Press Note
Revision/formulation standards for fruits and vegetables

FSSAI has notified the final Food Safety and Standards (Food Products Standards and
Food Additives) Seventh Amendment Regulations, 2017. This regulation prescribes a new set of
identical and quality parameters for the products including Table Olives, Vanilla, Coconut Milk,
Coconut Cream, Dried Apricots, Cocoa Beans, Arecanuts or Betelnuts or Supari, Seasoning and
coumarine content for cinnamon.

In the standards of table olives brine content has been revised for various types so as to
accommodate the preservation technologies using lesser sodium chloride content.

Further, this regulation also prescribes coumarine content for cinnamon so as to differentiate
cinnamon from cassia which is a common adulterant used/marketed in the name of cinnamon.
Hence this parameter will go a long way in exposing and curbing this malpractice of
adulteration

The above regulation will come into force on the date of their publication in the Official
Gazette.
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®1. . qTH/ THUAEd /ARg=1(01)/T%. 9. TH.T.30%.-2016.— @7 qL&AT 37T ATH
(@ ITIE A& ST @re ") qerg" aff=w, 2017 &7 97 9@ e Y qWT
srferf==®, 2006 (2006 FT 34) #H &TT 92 H ITETT (1) AT FATATIA TATT G LT 3T
AT TR0 6T ATSGAAT U, &, AH/THuad /A Teg=-r(01)/Thuauauae-2016, qw@
15 Fa¥aT, 2016 FT WA % LS9, AT, AN |, G 4 H yahriera & w7 oar Sed s9
FRAT | TSTFeh SHE TATIAT gid il FTadT off, 39 ad | SrEEl I STTEEEAT aTel TToa= &t

ST STAT il IUed HT af TAT off, TF [T 6T AT ol THIH 6 TF AT S GHAT AH AT

[EREIUR
ST ITh TISTI sl It STAar i 21 9%, 2016 FT Iqee LT &f T
ST AT @Ter T ST AT TS0 1T 36 =T [ FAl % Jag § a1 & 9Ird

A& ST gaTal a2 o= #7 o = g
A, T, FILA T GT LT 3T AT TTTEHT0T, Ih STTATHIT il 7T 92 il ITITT (2)
+ G (T), ITT 16 & T 9f5d, T T TRRAT HT TART Fd g0, @I AT AT A9 (@1

4673 GI/2017 1)
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3T AT A @1 9gdrs) [Afaam, 2011 7 3% Ferae Fd  forw Awferea ey aamar
@, AT -
ICIERE]

1. Gferm AT S R — (1) =9 FAfF=wt &7 i a9 |rer grar $i) 4T ("Te 37Te J9E Y
GTe AT At qerad A, 2017 2
(2) T TSTIS § T ATAH THTA =l AEG Hl TG g1
2. G AT 3T A9 (QT 318 994 U @rer 9gas7) @fq=m, 2011, (78t  99=ma 7g
fafaaw fee gr = 8) AfRaw 2.3 4, su-fafew 2.3.44 5 o, et @ so, stai-
‘2.3.44 9= it
1. T dAifera” | TET AT g S FO g7 9 U T sifea (Oleaeuropaeal.)
Feat & TAfoer et & 9T 39 amT well ° grar g e ST &1 8 uwme F 918 Jeenor & o
ST STAT & A T ST, 3 AT (ST T AT, &H ST, 913, BT 6 9T FSAT &6 a1
fRrTeT g ST STt % |7 AT, Sve THERTOT & SUIh AT ST 3T FAl § G, AT, Y
AT HAT T FATAE AT 2N
2. g dtfera & 98 fadrwar g @ 8

(F) THH FSATT &l T FLA & [0 ITATC ST TTH{AH ohvae T Lerd, T FEAT ITAT,

foreT Tt Fefera sirafart 1 srfafies qer =, =t et s Arew =,
(@) =T I IT AT T |

3. g dtfera F T
T Atfera ® e TR & FEfihd AT ST gdT g ST arsT ®al & 9o & 87T 97 999
FIAT B, AT, -
(F) B SAfera:- T T AT & IO THHT ohT TT 6, [ & Fed & I8 3
I HTLTIT AT 3,
(@) stfera #1 T1 qREd:- T a3 & T51 T9 ¥ 98 TH T A IT T ITHT T 98
T,
(3T) Tt AT~ T T & T ¢ FeA T T A8 | T & Fog, 97T T8 |
4. "ariea stifera & T
atfera 1 eferfaa Gt & darfaa BT Smar g, a9iqQ -
(F) STHas e g2 stfera, T aaaar sifora a1 i stifora o =Jier a9 § @r ST
§ STRT 9% 3T qUT AT AT Fhfvaa foram STar g, 9Te 9 S el | gierd U
(31) TR g< sAfera,

NN

(311) T FEAT ITHTAF At

(%) SITBTR et Atfer,




[9FT H1-E78 4] RA ohT TSAS ¢ STHTYROT 3

(@) Sy=TRa sifea:- 3¢ sifea, 1 aaaq st a1 &1 atforg g, e su=ia &
STTAT 8, AT
(3) AT H IT=TE R A0 T Ao
(311) DI ITHT § TR FFU 1 F@d I Affoa,;

(%) IT=T T &1l AAtfer;
(%) &% sifer,

(1) st 9T g@ sitfer- g2 ifoa, T aaaq sifera, Frer sifera ST go stesmrars &
STAT T3hT AT BT STaT A, AT § qIerd AT G T9 | [Asiiord o72@T S a7 o7+
STRITRIRT T 9917 g0,

(31) TAsifora a1 g@r g¥ stfer;
(3) TSt a1 g g¥ stfora ot 1 98 W@Br E;
(3) TSt a1 T@ Frer Ao,

() SRS F FILOT Aford FT T TG GHT- L A TTd AT ST Affora T80 § gIard @
& FIOT T gad 2T g, Thfvaa fh 10 a7 /gf 0 10 Siiw stoshred & A7 sTehred &
oAt Steis e % gIT Atfora 7 W7 T ZMT AT IART BT UHEFHTT Feds T FTAT

2,

() = fohe & Atfora:- o7 ToRTe o Stiferar T SUEIh o STTafeeh el 3T=T |Ted® & q91
T STaT 8, ST SH 99T T “Aifera” g wgdTuiT S @ 39 Eaw 1.2 § i am
fAfgert 3 oA 7 21, fheq =97 YohTE F AT T T ®T F 90747 ST

5. T
sttera Reterterd T § Iuerse foham ST Fhat &, ST -

(F) AT AG;- T Figd AT a9 Aed aAtord, SEET AR TTHas gl o Se| ot &7 T81
IEEIEIRIRIEAF

(@) B g A fra:- ATq Fet o T TRAT & |Ted| & TSI TAT 1 S0 1T Fef 6 = Al
ST I RIg 6T A 97 g, S R § 99 A a9 @l g ST SH AT JRAM del
TEATET AT E;

(1) - Afora:- stfera o ATaa FeAl AT e IAEHT - FE AT & AT 3Th [ T
FTST SATAT &;

(%) T[T I<w Sfra- o sAffera St et &ir Fahrer AT Sar g & 396 i s |
Fls TAd dgl g,

(T) SME-3MEr A Tora:- Tt AT & I Afora T a7 ART | Hrer 37 = F F1er S €;

() IqATer SAfera-T[oet I Afera & FeAl T A AW § HTe-ETe FHTeT ST &,

(B) Fe-He AT~ ST T ATTd ST Hel AT H (e AN | HIel a7 &,

(7) tfera F Se-BE HE §Y WRE:- SAtTord it At AT I&T ST TATT AT H Fl il &
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() SHifra T HAT AT TgA BIe-BlE ART:- ST I<h AT 6 Gle-BIc AT SIAHT FHile [i2d
TR ol 2IAT & AT TgaTT & [o70 Fic §U TN o q1F qA7 T@T 1T &
(1) & §W Siifera- o aAtfora St et 7 T T&T R0 2ral &,

(%) TRER Sfea:- [T I aAiferd TF q7 AT TRT IeaTE S fwar o=, o=, arEm,
AT, Teehldl, A fora, AT A7 w19 % e, TSt aTard a7 @1 TRT I3 <6 H99;
(3) AT ST~ ATGT ZeT gl AT 2T G ST Ih S TTd HTH o [aAT AT Hq8 Ik A T

U TH AL | oA ST ATl IcqT& HY0T ICATRT il qoAdT | A8 B &,
() FIE IH AlTora:- TG AT TSt Ik ATTora, AHGIE I RIAHT AR FreT 2rav &, Fa€ 98
T BT 30T 5!, gl I 3H a¥g | a9 S a7l 3cqT18 {01 SCATGT ol qoaT & A& gl
L
6. AT GLAAT S [UET aTH HIH:
() §L=AT:
(31) sueh: @ue 3 § fAfAfdy siferm, sifs @2 2 & afviq et & sqar ST=Ta ua
Rearae farar 1 g1 va Hi= afvia wfiga dees afeatad af 99 &, Tid:-
() T (e =T);
(@) ET=1 AT T,
() fr,
(%) AT T TS AT T GT AT o fored A=aw 2.2 § [iey ST g;
(%) BT T Tu =+1 af=aw 2.8 7 fafAfds frw sqam;
(F) TS Tawet IT HIH QT ATHUT ST ST TZ1AF AT o6 &9 § 637 147 8
() AT ST GITAT ST AT AT I8 et ATAT AT 3T
(31) TR SfTe- () T T I § g A F A B, T AT THET AT I AT
em o w7 () # fAfAfEs T = g
(@) FTeA, =g AT fFQel ARt I 98 gnm Y @ve 9 § [AFfEy w=m=adar
SMAITHAT HT TTATAT T
@) T o v Tenfvaa siifera & g&/ Hier] gid g (ST STTRT FHwee | & o0 graT &,
SR Afaesh 3TFe TFITAT T gHiT (A1)
el &fERT srew F wifas-varafas Rfreard

THT AT AT TG GIaH stforaw pH
FARTES T ATAT ——
ITRid sfifera (ATY) 6.0 wfaerd 4.3
IT=ATE R stfora (9me) 5.0 wfaera 4.3
TR ITATRA i ITHfae Atfera Stroadt 4.3
frstfera =1 7@ sifer (W) 8.0 wfera sttt
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ST ITAT o AT ATFEHRLOT G TZT 3T sfroedy ot

(@) ITATE T qThT AT ST AT AT 8 FF qg1 g, AT

T Ao HTAT % F AT T 50.0 TfAerd
A[Eel I HIE AT AT o FT AT F7 40.0 Siaera

(37) ITUTE FT ST | =l q¥g W ST ATRT qTieh ag SeTd | T =l AT &1 90.0 7
AT TATH A1 5L SF IH FH5[T a1 § I Fram S

(%) SMeTT & 91T T AT 200 §EHE 9T a9t 6 A7 g e & "/ B S aww
ST I ATAT Tl TR FY Toh T I T T 17

7. CIC RIS E

IoqTe | giRfore ‘& § iy arer a9 safay g a9 2l
8. aqu, FauT<s gamet s Aad:

ITITE T AT 3T AIAF (HgUF, AT e qaforg) A=, 2011 F Fqam il
9. T=zaT:

(F) ITATE 1 TART 3T FATAT GTT AT ¥ AES (T FRAT F AATIT AT
Teoreeeer) AT, 2011 it AT 4 § BAEy RenHcet T @ gear i J+

weftfe=r®, 2006 (2006 FT 34) F IUael o A THT HA UL TRT U {Remaaent &
SFTETT TR ST
(@) Scare affere @ | fAAEE gem Saehia stersi S I wam
10. AT
(F) STATE T AT o o7, @Ter FRar oY a9 (T o @afenT) &, 2011 %
IUEY AN g
(@) sifera it wxrs T S &t fafa §, v agia & Feferea yam & [etea B
STTOAIT, 77 -
(i) -"stfera it arg L (TS AT TR F |Qre); AT

(ii) - "stiferar & e T AT L " (TS IT 9THAT o 97)

(Z) 9TAT & AT T TEhT TR F T (FTST) FT et g2 =i 6 sroam)

11. wiaee st g vgfa
AT T GLAT T T T &f @rer @agu qgfa et FMaameet § Feaifa

AT IcATE & Wfagel™ i fagoo vgfa gnf;
3. 3u-fafe=w 2.3.48 & waq, Fe Iu-fEfaaw &t siaeurfud frar o, stai:-
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“2.3.49 el Tweht:
(F) THAT (AT TRA) F SHIR=H /%7 T T Toh HeAl ° A1 6 dATgel ATEL0T [
gaT & a1e foraT ST
(&) TE A% AT ZET ATRT AT THH TIAHLER TaT, T, IT[ THT 3T AT TEITq
TaTd FEl gIv ATl
(T) Tg Fle GHRA, SOTAT 7 Gq Fle, Fhal [@Gh, Fas & ard i A, 1 I<6 TaTt
ST STTHERT hl HIToTeh vt | J<h 2T AT T
(=) Fg Fefted ATt & SqeT gFT ARy TIiq -

I L v (efvere )
1. wTHT 7 HT 20.0 & =FfarF T
2. FTATH AT T2 (T / 917) 5.0 & s7fere AgT

3. FA TEA AT/ T ([ AT TX) 6.0 & ITfar gl

4. A AT AET I/ T ([ AT IY) 1.0 & tfere F8f

5. ATTATHFT T AT/ AL (LF AT TX) 9.0 & stfers A T

6. THEAT o AT 5.0 & =rfde &

CISBIS T

IcqTE § giefere ' § [f<e grer a9 safas gt 9@ 2|

Hqueh, fauTh gent s saaw:

ITATE G AT ST ATHF (H50F, T i sratarg ) fAfaaw, 2011 % e g
=T

(F) STATE I AT A HATAT @T GRET X A (TT FRAT FH AIATIT ST
Toreeeer) fAfHad, 2011 it gt 4 § BAEy RemfAear T @ gear i a6
Fefifad, 2006 (2006 FT 34) F IUSET * T THA-THT qT AT UH femaaen &
SAQHIL QIQIMI'\“IH

(@) IcaTE IRE @ # TS qed ST SAaerst it If2 wam

AaferT

STATE T AT o [oIT, GTer LT 3T A1 (ThfoiT Siie state), &= =m 2011 smaem=
T EH M

yfagsis ua fagwor vgh:

AT G AT T AT TR0 6F @rer fagwer vgia et e § TRy aqew
3caTe o Tiaeet ue fErawor ugfy grft

2.3.50 FfA«T
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1. U - BAT 6 & § AT, Fel AT O AT ST SCATE FI777 By (ATTerea<y) o9, e

FIFAT AT U=IS & 9T 2l

() (i) “af=T wfert” @ st g & area wiert & GEtea T s awar g

(ii) FieraT AT, TET, AHST & TH, AT Fq18 I<FH, T & THE AT gl A0
AT S UF AT UF 7 ATYF O B A §, MY Rrhr T AATe BAT -l AATE ®
A F Sferh A1 gt g

(iii) g e FRT THRAT, FhaIIH, Hherdle, I g AT AFdIesse dal gl AT
ST TefT SiY Fah o THATE & Tk T A0l

(iv) STITE FT FlT ITATC Aol 6AT 74T g1 Srees F1r 376t JfHfes am=r 91 qam= +

ToRHT o= e T ATt § 9Rade 7 81 99

(@) (i) e AT & ATHAT T BT F AT, 22- B T BT T T &1 AAGARL el IT
TTET AT 2T

(ii) 78 Fr= T TR AT, FEAIE, Fheree, IAET g2 a7 AtrieTese 98l gl ATgu 3T
TefT 3T Fide % THATT | qh gidl ATl

(iiii) ITATZ FT FI ITATC Al AT AT g1 SR HTLOT IFHT Aol JAT AT FATH &
et o =eah T 9Tt ® IREde 7 gr @9l

@™ () F@er gor e f wort & A gmr wfgu shwar w5 AR w5
fafAfde stoeTett &t [T FeAT AR Ul

(i) o2 ATF T =z g i AT FT FAaL ATHAF T ATRUN Tg T80 q=7 H
A g =TT aTfer 1.25 ffy sert arer T8 & ST o7 99|

(iii) 78 STITE TR FFAT 95T AT ATRT SE+ Ferea®q I afaford T A7 garg
% ToREl 377 Teeh &l |THYUT § qeaad 7 gl T4l

(%) T IATE WA Bl, AT Ta1% T 2l, AT 98 Fls F60q Jard 7 Her 21 18
et a9l & & g1 ATlau:-

% g |fafrearg SR
I =T &t wieat ETACI BT AfFaT o
1, efY T % (ATRrFar) 30.0 30.0 20.0
2. IR e wo% 2.0 2.0 2.0
(AFreAT) (FITH)
3. T A A % (T 5.0 5.0 5.0
AT T7)




8 THE GAZETTE OF INDIA : EXTRAORDINARY [PART I1I—SEC. 4]

4. qeT AT A T 1.0 1.0 1.0
% (IF WET )
(rfereram)
5. a1 T ATl TEY AlFAS | T2 AlFIT Fels
FeqT A AT T | Feds F oTeT T1 T AT T
2. g A

IqTE § IRfre 'F | ey arer Jierd dai=ae gr ad 2|
3. U, FauT<h qant s Saqw:

TH HIAE | A ATl IcqT8 @I AT 3T AT (Fg0e, Arraw i srafery) fafa=w, 2011
% ATATL BT

4. CIERSECSNIE

T 0 AT iR HHATA @ T AT AEE (AT FRAN A0 3T
g fafam, 2011 # et 4 & yeqa fRenfagen =i |rer g7 &iT 79

aferf=w, 2006 F Il F Tefiq a9 997 9% ST vH fRenacen F sare G
ST

IATE TIRIAE ‘@ H e G&H STaehid ATEATAr i L H

5. AT

QT AT 3T A (TROAT 3T aaren), =ETT 2011 F Aqa =0 7S & AeiT
IATE I A o9 gl

6. Rgwr f gl :

AT @I LT 3 ATE AT qEaq @rer faguer qvgfa daet qfeasr a0
STEted § Meid e g |

2.3.51 aiiR@s g (I =99)

1. FUIA- TR T ITIE &l T8 T & JATE 63T ATaT1 8 -

(F) % a0 A e 7, ey, GEfteq, ahae @sg F U (F9d) (FR
FFTHITTA.) & R0 AT TATAT T AT ISTART AT IHHT Aohrad, STt Afeawier fhees o S
T FIEa AT AAFAY ART 1 FGre 2T srar g

(@) e TR G o GT AT (| 07 T [A:3cqTaT; AT



[arT H-Tvg 4]

AR <hl TSI ¢ THTERT

@) 9T T 9T % 9T qaor e ived Mstfora ATRae Tvered & Ao, AT

() IUTE | T TRt T TSI

() AT T TF, TH IATE hl TAATAT THHT [T I, FTR T T8 g1 TH ICAT o 3=
HTEAH & TEHERTOT AT STTAT €, THY g (o T8 |l Uk AT | TGT S0, qTih THehT GLre
I | THATH I ST Tohl

2. TH- (F) TH IS &l 340 F TRt U TohTE & @1 7 ThdT & —

(i) EoT ATRAA Y- ol ATNIA T HLIFS(E ATAA & g & FF @4 AR 7 A7
AT & T qLA HLh SATHATH 6 AT ST el T &

(if) TS gy- ATRA g7 qeaqefe ofiw [efaa o fTaia afgq i 7 o+ fefea

ATRAA TUSIETH (Firle) T T THA g

(@) 7g St Feforfad 919l % &7 gHT A0 -

ST

. EIREGI TR ATRAA g ATRAA g
1. THT T % (FT/ATT) (ATFH) 93.4 87.3

2. FA ST T % (AT / A1) 6.6-12.6 12.7-25.3
3. I qE-AEGT F % (WX [ AT) 1.6 2.7

(FLTTH)

4. FET FT % (WX / 9TR) (FIAH) 5.0 10.0
5. pH (FI7aH) 5.9 5.9

(T) STATE T ATAEE AL H I T F AL AT AT, 3T TG M Tl AT FT 90%
VIV & TS T | ST 6 I 6l e79aT 20° HERIE 9T ATEd ITHT %0l 71T g e T g |

AT H AT Hgas gl

3. CID RIS N

oI | e 'F § Afey amer a9 =g g 99 8l
4. HqqueF, fauTh gent s Faw:

TH OT9E § A AT IcATE G GRAT i A (60, afaw sfiv saferg) AR,
2011 % SIATL T
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5. CIERSECSNIE

(F) IATE H TART 3T TATAT @I AT T AEF (QT FRAT FTSTIATIT 30T
Thoredeor ) fafe=m, 2011 Fit ST 4 & Toqa fRemeaeeTt T @rer qear i /s

Fefifrad, 2006 (2006 FT 34) & IqGLT F N THT qHF 9T TRT UH forma=en &

o
AT TR AT SITUIT

(@) Scare TRfre @ # 37 T ged Saehi sraeret i I Ham)
6. SEISUF

G AT 3T AF (THRAT &Y dafe), BfAaw 2011 F g =9 a9 & orefiq 318
T AT AT EI

7. fRgwr i ugh:

Icare @ faguer it aEfd RaET AT @rer gIET ST gET § AqT-30e 19
EEIECRERIBSILRLT

2.3.52 iRasr Hiw (=79)

1. FuiA- RIS | UF UET 3aTE & o A ' 1 deme et Srar -

(F) T AW il (9T /AT, |19, Bated, ARaa G9f & UUSEaH (Fied) (FIHIT FATHT
UA.) % HET AT qOAT T T STANT AT IAFT FohmEd, Tgi ATHRer Theex o S T
TETZET 3T AT 9T T Fre o Srar )

(@) T TR AT 3 AT AT 60| o7 T :3caTaT AT
() = TR 9IHT F AqTT g e ived Msiierd ATas T F9H &7 foev; a1
(1) Tureh | ¥ feheft o7 Sors|

() ATRA W | 9T 7, T72 ST T4 ITHTT sht (S9roar gial g1 39 ISAT o 3= 7IeqH o

THEH ohAT ST 9hdT &, T Tgol T TH "I U e | @1 S0, qTieh SEehl @ad gid
TIHATH %l ST Tohl

2. Y- (F) TH IUTE Hl TAH | el UF 1T | TE@T ST 9T &: —

(i) ATRIS HF-ATRT o ATRFA I<F AT IRFA g O aTel AT Bl & T TOSEaH
(FeeT) | ST TRAT AT THEHA T Bl
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(ii) TREe A7 A= AR | A= § S o6 AIRTA 61H F SA((qF T [Awrad & 918 s
ClELE

(@) g 3caTe efefad ATt & =T gHT AT -

*.9. fafarsamd EREILY
TR ATRAA I a7
1. THT T % (FTL/ATT) (ATHaH) 74.6 62.6
2. F ST T % (AT / A1) 25.4 -37.3 AqH 37.4
3. I AE-T9T FT % (AT / A1) 5.4 8.4
(FLTTH)
4, FHT FT Yo (AL / AR) (FFATH) 20.0 29.0
5, pH (F7ra) 5.9 5.9

(3T) ITATE FT ATLZEG A H IT=T &1 F 937 1 ATNRY AT 98 A& § 9wt 67 777 F1 90.0
Sfaerd & STfer T T | ST qIAT 6 &7 Aar 200 HEe 9T Aa a6t 771 & o o

TYE & AT | AR i da FoRaT ST

3. QT AT
ITATE H RIS ' H AT T A e g1 Fhd &l

4. HUF, AFAY S rafors:
TH HTHE § A9 AT 3¢ATE GT AT S AT (A0, Arfay e satarg ) Ffq=m, 2011 %
ATATE EHI

5. @< &=ar.

(F) IR H TAT T FA@T @1 FRAT X AT (@ FAE F ATATIT 307
Thoreeteor) fafe=m, 2011 &t sqgeT 4 § weqa fRemHeet ofiT @ T T /s

TefT=7, 2006 (2006 FT 34) & ITSLT el THT qHT UL AT U fRermiagent & Fqamw
ER IS
(@) ST aiferE @ H faF U gEw Saehi STueArst i Y

6. et
GTE AT AT ATHH (FRfST i wratenT), Aff=w 2011 F 1 =0 719 & stefia Ioamg @
A AT g

7. Reawwughi:

ITITE, G fAeervor it 9gia TRaHT arer qear SiiX a1 TEw0r aErd | ToT-3qa1dq
fEreatoa T sTovm)
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2.3.53 g@ gaTHr
1. U - (F) “G& GATA | AT § FRATTITHT FATRIT AR it Aroe Treat arer @ atg

H T FAT | ITH ZI ATAT 3G gl (F7T SFATTITHTUA.) AT 6 g7 | F@The 7 Asiet e
#¥ 3= TATErT o /T & THER 0T T ST 2

(@) =0 Scare | fhed & 47 #7 R[AfAedr &iv IT=n F 99 3T SaTe & @ Y Y I

fforear gt =rfzm
(1) STATE, IS - AHIS T Tel B ATRU ST TEG AAEA( Aol TG, FilE a1 FAL AT 7T
TS 9aTd I Tal giv AT U
2. THR- (F) 39 IcIT T A8 F TRt U T § 7@ 7 FhaT 8 —
(i) =T, =TT TR
(i) AT, IEISTY;
(iii) 3er ; =T
(iv) @R - T T & T GATHT o W a0t fFerwar, AT s, s #liT #iers 37
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 2nd July, 2017

F. No. Stds/F&VP/Notification(6)/FSSAI-2016.—Whereas the draft of the Food Safety and Standards
(Food Products Standards and Food Additives) Amendment Regulations, 2016, was published as required by sub-
section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) vide notification of the Food Safety
and Standards Authority of India number F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated the 15" November,
2016, in the Gazette of India, Extraordinary, Part Ill, section 4, inviting objections and suggestions from all persons
likely to be affected thereby, before the expiry of the period of thirty days from the date on which the copies of the
Official Gazette containing the said notification were made available to the public;

And whereas the copies of the said Gazette were made available to the public on the 21* November, 2016;
And whereas the objections and suggestions received from the public in respect of the said draft regulations
have been considered by the Food Safety and Standards Authority of India;

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

Regulations

1. Short title and commencement-(1) These regulations may be called the Food Safety and Standards (Food
Products Standards and Food Additives) Seventh Amendment Regulations, 2017.
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(2) They shall come into force on the date of their publication in the Official Gazette.

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter
referred to as the said regulations), in regulation 2.3, for sub-regulation 2.3.44, the following shall be substituted,
namely:-

2.3.44 TABLE OLIVES:

1. “Table Olives” means the product prepared from sound fresh fruits of varieties of the cultivated olive tree
(Olea europaea L.) having reached proper maturity for processing whose shape, flesh-to-stone ratio, fine flesh, taste,
firmness and ease of detachment from the stone, make them suitable for processing and have characteristic colour,
flavour, odour and texture of the fruits.

2. Table olives may be -
(a)treated to remove its bitterness and preserved by natural fermentation, or by heat treatment, with or without
the addition of permitted preservatives, or by any other means;
(b) packed with or without brine.

3. Types of table olives:
Table olives may be classified in the following types depending on the degree of ripeness of the fresh fruits,
namely:-
(a)gre)én olives:- fruits harvested during the ripening period, prior to colour development and when they
reached to their normal size;
(b) olives turning colour:- fruits harvested before the stage of complete ripeness is attained, at colour change;
(c)black olives:- fruits harvested when fully ripe or slightly before full ripeness is reached.

4, Types of processed olives:

Olives shall be processed in the following manner, namely:-

(a) natural olives:- green olives, olives turning colour or black olives placed directly in brine where they
undergo complete or partial fermentation, whether preserved or not by the addition of permitted acidifying
agents, namely:-

(A) natural green olives;
(B) natural olives turning colour;
(C) natural black olives;

(b) treated olives:- green olives, olives turning colour or black olives that have undergone alkaline treatment,

namely:-

(A) treated green olives in brine;

(B) treated olives turning colour in brine;
(C) treated black olives;

(D) green ripe olives;

(c) dehydrated or shrivelled olives:- green olives, olives turning colour or black olives that have undergone
or not undergone mild alkaline treatment, preserved in brine or dehydrated in dry salt or by heating or by
other technological process, namely:-

(A) dehydrated or shrivelled green olives;
(B) dehydrated or shrivelled olives turning colour;
(C) dehydrated or shrivelled black olives;

(d) olives darkened by oxidation:- green olives or olives turning colour preserved in brine, fermented or not,
and darkened by oxidation with or without alkaline medium and shall be of uniform brown to black colour;

(e) other types of olives:- olives prepared by means distinct from or in addition to above, shall retain the
name “olive” as long as the fruit is in accordance with the specification provided in regulationl.2, but the
name for such type shall be clearly indicated.

5. Styles:
Olives may be offered in the following styles, namely:-

(a) whole olives:- olives, with or without their stem, which have natural shape and from which the stone (pit) has
not been removed;

(b) cracked olives:- whole olives undergone a process whereby the flesh is opened without breaking the stone
(pit), which remains whole and intact inside the fruit;

(c) split olives:- whole olives that are split lengthwise by cutting into the skin and part of the flesh;

(d) stoned (pitted) olives:- olives from which the stone (pit) has been removed and which retain their natural
shape;
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6.

(e) halved olives:- stoned (pitted) or stuffed olives sliced into two parts, perpendicularly to the longitudinal axis of
the fruit;

(f) quartered olives:- stoned (pitted) olives split into four parts, perpendicularly to the major axis of the fruit;

(9) divided olives:- stoned (pitted) olives cut lengthwise into more than four parts;

(h) sliced olives:- stoned (pitted) or stuffed olives sliced into segments of uniform thickness;

(i) chopped or minced olives:- small pieces of stoned (pitted) olives of no definite shape and devoid (no more than
5 per 100 of such units by weight) of identifiable stem insertion units as well as of slice fragments;

(i) broken olives:- olives broken while being stoned (pitted) or stuffed which may contain pieces of stuffing
material;

(k) stuffed olives:- stoned (pitted) olives stuffed either with one or more suitable products including pimiento,
onion, almond, celery, anchovy, olive, orange or lemon peel, hazelnut or capers with edible pastes;

(I) salad olives:- whole broken or broken-and-stoned (pitted) olives with or without capers, plus stuffing material,
where the olives are the most numerous compared with the entire product marketed in this style;

(m) olives with capers:- whole, or stoned (pitted) olives, usually small in size, with capers and with or without
stuffing, where the olives are the most numerous compared with the entire product marketed in this style.

Essential composition and quality factors:
(a) Composition:
(i) Ingredients:- Olives as specified in clause 3, which are treated and packed in the manner specified in
clause 2 and may contain any of the following permitted ingredients, namely:-
(A) water (potable);
(B) edible salts;
(C) vinegar;
(D) olive oil or other edible vegetable oils as specified in regulation 2.2;
(E) honey and nutritive sugars as specified in regulation 2.8;
(F) any single or combination of edible material used as an accompaniment or stuffing;
(G) spices and aromatic herbs or natural extracts thereof;
(if) Packing brines:- (A) Packing brines is the solution of salts dissolved in potable water, with or
without addition of some or all the ingredients specified in entry (i).
(B) Brine shall be clean, free from foreign matter and shall comply with the hygiene requirements as
specified in clause 9.
(C) Fermented olives held in packing medium may contain micro-organisms used for fermentation,
including lactic acid bacteria and yeasts.
Table: Physico-chemical characteristics of the packing brine

Type and preparation Minimum sodium Maximum
chloride content pH
limit
Natural olives (by weight ) 6.0 per cent. 4.3
Treated olives (by weight) 5.0 per cent. 4.3
Pasteurised treated and natural olives GMP 4.3
Dehydrated or shrivelled olives (by weight) 8.0 per cent. GMP
Darkened by oxidation with alkaline treatment GMP GMP

(b) Drained weight of product shall not be less than the following weight, namely:-

Whole olives 50.0 per cent. of net weight of the contents

Stoned (pitted) and  stuffed olives |40.0 per cent. of net weight of the contents

(c) The container shall be well filled with the product and occupy not less than 90.0 per cent. of the water
capacity of the container, when packed in the rigid containers.

(d) The water capacity of the container is the volume of distilled water at 20°C, which the sealed container is
capable of holding when completely filled.
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7. Food additives:

The product may contain food additives specified in Appendix A to these regulations.

8. Contaminants, toxins and residues:
The product shall comply with the provisions of the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

9. Hygiene:
(&) The product shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006).
(b) The product shall conform to the microbiological requirement specified in Appendix B.

10. Labelling:
(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling)
Regulations, 2011 shall apply.
(b) In the case of stuffed olives, the style of stuffing shall be indicated in the following manner, namely:-
(i) “olives stuffed with .....” (single or combination of ingredients); or
(if) “olives stuffed with ..... paste”( single or combination of ingredients)
(c) The packing medium (brine) along with its strength shall also be declared on the label.

11. Methods of sampling and analysis:

The method for sampling and analysis of the product shall be as specified in theFood Safety and Standards
Authority of India Manual of Method of Analysis of Food.’.

3. In the said regulations, after sub-regulation 2.3.48, the following sub-regulation shall be inserted, namely:-

2.3.49 SEEDLESS TAMARIND:
1. Description: (a) Tamarind (without seed) shall be obtained from Tamarindus indica L. after removal of outer
covering and seeds from the mature and ripe fruits.
(b) It shall be clean and will not contain deleterious substances,  obnoxious odour, external moisture and
inorganic extraneous matter.
(c) It shall be free from insect infestation, live or dead insects, mould growth, rodent hair and excreta, added
colouring matter and impurities of animal origin.
(d) It shall also conform to the following standards, namely:-

S. No | Characteristics Requirements (in per cent.)
1 Moisture content Not more than 20.0

2 Organic extraneous matter (w /w) Not more than 5.0

3. Total Ash w /w (on dry basis) Not more than 6.0

4 Acid Insoluble ash w/w (on dry basis) Not more than 1.0

5 Crude fibre w/w (on dry basis) Not more than 9.0

6 Tamarind seeds Not more than 0.5

2. Food additives:

The product may contain food additives specified in Appendix A to these regulations.
3. Contaminants, toxins and residues:

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

4. Hygiene:
(a) The products shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006).
(b) The product shall conform to the microbiological requirement specified in Appendix B.
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5. Labelling:
For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling)
Regulations, 2011 shall apply.

6. Methods of sampling and analysis:
The method for sampling and analysis of the product shall be as specified in the Food Safety and Standards
Authority of India Manual of Method of Analysis of Food.

2.3.50 VANILLA

1. Description:- Vanilla in the form of pods, cut or powder means product obtained from species of Vanilla
fragrans (Salisbury) Ames, syn Vanilla planifolia Andrews.

()

(b)

(©

(i) “Vanilla pods” means whole pods which may be split.

(i) The pods shall be sound, dry or wooded, of typical flavour, reddish in colour and which may have
few to several stains, the total length of which doesnot exceed half the length of the pod.

(iii) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and
rodent damage.

(iv)The product may not have undergone any treatment which could inducea change in their natural
vanillin content or in the content of any other constituent of the flavour.

(i) “Cut vanilla” means parts of pods, split or not, and deliberately cut or broken.

(ii) 1t shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and
rodent damage.

(iif) The product may not have undergone any treatment which could induce a change in their natural
vanillin content or in the content of any other constituent of the flavour.

(i) “Vanilla Powder” shall be obtained by grinding the vanilla pods or cut vanilla meeting the

specified requirements.

(i) It shall be clean, have natural flavour of vanilla and shall be sufficiently fine to pass through a
sieve of aperture size 1.25 mm.

(iii) The product may not have undergone any treatment which could induce a change in its natural
vanillin content or in the content of any other constituent.

(d) The product shall be free from added colour, undesirable taste, or any extraneous matter and shall
conform to the following standards, namely: —
SI. No. | Characteristics Requirements
Vanilla pods Cut vanilla Vanilla powder
1. Moisture % (Maximum) 30.0 30.0 20.0
2. Vanillin Content % (on wet 2.0 2.0 2.0
basis)(Minimum)
3. Total ash % (on dry 5.0 5.0 5.0
basis)(Maximum)
4. Acid Insoluble ash % (on dry 1.0 1.0 1.0
basis)(Maximum)
5. Colour Dark chocolate Dark chocolate Dark chocolate
brown to reddish in | brown to reddish in brown to reddish in
colour colour colour

2. Food additives:

The product may contain Food Additives permitted in Appendix A.
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3. Contaminants, toxins and residues:

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

4. Food hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.
5. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.51 COCONUT MILK (NON-DAIRY)
1. Description:- Coconut milk is the product prepared by :—

€)] using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm
(kernel) of coconut palm (Cocos nucifera L.) and expelled, where most filterable fibres and residues are excluded;

(b) reconstituting coconut cream powder with potable water; or
(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour characteristic of the products and may be processed by
heat, in an appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage.

2. Styles:- (a)The product shall be any of the following styles: —

(i) light coconut milk- light coconut milk shall be the product obtained from either the bottom portion of
centrifuged coconut milk or by further dilution of coconut milk.

(ii) coconut milk- coconut milk is the dilute emulsion of comminuted coconut endosperm (kernel) in water with
the soluble and the suspended solids distributed.

(b) The product shall conform to the following standards, namely:-

Requirements
I\?c;. Characteristics Light coconut milk Coconut milk
1. Moisture % (w/w) (Maximum) 934 87.3
2. Total Solids % (w/w) 6.6-12.6 12.7-25.3
3. Solids Not-Fat% (w/w) (Minimum) 1.6 2.7
4, Fat % (w/w) (Minimum) 5.0 10.0
5. pH (Minimum) 59 59

(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per

cent. v/v of the water capacity of the container, which shall be the volume of distilled water at 200C which the sealed
container will hold when completely filled.
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3. Food additives:
The product may contain food additives permitted in Appendix A.
4, Contaminants, toxins and residues:

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

5. Food hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

7. Method of analysis

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.52 COCONUT CREAM (NON-DAIRY)
1. Description: Coconut cream is the product prepared by:—

(@) using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm
(kernel) of coconut palm (Cocos nucifera L.) and expelled,where most filterable fibres and
residues are excluded;

(b) reconstituting coconut cream powder with potable water; or
(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or
(d) combining any of the above;

(e) it shall have characteristic colour, flavour and odour of the products. It may be processed by heat, in an
appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage.

2. Styles: (a)The product shall be any of the following styles: —

(i) Coconut cream-Coconut cream is the emulsion extracted from matured endosperm (kernel) of the coconut fruit
with or without any addition of coconut water or water;

(i) Coconut cream concentrate- Coconut cream concentrate is the product obtained after the partial removal of
water from coconut cream.

(b) The product shall conform to the following standards, namely:—

Requirements
S-No Characteristics Coconut cream Coconut cream concentrate
1. Moisture % (w/w) (Maximum) 74.6 62.6
2. Total Solids % (w/w) 25.4-37.3 Min 37.4
3. Solids NotFat% (w/w) (Minimum) 5.4 8.4
4. Fat % (w/w) (Minimum) 20.0 29.0
5. pH (Minimum) 5.9 5.9
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(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per

cent. v/v of the water capacity of the container, which shall be the volume of distilled water at 200C which the sealed
container shall hold when completely filled.

3. Food additives:
The product may contain food additives permitted in Appendix A.
4, Contaminants, toxins and residues:

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

5. Food hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulations, 2011.

7. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.53 DRIED APRICOTS

1. Description- (a) “Dried apricots” means product prepared from sound ripe fruit of varieties of Armeniaca vulgaria
Lam. (Prunus armeniaca L.) and processed by sun drying or by other methods of dehydration.

(b) The product shall have colour characteristic of the variety and the type of treatment and shall have flavour
and odour characteristic of the product.

(c) The product shall be free from living insects or mites and reasonably free from extraneous vegetable matter,
insect debris and other objectionable matter.

2. Styles: (a)The product shall be presented in one of the following styles: —
(i) whole, unpitted;
(i) whole, pitted;
(iii) halves; or

(iv) slabs - consisting of portions of sound, ripe apricots of characteristic colour, irregular in shape, size
and thickness and excluding whole fruit.

(b) It shall also conform to the following standards, namely:—

S.No Characteristics Requirement
1. Moisture Content % (w/w) (Maximum)
a) Dried apricots not treated with any preservatives. 20.0
b)Dried apricots treated with permitted preservatives. 25.0
2. Defects for Styles (i)a, (i)b and (i)c
(a) Slabs % (w/w) (Maximum) 10.0 Total shall Not
. . be more than
0,
(b) Damaged fruits % (w/w) (Maximum) 10.0 15.0 per cent
(c) Broken fruits % (w/w) (Maximum) 10.0 (wiw).
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(d) Insect damaged and dirty fruits % (w/w) (Maximum) 5.0
(e) Mouldy fruit % (w/w) (Maximum) 1.0
(f) Immature fruits % (w/w) (Maximum) 10.0

(c) Definitions:
(i)  “Damaged fruit” means fruit affected by any damage or blemish on the surface resulting from
2
factors such as hail, etc., affecting more than 5 mm of fruit surface.

(i) “Broken fruit” means fruit affected by any damage resulting from improper halving or other
mechanical action.

(iii) “Immature fruit” means fruit which is generally deficient in sugar and may be sour in taste.

(iv)  “Insect damaged fruit” means fruit which is affected by insect damage or containing dead insects,
mites or other pests.

(v)  “Mouldy fruit” means fruit which is affected by mould to a visible extent, or decay.
(vi)  “Dirty fruit” means fruit affected by imbedded dirt or any other foreign material.

3. Food additives:

The product may contain food additives permitted in Appendix A.

4. Contaminants, toxins and residues:

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

5. Food hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.
6. Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011 and in addition, the name of style of product shall be labelled on the
product.

7. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.

2.3.54 COCOA BEANS

1.

Description: (a) “Cocoa bean” means the properly fermented and dried whole seeds of tree Theobroma cacao
Linnaeus.

(b)The product shall be free from any abnormal or foreign odour or flavor and admixture of any other seeds.

(c) It shall be reasonably free from broken beans, fragments and pieces of shell and the product shall be free from
living insects.

(d) The product shall conform to the following requirements, namely:-

S.No. Characteristics Requirements
1. | Moisture content % (Maximum) 8
2. | Moldy Beans % by count (Maximum) 4
3. | Slaty beans % by count (Maximum) 8
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4. | Insect damaged % by count (Maximum) 2
5. | Germinated and flat beans % by count (Maximum) 4

(e) Definitions:

(i) “Moldy beans” include beans on internal parts of which mould is visible to the naked eyes.

(if) “Slaty beans” include beans which show a slaty colour over half or more of the surface exposed.

(iii) “Insect damaged” include beans, the internal parts of which contain insects at any stage of development or

which have been damaged beans, attacked by insects causing damage visible to the naked eyes.

(iv) “Germinated beans” include beans which have been pierced, slit or broken by the seed germ.

(v) “Flat beans” means beans of which the cotyledons are so thin that it is not possible to obtain a cotyledons

surface by cutting.

(vi) “Broken Beans” means beans of which a fragment equivalent to less than half the bean is missing.

(vii) “Fragments” include pieces equal to or less than half bean.

(viii) “Piece of shell” part of the shell without any of the kernel.

(ix) “Smoky bean” means cocoa bean which has a smoky smell or taste or which shows signs of contamination by

2.

smoke.
Food additives:
The product may contain Food Additives permitted in Appendix A.
Contaminants, toxins and residues:

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

Hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.
Labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011.

Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual
of Method of Analysis of Food.

2.3.55 ARECANUTS OR BETELNUTS OR SUPARI

1.

Description: (a) “Arecanuts” or “Betelnuts” or “Supari” means nuts obtained from Areca Palm (Areca catechu

L.).

(b) The product shall be dry, well matured, sound, clean, whole or cut, fully dehusked, uniform in colour, i.e., bright
shining to dull red colour.

(c) It shall be free from synthetic colouring matter and shall be free from insect infestation, visible moulds, fissures
and shrinkage and shall not be hollow.

(d) The product shall not have any off flavour, odour or other undesirable characteristics and shall also conform to
the following standards, namely: —

S.No. Characteristics Requirements

1. Moisture % (Maximum) 7
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2. Damaged Nuts % (by weight) (Maximum) 12

a) For whole nuts or supari (Damaged nuts include
blemish or cracked nuts, broken nuts, nuts not fully
dehusked and those the pith of which is black)

b) For cut nuts or supari (Damaged nuts include
blemish/cracked nuts, nuts not fully dehusked and those
the pith of which is black)

3. Damaged by moulds and insects % (by weight) 3
(Maximum)

2. Food additives:
The product may contain food additives permitted in Appendix A.
3. Contaminants, toxins and residues:

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

4. Food hygiene:

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

(b) The product shall conform to the microbiological requirements given in Appendix B.
5. Packaging and labelling:

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging
and Labelling) Regulations, 2011.

6. Method of analysis:

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.’.

4. In the said regulations, in regulation 2.9, in Sub regulation 2.9.4,

(1) in clause 1 relating to “Cinnamon (Dalchini) whole”, after parameter “(vi) and the entries relating thereto, the
following shall be inserted, namely:-

“(vii) Coumarin content (on dry basis) Not more than 0.3 per cent. by weight”;

(1) in clause 2 relating to “Cinnamon (Dalchini) powder”, after parameter (iv) and the entries relating thereto, the
following shall be inserted, namely:-

“(v) Coumarin Content (on dry basis) Not more than 0.3 per cent. by weight.”.

5. In the said regulations, after sub-regulation 2.9.30, the following sub-regulation shall be inserted, namely:-

“2.9.31 SEASONING

1.

Description: (a) Seasoning is intended to enhance flavour.

(b) It may contain ingredients such as spices, condiments and herbs including their extracts, salt, fruits and
vegetables or their products or extracts, dry fruits, nuts and raisins or their products, edible starches, yeast and its
product including yeast extract, soya and its products, hydrolyzed protein or their products, meat, poultry ,marine,
aquatic and their products, edible vegetable oils and fats, cereal and cereal products, milk and milk products,
nutritive sweeteners or any other suitable ingredient whose standards are prescribed in Food Safety and
Standards(Food Product Standards and Food Additives) Regulations, 2011

(c) The ingredients referred to in clause (b) shall conform to the standards, wherever prescribed under these
regulations.

(d) The product shall also conform to the following requirements, namely:-
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Sr. No. Characteristic Requirement
1. *Moisture % (by weight) (Maximum) 10.0
2. Acid Insoluble Ash in dilute HCI % (on dry basis) 2.0
(Maximum)

*Does not apply to seasonings such as paste of tomato, ginger, garlic, chili, etc., Seasoning may be added
directly or packed separately with the product.

2. Food additives:
The product may contain food additives permitted in Appendix A.

3. Contaminants, toxins and residues:
The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and
Residues) Regulations, 2011.

4. Hygiene:

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

(b) The product shall conform to the microbiological requirement given in Appendix B.

5. Labelling:
The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and
Labelling) Regulation, 2011.

6. Method of analysis:
The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of
Method of Analysis of Food.”.

[ADVT .—111/4/Exty./173/17]

PAWAN AGARWAL, Chief Executive Officer

Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part Ill, Section 4, vide
notification number F. No. 2-15015/30/2010, dated the 1% August, 2011 and subsequently amended vide notification
numbers: -

i. F.No. 4/15015/30/2011, dated 7th June, 2013;
ii. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;
iii. F. No. 5/15015/30/2012, dated 12th July, 2013;
iv. F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;
V. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
Vi. F.No. 4/15015/30/2011, dated 4th August, 2015;
vii. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;
viii. F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015;
iX. F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015;
X. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
Xi. F.No. 7/15015/30/2012, dated 13th November, 2015;
Xii. F.No. 1-10(1)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
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XXi.
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XXiX.
XXX,

XXXI.

No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016;

F.No

. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;

No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016;

F.No
F.No

. 1-12/Stnadards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;
. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

F. No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016;

F.No
F.No

F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.
F.No.

. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;
1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;
Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017,
1-12/Standards/2012-FSSAI, dated 13th February, 2017;

1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017;

F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;
F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19" June, 2017 and

F.No.

1/Additives/Stds/14.2Notification/FSSAI/2016, dated 31% July, 2017.
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