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TIRAT GTer GLEAT SHT HIAH T
st

T2 foeett, 15 TawIT, 2021

BT, §. ATHH/EATF GRATA/T-1.34/TF-1.— @I AT T 79 Afa=7H, 2006 (2006 T 34)
T GTT 92 T IT-ATT (1) AT TTAT % ATHTT G AT AT AT (FT IATE AT T QT Tga7)
gerrge fafq=w, 2020 #F71 9=, ARAT G GRAT X AEAE TTEHOT il AT §. B
. HEE/AAT1=E aiHa/u-1.34/04-1, TEE 26 T, 2020 FRT 9= & TS0, AT, 97 1,
TT 4 ¥ I G & 91 G417 Srafd & 33T IAT TATAd g arel qHT ARl | Aot e g1
ST F g TR o T o1, o A T 36 ATSAAT hl THAAT FIA AT TS 61 T
STATAT T I LTS TS oA

ST 3o rorar it Tt ST T 28 STaqET, 2020 FT 3Tsy T af TS o

3T I IT=T A=t % graeg § SAar F TS SR 3T AT 9T AT G AT 3T
HF TriEEor g o= v forar war ;

ST T T GT LT 37T A T, 3T ATAFIH 6T €T 16 % A7 qfS5d emr 92
ST-UTT (2) % GE (F) FIT V& ARRAT HT TART FId T @I AT 3T AT (T I¢ATE - HIAH 3T

g ggarsd) fafaTw, 2011 &7 &iT R gerree we & o Aetatea @A aqmwdr g, oo1iq,-

6585 G1/2021 1)
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IEIGRES
1. TierT AT 3fiT Y- (1) =9 ARt #7 Sier a1 |rer gRar i q19E (T 3TE 7T A7
grer FgAIsT) U=H "o fAfaay, 2021 21
(2) T TSI H TAF THH HT ARG F TIT g0 3 @rer FERT 2 Afagat & adt suat &
ST faATH 1 54, 2022 | F40
2. QT AT 3T A\F (TTH IAE@ q9F X @ 9gdrsy), [aaw, 2011 (G =99 =9+
T9=Ta ‘I At Fwgr AT f) ), -
(1) a7 gataa FfFaw 1.2 9, @< 26 F g, Referfea g s wonfoq B smo, seia-
“27. “Fod @I qA” T[T TTHATA T8 ILAT HT TANT Feh FTAT I8h (a7 LA 3T
FEEH I [0 ST E| S THT H ST, TASE geTdhy, I (MHIET 3T ATHaIHIT
Tk AT (ohaT ST HhaT g Fohel THeaheT  |gTae ATl &1 T qg! AT SO 36

THL & d AT STANT & o0 I9gFa grd g1 T BAfFaw 2.2.1(16) & srefi=r srfarafara
HIRT T Grehe fafAse aaqata aa & oo Feifa su-fafeas 2.2.1 % st sfeafeaa

I F ATET R
(2) =ET, a1 A< FA7 Wy 7 gataa AfFaw 2.2 % a0 7 gafaq su-faaw 2.2.1 9 -
(F) ATRIS FT I (FIHIAE AAA) | Aiad @< 1 H, ‘40° &, T. 9T AIGAATH Teql AT
i % g TTafee F vy ux Aeferfera s w@ S, erera-
“1.4480- 1.45007;

(@) @< 24 § ‘Gg- HCAT T eI d Aeai 6 €19 9T [ foriad oeg @ S,
AT, -

(3) “FeT ST T IqTE ” H Hatad Af=aw 2.3 H, -
(F) “Ar-wEEFq Afeear ¥ gatad su-fAfHaw 2.3.3 F @ 1 % 3U-a< (i) T 7% () F w09
< fAeferiad w8 Tt STy, o7 -
“(1) T Few/atesrat, oA =t § 99 1 T2 a7 v AT § — Adaeqa F 98
AT % 25.0 Yo & s
(@) “SH, Fe Sl Y "rae” ¥ gatad s9-fafaaw 2.3.31 #,-
(i) @ 7 % =1 9 et @ giaeefud & S, -
“7. ST % ATHA B FA AT STE 9T T WX FFA & AHE 65 Tiera &

TIA T 2T AT AT TAT ATHAT & AT § FoqqTH % ATATT 60 TiAerd & =7 7
) A 9T SR 5 3 S S e S, Sy e s # o

ATATT 45 9T o1 | sAferew Tt gaqefier a9 g2 (Frvaus) 7 g1
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[Nl enN

(i) @= 13 % ¥ q¥ Hefefad @< T@T ST, S, -

“zq 3u-fafay & AR o U8 Seamet 9% ARy A9t g S e st
ITART & o7 T & & AT 1 AT T AT 6 AdagF T 2il”

(1) “FRstfera wfesrai” & gatad Su-fata=w 2.3.36 % worr a¥ fawterfea faf==m T s,

“2.3.36 fAsifera afest:

1. TAsifora Afesat & UAT ITaTE AT §, ST FTAd, Hie IT Fha GHAT o 1L,
e ¥Rd, A & F §9, UG e it =l gesit F @ I AR 9§ 3G
TR T & ST S AT Z91E AT 3T AT YATe A M q9met & orefie stsar
T 39 H97 aF a7 e € & B s we it gr soame aiefem graen

2. I 91qq, T AT g, Aters BEdl |, THET H, Wi {, FAAT g, Hiorwia
H AT FAMOTT BT FRAT AT ITATE T TF SET T g ST FAdT I1 Fhoarorg aiafzar
% FUT TG A5l MT | 38 S5, e, a0 oiw arg] uerd 981 g | 5 a8 907 %
& H 21, T Tg TaTgHT ST Y fie 76 g |

3. 3T ¥ =4 fafqawi e aRfdre & o 8, § I q=a @rer Asa dqras ar da |
IcaTe Ui W ¥ & T geR ST AuATe & AIET gn | Scare et

TULATAT & AT AET ZIT |
F.9. | Afesdl & A9 AMEAT & AATAF | | AT THA sre[eAqeiier uer EEE | ETIEE]
(rfrere #) RIGEGE) AT
1. | T Fsifer atest 8.0 0.5 ERIRIED
2. | @t mfesat F ey 5.0 0.5 ERUKED

(4) “IETST 3T ATST IuTe ” F Hataq A a9 2.4 7 -
(F)  SU-FAFEH 2.4.1 F 90 =T Aer § §9ieq @< 3 % T\ ¥ Aeted @< w@r
“3. TIEF-TFL A T ST (T T AT )

1. TEF-T9Z T & 3¢ § 98 I8 AT g, ST g & one 7 o Aawita gereer
7 3reT, s Menftia SEAmEia #7 /el oY 55 e & 9137 3 @rer a7 3
AT Afataem, 2006 F =reftw srfergfea ffaewt § sfeafea s=r awdga sref & &
T UH el AIaT F2 el & 15.0 I oad I& Fare qa Ghar siar g1 39
EHTEH ST Lo T4 7 gl SIS SATHT gaTd, e, S(iad slel, 399 Fhal,
TERAT (T 0T TatT, e gq fire qieafaa 8) 3 9967 anl

[N enN

2. ag Meafafed A9t & Tq=T 2, A7

R e i

1 AT, %, TETHTT ATETE, T AT 13.0
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2 AT AL T, %, FoTHE AqAT (Fea), 7 s=fesw 0.1
3 FA TIE (TF X 6.25), %, 5e79T9 198 (Fea), T svg 15.0
4 FT SAETF YOI, %, FoAHT AT (Rga), & s 7.0
S T Tga T AT, %, & A 0.18
6 T, %, TR A8 (Fsa), ¥ 77 5.0
7 * gfarst afsar (froe =61 3fE), & smfas 0.02
8 e ufere, /e, & s=fas 100

* ST FIRAAT T | T A1 /AT ST 9% &1 A g

(@) S9-TA=w 2.4.2 F 9IEF TEMAIE HaT § gated @< 3 & T4 92 A faeg @< w@r
STTUAT, ST
“3. MAF-9R Rewree &1 (N 791 #20)
1. TEF-S9E 48T § 9 IIE AT g, ST 7ar § faamas Fewftia garwet  se, fFemas

Tt TTEe F e, ag TE & T3S § | el U I7 Ttersh & 15.0 I o AT as

HeTRT T 3Rt STaT g1 Stehel HIEATE o St i ATAT 10.0 Tiaerd $fi¥ ag W & qT3s7
T 7T 5.0 Fiderd & STfe T gN T89H Fle ATod GRiaaeh T o9 9219 7 3l 3¢S

FATHT  qATH, e, St Hiel, 9TAT Bhal, Tt (TS S Tatt, s gq i
aftafeora ) & 7 g

2. =g A=ferfaa arei & SIqeT 2, Fiq,-

ELRCH CIGEE] g
1 AT, %, TSI ATETE, F AT 12.0
2 AFA-SA LN T, %, FAA AA (F5a), 7 e 0.1
3 T TET (T x 6.25), %, FeqAT e (Fda), F g7 15.0
4 Tl TG YT, %, TR A9 (Fga), 7 s 3.0
5 Tehlge T ST+, %, & (e 0.12
6 e, %, TSR a8 (F=a), ¥ =7 6.0
7 TRt |twaar (o= T ghs), & aqre® 0.02
8 g ufere, /e, & s=fas 1007;

() “Ter ot TS F gatad SU-tAHaw 2.4.36 F qeATd, Mwtetaa u-fafaaw s e
[ERUSIEUINERIEHE



[%T T Hl—=vE 4] LA T TSI - STHTLTOT 5

“2.4.37 TE-4TT AT

1.

AT el : Tg-aT+F < § 9 IR ATHIT g, ST J7F [0 0 g i o7 a7
Tereahl & foaTer 1 T8 orerar 396 o7 &l ATy a3 T SIar g1 39 Ica1e | 919 g
T AT AterHad 50-90% 3T AT 3T (10-50%) AT SATHT HHSHT I Tohel AAAT (HATHT
TMET ATTN Ig IATE AATHT AT, T, Sad Hilel, FETA Bhal, T (THe
TR tT, o qa e gieafora 8) 7 7 2

A SIAT HHACH - THEhd AT, T, TTeA, HIS AATST, T SHAA & AT, T, g
FT T AT Tefy 2T

3. 7g MAferfea a9t  sey 2

w4, ATES €T
1 AT, %, TETHTT ATETE, | AT 13.0
2 FFA-AAATNT T, %, a0 Aqar (Fsa), & e 0.15
3 e, %, FoqHE Aqar (Fea), ¥ o= 3.0
4 TIET (N X 6.25), %, 55791 aqae (Fee), & o= 10.0
5 T AT 22T, Y%, FoAA A (R=a), & g7 12.0
6 Uehigd 13 FFdT, %, e, & ta® 0.18
7 0T 1SS, § A=A 98%, 40 ¥
q B ST
8 * i3t |faar (pH =T 3fE), & Mt 0.02
9 | gfw= ufere, fm/fEam, & sefas 100

RUCEKIERCIRMENEIRIIECIISIC R A R ID SR
4. ITE H AZ * A1 AT TTALTAT 6T =IO A I 6T A0
2.4.38 fyw-fieie ser

1.

rr-fete oteT @ 9 IcaTe AT g, ST Fa=g, Here/ararEt fee & e #i o
AT Ty el & el f A aa & Sar g1 SE 9 94T, T,
STfera #ret, eaAT whaT, AT (T it =1, ™ qa e gfeafoa 8) 7 74 27

feroqur:- fere/srarh fere sEe (AT @), 76 /AT (Pennisetumglaucum),
T [ere/ati/Fgen (Eleusinecoracana), wiaFeee Hee/wI/w1EA (Setariaitalica),
grET fere/ =T (Panicummilliaceum), #Tar fere/®ar (Paspalumscrobiculatum),

FEATE He/Am@T/aanzT=T  (Echinochola  crus-galli), ffer  Mee/gedt
(Panicumsumatrense), sT39 2T A<= (Brachiariaramosa) g 3T sTaTHI-fiee 2

(Fagopyrumesculentum), sI</=1eTs (Amaranthuscruentus) 21
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2. T MFfaried JThi & 8T ar:

T €. ATES €T
1 ST, %, FEAHT AT, & AATEH 11.0
2 TEA-TLATN T T, %, FowT e (), & st 0.15
3 T (N x 6.25), %, 5ea9T e (Fse), T g 8.0
4 Teh g 1 ST, %, FeAATE AqaTe (FEa), & sefas 0.18
5 FA ATGTF 9T, %, Foa9TH AT (Fea), & =7 12.0
6 FOT FTSS, | I 98%, 40 9 ¥ g JTT
7 7 ufere, fewm/fea, & s=fee 100”

(5) ‘HIH 3fiT /iF 3caTe § Hafeaq IU-fafaaw 2.5.2 & = feoqor #-
(F) “@< 7, 8, 9,10,11,12 & s1efiw fafq=w 2.5.2 # q=tag o+t Icurg RAfered suemsi & 20
FE ATHT 6 T I A ared T@r S[Toa, SF9iq-
“Fafae 2.5.2 § gHEtag gt Ioare Feferfed sremsi S @ F507
(@) feoqur (1) T 9¥ Aeferied feoaor T@m ST, srerid-

(6)

“(T) FFTE, GAT AT Al Hl FISHT & 3T AT IcATal T AT & 3T I8 IGl 6
AAAT AL AAAT FHLALT A T i AT A2 01, PIad AqeF o0, AR
AT Fak AFaferd g, ¥ I GHRET Jal [@ars STodr| Frforsas g are
TR 3T F9I-9809 9% J7-[AfEe 9T a9s =320 & "afdq arenl &6

ATIATAT T ST ITATE o AGe T AL AIAF 520 T THTO Hg< dfeha grl”

TEAT ST AT ScaTal * F Hataq Af=aw 2.6 % 39 a7 2.6.1 F ‘o & o 5 &

THT | T G 6 T AT Y {<FT ST |

(7)
IEIGRES

‘oIgE Afed Hiotwra | gafeq AfFaw 2.8 F ‘g X THF IU-3ca1e’ ¥ Hataq 39-
2.8.31,-

(F) ‘8T ¥ "ataq @< (1) F F 72 (i) F T W FHEd 7 Tl ST, 97, -

)

ot % wiE & oEe AYWIFEAT G, A9ET UTeT % SO W & Sl &, Sorar urat
STfa@ 9T 9% qTem-9ue Al & ATl & IAaT gl AYAFEAT g gl Fih o+ faferg
TETT & fAATRT ST Feeh STHT FdT TEdl ¢ ¥ Irg fAster aaTahe o7 = § T
T Zre < T 8l

(F) ToT 92T AAAT HFE AES ULl o A & JA7 92E gral gl

(T) A 2T AT WGl & SHfad AR 9% qTeT-JuF hiel (FHTe) & Srai oaEm
YT o ST ST o STl | 997 988 arav 2l

(@) 7= (v) F A ATl o e 9% Aeteriad |t Tl ST, o7, -
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wH EIGES Hiard
|,
1. 27°C Y ATfer ", SAaH 1.35
2. AT, Wi o, FeaHT STqET, Aferwan 20.0
3. T ATATAT MY, T 91T, FAATH LA, IATH
() = 7 sfeafad o= ¥ fom 65.0
() FTEAT HeATHT 1Y qYIH 2T 60.0
) WETH 9B AT T TeT 45.0
4. TS, T, T=AHT AT, ATwad
(%) =1 7 Sfeerfe orge & forg 5.0
(F) FTITEAT FATET T ALLH 8%, ATTHAH 10.0
B~ A ST (TH/SHT ) 0.95-1.50
T TN, I 9T, TSI ATETL, ATHTH 0.50
7. () SEATT, BT TR & &7 § =49, Iiq o, ToTH/ SATAR, ATaFaw 0.20
(@) o srveraT, fafereages sve/1000 91T, stfersray 50.0
8. BRI AT R (T TH.TF), T/, srfererwy 80.0
9. TrTERS Aigar, 92 e wf 3w, =Aaw 3.0
10. SA-srfarera aare, If o, FerHT e, Atewan
(%) == T 3feertar 2w & form 0.10
(@) TA-AERUT 9a8E & o 0.5
1. "4 9T, I o, FeaTT AT, ArehaT 7.0
12. TR VT 3 ITET TA/ATH, “IAaH 5,000
13. 2-UHTCAFIZIT 3T AT LA TS (2 TUESHY), T2 O & wrhe & =7 # TE™
14. AT AfeRTraEReTee, (rfamay wia orq i &) 0.7
15. strett, frem/ e, = 180
16. =g =erhar:
(%) YA % A= 7 feataq agg, dtewaq 0.8
mS/cm
(@) werEH % A et ergg, = 0.8
mS/cm
17. (F) AS3C, wferamaw (wsft wrfua 513C wrat & = srfareraw siq), i mil +2.1
(@) AS'3CFru — Glu ( FFeTST 3T ISt o Heg 13C/12C ST H oia¥ +1.0
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() AS3CFru WIEH - 98T (9181 AT THF Hag T 3Thi & 7 BC/2C H | 2-1.0
Iq); I mil(%o)

*A613C W” 'Fl'l'a' TFQ' qaﬁ- -‘TTW mﬁﬁzﬁ w (A613C fructose-disaccharides / A61 3C fructose-
trisaccharides/ Ad®13C fructose —proteinlAé1 3C glucose-disaccharides IA®13C glucose-trisaccharides /A®13C glucose-
protein/A61 3C disaccharides-trisaccharides/ Ad13C disaccharides-protein /1AB13C trisaccharides-protein) a; l:ra:zr é_@_l' T

ATEha® Sia< 2
“SAAH uterd AvETe we- 1 e/
(1) A= (vi), (vii) 3T (viii) F 9 0¥ AT 7 Tl ST, S,
“(vi) T8 FT TAAT AT TH r2aT oega 7 a7 o 3 39et afeard 9eq a5a 9w
S¥/3T>TaT 6! UTAT HH gl 10
(vii) ET= AT ¥ AT (AT 3T Tehtor) fafa=w, 2011 & Tefafza sater saaet
F ATATIh agg i AatenT & o Auferfad f&fer suse 9y gi-
(F) erg= FY FafenT e =7 § &t U
(37) WYH AT — IS ITNTE = ATHH & W07 1(i) H AR afeamomsi & aq&7 e

(3) HERH T8 ST o0 1gE A — IfT ITNe QUT TET 7 U8R S qegeH
TgE T =T gl
(3) ridaT FeET a8 - 7f g Fwrfar Foar ore, S e 2 § i
o g 97 S it 9T AT o@= a8 o7 BAW-3da 0 39 |9 g7 A 8,
F A H T
(@) AT 922 AFE e Scdl &l AT AT TAT &1 ql IHeh a9 ‘Fra-Aehiua
g’ foraT ST 98 SuT (F) | Sfeataa T Soft &7 g i Ta-Aewta aga
FT AOT H AT ST 9T IHAT AT TA-[Ah T TeTH g8 AT TA-Aohdd
HERH 2T 9 o7 8= H1 7 ororar ‘Ta-Aehita wriaar Fedar aes & €7 H 6
ST
(viii) TS T2 TOT SroraT 9Yer o fohelt &1 (e & g1 8fi 36| 39 9 & A0=T Uz [@4Tel,
AAF-TETIE oY AT [oreH 2f, q1 IThT Aol MEEr St S0 I8 97
(vii) 7 ¥ T I T sreTel  stfafie g
(37) THRTSHY 91T — FTS FATAT 9 T TSI FT IFTH TN 39T 98T § Fof TR
39T F 45 Ifqerd o 7 7 2;

(3m) SESdt T8 — TfT ForeT orer ot SISTTTr T T SFeT et T oeT o 45 Wiqerd o
sfere T &N’

(1) W (viii) 3 TETT 7T (ix) ST T AT T, 77 -

“(ix) IFT TS TehoTara/THET 9EE IT AT g1
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(8) “FETT, HHET, FHEHH ¥ HATIq Iecq1g ” 7 Hafad AT 2.9 F 3u-fafaaw 2.9.41 F ge=ma
et su-fatew @ enfuq B s, s, -

“2.9.42 it Tt F @ Q@
1. H1S TET F T Tod ATHTHIT F FoT § HAGT TeA, SfHwa toed (2 Ioid & forg s st g

HTS AT G Tl T ATEATO T, T S AT 2l I FLIATT Fhal, Saa/qa hief, Herm

ST Fae ATer Shat & S F T gl IR AT T, A, q=7 FEft griaws aard s
TITTT TSR & qad gl a8 AeAferierd sTaersyi % o7 aq g

.9, ey Hur
1. ATEAT 39T, TEAHTT ATET T 90T (FTIFHTH) 12.0
2. T UL, TSR SAHT T o1, 5T (srfg#a7) 16.0
3 SR AT T, FaHT TE wia o, g (srfermam) 20
4. Freqefter aer ster, fafer/1009T, Mg (70w ) 03
5. | ATEdl ward, qiT o, T SqAT () 1.0
6. FTELT ATAETTAH TaTY T, FoAA AqH (ATIFAH) 3.0
7. T STET ¥ I, TSI ATETE T 90, (STFEwa) 50

2. TCHFIT ; TH S & TN F o7,

(1) IEQ 9=t S §ft g AR SAUTaoTTaH Tard ST9aT qRpT ST FETAl & qTei % ATHidT
ST & |THTT TAT TFG Al aId 1€ ST, Fh, R, 91q A
(2) sTedt areatas arEl: 3| W A arEeatas e, SEE ST 9T W@ g, e S
S IAUTE F 3T % &G H FH LT T2 27l
9) T gETd (ST, w7 Aot u¥ swenia 7 fOw) ¥ "@&tag Bfaaw 2.10 F su-fAttag
2.10.6 F “FTaAIEHd o & "qated @2 (1) F IT-8< (1) F TqH % &I\ 97 Fefoad wgs

T3 T2 T THITEH, UTHHH- FIaT 70 Fle I-HeA L T, (oras qag § arer el
ST JT9F (Ao eie g&ei), fafqam, 2020 F srefi= e safent suey 8, arer Saoral it
AT % el § e, weried, Faia sr@ar s= S 99dT 8, q9d 4 ARl are
TLHT & T ART =9 AATRT ISl FT AT dad/dF & o9 97, 7 6 g 17,
Tee w7 H AT ST

(10) ‘TAFEw 2.15 % Te=Tq Mo A s et B ST, i, -
“2.16. AT & AT AT &7 ST

(1) == AT % yoee & forw, O % @190 & FArEE gergar/ae 3ot Tt F FAvy
F frorfemat, srqa? i Afssrd 81 AT § T & TSl % Iq1E 7 o (o7 FAre e I #if
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Tt F forT warae sfofdr ST A9 woqTat aared (A riue) rfaf=ay, 1985 9T 36+ e+ o«
[EREIEIRELRIEERER RS

(2) AT % TS, AT F &IST o q AT T F A7 F 07 KT @rex o6 =7 § Fohy aeram Grfy =rer
H IAHT ToeF F ®F § TIRT o gt F Squrad & steqefi= B s

IKINEEIE]

FT 9. e AUATT
1. AT, ST I, TeaHTH ST, Afeshaq 7.0
2. TIE (UF X 6.25), ST o7, FeTHT SAqHTY, 7IAdH 30.0
3. T, If 919, FeaHTE ATHTL, JAdH 45.0
4. T, I o7, FeAHTT AT, ATHhad 6.0
5. F Sru=eT4, R/ st 5.0

ii) T % <fiSTf & Aewfua a1

T H. RICES AU

1 AT AT THA (AT TS F &9 § o7 ), T 914, 0.50
FTSIH AATY,

2 TTATFTSE 9, mEq/kg, AfEwaw 10.0

3 T STt 4, /AT sfesmaw 10.0

iii) AT o ST % FT & a8 ST IAT@ ATHUT &, ST ASI1 T q (et 2ar Harer o r
T T 7T STaT 81 9 el AT o STl | AT O 9% T % Jo Heher disT &1 907
A TICE TG F AT 17|

Y. L IS e

1. et Fro=Et, /R, stftemaw 5.0

iv) AT % s | JAT Bt 9 & 1 o=t 0.2 form/fEru & stfere 7 21

V) ST o FIST STaT 1S 3T o faeht o e Tt @mer # gt Sro=et sfer 5 fm/faar &
sTterh 7 2

(3) T # &fIST TAAT 1T ICATRI AT fashl 2 (el @1 H FeAra e aras (Hiefiet) w1 &7 75
THrT/FRIT & arfer 7 2l

(4) ST % &IST oT2aT &1o7 IcTE Taq Tahl gq el @rer § FATiadrses sl § ofar 394
U A TTHIdw &7 | gl

(5) TIT o ST TIAT ST ICATGT AT Tashl g Tl @1 9T 36 & | Jad F aAT S0
STMAT 3 faht o o0 o= o7 991 T 6T ST, ™ I8 #9529 | Yohe gl TaT anertad af
% Iare &1 A AT TETE 2

(6) T 3 STST Sr2raT AT ITATRT AT Tkt B @I & ofa § (A Terred qienterd 7 ar:
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(F)  FATETSAT F ATIET TIUE 397 GaeT ITaT; srrar
(@) FATETSATS & 9T | T qaefl amET; &t
(1) AR F ST AT BrEwT AR F qre (S g w1 aqar ateatera 8) % B wwr £
T AT SHAT T THIT; ST
() AR, AT oTe% AT UH BT 37 % 97e% |
(7) T &g 59 @T=r § 90 & 197 ST9ar A9 ITA1E 3T, I el 9 T 7% gl forar ar
TR gl
(8) I FATH 24 AT T & [ALEN T & % 0 el UH @y &7 IA1E A, AT TIaT
o 7 T, o i & it srerat i saare \feafera gn
feroqur:
1. ‘Trorfesa sy & Ty UH 1St | & e S0 A7 argLr SAaTor SrAar e
AT forT =T 2r
2. ‘AT ST F AFT T T TR ATl ST AT 2
3. FISr 7 SIS T A W AT 2
4. FA AU F IeEr-9-SgREg T (SueEl)  sfiv Swer-0-
SRS b AT A o1 TS T FeT {IAT AT 2
5. FATIIRTTA (FHTEET) Cannabis T &1 T AA:TATAT ToHF Bl
6. FeATH IS F F TTHAH & F T S AT [ATHAT STa-H 0T T Heeh,
S Cannabis ST & FeATo AT SMaT FeATiadrd, e & g § AT TATE T
TUTEH 21 8, SH el 9-22TRTeS [hATaA e (STT=HT), § | Fle Heedh TTd gl
(11) sreama 3 & aiforee ‘& & afefid,
(F I =@rEr St gorett” ofttiew % sefie, @rer At 8.2.3 T Iws | AT #e gu fww # ofifaq
AT Wi ST Toal Sca1e’ & eI 92 fAeferiad arft T&t STy, i, -
“8.2.3 AT ATAT & THET & =T H TfTad Fod , AT/ THTAGTL, THEHT HIH 3T
FFFe I
@) Il =Ter oy EEeer oftdw F srefie, -
(i) “FR=amEs sraEm aiaaas (Te=gFa) AT Rere ars= afesat (FHT 3T FHeT,
T, I, T[T 3T Bl AT JAART Aigd) T Gqxl qard” & Gafdd arar
it 4.2.2.4 % fFawor & w1 0¥ Aeferfaa fEawor w@r ST, s, -
“quT 7 | TRt Scare , e aRzear F forw are |fesrat F | T S
g, ATI-IT=TT o STaT 8, oY fRsai oram Il | 59 (ITEL0 & [orT a7
ST, ITHT, I STaT 9i9) § O 6T STar g o a1 g7 TR T8 aTaT ST
& STAAT qTe=TLHA 16T SITAT 8, Sie (Esarag #ew, Reamag qg, Fi9 & J # 0%

graTa, Rsares f/sraaT gH/aae g, Redrae TueT uee/9near 7 Rearee
THTEY (Ths, T oraar a1qq), ReamEs veew, ReaEs Faer e
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(ii)

gTer it 8.2.3 ¥ Hafaq fFavor F v w Fterfea Faor w@r s,
JATT -

“8.2.3 AT AIAT THel & &9 § TMTAT Faar, TATIHG/ AATAR, TEEFT 7T
AT FFpe IR, FOEH T GEEEREH/AEEER Fod 3T UF 9iE 6 IES
Tfrafera g, Pieg wefifaa R s gr 1

@) “IV. =TT STl § @1 qg ST A1 STAnT of e % o7efie,

Aot 8 F T (1) T @rer Aoft Jorrett’ ofteieh = <= 75 8.2.3 o ATHA ¥ (2)
H 'SH gU WEEA 9, Tieal, TR w1 90 T 399 a9 O AR AT TERET H
IS TTATE o T 92 ‘91T ATAT i FTaad Fod , GATHA/TATARTL, THERT

A 3T FoFFe 31~ TATY T ST0AT;

(ii) (T 14 -

3T, G A0 Ot 14.1.4.2 § @1 94157 9aTd ‘L-aeliE THE’ & e 3
gafara wiafet & Sr= Meaferiad ofth ofd: STl STusir, 3710, -

“ATTHE AT AT AHE 90T (A1 | s T AqAT el &

g, T A Tt 14.1.4.3 7, @ qgAT TaTd AT qeied Taredi &
TAFT § e ferted feoquft s somfo &t STt o9t -

“ITTEE AT AT Argee 97F Al |/ FIE O7 G0 d Tl &

(12) sr=am@ 3 & qfee @ # ‘ST T SIST IqIEl & gewsias AEE F daidd qeo 8 F a1%

Aeforfaa |t siq: warfod it STuf, srar, -

“GTON-9 TR ST S IATal & GeAaAfas A®
HIO-9 F: GTAT ST & GeAA e HIAH — GHIEq Togal HHH

A ERICEC IR RRFTIEE TaRE AT (cfulg) | GeTeRTAT &1
. IUET (cfu/g)
== JrerT =T gfa=aa | #Hwr
RISEL
n c m| M n c m M
1. ST TS, Tl [octl ST2aT Hrer Jae & VKL 5 |2 |10 |102
KR ESEIFERIE]
2. éz'{sﬁ'(ﬁmam(wﬁ%ﬁ'qéw) 5 2 102 1 103 | 5 2 102 | 108
3. | A2 R A% o 7 e Pfar seure (T AT R 5 [2 |10 |102

F forT 9m), 9, F 3fY e, 3T 99
GTATH, ATeeLFd Y Icq1E , THde =+,

T UTEAT IR A@fed

qierr ggfaat

IS TH:5887, WIT 2 AT AE TH
5887 WET 8(&TT 1)/ &M TH
6888-1 AT TS UH :5887 HATT 8
(4T 2)/ TS TW 3 6888-2

qE T/ E T A
7402/ WE TH A
21528 A7 2




<L, 99 AT AT AR g

IO - OF (VHTTET Ta=gar ure) # fAfAfdee 3sce afvrt gedt gemsfas At § 3aare T giar
o FATRLU FTAFII T Hehel [HAT g1 STAHRT AT H ICATET Al ST HLeA 0l TUALATAT o6 € H TART Al

[%T T Hl—=vE 4] LA T TSI - STHTLTOT 13
HI-9: QT SHATRI & Geostas AT - G LT ATee
T ERICECIREEER] BICACEI faRafar e
g.
Sta=aeT Gk sta=aeT =T
RIS RISkl
n C m n C m
1. AT STATST, Tt [eett 5 0 FqUteaa/25g 5 0 Fqtea/25g
oA | Fae & forw foe g
TS
2. | &= o dur arer (v F R kS
JAT) AT T il
3. | TS A AE wne 7 T v 5 | 0 FTRAa/25g 5 0| sfRerarsg
IqTE (T F o ), 3,
i Y e, AT I G,
qredgFd g9 Icq18 , THdC
T o Jeo*, 3T ITEdT IeaTE
afza .
TéeAT Tt ATE TH: 5887 W 3/AME TH A | TS UH : 14988, AT 1/ AE UH
6579 #r 11290-1
. THEE TS ST ATEAT 3T T HAAAT o6 [or0 TLrE0r =67 ST, i o
ATz * form 92
gfewTeT
T ST g7 ICATal | HaTdd TATITY a5l & ST @rel a7 3% /I (T a8 A ST aren
agareT) fafRem 2011 7 sustfea & 7 8

AT ST €1 T A FehaTaH® q19 5, e e g 9% @rer [feat & Squred gq TREd sesdl
FT TE-TETE FXA o TATSTT o GHTHT HLATs AUTed gIdl gl T IcATE 7 ThAT % ofd § AN Tl Jrf
- OF (G qIeAT Hee) § GeAsiad AT § el S=/A(e i TRLOaar i TATod 6T T 8
SiY fafawTor ToraT &t AT 9% 37 G § IA1aT i Gierd L@ 6l STare & T IcaTal & dae §
=H 3T AT ST

FHqrISTR IR Y Rufa § Friars:

Tl -

oF # fafAfece ysrmra Fa=gar ATaeE! F urerd fir Rt § |@rer FEEe

TRUHUH (QTET FIEATE HT TTATIA AT Trorearanor) fAfFeae i sqa=t 4 # fAfga Rer-Fget

FTATATA FIT THANT TGl il ST T 3T IHH AT FT; AT,

g gRfeaa s & aroft - 97 (@ qear dmes) # [Afafdee a9t amr grem amest v

AT BT 72T &
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AT A it Ao ST fRe-fAdr:

Rams ¥ o arofi-0% i 97 # Ry Gfve geasifas amat & d@9g § g qea7 i qm
(@Ter TR Y |rE "ggred) fAfHEm, 2011 $iw srsumar: 707 (A §ehr ) § fTw wu fae-fAdent
FT ATITAT FLA g0 T Statase & & § f@Ferwsrar aror wlortera safaF g @famtr et s
GaT TashT o T O qHE €9 8 AT A4T EAtd AT STuam 7 a9t # -18°C (2 2°C) Fi wefifaa
FFEAT AT 2-5°C F¥ fifaa sraear , T AW 21, § 39 Tl Fl G2y, o+ gaer & [Atar gy w7
TTIHTT 9% FETIUT sl HH( 6l S0, ASTRA AT SO 3 39T TRag AT STTua, qiies T9AT o
% 24 w2t & fraw freeraor £t sk yrew i ST "eh) geasttas e F o o o At § ahwes
el FHeTT SToT| AT TR F A STon-9% ST 97 § &7 T Tia=ae JIST F SqEe Fifwd Jedr
H U g J9/afe § o Jru o 37 At i=a TR i 9§ ST SqAT1 F d 19 9 g9 ST
SIY Y He § n 9 AT | T O ST (AT A i AT § 0 FF Gy 36 S a6 S g,
IR AE n= 15 &, T AL 6 T G4 15 &)1 39 AT Hel | F TcdH BT TLHET A1 STAT-3TT
JATRT  ATIAT-9T8 SERrerersn #§ R srowm sifaw Rty 9 grar-ats samtad SR &
TR 9% AT RN @1 T AIaE (A0 9 @) & A1 § a1 q[0 TANTTarsti & o
fAfde AMEST * AqIed F FqER &N gEAsita® TeA & forg O 93eor FT Srerar A Iia=ad Fw
FTE TTALTT T2T T STt H T veqor "wasd qdyeqor 1 agf ameoft § & 1€ agfaat F aqam G
ST

T RO & o @rer #EnT (Thde) arei-9% ik 99 # sfoafaa genstfas amet %
ATETT A=A LA FIT AT GEASadh  FUATA o STAATAT il ST GATSAT gl Tkl TReTST
T ST ITA= & Hag H THRUHUHIA (QT FILATL T ATATIA 3T Toreg o) A== & siaiq

fafga aftsmm i oferor & =Faw sghy & siewedfim s Aoy o, aifs RfRfde et
TYLATA FT AU qA=T  FBFar ST @) weter "es wfherr ggfaat #§ aftia ggfaat & foee
frearooTTeTs TEaal FT AN Fad SHATWT T % (0 2 a6 | T4, T agfaat [ =er F
AT F TATSIT & [oIT AR A5l g

AT A ¥ AT
TH HITH H TLF n, ¢, m 3T M § Jrqad wfafed sqamr 2
N = T T § AT SHISAT 0l H&AT |

¢ = 2-Auft JTA=== TISAT & o m 7 T8 i 3-A0ft Jfa=a TIeET & 0w m 3w M & S geastias
AT ATeAT TRTEAT T SAfAFad dqea e |

m = geAstas® HHAT ST 2-900 Sfa=ae TIST § FAIST I THATISTE | AT -0 Tra=a+

AT § TR AT HATISTTH FAL & T FL

M = 9 gemsttas " ST fhet 3-2roft sfa=ae TISHT # STEarasa® ol Garasah & ST Hi|
gfRomT i =T

2-oft gfq=r=a AT (FHH n, e st m 3-oft wfq=ra A (FeH n, ¢, m =iz M fafawe )
fafafds )

1. FAToeE, T Ireq aft < mEr, | 1. HATISTAE, Tt Ireq a9t 979 < m 2,

2. FEATISTF, TfQ TToq T 14T sffersh | 2. TR, afe AfgFaw c A m it M &
HT >m 2 1= 2,




[T 1—=vE 4]

T T o9 AT 15

3. FGATIST, TS IToT U 4T ATF AT
>M 2 srerar Rgifa ¢ 71 >m 2

gavf adrerr ggfaat

Reaferfera oheror aafaat dad 70 Tafadi % ¥ § A6 g Taogar Aeet

Y |Ter T ATast & forw A 1S/1SO vt F a1 ThuHuHuauers % Cgrer qard fFreeror
(e Statas qireron) Sqare” § gt adteror agfaat i1 € 3@ S a6 g
e qhewr ggfat - AETaw dEeRr @n) 2R Set diersud g quATs T8 v ggt

(SaTEue o wE XXXX / 1SO YYYY) fafafde 2, agt o va ugfa (srerar sudht dterive aude,
TfE 3T 2T) FT TA AR TERLU AR R

w7 AES
g.

st vheror ugfaat

1. .: ®

EASTTaehT — ST o FaT Ueraaei T #f & e & arag  faor-fager -
AU TR 3T FTAA-HTIE daheian - 1S/ISO 7402

TR 3T 99 SAET HIAFIAT il EAST Al - TSRITAT HI o e S 0T
e Gt T i — T 2: FAFT F13e T5f - 1SO 21528-2

TG IOTAT

T AT feT F A SRR AT w7 B g 0 AR 2 2far# |
777 S faecal streptococci FT TAFRI, TgATT 3T AHAT — ASUH 5887 WIT
2
T FAuTeRdar  9RT A 9T SERITAT AT FEA sl 9Ed ;AW 8 Coagulase-
Positive Staphylococci/ (Staphylococcus aureus 3T =T TSITIAAT) * STHAT %0l
S TSt 70 @S 1 S g S ATEAH TSI aaheiieh - 1S 5887 (Part 8/Sec 1: /
ISO 6888-1: 1999)

T fuTaar 9T T 9T SRR S F9 fi 9gfd ; 9nr 8 Coagulase-
Positive Staphylococci/ (Staphylococcus aureus 3T =T TSITIAAT) % TR i
gfasT Tgfd @< 3 GRILT ATHT BTN A< ATEqH IS aehd el - IS 5887
(Part 8/Sec 2) / ISO 6888-2: 1999)

@ AT 92T 9 aTe ST ST Fe 00 G5 d ; AT 3 SeTA =T 5T
e T Tgadt F g9y § g antesft frgia - 1S 5887 : Part 3

TSN ST 9] ATETY ATHIUAT il GewsiTasht — ST TaAdT, TIT Fd hr et
qE i - 1ISO 6579

AT @1 il GERSAael - f7/eqRaT FiFiearzeiforTe A< Listeria spp. T FHTT
ST IR ST Al SISl T@ 1 — 9T 1: 1T 2 1 9@ 10 — 1SO 11290-1

QT S O SR QAT it gEwtasht - Listeria Monocytogenes SITd &2
ST I ATheA A AT T fd — 90T 1 : S7q F2 i 750 - 1S 14988-1

[FR=Ta=-111/4/374T./429/2021-22]

feroqur.- gor fAffee e % o, srEraer 9 1, 99 4§ afggEar |9, wred €. 2-15015/30/2010,

a1 3, 2011
ER I

FIRT TN 7 T2 ofF T qerera At stfermmmret segiar gy gerfed
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®LH. 4/15015/30/2011, a@ 7 S, 2013;

LH. 41./15014/1/2011-frebu/uhuETHaTErs, I 27 99, 2013;

®LH. 5/15015/30/2012, AT 12 S[€TE, 2013;

I.H. 11.15025/262/2013-N10/THUETHUSTE, aE 5 fHay, 2014;

F1.H. 1-83TH/THHTATE HTuu—3f oo /ThRuaUaTsmE-2012, aT4@ 17 ®2a<l, 2015;

HT.H. 4/15015/30/2011, TTETE 4 1T, 2015;

LH. 91, 15025/263/13-H10/THIATHUATE, TG 4 Taway, 2015;

1.8 41°15025/264/13-H10/THRTATAUATE, TG 4 TAwE, 2015;
1.H.41.15025/261/2013-10/THUATATATE, TG 13 Tawa, 2015;
I.H.41.15025/208/2013-1T0/THUATATATE, TG 13 Tawat, 2015;
®H.7/15015/30/2012, aTr@ 13 Fa%=?, 2015;

.. 1-10(1)/e2vegd/madi(fherte R e sdan)/ Truauausrs-2013, 9@ 11 =4+, 2016;
g, 3-16/AMTRE1 =/ TEee=aT (ATaEeasd/)/Thuauausrs-2014, a<@ 3 #s, 2016;
. H. 15-03/2UAUH/THUHTAUAE-2014, AE 14 54, 2016;

. Fe 3-14 T/ ATEHLAAT (FETeHen)/[THIHTHATAE- 2013, T 13 1%, 2016;
B 12479 [TE. I (T, HEHTF)/TH.TE.0H.10.3075.-2015, a@ 15 1%, 2016;
HH.1-120(2) AT/ O/ TR uauETsTE-2015, aE 23 e, 2016;

TE. 7. /11/09/77 [ZTaiATZSI9/2017, i@ 5 frdee, 2016;

HH, ATHH/H U /S UH/TRuauauars-2015, a@ 14 fdew, 2016;

H1.H.11/12/F . /LT, T, UH. T 31E.-2016, T 10 3<pav, 2016;

TFH. 1-110(2)/THdT (STfasady)/TwRuauausrs/2010, aE 10 <5a7, 2016;

. §. A/ TE (AU 9T)/oATe. (2)/TRuauauars-2016, g 25 <547, 2016;

H. F. 1-11(1)/ATHH /T (TATHIT) TRIauaUas-2015, a@ 15 9aa%, 2016;
.H. 11./15025/93/2011-fuwy/mRuauaTss, are 2 fFaw, 2016;

. €. 91.15025/6/2004-fUwua/TRuaUaUsTs, aiE 29 f&Eaw, 2016;

. §. HIEE/A. TSUF./ATET=AT(1)/0%. T, 0H. 0. 30%.-2016, I 31 S=a<T, 2017;
RLH. 1-12/%/2012-TRUATHTSE, TG 13 ®ad, 2017;

. ", 1-10(7)/FE T8/ TaT (A ITHET3ITE) THUaUaUas-2013, aia 13 &<, 2017;
T &, AATH/THHTHUHU S U=/AT8g=A1(02)/TRuauauars-2016, a<rE 15 7z, 2017,
HEA §. TEegH/03/ATa=AT (TA0H)/TRuauauae-2017, a<@ 19 S, 2017;

UH.E. A /ATSTH/ATTH/14. 2. A LA/ THIHUHTAE/2016 TTE 31 J=TE, 2017;

U, |, ATHH/THUEAT/ATE=AT(01)/THUHUHTETE-2016 T 2 397, 2017
wEd |, 1-94(1)/ThuHTHTATS /Tad( Safer)/ /2014, arda 11 e, 2017;

HE. G0, U=, €1, o, €t (1)/ue. ./ Uh.UE.uH.1.arE.-2015, i 15 ey, 2017;
L. | HIAH/TEAT (T T 7))/t (1)/oRuauEues/2016, aiE 15 Fda, 2017;
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57)
58)
59)

F1.H. 1-10(8)/ATHH/Ta N (A IS 3R ) /TRUaUaUas.-2013, aira 15 ffdsw, 2017;
. §. 2/qr/H o di/steg=-n/dwuauauars-2016, aa 18 fAday, 2017,

TF. |, T-1(1) A9H/THTAT/2012, TG 12 Faw, 2017;

T, |, A6/ T T/ = 1/ TRuauaas-2016,12 Feay, 2017;

HLH. 2/E T /A A &H /AT =T/ TRTaTaUeTs-2016(HTRT), i 24 FFza7, 2017;
HT.H. U-1/9THF/TRTHTH/201 2-U%. UH . UH. .32 (ATT-1), a1 17 999%, 2017;

T /AT /AT /AT UE A==/ ThRUHUEUaTe/2016 a@ 17 q447, 2017;

T, &, AT/ ATETH/ATEg=T1(5)/Thuauausrs-2017, 2016 q<ra 20 wa<r, 2018;

H.H, T2/01-UH dY( WETFRES T TAN=E FE)-TI/0E UH U U d-2017, ar6@ 13 #774,
2018;

.1 /FQrSIaTeroT /AT A T ==/ AT. /. q.91.91/2016 ar@ 13 714, 2018;

T & 1-110 (3)/ TEY (3 @av)/ TRUgTEUaTS/ 2010, ATE 21 |, 2018;

1. e TSTH/THHUHUH UT U /ATEg=T (03)/ThHuauHUa:-2016, Iira 10 75, 2018;
HTe He TdegH/ Hfiue Ue €T —Uwuauausrs/Afee=-1/ 2016, aia 4 7E, 2018;

WA H., S/ T (THHUHTEUH)/AEE/ATA A=/ T 0H. 0. 1.3M5-2018, aria 20
ST , 2018;

HTe He HTHH/THIT (I T TUA) ATEE=AT1(3)/THRTATHUAE-2017, A< 20 J1s, 2018;
AT /AU /T A==/ A aTIT-2017, I 31 J«rs, 2018;

HEA H. /AT AT TgaIsT [eeeSH/AT =1/ Thuauauss-2016, aie 8 94497, 2018;
HTe He HTHH/03/ATELAAT (FTTHATAT TAT ATSHT)/THTHUHTE-2017, TG 16 T99%, 2018;
HTo Fo HIAH/3AT TUE TH/ATLAAT(7)/THUHTHTEAE-2017, AT 19 7447, 2018;

1. . /TR U THA/ATEE=A1(02)/TRuauauars-2016, areE 19 9497, 2018;

. . A/ THATH/ATag=AT(04)/TRTaUaUaATE-2016, A< 19 9497, 2018;

FT. F.1-116/as afafa/mieirre®/2010-vF.09. 19,0312, ar@26 Faw7, 2018;

HT. ', 02-01/ TUATE-1 (1)/THTATATAE-2012, TG 29 T4, 2019;

HToFe THESTUH/TE U A1/ Teg=a1(07)/TRuauaUars-2018, a<rE 5 JaTs, 2019;

1. &, HIEE/3T TF TH/ AT=AT (10)/THRUHTHUEE-2017, a@ 5 18, 2019;

. ", TISSH/THNN(SA T 9/ Tag=1(5) T UH. UH. .31:-2018, arira 30 srea< 2019;
HTe Heo U UT uRdl/fAfey areeEw/aAtee=ar (03)/THuauauss-2018, arE 287944, 2019;
. &, 1-110/Ta (ST @aqe)/Aere-1/0%. 089, 09.10.35-2018, e 23 S, 2020;

. /. TEegd /AT ruerd s idi/srerg=HT/01 /0. uq.1e.1.amE-2018, AT 9 JaTE, 2020;

. ", Tga/Hdue uT {/stee=ar/01/TRuauaues-2017, arE 9 s, 2020;

HT.He TETTH/THUSUAYTATS ST (3)/Ta /U, U8, TH. 1. 3ME-2018, a@ 9 FTs,2020;

HEA He U-1/FESTH/TIATH/2012-TF. UH. UH. T3S (f+1), aTEre 23 AT, 2020;

1. H. TEETH/TH U TH/ATererg=T (04)/0%. 08, UH.1.372-2019, i 2 fadaw,2020;
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69) . . TéegH/ufRfeesTa- 1/t a=AT/UF. UH.UH.U.3mE-2018, T 16 fEdaw, 2020;

70) T & 1/ ATARH G- ||/ATH/ AT =TT/ TRTaUHUaTE/2017, G 9 Spay, 2020

71) T, €. TESSH/THTENT ULH/ATEg=AT/Uh. UH. U, U.31E/2018, @ 9 spay, 2020,

72) W E. 1-116/3TA® Hﬁﬁ/ﬂfﬁ?ﬁﬂT/ZOm-W.W.Qﬁ.Qﬁﬂ%, i 29 e, 2020;

73) W E. 1-116/3=TAF Hﬁﬁ/ﬂfﬁ?ﬁﬂT 27/2010-UF UH.UH. T3S, a4 AT, 2021;

74) TS HEAT HIAH/ATAUH/ATELAAT(5)/TRIHUHTSE-2017, TEE 18 Wi+, 2021;

75) . #.1-116/3sTHF Hﬁﬁ/ﬂfﬁ?ﬁ?r 28.4/2010-U%. TH. UH. T3S, a9 26 S[ATE, 2021; S IE8
76) . &.1-116/3=TTTe et/ =T 28.4/2010-TRFIHTHTSTE(1) (W TF), aE 3 79w, 2021,

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 15th November, 2021

F. No. Stds/SC/A-1.34/N-1.—Whereas the draft of the Food Safety and Standards (Food Products Standards
and Food Additives) Amendment Regulations, 2020, were published as required by sub-section (1) of section 92 of
the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and Standards Authority of
India, F. No. Stds/SC/A-1.34/N-1, dated the 26™ October, 2020, published in the Gazette of India, Extraordinary, Part
111, section 4, inviting objections and suggestions from all persons likely to be affected thereby, before the expiry of
the period of sixty days from the date on which the copies of the Official Gazette containing the said notification were
made available to the public;

And whereas copies of the said Gazette were made available to the public on the 28" October, 2020;

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

Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of section 92 read with
section 16 of the said Act, the Food Safety and Standards Authority of India hereby makes the following regulations
further to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,
namely: -

Regulations

1. Short title and commencement. - (1) These regulations may be called the Food Safety and Standards (Food
Products Standards and Food Additives) Fifth Amendment Regulations, 2021.

(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% June, 2022.

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

(1) in regulation 1.2 related to “Definitions”, after clause 26, the following clause shall be inserted, namely: -

“27. “Raw edible oils” are obtained by mechanical procedures e.g expelling and pressing, with or without
application of heat. The expelled/pressed oil may be purified by washing with water, settling, filtering and
centrifuging. No processing aid shall be used. Such oils are fit for human consumption. They shall conform to the
provisions mentioned under sub-regulation 2.2.1 prescribed for specific vegetable oil except the standards laid
down under regulation 2.2.1 (16).”;

(2) in regulation 2.2 relating to “Fats, Oils and Fat Emulsions”, in sub-regulation 2.2.1 relating to “Oils”,

(a) in clause 1 relating to “Coconut oil (naryal ka tel)”, for the entry against the words and figures ‘Refractive
Index at 40°C’, following figures shall be substituted, namely:-

“1.4480- 1.45007;
(b) in clause 24 for the words ‘Multi-Sourced Edible Vegetable Oils’ following shall be substituted, namely-
“Multi-Source Edible Oil”;
(3) in regulation 2.3 relating to “Fruit and Vegetable Products”,
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(a) in sub-regulation 2.3.3 relating to “Thermally Processed Vegetables”, in clause 1, in sub-clause (i), for item (c),
the following shall be substituted, namely:-

“(c) Edible fungi/vegetables including baked beans packed in sauce- 25.0 percent of net weight of contents.”;
(b) in sub-regulation 2.3.31 relating to “Jam, Fruit Jellies and Marmalades” —
gu g
(i) clause 7 shall be substituted by the following, namely:-

7. The total soluble solid content, in the case of jams shall not be less than 65 Percent by mass content
and not less than 60 percent by mass content, in case of jellies and marmalades. To be called as a reduced
sugar product, Jam, Jellies and marmalades shall not have TSS more than 45 percent by mass content.”

(ii) clause13 shall be substituted with the following, namely:-

“Standards specified in this sub-regulation shall not apply to the products which are clearly intended or
labelled as intended for special dietary uses”

(c) the sub-regulation 2.3.36 relating to “Dehydrated Vegetables” shall be substituted with following, namely: -
“2.3.36 Dehydrated Vegetables:

1. Dehydrated Vegetables means the product, prepared from edible portions of suitable variety of sound
vegetable, free from insect or fungal infection, free from blemishes, suitably prepared, from which moisture
has been removed under suitable conditions of temperature, pressure, humidity & airflow, to the extent that the
product is preserved by any suitable method.

2. It may be whole, sliced, quarters, pieces, flakes, kibbled granules or powdered. The finished product shall
have uniform colour and shall be free from discolouration due to scorching or enzymatic reaction. It shall be
free from stalks, peels, stems and extraneous matter. When in powder form, it shall be free flowing and free
from agglomerates.

3. The product may contain food additives permitted in these regulations including Appendix A. The product
shall conform to the microbiological requirements given in Appendix B. It shall meet the requirements as given
in the Table below:-

S. No | Name of Vegetables Moisture not more | Acid insoluble Ash | Peroxidase
than (percent) not more than | Test
(percent)
1 All dehydrated vegetables 8.0 0.5 Negative
2 Powders of all vegetables 5.0 0.5 Negative.”;

(4) in regulation 2.4 relating to “Cereal and Cereal Products”,

(a) in sub-regulation 2.4.1, for clause 3 relating to ‘Protein rich (paushtik) atta’, the following shall be substituted,
namely”-

“3. Protein rich wheat flour (Protein prachur atta)

1. Protein rich wheat flour (Protein prachur atta) means the product obtained by mixing wheat flour with
Solvent extracted groundnut flour, Solvent extracted Soya flour and Whey Protein powder and other edible
standardised flour as mentioned in regulations notified under Food Safety and Standards Act, 2006; either
singly or a combination of these, up to an extent of 15.0 per cent. It shall not contain added flavouring and
colouring agents. The product shall be free from abnormal flavours, odours, living insects, visible mould, filth
(impurities of animal origins, including dead insects).

2. It shall conform to the following standards, namely:-

S. No. Parameter Limit
1. Moisture % by mass, Not more than 13.0
2 Acid insoluble ash, % by mass (on dry basis), Not more than 0.1
3 Total Protein (N x 6.25), % by mass (on dry basis), Not less than 15.0
4, Total Dietary Fibre, % by mass (on dry basis), Not less than 7.0
5 Alcoholic acidity % Not more than 0.18
6 Gluten, % by mass (on dry basis), Not less than 5.0
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7. * Urease activity(pH units rise), Not more than 0.02
8. Uric Acid, mg/kg, Not more than 100

* Urease activity test shall be applicable if soy flour is used.”;

(b) in sub-regulation 2.4.2, for clause 3 relating to ‘Protein rich (paushtik) maida’, following shall be substituted,

namely: -

“3. Protein rich refined wheat flour (Protein prachur maida)

1. Protein rich refined wheat flour (protein prachur maida) means the product obtained by mixing maida (refined
wheat flour) with solvent extracted groundnut flour, solvent extracted soya flour, Whey Protein flour; either singly
or a combination up to an extent of 15.0 per cent. Soya flour individually shall not be more than 10.0 per cent and
Whey Protein powder shall not be more than 5.0 per cent. It shall not contain added flavor and colouring agents.
The product shall be free from abnormal flavours, odours, living insects, visible mould, filth (impurities of animal
origins, including dead insects).

2. It shall conform to the following standards, namely:-

S. No. Parameter Limit
1. Moisture % by mass, Not more than 12.0
2. Acid insoluble ash, % by mass (on dry basis), Not more than 0.1
3. Total Protein (N x 6.25), % by mass (on dry basis), Not less than 15.0
4, Total Dietary Fibre, % by mass (on dry basis), Not less than 3.0
5. Alcoholic acidity % Not more than 0.12
6. Gluten, %by mass (on dry basis), Not less than 6.0
7. Urease activity (pH units rise), Not more than 0.02
8. Uric Acid, mg/kg, Not more than 1007;

(c) after sub-regulation 2.4.36 relating to “Yellow Pea Powder”, the following sub-regulations shall be inserted,

namely: -

“2.4.37 Multigrain flour (atta)

1. Multigrain flour (Atta) : Multigrain flour (atta)-means the product obtained by milling/grinding blend of
clean whole wheat and other permitted ingredients or mixing their flours. The product shall have flour
composition obtained from whole wheat ranging from 50-90 % and rest of the flour (10% - 50%)
composition shall be from other permitted ingredients singly or in combination. The product shall be
free from abnormal flavours, odours, living insects, visible mould, filth (impurities of animal origins,
including dead insects).

2. Other Permitted Ingredients.— Processed Soybean, Cereals, Pulses, Millets, Psyllium husk, Gluten,
wheat bran and fenugreek seeds.

3. It shall conform to the following standards:

S. No. Parameters Limit
1. Moisture, % by mass, Not more than 13.0
2. Acid Insoluble Ash on dry basis, % by mass, Not more than 0.15
3. Gluten, % by mass (on dry basis), Not less than 3.0
4, Protein (N x 6.25), % by mass (on dry basis), Not less than 10.0
5. Total Dietary Fiber, % by mass (on dry basis), Not less than 12.0
6. Alcoholic acidity % on dry mass basis, Not more than 0.18
7. Particle size, Not less than 98% shall pass through 40 mesh
8. *Urease activity(pH units rise), Not More Than 0.02
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9. Uric acid, mg/kg, Not more than 100

*The test of urease activity is applicable in case soya is used.

4. Percentage of Wheat flour (Atta) in the product shall be declared on the label.

2.4.38 Mixed Millet Flour

1.  Mixed millet flour means the product obtained by milling /grinding blend of clean millets/pseudomillets
or by blending flour obtained from clean millets. The product shall be free from abnormal flavours,
odours, living insects, visible mould and filth (impurities of animal origins, including dead insects).

Note: - Millets/pseudomillets are Sorghum/ Jowar (Sorghum bicolor), Pearl Millet / Bajra
(Pennisetumglaucum) , Finger Millet/ Ragi/Mandua (Eleusinecoracana),Foxtail Millet/Kanngani/kakun
(Setariaitalica), Proso  Millet/  Cheena  (Panicummilliaceum), Kodo Millet/  Kodo
(Paspalumscrobiculatum), Barnyard Millet/ Sawa/Sanwa/Jhangora (Echinochola crus-galli) , Little Millet/
Kutki (Panicumsumatrense) , Brown top millet (Brachiariaramosa)and pseudo-millets areBuck wheat /
Kuttu (Fagopyrumesculentum), Amaranth/ Chaulai (Amaranthuscruentus).
2. It shall conform to the following standards, namely: -
S. No. Parameters Limits

1. | Moisture, % by mass, Not more than 11.0

2. | Acid Insoluble Ash on dry basis, % by mass, Not more than 0.15

3. | Protein (N x 6.25), % by mass (on dry basis), Not less than 8.0

4. | Alcoholic acidity % by mass (on dry basis), Not more than 0.18

5. | Total Dietary fiber, % by mass (on dry basis), Not less than 12.0

6. | Particle size, Not less than 98% should pass through 40 mesh

7. | Uric acid, mg/kg, Not more than 100”

(5) for the note given under sub-regulation 2.5.2 related to Meat and Meat Products,

(a) the sentence ‘All the products listed in regulation 2.5.2 under clause 7, 8, 9, 10, 11, 12 shall comply with
following requirements:’ shall be substituted with the following namely:

“All the products listed in regulation 2.5.2 shall comply with following requirements:”

(b) note (c) shall be substituted with the following namely:

“(c) Milk and meat producing animals except poultry, pig and fish shall not be fed with feed containing

meat or bone meal including internal organs, blood meal and tissues of bovine or porcine origin materials

except milk and milk products. Commercial feeds shall comply with the relevant BIS standards, as may be
specified by the Food Authority from time to time, and carry BIS certification mark on the label of the
product.”;

(6) in regulation 2.6, relating to “Fish and Fish Products”, in sub-regulation 2.6.1, clause 6 relating to ‘Dried shark
fins’ shall be omitted.

(7) in regulation 2.8 relating to “Sweetening agents including Honey”, in the sub-regulation 2.8.3 related to
“Honey and it’s by products”,

(a) under Clause (1) related to Honey, the item (1) shall be substituted with the following, namely-

“(I) Honey is the natural sweet substance produced by honey bees from the nectar of plants or from
secretions of living parts of plants or excretions of plant sucking insects on the living parts of plants, which
the bees collect, transform by combining with specific substances of their own, deposit, dehydrate, store
and leave in the honey comb to ripen and mature.

a) Blossom Honey or Nectar Honey is the honey which comes from nectars of plants.

b) Honeydew Honey is the honey which comes mainly from excretions of plant sucking insects
(Hemiptera) on the living parts of plants or secretions of living parts of plants.”;

(b) table under the item (V) shall be substituted with the following, namely-
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“Sl. No. Parameters Limits
1. Specific gravity at 27° C, Min. 1.35
2. Moisture, per cent. by mass, Max. 20.0
3. Total reducing sugars, per cent. by mass, Min.
@ For the Honey not listed below 65.0
(b) Carvia callosa and Honeydew honey 60.0
(© Blends of Honeydew honey with blossom honey 45.0
4, Sucrose, per cent. by mass, Max.
@ For the Honey not listed below 5.0
(b) Carvia callosa and Honeydew honey, Max. 10.0
5. Fructose to Glucose ratio (F/G Ratio) 0.95-1.50
6. Total Ash, per cent. by mass, Max. 0.50
7. (a)Acidity expressed as formic acid, per cent. by mass, 0.20
Max.
(b) Free Acidity milliequivalents acid/ 1000 g, Max. 50.0
8. Hydroxymethylfurfural (HMF) mg/kg, Max. 80.0
9. Diastase activity, Schade units per gram, Min. 3.0
10. Water insoluble matters, per cent. by mass, Max.
€)] For the Honey not listed below 0.10
(b) For Pressed honey 0.5
11. C4 Sugar, per cent. by mass, Max. 7.0
12. Pollen count and plant element/g, Min. 5000
13. 2-Acetylfuran-3-Glucopyranoside (2-AFGP) as Marker Absent**
for Rice Syrup
14. Foreign oligosaccharides (Max. Percent Peak Area) 0.7
15. Proline, mg/kg, Min. 180.0
16. Electrical Conductivity:
@ Honeys not listed under Honeydew, Max. 0.8
S/cm
(b) Honeys listed under Honeydew, Min. 0.8 mS/cm
17. (a) AS™C Max*. (Maximum difference between all 2.1
measured 5"°C values); per mil (%o)
(b) AS™CFru — Glu (The difference in *C/**C ratio +1.0
between fructose and glucose); per mil(%o)
(c) AS™C Protein — Honey (The difference in **C/**C >-1.0
between honey and its associated protein extract); per
mil(%o)

*Ad13C Max. is the maximum difference observed between all possible isotopic ratios measured (AS13C fryctose-
disaccharides / AS813C fructose—trisaccharides/ Ad13C fructose -protein/A61 3C glucose-disaccharides /AB13C glucose-trisaccharides /A813C glucose-
protein/A613C disaccharides—trisaccharides/ A813C disaccharides-protein /AS13C trisaccharides-protein)-

**Minimum Required Performance Level- 1mg/kg
(c) for item (vi), (vii) and (viii), shall be substituted with the following, namely: -

“(VI) Honey shall not be heated or processed to such an extent that it’s essential composition is changed
and/or it’s quality is impaired.
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(VII) In addition to the labelling provisions as given in the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011, the following specific provisions shall be applicable for labelling of honey:

€)] Honey shall be labelled as:

A. Honeydew Honey - If the product complies with the definitions given in part 1 (i) of this
standard;

B. Blend of Honeydew Honey and Blossom Honey — If the product is mixture of Blossom or
Nectar Honey and Honeydew honey

C. Carvia Callosa Honey - If the honey is derived from flower of Carviacallosa plant which is
described as thixotrophic and is gel like extremely viscous when standing still and turns into
liquid when agitated or stirred.

(b) If the honey is obtained by pressing broodless combs, honey shall be labelled as “Pressed Honey”. If
honey belongs to any of the categories mentioned at a) above and also falling into the category of pressed
honey, it shall be labelled as “Pressed Honeydew Honey” or “Pressed and Blend of Honeydew Honey and
Blossom Honey” or “Pressed Carvia Callosa Honey”.

(VI11) Honey may be labelled as follows, according to floral or plant source, if it comes from any particular
source and has the organoleptic, physicochemical and microscopic properties corresponding with that origin.
It shall be in addition to the labelling requirements as given at vii) above:

A Monofloral Honey - If the minimum pollen content of the plant species concerned is not
less than 45 percent of total pollen content;

B. Multi Floral Honey — If the pollen content of any of the plant species does not exceed 45
percent of the total pollen content.”;

(d) after item (V111), item (1X) shall be inserted, namely:-
“(IX) The said standards are applicable to packaged/ processed honey.”;

(8) in regulation 2.9, relating to “Salt, Spices, Condiments and Related Products”, after sub-regulation 2.9.41, the
following sub-regulation shall be inserted, namely: —

“2.9.42 Dried Sweet Basil Leaves:

1. Dried sweet basil leaves are obtained from the species Ocimumbasilicum L., belonging to the family
Lamiaceae. Dried sweet basil leaves shall have characteristic colour, odour and flavour. It shall be free from
visible moulds, living/dead insects, insect fragments and rodent contamination. The product shall be free
from foreign odours, flavours, any other harmful substances and added colouring matters. It shall conform to
the following requirements:

Sr. No. Requirements Limit
1. Moisture content, per cent by mass (Maximum) 12.0
2. Total Ash, per cent by mass on dry basis, (Maximum) 16.0
3. Acid-insoluble ash, per cent by mass on dry basis, (Maximum) 2.0

4, Volatile oil content, ml/100g, on dry basis (Minimum) 0.3

5. Foreign matter, per cent m/m, (Maximum) 1.0

6. Extraneous vegetable matter, per cent m/m, (Maximum) 3.0

7. Yellow or Brown leaves, per cent m/m, (Maximum) 5.0

2. Explanations: for the purpose of this clause: -

(1) Foreign matter: Any visible objectionable matter or material not usually associated with the natural
components of the spice plant such as sticks, stones, burlap bagging, metal etc.

(2) Extraneous vegetable matter: Vegetative matter associated with the plant from which the product
originates, but is not accepted as part of the final product.

(9) in regulation 2.10 relating to “Beverages, (Other than dairy and fruits & vegetables based)” in sub-regulation
2.10.6, in clause (1) relating to “Carbonated Water” in sub-clause (1) for the provision, following shall be
substituted, namely: -
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(10)

“Provided that the products which contain aspartame, acesulfame-K or any other non-caloric
sweetener(s) for which special labelling provisions have been provided under Schedule 11 of Food Safety and
Standards (Labelling and Display) Regulations, 2020, may be packed, stored, distributed or sold in returnable
containers subject to the compliance of these labelling provisions for non-caloric sweeteners prominently on
the label of bottle/container but not on crown.”;

after regulation 2.15, the following regulations shall be inserted, namely-
“2.16. Hemp seeds and seed products:

(1) For the purpose of these regulations, hemp seed means the hulled®, non-viable? seeds® obtained from
Cannabis sativa/other indigenous Cannabisspecies. The cultivation of Cannabis species for the purpose of
hemp seeds in India shall comply with Narcotic Drugs and Psychotropic Substances (NDPS) Act, 1985 and
rules made thereunder.

(2) The hemp seed, hemp seed oil and hemp seed flour shall be sold as food or used as an ingredient in a food
for sale subject to conforming to the following standards:

(i) Hemp seed:

S. No Parameters Requirements
1. Moisture, percent m/m, Max. 7.0

2 Protein (N x 6.25), percent m/m, Min. 30.0

3 Fat, per cent m/m, Min. 45.0

4, Ash, per cent m/m, Max. 6.0

5 Total THC*, mg/kg, Max. 5.0

(i) Oil extracted from hemp seeds

S. No Parameters Requirements
1 Free fatty acid (expressed asOleic Acid), per cent m/m, 0.50
Max.
2. Peroxide value, mEg/kg, Max. 10.0
3. Total THC*, mg/kg, Max. 10.0

(iii) Hemp seed flour means solid product after seeds are milled to a powder with or without extraction of
oil. The flour prepared after hemp seed has been pressed to extract oil shall clearly be labelled as ‘Deoiled
hemp seed flour’.

S. No. Parameters Requirements

1. Total THC, mg/kg, Max. 50

(iv) The total THC shall not exceed 0.2 mg/kg in any beverages made from hemp seeds.

(v) Any other food for sale that consists of hemp seed or seed products shall not exceed Total THC content of
5 mg/kg.

(3) The level of cannabidiol® (CBD) in any food for sale consisting of hemp seed or seed products shall not
exceed 75 mg/kg.

(4) Cannabinoids® in any food for sale consisting of hemp seed or seed products shall only be present
naturally in or on the seeds.

(5) The food for sale that consists of hemp seed or seed products shall not be labelled or otherwise presented
for sale in a form which expressly or by implication suggests that the product has a psychoactive effect.

(6) The label for the food containing hemp seed or seed products for sale shall not include:
(a) a nutrient content claim about cannabidiol; or
(b) a health claim about cannabidiol; or

(c) an image or representation of any part of the Cannabis plant (including the leaf of that plant) other
than the seed; or



[%T T Hl—=vE 4] LA T TSI - STHTLTOT 25

(d) the words ‘cannabis’, ‘marijuana’ or words of similar meaning.
(7) The label for the food containing hemp seed or seed products for sale may include the word ‘Hemp’.

(8) No person shall manufacture, import or sale any food product containing hemp seed or seed products
intended for administration to infant upto the age of 24 months.

Note:-
1. Hulled seeds mean seeds from which the outer coat or hull of seeds has been removed.
2. Non-viable seeds mean seeds that are not able to germinate.
3. Seeds include a part of a seed.

4, Total THC means the total amount of delta 9-tetrahydrocannabinol (THC) and delta 9-
tetrahydrocannabinolic acid.

5. Cannabidiol (CBD) is the non-psychoactive component of Cannabis species.

6. Cannabinoids means any of various naturally-occurring, biologically active, chemical constituents such
as cannabidiol or cannabinol of Cannabis speciesincluding some that possess psychoactive properties like
delta 9-tetrahydrocannabinol (THC).

(11) in Chapter 3, under Appendix A,

(@)

(b)

(©
(i)

(i)

under the heading ‘I. FOOD CATEGORY SYSTEM’ the food category ‘8.2.3 Frozen processed meat and
poultry products in whole pieces or cuts’ shall be substituted with the following, namely-

“8.2.3 Frozen raw, flavoured/marinated, processed meat and poultry products in whole pieces or cuts”
under the heading ‘II. FOOD CATEGORY DESCRIPTIONS’,

0] the description for the food category 4.2.2.4 regarding Canned or bottled (pasteurized) or retort pouch
vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), and
seaweeds, shall be substituted with the following, namely-

“Fully preserved product in which fresh vegetables are cleaned, blanched, and placed in cans or jars
in liquid(e.g. brine, water, oil or sauce), and heat-sterilized or pasteurized such as canned peas,
canned baby corn, asparagus packed in glass jars, canned and/or cooked/baked beans, canned tomato
paste/ puree and canned tomatoes (pieces, wedges or whole), canned mushrooms, canned chestnuts
etc.”

(i)  the food category 8.2.3 and the related description shall be substituted with the following, namely-

“8.2.3 Frozen raw, flavored/marinated, processed meat and poultry products in whole pieces or cuts
-Includes raw, flavoured/marinated raw and cooked meat cuts that have been frozen”.

under the heading ‘IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS’,

in table 8, in column (1), under the heading food category system, against item 8.2.3, in column (2), for the
entry “Frozen processed meat and poultry products in whole pieces or cuts”, the entry “Frozen raw,
flavoured/marinated, processed meat and poultry products in whole pieces or cuts™” shall be substituted;

in table 14,
(A) in the Food Category Systems 14.1.4.2, below the column for food additive ‘L-Tartaric acid’ and the

related entries, following row shall be inserted, namely-

“No colours permitted in iced tea and iced tea mixes”

(B) in the Food Category Systems 14.1.4.3, in the column for food additives and the related entries,

following note shall be inserted, namely-

“No colours permitted in iced tea and iced tea mixes”

(12) in Chapter 3, in Appendix B, after Table 8, related to Microbiological Standards of Egg and Egg Products-, the

following shall be inserted, namely:-
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“Table-9 Microbiological Standards of Food Grain Products
Table 9A: Microbiological Standards of Food Grain Products — Process Hygiene Criteria

Sr. | Product Description Staphylococcus aureus count | Enterobacteriaceae count(cfu/g)
No. (cfu/g)
Sampling Limit Sampling plan | Limit
plan
I m | M n c m M
1. Sprouted grains, sweet corn cob or | NA 5 2 10 10°
packed wet grains for direct
consumption
2. | Batters and doughs (Readyto Cook) [5 |2 [10° [10° 5 2 10° 10°
3. Fermented products other than batters | NA 5 2 10 10°
and doughs (ready to cook) including
bread, cakes and doughnuts, other
ready to eat grain products, malted
milk food, instant noodles, and pasta
products
Test Methods 1S:5887, Part 2 and IS 5887 | IS/ISO 7402/ 1SO 21528 Part 2
part 8(Sec 1)/ ISO 6888-1 or
I1S:5887Part 8 (Sec2)/ISO
6888-2
Table 9B: Microbiological Standards of Food Grain Products — Food Safety Criteria
Sr. | Product Description Salmonella Listeria monocytogenes
No.
Sampling Limit Sampling plan Limit
plan
n C m n c m
1. Sprouted grains, sweet corncob | 5 0 Absent/25g | 5 0 Absent/25 g
or packed wet grains for direct
consumption
2. Batters and Doughs (Ready to
Cook) NA NA
3. Fermented products other than | 5 0 Absent/25g | 5 0 Absent/25 g
batters and doughs (ready to
cook) including bread, cakes,
doughnuts, other ready to eat
grain products, malted milk
food, instant noodles* and
pasta products*
Test Methods IS: 5887 Part3 / 1SO:6579 IS: 14988, Part 1/ 1SO 11290-1

* Instant noodles and pasta products shall be tested for Salmonella but not for Listeria monocytogenes.

Definitions

Definitions related to Cereal and Cereal Products are as provided in FSS (Food Products Standards and Food
Additives) Regulations 2011.

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the product categories specified in Table-9A (Process Hygiene
Criteria) indicate the acceptable functioning of the production process. These are not to be used as requirements
for releasing the products in the market. These are indicative values above which corrective actions are required
in order to maintain the hygiene of the process in compliance with the food law. These shall be applicable at the
end of the manufacturing process. The Microbiological Standards in Table-9B (Food Safety Criteria) define the
acceptability of a batch/lot and shall be met in respect of the products at the end of the manufacturing process
and the products in the market during their shelf- life.
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Action in case of unsatisfactory result:
In case of non-compliance in respect of process hygiene criteria specified in Table- 9A, the FBO shall:

e check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS (Licensing
and Registration of Food Businesses) Regulations; and,

e ensure that all food safety criteria as specified in Table -9B (Food Safety Criteria) are complied with
Sampling Plan and Guidelines:

For Regulator: The sampling for different microbiological standards specified in Table-9A and 9B shall be
ensured aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with
specialized knowledge in the field of microbiology following guidelines in the Food Safety and Standards
(Food Products and Food Additives) Regulations, 2011 and 1SO: 707 (Latest version). The samples shall be
stored and transported in frozen condition at -18°C (x2°C) or under refrigerated conditions at 2-5°C as
applicable except the products that are recommended to be stored at room temperature by the manufacturer to
enable initiation of analysis within 24 hours of sampling. Preservatives shall not be added to sample units
intended for microbiological examination. The desired number of sample units as per sampling plan given in
Table-9A & 9B shall be taken from same batch/lot and shall be submitted to the notified laboratory. Three sets,
each containing ‘n’ number of samples (n as defined in the sampling plan eg if n=5, then total no. of samples is
15) shall be drawn. Each of these three sets shall be tested in three different accredited laboratories. The final
decision shall be based on the results of three accredited laboratories. In the case of food safety criteria (Table
9B), results from all the three laboratories should indicate compliance with specified criteria. There will be no
provision for retesting or resampling for microbiological testing. The testing in laboratory shall be done as per
the methods given in the Table “Reference Test Methods”

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological
standards in Table-9A & 9B to ensure verification of compliance with the microbiological requirements. FBO
shall decide themselves, subject to the minimum prescribed under FSSR (Licensing and Registration of Food
Businesses), the necessary sampling and testing frequencies, to ensure compliance with the specified
microbiological requirements. FBO may use analytical methods other than those described in reference test
methods for in-house testing only. However, these methods shall not be applicable for regulatory compliance
purpose.

Sampling Plan:
The terms n, ¢, m and M used in this standard have the following meaning:
n = Number of units comprising a sample.

¢ = Maximum allowable number of units having microbiological counts above m for 2- class sampling plan and
between m and M for 3- class sampling plan.

m = Microbiological limit that separates unsatisfactory from satisfactory in a 2- class sampling plan or acceptable
from satisfactory in a 3-class sampling plan.

M = Microbiological limit that separates unsatisfactory from satisfactory in a 3-class sampling plan.

Interpretation of Results:

2-Class Sampling Plan (where n,c and m are 3-Class Sampling Plan (where n,c,m and M are
specified) specified)
1. Satisfactory, if all the values observed are < m 1.  Satisfactory, if all the values observed are < m
2. Unsatisfactory, if one or more of the values 2. Acceptable, if a maximum of ¢ values are between m
observed are >m and M
3. Unsatisfactory, if one or more of the values observed
are > M or more than prescribed c values are >m

Reference Test Methods: The following test methods shall be applied as Reference Test Methods. Test
methods prescribed in FSSAI Manual of Method of Analysis of Foods (Microbiological Testing) may also be
referred along with the 1S/ISO methods specified for Process Hygiene Criteria and Food Safety Criteria.

Reference test methods- latest version shall apply. In case where an ISO method adopted by the BIS is specified (e.g

IS XXXX /1SO YYYY), latest version of the ISO method (or its BIS equivalent, if available) shall apply.
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S.No

Parameter

Reference Test methods

Enterobacteriac
eae count

Microbiology - General Guidance for the Enumeration of Enterobacteriaceae without
Resuscitation - MPN Technique and Colony-count Technique- I1S/ISO 7402

Microbiology of Food and Animal feeding stuff —Horizontal methods for the detection
and enumeration of Enterobacteriaceae- Part 2:Colony- count method-1SO 21528-2

Staphylococcus
Aureuscount

Methods for detection of bacteria responsible for food poisoning: Part 2 Isolation,
identification and enumeration of Staphylococcus aureus and faecal streptococci- 1S
5887 : Part 2

Methods for Detection of Bacteria Responsible For Food Poisoning Part 8 Horizontal
Method For Enumeration of Coagulase-Positive Staphylococci/ (Staphylococcus aureus
and other species) Section 1 Technique using baird-parker agar medium - IS 5887
(Part 8/Sec 1: / 1ISO 6888-1: 1999)

Methods For Detection Of Bacteria Responsible For Food Poisoning Part 8 Horizontal
Method For Enumeration Of Coagulase-Positive Staphylococci/ (Staphylococcus
aureus And Other Species) Section 2 Technique using rabbit plasma fibrinogen
agar medium- IS 5887 (Part 8/Sec 2) / ISO 6888-2: 1999)

Salmonella

Methods for Detection of Bacteria Responsible for Food Poisoning - Part 3: General
Guidance on Methods for the Detection of Salmonella- IS 5887 : Part 3

Microbiology of food and animal feeding stuffs -- Horizontal method for the detection
of Salmonella spp.- 1SO 6579

Listeria
monocytogenes

Microbiology of the food chain -- Horizontal method for the detection and enumeration
of Listeria monocytogenes and of Listeria spp. -- Part 1: Detection method —1SO 11290-
1

Microbiology of Food and Feeding Stuffs - Horizontal method for Detection and
Enumeration of Listeria Monocytogenes, Part 1: Detection Method -IS 14988-1

ARUN SINGHAL, Chief Executive Officer
[ADVT.-111/4/Exty./429/2021-22]
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52)
53)
54)
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56)
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F.No

. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

F.No
F.No

F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.

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

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

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

Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;
1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

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

1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;

F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;
F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017;

F.No
F.No
F.No
F.No

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

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

. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15™ September,2017;

F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15" September, 2017;

File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;

F. No. A-1 (1)/Standard/MMP/2012, dated 12th October, 2017;

F. No. Stds/O&F/Natification (3)/FSSAI-2016, dated 12th October, 2017;

F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated the 24th October, 2017;
F. No. A-1/Standards/Agmark/2012-FSSAI(pt.1), dated 17th November, 2017;

F.No

. 1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17th November, 2017;

F. No. Stds/O&F/Notification (5)/FSSAI-2016, dated 20th February, 2018;

F.No

. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;

F. No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated 13th March, 2018;
F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;
File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10th April, 2018;

F.No
F.No
F.No

. Stds/CPL&CP/Notification/FSSAI-2016, dated 4th May, 2018;
. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, Dated 20th July,2018;
. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, Dated 20th July,2018;

Stds/CPL&CP/ Draft Notification/FSSAI-2017, Dated 31st July, 2018;
File No.1/Additional Additives/Stds/Notification/FSSAI/2016, Dated 8th November, 2018

F.No

. Stds/03/Notification (CFOI&YC)/FSSAI-2017, Dated 16th November, 2018.

F. No. Stds/O&F/Natification (7)/FSSAI-2017, dated 19th November, 2018;

F.No

. Stds/M&MP/Notification (02)/FSSAI-2016, dated 19th November, 2018;

F. No. Stds/F&VP/Natifications (04)/FSSAI-2016, dated 19th November, 2018;
F. No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26thNovember, 2018;
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62)
63)
64)
65)
66)
67)
68)
69)
70)
71)
72)
73)
74)
75)
76)

F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29™ January, 2019;

F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 5" July, 2019;

F.No. Stds/O&F/Notification (10)/FSSAI-2017, dated 5™ July, 2019;

F.No. Stds/SP (Water & Beverages)/Notification (5) FSSAI-2018, dated 30th October, 2019
F.No. M&MP/Misc. Stds/Notification (03)/FSSAI-2018, dated 28th November, 2019;
F.No.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018, dated 23rd June, 2020;

F. No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9" July, 2020;

F. No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9" July, 2020;

F. No. Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 9" July, 2020;
F.No.A-1/Standards/Agmark/2012-FSSAI (p+1) , dated 23" July, 2020;

F. No. Stds./M&MP/Notification (04)/FSSAI-2019, dated 2™ September, 2020;

F. No. Stds/Additives-1/Notification/FSSAI/2018, dated 16" September, 2020;

F. No. 1/Additional Additives-111/Stds/Notification/FSSAI/2017, dated 9th October, 2020;
F. No. Stds/Processing aids/Notification/FSSAI/2018, dated 9th October, 2020;

F. No. 1-116/Scientific Committee/Notif./2010-FSSAI, dated the 29" December, 2020;
F.No. 1-116/Scientific Committee/Notif.27/2010-FSSAI(E), dated the 4th March, 2021;

F. No. Stds/O&F/Notification (5)/FSSAI-2017dated 18" March, 2021;

File No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI (1), dated 26™ July, 2021; and
F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1) (Pt.F), dated 3™ November, 2021.
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