Press note

Adoption of 8 BIS Standards for food

FSSAI has notified final notification of Food Safety and Standards (Food Products
Standards and Food Additives) Second Amendment Regulations, 2017.

This regulations prescribes standards for the foods Malt Extract and\Expeller Pressed
Flour', and also standards for various food additives including Baker’s Yeast, lactic Acid,
Ascorbic Acid, Calcium Propionate, Sodium Metabisulphite, Potassium Metabisulphite. The
regulation also prescribes microbiological requirements for Baker’s yeast.

With these standards in place, these products and food additives will be effectively
regulated for their food safety and quality.

These standards have been finalised after consideration of the comments received
from stakeholders in this respect and will come into force on the date of their publication in
the Official Gazette.
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ey 3T qRETR Fe 1o §o 1T
(AT @T=r GRET ofiT AT ATfereh<r)

St
T2 feeedt, 13 weadT, 2017

BLE. 1-12/ATH/2012-UhTHUHUAE. —STa o @1 LAT ¥ AF (T ITAE AT 3T GTer qgaqTsT)
gerrg A=, 2016 FT TET @Tr L&T 3 AF Areaaw, 2006 (2006 FT 34) H 2T 92 H IT&TT (1) F
AYLATTHTE ATTA T @I AT AT AT TR0 ¥ Af2ra=eT &, BTH. ®10H01-12/87Th/2012-UTHTHUHAUAE qrrE
28 I, 2016 FIT WA % TSI, STETITIO, AT 3, G 4 § YHTirq fhar w2 o1 s 37 =7t a e+ 399
TATET ZeT T HATEAT Y, 39 ardE & et 3 Aferg=ar aver Tora= T Iaai Sdr 7 s F:7 & T4 o,
are T3t ¥ srafer 7 FwrfE 6 0 e o gerry st o o

ST I TS T Tt Seat # 11 WL, 2016 F STerse FT & T8 off
ST AT =TT AT 37T AT T FIT 36 TTeT (A HTAl 6 S § a1 § I el i e 12
[EEIETSERIR e
T, A, AT G AT 37T HIAH T, T AT 3T A STAaH AT 12T 16 % a1 9f5q
1T 92 FT ITETT (2) F TE (T) FRT T&T ATRIT FT TN F2d g0, T GLAT 3T A1F (AT IS A AT @
TearsT) fafam, 2011 #7 siiw "erew #37 F forw Aefortea e aard €, s -

EIGRE

1. it sl - (1) == fffst w1 |@fereg am @rer g siw /s (@rer Seare /e Y @rer ggArsy)
o werrer fafae, 2017 )

(2) T TSI H THTA HT ATEE T TG g |
779 GI/2017 @)
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2. G LT 3T °HIAF (G I8 "9 ¥ @rer qearsy) [Af=aH, 2011 9 -

(37) “STTST ST TS JeATe” | Hataq fafaw 2.4 9,

(i) SUEF=H 2.4.11 &, @ 2 & 99A7q MFA{rad @€ Fq e AT SO, s79iq -
“3. ATeE g

1. HTeE Hed & I, AZUT ATedFd @TAT, JATS % G aTgd T (S S, g 377 areieT) 1 FHvas
(USTTEH) fremee a7 3ue T a9f=a ar o2 9T g7 GAT T T 30T AT § | 99 St e et
IR § AATHHT ¥ ATTOIT B ST & | /Iee T WIee qed Ag ATHT, s RIgl, QT &4 (SE A1 AT FA1aT)
ST AT % S & qATT Al (AT SITUAIT | g Foraf=raT e, sreae a1 srdia g2 37 &7 g7 Sie gaH faforee e
SR qAT THEHT Ho7 Ta78 TN | Iaq @it Breft oft srafersron, gofe, amedt sty o srgpaar & g9 gl |
AT T4 @, WIeE AT T, 3T il TATE FA | Ag ==, G T a1 FHs arg] T Ja
T YA AATAE FT FqHAT 2

ATee gea R ferted i T2 T g0 -

T 1 — AFaq Aree T

TR 2 — 7 Afaq qree Tea

T 3 - At I Ao g
Tz Ao At & sed off g0, o797q -

F.9. farforsear ATy
TFT 1 TFI 2 TFY 3
(#F) | 20° HEUE 9 99, FAAH 1.39 1.39 1.39
@) | 20° HEUE 9 AFAH T, AAH 1.489 1.489 1.489
@ FA S TA (ST LT &) AL T 77 77 77
%, ~IATH
(=) IS SATEMT T e e (st 55-65 55-65 55-65
TF-9THT F ®F H FACOMT) ATL FIT
%, FIATH
() | AIRFT TEE (YCF AT T2) AT 35 35 25
FT %, IATH
@) | T F o adeqr THRTITHE GEARRIED TRTHF
2. T TN
FAa G GLAT 37T AIAF (QTA ITATE T 37 @I Tr57a) FAam 2011 F orefie ST=ma @rar Jrsrat &7 &
ITART FAT ST |
3. TE=dr

ITITE T GTT GLEAT 3T HATHH (FT FILATL HT FATATIA ¥ Trored 3h0n) af=ae, 2011 &t o e= 4, arr 2 #
ITATET ANTE® FIETal a7 @Ter a7 oY A1 AT aw, 2006 F I & Tl THI-T07T 7T ITA 18T
U FREft e AR % STETT AT ST gATtery AT St |

4. g, sfrg Ay (i) ot Jafire

TH A9F | GHIETE IR @1 Gl ST AT (50, Aty i saferse) faf=aw, 2011 FF sqare=r &
il

TH HIE H GAIETE ITATE G GLaT ST 719 (T I8 A9 i @rer Ao fafeae, 2011 & afifarse
T § & T gew ST sraret F A9ET g |
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5. FHIT 3T AafeT
ITITE GTT GLAT AT q19F (THSRT o7 daten) B, 2011 % stefiq Tomhtaa G i et srrarst
T SATITAAT H T |

(i) SUfEf=w 2.4.15 % qe=7q AeAforad STt =ae siq:earfua T ST, sraiq -

“2.4.16 THFIUT YT ATeT

1. THFHUAT U @I GIRAT SATeT & TISIT, HTF SISTHE Ghed! (AT T TFTTAT FIT I Fideh SIS ST 37135
& o goaT g % qe=Tq et 3 o § 1 Wit ger ffreror grer wRrdT swawer 3 el e, e
TS AT =T AqTAT FIT BT a7 Fa7d & JroAr | [t fie a1 wre TeRede qad gnit | TEe 35 T
TIATFAT TS T T THE F gobl LT G0, TATAE | THI ST Fle AT FA Trheeeld, Srqfedsiah gitel i aTel &amg 9
HFT SR | 39 ATATEHT A T [RRE 37 AT e T 1] TS Tl 2T | IAH FFed geh IT Hgall Fofl qgl
Ot | IH T=g qAmel & efiT fAfia, o, W=Tiia s fAaata B smoem | g Aeferfaa /et F g o,
BRI

() Bt T 1T 9.0 wfera & sfers

@) FA qEH ST AT I¥ AT FIT 4.5 Tiaerd & dafa®

(m T BESHAMNE SFA H IO LT T 91 T 0.35 Wiaerd & safaes
afererT av

(=) T (T X 6.25) [ ATETE T AL FIT 45 Terd & s

=) FE HTEAT [ SATETY 9% ATY 517 5.097derd 7 sTterh

() FET [T STLTY ¥ ATY 17 9.0 wfaerd & srfas

) TFECHCE FEAT A A 9o 4.0 Tiard 7 At

2. gTer 9garsa-

FAA AT G TISF ST @I FLAT T AAF (AT IIE AAF A QT 7g Jre7) f&Ff=m, 2011 F o1 oqana g
JOAIT | AT ST |

3. T=gdl-

IS @I GLAT 3T qF (T FIET HT ATATIT ¥ Toree o) [fHH, 2011 F 977 2, dqg«t 4 § Iwafaq
AR HETal F ATA T rer gRaAT ST AT At ad, 2006 F ITEET 6 AT 0T FAT 9T ITATET FIS T
U AR Gl & AT JATT AT SITUAT ST I9aT g9Taq 36T SITusT |

4. gy, Site faw s sraforse-
TH HIAH & Sqd ScATE AT LT 3T AT (H0F, Ay ¥ saroree) fafa=s, 2011 F st & g |

TH HIAH & Sqd ST @12 LT 3T A9 (FT IcHT8 71 AT @ty qearsy) fAf=aw, 2011 % qiifase @ # & 12
& AT ATEATSA F ATET 200 |

5. GRS ST AfoiT-

SIS @I LT T A (TRRET ofe safern) fAffaw, 2011 % stefie om srfertaa SN siw Safon soemsit &
AT § ZRIT 17,

(@) Tt 3.2 § “ggasat & wee” ¥ Fatad, 37 AHEw 3.2.2 F gewnq fAwfofag s At siaenfa B
ST, i

“3.2.3 ahd fiee-

1. F fee At a1 Y12 #7 A

(F) T4 fiee, (@fifza); siw

(@) FF Aee, O |
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(F) 98 Aee (FART) - T8 F17 T 7 37 o= 95y Ao (FHITET) AT T ST FidT GHT S3a49T1 Ih (e
F ®] F g | Tg =T a1 g2 arar 981 0 i AFT AT ATHET F AT Heohd Al <7 | TG AT ATHRIT F qH
ZIT | T, GTT Ferel 1 &= &6 AT T AT G 1 Irq9rd | atess qr=n § Hers S a=: {1 | oq=ma @
FATEST S e AT ST |7 | I AT 9 g 22 ST | arst dree [ |1 7 % Frrer § v et o 3o
G U §F FIA AT ATAAT AT AATAT Fig 7 ATAAT F aqver AT T R0 SATOIA qTCR FIAAT ST TR S AT F
F ST wFg fapta Martea & s @ | five [t s & o= B3 800 F wer e 97 @eTia e S

(@) e fiee (%) - T o0, VIS T, T AT B2 F €T F THAT G = T8 T Ao (5F) Tt RO | 78
HEA ATAT Tal 2T ST oFfa a1 sTaeed % a6 s 96d del ¢ | T AT ST =T arg] T & <6 20T |
FATIH, TEH QT FA(CET 6T FT= ATHIAT F T G 9 a4 F A8 6 7137 § FHers S G691 | ok A 97,
3 Y IUAE AgEg Al ° Gw f Jrusht, afemma: &9 aet § o Sfa § Srew G srgar v & s #r
AT T ST @9 sfiT 9= & g seeg fagta Marhea it s g | fiee Tt ofT s ooF = 7 25 =t
FeHIT | FATEF qTIHTT 9T ST st STuAy |

F Aee Fafriad ATt & TIET T, AT -

E) FroreaT ERrI
.
T free (F i) Fd A ()
1. STRAT, AT IT TIa9rd streea s 73 8
2. EEEATEIRTI TEYRTOT T HATLT 24 TLIETT T GHTLTT e F
% fere ferg
e =T =AW 1000 350
ST ST TETEAT T THTLTT FIA TEHEAT T THTLTT FIA 6
%ﬁl‘q* ﬁ'l'q*

*areue: 1320 ¥ fafga wgfa % smam
feoqur ;= aTEeRt T Terr e F SaTe & 24 H3 F iae BT STwm

2. g7 9garsa-

FA GTH, AT 3T ATAF (FTH I AT 372 @1er ggarsd) afeaw, 2011 F 1= siqaa @rer agarsa & STanT
H AT ST |

3. T=zdl-

ITITE GT AT AT AT (T FRATE FT AATIA 2 Iroree o) f@fas, 2011 F a0 2, dAqg=t 4 # Iuatead
AR TEidi & AT oY @rer et ofiT 71 Arert=ad, 2006 F Il % AT T80T 9 97 ITSTq Hls 7T
U AT RETAl & AT JaTe AT SITuar ST I9aT g9Taq 361 SITosT |

4. g, Stte faw s srafarse-
TH HIHE % Sqd TG @I T ST HIS (g0, Aiaw i srafere) &=, 2011 F s § R |

TH HIAH & Sqd ST @12 LT 3T A (FT IcHT8 71 AT @t qearsd) fAf=aw, 2011 % qiifase @ § & 1
& ST ATEATSA F ATET 200 |

5. 4T 37 A=t
ST @I AT T ATAF (THRAT 3 safent) @, 2011 F st 7o sfasnfaa iRT s JafenT sraamst
FITAT § ZIIT |
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3.2.4 Afde® sve - (@1 A=) (MEUAH 270)

1. e v e T A foAT Gt o % oo § [rge, oddt v R | 39 AT F AfFed e g
STFHuTeq 3R SITOAT AT |9 T 94 Rt SO | 98 S § R A § el e | 9 @Fee &
ATCHE T 3T | g [T AT 6 AT g |

] IECERILY ATy
q.
(1) (2) (3)
1. S[EAT (T3 THe 3T3), ATAFT AEAT & AT T TTA9qT 95.0 % & AT
2. TFhee WEH, AT FIRT TIa9d, sTfeshasd 0.1
3 FATSEH, ATE G Tfqerd, Afewad
0.2
4. e (THA, F T §) 9T g Tiaerd, sAfeeray 0.25
TTstem, siaFtor, BTERITE ¥ STEfF vt qﬁwﬁ;a—{gq'*
=T T 3 ST *
: YR FEATESET aa T F e ¢
8. qIEATES T F AET ¢
9. HAA(A, AT 51T gfaerd, stfesad 0.2
10. A (THS & =9 ®), T, 9m., srforepay 10

“areue: 9971 # fafga wgfa F srEm
2. TT=gAl-

STITE T AT ST AIAF (G FRATE FT ATATIA ST Threeraeo) fFfa=w, 2011 F 907 2, STt 4 § Susfaq
AT TEidi & AT oY @rer et o 71 rert=ad, 2006 F Il % AT T80T 9 97 ITSTq Hls T
U AT Gl & AT JATT AT SITUAT siiY I9aT g2Tad 36T SITuAT |

3. Hguu, sig faw s srafarse-
TH HIHE % A9 TG @I LT AT HIT (Fg0F, iAW i safane)  f&f=aw, 2011 F e § gr |

TH HIAH & Sqd ST @12 LT 3T A (FT IcqT8 /1 AT @ty qegarsy) fAf=aw, 2011 % qiifase @ § & 1
& ST STUEATSH & AT g |

4. TRT 3R AafenT-

ST @1 AT T ATAF (THAT 3 safent) @, 2011 F st 7o sfasnfaa RT s JafenT sramst
AAITAT § ZIIT |

3.2.5 uEhifas sA(Ere I9) (ArsuAT" 300)

1. UERITEF ¥ T AT TRTAT THE, TG, oheeed 17 S T | 39 (oae $7 397 hTeeq digd 1900 Jwdnre 7
1920 H=ERIT T T | ATHIAT ST | AT F AT & 3T SAAA H FH AT TAT 29 H Foqefia 8l g | 98
FAeaforaT ATt & =T g0 |

i IECEEILY AT

1, STEAT Hle s 36 o & &, WL FILT TALE, =[ATH 99
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2. 24 52 TF FAFNE FFA 9L @ 9T g, AL T 0.4
gfaerd, stfaeras
3. HeheT WE, WL ZTT Tq9rd, Afaday
0.1
4, fafafese o, st &1 wfqerd (wa/a) =rer st & 20 et +20.50 % 21.50
FRERIT I¥ AFYTRd a7 ST g |
5. 2 gtaere (Ta/T) =rer w1 fus 24-238

“areue: 9971 # fafga wgfa ¥ sram
2. TF=gdl-

SIS @ AT 3T WA (G FIET FT AT 7 Toreerawe) & =, 2011 F 90 2, aqg=t 4 § I9afaq
AT HEial & SIqaTe 3T @Ter gLaT ST 91 tef=ad, 2006 & ST F TN 0T a0 92 ITS AT A5 AT
U AR Gl & AT JATT AT SITUAT ST et g9Tad 36T SITosT |

3. Hguu, siF faw i srafarse-
TH HITE % a9 ScATE @I GReT 31T A1 (H50a, iaw ¥ safore)  f@fa=w, 2011 % sqaree #§ R |

TH HIAH & Sqd ST @12 LT 3T A (FT IcHT8 71 AT @ty qegarsd) fAf=aw, 2011 % qiifase @ § & 1
EH ST ATEATSA 6 ATET 200 |

4. TR i wafeiT-

ST GTT LT ST AT (THRT 37T FrafenT) fEafa=w, 2011 F stefia 7o sAfamfara GofoiT ofiw SrafenT srorarst
AITAT § ZIIT |

3.2.6 Ffesmw MAAHE (@11 A9) (IMSuAUa 282)

1. Ffeora NITUTMe- T fhted A1 feeaT 319 & &9 § g 3T NI e il gehl er | aradft 5 &
Faaefte g | a8 Aeferiad ameet % SqEd g |

EL] e ERLIY
q.
1. STEAT e T 10 34 T F =T H, 9T FIIT LOF AT I T(A90, 98
ATH
2. redT, 9T g7 gfaerd, stfesraw 5.0
3. ST # STATL T TR, AT g A9, sAtershas
0.3
4. A (THS o =9 ®), o /frar,, sfdesraw 50
5. wArrse, T /e, sttty 10
6. ae, frar/fra, sfeesraa 5
7. At (THshien % &7 #) g T F o forg
(T 0.4 faer)
8. 25+ 20 &Y 97 10 wfaerd (wa/dT) =t 1 o= 7-9
2. T=zdl-

SIS @ AT 3T WA (G FIE 1 AT 7 Thoreerawem) & =, 2011 F 90 2, aqge=t 4 § I9afaq
ARt Tgidi & Sqam oY @rer a7 ofiT 71 Arerf=aw, 2006 F ISl F AL T7T q0T 9T ITSTeT Hs 077
U AR Gl & AT JATT AT SITUA siiT I9aT g2Taq 36T SITosT |

3. g, sig faw s srafarse-
TH HIAH & Sqd ScATE AT LT 3T AT (H0F, Ay ¥ sraroree) fafa=s, 2011 F st & g |
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TH HIAH & Sqd ST @12 LT 3T A (FT IcqT8 J1F AT @ty qearsd) fAf=aw, 2011 % qiifase @ # & 1
& ST ATEATSA F ATET 200 |

4. TR i wafeT-

ST GT AT ST AT (THRT 37T FrafenT) fEafa=w, 2011 F stefi 7o sAfamfara GofoiT ofiw SrafenT sroarst
FITAT § ZIIT |

3.2.7 HIfR9H AeTETEHohIEe (@1 ) (ArEUAUd 223)

1. TRTH AerETzachize — e, fheed a1 awha § e Breeefta ot g St sowe sresiammee & 7 gl |
IR ST | AT & T 399 6 reaqseiier g | ag Meafatad amehi & &7 g

E oo T
.
1. Ne=ull 95

(F) THAULUHL3Ms F FT §, WIT G TA9d, =[AaH

(T) THAT2 F ®T § , W FRT T4, IAqH

64
2 ST 7 Seerefier TaTy, W g wiaerd, sfdrwan 0.05
3. ATATHhE, ATY TN TTa<rd, STresha 0.01
4. A (THS F =9 ®), . /fram, srfeeray 5
5. Rretfeas (was & =9 ), /e, sttty 5
6. are, f.am/fram, sifderaw 2
7. o= Foregs uT srehiy
2. TF=gqT-

SIS @ JREAT 3T WA (FTT FIET 1 AT 7 Toreerawe) & =, 2011 F 90 2, aqa=t 4 § I9afaq
AT TEidi & AT oY @rer et ofiT 71 Arert=ad, 2006 F Il % AT T0T G0 9T ITSTT Hls 77
U AT RgTdl & STaTe JATT 7T SITuaT ST I9aT g2Ta 3T SITusT |

3. Hguu, sig faw s srafarse-
TH HIHE % S IcATE @I T ST HIS (g0, iaw i srafore) &fHaw, 2011 F g § R |

TH HIHE % AT IeqTE G LT ST AT (W SITE qIF 37 @rer qgarey) A=, 2011 % gfiforce o § & 1€
e ST TUEATSH % AT g |

4. THRRT ST dAqfornT-

ITITE @I AT ST AT (TR S daten) A= =m, 2011 F el 7o stferanfam TSRt s aafe sremst &
AAITAT § ZIIT |

3.2.8 A HeT qEahe (T IT) (SETATH 224)

1. TIEFT HeT ATzaehe T8 AT TTeIA, Tad Tarar Gheed, et ot 71 o R, St aowe srzemaarss it

e AT | A - gaT § Tthe O AFEIEHT 2T | AT ST § Faaefier, 93q oo § rqaqefia g | a8
o AT % ST g o--
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wa e, | FEewar T
1. TETT,
o TH L35 o & §, W FIT A9, =qAaT 90
2. S H srgesfier watd, W gnr wioed, 0.05
afersmaw
AqTIT Totha, WX gTT Tiaerd, stferraw 0.1
A (UHE F =9 ), /e, sifteray S
e (mar ¥ =q W), /M, 5
afermaw
6. are, f.am /., sty 2
o= [REEREERIR
2. T=zdl-

ITITE GT AT AT AT (T FRATE FT AATIA 2 Iroree o) f@fas, 2011 F A0 2, dAqg=t 4 # Iuatead
AT TEidl & AT ol @rer et o J1aa Arert=ad, 2006 F Il % AT T0T 9T 9T ITSTT Hls 77

U AT Gl & SAaTe JaTT AT SITuAT siiY I9eT g2Tad 36T SITusT |

3. dgur, sfa Ay sie safarse-
TH HIAE S IcT1E @I T AT HITF (g0, Ay i sraferee) fafa=w, 2011 F e § grm |
TH HIAH & Sqd ST @12 LT 3T A (FT IcHT8 71 AT @t qearsd) fAf=aw, 2011 F qiifase @ § & 12

& ST TUEATSH 6 AT g |
4. TRT 3 AafenT-
ITITE @I AT AT A (TRl oY wrafer) fAfeaw, 2011 F srefier 7ram stferanfam GofSir sfiv safen sroeqtet &
AAITAT § ZIT 17,
(M) “Few ST e ¥ gataq qifee 7 H, qeft 5 % qeAnq, Fetetad qRioEt e f S,
ERIGES
“gTLfY 6
A ITRT T G&H SATAHT sroeard
F . T IR | T |
1. JHT Aee
a7 e (Fif=a) T ST F12, HUFY/ A, (I AER T), | 7.5X108
Fferan
% s, i 1 9m H
ERRIERE
FreraraT, oS Te 25 . #
T
FIATRIH FT3e, TTTRI/AT., ATTHTT 10
T T F3E, FUFT/ IT., ATeTFaw 10
T ATeE () T AT FE, HTHIAT. (IF AET ), | 8X106
EIBELE)
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AT, TR 1 9 )
ERRLRE

rAHTAT, ofSreT J=rfe 25 9. ¥
T

FITARE FT3e, HITFEL/AT., ATFaq 50

T T F3e, FUHT/ TT., ATHAH 100 1"

T SRATA, T FTAFTL SATAFHT
(STl /4 /501,141 2/16 (187 7))
ooy : g fffaw W & o, =R, 9, @ 4 # SfagEer @@t 3% w6, 2-15015/30/2010, A

1 3T, 2011 FTRT TRTTr 30 0 9 39 qe=Ta et stfer=mr 7. g "eres B T
(i) ®T.H. 4/15015/30/2011, aTr@ 7 5, 2013;

(ii) 1.5, 91./15014/1/2011-Frm0/THRTHTATSTE, ATEE 27 S, 2013;

(iii) 7.5, 5/15015/30/2012, aT8r@ 12 TS, 2013;

(iv) 1.4 91.15025/262/2013-Fro/wwmuauauars, arira 5 ey, 2014;

(V) FT.H. 1-83TH/TEH TS HUTA-A T/ THRUATATAE-2012, TR 17 AT, 2015;

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

(vii) ®T.E. 91, 15025/263/13-N0/THuaTHTSS, aEE 4 797, 2015;

(viii) T.95.97°15025/264/13-F0/THUATATATS, TG 4 97, 2015;

(ix) ®1.%.7/15015/30/2012, aTér@ 13 F=rwat, 2015;

(x) ®1.#.71.15025/208/2013-0/THUATATEAE, TG 13 TAFET, 2015;

(xi) T.8.91.15025/261/201 3-F0/ThRUATHATSATE, AE 13 9%, 2015;

(xii) TT.H.1-10(1)/Fevegw/madi(fherts fRaRst Treded)/TRuauauss-2013, airE 11 S=asr, 2016;
(xiii) &. 3-16/fFTEe @r=r/afeg=aT (@ 9ga79)/THuauausns-2014, I 3 63, 2016;
(xiv) T, &. 15-03/SUAUH/THRUHUAUAE-2014, TG 14 [, 2016;

(xv) . &, 3-14T/Afa==T (FIgTiResod) /TRuauaTars-2013, I 13 JATE, 2016;

(xvi) FT.E.1-12/979% /ud. I (7, TLFF)/TF. 0. 0. T.30%.-2015, aEr@ 15 1%, 2016
(xvii) ®TH. 1-120(1)/ATeH/ R Oa/TRUaUETaTE-2015, <@ 23 T+, 2016,

(xviii) TF.. 11/09/7T./gTaiATZS9=/2014, qT€E 5 =<, 2016;

(xix) 1. ArH/A U /S v/ aRuauauare-2015, ata 14 fadaz, 2016;

(xx) BT.H.11/12/F /57 /o 0. w3 .-2016, a1 10 wFeT, 2016;

(xxi) TF . 1-110(2)/Tadt (SfaF @qv)/oruauauars/2010, a@ 10 a7, 2016;
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MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 13th February, 2017

F. No. 1-12/Standards/2012-FSSAl.Whereas the draft Food Safety and Standards (FooduBts
Standards and Food Additives) Amendment Regulati@f46, were published as required under sub-secti) of
section 92 of the Food Safety and Standards A6 Z84 of 2006), vide notification of the Food Sgfand Standards
Authority of India number F. No. 1-12/Standards/203SSAI, dated the #8April, 2016 in the Gazette of India,
Extraordinary, Part Ill, Section 4, inviting objemis and suggestions from the persons likely tatbected thereby,
before the expiry of the period of sixty days frahe date on which the copies of the Gazette cantithe said
notification were made available to the public;

And whereas the copies of the said Gazette were meailable to the public on the™LMay, 2016;

And whereas objections and suggestions received the public in respect of the said draft regulaitave
been considered by the Food Safety and Standariti®dy of India;

Now, therefore, in exercise of the powers confetrgdlause (e) of sub- section (2) of section 92hef Food
Safety and Standards Act, 2006, the Food Safety Stadidards Authority of India hereby makes theofeihg
regulations further to amend the Food Safety aadd#trds (Food Products Standards and Food AdditRegulations,
2011, namely:-

Regulations
1. Short title and commencement.{1) These regulations may be called the Food Safetly Standards (Food
Products Standards and Food Additives) Second AmentiRegulations, 2017.
(2) They shall come into force on the date of tipeilication in the Official Gazette.
2. Inthe Food Safety and Standards (Food Rtdsiandards and Food Additives) Regulations, 2011:
(a) in regulation 2.4 relating to “CEREALS AND CERE PRODUCTS",-

(i) in sub-regulation 2.4.11, after clause 2, fillowing clause shall be inserted, namely:-

“3. MALT EXTRACT means the product prepared by digesting with watemd malted grains, of cereals (such as

barley, wheat and millets) at a suitable tempeeatith or without adding enzymes. The water extiacthen
strained and evaporated into a viscous productt bfaimalt extract shall not be prepared from wigaten, corn
grits, edible starches (such as potato or tapierajalted whole grains and legume flours. It shalk viscous liquid,
amber or yellowish brown in colour and shall possesharacteristic odour and sweet taste. The rabagtall be
free from any adulterants, off-odour, foreign flavand impurities. It may contain wheat gluten,as@yotein or any
other external protein sources intended for ughérmanufacture of malted milk food, malt basedifoetc.

Malt Extract shall be of the following types:-

(i) Diastatic Malt Extract;
(i)  Non Diastatic Malt Extract; and
(i) Brewery Grade Malt Extract.

It shall also conform to the following standardaimely:-

Characteristic Requirement
Type 1 Type 2 Type 3
Density at 26 C Min 1.39 1.39 1.39
Refractive Index at 20C, Min 1.489 1.489 1.489
Total solids (as is basis), % by weight, 77 77 55
Min
Reducing sugar, on dry basis, (calculated 55-65 55-65 55-65

as anhydrous maltose), % by weight,
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Crude protein (on dry basis), % by 35 3.5 2.5
weight, Min
Test for starch Negative Negative Negative

2. Food Additives

Only those food additives permitted under the FSatkty and Standards (Food Products StandardsaodiAdditives)
Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in aeccedwith the guidelines provided in Schedule 4t-Paf the Food
Safety and Standards (Licensing and Registratidhood Businesses) Regulations, 2011 and such grédas provided
from time to time under the provisions of the F&afety and Standards Act, 2006.

4. Contaminants, Toxins and Residues

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

The products covered in this standard shall conftorthe Microbiological Requirements given in ApgdenB of the
Food Safety and Standards (Food Products StandaddBood Additives) Regulations, 2011.

5. Packaging and Labelling

The products shall comply with the packaging afetliing requirements specified under the Food $adet Standards
(Packaging and Labelling) Regulations, 2011.";

(ii) after sub-regulation 2.4.15, the following subgulation shall be inserted, namely:-

“2.4.16 EXPELLER PRESSED FLOUR

1. Expeller Pressed Edible Groundnut Flour means the product obtained by expeller pressinghfrelean

degermed groundnut kernels which have been deedti&fter mild roasting. The kernels shall be soead selected
either by visual inspection, inspection under witvket light, electronic sorting or by other meaii$ie kernels shall be
free from insect or fungal infestation. Expelleegsed edible groundnut flour shall be whitish gnlibrown in colour,

uniform in composition and shall be free from irtsecfungal infestation, objectionable odour andcid taste. It shall
not contain added flavouring and colouring agentmy other extraneous matter. It shall be free foastor husk or
MAHUA oilcake. It shall be manufactured, packeayrst and distributed under hygienic conditionshiall conform to

the following standards, namely:-

Moisture Not more than 9.0 per cent. by weiy
Total asl Not more than 4.5 per ce by weight on dry basi

Ash insoluble in dilute HC Not more than 0.35 per cent. by weight on dry b

Protein (Nx6.2& Not less than 45 per cent. by weight on dry b
Crude fibre Not more than 5.0 per cent. by weight on dry b
Fal Not more han 9.0 per cent. by weight on dry be
Acid value of extracted f Not more than 4.0 per cet

2. Food Additives

Only those food additives permitted under the FSatkty and Standards (Food Products StandardsaodiAdditives)
Regulations, 2011 shall be used.
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3. Hygiene

The product shall be prepared and handled in aacoelwith the guideline provided in Schedule 4t-Rasf the Food
Safety and Standards (Licensing and Registratiofoofd Businesses) Regulation, 2011 and such guédasirovided
from time to time under the provisions of the F@afety and Standards Act, 2006.

4. Contaminants, Toxins and Residues

The product covered in this standard shall compith the Food Safety and Standards (Contaminanigngoand
Residues) Regulations, 2011.

The products covered in this standard shall conftorrthe Microbiological Requirements given in ApgenB of the
Food Safety and Standards (Food Products StandaddBood Additives) Regulations, 2011.
5. Packaging and Labelling

The products shall comply with the packaging afetliing requirements specified under the Food $adet Standards
(Packaging and Labelling) Regulations, 2011.";

(b) in regulation 3.2 relating to “Standards of Ades”, after sub regulation 3.2.2, the followisgb-regulations shall
be inserted, namely:-

“3.2.3 Baker’s Yeast
1. The Baker's Yeast shall be of the following types

(i) Baker's Yeast, Compressed; and
(i) Baker's Yeast, Dried.

(i) Baker’s Yeast (Compressedghall be in the form of a block having creamy wieitdour, and odour characteristic of
good baker’s yeast (compressed) and a fine evéaréeXt shall not be slimy or mouldy and shall sbbw any sign of
deterioration or decomposition. It shall be freenfrextraneous materials. Starch of an edible qualdy, however, be
added in a quantity not exceeding 7% by weight ontshsis. Permissible edible binders and fillerg/rha added. It
shall break sharply on bending. The yeast blocks bl stored at temperature between 1°@ 5

(i) Baker’s Yeast (Dried) shall be in the form of small powder granules, gisllor flakes. It shall have an odour
characteristic of good baker’s yeast (dried). lalsimot be mouldy and shall not show any sign dfederation or
decomposition. It shall be free from adulterants atiner extraneous materials. Starch of an edilddity may, however,
be added in a quantity not exceeding 10 % by wesfttte material. The yeast shall be stored in@ and dry place at a
temperature not more than®25s

Baker's Yeast shall conform to the following stardtanamely:-

Characteristics Requirements for
Baker's yeast Baker’'s Yeast
Compressed Dried
Moisture, percent by weight, max 73 8
Dispersibility in water To satisfy the  To satisfy the
test* test*
Fermenting power*, Min 1000 350
Dough-raising capacity To satisfy the  To satisfy the
test* test*

* As per method prescribed in 1S: 1320.

Note : These parameters shall be tested within 24 houpsoofuction of yeast.
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2. Food Additives

Only those food additives permitted under the F8afety and Standards (Food Products StandardsaodiAdditives)
Regulations, 2011 shall be used.

3. Hygiene

The product shall be prepared and handled in aaccedwith the guidelines provided in Schedule 4i-Pa&f the Food
Safety and Standards (Licensing and Registratiofoofd Businesses) Regulation, 2011 and such gudasgrovided
from time to time under the provisions of the F&afety and Standards Act, 2006.

4., Contaminants, Toxins and Residues

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

The products covered in this standard shall conftwrrthe Microbiological Requirements given in ApgenB of the
Food Safety and Standards (Food Products StandaddBood Additives) Regulations, 2011.

5. Packaging and Labelling

The products shall comply with the packaging afeliing requirements specified under the Food $adaetl Standards
(Packaging and Labelling) Regulations, 2011.

3.24 Lactic Acid (Food Grade) (INS 270)

1. Lactic acid shall be yellowish to colourless syrdiguid with an acidic taste and no odour. It $hed obtained by
lactic fermentation of sugars or prepared synth#ticlt shall be miscible in water and ethanolshiiall give positive test
for lactate. It shall conform to the following sjfézations:

Characteristics Requirement
Purity (GsHgO3), % by weight of the labelle Not less than 95.0
concentration
Sulphated ash, % by weight, v 01
Chlorides, % by weight, Max 0.2
Sulphates (as $;), % by weight, Ma 0.2t
Citric, oxalic, phosphoric and tartaric acids Conido test*
Sugars Conform to test*
Readily carbonizable substances Conform to test*
Cyanide Conform to test
Iron, mg/kg, Max 10
Leadmg/kg, Ma» 2

*As per method prescribed in IS: 9971.
2. Hygiene

The product shall be prepared and handled in aaccedwith the guidelines provided in Schedule 4i-Pa&f the Food
Safety and Standards (Licensing and Registratidhood Businesses) Regulations, 2011 and such grédasprovided
from time to time under the provisions of the F&afety and Standards Act, 2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall compith whe Food Safety and Standards (Contaminantgjn¥ocand
Residues) Regulations, 2011.
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4. Packaging and Labelling
The products shall comply with the packaging afeliing requirements specified under the Food $adaet Standards
(Packaging and Labelling) Regulations, 2011.

3.2.5 Ascorbic Acid (Food Grade) (INS 300)

1. Ascorbic acid shall be a white or almost white wdiess crystalline solid. Its melting range is T®@ 192C with
decomposition. The material is freely soluble intaveand sparingly soluble in ethanol and insolublether. It shall
conform to the following standards:

Characteristic Requirement

Purity as GHgOg % by weight , Min 99
Loss on drying over sulphuric acid for 24 hours, t# 0.4
weight, Max
Sulphated ash, % by weight, Max 0.1
Specific rotation, when determined in a 2 % (m&fuson in +20.5 to +21.8
water at 26C
pH of 2 % (m/v) solution 24-28
Lead mg/kg, Max 2

2. Hygiene

The product shall be prepared and handled in aeccedwith the guidelines provided in Schedule 4t-RPaf the Food
Safety and Standards (Licensing and Registratidfoofl Businesses) Regulations, 2011, and such meedas provided
from time to time under the provisions of the F@afety and Standards Act, 2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

4. Packaging and Labelling

The products shall comply with the packaging afeliing requirements specified under the Food $adaet Standards
(Packaging and Labelling) Regulations, 2011.

3.2.6 Calcium Propionate (Food Grade) (INS 282)

1. Calcium propionate shall be in the form of whitgstals or crystalline solid possessing a faint edafupropionic
acid. The material shall be freely soluble in wateshall conform to the following standards:

Characteristic Requirement

Purity as @GH1004Ca, % by weight on dry basis, Min 98

Moisture, % by weight, Max 5.0

Matter insoluble in water, % by weight, Max 0.3

Iron (as Fe), mg/kg, Max 50

Fluoride, mg/kg, Max 10

Lead mg/kg, Max 5

Magnesium (as MgO) To pass the test (about 0.4%)

pH of the 10 %(m/v) solution at 25 $@ 7.9
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2. Hygiene

The product shall be prepared and handled in aacoelwith the guideline provided in Schedule 4t-Rasf the Food
Safety and Standards (Licensing and Registratidroofd Businesses) Regulation, 2011, and such gredas provided
from time to time under the provisions of the F@afety and Standards Act, 2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall compitgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

4. Packaging and Labelling

The products shall comply with the packaging afeliing requirements specified under the Food $adaetl Standards
(Packaging and Labelling) Regulations, 2011.

3.2.7 Sodium Metabisulphite (Food Grade) (INS 223)

1. Sodium Metabisulphite shall be colourless crystaiavhite to yellowish crystalline powder having adour of
sulphur dioxide. The material is soluble in watet imsoluble in ethanol. It shall conform to théldwing standards:

Characteristics Requirement

Purity

(&) As NgS,0s5, % by weight , Min 95

(b) As SQ, % by weight, Min 64

Water insoluble matter, % by weight, Max 0.05
Thiosulphate, % by weight, Max 0.01
Iron mg/kg, Max 5
Selenium (as Se), mg/kg, Max 5
Lead mg/kg, Max 2
pH Acidic to litmus

2. Hygiene

The product shall be prepared and handled in aaccedwith the guideline provided in Schedule 4{-Rasf the Food
Safety and Standards (Licensing and Registratiofoofd Businesses) Regulation, 2011 and such guédasirovided
from time to time under the provisions of the F@afety and Standards Act, 2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

4. Packaging and Labelling

The products shall comply with the packaging afeliing requirements specified under the Food $adaet Standards
(Packaging and Labelling) Regulations, 2011.

3.2.8 Potassium Metabisulphite (Food Grade) (INS 224)

1. Potassium Metabisulphite shall be white or coless] free flowing crystals, crystalline powder cargiles usually
having an odour of sulphur dioxide. It graduallydizes in air to sulphate. The material is solublevater but insoluble
in ethanol. It shall conform to the following stamds:
Characteristic Requirement
Purity, as KS,0s, % by weight , Min 90
Water insoluble matter, %by weight, Max 0.05
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Characteristic Requirement
Thiosulphate, % by weight, Max 0.1
Iron, mg/kg, Max 5
Selenium (as Se), mg/kg, Max 5
Lead mg/kg, Max 2
pH Acidic to litmus

2. Hygiene

The product shall be prepared and handled in aaccedwith the guidelines provided in Schedule 4i-Pa&f the Food
Safety and Standards (Licensing and RegistratioRanfd Businesses) Regulations, 2011 and such grédarovided
from time to time under the provisions of the F&afety and Standards Act, 2006.

3. Contaminants, Toxins and Residues

The product covered in this standard shall compltgh ihe Food Safety and Standards (Contaminanisngoand
Residues) Regulations, 2011.

4. Packaging and Labelling

The products shall comply with the packaging afeliing requirements specified under the Food $adaet Standards
(Packaging and Labelling) Regulations, 2011.";

(c) in APPENDIX B relating to “Microbiological Redrements”, after table 5, the following tables Isha inserted,
namely:-

“TABLE 6
MICROBIOLOGICAL REQUIREMENTS OF OTHER PRODUCTS

Food Products Parameters Limits

Baker’s Yeas

Baker's  Yeas Total bacterial count, CFU/g (on dry basis), I 7.5X1C
(Compressed) E. coli, CFU Absentin 1g
Salmonella, Shigella species Absentin 25¢g
Coliform count, CFU/g, Ma 1C
Rope spore count, CFU/g, Max 10
Baker's  Yeast Total bacterial count, CFU/g (on dry basispM 8 X16
(Dried) E. coli, CFU Absentin 1
Salmonella, Shigel specie Absent in
25¢g
Coliform count, CFU/g, Max 50
Rope spore count, CFU/g, M 100."

PAWAN AGARWAL, Chief Executive Officer

[ADVT I1/4/Exty./412/16(187Q)]

Note.— The principal regulations were published in thez&te of India, Extraordinary, Part Ill, Section vide
notification number F. No. 2-15015/30/2010, dateel 1st August, 2011 and subsequently amendednatfication

numbers:

(i) F. No. 4/15015/30/2011, dated the 7th June3201

(i) F. No. P.15014/1/2011-PFA/FSSAI, dated then2Jiine, 2013;
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(iif) F. No. 5/15015/30/2012, dated the 12th J2i§13;

(iv) F. No. P.15025/262/13-PA/FSSAI, dated the Bdtember, 2014;

(v) F. No. 1-83F/Sci.Pan-Noti/FSSAI-2012, dated 1fi¢h February, 2015;

(vi) F. No. 4/15015/30/2011, dated the 4th AugRet5;

(vii) F. No P. 15025/263/13-PA/FSSAI, dated the Mttwember, 2015;

(viii) F. No. P.15025/264/13-PA/FSSAI, dated thk Btovember, 2015;

(ix) F. No P.15025/261/2013-PA/FSSAI, dated thehI8bvember, 2015;

(x) F. No. P.15025/208/2013-PA/FSSAI, dated thér N8dvember, 2015;

(xi) F. No. 7/15015/30/2012, dated the 13th Novembel5;

(xii) F. No.1-10(1)/Standards/SP(Fish and Fishefiexducts)/FSSAI- 2013, dated 11th January, 2016;
(xiii) No. 3-16/Specified Foods/Notification(Fooddditive)/FSSAI-2014, dated 3rd May, 2016;
(xiv) F. No. 15-03 Enf/[FSSAI/2014, dated 14th JU2@16;

(xv) No. 3-14F/Notification (Nutraceuticals) /[FSS2013, dated 13th July, 2016;

(xvi) F. No. 1-12/Standards/SP (Sweets, ConfectigeSSAI-2015, dated 15th July, 2016;
(xvii) F. No.1-120(1)/Standards/Irradiation/FSSA145, 23rd August, 2016;

(xviii) F. No. 11/09/Reg/Harmoniztn/2014, dated Stptember, 2016;

(xix) F. No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 18dptember, 2016;

(xx) F.N0.11/12/Reg/Prop/FSSAI-2016, dated 10thoDet, 2016;

(xxi) F. N0.1-110(2)/SP (Biological Hazards)/FSSZ10, dated 10th October, 2016;

(xxii) F. No. Stds/ SP (Water & Beverages) NotifE3SAI-2016, dated 25th October, 2016;
(xxiii) F. No.1-11(1)/Standards/SP(Water & BeveraFSSAI-2015, dated the 15th November, 2016;
(xxiv) F. No. P.15025/93/2011-PFA/FSSAI, dated Pretember, 2016;

(xxv) F. No. P.15025/6/2004-PFS/FSSAI, dated 2%lcdnber, 2016 and

(xxvi) F. No. Stds/O&F/Notification(1)/FSSAI-2016ated 31 January, 2017.
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