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g floell, 27 feawR, 2021

BLE. e /adi—08 /T—1.2020 / TH—03.—@TE R 3R A4 (fagm= &k @) fafw
2018 ¥ 3R 3 WM, S AR Wl YR AR AMD UIHRY, bs PR S gaigaed 9, @mg\wsﬁ?
A AW, 2006 (2006 HT FEITH 34) B ORI 23 AR 24 & AT UST GRT 92 B SU-RT (2) & T (2)
IR () ERT U< WAl BT WART HRd gY HIAT AT 8, B @ oy 34 A=Al &1 Uiy 399 go1faa &
D dTel | AT @7 a1 & oy Iad S @1 aRT 92 & IU—GRT (1) BT el & IFAR VAGGRI
USRI Bl & 3R YAgeRT Alfed fear orar & 6 Saa yrey fafemi R 99 fafyr & |re oAl &1 s
A BF & 918 fa=R fHar som, 59 A &1 39 iftRges &1 yaiRa &3 arel Ioiua @ afcrl S
BT IUTE] BRIs ST |

I PIS AURT AT G 8 A1 I I FRGRI ARGRI, ARAI @rel GRe AR AFS IR,
UHEIY 9+, Dicl IS, 78 faeel—110002 &I 3@ requlation@fssai.gov.in R §—Ha | Wl ST Favdll © |

g ey fafrdl & day ¥ 6 fdd 9 39 yeR FEiRa fafy 96 ura amufel iR gemal R
WIRARI @Tel gRef 3R A UIaxvl gRT faaR fdar Sgem |

gy fafam
1. 391 fafeml @1 @re grem &R AHe ([9me ok q19) weied faf ¥, 2020 F&T S Faar 2 |
@) A rouE # sifed ymTe @ [y ¥ AR BT
2. Qrel gRef AR A (A= 3R &) fafd, 2018 (B2 vdgwara Sad fafm’ &er Sie) &,—

7586 G1/2021 Q)
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(=).

fafe 4 & —

(@)

Su—fafrm (5) @ STe frfaRad Su—fafeas <ar S, srerid—

“(5) T & WX H HH $ <A1 H SEANTT o & forg @rer & ufa fod Wl o) G qadrg
g |

@)  Su-fafmw (7) @ Se f=feRea Su—fafem @r o, ererfq —

“(7) fodl @@ & oEa, mgdlcbwla?mmsuwﬁwao—sﬁ gTepfae”, “areT, g, g,

"qRARE”, ARG, Iell”, aRafad W%@WWWWWW&WW

Wﬁﬁﬁdwqﬁﬁ?\aﬂwd%lcﬂ&ﬁt&llﬂﬂ%qq@ma}aﬁﬁwﬁwﬁFﬁ@wﬂ?ﬁﬁ

g IR U AF & A, 100 T HERIER 9@ B U 1SSl WR 1.5 A ST ISl @l 3R

100 I WX A s & Yo ARl W 3 il 9§ ogd Asw &1 ffaiRad sRdTamRoT

3ifdhd v SiTg—

"qE DI TS A AAAT $ AP © IR I§ SHD! YK B gadb e ¢ |,

fafrm 5 & —

(@) Su—fafes (3) @ srre f=faRaa Su—fafeas <ar See, srerf,—

(3) W9 Srggd—1 ¥ SfodtRaa U dwl & Wy # Bl UNd d@ & A BT amAT
Jrar I HeAd—gjerd e BT qEr B WY A1 98 SgE—1 H fafd wal &
AR B, I fF TN & I@ P RNl H AGIAIT JIA—2 B AR B,
JFraT AFGAI—1 H AT wal & ey fHdl o= T & WANT AR & ¥ e |
ool |

@)  Su-fafaw (@) & @S @) iR (@) o o f=fafed @s @ ST, srerfd—

‘@) GeH UIYd dcdl Bl BISHR Holl A AAAT UING dcd b A BT HH A BH
(_'ﬁ??m;

@) AISIE & Ical I e UIvd dcdl @ <l & wdg H Ui 100 W SremEr
100 Tl SRR 8T A1 &1 $F | ¥ <9 Uferd’;

) Su—fafaw (6) @ SiTe f=faRaa Su—fafeam <war o, srerfq—

“(6) W & oldel UR IJAAT oidfelT # “[@TEI] & ®U H [UNd dd] & FAE A A
Jad” R “[ErEl] & SRR [UNe Td) 9 gad” S iRl & w9 H JeddT drel &l
BT YINT fHAT T AhdT © 99 b TETd @ H N dcd dI A= g+ &1 fdb
SHA I8 QeI 99 UV o b GG B w9 H Ol o b foly gai &1, iR ofed
T @I @1 8 100 U 3feqdT 100 el 7M1 S UING dcd @l AN AT &1 Aid 81
JfeFAT Wd WEl BT UINd dd YA @Tel & Ui dd 3§ Uidiad w0 9 Sudel W
qs B, A S gl R qAT Uy Al g # gertar Sy (SareRomed A9 e
e, @R . Frem IR @ 9 e faerf® = @)

fafrm 6 & —

(@)  Su-fafem (2) &1 e frfafad Su—fafaem @ sme, senq, -

“(2) |IfETA aUll &I RO~ el @rel | AIfead davl & sriio |ddl g1, o &g

AT @aur T8 fo gU I wnfie 8, FefaRad od 9@ e Wy S e 8, sreid—

(@) g H Bl AIoTd a9 8, RNd Aifsuy deaRriss, Aifedd Seuifmpipe I
g 3R S wavr g1 9 Wffa =8 &;

@) g ¥ W dls Gucd T 8, 8 Qifsra @ifsaw agur 8 98 99, 3R, IR,
AT A, Iaiord qoell, 9l A AT § SR S Ao Aifsad odor s=si ddb
AifT 76 §; iR

) g § U IS Hued T 8l orH T Aifea® <avr 8 o AfTd 9 &1 S Te STl
S &1, o T Sruqer enfid € kg S |ifedd davr sl 9 Aifid T8 8 1

@)  Su-fafram (3) o oe frefeRaa Su—fafram <ar smom, srerfq—
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AT T TOT9H ; STETETIOT 3

“(3) e HEAAT B A~ WTE &l 3R AP (FTE IATE A9 AR TTel Fear)
fafem, 2011 # gerfafafde wedsal @ waoTEs SR afed fodl @ 3 9= 9gany
verl & I el g1 3 fafsl § orgern Suefd 7 B wR frEfeiiad wal & gaR

fpu o7 G &

@) 9% @ H IR D GHI T STell TAT Bl Al I/ A Febrelr T 8

@) 98 & " guee H urafae w0 W AlNE 8N @ Al S6 HucHd H e T
AT 2T,

@) g8 U B 5 @ gRer S8R AMe (TTE SAe A IR @rel 9eded) fafs,
2011 ¥ Y 7Y IUGY & AR Srs Y F Ao & o orgH 7L 8l

@) e STE @re H FH dAe0T §91Y G Tl Big 3T gared F STal 137 8 "

fafr 14 &

@)  Su-fafvgw (B) § 9199 & 3T § “UF D SN B Wl B ONIE AHfIRIT Ieg /Y I,
DI E
“IIIHROT A arel U= d wifed @ fafdr;

@)  Su-fafmd (5) | 9 @ T H UF B SN B @ d1Q” WAl B S8 (TG ¥

ST, 3rerfd,—

"G YIRpROT | Tal YR & G D] ol YT s+ d1 foIfer 17
“ATGA—1" BT STE FEfeRad rggEl vl e, speri —

U9 ded D 33 BT <rdl

I8 <@ 6 @e H dfed (2) W WA Ulvd O drel T
STy SuwTaRT 1 g8l AWV Bl, o diaH (4) F fafeq erdl

A1

(@ fafaer 5(3) sire (@) sire lAf 7(1)(@)]

T H diaw (3) H SfeatRad i 81 Wavd € 3ferar
@ IR fHar S Faar &

1) 2 (3) @)
w9 9. EIEEa <rar I
dd /Guch*
1. BRIV e J o R® B
o uerif # 40 kcal ufr 100 g
zal § 20 kcal ufer 100 ml
Had SIESECAE
zal § 4 kcal ufaqr 100 ml
2. ERill 37y RIERICEACE
3 garedt # Uiy 100 U™ 3 @ IET Sera
gal # ufa 100 felt 1.5 I a1
Had SESECAE
o uerelf # gfd 100 U™ Srerar gai # ufy 100 fel 05 g
qT
3. BleRglel 3 J R B
o geraf # ufd 100 U 20 AT BreRgle @R S UgTed




4 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I11—SEC.4]
@ (2 3 (4)
B 9. BIery T It
dd / 9acah™
H ufd 100 I 1.5 TH G=gRes BT serar
zal # ufa 100 fAel 10 fur &k =af # ufa 100 el 0.75
I HERfee he
IR Tl Refodl # d=Rfes we | 10% o 3fd® ol =
forer |
qad I D B

ord uerdt § uftr 100 U9 srerar wdf # wfy 100 felt 5
zad SfaRad @ # fr=falRaa arf f=falRed ammr «
aTfdrs 7 &/
o ueraf # wfa 100 U™ SR =@ # ufd 100 fAelt 5 fwm
CARLC|
zad SffaRad @ # fr=faRea wrmf f=falRed amr «
e 7 81
3 gerlf # ufd 100 UM 1.5 UTH BRI W sfe@r gaf
gfcr 100 el 0.75 ITH A=Rfes we
3R Il Refoal # dwpfes we & 10% & IfF oot =
forer |

4. HepRfes he 3req I s =
o uerdl # ufr 100 U 1.5 UTH
zal # ufa 100 el 0.75 oM™
M Rerfat # d=Rfee he & 10% A 1fF ot 7 fier |

qad grer H d=grfcs e e ufd 100 U™ 3ferEr Ufd 100 el

0.1 UTH 3 31fdre 7 8|

5. IFRegRies he il I1E H e B9 W BH 70% Bl RIS 39 I B e
FTHRRICE he A Y= 8l & sFi=gRics e I I al
20% ¥ Afd Fot A |

6. SRI—he qad e ¥ UfY 100 I srrar Ufy 100 S 0.2 UMM @ &H
Sig—he 8l |
3t {6 I8 AW @rE adl /99t @ forw ufa 100 w4/ el
1 I BT

7. CHIU®T S UAYUDY | gar T fBar oY, 519 &8 | & —
IAe H HINE G Bl RISt BT 45% AFRMAAERCS
BT W S AR P T G~ B b AFIEdgRcS
He | SAUE BT 20% | 3w SHorl e |

8. EIPEEN < URIUBY | qrar oft fsar o oQ, o/ @H o $H —
Iare H A A DT TRISI BT 45% difciemiaies
Be W 39 AR b e g 8l b diforeriegRics
He A SAUE & 20% A AfeH SHorl e |
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1)

Q)

®3)

(4)

HH J.

Sierd
dd /Guch™

e

T 3 Bl TRTS

ST H Ui 100 U MR /3@r Ufd 100 fhedl AR HH
I B9 0.3 UT Tebl—aTslad~Id TRIS B 3@

gfd 100 U™ 3MR /31@r Ui 100 fhell ARl § &9 4 &
A 40 i SHATAAIse RIS ok SisluRrRwRAIs®
TRrs

Sare ¥ f=ferlRad |mr # &

gfdr 100 I MR /3rU@r Ul 100 fhall dANI HH d HH
0.6 UTH Tehl—dTsldi~Te TRTS, femar

gfd 100 I AR /3AUGT U 100 fhell HaAR) & 4 B
T 80 fim FerAUdAIse RIS ok SiHuRRIAIETS
s

10.

S ITel H Ufd 100 UTH 5 UTH 3frar
Zal ¥ 9fad 100 el 2.5 °T W 31fd BT T BT

E

S Srel # Ufd 100 UTH 5 UTH 37T
zal & gfd 100 e 0.5 T A 31fd IHRT 7 BT

11.

B IATeT H Ufd 100 IH H 10% JIRSIY
=ai # ufd 100 el § 5% IIRSIT
31qdr Ufd 100 fhalTdaIRT H 5% 3IIRSIT

TR/

39 SArel H Ufd 100 I H 20% JIRSIT
=at & ufd 100 el # 10% IRSIU
31qdr Ufd 100 fhalTbaiRT H 10% JIRSIY

12.

faer®e &R /3rerar

gfd 100 U 3 TRl H fIeIfiT /@St &1 15% IRSIY
arerdm

gfd 100 el =g SdRl ¥ e /@f st &1 7.5% IRSIY
T & |

gfd 100 I 39 SATET I 30% RSV 3{ram
gfd 100 el g9 SATRT I 15% IIRSIT

13.

S Saarel § 9fd 100 I SR gdi § ufd 100 fel 0.12 UM
I 3rfdre AfeTd 7 8|

39 ST # Ui 100 ITH IR gai # ufd 100 Aol 0.04 UTH
I a1 AifeTs 9 81

39 Sare | ufd 100 U9 R gdi # ufd 100 el o0.005
U ¥ e Aifegq 7 8|

14.

IMETR® X'

Sare ¥ Ui 100 U1 HH A HH 3 UTH NIAT 37T
gfd 100 el &9 A HF 1.5 TTH T 3FrdT
gfd 100 fhATdN) 9 I B9 1.5 TTH 907 & |

3 AT

Sdre ¥ ufd 100 U1 B9 A HH 6 UTH YT 3fqar
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(1) 2 ®3) )

HH . 1nYH <rar I
dd / 9acah™

gfd 100 el &9 ¥ HH 3 UTH 2T 3fUAT
gfd 100 fhATPAY B9 F B9 3 TTH N7 8T |

15. SIEIRIEED EID] ST B fe e R’ wrsw § 2108 CFU &)
16. feafie @@ | areq GI 550 4 Shag A
(GI) G P Sels W S99 &R BT UAT oA © o R @ H
PaElgsc TGPl ¥ gadd Wl © AR AER A d ad 4
TN & ST B |
17 SIEARIEESIRIRES EIS Sarg # wfa 100 UM 3R Ul 100 fFeATbaR) &9 F HH 40
tRre (DHA) o Sv=w B
18 EESE o I ¥ AFerST S 0.1 Uy I | 1F 7 B
19 e qad IeTE TR ot 20 T/ fbuT W e 7 &

Ho g & Urefde WU A dive dcd /Huced A B9 Bl W SHS UIve dd /Hucd I (fEd B Bl el
I fhar ST HepeTT |

¥ UTEEg FEielsescl dTel 50 UM UNIER HIoM @ ad—Iggdlel kAT (Bd & dgd agded e,
JMSTYHN) Hd & Ted qUAM &3 TT fHl Fed Wre & Iaad—Tgdlol URIfhar &d & ded 3i9d aEe &85 &
qeI Wy BT 2| Wi e @ 39 UBR § — 1) oid Tger USR] (50 UT), 2) SRS ([dre
AMIEISge, 55 UM), 3) AIRad TgdIl FgIdl W&l & foy Uga Tgaiorgad arfiiasd f[aerde (50 Im), iR
4) WHE I AT Fad o iR Shens aren fafre eefeRgcga o I8 @re |

femoft 1 : wWRew aRe AR & d8d oY drel Wre SWIal W UG dwdl & AW B qd @rel e 3R
Ad (WY IRD, JerYfehed, 37 ameR f[wgs @, @7y Ry vaes @, aaer! e AR
I+ w@re) faffem, 2016 gRT eMfAd BN |

fewoft 2: 1 kcal = 4.2 K]

gfd 100 U9 ST ¥ NS dcd, I A X UIVS dcd DI IRV HTh

9IS d@ 4 Y% Herl = x 100
gfir 100 U SR A FA Holl

() “srgRget—2" @1 SiiTe fAferiad Sregel *&l S, feid,—

ATA—22
[3F fafaa# 5 (3) ]
3 fafet 9 aRwfya <rat @ foag ygaa fee o1 9@ ara gurEmeff e
Had E| JHama Siz| afdga old
A, EEEIDIS B | FreeR, HHR, 31, TR SR, dGRIT AT E, ©
fMed, oy | (@GARAT & forg), | daa B B3l
I . AIE AT H 8, | (PRl & ferg)
Bl




[T Hl—&vs 4]

HTLT =T TSI AT

(®) "ITgAI-3" BT ST FEfeiRad Igdl ™l Sme, 3rerfd—

ATAI-33

[tz 78) &4

9 &1 SIRa" &9 Hx1 b <d

$H 9.

qIYd dcd /@il AR Ry
P Heg AeY

Trd @ oI

TId #I ¥cHc

wfesray srerar ofezsraw 3R
faerf= &) silv arfRerefiorar

o WE BT Al B —H IR

faerfi| € &1 99 81 srrar S
@ ST AT &I, 3R

g feooft & Sw & amery
g1g afes o1 iR W ((IRSI)
I fow S gahd 1

Hfeld MER @& wregd |
i dfe™d  (@ferdr
T @R faerm @)
sl & W@y iR
arRerefiorar § W & forw
rfard

aifsaw 3R S=a ¥aad amra

g8 @ foraH —
o feTH g AET H B (012 UMW

ST /100 TTH 3rerar 100 firet)

I8 et & wg & amerd
TR 37ed AIfSTd Tl R 4
foram S Fepdr 2 |

T AIfSTH dTel IMERI
J ST YT T BH BRI
¥ el e gadr 2

IEie dATRRes BT 3R
Idd Bl

T HERfee he

Jg femol & v &b amveR
HTd 31 9T, Be qrel
ITER IR IRIRS HRF I forar o
el & |

aeq JRies Be a
ATERE W Yo BRI

IR HY B H Sl

qieR| iR Sod Yad <9
&T S RgH

Wrel el 9 &1 38T did 8 iR
IH —

o WIfeTH 3re7 =,

o Ja T IR F=RRs be
3T B

ThI—oTsAidf~I® Rrs
(Teag) R vag @sidegia

e d ufd 100 UM IAAT 100
fen srer@r 100 fhd &7 I HH
1 Y -3 B,

g feuoll &7 U {5 R gaTg
NS 2 U UUAU o 9 Elel
2

facta ameRe I9m 3R vaT
Blotecior

Wgrer gdl, 8 ee, i, fiee
AT SP fAefrd wfer § ok o
AMeTR® T

gfd IR H B W HH 1 U 9
=i

g fewoft & Se fo amyex uvre
3 U faorm mER® =M oF 9
forerar 21
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7 BISCIERIA  3[aT  HTd
IR vaT Picdeciar

WISCINCNIl AT oAl drell el

o foras ufd Wl &9 9 &9 1 U™

UTey WRlel J12aT ATl 8l 3R

g fewoh & 9w 6 amer
g ufa o 3 U™ A= o W

HH I HH 1 UM Uey
TR AT WA dTel
qrey Wi 3far ¥eArad
(@1 91 A 8Y) SMER &
e ufg o9 o R #
A 3 IM o H Xad

fArerar 21 PleiRg I TR HH B H
T e 2
8 fler—gaE (e, o) 3R Qe 3ic AR /3@ St g, de &Rk St @
vad igdlol P dIeT—TgTT JAER & ST
. SIAT | 5 w7 ¥ oM W w9
FEEsgel & UREorg efer # el e
4 I deT—gHT & | Bl FraN] BH HYT H
g fewo) & Wv & o3 SMER & | el el 7
T B WU F foram AT 21
(S) STIRE—4 H—

IR & Hiaw (3) H Bide iR Bifte s I TJaftid #w . 4 & IHT 3H I Wsdl F T "Bide 3R Hifed
R Yo & e 3R Y9 A & i ggagel 31" e "wide IR Bifae e Yad Al & faw vgaygu

7 3 ufqwifod fear s

@) SIS -
(@) AR § HH F. 2 W B 2 § T ufafie & 9 @S (@) 9 A U g | o0
@ Silga—drd H gig Bidl 8 Al Ao W Bl FAN A7 fhar SY” el @ aR fau
ST
(@) arefl § ®9 G 3 W Vg ufafe & A @red 2 § d@s () g9 ) fear Sy |

3r%uT g, 450 RIS AHN
[ﬁ?qu—rf-l 11/4/3147./545/2021-22]

fewofl : 7o RAFfM 9RT & AU, STER, 4N I, @S 4 H JIGAT H. W 9. 1-94 / TH.UAUAT.
s /vEdi(eTd iR fasmue) /2017, fadAld 19 wdeR, 2018 §RT UG fby T off v qorsma
RefereT sTtasEaTs Sa@aihr g1 §arrad & T 7 |

1) 1. . AAEH/THIT(TAKHT/T)/T IA/THTATHTAE-2018, TEE 9 1Fav, 2020;

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA

NOTIFICATION

New Delhi, the 27th December, 2021

F. No. Std/SP-08/A-1.2020/N-03.—The following draft of certain regulations to further to amend
the Food Safety and Standards (Advertising and Claims) Regulations, 2018, which the Food Safety and
Standards Authority of India, proposes to make with previous approval of the Central Government, in
exercise of the powers conferred by clauses (k) and (v) of sub-section (2) of section 92, read with the
section 23 and section 24 of the Food Safety and Standards Act, 2006 (34 of 2006) is hereby published as
required by the said sub-section (1) of section 92 of the said Act, for the information of all persons likely to
be affected thereby; and notice is hereby given that the said draft regulations shall be taken into
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consideration after the expiry of the period of sixty days from the date on which the copies of the Official
Gazette in which this notification is published are made available to the public;

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

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

Draft regulations

1. (1) These regulations may be called the Food Safety and Standards (Advertising and Claims)
Amendment Regulations, 2021.

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

2. In the Food Safety and Standards (Advertising and Claims) Regulations, 2018 (herein after refer as said
regulations), -

(A) in regulations 4,
(a) for sub-regulation (5), the following shall be substituted, namely: -

“(5) Reduction of disease risk claims shall specify the number of servings of the food per day for the
claimed benefit.”;

(b) for sub-regulation (7), the following shall be substituted, namely: -

“(7) Where the meaning of a trade mark, brand name or fancy name containing adjectives such as
“natural”, “fresh”, “pure”, “original”, “traditional”, “authentic”, “genuine”, “real”, appearing in the
labelling, presentation or advertising of a food is such that it is likely to mislead consumer as to the
nature of the food, in such cases a disclaimer in not less than 1.5mm size in case of pack size under
100sg. cm and not less than 3mm size in case of pack size above 100 sg. cm shall be mentioned

below such names on the label stating that —

“*This is only a brand name or trade mark and does not represent its true nature.”;
(B) in regulations 5,
(a) for sub-regulation (3), the following shall be substituted, namely: -

“(3) When a nutrient content or any synonymous claim is made for the nutrients indicated in
Schedule-1, itshall be made in accordance with the conditions specified in Schedule I, provided
flexibility in the wording of a nutrition claim is as per Schedule I, or the use of any other word if
they are in accordance with conditions specified in Schedule I and the meaning of the claim is not
altered.”;

(b) in sub-regulation (4), for clause (a) and (b), the following shall be substituted, namely: -
“(a) at least thirty per cent. in the energy value or nutrient content except micronutrient.

(b) at least ten per cent. of recommended dietary allowances per 100 g or 100ml, for claims about
micronutrients other than sodium.”;

(c) for sub-regulation (6), the following shall be substituted, namely: -

“(6) The equivalence claims in form of phrases such as "contains the same amount of [nutrient] as a
[food]" and "as much [nutrient] as a [food]" may be used on the label or in the labeling of foods,
provided that the amount of the nutrient in the reference food is enough to qualify that food as a
"source" of that nutrient, and the labeled food, on per 100g or 100ml, is an equivalent, source of
that nutrient or where the food nutrient is at the same level as the naturally occurring reference
food nutrient , the same shall be indicated on the label and through Nutritional information(e.g.,
"as much fiber as an apple," and "contains the same amount of vitamin C as ..... glass of orange
juice.")”;

(C) in regulations 6,
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(a) for sub-regulation (2), the following shall be substituted, namely: -

“(2) Non-addition of Sodium salts- Claims regarding the non-addition of sodium salts to a food,
including “no added salt”, may be made if the following conditions are met, namely:-

(a) The food contains no added sodium salts, including but not limited to sodium chloride,
sodium tripolyphosphate;

(b) The food contains no ingredients that contain added sodium salts including but not
limited to sauces, pickles, pepperoni, soya sauce, salted fish, fish sauce; and

(c) The food contains no ingredients that contain sodium salts that are used to substitute for
added salt, including but not limited to seaweed.”;

(b) for sub-regulation (3), the following shall be substituted, namely:-

“(3) Non-Addition of additives.- Claims regarding the non-addition of additives including
functional classes of additives as specified in Food Safety and Standards (Food Product Standards
and Food Additives) Regulations, 2011 to a food, may be made according to the following
conditions, unless otherwise provided in any other Regulations:

(a) has not been added to the food or removed from food at the time of manufacture;
(b) is not contained in any ingredient of the food except where it is naturally present;

(c) is one which is allowed to be added in particular products as specified in Food Safety
and Standards (Food Product Standards and Food Additives) Regulations, 2011; and

(d) has not been substituted by another additive giving the food equivalent characteristics.”;
(D) in regulation 14,

(a) for sub-regulation (3), at the end of the sentence, for the words “issue of the letter” the following words
shall be substituted, namely:-

“date of receipt of letter seeking clarification.”;

(b) in sub-regulation (5), at the end of the sentence, for the words “after issuance of letter” the following
words shall be substituted, namely:-

“from the date of receipt of notice of the suggested improvement of the claim from the
Food Authority.”;

(E) For “SCHEDULE — I”” the following shall be substituted, namely:-
SCHEDULE -1
[See regulation 5 (3) and (4) and regulation 7 (1)(b)]

Nutrient Content Claim

A claim that a food containing the nutrient mentioned in column (2) is likely to have the Content as
mentioned in column (3) or has the same meaning for the consumer may be made subject to the conditions
as mentioned in column (4) below:

1) ) ®3) (4)
SI. No. Nutrient/ Claim Conditions
component*
1. Energy/Calorie Low Not more than

40 kcal per 100 g for solids
20 kcal per 100 ml for liquids.

Free Not more than
4 kcal per 100 ml for liquids.

2. Fat Low Not more than
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)

)

3)

(4)

SI. No.

Nutrient/
component*

Claim

Conditions

3 g of fat per 100 g for solids or
1.5 g of fat per 100ml for liquids.

Free

Not more than
0.5 g of fat per 100 g for solids or 100 ml for liquids.

Cholesterol

Low

Not more than

20 mg cholesterol per 100 g for solids and 1.5 g saturated
fat per 100 g for solids or

10 mg per 100 ml for liquids and 0.75 g of saturated fat per
100 ml for liquids

and in either case must provide not more than 10% of
energy from saturated fat.

Free

Not more than

5 mg cholesterol per 100g for solids or 100 ml for liquids.
Additionally the food shall contain no more than

1.5 g saturated fat per 100 g for solids or

0.75 g of saturated fat per 100 ml for liquids

and in either case must provide not more than 10% of
energy from saturated fat.

Saturated fat

Low

Not more than
1.5g per 100 g for solids or
0.75 g per 100 ml for liquids

and in either case must provide not more than 10% of
energy from saturated fat.

Free

Saturated fatty acids do not exceed
0.1 g per 100 g or 100 ml of food.

Unsaturated fat

High

At least 70% of the fatty acids present in the product are
derive from unsaturated fat under the condition that
unsaturated fat provides more than 20% of energy of
the product

Trans fat

Free

The food contains less than 0.2gtrans fat per 100 g or
100ml of food

Provided that for edible oils/fats: 1 g per 100 g/ml of edible
oils/fats

MUFA

High
MUFA

in

Shall only be made where at least

45% of the total fatty acids present in the product are
derived from mono unsaturated fat and under the condition
that monounsaturated fat provides more than 20% of
energy of the product

PUFA

High
PUFA

in

Shall only be made where at least

45% of the total fatty acids present in the product are
derived from poly unsaturated fat and under the condition
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)

)

3)

(4)

SI. No.

Nutrient/
component*

Claim

Conditions

that polyunsaturated fat provides more than 20% of
energy of the product

Omega 3
acids

fatty

Source

The product contains: at least 0.3g alpha-linolenic acid
per 100 g and/or per 100kcal, or

at least 40 mg of the sum of eicosapentaenoic acid and
docosahexaenoic acid per 100g and/or per 100kcal

High

The product contains: at least 0.6 g alpha-linolenic acid
per 100gand/or per 100kcal, or

at least 80mg of the sum of eicosapentaenoic acid and
docosahexaenoic acid per 100g and/or per 100kcal

10.

Sugars

Low

The product contains not more than
5 g of sugars per 100 g for solids or
2.5 g of sugars per 100 ml for liquids.

Free

The product contains not more than
0.5 g of sugars per 100 g for solids or 100 ml for liquids.

11.

Protein

Source

10% of RDA per 100 g for solids
5% of RDA per 100 ml for liquids
or 5% of RDA per 100 kcal

Rich / High

20% of RDA per 100 g for solids
10% of RDA per 100 ml for liquids
or 10% of RDA per 100 kcal

12.

Vitamin(s) and/or
Mineral(s)

Source

The food provides at least
15% of RDA of the vitamin/mineral per 100g for solids or
7.5% of RDA of the vitamin/mineral per 100 ml for liquids

High

The food provides at least
30% of RDA per 100 g for solids or
15% of RDA per 100 ml for liquids

13.

Sodium

Low

Product contains not more than
0.12 g of sodium per 100 g for solids or 100 ml for liquids.

Very low

Product contains not more than
0.04 g of sodium per 100 g for solids or 100 ml for liquids.

Sodium free

Product contains not more than
0.005g of sodium per 100 g for solids or 100 ml for liquids.

14.

Dietary fibre

Source

Product contains at least

3 g of fibre per 100 g or
1.5 g of fibre per 100 ml or
1.5 g of fibre per 100kcal
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(1) (2) 3) (4)
SI. No. Nutrient/ Claim Conditions
component*
High Or | The product contains at least
Rich 6 g of fibre per 100 g or
3 g of fibre per 100 ml or
3 g of fibre per 100 kcal
15. Probiotics Source Product contains >10® CFU in the recommended serving
size per day
16. Glycemic  index | Low Gl Gl value below 55
(GI)** A food’s GI indicates the rate at which the carbohydrate in
the food is broken down into glucose and absorbed from the
gut into the blood
17. Docosahexaenoic Source Product contains at least 40 mg of DHA per 100 g and per
acid (DHA) 100 Kcal.
18. Lactose Free Lactose content in the product shall not exceed 0.1 per cent.
19. Gluten Free Gluten content in the product shall not exceed 20 mg/kg.

*A food which, by its nature, free from the nutrient/component shall not qualify for claiming free of that
nutrient/component.

**Gl is defined as the relation of the incremental area under the blood-glucose response curve (Incremental
Area Under Curve, IAUC) of a tested meal containing 50 g of digestible carbohydrates and the average
incremental area under blood-glucose response curve of a reference food. Acceptable Reference foods are
1) anhydrous glucose powder (50 g), 2) Dextrose (glucose monohydrate, 55 g), 3) commercial solution
used for oral glucose tolerance test containing glucose (50g) and 4) white bread or other specific
carbohydrate food of consistent composition and GI.”

Note 1: Nutrient content claims for food products falling under health supplement categories shall be
governed by Food Safety and Standards (Health Supplements, Nutraceuticals, Food for Special Dietary
Use, Food for Special Medical Purpose, Functional Food and Novel Food) Regulations, 2016.

Note2: 1 kcal = 4.2 kJ

) Grams of nutrient per 100g of product x Conversion factor for nutrient
% energy from the nutrient = x 100
Total Energy per 100g of product
(F) For “SCHEDULE —II” the following shall be substituted, namely:-
SCHEDULE - 11
[See regulation 5(3)]
Synonyms which may be used for claims defined in these regulations
Free Low Reduced High Increased Source
Zero, No, | Little, few (for | Lower, Lesser, | More, Rich Higher, Provides,
WI'[h_OL_It, calorl_es), fewef (for Enhanced Contains
Negligible contains a small | calories),
Source amount of, low
source of, Lite,
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Light

(G) For “SCHEDULE —I1II”” the following shall be substituted, namely: -
SCHEDULE - 111
[See regulation 7 (3)]
Reduction of disease risk claims

SI.

No.

Nutrient/Food-Health
Relationship

Conditions for claim

Claim Statement

Calcium or Calcium and | o

Vitamin D and osteoporosis

the food is a source or high in
calcium or in calcium and
vitamin D and

a statement that the beneficial
effect is obtained with a daily
recommended intake (RDA)

Adequate Calcium (or
Calcium and Vitamin D)
intake throughout life,
through a balanced diet
are essential for bone
health and to reduce the
risk of osteoporosis

Sodium and Hypertension

O

A food which

is low in sodium
sodium/100g or 100ml)

a statement that the beneficial
effect is obtained with a low
sodium diet.

(0.12g

Diets low in sodium
may help in reducing
the risk of high blood
pressure.

Dietary saturated fat and | o

blood cholesterol

low saturated fat

a statement that the beneficial
effect is obtained with a diet low
in fat, saturated fat and physical
activity

Diets low in saturated
fat contributes to
reduction of  blood
cholesterol levels.

Potassium and risk of high

blood pressure

o

o

the food
potassium and is

is a good source of

low in sodium
low in total fat and saturated fat.

Diets containing good
sources of potassium
and low in sodium, fat
and saturated fat may
help reduce the risk of
high blood pressure.

Alpha — linolenic acid(ALA) | o

and blood cholesterol level

the food contains at least 1g of
omega-3 fatty acids per 100g or
100ml or 100kcal.

statement that the beneficial
effect is obtained with daily
intake of 2g of ALA

Alpha — linolenic acid
(ALA) contributes to the
maintenance of normal
blood cholesterol levels.

Soluble Dietary Fibre and | o

blood cholesterol

soluble dietary fibre from food
sources including but not limited
to oats, barley, millets or
mixtures thereof

contains at least 1g per serving

statement that the beneficial
effect is obtained with daily
intake of 3g of soluble dietary
fibre.

Soluble dietary fibre
taken as part of a diet
contributes to reduction
of blood cholesterol
levels.

Phytosterol or stanol

food with phytosterol or stanol

Foods containing plant
sterols or stanols (as
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and and blood cholesterol

contains at least 1g plant sterols
or stanols per serving and

astatement that the beneficial
effect is obtained with a daily
intake of up to 3g per day.

applicable) containing at
least 1g of plant sterols
or stanols eaten twice a
day with meals for a
daily intake of up to 3g
contributes to reduction
of blood cholesterol
levels.

8 Beta-glucans(oats,
and blood glucose

barley)

the food is oats and/or barley,

contains at least 4g beta-glucans
for each 30g of available
carbohydrates in the quantified
portion

statement that it is taken as part
of the meal.

Beta- glucans from oats
or barley when taken as
part of a meal may help
in reduction of rise in
blood glucose after that
meal.

(H) in SCHEDULE -1V, in table, in column (3) occurring against the S. No. 4, relating to ‘Folate and Folic
Acid’, for the words “Folate & Folic acid is important for foetal development and blood formation.” the
words “Folate and Folic Acid is important for blood formation™ shall be substituted.

(I) in SCHEDULE - V,

(a) in the table, at serial number 2, against the entry “Fresh” in column 2, in clause (a), the words “If such
processing also leads to extension in the shelf-life of the product the term “fresh” shall not be used.” shall

be omitted.;

(b) in the table, at serial number 3, against the entry “Pure” in column 2, clause (c), shall be omitted.;
ARUN SINGHAL, Chief Executive Officer
[ADVT.-111/4/Exty./545/2021-22]

Note : The principal regulation were published in the Gazette of India, Extraordinary Part Ill, Section 4,
vide notification number F. No. 1-94/FSSAI/SP(Claims and Advertisements)/2017, dated
19™ November, 2018 and subsequently amended vide notification numbers:

1. F. No. Stds/SP(L&C/A)/Oil Claims/FSSAI-2018 ,dated 9" October,2020.
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