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@Tey AT 9 Searr #Ee
(st | ST iR WS JrfdET)

Ffer=T
T fewett, 4 9%, 2018

¥, Eegat ft ta de €@ fi/afigEa/ceraTaTEE-2016.—aTe AT ST 7S Afga,
2006 (2006 FT HE&ATH 34) T FTT 92 AT ITLTT (1) T ATEAT F AT, GTA FLAT AT AEF (TTH IATE
TS ST GTE "gdArsd) denew faffEw, 2017 #r 9w, WA @rer qeaT o AT Griesheor
AterE=AT &, TesgH/HT df ue U | d1/af =1/ TRuauauss-2016, aE 23 714, 2017 1T, 9R°d &
T[S, ST, 90 3, W€ 4 § 39 g &, S5 [t i 37 ATSH=AT 1 THAT FIA qTed o097 il
STt ST FF Ty FArS S off, die AT it srafer 3 siww wE warfad gr " arer AR | sraiEt o
TATAT H SAHT FIA §U TR AT T T,

T I TrTa FT TFAAT STFAT T 3 3791, 2017 FT IqAsY FIT &7 TS off;

Y IFq WTET [AFEW ¥ ogrEew § YT e SR AT UY WA T qIeT ST "
sTtersReer g fo=me #2 foram am €;

AT AT, IFA ATAIR T &IRT 92 AT ITITT (2) F T (F) FIT V& ATHAT HT ITAN Fd g4
AT G GReAT 3T W TR0 |re LT Y 719 Ty a8 719 ST @1y qgarsy) fafaam),
2011 ¥ 3T weires w3 & forg Awaferfea fafamm aamar g, srara-

1. (1) == fafRTt 1 9ferm am 9T qeaT oY 7T (ST ITTE /IEE T 9T 9gaied) Sodi
Torrer fataw, 2018 gl

(2) ¥ TSTIS § TH19HF T AR T TG gl

2. GT AT T AT9H (T 318 AIEF i @rer ggared) faffam, 2011 &, "sAmr o sEm
ScTe” § "Hetaq Efeaw 2.4 &-

2514 GI/2018 (€)]
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(F)’ su-faffaw 2.4.6 §, g@< 18 % wara Awferfeaa su-faffam siaenfa frar s, srata-

19, "=
(1) =¥ g Triticum durum Desf. ST it ToRedT T @1, T08 T 21| SEH g THHT g4, 9,
STfaa et o Feltndl & T gf, 51 Hferied qT=ast % dAqeT gH:-

ATEE o
ATGAT (ATCETE TTA9rd), Afewan 13.0
T (Y[ TETS ST 9 Tiaerd), ~aaw 11.0
et Frfed (AT avi), =gFaq 5.0 s
EIRSRER] ATTAT 1% & st fored afes mard arrEr

0.25% # 3Tfere 3fie 9rfor g it srgrfasat arrar
0.10% & &1f9r= = gl

T GT & (AT wiaerd), stferaras 3.0
ATAed I (ATIIATE Tiaerd), sfeshaq 4.0
A &9 T (I 36 " wfa100 3m), sty 4
ATH T AT (BT & =@ 100 e A 70
T WTT)

OEe oY 22 i (AT Tiaera), ateswaa 6.0
ST (WTETETE wiaerd), srfdsra 0.5
TR v (T wie o), srfersrae 100
(2) =T TEAS

IATE H T & | A G G a1 21 9 3
(3) HEUHF, AT TaTH ST AT
TH HIAE § QA IcATE @I AT ST AT (g0, Ataure] 981y 37 sraferee) fafa=m, 2011 F sqew
gl
(4) @T=r FE=gdr
(F) TTUTE T G FLAT 3T ATHF (G FILATL AT SATATIA 37 Torediamaon) fafaaw, 2011 Fir = 4
TT ITATET ANTRA 3T @Ter T S A1 aaferfa=s, 2006(2006 T 34) & IUael & faid THT-Tq7
% {30 T o7 UH AR % AT T3 3T Sarad har S
(@) IeaTe aiifore @ H <F TS gEH Sarupet Seel sraeet F sqEw gl
(5) TR ST sraferT

TH ATF | AT Ieurg AT ThioRT 3w Aafelt @rer q2ar o 7 (TR shw aaten) e,
2011 & &Y T2 AULATA F AT G|
(6) faresror wgfa

T faredrwr & Eterd qEd T |rer qeaT o 7T TITEFr gRaswt § Tarsveied|
20. TR

(1) TW Eleusine coracana L. Gaertn. FT T@T, TT IAT T ST ATSIA T AT, Fdeh, 0T, FTAHT
Tart, e, fader S s su-de (2) i et § afifa w7 aee avx adf gufe & g 2n =2
FALHT o ATAT AT A2t F T 2|
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(2) IaTe AT ATMEST % A&7 T, 97 -

- —
ATGAT (ATCETE TTA9rd), ATewan 12.0
Tt TTHRIT (T Tiaerd) qTTET 1.0 SfTera & safess, s afvsr T=med

T TTHAT F ATTETE 0.25 widerd & srfaw s
TTOT T 7 ST9Ifgat AraraTe 0.10 Siaerd 7 aifers

T2

AT G & (ATCIETE T 9rd), Afeshan 2.0
T TAved I (WTETETE Sfaerd), stfaras 2.0
ST ST LT AT &I (ATIETE T 9rd), Afeshaq 3.0
A R T (HATLETE Tiaerd), stfesmas 2

T et (R /) (srfaera) 100
(3) &=t TS

IATE H IS & H AqAd G 984T gl 95d &

(4) Fgwe, ST TaTe Y sator

TH 9T9F | AT ICAE T AT ST qIAF (Hq0H, ATeure] 9are $iw saferee) fafaaw, 2011 & =0

gl

(5) @ Ta=zaT

(F) ST T G FLAT 3T ATHF (G FILATL AT SATATIA 37 Torediameon) fafaaw, 2011 Fir = 4
TT ITATET AN 3T @Ter AT i A1 aaferfaas, 2006(2006 T 34) & Il & daid THIT-THT
9% T30 T e UH AR % AT T3 3T Sarad har S

(@) IoaTe aiifore @ H &F TS gEH SarTupet geel aeet F sqEw gl

(6) TR 3T rarferT

TH HTHE | ST IATE 0T TR ST AT @I AT 3T qTHH (TRToT i AateT) &=,

2011 & &Y T2 AULATA F AT G|
(7) fasewo agfa

T TAoevor | Hefard qeeTa S Gy ST A qTH TR0 [RashT § TATST &,

21, =TS

(1) =E Amaranthus caudatus, Amaranthus cruentus and Amaranthus hypochondriacus % 9, T

T N, ST AT I GTHAT, Faeh, {0, g qardt, s, frter A s sa-ww (2) & aweft #§
FToTq =T & FTge T THT ALTEAT § TFd 1T Tg TALHT & JTAl 31T ATl | HFd gl

(2) IaTe AT ATMEST % A&7 T, 97 -

EICEE] fume
AT (WTETETE Sfaerd), stfaraa 12.0
AT GTT & (ATIETE T 9rd), Afeshan 1.0
T TAed I (WTETETe Sfaerd), stfaras 2.0

FTE AT (T Tier)

ARTAT 1.0 Yiaea & stass, Sed afas q&rd
(@ AT % ATET 0.25 Fiderd | afere o
STTOT & &t ergrfasat ArergaTe 0.10 sfaerd & stfar

T2
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FOaE &7 LT aTer I (AT Thaerd), 3.0
EIBENE:

A A T (ST widera), stfeead 2
TR v (TR/fem), arfersrae 100
(3) @ HEATST

IATE H I & | A @ G a1 21 90 3

(4) Hgwe, SATfaHTe TaTe Y sator

TH HIAE § QA ICATE @I AT ST qT9F (g0, Ataure] 981y 37 sraferee) faf=m, 2011 F sqew
2

(5) @ TE=gdT

(F) STATE Fl @I AT 3T AHF (T FRAT AT ATATIA 312 Aoreg i) f@afaaw, 2011 & A= 4
TAT ITSTET AR ST qRAT i Ay arferfaas, 2006 (2006 T 34) F I« + Favid qHI-THT
% T30 T e UH AR % AT T3 3T Sarad har S

(@) ITITE e @ | & TS g&7 SHarvpet Sael sTearst & Aqed gh
GREEUERSEIEI

TH H/IAF § T IeaTE it ThfSRT i AT |rer et 3T AT (TRt oY daten) farfaam,
2011 & & < 7T & SATET g

(7) fasewo agfa
T TAooIvoT | Heferd qeeTa eI Grer AT A qTH TTEFRT [RaswT § TATSIa aaql”
(@)  Su-ffaEw 2..4.17 & vEma Efied SO-EEaw s ST, a9iq-

"2.4.18 ST FT ATeT:

(1) SaTE =T 3T Sorghum bicolor (L.) Moench & &A1 &l fHH=T JATAT SITaT &5 STHTLTI0 TqaTH, e,
sfie Sfifera er & qord g Sl 7 et (Fa et afgd yior qor it erteat) & g gl
(2) Zcurs AFAferfed ATAEET F I & g, STid:-

AqTFET iy
ATGAT (ATCETE TTA9rd), Afewan 11.0
FA AEH ([ TIRT LT 97), STt 1.5
T (N 6.25) (5% ATHIT ST 9%), Taerd =qAaq m/m e 9% 8.5
AT FET (h ATRIT SMETY 9%), Siaerd sTfershas® m/m e ae 4.7
T ATHTL Ffgwaw 80 iaerd 180 HATHIA
FeAT (80 WeT) A B ST

(3) =T AT
IoqTe # uiforse & H STqHd Wy agded gt gahd 2l
(4) HgTe, SfaaTe TaTe Y sator
TH 9T9F | AT ICAE @I AT ST qIAF (H50H, ATeure] 9are $iY saferee) fafaaw, 2011 & =0
Bt
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(5) ET= TI=T

(F) STATE F G AT 3T AHF (T FRATT AT ATATIA 312 Aoreg i) f&afaaw, 2011 & A=t 4
TT ITATET AN 3T @Ter AT i AT Aferfa=w, 2006 (2006 T 34)F IUel & aid THA-THT
7 {30 0 eew TR AR 3 SIET AT 3T HETad AT S

(@) IoaTe aiifore @ H <F TS gEH Sarupet gael Saeet F sqEw g
(6) ForfSHT 3T wrafeT

TH HIAE | AT ICATE ol GohioiT Sl AT QT AT 31T ATHH (TR & FateT) &=,
2011 ¥ &¥ < 7T & AqET g

(7) Frearoor wgfa
T fareerar & Seferg qETd AT @re qLaAT ST HIAaH STEwr qRawT § To7 Iqaiad|
2.4.19 FATE

(1) AT Glycine max (L.) Merr. 98 7 STSSTea faham STTOmm, ST 93T WaT, F9= 3T 5% a1 % &9 |
BT 3 AT 3% IHAT e | AT GNTT| T ST A7 aqrfarane] Srsit & A7 7 g

(2) 7z FMeaferfa ameEEt & aged g, erid:-

ATMEE iy
AEAT (WTITETE STaerd), sTesmaq 12.0
T ATHAT AE™ 1.0 wfderd & eefes, S
T Fre e Tare (Traerd sfderaw) Gt TaTd AT 0.25 wiaerd & sfaes
wETa T TaTd (aferd afdrea) ST W9 HeT T AT ARTATE 0.10 Aferq
¥ Ife 7 2l
AT GTT T F1 (ATOIETE TIA9ra), ATwas 1.0
STErTeh, LT ATl 37T g¥ I (Ve wiaer), srfaeras 6.0
A T &, TUET o ST (I 30T §&4T T 100 I7) 2
T ST2ET % STIET Feh &9 (WTEETE Taerd), sty 4.0
T A (L SETT T TFaerd), wheerd =g=aq 13.0
TRt oo @1 vt 7T (srfareay) 2.5
e et (fer/f) e 100

(3) e FEATsa
IoqTe H Uforee & H SIqHd 9rer 9gAsd g 9%d gl
(4) Hge, ST TaTe Y safor
TH 9T9F | AT ICAE @I AT ST qIAF (Hg0H, ATeure] 9are $iY saferee) fafaaw, 2011 & =0
R ER
(5) & T

(F) ITATE T @I AT T A (T FIETT FT AT 377 Tiored o) fafaem, 2011 & srgEm 4
TAT ITSTErT ANEST SETer LT 3T 9 AT =ad, 2006 % ITFET & Fqd qa9I-a97 92 &7 0 o
UH AR % SqETE T3 ST g=rae o o)

(@) IoaTe aiifore @ # <F TS gEH Sarupet deel Saeet F e g
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(6) TeRfSHT 3T wraferT

TH AT9F | ATHH IqTE it Toh{SHT 3 ASTonT GTer qaaT siT 71 (Thfoh i afen) f&fqm,

2011 & & TE 7T & AqET g
(7) Frearoor wgfa

G TreerooT & Haferd FEITd A 1T G AT A ATAF TR0 [Redent § TATIT 8|

2.4.20 FAT T IcaTE

(1) Fr=T T Iears (U 97 ) § Frarei § 9 A-IET 99 (W, 9, FTaigrsse) HF Heh Tl
e 2 TR afewa g, St & w==, Agfud, o g0 SR g@ S ZE1 TH T AT FAT Je

IR fAFfefaa 99 T & givl-
F) HAT TIET AeT (THAT);
) "qAT WE A (TEdiE); i
M) |EAT SE AT (T

Fenfouss araeft (S =@Ter qeaT s A= srfafaam 2006(2006 1 34) F dga fafes fFaat § A

ERIRIE

(F) T AR FrETETEge;

() | 9T 3T 9

OEREIEAGESIES

CECIEEEIESEIRE

() 7THH; FT

(F) STET LT 3T & Tl

(2) IaTe AT AEST & A&7 g, STid:-

TGS T
kg ey wrfraTe
ATGAT (ATCETE TTA9rd), Afewan 10.0 10.0 10.0
HIHT T (Y ATETETE TTaerd)” 50.0 & srfe | B65.0 T afa | 90.0 ¥ stfarw
MY 65.0 4 FH | ¥ 90.0 ¥ FH
T AEH (S[5F AT TTaerd), stferaaq 8.0 8.0 8.0
AT HIea? (LF ATAE TTaed), dfewmad 5.0 6.0 0.50

fooqur-” W& Y TUET I ST 9 At AT 7, e A erteE, |afee, uieET s o e 9arsenr

wrefer T 2
(3) == wRATT

IATE H IS & H AqAd G 984T gl 95d &

(4) HFUF, sfAuTe] TaTY S aforee

TH HIAE § A ICATE @I AT ST AT (50, Ataure] 981y 37 sraferee) faf=a, 2011 F sqew

Tl

(5) =T FE=EAT
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(F) STATE Fl QT AT 3T AHF (T FRATT AT ATATIA 2 Aoreg i) fBfaaw, 2011 & A= 4
TAT IYSTErT ANTE SiaTer qaaT o AT o=, 2006(2006 FT 34) F I  sqiid aHT-qq7
w7 {30 0 ee TR ARl F SETE AT ST HATd AT Srosm)

(@) IoaTe uiifere @ # <F TS gEH Sarupet Seel saeet F AqEw gl
(6) TS 3w wrafeT

TH HIAE | AT 3ICATE ol GohioiT Sl AT QT AT 31T qTHH (TR ST FateT) &=,
2011 ¥ <¥ < STUEATS F SITET 2l

(7) fresroor wgfa
e Treeroor & Haferg FEITa AL 19 G GLEAT A ATAF TTTEHI0T [redent § TAT ITaterd|

"2.4.21 HFHT FT AT

(1) HFHT FT AT TFHT, Zea mays L., & X T, Ag0d, 997 sigpia arga st wr e a9 ST 2,
5| WAt § O a9 &7 SULAd €9 8 Hgid a1 (/a7 S(TaT g 3T T a97d 987 (9T 71 | /e a e
Feh O T 3T eie aarhe 3T o # o fReme st g 8, e 3 srent B o gl

(2) T FHTHTIU HATH, e, ST ST Hiel ST TGN (Fd el Aigd I T i AFE) T T 2T

(3) IcITE AT ATAGEST % ATET T, AT -

B EE e
ATGAT (ATCETE TTA9rd), ATewan 13.0
T ([ WA Tiaerd), stfesmas 3.0
T (NX6.25) (5 ARIIHTE S erd), =Iaaq 8.0
TTH FET ([ WA TAerd), Aaw 3.1
T ATHTT TFRT T 95 TTAerd AT ATEF AT TeT
1.19 foefy ==t (16 |er) & == <)

(4) Tr=r qEATST
IATE H IS & | AqAd G 984T gl 95d &
(5) HEW, SATAHTT TaTe ¥ saforss
TH HIAE § A ICATE @I AT ST qT9F (g0, Ataure] 981y 37 sraferee) faf=m, 2011 F sqew
gl
(6) T@T=r Tzt

(F) STATE I G AT 3T AHF (T FRAT AT ATATIA 312 Areg i) f@faas, 2011 & A= 4
TAT ITSTAT AR SliY @T=r AT ST |19 Afafaaw, 2006 (2006 T 34) F IUSET F A d THI-THT
% {30 T o7 UH AR % AT T3 3T Sarad har S

(@) IoaTe aiifore @ # <F TS gEH Srarupet Seel saeet F sqqEw g
(7) Tt 7 SrafeT

TH HTHH § OTTH ICITE M TR 3T ASTONT @I AT 3T qTH (ThfiT i srate) &=,
2011 & & TE TS F AT g

(8) freeroor wgfa
T TeerooT & Haferg FEITa A 1 G GLEAT < ATAF AT [T § TAqT ITa el
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2.4.22 g e Afgd T e I
(1) T AT IR (Ssog T fY) T 37 96 e | Fg A-WIE qedl S w19 3T 37 Faigrsgel &l

(F) STAATAT AT g T 3= fATRIATIEHET UIerH FATAT raT 2l

(@) FaTEefd AT g e FFaaor & FR0 SAdiog arged Ag Tqed &l 9T w9
ez Rt qurert are gaT 2

(3T) STAATIT AT T TN I AT SIS IATIUH o 0T HF TAShsad e el TUEH a1l 2id 2l

(2). =T I TEHAT & 9T JFfcas® Foeh M qied Fasge, e a4l ¥ ad, dF Teid I1E,
ST e, e o =iy, a9, SEr-aiedt ofiT 79Tl ¢ 3T S USSH |l ST ST 99 2|

(3) IaTe AT ATHEST & A&7 gNIl-

EIEES Hra

AT (WTETETE Sfaerd), stfaraa 10.0

FaeHRd T (N 6.25) (S75F WRIHETE STaerd), =Iaa9

| ATEee &7 srargaferd g e 80.0
60.0

Il qferd g e

T AEH (S[5F AT TTaerd), stferamaq

| ATEe ST SaTEefrd g e 2.0

Il gfea g e 10.0

(4) Tr=r qEATST

IATE H IS & H AqAd G 984T gl 95d &
(5) HEW, SATTAHTT TaTe ¥ srafors
TH 9T9F | AT 3G T AT ST qIAF (Hg0H, ATeure] 9are $iY saferee) fafagw, 2011 & =0
gl
(6) ET=r Tl

(F) STUTE HT T AT 3T ATHH (T FIETE HT ATATIA A2 o) @faE, 2011 At ST g= T 4
TAT ITSTAT AR SliY @T=r AT ST A1 TfAaw, 2006 (2006 T 34) F IUSET F A d THI-THT
7 {30 0 ee TR AR 3 SIETE AT 3T HErad AT S

(@) IoaTe aiifore @ H <F TS gEH Srarupet geel Saeet F sqEw gl
(7) TS 3w wraferT

TH HIAE | AT ICATE sl GohioiT ST AT QT AT 3T AT (TR i FaterT) &=,
2011 & & TS &S F AT g

(8) freeroor wgfa
e TeerooT & Haferg FEITa A 1 G GLAT T ATAF AT [T § T4q7 ITa el
2.4.23 =TT g T It AT A S A A

(1) =\ 02 # gt =EH W% (Triticum durum Desf,) 1 &< sraram ffer s aare st 8, s
FT ST SAHL [ [Tl o7 a7 § ST 99 9T &l IULad €9 § Ggid 7 fordm Srar gl
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AR <pT TSTAA ¢ SHTERIT

9

(2) AT SIIH g T Gl AT THT TR TR a9TS ST 8, Toheq SO A6 AT AT AT T (24T 91T 2|

(3) TE ITITE MFATIad ATAEST o A& g, AT

ATMES Ny
e NS L B NS - S L Nl
ATGAT (ATCETE TTA9rd), Afeswan 12.0 12.0
T AEH (S[5F AT ¥ TA9rd), stfeamas 1.3 2.1
A AL AT ([ AT I TIA9ra), ATahan 0.1 0.1
T (NX5.7) (5% TaT See u¥ Tiaerd), =Iaa 10.5 115
T Tget 1 AT (90 TFAerd Uehige & A1, HoSO4 % 0.18 0.18
= | =) (Tfaera srfeeray)
T SATHTT srtersRad 80 widera 500 | srfersraw 80  widera
ATEHE  few ST | 500 wrEmE s
AAAT FAS K FOW | AT qAaT FIS 6T
Tt T g AT FEH AT H BA
Eﬂ'q
i s (F/fem), srfeeras 100 100
(4) @r=r qEATST

IATE H IS & H AqAd @1 984T gl 95d &

(5) HEW, SATAHTT TaTe Y srafors

TH HIAE § A ICATE @I AT ST qI9F (g0, Ataure] 981y 37 sraferee) faf=a, 2011 F sqew

I

(6) @Ter TH=AT

(F) STATE F G AT 3T AHF (T FRATT AT ATATIA 312 Aoreg i) fEafaasw, 2011 & A= 4
TAT ITSTAT AR SliY @T=r AT ST A1 AfafAaw, 2006 (2006 T 34) F IUSET F A d THT-TH7
% {30 T e UH AR % A T3 3T Sarad har S

(@) IoaTe aiefore @ H <F TS gEH SrarTvpet geel saeet F sqew gl

(7) ToRfST 3T sraferT

TH HIAE | AT 3ICATE ol GohioiT Sl AT QT AT 31T AT (TR i FatenT) &=,

2011 & & < TUEATSA F ATET g
(8) fresroor wgfa

e Treeroor & Haferd FEITa AL 1T G GLEAT A AIAF TTTEHI0T [redent § TAT ITaterdl”
T STAT, [T FIAITAT TR
[FAr=TTa-111/4/379T./51/18]

feoquft : e fafaam W 3 oot sEeTTer 9T AL, @ 4§ stfeeEar |, wred |, 2-15015/30/2010,
&% 1 emTed, 2011 % 3T TG g0 I 3f7 ave § fAforfera srfergemret grer wentea

T, -
0] HT. H. 4/15015/30/2011, A8r@ 7 S, 2013;

(ii) . /. 91./15014/1/20 11 -fru/mwuauauars, aira 27 S+, 2013;
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(iii) . /. 5/15015/30/2012, ATt 12 J[@TE, 2013;

(iv) R, ®. ¥1.15025/262/2013-fu/uwuauaTeE, i 5 fTEaw, 2014;

(v) . ', 1-83ush/uHe e fruna—sfde /umuaTaHTaE-2012, aTE 17 wE, 2015;

(vi) . |. 4/15015/30/2011, A" 4 Ired, 2015;

(viiy T ®.91015025/264/13-Fu/mRuHUHTEATE, T 4 997, 2015;

(viiy T " . 15025/263/1 3-fro/mETETETSTE, AT 4 q9ET, 2015,

(x) 7. %..15025/261-fro/wRuauETsTs, aE 13 FEE, 2015;

(x) . ®.71.15025/208/2013-F0/THUETHTSE, aE 13 7aFET, 2015;

(i) . ®.7/15015/30/2012, ardte 13 qawat, 2015;

(xii) . |/.1-10(1)/eevegH/mady(fher ve fherfist wresew)/mwruauausms-2013, ara 11 SHad,

2016;
(xii) .. 3-16/FAAfEe wra/stag=ET (| agasy/)aErauaTaE-2014, e 3 9%, 2016;
(xiv) . ®. 15-03/SUAUH/ THRIHUHUATE-2014, TS 14 5, 2016;
(xv) TR ®e 3-14 T/ ATEHEAT (FIETfRehen) THTHTAUSTE — 2013, 9T 13 JTE, 2016;
(xvi)  WLE.1-12/AT9% [TH, O (Fe], REHTH)/TF, UH, UH.T,30E,-2015, 9 15 S[rs, 2016;
(xvii)  H.E.1-120(1)/mATee/ R o/ mRTaTEHTeTE -2015, aTE 23 3R, 2016,
(xviii)  T®. . 11/09/3T. /gTHTATESI9M/2014, a@ 5 fHdee, 2016;
(xix)  IE. ATEH/E IO /S UH/TRuHua U -2015, aE 14 [Fdeay, 2016;
(xx) WL 11/120 6O T LT A L-2016, 9T 10 d<haT, 2016;
(xxi)  THEH. 1-110(2)/TH (SIEF Ta¥)/TRIauETaAs/2010, A 10 S<FaT, 2016;
(xxi)) T, . HEH/THA (S $HT T)/efd (2)/TRuHTHTanE-2016, AT 25 S<paT, 2016;
(xxiii))y T, &, 1-11(1)/FH/TadT (e 3 TIT) THRUHUaUars-2015, aa 15 9497, 2016,
(xxiv) T & 9T1./15025/93/2011-FUHwT/THUHUHTEAE, dE 2 f&Eaw, 2016;
(xxv) . ®. 91.15025/6/2004-F0HU=/TEIHUATLTE, 9T 29 frEaw, 2016;
(XxVi) T, . HIFEH/A U UF./SATE=AT(1)/T6, T, 09, 7. 31E.-2016, airg 31 J9a<t, 2017,
(xxvii) T.E. 1-12/0TH/2012-THUHTETE, T 13 FEa<, 2017;

(xxviii) . 7. 1-10(7)/FESSH/THIN (AT AT AT Iq1E) THUHATATAE-2013, ar@ 13 wLa<l, 2017;
(Xxix) . &, HEH/TEEHTaTs U/ fag=eT(02)/[MRuHuHTsTE-2016, A 15 7L, 2017;

(Xxx) T, &, TEegH/03/A =T (THUH)TRUHUHUaATE-2017, e 19 57 20171

(Xxxi) 1. ®. 1/ATSH/ATH14.2 AEGEAT THRUUEUaATE/2016, qE 31 JA1%,2017;

(xxxii) T, . HEH/THEAT ATT/ATEG=AT(01)/TRUHTHTEE-2016 @ 2 7, 2017;

(xxxiil) T, H. 1-94(1)/THTATHTAE /T (FrfeiT)/2014, AT 11 RdeT, 2017;
(xxxiv) TH, ATEE/UH, U U9, 9t o, €1, (1)/u|, 91/ U609, uH.1.3s.-2015, 9 15 fidex, 2017;
(XXXV) T, § HTHH/TEAT (T 3 )/t (1)MwuHTaTars/2016, arE 15 fEde, 2017,
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(xxxvi) T.H. 1-10(8)/ATHH/Ta (TS 3T Toeil IcATE)/THRIATATLE.-2013, ar4e 15 fFrdew, 2017;
(xxxvii) T.H. 2/eE=q/HT G U & HT 1/ATEG=A1/0% U8 UH U d7-2016, g 18 Fdaw, 2017;
(xxxviil) FTH. T-1(1) TEFH/TITAL/2012, TTEE 12 dFza?, 2017;

(XXXiX) T.H.HTFH/ASE TH/A T Ee==T(3)/THuHuausns -2016, arie 12 sFeav, 2017;

() s, 7, 2/Fd=a/H ot ver & =t fi/srter=T/UE TH UH U rE-2016(WW), A" 24 a7, 2017,
(xli)y T/ UITETER/20 1 2-U%, UH . UH. TS (ATT-1), a8 17 F94%, 2017;

(Xxxii) T, AT/ ST eR=aT(5) /ThuauaUsns -2017, 2016 IT<E 20 F3att,2018;

(xxxiii) TE.H, ©eS/01-uH f( FETEES Y uAi=e £2)-T1/0% U UH U e1E-2017 I 13 °91+,2018;
(xxxiv)  THe o 1-110 (3)/ wadt (Sfe =)/ ThuaTETens/ 2010, qrE 21 A14, 2018; 3T

(Xxxv) THe He TSTH/THNUHAUHUS TR/ (03)/TRIHTHTSE-2016, TErE10 375, 2018|

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 4" May, 2018

No. Stds/CPL&CP/Notification/FSSAI-2016.—Whereas the draft Food Safety and Standards (Food
Products Standards and Food Additives) Amendment Regulations, 2017, was published as required by sub-
section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) (herein after referred to the
said Act)by the Food Safety and Standards Authority of India with previous approval of Central Government ,
vide notification of the Food Safety and Standards Authority of India number Stds/CPL&CP/ Notifica-
tion/FSSAI-2016, dated the 23t March, 2017, in the Gazette of India, Extraordinary, Part III, Section 4, invit-
ing objections and suggestions from persons likely to be affected thereby before the expiry of period of thirty
days from the date on which the copies of the Official Gazette containing the said notification were made
available to the public;

And whereas copies of the Gazette were made available to the public on the 3™ April, 2017;

And whereas objections and suggestions received from the public in respect of the said draft regula-
tions have been duly 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 fur-
ther to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011, namely:-

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

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

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in
regulation 2.4 relating to “CEREALS AND CEREAL PRODUCTS”,

(A) in sub-regulation 2.4.6, after clause 18, the following clauses shall be inserted, namely-
“19. Durum Wheat

(1) Durum wheat shall be dried mature grains obtained from varieties of the species Triticum durum Desf.,
which shall be free from abnormal flavours, odours, living insects and mites and shall conform to the follow-
ing standards:
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Parameters Limits

Moisture (per cent. by mass), Maximum 13.0

Protein (per cent. on dry matter basis), Minimum 11.0

Beta Carotene (Yellow pigment), Minimum 5.0 ppm

Extraneous matter

Not more than 1 per cent. by mass out of which
not more than 0.25 per cent. by mass shall be
mineral matter and not more than 0.10 per cent.
by mass shall be impurities of animal origin

Other edible grains (per cent. by mass), Maximum 3.0
Damaged grains, (per cent. by mass), Maximum 4.0
Weevil Affected Grains (number of Grains per 100 g), 4
Maximum
Minimum test weight (weight of 100 litre volume ex-

. 70
pressed in Kg)
Shrunken and broken kernels (per cent. by mass), Maxi- 6.0
mum )
Ergot (per cent. by mass), Maximum 0.5
Uric acid (mg per kg), Maximum 100

(2) Food additives

The product may contain food additives permitted in Appendix A.

(3) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,

toxins and residues) Regulations, 2011.

(4) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safe-

ty and Standards Act, 2006(34 of 2006).

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

(5) Packaging and labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and Stand-

ards (Packaging and Labelling) Regulations, 2011.

(6) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of

Food.
20. Finger Millet (Ragi)

(1) Ragi shall be the dried mature grains of Eleusine coracana L. Gaertn, which shall be free from add-
ed colouring matter, moulds, weevils, obnoxious substances, discolouration, poisonous seeds and all other
impurities except to the extent indicated in the table in sub-clause (2) and shall also be free from rodent hair
and excreta.
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(2) The product shall conform to the following standards:

Parameters

Limits

Moisture (per cent. by mass ), Maximum

12.0

Extraneous Matter

Not more than 1.0 per cent. by mass of which not
(Extraneous matter) more than 0.25 per cent. by
mass shall be mineral matter and not more than
0.10 per cent. by mass shall be impurities of ani-
mal origin.

Other edible grains (per cent. by mass), Maximum 2.0
Damaged grains (per cent. by mass), Maximum 2.0
Imm?lture and Shrivelled Grains (per cent. by mass), 30
Maximum

Weevilled grains (per cent. by Count), Maximum 2
Uric acid (mg per kg), Maximum 100

(3) Food additives

The product may contain food additives permitted in Appendix A.

(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,

toxins and residues) Regulations, 2011.
(5) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety

and Standards Act, 2006 (34 of 2006).

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

(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of

Food.
21. Amaranth

(1) Amaranth shall be the dried mature grains of Amaranthus caudatus, Amaranthus cruentus and Amaranthus

hypochondriacus, which shall be free from added colouring matter, moulds, weevils, obnoxious substanc-
es, discolouration, poisonous seeds and all other impurities except to the extent indicated in the table in sub-
clause (2) and shall also be free from rodent hair and excreta.

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

Parameters Limits
Moisture (per cent. by mass), Maximum 12.0
Other edible grains (per cent. by mass),Maximum 1.0
Damaged grains (per cent. by mass), Maximum 2.0

Extraneous matter

Not more than 1.0 per cent. by mass of which not
(Extraneous matter) more than 0.25 per cent. by
mass shall be mineral matter and not more than
0.10 per cent by mass shall be impurities of ani-
mal origin.
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Immature and Shrivelled Grains (per cent. by mass), 30
Maximum )
Weevilled grains (per cent. by Count), Maximum 2
Uric acid (mg per kg), Maximum 100
(3) Food additives

The product may contain food additives permitted in Appendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

(5) Food Hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety
and Standards Act, 2006(34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and Stand-
ards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.”;

(B) after sub-regulation 2.4.17, the following sub-regulations shall be inserted, namely:-
€2.4.18. Sorghum Flour

(1) Sorghum flour is the product obtained from grains of Sorghum bicolor (L.) Moench through a process of
milling, which shall be free from abnormal flavours, odours, and living insects and it shall also be free from
filth (impurities of animal origin, including dead insects).

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

Parameters Limits
Moisture (per cent. by mass), Maximum 11.0
Total Ash (per cent by m/m basis),on dry matter basis ), Maxi- 15
mum ’
Protein (N 6.25)(on dry matter basis), Minimum percentage by 35
m/m basis ’
Crude Fat (on dry matter basis), Maximum percentage by m/m 47

basis

Maximum 80 per cent. shall pass

Particle size through a 180 micron sieve (80 mesh)

(3) Food additives
The product may contain food additives permitted in Appendix A.




[ 9T [IT—Evs 4] AR <pT TSTAA ¢ SHTERIT 15

(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

(5) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule 4
to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act,
2006(34 of 20006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.19. Soybean

(1) Soybean shall be obtained from the plants of Glycine max (L.) Merr. , which shall be mature, clean and
dried seeds free from mould and musty odour and shall also be free from non-edible and toxic seeds.

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

Parameters Limits

Moisture (per cent. by mass), Maximum 12.0

Extraneous Matter Not more than 1.0 per cent by weight of
Organic per cent. (Maximum percentage) which not more than 0.25 per. cent by

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

Inorganic (Maximum percentage)

Other edible grains (per cent. by mass), Maximum 1.0
Immature, Shriveled and green seeds (per cent. by mass), Max- 6.0
imum

Weevilled Seeds by count (no. of grains/100g) (Maximum per- 2
centage)

Damaged or split or cracked seed (per. cent by mass), Maximum 4.0
Oil content (per. cent on dry basis),Minimum percentage 13.0
Acid Value of extracted oil (Maximum) 2.5
Uric acid (mg per kg), Maximum 100

(3) Food additives
The product may contain food additives permitted in Appendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.
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(5) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regu-
lations, 2011 and any other such guidance provided from time to time under the provisions of the
Food Safety and Standards Act, 2006(34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of Analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.20. Soy Protein Products

(1) Soy Protein Products (SPP) means the food products obtained by the reduction or removal from soybeans
of the major non-protein constituents (water, oil, carbohydrates),which shall be clean, sound, mature and dry
seeds. The Soy Protein Products so obtained shall be of following three types, namely:-

(a) Soy Protein Flour (SPF);
(b) Soy Protein Concentrate (SPC); and
(c) Soy Protein Isolate (SPI).

Optional Ingredients (which are standardised in various regulations under Food Safety and Standards Act,
2006(34 of 2006):-

(a) Carbohydrates, including sugars;
(b) Edible fats and oils;
(c) Other protein products;

(d) Vitamins and minerals;
(e) Salt; and
(f) Herbs and spices.

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

Parameters: Limits
SPF SPC SPI
Moisture (per cent. by mass), Maximum 10.0 10.0 10.0
more than
more than 65.0
Crude Protein (per cent. on dry mass basis) * S0.0tizﬁ less and less than Mogrg Bhan
65.0 90.0
Total Ash (per cent. on dry mass basis), Maximum 8.0 8.0 8.0
Crude Fibre (per cent. on dry mass basis), Maximum 5.0 6.0 0.50

Note:- * The protein content is calculated on dry mass basis excluding added vitamins, mineral, amino acids
and food additives.

(3) Food additives
The product may contain Food Additives permitted in Appendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.
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(5) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety

and Standards Act, 2006(34 of 2006).

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

(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and

Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of

Food.
2.4.21. Whole Maize (Corn) Flour

(1) Whole Maize (Corn) Flour is prepared from fully mature, sound, ungerminated, whole kernels of maize,
Zea mays L., by a grinding process in which the entire grain is comminuted to a suitable degree of fineness
and in the said preparation, coarse particles of the ground maize kernel may be separated, reground and re-
combined with all of the material from which they were separated.

(2) The product shall be free from abnormal flavours, odours, living insects and filth (impurities of animal

origin, including dead insects).

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

Parameters Limits
Moisture (per cent. by mass), Maximum 13.0
Ash (per cent. on dry mass basis), Maximum 3.0
Protein (NX6.25) (per cent. on dry mass basis), Mini- 3.0
mum
Crude Fat (per cent. on dry mass basis), Minimum 3.1

Particle size

95 per cent. or more of the whole maize flour
shall pass through a 1.19 mm sieve (16 mesh)

(4) Food additives

The product may contain food additives permitted in Appendix A.

(5) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,

toxins and Residues) Regulations, 2011.
(6) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety

and Standards Act, 2006(34 of 2006).

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

(7) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food Safety and

Standards (Packaging and Labelling) Regulations, 2011.

(8) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of

Food.
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2.4.22. Wheat Protein Products including Wheat Gluten

(1) Wheat Protein Products (WPP) are produced from wheat or wheat flour by separation of certain non-
protein constituents such as starch and other carbohydrates, and-

(a) vital wheat gluten is characterised by its property of high viscoelasticity as hydrated;

(b) devitalized wheat gluten is characterized by its reduced property of viscoelasticity as hydrated due
to denaturation; and

(c) solubilized wheat proteins are characterized by their reduced property of viscoelasticity as hydrat-
ed due to partial hydrolysis of wheat gluten.

(2) The optional ingredients for solubilised wheat proteins are carbohydrates, including sugars, edible fats and
oils, other protein products, amino acids, vitamins and minerals, salt, herbs and spices and enzymes may also
be added.

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

Parameters Limits
Moisture (per. cent by mass), Maximum 10.0
Crude Protein (N 6.25)(per cent. on dry mass basis) ,Minimum
@ Vital and devitalized wheat gluten 80.0
60.0

(II)  Solubilized wheat proteins

Total Ash (per cent. on dry mass basis ), Maximum 2.0
(D Vital and devitalized wheat gluten

10.0

(II) Solubilized wheat proteins

(4) Food additives
The product may contain food additives permitted in Appendix A.
(5) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants,
toxins and Residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Schedule
4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety
and Standards Act, 2006 (34 of 2006).

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

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

(8) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.

2.4.23. Durum Wheat Semolina and Whole durum wheat semolina

(1) Durum wheat semolina is the product prepared from grain of durum wheat (Triticum durum Desf.) by
grinding or milling processes in which the bran and germ are essentially removed and the remainder is com-
minuted to a suitable degree of fineness.
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(2) Whole durum wheat semolina is prepared by a similar comminuting process, but the bran and part of the
germ are retained.

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

Parameters Limits
Durum Wheat Semolina Whole Durum Wheat Semolina
Moisture (per cent. by mass), Maximum 12.0 12.0
Total Ash (per cent. on dry basis), Maxi- 13 21
mum ' '
Acid insoluble ash (per cent. on dry basis),
. 0.1 0.1

Maximum
Protein (N x 5.7)

. . 10.5 11.5
(per cent. on dry matter basis), Minimum
Alcoholic Acidity
(with 90 per cent. alcohol expressed as
H,S0,) 0.18 0.18
(Maximum percentage)

Maximum 80 per cent. shall Maximum 80 per cent. shall
. . pass through a 500 micron | pass through a 500 micron silk
Particle size - .
silk guaze or man made tex- guaze or man made textile
tile sieve sieve -

Uric acid (mg per kg), Maximum 100 100

(4) Food additives
The product may contain food additives permitted in Appendix A.

(5) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards (Contami-
nants, toxins and Residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in Sched-
ule 4 to the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011 and any other such guidance provided from time to time under the provisions of the Food Safety
and Standards Act, 2006(34 of 2006).

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

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

(8) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on Analysis of
Food.."

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-111/4/Exty./51/18]
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Note : The principal regulations were published in the Gazette of India, Extraordinary Part III, Section 4 vide
notification number F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended
vide notification numbers-

) F.

(1)
I1II)
Iv)
V)
(VD)

(VIIT)
(IX)
X)
(XT)
(XII)

F
F
F
F
F
(VI) F.
F
F
F
F
F

No.

. No.
ary, 2016;

4/15015/30/2011, dated 7th June, 2013;

. P. 15014/1/2011-PFA/FSS AL, dated 27th June, 2013;

. 5/15015/30/2012, dated 12th July, 2013;

. P. 15025/262/2013-PA/FSS AL, dated 5th December, 2014;

. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
. 4/15015/30/2011, dated 4th August, 2015;

. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;

. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;

. P. 15025/261-PA/FSSALI, dated 13th November, 2015;

. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;

. 7/15015/30/2012, dated 13th November, 2015;
1-10(1)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated 11th Janu-

(XIID) No. 3-16/Specified Foods/Notiifcation(Food Additives)/FSSAI-2014, dated 3rd May,
2016;

(XIV) F. No. 15-03/Enf/FSSA1/2014, Dated 14th June, 2016;
(XV) No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

(XVI)
(XVII)
(X VIII)
(XIX)
(XX)
(XXI)
(XXII)
(XXIII)

(XXIV) F.
(XXV) F.
(XXVI) F.
(XXVII) F.

F
F
F
F.
F
F
F
F

2016;
No.
No.
No.
No.

. 1-12/Stnadards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
. 1-120(1)/Standards/Irradiation/FSS AI-2015, dated 23rd August, 2016;

. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November,

P.15025/93/2011-PFA/FSSALI, Dated 2nd December, 2016;

P. 15025/6/2004-PFS/FSS AL, dated 29th December, 2016;
Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;
1-12/Standards/2012-FSSAI, dated 13th February, 2017;

(XXVIID) F. No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th Febru-
ary, 2017;

(XXIX) F.
(XXX) F.
(XXXI) F.
(XXXII) F.
(XXXIII) F.
(XXXIV) F.

No
No
No
No
No
No

. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;
. Stds/03/Notification (L.S)/ FSSAI-2017, dated 19th June, 2017,

. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;
. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017,

. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;

. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;
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(XXXV) No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;

(XXXVI) F. No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th Sep-
tember,2017;

(XXXVID) F. No. 2/Stds/CPL & CP/Notification/ESSAI-2016, dated 18th September, 2017,
(XXXVII) F. No. A-1 (1)/Standard/MMP/2012, dated 12th October, 2017,
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