


























































































































6.

6.1

6.1.1

6.1.2

6.1.3

6.14

Hygiene

The product shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II and III of the Food Safety and Standards
(Licensing and Registration of Food Businesses) Regulations, 2011 and any other
such guidance provided from time to time under the provisions of the Food Safety
and Standard Act, 2006.

The Product shall conform to the microbiological requirements given in Appendix
B of the Food Safety and Standards (Food Products Standards and Food Additives),
Regulations, 2011.

Labelling

Name of the food

The name of the products covered by sub regulation 1.1 and 1.2 shall be
‘Fermented Milk’:

Provided that the name ‘Fermented Milk’ may be replaced with designations Dahi,
Curd and Yoghurt if the product complies with the relevant provisions of this
standard.

The designation ‘Yoghurt or dahi’ may be used in connection with the term
“frozen” provided (i) that the product submitted to freezing complies with the
requirements in this Standard, (ii) that the specific starter cultures can be
reactivated in the specified numbers by thawing, and (iii) that the frozen product is
named as such and is sold for direct consumption, only.

Yoghurt or dahi containing non-dairy ingredients may be designated as ‘Sweetened
or Flavoured Yoghurt or dahi’, as appropriate. Yoghurt or dahi containing fruits
may be designated as ‘Fruit Yoghurt or dahi’, as appropriate.

The name of the products defined in sub-regulation 1.3 shall be ‘Drinks based on
Fermented Milk’ or may be designated with other recognized specific names like
lassi, chhaas etc. When flavoured, the designation shall include the name of the
principal flavouring substance(s) or flavour(s) added.

The name of the products covered by sub-regulation 1.4.1 shall be ‘Chakka’.

The name of the products covered by sub-regulation 1.4.2 shall be ‘Shrikhand'".
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6.1.5 Products obtained from fermented milk(s) heat treated after fermentation shall be
named “Heat Treated ", the being blank replaced by the term “Fermented
Milk” or another permitted designation or name as appropriate.

6.1.6 The designation of Flavoured Fermented Milks shall include the name of the
principal flavouring substance(s) or flavour(s) added.

6.1.7 Fermented milks to which only nutritive carbohydrate sweeteners have been
added, may be labeled as “sweetened ", the blank being replaced by the term
“Fermented Milk” or another permitted designation or name as appropriate.

6.2  The type of dahi, yoghurt, chakka or shrikhand shall be always declared on the label
or otherwise if the product is not prepackaged such declaration to be given on the
container from which product will be offered to the consumer.

6.3  When cultures of Bifidobacterium bifidum and Lactobacillus acidophilus and other
cultures of suitable lactic acid producing harmless bacteria are added, a declaration
to this effect shall be made on the label or otherwise if the product is not
prepackaged.

6.4  The labelling provisions laid down under Food Safety and Standards (Packaging
and Labelling), Regulations, 2011 shall apply.

7 Method of Sampling and Analysis

As provided in the Food Safety Standards Authority India Manual of Method of
Analysis of Food (2015)- Milk and Milk Products.

2.1.14 Standard for Ice Cream, Kulfi, Chocolate Ice Cream, Softy Ice Cream, Milk Ice,
Milk Lolly and Dried Ice Cream Mix

This Standard applies to Ice Cream and Kulfi and their variants, milk ice and milk lolly, and
dried ice cream mix in cconformity with the definitions in sub-regulation 1 of this
Standard.”

1. Definition.-

1.1. Ice Cream, Kulfi, Chocolate Ice Cream or Softy Ice Cream (hereafter referred to as the
said product) means the product conforming to the composition specified in sub-
regulation 2.3.1, obtained by freezing a pasteurized mix prepared from milk or other
products derived from milk, or both, with or without addition of nutritive
sweeteners and other permitted non-dairy ingredients. The said product may
contain incorporated air and shall be frozen hard except in case of softy ice-cream
where it can be frozen to a soft consistency.

Note * This standard should be read in conjunction with the General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products
and heat treatments, guidelines for use of dairy terms, addition of micronutrients etc.
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1.2.

1.3.

Milk Ice or Milk Lolly (hereafter referred to as the said product) means the product
conforming to the composition specified in sub-regulation 2.3.2, obtained by
freezing a pasteurized mix prepared from milk or other products derived from milk
with or without the addition of nutritive sweeteners and other permitted non-dairy
ingredients. The said product shall be frozen hard.

Dried Ice Cream Mix (hereafter referred to as the said product) means the product in
a powder form which on addition of prescribed amount of water and freezing shall
result in a product similar in characteristics to the respective product described in

the sub-regulation 1.1.

2. Essential Composition and Quality Factors

2.1.

2.2.

2.3.

Raw Material

Milk and milk products.

Permitted ingredients:

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

e Potable water;

e Starch, provided it is added only in amounts functionally necessary as
governed by Good Manufacturing Practice, taking into account any use of the
stabilizers or thickeners listed in sub-regulation 3;

e Other non-dairy ingredients - fruit and fruit products, eggs and egg products,
coffee, cocoa, chocolate, condiments, spices, ginger and nuts; bakery products
such as cake or cookies as a separate layer or coating.

Composition:

2.3.1. Ice cream, Kulfi,, Chocolate Ice cream and Softy Ice Cream

Parameter
Ice cream or kulfi or Medium Fat Ice |Low Fat Ice
chocolate ice cream | Cream or kulfi or Cream or kulfi or
or softy ice cream chocolate ice cream | chocolate ice
or softy ice cream cream or softy ice
cream
Total Solids, | 36 30 26
minimum, %, m/m
Weight minimum, | 525 475 475
gm/l
Milk | Minimum, 10 2.5 -
Fat | %, m/m
Maximum, -- 10 2.5
%, m/m
Milk Protein (N |35 35 3
X6.38), minimum,
%, m/m
Note(s):
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2,3.2,

2.3.3.

3.

3.1.

3.2.

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

(b) When any type of ice cream, kulfi, chocolate ice cream or softy ice cream is
offered for sale in contravention of the requirements of sub-regulation 6.2, the
standards prescribed for the type ice cream, kulfi, chocolate ice cream or softy
ice cream as per this sub-regulation shall apply.

Milk Ice or Milk Lolly:

Parameter Milk ice or Milk lolly

Total Solids, minimum, %, m/m 20

Milk Fat, Maximum, %, m/m 2

Milk Protein (N X6.38), minimum, 3.5

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

Dried Ice Cream Mix

The said product on addition of water shall give a product conforming to the
composition, except the ‘weight’, as specified in the sub-regulation 2.3.1 for the
respective product described in the sub-regulation 1.1. The moisture content of the
dried product shall not be more than 4.0 % (m/m).

Food Additives.-

Only those additives classes indicated in the table below may be used for the said
product categories specified.

Additive All types of Ice cream, Kulfi, Milk Ice or Dried Ice Cream
(Functional Chocolate Ice cream or Softy Milk Lolly Mix

Class) Ice Cream
Stabilizers N

Emulsifiers

Thickeners

Acidity
regulators

Colours

Flavourings

Humectants

R RS S S} S S S

v
7
v
v
v
v
J

L

Sweetener

v The use of additives belonging to the class is technologically justified.

Within each food additive class, the specific food additives permitted in Appendix A,
of the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 may be used in the products complying with this standard and
only within the limits specified.
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3.3. The food additive use level specified in Appendix A, of the Food Safety and Standards
(Food Products Standards and Food Additives) Regulations, 2011 shall apply to the
product after reconstitution in respect of Dried Ice Cream Mix.

4., Contaminants.-

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

5. Hygiene

The said product shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II and Il of the Food Safety and Standards
(Licensing and Registration of Food Businesses) Regulations, 2011 and any other
such guidance provided from time to time under the provisions of the Food Safety
and Standard Act, 2006.

The said product shall conform to the microbiological requirements given in
Appendix B of the Food Safety and Standards (Food Products Standards and Food
Additives), Regulations, 2011.

6. Labelling

6.1 Name of the Food

6.1.1 The name of the product covered by sub-regulation 1.1 shall be ‘Ice Cream’, ‘Kulff’,
‘Chocolate Ice Cream’ or ‘Softy Ice Cream’.

6.1.2 The name of the product covered by sub-regulation 1.2 shall be ‘Milk Ice’ or ‘Milk
Lolly’

6.1.3 The name of the product covered by sub-regulation 1.3 shall be ‘Dried Ice Cream
Mix'.

6.2 The type, as per sub-regulation 2.3.1, of ice cream, kulfi, chocolate ice cream or
softy ice cream shall always be indicated on the label of the product. For softy ice
cream offered for sale directly from the freezer without prepackaging, the type of
product shall be displayed in a manner and at a place that is clearly visible to the
consumer.

6.3 Every package of ice cream, kulfi, chocolate ice cream and softy ice cream
containing starch shall have a declaration on its label as specified in Food Safety
and Standards (Packaging and Labelling) Regulations, 2011, regulation 2.7.1(2).

6.4  In addition, the labelling provisions laid down under Food Safety and Standards
(Packaging and Labelling), Regulations, 2011 shall apply.

7.  Method of Sampling and Analysis

As provided in the Food Safety Standards Authority India Manual of Method of
Analysis of Food (2015)- Milk and Milk Products.

2.1.15 Standard for Frozen Desserts or Confections with Added Vegetable 0il or Fat
or Vegetable Protein, or both
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This Standard applies to Frozen Desserts or Confections in conformity with the definitions
in sub regulation 1 of this Standard.”

1. Definition

1.1 Frozen Dessert or Frozen Confection (hereafter referred to as the said product)
means the product obtained by freezing a pasteurised mix prepared with edible
vegetable oils or fats having a melting point of not more than 37.0 degree C and/or
vegetable protein products, or both. It may also cntain milk fat and milk protein with
the addition of nutritive sweeteners and other permitted non-dairy ingredients. The
said product may contain incorporated air and may be frozen hard or frozen to a soft
consistency.

1.2 Dried Frozen Dessert Mix or Dried Frozen Confection Mix (hereafter referred to as
the said product) means the product in a powder form which on addition of
prescribed amount of water and freezing shall give a product similar in
characteristics to the product described in sub regulation 1.1.

2  Essential Composition and Quality Factors

2.1 Raw Material:

o Milk and or milk products;
e Vegetable oils or fats;
e Vegetable protein products.

2.2 Permitted ingredients:

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

e Potable water;

e Starch, provided it is added only in amounts functionally necessary as governed by
Good Manufacturing Practice, taking into account any use of the stabilizers or
thickeners listed in sub regulation 3;

e Other non-dairy ingredients - fruit and fruit products, eggs and egg products,
coffee, cocoa, chocolate, condiments, spices, ginger and nuts; bakery products such
as cake or cookies as a separate layer or coating

2.3 Composition:

2.3.1 Frozen Dessert or Frozen Confection

Parameter

Frozen Frozen Dessert or | Dessert

High fat | Medium fat | Low fat Frozen

Note ™ This standard should be read in conjunction with the General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products
and heat treatments, guidelines for use of dairy terms, addition of micronutrients etc.
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Dessert or | Frozen Confection | Frozen
Frozen Confection
Confection
Total Solids, minimum, %, | 36 30 26
m/m
Weight minimum, gm/| 525 475 475
Total | Minimum, %, m/m 10 25 -
Fat
Maximum, %, m/m 10 2.5
Protein (N X6.25) minimum 3.5 3.5 3
Note(s):

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

(2) When any type of frozen dessert or frozen confection is offered for sale in
contravention of the requirements of Sub Regulation 6.2, the standards
prescribed for the type frozen dessert or frozen confection as per this section
shall apply.

2.3.2 Dried Frozen Dessert Mix or Dried Frozen Confection Mix

The said product on addition of water shall give a product conforming to the
composition, except the ‘weight’, as specified in the sub regulation 2.3.1 for the
respective product described in the sub regulation 1.1. The moisture content of the
dried product shall not be more than 4.0 % (m/m).

3 Food Additives:

3.1 Only those additives classes indicated in the table below may be used for the said
product categories specified:

Additive All types of Frozen Dried Frozen Dessert Mix or Dried
(Functional Dessert or Frozen Frozen Confection Mix
Class) Confection

Stabilizers

Emulsifiers

Thickeners

Acidity
regulators

Colours

Flavourings

Humectants

] ]
Y ]

Sweetener

N The use of additives belonging to the class is technologically justified.

3.2 Within each food additive class, the specific food additives listed in Appendix A,
the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 may be used in the products complying with this standard
and only within the limits specified.

3.3 The food additive use level specified in Appendix A, the Food Safety and
Standards (Food Products Standards and Food Additives) Regulations, 2011
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shall apply to the product after reconstitution in respect of Dried Frozen
Dessert Mix or Dried Frozen Confection Mix.

4 Contaminants:

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

5 Hygiene

The said product shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II and III of the Food Safety and Standards (Licensing
and Registration of Food Businesses) Regulations, 2011 and any other such guidance
provided from time to time under the provisions of the Food Safety and Standard Act,
2006.

The said product shall conform to the microbiological requirements given in Table 2 of
Appendix B of the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011.

6 Labelling
6.1 Name of the food.-

6.1.1 The name of the product covered by sub regulation 1.1 shall be ‘Frozen Dessert
or Frozen Confection’.

6.1.2 The name of the product covered by sub regulation 1.2 shall be ‘Dried Frozen
Dessert or Dried Frozen Confection’.

6.2 The type, as per sub regulation 2.3.1, of frozen dessert or frozen confection shall
always be indicated on the label of the product. For soft consistency products
offered for sale directly from the freezer without any pre-packaging, the type of
product shall be displayed in a manner and at a place that is clearly visible to the
consumer.

6.3 Every package of Frozen Desert or Frozen Confection, in which Edible Vegetable
0Oil or Vegetable Fat or Partially Hydrogenated Fat is an ingredient, shall declare
the per cent trans fatty acid by weight on the label .

6.4 Every package of Frozen Desert or Frozen Confection shall bear the following label,
namely:

CAIAINS. cnsavims Milk Fat* Edible Vegetable Oil* and Vegetable Fat* and
Vegetable Protein Product

*strike out whatever is not applicable
6.5 In addition, the labelling provisions laid down under Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 shall apply.

7 Method of Sampling and Analysis.- As provided in the FSSAI Manual of Method of
Analysis of Food (2015)- Milk and Milk Products.

2.1.16 Standard for Chhana and Paneer.-
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This Standard applies to Chhana and Paneer as defined in sub regulation 1 of this Standard.

1. Definition.-

Chhana or Paneer means the product obtained from any variant of milkt, with or without
use of milk solids, which have undergone adequate heat treatment to ensure microbial
safety, by precipitation with, lactic acid or citric acid.

2. Essential Composition and Quality Factors.-
2.1 Raw materials:

Milk;

Milk solids;
Lactic acid;
Citric acid;

2.2 Composition.-

Parameter Chhana or Paneer Low fat Chhana or
Paneer
Moisture, maximum, % 70 70
(m/m)
Milk fat, minimum, % 50 -
(m/m), dry matter basis
Milk fat, maximum, % - 15
(m/m), dry matter basis '

3. Food Additives.-

a.l Only those additives classes indicated in the table below may be used for the
product categories specified.

Additive  (Functional | Chhana or Paneer and Low fat Chhana or Paneer
Class)

Acidifying agents V

Preservatives V

V' The use of additives belonging to the class is technologically justified.
3.2 Within each additive class, and where permitted according to the table, only

those additives permitted as per Food Safety and Standards (Food Products

Standards and Food Additives), Regulations, 2011 should be used.

4, Contaminants.-

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

5. Hygiene.-

Note * This standard should be read in conjunction with the General Standard for Milk and Milk
Products with reference to the generic provisions pertaining to definitions of milk or milk products
and heat treatments, guidelines for use of dairy terms, addition of micronutrients etc.

1 As defined in sub-regulation 1 of the Standard for Milk.
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6.1

6.2

6.3

The product shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II and III of the Food Safety and Standards
(Licensing and Registration of Food Businesses) Regulations, 2011 and any
other such guidance provided from time to time under the provisions of the
Food Safety and Standard Act, 2006 (34 of 2006).

The product shall conform to the microbiological requirements given in
Appendix B of the Food Safety and Standards (Food Products Standards and
Food Additives), Regulation, 2011.

Labelling.-

The name of the product shall be Chhana, Paneer, Low Fat Chhana or Low Fat
Paneer depending upon the composition as per the sub regulation 2.2.

Low Fat Channa and Low Fat Paneer shall be sold in sealed package only and
shall bear the following label declaration:

LOW FAT PANEER or LOW FAT CHHANA

Provisions laid down under Food Safety and Standards (Packaging and
Labelling) Regulations, 2011, shall apply.

Method of Sampling and Analysis.- As provided in the Food Safety Standards
Authority India Manual of Method of Analysis of Food (2015)- Milk and Milk
Products.

2.1.17 Standard for Cheeses and Cheese Products.-

This Standard applies to Cheeses, Processed Cheeses and Processed Cheese Spreads as
defined in the sub regulation 1.*

1.

1.1

Definitions

Cheese is the ripened or unripened soft, semi-hard, hard, or extra-hard
product, which may be coated, and in which the whey protein or casein ratio
does not exceed that of milk, obtained by:

(a) coagulating wholly or partly the protein of milk, skimmed milk, partly
skimmed milk, cream, whey cream or buttermilk, or any combination of these
materials, through the action of non- animal rennet or other suitable
coagulating agents, with or without use of harmless lactic acid bacteria , and
by partially draining the whey resulting from the coagulation, while respecting
the principle that cheese-making results in a concentration of milk protein (in
particular, the casein portion), and that consequently, the protein content of
the cheese will be distinctly higher than the protein level of the blend of the
above milk materials from which the cheese was made; and/or

Note® This standard should be read in conjunction with the General Standard for Milk and Milk
. Products with reference to the generic provisions pertaining to definitions of milk/ milk products
and heat treatments, guidelines for use of dairy terms, addition of micronutrients etc.
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1.1.2

(b) processing techniques involving coagulation of the protein of milk and/or
products obtained from milk which give an end-product with similar physical,
chemical and organoleptic characteristics as the product defined under (a).

All cheeses shall be made from pasteurised milk.

(i) Ripened Cheese is cheese which is not ready for consumption shortly
after manufacture but which must be held for some time at such
temperature and under such other conditions as will result in necessary
biochemical and physical changes characterizing the cheese in question.

(ii) Mould Ripened Cheese is a ripened cheese in which the ripening has
been accomplished primarily by the development of characteristic mould
growth through the interior and/ or on the surface of the cheese.

(iii) Unripened Cheese including fresh cheese is cheese which is ready for
consumption shortly after manufacture.

Extra Hard Grating Cheese means ripened cheese obtained by coagulating
milk with cultures of harmless lactic acid producing bacteria, non-animal
rennet, or other suitable coagulating enzymes. It may have slightly brittle
texture and an extra hard rind which may be coated with vegetable oil, food
grade waxes or polyfilm.

Individual or Named Variety Cheese is a cheese, as defined above (Sub-
Regulation 1.1), that is designated with its well-established unique name as
provided below.

(i) Cheddar Cheese means ripened hard cheese obtained by coagulating
heated or pasteurised milk with cultures of harmless lactic acid
producing bacteria, non-animal rennet or other suitable coagulating
enzymes. It shall be in the form of hard pressed block with a coating of
food grade waxes or wrapping of cloth or polyfilm. It shall have firm,
smooth and waxy texture with a pale straw to orange colour without any
gas holes.

(i) Danbo Cheese means ripened semi hard cheese obtained by coagulating
heated or pasteurised milk with cultures of harmless lactic acid
producing bacteria, non-animal rennet or other suitable coagulating
enzymes. It shall be smooth in appearance with firm texture and uniform
yellow colour and may be coated with food grade waxes or wrapping of
cloth or polyfilm.

(iii) Edam Cheese means the ripened semi hard cheese obtained by
coagulating heated or pasteurised milk with cultures of harmless lactic
acid producing bacteria non-animal rennet or other suitable coagulating
enzymes. It shall have a firm texture suitable for cutting with a yellowish
colour and a hard rind which may be coated with food grade waxes,
wrapping of cloth, polyfilm or vegetable oil.
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(iv)

W)

(vi)

(vii)

Gouda Cheese means ripened semi hard cheese obtained by coagulating
milk with cultures of harmless lactic acid producing bacteria, non-animal
rennet or other suitable coagulating enzymes. It shall have firm texture
suitable for cutting, straw to yellowish colour and a hard rind which may
be coated with food grade waxes, wrapping of cloth, or vegetable oil.

Havarti Cheese means ripened semi hard cheese obtained by
coagulating milk with cultures of harmless lactic acid producing bacteria,
non-animal rennet or other suitable coagulating enzymes. It shall have
firm texture suitable for cutting, a light yellow colour and may have a
semi soft slightly greasy rind.

Tilsiter means ripened semi hard cheese obtained by coagulating milk
with cultures of harmless lactic acid producing bacteria and cultures of
Bacterium linens, non-animal rennet or other suitable coagulating
enzymes. It shall have firm texture suitable for cutting, with an ivory to
yellow colour with a firm rind which may show red and yellow smear
producing bacteria or coated with food grade waxes or wrapping of cloth
or polyfilm after removal of the smear.

Cottage Cheese and Creamed Cottage Cheese means soft unripened
cheese obtained by coagulation of pasteurised skimmed milk with
cultures of harmless lactic acid bacteria with or without the addition of
non-animal rennet or other suitable coagulating enzymes. Creamed
Cottage Cheese is cottage cheese to which a pasteurised creaming
mixture of cream, skimmed milk, condensed milk, non-fat dry milk, dry
milk protein, Sodium or Potassium or Calcium or Ammonium caseinate is
added. It shall have a soft texture with a natural white colour. It may
contain spices, condiments, seasonings and fruits pulp.

(viii) Cream Cheese (Rahmfrischkase) means soft unripened cheese

(ix)

obtained by coagulation of pasteurised milk and pasteurised cream with
cultures of harmless lactic acid producing bacteria with or without the
addition of non-animal rennet or other suitable coagulating enzymes. It
shall have a soft smooth texture with a white to light cream colour. It may
contain spices, condiments, seasonings and fruit pulp.

Coulommiers Cheese means soft unripened cheese obtained by
coagulation of milk with cultures of harmless lactic acid producing
bacteria and non-animal rennet or other suitable coagulating enzymes
and moulds characteristic of the variety. It shall have soft texture and
white to cream yellow colour and may show presence of white mould
including orange or red spots on the surface.
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1.2

1.2.1

(%)

(xi)

(xii)

(xiii)

(xiv)

(xv)

Camembert Cheese means ripened soft cheese obtained by coagulating
milk of with cultures of harmless lactic acid producing bacteria and
cultures of Penicillium caseicolum and Bacterium linens non-animal
rennet or other suitable coagulating enzymes. It may be in the form of flat
cylindrical shaped cheese covered with white mould (Penicillum
caseicolum) with occasional orange coloured spots (Bacterium linens).

Brie Cheese means soft ripened cheese obtained by coagulating milk
with cultures of harmless lactic acid producing bacteria and cultures of
Penicillium caseicolum and Bacterium linens, non-animal rennet and other
suitable enzymes. It shall be white to creamy yellow in colour with a
smooth texture showing presence of white mould (Penicillium
caseicolum) with occasional orange coloured spots (Bacterium linens) on
the rind.

Saint Paulin means ripened semi hard cheese obtained by coagulating
milk with non-animal rennet, cultures of harmless lactic acid producing
bacteria or other suitable enzymes. It shall be white to yellow in colour
with a firm and flexible texture and a hard rind which may be coated with
food grade waxes or polyfilm.

Samsoe means hard ripened cheese obtained by coagulating milk with
non-animal rennet and cultures of harmless lactic acid producing
bacteria or suitable coagulating enzymes. It shall be yellow in colour with
a firm texture suitable for cutting and may have a rind with or without
food grade waxes or polyfilm coating.

Emmental or Emmentaler means hard ripened cheese with round holes
obtained by coagulating milk with non-animal rennet, cultures of
harmless lactic acid producing bacteria or other suitable coagulating
enzymes. It shall have a light Yellow colour and a firm texture suitable for
cutting and may have a hard rind.

Provolone means pasta filata cheese obtained by coagulating milk with
cultures of harmless lactic acid producing bacteria, non-animal rennet or
other suitable coagulating enzymes. It may be smoked. It shall be white to
yellow straw in colour with a fibrous or smooth body and rind which may
be covered with vegetable fat or oil, food grade waxes or polyfilm.

Cheese Products are the products prepared from cheese(s) with other milk
products and may contain permitted non-dairy ingredients.

Processed Cheese means the product obtained by grinding, mixing, melting
and emulsifying one or more varieties of cheeses with the aid of heat and
emulsifying agents and may contain cream, butter, butter oil and other milk
products. It may also contain non-dairy ingredients not exceeding one sixth of
the weight of the total solids of the final product on dry matter basis.
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1.2.2 Processed Cheese Spread means the product obtained by grinding, mixing,
melting and emulsifying one or more varieties of cheese with emulsifying
agents with the aid of heat and may contain cream, butter oil and other dairy
products. It may also contain natural carbohydrate sweetening agents and
other non-dairy ingredients not exceeding one sixth of the weight of total
solids of the final product on dry weight basis.

2 Essential Composition and Quality Factors.-
21 Raw materials.-

Milk and products obtained from milk.
2.2  Permitted ingredients.-

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

- Safe and suitable enzymes (non-animal origin);

- Sodium chloride;

- Potable water;

- Non-dairy ingredients: Vinegar or acetic acid, spices, condiments and other
vegetable seasoning and foods, other than sugars, properly cooked or
prepared for flavouring and characterization of the product (In Cheese
Products only;.

- Natural carbohydrate sweetening agents: Sucrose, dextrose, corn syrup,
corn syrup solids, honey, maltose, malt syrup and hydrolysed lactose (In
Processed Cheese Spreads only).

2.3 Composition.-

Product Moisture, Milk fat, | Lactose,
Maximum, % | Minimum, % | Maximum,
(m/m) (dry matter | % (m/m)
basis)
i. Cheese
a. | Hard- Pressed Cheese 39 48 -
b. | Semi Hard -Cheese 45 40 --
c¢. | Semi-Soft Cheese 52 45 --
d. | Soft Cheese 80 20 --
e. | Extra Hard Cheese 36 32 --
f. | Mozzarella Cheese 60 35 --
g. | Pizza Cheese 54 35 --
ii. Extra Hard Grating 36 32 --
Cheese
iii. Named variety cheeses
a. | Cheddar 39 48 --
b. | Danbo 39 45 -
c. | Edam 46 40 --
d. | Gouda 43 48 --
e. | Havarti
- Havarti 48 45 --
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3.1

Product Moisture, Milk fat, | Lactose,
Maximum, % | Minimum, % | Maximum,
(m/m) (dry matter | % (m/m)
basis)
—~  30% Havarti 53 30 --
- 60% Havarti 60 60 --
f. | Tilsiter
— Tilsiter 47 45 --
- 30% Tilsiter 53 30 --
- 60% Tilsiter 39 60 --
g. | Cottage Cheese and 80 * -
Creamed Cottage
Cheese
h. | Cream cheese 55 70 --
i. | Coulommiers 56 46
j. | Camembert
- 30% Camembert 62 30 --
- 40% Camembert 56 40 --
- 45% Camembert 56 45 --
- 50% Camembert 56 50 --
k. | Brie 56 40 --
I. | Saint Paulin 56 40 --
m. | Samsoe
— Samsoe 44 45 --
- 30% Samsoe 50 30 --
n. | Emmental 40 45 --
0. | Provolone
—  Smoked 45 45 --
- Unsmoked 47 45 -
iv. Cheese products
a. | Processed Cheese 47 40 5
(50% for chiplets
(packed sliced
processed
cheese), when
sold in a package
other than tin
b. | Processed Cheese 60 40 5
Spread

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

Cheeses or Cheese products shall have pleasant taste and free from off flavour

and rancidity.

Food Additives and Processing Aids.-

Only those additives classes indicated in the table below may be used for the
product categories specified:

Additive Cheese, including named | Processed
(Functional variety cheeses and Cheese
Class) Sliced/Cut/ Shredded

Cheese

Processed Cheese
Spreads
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3.2

6.1

6.2

6.3

Food Additives

Stabilizers \ v v
Emulsifiers V V V
Colours v v v
Acidity N v V
Regulators
Preservatives v v V
Anticaking Vv X X
Agents
Flavourings X X V

Processing Aids
Enzymes | v | V | V
N The use of additives belonging to the class is technologically justified.
X The use of additives belonging to the class is not technologically
justified.

Within each additive class, and where permitted according to the table, only
those additives permitted as per Food Safety and Standards (Food Products
Standards and Food Additives), Regulations, 2011 should be used.

Contaminants.-

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

Hygiene.-

The product shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II & III of the Food Safety and Standards
(Licensing and Registration of Food Businesses) Regulations, 2011 and any
other such guidance provided from time to time under the provisions of the
Food Safety and Standard Act, 2006.

The product shall conform to the microbiological requirements given in

Appendix B of the Food Safety and Standards (Food Products Standards and
Food Additives) Regulation, 2011.

Labelling.-

The name of the food shall be cheese. However, the word “cheese” may be

omitted in the designation of an individual cheese variety as per the Sub
Regulation 1.1.

Enzymes used from GMO should be labelled.

Every package of Cheese (hard), surface treated with Natamycin, shall bear the
following label, namely,—

SURFACE TREATED WITH NATAMYCIN
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6.4

Every package of Cheese(s), if coated/packed in food grade waxes
polyfilm/wrapping of cloth, shall bear the following label, namely,—

REMOVE THE OUTER PACKING BEFORE CONSUMPTION

6.5 The labelling provisions laid down under Food Safety and Standards
(Packaging and Labelling), Regulations, 2011 shall apply.
7. Method of Sampling and Analysis.-
As provided in the FSSAI Manual of Method of Analysis of Food (2015)- Milk
and Milk Products.

2.1.18 Standard for Edible Casein Products.-

This Standard applies to Edible Casein Products as defined in sub-regulation 1 of
this Standard.

1. Description.-

1.1 Edible Casein products mean the products obtained by separating, washing and
drying the coagulum of skimmed milk or of other products obtained from milk.

1.2 Edible Acid Casein means the product obtained by separating, washing and drying
the acid precipitated coagulum of skimmed milk or of other products obtained
from milk.

1.3  Edible Rennet Casein means the product obtained after washing and drying the
coagulum remaining after separating the whey from the skimmed milk and/or of
other products obtained from milk which has been coagulated by non-animal
rennet or by other coagulating enzymes.

1.4  Edible Caseinate means the dry product obtained by reaction of edible casein or
casein curd coagulum with food grade neutralising agents followed by drying.

2, Essential Composition and Quality Factors

2.1 Raw Material

Skimmed milk and of other suitable products obtained from milk.

2.2  Ingredients

o Edible acids;

e Starter cultures of harmless lactic acid producing bacteria;

e Non-animal rennet or other safe and suitable coagulating enzymes;
e Potable water;

o Neutralizing agents.

2.3 Composition:

Parameter Edible Acid | Edible Rennet Edible

Casein Casein Caseinate
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3.1

3.2

Parameter Edible Acid | Edible Rennet Edible
Casein Casein Caseinate

Moisture®, max. % (m/m) 12 12 8
Milk fat, % max. (m/m) 2 2 2
Milk protein®), min. % (m/m), 90 84 88
dry matter basis
Casein in protein, min, % 95 95 95
(m/m)
Lactose(, max. % (m/m) 1 1 1
Total ash | Min. 7.5 --
including P20s, % | Max. 2.5 -- =
(m/m})
Free acid, max. ml of 0.1 N 0.27 -- --
sodium hydroxide per g
pH (in 10% solution), Max. -- -- 8

Note(s):
(a) The water content does not include water of crystallization of the lactose.
(b) Protein content is 6.38 multiplied by the total Kjeldahl nitrogen determined.

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

Food Additives.-

Only those additives classes indicated in the table below may be used for the
product categories specified:

Additive Edible Acid Edible Rennet Edible
(Functional Class) Casein Casein Caseinate
Stabilizers Vv v v
Emulsifiers v V v
Acidity Regulator V V v

\ The use of additives belonging to the class is technologically justified.

Within each additive class, and where permitted according to the table, only those
additives permitted as per Food Safety and Standards (Food Products Standards
and Food Additives), Regulations, 2011 should be used.

Contaminants, Toxins and Residues.-

The products covered in this standard shall comply with the Food Safety and
Standards (Contaminants, Toxins and Residues) Regulations, 2011.

Hygiene.-

The products shall be prepared and handled in accordance with the guidance
provided in the Schedule 4, Part II and IIl of the Food Safety and Standards
(Licensing and Registration of Food Businesses) Regulations, 2011 and any other
such guidance provided from time to time under the provisions of the Food Safety
and Standard Act, 2006.
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6.1

6.2

(d)

The product shall conform to the microbiological requirement given in Appendix B
of the Food Safety and Standards (Food Products Standards and Food Additives)
Regulation, 2011.

Labelling

According to the composition in sub-regulation 2.3, the name of the product shall
be Edible Acid Casein, Edible Rennet Casein, Edible Caseinate. Edible Caseinate
shall be qualified by the name of the cation in the neutralizing agent used.

The labelling provisions laid down under the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 shall apply.

Methods of Sampling and Analysis

As provided in the Food Safety Standards Authority India Manual of Method of
Analysis of Food (2015) - Milk and Milk Products.

The sub-regulation 2.1.9 relating to “Food for Infant Nutrition” shall be re-numbered
as 2.1.19".
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