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ST QTR AT S ATAH TTFEHr
CIEE R

< faeett, 3 TFqaY, 2024

HLH. ACEE-01002/1/2021 A -THTATHTAE-A(2).—aTg, T qLAT AT AAF (FTE T
FILETT FT AAATIA T Torec o) AT, 2011 F &Y gemee & fow wfaur @R &1 Feferiea
g, o AT @Ter Rt 3T HIH A0l g S99 & Id AqHIET o, @TE T e ¥ J1F
gfarfa=rm, 2006 (2006 FT T&aiE 34) Fit T 92 F IT-UTT (2) F @S (1) FTT e OfRFAT FT T

FLA gU AT F TE&ITF FAT &, TqH TATEAT 2 arer GATIAT Tt sTAAT il aar o+ & & 3%
TSI T &TeT 92 il IT-GTT (1) T TTAT % STTATL TAGGIT THTAT AT SITAT § 3T T Al faar

STaT ¢ o S s et 9% 39 oty & 91 &A1 & safe qarea g & are T=w G smo, S
fafer &1 =9 stfarg=mT &1 THTfAq F2 arer TSI 6l ITAAT STAAT T ITASH FT5 ATV

AT AT AT, TS FE T, [T FEARRT ATHRRET, AT GIET LT 37T TTFF TR,
TESIT Ao, FeT UE, T3 faoeil- 110002 T 14T regulation@fssai.gov.in T SHA F ATLAT T AT
STT |haT g

I WTEY AT F q9g § My sty & quity & gger T g aredt At S gHAEl 97
T wTareRr grey A= o srmm

6439 G1/2024 Q)
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ELISEREIERE
1. =7 TAfF=ei &7 9rer gear 37 719 (G AT T SATATIT ST aSiahe0n) Ferea ===, 2024
FET ST FHAT &
2. T GLAT ¥ 71 (TET A9 HT A9 S gsireon) f&Ffaaw, 2011 .-
(1) Bfew 2.1 §, 39-Rfae 2.1.21 ¥ arz, e so-Rfem et G s, set -
“2.1.22 ATSHA ST FXA ST GS(1a60r &l R FRrea a=T &1 yraem

Gl VTR0l qHT-AHT 9 39 TRAT il Fq=ATerd Fed o Hared [ of "ahar g oew RffRee
ITFLUIT o GTETH & TATIA (ohAT ST TohaT g Fore A28 ST e 3 ISRl e § o9 aTel T03

T 3T TATH &0 T AT qT TR Grer I g7 a7 o0 70 U =l 7 gigay, TRUauy
starfaem, 2006 F dga Myt s RS w1t & 39 siasta 99T v fFere sie fBfRaet s s
Tataa eartasTe M srraeRTat g BT smoem

(2) ATEAT 4 ¥, 90T | §, "GaT AGAT 37T AT ITTE il ' | Hafdd IT-HT (1) F arg, Feferfaa
S-S SFTFATIOT AT STTOAT, ST -

SU-STT ()
ITIHF T STEH
R =7 & yrafAs gor Icarewi i TH S ST gt & forg, S Rl oft 33 agwrdt afffa & gee
TRl & Sl Y IATET H<eh foAT Fheft TEan<or & He AT ITHRT & forg faeht 3 g
T T ITATHE AT I TZTAAT il HETHT FAT § STl 3H T I ZF g Aot AefAT &1 ITINT Aol
ToFaT STTaT &, g 39 F AT & €2 9 oifad Agi FohaT ST § /AT g 9 1 & § of STAT 747 §

ST FRHTaT 31T &1 STHIRT &1 #E-52 AqRa BT Srar g1 Saaie i Icared agfdadt & F10r g9
H I ATl Tl 6T HATAAT T FH FIA 6 o0, AL AATART A7 Ao [T qI6-a61e i Fq=ga

TaefT sTaeTFHATSA, T LT SUTAT M 3= FI=07 IUTAT FT I AT AR
1. gafaT ST

(i) TITLTEAT: TYLTAT T GIeT@IH AT, FATIE AT A=l ULHT aTl g AU ST STIEHRTT

g et faenfadert 1 o F2d gu a8 giAfsa w¢ 6 maw ofiw 9= 6t [t fig dex
H e T ST SEeAT 1 AT I THA-T9T I 21T AT

(ii) =t saTe qAT @re e et gt w1

(i) =TT T 9T @S AT AT AEE F TAAT AUl B H ATy S o o= i
THTE, 3 e A% g9 F S0 & 0 So=h STt i g6 F forw ST S e
T T AT HATTSAE gl AR TA: Faog 9IS AT qad Iqesd LAl AUl Tg
gHAtET w3 F e Su & S F1RT & 39 39 a1 S\aT gud T AT o9 U
TTALINT HGHH] T TAT T AL AT IT T 3T Tgd o 2, ST ATCAT § el ATed T STATRAT T
FUT I T & AT 3T T T HL T g

(iv) STET O H9a &, TR ST g0 STy "SI0 R ST AATATSA 6 TATE0T Ta4T &
o femfR=ert &t 91e o ST AT vl
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2. T A @G SATIA -

(i) ST STT & - GTIT & I ATF < &g, [Her A7 et o= safxie=e amrRil & 999 9 I
TET ST AT MY SHHT T@ETd 39 a¥g & (AT ST ATg0 S T SA0 a7 39 % gud
29 F gL FT FH TFAT ST TR T S o RO A w9 YiAEd A9 T8 aE2AT

e, T &7 &, £ ¥ &qae &7 FT TELETT TH a8  FhAT 1 A1 & o=t uw =e
TR ST AT TR 6 ST T T RIT ST 7961

(if) F& TR F & T AT AT - Teg AATTT SATHALN ST AL, FFEe AT AT A F 36
TET ST AU et ST ¥ g9 30 2l 9Fdr gl TRAT ST § J1% g arar gi«r
FTeU, s AT AT HFHAT AT &30 7| T &A1 § VAT Fef gMT A0 OF 9 | I q@rat
#1 T 21 TF o FEE F MU F 9T Qe g ATfeul g8 38 § SUART & o siw
TYLEAT % I TAT g4 e & o ITnT fohw S amer STsheont it Jre & o di e Jeer ot
FT T AT T ATRUN T &5 @R % &L JTF Tl AU & &qi 7 3t=a g I g1 AR

(iiii) e[ FATESA- TY[ TITT T Thed AT T o6 HALU o SITGH Al HAA w3 TR 98 &
FAT ITAR FT AT F2 & forg sty fgwriy/ag=iaess & aawel § @i gaeq 3
AN T ST AR T 8 39 9LE | O ST AR T ST ATSh a1 TH S[EGaAl 4, FHf et
FALT, THAT TATEH SE I FILHT & g1 AT TOTARTT STHTRAT  qh g, ST g8 6 qreqq |
AT H e "l @1 SHERl & "o, e, fRrerE, vt € e,
TICEIATRA 3T FvF SETI] FRTT 3T T HHA0T S {3 Ffifea, TqEr wreais, g 3o
(e SITHT TrwaTS (), AN ST {g & TN offfe | 7al g A1aul

g gt BT ST Feu & g9 39 SHad & Y| T AT e e e |reey § we
FYIHT @ET &l ST o ST 0F H 519 qi2d Fls SFHA I, T8 AT J@ & d19 UeXrsied

2, AT 99 § o o w3

Tfe ATTERTE AT 9% q<h 7 &, a1 & 39 HeS AT TR0 | AT AT ST F18 0 S SArteanTian

A= 7 B ST T STTErheoT T Meiia Svqa wTawdl & otefie gil

(iv) ey TorfercaT sfrafert - oep TRIT T FATIAT HF FH FA & (0 =gl TAd TR adi H ST
T ST =R T e 9] F=rfehcaT 2aTel &1 START St F7 SR Fad 3eai ag] =T zars

T ITART THAT ST AU [ieg 797 g™ | e T a1 Yol &9 | (Wiias/2see) e s
F fore werm O g sAfega o 1 g1 vdaraifes & Su=ATRa 997 % 3o & Heita

faAT T Tad ART FY, FM1h g9 | Ui Aq10L gl T § ST g T OrET AT STHAITH
= TATEST &l TATEAT HL TFhd 2l

T =7 T Terw ATAFTRAT T ATl & Gael § START &7 S0 3T IThT US{heor FTaTAT
ST

(V) =T & T TeAT- S8 & ATl TR HT TATHHS 9T €T § 7@l ST A0 T g hr
W@%WWWW@@ SAFTSITE STHT STHTAEAT TZIAAT 6 ATeqH & Tavaed! g8
AT Tt terd 3T ST AR 38 T@ & Ug I9 &l 1% FT 94T AMgU| T T8 6 ATeaq
H 3o TRt STaT €, 7 3 T & are | 99 #6099 41 ST g8 384 6 o7 Ser oo
FAT T ISTART THAT T AT T AT T TTIHF ATRAT (BILIHF) FT I8 % aAT AT
FHAT T T AT AT & #4006 99 § a9 gg § T 999d § e TRomaeasq
Feereied g1 ahaT 81 38 384 % a1% e B (AT FreroEers, AR o) ¥ o9« A
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FIETIRd ®Y, qTeh TITTI] I ATRT § AT T T el T T =T, T Tgo o STHLT (T 3T
ST AT ITANT FoFAT STAT §), €S9 ST AT ATqraeyT SiE o §g9er & 7 Hidi 6 qad H
TATET Ta=gar Sfaat sr f ST SR TeEi T e g 2 & ger Sy AT qefi , by
TG AT ST AT ATF9TF 8| THF forw Aeferera srasTs g;

(i) 38T B AT HIHAT ¥ ==y =TT TEgAr

(ii) TSR F I, TAAT, FHL, TTH T 3 I AT TTH FE
(iii) T TgT | HATAT FAA/STHLOI Al ATF AT HINgd FHi
(iv) TIATH/AT & et &1 et AT TR it eafa & =1

T TEd THT LT FH T AT T T2 FT T@A/ZS F F9497 AT AT G1E AT G 6 FHIEIT 58
T F HETId ITFIT 37T T Fg T ATATALT Hh (0T gIel T THTAAT FH g1 Tohl

T g & HA TH T (0 9 TR0 o =T 37T 39 g & ATHT JTara<or § 3cae Gl S[ad
T 31T ATt TRTT A7 39 qTh-Hh1e ST HIeTUeme & HI0 Icae TETAAT AATAST T
T T ST 7o)

(Vi) T g T HETAT ITHRIOT ST Fel- T g o6 ST, T & TG 90 H A a1 qadAl il
R 3T 9% T@@E T8 aig a7 ST Frfeu & o 3 & |1 e ST e, Jemr
TfArelt gf 3 I a1 77 § 92T g9 7 T A1, 56w IUTHT % e fif Ga<r gil 398
THT 1S TZT, FH, I T GTAT T A1 ST AT SrEeh F1eor Stk F THTE Fed § Jre
gl THrE T drerperngs Fatag &9 7 & 93 gqEmaty 97 FEr @ Fargul ST #i
= g RSre T ser Ffeu & 78 9= &30 & 309 &40 3T o941 H THA 7
TEATT| T ITHI AT el SATAHTHT: UHT ORI & = g |10 S5 92 SRT 7 &9 T S 92
AT B ST o TAoE &9, Teadrsse Agl AT TegHI AT T & 6 o T Hl arL-1egh
FATH o forT Feft ft FRST, FIL AT AT TIRT T FL| G F el FT STTRT Tohelt ofF TH gIAFRT

TET & HETRT A & (O[T Agl AT ST AT ST 918 | g AT 19Ud w2 gl gl g4 =hf
EIRAT ST T T ITANT Ha g9 3T & IATal 6 WS & fory fomam ST =i

(Vi) & T AT FHIHAT T TATELT T AT TTo5dT- 9 Fad ATl HIHAT T TATEST Tl AT
FATRUI FTAT 3T AT (FIEAT ) I AT AT TH g a7 §F THGT | TgA gHAT &7
IR TH ad AT ITYH FIe Taad AUl UH Afh Hl g9 Tl gadT A1 SrEs g a1
AT U @A AT Ferd fGmre 31 T ff e # oo afqiret adt F g w5
FRAT & TH TE0 8 K= S AT 39 ATgd aid & Hag &l (o\d g8 % Shiad g &l
TATAAT 2T, Ie TN & T Tg T F14 781 FIAT ATV TI g aTel AR FT ST, SRR,
Reefifam sfiw qufes St d@wms STt 98l geT AR oY = farRat & oo § Agfag
ATETT IT I gl (AT i ST AR

3. U YEEA, WSO X IREg -

A A 9T 3T | 7 | FH & S A9 F7 39 ZaT ATaT g1 UHT SARAT F 38 Tg % 3-4 5 & ofaw
STATHTS &1 g8 Faia &2 &3 Srar g1 7t 9w 39 At 981 T s g & arg 7 fGawr & o
TG ST &, a7 8 &l 4-6 Rt Afcaas o2 U wefia § sufed AT ST a1 vl 39 S &7 &9
T T % ST Y SHa &l T S a7 el &= F TA7H T 9T GET ATMG T qTieh 8 il SATFal g
FIUT S & TATIT ST ol TS SH &7 Al T T@AT §HT 7 2l A7 g9 Hl U g & =1 & (o7 TATH
ST U S =R e Fufaat § gg & w9 ofifaa w8t BT S aear g, 39 Rufaat # g &+




[¢TRT [11—EUE 4] T T TSI © T 5

Tuted #eh Atera awg Swr % faw (femmea: g9 3879 % 04 =5 % fiav) TEeheor e F 9ug % &
IRT F2 &A1 AMMRUI AT TRagT & I g4 % §9% § 3 ATl qag TATH &9 § 7% 7 g ¥ 3 39
ATIHTT T2 2T, e TATTett &7 fashTer grar 8, T & it I[oraT @e0e gl STusit
4, T8 T ATE-TETS -
(i) T % F T TR TEE - T F FT GTAT F o6 Qo q1E Ieg, MHTTHTE G a1 ST A1feu:
F) &2 I | 40|
) 797 3T W RSt 7 Wi (Frft ot gererdie et 91 &1 ITAnT FoFa ST aar 2)1
) 3 9T H &)
o) ATE ITASH T AT JFAT TTT AT ATT & HISTILTET (FT= 302 0T) Tt AT [HHTAT & <l & FTET
FTOMST Fie g7 dAT T T S a7 SRIEARIEe S¥ ST SiAers o HIeger HiT ST
T
T) & T @I ATl T T @TU| FF H @I 6 a1 IS il LT H T@e § JHF AT 3l A
# gfE R
(i) T g AT T+ -
7% 34 gEA ATeAT AefHT T ISTART 3RS 7 38 @ it ariaiar ugfa  srfafs et wgfa & forg
T StTaT 8, AT et steifea O & SIqaTe To® STIRT & 918 39! GHi=d THhIs 3T
TG HT0T [T ST AT T

F) &2 T | 40|
Q) TH qTHT &
) Forer g0 waw & 9Tl & FAa 9§ 997 9% 9891 A1l

(3) ATTHAT 4 H, '3 X Y IATE' & HA(AT AT I F are, Metertea Su-wrr sia:ea o s,
AT -

a1 I(F)
T [ IATEH

B QW ST F ATfrh! AT ST To Il i ag AN e qor Scared § 97 9 ATferh T8 g
STt faret off S0 gt afAfaat & aeew @1 8 Sk e fanedt s & g it fasht #xa g1 37 g
Ageaqut A=ty favw Fafafe -

TH F TTATHE ITATEA T T 39 AT | § TT AT Fo IATE & o7 7efi A1 7 ST Tal
TFaT STTaT €, g T T STATEH & £q¥ U ST Agl 96T SATAT g T9T ITHhTA w1 =2 § foawor & o g
T A Red # W o ST ATAT N AT TTATHE Icared OfAAT F AT g & giud g
TATAAT T FF A 6 (0, AL FATART Dl Tq=ZqT AT TATESHRT AALTFATH, QT GLEAT ITAT 31T
Fr=r AR sv =07 IUT 7 I FeAT AR

5. ITATaYor T TE=gdT -

(i)  TVETAT : AETAA T GG TTE, FATITL ST UHIH g1 ATRU| T TTFAFRTET FIT
Ratia Remfagern 1 9o F:3d gu a8 giHta fFar smr Frfeu & e & 91 it st=a
TrerTeft =Ty S § g S1aT 30 96T - g9 9T g7 1T 2nl

(i) =Y e gl vd gre Aaer sraer gRtaa £ S )
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(iif)

(iv)

6.

(1)

(ii)

(iii)

(iv)

T AT ST IT © TLET 6 &0 T AT F STINRT Al (AT ST ATg0l ®H H
e S S 3 o i qrE, 39 M ST 39 % $S 0T & o 39T R S arer
STHRLUI AT RIS & o0 S0 7T S a1 ST 30! OrET §qIasia e gl ATg vl d: ¥,
UTSTA ATY( T LT Tad ITAY TgAT AT AZ FATHT F2e  forw 3= sura o s
FATRT 1o F&T & ATl ¢ FOT ST AT 1T TATE0NT TEURT o o0 | 7 U TAAT IAHT HaA
T FHY| UH TgUF AT § FeAd areAr TN FT FLT F99 F GTF-A71 g4 A7 o off #%
T gl

TATHIT TTTEHRTET FIRT ST "SAET RT3 TYLATATH F qATaor Jaeq gq Raraent” &
TATHAT €T & ITA (hAT ST AT

T AT T= I<UIGHA -

9L SATETHIT & - T SATEHT & ol 7% 37 @1, (0er a7 et o= saixre=e® arRit &

=T H q<h T@T ST AT U STEe 8] {0 AT 3G o U 21 AT <l &7 grl Sg U &l
ST ST 6 FTEeT 9T TIAed THIE 97 ST, [@A9T &7 § Fi2 $li7 Teqad & il 39 g o
FATT T AT AT T o1 # et off weorme it Aie ud AT o ST &1 w7 6T S

T4 I AT 8 U IHA ST AIAATE - o 3 AT ST S FaTAT gIALver v eyt g
STE T, {7 UH TRt T e It & Wk T@T ST ATl St Sutearfa & g4 giua
g1 TdT gl T¢ TET UH gi g et & 91 fRaT ST |eh, e UE g Sgi Gt ar
THRAUT AT FATAAT M| AGT ALA TETAT T e T afrg FAoers &t gieaer & oo 3t
wef [T 2 =fRw g e qw o7 990t % 9= # w1 3 AEed * o
ST T ST arer STt § ST % forw fi A s ergfd S wae giegr ger
TR &5 T G1T 6 &< T8 HGUT F Tl &1l & TATAT & § FAT TGT AT AT( 0

T TETEA-AY TN Wl AHA AT TN HALOT F SEH H FEAET wA s
STrerRTr/ae e & TerHel ¥ TREEG 990 & F97 39 & [AEta & & o =i
Taed U AR U S AR @ 39 9gEt § Y I AR S Mycobacterium
tuberculosis, Coxiella burnetti, Brucella abortus, S8 I3T& FTEahT ATl HIHT T F TH
gl (T T TAT T & AIEAH AT § A Gl 3| TA A1 1 T T ATHAATTEH,
v, forretee, dedraesitae A, e ST v Sar HEAeT ST araee
THAT S FHAAIT, ST FISTIF, AT = (T AT T HwmaAT=ied) A 3% {g & TR
AT STE AT TETT | o 96 g7 AT U

TE I AT T ATARF T § TIE2 Z AR, Ira [HHT HI TR AT ATART AATT TAART
T 97 faRelt ot SHOT | W, TE0 F @I 6 A1 ST AT 99 § T f yewe f g

el gt AR
7fT sferrTiaF q% U 40T Tal §, a7 g9 39 ST 7 99 F Farer S g S e
STTEEREOT BT Y&TH fohT T SrferaTies fRa=7or Siie 37 @ FEFHl & T 2|

aep Frfercar Safaa siafert-agp TETT st S9TaT g q¢] =tehear sifufest & w3 fi1 &9
T & TOIT T=ehr Ie-uTed RATSH T SUART FFAT ST AR U1 26 a7 &1 &979 @7 ST
TR T Fae It 79 Frfercar sirafet 71 START g g, 4w TR T 98] g a7
T TATHA (AA/SHAFA) | AT Fe % Torw srfergpa o wam 81 var uep s fAfse &=
FT Srate T TEATAIIET & STATA 2T, IHeh & T ITANT Al [T SATHT ATRT FiTeh 3o |
TEEATIITEH SAFAT T Tl & ST Gl [OTAAT AT STHITRT o TATES I TATAT HT Tl Bl

TH 9Tq 9 9w &9 7 791 fgr A7 A1 G auw wfewr g 99 w1 @y  1iug w7
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v)

(vi)

I Ustra ot 3T T g

T TEA il T THAT - (gl I O9F g1 TS T Hl ATF-gALT TET AT 0| T4 Ta i
TTH{ae STORAT STIATE SO SHaRSIEe Sl SraTaaia T amel & 91 JTavaedl g4 gl
Tfaafad SR 38 T2 & T2l I Fl 6T FT 4T FAMR0| TR T FHT START IASTF & & F
SYART AT ST T2T 2 a7 381 FOeTe & a7a o | &7 T & |97 36T ST |1 ul o9 e si gg
TE & [olT SToNT— ST Fd Ta ol JeTg &F ST gl e # g9 il Fg g (RIfHeh)
FT AT Wk <AT ATRU| ZHET T ATAT L o6 3o T & q@T I F11h o1 | 979 g9 I
TRV O S8 aRuaea=T Ta9aTg T @al af 9l gl 8 Tad & a18 ele =7 (3rAiq
FIETUATLE, AFASIRT Q) F TN FH DIV gd H qTieh TqAN Aot § T &
AT I T FRTTAT ST Fh| T T 4T, T I AT ITHT (F( ¥ St ot Iy v srar
%), 62T 3T ATHT ATATaL0T ST A &A1 o HG0T & Hael § TATAT Tq=adT TATHT I AT
TFaT ST AU AT TLEh T g g 7 At s v wefi| |, wE=gar St w1 arew
AT AELTF g| =0 Hae H MG F7 &7l T@T ST AT -

(i) 3o & a1t FTHF il FAT<hh TF=gal
(i) T3 F o, TN, Fo, T AR, 38 TN o0l Tqogdl

(iii) T7&r g& % forT ST 36T ST et 91/ ST AT Ud femd g
(iv) TTATI/a o TRt s 1 Rt ot S & A qg1 dg a1 Are’

T gd T IR F GET AT AT T2 F T@A/ZE H TH4T ATNRGY a1k g8 & el
STHIIT ST T I AT ATATAL & GTE AT A & HHA il FATAAT HH 2T G5l

TE & 0l THAT 38 T 21 16 L 0T =T T H06 QT SAAq TS, arg] T2,
T @A & ATATAL UF qHIE 9 HieEengd Ga=alr § 3o« THEET Ja9ul F 77 F 77
2l

g AT arel ITH UF K - o HTeA AT ITHLIT T g K H I H A AT
FAAT T TH ALE (S92 ¥ T@ETa FohaT ST =1 & F 3f=a adies & 9% o o7 &4,
AT TiardT gi, ITReor U gi o TRt off avg % smErer ud arg[ 9aret &f g9 °
AT 7 6T ST FoF e ITHIHT & T1eeT & fofT @aer 931 g1l STRu a1 Jad1 §
UHT FIE @ & [, 30, &g a7 T57 981 M1 ALY ST I+ qHre § arer o F:7
Tqeh| IThT THTS M drerenas FaHa &7 § a9a-997 72 36T SET 31Ul ST i
= avg RwTea forar ST =fRu & 77 39 g+ & A afhar F 09 oF T ¢ e &
FTATTT H THAT T TgATT| T ITHT AT foel TTAHF T F ST {7 I-AT9gMTH
ATRIT S TG &, Teadrese ARl 7 TegHi=ay ¥ FEq g A1eu 39 & fea +
THT T AT T §8 T & (0 FRIST, FAS ATTS HT TAN FIA F TA4G7 AT T 6 (8o FT
STANT T AT FTTHHTF TaTe T SUEIT FA & o7 dgl FhAT ST TR0 ST a7 § 38 &l
FIUT T THAT g1 3G 1 AT ST FS=ali T ITANT el g9 ¥ & & a4 IcaTal Al qfed
T2 o forg o ST =R

T g AT FHITHET AT TATET TF JThF Tq=zdl - 3 g ATl FITHH FT TATET Fog]
THT AT T a7 FT 4T T@T ST AR 8 F 379w 1ot 3fw smramgsh (Figet a9) i
- G0 T AT ¥ T TG g AT ZF 6 TqA1 6 IST F Tgol gHAT &A1 AR TN Tg A
AATF g 9 3 Tgd THT IUIH FUL T+ | UH A T & Al (HHTAAT A0 orereh gt
TT FTEH I @A AT Fe fa@rs 3| T off g % Ale F 9o wtadt 92t F g At /e
TRAT &1 T T FHRAT g ATl FHETET & 2T g I7 396 aTeh g+ & 948 2, Sva
T & 3G el T AR vl FHF &1, 2r3hrs, Reefifar qufas St g farfat
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< g1 U Aafia 9 9 7 A1 & = A7 T3 w2
7. T F TG-TEGE, WSO U TREgHA-

HTETTOT: Tt & T3 & ooy & oy &1 a7 g Fehtert ST 21 UEy SRt & gor fshrer 6 3-4 =5
& HIaY ITATHTS AT g9 fEaia w2 A7 AT g1 39 #7 Qo &9 § f@Fawer 981 &7 S 9r amg & o
FAT F @ A AT Rofa & =74 4-6 =3 afcazs w= 3w weftaw ® wwfza frar s =R w gg &
AT & 70 YT T ST Tl TRET 9T Il 6l 3@ S AT &1 Ud g9 (At arer &0 & 9
Tt T gAY AU a1k SITHael g7 g8 &0 gOd g4 & F=71AT ST 96| T8 AT G99 7 g4 I Tg
EATHET F g0 ST 0 I =10 & 3o et ot o & giua 7 gn Ut Fufa # Sei 39 i wH 9%
ST FIA i AT I Tl ¢ qgl Tg AATF g o T8 Mi2aq a9 FHT & Hae THEhT gieadr § O
g g H TR A Faia w3 (AfaHea: g 39 F 04 =5 F {iaw) it giegr Sursy g aiagd &
FI TH ITd &1 479 TET ST A0 16 8 F T | A ATeA Ocle T3 &9 & 1% g1 5T TR #6hr
g T 39 IF ATIHTT UL BT ST & T I[UraT 7L g T T THTEAT 21 TFhed T 2|

8. Fq &t wr=aar -

(i) o % Rear & =T awre -39 & e @retl 1 & T 912 Sve, HHATIHT 9T% #6d7 ST A1
(F) 5 ITHT & ATE FL
(@) 791 =T T Reste | wre ((Fardt o reuferd aeet arer AT &1 TART AT SI1 96T )
(T) 32 9T | ATE HL

() I ITASL T AT ITAT AT AT ATT | FeXATSSI9 (SfAfester) w2 a1 [Harar & [erm %
HTHAT FrearFarze AT T | arforsas aie 1 froved S8 330 ez aegaT w1
ST F|

(%) Fe=at = [Afra & ax € g@Ert| g3 & T F q9% § A F LAl A 8T F @ & ared
FFERAT T A § waR et

(i) g AT | qgEE gofie -

T T & 00 ST it ST a7 I aiih SrAid oS | 39 Hahtere il THhaT & Taran
Tfa wefiai 1 Iuanr fhaT Sar g1 ar aare 75 AT & SAgE Tod® STAN & a7 390! 3tad

LIRS ITRC AL
(F) 5 ITT & qHTE
(@) T oTeAT & AT
(M) B g e & el & Faea =7 & 997 9% g@o-T A1l
STt FHAT T4 19, =T FRAFRT ATTHET

[Fr=TTaT-111/4/3197./541/2024-25]

Me -qe A g q2am &7 4FE (@7 FRAaR & A S ) @faaw awa F

TSI, AT, AT |, @< 4 § Afeg=aT §ea1 ®. . 2-15015/30/2010, &= 1 o7,
2011 ZET wEId@ o U ud arfadr aw A 13 §ems, 2016 A st
HT. T. 2-15015/30/2012, gT<T Tenfera fu 1w o
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FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 3rd October, 2024

F.No. RCD-01002/1/2021-Regulatory-FSSAI-Part(2).—The following draft of certain regulations further
to amend the Food Safety and Standards (Licensing and Registration of Food Business) Regulations, 2011, which the
Food Safety and Standards Authority of India, with previous approval of the Central Government, proposes to make in
exercise of the powers conferred by clause (0) of sub-section (2) of section 92 of the Food Safety and Standards
Act, 2006 (34 of 2006), is hereby published as required by the sub-section (1) of section 92 of the said Act for the
information of all persons likely to be affected thereby and notice is hereby given that the said draft regulations will be
taken into consideration after the expiry of the period of sixty days from the date on which copies of the Official
Gazette in which this notification is published are made available to the public;

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and
Standards Authority of India, Food and Drug Administration Bhawan, Kotla Road, New Delhi- 110002 or sent on
email at requlation@fssai.gov.in;

Objections and suggestions, which may be received with respect to the said draft regulations before the
expiry of the period so specified, will be considered by the Food Authority.

Draft Regulations

1. These regulations may be called the Food Safety and Standards (Licensing and Registration of Food Business)
Amendment Regulations, 2024.

2. Inthe Food Safety and Standards (Licensing and Registration of Food Business) Regulations, 2011,
(1) in regulation 2.1, after sub-regulation 2.1.21, the following sub-regulations shall be inserted, namely: -
“2.1.22 Provision for Digitising the Issuance of License and Registration

Food Authority, may from time to time, take decisions on automating the processes where verifications are possible
through digital tools to reduce overall time and effort required in the issuance of License and Registration. Except
such automations, as decided by the Food Authority, other regulatory functions as laid down under the FSS Act, 2006
and Rules and Regulations, made thereunder will be exercised by the respective jurisdictional regulatory authorities.”

(2) in Schedule 4, in part I, after Sub-part (c) related to ‘Retail fish and fish products shop’, the following sub-part
shall be inserted, namely: -

Sub-part (d)
Primary Milk producers

Specific considerations for primary milk producers including small dairy holders who are not members of any
dairy cooperative societies and involved in producing milk and offering for sale for direct human consumption
without any processing.

‘Primary production of milk’ refers to the practises where milking machines are not generally used, raw milk is not
chilled at the producer’s level and /or the raw milk is transported in cans, if the same is distributed to consumers, door-
to-door by the producer itself. In order to reduce the likelihood of milk contamination through inadequate primary
production practises, the dairy operators should conform to the sanitary and hygienic requirement, food safety
measures and other controls as specified below:

1. Environmental Hygiene-

0] Cow-Shed: The stables and barns should be clean, well ventilated and well lighted. Ensure proper
drainage of dung and urine directly to the sewer or frequent removal, following the guidelines prescribed
by the local authority.

(i)  Good housing and manure disposal system should be assured.

(iii) Feed & Water: Feeds giving off flavour should be avoided. The quality of water used at farm for
different purposes such as cleaning of the udder, for cleaning equipment used for milking and storage of
milk should be of satisfactory quality. Hence, clean potable water supply should always be available.
Measures shall be taken to ensure that Milking animals do not consume or have access to contaminated
water or other environmental contaminants likely to cause diseases transmissible to humans or
contaminate milk.
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(iv)

As far as may apply, ‘’Guidelines for Environmental Management of Dairy Farms and Gaushalas’’
issued by local authority may be followed.

2. Hygienic production of milk-

@

(i)

(iii)

(iv)

v)

Animal Holding Area- Holding area should be kept clean and free from accumulations of manure, mud
or any other objectionable materials and maintained in a manner that minimizes the risk of animal
infection or contamination of the milk. Such area should not adversely affect the health of animals, in
particular, the litter and the stabling area should be maintained in a manner that minimizes the risk of teat
injuries and udder diseases.

Milking areas and related facilities- Should be kept free from undesirable animals e.g, pigs, poultry a d
other animals whose presence may result in the contamination of milk. The premises should be easy to
clean, especially in areas subject to soiling or infection. They should have flooring constructed to
facilitate draining of liquids and adequate means of disposing waste. Should have adequate supply of
potable water for use when milking and in cleaning the udder of the animals and equipment used for
milking. The area should have effective separation from all sources of contamination such as manure
heaps.

Animal Health- Adequate management measures should be implemented to prevent animal diseases or
control of risk of transmission of the diseases and to control drug treatment of diseased animals in
consultation of local authority/ veterinarian. The milk should originate from animals free from systemic
diseases whose causative agents such as Mycobacterium tuberculosis, Coxiella burnetti, Brucella
abortus, which can be transmitted to man through milk. The animals should also be free from bacterial
diseases such as salmonellosis, anthrax, shigellosis, enteropathogenic E.Coli, Streptococcus and other
bacterial infections and viral infections such as vaccinia, pseudo cowpox, louping ill (Tick borne
encephalitis), food & mouth diseases etc.

Milk should be drawn from animals that do not show visible impairment of the general state of health
and which are not suffering from any infection of the genital tract with discharge, enteritis with diarrhoea
and fever, or recognizable inflammation of the udder.

If not officially free, then the milk should originate from herds or animals that are under official control
and eradication programmes as provided by the local authority.

Veterinary Drugs-Good husbandry procedures should be used to reduce the likelihood of animal diseases
and thus reduce use of veterinary drugs. Only those veterinary drugs that have been authorized by the
competent authority for inclusion in animal feed or direct administration (oral/injections) should be used.
Always discard the milk from the animal treated with antibiotics for the prescribed days, as the milk may
have antibiotic residues that may affect the quality of the milk or health of a consumer.

It is preferred that the animals shall be declared to the competent authorities and registered.

Hygienic Milking-The milking animals should be maintained in as clean state as possible. Natural
process of milking shall be followed. Forceful milking with inhumane practises like oxytocin shall be
prohibited. Udder should be cleaned before milking. If the calf is used for excitation, wash the udder
after suckling also. Separate utensils are recommended for washing of udder and for milking. Initial few
strips of milk (foremilk) should be thrown out. Always ensure complete milking as the microbes will
grow on the left over milk in udder resulting in mastitis. Disinfect the teats by teat dip (i.e. disinfectants,
iodophor etc.) after milking, to restrict entry of microbes to the teat canal. Effective hygienic practises be
applied in respect of the skin of animal, the milking equipment (if and whenever used), the handler and
general environment e.g, faecal sources of contamination. Good hygiene is essential whether the
animals are milked by hand or machine. This requires;

(i) Good personal hygiene of the milking personnel

(ii) Clean udders, teats, groins, flanks and abdomens of the animals
(iii)Clean and disinfected milking vessels/equipment &

(iv) Avoidance of any damage to the tissue of the teat/udder

Feeding of the animals or placement/removal of litter should be avoided while milking in order to
reduce the likelihood of contamination of the milking equipment and the milking environment from
manure or dust.

Milking operations should minimize the introduction of food borne pathogens and foreign matter from
skin and general milking environment as well as chemical residues from cleaning & disinfection
routines.
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(vi) Milking Equipment & Cans- Milking equipment, utensil intended to come into direct contact with milk
should be designed and maintained in such a way that they can be adequately cleaned, corrosion
resistant, and not capable of transferring substances to milk in such quantities as to present a health risk
to the consumer. There shall be no dent, cracks, crevices or recesses that can interfere with proper
cleaning. Cleaning & disinfection should be done regularly and with sufficient frequency. The
equipment should be designed such that it does not damage teats and udder during normal operation.
These equipment and cans should be preferably made up of non-rusting and non-absorbent materials
such as Stainless steel, galvanized iron or aluminium. Never use paper, cloth etc. to air tight the lid of the
milk can. Milk cans should not be used to store any harmful substance that may subsequently
contaminate milk. Milk tanks and cans be used only to store milk and milk products.

(vii) Health and personnel hygiene of milking personnel- Milking personnel should be in good health. Hands
& forearms (up to elbow) should be washed frequently and always washed before initiating milking or
handling of milk. Suitable clothing should be worn during milking. Milking should not be performed by
person having exposed abrasions or cuts on their hands or forearms. Any injury must be covered with
water —resistant bandage. Individuals suspected to be suffering from, or to be carrier of, diseases likely to
be transmitted to the milk, should not be milking the animals. Milker should be free from contagious
diseases like cholera, typhoid, diphtheria and tuberculosis and should be monitored for these diseases
rigorously on regular basis.

3. Handling, storage and transportation of milk-

Generally, animals are milked at least twice a day. The milk is distributed to the consumers within 3-4
hours of milking from such dairies. If could not distribute completely and is to be kept for later distribution, the milk
shall be stored in suitable refrigeration at 4-6 °C. Premises for the storage of milk should have adequate separation
between milking areas and any premises where animals are housed in order to prevent contamination of milk by
animals. Where separation is not possible, adequate measures should be taken to ensure that the milk is not
contaminated. In situations where the milk cannot be chilled on the farm, collection and delivery of this milk to a
collection centre of processing facility within certain time limits, preferably within 04 hours from milking) may be
required. The quality of milk will deteriorate during transit, if the surfaces that are in contact with milk are not
sufficiently clean and milk is at high temperature supporting the growth of microbes.

4. Dairy Sanitation —

(i) Proper sanitation of milk cans - Immediately after cans are emptied of milk they should be cleaned as
follows:

(a) Cold water rinse.
(b) Scrubbing with brush and warm detergent (any unperfumed liquid soap will do).
(c) Cold water rinse.

(d) Sterilization (sanitisation) with boiling water or steam if available or use dairy sanitising solution such as
hypochlorite or commercial brand preparations in accordance with manufacturer's instructions.

(e) Dry cans on a drying rack. Exposure to sunlight will enhance killing off bacteria during drip drying of
cans.

(ii) Milking Machines-

If milking machines are used for milking other than the conventional thumb milking, proper cleaning and
sanitation of the same shall be done after each use according to recommended practice:

(a) Cold Water rinse.
(b) Hot water rinse.
(c)Timely replacement of worn out rubber parts should be undertaken regularly.
(3) in Schedule 4, after part III related to ‘Milk and Milk Products’, the following sub-part shall be inserted, namely: -
PART ll1(a)
Primary Milk producers

Specific considerations for primary milk producers including small dairy holders who are not members of any
dairy cooperative societies and involved in producing milk and offering for sale for direct human consumption
without any processing.

‘Primary production of milk’ refers to the practises where milking machines are not generally used, raw milk is not
chilled at the producer’s level and /or the raw milk is transported in cans, if the same is distributed to consumers, door-
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to-door by the producer itself. In order to reduce the likelihood of milk contamination through inadequate primary
production practises, the dairy operators should conform to the sanitary and hygienic requirement, food safety
measures and other controls as specified below:

5. Environmental Hygiene-

v)

(vi)
(vii)

(viii)

Cow-Shed: The stables and barns should be clean, well ventilated and well lighted. Ensure proper
drainage of dung and urine directly to the sewer or frequent removal, following the guidelines prescribed
by the local authority.

Good housing and manure disposal system should be assured.

Feed & Water: Feeds giving off flavour should be avoided. The quality of water used at farm for
different purposes such as cleaning of the udder, for cleaning equipment used for milking and storage of
milk should be of satisfactory quality. Hence, clean potable water supply should always be available.
Measures shall be taken to ensure that Milking animals do not consume or have access to contaminated
water or other environmental contaminants likely to cause diseases transmissible to humans or
contaminate milk.

As far as may apply, ‘’Guidelines for Environmental Management of Dairy Farms and Gaushalas’’
issued by local authority may be followed.

6. Hygienic production of milk-

(viii)

(ix)

()

(xi)

(xii)

Animal Holding Area- Holding area should be kept clean and free from accumulations of manure, mud
or any other objectionable materials and maintained in a manner that minimizes the risk of animal
infection or contamination of the milk. Such area should not adversely affect the health of animals, in
particular, the litter and the stabling area should be maintained in a manner that minimizes the risk of teat
injuries and udder diseases.

Milking areas and related facilities- Should be kept free from undesirable animals e.g, pigs, poultry a d
other animals whose presence may result in the contamination of milk. The premises should be easy to
clean, especially in areas subject to soiling or infection. They should have flooring constructed to
facilitate draining of liquids and adequate means of disposing waste. Should have adequate supply of
potable water for use when milking and in cleaning the udder of the animals and equipment used for
milking. The area should have effective separation from all sources of contamination such as manure
heaps.

Animal Health- Adequate management measures should be implemented to prevent animal diseases or
control of risk of transmission of the diseases and to control drug treatment of diseased animals in
consultation of local authority/ veterinarian. The milk should originate from animals free from systemic
diseases whose causative agents such as Mycobacterium tuberculosis, Coxiella burnetti, Brucella
abortus, which can be transmitted to man through milk. The animals should also be free from bacterial
diseases such as salmonellosis, anthrax, shigellosis, enteropathogenic E.Coli, Streptococcus and other
bacterial infections and viral infections such as vaccinia, pseudo cowpox, louping ill (Tick borne
encephalitis), food & mouth diseases etc.

Milk should be drawn from animals that do not show visible impairment of the general state of health
and which are not suffering from any infection of the genital tract with discharge, enteritis with diarrhoea
and fever, or recognizable inflammation of the udder.

If not officially free, then the milk should originate from herds or animals that are under official control
and eradication programmes as provided by the local authority.

Veterinary Drugs- Good husbandry procedures should be used to reduce the likelihood of animal
diseases and thus reduce use of veterinary drugs. Only those veterinary drugs that have been authorized
by the competent authority for inclusion in animal feed or direct administration (oral/injections) should
be used. Always discard the milk from the animal treated with antibiotics for the prescribed days, as the
milk may have antibiotic residues that may affect the quality of the milk or health of a consumer.

It is preferred that the animals shall be declared to the competent authorities and registered.

Hygienic Milking- The milking animals should be maintained in as clean state as possible. Natural
process of milking shall be followed. Forceful milking with inhumane practises like oxytocin shall be
prohibited. Udder should be cleaned before milking. If the calf is used for excitation, wash the udder
after suckling also. Separate utensils are recommended for washing of udder and for milking. Initial few
strips of milk (foremilk) should be thrown out. Always ensure complete milking as the microbes will
grow on the left over milk in udder resulting in mastitis. Disinfect the teats by teat dip (i.e. disinfectants,
iodophor etc.) after milking, to restrict entry of microbes to the teat canal. Effective hygienic practises be
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(xiii)

(xiv)

applied in respect of the skin of animal, the milking equipment (if and whenever used), the handler and
general environment e.g, faecal sources of contamination. Good hygiene is essential whether the
animals are milked by hand or machine. This requires;

(v) Good personal hygiene of the milking personnel
(vi) Clean udders, teats, groins, flanks and abdomens of the animals
(vii) Clean and disinfected milking vessels/equipment &

(viii) Avoidance of any damage to the tissue of the teat/udder

Feeding of the animals or placement/removal of litter should be avoided while milking in order to
reduce the likelihood of contamination of the milking equipment and the milking environment from
manure or dust.

Milking operations should minimize the introduction of food borne pathogens and foreign matter from
skin and general milking environment as well as chemical residues from cleaning & disinfection
routines.

Milking Equipment & Cans- Milking equipment, utensil intended to come into direct contact with milk
should be designed and maintained in such a way that they can be adequately cleaned, corrosion
resistant, and not capable of transferring substances to milk in such quantities as to present a health risk
to the consumer. There shall be no dent, cracks, crevices or recesses that can interfere with proper
cleaning. Cleaning & disinfection should be done regularly and with sufficient frequency. The
equipment should be designed such that it does not damage teats and udder during normal operation.
These equipment and cans should be preferably made up of non-rusting and non-absorbent materials
such as Stainless steel, galvanized iron or aluminium. Never use paper, cloth etc. to air tight the lid of the
milk can. Milk cans should not be used to store any harmful substance that may subsequently
contaminate milk. Milk tanks and cans be used only to store milk and milk products.

Health and personnel hygiene of milking personnel- Milking personnel should be in good health. Hands
& forearms (up to elbow) should be washed frequently and always washed before initiating milking or
handling of milk. Suitable clothing should be worn during milking. Milking should not be performed by
person having exposed abrasions or cuts on their hands or forearms. Any injury must be covered with
water —resistant bandage. Individuals suspected to be suffering from, or to be carrier of, diseases likely to
be transmitted to the milk, should not be milking the animals. Milker should be free from contagious
diseases like cholera, typhoid, diphtheria and tuberculosis and should be monitored for these diseases
rigorously on regular basis.

7. Handling, storage and transportation of milk-

Generally, animals are milked at least twice a day. The milk is distributed to the consumers within 3-4
hours of milking from such dairies. If could not distribute completely and is to be kept for later distribution, the milk
shall be stored in suitable refrigeration at 4-6 °C. Premises for the storage of milk should have adequate separation
between milking areas and any premises where animals are housed in order to prevent contamination of milk by
animals. Where separation is not possible, adequate measures should be taken to ensure that the milk is not
contaminated. In situations where the milk cannot be chilled on the farm, collection and delivery of this milk to a
collection centre of processing facility within certain time limits, preferably within 04 hours from milking) may be
required. The quality of milk will deteriorate during transit, if the surfaces that are in contact with milk are not
sufficiently clean and milk is at high temperature supporting the growth of microbes.

8. Dairy Sanitation —

(iii)

Proper sanitation of milk cans - Immediately after cans are emptied of milk they should be cleaned as
follows:

(f) Cold water rinse.

(9) Scrubbing with brush and warm detergent (any unperfumed liquid soap will do).

(h) Cold water rinse.

(i) Sterilization (sanitisation) with boiling water or steam if available or use dairy sanitising solution such as

hypochlorite or commercial brand preparations in accordance with manufacturer's instructions.

(j) Dry cans on a drying rack. Exposure to sunlight will enhance killing off bacteria during drip drying of

cans.
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(iv) Milking Machines-

If milking machines are used for milking other than the conventional thumb milking, proper cleaning and
sanitation of the same shall be done after each use according to recommended practice:

(d) Cold Water rinse.
(e) Hot water rinse.
(f) Timely replacement of worn out rubber parts should be undertaken regularly.
G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-l11/4/Exty./541/2024-25]

Note:-The principal Food Safety and Standards (Licensing and Registration of Food Business) Regulations, 2011
were published in the Gazette of India, Extraordinary, Part 111, Section 4, vide F. No. 2-15015/30/2010, dated
the 1st August, 2011 and last amended vide notification F. No. 2-15015/30/2012, dated 13th July, 2016.
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