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e AR IRER Femr @y
(AT TR gRET A} A wfdE)

e

T2 fewett, 19 Fawaz, 2018

BT, €. a9H/UH & fiftmfefrras (04)/cruaqaeand-2016.—aTr AT S AEE (T IATE T9F T
T FgAST) Gergd Afad 2018 F1 WTET @1er gaT o "E ataf=aw, 2006 (2006 FT 34) #i gmT 92 FY
ST (1) FT ATATTHTL ATATT @I GLAT AT Tk ATTARL0T ¥ 7= wreer dear ara/owArdi/aefmre
(04)/THRTATHTAE-2016, T 23 Fa<t, 2018, FIXT AL F TSI LTI, AT 3, @< 4, H wahriora &3 o7
S 37 =trat & Ses 399 garfaa g it g9raar o, 39 a7 e 3% afeg@=ar arer s i oAt
STAT T ST FT & WA o, A & A srafer it aury F @ AT 7 g e trg fHhw aw ¥,

3T IF ot Y gfaat Stear #7109 /T, 2018, i Iqerey F7 &t S off;

ST AT FTT AT ST AT ST g7 3 W fafaasi o e § Sar & 9Te e’y e gvat aw
o = for 8

I ST T G AT 37T AT TTTEHT0T, G AT AT qTeah ATertaaw, 2006 it &mer 92 it I7-4mer
(2) F @ (T.) ETT W& AIRAT T TART FId g0, @I AT AT ATAH (T A8 19 ¥ @rer qgars7) faf==m,
2011 =7 =T "erraw F37 * foru Fetafa @ty gamar g, safa-

faffaw

1. wftre e SR wRw.— (1) == TRt 7 "terea a9 arer gt i aieeE (W SATs HTHE ST 9re 9gared)
Htagar genee fafaaw 2018 2

(2) T TSTS | THTL T A T TGeq g TAqT @I FIETT TATART F 1 JaATe, 2019 ¥ =4 fFfazat F asf
TTHLTAT T SATATAT FHZAT ZIITI

6796 GI/2018 (€))




2 THE GAZETTE OF INDIA : EXTRAORDINARY [PART III—SEC. 4]

2. W AT ST A9 (QTN IcAT] |9 AT @rer qgarsy) fataam, 2011, (P za% 3<% srfafe=y wgr = g)
faffem 2.3 % “ % ¥ Feoit IcUTR” & Hafeua =g -

(1) 3o-fafarm 2.3.2 3wy faferfera war s, srta-
“2.3.2 iy YEEHT Bl & qATE/Hrbe/ A

1. quis: TR TEHEFT FAL % TATe/FiHea/ 0w (fe=ar § avg, Tad gz, 797 T f7/77 g g 0% o a0) § ve
IeqTE AT 8 S (F) FeAl o6 Fosaor & F= Ovw 0 2 (=) v arer, sifaa a1 Rsar a2 v 21 a9 T (1) w5t & s

&1 ST AT = ATET o {70 ST 5 JTeaT & i T Heehi & 9 O 36aT ST aehar 2 oiY faelt srene § qgaw
o ST % OF A7 v AT g A Ao § aRferd BT S as arfs @ T 2

2. T FIH:
(3r) Ttk Hif=am-
(i) Seare 1 v &  faredt uen Ay difear o = B ST |e; erata-
(F) o1 —foreH 5 S venT gt arew g
(@) = T FeAl B E- OEH T AT BAT K T/ F IATE H BAL FT STAR 74T 091 T 39 G
T 85
@T) et & E— O wet F TR SITE § UF AT I H SATAH BeAl 7 STAN AT 047 g S TR wEe Ar
AT AT &1 TFaT & o T T1aT 18I &,

() T Afga — e TEemt G T F aregw ¥ AAtafea § 7 uw 71 uE ¥ staw @ Hers s
AT, FATT AN, TAGE T TOT, SHE, q@ T B, T AT, wFers o paers
o

(ii) oreher = TR SiTe e T e w7 aettmeor-

(F) ST LT AT FAl % 0 H WA AaT € AT EF AT 10° FF F FH TG g1 g, ST I, [AAST
ATETI o ALY 9¥ 7% g astiga fHar 1w 8-

Ffateara goat HIaT: (Fel/FAT T ATH) 7 - 10° foroFg 9 T 9 R 13.9° fo &
ELIBET

ot WBT: (Fel/HeAT T A1) T — 14° foFq 9 T 7 v 17.9° o ¥
ECIPE]

Fgd HreT: (FA/FHAT FT A1) T — 18° o &0 & F9 3fiv 21.9° faw &
EIPET

sfafera sga #st: (Fa/FAT FT 99) 7 - 22° oo #9 & w1

(@) T TR F A AT TA AT TF AT Y ATAF FAL & T 0 A3y Srav g ar g7 ffwTar wr sT=h

farrTste: TITeTae % e a¥ e yar ¥ i B T 8

(1) ==t HraT oo /arfatea ger foeT 10° fore % & &9 T 13.9° o
ERIBED
(2) g o 14° foFg F+0 F F0 AT 17.9° foFm @

ECIBED
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(3) =g HraT Ay 18° farr #9  F0 v 21.9° faw@ &
ERIBED
(4) st fer R w9 T FH 22° o
(<) I[OTEAT ATARTS -

()T — fR=a vz Trdiaer et TtTe | TS yeega wetl &1 &1 f@ervar goft,

(ii)FaTe.- fE=ar avg grdiee wet HelTg FT Ta1 AT AT T wat & fFraror it &G e 2R
(ili) TFTEE- e FTRAT T IHTEE HATAT FA F 1T ITLEFT g

(iv) T UE "HTo- ReeT ava ardfieher el aette A ferted SrAret wr e gietaa w3

w4 T Gk

1. gAY FAl F TS 2 ZF2/100 T T Fet
(Tt TR, T Goel AT AT AAHTAAT ATl AT o6 Ths2)

2. fereraT (sierea 7% SreTRe) (ST wet 9% 29 gr 41 o wat #r e | 6.5 4i2/500 9T et ARty
AT 8, Iegl &I IATOT HIAT 14T 21

3. SfTST ATt e ATt Aetd Tad 2 TTA/500 T Tt AR FT

(v) A - aTe A Rl A=E aig o 9 SATUT S IeATE (TTHRT ATeAs Aigd) Avenn v FoT 5 v
gHAT FT FA T FH 90 TIAT W SITUIT| AT it ST &qwaT 20° dT9HT 9% ATefad ST & araa+ &
IYEY g T 39 IO & & A (337 10 7 et a5 e 67 % W 1 9g qohl

(vi) A" @ 9- ITTE T q@T 91 20° ATIHE T¥ ATEET S 6 Bl W F &9 F w7 50 Fiderd gem
=rieu S5 qof =9 & w2 3T o 9t e ae= AT 59 % 91 R 9g 996

3. Aafemr
(%) IeaTe T TR ST AafelT & forT arer qeear e A (TR &Y Jefen) &affmw, 2011 & swey @y
gl
(@) = arg-are, Aetertaa v ot 979 % 97 F =7 § A7 396 Fehe =Tt R S, 9.
()STr T &1 WIS AT A AT UF F ATAF FeAl &k T A IAT o B oHH S wamar § 2,
aa'_
ST H" AT ST | G R g

(if)STer FTERT T WTEAH ST AT TF AT UF F ATAF FAT  THI T qAT gl & rEH wedi & T ¥ AT G Avew
# 50 wicrerd =T THE oFfaF g1 v G wreaw § UH w5l F T A T F G F Ieord geAT AU, IIL
 fero-

(AL 3 ATH) T (T4 T A"

(iiil) ST TTET T WTEAH IO BT H UF AT FA F F H IAT gl
" (e T ATH) T H"

(iv)STer TTHAT 7 HTETH ST AT &I F ATH FeAl 6 TEl & a7 gi—
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" (Rl T ATH) T "
(V) ST9 U AT UF F ATF FeAl o THI § 0T (HeTs T &7 a1 Tg (9 T Sfeaferd fham ST, Sie-
“griaferd got HIoT: (F FT 977) T
7
‘gl WIaT: (Fe &1 A7) T
7T
“Fgd HIsT: (F T ATH) 1
7
“srfafyaa aga HisT (B &1 4TH) T

(VI)STE ST | AT ST 3% Ueh & AT FeAl 6 6i § oy foars et g a4 78 = v sfeafea B s,
Fta:-

“FeT ot 51/ sTfafead goar fea”
7T
7T
7T
(1) 3= fafeaet o, 2.3.55 su-fafaaw & v et st frar s, serfa-
“2.3.56 G T

1. Ui (F) E[X TF2 |, TS (Pheonix) F & T TATE ST AT g, ST AZI0d, THTH T 3 HEaaT 6T, ITFI:
T T VST AT, AT AT, FETAT AT 37T 97 FTh T@T 147 2l

(@) BSX UFE TAT & 70 ST GoX TNTHAT g1 3 S8 IS qTaarRiaa AT SelTah Fef 1 gf| F fhvae siv v,
FIE AT I ST, ST, ATCAT, el AT ATy areft & gara g

(1) BT T HATIH T ST ITHT 7 37T qare H Hrg foeaar gt grf
() = A, T g2 Mo, T3 A1 Aredl 76 T 2

(%) STTE UH & e A7 S e % msi @ qa T smom

() FE AeAfortaa ATest & oe=T o7 &1, -

i feroradt e (Sfer )
1. STEAT, WRTAT Faerd 20.0 7 sfaF

2. T STEH, ATATT Tiaerd 1.2 & afe=

3. I TIATLN TEH, AT Tierd 0.1 ¥ IqfI+

2. 9T AoE: IS H IS T G477 SAqaATd Aol ol
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2.3.57 f¥ftaq gaee iw

1. quie .- Ffvaa qrardh= v ag fFfaa arer grar g e affert duaes grarda grar g i S fefoas A
TR T (3T 3797 211 7 IeITE Uee ST graT g, A-31H ST HIATHA Y At siepfar ot faterer Wit fereroard

BT 2l
2. AEALIF AT GREAFI 3R IUETT Gl aTw
(F) Here
(i) SreTTga Afewsr
CIRIRIEIR]
(@) =Er
(1) 51T
() ITFfaT & F ITT TG AT AT TG T SHATI] (FT0] spp. /AT THINRI[AH., ST TRISAE
TET B ST A 981 a=Td1)
(ii) FRfeT Heawm.—
(F) BT AT AT A9 (FT IcAE JIAF i @rer qgarsy) fafaaw, 2011 F 3w affaw 24 9
TATTICATIT ST /AT e
(@) @I /AT gHiT goq
@M FTEEen HAT dFERR
(=) FT ITI | 9T AT TATSA Tehlged
(F) T qLeAT A< e (FT IcaTs HIAF i @rer agarsy) fafaaw, 2011 Fsq affaw 2.8 9
FATITCATIOT T 9T TR siasta 7e off 21
(=) W< AT
() AT T qATaRT<r ATt

(@) oraT et 7w
(i) STITE | ITHT ATATOT FATH, 7, M < GL=AT1 R T FFafortad fForwarst & &7 grm:-

9 H. fagroaTd Hrard
Fao ararae o W | A i osETer w0
forfva TraTdie e At e s e

1. AT, ATTHT TTAerd (STTereha™) 60.0

2, Ff ATLZIS, ATEATE Tfq9rd, () 1.6 06

3. AT ATTES, TIETE Yiaerd (FFAaH) 0.3 0.12

(if) =IATH T~ IATE & ST=hl qTg AT G AT AT, ST e S a7 7ar & 90% (sr=eit fAwtor
Hfat F s sraeaes o wome) | w37 7T g1 e A ST 9qr SrEtad Ster #7 200C U WA F, S HeAaw
LT 0 G AL T2 AT

2.3.58 et wret fast 1 ¥

1. qUiF.- (&) &t e = & %2 § gt 9 uqsw (Capsicum annuum) rea £t arsm St arer fie a6 |etera
TaT, TSreeRT |57 Sii¥ STeq0T e ardrT ST=TE g 6T T gl
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(@) =8 " 7er A+ e e £t arei et Ao O, arer wgge, afeaT, S e q@or g1 g6 [t § e v
o=t Tarfeq =0 | ot g2, TareaaT oY AT, GEr fHEt o sreqfEat o Fiet & g g

(3T) ITUTE T FATE THH TTHAH T8 ST AT AET BTl AE FgIq < Sl €18 47 et argt €ars o g gl Iea1s
T e TERT I e ST S 3T A AT AT TFT SR
(=) sifam =7 F e 3earg 2 et fff et | g 9 et s st & gEa gem

(%) =g AtafT amEeEt % aqsT g, daid-

EL fareroaTd FYATY (FTerera #)
1. T AT, FT O AATATE F A Ffaera (Ffee s F =7 § =) 3.6 & sAfeS
2. [ Hd, TTTLATE TA9d (A0 T GIehe Tl Gaqeiie i Taref ) 14.0 9 9=
3. TSI =0T, ATEITETE TTA9TT (5 AT AT 99) 1.5 7 FAfaH
4. v SrgAn et e, ATETETE STaerd (5% | % Tl WL FT) 0.15 & ster

() AT ITUTE | Tl g AT ol ZIAT ATGY, ST e ¥ ST &7 7T & 90% (3r=ait fAwior Hfaat & srqeme
araeTe T ©IH F BIEF) F A Al R e T T A7AT AHAAd S w1 200C T AT g, ST HAag
AT AT qIT 93 T AT | GAHT ST AT €9 F TATHAT TR0 9 T AT

2. QT AT TH HIAH | Grierd a1 | IS Grer 9ga7sd JqaT1d A2l gl

2.3.59 FEfad NET IT:

1. U~ (F) FFET(T T Iears (AdY) & weh Fwrfeehir S sat F fow aeeata amatET § ger -nde aat

(ST, TS, T, 7T FTATGT2S2) AT S0 T Aq=4 AT FAerwaor Ofq 7 3= seure ofaya g, e v oo 40%
T I ATeF T

(@) 7g T ATHIAT T AT T, AT G AT IH W H Rt (Al & e T doT e 9T arel Jrdidy &
SRIENERIRS IR

(3T) W7 AT 3T HIHF (TT 3T U Grer dgarsd) fAfaw, 2011 & =1efie wwratgrese SEs siasta o, @rer
FAT 3T a1 AT qEAfd g, T o e scare, Eertae oiw afew, @, SEr-gieat ofw 99 ascTd d9eF F '
H ST ST "

(=) 718 faeaterfera areet % sqey o grm, srefa-

. ferereraet yeATT (Fferera )
1. g 10.0 & wrfer
2. F=aT TIE (N 6.25) (5F TRTTHT) 40.0 § =g
3. T T (F ATITTETY) 10.0 & T
4 FATITE AT (ATTTATT) sfroedt & e
5. F= AT AT (4 ATIIAT) 10.0 ¥ FfaF
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2.3.60 ga-<hifaa swrse A
1. [EERL]
ga-effaa wree o] ag IAT8 & S Solanum tuberosum L. Solanum Andigena L. TSI & & % W & =g,

TTe w7 & A siw sgiva F&t 997 jpomoea batatas T % TaTshs THal & I AT SITAT g1 Harae=e o7

T % forw 372 sraeasargETe st forar wa g, dv o war g, e fomr = g ar 7 e w3 g, afeat F ' v w
FTe foraT AT 21 3T AEeTHATATT TEEha FE (F7T TAT BT TAT W=y GLEAT ST TEF (FTH IS AT QTN FgaTSH)
farfaerm, 2011 % siata et @ 9 staar 397 § a1 o 737 81 37 @re & 9ge TRt o0 S g1 AT 91T & s

0 Ul yEEET, TR ¥ U9 URMET I MY qars, [ AT gaAry i IugEd Ruwar gRfEa & F fow aatea g
ITITE 0 ITLFT ITHLOT H qrefiar Rt sreq 3 % 978 17 &3 § -180C AT Ug== de STHAT STaT &

STRATT (TS, Tede SOTT, THEEIST, THASIS, TqhIST T8 Sii¥ SIfeFha o rst faeT), Fav (A1 FARIEe), HaTd, Si-
Fleat sl FEtHe TAT ATH U= qoehi F w9 § ST S T 3

IoqTE fReterea ® 3l vs =7 & Jame fohar ST

F) T FeT - e AT AT T F THIG IS ST TATE qAGT ATt TrEAt|

@) e we - o i sTaeTiiE = & quiaw qredt ardt atgat, SEd & v ar sfew ured dgear g

(M I € — ICNME & ITAFT I ®U1 F T =7 F {94 o7 g =9, Saamr auiq oraer o 77ieq =7 9
ST

ST FTE FT A[TH ; AT TTeaT T Fel ga-Nad HT-Th1se et it TigAt aara< A\ arert g e ofifaa saear 4
ATHT ST 9% 4 Fft & 9 7 26

T qad T FEL qag w1 A F
gr-fegr 49 8TF

qeTy 8¥ 12T

qTET 12T 16 TF

afafr a=T 16 ¥ stferw

Sa fafore Fars "@efaa qgl aidl & a9 -AqET HF THAT A dars § 10% H qrEeqar aR] 2t 2l I
fReferfera Rfafst & sqew arn:

. & e

1. THT 37T % (FEAWT ATAT) (ATTFaH) 78

2, F-Fenfta Ieare # FT THT 35T A Y% (AATF TS F w7 F FoTAqT 1.5
ALHTY) (SATerRar)

3. TATE AT (T TH2) Y% (F=THT A & SrqaTe) (arfersam) 0.5

2361 Rt a9y iR Rsamez a9 <&
1. e

(%) fRsave= 9@ a8 31 8, ST (i) Castaneacrenata Sieb et Zucc. (SITITHT Id) 14T Castanea sativa

Miller (ZZrfier srefe) ISITT & A0 & A= [ohedl aTel I qTol, A0, TF aodl F Ja71% CFar ST g, se
ot feaT STaT € T =g Rrecfar sra fRrectiziza 2 asa &; (i) 71 af2a sreram it w2 ek o o ok &
Y o e, et ariiat oiT SeTe & IUTE =T THeE gl 9ohd & AAAT Aol gt qohd & e (i) et 7
T % forw ot enves o argwg Hiaes F § Ige AET 918 § IuEd ST | ara-susti e v gh

THH T (Aae AT F 1 TIAerd | 98T 7 § Fqaqor” (HTH FA0sE) g a9l gl
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(@ Reameg av@ @ a8 I €, S FI (F)(i) T FATIRATOT Sedl T I[ET I F 6 O g
srorar faret se et |ree & qaTe R T g (i) T STUET SAhE F IUAFT oA Heew! qigd
TR ek 3R s 215 S (i) S () (jii) § =remafrarta sirm & ar-sw=ia e T En

=HH 3(I)(@) | GG T BT TFHAT B, S Fof (Fae ATAAT % 2 TIaerd | STA1ee gfl T8 Fof fqae arft
F 1 gfera T e=fas wau” (@Iaw Feree) g ga6dT g

(i) FRsaeiT Q.- Fe=aas @ Mwatafa =i & O B s g &

(F) AT — FBreeliare srear etz sie/sraat saragtiia =9 § aqehd® &7 § Fe 919d aaql
(@) THS - TIE-BI THS ST AT A/ATAT AT H FaL T & F5d 2
(ii) Rsameiw asq@ =&
(®)  HST— T agE; T TAqeia 3 12 siaerd & =4 (120 fore)|
(@) T - TS e T gaaeiie st 10 Staerd & =g (100 o)
(iiii) T €T (¥T3A)
IeqTe T o7 TR =T § A7 T S "ear g, Fed & 9z
(®) == A=F H Fatha se =0 7 =i =7 9 o= 2,
(@) =8 7EF A o= geft serd O w1 i
(A1) ITHTFAT T TEHAT ATAT GH T T (o7 IHHT el I TAqTeq & F oI 2T
3. sifard Wes o= IuraT et gew
(i) ¥ wve. - ST ATeTw w T SwE R S e ag e g A 2
(%) ATt — ST aTelt sreReT ST ATy 2T E;
(&) qTeit, Forers @rer g i 99 (Wrer ScaTe Hiew o7 @rer ggared) ffaaw, 2011 § Fematearoa
Aeafafea Tos wgeat § ¥ UF a1 Af9F 7 TG 5. GHISA, Iede AT AT, T, qited Tqas
R, TR faR, ey, Fear Ry, 9gal
(1) ST - 7T o ATATr qwe AT @ gn
(i) T FEEF ST ST 9T AT Areasr #°7 aefian<or

T § TTOR HETh ST ST I 39 HIEAH ol Fi2-3A132 GTHEA & 1T 9L 4 TohTe aetispha (AT ST

FTET-aT {37 arel/ 100 o & a7vga uig 140 B |

sfatear gt ey =

g oy 140 f3=Fe & o7 Tiq 18° e &
&S

CIRA TR 180 foreFe T e Tiq 220 o |
T

srfatar wrd fae 220 5o/ & g

et ST ATeTw AT Fe-arse ATHd SfEd YT 9% A1 6 910, 7iq R 9T FT I9E et (A Aot &
= T 719 T 20
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(iii) TruraT et ATMEE

(%) Q@ 1 F ey 99 9% fRares aqa srrar Reamas aem =i § gFd fheat & 37 % e 7o gl
T AT FET 219 AT ST

@ gaw: Rerds aqa srrar Rearas aoa i # 37e | STeY i Garg $i T q qFd A9 4 i
e 2l

@M e Reards ao@ TATtaq: U qAE A7 g9 FT a0 ST qg AATAF FSIT STAAT AqIIFT T
q 7 21 feearas ae@ oY Medt i For Ares § UF a9 2l

() qTEST it THEIQAT © TTT — AT H FATAF THET TH1SAT 6 GeaTqare 95 viaerd #, 9 a2 Iod
T WY TFH GIE TAd & AT T A F AT8F T 2T

(iv) A g

IeqTE Ul T ARTHHRT AR S G, el (Rreefiar Sce #), IFER I6E], B i g8 ghEl (A1
® ) 3T FIEA THST S 0T F qAieqd &7 F gaq gn Rearag aoqa =@t § gor By i 98 /=
STONTT| g e &y fAeafertra =framstt & stfars aram & 7 2

- ae STor-ehfta w2 % e 9 @i & Zedq49 AqaTe 14 Siaed & eieeF; i

- T T F ATHA H Fae STA-[Aewfta 9 F e 9T 39 aoqdl & 20 Tiaerd ¥ setew S
T 7 g

GRS SEER

T Fdl AT aGd LT F F=u aig A &l ST aTvF | Ioare (AT "reaw Af3q) ow i S ariar &
90 wTerd & 1= 211 4TeHh HiT o7 GTIRAT AT T T 200C T¥ 9 ATAT g ST AT%g AT o T a7g AT
EARIEESE L]

(vi) Faw Ssra-fAssfda w

g7 G wreaw % Ay O o U Seare A SRt a ae Aetefa sfdedt & s gn, S 200C 1%
A STl o I AL & AT IT TRed g, ST 9T § L q¥g 9 g1 I AT0:

- T 1 STer griear awar 300 7. & s 60%
- T T STt Griar emar 300 f.sF & =27 55%

ST T 9T T T AT AA-ATR S WTE AT ST A8 & 7 7 g I¢ “AdH STA-[Aoahiid a1 it
AYLATAT T qTAT AT HTAT ST, Ferd o6 et emea & srtfererget w0 7 g

4. 9T AT
T HIH | AT IcTs | AT @Ter qgarsa IaTd dqAd 78! g
5. AaferT

TH AIAE § GHTATT ST il AT @I AT T 71T (Tohoraiat i srafen) fafazw, 2011 % sqam i
ST o Afafeara GFET areay &7 779 IaTe F 979 F 0 F ®9 & 97 I9F 7dq (A =ifta fFhar s

(i) Afer ATeTw ST g 97 39 A e =Sifua e s

ST §” SraT ST § 9 fRAT g

(i) ST | T Y 7ol ST 9 G areaw A yare =fua & s
g Wit Sa/afa ger fae”

ERCH
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qr
qr

(iii) ST oTeY W wwE e g, a9 G F 9rae AT F ' 6 Jiivd G S
2.3.62 9T FaF AT
1. Raor

GT FF AT o ATHAT o IATE &, ST AT GT Faeh & JATE /U ST g1 a1 ivha @rer Fah (-
ATShT Fah, Fash HOT, Fah TTIST AIZA), AFA-ITATA Feleh, AT FHash, hivad Fash, IFeq(d def ToT
T, gd-ofad Fah, [ASTd e, Fas g, FaF dig 7 YORT FaF 5 gl Tohd &

G FdF ICE 9T, ATA2d, TATHFT 507 § &1 2T 21 T TS & Tqhe Gard Ud Farg aretl i

GT FaF ICATEN § A0 (AT FAree), FHewT, qarer v S=t- giegt, awat (@ §f Fargrege 7T
arfY), aferfara arer ameafa ar, TRenfaa e w9y a9, HHE, 3, T I¢UTE, HIW, ST AAAT UH ITLFT
e gl Hohd & (o1 AT QT LT ST AT (|1 I3 /I 4T @rer qgarsy) fAfa=m, 2011 7 fafea
Ll

2. 9T AYETE

(

() €7 (FT=¥)

F. IUTE T T AT =97, 797 Soaatad ared, Tseigd e, Feell, Thel 3T S3al, HOM, TTSST AT qi%
=7 H fT ST THAT 2N

g, AT T (TS )— ST T TEi el ofie = | &t o7 |t &, F97d T g

(F) =T § Fathd yeqia F av =90 § T w7 F {97 31

(@) = wEE A aeft sveret w @ wY, S ot fr dared, So-Aeefia e T g6t awerst ¢ o9
AT T T 317 TTATT T &, ST AR H T FT I AR S S 36 ST F Saqaid Teq i (o707 serfaa =
a7 w91 T fohed: Toerar-s(erar v,

M) SAFTEAT FT AHHSTH AT GH F TATH o (o0 ST ool 9T qa7ed &7 F 9 2|

(ii) dee

3.

FAA TeAT T a9 Fah ITal AT (O ATl § SSeAT T T AT ITSLT F AL AT TL

HITT BT, ITHT BISHT SSEAT I HCAT FeAT T TIT F ATerH 7 2T
fafarse sremd
(i) qftwg Fa T ST 98 ITCTT &, ST UF & IS AT STTaT Fedae @I Fda H GEATRT

FATAT STAT g1 T FAeAfoed saersti F a7 g

. I Hamd
1. ST 9T %, TEAHTH ATATE (ATeHaH)
F. weftaw grer gftda Fa% 6.0
T, qftda (sefia g gfewa F1 SET) FaF 12.0
T, gfterd Fas oft-ar-% 13.0
2 afasti s9rfzat, %, FeawT IETe (Afawa) 2.0
3 Feerta ga i St srgrfasat, geamme sEn 0.02
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(srfarpae), ofv-ar-% et i Feae

4 ATEEH HAEH 1.0
5 HUTIET FAF 39T, %, FAHTT ATATL (ATHTH)
F. FA% 0.5% & SIATEF 1T el |Zd T et
1.0%
. FHO Fah 6.0
T, FEAFT FAF 2.0
T, Afaued Fa® 20.0

(ii) T F1 AT FaF TS

AT T F ATHAT U gf TSI 6 et {owft gpfesra =rer e 81 Fae qrse ¥ oFfsd ua & yofa $i ga+r

TR Ut g2 g[ftara arer #a § S 200 ATSHIA STeit § B S0 78 Aeafoferd dueAmsti # o4=7 gl

* 4. ELEIN Hrard
1 ST A, Y%, TEAHTT AT (ATerHa)
S —— 13.0
T, e MY 9.0
2 afasiia aefEat, %, Feaw sET (i) 2.0

(iii) IFA-IYARG FaF T ATAT UF AT STFF TSAT(AAT T qISAT ergar Uge & TRferd ag @ Fas g, SE agd
T Feh, dTHT AT FFatorg e, e § A sfiT T, WETe, 95, aaeqid a1, THates, dided, s a7
TEIE TR STEET A9aT T [FET Sl YA GA STaT § T 39 978 AEE AT § aregigd AT

STAT g1 T AvAforterd st F A e B

G, Ty Hramd
1 AT (FFRAT FARTES), %, FATT AT (A 2rFaw) 2.5
2 T, %, TEAHTT STTATY (TTARa) 25
3 o (ufafes ufte % =9 5 =39), %, S99 IqE 2.0
(erfersa)
4 i srerfaat, %, eaam aqan? (fewa) 0.1
5 FAETTT qA 1 ATaF AEAT, %, ToAATT ATATT 0.02
(arfera)
6 JUIIET FAh 39T, %, FeAHTT ATATL (ATAHTH) 0.5% & wretera wisfie erfay @fga
F eafd w1 1.0%
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(iv) FrRaa e & i w &) s & 9 @ Fae g, S a0 e s At ufie ¥ e w2 A
#1 STt 21 =g At srarst % e gt

G, ayemt Hrad
1| &few ufie (wratas =7 F foe arer), %, =097 JqEmr 1.0
(FxTaH)
2 | savr (AT FAREE), %, FEAH AET 3.0-6.0
3 | =it sterfat, %, s=aaT aqame (Aferswan) 0.2
4 | geefa ga i Sfaw agfEat, %, seaae aqa (srfeewan) 0.1
S | qURIET FAF ST, %, FEATT AT (ATerHaw) 4.0

(v) SIqT @ dd ol o=y qeeata et § geft e & sfenrd U € Tt i Qe seEy w98 e w9

ST AT AT a7 gt AT S8 Igel A9 TR TET AT g1 3T O S| F ae STar qe T Wrer a|qedid 9o §
ATAEE 9T | TF AT 737 21 eiw fRe 39 Iaar T R @ g & Sche ' g ' 99T Wl A8

fAeatorfad srrersti % =T grm:
G, ey Hiwmd
1| oo (Ffa| FRTEE), %, Foa9T AT (AFFaw) 1.0
2 | gfasfia sgfaat, %, s=aa9m TE (Tfewa) 0.1
3 | ameafy gor i Sifaew srofaat, %, s=aam aqEm 0.02
(srfersRa)
4 | qURIET FAF AT, Y%, FSAATT ATHTL (TFerFaH) 0.5% ¥ e i aafq afga
F et &1 1.0%

(vi) a-fifda s & s v & seha i g are wren wad g, S arE w7, o9 i Fafti w e w
arg T SugE suene ® wefifaa e srar 81 =g wefaw =8y o simo & srferesraw foreeeer
FTIAT ¥ 3T St F AT AT ga-efrae THRAT F7 a9 T 07 gall F /AT S0 ST q arT e

F 9T ATT 5 T¥ IITE AT 19T -18°C 7 21 51U ag AeAferfed sraemsdt & ey g

G, gt Hramd
1 gfsii srerfEat, %, FeawT ar 0.2
(srferram)
2 FAETTT qA T STaF AL EAT, %, ToTAH 0.02
HTHTY. (AferFaH)
3 HUTIET FaF H, %, FTAHTT AL 0.5% ¥ e i erfq afga g1 &afd 1.0%
(srferra)

(vii) fAsifia was & stfena o 21 st &t |1 a7 Feerse T, aatord srerer gefifad a8 @rer wa® g S
ATAEG AT | AT ST T0F § T AT T2 g1 ¥ T ATTHI T ATT-3TATA ¥ T2 21 o Seu1s @
B F 79T 73| T Aeforfad sraTet & Aq=7 2l

w9 . e LR LL

1 T (ATRTH FAEE), %, FTHTH 2.0

AL (ATEFTH)
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2 GiasT AgrfEat, %, TeTAE AT 0.2
(srferH)

3 FAETTT qA 6 SATaF AL HAT, %, ToTAH 0.02
ATHETE (ATEHTH)

4 ORI FAF 39T, %, TTHTT AHTT 0.5% & sr=iferss st eafy =g g7 arfd 1.0%
(srferFm)

(vill) a% I A FaF qiw
FAF T F AT dg SIS & ST UF IT AF TATAIT il ATSAT G Fddh & T8 ATAT ohd @I T
& ST H iE I 3T SHH FTHF THeATR I TohaT Srar &, ST Aaveizd &9 # 7% a6 9w grar &
FAF AIE F AT a8 IS ¢ ST U AT ATF TSI 6T TSI @I Fdldh 6 T8 AT ohd QT FaF
F I H AIE IATH Y 390 q9F AT qA AT STaT € 6 TavRiEd €9 H 24% I 9iF grarv gl

7g Ao st & sqeT grm:
FH . AL Hiarg
1 0T (TTRTH FAEE), %, FTHTH 20.0
FTAT (ATIFaw)
2 EIEEIRECER FIE TR
3 e gt Y SfErw gt RERE
(ix) ftea Fa qig T AT g8 YFoFT ITTT & ST FaF oFF FAAT FaF qi7 T 7AW F47 Jar g T8
At sreTsdt % seT g
w7 . AL Hramd
1 ST 39T, Y%, FEAAT AT (SATTHAH) 9.0
2 AT (ARTT FANTEE), %, FoAHTH 5.0
FTAT (ATFaH)
afastir srofeat AT LN
4 TTEqTd e T St srerfet FE TEl

(x) ST Fas (Te-TEEF ITE) T ST TF & IAT A a8 TSI @I AT AT Feel g1 Fah ¢ o1 T
e, T, faafiia e aaforg ot & qReferd & Srar g1 78 Aeaferfaa srraTet & oTqsT grm:

& §. e Hard

1 0T (T FAEE), %, 15.0-18.0
FEH ATHTY
2 s srerfaat, %, Feaa 0.3
AT (AFEF)
3 Ferefa o it S srgfemt, 0.05
%, FEHTE ATATY (SAferwaw)
4 ORI FaF AT, %, FSAATH 0.5% & st iz &afa |afza gor
ATET (ferFa) gt 1.0%

4 Y Fi gRearard
F. glawed F99 T 9 FAF ¢, (STHEHT UH-ATATS F AT T2 e 2

. FTA1Fd FIH Y ATAIT I AT ATAT Fl gs Johd Faah g, et dag a¢ w10 & o gil
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A

g 49

.
5

T FFF T AT T AT FaF % o 26 A 15x15 Ty Ares it gt T g A 7 gElt Faw w T
ZHS ST 5x5 Tl |rest &t gt o g7 S

FUT FIF T AT T % ¢ (O o7 F Feo7 {57 27 79 2

g § TR &7 § gfaued #79# 9 A2 9 FaF g Sred oqor F =12 A7 stfee = 2

faerfia gaera <f3sa F S5 € ST Fe & ST g1 MU i

FAEqla ger #1 3% Fglgat T AT F=F GrE FAF, T AT TR AleAt e vt w T w7
srfarfarsror g1

AT gl T T 3 wared § S TE a9 F 918 SRS A UHE # aem i qatiret F w7 # )

TH HTHE § T IeuTg il AIToNT @Ter GeeAT 3iiT areh (Tehotaal oY sraferr) fafe=m, 2011 % srqame &
ST TEe AT e i Scare F 919 F T & ®9 § J9aT S8 Tedq fAahe =i B s

(i)

(ii)

(vi)

AT ST ST SISl I AN STAAT WS | TiaeAriua B ST e Sargvend Agaricus 39 & oo
g ST “gAAT | 3R AT AT JEEROr T i Sereund CyitRa”, CfRsiHa” sreEr vga-
o srerer 2 =Tifv 3T STu)

grfta, erafora, ga-ofifaa, ffvad, sra-arfSia e fRsaras was & A8 § “Fash” o3 % AT ad has
£ g 1 arw y=tera ATw =Y BT Sru) g #7 dsiRe qv o s s

T & ATAF TSI aTe] Faeh IATE1 F HTH § <farer ux "o ersg fora stmuy

qTSIT Feleh & AL T Fash! F o Fash IATal F AT | Al T 3cF IeqTs il qaTd H T FaF
TEERLOT T T FITd il STUsT)

FT FAF IATET T AT F o0 T o F ITANT F ATH | AT T A0 Fah 3 STANT 3 a1
T I 2

cu\rnehiar?ron*qehscqlqiﬁaﬁﬁ?ﬁmgﬁaﬁwéﬁlﬁw”mzﬁﬁﬁ” greg forg S0

(I11). STHTET Fererd < TAHTET q1E T Haterd Grer LT AT AT (Tl I8 qIF ¥ @rer qgarsy) fafa=w, 2011

F I9-fafaem 2.3.27 ® “srarar, ufhfes o & w7 § Aty fi swe Aetafag gf@fe i s, s

0.2 wiq a9 & I=gF"
(IV) s=Fa fafaeat & =g 2.7 § Mot it = 9 #@«9fag su-fffew 2.7.5 & gomma  F=fefea so-

farfee siqearfoa BT STomT, sratq—
“2.7.6 FIHIIAT ITIET
. qUI () TR TTSST TS BRI T, T A=t avg Frivaa agfua Gt g2 wiert i areme Fa =7 =i sifoss &7

T THeTerT 3 9T TS 9 ek IT HhIST T Bl AT (T8 g7 TTSeT €9 & g5 § I IedTs T

(T) I T3S F T H ZIIT 3¢ THH ATeATO T1g U AT gIRiT|

(1) g g, ST, g qarat, ATt Y AT Lo ARt § o gl SeaTe ST e, 't
TqATH, FaF-J15 AT Hel F TFd gHT|

(=) =g FAefarfem ameet % e | grm, srafa—

FATY (rfaerd H)
Erer
w9 . IECEEILY et et T THT FIRIAT TTSST q;g;ﬂ
(HeIa 94m) RICERS
(Ferer =rem)
AT, ARTTATT 7.0 ¥ srAfeT 7.0 ¥ safeF 707
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ELIBET
2. | FTEIA HATE, AT (F AT 10.0 & 3=g4- 20.0 & 100
20.0 7 3+
3. stﬁaw,w(m 103 s P 1.0%
TE FET-FT AT ) ERIPE]
4, | KO F ®T | Fof 9&H I eqTaar, 12.0%
AT (AT 3 FHT-HFT AT 12.0 ¥ oATaH 12.0 ¥ eATa® )
)
S. | AT YT, ATHETE (ATSdT T o T- 7.0 % s 703 50 70¥
TFT SATLTE I7) EIBET

2.7.7 FYHN AT AT hih=n/ATHAe o, 3 FH=m F:

1. FUI -(F) FIHT (FTHRTAT) AT AT KR/ HAS TR &, FH1eT F BRI, Theobroma cacao F St | Ta=g T
=ATagTE w7 | feyerseigd qaiea &7 § Froshe, e a1 G {641, 3 g0 TRt dees fi7 M a1 ST 991
T I 3eaTs, st g

() TR 3, IR G0 TAIT AT HH T F QO AT 97T F9T Hl {AwTae greq Ia1g 2

(1) ITATET AT AT T, T AT AT A FATare g ST T Arit, qarE, JT S qars § 6 At a9qnen 9
HFT 2T
() 7 FAeforfea weet & aqsd g, i —

. } FTET (Tfderd #)
. fareroare e e
1. ATEAT, ATITHTT 10.0 & FITer® 10.0 & 3T
2. FrHr @rer A Wy, | AT O 5.0 ¥ srter® 5.0 & srfae
T waTd W st
T EATTFT AT T 1.75 | SAfaF 4.5 sata®
AR or (AT
FHT G % form)
3. FIHT AT T 91, WA Tfaerd 47.0-60.0 AL AT e
4. Foll whaed F ®T H FA WA A 12.0 7 s 12.0 & gfere
AT, ATTETT (ST Y T9T-HHd
LT TY)
5. aF el aEw wiaer, argET 1.0 & rAfeh 1.0 7 afa®
(STEAT UE FET-HET AT TX)
6. F=AT YT TTq9rd, WIRTTHT (e T 7.0 § sfaF 7.0 § sfaF
FHT-HFT AT T)

(V) @I et ST ATH (W IcaTE /I A @re qgarsy) fafeaw, 2011 F su-fafaaw 2.9.11 ¥ “sewe (His,
qITF)” TRt AT ST At erss wiaeataa g s, statq—

“9Ifohe 3Taeh (15, g[foawd AaF)”
(V) 3% (S, <) § gatag su-fAfag 2.9.11 F @ 2 § fAfdse gt ¥,
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() “arsasfier Tt ster” & T et At £ serg Aeferfera vt srost, st
1.0 oI o & e

(@) <fa ST Fersfier o (SoF SATeTe 9%)” & |THA AT At fit s Aefefed Tt SR, st
©10.9 v o & s

(VIl). =g fafa=mt & B 2,11, "o g@mer SouTe oK g9es” ¥ "Sateaa § 3u-faffaw 2.11.6, "sre7 ud 3=+
THT FIRIAT TS | (A STTAFTA T AT FhaT SITUsm|

TAT SUATA, T FIAFILL STTAHTL
[farsTr-111/4/2ra./355/18)

feoqur— v fBfFEw awa F s, sEranTer 9 3, @ 4 # afegmar €. wed 1. 2-15015/30/2010, &A= 1
e, 2011 ZTT YT 363 10 8w qeqsra fAeAforfaa srfargmmmet sean gran senfaq o ao o

(i) 1.9, 4/15015/30/2011, a1r@ 7 5, 2013;

(i) wLE, 91./15014/1/2011 - 0/THUaTUEAE, A 27 4, 2013;

(iii) 1.9, 5/15015/30/2012, a1r@ 12 §[e1E, 2013;

(iv) w1.H. 91.15025/262/2013-fru/uwuausausts, arie 5 fadaw, 2014;

(v) F1.H. 1-83Uw/TEHTaAS e frunA—afee/uhuauaTas-2012, aria 17 ®Last, 2015;

(vi) 1.5, 4/15015/30/2011, AT 4 ST, 2015;

(vii) 1.8 M 15025/264/13-f0/THTETATEATE, T 4 TawET, 2015;

(viiy  wr.E. 9. 15025/263/13-fu/TRTAUATLATE, A 4 q9EGT, 2015;

(i) w1.H.97.15025/261/2013-fiu/mwuauauens, arid 13 Faw=y, 2015;

(x) %1.5.97.15025/208/2013-fiu/uwuauauens, ariig 13 7wy, 2015;

(i) 1.5.7/15015/30/2012, aTr@ 13 Taw=T, 2015;

(xii) w.E.1-10(1)/FvegH/madt(fher Uz fhafisr wreaes)/mwuauauans-2013, I 11 S99, 2016;
(xiii) w8, 3-16/AEE ar/afag==T (@ qgasa/)/TRuauauas-2014, aa 3 7, 2016;
(xiv) T ®. 15-03/EUAUH/THETETATATE-2014, T 14 5, 2016;

(xv) 1. "o 3-14 U/ SATAG=AT (FAeTResded)/THuHUHTATS — 2013, T8 13 SIS, 2016;
(xvi) B 1-12/AT9 [0, . (e, HEHRTEH)/TF. UE.UH.0.415.-2015, a180a 15 18, 2016;
(xvii)y  ®TH.1-120(1)/ATeH/ RO/ mRTHTETEE-2015, AW 23 @9, 2016;

(xviiiy  THE. & 11/09/R3T [FTHIATESeM/2017, @ 5 f&daw, 2016;

(xix)  wrE. g/ fE v asrauauar-2015, arie 14 fde, 2016;

(xx) H1.H.11/1 23R /5T /U, TH. T, LT .-2016, a1 10 SFqEY, 2016;

(xxi)  TEE. 1-110(2)/mHdt (ST @aY)/CRTETETHATE/2010, aTEE 10 SRET, 2016;

(xxii) T, H. ATAH/TET(ST ST 9/ (2)/TRUauaueE-2016, arE 25 FFqEs, 2016;
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(xxiii)
(xxiv)
(xxV)
(xxvi)
(xxVi)
(xxviii)
(xxix)
(XXX)
(xxxi)
(xxXi)
(xxxiii)
(XXXiv)
(xXXV)
(xXXVi)
(xxxvii)
(xxxviii)
(XXXIX)
(x1)
(xli)
(xlii)
(xlii)
(xiv)
(xIV)
(xIvi)
(xIvii)
(xIviii)

(xlix)

BT ", 1-11(1)/ATH/TEdT (ST i qUT) TRUauausrs-2015, 9 15 9949, 2016;
. & 11./15025/93/2011-Hudu/mwuauauars, aia 2 e, 2016;

T, &, .15025/6/2004-Frowus/mRuaTETSTS, e 29 fieaw, 2016;

. ", AT/, U TF./ATS==T(1)/0%F. U8, 79, 1.37%.-2016, 8@ 31 si=ast, 2017;

HH. 1-12/89%/2012-THUaUHTSS, e 13 wa<d, 2017;

®T. /. 1-10(7)/FSTH /Tt (W Y IoE T ITUT) THUHUHUSTE-2013, I 13 weast, 2017;

HT. ", G/ TEHTHUEU e U=/A Eag=aT(02) /TR uauausrs-2016, arie 15 75, 2017;

. H. TEEEgH/03/sT =T (UUH) /[TRTHUHUaATE-2017, aTE 19 SF 2017

H. ", /TSI 14,2 ATEEEET/ TRUHUHUare /2016, arie 31 [@1E,2017;

. H, WA/ TR /& A =T(01) /[TRUHUATETE-2016 9 2 37T, 2017;

", 1-94(1)/THTHTETAS/TEY (srafernT)/2014, ar@ 11 fdew, 2017;

HH. g/, U uh. 9t e, f. (1)/uE. f/ uE. v ue.u.ars.-2015, ari 15 fdeT, 2017;
R F ATH/OHT (T TE 1)/ (1)/awuHTETars/2016, arie 15 fdew, 2017,

RLH. 1-10(8)/ATAFH/TE (HoeT T Well IcUT8)/TRUATATAE.-2013, aritd 15 fdew, 2017;
1.8, 2fed=a/d ft v & @ fi/afagEa/OE tE uE U aré-2016, qriia 18 Reew, 2017;

L, T-1(1) AT/ TETEdt/2012, arE 12 dEzay, 2017;

& /AT T/ =T (3) /TR uars -2016, aT4e 12 sragaT, 2017,

U, 7, 2/Feq/dr it uer & | T/ ag=a1/0% UH UE T &rE-2016(WN), aTE 24 FFay, 2017,
BTH. -1 AT/ TTHTH/201 2-U. U9, TH. TS (WFT-1), 1@ 17 999%, 2017;

T 1 /AT AT/ ST U FRrer@=aT/oRuauausrs/2016 arirg 17 F449%, 2017;

T, |, AT/ U/ FErg=e1(5) [TRUauausrs -2016, I 20 F7a+r,2018;

ETEA HEAT T22/01-UH T RIETHET ¥ UAT=e |2)-W1/0% UH UF T are-2017, @ 13 714, 2018;
.4 FRreraroroT/wTee/ STteRET/T.ET g AL 91/2016, ardE 13 °r4, 2018;

TH.H.1-110 (3)/ Tadt (S @av)/ whuguaTars/ 2010, A 21 714, 2018;

1.9, Tegd/raHiuaee ve va/AfefnT (03)/qhuauaTsrs-2016, qrita 10 3, 2018;
1.9, eegd/difiue te fidY/ sftgemr/uRTaTaTerE-2016, 9w 4 7€, 2018;

FEA H, THESIUE/THdT (THHITHTHU) A e E AT hehT|/ U, U, UH. 1, 3E-2018, aria 20 S[Ts,
2018;

TR T/ T (ST ST ) =T (3)/[TRuauauars-2016, ariE 20 1<, 2018;
EE, AT /AT A T /T STrerg= 1/ g arT-2017, i@ 31 s, 2018;
w1, 7. /xRl wrer gy /A egH/atigEaT/ TR TaUHTas-2016, 9 8 q49y, 2018;
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MINISTRY OF HEALTH AND FAMILY WELFARE
FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 19" November, 2018

F. No. Stds/F & VP/Notifications(04)/FSSAI-2016.- Whereas the draft of the Food Safety and Standards (Food
Products Standards and Food Additives) Amendment Regulations, 2018, were published as required by sub-section (1) of
section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and Standards
Authority of India number F. No. Stds/F&VP/Notifications (04)/FSSAI-2016, dated the 231 February, 2018, in the Gazette
of India, Extraordinary, Part III, section 4, inviting objections and suggestions from all persons likely to be affected
thereby, before the expiry of the period of thirty days from the date on which the copies of the Official Gazette containing
the said notification were made available to the public;

And whereas the copies of the said Gazette were made available to the public on the gh March, 2018;

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

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

Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food Additives)
Fourteenth Amendment Regulations, 2018.

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business Operator
shall comply with all the provisions of these regulations by 1* July, 2019.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter referred
to as the said regulations), in regulation 2.3 relating to “FRUIT & VEGETABLE PRODUCTS”,-

(I) for sub regulation 2.3.2, the following shall be substituted, namely:-
€2.3.2 :Thermally Processed Fruit 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 appropriate manner before or after being sealed in a container so as to prevent
spoilage.

2. Quality factors.-
(A) Packing Media.-
(i) The product may be packed in any one of the following packing media, namely:-
(a) Water— in which water is the sole packing medium;

(b) Water and Fruit Juice— in which water and fruit juice(s) from the fruits used in the product are the
liquid packing medium;

(c) Fruit Juice— in which one or more fruit juice(s) from the fruits used in the product which may be
strained or filtered are the liquid packing medium;
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(d)  With Sugar(s) — any of the above packing media, may have one or more of the following sugars
added, namely, sucrose, invert sugar syrup, dextrose, dried glucose syrup, glucose syrup, fructose and
fructose syrup.

(i) Classification of packing media when sugars are added.-

(a)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: (name(s) of fruit) Not less than 10° Brix and not
Juice more than 13.9° Brix;
2. Lightly sweetened: (name(s) of fruit) Not less than 14° and not more
Juice than 17.9° Brix;
3. Heavily sweetened: (name(s) of fruit) Not less than 18° and not more
Juice than 21.9° Brix;
4, Extra heavy sweetened(name(s) of fruit) Not less than 22° Brix
Juice
(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 the cut-out strength as follows:

1. Slightly Sweetened Water/ Extra Light Not less than 10° Brix and not
Syrup more than 13.9° Brix;
2. Light Syrup Not less than 14° Brix and not

more than 17.9° Brix

3. Heavy Syrup Not less than 18° Brix and not
more than 21.9° Brix;

4. Extra Heavy Syrup Not less than 22° Brix.
(B) Quality Criteria.-
(i) Colour.-Canned Tropical Fruit Salad shall have a colour characteristic of the mixed processed fruit;

(i) Flavour.-Canned Tropical Fruit Salad shall have normal flavour and odour characteristic for the particular
blend of fruit;

(iili) 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:

S.No. Defects Limits

1. Blemished fruit pieces 2 pieces/100 g of drained fruit

(consisting of pieces of fruit with dark surface
areas, spots penetrating the fruit, and other

abnormalities)

2. Peel (based on averages) (considered a defect only 6.5 cm?/500 g of total contents
when occurring on, or from those fruits which are
peeled)

3. Seed Material and Extraneous Vegetative Matter 2 g/500 g of total contents

(v) Minimum Fill.-The container shall be well filled with fruit and the product (including packing medium)
shall occupy not less than ninety per 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;
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(vi) Minimum Drained Weight.- The drained weight of the product shall not 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 Labelling)
Regulations, 2011 shall apply.

(b)In addition, the following shall be declared as part of the name or in close proximity thereto, as:

i When the packing medium is composed of water, or water and one or more fruit juices in which water
p g p J
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
preponderance of such fruit juice, as, for example—

"(name of fruits) juice(s) and water"

(iii) When the packing medium is composed solely of a single fruit juice—
"In (name of fruit) juice"

(iv) When the packing medium is composed of two or more fruit juices—
"In (name of fruits) juice"

(v) When sugars are added to one or more fruit juices, it shall be mentioned as —
“Extra light sweetened: (name(s) of fruit) Juice”
or
“Lightly sweetened: (name(s) of fruit) Juice”
or
“Heavily sweetened: (name(s) of fruit) Juice”
or
“Extra heavy 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 —
“Slightly Sweetened Water/ Extra Light Syrup”
or
“Light Syrup”
or
“Heavy Syrup”
or

“Extra Heavy Syrup”

(II) In the said regulations, after sub - regulation 2.3.55, the following shall be inserted, namely:-
€2.3.56: Date Paste
1. Description.-

(a) Date paste means product prepared from fruits of the date palm (Pheonix) 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 contain no parthenocarpic 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.
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(d) It shall not contain whole or broken pits, stalks or extraneous fragments.

(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

2. Food Additives.-No additives are allowed in the product.

2.3.57:Fermented Soybean 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 semi-solid and

partly 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
pathogenic and do not produce toxins).

(ii) Optional Ingredients,-

(a) Grains and/or Flour as defined in sub-regulation 2.4 of Food Safety and Standards (Food Products
Standards and Food Additives) Regulations, 2011;

(b) Yeast and/or yeast extracts;
(¢) Lactobacillus and/or Lactococcus;
(d) Distilled ethyl alcohol derived from agricultural products;
(e) Nutritive sugars including honey as defined in sub-regulation 2.8 of Food Safety and Standards (Food
Products Standards and Food Additives) Regulations, 2011;
(f)  Starch syrup;
(2) 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 soybean paste | Fermented  soybean  paste
manufactured with soybean only manufactured with soybean and
grains
1. M01s.ture % by weight 60.0
(maximum)
2. To.tal. nitrogen % by weight 16 06
(minimum)
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3. Amino nitrogen % by weight

. 0.3 0.12
(minimum)

(ii) 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 container is the 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 the Capsicum
annuum variety, concentrated and preserved using thermal treatment only.

(b) The product shall contain fresh red hot peppers of the Capsicum annuum variety, fresh garlic, coriander, caraway and
salt. The peppers used in the preparation shall be sufficiently 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 product and free 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:-

S.No. | Characteristics Requirements  (in
per cent.)
1. | Total acidity % by weight (expressed as citric acid) of total dry residue Not more than 3.6
2. Dry extract % by weight (of total soluble solids excluding salt ) Not less than 14.0
3. Added salt % by weight(on dry weight basis) Not more than 1.5
4. Acid insoluble ash% by weight(of total weight of dry extract) Not more than 0.15

(f) 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 container is the volume of distilled water at 20°C temperature, which the sealed container will hold when
completely filled. Flexible containers should be filled as full as commercially practicable.

2. Food Additives.-No additives are allowed in the product covered by this Standard.
2.3.59: Vegetable Protein Products
1. Description.-

(a) Vegetable Protein Products means the food products produced by the reduction or removal of the major non-protein
constituents (water, oil, starch, other carbohydrates) from vegetable materials other than single cell protein sources in a
manner to achieve protein 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) Carbohydrates including sugars, edible fats and oils covered under Food 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 also conform 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
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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 species Solanum tuberosum L.,Solanum Andigena L.and rhizomes of the sweet potato of the species Ipomoea
batatas. They 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) Regulations, 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

o
equipment until its temperature has reached -18 C at 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.

The product shall be presented in one of the following styles:
(a) Straight cut- strips of potato with practically parallel sides and with smooth surfaces.
(b) Crinkle cut- strips of potato with practically parallel sides and in which two or more sides have a corrugated surface.

(c )Other Styles-Any 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 which 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 cut surface
Shoestring 4 upto 8

Medium more than 8 upto12

Thick cut more than 12 upto 16

Extra large more than 16

A tolerance of 10% by length of non-conforming styles units applies, when specific lengths are not indicated. The
product shall conform to the following requirements:

S.No. Characteristics Requirements

1. Moisture content % (m/m) (Maximum) 78.0

2. Free Fatty Acid content in the oil extracted % (m/m as oleic acid) (Maximum) 1.5

3. Frying defects(burnt pieces-any unit which is dark brown to black) % (m/m) | 0.5
(Maximum)

2.3.61 Canned Chestnuts and Canned Chestnut Puree
1. Description

(a) Canned chestnuts is the product (i) prepared from fresh, sound, mature chestnuts of varieties conforming to the
characteristics of the species Castaneacrenata Sieb et Zucc. (Japanese chestnut) or Castanea sativa Miller (European
chestnut) which 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 or after being hermetically sealed in a container, so as to prevent spoilage.
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It may contain "salt" (sodium chloride) in an amount not exceeding 1 percent of total net contents.

(b) Canned chestnut puree is 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 processed by a procedure 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 contents.

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 uniform in size and/or shape.
(ii) 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 described on the label to avoid confusing or misleading the consumer.
3. Essential Composition & Quality Factors
i) 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 syrup, fructose, fructose syrup, honey.

(¢) Brine- Water in which common salt is added.
(ii) 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 cut-out strength
as follows:

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 cut-out 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 not added, 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 flavour and odour 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.
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(d) Uniformity of size : Whole - in 95 percent, by count, of units 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, shell, pellicle (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 greater than the following
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 be well 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 which the sealed container will hold when completely filled.

(vi) Minimum Drained Weight

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 water at 20L]C which 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, 2011. In addition the 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:
“In water" or "Packed in water".
(i) When nutritive sweeteners are added to water, the packing medium shall be declared as:
“Slightly Sweetened Water/ Extra Light Syrup”
or
“Light Syrup”
or
“Heavy Syrup”
or
“Extra Heavy Syrup”

(ili) When salt is added to water, the packing medium shall be declared as: “Brine”
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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 freeze-dried fungi, fungi grits, fungi powder), pickled fungi, salted fungi, fermented fungi, fungi in vegetable
oils, quick frozen fungi, sterilized fungi, fungi extract, fungi concentrate and dried fungi concentrate.

Edible fungi products shall be clean, undamaged, free, as far as possible, of maggot damage and possess the flavour and
taste appropriate to the species.

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 suitable ingredients whose standards are prescribed in Food Safety & Standards (Food Product Standards and Food
Additives) Regulations, 2011.

2. General Requirements
@) Styles

(A) The products may be presented in various styles, e.g. whole with stalks, whole caps(buttons) 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 this standard;

(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 resembles the 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.
(ii) Composition

Except in the case of fungi products consisting entirely of caps or where the addition of 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, whether whole or sliced. It shall
conform to the following requirements:

S.No Requirements Limits
1 Water Content % m/m (Maximum)
a. Freeze-dried fungi 6.0
b. Dried (other than freeze-dried) fungi 12.0
c. Dried fungi Shii-ta-ke 13.0
2 Mineral impurities % m/m (Maximum) 2.0
3 Organic impurities of vegetable origin % m/m (Maximum) except for | 0.02

Shii-take mushrooms.

Shii-take mushrooms 1.0
4 Content of maggot damaged fungi % m/m(Maximum)
a. Fungi 1.0 % of total damage including not

more than 0.5 % serious damage.

b. Crushed fungi 6.0

c. Carbonized fungi 2.0

d. Damaged fungi 20.0
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(ii)

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 as to allow the powder to pass through a sieve having a 200 microns mesh.It 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

(iii) 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,
vegetable oils, acetic, 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/m (Maximum) 2.0

4 Mineral impurities % m/m(Maximum) 0.1

5 Organic impurities of vegetable origin % m/m (Maximum) 0.02

6 Content of maggot damaged fungi % m/m(Maximum) 1.0% of total damage including 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/m (Minimum) 1.0
2 Salt (sodium chloride) % m/m 3.0-6.0
3 Mineral impurities % m/m(Maximum) 0.2
4 Organic impurities of vegetable origin % m/m(Maximum) 0.1
5 Content of maggot damaged fungi % m/m (Maximum) 4.0

(v) Fungi in Olive Oil and other Vegetable Oils means edible 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/m (Maximum) 0.02

4 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not more
than 0.5 % serious damage
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(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 quick-freezing process shall not be
regarded as complete unless and until the product temperature has reached -180C (0oF) at the thermal centre 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 % m/m (Maximum) 0.02

3 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not
more than 0.5 % 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 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) 2.0

2 Mineral impurities % m/m (Maximum) 0.2

3 Organic impurities of vegetable origin % m/m (Maximum) 0.02

4 Maggot damaged fungi % m/m (Maximum) 1.0 % of total damage including not

more than 0.5 % serious damage

(viii) Fungi Extract and Fungi Concentrate

Fungi Extract means a product concentrated from fresh edible fungi juice or from dried 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 edible fungi 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/m(Maximum) 9.0

2 Salt (sodium chloride) % m/m(Maximum) 5.0

3 Mineral impurities none

4 Organic impurities of vegetable origin none

(x) Salted Fungi (semi-processed 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:
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S.No Requirements Limits

1 Salt (sodium chloride) % m/m 15.0-18.0

2 Mineral impurities % m/m (Maximum) 0.3

3 Organic impurities of vegetable origin % m/m (Maximum) 0.05

4 Maggot damaged fungi % m/m (Maximum) 1.0% of total damage including not
more than 0.5% serious damage

4. Definition of Defects
a. Damaged fungi means fungi with more than quarter of the cap missing.
b. Carbonized fungi means whole or cut dried fungi with traces of carbonization on their surface

c. Crushed fungi means parts of fungi passing through a sieve having a 15 x 15 mm mesh for fresh fungi and a 5 x
5 mm mesh for dried fungi.

d. Spoiled fungi means fungi which are brownish or rotten as a result of attack by microorganisms and/or mould.
e. Maggot damaged fungi means fungi having holes caused by maggots.
f.  Seriously maggot damaged fungi means fungi having four or more holes caused by maggots.

Fallen off stalks means stalks separated from the caps.

g
h. Organic impurities of vegetable origin means admixtures of other edible fungi, parts of plants such as leaves
and pine needles.

i. Mineral impurities means those substances 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, 2011. In addition the following shall be declared as part of the name or in close proximity thereto,
as:

@) The terms "fungi" may be replaced by the terms genus or species, e.g. "mushroom" or "mushrooms" for the
genus Agaricus. The method of processing to which the product has been subjected, e.g. "dried", "sterilized" or
"quick-frozen", shall be indicated on the label.

(ii) In the case of dried, salted, quick-frozen, fermented, pickled and canned fungi, the common name of the species
of fungi shall be stated in addition to the word "fungi". The scientific name of the species shall also be stated.

(iii) In the case of fungi products consisting of more than one species of fungi, the word "mixed" shall be indicated
on the label.

(iv) In the case of fungi products made from fungi other than fresh fungi, there 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.

v) Where salted fungi are used for the preparation of other fungi products, there shall be a statement on the label
indicating that salted fungi have been used.

(vi) If stalks have been added to fresh fungi or fungi products, the words "stalks added" shall appear on the label.

(IIT).In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in sub-
regulation 2.3.27, relating to Tomato Ketchup and Tomato Sauce,in the standards specified therein, for the entry against
‘Acidity as acetic acid’ the following entry shall be substituted, namely: - “Not less than 0.2 per cent”.

(IV). In the said regulations, in regulation 2.7 relating to “SWEETS & CONFECTIONERY,” after sub- regulation 2.7.5,
the following sub-regulation, shall be inserted, namely:-

€2.7.6 : Cocoa Powder

1. Description.-(a) Cocoa powder shall be the material obtained by mechanical transformation into powder form of
cocoa press cake or cocoa mass resulting from the partial removal of fat from the ground nib of well-fermented sound
roasted beans of Theobroma cacao L.
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(b) It shall be in the form of powder, having characteristic taste and flavor.

(c) It shall be free from dirt, filth, deleterious substances, adulterant and added colouring matter and shall also be free
from rancidity, off-flavour, mould growth and insect infestation.

(d) It shall also conform to the following standards, namely:-

Requirements (in per cent.)

S.No. Characteristics Fat reduced cocoa | Highly Fat
Cocoa Powder powder (Medium | reduced cocoa
fat) powder (Low fat)
1. Moisture content by weight Not more than 7.0 | Not more than 7.0 Not more than 7.0
2. Cocoa butter by weight (on dry basis ) Not less than 20.0 Not less than10.0- Not more than 10.0
Not more than 20.0
3 ACl.d insoluble  ash .by weight (on Not more than 1.0 | Not more than 1.0 Not more than 1.0
moisture and fat-free basis)
4. Alkahn.lty of total Ash as KQQ by weight | Not more than Not more than 12.0 | Not more than 12.0
(on moisture and fat-free basis) 12.0
> Crude flbre. by weight (on moisture and Not more than 7.0 | Not more than 7.0 Not more than 7.0
fat-free basis)
2.7.7:  Cocoa mass or Cocoa/Chocolate Liquor and Cocoa Cake

1. Description.-(a) Cocoa (Cacao) Mass or Cocoa/Chocolate Liquor means product prepared by cocoa beans, the seeds
of Theobroma cacao by adequate grinding of clean, practically shell free nibs (cotyledons) with or without roasting, and
with or without removal or addition of any of its constituents.

(b) Cocoa Cake is the product obtained by partial or complete removal of fat from cocoa nib or cocoa mass.

(c) The products shall have their characteristic colour, odour and flavour and shall be free from any added colouring
matter, flavour, or added fats other than Cocoa butter.

(d) It shall also conform to the following standards, namely:-

Requirements (in per cent.)

S.No. Characteristics
Cocoa Mass Cocoa Cake
1. Moisture content by weight Not more than 10.0 Not more than 10.0
2 Cocoa Shell and | Calculated on the
Germ % by weight Jat free drymatter Not more than Not more than 5.0
5.0
Calculated on an | Not more than Not more than 4.5
alkali free basis 175
(for cocoa shell |
only)
3. Cocoa Butter % by weight 47.0-60.0 Not applicable
4. Alkalinity of total Ash as K,O % by | Not more than Not more than 12.0
weight (on moisture and fat-free basis) 12.0
5. Acid insoluble ash % (on moisture and | Not more than Not more than 1.0
fat-free basis)
1.0
6. Crude fibre % by weight (on moisture | Not more than Not more than 7.0

and fat-free basis)

7.0
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(V). In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 in sub-
regulation 2.9.11, for the words “GINGER (SONTH, ADRAK)” following words shall be substituted namely: -

“Dried Ginger (Sonth, Dried Adrak)”.
(VD). In sub-regulation 2.9.11, in Clause 2 relating to Ginger (Sonth, Adrak) Powder, in the standards specified therein,

(a) for the entry against ‘Volatile Oil content’ the following shall be substituted, namely: - “Not less than 1.0 per
cent”

(b) for the entry against ‘Cold water soluble extract (on dry basis)’ the following shall be substituted, namely: -
“Not less than 10.9 per cent”.

(VII). In the said regulations, in regulation 2.11 relating to “OTHER FOOD PRODUCTS AND INGREDIENTS”,
sub-regulation 2.11.6 relating to “LOW AND HIGH FAT COCOA POWDER?”, shall be omitted.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-I1I/4/Exty./355/18]
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