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One of the most popular spices in Indian cuisine is
turmeric, which every Indian consumes right from
the childhood. Although many like the yellow
colouring to foods containing turmeric, it has
benefits far more important than just the cosmetic
effect. Many studies have shown that turmeric has
benefits for our body and brain, mostly because of
its main active ingredient curcumin. Curcumin has
powerful anti-inflammatory effects and is a very
strong antioxidant. Since inflammation plays a role
in heart disease, cancer, metabolic syndrome,
Alzheimer’s disease etc. curcumin with anti-
inflammation property can be useful to fight these.

Curcumin can also boost brain-derived neurotropic
factor that plays role in memory and learning and
may be effective in delaying many brain diseases
and age-related decreases in brain function. It has
also shown promise in treating depression.
Curcumin supplements are also useful to arthritic
patients as it was shown to be more effective than
an anti-inflammatory drug in rheumatoid arthritis.

Turmeric, which is used as spice in cooking, has
only 3% curcumin and many benefits have been
shown to be at much higher level of consumption
than would be available through turmeric. So many
supplements are prepared by using concentrates or
isolated purified curcumin preparations. Then the
amount of curcumin that one can consume goes
much higher. There is another problem and that is
bioavailability of curcumin.
It is fat-soluble and so
unless there is oil or fat in
food it would be difficult to
get benefit of curcumin.
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They also found out that its bioavailability
improves tremendously when a substance from
black pepper namely piperine is present with it.
Piperine enhances the absorption several times.

This is where care needs to be taken when such a
supplement is available in the market. A powerful
substance with very high biological activity when
taken in large quantity along with a substance
which increases its absorption tremendously,
should be taken with care or under supervision of a
medical professional. There are capsules and
tablets available in market, which contain 1 to 1.5g
per capsule along with piperine. There have been
several cases reported in Italy and France of
hepatitis involving people who consumed turmeric
supplements. Possibly these people took many
capsules per day. They probably wanted health
benefits faster and to a greater extent.

One supplement in the market claims to have
curcumin in one capsule equivalent of 32 kg
turmeric root. It also has piperine that improves
absorption of curcumin. If someone were to
consume several capsules without realising harmful
effects of excess consumption, there would
unhealthy consequences. While marketing such
products, warning should be given on label of
adverse effects when consumed in excess. We hope
that bioactive substances can provide healthy
benefits if consumed in proper amounts, but if
consumed in excess they could be
dangerous.

Prof Jagadish Pai,
Executive Director, PFNDAI
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. Brown bread may just be
Forfner D're(?tor’ . like white bread with
National Institute of Nutrition (ICMR) addition of molasses to
Hon. Scientific Director, PFNDAI make it brown or using any

ii—e |-

protein bread.

ALL THAT IS BROWN
IS NOT WHOLE
WHEAT BREAD

There is a misconception
amongst consumers that brown
bread is healthier than white
bread. We also assume that
brown bread means whole
wheat bread and is healthier
than white bread.

Breads may be called by
different names but in India
we did not have any clearcut
regulation until the recent
FSSAI notification
differentiating Brown bread
from whole wheat bread.
Information available on the
internet (cheatdaydesign.com)
contains description of 16
types of bread, many of them
are not available or made in
India. The following
definitions/ descriptions are
for some commonly known
varieties of bread.

For example,
Wheat bread - Bread made
with Wheat Flour. It may be

made with refined flour with a
little more fiber than the
common white flour or Maida
bread or White bread.

Whole Wheat bread - Made
from wheat kernels, which
may be left intact, and by
definition, this is the genuine
whole grain bread.

Multigrain bread- made with
flour sourced from multiple
varieties of grains, need not
necessarily be whole grain. It
could be processed grain from
multiple types of grains

Whole grain bread where the
grains are left intact

Sprouted grain bread- this is
self-explanatory

Sourdough bread
where the rise in the
bread is through
fermentation rather
than with
yeast like the Vi
regular bread e
Brioche
bread- made
by addition
of butter,
milk, and
eggs- a
calorie

rich high

fat h]gh i

other substance that
imparts the brown color e.g.
Coffee. Hence it is not a
healthier choice than white
bread.

The present FSSAI regulation
states that whole wheat bread
should be made of at least 75%
whole wheat flour and Brown
bread contains at least 50%
whole wheat flour. Once this is
implemented both whole
wheat and brown bread will be
a relatively better choice than
White bread.

These are expected to come
into force from May 2023.

PFNDAI Nov 2022
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Foods for one or more
reasons are associated with
age.These may be due to
physical status, prevailing
disorders and medical
conditions. They arise at
birth or during one’s
lifespan.

What are the criteria to
associate age with foods. To
start with, infants are the
earliest consumers of foods
placed on the market. During
the first six months, infant
food substitutes are available
for infants in good health as
well those with conditions like
lactose intolerance, allergen,
and in born errors of
metabolism (IEM). Moving up
from 6 to 24 months are infant
foods, follow up formula, milk
and cereal based
complementary foods. These
age related foods, under the
Food Category System 13.1 and
13.2, must be suitable for the
claimed nutritional purpose.

When associating age with
foods two things must be
clear; consistency in age-
person definitions and second,
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REGULATORY
VIEWPOINT

AUTHOR
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Chairman, Regulatory Affairs,
PFNDAI

the nutrition and/or
physiological criteria that
uniquely separates them from
general foods. The Labelling
and Display regulation defines
child or children as ‘a person
under 18 years of age. The
definition embraces all age
groups. By this definition the
applicability of complementary
foods to children turning 18 is
quite puzzling. Recognizing its
“broadness”, the definition
then concedes to “age limit
for a specific category may be
indicated”.

Age related recommendations
or restrictions may be for
several reasons. Apart from
specially formulated products
(infant foods, FSMP), they
could be associated with
sensitivity to substances or
inappropriateness. The
regulation permitting foods
with 1-3g plant sterols/stanols
requires a statement that such
foods are “not nutritionally
appropriate” for children
under the age of 5 years,
suggesting its cholesterol
lowering benefits are more
appropriate for other groups.
When age-related restrictions
change without reason, it
raises questions on whether
this is from emerging scientific
evidence or lack of due
diligence.

In 2016 only health
supplements were restricted

*ﬂ
il

to children above age 5Syears,
while other categories had no
such binding. Six years later
Nutra draft 2022, stipulates
these foods are intended for
persons above age 2 years.
Schedule IV (Plant and
botanicals), however has about
12 ingredients not
recommended for children
below 5 years and another
group restricted for children
below 16 years. Apparently,
age restrictions here are
related to ingredient levels of
use and not to product or
category. The note attached to
the Schedule specifying daily
intakes for children between
2-5 years to one fourth adult
dosage and one half for
children between 5-16 years
clarifies this. Products
prepared under Ayurveda
Aahara too are intended for
persons above 2 years.

Apparently there is a cut off
point that emerges at age 2
years. Also, from this age
onwards food products are
acceptable for general
consumption, unless there is a
specific sensitivity or
necessity. It may be noted, EU
defines infant as a child up to
12 months and young children
between 12 to 3émonths.
Interestingly, Codex under its
guidelines on nutrition
labelling provides Nutrition
Reference Values (NRVs) for
the general population
identified as individuals older
than 36 months.
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FORUTFIGATIONE
CHALLENGES AN
OPPORTUNITIES T0 COMBAT

MALNUTRITION

AUTHORS

the iodisation of salt is the
most widely implemented
globally. In 2008 and 2012, the
Copenhagen Consensus ranked
food fortification as one of the
most cost-effective
development priorities.

In October 2016, FSSAI
published the Food Safety and
Standards (Fortification of
Foods) Regulations, 2016 for
fortifying staples namely
Wheat Flour and Rice (with
Iron, Vitamin B12 and Folic
Acid), Milk and Edible Oil (with

NS S0,

{ Vitamins A and D) and Double
Ms Sukhada Bhatte, Ms Ruby Sound, Fortifiecisalt (It CRITEte
Iron) to reduce the high
AGM Regulatory and Founder, burden of micronutrient
Nutrition Affairs, EatWise malnutrition in India. The ‘+F’ 4
Hexagon Nutrition Ltd LU
notified to
least one industrially milled identify
Fortification is an effective cereal grain. Mandatory fortified

regulations are most often foods.

technology of deliberately

\§ countries have
Wl legislation to

increasing the content of
one or more micronutrients
(vitamins and minerals) in a
food or condiment to
improve the nutritional
quality of the food supply
and provide a public health
benefit with minimal risk to

' health. It is also a means to

restore the micronutrients
lost during

. (1

. sl
: | { T A | e
W8 processing. W’ 4 Wi

(3

I Globally, 92

mandate
fortification of at

applied to the fortification of
food with micronutrients such
as iodine, iron, vitamin A and
folic acid.
Of these,
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@ Food Fortification

Resource Centre

Set up by FSSAT with Support from TATA TRUS

Fortified
Dt (Wit A
and Vit D)

Double
Fortified
Sait {iron
and lodine

Fortification is an evidence-
based intervention that
contributes to the prevention,
reduction and control of
micronutrient deficiencies. It
can be used to correct a
demonstrated micronutrient
deficiency in the general
population (mass or large-scale
fortification) or in specific
population groups (targeted
fortification) such as children,
pregnant women and the
beneficiaries of social
protection programmes. When
the vitamins and minerals are
not added to the foods during
the processing but just before
consumption at home or at
schools or child-care facilities,
it is called point-of-use
fortification. It has the
potential to reach the smallest
of the corners of the world and
does not depend on the
literacy levels of the
populations.

One of the biggest success
stories in combating the
micronutrient deficiencies is
iodised salt. Many governments

3

FORTIFIED

JAMFOORNL FOBHAN
FWASTH JEEVAN
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SWASTH JEEYAN

Fortifi

oty around the world
sz, have mandated the
“*  enrichment of salt -
an inexpensive food
item consumed
regularly by all people - with
iodine as a means to ensure
that nutritional needs are met
and goitre belts have been
removed from the face of the
earth. To address anaemia and
micro-nutrient deficiency in
the country, Government of
India approved the Centrally
Sponsored Pilot Scheme on
"Fortification of Rice & its
Distribution under Public
Distribution System" for a
period of 3 years beginning
2019-20 with total budget
outlay of Rs 174.64 Cr.
Amongst the 15 states,
Fortified rice will be supplied
across the Targeted Public
Distribution System (TPDS)
under the National Food
Security Act (NFSA), Integrated
Child Development Services
(ICDS), Pradhan Mantri Poshan
Shakti Nirman- PM POSHAN
(erstwhile Mid-Day Meal
Scheme) and other welfare
schemes in a phased manner
by 2024.

While governments play a key
role in legislating fortification

FORTIFIED

SAMPOORNA POSHAN

standards, it is
important to
improve the
awareness
amongst the
healthcare
workers working
at the grass-root level. Food
fortification isn’t the fanciest
of all nutrition solution and it
doesn’t impact food
preparation methods,
lifestyles, or flavour which is
why it is such a grand success
at the grass root level.

Some of the interesting
Food Fortification Success
Stories

1920s: The United States
Fought lodine Deficiency by
Fortifying Salt: the prevalence
dropped until iodine deficiency
diseases were “virtually
eliminated,” according to the
CDC, and more than 70% of
American households had
access to iodised salt. Now,
salt is fortified on a mandatory
or voluntary basis in over 120
countries.

1970s: The Guatemalan
Government Mandated Vitamin
Ain Sugar: Decreases Child
Blindness. While there is the
potential for overconsumption
of sugar, which may cause
adverse effects, the
Guatemalan program brought
vitamin A deficiency down
from 22% to 5% in the first year
- and it was soon adopted by
countries across Central
America.

J—

PFNDAI Nov 3622

T ;
bl -__ a 4 . - . il
il il B B i _.t'h.



PFNDAI Nov 2022

Way back in 1950’s, India
started with fortification of
Vanaspati hydrogenated edible
oil with vitamin A and vitamin
D. Then later, in 1986, a
national policy of universal salt
iodisation was adopted. The
National Nutrition Policy
(1993) identified and placed
fortification of essential foods
as a short-term direct nutrition
intervention and states that
essential food items shall be
fortified with appropriate
nutrients. Promoting food
fortification has been a part of
10th, 11th and 12th five-year
national plans of the country.

WHO Recommendations for
Fortification:

The World Health Organisation
recommends large-scale food
fortification as a powerful
evidence-informed and cost-
effective intervention to fight
vitamin and mineral
deficiencies, including iodine
deficiency disorders, anaemia
and iron deficiency, among
others.

Recommendations in all
settings include:

e universal salt iodisation

« fortification of maize flour,
corn meal, wheat flour and
rice with vitamins and
minerals.

For children living in
different settings:

e micronutrient powders
containing iron for point-of-use
fortification of foods for
infants and young children
6-23 months old or children

2-12 years.

Need for Food Fortification
in India:

Malnutrition manifests in
several ways - deficiencies or
excesses of macronutrient and
energy intake. Around the
world, more than 2 billion
people - nearly one out of four
- suffer from “hidden hunger”
in developing countries
including India. Conditions due
to vitamin mineral deficiencies
account for 7.3 % of global
disease burden.

Hunger and malnutrition lead
to loss of human capital, low
economic productivity, low
cognitive and learning skills,
low retention rates in school
and thereby leading to
poverty. These effects are
irreversible in nature but
preventable in nature. India
has been struggling to break
the intergenerational cycle of
malnutrition. At one end, the
masses have poor access to
food on the other hand, there
is urbanization and poor
lifestyle choices. This adds to
the burden of non-
communicable diseases. In this
fast-paced world, improving
the nutritional quality of food
that’s consumed by the masses
could be an effective strategy
to ensure optimum intake of
micronutrients.

COVER STORY

A large population in India, can
be easily catered to through
food fortification. Fortified
staples commonly available in
India are wheat flour, rice, oil,
milk, and salt. Indian diets are
rich in staples such as rice and
wheat provide calories but not
enough micronutrients.
Consumption of fruits,
vegetables, meat, eggs are
considered to be the richest
source of vitamins and
minerals but is very low among
Indian population. Hence,
staples are a great way to
reach maximum beneficiaries.

More than half of the
population in India across any
age group consume less than
50% of their daily needs of
iron, zinc, vitamin A, Folate,
and other B vitamins. In India
this hidden hunger which may
or may not present visible
changes, have a long lasting
and devastating consequences
on health.

Research in India suggests
fortification effectively
improves biological markers of
nutritional status, particularly
when fortifying with multi-
micronutrients (MMNs) or iron.
MMN fortification consistently
improved anthropometric but
not cognitive outcomes.
Fortification had limited
impact on morbidity
symptoms. Evidence of
fortification effects on other
functional outcomes is scarce.




With the vast geography in
India, and poor literacy rates,
access to health care,
fortification offers promising
benefits. In the quest to
combat nutritional deficiencies
and boost overall public health
in India, food fortification
clearly plays an important
role.

Food Fortification Vehicles
in India

Fortification vehicles in India
are- the Public Distribution
System (PDS), Mid-day Meal
Scheme, Integrated Child
Development Scheme (ICDS),
and Rajiv Gandhi Scheme for
Empowerment of Adolescent
Girls (SABLA) are key vehicles
of food fortification. POSHAN
Abhiyan specifically takes care
of the nutritional needs of
children, pregnant and
lactating women. POSHAN
Abhiyan was launched in 2018
with the vision of a
malnutrition-free India by
2022.

Is food fortification harmful?
Fortification is a carefully
planned public health
intervention with scientific
basis. It is often debated that
fortification may lead to
toxicity. However, there is

PROTEIN FOODS AND NUTRITION DEVELOPMENT ASSOCIATION OF INDIA

seldom a chance of over
consuming the selected staples
which are used as vehicles of
fortification. For e.g. If an
average person consumed 6-7
rotis a day, and on a given day,
he/she feels hungrier, and
decides to consume more
food, there is less likelihood
that he/she consumes more
than 12 rotis or 20 rotis. The
level of fortification
recommended by FSSAI
considers these factors, such
that at any given point, the
levels fortified in the staples
cannot lead to toxicity, even
when two staple foods like rice
and wheat are consumed
simultaneously.

Are fortified nutrients
bioavailable?

There is a concern of how
bioavailable these nutrients
are, and through research and
development initiatives of
academia, research institutes
and government, the nutrient
salts recommended are chosen
on the basis of their
bioavailability.

One of the key points to
remember is that fortification
is the process of deliberately
increasing the nutrient profile
of a food item. Fortification of
staples, processed foods and
confectionaries, increases the
nutrient values in these foods,
making them healthier variants
or line extensions. However,
fact remains that these foods
still need to be consumed in

moderation and as a part of a
healthy balanced diet. The
fortified foods labelled as +F
logo on these packaged foods
do not indicate that they can
be consumed in large
quantities or should be
consumed in place of regular
healthy food. The importance
of consuming diverse food
groups, seasonal fruits and
vegetables, nuts and oilseeds,
remains ascertained.

Food Fortification is a
scientifically proven, cost-
effective, scalable and
sustainable global intervention
that addresses the issue of
micronutrient deficiencies. In
addition to prevention of
vitamin and mineral
deficiencies, and its adverse
effect on growth and
development, fortification
plays a role in improving the
national IQ, mental capacity,
and reduce the burden of non-
communicable diseases
resulting from nutrient
deficiency.

Reference:

1. Food Safety and Standards
(Fortification of Foods)
Regulations, 2018. Website:
https://fssai.gov.in/

2.
Compendium_Food_Fortificatio
n_Regulations_04_03_2021,
FSSAI.

3. Food Fortification Resource
Centre-
https://ffrc.fssai.gov.in/stand
ards
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BEE PHARMO LABS PVT.LTD
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FOOD PRODUCT TESTING SERVICES

We are Govt approved testing laboratories by FDA
Our test facilities are accredited by NABL[ISO/IEC 17025:2017] & ISO certified(9001:2015) by EURO VERITAS
Our lab has been approved by FSSAI, BIS, APEDA

We Can Undertake Following Food Categories for Analysis

Products Testing as per FSSAIl requirements.
« Dairy products * Pesticide residues, PAH, PCB's
« Fruits, vegitables and its products + Mycotoxins
« Cereals, pulses and its products « Natually occurring toxins(NOT s)
¢ Spices, Condiments and its products « Heavy metals and minerals
« Animal origin, fishery and its products « Minerals & Toxic heavy metals
* Alcoholic and non alcoholic products « Vitamins
* Oil seed, oils and its produts « Antibiotics / Residues
« Sweets, confectionary and its products « Food Adulteration tests
¢ Bakery products « Food additives, preservetives and artificial
sweetners
* Sugar, Honey & jaggery * Synthetic food colour

* Process, canned food products o Anticsiderte

» Feeds « Packaged Drinking analysis as per IS 14543

* Water « Drinking water as per IS 10500

* Readytoeal * Process water IS 4251

* Infant substitute « Shelf life study(Ambient @ Acclerated)

* Skim Milk Powder * Microbiological testing
(Bacterial and pathogens)

+ Hygiene audit /Kitchen audit
* Allergens

¢ Sterol Composition

Analytical Facility

GC MS MS 7) lon Chromatography with CD
LC MS MS 8) Protein / Fat / Fibre Analyzer

ICP MS 9) Elisa Reader

AAS/ GF/ Flame FT-IR

HPLC with UV/ FLD/ RI/ PDA 1) UV Spectrophotometer

HS with GC FID/ TCD Partical size by Malvern (Wet & Dry)

Bee Pharmo Labs Pvt.Ltd
C-2, Hatkesh Udyog Nagar, Mira Bhayander Road, Mira Road (East), Thane - 401107

Tel: 9029774868 to 9029774877 (10 Lines)
info@beepharmo.com | food@beepharmo.com | www.beepharmo.com
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oral culture. It is indeed
intriguing how the same dish in
different homes in India has a
unique taste. Until the late
nineteenth century, however,
only the wealthy ate rice, and
most Indians consumed millet
and sorghum which are rich
sources of high protein, fibre,
vitamins and minerals like iron
content. Unfortunately, now,
however, a study: India’s-
Protein-Paradox-Study
concluded that 85 percent of

AUTHOR CO-AUTHOR

DI' PrabOdh Halde, MS DOlly G o SOm, Indians believe that protein
Head - Regulatory. Manager- leads to weight gain and
and R&D, Marico; Marketing & Projects, agree_s thﬁ they WOUli 1 L
g 0 : prioritize the consumption o

Cha]rmar_]’ All lnd]_a FOOd PENDAI vitamins & carbohydrates
Processing Association; rather than protein. This
Chairman, Chamber for and Southeast Asia, the underlying ‘protein paradox,’

humble millet has been grown which is how the study refers
Advance.ment Of Small & in the Indian subcontinent for to high importance vis-a-vis
Medium Business; 5,000 years. low understanding, could
former President become a major factor in the
of AEST (India) Every Indign dish is a gtory. : gradyally dec}ining rate qf
Every family has a recipe of its quality protein consumption.
own, which is passed on to the [
INTRODUCTION

The focus on healthy eating
and good nutrition cannot be
understated, especially in the
post-pandemic era. Eating
whole grains such as wheat,
rice, lentils and pulses is a

common practice that has
been recommended by
experts. Millet is also one such
ancient superfood that has
been garnering interest in the
recent past. Popular in Africa


















nsihyderabad@yahoo.com
http://wrfase.org/Confere
clinicalnutrition@europemeets.com
nutrition@expertsagenda.com
Contact.Chris@theannualmeet.com
https://nutritionconference.co/
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We create chemistry

Complementing
plant-based diets

with nutritional supplements and
fortification of animal substitutes with
essential micronutrients and fatty acids

BASF has a broad portfolio of ingredients to support plant-based

market launches across applications: :
) Scan this QR code to
A Vitamin A find out more about
A\ ; our plant-based

A V!tam!n Bi, health ingredients

A Vitamin D

A Omega-3s

o . . . . Follow us on
To contact BASF Human Nutrition in India, email: madhavi.tummalapalli@basf.com in BASF Human Nutrition















http://www.diabetes.org/uedocuments/PSQF04.pdf
https://doi.org/10.2337/dc08-0080
https://doi.org/10.1080/19390211.2017.1350246
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https://fssai.gov.in/cms/food-safety-and-standards-act-2006.php
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02002R0178-20140630&rid=1
https://www.fao.org/3/w4982e/w4982e.pdf
http://164.100.161.63/sites/default/files/publication_reports/KI_Health_75th_Final.pdf
https://ncdc.gov.in/WriteReadData/linkimages/CD Alert4053017156.pdf


















https://nutritiondata.self.com/topics/processing
https://www.researchgate.net/publication/294736406_Changes_in_nutrients_during_storage_and_processing_of_Foods_-_A_review
dairyknowledge.in
https://www.intechopen.com/chapters/75399
https://www.cambridge.org/core/services/aop-cambridge-core/content/view/736B380C57416E2B8185272158AE8E71/S0029665102000204a.pdf/nutritional-losses-and-gains-during-processing-future-problems-and-issues.pdf
https://www.investindia.gov.in/siru/indian-food-processing-sector-untapped-growth-opportunity#:~:text=The%20unorganised%20sector%20holds%20a,crores64%20(%24%2045.26%20Bn
https://www.researchgate.net/publication/267450703_Hurdle_technology_in_the_food_industry






https://www.researchgate.net/publication/319999188_Freezing_of_Dairy_Products
https://link.springer.com/chapter/10.1007/978-1-4615-5975-7_6#citeas
https://link.springer.com/chapter/10.1007/978-1-4615-5975-7_6#citeas
https://www.webmd.com/diet/what-to-know-freezer-burn-meat
https://www.webmd.com/diet/what-to-know-freezer-burn-meat
https://link.springer.com/chapter/10.1007/978-1-4615-5975-7_5#citeas
http://labgraos.com.br/manager/uploads/arquivo/cap--26-handbook-of-food-preservation-pdf-(prof--mauricio-de-oliveira).pdf
http://labgraos.com.br/manager/uploads/arquivo/cap--26-handbook-of-food-preservation-pdf-(prof--mauricio-de-oliveira).pdf
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7455297/



https://onlinelibrary.wiley.com/doi/book/10.1002/9781444302325
https://pubmed.ncbi.nlm.nih.gov/25526594/
https://pubmed.ncbi.nlm.nih.gov/25526594/
https://www.researchgate.net/publication/279347123_Quality_in_Frozen_Food



https://www.researchgate.net/publication/319999188_Freezing_of_Dairy_Products/citation/download
https://www.researchgate.net/publication/319999188_Freezing_of_Dairy_Products/citation/download
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https://www.fssai.gov.in/upload/advisories/2022/10/635a6a960acd3Order_Health_Certificate_27_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/634d37acae32eOrder_Import_Food_17_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/6343da0a0f78fOrder_Foreign_Food_10_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/11/636c99269f006Order_Annual_Return_10_11_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/11/636c99269f006Order_Annual_Return_10_11_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/634d26e27a2c4Order_Lab_Validity_17_10_2022.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Draft_Notification_Food_Products_03_11_2022.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Format_Draft_Notification_Food_Products_03_11_2022.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Format_Draft_Notification_Food_Products_03_11_2022.pdf



https://www.fssai.gov.in/upload/notifications/2022/10/635f6a08b7c16Gazette_Notification_Processing_Aids_31_10_2022.pdf
https://www.fssai.gov.in/upload/notifications/2022/10/6348f977d94a5Gazette_Notification_Labelling_14_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/11/636254ee4bffcNotice_FeeRefund_Application_02_11_2022.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Product_Approval_Lists_03_11_2022.pdf
https://www.fssai.gov.in/upload/notifications/2022/10/6348fa8baa887Gazette_Notification_Product_14_10_2022.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Product_Approval_Lists_03_11_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/635bbf102f40aOrder_Clarification_Hops_Beer_28_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/63527705edb0eDirection_Import_Labs_sample_21_10_2022.pdf
https://www.fssai.gov.in/upload/advisories/2022/10/635127b7c8dffClarification_Import_Alcoholic_20_10_2022.pdf
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