R & 9.ua.- 33004/99 REGD. No. D. L.-33004/99

Che Gazette of India

GT1.50.-21.Te1.-37.-04012022-232386
CG-DL -E-04012022-232386

HATHTIT
EXTRAORDINARY

AT | 1—EueE 4
PART Il1—Section 4

TR & THTIT
PUBLISHED BY AUTHORITY

T. 682] 7% RehY, T, fewvaw 27, 2021/491w 6, 1943
No. 682] NEW DELHI, MONDAY, DECEMBER 27, 2021/PAUSHA 6, 1943

ST G AT S AT TTTEHr

St
75 fReett | 27 fRewav, 2021

B, |, WIS/THU/T-1.30/4€aT1/2020-UF.UH.UH. 0. —Hqqx &gt &1 Fefofea e, g
AT T AT (T IS AT i @rar ggarsy) Az, 2011 1 3w gerreae &3 & o, 59 ard arer
AT T ATHH ATIAFI, Feald qLEHE & Gd AqHIGT § GreT LT 3 71 Aterf=a+, 2006 (2006 FT 34) Hr
1T 16 % "1 T aT 92 HiT IT-GIT (2) F & (T) FTT V& ThAT T TANT FHd g a1 F &9 FdT &,
I Afefaae Y gmer 92 FF IT-GTT (1) F FRT FAT utera asft A9Ter SATHAT ol TR o oIy yeferq B
STAT g 3T T=AT <F STt ¢ 6 S wrew s 9w 3w 9 | 9 39 yrew et i e & atoar e
SAT T T FAZ ATAT &, | TS fam ¥ 7ater gurty & vam<a, F=m G srosm,

ATqfeqt AT AT, T FIE BT, T FEAFET ATAFET, AT @I AT 37T T TTAFIT, THST
T, Fledr e, a5 faee1-110002 FT Hafaa FFo S0 79ar -3« regulation@fssai.gov.in 9% T-He T A
ST

I yre et & dag #§ Bt 3l & greq g aret srafeadt steret @ S 497 AfAfdse aty F
THTCA g & TF TTCd g, I I ATLATT Gl GLeAT ST T Tl g7 fa=me B sroam)
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weq At
=4 At 1 |rer gt ST 9T (WTE AT A9 ST 9T agared) Herre fFfeee, 2021 FEr Srosm

2. ET AT ST {9 (G IATE HIAF &7 @rer agarsd) faf==w, 2011 (& za% 312 377 Ffvaw wgr @ 8)
T -

oo & forw At & gatea A 2.1 #, su-fafeaw 2.1.2 %, gve 2 7 #42 (@) § arfo #,

(F) *F.8. 3H FHE AAAT AL F g F FAted e (1) 7 (5) F staviq wfafeeai x forv Fwaferfaa #r gfaeantia
[ERIEEIIRE DI

“3 T T 3T YOt AT 3.0 8.0”

(@) “g1 B e ofiv Tae gafea wfafte & gafea w7 dear 10 F go=ma, F=tefa v strer s
“11 AT FTgF OO AT 3.0 9.0”

(2) A 2.2 9,
(%) 37 afw 2.2.1 ¥,
gue 8 ®, 3T gve (3) H, e arfera % we=ma fMeaferf@ra arferr v stret s, srfa:-

“ORT-SNTHT % 270 H STALTIHAT:
PEDE RT3 # SrEeTRAT 270 TR T Sk
e faefom sifea o= <0.22 <0.01
EREREUEERES <0.25 <0.01
qrgmeer faefom sifera T <0.30 (*) <0.01
afvenfaa sirfera <1.10 <0.16
Arfera aa <0.90 <0.15
afvertfaa sifera @eft 1 a0 <2.00 <0.20
Ao el 1 ad <1.70 <0.18

* I THAT o ATeAH & THAT % 979 2 & 7¢97q 270 TAUH 92 AF9THAT 0.11 F Iqay A9aT 69 FH
grm”

(ii) @vE (31) F qe=Ta, MAATAEd gve & SIET ST, Tid: -

“32. FITET O F qTeqd HITIT F ATH-AL ST AT ST (FITT AASHT) T 27 ¥ THRAT % FT ITed O o 2

Tg G, [Matad 3o8 J9aT o7 aTg] T2 & qFd, THFFd S, W AT TaTiase TaTe a1 Fivrst aof 7 fHemar
g T faetorfea ffaftadt & srgea grm, srafq: —




[T 1ll—avs 4]

HILT T TSI . AHTYTL

#.. ATETE =T

1. e A 40°C 9T 1.4520 - 1.4680
2. AT 7T 167-192

3. AATE AT 65-70

4. AT TR TaT 1.5 wiqera AT 7 Tfers Tgt
5. JET /T 6.0 ¥ rfere 7t
ATSHAI et o forT q¥eqor FeRmereiss g’

(@) ‘& ufie FAste ¥ "@etag 3 BFffew 2.2.7 # qrfear §, #1909 (26) F g9=Ta Ao s & sier
STTOAT, S -

“T uftre HrfET

(1) (27)

C6:0 T

Cc8:0 0.4 =rfer.

C10:0 0.4 =rfer.

C12:0 0.4 =rfer.

C14:0 1.4 =9

C16:0 3.0-13.0

C16:1 0.9-2.9

C17:0 0.09 =rfer.
C17:1 LCEl

C18:0 25-85

c18:1 67-78

C18:2 4.0 =ffer
C18:3 2.5 e
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C20:0 2.0-4.2
C20:1 1.2-3.0
C20:2 ST
C22:0 5.0-8.0
C22:1 0.3 =rfer.
C22:2 TSt
C24:0 1-3.5
C24:1 TS
C26:0 1.4 =fer.

feoqor 1.~ TAE- 9qT A AT T, F9 F ufie <0.05% w9 § afearual”;
(M) “TEAT AT TAT F ILAFAES A H HAAG IT-fAIH 2.2.8 F qe=rq, Fwfatad so-fafaas v strer s,

AT -

“2.2.9 g fAewfta F=at aaeafa oo (&re ae g@ua & o 9gi)-

(3) T Tt == & T arferst # Ayt At =T i

(1) e Fehita Fod aaeaid ad &
e == At % 3w fafaew 2.2.1 % siqsta S faq @rer g & "t § @i sat & arer aoft F g &1
TN FXd g0 (HehiUd aqeqtd ad | 8| Tg FeTd, ATHAH, TAge, MeAtad g7 T9aT 77 ang] Tarai § TF [,
JIFART ST, W AT FATATE TETH AT @A d 7 FHATAT TAT BN T A SASHA ot | o o g

(2) =8 T T a1 He AT G  For0 9271 ¢ i IT9a @ud & qger Tientaa B STusn 28 e aieenfad a<,
FfF=m 2.2.1 (16)  siaviq Haferd @rer 9o & ferufafafdse At F a7 gl

SUEED
F=a FIeq a1 | sfaerT 40°C 9% e G TeTd (A A | W
AT (Fr sireraar ) o S——
(wre e
TE&d)
sireraaT
afe) °C
LT
T T I 1.0 1.4481-1.4491 | 250 75-10 10.0 1.0 90
(FLTE)
IERIEEISED 0.75 1.4630-1.4660 | 190- 198 98 -123 10.0 20 100
TIATHAT T AA 0.70 1.4620-1.4640 | 188-196 | 85-99 12.5 1.0 100
s Hre w1 A | 0.75 1.4665-1.4691 | 188-193 110-135 10.0 1.5 100




[vT [l—ETE 4] T T TSI © T 5

FHT T dA 0.50 1.4674-1.4689 | 186-196 135-148 | 6.0 1.5 100
IcEEIGED 0.5 1.4646-1.4665 | 188-193 103-120 6.0 25 90
AT T qT 0.5 1.4649-1.4710 | 189-195 | 120-141 6.0 1.5 100
TESTHET T T 0.5 1.4640-1.4691 | 188-194 100-145 | 5.0 2.0 100
TTHY T qT 1.0 1.4646-1.4662 | 168-177 96-112 12.0 2.0 100
Tae i ETFT | 0.50 1.4600-1.4700 | 180-195 | 90-105 30.0 6.0 100
GE
S ArEerF | 1.0 1.4680- 182-193 75-92 10.0 4.0 80"
T 1.4707 20 °C

EES

(3) “FEgHd AT 2 | "ataq faf+aw 2.3 #, 3u-fafaaw 2.3.45 F forw, Aetatea & staerioa frar so,
T -

“2.3.45 ATRI FT-(1) ATRIA T F T UH IS H &

(F) ATRA (FTHRELEET TA.) T q1gq [T & 91eq 7eqq oaq [y &1 Fewdor % foE7 swewmr 77 % o
STLFT T & Fq¥ 9¢ Iga T Biaw?, [HHT F0h, FEGHH Hileh S @R qAT (AT AT IATE;

(F) STLHT FT | THEFd, ST-2, At Freaan, gers, Efed F371, F@arr T weFhar St& Fl F1 FT,

(1) W (F) 3% (@) & afvra, e Sugea wifas araai & oAt & & g« Aewfva T =@ 2

(2) =H ITITE T TS, =, (= 3T THST & &7 H T 6AT ST THaAT g1 STHHT TN TR  AHT AR THE HIH
[ ZRMN T AT TETAT, FIel, FhHE, ad Hiel, HISH T Fgi & GgU0 F Tad gl Tg SIS Fa18 § e,
TaTrate g, fasa e sfw forva 1 feurfa & g/ g

(3) TH HIAF % AT AT AT ICATE IY @I FLAT AT qTHF (AT T q=29i) fafaaw, 2020 F dqaw Ja«d
FTAT ST T8 ATATAFT, UH 371G Ad et 1 71T 35-60% gAY, IT “TIATha a9T AT0ae 21 % 79 § oae
FTAT STTURTT|

(4) 7 3quTe FAeAforfeT & gy gnm: —

#.5. | geve Hyma

1. ATEAT % m/m (TErwaw) 3.0

2. FATTE o7 o =9 § AT MU AR d a 6 T TF7ar % m/m (TFaas) 0.3

3. e T JT3T % m/m

(F) T oo fet 3 forw st B 1(F) # afota g1(=geaw) 60.0

(@) Aiforew oot et & forg ST & 1) 7 7 fira 2 35.0 ¥ 60.0
4. FA TG % m/m (AFwa) 25

5. T FAETTT ATRAT, STHHT Tf 100 ITH, (Srferwa) 15

6. Ty ATAAT, 100 ITH H(TfaFaw) EREI2k

TISEHT: T6 U o THTS & (o[, -
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T ATEITT ATRAT: ITHTE F HHIF AT ATETT AT
T AT FTE Foeed /AT FITHTT FTHIAT STAT ATHATAT I F q¥F T A1
(4) A 24 9,
(F) Su-faffag 2.4.1 &, ‘swer srorar qRomdy swer 7 "@&taT g@ve 1 ¥ fou, et gve wr s G
ST, AT -
“1. Z FT AT (AMeT) T g T TROTHT e (THROTTHT 31reT)
(1) Tt

) T T AT (3AT) | JTe0d UH ITE & & ST Fael AT6-qAL A o0l (TS ST2raT T | 9req 6 74w 21
g AT STETHT T18, T, STad Hiel, FEIT (T G T (1 S|+ ga fire qteafora §) T g gem

T) Tt T T AT (TROTHIATET) § AT UH IeUE H g ST A T 5 LA ST A/FAAAT Ha T
T JAF FIA % T9ATT AT (9t § @At gahet & Freor & gy areaq 36T 19 gn 38 sEmaT &g, 3oy, sifad
FIeT, AT (T9 T i T ored qgq Fire airataa §) § gEa g

(2) 7g MeAferfaa JTeet % =T R, TATq: -

ATAEIE TE T AT (ATeT) Srerar TforT T 7 e
(afrorreftemaT)
e

AT, AT % , T AT q81 13.0

STATHTAT HCI 7 sraaefie 11, 0% AT e 97 %, | Af3F 921 | 0.10

T, A5 AL AR T %, | FH Tal 7.0

A g TFAar (90 Ifera seshiger) H2S04 % ¥ ® =7ad, % | 0.15
A ALY T %, T ATAF T80

T FIEA, O T AR T %, T FH Tl 25

EIEEIRS 500 AT ATS.UH. (35 STAT) FTAAT
HTLIH | IHT AT % WL T 98 Ticrora &
FH Tl [oAT 2T

AN e (| SAfer 7)o/ 100 forar/Bm

(3) =H 37T ® Tiferee & H (AT @1 Hg ST [Ty 57 9%d &
(4) T 3ITE TRfre @ § 30 0 gEAsia AT SeTe & AqET 2

(5) TH ITUTE IX G AT S A (AT i T2e+) fBFfa=e, 2020 F dqam, oaa TR AT0I| 36 oad 92
TOtE & § T HT SATET (ATT) STAT TILOTTHT g 7 et (TROTHT s1rey) st o feorfa 21, fofafdse grm

(@) 37 - fafferw 2.4.6 7,

(i) @@= (4), T forere = s,

(ily@vz (20), #1 =T BT ST,

(iii) =ve (21), FT et T s,

(iv) @z (23) F forg, Maferfaa @ve &t gfaerfua BT s, st -
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“23. W ATS- (1) Tg WTHF AT AAAT st TR A1E AT 9T A0 grav g1 3 v gard, o, griasm,
ST / rraT STTaene STl oY 37 Y& e a7l T&T1 & [0, 2 o aradl i< faser & g gl

(2) =7 /TS F statd A ferferd /e s ofier g, st -
(i) =TS (HTATE/ATTSIRT) - ANCTATRTISIEA, T, FUEH, U, TETHRTSATHA
(ii) STATE Tete (TRTHRATE/HaT/ERTIRT) THATAAT FE-Toed ], <. RAMT
(iif) ST ZIT (FTEA)- TFATALTHE

(iv) THEEIE (F2Z) -BTITUTH TR H

(v) Fa fimre (farferam)-RfSerfamrartem

(vi) TR fiere (Trfi/aiear)- SaaTe s T
(vii) ®ITT (31T) -RiSEraTu e (212 rfar); ST, Sq%el (4@ wifan)
(viii) weFaee fere (Fi/awTE)-afafarzerfemmr
(
(
(
(
(
(
(
(

ix) STTed T (T=) - FFaara e T-sTar

X) FIET fHee (F1ET)- THITEER RS Gded

xi) ferest fiere (Feeht)- TigaaHe e

Xii) T fere (ST)- A ey gad, T QAT R, Sfeaaqaers e ad
xiii) STt forere (<ftem)- aefrgfenferamag

Xiv) FIEH (ST)-HTHT aTsFd T

XV) TF (FEAUTH)-SATATEEEH

3) T HIE AT AFfId ATl & A& i, rid: -

w9, EID LSS =T
(i) ATEAT T /AT (7 Tferes 7t 91 7 13.0 AT AT & oIy
i) 12.0 s 7R st ¥ g
(ii) EIDRER] a1 % 1.0 wfaera & srfere w2, s & ww #7 0.25

gfcrera & stfere @fest gared 9g! g 3T 91T &1 0.10
fcrerd & STfer qere v A AT ARt i

(iii) A GTET SAATS (3 ATF AT, AT FT 2.0
gferd)

(iv) T T 7 T AT (AT, o 1.0
AT, et F TATIAT & TIaT e O gU
&, TS AAAT ATAT & goAh (ALl T

T SATST; SAAAT gerel F1oT) (F ATF T2,
T T TTA9r)
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(v)

A IUT | AT TS (TS, ot
T T 78 gar §; o, A aea
#T T2 G 7 a, ASTIAT F TS
20 faET,; s, e de i wa giaw
BT 8,590 79 & Aford 72T 22 T)
(& wrfers 7Y, s iy wieraar)

7.0

(vi)

I T AT, (F AT T, 0T T
gfareraar)

(vii)

st ST gefare omTer (3 arfere 2,
T Y wferadr)

5.0

(viii)

I ufEre (& fa 981, mg/kg)

100

(v) =T sy & gafaa wve (25) F qeaTa, Mferid gve i et STus, q9id -

“26. Tedtarer.-(1) fediarrer I T T #7 a0-897 g1 Tg UF UAATCEh Tl T oF TRIF AT giav 2l T8
ICITE FHE ST T T T STAAT TFAAT ST Tl & Tad R Tg FE AT et o Shav & HaFd T

(2) =g Aeaferfad sroearsit  sTeT g, ria: -

ek SRy #Hrry

(i) TS, | ATEF AT, WL hT Treraar 14.0

(ii) EIDRER] T % 1 iera & srfars a8t oo & =afa s
ST T ATY 0.25 Tiaerd & srfer dgi g
S 997 g AT AT 912 F 0.10 Fierd &
srfer gl g

(iif) AT GTeT TS, | ATeF Tai, AT Ai¥ Tieraar 5.0

(iv) #Ie A AT, & ATAF: Al TUEAT 6T Treraar 5

(v) T AT, | ATeF Tal, AT At qraeraar 5.0

(vi) g ufire (& Afa+ 987), mg/kg 100

feoquft: Ford 3 T AR T=TS, W SRS 3T Ao AT F {94, W % 8.0 wierd | AT A8t grm”
() 37 fafa=w 2.4.38 % ge=Ta, MeAferfaa So-Efaaw #1 et s, sraia: -

2.4.39 ITTE.- (1) ITIE/ITIZH | qTeqd UH 3UTE F &, ST AT & AT, FTSIT F AT, I & e, TEHER (LT qIAT AT,
FAl ST TfesTal, AfesTai F T|, QT FAEATd doll, S¥/3TTaT HHT 3Tehel AT THATHRT F Frsqor & e f3am 1 2nl
g ITUTE FhHE AT TLHF 6T T STAAT FFAAT ST ZaAl, & 3T AT TETAT H HFT M1 TG FITH AT e HHAT T
HFT GO ITIE T THE FHeahi S (o AT/FAT/Fegdl/qha?/ATaTaT & AT & a1 dad aAT SITud| J&ae
T TG HEEH F ATH ATIE’ H T2l foraT ST

(2) 78 MeATerfad sraeTsti ST R, 747 -
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%.9. dTATE =T

(i) ATEAT, (WTT T TTderd ) 7 rferes 7gt 11.0

(ii) SIS ATETT T ¥ STeAasfier T, AT 7 qiaerd 0.25
Aty

(iii) ATHIZA T AFAAT (VAT Aehige F ) H2SO04 % | 0.2
T o, (R ATT o SATETT < TTaerd, & rfer Jgi

(iv) IfF ufire (7 afdT 7287), mglkg 100"

(5) A 2.5+,

(F) 39-Fafaaw 2.5.2 &, qT97 14T 39 (et SH 1% F HefdT gue (8) §7-

(i) ST-=vE (2) §, 7= (F) H, ereat “Hei Aga” F qe=md 955 “THe (Fevhericr)” Sire ST,

ITEUT (4) H, AT AT 3T “1% H 3% TF” & qa7q “THIA F 719 F forw, a@7 it 9137 0.7 7 1.5% % fi= grf” orex
T 3 SIS STU;

(@) 3u-faffew 2.5.3 &, “aror 902 F Hetaqg gve (1) &, I7-9ve (4) F qeATq, Aeffag sq-gve ST ST,
AT -

“(5) |THTT qTIHTE (30.0 + 5.0°C) 9T WUSTT AU &I, AVST < I ARG & 2 ATl % HIa< i Thrs<ers
ATIHTT (2.0 to 8.0°C) U¥ WUETT FohU ST U2, S(U=T & Y a1 & 5 Targ & frav ST fohar smosm)

(6) A= 2.6 &, 37 AfA=w 2.6.1 ¥,
() ‘offfaa Atawer & gatea gue (2) #, eaferfed osat o st &1 e B s, srafa:

‘g 3caTe Ao sToersit  oTaT g -
w9, | fFoam Fod TS T STUEATT T IUTE T T
(1) FT areqefier e 30 fHwT/100 uT & srfer Tt 25 T H sruteaa”
GIEFER)
(@) ‘efifaa whfae & gafeq gve (3) #, Mwaforfaa asat s st &1 faera forar Sosm, st
‘g IeATE AT sraeATeli =T gI: -
wA. | BFeorard oo ITATE T ATLTT
(1) F AToefiet e (ATTEIST) 30 fHuT/1009T # stfarT Ag1”

(M) ‘Ferdas =t § @ F forg qare fRafther srerar e fher +8 & gafeaa goe (1) 9, 37 @ve (1) ®, 72 (ji) &
[EEIRRERIESIRUIT

=) AT oT F Hated @ve (13 ), 37 @ (1) #, 7% (v) & forw, Aefatead 1 gfaeertoa BT s,
FT-

“(v) TTE A= et STfEaT uhie @ (fEruuee) 0.8 ¥ w9 981 g

(7) AfF=w 2.8 #, Iu-fafH=w 2.8.4 &, T &7 [’ & Hafdq @ve (2) § qrferT & ‘qTg] 92Ty T S § Faasiier
qaTy, TTa9d o FETad FF TAT 7 F q9FTT 91T FT ATTFAH A 379 qateq rarsear, Heterfea &t Srer s,
_IT: -

“8. | STERT FT FTH FLA gU, TTAerd AL HT, IAqH 5.5”
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(8) ffrr 2.9 %,
3Iu-faffaw 2.9.30 #, gve F vewTa, F=fertaa v set ST, e -

“7. IRENTAT STASTEE qF.- (1) TRTET AATSTES T0% § qrerd Greears s amdt & § S Jrhfas a9
ST (AT TAAT A FT TG0 TA) F ATCHFHLOT F IToT 2IaT g orad T Toehaor 7 TR F3d g0 gaqeia
e sregeresfier st ® Fft ATt ST 81 T T W R, gresy "@gur, Y, FEe stuEr argp srutet sraar
TR | qFT GO TH @ AT ST 6T (g @ren) AfFeme, 2018 F stava Raiia yraemet F seeme
ARSI § HIfehTss T gam grml

(2) 7g FAaferfaa sresii % =T R

.9 YT =T
i. redT Y qTAT, AT FT qidera (srferan) 1.0
i HITSAH FARTSE CF AT I T FHT Traerd (AFeha) 98.0
ii. ST # FAefie TaTeF {5 ST 9¥ AT T T(aerd (ATeewa) 1.0
iv. ST | Ao 72T, aiEaq Fqrse | {91 0% g 9% 91 &7 giaad 1.0
(erfeream)
V. S04 F =7 § Hothe, w/w T, (SITeha™) 1.0
vi. ATETaT (Na2CO3 ¥ = &) |, wiererd (s7farsam) 0.15
Vi, fro= (5 wiera s ) 6.0-7.5

8. e EfRew waor.-(1) e AR e & srqgwra =frmsit & srETe, Teformw FATET F 69Ty i aw fAnEs
& TTTEATIT BT T AaT ST (FHE/TLTH ST H A A9 STA) 6 AT & T 47 FISTH il AT %
T oheceTed 319 | AU 81 38HT 7 Tha g, THE, Fohe TaT arg] SOrHashl 9@ Tl & I 39Ued
IO F HAFT G| T @I LT 3T AEF (3E19a @rer) fafaawe, 2018 F st Heifid sagmt & aqar
AT F wrfewrss o T 2 g 2|

(2) 7g MAferfad sraeTell % =T g, SrAid:

.. ST wa
1. ATSAT T HTAT, AT HT TIA9T (AFerhae) 1.0
2. TIEAT FASE LOF AL T AL T TIaerd 60.0 -75.0
3. ST 7 AL TaTe [ AT X A HT T(aerd (AFehas) 1.0
4. gT=aT (Na2CO3%F & ¥), (srfaerd stferan) 0.15
5. = (5 wfderd st frerr) 6.0-7.5

(3) =H WTHF % HAM AT AT IATT T T AT T T (AT oY g3ei+) f@afaaw, 2020 F dq@w daa
FRITAT SATUAT| T ATATAT, ITATE & AF 92 g faa2or forar Sroam:

“FrfercelT TAeA % Siaud THHT AT AT ST A0 o 3o TAqT HT ITART FIT IT TSILHTATHAT FT
G EIAT & 99 = orrar o &t @y, qeg % g it Fufa gr sraar vt g sirafey, e Jrefims #71 a2t
HTAT | ITERT g1 Tl &, F STHART T HTHAT ZI1”

(@) 3u-fafaaw 2.9.42 % o=, Meferfea so-fEfRaw v et s, st -
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“2.9.43 F T ARSI - (1) oF Tt A afeqat sffamfers afvew & gafaa Sime=s aresteET ue
(R, AT SIeATo®) | ITeq gIdT 81 TSSHRT aTeTe AT graT g, AFaad grdl &, STIerat Het gl gl Tieadt &
Frare 2 faf & 5 [ a6 gt 2 e 47 227 oy grar ot B g ey uw i #ar 21 afea st srae-arae g g,
AMAATHRTE BT 8, AUSTHRE BT &, FT BT &, ZIF1 T8 YUEE It 81 FTFg-F a1 TIaT %8 FeAl § 4709 &
ATHTT S A% B 8 Y S5l & Sifaw [0 I¥ Feread] | AIqTHE FHiel & &9 H THET a1 gl TH IcATE & T 3T
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[PART I1l—SEC.4]

Common Name | Trivial R R Chemical Name CAS Chemical | Formula
Name Number | Formula Weight
Group 1: Steviol + Glucose (SvGn)
Steviolmoneside | SvG1 H Glcp1- 13-[(B-D- 60129- | CzeHs0Os 481
gluc opyranosyljoxylkaur-16-en- 60-4
18-oic acid
eviolmon SvG1 Glcp1- H 13-[(hydroxy]kaur-16-en-18-oic 64977~ CzeHa400s 481
acid, B-D-glucopyranosyl ester 89-5
Rubusoside SvG2 Glcp1- Glep1- 13-[(B-D- 64849- | CazHz0012 643
glucopyranosyljoxylkaur-16-en- 39-4
18-oic acid, B-D-gluc opyranosyl
ester
iolbi SvG2 H Glcp(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 41093- | Ca2H=0012 643
2)GicB1- | glucopyranosyljoxy]kaur-16-en- 60-1
18-oic acid
Stevioside SvG3 Glcp1- GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 57817- | CazHecO1e 805
2)Glcp1- | glucopyranosyljoxy]kaur-16-en- 89-7
18-oic acid, B-D-gluc opyranosyl
ester
Stevioside A SvG3 GlcpB(1- Glcp1- 13-[(2-O-B-D- 127345- | CazHeoO12 805
Or 2)GIcp1- Joxylkaur-16-en- 20-4
Rebaudioside 18-cic acid 4')-0O-B-D-
KA glucopyranosyl-deoxy-(1,2)-O-[
B-(-d-gluc opyranosyl ester
Stevioside B SvG3 Glcp(1- Glcp1- 13-[(2-O-B-D- - Cza:HeoO1e 805
3)GIlcp1- gluc opyranosyljoxy]kaur-16-en-
18-oic acid, O-B-D-
-deoxy-(1,3)-0-[
B-D-gluc opyranosyl ester
Rebaudioside B | SvG3 H GlcB(1- 13-[(2-O-p-D-gluc opyranosyl-3- 58543- | CzzHeoQO1s 805
2)Glcp(1- O-B-D-gluc opyranosyl-B-D- 17-2
3)]GIcB1-| glucopyranosyljoxy]kaur-16-en-
18-oic acid
Rebaudioside | SvG3 Glcp1- GlepB(1- 13-[(2-O-B-D-glucopyranosyl-3-O- | 127345- | CasHeoO:e 805
G 3)Glcp1 B-D-glucopyranosyl-B-D- 21-5
glucopyranosyl)oxy]kaur-16-en-
18-oic acid(4')-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG4 Glcp(1- GlepB(1- 13-[(O-B-D n -(1,2)- | 63279- Ca44H70022 967
E 2)GlcB1- | 2)Glep1- O-[ B- D-gluc opyranosyl)-oxy]- 14-1
kaur-16-en-18-cic acid (4')-O-B-D-
gh-lwwranca&wdeoxv (1,2)-O-[ B-
D-glucopyranosyl ester
Rebaudioside | SvG4 Glcp1- GlcpB(1- 13-[(2-O-B-D-glucopyranosy|-3-O- 58543- | CasH70Oz22 967
A 2)GlcpB(1- B-D-glucopyranosyl-p-D- 16-1
3)GIcB1- glucopyranosyl)oxy]kaur-16-en-
18-o0ic acid, B-D-
ester
Rebaudioside | SvG4 Glcp1- GlepB(1- 13-[(6-O-B-D-glucopyranosyl-2-O- | 1326217- | CasH70O22 967
A2 B)[GlcB(1- B-D-glucopyranosyl-B-D- 29-1
2)]Glcp1- glucopyranosyljoxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
Rebaudioside SvG5H Glcp(1- GlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-O- 63279- C=oHeoO2s 1129
D 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-p-D- 13-0
3)]GlcpB1- glucopyranosyl)oxy]kaur-16-en-
18-o0ic acid, 2-O-B-D-
glucopyranosyl-B-D-
glucopyranosyl ester
Rebaudioside SvG5 Glcp1- GlcB(1-8) | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1220616- | CsoHzo0Oz2z 1129
L GlcB(1-2) B-D-glucopyranosyl-3-B-D- 38-5
[GlcB(1- glucopyranosyl- B-D-
3)]Glcp1- Joxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
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oic acid, B-D-glucopyranosyl ester

Common Trivial R, R2 Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SvG5 | GIcR(1-3) | Glcp(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O- - CeoHeoO2: | 1129
| GlcB1- [GlcB(1- B-D-gluc opyranosyl-B-D-
3))GlcB1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 3-O-B-D-glucopyranosyl-
B-D-gluc opyranogsyl ester
Rebaudioside | SvG5 GlcB1- Glea(1-3) | 13-[(3-O-B-D-glucopyranosyl-2-O- - CsoHeoO2s 1129
GlcB(1-2) B-D-glucopyranosyl-3-O-B-D-
(1- glucopyranosyl- B-D-
3)NGIcp1- oxy]kaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosy!
ester
Rebaudioside SvG5H [GlcB(1-2) Glcp(1- 13-[(2-O-B-D-glucopyranosyl-O-p- - CsoHe0O2s 1129
13 GlcpB(1- 2)Glcp1- D-glucopyranosyl)oxy]kaur-16-en-
6)]Glcp1- 18-oic acid, 2-O-B-D-
glucopyranosyl-6-O- B-D-
luc n -B-D-glucopyranosyl
ester
Rebaudioside SvG5 Glcp1- Glca(1- 13-[(4-O-B-D-glucopyranosyl-2-O- - CsoHe002s 1129
Q 4)Glcp(1- B-D-glucopyranosyl-3-O-B-D-
2)GlcB(1- glucopyranosyl- B-D-
3)]1GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl
ester
Rebaudioside SvGSs | [Glca(1-2) GlcpB(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - Cs=oHeoOzs 1129
Glca(1-4)] | 2)GlcB1- | glucopyranosyl)oxy]kaur-16-en-18-
Glcp1- oic acid, 2-O-B-D-glucopyranosyl-
4-O-B-D-glucopyranosyl- B-D-
glucopyranosyl este
Rebaudioside SvGS Glcp1- Glca(1-4) 13-[(4-O-B-D-glucopyranosyl-3-O- - CsoHeoOzs 1129
Q3 GlcB(1-3) B-D-glucopyranosyl-2-O-B-D-
[GlcB(1- glucopyranosyl- B-D-
2)1GlcB1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosy!
ester
Rebaudioside SvG6 Glcp(1- Glcp(1- 13-[(O-B-D-glucopyranosyl-(1,2)- | 1220616- | CssHeoO322 1291
M 2)[ClcB (1-[ 2)[ClcB(1- | O-[ B- D-glucopyranosy-(1,.3)[8-D- |  44-3
3)IGIcB1- | 3)]GlcB1- | glucopyranosyljoxy]-kaur-16-en-
18-oic acid (4')-O-B-D-
glucopyranosyl-(1,2)-O-[B- D-
glucopyranosyl-(1,3)]-B- D-
glucopyranosyl ester
Related - - - - C21H2001n 458
SvGn#1
Related - - E - CaoH70024 982
SvGn#2
Related - - - - Ca2H5201s 676
SvGn#3
Related . . - - CsoHeoO2e 1129
SvGn#4
Related - - E - CaoH70024 982
SvGn#5
iGroup 2: Steviol + Rhamnose + Glucose (SYR1Gn)
Dulcoside A | SYR1G2| Glcp1- Rhaa(1- | 13-[(2-O-a-L-rhamnopyranosyl-B— | 64432- | CazHecO17 789
2)GlcB1- | D-glucopyranosyljoxylkaur-16-en- 06-0
18-oic acid, B-D-glucopyranosyl
ester
Dulcoside C | SvR1G2 H Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3- CazHeoO17 789
2)[GleB(1- B-D B-D-
3)] GlcB1-| glucopyranosyl -oxylkaur-16-en-
18-oic acid
Rebaudioside | SYR1G3| GlcB1- Rhaa(1- | 13-[(2-O-a-L-rhamnopyranosyl-3- | 63550- [ CssH7002 951
C 2)[GlcpB(1- O-B-D-glucopyranosyl-g-D- 99-2
3)]Glcp1- | glucopyranosyl)oxy]kaur-16-en-18-
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[PART I1l—SEC.4]

Common Trivial Ry R Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SYR1G3| Rhaa(1- GleB(1- 13_[(2 O-B-D-glucopyranosyl- B-D- s CasHO22 951
Cc2 2)Glcp1 2)Glcp1- Joxy]kaur-16-en-18-
onc acid, 2-O-B-r B-
D-glucopyranosyl ester
Rebaudioside | SYR1G5| Rhaa(1- GlcB(1- | 13-[(2-O-B- D-glucopyranosyl-(1,2)- | 1220616- | CsaHecOs:2 1274
N 2)[GleB(1- | 2)[ClcB(1- O -[B- D-glucopyranosyl-(1,3)]-B- D- 46-5
3)|GIcB1- | 3)]GIcB1- )oxy]-kaur-16-en-18-
oic acid (4')-O-2-deoxy-L-
rhmanopyranosyl-3-O-8- D-
glucopyranosyl-B- D-glucopyranosyl
ester
Rebaudioside | SYR1G6| GlcB(1- GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1220616- | CezH12cO27 | 1436
o 3)Rhaa(1- | 2)[GlcB(1- D-glucopyranosyl-8-D- 48-7
2)[GlcB(1- | 3)]GlcB1- | glucopyranosyl)oxy] ent-kaur-16-en-
3)|GlcB1- 19-oic acid-[(2-O-(3-O-B-D-
glucopyranosyl-a-L-
rhamnopyranosyl)-3-O-B-D-
glucopyranosyl-B-D-glucopyranosyl)
ester]
Rebaudioside | SYR1G6 GlcB(1- Glep(1- 13-[(O-B-D-glucopyranosyl-(1,2)-O- Ce2H 100027 1436
02 4*)Rhaa(1- | 2)[GlcB(1- [B-D-glucopyranosyl-(1,3)]-B-D-
2)[GlcB(1- | 3)]GlcB1- | glucopyranosyl)oxy]-kaur-16-en-18-
3)IGlcp1- oic acid (4')-O-B-D-glucopyranosyl-
(1,4)-O-6- deoxy-L-rhmnopyranosy|-
(1,2)-O-[B-D-glucopyranosyl-(1,3)]-B-
D-glucopyranosyl ester
Rebaudioside | SvR1G4| GleB(1- | Rhaa(1- | 13-[(2-O-B-b-rhamnopyranosyl-3-O- | 1220616- | CeHecO27 | 1112
K 2)GlcB1- | 2)[GlcB(1- B-D-gluc opyranosyl-B-D- 40-9
3)]Glcp1- glucopyranosyl)oxy]kaur—16—en 18-
oic acid, 2-O-B-D-gluc.opyranosyl-p-
D-glucopyranosyl ester
Rebaudioside | SYR1G3| Rhaa(1- | Glca (1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 1931085- | CssHmnO2 951
S 2)GlcB1- | 2)Glcp1- | glucopyranosyljoxy]kaur-16-en-18- 11-8
oic acid, O-2-deoxy-L-
rhamnopyranosyl B-D-
glucopyranosy| ester
Rebaudioside | SvR1G4| GleB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- - CeoHeO27 | 1112
K2 6)Glcp1- | 2)[Glcp(1- B-D-glucopyranosyl-B-D-
3)]Glcp1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 6-O-B-D-glucopyranosyl-B-
D-glucopyranosy| ester
Rebaudioside | SYR1G4 Glep(1- | 13-[(3-O-B-D-glucopyranosyl-2-O-B- | 1220616- | CsoHecO27 | 1112
H Glep1- | 3)Rhaa(1- D-rhamnopyranosyl-3-O-B-D- 36-3
2)[GleB(1- glucopyranosyl-g-D-
3)]GIcB1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, B-D-glucopyranosyl ester
Rebaudioside | SYR1G4| Rhaa(1- | GleB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1313049- | CeoHecO27 | 1112
J 2)Glcp1- | 2)[GlcB(1- D-glucopyranosyl-B-D- 59-0
3)]GIcB1- | glucopyranosyljoxy]-kaur-16-en-18-
oic acid, 2-O-6- deoxy-L-
rhmnopyranosy!-g-D-
glucopyranosy| ester
Group 3: Steviol + Xylose + Glucose (SvX1Gn)
Stevioside F | SvX1G2| Glcp1- XylB(1- 13-[(2-O-B-D-xylopyranosyl-p-D- - CyH=0w | 775
2)GIcp1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, p-D-glucopyranosy| ester
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oic acid, 2-O-B-D-glucopyranosyl-3-
O-B-D-arabinopyranosyl-g-D-
glucopyranosyl ester

Common Trivial R R Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SvX1G3| Glcp1- XyIp(1- | 13-[(2-O-B-D-xylopyranosyl-3-O-g-D- | 438045- | CasHesO22 | 937
F 2)[Glep(1- glucopyranosyl-B-D- 89-7
3)]Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- Glep (1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- - CaiHesOzz 937
F2 2) Xylp D-xylopyranosyl-B-D-
(1- glucopyranosyljoxylkaur-16-en-18-
NGIcp1- | oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G3| XylB(1-6) | Glcp(1- | 13-[(2-O-B-D-glucopyranosyl-p-D- CaiHe:O2 937
F3 Glcp1- 2)GlcpB1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 6-0O-B-D-xylopyranosyl-B-
D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- GleB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1931083- | CaaHesOzz 937
R 2)[Glcp1- D-gluc opyranosyl-B-D- 53-2
3] Xylp1 | xylopyranosyl-3)oxylkaur-16-en-18-
oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G4| XyIB(1- Glep(1- 13-[(2-0-B-D-glucopyranosyl-B-D- - CroHezOze 1099
u2 29GIcB(1- | 2)GlcB1- | glucopyranosyljoxy]kaur-16-en-18-
3)|Glep1- oic acid, 2-O-B- D-xybpyranosyl-s-
O-B-D-glucopyranosyl-B-
glucopyranosyl ester
Rebaudioside | SvX1G4| XyIB(1- Glep(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O-B- CzoHez0ze 1099
T 2)Glcp1- [GlcB(1- D-glucopyranosyl-B-D-
3)IGlcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-p-D-xylopyranosyl-p-
D ester
Rebaudioside | SvX1G5| Xylp (1- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-- - CraHizOa: 1261
v2 2)[GleB(1- | 2)[Glcp(1- D-glucopyranosyl- B-D-
3)]Glep1- | 3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl-p-D-
ester
Rebaudioside | SvX1G5| GlcB(1- XylB(1- | 13-[(2-O-B-D-xylopyranosy|-3-O--D- - CeaHe2031 1261
"4 2)[GlcB(1- | 2*)[GlcB(1- glucopyranosyl-B-D-
3)]Glcp1- | 3)]GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosy|-3-
O-B-D-glucopyranosyl-B-D-
glucopyranosy| ester
IGroup 4: Steviol + Arabinose + Glucose (SvA1Gn)
Rebaudioside U] SvA1G4 | Araa(1- GlcB(1- 13-[(2-O- B -D-glucopyranosyl-3-O B CsoHz202e 1098
21)Glp1  R)[GClep(1- -D-glucopyranosyl- B-D-
3)]Glcp1- luc n
oxylent-kaur-16-en-19-oic acid-(6-O-
a--L-arabinopyranosyl- B -D-
glucopyranosyl) ester
Rebaudioside W SvA1G4 | GlcB(1- IGlcB(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CsoHe202e 1098
2)[Arap(1- [2)Glcp1- glucopyranosyl)oxyJkaur-16-en-18-
3%))Glep1 oic acid, 2-O-B-Dglucopyranosyl-3-
O-B-D-arabinopyranosyl-g-D-
glucopyranosyl ester
Rebaudioside [SvA1G4 |Arap(1- IGlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- E CsoHa202e 1098
w2 2*)Glep1  R)[GClep(1- D-glucopyranosyl- B-D-
13)]GlcB1- glucopyranosyljoxyJkaur-16-en-18-
oic acid, 2-O-8-D-arabinopyranosyl-
B-D-glucopyranosyl ester
Rebaudioside [SvA1G4 |Arap(1- IGlcB(1- 13-[(2- O B-D-glucopyranosyl-3-O-- - CsoHz202e 1098
w3 6)Glcp1-  2)[Glcp(1- -D-
13)]GlcB1- glyggmggg;m)oxy]kaur 16-en-18-
oic acid, 6-O-B-D-arabinopyranosyl-
B- D-Q!.%QB&L@.&.%LI ester
Rebaudioside Y|SvA1GS5 |GlcB(1- IGlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- - CeaHe2021 1260
2)[Arap(1-  [2)[GlcB(1- D-glucopyranosyl- B-D-
139)]GIlcB1  [3)]Glcp1- glucopyranosyljoxy]kaur-16-en-18-
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Common Trivial Ry R Chemical Name CAS Chemical Formula
Name Name Number Formula Weight
Group 5: Steviol + Galactose + Glucose (SvGa1Gn)
Rebaudioside |SvGa1G4 |GalB(1- |[GlcB(1- 13-[(2-O-B-D-glucopyranosy|l-3- - C50H80028 1128
T 2%)GlcB1|2)[ClcB(1- O-B-D-glucopyranosyl- B-D-
3)]GlcB1- | glucopyranosyl)oxy]kaur-16-en-
18-oic acid, 2-O-B-D-
galactopyranosyl-B-D-
glucopyranosyl ester
Group 6: Steviol + Fructose + Glucose (SvFruGn)
Rebaudioside | SbF1G3 | Glcp1- GlcB(1- CasH70022 951
A3 2)[Frup(1- | 13-[(2-O-B-D-glucopyranosyl-3-
3)]GlcB1- O-B-D-fructofuranosyl-8-D-
glucopyranosyl)oxylkaur-16-en-
18-oic acid, B-D-glucopyranosyl
ester
Group 7: Steviol + -de-oxy glucose + Glucose (SvdG1Gn)
Stevioside D | SvDg1G2| Glcp1- 6-deoxy - CaeHeoO17 789
Glep(1- 13-[(2-O-B-D-6-
2)Glcp1- deoxyglucopyranosyl--D-
glucopyranosy Joxykaur-16-en-
18-oic acid, B-D-glucopyranosyl
ester
Stevioside E | SvDg1G3| Glcp1- 6-deoxy - C4sH70022 951
Glep(1- 13-[(2-O-B-D-6-
2)[GlcB(1- | deoxyglucopyranosyl-3-O-B-D-
3)] GlcB1- glucopyranosyl-B-D-
glucopyranosyl)oxylkaur-16-en-
18-oic acid, B-D-glucopyranosyl
ester
Stevioside E2 | SvDg1G3 6- GlcB(1- 13-[(2-O-B-D-glucopyranosyl-3- Ca4H70022 951
deoxy [ 2)[GlcB(1-| O-B-D-glucopyranosyl- B-D-
GlcB1- | 3)] Glcp1- | glucopyranosyl)oxylkaur-16-en-
18-oic acid, B-D-6-
deoxyglucopyranosyl-ester

Steviol (R1 = R2 = H) Is the aglycone of the steviol glycosides.
= , By, deoxyGle, Gal, Ara and Xyl represent, respectively, glucose_hamnose. fructose, deoxyglucose, galclose, arabinose and xylose
sugar moieties.

Note: 1This lIstis not exhaustve. More steviol glycosides may have been identified In stevia leafr extracts in the literature
(11) afxforse = ¥,
() “Il. =Tt o ofrde % savd, -

(i) BT F T H AT @I A 14.1.2.1 H, “HAT-3H KT IH A ATRIS T M510 F T, Fetertaa &

“SRITRIF TR % o7 wedi T T UF TEAET &1 & ST =T a5 fadi & A Hesfta B @ g & sH eha
T T 21 ST aRTe® F w9 § SO, [faa weer Afutaa waer w0 F =9 § ufifera frar @ gn == w1 &7 o=
STATET SIF ALETUH, 9¥ad SAT(a o [AH0T § 07 37T TR 36T Srar g1

(ii) ‘\fesrrt F T | "afdraarer At 14.1.2.2 7, “(AA7q TS, TSHIE)” el F a7 AeAforfad i SISt Sua,
ERIH

“sirenirs JART % foro wfesrat 1 w6 TR TWAET 2 @ S e agfadt  sEme Aewfta G @ g s
TEERA 6T T BT 3T Tfers & 77 § SO, fiwa wee fafaa yae & & =7 # fzfera Bram @ gn == @t &1
AT ITITGT ST SMETTH, 9ad AT o (A AHTor § ST i =T fohar Srar 217

(iiil) ‘AT F TH F Feheg T | HATAT @ AT Fawr 14.1.2.3 ¥, ‘g F T F GHg ASE[ H TLATT (AEArEd

“STRITRIE TN & o0 ®el &1 Hehiad T8 U TEAET 21d @ ST SUgad TGl e Hewfua foram mam 2r siw
TEERA fohaT AT g1 oA & aIET Y ATAT A S "/ 9% e TR 11T g o Scare § et s aert i e
A T FAAT [ & AIAT % & A F FF T 8 ol TR & 79 § SO, Ffaa v danfeaa ¥ & =9 # afxfera fBrar
TIT BN T AT AT AT IR S e & o A e, ovad sty F ww § ffawto F oo s s
qeTtea o Strar g1
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(iv) “afesrit = T 7 gigo” T gatad arer 9o fFEor 14.1.2.4 |, TS F T F7 g0 Oeal & arg, Aetofaa
T SITET STTUAT:

“sirenire T % forw aifed deort #1 T F T g9 & ST ST ST Tgiadt % AqEre et BT @ g s
TEERA TohAT AT 1 S & a7 A S 9T a% G AT 147 g 5 3care § et s a'rt i e
A TH FIAT [ T ATAT 6 &1 I & FF 7 31 37 TReq® & &7 § SO fafara e dfeaa v F =7 § qfzfera fFaw
TAT TS THI &1 ST ICATEL STE T % o0 G Sa<iore, o7 arte & =9 § fafamior o omr sfiw q=rtea
T STaT g1

(@) ofttie “IV. =T STl & =T qgATSAl R T -

(i) ‘ST ITTE ST wger, Aot 2.0 F ITATET T Frew F Hatea qrfersr 1,

(31) @T=r oY TOITeAT 1.6.1 & Hataa wfaftedt % araa w1ad (1) FTq (3) H, F1AHT (6) | “Haed” QT qgqIsT ®
Trae fafte “(Geer 347 3T oz F foro) =1 B T sroem;

(Il) 1w (3) &, Ferw (6) § “TATE” @rer ggarsa F araa Wiatte “(Fae 947 3iT 9+ * forw) F forw wfafee "233”
T JiaeTa BT ST,

(1) 1w (3) ®, @Ter Tgarsy “Togi=F Ufee, gy Tiuame, Ffeaaw Tiia+e” F T8 #1aH (6) § Jfafte
“(Farer FAT A IAIL o For0) &7 A9 TR T s

(3T) IAH (1) F FAT FIAH (6) | @I TITST “HIER” F FTHA G AT TOITAT 1.6.5 | Gafera sfafeaai F ama
gfafts “33” FIET SITUsfY;

(ii) qferERT 5 &, @TEr AT YOt 5.2 ®, G HgATST “ATHE AFA F hioorHW, AT, AT qa0” ¥ THE
Tafera gfafeeat &1 =T B o)

(iii) aTforRT 7 -,
(37) FTw (3) | @T=r AT TOTeAT 7.1.1 | GEtad SfAttedt A, T Ggarsd “Hehe” & T99Td A TE qaterd
gfaftaat % ar eaferf@rd &t STt s, staia: -

“TTATeAT rehrer | 405 4,000 fer/fam HIST 4% | STINT A BEH
AASE

(31T) TR (3) H =TT AV TOITAT 7.1.2 & Hatera Fiattedi & 98, @rer gare7 “Hf ufie & dfaed ueed” 3w
O gatad wfaftaat & geara fMeforfea #r e o, stafa: -

I ACERIER AETATH HEAT Teqiaa sAfersay &< feoqufy
“TTef T 405 2,000 frm/fERm
FAS IS

() T (3) | @rer Aot Furrett 7.1.5 7 "efara wtaftat & amae, =rer agarsg F 9997, ‘S ufie ¥ aefaed
TEaH” A7 T Hatad gfafteat & geara FAefertad v St S, s -

“TTHeNIT TATSHIA AT 405 500 fm/fEmT
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() T (3) | @T=X AT TUITeAT 7.1.6 & Hafara wfaftat & a1+, |rer 9garsT & q9=7d, ‘et ufie & gefaed
TEH” AT T T (4d T(AToaaT o 9997 (M eTrad T SIIST STUAT, e -

“TTdTer 405 20,000 feRm/frT 117
AT
HAS S

(I) FTAH (3) H @rr A0 TOITAT 7.2.2 & Hateq TiaAfedi & qra, QT a1 & T9ATd, “Hel U F et
AT TEaH” 3 399 Fataq gfafeaa F ve=ra Mwferiad 7 SISt ST, 7914 -

EIEERIER AEUATH HEAT HEQTAd ATIFHaH FT feoofy
‘Tt 405 2000 fFr/faT

AT

FAS S

(F) FTAH (3) § @Ter A0t JorTeAt 7.2.3 & HEtAq ATt F A, T 9T & TATd, “HET U % et
TATSTRIS TEed” 3T Ta9 gafera gfaftagt F geara Awforfad 1 et ST, o19iq; -

qTET AT AEUATH HEAT TEqraa STTehad =¥ fooqofy
“Trdtee rehie | 405 10,000 fHarT/f=Fam 117
TASE

(iv) ‘AT, FETAT, G, ATATE T TIET ITATET F HATerd TRt 12 §, e (1) F qTE, @I 20T sorret 12.9.2
T gefara wfaftaat F amaw Feaforfe @ agasat e yfaftaat #1 #1em (3) 7 (6) § [T JTUAm: -

EIRCERIED AEUATH HE&AT HEQIAd ATEFaT FqT feooft
“ISTTuEd 750 Frm/FRm
(v) qTferRT 14 9, -

(31) @T=r AT JUTet 14.1.2.1 | FTH (6) § Gy G417 “HehIsed” & |18, 3% “44” % qe=Td, “1000 Farmn/frm
fereha® U< =T TR o foru” orsal o< iRt sl STTET SITUAT;

(31) @T=r Aot STt 14.1.2.2 H FTAH (6) H @1 94157 “Hehrsed” & 970, 3% “44” F 9e=71d, “1000 Formn/fwm
fereha® U< =T TR o foru” orsal o< iRt sl STTET SITUAT;

(%) T A0t JOTeAT 14.1.2.3 & FTAH (6) H @1 TSI “HeRIeed’ % 970, 3% “44” F 9997, “1000 Ferm/Frm
STferaa® U¥ ST TR 3 fore” ersat sfw sl & ST SITus;

(2) =T Foft Tt 14.1.2.4 § FTAH (6) | @1 GgI1s7 “HohIsed” & d18, ATt “44, 127 & =i T30 +
oo 1500 /R stfamas” & o 92 wiafte “44, 127 % sirnties yanr  foro 1500 R/ sifesas &a<
g2 giaeog it ST

(3) @ Aot Tt 14.1.4 § FTAw (3) § @I AT “FoAd AN 3T TH Hateq Tfafeadt & qe=ara Aefertaa
T ST STTUAT; 2T

T AEATST AEUATH e TEqiaa STfahad =¥ fooqofy
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(F) @T=r Foft YOITedt 14.1.5 & e (3) § 9rer agarea “fiew w07 siw zawr "atera sfafteat F ge=mg Aeferted

STTET SITUSTT; 37erid: -

Gre AEATST ASTAUH HEAT Heqiaa sttersray v | feogoft
“Tqrefaare 420(i)

qrefaere B 420(ii)

Hererer 421

THETE 953

ATEeT 965()) strowdt
AT 965((i)

EERINECE] 967

AT 966

ufvefiarer 968

(3%) =T O TUITet 14.2.6 | w119 (3) § @I TaToT “FeATLHoT ST FATBIord, FHIT¥ FTETea” 3T a9
Haterg wfattedt & qearq MuAfofad i ST STuAT; o791q: -

AR EC) 102 100 feu/fRrm 1. T 0 AT AT AT | FHT HHT 6
e SIATE AT HATSIA | ST STANT 3017 10 3971
12 100 e/t = FATSI & o= AATH ATHT HHAT TH
faferdz s 133 100 ferar/fraT HforT 2T, STERT R ST T 2
e 2. ST T LT 3T HIAF (TG o
TAHE IAT THRTE | 110 100 e/ ) fafRaw, 2018 F fAffaw 2.2 % s
TS 497 124 100 frr/Frm TRCATI 3T T &, 57 301 %1 <er §
T it T AT § ST FA A s
T ¥E 129 100 fForarr/fr T

(1) FTAH (1) 3T (2) ® of e F stavta ‘gt @rer Fforn & oo strowdy arferr sraam, e agasy “Satoraw
farforre fafes” % wo=ma, fMeforfaa wtafteat v Sttt stroam, srafq, -

ALTATH . e qEATST
“470 (iii) v e
(12) wf¥foree = &,

(F) T I T ITUTET o (oI GEAST AT ATAST T Haferd qrierr 2 7, -

(i) aTferRT-2 & ¥, 9 HEAT 8 F AT, AT 2 H, -
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(=1) “forey  forw ey =ren, forey wiger, forep  forw vy witeermass 47 oreat s "@earstt & v a7 At

“forer % form grer s, forep wiger, forep & foro fAfa oo frfrettr wase 3 @
(3T “eIT=T TR I @Ter Sreai % e a7, et staeentoa B s, s, -
“YT=T YT I @1, TR @ Hoeshi 92 A foreg arer”

(ii) ATferT-2% , FH HEAT 8 F AIHA, FHIAH 2 H, -

(1) “ferey = forw guer @en, fovey Wi, forep = forw ger wioeem==” ereai oY sweasti & e 9 Aeteraa

“For9r o ot geer sicresmaias, forep wia, frep  foro M e et wrse gq @
() ‘T ST I @rer aeai & w4 uy, fRetertad stawertud B s, st -

“SITe ST 0 T, TLOORTT @1 §oeahl I e forg) @rer

(@) “@T=T AT AT Ih IAATE 6 GEASN AT AIAF F HA(AT qArierst 9 % qe=nd, Raaferfea arferer #1 siret
STTURTT, 3rfie-

ATFFT-10 FATET Taht & (oI GeAsa o s =T 919, =eregfededed, o smgria sv=rmr & forw grer, fFow
et ware & o @, Fesr 9T o7 qaq v

ATferRT 10%: TaTesT YTt & forT gem Sia fAsme i 7, Fqerafemeaed, e s sa=m F forw arer, e

et wre & o @, FeawT e ST Ja9 @rEr — TEAT =t qTaeEve

F.F. | IcaT 7 A T wiE Free T T FhaT e T s
e e—— (o sreEt feflY) | wrse (Huwy)
DUEREIREETD)
TEATAA | T TEATAA | " TEAT AT | "
¥ T ¥ =T #¥ TroT
n c|m M n|c m M ni|c m M
1. TATEST g, FeTegfeshed, ey 5 3108|107 |53 104|105 |5 |3 108 | 104
AT ST & forw @rer, fagre
IEIER IR RIE R R C I IR
TEERTOT T @I o (o0 Ja+ °rer
2. e T, erefedhed, faam 5 21104105 |52 102 | 103 | 5|2 102 | 103
AT IR F forw @rey, faam
et s F fore g s et
guq % fore a9 @rer
3. | TR 3w 3ome o fAfde ITIH ITIH ITIH
EUERE GUEIEE T T T
4. qreror ggfa arEuw ; 5402/ arEuw ; 5403/ AL [ ATETEAT
ATSUFST 14833 AETHST 21527 qTT 7402/ ITETHIAT
1 3T T 2 21528 9T 2
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*AFA I ThT T T F T I FAd fAfAidte gew sha g Arfeul Star & o STEd 9& T 7 =N #7d g0
AT o Fael | AT FEAT g IR0y Afaed UiHe SERTAT Arsuasr 15214 / Arsud 16068, Srheraw T
F form srSuws 29981

TTCERT 10T T 0T & (o0 GeAsata s 1 A9, Feregicheqed, AT AgrE ST & o ar=, fFaw
Ferfreeter waret o forw =en, |, FegeRty 9rer ST a9 @ — Grer et 9THave

#.H. | Somre e FAATAAT e AamETEste
TEAT A | =T TATA | T
EIRIEE EIRIEE
n c m M n c m M
1. e T, e (ehed, AT e ST | SUIE el ITIE Tl

F oo @, o et s=ee F o,
FAFTE QT AT a4 @TT ST =Wt goa F

fer et

2. T g3, FeTegfeded, [ e 3manr |5 | 0 | sufead /2537 | 5 0 | srufera/2s am
F oo arer, o e s F forg

T, FeaHhTT Grer i |ieft goq & e qa+v

CIC)

3. TETTfeR 37 3eare o e shfaa 5 |0 |aquiRad/25ur |5 0 | srufeard /25a7
RS gl

4. weror agfa AU : 5887 9T 3 / AT 14988, T 1/ ATETHAT

ITETHT 16579 11290-1

feoqeft : wwTETETArE £t 0F SqAfa F ATHET 3T ATHAT F SGAE, IF GoF <A "9 (100 A F FH) AT T
GaT UF (1 Tohear & arfers & OF) & T |, TAT TST H Geferd B ST gt g (IIL0 F o age are
AT § 10g AT 5g H ATCHAAT it squteta a1 Ao ©=t § uF 92 9% § § o0 S a1y F9471 & n v |

giReTT

[T feHhe ITATET F HaTad TSI Jgl & ST QT qLeAT 3T AT (FATeST I, ~eTegieda , [T g
START & forw @rer, oy et saee & o |ren, o are $iw a9 @r=n) @, 2016 & & @t 8

F =L, AT TS TAAATAT HIAF AW g

TIHT-8%F (THERT Fa=gdl AAave) § [y 3cure 4ot & day & ged Sita [t 7 § Ieara aiwar &t
T FTATUTEAT T T 1 Teg STSE | ATRT &l SITET FTA T SMALTHKAT oF & H ITANT Al FhAT SATAT &1 T
Tqihids o ¢ oh FIT GT TG § AqATAT H THERT &l Fqogdl a9y @ % (o GEeas wrdl hh
AFLTHAT It gl T T Sferar & ofd § A0 0 qATCT-8 @ (T AT ATHa) TawrIdr i arearod Fed
2 oz fafamtor aferaT & T # & Scarai/ § efew Sta Rat a1 U a=(e) § X 60 ST &1 & 0 arsie
H ICITET o |9 G4 H ST 3% S(1aq

AHATISTE TROH & qTHA § FHATs:

arforr-8% # fAfde vk wa=gar AeEt F 999 § AT-squTad & AT §, TRt g Aeferfaa w1 &y
ST
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TRUHUH (GTH FUATE 6 ATATIA A TRIEEH2or) it Aqg=T 4 F feon-fAdent & wraieaa & g Yhham sa=gar
FT ST 3T 3HH AT, T4,

g qiAfara Fam & arferr -8 (@rer qeaT 7rees) § 7ar-FAfEy avft arer gt ar9ds #7 srares R St 2
T TR FA & o s i Rarfader

e % for: arforr-8% sfiw 8@ # e fafss gew Stta A=t /1=t & fore @rer g2t oY 979 (Frer 3ca1e
Y @rer gegarsT) fAfFaw, 2011 sfw srEuEs: 707 (Fhaaw de6) F fern-fAder T aquraT #3d gu 951 Sa
o % o @ fafore s & 7= wforfera =ate grer agar o= & @Rt uwat sfiw srran/sie gawr @t Fear &
Frero-A<h T ST gt B Stome 39 somet w7 gewe, Ses 9y § {Eiar gnr awe aroEe
e o ST &t formrfer &t 7€ 21, FEAT F1-18 ° C (42 ° C) 92 AT 2-5 ° C uw wefifaa zermeft &, S ff A0 2,
STt g€ Rafa & woeTe R ST i ATAT-S-STAT SO qvtE a9 a9 % 24 =5 % a7 g #v w1 v §
TETH g1 ST Heh| TREAHT T GeTSIa AT+l ST & YA | o7 0 THAT SHISAT § TREAHT F1 AT T80 637
ST AT TN ATAHRT-8%F T 8@ § & T AHAT TTSIAT o AT AHAT SHISAT 1 ATTd H&AT T &f 99 / Ale § A1
ST S STfa = TRTATATS T T&qA T S0

AT Fe, TF H quAT A qedr’n ' g, (TAT AT H AT TRATNT n IS0 AR 0 = 5 8, 91 U U Fe 9
#¥ HEAT 15 M) AT FohT SITUAT| =9 i Fel § | To® " T TEe07 T S-SR Tt TFrrermsrst § Far
SITOAT sifae Ao =9 d19 JeATiad TIRTATArsi & qTHT 9% STeTed gl @ AT HIAee (AT 8 @) &
AT H, AT T TIRTSTEATSA F TRt & A ATEEt F aqured w1 S Hedr Areu) gEnsiaraseT aireq
% TorT O TTe0r AT O THAT A & S99 § Fe ATALTT Aol g qrterst "Hae aireror fateet § < 7€ fafeey %
ATATE TATTLTATS § qEveqor giAtera B sosm” " adveror Bt

T FETT (o0 Gy FERT (TFRATST) GEASatasT=r saeaaharal & Aqarad &7 qeaTae gEAted e &
o qiferT-8 & 3T 8-@ # FemSHATasT=T ATAHI & AqA ST &7 ° T FII F Hd FHam [iwe
GRS ATAATAT STAIARATHAT T FTAATAT IATHT FIeA % [T THAT o 0l A@LTFKAT ST TLHAT il qEFAT F
Ty H TRUAUHAT (QT FIUETE 6 ATATI ST TSEER0) F Fqa (eiied ~qAad =t od & Ta1T THa eI
T fofr 3 TEET e "HeAnTd qireer F o {e fR u Hes adter fafeet § aftia At & foae
FErarororTeTe: fatert 1 ST #°% 9ad g gratth, I [Ateat Famms sy 3297 % forw an 981 g

gt T AT

THA oI T TR
TH HITE H T A_E@dt n, ¢, m AT M & AT 8
N = THAT <6 SHRISAT AT AT

¢ = 2- FfAaT #T AfSrwan Ty deaT Ay geasiata a1 AT 2-390 i THAT o i TS F o m 7 o7faF g
3T 3- &S il AHAT FISET F forg m 3fiw M & &= 8

m = FEFESHAtasTaT HHT ST 2- T90 67 TAT T FT JoET § STHAISTF F GATToTE F JIF Fdl g T9aT
AT T TR TIF FLAT 3

M = GRSt ST SHT ST 3-391 ol FHAT o il AT § STHATISTAE I HATTSATH & T FHAT 2

gt FT =TT
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AT T TOT9H ; STETETIOT 25

-2 Y AT A FT AT (FET n,c Tm | & T AT o A A51-3(IT n,c, m T M f&fore 8)
afere &)

1 Ao, afs fea adfr o <mE 1 Farases, gf Yfem af o <m €
2 FEATSAE, Ff Iferd AT § U 7 AfF | 2 TR, S ¢ F A A ATTRAH m i M Fh= g

>m g
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77.  HL. . qTE/ IS gufa/m-1.34/19-1, 98 15 9w, 2021

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 27th December, 2021

F. No. STD/FA/A-1.30/N0.1/2020-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
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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.

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

These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Amendment Regulations, 2021.

2. Inthe 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 2.1.2 related to Standards for Milk, in clause 2, in item (b), in the Table,

(a) at Sl. No. 3. for the entries under column (1) to (5), relating to ‘Goat or Sheep Milk’, the following shall be
substituted, namely: -

“3. Goat Milk All India 3.0 8.0”

(b) after the S1. No. 10 related to ‘Full Cream Milk’, and the entries relating thereto, the following shall be
inserted, namely: -

“11. Sheep Milk All India 3.0 9.0”

(2) in regulation 2.2,
(@) in sub regulation 2.2.1,
(i) inclause (8), in sub clause (3), after the existing table, the following table shall be inserted, namely: -

“Absorbency in ultra-violet K270:

Variants Absorbency in ultra-violet at 270 nm Delta K
Extra virgin olive oil <0.22 <0.01
Virgin olive oil <0.25 <0.01
Ordinary virgin olive oil <0.30 (*) <0.01
Refined olive oil <1.10 <0.16
Olive oil <0.90 <0.15
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Refined olive-pomace oil <2.00 <0.20

Olive-pomace oil <1.70 <0.18

* After passage of the sample through activated alumina, absorbency at 270 nm shall be equal to or less than 0.11.”
(ii) After clause (31), the following clause shall be inserted, namely: -

“32. Moringa oil means the oil obtained by process of expressing clean and sound Moringa Seed (Moringa oleifera). It
shall be clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substance, or mineral oil. It shall conform to the following specifications, namely: —

SI. No. | Parameter Limit

1. Refractive index at 40°C 1.4520 — 1.4680

2. Saponification value 167-192

3. lodine value 65-70

4, Unsaponifiable matter Not more than 1.5 percent by mass
5. Acid Value Not more than 6.0

Test for Argemone oil shall be negative.”

(b) in sub-regulation 2.2.7, relating to ‘FATTY ACID COMPOSITION”, in Table, after column (26) the following
column shall be inserted, namely: -

“Fatty acid | Moringa Oil
1) (27)
C6:0 ND

C8:0 0.4 max
C10:0 0.4 max
C12:0 0.4 max
C14:0 1.4 max
C16:0 3.0-13.0
C16:1 0.9-2.9
C17:0 0.09 max
Ci7:1 ND
C18:0 2.5-85
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C18:1 67-78
C18:2 4.0 max
C18:3 2.5 max
C20:0 2.0-4.2
C20:1 1.2-3.0
C20:2 ND
C22:0 5.0-8.0
C22:1 0.3 max
C22:2 ND
C24:0 1-35
C24:1 ND
C26:0 1.4 max

Note 1.- ND-not detectable, defined as <0.05% of total fatty acids.”;

(c) after sub-regulation 2.2.8 relating to ‘“Peroxide Value of Oils and Fats”, the following sub-regulation may be

inserted, namely: -

“2.2.9 Solvent Extracted Crude Vegetable Oils (not for direct human consumption). - (1) Solvent extracted crude
vegetable oils mean vegetable oils extracted using food grade hexane from sources mentioned in standards of
respective edible oils under sub regulation 2.2.1 of these regulations. The oil shall be clear, free from rancidity,
adulterants, sediment, suspended and other foreign matter, separated water and added colouring and flavouring
substances. These oils shall also be free from Argemone oil.

(2) These oils as such are not for direct human consumption and shall be refined before human consumption. The oils
so refined, shall conform to the standards specified for respective edible oils laid down under regulation 2.2.1 (16).

(3) These oils shall conform to the standards prescribed in the below mentioned table.

Table
Solvent Extracted Moisture  Refractive  Saponification lodine Acid Unsaponifiable Flash point
Crude Oils and index at value Value Value matter (% by Panskey
insoluble  40°C wt. Max.) Martens
. . (Wij’s) Max.
impurities (closed cup
(% by wt. method)
Max) °C Min.
Coconut Qil 1.0 1.4481- 250 (Min) 75-10 10.0 1.0 90
1.4491
Cottonseed Oil 0.75 1.4630- 190- 198 98 -123 | 10.0 2.0 100
1.4660
Groundnut Oil 0.70 1.4620- 188 -196 85-99 12.5 1.0 100
1.4640
Nigerseed Oil 0.75 1.4665- 188-193 110-135 | 10.0 15 100
1.4691
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Safflower Qil 0.50 1.4674- 186-196 135-148 | 6.0 15 100
1.4689

Sesame Oil 0.5 1.4646- 188-193 103-120 | 6.0 2.5 90
1.4665

Soyabean Oil 0.5 1.4649- 189 - 195 120-141 | 6.0 1.5 100
1.4710

Sunflower Qil 0.5 1.4640 - 188-194 100-145 | 5.0 2.0 100
1.4691

Mustard Oil 1.0 1.4646- 168-177 96-112 12.0 2.0 100
1.4662

Rice Bran Oil 0.50 1.4600 - 180 - 195 90-105 30.0 6.0 100
1.4700

Olive Pomace oil | 1.0 1.4680- 182-193 75-92 10.0 4.0 80”
1.4707 at
20°C

(3) in regulation 2.3, for the sub-regulation 2.3.45 relating to “Grated Desiccated Coconut”, the following shall be
substituted, namely: -

“2.3.45 Desiccated Coconut. - (1) Desiccated Coconut means the product:

(a) Prepared by peeling, milling, grating and drying the sound white kernel obtained from the whole nut of coconut
(CocosnuciferaL..), having reached appropriate development for processing, without oil extraction.

(b) processed in an appropriate manner, undergoing operations such as de-husking, hatcheting, paring, washing,
comminuting, drying and sifting;

(c) described in points (a) and (b) from which oil has been partially extracted by appropriate physical means.

(2) The product may be presented in form of powder, flakes, chips and shreds. It shall be white to light creamy white

in colour. It shall be free from foreign matter, living insects, mould, dead insects, insect fragments and rodent
contamination. The product shall have pleasant taste and flavour, free from rancidity and evidence of fermentation.

(3) The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards
(Labelling and Display) Regulation, 2020. In addition to that the product having oil content 35-60% shall be labelled
as “Reduced Fat Desiccated Coconut’.

(4) The product shall conform to the following: —

S.No. Parameters Limits

1. Moisture % m/m (Max) 3.0

2. Total acidity of the extracted oil measured as lauric acid % m/m (Max) 0.3

3. Oil content % m/m

@ For without oil extraction as described in 1 (a) (Min) 60.0

(b) For partial oil extraction as described in 1 (c) 35.0to 60.0
4. Total Ash % m/m (Max) 25

5. Extraneous vegetable material, fragments per 100 g (Max) 15

6. Foreign matter, in 100 g (Max) Absent
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Explanations: for the purpose of this clause, -

i Extraneous vegetable material: Harmless vegetable matter associated  with the product.

ii Foreign matter: Any visible and/or apparent matter or material not usually associated with the product.”
(4) In regulation 2.4,

(a) in sub-regulation 2.4.1, for clause 1 related to ‘Atta or resultant atta’, following clause shall be substituted, namely:

“1. Wheat Flour (Atta) and Resultant Wheat Flour (Resultant Atta)
(1) Description:

a) Wheat Flour (Atta) means the product obtained exclusively by milling or grinding of clean wheat. It shall
also be free from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead insects).

b) Resultant Wheat Flour (Resultant Atta) means the product obtained by blending of various fractions in roller
mills after separating semolina and/or maida during the processing of wheat. It shall be free from abnormal flavours,
odours, living insects, filth (impurities of animal origin including dead insects).

(2) It shall conform to the following standards, namely: -

Parameter Wheat Flour (Atta) or Resultant Wheat Flour
(Resultant Atta)
Limits

Moisture, % by mass, Not more than 13.0

Ash insoluble in dilute HCI, % on dry mass basis, Not more than 0.10

Gluten, % on dry mass basis, Not less than 7.0

Alcoholic acidity (with 90 percent alcohol) expressed as H2S04, % 0.15
on dry mass basis, Not more than

Crude fibre, % on dry mass basis, Not less than 25

Granularity Not less than 98 percent by mass of that
material shall pass through 500 micron I.S.
sieve (35 mesh)

Uric acid (Not more than), mg/kg 100 mg/kg

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

(5) The product shall be labelled in accordance with the Food Safety and Standards (Labelling and Display)
Regulation, 2020. The Label shall clearly specify Wheat Flour (Atta) or Resultant Wheat Flour (Resultant Atta) as the
case may be.

(b) In sub- regulations 2.4.6,

(i) the clause (4), shall be omitted;

(ii) the clause (20), shall be omitted,;

(iii) the clause (21), shall be omitted,;

(iv) for clause (23), following clause shall be substituted, namely: -

“23. Millets. - (1) This standard applies to the whole or dehulled millets. They shall be free from poisonous, toxic,
noxious, and/or obnoxious seeds and added coloring matter, rodent hair and excreta.

(2) The following millets shall be covered under this standard, namely: -
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(i) Amaranthus (Chaulai/Rajgira)-Amaranthuscaudatus, A. cruentus, A. hypochondriacus
(i) Barnyard Millet ((Samakechawal/Sanwa/Jhangora)-Echinochloa crus-galli, E. colona
(iii) Brown top (Korale)-Urochloaramosa

(iv) Buckwheat (Kuttu)-Fagopyrumesculentum

(v) Crab finger (Sikiya)-Digitariasanguinalis

(vi) Finger Millet (Ragi/Mandua)-Eleusinecoracana

(vii) Fonio (Acha)-Digitariaexilis (White fonio); D. iburua (Black fonio)

(viii) Foxtail Millet (Kangni/Kakun)-Setariaitalica

(ix) Job's tears (Adlay) - Coixlachryma-jobi

(x) Kodo Millet (Kodo)-Paspalumscorbiculatum

(xi) Little Millet (Kutki)-Panicumsumatrense

(xii) Pearl Millet (Bajra)-Pennisetumglaucum, Pennisetumamericanum, Pennisetumtyphyoideum
(xiii) Proso Millet (Cheena)-Panicummiliaceum

(xiv) Sorghum (Jowar)-Sorghum bicolor

(xv) Teff (Lovegrass)-Eargrostistef

(3) The millets shall conform to the following standards, namely: -

Sl.No. Parameter Limit
(i) Moisture Content (not more than, % by 13.0 for whole grains
mass) 12.0 for dehulled grains
(i) Extraneous Matter Not more than 1.0 per cent. by mass , of which not more
than 0.25 per cent by mass shall be mineral matter and
not more than 0.10 per cent by mass shall be impurities
animal origin.
(iii) Other edible grains (not more than, % by 2.0
mass)
(iv) Grains with serious defects. (Grain in 1.0
which the cotyledon has been affected or
attacked by pests; grains with very slight
traces of mould or decay; or cotyledon
staining.) (not more than, % by mass)
(v) Grains with slight defects. (Grains which 7.0
have not reached normal development;
grains with extensive seed coat staining,
without the cotyledon being affected; grains
in which the seed coat is wrinkled, with
pronounced folding or broken grain) (not
more than, % by mass)
(vi) Weevilled Grains, (not more than, % by 4
count)
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(vii) Immature and Shrivelled grains (not more 5.0
than, % by mass)

(viii) Uric acid (not more than, mg/kg) 100

(v) after clause (25) relating to “Chia seeds”, the following clause shall be inserted, namely-

“26. Triticale. -(1) Triticale is a hybrid of wheat and Rye. It shall be dried mature grains of xTriticosecale. The
product shall be free from musty and stale odour or sourness and from lumps. It shall be free from fungus or insect
infestation.

(2) 1t shall conform to the following requirements, namely: -

SI. No. Requirements Limit
Q) Moisture, Not more than, % by mass 14.0
(i) Foreign matter (Extraneous matter) Not more than 1 per cent. by weight of

which not more than 0.25 per cent. by
weight shall be mineral matter and not more
than 0.10 per cent. by weight shall be
impurities of animal origin.

(iii) Other Edible grains, Not more than, % by mass 5.0
(iv) Weevilled grains, Not more than, % by count 5

(v) Damaged grains, Not more than, % by mass 5.0
(vi) Uric acid (Not more than), mg/kg 100

Note: Provided that total of foreign matter, other edible grains and damaged grains shall not exceed 8.0 per cent by
weight.”

(c) after sub-regulation 2.4.38, the following sub-regulations shall be inserted, namely: -

2.4.39 Papad. -(1) Papad/papadam means a product, obtained from blend of cereal flour, millet flour, pulse flour,
processed soya flour, fruits and vegetables, vegetable juices, edible vegetable oils, and/or spices either singly or in
combination. The product shall be free from musty and stale odour or sourness and from lumps, dirt and extraneous
matter. It shall be free from fungus or insect infestation. The papad should be labelled according to the major
ingredient such as in case potato/banana/jack fruit/sweet potato/tapioca is the major ingredient, it should be prefixed
before ‘Papad’ on the label.

(2) It shall conform to the following requirements, namely: -

SI. No. Requirements Limit

(M Moisture, (% by mass) not more than 11.0

(i) Acid Insoluble Ash on dry basis, % by mass, Max. 0.25

(iii) Alcoholic acidity (with 90 percent alcohol) expressed 0.2
as H2S04, % on dry weight basis, Not more than

(iv) Uric acid (Not more than), mg/kg 100”

(5) in regulation 2.5,
(@) in sub-regulation 2.5.2, in the clause (8) relating to “FRESH OR CHILLED OR FROZEN BEEF”
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(i) in sub-clause (2), in item (a), after the words “including buffaloes” the words “Mithun (Bosfrontalis)” shall be
inserted;

(ii) in sub-clause (4), after the words and figures “from 1% to 3%” the words and figures ‘“For Mithun meat, the fat
content shall be ranging from 0.7 to 1.5 %.” shall be inserted;

(b) in sub-regulation 2.5.3, in the clause (1) relating to “Fresh eggs”, after sub-clause (4), the following sub-clause
shall be inserted, namely-

“(5) Egg stored at room temperature (30.0 £5.0°C) shall be consumed within 2 weeks from the date of its laying and
5 weeks from the date of its laying when stored at refrigeration temperature (2.0 to 8.0°C).”

(6) in regulation 2.6, in sub regulation 2.6.1,
(a) in clause (2) relating to ‘Frozen Lobster’, following words and figures shall be omitted, namely:

“The product shall conform to the following requirements: -

S. Characteristics Requirements in Raw product Requirement in Cooked

No. product

1) Total Volatile Base Not more than 30 mg/100gm Absent in 25gm.”
(Nitrogen)

(b) in clause (3) relating to ‘Frozen squid’, following words and figures shall be omitted, namely:

“The product shall conform to the following requirements: -

S. No. | Characteristics Requirements in Raw product

1) Total Volatile Base (Nitrogen) Not more than 30 mg/100gm”

(c) in clause (11) relating to ‘Ready —to-Eat Finfish or Shell Fish Curry in Retortable Pouches’, in sub clause (c), item
(iii) shall be omitted.

(d) in clause (13) relating to ‘Edible Fish Powder’, in sub clause (c), for  item (v), following shall be substituted,
namely: -

“(v) The Protein Digestibility Corrected Amino Acid Score (PDCAAS) shall not be less than 0.8”

(7) in regulation 2.8, in sub-regulation 2.8.4, in clause (2) relating to ‘CANE JAGGERY OR CANE GUR?” in the
table after Sl. No. 7 related to ‘Extraneous matter and water insoluble matter, per cent. By mass, max’ and the entereis
relating thereto the following shall be inserted, namely: -

“8. | Reducing sugars, per cent.by mass, Min 5.5”

(8) in regulation 2.9,
(@) in sub-regulation 2.9.30, after Clause 6, the following shall be inserted, namely: -

“7. REFINED IODIZED SALT. - (1) Refined lodized Salt means crystalline solid material obtained from evaporation
of natural brines (sea/subsoil or lake brines) wherein soluble and insoluble impurities are reduced by using mechanical
processing. It shall be white in colour, free from visible contamination, clay, grit or other extraneous adulterants or
impurities. It shall be fortified with lodine as per the provisions prescribed under Food Safety and Standards
(Fortification of Foods) Regulations, 2018.

(2) 1t shall conform to the following requirements:
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SI. No. Requirements Limit
i Moisture content, % by weight (Maximum) 1.0
i Sodium Chloride % by weight on dry basis (Minimum) 98.0
iii Matter insoluble in water % by weight on dry 1.0

basis (Maximum)

iv Matter soluble in water other than Sodium Chloride % by weight on dry 1.0

basis (Maximum)

% Sulphate as SO4, % w/w, (Maximum) 1.0
vi Alkalinity (as Na2CO3) , % (Maximum) 0.15
vii pH (5% aqueous solution) 6.0-7.5

8. LOW SODIUM SALT

(1) Low Sodium Salt meanscrystalline solid material with reduced sodium content obtained from evaporation of
natural brines (sea/subsoil or lake brines) by replacement of sodium chloride with potassium chloride as per the
permitted levels. It shall be white in colour, free from visible contamination with clay, grit or other extraneous
adulterants or impurities and may be fortified with lodine as per the provisions prescribed under Food Safety and
Standards (Fortification of Foods) Regulations, 2018.

(2) 1t shall conform to the following requirements, namely: -

SI. No. Requirements Limit

1. Moisture content, % by weight (Maximum) 1.0

2. Sodium Chloride % by weight on dry basis 60.0 -75.0

3. Matter insoluble in water % by weight on drybasis 1.0
(Maximum)

4. Alkalinity (as Na2CO3) , %(Maximum) 0.15

5. pH (5% aqueous solution) 6.0-7.5

(3) The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards
(Labelling and Display) Regulation, 2020. In addition to that the product shall carry a statement on label:

“To be consumed under medical supervision. There is a risk of hyperkalemia on consumption of a high
potassium containing salt when there is renal or cardiac dysfunction, diabetes, or in case of consumption along with
certain drugs that can substantially impair potassium excretion.”

(b) after sub-regulation 2.9.42, the following sub-regulation shall be inserted, namely: -

“2.9.43 Dried Sweet Marjoram. - (1) Dried sweet marjoram leaves are obtained from the species Origanum marjorana
L (Syn. Marjorana hotensis) belonging to the family Lamiaceae. The Sterns are of square section, erect and branching.
The leaves are 2 mm to 5 mm in length and green to greyish in colour depending on the origin of the plant. The leaves
are opposite, oblong, ovate, blunt and hairy on both surfaces. The purplish or white flowers have spoon-shaped bracts
and are gathered as oblong spikelets in clusters on the ends of the stalks. The product shall have characteristic colour,
odour and flavour. It shall be free from visible moulds, living/dead insects, insect fragments and rodent contamination.
The product shall be free from foreign odours, flavours and any other harmful substances and added colouring
matters.
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(2) It can be presented in following styles:
(i)Bouquets: consist only of the whole dry plant without the root.
(ii) Rubbed marjoram: consists of only dry leaves and flowers.

(3) It shall conform to the following requirements:

Sr. No. Requirements Bouquets Rubbed

1. Moisture content, per cent by mass 12.0 12.0
(Maximum)

2. Total Ash, per cent by mass on dry basis, 16.0 16.0
(Maximum)

3. Acid-insoluble ash, per cent by massondry | 4.5 4.5
basis, (Maximum)

4, Volatile oil content, ml/100g, on dry basis 0.3 0.7
(Minimum)

5. Foreign matter, per cent m/m, (Maximum) 3.0 1.0

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

Explanations: for the purpose of this clause, -

(i) Extraneous vegetable matter: Vegetative matter associated with the plant from which the product originates - but is
not accepted as part of the final product.

(if) Foreign matter: Any visible objectionable foreign detectable matter or material not usually associated with the
natural components of the spice plant such as sticks, stones, burlap bagging, metal etc.”;

(9) Inregulation 2.10,
(a) in sub-regulation 2.10.6, after clause (3), the following shall be inserted, namely: -
“4. Coconut neera: Coconut neera is the phloem sap from the unopened coconut spadix;

(a) Fresh coconut neera: Fresh coconut Neera, is the sap of the coconut palm (Cocosnucifera) and obtained by tapping
the unopened inflorescence of the coconut palm without additives.

(b) Processed coconut neera: The processed coconut neera is a pasteurized coconut sap consumed as non-alcoholic
drink.

The fresh and processed neera shall conform to the specification given below:

Parameter Fresh coconut neera Processed coconut neera
°Brix (Min.) 14.0 12.0

pH 6.0-7.5 5.0-7.5

Alcohol (%) ; viv (Max.) 0.5 0.5

Total sugars (%); m/v (Min.) 13.0 12.0

Reducing Sugars (%); m/v, (Min.) 1.0 1.0”

(b) in sub-regulation 2.10.7, in clause (2), in sub-clause (i) related to ‘Natural mineral water’ for item (f), the
following shall be substituted, namely: -
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“(f) Liquid nitrogen may be used for the purpose of packaging in accordance with GMP;

(9) Itis not subjected to any treatment other than those permitted by this standard;”

(c) in sub-regulation 2.10.8 related to “Packaged drinking water (other than Mineral water)”

(i) for clause (4), the following shall be substituted, namely: -

“(4) Liquid nitrogen may be used for the purpose of packaging in accordance with GMP.

(4.a) Packaged drinking water shall be clear without any sediments, suspended particles and extraneous matter. It shall
also comply with the requirements given in Tables 1, 2, 3,4, 5 and 6.”

(ii) after Table 3, the following note shall be inserted, namely: -

“Note: where water for use in a food product is specified to be conforming to the standards of Packaged Drinking
Water, in such cases the minimum limit specified for calcium and magnesium shall not apply.”

(10) in Chapter 3 relating to “SUBSTANCES ADDED TO FOOD?”, in regulation 3.2, in sub-regulation 3.2.2, for
clause (1) relating to ‘Steviol Glycoside’, the following shall be substituted, namely: -

“(1) STEVIOL GLYCOSIDES FROM STEVIA REBAUDIANA BERTONI

INS number

960

Definition

Steviol glycosides consist of a mixture of compounds containing a steviol
backbone conjugated to any number or combination of the principal sugar
moieties (glucose, rhamnose, xylose, fructose, arabinose, galactose and
deoxyglucose) in any of the orientations occurring in the leaves of Stevia
rebaudiana Bertoni. The product is obtained from the leaves of Stevia
rebaudiana Bertoni. The leaves are extracted with hot water and the aqueous
extract is passed through an adsorption resin to trap and concentrate the
component steviol glycosides. The resin is washed with a solvent alcohol to
release the glycosides and the product is recrystallized from methanol or
aqueous ethanol. lon exchange resins may be used in the purification process.
The final product may be spray-dried.

Chemical name

See Appendix 1

Chemical formula

See Appendix 1

Formula weight

See Appendix 1

Assay/purity

Not less than 95% of total of steviol glycosides, on the dried basis,
determined as the sum of all compounds containing a steviol backbone
conjugated to any number, combination or orientation of saccharides
(glucose, rhamnose, fructose, deoxyglucose xylose, galactose, arabinose and
xylose) occurring in the leaves of Stevia rebaudiana Bertoni.

Description

White to light yellow powder, odourless or having a slight characteristic
odour. About 200 - 300 times sweeter than sucrose.

Characteristics

a. ldentification

Solubility

Freely soluble in a mixture of ethanol and water (50:50)
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HPLC Chromatographic assay

The main peaks in a chromatogram correspond to steviol glycosides (method
of assay as per JECFA monograph)

pH Between 4.5 and 7.0 (1 in 100 solution)
b. Purity
Total ash Not more than 1%

Loss on drying

Not more than 6% (105°, 2 h)

Residual solvents

Not more than 200 mg/kg methanol and not more than 5000 mg/kg ethanol

Arsenic

Not more than 1 mg/kg

Lead

Not more than 1 mg/kg

Microbiological criteria

Total (aerobic) plate count: Not more than 1,000 CFU/g Yeasts and moulds:
Not more than 200 CFCU/g

E. coli: Negativein1g

Salmonella: Negative in 25 g

Analytical methods/method of assay:

As per Joint FAO/WHO Expert Committee on Food Additives (JECFA) monograph (2017) on STEVIOL
GLYCOSIDES FROM STEVIA REBAUDIANA BERTONI

Appendix 1: Chemical Information of Some Steviol Glycoside
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Common Name | Trivial R;: R: Chemical Name CAS Chemical | Formula
MName Number | Formula Weight
Group 1: Steviol + Glucose (SvGn)
Steviclmongeside | SvG1 H Glcp1- 13-[(B-D- 60129- | C2sHsOs 481
alucopyranosyljoxy]kaur-16-en- 60-4
18-oic acid
eviclmon SvG1 Glcp1- H 13-[(hydroxy]kaur-16-en-18-oic 64977- | C2eHaoOs= 481
acid, B-D-glucopyranosyl ester 89-5
Rubusoside SvG2 Glcp1- Glcp1- 13-[(B-D- 64849- | CazH=20012 643
glucopyranosyl)oxylkaur-16-en- 39-4
18-oic acid, B-D-glucopyranosy!
ester
iclbi SvG2 H GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 41093- | C2Hs00O12 643
2)GIcB1- | glucopyranosyl)oxy]kaur-16-en- 60-1
18-oic acid
Stevioside SvG3 Glcp1- GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 57817- | Ca:HecO1s 805
2)Glcp1- | glucopyranosyl)oxy]kaur-16-en- 89-7
18-oic acid, B-D-glucopyranosyl
ester
Stevioside A SvG3 | GlcB(1- Glcp1- 13-[(2-O-B-D- 127345~ | CazHeoO12 805
Or 2)Glcp1- Joxy]kaur-16-en- 20-4
Rebaudioside 18-oic acid 4')-0O-B-D-
KA glucopyranosyl-deoxy-(1.2)-O-[
B-(-d-glucopyranosy| ester
Stevioside B SvG3 | GlcB(1- Glcp1- 13-[(2-0O-B-D- - CaHeoO 12 805
3)Glcp1- glucopyranosyljoxy]kaur-16-en-
18-oic acid, O-B-D-
-deoxy-(1,3)-0O-[
B-D-gluc opyranosy!| ester
Rebaudioside B | SvG3 H GleB(1- 13-[(2-O-B-D-gluc opyranosyl-3- 58543- | CazHeaoOne 805
2)GleB(1- O-B-D-glucopyranosyl-B-D- 17-2
3)]GIcB1-| glucopyranosyljoxylkaur-16-en-
18-oic acid
Rebaudioside | SvG3 GlepB1- GleB(1- 13-[(2-O-B-D-glucopyranosyl-3-O- | 127345- | CasHeoO1s 805
G 3)Glcp1 B-D-glucopyranosyl-B-D- 21-5
gluc opyranosyljoxylkaur-16-en-
18-oic acid(4')-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG4 Glcp(1- Glcp(1- 13-[(O-B- D-glucoopyranosyl-(1,2)- | 63279 CaaH70022 967
E 2)Glcp1- 2)Glcp1- O-[ B- b-glucopyranosyl)-oxy]- 14-1
kaur-16-en-18-oic acid (4")-O-B-D-
glucopyranosyl-deoxy-(1,2)-O-[ B-
D-gluc opyranosyl ester
Rebaudioside | SvG4 Glcp1- GlcB(1- 13-[(2-O-B-D-glucopyranosy|-3-O- 58543- | CasH70022 967
A 2)[Glcp(1- B-D-glucopyranosyl-B-D- 16-1
3)NGlcp1- glucopyranosyl)oxykaur-16-en-
18-oic acid, B-D
ester
Rebaudioside | SvG4 Glep1- GlecB(1- 13-[(6-O-B-D-glucopyranosyl-2-O- | 1326217- | CasH70022 967
A2 6)[GlcB(1- B-D-glucopyranosyl-B-D- 29-1
2)IGlcp1- glucopyranosyl)oxy]kaur-16-en-
18-o0ic acid, 2-0O-p-D-
glucopyranosyl ester
Rebaudioside | SvG5 Glcp(1- GlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-0O- 63279- CsoHeoOz2e 1129
D 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D- 13-0
3)]GIcp1- glucopyranosyljoxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl-B-D-
glucopyranosyl ester
Rebaudioside | SvG5 Glep1- Glcp(1-68) | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1220616- | CsoHeoO2e 1129
L Glcp(1-2) B-D-glucopyranosyl-3-p-D- 38-5
[ClcB(1- glucopyranosyl- B-D-
3)IGIcp1- Joxylkaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
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Name Name NMumber | Formula | Weight
Rebaudioside | SvG5 | GIcB(1-3) | Glcp(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O- - CeoHeoO2e | 1129
| GlcB1- [GlcB(1- B-D-glucopyranosyl-B-D-
3)]Glcp1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, 3-O-B-D-glucopyranosyl-
B-D-glucopyranosyl ester
Rebaudioside SvG5 Glcp1- Glca(1-3) | 13-[(3-O-B-D-glucopyranosyl-2-O- - CsoHeoOzs 1129
12 GlcB(1-2) B-D-glucopyranosy|-3-O-B-D-
[GlcB(1- glucopyranosyl- B-D-
3)Glcp1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosy|
ester
Rebaudioside | SvGS5 | [Glep(1-2) | GlecpB(1- 13-[(2-O-B-D-glucopyranosy|-O-p- - CzoHeoOze 1129
13 GlcB(1- 2)GIcB1- | D-glucopyranosyl)oxy]kaur-16-en-
6)]GlcB1- 18-oic acid, 2-O-B-D-
glucopyranosyl-6-O- B-D-
luc nosyl-B-D-glucopyranosyl
ester
Rebaudioside | SvG5 GlcB1- Glea(1- | 13-[(4-O-B-D-glucopyranosyl-2-O- - CsoHeoO2e | 1129
Q NGlcP(1- B-D-glucopyranosyl-3-O-B-D-
2)[Glcp(1- glucopyranosyl- B-D-
3)]GIcB1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosy|
ester
Rebaudioside SvG5 [Glca(1-2) GlcB(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CeoHeoO2e 1129
Q2 Glca(1-4)] | 2)GlcB1- | glucopyranosyljoxy]kaur-16-en-18-
Glcp1- oic acid, 2-O-B-D-glucopyranosyl-
4-O-B-D-glucopyranosyl- B-D-
dlucopyranosyl ester
Rebaudioside | SvGS5 GlcB1- | Glea(1-4) | 13-[(4-O-B-D-glucopyranosyl-3-O- - CsoHeoO2e | 1129
Q3 Glcp(1-3) B-D-glucopyranosyl-2-O-B-D-
[GlcB(1- glucopyranosyl- B-D-
2)]GicB1- | glucopyranosyl)oxylkaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosy|
ester
Rebaudioside SvG6 GlcB(1- Glep(1- | 13-[(O-B-D-glucopyranosyl-(1,2)- | 1220616- | CssHwO22 | 1291
M 2)[GlcB (1-| 2)[ClcB(1- | O B-D-glucopyranosy-(1,3)}-8-0- |  44-3
3)]GIcp1- | 3)]GlcB1- | glucopyranosyljoxy]-kaur-16-en-
18-oic acid (4')-O-B-D-
glucopyranosyl-(1,2)-O-[B- D-
glucopyranosyl-(1,3)]-- D-
glucopyranosyl ester
Related - - - - C2tH2011 458
SvGn#l
Related - - - - CaoHm0024 982
SvGn#2
Related - - - - C2H=2015 676
SvGn#3
Related - . . - CsoHz002s 1129
SvGn#4
Related - - - - CaoHr0024 982
SvGn#5
IGroup 2: Steviol + Rhamnose + Glucose (SVR1Gn)
Dulcoside A | SYR1G2| Glcp1- Rhaa(1- | 13-[(2-O-a-L-rhamnopyranosyl-f— | 64432- | CazHeO17 789
2)Glcp1- | D-glucopyranosyl)oxylkaur-16-en- 06-0
18-oic acid, B-D-glucopyranosyl
ester
Dulcoside C | SVR1G2 H Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3- CaeHeoO17 789
2)[Glcp(1- B-D-glucopyranosyl- B-D-
3)) Glep1- | glucopyranosyl -oxylkaur-16-en-
18-oic acid
Rebaudioside | SYVR1G3| Glcp1- Rhaa(1- | 13-[(2-O-a—L-rhamnopyranosyl-3- | 63550- [ CasH70O2 951
C 2)[GlcB(1- O-B-D-glucopyranosyl-B-D- 99-2
3)]Glcp1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, B-D-glucopyranosy] ester
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Common Trivial Ry R2 Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SYR1G3 | Rhaa(1- GleB(1- 13-[(2-O-B-D-glucopyranosyl- B-D- - CasH70O22 951
Cc2 2)Glcp1 2)Glcp1- glucopyranosyl)oxyJkaur-16-en-18-
oic acid, 2-O-B-rhamnopyranosyl- -
D-glucopyranosyl ester
Rebaudioside | SYR1G5| Rbhaa(1- GlcB(1- 13-[(2-O-B- D-glucopyranosyl-(1,2)- | 1220616- | CseHe«Osz2 1274
N 2)[GlcB(1- | 2)[GlcB(1- | O-[B-D-glucopyranosyl-(1,3)]-B- D- 46-5

3)IGlcB1- | 3)|Glcp1- | glucopyranosylioxy]-kaur-16-en-18-
oic acid (4')-O-2-deoxy-L-
rhmanopyranosyl-3-O-- D-
glucopyranosyl-B- D-glucopyranosy!

ester
Rebaudioside | SYR1G6| GlcB(1- GlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1220616- | Ce2H100037 1436
o 3)Rhaa(1- | 2)[GlcB(1- D-glucopyranosyl-B-D- 48-7
2)[GlcB(1- | 3)]GlcB1- | glucopyranosyl)oxy] ent-kaur-16-en-
3)]GlcB1- 19-oic acid-[(2-O-(3-O-B-D-

glucopyranosyl-a-L-
rhamnopyranosyl)-3-O-B-D-
glucopyranosyl-B-D-glucopyranosyl)

ester]
Rebaudioside | SYR1G6| GlcB(1- GleB(1- 13-[(O-B-D-glucopyranosyl-(1,2)-O- - Ce2H 100037 1436
02 4*)Rhaa(1- | 2)[GlcB(1- [B-D-glucopyranosyl-(1,3)}-B-D-
2)[GlcB(1- | 3)]GlcB1- | glucopyranosyl)oxy]-kaur-16-en-18-
3)GlcB1- oic acid (4')-O-B-D-glucopyranosyl-

(1,4)-O-6- deoxy-L-rhmnopyranosyl-
(1,2)-O-[B-D-glucopyranosyl-(1,3)]-B-
D-glucopyranosyl ester

Rebaudioside | SYR1G4| GlcB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- | 1220616- | CsoHeoO27 | 1112
K 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D- 40-9
3)]GlcB1- glucopyranosyl)oxy]kaur—ﬁ-en 18-
oic acid, 2-O-B-D-gluc.opyranosyl-B-

D-glucopyranosyl ester
Rebaudioside | SvR1G3| Rhaa(1- | Glca (1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 1931085- | CssHnO2 951
S 2)Glcp1- | 2)GlcB1- | glucopyranosyljoxylkaur-16-en-18- 11-8

oic acid, O-2-deoxy-L-
rhamnopyranosyl B-D-
glucopyranosyl

ester
Rebaudioside | SYR1G4| Glcp(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- B CeoHeO2 | 1112
K2 6)Glcp1- | 2)[Glcp(1- B-D-glucopyranosyl-B-D-

3)]GlcB1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, 6-O-B-D-glucopyranosyl-B-

D-glucopyranosyl ester
Rebaudioside | SvR1G4 GleB(1- | 13-[(3-O-B-D-glucopyranosyl-2-O-B- | 1220616- | CzoHe0O27 | 1112
H Glcp1- | 3)Rhaa(1- D-rhamnopyranosyl-3-0-B-D- 36-3
2)[GlcB(1- glucopyranosyl-B-D-

3)]IGIcB1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, B-D-glucopyranosyl ester

Rebaudioside | SvR1G4| Rhaa(1- | Glcf(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1313049- | CzoHe0O27 | 1112
J 2)Glcp1- | 2)[Glep(1- D-glucopyranosyl-B-D- 59-0
3)]GlcB1- | glucopyranosyljoxy]-kaur-16-en-18-
oic acid, 2-O-6- deoxy-L-
rhmnopyranosyl-g-D-
glucopyranosy| ester

Group 3: Steviol + Xylose + Glucose (SvX1Gn)

Stevioside F | SvX1G2| Glcp1- XylB(1- 13-[(2-O-B-D-xylopyranosyl-B-D- . CaHxOw | 775
2)Glep1- | glucopyranosyljoxy)kaur-16-en-18-
oic acid, B-D-glucopyranosy| ester
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oic acid, 2-O-B-D-glucopyranosyl-3-
O-B-D-arabinopyranosyl-g-D-
glucopyranosyl| ester

Common Trivial Ry R: Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SvX1G3| Glcp1- XyIB(1- | 13-[(2-O-B-0-xylopyranosyl-3-O-B-0- | 438045- | CaiHesO22 937
F 2)[GleB(1- glucopyranosyl-B-D- 89-7
3)]GlcpB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- Gl (1- | 13-[(2-O-B-D-glucopyranosyl-3-0-f- - CaHe:Ozz | 937
F2 2)[ Xylp D-xylopyranosyl-B-D-
(1- gluc opyranosyljoxy]kaur-16-en-18-
3)IGIcB1- | oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G3 | XylB(1-6) Glcp(1- 13-[(2-O-B-D-glucopyranosyl-B-D- CaiHe:O22 937
F3 Glcp1- 2)Glep1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, 6-O-B-D-xylopyranosyl-B-
D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- (1- | 13-[(2-0-B-D-glucopyranosyl-3-O-p- | 1931083- | CaaHe:O22 | 937
R 2)[Glcp1- D-glucopyranosyl-B-D- 53-2
3) XyIB1 | xylopyranosyl-3)oxy]kaur-16-en-18-
oic acid, B-D-glucopyranosyl ester
Rebaudioside | SvX1G4 (1- GlcB(1- 13-[(2-O-B-D-glucopyranosyl-p-D- - CzoHe202e 1099
uz2 2%)[Glkep(1-| 2)Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
3)1GlcB1- oic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl-p-D-
glucopyranosyl ester
Rebaudioside | SvX1G4| XylB(1- | Glcp(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-0-B- CsoHe2O2e | 1099
T 2)Glcp1- [Glep(1- D-glucopyranosyl-B-D-
3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic ac E‘ 2-0-B-D-WQ5¥J-B-
-glucopyranosyl est
Rebaudioside | SVX1G5| Xylp (1- Glcp(1- | 13-[(2-O-B- D-glucopyranosyl-&o B- - CeeHuOun | 1261
v2 2)[Glep(1- | 2)[Glcp(1- D-glucopyranosyl- B-D-
3)]GlkcB1- | 3)]Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl-g-D-
glucopyranosyl ester
Rebaudioside | SvX1G5| GlcB(1- XyIB(1- | 13-[(2-O-B-D-xylopyranosyl-3-O-8-D- CsaHe20a1 1261
"4 2)[GlcB(1- | 2*)[Glcp(1- glucopyranosyl-B-D-
3)]Glep1- | 3)]GIlcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl-3-
O-B-D-glucopyranosyl-B-D-
glucopyranosy| ester
IGroup 4: Steviol + Arabinose + Glucose (SvA1Gn)
Rebaudioside U| SvA1G4 | Araa(1- IGlcB(1- 13-[(2-O- B -D-glucopyranosyl-3-O B CsoHe202e 1098
2%)GleB1  R)Glep(1- -D-glucopyranosyl- B-D-
3)]Glc B1- luc n
oxylent-kaur-16-en-19-oic acid-(6-O-
a--L-arabinopyranosyl- p -D-
glucopyranosyl) ester
Rebaudioside W SvA1G4 | Glc(1- IGlcB(1- 13-[(2-O-B-D-glucopyranosyl-g-D- CsoHe202e 1098
2)[Arap(1- [2)Glcp1- glucopyranosyljoxyJkaur-16-en-18-
3%)|Glcp1 oic acid, 2-O-B-Dglucopyranosyl-3-
O-B-D-arabinopyranosyl-B-D-
glucopyranosyl ester
Rebaudioside [SvA1G4 |AraB(1- IGleB(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- - CsoHe202e 1098
w2 27)GlcB1  2)[Glep(1- D-glucopyranosyl- B-D-
13)]GlcB1- glucopyranosyljoxy]kaur-16-en-18-
oic acid, 2-O-B-D-arabinopyranosyl-
B-D-glucopyranosyl ester
Rebaudioside [SvA1G4 |Arap(1- IGlcB(1- 13-[(2- O B-D-glucopyranosyl-3-O-- CsoHs202e 1098
w3 6)Glcp1-  [2)[Glcp(1- -D-
13)]Glcp1- glyggpx_@gg;m)oxy]kaur 16-en-18-
oic acid, 6-O-p-D-arabinopyranosyl-
B- D- glucopyranosyl ester
Rebaudioside Y|SVA1G5 [GlcB(1- IGlcB(1- 13-[(2-O-B-D-glucopyranosyl-3-O-- CsaHz20a1 1260
2)[Arap(1-  [2)[Glcp(1- D-glucopyranosyl- B-D-
13%)GIcB1  [3)]GlcpB1- glucopyranosyljoxy]kaur-16-en-18-
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Common Trivial Ry R; Chemical Name CAS Chemical | Formula
Name Name Number | Formula Weight
Group 5: Steviol + Galactose + Glucose (SvGa1Gn)
Rebaudioside |SvGa1G4 |GalB(1- |GlcB(1- 13-[(2-O-B-D-glucopyranosyl-3- - C50H80028 1128
T 2%)GlcB1[2)[Glep(1- O-B-D-glucopyranosyl- B-D-

3)IGlcB1- | glucopyranosyl)oxy]lkaur-16-en-
18-oic acid, 2-O-B-D-

galactopyranosyl-p-D-
glucopyranosyl ester

Group 6: Steviol + Fructose + Glucose (SvFruGn)

Rebaudioside | SbF1G3 | Glcp1- [ GlcB(1- - C4aH70022 951

A3 2)[Frup(1- | 13-[(2-O-B-D-glucopyranosyl-3-
3)]GlcB1- O-B-D-fructofuranosyl-g-D-
glucopyranosyl)oxy]kaur-16-en-
18-oic acid, B-D-glucopyranosyl

ester
Group 7: Steviol + -de-oxy glucose + Glucose (SvdG1Gn)
Stevioside D | SvDg1G2| GlcpB1- [ 6-deoxy - CaeHecO17 789
GlcB(1- 13-[(2-O-B-D-6-

2)Glcp1- deoxyglucopyranosyl-B-D-
glucopyranosy)oxy]kaur-16-en-
18-oic acid, B-D-glucopyranosyl

ester
Stevioside E | SvDg1G3| GlcpB1- | 6-deoxy - CasH7cO22 951
GleB(1- 13-[(2-O-B-D-6-
2)[GlcB(1- | deoxyglucopyranosyl-3-O-B-D-
3)] GleB1- glucopyranosy|-B-D-

glucopyranosyl)oxy]kaur-16-en-
18-oic acid, B-D-glucopyranosyl
ester
Stevioside E2 | SvDg1G3 6- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3- - CasH70022 951
deoxy | 2)[GlcB(1- O-B-D-glucopyranosy!- B-D-
Glcp1- | 3)] GleB1- | glucopyranosyljoxylkaur-16-en-
18-oic acid, B-D-6-
deoxyglucopyranosyl-ester

Steviol (R1 = R2 = H) Is the aglycone of the steviol glycosides.
Gle, Rha, Eru, deoxyGle, Gal, Ara and Xyl represent, respectively, glucose,_thamnose, fructose, deoxyglucose, galctose, arabinose and xylose
sugarmoieties

Note: This listis not exhaustive. More steviol glycosides may have been identified In stevia leaf extracts In the literature

(11) in the Appendix A,
(a) under the heading “II. FOOD CATGEORY DESCRIPTIONS”, -

(1) in the food category 14.1.2.1 relating to ‘Fruit juices’, after the words “orange-mango juice and coconut water.”
the following shall be inserted, namely-

“Fruits juices for industrial use are the juices/pulps extracted and processed as per the existing methods and preserved
as single strength juice by addition of SO2 as preservative. These juices are further used in manufacturing of other
products such as RTS, Squashes etc.”

(ii) in the food category 14.1.2.2 relating to “Vegetable juices’, after the words “(e.g. carrots, celery).” the following
shall be inserted, namely-

“Vegetable juices for industrial use are the juices/pulps extracted and processed as per the existing methods and
preserved as single strength juice by addition of SO2 as preservative. These juices are further used in manufacturing
of other products such as RTS, Squashes etc.”

(iif) In the food category description 14.1.2.3 relating to ‘Concentrates of fruit juices’, after the words “lemon juice
concentrate” the following shall be inserted, namely-

“Concentrated fruit juices for industrial use are the juices, extracted and processed as per suitable methods, from
which the water has been removed to the extent that the product has a soluble solids content of not less than double the
content of the original juice or pulp and preserved as concentrated juice by addition of SO2 as preservative. These
juices are further reconstituted for manufacturing other products such as Ready to serve beverages, Squashes etc.”

(iv) In the food category description 14.1.2.4 relating to “Concentrates of vegetable juices”, after the words “carrot
juice concentrate” the following shall be inserted, namely-
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“Concentrated vegetable juices for industrial use are the juices, extracted and processed as per suitable methods, from
which the water has been removed to the extent that the product has a soluble solids content of not less than double the
content of the original juice or pulp and preserved as concentrated juice by addition of SO2 as preservative. These
juices are further reconstituted for manufacturing other products such as Ready to Serve beverages, Squashes etc.”

(b) under the heading “IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS?”, -
(i) in Table 1 relating to ‘Dairy products and analogue, excluding products of category 2.0’,
(A) under column (1) against the entries relating to Food Category System 1.6.1,

(1) in column (3) against the Food Additive “SORBATES”, in column (6) the entry “(for channa and paneer only)
shall be omitted;

(II) in column (3) against the Food Additive “Nisin” in column (6) for the entry “(for channa and paneer only)”, the
entry “233” shall be substituted;

(IIT) in column (3) against the Food Additive “Propionic acid, sodium propionate, calcium propionate”, in column (6)
the entry “(for channa and paneer only) shall be omitted;

(B) under column (1) against the entries relating to Food Category System 1.6.5, against the food additive
“PHOSPHATES”, in column (6), the entry “33” shall be inserted;

(i1) In Table 5, in the Food Category System 5.2, the food additive “Calcium, magnesium, sodium salts of stearic acid”
and the entries relating thereto shall be omitted.

(iiii) in Table 7-,

(A) against the entries relating to Food Category System 7.1.1., in column (3), after the food additive
“PHOSPHATES” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Note

Level
“Propylene glycol | 405 4,000 mg/kg Except for use in soda breads”
alginate

(B) against the entries relating to Food Category System 7.1.2, in column (3), after the food additive “SORBITAN
ESTERS OF FATTY ACIDS” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Note
Level

“Propylene glycol 405 2,000 mg/kg ”

alginate

(C) against the entries relating to Food Category System 7.1.5, in column (3), after the food additive “SORBITAN
ESTERS OF FATTY ACIDS” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Level Note

“Propylene glycol alginate 405 500 mg/kg

(D) against the entries relating to Food Category System 7.1.6, in column (3), after the food additive “SORBITAN
ESTERS OF FATTY ACIDS” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Level Note

“Propylene 405 20,000 mg/kg 117
glycol alginate
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(E) against the entries relating to Food Category System 7.2.2, in column (3), after the food additive “Poly glycerol
esters of fatty acid” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Level Note

“Propylene 405 2000 mg/kg ”
glycol alginate

(F) against the entries relating to Food Category System 7.2.3, in column (3), after the food additive “Poly glycerol
esters of fatty acid” and the entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Level Note
“Propylene glycol | 405 10,000 mg/kg 11”
alginate

(iv) in Table 12 relating to ‘Salts, spices, soups, salads and protein products’, in column (1) against the entries relating
to Food Category System 12.9.2, the following food additives and entries shall be inserted in column (3) to (6),
namely: -

Food Additive INS Number Recommended Maximum Level Note

“BENZOATES 750 mg/kg ”

(v) InTable 14, -

(A) in the Food Category Systems 14.1.2.1 against the food additive “SULFITES”, in column (6), after the figure
“44”, the words and figures “For industrial use at 1000 mg/kg maximum” shall be inserted;

(B) in the Food Category System 14.1.2.2 against the food additive “SULFITES”, in column (6), after the figure “44”,
the words and figures “For industrial use at 1000 mg/kg maximum” shall be inserted,;

(C) in the Food Category System 14.1.2.3, against the food additive “SULFITES”, in column (6), after the figure “44,
1277, the words and figures “For industrial use at 1000 mg/kg maximum” shall be inserted;

(D) in the Food Category System 14.1.2.4, against the food additive “SULFITES”, in column (6), for the entry “44,
127 For industrial use 1500 mg/kg max”, the entry “44, 127, For industrial use at 1500 mg/kg maximum” shall be
substituted;

(E) in the Food Category System 14.1.4, in column (3), after the food additive ‘Quinine salts’ and the entries relating
thereto, the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum Level Note

“TARTRATES 800 mg/kg ”

(F) in the Food Category System 14.1.5, in column (3), after the food additive “Xanthan gum” and the entries relating
thereto, the following shall be inserted, namely: -
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Food Additive INS Number Recommended Maximum Level Note
“Sorbitol 420(i) »
Sorbitol syrup 420(ii) GMP

Mannitol 421

Isomalt 953

Maltitol 965(i)

Maltitol syrup 965(ii)

Xylitol 967

Lactitol 966

Erythritol 968

(G) in the Food Category System 14.2.6, in column (3), after the food additive “CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER COMPLEX” and the entries relating thereto, the following shall be inserted, namely:

Food Additive INS Number Recommended Maximum Note
Level
“Tatrazine 102 100 mg/kg 1. These colours can be used individually as per
permissible limits or in combination which may
Carmoisine 122 100 mg/kg be restricted to the lowest permissible limit
amongst the combination of colors used.
Brilliant Blue FCF | 133 100 mg/kg 2. These colors are not permitted to be used in
country liquors as defined under regulation 2.2
Sunset Yellow 110 100 mg/kg of the Food Safety and Standards (Alcoholic
FCF Beverages) Regulations, 2018.
Ponceau 4R 124 100 mg/kg
Allura Red 129 100 mg/kg

(c) under the heading “GMP Table Provisions for all Food Categories”, in column (1) and (2), after the food additive
“Magnesium silicate, synthetic”, the following entries shall be inserted namely, -

INS No.

Food Additive

“470 (iii)

Magnesium stearate”

(12) in Appendix B,

(a) in Table 2 related to Microbiological Standards for Milk and Milk Products, -

in Table-2A, against serial no. 8, in column 2, -

(A) for the words and numbers “Infant Milk Food, Infant Formula, Infant Milk Substitute *” the following shall be

substituted, namely, -

“Infant Milk Substitute, Infant Formula, Food for special medical purpose intended for infants*’




50 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1l—SEC.4]

(B) for the words ‘Cereal Based Complimentary food’, the following shall be substituted, namely, -
“Cereal Based Complimentary food, Food for infants based on traditional food ingredients”
(i) in Table-2B, against serial no. 8, in column 2, -

(A) for the words and numbers “Infant Milk Food, Infant Formulae, Infant Milk Substitute” the following shall be
substituted, namely, -

“Infant Milk Substitute, Infant Formula, Food for special medical purpose intendedfor infants”
(B) for the words ‘Cereal Based Complimentary food’, the following shall be substituted, namely, -
“Cereal Based Complimentary food, Food for infants based on traditional food ingredients”

(b) after Table 9 related to “Microbiological Standards of Food Grains and their Products”, following Table shall be
inserted, namely:-

Table-10 Microbiological Standards for Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food for
Special Medical Purpose, Functional Food and Novel Food

Table 10A: Microbiological Standards for Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food
for Special Medical

Purpose, Functional Food and Novel Food — Process Hygiene Criteria

Sl. | Product description Aerobic Plate Count Yeast and Mould Enterobacteriaceae
No. Count count
(cfu/g or ml)
(cfu/g or ml) (cfu/g or ml)
Sampling | Limit Sampling | Limit Sampling | Limit
plan plan plan

n (¢ |m [M |n (c |m |{M |n |¢c |[m |[M

1. | Health Supplements, 5 |3 |10°|10"|5 |3 |10°|10°|5 |3 |10° |10
Nutraceuticals, Food for Special
Dietary Use, Food for Special
Medical Purpose and Novel Food
for consumption after processing

2. | Health Supplements, Nutraceuticals |5 |2 |10* |10° |5 |2 |10*|10® |5 |2 |10° |10°
, Food for Special Dietary Use,
Food for Special Medical Purpose
and Novel Foodfor direct
consumption

3. Probiotics and products containing NA NA NA
specified live microorganisms*
4. | Test Methods IS: 5402/1S0:4833 IS: 5403/ 1SO 21527 IS/ISO 7402/ 1ISO
Part 1 and Part 2 21528 Part 2

*Should contain only the specified microorganism(s) at the level claimed on the label. The counts have to be
determined using methodology appropriate for the organisms. e.g. For Lactic acid bacteria ISO 15214/1S 16068, for
Bifidobacteria 1S029981

Table 10B: Microbiological Standards for Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food
for Special Medical Purpose, Functional Food and Novel Food — Food Safety Criteria




[vT [l—ETE 4] T T TSI © T 51

Sr. | Product description Salmonella Listeria monocytogenes
No.

Sampling | Limit Sampling | Limit

plan plan

n c m M n c|m M
1. Health Supplements, Nutraceuticals, Food NA NA

for Special Dietary Use, Food for Special
Medical Purpose, functional food and
Novel Foodand not for direct consumption

2. Health Supplements, Nutraceuticals, Food | 5 0 | Absent/25g | 5 0 | Absent/25¢g
for Special Dietary Use, Food for Special
Medical Purpose, functional food and
Novel Foodfor direct consumption

3. Probiotics and products containing specified | 5 0 | Absent/25¢g | 5 0 | Absent/25¢g
live micro organisms

4, Test Methods IS: 5887 Part3 / IS: 14988, Part 1 / ISO 11290-1
1SO:6579

Note: In high value low volume (less than 100 g) and large retail pack (pack more than 1 kg) sizes, the sample plan
may be modified (egabsence of Salmonella in 10g or 5g in the case of former or n number of samples to be taken from
different sites of one large pack) accordingly on case to case basis with the prior approval of FSSAI.

Definition

Definition related to Nutraceutical Products are the same as provided in Food Safety and Standards (Health
Supplements, Nutraceuticals, Food for Special Dietary Use, Food for Special Medical Purpose, Functional Food and
Novel Food) Regulations, 2016.

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the products categories specified in Table-8A (Process Hygiene
Criteria) indicate the acceptable functioning of the production process. These are not to be used as requirements for
releasing the products in the market. These are indicative values above which corrective actions are required in order
to maintain the hygiene of the process in compliance with food law. These shall be applicable at the end of the
manufacturing process. The Microbiological Standards in Table-8B (Food Safety Criteria) define the acceptability of a
batch/lot and shall be met in respect of the products at the end of the manufacturing process and the products in the
market during their shelf- life.

Action in case of unsatisfactory result:
In case of non-compliance in respect of process hygiene criteria specified in Table- 8A, the FBO shall:

0 check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS (Licensing and
Registration of Food Businesses) Regulations; and,

0 ensure that all food safety criteria as specified in Table -8B (Food Safety Criteria) are complied with.
Sampling Plan and Guidelines

For Regulator: The sampling for different microbiological standards specified in Table-8A and 8B shall be ensured
aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with specialized knowledge
in the field of microbiology following guidelines in the Food Safety and Standards (Food Products and Food
Additives) Regulations, 2011 and 1SO: 707 (Latest version). The samples shall be stored and transported in frozen
condition at -18°C(x2°C) or under refrigerated conditions at 2-5°C as applicable except for the products that are
recommended to be stored at room temperature by the manufacturer to enable initiation of analysis within 24 hours of
sampling. Preservatives shall not be added to sample units intended for microbiological examination. The desired
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number of sample units as per sampling plan given in Table-8A & 8B shall be taken from same batch/lot and shall be
submitted to the notified laboratories. Three sets, each containing ‘n’ number of samples (n as defined in the sampling
plan eg if n=5, then total no. of samples to be drawn is 15) shall be drawn. Each of these three sets shall be tested in
three different accredited laboratories. The final decision shall be based on the results of three accredited laboratories.
In the case of Food Safety Criteria (Table 8B), the results from all the three laboratories should indicate compliance
with the specified criteria. There will be no provision for retesting or resampling for microbiological testing. The
testing in laboratory shall be ensured as per the methods given in the table “reference test methods”

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological standards in
Table-8A & 8B to ensure verification of compliance with the microbiological requirements. FBO shall decide
themselvessubject to minimum prescribed under FSSR (Licensing and Registration of Food Businesses), the
necessary sampling and testing frequencies to ensure compliance with the specified microbiological requirements.
FBO may use analytical methods other than those described in “reference test methods” given below for in-house
testing only. However, these methods shall not be applicable for regulatory compliance purpose.

Sampling Plan:
The terms n, ¢, m and M used in this standard have the following meaning:
n = Number of units comprising a sample.

¢ = Maximum allowable number of units having microbiological counts above m for 2- class sampling plan and
between m and M for 3- class sampling plan.

m = Microbiological limit that separates unsatisfactory from satisfactory in a 2- class sampling plan or acceptable
from satisfactory in a 3-class sampling plan.

M = Microbiological limit that separates unsatisfactory from satisfactory in a 3-class sampling plan.

Interpretation of Results:

2-Class Sampling Plan (where n,c and m are 3-Class Sampling Plan (where n,c,m and M are specified)
specified)

Satisfactory, if all the values observed are <m | Satisfactory, if all the values observed are < m

Unsatisfactory, if one or more of the values Acceptable, if a maximum of ¢ values are between m and M.

observed are >m . .
Unsatisfactory, if one or more of the values observed are > M or

more than prescribed c values are >m

Reference test methods: The following test methods shall be applied as reference methods. Test methods prescribed in
FSSAI Manual of Method of Analysis of Foods (Microbiological Testing) may also be referred along with the 1S/1ISO
methods specified for Process Hygiene Criteria and Food Safety Criteria.latest version of test methods shall apply. In
case where an ISO method adopted by the BIS is specified (e.g IS XXXX / ISO YYYY), latest version of the ISO
method (or its BIS equivalent, if available) shall apply.

SI.No. [Parameter Reference Test methods

1. Microbiology of the food chain -- Horizontal method for the enumeration of microorganisms -

Acrobic Plate | Part 1: Colony count at 30 °C by the pour plate technique- 1S 5402/ 1SO:4833

Count

2. Method for Yeast and Mold Count of Food Stuffs and Animal feed- IS 5403

Yeast and Mold [Microbiology of food and animal feeding Stuff-Horizontal method for the enumeration of
Count yeasts and moulds-Part1: Colony count technique in products with water activity greater than
0.95-1SO 21527-1

Microbiology of food and animal feeding Stuff-Horizontal method for the enumeration of
yeasts and moulds-Part2: Colony count technique in products with water activity less than

AA- s~ naraS A
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3. Microbiology - General Guidance for the Enumeration of Enterobacteriaceae without

. |Resuscitation - MPN Technique and Colony-count Technique- IS/1ISO 7402
Enterobacteriace

ae count Microbiology of Food and Animal feeding stuff —Horizontal methods for the detection and
enumeration of Enterobacteriaceae- Part 2: Colony- count method-1SO 21528-2

4. Methods for Detection of Bacteria Responsible for Food Poisoning - Part 3: General

Guidance on Methods for the Detection of Salmonella- 1S 5887: Part 3
Salmonella

Microbiology of food and animal feeding stuffs -- Horizontal method for the detection of
Salmonella spp.- ISO 6579

5. Microbiology of the food chain -- Horizontal method for the detection and enumeration of

Listeria Listeria monocytogenes and of Listeria spp. -- Part 1: Detection method —ISO 11290-1

monocytogenes [Microbiology of Food and Feeding Stuffs - Horizontal method for Detection and Enumeration
of Listeria monocytogenes, Part 1: Detection Method -IS 14988-1

(13) in Appendix C, under the heading “II. USE OF PROCESSING AIDS IN FOOD PRODUCTS?”,

(a) in TABLE 3 relating to “CLARIFYING AGENTS AND FILTRATION AIDS” at S. No. 6. relating to the
processing aid “Diatomaceous earth”, in the column (3), after the words “(as filter powder)” the word “and honey”
shall be inserted.

(b) in TABLE 7 relating to “BLEACHING, WASHING, DENUDING AND PELLING AGENTS”, after S. No.15.
relating to the processing aid “Sodium peroxide” and the entries relating thereto, the following shall be inserted,
namely: -

S. No. Name of the processing aid Product Category Residue Level

(mglkg)
(Not more than)

“16. Calcium oxide Dried Ginger; whole and 20,0007
powder (unbleached or
(INS 529) bleached)
(on dry basis)

ARUN SINGHAL, Chief Executive Officer
[ADVT .-111/4/Exty./544/2021-22]

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

1) F.No. 4/15015/30/2011, dated 7th June, 2013;

2) F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;

3) F. No. 5/15015/30/2012, dated 12th July, 2013;

4) F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;

5) F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
6) F.No. 4/15015/30/2011, dated 4th August, 2015;

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

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

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

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

F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;

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

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

F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

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

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

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

F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

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

F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;

F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;

F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;
F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017,

F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017;

F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;

F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;

F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;

F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;
F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017;
File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;

F. No. A-1 (1)/Standard/MMP/2012, dated 12th October, 2017;

F. No. Stds/O&F/Noatification (3)/FSSAI-2016, dated 12th October, 2017;

F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated the 24th October, 2017;

F. No. A-1/Standards/Agmark/2012-FSSAI(pt.l), dated 17th November, 2017;

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

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

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

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

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

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

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

F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, Dated 20th July,2018;
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51) Stds/CPL&CP/ Draft Notification/FSSAI-2017, Dated 31st July, 2018;

52) File No.1/Additional Additives/Stds/Notification/FSSAI/2016, Dated 8th November, 2018and
53) F.No. Stds/03/Notification (CFOI&Y C)/FSSAI-2017, Dated 16th November, 2018.

54) F. No. Stds/O&F/Noatification (7)/FSSAI-2017, dated 19th November, 2018;

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

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

57) F. No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26thNovember, 2018;

58) F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29th January, 2019;

59) F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 5th July, 2019;

60) F.No.Stds/O&F/Notification(10)/FSSAI-2017, dated 5th July, 2019;

61) F.No. Stds/SP (Water & Beverages)/Notification(5) FSSAI-2018, dated 30th October, 2019;
62) F.No. M&MP/Misc. Stds/Notification (03)/FSSAI-2018, dated 28th November, 2019;

63) F.No0.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018, dated 23rd June, 2020;

64) F. No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9th July, 2020;

65) F. No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9th July, 2020;

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

67) F.No.A-1/Standards/Agmark/2012-FSSAI (p+1) , dated 23rd July, 2020;

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

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

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

72) F. No. 1-116/Scientific Committee/Notif./2010-FSSAI, dated the 29th December, 2020;

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

74) F. No. Stds/O&F/Natification (5)/FSSAI-2017dated 18th March, 2021;

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

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