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T GT LT 3T AT T

7% R, 29 Rawax, 2020

B E. 1-116/a=T% qiafa/aAfeg=1/2010.U%. TH. UH.T.3A1E.— G AT ¥ A9 (T ST AIAH
AT GTer ggAsy) genae fafaam, 2018 &1 v vH syt 7 e 299 gqrfad g it §9mEEr € 39
ARG & ST I ATILAAT § Ih TSI i STAAT STAAT T ITASH FT &F T2 off A1 & i sarer
T & qgel ST 3T AT SR FId g4 A & TSI, FATHTI, A ||, @€ 4 H AT IHT %
e Y IRER FedT0 §AAd, ARG @ ST ST "E U 6 SAeEEdr .
H. 1-116/4sfa® atafa/sfag=m1/2010-uruauauars faais 12 e, 2018 g1 @re qeam &7
ATAF Atert==H, 2006 (2006 FT 34) T &1 92 FT ITLTT (1) FT SATATTETT THILAT 361 T o,

3T ST TS T gfaAT 24 fREvET, 2018 FT ST FT Uy FIT oF T3 oA

T T T AT % waer § S9ar F Greq Arafeadl Y R 9% AT gy 63T #iY

AT TR ZT=T A= 7 forar 12 &;

6387 GI1/2020 1)
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A T, IFA AT *hT g7 92 HT ITTT (2) F B () T ST ARRAT HT TINT Fd g4,
AT T HLEAT ST ATAF ATTEH TAgaTT GTeT HLEAT Y ATF (FT IS AT AL AT qed17)

faff=rm, 2011 &7 sfw Henras w2 & forg uagan Fetotea By a=mer g, st -

1.

2. GT AT AT WS (QT 31T HIAF 3 g1 dgared) fafaaw, 2011 (5 za¥9 =9+ 7479 I

IEIGRES

(1) == fafa=wi =1 dfera 9 9rer qRaT 67 9 (W STTE q19E ST gTE qgarsyT) a9t

gemrare f&fF=w, 2020 21

(2) T TSITA § T THII 6T qTEG HT o T S GTer FIETE T3 i Ay yraami %

FATAT 1 TS 2021 & =7 A=t F a9t SUae 1 SIqures w47 g

AT Fgr T ) H, -

(1) fafF=w 1.2 %, @ve (17) % =W 9, Ao 1 @ ST, o790

“17. “ORoFq eI qA | UAT A5 aqeqid dd JAT99T 8, g THT arrit F Fedres a1 e g
st T e g1 oo aaeata 9o 2r e e a1 ar A | /AT Aqifas TR geT
/AT AATT =TT A0t At & T & feereetor R Srar § si/Aar wewiiew/Aled s
SI¥/AT T @I A % SIS H & TART Hd g4 SITHT st | fawa o e e wema foer
T o TEmEtRE afvwast # ST e saenye g siw/ar |t wea 7 et G

AT BT 3T ATT & fAsteefisreor R = g

(2) A=W 2.2 % -
(F) 3T RAEIT2.2.14-

(i) @ve (2) |, FAeforfer orsat siiw sisht 1 T T ST, srata-
“ITrIT T (FTAAT-aTT-UE e 317 Tz i) — 19°Fe — 21° Fe”;
(i) e (3) ¥, FMreferfera orsal Sie et T A1 f3haT ST, srerta-i-
“STOrIT TEYeOT (STAAAT-ATI-UE e 3% T ) - 39 © Fo - 41 ° He”;
(iii) Tve (6) ¥, fAreaforfera orsat i< st T AT FoRAT ST, S7erTa:-
“SITOrIT TETE0T (STAAAT-qTI-UE e 3 Tz 1) - 23 ° o -27.5 ° He”;
(iv) @ve (7) ®, Aeaferfed ersat sfiT st &1 o9 fohaT STTo, srfia:-
“rferae Teror (sraerar-ary-uHite® it agfa) - 19 © Fo & safa;
(v) @vE (8) F, 3T @ (3) H, TLrHieT & 7efiF qLreqor Sfera< i S9eh qrHe it IrATSAT &7 9
[ERIS ILAF
(vi) @vE (10) ®, fAaferfaa orsat oie st &1 o9 faT Strosm, st fa-
“STorIT TEYeroT (STaeTaT-aTd-UE e et Tz fd) - 16 °© o & syAfereF;”
(vii) Tv= (10.1) ®, FAe=forfaa erfier o 399 "ateaa Tfafe=i 1 o B S, seaia:-
“ITerT T (FFAAT-aTa-UE e o7 qgfar - 16 ° & 7 s7fars a1 g,
(viii) TTE (12) -
(F) TAeAferfae orsal ST st &1 o9 R STus, eria-
“FTTIT T (ATAAT-ATT-UH e 7T TZTd)-22 ° Ho F ATeF Agl gRIT;
(@) T H, FeAferierd orsai o ot &7 AT 3T ST, sred-
“ITTIT I (FTAAT-ATI-UE oo 37 TZIa)- 22 ° FHo | AT A1 grmn
(ix) Tve (13) ®, Awaferferd ersat T st &7 9 foFaT SO, Srfia-
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“Fferae e (Faarar-arg-uHifes s ugfa)- 25 © & - 29° Fe wfarw TL g

(x) @UL (16), % T 9< AFferied @ ST, o7oid:-

“16. TTSha eI .- (1) & FIE UHT a9t I ATHAT g, ST UHT FrRAT & Aedies g
77 s e gy st T =T g e aeeata oo 8 o e a1 a1 A g
/AT AT TReheor gRT Si/AT SIaTa @rer Aot fAeret F wanr 7 oty aRewon grr
st T Smar 8 siw/ar wewa/fAfes s siy/ar Sues |rer oot % uSrew &
TN T g4 SHT sreead | fowa o mam g1 i acorara e sEenes W sie/an
e o frarfora R wam 21 e aro & fteeferor B o 21 BT s e fees s

TART Al AT TR 39 a9eqfd da &1 a9 e 9issd 9« &1 @i G @ g,
A F g qx Tga: ARy fFr smovm S afia et F afaten, s a9,
afeFa aaeata oo g, e g g« % ow == Mot § [ g f @y g, g
FFA T T BIeHL ST 0.6 & ATAF AT g1 3aar 91 | 0.10 Trqerd | ATere Tai gRifl o
el THHT & 9 5% & ATSF Tl R 93q 1 S9at, 2021 7 &t 2176 6t 30 i ATeHRad
T 91X % AR 3 TAd | S(Tere® dgi gRir 3T 1 S9at, 2022 | gt 91 &l ATeHhad JH 1
2 YTqerd | STfers qgl giil| SSTH oo T G0 SETeHE: gRT| TREFT a9qeqd ad =4
el & ATrehteh @rer et | SAT9aTe e Som

(2) e aveafd aa Meferiead TaATst & & Wl .-

I TE g T e, ATHAF, TAGel, Hatad i AT AT 9&re, goeheha o, e
T TSI ST GRAHEH TETAT TAT AT o | {h g

(3) TTrY, =HH =1 A=Al i TRIAT F Fq=1a °Ter AT &l Thill”;

(xi) Tve (17) ®, TAwaferfed orsat o st &1 9 AT o, sroria:-

“Ffere T (Farar-arg-uHifes ot 7gfa) - 60 © He & rfaek gt grm;

(xii) @UT (22) |, “oFA T 6.0 T ATAF Agl” TG T 3ol & €A UL, “AFA qcd 6.0 & ATerF Aal

T 4.0 7 AT AT (SATIAT TLSTHET o AT F qA o [o70)” 977 T 3 T A0,

(xiii) TUE (22.01) ®, (F) TTEIHF T H "SAMATIAT GLTET o 1T T I ST GLSTHET o ST HT d

(3= AATF A - AT AT 29f)” 9oreat o w411 U, fAeforferd otes T@T SITUAT, Stie:-
“GTSTHET F ATST T T - I=F AATT T

(@) “GITHTET” & AEA I ATl A&l 3 “THOTHF | 3 g1 aTeT ersai o w41 9%, Fwferfaa
9TeT T SO, 3ATd:-

Treoft = wrg g7 fReferfea arooft = gfeeenfa BT smo, stara-

It
#.9. TrfieT Hard
1. | ST — ThdeiHieY 99 25° o q¥ AT Thiwed | 61.7-68.0
gaFH 25° o 97 1.467-1.471
2. | s " (s vgf) 78-90
3. | AT A 182-194
4. AT O TaT 1.5% ¥ sTfere Tat
5. | U 4.0 ¥ fa T8l
6. | SStrHI aer o form afteqor ERICET
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(xiv) AFEATAT @11 aeaid do ¥ SaT8d @Ue 24 % TI9 9%, (F) TIH I % e 9 Hefertad a2
T SITUAT, AT~

“24. 'Ig FAT @ FAEAMT I § UH I QT a9e9(d a H7 a0 Af99q g, g
AR § TART 0 70 T @rer aaeafa a0 & 91 &7 Iqara 20 Tiaerd § w9 Tal gl
AR FIA H AAT-3TRT d 9 fAfaawi g e dafaa aet & aq=7 g
g WAT G ATEATA I § e 9T 7 1 ATAT 33% F ATe Al gt
g WA @I FAEATT qo H AT 3 3 AH/AT 6 F7 A0 ST 1:5 7 1:10 F = ar
qHAT Bl AT a0 ArAer: = a0 siw/Ar st fi/formeie oo &1 T a0t & 5% T6
T ST Fhar g AR I AT @I a9eqid I & qae § T a1 a1 o 6 3949
ATHITT 3 : ATHIT 6 T AT T 2l

Tg A T T ° 9T g1 3 e, gedfes AT Tfaerd qardl a1 et o= arg
TETAT, TAFFT ST, JTord W7 G&TT, TTase a7 # oy [Hemy Tw g, g ear«=s
UTHE, ST T qA 3T STSHac! BIERe | JFd gl
(T) TF ATIAT F Hafeerd, T (&) €1 9T, 7% (3) % forw ‘0.5 7 srfers 98 asai 3w
3Rt o =T U7 Aeferfea o o o T STUA, e -
“0.6 ¥ Tt A1
(@) 37 - fAfaw 2.2.2 % -

(i) =T (jii) % T T AT T S

(i) @vE (v) F =19 9¥, fAwferfed war Suam, sra:-
‘=8 T T =i Y Ui T 9T 5% | ST 981 g

g 1 S9adT, 2021 | ¥ 219 el UIHE & 91 & Afeawa s €A1 3% & AfaF q5!

MY T 1 STFaT, 2022 | &Y 286 9T T AfErwaw HAT 2% 7 13w 78t g’

@@ sSv-faffFw2.234 -
(i) @< (1) ¥, sifaw 927 % ge=Ta, e oss o7 ofF da.eag e So s -
T § 219 T TTHE o AT AT AT 5% F AT A5l g
g 1 S9adT, 2021 | 2 219 Fl URHE & 9T T Afeamaw €161 3% & e q81
g 3T 1 ALY, 2022 & g1 T8 I T ATAFAH TAT 2% | ATF 751 gl

(i) @ (2) ®, sifaw o7 & ve=Ta, fMmforfaa orss oiie i @ STuar, ereia-
“IT § 219 FIY UfiE 3 9 i 9T 5% 7 AfAw a8t g
T 1 FFasT, 2021 & g 2w FE ufie F qw it srfasman @6 3% | few a8l grir
T 1 STadY, 2022 | & 28 AT FT sTfaremaw AT 2% 7 srfars 78t gt

() 39-faffrw 2.2.5 ¥, -
(i) @ve (1) ®, sifaw o<1 & vo=ma, fMetorfer ores oiiw i @ STuar, eria-
“TEH 2 HET T F W T /AT 5% & ATSF ARl g
g 1 ST, 2021 7 g i€ T ufhe F 9 i srfashaw €T 3% & wfers agt
M 3T 1 STa<T, 2022 | &1 36 A1 %00 STTEwaH AT 2% | TEF T51 gl
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(i) @vE (2) #, 3T @UL (i) F o0 3 ITaeT T 92 Aefertad w1 yiaeaea B Som:-
“(ii) =T T U - % WX 5% ¥ Afere Tgi|
T 1 SaT, 2021 7 g e T ufhe % 9 & srfeeraw €T 3% & srferw agt
MY 3 1 ST=a<T, 2022 | & 36 AT 6T ATIwaw FHT 2% 7 19T 781 grf”

(iii) =@ (3) ®, orsal “ FHT TcA” F YILH g AT &l M “ T 6T dcd” & qHI I a1 97 H
Freforfera eree, o= 3w w7 @ STUA, -
“Fereata 9T T i Afia awr B § e S % ufte F 9 5% & sfeew a8 gri
g 1 ST, 2021 7 g i€ T ufhe F 9 i srfasaw €t 3% & wrfar agt
MY ST 1 STa<y, 2022 7 &t 26 912 T srfarraw Far 2% 7 srfars a1 gt

(8) Su-FAfFaw 2.2.6 % -

(i) @ve (1) .-

(F) 3T @UL (jii) F TEIH F AT AT ST

(@) 3T @UE (vii) H, AT (@) 3T 3F TLqF & T 97, AeEfaied oeg $liY s @ A,
FAT:-

‘=i HET TR - F WX 5% & oTfar T8t

g 1 SasT, 2021 7 g e w6 ufhe F 9 i srfdsraw € 3% & wrfar agt

M 3T 1 STa<T, 2022 | & 38 AL 00 AT&wad AT 2% | 78T T51 gl

(i) @U= (2) H, 3T @UE (@) A IqH TqF & €9 I Aefied oeg i 3 T S0,
ER I
‘=T HET TS - 5% % 9T | SATe el
g 1 SEasT, 2021 7 g e w6 ufhe F 9 i srfdsraw € 3% & wrfar agt
I 3T 1 Sady, 2022 & Y =8 91 At stfersaw @ar 2% & e 781 grin”

(3) RfTw2.34.-

(F) 37 ARTw 2.3.1 ¥,
(i) &t 97 | “ qTfeh @ g | TATAT ST qeh” 9T5al o 9997, Mefertaa siaeiod
STTOAT, Sria-
‘ST AT TS & Tohel @ ST TELHTE A AT ST’
(i) &= (i) F Te=Ta Aeforfya sa et B STusm, srara:-
“SSAT | AT =L 6 ATAS H, 5 T SSAL B AT FA & 99ATT gl = F A%
arRfera fa stToaT”

(@) “ATIT T FAL 6 7 Fgataq 37 f&S=aw 2.3.6 § Heferterd w@r siru:-
2.3.6 Al FT I
(1). =9 G F TS & o, -
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F) AT THEHT FAl #7 W (ReamEg, aiadas, T ST /AT HIer«Tee 3o § %) § a4 g

2).

H FATH o TS | I § Hieras /0 S & 9@ 37 qearq @1t @aa & oo syerfaa sfrfoaa
AT forfoad g T 318, TRaTY, &l AT 5998, ST =, T Bl AT 39 = & F(1= TohaT
T ITLFT ATEAT T T 3T ITLFT T & ISAT T THERA &l, AT gl F T ol
A TAT ol & TEERd U ST G S0 o AT, ™ § dgl WA S g, At
Toforat, A =i et F T R a7 gewt, g st fafamior ugfaat (shrowd) & s 7 gt
TFaT ST FehaT, TR g | Tg TH Hehlead gl qhdT g 3T aTE § | % AEedd WA $iw

TUTECAT FHILHT &l FATU L@ o TATST F STIFT ST & |12 AT aA79T ST qha T 2
FT-aTd TEEFT AT STaA-IF T FAT F T F HrelT god & forg swerfIa sttwivaa At e

B AT IR, [RET, T&T AT 9=, ST 3T, Toh AT qIo0 Tl | A(10 TG F T i
FIT |IE OIS g0 26, AT gl TH SULAT ALl § AL-qrdi THERI0 F [T ST JhaT gl
TEERT & I TRl aTg] aTT 7 TN gl 03T SITuar|”

IUTE IH A T SMALTF A, THTI A, AT AT T ATy =70 wemm oo I

TS T SHH AT, HATA, STEl-g2l T FeAT T I [Hohd TAT TF qea (FRertae, @fasr) g aohd
g ST =9 [AAFAT & el ART g1 96 & ¥, §a¥ % I (Fehivad ° qq: a910 T0), WL H I, A9

T T (Hhfead | : S0 T0) F THA F SISHT AATAF TFAT BeAl § T AT ATAFH T TLLRT Fl
UHT AT | T ST |/har g ST 2009T./f6.3T. & stfersh 7 81

(3). 3H ICUTE | IH ®A & ATWAL T, I X 18 2R SEH A derehi i Mo 9 [F=r
LA gU I I b1 AT B
(4). I 3T AeAferfad sroearstt &1 921 M, TAaid—
ot
F.H. | B HTATH FATAETAS ATH g e | s ufas
CREERNIC) &7 § S
ST STFTAT AT (%)
(1)
(1) 2 (3) (4) (5)
1 FLUA Anacardiumoccidentale L. 11.5 35
2 AATH Ananascomosus  (L.)  Merrill | 10.0 35
Ananassativis L. Schult. f.
3 HET Annonamuricala L. 14.5 3.5
4 LT T Annonasquamosa L 14.5 3.5
5 RIS EINIGEIRS & Averrhoacarambola L. 7.5 3.5
6 qast Citrulluslanatus (Thunb.) | 7.0 3.5
Matsum. &Nakai var. Lanatus
7 EEICA Citrus aurantifolia(Christm.) | 7.0 3.5 (Min)
(swingle)




[T 1[I—&7% 4]

HTLT =T TSI AT

g | Citrus limor(L.) Burm. £ Citrus| 6.0 5.0(Min)
limonumRissa

9 aret Citrus paradisiacfad 8.0 3.5

10 FH1ET IR Citrus paradisi, Citrus grandis 7.5 3.5

11 | TR f&rrea Citrus reticulate Blanca 10.0 1.2

12 | "I Citrus sinensis (L.) 10.0 1.1

13 | FrR=er” Cocosnucifera L. 4.5 3.5

14 ERCEl Cucumismelo L. 4.5 3.5

15 FETET HeA CucumismeloL. subsp. melovar. | 7.5 3.5
/nodorus H. Jacq.

16 ERIEIEE ] CucumismeloL. subsp. melovar. | 10.0 3.5
/nodorus H. Jacq

17 Elk) Cydonniaoblonga Mill. 11.2 3.5

18 EZER Empetrumnigrum L. 6.0 3.5

19 T =4 Eugenia uniflora Rich. 6.0 3.5

20 | (T Ficuscarica L. 18.0 35

21 =ER Fragaria x. ananassa Duchense | 7.5 3.5
(FragariachiloensisDuchesnex
FragariavirginianaDuchesne)

22 ERIEIE] Genijpaamericana 17.0 3.5

23 THATT o< AT AT Hipppohaerhamnoides L. 6.0 35

RIER
24 o= Litchi chinensisSonn. 11.2 3.5
25 | wETET (wfdmw Malpighia sp. (Moc. &Sesse) 6.5 3.5
qTeT =4)
26 GE] MalusdomesticaBorkh. 10.0 3.5 (as malic
acid)

27 | ST He Malusprunifolia  (Willd.) Borkh. | 15.4 3.5
MalussylvestrisMill.

28 arH Mangiferaindica L 13.5 35

29 | T EE Pasifioraedulis ~ Sims. £ | 12.0 35
edulusPassifloraedulis Sims. .
Flavicarpa O. Def.

30 RS Phoenix dactylifera L. 18.5 3.5

31 CElRll Prunusarmeniaca L. 10.0 3.5

32 =TT =4 Prunusavium L. 20.0 3.5

33 GRS R Prunuscerasus L. 14.0 3.5
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34 [EERRS Prunuscerasusl.. cv. Stevnsbaer | 17.0 3.5
35 AAIET [FI A Prunusdomestical.. subsp. | 10.0 3.5
domestica
36 T@T 9T Prunusdomestical.. subsp. | 18.5 3.5
domestica
37 HTTEA Prunuspersica(l.) Batsch var.| 10.5 3.5
nucipersica(Suckow) C. K.
Schneid.
38 g PrunuspersicalL.) Batsch var.| 10.0 35
persica, Prunus communis
39 ERE IR Prunusspinosa L. 6.0 3.5
40 dqHe< Psidiumguajava L. 8.5 35
41 AT Punicagranatum L. 12.0 35
42 TeTTt Pyruscommunis L. 10.0 3.5
43 | Tt FRertrer Ribesnigrum L. 11.0 3.5
44 | A FARS AR | Ripesrubrum L. 10.0 35
Fererfarar
45 | T Ribesuva-crispal.. 7.5 3.5
46 T[T =T el Rosa sp. L. 9.0 3.5
47 FATSZ AL Rubuschamaemorus L. 9.0 35
48 | AL Rubusfruitcosus L. 9.0 35
49 | e Rubushispidus(of North America) | 10.0 3.5
R. caesius (of Europe)
50 | AT T Rubusidaeus.. 8.0 35
RubusstrigosusMichx.
51 | SAWIEET Rubusloganobaccus,. H. Bailey | 10.5 3.5
52 Tt T Rubusoccidentalis L. 11.1 35
IEIRERER] RubusursinusCham. &Schitd, 10.0 35
54 | A Rubusvitifolius x 10.0 35
Rubusidaeus
Rubusbaileyanis
55 | TeeTel Sambucusnigral.. 10.5 3.5
Sambucuscanadensis.
56 REEER] Sorbusaucuparia L. 11.0 3.5
57 ISt Spondialutea L. 10.0 35
58 Eist SpondiastuberosaArruda ex Kost. | 9.0 3.5
59 | T (WA @S®) | Tamarindusindica 13.0 35
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60 FIH T Theobroma cacao L. 14.0 3.5
61 AT Theobromagrandiflorum L. 9.0 3.5
62 ESERL] VacciniummacrocarponAiton& 7.5 3.5
Vacciniumoxycoccos...
63 | fereteri/sergadt VacciniummyrtillusL.. 10.0 3.5
Vacciniumcorymbosuml.
Vacciniumangustifolium
64 [EEER] Vacciniumvitis-idaeal_. 10.0 3.5
65 | Vacciniumvitis-idaeal.. 16.0 35

Vitis ViniferaL. or hybrids thereof

VitisLabruscaorhybrids thereof

66 AL Solanumlycopersicuml. 5.0 3.5
67 | Fr@m Manilkara zapota 16.0 0.5
68 ST Syzygiumeumini 9.0 3.5
69 AT Musa acuminata, Musa | 19.0 1.5
balbisiana and  Musa x
paradisiaca
70 | AL F T TH 10.0 35
71 | &1 AT AFAF AT AT 10.0 35

£S5

feoar: * 77 gemrE “TIRIT qIH1” § ST ATRIT 7 F7 13847 1T F57 ATRIT & 9757 FIav 51

** Je-arT JaeFa/Flee §es/qrsr SHIET FT T
(5) T ITATE & T T8 AL g B 3 JF I¢AE FBIX el § T FhaT ST, a7 e & 5
fHAT 90 TIAT & A=A 9T g TN ST 6t ST erAar 20 =t /. o2 srafad s &1 9w g
ST Weas e 919 IH [T aTg & 7 ST, &0 FT I g
(6) ITTE F TS F H SATATT @I TSI AATHE BT Tl
(7) STaTE qIfrSe & § T TS e ATt STTLATHA 6 TIed gi|
(8) =TH WIH F AT oI ATl ITTEI I G AT 3T AEF (e fiT waeiw) &=, 2020 *
ATHT A AT ST | THeb ATTAT, Teh AT §, T 6 AT 6 GTHA G TAAT TAT” M3 FHT Ioedd
TR STTOTT, S Sohva o7 39 & AT a9ET AT g1 39 IcA18 9% HIST a7 37 6 & &9 H g avar
STTURTT TR ST T G0 He[Tah 15 T/F0IT & 1fers g
() “ATT SEERT Gieaai & W ¥ "qatad 39 A= aw 2.3.7 # fAwferfea w@r Srosm, sroi:-

“2.3.7 @fesdl & T

(1) =9 UL F YA F {0, -

(F) ATHTT SEERa Ateardl & ¥ (Rearas, arde a1, T97 /3T Ty q<F 9 70 T0) & HTer ITHnT
F form st srtrfvaa foeq FeFvamaRTr ScaT 21 J9hat g, Af9a g S |teert, e 9o #7 2
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TS, I FA AT FBIAT & G TRT AN |, TH AT G499 §, ATHATH 67T 747 3 3% 78 =g,
TEAT T FIEEH &1 T AT Hited BT T g7 & S & 919 {AEa #7379 9 & Jeqard
IR T [UT-81H &l T L@ & YA 6 (70 ITIhH B AT el e § @+ | 0d AT T4
T Ofd & ardT STEEhd 63T 197 81 aTleh GXTe g & =77 ST 9eh

(@) T-ard yEeha/diaa/see-arsT afesat & @ 7 @1t guq & forw srafa affaa aftFr
qWT | ool AT TYFT TTed ATHIT g1 T8 IATE Ta=g, &l AT Y& g1 9l gl 9 Ji®
AeFe o ggfa & yeega [Ater gRT 9o AT STuaT $fiT SUaT TonfonT arauT § O T STToaT q=Im
SUIFT AL T T-qTT THEHTOT & ST STTUIT| THERLOT & I TRt aTg] aTT T TART Jai a1
ST

(2) = 31T | G TG, T AT FAIT T 39 (Aowy, Fawr, T0F AT {7 7uF ad

(IR0 AT, @) &1 9%d &, ST 31 [A=FAt & srefie fafga e o )
(3) =T AT e, o grame fRvar & s w3 g, et s AT g, s 100 #Hifo/foer 7
aTfers Al gr dahd |
(4) =9 IATE | UHT FAeq(adl T 19 3, Ger 37 €918 g, (S I Forest &1 f{ae ¥ @F=w
A T AT o STy
(5) SATETT I<TE & T AL AY g BT 3T T ITIE FdIT ATTHI H T 6T ST, T SALTH b (A
fHAT % 90 Wiaard | = WT 3T NI e &t St arwar 20 =3t /. ow syrafad st &1 ateHmr
& O qegvas g, 519 39 T a9g 8 AT ST, &0 F3 I g
(6) =TH ITATE § TRIACE & H SATATT @I ASTF AT gl Tal|
(7) & ITATE TRIACE & & TS G&H SATaehiT TTATAN % TaT gl
(8) TH W & AT A AT ICATET IT G FLAT ST AT (FATeRT i waeiw) f&afa=w, 2020 +
HTHTE AT T FTOA| THF AT, Tk AT §, T & A9 F qIAA AT FH0I7 TI7 9758 FT
S TR SO, S Hohea 0T 39 | AT a9TAT T 2| ‘AT (huaur Sre/aed! & T05F o
FAEI(A” T Sooid [T STUAT ST g1 A7 et At S
() 37 fafAaw 2.3.9 &, @ve (2) ®, “SuauH FIATH (%)” 3T IHE Haterd Trafeadt w1 9 Bhar s,
(8) 37 fAfF=w 2.3.10%, @ve (2) ¥ “Fo1 oo 219 (TH/TH) ¥ §af9d A (i) 7 399 qatdq wtafeedt
7 g BT ST,
(7) 37 fAfF=w 2.3.30 %, @< (2) § “F1 oo 319 (TH/THA) ¥ Gateq 72 (i) < 99 qatdq gtafeedt
7 9 BT ST,
(®) 37 fafFaw 2.3.47 & gve 6 & qeaTq Mwferied sz fohar ST sraia-
7. @1 [

(1) TS (TATHRIEAT A S e AATUSH) A, Biad AT Gt GIeT i) [r 9o hr Srosr| [/
TS, |1, T w7 F A o gqow grin e [ Bl e, e gew, argp sty si/ar =1,
Stifera e, 99 3T T%ha | T g1 T8 Rt ga Fie, Fg o ST, Fie ster o geft e 7 famars o
AT Iel, I AT T TS AT 5T TgATs s eafd & ot 7FT gt |

(2) R 7 ST e ST g S fafrse T SR A AT a7 ATea gt A7 {R St | g

(3) o fAwforfera sToreATeti 3 SIed g, rIid:-
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qroft
F.H. HTEE HHT
(i) AredTIa, 9T Y Tfa9d (F79%749) 5.0
(ii) ufRre-srgemefier T, qT FY i, v AU I (F78FTE) 0.1
(iii) FA HZZAT AT KT TIAT (SF7F77) 5
F. T AT (F19FT) 2.0
g, faetad a1 Frgarr (B=fq) (sfg#a9) 2.0
7. Ffeae™ a1 gea=Te (FTAT AT ATSA) (HAFAH) 0.5
. fegereh o1 Sufearta (sr7g#aa) 2.0
. Fle Afd(TgFTm) 0.5
9. AT TR (TEFTH) 0.05
. AT T TG (FIFTH) 1.0
(iv) wE ufee TRA(deT uihE % = # stvreweq) vt (sfgFa) 1.25 AT STl
Fform 2.0
(zF=t = form)
(v) TS AT meq/kg (STEHTH) 10.0

TICERIT: 36 HTH & TA & forg, et g @y g
(i) TS31 &fa: ITATE F T8 Hl Tahd =9 § TATET Fed gu eAfd, REH gear ey oiw foaof &
& AT g1 @X=gad [T, STet fafrse s wo1tad 7 oM 2, &l & faued qgi 1471 S[rar
(ii) &reeraTT AT 7T 7T AT X el AT TN AT ITEATT |

(iii) e eafa: qaq Firef, g1, Fe stert, afeT, B, AATTET AT Hlel S TYET F TESiiadi & a8
ST 9907 g1 g fa@re & arett &t
(iv) Fha: Y % siew 71 arge gt sEt & feers 39 a1 w%he aq |
(v) FeraT: AT Ta18 3w Fe ATAT T IcATa | ST 0T AT AT el TS FHT IeATaA|
(vi) ATET T=T: TS AT TETT AT TR ST AT 3T | G e 7 gl
(vii) fegererT: ey % foreft samr & f=roeer fesererm)
(Vi) STERTT aeafd TaT: 9Tel § q g aedide 9ard e 30aTE a0+ 2T gl

(4) ITITE § TS F H SATATT @1 ATSTh AAHE g Tl

(5) 3T TRfrse @ H & T2 G&H A STUeTsli 6 TqaT gl

(=) 37 fAfF=w 2.3.63 F ge=Tq, R=ferfera s wenfua frar srosm, srera:-

“2.3.64 fFHETES T AT
(1) e = e & gror =T = orar FarsEdadeET Serfaat araaaar S fFEmer F v §

ST STAT 8, & Ta=, S=al oll¥ o A< hl TETe & YTeq IcaT8 ATHIT gl THHT W1 9ha g,
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T T TAT AT (casTah e, STET TTAT, hiel, FhE, T2 & aTd A TAT § qad gl T8
TSI T 3T 78 F qFT g1 Tg AFAferid ATai & STed g, T27d \—

greeft

w4, | fEerEr FUAT
1. A=l % (TH/UH), SAfehaw 12.0
2. eI o TIeiel % (90%3higd & JFdT) THUHA, F =7 | 0.18

H = (% MG TR, ATTFHaH
3. ST foror | Srferet T U= % (TH/UH), SATERaw 0.5
4. TTE ¥ ATAT % (TH/TH) F AT 9T, ATFHad 9.0
5. EUSUEE 100 fir. sr/f. .

(2) STaTE § qfSe F H SAATT @TT ATSTh AAHE gl Tl
(3) Ieare ufeforee @ § &F T ged STahra sTaaATsh % e g

2.3.65 3519 @1 9aTd

(1) 399 @1 9= SA T AR LR KAl I, HATAT AT TE-GfeAT F AT AR
AT ¢, ST AMHT=AqAT SHT T H AT AT @Te & e oew F 9 § ITANT 647 S7a1 g1 =
[ AT Hehfvrad ®F H TSI 6 FAAT MR 6 &84T TA7 63T SITUAm S8 I saeds Afdseany
AT TEIHT 3T THAHRT ITTRT T o TTATHF 17 6 (77 @Ter IcaTal o Fehi & &9 # A [rusm| =6 sia
AT T fAferse T, F= e, Ty R

(2) ST A {TATE AU TEA F {7 g o wer § IR R ST qTSS Y o WA H ATed g,
SeT T2 ST\ IITE & AT F1 20% & ATSF Tl gRI,  AEATAd gl

(3) I AwAfrfea sToearsil =T gil, AT~

it
AT HEL] EIEERS
T 3 (I1/10037T) ATH 45 90
AT [He % =IAaH 0.5 1.0

(4) ITATE § TS F H SATATT @1 ATSTh AAHE g qehdl|
(5) 3T Tfrse @ H & T2 g&H ST STUETsi 6 TqaT gl
(4) A 2.5 %,

(®) ST 2.5.1 ¥, @ve (@) ¥ () F =0+ U7, Feferiad w@r s, 91 -

(@) g ot & e T Tw T mTer wep % TR o i 8, et wraesar siw SR ar
T2

@) wiE | B e ¥ Fo R U AT =R a9 a9 e e (@ At gted)
AT &, ST H9F @O 6 (70 G oY IULFd a9 ATd 8 AT 39 Fael | [ 6 Smar -

(FT) “SrTerse’ | 8L AT & 9 T o0 T @Iy L3 6 qHT I 3T STi99d
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(@)

(=.) “@Ter Aqferee HiF-aq” et 997 F o [T A €, ST Aa @ (o7 UL a6 M0 09 7
STod /I  STATaT 2l

(F) 9T F G 3T | S U IcqTe TI9a g, S At o oot qefa=t & Areaw & /i i
av Feehl ¥ AW AT o 21, RreH ot sraeTs weedt § q THE ged Wi g At
At Scame Attt J&t g

(i) A & ARy, 9, T 37 719 Fel;

(ii) UH IR, Forad 79 o Zohe 0Ty 70 gf, AR IR |19 AT 99 IcaTe T AT dfaw
ITITE o FF WL F < TTAerd & SATere 7 3,

(@) e & et stfersa qasaa | 79d @Ud & (o1 @Ter 98El T T HIAT A9 &

(S) Y AGATAT/TAZE & UH ATSHH T /HA9/TAT ATHIT g, Tl 71T @aq & o0, T
ATH-ARTE 6 AT A AT 93ad gu @rer T 7 ¢ 6T STTar g oY a9] Hishcaent g1er U
TE-TEEHTEH ST AL reqor fm St &1

() AU | 22, THATES AT T AVST H {9 UH TI-2-9ref AT 2, ST FoFpe TSIl A7 wierdi
FTT feu T g, S Hrer /e mud o o 91 svet F SeaTe 99T e 6 o g g
37 fafaaw 2.5.2 ®, @ve (13) & veATa, Mtorfaa gve o o BT S, st -

14, T HET

(1) == @ve ¥ fafafdte g agp FERT 9 AR 6, ST Fe AT S Fg 90" IR TR FA
& TorT =T foh T ST Aot {eTw ST 917 2id 2
(2) T T U @reEr agrEt A aSt ST FEr Adl, qrEAeAr qFT AT F ITeq a9 AT

TATIH TAATHIT 21T &

(3) FET g AT AWA FHEFT SRt 3T TR AT FRET F ArHer § T s A
AT GO AT L HTET F WAl § et Tieft 37 /r9d gu 381 sferisha & srar 2
(4) g 3T qEEl, Frat, foEm, ufY, aqi=e, smftes, e at, o= aarf, @,
a1, |Tez &, ST, BHhE AT FAF F GHAT, WEA e, Al A ety (URfEE) sy

ST UESITAT % HHAT | T g
(5) T @I F A * fore -
(F) &qf=ed - 9y guaar F e
(@) THREH — FIERT § FT 5 I =
() e - FHET H c@aftes @
() X - FreT MATHRL FLFAT
(F) A &el — T godl AETIAAT HET H q&@ H T A 1ol @ A7 ==
ATATE FRT a9 &,
() ST — ST AT FHE T F FTLOT ZI ATAT TEF F T Flel &oel
(F) AT a9 — & ATTATAT T FIEON F T84T g1 AT 8: (F) T F a1 § g4 %
gaer o FTeor, s wE A O FRar Srar €, 7 A (W) gtear e R oqws F
TR 51T,
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(6) TS ST T AT, ATAASAT TAT FTATAT AT F=Th AF-Aqaq T TR FFaT STo i
AT | FATT g0 AT a1 A &S & a7 810 & qedl &1 oo 33T ST =9 391 %
TEATT &, THF A S/ AT G TAT F2TS FHA T FTH AT STTOAT |
(7) STTE § qTforee & H SAqATT @I AT AAHE 2T Tl
(8) T ITATE TIATE & § T TS F&H SATaehld SATEATSAT o TET gIIT
@) 37 fafF=w 2.5.3 #, @ve (1) F qeaTq Aforied gve sia: s T STosm, o9 -

2. WIS UET IATE — (1) =9 gve § faffdse ams Bl ST ot amrit § O gRiar (Tea
) % AUST & TATT SIS ATS I ARl T TegHe”, “ThIsid U i Sl 3T “Thisid oUeT U |
fAfate e et % ITTET 9¥ AR g

(2) TH GUE F IS & o10T,-

() THISTT STUST AT | TUT S{ULST, U[E il Sl AT Thal, ST 3 qTeadidha Sii¥ i 2l
79T 2,

(@) qUT AU & UH TgeT I¢ATE ATHIT g, ST qRAT 6 Gled U-24-91 % Hq0T qeal &
gTed FohaT T 8

(1) TS FT SET H UH 9397 IAIE AT g, RAT 6 @led T-34-9 &l L&l .
JAHHLT | IeqT(ad 13T 9T &,

(F) oIve FT TR H UH Hg9T IATE ATHUT 8, RIAT F Gieq UT-34-91F 0 THaT
TAHEHLIT | ST [T AT 2,5

(3) SAUST & AL FT &TAT SATAT &, HA T ATF AT STTAT &, ATFH-LAT 04T 7T ¢ i oot oo Srar
g, I T8 IH UrEcAT ST 38H fReT w3 forw faRraet o fore @fea foram Smar € e sroe o aendt am
STEET IT T STUL T SHIST Fideh ThIsT SUST 3T qFTE 3T ST Bl

(4) 1ve HT THAT ST FaA STEET Al of TAT T S FT THEROT G, THARH, FRIATRT Fed,
TTe=EEd (61 & 63 =T C ) , IS i Tiee it 3917 (-23.3° . & - 40°F. ) H T@-T@d ek a1
ST

(5) SIS 3(US o ITATRT o Y@ THTATS T il ~qAqH TIeATT

qroft
Tere TRIST U< T TR TEIST (U< T SREl | SRIST S(U=T 07
AqT 39 qaT T (%) | 10.5 40.0 22.0
AT FHT T (%) 0.05 25.0 9.8
AT T T (%) 10.0 15.0 105
g T 100 T & 1 HIHT & | 100 9T § 1 =T H | 100 IT. H 1 HH 7 AfeF
EIBED #qT 100 | srfere T 100 T 100 Hrm/fRm &

HR/fFT & srfees v | /R & stfere v | STt i e o) A5
FTE A Tl 2 AEATTRT O | B

JAqH gleglog =419 (pH) | 8.5 5.9 7.0
T Heheg 0T

EIRERE T2T- | 10 10 10
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A ERICCAIEGY K

(/)

gfgehaw  of¥e®  TEE | 1,000 1,000 1,000
(/)

At gEfifaE ufeE | o5 25 25
(/)

(6) ITATE § TS F H SATATT @1 ATSTh AAHE gl Tl
(7) ScaT= afforse @ & &t T2 ged S T0eArshi F dAgET N
3. HUST ITITT
(1) =9 @ve # ATt 919 ITLFT & & IO L qI1 (TToeTd TToedd) % Fed, qIreash, FUST & aiad
AT | Fa=g FATA F AT IToq [T T ‘SAULT IT3ST I¥ AN &I gl 36 T gread Foham a7 Ieame #
AT SO 6 HA IO FTAH Tadl, STE TIEM 6l [aeradr, g1 92 6l &HAT, ae i i FTatead|
(2) TH UL F YIS * oI, -
(F) TT VST UTSS: ITYFT & & [ [T T STTAFAR SATATT Aaar acd 2.0% & |1 Jqor
AUST % FF F JAT IcqT AT et aTg] ATHT | qaFa ofie e fafe;
(@) STUST STET ITSST: SUYFT & & [ ThU T Srferahad ST=Ta el acd 2.0% & AT TUST i
ST 8 T IcqTe a7 Fhelt arg) |t & qe o e &t
(1) STUL T FEHAT T AISSL: ITLFA 7T § O 61 70 S{{aFHd ST aar aea 2.0%  qrf
U2 T TAT T TATE Ieqre AT Rt agr arnht 7 e siw iy B,
(3) TS F AISH & TA, IH ITAFT &7 | €1AT STUIT, FETIAT STTUAT 3T ST AT JAT0ITI T6F 9718,
TFTET STUATT, ALTeAoT 7T ST ST TRV 9= § |@Ufed BT ST 369 aT1e, gfad ove it
FSATATT FATAT ST, FTAT ST TN AT SO, SERTESE 3T I ITeFahd (ohaT ST
(4) TS F UTIST § TG THTAT HHShH] 1 LATH ATATU:-

qreoft
TS & AUST FHAT I AUST SET I HYOT AUST
ATH T 31 (%) 91.5 95.0 95.0
AaH T oo 9 (%) - 61.6 41.2
ATH TE T (%) - 33.1 471
JAqH greglo AT (pH) &1 - 3.9 4.2
HheRT

(5) ITATE § TILSE & H SATHT @1 TS AAGE gl qehdl|
(6) ITTE TIASE & § <T TS oo ATt TTLATA 6 =T g

4. g ueT IuTe
(1) =0 @ve § ARt AT “gfad oue ft awal”, “zfad oue i J&0 T “gied oveT av ol & =9
H qmo-fAfate U8 SIveT ITITET 9% AR BT ¢ ST FoheT ST TohiSRT aTaaft § O M7 (et TTeaH)
FuSt ¥ A e Tw g
(2) =9 GUT F TATSA & foIT, -
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(%) =T SATST ITTE F ATCHT FFLO HUST, FUST Tai/ AT AUST THAT, ST TTLFNFA g 3T
AAIET TRTAHT IITLOMT AST-gIES AT STEF UHE Afded T Taifaa® T T T30

LA U qTerd 6T 17 2

(@) =g |@qt srveT § qread

() =T srveT S & qread g F qIS T AVST & S&T F JAFFIO H IATRT qSr T

ITTE | gl

() AT ATST HAT & qUAF {IAT F IS T AVST 6 JAFHIHT Thal & IT°d T T7

TATATT 31T & 5

(3) TS % FaH Al AT STTAT &, TNTIATIS [T STTUT SI¥ Higel AT SITaT 8, 39 918 39 dleT Srav
&, TurEear e 38H Bt T % fore et o St €, ST Srue Y Jhal | ST A AT ST gl

THE 18, SIS &I T AT SITAT &, FET ST g, eI (hAT ST g 37T / T T Teqai &l
AT STAT § 9 912 9T H 9T ST § 30T 4°C AT FH 9 Zfaq w9 | 7 faAi % o wm-rame T

STaT Bl
(4) FHITURT Tl S0 e fee, e fee, AIRaW ZaaTHeTRTFe, ZETEead qTesehe off
TS ST 89 2
(5) ITITE AT T HEAATCHS STUeATsH o &g T, STTd -
ATt
GRISE] sfaa s Y | sRmane it o | sfae Sl sver
Tt
ST qaTY T FATH qTAT (%) 10.5 40.0 22.0
FET T ATH 74T (%) 0.05 25.0 0.8
T it =AaH A713T (%) 10.0 15.0 10.5
EIREE] 10097 & 1 #+fr | 10097 & 1 et & | 1003w F 1 W &
H SAfeanrs 0 | ATFHIT FOT Al | ATTFHIE FOT Aal
TETEMTAT 100 | EFT #iT 100 | T T 100
qm/Rr a | JeR | st | e | ostaeE
BTSN A+ T 7qAaH Hehexol (pH) 8.5 5.9 7.0
ATEha dT-BTEg e [T 4 Ufae 10 10 10
(/)
srtershaw greamee (Fm/rm) 1,000 1,000 1,000
Aty et uiee (Fm/fERm) 25 25 25

(6) ITATE § TRFATE F H SATHAT @1 TS AAGE gl Tehdl|

(7) STaTE qISe & § <F TS G ATt STTLATA 6 e gl

5. srafera vt

(1) == @ve ¥ fafRfese A camfora vt ax @y 2, e Bt sager 8T arft # 9%
T T 20T At § 2 Iue qgfaat At § (S9 Saredr, Araferd S|, [ARasE o)

S qoft (T o) A7 SeT (eI HEE HIeLHHE SATIHET) FUSt F Sfraw Frer F qfRTeor
A ITHT SHar-srafer § fawame grar

(2) = @I F TATST & forg, -
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(F) THHLFT (eI — THF, T, I, TS S Fei=ar &1 e

(@) AT AT - T UF UAT IS § ST ATH-AL TN H THHLFA [AAaT T TIRT Fd g0
3T, TEl-AATHA ¥ qiCaah AvST F A7 Foha S 2

(3) THHIFT AT F I A feger AUST FT FHFIFG Ao § gaTahe I AT S[TaT § arfs
3.2 9 3.6 &1 pH Yo f3haT ST 7ok I8 UF I 9T | G Fohar Strar 8, S afvasfy aromme 1

HUSTE THAT ST |oh | THHIFT A0S FT [N IULAT & | T STAT $¥ <@ H =gl TRET AT TG
weftyifa v =i a7 7 zaar  faforse = grm & ey fAfase ywe £ grih 7g
ITATE AATITENT & F FTATAF ITAT AT GIIT AT TAE o THH ZIAT-STAT GIIT ¥ g AT
TR, T, AT T A= R

(4) ATFITF HIS:-

() ST 3T Frer v

(@) THH

QW REEED

(%) =TT a

(.) gET T T
(5) ITATE AT FRTSATeHS STTLATSAN o AT g, AT :-

Tt
FH |, fafersear TUETY
1. gfdera vete® UfEe & 9 § sieerdr 0.690.8
IAqH

2. TR FAEE ATE T T AfaFhaq 3.0
3. THHRIFT faer g+ &7 pH 3.293.6

(6) STTE F TS F H SATATT @I TSI AAHE BT Tl
(7) Scat= afforse | & &t T ge St srersit F 9qeT g
(5) fafa=rw 2.6 & 3u-faffaw 2.6.1 & gz (22) F ge=Ta Mo @uet &t SISt ST, 72ia-

23. AT AT FHSA - (1) ASAT IS F FGAT 1 10 T AT Ioarg ATw9a 2, orad et 71
AT, FeAT 3T FET, @I Tl AT 8, g =8l aig [HATaT SITaT g el SULFT @ § AT
STaT g i uremEeh At Rufy s A F o soaT & yeestad G Smar 21 awet ates s
THIE  ICTE ¢, FOrEH AGEAT & 9Td g1 aTel FATheTa e THeRTHIE gid &l TH@  FAIhietas
T &1 @ ART ATAEE THAE ST IO F TEHERd® qias il 83T & o [Redee gar gl
T AT HIEST AT A1 @I 6 T BT AT T 3T SIfereh qme e o forg Tohma S #od1 2|
(2) AT Tud & oo == e gt G off weet #w aie ar g (9 § ' BT s
TIFFA TGl 19, ATAF &7 [siford, @rer I F TSl & 917 Hi9d, wiei o7 wiee $STia) &7
TIRT FZeAT AT TATE FA o o7 ITAT T ST et 2l

(3) AT AT T AN T §U HSAT 6 I H Bl GT AT 6 TATH TTSThi, Fedl, HATA T I & a1
e SITaT 21 AEelt A A TH TROMTHT FeAT i TR H TIN Fd g0 STLFT A@0 ORI (T
UT) H, 9T SATUIAT| A g A0l R A7 AT 7 TR F2d g0 STLFRT AT & 91 HiAaag 6ar
STTOATT AT T o StToem 9t Y Hieras |Jiest & qreadiad (85°C 9% F #19 : fA9e Z 919 : 8.9°C)
TR SToT S ofter €1 10 fFe % forw 4-50C w= ofifad S0 & Zu=T 3T STosm |terst &1 arg-aoh
SHTAT STUAT 3 ChSEE a9 (<30 ¢ ) u% weTe &3 S
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(4) TATT HT TS AGAT F ATAH TS T FAST TUrEear faforse yare 7 gref| I8 IcqTs g | T gom
3T ToreT aTed TRt § Jf=a g S | R g3l Aol N, ST F & fHer 3T O S qT gUE-70w
fem@g T

(5) Tg 37T AFforfad sraeATsti F SI&q i, STid:-

greeft
E i farfersaar / sreqor LT
1. HGAT o T H AT AT (L= H) 65 %
2. ECINCIBETE:)) 8 %
3. ATTG T (AT IS hT T2&1H) — AThaH 9%
4. Tt i 7T (rfarwaw) 5 %

(6) TTeAEERT TSl AIEST Hl Stardca-seet fAfereaar giaemses aeeg Icamel & aqa grf, (39
fafa=ret o stavia U T AT o7 Aeeq TRl & orT SiaTv[ac el srersti &f 72 15)

(7) == fafa=et & santa @rer 9oft 08.4 % forv Afafds amer sravor (Sargeons aiesT e F dqEr
TSI T TqL AT 99T g1 2l TdT &l

(8) ITITE T AT 3T A (ASTRT oA¥ T29i) fAfaaw 2020 7 At TR i AafenT sroesi
& AT Nl 3T -0 TRl 9¥ AN 2| HSell ATt @ U  Tasfl 9= § 9 &t Srusit o |
Tl ITANT HTAT AT /T ITALTT AT JTUIT

24, qreuiad w1 " - (1) =9 gve # AR ams awee a1 G v @ gaa siw anr i
TEER o ST | g o UH HIE 9T AW g1 ST Ta01dT, qre=diad o gefifaq & = 2n

(2) =9 @I & AN & foIT, -

(F) STET & FF-9F o G, AL, TAREST DI geTd i THAT ATHAT 5| T ATHAT |, Fa U AT
ST T gem™T off SO oTtHe grar g1 IERT &7 1 TR & 9o AT IHF 99T hAT ST FehaT
L

(@) T " UT A, Ty GHAT AT @I T T TN FEd g0 TN 1 TET FT 6 o7 aaieq
THE S AT JTIHIT T Tgad o [0 JTIT #eg o (o7 T q97 SAate & (70 e &l a0
T T T ATHIT B

() ATLEG HIee 9T UE O AT g SRt SSae 2@ e | fAm Sian g 6 57 |
FA o TATT ITHH T TETAT T GLET T@ 6 o0 S{fard AU-S{Ial &7 Yoer 7 21 7qehl

(F) LT T Hhe ok HIE A [F LT THT T 3T ATIH 9 TH HLAT ATHAT §, o
STATE il HLAAT 3T T2, TG H A7 et TRad & Al Taresd &l d@d g LTSI ger-stia
w21 9T 2

(3.) Fere | TeliT =T AT AT GIT ha-9re | /I geT ol TThAT ST

(F) TTfaa Freeed T BRIy STHIATH BTehe & qeee fived Jfewq g, s offqers & =2 &
e REfETr & Avrae 9vemor #7d T8 % F0 a9d &1 9T Mg § 970 S AT
AT T AT AT AT ® ¥ qE g F GE9EE_ § YA R ST aTer 9t # 97 S
FATATHITLH T HIAT o FHILOT ICATE o ATH €T H AT T ahl AT & I ¥ Foheed aed

2l
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(3) ITLALIFHA Hehe T HIE Ueh dATL @I IAIE GIAT & ST hohs o (A9 S, 3Tehel €7 § AT HIF =7 H,
ST TR STTAT &, ATgEE Sioae 97 | T 3T STTaT ¢, 919=iahd T TiAfaa &9 § (<30C)6e &
STaT 2
(4) TTIFALFA Fwe FT AT dd gU ST Fhel § THeRaor o STuam s&eheor & 5rm & e
At | Uty e 9T &

F) STFT TG HT TR F2d gU &7, TT, Toftam, 3R, Fars v gare;

@) A1 H AT T ITLFT A1 H T 2T,

) T AT S ATIH T qTeANFA FAT; 3T

o) ITLFT TE (A T TINT Fd g0 SUST FHTAT

(5) =g TamTTYer #it STt 8 o Fhe F7 719 F850C = 31 [ide o Fef ~qAaH d=AT Ardshdl  aa q1e=id
o ST sret =90 €1 fafse aroHel ow wweher GfhaTett i 3ueed Z ’IEl FT AN FAA U
AR TR ST FoRaT 2

(6) ITaTE o ToreT TR it TTATT 7 oF & A7 (T {6 7 AT 6f THT Te73q T FAT &l ST qaet
T TATT &0 F THHT Faeer far w47 8, s IuHrEdrett it o F7 [Haror g1 @9 41 3ve a6 7 T
STT &

(7) 9T9=EFA Hhe T TG TG hd F JATE AT SATUIAT ST TEHERTOT il AT TEFT g | of e 95l
STfard g &Y JT9a ST o oI SUe [orarad 2l

(8) FATT fFw s |fY =7 Herew @ T IUEAT F A AT URUTHUAArS it ony asfi srere &
ATET B

(9) 9T AT AT IT FAae 9T ¥ FAT I & Hag § Ffaw cars Feaforfaa [orasr sToarst & ST
ZIT| FST 9T S e AT CATIR e T T IqTE F TA AT 9T STTUT, ST 97 ¥ a7 1 97T o (STt
T g=faat & s T o sraeas €8 T F7 FerET SU) 90% & OFH €A Al T 9T i
T T AT 200 U¥ fREEeT 9T #T ATIFRAH A g, ST Heas 915 [T 9 ST 98 €07 T
TqFHAT B

(10) ZIeqTE T faforse 1, 3ter TaTe 3fi¥ HEAAT, FoAT ATHIAT & 97,970,747 3f¥ §eAAT 99T grin sifaw

TG FlAgTsHs goed 31l (39 A et ¥ [{Ru 0 78T ofiT 7007 3701 & ™ v-fAs= e sia
AULATAT T 7E TEAT 15) F AT G&H ATARIT ST SATEAT3N o ATET gRITI

(11) & g7 ¥ AT (FT 3R i g 9g4s7) AfFam, 2011 F | Fad a9
TRy fRwehe a7 Ty ufee ursrerese 10 FRm/fRm  arfareraw =2 o< s 3o Sroan

(12) 3TUTE GTA AT 3T AFF (FSTeRT 3 w=ei) FfF=m, 2011 & @AfRfase TR e datem
TULATS F FTIET T T TA-0F IATE T AR] 17| GTT TITAT T TAEAILHAT S AT UTEcarait & HLeqoy
F o0 IcqTE FT AT"E Hioas Il § O AT STuem S A Sl = 9T # (IS0 TR
F)I

(13) FAfeqer FF TRwTHT — T TAT FHAT QT 7M1 ST 9 AT § = aeariud d@on § F w6
Feqor fa@rs , -

(%) T TS~ forw U AT § FBRET U gared fi 3utedta, S aws & " ¥ uTeq F R e
(TfFr ATl T ) SEd g ey #5 #wE " T 2y oY S| st | faEr srad| *
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TEATHT ST |k AT e "iga et ggfa grer ve et v o7 saft suftafy Gl off = g
st sttt S == fAfRwtor va wasgar a=2fa % % SI9Ter 7 941 Fdr 27

(F) I AT TG : AT TR I ATATTSIAH e T T4 ST TS HT a9F 27|

(3T) AT :- 7L 3T [EER ST
(=) FeraTaT:- stenT yeahte &Y foaet g #ir fRufa, e Mefofaa Bforear gi:
(i) T, FATST, T T H [ TETAT & AT 6 5% & A At f@aorar, am
(ii) AT o T TEHTS ATHISTAT §[5F TTAT F AT 5 5% F TAH|
(z.) T=rtad fheeer:- g ft enfa e, Seeht awats 5 Tt a = 2
(F) A-Taeq - 2 HHT = q-fed a7 =099 92, 9 (10) THeT | ATeF
(14) ITaTe qRfse @ § &0 e ST sToarsit & A&7 Rl
25 AT THER JUeE ¥ [rereid - (i) B s & srea frar siar g, S /gt oY -
HEA T TYEAT 6 SIET AT Haswl § Tgardd | T S aTAT i Geadreds® e grar gl HiesiT
TET O8] TE & ST FHT 98030 § a7 g1 HSe [ THER0T Aq19ee § G ggl, FaH ey 3 &t |
T ded AL AT | 2T 2l
(2) FTHTIAT Rrefed Flersa | ITeq giaT g SEH a9 TR 6 THERT IqT0 TR gl T 3917 ¥,
FoAl GTHYT T, TS 3 Tol TaIT geT {70 I & &7 SATaT 8 ¥ fhe &1 /AT aeiTe & 3U=ATd
T STTAT § A6 SeXHTAFIAL FIETART, S FETee ST ZIESIe a1U8 HIEATAd &, Tl JIEHT HIeN
HL=AT T FAS AT Sar g1 BT U™ 9, UF SugFd aRaary & ow giaq araEe 9% 9 6
fewer T AeareT ERI ST g (AT >400 C)
s ST § fAewita Serfe 1 Aedas, arsd s o SemamTesiam afgd Taaor i #2 g2 faal
H I[ST STAT 8, 39 18 G@TAT SITAT g 3 ATS (STl STt &l
(3) LT HLAAT
(F) TIATET FT 229 F AT 22T & & &9 | aiid A7 ST Fhdl g, 1 qewyor & o Fafsa
# AT ATAT TEfAAT 9T AT At g1 afe Aerr  foro uffe w1 yanr G Smar g ar e T
Z1eq U fSerfes grar g1 Ffs My or & o &1 &1 Y=t 6T Strar € af e 98 @=a o grar gl
Z12q U fSrerfes 71 pH 3.5-5.5 % = AT 8 AT i 21259 @ #7 6.5 -7.5 & &= R
(@) forerfe 7 sgar ac@ 8—13 % & = grdt gl F4T acd 0.5% T 3T T@ qcd <.2% gl
Rretfeq it UfrHed §¥=4T FTa - 50.5%, RSN - 6.8%, ATZ2NH- 17% ST ATFRISE-
25.2% BraT &l
@ Fredw £ ofaar uffe 8= TR § 90 T wes F | 97 AT T @) aselt
TEHERTOT ATTACE F YTeq Rrerfeds w1 SHET UfHE a8 (ATSH+ETSS T TaTed) AEH oI
| | 9T FSrefed & & graT g1 TS il 777 T Aairee w1 30% BT 2l

(4) TSrerfes ¥ [TEET FT ATUTIOT ST A (ST T FEAT ), ST, AT S AT qTIHT ZIET 2T 2
(5) = @I F AT & foru-
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(F) A FEAT (I Z&AT): SqH A (ATY) FT AT ¢, SEr Saeqsham T 6l 98 % AT
& T AT FeA & forw gt 2

S HIF % AT 92 ITeq FSorerfed 7 359 s fSefes (>3007T), 72w s fSrerfeq (125-200
qT), g9 s/ FSefed (<1009T) it ATt | aufigd AT STar g1 sqd 719 UHAT UEe §3=9T
A fSorarfes & weeai a2 A #2ar 2

(&) $ATAAT — SATAAT il AT FEERE el 1 Iq TgaH el T /4T ST 9T | 4-6mPa.s
T LATHAT 9T ATAT e T grar 2l

(3T) AT S AT ATIHTH — AT THERTOT ST F yreq Rrerfes F1 AfeRr ara=m 8-24°C F
= FraT g T AT AT 10-28°C F &= grar g, AT 3T Tad arqa e « forg ardi
fereerooT $fiT TEalr el &1 TIRT AT &9 F 77 S7aT 2

(6) gew fasme "@adT fEAfercear gEagmsms aog Soal (39 [AfFIHT % @[T [ 10 786t i a0
Searat 3 forw sropefte s weeft srverrshi i w2 wwear 15) F aqed 2|

(6) Frffm 2.10 #-

(F) 37 afF=Tw 2.10.6 #, fivs R-Uemgias-wEga fius: & TIH 90 FA=Ha-1<-
Tehlga ! T@T ST
(@) I9-fafFaw 2.10.6 # @ve (1) ®, O o0 70 51«1  forw fAfRq fohw 10 /et 9=at & 9@ma
feterfera = s wafua R SToer, sraia-

AT G ST |
@M Iu-fAafF=w 2.10.6 ¥ @ve (2) ¥ “fafFaw 2.10.8 & 7a1 &AfET et 55 99 S 9Tsal 3%
T F ToATa Aeterferd st i T Strosm, sraa -

‘7 fafaa 2.10.7 ¥ 7ot fAfga wfhs s

() 3u-fafF =T 2.10.6 &, @ve (3) H, “Tohet € UF TA” 9Tea1 o AT (AEAfrerd &l SIST STTUAT;
ERIC]

AT GRS A
(7) e 2.11 9 39 fafF=w 2.11.1 % o o= it < s, st -

“2.11.1 IFRT 9T3ST.- (1) SFRT 9TSeY & UF fsqor stfsrsrq 8, ST Sfer &hf q9rmsti o siavid, &red
TTEAFATEE I Fd H a9y g Y Ay TdhraHe i ufe-atrarefie amft, o= a1 &=
e ATHAT | T g

(2) FF AT TQTAT o 3T Tl AToHT ATEIT AT THT I 0l 3 AT o6 ST WA & 91T
TR FdRrae (Aeuauas00(i) F arirs qrsee o HHa o STuw arfes sraar & 915 29T ofiq

5% ¥ FH T@T ST Tl
(3) AT wTSeY # fAwferfea e aftwtora g
(%) TEaq a1 Feame (ArEuaE 500(i);
(@) za¥ Fefertaa 7 & ff FEft & e S a6 2, -
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(i) ETe TTH — TTH AT, ST M g F TTed 3T 47 T2,
(i) o arft — S & Ffeomm aee, uagEs Souaw aote, Tifeay aothe fiT o
THY T F AT T2TT T THT-S92T e, TiHe Ut anfel

() et Tty - 7g Aeforfaa ® & g v A gt e gem:

(i) HIAT HIeer® HTEhe HIAT grese rsuaug 341 (jii)
(i) FTAT FeoraT wERe TS M suauH 341 (jii)

(iii) AITSTH THHIT FEhRe Asuaud 541 (i)

(iv)eFTTa RETEg SHHEsRe ArsuAua 342 (i)
(v)Ffeera® Fratae Areuaug 170 (i)

(Vi) T STEeee AT Tefaw gregie a¥ee (T il i)
(

(

(

(

(i)

vii)eTTeE uiHe srsuaua 334

Viii) TSR HIEhS TeuaTH 341 (iii)

DYLE CAGIRATARC ECAL

) shfeerw foferre smEuAue 552 (10% o fer 1)
i) RATT e aw dothe AMEUAUH 521

(xii) FTRTH UREE qTEArHETe R ArsuauE 450(i)

X
X

(4) T THE AATH FT H TATGd g4 a7l GTSST o &9 | gIIT 31X FohelT T er & T2a grm
(5) STT= T ST 9%, T T3S FTET STe-SAFTSE & AT A1 10 TIA9T & FF Tai gl

EOT R7E, T FIARET ST
[T 111/4/3197./426/2020]

feoqur.- g1 fAfRaw 9 & T, AT, 9 1, @ 4 § FieR=ar §eqr w60 2-15015/30/2010,
e 1 @R, 2011 BT THRIAT 360 T 9 S Teqsama 3T [Heferfad sregemrst g dee= gar

o7 —
1)
2)
3)
4)

1.8, 4/15015/30/2011, aTE@ 7 5, 2013;

wH. 91./15014/1/2011-fH0/TRUATHTAE, & 27 7, 2013;

1.5, 5/15015/30/2012, A& 12 TS, 2013;

wI.H. 1.15025/262/2013-F0/mwRuauaueETs, aE 5 fawaw, 2014;

HT.H. 1-83UH/THH TS - ruuH—stfere/TRuHTaTTE-2012, aTE 17 wast, 2015;

wI.H. 4/15015/30/2011, ATEYE 4 3RTEd, 2015;

1.4, 9. 15025/263/13-110/TRUaUHTSTE, TG 4 T, 2015;

1.8, 910 15025/264/13-0/THUETHTEAE, AE 4 TaFT, 2015;
w1.5.91.15025/26 1/201 3-Hu/mhuauausms, ariie 13 q9w7, 2015;
w1.5.91.15025/208/201 3-Fiu/mhuauaTsns, ariie 13 q9w<, 2015;
HT.H.7/15015/30/2012, a8 13 q9¥4<, 2015;

1.8, 1-10(1)/E2vegd/mad(fherie fherfisraesza) ahuauausrs-2013, arE 11 sa<t, 2016;
. 3-16/AMTEE1 Gr=/sAtEeg=aT (Ar=E|easd/)/Thuauausrs-2014, aa 3 A%, 2016;
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14) . ¥, 15-03/ZUAUH/THUATATATE-2014, TRE 14 I, 2016;

15) L. He 3-14 TH/ ATALAAT (FgTTeedwed)/TRUaUaTTE— 2013, TE 13 JATE, 2016;

16)  WIL.E.1-12/AT9F /UH. 4. (He], HYFTH)/TH. UH. UH.T.315.-2015, IEE 15 TS, 2016;

17)  ®LE.1-120(2)/AT/ O/ TR uETeE-2015, T 23 e, 2016;

18)  UW. #./11/09/FT./gTTaTES1eT/2017, arda 5 frdarw, 2016;

19)  wL.E. AE/ATRuar /S ua/mRrauausrs-2015, e 14 fdeay, 2016;

20)  WLE.A1/12/@AM./6T /O T, UE.U.TE.-2016, A 10 pav, 2016;

21)  THEE. 1-110(2)/madt (STasad?)/TRuauausns/2010, aira 10 dFav, 2016;

22) T, . HIH/TE(SATETT) A (2)/TRTHTETsTE-2016, AE 25 dxhay, 2016;

23) WL E. A-11(1)/ATH/ T (TAATT) THUauauars-2015, arE 15 T99¢, 2016;

24)  TERE. 91./15025/93/2011-FURT/TRIATAULTE, A 2 faHaz, 2016;

25) I €. 11.15025/6/2004-F0wRTE/TRIAUATEATE, TE 29 faHay, 2016;

26)  HI. . /A USUE./ATEHEAT(1)/TH. UH. 0. T.31%.-2016, @ 31 e, 2017;

27)  WLE. 1-12/79H/2012-THTHUETAE, AT 13 Fad, 2017;

28) I H. 1-10(7)/FSSH/THI (AT ARAEISMIR) THRUHUHUSE-2013, aE 13 %3ad, 2017;
29)  HIEA H. HATH/UHHIUHTHUS U/ Tag=AT(02)/ThUHUTaUaE-2016, ari@ 15 7%, 2017;

30) IS H. TEEH/03/ATEHAAT(TAUH)/TRTHUHUSE-2017, aTr@ 19 5H, 2017;

31)  THREA/ATSTH/ATH 14. 2. A G/ TRIATATAE/2016 THE 31 18, 2017;

32)  UE. H. AEEH/THUAAG/ATEREAT(01)/TRUHTHTEATE-2016 d<E 2 3Ted, 2017

33)  wEe &, 1-94(1)/UwRuATHTATS /U (Srafe)/2014, arE 11 e, 2017;

34)  WILE. gEE/UY. UUH. €1, o, €T, (1)/uH. ft./ Uh. 0. UH.U.E.-2015, e 15 e, 2017;
35) I & ATAH/THAT (TSI (1)/TRTHTETse/2016, arE 15 fde, 2017;

36)  WL.E. 1-10(8)/ATH/THN (A TG [$cdTq)/THIHTATSE.-2013, a<@ 15 Frdax, 2017;
37) U g 2/AE/AT R uas i/ sfaaEm/dRraTaee-2016, aE 18 fRdey, 2017;

38)  UE. ©. U-1(1) AEF/TATHT/2012, AEE 12 e, 2017;

39) UW. §. ATAH/EA U UH/HATGHAAT/TRIAIEAE-2016,12 FFAT, 2017;

40)  UE. §. 2/edza/A U &H /AT a=AT/ U wUHTH U -2016(HNT) |, AT 24 sFET, 2017;
41) L. T-1/9TH/TITHTH/201 2-U%. U8, 0. T3S (ATT-1), g 17 T94<, 2017;

42) U /AT AU S/ TRTaUE /2016 T 17 F4Ey, 2017;

43)  UH.H. AT/ T/ EEEAT(5)/ TRUHTATSTE-2017, 2016 ATEE 20 wLALT, 2018;

44)  TEH.H. ¥TL/01-UH q1( BETREE AT TA=E FT)-T1/UF UF UF T 1-2017, 9@ 13 A1,
2018;

45) | A/FETSTATITOT/ AT/ AT AT/ AT |1 . A 91/2016 qTrE 13 AT, 2018;

46)  TEe g 1-110 (3)/ wEdT (SfaF @A)/ TRuauaUsTs/ 2010, @ 21 A4, 2018;

47)  UH° He HSTH/THHUHUH UT U /AT8g=T (03)/THUaUHUaE-2016, Iir@ 10 379, 2018;

48)  wre T T0TTH/ HIHUA U Hfi —qhuHTATSTS/ATA=A1/ 2016, AIE 4 HE, 2018;
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49)  HIEA "0 HEH/THU (THHITHTHU)/ASH /AT | ATSG=T/Th, TH, UH. T 31-2018, e 20
ATE , 2018;

50) T He HTHH/THIN(IA AT UA) ATEE=AT(3)/THTAaTHUAE-2017, ArE 20 1%, 2018;

51) W/ /e A==/ arargaTIr-2017, aia 31 s, 2018;

52)  wreet ©0 1/aARE @ gAT /AT gH /A aE/ TR AU s -2016, AW 8 749y, 2018;
53) e T HTH/Q3/ATATHAT (HTHESNATE AT AT )/ THRUHUHUAE-2017, TG 16 Taav, 2018;
54)  WTo Fo HIAH/AT UIE TH/ATGAA(7)/THUHATHUAE-2017, @ 19 7%, 2018;

55)  T. §. HNE/TH U THA/ATEE=T(02)/TRuauauss-2016, a<ra 19 9497, 2018;

56) I §. AR/ THR&HTH/ATET=AT(04)/TRTHTHTAE-2016, aTE 19 q497, 2018;

57) . ®.1-116/ase affa/ArfeiEre®/2010-U%. 07 0w, 1. rE, qriE26 TavEw, 2018;

58)  WI. #. 02-01/ TUAUE-1 (1)/THRTHUAUAE-2012, 1@ 29 F°a<T, 2019;

59)  WIeHe THEISITA/TE U A41/ATa=1(07)/THUHTATSE-2018, aE 5 TS, 2019;

60)  T. . HTHH/T TF TH/ FATEGEAT (10)/THUEHTHUSTE-2017, AT 5 JATE, 2019;

61) . H0. TEASSTH/THIN (ST ST UH)/ATeE=1(5) . TH.UH.17.3M5-2018, qTira 30 srFzav 2019;
62) T Fo uH v uwdl/AfEre arew/sfag=ET (03)/mRuHTHTAE-2018, T 28 q4E, 2019;
63) . §0. 1-110/Tadi(STas @a<)/qeread-1/T%. 08,08, 17.3m%-2018, e 23 S, 2020;

64) . H0. eegd A uerteH /s faa==1/01/0%. 08, UH.U.3TE-2018, aTEE 9 S[+TE, 2020;

65)  TEgw/HTIUS U "t/ 01 /TR TETETAE-2017, 9T 9 @S, 2020;

66) e He TESTH/THUSUHTISS(3)/Tad/Uh. UH. UH.T.31:-2018, arii@ 9 JaTs, 2020;

67)  IEA He U-1/EESSH/THATH/2012-TH. TH. 0. 0.3 (F1+1), aim@ 23 a1,  2020;

68)  I. §. TESTH/UH U THLI/ATereg=AT (04)/T%. TH.TH.T.32-2019, aria 2 f&daw, 2020;

69) . H0. FETTH/UREeH- 1/ R ==T/UF. UH.UH.U.3ME-2018, e 16 fadaw, 2020;

70)  Te " 1/ ATATh A TST-l|/ATHH/A =T/ TR THUEUATE/2017, AT 9 <RaY, 2020 i
71) R . ESSH/THEN USH/SATEEET/Th. TE.0H.1.375/2018, a@ 9 sipas, 20201
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FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 29" December, 2020
F. No. 1-116/Scientific Committee/Notif./2010-FSSAIL.—Whereas the draft of the Food Safety and

Standards (Food Products Standards and Food Additives) Amendment Regulations, 2018, were published as required

by the sub-section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the

Government of India, in the Ministry of Health and Family Welfare, Food Safety and Standards Authority of India

number File No. 1-116/Scientific Committee/Notif./2010-FSSAI, dated the 120 December, 2018, 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 copy of the Official Gazette

containing the said notification were made available to the public;

And whereas copies of the said Gazette were made available to the public on the 24™ December, 2018;

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

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. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)

Tenth Amendment Regulations, 2020.

(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, 2021 except for the provisions as specified
therein.

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

to as the said regulations),-

(1) in regulation 1.2, for clause (17), following shall be substituted, namely:
“17. “Refined Vegetable Oil” means any vegetable oil which is obtained by expression or solvent extraction of
vegetable oil bearing materials, deacidified with alkali and/or by physical refining and/or by miscella refining
using permitted food grade solvents and/or degumming using phosphoric/citric acid and/or any suitable food
grade enzyme followed by bleaching with adsorbent earth and/or activated carbon and deodorized with steam
without using any other chemical agents.”’

(2) in regulation 2.2,-

(a) in sub-regulation 2.2.1,-
(1) in clause(2), the following words and figures shall be omitted, namely:-
“Bellier Test
(Turbidity temperature Acetic acid method) 19 °C -21 °C.”;
(i1) in clause (3), the following words and figures shall be omitted, namely:-
“Bellier Test
(Turbidity temperature Acetic acid method) 39 °C -41 °C.”;
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(iii) in clause (6), the following words and figures shall be omitted, namely:-
“Bellier Test
(Turbidity temperature Acetic acid method) 23 °C -27.5°C.”;
(iv) in clause(7), the following words and figures shall be omitted, namely:-
“Bellier Test
(Turbidity temperature Acetic acid method)  Not more than 19 °C.”;
(v) in clause (8), in sub-clause(iii), the parameter “Bellier test (Max)” and the values prescribed
against it shall be omitted,
(vi) in clause(10), the following words and figures shall be omitted, namely:-
“Bellier Test
Turbidity temperature- Acetic acid method Not more than 16 °C.;”
(vii) in clause (10.01), the following parameter and values prescribed against it, shall be omitted,
namely:-
“Bellier test
(Turbidity temperature- Acetic acid method) Not more than 16 °C.”;
(viii) in clause (12),-
(A) the following words and figures shall be omitted, namely:-
“Bellier test Not more than 22 °C.”;
(Turbidity temperature- Acetic acid method)
(B) in the proviso , the following words and figures shall be omitted, namely:-
“Bellier test Not more than 22 °C.”;
(Turbidity temperature- Acetic acid method)
(ix) in clause(13), the following words and figures shall be omitted, namely:-
“Bellier test
(Turbidity temperature- Acetic acid method) 25 °C-29°C.”;
(x) for clause (16), the following shall be substituted, namely:-
“16. Refined vegetable oil.-(1) Refined Vegetable Oil means any vegetable oil which is
obtained by expression or solvent extraction of vegetable oil bearing materials, deacidified
with alkali and/or physical refining and/or by miscella refining using permitted food grade
solvents and/or degumming using phosphoric/citric acid and /or any suitable food grade
enzyme, followed by bleaching with adsorbent earth and/or activated carbon and deodourised
with steam. No other chemical agent shall be used. The name of the vegetable oil from which
the refined oil has been manufactured shall be clearly specified on the label of the container.
In addition to the under-mentioned standards to which refined vegetable oils shall conform to,
the standards prescribed in these regulations for the specified edible oils shall also apply
except for acid value which shall be not more than 0.6. Moisture shall not exceed 0.10 per
cent by weight. Trans fatty acids shall not be more than 5 % by weight. Provided that
maximum limit of trans fatty acid shall not be more than 3% by weight, on and from 1*
January, 2021 and not more than 2% by weight, on and from 1* January, 2022. Test for
argemone oil shall be negative. The refined vegetable oil shall be obtained from the

vegetable oils standardized in these regulations.
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(2) The refined vegetable oil shall comply with the following requirements.-The oils shall be
clear and free from rancidity, adulterants, sediments, suspended and other foreign matter,
separated water, added colouring and flavouring substances and mineral oil.

(3) However, it may contain food additives permitted in these Regulations and Appendices.”;

(xi) in clause(17), the following words and figures shall be omitted, namely:-

“Bellier test

Turbidity temperature- Acetic acid method Not more than 60 °C.”;

(xii) in clause (22), for the words and figures “Acid value Not more than 6.0, the words and figures

“Acid value Not more than 6.0 and Not more than 4.0 (for imported sunflower seed oil)” shall be

substituted;
(xiii) in clause (22.01),

(a)in the opening paragraph, for the words “Imported Sunflower seed Oil and Sunflower Seed Oil
(High Oleic acid-imported or domestic)”, the following words shall be substituted namely-

“Sunflower seed Oil-High Oleic acid”

(b) for the words starting from “Parameters” and ending at “Negative”, the following table shall be

substituted, namely:-

Table
S.No. Parameters Limits
1. Butyro-refractometer reading at 25°C  or 61.7-68.0
Refractive Index at 25°C 1.467-1.471

2. Iodine value (Wij's method) 78-90

3. Saponification value 182-194

4. Unsaponifiable matter Not more than 1.5%
5. Acid value Not more than 4.0
6. Test for Argemone oil negative

(xiv) for clause 24 relating to Blended Edible Vegetable oils,-

(a) for the first paragraph, the following paragraph shall be substituted, namely:-

“24. Multi-Sourced Edible Vegetable Oils means an admixture of any two edible vegetable
oils where the proportion by weight of any edible vegetable oil used in the admixture is not
less than 20 per cent. The individual oils in the blend shall conform to the respective standards
prescribed by these regulations.

Multi-Sourced Edible Vegetable Oils shall not contain more than 33% of saturated fatty acids.
Multi-Sourced Edible Vegetable Oils may have an ideal ratio of omega 3 and omega 6 to be in
the range of 1:5 to 1:10. Third oil namely Chia oil and/or Flaxseed/Linseed Oil, upto 5 % of
the total oil, may be added if the Multi-Sourced Edible Vegetable Oil is claimed to have an
ideal ratio of omega 3: omega 6.

The blend shall be clear, free from rancidity, suspended or insoluble matter or any other
foreign matter, separated water, added colouring matter, flavouring substances, mineral oil, or
any other animal and non-edible oils, or fats, argemone oils, hydrocyanic acid, castor oil and

tricresyl phosphate. It shall also conform to the following standards”
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(b) in clause (b) relating to Acid value, for item (3), for the words and figures “not more than 0.5”, the
following words and figures shall be substituted namely:-
“Not more than 0.6”
(b) in sub-regulation 2.2.2,-
(1) in clause (iii), the proviso shall be omitted;
(i1) for clause (v), the following shall be substituted, namely:-
“It shall not contain trans fatty acids more than 5 % by weight:
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on

and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”;

(c) in sub-regulation 2.2.3,-
(1) in clause (1),after the last paragraph, the following words and figures shall be inserted, namely:-
“The oil shall not contain trans fatty acids more than 5 % by weight:
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on
and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”
(i) in clause (2),after the last paragraph, the following words and figures shall be inserted, namely:-
“The oil shall not contain trans fatty acids more than 5 % by weight:
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on
and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”
(d) in sub-regulation 2.2.5,-
(1) in clause (1), after the last paragraph, the following words and figures shall be inserted, namely:-
“It shall not contain trans fatty acids more than 5 % by weight:
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on
and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”
(ii) in clause (2),for sub-clause (ii) and for the proviso, the following shall be substituted, namely:-
“ (i) Trans fatty acids - Not more than 5 % by weight.
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on
and from 1 January, 2021 and not more than 2% by weight, on and from 1% January, 2022.”
(iii) in clause (3),in the paragraph beginning with the words “The Fat content”’and ending with the words “the
total fat content” the following words and figures shall be inserted, namely:-
“The Vegetable fat spread and Mixed fat spread shall not contain trans fatty acids more than 5 % by
weight.
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on and from
1* January, 2021 and not more than 2% by weight, on and from 1% January, 2022.”
(e) in sub-regulation 2.2.6,-
(i) in clause (1),-
(A) in sub-clause (iii), the proviso shall be omitted.
(B) in sub-clause (vii), for the item (b) and the proviso, the following words and figures shall be
substituted, namely:-
“Trans fatty acids - Not more than 5 % by weight:
Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on

and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022.”
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(i1) in clause (2), for sub-clause (a) and the proviso, the following words and figures shall be substituted,

namely:-

“Trans fatty acids - Not more than 5 % by weight:

Provided that maximum limit of trans fatty acid shall not be more than 3% by weight, on

and from 1* January, 2021 and not more than 2% by weight, on and from 1* January, 2022”

(3) in regulation 2.3,-

(a) In sub regulation 2.3.1,

(i) in first paragraph after the words “so as to prevent spoilage.”, the following shall be inserted, namely:-

(i1) under

the st

“Cherries may contain stems and shall be labelled accordingly.”
item (ii), the following shall be inserted, namely:-
“In case of cherries with stems, drained weight of the cherries shall be calculated after removal of

ems from the cherries.”

(b)  In sub regulation 2.3.6 relating to “Thermally processed fruit Juices”, following shall be substituted namely:-

2.3.6 FRUIT JUICES

(1) For the purpose of this clause,-

2

a)Thermally Processed Fruits Juices (Canned, Bottled, Flexible and/or Aseptically Packed) means
unfermented but fermentable product, pulpy, turbid or clear, intended for direct consumption
obtained by a mechanical process or suitable means from sound, ripe fruit or the flesh thereof and
processed by heat, in an appropriate manner, before or after being sealed in a container, so as to
prevent spoilage. Some juices may be processed with pips, seeds and peel, which are not usually
incorporated in the juice, but some parts or components of pips, seeds and peel which cannot be
removed by good manufacturing practices (GMP) will be acceptable. The juice may have been
concentrated and later reconstituted with water suitable for the purpose of maintaining the essential
composition and quality factors of the juice.

b) Non-Thermally Processed or Cold-pressed Fruit Juices means unfermented but
fermentable product, pulpy, turbid or clear, intended for direct consumption obtained directly by
mechanical extraction processes, from the edible parts of sound, ripe and fresh fruit. It may undergo
non-thermal processing, in an appropriate manner. No external heat shall be applied during the
process.”

Product shall maintain the essential physical, chemical, organoleptic and nutritional characteristics

of the fruit from which it comes. It may contain salt, spices, herbs and condiments and their extracts and

nutrients (vitamins, minerals) which are prescribed under these regulations. One or more of the nutritive

sweeteners may be added in amounts not exceeding 50 g/kg but not exceeding 200g/kg in very acidic fruits

except in case of Apple Juice, Orange Juice (reconstituted from concentrate), Grape Juice, Pineapple Juice

(reco

3

been

“

nstituted from concentrate).

The product shall have the characteristic colour, aroma and flavour of the fruit from which it has

prepared taking into consideration the addition of permitted ingredients.

The product shall meet the following requirements, namely:—



30

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART III—SEC.4]

Table
S.No. | Name of the Fruit | Botanical name Total Soluble | Acidity expressed
Solids in as Citric Acid
°Brix Max.(%)
(Min)
1) ) ) 4 )
1 Cashewapple Anacardiumoccidentale L. 11.5 3.5
2 Pineapple Ananascomosus (L.) Merrill Ananassativis L. | 10.0 3.5
Schult. f.
3 Soursop Annonamuricata L. 14.5 3.5
4 Sugar Apple Annonasquamosa L 14.5 3.5
5 Carambola / Averrhoacarambola L. 7.5 3.5
Starfruit
6 Water Melon Citrulluslanatus (Thunb.) Matsum. &Nakai var. | 7.0 3.5
Lanatus
7 Lime Citrus aurantifolia(Christm.) (swingle) 7.0 3.5 (Min)
8 Lemon Citrus limon(L.) Burm. f. Citrus limonumRissa 6.0 5.0(Min)
9 Grape fruit Citrus paradisiMacfad 8.0 3.5
10 Sweetie grapefruit | Citrus paradisi, Citrus grandis 7.5 3.5
11 Mandarine/ Citrus reticulataBlanca 10.0 1.2
Tangerine /Orange
12 Sweet Orange Citrus sinensis (L.) 10.0 1.1
13 Coconut” Cocosnucifera L. 4.5 3.5
14 Melon Cucumismelo L. 4.5 3.5
15 Casaba Melon CucumismeloL subsp. melovar. inodorusH. Jacq. | 7.5 3.5
16 Honeydew Melon | CucumismeloL. subsp. melovar. inodorusH. Jacq | 10.0 3.5
17 Quince CydonniaoblongaMill. 11.2 3.5
18 Crowberry Empetrumnigrum L. 6.0 3.5
19 Suriname Cherry Eugenia unifloraRich. 6.0 3.5
20 Fig Ficuscarica L. 18.0 3.5
21 Strawberry Fragaria x. |75 3.5
ananassaDuchense(FragariachiloensisDuchesnex
FragariavirginianaDuchesne)
22 Genipap Genipaamericana 17.0 3.5
23 Buckthorn berry or | Hipppohaerhamnoides L. 6.0 3.5
Sallow-thornberry
24 Litchi/Lychee Litchi chinensisSonn. 11.2 3.5
25 Acerola (West Malpighia sp. (Moc. &Sesse) 6.5 3.5
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Indian Cherry)

26 Apple MalusdomesticaBorkh. 10.0 3.5 (as malic acid)

27 Crab Apple Malusprunifolia(Willd.) Borkh. | 15.4 3.5
MalussylvestrisMill.

28 Mango Mangiferaindica L 13.5 3.5

29 Passion Fruit Pasifloraedulis Sims. f. edulusPassifloraedulis | 12.0 3.5
Sims. f. Flavicarpa O. Def.

30 Date Phoenix dactylifera L. 18.5 3.5

31 Apricot Prunusarmeniaca L. 10.0 3.5

32 Sweet Cherry Prunusavium L. 20.0 35

33 Sour Cherry Prunuscerasus L. 14.0 3.5

34 Stonesbaer PrunuscerasusL. cv. Stevnsbaer 17.0 3.5

35 Plum / Quetsche Prunusdomestical. subsp. domestica 10.0 3.5

36 Prune Prunusdomestical.. subsp. domestica 18.5 3.5

37 Nectarine Prunuspersica(L.) Batsch var. | 10.5 3.5
nucipersica(Suckow) c. K. Schneid.

38 Peach Prunuspersica(L.) Batsch var. persica, Prunus | 10.0 3.5
communis

39 Sloe Prunusspinosa L. 6.0 3.5

40 Guava Psidiumguajava L. 8.5 3.5

41 Pomegranate Punicagranatum L. 12.0 3.5

42 Pear Pyruscommunis L. 10.0 3.5

43 Black Currant Ribesnigrum L. 11.0 3.5

44 Red Currant Ribesrubrum L. 10.0 3.5

/White Currant

45 Goosberry Ribesuva-crispal.. 7.5 3.5

46 Rosehip Rosa sp. L. 9.0 3.5

47 Cloudberry Rubuschamaemorus L. 9.0 3.5

48 Blackberry Rubusfruitcosus L. 9.0 3.5

49 Dewberry Rubushispidus(of North America) R. caesius(of | 10.0 3.5
Europe)

50 Red Raspberry RubusidaeusL. 8.0 3.5
RubusstrigosusMichx.

51 Loganberry RubusloganobaccusL. H. Bailey 10.5 3.5

52 Black Raspberry Rubusoccidentalis L. 11.1 3.5

53 Boysenberry RubusursinusCham. &Schltdl. 10.0 3.5

54 Youngberry Rubusvitifolius x 10.0 3.5
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Rubusidaeus
Rubusbaileyanis

55 Elderberry Sambucusnigral. 10.5 3.5
Sambucuscanadensis.

56 Rowanberry Sorbusaucuparia L. 11.0 3.5

57 Caja Spondialutea L. 10.0 3.5

58 Umbu SpondiastuberosaArruda ex Kost. 9.0 3.5

59 Tamarind (Indian | Tamarindusindica 13.0 3.5

date)

60 Cocoa pulp Theobroma cacao L. 14.0 3.5

61 Cupuagu Theobromagrandiflorum L. 9.0 3.5

62 Cranberry VacciniummacrocarponAiton& 7.5 3.5
VacciniumoxycoccosL.

63 Bilberry/Blueberry | VacciniummyrtillusL.  VacciniumcorymbosumL. | 10.0 3.5
Vacciniumangustifolium

64 Lingonberry Vacciniumvitis-idaeal. 10.0 3.5

65 Grape Vacciniumvitis-idaeal. 16.0 3.5
VitisViniferaL. or hybrids thereof
VitisLabruscaorhybrids thereof

66 Tomato SolanumlycopersicumL. 5.0 3.5

67 Sapota Manilkara zapota 16.0 0.5

68 Jamun Syzygiumcumini 9.0 3.5

69 Banana Musa acuminata, Musa balbisiana and Musa * | 19.0 1.5
paradisiaca

70 Other fruit juices 10.0 3.5

71 Juice of two or 10.0 3.5

more fruits

Note: *This product is “coconut water” which is obtained from the tender coconut without expressing the coconut

meat.

** For Non thermally processed/Cold pressed/Fresh tomato juice only.
(5)The container shall be well filled with the product and shall occupy not less than 90 percent of the
water capacity of the container, when packed in the rigid containers. The water capacity of the container
is the volume of distilled water at 20°C which the sealed container is capable of holding when completely

filled.
(6)The product may contain food additives permitted in Appendix A.
(7)The product shall conform to the microbiological requirement given in Appendix B.

(8) The products covered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Labelling and Display) Regulations, 2020. In addition, in the ingredient list, the word

“reconstituted” shall be mentioned against the name of the juice, which is reconstituted from the
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concentrate. The product shall be labelled as Sweetened juice if the added nutritive sweeteners are in excess
of 15 gm/kg.”.
(¢) In Sub regulation 2.3.7 relating to “Thermally processed vegetable Juices”, following shall be substituted namely:-
“2.3.7 VEGETABLE JUICES
(1) For the purpose of this clause,-

(a) Thermally Processed Vegetable Juices(Canned, Bottled, Flexible Pack and/or Aseptically Packed)
means the unfermented but fermentable product intended for direct consumption obtained from
the edible part of vegetables including roots, tubers, stems, shoots, leaves, flowers, legumes singly
or in combination. The product may be clear, turbid or pulpy, may have been concentrated &
reconstituted with water suitable for the purpose of maintaining the essential composition &
quality factors of the juice and processed by heat, in an appropriate manner, before or after being
sealed in a container, so as to prevent spoilage;

(b) Non-Thermally Processed/Cold-pressed/ Fresh Vegetable Juices means the unfermented but
fermentable product intended for direct consumption obtained from the edible part of vegetables,
including roots, tubers, stems, shoots, leaves, flowers and legumes singly or in combination. The
product may be clear, turbid or pulpy. It shall be obtained directly expressed by mechanical
extraction processes, packed in suitable packaging material and may undergo non-thermal
processing in an appropriate manner.No external heat shall be applied during the process.

(2) The product may contain edible salt, spices and condiments and their extracts, vinegar, nutritive
sweeteners and nutrients (e.g. vitamins, minerals) which are prescribed under these regulations.
(3) Whey or lactoserum having undergone lactic acid fermentation may also be added not more than 100
ml/litre.
(4) The product shall have the characteristic colour, aroma and flavour of the vegetables from which it has
been prepared taking into consideration the addition of ingredients.
(5) The container shall be well filled with the product and shall occupy not less than 90 percent of the
water capacity of the container, when packed in the rigid containers. The water capacity of the container is
the volume of distilled water at 20°C which the sealed container is capable of holding when completely
filled.
(6)The product may contain food additives permitted in Appendix A.
(7)The product shall conform to the microbiological requirement given in Appendix B.
(8)The products covered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Labelling and Display) Regulations, 2020. In addition, in the ingredient list, the word
“reconstituted” shall be mentioned against the name of the juice, which is reconstituted from the
concentrate. “Vegetable juice with added lactic acid fermented whey/lactoserum” shall be mentioned when
whey or lactoserum is added.

(d) In sub regulation 2.3.9, in clause (2), in table the parameter “TSS Min(%)” and the entries relating thereto shall be

omitted;
(e) in sub-regulation 2.3.10, in clause (2), item (i) relating to “Total Soluble Solid (m/m) and the entries relating thereto
shall be omitted;
(f) in sub-regulation 2.3.30, in clause (2), item (i) relating to “Total Soluble Solid (m/m) and the entries relating thereto

shall be omitted;
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(g) in sub regulation 2.3.47, after clause (6), following shall be inserted namely:-
7. CASHEW KERNELS

(1) Cashew kernels shall be obtained by roasting, shelling and peeling of the cashew nuts
(AnacardiumoccidentaleLinnaeus). The kernels shall be sound, clean, sufficiently developed and dry.
Cashew kernels shall be free from any rancidity, shell liquid, foreign smell and/or taste, living insects, mites
and moulds. It shall also be free from any, dead insects, rodent contamination, insect fragments and damage
caused by insects, mites or other parasites visible to the naked eye.

(2) The kernels shall be of uniform and characteristic colour. They may be either in the form of whole or
pieces.

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

Table
Sr. No. Parameter Limit
(1) Moisture content, percent by mass(Maximum) 5.0
(i1) Acid-insoluble ash, percent by mass, on dry basis (Maximum) 0.1
(iii) Total tolerances percent by mass(Maximum) 5
a. Superficial damage (Maximum) 2.0
b. Immature or shrivelled (deformed) (Maximum) 2.0
c. Speckled or spotted (black or brown) (Maximum) 0.5
d. Presence of testa (Maximum) 2.0
e. Insect damage (Maximum) 0.5
f. Foreign matter (Maximum) 0.05
g. Extraneous vegetable matter (Maximum) 1.0
(iv) Free fatty acid (expressed as oleic acid) percent(Maximum) 1.25 For whole
Kernels)
2.0 (For
cut/pieces)
v) Peroxide value meq/kg (Maximum) 10.0

Explanations: For the purpose of this standard, the following definitions shall apply:

(1) Superficial damage: Damage adversely affecting the appearance of the product, including
blemishes and areas of discoloration. Scraped kernels, where characteristic shape is not affected are
not considered defective

(i1) Spotted or speckled: the presence of black or brown spots or specks.

(iii) Insect damage: Containing dead insects, mites, insect fragments, webbing, frass, excreta, or
visible damage caused by boring and feeding of insects and animal parasites.

(iv) Mould: Mould filaments either on the inside or the outside of the kernel visible to the naked eye.
(v) Rancidity: Oxidation or free fatty acid production in the lipids producing a disagreeable flavour.
(vi) Foreign Matter: Any matter or material not usually associated with the product.

(vii) Testa: Skin adhering to any portion of the kernel.
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(viii) Extraneous vegetable matter: Vegetative matter associated with the plant from which the
product originates.

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

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

(h) After sub regulation 2.3.63, following shall be inserted, namely:-
“2.3.64 WATER CHESTNUT FLOUR (SINGHARE KA ATTA).-

(1)Water Chestnut flour means the product obtained by grinding clean, sound and dried nuts of
Trapabispinosa or Trapaquadrispinosaspecies commonly known as Singhara. It shall be white in colour,
and shall be free from rancid and objectionable odour, extraneous matter, insects, fungus, rodent hair and
excreta. It shall be free from added colour and flavour. It shall conform to the following standards,
namely:—

Table

S.No. Characteristics Requirements
1. Moisture % (m/m), Maximum 12.0
2. Alcoholic acidity % (with 90 per cent alcohol) expressed as H,SO4 | 0.18

(on dry basis), Maximum
3. Ash insoluble in dilute HC1 % (m/m), Maximum 0.5
4. Protein content % (m/m) on dry basis, Minimum 9.0
5. Uric acid 100 mg/kg

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

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

2.3.65 Colouring Foods

(1) Colouring foods, means product obtained from the fruits, vegetables, spices and herbs with aqueous
extraction which are normally consumed as such or normally used as a characteristic ingredient of food. It
shall be prepared without a selective extraction of pigments in dried or in the concentrated form. It shall
retain their essential characteristics and shall be used as ingredients in food products for the primary
function of colouring. It shall have characteristic colour, taste, odour to the source material.

(2) It may include nutritive sugars not exceeding 20% by weight of the final product in case of liquid and
maltodextrin in case of powder to make the product stable.

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

Table
Requirements Liquid Powder
Total solids (g/100g) Min 45 90
Marker Pigment % Min 0.5 1.0

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

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

(4) in regulation 2.5,-

(a) in sub-regulation 2.5.1, for the clause (b) to (e), the following shall be substituted, namely-

“(b) "carcass" means the body of any slaughtered food animal after bleeding and dressing;

(c) "meat" means all edible parts (including edible offal) of any food animal slaughtered in an abattoir that
are intended for or have been judged as safe and suitable for, human consumption;

(d) “offal” means all the body parts of slaughtered food animals other than carcass;

(e) “edible offal tissue” are those parts of an animal apart from meat from the carcass that are considered fit
for human consumption;
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(f) "meat food products" means any product prepared from meat and other ingredients through various
processing methods in which meat should be the major ingredient of all the essential ingredients but shall
not include the following products:

(i) Meat extracts, soup, stock and meat sauces;

(i1) Products containing fragments of meat, but which contain a quantity of meat or meat product not
exceeding ten percent of the total weight of the final product;

(g) “slaughter” means killing of food animals for human consumption in an authorized slaughterhouse;

(h)“Slaughter house/ abattoir’means a licensed place/ building/ premises where food animals are
slaughtered humanely in hygienic manner with proper ante-mortem and post-mortem inspection by
veterinarian for human consumption;

(i) “Egg” means eggs-in-shell other than broken, incubated or cooked eggs, laid by poultry species or
birds meant for direct human consumption or for the preparation of egg products.”

(b) in sub-regulation 2.5.2, after clause (13), the following clause shall be inserted, namely:-

“14. Animal Casings

(1) The standard specified in this clause shall apply to “Animal casings” which are soft cylindrical
containers used for preparation of certain meat products such as sausages.

(2)Animal casings are soft cylindrical containers obtained from large and small intestines, oesophagus and
urinary bladder of slaughtered food animals.

(3) The casings shall be dried or wet salted and are calibrated by measuring the diameter in case of wet
salted casings and measuring half circumference in case of dried casings.

(4) The product shall be free from holes, blisters, lacerations, nodules, cicatrices, domestics, black nodes,
slime, mucus, dung, salt burns, rust, moulds or fungus infestation, signs of putrefaction, rancidity or sour
(acidic) smell and parasitic infestation.

(5) for the purpose of this clause,-
(a) Cicatrix — Scar of healed-up wound;
(b) Domestic — Small grease spot in the casing;
(¢) Kink — Twisted loop in the casing;
(d) Nodule — Small rounded structure;
(e) Black Node — Black node usually caused by the residue of the ingesta or
slime left behind in the casing;
(f) Rust — Black spots caused by putrefaction due to bacterial or fungal action;

(g) Salt Burn — Areas of discolouration generally caused by: (a) the entry of air-into tin containers
in which the casings are packed, and/or (b) by the use of poor quality salt.

(6)Large and small intestines, oesophagus and urinary bladder shall be separated from adhering tissues and
the contents should be stripped off by uniform gentle pressing either mechanically or manually. This step is
followed by washing, salting and/or drying and sorting.

(7) The products may contain Food Additives permitted in Appendix A.

(8) The products shall conform to the microbiological requirement given in Appendix B.

(c) in sub-regulation 2.5.3, after clause (1), the following clause shall be inserted, namely:-

2. Frozen Egg Products.- (1) The standard specified in this clause shall apply to frozen egg products designated as
“Frozen egg white or albumen”, “frozen egg yolk” and “frozen whole egg” prepared from hens’ (Gallus gallus) eggs
packaged in any suitable packaging material.

(2) for the purpose of this clause,-
(a) Frozen egg productmeans the whole egg, egg yolk, or white whichis pasteurized and frozen;

(b) Whole eggmeans the homogeneous product obtained from the complete contents of broken out hens
eggs-in-shell;
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(c) Egg yolk meansthe homogeneous product produced from the separation of the yolk of broken out
hens -eggs-in-shell;

(d) Egg albumenmeansthe homogeneous product obtained from the separation of the white of broken out
hens eggs-in-shell.

(3) Shell eggs are washed, rinsed, sanitized, and candled, then broken, monitored for quality and imperfections,
and frozen egg products are prepared by freezing either albumen, yolk or whole egg.

(4) Albumen and yolk alone and whole egg shall be processed strained, homogenized, desugarized, pasteurized
(61 to 63 degree C for 5 minutes), frozen and maintained in the frozen condition (-23.3° to -40°C).

(5) Minimum requirements of major chemical constituents of the frozen egg products:-

Table
Composition Frozen egg white Frozen egg yolk Frozen whole egg
Min solids matter content (%) 10.5 40.0 22.0
Min fat content (%) 0.05 25.0 9.8
Min protein content (%) 10.0 15.0 10.5

Extraneous matter

No particles over 1 mm in

100 g and should not

No particles over 1 mm

in 100 g and should not

No particles over 1 mm in

100 g and should not exceed

exceed 100 mg/kg exceed 100 mg/kg 100 mg/kg
Min. concentration of hydrogen | 8.5 5.9 7.0
ions (pH)
Max. beta-hydroxybutyric acid | 10 10 10
(mg/kg)
Max lactic acid (mg/kg) 1,000 1,000 1,000
Max succinic acid (mg/kg) 25 25 25

(6)The products may contain Food Additives permitted in Appendix A.

(7)The products shall conform to the microbiological requirement given in Appendix B.

3. Eggpowder

(1) The standard specified in this clause apply to ‘Egg powder’ obtained under hygienic conditions from the
liquid contents of sound, wholesome, hens’ (Gallus gallus) eggs by suitable drying. The product so obtained
shall retain the original properties of fresh eggs, like solubility of protein, aerating capacity, binding power and

palatability.

(2) For the purpose of this clause,-

(a) Whole Egg powder: Product prepared from suitable drying of whole egg liquid with maximum
permissible moisture content of 2.0 % and free from any extraneous material and off odour;

(b) Egg Yolk Powder: Product prepared from suitable drying of egg yolk with maximum permissible
moisture content of 2.0 % and free from any extraneous material and off odour;

(c)Egg White Powder: Product prepared from suitable drying of egg white with maximum permissible
moisture content of 2.0 % and free from any extraneous material and off odour.

(3) The eggs, before breaking, shall be properly washed, dried and cooled followed by breaking, inspection and
collection in sterilized containers. Then liquid egg shall be homogenized, filtered, pasteurized, desugarized and re-

pasteurized.

(4) Minimum requirements of major chemical constituents in the egg powder:-

Table
Composition Dried egg white Dried egg yolk Dried whole egg
Min total solids (%) 91.5 95.0 95.0
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Min Total lipid content (%) - 61.6 41.2
Min protein content (%) - 33.1 45
Min. concentration of hydrogen ions (pH) - 3.9 4.2

(5)The products may contain Food Additives permitted in Appendix A.

(6) The products shall conform to the microbiological requirement given in Appendix B.

4. Liquid Egg Products

(1)The standard specified in this clause shall apply to egg products designated as “Liquid Egg White”, “Liquid
Egg Yolk” and “Liquid Whole Egg” prepared from hens’ (Gallus gallus) eggs packaged in any suitable packaging
material.

(2) For the purpose of this clause,-

(a)Liquid egg productmeansthe whole egg, egg yolk /or egg white, which is pasteurized and preserved
using approved preservatives e.g beta-Hydroxy Butyric acid, Lactic acid or Succinic acid.

(b)Liquid whole egg means the homogeneous product obtained from the complete contents of broken out
hens eggs.

(c) Liquid Egg yolk means the homogeneous product produced from the separation of the yolk of broken
out hens-eggs.

(d) Liquid Egg albumen means the homogeneous product obtained from the separation of the white of
broken out hens egg.

(3) Shell eggs shall be washed, sanitized, and candled, then broken, monitored for quality and imperfections, and
yolks separated from whites. Egg whites shall then be clarified, filtered, pasteurized and or addition of chemical
preservatives followed by filling into containers and maintained in the liquid condition at 4°C or below for up to 7
days.

(4) Whipping agents such as triethyl citrate, Sodium Citrate, Sodium Hexametaphosphate, Tetrasodium
Pyrophosphate may also be added.

(5) The products shall conform to the following compositional requirements, namely:-

Table
Composition Liquid egg white Liquid egg yolk Liquid whole egg
Min solids matter content (%) 10.5 40.0 22.0
Min fat content (%) 0.05 25.0 9.8
Min protein content (%) 10.0 15.0 10.5

Extraneous matter

No particles over 1

mm in 100 g and

No particles over 1

mm in 100 g and

No particles over 1

100 g and

mm in

should not exceed | should not exceed | should not exceed 100
100 mg/kg 100 mg/kg mg/kg
Min. concentration of hydrogen ions (pH) 8.5 5.9 7.0
Max. beta-hydroxybutyric acid (mg/kg) 10 10 10
Max lactic acid (mg/kg) 1,000 1,000 1,000
Max succinic acid (mg/kg) 25 25 25

(6)The products may contain Food Additives permitted in Appendix A.

(7) The products shall conform to the microbiological requirement given in Appendix B.
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5. Pickled Eggs

(1) The standard specified in this clause shall apply to "Pickled eggs” which have been packed in any suitable packing
material. This category describes several treatment methods (e.g., hard boiling, pickling, maturation etc) that preserve and
extend the shelf life of the hens’ (Gallus gallus) or quail (Coturnixcoturnixjapanica) eggs.

(2) For the purpose of this clause,-
(a) Pickle solution - A combination of salt, water, oil, acids and seasonings.

(b) Pickled Eggs-It is the product prepared under hygienic conditions from hard-boiled, sound and wholesome eggs
using pickle solution.

(3) Egg Pickle is prepared by hard boiled and peeled eggs by immersing in pickling solution to achieve a pH of 3.2 to 3.6
and packed in suitable container which can be stored at ambient temperature. The egg pickles shall possess a good uniform
color and appearance. It shall possess a good texture and normal characteristic taste and flavor typical of the type. The
product shall not be unduly hard or rubbery and shall be devoid of any objectionable taste, smell or odor.

(4) Essential composition:-
(a) Hard boiled and peeled eggs.
(b) Common Salt
(c) Vinegar
(d) Edible Oil
(e) Spices and condiments

(5) The products shall conform to the following compositional requirements, namely:-

Table
S. No. Characteristics Requirements
1 Acidity as percent acetic acid Min 0.6t00-8
2 Sodium chloride percent by mass Max 3-0
3 pH of the pickling solution 32t03.6

(6) The products may contain Food Additives permitted in Appendix A.

(7) The products shall conform to the microbiological requirement given in Appendix B.

(5) in regulation 2.6, in sub-regulation 2.6.1, after clause (22) the following clauses shall be inserted, namely:-

23. Pasteurized Fish Sausage:- (1)The term fish sausage refers to fish mince based product comprising fish mince,
seasoning and spices, food additives, which are mixed thoroughly and stuffed into suitable casing and heat processed
to achieve pasteurization. Fish sausage is an emulsion product wherein, myofibrillar proteins from fish are emulsifiers.
The major myofibrillar protein fraction, myosin, is responsible for emulsion and texture of heat processed sausage.
Pasteurized fish sausage is either ready to eat or can be cooked for further preparation.

(2)Any fish meat of acceptable quality for human consumption or surimi (separated fish flesh water washed, partially
dehydrated, mixed with food grade additives, frozen and frozen stored) may be used for fish sausage preparation.

(3)Fish mince is mixed with different food grade additives, seasoning, spices and oil using bowl chopper. The
resultant paste shall be stuffed into a suitable casing material (food grade) using stuffer. The stuffed casings shall be
sealed or clipped with appropriate material using ringer or clipper. The stuffed and sealed sausages shall pasteurized
(F value at 85°C: 31 min; Z value: 8.9°C) and cooled immediately in chilled water at 4-5°C for 10 min. The sausages
shall be air dried and stored at refrigerated temperature (<3°C).

(4)The sensory quality of the final product shall be characteristic of the fish used. It shall be free from off odor and
devoid any foreign matter. The product shall not have swollen appearance nor phase separation of added oil and water.

(5) The product shall conform to the following requirements, namely:-

Table

SI1. No. Characteristics / Properties Requirement

1 Fish mince proportion (min) 65%

2. Fat (max) 8%
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3. Binding agent (Food grade starch)- (max) 9%

4. Seasoning and spices (max) 5%

(6)Microbiological specification of pasteurised fish sausage shall be as per Convenience Fishery Products, (Item No.
15 of Microbiological Requirements for fish and fishery products as given under these regulations.)

(7) The level of additives can be same as per the edible casing (e.g. sausage casing) mentioned for food category 08.4
under these regulations.

(8)The products shall comply with the packaging and labelling requirements specified in the Food Safety and
Standards (Labelling and Display), Regulations, 2020 and shall apply to the pre-packaged products. Fish sausages
shall be packed in transparent food grade containers and best before use to be provided.

24. Pasteurised Crab Meat:- (1)Standards specified in this clause shall apply to crab meat that has been cooked,
pasteurized and chilled, intended for direct consumption with or without cooking and for further processing.

(2) For the purpose of this clause,

(a) Dressing refers to the process of removing crab back shell, viscera and gills. In some cases it may also
include the removal of walking legs and claws. Dressing may take place either before or after cooking

(b) Cooking refers to a heating method of crabs using potable water, clean sea water or brine for a period of
time sufficient for the thermal centre to reach a temperature adequate to coagulate the protein.

(c) Hermetically sealed container refers to containers which are designed and intended to protect the contents
against the entry of viable microorganisms after closing.

(d) Pasteurization means subjecting crab meat to heat at pre-determined time and temperatures, which
inactivates pathogenic micro-organisms of public health concern without noticeable changes in appearance,
texture and flavour of the product

(e) Picking refers to the process of removing meat from the crab shell by machine or by hand

(f) Struvite crystals refer to the transparent crystal of magnesium ammonium phosphate which forms during
cooling stage following retorting and continues storage. The quantity of magnesium found in seafood and
especially in the water used in processing the seafood can be sufficient to cause formation of these crystals
during the normal shelf-life of the product.

3) Pasteurized crab meat is a ready-to-eat product obtained from different parts of the crab, singly or in combination,
y p p gly
packed in hermetically sealed containers, pasteurised and stored at chilled condition (<3°C).

(4) Pasteurized crab meat shall be processed from live blue swimming crabs that have been subjected to the following
general steps:

a) Washing, cooking, cooling, dressing, picking and sorting using appropriate methods;
b) Packed in cans or other appropriate containers;

c) Pasteurized at sufficient time and temperature; and

d) Cooled using appropriate method

(5) It is recommended that the crab meat shall be pasteurized to a minimum cumulative total lethality of Fgs°c= 31
minutes, where z = 9° C. Equivalent processes at different temperatures can be calculated using the z values
provided.

(6) Any presentation of the product shall be permitted provided that it meets all requirements of this standard; and is
adequately described on the label to avoid confusing or misleading the consumer.

(7) Pasteurised crab meat shall be prepared from sound crab, which are alive immediately prior to the commencement
of processing and of a quality suitable for human consumption.

(8) All other ingredients used shall be of food grade quality and conform to all applicable FSSR requirements.

(9) The final product shall conform to the following quality requirements for fill of containers or net weight and
sensory properties. Rigid container, like cans or plastic cups, shall be well filled with the product, which shall occupy
not less than 90% (minus any necessary headspace according to good manufacturing practices) of the water capacity
of the container. The water capacity of the container is the maximum volume of distilled water at 20°C that the sealed
container can hold when completely filled.

(10) The product shall have the characteristic colour, odour, taste and texture of the raw material. The final product
shall conform to the microbiological requirement as per Convenience Fishery Products, (Item No. 15 of
Microbiological Requirements for fish and fishery products as given in these regulations.)
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(11)Only Disodium diphosphate or Sodium acid pyrophosphate permitted as per Food Safety and Standards (Food
products and Food additives), Regulations 2011 at maximum level of 10mg/kg shall be used.

(12) The products shall comply with the packaging and labelling requirements specified in the Food Safety and
Standards (Labelling and Display), Regulations, 2020 and shall apply to the pre-packaged products. The product shall
be packed in appropriate hermetically sealed containers, like cans and flexible containers (e.g. plastic cups) to
safeguard the hygienic and other qualities of the food.

(13) Definition of defectives.- The sample unit shall be considered as defective when it exhibits any of the properties
defined below, namely:-

(a) Foreign matter.-Presence of any matter in the sample unit which has not been derived from crab meat
(excluding packing material), does not pose a threat to human health, and is readily recognized without
magnification or is present at a level determined by any method including magnification that indicates non-
compliance with good manufacturing and sanitation practices.

(b) Odour and flavour.-Distinct objectionable odours or flavours indicative of decomposition.

(c) Texture.-Soft and mushy texture

(d) Discoloration.-Distinct discolorations characterized by the following:
(i)Blue, brown, black discolorations exceeding 5% by weight of the drained contents; or,
(i1) Black sulphide staining of the meat exceeding 5% by weight of the drained contents

(e) Struvite crystals.-Any struvite crystals greater than 5 mm in length

(f) Shell bits.-Shell bits with 2 mm or greater, of more than ten (10) pieces.

(14) The products shall conform to the microbiological requirement given in Appendix B.

25. Gelatin from Fish Processing Waste.- (1)Gelatin is derived from collagen, which is a natural structural protein,
predominantly found in connective tissue of fish and terrestrial animals. Collagen is the most ubiquitous of animal
proteins. The fish processing waste comprising of skin, bones, swim bladder and scales are rich in collagen content.

(2) Generally Gelatin obtained from collagen involves three types of processing steps.

In the first step, raw materials are water washed to remove obvious impurities and then treated with alkali and /or acid

to weaken the collagen structure by breaking the intermolecular cross-linkages including covalent and hydrogen
bonds.

In the second step, the water extraction is performed at elevated temperature (usually > 40°C) for an appropriate
period of time.

In the last step, extracted gelatin is subjected to several separation methods, including filtration, evaporation and
deionization followed by drying and grinding.

(3) Essential composition

(a) The gelatin may be classified as Type A or Type B depending on the method employed for extraction. If
acid is used for extraction then it is Type Agelatin. If alkali is used for extraction then it is Type B. The pH of
Type Agelatin should be in the range of 3.5-5.5 and that of Type B should be in the range of 6.5-7.5

(b)The moisture content of gelatin is in the range of 8-13%. The fat content should be <0.5% and ash content
should be <2%. The elemental composition of gelatin is carbon — 50.5%; hydrogen — 6.8%; nitrogen-17%;
and oxygen -25.2%.

(c) The amino acid composition of gelatin depends on the source of collagen used. The imino acid content
(proline + Hydroxyproline) of gelatin from fish processing waste is lower than that from mammalian source.
Glycine accounts for 30% of total residues.

(4) The quality of gelatin is determined by bloom value (gel strength), viscosity, melting and gelling temperature.
(5) For the purpose of this clause,-

(a) Bloom strength (gel strength).-Bloom is a measure of force (weight) required to depress a prescribed area
of the surface of the sample a distance of 4 mm.

Based on bloom value obtained gelatins are classified to High bloom gelatin (>300g)’ medium bloom gelatin
(125-200 g); low bloom gelatin (<100g). Bloom value depends on amino acid composition and components
of gelatin
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(b) Viscosity.-The viscosity may be measured by simple viscometers or advanced rheometers. The gelatin
with viscosity value of 4-6 mPa.s is acceptable.

(c) Melting and gelling temperature.-The gelling temperature of gelatin from fish processing waste varies
from 8-24°C and melting temperature varied from 10-28°C. The use of Thermal Analysis and Rheometers are
commonly used to determine the gelling and melting temperature.

(6)Microbiological specification shall be as per Convenience Fishery Products, (Item No. 15 of Microbiological
Requirements for fish and fishery products as given under these regulations.)

(6) in regulation 2.10,-

(a) insub-regulations 2.10.6, the title ‘BEVERAGES NON-ALCOHOLIC -CARBONATED?’ shall be substituted with
‘BEVERAGES NON-ALCOHOLIC".

(b) in sub-regulations 2.10.6, in clause (1), after the words “Standards prescribed for packaged drinking water”
following shall be inserted, namely:-

“or mineral water.”

(c) in sub-regulation 2.10.6, in clause (2) , after the words and figures “packaged drinking water as prescribed in
regulation 2.10.8” following shall be inserted, namely:-

“or mineral water as prescribed in regulations 2.10.7”

(d)in sub regulations 2.10.6, in clause (3), after the words “packaged drinking water” following shall be inserted,
namely:-

“or mineral water.”
(7) in regulation 2.11, for sub-regulation 2.11.1, the following shall be substituted, namely,-

“2.11.1 Baking powder.-(1) Baking powder means a combination capable, under conditions of baking, of yielding
carbon dioxide and consists of sodium bicarbonate, and acid-reacting material, starch or other neutral material.

(2) It shall be composed of a fine powder of sodium bicarbonate (INS 500(ii)) with suitable mixture of acidulants and
an inert material of starch or other similar material, to keep the moisture below the critical conditions i.e. 5%.

(3) The baking powder shall contain the following ingredients:
(a) Sodium bicarbonate (INS 500(ii))
(b) It may also contain any of the following,-
(1) Edible starches - Starches obtained from cereals, roots and tubers;

(i) Neutral materials- such as calcium lactate, anhydrous calcium sulphate, sodium sulphate, and other
similar compounds such as gamma-delta lactone, acid pectin etc.

(¢) Acidulants.-It shall be any one or combination of the following:
(1) Mono calcium phosphate mono hydrate INS 341 (iii)
(i1) Mono calcium phosphate anhydrous INS 341(iii)
(iii) Sodium aluminum phosphate INS 541(i)
(iv) Ammonium dihydrogen phosphate INS 342(i)
(v) Calcium carbonate INS 170(i)
(vi) Potassium bitartrate or potassium hydrogen tartrate (Cream of tartar)
(vii) Tartaric Acid INS 334
(viii) Tricalcium Phosphate INS 341(iii)
(ix) Glucono delta lactone
(x) Calcium silicate INS 552 (not more than 10%)
(xi) Aluminium sodium sulphate INS 521
(xii) Sodium acid pyrophosphate INS 450(i)
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(4) It shall be in form of white free flowing powder and free of any off odour.

(5) When tested, baking powder shall yield not less than 10 per cent of its weight of carbon dioxide.

ARUN SINGHAL,Chief Executive Officer
[ADVT. I11/4/Exty./426/2020]
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