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11) T, ®. 7/15015/30/2012, 31 13 7&a7, 2015;

12) 1. "/.A-10(1)/FESTH/OAN (FRAT Y T 31R)/TRUAUHTeE-2013, &Fw 11 s+=a,
2016;

13) . ®. 3-16/vw fafAfey @rar/ Afeg=eT (@ 9gae7)/TRuauausar:-2014, fadi® 3 72, 2016;

14) 1. §. 15-03/9@q/THUETAUaE/2014, faaiF 14 57, 2016;

15) L. H. 3-14UF/ AFALAAT (FLeTeg ) /TRTHTHUSTE-2013, faiE 13 AT, 2016;

16) . ®. 1-12/&zgH/uadt (WMerg, Mem)/uwurauauarg-2015, &A1 15 S@TE, 2016;

17) WL E. 1-120(1)/EEeg8/AT/TRuaTaUaE-2015, fadi® 23 3red, 2016;

18) . |. 11/09/afaw/gmiATESIom/2014, fami 5 e, 2016;

19) . . EEegH/MTUaE /S uR/mRuauauere-2015, GAiE 14 fdaw, 2016;

20) W E. 11/12 RSO/ oRTaTaTere-2016, fTHiE 10 seeaT, 2016;
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21)
22)

23)
24)
25)
26)
27)
28)

29)
30)
31)
32)
33)
34)
35)
36)

37)
38)
39)
40)
41)
42)
43)
44)

45)
46)
47)
48)
49)

50)
51)
52)

WL ". 1-110(2)/mHdt (ST @qy)/TwRuauHTETE/2010, &A1 10 srFga, 2016;

w.oH. weed /oAt (qrt s fas)/etiaEET (2)/rRrauauars-2016, fRAiw 25 ey,
2016;

wLE. 1-11(1)/EEE/aEdT (T ST FraeT) /TR THuETeTE-2015, 3R 15 799, 2016;

. ", ™1.15025/93/2011- fUwRu/TRUHTHTAE, AT 2 [REaw, 2016;

1. |, 0. 15025/6/2004- FURTE/TRIHUHUSTS, fadiE 29 faEaw, 2016;

. H. TeSSH/AUSUH/ATER=AT (1)/ThuauaUa:-2016, faqi® 31 S9a<t, 2017;

. T, 1-12/ TEgH/2012-uwRuATaHTAE, R 13 wadl, 2017;

H. H.1-10(7)/ THTH/OEN (ASAT T AT 31E)/TRUATHTEAE-2013, f&ATF 13 weady,
2017;

. H. TETH/THH TaUHUEUA/ATe=AT (02)/Thuauauss-2016, f&di® 15 9%, 2017;

1. H. Teeq/03/ ATIH=AT (TAUH)/ THUATAUSE-2017, fadi® 19 S, 2017;

WL H, A /AEAST/EEEZH/14. 2 AT/ TRuHUHTETE/2016, {3 31 e, 2017,

. |, T SH/TRISE M1/ATag=AT (01)/TRuaTaUse-2016, & 2 srrea, 2017;

HT. ', 1-94(1)/TRUHTHTSTE /UHd T (Fra e T)/2014, famiw 11 Rdew, 2017;

1. H. TEgH/TRUSTRY YT (1)/mad/TRuauauars-2015, faqis 15 e, 2017;

1. H. TESSH/THUT (AT T ey /e teg=ar(1)/mwuauauss-2016, faais 15 faday, 2017;
w1, 1-10(8)/cd=SH/THUT (ABET ¥ Fo&g IaITe)/ThRuauaTAE-2013, faaiw 15 fadax,
2017;

. ', 2/edTga A e /s farEaT/rwRTaTETes-2016, R 18 fde, 2017;

. ", T-1 (1)/FE2/mauadi/2012, TiF 12 dFgav, 2017;

. |, T STH/ATUSUH ATeE=AT (3)/THRUATATLE-2016, fadis 12 wFza”, 2017;
TT

TT

TT

.. 2/e T AT U H /A =T/ TR U UaE-2016(9TT), famts 24 srgax, 2017;
 H. T-1/ LA /TTHTH/201 2-THETHUETAE (W 1), fadi® 17 q44%, 2017;

. A /AT S H A TATE U ATAEA1/TRUATHUAE/2016, fai® 17 Tee7, 2017;

|, TS/ U ATEHEET (5)/TRuHUHUATE-2016, AT 20 weair, 2018;

w. |, ¥EeeH/01-TAT(AgEEd T g9g @re)-fafHaw/aerauauers-2017, G\ 13 @9,
2018;

", 1/frg To/E S g H A A/ T RUEUHUETE/2016, faAiE 13 AT, 2018;

w1 H. 1-110(3)/mEdt (ST @a¥)/awuHuaTEE/2010, 3= 21 71+, 2018;

. ", TESH/THHITHUaUSUA/ATEEEAT (03)/THUHUHUETE-2016, fadi 10 373, 2018;

. . EEgH/A IS/t E T/ TRuETaTaE-2016, [T 4 7, 2018;

ELEH, TESSH/THTN(THHITHUATH)/HAEH  AlCISl  ATSE@T/ThuauaUss-2018, f&eiw 20th
TS, 2018;

. . TESTH/TEAT(ATT Y dast) st 3) /MR rHTHTATs-2016, It 20 ST, 2018;
. |, egd/Afuatedid/aaieT sfege/TRTaTaTarg-2017, R 31 9TE, 2018;

. &, 1/afafi geasa/adTgE /st gEa/ U RTaTaUaATE/2016, R 8 F9eT, 2018 i

e
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53) . . ®EgH/03/ ATAG=AT (HIUHRAAETEATEHT)/TRUHTATAE-2017, AT 16 7=, 2018,

54) . . TESTH/AUSUE AFATHAT (7)/THTHUHUAE-2017, f3ATH 19 FEA, 2018;

55) . ¥. TegE/THUSUHH/ATEEEAT (02)/THRrHUHUsTE-2016, fadiw 19 FEay, 2018;

56) . §. TEeSH/TRUTSATH/ATEREAT (04)/THRTHUTATETE-2016, fadiw 19 74w, 2018;

57) WL E. 1-116/3sties AR (31f%.)/2010-ushuaTETars, fonis 26 Ta47, 2018;

58)  WT. &. 02-01/9ad9-1(1)/TRuaUaUATE-2012, {2 29 S+, 2019;

59) I ¥. TETTE/URUSAT/SATETHAT (07)/TRuaUaUaT:-2018, fai 5 1<, 2019;

60) . §. TESTH/AUSUR ATEHgEAT(10)/TRTHTAULE-2017, faAT® 5 [T, 2019;

61) . §. TESTH/TAAN(ITHT 3T et/ ag=aT (5)/ThRuauausar:-2018, f&Ai® 30 s#Fzaw, 2019;

62) . & wHueuadl/fatay s/ sfewEaT (03)/TRuaUaUaTE-2018, fadis 28 q49y, 2019;

63) W ®. 1-110/TadY (ST @aw)/meiree -1/TwRrauausrs/2018, 3wt 23 57, 2020;

64) . H. TEeH/ATHUATHTN/ stferEET01 /TRTaTETETE-2018, fiiE 9 JaTE, 2020;

65) . €. Teed/ HfuaueHdl/ Afeg=/01/TRuauaTas-2017, i 9 S[rs, 2020;

66) . T. TéegH/ THUTUHNHET (3)/mHdt/TRTHUHTAE-2018, faAiE 9 SIS, 2020,

67) W H. U-1/ ®ESTH/UETE /201 2-UHuHUHUSS (f1+1), fRiEw 23 TS, 2020;

68) T H. TTTH./UH UT THT/SATEGAAT (04)/THIHTHUAE-2019, faAiF 2 =, 2020;

69) . H. TIIH/MEAST -1/ATagEATRUHUATTE/2018, faAiw 16 fday, 2020;

70) . 1/ qgAST -/ S EgE/HAt =/ TRuauHuss /2017, T iE 9 sreay, 2020;

71) L H. TEESSH/THEERO SU/ATEEAT/TRTaUaTes/2018, i 9 Ay, 2020;

72) . g, 1-116/F=TeE afafa/ateg=a1/2010-tw 0w, va. e, i 29 ey, 2020;

73)  w. E. 1-116/F=re afafa/teeEaT 27/2010-U%.09. 09,0, a4 AT, 2021;

74) . T, HIAH/SACAUE/TEREAT(5)TRTHUHTATE-2017, AT 18 7T, 2021;

75 L. €. 1-116/aFTHE FIATa/ATEg=T 28.4/2010-UF. UH.TH. T3S, TG 26 JATs, 2021;

76) . . 1-116/45AE afafa/sfeE=ET 28.4/2010-TFTHUAULE (1)(9WT TEF), a0 3 9T,
2021; 3%

77) T, €. HIAH/AATE FATG/T-1.34/09-1, T 15 Faw, 2021.

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 27th December, 2021

F. No. STD/FA/A-1.30/N0.1/2020-FSSAI(P-1).—The following draft of certain regulations further to amend
the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, 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 clause (e) of sub-section (2) of section 92 read with section 16 of the Food Safety
and Standards Act, 2006 (34 of 2006) is hereby published as required under 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 consideration after the expiry of the period of sixty days from the date on which copies
of the Gazette containing this notification are made available to the public.
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Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and

Standards Authority of India, FDA Bhawan,

regulation@fssai.gov.in.

Kotla Road, New Delhi-

110002 or sent on email at

Obijections or suggestions, which may be received from any person with respect to the said draft regulations
before the expiry of period so specified, shall be considered by the Food Safety and Standards Authority of India.

Draft Regulations

These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Amendment Regulations, 2021.

2. Inthe Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, (hereinafter

referred to as the said regulations),-

(1) in Appendix C, under the heading “II. USE OF PROCESSING AIDS IN FOOD PRODUCTS”,

(a) after the TABLE 11 relating to “ENZYMES (for treatment or processing of raw materials, foods, or ingredients)”,
the following table shall be inserted, namely:-

“TABLE 11 A: Enzymes derived from Genetically Modified Microorganisms (GMM)

SI. | Enzyme
No. | Name

Production
Organism

Donor Organism

Functional and
technological purpose

Indicative food
uses

Residual
level
(mg/kg)
(Not more
than)

1. Glucose
oxidase

(EC No.
1.1.3.4)

Aspergillus
oryzae

Aspergillus niger

Dough Stabilizer

Baking and
other cereal-
based processes
(bread, pasta,
noodles, snacks)

GMP

Aspergillus
niger

Penicillium
chrysogenum

Dough Stabilizer, food
preservative, color
stabilizer and for reduced
alcohol wine production

Bakery products
and other cereal
based products
(e.g. pasta,
noodles,
snacks),

Egg processing,
Fruit and
vegetable
processing,
Production of
beer and other
cereal based
beverages

GMP

Aspergillus
niger

Aspergillus niger

For conversion of
glucose to gluconic acid
in presence of dissolved
oxygen

In food
processing to
remove glucose
and oxygen and
in bakery
application

GMP

2. Hexose
oxidase

(EC No.
1.1.35)

Hansenula
polymorpha

Chondrus crispus

To catalyze the oxidation
of C6 sugars into their
corresponding lactones
and hydrogen peroxide

In food
processing of
wide range of
products for
dough-
strengthening,
oxygen
scavenging,
curd formation
and to reduce
the occurrence

GMP
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of excessive
maillard
reactions
3. | Catalase Aspergillus Aspergillus niger Catalyzes the In food GMP
(EC No. niger decomposition of processing for
1.11.1.6) hydrogen peroxide to enzymatic
water and oxygen production of
gluconic acid,
removal of
hydrogen
peroxide and/ or
generation of
oxygen in foods
& beverages
Trichoderma | Aspergillus niger Catalyzes the For egg GMP
reesei decomposition processing
of hydrogen peroxide
to water and oxygen
4, Peroxidas | Aspergillus Marasmiusscorodo | Preservation of raw milk, | Dairy GMP
e niger nius yoghurt, and cheese processing
(whey
(EC No. processing),
1.11.1.7) Production of
bakery products
5. Phosphati | Bacillus Aeromonassalmoni | Modification of Baking, Dairy, GMP
dylcholine | licheniformis | cida phospholipids to lyso- Egg Processing,
-sterol O- phospholipids and Fats and Oils
acyltransf cholesterol ester Processing,
erase Meat processing
( EC No.
2.3.1.43)
6. 1,4-alpha- | Bacillus Rhodothermus Converts amylose into Starch
glucan subtilis obamensis amylopectin processing
branching
(EC No.
2.4.1.18)
7. 4-g- Bacillus Thermus Modification of the Starch GMP
glucanotra | amyloliquefa | thermophilus structural properties of processing
nsferase ciens starch to mimic fat.
(amyloma
Itase)
( EC No.
2.4.1.25)
8. Triacylgly | Aspergillus Fusarium Improvement of texture Production of GMP
cerol niger culmorum of fat in bakery products, | bakery products
Lipase flavour modification, Dairy
interesterification of fats, | processing
(EC No. degumming of oils and Oils and fats
3.1.1.3) fats processing
Kluyveromyc | Calf, goat, lamb Improvement of texture Production of GMP
es lactis of n bakery products, bakery products
flavour modification, Dairy
interesterification of fats, | processing
degumming of oils and Oils and fats
fats processing
Hansenula Fusarium Improvement of texture Production of GMP
polymorpha | heterosporum of bakery products, Bakery
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modifying egg yolk for
use in cake preparation

products, Egg
Processing, Fats

and degumming of oils and Oils
and fats Processing
Aspergillus Candida antarctica | Degumming of oils and Oils & Fats GMP
niger fats processing
Aspergillus Humicola Improvement of texture Bakery and
oryzae lanuginosa and of bakery products, other cereal-
Fusarium flavour modification, based GMP
oxysporum modifying egg yolk for products(bread,
use in cake preparation pasta, noodles,
interesterification of fats, | snacks),
degumming of oils and Brewing and
fats other cereal-
based
beverages,
Egg processing
Oils & Fats
processing
Aspergillus Fusarium Improvement of texture Bakery and GMP
oryzae oxysporum of bakery products, other cereal-
flavour modification, based products
modifying egg yolk for (bread, pasta,
use in cake preparation noodles, snacks)
interesterification of fats,
degumming of oils and Egg processing,
fats Brewing and
other cereal-
based beverages
Aspergillus Thermomyces Improvement of texture Bakery and GMP
oryzae lanuginosus of bakery products, other cereal-
flavour modification, based products
modifying egg yolk for (bread, pasta,
use in cake preparation, noodles,
interesterification of fats, | snacks),
degumming of oils and Brewing and
fats other cereal-
based beverages
Egg processing
Oils & Fats
processing
Aspergillus Rhizomucor miehei | Interesterification of fats, | Oils & Fats GMP
oryzae degumming of oils and processing
fats
Trichoderma | Aspergillus niger As a processing aid in For use in GMP
reesei food manufacturing. To baking and
catalyze the hydrolysis of | brewing
ester bonds in process, in the
triglycerides primarily in | manufacture of
1 and 3 positions of fatty | cereal beverage,
acids in triglycerides in pasta
with release of fatty acids | production, and
and glycerol in potable
alcohol
production
9. | Phospholi | Aspergillus Porcine pancreas Oil degumming Production of GMP
pase A2 niger bakery products
(EC No. Egg processing,

3.1.1.4)

Oils and fats
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processing
10. | Lysophos | Aspergillus Aspergillus niger Dough stabilizer, Bakery and GMP
pholipase | niger Improvement of texture other cereal-
of bakery products, based
(EC No. enhance filtration rate of | products(bread,
3.1.1.5) syrups, De-gumming of pasta, noodles,
oils & fats snacks)
Starch based
products
Oils & Fats
processing
11. | Pectin Aspergillus Aspergillus niger Juice extraction, Fruit and GMP
esterase niger concentration and vegetable
clarification of fruit products,
(EC No. juices, gelation of fruit, Flavouring
3.1.1.11) and to modify texture production
and rheology of fruit and
vegetable-based products
Aspergillus Aspergillus Juice extraction, Fruit and GMP
oryzae aculeatus concentration and Vegetable
clarification of fruit products
juices, gelation of fruit,
and to modify texture
and rheology of fruit and
vegetable-based products
12. | Phospholi | Aspergillus Fusarium To modify the Milk and dairy GMP
pase Al oryzae venenatum functionality of dairy based products
products and its
(EC No. ingredients
3.1.1.32) Aspergillus Aspergillus niger De-gumming of oils & Oils and fats GMP
niger fats processing
Aspergillus Talaromyces De-gumming of oils & Oils & Fats GMP
niger leycettanus fats processing
13. | 3-phytase | Aspergillus Aspergillus niger Phytate reduction in Bakery GMP
niger (A. niger also cereals and legumes products and
(EC No. include A other cereal and
3.1.3.8) tubingensis) legume based
products (e.g.
pasta, noodles,
snacks),
Soy Sauce
14. | Phytase Trichoderma | Buttiauxella sp. Hydrolysis of phytic In potable GMP
reesei acid alcohol
(EC No. production and
3.1.3.26) in
animal feed
15. | Phospholi | Pichia Soil De-gumming of oils & Oils and fats GMP
pase C pastoris fats processing
(now
(EC No. renamed as
3.1.4.3) Komagataell
aphaffii)
Bacillus Bacillus De-gumming of oils & Oils & Fats GMP.
licheniformis | thuringiensis fats processing
16. | Phosphoin | Pseudomona | Soil De-gumming of oils & Oils and fats GMP
ositide s fluorescens fats processing
phospholi

pase C
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(EC No. Bacillus Pseudomonas sp- De-gumming of oils & Oils & Fats GMP
3.1.4.11) licheniformis | 62186 fats processing
17. | Alpha- Bacillus Alicyclobacillus Antistaling agent in Bakery products | GMP
amylase subtilis pohliae combination with lipase
Bacillus Bacillus Liquefaction and Brewing, GMP
(EC No. licheniformis | licheniformis thinning of starch, Potable alcohol
3.2.11) fermentation, production,
Starch processing into Grain/Carbohyd
dextrins and of rate, Non-
oligosaccharides. Alcoholic
High DE-maltodextrin Beverages, and
production bakery products,
processing of
starch for other
purposes
Bacillus Geobacillus Liquefaction and Processing of GMP
licheniformis | stearothermophilus | thinning of starch, starch for
fermentation, Starch baking, brewing
processing into dextrins and
and oligosaccharides and | fermentation
high DE-maltodextrin.
Bacillus Cytophaga sp. Liquefaction and Processing of GMP
licheniformis thinning of starch, starch for
fermentation baking and
brewing
processes
Pseudomona | Thermococcales Starch processing into Processing of GMP
s fluorescens dextrins and starch for
oligosaccharides and baking, brewing
high DE-maltodextrin and
fermentation
Aspergillus Rhizomucor Starch processing into Processing of GMP
niger pusillus dextrins and starch for
oligosaccharides and baking, brewing
high DE-maltodextrin and
fermentation
and other
processes
Trichoderma | Aspergillus Starch processing into In GMP
reesei clavatus dextrins and of Carbohydrate/
oligosaccharides. High Starch
DE-maltodextrin Processing,
production brewing and
potable alcohol
production
Trichoderma | Aspergillus Starch processing into In Carbohydrate | GMP
reesei kawachii dextrins and of /Starch
oligosaccharides. High Processing,
DE-maltodextrin brewing and
production potable alcohol
production
Bacillus Bacillus As processing aid in food | Carbohydrate/G | GMP
amyloliquefa | amyloliquefaciens | manufacturing to rain processing,
ciens hydrolyze Potable alcohol
polysaccharides production,
brewing, cereal
processes, Non-
Alcoholic
Beverages
Trichoderma | Aspergillus terreus | Starch processing into Brewing, GMP
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reesei dextrins and of Potable alcohol
oligosaccharides. High production,
DE-maltodextrin Grain /
production Carbohydrate,
Non-Alcoholic
Beverages,
Cereal processes
18. | Beta- Bacillus Bacillus flexus Starch processing into Starch GMP
amylase licheniformis maltose processing for
maltose-based
(EC No. syrups
3.2.1.2)
19. | Glucoamy | Trichoderma | Trichoderma reesei | Processing of Brewing, GMP
lase reesei polysaccharides and fermentation
(Glucan oligosaccharides for and starch
1,4- improved fermentation liquifaction and
alpha- and liquefaction. saccharifaction
glucosidas | Aspergillus Gloeophyllum Processing of GMP
e/Acid niger trabeum polysaccharides and Brewing,
maltase/ oligosaccharides for fermentation
Amyloglu improved brewing and starch
cosidase) fermentation, liquifaction and
clarification and starch saccharifaction
(EC No. liquefaction. , starch
3.2.1.3) liquefaction and
Saccharification
Aspergillus Aspergillus niger Processing of Brewing, GMP
niger polysaccharides and fermentation
oligosaccharides for and starch
improved brewing liquefaction and
fermentation, saccharification
clarification and starch
liquefaction
Aspergillus Talaromyces Processing of Brewing, GMP
niger emersonii polysaccharides and fermentation
oligosaccharides for and starch
improved brewing liquefaction and
fermentation, saccharification
clarification and starch processes
liquefaction
Aspergillus Trametes cingulata | Processing of Brewing, GMP
niger polysaccharides and fermentation
oligosaccharides for and starch
improved brewing liquefaction and
fermentation, saccharification
clarification and starch processes
liquefaction and
Saccharification
Aspergillus Penicillum Processing of Brewing, GMP
niger oxalicum polysaccharides and fermentation
oligosaccharides for and starch
improved brewing liquifaction and
fermentation, saccharifaction
clarification and starch
liquefactionandSaccharifi
cation
Trichoderma | Aspergillus Processing of For GMP
reesei fumigatus polysaccharides and Carbohydrate/
oligosaccharides for Grain
improved fermentation Processing,
and liquefaction. brewing and

potable alcohol
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production
Trichoderma | Fusarium Processing of For GMP
reesei verticillioides polysaccharides and Carbohydrate/
oligosaccharides for Grain
improved fermentation Processing,
and liquefaction. brewing and
potable alcohol
production
20. | Cellulase | Trichoderma | Aspergillus Hydrolysis of amorphous | Brewing GMP
reesei fumigatus cellulose
(EC No. Trichoderma | Penicillium Hydrolysis of amorphous | Brewing GMP
3.2.1.4) reesei emersonii cellulose.
Saccharification
Trichoderma | Trichoderma reesei | As processing aid in food | For GMP
reesei manufacturing or Carbohydrate
breakdown of cellulose processing,
potable alcohol
production,
maceration in
fruit and
vegetable
processing,
brewing &wine
production and
in food
processing of
other wide range
of products like
coffee
21. Beta- Bacillus Bacillus subtilis Hydrolysis of beta- Brewing GMP
glucanase | subtilis glucans, to improve the processes
(endo-beta brewing properties of
glucanase beer
or endo-
1,3-beta
glucanase)
(EC No.
3.2.1.6)
22. | Xylanase | Aspergillus Aspergillus niger Hydrolysis of plant Bakery and GMP
(Endo- niger carbohydrates to improve | other cereal
1,4-beta- quality of bakery based products
xylanase) products (firmness,
stiffness, consistency
(EC No. and others)
3.2.1.8) Aspergillus Humicola Dough Stabilizer, Bakery products | GMP
oryzae lanuginosus Enhancing loaf volume,
enhance crumb structure
and bloom
Bacillus Bacillus subtilis Dough Stabilizer, Bakery GMP
subtilis Ehancing loaf volume, products,
enhance crumb structure | carbohydrate/sta
bloom and Loaf rch processing,
softening, hydrolysis of Brewing,
plant carbohydrates to Potable alcohol
improve quality of production,

bakery products

Non-Alcoholic
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(firmness, stiffness, Beverages
consistency and others) processing
Trichoderma | Talaromyces To improve filtration in Baking and GMP
reesei leycettanus brewing, Starch Brewing and oil
liquefaction and enhance | extraction -
oil extraction from grain
Aspergillus Rasamsonia Dough Stabilizer, Bakery products | GMP
niger emersonii Enhancing loaf volume, Production of
crumb structure, bloom beer and other
and Loaf softening, cereal based
Improving filtration in beverages
brewing, Starch
liquefaction
Trichoderma | Aspergillus niger Dough Stabilizer, Brewing and GMP
reesei Enhancing loaf volume, | Baking
crumb structure, bloom productsPotable
and Loaf softening, To alcohol
improve filtration in production,
brewing, Starch Non-Alcoholic
liquefaction Beverages
Aspergillus Aspergillus Dough Stabilizer, Baking GMP.
oryzae aculeatus Enhance loaf volume, Brewing and
crumb structure, bloom other cereal-
and Loaf softening, To based
improve filtration in beverages,
brewing, Starch ,
liquefaction Starch
processing
Bacillus Bacillus Dough Stabilizer, Baking and GMP.
licheniformis | licheniformis Enhancer of loaf volume, | Brewing
enhance crumb processes
structure,bloom and Loaf | Grain treatment
softening. Starch
liquefaction
Trichoderma | Fusarium Hydrolysis of plant As processing GMP
reesei verticillioides carbohydrates to improve | aid in
quality of bakery Carbohydrate/St
products (firmness, arch processing
stiffness, consistency and Potable
and others) alcohol
production
23. | Endo- Aspergillus Aspergillus niger Extraction and Fruit and GMP
Polygalact | niger Clarification of juice vegetable
uronase from fruits and processing,
(Pectinase vegetables, Extraction of | Flavouring
) flavors production
(EC No
3.2.1.15)
24. | Alpha- Trichoderma | Aspergillus niger Aids in fermentation, Brewing and GMP
glucosidas | reesei Hydrolysis of terminal, starch
e non-reducing (1 ~4)- processing,
(EC No linked alpha-D-glucose
3.2.1.20) residues with release of
alpha-D-glucose
25. | Lactase Kluyveromyc | Kluyveromyces Hydrolysis of lactose Dairy products | GMP
(Beta- es lactis lactis content of in whey or and processing

galactosid

milk
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ase) Bacillus Bifidobacterium Hydrolysis of lactose Dairy products GMP
subtilis bifidum content of whey or milk | and,
(EC No production of
3.2.1.23) GOS (galacto-
oligosaccharide)
Aspergillus Aspergillus oryzae | Hydrolysis of lactose Dairy products GMP
niger content of whey or milk | and processing
Bacillus Bifidobacterium Hydrolysis of lactose Dairy products GMP
licheniformis | bifidum content of whey or milk and processing
Bacillus Lactobacillus In dairy GMP
subtilis delbrueckii subsp. Hydrolysis of lactose processing,
bulgaricus content of in whey or GOS (galacto-
milk oligosaccharide)
production,
production of
low lactose
products
Aspergillus Aspergillus oryzae | Hydrolysis of lactose In dairy GMP
oryzae content of in whey or processing,
milk GOS (galacto-
oligosaccharide)
production,
production of
low lactose
products
26. | Trehalase | Trichoderma | Trichoderma reesei | Starch processing for Brewing process | GMP
reesei fermentation
(EC No
3.2.1.28) A : : ; :
spergillus Myceliophthorasep | Starch processing for Brewing process | GMP
niger edonium fermentation
27. | Pullulanas | Bacillus Bacillus Hydrolysis of pullulan in | Brewing GMP
e licheniformis | deramificans starch processing, processes and
as processing aid in production of
(EC No efficient starch sweeteners,
3.2.1.41) hydrolysis & manufacture of
saccharification starch/carbohydr
ate processing
Bacillus Bacillus Hydrolysis of pullulan in | Brewing GMP
subtilis acidopullulyticus starch processing processes and
manufacture of
sweeteners
Bacillus Bacillus Hydrolysis of pullulanin | Brewing and GMP
subtilis deramificans grain processing Starch
processing
28. | Alpha Trichoderma | Talaromyces Separation of soluble and | Potable alcohol | GMP
arabinofur | reesei pinophilus starch/gluten fractions production
anosidase
(EC No.
3.2.1.55)
29. | Maltotetra | Bacillus Pseudomonas Dough stabilizer, Anti- Baking, GMP
ohydrolas | licheniformis | stutzeri staling agent in baking, Carbohydrate/G
e (saccharophila) antiretrogradation agent rain processing
or to enhance the quality
glucan attributes of bakery

1,4-alpha-

products
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maltotetra
ohydrolas
e

(EC No.
3.2.1.60)

30. | Mannan Aspergillus Talaromyces Hydrolysis of mannanto | Coffee GMP.
endo-1,4- | niger leycettanus inhibit gel formation processing
beta- during freeze-drying of
mannosid the instant coffee
ase (B-
mannanas
e)

(EC No.
3.2.1.78)

31. | Glucan Bacillus Geobacillus Anti-staling agent to Bakery products | GMP
1,4-alpha- | subtilis stearothermophilus | prevent retrodegradation | and sweetener
maltohydr of starch in baking, syrups
olase industry.

(Maltogen Production of tailor-

ic alpha- made sweetener syrups

amylase ) with low viscosity, high
maltose contents

(EC No Bacillus Geobacillus Anti-staling agent to As processing GMP

3.2.1.133) | licheniformis | stearothermophilus | prevent retro-degradation | aid in bakery,
of starch in baking, starch
industry. processing,
Production of tailor- brewing and
made sweetener syrups potable alcohol
with low viscosity, high
maltose contents

32. | Carboxyp | Aspergillus Aspergillus niger Used to accelerate the Cheese, Enzyme | GMP

eptidase niger development of flavors Modified

and the de-bittering Cheese, cheese
(EC No. during the ripening powders and
3.4.16.5) process of cheese. Fermented Meat

Debitteringagent in

cheese manufacture.

33. | Chymotry | Bacillus Nocardio Increased digestibility of | Protein GMP.
psin licheniformis | psisprasina protein and reduce hydrolysis,

allergenicity Yeast
(EC No. processing
3.4.21.1)

34. | Serine Fusarium Fusarium Increased digestibility of | Dairy GMP
protease venenatum oxysporum protein and reduce processing
with allergenicity Protein
trypsin hydrolysis
specificity
Or
(Trypsin)

(EC No.
3.4.21.4)

35. | Acid Aspergillus Aspergillus niger Degradation of cereal Beer and other GMP
prolylend | niger storage proteins to cereal based
opeptidase smaller peptides for beverages

optimal
(EC No. fermentation
3.4.21.26) Beer stability, prevention

of chill haze without loss
of foam properties




34

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART I1I—SEC.4]

36. | Serine Bacillus Bacillus Facilitates protein Protein GMP
protease subtilis amyloliquefaciens | hydrolysis during Processing
(Subtilisin) processing
(EC No Bacillus Pyrococcus Hydrolysis of proteins Protein GMP
3.4.21.62) licheniformis | furiosus hydro_IyS|s and

protein
hydrolysates
Bacillus Bacillus lentus To catalyze protein As processing GMP.
subtilis hydrolysis aid in plant
protein
processing, fish
and seafood
protein
processing,
yeast
processing,
animal protein
processing,
xanthan gum
processing, and
microalgae
processing
37. | Chymosin | Trichoderma | Bos taurus (bovine) | Milk Coagulant, Milk/dairy GMP
reesei processing aid in cheese | processing,
(EC No. manufacturing. production of
3.4.23.4) Chymosin helps in cheese, whey
coagulating milk by and lactose
hydrolyzing milk protein
Kluyveromyc | Bovine pro- Milk Coagulant Milk processing | GMP
es lactis chymosin

38. | Aspergillo | Trichoderma | Trichoderma reesei | Catalyses hydrolysis of Processing of GMP
pepsin I, reesei proteins with broad proteins,
aspartic specificity Clarification of
protease) fruit and

vegetable juices
(EC No. and alcoholic
3.4.23.18) drinks,
modification of
wheat gluten in
bakery products

39. | Mucorpep | Aspergillus Rhizomucor Milk coagulation in Dairy GMP.
sin oryzae miehei cheese making. processing
(Mucor
rennin)

(EC No.
3.4.23.23)

40. | Bacillolys | Bacillus Bacillus Protein processing into Production of GMP
in amyloliquefa | amyloliquefaciens | peptides and hydrolysate | bakery products
(Bacillus | ciens and other cereal
metalloen based products
dopeptida (e.g. pasta,
se) noodles,

snacks),
(EC No. Production of
3.4.24.28) beer and other

cereal based
beverages,
Dairy
processing,
Flavouring
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production,
Production of
cereal based
distilled
alcoholic
beverages,
Protein
processing,
Yeast
processing

Bacillus
subtilis

Bacillus
amyloliquefaciens

Protein processing into
peptides and hydrolysate

Production of
bakery products
and other cereal
based products
(e.g. pasta,
noodles,
snacks),
Production of
beer and other
cereal based
beverages,
Dairy
processing,
Flavouring
production,
Production of
cereal based
distilled
alcoholic
beverages,
Protein
processing,
Yeast
processing

GMP

41.

Asparagin
ase

(EC No
3.5.1.1)

Aspergillus
niger

Aspergillus niger

Reduce acrylamide levels

Production of
bakery products
and other cereal
based products
(e.g. pasta,
noodles, snacks)
Potato
processing
Coffee
processing

GMP

Aspergillus
oryzae

Aspergillus oryzae

Reduce acrylamide levels

Baking and
other cereal-
based processes
(bread, pasta,
noodles, snacks)
Coffee
processing,
Potato
processing

GMP

Bacillus
subtilis

Pyrococcus
furiosus

Reduce acrylamide levels

Baking and
other cereal-
based processes
(bread, pasta,
noodles, snacks)
Coffee and
cocoa
processing

Fruit and

GMP
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Vegetable
processing
42. | Glutamina | Bacillus Bacillus In controlling the taste Dairy GMP
se licheniformis | licheniformis and flavor of fermented processing
foods containing Egg processing
(EC No. ingredients Protein
3.5.1.2) such as; casein, whey processing
protein, soy and wheat Yeast
protein processing
43. | Acetolacta | Bacillus Bacillus brevis In brewing beverage Brewing and GMP
te licheniformis processes and beverage other production
decarboxy alcohol (distilling) of cereal based
lase processes 1) Reduces alcoholic
(Alpha - formation of diacetyl beverages
acetolactat during fermentation and
e thereby a reduction of the
decarboxy off-flavours 2)
lase) Enhances maturation
process and thereby
(EC No. reduces production time.
4.1.1.5) Bacillus Brevibacillus Butanoate In brewing and | GMP
subtilis brevis metabolism and C-5 potable alcohol
branched dibasic acid production
metabolism
44. | Pectin Aspergillus Aspergillus niger Enhances juice extraction | Fruit and GMP
lyase niger from vegetables and vegetable
fruits and for juice processing
(EC No. clarification Production of
4.2.2.10) wine Flavouring
production
Coffee
processing
45. | Glucose Streptomyces | Streptomyces Reversible isomerization | Production of GMP
isomerase | rubiginosus rubiginosus of glucose to fructose high fructose
corn syrup
(EC No.
5.3.1.5)

Note: Blends of enzymes shall only contain enzymes listed under Table 11A

ARUNSINGHAL, Chief Executive Officer
[ADVT .-111/4/Exty./542/2021-22]

Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part Ill, Section 4, vide
notification number F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide

notification.
1) F.No. 4/15015/30/2011, dated 7th June, 2013;
2) F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
3) F. No. 5/15015/30/2012, dated 12th July, 2013;
4) F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;
5) F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
6) F.No. 4/15015/30/2011, dated 4th August, 2015;
7) F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
8) F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;

9) F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;


https://en.wikipedia.org/wiki/Butanoate_metabolism
https://en.wikipedia.org/wiki/Butanoate_metabolism
https://en.wikipedia.org/w/index.php?title=C5-branched_dibasic_acid_metabolism&action=edit&redlink=1
https://en.wikipedia.org/w/index.php?title=C5-branched_dibasic_acid_metabolism&action=edit&redlink=1
https://en.wikipedia.org/w/index.php?title=C5-branched_dibasic_acid_metabolism&action=edit&redlink=1

[¢TRT HHl—&TE 4] T T TSI © T 37
10) F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;

11) F.No. 7/15015/30/2012, dated 13th November, 2015;

12) F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
13) No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;
14) F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;

15) No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

16) F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;

17) F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

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

19) F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

20) F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

21) F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

22) F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

23) F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
24) F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

25) F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;

26) F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017;

27) F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017;

28) F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;
29) F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017,

30) F. No. Stds/03/Noatification (LS)/ FSSAI-2017, dated 19th June, 2017,

31) F.No. 1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31st July, 2017;

32) F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;

33) F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;

34) F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

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

36) F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017,
37) File No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017;

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

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

40) F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated the 24th October, 2017;

41) F. No. A-1/Standards/Agmark/2012-FSSAI(pt.1), dated 17th November, 2017;

42) F.No. 1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17th November, 2017;

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

44) F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;
45) F. No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated 13th March, 2018;

46) F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;

47) File No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated the 10th  April, 2018;

48) No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4th May, 2018;

49) F.No. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, Dated 20th July,2018;

50)

F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, Dated 20th July,2018;



38

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART I1I—SEC.4]

51)
52)
53)
54)
55)
56)
57)
58)
59)
60)
61)
62)
63)
64)
65)
66)
67)
68)
69)
70)
71)
72)
73)
74)
75)
76)
77)

Stds/CPL&CP/ Draft Notification/FSSAI-2017, Dated 31st July, 2018;

File No.1/Additional Additives/Stds/Notification/FSSAI/2016, Dated 8th November, 2018and

F.No. Stds/03/Notification (CFOI&YC)/FSSAI-2017, Dated 16th November, 2018.

F. No. Stds/O&F/Notification (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/Notifications (04)/FSSAI-2016, dated 19th November, 2018;

F. No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26thNovember, 2018;

F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29th January, 2019;
F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 5th July, 2019;
F.No.Stds/O&F/Notification(10)/FSSAI-2017, dated 5th 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.No0.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018, dated 23rd June, 2020;

F. No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9th July, 2020;
F. No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9th July, 2020;
F. No. Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 9th July, 2020;

F.No.A-1/Standards/Agmark/2012-FSSAI (p+1) , dated 23rd July, 2020;

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

F. No. Stds/Additives-1/Notification/FSSAI/2018, dated 16th 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 29th 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 18th March, 2021;

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

F. No. Stds/SC/A-1.34/N-1, dated 15th November, 2021.

Uploaded by Dte. of Printing at Government of India Press, Ring Road, Mayapuri, New Delhi-110064

and Published by the Controller of Publications, Delhi-110054.

ALOK KUMA

Digitally signed by ALOK KUMAR
Date: 2022.01.01 17:18:03 +0530'



		2022-01-01T17:18:03+0530
	ALOK KUMAR




