FOOD SAFETY AND STANDARDS (FOOD PRODUCTS STANDARDS AND FOOD
ADDITIVES) REGULATIONS, 2011

CHAPTER 1

GENERAL
1.1: Title and commencement

1.1.1These regulations may be calléie Food Safety and Standards (Food Products
Standards and FoodAdditives) Regulations, 2011

1.1.2: These regulations shall come into force on or aftér Migust, 2011,ie x c e p t
regulations, 2.1.6(1)(2)(3), 2.1.7(1)(2)(3)(4), 2.1.12(1) and entries relating in table 14 of appendix
A and table 2 of appendix B, whighall come into force after six months from that date and in

regulation 2.1.8(1)(3) and 2.1.11(1)(2) only relating entries in table which shall come into force
after six monthérom that date.

Provided that wherever the standards given in these regglatierat variance with any of the
provisions of the licenses already granted, Food Business Operator shall comply with the
provisions of these regulatiotswards the standardslating tocaramel and glazing agentsthin
Forty two months i.e. w.e.f. "5 February, 2015from the date of commencement of she
regulations.

1.2: Definitions
In these regulations unless the context otherwise requires:
1. 3 omitted.

2. fiDeciledmeab means the residual materi al l eft
from any oitbearing material,
3. 3 omitted.
4. A Hy d r o g e meanstheoprocess of addition of hydrogen to an edible vegetable oil
using a catalyst to produce a fat with sesolid consistency;
5. 3fomitted.
6. 3 omitted.
7. 61 r r a dmears iarty physical procedure, involving the intentional exposure of food to
ionizing radations.
8. drradi at i meansahydacilitylwhithys@apable of being utilized for treatment of
food by irradiation.
9. d r r adi a tmeats aftides of fibod subjected to radiationdy :
(1) Gamma Rays;
(i) X-rays generated from machine sources operated at or below an energy level of 5
million electron volts; and
(iif) Subatomic particles, namely, electrons generated from machine sources
operated at or below an energy level of 10 million electron volts, to ldests as
specified in Schedule | of the Atomic Energy (Control of Irradiation of Food) Rules 1991.
10. 38 omitted.

11. 3 omitted.
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12.3%omitted.
13.A Ma r g a meams @roemulsion of edible oils and fats with water;

14.@Operator of irradiation f a c i rheans Wy person appointed as such by licensee who
satisfies the qualifications and requirements as for training specified in Schedule Il of the
Atomic Energy (Control of Irradiation of Food) Rules, 1991

15. 39 omitted.

16. 3 omitted
17.fRefined vegetableo i | 0 means any vegetable oil whict
extraction of vegetable oil bearing materials, deacidified with alkali and/or by physical
refining and/or by miscella refining using permitted food grade solvents and/or degumming
followed by bleaching with absorbent earth and/or activated carbon and deodorized with
steam without using any other chemical agents
18.fRefiningb means a process by which aextracted pilr e s s ¢
is deacidified
(1) With alkali, or
(i) by physical refining, or both, or
(i) By miscella refining using permitted food grade solvent, followed by
bleaching with absorbent earth and/or activated carbon or both of them and deodorized
with steam without using any other chemical agent;

(iv)  refining if required may include the process of degumming using
phosphoric/citric acid9[and any suitable food grade enzyme]

19. 39 omitted.

20. 39 omitted

21.3 omitted

22.A7 S o | -exgacted o i neans any vegetable oil obtained fromhmlring material by the
process of extraction by a solvent;

23.A S o | -ex&racted edible f | o umeads the ground material obtained from specially
prepared deoiled meal, that is, the residual material left over wihes extracted by a
solvent from oil cake immediately following the singleessing of good quality edible
oilseeds;

2438 omitted]

25.1 Ve g et a bneansoits prbdaced from oilcakes or oilseeds orlodaring materials of
plant origin and containing gtgrides;

266iVeget abl e neans anpproduttwltainéd for edible purposes by subjecting one
or more edible oils to any or a combination of any of the processes or operations, namely,
refining, blending, hydrogenation or interesterification and evination (process by which
edible fats and oils are fractioned through cooling), and includes any other process which
may be notified by the Central Government in the official Gazette;

CHAPTER 2
FOOD PRODUCT STANDARDS

38[2.1 DAIRY PRODUCTS AND ANALOGUES
2.1.1 General Standards for Milk and Milk Products

The general standard provides eaeching definitions for milk and milk products and guidance on
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the use of dairy terms in relation to foods to be offered to the consumer or for fudbessing.

1. Definitions. -

@ naBoiling, boil ed and similar t shallroetakenwd e n
refer to the process of heatinglk continuously to bring it to boil at atmospheric pressure;

() AComposite mi hskaprpduad df wbithcahe midkamilk products or milk
constituents shall be an essential part in terms of quantity in the final product, as consumed:
Provided that the constituents not derived from milk shall not take the place in part
or in whole of ag milk constituent. Examples of composite milk products are:
() Shrikhandwith fruits etc;
(ii) ice cream containing fruits etc.;
(iii) flavoured fermented milks;
(iv) Drinks based on fermented milks

(c) ADai r y mdassmames) designations, symbols, pictoriattoer devices which refer to
or are suggestive, directly or indirectly, of milk or milk products;

(d nAHeat treat mento me gpasteurizgtians tsterilisatiorguléra-higlo n
temperaturgéreatment or boiling;

(e) AMiIi | ko means tardy secretionrdenzed from aompiete milking of healthy
milch animal, without either addition thereto or extraction therefrom, unless otherwise
provided in these regulations and it shall be free from colostrum;

M AMIi Il k Product 6 me awgprocaessing of ondkuwhich ntay comatdinnfaod b
additives and other ingredients functionally necessary for the milk product as permitted in
these regulations and shall include the following, namely:

(1) cheese;

(i) chhana skimmedmilk chhana paneer

(i) condensed millsweetened and unsweetened;

(iv) condensed skimmed mikweetened and unsweetened,;
(V) cream,;

(vi) curd, skimmed milk curdjahi;

(vii)  ghee butter oil;

(vii) ice-cream;

(ix) infant milk food,;

(x) khog

(xi) malai;

(xii)  milk derivatives such as whey proteins, casein, lactose etc.;
(xiii)  milk ices, milk lollies,kulfi;
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(xiv)  milk powder, skimmed milk powder, partly skimmed milk powder;
(xv) processed cheese;

(xvi) table butter and white bultter;

(xvii) yoghurt;

(xvii) any other product as may be specified in ¢hegulations:

Provided that milk products shall not contain any substance not found in milk unless
specified in these regulations;

(99 APasteurizati on, P a snmeansamicmolecdial lzeat deatméentraimed r t
at reducing the number of any pathogenic mmmganisms in milk and liquid milk products,
if present, to a level at which they do not constitute a significant health hazard.
Pasteurization conditions shall be designen dffectively destroy the organisms
Mycobacterium tuberculosendCoxiella burnettii

Pasteurization, when used in association with nsitigll be taken to
refer to the typical process of heating every particle of milk to at le&6t &3d holdingat
such temperature continuously for at least thirty minutes or heating it to at 1€8saif@
holding at such temperature continuously for at least fifteen seconds, or any other
temperaturdime combination, sufficient to give a microbicidal effect ealewt to the
above defined temperatutiene combination and serve to give a negative Phosphatase Test
that is applicable to milk immediately after pasteurization only, and cooling it immediately
to a temperature of’g, or less;

() ARecombi ned kmiplrko dara praducthresaltmg from the combination of
milk fat and milksolidsnonfat in their preserved forms with or without the addition of
potable water to achieve similar end product characteristics and appropriate milk product
composition ager the Standard for that product and in the case of recombined milk, the
source of milksolidsnonfat shall be dried or concentrated milks only;

0] AReconstituted mil kpraduct resultingkfrom theoadditiontobpotable a n s
water to tle dried or concentrated form of milk or milk products in the amount necessary to
re-establish the appropriate watersolids ratio to achieve similar end product
characteristics and appropriate milk product composition as per the standards for that
produd;

0) ASterilisation, sterilised and similar ter
for a time sufficient to render milk or milk products commercially sterile, thus resulting in
products that are safe and microbiologically stable at reompératures.

) ASterilisationd when wused i n shalkbe takent@®t i on

refer to the typical process of heatimgilk or milk product in sealed containers
continuously to at least 196G for fifteen minutes to ensure preservation at room
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temperature for a period not less than thirty days from the date of manufacture;

) AUltra High Temperature (UHT) sterilisat
milk or milk products,shall be taken to refer to the typical process of heatmi§ or
milk product to at least 136 for one second or more in a continuous flow and then
packing under aseptic condition in hermetically sealed containers to ensure preservation
at room temperature foa period of not less than fifteen days from the date of
manufacture.

2. General Principles- Foods shall be described or presented in such a manner as to ensure the
correct use of dairy terms intended for milk and milk products, to protect consunmars fro
being confused or misled and to ensure fair practices in the food trade.

3. Application of Dairy Terms.-
(@) Generakequirements.

The name of the food shall be declared in accordance with these regulations.
(b) Use of the term fAmil ko.

(1) Only afood complying with the requirement as specified in-gatm (e) of item 1 of
this suer egul ati on may be named Amil ko;

(i) Milk which is adjusted for milk fat or milk solidot-fat content or both, may also be
named fimil ko provi ded munhlanits oft nillefat emd mikmu m
solid-not-fat content (as the case may be) of the adjusted milk as specified-in sub
regulation 2.1.2 (Standard for Milk).

(c) Use of the names of milk products in food standards.

0] a product complying with the standardé a milk product as specified in these
regulations may be named accordingly;

(i) notwithstanding the provisions of entry (i) above, the relevant milk product when
manufactured from milk, the fat or protein content, or both, of which have been
adjustedprovided that the compositional criteria in the relevant standard are met, may
be named as specified in these regulations;

(i)  products that are modified through addition or withdrawal of milk constituents may be
named with the name of the relevamilk product in association with a clear
description of the modification to which the milk product has been subjected:

Provided that the essential product characteristics are maintained and that the
limits of such compositional modifications have beenvgled for in the standards
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concerned as appropriate (for exampl e
6chol esterol freed ghee, etc.)

(d) Use of terms for reconstituted and recombined milk and milk prodiMitk and milk
products may be named as gfied in these regulations for the relevant milk products when
made from recombined or reconstituted milk or from recombination or reconstitution of
milk products.

(e)  Use of dairy terms for composite milk product.product complying with the desctipn
given in subitem(b) ofiteml1ofsulb egul ati on 2. 1.1 may be nam
the name specified for a milk product as appropriate, provided that a clear description of the
other characterising ingredient(s) (such as flavouring foodsespherbs and flavours) is
given in close proximity to the name.

() Use of dairy terms for other foods.

(1) the names referred to in sitbms (b), (c), (d) and (e) of item 3 of stégulation 2.1.1
may be used as names or in the labelling of milk, mitkducts or composite milk
products;

(i) in respect of a product which is not milk, a milk product or a composite milk product,
no label, commercial document, publicity material or any form of point of sale
presentation shall be used which claims, impliesugigests that the product is milk, a
milk product or a composite milk product, or which refers to one or more of these
products:

Provided that products which contain milk or milk products, or milk
constituents, which are an essential partcluaracterisation of the product, the term
Ami |l ko, or the name of a milk product me
of the product.

Provided further that the constituents not derived from milk are not intended
to take the place, in paot in whole, of any milk constituent:

Provided also that if the final product is intended to substitute milk, a milk
product or composite milk product, dairy terms shall not be used:

Provided also that the products which contain milk, or a milk yoctydor
milk constituents, which are not an essential part in terms of characterisation of the
product, dairy terms shall only be used in the list of ingredients. For these products,
dairy terms shall not be used for other purposes.

4.  Addition of Essential Nutrients .- Milk and milk products may be enriched/ fortified with
essential nutrients such as vitamins, minerals, etc., as specified in these regulations
including labelling requirements.
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5.

2.1.2

Labelling of pre-packaged foods. Prepackaged milkmilk products and composite milk
products shall be labeled in accordance with these regulations, except to the extent otherwise
expressly provided in item 3 of this stdgulation.

Use of probiotics and prebiotics For the use of probiotics angrebiotics in dairy
products, the provisions specified in the Food Safety and Standards (Health Supplements,
Nutraceuticals, Food for Special Dietary Use, Food for Special Medical Purpose, Functional
Food and Novel food) Regulations, 2016 shall apply.

Use of enzymes. Safe and suitable enzymes may be used as processing aids in milk and
milk products as specified in individual standards for milk and milk products under these
regulations.

Standard for Milk
This Standard applies to milk as defined in item 1 ofghisregulation

Descriptiorn:

(@) ASpecies identified mil ko means mil k as

Milk and Milk Products. The fat and SNF content of species identifiekl mil

specified under this regulation (namely buffalo milk, cow milk, goat milk, sheep

milk and camel milk) shall conform to the respective composition given Hitemb

(b) of item 2 and product may be subjected to pasteurization, boiling, sterilisation or
Ultra High Temperature sterilisation/treatment.

(b) AMIi xed Mil kd means any combination of s

these regulations. The fat and SNF content of mixed milk shall conform to the
standards given in the table under-sitdm (b) of item 2 below. The product may be
subjected to pasteurization, boiling, sterilisation or Ultra High Temperature
sterilisation/treatment.

(c) AFul | Cream Mil k, St aDbodkderTanedsvidkg or 8kimiméd, T o1

Mi | kO means aréddronpcoveondilk, buffalomilkeopmilk of any other
species as defined under this regulation, reconstituted milk, recombined milk, or any
combination of these milks, with or without dried or concentrated milks or milk fat
that has been standardised te thspective fat and solih®t-fat percentage given in
subitem (b) of item 21t shall remain homogeneous and no deposition of solids shall
take place on standing. The prodsieall be subjected fmasteurization, sterilisation,
Ultra High Temperature sterilisation/treatment or boiling.

2. Essential Composition and Quality Factors.

() Raw Materiak
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Raw material used shall be as per the respective definitions in item 1 of this sub
regulaton.

(b) Compositiorn

The milk of different classes shall conform to the requirements for milk fat and milk-golidist,
independently, as specified in columns (4) and (5) of the table given below

Table

Sl. Class of Milk. Locality or State or Minimum Minimum

No Area. ) Milk Solids-
Milk Fat not-Fat

(per cent, (SNF)

m/m). (per cent,

m/m).

(1) ) 3) (4) (5)

1. | Buffalo Milk Assam 6.0 9.0
Bihar
Chandigarh
Delhi

Gujarat
Haryana
Jharkhand
Maharashtra
Meghalaya
Punjab
Sikkim

Uttar Pradesh
Uttarakhand
West Bengal

Andaman and Nicobar 50 9.0
Islands

Andhra Pradesh
Arunachal Pradesh

Chhatisgarh
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Sl. Class of Milk.
No

Locality or State or
Area.

Minimum
Milk Fat

(per cent,
m/m).

Minimum
Milk Solids-
not-Fat
(SNF)

(per cent,
m/m).

Dadra and Nagar
Haveli

Goa
Daman and Diu
Himachal Pradesh

Jammu and Kashmir
Karnataka

Kerala
Lakshadweep
Madhya Pradesh
Manipur
Mizoram
Nagaland
Odisha
Puducherry
Rajasthan
Tamil Nadu
Telangana

Tripura

2. | Cow Milk

All India

3.2

8.3

3. | Goat or Sheep
Milk

Chandigarh
Haryana

Kerala

Madhya Pradesh
Maharashtra

3.5

9.0
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Islands

Andhra Pradesh
ArunachalPradesh
Assam

Bihar
Chhattisgarh

Dadra and Nagar
Haveli

Delhi

Goa

Daman and Diu
Gujarat

Himachal Pradesh
Jammu and Kashmir
Jharkhand
Karnataka
Lakshadweep
Manipur

Meghalaya

Sl. Class of Milk. Locality or State or Minimum Minimum
No Area. ) Milk Solids-
Milk Fat not-Fat
(per cent, (SNF)
m/m). (per cent,
m/m).
Punjab
Uttar Pradesh
Uttarakhand
Andaman and Nicobar 3.0 9.0
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Sl. Class of Milk. Locality or State or Minimum Minimum
No Area. ) Milk Solids-
Milk Fat not-Fat
(per cent, (SNF)
m/m). (per cent,
m/m).

Mizoram

Nagaland

Odisha

Puducherry

Rajasthan

Sikkim

Tamil Nadu

Telangana

Tripura

West Bengal
4. | Camel Milk All India 2.0 6.0
5. | Mixed Milk All India 4.5 8.5
6. | Standardized Milk| All India 4.5 8.5
7. | Toned Milk All India 3.0 8.5
8. | Double Toned All India 1.5 9.0

Milk
9. | Skimmed Milk All India Not more than 8.7
0.5
10.| Full Cream Milk | All India 6.0 9.0
Note(s):

(i) When any class of milk is offered for sale in contravention of the requirements specified under
this subitem, the standards prescribed for mixed milk shall apply.
(i) These standards would only be applicable at the points of sale.

3. Food Additives.-
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(@)

(b)

(@)

(b)

(@)

(b)

Milk shall not contain any food additives:

Provided that the products specified in-$tgm (c) of item 1 of this subegulation
may contain carry over food additives specified in the Food Safety and Standards (Food
Products Standards and Food Additives) Regulations, 2011:

Provided further that isterilised milk, the specific food additives permitted in
Appendi x O0Ab6 of these regulations may be u

Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Coatas)itoxins and
Residues) Regulations, 2011.

The total urea content in milk shall not be more than 700 ppm.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in
Schedule 4, as applicable,tbe Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 and such other guidelines as specified from time to time
under the provisions of the Food Safety and Standard Act, 2006;

The products shall conformtothei cr obi ol ogi c al requirements
these regulations.

Labelling. -

The following details shall be declared on the label ofgarekaged milk or otherwise if the
milk is not prepackaged and is offered for sale to the consusueh) declaration shall be
given on the container from which milk is offered for sale to the consumer:

(i) the class of milk as per column 2 of table underigern (b) of item 2 of sulbegulation
2.1.2;

(ii) the heat treatment, as per the item (1) ofedulation 2.1.2, to which product has been
subjected to.

If the milk from any milch animal, mixed milk or skimmed milk is offered for sale to the
consumer without any heat treatment, the name of the milk shall be declared on the label of
pre-packagednilk; or otherwise if the milk is not prpackaged, the name of the milk shall

be declared and mentioned on the container from which milk shall be offered for sale to the
consumer and shall be preceded with the te
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(c) In addition to the labellingequirements mentioned above, the provisions of the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011, shall applyptackegjed
milk:
Provided that the list of ingredients may not be declared in descending order of
usage since tharoportion of ingredients used may require change on a daily basis:

Provided further that where o6reconstitu
list of ingredients, their components need not be declared separately.

7. Method of Sampling andAnalysis. -

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.3 Standard for Flavoured Milk

This Standard applies to Flavoured Milkdefined in item 1 of this sutegulation.”

1. Description. -

AFl avoured Mil ko means the product prepare
milk, or both, and edible flavourings with or without addition of sugar, nutritive sweeteners,
other nordairy ingredients including, stabilisers and food colours. Fladurilk shall be

subjected to heat treatment as provided inrggjlation 2.1.1 (General Standards for Milk

and Milk Products).

Where flavoured milk is dried or concentrated, the dried or concentrated product on addition
of prescribed amount of wateradhgive a product conforming to the requirements of
flavoured milk.

2. Essential Composition and Quality Factors.
(@) Raw Material -
(i) Milk

(i) Concentrated and dried milk
(i) Milk fat, cream, butter and butter oil

(iv) Potable water for use meconstitution or recombination

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b) Permitted ingredients.
(i) Sugar or other nutritive sweeteners or both;

(i) Other nondairy ingredients like nuts (whole, fragmented or ground), cocoa solids,
chocolate, coffee, fruits and vegetables and prodbetgof including juices, purees,
pulps, preparations and preserves derived therefrom, cereals, and cereal products and
cereal based extracts, honey, spices, condiments, salt, and other natural flavouring
foods and flavours;

(iif) Potable water.

(c) Compositon. -

Flavoured Milk shall have the same minimum percentage of milk fat and milk-solids
notfat as that of the milk, as provided for in the Standard for Milk, from which it is
prepared.

3. Food Additives.-

For products covered under this standapecific food additives specified in Appendix
0A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Contaminants, toxins
and Residug®) Regulations, 2011.

5. Hygiene.-

(@ The products shall be prepared and handled in accordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulation§124nd such other guidelines as
specified from time to time under the provisions of the Food Safety and Standard Act,
2006.

(b)  The products shall conform to the microbiological requirements specified in Appendix
060B6 of these regulations.
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6. Labelling. -

(a) The name of the product shall be

(b) The following details shall be always declared on the label epac&aged product or
otherwise if the product is not ppackaged, in respect of the product offered for sale:

(i) the class of milk as per General Standard for Milk and Milk Products from which
it is prepared;

(i) the heat treatment, as per the General Standard for Milk and Milk Products, to
which product has been subjected to;

(c) In addition to the labelling req@ments mentioned above, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged products.

7. Method of Sampling and Analysis-

The methods of sampling and analysis mentioned im#neuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.4 Standard for Evaporated or Concentrated Milk

This Standard applies to Evaporated Milk as defined in item 1 of thisegulation®*.

1. Description-

Evaporated Milk means the product obtained by partial removal of water from milk by
heat or any other process which leads to a product of the same composition and
characteristics. The fat and protein content of the milk may be adjusted, only to comply
with the compositional requirements in sitdam (c) of item 2 of this Standard, by

addition or withdrawal of milk constituents in such a way as not to alter the whey
protein to casein ratio of the milk being adjusted.

"This standard should be read along with the sulbegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitiols of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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2. Essential Composition and Quality kas -

(@) Raw materials.

1) Milk and milk powders, cream and cream powders, milk fat products;

i) The following milk products are allowed for protein adjustment purposes, only in
product covered by item 1 of this stdgulation.

i AMIi t &t entated means the product obtain
ultrafiltration of milk, partly skimmed milk, or skimmed milk;

(b)  Permitted ingredients.

I Potable water; and
T Sodium chloride.

(c) Compositior

The product shall confm to the compositional specifications provided in the table
below:

Parameter | Evaporated| Evaporated| Evaporated| Evaporated
milk partly skimmed | high fat milk
skimmed milk
milk
Milk fat, %, 7.5 More than 1 1.0 15.0
(m/m) (minimum) and (maximum) | (minimum)
Less than
7.5
Milk solids, 25.0 20.0 20.0 26.5
minimum, %,
(m/m)
Milk protein* 34.0 34.0 34.0 34.0
in milk solids
not fat,
minimum, %,
(m/m)
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* Protein content is 6.38 multiplied by the total nitrogen determined

3. Food Additives.

For productsovered under this standard, specific food additives specified in Appendix
060A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and@&teds (Contaminants, toxins
and Residues) Regulations, 2011.

5. Hygiene.

(@) The products shall be prepared and handled in accordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and such other guidelines as
specifiedfrom time to time under the provisions of the Food Safety and Standard Act,
2006.

(b) The products shall conform to the microbiological requirements specified in Appendix
6B6 of these regulations.

6. Labelling.

(&) According to the definibns in item 1 and composition in sitbm (c) of item 2, the
name of the food shall be:

(i) evaporated milk, or

(ii) evaporated partly skimmed milk, or

(iii) evaporated skimmed milk, or

(iv) evaporated high fat milk, and as appropriate:

Providedthatthé evapor ated partly skimmed mil ko n
semis ki mmed mil ko when t he c odbt¥e(m/tn)anodf mi | k
minimum milk solids is 24% (m/m).

(b)  In addition to the labelling requirements mentioned above, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged products.
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7. Method of Sampling and Analysis.

The methods of samplh and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.5 Standard for Sweetened Condensed Milk

This Standard applies to sweetened condensed milefased in item 1 of this sub
regulation.

1. Description-

Sweetened Condensed Milk is the product obtained by partial removal of water from
milk with the addition of sugar or a combination of sucrose with other sugars, or by any
other process which leads to a product of the same composition and charactehistics. T
fat or protein content or both of the milk may be adjusted, only to comply with the
compositional requirements in sttem (c) of item 2 of this Standard, by addition or
withdrawal of milk constituents in such a way as not to alter the whey proteaisem

ratio of the milk being adjusted.

2. Essential Composition and Quality Facters.

(@) Raw materials.

i) Milk and milk powders, cream and cream powders, milk fat products;

i) Lactose (for seeding purposes);

iii) The following milk products a allowed for protein adjustment purposes.

"This standard should be readalong with sub-regulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrientsetc.
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| Milk retentate: Milk retentate is the product obtained by concentrating milk protein

by processes like ultrafiltration of milk, partly skimmed milk, or skimmed milk.

(b) Permitted ingredients.

T potable water;

T sugar (In this product, sugar is generally considered to be sucrose, but a
combination of sucrose with other sugars, consistent with Good Manufacturing

Practice, may be used); and

T Sodium chloride.

(c) Composition.

The produtshall conform to the compositional specifications provided in the table

below:
Parameter Sweetened | Sweetened Sweetened Sweetened
condensed | condensed| condensed| condensed
milk partly skimmed high fat
skimmed milk milk
milk
Milk fat, %, (m/m) 8.0 More than 1.0 16.0
(minimum) | 1.0 andless| (maximum)| (minimum)
than 8.0
Milk solids, minimum, 28.0 24.0 24.0 --
%, (m/m)
Milk solid not fat, -- 20.0 -- 14.0
minimum, %, (m/m)
Milk protein* in milk 34.0 34.0 34.0 34.0

solidsnotfat,

minimum, %, (m/m)

* Protein content is 6.38 multiplied by the total nitrogen determined

3. Food Additives.

For products covered under this standard, specific food additives specified in Appendix

O0AO of
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4. Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Contaminants, toxins
and Residues) Regulations, 2011.

5. Hygiene:

(@) The products shall be prepared and handled in accordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and such other guidelines as
specifia from time to time under the provisions of the Food Safety and Standard Act,
2006.

(b) The products shall conform to the mioc«
of these regulations.

6. Labelling-

(@) According to the definins in item 1 and composition in sitbm (c) of item 2, the
name of the food shall be:

() Sweetened condensed milk, or
(i) Sweetened condensed partly skimmed milk, or
(i) Sweetened condensed skimmed milk, or

(iv) Sweetened condensed lhitat milk, as appropriate:

Provided that the ASweetened conde
designated fASweetsknandnedomd d rkded idemihe co
between 4.0 4.5 % (m/m) and minimum milk solids is 28 % (m/m);

(b) Sweetened condensed milks which are not suitable for infant feeding shall not contain
any instruction of modifying them for infant feeding;
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(c) In addition to the labelling requirements mentioned above, the provisions of the Food
Safety and StandardBackaging and Labelling), Regulations, 2011, shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the
Food Safety and Standards Authority of Infiian time to time shall be applicable.

2.1.6 Standard forKhoa

This Standard applies t¢hoaas defined in item 1 of this subgulation.”

1. Description

Khoaby whatever name it is sold suchkisoaor Mawaor any other region specific
popular nameneans the product obtained by partial removal of water from any variant of
milk with or without added milk solids by heating under controlled conditions.

2. Essential Composition and Quality Facters.
(@) Raw materials-

Milk and milk powders, cream and cream powder and milk fat products.

(b) Compositiori.

The product shall conform to the compositional specifications provided in the table
below:

Parameter Khoa

"This standard should be readalong with sub-regulation 2.1.1 relating to General Standard foMilk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrientsetc.
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Total solids, minimum, %, (m/m) 55.0

Milk fat, minimum, %, (m/m), dry matter | 30.0

basis
Total ash, maximum, %, (m/m) 6.0
Titratable acidity (as % lactic acid), 0.9

maximum, %

It shall be free from added starch and added sugar.

The extracted fat frorKhoashall meet the standards for Reichert Meissl value,
Polenske value and Butyrefractometer reading as prescribed for ghee.

3. Food Additives-

For products covered under this standard, specific food additive$iesgpétiAppendix
0A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safety and
Standards (Contaminants, toxins &ekidues) Regulations, 2011.

5. Hygiene:

(@) The products shall be prepared and handled in accordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and such other guidelines specified
from time to time under the provisions of the Food Safety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix
6B6 of these regulations.

6. Labelling.-

(@) The name of the food shall d€hoado rM adw ar@ny other region specific popular
name
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(b) In addition to the labelling requirements mentioned above, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the
Food Safety and Standards Authority of India from time to time shall be applicable.

2.1.7 Standard for Cream andMValai

This Standard applies to Cream adlai as defined in item 1 of this subgulation*.

1. Description.

@ ACreamd means the fluid product comparat.
fat-in-skimmed milk, obtained by physical sepigon fromcow milk, buffalo milk or
milk of any other species as defined under this regulation or a mixture thereof.

(b)) A ReconNn g ietmedoscdeam obtained by reconstituting milk products with or
without the addition of potable water and wite same end product characteristics as the
product described in stilem (a) of item 1 of this sulegulation.

(c) A R e aneamdbcreaneothtaired iy secombining milk products with or
without the addition of potable water and with the samd product characteristics as the
product described in stilem (a) of item 1 of this sutegulation.

(d A Pr e ma reeameans the milk products obtained by subjecting cream, reconstituted
cream or recombined cream or any combination of these,tabkutreatments and
processes to obtain the characteristic properties as specified-below:
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(1) fiprep ac k aged | meansthefluid migk@rodact obtained by preparing and
packaging cream, reconstituted cream or recombined cream, or any combif&tiese
for direct consumption or for direct use as such,;

(i) fiwhi ppi n gneansthe 8uiddaream, reconstituted cream and recombined cream or
any combination of these, that is intended for whipping. When cream is intended for use
by the final consmer the cream should have been prepared in a way that facilitates the
whipping process;

(i) Acr eam packed meanstieerfluidpareans, eeconsttuted cream and
recombined cream or any combination of these that is packed with a propellamagas
pressurepropulsion container and which becomes Whipped Cream when removed from
that container;

(iv) fwhi p p e dmeaansé¢ha fluid cream, reconstituted cream or recombined cream in to
which air or inert gas has been incorporated without reversentatin-skimmed milk
emulsion;

(v) ff er ment ed/ cul meansehe Mik product obtaireed by ermentation of
cream, reconstituted cream or recombined cream, by the action of suitable micro
organisms that results in reduction of pH with or withcoagulation. Where the content
of (a) specific microorganism(s) is(are) indicated, directly or indirectly, in the labeling
or otherwise indicated by content claims in connection with sale, these shall be present,
viable, active and abundant in the protio the date of minimum durability. If the
product is heat treated after fermentation the requirement for viable-angaaisms
shall not apply;

(vii fAaci di f i emehnscthe milk pnaduct obtained by acidifying cream, reconstituted
cream or recombgd cream, or any combination of these, by the action of acids or
acidity regulators, or both to achieve a reduction of pH with or without coagulation.

(e) fiMa | aneams the product rich in milk fat prepared by boiling and coolirgwfmilk,
buffalo milk or milk of any other species as defined under this regulation or a mixture
thereof It is characterized by presence of insoluble mass, principally fat and denatured
protein, formed on heating and cooling of milk.
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2. Essential Composition a@aiality Factors.
(@) Raw Materiak

All creams, prepared creams andlai-

- Milk, which may have been subjected to mechanical and physical treatments prior to
cream processing;

- Additionally, for creams made by reconstitution or recombination.
Butter, milk fat products, milk powders, cream powders, and potable water. The

milk product should conform to the relevant Food Safety Standards or Regulations;

- Additionally, for prepared creams described in entries (ii) to (vi) ofitaub (d) of
item 1;

Theproduct that remains after the removal of milk fat by churning milk and cream
to manufacture butter and milk fat products (often referred to as buttermilk) and that
may have been concentrated or dried.

(b) Permitted ingredients.

Only those ingredientgsted below may be used for the purposes and product categories
specified, and only within the limitations specified. The product shall be free from any
ingredient foreign to milk except otherwise provided in this standard.

For use in products only forhich stabilizers or thickeners, or both, are justified (see
item 3):

i Products derived exclusively from milk or whey and containing 35.0% (m/m) or
more of milk protein of any type (including casein and whey protein products and
concentrates and any combioat thereof) and milk powders; these products can be
used in the same function as thickeners and stabilizers, provided they are added only
in amounts functionally necessary not exceeding 20.0 g/kg, taking into account any
use of the stabilizers and thiclexrs permitted as per the Food Safety and Standards
(Food Products Standards and Food Additives) Regulation, 2011;
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Additionally, for use in fermented cream, only.

I Starter cultures of harmless miepoganisms;

Additionally, for use in fermented cream aaldified cream, only.

i Nonanimal rennet and other safe and suitable coagulating enzymes to improve
texture without achieving enzymatic coagulation;
i Sodium chloride.

(c) Compositiorn

The product shall contain minimum 10.0 per cent. (m/m) milkAfeidity of the
finished products, other than fermented and acidified creams, should not be more than
0.15 % (as lactic acid).

3. Food Additives.

For products covered under this standard, specific food additives permitted in Appendix
0 Add these regulations may be used and only within the limits specified:

Provided that stabilizers, acidity regulators, thickeners and emulsifiers may be
used when needed to ensure product stability and integrity of the emulsion, taking into
consideratia the fat content and durability of the product. With regard to the durability,
special consideration should be given to the level of heat treatment applied since some
minimally pasteurized products do not require the use of certain additives.

4. Contaminants, Toxins and Residues.

The products shall comply with Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Hygiene.-

(8) The products shall be prepared and handled in accordance widgtheements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and such other guidelines as
specified from time to time under the provisions of the Food Safety anda®tbAct,
2006.
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(b) The products shall conform to the microbiological requirements specified in Appendix
6B6 of these regulations.

6. Labelling.-

(@) The name of the food shall be as specified in item 1 of this Standard, as appropriate.

Howevempacikmaged | i qguid creamod may be
Acream packed under pressuredo may be des
refers to its nature or intended use or

should not apply aa designation. The type of cream and the fat content in cream shall

be always indicated on the label or in case ofp@packaged product; such

declaration to be given on the container from which product will be offered for sale to

the consumer. Creamghich have been manufactured by the recombination or
reconstitution of dairy ingredients shal
AReconstitutedd as appropriate.

If the product conforms to the description in gtdm (e) of item 1, the name ofeh
product Mahal 6. be 0

(b) Cream may be labelled according to milk fat content (m/m) along with product name as
specified initem 1 of this Standards follows;
(i) Low fat cream: Minimum 10 per cent. and less than 40 per cent.;
(i) Medium fat deam: Minimum 40 per cent. and less than 60 per cent.;
(iii) High fat cream: Minimum 60 per cent.

(c) Labels on packages of fermented creams may include reference to the starter culture
used for fermentation.

(d) The heat treatment, as per the-segulation 2.1.1 relating to General Standards for
Milk and Milk Products, to which the product has been subjected to, shall be declared
on the label.

(e) In addition to the abovementioned labelling requirements, gh@visions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.
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2.1.8 Standard for Milk Fat Products .-

This Standard applies to milk fats including anhydrous milk fat, anhydrous butter oil, butter oil and
ghee as defined in item 1 of tisbregulation:

1. Description-

Milk fat, ghee butter oil, anhydrous milk fat and anhydrous butter oil are fatty products
derived exclusively from milk or products obtained from milk, or both, by means of
processes which result in almost total remafabater and milk solidsot-fat.

Ghee has especially developed flavour and physical structure as a result of its method of
manufacturing.

2. Essential Composition and Quality Facters.

(& Raw Material.

Milk and products obtained from milkhe raw material used shall be free from added
flavour, colour or preservative.

(b) Composition

The standards of quality afilk fat, butter oil, anhydrous milk fat, anhydrous butter
oil and gheelsall conform to the following requiremés:

Parameter Milk Fat, Butter | Anhydrous Ghee
o]] Milk Fat,

Anhydrous

Butter Oil
Moisture, maximum, %, 0.4 0.1 0.5
(m/m)
Milk fat, minimum, %, 99.6 99.8 99.5
(m/m)
Butyro-refractometer Readin{  40.0 to 44.0 40.0t0 44.0 | As per
at 40°C table for

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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Parameter Milk Fat, Butter | Anhydrous Ghee
o]] Milk Fat,

Anhydrous

Butter Oil
Reichert Meissl| Value, 28.0 28.0 Ghee
minimum below
Polenske Value 1.02.0 1.02.0 -
FFA as Oleic Acid, 0.4 0.3 3.0
maximum, %
Peroxide Value (Milk 0.6 0.3 -
equivalent of Oxygen/Kg fat)
maximum
Baudouin Test Negative Negative | Negative

Additionally, the Butyro- refractometer reading and Reichert Meiss| vaiighe2

produced in a State or Unioertitory specified in colum(il) of the &ible below shall be
as specified gainst the said State or Union Territory in the correspondhgrns(2)

and (3)of the sail table.

"This standard should be read along with-sedulation 2.1.1 relating to General
Standard for Milk and Milk Products with reference to the generic provisions pertaining
to definitions of milk or milk products arftkat treatments, guidelines for use of dairy

terms, addition of micronutrients, etc.

Name of State or | Butyro- refractometer | Minimum Polenske
Union Territory reading at 40°C Reichert Value
Meissl
value
1) 2) 3) (4)
Andhra Pradesh/ | 40.0 to 43.0 24.0 -
Telangana
Andaman and 41.0t0 44.0 24.0 -
Nicobar Islands
Arunachal 40.0to 43.0 26.0 -
Pradesh
Assam 40.0to 43.0 26.0 -
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Name of State or | Butyro- refractometer | Minimum Polenske
Union Territory reading at 40°C Reichert Value
Meissl
value
Bihar 40.0t0 43.0 28.0 -
Chandigarh 40.0t0 43.0 28.0 -
Chhattisgarh 40.0t0 44.0 26.0 -
Dadra and Nagar | 40.0 to 43.0 24.0 -
Haveli
Delhi 40.0t0 43.0 28.0 -
Goa 40.0t0 43.0 26.0 -
Daman and Diu | 40.0to 43.5 24.0 -
Guijarat -
40 to 43.5 24.0
(a) Areas other
than cotton tract
areas 41510 45 21.0
(b) Cotton tract
areas
Haryana -
40.0t0 43.0 28.0
(a) Areas other
than cotton tract
areas 40.0 to 43.0 26.0
(b) Cotton tract
areas
Himachal Pradesh 40.0 to 43.0 26.0 -
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Name of State or | Butyro- refractometer | Minimum Polenske
Union Territory reading at 40°C Reichert Value
Meissl
value
Jammu and 40.0t0 43.0 26.0 -
Kashmir
Jharkhand 40.0t0 43.0 28.0 -
Karnataka -
40.0to 43.0 24.0
(a) Areas other
than Belgaum
district
district
Kerala 40.0t0 43.0 26.0 -
Lakshadweep 40.0t0 43.0 26.0 -
Madhya Pradesh -
40.0to 44.0 26.0
(a) Areas other
than cotton tract
areas 41.510 45.0 21.0
(b) Cotton tract
areas
Maharashtra -
40.0t0 43.0 26.0
(a) Areas other
than cotton tract
areas 41.5 to 45.0 21.0
(b) Cotton tract
areas
Manipur 40.0to 43.0 26.0 -
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Name of State or | Butyro- refractometer | Minimum Polenske
Union Territory reading at 40°C Reichert Value
Meissl
value
Meghalaya 40.0t0 43.0 26.0 -
Mizoram 40.0t0 43.0 26.0 -
Nagaland 40.0 to 43.0 26.0 -
Odisha 40.0t0 43.0 26.0 -
Pudducherry 40.0t0 44.0 26.0 -
Punjab 40.0t0 43.0 28.0 -
Rajasthan -
40.0t0 43.0 26.0
a) Areas other
bt 41510 45.0 21.0
Jodhpur District
b) Jodhpur Districi
Tamil Nadu 41.0t0 44.0 24.0 -
Tripura 40.0 to43.0 26.0 -
Uttar Pradesh 40.0to 43.0 26.0 -
Uttarakhand 40.0to 43.0 26.0 -
West Bengal -
40.0t0 43.0 28.0

a) Areas other
than Bishnupur
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Name of State or | Butyro- refractometer | Minimum Polenske

Union Territory reading at 40°C Reichert Value
Meissl
value

SubDivision 41.5t045.0 21.0

b)Bishnupur Sub

Division

Sikkim 40.0t0 43.0 28.0 -

ExplanationBy cotton tract is meant the areas in the States where cotton seed is
extensively fed to the cattle and so notified by the State Government concerned.

3. Food Additives-

For products covered under this standard, specific food additives pdrmifi@pendix
0A0 of these

4. Contaminants, Toxins and Residues.

regul ations

may be

used

and

The product shall comply with the limits stipulated under the Food Safety and Standards
(Contaminants, toxins and ResiduegpRlations, 2011.

5. Hygiene.

The product shall be prepared and handled in accordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businessé&gulations, 2011 and such other guidelines as
specified from time to time under the provisions of the Food Safety and Standard Act,

2006.

6. Labelling.-

€)) According to the definitions in item 1 and composition in-gam (b) of item 2, the

name of thedod shall be:
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(1) Milk fat or Butter Oll
(i) Anhydrous Milk fat or Anhydrous Butter Oil
(i)  Ghee

(b) In addition to the abovmentioned labelling requirements, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shatbgmely

packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the
Food Safety and Standards Authority of India from time to time shall be applicable.

2.1.9 Standard for Butter

This Standard applies to butter as defined in item 1 of thisegubation.”

1. Definition. -

AButtero means the fatty product

in-oil derived exclusively from millor milk products, or both,
Butter may be of following types:
(i) Table butter

(i) White butter/ Cooking butter

Table butter shall be made from pasteurised cream.

2.  Essential composition and quality factors.

pri-nci pal

*This standard should be read along with sukregulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat

treatments, guidelines for use of dairy termsaddition of micronutrients, etc.
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(a) Raw materials.

Milk and/or milk fat based products obtained from milk.

(b) Permittedngredients-

- Sodium chloride and food grade dalhly in table butter)
- Starter cultures of harmless lactic acid and flavour producing bacteria
- Potable water

(c) Compositioni

The product shall conform to the compositional specifications provided in the table below:

Parameter Table butter White butter/ Cooking

butter

Moisture, maximum, %, 16.0 --

(m/m)

Milk fat, minimum, %, 80.0 76.0

(m/m)

Milk solids-not-fat, 2.0 --

maximum, %, (m/m)

Common salt, maximum, 3.0 --

%, (m/m)

Note: Where butter is sold or offered for sale without any indication as to whether it is
table butter or white butter, the Standards of table butter shall apply.

Theextracted fat from butter shall meet the standards for Reichert Meissl value and
Butyro-refractometer reading as prescribed for ghee.

3. Food Additives-

For products covered under this standard, specific food additives specified in Appendix
0 A 0 hesdregtilations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues.

The products shall comply with the limits for contaminants, toxins and residues stipulated
under the Food Safety and Standards (Contaminants, emxihResidues) Regulations,
2011.
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5. Hygiene.-

(&) The product shall be prepared and handled in accordance with the requirements specified
in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration
of Food Businesses) Regulations, 2011 and such other guglatrspecified from time to
time under the provisions of the Food Safety and Standard Act, 2006.

(b) The products covered under this standard shall conform to the microbiological

requirements specified in Appendix O6B6 of
6. Labelling.-
(@) The name of the product shall be APasteur.i
Buttero, as appropriate, i n con~rténo(c)ofdemce t c
2. Additionally, in case of white/cooking butter, the name should lmeges by the term
OPasteurisedd i f the product has been preg
(b) In addition to the labelling requirements mentioned above, the provisions of the Food

Safety and Standards (Packaging and Labelling) Regulations, 2011 shaticey
packaged products.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.10 Standard forMilk Powders and Cream Powder

This Standard applies to cream powder and milk powders as defined in item 1 of this sub
regulation.”

1. Description -

Milk powders and cream powder are milk products which can be obtained by partial
removal of watefrom milk or cream. The fat or protein content, or both of the milk or
cream may be adjusted, only to comply with the compositional requirementsitersub
(b) of item 2 of this sulbegulation, by addition or withdrawal of milk constituents in
such a ways not to alter the whey protein to casein ratio of the milk or cream being
adjusted. Product shall be free from added whey and whey preparations.

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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2. Essential Composition and Quality Facters.
(@) Raw materials
1) Milk and cream
i) The following milk products are allowed for protein adjustment purposes:

i Milk retentate: Milk retentate is the product obtained by concentrating milk protein
by ultrafiltration of milk, partly skimmed milk, or skimmed milk;

(b) Composition-

The producshall conform to the compositional specifications provided in the table

below: q
Parameter Whole Milk Partly Skimmed Cream
Powder Skimmed Milk Powder
Milk Powder | Powder
Moisture*, maximum, %, 5.0 5.0 5.0 5.0
(m/m)
Milk fat, %, (m/m) Minimum | More than 1.5 1.5 42.0
26.0 and less than (maximum)| (minimum)
andless than 26.0
42.0

Milk protein** in milk 34.0 34.0 34.0 34.0
solidsnotfat, minimum,
%, (m/m)
Titrable acidity, 18.0 18.0 18.0 --
maximum (ml 0.1 NaOH
for 10 g- solidsnotfat)
Insolubility Index, 2.0 2.0 2.0 --
maximum, ml
Total ash, maximum, % 9.3 9.3 9.3 --
(m/m), on moisture and
fat free basis
Scorched patrticles, Disc B Disc B Disc B Disc B
maximum

*  The moisture content does not include water of crystallization of the latitesmijlk
solidsnot-fat content includes water of crystallization of the lactose.
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**  Protein content is 6.38 multiplied by the total nitrogen determined.

3. Food Additives-

For products covered under this standard, specific food addsipezsfied in Appendix
0A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safety and Standards
(Contaminants, toxinand Residues) Regulations, 2011.

5. Hygiene.-

(@) The products shall be prepared and handled in accordance with the requirements specified
in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration
of Food Businesses) Rélgtions, 2011 and such other guidelines provided from time to
time under the provisions of the Food Safety and Standard Act, 2006.

(b) The products shall conform to the mic
of these regulations.

6. Labelling.-

(@)  According to the composition in suatem (b) of item 2, the name of the food shall be:
(i) whole milk powder, or
(i) partly skimmed milk powder, or
(i) skimmed milk powder, or

(iv) cream powder, as appropriate:

Providedthath e Apartly skimmed mil k slonwger 06 m
mil k powdero if the content of milk fat d
14% (m/m).
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() Wherever the word fAmil ko appears on the |
thedescription or part of the description of the contents, it shall be immediately preceded
or followed by the word Aski mmed or part./|

(c) There shall not be placed on any package containing the product covered under this
Standird any comment on, explanation of, or reference to either the statement of
equi valence, contained in the prescribed
Aunsuitable for babiesod] except instructi

ATo make belowtheeamgosition df (here insert type of mitkned milk or
skimmed milk as the case may be) with the contents of this package, add (here insert the
number of parts) of water by volume to on

(d) In addition to thedbelling requirements mentioned above, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011 shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis maTgd in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.11 Standard for Dairy Whitener

This Standard applies to Dairy Whitener as defined in item 1 of thiseguitation.”

1. Description-

Dairy Whitener is a milk product prepared through an appropriate processing of cow milk,
buffalo milk or milk of any other species as defined under this regulation or a mixture

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to defirtions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

VersionlX(29.03.2019)



thereof,and contains added carbohydrates such as sud@deose and maltodextrin,

singly or in combinationThe fat or protein content, or both, of the milk may be adjusted by
addition or withdrawal of milk constituents in such a way as not to alter the whey protein to
casein ratio of milk.

2. Essential Composition and Quality Facters.

The product shall be white or light cream in colour, uniform in composition and free from
lumps except those that break up readily under slight pressure. The product shall be free
from extraneous mattera@added colours.

The flavour of the product before or after reconstitution shall be pleasant and sweet. It shall
be free from off flavourslt is recommended that the flavour and taste may be judged on the
basis of their sensory characteristics.

The poduct shall conform to the compositional specifications provided in the table

below: q
Sr. No  Characteristics Requirement
Skimmed Low Fat Medium Fat | High Fat
Milk Dairy Dairy Dairy Dairy
Whitener Whitener Whitener | Whitener
1. Moisture, maximum, 4.0 4.0 4.0 4.0
%, (m/m)
2. Milk Fat, %, (m/m) 15 More than | Minimum10.0 20.0
(maximum) |1.5 and les§ and less than| (minimum)
than 10.0 20.0
3. Milk protein** (in 34.0 34.0 34.0 34.0
solidsnot-fat),
minimum, %, (m/m)
4. Insolubility Index, 15 15 1.5 1.5
ml, maximum
5. Total ash (on 9.3 9.3 9.3 9.3
moisture, added
sugar and fat free
basis), maximum, %
(m/m)
6. Acid Insoluble ash, 0.1 0.1 0.1 0.1
maximum, %, (m/m)
7. ***Added sugar (as 18.0 18.0 18.0 18.0
sucrose), maximum,
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%, (m/m)

8. Titratableacidity, 1.5 1.5 1.5 1.2
maximum, % (as
lactic acid)

9. Scorched patrticles, Disc B Disc B Disc B Disc B
maximum

**  Protein content is 6.38 multiplied by the total nitrogen determined

*** Added sugar up to a level of 24% shall permissible up to two years from the date of
final notification.

3. Food Additives.

For products covered under this standard,
these regulations may be used and only within the limits specified.

4. ContaminantsToxins and Residues.

The products shall comply with the maximum levels for contaminants specified in the Food
Safety and Standards (Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene

(a) The products shall be preparaad handled in accordance with tleguirements specified in
Schedule 4as applicableof the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011.

(b) The products shall conform to the microbiological requiremsmesified n Appendi X
these regulations.

6. Labelling:

(@) According to the composition in sutem (b) of item 2, the name of the food shall be:

() Skimmed Milk Dairy Whitener, or
(i) Low Fat Dairy Whitener, or
(i) Medium Fat DairywVhitener, or

(iv) High Fat Dairy Whitener, as appropriate:
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(b) In addition to the labelling requirements mentioned above, the provisions of the Food

Safety and Standards (Packaging and Labelling) Regulations, 2011 shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.12 Standard for Whey Powder

This Standard applies to Whey Powders as defined in item 1 of thisgulation

1. Description:

(&) Whey powderare milk products obtained by drying Whey or Acid Whey.

(b) Wheyis the fluid milk product obtained during the manufacturehaese, casein or similar
products by separation from the curd after coagulation of milk or of products obtained from

milk, or both. Coagulation is obtained through the action of, principally, suitable enzymes
of nonanimal origin.

(c) Acid wheyis thefluid milk product obtained during the manufacture of cheese, casein,
paneer, channar similar products by separation from the curd after coagulation of milk

and of products obtained from milk. Coagulation is obtained, principally, by acidification
and hating.

2. Essential Composition and Quality Facters.

(@ Raw materials.

Whey or Acid whey, as appropriate.

(b) Ingredients:

Seedactose in the manufacture of preystallized Whey Powder.

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference tothe generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

VersionlX(29.03.2019)



(c) Compositioni

The product shaltonform to the compositional specifications provided in the table below:

1
Parameter Whey Powder Acid Whey
Powder
Moisturé "), maximum, %, (m/m) 5.0 4.5
Milk fat, maximum, %, (m/m) 2.0 2.0
Milk protein{™) minimum, %, 10.0 7.0
(m/m)
Lactosecontent™), as anhydrous 61.0 61.0
lactose, minimum, %, (m/m)
pH (in 10% solution) more than 5.4V) 5.1(v)
-- (maximum)
Total ash, maximum, %, (m/m) (o 9.5 15.0
dry basis)
Note(s):

(i) The water content does not include water of crystallization of the lactose.

(ii) Protein content is 6.38 multiplied by the total nitrogen determined

(i) Although the powders may contain both anhydrous lactose and lactose
monohydrates, the lactosentent is expressed as anhydrous lactose. 100 parts of
lactose monohydrate contain 95 parts of anhydrous lactose.

(iv) Or titratable acidity (calculated as lactic acid) <0.35%.

(v) Or titratable acidity (calcul ated as

In accordance with the provision of entry (iii) of sitdm(c) of item 3 of susegulation

2.1.1 (General Standard for Milk and milk products), whey powders may be modified in
composition to meet the desired gmaduct composition, for instance, neutraliaator
demineralization. However, compositional modifications beyond the minimum or
maximum specified above for milk protein and water are not permitted.

3. Food Additives-
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(@)

(b)

7.

For products covered under this standard, specific food additives specifiedendip
0A0 of these regulations may be used and

Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safety and Standards
(Contaminants, toxins and Residues) Regoiestj 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the requirements specified in
Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 ant siicer guidelines as specified from time to

time under the provisions of the Food Safety and Standard Act, 2006.

The products shall conform to the microbio
of these regulations.

Labelling.-

According to the composition in sutem (c) of item 2, the name of the food shall be:

(i) Whey Powder, or

(i) Acid Whey Powder, as appropriate:

In addition to the labelling requirements mentioned above, the provisions of the Food
Safety and Standard®ackaging and Labelling) Regulations, 2011 shall apply te pre
packaged product.

Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from titogime shall be applicable.
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2.1.13 Standard for Fermented Milk Products
This Standard applies to fermented milks, including,-treated fermented milks,
concentrated fermented milks and composite milk products based on these products in
conformitywith the definitions given in item 1 of this subgulation’

1. Description:

(a) Fermented Milk is a milk product obtained by fermentation of milk, which may have been
manufactured using other permitted raw material, by the action of suitable microorganisms
and resulting in lowering of pH with or without coagulation {&ectric precipitation).
Fermented milk may be heat treated after fermentation. The raw material used shall be
subjected to a heat treatment as defined in the General Standard for Milklaftdducts.

Certain fermented milks are characterised by specific starter culture(s) used for fermentation

as follows:
Dahi Lactic acid bacteria
(Cur
d)
Yoghurt Symbiotic cultures oStreptococcus thermophilasd

Lactobacillus delbruecksub spbulgaricus

Alternate Cultures ofStreptococcus thermophilasidLactobacillus species
Culture
Yoghurt

Acidophilus| Lactobacillus acidophilus
milk

Other harmless microorganisms than those constituting the specific starter culturésdspecif
above may also be added.

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard foMilk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(b)  Flavoured fermented milk are composite milk products, as defined inegulation 2.1.1,
obtained from fermented milks and which contain a maximum of 50% (m/m) of permitted
nontdairy ingredients including flavourings. Then-dairy ingredients can be mixed prior to
or after fermentation:

Provided that flavouredahishall only be sold in prpackaged form.

(c) Drinks based on fermented milk are composite milk products, as definediaguation
2.1.1, obtained bgnixing fermented milks as described in stém (a) of item 1 with
potable water with or without the addition of whey, other milk and milk products, other
permitted nordairy ingredients and flavosirDrinks based on fermented milk contain a
minimum of 486 (m/m) fermented milk. Other microorganisms than those constituting the
specific starter cultures may be added. Drinks based on fermented milk include products
such adassi, chhaach, buttermilk, etc.

(d)  Concentrated Fermented Milk is fermented mille gnotein of which has been increased
prior to or after fermentation.

(1) Chakkameans the fermented and concentrated milk product obtained by (partial) removal of
the whey from plairdahi or plain yoghurt or by any other process which leads to a product
of same composition and characteristics. It shall have white to pale yellow colour and
uniform semisolid consistency. It shall not be moldy and shall be free from signs of free fat
and water. It shall be smooth and not appear dry. The milk from vdaichor yoghurt is
prepared for manufacturinthakkashall be subjected to a heat treatment as defined in the
subregulations 2.1.1 (General Standard for Milk and Milk Products).

(i) Shrikhandmeans the senrsoft concentrated composite milk product obtained fobiakka
or skimmed milkchakkato which milk fat and sugar is addedby any other process which
leads to a product of same composition and characterilticgy also contain permitte
non-dairy ingredients.

2. Essential Composition and Quality Facters.

(@) Raw materials.
(i) milk;
(i) concentrated milk and dried milk;
(iii) cream, butter, butter oil and anhydrous milk fat;
(iv) potable water for use in reconstitution or recombination or drinks based on fermented
milks.
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(b) Permitted ingredierts.

(i) starter cultures of harmless microorganisms, including those specified-itesufa) of
item 1;

(ii) other suitable and harmlesscroorganisms;

(i) salt;

(iv) sugar(only in Flavoured Fermented Milks, Drinks based on Fermented Milks, Yoghurt,
Dahi and Shrikhand)

(v) nutritive sweeteners other than su@arly in Flavoured Fermented Milks, Drinks based
on Fermented Milks, Yoghurt and grackaged Dahi)

(vi) nontdairy ingredients such as fruits and vegetables and their products thereof such as
juices, purees, pulps, preparations and preserves derived therefrom, cereals and cereal
products, coconut and coconut products, honey, chocolate, nutge,cdpices,
condiments, culinary herbs and other harmless natural flavouring f(mdg in
Flavoured Fermented Milks, Drinks based on Fermented Milks and Shrikhand)

(vii) milk and milk productsdnly in Drinks based on Fermented Mijks

(viii) Prebiotics and Probiis;
(ix) Starch (only in fermented milks heat treated after fermentation, flavoured fermented

milks and drinks based on fermented milks)

Provided that it is added only in amounts functionally necessary as governed by
Good Manufacturing Practice, taking irdocount any use of the stabilizers or
thickeners as specified in Appendi x O0A®b
before or after adding the nalairy ingredients.

(c) Composition:

(1) The starter microorganisms shall be viable, activeadmohdant in the product up to the date
of minimum durability. The sum of microorganisms constituting the starter culture defined
in subitem (a) of item 1 shall not be less tharficfG/g. The labelled microorganisms, when
specific microorganisms other thtrose specified in sditem (a) of item lare added and a
content claim is made on label, shall not be less thé&eful§. If the product is heat treated
after fermentation these requirements for viable microorganisms do not apply;

(i) Fermented milkshall have a minimum milk protein content of 2.9 % (m/m) and minimum
titrable acidity of 0.45% (m/m as lactic acid) unless otherwise specified. In case of
Flavoured Fermented Milks and Drinks based on Fermented Milks, these specifications
apply to the Fermnted Milk Part unless otherwise specified;

(i)  Plain Dahi shall have the same minimum percentage of milk fat and milk sotitfat as
that of the milk, as provided for in the Standard for Milk, from which it is prepared. Where
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plain Dahi is sold or ofered for sale without any indication of class of milk, the Standards
prescribed foDahi prepared from mixed milk shall apply;

(iv) Yoghurt (including Flavoured Yoghurt) and Flavoui2dhi shall conform to the following
compositional specifications:

Parameter Yoghurt and | Partly skimmed | Skimmed
Flavoured Yoghurt And Yoghurt And
Dahi Flavoured Partly | Flavoured

SkimmedDahi SkimmedDahi

Milk Fat, % , (m/m) Not less than | More than 0.5 ang

3.0 and not

more than Less than 3.0 0.5

15 (maximum)

Milk solidsnotfat, 8.5 8.5 8.5
minimum, % , (m/m)
Milk protein*, minimum, 2.9 2.9 2.9
% , (m/m)
Titratable acidity, 0.6 0.6 0.6
minimum, % (as lactic
acid)

* Protein content is 6.38 multiplied by the total nitrogen determined

Note:

f When sold without any indication, the product shall conform to the Standards of
60Yoghurté ®ahéadl appuoppdi at e. The term of
flavoured and fruit variants, labelled in accordance withigern (b) of item 6 below.

For the wuse of probiotics in dairy ©produ
Guidelines for Evaluation of Probiotics in Food shall be followed.

(v) Chakkashall conform to the following compositional specificationsy

Parameter Chakka Skimmed Milk | Full Cream
Ch&ka Chakka
1 Total solids, minimum, 30.0 20.0 28.0
%, (m/m)
2 | Milk fat, %, (m/m), on 33.0 5.0 38.0
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(vi)

dry basis (minimum) (maximum) (minimum)
3 | Milk protein*, minimum, 30.0 60.0 30.0
%, (m/m), on dry basis
4 | Titratable acidity, 2.5 2.5 2.5
maximum, % (as lactic
acid)
5 | Total Ash, maximum, %, 3.5 5.0 3.5
(m/m), on dry basis

* Protein content is 6.38 multiplied by the total nitrogen determined

Note: When sold without any indication, the product shall conform to the standards of

6Chakkabo

Shrikhandshall conform to the following compositional specifications

Parameter Shrikhand Full Cream Fruit
Shrikhand Shrikhand

Total solids, minimumda, 58.0 58.0 58.0

(m/m)

Milk fat, minimum, %, 8.5 10.0 7.0

(m/m), on dry basis

Milk protein*, minimum, %, 9.0 7.0 6.0

m/m, (on dry basis)

Titratable acidity, maximum 1.4 1.4 1.4

% (as lactic acid)

Sugar (sucrose), maximum, 72.5 72.5 72.5

%, m/m (on dry basis)

Total Ash, maximum, %, 0.9 0.9 0.9

m/m (on dry basis)

(d)

* Protein content is 6.38 multiplied by the total nitrogen determined

Essential manufacturing characteristic: Whey removal after fermentation is not permitted in

the manufacture dermented milks, except for concentrated fermented milk.

Food Additives-

For products

covered

under

t his

of these regulations may be used and only within the limits specified.
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4. Contaminants, Toxins and Residues.

The products shall comply with Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Hygiene:

(@8  The products shall be prepared and handled in accordance with the requirements specified in
Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 and such guidelines as specified from time to time
under the provisions of the Food Safety and Standard Act, 2006.

(b)) Theproducts shall conform to the microbiolo
of these regulations.

6. Labelling.

(@ Name of the food.

(1) The name of the products coveredby-subem (a) and (b) of item
Mi | k6:

Provided that the name O6Fer ment Bahi, Mi | ko
Curd and Yoghurt if the product complies with the relevant provisions of this Standard.

The desi gnatbDabith mMaryoghhairused i n connection
Provided that,

- the product submitted to freezing complies with the requirements in this Standard,;

- the specific starter cultures can be reactivated in the specified numbers by thawing;
and

- the frozen product is named as such and is soldifect consumption only.

(i) Yoghurt orDahicontainingnord ai ry i ngredients may be desi
Flavoured Yoghurt oD a h as@&ppropriate. Yoghurt @ahi containing fruits may be
designat ed as aohFadappropridfeo ghurt or D

The name of the products definedingub em ( ¢c) of Drinksbaseddn s hal | k
Fer ment erdnayMe desigdated with other recognized specific nameladikie

chhaasetc. When flavoured, the designation shall include the name of the principal

flavouring substance(s) or flavour(s) added.
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(i)  The name of the products covered by item (i)ofisube m (d) of Chakkad sh
(iv)  The name of the products covered by item (i)ofsube m ( d) of Sht ekihandE€t

(v) Products obtaied from fermented milk(s) heat treated after fermentation shall be named
AHeat Treated 0, the Dblank being

another permitted designation or name as appropriate.

(vi)  The designation of Flavoured Fermenhkéiks shall include the name of the principal
flavouring substance(s) or flavour(s) added.

(vii)  Fermented milks to which only nutritive carbohydrate sweeteners have been added, may be
|l abell ed as fisweetened @ r meme eld!| am k k

another permitted designation or name as appropriate.

(b)  The type ofdahi, yoghurt,chakkaor shrikhandshall be always declared on the label or
otherwise if the product is not ppackaged such declaration to be given on the container
from which product will be offered to the consumer.

(c)  When cultures oBifidobacterium bifidunandLactobacillus acidophis and other cultures
of suitable lactic acid producing harmless bacteria are added, a declaration to this effect
shall be made on the label or otherwise if the product is nqigqieaged.

(d) In addition to the labelling requirements mentioned aboeeptbvisions of the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011, shall applyptackesed
product.

7. Method of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.14 Standard for Ice CreamKulfi, Chocolate Ice Cream, Softy Ic&Cream, Milk Ice, Milk
Lolly and Dried Ice Cream Mix
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This Standard applies to Ice Cream &udfi and their variants, milk ice and milk lolly, and dried
ice-cream mix in conformity with the definitions given in item 1 of this-sedulation.

1. Description -

(@) Ice-Cream,Kulfi, Chocolate Ice Cream or Softy {&ream means the frozen milk product
conforming to the composition specified in entry (i) of g (c) of item 2, obtained by
freezing a pasteurized mix prepared from milk or other products derivediiibmor both,
with or without addition of nutritive sweeteners and other permitteddaoy ingredients.

The said product may contain incorporated air and shall be frozen hard except in case of
softy icecream where it can be frozen to a soft consistency

(b)  Milk Ice or Milk Lolly means the product conforming to the composition specified in entry
(i) of sub-item (c) of item 2, obtained by freezing a pasteurized mix prepared from milk or
other products derived from milk with or without the addition atiritive sweeteners and
other permitted nowlairy ingredients. The said product shall be frozen hard.

(c) Dried IceCream Mix means the product in a powder form which on addition of prescribed
amount of water and freezing shall result in a product aimil characteristics to the
respective product described in the -¢iein (a) of item 1.

2. Essential Composition and Quality Factors.

(@) Raw Material -
Milk and milk products.

(b) Permitted ingredients.

(i) sugar and other nutritive sweeteners (mggery, dextrose, fructose, liquid glucose,
dried liquid glucose, high maltose corn syrup, honey etc.);

(ii) potable water;

(ii)starch, provided it is added only in amounts functionally necessary as gowsgrGmbd
Manufacturing Practice, taking into account any use of the stabilizers or thickeners as
specified in Appendix O0AO6 of these regul

(iv) other nondairy ingredients fruit and fruit products, eggs and egg products, coffee,
cocoa, chocolateonfectionary, condiments, spices, ginger and nuts; bakery products
such as cake or cookies.

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(c) Composition-
The product shall conform to the compositional specifications provided in the table below:
T

(i) Ice creamKulfi, Chocolate Ice cream and Softy Ice Cream

Parameter Ice cream orKulfi Medium Fat Ice Low Fat Ice
or Cream or Kulfi or Cream or Kulfi
Chocolate ice Chocolate ice or
cream or softy ice | cream or softy ice | Chocolate ice
cream cream cream or softy
ice cream
Total Solids, 36.0 30.0 26.0
minimum, %,
(m/m)
Weight, minimum, 525.0 475.0 475.0
g/l
Milk Fat, %, (m/m) 10.0 More than 2.5 and 2.5
(minimum) less than 10.0 (maximum)
Milk Protein*, 35 3.5 3.0
minimum, %,
(m/m)

* Protein content is 6.3@wltiplied by the total nitrogen determined
Note(s):

(i) In case where coating, base or layer of-dairy ingredients forms a separate part of the
product, only the Ice Cream portion shall conform to the respective composition.

(i) When any type of iceream kulfi, chocolate ice cream or softy ice cream is offered for
sale in contravention of the requirements of-gam (b) of item 6, the standards prescribed
for the type ice creankulfi, chocolate ice cream or softy ice cream as per this sub
regulation shall apply.

(i) Milk Ice or Milk Lolly. -

Parameter Milk ice or Milk lolly

Total Solids, minimum, %, 20.0
(m/m)
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Milk Fat, maximum, %, (m/m) 2.0

Milk Protein*, minimum, %, 3.5
(m/m)
* Protein content is 6.38 multiplied by the total nitrogiettermined

Note: In case where base or layer of tulairy ingredients forms a separate part of the
product, only the milk ice or milk lolly portion shall conform to the above composition.

(i)  Dried Ice Cream Mix.

The said product on addition of wasdrall give a product conforming to the composition,
except the Owei ght 6, a-gemgcpodiem 2 foreéhd redpectivé h e e
product described in stitem (a) of item 1. The moisture content of the dried product shall

not be more tha4.0 % (m/m).

3. Food Additives.

@ For products covered under this standard,
of these regulations may be used and only within the limits specified.

(b) The food additive use level spacie d i n Appendi x 6A6 of these
product after reconstitution in respect of dried Ice Cream Mix.

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene.

(@) The products shall be prepared and handled in accordance with the requirements specified in
Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 and such other guidelines as specified from time to time
under the provisions of the Food Safety and Standard Act, 2006.

() The products shal/l conform to the microbio
these regulations.

6. Labelling-
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(@) Name of the Food.

(i) The name of the product covered bysub em (a) of i temKul,ghall
6Chocolate I ce Creambdb or O6Softy I ce Cream

(i) The name of the product covered bystiebm( b) of i1 tem 1 shall be
Lol l yo.

(i) The name of the product covered bysult em (c) of i tem 1 shall
Mi x O .

(b)  The type, as per item (i) of suibem (c) of item 2, of ice crearkulfi, chocolate ice cream
or softy ice cream shall always be indicated on the label of the product. For softy ice cream
offered for sale directly from the freezer without prepackaging, the type of product shall be
displayed in a manner and at a place thaleirly visible to the consumer.

(c) Every package of ice creakylfi, chocolate ice cream and softy ice cream containing starch
shall have a declaration on its label as specified inraglulation 2.7.1 (2) of Food Safety
and Standards (Packaging arabklling) Regulations, 2011.

(d) In addition to the above mentioned labelling requirements, the provisions of the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011, shall applyptackeged
product.

7. Method of Samplinghd Analysis-

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.15Standard for Frozen Desserts or Confections with Added Vegetabf@il/ Fat or
Vegetable Protein, or both

This Standard applies to Frozen Desserts or Confections in conformity with the definitions in item 1
of this subregulation.

"This standard should be read along with sulbegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy érms, addition of micronutrients, etc.
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1. Definition.-

(a) Frozen Dessert or Frozen Confection means the product obtaifreddyg a
pasteurised mix prepared with edible vegetable oils or fats, having a melting point of not more
than 3P C or vegetable protein products, or both. It may also contain milk fat and other milk
solids with the addition of nutritive sweeteners atiteopermitted nowlairy ingredients. The

said product may contain incorporated air and may be frozen hard or frozen to a soft

consistency.

(b) Dried Frozen Dessert Mix or Dried Frozen Confection Mix means the product in a
powder form which on additioof prescribed amount of water and freezing shall give a
product similar in characteristics to frozen dessert as described-itesufn).

2. Essential Composition and Quality Factors.

(@) Raw Material.

(i) Milk and/or milk products;

(i) Vegetable oils or fats;

(iifVegetable protein products.

(b) Permitted ingredients.

(i) sugar and other nutritive sweeteners (e.g. jaggery, dextrose, fructose, liquid glucose,
dried liquid glucose, high maltose corn syrup, honey etc.);

(i) potablewater;

(iii) starch, provided it is added only in amounts functionally necessary as governed by
Good Manufacturing Practice, taking into account any use of the stabilizers or thickeners as
Appendi x O6A6 of

speci fied

n

t hese

regul at

(iv) other nondary ingredients- fruit and fruit products, eggs and egg products, coffee,
cocoa, chocolate, confectionary, condiments, spices, ginger and nuts; bakery products such

as cake or cookies.

(c) Composition:

The product shall conform to the compositional specifications provided in the table bejow:

(i)  Frozen Dessert or Frozen Confection

Parameter

Frozen
Dessert or

Frozen

Medium fat
Frozen Dessert o

Frozen

Low fat Frozen
Desseror
Frozen
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Confection Confection Confection
Total Solids, minimum, %, 36.0 30.0 26.0
(m/m)
Weight, minimum, (g/l) 525.0 475.0 475.0
Total Fat, %, (m/m) 10 More than 2.5 ang 2.5
(minimum) less than 10.0 (maximum)
Protein*, minimum, % (m/m) 3.5 3.5 3.0

* Proteincontent is 6.25 multiplied by the total nitrogen determined

Note(s):

(1) In case where coating, base or layer of-damy ingredients forms a separate part of the
product, only the Frozen Dessert or Frozen Confection portion shall conform to the

respectre composition.

(2) When any type of Frozen Dessert or Frozen Confection is offered for sale in
contravention of the requirements of stdm (b) of item 6, the Standards prescribed for

these types of Frozen Desserts or Frozen Confections as per thehikapply.

(i) Dried Frozen Dessert Mix or Dried Frozen Confection Mix

The product on addition of water shall give a product conforming to the composition, except

the oO6weight 6,

be more than 4.0 % (m/m).

3. Food Additivesi

(@) For product s

as

covered

under

t his

of these regulations may be used and only within the limits specified.

() Thebod

addi ti ve

us e

| evel

speci fied

n

s p -atem (€) of detn 2 fonthetrekpective producy (i
described in the sdlitem (a) of item 1. The moisture contenttloé dried product shall not

standard,

Appe

(Food Products Standards and Food Additives) Regulations, 2011 shall apply to the product

after reconstitution in respect of Dried Frozen Dessert Mix or Dried Frozen Conféfiti.

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Standards

(Contaminants, toxins and Residues) Regulations, 2011.
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5. Hygiene:

(&) The products shall be prepared and handled inrdanoe with the requirements specified in
Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 and such guidelines as specified from time to time
under the provisions of the Food Sgfand Standard Act, 2006.

(b) The products shall conform to the microbio
of these regulations.

6. Labelling-.

(@ Name of the food.

(i)  The name of the product covered by e (a) of item 1s h a | | be OFrozen
Frozen Confectionbo.

(i)  The name of the product covered bygsub em (b) of item 1 shall
Dried Frozen Confectiono.

(b)  The type, as per entry (i) of sitem (c) of item 2, of Frozen Dessert or Frozen Confection
shall be indicated on the label of the product. For soft consistency products offered for sale
directly from the freezer without any ppackaging, the type of pdoct shall be displayed
in a manner and at a place that is clearly visible to the consumer.

(c) Every package of Frozen Desert or Frozen Confection shall bear the following label,
namely: 1

AContains éééééé. % Mil k Fat * abaHathdndd Veget
Vegetable Protein Producto

*strike out whatever is not applicable

(d) In addition to the abovmentioned labelling requirements, the provisions of the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011, shall applyptackeged
product.
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7. Method of Sampling and Analysis.

The methods of sampling and analysientioned in the manuads specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.

2.1.16 Standardfor Chhanaand Paneer

This Standard applies ©hhanaandPaneeras defined in the item 1 of this sulegulation.

*

1. Definition.-

Chhanaor Paneemeans the product obtained from any variant of milkith or without
added milk solids, by precipitatiomith permitted acidulants and heating.

2. Essential Composition and Quality Facters.
(&) Raw materials.

(i) Milk

(i) Milk solids

(b) Permitted ingredients.

(i) Acidulants such as lactic acid, citric acid, malic acid, vinegar, glucono delta lactone, sour

whey;
(ii) spices and condiments (for flavourpdneeronly);

(iii) salt (for flavouredpaneeronly).

(c) Compositionti

The product shall conform the compositional specifications provided in the table belovy:

\ Parameter Chhana or Paneer Low fat Chhana or ‘

"This standard should be read along with sulpegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and hat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

** As defined in item 1 of thesub-regulation 2.1.2(Standard for Milk).
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Paneer
Moisture, maximum, %, 65.0 (forChhana) 65.0 (forChhana)
(m/m) 60.0 (forPanner) 60.0 (forPanner)
Milk fat, %, (m/m), dry 50.0 15.0
matter basis (minimum) (maximum)
3. Food Additives-

For products covered under this standard, specific food additives specified in Appendix
060A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated in the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene.-

€) The products shall be prepared and hantliedtcordance with the requirements
specified in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and such guidelines as specified
from time to time under the provisions of theoBdSafety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix
0B6 of these regulations.

6. Labelling.-

(@) The name of th@hipamad, tooRdodd HFaaire600L ow Fat
P a n edeperiling upon the composition as per theitrb (b) of item 2.

(b) Low FatChannaand Low FaPaneershall be sold in sealed package only and shall
bear the following label declaration:

AiLOW PANEERor LOWFATCHHANADO
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(c) In addition to the abovenentioned labelling requirements, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged product.

7. Method of Sampling and Analysis.

The methods of sapling and analysis mentioned in the manuals as specified by the
Food Safety and Standards Authority of India from time to time shall be applicable.

2.1.17 Standardfor Cheese and Cheese Products

This Standard applies to Cheese, Processed CheeBecmedsed Cheese Spreads as defined in
the item 1 of this subegulation’

1. Description -

Cheese is the ripened or unripened soft, deami, hard, or extrhard product, which
may be coatewith food grade waxes or polyfilm, and in which the whey pndte
casein ratio does not exceed that of milk. Cheese is obtained by:

(i) coagulating wholly or partly the protein of milk, skimmed milk, partly skimmed

milk, cream, whey cream or buttermilk, or any combination of these materials, through
the action of stiable enzymes of neanimal origin or other suitable coagulating agents,
with or without use of harmless lactic acid bactand flavour producing bacteria, and

by partially draining the whey resulting from the coagulation, while respecting the
principlethat cheesenaking results in a concentration of milk protein (in particular, the
casein portion), and that consequently the protein content of the cheese will be
distinctly higher than the protein level of the blend of the above milk materials from
which cheese was made;

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milland Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.

VersionlX(29.03.2019)



(i) processing techniques involving coagulation of the protein of milk or products
obtained from milk, or both, which give an epbduct with similar physical, chemical
and organoleptic characteristics as the product specified iry (§rabove.

All cheese shall be made from milk which is subject to heat treatment at least equivalent
to that of pasteurization.

(A) 6Ri pened Cheesed means cheese which 1is
manufacture but which must be held for some time at such temperature and under
such other conditions as will result in necessary biochemical and physical
changes characterizjrthe cheese in question.

( B) O0Moul d Ripened Cheesed means ripe
accomplished primarily by the development of characteristic mould growth
through the interior and/ or on the surface of the cheese.

(C) 6Unripened Cheese including fresh chee
consumption shortly after manufacture.

@il ndividual or Named Variety Cheeseodo is a
regulation, that is designated with its weditablisked unique name as provided below.

(@) 6Cheddar Cheesebd6 means ripened hard ch
pasteurised milk with cultures of harmless lactic acid producing bactaitable
enzymes of nomnimal originor other suitable coaguiag enzymes. It shall be in
the form of hard pressed block and it may have a coating of food grade waxes or
wrapping of cloth or polyfilm. It shall have firm, smooth and waxy texture with a
pale straw to orange colour without any gas holes.

(@b) 6 DarfClh®esed means ripened semi hard che
or pasteurised milk with cultures of harmless lactic acid producing bacteria,
suitable enzymes of neemimal originor other suitable coagulating enzymes. It
shall be smooth in appearawith firm texture and uniform yellow colour and
may be coated with food grade waxes or wrapping of cloth or polyfilm.

(ac) OEdam Cheesed means the ripened semi
or pasteurised milk with cultures of harmlesditaacid producing bacteria,
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suitable enzymes of neamimal originor other suitable coagulating enzymes. It
shall have a firm texture suitable for cutting with a yellowish colour and may have
a hard rind which may be coated with food grade waxes, wrappicigth,

polyfilm or vegetable oil.

(ad) O60Gouda Cheesed means ripened semi h ¢
cultures of harmless lactic acid producing bactau#able enzymes of nen
animal originor other suitable coagulating enzymésHhall have firm texture
suitable for cutting, straw to yellowish colour which may have a hard rind coated
with food grade waxes, wrapping of cloth, or vegetable oil.

(ae) OHavart.I Cheesebd6 means ripened semi
with cultures of harmless lactic acid producing bactetgable enzymes of nen
animal originor other suitable coagulating enzymes. It shall have firm texture
suitable for cutting, a light yellow colour and may have a semi soft slightly greasy
rind.

(af) O0Til siter meansd ripened semi har d
cultures of harmless lactic acid producing bacteria and cultugaadérium
linens suitable enzymes of nesmimal originor other suitable coagulating
enzymes. It shall e firm texture suitable for cutting, with an ivory to yellow
colour with a firm rind which may show red and yellow smear producing bacteria
or coated with food grade waxes or wrapping of cloth or polyfilm after removal of
the smear.

(ag) O0Cotdt aagned Qhreceasnee d Cot t age Cheese mea
obtained by coagulation of pasteurised skimmed milk with cultures of harmless
lactic acid bacteria with or without the additionsofitable enzymes of neamimal
origin or other suitable coagulatirmzymes. Creamed Cottage Cheese is cottage
cheese to which a pasteurised creaming mixture of cream, skimmed milk,
condensed milk, nefat dry milk, dry milk protein, Sodium or Potassium or
Calcium or Ammonium caseinate is added. It shall have a soft ¢éewitir a
natural white colour. It may contain spices, condiments, seasonings and fruits pulp.

(ah) O6Cream Cheesed (Rahmfrischkase) mear
coagulation of pasteurised milk and pasteurised cream with cultures of harmless
lactic acid producing bacteria with or without the additiosatable enzymes of
nonranimal originor other suitable coagulating enzymes. It shall have a soft
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smooth texture with a white to light cream colour. It may contain spices,
condiments, seasoningsd fruit pulp.

(ai) O6Coul ommi ers Cheesebd means soft unri
milk with cultures of harmless lactic acid producing bacteriasanable enzymes
of nonanimal originor other suitable coagulating enzymes and moulds
charcteristic of the variety. It shall have soft texture and white to cream yellow
colour and may show presence of white mould including orange or red spots on the
surface.

(aj) 060Camembert Cheesed means ripened s
with cultures of harmless lactic acid producing bacteria and cultusnillium
caseicolumandBacterium linenssuitable enzymes of neamimal originor other
suitable coagulating enzymes. It may be in the form of flat cylindrical shaped
cheese covedewith white mould Penicillum caseicolujnwith occasional orange
coloured spotsRacterium linens

(ak) 060Brie Cheesed means soft ripened cl
cultures of harmless lactic acid producing bacteria and cultufesro€illium
caseicolumandBacterium linenssuitable enzymes of neamimal originand other
suitable coagulating enzymes. It shall be white to creamy yellow in colour with a
smooth texture showing presence of white moRlkehfcillium caseicoluwith
occasional orange coloured spoBacterium linenyson the rind.

(al) 6Saint Pauliné means ripened semi I
suitable enzymes of neemimal origin cultures of harmless lactic acid producing
bacteria or other suitabt®agulating enzymes. It shall be white to yellow in colour
with a firm and flexible texture and a hard rind which may be coated with food
grade waxes or polyfilm.

(am) oO0Samsoed means hard ripenedutabbeese
enzymesf nonanimal originand cultures of harmless lactic acid producing
bacteria or suitable coagulating enzymes. It shall be yellow in colour with a firm
texture suitable for cutting and may have a rind with or without food grade waxes
or polyfilm coating.

(@an) 6 E mmenmte an It fdedn® hai@dipened cheese with round holes obtained
by coagulating milk witlsuitable enzymes of neamimal origin cultures of
harmless lactic acid producing bacteria or other suitable coagulating enzymes. It
shall have aight Yellow colour and a firm texture suitable for cutting and may
have a hard rind.
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(ao) OProvoloned6 means pasta filata chee:c
harmless lactic acid producing bactesaitable enzymes of nesmimal originor
other suitable coagulating enzymes. It may be smoked. It shall be white to yellow
straw in colour with a fibrous or smooth body and rind which may be covered with
vegetable fat or oil, food grade waxes or polyfilm.

(ap) OExtra Har d igenaltheesegobtéiree by soaghlatingenalkn s r
with cultures of harmless lactic acid producing bacteria;aromal rennet, or
other suitable coagulating enzymes. It may have slightly brittle texture and an
extra hard rind which may be coated with vegetadldand grade waxes or

polyfilm.

() ACheese Productso are the products prepat
and may contain permitted nalairy ingredients.

(bha) 6Processed Cheesed means the product obt:
emulsifying one or more varieties of cheeses with the aid of heat and emulsifying agents
and may contain cream, butter, butter oil and other milk products. It may also contain
non-dairy ingredients not exceeding one sixth of the weight of the total sltte
final product on dry matter basis.

(bb) 6Processed Cheesed Spread means the prod:i
emulsifying one or more varieties of cheese with emulsifying agents with the aid of heat
and may contain cream, butter arld other dairy products. It may also contain natural
carbohydrate sweetening agents and otherdairy ingredients not exceeding one sixth
of the weight of total solids of the final product on dry weight basis.

2. Essential Composition and Quality Facters

(@) Raw materials:

Milk and products obtained from milk.

(b)  Permitted ingredients.

- Starter cultures of harmless lactic acid, and flavour producing bacteria and cultures
of other harmless microorganisms;

- Safe and suitable enzymes (rammalorigin);

- Sodium chloride;

- Potable water;

- Nondairy ingredients: Vinegar or acetic acid, spices, condiments and other
vegetable seasoning and foods, other than sugars, properly cooked or prepared for
flavouring and characterization of the prod(lntCheesd’roducts only;
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- Natural carbohydrate sweetening agents: Sucrose, dextrose, corn syrup, corn syrup
solids, honey, maltose, malt syrup and hydrolysed lactivs€’rocessed Cheese
Spreads only).

(c) Compositioni
The product shall conform to the compasi@l specifications provided in the table below:
T

Product Moisture, Milk fat, Lactose,
Maximum, % Minimum, % | Maximum,
(m/m) (dry basis) | % (m/m)
i Cheese
a.| Hard Pressed Cheest 39.0 48.0 --
b.| Semi Hard Cheese 45.0 40.0 --
c.| SemiSoft Cheese 52.0 45.0 --
d.| Soft Cheese 80.0 20.0 -
e.| Extra Hard Cheese 36.0 32.0 --
f. | Mozzarella Cheese 60.0 35.0 --
g.| Pizza Cheese 54.0 35.0 -
il. Extra Hard Grating 36.0 32.0 --
Cheese

iii. Named variety

cheeses
a.| Cheddar 39.0 48.0 --
b. | Danbo 39.0 45.0 --
c. | Edam 46.0 40.0 --
d. | Gouda 43.0 48.0 --
e. | Havarti

- Havarti 48.0 45.0 -

- 30% Havarti 53.0 30.0 =
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Product Moisture, Milk fat, Lactose,
Maximum, % Minimum, % | Maximum,
(m/m) (dry basis) | % (m/m)
-  60% Havarti 60.0 60.0 --
f. | Tilsiter
- Tilsiter 47.0 45.0 --
- 30% Tilsiter 53.0 30.0 --
- 60% Tilsiter 39.0 60.0 --
g. | Cottage Cheese and 80.0 * --
Creamed Cottage
Cheese
h. | Cream cheese 55.0 70.0 --
I. | Coulommiers 56.0 46.0
J. | Camembert
- 30% Camembert 62.0 30.0 --
- 40% Camembert 59.0 40.0 --
- 45% Camembert 57.0 45.0 --
- 55% Camembert 52.0 55.0 --
k. | Brie 56.0 40.0 --
l. | Saint Paulin 56.0 40.0 --
m. | Samsoe
- Samsoe 44.0 45.0 --
- 30% Samsoe 50.0 30.0 --
n. | Emmental 40.0 45.0 --
0. | Provolone
- Smoked 45.0 45.0 -
- Unsmoked 47.0 45.0 -
iv. Cheese products
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Product Moisture, Milk fat, Lactose,
Maximum, % Minimum, % | Maximum,

(m/m) (dry basis) | % (m/m)
a.| Processed Cheese 47.0 40.0 5.0
(50% for
chiplets packed

sliced processec
cheese), when
sold in a packag
other than tin
b. | Processed Cheese 60.0 40.0 5.0
Spread

* Milk fat, Minimum 4% (m/m) for creamed cottage cheese.

3. Food Additives and Processing Aids.

For products covereahder this standard, specific food additives specified in Appendix
0A6 of these regulations may be used and

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safdty
Standards (Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene:

(@  The products shall be prepared and handled in accordance with the guidelines specified
in Schedule 4, as applicable, of the Food Safety and Standards (Licensing and
Registation of Food Businesses) Regulations, 2011 and such guidelines as specified
from time to time under the provisions of the Food Safety and Standard Act, 2006.

(b) The products shall conform to the microbiological requirements specified in Appendix
0 B Othesefregulations.

6. Labelling-

(@) The name of the food pHoomewcetr ,s halel woe di Gil
omitted in the designation of an individual cheese variety as per thtegsula) of item
1.
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(b) Every package of Cheese (hard), swefareated with Natamycin, shall bear the
following label, namelyg

SURFACE TREATED WITH NATAMYCIN

(c) Every package of Cheese(s), if coated or packed in food grade waxes polyfilm or
wrapping of cloth, shall bear the following label, namg&ly,

REMOVE THE OUTER PACKING BEFORE CONSUMPTION

(d) In addition to the abovmentioned labelling requirements, the provisions of the Food
Safety and Standards (Packaging and Labelling) Regulations, 2011, shall apply to pre
packaged product.

7. Method of Sampling and Aatysis-

The methods of sampling and analysis mentioned in the manuals as specified by the
Food Safety and Standards Authority of India from time to time shall be applicable.

2.1.18 Standard for Edible Casein Products

This Standard applies to EdiliBasein products as defined in item 1 of this-sagulation.

1. Description-

(@) Edible Casein products mean the products obtained by separating, washing and drying the
coagulum of skimmed milkr of other products obtained from milk;

(b)  Edible Acid Caseai means the product obtained by separating, washing and drying the acid
precipitated coagulum of skimmed mok of other products obtained from milk;

(c) Edible Rennet Casein means the product obtained after washing and drying the coagulum
remaining afteseparating the whey from the skimmed natkof other products obtained
from milk, or bothwhich has been coagulated by raommal rennet or by other coagulating
enzymes;

(d)  Edible Caseinate means the dry product obtained by reaction of edible casesriorcurd
coagulum with food grade neutralising agents followed by drying.

2. Essential Composition and Quality Facters.

(@) Raw Materiak

Skimmed milkand other suitable products obtained from milk.
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(b)

(©)

Ingredients.

= =4 -4 5 4

The product shall conform to the compositional specifications provided in the ¢ddohe b

edible acids;

starter cultures dfiarmless lactic acid producing bacteria;
nonanimal rennet or other safe and suitable coagulating enzymes;

potable water;
neutralizing agents.

Composition.

1
Parameter Edible Acid | Edible Rennet Edible
Casein Casein Caseinate
Moisturé?, maximum, % 12.0 12.0 8.0
(m/m)
Milk fat, maximum , %, 2.0 2.0 2.0
(m/m)
Milk protein{™, minimum , 90.0 84.0 88.0
%, (m/m), dry matter basis
Casein in proteirminimum, 95.0 95.0 95.0
%, (m/m)
Lactosd" | maximum, %, 1.0 1.0 1.0
(m/m)
Total ash including s, %, 2.5 7.5 --
(m/m) (maximum) .
(minimum)

Free acid, maximum, ml of 0.27 -- --
0.1 N sodium hydroxide per
pH (in 10% solution), -- -- 8.0
maximum

Note(s):

(i) The water content does not include water of crystallization of the lactose.
(ii) Protein content is 6.38 multiplied by the total nitrogen determined

(i) Although the powders may contain both anhydrous lactose and lactose monohydrates,
the lactose content is expressed as anhydrous lactose. 100 parts of lactose monohydrate
contain 95 parts of anhydrous lactose.

3. Food Additives.

For products covered under this standard,

of these regulatismay be used and only within the limits specified.
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4. Contaminants, Toxins and Residues.

The products shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

5. Hygiene.-

(@)  The products shall be prepared dashdled in accordance with the requirements specified in
Schedule 4, as applicable, of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulations, 2011 and such guidelines as specified from time to time
under the provisionsf the Food Safety and Standard Act, 2006.

(b)) The products shall conform to the microbio
of these regulations.

6. Labelling.-

(@  According to the composition in stitem (c) of item 2, the name of the prodabtll be
Edible Acid Casein or Edible Rennet Casein or Edible Caseinate. Edible Caseinate shall also
be qualified by the name of the cation in the neutralizing agent used.

(b) In addition to the aboveentioned labelling requirements, the provisions ofRbed Safety
and Standards (Packaging and Labelling) Regulations, 2011, shall applyptackesed
product.

7. Methods of Sampling and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Audtrity of India from time to time shall be applicable.

2.1.19 Fooddor infant nutrition

Infant Milk Substitutes

1. Infant Milk Food means the product prepared by spray drying of the milk of cow or buffalo
or a mixture thereof. The milk may b&odified by the partial removal/substitution of different

milk solids; carbohydrates, such as sucrose, dextrose and dextrins/maltodextrin, maltose and
lactose; salts like phosphates and citrates; vitamins A, D, E, B Group, Vitamin C and other
vitamins; andninerals like iron, copper, zinc and iodine. The source of Mineral Salts and Vitamin
Compounds may be used from:

VersionlX(29.03.2019)



1. Calcium (Ca)- Calcium carbonate, Calcium chloride, Calcium citrate, Calcium
phosphate monobasic, Calcium phosphate dibasic, Calcium pespbasic;

2. Phosphorous (R)Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium
phosphate tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (Cl)- Calcium chloride, Choline chloride, Magnesium chloride, Mangane
chloride, Sodium chloride, Sodium chloride iodized;

4. Iron (Fe)- Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;

5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate
dibasic;

6. Sodium (Na)- Sodium bicarbonate, Sodium chloride, Sodium chloride iodized,
Sodium citrate, Sodium phosphate monobasic;

7. Potassium (K} Potassium phosphate dibasic;

8. Copper (Cu} Cupric citrate, Cupric sulphate;

9. lodine (I)- Potassium iodide, Sodium iodide;
10. Zinc (Zn)- Zinc sulphate;

11.Manganese (Mn) Manganese chloride, Manganese sulphate;
12.Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
13. Provitamin A- Betacarotene;

14.Vitamin D - Vitamin D, - Ergocalciferol, Vitamin [ - Cholecalciferol,
Cholecalciferolcholesterol;

15.Vitamin E - d-alphatocopherol, dlalphatocopherol, ealphatocopheryl acetate, dl
alphatocopheryl acetate -dlphatocopheryl succinate, @lphatocopheryl succiate;

16. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrate;

17. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5-phosphate sodium;

18. Niacin - Nicotinamide, Nicotinic acid;

19. Vitamin Bs - Pyridoxine hydrochloride;

20. Biotin (Vitamin H) - d-biotin;

21. Folacin- Folic acid,;

22. Pantothenic acid Calcium pantothenate, Panthenol;

23. Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;

VersionlX(29.03.2019)



24.Vitamin K - Phytylmenaquinone;

25.Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ase6¢byl
palmitate;

26. Choline- Choline bitartrate, Choline chloride;
27. Inositol;
28. Selenium- Sodium selenite.
The product shall be free of lumps and shall be uniform in appearance. It shall be free from
starch and added antioxidants. It shall also be free from dirt, extraneous matter, preservatives and

added colour and flavour and from any material which is hddmfouman health. It shall not have
rancid taste or musty odour. It shall not contain food additives.

It shall conform to the following requirements, namely:

1. Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. byeight (not less than) 12.0
3. Milk fat, per cent. by weight (not less than) 18.0
4. Total ash, per cent. by weight (not more than) 8.5
5. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more 0.1

Solubility:

Solubility Index (ml), maximum 2.0
6. Solubility, per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), g per 1350

Added Vitamin D (expressed as Ch
8. 100g (not less than) 4.5
0. Vitamin C, mg per 100 g (not less than) 35
10. Thi amine, e€g per 100 g (not | ess/185
11. Ri bofl avi n, eg per 100 g (not | €275
12. Niacin, &g per 100 g (not | ess t[1160
13. Pyridoxine, €©€g per 100 g (not | el60
14, Fol i ¢ merclD0dg,(notdegs than) 20
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15. Pantothenic acid, mg per 100 g (not less than) 1.4
16 | Vitamin Biz, ug per 100 g (not less than) 0.7
17 |Choline, mg per 100 g (not less than) 32
18 | Vitamin K, pg per 100 g (not less than) 18
19 |Biotin, pg per 100 gnot less than) 7.0
20 [ Sodium, mg per 100 g (not less than) 90
21 |Potassium, mg per 100 g (not less than) 370
22 | Chloride, mg per 100 g (not less than) 250
23 |Calcium, mg per 100 g (not less than) 230
24 | Phosphorous, mg per 100 g (not less than) 115
25 [Magnesium, mg per 100 g (not less than) 22
26 |Iron, mg per 100 g (not less than) 5.0
27 |lodine, pug per 100 g (not less than) 20
28 |Copper, pg per 100 g (not less than) 280

Zinc, mg per 100 g (not less than) and 2.5
29 [not more than (mg) 5.0
30 |Manganese, ug per 100g (not less than) 20
31 | Selenium, pg per 100 g (not less than) 14
32 |Bacterial count, per g. (not more than) 10,000
33 | Coliform count absent in 0.1g
34 |Yeast and mould count absent in 0.1g
35 | Salmonella an&higella absent in 259
36 |E. coli absent in 0.1g
37 | Staphylococcus aureas absent in 0.1¢g

“Provided that in ready to drink infant milk substitute, lecithin and ascrobyl palmitate may

be used upto

maximum limit of 0.5 gram./100ml., and 1mg./ 100mekpectively]
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It shall be packed in hermetically sealed, clean and sound containers or in flexible pack
made from film or combination or any of the substrate made of Board paper, polyethylene,
polyester metallised film or in such a way to protect froneid@tation.

It may be packed in nitrogen or a mixture of nitrogen and carbon dioxide.




2. Infant formula means the product prepared by spray drying of the milk of cow or buffalo

or mixture thereof. The milk may be modified by partial removal/substittfonilk fat with

vegetable oils rich in polyunsaturated fatty acids and/or by different milk solids; carbohydrates

such as sucrose, dextrose and dextrins/ maltodextrin, maltose and lactose; salts such as phosphates
and citrates; vitamins A, D, E, B andg@oup and other vitamins; minerals such as iron, copper,

zinc and iodine and others. Vegetables oils rich in polyunsaturated fatty acids shall be added to
partially substitute milk fat to an extent that the product shall contain a minimum of 12 pdrycent.
weight of milk fat and a minimum of linoleate content of 1.398 g per 100 g. of the product.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and
Arachidonic Acid (ARA) from Crypthecodinium cohnii, Morterella alpine, Schiztahm sp.,
and Ulkenia sp. At the level of maximum 0.5 per cent. DHA of total fatty acids and ratio of
ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acids, if a claim
related to the addition of DH& made.

The products shall also contain a minimum of 0.70 I.U. of vitamin E per 100 kcal. It may
contain in addition to the vitamins and minerals listed, other nutrients may be added when required
in order to provide nutrients ordinarily found in hunmaitk such as;

1. Carotenes Not less than 0.25 mg/L

2. Fluorine Not less than 0.107 mg/L
Not less than 9 mg/L (only L forms of amino acids

3. Amino acids should be used)

4. Non-protein nitrogen Not less than 173 mg/L

5. Nucleotides Not less tharil.7 mg/L

6. Carnitine Not less than 11.27 pg/L

7. Lactalbumin Not less than 1.4 g/L

8. Lactoferrin Not less than 0.27 g/L

0. Lysozyme Not less than 0.8 g/L

10. Fucose Not less than 1.3 g/L

11. Glucosamine Not less than 0.7 g/L

12. Inositol Not lessthan 0.39 g/L

13. Citric acid Not less than 0.35 g/L

14. Cholesterol Not less than 88 mg/L
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15. Lipid Phosphorus Not less than 7 mg/L
Not less than PGE 150 mg/L
16. Prostaglandins Not less than PGF 400 mg/L

When any of these nutrients is added,ahmunt of these added nutrients shall be declared
on the label, which should be not less than mentioned. It may contain medium chain triglycerides,
taurine, molybdenum and chromium.

The source of Mineral Salts and Vitamin Compounds may be used from:

1. Calcium (Ca)- Calcium carbonate, Calcium chloride, Calcium citrate, Calcium
phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P)Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium
phosphate tribasidagnesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (CI)- Calcium chloride, Choline chloride, Magnesium chloride, Manganese
chloride, Sodium chloride, Sodium chloride iodized;

4. Iron (Fe)- Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate;

5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate
dibasic;

6. Sodium (Na) Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium
citrate, Sodium phosphate monobasic;

7. Potassium (K} Potassium phosphate dibasic;
8. Copper (Cu) Cupric citrate, Cupric sulphate;

9. lodine (I) - Potassium iodide, Sodium iodide;
10. Zinc (Zn)- Zinc sulphate;

11. Source of Manganese (MnAManganese chloride, Manganese sulphate.

Vitamins

1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A- Betacarotene;

3. Vitamin D - Vitamin D, - Ergocalciferol, Vitamin R - Cholecalciferol,
Cholecalciferoilcholesterol;

VersionlX(29.03.2019)



4. Vitamin E - d-alphatocopherol, dlalphatocopherol, ealphatocopheryl acetate, dl
alphatocopheryl acetate -dlphatocopheryl succinate, @lphatocopheryl succinate;

. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamin mononitrate;
. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5-phosphate sodium;
. Niacin - Nicotinamide, Nicotinic acid,;

. Vitamin Bs - Pyridoxine hydrochloride;

© 00 N o O

. Biotin (Vitamin H) - d-biotin;
10. Folacin- Folic acid;
11. Pantothenic acid Calcium pantothenate, Panthenol,

12. Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;
13. Vitamin K - Phytylmenaquinone;

14.Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ase6rbyl
palmitate;

15. Choline- Choline bitartrate, Choline chloride;
16. Inositol;

17. Selenium Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from
added starch, added colour and added flavour. It shall not have tasteidind musty odour.

It may contain food additive listed below,

Food Additives Maximum level in 100 ml of the reaedyp-
drink product

pH 1 adjusting agents

Sodium hydroxide Limited by Good Manufacturing Practice
_ and within the limits for Sodium and
Sodium hydrogen carbonate Potassium in all types of infant formulae

Sodium carbonate

Potassium hydroxide
Potassiunhydrogen carbonate
Potassium carbonate

Calcium hydroxide
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Sodium citrate
Potassium citrate

L (+) Lactic acid producing cultures
Citric acid

Limited by Good Manufacturing Practice
all types of infant formulae

Antioxidants

Mixed tocopherols concentrate and L
Ascorbyl palmitate

1 mg in all types of infant formulae

Mono and Diglycerides

04g¢g

It shall conform to théollowing requirements namely:

1. Moisture, per cent. by weight (not more than) 4.5

2. Total milk protein, per cent. by weight (not less than) and 10.0
not more than 16.0

3. Total fat, per cent. by weight (not less than) 18.0
Milk Fat, per cent. byveight (not less than) 12.0

1.398

Linoleate, g per 100 g (not less than)

4. Total ash, per cent. by weight (not more than) 8.5

. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not rro 1
than) '
Solubility:

6 2.0
(a) Solubility Index (ml), maximum
(b) Solubility per cent. by weight (not less than) 98.5

7. Vitamin A (as retinol), pg per 100 g (not less than) 350
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Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol), |

8. per 100g (not lesthan) 4.5
0. Vitamin C, mg per 100 g (not less than) 35
10. Thiamine, pg per 100 g (not less than) 185
11. Riboflavin, ug per 100 g (not less than) 275
12. Niacin, pg per 100 g (not less than) 1160
13. Pyridoxine, ug per 100 g (not less than) 160
14. Folic acid, pug per 100 g. (not less than) 20
15. Pantothenic acid, mg per 100 g (not less than) 1.4
16. Vitamin B, pg per 100 g (not less than) 0.7
17. Choline, mg per 100 g (not less than) 32
18. Vitamin K, pg per 100 g (not less than) 18
19. Biotin, pg per 100 g (not less than) 7.0
20. Vitamin E (as a&ocopherol compounds), IU per 100 g (not less than)3.15
21. Sodium, mg per 100 g (not less than) 90
22. Potassium, mg per 100 g (not less than) 370
23. Chloride, mg per 100 g (nte#ss than) 250
24. Calcium, mg per 100 g (not less than) 230
25. Phosphorous, mg per 100 g (not less than) 115
26. Magnesium, mg per 100 g (not less than) 22
27. Iron, mg per 100 g (not less than) 5.0
28. lodine, pg per 100 g (not less than) 20
29. Copper, ug per 100 g (not less than) 280
30. Zinc, mg per 100 g (not less than) and 2.5
not more than (mg) 5.0
31 Manganese, pg per 100g (not less than) 20
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32. Selenium, pg per 100 g (not less than) 14

33. Bacterial count, per g (not mottean) 10,000
34. Coliform count absent in 0.19
35. Yeast and mould count absent in 0.19
36. Salmonella and Shigella absent in 259
37. E. coli absent in 0.19
38. Staphylococcus aureas absent in 0.1g

Premature/Low birth weight infant milk substitutes

Provided that the premature/low birth weight infant milk substitutes shall also meet the
following requirement in addition to the requirements mentioned above:

1. Protein shall be 2.252.75 g per 100 kcal;

2. Mineral contents shall not be less than 0.5 g per 100 kcal. The Calcium: Phosphorous
ratio shall be 2:1. The Sodium, Potassium and Chloride combined together shall be not
less than 40 milli equivalent per litre;

3. Whey: Casein ratio shall be 60:40. Essdnéimino acids should include taurine,
cystine, tyrosine and histidine;

Lactose free infant milk substitute

Lactose and sucrose free infant milk substitute Sucrose free infant milk substitute:

Provided that the lactose free or lactose and sucroserfeeerose free infant milk substitutes
shall also meet the following requirement in addition to the requirements mentioned in the
standard, provided that in these three products edible vegetable oil may be used in place of milk fat
and lecithin may be a8l as an emulsifier:

1. Soy proteirbased, lactostee formula shall have sgyotein and carbohydrate as
glucose, dextrose, dextrin/maltodextrin, maltose and/or sucrose;

2. Lactosef r e e c o w0 s /-Hased formdlas $hall haweé dadbohydrate as glucose,
dextrose, dextrin/maltodextrin, maltose and sucrose:

VersionlX(29.03.2019)



Provided also that the lactose free or lactose and sucrose free or sucrose free
infant milk substitutes shall conforto the following requirements, except the
requirements of milk protein and milk fat, in the following manner, namely:

(a) total protein, per cent. By weight shall not be less than 10.0 per cent. and not more
than 16 per cent.;

(b) total fat, per certty weight shall not be less than 18.0 per cent.; and

(c) the lactose in the product claimed to be lactose free shall not exceed 0.05 per cent.

Hypoallergenic infant milk substitutes

Provided that the Hypoallergenic infant milk substitutes shall also tme&bllowing
requirement in addition to the requirements mentioned in the standard:

1. Protein shall be hydrolyzed whey or casein or;

2. 100% free amino acids as a protein source;

It shall be packed in hermetically sealed, clean and sound containerffegible pack made
from film or combination or any of the substrate made of Board paper, polyethylene, polyester
metallised film or in such a way to protect from deterioration. It shall be packed in nitrogen or a
mi xture of nitrogen and carbon dioxide. o

Infant Foods

3. Milk -cereal based complementary food rillreal based complementary food commonly
called as weaning food or supplementary food means foods based on milk, cereal and/or legumes
(pulses), soyabean, millets, nuts and edible oil s@edsessed to low moisture content and so
fragmented as to permit dilution with water, milk or other suitable medium.

Milk -cereal based complementary food is intended to supplement the diet of infants after the
age of six months.

Milk cereal based compimentary food are obtained from milk, variety of cereals, pulses,
soyabean, millets, nuts and edible oil seeds after processing. It may contain edible vegetable oils,
milk solid, various carbohydrates such as sucrose, dextrose, dextrins/ maltodextase rauadt
lactose, calcium salts; phosphates and citrates and other nutritionally significant minerals and
vitamins. It shall contain a minimum of 10 per cent milk protein by weight of the product. It shall
also contain minimum 5 per cent milk fat by weighshall not contain hydrogenated fats
containing trandatty acids. It may contain fungal alfa amylase upto a maximum extent of 0.025 per
cent. by weight, fruits and vegetables, egg or egg products. It may also include amino acids such as
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lysine, methiome, taurine, carnitine etc.

The source of Vitamin Compounds and Mineral Salts may be used-from,

1. Calcium (Ca) Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;
2. Phosphorous (R)Calcium phosphate tribasic;

3. Chloride (Cl)- Sodium chloride;

4. Iron (Fe)- Hydrogen reduced iron, Electrolytic iron;

5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate
dibasic;

6. Sodium (Na) Sodium chloride;

7. Zinc (Zn)- Zinc sulphate;

Vitamins

1. Vitamin A- Retinyl acetate, Retinyl palmitate, Retinyl propionate;

2. Provitamin A- Betacarotene;

3. Vitamin D- Vitamin D -Ergocalciferol, Vitamin [ -Cholecalciferol, Cholecalciferol
cholesterol;

4. Vitamin E- d-alphatocopherol, dlalphatocopherol, eéalphatocopheryl acetate, -dl
alphatocopheryl acetate -dlphatocopheryl succinate, -@lphatocopheryl succinate;

5. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine monon#rtat

6. Riboflavin (Vitamin B) -Riboflavin, Riboflavin 5-phosphate sodium;

7. Niacin- Nicotinamide, Nicotinic acid;

8. Vitamin B - Pyridoxine hydrochloride;

VersionlX(29.03.2019)



9. Biotin (Vitamin H)- d-biotin;

10. Folacin- Folic acid;

11. Pantothenic acidCdcium pantothenate, Panthenol,
12.Vitamin Bi> - Cyanocobalamin, Hydroxycobalamin;

13. Vitamin K - Phytylmenaquinone;

14. Vitamin C - Ascorbic acid, Sodium ascorbat€alcium ascorbate, Ascorb§i
palmitate;

15. Choline- Choline bitartrate, Choline chloride;
16. Inositol;

17. Selenium Sodium selenite.

It shall be in the form of powder, small granules or flakes, free from lumps and shall be
uniform in appearance.

It shall be free from dirt and extraneous madied free from preservatives and added
colour and flavour. It shall be free from any material, which is harmful to human health.

It may contain the following additives,

Emulsifiers Maximum level in 100 g of the product on a ¢
weight basis

Lecithin 15¢g

Mono and Diglycerides 15¢g
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PHT adjusting agents

Sodium hydrogen carbonate
Sodium carbonate

Sodium citrate

Potassium hydrogen carbonate
Potassium carbonate

Potassium citrate the limit for sodium

Sodium hydroxide
Calcium hydroxide
Potassium hydroxide
L (+) Lactic acid
Citric acid

Limited by Good Manufacturing Practice with

Antioxidants

Mixed tocopherols concentrate
b- Tocopherol

300 mg/ kg fat, singly or in combination

L-Ascorbyl Palmitate 200 mg/ kg fat

It shall conform to théollowing requirements, namely:

1. Moisture, per cent. by weight (not more than) 5.0
2. Total protein, per cent. by weight (not less than) 15.0
3. Fat, per cent. by weight (not less than) 7.5
4. Total Carbohydrate, per cent. by weight (not less than) 55.0
5. Total ash, per cent. by weight (not more than) 5.0
6. Ash insoluble in dilute Hydrochloric acid, per cent. by weight (not more 0.1
7. Crude fibre (on dry_ basis) per cent. by weight (not more than) 1.0
3. Vitamin A (as retinol) pg pet00 g (not less than) 350
Added Vitamin D, ug per 100 g (expressed as Cholecalciferol or

0. Ergocalciferol (not less than) 5
10. Vitamin C, mg per 100 g (not less than) 25
11. Thiamine (as hydrochloride), mg per 100 g (not less than) 0.5
12. Riboflavin, mg per 100 g (not less than) 0.3
13. Niacin, mg per 100 g (not less than) 3.0
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14. Folic acid, pug per 100 g (not less than) 20

15. Iron, mg per 100 g (not less than) 5.0

16. Zinc, mg per 100 g (not less than) 2.5
and not more tha(mg) 5.0

17. Bacterial count, per g (not more than) 10,000

18. Coliform count absent in 0.1g

19. Yeast and mould count absent in 0.19

20. Salmonella and Shigella absent in 25 ¢

21. E. coli absent in 0.19

22. Staphylococcus aureas absent in 0.1g

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack
made from film or combination or any of the substrate made of Board paper, polyethylene,
polyester metallised film or in such a way to protect from deterioration

4. Processed cereal based complementary food commonly called as weaning food or
supplementary food means foods based on cereal and/or legumes (pulses), soyabean, millets, nuts
and edible oil seeds, processed to low moisture content and so fragmentedrasit dilution with

water, milk or other suitable medium.

Processed cereal based complementary food are intended to supplement the diet of infants
after the age of six months and up to the age of two years.

Processed cereal based complementary &ve obtained from variety of cereals, pulses,
soyabean, millets, nuts and edible oil seeds after processing. It shall contain milled cereal and
legumes combined not less than 75 per cent. Where the product is intended to be mixed with water
before consumtion, the minimum content of protein shall not be less than 15 per cent. on a dry
weight basis and the PER shall not be less than 70 per cent. of that of casein. The sodium content of
the products shall not exceed 100 mg/100 g of the remadgt product.

Hydrogenated fats containing trafaty acids shall not be added to the products. It may also
contain following ingredients: protein concentrates, essential amino acids (only natural L forms of
amino acids shall be used), iodized salt; milk and pritiducts; eggs; edible vegetable oils and
fats; fruits and vegetables; various carbohydrates such as sucrose, dextrose, dextrin, maltose
dextrin, lactose, honey, corn syrup; malt; potatoes.
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The source of Vitamin Compounds and Mineral Salts may be usmd fr

. Calcium (Ca) Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate;
. Phosphorous (R)Calcium phosphate tribasic, Phosphoric acid;

N =

3. Chloride (Cl)- Sodium chloride, Hydrochloric acid;

4. Iron (Fe)- Hydrogen reduced iron, Electrolytic iron;

5. Sodium (Na) Sodium chloride;

6. Zinc (Zn)- Zinc acetate, Zinc chloride, Zinc oxide, Zinc sulphate;

Vitamins

1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A- Betacarotene;

3. Vitamin D - Vitamin D> - Ergocalciferol, Vitamin [ - Cholecalciferol,
Cholecalciferolcholesterol;

4. Vitamin E - d-alphatocopherol, dlalphatocopherol, ealphatocopheryl acetate, dl
alphatocopheryl acetate -dlphatocopheryl succinate, @lphatocopheryl succinate;

5. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrate;
6. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5-phosphate sodium;
7. Niacin - Nicotinamide, Nicotinic acid,
8. Vitamin Bes - Pyridoxine hydrochloride;
9. Biotin (Vitamin H) - d-biotin;
10. Folacin- Folic acid;
11. Pantothenic acid Calcium pantothenate, Panthenol;
12. Vitamin Bp2 - Cyanocobalamin, Hydroxycobalamin;

13. Vitamin K - Phytylmenaquinone;

14.Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ase6rbyl
palmitate;

15. Choline- Choline bitartrate, Choline chloride;
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16. Inositol;

17. Selenium Sodium selenite.

It shall be in the form of powder, small granules or flakes, free from lumps and shall be

uniform in appearance.

All ingredients, including optionahgredients, shall be clean, safe, suitable and of good

quality. It shall be free from preservatives, added colour and flavour.

It may contain the following food additives:

Name of the Food Additives

Maximum Level in a 100 g of Product on &
dry weigh basis

Emulsifiers
Lecithin 15¢g
Mono and Diglycerides 15¢g

pH adjusting agents

Sodium hydrogen carbonate

Limited by Good Manufacturing Practice
andwithin the limits for sodium

Potassium hydrogen carbonate

Calcium carbonate}

Limited by Good Manufacturing Practice

L(+) lactic acid

159

Citric acid

259

Antioxidants

Mixed tocopherols concentrate

Alphatocopherol

300 mg/kg fat, singly or in combination

L-Ascorbyl palmitate

200 mg/kg fat

L-Ascorbic acid and its sodium and
potassium salts

50 mg, expressed as ascorbic acid and wit
limits for sodium
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Enzymes

Malt carbohydrates Limited by Good Manufacturing Practice
Leavening Agents
Ammonium carbonate} Limited by Good Manufacturing Practice

Ammonium hydrogen carbonate}

It shall also conform to the following requirements namely:

1. Moisture, per cent. by weight (not more than) 4.0
2. Total protein, per cent. by weight (not less than) 15.0
3. Total Carbohydrate, per cent. by weight (not less than) 55.0
4. Total ash, per cent. by weight (not more than) 5.0
5 Ash insoluble in dilute Hydrochloric acid, per cent. by weight (no_1
more than)
6. Crude fibre (on dry basis) per cent. by weight (not more than) [1.0
7. Vitamin A (as retinol), pg per 100 g (not lebsin) 350
g Added Vitamin D, pg per 100 g (expressed as Cholecalciferol A
Ergocalciferol (not less than)
0. Vitamin C, mg per 100 g (not less than) 25
10. Thiamine (as hydrochloride), mg per 100 g (not less than) 0.5
11. Riboflavin, mg per 10@ (not less than) 0.3
12. Niacin, mg per 100 g (not less than) 3.0
13. Folic acid, pug per 100 g (not less than) 20.0
14. Iron, mg per 100 g (not less than) 5.0
15. Zinc, mg per 100 g (not less than) 2.5
and not more than (mg) 5.0
16. Bacterial count, per g. (not more than) 10,000
17. Coliform count absent in 0.19
18. Yeast and mould count absent in 0.1g
19. Salmonella and Shigella absent in 259
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20. E. coli absent in 0.19

21. Staphylococcus aureas absent in 0.1g

It shall be packed in hermetically sealed clean and sound containers or in flexible pack made
from film or combination of any or the substrate made of board paper, polyethylene, polyester,
metalised film or aluminium foil in such a way toopect from deterioration:

Provided that the processed cereal based complementary foods for use in specific
conditions, where protein needs to be restricted and where other cereals like wheat, soya, legumes
and milk cannot be used, such processed cersatibaomplementary foods shall be prepared with
single cereal like rice or ragi, which shall have the minimum protein conter@ pe6 cent., such

products shall be conspicuously | abelled, #APTr
useinspecifc conditions under medical guidance onl
5. Follow-Up Formula-Complementary Foodmeans the product prepared by spray drying

of the milk of cow or buffalos or mixture thereof. It may contain vegetable protein. Fopgow
formula based on milk shall igepared from ingredients mentioned below except that a minimum
of 3 g per 100 available Calories (or 0.7 g per 100 kJ) of protein shall be derived from whole or
skimmed milk as such, or with minor modification that does not substantially impair thenvidami
mineral content of the milk and which represents a minimum of 90 per cent. of the total protein.

It may contain algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and
Arachidonic Acid (ARA) from Crypthecodinium cohnii, Morterella alpig&ehizochytrium sp.,
and Ulkenia sp. At the level of maxium 0.5 per cent. DHA of total fatty acids and ratio of
ARA:DHA as 1:1 minimum:

Provided that DHA content shall not be less than 0.2 per cent. of total fatty acids, if a claim
related to the additioaf DHA is made.

Follow-up formula for use as a liquid part of the complementary diet for infants after the
age of six months and up to the age of two years when prepared in accordance with the instructions
for use, 100 ml of the readgr-consumption prauct shall provide not less than 60 kcal (or 250
kJ) and not more than 85 kcal (or 355 kJ).

Follow-up formulashall contain the following nutrients indicated below,

(1) Protein- Not less than 3.0 g per 100 available calories (or 0.7 g per 100 avaiable
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Not more than 5.5 g per 100 available calories (or 1.3 g per 100 available kJ).

(Protein shall be of nutritional quality equivalent to that of casein or a greater quantity of
other protein in inverse proportion to its nutritional quality. Theityuaf the protein shall not be
less than 85 per cent. of that of casein).

Essential amino acids may be added to follggformula to improve its nutritional value.
Only L forms of amino acids shall be used.

(2) Fat- Not less than 4 g per 1@Wailable calories (0.93 g per 100 available kJ)

Not more than 6 g per 100 available calories (1.4 g per 100 available kJ)

Linoleic acid (in the form of glyceride) Not less than 310 mg (per 100 Calories or
74.09 mg per 100 available kJ)

Theproducts shall contain nutritionally available carbohydrates suitable for the feeding of
the older infant and young child in such quantities as to adjust the product to the energy density in
accordance with the requirements given above.

It may also conta other nutrients when required to ensure that the product is suitable to
form part of a mixed feeding scheme intended for use after six months of age. When any of these
nutrients is added, the food shall contain not less than Recommended Dietary Adie\(RDe\)
amounts of these nutrients.

The source of Mineral Salts and Vitamin Compounds may be used-from,

1. Calcium (Ca&a)Calcium carbonate, Calcium chloride, Calcium citrate, Calcium
phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate tribasic;

2. Phosphorous (P)Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium
phosphate tribasic, M@mesium phosphate dibasic, Potassium phosphate dibasic;

3. Chloride (Cl}Calcium chloride, Choline chloride, Magnesium chloride, Manganese
chloride, Sodium chloride, Sodium chloride iodized,

4. Iron (Fe) Ferrous citrate Ferrous lactate, Ferrous sulphatechsmrophosphate;

5. Magnesium (M@ Magnesium chloride, Magnesium oxide, Magnesium phosphate
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dibasic;

6. Sodium (Na) Sodium bicarbonate, Sodium chloride, Sodium chloride iodized, Sodium
citrate, Sodium phosphate monobasic;

7. Potassium (K)Potassium phosphate dibasic;
8. Copper (Cw Cupric citrate, Cupric sulphate;
9. lodine (I}Potassium iodide, Sodium iodide;
10. Zinc (Zn} Zinc sulphate;
11. Source of Manganese (MtiYlanganese chloride, Manganese sulphate.

Vitamins

1. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate;
2. Provitamin A- Betacarotene;

3. Vitamin D - Vitamin D - Ergocalciferol, Vitamin [3 - Cholecalciferol, Cholecalciferol
cholesterol;

4. VitaminE-d-alphatocopherol, dlalphatocopherol, ealphatocopheryl acetate, dl
alphatocopheryl acetate -dlphatocopheryl succinate, @phatocopheryl succinate;

5. Thiamine (Vitamin B) - Thiamine chloride hydrochloride, Thiamine mononitrate;
6. Riboflavin (Vitamin B) - Riboflavin, Riboflavin 5-Phosphate sodium;
7. Niacin-Nicotinamide, Nicotinic acid;
8. Vitamin Bes - Pyridoxine hydrochloride;
9. Biotin (Vitamin H) - d-biotin;
10. Folacin- Folic acid;
11. Pantothenic acid Calcium pantothenate, Panthenol;
12. Vitamin Bi2 - Cyanocobalamin, Hydroxycobalamin;

13. Vitamin K - Phytylmenaquinone;

14.Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ase6rbyl
palmitate;

15. Choline- Choline bitartrate, Choline chloride;
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16. Inositol;

17. Selenium Sodium selenite.

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added
starch and added colour and flavour. It shall not have raasid and musty odour.

It may contain the following additives,

Maximum Level in 100 ml of Product
Readyfor-Consumption

pH-Adjusting Agents

Sodium hydrogen carbonate} Limited bP'/ Good Manufacturing Practice
Sodium carbonate) within the limit for sodium

Sodium citrate}
Potassium hydrogen
carbonate}

Potassium carbonate}
Potassium citrate}
Sodium hydroxide}

Calcium hydorxide}
Potassium hydroxide}
L(+) Lactic acid}
Citric acid}

Antioxidants

Mixed tocopherols concentrate} 3 mg singly or in combination

b - Tocopherol}
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L-Ascorbyl palmitate} 5 mg singly or in combination.

It shall also conform to the following requirements,

NS(;_ Characteristics Requirements
Moisture, per cent. by weight (not more than) 4.5
2. Total milk protein, per cent. by weight (not less than) and 13.5
(not more than) 24.75
3. Total fat, per cent. by weight (not less than) and 18.0
(not more than) 27.0
Linoleate per 100 g (not less than) 1.398
4. Total ash, per cent. by weigfrtot more than) 8.5
5 @%m;nsoluble in dilute Hydrochloric acid, per cent. by weight (not mojy ¢
6. Solubility:
Solubility Index (ml), maximum 2.0
Solubility per cent. by weight (not less than) 98.5
7. Vitamin A (as retinol), pg per 100(@ot less than) 350
8. Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol),
Kg per 100 g (not less than) 4.5
0. Vitamin C, mg per 100 g (not less than) 36
10. Thiamin, pg per 100 g (not less than) 180
11. Riboflavin, pug per 100 gnot less than) 270
12. | Niacin, pg per 100 g (not less than) 1125
13. Pyridoxine, pug per 100 g (not less than) 202.50
14. Folic acid, pug per 100 g (not less than) 20.0
15. Pantothenic acid, mg per 100 g (not less than) 1.35
16. Vitamin B12, pugper 100 g (not less than) 0.675
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17. Choline, mg per 100 g (not less than) 32
18. Vitamin K, pug per 100 g (not less than) 18
19. Biotin, pug per 100 g (not less than) 6.75
20. Vitamin E (as atocopherol compounds), I.U. per 100g (not less than)(3.15
21. Sodium, mg per 100 g (not less than) 90
22. Potassium, mg per 100 g (not less than) 360
23. Chloride, mg per 100 g (not less than) 247.50
24. Calcium, mg per 100 g (not less than) 405
25. Phosphorous, mg per 100 g (not less than) 270
26. Magnesium, mg per 100 g (not less than) 27
27. Iron, mg per 100 g (not less than) S
28. lodine, pg per 100 g (not less than) 22.50
29. Copper, pg per 100 g (not less than) 280
30. Zinc, mg per 100 g (not less than) and 2.5
not more than (mQ) 5.0
31. Manganese, ug per 100 g (not less than) 20
32. Selenium, ug per 100 g (not less than) 14
33. Bacterial count, per g (not more than) 10,000
34. Coliform count absent in 0.1g
35. Yeast and mould count absent in 0.1g
36. Salmonella and Shigel&bsent in 259
37. E. coli absent in 0.19g
38. Staphylococcus aureas absent in 0.19

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made
from film or combination or any of the substrate made of Board ppplethylene, polyester
metallised film or in such a way to protect from deterioration. It shall be packed in nitrogen or a
mixture of nitrogen and carbon dioxide.

2.1.20 Standards for Edible Lactose
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This Standard applies to Edible Lactose as definéenm 1 of this sulregulation’

1. Description:

Lactose is a white to light yellow crystalline, slightly sweet disaccharide sugar found in

milk.

2. Essential Composition and Quality Facters.

(@) Raw Materials.

17 Whey

(b)  Compositior

Sl. Parameters Limits

No.

1. Total moisture, maximum, %, (m/n] 6.0

2. Lactose, minimum, %, (m/m), on | 99.0
dry basis

3. Sulphated ash, maximum, %, (m/n} 0.3

4. pH (10% solution) 4.57.0

5. Scorched particlanaximum Disc B

3. Food Additives.

For productscovereaddn der t hi s standard,
of these regulations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues.

The products shall comply with the limits stipulated under the Food Safétgtandards

(Contaminants, toxins and Residues) Regulations, 2011.

5. Hygiene-

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat

treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(@)

(b)

(@)
(b)

The products shall be prepared and handled in accordance with the requirements specified in
the Schedule 4, as acceptable, of the Food Safety and Standards (LiaadsRepistration

of Food Businesses) Regulations, 2011 and any such guidelines provided from time to time
under the provisions of the Food Safety and Standard Act, 2006.

The products shall conform to the microbiological requirements specifiepirApd i x 06 B0
these regulations.

Labelling-
The name of the product shall be edible lactose.

The provisions of the Food Safety and Standards (Packaging and Labelling) Regulations,
2011 shall apply to prpackaged product.

Methods of Sampg and Analysis.

The methods of sampling and analysis mentioned in the manuals as specified by the Food
Safety and Standards Authority of India from time to time shall be applicable.]

59[2.1.21 Milk Protein Concentrate This Standard applies to Milk Protein Concentrate as defined

in item 1 of this sulyegulation.[]
1. Description: Milk Protein Concentrates are complex milk proteins that contain both
casein and whey protein in their native form in the same and sintitaasamilk depending
upon their milk protein contents, which are generally manufactured by suitable processes
that remove the majority of lactose and soluble minerals while retaining milk protein,
followed by drying.
2. Essential Composition and Qualitgdtors -
(a) Raw Materials-

Milk, skimmed milk, cream and water
(b) Compositioni

The product shall conform to the compositional specifications provided in the table
below:

TABLE

Sl. No. Parameters Limits
(1) 2) 3)
1. Moisture,maximum, %, (m/m) 6.0
2. Milk Protein**, minimum, %, (m/m) 40.0
3. Insolubility index, maximum, (ml) 2.0
4. Total ash, maximum, %, (m/m) (on d 10.0

basis)
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5. Scorched patrticles, maximum

Disc B (15 mg)
**  Protein content is 6.38 multiplied by thatal nitrogen determined

"This standard should be read along with-segpulation 2.1.1 relating to General Standard for Milk
and Milk Products with reference to the generic provisions pertaining to definitions of milk or milk
products and heat treatnits, guidelines for use of dairy terms, addition of micronutrients, etc.

3. Food Additivesfor products covered under this standard, food additives specified for
mi |l k powders in Appendi x O0OA®6 may be used
4. Hygiene:The product shall conform to the microbiological requirements specified for
mi |l k powder in Appendix O0BO.
5. Labelling-
@The name of the food shal/l be 6Mi |l k Pro
may be

suppl ement ed b ythetblark baing Sledgvithathiei o n
figure, indicating the protein content of the product.

(b) The milk protein content shall be declared on the label as a percentage by mass.

2.1.22 Whey Protein Concentrate This Standard applies to Whey Protein Concentrate as
defined in item 1 of this sukegulation.”

1.Description-

Whey protein concentrate means a product obtained by removingprotmin

constituents from whey by means of physical separation techniques such as precipitation,
filtration, dialysis and other revant techniques, followed by drying.

2. Essential Composition and Quality Factors.
(a) Raw Materials.
Whey, Acid whey
(b) Composition.

The product shall conform to the compositional specifications provided in the table
below:

TABLE

"This standard should be read along with subregulation 2.1.1 relating to General Standard for Milk and Milk

Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy tems, addition of micronutrients, etc.
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Sl. No. Parameters Limits
(1) (2) 3)
1. Moisture, maximum, %(m/m) 6.0
2. Milk Protein**, minimum, %, 35.0
(m/m)
Milk Fat, maximum, %(m/m) 10
4. Scorched particles, maximum Disc B (15 mg)

**  Protein content is 6.38 multiplied by the total nitrogkstermined

3. Food Additivesfor products covered under this standard, food additives specified for

whey powder in Appendi x 6A6 may be used

4. Hygiene:The product shall conform to the microbiologicafuirements specified for

whey based powder in Appendix 0B6.
5. Labelling-
@The name of the food shall be O6Whey Pr of

(b) The milk protein content shall be declared on the label as a percentage by mass.

2.1.23 Standard for Cow or BuffaloColostrum and Colostrum products This Standard
applies to colostrum and colostrum products as defined in item 1 of thisguiation.

1. Descriptior.

(a) ACol ostrumodo means the | acteal secret
or a combination thereof obtained upto three to five days of parturition and
preceding the production of milk, which typically contains fat, proteins,
carbohydrates, tamins, minerals and bioactive components (such as
immunoglobulins and lactoferrin).

(b) nCeblacssetdr uppm oduct s0 means processed pr
of colostrum or from further processing of such processed products

"This standard should be read along with sulsegulation 2.1.1 relating to General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products and heat
treatments, guidelines for use of dairy terms, addition of micronutrients, etc.
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(c)olfoGtrum powde rbasedi pgpodua obtained dyg the drpng of
colostrum by suitable methods while retaining the essential characteristics of
colostrum.

2. Essential composition and quality facters.
() Colostrum

(@) Composition.

Theproducts shall conform to the compositional specifications provided in the

table below:
Sl. No. Parameters Requirements
1) 2 3)
1. | Appearance Creamy yellow colour
2. Odour Characteristic and pleasa
3. Taste Characteristic and pleasa
4. Moisture, maximum, %(m/m) 80.0
5. Protein*, minimum, %, (m/m) 7.0
6. Fat, minimum, %, (m/m) 4.0
7. Immunoglobulins, minimum, % 1.8
(m/m)
8. Lactoferrin, minimum, %, (m/m) 0.2

*  Protein content is 6.38 multiplied by the total nitrogetermined
(1) Colostrum powder.
(a) Raw Materials.
Cow or Buffalo Colostrum

(b) Composition.

The products shall conform to the compositional specifications provided in the table
below:

Sl. No. Parameters Requirements
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1) 2) 3)
1. | Appearance Creamy yellow colour
2. Odour Characteristic and pleasar
3. Taste Characteristic and pleasar
4. Moisture, maximum, %, (m/m) 4.0
5. Protein*, minimum, %, (m/m) 40.0
6. Fat, minimum, %, (m/m) 17.5
7. | Total ash, maximum%, (m/m) 9.0
(on dry basis)
8. Immunoglobulins, 12.5
minimum, %, (m/m)
9. Lactoferrin, minimum, %, (m/m) 1.2
10. | Scorched particles, maximum Disc B (15 mg)

* Protein content is 6.38 multiplied by the total nitrogen determined

“This standard should be read along veititeregulation 2.1.1 relating to General Standard for Milk
and Milk Products with reference to the generic provisions pertaining to definitions of milk or milk

products and heat treatments, guidelines for use of dairy terms, addition of micronutrients, etc
5. FoodAdditives.-

(a) Colostrum shall not contain any food additives.

(b) For colostrum powder, stabilizers, emulsifiers and antioxidants as specified for milk

powder in Appendi X

6A6, may be

used

6. Hygiene: Theroduct shall conform to the microbiological requirements specified for

mi | k

7. Labelling.-

powder in Appendi x 0B©O.

anec

(a) The name of the products covered by #igin (a) of item 1 shath ec dil ost r umo .

(b) The name of the products covered by-stdm (b)of 1t em 1

powder o. ]

2.2:  FATS, OILS AND FAT EMULSIONS

221 OILS:
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1.Coconut oil (naryal ka tel) means the oil expressed from copra obtained from the

kernel of Cocos mucifera nuts. It shall be clear and free from rancidity, suspended or other
foreign matter, separated water, added colouring or flavouring substances, or mineral oil. It
shall conforma the followingstandardsd

Butyro-refractometer

reading at 4%C.

OR

Refractive Index at 4C
Saponification value

lodine value
Polenske Value
Unsaponifiable matter
Acid value

34.0to0 35.5

1.44811.4491
Not less than 250

7.5t0 10.

Not less than 13

Not more than 1.0 per cen
Not more than 6.0.

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these regulations and appendices

391 (A) Virgin Coconut Oil means the oil expressed from the kerneCotos nuciferanuts

by mechanical or natural means with or without the application of heat, which does not lead to
alteration of the oil and virgin coconut oil is suitable for human consumption in its natural
stak without refining.It shall be clear and free from rancidity, suspended or other foreign
matter, separated water, added colouring or flavouring substances, or mineral oil and it shall
conform to the following standardsamely 1

Test
for

arge
mon
e oil

S. Parameters -

No. Limits
1. | Refractive index at 40°C| 1.4480- 1.4492
2. | Moisture Not more than 0.5 per cent by weight
3. | Insoluble impurities Not more than 0.05 per cent by weight
4. | Saponification Value Not less than 250
5. | lodine value 4.01 11.0
6. | Unsaponifiable matter | Not morethan 0.5 per cent by weight
7. | Acid Value Not more than 4.0
8. | Polenske Value Not less than 13
9. | Peroxide Value Not more than 15 milliequivalent per kg of oil

shall be negative.

()
(ii)

Food Additives not permitted.

Contaminants, Toxins and ResiduesThe product shall comply with the Food
Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011.
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(i)  Hygiene: The products shall be prepared and handled in accordance with the
practices prescribed in Schedule 4 of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and any other such practices
prescribed from timeéo time under the provisions of the Food Safety and Standard
Act, 2006.

The product shall conform to the microbiological requirement prescribed in
Appendix B.

(iv)  Labelling: The provisions of the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011 shall apply.

(V) Methods of Sampling and AnalysisAs provided in the relevant Food Safety and
Standards Authority of India Manual of Methods of Analysis of Hood.

2.Cotton seed oil (binola ka tel means the oil extracted from clean, sound delinted and
decorticated cotton seeds (genus Gossypium). It shall be refined. It shall be clear, free from
rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substancesr mineral oil. It shall conform to the following standaéds:

Butyro-refractometer
reading at 4%C. 55.6 to 60.2

OR
Refractive Index at 4C 1.46301.4660
Saponification value 190 to 198
Modine value 98 to 23]

Not morethan 1.5 per

Unsaponifiable matter cent.
Acid value Not more than 0.50

There shall be no turbidity after keeping the filtered sample‘& &0 24 hours
Bellier Test (Turbidity temperature 19.0°C -21.0°C
Acetic acid method)

Test for Argemone oil shall be negative
However, it may contain food additives permitted in these regulations and appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall beisddpr human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than
5.0 ppm.

3.Groundnut oil (moongh-phali-ka tel) means the oil expressed from clean and sound
groundnuts (Arachis hypogoes). It shall be clear, free from rancidity, suspended or other
foreign matter, separated water added colouring or flavouring substances or mineral oil. It
shall conform to the followig standards:

Butyro-refractometer

54.0to

reading at 40C 57.1
Or
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Refractive Index at 4C
Saponification value

lodine value

Unsaponifiable matter

Acid value
Bellier test (Turbidity
temperature

Acetic acid method)
Test for argemone oil shall be negative.
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the methofisolvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil scefined shall not contain Hexane more than

5.0 ppm.

1.4620
1.4640
188 to 19¢

85 to 99.

Not more than 1.0 per cent.
Not more than 6.0

39°C to 4PC

394. Flaxseed or Linseed oil (tisi ka tel)means the oil obtained by process of expressing
clean and sound Flaxseed or Linseed (linum usitatissimum). It shall be clear, free from
rancidity, suspended or othtoreign matter, separated water, added colouring or flavouring
substance, or mineral oil. It shall conform to the following standards, namely:

S. Parameters I
Limits
No.
1. | Butyro-refractometer 69.574.3
reading at 40°C
Or
1.472061.4750
Refractive Index at 4C
2. | Saponification value 188 to 195
3. | lodine value Not less than 170
4. | Unsaponifiable matter Not more than 1.5 per cent
5. | Acid value Not more than 4.0

Test for argemone oil shall be negative.
However, it may contain food additivpsrmitted in these Regulations and Appendices.

Further, if the oil is obtained by the method of solvent extraction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only afterefining and shall conform to the standards laid down under
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regulation 2.2.1 (16). The oil so refined shall not contain hexane more than 5.0 ppm.]

5.Mahua oil means the oil expressed from clean and sound seeds or nuts of Madhuca
(Bassi latifolia or B. longifolia or a mixture of both). It shall be clear and shall be free from
rancidity, suspended or other foreign matter, separated water, added colouring unintavo
substances, or mineral oil. It shall be refined and shall conform to the following staédards:

Butyro-refractometer
reading at 40C 49.5t0 52.7

Or
Refractive Index at 4C 1.4590- 1.4611
Saponification value 187 to 196
lodine value 58 to70

Not more than 2.0 pe

Unsaponifiable matter cent
Acid value Not more than 0.50

Test for argemone oil shall be negative
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by theaethod of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). Theibso refined shall not contain Hexane more than 5.00 ppm.

6. Rapeseed oil (toria oil) or mustard oil (sarson ka telneans the oil expressed
from clean and sound mustard seeds belonging to the compestris, juncea or napus varieties of
Brassica which iglear and free from rancidity, suspended or foreign matter, separated water,
added colouring or flavouring substances and mineral oil and conforms to the following
parameters and limits, namely:

S. No. Parameters Limits

1.  |Butyrorefractometer reading at [58.0 to 60.5; or

40°C

OR

Refractive index at AT 1.4646 to 1.4662
2. |Saponification value 168177
3. |lodine value 96-112:

Polybromide test shall be Negative

4.  |Unsaponifiable matter Not more than 1.2 per cent by weig
5. JAcid value Not more than 6.0
6.

Bellier test (Turbidity temperature
Acetic acid Method)

23.0°Cto 27.5°C

7. [Test for Hydrocyanic Acid Passes the test

Note 1-Test for Argemone oil shall be negative.
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Note 2:The oil may be labelled as Kachi Ghani or Cold Pressed if the conteatw®l
allyl isothiocyanate in the oil is not less than 0.20 % by weight.

Note 3- The oil may contain food additives permitted in these regulations and appendices.

Note 4- Where the oil is obtained by the method of solvent extraction or in the case of oil
imported into India, whether obtained by solvent extraction or otherwise, it shall be
supplied for human consumption only after refining in accordance with theasts laid
downunder regulation 2.2.1 (1@&nd shall not contain Hexane more than 5.00]ppm

397. Rapeseed or mustard oilow erucic acid means the oil obtained from clean and
sound, low erucic acid oil bearing seeds of rapeseed belonging to compeastes, or

napus varieties of Brassica by the method of expression or solvent extraction and it shall be
clear, free from rancidity, suspended or other foreign matter, separated water, added
colouring or flavouring substances or mineral oil and shall aontat more than 2 %
erucic acid (as % of total fatty acids) and shall conform to the following standards,

namely:
S. No. Parameters Limits

8. Butyro-refractometer reading at (58.6 to 61.7

40°C

OR

Refractive index at 4C 1.465 to 1.467
9. [|lodine valugWij's method) 105 to 126
10. |Saponification value 182-193
11. [Unsaponifiable matter Not more than 20g/kg
12. |Acid value Not more than 6.0
13.

Bellier test (Turbidity temperatur

- Acetic acid Method) Not more than 19C
14. Test for Hydrocyanic Acid (Ferri

Chloride test) Passes the test

Test for argemone oil shall be negative.

Further, Rapeseed oil obtained by solvent extraction shall be supplied for human
consumption only if it is refined and it shall conform to the standard laid down under
regulation2.2.1 (16) except acid value which shall be not more than 0.6. Additionally, it
shall have Flash Point (Pensky Marten Closed Method) not less than 250°C and the oil so
refined shall contain Hexane not more than 5.00 ppm:

Provided further that it magontain food additives permitted under these Regulations and
Appendices.]
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3 8 (1) Description:

(i) Olive oil is the oil obtained solely from the fruit of the olive tree (Olea europaea L.), to
the exclusion of

oils obtained using solvents or-esterification processes and of any mixture with oils
of other kinds and it shall be free from rancidity, suspended or other foreign
matter, separated water, added colouring or

flavouring substances or minéml.

(i) Virgin olive oils are the oils obtained from the fruit of the olive tree solely by
mechanical or other physical means under conditions, particularly thermal
conditions, that do not lead to alterations in the oil, and which have not
undergone any treatment other than washing, decanting, centrifuging and
filtration and it shall befree from rancidity, suspended or other foreign matter, separated
water, added colouring or flavouringulstances or mineral oil.

(iif) Olive-pomace oil is the oil obtained by treating olive pomace with solvents or other
physical treatments, to the exclusion of oils obtained byesterification
processes and of any mixture with oils of other kinds and it shall be free from
rancidity, suspended or other foreign matter, separated water, added colouring or
flavouring substances or mineral oil.

(2) Essential composition and quality factors:

(A) (i) Refined olive oil: Give oil obtained from virgin olive oils by refining methods
which do not lead to

alterations in the initial glyceridic structure and it has a free acidity(FFA), expressed as
oleic acid, of not

more than 0.3 grams per 100 grams.

(if) Olive oil: Oil consising of a blend of refined olive oil and virgin olive oils suitable

for human consumption and it has a free acidity(FFA), expressed as oleic
acid, of not more than 1 gram per 100 grams.

(i) Extra virgin olive oil: Virgin olive oil with a fee acidity (FFA), expressed as oleic
acid, of not more than 0.8 grams per 100 grams.

(iv) Virgin olive oil: Virgin olive oil with a free acidity (FFA), expressed as oleic acid, of
not more than 2.0

grams per 100 grams.

(v) Ordinary virgin olive oil: \irgin olive oil with a free acidity (FFA), expressed as oleic
acid, of not more

than 3.3 grams per 100 grams.

(vi) Refined olivepomace oil: Oil obtained from crude olip®mace oil by refining
methods which do not lead to alterations in the initial glyceridic structure and it has a free
acidity (FFA), expressed as oleic acid, of not more than 0.3 grams per 100 grams.

(vii) Olive-pomace oil Oil consisting of a blend of refined olnmmace oil and virgin
olive oils and it has a free acidity (FFA), expressed as oleic acid, of not more than 1
gram per 100 grams.

(B). The aforesaid olive oils shall conform to characteristic given in, sub clause (3)
(3) Quality characteristics:

Parameters Virgin olive | Refined olive| Olive oil Refinedolive | Olive
oil, extra oil pomace oil | pomaceoil
virgin olive
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oil and

ordinary

virgin olive

oil
Moisture and | 0.2 % 0.1% 0.1% 0.1% 0.1%
volatile
matter: (Max)
Insoluble 0.1% 0.05 % 0.05 % 0.05 % 0.05 %
impurities
(Max)
Trace
Metals(Max)
Iron (Fe) 3 mg/kg 3 mg/kg 3 mg/kg 3 mg/kg 3 mg/kg
Copper(Cu) 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg 0.1 mg/kg
Refractive 1.4677 1.467% 1.467F 1.4680 1.4680
Index 1.4705 1.4705 1.4705 1.4707 1.4707
at 20°C.
Saponification | 184196 184196 184196 182193 182193
value
(mg KOH/g
oil)
lodine 7594 7594 7594 7592 7592
value(Wijs)
Unsaponifiable 15g/kg 15g/kg 15g/kg 30g/kg 30g/kg
matter
(Max)
Bellier Test 17 17 - - -
(max.)
SemiSiccative| Negative Negative Negative Negative Negative
oil test
Olive pomace | Negative Negative Negative Positive Positive
oil test
Cotton seed oi| Negative Negative Negative Negative Negative
test
Teaseed oil Negative Negative Negative Negative Negative
test
Sesame seed | Negative Negative Negative Negative Negative
oil test
Test for Negative Negative Negative Negative Negative
Argemone oil

(4) Food additives:

() Virgin olive oils

No additives are permitted in these products.

(i) Refined olive oil, olive oil, refinealive-pomace oil and olivomace oil
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The addition of alph#ocopherols [ealpha tocopherol (INS 307a)]; mixed tocopherol
concentrate [(INS07b); di alphatocopherol (INS 307c)] to the above products is permitted to

restore natural tocopherol lost inthe refining

process and the concentration of alpha

tocopherol in the final product shall not exceed 200 mg/kg.

(5) Contaminants:

Heavy metals The products covered by the provisions of this standard shall comply with

maximum limits as follows:-

Lead (Pb)
Arsenic (As)

Maximum permissible concentration

0.1 mg/kg
0.1 mg/kg

(6) Labelling: The provisions relating to labelling shall be as laid down under the Food Safety and
Standards (Packaging arldbelling) Regulation, 201]L
9. Poppy seed oilmeans the oil expressed from poppy seeds (papaver somniferum). It
shall be clear, free from rancidity, suspended or other foreign matter separated water, added
colouring or flavouring substances or mineral oil. It shall conform to the following

standardsy
Butyro-refractometer

reading at 40C
Or

Refractive Index at 4C
Saponification value

lodine value

Unsaponifiable matter
Acid value

60.0 to 64.0

1.4659- 1.4685
186 to 194

133 to 143
Not more than 1.0 pe
cent

Not more than 6.0

Test forargemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into
India whether obtained by solvent extrantior otherwise, it shall be supplied for human

consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than

5.0 ppm.

10. Safflower seed oil (berey ka tel) means he oil expressed from the seeds of
Carthamus tinctorius. It shall be clear, free from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances, or mineral oil. It shall conform to

the following standard8:
Butyro-refractometer
reading at 40°C
Or
Refractive Index at 40°C
Saponification value
lodine value

Unsaponifiable matter
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62.4 to 64.7

1.46741.4689
186-196

135148
Not more than 1.0 pe
cent



Acid value Not more than 6.0
Bellier testTurbidity
temperature

Acetic acid method Not more than 1€
Test for argemone oil shall be negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solwexitaction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil so refined shabt contain Hexane more than
5.0 ppm.

10.1Imported Safflower seed oil and Saffloweiseed oil (High Oleic Acidi Imported
or domestig means the oil expressed from the seeds of Carthamus tinctorious L. It shall be
clear, free from rancidity, suspended or foreign matter, separated water, added colouring or
flavouring substances, or mineral oil. Safflowerseed oil (High Oleic Acid) shathitonot
less than 70% oleic acid as percent of total fatty acidshall conform to the following
standardsy

ImportedSafflowerseed
Parameters High Oleic Acid Oil
Safflowerseed Oil

B.R. Reading at 40°C 51.057.1 61.7-66.4

Or

Refractive Indexat 40°C 1.4601.464 1.4671.470

lodine value (wijs method 80-100 136-148

Saponification value 186194 186-198

Unsaponifiable matter Not more than 10g/kg Not more than 15g/kg
Not more than 4.0 mg/KOH/  Not more than 4.0

Acid Value oil mg/KOH/goill

Bellier test (Turbidity Not more than 1€ Not more than 1%

temperature Acetic acid

method)

Test for Argemone oil Negative Negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whetheobtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil so refined shall not contain Hexane more than 5.00 ppm.

11. TARAM IRA OIL means the oil expressed from clean and sound seeds of Taramira
(Eruca sativa). It shall be clear, free from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances, or mineral oil. It shall conform to
the following standard8:

Butyro-refractometer

reading at 40 °C 58.0 to 60.0
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Or

Refractive Index at 4C
Saponification value
lodine value

Unsaponifiable matter

Acid value

Test for argemone oil shall be
negative.

1.46461.4659
17410 177

99 to 105
Not more than 1.0 pe
cent

Not morethan 6.0

However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtainely solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil so refined shall not contain Hexane more than

5.0 ppm.

12TIL OIL (Gingelly or sesame oil) means the oil expressed from clean and sounds
seeds of Til (Sesamum indicum), black, brown, white, or mixed. It shall be clear, free from
rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substances,ranineral oil. It shall conform to the following standarils:

Butyro-refractometer
reading at 40 °C
Or

Refractive Index at 4C
Saponification value

lodine value
Unsaponifiable matter
Acid value

58.0t0 61.0

1.46461.4665
188-193

103120
Not more than 1.5 paent
Not more than 6.0

Bellier test (Turbidity temperature Not more than 22 °C

Acetic acid method)

Provided that the oil obtained from white sesame seeds grown in Tripura, Assam and
West Bengal shall conform to the following standa¥ds:

Butyro-refractometer
reading at 40 °C

Or
Refractive Index at 4C
Saponification value
lodine value
Acid value

Unsaponifiable matter
Bellier test (Turbidity
temperature

Acetic acid method)

60.5t0 65.4

1.46621.4694
185 to 190

115to0 120
Not more than 6.0
Not more than 2.5 per cen

Not more than 2

Test for argemone oil shall be negative.
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However, it may contain food additives permittedhase regulationand Appendix A

Further, if the oil is obtained by the methafdsolvent extraction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil scefined shall not contain Hexane more than
5.0 ppm.

13. NIGER SEED OIL (Sargiya ka tel) means the edible oil obtained by process of
expressing clean and sound seeds of Guizotia abyssinica. It shall be clear and free from
rancidity, suspended or other foreign regttseparated water, added colouring or flavouring
substances, mineral or other oil. It shall conform to the following stanéards:

Butyro-refractometer
reading at 40 °C 61.065.0
Or
Refractive Index at 4C 1.46651.4691
Saponification value 188193
lodine value 110 to 135
Unsaponifiable matter Not more than 1.0 per cent
Acid value Not more than 6.0

Bellier test (Turbidity temperature  25°C - 29°C
Acetic acid method)

Test for argemone oil shall be negative.
However, it may contain food additivpsrmitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after fiming and shall conform to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than
5.0 ppm.

14 Soyabean oilmeans the oil expressed from clean and sound soyabeans (Soja max)
from which the major portion of the gums naturally present have been removed by hydration
and mechanical or physical separation. It shall be clear, free from rancidity, suspended or other
foreign matter, separated water added colouring or flavouring substances or mineral oil. It
shall conform to the following standards:

Butyro-refractometer
reading at 40C 58.5 to 68.0
Or
Refractive Index at 4T 1.46491.4710
Saponification value 189 to 195
lodine value 120 to 141

Not more than 1.5 pe
Unsaponifiable matter cent
Acid value Not more than 2.50
Phosphorus Not more than 0.02

Test for argemone oil shall be negative.
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However, it may contain food additives permitted in tieegulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shallhéorm to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than
5.0 ppm.

15Maize (corn) oil means the oil, extracted from the germ of clean and sound seeds of
zea mays linn. fam. graminiae, refined. it shadl free from rancidity, suspended or other
foreign matter, separated water, added colouring or flavouring substances or Mineral oil. It
shall conform to the following standards:

Butyro-refractometer
reading at 40C 56.7 to 62.5

Or
Refractive Indexat 40C 1.463%1.4675
Saponification value 187 to 195
lodine value 103 to 128

Not more than 1.5 pe

Unsaponifiable matter cent
Acid value Not more than 0.50

Test for argemone oil shall be negative.

However, it may contain food additives permittedhase Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining anfial conform to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than
5.0 ppm.

16.Refined vegetable oilmeans any vegetable oil which is obtained by expression or
solvent extraction of vegetable oil bearingterials, deacidified with alkali and/or physical
refining and/or by miscella refining using permitted foodgrade solvents followed by bleaching
with absorbent earth and/or carbon and deodourised with steam. No other chemical agent shall
be used. The namé the vegetable oil from which the refined oil has been manufactured shall
be clearly specified on the label of the container. In addition to the -umglgioned standards
to which refined vegetable oils shall conform to the standards prescribed ingbeakdions
for the specified edible oils shall also apply except for acid value which shall be not more than
0.5. Moisture shall not exceed 0.10 per cent by weight.

Test for argemone oil shall be negative.
1.The refined vegetable oil shall be obtained from the following vegetable oils:
(i) Coconut Ol
(ii) Cottonseed QOil
(iif) Groundnut Oill
(iv) Nigerseed Oil
(v) Safflower QOil
(vi) Sesame Oil
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(vii) Soyabean Ol
(viii) Sunflower Oil
(ixX) Mustard/Rapeseed Oil

(x) Linseed Ol
(xi) Mahua Oill

(xii)  Olive Oil
(xiii)  Poppyseed Oil
(xiv) Taramira Oill
(xv) Maize (Corn) oll
(xvi)Watermelonseed Oill
(xvii)  Palm Qil
(xviii)  Palmolein
(xix)  Palm Kernel OiIl
(xx)  Rice Bran Qil
(xxi)  Salseed fat
(xxii)  Mango Kernel fat
(xxiii)  Kokum fat
(xxiv)  Dhupa fat
(xxv)  Phulwara fat
2.The refined vegetable oil shall comply with the following requirements:

The oils shall be clear and free from rancidity, adulterants, sediments, suspended and
other foreign matter, separated water, added colouring and flavouring substances and mineral
oil

3. However, it may contain food additives permitted in these Regulations and Appendices

17. Almond oil means the oil expressed frahe seedsfgprunus amygdalus Batach var,
Dulcius Koehne (sweet almond) or of Prunus amygdalus Batach, var Amara fottke
almond) without the application of heat. It shall be clear from rancidity, suspended or other

foreign matter, separated water, added colouring or flavouring substances or mineral oil. It
shall conform to the following standards:

Butyro-refractomeer
reading at 40C 54 to 57
Or

Refractive Index at 4C 1.46201.4639
Saponification value 186 to 195
lodine value 90 to 109

Not more than
Acid value 6.0
Bellier test Turbidity Not more than
temperature 60°C

Acetic acid method
Test forargemone oil shall be negative.
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However, it may contain food additives permitted in these Regulations and Appendices

18. Water-melon seed oilmeans the oil extracted from the clean, sound seeds of the fruit
of watermelon (citullus vulgaris schradamily: Cucurbitaceae). It shall be clear, free from
rancidity, adulterants, sediments, suspended and other foreign matter, separated water, added
colouring and flavouring substances and mineral oil. It shall conform to the following

standard$

Moistureand volatile matter

Not more than 0.25 per cent

Butyro-refractometer

reading at 40C
or

Refractive Index at 4C

55.6-61.7

1.46301.4670

Saponification value 190- 198
lodine value 115- 125
Acid value Not more thar6.0

Unsaponifiable matter

Not more than 1.5 %

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these Regulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and thenmarted
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil so refined shall not contain Hexaneenthan 5.00 ppm.

3919. Palm oil means the oil obtained from fleshy mesocarp of fruits of the oil palm
(Elaeis Guinensis) tree by the method of expression or solvent extraction. It shall be clear,
free from rancidity, suspended or other foreign matteparated water, added colouring
and flavouring substances or mineral oil. It shall conform to the following standards,
namelyd

S. No. Parameters Limits

1. | Butyrorefractometer 35.5-44.0
reading at 50° C

Or
Refractive Index at 50° C
2. | Melting point (capillary slip
method)

3. | lodine value(Wij's method)

1.44911.4552
Not more than 39°C

45-56

4. | Saponification value

195205

5. | Unsaponifiable matter

Not more than 1.2 per cent

Palmitic Acid)

6. | Free Fatty Acid (expressed as

Not more than 10.0 per cent
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Indigenously produced raw Palm Oil obtained by method of expression may be supplied
for human consumption as such provided Free Fatty Acid value (%) (expressed as Palmitic
Acid) is not more than 3.0. But palm oil imported into the country or domestically
produced having Free Fatty Acid value more than 3.0 and upto 10.0 or obtained by solven
extraction shall be refined before it is supplied for human consumption and it shall conform
to the standards laid down under regulation 2.2.1 (16). Additionally, it shall have Flash
Point (PenskyMarten closed method)Not less than 250° C.

Test for agemone oil shall be negative.
However, it may contain food additives permitted in these regulations and appendices.

The oil so refined shall not contain hexane more than 5.00 ppm.]

20. Palmolein meansthe liquid fraction obtained by fractionation ohlm oil obtained
from the fleshy mesocarp of fruits of oil palm (Elaeis Guineensis) tree by the method of
expression or solvent extraction. It shall be clear, free from rancidity, suspended or other
foreign matter separated water, added colouring andutawg substances or mineral oils. It
shall conform to the following standards, namely:

Butyro-refractometer
reading at 40C 43.7-52.5
Or
Refractive Index at 48C 1.4550- 1.4610
lodine value (Wij's method) 54-62
Saponification value 195205
Cloud Point Not more than 1€
Unsaponifiable matter Not more than 1.2 per cent
Acid value Not more than 6.0

Further, if the palmolein is obtained from solvent extracted palm oil, it shall be refined
before it is supplied for human consumption anshill conform to the standards laid down
under regulation 2.2.1 (16). Additionally, it shall have Flash Point (Pensky Marten closed
method)- not less than 25C.

Test for argemone oil shall be negative. However, it may contain food additives permitted
in these Regulations and Appendices

The oil so refined shall not contain Hexane more than 5.00 ppm.

3921. Palm kernel oil means the oil obtained from sound kernel of the fruits of oil palm
(Elaeis guinensis) tree by the method of expression or solvent extraction. It shall be clear
and free from rancidity suspended, or other foreign matter, separated water, added
colouring awd flavouring substances or mineral oil. It shall conform to the following
standards, namely:

S. No. Parameters Limits
1. Butyro-refractometer 35.3-39.5
reading at 40° C
Or
Refractive Index at 40° C 1.4490- 1.4520
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2. lodine value (Wij's method) 10-23

3. Saponification value 237255

4. Unsaponifiable matter Not more than 1.2 per cent

5. Free Fatty Acid (expressed aj Not more than 10.0 per cent
Lauric Acid)

Further, Palm kernel oil imported into the country or domestiqaibduced having Free
Fatty Acid valu€%) more than 3.0 and upto 10.0 or obtained by solvent extraction shall be
supplied for human consumption only after refining and shall conform to the standards laid
down under regulation 2.2.1 (16). Additionally,sihall have flash point (Penskyartens
closed methodi not less than 25QG.

Test for argemone oil shall be negative.
However, it may contain food additives permitted in these regulations and appendices.

The oil so refined shall not contain hexane entran 5.00 pprh.

22.Sun flower seed oilmeans the oil obtained from clean and sound sunflower seeds or
cake from the plants Helianthus annus linn (Family:compositae) by the method of expression
or solvent extraction. It shall be clear, free from rancidity, suspended or other foreign matter,
seprated water, added colouring or flavouring substances or mineral oil. It shall conform to
the following standards, namedy:

Butyro-refractometer
reading at 40C 57.1-65.0

Or
Refractive Index at 4C 1.4640- 1.4691
lodine value (Wij's
method) 100- 145
Saponification value 188194

Not more than 1.5 pe

Unsaponifiable matter cent
Acid value Not more than 6.0

Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for
human consumption only after refining asldall conform to the standards laid down under
regulation 2.2.1 (16). Additionally, it shall have Flash Point (Pensky Marten closed method)
not less than 25C.

Test for argemone oil shall be negative.

However, it may contain food additives permittadhese Regulations
and Appendices The oil so refined shall not contain Hexane more than
5.00 ppm.

22.01 Imported Sunflower seed oil and Sunflowerseed oil (High Oleic Acid
imported or domestic) means the oil obtained from clean and sound Sunflowersetgk or
High Oleic acid oil bearing Sunflowerseeds of Helianthus annuus L. by the method of
expression or solvent extraction. It shall be clear, free from rancidity, suspended foreign
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matter, separated water, added colouring or flavouring substance or raihdtahall contain
not less than 75% oleic acid as percent of total fatty acids. It shall conform to the following
standardsy

High Oleic Acid Sunfloweseec ImportedSunflowerseed

Parameters oll Oil

B.R. Reading 61.7-68.0 at 25°C 52.563.2 at 40°C

Or

Refractive Index 1.4671.471 at 25°C 1.4611.468 at 40°C

lodine value (Wijs

method) 7890 118141

Saponification value 182194 188194

Unsaponifiable matter  Not more than 15g/kg Not more than 15g/kg
Not more than 4.0 mg/KOH/g Not more than 4.0

Acid Value oil mg/KOH/q oll

Test for Argemone oil  Negative Negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be suppliednian
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). the oil so refined shall not contain hexane more than 5.00 ppm.

23 Rice bran oil means the oil obtained from the layer around the endospereof
obtained from paddy of Oryza Sativa Linn. Fam Gramineae which is removed during the
process of rice milling and is generally known as rice bran.

Refined Rice Bran Oil shall be obtained from solvent extracted oil, neutralised with
alkali, bleachedvith bleaching earth or activated carbon or both and deodorised with steam.
Alternatively deacidification' bleaching and deodorisation may be done by physical means.

The oil shall be clear and free from rancidity, adulterants, sediments, suspendeceand oth
foreign matters, separated water and added colouring and flavouring substances. The clarity of
the oil shall be judged by the absence of turbidity after keeping the filtered samp?€ @35
24 hrs. Rice Bran Oil shall be sold for human consumptidynafter refining. It shall conform
to the following standards, namedy:

Not more than 0.1 percent b

Moisture and Volatile Matter weight
Refractive Index
at 40°C 1.4600- 1.4700
Or
Butyro-refractometer
reading at 40C 51.0-66.4
Saponification value 180- 195
lodine value (Wij's method 90- 105
Acid value Not more than 0.5
Unsaponifiable matter, percent by
weight
(a)for chemically refined Not more than 3.5 percent
(b) for physically refined Not more than 4.5 percent
- Oryzanol Content Not less than 1.0 percent
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Flash Point (Pensky Marten Closec

method) Not less than 258C
Test for argemone oil shall be

negative.

However, it may contain food additives permitted in these Regulations and Appendices

Further, ifthe oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid downregdé&tion
2.2.1 (16). the oil so refined shall not contain hexane more than 5.00 ppm.

24. Blended edible vegetable oiheans an admixture of any two edible vegetable oils
where the proportion by weight of any edible vegetable oil used in the admixtuoe |esss
than 20 per cent. The individual oils in the blend shall conform to the respective standards
prescribed by these regulations. The blend shall be clear, free from rancidity, suspended or
insoluble matter or any other foreign matter, separated watdted colouring matter,
flavouring substances, mineral oil, or any other animal andeddsie oils, or fats, argemone
oils, hydrocyanic acid, castor oil and tricresyl phosphate. It shall also conform to the following
standards, namely:

a) | Moistureand volatile matter | not more than 0.2 per cent by weight;
b) | Acid valued
Nature of oil Acid Value

(1)Both raw edible vegetabl Not more than 6.0
oils in the blend
(2)One raw eible vegetablg Not more than 5.0
oil (s) and one refined
vegetable oil (s) in the blend
(3)Both refined ediblg Not more than 0.5
vegetable oils in the blend
(4) Unsaponifiable mattet
percent by weight
() Blended with chemically Not more than 3.0 percent by weight
refined rice bran oil
(i) Blended with other edibl¢ Not more than 1.50 percent by weight

vegetable oil
14(iii) Blended withphysically | Not more than 4.0 percent by weight; provided {
refined rice bran oil oryzanol content be minimum of 0.20 % (by weig

with rice bran oil at 20% level and with mcrement of
0.05% with every 5% rise in rice bran oil content
the blend]

Flash point (Pensky Marti| Not less then 250°C
closed method)

Test for Argemone oil shall be negative
However, it may contain food additives permitted in these Regulaimhé&ppendices
Further, if the oil is obtained by the method of solvent extraction and the oil imported into
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India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform te sitandards laid down under regulation
2.2.1 (16).

the oil so refined shall not contain hexane more than 5.00 ppm.

5425. Avocado oilmeans the oil obtained from the avocado frRigrsea Americarjawhich is

clear and free from rancidity, suspended dreotforeign matter, separated water and added
colouring or flavouring substances and conforms to the following parameters and limits,
namely:

S.No. Parameters Limits

Refractive index at 40°C 1.4650i 1.4740

2. | Saponification value 177-198

3. lodinevalue 63- 95

4. Unsaponifiable matter Not more than 12.0% by weight
5. | Acid value Not more than 2

Note 1-Test for Argemone oil shall be negative.

Note 2 Further, if the oil is obtained by the method of solvent extraction and the oil imported

into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16).The oil so refined shall not contain Hexane more than 5.00 ppm.

Note 3The Oil may contain food additives permitted in these regulations and appendices.

26. Palm Stearin means the high melting fraction obtained by fractionation of palm oil which is
derived from the fleshy mesocarp of fruits of oil pal&lagis guinensi$ tree by the method of
expression or solvent extraction. It shall be clear, free from rancidity, suspended or other foreign
matter, separated water, added colouring and flavouring substances or mineral oils. It shall conform
to the following stadards, namely:

S.No. Parameters Limits
1. Refractive index at 60°C 1.4471.452
2. Saponification value 193205
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lodine value

Not more than 48

Unsaponifiable matter

Slip point or Slip melting
point

Not less tha4°C

as Palmitic Acid)

Free Fatty Acid (expressed

Note 1: Test for Argemone oil shall be negative.

Note 2 Further, if the oil is obtained by the method of solvent extraction and the oil imported

into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16).The oil so refined shall not contain Hexane more than 5.00 ppimtioAalty, it shall

have Flash Point (Pensky Marten closed methoa} less than 250°C.

Note 3The Oil may contain food additives permitted in these regulations and appendices.

27. Palm Kernel Stearin means the solid fraction obtained by fractionatbdrpalm kernel oil
obtained from sound kernel of the fruits of oil palElagis guinensistree by the method of
expression or solvent extraction. It shall be clear, free from rancidity, suspended or other foreign
matter, separated water, added colourimgl #lavouring substances or mineral oil. It shall

conform to the following standards, namely:

S.No. Parameters Limits
1. Refractive index at 40°C | 1.4491.451
2. Saponification value 244255
3. lodine value 4-8.5
4. Unsaponifiable matter Not more than 1.per cent by weight
5. Free Fatty Acid (expressed .
as Lauric Acid) Not more than 5.0 per cent by weight
6. Sllp point or Slip melting 31-34 °C
point

Note 1: Test for Argemone oil shall be negative.
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Note 2 Further, if the oil is obtained by the methofisolvent extraction and the oil imported

into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16).The oil so fmed shall not contain Hexane more than 5.00 ppm. Additionally, it shall
have Flash Point (Pensky Marten closed methoa} less than 250°C.

Note 3The Oil may contain food additives permitted in these regulations and appendices.

28. Palm Kernel Olein means the liquid fraction obtained by fractionation of Palm Kernel oll
obtained from sound Kernel of the fruits of oil PalEagis guinensistree by the method of
expression or solvent extraction. It shall be clear, free from rancidity, suspendedrdiootign
matter, separated water, added colouring and flavouring substances or mineral oil. It shall
conform to the following standards, namely:

S.No. Parameters Limits

1. Refractive index at 40°C 1.45%1.453

2. Saponification value 231-244

3. lodinevalue 20-28

4. Unsaponifiable matter \ll\lvzitgr;::)re than 1.5 per cent by

5. Free Fatty Acid (expressed as Not more than 5.0 per cent by
Lauric Acid) weight

6. Slip point or Slip melting point 21-26 °C

Note 1:Test for Argemone oil shall be negative.

Note 2 Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the stalsdkid down under regulation
2.2.1 (16).The oil so refined shall not contain Hexane more than 5.00 ppm. Additionally, it shall
have Flash Point (Pensky Marten closed methoa} less than 250°C.

Note 3The Oil may contain food additives permitted iegh regulations and appendices.

29. Palm Superoleinmeans the liquid fraction obtained by fractionation of Palm oil obtained from
the fleshy mesocarp of fruits of oil Palr&léeis guinensijstree by the method of expression or
solvent extraction. It shalbe clear, free from rancidity, suspended or other foreign matter,
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separated water, added colouring and flavouring substances or mineral oils. It shall conform to the
following standards, namely

S.No. Parameters Limits

1. Refractive index at 40°C 1.4631.465

2. Saponification value 180-205

3. lodine value Not less than 60

4. . :
Unsaponifiable matter NOF more than 1.3 per cent by

weight

5. Free Fatty Acid (expressed as Not more than 3.0 per cent by

Palmitic Acid) weight

Note 1:Test for Argemone ocilshai e negati ve. 0

Note 2 Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conforonthe standards laid down under regulation
2.2.1 (16).The oil so refined shall not contain Hexane more than 5.00 ppm. Additionally, it shall
have Flash Point (Pensky Marten closed method} less than 25C.

Note 3The Oil may contain food additivggrmitted in these regulations and appendices.]

2.2.2 Interesterified ?§vegetable fatOil] : means an edible fatty material that has been so treated
as to bring about a rearrangement of fatty acid positions within the glyceride entities and hence a
change in the physical properties like melting point, viscosity, specific gravity and the like with
very little change in the constitution of the fatty acids themselves by a process of interesterification
of the essentially neutral edible oil or fat, singly or in mixtures generally throtighzymatic
process drthe use of alkaline catalysts exemggdi by sodium or potassium metals, or their
ethoxides or hydroxides in the form either of anhydrous powders or in anhydrous glycerol medium
followed by such posprocess steps as washing, bleaching and deodourisation, the last of which
can be omitted if thenteresterified fat is to be incorporated as part of the raw material for further
processing in edible fat products.

The interesterified fat shall be clear, free from soap, flavouring substances, rancidity,
suspended or other foreign matter, separate@rnmand mineral oil. It shall conform to the
following standards, namefy:

() It shall not contain any harmful colouring, flavouring or any other matter
deleterious to health;
(i) No colour shall be added to interesterified fat unless so authorised by

Government, but in no event any colour resembling the colour of ghee shall be added,;

(iii) If any flavour is used, it shall be distinct from that of ghee in accordance with a
list of permssible flavours and in such quantities as may be prescribed by Government:
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Provided that diacetyl to the extent of not more than 4.0 ppm may be added to
interesterified fat exclusively meant for consumption by the Armed Forces;

(iv) It shall not have moisture exceeding 0.25 per cent;

il (v) Trans fatty acids, not ane than ten per cent by wright:
[Provided that the maximum limit of trans fatty acids shall be not more than

5% by weight, on and from th27" od August, 201p

(vi) The Butyroerefractometer reading at 40, shall not be less than 48 or Refractive
Index at 40C shall not be less than 1.4580;

(vii) It shall not have unsaponifiable matter exceeding 2.0 per cent;
(viii) It shall not have free fatty acids (calculated as Oleic acid) exceeding 0.25 per

cent;
(ixX) The product on melting shall be clear in appearance and shall be free from

staleness or rancidity, and pleasant to taste and smell;

(x) It shall contain raw or refined sesame (til) oil not less than 5 per cent by weight,
but sufficient so that when it is mixed with refined groundnut oil in the proportion of
20:80, the colour produced by the Baudouin Test shall not be lighter than 2fitseth u
a 1l cm. cell on a Lovibond scale;

(xi) It shall contain not less than 25 1.U. of synthetic Vitamin A per gram at the time
of packing and shall show a positive test for Vitamin A when tested by Antimony
Trichloride (Car#Price) reagent (As per IS: 588870);

(xii) No antroxidant, synergist, emulsifier or any other such substance shall be
added to it except with the prior sanction of the Authority.

Test for argemone oil shall be negative.

However, it may contain food additives permitted in tHeegulations and Appendices

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human

consumption only after refining and shalhéorm to the standards laid down under regulation
2.2.1 (16). The oil so refined shall not contain Hexane more than 5.00 ppm.

2.2.3 PARTIALLY HYDROGENATED SOYABEAN OIL

1.Partially hydrogenated and winterised soyabean oilmeans deodourised product
obtained by light (mild or "Brush") hydrogenation of degummed, deacidified, decolourised
and winterised soyabean oil. The oil shall be degummed by water with or without a food grade
additive, deacidified by either neutralisatiith alkali or steam distillation (physical refining)
or miscella refining using permitted food grade solvent, decolourised with bleaching earth
and/or carbon, partially hydrogenerated using nickel catalyst, winterised with or without the
use of a food gide solvent, filtered in a suitable filter press and deodourised with steam.

The product shall be clear, free from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances, castor oil, mineral oil, and other
vegetable and animal fats.

It may contain food additives permitted in these Regulations and Appendices.

It shall conform to the following standards:

Moisture Not more than 0.1 percent by weight
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Refractive Index

at 40C 1.4630- 1.4690
Or
Butyro-refractometer
reading at 40C 55.6- 64.8
Saponification value 189- 195
lodine value (Wij's method 107- 120
Acid value Not more than 0.50
Unsaponifiable Matter Not more than 1.5 percent by weight
Linolenic Acid (c18: 3) Not more than dercent by weight
Cloud Point (°C) Not more than 10°C

Flash Point (Pensky Marten Closed method) Not less thafC250

Test for argemone oil shall be negative

Further, if the oil is obtained by the method of solvent extraction and the oil imported
into India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall conform to the standards laid down under regulation
2.2.1 (16). The oil so refined shall not contain Hexane more thamppr0

2. Partially hydrogenated soyabean oilmeans deodourised product obtained by light
(mild or "brush™) hydrogenation of degummed, deacidified, decolorised soyabean oil. The oil
shall be degummed by water with or without a food grade additive, deatithjiesither
neutralisation with alkali or steam distillation (physical refining) or miscella refining using
permitted food grade solvent, decolourised with bleaching earth and/or carbon and partially
hydrogenated using nickel catalyst. The product shainape deacidified, bleached and
deodourised with steam.

The product shall be clear liquid at 35 degree C. It shall be clear on melting, free from
rancidity, suspended or other foreign matter, separated water, added colouring or flavouring
substancegastor oil, mineral oil or other vegetable and animal Oils & fats.

It may contain food additives permitted in these Regulations and Appendices
It shall conform to the following standards:

Moisture Not more than 0.1 percent by weight
Refractive Index
at 40°C 1.4630- 1.4670
Or
Butyro-refractometer
reading at 40C 55.6-61.7
Saponification value 189- 195
lodine value (Wij's methgd 95-110
Acid value Not more than 0.50
Unsaponifiable Matter Not more than 1.5 percent by weight
Linolenic Acid(c18: 3) Not more than 3 percent by weight
Cloud Point (°C) Not more than 25°C

Flash Point (Penske Marten Closed method) Not less thatC250
Test for argemone oil shall be negative
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Note : The edible oils prescribed under regulation 2.2.1 shalebdrivm Castor oil.

Further, if the oil is obtained by the method of solvent extraction and the oil imported into
India whether obtained by solvent extraction or otherwise, it shall be supplied for human
consumption only after refining and shall confawrthe standards laid down under regulation
2.2.1 (16).The oil so refined shall not contain Hexane more than 5.00 ppm.

2.2.4 EDIBLE FATS:

1.Beef fat or suet means fabbtained from a beef carcass. it shall have a saponification
value varying from 193 to 200 dran iodine value from 35 to 46.

it may contain food additives permitted in these regulations and appendices

2. Mutton fat means fat obtained from the carcass of sheep. it shall have a saponification
value varying from 192 to 195 and an iodine value from 35 to 46.

it may contain food additives permitted in these regulations and appendices

3. Goat fat means the rendered fat from gaathall have a saponification value varying
from 193 to 196 and iodine value from 36 to 45.

It may contain food additives permitted in these Regulations and Appendices

4. Lard means the rendered fat from hogs and shall not contain more than onetjér cen
substances other than fatty acids and fat. it shall have a saponification value varying from 192
to 198 and iodine value from 52 to 65.

it may contain food additives permitted in these regulations and appendices

395. Cocoa butter means thdat produced by extraction or expression from cocoa beans, the
fermented and dried seedsTdieobroma cacad, or its constituent parts (except the shell),

or its products, cocoa nib, cocoa fines, cocoa mass, cocoa press cake or expeller press cake. It
shall ke free from rancidity or other off odours, adulterants or other harmful ingredients. It
shall have the colour, odour and taste characteristic of cocoa hiuther.fat is obtained by

the method of solvent extraction, it shall not contain hexane more Sibam. It shall

conform to the following standards, namely:

S. No. Parameters Limits

1. Percentage of free fatty acids

ic aci Not more than 1.7
(calculated as oleic acid) ot more than 1.75

2. lodine value 321042
3. Melting point 29°Cto34°C
4. Butyro-refractometer reading | 40.9 to 48.0
at40° C
Or
Refractive Index at 40° C 1.45301.4580

5. | Saponification value 188 to 200

6. Unsaponifiable matter Not more than 0.7 per cent by weigh

Not more than 0.35 per cent by
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and weight.]

in case of press cocthatter

6. Refined salseed fatneans the fat obtained from seed kernels of sal trees, shorea
robusta Gaertn, F.(N..diperrocaspaceae which has been neutralized with alkali, bleached with
bleaching earth or activated carbon or both, and deodorized with steam, no other chemical
agents beig used. Alternatively, deacidification, bleaching and deodorisation may be done by
physical means. The material shall be clear on melting and free from adulterants, sediment,
suspended or other foreign matter, separated water or added colouring subkiewsser, it
may contain food additives permitted in these Regulations and Appendices. There shall be no
turbidity after keeping the filtered sample at®°@Ofor 24 hours. It shall conform to the
following standard

(i) Moisture Not more than 0.1 percent
(i) Butyro refractometer reading atmD 36.7-51.0
OR
Refractive Index at 4C 1.4500- 1.4600
(i) lodine Value (Wijs' Method) 31-45
(iv) Saponification value 180- 195
Not more than 2.5 percent b
(v) Unsaponifiable matter weight
Not more than 0.25 percent k
(vi) Free fatty acids (expressed as Oleic acic weight
Or
Acid value Not more than 0.5
Not more than 3.0 percent b
(vii) 9:10 epoxy and 9:10 Dihydroxy stearic a weight
(viii) Flash point (Pensky Marten closed meth Not less than 25T

Test for argemone oil shall be negative

7. Kokum Fat means the fat obtained from clean and sound kernels of Kokum (Garcinia
indica choisy) "also known as kokum, by process of expression or by a process of solvent
extraction from cake or kernel. It shall be refined. The fat shall be clear on melting and free
from rancidity, adulterants, sediments, suspended or other foreign matter, separated water,
added colouring and flavouring matters and mineral oil." However, it may contain food
additives permitted in these regulations and Appendix A.

It shall also confom to the following standards,

namelyd
(a) Butyro-refractometer reading at %D, or 45.947.3
Refractive Index at 4C 1.4565 to 1.4575
(b) Saponification value 187-191.7
Not more than 1.5 per cent b

(c) Unsaponifiable matters weight

(d) lodinevalue (wijs) 32-40

(e) Acid value Not more than 0.5

() Flash Point Not less than 25C

PenskyMartens (closed) method
Test forargemone oil shall be negative.
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8. Mango Kernel Fat means the fat obtained from clean and sound kernels of Mango
(Magifera Indica Linn) by process of expression or by a process of solvent extraction from
cake or kernel. It shall be refined. The fat shalldiear on melting and free from rancidity,
adulterants, sediment suspended or other foreign matter, separated water, added colouring and
flavouring matters and mineral oil. However, it may contain food additives permitted in these
Regulations and Appendis.

It shall also conform to the following standards,

namely

(a) Butyro-refractometer reading at %D, 43.7-51.6

or Refractive Index at 4C 1.4550 to 1.4604
(b) Saponification value 185198

Not more than 1.5 per ceby

(c) Unsaponifiable matters weight
(d) lodine value (wijs) 32-57
(e) Acid value Not more than 0.5
(f) Flash Point

PenskyMartens (closed) method Not more than 251C

Test for argemone oil shall be negative.

9. Dhupa Fatmeans the fat obtained from clean and sound seed kernels of Dhupa, also
known as Indian Copal (Vateria Indica Linn) tree by process of expression or by a process of
solvent extraction from cake or kernel. It shall be refined. The fat shall be cleartorgraa
free from rancidity, adulterants, sediment, suspended or other foreign matter, separated water,
added colouring and flavouring matter and mineral oil. However, it may contain food additives
permitted in these Regulations and Appendices

It shall dso conform to the following standards,

namely
(a) Butyro-refractometer reading at 4D, 47.549.5
or Refractive Index at 4C 1.4576 to 1.4590
(b) Saponification value 187-192
Not more than 1.5 per cent by
(c) Unsaponifiable matters weight.
(d) lodine value (wijs) 3643
(e) Acid value Not more than 0.5
(f) Flash Point Not less than 25C

PenskeMartens (closed) method

Test for argemone oil shall be negative.

10. Phulwara Fatmeans the fat obtained from clean and sound seed kernels of Phulwara
[variously named Aisandra Butyrace (Roxb) Baie Madhuca Butyracea or Bassia Butyracea]
by a process of expression or by a process of solvent extraction from cake or Kernel. It shall be
refined. The fat shall be clear on melting and shall be free from rancidity, adulterants
sediments, suspended on other foreign matters, separated water, added colouring and
flavouring substances and mineral oil. However, it may contain food additivesttpdrim
these Regulations and Appendices.

It shall also conform to the following Standards,

namely 6
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(a) Butyro-refractometer reading at 4D, 48.651.0

or Refractive Index at 4C 1.4584 to 1.4600

(b) Saponification value 192.5199.4
Not more than 1.5 per cent by

(c) Unsaponifiable matters weight.
(d) lodine value (wijs) 43.847.4
(e) Acid value Not more than 0.5
(f) Flash Point

PenskeMartens (closed) method Not less than 25C

Test forargemone oil shall be negative.

3911. Peanut Butter means cohesive, comminuted food product prepared from clean, sound,
shelled peanuts or groundnugsdchis hypogaea )by grinding roasted mature kernels from
which the seed coats have been removed. It may contain sugar, liquid glucosébndils

and fats permitted in these regulations.lIt shall conform to the following standardsly:

S. No. Parameters Limits

L Moisture Not more than 3.0 per cent by weight

2. Fat Not less than 40.0 per cent by weight(o
dry basis)

5. Protein Not less than 25.0 per cent by weight(q
dry basis)

4. Total ash Not more than 5.0 per cent by weight(q
dry basis)

> Acid value of extracted fat | Not more than 4.0

6. Salt as NaCl Not more than 2 per cent by weight

Test for argemone oil shall be negative.

0] Food Additives The product may contain food additives permitted in Appendix A

(i) Contaminants, Toxins and ResiduesThe product shall comply with the Food
Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011.

(i)  Hygiene: The poducts shall be prepared and handled in accordance with the
practices prescribed in the Schedule 4 of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and any other such practices prescribed
from time to timeunder the provisions of the Food Safety and Standard Act, 2006.
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The product shall conform to the microbiological requirement prescribed in Appendix B.

(iv)  Labelling: The provisions of the Food Safety and Standards (Packaging and
Labelling) Regulations2011 shall apply.

(v) Methods of Sampling and Analysis:As provided in the relevant Food Safety and
Standards Authority of India Manual of Methods of Analysis of Food.]

2.2.5 MARGARINE AND FAT SPREADS:

1.Table margarine means an emulsion of edible oils and fats with water. It shall be free
from rancidity, mineral oil and animal body fats. It may contain common salt not exceeding
2.5 per cent, skimmed milk powder not exceeding 2 per cent; it may contain food additives
pemitted in these Regulations and Appendices. It shall conform to the following
specifications, namel§:

Fat Not less than 80 per cent mass/mass

Moisture Not less thari2 per cent and not more than 16
per cent mass/ mass.

Vitamin A Not less than 30 I.U. per gram of the product at
the time of sale.

Melting point of 31°C to 37C

extracted fat (Capillary

Slip Method)

Unsaponifiable matter of extracted f&tot more than 1.5 per cent by weight extracted

fat.

Free fatty acids (as oleic acid) of extracted fat Not more than 0.25 per cent by weight

OR

Acid Value Not more than 0.5

It shall contain not less than 5.0 percent of its weight of Til oil but sufficient to ensure
that when separated fat is mixed widfined groundnut oil in the proportion of 20:80 the red
colour produced by the Baudouin test shall not be lighter than 2.5 red units in 1 cm cell on a
lovibond scale.

Provided that such coloured and flavoured margarine shall also contain starch not less
than 100 ppm and not more than 150 ppm.

Provided further that such coloured and flavoured margarine shall only be sold in sealed
packages weighing not more than 500gms.

Test for Argemone oil shall be negative

2. Bakery and Industrial Margarine- means an emulsion of vegetable oil product with
water. It shall be free from added colour and flavour, rancidity, mineral oil and animal body
fats. It may contain common salt not exceeding 2.5 percent. However, it may contain food
additives permitted inhese Regulations and Appendices. It shall conform to the following
standards, namely:

Fat Not less than 80 per cent m/m.
Not less than 12 per cent and Not more than 16 pi
Moisture cent m/m.
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The separated fat of the products shall conform tdalfmving :06

(i)

Vitamin A

Not less than 30 IU per
gram at the time of
packaging and shall
show apositive test for
Vitamin 'A' when tested
by Antimony trichloride
(carrprice)reagents (as
per IS 58861970).

(ii)

?[Trans fatty acids

Not more than ten per
cent by weight;]

§[Providedthat the maximum limit of trans fatty acids
shall be not more than 5% by weight, on and from th& 7
of August, 2016]

Unsaponifiable matter

Not exceeding 2.0 pe€
cent but in case of th
products where
proportion of Rice bran
oil is more than 30 pe
cent by wt. the
unsaponifiable matte
shall be not more tha
25 per cent by wi
provided quantity of
Rice bran oil isdeclared
on the label of suc
product as laid down i
Regulation 2.4.5 (34) o
Food Safety an(

Standards (Foo
Products Standards al
Food Additive)

Regulations, 2011.

(iv) Free Fatty Acid calculated as Oleic acid ¢
Acid value

Not more than 0.25 per
cent.
Not more than 0.5.
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It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when the
product is mixed with refined groundnut oil in the proportion of 20 : 80, the colour produced
by the Boudouin test shall not be lightean 2.0 red unitin a 1 cm. cell on a Lovibond scale.

Test for argemone oil shall be negative.

3. Fat spreadmeans a product in the form of water in oil emulsion, of an aquous phase
and a fat phase of edible oils and fats excluding animal body fats. The individual oil and fat
used in the spread shall conform to the respective standards prescribed by thesensgula

Fat spread shall be classified into the following three gréups:

S.N
o Types Characteristics
(&) Milk fat spread Fat content will be exclusively milk fat.

Fat content will be a mixture of milk fat with any one or more
(b) Mixed fat spread  hydrogenated,
unhydrogenated refined edible vegetable Oils or
interesterified fat.
Vegetable fat Fat content will be a mixture of any two or more of
(c) spread hydrogenated,
unhydrogenated refined vegetable oils or interesterfied fe

The fatcontent shall be declared on the label. In mixed fat spread, the milk fat content
shall also be declared on the label alongwith the total fat content.

The word "butter’ will not be associated while labelling the product.

It may 'contain’ edible commonlsaot exceeding 2 per cent by weight in aqueous phase;
milk solid not fat: It may contain food additives permitted in these Regulations and
Appendices. It shall be free from animal body fat, mineral oil and wax. Vegetable fat spread
shall contain raw orefined Sesame oil (Til oil) in sufficient quantity so that when separated
fat is mixed with refined groundnut oil in the proportion of 20:80 the red colour produced by
Baudouin test shall not be lighter than 2.5 red units in 1 cm cell on a Lovibond scale.

It shall also conform to the following standards, nandely:

Fat Not more than 80 per cent and not less than 40 per cent by we

Moisture Not more than 56 per cent and not less than 16 per cent by we

Melting point of Not more than 3C
Extracted fat
(capillary slip
method) in case of
vegetable fat
spread

Unsaponifiable
matter of extracted
fat

(a) In case of milk | Not more than 1 per cent by weight
fat and mixed fat
spread
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(b) In case of
vegetable fat

Not more tharl.5 per cent

spread

Vv Acid value of Not more than 0.5
extracted fat

Vi The vegetable fat | Not less than 25 IU synthetic vitamin 'A’ per gram at the tim
spread shall packing and shall show a positive test for vitamin 'A" when te
contain by Antimony Trichloride (Car¢Price) reagents (as per I.S. 588

1970)".
Vil It shall contain Not less than 100 ppm and Not more than 150 ppm

Starch
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It shall be compulsorily sold in sealed packages weighing not more than 500g. under
Agmarkcertificate mark.

2.2.6 HYDROGENATED VEGETABLE OILS

1. Vanaspati means any refined edible vegetable oil or oils, subjected to a
process of hydrogenation in any foffor chemical or enzymatic interesterificafjoit
shall be prepared by hydrogenation from gunut oil, cottonseed oil and sesame oil
or mixtures thereof or any other harmless vegetable oils allowed by the government for
the purpose. Refined sal seed fat, if used, shalb@ahore than 10 per cent of the total
oil mix.

*[Vanaspati shall b@repared from any of the edible vegetable oils whose standards

have been prescribed in these regulations or from any other edible vegetable oil with
prior approval of the Food Safety and Standards Authority of India. Provided that

Refined Salseed fat, ifsed, shall not be more than 10 per cent of the total oil mix.]

It shall conform to the standards specified be@w:
() It shall not contain any harmful colouring, flavouring or any other matter deleterious
to health;
(i) No colour shall be added to hydrogenated vegetable oil unless so authorised
by Government, but in no event any colour resembling the colour of ghee shall be
added;
(iii) If any flavour is used, it shall be distinct from that of ghee in accordance with a list
of permissible flavours and in such quantities as may be prescribed by Government:
Provided that diacetyl to the extent of not more than 4.0 p.p.m. may be added to
Vanaspati exclusively meant for consumption by the Armed Forces;
(iv) The product on melting sl be clear in appearance and shall be free from staleness
or rancidity, and pleasant to taste and smell;
(V) It shall contain raw or refined sesame (til) oil in sufficient quantity so that
when the vanaspati is mixed with refined groundnut oil in the proportion of 20:80, the
colour produced by the Baudouin test shall not be lighter than 2.0 red units in a 1 cm.
cell on a Lovibond scale;
(vi) It may contain Food Additives permitted in these regulations and appendices
Somit]
(vii) The product shall conform to the following requirements:

a) Moisture, percent by mass: Not more than 0.25

?[ b) Trans fatty acids, nahore than ten per cent by weight:
®[Provided that the maximum limit of trans fatty acids shall be not more than
5% by weight, on and from the 2f August, 2014

c) it shall not have unsaponifiable matter exceeding 2.0 percent but in case of
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vanaspatiwhere proportion ofice bran oil is more than 30 @ent by weight,

the unsaponifiable matter shall not be more tharp2r6entby weight provided

guantity of rice bran is declared on the label of such vanaspati as laid down in
regulation 2.4.2(8) of p&aging and labeling regulations

> d) Acid Value: Not more than 0.6]

e) Synthetic Vitamin 6AOG: Not | ess than
the time of packing and shall test positive when tested with Antimony
Trichloride (carfprice Reagentds per 1S:5884.970.

f) Residual Nickel: Not more than 1.5 ppm
g) Test for argemone oil shall be negative.

2. Bakery shortening means vanaspati meant for use as a shortening or leavening
agent in the manufacture of bakery products, that is, for promoting the
development of the desired cellular structure in the bakery product with an
accompanying increase in its tenderness andwajuhis will also confirm to the
standards prescribed in regulation 2.2.6 (1) except8 that

?[(a) Trans fatty acids, not more than ten per cent by wgight

®[Provided that the maximum limit of trans fatty acids shall be not
more than 5% by weight, and from the 2% of August, 201%

(b)if aerated, only nitrogen, air or any other inert gas shall be used for
the purpose and the quantity of such gas incorporated in the product shall not
exceed 12 per cent by volume thereof.

@ it may contain addednonoglycerides and diglycerides as emulsifying
agents. Test for argemone oil shall be negative.

432.2.7 FATTY ACID COMPOSITION:

The oils and fats covered under this regulation shall comply with the fatty acid
composition of the oils and fats specifiadhe table, namelg:
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TABLE
Fatty acid composition of vegetable oils as determined by gas liquid chromatography (expressed as percentage of total

fatty acids)
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Safflow

Fatt Coco Palm Safflo | erseed Soya
Ground Cotton | Maiz | Palm Palmol| Rice wer oil y
y .| nut , : : kernel : : : bean
., | nutoil ) seed oil| e all oil , ein | branoil| seed | (high :
acid oil oil 3 4 oil
oil oleic
acid)
1) (2) (3) (4) () (6) (7) (8) 9 (10) (11) | (12
) ND- N
C6:0 ND 10 ND D ND ND-2.5 ND ND ND ND ND
cs:0| ND 11(.)00 ND DN ND | 2.063| ND | ND ND| ND | ND
C10: 50 N
0 ND 10.0 ND D ND 2.7-7.0 ND ND ND ND ND
Cil2: 44 .0 ND- 39.7 ND-
0 ND-1.0 53.2 ND-0.2 0.3 ND-1.5 55.0 0.1-0.5 | ND-0.2 ND | ND-0.2 0.1
C14: 13.0 ND- 11.5 ND ND-
0 ND-0.5 219 0.6-1.0 03 0.52.0 19.0 0.51.5 | ND-1.0 0.2 ND-0.2 0.2
C16: 7.5 21.4 8.6- 32.0 6.0- 38.0 5.3 8-
o | 8011 990 264 | 165| 475 | 140 | 435 | %23 | go | 3660 135
C16: ND- ND ND-
1 ND-0.2| ND ND-1.2 05 ND-0.6 | ND-0.1 | ND-0.6 | ND-0.5 02 ND-0.2 0.2
C17: ND- ND ND-
0 ND-0.1| ND | ND-0.1 01 ND-0.2 - ND-0.2| ND 01 ND-0.1 01
C17: ND- ND ND-
1 ND-0.1| ND | ND-0.1 01 ND - ND-0.1| ND 01 ND-0.1 01
C18: 1.0 ND- 1.9
0 0.67.0 49 2.1-3.4 33 356.0|1.04.0| 3554 | 0.95.2 29 1524 | 254
C18: 5.0 14.7- | 20.00 | 36.0 10.5 39.8 84 | 700 17-
1 |35069) 450 | 235 | 422| 440 | 246 | 470 | 3¥*® | 213 | 837 | 30
C18:| 12.0 1.0 46.7- | 34.0 10.0- 21.0 67.8 48.0-
2 43.0 25 58.2 65.6 8.512 | 0.54.3 135 42.0 -83.2 9.019.9 59.0
C18: ND- ND- ND 4.5
3 ND-0.3 0.2 ND-0.4 20 ND-0.5| ND-0.3 | ND-0.6 | 0.1-2.9 01 ND-1.2 11
C20: ND- 0.3 0.2- 0.1-
0 1.04.0 0.2 0.2-0.5 10 ND-1.0 | ND-0.5| ND-0.9 | ND-0.9 04 0.30.6 0.6
C20: ND- 0.2- 0.1- ND-
1 0.7-1.7 0.2 ND-0.1 0.6 ND-0.4 | ND-0.2 | ND-0.4 | ND-1.1 0.3 0.1-05 0.5
C20: ND- ND-
> ND ND ND-0.1 0.1 ND ND ND - ND ND 01
C22: ND- ND ND-
0 1.545| ND ND-0.6 0.5 ND-0.2 - ND-0.2 | ND-1.0 1.0 ND-0.4 0.7
C22: N ND ND-
1 ND-0.3| ND | ND-0.3 D-0.3 ND ND ND ND 18 ND-0.3 03
C22: N
5 ND ND | ND-0.1 D ND ND ND ND ND ND ND
C24: . 1 N ND ND-
IX 03. - - -
0 O./BQ.IQW (28.03.20390.1 D-05 ND ND ND-0.9 0.2 ND-0.3 05




C24: ND-0.3| ND ND N ND ND ND ND ND ND-0.3 | ND

1 D -0.2

ND-non detectable, defined as OO0. 05 %]
Olive | Ollve
: Pomace
Rapeseed Sunflower Virain oil oil
Fatty | Mustard| Rapeseeq oil (low | Sesame| Sunflower | seed oll 9 (Refin )
: : . : : . : . | olive (Refined
acid | -seed oil oil erucic seed oill seed oil | (high oleic . ed :
: . oils ; Olive
acid) acid) olive p
, omace
oil) .
oil)

1 | 13 (14) (15) (16) 17) (18) (19) | (20) (21)
C6:0 ND ND ND ND ND ND - - -
C8:0 ND ND ND ND ND ND - - -
CéO: ND ND ND ND ND ND . . .
C(1)2: ND ND ND ND-1.5 ND-0.3 ND - - -
Ci14. ND- ND-

0 ND-1.0 0.2 0.2 ND-0.8 ND-0.3 ND-0.1 | 0-0.1 | 0-0.1 0-0.1
Ci6: 7.5 7.5

0 0.55.0 1.56.0 257.0| 7.914.6 4.08.0 2.65.0 20.0 | 20.0 7.520.0
Ci6: ND- ND- 0.3

1 ND-0.5 3.0 06 ND-0.2 ND-0.3 ND-0.1 35 0.335| 0.335
C1i7: ND- ND-

0 ND 0.1 03 ND-0.2 ND-0.2 ND-0.1 | 0-0.03| 0-0.03| 0-0.03
C17: ND- ND-

1 ND 0.1 0.3 ND-0.1 ND-0.1 ND-0.1 0-0.3 | 0-0.3 0-0.3
€% 0520| 0531| 0830| 2080 | 1070 | 2962 | 27 |0550| 0550
c1is: 8.0- 51.0 55.00 | 55.0 55.0

1 8.0-23.0 60 0 70.0 34.448.0| 14.039.4 7590.7 83.0 83.0 83.0
C18:| 10.0 11.0 15.0 2.5 2.5

5 4.0 3.0 30.0 28-47.9 | 48.374.0 2.1-17 510 | 21.0 2.521.0
c1is: 5.0 5.0

3 6.0-18.0 13.0 14.0 ND-1.0 ND-0.3 ND-0.3 - - -
©2%I nDas| N | 0212] 0108 | 0105 | 0205 | 008 | 008 | 008
CiO: 5.0-13.0 1gg 0.1-4.3| ND-0.5 ND-0.3 0.1-0.5 0-04 | 004 0-0.4
C20: ND- ND-

5 ND-1.0 10 01 ND ND ND - - -
C22: ND- ND-

0 0.22.5 20 06 ND-1.1 0.315 0.51.6 0-0.3 | 0-0.3 0-0.3
C22:| 40.0 >2.0- ND-

1 58.0 600 20 ND ND-0.3 ND-0.3 - - -
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ng: ND-1.0 2'\"(')3' 0'\."13' ND ND ND - -
“2% npog| N | )5 | NDOS5 | ND03 | ND-05 | 0.0 | 0-1.0 | 010
S M o e [ wes | w | |
SFatty Palm Palm Kernel | Palm Kernel Palm
acid Avocado Ol Stearin Stearin Olein superlolein
1) (22) (23) (24) (25) (26)
C6:0 ND ND 0.2max. 0.7 max. ND
C8:0 ND ND 1.33.0 2.96.3 ND
C10:.0 ND ND 2.4-3.3 2.7-4.5 ND
C12:.0 ND 0.1-:0.5 52.059.7 39.747.0 0.1-:0.5
C14.0 0.3 max. 1.02.0 20.025.0 11.515.5 0.51.5
C16:0 7.0-35.0 48.074.0 6.7-10.0 6.2-10.6 30.039.0
Cl6:1 2.016.8 0.2 max. ND 0.1 max. 0.5 max.
C17:.0 0.3 max. 0.2 max. ND ND 0.1 max.
Cl7:1 0.3 max. 0.1 max. ND ND ND
C18:.0 1.5 max. 3.96.0 1.03.0 1.7-3.0 2.84.5
ci8:1 36.0-80.0 15.536.0 4.1-8.0 14.424.6 43.049.5
C18:2 6.0-21.2 3.0:10.0 0.51.5 2.44.3 10.515.0
C18:3 3.0 max. 0.5 max. 0.1 max. 0.3 max. 0.2-1.0
C20:0 0.5 max. 1.0 max. 0.5max. 0.5 max. 0.4 max.
C20:1 0.2 max. 0.4 max. 0.1 max. 0.2 max. 0.2 max.
C20:2 ND ND ND ND ND
C22:.0 ND 0.2 max. ND ND 0.2 max.
Cc22:1 ND ND ND ND ND
C22:2 ND ND ND ND ND
C24.0 0.1 max. ND ND ND ND
C24:1 ND ND ND ND ND

Note 1- ND-not detectable, defined 80 . 0 5 %

°42.2.8. PEROXIDE VALUE OF OILS AND FATS

The Peroxide Value of various categories of oils and fats shall be as follows, ramely:

(i)
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Refined oils up to 10 milliequivalents of active oxygen/kg oil (except olive oil);




(i) Cold pressed and virgin oils up to 15 milliequivalents of active oxygen/kg

oil(except olive oil);

(i) Cold pressed fats and oils up to 15 milliequivalents of active oxygen/kg oil (except
olive oil);

(iv) Virgin olive oils < 20 milliequivalents of acterzoxygen/kg oil;

(V) Refined olive oil < 5 milliequivalents of active oxygen/kg oil;

(vi) Olive oil < 15 milliequivalents of active oxygen/kg oll,

(vii) Refined olivepomace oil < 5 milliequivalents of active oxygen/kg oil;

(viii) Olive-pomace oil < 15 rHliequivalents of active oxygen/kg oil;

(ix) Other expelled edible oils and fats up to 10 milliequivalents of active oxygen/kg
oilor fat.
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2.3: FRUIT & VEGETABLE PRODUCTS

2.3.1: Thermally Processed
Fruits
1. Thermally Processed
Fruits

(Canned/Bottled/Flexible packaged/Aseptically packed) means the products obtained
from sound, matured, dehydrated, fresh or frozen, peeled-peelad, previously packed,
whole, halves or cut pieces of fruits packed with any suitable packing mediumacaedgad
by heat, in an appropriate manner, before or after being sealed in a container, so as to prevent
spoilage. It may contain water, fruit juice, dry or liquid nutritive sweeteners, spices and
condiments and any other ingredients suitable to the pro@loe packing medium alongwith
its strength shall be declared on the label.

2. The product may contain food additives permitted in these Regulations and
Appendices. The product shall conform to the microbiological requirements given in
Appendix B. Draind weight of fruits shall be not less than the weight given below:

Not less than 50.0 percent of net weight of

(i) Liquid pack contents
Not less than 70.0 percent of net weight of
(i) Solid Pack contents

3. The container shall be well filleglith the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable oholding when completely filled.

5§[2.3.2: Thermally ProcessedFruit Salad/Cocktail/Mix

1. Description.-Thermally Processed fruit salad/Cocktail/Mix (Canned, Bottled, Flexible pack and/
or Aseptically Packed) means the product,

(a) prepared from mixture of fruits;
(b) such fruits may be fresh, frozen or canned;

(c) the fruit mixture is packed with water or other suitable liquid packing medium and may be
packed with nutritive sweeteners and processed by heat in an appropmaer inafore or after
being sealed in a container so as to prevent spoilage.

2. Quality factors.--
(A) Packing Media-
(i) The productnay be packed in any one of the following packing media, namely:
a Water in which water is the sole packing

b) Water and Fruit Juice’ i n which water and fruit |
the product are the liquid packing medium;
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c)  Fruit Juice’ i n

whi ch

one

or more fruit

which may be strained or filtered are the liquid pagknedium;

d) With Sugar(s)

any of

t he

above packing medi

following sugars added, namely, sucrose, invert sugar syrup, dextrose, dried glucose
syrup, glucose syrup, fructose and fructose syrup.

(ii) Classification of packingnedia when sugars are added.

(@When sugars are added to fruit juice(s), the liquid media shall be not less than 10°
Brix, and they are classified on the basis of the cut out strength as follows:

1.

Extra light sweetened: (hname(s)
fruit) Juice

Lightly sweetened: (name(s) «
fruit) Juice

Heavily sweetened: (name(s)
fruit) Juice

Extra heavysweetened(name(s) «
fruit) Juice

Not less than 10° Brix ant
not more than 13.9° Brix;

Not less than 14° and ni
more than 17.9° Brix;

Not less than 18° and n
more than 21.9° Brix;

Not less than 22° Brix

(b)  When sugars are added to water or water and one or more fruit juices the liquid
media shall be classified on the basis of theoeuitstrength as follows:

1.

Slightly Sweetened Water/ Exti
Light Syrup

Light Syrup

Heavy Syrup

Extra Heavy Syrup

(B) Quality Criteria. -

()Colour.-Canned Tropical

processed fruit;

Not less than 10° Brix an
not more than 13.9° Brix;

Not less than 14° Brix an
not more than 17.9° Brix

Not less than 18° Brix an
not more than 21.9° Brix;

Not less than 22Brix.

Fruit Salad shall have a colour characteristic of the mixed

(if) Flavour.-Canned Tropical Fruit Salad shall have normal flavour and odour characteristic for
the particular blend of fruit;

(iif) Texture.- The texture of the fruit ingredient shall be appropriate for the respective fruit;

(iv)Defects and Limits:Canned Tropical Fruit Salad shall conform to the following limits:
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S.No Defects Limits
1. Blemished fruit pieces 2 pieces/100 g of draine

(consisting of pieces of dit with dark fruit

surface areas, spots penetrating the frui
and other abnormalities)

2. Peel (based on averages) (considered 6.5 cm?500 g of tota
defect only when occurring on, or from contents
those fruits which are peeled)

3. Seed Material and Extraneous Vegetative 2 g/500 g of total content
Matter

(v) Minimum Fill. -The container shall be well filled with fruit and the product (including
packing medium) shall occupy not less than nirpty cent. of the water capacity of the
container. The water capacity of the container is the volume of distilled water at 20°C which
the sealed container will hold when completely filled,;

(vi) Minimum Drained Weight. - The drained weight of the product dhaot be less than
fifty percent. of the weight of distilled water at 20°C which the sealed container will hold
when completely filled.

3. Labelling.-

(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging
and Labellig) Regulations, 2011 shall apply.

(b)in addition, the following shall be declared as part of the name or in close proximity
thereto, as:

(YWhen the packing medium is composed of water, or water and one or more fruit juices in
which water predominates’

"In water" or "Packed in water".

(i) When the packing medium contains water and one or more fruit juice(s), in which the fruit
juice comprises fifty percent. or more by volume of the packing medium, the packing
medium shall be designated to indicate the prdpmance of such fruit juice, as, for
exampl e’

"(name of fruits) juice(s) and water"

(iWhen the packing medium i s composed solely
"In (name of fruit) juice”

(iivVWhen the packing medium is composed of two
"In (name offruits) juice”

(When sugars are added to one or more fruit
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AExtra | ight sweetened: (name(s) of fruit)

or
ALIightly sweetened: (name(s) of fruit) Ju
or
AHeavily sweetened: (name(s) of fruit) Ju
or

NExheavy sweetened (name(s) of fruit)Juice

(vi)When sugars are added to water, or water and one or more fruit juices, it shall be mentioned
as

ASIlightly Sweetened Water/ Extra Light Syr
or

ALIi ght Syrupo

or

AHeavy Syrupo

or

AExtra Heavy Syrupo]

2.3.3: Thermally Processed Vegetables

1. Thermally Processed Vegetables (Canned, Bottled/Flexible pack / Aseptically Packed)
means the product obtained from fresh, dehydrated or frozen vegetables either singly or in
combination with other vegetables, peeled mipeeled, with or without the addition of water,
common salt and nutritive sweeteners, spices and condiments or any other ingredients suitable
to the product, packed with any suitable packing medium appropriate to the product processed
by heat, in an apppriate manner, before or after being sealed in a container so as to prevent
spoilage. The packing medium alongwith its strength shall be declared on the label. The
product may be prepared in any suitable style appropriate to the product. The product may
contain food additives permitted in these Regulations and Appendices. The product shall
conform to the microbiological requirements given in Appendix B. The name of the
vegetables used in the product and prepared in any style shall be declared on the label
alongwith the range of percentage of each vegetable used in the product. Drained weight of
vegetables shall be not less than the weight given b&low:

(i) Liquid Pack
50.0 percent of net weight of

(@) Mushroom contents
Green beans, carrots, peswgeet corn/ baby  50.0 percent of net weight of

(b) corn contents
25.0 percent of net weight of

(c) Mushroon Packed in sauce contents
50.0 percent of net weight of

(d) Other Vegetables contents
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(ii) Solid Pack 70.0 percent of net weight of contents

2. Thecontainer shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whickethled container is
capable of holding when completely filled.

4112.3.3A. CANNED TOMATOES:
1. Canned tomatoes shall be prepared from selected, fresh, washed, cleaned, firm and ripe
tomatoes of variety.ycopersicum esculentuMill, uniform shape and free from blemish,
extraneous matter, artificial colouring matter and flavouring agents, but may contain natural
spices and condiments, spice oils, aromatic herbs and their extracts, natural aromas, seasoning
and salt (sodium chlate) and where acidifying agents are used, sugars as prescribed in these
regulations may be added.
2. Tomatoes used for the purpose of canning shall be of the following styles, ramely:
(1) Peeled tomatoes which are scalded, peeled and canned aswiwoievbole; and
(2) Unpeeledtomatoes packed as whole or ashole without prior scalding and peeling.
3. The style shall be specified according to the type of grinding or cutting fewhole
tomatoes, namely:

(1) Diced: tomato cut into cubes;

(2) Sliced: tomato cut perpendicularly to the longitudinal axis in rounds with a regular
thickness;

(3) Wedges: tomato cut into roughly equal parts;

(4) Pulp or crushed or chopped: tomato crushed, ground or pulped when appropriate.
4. Anyofthefollowng pack may be used, namel y:

(1) regular pack with a liquid medium added;

(2) solid pack without any added liquid.

5. Where canned tomatoes are packed in such media as tomato juice, water or tomato puree,
the media shall conform to the following requirements, namely:

(1) the quantity of added common salt shall not exceed 3 per cent. of the net;

Note- when deternming the quantity of added common salt, the natural content of chlorides
shall be considered as equal to 2 per cent. of the dry weight content.

(2) where calcium chloride is added as a firming agent, the total caiciugontent must not
exceed 0-045 pecent. in whole style and 0-080 per cent. in-adole style;

(3) the pH of the covering liquid shall be not higher than 4-5.

VersionlX(29.03.2019)



6. Canned tomatoes on opening shall display the following characteristics, namely:

(1) the product shall possess a go@dactically uniform colour, characteristic of well
matured fruit, practically free from 'green shoulders' or any discoloration due to oxidation,
processing and other causes;

Note- Uneven distribution of pigment and changes in colour normally associétegraper
processing shall not be considered as defects.

(2) the product shall possess a good texture which means that it is just firm but not hard or
unduly soft and have characteristic of tomato of proper stage of maturity and practically be
uniform in size;

(3) Tomatoes shall be free from off odours and their colour shall be characteristic of the
variety used and proper processing;

(4) the product shall be practically free from defects, the peeled product shall be virtually free
from peel and in unpésd product, the peel should be virtually intact.

7. The product shall not exceed the following tolerances given for 1 kg net weight to comply
with the requirements, namely:

(1) Blemishes: 3-5 chmaggregate area;
(2) Presence of peel (peeled tomatoes)
- whole style: 30 crhaggregate area;
- Non-whole: 125 crhaggregate area;
(3) Absence of peel (unpeeled tomatoes)
- Whole style: 30 criaggregate area;
- Non-whole:125 criaggregate area.
8. The product shall also conform to the requirements seédifitable below, namely:

Table

S.No. Characteristic Requirement

(1) (2) 3)

1. | Vacuum in the can, in mm,(Minimum) Negative

2.|Head space in the can in m|7
(Maximum)
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3. | Drained weight of the content of the | 56

can as percentage of the 1
weight,(Minimum)

9. Containers shall be well filled with the product which shall occupy not less than 90 per
cent. of the water capacity of the container.

Note 1: The water capacity of the container is the volume of distilled water’@t\@fich tre
sealed container will hold when completely filled.

Note 2:When the product is packed in glass containers, the water capacity shall be reduced
by 20 ml.

Explanatior: for the purpose of this stdegulation;

(a) Awhol e, p e e | e dtonatwes aftswitable varieties hanirsg unplergohee d
heat treatment, packed in hermetically sealed containers with or without added water or
tomato juice.

(b) -viimmwlne, peeled tomatoesoO means pieces
having undergona heat treatment, packed in hermetically sealed containers with or without
added water or tomato juice.

(c) Awhol e, unpeeled tomatoeso means unpe
undergone a heat treatment, packed in hermetically seategdiners with or without added
water or tomato juice.

(d) -viimmlne , unpeeled tomatoesodo means pi eces
having undergone a heat treatment, packed in hermetically sealed containers with or without
added water ailomato juice.

(e) Ahead spaced means the distance betwee
surface of the contents.

(f) fabsence of defectso means the degree
remnants of peel (in peeled tomatgoe®)re and other inedible matter, and also freedom from
damage due to mechanical injury.

(9) Abl emi shed Unitsodo means units that are
frost, sunburn, insect damage or physiological disorder, black spotgymnemctivity on the
surface or any other; abnormality readily visible to the naked eye to a noticeable degree.]

2.3.4: Thermally Processed Curried Vegetables / Ready to Eat Vegetables

1.Thermally Processed Curried Vegetables / Ready to Eat Vegetables means the product
prepared from fresh, dehydrated or frozen or previously processed vegetables, legumes,
cereals or pulses, whether whole or cut into pieces. The vegetable(s), either singly o
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combination, may be prepared in any suitable style applicable for the respective vegetable in
normal culinary preparation. It may contain salt, nutritive sweeteners, spices and condiments,
edible vegetable oils and fats, milk fat and any other ingreglisuitable to the product and
processed by heat, in an appropriate manner, before or after beiagcontainer, so as to
prevent spoilage.

2.The product may contain food additives permitted in these Regulations and
Appendices. The product shall conforto the microbiological requirements given in
Appendix B.

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity ofthe container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.5: Thermally Processed Vegetable soups

1. Thermally Processed Vegetable Soups (Canned, Bottled, flexible pack And/ Or
Aseptically Packed) means unfermented but fermentable product, intended for direct
consumption, prepared from juice/ pulp/puree of sound, mature vegetables, fresh, dehydrated,
frozen or previously processed, singly or in combination, by blending with radtitive
sweeteners, spices and condiments and any other ingredients suitable to the product, cooked to
a suitable consistency and processed by heat in an appropriate manner, before or after being
sealed in a container, so as to prevent spoilage. ltvaajear, turbid or cloudy.

2.The product shall have total soluble solids (m/m) not less than 5.0 percent except for
tomato soup where it shall be not less than 7.0 percent (w/ w).

3.The product may contain food additives permitted in these Regulations and
Appendices. The product shall conform to the microbiological requirements given in
Appendix B.

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whelsealed container is
capable of holding when completely filled.

2.3.6: Thermally Processed Fruits Juices

1.Thermally Processed Fruits Juices (Canned, Bottled, Flexible And/Or Aseptically
Packed means unfermented but fermentable product, pulpy, twbidlear, intended for
direct consumption obtained by a mechanical process from sound, ripe fruit or the flesh
thereof and processed by heat, in an appropriate manner, before or after being sealed in a
container, so as to prevent spoilage. The juice maye Hzeen concentrated and later
reconstituted with water suitable for the purpose of maintaining the essential composition and
guality factors of the juice. It may contain salt. One or more of the nutritive sweeteners may be
added in amounts not exceedir@@kg but not exceeding 200g/kg in very acidic fruits except
in case of Apple Juice, Orange Juice (reconstituted from concentrate), Grape Juice, Pineapple
Juice (reconstituted from concentrate). The product is not required to be called sweetened juice
till the added nutritive sweeteners are not in excess of 15g/kg.

2.The product may contain food additives permitted in these Regulations and
Appendices. The product shall conform to the microbiological requirements given in
Appendix B.
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The product shalineet the following requirements:

FRUIT JUICES
TSS Min( %) Acidity expressed as
Citric Acid Max.(%)
1 2 3
1. Apple Juice 10 3.5 (as malic acid)
2. Orange Juice
(a) Freshly expressed 10 3.5
(b) Reconstituted from concentrat 10 3.5
3. Grape Fruit Juice 9 -
4.0(minimu
4. Lemon juice 6 m)
5.0(minimu
5. Lime juice - m)
6 Grape Juice
(a) Freshly expressed 15 3.5
(b) Reconstituted from concentrate 15 3.5
7. Pineapple Juice
3..
(a) Freshly expressed 10 5
(b) Reconstituted frommoncentrate 10 3.5
8. Black Currant 11 3.5
35
9. Mango, Guava or any other pulp ft 15 P
10. Other fruit juices of single speciasot
very acidic 10 3.t
11. Other fruit juices of single species
very acidic 10 3.t
12. Other fruit juices oBingle species ¢
combination thereof not very acidic 10 3.t
13. Other fruit juices of single species or
combination thereofvery acidic 10 3.5

3. The container shall be well filled with the product and shall occupy not less than 90.0
percentof the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.7 Thermally Processed Vegetald Juices

1.Thermally Processed Vegetable Juices (Canned, Bottled, Flexible Pack And/Or
Aseptically Packed) means the unfermented but fermentable product or may be lactic acid
fermented product intended for direct consumption obtained from the ediblef maré @r
more vegetables, including roots, and tubers (e.g. carrots, garlic) stems and shoots (e.g.
Asparagus), leaves and flowers (e.g. spinach and cauliflower) and legumes (e.g. peas) singly
or in combination, may be clear, turbid or pulpy, may have beanentrated & reconstituted
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with water suitable for the purpose of maintaining the essential composition & quality factors
of the juice and processed by heat, in an appropriate manner, before or after being sealed in a
container, so as to prevent spodadt may contain salt, nutritive sweeteners, spices and
condiments, vinegar, whey or lactoserum having undergone lactic acid fermentation not more
than 100 gm/kg and any other ingredients suitable to the product.

2.The product shall have total solubleidelfree of added salts not less than 5.0 percent
(Wiw).

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.

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&lsealed container is
capable of holding when completely filled.

4112.3.8 THERMALLY PROCESSED TOMATO JUICE:

1. Thermally processed tomato juice means the unfermented juice obtained by mechanical
process from sound, fresh and fully ripe tomatoes aockegsed by heat, before or after being
sealed in a container so as to prevent spoilage. The juice may also be obtained by
reconstituting the concentrate with water for the purpose of maintaining the essential
composition and quality factors of the juidéne product shall be free from extraneous plant
material including skins, seeds and other coarse parts of tomato but may contain finely
divided insoluble solids from tomato flesh.

2. The product shall have characteristic red colour and good flavour isleblracteristic of
properly processed product and have an evenly divided texture and consistenoydaict p
shall be free from foreign taste, in particular, the taste of burned or caramelized products.
Mineral impurities content shall not exceed 0-1 pent of the dry weight content reduced by
common salt.

3. The substances that may be added to the tomato juice are common salt, sugar, dextrose,
spices, aromatic herbs and their extracts and natural aromas and other ingredients whose
standards are prescribed in these regulations.

4. The product shigbe free from any added colours or artificial flavours.

5. The product shall also conform to the requirements prescribed in table-below:

Table

S.No. Characteristic Requirement

(1) (2) 3)

1. | Vacuum in the can, in mm,(Minimum)| Negative

2.|Head space in the can 7
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mm,(Maximum)

3. | Total soluble solids 50

(exclusive of salt )% by
weight,(Minimum)

4. | Sodium Chloride % by weigh| 3.0
(Maximum)

5. | Total titrable acidity (expressed as cit

acid) % by weight, (Maximum
) % by weight, ( ) 100

6. | Volatile acidity (expressed as ace] 0.4
acid) % by weight, (Maximum)

7. | pH, (Maximum) 4.5

8. | Sugar content (expressed as iny 42.0
sugar), % by weight, (Maximum)

6. Containers shall be well filled the product which shall occupy not less than 90 per cent. of
the water capacity of the container.

Note 1: The water capacity of the container is the volume of distilled water a€ 2vhich

the sealed container will leblwhen completely filled.

Note 2: When the product is packed in glass containers, the water capacity shall be reduced
by 20 ml.]

2.3.9Thermally Processed Fruit Nectars

5.Thermally Processed Fruit Nectars (Canned, Bottled, Flexible Pack And / Or
Aseptically Packed) means an unfermented but fermentable pulpy epuimn turbid or
clear product intended for direct consumption made from fruit singly or in combination,
obtaired by blending the fruit juice / pulp/fruit juice concentrate and/ or edible part of sound,
ripe fruit(s), concentrated or unconcentrated with water, nutritive sweeteners and any other
ingredient appropriate to the product and processed by heat, in aprger manner, before
or after being sealed in a container, so as to prevent spoilage.

6.Lemon and Lime juice may be added as an acidifying agent in quantities which would
not impair characteristic fruit flavour of the fruit used. The product may cofaathadditives
permitted in these regulations including Appendix A. The product shall conform to the
microbiological requirements given in Appendix B. It shall meet the following
requirements
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AcidityExpres

TSS Min( %) Min. Fruit Juice ed
Content (%) asCitric Acid
Max (%)

NECTARS OF CITRUS
JUICE
Orange Nectar 15 40 1.5
Grape Fruit Nectar 15 20 15
Pineapple Nectar 15 40 1.5
Mango Nectar 15 20 1.5
Guava Nectar 15 20 1.5
Peach Nectar 15 20 1.5
PearNectar 15 20 1.5
Apricot Nectar 15 20 1.5
Non-pulpy Black Currant
Nectar 15 20 1.5
Other Fruit Nectar 15 20 1.5
Other Fruit Nectars of High Acidity/Pulpy /
Strong flavour 15 20 15
Mixed Fruit Nectar 15 20 1.5

3. The container shall be wdilled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capdle of holding when completely filled.

2.3.10: Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit

Beverages

1.Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages
(Canned, Bottled, Flexible Pack And/ Or Aseptically Packed) means an unfermented but
fermentable product which is prepared from juice or Pulp/Puree or concentrated juidp or p
of sound mature fruit. The substances that may be added to fruit juice or pulp are water, peel
oil, fruit essences and flavours, salt, sugar, invert sugar, liquid glucose, milk and other
ingredients appropriate to the product and processed by heatajppropriate manner, before
or after being sealed in a container, so as to prevent spoilage.
2.The product may contain food additives permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given
Appendix B. The product shall meet the following requireménts:

(i) Total Soluble solid (m/m)
(i) Fruit juice content (m/m)
Lime/Lemon ready to serve

(a) beverage

(b) All other beverage/drink
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Not less than 5.0
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Not less than 10.0

Not less than 10.0 percent



percent

3. The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volumiedistilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.11: Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree

1.Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Runresd(C
Bottled, Flexible Pack And/ Or Aseptically Packed) means unfermented but fermentable
product intended for direct consumption obtained from edible portion of sound, ripe mangoes
(Mangifera indica.L.), by sieving the prepared fruits, where as, theepsirobtained by finely
dividing the pulp by a finisher or other mechanical means and processed by heat in an
appropriate manner, before or after being sealed in a container, so as to prevent spoilage.

2.1t may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg.
However, the product shall be described as sweetened Mango pulp/ puree if the amount of
nutritive sweeteners is in excess of 15 gm / kg.

3. The product may contain fooddatives permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requirements:

(i) Total Soluble Solids (m/m)

Not less than 15.0

(&) Sweetened percent
Unsweetened (Natural Mango Not less than 12.0

(b) Pulp) percent
Not less than 0.3

(i) Acidity as Citric Acid percent

(For sweetened canned mango pulp

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C wh&kealed container is
capable of holding when completely filled.

2.3.12 Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree
other than Mango

1.Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree other than
Mango (CannedBottled, Flexible Pack And / Or Aseptically Packed) means unfermented but
fermentable product intended for direct consumption obtained from edible portion of sound,
ripe fruit of any suitable kind & variety by sieving the prepared fruits, where asutke s
obtained by finely dividing the pulp by a finisher or other mechanical means and processed by
heat in an appropriate manner, before or after being sealed in a container, so as to prevent
spoilage.

2.t may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/Kg.
However, the product shall be described as sweetened pulp/puree if the amount of nutritive
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sweeteners is in excess of 15 gm. /kg.

3.The product may contain food additivesrmpéted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requirements:

Total Soluble Solids (m/m) exclusive of Not less than 6.0

i) added sugar ercent
(i) g p

Not less than 0.3
(i) Acidity as Citric Acid percent

The container shall be filled with the product and shall occupy not less than 90.0 percent
of the water capacity of the container, when packed in the rigid containers. The water capacity
of the container is the volume of distilled water at 20°C which the sealed container is capable
of holding when completely filled.

2.3.13 Thermally Processed Concentrated Fruit / Vegetable Juice Pulp/ Puree

1.Thermally Processed Concentrated Fruit / Vegetable Juice Pulp/ Puree (Canned,
Bottled, Flexible Pack And/ Or Aseptically Packed) means the unfermented product which is
capable of fermentation, obtained from the juice or pulp or puree of sound, ripe) ffuit(s
vegetable(s), from which water has been removed to the extent that the product has a total
soluble content of not less than double the content of the original juice/ pulp/ puree prescribed
vide in regulation 2.3.6 and 2.3.7. Natural volatile componemsy be restored to the
concentrates where these have been removed. It may be pulpy, turbid or clear and preserved
by heat, in an appropriate manner, before or after being sealed in a container, so as to prevent
spoilage.

2.The container shall be well fdtd with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capableof holding when completely filled.

2.3.14 Thermally Processed Tomato Puree And Paste

1.Thermally Processed Tomato Puree And Paste (Canned, Bottled, Flexible Pack And/
Or Aseptically Packed) means unfermented product which is capable of fermentation,
obtained by concentrating the juice of sound ripe tomatoes to the desired concentragn. It m
contain salt and other ingredients suitable to the products.

2.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 meete following requirementa:

S.Nc Product Total Soluble Solids (w/w)
Tomato

1 puree Not less than 9.0 percent
Tomato

2 Paste Not less than 25 percent
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3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.15 Soup Powders:

1. Soup Powders means the products obtained by mechanical dehydration of fresh
vegetables/ fruits juice/ pulp/puree of sound, vegetables / fruits and or earlier concentrated,
dehydrated, frozen or processed fruits & vegetables, singly or in combinatiombdyniglevith
salt, nutritive sweeteners, spices and condiments and any other ingredients suitable to the
product, as appropriate to the product and packed suitably to prevent spoilage.

2.The product may contain food additives permitted in these regulatrahsding
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B. The product shall comply with the following requireménts:

Not more than 5.0

(i) Moisture (m/m) percent
Total soluble solids (m/m) (on dilution ready to  Not less than 5.0
(i) serve basis) percent

2.3.16 Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only:

1.Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only means
an unfermented but fermentable product, pulpy, turbid or clear, obtained by a mechanical
process from sound ripe fruits/ vegetables.

2.The product may contain food addéw permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B.

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capaciof the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.17 Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For

Industrial Use Only:

1.Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use
Only means an unfermented product, which is capable of fermentatiomeabteom the juice
or pulp or puree of fruit(s) / vegetable (s), from which the water has been removed to the
extent that the product has a soluble solids content of not less than double the content of the
original juice, pulp, puree prescribed under Ragah 2.3.6 and Regulation 2.3.7. It may be
pulpy, turbid or clear.

2.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.

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
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capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.18 Tamarind Pulp/Puree and Concentrate:

1.Tamarind Pulp/Puree And Concentrate means the unfermented product which is
capable of fermentation, obtained from fresh or dried tamarind, by dpailith water and
sieving it, and preserved either by thermal processing or by using permitted preservatives.

2.The Tamarind Concentrate is the product obtained from tamarind pulp/ puree from
which water has been removed by evaporation to achieve appeamiatentration.

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 following requiremedts:

Minimum Ash Insoluble in dilute
Minimum TSS Acidity HCI
Percent Percent Percent (Maximum)
Tamarind Pulp/Puree 32 4.5 0.4
Tamarind Concentra 65 9.0 0.8

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C wh&kealed container is
capable of holding when completely filled.

2.3.19 Fruit Bar/ Toffee:

1. Fruit Bar/ Toffee means the product prepared by blending Pulp/Puree from sound
ripe fruit, fresh or previously preserved, nutritive sweeteners, butter or other edible vegetable
fat or milk solids and other ingredients appropriate to the product & dehgdoaterm sheet
which can be cut to desired shape or size.

2.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. The product shall omly with the following requiremeni:

Not more than 20.0

(i) Moisture (m/m) percent

Not less than 75.0
(ii) Total soluble solids (m/m) percent
(iii Not less than 25.0
) Fruit content (m/m) percent

2.3.20 Fruit/Vegetable, Cereal Flakes

1.Fruit/Vegetable, Cereal Flakes means the product prepared by blending fruit(s)
Pulp/Puree of sound ripe fruit(s) / vegetables of any suitable variety, fresh, frozen or
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previously preserved, starch, cereals & nutritive sweeteners, other ingredients apptopri
the product with or without salt & dehydrated in the form of flakes.
2.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. Theproduct shall comply with the following requiremegts:
Not more than 6.0

() Moisture (m/m) percent

Not more than 0.5
(i) Acid insoluble Ash (m/m) percent
(iii Not more than 25.0
) Starch (m/m) percent

2.3.21 Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water:

1. Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water means the product
prepared from unfermented but fermentable fruit juice/puree or concentrate clear or cloudy,
obtained from ay suitable fruit or several fruits by blending it with nutritive sweeteners,
water and with or without salt, aromatic herbs, peel oil and any other ingredients suitable to
the products.

1.1 Cordial means a clear product free from any cellular matter, obtained by blending
unfermented but fermentable clarified fruit juice with nutritive sweeteners & water with or
without salt and peel oil and any other ingredients suitable to the products.

1.2 Barley water means the product prepared from unfermented but fermentable fruit
juice by blending it with nutritive sweeteners, water with or without salt and peel oil and
barley starch not less than 0.25 percent and any other ingredient suittable to tice prod

1.3 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. The product shall comply with the following requireménts:

Name of the Acidity expresse

products Min (%) of fruit juice/ Total Soluble as
puree in the final Solids Min Citric Acid Max
product (%) (%)

(1) Squash 25 40 3.5

(2) Crush 25 55 3.5

(3) Fruit Syrup/Fruit Sharbats 25 65 3.5

(4) Cordial 25 30 3.5

Barley
(5) Water 25 30 2.5

1.4 Any syrup/ sharbats containing a minimum of 10 percent of dry fruits shall also
qualify to be called as fruits syrups.
1.5The container shall be well filled with the product and shall occupy not less than 90.0
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percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.22 Ginger Cocktail:

1.Ginger Cocktail (Ginger Beer Or Gingerale) means the product prepared by blending
ginger juice or its oleoresin or essence with water and nutritive sweeteners.

2.The product shall be free from extraneous matter. When suitably diluted shall have the
colourand flavour characteristic of the product.

3.The minimum total soluble solids shall not be less than 30.0 percent (m/ m).

4.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.

5.The container shall be well filled with the product and shall occupy notHass90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.23  Synthetic Syrup for use in Dispensers for carbonated water:

1.Synthetic Syrup for use in Dispensers for carbonated water means carbonated water
obtained by blending nutritive sweeteners with water and other ingredients appropriate to the
product.

2.The total soluble solid content (m/m) of the product shall not be less than 30 percent.
The product when suitably reconstituted shall conform to the requirements of carbonated water
and match in all respects, except Carbon Dioxide contents, with sinoldugiras bottled for
direct consumption. It shall be free from extraneous matter.

3.The product may contain food additives permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
AppendixB.

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.24: SYNTHETIC SYRUP or SHARBAT

1. Synthetic syrup or sharbat means the syrup obtained by blending syrup made from
sugar, dextrose or liquid glucose.

It may also contain fruit juicand other ingredients appropriate to the product. It shall be
free from burnt or objectionable taints, flavours, artificial sweetening agents, extraneous
matter and crystallization. It may contain citric acid, permitted colours, permitted preservatives
andpermitted flavouring agents. It shall also conform to the following standards nédmely:

Total soluble solids Not less than 65 per cent by weight
2.3.25 Murabba
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1.Murabba means the product, prepared from suitable, sound whole or cut grated fruits,
rhizome or vegetables, appropriately prepared, suitable for the purpose, singly or in
combination, by impregnating it, with nutritive sweeteners to a concentration agléquat
preserve it.
2.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. The product shall conform to the following composition:
(i) Total soluble solids (m/m) Not less than 65.0 percent
(i) Fruit contents (m/m) Not less than 55.0 percent
3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packégt irigid containers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

2.3.26 Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / Fruit Peel:
1.1Candied Fruits / Vegetables/ Rhizome / Fruit Peel means the product prepared from

sound and ripe fruits, vegetables, rhizomes or fruit peel, of any suitable variety, appropriately

prepared, by impregnating it with nutritive sweeteners to a concentraggae to preserve

it.

1.2Crystallised Fruit / Vegetable/ Rhizome / Fruit Peel means the product prepared from
candied product by coating with pure crystallised sugar or by drying the syrup on wet candied
fruit.

1.3 Glazed Fruit/ Vegetable/Rhizome / Fruit P@eeans the product prepared from
candied product by coating it with a thin transparent layer of heavy syrup with or without
pectin which has dried to a more or less firm texture on the product.

1.4 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 following requiremedts:

Not less than

(i) The percentage of total sugar/\wy 70.0
(ii Not less than
) Percentage of reducing Sugar to total st 25.0

2.3.27 Tomato Ketchup and Tomato Sauce:

1.Tomato Ketchup and Tomato Sauce means the product prepared by blending tomato
juice/Puree/Paste of appropriate concentration with nutritive sweeteners, salt, vinegar, spices
and condiments and any other ingredients suitable to the product and heatmgequired
consistency. Tomato Paste may be used after dilution with water suitable for the purpose of
maintaining the essential composition of the product.

2.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 following requiremedts:

Not less than 25.0
(i) Total Soluble solids (m/m) percent
Salt free basis
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(ii Not less than 1.0

) Acidity as acetic acid percent

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.28 Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and
Soya Sauce

1.Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and Soya
Sauce means a culinary preparation used as an adjunct to food, prepared from edible portion of
any suitable fruit/'vegetable including, roots, tubers & rhizomes, their pulpsfudeied
fruits, singly or in combination by blending with nutritive sweeteners, salt, spices and
condiments and other ingredient appropriate to the product.

2.The product may contain food additives permitted in these regulations including
Appendix A. Itmay contain caramel but shall not contain any other added colour whether
natural or synthetic. The product shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requiremedts:

Name of the Produc Total Soluble Solids Acidity %
(Salt free basis) (m/m) (as acetic acid
(1) Chilli Sauce Not less than 8.0 percent Not less than 1.0 percent
Fruits / Vegetable
(2) Sauces Not less than 15.0 percen Not less than 1.2 percent
Culinary Paste/
(3) Sauce Not less than 8.0 percent Not less than 1.0 percent
(4) Ginger Paste Not less than 3.0 percent Not less than 1.0 percent

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.29 Soyabean Sauce:

1.Soyabean Sauce means the product obtained from wholesome soyabeans, by
fermenting the soyabean paste in which trypsin inhibitors have been inactivated & blending
with sdt, nutritive sweeteners. It may contain spices and condiments and other ingredients
appropriate to the product preserved by using permitted preservative.

2.The product may contain food additives permitted in these regulations including
Appendix A. The prduct shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requiremedts:

(i) Total Soluble solids (m/m) Not less than 25.0 perci
Salt free basis
(ii
) Acidity as acetic acid Not less than 0.6 perce
3.The container shall be well filled with the product and shall occupy not less than 90.0
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percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whekealed container is
capable of holding when completely filled.

2.3.30 Carbonated Fruit Beverages or Fruit Drinks:

1.Carbonated Fruit Beverages or Fruit Drink means any beverage or drink which is
purported to be prepared from fruit juice and water or catkdnaater and containing sugar,
dextrose, invert sugar or liquid glucose either singly or in combination. It may contain peel oil
and fruit essences. It may also contain any other ingredients appropriate to the products.

2.The product may contain food atdes permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requiremedts:

Not less than 10.0
(i) Total Soluble solids (m/m) percent
(ii
) Fruit content (m/m)

Not less than 5.0

(a) Lime or Lemon juice percent
Not less than 10.0
(b) Other fruits percent

3. The product shall have the colour, taste & flavour characteristic of the product & shall
be free from extraneous matter.

223A. In case the quantity of fruit juice is below 10.0 per cbut.not less than 5.0 per

cent . (2.5 per cent. I n case of l i me or

beverages wi t hn sfich oases thg requiccment oa T68 (Total ISelu

Solids) shall not apply and the quantity of fruit juice shall be declared on the label.]

4.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the oigigiers. The water
capacity of the container is the volume of distilled water at 20°C which the sealed container is
capable of holding when completely filled.

42.3.31 JAMS, FRUIT JELLIES AND MARMALADES:

1. Jam means the product prepared from a suitable fruit ingredient of one or two or more types
which shall be’

0] whole fruit, pieces of fruit, fruit pulp or fruit puree;

(i) with or without fruit juice or concentrated fruit juice or dehydratedt fas an optional
ingredient;

(i)  mixed with a nutritive sweetener, with or without water; and

(iv)  processed to a suitable consistency.

2. Fruit jelly means product prepared by boiling fruit juice or fruit(s) or aqueous extracts of one or
more fruts of sound quality, with or without water, expressing and straining the juice, adding
nutritive sweeteners, and concentrating to such a consistency that gel formation takes place on
cooling. The product shall be clear, sparkling and translucent. It nsay caintain any other
ingredient suitable to the products including derivatives like fibre, extracts, spices and condiments.
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3. Marmalade means a mixture brought to a suitable gelled consistency of sugars and one or more
of the products obtained from fruitcluding pulp, puree, juice, agueous extracts and peel.

4. Jelly marmalade means product from which all the insoluble solids, or all insoluble solids except
for a small proportion of thinly cut peel, have been removed during the process of manufacture.

5. Jams, fruit jellies and marmalades shall be prepared from any fruit ingredient singly or in
combination.

6. The prepared fruit content in jams, jellies and marmalades shall be not less than 45 per cent. by
weight, except in strawberry, raspberry and girngens when the minimum fruit content shall be

not less than 25 per cent. by weight. The minimum fruit content for cashew apples shall be 23 per
cent. and 8 per cent. for passion fruit.

7. The total soluble solids content, in the case of jams shall bleswthan 65per cent. by weight
and not less than 60 per cent. by weight in case of jellies and marmalades.

8. The other substances that may be added to the products are cane sugar, sucrose, dextrose, ar
invert sugar, liquid glucose, honey, salt, herfgices, condiments and their extracts and other
ingredients appropriate to the product whose standards are prescribed in these regulations.

9. Pectin derived from any fruit may be used at GMP level.

10. The product shall conform to the following quafagtors, namely:

(1) in case of jamshe finished product shall have gelled consistency. It shall have colour and
flavour of original fruit and shall be free from burnt or objectionable flavours, weeping,
crystallization, mould growth and shall showsign of fermentation;

(2) in case of jellies and marmaladdse finished product shall be reasonably uniform and
shall be of good keeping quality and attractive colour. Fruit jellies shall be of gelatinous
consistency. It shall be clear, sparkling ofattive colour. It shall not be syrupy, sticky or
gummy and should retain the flavour or aroma of original fruit. The product shall be free
from burnt or objectionable flavours, weeping, and crystallization. Marmalades shall have a
uniform suspension of pé

11. The product shall be free from extraneous matter normally associated with the fruits such as
skin, pits, pit fragments and seeds.

12. Containers shall be well filled with the product which shall occupy not less than 90 per cent. of
the water capaty of the container.

Note 1: The water capacity of the container is the volume of distilled wat@7@which the
sealed container will hold when completely filled.

Note 2:- When product is packed in glass containers, the water capacity shall bed&g20 ml.

13. Standards specifiedinthissulke gul at i on shall not apply to’
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(a) the products when indicated as being intended for further processing including as those
intended for use in the manufacture of fine bakery wares, pastries or biscuits;

(b) the products which are clearly intended or labelled as intended for special dietary uses;
(c) the reduced sugar products or those with very low sugar content;

(d) the products where the foodstuffs with sweetening properties have been replaced wholly
or patially by food additive sweeteners.

Explanatior: for the purpose of this stfegulation;

@nafruito means fresh, frozen, canned, C oIl
fruit, free from deterioration containing all its essential constituentssafiitiently
ripe for use in the removal of blemishes, topping and tailing, cores, pits and mayor
may not be peeled;

Afruit pulpd means the edible portions
reduced to a puree;

c)Aafruit pureeo means fruit i ngredient f
mechanical means;

dafruit juiced means the juice obtained
the characteristic colour, aroma and flavour typical of the jtrme the fruit from
which it comes;

(e)fisol ubl e solidsd means per cent . by wei
refractometric method corrected to“#D using the International Sucrose Scale but
making no correction for insoluble solids or seeds;

 Apit o0 means whole pit or stone in frui
a piece of pit of approximately ofmlf pit;

@ipit fragment so means pi eces -haffpitspand | e
which weighs at least 5 mg.]

2.3.33 Fruit Cheese:

1.Fruit Cheese means the product prepared from pulp/puree of sound, ripe fruit (s),
whether fresh, frozen or previously preserved or dry fruits, by cooking with salt, nutritive
sweeteners to attain a thick consistency so that it sets on cooling. Cheebe stagiher too
soft nor too hard to chew. It may be prepared from any of the suitable fruits, singly or in
combination. It shall have the flavour of the original fruit(s) and shall be free from burnt of
objectionable flavours and crystallization.

2.The poduct 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 following requirement:
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Total soluble solids (m/m) Not less than 6D percent
3.The product shall be manufactured from not less than 45 percent by weight, of original

prepared fruit, exclusive of any added sugar or optional ingredients of finished product except
where fruit is strawberry or raspberry where it shall contairiess than 25 percent fruit.

2.3.35 Dehydrated Fruits:

2.Dehydrated Fruits means the product, prepared from edible part of suitable variety of
sound fruit, free from blemishes, insect or fungal infection, of appropriate maturity, from
which, moisture has been removed, under controlled conditions of tempehaiunidjty and
airflow, to the extent that the product is preserved. t may be whole, sliced, quarters, pieces or
powdered. The finished product shall have uniform colour and shall be free from extraneous
matter. The product shall have moisture content natentikan 20 percent m/m. 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 requirementengin
Appendix B.

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 controlled conditi@mspefature,
humidity & airflow, to the extent that the product is preserved.

2.1t 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
swrching 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

Ash Peroxida
S. Name of Vegetalels Moisture  Sulphur  Total insoluble e
not more
No. than Dioxide  ash not dilute HCI  Test
(percent) not more more not more
than
(PPM) than than
(percent) (percent)
1. Green Leafy Vegetable 7 2000 ppm - - Negative
2. (a) Tubers like Arvi 7 2000 ppm - - Negative

(b)Lotus Root Tapioca

(c) Yam
(d) Carrot
(e)Potato
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3. Karela 6 - - - Negative
2000
4. Cabbage 6 ppm - - Negative
2000
5. Okra 8 ppm - - Negative
2000
6. Other Vegetables 8 ppm 5 0.5 Negative
Powders of oniomand
7. Garlic 5 - 5 0.5 Negative
Powders of other 2000
8. vegetables 5 ppm 5 0.5 Negative

including tomatoes

2.3.37 Frozen Fruits/Fruit Products:

1.Frozen Fruits/Fruit Products means the product frozen in blocks or individually quick
frozen and offered for direct consumption, if required. Frozen Fruits/Fruit products are
prepared from fresh, clean, sound, whole, fruits of suitable maturity, frearisaet or fungal
infection, which are washed, sufficiently blanched to inactivate enzymes, if required, and are
subjected to a freezing process in appropriate equipment. Freezing operation shall not be
regarded as complete unless and until the producteietype has reached (minus}8°C at
the thermal center after thermal stablization. It may be prepared in any style appropriate for the
respective Fruits/Fruit product in normal culinary preparation. It may contain salt, nutritive
sweeteners, milk solidsspices and condiments and any other ingredient suitable to the
product.

2.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.
2.3.38 Frozen Vegetables:

1.Frozen Vegetables means the product frozen in blocks or individually quick frozen and
offered for direct consumption, if required. Frozen vegetables are prepared from sound, clean
vegetables of suitable maturity, free from insect anghl infection, which are washed,
sufficiently blanched to inactivate enzymes and are subjected to a freezing process in
appropriate equipment. Freezing operation shall not be regarded as complete unless and until
the product temperature has reached (m)inud8°C at the thermal center after thermal
stabilization. It may be prepared in any style appropriate for the respective vegetable in normal
culinary preparation. It may contain salt, nutritive sweeteners, milk solids, spices and
condiments and any othergredient suitable to the product.

2.It shall have normal colour characteristic of the individual Vegetable. It shall have taste
& flavour characteristic of the kind & variety of the vegetable used & shall be free from sand,
grit & other foreign matter.

3.The product shall test negative for peroxidase. The product shall conform to the
microbiological requirements given in Appendix B.

2.3.39 Frozen Curried Vegetables/Readyto-Eat Vegetables:

1.Frozen Curried Vegetables/ReatdyEat Vegetables means the product prepared from
Fresh, Dehydrated or Frozen or previously processed vegetables, legumes, cereals or pulses,
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whether whole or cut into pieces. Vegetable(s) either singly or in combinationbenay
prepared in any suitable style applicable for the respective vegetables in normal culinary
preparation. It may contain salt, nutritive sweeteners, spices and condiments, edible vegetable
oils and fats and milk fat and any other ingredients suitabtbet@roduct and subjected to
freezing process in appropriate equipments. Freezing operation shall not be regarded as
complete unless and until the product temperature has reached (miAJE) at the thermal

center after thermal sterilization.

2.The product shall conform to the microbiological requirements given in Appendix B.

2.3.40 Fruit Based Beverage Mix/Powdered Fruit Based Beverage:

1.Fruit Based Beverage Mix/Powdered Fruit Based Beverage means a product, in powder
form, intended for use after Idiion, obtained by blending fruit solids with nutritive
sweeteners and other ingredients appropriate to the product & packed in hermetically sealed
containers to prevent spoilage. It shall have colour & flavour characteristic of the named fruit.
It may cotain Vitamins and Minerals.

2.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 following requiremedts:
Not more than 5.0

(i) Moisture (m/m) percent
(ii  Fruit juice content (m/m) when reconstitut Not less than 5.0
) by percent

dilution according to direction for use

2.3.41 Fruits and Vegetable Chutney:

1.Fruits and Vegetable Chutney means the product prepared from washed, clean, sound
raw fruit(s) and / or vegetable(s) of any suitable variety, which have been peeled, sliced or
chopped or shreded or comminuted and cooked with nutritive sweetener. It niaiy cait,
spices and condiments and any other ingredients suitable to the product and preserved by
thermal processing or other means.

2.The product may contain food additives permitted in these regulations including
Appendix A. The product shall conforno tthe microbiological requirements given in
Appendix B. It shall meet the following requiremedts:

(i) Total soluble solids (m/m)
Not less than 50.0

(a) Fruit Chutney percent
Not less than 25.0
(b) Vegetable Chutney percent
Not less than 25.0
(c) Hot and Sour (Spicg€hutney) percent
Not less than 40.0
(i) Fruits and Vegetable content (m/m) percent
(iii
) pH Not more than 4.6
(iv Not more than 5.0
) Total ash (m/m) percent
(v) Ash insoluble in hydrochloric acid (m/rr Not more than 0.5
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percent
3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whielsealed container is
capable of holding when completely filled. This requirement shall not be applicable for bulk
packs for industrial use.

2.3.42 Mango Chutney:

1.Mango Chutney means the product prepared from washed clean sound mango
(Mangifera indica L.) bany suitable variety, which have been peeled, sliced or chopped or
shreded or comminuted and cooked with nutritive sweeteners. It may contain Salt, Spices,
Condiments and any other ingredient suitable to the product and preserved by thermal
processing/ oother means.

2.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 following requiremedts:
Not less than 50.0

(i) Total Solublesolids (m/m) percent

Not less than 40.0
(if) Fruit content (m/m) percent
(i
) pH Not more than 4.6
(iv Not more than 5.0
) Total ash percent

Not more than 0.5
(v) Ash insoluble in hydrochloric acid percent

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whe&kealed container is
capable of holding when completely filled.

2.3.43 Pickles:

1.Pickles means the preparation made from fruits or vegetables or other edible plant
material including mushrooms free from insect damage or fungal infection, singly or in
combiration preserved in salt, acid, sugar or any combination of the three. The pickle may
contain onion, garlic, ginger, sugar jaggery, edible vegetable oil, green or red chillies, spices,
spice extracts/oil, limejuice, vinegar/ acetic acid, citric acid, drysfrand nuts. It shall be free
from copper, mineral acid, alum, synthetic colours and shall show no sign of fermentation.

2.The product may contain food additives permitted in these regulations including
Appendix A. The product shall conform to the midadbgical requirements given in
Appendix B. Pickles may be of combinations as given béow:

(i) Pickles in Citrus juice or Brine conforming to the following requireménts:

Not less than 60.0

(a) Drained Weight percent
Sodium Chloride content wheracked in Not less than 12.0
(b) Brine percent
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Acidity as Citric Acid when packed In Not less than 1.2

(c) Citrus Juice percent
(ii) Pickles in Qil
(a) Drained Weight Not less than 60.0 percent

(b) Fruit and Vegetable pieces shall be practically remaining submerged in oil
(i) Pickles in Vinegar
Not less than 60.0

(a) Drained Weight percent
Not less than 2.0
(b) Acidity of vinegar as acetic acid percent

(iv) Pickle without medium means the pickleher than enumerated above. This may
contain ingredients given in Para 1 of this specification. Such pickles shall be labelled as
"(give name of vegetable or fruits) Pickle".

322.3.44 TABLE OLIVES:

1. ATable Oliveso means t hefresh frotsl af warieties ofethea r e d
cultivated olive tree(Olea europaed..) having reached proper maturity for processing whose
shape, flestio-stone ratio, fine flesh, taste, firmness and ease of detachment from the stone, make
them suitable for processitagd have characteristic colour, flavour, odour and texture of the fruits.

2. Table olives may be
(a) treated to remove its bitterness and preserved by natural fermentation, or by heat
treatment, with or without the addition of permitted preservatives, ornlgyother
means;
(b) packed with or without brine.

3. Types of table olives:
Table olives may be classified in the following types depending on the degree of ripeness of
the fresh fruits, namely:

(a) green olives- fruits harvested during the ripening perigdior to colour development
and when they reached to their normal size;

(b) olives turning colour:- fruits harvested before the stage of complete ripeness is
attained, at colour change;

(c) black olives:= fruits harvested when fully ripe or slightly before full ripeness is reached.

4. Types of processed olives:
Olives shall be processed in the following manner, namely:

(a) natural olives:- green olives, olives turning colour or black olives placed didatl
brine where they undergo complete or partial fermentation, whether preserved or not by
the addition of permitted acidifying agents, namely:

(A) natural green olives;
(B) natural olives turning colour;
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5.

(C) natural black olives;

(b) treated olives: green olives, olives turning colour or black olives that have undergone
alkaline treatment, namely:

(A) treated green olives in brine;
(B) treated olives turning colour in brine;
(C) treated black olives;
(D) green ripe olives;
(c) dehydrated or shrivelled olives: green olives, olives turning colour or black olives

that have undergone or not undergone mild alkaline treatment, preserved in brine or

dehydrated in dry salt or by heating or by other technological process, namely:

(A) dehydrated or shrivelled green olives;
(B) dehydrated or shrivelled olives turning colour;
(C) dehydrated or shrivelled black olives;

(d) olives darkened by oxidation: green olives or olives turning colour preserved in brine,
fermented or not, and deened by oxidation with or without alkaline medium and shall
be of uniform brown to black colour;

(e) other types of olives: olives prepared by means distinct from or in addition to above,
shall retain the name Ao lance with thea specificationy
provided in regulation1.2, but the name for such type shall be clearly indicated.

Styles:
Olives may be offered in the following styles, namely:

(a) whole olives: olives, with or without their stem, which have natwglahpe and from which
the stone (pit) has not been removed,;

as

(b) cracked olives: whole olives undergone a process whereby the flesh is opened without

breaking the stone (pit), which remains whole and intact inside the fruit;

(c) split olives: whole olivesthat are split lengthwise by cutting into the skin and part of the
flesh;

(d) stoned (pitted) olives: olives from which the stone (pit) has been removed and which
retain their natural shape;

(e) halved olives: stoned (pitted) or stuffed olives slicedartvo parts, perpendicularly to the
longitudinal axis of the fruit;

(f) quartered olives:- stoned (pitted) olives split into four parts, perpendicularly to the major
axis of the fruit;

(g) divided olives: stoned (pitted) olives cut lengthwise into morarttiour parts;

(h) sliced olives: stoned (pitted) or stuffed olives sliced into segments of uniform thickness;
(i) chopped or minced olives: small pieces of stoned (pitted) olives of no definite shape and
devoid (no more than 5 per 100 of such units leyght) of identifiable stem insertion units

as well as of slice fragments;
() broken olives:- olives broken while being stoned (pitted) or stuffed which may contain
pieces of stuffing material;
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(k) stuffed olives: stoned (pitted) olives stuffed eithertiwvione or more suitable products
including pimiento, onion, almond, celery, anchovy, olive, orange or lemon peel, hazelnut
or capers with edible pastes;

() salad olives: whole broken or brokeandstoned (pitted) olives with or without capers,
plus stuffing material, where the olives are the most numerous compared with the entire
product marketed in this style;

(m) olives with capers: whole, or stoned (pitted) olives, usually small in size, with capers and
with or without stuffing, where the olives atgeetmost numerous compared with the entire
product marketed in this style.

6. Essential composition and quality factors:
(a) Composition:

() Ingredients:- Olives as specified in clause 3, which are treated and packed in the
manner specified in clause 2 amday contain any of the following permitted
ingredients, namely:

(A) water (potable);

(B) edible salts;

(C) vinegar;

(D) olive oil or other edible vegetable oils as specified in regulation 2.2;

(E) honey and nutritive sugars as specified in regul&tidn

(F) any single or combination of edible material used as an accompaniment or stuffing;
(G) spices and aromatic herbs or natural extracts thereof;

(ilPacking brines:- (A) Packing brines is the solution of salts dissolved in potable
water, with omwithout addition of some or all the ingredients specified in entry (i).

(B) Brine shall be clean, free from foreign matter and shall comply with the hygiene
requirements as specified in clause 9.

(C) Fermented olives held in packing medium may contaicracrarganisms used for
fermentation, including lactic acid bacteria and yeasts.

Table: Physicachemical characteristics of the packing brine

Type and preparation Minimum Maximum
sodium pH
chloride content | limit

Natural olives (by weight ) 6.0 per cent. 4.3
Treated olives (by weight) 5.0 per cent. 4.3
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10.

Pasteurised treated and natural olives | GMP 4.3
Dehydrated or shrivelled olives  (k 8.0 per cent. GMP
weight)
Darkened by oxidation with alkalin GMP GMP
treatment

(b) Drained weight of product shall not be less than the following weight, namely:

Whole olives 50.0 per cent. of net weight of the conten

Stoned (pitted) and  stuffe(40.0 per cent. of net weight of the conten
olives

(c) The container shall be well filled with the product and occupy not less than 90.0 per cent.
of the water capacity of the container, when packed in the rigid containers.

(d) The water capacity of the container is the volume of distilled water®at, 2¢hich the
sealed container is capable of holding when completely filled.

Food additives:
The product may contain food additives specified in Appendix A to these regulations.
Contaminants, toxins and residues:

The product shall comply with the prowsis of the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

Hygiene:

(a) The product shall be prepared and handled in accordance with the guidelines specified in
Schedule 4 of the Food Safety and Standards (LicensingRagistration of Food
Businesses) Regulations, 2011 and such other guidelines as specified from time to time
under the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement specified in App@ndix

Labelling:

(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging
and Labelling) Regulations, 2011 shall apply.

(b) In the case of stuffed olives, tls¢yle of stuffing shall be indicated in the following
manner, namely:

(i) Aol ives stuffed with .. ... 0 (singl
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11.

i) Aiolives stuffed with ..... pasteo( si

(c) The packing medium (brine) along with its strength shall also be declared lab¢h
Methods of sampling and analysis:

The method for sampling and analysis of the product shall be as specified in theFood Safety
and Standards Authority of India Manual of Method of Analysis of Food.]

2.3.45 Grated DesiccatedCoconut

1. Grated Desiccated Coconut means the product obtained by peeling, milling and drying
the kernel of coconut (cocos nucifera). The product may be in the form of thin flakes, chips or
shreds. The product shall be white in colour free from foreign matterg limsects, mould,
dead insects, insect fragments and rodent contamination. The product shall have pleasant taste
and flavour, free from rancidity and evidence of fermentation. The product may contain food
additives permitted in these regulations includigpendix A. The products shall conform to
the microbiological requirements given in Appendix B. The product shall conform to the
following requirements

Not more than 15

(i) Extraneous Vegetable matte units/100 gm
Not more than 3.0

(i) Moisture (m/m) percent
(iii Not more than 2.5
) Total Ash (m/m) percent
(iv Not less than 55.0
)  Oil Content (m/m) percent

Acidity of extracted fat Not more than 0.3
(v) pressed as percent

Lauric Acid (m/m)
(vi Not more than 50.0
)  Sulphur Dioxide mg/kg

Explanationd For the purpose of this paragraph Extraneous vegetable matter means
fragments of shell, fibre, peel and burnt particles.

2.3.46 VINEGAR:

1.Brewed Vinegar means a product obtained by alcoholic and acetic acid fermentation of
any suitable medium sudds fruits, malt (brewed exclusively from malted barley or other
cereals), molasses, Jaggary, Sugar Cane juice etc. with or without addition of caramel and
spices. It shall not be fortified with acetic acid.

a) The product may contain food additives péed in these regulations including
Appendix A. The product shall conform to the microbiological requirements given in
Appendix B. It shall meet the following requiremedts:

Not less than 3.75 percent calculated a:

(i) Acidity (m/v) acetic Acid

(ii) Total Solids (m/v) Not less than 1.5 percent
(iii

) Total ash content Not less than 0.18 percent
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(iv) It shall not contain sulphuric acid or any other mineral acid. It shall be free from
any foreign substances or colouring matter except caramel.

b) Thecontainer shall be well filled with the product and shall occupy not less than
90.0 percent of the water capacity of the container, when packed in the rigid containers.
The water capacity of the container is the volume of distilled water at 20°C which the
sealed container is capable of holding when completely filled.

2. Synthetic Vinegar means the product prepared from acetic acid with or without
caramel & spices and shall confirm to the following requirements:

(i)Acidity of the product shall not be less tha. 75 percent m/v.

(i) It shall not contain sulphuric acid or any other mineral acid. It shall be free from
any foreign substance or colouring matter except caramel.
2.Synthetic vinegar shall be distinctly

labelled as SYNTHETIG PREPARED
FROM ACETIC ACID.

3.The container shall be well filled with the product and shall occupy not less than 90.0
percent of the water capacity of the container, when packed in the rigid containers. The water
capacity of the container is the volume of distilled water at 20°C whilsealed container is
capable of holding when completely filled.

2.3.47 NUTS AND RAISINS:

1.Groundnut kernel (deshelled) for direct human consumption commonly known as
moongphali are obtained from the plant arachis hypogols. the kernels shall be fre@from n
edible seeds such as mahua, caster, neem or argemone etc.

It shall be free from colouring matter and preservatives. It shall be practically free from
extraneous matter, such as stones, dirt, clay etc. The kernels shall conform to the following
standards, namely:

Moisture Not more than 7.0 per cent
Damaged kernel including slightly damaged kerneNot more than 5.0 per cent by
weight.

5 omition]

2. Raisinsmeans the product obtained by drying sound, clean grapes of proper maturity
belonging to Vitis vinifera L. The product may be washed, with or without seeds and stems
and may be bleached with Sulphur Dioxide. The product shall be free from foreign matter,
living insects, mould, dead insects, insect fragments and rodent contamination. The product
shall have uniform colour, pleasant taste and flavour, free from odour and taste and evidence
of fermentation. The product shall be free from added colouring matber product may
contain food additives permitted in these regulations including Appendix A. The product shall
conform to the microbiological requirements given in Appendix B. The product shall conform
to the following requirements:

Not more than 15.0

(i) Moisture (m/m) percent
Not more than 2.0
(i) Damaged Raisins (m/m) percent
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(iii Not more than 15.0
) Sugared Raisins (m/m) percent
Explanation- for the purpose of this paragrafh,
() 'Damaged Raisins' means raisins affected by sunburn, scars, mechanical injury
which seriously affects the appearance, edibility and keeping quality;
(il) 'Sugared Raisins' means raisins with external or internal sugar crystals which are
readily apparent anagously affect the appearance of the raisins.
3.Pistachio Nutsmeans the product obtained from mature seeds of Pistacia vera L which
have been sun dried and their shells opened naturally or mechanically. The product may be
raw, roasted, salted and/or limece treated. The product shall be free from foreign matter,
living insects, mould, dead insects, insect fragments and rodent contamination. The product
shall have pleasant taste and flavour, free from odour and taste, mustiness and rancidity. The
produd shall conform to the following requiremerds:
Not more than 7.0

(i) Moisture (m/m) percent

Not more than 2.0
(i) Unopened Shells (m/m) percent
(iii Not more than 1.0
) Empty Shells (m/m) percent

Explanation-for the purpose of this paragra@h,

()'Unopened Shells' means shells which are not split open but contain a fully
developed kernel,

(i) 'Empty Shells' means shells in which kernel is not developed;
(i)  'Mouldy Shells' means nuts affected by mould.

4. Datesmeans the product obtained by drying sound, clean fruits of proper maturity
belonging to Phoenix dactylifera. The product may be washed, pitted or unpitted, with or
without cap, pressed or loose. The product may be treated with sugar, glucose syrapgdflour
vegetable oil. The product shall be free from foreign matter, living insects, mould, dead
insects, insect fragments and rodent contamination. The product shall have pleasant taste and
smell, free from odour and evidence of fermentation. The prodatitehfree from any added
colouring matter. 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. The product shall conform to thddaling requirements:

Not more than 30.0

(i) Moisture (m/m) percent

Not more than 0.1
(i) Ash insoluble in dil Hcl percent
(iii Not more than 5.0
) Blemished / Damaged Units percent

Not more than 1.0
(i) (iv) Extraneous matter percent

Explanationd - For the purpose of this paragraph

() 'Blemished’ means units showing scars, discoloration, sun burn, dark spots on the
surface;

(i) '‘Damaged’ means dates affected by mashing and/ or tearing of the flesh
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exposing the pit or significantly changing the appeeea

(i)  'Extraneous vegetable matter' means stalks, pieces of shells, pits, fibre, peel,
etc.

5.Dry Fruits and Nuts means the products obtained by drying sound, clean fruits and
nuts of proper maturity. The product may be with or without stalks, shelled or unshelled, pitted
or unpitted or pressed into blocks. The product shall be free from mould, living / dead insects,
insect fragments and rodent contamination. The product shall be uniform in colour with a
pleasant taste and flavour characteristic of the fruit/ nut free from off flavour, mustiness,
rancidity and evidence of fermentation. The product shall be free fdoledacolouring. The
product shall conform to the following requiremeéts:

(i) Extraneous Vegetable matter (m/m) Not more than 1.0
(i) Damaged/ Discoloured units (m/m) percent Not more than

(i) Acidity of extracted fat expressed as 2.0 percent Not more

oleic Acid Explanatiord For the purpose
than 1.25 percent

of this paragrap®
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()'Extraneous vegetable matter' means stalksepief shells, pits, fibre, peel,

(i)'Damaged or Discoloured’ means units affected by sunburn, scars mechanical injury,
discolouration and insects.

2.3.48 BEAN: means dry kidney shaped or flattened seeds of the leguminous varieties used
as food, either whole or prepared as dal. It shall not contain hydrocyanic acid exceeding 20
parts per million as determined by Association of Official Analytical Chemists Mamera

method.
2. 3. 49 SEEDLESS TAMARI ND:
1. Description: (a) Tamarind (without seed) shall be obtained ff@marindus indical.
after removal of outer covering and seeds from the mature and ripe fruits.
(b) It shall be clean and will not contain deleterious substances, obnoxious odour, external
moisture and inorganic extraneous matter.
(c) It shall be free from insect infestation, live or dead insects, mould growth, rodent hair
and excretaadded colouring matter and impurities of animal origin.
(d) It shall also conform to the following standards, namely:
S.No | Characteristics Requirements (in per cent.)
1. Moisture content Not more than 20.0
2. Organic extraneous matter (w /w) Not more than 5.0
3. Total Ash w /w (on dry basis) Not more than 6.0
4. Acid Insoluble ash w/w (on dry basis) Not more than 1.0
5. Crude fibre w/w (on dry basis) Not more than 9.0
6. Tamarind seeds Not more than 0.5
2. Food additives:
The product may contain food additives specified in Appendix A to these regulations.
3. Contaminants, toxins and residues:
The product shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.
4. Hygiene:

(a) Theproducts shall be prepared and handled in accordance with the guidelines specified
in Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011 and such other guidelines as specified from time to time
uncer the Food Safety and Standards Act, 2006 (34 of 2006).
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(b) The product shall conform to the microbiological requirement specified in Appendix B.

5. Labelling:
For labelling of the product, the provisions of the Food Safety and Standards (Packaging
and Labding) Regulations, 2011 shall apply.

6. Methods of sampling and analysis:
The method for sampling and analysis of the product shall be as specified in theFood Safety
and Standards Authority of India Manual of Method of Analysis of Food.

2.3.50 VANILLA

1. Description:- Vanilla in the form of pods, cut or powder means product obtained from
species oVanilla fragrans(Salisbury) Ames, syRanilla planifolia Andrews.

(@) (i) A Va nindais ahole podsswhich may be split.

(i) The pods shall be soundky or wooded, of typical flavour, reddish in colour and
which may have few to several stains, the total length of which doesnot exceed half
the length of the pod.

(iii) 1t shall not be insect infested, mouldy, creosoted, blistered or oxidized and free
from bird and rodent damage.

(iv)The product may not have undergone any treatment which could inducea change
in their natural vanillin content or in the content of any other constituent of the
flavour.

(b) (i) A Cu tmeansaparis bf paaq) split or nahd deliberately cut or broken.

(i) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free
from bird and rodent damage.

(i) The product may not have undergone any treatment which could induce a
change in their natural vélim content or in the content of any other constituent of
the flavour.

(c) (1) i Vani Ishalhbe Bmameddy grinding the vanilla pods or cut vanilla
meeting the specified requirements.

(i) It shall be clean, have natural flavour of vanillal atall be sufficiently fine to
pass through a sieve of aperture size 1.25 mm.

(i) The product may not have undergone any treatment which could induce a
change in its natural vanillin content or in the content of any other constituent.
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(d)

The product kall be free from added colour, undesirable taste, or any extraneous

matter and shall conform to the foll owi
Sl. No. | Characteristics Requirements
Vanilla pods Cut vanilla Vanilla powder

1. Moisture % (Maximum) 30.0 30.0 20.0
2. Vanillin Content % (on 2.0 2.0 2.0

wet basis)(Minimum)
3. Total ash % (on dry 5.0 5.0 5.0

basis)(Maximum)
4, Acid Insoluble ash % (ol 1.0 1.0 1.0

dry basis)(Maximum)
5. Colour Dark chocolate| Dark chocolate| Dark chocolate

brown to reddish brown to brown to reddish
in colour reddish in in colour
colour

2. Food additives:
The product may contain Food Additives permitted in Appendix A.

3. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food SafetyStarttlards
(Contaminants, Toxins and Residues) Regulations, 2011.

4. Food hygiene:

(&)The products shall be prepared and handled in accordance with the guidance provided in the
Schedule 4 of the Food Safety and Standards (Licensing and RegistrationdoBEsinesses)
Regulations, 2011 and any other such guidance provided from time to time under the provisions of
the Food Safety and Standards Act, 2006 (34 of 2006).

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

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Fadety &ind Standards Authority of
India Manual of Method of Analysis of Food.

2.3.51 COCONUT MILK (NON-DAIRY)

1. Description:- Coconut mil k is the product prepared
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(a) using a significant amount of separated, whole, disintegrated, maceratedhoinuted

fresh endosperm (kernel) of coconut pal@o¢os nuciferal.) and expelled, where most
filterable fibres and residues are excluded;

(b) reconstituting coconut cream powder with potable water; or

(c) dispersing finely comminuted dehydrated cagandosperm with potable water; or

(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour characteristic of the products and may

be processed by heat, in an appropriate manner, before or after being hermeticallynsaal
container, so as to prevent spoilage.

2.Styles:(a) The

() light coconut milk- light coconut milk shall be the product obtained from either the bottom

product

shall be

any of the

portion of centrifuged coconut milk or by furthgitution of coconut milk.

(i) coconut milk- coconut milk is the dilute emulsion of comminuted coconut endosperm

(kernel) in water with the soluble and the suspended solids distributed.

(b) The product shall conform to the following standards, namely:

Requirements

NSO' Characteristics Light coconut milk Coconut milk
L Moisture % (w/w) (Maximum) 934 87.3

2. | Total Solids % (w/w) 6.6-12.6 12.7.25.3
3. Solids NotFat% (w/w) (Minimum) 1.6 2.7

4| Fat % (w/w) (Minimum) 5.0 10.0

5 | pH (Minimum) 5.9 5.9

(c) Thehermetically sealed container should be well filled with the product, and it should occupy

f

ol

0

not less than 90 per cent. v/v of the water capacity of the container, which shall be the volume of
distilled water at 20 which the sealed container will hold wheompletely filled.

3. Food additives:

The product may contain food additives permitted in Appendix A.

4. Contaminants, toxins and residues:
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The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, toxinand Residues) Regulations, 2011.

5. Food hygiene:

(&) The products shall be prepared and handled in accordance with the guidance provided in the
Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 201 and any other such guidance provided from time to time under the provisions of
the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product coered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

7. Method of analysis

The product shall be analysed as provided in the relevant Food Safety and Standards Afithority
India Manual of Method of Analysis of Food.

2.3.52 COCONUT CREAM (NON-DAIRY)
1. DescriptonnCoconut cream is the product prepared

(a) using a significant amount of separated, whole, disintegrated, macerated or comminuted
fresh endosperrtkernel) of coconut palmQJocos nuciferd..) and expelled,where most
filterable fibres and residues are excluded;

(b) reconstituting coconut cream powder with potable water; or
(c) dispersing finely comminuted dehydrated coconut endosperm with @atakér; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour of the products. It mayfrecessed
by heat, in an appropriate manner, before or after being hermetically sealed in a container, so as to
preventspoilage.

2.Styles( a) The product shall be any of the follow

(i) Coconut creamCoconut cream is the emulsion extracted from matured endosperm (kernel)
of the coconut fruit with or without any addition of coconut water or water;

(i) Coconut cream cmcentrate- Coconut cream concentrate is the product obtained after the
partial removal of water from coconut cream.

(b) The product shall conform to the foll owir

Requirements
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S. Characteristics

N Coconut cream Coconut cream
0 concentrate
L. Moisture % (w/w) (Maximum) 74.6 62.6
2. | Total Solids % (w/w) 25.4-37.3 Min 37.4
3. Solids NotFat% (w/w) (Minimum) 5.4 8.4
4 | Fat % (w/w) (Minimum) 20.0 29.0
5. -
pH (Minimum) 5.9 5.9

(c) The hermetically sealed container should be well filéth the product, and it should occupy
not less than 90 per cent. v/v of the water capacity of the container, which shall be the volume of

distilled water at 20 which the sealed container shall hold when completely filled.
3. Food additives:

The product may contain food additives permitted in Appendix A.

4, Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the
Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and any other such guidance providedtiinoento time under the provisions of

the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelled iordacce with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011.

7. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of
India Manual of Method of Analysis of Food.

2.3.53 DRIED APRICOTS

VersionlX(29.03.2019)



1. Description-(@)iiDr i ed apr i c ot separethfeom sosind ppe truit of garietigs of
Armeniaca vulgariaLam. Prunus armeniacd..) and processed by sun drying or by other
methods of dehydration.

(b) The product shall hawlour characteristic of the variety and the type of treatment and shall
have flavour and odour characteristic of the product.

(c) The product shall be free from living insects or mites and reasonably free from extraneous
vegetable matter, insect debaisd other objectionable matter.

2. Styles( a) The product shal/l be presented in on
(i)  whole, unpitted;

(i) whole, pitted;

(i) halves; or

(iv) slabs- consisting of portions of sound, ripe apricots of characteristic colour, irregular in
shape, size and thickness and excluding whole fruit.

(b) It shall al so conform to the following s
S.N Characteristics Requirement
0
1. MoistureContent % (w/w) (Maximum)
a) Dried apricots not treated with arn 20.0
preservatives.
b)Dried apricots treated with permittq 25.0
preservatives.
2. Defects for Stylesi)a , (i)b and (i)c
(a) Slabs % (w/w) (Maximum) 10.0
(b) Damaged fruits % (w/w) (Maximum) 10.0 Total shall
(c) Broken fruits % (w/w) (Maximum) 10.0 Not be more
(d) Insect damaged and dirty fruits % (w/ 5.0 tzzgtﬁv‘v(;vser
(Maximum) (wiw).
(e) Mouldy fruit % (w/w) (Maximum) 1.0
() Immature fruits % (w/wfMaximum) 10.0

(c) Definitions:
(i) f Da ma g e dmehnsflwit affected by any damage or blemish on the surface
resulting from factors such as halil, etc., affecting more than 250frrhmit surface.

(i) A Br ok en mdansiruit taffected by any damage resulting from improper
halving or other mechanical action.
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@@ Al mmat ur eneamsrfruitiwthioh is generally deficient in sugar and may be
sour in taste.

(ivy Al nsect d a mmeares dfruit fwhichi i affected by insect damage or
containing dead insects, mites or other pests.

(v A Moul dy méansufruit which is affected by mould to a visible extent, or
decay.

(vii A Di rt ymehns fruit affected by imbedded dirt or any other foreign material.
3. Food additives:
The product may contain food additives permitted in Appendix A.
4. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

5. Food hygiene:

(a) The products shall be prepared and handled in accordance with the guidance provided in the
Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and any other such guidance provided fnme to time under the
provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelledanordance with the Food Safety and
Standards (Packaging and Labelling) Regulations, 2011raaddition,the name oftyle of
product shall be labelled on the product.

7. Method of analysis:

The product shall be analysed as provided in the reléy@d Safety and Standards Authority
of India Manual of Method of Analysis of Food.

2.3.54 COCOA BEANS

1.

Description: @) iCocoa beano means the properly fern
Theobroma cacabinnaeus.

(b)The product shall be free from any abnormal or foreign odour or flavor and admixture of
any other seeds.

(c) It shall be reasonably free from broken beans, fragments and pieces of shell and the
product shall be free from living insects.

(d) The producshall conform to the following requirements, namely:
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S.No. Characteristics Requirements

Moisture content % (Maximum) 8

Moldy Beans % by count (Maximum)

Slaty beans % by count (Maximum)

Insect damaged % by count (Maximum)

SAR E R
I T EN

Germinated and flat beans % by count (Maximum)

(e) Definitions:

() AMol dy includenbsams on internal parts of which mould is visible to the naked
eyes.

(i) ASI at y inblede eans which show a slaty colour over half or more of the surface
exposed.

(i) Al nsect maudesdbgaasitbe internal parts of which contain insects at any stage of
development or which have been damaged beans, attacked by insects causing damage
visible to the naked eyes.

(iv) A" Ger mi nat dandlude eana which have epierced, slit or broken by the seed
germ.

(v A Fl at roearsbeans of which the cotyledons are so thin that it is not possible to
obtain a cotyledons surface by cutting.

(vi) A Br ok en mBamabeas®of which a fragment equivalent to less than half thésbean
missing.

(viii A Fr a g miadudesieces equal to or less than half bean.
(vii) A Pi ec e pmaiftoftheshdl Wwithout any of the kernel.

(ix) A Smo k y nheanacocoa bean which has a smoky smell or taste or which shows signs
of contamination by smoke.

2. Food additives:
The product may contain Food Additives permitted in Appendix A.
3. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, Toxins and Residues) Regulations, 2011.

4. Hygiene:
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(a) The products shall be prepared and handled in accordance with the guidance provided in
the Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011 and any other such guidance providetinfi®no time

under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006).

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

5. Labelling:

The product covered by this standard shall be labelletdordance with the Food Safety
and Standards (Packaging and Labelling) Regulations,. 2011

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards
Authority of India Manual of Method of Analysis of Food.

2.355 ARECANUTS OR BETELNUTS OR SUPARI

1. Description: (@A Ar ecanut so or
Palm @Areca catechd.).

fBetel nut so

or ASupa

(b) The product shall be dry, well matured, sound, clean, whole or cut, fully dehusked, uniform
in colour, i.e., bright shining to dull red colour.

(c) It shall be free from synthetic colouring matter and shall be free from insect infestation,
visible mouds, fissures and shrinkage and shall not be hollow.

(d) The product shall not have any off flavour, odour or other undesirable characteristics and

standar c

shall al so conform to the foll owing
S.No. Characteristics Requirements
1. Moisture %(Maximum) 7
2. Damaged Nuts % (by weight) (Maximum) 12
a) For whole nuts or supar(Damaged nuts
include blemish or cracked nuts, broken n
nuts not fully dehusked and those the pith
which is black)
b) For cut nuts or supaf(Damaged nutsnclude
blemish/cracked nuts, nuts not fully dehus}
and those the pith of which is black)
3. Damaged by moulds and insects % 3
weight) (Maximum)
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2. Food additives:

The product may contain food additives permitted in Appendix A.

3. Contaminants, toxins and residues:

The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

4. Food hygiene:

(a) The product shall be prepared and handled in accoreatiicéhe guidance provided in the

Schedule 4 of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and any other such guidance provided from time to time under the
provisions of the Food Safety and Standards 2@06 (34 of 2006).

(b) The product shall conform to the microbiological requirements given in Appendix B.

5. Packaging and labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Packaging ahdbelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority

of

56 2.3.56:

Il ndi a Manual

Date Paste

1. Description-

of

Met hod

of Anal ysi s

of

(a) Date paste maa product prepared from fruits of the date paRPmdoniy that are sound,

consistent in colour and texture, harvested at the stage of maturity, washed, pitted and capped.

(b)Dates used for making date paste shall be free from diseases and contaihermgparpic or
unripe fruits. They shall be free from fermentation and mould, insects or insect fragments, eggs,
larvae, dirt and foreign matter.

(c) Date paste shall be soft and have no alteration in smell and flavor.

(d) It shall not contain whole or broken pits, stalks or extraneous fragments.

F oc

(e)The product shall be made from single variety of dates or a blend of several varieties of dates.

(f) It shall also conform to the following standards, namely:

S.No Characteristics Requirements (in per
cent.)

1. Moisture % by weight Not more than 20.0

2. Total ash % by weight Not more than 1.2

3. Acid insoluble ash % by weight Not more than 0.1
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2. Food Additives:No additives are allowed in the product.

2.3.57:FermentedSoybean Paste

1. Description-Fermented Soybean Paste is a fermented food whose essential ingredient is
soybean from which trypsin inhibitor has been inactivated. The product is a paste type which has

various physical properties such as sepiid and paty retained shape of soybean.

2. Essential Composition and Quality Factors.

(A) Composition:

(i) Basic Ingredients;

(a) Soybean,;
(b) Salt;
(c) Water,

(d) Naturally occurring or cultivated microorganisms (Bacillus spp. and/or Aspergillus spp.,

which are not pattgenic and do not produce toxins).

(ii) Optional Ingredients,-

(a) Grains and/or Flour as defined in stggulation 2.4 of Food Safety and Standards

(Food Products Standards and Food Additives) Regulations, 2011;

(b) Yeast and/or yeast extracts;

(c) Lactobacillusand/orLactococcus;

(d) Distilled ethyl alcohol derived from agricultural products;

(e) Nutritive sugars including honey as defined in -sepulation 2.8 of Food Safety
and Standards (Food Products Standards and Food Additives) Regulations, 2011;

(f)

Starch syrup;

(g) Permitted Natural flavouring materials.

(B) Quality Factors:

(i) The product shall have the flavour, odour, colour and texture characteristic of the product. It

shall conform to the followings

S.No Characteristics Limits
Fermented soybearn Fermented soybean
paste manufactured | paste  manufactured
with soybean only with  soybean and

grains
. 5 .
1. M0|st.ure %o by weight 60.0
(maximum)
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i 0

2. |Total nitrogen % by 16 0.6
weight (minimum)
. . 0

3. | Amino nitrogen % by 0.3 0.12
weight (minimum)

(i) Minimum Fill. -The container should be well filled with the product which should occupy

not less than ninety percent. (minus any necessary head space according to good manufacturing
practices) of the water capacity of the container. The water capacity of the contaimer is
value of distilled water at 20°C which the sealed container will hold when completely filled.

2.3.58: Harrisa (Red Hot Pepper Paste)

1. Description.-(a)Harissa or Red Hot Pepper Paste means the preserved pulp of fresh red hot
pepper of th&€Capsicum annuumariety, concentrated and preserved using thermal treatment only.

(b) The product shall contain fresh red hot peppers oCtqEsicum annuumariety, fresh garlic,
coriander, caraway and salt. The peppers used in the preparation shaiffitienty ripe,

wholesome, free of spoilage, rot and impurities and free of insects.

(c) The taste shall be typical to the product, spicy (hot), free from bitterness or burned taste or any
other foreign taste. The smell shall be typical of the prochttree of foreign smells.

(d) The final product shall be free of crusts and seeds using a 2 mm sieve.

(e) It shall also conform to the following standards, namely:

Requirements

Dry extract % by weight (of total soluble solids excluding sal

S.No. Characteristics .
(in per cent.)
1. Total acidity % by weight (expressed as citric acid) of totall Not more than
residue 3.6
2. Not less than

14.0

Acid insoluble ash% by weight(of total weight of dry extract)

3| Added salt % by weight(on dry weight basis) Not mloge than
4. Not more than

0.15

®
The
conta
iner
shoul
d be
well
filled
with
the
prod
uct,
whic

h should occupy not less than ninety percent. (minus any necessary head space according to good
manufacturingoractices) of the water capacity of the container. The water capacity of the container

i s the vol ume of distilled wat

er at

completely filled. Flexible containers should be filled as full as coroialéy practicable.

2. Food Additives-No additives are allowed in the product covered by this Standard.

2.3.59:Vegetable Protein Products
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1. Description-

(a) Vegetable Protein Products means the food products produced by the reduction or removal of
the major norprotein constituents (water, oil, starch, other carbohydrates) from vegetable materials
other than single cell protein sources in a manner to achietein content forty percent. or more.

(b) It shall be prepared from clean, sound, plant material, free from foreign matter or from
Vegetable Protein Products of lower protein content meeting the specifications contained in this
standard.

(c) Carbohydras including sugars, edible fats and adsered undeFood Safety and Standards
(Food Products and Additives) Regulations, 2011, other protein products, vitamins and minerals,
salt,herbs and spices may be added as optional ingredients.

(d) It shall alsaconform to the following standards, namely:

S.No | Characteristics Requirements (in per cent.)
1. | Moisture content Not more than 10.0
2. | Crude Protein (N 6.25) (on dry weight basis) Not less than 40.0
3. | Total Ash (on dry weight basis) Not more than 10.0
4. | Residual Fat (by weight) Compatible with GMP
5. | Crude Fibre (on dry weight basis) Not more than 10.0

2.3.60 Quick Frozen Fried Potatoes
1. Description

Quick Frozen Fried Potatoes are the product prepared from clean, sufficiently developed, sound
tubers of the potato plant of the specgdanum tuberosuin.,Solanum Andigenk.and rhizomes

of the sweet potato of the speclpsmoea batatasThey shall have been sorted, washed, peeled or
unpeeled, cut into strips, and treated as necessary to achieve satisfactory colour and fried or
precooked in edible oil or fat prescribed under Food Safety and Standards (Food Products and
Additives) Regulatins, 2011 or water blanched. The treatment, precooking and frying operations
shall be sufficient to ensure adequate stability of colour and flavour. The product is subjected to a

freezing process in appropriate equipment until its temperature has reagf@dt the thermal
centre after thermal stabilization.

Sugars (sucrose, invert sugar, dextrose, fructose, glucose syrup, and dried glucose syrup), salt
(Sodium Chloride), spices, herbs and condiments and batters may be added as optional ingredients.

Theproduct shall be presented in one of the following styles:

(a) Straight cut- strips of potato with practically parallel sides and with smooth surfaces.
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(b) Crinkle cut- strips of potato with practically parallel sides and in which two or more sides have
a corrugated surface.

(c )Other StylesAny other presentation of the product, distinctive from above two styles to be
adequately described on the label.

Dimension of Cross Section:The cross sectional dimensions of strips of quick frozen fried
potatoes Wwich have been cut on all four sides shall be uniform and not be less than 4 mm when
measured in the frozen condition.

Designation Dimension in mm across the largest cult
surface

Shoestring 4 upto 8

Medium more than 8 uptt?

Thick cut more than 12 upto6lL

Extralarge more tharil6

A tolerance of 10% by length of namonforming styles units applies, when specific lengths are not

indicate
S.No | Characteristics Requirements d. The
product
1. Moisture content % (m/m) (Maximum) 78.0 shall
- - - conform
2. Free Fatty Acid content in the oil extracted % (m/m as q 1.5 o the
acid) (Maximum) followin
3. Frying defects(burnt piecemy unit which is dark browmo | 0.5 g _
black) % (m/m) (Maximum) require
ments:

2.3.61 Canned Chestnuts and Canned Chestnut Puree
1. Description

(a)Canned chestnutds the product (i) prepared from fresh, sound, mature chestnuts of varieties
conforming to the characteristics of the spe€iastaneacrenat&ieb et Zucc. (Japanese chestnut)

or Castanea sativaliller (European chestnutyvhich shall be shelled and may be pellicled or
unpellicled; (ii) packed with or without water which may or may not contain sugars, seasonings and
other ingredients appropriate to the product; and (iii) processed by heat in an appropriate manner,
before orafter being hermetically sealed in a container, so as to prevent spoilage.

It may contain "salt" (sodium chloride) in an amount not exceeding 1 percent of total net contents.
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(b) Canned chestnut purees the product (i) pureed by sieving, or other mechanical means in
order to obtain a fruit pulp from chestnuts, as defined at (a) (i) above; (ii) packed with or without
sugars and other ingredients appropriate to the product; and (iii) heat processptbbgdure as
defined above in (a) (iii).

It may contain "sugars", as listed in 3(i) (b). They shall amount to not more than 2 percent of total
net contents. It may contain "salt" (sodium chloride) in an amount not exceeding 1 percent of total
net contets.

2. Styles
(i) Canned Chestnuts. Canned chestnuts may be packed in the following styles:

(a) Whole - whole chestnuts which are pellicled or unpellicled and/or trimmed into a practical
tetrahedron.

(b) Brokens- small pieces which may not be uniformsize and/or shape.
(i) Canned Chestnut Puree
(a)Sweetened with added sugars; not less than 12 percent total soluble solids (12° Brix).

(b)Unsweetened- without added sugars; not less than 10 percent total soluble solids (10°
Brix).

(iii) Other Styles
The product may be presented in any other presentation provided it:
(a) is sufficiently distinctive from other forms of presentation laid down in this standard;
(b)meets all other requirements of this standard; and
(c)is adequately desbed on the label to avoid confusing or misleading the consumer.
3. Essential Composition & Quality Factors

() Packing Media- Where a packing medium is used, it may consist of:
(a) Water- in which water is the sole packing medium;

(b) Water which may have one or more of the following nutritive sweeteners as prescribed in
Food Safety & Standards (Food Product Standards and Food Additives) Regulation, 2011:
sucrose, invert sugar syrup, dextrose, dried glucose syrup, glucose syrugsefrfictotose
syrup, honey.

(c) Brine- Water in which common salt is added.

(i)  Classification of packing media when nutritive sweeteners are added
When nutritive sweeteners are added to water, the liquid media shall be classified on the basis
of the cutout strength as follows:
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Slightly sweetened water/ Not less than 10° Brix but less than 14° Brix
Extra light syrup

Light syrup- Not less than 14° Brix but less than 18° Brix
Heavy syrup Not less than 18° Brix but less than 22° Brix
Extra Heavy syrup Not less than 22° Brix

The cutout strength for any packing medium shall be determined on average, but no container
may have a Brix value lower than that of the next category below.

(iii) Quality Criteria

(a) Colour: When colour is noadded, canned chestnuts or canned chestnut puree shall have a
normal colour characteristic of the varieties used. Browning and discolouration shall be
regarded as defects.

(b) Flavour: Canned chestnuts or canned chestnut puree shall have a normal flavodoand
free from flavours and odours foreign to the products.

(c) Texture: Canned chestnuts shall have a reasonably uniform thick texture and shall not be
excessively firm nor unreasonably soft. Canned chestnut puree shall have a uniform
consistency and particle size.

(d) Uniformity of size : Whole- in 95 percent, by count, ohits that are most uniform in size,
the weight of the largest unit shall be no more than twice the weight of the smallest unit.

(iv) Defects and Allowances

The products shall be substantially free from defects such as harmless plant material, $tiell, pell

(in pellicled styles), blemished units, split and broken units (in whole styles) and discoloured units.
Slight syneresis in canned chestnut puree should not be regarded as a defect. Certain common
defects shall not be present in amounts greatertbieafollowing limitations:

-Not more than 14 percent by mass of chestnuts on the net drained weight; and

-Not more than 20 percent of chestnuts which are not whole on the net drained weight for
the style "whole".

(V)Minimum Fill

The container shall bevell filled with chestnuts or chestnut puree and the product (including
packing medium) shall occupy not less than 90 percent of the water capacity of the container. The
water capacity of the container, is the volume of distilled water at 20°C whicledlesl container

will hold when completely filled.

(vi)Minimum Drained Weight
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The drained weight of the product packed with liquid packing medium shall be not less than the
following percentages, calculated on the basis of the weight of distilled wat@ri&t ®hich the
sealed container will hold when completely filled:

- Not less than 300 ml of water capacity of the container 60%

- Less than 300 ml of water capacity of the container 55%

The requirements for minimum drained weight shall be deemed to be complied with when the
average drained weight of all containers examined is not less than the minimum required, provided
that there is no unreasonable shortage in individual containers.

4. Food Additives-No additives are allowed in the product covered by this Standard.

5. Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Packaging & Labelling) Regulation, 20f@ladditionthe name of packing media shall
be declared as part of the name or in close proximity thereto, as:

(i) when the packing medium is composed of water, the packing medium shall be declared as:

Ailn water?" or "Packed in water

(i)  When nutritive sweeteners are addedvater, the packing medium shall be declared as:

ASIightly Sweetened Water/ Extra Light Syru
or

ALi ght Syrupo

or

AHeavy Syrupo

or

AExtra Heavy Syrupo

(i) When salt is added to water, the packing me

2.3.62 EDIBLE FUNGI PRODUCTS
1. Description

Edible Fungi Products means products prepared from fresh edible fungi. The products may be dried
edible fungi (including freezdried fungi, fungi grits, fungi powder), pickled fungi, salted fungi,
fermented fungi, fungi in vegetlboils, quick frozen fungi, sterilized fungi, fungi extract, fungi
concentrate and dried fungi concentrate.
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Edible fungi products shall be clean, undamaged, free, as far as possible, of maggot damage and
possess the flavour and taste appropriate to eaesp

Edible Fungi products may contain salt (sodium chloride), vinegar, spices and herbs, sugars (any
carbohydrate sweetening matter), refined edible vegetable oil, refined edible animal fat, butter,
milk, milk powder, cream, water or any other suitahtgredients whose standards are prescribed in
Food Safety & Standards (Food Product Standards and Food Additives) Regulations, 2011.

2. General Requirements

(i) Styles
(A) The products may be presented in various styles, e.g. whole with stalks, whole ttaps)bu
without stalks, slices, pieces and stalks, grits, powder or concentrate.

(B) Other Styles.The product may be presented in any other presentation provided it:

(a) is sufficiently distinctive from other forms of presentation laid down in thiandard;

(b) meets all relevant requirements of this standard, including requirements relating to
limitations on defects, drained weight, and any other requirements in this standard which are
applicable to that style in the standard which most closely ressntbe style or styles
intended to be provided for under this provision;

(c) is adequately described on the label to avoid confusing or misleading the consumer.

(i) Composition
Except in the case of fungi products consisting entirely of caps or where the addition
stalks is stated on the label in accordance with the labelling provisions, the number of stalks
shall not exceed the number of caps.

3. Specific Requirements

(i) Dried fungi means the product obtained by drying edible fungi of one species, whetherowhole
sliced. It shall conform to the following requirements:

S.No | Requirements Limits
1 Water Content % m/m (Maximum)
a. Freezedried fungi 6.0
b. Dried (other than freezdried) fungi 12.0
c. Dried fungi Shiitarke 13.0
2 Mineral impurities % m/nfMaximum) 2.0
3 Organic impurities of vegetable origin % m/ 0.02
(Maximum) except for Shitake mushrooms.
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Shii-take mushrooms 1.0

4 Content of maggot damaged fungi
m/m(Maximum)

a. Fungi 1.0 % of total damag
including not more than 0.
% serious damage.

b. Crushed fungi 6.0
c. Carbonized fungi 2.0
d. Damaged fungi 20.0

(i) Fungi Grits & Fungi Powder
Fungi grits means coarsely ground dried edible fungi of one species. Fungi Powder means
dried edible fungi of one species ground so finely aalltw the powder to pass through a
sieve having a 200 microns mesh.lIt shall conform to the following requirements:

S.No | Requirements Limits
1 Water Content % m/m(Maximum)
a. fungi grits 13.0
b. fungi powder 9.0
2 Mineral impurities % m/m (Maximum) 2.0

(i) Pickled Fungi means fresh or previously preserved edible fungi of one or more species
appropriately prepared after previous cleaning, washing and blanching, soaked in vinegar and
with or without the addition of salt, spices, sugars, vegetableac#sic, lactic, citric or ascorbic
acid, and then pasteurized in hermetically sealed containers. It shall conform to the following
requirements:

S.No | Requirements Limits

1 Salt (sodium chloride) % m/m(Maximum) | 2.5

2 Sugars % m/m (Maximum) 2.5

3 Vinegar (expressed as acetic acid) % m 2.0
(Maximum)

4 Mineral impurities % m/m(Maximum) 0.1
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5 Organic impurities of vegetable origin | 0.02
m/m (Maximum)

6 Content of maggot damaged fungi | 1.0% of total damage includin
m/m(Maximum) not more than 0.5 %serious
damage

(iv)Fermented Fungi means fresh edible fungi of one species preserved by salt and by lactic acid
fermentation. It shall conform to the following requirements:

S.No | Requirements Limits

1 Lactic acid, (naturally occurring) % m/| 1.0
(Minimum)

2 Salt (sodium chloride) % m/m 3.06.0

3 Mineral impurities % m/m(Maximum) 0.2

4 Organic impurities of vegetable origin | 0.1
m/m(Maximum)

5 Content of maggot damaged fung% m/m| 4.0
(Maximum)

(v) Fungi in Olive Oil and other Vegetable Oilsmeansedible fungi either fresh or previously salted,
of one species, whole or sliced, packed in airtight containers in olive oil or other edible vegetable
oil and heat treated to a degree to ensure the resistance of the product to spoilage. It shall conform
to the following requirements:

S.No| Requirements Limits
1 Salt (sodium chloride) % m/m(Maximum) | 1.0
2 Mineral impurities %m/m (Maximum) 0.1
3 Organic impurities of vegetable origin % m/ 0.02
(Maximum)
4 Maggot damaged fungi % m/m (Maximum)| 1.0 % oftotal damage includin
not more than 0.5 % seriol
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damage

(vi) Quick Frozen Fungi means fresh edible fungi of one species which, after cleaning, washing and
blanching, are subjected to a freezing process in appropriate equipment. This freezing operation
shall be carried out in such a way that the range of temperature of maximum crystallization is
passed quickly. The quidkeezing process shall not be regarded as complete unless and until
the product temperature has reachd@oC (OoF) at the thermal dem after thermal
stabilization. It shall conform to the following requirements:

S.No | Requirements Limits
1 Mineral impurities % m/m (Maximum) 0.2
2 Organic impurities of vegetable origin % mj/ 0.02
(Maximum)
3 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage
including not more than 0.
% serious damage

(vii) Sterilized Fungi means edible fungi, either fresh, salted or frozen, of one or more species, whole
or sliced, packed in airtight containers in water and salt, and heat treatdddrea to ensure the
resistance of the product to spoilage. It shall conform to the following requirements:

S.No | Requirements Limits

1 Salt (sodium chloride) % m/m(Maximum) 2.0

2 Mineral impurities % m/m (Maximum) 0.2

3 Organic impurities of vegetablerigin % m/m| 0.02

(Maximum)

4 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damag
including not more than 0.
% serious damage

(viii) Fungi Extract and Fungi Concentrate
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Fungi Extract means a product concentrated from fresh edible fungi juiicarodried fungi water
of edible fungi of one or more species with the addition of salt and which is concentrated to 7% of
saltless extract.

Fungi concentrate means a product concentrated from fresh edible fungi juice or from dried fungi
water of ediblgungi of one or more species with the addition of salt and which is concentrated to
24% of saltless extract. It shall conform to the following requirements:

S.No| Requirements Limits
1 Salt (sodium chloride) % m/m(Maximum) 20.0
2 Mineral impurities none
3 Organic impurities of vegetable origin none
(ix) Dried Fungi Concentrate means the dried product obtained from fungi extract or fungi

()

concentrate. It shall conform to the following requirements:

S.No| Requirements Limits
1 Water Content %/m(Maximum) 9.0
2 Salt (sodium chloride) % m/m(Maximum) 5.0
3 Mineral impurities none
4 Organic impurities of vegetable origin none

Salted Fungi (semprocessed product)means fresh edible fungi of one species, either whole or
sliced, preserved in brine after previous cleaning, washing and blanching. It shall conform to the
following requirements:

S.No | Requirements Limits

1 Salt (sodium chloride) % m/m 15.018.0
2 Mineral impurities % m/m (Maximum) 0.3

3 Organic impurities of vegetable origin % mj 0.05
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(Maximum)

Maggot damaged fungi % m/m (Maximum) 1.0% of total damag
including not more than 0.5¢
serious damage

4. Definition of Defects

o

- @

Damaged fungi meangungi with more than quarter of the cap missing.

Carbonized fungimeans whole or cut dried fungi with traces of carbonization on their
surface

Crushed fungimeans parts of fungi passing through a sieve having a 15 x 15 mm mesh for
fresh fungi and a 5 x ®m mesh for dried fungi.

Spoiled fungi means fungi which are brownish or rotten as a result of attack by
microorganisms and/or mould.

Maggot damaged fungineans fungi having holes caused by maggots.

Seriously maggot damaged fungneans fungi having fourromore holes caused by
maggots.

Fallen off stalksmeans stalks separated from the caps.

Organic impurities of vegetable origin means admixtures of other edible fungi, parts of
plants such as leaves and pine needles.

Mineral impurities means those sulasices which, after ashing, remain as insoluble
residues in hydrochloric acid.

5. Labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety and
Standards (Packaging & Labelling) Regulation, 20@Jaddition the fdbwing shall be declared as
part of the name or in close proximity thereto, as:

(i)

(ii)

(i)

(iv)

(v)
(vi)

The terms "fungi" may be replaced by the terms genus or species, e.g. "mushroom"” or
"mushrooms” for the genusgaricus The method of processing to which the product has
been sbjected, e.g. "dried", "sterilized" or "quidkozen", shall be indicated on the label.

In the case of dried, salted, quitkzen, fermented, pickled and canned fungi, the common
name of the species of fungi shall be stated in addition to the word "fdrg scientific

name of the species shall also be stated.

In the case of fungi products consisting of more than one species of fungi, the word "mixed"
shall be indicated on the label.

In the case of fungi products made from fungi other than fresh ftimgrie shall be a
statement on the label indicating the method of processing to which the fungi used in the
preparation of the final product have been subjected.

Where salted fungi are used for the preparation of other fungi products, there shall be a
staement on the label indicating that salted fungi have been used.

If stalks have been added to fresh fungi or fungi products, the words "stalks added" shall
appear on the label.
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(111).In the Food Safety and Standards (Food Products Standards anddeliges) Regulations,

2011, in sukregulation 2.3.27, relating to Tomato Ketchup and Tomato Sauce,in the standards
specified therein, for the entry against oA
substituted, namely:fiNot less than 0.2 pecento . ]

2.4CEREALS AND CEREAL PRODUCTS

241  ATTA
1. Atta or resultant atta means the coarse product obtained by milling or grinding clean
wheat free from rodent hair and excreta It shall conform to the following stardards:

Moisture Not more than 14.Per cent
(when determined by heating at 1883°C for
2 hours).
Total ash Not more than 2.0 per
cent (on dry weight
Ash insoluble in dilute basis).
HCI Gluten (on dry Not more than 0.15 percent (on dry
weight basis). weight basis). Not less than 6.0 per cent

Alcoholic acidity (with 90 per cent Not more than 0.18 per cent
alcohol) expressed as H2S0O4 (on

dry weight basis)

It shallbe free from rodent hair and

excreta

5
[2.Fortified atta means the produatbtained by adding one or more of the foliogy
materials to atta, namely:

S. No Nutrient Level of fortification per
Kg of
Atta (Not more than)
1. Calcium Calcium carbonate, Calcium chloride, 1500mg
Calcium
citrate, Calcium phosphate monobasic, Calcium
phosphate
dibasic, Calcium phosphate tribasic;
2. Iron- (a) Ferrous citrate, Ferrous lactate, Ferrous 60mg
sulphate, 25mg
Ferric pyrophosphate, electrolytic iron, ferrous
fumarate;
(b) Sodium Iron (Ill) Ethylene Diamine tetra Acetate
Trihydrate (SodiunteredetateNa Fe EDTA)
3. Zinc-Zinc Sulphate 30mg
4. Vitamin A- Retinyl acetate, Retinylpalmitate, 1500 g R
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Retinylpropionate;

5. Ascorbic Acid (Vitamin C) Ascorbic acid, sodium 100 mg
ascorbate, calcium ascorbate, ascerbydalmitate;

6. Thiamine (Vitamin B1) Thiamine hydrochloride, 3.5mg
Thiamine
mononitrate;

7. Riboflavin (Vitamin B2)i Ri bof | avi n - 4.0mg
Phosphate sodium,;

8. Niacini Nicotinamide, nicotinic acid; 45mg

9. Pyridoxine (Vitamin B6) Pyridoxinehydrochloride; 5.0mg

10. Folic acid Folic acid, 250¢g

11. Vitamin B12- Cyanocobalamine, hydroxycobalamin 2.5¢9g

12. Vitamin D- Cholecalciferol, Ergocalciferol 1000 U

Note: It shall be free from any extraneous matter including rodent hagxanekal.

3. Protein rich (paushtik) atta means the product obtained by mixing wheat atta with
groundnut flour "or soya flour”, or a combination of both". flour up to an extent of 10.0 per
cent. Soya flour which is a solvent extracted soya flour used in such mix shall conform to the
standards ofSoya flour laid down under 2.4.13 (1). It shall be free from insect or fungus
infestation, odour and rancid taste. It shall not contain added flavouring and colouring agents
or any other extraneous matter. It shall conform to the following standards:

Moisture

Total ash

Ash insoluble in dilute HCI
Total Protein (N x 6.25)
Crude Fibre

Not more than 14.0 per cent

Not more than 2.75 per cent on dry basis.
Not more than 0.1 percent on dry basis.
Not less than 12.5 percent on dry basis
Not more than 2.5 peent on dry basis

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.12 per cent

expressed asi3Qy

It shall be free from Rodent hair and excreta

2.4.2 MAIDA:

1.Maida means the fine product made by milling or grinding clean wheat free from
rodent hair and excreta and bolting or dressing the resulting wheat meal. It shall conform to
the following standard8:

Moisture

Total ash

Ash insoluble in dilute
HCI Gluten (on dry
weight basis).

Alcoholic acidity (with 90 per cent
alcohol) expressed as$0,

(on dry weidnt basis)
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Not more than 14.0 per cent

(when determined bigeating at 13A.33°C for
2 hours).

Not more than 1.0 per cent

(on dry weight basis).

It shall be free from Rodent hair and
excreta.



weight basis). Not less than 7.5 per cent

Not more than 0.1 percent (on dry Not more than 0.12 per cent

If the product is to be used for bakery purpose, the folloWing treatment agents in the
quantities mentioned against each may be used, n@mely:

Benzoyl peroxide (Max) 40 p.p.m.
Potassium bromate (Max) 20 p.p.m.
Ascorbic acid (Max) 200 p.p.m.

°[2. Fortified maida means the product obtained by adding one or more of the following
materials to maida, namedy:

S. No Nutrient Level of fortification per
Kg of
Atta (Not more than)
1. Calcium Calcium carbonate, Calcium chloride, 1500mg
Calcium
citrate, Calcium phosphateonobasic, Calcium
phosphate
dibasic, Calcium phosphate tribasic;
2. Iron- (a) Ferrous citrate, Ferrous lactate, Ferrous 60mg
sulphate, 25mg
Ferric pyrophosphate, electrolytic iron, ferrous
fumarate;

(b) Sodium Iron (Ill) Ethylene Diamine tetra Acetate
Trihydrate (Sodium Feredetatda Fe EDTA)

3. Zinc-Zinc Sulphate 30mg

4. Vitamin A- Retinyl acetate, Retinylpalmitate, 1500 g R
Retinylpropionate;

5. Ascorbic Acid (Vitamin C) Ascorbic acid, sodium 100 mg
ascorbate, calcium ascorbate, asceréyalmitate;

6. Thiamine (Vitamin B1)Y Thiamine hydrochloride, 3.5mg
Thiamine
mononitrate;

7. Riboflavin (Vitamin B2)i Ri bof | avi n - 4.0mg
Phosphate sodium;

8. Niacini Nicotinamide, nicotinic acid,; 45mg

9. Pyridoxine (Vitamin B6) Pyridoxine hydrochloride; 5.0mg

10. Folic acid Folic acid; 250¢qg

11. Vitamin B12- Cyanocobalamine, hydroxycobalamin 2.5¢g9g

12. Vitamin D- Cholecalciferol, Ergocalciferol 1000 IU

Note : It shall be free from any extraneous matter including rddenand excret.

3. Protein rich (paushtik) maida means the product obtained by mixing maida (wheat
flour) with groundnut flour "or soya flour; or a combination of both" up to an extent of 10.0
per cent soya flour which is a solvent extracted flour used in such mix shall conform to the
standards of soyHour laid down under regulation 2.4.13 (1). it shall be free from insect or
fungus infestation, odour and rancid taste. It shall not contain added flavour and colouring
agents or any other extraneous matter. It shall conform to the following standards:

Moistu re
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Total
ash

Ash insoluble in dilute

HCI Total Protein (N

X 6.25) Crude Fibre

Alcoholic acidity (with 90 per cent

Not more than 14.0 per cent
Not more than 1.4 per cent on dry

alcohol) expressed as$0y

basis. Not moréhan 0.1 percent
on dry basis. Not less than 12.5
percent on dry basis Not more

than 0.53 per cent on dry basis

Not more than 0.12 per cent

Gluten

Not less than 7.0

percent on dry basis It shall be free from Rodent hair and excreta

M4.iDur um wheat

mai dao

means t he

p r o driiaurm

pref

durumDesf.) by grinding or milling process in which the bran and germ are essentiall

removed and the remainder is comminuted to a suitable degree of fineness, which shall

conform to the following standards, namely:

Sl. No. | parameter limit
(1) Moisture(percent by mass), Max. 13.0
(2) Total ash (on dry matter basis ) 175
Max % '
3) Acid insoluble ash in dilute HCI 0.15
(on dry matter basis Max % '
4) Protein(Nx6.25) on dry matter 110
basis) Min % '
(5) Alcoholic acidity (with 90 per cent
alcohol expressed a8y, Max 0.12
%
(6) Minimum 80 per cent. shatlass
Particle size through a 315 micron silk gauze or
manmade textile siee

2.4.3 SEMOLINA (Suji or Rawa):

VersionlX(29.03.2019)



1.Semolina (suji or rawa)means the product prepared from clean wheat free from rodent hair
and excreta by process of grinding and bolting. It shall be free from musty smell antboffand
shall be creamy yellow in colour. It shall conform to the following standards:

Moisture Not more than 14.5 per cent
(when determined by heating at 1B83°C for 2
hours).
Total ash Not more than 1.0 per cent
(on dry weight basis).
Ash insoluble in dilute HCI Not more than 0.1 percent (on dry weight basis).
Gluten (on dry weightdsis). Not less than 6.0 per cent
Alcoholic acidity (with 90 per cent
alcohol) Not more than 0.18 per ce
Alcoholic acidity (with 90 per cent
alcohol) Not more than 0.18 per c¢
expressed as H
2SOy (On dry

weight basis)
It shall be free fronRodent hair and excreta

244  BESAN:

1.Besan means the product obtained by grinding dehusked Bengal gram (Cicer
arietinum) and shall not contain any added colouring matter or any other foreign ingredient.
Besan shall conform to the following standadéds:

Not more than

Total ash 5.0%.
Ash insoluble in dilute hydrochloric ~ Not more than
acid 0.5%.

2.45 Pearl Barley (Jau)

1.Pearl Barley (Jau) shall be the product obtained from sound and clean barley (Horbeum
vulgare or hordeum distichon). It shall be whitish in colour and shall be free from fermented,
musty or other objectionable taste or odour, adulterants and insect god fofestation and
rodent contamination. It shall not contain other foodgrains more than 1 per cent by weight.

Barley powder shall be the product obtained by grinding clean and sound dehusked
barley (Hordeum vulgare or Hordeum distichon) grains. Bastasches shall not be less than
98.0 per cent by weight.

Barley powder shall also conform to the following standards naénely:

Total ash (on dry basis) Not more than 1.0%.

Ash insoluble in dilute

hydrochloric acid (on dry basis) Not more than 0.1%.

Crude fibre (on dry basis) Not more than 0.5%.
Alcoholic acidity (as H2S04) Not more than 0.10 per cent.

with 90 per cent alcohol)

2. Wholemeal barley powder or barley flour or choker yukt jau ka churan means the
product obtained by grinding clean armlisd dehusked barley (Hordeum vulgare or Hordeum
distichun) grains free from rodent hair and excreta]. It shall conform to the following
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standard$
Moisture
Total ash

Ash insoluble in dilute HCI
basis).

Alcoholic acidity (with 90 per cent alcohol)
expressed as23Qy (on dry weight basis)

2.4.6 Food grains:

1.Food grains meant for human consumption shall be whole or broken kernels of
cereals, millets and pulses. In addition to the undermentioned standards to which foodgrains
shall conform, they shall be free from Argemone, Maxicana and Kesari in any form. They
shall be free from added colouring matter. The foodgrains shall not contain any insecticide
residues other than those specified in regulation 2.3.1 of Food Safety and Satandards

Not more than 14.0 per cent

(when determined by heating at 1883°C for
2 hours).

Not more than 3.0 per cent

(on dry weight basis).

Not more than 0.5 percent (on dry weight

Not more than 0.17 per cent

(Contaminats, Toxins and Residues) Regulation, 2011 and the amount otidseetsidue in

the foodgrains shall not exceed the limits specified in Regulation 2.3.1. of the said Table Food
Safety and standards (Contaminats, Toxins and Residues) Regulatio, 2011. The foodgrains

meant for grinding/processing shall be clean, free fatirmpurities including foreign matter

(extraneous matter).
2.Wheat

(i) Moistured

(i) Foreign matted

(Extraneous matter

(iif) Other edible grains

(iv) Damaged grainsu
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Not more than 14 per cent by weight
(obtained by

heating the pulverised grains at 230
133C for two

hours).

Not more than 1 per cent. by weight of
which not

more than 0.25 per cent. By weight sha
mineral

matter and not more than 0.10 per cen
weight

shall be impurities of animal origin.
Not morethan 6 per cent by weight.
Not more than 6.0 per cent by weight
including kernel

bunt afected grains and got affected
grains. The

limit of kernel bunt affected grains and er
affected

grains shall not exceed 3.0 per cant



0.05 percent
by weight, respectively.

(v) Weevilled graind Not more than 10 per cent by coun
(vi) Uric acic® Not more than 100 mg. per kg.
51[ omition]
Deoxynivalenol Not more than 1000 micrograms pe
(viii) (DON) kilogram

Description: Wheat shall be the dried mature grains of Triticum aestivum Linn. or
Triticum vulgare vill, triticum drum Destf., triticum sphaerococcum perc., Triticum dicoccum
schubl., Tritcum Compactum Host. It shall be sweet, clean and wholesome. lalsioall
conform to the following standards namély:
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Provided that the total of foreign matter, other edible grains and damaged grains shall not
exceed 12 per cent by weight.
3. MAIZE:

Maize shall be the dried mature grains of Zea mays.Lt shall be sweet, hard, clean

and wholesome. It shall also conform to the following standards, namely:
Not more than 16.0 per cent by weight

(i) Moisture (obtained by
heating the pulverised grains at 230
133C for two
hours).
Not more than 1 per cent. by weight of
(i) Foreignmatterd which not
more than 0.25 per cent. by weight shal
(Extraneous matter) mineral
matter and not more than 0.10 per cen
weight
shall be impurities of animal origin.
(i) Other edible grains Not more than 3 per cent by weight.
(iv) Damaged grains Not more than 5 per cent by weight.
(v) Weeuvilled grains Not more than 10 per cent by count.
(vi) Uric acid Not more than 100 mg. per kg.

(vii) >omition]
Provided that the total of foreignatter, other edible grains and damaged grains shall not
exceed 9 per cent by weight.

Y 4. Jawar:

Jawar shall be the dried mature grains of Sorghum Vulgare Pers. and shall be sweet, hard, clean

and wholesome, which shall conform to the followitenslards, namel§:

S.No. Parameter Limit
() | Moisture Not more than 16 per cent. by weight (obtained
heating the pulverised grains at 33aL33C for
two hours).
(1) | Foreign matterExtraneous Not more than 1 per cent. by weight of which no
Matter morethan 0.25 per cent. by weight shall be mine

matter and not more than 0.10 per cent. by weig

shall be impurities of animal origin.
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(1) | Other edible grains Not more than 3 per cent. by weight.

(IV) | Damaged grains Not more than 6 per cent. by weight outdfich
ergot affected grains shall not exceed 0.05 per ¢
by weight.

(V) | Weevilled grains Not more than 6 per cent. by weight.

(VI) | Uric acid Not more than 100 mg per kg.

Provided that the total of foreign matter, other edible grains and damagedstpainot exceed 10
per cent. by weight.
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5. RICE:

Rice shall be the mature kernels or pieces of kernels of Oryza sativa Linn. obtained from
paddy as raw or par boiled. It shall be dry, sweet, clean, wholesome and free from
unwholesom poisonous substance. It shall also conform to the following standards,

namelyd

(i) Moisture

(i) Foreign matter

(Extraneous matter)

(i) Damaged grains

(iv) Weevilled grains

(v) Uric acid
SJomition]

Not more than 16 per cent by weight
(obtained by

heating the pulverised grains at 230
133C for two

hours).

Not more than 1 pagent. by weight of
which not

more than 0.25 per cent. By weight shal
mineral

matter and not more than 0.10 per cen
weight

shall be impurities of animal origin.
Not more than 5 per cent by weight
Not more than 10 per cent by count.

Not more than 100 mg. per kg.

Provided that the total of foreign matter, and damaged grains shall not exceed 6

per cent by eight.

*IClause 6 tfl4 ommitted]
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15. Any other foodgrains not specified above shall conform to the following standards,
namely:d

(i) Moisture Not more than 16 per cent by weight
(obtained by

heating the pulverized grains at 230
133C for two

hours).

Not more than 1 per cent. by weight of

(i) Foreign matter which not
more than 0.25 per cent. by weight shal
(Extraneous matter) mineral
matter and not more than 0.10 per cen
weight
shall be impurities of animal origin.
(i) Other ediblggrains Not more than 6 per cent by weight.
(iv) Weevilled grains Not more than 10 per cent by count.
(v) Damaged grains Not more than 5 per cent by weight.
Not more than 100 mg.
(vi) Uric acid per kg.

(vii) *Jomition]

Provided that total dioreign matter, other edible grains and damaged grains shall not
exceed 12.0 per cent by weight.

Explanationd For the purposes of items in regulation 2.4:442:0

(a)'foreign matter" means any extraneous matter other than foodgrains comprising

of-

(i) inorganic matter consisting or metallic pieces, sand, gravel, dirt, pebbles,
stones, lumps of earth, clay and mud, animal filth and in the case of rice, kernels or
pieces of kernels, if any, having mudsticking on the surface of the rice, and

(ii) organic matter consisting of husk, straws, weed seeds and other inedible
grains and also paddy in the case of rice;

(b) poisonous, toxic and/or harmful seedsneans any seeds which is present in
quantities above permissible limit may have damaging or daungesffect on health,
organoleptic properties or technological performance such as dhatura (D. fastur linn and
D. stramonium linn), corn cokle (Agrostemma githago L, Machai Lallium remulenum
linn), Akra (Vicia species).

(c)"Damaged grains" means kernels mieces of kernels that are sprouted or
internally damaged as a result of heat, microbe, moisture or whether, viz., ergot affected
grain and kernel bunt grains;

(d)"Weevilled grains” means kernels that are partially or wholly bored by insects
injurious to gains but does not include germ eaten grains and egg spotted grains;

(e)'Other edible grains" means any edible grains (including oil seeds) other than the
one which is under consideration.

1916. UNPROCESSED WHOLE RAW PULSES (not for direct human consumption): The
limits for foreign matter (extraneous matter) shall be maximum 3.0 per cent. by weight of
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which the maximum 0.5 per cent. by weight may be the inorganic matter and impurities

of animal origin.

In addition, unpocessed whole raw pulse shall conform to the requirements of
other standards referred to in this regulation. Pulses for direct human consumption shall
conform to the standards of the relevant pulse prescribed in the regulatioh 2.4.6.
26[17.0ATS

(1) Oats sall be dried mature grains #fvena sativa or Avena byzantiriashall be sound,
clean, wholesome, and free from toxic seeds, live insects and visible mold. It shall also
confirm to the following standards, namely:

0) Moisture

(i) Foreignmatter Extraneous matter)

(i) Other edible grains (grains other thal
oats)

(iv)  Damaged grains ( including pieces o
kernels that show visible deterioratio
due to moisture, weather, disease,
insects, mould, heating, fermentatior
sprouting or other causes)

(v) Weevilled grains(weevilled grains
include weevil infested grains and
insect bored (which may be patrtially
or wholly bored by insects)

(vi)  Minimum test weight (weight of
hundred litre volume of oats express
as kilograms per hectolitre (kg/hl).

(vii)  Hull-less and broken kernels

(viii)  Uric acid

(ix)  Ergot

(2) Food Additives
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Not more thari4.0 per cent. by
weight

Not more than 1 per cent.
weight of which not more than 0.z
per cent. by weight shall k
mineral matter and not more thi
0.10 per cent. by weight shall |
impurities of animabrigin.

Not more than 3 per cent. by
weight.

Not more than 3 per cent. by
weight.

Not more than der cent.by count
count out of which not more than
0.5 per cent. by count shall be
insect bored

Not less than 46 kg/hl

Not more than 5 per cent. by
weight.

Not more than 100 mg per kg.

Sclerotium of the fungu€laviceps
purpurea0.05 per cent. m/m max



The product shall contain food additives specified in Appendix A appended to these
regulations.

(3) Contaminants, Toxins and Residues

The product contaminants, toxin and residues shall be in accordance with the Food
Safety and Standard&€ontaminantsToxins and Residues) Regulations, 2011.
4) Food Hygiene

(@ The product shall be prepared and handled in accordance with the guidelines
provided in Schedule 4 of the Food Safety and Standards (Licensing and Registration of
Food Businesses) Regulatio@6,11.

(b) The product shall conform to the microbiological requirement specified in Appendix B
to these regulations.

(5) Labelling

The product shall be labelled in accordance with the Food Safety and Standards (Packaging
and Labelling) Regulations, 2011.

(6) Method of Sampling and Analysis

The method oféampling and analysis shall be in accordance with the FSSAI Manual of Method of
Analysis of Food]

3118.iAQui noad means the dried mat uGhendpodgmai n
quinoa fromwhich saponin has been removed by washing, scouring, dehulling or by any

other suitable process, which shall conform to the following Standards, namely:

Sl. No. | parameter limit
(2) Moisture (percent by mass 12.0
Max.
(2) Extraneous matter Not morethan 1 per cent. by mass of whi

not (Extraneous matter) more than 0.25
cent. by mass shall be mineral matter and
more than 0.10 per cent. by mass shall

impurities of animal origin.

3) Other edible grains, Max % 0.5
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4) Damaged grains, Ma% 3.0

(5) Uric acid (Not more than) 100 mg/kg

(6) Saponin Content, Max. % 0.1]

4819. Durum Wheat

(1) Durum wheat shall be dried mature grains obtained from varieties of the spet@sn
durum Desf.,which shall be free from abnormal flavours, odours, living insects and mites

and shall conform to the following standards:

Parameters Limits

Moisture (per cent. by mas$jaximum 13.0

Protein (per cent. on dry matter basis),

. 11.0
Minimum
BetaCarotene (Yellow pigment), Minimum 5.0 ppm
Not more than 1 per cent. by mass @
of which not more than 0.25 per cen
Extraneous matter by mass shall be mineral matter and

more than 0.10 per cent. by mass sh

be impurities of animal origin

Other edible grains (per cent. by mass),

. 3.0
Maximum
Damaged grains, (per cent. by mass), 40
Maximum '
Weevil Affected Grains (number of Grains p 4
100 g), Maximum
70

Minimum test weight (weight of 100 litre
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volume expressed in Kg)

Shrunken androken kernels (per cent. by

. 6.0
mass), Maximum
Ergot (per cent. by mass), Maximum 0.5
Uric acid (mg per kg), Maximum 100

(2)Food additives
The product may contain food additives permitted in Appendix A.
(3) Contaminants, toxins amesidues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and residues) Regulations, 2011.

(4) Food hygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4 to the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011 and any other such guidance provided from time to time
under the provisions of the Food Safety and Standards Act, 2006(34 of 2006).

(b) Theproduct shall conform to the microbiological requirement given in Appendix B.
(5) Packaging and labelling

The product covered by this Standard shall be labelled in accordance with the Food Safety

and Standards (Packaging and Labelling) Regulations, 2011.

(6) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on
Analysis of Food.

20. Finger Millet (Ragi)

(1) Ragishall be the dried mature grainskEleusinecoracanal. Gaertn,which shall be free from

addedcolouringmatter,moulds, weevils, obnoxious substanadiscolouration, poisonous seeds
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and all other impurities except to the extent indicated in the table inlauke (2) and shall also
be free from rodent hair and excreta.

(2) The product shall conform to the following standards:

Parameters Limits
Moisture (per cent. by massyaximum 12.0
Extraneous Matter Not more than 1.0 per cent. mass of

which not (Extraneous matter) more than
0.25 per cent. by mass shall be mineral
matter and not more than 0.10 per cent.

mass shall be impurities of animal origin.

Other edible grains (per cent. by mass),

_ 2.0
Maximum
Damaged grains (per cent. byass), Maximum 2.0
Immature and Shrivelled Graifjger cent. by 3.0
mass), Maximum '
Weevilled grains (per cent. by Count), Maximu 2
Uric acid (mg per kg), Maximum 100

(3) Food additives
The product may contain food additives permitted in Appendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and residues) Regulations, 2011.

(5) Food hygiene

VersionlX(29.03.2019)



(a) The product shall be prepared and handled in accordatiicethe guidance provided in
Schedule 4 to the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011 and any other such guidance provided from time to time
under the provisions of the Food Safety and Standards @@6,(24 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labelled in accordance with the Food

Safety and Standards (Packaging hadelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on

Analysis of Food.
21. Amaranth

(1) Amaranth shall be the dried mature grainsAofaranthus caudatp8maranthus cruentus

andAmaranthus hypochondriagusvhich shall be free from addedolouringmatter,moulds,

weevils, obnoxious substancesgscolouration, poisonous seeds and all other impurities except to
the extent indicated in the table in stlause (2) and shall also be free from rodent hair and

excreta.

(2) The product shall conform to the following standards, namely:

Parameters Limits

Moisture (per cent. by mas$flaximum 12.0

Other ediblegrains (per cent. by 10
mass),Maximum '

Damaged grains (per cent. by mass), 0
Maximum '

Not more than 1.0 per cent. by mass
Extraneous matter which not (Extraneous matter) more
than 0.25 per cent. by mass shall bg

mineral matter and not more than 0.1
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per cent by mass shall be impurities
animal origin.
Immature and Shrivelled Graiffger cent. by 3.0
mass), Maximum '
Weevilled grains (per cent. by Count), 5
Maximum
Uric acid (mg per kg), Maximum 100

(3) Food additives

The product may contain food additives permitted in Appendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comply with the Food Safety and Standards

(Contaminants, toxins and Residues) Regulations, 2011.

(5) FoodHygiene

(a) The product shall be prepared and handled in accordance with the guidance provided in
Schedule 4 to the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011 and any other such guidance provided froto time

under the provisions of the Food Safety and Standards Act, 2006(34 of 2006).

(b) The product shall conform to the microbiological requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standard shall be labatietcordance with the Food Safety
and Standards (Packaging and Labelling) Regulations, 2011.

(7) Method of analysis

As provided in the relevant Food Safety and Standards Authority of India Manual on

Analysis of Food.

5122. Pulses: (1) This standaagplies to the whole or shelled ¢(dasked) or split pulses and
they shall be free from toxic or noxious seeds and added coloring matter and also applies to mix of

various pulses covered in this standard.
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(2) The following pulses shall be covered under his standards, namely:

() Lentil (Masur)- Lenil esculentaMoenchor Lens culinaridMedik or Ervem lend.inn;

(1) Black gram (Urd) Phaseolus mungann;

(Il Green gram (Moong)Phaseolus aureuRoxh., Phaseolus radiatuRoxb;

(IV)Bengal gram (Chana or Chick pea) or Kabuli chana or Chhole or(green chick pea)
hara chana Cicer arietinumLinn;

(V) Red gram (Arhar) Cajanus cajar(L) Millsp;

(VI)Horse gram (Kulthiy Dolichosbiflorus;

(V1) Field bean (Black, Brown, Wie), Sem Phaseolus vulgaris

(VIll)Peas dry (Matra)Pisumsativum;

(IX)Soybeari Glycine maxMerr.);

(X) Rajmah or Double beans or Broad beans or Black begRfaseolus vulgar)s

(XILobia or black eyed beans or black eyed white lbkignacajang);

(XII) Moth bean (matki) (Phaseolusaconitifoliudacq.).

(3) The pulses shall conform to the following standards, namely:

SI.LNo. | Parameter Limit

() | Moisture Conten(per cent. by mass)jax. Pulses

without seed

14 coat- 12

(1n Not more than 1 per cent. |
mass of which not more thg
0.25 per cent. by mass shall
Extraneous Matter mineral matter and not mo
than 0.10 per cent. by mal
shall be impurities of animg

origin.
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(111

Defects Not more thari per cent.

() Seeds with serious defects. (Seeds in
which the cotyledons have been affectg
or attacked by pests; seeds with very
slight traces of mould or decay; or sligh

cotyledon staining.)

(I1) Seeds with slight defects. (Seedsich
have not reached normal development
seeds with extensive seedcoat staining Not more than 7 per cent. of
without the cotyledon being affected; | which broken pulss must not
seeds in which the seedcoat is wrinkle¢ exceed 3 per cent.

with pronounced folding or broken puls

*)
(M| other edible pulses/ grairisy mass Not more than Per cent.
(V) Not more thar8 per cent.
Discoloured seeds by mass
(VI) | Uric acid (not more than) 100 mg per kag.

Note- * Broken in whole pulse in which the cotyledonsisparated or one cotyledon is broken and

broken in split pulses are pulses in which the cotyledon is broken.

23. Whole and decorticated pearl millet grains (Bajra): (1)Pearl millet grains (whole or decorticated
grains) shall be the dried mature graing®ehnisetum typhoideuRich orPennisetum americanum
L.
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(2) Whole grains.The whole grains of pearl millet obtained as such after proper threshing with no

mechanical treatment.

(3) Decorticated grainsThe decorticated grains of pearl millet from which outer parts, amounting
to 20'22per cent. of the weight of the whole grains is removed in an appropriate manner using

mechanical treatment including simple abrasion.

(4) The grin shall be free from abnormal flavours, odours and living insects and they shall also be
free from added coloring matter, moulds, weevils, obnoxious substances, discoloration, poisonous

seeds, etc.

(5) The grain shall conform to the following standdatsWhole millet grains, namely.

SI.No. Parameter Limit

() Moisture(per cent. by masdylax. 13

(D) 1 Litre mass (in gms) 750-820

(1) Extraneous matter Not more than 1 per cent. By mass of which nc

more than 0.25 per cent. By mass shall be
mineralmatter and not more than 0.10 per cenf

By mass shall be impurities of animal origin.

(V) Damaged grains per cent. by mass (I 6 out of which ergot affected grains shall not
more than) exceed 0.05 per cent. by mass

(V) Weevilled grains(Not more than) 6 percent. by count

(VI) Other edible grains per cent. by mas 2

(Not more than)
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(Vi)

Uric acid (Not more than)

100 mg per kg

(6) The grain shall conform to the following standards for decorticated millet grains, namely:

SI.No. Parameter Limit
() | Moisture(per cent. by mass)jax. 13
(1) | Appearance: Hard, uniform in shape and size.
Brown, white or green
(1) | 1000 kernel weight 4.08.0
Decorticated millet grains (in gms)
IV) | 1 Litre mass (in gms
(V) (in gms) 750820
(V) | Extraneous matter Not more than 1 per cent. By massagifich
not more than 0.25 per cent. By mass shg
be mineral matter and not more than 0.10
cent. By mass shall be impurities of animg
origin.
(V1) | Damaged grains (per cent. by mass), N{ 6 out of which ergot affected grains shall ]
more than exceed).05 per cent. by mass
(VIl) | Weevilled grains per cent. (Not more
6 per cent. by count
than)
(VI Immature & Shrivelled grain per cent. by 8
mass (Not more than)
(IX) | Other edible grains (per cent. by mass), 5

Not more than
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(X) | Ash (per cent. on dry matter basis)
0.8to1
(XI) | PROTEIN (per cent. by mass on a dry 8
basis), Not less than
(X11) | Decortication per cent. 20-22
(XIIN|  crude fibre per cent. by mass (on a dr 2
basis)
XIvV fat per cent. by mass on a dry basis 2to4
(XV)| Uric acid (Not more than) 100 mg per kg.]

2.4.7 CORNFLOUR (Maize starch):

1. CORNFLOUR (Maize starch) means the starch obtained from maize (zea mays L.).
It shall contain no added colour, flavours or other chemicals. It shall be free from dirt, insects,
larvae and impurities or other extraneous matter. It shall conform to the following

standardsy

Moisture Not more than 12.5%

Total ash Not more than 0.5 per cent
(on dry weight basis).

Ash insoluble in dilute HCI Not more than 0.1 percent
(on dry weight basis).

Alcoholic acidity (with 90 per cent Shall be equivalertb not more than 2.0

alcohol) ml. N. NaOH per 100 g. of dried
substance

2.4.8. CORN FLAKES:
°11. Corn flakes means the product obtained from dehulled, degermed and codkeconmafy4..)

by flaking, partially drying and toastingf. may ontain any other permitted ingredients appropriate
to the product whose standards are prescribed in these regultitsma! be in the form of crisp
flakes of reasonably uniform size and golden brown in colour. It shall be free from dirt, insects,

larvae and impurities and any other extraneous matter.
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The Corn flakes shall conform to the following standards, namely.

Sl. No. Parameter Limit
() Moisture(per cent. By massMax. 7.5
(D) Total ash excluding salt (per cent. on dry m: 1

basis ) Max
(11 | Ash insoluble in dilute HCI (per cent. on dry 0.1

mass basis Max

(IV) | Alcoholic acidity (with 90 per cent. alcohol) | Shall be equivalent to not mo
than 2.0 ml. N. NaOH per 10
g. of dried substance.]

2.4.9 CUSTARD POWDER:

1.CUSTARD POWDER means the product obtained from maize (Zea mays L.) or
sago/topioca with or without the addition of small quantities of edible starches obtained from
arrowroot, potato or jawar (sorghum vulgare) and with or without the addition of edible
common salt, milk and albuminous matter. It may contain permitted colours and flavours. It
shall be free from any other foreign matter. It shall be the form of fine powder, free from
rancidity, fermented and musty odour. It shall conform to the followinglatas namely

Moisture Not more than 12.5%
Total ash excluding added common salt (on dry basis) Not more than 0.5 per cent
Ash insoluble in dilute HCI (on dry basis). Not more than 0.1 percent

2.4.10 MACARONI PRODUCTS:

1.2 PASTA PRODUCTS: means the product obtained frazne or a combination of
ingredients including suji, maida , rice flour, groundnut flour, tapioca flour, edible soy flour
or flour of any other cereal referred to in swgulation 2.4 by kneading the dough and
extendingit or by any other proces# may contain one or more of the following ingredients
either singly or in combination:

milk powder, fruit and vegetables and products thereof or their extracts; edible
common salt, nutritive sweeteners, meat and produetsdh fish and products thereoggs
and products thereof; spices, condiments and herbs including their extracts; vitamins and
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minerals; edible fats and oils; yeast extract, yeast and product thereof; hydrolysed plant
proteinand ®Yy sauce powder

It may contain food additives specified in Appendix A appended to these regulations. It shall
befreefrodi rt, insectdés | arvae and i mpurities

It shall conform to the following standares:
Moisture Not more than 12.5 per cen

Ash insoluble in dilute HCI Not more than 0.1 per ceht
(On dry basis)

8M2. (1)Thedl nst ant noodle (not applied to no
prepared from wheat flour or rice flour or flour of any other cereals, millets and legumes
covered in suvegulation 2.4 of these regulations or combination themdiour from

tubers and water as the main ingredient, with or without the addition of herbs,
condiments and seasoning, spices, iodised salt, sugar, wheat gluten by kneading the
dough and extending it, and starchaed fruits and vegetables, or their products or
extracts, nuts, edible protein and egg powgdareat, poultry, marine or their products
[whose standards are prescribed in these regulatioangoe added, if required

(2) Instant noodle is characterised by the use of pregelatinization process and
dehydration elter by frying in any oil or fat covered under siigulation 2.2 or by other
methods, and the product shall be presented as Fried noodles-tiiedamoodles.

(3) The product shall be of good characteristic colour, appearance, texture, aroma and
taste ancs h a | | be free from undesirable taste,

other extraneous matter, which shall conform to the following standards, namely:

S.No. Parameter Fried noodles Non fried noodles
(@) Moisture(percent by 10.0 13.0
mass), Max.
(b) Acid insoluble ash 0.3 0.3
(on dry matter basis)
Max %
(c) Acid Value, Max. 2.0

(4) the
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manufacturer shall label seasoning, if any, accompanying the instant noodles distinctly on the
package]

2411 MALTED AND MALT BASED FOODS

16. MALTED MILK FOOD means the product obtained by mixing whole milk, partly
skimmed milk or milk powder with the wort separately from a mash of ground barley malt,
any other malted cereal grain and wheat flour or any other cereal flour or malt extract with or
without addition of flavouring agents and spices, emulsifying agents, eggs, protein isolates,
edible common salt, sodium or potassium bicarbonate, minerals and vitamins and without
added sugar in such a manner as to secure complete hydrolysis of starchy material and
prepred in a powder or granule or flake form by roller drying, spray drying, vacuum drying or
by any other process. It may contain cocoa powder. It shall be free from dirt and other
extraneous matter. It shall not contain any added starch (except starchl tateocoa
powder) and added nemilk fat. It shall not contain any preservative or added colour. Malted
milk food containing cocoa powder may contain added sugar. Malted milk food shall also
conform to the following standards, namély:

Malted milkfood withcocoa
Malted milkfad without powder
Cocoa powder

Not more than 5 per cent by ~ Not more than 5 per cent by

(a) Moisture weight. weight
Not less than 12.5 per cent by Not less than 11.25 per cent by
(b) Total protein weight. weight.
(N x 6.25) (on dry
basis)

(c) Total fat (on Dry basis Not less than 7.5% by weight Not less than 6% by weight.

(d) Total ash (on dry basi:Not more than 5% by weight  Not more than 5% by weight.
Not more than 0.1 per cent by Not more than 0.1 per cent by

(e) Acid insoluble ash weight weight

(on dry basis) (in dilute

HCI)
(H Solubility Not less than 85% by weight. Not less than 80% by weight.
(g) Cocoa powder (on dry basis) Not less than 5.0% by weight.
(h) Test for starch Negative o}
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Malted milkfood withcocoa
Malted milkfood without powder
Cocoa powder

Not more than 50,000 per

(i) Bacterial count gram. Not more than 50,000 per gram
() Coliform count Not more than 10 per gram.  Not more than 10 per gram.
(k) Yeast and mould cou absentin 0.1 gr
Salmonella and
() Shigella absentin 0.1 gr
(m) E.Coli absentin 0.1 gr
(n) Vibrio cholera and absentin 0.1 gr
V.Paraheamolyticus
(o) Faecal streptococci absent in 0.3m
and Staphylococcus
aureas

2. MALT BASED FOODS (MALT FOOD ) means the product obtained by mixing malt
(wort or flour or malt extract) of any kind obtained by controlled germination of seeds (cereals
and/or grain legumes), involving mainly steepggymination and kiln drying processes with
other cereal and legume flour with or without whole milk or milk powder, flavouring agents,
spices, emulsifying agents, eggs, egg powder, protein isolates, protein hydrolysates, edible
common salt, liquid glucosesodium or potassium bicarbonate minerals, amino acids and
vitamins. It may contain added sugar and/or cocoa powder and processed in such a manner to
secure partial or complete hydrolysis of starchy material in the form of powder or granules or
flakes bydrying or by dry mixing of the ingredients. The grains, legumes and their products
used in preparation of malt shall be sound, uninfested and free from insect fragments, rat
excreta, fungal infested grains or any other type of insect or fungal damage.

It shall also conform to the following standards, nandely:
- Not more than 5 per cent, by

(a) Moisture weight
Total Protein (N x 6.25) (on dry - Not less than 7.0 per cent, b

(b) basis) weight
- Not more than 5 per cent, by

(c) Total ash (on dry basis) weight

- Not more than 0.1 per cent, t
(d) Acid insoluble ash (in dilute HCI) weight
- Not more than 50,000 per

(e) Total plate count gram.

() Coliform count - Not more than 10 per gram.
(9) Yeast and Mould Count - Not more than 100 per gram
(h) EColi - Absent in 10 gram.

(i) Salmonella and Shigella - Absent in 25 gram

() Alcoholic Acidity - Not more than 0.30 per cent

(expressed asi3Qv)
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with 90 per cent alcohol
(on dry weight basis)
Vibrio cholera and
(k) V.Paraheamolyticus absenin 0.1 gm
(I) Faecal streptococci and absentin 0.1 gm
Staphylococcus aureas

2113. MALT EXTRACT means the produgirepared by digesting with water, sound malted
grains, of cereals (such as barley, wheat and millets) at a suitable temperaturewiitiowatr

adding enzymes. The water extract is then strained and evaporated into a viscous pwdtiuct. M
or malt extract shall not be prepared from wheat gluten, corn grits, edible starches (such as
potato or tapioca), unmalted whole grains and legume flttuskall be a viscous liquid, amber

or yellowish brown in colour and shall possess a characteristic odour and sweet taste. The
material shall be free from any adulterants;afbur, foreign flavour and impuritiest may

contain wheat gluten, soya proteor any other external protein sources intended for use in the
manufacture of malted milk food, malt based foods etc.

Malt Extract shall be of the following types:

(i) Diastatic Malt Extract;
(i)  Non Diastatic Malt Extract; and
(iii) Brewery Grade MalExtract.

It shall also conform to the following standards, namely:

Characteristic Requirement

Type 1 Type 2 Type 3

Density at 26 C Min 1.39 1.39 1.39
Refractive Index at 20C, Min 1.489 1.489 1.489
Total solids (as is basis), % | 77 77 55

weight, Min

Reducing sugar, on dry bas 5565 55-65 55-65

(calculated as anhydrous maltos
% by weight,

Crude protein (on dry basis), % | 3.5 3.5 2.5
weight, Min
Test for starch Negative  Negative  Negative

2. Food Additives
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Only those food additives permitted under Huod Safety and Standards (Food Products Standards
and Food Additives) Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in accordance with the guidelines provided ite Schedu
4, Partll of the Food Safety and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011 and such guidance as provided from time to time under the provisions of the
Food Safety and Standards Act, 2006.

4. Contaminants, Toxins amesidues
The product covered in this standard shall comply with the Food Safety and Standards
(Contaminants, toxins and Residues) Regulations, 2011.

The products covered in this standard shall conform to the Microbiological Requirements given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011.

5. Packaging and Labelling

The products shall comply with the packaging and labelling requirements specified under the Food
Safety and Standards (Packagamgl Labelling) Regulations, 20[L1

53[)4. Formulated supplements for children _
(1) Scope: This standard specifies requirements of formulated supplements for children of age
above 24 months till 36 months.

(2)Description: Formulated supplements fohildren shall be of appropriate nutritional quality to
provide additional energy and nutrients to complement the family foods derived from the local
produce by providing those nutrients that are either lacking or are present in insufficient quantities.

These foods may be presented in any other age suitable food format.
(3) Suitable raw materials and ingredients:
(i) Basic raw materials and ingredients permitted to be used include:

(a) Cereals: All milled cereals suitable for human consumption processesuam a way as to

reduce the fibre content, when necessary. Such cereals processed in a way to decrease, and, if
possible to eliminate the asmtutrients such as phytates, tannins and other phenolic materials,
lectins, trypsins and chymoypsin inhibitorswhich can lower the protein quality and digestibility,

amino acid bioavailability and mineral absorption shall be permitted. Appropriate enzymes for
decreasing the fibre content and amiirients may be used during such processing. Cereals as a

source shold mainly contain carbohydrates and significant quantityd%) of protein.
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(b) Legumes and pulsesLegumes and pulses such as chick peas, cow peas, lentils, peas, green
gram, kidney beans, soya beans containing at least 20% protein on dry basis.d.agdmalses

provide lysine that is deficient in cereals but deficient-iméthionine which may be added.

Legumes and pulses must be appropriately processed to reduce, as much as possible, the anti
nutritional factors normally present such as phytatetinke (haemagglutenins), trypsin and chemo
trypsin inhibitors. Soya when used must be ensured that it contains low levels of phytoerstrogens.
[lectins may be reduced by moist heat treatment; trypsin inhibitor activity by heating to high
temperature or prohged boiling; phytates may be reduced enzymatically or by soaking;

phytoestrogens by fermentatioRjeld beans and faba beans shall not be used due to favism.

(c) Oil seed flours and oil seed protein productsFlours, protein concentrates and protein
isolates of oil seeds with reduced amtitritional factors and undesirable toxic substances such as
trypsins and chymotrypsin inhibitors, gossypol and urease activity. The following oil seeds

depending on local conditions and requirements may be used;

l. Soyabeans: dehulled flour, (full fat and defatted) protein concentrate, protein
isolate
Il. Ground nut: paste, protein isolate
[l Sesame seeds: whole ground and defatted flour
V. Sunflower seed: defatted flour

V. Low erucic acid rape seed: full fat flour

Defatted oilseed flours and protein isolates, if produced and appropriately processed for
human Consumption, can be used as a good source of prot€Bye)7

(d) Animal source foods:Animal source foods such as meat, fish, poultry and eggs and
their primary processl products are nutrient dense and source of high quality protein and
micronutrients. It may also contain protein concentrates derived from these sources.

(e) Fats and oils:Fats and oils may be added in adequate quantities for the purpose of
increasinghe energy density of the product. It shall not contain partially hydrogenated fats.
() Fruits and vegetablesFruits and vegetables and their primary processed products as a
good source of micronutrients, when technologically feasible.

(g) Milk and milk products: Foods such as milk and milk products are nutrient dense and
source of high quality protein and micronutrients. It may also contain protein concentrates

derived from these sources.
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(i) Other ingredients: Other ingredients including thosested below may be used to
improve the nutritional quality,

(a) Digestible carbohydrates to increase energy density of foods;

(b) Protein isolates, concentrates and hydrolysates;

(c) Probiotic ingredient(s) and prebiotc ingredient(s) as provided undedstsh VIl and
schedule VIII, respectively, ofthe Food Safety and Standards (Health Supplements,
Nutraceuticals, Food for Special Dietary Use, Food for Special Medical Purpose, Functional
Food and Novel Food) Regulations, 2016 along with other requirer@dtdown under

the said regulations;

(d) Algal and fungal oil as sources of Docosahexaenoic Acid (DHA) and Arachidonic Acid
(ARA) from Crypthecodinium cohnii, Morterella alpine, Schizochytrium apd Ulkenia

sp. at the level of maximum 0.5 per cent Docosahexaenoic acid (DHA) of total fatty acids
and ratio of arachidonic acid (ARA): docosahexaenoic acid (DHA) as 1:1 minimum.

Provided that docosahexaenoic acid (DHA) content shall not be less than 0.2 per cent of
total fatty acids, if a claim related to the addition of docosahexaenoic acid (DHA) is made.
(e) Carbohydrates such as sucrose, dextrose and dextrins or maltodextrin, maltose and
lactose.

Provided that the energy from added sugar per 100 g of the prodillat@hexceed 10 per

cent of energy of the product.

(f) Vitamins minerals and other nutrients: Following vitamins, minerals and other nutrients

may be added to improve the micronutrient level of the product at the level as shown in the

table:

1. Vitamin A (as retinol), pg per 100 g Not less than 120.0
Not more than 400.0

2. Vitamin D  (expressed as cholecalciferol | Not less than 3.0

ergocalciferol), ug per 100 g Not more than 10.0

3. Vitamin C, mg per 100 g Not less than 12.0
Not more than 40.0

4. Thiamine, pg per 100 g Not less than 150.0
Not more than 500.0

5. Riboflavin, ug per 100 g Not less than 180.0
Not more than 600.0

6. Niacin, mg per 100 g Not less than 2.50
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Not more than 8.0
7. Pyridoxine, ug per 100 g Not less than 270.0
Not more than 900.0
8. Folic Acid, pg per 100 Y Not less than 14.50
Not more than 48.0
9. Pantothenic acid, mg per 100 g Not less than 0.60
Not more than 2.0
10. | Vitamin Bz, pg per 100 g Not less than 0.15
Not more than 0.50
11. | Choline, mg per 100 g Not less than 32.0
12. | Vitamin K, pg per 100 g Not less than 4.50
Not more than 15.0
13. | Biotin, pug per 100 g Not less than 2.50
Not more than 8.0
14. | Vitamin E (as L tocopherols), mg per 100 g Not less than 1.50
Not more than 5.0
15. | Sodium, mg per 100 g Not less than 90.0
Not more than 300
16. | Potassium, mg per 100 g Not less than 270.0
Not more than 900.0
17. | Chloride, mg per 100 g Not less than 240.0
Not more than 800.0
18. | Calcium, mg per 100 g Not less than 180.0
Not more than 600.0
19. | Phosphorusng per 100 g Not less than 135.0
Not more than 450.0
20. | Magnesium, mg per 100 g Not less than 15.0
Not more than 50.0
21. | Iron, mg per 100 g Not less than 2.50
Not more than 9.0
22. | lodine, pg per 100 g Not less than 27.0
Not more than 90.0
23. | Copper,ug per 100 g Not less than 102.0
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Not more than 340.0

24. | Zinc, mg per 100 g Not less than 1.50
Not more than 5.0
25. | Manganese, mg per 100 g Not less than 0.30
Not more than 1.20
26. | Selenium, ug per 100 g Not less than 5.0
Not more than 17.0
27. | Inositol, g per litre* Not more than 0.40
28. | Taurine, mg per 100 g Not more than 60.0
29. | Essential amino acids, mg per litre* Not less than 9.0

(* When prepared in accordance with instructions for t&emicrogram DFE = 0.6 microgram
folic acid.)

(g) Formulated supplements for childrgmall use the source compounds for vitamins, minerals and
other nutrients fromsubr egul ati on 2. 1.19 r el at erdvidéedandér Fo o d

these regulations.

(4) Essential requirements:

(i) Energy density shall be at least 4 kilo calories per gram on dry basis;

(i) Protein digestibility corrected amino acid score (PDCAAS) shall not be less than 70% of
the WHO amino acid pattern for the children from 2 to 5 years. Protein shall be min 15%
with Protein Efficiency Ratio (PER) of 2.0 or minimum 20% with PER of 1.75.

(i) Moisture (per cent by weight) : Max 8.0;

(iv) Fat (per cent by weight): Min 7.50;

(v) Total ash (per cent by weight): Max 7.50;

(vi) The product shall conform to the microbiolog a | requirements of
given in Appendix B of the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011.

(5) Food additives:(i) The following food additives may be used in the preparation of formulated

supplements for children in 100 g of the product ready for consumption prepared following

Manufacturerdés instruction, unl ess ot her wi se
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(i) Carry-over of food Additives into foods shall be in accordance with clause 3.1.1.(10) of the
Food Safetyand Standards (Food Products Standards and Food Additives) Regulations, 2011.

INS No. Additive Maximum level
Emulsifiers
322 Lecithins 1500 mg
471 Mono- and diglycerides 500 mg
472a Acetic and fatty acid esters of glycerol Singly or in combination
472b Lactic and fatty acid esters of glycerol
472¢c Citric and fatty acid esters of glycerol

Acidity Regulators

500 ii Sodium hydrogen carbonate

501 ii Potassium hydrogen carbonate

170 i Calcium carbonate

270 L(+) Lactic acid

330 Citric acid

260 Acetic acid

261 Potassium acetates

262 | Sodium acetate

263 Calcium acetate

296 Malic acid (DL)7 L(+)-form only

325 Sodium lactate (solution) L(+)-form only
326 Potassium lactate (solution)L(+)-form only
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327 Calcium lactaté L(+)-form only

331i Monosodium citrate

331ii Trisodium citrate

332i Monopotassium citrate

332ii Tripotassium citrate

333 Calcium citrate GMP

507 Hydrochloric acid

524 Sodium hydroxide

525 Potassium hydroxide

526 Calcium hydroxide

575 Glucono deltdactone

334 L(+)-Tartaric acid’ L(+)form only 500 mg

3351 Monosodium tartrate Singly or in combination

335ii Disodium tartrate

336 Monopotassium tartratéL(+)form only Tartrates as residue in
biscuits and rusks

336 ii Dipotassium tartraté L(+)form only

337 Potassium sodium L(+)tartrate L(+)form only

338 Orthophosphoric acid Only for pH adjustment

339 Monosodium orthophosphate 440 mg

339 Disodium orthophosphate Singly or in combination

339 iii Trisodium orthophosphate as phosphorous

3401 Monopotassium orthophosphate
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340 ii Dipotassium orthophosphate

340 iii Tripotassium orthophosphate

3411 Monocalcium orthophosphate

341 ii Dicalcium orthophosphate

341 iii Tricalcium orthophosphate

Antioxidants

306 Mixed tocopherols concentrate 300 mg/kg fat or oil basis,
307 Alpha-tocopherol Singly or in combination
304 L-Ascorbyl palmitate 200 mg/kg fat

300 L-Ascorbic acid 50 mg, expressed as ascorlf
301 Sodium ascorbate acid

303 Potassium ascorbate

302 Calcium ascorbate 20 mg, expressed as ascorf

acid

Raising Agents

503 i Ammonium carbonate Limited by GMP

503 ii Ammonium hydrogen carbonate

500 i Sodium carbonate

500 ii Sodium hydrogen carbonate

Thickeners

410 Carob bean gum 1000 mg singly or in
combination

412 Guar gum
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414 Gum arabic

415 Xanthan gum 2000 mg in glutetiree
440 Pectins (Amidated and NeAmidated) cerealbased foods
1404 Oxidized starch 5000 mg

1410 Monostarch phosphate Singly or in combination
1412 Distarch phosphate

1413 Phosphateddistarch phosphate

1414 Acetylated distarch phosphate

1422 Acetylated distarchadipate

1420 Starch acetate esterified with acetic anhydrid

1450 Starch sodium octenyl succinate

1451 Acetylated oxidized starch

Anticaking Agents

551

Silicon dioxide (amorphous)

200 mg for dry cereals only

Packaging Gases

290 Carbon dioxide GMP
941 Nitrogen GMP
Flavours
Natural fruit extracts GMP
Vanilla extract GMP
Ethyl vanillin 7 mg
Vanillin 7mg
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