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1. H.T-1 /AT TTHTH/201 2-T%. UH. UH. U.31TE.. (FT-1),—T AT Sl A1 F (T 3¢S
AT A Grer qgarsd) AfFaw, 2011 #7 &7 gorrem #3 & forg wfaas Bt w1 Aot
T, S A @Ter gLt 3 19 ST Fl, deald qEanT & I9 AqHiad o, @rer qeer
A AqTF ATATTT, 2006 (2006 FT 34) T €T 16 T ISTATIT (2) o ATT TS T 92 FT ITLTIT
(2) F @T (F) T T ATHAT FT TN Fd g4 AT AT T g, 3T THT SARAT il SATHAHI 6
o, e S99 TATET gid 6 S971a9T §, 8T 92 Hif ITLTT (1) i TTATIHIT THTira whar
STAT & S Tg FCAAT & ATl g 1o 36 TTeT AT 9% 39 A &, SrEaT 36 TS99 &0l I,
SreH 28 Arfere=aT YTfera 7 STt €, STHaT F STAsY FT &F T g, e oo iy srafer v gwrty
ERIGREEIESERIRSIRa Il

AqMAT AT GATE, T Fe B, TeT FEGRT FATTRET, AT GTT AT AT q4H
STTET0T, @& ST Suier JTHa 9ad, dlear e, d5 fGeal-110002 &1 90 ST g AT
regulation@fssai.gov.in 9% HeT foRT ST T |

3q ST A==t % gy § T =t 7 Fav A smater i aart & Sfaw g sre

AT FATAT T AT QT AT 3T T AT gTT =1 7T S|
4031 GI/2016 (1)
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ey ey

1. GTeRT 9T 3= WIS — (1) =9 BT 7 961 7710 @re et i q19F (FT 3cd1E 71
AT G 9gdrsy) gerred Aa=ad, 2016 T |

(2) T TSTIF § T SATAH ThT9e it ATEE T TG BT |

2. GT LT 3T AAF (T IS AIAS < @rer qgared) A= =m, 2011 ¥, “Fet i< "qasit
Scare” § "etag e 2.3 9 -

(=) “arftxr gEepg Afesra” ¥ gafgq IuaEaw 2.3.3 & 94, g sufat=as
EERIECRERISILUIRE RIS

“2.3.3.% fesarde aHeX

1, =fE — =9 Wi § g 3 & forw, e siasa @ y2as oft € 91 g g E
o, ot sraeas g1, TeITa Rsaras arTed (ATSH eIy Thded Wd) & fou suers AR
#T T § ST T IR T qF o AN AT § 9 SR Ig IUS9q AT Srar g & ag aftw
THERLW % oI STarid € | THHE UH @10 0 TH1ER S TRIfed SHTeT Tl ard 8, Rd o7
qiesdt, S8 At A1 § W49 3T =9 dAqEE €, ST eHTe §9ea hil gar, G ¥ 39+ 1
& qTfcass =7 § Tafad Fedl g |

|

2. U — TH qHH & AT, T IIATITG AT g M-

(F) wfxtem, qof, fRmer Ra =wmex - Sug< FFeat & o e Ra zamer, e
AT TR AT 3T 3, TS, STer 37 exrex o e a1 memu 6ET sama-qiea srem=i § O a7
TR

(@) whzfem, srquf, femer WRa enrex - S et & U e TRa aAesl & s,
et arara=Te T T g, e 7o a1 2d/Te o e 31 Moy AT sEra-gied vt §

e AT T B

(1) ui=ferm, Tof e aftg o - Suaw et & o e afga zamer, S
AT TR AT 3T 3, TS STer 37 axrex o e a1 emu oET sara-qieaa sram=i § O a7
TATE |

() TR, srqvl, fear afRa adteT — ST Predt ¥ U e aftd oAt ¥ o,
et arara=Te T T g, g 7o a1 2d/Te o e 31 Wemy oA sEra-aiea vt §

e AT T B
() oS T — F=T A & T i siqaeq #f 9ag & =¥ & 9 @l g4 |
() ST @ - B il T Giad & TETq 3T IcAT8 Al Hahrershe T8 63T 197 39 |

(@) =T F1 srvTa - atgy AT, S e (R TR anes #) F qadwi, S s
T ST T & HTh giv il HTAT A T AT o HIL0T THaTT & A qh |

o
|

e
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(ST) FAMNT Ae - TH IfAe, ST ATHT, AT, 9T, ATTIRTE, Tie-gla AT T (o, HTel
eTedll IT Odg TL USITSH Itatarer 7 et o= 1207 g1y riea et efa & sqiua 8; vHt &,
ST AT A § F0Y FY F AEETH RS

3. SMELTH FITH A FIET FILH
(F) =T
fEeaTa® aHTeY, IUYh Fhed 3T THAATT AT % I+ g0, AT, gl g0 ST |1, 319 ¥ T g0
TATEL T 94T FoFw STor |
(i) o SATAGIE & T Feud T AT TaT T {h givl |
(ii) ITUTE FHH 57 TaTY AT FRAHLH ATHHHD! & Th T |

(iii) AT, ITUTE | TTHfds FETA AT TH FETA, TATARNL I, GITed Tel-giedr 3T 39
AT, TS g ST TEad® aequ gl dadl @ |

(CIESE]
TSsaTag e & TATSIA 6 (o7 S eHTeX Matrerrad Sfert g, ;-

(i) TegerahT TET — UH eHTeT, ST 39« gu, et TRd o Ut =T gt fRsares &; oY
(ii) Teserent AR - UF 2/TeT, ST Ugd Sarad i feeret 3are foar ot = srqef &+ fro s

(3T) STqUT 2\l & forw | J7 Filed & T & Aqar w9 faffEs frar s st w-
(i) < T TATHI § Fd TAE;
(if) TATH AT gom: “Fad orer T AaTs | AAHa "iers ar AT i SHIeY;

(iiil) T FTHIT AT FHIT AWM § Fd THTET

(iv) & AT T9HT 3T AT FTeT gl ST G =d al, T99T g37, TBaT gt a7 et arer e’res
(%) TF & TR

orferfea ® & fret T ITIRT BT ST e -

(i) s wrearw e gar Rt e

(ii) FrE @ =TT o7 o T4 |

(F) < ATeAHi & forg sreme

(i) Te=aTaE eHTeT =9 ATeAHT | U ThU ST Thdl, STH aHTe T, T, THTEL RT3 THTEY
e |

(ii) THETT 7T AT qHE AT ATAT LEATL 6 3 TIA9rad F SAfere Agi gt AT | Femy 1w
HTHTT THE %l AT FT ATITI FLd THT, FANRNSE 0l TR Siqaeq F FTHT ATae] 6 2

gfdrera & TaT gu=ft STt |
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(iii) Ffeer® FAXTES FT TAHT ATHFRAT F &7 § [HATAT T T 1T | TS T2 AT SA7aw
g 1 T S TH-3AT rqaeq T &7 # 0.045 Ffaerd s orqur &9 § 0.080 wiaera & stfers qgl
2T AT |

(iv) STae 3 &1 91.0A. 4.5 ¥ IFAL Al T |

(%r) aill?vlél hTLh
fReares a1, @i a¥ fAefertaa oreror gefea #3497 |

() &

3T 3=y, ATAGIE & § THHATT W, T %8 TIF T o A0 qTeAT, ATAgI < &9 o
ZLT ITTS1 AT SATFH RN, TEHERLOT ST AT FHILUN & AT [ & J<h g | T5h-37 & A=aHd
farawor sie 31 § U afEd«t &, ST 3 TEeRr § ggag 8, A T8 a9 S |

(ii) TeRTE T AT S} TEeaar

IqTe =T fae sr=ar SR R At 78 g T IoarE dae e T & w6 A1 sweaE
& F LA NI 37T 9 TRTFAT o T TohH a1l THIEL & AL AT T | TE ATAGNLH €T
H AT | THTHATE SR |

(iiii) T&T= A% gaT™

THTET UH FRIAHITHT S LT T qh g ST IATE & (o0 AT 3 ST 31 1 aq=d &9
H THEhd T<h (ohed o &0 a1t g |

(iv) et =T ST

3G ATAGIE & | (AT & b 20T | et Ted Scame aread | =& § 76 g |
TeeTent e ScdaTa |, et aread | srequer g1 A2 |

ITITE ATATAT T ATATAT XA o (0, 1 h.AT. 9[F A & o0 <7 75 Faferied agarst &

(1) w1 3.5 &.491.2 e &,

(2) fegere &t e (e TRa =qme)
- U7 ®9: 30 F.H1.2 F &7,
- qUT: 125 &.HT1.2 FeA &,

(3) Tezerer 1 T AT (et Afed ewew)
- Ut ®7: 30 §.HT.2 F &,
- quT: 125 F.HY.2 T &,
(4) ST, = 27 T2 Aol § AT st F off sE gem-
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ATl — fRsatee aATeL F forw srvemd

FH . LR T
(1) (2) (3)
1. e % fata, .. 9, =Faw THTTH
2. e o oftd T, [t o, srfersraw 7
3. fEse it siaeq 1 AT T FAAM, L5 AT 56
T TTA9rd & & |, qAdH
4. T AT (o€ FT32) gferg &= % 45 wiaea o

(5) THH A= T T AT & =W 2 H AH{RE gifcas dquh, &w 3 #§ [AEy amEr  afds
Tl g
I — FRsamaE ewTel | grfcas Ggual & forg ST

. ST HGThI T ATH ATETE St [Hfeas amr
(1) (2) 3)

1. EIRIEED 1.0

2. =T 1.0

3. aa 30

4. IEE] 19

5. fo 250
() TLATH 7O

AT T IAAT T ATOAT /rqar arforsas: &7 § a8/ g | TA1H, I e 6l T
ATAT % 90 TTTrT & FH AT gl Aol NI | ST ol ST &THAT 27 °F. I ATE{ AT ST il ag AT
g, ST HIAE g STeTe q& &Tid HT 9 ag I T &l |

ST ITCATE [ T o AT § T 6T SI7aT § a9 7o erwar &1 20 .57 w7 #2 femm s
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(B) TewSATaeht saeard

(i) U eS| <6 g T, ST HST07 il AT 907l § &RTe gf 9T &;

(ii) ® Fewsral & Icae g ATl UH TaTe dal gl (o[ TTeeT &l @al 98T 81 9T g,

(iii) 37 Tt & aiRfere @ # & 75 ettt sare & A5 R |

4. I AULTY,

ReaTag eATedl § = faf==HT & IRIE & # Sqa1q Grer 9gdrsT gf qa |

5. §feT SiR e

SeaTag SHTEY, AT LT i A (oo T srafen) Bfa=m, 2011 F stefie o ies
TR TSI T SASTOT STUeATSAl o SaTeT § g |

6. HgUH

ReaTag A1y, G qRaT X AWS (450, ey Y qafere) @A, 2011 F srefi=
FATAMTGE deareft T ATFsiawTT, FOd 959, THdH &7 & U&7 g+ aTel [AuT<h Iari &

AT T & HATad Magai i o777 QT AT SAUEATH o AATAT H Z1r 1”;
(=) Sufafeaw 2.3.8 % v w7, Maferfad sufa@as w@r STos, seri:-

“2.3.8 —cHTEX T

1. =& — =9 79 ¥, Mg 3T & forg, Sed amae & s ot € a1 93 9T+

oI, It Srarea I, TEATTUd 2HTE & T8 & (o0 SUeATy fafgd 1 TS & | T2 IaTE [ ad | AR
2T & 919 SEH I8 IUTq oA sirar g & ag s sweeneor & forw smerfaa g |

[ e NI e N anN

2. AU — 38 q19F 6 s Feferfaa aieamome ang gi:-

() THTEL T T — 39, qTS &A1T qUd: T U AL § I 7, 5o T0F F1 Sigd 3

AT 319, T & AqaIT qAaH 5 Ta9rd 8T | T &l STAHL SHIEY 6 gl A T TA
AT | F<h AT STTUAT fohe SEH SHTET & I3 F A (AT STTaerd 319 gl da |

(@) <t g — T Hiaw = o sfiT siqeeq &t adg & &< & 1= f g1 |
() Afeat — AT, Tt SR, ATHET TAT oT=7 T T F2 =174t At FrzmEar |

3. AT HLAAT AT Pr{eTdl HICH
(F) ATETTOT HT=AAT

THTET FT T 309, T ST qOId: T gU A & YT 3T ST e a7 FAetetea asdf
TUEATAT 6 FTIET BT, AT~
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(i) <Terfors AT 4T,

(i) T=RT qATH, T T F THEHT ITE 6 AL,

(iii) ITITE TSI Fa7E, AT ST g0 AT LA [hd SCATRl & €18 § H<h g,
(iv) STT= T =T ST eI THEAT AT gnm;

(v) STE] ITeT FTHIAT &/, Forereh sianta 2qTex & f&erh, diSr ofiv e w2t 9T off 8, 9,

(vi) ATAEIRE & & G AEarel F qh | G ALFAT Aqaeq, T0F T TaTw I
T Fqaeq & 0.1 JTTaerd | STfee qgf g |

() AT HeleH

(i) 29Te % T ¥ 9«10 ST arer qaTy, 99, A1, SFe, UehRlta s uiee, e ufee,
ST (e AT, AT ST I-ITT TAT I ATLAA 3 TTRIdH G 3 |

(if) Seare feeft Frerre 70 497 27 3 A & g g |

() BTTeET HTCH

(i) ScaT= = & T "ol § AR srreArst F oft sET g
oot — T9Te & @ & forw smemd

. A& e

(1) ) (3)

1. e o fRatq, .41 7, =Faw LEORA D

2. s & oftd T .. #, arferaw 7

3. G & AT T (ST 31 STqad (FH7F Al 5
IEH)

4. SETHT & ATATE HISTH FARTEE VA9, 3
EIPERE

5. [ FSAHTE FdAE] & FAAT & e 9 (FHemy 10

T FTHTT THF FHl TZTH) FTA ST2ead AT
o o o o o >
(FreeeftFa AMTgEse feiF te F =T |

Ff=T<h) Iiaera, Aferesraw
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6. [ T Siqaeq & FeAHTT & AT ay(Hamy 0.4
T FTHTT THF &l T2THT) ATeq9fer sTetar
(Tt Ufee & &9 § sfyea<n) giaera, afeesraw

7. .o, 4.5
8. HIeT FT3, ATAHTH TFRTLTCHSE &A1 T 45 Tfaerd
9. [ ATHT THFE * FAHTT 6 AT I T 42

SAAEq(TATT AheT o &7 § T92hH), Atershad
(i) STatg § = &7 T aeht & T 2 ¥ AfAfdy arfcas dgus, ww 3 # fRfce aer &
AT AET gir-
T — THTE & T | HTicash GguaHl & 1oy AT

T . T HEURT T ATH ATETE i e amr
(1) (2) 3)

1. Y (TUH. F &Y H) 1.0

2, Hrer(feft. F =7 H) 1.0

3. T (HT. % =T H) 30

4. SR (=TT % =7 H) 19

5. e (Taa. F =9 H) 250
(%) =L 9T

ATYTAT T IAAT AL AT =T arforfsas &9 § 2qagd g; a7, I a6 o

HAT % 90 TIAAT & FFH W 3T Tl SN | SATETH 6l ST &77AT 27 °H. T A AT A =l ag q=AT
§ ST HTAaE AL a9 gTied HT ST 9g I 9T af |

STE ICATE T i o SMEATAT | T AT 1At 8 Ta 7o er|ar &1 20 . for. &7 e o= sromm |
(%) gewitasht sraemd
3T —

(i) UF gewshal | q<h g, et ASTor i araTeT q9meh § o g 9Fdr g
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(ii) ® Gewsal & Scue g ATl UH qard qal givl, (o T il ga¥l IaT gf 9adl &,
(iii) == fafa==T & aiforg @ & s Fafafafde geasfaedT sttt & ey g |

feooor: (1) T AT 219 siaaeq T AT FARIEE FAAEq 6 AT ST HATT TT THF i

FEIAT FLA o TET AT SATAT g | TAF Tdh Taed Fqse & fou, 1.13 =I#f o= 71 0.0157
AT TAHF (20°F. TX) TT9T AT T ATRY | 37 G | T3-[42| T Thfas a9 6it
siqaeq 1 fgaTa & foram 17 g, ST 2 widerd & avres 96l 1E 8 |

(2) THETT T ATHTT T/ T ATAT AT AT HLd GHET, FARIEE Dl TR dAqaeq Ioh
FHTT Sqaeq o 2 TA9T o I THET ST |

4. I AULTY,
THTEY o T | =4 79T & 9RO & § =a @rer 9gasd gr dean |
5. TfSRT o e
THTET T TH, G qLAT 37T 7T (TRSRT o wafe) f&fF=m, 2011 % srefie enfafafas
TR TSIT 3T SASTT STTeATS o SIaTad | g |
6. HgUF

THTEX &7 T, G GRAT 3T A\F (Hg0h, oAy v safag) AfFaw, 2011 % aqdi=
FoTiATATEE Feareft s ATaEwsia e, FO g0, THids &9 T GaT g a1l [auT<h 9&19t &

HATAT T | Haterd Haet sfiT o= Grer a7 STUETs o AqaTA § g0 17

(3) SufafaEw 2.3.31, Iufafaaw 2.3.32 &iw sufafaaw 2.3.34 F woW « fefafaa saafm
T@T ST, AT

“2.3.31 S, e FAHAT 3T ATHAE

1. =T —

(F) =| 919 |, T ITART & for, S ata g w7 | 8, 31 g 3T % for,
T sraeT g, TEATHOT S, ST 3T AT & forg srvemu fafga i 72 8 | 98 are Refortea

T AT LT BT & —

(i) UH ITUTE, T 39K Fg ST o srar g o o 1w weewer & forw sworfag €, &
o o ITITg, ST " S ’Te, Teel A7 e & fafamior § ST & forg st g;

(ii) TF IcUTE, ST #92 =7 ¥ 9w g gadt 3uann & o swerfa g A sratia w1 F
et o T g

(iiil) TTEFT TR ITATE AT UH IcaTg, FSEH 91T T AT 9gd A &;

(iv) TH IcqTR, s FaTe [OreH arel |rer 9&T7 &l qord: AT STAd: @I 9gdsd Tl
FTT SfaedTag B @ g |

(@) AR AT ‘Gfera ATHSARE T TN 39 ScATRT [ AT FHed & oIy BT 73T 8,
Sreer o =3 o o SaafuTa SIF s STUeTst T SIqaTad HedT STuerd g |
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O OSSN

2. U — T AIF & T, Foferfed aieme T ang gin:-
(F) W — T AT I T IHH ATF THTL *F ITTH B Teahi F JATT I<ITE AT o —
(i) TOT T, e o TS, el i Tl AT B ! I AT,
(i) BT ¥H T2 AT 3T 94T AT Th{oTT THeah & &9 | ifad F O,
(iii) FTATZISgE HYLH & TTF T Agd AT ITeh o7 THIT; 3

(iv) STIH ML T THER |

(@) B AT - TF AT I AT ITH ATAF T 6 FA o6 ITAH FA Hdoeh F AT I¢TE,
IRER

(i) e et FivrwTet & SATagiT 9 9§ 15,
(ii) FTATETESE TYLH o ATT A Flgd AT IAH (94T THIAT; ST

(iiil) STET-STH MMEAT T THERT |

() wrdeE - uw vET e, S adRr o e o 7 amm Rfefea v o sfes
STATET &l SUITH STA T MMEaT dh AT T4T &

ST, IR, T, AT A e et

(%) St AT — UET 3oare, foaw | fafFwtor £ gt & S ol stfaes o qwrd a1
I € | Fic [egeteh o e AT o [oar q9if fererd 39 9219 gar [ Tu ¢ |

(%) &t — T, TRwefifaa, fesamar, |ifad o1 s wehd o1 afezferd &, S g & 456
g, SHH T AEeTF FHcH HINE g A T T F Toh gU & i< ST Fled, [0 T ofefmT,
FISTHIT, T I G T ITANT & [T 3 |

() T TIET — FeT FT 9€ GTA A, ST H9r AT gam a1 ghsi § Fel gan & foeq 38 o

EERIECEIGRER IR Il

(8) & L — F & TH Tk, g G, Aehe a7 d+7 ATHF ATeai g7 qeie =7
[EENESRERIRIE IS

(ST) & T — el & ITH UAT ¥, ST forvad-arg g foeq srfehfvaa € sie ST qore, 4,
O ST qeia UHT g 57 39 A 8 ¥, w7 ag Faear g, e 10 @ #71 afaees g |

(37) B T AT FILAA- T T AT A g & e (F=ra AR § spasas €9
H g aTel A1 % T Tgd gU) STFNT 360 0 et o q3ft STt foer weesh g |

() e 39 — SARTE TERE ATIHTT FT TTRT Feh e AT 341 A7 il & (o

e e R faaT, 20°0. % onfera sroadareaTdt aafa g FumsEeiRa AT sl F 9 F
ATETT g7 Fiera |

(%) FET=T T Feafd T — AFEE e & o | aaeata R, S o, o7
oy, ars § 10f. . & a2t SfRar siw o1 5 f .2 = srfdr et amer e A= |
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(3) T (S[el) — e, S S F ol T A7 ey, S R AT T gt & AT e
STE T hT TF THET |

(3) T ©T — Y T & AT & FHF TG  Zohs AT oAl A FF 9 % 7 5 WA g

(%) ATAUET B — T T VAT THST, ST T TAITeHE AT 31T AEAAT g1 Fweqroa, Eatora a7
TH HHT T Liar 747 g T a8 qrfcas & § I97ad g7 T3 8 |

(o1) Rt Sttt — UHT STett, ST o qas o TTq ageharst & HIe0l ST a1 =l 2 |
() TR Toheaetton<oT — ST, ST 3ii ATHore § orheT et st T |

3. ST GLAAT ST FCIET HIH

(F) S AT FA FAT T ATHAS T el HoEh FIRT 3Teohed AT HASA g7 q91< &g
ST |

(i) IR & HTAT

ST, St 3T ATHAE H I el AT, TAATE & STETE I 45 ITqerd § w7 Tal gt eard
TEiad, YA AT AaE o F H, SEH SqAaw w 7T 25 Yo § FH Agl gl | I o H
AR e AT 23 TIAerd gl 3% ST o ® o (o7 8 WIq9ra gl | STt &1 AT A& FeAl o0
STIRT FATST H AT STTAT § dgf Tod® Bl il ZAATT GAT1d Bl Teeahi & o9 & 10 Fiaera

o FH Tgl g |

(ii) HoreF

U &+ TaTY, ST ICATRT H [HATT ST FeAnr o AT, b, THEEI 3T TATT H AT, T T,
fErefie 3 2T UiHe & T, Tefa AT Hlcad Tau g |

(iiil) T

et el | Ao U T ITART ThAT ST HhT Tohe] a8 ATIRAH Tk TTaerd a Siaa
gl

(CIEUREEIRET

(i) St

TATE ITATE ST B & TET R | THHAT I 3T TATH A A SGT g7 3T q ST §T AT
FEHT GATHI, TIa, e or, Thal | T<h g7 3% Thvae &7 Fils 9o dgl 91T |

(EELEREGIGES

FIATT 31T IRETT ®T F THHATT gNIT 31T TG TR Felel A suT W qrer
ST | e Sttt i A arelt gl | 98 Ta=g, FHFHaETE, Taell, © % T & AqEre araeg
AHYH T ATAT GAIT | A oracit, F=raf=rr a1 Joe=r 781 g 3% SH Ja F o7 AT I7 e
FATT TET AT | ITATE STl U AT SB[ GATHI, TIaT 3T Thee (0 § Th g | HIHE |
f&erh T ThaET fAetes g |

(iii)'{ﬁ'&’f

3TITE ATARIH & F UHT a1 ATeId ATHAT & H<h ST ST AT FeA | & A2 gl
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(iv) T e 3

STH AT TIT F T Ao ST AT TAAT & A 9T 68 TAord & FH Al gl 3 Stefl
AT ATHOTS T T9T H, TS| 6 AT 92 65 TTA9rd & w7 7l gl |

(V) =AW A

ATLTAT T IAAT AT SATUAT a7 FTforfsas &9 § =qagd g | TI1Y, IcATe e il e
ATAT % 90 TTTAT & FH AT gl Al NI | ST %l ST &THAT 27 °F. T SATE{Ad ST il ag AT
g ST Ha e e qa T FT S g 1T A |

ST ITATE [ T o TN H T 6T SITaT § a9 7o erwar &1 20 .57 w7 #2 e s

4. I AULTY,

ST, STl 3T #THeE aifers & | SqaTd 9T 9g AT gl 9ol 3% o = fafqawi & afkfom g
H AT TS eI At STUeATs & =T gl |

5. GfaT ST e

SIH, STl T ATHE, @ AT ST g9 (TR oY wate) faffam, 2011 F adiw
FATAATEE TR 3T AT TeTel % aquray § g |

6. HgUH

ST, STl SIY ATHE, G et oY q19eh (S50, ey i sratarg) fafa=m, 2011 % sredfiw
FoTATATEE Fearelt s ATaEwsia e, FO GgUH, THids &9 & a7 giF a1l [auT<h 9&19t

FATIT TqALT | FATAT FAe=T ST =T @I AT ATEATAT o STATAT H g1 17,

(3) “ofifaa |fesat” & gatera Sufaaw 2.3.38 & TaTq, Mutataa Sufaf=aw siq:emg
STTUAT, 77

“2.3.38. #. RRwefifaa v
1. AT — T qTF |, BETAT TS UA. AT BAT AT FH TG T, AT T 3T AHTE-
ZOTTeR<oT T I I o A, Jfs sraeas gr, TR THeheor & 6T #e STANT & oy yeomuq

#T ST arert fgRefifaa di= & o srvemo g &t € § | I8 IR &l 99 @] Al gral § ofd
SEH Tg IURTT AT 1T § o a8 SIHUH THERT o oI 3T o SRR YASi1 o [ofT sreraa

g

2. FUiT — FRATEE TR T, AT HREAT FIRAAT ve. Rrm@tX #8 2 st f 3T
TREAT o TOTEHT & ATET TIGTT 0l qrell, Ta=, 314, 938 gl & 9417 IcaT1%, e =4t 3w
ST % BT & geT 337 747 § i< wordl &7 AT AT 8 3% arHT= Ao =t % g a1 i
qaATH i TATH Foar GATa F3 & o g3y &7 9 g & @ g |

(F) &7
Frefifra dim Fr FrerferRr =0t & For fir s -
O

(i)  wEEE
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(i) = FET;

(iv) &T=d A Es |

(F) TH AT 6 TAoATE, Moo IaToTs ] givi:-

(i) ot = — et oft <=t qur e |

(i) FE g =T —AST Fdl e, DAH THTAT 6T 707 FIRT 70 Tiaerd a1 A w7 7
7 20 .. &t § foeq 65 f.HT. & stfers et 721 & |

(i) G wT g v — ST il Fierat, B THTAT 1 1071 17 70 gfaera 10 T,
o ot g foheq 20 Y.  FH ST & |

(iv) Fareoft st v — Faad 7e F AT 45° T Ficl Bl dT, SAH THISAT 0l TOET ZT
70 wicrerd, 6 [T, & 7fae i« t 8 |

(V) TATSH i g2 S0 — AT H AT A A& 6 AT 45° F FHI07 9 7 AT, F sAfamaw
WIeTs Aigd TATSH i T2 BierdT |

(Vi) TR aeatd AT — & o |Ter & welt | F3 aaeafa qrnty, S# 9T A7 9 foheq €S8

& B GISHE, T AZNART ATEITA TTHIAT, ST ATHIARE Hoeh & & | qTHA qgl 0l T2 3 |
TEoT & SIS, aTg] a=eatd qrit &, SEH S 99T 9t G g, F7 T 3T
T ST

(vii) LT X - U Frereaw S T, ST AT AT S KT ST F AT AT §, THET, AE qS
o AT FelT | S[ET g o= 8 A7 Icae § gotT o 8

(viii) e -

(F) 0T

FIe AT TRTTCHS &ATd o FIE0T wiua Tods Uar gaheT, oaa 3 it & srfaes =amer = &
HARA TATAT 3T & IT 3177 HIETHI & TAAT AIAT T He 0 ST SEehl ATl T TETEA: TTHHT
FLATE |

(@) 7=

Fle AT TATTCAT &fd & HIOT FAUd A VAT Zahel, oed 6 FL. sffes =g 53 &
S TN gl & AT 37 HTILAHI & I« ATAT T FHeud, ST IF6! T F71 G T §
FTHRIT FLAT 3 |

(ix) =TT et —

U7 AT & gU ® 9T H FIg U IfAe, ST 28 g2 AT T AT H et 99 g2 g A e
AT =& |97 T 1Y g0 ¢ [ 2a8 SHel Tditd T &9 & T97fad gt & |

(X) T dF — THT FHST XAT ST 250 IT. F FIA &1 5 Fohe AT AT F forg Farem |

(xi) X Ae — THF TAT THeT, et Gradt =H AT TF BeAT 6 Tohel 6 I ad
=9 St 2 T 258 @ A Friedt i v 7 gerea gg 2 |
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3. ST GLAAT ST FIEr HIH
(%) Ffeas doah
(i) erhaT
TR, TATT AT, SFASIA, TFeld, TR ({0, TET IR 6T |
(if) 7T
(iiii) FETEr, STE TH TATA ST STel-Feam
(@) Frferét FTh
(i) STITE REETT €T F THAHTT T 3T F7 ATAT g 3T ag ey 70 Fhegl aesfoqs deehi
ST Y& TR0 70 Fame A7 e | T390 arg] qare a1 99 & {6 g0 |
(i) ITITE Ty GO, I, ATCHI S T a1 ATHAT & {h M7 ST TOAT F:d 9 39H
TS A5l g |
4. =T FIEATE
Refifaa v & affers & & oIqaTa @rer agaisT af 9l T F =9 fafqa=t & aifors =@ #
2T TS GRSt TSN & ATET giv |
5. TS ST AafeT
Rasfifaa &=, @ e T a9 (TR T aatenn) @fFem, 2011 & srefie wofefafds
TR TSIT 3T AT STTEATS o AT | i |
TH ATATITh, e IY 3CATE o ®F T Jool@ [ohaT ST THhT |
6. HgUF
emefifaa v, =T qaT &k A9a (Sgud, AEw & saterg) @AfaE, 2011 % i

TATAMTGE deareft i ATEFsiawTT, FOd 959, THdH &7 F U&7 g7 aTer [AuT<h Iar1f &
AT TAL | FEATAT HAeAT ST =T TN AT ATEATAT o AATAT H g |

2.3.38.@: fgmefifaa gerrsft

1. AT — =T A9 H, AT AR OAT T, ST TS T, STaAl il ST SRTE- 0w A7
o Ot % [am, afs sraeas gn, AR JHERw & AT #1er ST & o yeenfua & S
et TRHefitad wertrst & forw sruemo fafgd & 1 € | I8 STIE &1 aF AN Ae! 21al § 9d SH
Tg IS FohAT SITaT g T ag I Toeheor & forT A7 o = e TSl & forw smerfaa g |
2. U — RHNTAT Bt UHT I7IE & ST (6% BT U, ST Sesied Ud. STl &
TUTEHT F FATET BT K qTe F qT, Tem, 3 Ut 7 JAw R Smar @ Saew ot #+r
aRaRfaa AT ST ST ST TSt § qUE T ST Fe S S AT Ao =@ 6 S T
ST AT & aAie Ruwar gt w3 & o g Siar g #fiT 9= w9 & fEafv G Smar g

(F) &7

emefifaa s & Maferied o7 & & T U6 7§ Toqd (a7 ST JT:-

(i T

iy  furfed;

(i)  qoU=;
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(@) TH ATF & TS, Aeterea oo &y gist-

(i) qot — qof, srfaer offd, o same ox afefaa frar o § i e | gie, f,
SYTATT I &9 g1 Tl & |
(ii) FRrmfer — ot oft, o tara 31 a7 1t 9 & FTer T 2 |

(iii)) U (=) — o1 7 UAT @, S| A7 A0 S35 FT UF ART [T &1 qHhaT 8, o
AqTT AfEeray & T ¥ w7 ¥ F7 12 Tt 8 1| THedl & 9T e, v Iuad I«
AT 2T 9%d € AT S g1 99 & |

(iv) T= [oUF — sferwaw o | oftd & %5 & 9 30 .. |79 arer o |
(v) e ToUF - AThan T | o9 & %7 & w6 12 [ foeg 30 .41, & 7 w70 arer
I |

() FRravier — eat, G, 21 AT gHEq A, S aEed €9 4 gfHe £ B qreAr 9dg
T AT & | Goehl ATt AT LT STAT ATAT ATETAT AT SSAT 0l (TG & § A1 GHAT AT 2 |

(i) ET —ThT T T T ST =9 & 8 &7 Aar 2 |

(i) TELT —TH T X e Tefia T2 Erar 2 |

(1) FFAT — TRTHF AT 12 &1 G TATAT S e S ST HERHT T ST qHAT 8 |
(i) ¥Yor

e &t TS Fae goanl T TATET 83 2 |

(i) e

TfAe & T qTfeds &7 F TA1ET g5 & |

(iii) AT

THRISTT T T 26 HHT T ATTirSes &9 F TATET g1 T2 g FoF I 91 a9t § 39
TreTeeraaT HerTer foT sromm )

(¥) Tt &7 F Afaued -

(i) = (FRraTfea ST qous €41 & ™)

Y gfHe, e =g ster &1 50 widerd & sTfee 9T AiEE 9 § T2 g7 947 g AT S9N
TEe |

(ii) T (Tof &9t & for)

UHT g, Saw awa sfer w1 25 giaed & T T i &7 F 99 g7 4T g A7 IqH
TEe |

(F) TQ=TTR -

(i) 7=
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UHT e, e UE F31 19 8 ST quia: gEsn=T & ol & @1 1 Fferel Hi darfca® &9
H gATHEAT FA 2 |

(ii) T™iT
Ut gfe, e UF w19 8 S o srafeees 8 o vy e € 5 37 aremerar
IBEIERERIES I

(D) Arvate €7  Hdq — U FfHe, Sred gy =21 F 27 & a7 et adifa shof-efiof & 1
(ST) T — GIRL gL U AT IHF 9N, AT dg (A< F d1F R gU & SrAar Fai
(1) TS — TUHI & UH T, ST Aterahad s & 5 . arseg #9 ¢ |

(1) srEEa — UHT IMe, SaH o % 75§, IT B 1 7T ‘9T’ Tt w g AT BA AT
fORT Fgq FIEa AT FhEEE &l

3. ST GLAAT ST FATIET FIH
(F) AfeTs FoeH
(i) 77
(ii) T, ST TR T 7T oY SE-gfe
(@) FATIET FTCH
3G IATFT T | THEHTT 990 3 AL /| W T gIIT ST ATST AT AiGH gl AhdT g < el

FT | Tdg * FAL g, TIAT AT TATS T & g1 Tl ¢ | T STAAT ATET3N F AT goh gL 8l Tahd &
T 39 9T AT I T AT & |

3TTE RS qATE a7 T |, IT9 9T ST fohegl [FATT U Jhfcqsh Hoehl § < T2 gf, Tad
2T |

ITIE T=g, ¥, AT S T e amdt & g0 g0 a7 90&0 0 S\ 97 394
LSS Agl gl |

4. =T FIATE

erefifaa wertsft & =9 ™I & FHern aikiete F § AT @rer 9gd1sT gl 9%d & ¥ ag
afforse & # < T gemStadr sTaATsl % I ET gl |

5. TeRfSIT 3 | e

Refifaa wertrst, arer graar ofiT 7 (FRSRT i saten) aff=m, 2011 % srefie 7o AR
RIS ST SATONT T STAEATSH 6 ATATAT § g |

o o\

THh AT, ICATE F & ATHRIT HT IooTd el T ThaT ST TohaT 2 |

6. HgUF

Rasfifaa germsft, @ qaT i AT (H9g0uF, aw T sEfery) AfF=m, 2011 & aefiw
TATRAMTGE 9T TZURI, HiedATedl ST ATAFS AL, FEA HgUH, TTHddh &7 & GaT g aTer
ToroT=h 92T & ST Tq | Gatad Meedl ST 9 QT AT TTEATA F AT | gl |
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2.3.38. . : RRushifaa #ex

1. SH—=<T 919F & Ak Aofiseor & storar, afe smfea g1, @ 0% a3 & ey awew
ETEaH TS, ATiaat & fgaefifaa wei & gaeg § sruersti fAafga € oiw o fomr srfafea seewor
& THh HTer ITANT il TEATIAT 00 TS & | T IAIE Al 3T 9T H AN Al gral 51 Jg STSTT 2l
o =g srfa e seeweor & forT = s i et o fore smerfaa g

2. qUiA
(F) STATE-TILATHT

Raefifaa 7T vaT IoaTe § S U 7 &, oieg e fAqorT =eht & 0 37 ST gary
T IS & F AT TG I GATHT Hd 6 (o0 TeTterd a1 797 g, aq~a &9 & f&aforg war
AT BT, TS0, T, ATaehel, €901, AT ds(l o JATT AT AT T S ST ITS8H 9ereaH U,
ST &t [Afarsedrst & =T ar |
TH AT & JAoATd, Meferied afeamemd @y givf:-

(i) GTeX 6 T & (S7E) HeX—UH WX ST Tl AT Ta 3l T ST @1 TR B (3TATq
T A7 92 g0 A &)

(ii) FAMNT TeX — TH He ST AT AT AT Foaqe 3 |

(iii) sreafers it Fex—U® wex, S @, geaary, afird a1 st 39 € a% Faua
2 T Seht et a7 = iy Farfordt i =0 & yarfag gr g €| ok sfaeta fiEl F =Ty wex
ot 2l

(iv) WeX & @€ —UH HeZ, ST & ghel H AT AAT-AAT diseat | AT gu &; afor,
AT AT 2 gU A5G o & i [oreh f=gereh 3a< gU 8, fehe S1eh iaiid dHed sTfashel #e¥, o
o f&err srenT 21w €, et o @)

(V) 9Tg] FAEfaS TR — #ed & 9YE & 9 AT Iod AT FeAT G ATHRAT AT qA
FAEATSI ATHIT ST Teh TTEd 2l @el I7 T |

3. AT GTAAT 3L FATIET FIH

(F) FfeTs Toeh
(i) ==
(if) 7o
(iii) FETer, S T3 T AT e SET et

(@) FATIET FTCH

3T e o ST ET IRAFT €9 § 8 g¥ W1 &, 914d, ¥, HAagid: [asrd i 9ard

o AT I ST SAAgId: hiel AT TN F gie aTel et o qaFd g |
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3cTe foheel [T T S5SI|T (FHETAT) IT Heeahl &l &4, § v@d gu, et s s=arg =
e | AT gIVT AT ag TATHT TATH T T |

(1) 39T GfAT T AT

3cTe § e 397 @Xiedl & fae Giedt qal givii—

(i) TT8L gooh T o (sAAT2) Hed— ATATIATE 2 Taerd |

(ii) &reEY Hex — ATATATE 5 Tiaerd |

(iii) STTTEF FAOT Fel— ATEATIATE 1 TTaerd |

(iv) FeX % ©T — ATATAT 12 i |

(V) FTE[ AAEA TSI ATRIT—ATATATE 0.5 TTaerd g o= # 12 &.497.2 5 o119 |

4. I AULTY,

Raefifaa wex & == faff==t & Fmer: afiforee & # Sqa1 @rer 984T gl 9%d & i< o
gfeforss @ # €F TS ewsitaehl TUeATA o TITAT § g |

5. FhToNT X AT
feRefifaa "ex |Ter qaaT &iiw 7 (TR i aaten) @aEaw, 2011 % srefie 797 At
TR TSIT 3T ST 0l STTEATSA o AITAT | G |

6. HgUw
Eaefifaq #ex, @ qaT i AW® (69U, ey 3T aaere) FFaw, 2011 % sediq
TATATATEE 4T HgTH, hiedTell 3T qATAFSTAATE, FHA HgU, TThidsh &7 & TaT g arel o
TRTAT o AT TN F HaTerd Haedl 3T T Qe AT TTAT3H F a1 | gil |
2.3.38. =, ; Rwsfifaa aror

1. = — =g wee, fe srfera g, O O e % fam, {9 7o afearfig e

AT e, st it faefifaa 9rere &t @0 grar g &7 TaH foAr stfafiaa e & =8+
HTEr ITHNT T TEATIAT ¥ < g | Tg IcATE I I9T H AT Al 21AT & 9 Tg ITEIIT 2l 6 75
AT TR o oI AT v =Rk Jamsit o forg serfaa 2 |

2. qUiA
(F) STTI-TICATIT
fEwefifaa arere UET IcuTe 8 ST 9T o 9T o aTel, T9=s, oo @i I TR | J37 o
STaT &, ST FeqaferaT sierdf@ar uer. siaat & faferfearst & s g et & 9% T s
AT Fit gt FRoear gRfEa F3 & o aaieq &9 7 g, gars & T § #6739 T @0
g
TH HTHH o TASATY, Mt qieATaTy a0 g
(i) TTLT TTAF (SIAT-STAT Ut - AT TTeA T GHET FSeeht ST Fle &1 1% & |

(ii) AT ITerh - AT ®T F A1 qod, SH & SAferanier € % [0 & do U aw g |
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(iii) e FC qTF F I — TTAF & Tl & oF ART ST ATIROTaAT THaw oA § 20 et &
srfers <o 3l |

(iv) =TT HY §E ITAF — TTAF & qodl F SBle-BIc THSI | i gU TN, ST ATOTAT gad oAT
10 fr . & w9 % g, g 3 = a1 =i =7 H T T 381

(V) FT ITF (T 1 GL)— TTF-a0F (0T qT aH-ards arq 6 g 1 UHT
FAAT T AT TS qTerh o o aedt Y wforwrd 3 o dr. aww E )

39T AT it g

(Vi) STT-3TS7T 9 (A ATd €9 &) — UH I S o€ | A 2r 1w g |

(vii) ferais — acat T a9 F w9 BT S @ i s e 3 & T arfeas
T T I ATAT & |

() TYor

g, ST Tr gt 2 |

(@) g

(EELGAELEIRTUR ELES

(viii) sTgy avreatasT Tt — STETAeY ameafast=r SRy, S i =T, TOqer ST qe |

(%) T

T ATEATT ATHAT ST gL T il Sl A & |

@) q=

AT ATEATTSTT ATHIAT, ST g2 7 & 9 7 gasl g |

(ix) =T TR (B o q) — AT 6 el T B At AT, S Fo6 25 et g ar 2 )
(X) BT T eI — T B T hiord, S &ty 197 & foemT 7 12 2 |

(Xi) TR (FTST) (T[T T FT BIEHY)—TATAF 6 418 T, TS AT TdT & = F o= FT, 39
SER

(Xii) ST Ty — ST T Tl AT, ST 9l & TR g1 A7 =T 27 |

(IR

O N

3cqTE MeAferied &t § § ol U & § To&qd 3T 51 Jhal g

OKIECRINED

(1i) TdT qTeTh

(iiii) e g ITAF & T
(iv) =T T g2 ITTh
(V) T T

3. AMA9TF GLIAT M =TT FTHh
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(F) FHicTH dHeH

(i) TH=

(ii) 7T, S o T wETe oY SEr-gieat
(@) FATIET FTCH
(i) |TETIOT AT

(1) STITE IRAIFT T F THIF g€ W FT S Fohed &f Afrrearstt arr grm

(2) Seare Forelt fasTTe i qame & et &, S99 3= St gl ey 10 Jefoqs deesi &
faw T &, HeF B

(3) IR Fa=a, A= AT I, FTLHI AT 7 ST a8t § qgaFq giT | Tg T9EE
ATRIT & S T GIT 37T T Tl o AT Fie §U Tcd 6 ®UT 6 [T 000 F9 F g5 THA! 6
FTEOT qTfcash &9 F Afaf=ge 721 g |
(4) “Fd €9 | 3cAE UH Thegl Tg< FOI AT | il SMIT § TFT T ST IATE 0l THY
AT T THTTET el & |
4. =T FIEATE

erefifaa 9T & =7 RfAIHr % wHen IRise & § = @ dgag gl 9hd g ¥ 9g
i orse @ | & TS GRSt TueqTs & =T gl |

5. AT sfie AaferT

Radfifaa oo, @@ grar i a@s (TR o agte) affem, 2011 % sl
FoTrATATEsE GRfSRT 3T srafei T St STUeATst & SIqured § gl |

o 0N

THh ATATLFT, ICATE F & ATHRIT FHT AT I¥ Ioold [haT ST TohaT 2 |

6. HgUF
Raefifaa oTe®, @ qraT i AT (S, AT T atdg) Afaaw, 2011 & srefie

TATATATEE oTq 65U, Hiearet siT ATerEhsane, T §guH, THids &7 & GaT g arel
T qaTet & Aty Tl ¥ gataq Maedr i o= @ e dudre & oqurad o

afr

T STATH, (T FHIART ATAFIN)
[FErsTa=-111/4 /379T./207 (187)]
feoqur - — g7 RfAIw 9= & a9, JEIER, -3, @€ 4 H AT g diw HLH.2-
15015/30/2010, T 1 3TEd, 2011 FRT THRIAT T T o IHF TLAT AT &d STTEg=eT
. g gerryd fohu U
(i) wT.H. 4/15015/30/2011, @ 7 S, 2013;
(i) .. 1./15014/1/2011-fru/mhuauasTs, I 27 99, 2013;

(iii) 7.5, 5/15015/30/2012, A& 12 FATE, 2013;
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(iv) 1.5, 91.15025/262/2013-fT0/uwuauausts, i 5 ey, 2014;

(V) ®I.H. 1-83UH/THHIAE FUuA-sfee/TRuauausE-2012, e 17 wLail, 2015;

(vi) ®T.H. 4/15015/30/2011, a1 4 3T+, 2015;

(vii) ®1.9. 9. 15025/263/13-f0/Thuauausrs, e 4 Faw&ay, 2015;

(viii) 1.8 1°15025/264/13-Fr0/ThuaTaUsTs, aE 4 q9FE, 2015;

(ix) .E.1.15025/261/2013-f0/TRuaUEUEAE, T 13 Fa¥6, 2015;

(x) LE.HT.15025/208/2013-f0/TRUETEUEATE, T 13 Fa¥6, 2015;

(xi) WT.E.7/15015/30/2012, aritE 13 qa¥aL, 2015;

(xii) T.7.1-10(1)/mvega/madi(frer vz fhafier drew)/mruauauars-2013, aE 11

S, 2016;

(xiii)y ®T. €. 3-16/ fAforw ==/ sfeg=eT (@ TeF)TRTauauee-2014 e 3 w%,
2016;

(Xiv) HT. &. 15-03/STAUH/ THIHTHTAE-2014 TE 14 I, 2016;

(xv) aiE 13 TS, 2016
158

(XVi) HT.E.1-12/AT% [TH. (e, TEHH)/TF.TH.TH.U.302.-2015 qE 15 ATE, 2016 |

MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
New Delhi, the 16th August, 2016

F. No. A-1/Standards/Agmark/2012-FSSAI(pt.I).—The following draft of certain regulations, furtht
amend the Food Safety and Standards (Food Pro8tastdards and Food Additives) Regulations, 201 1igwithe Food
Safety and Standards Authority of India, with poas approval of the Central Government, proposesdke, in
exercise of the powers conferred by clause (elbfsection (2) of section 92 read with sub-sec{®) of section 16 of
the Food Safety and Standards Act, 2006 (34 of R0Bereby published as required by the sub-se¢fip of section
92, for the information of all persons likely to ladfected thereby, and notice is hereby given that said draft
regulations shall be taken into consideration dfierexpiry of the period of thirty days from thatel on which copies of
the Official Gazette in which this notificationgsiblished are made available to the public;

Objections or suggestions, if any, may be addregs#te Chief Executive Officer, Food Safety andrfards
Authority of India, FDA Bhawan, Kotla Road, New Bel110002 or may be mailed_to requlation@fssai.igov

The objections or suggestions which may be receingrd any person with respect to the said draftiie@gpns
within the period specified above shall be congddry the Food Safety and Standards Authority dialn

Draft Regulations

1. Short title and commencement. - (1) These réiguis may be called the Food Safety and Standardsd(
Products Standards and Food Additives) AmendmeguRg&ons, 2016.

(2) They shall come into force on the date of theiaffijpublication in the Official Gazette.
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2. In the Food Safety and Standards (Food Productsd8tds and Food Additives) Regulations, 2011, in
regulation 2.3 relating to “FRUIT AND VEGETABLE PRINCTS",-

(A) after sub-regulation 2.3.3 relating to “Thetlpdrocessed Vegetables”, the following subatatjon shall
be inserted, namely:-

“2.3.3.A Canned Tomatoes

1. SCOPE.-This standard prescribes the requirements for chnomatoes Lycopersicum esculentuidill)
offered for direct consumption, including for camerpurposes or for repacking if required and algplies to the
product when indicated as being intended for furgivecessing. It does not include dried tomatoesmaserved
tomatoes containing other vegetables such as peppEonions in quantities that materially alter flaaour,
aroma and taste of the tomato component.

2. DESCRIPTION.- For the purpose of this standard, the followingrdgbns shall apply:-

(a) Preserved, Whole, Peeled TomatoesReeled tomatoes of suitable varieties having umderga heat
treatment, packed in hermetically sealed contaiwéisor without added water or tomato juice.

(b) Preserved, Non-whole, Peeled Tomatoe®ieces of peeled tomatoes of suitable varietieggamndergone
a heat treatment, packed in hermetically sealethawars with or without added water or tomato juice

(c) Preserved, Whole, Unpeeled Tomatoeblnpeeled tomatoes of suitable varieties having rgutee a heat
treatment, packed in hermetically sealed contaiwéisor without added water or tomato juice.

(d) Preserved, Non-whole, Unpeeled Tomatoes.Pieces of unpeeled tomatoes of suitable varig¢tesng
undergone a heat treatment, packed in hermetisaif}ed containers with or without added water onatio
juice.

(e) Head SpaceFhe distance between the top of the double seantha@nével of the surface of the contents.
(f) Cut-Out Juice.-The juice obtained after cutting open the can amathihg the product.

(g) Absence of Defects.The degree of freedom from extraneous materiah siscremnants of peel (in peeled
tomatoes), core and other inedible matter, andfedsalom from damage due to mechanical injury.

(h) Blemished Units.-Units that are blemished with some injury causedsbgb, hail, frost, sunburn, insect
damage or physiological disorder, black spots ayew activity on the surface or any other; abnoitsnatadily
visible to the naked eye to a noticeable degree.

3. ESSENTIAL FACTORS AND QUALITY FACTORS
(a) Composition

Canned tomatoes shall be prepared from selectesh,fwashed and clean, firm and ripe tomatoes itdldel
variety and uniform shape.

() These shall be practically free from blemished axtraneous matter.
(ii) The product shall be free from artificial colouringtter and flavouring agents.

(i) The product may however contain natural spices @mbiments, spice oils, aromatic herbs and their
extracts, natural aromas and seasoning.

(b) Styles

Tomatoes used for the purpose of canning shalf beedfollowing styles, namely:-

(i) Peeled- tomatoes which are scalded, peeledtanded whole or non-whole; and

(i) Unpeeled- tomatoes packed whole or as non-&/mgthout prior scalding and peeling.

(c) The style should be specified according to the typgrinding or cutting for non-whole tomatoes:-
(i) Diced: tomato cut into cubes;

(i)  Sliced: tomato cut perpendicularly to the longihaliaxis in rounds with a regular thickness;

(i)  Wedges: tomato cut into four roughly equal parts;

(iv)  Pulp or crushed or chopped: tomato crushed, groupdilped when appropriate.

(d) Types of Pack

Any of the following may be used

(i) Regular pack with a liquid medium added;
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(i) Solid pack without any added liquid.
(e) Requirements for Covering Media
(i) Canned tomatoes may be packed in the mediaasitbmato juice, water, tomato puree and tomadtepa

(ii) The quantity of added common salt must noteext3 per cent. of the net. When determining ttentity of
added common salt, the natural content of chlorghedl be considered as equal to 2 per cent. ofithenass
content.

(iii) Calcium chloride may be added as a firmingag If it is added, total calcium-ion content muost exceed
0-045 per cent. in whole style and 0-080 per ¢emon-whole style.

(iv) The pH of the covering liquid shall be not hag than 4-5.

(f) Quality Factors

Canned tomatoes on opening shall display the fatigwharacteristics.
(i) Colour

The product shall possess a good, practically umifecolour, characteristic of well-matured fruitaptically free
from 'green shoulders' or any discoloration duexidation, processing and other causes. Uneverildigon of
pigment and changes in colour normally associatéu pvoper processing shall not be considered fecte

(ii) Texture and Uniformity of Size

The product shall possess a good texture which sneat the product shall be just firm but not hardinduly
soft, and shall be characteristic of tomato of progtage of maturity. It shall be practically umifoin size.

(iii) Taste and Flavour

Tomatoes shall be free from flavours and odoursidor to the product and their colour shall be ctimréstic for
the variety used, properly processed.

(iv) Absence of Defects

The product shall be practically free from defedtke peeled product shall be virtually free fronelpén the
unpeeled product, the peel should be virtuallydnta

The product shall not exceed the following toleemngiven for 1 kg net mass to comply with the regraents:-
(1) Blemishes: 3-5 chaggregate area;
(2) Presence of peel (peeled tomatoes)
- whole style: 30 cfaggregate area;
- Non-whole: 125 chaggregate area;
(3) Absence of peel (unpeeled tomatoes)
- Whole style: 30 chmggregate area;
- Non-whole:125 caggregate area.
(4) The product shall also conform to the requiata specified in Table below:-

Table- Requirements for Canned Tomatoes

Sl. No. Characteristic Requirement
@) 2 ®3)
1. Vacuum in the can, in mnMin Negative
Head space in the can in miax 7
3. Drained mass of the content of the 56

can as per cent. of the net madds)

4, Mold Count Not in excess of
45 per cent. of the
fields examined
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(5) It shall not contain metallic contaminants spedifie column 2 in excess of the quantities speciiiedolumn
3 of Table below:-

Table- Limits for Metallic Contaminants in Canned Tomatoes

Sl. No. Name of Metal Contaminants Parts per million byweight

1) (2) (3)

1. Arsenic 1.0

2. Lead 1.0

3. Copper 30

4, Zinc 19

5. Tin 250

() Minimum Fill

Containers shall be filled as commercially pradilea However, the product shall occupy not less t9@ per
cent. of the water capacity of the container. Tlaewcapacity of the container is the volume ofiltesl water at
27°C which the sealed container will hold when congdiefilled.
When, the product is packed in glass costai the water capacity shall be reduced by 20 ml.

(9) Microbiological Requirements
The product shal-
(i) be free from microorganisms capable of develept under normal conditions of storage;
(i) not contain substances originating from miagemisms which may represent a hazard to health;
(iiif) conform to the Microbiological requirements/gn in Appendix B of these regulations.
4. OTHER REQUIREMENTS

Canned tomatoes may contain food additives pemhittéAppendix A of these regulations.
5. PACKING AND MARKING

Canned tomatoes shall comply with packaging andllialy requirements as specified under the Foodtgaind
Standards (Packaging and Labelling) Regulation$120

6. CONTAMINANTS

Canned tomatoes shall comply with the restrictitneegard to residual levels of insecticides aedgticides,
crop contaminants, naturally occurring toxic substs and other food safety requirements as specifider the
Food Safety and Standards (Contaminants, Toxing@silues) Regulations, 2011.";

(B) for sub-regulation 2.3.8, the following sub-végtion shall be substituted, namely:-

“2.3.8- Tomato juice
1. SCOPE.-This standard prescribes the requirements for tofuite, offered for direct consumption, including
for catering purposes or for repacking if requirkailso applies to the product when indicated @isdintended
for further processing.
2. DESCRIPTION.- For the purpose of this standard, the followingrdééns shall apply:-
(a) Tomato Juice.-Juice derived from sound, fresh and fully ripe &oncontaining a minimum of 5 per cent. by
mass of total soluble solids exclusive of salt. Juiee shall be strained free from skins and ottearse parts of
tomato but may contain finely divided insolubleidslfrom tomato flesh.

(b) Head Space.The distance between the top of the double seanthanigvel of the surface of the contents in
the container.

(c) Defects.Presence of seeds, skins, stems, core and othsecmrad hard substances.
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
(a) General Composition

Tomato juice shall be derived from sound, fresh &ty ripe tomato and shall conform all the follow,
namely:-
(0 Characteristic red colour;
(i) Good flavour, characteristic of properly procesgastiuct;
(iii) Product shall be free from foreign taste, in paiticthe taste of burned or caramelized products;
(iv) The product shall have an evenly divided textuid @nsistency;
(v) Free from extraneous plant material including skaeds, and other coarse parts of tomato;
(vi) Practically free from mineral impurities. Minerahpurities content shall not exceed 0-1 per certhef
dry mass content reduced by common salt.
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(b) Basic Ingredients

(i) The substances that may be add¢lketdomato juice are common  salt, sugar, degtrascorbic acid, citric
acid, natural spices, aromatic herbs and theiaetdrand natural aromas.

(i) The product shall be free from any added oddoor artificial flavours.

(c) Quality Factors

0] The product shall also conform to the requiremenescribed in Table below:-
Table- Requirements for Tomato Juice

Sl.

No Characteristic Requirement
@) ) (3
1. | Vacuum in the can, in mrivlin Negative
2. | Head space in the can, in niigx 7
3. | Total soluble solids 5
(exclusive of salt), per cent. by mab&x
4. | Sodium Chloride, per cent. by mass, Max 3

5. | Total titrable acidity (expressed as crystallizednohydrate citric acid), per cent.
by mass of the dry mass content, ( reduced by adadi®non salty), Max 10

6. | Volatile acidity (expressed as acetic acid), pentcdy mass of the dry mas9.4
content ( reduced by added common s&gx

7.| pH 45

Mold Count,Max 45 per cent
positive fields

9. | Sugar content (expressed as invert sugar), per bgnnass of the dry commagm42
salt), Max

(ii) The product shall not contain any metallic taominants specified in column 2, in excess of qtiast
specified in column 3 of Table below:-

Table- Limits for Metallic Contaminants in Tomato Juice

Sl. No. Name of the Metal contaminants Parts per iion
1) &) 3
1. Arsenic, (as As) 1.0
2. Lead (as Phb) 1.0
3. Copper,(as Cu) 30
4. Zinc, (as Zn) 19
5. Tin, (as Sn) 250
(d) Minimum Fill

Containers shall be filled as commercially pradilea however, the product shall occupy not less tha per
cent. of the water capacity of the container. Tla¢ewcapacity of the container is the volume ofiltBsl water at
27° C which the sealed container will hold when conwdiefilled.

When the product is packed in glass containersytter capacity shall be reduced by 20 ml.

(e) Microbiological Requirements

The product shal-
(i) be free from microorganisms capable of develepnunder normal conditions of storage;
(i) not contain substances originating from miagenisms which may represent a hazard to health;
(iii) conform to the Microbiological requirements apecified under Appendix B of these regulations.

Notes: (1) The total soluble solids content is determinterahe chloride content has determined and addéd
deducted. For every 1 per cent. chloride, 1.13 eled@@rix or 0.0157 Refractive Index (at 2@C) must be
subtracted. These corrections take account of texisting natural salt content which is consideequal to 2
per cent.
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(2) When determining the quantity of added commalty the natural content of chlorides shall be a#red as
equal to 2 per cent. of the dry mass content.

4. OTHER REQUIREMENTS
Tomato juice may contain food additives permitted\ppendix A of these regulations.
5. PACKING AND MARKING

Tomato juice shall comply with packaging and labegllrequirements as specified under the Food Safetly
Standards (Packaging and Labelling) Regulation$120

6. CONTAMINANTS

Tomato juice shall comply with the restrictionsrggard to residual levels of insecticides and piess, crop
contaminants, naturally occurring toxic substanaed other food safety requirements as specifieceutite
Food Safety and Standards (Contaminants, ToxingRasitlues) Regulations, 2011.";

(C) for sub-regulations 2.3.31,2.3.32 and 2.3I®4fbllowing sub-regulatioshall be substituted, namely:-
“2.3.31 Jams, fruit jellies and Marmalades
1. SCOPE.-

(a) This standard prescribes the requirementsaims; jellies and marmalades offered for direct consion,
including for catering purposes or for repackingeifjuired. This Standard does not apphrto

(i) The products when indicated as being intendeduidhér processing such as those intended for ugein
manufacture of fine bakery wares, pastries or ltiscu
(i) The products which are clearly intended or labediedhtended for special dietary uses;
(i) The reduced sugar products or those with a verysiagar content;
(iv) The products where the foodstuffs with sveséng properties have beesplaced wholly or partially by
food additive sweeteners.

(b) The expressions, “preserve” or “conserve” aseduto represent products, required to comply it
requirements for jam as set out in this Standard.

2. DESCRIPTION.- For the purpose of this standard, the followingrdgbns shall apply:-

(a) Jam.-Product prepared from a suitable fruit ingredidntrme or two or more types which shalkbe
(i) whole fruit, pieces of fruit, fruit pulp or fiupuree;

(i) with or without fruit juice or concentrateduiit juice as an optional ingredient;

(i) mixed with a carbohydrate sweetener, withagthout water; and

(iv) processed to a suitable consistency.

(b) Fruit Jelly.- Product prepared from a suitable fruit ingrediéntree or two or more types of fruit which shall
be—

(i) practically free from suspended fruit partigles
(i) mixed with a carbohydrate sweetener, with @haut water; and
(iii) processed to a semi-solid consistency.

(c) Marmalade.- A mixture brought to a suitable gelled consisteatgugars and one or more of the following
products obtained from citrus fruit pulp, puree¢c@y aqueous extracts and peel.

(d) Jelly Marmalade.- Product from which all the insoluble solids, or m$oluble solids except for a small
proportion of thinly cut peel, have been removedrduthe process of manufacture.

(e) Fruit.- Fresh, frozen, canned, concentrated or otherwiseegsed or preserved fruit, free from deterioration
containing all its essential constituents and sigfitly ripe for use, in the removal of blemish&sping and
tailing, cores, pits and mayor may not be peeled.

(f) Fruit Pulp.- The edible portions of the fruit, mashed or cub ipteces, but not reduced to a puree.
(g9) Fruit Puree.- Fruit ingredient finely divided by sieving, screegior other mechanical means.

(h) Fruit Juice.- The juice obtained from fruit, fermentable but unfented, having the characteristic colour,
aroma and flavour typical of the juice from theitffuom which it comes.

(i) Aqueous Extract of Fruit.- The aqueous extract of fruit is which (subjectie losses necessarily occurring
in proper manufacturing) contains all the wateubtd constituents of the fruit used.

(j) Soluble Solids.-Per cent. by weight of soluble solids as determimgthe refractometric method corrected to
20°C using the International Sucrose Scale but mak@ngorrection for insoluble solids or seeds.

(k) Harmless Extraneous Vegetable Material.Vegetable material common to the specific fruittsas leaves,
full caps, stems of over 10 mm in length and sepadts aggregating an area of 5 honlarger.

() Pit (Stone).- A whole pit or stone in fruits, such as cherridgttare normally pitted; or a piece of pit of
approximately one-half pit.
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(m) Pit Fragments.-Pieces of pit less than the equivalent of oneigdf and which weighs at least 5 mg.

(n) Damaged Fruit.- A piece of fruit that is blemished discoloured ouibed by pathological or other means
the extent that it is materially affected.

(o) Weeping Jellies.Jellies that give out watefter cooling due to synergises.

(p) Sugar Crystallization.- Appearance of sugar crystals in jams, jellies andnmalades.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

(a) Jams and fruit jellies and marmalades shall bpgyesl from any fruit ingredient singly or in comiion.

(i) Prepared Fruit Content

The prepared fruit content in jams, jellies and mealades shall be not less than 45 per cent. by,raasspt in
strawberry, raspberry and ginger jams the fruiteonshall be not less than 25 per cent. by mass.nfinimum
fruit content for cashew apples shall be 23 pet.@erd 8 per cent. for passion fruit. When two arenfruits are
used in combination, the mass of each fruit shalhbt less than 10 per cent. of the mass of thébtwd fruit
ingredients.

(ii) Ingredients

The other substances that may be added to the gisodre cane sugar, sucrose, dextrose, and ingat,diquid
glucose, sodium, potassium or calcium salts oiccétnd tartaric acid.

(iii) Pectin

Pectin derived from any fruit but limited to 1 pemnt. maximum may be used.

(b) Quality Factors

(i) Jams

The finished product shall have gelled consisteitcghall have colour and flavour of original fr@hd shall be
free from burnt or objectionable flavours, weepiegystallization, mould growth and shall show ngnsiof
fermentation.

(i) Jellies and Marmalades

The finished product shall be reasonably uniform simall be of good keeping quality and attractiokur. Fruit
jellies shall be of gelatinous consistency. It Ebal clear, sparkling, transparent, of attractieéoar, normal to
the type of fruit. It shall not be syrupy, sticky gummy and should retain the flavour or aromarajinal fruit.
The product shall be free from burnt or objectidaatavours, weeping, and crystallization. Marmasdhall
have a uniform suspension of peel.

(iii) Defects

The product shall be practically free from extramegegetable materials normally associated witHrties such
as peels, skin, pits, pit fragments, etc.

(iv) Total Soluble Solids

The total soluble solids content, in the case pfsj@ghall be not less than 68 per cent. by massankkss than
65 per cent. by mass in case of jellies and maiheala

(v) Minimum Fill

Containers shall be filled as commercially pradilea However, the product shall occupy not less tB@ per
cent. of the water capacity of the container. Tla¢ewcapacity of the container is the volume ofiltkgl water at
27°C which the sealed container will hold when compieféled.

When product is packed in glass containers, theneapacity shall be reduced by 20 ml.
4. OTHER REQUIREMENTS

Jams, Jellies and Marmalades may contain the fdddiees permitted in Appendix A and shall confotonthe
Microbiological requirements given in Appendix BtbEse regulations respectively.

5. PACKING AND MARKING

Jams, Jellies and Marmalades shall comply with pgicly and labelling requirements as specified urtkher
Food Safety and Standards (Packaging and LabeReg)lations, 2011.
6. CONTAMINANTS

Jams, Jellies and Marmalades shall comply with rbstrictions in regard to residual levels of rheta
contaminants, insecticides and pesticides, cropacainants, naturally occurring toxic substances athér food
safety requirements as specified under the Foodtyaid Standards (Contaminants, Toxins and Resjdue
Regulations, 2011.";

(D) after sub-regulation 2.3.38 relating to “Froaéegetables”, the following sub-regulations shallibserted, namely:-
“2.3.38.A Frozen Beans
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1. SCOPE.-This standard prescribes the requirements for frdmans of the speci®haseolus vulgaris L. and
Phaseolus coccineus L. offered for direct consumption without furtheropessing, except for size-grading or
repacking, if required. It does not apply to thedarct when indicated as intended for further preicgsor for
other industrial purposes.

2. DESCRIPTION.--The product prepared from fresh, clean, sound,wsent pods of the plants conforming to
the characteristics of the suitable varieties efshecie®haseolus vulgarik. or Phaseolus coccineus Btrings
(if any ), stems, stem ends are removed, and dls pvashed and sufficiently blanched to ensure wateq
stability of colour and flavour during normal matike cycles.

(a) Style

Frozen beans shall be presented in the followiyle st

(i) Whole;

(i) Cut;

(iii) Short cut;

(iv) Sliced.

(b) For the purpose of this standard the following migéins shall apply:-
(i) Whole Beans.-Whole pods of any length.

(i) Cut Beans.-Transversely cut pods in which 70 per cent. or nbigreount of the units are at least 20 mm long
but not longer than 65 mm.

(iii) Short Cut Beans.- Transversely cut pods in which 70 per cent. or nigreount of the units are more than
10 mm but less than 20 mm long.

(iv) Diagonal Cut Beans.- Pods cut approximately 45" the longitudinal axisanhich 70 per cent. by count of
this units are more than 6 mm long.

(v) Sliced Beans.PPods sliced lengthwise or at an angle up to apprataly 45” the longitudinal axis, with a
maximum thickness of 7 mm.

(vi) Extraneous Vegetable Material.-Vegetable material from the bean plant, other thad, such as leaf or
vine, but excluding stem ends; other harmless addetmaterial, not purposely included as an ingmdiFor the
purpose of assessment, extraneous vegetable matemgrising bean leaf material will be differenéd from
the other.

(vii) Stem End.- A piece of the immediate stem which attaches the tpothe vine stem, whether present still
attached to the pod or present loose in the product

(viii) Blemish.-
(a) Minor

Each piece blemished due to insect or pathologiaalage affecting an area greater than a 3 mm diarietle,
or blemished by other means to a degree whichewutly detracts from its appearance.

(b) Major

Each piece blemished due to insect or pathologiaalage affecting an area greater than 6 mm diaroette,
or blemished by other means to a degree whichisdyiaetracts from its appearance.

(ix) Mechanical Damage.-A unit, in whole and cut styles, that is brokensplit into two parts, crushed, or has
very ragged edges to an extent that the appeaisiseeiously affected.

(x) Tough Strings.-Tough fibre which will support a mass of 250 g. foseconds or more.

(xi) Fibrous Unit.- Each piece having parchment like material formednduthe ripening of the pod, to the
extent that the eating quality is seriously affdcte

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

(a) Optional Ingredients

(i) Sugars

Sucrose, invert sugar, dextrose, fructose, glusgadp, dried glucose syrup.
(i) Salt

(iii) Condiments, such as Spices and Herbs

(b) Quality Factors
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(i) The product shall be of reasonably uniform ew|ogrit and free from foreign flavour or odourhet than
those imparted by any added optional ingredients.

(i) The product shall be clean, free from sand, grid ather foreign material and shall test negative fo
Peroxidase.

4. OTHER REQUIREMENTS

Frozen beans may contain the food additives pexchitt Appendix A and shall conform to the Microloigical
requirements given in Appendix B of these regufeticespectively.

5. PACKAGING AND LABELLING

Frozen beans shall comply with packaging and laigellequirements as specified under the Food Safety
Standards (Packaging and Labelling) Regulation$120

In addition, style of the product may be mentionedhe label.
6. CONTAMINANTS

Frozen beans shall comply with the restrictionseigard to residual levels of metal contaminaimisgcticides
and pesticides, microbial requirements, crop coirtants, naturally occurring toxic substances arfgtiofood
safety requirements as specified under the Foodtyaind Standards (Contaminants, Toxins and Resjidue
Regulations, 2011.

2.3.38. B: Frozen Cauliflower

1. SCOPE.-This standard prescribes the requirements foefr@auliflower of the speci€xussicu olerucea L.
vur. botrytis L. offered for direct consumption without furtheropessing, except for repacking, if required. It
does not apply to the product when indicated asohed for further processing or for industrial psgs.

2. DESCRIPTION.- Frozen cauliflower is the product prepared fronsffreclean, sound heads of the cauliflower
plant conforming to the characteristics of the sge®rassica oleracea L. var. botrytis L., whicladse may be
trimmed and separated into parts, and which ardn@thand sufficiently blanched to ensure stabilitycaour
and flavour during normal marketing cycles.

(a) Style

The product may be presented in one of the follgvsityles:-

(i) Whole;

(i) Split;

(iii) Florets.

(b) For the purpose of this standard, the followinfindtons shall apply:-

(i) Whole.- The whole, intact head, which is trimmed at theebasd which may have attached small, tender,
modified leaves.

(i) Split.- The whole head, cut vertically into two or moret&ets.

(iii) Florets (Clusters).- Segments of the head, which may have a portiorhefsecondary stem attached,
measuring at least 12 mm across the top in theegiedimension. Small, tender modified leaves maypiesent
or attached to the units.

(iv) Large Florets.- Florets measuring at least 30 mm across the ttgeigreatest dimension.

(v) Small Florets.- Florets measuring at least 12 mm but less than 80 aoross the top in the greatest
dimension.

(c) Discoloration.- Grey, brown, green or similar discoloration conflressentially to the flower surface of the
unit. Branches or stems with a bluish or greenish timgenat to be considered as discolored.

(i) Light.- The discolouration disappears almost entirely ugmoking.

(ii) Dark.- The discolouration does not appear upon cooking.

(d) Blemished.-A unit affected by pathological or insect injurpydawhich may extend into the cauliflower.
(i) Minor

The appearance of the unit is only slightly affecte

(ii) Major

Theappearance of the unit is materially affected.

(iii) Serious

The appearance of the units is objectionably affit¢b such an extent that it would customarily Ezarded
under normal culinary preparation.

(e) Mechanically Damaged.-

(i) Major (for split and floret styles)

A unit in which more than 50 per cent. of the chad been mechanically damaged or is missing.
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(ii) Major (for whole Styles)

A unit in which more than 25 per cent. of the chad been mechanically damaged or is missing.

(f) Fibrous.-

(i) Major

A unit which possess tough fibres that are quiticeable and materially affect the eating quality.

(ii) Serious

A unit which possesses tough fibres that are oiojeable and of such nature that it would be custdyna
discarded.

(g) Poorly Trimmed.- A unit which had deep-knife gouges or a ragged ampee.
(h) Leaves.-Coarse green leaves or parts thereof whether aattasthed to the unit.
(i) Fragments.-Portions of the florets 5 mm or less across thatgst dimension.

()) Not Compact.- A unit in which the florets are spreading, or thenmerhead has ‘ricey’ appearance or the
flowerhead is very soft or musty.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
(a) Optional Ingredients

(i) Salt

(i) Condiments, such as Spices and Herbs

(b) Quality Factors

The product shall be of reasonably uniform whitedésk cream colour which may be slightly dull ara/é a
tinge of green, yellow or pink over the flower @gé of the units. The stem or branch portions nealjght green
or have a tinge of blue.

The product shall be free from foreign flavoursaatours, other than those imparted by any addedrugti
ingredients.

The product shall be clean, free from sand, gt athher foreign material and shall test negativepfroxidase.
4. OTHER REQUIREMENTS

Frozen cauliflower may contain the food additivesrmpitted in Appendix A and shall conform to the
Microbiological requirements given in Appendix BthEse regulations respectively.

5. PACKAGING AND LABELLING

Frozen cauliflower shall comply with packaging dablelling requirements as specified under the Fdafkty
and Standards (Packaging and Labelling) Regulat@oisl.

In addition, style of the product may be mentionedhe label.
6. CONTAMINANTS

Frozen cauliflower shall comply with the restrictoin regard to residual levels of metal contamig,
insecticides and pesticides, crop contaminantsyraléy occurring toxic substances and other footketga
requirements as specified under the Food Safety &tmhdards (Contaminants, Toxins and Residues)
Regulations, 2011.

2.3.38.C: Frozen Peas

1. SCOPE.-This standard prescribes the requirements forefiqeas of the speci®ssumsativumL. offered
for direct consumption without further processiegcept for size grading or repacking if requiredddes not
apply to the product when indicated as intendeduigher processing, or for other industrial pugms

2. DESCRIPTION.-
(a) Product Definition

Frozen peas are the product prepared from freshnckound, whole, immature seeds of peas whicé begn
washed, sufficiently blanched to ensure adequatalisy of colour and flavour during normal markagi cycles
and which conform to the characteristics of thecmsPisum sativunt..

For the purpose of this standard, the followingrdefns shall apply:-
(i) Blond Peas.-Peas which are yellow or white but which are ed{tiat is, not sour or rotted).
(ii) Blemished Peas.Peas which are slightly stained or spotted.

(iii) Seriously Blemished Peas.Peas which are hard, spotted, discoloured or otkerblemished to an extent
that the appearance or eating quality is serioafgcted. These shall include worm-eaten peas.

(iv) Peas Fragments.-Peas which are separated into portions or individwdyledons; crushed or broken
cotyledons; and loose skins, but does not inclundieesintact peas with skins detached.
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(v) Extraneous Vegetable Material .-Any vine or leaf or pod material from the pea plant other vegetable
material such as poppy heads or thistles.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

(a) Optional Ingredients

(i) Sugars

Sucrose, invert sugar, dextrose, fructose, glusgadp, dried glucose syrup.
(i) Salt

(iii) Condiments suchas SpiceandHerbs

(b) Quality Factors

The product shall be of reasonably uniform greelowoaccording to type, whole, clean, practicaligef from
foreign matter and practically free from damagertsgects or diseases.

The product shall be free from any foreign tastesorell and shall have a normal flavour, taking into
consideration any seasonings or ingredients added.

(c) Absence of Visual Defects

The product shall not have more than the followirsgial defects:-

(i) Blond Peas - 2 per cent. by mass.

(ii) Blemished Peas - 5 per cent. by mass.

(iii) Seriously Blemished Peas - 1 per cent. by snas

(iv) Pea Fragments - 12 per cent. by mass.

(v) Extraneous Vegetable Matter - 0.5 per centmiags but not more than 12 Tim area.
4. OTHER REQUIREMENTS

Frozen peas may contain the food additives perthitteAppendix A and shall conform to the Microbigloal
requirements given in Appendix B of these regufeticespectively.

5. PACKAGING AND LABELLING

Frozen peas shall comply with packaging and labgliequirements as specified under the Food Saifiedy
Standards (Packaging and Labelling) Regulation$120

6. CONTAMINANTS

Frozen peas shall comply with the restrictionsdagard to residual levels of metal contaminamtsedticides
and pesticides, crop contaminants, naturally oaugirtoxic substances and other food safety requrgmas
specified under the Food Safety and Standards gaounants, Toxins and Residues) Regulations, 2011.

2.3.38. D: Frozen Spinach

1. SCOPE.-This Standard applies to frozen spinach of the isp&pinacia oleracealL. as defined below and
offered for direct consumption without further pessing except for repacking, if required. It does apply to
the product when indicated as intended for furgirecessing or for other industrial purposes.

2. DESCRIPTION.-
(a) Product Definition

Frozen spinach is the product prepared from frelgan, sound edible parts of the spinach plantaromhg to
the characteristics of the speci®pinacia oleraceal., and which have been sorted, washed suffigieatid
drained to ensure adequate stability of colourfemaur.

For the purpose of this standard, the followingrdééns shall apply:-

(i) Whole Spinach (Loose Leaves)Fhe intact spinach plant with root removed.

(ii) Leaf Spinach.- Substantially whole leaves most of which are sdpdritom the root crown.

(i) Cut-Leaf Spinach.- Parts of leaves of spinach generally larger thamg0in the smallest dimension.

(iv) Chopped Spinach.-Parts of leaves of spinach cut into small piecesggally less than 10 mm in the largest
dimension, but not comminuted to a pulp or puree.

(v) Pureed Spinach (Spinach Puree).Spinach finely divided or finely chopped or havipgssed through a
sieve such that the leaf particles are less tham3

Definition of Visual Defects:
(vi) Loose leaves (Whole Style only)l-eaves which are detached from the crown.

(vii) Discoloration.- Discoloration of any kind on the leaves or stentipas and which materially detracts from
the appearance of the product.

(a) Minor
Discoloration which is light in colour.
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(b) Major

Discoloration which is dark in colour.

(viii) Extraneous Vegetable Matter.-Harmless vegetable material, such as grass, weedstiaw.

(a) Minor

Extraneous vegetable matter which is green ancetend

(b) Major

Extraneous vegetable matter which is other thaargee is coarse.

(ix) Seed Heads (Flower Stems)Fhe flower bearing portion of the spinach plantjalhs longer than 25 mm.
(x) Flower Buds.-The separate flower buds detached from the seat hea

(xi) Crown (Exclusive of Whole Style).-The solid area of the spinach plant between the and the attached
leaf clusters.

(xii) Root Material.- Any portion of the root, either loose or attachedetves.
(b) Styles

The product may be presented in one of the follgvaityles—

(i) Whole spinach;

(i) Leaf spinach;

(iii) Cut leaf spinach;

(iv) Chopped spinach;

(v) Pureed spinach.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

(a) Optional Ingredients

(i) Salt

(i) Condiments, such us Spices and Herbs

(b) Quality Factors

(i) General Requirements

(1) The product shall be of a reasonably uniforeegrcolour, characteristic of the variety.

(2) The product shall be free from any foreign flaxs and odours other than those imparted by adgdd
optional ingredients.

(3) The product shall be clean, sound and free and, grit and other foreign material. It shadloalbe free from
fibrous material and for the styles of whole leaflacut leaf not materially disintegrated due to hastgcal
damage.

(4) The product in pureed style shall be free frany dark particles or flower buds which affect theerall
appearance of the product.

4. OTHER REQUIREMENTS

Frozen spinach may contain the food additives pérdhin Appendix A and shall conform to the Microloigical
requirements given in Appendix B of these regufeticespectively.

5. PACKAGING AND LABELLING

Frozen spinach shall comply with packaging andllaigerequirements as specified under the Food t3afad
Standards (Packaging and Labelling) Regulation$120

In addition, style of the product may be mentionedhe label.
6. CONTAMINANTS

Frozen spinach shall comply with the restrictiomsdgard to residual levels of metal contaminantecticides
and pesticides, crop contaminants, naturally o@ugirtoxic substances and other food safety requrgmas
specified under the Food Safety and Standards giunants, Toxins and Residues) Regulations, 2011.”

PAWAN AGARWAL, (Chief Executive Officer)
[ADVT .-lll/4/Exty./207(187)]

Note. - The principal regulations were published in thez&ge of India, Extraordinary, Part Ill, Section vide
notification number F. No. 2-15015/30/2010, dateel 1st August, 2011 and subsequently amended wimtédication
numbers:-
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(ii)
(i)

F.No. 4/15015/30/2011, dated the 7th June, 2013
F.No. P.15014/1/2011-PFA/FSSAI, dated the 2Jthe, 2013;
F.No. 5/15015/30/2012, dated the 12th July12;
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