Press note

Standards related to standards of Sorghum Flour, Soybean, Soy Protein
Products, Whole Maize (Corn) Flour, Wheat Protein Products Including Wheat
Gluten, Durum Wheat Semolina and Whole durum wheat semolina, Durum
Wheat, Finger Millet (Ragi) and Amaranth

Food Safety and Standards Authority of India has notified the draft Food Safety
and Standards (Food Products Standards and Food Additives) Amendment
Regulations, 2017,

The above said draft specifies new standards for cereal and cereal products
including Sorghum Flour, Soybean, Soy Protein Products, Whole Maize (Corn) Flour,
Wheat Protein Products including Wheat Gluten, Durum Wheat Semolina and Whole
Durum Wheat Semolina, Durum Wheat, Finger Millet (Ragi) and Amaranth.

These new standards are intended to enable FSSAT to effectively regulate the
specified commodities of food is respect of their food safety and quality.

This draft notification invites comments from stakeholder within 30 days from
the date of its availability to public before finalization of the standards.
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T T IR FAT00 WA
(ST ETer |XT U HTS TTEH)
wfegET
72 faeett, 23 AT, 2017
. €. wegd /AT feaisHdi/siag=mT (03)/Thuauauss-2016.—aTer AT 3 AT (FTET 3T AITH
wa g ggasy) e, 2011 1 7 Fengw F== % o waw Gt @1 fete o= e awdT '@

AT ST TIF ATTAFHIOT, HhF AL % QATTHIGT o, T 6T Ua 919 Arertaad, 2006 (2006 FT 34) FT a7 16 %
T TFST 91T 92 F IT-4ITT (2) F T (F) GIT T&cd ARRAT HT TN FLd g, TAT T T&q1d F2dT &, F 7T 92 Y
IT-TT (1) F Tefe FATafera 39 gy FArer yartad ¥t safeat £t g=ar & forg syt G srar g s aifew
T srar & % 39wy et o sw [/t & 57 e & afear See s Gffaw st gu g sear
Iqersy Fry ST FF ffer & e fam f srafer B aarty e e G smsm)

AT AT qATH, AT FIS BT F T FIAUTAF ATAFHTL, AIEATT T AT T ATAH ITIAFT, THIAT
T, Fledr UE, 7% f3oeit-110002 IT -7« Id regulation@fssai.gov.in T% AT ST T

AT AT AT, ST 36 =T [AIAT F G § 39 T A AR s@te & $ae O gu ar 9% qaT
G AT SAI¥ {IFF TTTEHI T A= 6 o

&y Ay

1. (1) == FAfF=Et 1 "ferm a8 9rer gear siT 71E (T 37T 7IE Y v 9gared) "serree &faaw, 2017 21
(2) T TS | sifaw wpTer v [t #r wged g

2. QT AT 3T AHF (GT I qHF UF T qgarsy) Ao, 2011 7, “s[ o7 47 37ure” | "afaq
w24 %

(F)’ Su-fafaaw 2.4.6 7, @< 18 & waTq AeAtartaa 3u-fafa=e sia:wurfua R s, sraiq-

1734 GI/2017 (1)
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19. ‘[ ¢

(1) =Z7 g Triticum durum Desf. WSTTTa # Fedt 1 7@r, 7fas =1 21 SZH g THHT qa79, 79, Sifaq
Fret T Felhal & qad g, Aefatad Aest & A&7 al-

ST (AT Sfaerd), stfesaq 13.0

TTE (SToF TRTY ATETY 9% Tirerd) 11.0 7 A

RIGCRED 5.0 fifruw & st

EICREE] ATTATE 1% & 979, e af=st a2 aar
0.25% ¥ sTfer i Tfor 9t T sreqfaat araane

0.10% & srfersh 7 g

AT G T (AIATL AT Tiaerd) 3.0

ATUed 3T (ATIATY SAATe Tiaerd) 4.0

=OT 1 & (377100 10T) 4 3

AqH wireror A1 (R § =7%a 100 #fiex 70

AT T AqTY)

forge ofiv 22 i (ATTET sAtee viaerd) 6.0

T (ATITIHATE | SATer Tiaerd) 0.5

I 9T (7 Aafe) 100 frr wfar B

(2) @T= wEArSa

IcqTE | Uforee & | SqHd @Ter §ATSIT I&Td 2 9 2|
(3) HguH, SANTY UaTd ST srafaree

TH HIAF | TR IeqTE T AT U AT (S50, AAuTe] Tare 37 sraforee) fafaaw, 2011 % =7 gl
(4) T T=aT

(F) TG FN GTT GLAT ¥ AAF (FTT FETE FT ISR ST Aqaad) @Afaw, 2011 6 sqa=r 4 747
Iuaferd fem-fAger aaT @rer grar & 719 Afafaaw, 2006 F TS F Fqra qHT-q9T 97 &0 TU ey vy
AR & ATHTE TAT T F=ATA 7T ST

(@) Ieure giferss @ # & T e SraropEt daey ATt F SqET gR

(5) THFST SR AT
T HIAE § TS Ieqre T TRt Ud JafomT arer qeer siw 7w (TR v et ffaw, 2011 & & 72
TUEATSN o AT G

(6) freroor ugfy
Ty faeeroor & Hafard qEeTa S @rer e Sfi AT TR0 Teast § TaTSaa ed|

20. Tft

(1) TR Eleusine coracana L. Gaertn. FT T@T, TFT TTAT 211 Tg AT TSI TTHIT, Faeh, 0T, FAHT TaT, fais,

Fertrer STt sie AeAterterd areoft § afira ST F aree stex asft st & 9o 211 78 Taat & areli e el J qad
gl
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(2) STure FAeATorfrT AT9E= % ST ET g, T~

CICES Hrarg

STSAT (WTCLATE T9ra), sfferay 12.0

T AT (ATEETE Tiaerd), stfasras AER 1.0 yfaaa & s=fas, S afbs aard
JTgT AT F ATETe 0.25 widerd & srfaw =i
aTior et T sreqfaat wrerETe 0.10 widerd & srfars
T2

I GT T (ATETE Tiaerd), stfasraq 2.0

G T (WTETETE Sfaerd), stferaas 2.0

FLTH AT LT AT T (WA TFaer), 3.0

sTfershaT

HOT o 3T (AT Sfaerd), stferman 2

i s (rferama) 100 f&RmT/fr

(3) &Tr AT

IR H RIS & H SGAT @1 qg AT gl T &
(4) HguF, snfaTy ey o srafarse
TH HIAF | TR IATE @1 qReAT 377 AT (HE0a, ST 9ary 8w sraferee) fafa=w, 2011 & srqsq gl
(5) @ T

(F) TTITE T GTT GLAT ¥ AAF (G FIUGTE FT TAEHRI S Aqamae) f@faw, 2011 f sqa=r 4 70
STEtaa feem-fAaer T =T T 37 ATF ATAaH, 2006 F 3Gl F AT aHI-q9T T U T0 =y vy
AR & SATHTY TATE ST FATA AT ST

(@) T afferee @ ® €F TS qew Sfraropet daeft ST F STqET g
(OREIEUEIREEIEUI

TH HI9E | ATTHA IcATE 1 TohTSRT TF AT @Ter JReAT oY q1e (Tt i atenn) &fH=m, 2011 § & 7
TULATSA o AT G
(7) e agf

Ty fAeaTor  Hefaa FET AT QT 6T Ud AT TR0y gt § FATrsTeiad|
21. =g
(1) FeTE Amaranthus caudatus, Amaranthus cruentus and Amaranthus hypochondriacus ¥ @, T a1 gil Tg
TIRIT ¥ ATRAT, @, g1, g qarat, fAisw, fB&ter dis siv Feaferfaa aroft § afta S & aree o= ad
FLITEAT | TFT 1| AE FALHT 6 ATl A< A2t F qFd 2l
(2) STaTe AT AT9Eet & &7 g1, i~
ST (WTETHT Tfererd), srfermas 12.0

T G A (AT TTaerd), sttesad 1.0
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AT T (WTErETe giderd), srfasrae 2.0

T AT (FTEETE Tiaerd), stiasmaq AER 1.0 sfaerd & safas, Sed @b s
T AT AT 3 WA 0.25 widerd 7
afer e aTfr g it srepfeat aaE™ 0.10

gferera & srfar 7 21
T AT L ATl I (WIRIHTE T1a9rd), 3.0
EIPELE
HOT T 1 (HEATHTE Tiaerd), sferean 2
i s (rferama) 100 R/
(3) @ TEAST

IcqTE | Ofree & H THq @rer §AS GqTe g 9 2l
(4) HguF, iy =Ty iR st
TH HIAE | A IATE GTe LT 3T A1 (Hg0a, Syt Tary 3w sraferee) fafa=s, 2011 % srg=7 g
(5) @I T
(F) ITATE T @I FLAT T ATAF (QT FATT FT TREEEHT 2 Aqamae) fafF=w, 2011 i =t 4 77

STETAT fer-faen T @rer e ST AT ATI =, 2006 F 3Tl & aia FAI-g97 T2 Q0 T o= UH
AR & ATHTY TATE ST FATAT AT ST

(@) ScaT= aifree @ § €F T GeH Srarvpet deeft sraeTst & AIET gl
(OREIEUEIRECEIET
TH HIE § ATTHA 3T il ThISRT ST AT GTer GLeaT 37 AT (TohforT o aaten) afe=s, 2011 § 7
TUEATSN % AT G
(7) e agf
G fAeeoor | Hefara FEITT WL QTer et Sl W TTTeror Teast § TATSIa )’
(@) 39-faffaw 2..4.17 & v Mtatea se-fafeee Srer s, saiq-

“2.4.18 ST T A1ET:

(1) Saw =T 3Mer Sorghum bicolor (L.) Moench % ZTAT &l TTH&T a=TAT SITAT 81 Tg AHTLTII qATH, e, 377 S{faq
1T T qFT 2T Tg Tt (Fd et Figd TTor g1 At steqfadt) T 7 g
(2) Sure Aeferfaa ATEEt & s &, FIid:-

RIRES Hrarg
ATEAT (VLT FqTe), Aforewas 12.0
T AT (S[OF AT ST 97), SATerahasd 1.5
e (N 6.25) (355 ATHAT e u9), Siaerd ==aaq 8.5
FITF FET (L ATHAT ST TY), Traerd Afesmad 4.7
T ST afeshanw 80% 180 ATZHIA TeAAT
(80 Her) | A STT
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(3) @rer wEETST
IR H qRISE & H AT @Ter AT 2l T g
(4) HguF, sfaTg =Ty iR st
TH AT | AT AT G121 LT 3T AT (S50, SAiauTe] Tary 7 sraferee) fafa=s, 2011 & srgs7 g

(5) ETer Tt

(F) ITATE T T GLAT 3T AAF (T FATE FT TSR0 T AqATae) A=, 2011 it stqg=t 4 740
Iuaferd fem-fAgert aam @rer qrar siw ura Afafaaw, 2006 F Iual F Faiq qug-a9g 97 &7 70 e
U AT o ATHTE FATE 3T F=Te B o

(@) JcaT= aiforee @ § &F T Ger SATaropEt deeft sraersH F AT gl
(6) TS ST AFTeRT
= AT | oTiAe Ieurs it TRT 3w et @rer e s are (TR ue datenT) AR, 2011 § &
TUEATSN o AT G
(7) e ugfy
QT faeeoor | Hefara FETT W1 QTer GLaAT S qT YT TRawt § 47 Ui
2.4.19 FTEH
(1) FTRT Glycine max (L.) Merr. 98 & ST TR SO |TATEE O2T 9901, T= U4 $I6F 191 & &7 § g &Y
ThET Ud IEET T qFT g1l Tg ST@Te U Srfaure] st o ST T 21|
(2) 7 Feafafa aEst # o =T &l-

S e
AEAT (ATTATE TTeTerd), sTferemas 12.0
T ATRA aE™ 1.0 wfad & s=fasw, S
Sirera Tt waret (wfrere srfera) ’;f:g?\_j m ﬂ%’f ;ﬁroﬁ ;i%fz‘:
AT AT Tarel (rirerd srfarraw) & rfR 7 21
T G T (WRTTHTE TFq9ra), sfeeaw 1.0
LT, LT AT AT gL T (ATITTATE TTaer), stiersras 6.0
H[OT & T, AT 3 STETE (3149/100 3T 2
ATAIEd TET % AT Fh &1 (ATTATE TTAera), srfersmas 4.0
T STqaeq (S AT 92 Tiaerd), Tierd =g=aw 13.0
TRt et 7 17 AT (SATFHaw) 25

(3) &Ter HEATT
IcTE H affrse & § SqHq @Ter g4 g1 9% 2l
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(4) T, sTfauTy 7T ST i
TH AIAE H I IeAT GTer AT 3T ATAF (Fg0aF, siadre] Taref 3w sraferee) fafaaw, 2011 % &7 gn
(5) &@T=r FE=AT

(F) ITITE T GTA AT AT ATAF (GT FILETE T TS 16207 372 srqamae) afa=s, 2011 &t stqg=t 4 797 SUsfaq
fRer-fAgert aam @ qEaT oY "eE atafa, 2006 F TS F Aqd qHI-GHT U T T = TH ANEIF F
ATHTE AT AT F=ATA AT ST

(@) It afforse @ § &F T ger Saropet deeft sraeTsl F AT gl
(6) TS ST AFTeRT

= HIAH | TIHe Ieare it TSRt sfiw SafoiT =rer qrear sfw Ak (FefSr sie safern) &t 2011 § &
STUEATSN o AT G
(7) e ugfy

Gy fAeeoor  Hefaa FETT T QTer GaAT Sl 6T AT Teast § TATSIa |
2.4.20 T N Seare

(1) |7 TEE IeqTe (THUEd) F HfT § a8 STe S "ATE I ¥ I9h A-AIE Heh (A, 9, Flaigrese) 79
T AT Tt X JATT 60 ST 21 TIFT TS % SIS S0, A0, T g0 3 q& ail 39 TR ATHATT qrT
T geare Awferfera i e gi-

F) HAT AE AT (TEATE)

g) TqET T A (TEdiE)

M) HAT ST ATHTAE (THATETE)
(2) STare FAeAforfrd AT9E=t & T =T g1, STid:-

LIRES Hamd
TEATS TEdEt LERIE I
AT (WTITET Sfaerd), stferman 10.0 10.0 10.0
FIREFT TN (F ARTTATE TTera) 65.0 F rtaw | 65.0F &TfeF | 90.0 ¥ AfaF
AT 90.0 ¥ FH | ¥ 90.0 7 FH
T AEH (S[5F ATLTATE Tfera) 8.0 8.0 8.0
FIRERT HT2a (5F ATRTIET Taer), sifeeras 5.0 6.0 0.50

(3) @ wEEST
IcqTE § UTforee F | 0T @1 HgATST gl Tahd gl
(4) "gw, sfary Tard T sraferse
TH HIAF | TR IeqTa GTer AT 3T AIAF (Hg0a, sATfadre] Taref 3w sraferee) fafaaw, 2011 % &7 g
(5) T Tar=aaT

(F) ITATE T T TLAT 3T AEF (T FATE FT TSEE RO T AqATae) A=, 2011 it stqg=t 4 7400
Iuaferd fem-fAgert aam @rer qar siw = Afafaaw, 2006 F Iual F Faq quT-a9g 97 &7 70 e
U AT o SATHTE FATE T F=Tad 3 o)

(@) Itz afforse @ § &F T Ger STaropet deeft sraeTsl F AT gl
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(6) TS SR AT

TH HIAE § AT 3TE T THTSRT ST AT @rer T 3fiT A1 (ThRT i sraten) &, 2011 § e
FULATAT & =T 2l
(7) Fredror ugfy

G Ao | Hefaa FEITT I 1 @Ter GeAT Y qT T [Eaart § T97 Ui
“2.4.21 TFHT FT ATHL AT

(1) FFHT FT ATHL AT T, Zea mays L., & T T, giia, =T g arqa St 1 doae a=mam Sar g, e
TORAT & O T AT SUFd €9 F He | a7 (o0 a1 STar 81 36 aa1d 997 TOEt 76T § /i T o Fieh I TETe 37
LI FATHT I 3re § g ey o7 716 8, Srasr & s frw o i
(2) TE SAATHTIIT GATH, e, T ST il ST T (Fq et qigd STror g 6T 7<7fs) 7 77 anl
(3) 3= ERIEICRE: Ha‘é‘%m‘@m-

ARAT (AR TTaer), sTfaewas 13.0

HER (O TRIHTE TTaerd), feshaq 3.0

T (Nx6.25) (I[5% ATIIATY Taerd), =aaw 8.0

AR AT (% ATRITAT Tferd), A 3.1

P AT HRT T 95% AT ITFer ST @rar 1.19
oY Tt (16 Fer) & B ST

(4) @ wEEST

IcqTE | UTforee & | Squd @ qgAIST gl Tahd gl
(5) HguF, sfaTg =Ty i st

TH HIAF | T IqTE GTer AT 37T AIAF (HF0F, Sardre] Tarsf i< safores) fafaaw, 2011 & srqs9 grm
(6) T Tr=aaT

(F) ITATE T G GLEAT 37T TS (T FIATL FT TS H0T 377 A=) fafa=w, 2011 it =t 4 77
Iuaferd faerm-fA<ert aam @rer qear i s dtaf==H, 2006 F Ul F said qa9T-a97 97 3w w
T U ANGAT & SATHTE TIT ST HATAT (AT ST

(@) JcaT= aiforee @ § €F T Ger SaropEt deeft sraeTst F AT gl
(7) &S ST AFTerRT
TH HIAE § AT IeATE T THROET 3T AGToNT Grer qaT i A1 (ST s srafenr) fAfq=m, 2011 § s

FULATAT % AT g
(8) fredrwor ugfy
g fAeeooT | e fera FEITT WL 1 QTer qLaAT ST qT TTIEFT0r At § T47 Ui
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2.4.22 g 7T AR T TEM S8
(1) T T 3T (SsedrdT) T ST I ofre & Fg AT-AIE Tt TAT T UH 7T FTATGIS3el Al AT ek TATT
e STTar €1

(F) STAATT AT g AT I [ATRISATIEETHEl UTEH ATAT Z1aT 2l

(@) ATl TAFTST g T (Aol & H FF [AThATIEE Hel [UEH ATAT 21aT 2l

(M) ST g T TTE S AT SRS IS A6 i FH0T T (Aehsaa Re (Rel TTeH a1 ard 8l
(2). FforT I TET % o0 Jefous doesh a5 afed Fraigrese, @ a9 3T a4, 77 AT a1, FH AT UHE,
T i =fa, aor, STEr-gieat i 79T 7 USTeH STl 1 9% gl

(3) STure FAATorferT wTaEst % =T gr-

- r—
SEAT (AT TTaerd), streewas 10.0
afERa T (N 6.25) (S[5F ATHETE TAerd), 7=aaw

I ATEed ST AaTEeierd g e

. 80.0

. o g e 50.0
T AEH (% ATIATE TFaera), sTfashaa

. ATEed ST sarEeford g e 2.0

. =i T T 10.0

(4) @ wEETST

IR H TRISE & H SAqAT @1 qgAST 2l T &
(5) HguF, sfaTg =Ty i st

TH HIAE | A IHTE @I AT 37T A1 (S50, SiauTe] Tare 3w sraferee) fafa=w, 2011 & srgsq grm
(6) T T==AT

(F) ITATE T T GIAT 3T AT (QTA FIATE FT TR S A7) &=, 2011 it sqg=T 4 70
Suatad fRem-fAaert T arer gar i 71 Afaf=w, 2006 F ITEET F FAT THI-G9T T [ AT 7
UH AR o ATHTL JATY ST FATAT 6T ST

(@) 3caTe wiforse @ § & T ge Starvper daef sroeTet F dgET g
(7) ¥R ST AFTerRT
TH HTTE § AT ITATE T THIORT 37 AR @rer qeAr 3w w1 (T s aatenn) fafaem, 2011 § & g
TULATSN o AT G
(8) fagarwor vz
G fAeeoor e fara FETT WL QTer GaAT Sl W TTTEror TRast § 747 U+ fad|
2.4.23 S E T Goit i S I i A< it

(1) =T g &t Tl =177 g ( Triticum durum Desf,) &1 STHaT straT THTeRt &t aq1s STt g, e /a6 oY gy
T Tt foram SITaT g ofiT 99 9aTef &1 IUYFT T & T q1e o Srar gl

(2) =T g FT =TT ol o THT T FHHT qATE AT 2, e SHHE AT AT T AT Tg 347 St 2|
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(3) 7% 3cuTe fAAferferd ATHE=t * ST =T gN:

ATEE Hramd
ST A A AT SITH A AT AR G
AT (WTITET Sferd), stferman 12.0 12.0
T T (L ST T TIAere), sTfashae 1.3 2.1
v e UL (ST e O Aiaerd), sAfashas 0.1 0.1
Tt (NX5.7) (SI5% TaTS STee 9% St erd), =aaq 10.5 11.5
ThIge 1 STFAaT (90 TTAera Ueaniger o &1, HoSO4 0.18 0.18
w7 § =a) (Tfaerd srferra)
FT TR afershaw 80 Widerd 500 | sfwaw 80 widera
aresE ffew STeft | 500 ATERE fRew
FAAT FIL HT FOAT | AT FAAAT FAS AT
AT T A AT FOH AN A 0
(4) @Tr TEAST

IR H TRISE & H AT @I qgATST gl 7 2l
(5) HgwF, snfary ware i srafarse

TH HIAE § QT AT GTe LT 3T AT (Hg0a, SAiauTe Tary o7 sraferee) fafa=s, 2011 & srgsq &
(6) T T@==AT

(F) TG T GTT GLAT T AT (T FIUATE FT IRIEEH0T 37 o) =fF=m, 2011 6t ST 4 70
Iuaterd fEem-FAaer T arer gear o7 /S Atafaaw, 2006 F SuaH’ & siaid aHI-a9T 97 {70 T o=
UH AR o ATHTL JIATY ST FATAT AT ST

(@) Ieare Tifores @ # & TS qoT Srarpet qadT AT F ATET SR
(7) ¥R ST AFTerRT

TH AT § TS ITATE T TRIST S ATORT @I AT 3T AT (THAT oY daten) fafaaw, 2011 &
2 TS AULATSA 6 AT T
(8) Fremiwor vz

gTer fAeeoor | e fera T WL I @Ter GLaAT ST qT AT Teaswt § 747 3t

T SRATA, T FIAATAT ATeTHRTT
[ FrsTraa- 11/4/3. 1478/16)

feroqufy.- Fer AT 9T F a9, JETEaR 9N 3, wE 4§ Sffee=Hr . wred €. 2-15015/30/2010, EAiE
1 9T, 2011 F T TR g2 oft ofie are & feferfera srftmmmst grer genfera £ 72

(i) T . 4/15015/30/2011, aT4@ S 7,2013 ;
(ii) w.AT .5./15014/1/2011-FRUURUHTHTETS/, T 7 27,2013 ;

(iii) 15 .&./15015/30/2012, AT TS 12,2013 ;
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(iv) w1.4Y #.15025/262/201 3-frouwuauawars/, e fweaw 5,2014 ;

(v) T H.1-83UH/THE TS Froua—a1fere/ThuauauaATs-2012, aiE wait 17,2015 ;
(vi) T H.4/15015/30/2011, AT IRTET 4,201 5;

(vii) o H fuwraTaTars /Miu-13/263/15025 ., aTE FavET 4,2015 ;

(viii) wTe.5.15025/264/13-TUUHRTARTHTAE/, TG Tava7 4,2015 ;

(ix) HTHT.E..15025/261/2013-Fousuauauars/, ariE 13 7ava7,2015 ;

(X) I #..15025/208/2013-UTHIATHTATE/, AE 13 Ta+47,2015 ;

(xi) H1.5.7/15015/30/2012, aT6r@ 13 F9%a¢,2015 3%

(xii) H1.E/(1)10-1.Fevegd/uad) et U fherfist Treded/(THuauause2013-, arE sSaa<t 11,2016
(xiii) TH/16-3 7 .fAfre @rer 2014-TRUHUHUSTE (FTe AreE) AfggEe/aE 9 3, 2016;
(xiv) TH2014/THIHUEUTS/ TH/03-15 & ., qTE S 14, 2016;

(xv) TH 2013-TRUHUHATE /(FIeegfehed) Afeg=mT /TF14-3 & afg 2016 s 13;
(xvi) TH/12-1 & ATH 2015-.3E .UF .UH .UF /(FgFHF .qe) . .va/ara 2016 , 4T 15;
(xvii) TH/09/11 & 37 2014/gTH AT e/ ara 5th faFav2016 ,;

(xviii) T 201 5-THuEUETS /S uH/HA T i uesEyATEE At 14 faee2016

(XiX) TF . .1-110(2)/madt )sifas aay/uhuauauss/(2010 I 10 a7, 2016;

(xX) ®T 8. 11/12/FafR/ 9= .38 0. 0H. 1e.U%/.2016, aTEE 10 saav, 2016;

(xxi) T ST TE /AT & T 9 R (2) /merEETarE-2016, AT 25 dFze, 2016;
(xxii) wF L A-11(1)/AAF-TRUETHUSTS (I 3T q0F) Ta91/2015, ai@ 15 F947, 2016;
(xxii) U/ .5 . 15025/93/2011-fuwruuwuauaTsTs/, ariiE 2 fTaw,2016 ;

(Xxiv) . H. T/ ATETE-2004/6/15025 THRTETHTSTE, TiE 29 f3HE,2016 ;

(XxV) HATH/(1)SATEG=AT/ . U8 U6 A /THRIHUHUE2016-, T 31 F9a¢1,2017 ;

(xxvi)  ELE/A2-1 ATRURTATHTATE-2012/, aTE 13 wEadT, 2017 #iT

(xxvii) 12013 -UTRUHTHTSE (AZAUT 3 qe7 IeaTe)uadt/eee<H/(7)10-1 & ., ari@ 13 w2a<y, 2017 |

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standards Authority of India)
NOTIFICATION
New Delhi, the 23rd March, 2017

No. Stds/CPL&CP/Naotification/FSSAI-2016.-The following draft of certain regulations furthieramend the
Food Safety and Standards (Food Products StandaddBood Additives) Regulations, 2011, which thed-8afety and
Standards Authority of India proposes to make witevious approval of the Central Government, inreigse of the
powers conferred by clause (e) of sub-section {2p&ction 92 read with section 16 of the FoodeS§aand Standards
Act, 2006 (34 of 2006), is hereby published as ireguby sub-section (1) of section 92 of the sAat for the
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information of all persons likely to be affecte@tbby; and notice is hereby given that the saift degulations will be
taken into consideration after the expiry of a pérf thirty days from the date on which copieshaf Official Gazette in
which this notification is published are made aafali¢ to the public;

Objections or suggestions, if any, may be addresséue Chief Executive Officer, Food Safety andrisiards
Authority of India, FDA Bhawan, Kotla Road, New Bel110002 or sent on email at regulation@fssaligov

Objections or suggestions, which may be receivethfany person with respect to the said draft regula
before the expiry of period so specified, shaltbasidered by the Food Authority.

DRAFT REGULATIONS

1. (1) These regulations may be called the Food Sadety Standards (Food Products Standards and Food
Additives) ........... Amendment Regulations, 2017.

(2) They shall come into force on the date of tifieal publication in the Official Gazette.

2. In the Food Safety and Standards (Food Rtedstandards and Food Additives) Regulations, 2Bildegulation
2.4 relating to “CEREALS AND CEREAL PRODUCTS",-

(a) in sub-regulation 2.4.6, after clause 18, theofeihg clauses shall be inserted, namely-
“19. Durum Wheat

(1) Durum wheat shall be dried mature grains oletiinom varieties of the speci@sticum durum Desf. Which shall be
free from abnormal flavours, odours, living inseatsl mites and shall conform to the following sfanmls:

Parameters Limits
Moisture (per cent. by weight),
! 13.0
Maximum
Protein (per cent. on dry matter basis) Not leas thl.0
Yellow pigment Not less than 5.0 ppm

Not more than 1 per cent. by weight out o
which not more than 0.25 per cent. by weight
Extraneous matter shall be mineral matter and not more than 0]10
per cent. by weight shall be impurities of

animal origin

=

Other edible grains (Not more than pe

cent. by weight) 3.0

Damaged grains ( Not more than per

cent. by weight) 40

Weevil Affected Grains (No. of Grains

/100 g) Not more than 4

Minimum test weight (weight of 100

litre volume expressed in Kg 70
Shrunken and broken kernels (Not mare 6.0
than per cent. by weight) '
Ergot ( Not more than per cent. by

4 0.5
weight )
Uric acid (Not more than) 100 mg per Kag.

(2) Food Additives
The product may contain food additives permittedppendix A.
(3) Contaminants, toxins and residues

The product covered in this standard shall comply the Food Safety and Standards (Contaminantsgo
and residues) Regulations, 2011.
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(4) Food hygiene

(a) The product shall be prepared and handleddordance with the guidance provided in the Schedwé
the Food Safety and Standards (Licensing and Rati@t of Food Businesses) Regulations, 2011 ayd an
other such guidance provided from time to time writie provisions of the Food Safety and Standarcts A
2006(34 of 2006).

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

The product covered by this Standard shall bellledbén accordance with the Food Safety and Statwdar
(Packaging and Labelling) Regulations, 2011.

(6) Method of analysis
As provided in the relevant Food Safety and StatslAuthority of India Manual on Analysis of Food.
20. Finger Millet (Ragi)

(1) Ragishall be the dried mature grains Etdusine coracanal. Gaertn, which shall be free from
added colouring matter, moulds,weevils,obnoxiousstances, discolouration, poisonous seeds andtal émpurities
except to the extent indicated in the table indabise 2 and shall also be free from rodent hadrexcreta.

(2) The product shall conform to the following slards:

Parameters Limits
Moisture (per cent. by weight), Maximum 12.0
Extraneous Matter (per cent. by weight), Maximum t Nmre than 1.0 per cent. by weight of which not

(Extraneous matter) more than 0.25 per cent| by
weight shall be mineral matter and not more than
0.10 per cent. by weight shall be impurities |of

animal origin.
Other edible grains (per cent. by weight), Maximum 2.0
Damaged grains (per cent. by weight), Maximum 2.0
Imm_ature and Shrivelled Grains (per cent. by wgight 30
Maximum
Weevilled grains (per cent. by Count), Maximum 2
Uric acid (Maximum) 100 mg/kg.

(3) Food additives
The product may contain food additives permittedppendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(5) Food hygiene

(a) The product shall be prepared and handleddardance with the guidance provided in the Scleduwf the
Food Safety and Standards (Licensing and Registraif Food Businesses) Regulations, 2011 and ahngr ctuch
guidance provided from time to time under the psmris of the Food Safety and Standard Act, 2006{2006).

(b) The product shall conform to the microbiolodiguirement given in Appendix B.
(6) Packaging and labelling

The product covered by this standardllshe labelled in accordance with the Food Safetyg Standards
(Packaging and Labelling) Regulations, 2011.

(7) Method of Analysis
As provided in the relevant Food Safety and StatslAuthority of India Manual on Analysis of Food.
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21. Amaranth

(1) Amaranth shall be the dried mature grains Amharanthus caudatus, Amaranthus cruentus andAmaranthus
hypochondriacus, which shall be free from added colouring matteoulds,weevils,obnoxioussubstances, discolouration,
poisonous seeds and all other impurities excefitd@xtent indicated in the table in sub clausea(®) shall also be free
from rodent hair and excreta.

(2) The product shall conform to the following slards,namely:-

Parameters Limits
Moisture (per cent. by weight), Maximum 12.0
Other edible grains (per cent. by weight),Maximum 01
Damaged grains (per cent. by weight), Maximum 2.0

Not more than 1.0 per cent. by weight of which
not (Extraneous matter) more than 0.25 per cent.
Extraneous matter (per cent. by weight), Maximum by weight shall be mineral matter and not mare
than 0.10 per cent by weight shall be impurities
of animal origin.

Immature and Shrivelled Grains (per cent. by wgight

Maximum 3.0
Weevilled grains (per cent. by Count), Maximum 2
Uric acid (Maximum) 100 mg/kg

(3) Food additives
The product may contain food additives permittedppendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(5) Food Hygiene

(&) The product shall be prepared and handleddordence with the guidance provided in the Schedutef
the Food Safety and Standards (Licensing and Ratitsi of Food Businesses) Regulations, 2011 and an
other such guidance provided from time to time uritie provisions of the Food Safety and Standart Ac
2006(34 of 2006).

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

(6) Packaging and labelling

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

(7) Method of Analysis
As provided in the relevant Food Safety and Statslauthority of India Manual on Analysis of Food.”

(b) after sub-regulation 2.4.17, the following sulgulations shall be inserted, namely:-

“2.4.18. Sorghum Flour

(1) Sorghum flour is the product obtained from gsaof Sorghum bicolor (L.) Moench through a process of milling,
which shall be free from abnormal flavours, odoarsd living insects and it shall also be free friith (impurities of
animal origin, including dead insects).

(2) The product shall conform to the following slards, namely:-
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Parameters Limits

Moisture (per cent. by weight), Maximum 12.0

Total Ash (on dry matter basis ), Maximum 15

percentage ’

Protein (N 6.25)(on dry matter basis), Minimum 85

percentage ’

Crude Fat (on dry matter basis), Maximum 4.7

percentage ’

Particle size Maximum 80 per cent. shall pass

through a 180 micron sieve (80 megh)

(3) Food additives
The product may contain food additives permittedppendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(5) Food hygiene

(&) The product shall be prepared and haridladcordance with the guidance provided in thee8ale 4 of the
Food Safety and Standards (Licensing and Registraif Food Businesses) Regulations, 2011 and any
other such guidance provided from time to time wrbe provisions of the Food Safety and Standarmis A
2006(34 of 2006).

(b)  The product shall conform to the microbgital requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this Standard sbelllabelled in accordance with the Food Safety Stahdards
(Packaging and labelling) Regulations, 2011.

(7) Method of analysis
As provided in the relevant Food Safety and StadslAuthority of India Manual on Analysis of Food.
2.4.19. Soybean

(1) Soybean shall be obtained from the plant&lgtine max (L.) Merr. , which shall be mature, clean andedrseeds
free from mould and musty odour and shall alsérée from non-edible and toxic seeds.

(2) The product shall conform to the followingrefards-

Parameters Limits
Moisture (per cent. by weight), Maximum 12.0
Extraneous Matter Not more than 1.0 per cent by weight of

which not more than 0.25 per cent b
weight shall be mineral matter and not
Inorganic (Maximum percentage) more than 0.10 per cent. by weight shall
be impurities of animal origin.

Organic per cent. (Maximum percentage)

Other edible grains (per cent. by weight), Maximum 1.0

Immature, Shriveled and green seeds (per cent.eighdy, 6.0
Maximum
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Weevilled Seeds by count (no. of grains/100g) (Maxin 2
percentage)

Damaged or Split or Cracked seed (percent by weight 4.0
Maximum

Oil content (percent on dry basis),Minimum pereget 13.0
Acid Value of extracted oil (Maximum) 2.5

(3) Food additives
The product may contain food additives pé&ediin Appendix A.

(4) Contaminants, toxins and residues

The product covered in this standard stathply with the Food Safety and Standards (Contants) toxins and
residues) Regulations, 2011.

(5) Food hygiene

(a) The product shall be prepared and leghith accordance with the guidance provided inStieedule 4 of the
Food Safety and Standards (Licensing and Regtrati Food Businesses) Regulations, 2011 and drer ot
such guidance provided from time to time under phevisions of the Food Safety and Standards Act,
2006(34 of 2006).

(b) The product shall conform to the micabgical requirement given in Appendix B.
(6) Packaging and labelling

The product covered by this Standard sbelllabelled in accordance with the Food Safety Stahdards
(Packaging and Labelling) Regulations, 2011.

(7) Method of Analysis
As provided in the relevant Food Safety Stahdards Authority of India Manual on Analysisaod.
2.4.20. Soy Protein Products

(1) Soy Protein Products (SPP) means the food prodibtened by the reduction or removal from soybeainthe
major non-protein constituents (water, oil, carldriayes). The soybean used shall be clean, souridrerand dry seeds.
The Soy Protein Products so obtained shall bellaiing 3 types:

a) Soy Protein Flour (SPF)
b) Soy Protein Concentrate (SPC)
c) Soy Protein Isolate (SPI)

(2) The product shall conform to the following sdands, namely:-

Limits
Parameters:

SPF SPC SPI

Moisture (per cent. by weight), Maximum 10.0 10.0 0.a
more than 65.0| more than 65.0

Crude Protein (per cent. on dry weight basis) and less than and less than | More than 90.0

90.0 90.0
Total Ash (per cent. on dry weight basis) 8.0 8.0 8.0
Cruqle Fibre (per cent. on dry weight basis) 50 6.0 0.50
Maximum
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(3) Food additives
The product may contain Food Additives permittedppendix A.
(4) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(5) Food hygiene

(&) The product shall be prepared and handled éordence with the guidance provided in the Schedudé¢ the Food
Safety and Standards (Licensing and Registratiofoafd Businesses) Regulations, 2011 and any otledr guidance
provided from time to time under the provisionghef Food Safety and Standards Act, 2006(34 of 2006)

(b) The product shall conform to the microbiolodjiequirement given in Appendix B.
(6) Packaging and labelling

The product covered by this Standard shall belldbén accordance with the Food Safety and Statwlar
(Packaging and labelling) Regulations, 2011.

(7) Method of analysis
As provided in the relevant Food Safety and StadslAuthority of India Manual on Analysis of Food.
2.4.21. Whole Maize (Corn) Flour

(1) Whole Maize (Corn) Flour is prepafeaim fully mature, sound, ungerminated, whole késrad maize,Zea
mays L., by a grinding process in which the entire grisiromminuted to a suitable degree of finenessiaride said
preparation coarse particles of the ground maizeekemay be separated, reground and recombined allitbf the
material from which they were separated.

(2) The product shall be free from abnormal flagusdours, living insects and filth (impurities afimal origin,
including dead insects).

(3) The product shall conform to the following sdands, namely:-

Parameters Limits
Moisture (per cent. by weight), Maximum 13.0
Ash (per cent. on dry weight basis), Maximum 3.0
Protein (NX6.25) (per cent. on dry weight
X g 8.0
basis), Minimum
Crude Fat (per cent. on dry weight basis), 31
Minimum '
Particle Size 95 per cent. or more of the whole maize
flour shall pass through a 1.19 mm sieve (16
mesh)

(4) Food additives
The product may contain food additives permittedppendix A.
(5) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handleddordance with the guidance provided in the Schedué¢ the Food
Safety and Standards (Licensing and RegistratioRoaid Businesses) Regulations, 2011 and any otludr guidance
provided from time to time under the provisionghed Food Safety and Standards Act, 2006(34 of 2006)
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(b) The product shall conform to the microbiolodji@guirement given in Appendix B.
(7) Packaging and labelling

The product covered by this Standard shall belledhén accordance with the Food Safety and Statwar
(Packaging and labelling) Regulations, 2011.

(8) Method of analysis
As provided in the relevant Food Safety and StadslAuthority of India Manual on Analysis of Food.
2.4.22 Wheat Protein Products Including Wheat Gluten

(1) Wheat Protein Products (WPP) are produced frdmeat or wheat flour by separation of certain nootgin
constituents such as starch and other carbohydeatds

(a) Vital wheat gluten is characterized by its mndp of high viscoelasticity as hydrated.
(b) Devitalized wheat gluten is characterized byréduced property of viscoelasticity as hydrateel tw denaturation.

(c) Solubilized wheat proteins are characterizedh®jr reduced property of viscoelasticity as hyedadue to partial
hydrolysis of wheat gluten.

(2) The optional ingredients for Solubilised whpatteins are carbohydrates, including sugars, ed#dts and oils, other
protein products, amino acids, vitamins and mirsgisdlt, herbs and spices and enzymes may alsideel.a

(3) The product shall conform to the following slards:

Parameters Limits

Moisture (percent by weight), Maximum 10.0

Crude Protein (N 6.25)(per cent. on dry weight §adlinimum

(i) Vital and devitalized wheat gluten 80.0
(i) Solubilized wheat proteins
60.0
Total Ash (per cent. on dry weight basis ), Maximum 2.0
(i) Vital and devitalized wheat gluten
(i) Solubilized wheat proteins 10.0

(4) Food additives
The product may contain food additives permittedppendix A.
(5) Contaminants, toxins and residues

The product covered in this standard shall comphp whe Food Safety and Standards (Contaminantingo
and residues) Regulations, 2011.

(6) Food hygiene

(a) The product shall be prepared and handleddordence with the guidance provided in the Scheduls the Food
Safety and Standards (Licensing and Registratiofoafd Businesses) Regulations, 2011 and any otledr guidance
provided from time to time under the provisiondhd Food Safety and Standards Act, 2006(34 of 2006)

(b) The product shall conform to the microbiolodjiequirement given in Appendix B.
(7) Packaging and labelling

The product covered by this Standard stelbbelled in accordance with the Food Safety aadd&ards (Packaging
and Labelling) Regulations, 2011.
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(8) Method of analysis

As provided in the relevant Food Safety and StadslAuthority of India Manual on Analysis of Food.

2.4.23. Durum Wheat Semolina and Whole durum wheaemolina

[ART lII—SEC. 4]

(1) Durum wheat semolina is the product preparedchfgrain of durum wheaff¢iticum durum Desf.) by grinding or
milling processes in which the bran and germ asermally removed and the remainder is comminuted suitable
degree of fineness. (2) Whole durum wheat semdadipaepared by a similar comminuting process thetran and part
of the germ are retained.

(3) The product shall conform to the following slards, namely:-

Limits

Parameters

Durum Wheat Semolina

Whole Durum Wheat

Semolina
Moisture (per cent. by weight), Maximum 12.0 12.0
Tota_l Ash (per cent. on dry basis), 13 21
Maximum
Acid insoluble ash (per cent. on dry basis),
. 0.1 0.1
Maximum
Protein (N x 5.7)
) o 10.5 115
(per cent. on dry matter basis), Minimun
Alcoholic Acidity
(with 90 per cent. alcohol expressed |as 0.18 018

H,SOy)

(Maximum percentage)

Particle Size

Maximum 80 per cent.
shall pass through a 500
micron silk guaze or man

made textile sieve

Maximum 80 per cent. shal
pass through a 500 micron
silk guaze or man made
textile sieve -

(4) Food additives
The product may contain food addgipermitted in Appendix A.

(5) Contaminants, toxins and residues
The product covered in this standgrdll comply with the Food Safety and Standardsn{@uinants, toxins
and residues) Regulations, 2011.

(6) Food hygiene

(@) The product shall be prepared and handlegtéoerdance with the guidance provided in the Sdleedl of the Food
Safety and Standards (Licensing and Registratiofoafd Businesses) Regulations, 2011 and any otledr guidance
provided from time to time under the provisiondhd Food Safety and Standards Act, 2006(34 of 2006)

(b)
5. Packaging and Labelling

The product covered by this Standshidll be labelled in accordance with the Food t3afmd Standards
(Packaging and Labelling) Regulations, 2011.

The product shall conform to the microbgital requirement given in Appendix B.

6. Method of analysis
As provided in the relevant Food Safety and Saadatsl Authority of India Manual on Analysis of Fobd.

PAWAN AGARWAL, Chief Executive Officer
[ADVT.-ll/4/Exty.I478/16]
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Note. - The principal regulations were published in @azette of India, Extraordinary part I, sectiomide notification
number F. No. 2-15015/30/2010, dated the 1st AygeB8il and subsequently amended vide notification

numbers:
0] F.N0.4/15015/30/2011, dated the Jine, 2013;
(i) F.No.P.15014/1/2011-PFA, dated the 27th J@04.3;
(iii) F.N0.5/15015/30/2012, dated the 12th July12;
(iv) F.No.P.15025/262/13-PA/FSSAI, dated the Btacember, 2014;
(v) F.No.1-83F/Sci.Pan-Noti/FSSAI-2012, dated 1fi¢h February, 2015;
(vi) F.N0.4/15015/30/2011, dated the 4th Augu6t.%,
(vii) F.No.P.15025/263/13-PA/FSSAI, dated the Mttwember, 2015;
(viii) F.No.P.15025/264/13-PA/FSSAI, dated the Bitwember, 2015;
(ix) F.No.7/15015/30/2012, dated the 13th NovemBed5;
(x) F.No.P.15025/208/2013-PA/FSSAI, dated the Natkember, 2015;
(xi) F.No.P.15025/261/2013-PA/FSSAI, dated thehI8bvember, 2015;
(xii) F.No.1-10(1)/Standards/SP (Fish and FisleeReoducts)/FSSAI-2013, dated the 11th January§;201

(xiii) No. 3-16/ Specified Foods/Notification(Foddiditive)/FSSAI-2014, dated the 3rd May, 2016;
(xiv) F.No. 15-03/Enf/FSSAI/2014, dated the 14ting, 2016;

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

(xvi) F.No. 1-12/Standards/SP (Sweets, Confectigph&SSAI-2015, dated the 15th July 2016;
(xvii) F.No. 11/09/Reg/Harmoniztn/2014, dated thie September 2016;

(xviii) Stds/CPLQ.CP/EM/FSSAI-2015, dated the 18#ptember 2016;

(xix) F. No.1-110(2)/SP (Biological Hazards)/FS&8I10, dated the 10th October 2016;

(xx) F.No.11/12/Reg/Prop/FSSAI-2016, dated thén IDttober 2016;

(xxi) F. No.1-110(2)/SP (Biological Hazards)/FS&810, dated the 10th October, 2016;

(xxii) F.No. Stds/ SP (Water & Beverages) Notif/E5SAI-2016, dated the 25th October, 2016;
(xxiii) F. No. P.15025/93/2011-PFA/FSSAI, dated el December, 2016;

(xxiv) F. No. P.15025/6/2004-PFS/FSSAI, dated tAthDecember, 2016;

(xxv) F.No.Stds/O&F/Notification(1)/FSSAI-2016, @altthe 31st January, 2017;

(xxvi) F.No. 1-12/Standards/2012-FSSAI, dated tBth feruary,2017; and

(xxvii)  F.No0.1-10(7)/Standards/SP (Fish & Figkse Products)/FSSAI-2013, dated the 13th feru@id;2
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