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Qe 3 gREr Femr /ey
(AT ETer gRET S AT ATferer)

Fferg=T
7% faeeft, 31 S, 2018

w1, §. AFAfifee ik didft/amer sftrEmmaEraTT-2017. - @ e s /9 afgtaEE, 2006 (2006
AT 34) HT g7 92 F IULTT (1) FT TTAT F ATATY, T AT T ATHS (W 3T AT T @I TgaTH)
gerrge fAaf=|, 2017 &1 Y=Y, AT Grer GaT T qIAE TIAweor it SAteeg=ar o, g/ v Hidfr/hames
A=A/ TETATT-2017, A 14 fREwaw, 2017 5197, 9Ra & TS0, A6, 96 3, ¥ 4 § 39 ara 9, v
TG FT 3T ATALAAT FHT THRTIAT FIA AT TSI il TATT STAAT A IqeAed F:05 T2 oAf, fF 771 it srafyr F sfaw
I TATIAT BT T AT A & SATTIAT 37 GATAT F SAHET Fd g TawTiera o a2 =,

T IFa ST F afaat stear #r 19 feavaw, 2017 #1 Iursy 0 &t TS off;

ST 3%q WTET [Afa9 F gveeg § AT el ST ATAT 9% AT @i AT ¥ A T g A= F:i7
forar T &;

A T, G GLAT 3T ATHF ATATAFH, 2006 FT &R 92 FT ITLTT (2) F T (F) I Taed MRAT FHT ITANT Fll
TU LT @I AT ST WIS YIS0 Gy gl T | (G a8 A1 A @rer agarsy) fAaf+am,2011 &
A "ered Fd & foru Ao Afees aemar g, seaiq-

4534 GI/2018 (1)
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1. (1) = afF=ei &1 |@fem Fm @rer qear T 7EE (W ST WIS ST 9T 9gaied) 999 gy fataaw,
2018 2|

(2) T TS H THRTH T G AT TG I TAT GTA FHIET TATART 60 1 T3, 2019 & = Afa=at & a4t
TTFLTAT T SAATAT FIAT ZRITI
2. GTE GLAT A W (T IS HIAF A< @rer qgarsy) f&af==a, 2011 #,-

(F) "® AT Feoil IcTR" F HatAq fAfFTET 2.3 F Iu-fafema 2.3.47 F gawet fi 7§ gwfad wnrE 1§
F T AR dod” ST IHE Haterd TareAT &7 A AT ST

(@) “IATST T AT Scarel” | gated, AFaw 2.4 #,-

(i), “@T=r= 7, | gefed Iutafaan 2.4.6 ¥ -

(F) G 2 T, " AR e " FeTed w9 HEAT (vii) ¥ IaF Heidd Trafeay v 7rq FEr Srem;
(@) @< 3 H, " AR FTT " T HeAd 70 T&AT (Vi) W IHqF Fataa qiafe=m w1 =« & s,
(1) e 4 % w1 T, Aol e i w@r o, sri; -

“4. sqTT:

ST HITH AL TH. FT GET TR AT TS T 31T g W1, FI1E, T, i Fareaads g1 arigu, s Auferfea
T & AT g, 71 -

Gl IGED LK
" Arear o1 | 16 Tfaera & SamaT 7l (31 52 F forw 1300c 7.-1330¢ 7.
H T JATSI T T FEA F TTH)
(ny | STt T fafay = ST o SATHTT T¥ 1 TTAerd F AT Al @iasT Taret il /=T Fiot

o1 | 0.25 WTerd & s7fers wai ¥ 79[ G =l Tt ooef
o1 % 0.10 wirera & arfers 921 gt |

MINEREICERIE FoI & 3 yiaera 7 srfar 7t

(I EREEERIE] T & 6 Ifaera & sareT 7gt, o\ ¥ swre yarfEg s\ #7
ot 0.05 sidrerd 7 s1fersh 72t 2|

(V) | I @I g AT FA A 6 TTaerd 7 TFeF Tl

(vi)y | 7= ufee 100 foreft s sy o &1 srfars =t

TR T ATELT A, T G AT TAT @S AT T Fof Tqad Fef oo | 10 Tlerd & offars 981 grm’;

() @UE 5§ FH HEAT (vi) “AFATF =" T4 =0 F gaterg stafs=i &1 ara B s,

()@= 6, 7, 8,9,10,11,12,13 T 14 F7 &7 3T SITOIT;

(&) @ 15 H, 7 GEAT (vii) “TFASTFH= T =0 F Fafed sttt &1 ara Frar o,

(®) @ve 21 % Tarq fAeAferfad gve & siq:Eariug T s, stafa:-

22, aTer: (1) T ATHF Ared, ferware, a1 wfta arell 9% An gt g a9r 7 e i griewTe Sisit e 6| T '
TFT T ST 39 A1 | ormfae fafsrs qvert & fersyor aw ot sy grar 2
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(2) =Tt & forw wreent | fAertortaa i aeatora oA s, srafa-
n AT - 9 UEheiael HI== T o F FAATHT e AT TeF o F forzd;

(n FTAT Tl (I2F) — FATE g7 for;

() T I () - BT AT e, FEIH Lo(ae TAFa;
(V) SRITSAT I (AT AT FTLT =FAT) AT Bl AT G FHTeAT 94T AT 41 =47 - FFow varhiufeay fom;

(V) ATA TA (TTZT) — FoH ol (UA) () e,

(V1) T 747 (Feeft) — SrforeaTeg

(vin) e AT (HTAT, ST, T3), TH- BT TAIT;

(vin)y et ez et

(IX) AT - S raTS A {9 92

(X) TTSTHT, R &1, AT FTST A1, AT HTAT S —FTHTE TATH);
(VI)  =nfaer or et et & — (FAamaestr);

(XI)  wedT I — (FEIHTE BT ST )
(3) FTAT T TAFT ATAHT T @I IALAT T, AT
Gkl LIRED kil
(1 EIEEREGKD
FHT (F=aAT 1T Wiaer), Atesway » BT 12
ay | =T T F AT 9 1 Tfderd F arfeew a9
gfest warat # AT F a9 F 0.25
gfaad & afees &0 ST g g\ A
aorfeat %o aw9 F 0.10 wiaed &
srfars T2t gnf
" EISHCIEANEEEIEREIEIR I ECRED
(1) =g @ =T ( ’ [T .
T 2 AT ST FET @ AT =T g, A/ AT @IS % 1 S & arfers et
Fgad & e e = i, a7 wrgett fisra= it 1w
5 2l1)
(1) ATt Trelt arer ST (7 &St St |JrHTT w9 7 et
& gr T, i o o wfae mvre €, e foet & 7.0vfera & srfers 72t oo § @it
TATI T ZI ATl a1eT; afrsT fores s ue Fia g, FIAL T ATAT 3,09 qerd & srfers agi
TIIE § AT ATAF 2T g Tl & A1) *
R EREEREREEECIENE LI AR s er i
(v) | et fisr, gemmme g 3 witera & srfer 7t
(vi) | 7w ol (& wafes 921) 100 fomr ufa o

fooqur- * =& g2 O Tt o SiSas orer T T e € A1 uE AN ZE T g R 2 g fowrhra &1 o 71t g

2 fore# it g2 s gl

23. ot =T e gar et fere s (Jrs1er): (1) ATy (qof A1 @@ gar smren) fieeew argwifeaw = ar i
FHLFHAT U FT GET T THT AT AT T

(2) AT AT~ AT AT Tl I+ AT F ATF faT FoHelt =i i = wrea 2
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(3) o fRseter 7 AT~ AT ATAL F AT & Tegetant ST T IHF T aoTT 7 20-225 97T TF T g &l Ir=a qaiih

T = TiRAT STE G AT AT ST Y AT AT 19T 2

(4) s Tt off werTe T s, w4, Ty e shfad fet F gad g o W W, 924, 99, gad 95T, 99,
STt e fartrer it et & «fF g g

(5) AT TSI F AATST &l AT WTFRT TT G IALAT G, AT~

Gkl RIGED ik
n AredT (Fe9AT g1 Tiaera o), afdaaw 13
(n 1 <frex g=aT (I H) 750-820
any | AR T ST o STLTE T 1 Tiaerd F At 7l @iesr Tary i
AT F a5 7 0.25 Fiaerd & afers ag) o 79 9 it
F9rfaat %t At % 0.10 wiaara & srfdres 7t SRl
(IV) T AT (T 3t wgY), sidera serae 6 e & e 7 waTtad AT g=HT 31 0.05
T sferera & stfers T2t i
(V) I T G AT (F e A1) e o 6 wfaea
(VI) | = GTAERE AT TTaeT FegaT gl (4 2
afar T2),
(viy | 7w e & wfas a2) 100 foram. wfy forer
AT fRyete Aot STSITE 3 STt 7 (99 WAl T% @ ITLAT N, 77~
n ASAT (FAAT g1 TfA9ra H), Afhaw 13
(nm | FTEE FSIL, ATHL AL ATT H THAATT
AT, TS, AT &
() 1000 el T 4.0-8.0
AT Teter ATer ST &7 STST (ITH H)
(V) | 1 =frex gegar (I H)
750-820
(v) | =TEdt aare T % AT IX 1 Ffaera & srfars 781 afest qarat
FT AT FeA a9 | 0.25 Tiaerd 7 Tfee dal oiT 79
gﬁaﬁaw T o 0.10 widera & srfarr T
|
(VI) | T ST (AT =TT S 8 S ) 6 fored T w1 1 waTiEa ST g5 | g 0.05
sfdrere F stferh T2 g
(VII) | S @I g STt wiaerd (3 afere 987)
e ww 6 widera
(VII) | STerTeRT Sl FoaT SIS (& e =g), wiaera
FEIHE 51T 8
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(IX) | 7 @TAET TS (T gea9T 59) § Afeh
& 2
(X) | o (FET GERT % ST 97 gider) 0.8to 1
(XI) | TEA (T AT F e a7 yiaer), 7 9 a8l 8
) | oo oo 20 -22
(XINl) | S=TT EIET A T WTaerd (ST AR F ST 2
)
(XIV) | T FIT AT i 204
(TET AT F AT )
(xv)( | T Tifre (& arfesh 72) 100 T wf¥r frr;

@M.  FE A T Hatad IUEET 2.4.8 Fave 1 7, fAer forfaa mve i siaeetua e s, sera:-
1. ‘i Frwg F o IH I F 2 S Sgare, SN 6T 7 FI A THF SR Y ATAF ETRT AT AF T

g foRaT StTar g1 g el off wee Y sEra sugEd arRit w1 STt T S "war g e oo 2w AR |
AT Fetha &5 T ) 78 T &Y =T § T UF THE A6 37 g S 0T F TG FoFd & &7 § AT T8
Ty, e, Arat i srerfat 7 Rt s argdy geret | e g

Tl T Fl (AET W] T G AT T, TATd-

F.4 HTF e

n ATSAT (FeTAT gTar gfae ), afdrwaw 7.5

() AU F FATAT Fof TEF Fiera 1
(TET ATpt F AT %) sfesRay

N TS | srgaasfier wen, srtersma (et areedt F g 1w 0.1
FIREG))
(Iv) Tehg o TR (90 Tfderd ueanrge * A1) 2.0 feficfier wAuam= gy 100 9\

T TaTS % JIEY q SAEH Taf g |

(7). "THH AE ol ST AT SEF g e, F HafAd IuEaaw 2.4.23 F varq Aetetag se-fAfaem @ s
ERILE

“2.4.24. T35 wgr (W) W T 9T (FFS) AeT- (1) B #oh &7 fier &7 T a2 & T g0, 97 T Fhal
HFd 7 & 2Tt 5T 79 ue, 7 e F7 qa BT T g | g § ureq o § ' 3 faaived gt ggar
& TAT q T AT BT aAT THH F AT T FTeT0] 7ot 36T 19T g1 ST FAT FA H, Wk ok IIA1 6 JIE FH0 AT
ST Fen gATT TUHaT 37 Svg 3 a+ft At % arey et Gt s wawar & s 3 372 sren famam @ o)
(2) 3T wgr (Whs) oe 7 T 99 T gU, AT ST FHA T AR WFF F qi, o 79 ve, w7 9 w7 T
T T B0 | = AT & gTed e § WAy % A [AEfied gred S[gar & Ta¥ aF TrET TAT g q 9T THE F g $i7
FASTopEt 1 T qYE | AT ST HeRaT 2

(3) oot war (wehs) sret Tt oft warme Y srawTe w=val, e, shfea et st (qa fet afga gy go ¥ afaa)
H HH R
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(4) T wagr (was) fier 9T HET F T A A 97 @Y Sad, At -

w4 HTH e

() | srdaT (g g gt §), afdeway 14

(1) | Fer s wiaera
(TET AT F SATHTY 9Y) AfwRaH

() | SER (TAUFE6.25) (Tt ATHAT F ArenT

) yfaere, feras gfaera 70
(IV) | ==t aET (Tt |THET & e ), 025
Ffersaa gfaera
V) 95 wiRrerd a7 3HF wfdF 0.85 (20 STef) faefy 7y
FAAT o ATEAH F [IEAT 2T 31T
45 widrera a1 399 e 0.71 fody
(25 SITeAT ) AT & HTEAT | ToreAT
LR 13
FIT FT AFTL 25 wiaver = sa% %7 0.21 faefy
(i) et wepehr T arar (70 ST ) Zereft 3 AT & qereeT
ELIE
(i) FEwet w3 % =m0 95 W orer i Ty st 2 farefy v
Fet (10 SITefY) & ATETH | AT
g

T 20 wiaera a1 399 w7 0.71 oy
T (25 SATeAT) BAAT o ATLAH & [STLAT

Eal

foroqor- Sreies T SR F T et ScaTal S Tegel ITHT o for g § O Ay A8t g
2.4.25. FEFH T gEA A &1 gt (eferw gzm) & e e sirar 21 =90 % qeat & fi Jr areft e s @
TFHI ST T STHT Wi A rerdl & Fr T (63T ST gl
(2) FHTH HT TIET AT F oI 1 THATHT TAT 677 AT g1 SHHT “AIET T s Goir” F A G4 6m ST |9e6a1 € 517 6
TTF T qIfera g
(3) THHH T ST o To7T STTNT | ATT ST ATer {07 & i &7 197 e grar 2
() 913 Tt = forw 20-30wferT;
(1) WY it % forw 70-80sfera
(4) “mew T Y 9 et e 3 oy &y grar
(1) Wy gt % foro 25-30wfaerT;
(I1) W&\ SATRT T gt & forw 70-759faera

(5) THEH FT ¥ ATHHT T T IALAT 2T
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o)

BInED =T
(1 AredT (FeFATE g1 Tiaea #), erfdraaw 13
(ny | T« wiaera »
(TET AT 3 AT 9Y) sfdsRa
(ny | ETAETE (ATEE)

“IFaH. 600 (0.60 At = 30 #w) wr=w= & srferdaw
2000 wrzsh (2.0 faet = 10 #%), 6 wivera #it afgwar
F AT

2.4.26. T UF FOFE, S, FF F &7 H I0UTS &, O wresiras vadihy F |r 39 =0 § fhvaw F i s9«r gu
T F 47 T ST gl
(2) ST I FHF AT T2 G IALAT AR

() FETET (FrE A )
(1) fFsiroe Tadi F Aree (AT ATORTEE, AT, S ST / IT AT, TEATEET) & T THEAT gl J1aa
TS, ATAA il SET TS AT / IT 3 T T T3S & 707 s 1gewd % &7 4|

g T 9Tt ¥ @ A, qATd-

Bk ATAH =T
(0 SEAT (FSAW I A9 H), sArerwan 65.0
(if) ST areedt (gt AT 3 e w), e st 15.0
(iif) FET FTRIT sTderd (FEt arRit & sreme ), e 7.0
i 2.
) Fod LRA(TTTTT TET ATAAT F AL ), ArTHan °
v) ‘ 0.05-0.2 pH
qfemsr 37 g Tfve T

2.4.27. TEEEE O0AT & (AT 937 AT QAT 5969 T T0AT 6 Gid a9) F Jaeied a7 e 7 AT F 1 6
e & vTeT grar gl
TFTFE T M A forfera aeet 12 =wy 3w AR -

F. EIGED T
(1) ATAT (T FIT Siaerd #), srfdreas 7
(1 T (NX 6.25) (FET areeft wiaeradr % argme uw), Feaas 50
(1 FET (FTerd & erfers 987) (TET AT F Y 1Y), 1
(Iv) | T = gfaea 8

(TET ATRAT F AT 9 ST H)
(V) T LN (STTrera Gt ATHIAT F AT W), AfAFAH 3.5
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(V1) TRHE AAAi T (oF TS AT T T(aera), dfaamad 0.3
(Vi) | e afesae 10 fiefre
(Vi) | T TF a 0.05-0.2 pH
e TES
2.4.28. HWIT % AT H AW AT % T2 (AL TEAT) AT FEIT AT 0T (Wi ZEET) F 790 I3 T 910

T STTaT 81 STUTE T @ TS 3T 98 ¥ GAd g7 AU g AGeTF & & TGt (Fel afgd Saasi F Ieatra

FYGIAT) TAT = AT qcal & TFT GIAT ANQU| THHT T THS T ol T g1 ThdT g
NI AT T A AR 92 @27 3a<AT AR, 747 -

Eok) TH i
(1) AT=AT (T ATerF T2T) ToA0TH g Tiaerd 13
(1 AFTI T TG F ATl acd (F ATF A1) , T=qqT FIT 0.5
gfaera
(m sverar (TR Fso=1/1009T.) | o1fdres 7=1) , weaar 220
T g
(IV) T ATHAT (F FH q81), FSAAE g aad 96
(V) T <9 (8 Afers 2) , TeaW g yiaerd 0.2
(V1) FUTT T ATHTT FY T FH 95 Fa9rd mer 100 ST A=t
H [T AR
(¥) ferE ot Fhaaa | gt fAfFay 2.7 8, su-RBffew 2.7.5 F wamg |, Fe=fefea sy-Bffea @ smoe,
ERI

“2.7.6 T ST AT 7 T feror (1) sored U9t 7 g8 | Fame T 77 Srshren s A+ F ror o =g e
ST BT FIhT 3 9T F T TeA7, T ek | TTH ST TTSST | qRafdd FohaT Sirar g
(2) ST=LT AFHITFHATU:

a) srgar aTft, geaaTe g3 wiaerd - 7ufherd ¥ srtee a8t

b) e e <A1 FT @ fHevor

T H TR HFE TTHIAT (L5 TR o AT I +qAqH sl T3S AT % &7 H)
L53RY >20wfera fa/Ht >10ovfaera Al st | < 10T faaft
< 20wfaera farfr
oo fosor § wr | < 259fdera Ay | dst Frwrem, HYST FTATAT, FH-TAT | HIST TS, 3o FH
TS AT F 7 T a7 77 FHT
ST FIRIT qTSET, HIoT FHTT qTSeT, | AT
AT 9T AlFeE FH-FET AT #aT A T
FH-THT ATAT I e =
EIETCA RI)
e 7T ATt =
Fiele
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< 209fer faysdt | Hor e e, FH AT F AT ST HrsT Frerer e,

3 o R g7 Frehrer AT, e 7|t s
FHIAT 5 AT HIBT aT a
Fperor T TET AT FHA T | ey 97 979 T

AT wrsT F T HiaT

< 20vfaera fasfy | ==mes At drer FH TET 9TAT FTSF fReT =9 Aren

FTRTAT fatarg dor FrnreT- TTee (At disr
HTRTAT

(1) Aol ITHST FIRIAT TS ST AT /AT Tlea<d & fsgor § oow wrewren ey i amem 32 sfaaa
ATE/AT (29 TTTerd WTE/9TE GET AR 3 A4 7))

(3) Fewfews arafiT
(1) W,
(F) THF (FAA FAILTEE)

(@) “Foe FF wg aga’ ¥ gt ey 2.8 9, 3u-fafFaw 2.8.3 F wam w Rafrfag se-fafHem war s,
FATq-

N

“2.8.3: 918T 3T THF HE-IATE-

1.912%- (i) 958 AYATFEAT F ZIT el F TATAT ST ATAT U TTHaF (HST9a Ta1 grav & T He[AiFaai & gy urel
F 19 &l AZE H A % [0 TLHIN H GULTT FIA | THH G, HIST T418 3i¥ g8 At fFaward gt Argul

(ii) erEE FT FEAF AT A-FIAAF Tl ST FETATA A, e AT Al F7 7, TLAFET, TLAFET & AUST, TLHFAT %
HIW % Tohe, ¥ % 0T 3 TRl 3777 TohTY % STgLt TaT4T F Shel & T g AT QU]

(iii) T2 AIferw &7 T AT 9T, 47 9 T WF IS 317 IS F ar-97 777 TaT5 S ST UHHe, TSI 37

9IZE HUL F ITH 319 F0I F B 5| TEE T W AT WG| & FTel G2 7 % gid g1 Forwar aea, otz a7 sifos =7

T 78 qvg & heearese g1 aFar g

(iv) TH TTE =T S AT 9TEE | Fle @I ASTF Aled QT T Al STAT AT 3T AT g1 9TEF F AreATar g, dF
FTAT ST

argg AT AT 9% @ 3ALAT AR
w8 ATAH T =T
1. 27° AT 9% faforg ey, Aeaa 1.35
2. HATEAT (F=F|T g Siaer ), srferaaw 20
T HedT g2 AT, TSI T viaerd, Aean 65
FEAAT FATHT TAT FAISNS TET FoTATT FIT Fharerd, fAeaw
60
SIS 98T & AT sAT9H «Tga & (A0 geqwa gy wiaerd §, =gAaa9
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45
4 AT, FETHTT FIT Tfaerd, sTferwad 5
FTAT FATET TAT BAISIS BT, ATAHaH
10
5. FETST & TSI AT (TH/ST STIT) 0.95-1.20
6. T STEH, TS G T(a9rd, AT s 0.50
7. . TAAT F g HIHE  UHE TA9| F &9 § = oFdr, | 0.20
srferaa,
q. T SFaT AT FeTstE vt / 1000 9TH, Aferswaw
50
8. TS e e T (TAUATE) e / o, f 80
9. T Aty 9 shrs, Aeaa 3.0
10. T H ST TaTd, FeEH g gtaerd, Atgwan 0.10
ITT 9TER F oI, FeAHT g wiaed, Afawaw 7
1. |T 4 =+, oA g1 iaerd, SAteewan 7.0
12. T AT AL, e 25000
13. T HiLw F e {399 a1t (THuHay) TRTLTHT
14. Frae Hieg F o a1 g (Suae) THRTHR
15. AT SfenTasReTs s T, sTfasmaw 0.1
16. e, o/, Feae 180
17. e =rershar
(7) s T e e e 2, e 08 uSem
(@) o220 gL F qed gAag, Araw
0.8 pS/cm
18. (%) AB1C wrfermar( weft wTat 513C AT 3 e aferpaw siew): iy e | + 2.1
(&) AS'3C FFIST — TahIST (ShFele S Iohiol o a1+ 13¢ / 12 ¢ IquTa |
Iqw); e e
(1) A S 13 ¢ (STrerd) VI - 983 (28R i< 36+ Faiaa T Aeared & +1.0
AT 13 ¢/ 12 ¢ ® i) wfa foer
2 -1.0

(Vi) 92T FT TAAT Z TH TH AT HATIAT Tl ThAT ST 3 THAT MEeqT ST 98 ST < / JT THhT [oraan

ERERIRSID]
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(vii) 98T F FUT oG | AT G F TG & AT AT A0, T 78 e Fow o & 9497 8 i 399
AT T e, ATa-THTa 3 g&W O 61 [FTdT § a7 T89F Jo T 1 Ioor@ AT e 9¢ /g1 ST Frfeu)

(F) HIATHRITA gA1" F ATHS |, T T TSIAaT il ~qAad TXET Gt Fe TR qraedt &7 45 staerd & &9
TE 2T AR, AT

(@) "AEET FARA gl F ATA 6, TR off o i st B o vt e 9w vt F 45 giaed 7 st
TEI gt AR

fereqor: "FTETAT FHIATET" FIEAT FIATET G F T F ITH 9028 ¢ O et Figl Sirar g o s9ar oA 5
A | FEdT g AT Tg LT i< Fgd f=af=dr g1 Srar gl

(viii) "B 92T "AE T8 AT & S Ul % SHferd W AT 9Tl & Sidl & S AT 9T F SArad G 97 gy &
9T ST AT gfAees ¥ 30 grar gl"

. WYHFLTAT F ITST /- (i) HHT T GATFGAT (TTRETE Td S8 uitd o ud) F gyEht ¥ gags @i
AR (e ohe0T AT ATCTT FI TTE FLA F aT& ITed AT STAT g1 TLYRIOT HT T I, 91T a7 g5 67 76 §
forererar StTar €; frerem gar Soamg g fie 719 % 5 ° ST ST 81 @6e /i a9 & forw dier w1 A
ATFETHTOT WSSl S ZTES o IFTse, Torl i Uite, a1 g3 % wahrer #i agraar & fse grer yma frar strar
2,

AT § THTTE 7T & ¥ AT AT Uohlgd, greg e T Yad qEIad oFd I ST &, FF qrE1 §
T FETFT Uoshlgd ST I7T STt 2|
(i) Erawor- (%) T AgErA: 7 dIer AT Foh-9X [ H 319 AT @ S ST F T T WL gl ATqT & i 22T o7
e, aTET, X el S seTaT 2; a8 FTERT 350 9% 9 g1 ST 2 THH 988 il UE AT sy g
(/@) T TYHH: The 7 Tea= o 9T 63 519 (T8 Jaet reaeff aed grdt 2) g i go=ht i faforg
UEEIEIES
(iii) STFTHATT;
ST TEERT TV STEHTUET § werry o (arduauy . 901) At adieRt % g B S ar =g
e ATt U @y 3awAr At

ATAF AT AT

1. sereofierar Tt § e eiie; oTe # geeiie; Sav # aga
Ao

2. forerer 1 T, oc 62 - 65
3. T T AT 17 - 24
4. YTIFATSE 0T, Aferwad 5.0
5. TATFATHIT FHT AT 87 -104
6. FEATET J7 BRI
7. i, frfe i 5 o e ELRIEk]
8. AT, ST i, R o A SRR
9. Reraeter sfiT st icfreired, SeaaT g 0.5

ferere srfersha,
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10. fre, fom/f, sfewaw 2.0
11. TG FEAATE FIT giaerd, stferwaq 0.50
12. T areqefier gaTe, geaHT gy widerd ¥, 0.75
afersan
3. TS STt T- (F) A AT ATHF TLATFGAT F ZITISTSA ST ATV T3 | &1 1 (707 §, 7 et
T TgATsT F Y=F AT g1 TG ATAT AL TIEh AT T FI9TT g
g FoAT AT ATHAF Ao ¢, [Aedad f1 Giea a8 Oa6ehd gar ¢, 99 sfafvad aqrt &1 f{er £
AFTFRAT AT SIAT g1 VA STl o N, T ;T TEAAE G¥a4T w1 FAeiwor onel Jeft Iearaq & q97
HemFEat g7 Aeferiad 3 T & @rer gardt § faerd T ey ST A F qredw g A Sar
(1) TEAT FHTL: FAd HEHTFGAT & TTH(da @I a1 (T, AFiE 307 9023);
(1) T ST HATFGAT F TTHIdH TS AT q=T TIF e (TEH, Frargrzged)
(@) 10- gTEET#/1-2- SIoATe® UHE (TASI0) UHSIUU TIA AT AT &I T 2l
() STFLTFATT
(i) Forawor Trae St gt The, gehl dielt FHEHaTe gidl g1 T8 aeadT & AT SrHF arawTe T qredT AT STeft ¥
g BIAT B, 3T THHT FAG AT FTZLT TRTAT F T AT AT GSTT & JIA AT AT § TATAT A
® 8§ FH AT H et g1 ashar 2|
(1) e T TR THHT T Tgd A Il §, AHOAT AT TG FTHT Al gl ATLUI THHT T FAT
HHATARTE TaT &, i< a1 T 1 § fiam &ams 34T 2
(1) TrET= e ArFeTahdru- T et [HHTTE JEE 98 @i IaeEt ATgu:
qTereRT 1 - T Seft Y qHTAE ATaeahara
wH foroar ERGREIEL
TEAT JHIT EGRUEDRS
1. AT, FIATA ZIT Ffaerd #, stferaas 62.0-68.5
2. 10-U=EIT F=a |1 T widerd, fFeas 1.4
3. T, AT g7 Jfaerd 11-18
4. FA FIAT, TSAATT FIT Traad 7-18
5. HFCIST, TEAATE GIT Tfaerd 2-9
6. TS, FEIHTT T Tfderd 2-9
7. SRTST AW EIXT T, sferwan 3 EIDGE
8. TALIST, TeHE ZIT TTaerd stfersa s 0.5 EIDEE
9. AT, THTT FILT Tiaerd |, sTferamas 15 EIDGE
10. UTeal T3TST, Tea AT g7 Sfaerd, srfaras 0.5 EID G
11. F erFarar, 1 9re a1 ffer / 1NaOH 30.0-53.0
1 /100 umw foefiefier
12. T forfie, g=rmm gy whaera 2-8
13, c13/c12 TR w T (5 %o) -29 & -29to -14
-20
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FRTETeA ft UF Afas quraedr AT € S o T Seft i arewit & gerar 2 |

@). fafaaw= 3.2 9, su-faffaw 3.2.2 9, "wfaaie wesaEe" d gafgqEs 1 #, -

(i) orsx "ergar” & Tame a Amferfera war S, st -

" [ EAT Tt AT % AT q¥ T AT ST HIETESH % el A0 § 95 Tfderd & FH A} |

(ii) “per wER” F FEgE At & foro fMwteria v S, se -
‘el e 1 Tiera & rfars q27 gET AU’

TAT AT, & FATTAH TR

[FrsTra-111/4 /57 /16 6/18]

feoqoft- g7 AT 9T F a9, sETeRw § sfegEET "ear uw 2010/30/15015-8.2.90@ e 1, arr 2011
7 srfargmmTERTfera R 10 siie waaadtaeaTa g dented e -

i.
ii.
iii.
iv.
V.
Vi.
vii.

viii.

Xi.
Xii.
xiii.
Xiv.
XV.
XVi.
Xvii.
xviii.
XiX.
XX.
XXi.
XXii.
xXiii.

XXiV.

®T.H. 4/15015/30/2011, ardte 7 5[, 2013;

w18, 1./15014/1/2011-frwu/mwuauauars, aria 27 51, 2013;

w14, 5/15015/30/2012, aré@ 12 S[@Ts, 2013;

w1 E. 1.15025/262/201 3-fru/umuauauars, arig 5 e, 2014;

F1.H. 1-83UFR/mEE S fruua—afde /Thuauauas-2012, arig 17 ®ad, 2015;
®T.H. 4/15015/30/2011, arde 4 v, 2015;

1.8, 15025/264/13-fu/mhuauauars, arig 4 951, 2015;

wTE, d. 15025/263/13-fu/ushuauauars, arig 4 Fawa, 2015;

o1 8.1 15025/261-fro/qhuauauears, aiE 13 Faw, 2015;
®1.8.191.15025/208/2013-fru/uwuauauars, ariE 13 Faw=y, 2015;
®T.H.7/15015/30/2012, i@ 13 a4, 2015;
wLE.1-10(1)EEvsga/maETd(fher U fRaRst Treeeq)/mRuauauans-2013, aira 11 S=ail, 2016;
w1.9. 3-16/ATEE ara/afaa=mT (\m=r agarsa/)/[TRuauauas-2014, aE 3 7, 2016;
. T, 15-03/SUTUH/THTATAUATE-2014, TTE@ 14 I, 2016;

T, T 3-14 UH/ ATAGAAT (FLSTRehed) [THUHUATAS — 2013, a9 13 S[@1E, 2016;
.. 1-12/ATF [T, 9. (e, Fe[HH)/TF, U, 0H,0.a7%.-2015, ar8@ 15 [a1s, 2016;
H.H.1-120(1) AT/ R OTa /TR THTHTEATE - 2015, ATE 23 T, 2016;

UE. G, 11/09/51.[grHiaTEsem/2014, ariia 5 fdav, 2016;

w18, HEE/A T reay S uw/oRrauauars-2015, aiE 14 e, 2016;

HT.H.11/1 209 /5T o T e, L e .-2016, AT 10 #<weT, 2016;

TF H. 1-110(2)/mad (STes @< /Twuauauars/2010, 9@ 10 #<ga, 2016;

T, F. ATHH/TEEH(S 3T T7)/a (e (2)/TRuauHuaArs-2016, ariiE 25 A<, 2016;
®T . 1-11(1)/ATh/TEdY (STel HiT qUT) TRUATHUAE-2015, ariE 15 749y, 2016;
w1, § 11./15025/93/2011-fruwu/mwusuauars, arirg 2 e, 2016;




14 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]

Xxv. L. H. 1.15025/6/2004-HURTH/TRUAUHTETS, ATiE 29 faEay, 2016;
XXvi. T, ®. AIAH/A. U UF. /AFEG=aT(1)/0% T, 09, 7. 375.-2016, qTirE 31 Saa<t, 2017;
Xxvii.  HLE, 1-12/ATF/2012-THUHUHUEAE, A 13 Fa3d, 2017,
xxviii. T ®. 1-10(7)/FEETH/THT (AT 3T HeET 3cUTE) THUATAUATS-2013, A 13 w¥ast, 2017,
XXix. T, ®. AAH/TH U0 S U/ S ==T(02)/[TRUHUHTATE-2016, aira 15 7%, 2017,
XXX. R . TEHEH/03/SA a=AT(TAUH ) [TRUHUHUATS-2017, T 19 [ 20171
Xxxi. . . /ATSTR/ATR14.2 AT THUHUAULE/2016, @ 31 S[@1E,2017;
Xxxii. T §. ATAH/THAT AGT/ATTLHAT(01)/THRTHTHTEATE-2016 T4 2 39red, 2017,
Xxxiii. T, . 1-94(1)/TRTHTHUATS /IEd (Frafen)/2014, A 11 fdeEw, 2017;
xxxiv.  L.E. HEH/UH, U UH. 91, a@rs. 91, (1)/09. 97/ U6.09.09.0.30%.-2015, 9@ 15 f@d«w, 2017;
XXXV.  YRT. § HTH/OET (T S S)/EfE, (1)/owrenauars/2016, aria 15 fdey, 2017;
Xxxvi.  HLE. 1-10(8)/ATFH/TaETT(HeeT 3T el IeUTE)/THUHUHAUeS.-2013, 9@ 15 f{d«w, 2017;
xxxvii.  ET.H, 2/&Eq/HTr ft uer & Ht di/srfaEE/OE ue ve U arg-2016, arira 18 fadew, 2017;
XXXViil.  HTE, T-1(1) AAR/OHTEE/2012, A 12 sFaT, 2017;
XXXix. T HTAH/AAT TH/ATTGAAT(3) THTHTHTATE-2016, TEE 12 FFea<, 2017;
X  wE g 2/cdeaAAT Ot uer & it f/stegEETOE UH UH U ArE-2016(9R), A 24 wFEa7, 2017;
Xli.  HLE.T-1/ATH/CTAT/2012-U%. 0. TH.0.3s (V- 1), T 17 98497, 2017,
xXli.  UEEA /ISR AT A ATETE A=A/ TEUHUETATS/2016, aE 17 TE94T, 2017;
xliii.  UE.H ATAH/AHTTE/ AT EET(5)/TRTHTHTAE-2017, 2016 AT 20 wEaT,2018;
Xliv.  UHE weL/01-tH f (FRCHEEE U UA=E %) - W/ TRUHUHUaAs-2017, ardE 13 914, 2018;
xlv.  THe Fe 1-110 (3)/ TETT (STaF @av)/ TRuauauss/ 2010, AE 21 71, 2018;
Xlvi. T Fo eegH/maHITHUT U UF /Afag=ET (03)/THUaUausrs-2016, AT 10 7, 2018;
xlvii, |1, HEgEdl/ § ue U # dT20-URuauHuss /Atee=T/16, ara 4 7L, 2018;
xlviii.  ®TEe G0 THETTa/THS (THHIUHTHT) /A E ATCE AR/, U, U, . Are-2018, aTiiE 20 S@rE
2018; &%
Xlix.  Te o HTARTETH(3)SAEHAAT (ST T U ) [THTHTHTAE-2017, T@ 20 7% , 2018;

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)

NOTIFICATION
New Delhi, the 31* July, 2018

F.No. Stds/CPL&CP/ Draft Notification/EFSSAI-2017.— Whereas the draft Food Safety and Standards (Food
Products Standards and Food Additives) Amendment Regulations, 2017, were published as required by sub-section (1)
of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and
Standards Authority of India number Stds/CPL&CP/ Draft Notification/FSSAI-2017, dated the 14™ December, 2017, in
the Gazette of India, Extraordinary, Part III, Section 4, inviting objections and suggestions from persons likely to be
affected thereby before the expiry of period of thirty days from the date on which the copies of the Official Gazette
containing the said notification were made available to the public;

And whereas copies of the said Gazette were made available to the public on the 19"™ December, 2017;

And whereas objections and suggestions received from the public in respect of the said draft regulations have been
considered by the Food Safety and Standards Authority of India;
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Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of section 92 of the Food Safety
and Standard Act, 2006, the Food Safety and Standards Authority of India hereby makes the following regulations
further to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,
namely:-

1. (1) These regulations may be called the Food Safety and Standards (Food Products  Standards and Food Additives)
Ninth Amendment Regulations, 2018.

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business Operator
shall comply with all the provisions of these regulations by 1st January, 2019.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-

(a) inregulation 2.3 relating to “FRUIT & VEGETABLE PRODUCTS?”, in sub-regulation 2.3.47, in paragraph 1 relating
to “Groundnut kernal”, the parameter ‘“Aflatoxin content” and the entries relating thereto shall be omitted;

(b) inregulation 2.4 relating to “CEREALS AND CEREAL PRODUCTS”,-
(i) in sub-regulation 2.4.6, relating to “Food grains”,-
(A) in clause 2, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted,;
(B) in clause 3, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted;
(C) for clause 4 , the following clause shall be substituted, namely;-
“4. Jawar:

Jawar shall be the dried mature grains of Sorghum Vulgare Pers. and shall be sweet, hard, clean and wholesome, which
shall conform to the following standards, namely:—

S.No. Parameter Limit

(1 Moisture Not more than 16 per cent. by weight (obtained by heating
the pulverised grains at 130°C-133°C for two hours).

() | 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.
(1) | Other edible grains Not more than 3 per cent. by weight.
(Iv) | Damaged grains Not more than 6 per cent. by weight out of which ergot
affected grains shall not exceed 0.05 per cent. by weight.
(V) | Weevilled grains Not more than 6 per cent. by weight.
(V1) | Uric acid Not more than 100 mg per kg.

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 10 per cent. by
weight.”;

(D) in clause 5, serial number (vi) relating to “Aflatoxin” and the entries relating thereto shall be omitted;
(E) clauses 6,7,8,9,10,11,12,13 and 14 shall be omitted;

(F) in clause 15, serial number (vii) relating to “Aflatoxin” and the entries relating thereto shall be omitted;
(G) after clause 21 the following clauses shall be inserted, namely:-

“22. Pulses: (1)  This standard applies to the whole or shelled (de-husked) or split pulses and they shall be free from
toxic or noxious seeds and added coloring matter and also applies to mix of various pulses covered in this standard.

(2) The following pulses shall be covered under his standards, namely:-
1)) Lentil (Masur) - Lenil esculenta Moench or Lens culinaris Medik or Ervem lens Linn,
In Black gram (Urd) — Phaseolus mungoLinn;
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(I Green gram (Moong) - Phaseolus aureus Roxb., Phaseolus radiatus Roxb;
av) Bengal gram (Chana or Chick pea) or Kabuli chana or Chhole or(green chick pea) hara chana - Cicer

arietinum Linn;
V) Red gram (Arhar) — Cajanus cajan (L) Millsp;
(VI) Horse gram (Kulthi) —Dolichosbiflorus;

(VII)  Field bean (Black, Brown, White), Sem - Phaseolus vulgaris ;

(VIII)  Peas dry (Matra) —Pisumsativum;
(IX) Soybean — Glycine max Merr.);

X) Rajmah or Double beans or Broad beans or Black beans — (Phaseolus vulgaris); Phaseolus

vulgaris)

XD Lobia or black eyed beans or black eyed white lobia — (Vignacatjang);

(XII)  Moth bean (matki) — (Phaseolusaconitifolius Jacq.).

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

S1.No.
Parameter Limit
(1) Moisture Content (per cent. by mass), Max. Pulses without
14 seed coat - 12
(1) Extraneous Matter Not more than 1 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 of animal origin.
(1 Defects
(1) Seeds with serious defects. (Seeds in which the
cotyledons have been affected or attacked by pests;
seeds with very slight traces of mould or decay; or Not more than 1 per cent.
slight cotyledon staining.)
(IV) Seeds with slight defects. (Seeds which have not
reached normal development; seeds with extensive
seedcoat staining, without the cotyledon being
affected; seeds in which the seedcoat is wrinkled, with
pronounced folding or broken pulses *)
Not more than 7 per cent. of which
broken pulses must not exceed 3 per cent.
(V) Other edible pulses/ grains ,by mass
Not more than 2 per cent.
(V) Discoloured seeds by mass Not more than 3 per cent.
(\)] Uric acid (not more than) 100 mg per kg.
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Note- * Broken in whole pulse in which the cotyledon is separated or one cotyledon is broken and broken in split pulses
are pulses in which the cotyledon is broken.

23. Whole and decorticated pearl millet grains (Bajra): (1)Pearl millet grains (whole or decorticated grains) shall be the
dried mature grains of Pennisetum typhoideum Rich or Pennisetum americanum L.

(2) Whole grains.- The whole grains of pearl millet obtained as such after proper threshing with no mechanical
treatment.
(3) Decorticated grains.- The decorticated grains of pearl millet from which outer parts, amounting to 20-22per cent. of
the weight of the whole grains is removed in an appropriate manner using mechanical treatment including simple
abrasion.

(4) The grain shall be free from abnormal flavours, odours and living insects and they shall also be free from added
coloring matter, moulds, weevils, obnoxious substances, discoloration, poisonous seeds, etc.

(5) The grain shall conform to the following standards for Whole millet grains, namely.-

S1.No. Parameter Limit
(1 Moisture (per cent. by mass), Max. 13
(1 1 Litre mass (in gms) 750-820
(1) Extraneous matter Not more than 1 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 of
animal origin.
(V) Damaged grains per cent. by mass (Not more 6 out of which ergot affected grains shall not exceed 0.05
than) per cent. by mass
(V) Weevilled grains(Not more than) 6 per cent. by count
(V1) Other edible grains per cent. by mass (Not 2
more than)
(v Uric acid (Not more than) 100 mg per kg

(6) The grain shall conform to the following standards for decorticated millet grains, namely:-

S1.No. Parameter Limit
(n Moisture (per cent. by mass), Max. 13
(1) Appearance: Hard, uniform in shape and size.
Brown, white or green
() 1000 kernel weight 4.0-8.0
Decorticated millet grains (in gms)
(IV) 1 Litre mass (in gms)
750-820
(V) Extraneous matter Not more than 1 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 of




18 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]
animal origin.
(V1) | Damaged grains (per cent. by mass), Not more than
6 out of which ergot affected grains shall
not exceed 0.05 per cent. by mass
(Vi) | Weevilled grains per cent. (Not more than)
6 per cent. by count
(vin) | Immature & Shrivelled grain per cent. by mass (Not more
than) 8
(I1X) Other edible grains (per cent. by mass), Not more than
2
(X) Ash (per cent. on dry matter basis)
0.8to1
(X1) PROTEIN (per cent. by mass on a dry basis), Not less than 8
(XI) | Decortication per cent. 20-22
(X11) 2
crude fibre per cent. by mass (on a dry basis)
(XIV) fat per cent. by mass on a dry basis 2to 4
(XV) | Uric acid (Not more than) 100 mg per kg.”;

(c) in sub-regulation 2.4.8 relating to “CORN FLAKES?”, for clause 1, the following clause shall be substituted, namely:-

“1. Corn flakes means the product obtained from dehulled, degermed and cook corn (Zea mays L.) by flaking, partially
drying and toasting. It may contain any other permitted ingredients appropriate to the product whose standards are
prescribed in these regulations. It shall be in the form of crisp flakes of reasonably uniform size and golden brown in
colour. It shall be free from dirt, insects, larvae and impurities and any other extraneous matter.

The Corn flakes shall conform to the following standards, namely.-

Sl. No. Parameter Limit

(1 Moisture (per cent. By mass), Max. 7.5

(11 Total ash excluding salt (per cent. on dry mass basis ), Max 1

(1 Ash insoluble in dilute HCI (per cent. on dry mass basis ), 0.1

Max

(V) Alcoholic acidity (with 90 per cent. alcohol) Shall be equivalent to not more than 2.0
ml. N. NaOH per 100 g. of dried
substance.”;

(d) after sub-regulation 2.4.23 relating to “Durum Wheat Semolina and Whole durum wheat semolina”, the following sub-
regulations shall be inserted, namely:-
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“2.4.24. Degermed Maize (Corn) Meal and Maize (Corn) Grits: (1) Degermed maize (corn) meal are prepared from fully
mature, cleaned, free from mould degermed kernels of maize (corn), Zea mays L., by a grinding process in which the
grain is comminuted to a suitable degree of fineness and from which bran and germ are removed. In its preparation,
coarse particles of the ground maize kernel may be separated, reground and recombined with all of the material from
which they were separated.

(2) Degermed maize (corn) grits are prepared from fully mature, cleaned, free from mould, kernels of maize (corn), Zea
mays L., by a grinding process in which the grain is comminuted to a suitable degree of fineness and from which bran
and germ are almost completely removed.

(3) Degermed Maize (Corn) Meal and Maize (Corn) Grits shall be free from abnormal flavours, odours, living insects
and filth (impurities of animal origin, including dead insects).
(4) The Degermed Maize (Corn) Meal and Maize (Corn) Grits shall conform to the following standards:

S1. No. Parameter Limit

(1 . 14
Moisture (per cent. by mass), Max.

(1 Ash (on dry matter basis ), Max per cent. 1

() Protein (Nx6.25) (on dry matter basis), Min 7
per cent.

(v) Crude Fat (on dry matter basis), Max per cent. 2.25

(V)

95 per cent. or more shall pass through a 0.85 mm
sieve(20 mesh);
Particle size -and-
45 per cent. or more shall pass through a 0.71 mm
(i) degermed maize meal sieve(25 mesh);

-and-
25 per cent. or less shall pass through a 0.210 mm

sieve(70 mesh)

95 per cent. or more shall pass through a 2.00 mm
sieve(10 mesh);

-and-
20 per cent. or less through a 0.71 mm sieve(25 mesh),
(ii) degermed maize grits

Note: The parameter ‘Particle size’ will not be applicable for intermediate products not for direct consumption.

2.4.25.(1) Couscous is obtained from durum wheat semolina (7riticum durum) the elements of which are bound by
adding potable water and which has undergone physical treatment such as cooking and drying.




20 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]

(2) Couscous may be prepared from a mixture of coarse and fine semolina and it can also be prepared from “coarse
medium” semolina which shall be clean and safe.

(3) Semolina proportions in the mixture intended for the preparation of couscous are:
(I) 20-30per cent. for fine semolina;
(1) 70-80per cent. for coarse semolina.

(4) “Coarse medium” semolina obtained from a mixture of:
(I) 25-30per cent. for coarse semolina;
(1) 70-75per cent. for medium semolina.

(5) The Couscous shall conform to the following standards:

S1. No. Parameter Limit
(0 Moisture (per cent. by mass), Max. 13
(1 Ash (on dry matter basis ), Max per cent. 1.1

() Granularity (microns)
min. 600(0.60 mm= 30 mesh) microns to max. 2000
microns (2.0 mm= 10 mesh), with a tolerance of 6 per
cent. .

2.4.26. (1) Tempe is a compact, white, cake-form product, prepared from dehulled boiled soybeans through solid state
fermentation with Rhizopus spp.
(2) Product covered by this standard shall consist of the following ingredients:

(I) Soybean (any variety);
(II) Mould of Rhizopus Spp. (R.oligosporus, R. oryzae and/ or R. stolonifer) mix with Cooked rice powder, rice

bran powder and/ or wheat bran powder as an inocula.

It shall conform to the following standards, namely:-

S.No. Parameter Limit
|
W Moisture (per cent. by mass), Max. 65
(1 Protein Content (on dry matter basis), Min per cent. 15
() . .
Fat Content (per cent. on dry mass basis), Min. 7
() Crude Fibre (per cent. on dry mass basis) Max 23
V) Urease Index Value 0.05-0.2 pH Units rise

2.4.27. Textured Soy Protein (Soy Bari or Soy Chunks or Soy Granules) is obtained by extrusion of defatted soy flour or
grits.
Textured Soy Protein shall conform to the following standards,namely:-

S.No. Parameter Limits

(1 Moisture (per cent. by mass), Max. 7
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(1 Protein (N x 6.25) (per cent. on dry matter basis), Min. 50

() Fat (per cent. not more than) on dry mass basis 1

(Iv) Total Ash (per cent. on dry mass basis), Max. 8

(V) Crude Fiber (per cent. on dry mass basis) Max. 3.5

(V1) Acid Insoluble Ash (per cent. on dry mass basis), Max. 0.3

(vn) Hexane, Max. 10 ppm

(vim) Urease Index Value 0'05_0'2, pH Units
rise

2.4.28. Sago flour is the product prepared from the pith or soft core of sago palm tree (Metroxylon sp.) or the Sago of
Tapioca (Manihot utilissima). The product shall be free from off-flavours and odours. It must be free from filth
(impurities of animal origin including insects) and other extraneous matters. Colour shall be white to light-brown.

Sago flour shall conform to the following standards, namely:-

S.No. Parameter Limit
(1 Moisture (Not more than) , per cent. by mass 13
(1 Ash Inorganic extraneous matter(Not more than) , per 0.5
cent. by mass
() Acidity (mg KOH/100g) (Not more than) , per cent. by 220
mass
(Iv) Starch content (Not less than) , per cent. by mass 96
(V) Crude fibre (Not more than) , per cent. by mass 0.2
(V1) Particle size Not less than 95 per cent. flour shall pass
through a 100 mesh sieve.”;

(e) In the regulation 2.7 relating to Sweets and Confectionery, after the sub-regulation 2.7.5, the following sub-regulation
shall be inserted, namely:-

“2.7.6 Dry Mixtures of Cocoa and Sugars (1) The standard applies to dry mixtures of cocoa and sugars intended for
direct consumption. Dry Mixtures of Cocoa and Sugars is the product obtained from Cocoa Cake transformed into
powder.

(2) Essential requirements:
a) Moisture Content, per cent. by mass : Not more than 7 per cent. ;
b) Dry Mixtures of Cocoa and Sugars:

Parameter Cocoa Butter Content (as a minimum cocoa powder content on a dry matter basis)
Level >20per cent. m/m >10per cent. m/m but < 10per cent. m/m
< 20per cent. m/m
Cocoa powder Not < 25per cent. Sweetened Cocoa, Sweetened Cocoa, Fat- | Sweetened Cocoa,
content in dry m/m or reduced, Highly Fat-reduced
mixtures Sweetened Cocoa or or
Powder, Sweetened Cocoa Sweetened Cocoa
or Powder, Fat-reduced, Powder, Highly Fat-
Drinking Chocolate or reduced
Fat-Reduced Drinking | or
Chocolate Highly Fat-Reduced
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Drinking Chocolate

Not < 20per cent.
m/m

Sweetened Cocoa Mix,
or

Sweetened Mixture
with Cocoa

Sweetened Cocoa Mix,
Fat-reduced,

or

Sweetened Mixture
with Cocoa, Fat-
reduced:

Sweetened Cocoa Mix,
Highly Fat-reduced

or

Sweetened Mixture
with Cocoa, Highly
Fat-reduced

< 20per cent. m/m

Sweetened Cocoa-
flavoured Mix

Sweetened Cocoa-
flavoured Mix, Fat-
reduced

Sweetened Cocoa-
flavoured Mix, Highly
Fat-reduced

C) Chocolate Powder: Mixture of cocoa powder and sugars and/or sweeteners, containing not less than 32 per cent.

wt/wt cocoa powder (29 per cent. wt/wt on a dry matter basis).

(3) Optional Ingredients
(a) Spices
(b) Salt (Sodium chloride)

(f) in the regulation 2.8 relating to “Sweetening agents including Honey”, for sub-regulation 2.8.3, the following shall be

substituted, namely:-
“2.8.3: Honey and it’s by products:
1. Honey. -

(I) Honey shall be the natural sweet substance produced by honey bees from the nectar of blossoms or from
secretions of plants, which honey bees collect, transform and store in honey combs for ripening. It shall possess
pleasant aroma, sweet flavour and taste characteristic of honey.

(1) Honey shall be free from organic and inorganic matter including visible mould, insects and insect debris,
fragments of bees, brood, pieces of bees wax, grains of sand, and any other extraneous matter.

(1) Honey consists essentially of different sugars, predominantly fructose and glucose as well as other substances
such as organic acids, enzymes and solid particles derived from honey collection. The colour of honey varies
from nearly colourless to dark brown. The consistency can be fluid, viscous or partly to entirely crystallised.

(IV) Honey sold as such shall not have added to it any food ingredient, including food additives, nor shall any other
addition be made other than honey.

(V) Honey shall comply with the following requirements:

SL. Parameters Limits
No.
1. | Specific gravity at 27° C, Min. 1.35
2. Moisture, per cent. by mass, Max. 20
3. | Total reducing sugars, per cent. by mass, Min. 65
Carviacallosa and Honeydew honey, per cent. by mass, Min. 60
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Blends of Honeydew honey with blossom honey, per cent. by mass ,Min. 45
4, Sucrose, per cent. by mass, Max. 5
Carviacallosa and Honeydew honey, Max. 10
5. | Fructose to Glucose ratio (F/G Ratio) 0.95-
1.50
6. Total Ash, per cent. by mass, Max 0.50
7. (a) Acidity expressed as formic acid per cent. by mass, Max, 0.20
(b) Free Acidity milliequivalents acid/ 1000 g, Max 50.0
8. | Hydroxy Methyl Furfural (HMF) mg/kg, Max 80.0
9. Diastase activity, Schade units, Min 3
10. | Water insoluble matters per cent. by mass, Max, 0.10
For Pressed honey, per cent. by mass, Max. 0.5
11. | C4 Sugar, per cent. by mass, Max 7.0
12. | Pollen count/g , Min 25000
13. | Specific marker for Rice Syrup (SMR) Negative
14. | Trace marker for Rice Syrup (TMR) Negative
15. | Foreign oligosaccharides per cent. , Max. 0.1
16. | Proline, mg/kg, Min. 180
17. | Electrical Conductivity:
(a) 0.8
oneys not listed under Honeydew, Max. uS/cm
(b) 0.8
oneys listed under Honeydew, Min. uS/cm
18. | (a) A8"*C Max (Maximum difference between all measured 5°C values); per mil +2.1
(b) AS"*CFru - Glu (The difference in BBC/C ratio between fructose and glucose); per mil +1.0
(c) A813C (per cent. ) Protein — Honey (The difference in BC/2C between honey and its
associated protein extract) per mil >-1.0
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vi)Honey shall not be heated or processed to such an extent that its essential composition is changed and / or its
y p p g
quality is impaired.

(vii) Honey can be labelled according to floral or plant source, if it comes from any particular source, and has the
organoleptic, physicochemical and microscopic properties corresponding with that origin:

(a) in the case of “Monofloral Honey”, the minimum pollen content of the plant species concerned shall not be less
than 45 per cent. of total pollen content; and

(b) in the case of “Multi floral Honey”, the pollen content of any of the plant species shall not exceed 45 per cent.
of the total pollen content.

Note: “Carvia callosa” is the honey derived from flower of Carvia callosa plant which is described as thixotrophic
and is gel like extremely viscous when standing still and turns into liquid when agitated or stirred.

(viii)"Honeydew honey" is the honey which comes mainly from excretions of plant sucking insects of Order
Hemiptera on the living parts of plants or secretions of living parts of plants.

2. Bees Wax.- (i) Beeswax is obtained from the honeycombs of bees (Family: Apidae e.g. Apis mellifera L) after the
honey has been removed by draining or centrifuging. The combs are melted with hot water, steam or solar heat and
the melted product is filtered and cast into cakes of yellow beeswax. White beeswax is obtained by bleaching the
yellow beeswax with oxidizing agents, e.g. hydrogen peroxide, sulfuric acid, or sunlight.

Beeswax consists of a mixture of esters of fatty acids and fatty alcohols, hydrocarbons and free fatty acids; minor
amounts of free fatty alcohols are also present.

(1) Description.- (a) Yellow beeswax: Yellow or light-brown solid that is somewhat brittle when cold and presents a
dull, granular, non-crystalline fracture when broken; it becomes pliable at about 35°. It has a characteristic
odour of honey.

(b) White beeswax: White or yellowish white solid (thin layers are translucent) having a faint and
characteristic odour of honey.

(1) Requirements: When tested in accordance with method specified in JECFA for Beeswax (INS No. 901) shall
conform to the following requirement:

SI.No. Parameter Limit
1. Solubility Insoluble in water; sparingly soluble in alcohol;
very soluble in ether
2. Melting point range, ’ C 62-65
Acid value 17-24
4. Peroxide value, Max 5
5. Saponification value 87 -104
6. Carnauba wax Absent
7. Ceresin, paraffins and certain other waxes Absent
8. Fats, Japan wax, rosin and soap Absent
9. Glycerol and other polyols, per cent. by mass, Max. | 0.5
10. Lead, mg/kg, Max. 2.0
11. Ash, per cent. by mass, Max. 0.50
12. Total Volatile matter, per cent. by mass, Max. 0.75

3. Royal Jelly.- (a) Royal jelly is the mixture of secretions from hypopharyngeal and mandibular glands of worker
bees, free from any additive. It is the food of larval and adult queens.
It is a raw and natural food, unprocessed except for filtration which does not undergo addition of substances. The
color, taste and the chemical composition of royal jelly are determined by absorption and transformation by the
bees fed with the following two types of foods during the royal jelly production time:
(i) type 1: only bee’s natural foods (pollen, nectar and honey);
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(ii) type 2: bee’s natural food and other nutrients (proteins, carbohydrates)

(b) 10-hydroxy-2-decenoic acid (HDA): HDA is the characteristic component of royal jelly.

(¢)  Requirements,-

(1) Description Royal jelly is milky white, pale yellow, with lustre. It is pasty or jelly-like at normal
temperature with fluidity, and shall be free from the bubble and foreign substances. Minor crystallization
phenomena can occur naturally in royal jelly during storage.

(1) Odor and taste: It is pungent, unfermented and shall not be rancid. It is acerb, spicy, and brings acrid taste
to palate and throat.

(1) Chemical requirements: Royal jelly shall comply with the requirements as follows:

Table - Chemical requirements of royal jelly

Sr.No. Characteristic Permissible limit
Type 1 Type 2

1. Moisture content per cent. by mass, Max. 62-68.5
2. 10-HDA per cent. by mass, Min. 1.4
3. Protein, per cent. by mass 11-18
4. Total sugar, per cent. by mass 7-18
5. Fructose, per cent. by mass 2-9
6. Glucose, per cent. by mass 2-9
7. Sucrose, per cent. by mass, Max. 3 NA*
8. Erlose, per cent. by mass, Max. 0.5 NA*
9. Maltose, per cent. by mass, Max. 1.5 NA*
10. Maltotriose, per cent. by mass, Max. 0.5 NA*
11. Total acidity, ml of 1 mol/l NaOH 1/100 g 30.0-53.0
12. Total lipid, per cent. by mass 2-8
13. C13/C12 Isotopic ratio (8 %o) -29 to =20 -29to-14

*NA = Not applicable
(iv) Furosine is an additional, optional quality parameter which shows freshness of royal jelly.;

(g). in regulation 3.2, in sub-regulation 3.2.2, under clause 1 relating to “Steviol Glycoside”,-

(i) for the words, “PURITY”, the following shall be substituted, namely:-

“Assay/purity Not less than 95 per cent. of the total of steviol glycosides on
the dry weight basis”

(ii) for the entries against the “Total ash” shall be substituted, namely:-
“Total ash Not more than 1 per cent.”.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-II1/4/Exty./166/18]

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

i.  F.No. 4/15015/30/2011, dated 7th June, 2013;
ii.  F.No.P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
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