PRESS NOTE
Revised Standards for Milk and Milk Products

The FSSAI has notified the FSS (Prohibition and Restrictions on sales)
Amendment Regulations, 2017 regarding certain restriction on sale of cream and FSS
(Food products Standards and Food Additives) Amendment Regulations, 2017
regarding revised standards for milk and milk products.

These standards are being introduced to widen the scope of existing standards
for milk and other dairy products in Food Safety and Standards Regulations, 2011. The
purpose of these standards in particular is to redefine the dairy product in more
comprehensive manner inclusive of all the relevant provisions in accordance with the
international practices.

®,

+» Salient Features of these standards:

1. Redefines Milk and Milk Products in more comprehensive manner to cover all
the conventional and non-conventional milk products keeping in view the
global standards.

2. Introduce new standards for camel milk, dairy whitener, edible lactose,
flavoured dahi, fermented milk drinks (lassi etc.) and revised standards for
cow milk (uniform throughout the Country).

3. Specifies new general standards for milk and milk products which includes
definition and types of milk products, definitions of heat treatments,
conditions for naming of dairy products and some general labelling
provisions.

4. Introducing provisions of adding micronutrients, probiotics and prebiotics as
well as enzymes in dairy products.

Both the above mentioned regulations will come into force from the date of their
publication in the official gazette. However, the Food Business Operators shall comply
with all the provisions of Food Safety and Standards (Food products Standards and
Food Additives) Amendment Regulations, 2017 regarding revised standards for milk
and milk products by 1st July, 2018.
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ey A TRER e Ay
(st ETer gt R W Trfden)
e
TE faeelt, 12 spav, 2017

. 7. T-1(1)/ATAH/TH.0H.$/2012.- QT AT A ATF ATATw7, 2006 (2006 FT @& 34) HT 91T 92
T IT-GWT (1) FT AYAT F ATAT, AATT T AT T ATHAF ITAFLT T Afeg==T . B2 &, T-1(1)/
ATAH/THUHT/2012 et 6 fawaw, 2016 g7 @rer 2T i 79 (e gfavy s Aeee) genyw faf=m, 2016
T TR LA o LS9, AT, T 111, T 4 | 39 ATHAT & 50 3899 T91ad gl §A47347 off 39 g o
St 3 Afeg=aT § 76 oo i Gfadt SAar wF 3uey w1 & T2 off ot faw i srafyr i quret @ 1@ araw
I GATT AHAT FTd g THRTIAT 6T T 4T,

o g Trorae it st S i 22 fawaw, 2016 7 Iudsy FrE TS A

A 3o g fAfe=eT & arad ST=ar & GTed Arerdt ST qHATAT 9¥ AT 1T T qREAT S HTAH ST
FRREEILE T EE IR DI

AT, A, AATT G LT 3T ATHH TSR IFq ATHIH AT geT 92 it ITeTRT (2) F &< (T) T
Saed ARRAT T ITANT Fd g, @T GeaT e 7 (s sfaver siw edee) fafa=e, 2011 #1 i denes #37 %
e feforfaa At awmar 8, aaiq:-

[EILRE]

1. Hferq 99 fiT ae.- (1) 39 fafa=mt #1 d@fem am e qren o as (Fwr afhuy o Fege) s

Herrer fAfAaw, 2017 21

6206 GI1/2017 (1)
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(2) T TSI | THTIAA 6T TG H T 310

2. qTer AT 3T 9 (T afaver siw Meee) fAafeaw, 2011 % sreama 2 % fBfeaw 2.1, su-fafHeaw 2.1.1
% |g 7. (1) 7 o9 BT Srosm

T ATATA, T HTAATAT SATAHTLT
[T 11/4/378T./274/17]

feoaor — s fafeas wea % T, e, 9 I, 9 4 6 StegEar 99 WL 6. 2-15015/ 30/2010, A
1 3TEd, 2011 T THTa 30 10 o ofiT qeaaa Meaforfaa sttergmeet g e =

@) HT. |. 4/15015/30/2011, aT<r@ 8 w¥a<t, 2013;
(ii) Y. &, ATH/AUSUH/ATEAAT(2)/TF. TH. UH.T.3M5-2016, T 23 397, 2016; 37
(iii) . |, ATHH [TRUSA /A TEg=aT (02)/0%. 0. U9, 7.35-2016, qTiia 23 3Ted, 2016 |

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 12th October, 2017

F.No. A-1 (1)/Standards/MMP/2012.—Whereas the draft of the Food Safety and Standards (Prohibition and
Restrictions on sales) Amendment Regulations, 2016 were published as required under sub- section (1) of section 92 of
the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and Standards Authority of
India number F. No. A-1(1)/Standards/MMP/2012 dated 6th December, 2016 in the Gazette of India, Extraordinary,
Part I1I, Section 4, inviting objections and suggestions from the persons likely to be affected thereby, before the expiry
of the period of thirty days from the date on which the copies of the Gazette containing the said notification were made
available to the public;

And whereas the copies of the said Gazette were made available to the public on the 2o December, 2016;

And whereas the objections and suggestions received from the public in respect of the said draft regulations
have been considered by the Food Safety and Standards Authority of India;

Now, therefore, in exercise of the powers conferred by clause (e) of sub - section (2) of section 92 of the said
Act, the Food Safety and Standards Authority of India hereby makes the following regulations further to amend the
Food Safety and Standards (Prohibition and Restrictions on sales) Regulations, 2011, namely: —

Regulations

1. Short title and commencement.- (1) These regulations may be called the Food Safety and Standards (Prohibition
and Restrictions on sales) First Amendment Regulations, 2017.

(2) They shall come into force on the date of their publication in the Official Gazette.

2. In the Food Safety and Standards (Prohibition and Restrictions on sales) Regulations, 2011, in chapter 2, in
regulation 2.1, in sub-regulation 2.1.1, item (1) shall be omitted.

PAWAN AGARWAL, Chief Executive Officer
[ ADVT.-III/4/Exty./274/17]

Note. — The principal regulations were published in the Gazette of India, Extraordinary Part III, Section 4, vide
number F. No. 2-15015/30/2010, dated the 1st August, 2011, and subsequently amended vide notification numbers-
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(i) F. No. 4/15015/30/2011, dated the 8th February, 2013;
(i1) F.No. Stds/O&F/Notification(2)/FSSAI-2016, dated the 23rd August, 2016; and
(iii) F.No. Stds/F&VP/Notification (02)/FSSAI-2016, dated the 23rd August, 2016.

Frferg==T
TE faeeft, 12 sy, 2017

HT. "/, T-1(1)/ATEH/TH.TH. $/2012.— @1 a7 3T 71 AfEfaaH, 2006 (2006 FT HE&T 34) Hi €T
92 #FT IT-TT (1) AT ATAT F ATHATY, ATLATT @I FLAT A ATAH TTIAFIT 6T ATeg=aAT &, B3 &, T-1(1)/
AESH/TAUHYT/2012 & 6 faeaw, 2016 FT @1 &7 i AT9F (FT 3cATE J19 3T @TeT dgdrsd) F9ree
=, 2016 =1 ST AT & TSI, AT, 90 111, T 4 | 39 ATRAT 7 B 398 garfag g it darasr

off 39 a7 fSEar S Afeg=ar #§ T oo it "t ST=ar & 3Teed F:7 & T2 AT qi fGm A osafy i
THTHT & I3 A& ST AT ATH AT Hd g0 TH11Ad T T =,

AT IFT TSI AT gTAt ST 7 22 fREaw, 2016 T Iuesy F0S TS off:

AT Iq wTed A=A T arad STar § Ired e S GHAE] 9T TIA T G LT A AT AT
g o= & form wm g
AT, A, ATLAT QT AT AT ATTH TARI T AT il 1T 92 Y T (2) F @ (F) T T&d ATl
T ITANT FLd gU, @I AT 3T A (T IcA1E 19 3T @rer agarsd) fafa=s, 2011 #r &7 denes #27 +
fore fawaforfera fafae swmar 8, srafq:-
fafaw

1. Hferd 99 ST YH.- (1) 39 et &1 |@fera a9 @rer gear oY 779 (@1 318 7IGE $iT @re 9garsy)
At weraw fFfe=m, 2017 1

(2) T TSIF § TG THIAT il TG T TGd g1 TAT @I FHEL TATART D 1 JATs, 2018 7 = fafa==t & 7+t
STALTAT T ATATAT FHIAT T
2. G AT AT HIEGF (T 312 7 A @1 qgarsd) afq=m, 2011 4 -

(F) 37T 1 |, “qteamare” & geteaa ey 1.2 fir gz a1, 3, 5, 6, 10, 11, 12, 15, 16, 19, 20, 21
3T 24 T AT FHAT SATUAT;

(@) AATT 2 ¥, “SALN 3T w3 IcuTe” 7 Hafdq fAfaas 2.1 #it srg Mot w@r Sros, seai-
“2.1 ALY 3T HgT TR
2.1.1 T 3T [ IATEI & [T ATHT ATH

AT AT9H1 § g9 3T g0 ICATRL T Fa-qHTaefT TRAToTe o IqAraFaret & fore geariad arer qari A7ar onr
TEERIOT | HATSd ST Aearaei! & STANT o AREe U 10 g
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1.

(%)

)

Q)

(=)
(®)

“IATAAT, ITAT gl SAI¥ THIT 63" | & o Hael H§ ITAN FhU T 92 I ‘TH T ATIHSAT 16 T IqA
T AITATL ITH A il THAT AT B

“Fofara g Saare” & U Icare AT g, oEeE SuehT R ST AT sfer w9 # gY, Y 3¢TE AT g9 &
o AHard €9 H g
T g8 UTed A [0 T Feresh FhRET gy Seresh 1 U STaT SATAH I qgl o | e gee IR % 3EeI &

(i) % TATE & 9T 41EFe
(ii) T TR & THT AETHIT,
(i) qartaa ffvad gu;

(iv) frfoaT g smemfia o=

“TALT TERTAAD A ATH, AT, T, FEres oAt s gt af a8, S I d: sEr AT
T4 STAT T ICUTRT T SRt d AT ATHEA T FId &5

AT ITATY F AT, ST qregienor, fAsied, sfa S=9 a1 ITATL r2@Em F 99 A9 &,

‘T " TEET TUTE Y H I dg qlgd | TTeq o\ Fq4g 59 Ava g, e, =9 AfF=ar § =
STETIT T 0 T, T, (AT T 3T 31 ATAT 394 Fg, 1T F 74T 2, ¥ a8 a9 af;

‘Y AT & T & THEHRLOT F ITeq IcqT8 ATa &, orad g 3came & forw yaseges 38 & sraead =9
=T g7 SAHT @Ter aEAST SY T HHeH ol 9Fd & S 3ad (Aeatoriad aTad gi, ;-

(i)
(if)
(i)
(iv)
v)
(vi)
(vii)
(viii)
(ix)
(x)
(xi)
(xii)

=TT,

&7, (o0t g4 &7, 717,
T 3 - HioT ST hir;
Tefag e gg - Wier siv fi;
EILH

T, s g ==, &2,
7, WA A

EIEREITH

favey gwer areTY;

@I,

7T,

G A TaTH TAT 38 T, HH A, AFIST 3ATNG;
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(=)

(37)

()

(=)

(xiii)y  ToeF sr=H, How oretr, T,
(xiv) 3o dTeeY, fore gg aTssy, Sifas foare g9 uTeey;
(xv)  wEERd I,
(xvi) ETHTOT HFE Y THE TG,
(xvii) =TTE;
(xviii) == fafeat & it G s arer o= # € s
T S| d% 34 fafaet g ARt 7 B s, geg Scarei § vET S 91T 9 g6, S0 g § F 90w

STAT &,

“TTEFLIHTOT, IO 3T TGN 63" | F&H SHATI[EAT Il FHTT FLed & (70 qg AT ITATL AT &, Sreanr
TATSI g9 AT 39 08 ICATRT H LTSI G&H Saret, afS gi, il §edT 39 ¥ T FH HAT g o #q¢ I2
T T & o7 927 @adT 7 T8 SATU1 I &l AqedT0 =0 T fSored &t S0 F Argahiade A
S[EFAIE (mycobacterium tuberculosis) ST FFTUAT avgt (coxiella burnettii) ATl HT TATAT
Y F qHTCA FT Tl

FE & TET § ITART 7T S 92 qUe=ah20r & qread 39 faow wfmar 7 g, e 39 & g2 701 &0

FH T FH 630C T TH AT 1T § ¥ IH TH qATIH 9 FH & 30 THAET T A9Tame T SA7dr g oAt w49

¥ 720C ATIHTH T TH 63T SITaT g 3% 36 aT9H1H 92 77 & FH 15 e TF a1 @1 Sram g, 941 ard
T THT FT AT Tl T ST G&H SAToAreft 97 Icqed F7 o e 19 3T 87T F ITdFT 6 F qa9qA
BIAT g S ST qTeg a0 % qd 918 Had g9 ¥ FhU ST arel wIEhesT TLe0 H ThTcds TR0 <, 37

I A AT 39 T 49C ATAT ITH FF ITTHT T ST AT FATAT &,

‘O ATER g9 AT G IcATE” & UH IcqT AT ¢, ST TRIFerd o8 997 3T g9 % a9ied 319 9ardt
9 S AT st e @39 20 yEr aA T AT g 5 6w Saare F F g7 qe0 6w T IR A
gl IULAFT Heled UTd 2l, ST 39 Icq1E & A d fafgd gl T a9 39 & 78 § 39 & q9ied o4
TRTAT T HT Fa S[Chd TaT 975 39 &l

“OT; HETed 39 AT T IATE 7 H UH ITA1E ATHAT 8, ST Ioha Sr@am 918 3¢ o20@m [ a1l |, 98
STFT FTA BT T&TH FAqITT TH: ITod FA & Torw 37 9737 § 97 9 {ear &7 q=me fBFay s, e s
ITITE o o & AL AT I IATE T Agl ITLFA oA TTod &l, ST IH IcA1E & 719 | AT 2

“TITTOET, TR Si¥ THI 963” & & TFaT 9 IcATGT &l 3G H9T T = qTT AT AT g,

S 3 arforioas w7 & [ASfia g1 o ofi oo U8 Soare 33 21 94 ST qeierd gi ofw foed et araerT

T G&EH AT 37+ 7 &l

(i) “TRTTOETIE” | 4 TIaT Y IATRT % Y61 § FgFT U S 97 399 ag o whwar afnm 8
e 3¢ ro1aT T ICATGT AT HIAaq ol § 77 § F:F 115°C qraH 92 15 et a6 a1
T SraT 7, e 3 9 Scarad & a7 we a9 30 ¥ oA faAt & forw afiwfeaa =
GED



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

(%)

(@)

()

(=)

(®)

(ii) ‘ST =9 ATOHT (Z.UF.ET) TRTOET9E/ ST | G TIaT T8 ATl 6 TET § LA 60 AT

o 399 ag faer gk sfsa 8 e g9 srm@r o Icamel 7 9§ w9 135°C 99T 97 UE
e o9ar 399 ATIF T80T TF 9qd TATed AT AT g ¥ [ Ieg T aedT § argeg
gt | T R STar 2, REE 3 s Seared it A ¥ Fe araE 92 15 7 g faAi & o
gffera g T4l

AT 1.~ =T qarat & vt OfT & afvra sterar ger B STe 6 39 & 3o saamet & fore smfera s=dy

TEETAAT T HErTh ITANT 2T, TOres ITAFATAT T SATHSE STAAT IH & TATAT AT Heh 3T @I FIETE 7 3F=d

Gt gfataa 2w

SILT ereITAAT T SATIANT .

G T A0 39 fAFAT % sqame =iug o s

“ZE” TR HT AN -
(i) Fad = IT-FAfFTT #F 78 1 FF IT-AF (F) H FATAIESE AUATC T FA A0 @1 F T TRl
SITUAT,
(i) T3 FET ATAT ¢ F T QT 319 TITAT TAAT 1 T AT g AHTATST 0 ST AT g8 AT o
“ZY” TR AT Tl &, TLeq THTATST & AT T T49T 3T g % qEied o169 Tary sfer (ST o fafa
g Su-faff=w 2.1.2 (g 7= # FamAfdce =qqaw =i stfesmad STt & A9 g
QT AT § 3¢ IATT o6 ATHT T ITAMT. -
(i) ST ITqTE 39 FAfaaei 3T o8 IA1E % AT TATEte AIEST 1 I 3, IH Taqar 919 Fr a7
qHAT &;
(i) STFT IfATE (i) F e F gha gy o TG @Y IR S g9 qAIT A0 A s 97 oA
STEI ST JIA1 9T TR 360 70 g 7 Ieg =4 A=At gy garfafafdse am far 9 a6 g,
Ueq 98 HIq Wit H {30 0 due ddeft ardst w1 aqured w7

(iif) I HHEHl & AT AT FAars & afenfad Scar &1 g9 Icare § o 1w afena 1 vqee g
T gU HIT g3 TS T ATH (@A T FhaT &

T ITAIE % ATHATE A0 F10 TG U 3T UH FHSATHE T il H AU Haferd araht o aF
TS THT AT (ITTEIO F oIy Faeisy =g 1o’ g8 SATAT T I<ATR, ‘Floeare Lo =T Teamf))

U SHfed 3T .90 T T T ICATT T TeTafordl T ITAM.-

QAT S@ET O HHfed g9 ATAT [ IcATR1 & T TEAA0T FAAT 4: Foed § a9 g 9L g8 AT T
IcaTal % AT =4 fAfFaeT # "@9a g 3carat & forw faw arw At & sqE v S 99 g

e Teer IeuTal F forw ST ersaTadt T IUAN- 39 fAfRaw 2.1.1 #9429, 1 ff Iv-HA §. (@) # f{u T
fazort % =T IR T 98 g a7 T Ioa1e  forw Afqfdee qm, s ft sogsa &1, v ST asar g,
TR ATH & AT AT SHE A0 Icqe FEA AT T HHeh(HT) (TATHRET @I, AT, TE-gfeAt i
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TqATH) FT Tee fagwor 3 G s
&) = G IcATEl & ToIT ST oreaTaeit &l STAM.-

(i) Iu-fAaffaw 2.1.1 i 95 9. 3 Fif I7-9% €. (@), (1), (F) A2 (F) ¥ QU 70 9097 F7 39977 FBmAw <
THAT g FAAT ITHT START §, T IcAT&T 12 aT T7ry geegr Ieamat it sraten # forw foram S |ehar 21

(i) ST 3cATE 38, T IA1E a1 [T T 312 7 21, 39+ forw fohdT UF rae, arforsass Jord, =91
AT T ITTRT 7 FFAT 70 11T ag fashr-eame a2 U o= foheT =9 # yeqa 7 Frar simo, e =g
FTET, AT AT AT ATTIT 21 [ 9 IcIE g9, T IcAIE 10aT T T8 312 g, SAITAT 51 36
R & FRHT U AT srfere ScuTal & Hag FIAT B
U §Y AAAT T ICATET, ATAT I FHoh!, ST ICATE o ALAU I Fdel % ol rfeaard
T BT &, & TFT ICATET o [o1T IeTehl el TPid FLTT 6 TATSIT & “Fe” 916%, AT el 3T ITq1E
TTH T STTRT FHAT ST FhaT 2

Teeq Ag T 6 g & e F TR 0 e T e sHes T SO ST Ut e o %
forT srerfaa 7 2f:

Ford A+t o6 Tt siex Icare g9, et o Soame srorar e geer Ioame & wiaeaiaa e
% forw smerfaa g1 a7 ST ersaTaett &7 TART 7 fohaT S

g Ag | % 5 Ieamet 7 qo, ofuar wE [ TR, AAAT T3 HHEF @i, T Sl IcATE
& ATAVRI % Forw sfeamd ster 7 g, a7 STALT TeqTaet T STANT Had FHehl =l AT | AT JTT)
T IUTET o Hael H SALT eaTact T STANT 37 TATSIA1 & forw 7 frar ST
4. FAELTF qIUF qcal T JTo(.- Zo AT 3G Icaral &l = Af=aat & e, SFd s@mfenr sueme ot arfaa €, %
FE faertae, afas snfe sfeam 9w gaat & agg/aitea BFar ST awdr g1

5. U@ Y9 e #i q@te .- =0 3u-fAfaay 7 73 |, 3 § oewAy vUve €9 § IqEted €T # GrEAT 0@ Theas
T, T IATE 1Y 7 T IR I Ao 39 FAf{a i % dqam & S|

6. TaTATIeHT S Wararfess Hi7 SUTRIL- ST I<ATal § Tarartesy v fartess & IUTRT & forv arer qear
Y AT (T AT T AL, Ferediched, e e fawes suam + forw arer, fae e s

= forw @, Foasrt @ & gaq a@r=n) @fHem, 2016 F 398g 9y i

7. USTSH! & ITAN.- 3 ARTHT F fa9d 39 T T ICATET 6 TeRT-3TeRT A § AT S 39 T T
IAATET & THERLOT o TolT GIIerT 3T ITIFT UraATSH | FT Hgde ATAT % &9 § ITART 6A7 7 Fhe T 21

21.2  3g % forw w9
77 7T =9 3u-fafaaw it 72 1 # Famafeariug g o 9 2
1. fEEwr-
(F) et fEad g & UAT g9 ATHUT B, S g9 ST Y SR o6 ATH "I # TieAtiod gl 397

ff=w & siavia fafAtase s =RAa gg (sraiq 99 F7 g9, T F7 g9, THT 1 g8, 92 7 9
T e AT ) F AT A TG 319 T I /AT 68 2 Fif I0-7F (@) H 3w 70 Fafed goed
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F AAET gl 3T IcATE FT qTeTL 0T, F4, Fsid+ sremat arfq 3= a9 ¥ [swa/RT=r & s

THAT B

(@) AP g & == GfEwt F adw e sty &Raa gt w0 G f o & feor afea
g1 Tt gu & €t o aurfea o9 qarat i /73T A1 7 2 & I9-0T (@) % A9 &f T8 qrt
H AU U ATAEET F AAET g1l IS FT ATeRIH0T, FaAe, Aetda srarar sffa 3=+ arq ax s«
ITETE AT AT FoRar 8l

(M) “qut I Y, ATAHIFT g4, EIeE g, A Ve g, AAAT FEHTE gU”  UAT IATE AT g, ST AT F
T, 99 & 3¢ FAAT =4 [Atagdl #§ FariAtase Gt s gl % 39, O "ufeq g9, 99 afve g,
AT T T TRt srqara & Forror, ST g[fesd sroraT |15 goi | T 94T T2q af, 941 98 Td
FaT ST we 2 & 3u-A% (@) # Ifcatead dafaa a6 T aueigd 319 9ardt & Giaerd & aqed
AR Y (23T 747 21, & 737 36T 191 g1 78 991 T 37 g9 & oo Y@ a o1 ared #=
T STH| IATE FT ATeTLHLOT, F944, TAH1a sroat srfq 3=+ 1w uw AsiHa/39=m B s

2. ofeard "Heed Sl o gt qed.-

(F) F=dAT ATEAT .-

TIFT Fodl ATHIIAT 20 IT-fafaaw it 78 1 | & 7 gatera TRararet & aqam gil

(@) g9e .-

fErferer fort 3 gg = <7 7 9Tl F w19 (4) 39 (5) ® afafafEee gy & 39 F aented 39 gerdt

T AT F TG T H AT B

qroft

FH e

T AT T
FoaT &

IATH I 9T
(afdrera, g=a9Te

HTH)

T % T Rd IAdH 16 2T
(THUATE)
(FfTerd, eI SIqEr)

(1 (2)

4)

(5)

1. | #wEE

6.0

9.0

AT T2
ABUTHA TZLT

5.0

9.0
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il
el

TA AT T
ERIEERE
STH]- FHIT
FATEH

FT

AAZT

e JaoT
wforge
IESIRE
AN E
arfserr
RESadl
BELIE]
afae a1
FATAT
o

2. T T g4

TEOT AT

3.2

8.3

3 TR AT AE
EQC)

EEIRI
gham
FA

YT T2
HIAToE
CEIGH
ERESC L
I RAEC R

3.5

9.0

AT 3T
e g 797
ATET TR
AEITHA 29T

3.0

9.0
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3.

TISTE T
farfam
RO
FETTET
e
afarHt e
4 S F I e U IR 2.0 6.0
5. |fFftragg | wepl e 45 8.5
6. | FTEIEA g | AR AT 45 8.5
7. |d=w aeqt s 3.0 8.5
8. |SAAIE I | WELN AT 15 9.0
9. |fmmgy aeqt s 0.5 ¥ st 8.7
10. |TATIE | wEQ AT 6.0 9.0
(i) et =oft % 3 &7 =9 S9-9T & siaviq fafAfase sroere % Ioese # foshr & o s e s w mfsa gg =
foru et wds @ ghn
(ii) & ATEE Aot faehl & T 9 A0 g0
EIACED IR
TG H FIS g1 qgAT 7 2l

(%)

(@)

(%)

)

(%)

e =9 IU-fAfAEw #7421 ff I9-we # [t Searei § 9rer qeeT Y AE (@ 37Ars A19E
e e wgarsy) fAfFaw, 2011 # fAfdee F srav @rer aggrsT 21 99 2

T A 4 T Aeifea 3g ¥ == ffaawt & attfoee & & sqaa [Bfase g aggsT #1 5o
et ware § fBrar s wear 21

ITATE FTT FLEAT A ATAF (F0H, AT ¥ sraferee) fFfa=m, 2011 F &7 g
Zo AT T FeA ATAT 700 HTHUH (ppm) F AEE T 2N
=T, -

IeqTE T AT AT HATA @I AT ¥ ATAF (G FIEATE FT AGATIA A Thoredraweon) fafas, 2011 &
AT 4 § Afdse an) srveret & arer qear o 7T Ataf=aw, 2006 F TSl & FefT THg-a7 9w
fAfdee arist fAEgiar % e i SJv;

IoqTe = At & afifore @ § <7 7 geAsitas ATars & FqeT gl
@ Teneras 39 & oae I Mot feaer fau S 712 3o 0@ Sesras 7 g1 &l SH STET &l 9= S0
T UHT =TT 8 % IH T UL o0l 10, e ag STHTEHAT Hl o471 ST 2T 3
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(i) Su-fafF=w 2.1.2 it 93 2 it I7-9% (F) & AT F FGF 2 % T g i H0T;
(ii) ZU-FaferrT 2.1.2 T 7= (1) F AETE IATE HT FFAT 7T FTI-39412

(@) T gaTe 9y w g, Tt gg eraar e g Sawrear & foht & forg foer ol ama-su=me & R s
T Jd ThoaE 39 % ad 9Y g9 T ATH AU 64T 10, I 39 T@-Thsaq 9 &1 97 g8 FT 979 39 910F T
=Frtva BT o s foraT Su, e a8 Iasrear w SR o G T ST s 9w 9w Fear oaeR
foraT STy

(M) U AT ASTRT AAEATSH & AT Td Gehoad g8 T @I LT S a1 (Tl &iie wrafenT) fAfq=m,
2011 % IUg AN g

U] HHEHT il GAT Ik SUTART & ALl HF & 7 AT AT 6T ST Tt 2, FAIh TFT TR 6
FAATT T FL IS T2AA ! ATALTHAT &l Tl 2

T AE SlIY T Seanl & G | I G AT I AR’ o AU (60 S 9 39 HHeh
- FIT0a T 9T

7. AT =72 37 g g i
THI-FHT I AT GTe e AT AT Srereneor g fafae qfeasr # afira 7 ofw fagoor a3 @y
B8

213 HaTHa g4 & o /s
T8 919 3u-fafa=ms fi w3 1 7 Furafrarfug garfaa g a2 9y grar 2

1. IECES

AT 38 F ATHAT 9 ITUTE & S 3T TTAT 3 & T A= IATRT ATAT JAT T TRIad T4 Ted
QT ATARTET ATHRET, T o, Radawrat o @rer O afgd o J-23 Icamel § a4
STAT g1 AT g9 7 39-FAFT7 2.1.1 (39 < T IAT&1 6 ATHT q19%) § f&afga ara sw=m & sy
qATHHT 39 Ieha a1 % g 2 Faiid A= & I ST & 918 S[Thd 79T 917 ier & gartad go i
ATATHAT % TET IcITE TITL ZTI
2. AfaTd Heed i e dadl qew.-
(F) F=AT ATHYUT.-
(i z&
(i) =% ¥ gftwa gg
(i) ¥ AT, T, T ST TFET dA
(iv) T HEed AT I FETE0T § ITANT % forw 9o S
(@) oAqHT GHF.-
(i) STShT STET =T qT0F HISTRTCH TTAT T4,

T AT T IR MY q1T IUAT & HATdd AT I, AL qedraal & IuAnT "qaeft anieet® g, gea
IO qeal 6 AT IATIS h §&H § TH ATGF Hl g9 AT TG IcA1& AT ATF & "qared s9-fafe=as 2.1.1 F |11
TET S0
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(i) 7T AT-2T HHeH TH A (AT, The ATAT TUH), FHIST F 3 qaTd, AlHele, HA, FA AT
FAEITT 3T I Ieare, TS o, oIia, q&ET Aariee &, 399 oo fafafataat afweft aard, are,
e qATH;
(iii) T ST
(TT) &~
T AE H 0 0 TG o AL GATTHT 39 H T A 8 & aagd 319 Tarel IHT AaH Traerd
H g, ST 39 g9 # g & o ag 93T 6 3w g

TH HIE | TR ATt  forw == fAfaa & afifore & & faifa fafere arer agasa qarat
et ST # ST FohaT ST |/ehaT 2

w

&

ST T AT AT AT (HE0F, Ay 3w sraferse) fafaam, 2011 #1 s w4

5. =T~
(F)  IATE AT AT T GATAT G AT S AT (FT FIEATE FT AGATIA S Thoredraneom) &t
2011 &t AT 4 § fAfdee Ay sroeArst SiY @rer gear i 71w Afaf=aH, 2006 F Iuadr AT
THA-TWT 9T FATATESE ARTE9H FRrgredi o TEme it 97,
(@)  3oare =4 et F affere =@ # 4 T gensitad quaTe & A9ed gl

6. ECIEU
(F)  ITUTE T ATH GATHT & 0TI

(@) 7@ ThSER 39 % e 9T 9aT Aetatad faEer fu 9T s afe 39 7@ Thsae 7 g ar st & o
fou o Ieure 9 fAterfae fAewor ot far smo-
(i) 3T T T ITATRT & ATHTT HTH & ATATE 39 g =l Avit oreer ag a3 f&ram w2,

(ii) T T T ITUTRT o6 ATHT A 6 FTATE IcATE FT /AT 197 ATI-39=717

Q) R Ifeafad wafent suare % afaied 78 Thsde Icaral a2 @rer Rt i A1 (TS o7 safern)
e, 2011 % Sway AR gl

7. AT = S e s i

THA-HHT T AT @ LT A2 7T Trerener g iee qfeasr & afira a9 s fagoor & a3+ amy
B8l

2.1.4 ftHT T=aT 91 39 AF
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g AT 3u-fafF T it 78 1 § Famaiteariua gfted 39 9% @R grar &l

(%)

(@)

Q)

IECEL®

It g8 & UHT ITATE ATHIT &, ST qTT I TAAT UHT FheT o TraT & 3¢ | T &l ifores & 7
e #7 G FohaT StTaT 8 s 99T S9ed $fiT A aTeT ITATE ATed graT g A TH HIAE Sl 7
2 & IU-HE (1) | T TS FHATHSF ATLATAT FT ATATAT F 6 (10 g F FET S T sferi i =
TR HET-AET il ST Gahdl g, SOFE F9ma 60 ST 38 39 % 38 © 8T Aqq1d § 9819 1 2l

Ffard geed i qurar g4t 72w -

) T AT T IUTE, I 37T A IqTE, T 9T IS,

i) Faer = IU-FAfFTw i 92 1 g waw U U seaTe ¥ 9
T FHTAISIT FA o TATST & forg et g Icame o qaq

-

- gy e 7 AT IouTe AT B, S gy, At e gy, stuar R 3o w srcates s g
STTET T HTET Fh T AT STaT &;

IR
N IER I L EE

qeed

ITATE T HHeA Mt JTu(l & A gl

e sftea gg | gt «Aifor | gqftea Fare | gqitea S=a
e g ) FET Y

TG 4T, %, (F5HH 7.5 1 9 srfern 1.0 15.0
EL LIRS AT75FFH

) (FLTa) (srferas) | (7T
F 319 qaT, A, 25.0 20.0 20.0 26.5
%, (FEAHTA TLHTT)
W F AR S 1@ | 340 34.0 34.0 34.0
H e, =gAaH, %,

T AT T IR MY q1T IUAT & HATdd AT I, AL qedraal & IuAnT "qaeft anieet® g, gea
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr

TET AT
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B

5.

ATFET sftea gg | gt «Aifor | gqftea fare | gitea S=a
ferre gy 3 FET 38

(F=THTT STTET)

* STEI 39T 6.38 I[OTT AT il T e AT ST gIal gl

T qEATS .-

TH HIAE | TR ATt  forw == fAfaa & afifore & & faifa fafere arer agasy qarat
et ST # STAnT FohaT ST |JehaT 2

IATE AT LT AT T (F0F, AT A2 srafaree) fafa=s, 2011 &7 st F71

=T~

(F) ITATE & TATRT AT FATAT @I GLEAT 3T A (QT FRATE T AGATIA A Toree o) f&faaw, 2011 i

FqgHAT 4 7 Hfdve A srerstt o7 @rer g ST 719 AfataaH, 2006 F IS F AT THI-THT 9T
FoTiAfEee ARTEeT Rrgal & Fqa #f 91,

(@) Scare == fAafF=at & afore @ & & 7 geasita® auaret F aqged gl

6.

(F) AT T TS IRATITSH < 7 2 T IT-HF (1) # 0 ded F Jqam @rer w1 a9 Sw=rem g -

)]

7.

(i) «ftewa g, storar

(i) srfewa st ffFee g9, srar

(i) qrfesha Reee g9, sromat

(iii) <rftewa S== @|T g9, ¥ ST IULF &l

T T AT AT 4.0 - 4.5 % (FAHT AqAY) F &9 S 8 & 316 G271 FAqH 24% (FeaHT
FET) B T “gfvwa At Rave ger &1 “qgqftda srd-fsee g Fgr S F9hat1 2

v Sfeafaa wafert smare & sfafvaad q@ fehvas ITal 9% @rer qeET ofiT 719 (Thior T
wafer) fafaaw, 2011 % I9de AR EA |

AT =72 37 g gz i
THI-HHT I AT @1 a7 e /e grrgeer g e qftasr & afia e s oo & 3
T EHT

2.1.5 HIS HHAa g9 F ATH
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T2 ATF =4 3U-FAaw &t 77 1 § FArafarug /16 99d g9 W AR grar gl
1. farawor.-
HioT H9\ad g9, T | T 1 ATAF T & AFhahe ST SAH O ATAT T Tl & a1 GobloT
TR AT Tt o YR & FaTET At g, SEe q9 "6ed $fiT FeAv arar 3care Sred grarv gl
FAA TH GTAH il AE 2 A IT-AS (1) H & T2 FoAATHE TTLATHAT AT SATATAT FHId 6 (10 F&T o q&T
T TIET oMl S@aT AT Al T8 T AST-ALT 0l ST Ghdl &, SO0TH FHAa &0 57 % 39+ %
FHIT FqITT § F2ATa 7 2T

2. AfaTd Heed i e dael qew.-

(F) F=dT ATHTIAT .

) 3 T T TS, hIH ¥ HIH qT3EY, T FET IATE;
if) SreFTST (HTTE % for);
iii) ST TSI * foru fMwferfaa grg soame e €.-
- “giy Réee” § VAT AR AW 2, ST g, A9 fove go, sraar Rave g &t srcafes g
I TIE FT FIE0T Feh TA1 6T 1T &
(@) AT .-

— YO e 3T

— 9T (3 ITATE | T QTHT Al o0l AT SATAT &, TE oISt il e STTall o AT ol IcaTad
ffoat & faemse e B St |ekar 2); @i

—  gIfeaw FRIEs)

(M) gee.-
IeaTe A7 Foed Aot aroft 7 < 7 fAfarsat F aqe gn

EC ATFrF e feare gy I=F FET Y
g
TG TAT, %, (FEIHTT ATET) 8.0 1.0 7 =rfa= 1.0 16.0
() | TBOTT | ) | (e
T % 319 &, A, %, 28.0 24.0 24.0
(F=THTT ATHTY)

T AT T IR MY q1T IUAT & HATdd AT I, AL qedraal & IuAnT "qaeft anieet® g, gea
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr
TET S0
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T % T 319 9T, - 20.0 - 14.0
gAaad, %, (FTHTT AW

3Y % FETRT STH Tt § 34.0 34.0 34.0 34.0
T A, ATH, %,
(%591 ATHT)

* ST 39T 6.38 I[UIT AT il TS FeA ATSS ST gIaT 2l
3. T HgATSA .-

TH GT9F § TS IcATal o (o0 29 =gt & affene F § [t Bfere arer ggasg garai & Haia
AT H ST FRaT SI7 TRt 2

4. T, AT 3T AATATE -
ST T AT ST AT (Hg0F, Ay 3w srafere) fafaaw, 2011 #1 s w4

5. FIogdl.-
(F) ITATE AT TN ST HATAT @Il LT A A (T FHILATE T A9 e Toreg i) T,
2011 &t gt 4 # fAface an) svarst o @rer qear 7 9 atafagw, 2006 F ITadl &
Fefie TuT-aH u% wearfRfEe sy anteets frgreat F s i 9;
(@)  Scare =4 AT & afore @ #§ & T gew Stae serst % oAqET il
6. dafenT.-
(F) AT 1§ &7 T2 afCAToT ST e 2 FF I7-9g (1) § QU T HHeq F AqH IATE F A9 AEE
(i) ter guf=a gy, sEr
(i) =t Futaq srfore fFhee g9, saar
(i) 1 Fuf=a Rare g9, srm@T
(iv) #Tor Fafad 3== 9T g4, ST A SULFd &l

T T AT AA 4.0 - 4.5 % (FAHT AqAY) & 19 S T8 6 316 T21 FAqH 28 % (F5HT
AAAT) BT 9T ‘HisT Fafaq it Fawre gg” &1 e guf+q sref-fFare g7 g1 91 a5t g1

@) HroT Hafad go, ST for9] e & €9 # ITFd Tal a1dl, & o 9¢ 39 [A9[e & e gq afaad &
Frs e 7 2f;

Q) SR Sfeafad AafeRt srerrst % AfafvFd q@ Thstae Icaral 9% Grar T Y /T (THSRT 3T
Fater) fafe=w, 2011 % 3wy AR i |

7.  FHAT T4 37 RAguo v -
THIA-HHT T AT G GLEAT AL qT TR0 g1 Hiee qfeasr § afira a9 =i oo a1
T EHT
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2.1.6 @I & "THH
g 919 =9 3u-fafa=w &t 72 1 § Famafearfua e a2 9y grar g1
1. . -

GIaTT, Mg a8 @I AT 7T FIar Fhet & @ § Fwog BT o 919 § 997 970, § AT 3cds
Ffva 8, S BT o e % gg & Ot sterd: MeETeree ST g9 % 319 9ETd ST AT =T faer

e sraearelt § 6 Feeh aaTe AT ST 2l
2. AfaTd Heed i quraar dadl gew. -
(F) Fodl GIHRAT. -

T ST TY IATE, I T HIH T3S AT T F9T 12|
(@) e, —
IeqTE AT qO § &F TS qeed qadt fafofeat & sqEw an

ATES qrar
F 31 TGT, ATH, %, (FEAHTT AT 55.0
G FAT, FAAH, %, (FETHATT TATY), o TaT AT 30.0
T
FA U, ATTHAH, %, ( FAHATT ATETT ) 6.0
FAHTIAT AT (ATFeH URE & % H & TH ), 0.9
afeFad, %

Tg AT | AT AT 6T | HFT 2l

grar & fAewrett T2 749 =t 3 for Methea f=d oy, areteht a9 @i spdar-fonererdter AT & aret

T I A

3. e HEATSA. -

TH ATHH | aTtae 3caral & forw == et ¥ affore w § Meifa fafore amer agasT gart &1

et =fmT # ST BT s a6t 21
4. HgUF, AT AT AT~

ST GTT AT ST AT (HE0F, Ay 3w srafere) fafaaw, 2011 #1 s w4

T AT T IR MY q1T IUAT & HATdd AT I, AL qedraal & IuAnT "qaeft anieet® g, gea
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr

TET AT
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5. &TE=zdl.--
(F)  IATE AT AT T GATAT G AT S AT (FT FEATE FT AGATIA S Thoredraneom) &t
2011 &t AT 4 § fAfdee oy sreAmst oY @rer g2ar i 71w Afaf=aH, 2006 F Iuadr * AT
THA-FTT 9T AATATESE 7 ARTE9H Trgredi o Teme & 97

(@) IR =4 RAfaaet & aRfaee @ § 2 T gew Sitaw SueTe % AqET 2l
6.  oafen. -
(F)  STITE T ATH QAT AT HIAT AT Rt & O § TR o7 i 717 21l

(@)  Fux Ifeatad dafe T et % Afaiiad 4 Ghsed IcaTal UT Gre AT i " (THRT T
wafer) fafa=e, 2011 & Iuae ] g |

7. AT A A g ua -
THI-HHT T AATT @1 qLET S we grrgeer g0 [@fde qftasr & afta a9 iz faguo %
T AT i
2.1.7 I T AATS HT ATHH
Tg ATE =9 S9-FAaw #if 77 1 § FATafariua i o Fers 98 a0 grav gl
1. g, -

(F)  HEH UAT 7 TGS AT g S qAATHS & F TAT-TgA 2aT & A Thee g8 &l 9T H7 II9 Z1aT &
TAT T F 39, §F 6 g7 7747 39 fafvaw % el qamatrariua Bt o= asta & g9 srorar e e
H AT & F JIFRRT FHLeh dTL HAT SATAT 8

(@) I HEted s F VAT T A5 d g, ST g3 ScATal § U7 o STATHL AT ST (o AT 37 IH: Hoed
Tk AT T ATAT & ¥ IHH Al AT AV JTAT IcqT8 ITed graT g o =6 Iu-fafe=w &t 93 1 it 39-
73 (%) # feafaa g1

(M I s " UAT A AT g, ST 0 ScaTal § U S ST AT ST [T ST T a e
Feh UTeq T SATAT § 3T SEH gl 3icd FeAV qTAT 318 AT ZraT g S =9 Iu-fafa=a &t w3 1 it 39-
7% (F) # sfeafaa 21

() “TITT R T UET e ST AT g, ST 3h1w, T HAfed Hrw rrar g Fieasy i sr2ar 290 | gt
Tl TR ST STLFT ITATL ST THeRor Fohat Srar g, oraw feaferfea ameafors qore st git-

() “ga-tFe 5 9 F AT 39 9 IcAT8 ATHAT g, ST & ITFnT  forw errar o ot &9 # #7er
STAT o forw s, I dufeq s 9@ q9: 99T 619, 9941 398 9 el &1 fFor, g w3

T AT T IR MY q1T IUAT & HATdd AT I, AL qedraal & IuAnT "qaeft anieet® g, gea
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr
TET S0
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(®)

2.

(%)

(@)

(i) “fegfuw fimr & UAT g |, T quieq Hm AT O qEa h| Ao g F e A e

At g, o S fgfur & forw fram sirar 21 s ey SasireT greT SuaRT & foro swerfaa
B U 9 TH WY JAT AT TS 21 e gl afehar § s 2,

(i) “2Tar-ie e 3 T v, T O A1 A O AT A5 oAt 3 e T e s

g, ST Tt FTa-TTIerere €Tee | YOTal 36 | U &l J1dT g 3T ST 39 &7 o [Hara & 918 fegoeg
I a9 ATAT &;

(iv) “fegeee #IH” | UHT 29 iH, T9: Gefed HiH T9ar 9 a7 6 arenq g, Sed e gg-aar

oo T fEreree 3o foa gar srear st 9 faer & s g

(v) “Frfaa/feas/a@gt HIa" | UAT T IcATE ATTAT &, ST 018, T FHled hiH a1 I T hiT

T IUAFT & SHATU[et & fhvas e Jreq fham Sar § i foas whaa @ sraar 396 famr fooe.
(pH) FT eq==F g STaT gl datem # (UF) fafore gew sfar(er) #1(F) s Toeaa: ar
ATTAT: TATT ST I 74T fasht & forw ster Haeft 2@t § 77 Faq10 S 9%, 7 Icq1E § qFa9
eqTRIed it AT aF HiE, Sttaqed, afng e faqe 9 § w21 fhvas F arg 3care &7 919 301
T ST 9% STamers geo starope @t TueT an] 951 g,

(Vi) “STFATRT HH 7 H UAT T3¢ I<ATE ATTIT ¢, ST hrH, G Fafed Hird F2ar qa: e T oaar

TR o fhegl & FRAA T Thad | AT 396 &4 pH 7 0939 F3d & o0 o er@r o
T 12T AT TR AFATRA AT STaT 2l

“HATS "8 THT ICATE AT &, ST 98T THAT-TGA AT & A T 6 g9, 96 & g¢ 9471 =4 A7\ F siaviq
afvarfia foreT ser ToTfa % g9 oraraT I T &l JaTas? SliY 32T Feeh qAe AT Jrar g1 39
TV FATAAT FTEAATT AT &, ST @ FET SA1Y A TIE St § TAT 8T I T Fdeh ST Fdel IT FAAT

Sfaard geed i qurar qadl 72w -
Fod T ATHYUT.-
T+ft T, T A AT FaTE-

ZeT, TorereRT 18 TEEha0 § Tget AT S Aifas ST haT gar gr a%hdT &,
THH ATATAFT, [T-HHeT AT [THFAAT § g1 6191 6 o7, -

G, T FET I¢ATE, T TTSSY, A UTSST, AT IT AA| T IcATE HaTdd Grer AT "t
ot fAfaaEt & e En

za afafvaa, we 1 7 3u-ag (7) it =3 f® g1 (i) T (vi) § steafaa S it F oo

g IATE AT AT 3T T TAT IA1E a1 & (10 g AT 6 &7 A geg 347 [Aaweq & ae
FFaT & (S e 1T 9 18 F37 a7 §) ST ST qig ST2aT hrhl gf geha | gl

Fad A U TU Feewt wr ItEee Ao 7 AiEte Ieare gofy F oo fratta Hiur 9§ saemr G e

HHAT g1 SCATE, TH A § TeAAT ITGG ZF FHl G, T8 H T I AT ATl Heh o Tad 2l
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Q)

4.

5.

(%)

(=)
6.

()

FAA I IcATal, e Forw s st /g, 1@t a1, i~ ol § (78 3 3@), § 373 & foru:

— %A g AFAT 58 | AU 3IcA1g, ToH 35.0% (FEAHTT SAqHTY) rAaT I iferh fohet off wahre =1
I TIET 21 (FEIT ¥ 38 TIEA IATE 3T AR ¥ TAFT e AL ¥ T T3S TH IcATa1
FT RS 3T RO F T80 TATS & T IUTRT FFFham ST 9haT €, Ueeq @Ter q2eT e 7T

(AT ITATE ATAF A AT dgarsd) A as, 2011 F e Aqaa ROt i Wehl & fhdt
START & 419 § Tad gU 3rg TS & [oI0 raed i 20.0 I1/FHT & sT=fee 7w § g =1er
ST

TEE AT, Fiael h(vad 01 § TN  for.-

— AT & SATATUEN &l Te[e Hody,

o Afafed, Fae v f19 siiv st F1w § ST F foro.-

— 99 FTHA 3T UesiTeH] | Thad [0 f&aar @v=er § g F o se qetea ofiv sugea whad
TFITEN;

I ERE I ECH

IaaTe H =aaw 10.0 Yiaad (=89 aqa) g 3497 gn fhfvaq i sredisa HiH|l #1 FrEse agw

ICATRT T TFAAT (AT 3% o &7 ) 0.15 % & e 7 g

EICERIER I

TH HT9H | AT IcAT&1 & (o0 = fafaadt & qiforee ‘& # oqaq &fiee arer agasa 9ar4i &7 Fad

et fmT § SuTn BT S a6t 2:

T ITATE o T 397 3T FRear it &4 § Tad gu IcdTE sl o=t o 9mae it sterqar giafsa
A & o Redsreat, sverar Afaameei, Wighl i It w1 3TANT 6T ST Fhar g Fowar
% "y H TFd 919 ITAN % ¢ 9T [FAT A7 397 AR, Fih T Aqd: TeALFHT IRl § T
TEITST TRTAT o ITANT T ATFLTHaT Al grall

ITTE T AT AT AT (HE0F, Aty 3w sraferse) fafa=w, 2011 #1 s w4

E=GAl.-

IcqTE T AATLT AT HATAT T AT S HIAF (FT FEATE FT AGATIA S ThRredraneor) fAafaa,
2011 T srqgAT 4 # [fdee g srestt o7 =rer qrar 7 wras atafaaw, 2006 F Iuagt & ddfia
THA-FTT T FATATESE 7 AR FRrgreai o STeme & 97;

IcqTE =4 At & afifore @ § <1 7 geq Afaw Tueret & e gl

Ao, -

G FT TH HIAH il 78 1 § FATA TS ITLFT 779 &l
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)

()
(=)

(®)

FATTT “TF-TF 7 HIa” & HH T "ITE-T9€ Hm” & Gl v o= Faomes gaeaEet |
afsaTiaa BT ST Jhar g, ST 3Eel IHid F9ar st ITANT &0 aaru, serar ¢ fegeee i

ATHATHT FRAT ST ThaT g1 TATL 0T EaTaeAT HT A0 & &7 § ITIRT 7 /AT JT0| 60T FT THL 31T

I | AR 391 I AGA q¥ FaT fore ATY a7 Y qA-0Fe IATE o HIH | UHT A9 39 T I7
#it sru e At Scare &1 foeft & o satrear & fogr smowm =y deest & g afeesor

AIAT I HHed T JATE 01T & "TTAFE” @1 “qq: g9feq’, S A SugF &, aearael o
IERIECRER IS I

ITE % W 1 T IT-AT (F) § AU 10 F3awont & 970 A1 9% IHH 977 Forg T@T A1)

TH WIS Al 7 1 § JATRGIRG 3718 979 F 77 619 9 [Aeaferfaa feaor &1 dae amar S aear
3-
(i) 379 F|T HH : FAaH 10 Tiaerd ¥ 40 wfa oad & F:7,
(i) wemw FET 9 : AT 40 T 9T ¥ 60 AT o H FH,
(iii) == F|T HIH : FAaH 60 T AT |
ToRfoard ST & TohsTl o ofael 9 fohvas & for e ©21ex Fied? &7 919 3T ST 9t 2l
T ST I ICATGI 6 AT A 8 Haiad IT-FAHaw 2.1.1 5 a1 3ca1g 02 797 131 917 37=m
et a7 =Hriva T sy
s Sfeafaa wafert smaret & afafaa 0@ Teeds IRl 9% @rer qear i 71w (TR T
wafer) fafaaw, 2011 % 3wae AR i |
AT 749 e fAguor g -
THI-HHT T2 AT @1 T e /e grrgeer g Afde qftasr & afia a1 s faguo & 3=
T EHT

2.1.8 TY FHAT IcTT ATAH

1.

Ig 99 = U-FAaw &t 93 1 § Famteartua g 4971, Sed s g 797, [ea a9aq a9, g9aqT
T A oY et g, O AR grav g1

. -
I 4T, AT, 7 7o, S T 997 o7 ASier 7oae 9 A 39 STMar g9 " W IcATEd, Sar |l |
Feqe FEHT IATE &, ST VT Fferarelt & 4 oo a8, S it ofiT g9 % a|eigd o1& 9&red et

T a3g e s 2
AT T it T 3w zeent fAforee Ieqw qar i Jifas qe=ET gt 2

2. AfHaTd H9ed i quradr dael qew.-

(%)

Fel AT .-

T T TEE IToq ScATE| TIFT Fod§ GTHUT A1 FaTH, W7 e afeweft F g 21

ZY ST T IATE ST T IUA F FATd AT ITae’, SAL qearaedl F ITANT daedl Antadt® g, gem
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr

TET AT
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(@)

T3 FET, FoFad ad, st geer 7, fasier gerae ae o =1 it e & a7 Aeatted soaret &

ALET Bi-
RIEEE] T FET, [EEEECELIR kil
TR doT IBEEEECLIE]
THY, Afemad, %, (FaIHTT AqER) 0.4 0.1 0.5
T T, “ATH, %, (FETHTH ATETY) 99.6 99.8 99.5
400C T FAA-PiFrfer AT 40.0 to 44.0 40.0 t0 44.0 SIERER IR
ATl F AqETT
fr=e 7+t a=g, =gFaw 28.0 28.0
qrefehl 9o 1.0-2.0 1.0-2.0
THRUET, AT AT 6 &7 |, 0.4 0.3 3.0
AferRad, %
TTATFETEE Ao At ot/ fhaT a6t 0.6 03
fafer- awqe), sfeeaw
qTErs qErer THRTLTHF THTLTHF BEIRISED

THH AT, F1= Aot % w69 (1) # &0 70 757 svoram &9 57 &7 § a9 o w o i -
e e = siiv R=e a9 9o I 91eull & F09(2) 37 (3) § 39d TsF ATAT 69 T5T &7 &

TATHA Iood ATHTL BT
TS FAT § 7 & FTAH | 400C 77 78T Fienfier | 7400 REE qoer | qrefe
FFT B B

(1) 2) (4)

AL T/ 40.0 to 43.0 24.0

T 7 AwE g 41.0 to 44.0 24.0

HETTH T 40.0 to 43.0 26.0

EEE] 40.0 to 43.0 26.0

fagr 40.0 to 43.0 28.0

JERE 40.0 to 43.0 28.0

Fed TS 40.0 to 44.0 26.0

FTERT 1T AL et 40.0 to 43.0 24.0

ety 40.0 to 43.0 28.0

QEL 40.0 to 43.0 26.0
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TS FAT 6 T7 & FTATH | 400C 77 Y- Foffmenfier | ~2aW (8 HEer | qrefehl

ffzm 1 EEC
THOT I AT 40.0t0 435 24.0 -
NS -
() FTE AT AT BT 4010435 24.0
(CIERIGEES

21.0

41.5t0 45
ghemm -
() FTE AT AT B 40010 43.0 28.0
() FOTE &

40.0 t0 43.0 26.0
[EUIEERES 40.0 to 43.0 26.0 -
STH-AEHTT 40.0 to 43.0 26.0 -
AEE 40.0 to 43.0 28.0 -
FeATEF - -
a) e fr % grermar a=r | 40.0 10 43.0 24.0

a7

b) srerere et 40.0 to 44.0 26.0
HTeT 40.0 to 43.0 26.0 -
AT 40.0 to 43.0 26.0 -
TET T29T - -
(F) FATH &A1 Tl BIEHT 40.0 to 44.0 26.0
() FOTE &

41510 45.0 21.0
() FUTE AT FT FTEHT 40.0 to 43.0 26.0
() FOTH &

41510 45.0 21.0
LIRS 40.0 t0 43.0 26.0 -
EEIER] 40.0 t0 43.0 26.0 -
LRI 40.0 to 43.0 26.0 -
GIEES 40.0 to 43.0 26.0 -
ENEN 40.0t043.0 26.0 -
KESER 40.0 to 44.0 26.0 -
EEIC] 40.0 to 43.0 28.0 -




24

6.

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

TS FAT 6 T7 & FTATH | 400C 77 Y- Foffmenfier | ~2aW (8 HEer | qrefehl
e T T

TSTETTA -

) ST et 3 SremaT sv 7 & | 40.0 to 43.0 26.0

) ST T
41.5 10 45.0 21.0

o 13 41.0 to 44.0 24.0

P 40.0 to 43.0 26.0

Rt 40.0 t0 43.0 26.0

ERRLEE 40.0 to 43.0 26.0

af T &I -

%) faore 3U-wed & srarar 40.0 to 43.0 28.0

T &

=) faez 37-Hew 41.5 10 45.0 21.0

[EIE 40.0 to 43.0 28.0

TOCER | FATH &= | AT § UH &7 AT 8, STl TYEAT Al 17 2479 &9 | Fgemar srar g, o
Irg HATET 1T HLHE GIT Ateg=a F7 foar = 21

qrer qg AT -
TH HIEH | ATHS 3caral & forw == At & afdfeee & # Mgt &fore arer agasa g&ri &

et =T # T ST ahar g

IATE G LT AT AT (F0F, AT A2 srafaree) fafazs, 2011 &7 e F71

=g dT.-
ITATE AT AT AT HATAT G LT Sl HIAF (FT FRAT & FGA199 e Tered ) A,
2011 it ST 4 # fAfaee oy srarst i arer qrar =i 919+ dfafaaw, 2006 F gt & qdiT
THA-THT T2 AATATGE T ANES RIGTedi & a1 =l 10Ul

(F) 9= 1 & <F 7 qATHT #¥ 7E 2 A I9-HE (@) § U T F9eT F AT @rex w9 FeEa g

(=)

(i) T FET AAAT HFGT dA

(i) TRt geer = sraar Aster g oo

(iii) =t

Y fcafad wafert auaret & afafea 9@ Tesds IcaTal 9T @1 qLaT o 7 (T i
water) fafe=w, 2011 % 3wy AR i |

AT T4 e e gy -
THT-HHT I¥ AT @1 qRaT e /e st g e qftasr & afiq age s fgoo & 3
AT E
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2.1.9 HFG FT Y19

g 919 =o u-fafeaw &t 72 # Fumafrarfoa aees a2 9y grar g1

i, -

‘g | UHT aHIT I¢ATE AT &, ST qedd: Jd-H-a1e1 Fohed 7 913 Zrar g ofT Faa o r2rar e

ICATRT AT I F 9o 63T Srar gl
HRa [FF TR &7 &7 Tl 2

(i) Eaet FeFET

(ii) T WRE/ETAT THTT T ToFaT
ST HFET AT 017 | FA19T AT
Afeard Heed S [urar dadl g2, -
(F) F=dT ATHTIAL. -

T /AT T F ATed G 9T AT STl

(@) AT HHEH. -

~ I FAEE AT QT IS A9 (FFT a7 TFGT H)

~  HAETAHT ATHeh ¥ HiY TTET Foa? T ATH Icqed He a1l SFITAT

- YT
(c) ®eed. —

IcqTE A= ATt § ¥ T Foed s AfAtei F aqE g

(F=TATT TTEW)

LICES] T HFET O HFGA/FTAT THT FT

TR

THT, ST, %, (F=aHT 16.0

qIET)

Y 4T, AdH, %, (774 80.0 76.0

HIET)

39 % qEIRd 34 TaTd, 2.0

ATTFAT, %, (FAATT ATHATT

LT A0, ATTFAH, %, 3.0

feoqur: 29 WoET STAAT HhE HAEd e F il Hehd (U (o[ FoFae 941 4@ ol & fore gor fho S

T T HFGA T WIAH AR AT

*ZG ST I ITATE 3T JIT ITAR | FaATerd ATHT TS, ST Mearactt & ITANT daeft AnTeeds Frgra, geq
IO qedl % AT SATR 6 §a¥ § 36 ATTH H] g8 AT 98 I T AT H Ha19q Sq-faft4aq 2.1.1 F q1F

TET AT
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woRa & et 7 a9 = 5 forw fReifia f=e a9 aog @i sger-foeedier 9T & 9 F aqe
2l

3. QT HEATA. -
= w9 | artee gaaral & forw == fAfaewt F afifore @ & Muifa @fire @ agasa 9wy &1
et w1aT § frar ST aear 21

4. HEUF, AT T Tafores.-

3TATE GTT AT AT AIAF (HEUF, AT i srataree) @faaw, 2011 F srefia [eaita gguei, srfadf siw
FATIreet it HHT FT FTATAT FL

5. =gl -

(F) ITATE T TAT 3T HATAT @I LT ST AT (QT HILATE T ATATAT < horeetaneon) fAafaaw, 2011 Fir
FqgHT 4 ¥ Afdee A sTvarat i @rer gear i ArF Afa=aw, 2006 F ITEET 6 AT THA-THT T
Ferrfafate e ArTaer fagTedl & sIqame it AU

(W) =8 719 § AT 3ca1 34 A=t & aifore @ & Faiha gea Sfae sresti & s 2

6. AT, -

(F) w=F 2 & Iu-wg (1) ¥ Feifa d9ed F ag=T IR F TH0 AT a9 FHE” FIAAT HHS
HFEA/[ATAT THIT T ToFgq”, ST AT ITFT &l, 2l 39 ATdiad aha/@HT T & HeFae & oofd o
ITATE TTLFNHA 01| F AT AT gl i O 910 & Tgol “qreg<iga s forar S

(@) U Ifcafaa FafenT sTrare % Afafad 7@ Tohsras IcaTal I¥ @ LT 3T AT (ThoT S dafeT)
fafaw, 2011 % Suay AL 20T

7. THAT T4 377 Ao 73t -
THT-HHT I¥ AT @1 T e /s st g e qftasr & afiq aqe s oo & 3
T E

2.1.10 T ITIST AT A ITIST T ATHF

Tg 919 =4 3u-fafaaw &t 72 1 § Famafivariug fiw et 6w gy esr W An gl e
1. . -

T UTSST 3T I T3S F 3¢ SCUTE &, ST G SAAAT hlH | TTHT T SATAF FT F fAHTaehe aa10 ST Tohct
E1 T STAAT HH F THT AAAT TSI LT SAAAT AT | TeT-FET il ST T T 2

FAA TH HIAE l 7 2 6l IT-UF (@) § &I T2 HHSATHS TTLATHA T ATATAT Fd & [o10 F& % Heeahi
TH YT HET-aE! Fh g8 SAAT 07 o 9T AT TIEI AT, AAAT AT T 36 THE TASA HAT ST
T &, SI0ae Rt &0 ST T8 39 @t 69 & 38 0 I AquTd H 98drd 7 gl 3caTE AT o

siv =g ATt & qa gn
2. Srfard geed i e qadl 72w, -
(F) F=dT ATATIAT-

) & S e

T AT TG IR MY q1T IUA & HATdq AT I, AL qeqraal & IuAnT qaeft anieet® g, gea
IO qedl % AT SATR 6 §a¥ § 36 ATTH H] g8 AT 98 I T AT H Ha19q Sq-faft4aq 2.1.1 F q1F
TET S0
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i) T FHTAS & forw et g Scame o e &

- Ty Rdee: “grg e & vHT Icuate Afswa €, ST g9, At e go, srat e g &1 sreates
TTAHT I ST T TR0 Hleh ST AT 14T 8,
(@)  H¥ed. -
ICATE AT AT § <F TS FHSATHS TUEATSA 6 T gl

I TEO T gifos fre g | e gy I ATIEX

T3 3T 3T

FHT*, Aferwaw, %, (F=99T 5.0 5.0 5.0 5.0

dIE)

T TET, %, (FEAATT AT =[AdH 26.0 1.5 7 Irfere e 15 42.0

AT 42.0 9 FH 26.0 ¥ F7 (srferhaw) (FITH)

T8 % AR 29 qarat & 34.0 34.0 34.0 34.0

I T, ATH, %,

(F=TATT STIEW)

AT STFdT, Afershaw (10 18.0 18.0 18.0

qTe FETL G STE T&TAT & o

0.1 f&r.#ff. NaOH)

FTfereraar =i, sAfemas, 2.0 2.0 2.0

st

FA T, ATAFAH, % (AT 9.3 9.3 9.3

FATT), THT T T qF

ATYTT T

T O, AT R g R g R g R g

* FHT ST H RS T e STt AT TR 25 T F THIL R B9 A H AFLS HT AT ST 2T 2
** qTE 397 6.38 IO FA FALTa Arzers grar &l
3. @ "gArsa. -
TH ATHH | aTtae 3caral & forw == et ¥ atfore w § fMeifa fafore amer agarsy garat &1
gt e § fBFar s aar g1

4. HEUF, AT T Tafores.-
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ST T qEAT 3T AT (§g0a, Afay v safere) fafe=, 2011 & srefia erifia sgue, st
e srafreet it HHT HT AqATAT F |
5. LR T IS
(F) SeuTE T FATE T HATAT @I GLAT A AT (T FILAT FT AATIA 37T Thoredraheor) fafaaw, 2011
T AT 4 § ATEce AR sroeATet o @rer g7 S /e Afefaad, 2006 F Iuadt & AT aHT-a6g
o FATi a7 Areet® faETeal % s & 9
(@) =9 919 § AT 37T 34 IRt F aifre @ # Fuiha gew Sfae sraersti & aqE 7 2l
6. et -
(F) AT 2 FT IT-AE (@) ® fIU 0 Foew F AqaT, QT Hw a7 HEE gnm:
() ¥FOT gY 9TSE, FTAT
(i) erferw foee g UTS=y, srrET
(i) TEwre gg A=Y, w¥aT
(iv) s aTSex, ST ot SULE Bl
T T AT AT 16% (FEAATT ATATR) H AATEF 3T 15% (FHAAE AAAR) | T i I
ST Fore oy aTse” &1 Uo7y Rare o areee” AfveTiEa R S aear &)
@) o= 3 TSET F TR o 9ad Y @l Fel CFE 67 TRl ol AT % faEwer srrar srifers foawr & =
o 9T, 399 A ded “TRare sraar aifas Raee, St oft Rafa g1, o= Ifema s
(1) THTOT F " H A= 7 aU [AEen w grEa T A4S | aTiHe 3care & fRET Geher a7 fRgiid = |
fea awgeaar sraar “ffFve” orex (srrar “frerst  fore sragea”) o uv &g feoquft, Toediaor sraar
EIEEEIKIERERIIE 1L
g Tehst & TRt | FRE 33 & (TRt gu i fhew o - 2ee g9 srrat Rere g, st ot Rafa gn &
T | g T4 % (70 36 U1 F AATATIETE Uk AW § (Tgh A0 o0t "t ford) it e
(=) Y Ifcafaa aafenT Auemst & sfafead 9@ Gehsiae Ica1al 9% @TeE JaT oie a1® (T 8w
wafer) fafa=e, 2011 & Iuae g g |

7. AT T4 i fAgeor gy -
THT-HHT I¥ AT @1 T e /s srreaer g e qftaswr & afiq aqe s oo & 3
AT E

2.1.11 I e FT q1F

Tg ATE 29 39-FAaw #if 77 1 § FArafarud a8 sgreedy W AN grar gl

1. fEraor.-
TALT SET2eAY Ua 98 3CATE 1Al &, ST I & Zo, A & go 9471 =4 fafvaw & srefie gamafeariua et
AT TSI o g8 STAAT Ih (AT T IULAT THEHRLUT Fileh IATAT 19T g 377 Forad Aifora wrargrzge, s+

TSN, SHEGIST AT AT IS (FEeH, ehel AAAT THel g ET H FIdT 1 &I T FET AT TN AT I 6 HT

T AT TG IR MY q1T IUA & HATdq AT I, AL qeqraal & IuAnT qaeft anieet® g, gea
IO qedl % AT SATR 6 §a¥ § 36 ATTH H] g8 AT 98 I T AT H Ha19q Sq-faft4aq 2.1.1 F q1F
TET S0
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T FHTATST 38 6 HHESHI 6 36 THIT AT rqar fagrsr gy 6 S gehar & e 39 % =g I @ FH
FAITT § FEATa 7 2T

ATaT Foea Sl [urar gaet g2, -

ICUTE HHE AAAT Eooh oI H T T, THOT 21 ¥ ST & Hard g, (Rrama 39 =1 o S 97 & a7 F A7 F 2

ST ITATE ATl AT S FTra W1 & o 2l

I HHE | Uge AAAT I8+ A1 IcATE T AT o107 3 HIST 211 T FATET & T 21| Tg Frearer i

STt & T qame & w3 it ST 50T A0 6 ST 9 A AT

ITATE AT Foed A1 qreoft § «F 7% APt & sqew an-

FT T0 qqT T
e gg FOT AET | HETH FET AL | = THT
T EeAT | 3T e SgIgany R ECU RS
1. THT, stfead, %, (m/m) 40 4.0 4.0 4.0
2. T FAT, %, (=791 15 1.5 & wfae 7aH 10.0 20.0
ERGIRY AL
(a2 ) e E'1;'(:)[.0 T 20.0 7 F9 (- )
3. T AT (FAT R 34.0 34.0 34.0 34.0
9 Tt 7), A, %,
(F=THTT TTHER)
4. Frfaerarar g=aF, AT, 15 15 15 15
AfereRad
5. | % wr (e, Al 9.3 9.3 9.3 9.3
STHET ST FET AT LT
%), AfIHad, %,
(F=THTT TTHER)
6. FFA SrefeAqefier T, 0.1 0.1 0.1 0.1
Atgwad, %, (FeAHTT
ITER)
7. IS QTR (RIS 18.0 18.0 18.0 18.0
=7 H), sfhad, %,
(FETHT AqHTY)
8. HTOA T ST¥eTal, SATeha, 15 15 15 1.2
% (AT ¥t & &7 )
9. A T, ATHAA Disc B Disc B Disc B Disc B

**TTE Si9T 6.38 I[UIT ATT T ATSS IS graT gl
"**24% 3 T T AN 9T S afRrg=a £ ardia & 41 a6t 7 e 2
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3.

4.

5.

6.

TH AT9F § T IcaTal * forw =9 fAfaaat & afifore & § Meifia Bt arer agarsa gt &1 Faifa
AT § FRaT ST JRaT 2

IIE @I qLeAT A q9h (450, A9 e sraferes) f@afaaw, 2011 F sefiw [aia d@gust, srfaur s
AT AT HHT FT TATAT F2 |
T
(F) IoATE T TATLT T TATAT @I AT 3T A (FT FIATT FHT ATATIA A Thredraeor) &=, 2011
FT AqEAT 4 7 e A sreTedt F sqE i ;
(@) =E9=F | AT Ica1e =4 AIEt & afifone @ ¥ Rgia g sifaw soars & o q=aT 21l
(F) w2 & IT-AT (@) H QU M0 Heed F ATETE, T H A0 HAHTTHT R
() Tre gy =38 sgrEeae, aaar
(i) oI=T F|T STLT sgreeqs, d9ar
(iii) Femw FET AL FgreeAY, FAIAT
(iv) == TET AL sgreeAy, ST ot SUgad gl
(@) Tz Sfeafaa wafert et & sfafea 1@ Thsee Saamel 9% @re qeaT AT 7 (TR ofiT
sraferT) fafa=e, 2011 % S9ae @] 200 |

AT T4 e fAgeor gy -
THT-HHT I¥ AT @10 T e /e st g e qftasr & afiq aqe s fgoor & ads
AT E

2.1.12 =g 9T3ST T ATAF

1.

T2 AT =4 Su-fAfaaw &t 92 1 § Tamiariuy og a8e W AR grar &l

e, -

(F) =8 UTSST Y ITUT BIaT g, S 2 ATAT A 58 il FEHT TATAT ATAT

(@) =8 3 ATAT T | TT0T IcATGT IAAT IAT 6 Tohad | IToT gl | AT HLeh Ao, He e TIaT UH gl Icq12
FATT THT T A 39 98 IcA1E 1Al gl Thad Tad: 1T 99 T F ITIFd UesiT2H] i a1 & fohar Srar
2l

(T) ¥ =g FF ATAT T F WA IATRT o Thad & UTod @l & AT Feh Ao, HE 1, T, FAT FAAaT UH gF
ITATE FATT THT UTCT gAT 39 38 ICATE 21T g Fhad THET: FFATHT 3T o+ | fomam Srar g

2. oAfHETd H9eE AT qUET dadl g2, -

(F) =T GTEEL, -
=g AT ¥ =g, ST AT ST 2l

T AT T I MY q1T IUAR & HATdq AT I, AL qeqraal & ITAnT qaeft anieet® g, gea
IO qedl % AT SATR 6 §a¥ § 36 ATTH H] g8 AT 98 I T AT H Ha19q Sq-faft4aq 2.1.1 F q1F
TET S0
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(@) "9, -
1a-foreeferd 28 arseT a9 & forg #ie aeers|
C) ®Hed. -
T KT Hoed A= Froft § =¥ 12 fafafeat & sqea an-

HTAEE 8 T3S T o T3S
TH0, ST, %, (FETHTH TTHTY) 5.0 4.5
T FHT, ATTHAH, %, (FTHTH TTHTY) 2.0 2.0
TG IEM (), FATH, %, (FSAATT JTHR) 10.0 7.0
IS ST, fAsSTer FeFaisT % =9 H, 61.0 61.0

TATH, %, (FFHTT ATHR)

reu=re (pH) (10% =TT 7) 5.1 T arfaraR(v) 5.1(v)
CIPETED)
FA T, ATIFAH, %, (FAHTT ATHTT) 9.5 15.0
(ST ATYTY 9Y)
%cqﬁm—r“.

(i) 5T 3ter & oSt fheead STt anfeer Tg! &l

(ii) ST Sfer 6.38 I[UIT ATT Fief ATS oA 2T &l

(iii) ==rtT uTsel § fAster daerer SiiY dFere WiHIgrsse a9l 2l Tehd 3, oraerel el &1 fasier deeiet &
®T § = FhAT STAT 8| Ao HiATgrzge & 100 AT § 95 917 Aot s grav gl

(iv) STTAT ATATIAT FFA (AToedh T+ & = 7 qrartord) <0.35%.

(V) STIET SATATIAT ST (ATFeeh 7 o &7 H TRIrfora) 2 0.35%.

Su-fafa=w 2.1.1 (39 T g IET & ATHTT 919%) At 72 3 it IT-7E (M) & @A (jii) F It &
AIATT AT FT ITATE FT HHeA TT0T FA % (10 38 TS HT Hed gl ST Tl g, I %
o, aefeusaor srrar PSR Taf, T T & 9o & @9edi § Fa¢ [fdee =7aq sermar
AfeRaw HATeT | ATeF FaaTa Aq9q Tol &

3. GTer HgATsd. -
TH HT9F § TS IcATal o (o0 39 =gt & affere % § Rt Bfere arer ggasy garai & Haia
AT ® 3R ST |ehar gl

4. HEUH, AT AT rafaree.-

ST AT qEAT 3T AT (50, iy 3w sraferee) fafq=m, 2011 % srefiw fFgifa dguei, snfawt =i
AT AT HHT FT TATAT H2 |
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5. =T .-

(F) IeATE T JATE AT HATAT G AT T ATAF (T FHILETE KT ATATIA e horegraheon) fafem,
2011 &t AT 4 § fAfdee oy sroeAmst oY @rer gear i A1 Afaf=aH, 2006 F Iuadr AT
Ty a7 fafafase anrast gt & e & s,

(@) = ATF § ATHHS Icq1= 24 fafaaet & aiforee =@ # it gew St aoarst F g7 8
6. wEferT.-

(F) W= 2% IT-9F (M) # 0 T0 Foeq F FqA1, Qe 1 909 Frga gom:
(i) =8 uTS=Y, srar
(i) ©fEe =g a3y, S AT 3L
(@) T Ifeatead aafenT AT & AfaFd @ Thsas ScaTal ¥ @1l qLaT e A1 (Thf o dafenT)
fafe=w, 2011 % 39y AR A0
7. THAT T4 37 Ao v -
THT-HHT I T @ AT SA1¥ qT AT g Aide qftasr & afira g =i oo & aiis
T EET
2.1.13 fftaa g Scam A9+
g 919 =o u-fafaaw &t 72 1 § & 12 afvamurst F sqeq ffvaq gu, e aro-se=ia e gy,
Ttz fftaa gg ofee €, 3w = Scamel 9% s aias g Icaral 9 AnR) gl
1. e -
(®) THad 3g 3y % Frvas & 9 UF T 312 8, ST ITIE 7 AT Fod ! AT A7 STANT FLd g0

&R Strareret i o & B gom g awar g, See whad | or9ar 39+ &7 pH &1 sra=ae (srs4r-

T AFET) B ATAT 5| Fhfvaa g #7 fohvae & 918 ara-39= 61 o7 9ehdT 81 T Fodl aresit
39 ST T IcATE ATHT HIGE § JATACATIUT q19-37912 F7a1 10

T fhvaa gy frvae & foro s faferee werée sea g sftsetera oo a8, S

Tl e o7FT T

RINCE TEIFIGT JHITHTd (Streptococcus thermophilus) ST dFlaraeed Feqs#1
g uadte gerfad (Lactobacillus delbrueckii sub sp. Bulgaricus) FT Tatsht
KEE]

ARCTR KoL | DriFwige GIEad (Streptococcus thermophilus) 7 daeiafieaa  FafaT

Rl (Lactobacillus species) ¥ Tae

UESIEEE] daFelaiaeTa glasifeead (Lactobacillus acidophilus)

gl

T AT TG IR MY q1T IUA & HATdq AT I, AL qeqraal & IuAnT qaeft anieet® g, gea
IO qedl % AT SATR 6 §a¥ § 36 ATTH H] g8 AT 98 I T AT H Ha19q Sq-faft4aq 2.1.1 F q1F
TET S0
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@)

Q)

(=)
(i)

(%)

)

e fAfdve faferse T Fieaw & Foehl & ATAFT o= Tt geq siar oft =Ter 1 74 2

Hattaa ffvad gg su-fafaaw 2.1.1 7 gumafearfua afeesr geg saame 2, St 6 aa gg & aqmr Smar g @
S gare qafiat afga sfeswan 50% (3999 Aqar) JgAd =4 31 2id gl -2 Ia1e
frvae & ager srrar are # AT S "9 g
e AT T8T Aol T3-0 H¥eh g =1 AT

frftaa gg smeafia o= So-ffF=w 2.1.1 # Tamaiatiog aftes g s €, ST ag 1 it 3782 (F) #
Sfeeraa fFfvaa gat & = 9 #iiY =g [emse sraar ey 54T, s g9 o 399 SauTe, o qud Ie-S33)
HHedh A gar Harse a9 Ara g1 v gg smarfa 94t § =gAaw 40% (e sqaw) fftaa g

2raT 2 faferee weréx weay % "@oehi & ATdREF v ger Stran| ot ST 97 99 o) Fhivad g sraria o=t
| T, BT, A (oo ot ortad g

o1z ffvaa 3g ag Fftaa gg grar &, e arée &t /a7 fhvae & 92 oforar a1e § 921 &1 1< 2l 8l

T | UAT TR0ad Sii | 399 IcaTe TSy €, ST |17 T8t A&7 91aT IRIE 7 5 (AfUF €9 ¥) Awraane
FIaT o= feT THT SHhaT & 91T Srar 8, ™es a8079 S9ed i &0 arar IR a4 | T2 FhAE 7 &l
Y qaFT 79T Ud Tt & el @ WRq gn 7 oAt g ofiw gar 7 faw) 5w aa F oo 5w g @ a
FAAT TRTE TATAT AT, IAHT IT-AFTH 2.1.1 (3¢ i TG IS AT AIEF) H TATTATOT qTI-3TAX
ERIRE

ATae & AT TAT e A9 H1g AT Y I ATHAT &, ST 7T, 7qaT Bhve g9 F90awT § 09 997 &Y

ST STAAhY AT T Thell UHT TTRAT & F9TAT STaT ¢, | 96119 §9ed T &0 a1 3cd18 91T 2|

THH AqHAT 2L "eew T g1 a2l

ATATd Heed T qUrET da 4l g2

(i =&

(i) 7% 34 T ICF 34,

(iii) TH, FEFE, HFET o AT TS e a4,

(iv) T FEEA FaT I A=  forg srerar ffvaq gat 9 smerfia oai § IwAn & forg a1t

(i) 7T 1 &7 IU-AF (F) # fAfdee wréz dayt afgd srerase gem sfrarsi £t w2 94,

(i) A ITLHT AT AGTHT &7 S a0,

(i) 9T

(iv) ST (FFT AT 31997 Ze, 3109 6 AremiRa 979 T2, @51 57 d1ae 5);

(v) ST T GISHT TI9T HISThITH (Fae T #1097 3¢, #1097 g srenfia 99, T, S 74
7% 5% 7T ),
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()

(ii)

(iii)

(vi) 2L HHeh, S Hel AT Aleodl 3T 39 IcAT@ TAT T, AT, I&T, 399 Fcde Af=fafaat
#re afizfera uard, o o7 o7 IcaT, ATRE T ATRAd IR, AgE, AlFde, qe, FHIH, TET,
HEHE, qTh FA=I-gfd1 T ARBTAHT AThid® GATAGH 59 (Fa gaTlaq [F09q o, [F0ad 27
STETRT 97 ST di@e 7),

(viiy 3 ST T IR (FFT 31997 & SAETRT 77 F);

(viiiy  Srararfes fe wrararfes gare;

(ix) | (FT 3737 & J1T TTT-FTFTRT (31097 e, GaTTaaT [#19ad & i< [F09a 3T SATeiRa 97 7)
ueeq =4 fafa=mt & ufifore ‘& & gurfafdce Radaest i Wiesl & T ST & ea19 § wad
TU TH ol Icaraq Al 1T SUSTAa hae SIS = oIy sraeds 977 | & =71 [

HHE:

TITEX EH SATATI] ATH Fazdr it ara T Ica1s | sttawed, fharefie e fagqe /= § = @) 72 1 &t

IT-9T (F) § TRATUT TTET Fod? FHT oA Hd aTel & Saroat &7 TRT 107 HTHRY/ a1e (cfu/g) ¥ FA7 7

2l ST HE 1 %1 39-9F (F) # fAfdee gea sttarven #1 e fFfore gea sttary aifsa B s oiw @ a2

I 39T T IAT FoRaT ST A7 S | Sfeataa gew sttarey 106 Hrowy/ Are (cfu/g) & F9 T gl fhoae & a1

T T ATT-3TATE TR0 ST 92 Srawers ge Sfraropst seeft T et arp 968 i,

sTa T o=t Afdee 7 21, it g § =Faw T T o9 2.9 % (FFH AqaTY) 3T qAaH Aqara= 7
FFAAT 0.45% (AT ¥ F FAAE & AqAY) 2l 99 T =27 [fdee 7 21, qarfEa fFfvaa gu i
frfoaa gg smemfia o= & w1 § 7 fAfateat fhftad g % sfer o2 ] g,

T HIAH | T30 0 IUae F AT AIET Tof § 98 99T ST g9 % aAied 319 TaTe I g8 F TH qiaad
o 2f, e ag T3 it T g1 ATET @1 6 @Y A0 T Heha (<0 (64T I ST 2 a= & forw gor 97 fofem
79 & 39 22T F foru affia g amg 2,

(iv) FTE (qATraa AT aigd) 3T artad gl 1 doed Metatgd [Ataredt & =T al:-

RIEEES TTE ST gartaa | it e I fefre 7nTe ST
e adt
T TET, %, (FAHTT JqHY) 3.0 F = gA 3T | 0.5 & &ffers 3.0 & w7 0.5
15 § 93T (srferhaw)
FE AT 216 TaTe, 8.5 8.5 8.5
TAdH, % , (FTHTT JATHT)
T TET *, a7, %, 2.9 2.9 2.9
(F=THTT ATHTL )
FAATIAT AT, AT, % 0.6 0.6 0.6
(FfFF T F =T )

* 9TEIA 37eT 6.38 U ATT A ATSe ST gIal gl
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(vi)

e

o a7 foreft & & o= 9 I ITUTE ARTE S94T HATHHT Fgl, ST AT ITLFT &l, & H9H & =T 2l
HATHT 9162 § A1 7T 6 FT IT-AE (@) % ATHT Aad o[ 15, GATTHT T FAl ATAT [hed T 2

AL IR | TEEIfeh & ST & forw ‘@rer § Sadiiesl & gedisd & o aara =i

AAELTT TUT F Anieers Rrgrea F7 qurad o S
(v) FFra wued Aeafotaa Attt & sge an-

RIBES)

Fehl

Fre 39 9T

O S FTFHT

(F=THTT ATE)

1| T 3 aaTd, FAdH, %,

30.0

20.0

28.0

[ ALY X

2 | [T AT, %, (FHAFH AqHTY), 33.0

(FLTTH)

5.0
CIPETE))

3 | T WE, A, %,

KES

(F=THTT ATHTY), O ATETT

30.0

60.0

% (AT o7FeT o =7 )

4 FAATIA T AT, AT,

25

25

5 F T, ATTFHAA, %,

RES

(FEHTE AqHTY), F AT

3.5

5.0

3.5

* TSI Ster 6.38 IO ATT FeA AT IS 2T &l
feoaor: fomT et Foha & o= ST 9% STITE =TT & A19E 6 e 2l

AT FT Hee Aeforfaa Afafe=t % aq= gr-

HIA<E

ofide

ot v e

F 319 T&T, FAdH, %,
(F=THTT ATHTY)

58.0

58.0

58.0

Y FAT, FAdH, %, (FTHT

STAHTY), o AT I

8.5

10.0

7.0

I U™, FqAaH, %, Fea9TH
STHTE, ([ ATETT TY)

9.0

7.0

6.0

FAHTIATT AT, ATAFAH, %
(T o7 &% &7 )

1.4

1.4

1.4

ST (ERIST), ATERTH, %,
FEAHTT ATETL (I[CF AT IX)

72.5

72.5

72.5

F T, ATAHAH, %, THAATT
AT ([CF ATETT TX)

0.9

0.9

0.9

* YTE 39T 6.38 I[UIT ATT %A ATl grav gl
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() Ffaard Icarad @& Jig fHvad g7 1 grese fHivaq 3o % Icared # fhvad & are =g AT sqaa 951
2l
3. Qe HgATSy. -

TH TTHF 6 AT ATl [o1T =4 fAf=amT & gRferee ‘® # AfafEs &fore arer agarsy gt &1 Feaifa
=T % FraT ITANT BT ST 'R gl

4. HEUH, AT AT afaree.-

ITATE FT FLEAT A AT (F0UH, AT ¥ sraferee) Ffa=m, 2011 F7 sIqama wam

5. =g AT.-

(F) ITATE FF TATL T FATAT @I GLEAT ST A (FT FRATL HT AATIA e e raneon) f&af==m, 2011
& FqgHAT 4 7 Afdse A0 ettt ST @rer qar 7 "E Atgi=ad, 2006 F ISl T THA-
a7 1 fafafdee antests frgal & A &t s,
(@) = ATEF | oA Icare 39 fafaawt % ufifere @ § it gem Sfas soaret & aqea grm
6. AT -
(F) T A
(i) AT 1 & IT-AZ (F) ¥ 3T-HT (@) § 1A Iearat &1 a7 ‘Fhfvaq gg gom:
U] ICATE T HTHH o 63 ST 6 A= g7 92 ‘Thfvaq g&r 919 F7 221, F A
ARTE ATATIHT AT ST TohaT 2
‘Raeffaa ez F Tag § ‘TRE ATAT Tg ATHATH FHT ITTRT AT ST Tha T &
Ford o6, -

feweftas = fore T 747 IeTE =7 AIAE AT AULATH T ATATAT T
faferee weréx Fea fAfaee d@weat # formee gy = afwniEa 7 ST awdt g; @i
TEmeftfaT STaTe &1 ATH =&t &9 § T@T AU ¥ 34 hdd H1el STAN o o0 =T A0
(ii) -2 FHaeHIAd TRE AAAT Tgt &l HBT T9ar garad IR 97&T T8, S off Iuged 2,
AT AT ST 9T 81 Fegad NS ATAT Tol A e ANTS ATAT Tgt, ST dT =T 2T,
ATHATHT FRaT ST FhaT 2l
7T 1 & IT-AF (M) H qReAriod Icarat #7 918 ‘T gu sararia T gR srar It Jw l, S
aTfs v wre fafores 918 @t |71 9T g1 gaATtad 6 S 9 ST § e ATl 9@ (9r)
FAAT ATH(HT) F 777 AT |
(iii) T 1 FT IT-AF (F) T 7 (i) § ATTHT ITATT T 41T “FFR1” ZRIT

(iv)  #= 1 HST-HE () F AL (i) T T IRl T AT @S g
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(v)  Tuas & arE - hitad g9 & 931 STl & 919 CqTI-STETd » gRM,
e o = ax ffvaq g [T o7 F1E Saqua STHaTT ST 9T, ST SuEE ar, T@r
ST

(viy  Harta e gur % AT § STer U SHE arasT TaT(AT) ar gara(|i) F 979 A i

(viiy o Fftaa g & Faa TuF Fraigrege HISMRe o T g, I 9 "HIST oo ” qTH & A
AT 0, s T v a7 AT g orear o Frs ST SATTATH At 976, S AT SugET
2T, 7T 1|

(@) ==, AT, TR AT Arwe it e ST o e 0 gaT =iiud S ST F9aT e F Ao AT [@-a Ry
U T g 9% THT =190 39 &7 9T Al 10, s Iear@ Suerear & gor fohar srom

@  fEferawtEmw @fesw  (Bifidobacterium  bifidum) R dFEiFideadd UlgeifFaa  (Lactobacillus
acidophilus) % FeaT AT ITLFHT AT T+ TATT AT AZTAHT SFENIAT i Foad ST AT I Aa 9T 39
SATTT AT SATTOTT 3hT STUIMN| ITATE o6 TA-Th (AT 3T T B 9% UHT FTH0IT =747 il JT0AT|

(%) T Sfeafaa safent sreTelt % sfafiaa @ Teheras ScaTe U @rer qear oY 71 (TR o dafo)
fafe=e, 2011 % Swae AR 2hr:

7. AT =79 37 g gz i
THA-THT 9T AIAT @1 Gt A q1h Srreaheor g0 e qasr & afia a9+ =i Fgur agfhaat
AN g

2.1.14 STZH ¥, Fohl, Ahele AT HH, THel 24 i, ek smea, foes Al i o arzd s {7 1 a6

Tg HT9F =0 IT-Fafaaw #if 77 1 # &7 T qiATures F A& ASd hiW A Fodhr o7 It hedt, fesw
A=A Y e A, s ftwa srew Him e AR grar gl

1. fara, -

(F) HATTH W, Tohl, Aol ATSH HIH FAAT AIFET ATSH 1T & ATAT 92 2 &t IT-AG (M) &ir q&f2 (i)
fafdte geeT F a7 THT g1 Ty Icu1e B, o 39 FA9ar g ¥ Fcue AT IATEI, ATAT I, H JAY
TEFIHA THH T THTHT TTUF HISTHILH 31T AT FqAT -STLT FHeh STAHT ATAT STl fadT qa1e 6am
STAT gl IFT IcATE § AT AATIRT BT Tehcd § ¥ IH Ted STHTAT AT, Fam /et e 6w &, 5| 93
TTEAT T STHTAT ST Thd T &l

(@) oo Aree srraT " ATt F AFIT 7e 2 Fi IT-AF (M) A wiaAt (i) § A dued F aqwT 9g 3R 8,
S8 38 1947 T & Sqcqw = ITATRT H I T T FT STHTHRT TTTF HSTREH 3T ST A -
AL HHEH START AAAT STl (64T IToq TR AT STAT g1 ST IcATE il d%d STHTIT STUAT

) s[fteRd ar=w e foe & 3T areey w9 # ag Ica1e g, fomw faifa amEr § ot =@ o S| 7 7
1 Ff IT-HT (F) § IoAad da5 IR % THIT FAV ATAT IcATE JATE T

T T TY ICATE A AT ITAT | HATIT ATHT I, ST Tearaet! & TANT daeft Arieets fgrea, e a9+
Te@l AT TATIS F GIH § 38 AH HI g9 AT TG ITE GIHT A9 § Gai9q 30-fafqa#7 2.1.1 F a1 981
ST
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2. STfard geed S [ura gaet gew. -
(F) F=dT ATHYT. -
T 3T [ 312
(@) ST " -
()  oThaT 3T oT=T 91U HBThRE (S8 [, THCIS, FFelsl, 9 e, oha 7d T, 39 dATeelst
Tt fAeT, agw Teanfa);
(i) =TI,
(i) ==, Ford fF == fafaamt % ufifore & & genfafdce Rudirreant sraaT wwmeeht & Fret Iu=T & e &
TG g A=t IATET ATAAT F IUSL F ATETE T8 TATSATS SAF9TF JAT H G STAT SITUAT;
(iv) 3= AL-ZFLT Hoaeh - e ¥ el IUTe, ST AT AT IcUTE, FIET, FIhIT, Aldhele, (AT, FErAa,
HHTA, TETH 3T e, AL IcATE, STH e 3L Fohl |
() wEe.-

ITATE T Foed 1= &1 75 qrevit it FFfafs=t & sqea grm-
(i) ST= I, Toht, FAlhole ATSH T AT TIFT SATSH 017

I ATSH HH AT Fohl | HedT 67 A2 HiH T THT ATTH hIH
AT F(FelT AZH HIH | ATAT Fohl FALaT AT Fohl AT
AAAT HTHET AT AW | AThole ATSH HIT TAAT | AlFholS AT hH
TAIFET Ared A dAAT HIHET 2H
EaL
F 319 qaTe, =IAqH, 36.0 30.0 26.0
%, (FEAHTH ATHTY)
WX, TIAAH, 7o/ 525.0 475.0 475.0
(9/)
T T4, %, (FETHTH 10.0 2.5 % IIferh 3T 10.0 & 2.5
ERGIRY wH
(L) CIREEL)
T T, FAdH, 35 35 3.0
%, (FETATT ATHT)

* YTET 39T 6.38 I[UIT ATT %A ATl grav gl
feoafort:

(i) =9 ATH § gl TT-SqLT HHESH] il FHITT, ATETT FAAT I IATE T AT AT gI I hae] ATSH hid
FTAT 0T Harg THed % Tq&ET gl
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(iii)

(ii) FZ 6 T IT-HE (@) AT FTUATAT T IocT=d FLd gU ATSH 17, Tohl, FAlheIS ATSH 017 TAAT ATl AeH
s i e o Forew faht o for Ser & ST o 3w Su-fafaaw % srETe ared S, Foht, Al AT5E Hie
T HIH arzd i i fre 3 oo Mgt ame @ gim

oo sz srarar faes oveft.-
amftex oo sz srarar faes et
T S8 TGS, 7AqH, %, (F5TATH 20.0
dIEW)
T FET, ATTHAH, %, (FSAATT 2.0
ERGIRY)
T IRE*, IAaH, %, (FeAH 35
ERGIR)

* TSI Ster 6.38 IO ATT FHieA ATSS IS AALTA Il &l

feooT: T8 AT § S@T A-S AL THSHT il AT FTTAT AT ITATE T AT AT 21 IT Fd (Hod M2
FIAT foe et AT REaT SUFT H9ed & AqeT gl

orfeara s shre fAe.-
T ST 92 IFT IcA8 & “ATT F Fare ST H@eed ar«r IqUTE a4 g, S #E 1 A IT-AE (F) H

Sfeafea gafera scare * foro we 2 &t 3u-wg () #it vt (i) # FfAfEe 81 qftea Scare #7946 st 4.0 %
(F=THTT AqA) & AT T 2

(F) =\ °THF | oarfee Icurat & forw g« fafast & aifore ‘& # fafafde fafore arer agasT et &t
et ST # ST FohaT ST |/haT 2

(@) == fafaawt & afifoee & # ARt @rer ggarsT % ST 7 w7 9[ftad ared i e & foro qa:
THEA & 918 IcI1E I AR g1

ST T AT AT AT (HE0H, Ay 3w sraferse) fafaam, 2011 F1 srqumes wam

=T~

(F) IoqTE FT AT ST FATAT GTeT qLAT A ATAF (QT FATE HT AGATIA A Toreg raheor) fafeam,

2011 F¥ =T 4 H FAfaee o) sremstt o |rer e S 71 ateafaas, 2006 F Il F saiia
T g7 fafafise s antests fargredt & srame & so;

(@) = AES § ATHA 312 24 [Afaadt & aRfaee @ 7 FfafEs gem sifaw smarst F aqsa 2n
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(F) =T FTATH.-

(i) 7= 1 FT IT-AE (F) § ATTHA IATE FT ATH ‘SEH 010, Fohl', Alhole ATSH HIW TTAT HIFET A2H hird’
T
(i) 77 1 & IT-AT (@) H ATHA IcATE T A9 ‘THesh e srqar ‘e Ardr gl
(iii) 7= 1 T IT-AF (1) H AT ITATE FT ATH A A2H 0¥ (7 R
(@) we 2% IT-HE () & AE (i) F ATATL ATSH 7, Fohl, Alhole ATSH hIH ATAT HIFLT AT HH AT FheH Icare

F o % a7 sAfhd it ST @0 T faer e Besr & foht & forg Ter 1 7€ et srew s A e
UHT T & &7 UF w1 92 gfaqel it A1 & a8 STATRTe H T 9AHTT gl

@ HISTFT 2T SSH 0 H, Tohl, Alhele ATTH hIH T FIFLT ATSH 17 6 2L T 6 aol Gl GLET AT AT
(FersTardt e Fafom) fafeam, 2011 % I9-fafaa 2.7.1(2) # Fofatdce = 2n

(=) FAT AT AT AT 6 ATTIAFT T T IcAT& T GT GLAT 37T AT (ThfST i eraten) fafeas,
2011 % 39 AT g1

7. THAT 47 377 Ao a3t -

THI-THT T T T GLET AT HIH TTTEwe0r g7 (iee qaesr # afirq a3 e g % qafaat
AT E

2.1.15 I a=eafd aa/a9T =@ aqeatd T srrar a1 & o gaefifaa == srrar faser=
T ATE =6 3U-TAfaw &t 77 1 7 &7 T2 afedrust & sqeq Frefifaa S5 sruar feer= w @y grar g1

1. 9fwmT.-

(F) TEwmefifaa ==e sryam fEmefifaa fmer= & Ut Soare afswa €, ST @rer aqeqia adl 9ar a9aren, Seear
FAUTTH 370C & SATera 7 I, AT A€ T IATET SATAT A1 & A7 o6 70 areg&isha s T STHTHT
FATAT ATAT 2| TEH TTH HISTREH AT T AT IL-STLT Foeh (el o8 T4 ol 3G & 7 316 T2 ofF
BT T &1 ST I<ATE § AT THTIZA T Tohe 1 & 3T I H&d SAAaT Hg MMedl I STHTIT ST T T

(@) qftsa Raefifaa =se e srrar qitea Ruehifaa fer= e areey w9 4 ag scame g, e it am=r

H I ST Sl 36 AT & 918 S99 3U-9g (F) H Ifeataa fgaefifad S5 % &0 araT Ica18 910 2|

2. faard geed i quraar da el qew -
(F) AT G-
(i) 3 &/erTET T IS,
(il) et I Srera 99T,
(iii) FTEITT TE IcaTe.
(@)  AIAT HHCF.
(i) TRET ST 317 qTO HISTHRTH (S T[E, ST, FAlS, §F TS, [IOhd 3 T[S, Ioo HTealsT Tt
&, ergs af2);

T T Y ICATE &lIT q1T ITATL & HaTSd ATHTT IS, AL Tearae| o TANT gaedl Araeis fgea, geq 7+
Te@l AT TATIS F §IH § 38 AH HI g9 AT [ ITE GIH A9 § Haigq 3u-fafqa#7 2.1.1 F 919 =1
ST
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HUT-HWT I AL T G GLEAT AT A1 Trierneor grar fafde qieaenr § fira 79 s fagoor i
TE At AR &
2.1.18 @TE FHFIF ITATE ATAF
Tg AT 26 IT-FAHTw &t 77 1 § FArafeariug @rer FEiT 3camal 9% 9 2rarv 8
1. farawor -
(F) @ B " AT F I g, S TR g9 A9GT g9 F a9 7T 3Tl b Tha il AT Fh, dIHT AT
HETH AT T S €
(@) AT AT HEIT H ATHIT dg TG &, AT (ThFe T SIMAT Y F a9 37T IqTRI & AFA-AALA AT Fha Tl ST
T, TR AT GETHT T 26T 1T 2

() QT I HEld | ATTAT T8 IR &, ST 3T [Fhte T8 IMAT g9 | a1 3777 IcAT&T AT IE1 % 39 58 Al
ST Tk e SI¥ AT AT TRaT 1T 8, e A7-09) ST A2aT STHIT qT 77 UesATSHT & STHTAT 747
e,

(%) qrer FHIHe § ATYIT a8 qCF IUTT 8, ST @I FHIG FTAT KT Tgl Tha fl @ IS IaTH AR
afesent & STTHTHRAT FHL AT FETHL T4 791 1T 2

2. FfaaTd Feed S quraTr et 72
(F) F=dT AT .-
Ere 3¢ ol g9 & 9T o SUgFT 3ca1E
(@) e -
o WTI I,
o TTHCHF AT ITUT FLeA ATl AGTTAFHT THLNLAT il T FHo AT

o {T-UY ¥AE FAAAT AT TIIAT AT ITLFT IAE TrAT3H,
o U I,
o qefursor sferwe

(@ e .-

ITATE AT Foed A1 Aot § &F 7% fForfeay & srqeq grm-
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ATAEE QT FFA FHIT | @ I FEIA T FE e
TIHY0), srferpaw, % (z=a9T 12.0 12.0 8.0
qIEW)
Y FAT, ATARAH, %, (FTHTH 2.0 2.0 2.0
qIEW)
T3 T, =qTH, %, (35T 90.0 84.0 88.0
FHATY), [ TaT AT T
TE § HH 1, IAqH, %, (FeaH 95.0 95.0 95.0
qIEW)
ST, TR, %, (FAHT 1.0 1.0 1.0
qIEW)
P20s A2 Tt TEH, %, (FTH71H 25 7.5
SRR S
(FLTTH)

HFT o1, Afehad, gfaure0.1 N 0.27
HTfSaw gregrraTss 7 T,
freu=e (pH) (10% = %), 8.0
sTfereRan

feoaforat:

(i) ST 39T § AFerST foheeed ST aTiee Fal gl

(i) TEI 37eT 6.38 IO ATT FieA ATSS ST gIaT gl

(iii)

T qTIS § TSI SISt T AHEIS HIAIZIESE A1 BT T &, AFLIS 9 I (AT AFES 6

®q H =77q THaT ITaT g1 100 9T FFers HiATgrese § 95 91T st o=t grar g
T AEATST. —
TH HT9F § TS IcdT1al o (o0 39 =gt & affene % § Rt Bfere arer ggasy garai & Faia
AT H ST FRAT SI7 FohaT 2

ST T AT ST AT (Hg0F, ey 3w sraferse) fafaam, 2011 & et sharst #1 s Fam

Tl -

(%)

ITqTE T FATEY ST HATAT G AT 3T AT (W FILATL FT TATIA AT Thoreraheor) fafaam,

2011 it ST 4 § [Hface TR srers oY @rer a7 i a1 Afaf=aH, 2006 F Il & said
aaT-aa ¥ fafafdee a1 antests Rrgredl & sqare S ST,
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(@) St = fafaast % afiifore @ #§ it gem Sfas suaret & g7 grm
6. FaferT. -

(F) A= 2 FT IT-9T (1) § & 0 Heled & ATHA IS AT ATH QT TFA e ATAT GT FTHA e
AT GTH HHIAE gIIT| FTET HH IS & T TLFA SETH AR ATHFHHE | 9 H7 78 AT forar S

(@) U AT AGTenT STUETe & ATAad Td Toholad ScaTE 9¥ GTe et 3T 91eeh (FhfSiT T dafe)
fafaam, 2011 % Sueey g 2R

7. AT T4 37 fAgoor 9gfa .-
THA-HHT T AT G LT AT AT T g0 Hiae qfeasr § afira a9 =i g St
LRI

2.1.19 forgy Tr9er s

forer v e

1. forg Toer e & AT ag ST B, S I AT S99 94T A1 6 g7 6 WA F Fgre ohd & a4 a1
STAT g1 9 T g % AT 318 uaret; Fraigrege S i, SHeS A Sfared/aTeele e, HTeelsl 3T o#er;
A H FiThe A fee; Ferfaw v, &, T, & 9z, ferte € ¢ o= fAefam,; o afbs s @ig, afar, sear s
AT AT AfF w9 F Faprer wy/afaeariod s enfaa o ST awar 1 @fbs qaon siw fFerta FiRw % =@
e & forw 5 |k 8-

1. Ffeerad (Ca) — Ffcoad Falde, Fcadd FaIes, Hcadad [ge, Foaad wivhe AMEH, Hleaaw

HIEh ST T8, hicrH HIEhe ZTEa e,

2. HBITREH (P) - Ffcaas FiFhe AIAIAT0E, HicTH FiEhe STETH®, HCqTH BIThe ST (dHh, HIAT0IH
FIEhE STEATEH, Fiehe STEa T,

3. FAMEE (Cl) - Ficaw FAES, FAA FARIEES, TEIEAH FAEE, WIS FALEE, ASIT FARIESE,
I FANTSE AT,

4. &g (Fe) - e f&ge, wed d4ee, Had Oothe, hHish TTILIhIehe;

5. T (MQ) - FTTw FARTse, ATAFw AtFaTse, S3AT9AT wiehe STeafa;

6. FISaH (Na) - FITT aTeHrdide, HISTHA R3S, AIIH FARIES A Hd, dieaq e, qifsaw
HIEhe HIATTHF ;

7. TN (K) - 91T wiehe St

8. ataT (Cu) - I3 e, FfI wothe;

9. AR (1) - TTEH AAEIEE, FIEIAH AIEIEE,

10. 5 (zZn) - S Fethe;

11. HS (Mn) - #1S F75E, IS gothe;

12. faerf®q A - tfefme ufiee, e wifowes, e Tifirme;
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13. 9T faerfae A - fer-Fadi,
14. et D - ferfaw D2 — uaitehed e, 3T Ds - FeThod e, FIoThod [th [d-sh [T ea o
15. faeTf®q E - d-UeHT-2rahard, dl-UehT-ZrR R, d-UehI-2Ihhd Uieee, dI-Ueh-ZHRIhd UiHee, d-

TSHT-ZIR R Tihre, dl-UehHT-ZThIhi e HIhre;

16. ftae (Ferf e By) -Femfae faerss gresrese, RemHe amEde;
17. TrEarFertas (fFerf@e Be) - TEarwiiad, Tearediad 5' -FHiehe JIeaw ;
18. AT — MerfeduTse, Mehrfefaes o,

19. faerfia Bs - TSR ETES AAIIEE,

20. st (Ferfae H) - d-arfe;

21.

TR - Flfereh oTFT;

22. §arafae orve- ey §ar9ee, 99T,

23. fAeTw Bi2 - ATAATHIETATIHA, STESISTE IS TATIH;

24. faafae K - wrgerzafaatFare;

25. faerfae C - uedhifds s, §ifeaw uwsrde, Hfcaaw uehlde, Terlfda-6-aTfenee;
26. FHIEAH- FATATZEE, FIAAFALE;

27. =AM,

28. Farfaaw- HfEaw Foze.

FerTE # 3 T 3 o A2 Ty F vw AT A qF wiE A N v ¥ R A a2 o, A A,

afezeft Tart S A 7 F a9 TAqT A a127 & o0 g arsit & st Gad gl 3a9 @gra+ 94T 399 Fha
#T 3T T BN IHH GTT HEATST 7 gl

g et sraeaTsti & SIET g, STt -

1. THY, ATIAT Tfaerd (& AaTaeF) 4.5
2. FA T TIE, AT A9 (F F7) 12.0
3. T FET, AETE Taerd (7 7+g) 18.0
4. F UL, ATTHTL TAMT (H SAATE) 8.5
T BTG ToATT o 37 § AT A, ATLTET TTrerd
5. GERICED 0.1
6. IEEREIE
rerar =i (Fete), sfeman 2.0
forerar, sraga afaad (8 ) 98.5
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7. et A (Ffeaia % =9 #), wrehr are wfa 100 ATe(F 3T747) 350
IS AT D (Frrhed IThrel A9aT TThor [T & &9 | =79) ATEeRT 9T°, TfT 100
8. qTe (H A=) 4.5
9. frerfie C, fr-are iy 1009Te(F =) 35
10. e, wr=ar are s 1009 (| =) 185
11. TEATFATAA, ATZH AT T 100TT(F 177H) 275
12. i, Areedr are wfT 100 ITe(F =) 1160
13. | USRI, WIS ATe I 100 TTo(F ) 160
14. hITere S, JTEh! UTe ST 100 ATe(F 3174) 20
15. Ferafaes sred, feure afa 100 7o (¥ 377gA) 1.4
16. | Taerf®e By, ATZHT 9Te WA 100 ITe(H =) 0.7
17. | FreiE, freare wfy 100 9@ w=m) 32
18. | faerfae K, Ar=sT 1o 9fT 100 U7 (¥ 37+gA) 18
19.  |Smnfe, AT are 9 100 ATe(F A=) 7.0
20. |=fREm, freure 9f¥ 100 UTe(F ) 90
21. | drerform, froure af 100 wTe(F 3rg) 370
22. |FAETES, fewTe wia 100 ITe(F vgA) 250
23. fceraw, frewre wfa 100 (| =) 230
24. wiehH, freure s 100 e (F vgA) 115
25. | #waforaw, faeure 9fq 100 ame(& 37vg) 22
26. | =g, freure wfy 100 9To@ F=) 5.0
27. ATATENA, ATZHT ATe T 100 ITe(H =) 20
28. | FAT, ATET ATe IfT 100 AT(F ) 280
29. |, freure wfy 100 A& =) #ie 25
T e (Frewre) 5.0
30.  |HHAIS, |TEE! UTe Wi 100 AT (7 T=I) 20
31. | Hef=H, |TEHT Ao IF 100 AT (¥ F+gA) 14
32. | g # we, ufy ave (& i) 10,000
33. | wTET, o Fiferwrd T80 0.1 e
34.  |=TET, e whET ST FaE 7 2r 0.1 3T
35. | HTET, SEH AHEAT S R 7 2r 25 9T
36. | wmET, e €. et T 0.1
37.  |=TET, Ed AT e T 2r 0.1 9T
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TH ATYEE, 9TF AT AT g1t A aT (hed § a« g Tl A4 399 G40 T & a4 04T dle Uy,
TiferzaTeetie, aTferuees area i (hed & Hatee § O B STw sraar =0 OfT & 0 gy o & s gra 7 2n

TH ATZEIST TAAT ATSEISIA ST T STSAFITSS 6 (007 § Ta Fham ST FavaT 2
2. forey e & SIS a8 IR €, ST T STa1 H AT 1 6 g9 F T LhA FIT a1 forar Srar g
FET T T AT B AAF T F [T TAaT TITATIL LT TH T TFA-aged aTeqid doAl SAre/r=ar g7 & At
T TRTAT; FIATGISSE SIE HohIST, SHEEIS MY STaegA/ATee IS (aeed, HICElS SI¥ JaFeisl; A0 ST Hiehe AT fHee;
et u, 1, 2, &t sl ff 59 & qur oy foarfae, afvs s dig, Fie, [ o et o o | «Aifrs
eI g entera foham ST |shar g1 steara: sfaeaTioa geg @97 § qifersma=gefed adia sva-agd aqeatd a

IAAT AAT § STl FAT0 FSrEe 396 e Iea1g  Wia 100 9 H ATGHE gAaq 12 ST ord 988 397 3T gaaq
1.398 9T ferATforde sfer wE

TOH BRI Ao FfgaTs, HicdT Ueared, HIS s (ead TaIT 3T IhaaT THYT F SIRMETgF [Hs®
FFA (V. TA.T) AT ARSI A (T.ATLT) o HT o6 T H TATA A A A 21 Fohe T 2| ATehaw 0.5 wia ora
F T T T AET FFAL AT S1.UA.T T AT 0F.T Fqa7q gaad 1:1 gl

T S1.UF.T IS 1 Z7aT (60 ST 9 S1.0A.T 3090 e T %] o6 0.2 T(aerd & %7 7 211

9fd 100 keal 312 # 7aw 0.70 |.U. faerfae E +ff 21 g=tag v faerfaet siv afast & sfafera zod
HTAE T3¢ | AL T ST AT I Ted IqAsel FHI0F F [or0 T7H TR o0 ST 9 o1 qrweh acd off <17 7

1. FET 0.25 fFreame/foredr srege
2. FATT 0.107 feure/feredr s
9 foreurre/fere & v (ST 317 & Faer L WiH &1 ST fohar
3 FHIAT oTFT
wTu)
4 FT-ITET AT 173 Toreqre/feredr st
5 RAEERICIEE] 11.7 ey /feresr srvga
6 EQLICIET] 11.27 HT=HT ATe/fero =7
7 AFTAG A 1.4 Ire/fere & =g
8 TR 0.27 TTe/fre & st
9 AT 0.8 ITe/fete & =
10. | WS 1.3 ITe/fere 7 ST
1. | ratae 0.7 ure/fere & =g
12. ElEEE 0.39 wTe/fere & 7 g
13. ot s 0.35 Te/fere & 7 g
14. BN 88 feroarme/fore & s
15. forfoe wiens 7 THeqTe/fore & g
6. , HfE (PGE) 150 fareume/fere & sregqa
s (PGF) 400 freame/fere & s
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TAH H AT IIUF Tcd Tl ST 9Y e I 9 qIUF Jedl hl 7T A0d 6 A7, ST aiod qr37 8§ o7 gT 7

g1l zaH Hifeaw =9+ ereReeeTss, 2, Aifaead siT HITHIW g1 9% g

(1)

(2)

)

(4)
®)
(6)

(7)
(8)
)

G 9t ST faerfae #t 21t #a At g 7@ 8-

HTe9rH (Ca) - HerIH FTaTde, Hod TN FANISE, hiedl N &ge, Ffoaay wiehe THTEF, Hfearaw
TS TS e, HiodrTH HIEhe ZrZa er;

FIERRE (P) - FcqTd FiThe TATAH, FoqTH FiThe STSAH, HIcqTH BIThHe ST e, HITTH
HIThe STEATH, TIETAT FiThe ST,

FARTZE (Cl) - FcaHm FARIES, FAHAFARIES, TAIFH FAES, A IGTFAEE, ASdH FIRIEs,
T FRTES AT,

g (Fe) - e fige, B Fee, d dothe, HivHh TTILHICRe;

T (M) - ST FARTEe, AW AFaTes, SiaH Fiehe STea e,

7w (Na) - HIFeaH arEardide, ieaH FARIEE, ean FAREe Aaesq, areayq e, aifeaw
HIEHE HTATT8H;

Tt (K) - TIeTiorrg wiehe STed e,

FIIT (Cu) — FIfF foree, Fiies wothe;

AT (1) - T AATETEE, FIIH AR,

(10) 5 (zn) - i wohe;

(11) HHIST (Mn) 1T — IS FAES, AT el
[ECUEE

o N~

ferfam A - Yfefaer uftree, Yfefaar wifenee, Yefaer wfoamee;

T et A - fier-FrE;

freTtam D - faerf®e D2 - wiTsher T, faeTiie D - FTAher ThTd, HIdHhod [h o -hieTeg [,
BT E - d-uewr-Zrard, d-UeRl-arhreird, d-UehT-2IhE e UiHee, dl-Ueh-ZHhe Uitee, d-
UTHT-ZIR IR Tihee, dI-TehT-ZIH R TihAe;

i (FRerfee By) - Pranfee aatree gresnTes, Hemfae a|mEee;

TEarFrtad (Ferfoe By) - T=arwiiad, Tearediad 5' -Hiehe qieaH,

ot - feifeamrse, feifefas s

T Bs - ISR grEsEs;

grarfes (Ferfes H) - d-ararfes ;

ETATH - FIfolsh T,

. Farafas - Sfeeaaw Gargee, g9,

e Bi2 - AR ETATIHA, SIS IR [aTATH I,

AT K - wrgerzafaafndiT ;

eTie C - UeIfa® %, 9" UEslde, Hicqdad Uehlee, Ushi{ed 6-qTfoHec;
HTATH- FIATATZEE, FIATTFATILE;

ZAMTHEI,
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17. qaf=aw- FiiEgaq goHTse.

ICATE H T 7 g 3lI¥ ag 3@+ § UHET gl T ATTord 7ie, TR0 T i F1ord qard & T 1| 90 @gTad 3
TR AT I T F

CIREERIER]

100 fFeuTe 3T U7 IeuTe  ATYHaH T

pH — THSIT TSrHh
AW grESIFaTEe
I gIES I FHare
T Fraide
TreTfoT grEgreTEe
TETTATH ZIES IS HAAE
TreTforae Fratae

FicarTH gregrFaTss

Tt wT F FRrg) wigEt # sr=et Iourad ffaat
g7 afET R i Srfeaw aur drerfom A
GIEIE T

Tz free

qrerforay fage

L (+) ST ¥ Icqvd LA a1 Fod<
forfee srver

Tt wT F FRrg) wigEt # sr=et Iourad ffaat
g ot

s
s SRR |1 ST L-UFRTa e qrfedde

Tt TR o forgy wivgert # 1 foreae

R Sl AT Lo R

0.4 wre

Tg Ao sraeatsti o =T g, i

1. ATEAT, ATITATE T(aerd (5 IATaF) 45
2. FA I T, ATTATE AT (7 ), 32 10.0
L CIEET 16.0
3. F AT, FITLHATE TTAerd (F =) 18.0
G FHT, ATTAT AT (F FG) 12.0
1.398
forrferae, arewta 100 ITo(F 7gA)

4. FA TN, ATTAATE TFAT (7 STATEH) 8.5
s T BTESIFATT o o0l | STeeAesfier wer, ATrqame Jfaera o1
' (GEGIEED '

6 : 2.0
' () Frerra et (o), aftrfaw '

(@) fEeraT argE Yiaad (7 9) 98.5
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7. faerfe A (3feata % w7 ), wrehr are wfa 100 ITe(F T=77) 350
N Wﬁaﬁﬁo(ﬁawwﬂwwﬁamﬁﬁ—«r%m 45
H =qad), FTEAT 1o T 100 ATe (3 =)
9. faerfam ¢, faeure fa 100 re(& 3rv) 35
10. FrrfeE, wreahr are wfa 100 aTe(F 37g) 185
11. TEATFATAA, ATZHT UTe T 100 ITe(H =) 275
12. e, Arzet are afT 100 ITe(F =) 1160
13. TSI, ATSaT UTe Tid 100 ATo(H =) 160
14. IToTe ST¥e, HTZh! UTe T 100 ITe (7 F+gH) 20
15. Garafae s, feure wfa 100 UTe(F 37g) 1.4
16. e B1o, ATZHT ATe IFT 100 ITo(H ) 0.7
17. Freft, forewrre af 100 7re(F 3rg) 32
18. et K, ar=ar a7 i 100 UTe(F 37g) 18
19. Frarfes, ATEsT ATe IfT 100 AT (¥ F+gA) 7.0
20. et E (a-Zr e ATRET & =0 #), sgege (IU) IfT 100 Ie(F =) 3.15
21. a1y, fregre 9f3 100 A& 377g) 90
22. qrerform, freare g 100 ATe(F 7g) 370
23. FArTze, fHeuTe aft 100 UTe(F 7777) 250
24. fcerad, freure afa 100 UTe(F 777) 230
25. wrehRd, feure wfa 100 ITe(F 7g7) 115
26. Feafors, ffeure afq 100 UTe(F =77) 22
27. =g, freare 9f¥ 100 TTe(F wr7) 5.0
28. ATATSIA, ATZh! AT TfF 100 ATe(F =) 20
29. FTIL, T ATe T 100 TTo(F +7) 280
30. o, freure 93 100 a1 (& 3rg) T 25
T srter (faea) 5.0
31 Feefir, wresRr Ao T 100 AT (F A=) 20
32. Ferfaaw, grewT are 9f3 100 AT(F 3777) 14
33. ST i o, afy are(F srfaeF) 10,000
34. |1, e Fifersid 7 2t 0.1 9e
35. |1, foreH Fa ST whar 7 2r 0.1 3T
36. |1, FoHw FAweT i R 7 8@ 25T
37. |1, o 2. et T8 0.1 9re
38. |1, s TR Aae 7 21 0.1 9re




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

qHF-ga/ereT AT freget % foro geer faeey -
e FHA-GE/AeT AT fagrEt & forw gy e SwET sreett F afafer feforfaa soemet w5 off
T -
1. W 9fa 100 keal # 2.25 - 2.75 9T° &T;
2. @fasr ster Ifq 100 kcal § 0.5 UT> & =T T &Nl Floq=TH: FRIERRE AqITT 2:1. FITH, AT AT
FANTEE §Iad &7 § Uid stex 40 .. a9qes & =7 7 27;

3. =5 FEIT AU 60:40 TN AT FAHIAT sl | 2, e, st s feders arfea ar;
EECIE R CHRR KA E e

IS ST Gobrot a1 v Taehew, Forrs qar Forgy goer Faere:

U AFEIS HAFT AAAT ATl SATT GohloT HaFd STTaT Tohrsl qad 19] T oo wee & Ifeafaa sroerati &
afafvea Reafafad st ff @7 F37, ord 39 T IcaTal § g a97 it SWTg @1 aqeqid de A7 3T TTIE T
BT H AU T STANT F7AT ST FhaT & -

1. AET-SEA-rgriia, S qFd EHar ® IR % w9 § S i wdigege, Tee,
Sfreea/ATeaTe e, WTeaiet diZ/ereTaT g 2

2. FErS WEd TA/AT F FH-ATT BIHAT | TGS F FT H FEEI33¢, SIS, SHFeCA/ATR S e,
HTEETST 3T oI &l
T A AT T STt T STAaT AFerS ST ol HaFd Sr2aT Tohlsl g (29] T asheT g arée
1Y e AT GET STUEATH HT FGIEHL (e oriad &9 7 e fertad oeare st i F3r, i -
(F) ATIER T T 10.0 Ifad & =7 & 16 Ffaad & ffee 7 21;
(@) A %ot F97 18.0 Tiderd & w7 7 g1 3
(1) SAFEIS HAFT AT IcATE | AFerst 0.05 Ffaerd & srfers 7 27

T USRI 12r9] 3o faere
T T TSt (279] T fashed aree 7 Sfeafaa sroraret # srfafaa Mt e «ft o #a1 -
1. T F T § TA-ATATET 58 ATAT FH 14 Bl; TTAT
2. WIET HT & FTH 100% HFT STHAT 31T 2,5

TH ATYEE, AT S AT el aT hed T a9 g7 G o947 a9 999d ®9 F a4 20am dle I,
aifergareaia, qrferuees arcdia fhew & davee § O fohar simu srrat =o0 Ofa & 9% frar stro 3 z&@r gra 7 8n
TH TSSO AT ATSE IS AT Had STSAFATEE 6 [T & T Fohar ST
ferey smaTe
3. Y-S AT TTILF SR — FH-IATS AT AqILH AT, o8 AT €T § T Y12 AGE ATA1
T AT Tl AT &, | AT q @I g, S g8, AATS A/3aT areAl, qrareaid, e, 92 o7 @ aa &=
AT grar g, ST sreq THT F Ay e T At g e S gaar @« A smar g & ag o, g9 seEr
T ITLFT HIETH | o[ AT

FH-IATS AT AT ST T Y B Al il g F qTE AT A F & | ATTAT graT gl

FE-SAATS AT AITH AT Z, [ATH THT F F1I, F1l, qrAveie, Fere, 7 i @rer ao aisi %
TEHERIW & d18 qFT< AT STAT 81 THH @Te aqedid, 9o, 38 & 316 9ard, A 99 F FEigege S O,
TS, STAeeA/ATeR e aed, HIealsl oflT JAFelSl, HiceIH qav, wiewhe i e v qrow 6 3fF sv= Agagaor
gt 74T e i 37 99 g1 TH 31 & 91 & Aqa? gaad 10 Tiaerd o8 Tl gl THH 91T & Jqar FAdH 5
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sfcrera eer a7 A gN 98 9-hel TSt aTol gregieidied aaT 7 gl THH AT & FqaT Afgwa 0.025 Jfaerd a6
URTA UHT UTHOST, el 3T aediaat, ST 74T SIST IcUTE g1 Tl gl TEH STHIAT 3%, 74T Arsrae, MAfimrss,

A, Freiarsa T g TFd B

1.

2
3
4.
5
6
7

freTtam et s afast saor Aeatorfaa st & fore s a9 2 -
Ffeard (Ca) - Fleaaq FaTde, HicIH BITHS SIS THF, HioTTH Tohe;

. BIFRTH (P) - Ffcoraa wiehe Zrsa e,
. FArrEe (Cl) - FIfEaH FAEe;

e (Fe) — BTegio SrT=ad e, FeFerens e e,

. AT (MQ) - AT FATITEE, BRATOTT siieFaTse, §3T9H HiThe STZaTaF,

I (Na) - HIfeSaH FIse;
5 (zn) - 56 ae;

[ECUEE

w0 N

© ® N o o

11.
12.

13.
14.
15.
16.
17.

faerfae A - e uftee, Yefae mifeaee, Yefaa wftame;
T-faeToe A - der-Fe;
faerfam D - faerfae Do-uaitaheeTharer, faeTfim Da-ATerhot [hald, shleshed [ oI eg e,
3Tt o E - d-UeRI-grarea e, dI-UeHhT-2 I hird, d-TewhT-2 i UiHee, dl-TehT-gImh e
Tffee, d-UFHRI-Z R disre, d-TeR-ZHh < Fihdc;
frrfae (et By) - frafae Frierss gresase, e Aemrsge;
TEATFrtad (R By)-Trzardfad, Teartiiad 5' -hiehe dSaH;
Tt - Aerfeamares, fRerfefas s,
fBeTfie Be - TR RS EANIES;
ararfed (Frerfas H) - d-ararfes;
I~ Tl ToTh 3T,
garafas srea- Sfcaaw daraee, Gaeta;
et Biz - ATAATRETATIA, BT A T T (A,
et K - wrzergafamtHarT ;
fAeTtie C - eIt T ofF e, HIa\ UFlee, HoaaH Uenlde, TEhldda-6-qTeree;
FIATH- FIATTATIEE, FIATTFATILE;
ERLEEIEH
T feaw- Ffegw doreel

Tg UTIET, Fle IFT AT T 6 &9 H &I, el o HFd &l oli¥ 3@ § TFH a1 gl
g 4, AT TATHUT, TRIEAT TITAT ¥ AT T 3T FATH | TaFd T T AET TqTeeT & [ofT gIaTe g

AR & 7T g

=¥ famforaa arer agarsT gl 996d 2, -

RIREIEIRED | [ AT AT 9% 100 9T 3701 H sAferepaw =<
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EIRIRE]

1.5 91T°

T 3T s e ieEss 1.5 9T°

PH — HHSFTET TS
I grESoe Hrdiae
T F1aide

qrfeaw fige
T ETEZ IS Fraiae
TreTforae Fratae
arerforas faee
qIaw greEs e

=

A

=

FicerTw gregrFarze Sefife

TETTATH ZIESFTEE
L (+) eiferaeh et
e st

=

arfeaw f7 fur F daeq w== Iaureq Afaar gmw

[EEEAEIR T I
oo ZTRTRLTE

=

300 fHreuTe/ fheuTe T/ ToheT AT Hawh! [T

L-ueshifeder qrfedee

200 fHreaTe/ fFeuTe 4|

Tg fReferfea sraerrsti =T g0, ST -

1. | Y, wTOET gfaad (F ste) 5.0
2. | T IIEN, ARIGET Taerd (7 ) 15.0
3. | AT, AT Iiaad (7 77) 7.5
4. | FF FERIEgE, AETE TAerd (7 ) 55.0
5. | T AEH, ATIGATE 9T (& AATEF) 5.0
6. | T BTESIFANE ¥ | AL TeT, ATTATE T (7 AATEF) 0.1

7. | FAT YT (5 ATYTT UT) ATITATE TTaerd (8 A1) 1.0
8. | faerfaw A (femta = mrj) HTZAAT ATe I 1009Te(F 3+g) 350

A Frefi D, In?.ﬁ?rJLuTo 3 100 7= (FrerdrerigaTer s

> TR ¥ W S (3 ) °

10. | faerfs=C, feure wfa 100 (& 7gA) 25

11. | Bt (gregrrieTes % = §), freare gfa 100 are(@ wrwg) 0.5
12. | TrEarTtad, feure afq 100 I7e(F =) 0.3
13. | Tt freare afd 100 we(# sreg) 3.0
14. | WRifers oo, |19 UT° ST 100 ATo(H T74H) 20
15. | =g, feure 9T 100 I7(F 377gA) 5.0




[9FT II—@vs 4] AT b TS ¢ STHEROT 63

16. | v, frewrre afa 100 9@ sre) 2.5
T & atea (Frewe) 5.0
17. | aFfa i wwe, iy are@@ safeT) 10,000
18. | wTET, | FIfCrwiH 7 21 0.1 9T°
19. | wT=T, S|¥ FhaT Y Faw T ar 0.1 3T
20. | =TT, s g &Y fORer 7 8r 25 9T°
21. | 7=, o € A g 0.1 e
22. | =TT, o wEhre e At T80 0.1 9T

TH %G, T AT AT greht TaT fhed § a9 qaeg Gl 79aT 399 9990 ®9 8 d9 94T 9l 49,
TiferaTeetie, aforuees arediSd (he & qaece # e o6 STu storar =0 OfT & 0 gy o & s g v 2

4. TEHERT AATS AT ATILF AGIE, o ATH T T T8 GETS AGE ATAT ATILH AGE Figl JA1aT &, &

ATTATT T /T IAT AT, FATA N, [ere, 92 3T @1 9o qS1 92 emid @rer &, Sresr seenaor e 9 s
% & forar STaT @ @i g = S Zer STar @ % 9 9T, g9 oA o U ATeaw § fd 9ehl

T AT AT AT Tt it T TEi o0l A 6 d1% AT &7 a9 T ol Ag qF AT & ATLH &
T SrerAT v gl

T ALTRT AEF A 39, A T % g, i, qEEs, e, 92 & g aa 61 *
STEERLOT % F18 JATE AT SITaT 3| THH 98 o7 377 a1l g, ST §ef (9t 75 I o & 7 7 g1 3718 % SUAT F

Tgol I AT H AT 9% AqH TIET 9T (5 T ATeM 9% 15 Uiq oad ¥ 7 7 g1 3T a8 I o w14 & 70 I
oI | HF 7 3l I¢ATE § AITSTH 3fer 7471< 100 U7 Ica1e H 100 .37 & erferm 7 20

IcaTe # 2 e UfEEl e gregeted a9T 9 ST S0 THH Aetotad 9w off g1 99 g.- T 9ig,
AfaTE oA ¥ (AT TRl % Fa STHfdes L T FT gF STANT AT S10), AT 949, 39 A TG 3G,
#T; @I aedd ad e T4, A e Fieaal, A= Fraigege T97 TR, S, Sieed, dATeers Sfaee,
AFEIS, TEE, HAFRT 6, HIoe; AT

faerfae AR =i afas e & =g fAeafataT g a6 2-

1. Ffeeraw (Ca) - FHfcaraw FraTae, Hfcarad wiHwe greafe, Hicaaw gothe;
2. HITREH (P) - HicoTIT BIThHe ZTSa e, RICRHITLH o,

3. FATEE (C) - AIfTTH FARTIEE, TS IFATE 3T,

4. g (Fe) - ETE3IS = aq Ate, &= seet «te;

5. #HIfTT® (Na) - #feaw FrsEs;

6. 5k (zn) - Sk uftee, R #eirarze, S atFrze, R gethe;

[ECIEE]

1. faerfae A - defae uftee, Wefe wfeaee, Wl qiftame;

2. Sr-ferfas A - fe-Fad;

3. faerfam D - ferfam D, - unifsefitidrer, ferfam Ds - FrershedTharer, Fieshed I ToT- I ea o

4. i E - d-UoHT-ZrhTE, dI-UeHI-ZThIhd, d-UehT-ZIF R Ufee, dI-UehT-2Irhe Uiiee, d-
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UEHT-Z IR Tihde, dI-TUeHT-ZIRh (e T

o

N O

. FFfae - Pt Al o
. et Be - AR TS,
arafes (Frerfam H) - d-amafes ;

10. HTAfRE- e s,

11. Gerafae srea- Ffeerw ardme, oata;

© o

o (Rerfe B1) e forss eres s, e aemTese;
. At (e B) - Trearwfad, Tearwfad 5' -hivhe JIieay ;

12. AT B2 - ATAATRETATIHA, BTSSRl a1,

13. fAarf@a K - wreersAfaa =i ;

14. fFertae C - THaITaS v, aeaq Uehlde, Hosaq TFhlee, Tenlad-6-qTvqec;

15. FIA- FIAFaTEEE, FIATTFATLEE;
16. AT,
17. FAHIH- IETH A5,

g UTSET, Be IAT ATAT Tl 6 &9 | g, el ° HFT gl ¥ 3@+ § U TH 2l
Ui~ Heeai digd Tl Heesh 1%, GIrerd, ITIFT S T [UraT & gi | F THLet Tari, Tt o7 3T

qaTH | HFT 2
=qH et arer agarsa & 9d 2. -
FTeT FEATST HT A7 [ AT AT 9% 100 T 371 | Aferehaqs =<
EIREIEIRCT
afafa 1.5 9T
HIAT ST STgRamrss 1.5 7T
pH THS=TET Afererds

AT gEg T Faide

Trregw it FHT F A9 =S IcaTET TTaA g
gfefifaa

TreTferrT gregie Haie =l IquTed faat g afEffaT
HTCIMIH FHTaTHE

L(+) @feree srver 1.5 9T°

forfes sreet 2.5

o ———

e TR | 300 feregme/fehearre =@, sreher sreraT e
TEHT-Z IRl

L-UEhitae qTfenee 200 THe3Te/ foReyTe =T

L-Teehrfereh et i ek |ITSaH qAqT Grerioray =97

50 foreTe, UERIfa e % &9 | =79 3T ASTH i
AT F a7

TRTH

HqTee FTETgEge Tt gearaA Ot gy ot
THIT IS AT ATITFAE

AT FraTae =T IeaTeq Afaat grey gt

AHIAIH gTESIAA FTdAe
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Tg AeAforiaa sraearsti & off srged g, o7aid: -

1. THY, ATATE Tfaerd (& A{aF) 4.0
2. | T IEM, ATGETE TA9T (7 ) 15.0
3. | T FEEEIe, ARHETE Taerd (7 ) 55.0
4, | FeA TEH, AIGETE TTAAa (¥ A7) 5.0
5. | T STESIFANE 7 | Tgeaefier wal, ATTqare Iiaerd (3 AafeF) 0.1
6. AT LT (55 AT TX) ATHTE TTTerd (7 A1) 1.0
7. et A (Ffeaia % =9 #), 9r=hr are wfa 100 TTe (7 =) 350
Frfsra faerfie D, w1zt are 9T 100 ITe (FIeAhew 1 hile STFaT TIThew hle &
® =T F =T (F ) >
9. | faerfam C, frear ufy 100 are(@ sr=g) 25
10. | Framfae (gregrriTese % w0 #), freare 9fa 100 gre(# wwg) 0.5
1. | TrEarwtad, fegre sfa 100 ame(F 37g7) 0.3
12. | Tt freame afd 100 wre(# @) 3.0
13. | RIToTa 3%, HTZa! ATe ST 100 TTe(H +gH) 20.0
14. | =g, freare 9fa 100 e o) 5.0
15. | 3, frewme a3 100 wme(F o) 25
ST & st (Frewr) 5.0
16. | AT FF T, 9 9TF FiE) 10,000
17. | =TT, e Fifersrd 7 g1 0.1 9re
18. | @A, foH wat o Faw 7 @l 0.1 3T
19. | wTET, e FAwer ST fodrar 7 21 25 9T°
20. | @A, foEH €. Fret T @ 0.1 7
21. | ¥, e e hiArEe aiad T g0 0.1 9re

TH ATI%E, 9T T AgUd ot A1 Theq § a9 a7 Tl 120ar 379 §4F 0 €9 T a9 247 e J9y,
Tiferzareetie, arforuees arcdisa fhen & Haede § Oa Foham STu storar =0 Ofa & O foar oo & s g T 2n
g faferee sraearst, for=d wide wfaafea we it sraeashar g &l & g, qIAT, T A7 ATE 07T gt

T I AT ITART T T6AT 7 |6, H ITANT F o0 TH e a7 Sremia I A ATae T2aT TEM S el U gf
T & G fhu STe, Ew e sfer =AW 6-9 wfa «ad 2N UH IRl & oad 9T “Fad e 1 ATieed &

Fata faferee sraearat § ST % forw yHERd UHe g Sremiia SIqIEE e ek g9aH &9 # fora i
AT BIHAT-TTILF AR F ATHAT g ITAT &, ST T ST A (a7 A1 % g4 % A0 7 75 F qar

5.

T JATY FoFAT STTaT g1 TEH aaeafd T g1 9haT gl Y-SMLTd Tqad] BT d1+ fearad deeant 7 qa1 war
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STu, a9 arq & 6 aree i gfa 100 ITeree FAAT & o =Aad 3 T TE ARaagF T qar TR gg o

orT STU, suar IHE VAT oA1=T aiadq AT ST @ehar g, e gy & Gertaa staar afas st Agat ' '
TATHAT 7 BT 3 ST F et &7 gaaq 90 i o1 2l

TOH Freawe{aw Fifgars, diesar Uoured, Hisaecdd Tl X IehaaT TaYT & Srhdaread qreh
AT (ST.UA.T) T ATRTSTAE I (T F HT 6 &7 H TATA AT A ATA g1 T’ gl Afeshaw 0.5 i o1
F T T T AET FFAL AT S1.UA.T T AT 0F.T Fqa7q gaad 1:1 gl

TR S1.UF.T AT T I7aT 60 ST 9% .01 ster el aw i uieEt & 0.2 Ifaad & &7 7 21

TE AT F T a1 qY 6l 3T Th 6 [AYE & 0 AqEF M F 79 A9 & &« H TIFd Aqadi wigav
STANT % et & Agar 73 B s 9% 100 f7.# 39 3care 7 60 keal (or 250 kJ) & #4+ 3i¥ 85 kcal (or

355 kJ) & AT et faer|

FTFAT FHAT H [AFafatad 719% qca gH-

(1) e - 9T 100 et FATAT & 3.0 UTe & g (AT 0.7 ATe I 100 3T k).
g 100 Iuerse FATTAT H 5.5 UTe T ATEF (or 1.3 UTe I 100 Iuerser kJ).

(TTET FHIT & FHeT ATUT0r UET STTET 7T Tl i (e A7 SHehl G910 [orar & e
AT | BT AT T I[OrET FEIT 60 0T % 85 I o0 & 7 7 1)1

IO |19 &1 % forT adi i § dA°ard Tl S STof ST G g had L-FiF & STHIAT 77 ST
ST
(2) FET - 9T 100 3T FATIT | 4 TTe | =4 (0.93 AT I 100 3Tt fFHesge (kJ))
Tt 100 ST FATIT H 6 UTe & AT (1.4 ATe T 100 Iue fFHhesge (kJ))
forrfors s (Reerse % =7 #) - 310 feure 7 == (7 100 FAAT sr=rar 74.09 freure wfw 100
Ty fhesge (kJ))

Ieare § a2 farepstt Sfiv e a=at g % forv Sugea I 9T F wraigige sadt AT § g % Icare 7
TSl T AT A1 AT TS STUEATAN o AT GHTATSIT (H AT ST Tohl

ITATE AT B Al il SH & 918 6 o0 T AEE F 3R % ®T | IULFAAT A THT F & (o0 77 6w 1
U IEH AT IIUF Jod AT ET T gl T TAH F FHIT MU qcd AT A0 T AR H T 919F qedl F aqeitad
AT AATSH (AT, T.) & FF FTAT 7 2

afest st siw fEerfae Ftfet F =a Fefefea g T 8-
1. Ffcerad (Ca)- e Faide, Hicaad FARTSE, Hicead fee, Flcaaw ®iehe T, FoqTH Hiehe
TTEa T, Hicoad Hiehe Zrea e,

2. WIERH (P)- e HIFhe A0S, HiofTH FHIThe STATHH, HicqTH FIEhe e, GI1EH
HITh STZATHF, TIETIORTH FIThe STZa o,

3. FAMES (Cl)-Feomyd FRIES, HIAAFARIES, THIEH FAEs, BT T2, AMSAT FALEE,
TR FARSE AATS G,
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10.

11.

. T (Fe)- %ea firee e wiee, e Hethe, e qTaiIhiehe ;
. At (MQ)- FAToraw FeTse, A fory sifemTse, Av Ty Hiehe STed e,

HIEhe AT O,
. TR (K)- TTeTir wiehe STEate;
FIT (Cu)- FII ffree, FF Tothe;
AT (1)-TTeTfaH ArTeTse, 9ieaH AAE;Es;
5 (zn)- 5 wothe;
HATST (Mn) HT - A ISFAeEe, A iedehel

[ECUEE

10.

11.

12.

13.

14.

15

16.

17.

. Frarfam A - Yiefaer uftree, Yefam miferee, Hefae wiftame;
. T-faerfae A - dier-Fd;
. Faerfs= D - faerf®= D2 - weietwre, fAetfie Ds - Fiases hle, Hldnee - hIereg e,

HITETH(Na)-ATSaw arehEi-e, AISTH FUEE, AMSTH FAL5E A 54, qieqw fge, qifea

. e E-d-uewr-zraread, dl-Uehr-giaed, d-Uehl-glmhid Uiee, dl-TeR-ZHha Uiree, d-

TSHT-ZIR R Tihre, dl-UehHT-ZThIhi LT HIhre;

oA (FaeTfee By) - foamfae sereree gregiass, A qrrde;
Tearrtad (Ferfae Be) - Trearwfay, Teareiad 5' -wivhe gifeaq ;
Frafae-Feifeamres, AT v

arfie Be - IS gregeaNEs;

. ATt (R H) - damfe ;

I - I 37

garafas - Ffcoras farame, Foat;

et Brz - ATATHETATRA, STeg ahTa e,

freTfie K - wreeresfim T ;

faeTfie C - veitde s, Hifeaw uesrde, Hfeoraw uehrde, Tehfad-6-aTferes;

. FIAH- FIAHATELE, FIATFAEE;
TAITEEre;
TATHIH- FIEAT ToqT2e.
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ICATE ST | HaFd &l &lIT a@d | UF 47 gl A ATTord Jie T ATTora 7 T9T GATH & qad gl THH @eTad 3T Fha
=T I T 2N

ITATT % forw d7me 100 oY, 3eure & srferray @<

pH-FsTATH afrt
o Bred AT
rfeor Frate)
GUERENEEC

T gTEg o
FTATHE)

TTETTATH FTaTe)
TreTtrEe e} I &t H9T § =kt 3oa1 At grar g
HIFSTH EES T3S}
FicorTw grEgrTEE)
RICUEIRE EAREIESIESY
L(+) <tfFee s}
ferfees sreer}

1 ST |75}
o0 - ZIRTHLIA} 3 TyTTe 3Tohel AT FHATHRT

L-uehifeer qrfeaee) 5 fRyeqTe 3ot sroraT HeTHT

Tg AeAforfaa sraearsti o st=a ¥ g, -

o, fafereard AT
1. THY, ATTAT Tfaerd (& AaTaF) 4.5
2. FA T TIE, AITETE TTaerd (7 ) 3T 13.5

(GERIPED) 24.75

3. F FET, ATTATE T (8 G T 18.0

GERIEED) 27.0

ferrferme 9 100 T o) 1.398

4. F UL, ATITHTL TAAT (H SAATEF) 8.5
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5. T BTESIFAT o o7 | STeefier wer, ATTqaTe ITaerd (7 AaierF) 0.1
6. IEEREIE

rerar = (ml), sfemaw 2.0

freraT wroET yiaad (7 F) 98.5
7. fBreTfie A Gfeate % =9 &), aresr are 9f¥ 100 1@ 9=) 350
8. Frford fAeTfae D (FrerheefTharer sroraT Uaitshed ThaTer & &9 § =79),

HTZH qT° I 100 TTe(F 3T=I) 45
9. fFrerfie C, fr-are iy 100 wTo(& =) 36
10. e, W= are 9T 100 I7(F =) 180
1. TEATFATAA, ATZHT ATe T 100 T (H =) 270
12. | fH=TfeE, gresr are st 100 are(F 37g) 1125
13. | drEdETEIE, "rEhl are St 100 ATe(F TgH) 202.50
14. | hITer® oTF, HTEHT ATe I 100 UT(H T7I) 20.0
15. Ferafaes s, feure afa 100 7o (3 377gA) 1.35
16. | Ta=Tf®= B1o, Wresr Ao Wi 100 ATo(+F 31=1) 0.675
17. | =Fref, freure 9f3 100 TTe(F 3rvgm) 32
18. | faerfa K, AT=ar 9re 9fq 100 T (F ) 18
19. | arafed, AT are 9T 100 ATe(F A=) 6.75
20. | TeIfA=E (a- TrfmRrer ARt % =9 ), .U, 93 100 T° (3 317) 3.15
21. | =rfREw, freure 93 100 O (¥ ) 90
22. | drarforr, faeure wfa 100 a1e(#F =) 360
23. | Fmree, Weute 9fd 100 9me(F =) 247.50
24. | wfcermw, feure 9t 100 9Te(F 7=g7) 405
25. | e, faewre wfa 100 1o =) 270
26. FeaforH, fyeure wfw 100 AT(F =) 27
27. airg, freure afd 100 3o (F =) 5
28. | AETEE, ATZAT ATe TfT 100 TT(F A=) 22.50
29. | (9T, ATZH ATe Tfq 100 ITe(H A=) 280
30. | for, fregme af¥ 100 9@ svm) #fiw 25

T e (Frewre) 5.0
31. | HHIS, AT ATe IT 100 AT (¥ F+gA) 20
32. AT, |TEe! UTe T 100 TTo(H +7H) 14
33. | =i £ e, afa are@ aateF) 10,000
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34. | W=, orH Fiferdwrd T g0 0.1 9re
35. | wm=T, A THAT o Fad T gl 0.1 9
36. | WTET, orHH gAH AT S PO 7 g 25970
37. | wrET, SEH L. AT T Er 0.1 9T°
38. | wTET, orHH wEhATRET AT T 2T 0.1 9re

= fawg, 9% Y sgfua gt srrar fhew & a+ gae7 9 orrar =99 99%d €9 § a9 947 are quy,

e, qTferuEe? grcdiaa e & Favee ® O AT S1e srrar =o Gfa & 9= fFar Sro i zae g& = 8n
TH TSSO AT ATSEIoT AT Fad STSAFATEE o [T & T Fohar S

2.1.20 @7 AFIS % HIHH
T2 AT 29 39-FAaw #if 77 1 § FATIATud @rer J%e s 9 9 grav gl

1. o -
RIS 3G H UTE ST ATAT T & gooh Tt [ AT Greaefta, gt d3T STdsarss a0 grdl 2l
2. At geed qoraar qa4t 72w -

(F) F=dT AT .-
(@) gHed. -
. I "
1. F THT, ATTFAT |, %, (FFAATT AT 6.0
2. FFEST, IATH, %, (FAHTT ATAN), T 99.0
AT T
3. Tohied 9o, ATTFan |, % (39919 0.3
ERGIR)
4. dtou=e (pH) (10% =) 45-7.0
5. HAH FT, ATAFHAH e =
3. T HE AT —
TH WIS | TR IcaTal & forw =q fafaaw & afiforse & & Myt fBEtore arer gy et 1 Feifa
AT ® ITIRT FRaT SI7 TR 2

T AT I IAME A AT ITA T HTHd ATHT ITGT, ST Mearaet! & ITANT "qaeft aniast® g, gaq
IO qeal 6 AT IATS h §&H § TH AT Hl g9 AT TG IcA18 AT ATF & "qared s9-fafeas 2.1.1 F |rr
TET S0
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6.

(%)

(@)

7.

ITATE FTT FLEAT A AT (F0UH, AT ¥ sraferee) Ffa=m, 2011 # Faiia Hrareit v srqares :am

TS AT.-

(F)  IoATE AT JATE AT HATAT QT qLAT 37T A (FTH FILATL AT AGATIA 317 Toredtanor) fafaa,
2011 FF AT 4 H FAfaee aR] sremstt o @rer R S 71 Ateafaas, 2006 F Il F Saia
aug-ga7 92 fafafdee s antasts frgredi % srEme it srom;

(@) 3oare = fafaaet & afifere @ & Ratia gew St sraarst % g grm

ITATE T ATH G AFES gITI
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NOTIFICATION
New Delhi, the 12th October, 2017

F. No. A-1(1)/Standards/MMP/2012.—Whereas the draft of the Food Safety and Standards (Food Products
Standards and Food Additives) Amendment Regulations, 2016 were published as required under sub-section (1) of
section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and Standards
Authority of India number F. No. A-1(1)/Standards/MMP/2012 dated the 6th December, 2016 in the Gazette of India,
Extraordinary, Part III, Section 4, inviting objections and suggestions from the persons likely to be affected thereby,
before the expiry of the period of thirty days from the date on which the copies of the Gazette containing the said
notification were made available to the public;

And whereas the copies of the said Gazette were made available to the public on the 2pnd December, 2016;

And whereas the objections and suggestions received from the public in respect of the said draft regulations
have been considered by the Food Safety and Standards Authority of India;

Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of section 92 of the said
Act, 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,—

Regulations

1. Short title and commencement.- (1) These regulations may be called the Food Safety and Standards (Food
Products Standards and Food Additives) Thirteenth Amendment Regulations, 2017.
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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 1* July, 2018.

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

(a) in chapter 1, for regulation 1.2 relating to “Definitions”, items 1, 3, 5, 6, 10, 11, 12, 15, 16, 19, 20, 21
and 24 shall be omitted;

(b) in chapter 2, for regulation 2.1 relating to “DAIRY PRODUCTS AND ANALOGUES”, the following
shall be substituted, namely:-

“2.1 DAIRY PRODUCTS AND ANALOGUES
2.1.1 General Standards for Milk and Milk Products

The general standard provides over-arching definitions for milk and milk products and guidance on the use of dairy
terms in relation to foods to be offered to the consumer or for further processing.

1. Definitions.-

(a) “Boiling, boiled and similar terms” when used in association with milk, shall be taken to refer to the process of
heating milk continuously to bring it to boil at atmospheric pressure;

(b) “Composite milk product” means a product of which the milk, milk products or milk constituents shall be an
essential part in terms of quantity in the final product, as consumed:

Provided that the constituents not derived from milk shall not take the place in part or in whole of any
milk constituent. Examples of composite milk products are:

(i) Shrikhand with fruits etc.;

(ii) ice cream containing fruits etc.;
(iii) flavoured fermented milks;

(iv) Drinks based on fermented milks

() “Dairy terms” means names, designations, symbols, pictorial or other devices which refer to or are suggestive,
directly or indirectly, of milk or milk products;

(d “Heat treatment” means pasteurization, ultra-pasteurization, sterilisation, ultra-high temperature treatment or
boiling;
(e) “Milk” means the normal mammary secretion derived from complete milking of healthy milch animal, without

either addition thereto or extraction therefrom, unless otherwise provided in these regulations and it shall be
free from colostrum;

®) “Milk Product” means a product obtained by processing of milk, which may contain food additives and other
ingredients functionally necessary for the milk product as permitted in these regulations and shall include the
following, namely:-

@) cheese;

(i) chhana, skimmed-milk chhana, paneer;

(ii1) condensed milk-sweetened and unsweetened;

>iv) condensed skimmed milk-sweetened and unsweetened;
) cream,;

(vi) curd, skimmed milk curd, dahi;

(vii) ghee, butter oil;

(viii) ice-cream;
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(ix) infant milk food;
(%) khoa;
(xi) malai,
(xii) milk derivatives such as whey proteins, casein, lactose etc.;
(xiii) milk ices, milk lollies, kulfi;
(xiv) milk powder, skimmed milk powder, partly skimmed milk powder;
(xv) processed cheese;
(xvi) table butter and white butter;
(xvii) yoghurt;
(xviii) any other product as may be specified in these regulations:

(2

(h)

@

@

Provided that milk products shall not contain any substance not found in milk unless specified in these
regulations;

“Pasteurization, Pasteurized and similar terms” means a microbicidal heat treatment aimed at reducing the
number of any pathogenic micro-organisms in milk and liquid milk products, if present, to a level at which
they do not constitute a significant health hazard. Pasteurization conditions shall be designed to effectively
destroy the organisms Mycobacterium tuberculosis and Coxiella burnettii.

Pasteurization, when used in association with milk, shall be taken to refer to the typical process of
heating every particle of milk to at least 63°C and holding at such temperature continuously for at least thirty
minutes or heating it to at least 72°C and holding at such temperature continuously for at least fifteen seconds,
or any other temperature-time combination, sufficient to give a microbicidal effect equivalent to the above
defined temperature-time combination and serve to give a negative Phosphatase Test that is applicable to milk
immediately after pasteurization only, and cooling it immediately to a temperature of 4°C, or less;

“Recombined milk or milk product” means a product resulting from the combination of milk fat and milk-
solids-non-fat in their preserved forms with or without the addition of potable water to achieve similar end
product characteristics and appropriate milk product composition as per the Standard for that product and in the
case of recombined milk, the source of milk-solids-non-fat shall be dried or concentrated milks only;

“Reconstituted milk or milk product” means a product resulting from the addition of potable water to the dried
or concentrated form of milk or milk products in the amount necessary to re-establish the appropriate water-to-
solids ratio to achieve similar end product characteristics and appropriate milk product composition as per the
standards for that product;

“Sterilisation, sterilised and similar terms” means application of heat at high temperatures for a time sufficient
to render milk or milk products commercially sterile, thus resulting in products that are safe and
microbiologically stable at room temperatures.

@) “Sterilisation” when used in association with milk or milk products, shall be taken to refer to the typical
process of heating milk or milk product in sealed containers continuously to at least 115°C for fifteen
minutes to ensure preservation at room temperature for a period not less than thirty days from the date of
manufacture;

(i) “Ultra High Temperature (UHT) sterilisation/treatment” when used in association with milk or milk

products, shall be taken to refer to the typical process of heating milk or milk product to at least 135°C for
one second or more in a continuous flow and then packing under aseptic condition in hermetically sealed
containers to ensure preservation at room temperature for a period of not less than fifteen days from the
date of manufacture.

General Principles.- Foods shall be described or presented in such a manner as to ensure the correct use of dairy
terms intended for milk and milk products, to protect consumers from being confused or misled and to ensure
fair practices in the food trade.
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(a)

(b)

()

(d)

(e)

®

Application of Dairy Terms.-

General requirements.-

The name of the food shall be declared in accordance with these regulations.
Use of the term “milk”.-

6)) Only a food complying with the requirement as specified in sub-item (e) of item 1 of this sub-
regulation may be named “milk”;

(ii) Milk which is adjusted for milk fat or milk solid-not-fat content or both, may also be named “milk”
provided that the minimum and maximum limits of milk fat and milk solid-not-fat content (as the case
may be) of the adjusted milk as specified in sub-regulation 2.1.2 (Standard for Milk).

Use of the names of milk products in food standards. -

@) a product complying with the standards of a milk product as specified in these regulations may be
named accordingly;

(i1) notwithstanding the provisions of entry (i) above, the relevant milk product when manufactured from
milk, the fat or protein content, or both, of which have been adjusted, provided that the compositional
criteria in the relevant standard are met, may be named as specified in these regulations;

(ii1) products that are modified through addition or withdrawal of milk constituents may be named with the
name of the relevant milk product in association with a clear description of the modification to which
the milk product has been subjected:

Provided that the essential product characteristics are maintained and that the limits of such
compositional modifications have been provided for in the standards concerned as appropriate (for
example ‘lactose reduced’ milk or milk products, ‘cholesterol free’ ghee, etc.).

Use of terms for reconstituted and recombined milk and milk products. -Milk and milk products may be named
as specified in these regulations for the relevant milk products when made from recombined or reconstituted
milk or from recombination or reconstitution of milk products.

Use of dairy terms for composite milk products. -A product complying with the description given in sub-
item(b) of item 1 of sub-regulation 2.1.1 may be named with the term “milk™ or the name specified for a milk
product as appropriate, provided that a clear description of the other characterising ingredient(s) (such as
flavouring foods, spices, herbs and flavours) is given in close proximity to the name.

Use of dairy terms for other foods.-

@) the names referred to in sub-items (b), (c), (d) and (e) of item 3 of sub-regulation 2.1.1 may be used as
names or in the labelling of milk, milk products or composite milk products;

(i) in respect of a product which is not milk, a milk product or a composite milk product, no label,
commercial document, publicity material or any form of point of sale presentation shall be used which
claims, implies or suggests that the product is milk, a milk product or a composite milk product, or
which refers to one or more of these products:

Provided that products which contain milk or milk products, or milk constituents, which are
an essential part for characterisation of the product, the term “milk”, or the name of a milk product may
be used in the description of the true nature of the product.

Provided further that the constituents not derived from milk are not intended to take the
place, in part or in whole, of any milk constituent:

Provided also that if the final product is intended to substitute milk, a milk product or
composite milk product, dairy terms shall not be used:

Provided also that the products which contain milk, or a milk product, or milk constituents,
which are not an essential part in terms of characterisation of the product, dairy terms shall only be used
in the list of ingredients. For these products, dairy terms shall not be used for other purposes.
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4. Addition of Essential Nutrients.- Milk and milk products may be enriched/ fortified with essential nutrients
such as vitamins, minerals, etc., as specified in these regulations including labelling requirements.

5. Labelling of pre-packaged foods.- Pre-packaged milk, milk products and composite milk products shall be
labeled in accordance with these regulations, except to the extent otherwise expressly provided in item 3 of this
sub-regulation.

6. Use of probiotics and prebiotics.- For the use of probiotics and prebiotics in dairy products, the provisions
specified in the Food Safety and Standards (Health Supplements, Nutraceuticals, Food for Special Dietary Use,
Food for Special Medical Purpose, Functional Food and Novel food) Regulations, 2016 shall apply.

7. Use of enzymes.- Safe and suitable enzymes may be used as processing aids in milk and milk products as
specified in individual standards for milk and milk products under these regulations.

2.1.2  Standard for Milk
This Standard applies to milk as defined in item 1 of this sub-regulation.
1. Description.-

(a) “Species identified milk” means milk as defined under the General Standard for Milk and Milk
Products. The fat and SNF content of species identified milk specified under this regulation (namely
buffalo milk, cow milk, goat milk, sheep milk and camel milk) shall conform to the respective
composition given in sub-item (b) of item 2 and product may be subjected to pasteurization, boiling,
sterilisation or Ultra High Temperature sterilisation/treatment.

(b) “Mixed Milk” means any combination of species identified milk specified under these regulations.
The fat and SNF content of mixed milk shall conform to the standards given in the table under sub-
item (b) of item 2 below. The product may be subjected to pasteurization, boiling, sterilisation or
Ultra High Temperature sterilisation/treatment.

(©) “Full Cream Milk, Standardised Milk, Toned Milk, Double Toned Milk, or Skimmed Milk” means the
product prepared from cow milk, buffalo milk or milk of any other species as defined under this
regulation, reconstituted milk, recombined milk, or any combination of these milks, with or without
dried or concentrated milks or milk fat that has been standardised to the respective fat and solids-not-
fat percentage given in sub-item (b) of item 2. It shall remain homogeneous and no deposition of
solids shall take place on standing. The product shall be subjected to pasteurization, sterilisation, Ultra
High Temperature sterilisation/treatment or boiling.

2. Essential Composition and Quality Factors.-

(a) Raw Material.-
Raw material used shall be as per the respective definitions in item 1 of this sub-regulation.

(b) Composition.-

The milk of different classes shall conform to the requirements for milk fat and milk solids-not-fat,
independently, as specified in columns (4) and (5) of the table given below:

TABLE
SL Class of Milk. Locality or State or Area. Minimum Minimum Milk
No. Milk Fat Solids- not-Fat
(SNF)
(per cent, m/m).

(per cent, m/m).
(1) (2 3) “) (5)
1. Buffalo Milk Assam 6.0 9.0

Bihar
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SL.

Class of Milk.

Locality or State or Area.

Minimum
Milk Fat

(per cent, m/m).

Minimum Milk
Solids- not-Fat
(SNF)

(per cent, m/m).

Chandigarh
Delhi
Gujarat
Haryana
Jharkhand
Mabharashtra
Meghalaya
Punjab
Sikkim
Uttar Pradesh
Uttarakhand

West Bengal

Andaman and Nicobar
Islands

Andhra Pradesh
Arunachal Pradesh
Chhatisgarh

Dadra and Nagar Haveli
Goa

Daman and Diu
Himachal Pradesh

Jammu and Kashmir
Karnataka

Kerala
Lakshadweep
Madhya Pradesh
Manipur
Mizoram
Nagaland
Odisha
Puducherry
Rajasthan

Tamil Nadu

5.0

9.0
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SL. Class of Milk. Locality or State or Area. Minimum Minimum Milk
No. Milk Fat Solids- not-Fat
(SNF)
(per cent, m/m). (per cent, m/m).
Telangana
Tripura
2. Cow Milk All India 3.2 8.3
3. Goat or Sheep Milk Chandigarh 35 9.0
Haryana
Kerala
Madhya Pradesh
Mabharashtra
Punjab
Uttar Pradesh
Uttarakhand
Andaman and Nicobar 3.0 9.0

Islands

Andhra Pradesh
Arunachal Pradesh
Assam

Bihar

Chhattisgarh

Dadra and Nagar Haveli
Delhi

Goa

Daman and Diu
Gujarat

Himachal Pradesh
Jammu and Kashmir
Jharkhand
Karnataka
Lakshadweep
Manipur

Meghalaya

Mizoram
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SL. Class of Milk. Locality or State or Area. Minimum Minimum Milk
No. Milk Fat Solids- not-Fat
(SNF)
(per cent, m/m). (per cent, m/m).
Nagaland
Odisha
Puducherry
Rajasthan
Sikkim
Tamil Nadu
Telangana
Tripura
West Bengal
4. Camel Milk All India 2.0 6.0
5. Mixed Milk All India 4.5 8.5
6. Standardized Milk All India 4.5 8.5
7. Toned Milk All India 3.0 8.5
8. Double Toned All India 1.5 9.0
Milk
9. Skimmed Milk All India Not more than 8.7
0.5
10. | Full Cream Milk All India 6.0 9.0

Note(s):

(1) When any class of milk is offered for sale in contravention of the requirements specified under this sub-item, the
standards prescribed for mixed milk shall apply.
(ii) These standards would only be applicable at the points of sale.

3. Food Additives. -

Milk shall not contain any food additives:

Provided that the products specified in sub-item (c) of item 1 of this sub-regulation may contain carry
over food additives specified in the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011:

Provided further that in sterilised milk, the specific food additives permitted in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues. -

(a) The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

(b) The total urea content in milk shall not be more than 700 ppm.
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(a)

(b)

(a)

(b)

(©)

2.1.3

Hygiene. -

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines as specified from time to time under the provisions of the Food Safety and
Standard Act, 2006;

The products shall conform to the microbiological requirements given in Appendix ‘B’ of these regulations.
Labelling. -

The following details shall be declared on the label of pre-packaged milk or otherwise if the milk is not pre-
packaged and is offered for sale to the consumer, such declaration shall be given on the container from which
milk is offered for sale to the consumer:

(i) the class of milk as per column 2 of table under sub-item (b) of item 2 of sub-regulation 2.1.2;
(ii) the heat treatment, as per the item (1) of sub-regulation 2.1.2, to which product has been subjected to.

If the milk from any milch animal, mixed milk or skimmed milk is offered for sale to the consumer without
any heat treatment, the name of the milk shall be declared on the label of pre-packaged milk; or otherwise if
the milk is not pre-packaged, the name of the milk shall be declared and mentioned on the container from
which milk shall be offered for sale to the consumer and shall be preceded with the term ‘Raw’.

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged milk:

Provided that the list of ingredients may not be declared in descending order of usage since the
proportion of ingredients used may require change on a daily basis:

Provided further that where ‘reconstituted’ or ‘recombined’ milk is declared in the list of ingredients,
their components need not be declared separately.

Method of Sampling and Analysis. -

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

Standard for Flavoured Milk

This Standard applies to Flavoured Milk as defined in item 1 of this sub-regulation. *

1.

(a)

®
(i)

Description. -

“Flavoured Milk” means the product prepared from milk or other products derived from milk, or both, and
edible flavourings with or without addition of sugar, nutritive sweeteners, other non-dairy ingredients
including, stabilisers and food colours. Flavoured milk shall be subjected to heat treatment as provided in sub-
regulation 2.1.1 (General Standards for Milk and Milk Products).

Where flavoured milk is dried or concentrated, the dried or concentrated product on addition of prescribed
amount of water shall give a product conforming to the requirements of flavoured milk.

Essential Composition and Quality Factors.-
Raw Material. -
Milk

Concentrated and dried milk

(iii) Milk fat, cream, butter and butter oil

@iv)

Potable water for use in reconstitution or recombination

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b)

()

Permitted ingredients. -

(1) Sugar or other nutritive sweeteners or both;

(ii) Other non-dairy ingredients like nuts (whole, fragmented or ground), cocoa solids, chocolate, coffee,
fruits and vegetables and products thereof including juices, purees, pulps, preparations and preserves
derived therefrom, cereals, and cereal products and cereal based extracts, honey, spices, condiments,
salt, and other natural flavouring foods and flavours;

(iii) Potable water.

Composition. -
Flavoured Milk shall have the same minimum percentage of milk fat and milk solids-not-fat as that of the
milk, as provided for in the Standard for Milk, from which it is prepared.

Food Additives. -
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues. -
The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

Hygiene. -

(a) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such other guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.
Labelling. -
(a) The name of the product shall be ‘Flavoured Milk’.
(b)  The following details shall be always declared on the label of pre-packaged product or otherwise if the
product is not pre-packaged, in respect of the product offered for sale: -
(i) the class of milk as per General Standard for Milk and Milk Products from which it is prepared;
(ii) the heat treatment, as per the General Standard for Milk and Milk Products, to which product has been
subjected to;
(c)  In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged products.
Method of Sampling and Analysis. -

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.4 Standard for Evaporated or Concentrated Milk

This Standard applies to Evaporated Milk as defined in item 1 of this sub-regulation:.

Description.-

“This standard should be read along with the sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Evaporated Milk means the product obtained by partial removal of water from milk by heat or any other
process which leads to a product of the same composition and characteristics. The fat and protein content
of the milk may be adjusted, only to comply with the compositional requirements in sub-item (c) of item 2
of this Standard, by addition or withdrawal of milk constituents in such a way as not to alter the whey
protein to casein ratio of the milk being adjusted.

2. Essential Composition and Quality Factors.-
(a) Raw materials.-
1) Milk and milk powders, cream and cream powders, milk fat products;
ii) The following milk products are allowed for protein adjustment purposes, only in product covered by
item 1 of this sub-regulation.
—  “Milk retentate” means the product obtained by concentrating milk protein by ultrafiltration of milk,
partly skimmed milk, or skimmed milk;
(b) Permitted ingredients.-
— Potable water; and
—  Sodium chloride.
() Composition.-
The product shall conform to the compositional specifications provided in the table below:
Parameter Evaporated Evaporated Evaporated Evaporated
milk partly skimmed milk high fat milk
skimmed milk
Milk fat, %, 7.5 More than 1 1.0 15.0
(m/m) (minimum) and (maximum) (minimum)
Less than 7.5
Milk solids, 25.0 20.0 20.0 26.5
minimum, %,
(m/m)
Milk protein* in 34.0 34.0 34.0 34.0
milk solids-not
fat, minimum, %,
(m/m)
* Protein content is 6.38 multiplied by the total nitrogen determined
3. Food Additives.-
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.
4. Contaminants, Toxins and Residues.-

The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.
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5.
(a)

(b)

(a)

(b)

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines as specified from time to time under the provisions of the Food Safety and
Standard Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.

Labelling.-

According to the definitions in item 1 and composition in sub-item (c) of item 2, the name of the food shall
be:

(i) evaporated milk, or

(ii) evaporated partly skimmed milk, or

(iii) evaporated skimmed milk, or

(iv) evaporated high fat milk, and as appropriate:

Provided that the “evaporated partly skimmed milk” may be designated “evaporated semi-skimmed milk”
when the content of milk fat is between 4.0 - 4.5 % (m/m) and minimum milk solids is 24% (m/m).

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged products.

Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.5 Standard for Sweetened Condensed Milk

(a)

This Standard applies to sweetened condensed milk as defined in item 1 of this sub-regulation.”

Description.-

Sweetened Condensed Milk is the product obtained by partial removal of water from milk with the
addition of sugar or a combination of sucrose with other sugars, or by any other process which leads to a
product of the same composition and characteristics. The fat or protein content or both of the milk may be
adjusted, only to comply with the compositional requirements in sub- item (c) of item 2 of this Standard,
by addition or withdrawal of milk constituents in such a way as not to alter the whey protein to casein ratio
of the milk being adjusted.

Essential Composition and Quality Factors.-

Raw materials.-

1) Milk and milk powders, cream and cream powders, milk fat products;

ii) Lactose (for seeding purposes);

iii) The following milk products are allowed for protein adjustment purposes.-

- Milk retentate: Milk retentate is the product obtained by concentrating milk protein by processes
like ultrafiltration of milk, partly skimmed milk, or skimmed milk.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b)

(©

Permitted ingredients.-

— potable water;

- sugar (In this product, sugar is generally considered to be sucrose, but a combination of sucrose
with other sugars, consistent with Good Manufacturing Practice, may be used); and

- Sodium chloride.

Composition.-

The product shall conform to the compositional specifications provided in the table below:

Parameter Sweetened Sweetened Sweetened Sweetened
condensed milk condensed condensed condensed
partly skimmed milk | high fat milk
skimmed milk
Milk fat, %, (m/m) 8.0 More than 1.0 1.0 16.0
.. and less than . ..
(minimum) 2.0 (maximum) (minimum)
Milk solids, minimum, %, 28.0 24.0 24.0 --
(m/m)
Milk solid not fat, minimum, - 20.0 - 14.0
%, (m/m)
Milk protein* in milk solids- 34.0 34.0 34.0 34.0
not-fat, minimum, %, (m/m)

()

* Protein content is 6.38 multiplied by the total nitrogen determined

Food Additives.-

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these

regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.-

The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)

Regulations, 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such other guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these

6.
(a)

regulations.

Labelling.-

According to the definitions in item 1 and composition in sub-item (c) of item 2, the name of the food

shall be:-

(i) Sweetened condensed milk, or

(i) Sweetened condensed partly skimmed milk, or

(iii) Sweetened condensed skimmed milk, or
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(iv) Sweetened condensed high fat milk, as appropriate:

Provided that the “Sweetened condensed partly skimmed milk” may be designated “Sweetened
condensed semi-skimmed milk”, if the content of milk fat is between 4.0 - 4.5 % (m/m) and minimum

milk solids is 28 % (m/m);

Sweetened condensed milks which are not suitable for infant feeding shall not contain any instruction of

(b)
modifying them for infant feeding;
© In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling), Regulations, 2011, shall apply to pre-packaged product.
7. Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and

Standards Authority of India from time to time shall be applicable.

2.1.6 Standard for Khoa

This Standard applies to Khoa as defined in item 1 of this sub-regulation. *

1. Description. -

Khoa by whatever name it is sold such as Khoa or Mawa or any other region specific popular name means
the product obtained by partial removal of water from any variant of milk with or without added milk solids

by heating under controlled conditions.
2. Essential Composition and Quality Factors. -
(a) Raw materials. -

Milk and milk powders, cream and cream powder and milk fat products.

(b) Composition. —
The product shall conform to the compositional specifications provided in the table below:

Parameter Khoa
[Total solids, minimum, %, (m/m) 55.0
Milk fat, minimum, %, (m/m), dry matter basis 30.0
Total ash, maximum, %, (m/m) 6.0
[Titratable acidity (as % lactic acid), maximum, % 0.9

It shall be free from added starch and added sugar.
The extracted fat from Khoa shall meet the standards for Reichert Meissl value, Polenske value and

Butyro-refractometer reading as prescribed for ghee.

3. Food Additives. -
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat

treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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()

(b)

(a)
(b)

Contaminants, Toxins and Residues. -

The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such other guidelines specified from time to time under the provisions of the Food
Safety and Standard Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.

Labelling. -
The name of the food shall be ‘Khoa’ or ‘Mawa’ or any other region specific popular name.

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

Method of Sampling and Analysis. —

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.7 Standard for Cream and Malai

This Standard applies to Cream and Malai as defined in item 1 of this sub-regulation®.

(a)

(b)

()

(d)

®

(i)

(iii)

Description. -

“Cream” means the fluid product comparatively rich in fat, in the form of an emulsion of fat-in-skimmed
milk, obtained by physical separation from cow milk, buffalo milk or milk of any other species as defined
under this regulation or a mixture thereof.

“Reconstituted cream” means cream obtained by reconstituting milk products with or without the addition
of potable water and with the same end product characteristics as the product described in sub-item (a) of
item 1 of this sub-regulation.

“Recombined cream” means cream obtained by recombining milk products with or without the addition of
potable water and with the same end product characteristics as the product described in sub-item (a) of item
1 of this sub-regulation.

“Prepared creams” means the milk products obtained by subjecting cream, reconstituted cream or
recombined cream or any combination of these, to suitable treatments and processes to obtain the
characteristic properties as specified below:-

“pre-packaged liquid cream” means the fluid milk product obtained by preparing and packaging cream,
reconstituted cream or recombined cream, or any combination of these for direct consumption or for direct
use as such;

“whipping cream” means the fluid cream, reconstituted cream and recombined cream or any combination
of these, that is intended for whipping. When cream is intended for use by the final consumer the cream
should have been prepared in a way that facilitates the whipping process;

“cream packed under pressure” means the fluid cream, reconstituted cream and recombined cream or any
combination of these that is packed with a propellant gas in a pressure-propulsion container and which
becomes Whipped Cream when removed from that container;
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@iv)

v)

(vi)

(e)

2.
(a)

(b)

©

“whipped cream” means the fluid cream, reconstituted cream or recombined cream in to which air or inert
gas has been incorporated without reversing the fat-in-skimmed milk emulsion;

“fermented/cultured/sour cream” means the milk product obtained by fermentation of cream, reconstituted
cream or recombined cream, by the action of suitable micro-organisms that results in reduction of pH with
or without coagulation. Where the content of (a) specific microorganism(s) is(are) indicated, directly or
indirectly, in the labeling or otherwise indicated by content claims in connection with sale, these shall be
present, viable, active and abundant in the product to the date of minimum durability. If the product is heat
treated after fermentation the requirement for viable micro-organisms shall not apply;

“acidified cream” means the milk product obtained by acidifying cream, reconstituted cream or
recombined cream, or any combination of these, by the action of acids or acidity regulators, or both to
achieve a reduction of pH with or without coagulation.

“Malai” means the product rich in milk fat prepared by boiling and cooling of cow milk, buffalo milk or
milk of any other species as defined under this regulation or a mixture thereof. It is characterized by
presence of insoluble mass, principally fat and denatured protein, formed on heating and cooling of milk.

Essential Composition and Quality Factors.-

Raw Material.-
All creams, prepared creams and malai.-

- Milk, which may have been subjected to mechanical and physical treatments prior to cream
processing;
- Additionally, for creams made by reconstitution or recombination.-

Butter, milk fat products, milk powders, cream powders, and potable water. The milk product should
conform to the relevant Food Safety Standards or Regulations;

- Additionally, for prepared creams described in entries (ii) to (vi) of sub-item (d) of item 1;

The product that remains after the removal of milk fat by churning milk and cream to manufacture
butter and milk fat products (often referred to as buttermilk) and that may have been concentrated or
dried.

Permitted ingredients.-

Only those ingredients listed below may be used for the purposes and product categories specified, and
only within the limitations specified. The product shall be free from any ingredient foreign to milk except
otherwise provided in this standard.

For use in products only for which stabilizers or thickeners, or both, are justified (see item 3):

—  Products derived exclusively from milk or whey and containing 35.0% (m/m) or more of milk protein
of any type (including casein and whey protein products and concentrates and any combinations
thereof) and milk powders; these products can be used in the same function as thickeners and
stabilizers, provided they are added only in amounts functionally necessary not exceeding 20.0 g/kg,
taking into account any use of the stabilizers and thickeners permitted as per the Food Safety and
Standards (Food Products Standards and Food Additives) Regulation, 2011;

Additionally, for use in fermented cream, only.-
—  Starter cultures of harmless micro-organisms;
Additionally, for use in fermented cream and acidified cream, only.-

— Non-animal rennet and other safe and suitable coagulating enzymes to improve texture without
achieving enzymatic coagulation;
—  Sodium chloride.

Composition.-
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(@)

(b)

()

(b)

()

(d)

(e)

The product shall contain minimum 10.0 per cent. (m/m) milk fat. Acidity of the finished products, other
than fermented and acidified creams, should not be more than 0.15 % (as lactic acid).

Food Additives.-

For products covered under this standard, specific food additives permitted in Appendix ‘A’ of these
regulations may be used and only within the limits specified:

Provided that stabilizers, acidity regulators, thickeners and emulsifiers may be used when needed
to ensure product stability and integrity of the emulsion, taking into consideration the fat content and
durability of the product. With regard to the durability, special consideration should be given to the level
of heat treatment applied since some minimally pasteurized products do not require the use of certain
additives.

Contaminants, Toxins and Residues. -

The products shall comply with Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.

Hygiene. -

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such other guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.

Labelling. -

The name of the food shall be as specified in item 1 of this Standard, as appropriate.

However, “pre-packaged liquid cream” may be designated as “cream” and “cream packed
under pressure” may be designated by another descriptive term that refers to its nature or intended use or
as “Whipped Cream”. The term “prepared cream” should not apply as a designation. The type of cream
and the fat content in cream shall be always indicated on the label or in case of non-pre-packaged product;
such declaration to be given on the container from which product will be offered for sale to the consumer.
Creams which have been manufactured by the recombination or reconstitution of dairy ingredients shall
be qualified with the term “Recombined” or “Reconstituted” as appropriate.

If the product conforms to the description in sub-item (e) of item 1, the name of the product shall be
‘Malai’.

Cream may be labelled according to milk fat content (m/m) along with product name as specified in item
1 of this Standard, as follows,-

(i) Low fat cream: Minimum 10 per cent. and less than 40 per cent.;

(ii) Medium fat cream: Minimum 40 per cent. and less than 60 per cent.;

(iii) High fat cream: Minimum 60 per cent.

Labels on packages of fermented creams may include reference to the starter culture used for
fermentation.

The heat treatment, as per the sub-regulation 2.1.1 relating to General Standards for Milk and Milk
Products, to which the product has been subjected to, shall be declared on the label.

In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.
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7.  Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.8 Standard for Milk Fat Products.-

This Standard applies to milk fats including anhydrous milk fat, anhydrous butter oil, butter oil and ghee as defined in
item 1 of this sub-regulation™

1. Description. -
Milk fat, ghee, butter oil, anhydrous milk fat and anhydrous butter oil are fatty products derived

exclusively from milk or products obtained from milk, or both, by means of processes which result in
almost total removal of water and milk solids-not-fat.

Ghee has especially developed flavour and physical structure as a result of its method of manufacturing.

2. Essential Composition and Quality Factors.-
(a) Raw Material.-

Milk and products obtained from milk. The raw material used shall be free from added flavour, colour or
preservative.
(b) Composition.-

The standards of quality of milk fat, butter oil, anhydrous milk fat, anhydrous butter oil and ghee shall

conform to the following requirements: —

Parameter Milk Fat, Butter Oil | Anhydrous Milk Ghee
Fat, Anhydrous
Butter Oil

Moisture, maximum, %, (m/m) 0.4 0.1 0.5
Milk fat, minimum, %, (m/m) 99.6 99.8 99.5
Butyro-refractometer Reading at 40 40.0t0o 44.0 40.0t0o 44.0 As per
°c table for

: : — Ghee
Reichert Meissl Value, minimum 28.0 28.0

below

Polenske Value 1.0-2.0 1.0-2.0 -
FFA as Oleic Acid, maximum, % 0.4 0.3 3.0
Peroxide Value (Milli-equivalent of 0.6 0.3 -
Oxygen/Kg fat), maximum
Baudouin Test Negative Negative Negative

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Additionally, the Butyro- refractometer reading and Reichert Meissl value of ghee produced in a State or
Union territory specified in column (1) of the table below shall be as specified against the said State or

Union Territory in the corresponding columns (2) and (3) of the said table.

Name of State or Butyro- refractometer reading | Minimum Polenske
Union Territory at 40 °C Reichert Value
Meissl value
(1) 2 3) “4)
Andhra Pradesh/ 40.0 to 43.0 24.0 -
Telangana
Andaman and Nicobar | 41.0 to 44.0 24.0 -
Islands
Arunachal Pradesh 40.0 t0 43.0 26.0 -
Assam 40.0 to 43.0 26.0 -
Bihar 40.0 t0 43.0 28.0 -
Chandigarh 40.0t0 43.0 28.0 -
Chhattisgarh 40.0 to 44.0 26.0 -
Dadra and Nagar 40.0t0 43.0 24.0 -
Haveli
Delhi 40.0 t0 43.0 28.0 -
Goa 40.0 t0 43.0 26.0 -
Daman and Diu 40.0t0 43.5 24.0 -
Gujarat -
(a) Areas other than 40 to 43.5 24.0
cotton tract areas
(b) Cotton tract areas
41.5t0 45 21.0
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Name of State or Butyro- refractometer reading | Minimum Polenske
Union Territory at 40 °C Reichert Value
Meissl value

Haryana -
(a) Areas other than 40.0 to 43.0 28.0
cotton tract areas
(b) Cotton tract areas | 40.0 t0 43.0 26.0
Himachal Pradesh 40.0 to 43.0 26.0 -
Jammu and Kashmir 40.0 t0 43.0 26.0 -
Jharkhand 40.0 t0 43.0 28.0 -
Karnataka- -
(a) Areas other than 40.0 to 43.0 24.0

Belgaum district
(b) Belgaum district 40.0 to 44.0 26.0
Kerala 40.0 t0 43.0 26.0 -
Lakshadweep 40.0t0 43.0 26.0 -
Madhya Pradesh- -
(a) Areas other than 40.0 to 44.0 26.0
cotton tract areas
(b) Cotton tract areas 415 to 45.0 210
Maharashtra- -
(a) Areas other than 40.0 to 43.0 26.0
cotton tract areas
(b) Cotton tract areas 415 to 45.0 210
Manipur 40.0t0 43.0 26.0 -
Meghalaya 40.0t0 43.0 26.0 -
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Name of State or
Union Territory

Butyro- refractometer reading
at 40 °C

Minimum
Reichert
Meissl value

Polenske
Value

Mizoram 40.0 t0 43.0 26.0 -
Nagaland 40.0t0 43.0 26.0 -
Odisha 40.0t043.0 26.0 -
Pudducherry 40.0t0 44.0 26.0 -
Punjab 40.0 t0 43.0 28.0 -
Rajasthan- -
a) Areas other than 40.0 to 43.0 26.0

Jodhpur District
b) Jodhpur District 41.5t045.0 21.0
Tamil Nadu 41.0 to 44.0 24.0 -
Tripura 40.0t0 43.0 26.0 -
Uttar Pradesh 40.0 to 43.0 26.0 -
Uttarakhand 40.0 to 43.0 26.0 -
West Bengal- -
a) Areas other than 40.0 to 43.0 28.0
Bishnupur

Sub-Division
b)Bishnupur Sub- 41510450 21.0
Division
Sikkim 40.0 t0 43.0 28.0 -

Explanation: By cotton tract is meant the areas in the States where cotton seed is extensively fed to the

cattle and so notified by the State Government concerned.

Food Additives. -
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For products covered under this standard, specific food additives permitted in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues. -

The product shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

5. Hygiene. -

The product shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)

Regulations, 2011 and such other guidelines as specified from time to time under the provisions of the
Food Safety and Standard Act, 2006.

6. Labelling. -
(a) According to the definitions in item 1 and composition in sub-item (b) of item 2, the name of the food
shall be:

(i) Milk fat or Butter Oil
(ii) Anhydrous Milk fat or Anhydrous Butter Oil

(iii) Ghee

(b) In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

7. Method of Sampling and Analysis. -

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.9 Standard for Butter

This Standard applies to butter as defined in item 1 of this sub-regulation. *

1. Definition. -

“Butter” means the fatty product principally in the form of an emulsion of the type water-in-oil derived
exclusively from milk or milk products, or both,

Butter may be of following types:
(i) Table butter

(ii) White butter/ Cooking butter
Table butter shall be made from pasteurised cream.
2. Essential composition and quality factors. -
(a) Raw materials. -
Milk and/or milk fat based products obtained from milk.
(b) Permitted ingredients. -

— Sodium chloride and food grade salt (only in table butter)
— Starter cultures of harmless lactic acid and flavour producing bacteria

*This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk

Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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— Potable water
(c) Composition. —

The product shall conform to the compositional specifications provided in the table below:

Parameter Table butter White butter/ Cooking butter
Moisture, maximum, %, (m/m) 16.0 -
Milk fat, minimum, %, (m/m) 80.0 76.0
Milk solids-not-fat, maximum, 2.0 -
%, (m/m)
Common salt, maximum, %, 3.0 -
(m/m)

Note: Where butter is sold or offered for sale without any indication as to whether it is table butter or white
butter, the Standards of table butter shall apply.

The extracted fat from butter shall meet the standards for Reichert Meissl value and Butyro-refractometer
reading as prescribed for ghee.

3. Food Additives. -
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

4, Contaminants, Toxins and Residues. -

The products shall comply with the limits for contaminants, toxins and residues stipulated under the Food
Safety and Standards (Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene. -

(a) The product shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines as specified from time to time under the provisions of the Food Safety and
Standard Act, 2006.

(b) The products covered under this standard shall conform to the microbiological requirements specified in
Appendix ‘B’ of these regulations.

6. Labelling. -

(a) The name of the product shall be ‘“Pasteurized Table butter” or “White butter/ Cooking Butter”, as
appropriate, in conformance to the composition specified in sub-item (c) of item 2. Additionally, in case of
white/cooking butter, the name should be preceded by the term ‘Pasteurised’ if the product has been prepared
from pasteurised cream.

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards

(Packaging and Labelling) Regulations, 2011 shall apply to pre-packaged products.

7. Method of Sampling and Analysis. -

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.10 Standard for Milk Powders and Cream Powder
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This Standard applies to cream powder and milk powders as defined in item 1 of this sub-regulation. *
1. Description. -

Milk powders and cream powder are milk products which can be obtained by partial removal of water from
milk or cream. The fat or protein content, or both of the milk or cream may be adjusted, only to comply
with the compositional requirements in sub-item (b) of item 2 of this sub-regulation, by addition or
withdrawal of milk constituents in such a way as not to alter the whey protein to casein ratio of the milk or
cream being adjusted. Product shall be free from added whey and whey preparations.

2. Essential Composition and Quality Factors. -
(a) Raw materials-
1) Milk and cream
ii) The following milk products are allowed for protein adjustment purposes:

—  Milk retentate: Milk retentate is the product obtained by concentrating milk protein by ultrafiltration
of milk, partly skimmed milk, or skimmed milk;

(b) Composition. -

The product shall conform to the compositional specifications provided in the table below: —

Parameter Whole Milk Partly Skimmed Skimmed Cream
Powder Milk Powder Milk Powder Powder
Moisture*, maximum, %, 5.0 5.0 5.0 5.0
(m/m)
Milk fat, %, (m/m) Minimum 26.0 More than 1.5 1.5 42.0
and less than and less than (maximum) (minimum)
42.0 26.0

Milk protein** in milk solids- 34.0 34.0 34.0 34.0
not-fat, minimum, %, (m/m)
Titrable acidity, maximum (ml 18.0 18.0 18.0 --
0.1 NaOH for 10 g - solids-
not-fat)
Insolubility Index, maximum, 2.0 2.0 2.0 -
ml
Total ash, maximum, % (m/m), 9.3 9.3 9.3 -
on moisture and fat free basis
Scorched particles, maximum Disc B Disc B Disc B Disc B

*  The moisture content does not include water of crystallization of the lactose; the milk solids-not-fat
content includes water of crystallization of the lactose.

*% Protein content is 6.38 multiplied by the total nitrogen determined.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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3. Food Additives. -
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.
4. Contaminants, Toxins and Residues. -
The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.
5. Hygiene. -
(a) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as

applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines provided from time to time under the provisions of the Food Safety and
Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.

6.
(a)

(b)

(©)

(d)

Labelling. -

According to the composition in sub-item (b) of item 2, the name of the food shall be:
(i) whole milk powder, or

(i) partly skimmed milk powder, or

(iii)) skimmed milk powder, or

(iv) cream powder, as appropriate:

Provided that the “partly skimmed milk powder” may be designated “semi-skimmed milk powder” if
the content of milk fat does not exceed 16% (m/m) and is not less than 14% (m/m).

Wherever the word “milk” appears on the label of a package of skimmed milk powder as the description or
part of the description of the contents, it shall be immediately preceded or followed by the word “skimmed
or partly skimmed”, as the case may be.

There shall not be placed on any package containing the product covered under this Standard any comment
on, explanation of, or reference to either the statement of equivalence, contained in the prescribed
declaration or on the word “skimmed” [or “unsuitable for babies”] except instructions as to dilution as
follows:

“To make a fluid not below the composition of (here insert type of milk - toned milk or skimmed milk as
the case may be) with the contents of this package, add (here insert the number of parts) of water by volume
to one part by volume of this product”.

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 shall apply to pre-packaged product.

Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.11 Standard for Dairy Whitener

This Standard applies to Dairy Whitener as defined in item 1 of this sub-regulation. *

1.

Description.-

Dairy Whitener is a milk product prepared through an appropriate processing of cow milk, buffalo milk or
milk of any other species as defined under this regulation or a mixture thereof, and contains added

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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carbohydrates such as sucrose, dextrose and maltodextrin, singly or in combination. The fat or protein content,
or both, of the milk may be adjusted by addition or withdrawal of milk constituents in such a way as not to
alter the whey protein to casein ratio of milk.

2. Essential Composition and Quality Factors.-

The product shall be white or light cream in colour, uniform in composition and free from lumps except those
that break up readily under slight pressure. The product shall be free from extraneous matters and added
colours.

The flavour of the product before or after reconstitution shall be pleasant and sweet. It shall be free from off
flavours. It is recommended that the flavour and taste may be judged on the basis of their sensory
characteristics.

The product shall conform to the compositional specifications provided in the table below: —

Sr. No. Characteristics Requirement
Skimmed Milk Low Fat Medium Fat High Fat
Dairy Whitener W]})lélry W]I)lilry Dairy
itener itener Whitener

1. Moisture, maximum, %, 4.0 4.0 4.0 4.0
(m/m)

2. Milk Fat, %, (m/m) 1.5 More than Minimum10.0 20.0

(maximum) 1.5 and less and 12eossothan (minimum)
than 10.0 ’

3. Milk protein** (in 34.0 34.0 34.0 34.0
solids-not-fat), minimum,
%, (m/m)

4. Insolubility Index, ml, 1.5 1.5 1.5 1.5
maximum

5. Total ash (on moisture, 9.3 9.3 9.3 9.3
added sugar and fat free
basis), maximum, %,
(m/m)

6. Acid Insoluble ash, 0.1 0.1 0.1 0.1
maximum, %, (m/m)

7. *#*Added sugar (as 18.0 18.0 18.0 18.0
sucrose), maximum, %,
(m/m)

8. T1tra}table acidity, . 15 15 15 12
maximum, % (as lactic
acid)

% Scorched particles, Disc B Disc B Disc B Disc B
maximum

**  Protein content is 6.38 multiplied by the total nitrogen determined

*#% Added sugar up to a level of 24% shall be permissible up to two years from the date of final notification.
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3. Food Additives.-

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these regulations
may be used and only within the limits specified.

4. Contaminants, Toxins and Residues.-

The products shall comply with the maximum levels for contaminants specified in the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene.-

(a) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
6. Labelling.-
(a) According to the composition in sub-item (b) of item 2, the name of the food shall be:
(1) Skimmed Milk Dairy Whitener, or
(i) Low Fat Dairy Whitener, or
(iii)) Medium Fat Dairy Whitener, or
(iv) High Fat Dairy Whitener, as appropriate:

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 shall apply to pre-packaged product.

7. Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.12 Standard for Whey Powder
This Standard applies to Whey Powders as defined in item 1 of this sub-regulation.”
1. Description. -
(a) Whey powders are milk products obtained by drying Whey or Acid Whey.

(b) Whey is the fluid milk product obtained during the manufacture of cheese, casein or similar products by
separation from the curd after coagulation of milk or of products obtained from milk, or both. Coagulation is
obtained through the action of, principally, suitable enzymes of non-animal origin.

(¢) Acid whey is the fluid milk product obtained during the manufacture of cheese, casein, paneer, channa or
similar products by separation from the curd after coagulation of milk and of products obtained from milk.
Coagulation is obtained, principally, by acidification and heating.

2. Essential Composition and Quality Factors. -
(a) Raw materials. -

Whey or Acid whey, as appropriate.
(b)  Ingredients. -

Seed lactose in the manufacture of pre-crystallized Whey Powder.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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()

(b)

()

Composition. —

The product shall conform to the compositional specifications provided in the table below:—

Parameter Whey Powder Acid Whey Powder
Moisture' ", maximum, %, (m/m) 5.0 4.5
Milk fat, maximum, %, (m/m) 2.0 2.0
Milk protein™’, minimum, %, (m/m) 10.0 7.0
Lactose content' ", as anhydrous lactose, 61.0 61.0

minimum, %, (m/m)

pH (in 10% solution) more than 5.1¢" 5.1
(maximum)
Total ash, maximum, %, (m/m) (on dry 9.5 15.0
basis)
Note(s):
@) The water content does not include water of crystallization of the lactose.
(i1) Protein content is 6.38 multiplied by the total nitrogen determined.
(iii) Although the powders may contain both anhydrous lactose and lactose monohydrates, the

lactose content is expressed as anhydrous lactose. 100 parts of lactose monohydrate contain 95
parts of anhydrous lactose.

(iv) Or titratable acidity (calculated as lactic acid) <0.35%.

) Or titratable acidity (calculated as lactic acid) > 0.35%.

In accordance with the provision of entry (iii) of sub-item(c) of item 3 of sub-regulation 2.1.1 (General
Standard for Milk and milk products), whey powders may be modified in composition to meet the desired
end-product composition, for instance, neutralization or demineralization. However, compositional
modifications beyond the minimum or maximum specified above for milk protein and water are not
permitted.

Food Additives. -

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues. -

The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.
Hygiene. -

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines as specified from time to time under the provisions of the Food Safety and
Standard Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
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6. Labelling. -

(a) According to the composition in sub-item (c) of item 2, the name of the food shall be:

(i) Whey Powder, or
(i) Acid Whey Powder, as appropriate:

(b) In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 shall apply to pre-packaged product.

7. Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.13 Standard for Fermented Milk Products

This Standard applies to fermented milks, including, heat-treated fermented milks, concentrated fermented
milks and composite milk products based on these products in conformity with the definitions given in item 1
of this sub-regulation.”

1. Description.-

(a) Fermented Milk is a milk product obtained by fermentation of milk, which may have been manufactured using
other permitted raw material, by the action of suitable microorganisms and resulting in lowering of pH with or
without coagulation (iso-electric precipitation). Fermented milk may be heat treated after fermentation. The raw
material used shall be subjected to a heat treatment as defined in the General Standard for Milk and Milk
Products.

Certain fermented milks are characterised by specific starter culture(s) used for fermentation as follows:

Dahi (Curd) Lactic acid bacteria

Yoghurt Symbiotic cultures of Streptococcus thermophilus and Lactobacillus delbrueckii
sub sp. bulgaricus

Alternate Cultures of Streptococcus thermophilus and Lactobacillus species
Culture
Yoghurt

Acidophilus | Lactobacillus acidophilus.
milk

Other harmless microorganisms than those constituting the specific starter cultures specified above may also be
added.

(b) Flavoured fermented milk are composite milk products, as defined in sub-regulation 2.1.1, obtained from
fermented milks and which contain a maximum of 50% (m/m) of permitted non-dairy ingredients including
flavourings. The non-dairy ingredients can be mixed prior to or after fermentation:

Provided that flavoured dahi shall only be sold in pre-packaged form.

(© Drinks based on fermented milk are composite milk products, as defined in sub-regulation 2.1.1, obtained by
mixing fermented milks as described in sub-item (a) of item 1 with potable water with or without the addition
of whey, other milk and milk products, other permitted non-dairy ingredients and flavours. Drinks based on
fermented milk contain a minimum of 40% (m/m) fermented milk. Other microorganisms than those

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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constituting the specific starter cultures may be added. Drinks based on fermented milk include products such
as lassi, chhaach, buttermilk, etc.

(d) Concentrated Fermented Milk is fermented milk, the protein of which has been increased prior to or after
fermentation.
(6] Chakka means the fermented and concentrated milk product obtained by (partial) removal of the whey from

plain dahi or plain yoghurt or by any other process which leads to a product of same composition and
characteristics. It shall have white to pale yellow colour and uniform semi-solid consistency. It shall not be
moldy and shall be free from signs of free fat and water. It shall be smooth and not appear dry. The milk from
which dahi or yoghurt is prepared for manufacturing chakka shall be subjected to a heat treatment as defined in
the sub-regulations 2.1.1 (General Standard for Milk and Milk Products).

(i) Shrikhand means the semi-soft concentrated composite milk product obtained from chakka, or skimmed milk
chakka to which milk fat and sugar is added or by any other process which leads to a product of same
composition and characteristics. It may also contain permitted non-dairy ingredients.

Essential Composition and Quality Factors.-
(a) Raw materials.-

6)) milk;

(i1) concentrated milk and dried milk;

(iii)  cream, butter, butter oil and anhydrous milk fat;

@iv) potable water for use in reconstitution or recombination or drinks based on fermented milks.

(b) Permitted ingredients.-

@) starter cultures of harmless microorganisms, including those specified in sub-item (a) of item 1;
(i) other suitable and harmless microorganisms;
(iii) salt;

@iv) sugar (only in Flavoured Fermented Milks, Drinks based on Fermented Milks, Yoghurt, Dahi and
Shrikhand);

) nutritive sweeteners other than sugar (only in Flavoured Fermented Milks, Drinks based on
Fermented Milks, Yoghurt and pre-packaged Dahi),

(vi) non-dairy ingredients such as fruits and vegetables and their products thereof such as juices, purees,
pulps, preparations and preserves derived therefrom, cereals and cereal products, coconut and coconut
products, honey, chocolate, nuts, coffee, spices, condiments, culinary herbs and other harmless natural
flavouring foods (only in Flavoured Fermented Milks, Drinks based on Fermented Milks and
Shrikhand);

(vii)) milk and milk products (only in Drinks based on Fermented Milks);
(viii) Prebiotics and Probiotics;

(ix) Starch (only in fermented milks heat treated after fermentation, flavoured fermented milks and drinks
based on fermented milks)

Provided that it is added only in amounts functionally necessary as governed by Good Manufacturing
Practice, taking into account any use of the stabilizers or thickeners as specified in Appendix ‘A’ of these
regulations. Starch may be added either before or after adding the non-dairy ingredients.

(©) Composition:

@) The starter microorganisms shall be viable, active and abundant in the product up to the date of minimum
durability. The sum of microorganisms constituting the starter culture defined in sub-item (a) of item 1 shall
not be less than 10’cfu/g. The labelled microorganisms, when specific microorganisms other than those
specified in sub-item (a) of item lare added and a content claim is made on label, shall not be less than
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10%fu/g. If the product is heat treated after fermentation these requirements for viable microorganisms do not

apply;
(ii)

Fermented milks shall have a minimum milk protein content of 2.9 % (m/m) and minimum titrable acidity of

0.45% (m/m as lactic acid) unless otherwise specified. In case of Flavoured Fermented Milks and Drinks based
on Fermented Milks, these specifications apply to the Fermented Milk Part unless otherwise specified;

(iii)

Plain Dahi shall have the same minimum percentage of milk fat and milk solids-not-fat as that of the milk, as

provided for in the Standard for Milk, from which it is prepared. Where plain Dahi is sold or offered for sale
without any indication of class of milk, the Standards prescribed for Dahi prepared from mixed milk shall

apply;
(iv)

specifications:-

Yoghurt (including Flavoured Yoghurt) and Flavoured Dahi shall conform to the following compositional

Parameter

Yoghurt and
Flavoured Dahi

Partly skimmed
Yoghurt And
Flavoured Partly
Skimmed Dahi

Skimmed Yoghurt
And Flavoured
Skimmed Dahi

Milk Fat, % , (m/m)

Not less than 3.0
and not more than

15

More than 0.5 and
Less than 3.0

0.5

(maximum)

Milk solids-not-fat, minimum,
% , (m/m)

8.5

8.5

8.5

Milk protein*, minimum, % ,
(m/m)

29

29

2.9

Titratable acidity, minimum, %
(as lactic acid)

0.6

0.6

0.6

* Protein content is 6.38 multiplied by the total nitrogen determined

Note:

®  When sold without any indication, the product shall conform to the Standards of ‘Yoghurt’ or ‘Flavoured
Dahi’, as appropriate. The term ‘flavoured’ covers sweetened, flavoured and fruit variants, labelled in
accordance with sub-item (b) of item 6 below. For the use of probiotics in dairy products; the ‘Indian
Council Medical Research Guidelines for Evaluation of Probiotics in Food shall be followed.

(v) Chakka shall conform to the following compositional specifications: —

Parameter Chakka Skimmed Milk Full Cream
Chakka Chakka

1 Total solids, minimum, %, 30.0 20.0 28.0
(m/m)

2 Milk fat, %, (m/m), on dry 33.0 5.0 38.0
basis (minimum) (maximum) (minimum)

3 Milk protein*, minimum, %, 30.0 60.0 30.0
(m/m), on dry basis

4 Titratable acidity, maximum, 2.5 2.5 2.5
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(d)

4.

(a)

(b)

(a)
®

(vi)

% (as lactic acid)

5 Total Ash, maximum, %, 3.5 5.0 3.5
(m/m), on dry basis

* Protein content is 6.38 multiplied by the total nitrogen determined

Note: When sold without any indication, the product shall conform to the standards of ‘Chakka’.

Shrikhand shall conform to the following compositional specifications: —

Parameter Shrikhand Full Cream Fruit Shrikhand
Shrikhand

Total solids, minimum, %, (m/m) 58.0 58.0 58.0

Milk fat, minimum, %, (m/m), on 8.5 10.0 7.0

dry basis

Milk protein*, minimum, %, m/m, 9.0 7.0 6.0

(on dry basis)

Titratable acidity, maximum, % 1.4 1.4 1.4

(as lactic acid)

Sugar (sucrose), maximum, %, 72.5 72.5 72.5

m/m (on dry basis)

Total Ash, maximum, %, m/m (on 0.9 0.9 0.9

dry basis)

* Protein content is 6.38 multiplied by the total nitrogen determined

Essential manufacturing characteristic: Whey removal after fermentation is not permitted in the manufacture of
fermented milks, except for concentrated fermented milk.

Food Additives. -

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues.-

The products shall comply with Food Safety and Standards (Contaminants, toxins and Residues) Regulations,
2011.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such guidelines as specified from time to time under the provisions of the Food Safety and Standard
Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
Labelling.-
Name of the food.-
The name of the products covered by sub-item (a) and (b) of item 1 shall be ‘Fermented Milk’:
Provided that the name ‘Fermented Milk’ may be replaced with designations Dahi, Curd and Yoghurt

if the product complies with the relevant provisions of this Standard.

The designation “Yoghurt or Dahi’ may be used in connection with the term “frozen’:
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(i)

(iii)
(iv)
(v)

(vi)

(vii)

(b)

©

(d)

Provided that,-

- the product submitted to freezing complies with the requirements in this Standard;
- the specific starter cultures can be reactivated in the specified numbers by thawing; and
- the frozen product is named as such and is sold for direct consumption only.

Yoghurt or Dahi containing non-dairy ingredients may be designated as ‘Sweetened or Flavoured Yoghurt or
Dahi’, as appropriate. Yoghurt or Dahi containing fruits may be designated as ‘Fruit Yoghurt or Dahi’, as
appropriate.

The name of the products defined in sub-item (c) of item 1 shall be ‘Drinks based on Fermented Milk’ or may
be designated with other recognized specific names like lassi, chhaas etc. When flavoured, the designation
shall include the name of the principal flavouring substance(s) or flavour(s) added.

The name of the products covered by item (i) of sub-item (d) of item 1 shall be ‘Chakka’.
The name of the products covered by item (ii) of sub-item (d) of item 1 shall be ‘Shrikhand’.

Products obtained from fermented milk(s) heat treated after fermentation shall be named “Heat Treated
”, the blank being replaced by the term “Fermented Milk” or another permitted designation or
name as appropriate.

The designation of Flavoured Fermented Milks shall include the name of the principal flavouring substance(s)
or flavour(s) added.

Fermented milks to which only nutritive carbohydrate sweeteners have been added, may be labelled as
“sweetened ”, the blank being replaced by the term “Fermented Milk” or another permitted designation
or name as appropriate.

The type of dahi, yoghurt, chakka or shrikhand shall be always declared on the label or otherwise if the product
is not pre-packaged such declaration to be given on the container from which product will be offered to the
consumer.

When cultures of Bifidobacterium bifidum and Lactobacillus acidophilus and other cultures of suitable lactic
acid producing harmless bacteria are added, a declaration to this effect shall be made on the label or otherwise
if the product is not pre-packaged.

In addition to the labelling requirements mentioned above, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.14 Standard for Ice Cream, Kulfi, Chocolate Ice Cream, Softy Ice-Cream, Milk Ice, Milk Lolly and Dried Ice Cream

Mix

This Standard applies to Ice Cream and Kulfi and their variants, milk ice and milk lolly, and dried ice-cream mix in

conformity with the definitions given in item 1 of this sub-regulation.”

1.
(a)

Description. -

Ice-Cream, Kulfi, Chocolate Ice Cream or Softy Ice-Cream means the frozen milk product conforming to the
composition specified in entry (i) of sub-item (c) of item 2, obtained by freezing a pasteurized mix prepared
from milk or other products derived from milk, or both, with or without addition of nutritive sweeteners and
other permitted non-dairy ingredients. The said product may contain incorporated air and shall be frozen hard
except in case of softy ice-cream where it can be frozen to a soft consistency.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b)

(©

(a)

(b)

Milk Ice or Milk Lolly means the product conforming to the composition specified in entry (ii) of sub-item (c)
of item 2, obtained by freezing a pasteurized mix prepared from milk or other products derived from milk with
or without the addition of nutritive sweeteners and other permitted non-dairy ingredients. The said product
shall be frozen hard.

Dried Ice-Cream Mix means the product in a powder form which on addition of prescribed amount of water
and freezing shall result in a product similar in characteristics to the respective product described in the sub-
item (a) of item 1.

Essential Composition and Quality Factors. -
Raw Material. -

Milk and milk products.

Permitted ingredients. -

(1) sugar and other nutritive sweeteners (e.g. jaggery, dextrose, fructose, liquid glucose, dried liquid glucose,
high maltose corn syrup, honey etc.);

(ii) potable water;

(iii)starch, provided it is added only in amounts functionally necessary as governed by Good Manufacturing
Practice, taking into account any use of the stabilizers or thickeners as specified in Appendix ‘A’ of these
regulations.;

(iv) other non-dairy ingredients - fruit and fruit products, eggs and egg products, coffee, cocoa, chocolate,
confectionary, condiments, spices, ginger and nuts; bakery products such as cake or cookies.

(c) Composition.-

The product shall conform to the compositional specifications provided in the table below:—

(1) Ice cream, Kulfi, Chocolate Ice cream and Softy Ice Cream

Parameter Ice cream or Kulfi or Medium Fat Ice Cream Low Fat Ice Cream
Chocolate ice cream or or Kulft or or Kulfi or
softy ice cream Chocolate ice cream or Chocolate ice cream
softy ice cream or softy ice cream
Total Solids, 36.0 30.0 26.0
minimum, %, (m/m)
Weight, minimum, g/1 525.0 475.0 475.0
Milk Fat, %, (m/m) 10.0 More than 2.5 and 2.5
(minimum) less than 10.0 (maximum)
Milk Protein*, 3.5 3.6 3.0

minimum, %, (m/m)

* Protein content is 6.38 multiplied by the total nitrogen determined
Note(s):

(1) In case where coating, base or layer of non-dairy ingredients forms a separate part of the product, only the
Ice Cream portion shall conform to the respective composition.

(i) When any type of ice cream, kulfi, chocolate ice cream or softy ice cream is offered for sale in
contravention of the requirements of sub-item (b) of item 6, the standards prescribed for the type ice cream,
kulfi, chocolate ice cream or softy ice cream as per this sub-regulation shall apply.
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(ii) Milk Ice or Milk Lolly.-
Parameter Milk ice or Milk lolly
Total Solids, minimum, %, (m/m) 20.0
Milk Fat, maximum, %, (m/m) 2.0
Milk Protein*, minimum, %, (m/m) 3.5
* Protein content is 6.38 multiplied by the total nitrogen determined
Note: In case where base or layer of non-dairy ingredients forms a separate part of the product, only the milk
ice or milk lolly portion shall conform to the above composition.

(iii) Dried Ice Cream Mix.-

The said product on addition of water shall give a product conforming to the composition, except the ‘weight’,
as specified in the entry (i) of sub-item (c) of item 2 for the respective product described in sub-item (a) of item
1. The moisture content of the dried product shall not be more than 4.0 % (m/m).

3. Food Additives. -

(a) For products covered under this standard, specific food additives specified in Appendix ‘A’ of these regulations

may be used and only within the limits specified.

(b) The food additive use level specified in Appendix ‘A’ of these regulations shall apply to the product after

reconstitution in respect of dried Ice Cream Mix.
4.  Contaminants, Toxins and Residues. -
The products shall comply with the limits stipulated in the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.
5. Hygiene.-
(a) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such other guidelines as specified from time to time under the provisions of the Food Safety and
Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.

6. Labelling.-

(a) Name of the Food.-

(i) The name of the product covered by sub-item (a) of item 1 shall be ‘Ice Cream’, ‘Kulfi’, ‘Chocolate Ice
Cream’ or ‘Softy Ice Cream’.

(i) The name of the product covered by sub- item (b) of item 1 shall be ‘Milk Ice’ or ‘Milk Lolly’.

(iii) The name of the product covered by sub- item (c) of item 1 shall be ‘Dried Ice Cream Mix’.

(b) The type, as per item (i) of sub- item (c) of item 2, of ice cream, kulfi, chocolate ice cream or softy ice cream
shall always be indicated on the label of the product. For softy ice cream offered for sale directly from the
freezer without prepackaging, the type of product shall be displayed in a manner and at a place that is clearly
visible to the consumer.

© Every package of ice cream, kulfi, chocolate ice cream and softy ice cream containing starch shall have a

declaration on its label as specified in sub- regulation 2.7.1 (2) of Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.
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(d) In addition to the above mentioned labelling requirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

7. Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.15 Standard for Frozen Desserts or Confections with Added Vegetable Oil/ Fat or Vegetable Protein, or both

This Standard applies to Frozen Desserts or Confections in conformity with the definitions in item 1 of this sub-

regulation.”

1. Definition.-
(a) Frozen Dessert or Frozen Confection means the product obtained by freezing a pasteurised mix prepared with
edible vegetable oils or fats, having a melting point of not more than 37° C or vegetable protein products, or both.
It may also contain milk fat and other milk solids with the addition of nutritive sweeteners and other permitted

non-dairy ingredients. The said product may contain incorporated air and may be frozen hard or frozen to a soft
consistency.

(b) Dried Frozen Dessert Mix or Dried Frozen Confection Mix means the product in a powder form which on
addition of prescribed amount of water and freezing shall give a product similar in characteristics to frozen
dessert as described in sub-item (a).

2. Essential Composition and Quality Factors.-
(a) Raw Material.-
(i) Milk and/or milk products;
(ii) Vegetable oils or fats;
(iii)Vegetable protein products.
(b)  Permitted ingredients.-

(1) sugar and other nutritive sweeteners (e.g. jaggery, dextrose, fructose, liquid glucose, dried liquid glucose,
high maltose corn syrup, honey etc.);

(ii) potable water;

(iii) starch, provided it is added only in amounts functionally necessary as governed by Good Manufacturing
Practice, taking into account any use of the stabilizers or thickeners as specified in Appendix ‘A’ of these
regulations.;

(iv) other non-dairy ingredients - fruit and fruit products, eggs and egg products, coffee, cocoa, chocolate,
confectionary, condiments, spices, ginger and nuts; bakery products such as cake or cookies.

(© Composition.-
The product shall conform to the compositional specifications provided in the table below: —

i) Frozen Dessert or Frozen Confection

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Parameter Frozen Dessert Medium fat Frozen Low fat Frozen
or Frozen Dessert or Frozen Dessert or Frozen
Confection Confection Confection

Total Solids, minimum, %, (m/m) 36.0 30.0 26.0

Weight, minimum, (g/1) 525.0 475.0 475.0

Total Fat, %, (m/m) 10 More than 2.5 and 2.5
(minimum) less than 10.0 (maximum)

Protein*, minimum, % (m/m) 3.5 3.5 3.0

(a)

(b)

(a)

(b)
6.

()

®

(i1)

* Protein content is 6.25 multiplied by the total nitrogen determined
Note(s):

(1) In case where coating, base or layer of non-dairy ingredients forms a separate part of the product, only the
Frozen Dessert or Frozen Confection portion shall conform to the respective composition.

(2) When any type of Frozen Dessert or Frozen Confection is offered for sale in contravention of the
requirements of sub-item (b) of item 6, the Standards prescribed for these types of Frozen Desserts or Frozen
Confections as per this item shall apply.

(i) Dried Frozen Dessert Mix or Dried Frozen Confection Mix

The product on addition of water shall give a product conforming to the composition, except the ‘weight’, as
specified in the entry (i) of sub- item (c) of item 2 for the respective product described in the sub- item (a) of
item 1. The moisture content of the dried product shall not be more than 4.0 % (m/m).

Food Additives. —
For products covered under this standard, specific food additives specified in Appendix ‘A’ of these

regulations may be used and only within the limits specified.

The food additive use level specified in Appendix ‘A’ of the Food Safety and Standards (Food Products
Standards and Food Additives) Regulations, 2011 shall apply to the product after reconstitution in respect of
Dried Frozen Dessert Mix or Dried Frozen Confection Mix.

Contaminants, Toxins and Residues. -

The products shall comply with the limits stipulated in the Food Safety and Standards (Contaminants, toxins
and Residues) Regulations, 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such guidelines as specified from time to time under the provisions of the Food Safety and Standard
Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
Labelling .-

Name of the food.-
The name of the product covered by sub-item (a) of item 1 shall be ‘Frozen Dessert or Frozen Confection’.

The name of the product covered by sub-item (b) of item 1 shall be ‘Dried Frozen Dessert or Dried Frozen
Confection’.
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(b)

()

(d)

The type, as per entry (i) of sub-item (c) of item 2, of Frozen Dessert or Frozen Confection shall be indicated
on the label of the product. For soft consistency products offered for sale directly from the freezer without any
pre-packaging, the type of product shall be displayed in a manner and at a place that is clearly visible to the
consumer.

Every package of Frozen Desert or Frozen Confection shall bear the following label, namely: —

“Contains ................... % Milk Fat* Edible Vegetable Oil* and Vegetable Fat* and Vegetable Protein
Product”

*strike out whatever is not applicable

In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.16 Standard for Chhana and Paneer

1.

(a)

(b)

This Standard applies to Chhana and Paneer as defined in the item 1 of this sub- regulation. *

Definition. -

Chhana or Paneer means the product obtained from any variant of milk**, with or without added milk solids,
by precipitation with permitted acidulants and heating.

Essential Composition and Quality Factors.-

Raw materials.-

(1) Milk

(ii) Milk solids

Permitted ingredients.-

(1) Acidulants such as lactic acid, citric acid, malic acid, vinegar, glucono delta lactone, sour wheys;
(ii) spices and condiments (for flavoured paneer only);

(iii) salt (for flavoured paneer only).

(c) Composition. —

The product shall conform to the compositional specifications provided in the table below: —

Parameter Chhana or Paneer Low fat Chhana or Paneer
Moisture, maximum, %, 65.0 (for Chhana) 65.0 (for Chhana)
(m/m) 60.0 (for Panner) 60.0 (for Panner)
Milk fat, %, (m/m), dry matter 50.0 15.0
basis .. .
(minimum) (maximum)

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

** As defined in item 1 of the sub-regulation 2.1.2 (Standard for Milk).
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3. Food Additives. -

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues. -

The products shall comply with the limits stipulated in the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

5. Hygiene. -

(a) The products shall be prepared and handled in accordance with the requirements specified in Schedule 4,
as applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such guidelines as specified from time to time under the provisions of the Food
Safety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.

6. Labelling. -

(a) The name of the product shall be ‘Chhana’, ‘Paneer’, ‘Low Fat Chhana’ or ‘Low Fat Paneer’ depending

upon the composition as per the sub-item (b) of item 2.

(b) Low Fat Channa and Low Fat Paneer shall be sold in sealed package only and shall bear the following
label declaration:

“LOW FAT PANEER or LOW FAT CHHANA”

(© In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

7. Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.17 Standard for Cheese and Cheese Products

This Standard applies to Cheese, Processed Cheese and Processed Cheese Spreads as defined in the item 1 of this
sub-regulation.”

1. Description. -

Cheese is the ripened or unripened soft, semi-hard, hard, or extra-hard product, which may be coated with
food grade waxes or polyfilm, and in which the whey protein/ casein ratio does not exceed that of milk.
Cheese is obtained by:

(i) coagulating wholly or partly the protein of milk, skimmed milk, partly skimmed milk, cream, whey
cream or buttermilk, or any combination of these materials, through the action of suitable enzymes of
non-animal origin or other suitable coagulating agents, with or without use of harmless lactic acid bacteria
and flavour producing bacteria, and by partially draining the whey resulting from the coagulation, while
respecting the principle that cheese-making results in a concentration of milk protein (in particular, the
casein portion), and that consequently the protein content of the cheese will be distinctly higher than the
protein level of the blend of the above milk materials from which cheese was made;

(i1) processing techniques involving coagulation of the protein of milk or products obtained from milk, or
both, which give an end-product with similar physical, chemical and organoleptic characteristics as the
product specified in entry (i) above.

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.



[9FT II—@vs 4] AT b TS ¢ STHEROT 111

All cheese shall be made from milk which is subject to heat treatment at least equivalent to that of
pasteurization.

(A)  ‘Ripened Cheese’ means cheese which is not ready for consumption shortly after manufacture but
which must be held for some time at such temperature and under such other conditions as will
result in necessary biochemical and physical changes characterizing the cheese in question.

B) ‘Mould Ripened Cheese’ means ripened cheese in which the ripening has been accomplished
primarily by the development of characteristic mould growth through the interior and/ or on the
surface of the cheese.

(C)  ‘Unripened Cheese including fresh cheese’ means cheese which is ready for consumption shortly
after manufacture.

(a) “Individual or Named Variety Cheese” is a cheese, as defined in item 1 of this sub-regulation, that is
designated with its well-established unique name as provided below.

(aa) ‘Cheddar Cheese’ means ripened hard cheese obtained by coagulating heated or pasteurised milk
with cultures of harmless lactic acid producing bacteria, suitable enzymes of non-animal origin or
other suitable coagulating enzymes. It shall be in the form of hard pressed block and it may have a
coating of food grade waxes or wrapping of cloth or polyfilm. It shall have firm, smooth and waxy
texture with a pale straw to orange colour without any gas holes.

(ab) ‘Danbo Cheese’ means ripened semi hard cheese obtained by coagulating heated or pasteurised
milk with cultures of harmless lactic acid producing bacteria, suitable enzymes of non-animal origin
or other suitable coagulating enzymes. It shall be smooth in appearance with firm texture and
uniform yellow colour and may be coated with food grade waxes or wrapping of cloth or polyfilm.

(ac) ‘Edam Cheese’ means the ripened semi hard cheese obtained by coagulating heated or pasteurised
milk with cultures of harmless lactic acid producing bacteria, suitable enzymes of non-animal origin
or other suitable coagulating enzymes. It shall have a firm texture suitable for cutting with a
yellowish colour and may have a hard rind which may be coated with food grade waxes, wrapping
of cloth, polyfilm or vegetable oil.

(ad) ‘Gouda Cheese’ means ripened semi hard cheese obtained by coagulating milk with cultures of
harmless lactic acid producing bacteria, suitable enzymes of non-animal origin or other suitable
coagulating enzymes. It shall have firm texture suitable for cutting, straw to yellowish colour which
may have a hard rind coated with food grade waxes, wrapping of cloth, or vegetable oil.

(ae) ‘Havarti Cheese’ means ripened semi hard cheese obtained by coagulating milk with cultures of
harmless lactic acid producing bacteria, suitable enzymes of non-animal origin or other suitable
coagulating enzymes. It shall have firm texture suitable for cutting, a light yellow colour and may
have a semi soft slightly greasy rind.

(af) ‘Tilsiter means’ ripened semi hard cheese obtained by coagulating milk with cultures of harmless
lactic acid producing bacteria and cultures of Bacterium linens, suitable enzymes of non-animal
origin or other suitable coagulating enzymes. It shall have firm texture suitable for cutting, with an
ivory to yellow colour with a firm rind which may show red and yellow smear producing bacteria or
coated with food grade waxes or wrapping of cloth or polyfilm after removal of the smear.

(ag) ‘Cottage Cheese’ and Creamed Cottage Cheese means soft unripened cheese obtained by coagulation
of pasteurised skimmed milk with cultures of harmless lactic acid bacteria with or without the
addition of suitable enzymes of non-animal origin or other suitable coagulating enzymes. Creamed
Cottage Cheese is cottage cheese to which a pasteurised creaming mixture of cream, skimmed milk,
condensed milk, non-fat dry milk, dry milk protein, Sodium or Potassium or Calcium or
Ammonium caseinate is added. It shall have a soft texture with a natural white colour. It may
contain spices, condiments, seasonings and fruits pulp.

(ah) ‘Cream Cheese’ (Rahmfrischkase) means soft, unripened cheese obtained by coagulation of
pasteurised milk and pasteurised cream with cultures of harmless lactic acid producing bacteria with
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(b)

(ba)

(bb)

or without the addition of suitable enzymes of non-animal origin or other suitable coagulating
enzymes. It shall have a soft smooth texture with a white to light cream colour. It may contain
spices, condiments, seasonings and fruit pulp.

(ai) ‘Coulommiers Cheese’ means soft unripened cheese obtained by coagulation of milk with cultures of
harmless lactic acid producing bacteria and suitable enzymes of non-animal origin or other suitable
coagulating enzymes and moulds characteristic of the variety. It shall have soft texture and white to
cream yellow colour and may show presence of white mould including orange or red spots on the
surface.

(aj) ‘Camembert Cheese’ means ripened soft cheese obtained by coagulating milk of with cultures of
harmless lactic acid producing bacteria and cultures of Penicillium caseicolum and Bacterium
linens, suitable enzymes of non-animal origin or other suitable coagulating enzymes. It may be in
the form of flat cylindrical shaped cheese covered with white mould (Penicillum caseicolum) with
occasional orange coloured spots (Bacterium linens).

(ak) ‘Brie Cheese’ means soft ripened cheese obtained by coagulating milk with cultures of harmless
lactic acid producing bacteria and cultures of Penicillium caseicolum and Bacterium linens, suitable
enzymes of non-animal origin and other suitable coagulating enzymes. It shall be white to creamy
yellow in colour with a smooth texture showing presence of white mould (Penicillium caseicolum)
with occasional orange coloured spots (Bacterium linens) on the rind.

(al) ‘Saint Paulin’ means ripened semi hard cheese obtained by coagulating milk with suitable enzymes of
non-animal origin, cultures of harmless lactic acid producing bacteria or other suitable coagulating
enzymes. It shall be white to yellow in colour with a firm and flexible texture and a hard rind which
may be coated with food grade waxes or polyfilm.

(am) ‘Samsoe’ means hard ripened cheese obtained by coagulating milk with suitable enzymes of non-
animal origin and cultures of harmless lactic acid producing bacteria or suitable coagulating
enzymes. It shall be yellow in colour with a firm texture suitable for cutting and may have a rind
with or without food grade waxes or polyfilm coating.

(an) ‘Emmental’ or ‘Emmentaler’ means hard ripened cheese with round holes obtained by coagulating
milk with suitable enzymes of non-animal origin, cultures of harmless lactic acid producing
bacteria or other suitable coagulating enzymes. It shall have a light Yellow colour and a firm
texture suitable for cutting and may have a hard rind.

(ao) ‘Provolone’ means pasta filata cheese obtained by coagulating milk with cultures of harmless lactic
acid producing bacteria, suitable enzymes of non-animal origin or other suitable coagulating
enzymes. It may be smoked. It shall be white to yellow straw in colour with a fibrous or smooth
body and rind which may be covered with vegetable fat or oil, food grade waxes or polyfilm.

(ap) ‘Extra Hard Grating Cheese’ means ripened cheese obtained by coagulating milk with cultures of
harmless lactic acid producing bacteria, non-animal rennet, or other suitable coagulating enzymes.
It may have slightly brittle texture and an extra hard rind which may be coated with vegetable oil,
food grade waxes or polyfilm.

“Cheese Products” are the products prepared from cheese(s) with other milk products and may contain
permitted non-dairy ingredients.

‘Processed Cheese’ means the product obtained by grinding, mixing, melting and emulsifying one or more
varieties of cheeses with the aid of heat and emulsifying agents and may contain cream, butter, butter oil
and other milk products. It may also contain non-dairy ingredients not exceeding one sixth of the weight of
the total solids of the final product on dry matter basis.

‘Processed Cheese’ Spread means the product obtained by grinding, mixing, melting and emulsifying one
or more varieties of cheese with emulsifying agents with the aid of heat and may contain cream, butter oil
and other dairy products. It may also contain natural carbohydrate sweetening agents and other non-dairy
ingredients not exceeding one sixth of the weight of total solids of the final product on dry weight basis.
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2. Essential Composition and Quality Factors.-

()

(b)

Raw materials. -

Milk and products obtained from milk.

Permitted ingredients. -

- Starter cultures of harmless lactic acid, and flavour producing bacteria and cultures of other harmless

microorganisms;

— Safe and suitable enzymes (non-animal origin);

—  Sodium chloride;

—  Potable water;

— Non-dairy ingredients: Vinegar or acetic acid, spices, condiments and other vegetable seasoning and
foods, other than sugars, properly cooked or prepared for flavouring and characterization of the

product (In Cheese Products only;
— Natural carbohydrate sweetening agents: Sucrose, dextrose, corn syrup, corn syrup solids, honey,
maltose, malt syrup and hydrolysed lactose (In Processed Cheese Spreads only).

(c) Composition. —

The product shall conform to the compositional specifications provided in the table below:—

Product Moisture, Milk fat, Lactose,
Maximum, % (m/m) | Minimum, % Maximum, %
(dry basis) (m/m)
I. Cheese
a. | Hard- Pressed Cheese 39.0 48.0 --
b. | Semi Hard —Cheese 45.0 40.0 --
c. | Semi-Soft Cheese 52.0 45.0 --
d. | Soft Cheese 80.0 20.0 --
e. | Extra Hard Cheese 36.0 32.0 --
f. | Mozzarella Cheese 60.0 35.0 --
g. | Pizza Cheese 54.0 35.0 --
ii. Extra Hard Grating Cheese 36.0 32.0 --
iii. Named variety cheeses
a. | Cheddar 39.0 48.0 --
b. | Danbo 39.0 45.0 --
c. | Edam 46.0 40.0 --
d. | Gouda 43.0 48.0 --
e. | Havarti
- Havarti 48.0 45.0 --
- 30% Havarti 53.0 30.0 --
- 60% Havarti 60.0 60.0 --
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Product Moisture, Milk fat, Lactose,
Maximum, % (m/m) | Minimum, % Maximum, %
(dry basis) (m/m)
f. | Tilsiter
—  Tilsiter 47.0 45.0 --
- 30% Tilsiter 53.0 30.0 -
- 60% Tilsiter 39.0 60.0 -
g. | Cottage Cheese and 80.0 * --
Creamed Cottage Cheese
h. | Cream cheese 55.0 70.0 -
i. | Coulommiers 56.0 46.0

J- | Camembert

- 30% Camembert 62.0 30.0 --
- 40% Camembert 59.0 40.0 --
- 45% Camembert 57.0 45.0 --
- 55% Camembert 52.0 55.0 --
k. | Brie 56.0 40.0 -
1. | Saint Paulin 56.0 40.0 --

m. | Samsoe

- Samsoe 44.0 45.0 -
- 30% Samsoe 50.0 30.0 -
n. | Emmental 40.0 45.0 -

0. | Provolone

- Smoked 45.0 45.0 -
-  Unsmoked 47.0 45.0 --

iv. Cheese products
a. | Processed Cheese 47.0 40.0 5.0

(50% for chiplets,
packed sliced
processed cheese),
when sold in a
package other than
tin

b. | Processed Cheese Spread 60.0 40.0 5.0

* Milk fat, Minimum 4% (m/m) for creamed cottage cheese.

3. Food Additives and Processing Aids.-

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.



[9FT II—@vs 4] AT b TS ¢ STHEROT 115

(a)

(b)

(a)

(b)

()

(d)

Contaminants, Toxins and Residues. -

The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the guidelines specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such guidelines as specified from time to time under the provisions of the Food
Safety and Standard Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these
regulations.

Labelling.-

The name of the food product shall be “Cheese ”. However, the word “Cheese” may be omitted in the
designation of an individual cheese variety as per the sub-item (a) of item 1.

Every package of Cheese (hard), surface treated with Natamycin, shall bear the following label, namely,—
SURFACE TREATED WITH NATAMYCIN

Every package of Cheese(s), if coated or packed in food grade waxes polyfilm or wrapping of cloth, shall
bear the following label, namely,—

REMOVE THE OUTER PACKING BEFORE CONSUMPTION

In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

Method of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and
Standards Authority of India from time to time shall be applicable.

2.1.18 Standard for Edible Casein Products

(a)

(b)

()

(d)

()

This Standard applies to Edible Casein products as defined in item 1 of this sub- regulation.

Description.-

Edible Casein products mean the products obtained by separating, washing and drying the coagulum of
skimmed milk or of other products obtained from milk;

Edible Acid Casein means the product obtained by separating, washing and drying the acid precipitated
coagulum of skimmed milk or of other products obtained from milk;

Edible Rennet Casein means the product obtained after washing and drying the coagulum remaining after
separating the whey from the skimmed milk or of other products obtained from milk, or both, which has been
coagulated by non-animal rennet or by other coagulating enzymes;

Edible Caseinate means the dry product obtained by reaction of edible casein or casein curd coagulum with
food grade neutralising agents followed by drying.

Essential Composition and Quality Factors.-
Raw Material.-

Skimmed milk and other suitable products obtained from milk.
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(b)

()

()

(b)

Ingredients.-

e edible acids;

e starter cultures of harmless lactic acid producing bacteria;

® non-animal rennet or other safe and suitable coagulating enzymes;
e potable water;

e neutralizing agents.

Composition.-

The product shall conform to the compositional specifications provided in the table below:—

Parameter Edible Acid Edible Rennet Edible
Casein Casein Caseinate
Moisture”, maximum, % (m/m) 12.0 12.0 8.0
Milk fat, maximum , %, (m/m) 2.0 2.0 2.0
Milk protein ", minimum , %, 90.0 84.0 88.0
(m/m), dry matter basis
Casein in protein, minimum, %, 95.0 95.0 95.0
(m/m)
Lactose™, maximum, %, (m/m) 1.0 1.0 1.0
Total ash including P,Os, %, (m/m) 2.5 7.5 -
(maximum) (minimum)
Free acid, maximum, ml of 0.1 N 0.27 -- --

sodium hydroxide per g

pH (in 10% solution), maximum -- -- 8.0

Note(s):
(1) The water content does not include water of crystallization of the lactose.
(ii) Protein content is 6.38 multiplied by the total nitrogen determined.

(iii) Although the powders may contain both anhydrous lactose and lactose monohydrates, the lactose content
is expressed as anhydrous lactose. 100 parts of lactose monohydrate contain 95 parts of anhydrous lactose.

Food Additives.-

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

Contaminants, Toxins and Residues. -

The products shall comply with the Food Safety and Standards (Contaminants, toxins and Residues)
Regulations, 2011.
Hygiene. -

The products shall be prepared and handled in accordance with the requirements specified in Schedule 4, as
applicable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and such guidelines as specified from time to time under the provisions of the Food Safety and Standard
Act, 2006.

The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
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6. Labelling. -

(a) According to the composition in sub-item (c) of item 2, the name of the product shall be Edible Acid Casein or
Edible Rennet Casein or Edible Caseinate. Edible Caseinate shall also be qualified by the name of the cation in
the neutralizing agent used.

(b) In addition to the above-mentioned labelling requirements, the provisions of the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011, shall apply to pre-packaged product.

7. Methods of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

2.1.19 Foods for infant nutrition
Infant Milk Substitutes

1. Infant Milk Food means the product prepared by spray drying of the milk of cow or buffalo or a mixture
thereof. The milk may be modified by the partial removal/substitution of different milk solids; carbohydrates, such as
sucrose, dextrose and dextrins/maltodextrin, maltose and lactose; salts like phosphates and citrates; vitamins A, D, E, B
Group, Vitamin C and other vitamins; and minerals like iron, copper, zinc and iodine. The source of Mineral Salts and
Vitamin Compounds may be used from:-

1. Calcium (Ca) - Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (Cl) - Calcium chloride, Choline chloride, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

4. TIron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;
5. Magnesium (Mg) - Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

6. Sodium (Na) - Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium citrate, Sodium
phosphate monobasic;

7. Potassium (K) - Potassium phosphate dibasic;

8. Copper (Cu) - Cupric citrate, Cupric sulphate;

9. Todine (I) - Potassium iodide, Sodium iodide;

10. Zinc (Zn) - Zinc sulphate;

11. Manganese (Mn) - Manganese chloride, Manganese sulphate;

12. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;

13. Provitamin A - Beta-carotene;

14. Vitamin D - Vitamin D, - Ergocalciferol, Vitamin Dj - Cholecalciferol, Cholecalciferol-cholesterol;

15. Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate;

16. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrate;
17. Riboflavin (Vitamin B,) - Riboflavin, Riboflavin 5' -phosphate sodium;

18. Niacin - Nicotinamide, Nicotinic acid;

19. Vitamin B¢ - Pyridoxine hydrochloride;

20. Biotin (Vitamin H) - d-biotin;
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21

22.
23.
24.
25.
26.
27.
28.

antioxidants. It shall also be free from dirt, extraneous matter, preservatives and added colour and flavour and from any

. Folacin - Folic acid;

Pantothenic acid - Calcium pantothenate, Panthenol;
Vitamin B, - Cyanocobalamin, Hydroxycobalamin;
Vitamin K - Phytylmenaquinone;

Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate;

Choline - Choline bitartrate, Choline chloride;
Inositol;
Selenium - Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from starch and added

material which is harmful to human health. It shall not have rancid taste or musty odour. It shall not contain food
additives.

It shall conform to the following requirements, namely: -

1. | Moisture, per cent. by weight (not more than) 4.5
2. | Total milk protein, per cent. by weight (not less than) 12.0
3. | Milk fat, per cent. by weight (not less than) 18.0
4. | Total ash, per cent. by weight (not more than) 8.5
5. | Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
6. | Solubility:

Solubility Index (ml), maximum 2.0

Solubility, per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), pg per 100 g (not less than) 350
8. | Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol) pg, per 100g (not less than) 4.5
9. | Vitamin C, mg per 100 g (not less than) 35
10. | Thiamine, pg per 100 g (not less than) 185
11. | Riboflavin, pg per 100 g (not less than) 275
12. | Niacin, pg per 100 g (not less than) 1160
13. | Pyridoxine, pg per 100 g (not less than) 160
14. | Folic acid, pg per 100 g (not less than) 20
15. | Pantothenic acid, mg per 100 g (not less than) 1.4
16 | Vitamin By, pg per 100 g (not less than) 0.7
17 | Choline, mg per 100 g (not less than) 32
18 | Vitamin K, ug per 100 g (not less than) 18
19 | Biotin, pg per 100 g (not less than) 7.0
20 | Sodium, mg per 100 g (not less than) 90
21 |Potassium, mg per 100 g (not less than) 370
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22 | Chloride, mg per 100 g (not less than) 250
23 | Calcium, mg per 100 g (not less than) 230
24 | Phosphorous, mg per 100 g (not less than) 115
25 | Magnesium, mg per 100 g (not less than) 22
26 |Iron, mg per 100 g (not less than) 5.0
27 |lodine, ug per 100 g (not less than) 20
28 | Copper, ug per 100 g (not less than) 280
29 | Zinc, mg per 100 g (not less than) and 2.5
not more than (mg) 5.0
30 |Manganese, ug per 100g (not less than) 20
31 |Selenium, pg per 100 g (not less than) 14
32 |Bacterial count, per g. (not more than) 10,000
33 | Coliform count absent in 01g
34 | Yeast and mould count absent in 01g
35 | Salmonella and Shigella absent in 25¢
36 |E. coli absent in 01g
37 | Staphylococcus aureas absent in 01g

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way to
protect from deterioration.

It may be packed in nitrogen or a mixture of nitrogen and carbon dioxide.

2. Infant formula means the product prepared by spray drying of the milk of cow or buffalo or mixture thereof.
The milk may be modified by partial removal/substitution of milk fat with vegetable oils rich in polyunsaturated fatty
acids and/or by different milk solids; carbohydrates such as sucrose, dextrose and dextrins/ maltodextrin, maltose and
lactose; salts such as phosphates and citrates; vitamins A, D, E, B and C group and other vitamins; minerals such as
iron, copper, zinc and iodine and others. Vegetables oils rich in polyunsaturated fatty acids shall be added to partially
substitute milk fat to an extent that the product shall contain a minimum of 12 per cent. by weight of milk fat and a
minimum of linoleate content of 1.398 g per 100 g. of the product.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and Arachidonic Acid (ARA)
from Crypthecodinium cohnii, Morterella alpine, Schizochytrium sp., and Ulkenia sp. At the level of maximum 0.5 per
cent. DHA of total fatty acids and ratio of ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acids, if a claim related to the
addition of DHA is made.

The products shall also contain a minimum of 0.70 I.U. of vitamin E per 100 kcal. It may contain in addition to
the vitamins and minerals listed, other nutrients may be added when required in order to provide nutrients ordinarily
found in human milk such as, -
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1. Carotenes Not less than 0.25 mg/L

2. Fluorine Not less than 0.107 mg/L
Not less than 9 mg/L (only L forms of amino acids should be

3. Amino acids used)

4. Non-protein nitrogen Not less than 173 mg/L

5. Nucleotides Not less than 11.7 mg/L

6. Carnitine Not less than 11.27 pg/L

7. Lactalbumin Not less than 1.4 g/L.

8. Lactoferrin Not less than 0.27 g/L.

9. Lysozyme Not less than 0.8 g/L

10. Fucose Not less than 1.3 g/L

11. Glucosamine Not less than 0.7 g/L

12. Inositol Not less than 0.39 g/L.

13. Citric acid Not less than 0.35 g/L

14. Cholesterol Not less than 88 mg/L

15. Lipid Phosphorus Not less than 7 mg/L.
Not less than PGE 150 mg/L

16. Prostaglandins Not less than PGF 400 mg/L

When any of these nutrients is added, the amount of these added nutrients shall be declared on the label, which
should be not less than mentioned. It may contain medium chain triglycerides, taurine, molybdenum and chromium.

The source of Mineral Salts and Vitamin Compounds may be used from:-

(1) Calcium (Ca) - Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

(2) Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

(3) Chloride (Cl) - Calcium chloride, Choline chloride, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

(4) Iron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;
(5) Magnesium (Mg) - Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

(6) Sodium (Na) - Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium citrate, Sodium
phosphate monobasic;

(7) Potassium (K) - Potassium phosphate dibasic;
(8) Copper (Cu) - Cupric citrate, Cupric sulphate;
(9) Iodine (I) - Potassium iodide, Sodium iodide;

(10) Zinc (Zn) - Zinc sulphate;
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(11) Source of Manganese (Mn) - Manganese chloride, Manganese sulphate.

Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;

Vitamin D - Vitamin D, - Ergocalciferol, Vitamin D; - Cholecalciferol, Cholecalciferol-cholesterol;

Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate;

Thiamine (Vitamin B ) - Thiamine chloride hydrochloride, Thiamin mononitrate;

Riboflavin (Vitamin B,) - Riboflavin, Riboflavin 5' -phosphate sodium;

Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate;

Vitamins
1.
2. Provitamin A - Beta-carotene;
3.
4.
5.
6.
7. Niacin - Nicotinamide, Nicotinic acid;
8. Vitamin B4 - Pyridoxine hydrochloride;
9.  Biotin (Vitamin H) - d-biotin;
10. Folacin - Folic acid;
11. Pantothenic acid - Calcium pantothenate, Panthenol;
12.  Vitamin B, - Cyanocobalamin, Hydroxycobalamin;
13.  Vitamin K - Phytylmenaquinone;
14.
15. Choline - Choline bitartrate, Choline chloride;
16. Inositol;
17. Selenium - Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch, added
colour and added flavour. It shall not have rancid taste and musty odour.

It may contain food additive listed below, -

Food Additives

Maximum level in 100 ml of the ready-to-drink
product

pH — adjusting agents

Sodium hydroxide

Sodium hydrogen carbonate
Sodium carbonate

Potassium hydroxide
Potassium hydrogen carbonate
Potassium carbonate

Calcium hydroxide

Limited by Good Manufacturing Practice and within
the limits for Sodium and Potassium in all types of
infant formulae

Sodium citrate
Potassium citrate

L (+) Lactic acid producing cultures
Citric acid

Limited by Good Manufacturing Practice in all
types of infant formulae
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Antioxidants

Mixed tocopherols concentrate and L-Ascorbyl 1 mg in all types of infant formulae
palmitate

Mono and Diglycerides 04¢g

It shall conform to the following requirements namely:

1. Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. by weight (not less than) and 10.0
not more than 16.0
3. Total fat, per cent. by weight (not less than) 18.0
Milk Fat, per cent. by weight (not less than) 12.0
1.398

LLinoleate, g per 100 g (not less than)

4. Total ash, per cent. by weight (not more than) 8.5
5 /Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1

Solubility:
6 2.0

(a) Solubility Index (ml), maximum

(b) Solubility per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), ug per 100 g (not less than) 350
3 \Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol), ug per 100g (not less 45

' than) '

9. Vitamin C, mg per 100 g (not less than) 35
10. Thiamine, pg per 100 g (not less than) 185
11. Riboflavin, ug per 100 g (not less than) 275
12. Niacin, pg per 100 g (not less than) 1160
13. Pyridoxine, pg per 100 g (not less than) 160
14. Folic acid, ug per 100 g. (not less than) 20
15. Pantothenic acid, mg per 100 g (not less than) 1.4
16. Vitamin B, pg per 100 g (not less than) 0.7
17. Choline, mg per 100 g (not less than) 32
18. Vitamin K, pg per 100 g (not less than) 18
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19. Biotin, ug per 100 g (not less than) 7.0
20. Vitamin E (as a-tocopherol compounds), IU per 100 g (not less than) 3.15
21. Sodium, mg per 100 g (not less than) 90
22. Potassium, mg per 100 g (not less than) 370
23. Chloride, mg per 100 g (not less than) 250
24. Calcium, mg per 100 g (not less than) 230
25. Phosphorous, mg per 100 g (not less than) 115
26. Magnesium, mg per 100 g (not less than) 22
217. Iron, mg per 100 g (not less than) 5.0
28. lodine, ug per 100 g (not less than) 20
29. Copper, ug per 100 g (not less than) 280
30. Zinc, mg per 100 g (not less than) and 2.5
not more than (mg) 5.0
31 Manganese, pug per 100g (not less than) 20
32. Selenium, pg per 100 g (not less than) 14
33. Bacterial count, per g (not more than) 10,000
34. Coliform count absent in 01g
35. 'Yeast and mould count absent in 01g
36. Salmonella and Shigella absent in 25¢g
37. E. coli absent in 01g
38. Staphylococcus aureas absent in 01g

Premature/Low birth weight infant milk substitutes-

Provided that the premature/low birth weight infant milk substitutes shall also meet the following requirement in
addition to the requirements mentioned above: -

1.
2.

3.

Protein shall be 2.25 - 2.75 g per 100 kcal;

Mineral contents shall not be less than 0.5 g per 100 kcal. The Calcium: Phosphorous ratio shall be 2:1.
The Sodium, Potassium and Chloride combined together shall be not less than 40 milli equivalent per

litre;

Whey: Casein ratio shall be 60:40. Essential amino acids should include taurine, cystine, tyrosine and

histidine;

Lactose free infant milk substitute

Lactose and sucrose free infant milk substitute Sucrose free infant milk substitute:

Provided that the lactose free or lactose and sucrose free or sucrose free infant milk substitutes shall also meet the

following requirement in addition to the requirements mentioned in the standard, provided that in these three products

edible vegetable oil may be used in place of milk fat and lecithin may be used as an emulsifier: -

1.

Soy protein-based, lactose-free formula shall have soy-protein and carbohydrate as glucose, dextrose,

dextrin/maltodextrin, maltose and/or sucrose;



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

2. Lactose-free cow’s/buffalo’s milk-based formulas shall have carbohydrate as glucose, dextrose,
dextrin/maltodextrin, maltose and sucrose:

Provided also that the lactose free or lactose and sucrose free or sucrose free infant milk
substitutes shall conform to the following requirements, except the requirements of milk protein and
milk fat, in the following manner, namely: -

(a) total protein, per cent. By weight shall not be less than 10.0 per cent. and not more than 16 per cent.;
(b) total fat, per cent by weight shall not be less than 18.0 per cent.; and
(c) the lactose in the product claimed to be lactose free shall not exceed 0.05 per cent.
Hypoallergenic infant milk substitutes

Provided that the Hypoallergenic infant milk substitutes shall also meet the following requirement in addition to
the requirements mentioned in the standard: -

1. Protein shall be hydrolyzed whey or casein or;
2. 100% free amino acids as a protein source;

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way to
protect from deterioration. It shall be packed in nitrogen or a mixture of nitrogen and carbon dioxide.”

Infant Foods

3. Milk-cereal based complementary food milk-cereal based complementary food commonly called as weaning
food or supplementary food means foods based on milk, cereal and/or legumes (pulses), soyabean, millets, nuts and
edible oil seeds, processed to low moisture content and so fragmented as to permit dilution with water, milk or other
suitable medium.

Milk-cereal based complementary food is intended to supplement the diet of infants after the age of six months.

Milk cereal based complementary food are obtained from milk, variety of cereals, pulses, soyabean, millets,
nuts and edible oil seeds after processing. It may contain edible vegetable oils, milk solid, various carbohydrates such as
sucrose, dextrose, dextrins/ maltodextrin, maltose and lactose, calcium salts; phosphates and citrates and other
nutritionally significant minerals and vitamins. It shall contain a minimum of 10 per cent milk protein by weight of the
product. It shall also contain minimum 5 per cent milk fat by weight. It shall not contain hydrogenated fats containing
trans-fatty acids. It may contain fungal alfa amylase upto a maximum extent of 0.025 per cent. by weight, fruits and
vegetables, egg or egg products. It may also include amino acids such as lysine, methionine, taurine, carnitine etc.

The source of Vitamin Compounds and Mineral Salts may be used from, -

1. Calcium (Ca) - Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;
. Phosphorous (P) - Calcium phosphate tribasic;
. Chloride (CI) - Sodium chloride;

2
3
4. Tron (Fe) - Hydrogen reduced iron, Electrolytic iron;
5. Magnesium (Mg) - Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;
6. Sodium (Na) - Sodium chloride;
7. Zinc (Zn) - Zinc sulphate;
Vitamins
1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;

2. Provitamin A - Beta-carotene;
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3. Vitamin D - Vitamin D, -Ergocalciferol, Vitamin D; -Cholecalciferol, Cholecalciferol-cholesterol;

4. Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate;

5. Thiamine (Vitamin B,) - Thiamine chloride hydrochloride, Thiamine mononitrate;
6. Riboflavin (Vitamin B,) -Riboflavin, Riboflavin 5' -phosphate sodium;

7. Niacin - Nicotinamide, Nicotinic acid;

8. Vitamin B¢ - Pyridoxine hydrochloride;

9. Biotin (Vitamin H) - d-biotin;

10. Folacin - Folic acid;

11. Pantothenic acid - Calcium pantothenate, Panthenol;

12. Vitamin By, - Cyanocobalamin, Hydroxycobalamin;

13. Vitamin K - Phytylmenaquinone;

14. Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate;
15. Choline - Choline bitartrate, Choline chloride;

16. Inositol;

17. Selenium- Sodium selenite.

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in appearance.

It shall be free from dirt and extraneous matter and free from preservatives and added colour and flavour. It
shall be free from any material, which is harmful to human health.

It may contain the following additives, -

Emulsifiers Maximum level in 100 g of the product on a dry weight
basis

Lecithin 15¢g

Mono and Diglycerides 15¢g

PH - adjusting agents

Sodium hydrogen carbonate
Sodium carbonate

Sodium citrate

Potassium hydrogen carbonate
Potassium carbonate Limited by Good Manufacturing Practice within the limit
Potassium citrate for sodium
Sodium hydroxide
Calcium hydroxide

Potassium hydroxide

L (+) Lactic acid
Citric acid
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Antioxidants

Mixed tocopherols concentrate 300 mg/ kg fat, singly or in combination

oo- Tocopherol

L-Ascorbyl Palmitate 200 mg/ kg fat

It shall conform to the following requirements, namely: -

1. Moisture, per cent. by weight (not more than) 5.0
2. Total protein, per cent. by weight (not less than) 15.0
Fat, per cent. by weight (not less than) 7.5
4. Total Carbohydrate, per cent. by weight (not less than) 55.0
5. Total ash, per cent. by weight (not more than) 5.0
6. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
7. Crude fibre (on dry basis) per cent. by weight (not more than) 1.0
8. Vitamin A (as retinol) ug per 100 g (not less than) 350
;
9. Added Vitamin D, pg per 100 g (expressed as Cholecalciferol or Ergocalciferol (not less than) 5
10. | Vitamin C, mg per 100 g (not less than) 25
11. Thiamine (as hydrochloride), mg per 100 g (not less than) 0.5
12. | Riboflavin, mg per 100 g (not less than) 0.3
13. | Niacin, mg per 100 g (not less than) 3.0
14. | Folic acid, pg per 100 g (not less than) 20
15. |Iron, mg per 100 g (not less than) 5.0
16. Zinc, mg per 100 g (not less than) 2.5
and not more than (mg) 5.0
17. Bacterial count, per g (not more than) 10,000
18. | Coliform count absent in 01g
19. | Yeast and mould count absent in 01g
20. | Salmonella and Shigella absent in 25¢g
21. | E. coli absent in 01g
22. | Staphylococcus aureas absent in 01g

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way to
protect from deterioration.
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4. Processed cereal based complementary food commonly called as weaning food or supplementary food means
foods based on cereal and/or legumes (pulses), soyabean, millets, nuts and edible oil seeds, processed to low moisture
content and so fragmented as to permit dilution with water, milk or other suitable medium.

Processed cereal based complementary food are intended to supplement the diet of infants after the age of six
months and up to the age of two years.

Processed cereal based complementary food are obtained from variety of cereals, pulses, soyabean, millets,
nuts and edible oil seeds after processing. It shall contain milled cereal and legumes combined not less than 75 per cent.
Where the product is intended to be mixed with water before consumption, the minimum content of protein shall not be
less than 15 per cent. on a dry weight basis and the PER shall not be less than 70 per cent. of that of casein. The sodium
content of the products shall not exceed 100 mg/100 g of the ready-to-eat product.

Hydrogenated fats containing trans-fatty acids shall not be added to the products. It may also contain following
ingredients: - protein concentrates, essential amino acids (only natural L forms of amino acids shall be used), iodized
salt; milk and milk products; eggs; edible vegetable oils and fats; fruits and vegetables; various carbohydrates such as
sucrose, dextrose, dextrin, maltose dextrin, lactose, honey, corn syrup; malt; potatoes.

The source of Vitamin Compounds and Mineral Salts may be used from,-
1. Calcium (Ca) - Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;
2. Phosphorous (P) - Calcium phosphate tribasic, Phosphoric acid;
3. Chloride (Cl) - Sodium chloride, Hydrochloric acid;
4. Tron (Fe) - Hydrogen reduced iron, Electrolytic iron;
5. Sodium (Na) - Sodium chloride;
6. Zinc (Zn) - Zinc acetate, Zinc chloride, Zinc oxide, Zinc sulphate;
Vitamins
1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A - Beta-carotene;
3. Vitamin D - Vitamin D, - Ergocalciferol, Vitamin D; - Cholecalciferol, Cholecalciferol-cholesterol;
4

Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate;

5. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrate;
6. Riboflavin (Vitamin B,) - Riboflavin, Riboflavin 5' -phosphate sodium;
7. Niacin - Nicotinamide, Nicotinic acid;
8. Vitamin B¢ - Pyridoxine hydrochloride;
9. Biotin (Vitamin H) - d-biotin;
10. Folacin - Folic acid;
11. Pantothenic acid - Calcium pantothenate, Panthenol;
12. Vitamin By, - Cyanocobalamin, Hydroxycobalamin;
13.  Vitamin K - Phytylmenaquinone;
14. Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate;
15. Choline - Choline bitartrate, Choline chloride;

16. Inositol;
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17. Selenium- Sodium selenite.
It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in appearance.

All ingredients, including optional ingredients, shall be clean, safe, suitable and of good quality. It shall be free

from preservatives, added colour and flavour.

It may contain the following food additives: -

Maximum Level in a 100 g of Product on a dry weight

Name of the Food Additives basis
Emulsifiers

Lecithin 15¢g
Mono and Diglycerides 15¢g

pH adjusting agents

Sodium hydrogen carbonate

Limited by Good Manufacturing Practice and within
the limits for sodium

Potassium hydrogen carbonate

Calcium carbonate }

Limited by Good Manufacturing Practice

L(+) lactic acid

15¢g

Citric acid

25¢g

Antioxidants

Mixed tocopherols concentrate

Alpha-tocopherol

300 mg/kg fat, singly or in combination

L-Ascorbyl palmitate

200 mg/kg fat

L-Ascorbic acid and its sodium and potassium salts

50 mg, expressed as ascorbic acid and within limits
for sodium

Enzymes

Malt carbohydrates

Limited by Good Manufacturing Practice

Leavening Agents

Ammonium carbonate }

Ammonium hydrogen carbonate}

Limited by Good Manufacturing Practice

It shall also conform to the following requirements namely: -

1. Moisture, per cent. by weight (not more than) 4.0
2. Total protein, per cent. by weight (not less than) 15.0
3. Total Carbohydrate, per cent. by weight (not less than) 55.0
4. Total ash, per cent. by weight (not more than) 5.0
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1

6. Crude fibre (on dry basis) per cent. by weight (not more than) 1.0

7. Vitamin A (as retinol), pg per 100 g (not less than) 350
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3. Added Vitamin D, pg per 100 g (expressed as Cholecalciferol or Ergocalciferol 5
(not less than)
9. Vitamin C, mg per 100 g (not less than) 25
10. Thiamine (as hydrochloride), mg per 100 g (not less than) 0.5
11. Riboflavin, mg per 100 g (not less than) 0.3
12. Niacin, mg per 100 g (not less than) 3.0
13. Folic acid, ug per 100 g (not less than) 20.0
14. Iron, mg per 100 g (not less than) 5.0
15. Zinc, mg per 100 g (not less than) 2.5
and not more than (mg) 5.0
16. Bacterial count, per g. (not more than) 10,000
17. Coliform count absent in 01g
18. Yeast and mould count absent in 01g
19. Salmonella and Shigella absent in 25¢
20. E. coli absent in 01g
21. Staphylococcus aureas absent in 01g

It shall be packed in hermetically sealed clean and sound containers or in flexible pack made from film or
combination of any or the substrate made of board paper, polyethylene, polyester, metalised film or aluminium foil in
such a way to protect from deterioration:

Provided that the processed cereal based complementary foods for use in specific conditions, where protein
needs to be restricted and where other cereals like wheat, soya, legumes and milk cannot be used, such processed cereal
based complementary foods shall be prepared with single cereal like rice or ragi, which shall have the minimum protein
content of 6-9 per cent., such products shall be conspicuously labelled, “Processed Mono Cereal Based Complementary
Food for use in specific conditions under medical guidance only”.

5. Follow-Up Formula-Complementary Food means the product prepared by spray drying of the milk of cow or
buffalos or mixture thereof. It may contain vegetable protein. Follow-up formula based on milk shall be prepared from
ingredients mentioned below except that a minimum of 3 g per 100 available Calories (or 0.7 g per 100 kJ) of protein
shall be derived from whole or skimmed milk as such, or with minor modification that does not substantially impair the
vitamin or mineral content of the milk and which represents a minimum of 90 per cent. of the total protein.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and Arachidonic Acid (ARA)
from Crypthecodinium cohnii, Morterella alpine, Schizochytrium sp., and Ulkenia sp. At the level of maxium 0.5 per
cent. DHA of total fatty acids and ratio of ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acids, if a claim related to the
addition of DHA is made.

Follow-up formula for use as a liquid part of the complementary diet for infants after the age of six months
and up to the age of two years when prepared in accordance with the instructions for use, 100 ml of the ready-for-
consumption product shall provide not less than 60 kcal (or 250 kJ) and not more than 85 kcal (or 355 kJ).

Follow-up formula shall contain the following nutrients indicated below,

(1) Protein - Not less than 3.0 g per 100 available calories (or 0.7 g per 100 available kJ).
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Not more than 5.5 g per 100 available calories (or 1.3 g per 100 available kJ).

(Protein shall be of nutritional quality equivalent to that of casein or a greater quantity of other protein in
inverse proportion to its nutritional quality. The quality of the protein shall not be less than 85 per cent. of that of
casein).

Essential amino acids may be added to follow-up formula to improve its nutritional value. Only L forms of
amino acids shall be used.

(2) Fat - Not less than 4 g per 100 available calories (0.93 g per 100 available kJ)
Not more than 6 g per 100 available calories (1.4 g per 100 available kJ)

Linoleic acid (in the form of glyceride) - Not less than 310 mg (per 100 Calories or 74.09 mg per
100 available kJ)

The products shall contain nutritionally available carbohydrates suitable for the feeding of the older infant and
young child in such quantities as to adjust the product to the energy density in accordance with the requirements given
above.

It may also contain other nutrients when required to ensure that the product is suitable to form part of a mixed
feeding scheme intended for use after six months of age. When any of these nutrients is added, the food shall contain
not less than Recommended Dietary Allowances (RDA) amounts of these nutrients.

The source of Mineral Salts and Vitamin Compounds may be used from, -

1. Calcium (Ca)-Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic,
Calcium phosphate dibasic, Calcium phosphate tribasic;

o

Phosphorous (P)- Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (Cl)-Calcium chloride, Choline chloride, Magnesium chloride, Manganese chloride, Sodium
chloride, Sodium chloride iodized;

4. Tron (Fe)- Ferrous citrate Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;
5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic;

6. Sodium (Na)- Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium citrate, Sodium
phosphate monobasic;

7. Potassium (K)- Potassium phosphate dibasic;
8. Copper (Cu)- Cupric citrate, Cupric sulphate;
9. Iodine (I)-Potassium iodide, Sodium iodide;

10. Zinc (Zn)- Zinc sulphate;

11. Source of Manganese (Mn)- Manganese chloride, Manganese sulphate.

Vitamins

1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A - Beta-carotene;
3. Vitamin D - Vitamin D, - Ergocalciferol, Vitamin D; - Cholecalciferol, Cholecalciferol-cholesterol;
4

VitaminE-d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate;

e

Thiamine (Vitamin B;) - Thiamine chloride hydrochloride, Thiamine mononitrate;

o

Riboflavin (Vitamin B,) - Riboflavin, Riboflavin 5' -Phosphate sodium;
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7

8.

9.
10.
11.
12.
13.
14.
15.
16.
17.

. Niacin-Nicotinamide, Nicotinic acid;

Vitamin B¢ - Pyridoxine hydrochloride;

Biotin (Vitamin H) - d-biotin;

Folacin - Folic acid;

Pantothenic acid - Calcium pantothenate, Panthenol;

Vitamin B, - Cyanocobalamin, Hydroxycobalamin;

Vitamin K - Phytylmenaquinone;

Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate;
Choline - Choline bitartrate, Choline chloride;

Inositol;

Selenium - Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch and added
colour and flavour. It shall not have rancid taste and musty odour.

It may contain the following additives, -

Maximum Level in 100 ml of Product Ready-for-
Consumption

pH-Adjusting Agents

Sodium hydrogen carbonate} Limited by Good Manufacturing Practice within the

Sodium carbonate }

Sodium citrate }

Potas
carbo
Potas

Potas

Sodium hydroxide}
Calcium hydorxide}

Potas

L(+) Lactic acid}

Citric

limit for sodium

sium hydrogen
nate }
sium carbonate }

sium citrate }

sium hydroxide}

acid}

Antioxidants

Mixed tocopherols concentrate } 3 mg singly or in combination

oo - Tocopherol}
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L-Ascorbyl palmitate } 5 mg singly or in combination.

It shall also conform to the following requirements, -

S. No. Characteristics Requirements
1. Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. by weight (not less than) and 13.5

(not more than) 24.75
3. Total fat, per cent. by weight (not less than) and 18.0

(not more than) 27.0

Linoleate per 100 g (not less than) 1.398
4. Total ash, per cent. by weight (not more than) 8.5
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more than) 0.1
6. Solubility:

Solubility Index (ml), maximum 2.0

Solubility per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), ug per 100 g (not less than) 350
8. Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol),

pg per 100 g (not less than) 4.5
9. Vitamin C, mg per 100 g (not less than) 36
10. Thiamin, pg per 100 g (not less than) 180
11. Riboflavin, ug per 100 g (not less than) 270
12. Niacin, pg per 100 g (not less than) 1125
13. Pyridoxine, pg per 100 g (not less than) 202.50
14. Folic acid, ug per 100 g (not less than) 20.0
15. Pantothenic acid, mg per 100 g (not less than) 1.35
16. Vitamin B12, pg per 100 g (not less than) 0.675
17. Choline, mg per 100 g (not less than) 32
18. Vitamin K, pg per 100 g (not less than) 18
19. Biotin, ug per 100 g (not less than) 6.75
20. Vitamin E (as a- tocopherol compounds), I.U. per 100g (not less than) 3.15
21. Sodium, mg per 100 g (not less than) 90
22. Potassium, mg per 100 g (not less than) 360
23. Chloride, mg per 100 g (not less than) 247.50
24. Calcium, mg per 100 g (not less than) 405
25. Phosphorous, mg per 100 g (not less than) 270
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26. Magnesium, mg per 100 g (not less than) 27
27. Iron, mg per 100 g (not less than) 5
28. Iodine, pug per 100 g (not less than) 22.50
29. Copper, pg per 100 g (not less than) 280
30. Zinc, mg per 100 g (not less than) and 2.5

not more than (mg) 5.0
31. Manganese, ug per 100 g (not less than) 20
32. Selenium, pg per 100 g (not less than) 14
33. Bacterial count, per g (not more than) 10,000
34. Coliform count absent in 0.1g
35. Yeast and mould count absent in 0.1g
36. Salmonella and Shigella absent in 25¢g
37. E. coli absent in 0.1g
38. Staphylococcus aureas absent in 0.1g

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or

combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way to

protect from deterioration. It shall be packed in nitrogen or a mixture of nitrogen and carbon dioxide.

2.1.20 Standards for Edible Lactose

This Standard applies to Edible Lactose as defined in item 1 of this sub-regulation.”

1.

()

(b)

Description.-

Lactose is a white to light yellow crystalline, slightly sweet disaccharide sugar found in milk.

Essential Composition and Quality Factors.-

Raw Materials.-

e  Whey

Composition.-
Sl Parameters Limits
No.
1. Total moisture, maximum, %, (m/m) 6.0
2 Lactose, minimum, %, (m/m), on dry basis 99.0
3. Sulphated ash, maximum, %, (m/m) 0.3
4 pH (10% solution) 4.5-7.0
5. Scorched particle, maximum Disc B

“This standard should be read along with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat

treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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A. Food Additives.-

For products covered under this standard, specific food additives specified in Appendix ‘A’ of these
regulations may be used and only within the limits specified.

b. Contaminants, Toxins and Residues.-
The products shall comply with the limits stipulated under the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

5. Hygiene.-

(a) The products shall be prepared and handled in accordance with the requirements specified in the Schedule 4, as
acceptable, of the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any such guidelines provided from time to time under the provisions of the Food Safety and Standard
Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix ‘B’ of these regulations.
6. Labelling.-
(a) The name of the product shall be edible lactose.

(b) The provisions of the Food Safety and Standards (Packaging and Labelling) Regulations, 2011 shall apply to
pre-packaged product.

7. Methods of Sampling and Analysis.-

The methods of sampling and analysis mentioned in the manuals as specified by the Food Safety and Standards
Authority of India from time to time shall be applicable.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-III/4/Exty./274/17]

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

1 F.No. 4/15015/30/2011, dated the 7th June, 2013;
(i1) F.No. P.15014/1/2011-PFA/FSSAI, dated the 27th June, 2013;
(iii) F.No. 5/15015/30/2012, dated the 12th July, 2013;

@iv) F.No. P.15025/262/13-PA/FSSAI, dated the 5th December, 2014;
) F.No. 1-83F/Sci-Pan-Noti/FSSAI-2012, dated the 17th February, 2015;
(vi) F.No. 4/15015/30/2011, dated the 4th August, 2015;

(vii) F.No P. 15025/263/13-PA/FSSALI, dated the 4th November, 2015;
(viii) F.No. P.15025/264/13-PA/FSSAI, dated the 4th November, 2015;

(ix) F.No. 7/15015/30/2012, dated the 13th November, 2015;
(%) F.No. P.15025/208/2013-PA/FSSAI, dated the 13th November, 2015;
(xi) F.No P.15025/261/2013-PA/FSSAI, dated the 13th November, 2015;

(xii) F.No.1-10(1)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated the 11th January, 2016;
(xiii) No. 3-16/ Specified Foods/Notification (Food Additive)/FSSAI-2014, dated the 3rd May, 2016;
(xiv) F.No. 15-03/Enf/FSSAI1/2014, dated the 14th June, 2016;

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

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

(xvii) F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated the 23rd August, 2016;
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(xviii) F.No. 11/09/Reg/Harmoniztn/2014; dated the Sth September, 2016;

(xix) Stds/CPLQ.CP/EM/FSSAI-2015, dated the 14th September, 2016;

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

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

(xxit) F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated the 25th October, 2016;
(xxiii) F. No.1-11(1)/Standards/SP(Water & Beverages)/FSSAI-2015, dated the 15th November, 2016;
(xxiv)  F.No. P.15025/93/2011-PFA/FSSAI, dated the 2nd December, 2016;

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

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

(xxvii)  F.No. 1-12/Standards/2012-FSSAI, dated the 13th February, 2017,

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

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

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

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

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

(xxxiv) F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated the 12th September, 2017;

(xxxv)  No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016, dated the 15th September, 2017;

(xxxvi)  F.No. 1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated the 15th September, 2017;
and

(xxxvii) File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated the 18" September, 2017.
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