namely: -

“Titratable acidity, maximum. % (as lactic acid) 15 15 1.57;

(h) in sub-regulation 2.1.22, relating to Whey Protein Concentrate,

(i) in heading and clause 1 relating to “Description”, after the words ‘“Whey Protein Concentrate’, the
words ‘and Whey Protein Isolate’ shall be inserted;
(i) in clause 2, sub clause (b), the table under “Composition” shall be substituted with the following,
namely:-
“Sl. No. Parameters Limits
Whey Protein Concentrate | Whey Protein Isolate
) O] ®) (4)
1. Moisture, maximum,% (m/m) 6.0 6.0
2. Milk Protein**, minimum, % (m/m) 35.0 90.0
3. Milk fat, maximum % (m/m) 10.0 1.0
4. Scorched particles, maximum Disc B(15 mg) Disc B(15 mg)”;
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(iii) in clause 5, sub clause (a) shall be substituted with the following, namely:-
“(a) According to the composition in table under sub clause (b) of clause 2, the name of the food shall be:
i. “Whey Protein Concentrate’, Or
ii. ‘“Whey Protein Isolate’.”
(2) Inregulation 2.2,

(@) Under Regulation 2.2.1(6) relating to rapeseed oil (toria oil) or mustard oil (Sarson ka tel), the limits specified for
Refractive index, Saponification value, lodine value and Unsaponifiable matter in the table shall be substituted

as,
Parameters Limits
1) 2
“Refractive Index at 40 °C 1.461-1.469
Saponification value 168-184
lodine value 92-125
Unsaponifiable matter Not more than 1.5 percent by weight ”;

(b) in sub-regulation 2.2.1 related to Qils, after clause 32 relating to Moringa Qil, the following shall be inserted: -

“33. Hazelnut oil means edible oil derived from the kernel of hazelnut fruit (Corylus avellana L.). It shall be clear
from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances or
mineral oil. It shall conform to the following standards:-

Parameters Limits

@) )

Refractive index (at 40 °C) 1.456- 1.463 at 40°C
Saponification value (mg KOH/g oil) 188-198

lodine value 81-95
Unsaponifiable matter (g/kg) <15

Acid Value (mg KOH/g Oil) Not more than 4.0

Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations and
Appendices. Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under these regulations. The oil so
refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be free from
hexane.

34. Pistachio oil means edible oil derived from the kernel of pistachio fruit (Pistacia vera L.). It shall be clear from
rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances or mineral oil.
It shall conform to the following standards:-

Parameters Limits

1) )

Refractive index (at 40°C) 1.460- 1.466 at 40°C
Saponification value (mg KOH/g oil) 187-196

lodine value 84-98
Unsaponifiable matter (g/kg) <30

Acid Value (mg KOH/g Oil) Not more than 4.0
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Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations and
Appendices. Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under these regulations. The oil so
refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be free from
hexane residues.

35. Walnut oil means edible oil derived from the kernel of walnut fruit (Juglans regia L.). It shall be clear from
rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances or mineral oil.
It shall conform to the following standards:-

Parameters Limits

@) )

Refractive index (at 40°C) 1.469- 1.471 at 40°C
Saponification value (mg KOH/g oil) 189-198

lodine value 132-162
Unsaponifiable matter (g/kg) <20

Acid Value ( mg KOH/g Oil) Not more than 4.0

Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations and
Appendices. Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under these regulations. The oil so
refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be free from
hexane residues.”

36. Coconut Testa Oil means the oil extracted from the testa, the outer brown part covering the coconut kernel
[Cocos nucifera] obtained as a by-product through paring of coconut. It shall conform to the following :-

Parameters Limits

@ (2)

Butyro refractometer at 40 °C 34.9-38.7

Or 1.4487-1.4515

Refractive Index at 40 °C

Saponification value Not more than 250

lodine value 14-30

Polenske value Not more than 13
Unsaponifiable matter Not more than 1.0 per cent
Acid value Not more than 6.0

Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations and
Appendices. Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under these regulations. The oil so
refined shall not contain hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be free from
hexane residues.”

(c) The following table shall be included under sub-regulation 2.2.7 relating to Fatty Acid Composition;

“Fatty Acid Hazelnut oil Pistachio oil Walnut oil Coconut Testa Oil
C6:0 ND ND ND ND-0.5

C8:.0 ND ND ND 1.6-5.6

C10:0 ND ND ND 1.9-5.2

C12:0 ND ND ND 30.9-42.9

C14:0 ND-0.1 ND-0.6 ND 16.0-21.8
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C16:0 4.2-8.9 8.0-13.0 6.0-8.0 10-17.8
Cl6:1 ND-0.5 ND-0.2 ND-0.4 ND
C17:0 ND-0.1 ND-0.1 ND-0.1 ND
Cir1 ND-0.1 ND-0.1 ND-0.1 ND
C18:0 0.8-3.2 0.5-3.5 1.0-3.0 1.2-41
ci18:1 74.2-86.7 50.0-70.0 14.0-23.0 8.2-17.8
C18:2 5.2-18.7 8.0-34.0 54.0-65.0 3.2-10.6
C18:3 ND-0.6 0.1-1.0 9.0-15.4 ND-0.2
C20:0 ND-0.3 ND-0.3 ND-0.3 ND-0.2
C20:1 ND-0.3 ND-0.6 ND-0.3 ND-0.2
C20:2 ND ND ND ND
C22:0 ND-0.2 ND ND-0.2 ND
C22:1 ND-0.1 ND ND ND
C22:2 ND ND ND ND
C24:0 ND ND ND ND
C24:1 ND-0.3 ND ND ND”
(3) in regulation 2.4, in sub-regulation 2.4.27 relating to Textured Soy Protein (Soy Bari or Soy Chunks or Soy

(4)

()

(6)

Granules), in the Table, against Serial No. (I) relating to Moisture (per cent. by mass), Max., for the entry under
column (3), relating to ‘Limits’, the value ‘7’ shall be substituted as ‘8.5.

in regulation 2.7.4 relating to Chocolate, after clause (6), the following clause (7) shall be inserted, namely, -

“(7) In case of imitation chocolate, total fat % (maximum) including vegetable fat (other than cocoa butter) shall
be 38% and saturated fat (maximum) shall be 33%. In case of imitation chocolate spreads, saturated fat
(maximum) shall be 33%.”

in sub-regulation 2.7.5 relating to ICE LOLLIES OR EDIBLE ICES, under clause 1, a para shall be inserted
with the following, namely, -

“Water used for manufacturing of Ice lollies or Edible ices shall meet the standards prescribed for Packaged
Drinking Water. In addition, Listeria monocytogenes shall be absent per gram.”

in regulation 2.8 relating to Sweetening agents including Honey, after sub regulation 2.8.12 relating to Calcium
Saccharin (Food Grade), the following sub-regulation shall be inserted, namely, -

“2.8.13 High Fructose Corn Syrup is a clear aqueous solution of saccharides prepared from high-dextrose-
equivalent corn starch hydrolysate by the partial enzymatic conversion of dextrose to fructose, using an insoluble
glucose isomerase enzyme. It is available in two types, 42% and 55%, based on fructose as a proportion of total
saccharides. It shall confirm to the following standards:

High Fructose Corn Syrup (42%o):

S.No Parameter Permissible Limit
1) ) ®)
1 Appearance Clear Syrup
2 Saccharides — Fructose (dry basis) %, Min 42
3. Monosaccharide (dry basis) %, Min 92
4 Other Saccharides (other than Fructose and Glucose on dry basis) 8
%, Max
5. Total Solids %, Min 70.5
6. Total Ash %, Max 0.1
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High Fructose Corn Syrup (55%0):

S.No Parameter Permissible Limit
1) ) ®)
1. Appearance Clear Syrup
2. Saccharides — Fructose (dry basis) %, Min 55
3. Monosaccharide (dry basis) %, Min 94
4, Other Saccharides (other than Fructose and Glucose on dry basis) 6
%, Max
5. Total Solids %, Min 76.5
6. Total Ash %, Max 0.17

(7) in regulation 2.9 relating to SALT, SPICES, CONDIMENTS AND RELATED PRODUCTS,

(a) in sub-regulation, 2.9.17 relating to Saffron (Kesar)-

(i) in clause (1), in the table relating to Saffron (Kesar), the entries at row no. (vii), (viii) and (ix) shall be

substituted with the following, namely,-

“(vii) Bitterness expressed as direct reading of absorbance
(Atf;;] of picrocrocine at about 257 nm on dry basis

Not less than 30.0

(viii) Safranal expressed as direct reading of absorbance
(A1) at 330 nm on dry basis

Not less than 20.0 and not more than 50.0

(ix) Colouring strength expressed as direct reading of
absorbance at 440 nm(A; ., } on dry basis

Not less than 80.0 ”

(i) in clause (2), in the table relating to Saffron (Kesar) powder, the entries at row no. (v), (vi) and (vii)

shall be substituted with the following, namely,-

“(v) Bitterness expressed as direct reading of absorbance
(Atf;;] of picrocrocine at about 257 nm on dry basis

Not less than 30.0

(vi) Safranal expressed as direct reading of absorbance
(A;= ) at 330nm on dry basis

Not less than 20.0 and not more than 50.0

(vii) Colouring strength expressed as direct reading of
absorbance at 440 nm(A; ., } on dry basis

Not less than 80.0”

(b) after sub-regulation 2.9.43 the following shall be inserted, namely

“2.9.44 Juniper Berries

(1) Juniper berries means the mature and partially dried fruits of (Juniperus communis L.). The berries will be
spherical, of diameter 5 to 9 mm. It shall have a fragrant and pleasant odour and a sweetish aromatic flavour
characteristic of the spice. It shall be free from mustiness and other foreign flavours. The colour of juniper
berries shall be of a dark-brown to dark-blue colour. It will be free from visible foreign organic or inorganic
matter including molds; living or dead insects and pest; 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:

Sr. No. | Characteristics Requirements Requirements
Areal Area 2
1. Moisture content, per cent by mass fraction (Maximum) 16 16
2. Total Ash, per cent by mass fraction on dry basis, | 4.0 4.0
(Maximum)
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3. Acid-insoluble ash, per cent by mass fraction on dry | 1.0 1.0
basis, (Maximum)

4, Volatile oil content, ml/100g, on dry basis (Minimum) 0.6 1.2

5. Proportion of damaged, discoloured, immature and | 20.0 20.0
shrivelled berries, per cent m/m, (Maximum)

6. Extraneous matter, per cent m/m, (Maximum) 1.0 1.0

7. Ethanol Soluble extractive Not less than 12 percent

8. Water Soluble extractive Not less than 10 percent

Explanation-

(i) Area 1 (Juniper Berries having low volatile oil content): Finland, Norway, Northern USSR, Sweden United

Kingdom.

Area 2 (Juniper Berries having high volatile oil content): Albania, Bulgaria, France, Hungary, Italy, Spain,

Yugoslavia.
(ii) Extraneous matter includes:

a) dirt, dust, stones, pieces of wood, etc.;

b) all vegetable matter other than juniper berries (pine needles, etc.).

Chromatographic requirements: The volatile oil obtained by hydro/steam distillation of partially dried Juniper
berries, and analysed by gas chromatography shall comprise the following main constituents: monoterpene
hydrocarbons as major constituents (a-pinene, myrcene, sabinene, limonene and -pinene), sesquiterpenes ([3-
caryopyhllene, a-humulene, germacrene D and caryophyllene oxide) and the minor but important flavour-
impact oxygenated terpenes (Linalool, trans-pinocarveol, cis-verbenol, terpinene-4-ol, p-cymene-8-ol, alpha-
terpineol, myrtenal, verbenone, trans carveol and bornyl acetate).”

(8) 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 14.2.7: Aromatized alcoholic beverages,
in column (3), after the food additive “Allura red” and the entries relating thereto, the following shall be

inserted, namely: -

Food Additive INS Number Recommended Maximum | Note
Level
“Glycerol esters of wood rosin 445 (iii) GMP -
(9) Intable 2 A (Microbiological Standards for Milk and Milk Products — Process Hygiene Criteria) of Appendix

B, after Serial no (3) relating to Sterilized milk /UHT milk / Evaporated Milk and the entries relating thereto, the

following shall be inserted, namely-

. - 4+ |Staphylococcus aureus| Yeast and Mold _ .
Aerobic Plate Count Coliform Count (Coagulase positive) Count Escherichia coli
Product
Sr. Description® | Sampling . ; - ; ;
No. Limit - (Sampling) ) ;e ey BAMPING | e ey P2MPINGE | it (cfu) P2MPINY L imiit (cfu)
Plan (cfu/ml) plan plan plan plan
n fc|m]| M| n|clm]|M|njcIm| M |[n]jc|m| M |nfc| m |M
Ultra pasteurized
milk
3(a) | (Attheend of 7 5 2 | 10 | 100 | NA |NA| NA [ NA [NA[NA| NA| NA |[NA[NA| NA | NA |NA|NA| NA |NA
days of storage at
ambient
temperature.)

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

(a) in the Table 1 relating to ‘ANTIFOAMING AGENTS’, at Serial number 3 relating to “Polydimethyl siloxane”, in
the column (3) after the words “alcoholic beverages”, the words “Sugar processing” shall be inserted.
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(b) in the Table 3 relating to ‘CLARIFYING AGENTS AND FILTRATION AIDS’, at Serial number 14 relating to
“Calcium oxide”, at Serial number 15 relating to “Phosphoric acid” and the entries relating thereto, in the column (1)

to (4), the following shall be substituted, namely: -

S. No. | Name of the processing aid

Product Category

Residual level

(mg/kg)
(Not more than)

“14. Calcium Oxide
(INS 529)

Sugar processing/ Treatment,
Preparation of corn flour

GMP

15. Phosphoric acid

Sugar Treatment

GMP”

(c) in the Table 3 relating to ‘CLARIFYING AGENTS AND FILTRATION AIDS’, after Serial number 15 relating to
Phosphoric acid, and the entries relating thereto, in the column (1) to (4), the following shall be inserted, namely: -

S. No. | Name of the processing aid Product Category Residual level
(mg/kg)
(Not more than)
“16. Sulphur Dioxide Plantation White Sugar, Cube Sugar, 70
(INS 220) Dextrose, Gur, Jaggery, Misri
Khandsari (Sulphur) and Bura 150
Refined Sugar 407

(d) in the Table 4 relating to ‘LUBRICANTS, RELEASE AND ANTISTICK AGENTS?’, at Serial number 26 relating
to “Talc”, in the column (3) after the words “Confectionary”, the words “and gums” shall be inserted.

(e) in the Table 4 relating to ‘LUBRICANTS, RELEASE AND ANTISTICK AGENTS’, after Serial number 27,
relating to ‘Tricalcium phosphate’ and the entries relating thereto, in the column (1) to (4), the following shall be
inserted, namely: -

S. No. | Name of the processing aid Product Category Residual level
(mg/kg)
(Not more than)
“28. Rapeseed Qil Confectionery including Chewing GMP”
and Bubble Gum and Bakery

(f) in the Table 5 relating to ‘MICROBIAL CONTROL AGENTS, MICROBIAL NUTRIENTS AND MICROBIAL
NUTRIENT ADJUNCTS?, after Serial number 6, relating to ‘Salmonella phage preparation’ and the entries relating
thereto, in the column (1) to (4), the following shall be inserted, namely: -

MICROBIAL CONTROL AGENT

S. No. | Name of the processing | Product Category Residual Level
aid
(mg/kg)
(Not more than)
“7. Quaternary Ammonium | Sugar Treatment GMP”
Compound

(9) in the Table 5 relating to ‘MICROBIAL NUTRIENTS AND MICROBIAL NUTRIENT ADJUNCTS (for
sustaining microbial growth)’, after Serial number 49, relating to ‘Zinc Sulphate’ and the entries relating thereto,
in the column (1) to (3), the following shall be inserted, namely: -
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MICROBIAL NUTRIENTS AND MICROBIAL NUTRIENT ADJUNCTS (for sustaining microbial growth)

S. No. Name of the processing aid Residual Level
(mg/kg)
(Not more than)
“50. Potassium Chloride GMP
51. Magnesium Sulphate GMP
52. Alanine GMP
53. Plant Polypeptides GMP
54. Urea for Distilled Spirituous Alcoholic GMP
Beverages and Aromatized Alcoholic
Beverages
55. Di-Ammonium Phosphate (DAP) 440 mg/kg”
(INS 342(ii)) for Distilled Spirituous
Alcoholic Beverages and Aromatized
Alcoholic Beverages

(h) in the Table 6 relating to ‘SOLVENT FOR EXTRACTION AND PROCESSING’ at Serial number 1 relating to
“Acetone”; at Serial number 3 relating to “Butanol”; at Serial number 5 relating to “Carbon dioxide”; at Serial
number 10 relating to “Ethyl Acetate”; at Serial number 16 relating to “Hexane”; at Serial number 18 relating to
“Isopropyl alcohol”; at Serial number 19 relating to “Methyl alcohol”; at Serial number 20 relating to “Methylene
chloride (Dichloromethane)”; at Serial number 21 relating to “Methyl ethyl ketone (butanone)”’and the entries relating
thereto, in the columns (1) to (4), the following shall be substituted, namely:-

S. No. N_ame of the processing | Product Category Residual Level
aid (mo/kg)
(Not more than)
“1. Acetone Flavouring substances 30
Spice oleoresins 30
Food Colours [chlorophylls (INS 140(i)); copper 50

complexes of chlorophylls (INS 141(i)); copper
complexes of chlorophyllins (INS 141(ii)); vegetable
carotenes ((INS 160a(ii); carotene from Blakeslea
trispora INS160a(iii); carotenes from algae INS
160a(iv)); paprika extract, capsanthin, capsorubin
(INS 160c); lutein esters (INS 161hb(ii))]

Food Colours [curcumin (INS 100); annatto, bixin, 30
norbixin (INS 160b (i), (ii))]
Vegetable oils 0.1
Other foods 0.1
3. Butanol Fatty acids, Flavouring substances 10
Food Colour [curcumin (INS 100)] 10
Spice oleoresins 2
5. Carbon dioxide Flavouring substances GMP
(INS 290) Spice oleoresins GMP
Food Colours [curcumin (INS 100); chlorophylls GMP

(INS 140(i)); copper complexes of chlorophylls (INS
141(i)); copper complexes of chlorophyllins (INS
141(ii)); vegetable carotenes ((INS 160a(ii)); paprika
extract, capsanthin, capsorubin (INS 160c); annatto,
bixin, norbixin (INS 160(b)); tomato lycopene (INS
160d (ii)); lutein (INS 161b); anthocyanins (INS
163)]
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S. No. Name of the processing | Product Category Residual Level
aid
(mg/kg)
(Not more than)

10. Ethyl acetate Flavouring substances 10
Spice oleoresins 50
Food Colours [curcumin (INS 100); paprika extract, 50
capsanthin, capsorubin (INS 160c); lycopene
preparations (INS 160d (i))]

Food Colours [beta-carotene from Blakeslea trispora 8000
INS160a(iii)]

16. Hexane Flavouring substances, vegetable oils 5
Spice oleoresins 25
Chocolate and chocolate products 1
Food Colours [curcumin (INS 100); annatto bixin, 50
norbixin (INS 160b (i), (ii))]

Food Colours [chlorophylls (INS 140(i)); copper 25
complexes of chlorophylls (INS 141(i)); copper

complexes of chlorophyllins (INS 141(ii)); vegetable

carotenes  ((INS  160a(ii)); paprika extract,

capsanthin, capsorubin (INS 160c); tomato lycopene

(INS 160d (ii)); lutein and lutein esters from Tagetes

erecta (INS 161b (i) and (ii))]

18. Isopropyl alcohol Spice oleoresins 50
Other foods 10
Food Colours [curcumin (INS 100); chlorophylls 50
(INS 140(i)); chlorophyllins (INS 140(ii)); copper
complexes of chlorophylls (INS 141(i)); copper
complexes of chlorophyllins (INS 141(ii)); vegetable
carotenes  ((INS  160a(ii)); paprika extract,
capsanthin, capsorubin (INS 160c)]

Food Colours [beta-carotene from Blakeslea trispora 1000
INS160a(iii)]

Food Colours [lycopene preparations (INS 160d (i), 10
(ii)]

19. Methyl alcohol Spice oleoresins 50
Food Colours [curcumin (INS 100); vegetable 50
carotenes  ((INS  160a(ii)); paprika extract,
capsanthin, capsorubin (INS 160c)]

20. Methylene chloride Decaffeinated tea 2

(Dichloromethane) Decaffeinated coffee 10
Flavouring substances 2
Spice oleoresins 30
Vegetable oils 0.02
Food Colours [curcumin (INS 100); chlorophylls 10

(INS 140(i)); chlorophyllins (INS 140(ii)); copper
complexes of chlorophylls (INS 141(i)); copper
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S. No. Name of the processing | Product Category Residual Level
aid
(mg/kg)
(Not more than)
complexes of chlorophyllins (INS 141(ii)); vegetable
carotenes ((INS 160a(ii)); annatto, bixin, norbixin
(INS 160(h)); paprika extract, capsanthin, capsorubin
(INS 160c); lycopene preparations (INS 160d (i),
(iii))]
21. Methyl ethyl ketone Fatty acids, Flavouring substances, decaffeination of 2
(butanone) coffee, tea
Food Colours [chlorophylls (INS 140(i)); copper 507

complexes of chlorophylls (INS 141(i)); copper
complexes of chlorophyllins (INS 141(ii)); vegetable
carotenes ((INS 160a(ii)); lutein esters (INS 161b(ii)]

(i) in the Table 6 relating to ‘SOLVENT FOR EXTRACTION AND PROCESSING’ after Serial number 26, relating
to “Water’ and the entries relating thereto, in the column (1) to (4), the following shall be inserted, namely: -

S. No. Name of the processing aid Product Category Residual level
(mg/kg)
(Not more than)
“27. Isobutyl acetate Food Colours [beta-carotene from | 10000~
Blakeslea  trispora  INS160a(iii);
lycopene from Blakeslea trispora
INS160d(iii) ]

(j) in the Table 7 relating to ‘BLEACHING, WASHING, DENUDING AND PEELING AGENTS’ at Serial number 8
relating to “Hydrogen peroxide”, in the column (3) , after the words “and starches” the words “Instant Tea processing”
shall be inserted.

(k) in the Table 7 relating to ‘BLEACHING, WASHING, DENUDING AND PEELING AGENTS’ after Serial
number 16, relating to ‘Calcium oxide (INS 529) (on dry basis)” and the entries relating thereto, in the column (1) to
(4), the following shall be inserted, namely:

S. No. Name of the processing aid Product Category Residual level
(mg/kg)
(Not more than)
“17. Sulphur Dioxide Plantation White Sugar, Cube Sugar, 70
(INS 220) Dextrose, Gur, Jaggery, Misri
Khandsari (Sulphur) and Bura 150
Refined Sugar 40”

(D) in the Table 8 relating to ‘FLOCCULATING AGENTS’ after Serial Number 6, relating to ‘Vinegar’ and the
entries relating thereto, in the column (1) to (4), the following shall be inserted, namely:

S. No. Name of the processing aid Product Category Residual level
mg/kg
(Not more than)
“7. Calcium Hydroxide Water Treatment, Non-Alcoholic GMP
(INS 524-528) Beverages
8. Ferrous Sulphate Water Treatment, Non-Alcoholic GMP”
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S. No. Name of the processing aid Product Category Residual level
mg/kg

(Not more than)

Beverages

(m) in Table 9 relating to ‘CONTACT FREEZING AND COOLING AGENTS’ at Serial Number 1 relating to
“Liquid Nitrogen” and the entries relating thereto, in the columns (1) to (4), the following shall be substituted,
namely:-

TABLE 9: CONTACT FREEZING AND COOLING AGENTS

S. No. Name of the processing aid Product Category Residual level
(mg/kg)
(Not more than)
“1. Liquid Nitrogen All Foods GMP”
(INS 941)

(n) in Table 11A relating to enzymes derived from Genetically Modified Microorganisms (GMM), after serial number 45
relating to Glucose isomerase and the entries relating thereto, the following shall be inserted, namely :-

S. Enzyme Name |Production Donor  Organism |Functional and|Indicative | Residual level
No. Organism or Source technological food uses
purpose (mg/kg)
(Not more
than)
“46. | Aqualysin 1 Bacillus subtilis Thermus aquaticus. reducing mechanical [Bakery GMP
(Caldolysin) dough strength |products
EC 3421111 development for

unusually strong or
tough gluten, lower
the viscosity and
increase the
extensibility of the
dough, prevention or
retardation of staling
during the baking
process of bakery
products at mid-high
temperature  during
the baking process.

47. Endo-1,4-B- Bacillus subtilis Pseudoalteromonas |Facilitate the [Bakery GMP
xylanase haloplanktis handling of dough, products
(Xylanase) Improve dough’s
EC3.2.1.8 structure
48. | Alpha- Saccharomyces Seeds of Cyamopsis [Enzyme Al GMP”
galactosidase cerevisiae tetragonoloba modification of [categories
(Alpha-D- (quar). guar gum of
galactoside Beverages
galactohydrolase and Food
EC.3.2.1.22) in  which
guar is
permitted.

(o) in the Table 12 relating to ‘GENERALLY PERMITTED PROCESSING AIDS’ at Serial Number 1 relating to
“Activated Carbon”; at Serial Number 12 relating to “Calcium Chloride”; at Serial Number 13 relating to “Calcium
Sulfate”; at Serial Number 15 relating to “Carbon Dioxide”; at Serial Number 16 relating to “Citric Acid”; at Serial
Number 32 relating to “Lactic acid”; at Serial Number 55 relating to “Salt (NaCl)”; at Serial Number 63 relating to
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“Sodium Hypochlorite”; at Serial Number 64 relating to “Sodium metabisulphite”; at Serial Number 73 relating to
“Yeast”; at Serial Number 74 relating to “Zinc Sulphate”; and the entries relating thereto, in the columns (1) to (5), the
following shall be substituted, namely:-

TABLE 12: GENERALLY PERMITTED PROCESSING AIDS

§ Name of the Functional/ Technological | Product Category Residue Level
No. | processing aid Purpose
P J P (mgrkg)
(Not more than)
“1. | Activated carbon Adsorbent, decolourizing Sugars, oils and fats, GMP
agent juices, Alcoholic
Beverages, Non-
alcoholic beverages,
Sugar syrup treatment
12. | Calcium chloride Buffering agent, Alcoholic beverages GMP
Flocculating agent including low
alcoholic and alcohol
free counterparts,
Non-Alcoholic
Beverages, Water
Treatment, Instant
Tea processing.
Stabilizer Extruded foods GMP
13. | Calcium sulfate Buffering agent Alcoholic beverages GMP
including low
alcoholic and alcohol
free counterparts
15. | Carbon dioxide Packaging and propelling All Foods GMP
(INS 290) Gas / aerating agent
pH Control agent Water Treatment, GMP
Non-Alcoholic
Beverages
16. | Citric acid Sequestrant Oils & fats, Instant GMP
(INS 330) Tea processing
pH standardization All Foods GMP
Catalyst in inversion of Sugar Syrups GMP
sugar
32. | Lactic acid Acidity regulator Alcoholic beverages GMP
including low
(INS 270) alcoholic and alcohol
free counterparts,
seasonings
55. | Salt (NaCl)/ Sodium lon exchange Alcoholic beverages GMP
Chloride including low
alcoholic and alcohol
free counterparts
Texturising agents Unripened  Cheese- GMP
Paneer; Water
treatment
63. | Sodium Hypochlorite | Disinfectant Water treatment, All 1 (as available chlorine)
foods
64. | Sodium Dough conditioner Flour products 60
metabisulphite Softening agent Corn kernel 60
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(INS 223)

Reducing agent

Alcoholic beverages
including low
alcoholic and alcohol
free counterparts

GMP

pH control agent

Water
Non-Alcoholic
Beverages

Treatment,

GMP

73. | Yeast

Fermenting Agent

All Foods

GMP

74. | Zinc sulphate

Mineral Salt

Alcoholic  beverages
including low
alcoholic and alcohol
free counterparts

GMP”

(p) in the Table 12 relating to ‘GENERALLY PERMITTED PROCESSING AIDS’ after Serial number 75, relating to
‘Calcium hypochlorite’ and the entries relating thereto, in the column (1) to (5), the following shall be inserted,

namely:

S No. Name of the Functional/ Technological Product Category Residue Level

processing aid Purpose (Markg)
(Not more than)

“76. Nitrogen Packaging gas, Creating All foods GMP
(INS 941) inert atmosphere

77. Hydrochloric acid pH control agent Water Treatmgnt, GMP
(s son Non ol

78. Ammonium Raising agent Flour Mix and its GMP
bicarbonate products
(INS 503(ii))

79. Disodium ortho Raising agent Flour Mix and its GMP
phosphate products; Malt based
(INS 339(ii)) beverages

80. Trisodium Citrate; pH control agent Flavourings, All GMP
Sodium Citrate Foods
(INS 334(iii))

81. Ammonium Chloride pH control agent Flavourings GMP

82. Polyoxyethylene (20) Emulsifier Flavourings GMP
monooleate
(INS 433)

83. Triacetin Binding agent Flavourings GMP
(INS 1518)

84. Corn Steep Liquor Antistick agent All foods GMP

85. Calcium Magnesium To remove hardness Water treatment GMP
Carbonate

86. Cellulose Extraction manufacturing Removal of insoluble GMP
(INS 460) process waxes from liquid

product during
filtration
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87. Vegetable fatty acid Sugar treatment GMP”
esters
G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-111/4/Exty./163/2024-25]
Note : The Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 were

published in the Gazette of India, Extraordinary, Part Ill, section 4 vide notification number F. No. 2-
15015/30/2010, dated the 1% August, 2011 and subsequently amended vide notification numbers:
F.No. 4/15015/30/2011, dated 7" June, 2013;
F.No. P. 15014/1/2011-PFA/FSSAI, dated 27" June, 2013;
F. No. 5/15015/30/2012, dated 12" July, 2013;
F.No. P. 15025/262/2013-PA/FSSAI, dated 5™ December, 2014;
F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17" February, 2015;
F.No. 4/15015/30/2011, dated 4™ August, 2015;
F.No. P.15025/264/13-PA/FSSAI, dated 4™ November, 2015;
F.No. P. 15025/263/13-PA/FSSAI, dated 4™ November, 2015;
F.No. P. 15025/261/2013-PA/FSSAI, dated 13" November, 2015;
. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13" November, 2015;
. F.No. 7/15015/30/2012, dated 13" November, 2015;
. F.No. 1-10(1)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 11" January, 2016;
. No. 3-16/Specified Foods/Notifcation(Food Additives)/FSSAI-2014, dated 3 May, 2016.;
. F.No. 15-03/Enf/FSSAI/2014, Dated 14" June, 2016;
. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13" July, 2016;
. F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15" July, 2016;
. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23" August, 2016;
. F. No. 11/09/Reg/Harmoniztn/2014, dated 5" September, 2016;
. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14™ September, 2016;
. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10" October, 2016;
. F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10" October, 2016;
. F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25" October, 2016;
. F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15" November, 2016;
. F.No. P.15025/93/2011-PFA/FSSAI, Dated 2" December, 2016;
. F.No. P. 15025/6/2004-PFS/FSSAI, dated 29" December, 2016;
. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31 January, 2017;
. F.No. 1-12/Standards/2012-FSSAI, dated 13" February, 2017;
. F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13" February, 2017;
. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15" May, 2017;
. F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19" June, 2017;
. F.No. 1/Additives/Stds/14.2/Notification/FSSAI/2016, dated 31* July, 2017;
. F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2" August, 2017;
. F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11" September, 2017;
. F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 12" September, 2017 and
. No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15" September,2017;
. F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15™ September, 2017;
. File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18" September, 2017;
. F.No. A-1(1)/Standards/MMP/2012, dated 12™ October, 2017;
. F. No. Stds/O&F/Notification (3)/FSSAI-2016, dated 12" October, 2017;
. F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated 24™ October, 2017;
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F.No. A-1/Stadnards/Agmark/2012-FSSAI(pt.1), dated 17" November, 2017;

F.No. 1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17" November, 2017;

F.No. Stds/O&F/Notification (5)/FSSAI-2016, dated the 20th February, 2018;

F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated the 13th March, 2018;
F.No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated the 13th March, 2018;

F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;

F.No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated 10™ April, 2018;

No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4" May, 2018;

F.No. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, dated 20" July, 2018;

F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, dated 20" July, 2018;

F.No. Stds/CPL&CP/ Draft Notification/FSSAI-2017, dated 31% July, 2018;

File No.1/Additional Additives/Stds/Notification/FSSAI/2016, dated 8" November, 2018;
F.No. Stds/03/Notification (CFOI&Y C)/FSSAI-2017, dated 16" November, 2018;

File No. Stds/O&F/Notification(7)/FSSAI-2017, dated 19" November, 2018;

F.No. Stds/M&MP/Notification(02)/FSSAI-2016, dated 19™ November, 2018;

F. No. Stds/F&VP/Notifications(04)/FSSAI-2016, dated 19™ November, 2018;

File No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26™ November, 2018;
F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29" January, 2019;

F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 05" July, 2019;
F.No.Stds/O&F/Notification(10)/FSSAI-2017, dated 05" July, 2019;

F.No. Stds/SP (Water & Beverages)/Notification(5) FSSAI-2018, dated 30™ October, 2019;
F.No. M&MP/Misc. Stds/Notification(03)/FSSAI-2018, dated 28" November, 2019;
F.No.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018, dated 23" June, 2020;
F No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9™ July, 2020;

F.No. Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 9™ July, 2020;

File No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9™ July, 2020;
F.No.A-1/Standards/Agmark/2012-FSSAI(p+1), dated 23" July, 2020;

F.No. Stds/M&MP/Notification(04)/FSSAI-2019, dated 2™ September, 2020;

F.No. Stds/Additives-1/Notification/FSSAI/2018, dated 16™ September, 2020;

F.No. 1/Additional Additives-111/Stds/Notification/FSSAI/2017, dated 9" October, 2020;
F. No. Stds/Processing aids/Notification/FSSAI/2018, dated 9" October, 2020;

F. No. 1-116/Scientific Committee/Notif./2010-FSSAL, dated 29" December, 2020;

F. No. 1-116/Scientific Committee/Notif.27/2010-FSSAI(E), dated 4" March, 2021;

F. No. Stds/O&F/Notification (5)/FSSAI-2017, dated 18" March, 2021;

F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI (1), dated 26™ July, 2021;

F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1) (Pt.F), dated 3™ November, 2021;
F. No. Stds/SC/A-1.34/N-1, dated 15" November, 2021; and

F. No. M&MP/Notification(05)/FSSAI-2019,dated 27" December, 2021.

F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(2), dated 13" September, 2022.
STD/FA/A-1.30/N0.1/2020-FSSAI(P-1), dated 27" October, 2022.

F.No. Std/Notifications/35.1/2021, dated 11" January, 2023.
F.No. STD/FA/A-1.30/N0.1/2020-FSSAI, dated 21 February, 2023.
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